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Research advisor / Graduate School of Engineering,

Associate Professor YOSHI Hidefumi

Former international student / Dr. Soottitantawat Apinan (Thai)

@ Profile (Former international student)
Nationality: Thai

Educational Background in Japan:

April 2000 — March 2002: Tottori University (Master)
April 2002 — March 2005: Tottori University (Doctor)

Present Institution / Status:

Chulalongkorn University / Instructor (Lecturer)

@®Follow-up Research Fellowship ¢
Period: October 17, 2009 - October 25, 2009 (9 days)
Institution: Chulalongkorn University

Field of Research Guidance: Food Engineering
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@ Impression of this program by Former Intemational student ¢

It was great for me that Prof. Yoshii come to Thailand and give me a lot of valuable guidance. We have
discussed about the encapsulation technology that will be important for the agricultural country as
Thailand. In the detail, Prof. Yoshii have guided me for Thai herb extracted essential oil encapsulation
by spray drying and inclusion complex, the encapsulation of enzyme by spray drying for agricultural
feed, the fish sauce powdering. Furthermore, he also gave me some valuable book related to the

encapsulation and drying technology.
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» We would like to invite you all to attend the special seminars on

“Encapsulation Technology: “Optimization of

Basic and Application” & freeze-drying process of

. . " submicron colloidal vectors”
By Prof. Hidefumi Yoshii

Food Engineering Laboratory By Dr. Mi-Jung CHOI

Department of Biotechnology University of Hohenheim

Facufty of Engineering Department of Food Science and Biotechnology
Tottori University Food Structure and Functionality Laboratories
Japan Germany

Engineering Building No 3. Room 209
On 22™ October, 2009 at 9.00 - 12.00 AM




