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Education

Doctor of Marine Science (Applied Marine Bioscience), Tokyo University of Marine Science

and Technology
M.S. (Food Science and Technology), Tokyo University of Fisheries

B.S. (Food Science and Technology), Kasetsart University (First Class Honours)

Expertise

- Noodle technology (especially rice noodles)
- Gluten-free products

- Rice based products

- Physico-chemical properties of starchy food
- Rehydration of starchy food

- Mass transfer/ Heat transfer in starchy food
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