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EDUCATION

- Ph.D. (Food Science), The United Graduate School of
Agricultural Sciences, Ehime University, Ehime, Japan,
1996

- M.S. (Aquatic Product Utilization), Kochi University, Kochi,
Japan, 1993

- B.S. (Food Science & Technology) (First Class Honor),
Kasetsart University, Thailand, 1990

EMPLOYMENT EXPERIENCES

- 2019-Present: Associate Dean for Graduate Studies and
Research, Faculty of Science and Technology,

Thammasat University

- 2017-2019: Head Department of Food Science and
Technology, Faculty of Science and Technology,

Thammasat University

- 2005-2008: Head Department of Food Science and
Technology, Faculty of Science and Technology,

Thammasat University



RESEARCH AREA

- Fish Protein and Its Denaturation

- Food Processing
- Fishery Products Processing

- Fruit and Vegetable Processing

INTERNATIONAL PUBLICATIONS

- 2004-Present: Associate Professor, Department of Food
Science and Technology, Faculty of Science and

Technology, Thammasat University

- 1999-2004: Assistant Professor, Department of Food
Science and Technology, Faculty of Science and

Technology, Thammasat University

- 1996-1999: Instructor, Department of Food Science and
Technology, Faculty of Science and Technology,

Thammasat University

SCHOLARSHIP

- The Japanese Government Scholarship (MONBUSHO),
October 1990-March 1996.

- FY 2001, JSPS Postdoctoral Fellowship for Foreign
Researchers, November 2001-October 2003.

- Phisutthigoson S., and Sompongse W. 2021. Effects of deacetylation of konjac glucomannan and

high temperature treatment on rheological and textural characteristics of threadfin bream surimi gels.
Agriculture and Natural Resources 55(2): 259-264, doi.org/10.34044/j.anres.2021.55.2.14. (SJR 2020:

Q2, 0.32 & Scopus)

- Sonkhai P. and Sompongse W. 2019. Effect of oxidized phenolic-containing plant extracts on gel
properties of goatfish surimi. Agriculture and Natural Resources 53(1): 12-19,
doi.org/10.34044/j.anres.2019.02.002. (SJR 2020: Q2,0.32 & Scopus)



- Sutloet P., Sompongse W., and Katsuji M. 2019. Gel-forming Ability of Rohu as affected by Egg White
Powder Addition. Food and Nutrition Sciences 10: 985-996.

- Sutloet, P., Sompongse, W., and Morioka, K. 2018. Effect of Selting Condition on Gel-forming Ability
of Rohu. Journal of Aquatic Food Product Technology 27(2): 247-257. (SJR 2020: Q3, 0.30)

- Sutloet, P., Sompongse, W., and Morioka, K. 2018. Effect of Protease Inhibitors on Proteolytic
Degradation of Rohu (Labeo rohita) Gel. International Journal of Food Science and Technology 53:
2509-2514, doi:10.1111/ijfs.13844. (SJR 2020: Q1, 0.83 & Scopus)

- Sutloet P., Sompongse W., and Katsuji M. 2017. Effect of Whey Protein Concentrate on Gel-forming

Ability of Rohu (Labeo rohita). Journal of Advanced Agricultural Technologies 4(3): 222-228.

- Sompongse W., Techathadamit P., and Wannakitpaisal T. 2017. Effect of Washing Methods on
Gelation of Hybrid Catfish Ball with Red Curry Paste. Journal of Advanced Agricultural Technologies
4(3): 229-235.

- Sompongse W., Morioka K., Yamamoto Y. and Itoh Y. 2006. Comparison of the Effect of Sago
Starch and Potato Starch on the Textural Properties of Gels Cooked from Walleye Pollack Frozen
Surimi. Sago Palm 14(2): 45-52.

- Sompongse W., Morioka K., Yamamoto Y. and Itoh Y. 2006. Effect of the Heating Temperature on the
Textural Properties of Sago Starch-Containing Gels Cooked from Walleye Pollack Frozen Surimi. Sago
Palm 14(2): 53-58.

- Sompongse W. and Itoh Y. 2003. Studies on the Oxidation Behavior during Washing Process of Fish
Meat. Research Reports of Kochi University, Agriculture 52: 25-32.

- Sompongse W., Morioka K. and Itoh Y. 2003. Comparison of Amino Acid Composition among

Various Surimis and Washed Meats. Research Reports of Kochi University, Agriculture 52: 33-38.



ANSANNUNTUNMSNI3IAINsNa TuguzialascauaIa

- yuada thdndda 87151 Aatdd uaz 1519Aa AUWIN. 2564, Wanavn1sldaNAURIINALASIANLGY

san1stiataagsidamsauavitianisunania. Nsasinediaasuanmatulad 29(5): 799-807 (TCI 2)

- o e Tuwel aidnus WnstaAAL A1151 FALAA LA 21519AMN AUNIH. 2564. n1sHAnandulan

wauNINsTanIndatndauauy. 1NsasInendidasiazinatuiadi 29(4): 561-571. (TCI 2)

- A9 WANBTNAA 1AL 2519AAIN AUNIE. 2563, WazuavAsAIRMILadAauadNyTALNY “UUINNKIUAN

as

fadndazianIzaadtaagsilaIns1aund. NsasInanddasuazinatuiad 28(5): 820-830. (TCI 1)

- 299AMN AUWIH Uar #3015 uudel 2562. arsdsuilsuiladuiisuasaagndulaniaanisldfumda
LA, NsAINeNddasuarimatuiad 27(2): 288-301. (TCI 1)

- 25 9AN AUWIH InsWed Ansuiin vqug thaudu uaz 8151 datdd. 2561. nswaaunadlaianiingy

L@3UIUKN9R5LLA. 215815 Thai Journal of Science and Technology 7(6): 560-569. (TCI 2)

- dAds NansInda WUSWS SSUNALAT uaz 1519AMA AUWIH. 2561. AnsKanandullatt@duaaynuay
ANUInSs. NsasInendrdasuasimatuiai 26(2): 224-235. (TCI 1)

= Qs o A ) =3 =3
- 119d vzl uar 19vAaLn AuNd. 2560. nsidandssauaasuanialuiadusssuaIGing ANSLAEUANS

ganannTuna. 1sasInendrdaasuazinaiuiad 25(1): 86-98. (TCI 1)

- 259N AUWIH Adns Bsrdailidna war adiu d@3FIAANAseU. 2559. nsAAaduMAaNTAIN
(Tamarindus indica L) eraluiasnn wazrn1sldlundasavinausdnsaituass. 58153 e Aansuay
watuiad. 24(2): 288-298. (TCI 1)

- UAUNS MNKAN wAT I5VAMN FAUWYE, 2558. suliduavmaaartauiiazanasiansnanniiivilandana.
NsAINeNdIdasHasimatuiad. 23(2): 257-267. (TCI 1)

- 85n15 uuder uaz 2519Aa AN, 2558. A1sAnEAAITTILINTaNTUAsAAALAANsYINLYRaAUITE

LA NLANTNADIANNAANZANN. NN5aNFINeNddasuazinatuiad. 23(1): 43-58. (TCI 1)

- A5 AALAA UAT 2519AMN ANWIE. 2557. asladansadaanausaTwsylunandaziiaa anduilan.
NsAINeNdIdasHarimatuiad. 22(1): 67-78. (TCI 1)



- 159AM ANWIH. 2547. nsdAnenaiiauaridsunauileiininzanlunisuanteaniiaaa. Msansinendans
wasimatulad 12(2): 24-33.

- UM TUUIAUS AUTNA WAUANA 21519AA FUWIH F5NT WWaRaaNUIIE uazaaduu Ussdugaiy.
2544. msnnwaluladnisifusneadasunadauaninldsesanialng.  asuInendraasnaIsuwne’
43(4): 308-322.

- 2953 AAuNUNA AudU IRIANAT uar 9vAan dunel. 2544, nlsdnargnistAusnenianig

(Vovariella volvaceae) Tusgainaauidasussainid. nsdansinendrsaasuazimaiuiad 9(1): 17-27.

INTERNATIONAL PROCEEDINGS

- Sutloet, P., Sompongse W., and Morioka , K. 2021. Gel-Forming Ability of Unwashed Mince from
Rohu as affected by Egg White. In Proceedings of The 23 Food Innovation Asia Conference
2021 (FIAC 2021), June 17-19™, 2021, Bangkok.

- Buasakchai B., Sutloet, P., and Sompongse W. 2020. Effects of High-Pressure Processing on
Textural Properties of Threadfin Bream Surimi Gel. In Proceedings of The 22" Food Innovation
Asia Conference 2020 (FIAC 2020), June 18-20™, 2020, Bangkok.

- Joopawang P. and Sompongse W. 2020. Effect of Pressure and Temperature on Fat Removal of
Silkworm Pupae (Bombyx mori L.) by Supercritical Carbon Dioxide Exiraction. In Proceedings of
The 22" Food Innovation Asia Conference 2020 (FIAC 2020), June 18-20™, 2020, Bangkok.

- Phisutthigoson S$., Jirapeatsayasuk P., and Sompongse W. 2017. Production of Fish Ball with
Konjac Glucomannan Gel and Herbs. In Proceedings of The 20™ World Congress on Clinical
Nutrition (WCCN) 2016, Bangkok. p 248-255.

- Sutloet P. and Sompongse W. 2013. Improvement of Textural Characteristics of Fish Protein Gel by
Addition of Seaweed Extract from Gracilaria fisheri. In Proceedings of The 15™ Food Innovation
Asia Conference 2013, June 13 -14, BITEC, Bangkok, Thailand. p 522-531.
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- 299AM AUWIH. 2557. nssuitn1snantihluaanslnanisvinwisuuudanuds. audndiing
1w 9077.
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- 259A Fune. 2555. N15TaluTAsNIuAsauanuazulsslatnns. e 9 amsauauuazulssl
ausagluiastnuardaunsisa kil 9-1 4y 9-22 Tlulanasnissaudaiziimaiuladnisauauunay

uissulan1ns wivaai 8-15. dniniuvininendudginiusssunssia.

- 259AM0 FuWeN. 2555. n1sldausauuuuiainlunisauanuazuilssilatnins. wihai 13 nmnsauay
wazudssUarnisarauinnssului i 13-17 v 13-30 Tutansisnsdaudaidmatuiadnisauau
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(Tamarindus indica L.).
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nu13 Tunisdsenmiauinnssunansaiziannins (Food Innovation Contest) 2019 IaTaadu1aNINaNAIInT
wasimatuladnivaruisuviviszine'ing (FOSTAT) uaz 5193a Popular Vote Tun1swan “aansoian
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