
 111 

CURRICULUM VITAE 
 
 
AUTHOR NAME:     Mrs. Pichaya Poonlarp             
OFFICE ADDRESS: Division of Food Engineering   

      Faculty of Agro-Industry, Chiang Mai University,  
                                    Chiang Mai 50100, Thailand. 
       Tel. 0-5394-8237, 081545-0808 Fax.  0-5394-8238 
       E-mail:  pichaya.aey@hotmail.com 
 

EDUCATION     
  
• Ph.D. (Bioresource Engineering) 2001  Bioresource Engineering,   

College of Engineering 
Oregon State University, USA. 

• M.S. (Bioresource Engineering) 1997  Bioresource Engineering,   
College of Engineering 

                                                 Oregon State University, USA 
• B.Sc. (Food Science and Technology) 1989 Khon Kaen University. 
 
WORK EXPERIENCES 

 
• 2553-Present Food Engineering Division  Head Division of Food Engineering  

Faculty of Agro-Industry, CMU. 
• 2544-2553         Lecturer    Department of Food Engineering  
             Faculty of Agro-Industry, CMU. 
• 2536-2537         Production Manager                Arby’s Fast Food Store Chain. 
• 2534-2536      Quality Assurance Supervisor Sun Yang Food Co., Ltd.  
             (Canned Fruit and Vegetable) 
• 2532-2534      Quality Assurance Supervisor Siam Agro-Industry  
                                                                                   (Pineapple) Co., Ltd. 
 



 112 

������ 
 

• �����	�
���
��ก
���
�����
�
�����	�
�
�
���
�
 Postharvest ��$�������%&��
'Production of Ethylene Absorber for Extending the Postharvest Life of 6Gros Michel9  
Banana; ���
�<���=>���
ก
��
�
�
��  Banana and Plantain in Africa: Harnessing 
International Partnerships to Increase Research Impact 2008  G �>%��>�>	
HI
 <���JK�L�
MI
 ����$�I
����JN& 5-9 �=

L> 2551  HR&�S��T�M The International Institute of Tropical 
Agriculture (IITA)   

• �����	�
���
�>��M �
�
�L�%&��S�ก�ก
�กX��$
��ก
��กY	�กN&M� ��ก
���
�����
�
�Z
L
T<�����[��$�������%&���
ก
��	\$���I�L=G�>	���J
��L>Nก
MZ
]����
�>=��]�S
ก�
�[��
T�L�
M]��^=[��>]N��NM
��
�[.  �
���>>�
��JM
ก
�$
��ก
��กY	�กN&M�\$I��
��L��`�JN& 8 2553. 
S��T�MKb�M[�����ก��>�JLT�T
MN$
��ก
��กY	�กN&M� G Kb�M[<���=>�
�
�
�� ����Y>�]�� T��
\�>����Y>�]�� S��$�����NM��$>I. 

• �����	�
���
JN& 1 ��ก
���
�����
�
�Z
LT<�����[��$�������%&��L=GZ
]$
��ก
��	����

T��\>�N& �


�������[ \
��
��กก=$

	. �
�<���=>���
ก
�ก
�<���=>���
ก
��
�
���S�M
���>b
��^�TL��ก
�$
��<��S�
<c 2552 G Kb�M[<���=>�
�
�
�� ����Y>�]�� T��\�>����Y>
�]�� S��$�����NM��$>I. 

• �����	�
���
JN& 1 ��ก
���
�����
�
�Z
LT<�����[��$�������%&��ก��	��ก
�
��=G$Zb>�
��กก
�dI�����T�M�����		�=ee
ก
K (Vacuum Cooling Process of Pak Choi (Brassica 

chinensis)) �
�
�JLT�T
MN�=��
$ก��>�กX�� <���ZJ��กKRกX
ก
�<���=>���
ก
�]%����
\$I��
�� L��`�JN& 7  ']%�����JM ����I>]��	
�>N;  (The 7th National Horticultural Congress 
2008)   ����$�I
����JN& 26-30 ]lXZ
L> 2551 G T��\�>��>���J�[

กb� ��
�Z��>%�� S��$���
]�XG=T
ก   

• �����	�
���
�>��M ��ก
���
�����
�
�����	�
��Z
LT<�����[��$�������%&��ก��	��ก
�

��=G$Zb>���กก
�$�>$I�T�M�����		�=ee
ก
K (Vacuum Cooling Process of Lettuces 
(Lactuca Sataiva)) �
�
�JLT�T
MN�=��
$ก��>�กX�� <���ZJ��กKRกX
ก
�<���=>���
ก
�
]%����\$I��
�� L��`�JN& 7  ']%�����JM ����I>]��	
�>N;  (The 7th National Horticultural 
Congress 2008)   ����$�I
����JN& 26-30 ]lXZ
L> 2551 G T��\�>��>���J�[

กb� ��
�Z�
�>%�� S��$���]�XG=T
ก   



 113 

• �����	�
���
�>��M ��ก
���
�����
�
�����	�
��Z
LT<�����[��$�������%&��ก��	��ก
�

��=G$Zb>�	��LTL
N&T�M�����		�=ee
ก
K (Vacuum Cooling Process of Broccoli) �
�

�JLT�T
MN�=��
$ก��>�กX�� <���ZJ��กKRกX
ก
�<���=>���
ก
�]%����\$I��
�� L��`�JN& 7  
']%�����JM ����I>]��	
�>N;  (The 7th National Horticultural Congress 2008)   ����$�I
�
���JN& 26-30 ]lXZ
L> 2551 G T��\�>��>���J�[

กb� ��
�Z��>%�� S��$���]�XG=T
ก   

• �����	�
���
�>��M (Professional Vote) ��ก
���
�����
�
�����	�
����$�������%&�� ก
�
�	\$��T��\>�N&\
�

�������[���M�L�%&���	\$��]
���
�\���
J��M[, TL��ก
� IRPUS <c 
2549 

 

�	��ก�����ก����
�ก�����ก����ก����������������ก� 

 

1. ��JM
ก�	��M
M��%&�� �JLT�T
MN�L�%&���	\$��]
���
�\���
J��M[ ��ก
�qI
MJ�

�
Mก
� "���[����[ก�	�b��$eI
N" (�I��11) 

2. ��JM
ก�	��M
M��%&�� �L�%&���	\$��]
���
�\���
J��M[ ��ก
�qI
MJ�
�
Mก
� 
"Sponge s

��=�t" (�I�� 9) 

3. TL��ก
�ก
�uvก�	�>�]%&�Mก����	�
� OTOP \		L�	��S��$�ก�	�q
�
<��ก�	ก
�\
���
����TL��ก
���S�M����
Rก  TL��ก
�uvก�	�>	b�G
ก
�\		L�	
��S�\กI�q
�<��ก�	ก
�J
���
��=��
$ก��>�
$
� \
��=��
$ก��>�กX����
���S��$���Z
L�$�%� <��S�
<c�	<��>
G ].K. 2554. 

4. TL��ก
�S��ก
�uvก�	�>ก
�\<��b<>�>I���]%&��]�&>>b
LI
 �$�ก�	ก
=I>�กX��ก�S
ก
�JK	

��
	
����
� ��
�Z���NM�$����I�� S��$���
�
]b� ���	��=�T�M TL��ก
�
�L�%��I
M ��J� Z
L�$�%� \
� $�I�M��S�M�JLT�T
MNก
��	\$���
$
� LG�
�=��
$ก��>�กX�� >$
��JM

�M��NM��$>I ].K. 2554. 

5. TL��ก
��	�>����<x�	���ก
�'��		>
��y
� HACCP \
��=���
>�M�I��	=LL
 
(Personal Hygiene); �q
	����S�M�JLT�T
MN$
��ก
��กY	�กN&M� >$
��JM

�M��NM��$>I 
��$�I
����JN& z{ >ก�
L> qR� { ก=>Z
]��^[ |}}~. 

6. ��JM
ก�TL��ก
� ^ก�. 2553 \
� 2554. 
7. ��JM
ก�TL��ก
�ก
�uvก�	�> The International Training of the Trainees (TOT) 

2007, 2008, 2009, 2010, 2011. Fruit Processing and Preservation. JICA/LG�
�=��
$ก��>�กX�� >$
��JM

�M��NM��$>I 



 114 

8. ��JM
ก�TL��ก
�ก
�uvก�	�> ก
��
����%`�
�
�M�	\$���NJ��. 2554. TDCI/LG�
�=��
$ก��>�กX�� 

9. TL��ก
�ก
�uvก�	�> ก
�\<��b<�
�>����M�JL��L Dehydration. ก
��
��>�>I��
ก��\�I�  
>�>I����>
�`> \
�>�>I��\�I��&>�	\$��. 2554. ��J�/LG��=��
$ก��>�กX�� 
>$
��JM

�M��NM��$>I 

10. TL��ก
�ก
���ก\		\
�]���
�L�%&���	\$��]
���
�\���
J��M[�]%&����ก
��	\$��
��
�\���. 2554.  ��J�. 

11. TL��ก
�ก
���ก\		\
�]���
�L�%&���	\$��]
���
�\���
J��M[��ก
��	\$��
��ก

�������[. 2553. ��J�. 

12. TL��ก
�ก
�]���
ก��	��ก
��
���
�����	��N&\�I��&>�	\$��. 2553. ��J�. 
13. TL��ก
� Establishing Good Manufacturing Practice (GMP) Program for Pork Meat 

Products Manufacturer. 2553.  ��J�. 
14. TL��ก
�ก
�<��	<�=�ก��	��ก
��
������
$
�ก��<��� 2552. ��J�. 

 

PUBLICATIONS 

 

1. y���]�K[ <�ee
L�
  ���M 	=GM�กNM���  \
� '�
(� �)(���*� '+���,.  2554.  
ก��	��ก
�
��=G$Zb>�\		�=ee
ก
K�����กก
�$�
�. �
��
�\กI��กX�� (in press). 

2. G�y]
 ก
>
 ���M 	=GM�กNM���  \
� '�
(� �)(���*� '+���,.  2554.  ก
�
��=G$Zb>�
��กก
��
�<
N.  �
��
���JM
K
���[�กX�� (in press) 

3. '�
(� �)(���*�  ��K�]�X[ ]�X[K���ก=
  \
� ��]��G \���N.  2554.  ก��	��ก
��	\$���

�>=��]�S
ก�
�[��T�L�
M]��^=[��>]N��NM
��
�[.  �
�
���S�M���>b
��^�TL��ก
�$
��<��S�
<c 
2554. 

4. <������L[ S�>K�ก��� ���M 	=GM�กNM���  \
� '�
(� �)(���*� '+���,.  2554.  �
���	��S=Z�G�[
\�กJN��I�L=GZ
]���	��กTL
N&$�&���`�]���><�=�. �
��
���JM
K
���[�กX�� (in press) 

5. �
��=I� S��J
 ���M 	=GM�กNM���  \
� '�
(� �)(���*� '+���,.  2554.  L=GZ
]J
�ก
MZ
]\
�
�L>N�����กก
�$�>$I�JN&�กY	��กX
��	��S=Z�G�[\�กJN�. �
��
���JM
K
���[�กX�� (in press) 



 115 

6. ��]��G \���N  ��K�]�X[ ]�X[K���ก=
  \
� '�
(� �)(���*� '+���,.  2554.  �
���ก
�
�	\$���I�L=G�>	���J
��L>Nก
MZ
]����
�>=��]�S
ก�
�[��T�L�
M]��^=[��>]N��NM
��
�[. 
�
��
���JM
K
���[�กX�� 42(1) 552-555.   

7. ]�ก�]�� �$>����[���กb
, ���M 	=GM�กNM��� \
� '�
(� �)(���*� 2553. �
���ก
�
�
�=G$Zb>����M��		�=ee
ก
K�I�L=GZ
]$
��ก
��กY	�กN&M����<�M�$
Y� �
��
���JM
K
���[
�กX�� 41(1): 37-46. 

8. '�
(� �)(���*�  ��Ss�
]�  �Z���L[�
> \
� M�M=J^ �s
�>�
��  2553.  S
�K
���[ก
��	\$��
\
�L=GZ
]$
��ก
��	����	T��\>�N& ��ก

�������[ \
�ก
N	��กก=$

	 �
��
�
��JM
K
���[�กX�� 41(1): 544-547. 

9. ��K�]�X[ ]�X[K���ก=
 \
� '�
(� �)(���*� '+���,  2553. �
���ก��>��^Nก
��	\$���I�
L=G�>	���J
�ก
MZ
]�L>N����	>�ก�b��	\$�� �
��
���JM
K
���[�กX�� 41(1): 548-551. 

10. ก����K�ก��� ��%��>
, ���M 	=GM�กNM��� \
� '�
(� �)(���*�  2552. �
���ก
�
��=G$Zb>�T�M��^N
�I
��
ก
K�MY��I�L=GZ
]$
��ก
��กY	�กN&M�����
�����	��N&]��^=[]���
�J
� 72.  �
��
�
�กX�� 25(1): 85-93.  

11. กlX��M
 �=�����J�[, ���M 	=GM�กNM��� \
� '�
(� �)(���*�  2551.  ก��	��ก
�
��=G$Zb>�
��กก
�$�>$I�T�M�����		�=ee
ก
K  �
��
���JM
K
���[�กX� 39 (3): 536-539. 

12. <��K�NM[ ���$
I�, ���M 	=GM�กNM��� \
� '�
(� �)(���*�  2551.  ก��	��ก
�
��=G$Zb>� 
     	��LTL
N&T�M�����		�=ee
ก
K  �
��
���JM
K
���[�กX��<cJN& 39 (3): 532-535. 
13. �N��
 ����
]��^[, ���M 	=GM�กNM��� \
� '�
(� �)(���*�  2551.  ก��	��ก
�
��=G$Zb>� 
     ��กก
�dI�����T�M�����		�=ee
ก
K  �
��
���JM
K
���[�กX��<cJN& 39 (3): 540-543. 
14. ก��G�ก
�[ ��G���
, ���M 	=GM�กNM��� \
� '�
(� �)(���*�  2551. �
���ก
�
��=G$Zb>�T�M��^N

�I
��
ก
K�MY��I�L=GZ
]$
��ก
��กY	�กN&M�����
�����	��N&]��^=[ 329.  �
�
���S�M���>b
��^�
TL��ก
�$
��<��S�
<c 2551. 

15. '�
(�  �)(���*�, ]���M  �
����]��^=[ \
��=������[  ]����	b
M[ 2551. ก
��
���
��b�H�	��
J�
N���
$��	M%��
M=ก
��กY	��กX
>�>I��]��^=[�̀�
��ก�>�. �
��
���JM
K
���[�กX��<cJN& 39(3): 
107- 110. 

16. M�M=J^ �s
�>�
�� \
� '�
(� �)(���*� 2551. ก
�qI
M�J>�
����%`�\ก��>��ก� (Hylocereus 
undatus) ���M��^N���T>��ก�N�d������.  �
��
���JM
K
���[�กX��<cJN& 39(3): 62-65. 

17. �=������[  ]����	b
M[, ]���M  �
����]��^=[ \
�'�
(�  �)(���*�  2550.  



 116 

ก
��
���
��b�H�	��J�
N��]%&�M%��
M=$
��ก
��กY	�กN&M�ก
��M$�>J�� �
��
���JM
K
���[    
�กX��<cJN& 38 (5): 325-328. 

18. <�NG
  ���JS�ก�, ��^�M
  ����
<��J[ \
�'�
(�  �)(���*� 2550. ก
�J�
\$����`�>�>I��\ก��
J��
bก	
Kก[���M���T>��ก�N�d�����&��I�>ก�	ก
��	\$��\		��<
��Y��	� �
��
���JM
K
���[
�กX��<cJN& 38 (5): 301-304. 

19. �=������[  ]����	b
M[, ]���M  �
����]��^=[  \
�'�
(�  �)(���*�  2549. ก
�KRกX
�	%`��������
ก
��
���
��b�H�	��J�
N�. �
��
���JM
K
���[�กX�� 37(5): 54-57.  

20. <�NG
  ���JS�ก�, '�
(�  �)(���*� 2549. ก
�����JL��L���T>��ก�N�d�����&��I�>ก�	�JL��L�
�<
��Y��	���ก
�J�
\$����%`�>�>I��\ก�� �
��
���JM
K
���[�กX�� 37 (5): 313-316. 

21. ^�e���J[  lJ^��>GN, ก�><�
J  	�
�=�ก�S, ^����M  ]��^[�กX>�=�, '�
(�  �)(���*�. 2549. ก
�
]M
ก�G[L=GZ
]�����>�
M�̀�
�R`�$
��ก
����I�J
��q	��J=กT�M���TL���I
M<���
J�JNM>.  
�
��
���JM
K
���[�กX��<cJN& 37(5): 38-41. 

22. '�
(�  �)(���*�, y���>
 J��S���>	b�G[, ���G��K
 \�����L�
. (2549)  ก
��	\$��T��\>�N&
\
�

�������[���M�L�%&���	\$��]
���
�\���
J��M[, �
M�
�s	�	�>	b�G[TL��ก
�  

     IRPUS <c 2549. 
23. ��JM
 �Z�M, ����
 ��
��=�, '�
(�  �)(���*�, �=�
Z�G[ ��
��=�. 2548. ก
�KRกX
�	%`������


ก
�
��=G$Zb>����M�̀�
�MY��I�>ก�	ก��H����ก\
�\L
�HNM>L
����[�I�L=GZ
]���
�
�M��]��^=[
�� �
��
���JM
K
���[�กX��<cJN& 36 s	�	JN& 5-6 (]��KX) ก��M
M�-^���
L> 2548. 

24. ��=�
 ]��^=��J, '�
(�  �)(���*� 2548. <�SS�MJN&>N�
ก��J	�I�L=GZ
]��>�
M�̀�
�R`�����$�I
�
ก
����I�J
��q	��J=ก �
��
���JM
K
���[�กX��<cJN& 36 s	�	JN& 5-6 (]��KX) ก��M
M�-^���
L> 
2548. 

25. �Z
]� ��NM�L�
, '�
(�  �)(���*� 2548. ก
��	\$���<<�<��[>�`�J[ Mb�����>��J[\
��
>��
�J>[���M�L�%&���	\$��]
���
�\���
J��M[ �
��
���JM
K
���[�กX��<cJN& 36 s	�	JN& 5-6 (]��KX) 
ก��M
M�-^���
L> 2548. 

26. ����
 �̀�
����, '�
(�  �)(���*�  2547.  ก
�
��=G$Zb>���`���������ก���M��^N Forced-Air Tunnel 
Cooling. �
M�
�s	�	�>	b�G[TL��ก
� IRPUS <c 2547. 

27. Z�J��
 <y>���X�M��ก=
, �]T�S�[ ����MS
�N, '�
(�  �)(���*�, ]�����J�[ ���NM��, �=Z��J >
��M>, 
K��
 ��=G]��^=[, ]��J�� �S������, �=���J�[]� K�N�]���^��, K�
M=J^[ �><����L[. 2547. �ก��

���������� ! "�#ก��$"%&$"%&'()*+,-.ก��ก/"�0ก�ก"1�2�ก3&�ก� �"�2�#4 16, �
M�
���S�Ms	�	
�>	b�G[JN&�����	J=��=�$�=�S
กJ	��>$
��JM

�M  



 117 

28. Z�J��
 <y>���X�M��ก=
, �]T�S�[ ����MS
�N, '�
(�  �)(���*�, ]�����J�[ ���NM��, �=Z��J >
��M>, 
K��
 ��=G]��^=[, ]��J�� �S������, �=���J�[]� K�N�]���^��, K�
M=J^[ �><����L[.  2547.  �ก��

���������� ! "�#ก��$"%&$"%&'()*+,-.ก��ก/"�0ก�ก"1�2�ก3&�ก� �"�2�#4 26 , �
M�
���S�Ms	�	
�>	b�G[JN&�����	J=��=�$�=�S
กJ	��>$
��JM

�M 

29. Z�J��
 <y>���X�M��ก=
, �]T�S�[ ����MS
�N, '�
(�  �)(���*�.  'ก
�]���
�b�����ก��ก<

��
\ก���NM�$�
�;, ก
�<���=>���
ก
��=��
$ก��>�กX�� L��`�JN& 6 �
� THAIFEX&MALFEX 
2004. 

30. Poonlarp, B. P. and Danai Boonyakiat. 2011.  Effect of Vacuum Cooling Operation Parameters 
on Cooling Time and Weight Loss Percentage of Chinese Cabbage. CMU Journal. (In press). 

31. Poonlarp, B. P., Danai Boonyakiat and and Kasem Pilakunta,   2011.  Effect of Vacuum 
Cooling on Shelf Life of Organic Chayote Shoot (Sechium edule Sm.). Journal of Agricultural 

Science and Technology. (In press). 
32. Boonyakiat, D. and P. B. Poonlarp.  2011.  Effect of Active Packaging on Quality of Chinese 

Kale.  CMU Journal. (In press). 
33. Sirinanuwat, A., Danai Boonyakiat and Pichaya Boonprasom. 2010.  Effect of Vacuum 

Cooling on Physico-chemical Properties of Organic Cilantro (Coriandrum sativum Linn.).  
Proceeding of Food Innovation Asia Conference 2010. 

34. Boonprasom, P. and Danai Boonyakiat  2010.  Effect of Vacuum Cooling and Different 
Storage Temperatures on Physico-chemical Properties of Broccoli.  Acta Hort. 877(2): 933-939. 

35. Danai Boonyakiat and P. Boonprasom 2010.  Effect of Vacuum Cooling and Packaging on 
Physico-chemical Properties of 6Red9 Holy Basil. Acta Hort. 877(1): 419-426.  

36. Boonprasom, P. and Danai Boonyakiat  2010.  Effect of Vacuum Cooling Operation 
Parameters on Cooling Time and Weight Loss of 6Red9 Holy Basil.  Acta Hort. 877(2): 827-834 

37. Bung-ila, Jirapa, Danai Boonyakiat and P. Boonprasom,  2009.  Effect of vacuum cooling on 
physico-chemical properties of holy basil (Ocimum sanctum Linn.). Asian Journal of Food & 

Agro-Industry, October-December 3(4): 469-480. 
38. Apai, W., Sardsud, V., Boonprasom, P. and Sardsud, U. 2009. Effect of chitosan- coating with 

citric acid and potassium sorbate on post harvest decay and browning of  longan fruit during 
cold storage. Acta Hort. 837:181-188. 



 118 

39. Apai, W., Sardsud, V., Boonprasom, P. and Sardsud, U. 2009. Effect of chitosan- coating with 
citric acid and potassium sorbate on pericarp browning and polyphenol oxidase activity of 
longan fruit. Songklanakarin J. Sci. Technol. 31(6): 621-628, Nov. - Dec. 2009. 

40. Apai, W., Sardsud, V., Boonprasom, P. and Sardsud, U. 2008. Effect of citric acid incorporated 
with chitosan-based coating to control pericarp browning in fresh longan fruit. Acta Hort. 787: 
265-272. 

41. Apai, W., Sardsud, V., Boonprasom, P. and Sardsud, U. 2008. Antifungal Activity of Chitosan 
Coating and Its Components on Lasiodiplodia theobromae in Longan. Acta Hort. 804:234-242. 

42. Rithmanee, T., G. Bumroonggit, and P. Boonprasom.  2008.  Quality Prediction of 6Sai Nam 
Pung9 Tangerine after Truck Transportation Using Artificial Neural Network.  Acta Hort. 802: 

379-383. 
43. Boonprasom, P. and P. Prathomrangsiyangkul.  2005. Postharvest Losses and Prevention 

during Marketing Chain of Tangerine (C.Reticulata Blanco cv. Sai Nam Pung) Report. CMU. 
Thailand. 

44. Boonprasom, P. and G. Bumroonggit.  2005. Tangerine Yield Prediction Using Artificial 
Neural Network (ANN). CMU Journal, Jan-Apirl 2005 CMU Journal, 4(1):39-48 

45. Boonprasom, P., G. Bumroonggit, D. Banturat, and S. Somprasong. 2005.  Optimal Condition 

for Drying Herbs Using Solar Dryer.  Report.  Royal Project. Thailand. 
46. Boonprasom, P. and C. Namnguen. 2005. Forced-Air Tunnel Precooling of Vegetables. 

IRPUS. TRF., Thailand. 
47. Boonprasom, P. and A. Pantuwate. 2005. Postharvest losses and quality of tangcrine fruits 

cv.Sai Nam Pung. IFT. Annual Meeting, July 15-20, USA. 
48. Boonprasom, P. 2004. Development of a Solar Dryer for Medicine Plants. Report. CMU. 

Thailand. 
49. Boonprasom, P. 2004. Cooling Process Parameters and Transient Heat Transfer Analysis of 

Chinese Cabbage, Michili, and Lettuce in Forced-Air Tunnel Cooling. Report. CMU., Thailand. 
50. Boonprasom, P. 2004. Refrigeration Load Calculation Software for Fruit and Vegetable Cold 

Storages. Report. CMU. Thailand. 
51. Boonprasom, P. 2003. Energy Conservation in Food Factory of the Royal's Project (Doi-Cum). 

Report. CMU., Thailand. 



 119 

52. Boonprasom, P. 2002. Cooling Process Parameters and Transient Heat Transfer Analysis of 

Blueberries Exposed to Cooling in Controlled Atmosphere Storage. Ph.D. Thesis. Oregon State 
University, USA. 

53. Boonprasom, P. 2002. Mass Transfer Characteristics of Blueberries Stored in Controlled 

Atmosphere Storage Conditions. Ph.D. Thesis. Oregon State University, USA. 
54. Boonprasom, P. 2002. Effect of Controlled Atmosphere Storage on Fresh Elliott Blueberries 

Quality. Ph.D. Thesis. Oregon State University, USA. 
55. Boonprasom, P. and M. L. Hellickson. 1996. Simulation of Energy Use by  

Controlled Atmosphere Generation Equipment in Fruit Cold Storage.  
The Seventh International Controlled Atmosphere Research Conference Proceedings,  

Volume 2. USA. 
 
ก���;��*��<������=����>������
�?� 

 

1. P. B. Poonlarp and Danai Boonyakiat.  2011.  Effect of Vacuum Cooling on Shelf Life of 
Organic Chayote.  Oral Presentation in II International Conference on Quality Management 
of Fresh Cut Produce 17-21 July, 2011, Torino, Italy. 

2. Danai Boonyakiat and P. B. Poonlarp.  2011.  Effect of Vacuum Cooling on Shelf Life of 
Organic Cilantro (Coriandrum sativum Linn.).  Oral Presentation in II International 
Conference on Quality Management of Fresh Cut Produce, 17-21 July, 2011, Torino, Italy. 

3. P. B. Poonlarp and Danai Boonyakiat. 2011.  Effect of Vacuum Cooling Operation 
Parameters on Cooling Time and Weight Loss Percentage of Chinese Cabbage.  Oral 
Presentation in The Role of Agriculture and Natural Resources on Global Change (ANGC 
2011) 7-9 November 2011, Imperial mae Ping Hotel, Chiang Mai, Thailand. 

4. Danai Boonyakiat and P. B. Poonlarp.  2011.  Effect of Active Packaging on Quality of 
Chinese Kale.  Oral Presentation in The Role of Agriculture and Natural Resources on 
Global Change (ANGC 2011) 7-9 November 2011, Imperial Mae Ping Hotel, Chiang Mai, 
Thailand. 

5. P. Boonprasom and Danai Boonyakiat. 2010. Effect of Vacuum Cooling and Packaging on 
quality of Sweet Basil (Ocimum basilicum Linn.).  Oral Presentation in ISMAB 2010 



 120 

International symposium on Machinery and Mechatronics for Agriculture and Biosystems 
Engineering, 5-7 April 2010, Fukuoka, Japan. 

6. P. Boonprasom and Danai Boonyakiat. 2010.  Effect of Vacuum Cooling and Packaging on 
Physico-chemical Properties of Lemongrass (Cymbopogon citratus Stapf.).  Poster 
Presentation in ISMAB 2010 International symposium on Machinery and Mechatronics for 
Agriculture and Biosystems Engineering, 5-7 April 2010, Fukuoka, Japan. 

7. P. Boonprasom. and Danai Boonyakiat  2009.  Effect of Vacuum Cooling and Different 
Storage Temperatures on Physico-chemical Properties of Broccoli. Oral Presentation in 
Sixth International Postharvest Symposium, 8-12 April 2009, Antalya, Turkey. 

8. P. Boonprasom. and Danai Boonyakiat  2009.  Effect of Vacuum Cooling Operation 
Parameters on Cooling Time and Weight Loss of 6Red9 Holy Basil. Poster Presentation in 
Sixth International Postharvest Symposium, 8-12 April 2009, Antalya, Turkey. 

9. Danai Boonyakiat and P. Boonprasom.   2009.  Effect of Vacuum Cooling and Packaging 
on Physico-chemical Properties of 6Red9 Holy Basil. Poster Presentation in Sixth 
International Postharvest Symposium, 8-12 April 2009, Antalya, Turkey. 

10. Boonprasom, P. 2009. Comparative Study of Drying Rosemary Leave, Lavender Flower 
and Rose Petal with Solar, Tray and Vacuum Microwave Dryers. ISSAAS International 
Congress 2009, 23-27 FEBRUARY 2009, The Emerald Hotel, Bangkok, Thailand. 

11. Pichaya Boonprasom and Wuttirat Patanibul. 2008.  Production of Ethylene Absorber for 
Extending the Postharvest Life of 6Gros Michel9 Banana.  International Conference on 
Banana and Plantain in Africa: Harnessing International Partnerships to Increase Research 
Impact, October 5-9, 2008, Mombasa, Kenya. 

12.  P.  Boonprasom, T. Rithmanee and G. Bumroonggit.  2008.  Quality Prediction of 6Sai 
Nam Pung9 Tangerine after Truck Transportation Using Artificial Neural Network.  Fourth 
International Symposium on Applications of Modelling as an Innovative Technology in the 
Agri-Food-Chain, June 9-11, 2008, Madrid, Spain. 

13.  Boonprasom, P. and A. Pantuwate. 2005. Postharvest losses and quality of tangcrine fruits 
cv. Sai Nam Pung. Institute of Food Technology (IFT) Annual Meeting, July 15-20, 2005. 
New Orleans, USA. 

 


