dayaarrsdunringaaindnsd1dng

#9  wwdamnunsmil AntlTanou

AMNUINWTEING 010519158 9 Aedrinedidnsuasna TWIaEn15ammns ALLaRE N5 TUNBRS

ANSAITIATUNUIVS NS

n19dn®1  Doctor of Marine Science (Applied Marine Biosciences), Tokyo University of Marine Science and Technology, fﬁﬂ_u, 2554
Ms.C. (Food Science and Technology), Tokyo University of Marine Science and Technology, zﬁﬂu, 2551
Bs.C. (Food Technology), avnasnsatunninends, Ine, 2548
Post Doctoral Position, University of Natural Resources and Life Sciences (BOKU), aadn3¢, 2556

drandur st1y/dula Protein chemistry, Utilization of Byproduct from Food Industry, Edible Filmbased on Protein, Fishery and Meat
Technologies, Enzymatic Modification of Protein Functionality for Food Product

Judau
01052497
Fishery Products Technology
Food Process Technology
Food Quality Measure. & Shelf-life Evaluation
FQM
Fundamental Physical Chemistry in Food
Protein in Foods
Quality Management in Food Industry
Seminar
Thesis
matiadde 2
duuun

TasIn15998

il 2554-2557 n1sKANaMNSINaAMILANG U TAAUINS: WIRnTsNssuNgvd15aangnan NN muasdsHaNamis ( §9u1a59n15 ) TaTunuain
sNIan3ded2-1d38u NAUINg

1 2555 n1sdanddasdisdmauyaddscuasamdudfivasildnnatfunlddsdauyaddasy ( Hminlasenas ) Tasunuannnuaauuuive un.

il 2558-2559 n1sdausitaavndmiilandvn1sifanfidinananaunwaadilalnldlanszanw ( Fniilasinas ) Tasunuanndudiugidinssuuas
mAaTuladFin s dninvuwmuinadidasiasmaTuladuvivaé

1 2558-2560  wawaInTruIUNISUS LN MLALN1SYIIEad N Lz IINE A F T auuiaiviniannssgndatuaatau ( inTasinag ) lasuuainnu
FRussauinudinfdnm nTudiaingds aninenaansadgn g

] 2559-2562  TAS9N15IASa2M8AFBUIUTG
)

1w3agnauinnssuamIsuasdida” ( §sauTasingg ) lasunuatndninvunasnuddud uuniside (4n

il 2560 nsdsulsvaaudnifEinnaas Tl sfiuuzws M ldannssurun1swdniiiunesng ( Fmiilasenas ) lasunuanagudinainisaug
IRDLN ¥R LA TDMNS

11 2560-2562 n1sUsulgvaunmaaiialaladdanssrniaaldd1saratunsanasane ( Wminlasinig ) TasunuanndudainududddumaTulab
Faaminuns (AG-BIO) neldnisdtiudunuasdninviuaaienssinianisaandnu (4na.)

i1 2561-2562 wanAuNTaTAATUsfugenuualdanuaziiialan ( ¥amiilasenis ) ldsunuaindninudnulauian1saandn inenddng
FuuasuInnNTTULNTG (F7.)

il 2561 WAUTEUIAINISIAUTNBENILA s TrUIUNIS Tisian N MR A 8G EauLEN ( {370TASINIT ) TASUNUIINNUIARULIFL un.

11 2560-2561 n1sWaUIEASUaTnTrUIUNISYInauNaunsauTUsAugearndiaan’la ( WminTasenisg ) Tasunuanndrinsuwaiuinadidnsias
maTula duivaf

il 2560-2561  9fnTAs9n1S: uAUdULLURRAA TUsAuuInnssugandmngsnamisdand ( HmiiTasenis ) lasunuaindnineuanenssuni1s3Feuu
Eigl]

11 2560-2561 winnssuni1sndnTlsfiulalas lamiiadluamisdedun (FminTasinig ) Tasunuanndnineiua N Isun15n19aANA NI

i1 2562-2563 winnsanldssiulalaslamnatnaasndaldanlaiiaduamsdadui ( Wainmihlasenis ) Tasunuandineuanusnssunisnisaau
Anw

1l 2562-2563 wWaAnAUNDMITIINE A aTaINTzUIUNIS W51 aY (FamiaTasenis ) Tasunuandninuwmuinisidanisinens (690.)

11 2564-2565 n1sWauUIRNSsussuuAMERAULIULIEIWAdlgduaIna wWIuMEavann LNG ianisidusnuasulsgdinafiunisinuasgaiing
Tnaaaniwgessaunilay (320159015 ) TaTUNUINUUI LU UITLasdnNITNUAUNIS IRNANE WITa Tun1s uavdiuaasl send (uwa)

i1 2565-2566 TasnWauINaaTUsAwlaTns lalgndmsuamiadadun ( Hmiilasenis ) lasunuaindnineumlannssnsvnisaaudnu inen
Adng Fdauasuinngsu (di.a1.)

1l 2566 n15Ussivgumangdamisnieniingd uviaviusreiduledagiadu ( §37uTA59n15 ) TASUNUINNUIAUUUITL un.

ninsvaqadia 26/4/67 win 131 3




dayaarrsdunringaaindnsd1dng

#9  wwdamnunsmil AntlTanou

AMNUINWTEING 010519158 9 Aedrinedidnsuasna TWIaEn15ammns ALLaRE N5 TUNBRS

il 2566 n15U5uTasvd TN T sfuialuamslivd ITaldTunaNuaing unviavius g lulaswisidauaaldauaisuaius ( Wmintasynisdas ) 16
SUNUIMNNUIAWUUIIL uN.

una21idalurisd1s991n19

FEAUUUILG

- Kanokrat Limpisophon, Hitomi Iguchi, Munehiko Tanaka, Toru Suzuki, Emiko Okazaki, Toshiki Saito, Kigen Takahashi, Kazufumi Osako,
"Cryoprotective effect of gelatin hydrolysate from shark skin on denaturation of frozen surimi compared with that from bovine skin", Fisheries
Science 81 (2) (2015) 383-392

- Kanokrat Limpisophon, Gerhard Schleining, "Use of gallic acid to enhance the antioxidant and mechanical properties of active fish gelatin film",
Journal of Food Science 82 (1) (2017) 80-89

- Kanokrat Limpisophon, Gerhard SCHLEINING, "Addition of gallic acid to enhance antioxidative and physical properties of fish gelatin film for edible
oil pouch", Italian Journal of Food Science 30 (5) (2018) 152-156

- Ahsanatun Syahidawati, Kanokrat Limpisophon, "Effects of salt extraction and heating conditions on protein characteristics and antioxidant activity
of salmon (Salmo salar)bone extract", Agriculture and Natural Resources 53 (1) (2019) 71-78

- Kanokrat Limpisophon, Sahara Ethan, Chattrapon Koeipudsa, Danai Charoensuk, Yuwares Malila, "Characterization of Breast Meat Collected from
Spent Lohmann Brown Layers in Comparison to Commercial Ross Broilers", Revista Brasileira de Ciencia Avicola 21 (3) (2019) 1-11

- Pattariga Hirunrattana , Kanokrat Limpisophon, "Production of Calcium-Rich Snack from Salmon Bone", Italian Journal of Food Science 31 (Sl)
(2019) 192-197

- Chattrapon Koeipudsa, Yuwares Malila, Kanokrat Limpisophon, "Improving tenderness of breast meat of spent-laying hens using marination in
alkaline or acidic solutions", Asia-Pacific Journal of Science and Technology 24 (04) (2019) 1-8

- Kanokrat Limpisophon, Junichirou Shibata, Yuki Yasuda, Munehiko Tanaka, Kazufumi Osako, "Optimization of Hydrolysis Conditions for
Production of Gelatin Hydrolysates from Shark Skin Byproduct and Evaluation of Their Antioxidant Activities", Journal of Aquatic Food Product
Technology 29 (8) (2020) 736-749

- Srisai, P., Nantipa Pansawat, Kittipong Rattanaporn, Kanokrat Limpisophon, "Textural and physicochemical properties of threadfin bream surimi
gels prepared with salted duck egg white as substitute for hen egg white", International Journal of Food Science and Technology 58 (3) (2023)
1098-1107

- Kanokrat Limpisophon, Pattariga Hirunrattana, Noratat Prachom, "Valorization of chicken intestine: A process of protein hydrolysate for fish feed
attractant using pilot plant scale system", Animal Feed Science and Technology 296 (-) (2023) 115554

- Kanokwan Kaewmungkun, Kanokrat Limpisophon, "Characteristics of coconut protein-enriched lipid and the effects of pH, NaCl, and xanthan gum
on its dispersibility", Journal of the Saudi Society of Agricultural Sciences 22 (6) (2023) 351-360

una1idalunisussquiainisg

SEAUAIA

- fiarwlenu finefiv, Wunwiboon Garnjanagoonchorn, Kanokrat Limpisophon, "Extraction of Hyaluronic Acid from Tilapia and Skipjack Tuna Eyeball",
n1sdssAIF uanNa vUITas AU AnAn wuvivenfin5ein27 (2013)

- Ahsanatun Syahidawati, Kanokrat Limpisophon, "Effects of Washing and Extraction with Salt on Characteristics of Salmon (Salmo salar) Bone
Extract", n15dszamummiannis a5 55 unnintnaainsnsddng
(2017)

SELHAUUNUITIR

- Kanokrat Limpisophon, Junichirou Shibata, Munehiko Tanaka, Yuki Yasuda, Kazufumi Osako, "Antioxidant activities of gelatin hydrolysates from
blue shark (Prionace glauca) skin", IFT’s 2012 Annual Meeting (2012)

- Indah Kurniasari, Kanokrat Limpisophon, "Effect of heat sealing process on physical properties of fish gelatin film", 17th Food Innovation Asia
Conference 2015 (FIAC 2015) (2015)

- Kanokrat Limpisophon, Gerhard Schleining, "Effects of gallic acid and glycerol on physical properties of antioxidative gelatine fim", IUFoST 18th
World Congress of Food Science and Technology (2016)

- Kanokrat Limpisophon, Kanokwan KAEWMUNGKUN , "Improved dispersibility of coconut protein powder in an aqueous solution system", 5th
International ISEKI_Food Conference 2018 (2018)

- Ahsanatun Syahidawati, Kanokrat Limpisophon, "The effects of salt extraction and heating condition on protein characteristics and its antioxidant
activity of salmon (Salmo salar) bone extract", International Conference of Agriculture and Natural Resources (2018)

- Kanokrat Limpisophon, "Utilization of fish industry byproducts - a link for implementing research into industrial application”, 3rd International
Symposium on Marine and Fisheries Research 2019 (3rd ISMFR 2019) (2019)

ninsvaqadla 26/4/67 min 2310 3




dayaarrsdunringaaindnsd1dng

#9  wwdamnunsmil AntlTanou

AMNUINWTEING 010519158 9 Aedrinedidnsuasna TWIaEn15ammns ALLaRE N5 TUNBRS

- Pattariga Hirunrattana, Kanokrat Limpisophon, "Effects of pretreatment and thermal processes on characteristics ofcalcium-rich product from
underutilized salmon bone", 9th Edition of the Shelf Life International Meeting (SLIM 2019) (2019)

- Chattrapon Koeipudsa, Yuwares Malila, Kanokrat Limpisophon, "Improving tenderness of breast meat of spent-laying hens using marination in
alkaline or acidic solutions", The 21st Food Innovation Asia Conference 2019 (FIAC 2019) (2019)

- Kanokrat Limpisophon, Pattariga Hirunrattana, Noratat Prachom, "Characteristics of alternative hydrolysates from chicken intestine byproduct and
their practical value for hybrid catfish (Clarias macrocephalus x Clarias gariepinus) fed diet", Aquaculture 2019 (WAS 2019) (2019)

- Prim Srisai, Nantipa Pansawat, Kittipong Rattanaporn, Kanokrat Limpisophon, "Textural and physicochemical properties of threadfin bream surimi
gels prepared with salted egg white as a substitute for hen egg white", International Conference on Food and Applied Bioscience (FAB 2022) (2022)

v
ay &

wavwIFeiifusran199usnssuIni 1 uns1aAn 2555 - 26 e 2567

Mninsvaqadia 26/4/67 win 331 3



