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® .. 2555 Ph.D. Thai Study (International Program)
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® .A. 2538 M.S. Hospitality Administration
Johnson and Wales University, USA
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- ArenuAlaniuazAalzeIns (gastronomy)
- foods as the cultural assets
- foods as the socio-economical assets
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- tangible and intangible characteristics (ex:

continuity of transferring culinary knowledges;
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selections, practices, flavors and manners)
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® (Culinary Institute of America: California/ USA. -

World of Flavors Conference

® Thammasat University/ Pridi Banomyong

International College: Thai Studies — Thai Cuisine

® Kasetsart University/ Faculty of Humanities

(International Program): Thai Culinary

® YPaNIUNIINIdy an1dulnednyn - usseea

Jausssuamsuazvullne
® | e Cordon Bleu: Evolution of Thai Cuisine
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® (Culinary, Sciences and Food Service Management
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® Auckland University of Technology



University of Tasmania
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Curated Cuisine

Thai Cooking Classes

Chef’s Tables

Food Photo Shooting with Cooperation with Food
Stylish

Consultancy Providing on Food Business: Menu
Planning/ Restaurant and Kitchen Design

Lecture on Food Culture and Trends



