
 168 

AUTHUR BIOGRAPHY 
 

Mr. Thanawoot Parinyapatthanaboot was born in Chiangrai. In 2000, he received his 
Bachelor of Food Science and Technology from Rajamakala Institute of Technology, Lampang 
campus. Following the completion of his Bachelor degree, he entered the graduate program at 
King Mongkut’s Institte of Technology Ladkrabang to receive his Master of Science degree in 
Food Science under the supervision of Assoc. Prof. Dr. Wanna Tungjaroenchai. After his master 
degree, Mr. Parinyapatthanaboot pursued a Ph.D. (Food Science) under the supervision of Assoc. 
Prof. Dr. Praphan Pinsirodom at the Faculty of Agro-Industry, King Mongkut’s Institute of 
Technology Ladkrabang, Bangkok, Thailand. During his Ph.D. study, he was granted a fellowship 
by Office of the Higher Education Commission (CHED) for a 6 month research experience at the 
National Pingtung University of Science and Technology (NPUST), Taiwan, under the 
supervision of Prof. Dr. Pi-Jen Tsai. 
E-mail address: thanawootp@gmail.com, thanawootp@aol.com 
 
List of publications 
Parinyapatthanaboot, T. and Pinsirodom, P. 2011. Effect of xylitol concentration on oxidative 

stability and quality parameters of roselle anthocyanin added Chinese-style sausage. The 
12th ASEAN Food Conference 2011, 16th-18th June, BITEC Bangna, Bangkok, Thailand.  

Parinyapatthanaboot, T., Pinsirodom, P. and Tsai, P.J. 2011. Estimate stability and kinetic 
degradation of nanoparticle roselle (Hibiscus sabdariffa L.) anthocyanins in model 
solution upon thermal treatment. The 12th ASEAN Food Conference 2011, 16th-18th June, 
BITEC Bangna, Bangkok, Thailand. 

Parinyapatthanaboot, T. and Pinsirodom, P. 2011. Evaluation of oxidative stability and overall 
qualities of Chinese-style sausage as affected by the addition of roselle extract and 
different sweeteners. Thai Journal of Agricultural Science. (in press). 

Parinyapatthanaboot, T. and Pinsirodom, P. 2010. Evaluation of oxidative stability and overall 
qualities of Chinese-style sausage as affected by the addition of roselle extract and 
different sweeteners. International Conference on Agruculture and Agro-Industry 
(ICAAI). A Celebration on the Occasion of the 12th Anniversary of Mae Fah Luang 
University. November 19-20, 2010. pp: PF-049. 



 169 

Parinyapatthanaboot, T. and Pinsirodom, P. 2010. Effect of anthocyanins from different plant 
source on the oxidative stability of vacuum packed Chinese-style sausage during storage 
(D094). 56th International Congress of Meat Science and Technology (ICoMST). Jeju 
International Convention Center. Jeju Island, Republic of Korea. August 15-20. (5 p. CD 
format) 

Parinyapatthanaboot, T., Musika, S., and Pinsirodom, P. 2010. Antioxidant properties of roselle 
extract and its antilipoperoxidant efficiency in meat products as affected by sucrose 
(D069). 56th International Congress of Meat Science and Technology (ICoMST). Jeju 
International Convention Center. Jeju Island, Republic of Korea. August 15-20. (4 p. CD 
format) 

Patinyapatthanabot, T., Pinsirodom, P., and Tsai, P.J. 2009. Composition and quantitative 
assessment of anthocyanins in extracts from roselle (Hibiscus sabdariffa L.) nanoparticle. 
Commission on Higher Education Congress II: University Staff Development 
Consortium; CHE-USDC Congress II. Dusit Thani Pattaya Hotel, Chonburi, Thailand. 
August 27-29, pp: 288 

Parinyapatthanaboot, T., Pinsirodom, P., Sheu, C.H., and Tsai, P.J. 2008. Comparative 
characterization of anthocyanins in extracts prepared from original ground and nano-
particle roselle. Annual Conference Neutraceutical, Functional Foods, Natural Health 
Products and Dietary Supplements. Evergreen Laurel Hotel, Taichung, Taiwan. 
November 14-17. pp: 159. 

 


