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2019 International Joint Conference on JSAM -ar\'n,q SASJ and CIGR VI Technical
Symposium joining FWFNWG and FSWG Workshops

i aanasduasin@nwszduuiggiinsn 7 auldfveyinisduniaieidisom
Ussuuaziausnasuluiivsegudena1nil o Hokkaido University flaadTuls Uszinadu Tu
sewinaduil 3-6 fusney 2562 twimstﬁuwﬁﬂ'smmq:w%Lwi"a'uﬁ 1-10 Mgy 2562

nuUszguiinseuRgumansnmeurusilAdestumsinuns Bt Postharvest/Food
fechnology, Process engineering, Food safety, Food quality, Functional/wellness foods &
nutrition uazduq MAgaIfas 'luei'mﬁ"rb'ml;ﬁ'i'lmvﬁﬁ'wﬁwLauagﬂuuutﬂama%’lundu
Functional/wellness. foods # 28 %Wa4@ Primary prebiotic properties of ethanolic sugar extract
from groundnut seeds uasilnasuswmiuindnwdn 3 naslungu Functional/wellness foods
Wudeniu leunte .

1. Investigation of some biological activities of local shallot (Allium ascalonicum Linn.)
extract ffom Thailand ;
2. Process optimization for antioxidant extraction from seed of soybean cultivar Chiang

mai60

3. Probiotic characterization of thermotolerant Lactobacillus johnsonii isolated from

broiler intestine
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Sudsandae Lidesduminedowifmms wasminedomeluladnssesundouys vy
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¥iatia Biotransformation in changing world: New challenges for feed scientists Ine Prof.Dr. Alaa

EL-Din Bekhit wuag91n Prof. Dr. Akindele Folarin Athge luate Postharvest technology and

foed engineer role in agribusiness value chairtin Afiica mnﬁgul.'ﬁ'wﬁwssmanduaiau Functional/
wellness food and nutrition Ytaaduastne Yuil 5 fuseu 2562 Hewssemde Microbioligical
risk of nonthermal food preservation technologies: outputs from high ‘hydrostati\) pressure
studies and state of art la® Prof. Dr. Amauri Rosenthal wazvade Microbial safety of traditionally
ferment’ed foods in East and South Asia Tﬂa‘Prof.Dr.Anthony Mutukumiru ué"JL‘?J"lﬁaUSimﬂn?ju
g88 Food safety §1uu 5 ¥ado wazdau Public symposium %298 The Food and agriculture
organization of the United Nations (FAO) and world food security-targeting food loss and ‘gwa-‘ste

aluiugavine (6 fusieu 2562) Haussereadie An integrative R&D approach for addressing
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ever-increasing consumer demands for food nutrition and safety 1a# Prof.Dr.Dongxiao Sun-
Waterhouse wayii€e Biosensing platforms for DNA, Viruses, Food toxicants and environmental

contaminants 1ag Prof Dr.Geoffrey Waterhouse mﬂﬂfuvﬂlﬂﬁmiiﬂﬁﬂluﬂzﬂ;u Functional/ wellness

foods& Nutrition 8nasa
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