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goufihau / Working address

ma3runn Tu Tagmee1is anzInemans uasnsaiuminetas ouungn'ln Unu i nzamwa 10330
Department of Food Technology, Faculty of Science, Chulalongkorn University, Bangkok, Thailand 10330

TNSANT / Tel. (+66) 0-2218-5535  IN3@13 / Fax (+66) 0-2254-4314  Email: sam.s@chula.ac.th

ngéﬁ / Education

Ph.D.  (Dairy Science and Technology), Wageningen University, the Netherlands

M.Sc.  (Vintage), Ecole Supérieure d’Agriculture, France

M.Sc.  (Viticulture, Oenology and Wine Industry), Polytechnic University of Valencia, Spain
Cert. (Oenology), University of Bologna, Italy
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mmﬁummmmny / Fields of expertise
a ’o‘ a U
Ieneaasuazna Tuladveuiuuaznaasiasiuy (Dairy science and technology)
ga«‘ﬁﬁwmmqmmmazﬂizmumswaﬂmmsﬂﬁﬂ (Food microbiology and fermentation)

a a J* a P . . .
qUNT EJTWi“lﬂ'emﬂmmzmsﬂszqmﬂl%"luq ATIMNITNDINIT (Probiotics application in foods)

a a o a 4

mitlszgnd IFimatama TuTalinduazin Tuwa3ndn1991115 (Metabolomics and chemometrics in food research)

a do o Cd = . . .
mim‘mzﬁa@laﬂymmwﬂmaqammmmi (Molecular food authentication and traceability)
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(Graduate Diploma in Beverage Technology) neldausiuiesenang AUSYATINATTUINYAT
WINNFBINEATANAAT / ANZINOINTAT PAINTBINMIINISE / ARZIAInTINAIAAT an11fu
maTuTadnsz90u1NA11919WUN115a1AN5219 / University of Natural Resources and Life Sciences,
Austria / University of Teramo, Italy 1188 Hochschule Geisenheim University, Germany moldlasens
Erasmus plus atiuayu Tagaaiznssusmsanninglsl (EU)
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s TuMIINMIRNsANAsPIUAUR YA Ge madfianadmiugudsus i undy Gmp
for milk collection center) ﬁﬁﬂmuu1mgm?fuﬁ'uﬂmmazmwmm'wﬁ
6135611 Ta54n15 MR 107D Dairy Science and Technology 11237890135 163%1 Dairy
Technology, Food Fermentation 481 Advanced Fermentation Science Y9IN 1A Food Quality and
Design 1ai¢ Laboratory of Food Microbiology, Wageningen University, the Netherlands

2INIENIAY A1 I IMenmansuazina IuTado 1y IndeUIUING NNIINNFeUTiaa
ﬁ‘vlﬂﬂﬁﬂaﬁlﬂiuIﬂﬂﬂﬁﬁlﬁiﬂ’uﬁﬂﬂﬂw‘u Sensory and texture analysis of wine grape ¥ GRAPPE
Research Laboratory, Ecole Supérieure d’ Agriculture, France
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vosuutazHandu Uy 1HJUsze2001590 6 1fou & anWuTINYATNIFHAAILBLTY Reblochon
(Syndicat Interprofessional du Reblochon) Iﬁﬁﬂuqcﬂfﬁﬁﬂﬁu U mmm‘f}lmmﬁ 18 (Ecole Nationale
des Industries du Lait et des Viandes) taz#oslfiiamsdaumnearsisauguisz$11ua Haute-Savoie

(Laboratoire Vétérinaire Départemental de la Haute-Savoie) France
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Professional training in food science and safety Mo1aTa3e4M3 Sakura Science Exchange Program 2019
ﬁﬁuﬁuuiﬂﬂ Japan Science and Technology Agency (JST) 0 1ag Kagawa University, Japan
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Food waste recovery workshop 9a1ae ISEKI Food Association / University of Hohenheim, Germany

a

Thailand metabolomics workshop 2017 3a1ag guéWugIsInssut@zina Tu Tag T 1WA

Risk assessment in meat and seafood industry — Farm to fork workshop 9 alay Asia-Pacific Institute of
Food professionals (AFIFP)

Professional training in beverage technology and beverage industry management 1 oldaTasanis
Erasmus plus ﬁﬁumguTﬂﬂﬂmzﬂﬁm%mﬁmqukﬂ (EU) 10 lag University of Natural Resources
and Life Sciences, Austria / University of Teramo, Italy i8¢ Hochschule Geisenheim University,
Germany

Synthetic biology for new/improved food products: A solution for food security workshop 99 1AY The
World Academy of Sciences (TWAS) 33171 AMgINeIfans umInendainuasemans
wangasamalfiRimeanutasadeiinin wdngasissia juil 7 salas pnawnsaium ined
Fauy quéiuginanssuiazimn TuTadFinmurana

Food matrix microstructure and gut health workshop Talae Aue RATINANTIUINY AT
YN FUNHATAIEAST 30U §1TnOUneIUaTUAYUNITIVE (807.) 1aY University of
Manchester 71818 1A54713 Newton Fund
nangasanulasasenmadininludefiansnigadiiner talas an11iue111s nseNsaa
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unanuATsilu s suaz e numMslsznINnsszaUNANazIUING / Peer-reviewed publications

1.

10.

11.

Settachaimongkon S.*, Wannakajeepiboon N., Arunpunporn P., Mekboonsonglarp W., Makarapong D. (2021).
Changes in bovine colostrum metabolites during early postpartum period revealed by '"H-NMR metabolomics approach.
Tropical Animal Science Journal, article in press.

AU 1A ugFanena* 1ag 113 e1 AIQNA (2564). MIszysaanuaineF Tuanavesransausiinuaso U3 daae
maluladwanTulalind. nyasmaluTadmsennis uinodoaeu. 16(1): 10-31.

Luangwilai M., Duangmal K., Chantaprasarn N., Settachaimongkon S.* (2021). Comparative metabolite profiling of
raw milk from subclinical and clinical mastitis cows using '"H-NMR combined with chemometric analysis. International
Journal of Food Science and Technology, 56(1), 493-503.

Pruksarojanakul P., Prakitchaiwattana C., Settachaimongkon S., Borompichaichartkul C. (2020). Synbiotic edible film
from konjac glucomannan composed of Lactobacillus casei-01" and Orafti®GR, and its application as coating on bread
buns. Journal of the Science of Food and Agriculture 100, 2610-2617.

Hempattarasuwan P., Settachaimongkon S., Duangmal K. (2019). Impact of botanical source and processing method
on physicochemical properties and antioxidant activity of honey in the northern part of Thailand. International Journal
of Food Science and Technology 54, 3185-3195.

Chhetri V., Prakitchaiwattana C., Settachaimongkon S. (2019). A potential protective culture; halophilic Bacillus
isolates with bacteriocin encoding gene against Staphylococcus aureus in salt added foods. Food Control 104, 292-299.
Kongboonkird M., Duangmal K., Chantaprasarn N., Settachaimongkon S.* (2018). Molecular authentication of
pasteurized organic milk products in Thailand using '"H-NMR-based metabolomics approach. Proceedings of the 30"
Annual Meeting of the Thai Society for Biotechnology and International Conference. November 22-23, 2018, Bangkok,
Thailand. CSB-P-03. pp. 1-11.

Yanprapasiri K., Lohsrithong C., Settachaimongkol S., Mekkerdchoo O., Borompichaichartkul C. (2018). Probiotic
encapsulation by spray drying using konjac glucomannan hydrolysate as wall material and its application in ice cream.
Italian Journal of Food Science 30, 36-40.

Kuntaveesuk A., Prakitchaiwattana C., Settachaimongkon S.* (2018). Molecular characterization of commercial
yoghurt and kefir products in Thailand using "H-NMR based metabolomics. Proceedings of the 20" Food Innovation
Asia Conference 2018, June 14-16, 2018, BITEC, Bangkok, Thailand. pp. 372-380.

AUA 1 sHgFaaena* tay syFan nanigu (2561). uunResfnled: maluTagFinmnnyuuedineinisaiule
ind. n3engmaTuladmsons v Inendoaeu. 13(1): 1-18.

Luangwilai M., Duangmal K., Settachaimongkon S.* (2017). Comparative metabolomic profiling of liquid milk
products in Thailand using 'H-NMR technique. Proceedings of the 29" Annual Meeting of the Thai Society for

Biotechnology and International Conference. November 23-25, 2017, Bangkok, Thailand. pp. FAO1-FA11.



12.

13.

14.

15.

16.

17.

18.

19.

20.

Chhetri V., Prakitchaiwattana C., Settachaimongkon S. (2017). Halophilic bacteria from salty fermented foods as
potential bio-preservative against Staphylococcus aureus contamination in foods. Proceedings of the 19" Food
Innovation Asia Conference 2017, June 15-17, 2017, BITEC, Bangkok, Thailand. pp. 139-146.

Pruksarojanakul P., Prakitchaiwattana C., Settachaimongkon S., Borompichaichartkul, C. (2017). Development of
synbiotic edible film from konjac glucomannan. Proceedings of the 19" Food Innovation Asia Conference 201 7, June
15-17, 2017, BITEC, Bangkok, Thailand. pp. 156-163.

Settachaimongkon S.*, van Valenberg H.J.F., Smid E.J. (2017). Metabolomics as emerging strategy for investigation
of yoghurt components. In: Shah N.P., (Eds.), Yoghurtin Health and Disease Prevention. Academic Press. pp. 427-449.
Aua 1asugFaaena* oz ugs 1Manadas (2560). Mmitszgnd 1gina TuTadwan Tulalnd lumsanuideyauuy
uwumq@?fﬂmaqammﬁmmmzwamﬁmcﬁuu. Ny luladmsennis vuiInenasaey. 12(1): 1-16.
Settachaimongkon S.*, van Valenberg H.J.F. (2016). Metabolomics signature of liquid milk and yoghurt revealed by
'"H-NMR technique. Proceedings of the 18" Food Innovation Asia Conference 201 6, BITEC, Bangkok, Thailand. pp.
404-410.

Settachaimongkon S., van Valenberg H.J.F., Gazi I., Nout M.J.R., van Hooijdonk T.C.M., Zwietering M.H., Smid E.J.
(2016). Influence of Lactobacillus plantarum WCFS1 on post-acidification, metabolite formation and survival of starter
bacteria in set-yoghurt. Food Microbiology 59, 14-22.

Settachaimongkon S., van Valenberg H.J.F., Winata V., Wang X., Nout M.J.R., van Hooijdonk T.C.M., Zwietering
M.H., Smid E.J. (2015). Effect of sublethal preculturing on the survival of probiotics and metabolite formation in set-
yoghurt. Food Microbiology 49, 104-115.

Settachaimongkon S., Nout M.J.R., Antunes Fernandes E.C., van Hooijdonk A.C.M., Zwietering M.H., Smid E.J., van
Valenberg H.J.F. (2014). The impact of selected probiotic strains on metabolite formation in set-yoghurt. International
Dairy Journal 38, 1-10.

Settachaimongkon S., Nout M.J.R., Antunes Fernandes E.C., Hettinga K.A., Vervoort J.M., van Hooijdonk T.C.M.,
Zwietering M.H., Smid E.J., van Valenberg H.J.F. (2014). Influence of different proteolytic strains of Streptococcus
thermophilus in co-culture with Lactobacillus delbrueckii subsp. bulgaricus on the metabolite profile of set-yoghurt.
International Journal of Food Microbiology 177, 29-36.

v A a J o o U
HNYI * iuwﬂ%aﬂugm:ﬁuwuﬁwaﬂ (corresponding author) Y9IUNANNAINAI

msirauenanylunuFuNH Az sz INMITTAUNANBZUIUING / Presentations

1.

Settachaimongkon S., Kuntaveesuk A. (2019). Metabolomics as an emerging strategy for the investigation of probiotic
fermented milk. In The 6" Asia-Pacific Probiotics Workshop 2019 (APPW2019). July 5-6, 2019, Bangkok, Thailand.
(Oral presentation)

aw ao £ 4 o J o
ugs 11ApIIAY, 1NBIAANA A2NIad, U JuNTlszans taz mun msegTanena (2562). mafiouiieonTns

3 a { 1 { g @ ]
Tamet luanavesiuudavilan aud Taidlu Tsaduusagunuouaaseinisuag lunaasernis Tao e

-5



10.

11.

maTuTadwa TuTafing. Tu fnssamsdnmsaumamalauuurandlsz$11 2562, Suil 30 unsiaw 8 s
AUAMWUT 2562 a1 psAamIdaasuAan s Taunuvalszimalne (eaa.) sSuneudrnman santaaszy3. (Poster
presentation)

Luangwilai M., Duangmal K., Settachaimongkon S. (2018). Comparative metabolomic profiling of raw milk from
clinical and subclinical mastitis cows in Thailand using '"H-NMR technique. In the 5" International ISEKI Food
Conference 2018. July 3-5, 2018, Stuttgart, Germany. (Poster presentation)

Settachaimongkon S., van Valenberg H.J.F., Smid E.J. (2015). Comparative metabolomic profiling of functional
yoghurt using headspace SPME-GC/MS and 'H-NMR technique. In Frontier in Biotechnology: from Metabolites to
Regenerative Cells Workshop. October 9, 2015, Bangkok, Thailand. (Oral presentation)

Settachaimongkon S., van Valenberg H.J.F., Smid E.J. (2015). Effect of sublethal preculturing on the survival of
probiotics and metabolite formation in set-yoghurt. In the 8" Asian Conference on Lactic Acid Bacteria. July 8-10,
2015, Bangkok, Thailand. (Oral presentation)

Settachaimongkon S., van Valenberg H.J.F., Smid E.J. (2015). Comparative metabolomic profiling of set-yoghurt
fermented by different combinations of starter cultures and probiotics. In the 17" Food Innovation Asia Conference.
June 18-19, 2015, Bangkok, Thailand. (Oral presentation)

Aud irspgFoaena (2558). Tns'luTedn (Probiotics) : 9aun3dimeguain. lu dnssamsnumans Tauuy
uranAdszil 2558, Sufi 23 uns1aw 89 1 quaTuT 2558 a1 esdmIduaiufms Tauumasamalne (ean.)
gunouINMAN 3avInaseafi. (Poster presentation)

AU 1A 58gFIIAE (2558). wﬁmﬁmwfuuLlézma?mﬁuw‘%iﬁﬁaqmmw. Tu imssamsnumeania Tauuun 1A
szl 2558, Suil 23 uns1au 84 1 quANTUT 2558 @ esRmaduaiufmsTauuualszma’lne (ewn.) sune
mnm?m 5&145@1’{33‘]445. (Poster presentation)

Settachaimongkon S., Valenberg H.J.F. van, Smid E.J., Nout M.J.R., Hooijdonk A.C.M. van, Zwietering M.H. (2013).
Metabolomics approach for understanding the viability and activity of probiotics in set-yoghurt: Determination of
volatile and non-volatile polar metabolite profile. In the 7" Probiotics, Prebiotics and New Foods Congress. September
8-10, 2013, Rome, Italy. (Oral presentation)

Settachaimongkon S., Valenberg H.J.F. van, Smid E.J., Nout M.J.R., Hooijdonk A.C.M. van, Zwietering M.H. (2012).
Determination of biochemical changes during set-yoghurt fermentation and storage using metabolomic analysis. In the
4" VLAG International Advanced Course in Food Fermentation. January 24-27, 2012, Wageningen, the Netherlands.
(Poster presentation)

Settachaimongkon S., Valenberg H.J.F. van, Nout M.J.R. (2010). Simultaneous growth of yoghurt starter cultures and
probiotics. In the Symposium on Food Microbiology and Safety. Institute of Food, Nutrition and Health, Swiss Federal

Institute of Technology (ETH-Ziirich). November 1, 2010, Ziirich, Switzerland. (Oral presentation)



12. Settachaimongkon S., Valenberg H.J.F. van, Nout M.J.R. (2010). Simultaneous growth and production of metabolite

compounds by yoghurt starter cultures and probiotics: A metabolomics approach. In the 1" China International

Conference on Lactic Acid Bacteria and Technological Innovations of Fermented Dairy Products. August 6 -8, 2010,

Hohhot, China. (Oral presentation)
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WA 25522557 TAsamsnuAIAnEIsuguFinagns tWea1an3 01103905 A UIUIM1T (Higher Educational
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