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Research and Academic Service to Food and Agro-Industry Sector

1. Nutrition Sc. (2009-2010) Effect of multistage drying to survival rate and activity of
Bacillus spp.

2. Chaipattana Foundation (2010-2011) Product development of sea bass fish, tilapia
fish and rice.

3. Blue Gold Coffee Co, Ltd. (2016-2017) Development of ready to drink Civet Coffee

4. S.P.A. International Food Group (2017) Tuna jerky

5. Nutrition Sc. (2016-2018) Development of natural preservatives from lime-vinegar
mix.

6. Coffee Properties Plus Co., Ltd (2016-2018) Development of instant coffee tablet and
syrup.

7. Coffee Properties Plus Co., Ltd. (2016-1018) Development of E-tongue to use for
guality control of roasted coffee.
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9. Nuvotech (2019) Development of efficiency, stability and shelf-life extension of
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