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SV SS df MS F
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SV SS df MS F
Treatment 4959321.057 6 826553.509 1555.321*
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of Trypsin from the Pyloric Caeca of Bluefish and Bonito and Recovery and Characterization of
Carotenoprotein from Shrimp Waste by Bluefish trypsin’ at McGill University, Macdonald
Campus, Quebec, Canada (May — November, 2006).

- Received Scholarship from Commission on Higher Education under UMAP Program to
conduct the research on ‘Heat Stable Trypsin Inhibitor in Adzuki Bean: Isolation and
Characterization” at Tokyo University of Marine Science and Technology, Tokyo, Japan (April —

May, 2008).

6.6 31938

- Recipient of 3rd place in the 1st FOSTAT Quiz Bowl, 2001

- The excellent poster presentation in The Poster Competition at the 9" Agro-Industrial
Conference, June 14-15, 2007. BITEC, Bangkok, Thailand

- Faculty Outstanding Thesis Award, Prince of Songkla University, Year 2007

- University Outstanding Thesis Award, Prince of Songkla University, Year 2007

- The Best Ph.D. Thesis Award, Agro-Industry Academic Council Association (AIAC),
Year 2008.

-The best poster presentation in The Poster Competition at the 1 1" Agro-Industrial
Conference, June 18-19, 2009. BITEC, Bangkok, Thailand

- TSU Top Publication Award, Year 2009

- Recipient of 2nd place in The Poster Competition at the i Chiang Mai University
Agro-Industrial Conference, November 22-23, 2010. Chiang Mai, Thailand

- TSU Top Publication Award, Year 2010

- Faculty Top Beloved Lecturer Award, Thaksin University, Year 2010

- Outstanding TRF Research Project Year 2011

- Faculty Top Beloved Lecturer Award, Thaksin University Year 2011
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- Recipient of 2nd place in The Poster Competition at the International Conference on
Food and Applied Bioscience, February 6-7, 2012. Kantary Hills Hotel, Chiang Mai, Thailand.

- Recipient of 2nd place in TSU Best Science and Technology Research Award, Year
2012

- Recipient of 2nd place in TSU Top Citation Research Award, Year 2012

- PSU Outstanding Young Alumni Award, Year 2012
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6.7 Ad hoc Reviewer for:
Journal of Food Biochemistry
Journal of the Science of Food and Agriculture
Comparative Biochemistry and Physiology, Part B
Journal of Food Science
Food Hydrocolloids
Food Chemistry
Journal of Agricultural and Food Chemistry
International Journal of Food Science and Technology
Journal of Food and Nutritional Research
Biotechnology and Bioprocess Engineering
Journal of Medicinal Food
Process Biochemistry
Journal of Aquatic Food Product Technology
Fisheries Science

International Aquatic Research
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Cereal Chemistry

African Journal of Agricultural Research

African Journal of Biotechnology

Fish Physiology and Biochemistry

International Food Research Journal

Preparative Biochemistry and Biotechnology
Phytochemistry

Marine Drugs

Walailak Journal of Science and Technology
Songklanakarin Journal of Science and Technology

Chiang Mai Journal of Science

6.8 Invited speaker:
Klomklao, S., Benjakul, S. and Simpson, B.K. 2006. Useful enzymes from seafood
processing discards. Fishery & Aquaculture By-Products Workshop. Oct 22-24, 2006. Fisheries

and Marine Institute, Memorial University of Newfoundland, St. John’s, Newfoundland, Canada.

6.9 Collaborative universities/institutions

1. Department of Food Technology, Faculty of Agro-Industry, Prince of SongklaUniversity, Hat
Yai, Thailand

2. Department of Food Technology, School of Agricultural Technology, WalailakUniversity,
Nakhon Si Thammarat, Thailand

3. Laboratory of Marine Products and Food Science, Research Faculty of Fisheries Sciences,
Hokkaido University, Japan

4. Department of Food Science and Agricultural Chemistry, McGill University, Canada.

5. Department of Food Science and Technology, TokyoUniversity of Marine Science and

Technology, Japan.



