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2) Hathaikan Kokkeaw, and Supawan Thawornchinsombut. Process
Optimization of Hom-Mali Rice Bran Protein Hydrolysates and Their
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Industrial Conference : Food Innovation Asia Conference 2008 s¥winejuil
12-13 fiqueu 2551 qudvszailuma vian ngawme. 6¥usieiad 3 lu
nstavenauluguuuulvawmes
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Optimal removal of
chemical hazards in proteins isolated from Nile tilapia byproducts using
response surface methodology. The IFT Annual Meeting 2012. June 25-28,
2012, Las Vegas, USA. (Poster Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Removal of chemical
hazards in proteins isolated from yellowfin tuna byproduct using response
surface methodology. The IFT Annual Meeting 2012. June 25-28, 2012, Las
Vegas, USA. (Poster Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Bioactive Properties of
Tuna Hydrolysates Prepared Using Alkaline Extraction and Proteases. The
IFT Annual Meeting 2012. June 25-28, 2012, Las Vegas, USA. (Poster
Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Effect of Simulated
Gastrointestinal Digestion on the Bioactive Properties of Peptides Derived
from Tuna Byproducts. The IFT Annual Meeting 2012. June 25-28, 2012, Las
Vegas, USA. (Poster Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Effect of simulated
gastrointestinal digestion on the bioactive properties of Tuna hydrolysates
prepared using alkaline extraction and proteases. The CHE-USDC
CONGRESS V. November 14-16, 2012 Ambassador City Jomtien, Chonburi,
Thailand. (Poster Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2012. Effect of simulated
gastrointestinal digestion on the bioactive properties of Tuna hydrolysates
prepared using alkaline extraction and proteases. The CHE-USDC
CONGRESS V. November 14-16, 2012 Ambassador City Jomtien, Chonburi,
Thailand. (Poster Presentation)
Kokkaew H, Park JW, Thawornchinsombut S. 2013. Optimal conditions to
remove chemical hazards in fish protein isolates from Yellowfin byproducts

and their bioactive properties. 20" Tri-University International Joint Seminar
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and Symposium 2013. October 28 — November 1, 2013. Tsu, Japan. (Oral
Presentation)

Kokkaew H, and Thawornchisombut S. 2014. Optimal condition to remove
mercury in yellowfin tuna protein isolates and ACE-inhibitory property of
peptide prepared using commercial proteases. The 9" GMSARN

International Conference 2014. November, 12-14, 2014. (Oral Presentation)
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emansinuns 38(5) n.¢.-m.0.: 177-180,
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Kokkaew H, Thawornchinsombut S, Park JW, Pitirit T. 2013. Optimal
conditions to remove chemical hazards in fish protein isolates from tilapia
frame using response surface methodology. Journal of Aquatic Food

Product Technology (Article in Press)
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W1l NNKA wae Wngns RGNS, 2557. NATaINIANNIATILIZINGD

AUAIIYesENsilaAlAea N1SFMUBENTWMTY WaEN1IAUANNIEURY
RIRRIVATERIRTT
WHUOUWAY. 279475998 2. 19(3): 451-462.

WiBNIYau nawd, Tans Asseysny, wag wingns YAgws. 2557, Usuiuasi

Ypan @1snaiueys answaulnleeniy warn1sANULBNTLATUYDITILINAT?
WATNEIEVNILALEUIIHUBDULIAG. bNULNEAS 42(4): 481-490.

WEN1aU NI, NEAT dRATN, Lag nngns YAgns. 2558. annswmunzay

vp9USuNa WUl ety Auedn wazn1sanusanadululAnt1IlneY1?

witendialaglgisn1sNuRIna VALY, WAUNEAS 43 aUURLAEY 1: 790-798.
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\wilngnnuarANNAiITesEmsAiANIAYIRo Mg ULy NER T DTa Ty

WU, WAUNEAT 43 aUUNLEY 1: 615-622.

Kokkaew, H., N. Srithanyarat, and T. Pitirit. 2015. Optimization of
anthocyanin and effects of acidulants on phytochemicals and antioxidant

activities in purple waxy corn cookies. KKU Res. J. 20(1): 75-90.
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2) ﬁ’]LauaNaa’mﬁm “ENDOGENOUS PROTEINASES AND GEL-FORMING OF
MONG CATFISH (Pangasius bocourti) MINCE” 411 12" Asean Food
Conferrence 2011(Co-located with Propak Asia 2011) 8 auganadumly
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msfinwnsireenaiuinydnindedaenisussyaieisneg

(R NUAANYUNITIFEY unInedevouwiu Usednl 2544
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NARNN UV INABHUBDUWIAS. 275475798 1. 19(3): 451-462.
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1oan a1snatiuesn a1swaulnleeniu kagn15AUeaNTLATUVBITTNAT)

WATEIAVNIBALALUIHUDULIAY. NULNEAT 42(4): 481-490.
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5 URauS. 2557. NaweIN1SAUNTANINISAGD

3) MABNIYIU NNKAT, LA NG

AuAIIvesEstnlaalinea N1sFUBaNBNTY WazN1IAUgALNIEURd
HARAUTUTIINARNUB LI, 215815378 1. 19(3): 451-462.

4) wtengyatl nnuf, ngwan aasw, uay ngys JRgvs. 2558, annvzan
YosUSunaaswoulnleeiiu uedn waznissusendnduludntilnadn
wiladlagldBmsiiuiianeuauss. uiunues 43 atufivmy 1: 790-798,

5) wigmayayl nnui, 8735 e, uay Lngd Jags. 2558, AnanTAng
infimeninuazeuasasmsatnniawvEeitenguLaskEnfaeiaiiaty

WU, WAUNEAT 43 aUUNLEY 1: 615-622.
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1L wENAMSIN 0135TUaNTR
Ms. Supawan Thawornchinsombut
2. lavrneUnsuszandiusznsu 3 4099 00899 83 1
3. UV §YI8MansInNsyg SR 8
4. ﬁmmwuLLazamuﬁaE_j‘ﬁ'amialéf e malulagens anzmalulad
UPINEAEVOULNU
Insénii: (66-43)362-132 Wsans: (66-43)362-131 Hafio 08-6850-6662
E-mail: suptha@kku.ac.th
5. Usgiin1sAnun
W.A .2547 PhD (Food Science & Technology) Oregon State University, USA
WA 2538 My (ngrmansuazimalulagnisenns) umnIng1aenunsamans ngamny

WA 2534 WU (WAluladenng NESANeUIUAU 2) UMINYIAUVIULAE VDULAU

6. avividerutinfivey
1) Teaching Experience (including laboratory classes): Food Chemistry, Food
Analysis, Instrumental Methods of Food Analysis, Advanced Food
Chemistry, Advanced Food Protein, Advanced Food Analysis, Food
Analytical Techniques in Safety and Quality Aspects.
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Scientific and Technical Services: provided technical assistance and
performed analytical chemistry tests for food industries located in
Northeast area of Thailand.
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7.1 NUINYLas A

1)

2)

3)

a)

5)

6)

7)

8)

nsfnnszuIumsHanlUsiulelnslaiamainsinifieduansdisanainusiu
ladin (Study of Antihypertensive Effect of Rice Bran Protein Hydrolysates)
Wimilasens sudseanad 360,000 UM wndamnu lasINITeTunIAsTLae
nyuludondyd dinnueugnsIinsgauAny seegiian 17) 2549).
nsuanlusiulalaslaiananiagaundslugaamnssuniswlsguninduanain
vamindnlagldBnaiudelusiufianmzassn svlasenis sudssao
125,000 U unasu a@nd avndndin  ssezan 1 U (2550).
nsAnwIsnsaianaziwunansiueendnduludendnuavanaudingg
ofueuyadasy WantlasenTs wuUsEEIn 190,000 UMM WnEImY Ruanryy
vl amAnerdeveuuny szogiaan 11 (2550).
anmgianzaslunsuaniusiulelnslaemainiivesszdnazauauiinig
fusondiatu vhwvihlasams uvawu  Sugavyuinly
WIngaeveuliy svesial 1 U (2551)
nsuanlusiulalaslaiananiagaundslugaamnssuniswlsguninduanain
JamindnlagldBnaiudelusiufianiizisim sawiilasens udmu
and. unUndin - suUsEann 125,000 UM szeian 1 U (2550).
navesanIzmaiuinyingAusenmuamussaaoUafafiiiunisvenuasud
Wonuds Wantlasents uvawu  and. (Asenisdeasunuaunsatunis
Ade)  sudszana 500,000 U szezaa 1Y (2550).
anmgianzaslunsuaniusiulelnslaamainiivesszanazauauiinig
fusondiatu Wauilasenns uvawu  Rugavyuiily
WNINEIREVRULAY sUUTEIN 212,500 U Seewlaan 1 U (2551).
Havasn1sessulafialuzuuuusingg waznisldarmaunuansusenaunoaing
sonmuAmTeaniolmlavautifenuds  Wautihlasens undogu ana.

PINUNNAR SUUsEHIRE 200,000 UM Szezian 1 U (2552)
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9) aruasivonlllvdifauausisudueulss ACE AldanTusiuinvouya
loloslowen  amlasanis  undsu Rueavyuily smingrdeveulniy
szepiian 1 U (2552)

10) navonaulwsusiiualunduiiiovauarannzniadnaaronmautilunisin
waveuilevailusun  Wantihlassns  yugavmuitily  awvninendeveuudu
szepiian 1 U (2553)

11) msliuselonilusiulelaslaanansrinileuasiasuauaimuasnan i
871919 (Applications of protein hydrolysates from rice bran as functional
foods and food products) {81UWNITUAUIIU 1)U Y. (2553) SUUTEUIY
979,000 un

12) Yszdnsnmnisiluansananududentasstueandndurasuulnaainsidn

VouNYd WIWAIY YU 3. (2553) wulsznnnd 1,679,000 U

e D¢

13) guuAnisdudaauleie@dduaznisitusendinduvaawllinanainsignalussuu

(e

\n3esfudians iantihlasens uvawu Sugavywinll wing1deveulniy
srepiian 1 U (2554) suuseanad 250,000 U

14) mia@miﬂuLﬁau‘iu‘[ﬂiauaﬁ’mmﬂLﬁwmﬁa‘@mLLazﬂawﬁaé’w‘i%ﬂﬁﬂ%’Umm
Hunsa-rafordadndiiduasoongyinedanm - sawdhlasenis U
MWedmuranwuwiAalugd drdnauimuiinermansuazinaluladuisvif
(@n%.) (2554-5) suUseunas 728,000 U

15) Effects of endogenous proteinases and gel setting conditions on gel-
forming properties of Mong fish (Pangasius Bocourti) mince. (2010)

16) Production and properties of rice bran protein hydrolysates produced
using enzymatic hydrolysis (2010)

17) Efficiency of Peptides Derived from Hom-Mali Rice Bran as
Antihypertensive Substance and Antioxidant (2010)

18) Stability of rice bran-derived bioactive peptides in beverage models (2011)

19) Reduction of contaminants in protein extracted from tuna and tilapia
byproducts using pH-shifted method for bioactive peptide production
(2011-2012).

20) Quality improvement of low-salt and phosphate-free patties made from
Nile tilapia belly flap meat using protein hydrolysates from byproducts of
Nile tilapia processing and texturing additive (2011-2013)
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21) Production of bioactive peptides from byproducts of Nile tilapia

processing and their functional and antioxidant properties in frozen Nile

tilapia fillet (2011-2014).

22) Production of bioactive peptide powder derived from by-product of rice

bran oil industry using spray drying and a study its storage stability (2012)

23) Rice bran protein extraction from byproduct of rice bran oil industry and

improvement of protein functionalities (2013).

v o

7.2 AUITINANFIIN

1)

2)

3)

a)

5)

6)
7)

nsldusglestininirdnanlssnugramnssusdaiduiitiudioduems
uyud gEurensunuauise wadsu Gueavyuill wnineideveuuny
seeeian 1 U (2556) suuszanay 475,000 U
nsudalulaueniiriidlndnsainnnrdnangaamnssunisudmingusidn
TnansviuisuuuniudlesuaznsineAmuAsiaensiiuine Haudilasanis
WMESIL MUY 2555 (15 nguiFeasasin) seesnan 1T (2555) sulszanm
1,106,960 um
nsUfulssRanmiieUaadiuviosuguiifindeduazlsiiuroaauas
Tusfulalaslaananiawndevesnsulazuuafasiuivarsdisfuusaie
dula mtlAsang  WWAY Nu ane. 1ASINISHAIINTINeNdeidy
W@ seeznian 2 U (2554-5) sulsean 307,875 U
n1sudnlulanepiinilulndainiawniovesnssuiunisuyssuvailanay
anauiRdomhfiuazmsiueendinduludovardaudutuds Handhlasenis
WASIU YU ane. lasINsiaumIne1deideuiand ssesian 3 U (2554-
6) uUsTUI 666,725 UV

Value added product from byproduct of rice bran oil industry: Physico-
chemical and bioactive properties and storage stability of rice bran
peptide powder (2015).

Microcrystalline Cellulose from Defatted Rice Bran (2014).

Antioxidant, anticancer, and calcium transport activities of Maillard

reaction product derived from tilapia byproducts and its purification

(2014).
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Value added product from byproduct of rice bran oil industry: Browning

reduction of rice bran peptide and its protein-antifreezing property (2014).
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7.3 UIWBPNANU

1)

2)

3)

4)

5)

6)

7)

Wongthahan, P., and Thawornchinsombut, S. 2015. Quality improvement

of reduced-salt, phosphate-free fish patties from processed by-products
of nile tilapia using textural additives and bioactive rice bran compounds.
Journal of Texture Studies. Journal of Texture Studies 46: 240-253.
Boonloh, K., Kukongviriyapan, U., Pannangpetch, P., Kongyingyoes, B.,

Senggunprai, L., Prawan, A., Thawornchinsombut, S., and Kukongviriyapan,

V. 2015. Rice bran protein hydrolysates prevented interleukin-6- and high
glucose-induced insulin resistance in HepG2 cells. Food and Function 6
(2) : 566-573.

Boonla, O., Kukongviriyapan, U., Pakdeechote, P., Kukongviriyapan, V.,

Pannangpetch, P., and Thawornchinsombut, S. 2014. Antihypertensive and
antioxidative effects of rice bran peptides in a rat model of nitric oxide-
deficient hypertension. KKU Res J (GS) 14 (2) : April - June 2014.

Kokkaew, H., Thawornchinsombut, S., Park, J.W., and Pitirit, T. Optimal

conditions to remove chemical hazards in fish protein isolates from
tilapia. J Aquatic Food Prod Technol. Accepted: Apr 2013.

Kaewjumpol, G., Thawornchinsombut, S., Ahromrit, A., and Rojanakorn, T.

2013. Effects of preparations and phosphate compound substitutions on
physico-chemical properties of frozen Nile tilapia (Oreochomis niloticus
Linn) mince. J Aquatic Food Prod Technol. 22(3): 241-257.

Wachirattanapongmetee, K., Thawornchinsombut, S.,  Pitirit, T,

Yongsawatdigul, J., Park, JW. 2009. Functional properties of protein
hydrolysates prepared from alkali-aided protein extraction of hybrid
catfish frame. Trends Research in Science and Technology. 1(1): 71-81.

Thawornchinsombut, S., and Kokkaew, H. 2008. The production of rice

bran protein hydrolysates with antihypertensive properties. Thai petty
patent no. 4844. Issued on Jul 22, 2008.
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8) Chomnawang, C., Nantachai, K., Yongsawatdigul, J., Thawornchinsombut,

S., Tungkawachara, S.  2007. Chemical and biochemical changes of
hybrid catfish fillet stored at 4°C and its gel properties.  Food Chem.
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