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Curriculum Vitae

1.Name
: SUPHACHAI  NUANUALSUWAN

“The Expert on Quantitative Risk Assessment for International Food Industry”
2. Title
: Dr.

3. Position
: Associate Professor : at the level of 9
4. Office
:  Department of Veterinary Public health



   Faculty of Veterinary Science



   Chulalongkorn University

5. Address
:  Henri Dunant Road,  Patumwan district,



   Bangkok, 10330  Thailand



   Tel. (662) 2189577-9  Fax. (662) 2189577



   Mobile phone : 089-2045447

6. Email
: suphachai.n@chula.ac.th
7. Education

	Degree
	Year
	Institute
	Major

	Doctor of Philosophy(PhD)
	2003
	University of California, Davis, U.S.A.
	Food Science



	Master of Preventive Veterinary Medicine(MPVM)
	1997
	University of California, Davis, U.S.A.
	Epidemiology

	Doctor of Veterinary Medicine (DVM)
	1993
	Chulalongkorn University,

Bangkok, Thailand
	N/A


8. Professional memberships


- The Veterinary Council of Thailand(TCA)


- The Thai Veterinary Medical Association Under Royal Patronage(TVMA)


- The Thai Association of Veterinary Laboratory Diagnosticians(TAVLD)

9. Teaching courses

	Course
	Level

	  Food Hygiene 1 and 2
	Undergraduate

	  Special Topics in Veterinary Public Health
	Undergraduate

	  Veterinary Public Health Practice
	Undergraduate

	  Zoonoses
	Undergraduate

	  Quantitative microbial risk assessment (QMRA)
	Graduate

	  Advanced quantitative microbial risk assessment (AQMRA)
	Graduate

	  Applied Microbiology
	Graduate

	  Health Risk assessment
	Graduate

	  Advance Food Microbiology
	Graduate


10. Researches

	Title
	Funding 

agency
	Year
	Budget

(million)

	1. Thermal Inactivation of Newcastle Disease Virus in Egg Products
2. Establishing Compartmentalisation for Thai Poultry Industry : Poultry Farms
3. Hazard Characterization of Salmonella spp. and Vibrio parahaemolyticus 

4. Exposure Assessment and Risk Management of Salmonella spp. in Broiler Chicken

5. Thermal inactivation of Foot‑and‑mouth Disease virus in pork

6. Microbiological Safety Assurance of Chicken for Consumption and Export

7. Quantitative microbiological risk assessment  (QMRA) of Listeria monocytogenes 

8. Drafting the standard and guidelines for the import risk analysis of Notifiable Avian Influenza virus in broiler chicken

9. Quantitative microbiological risk assessment (QMRA) of Salmonella in broiler chickens

10. Thermal inactivation of Foot‑and‑mouth Disease virus 

11. Effect of antimicrobial growth promoter Avilamycin and Flavomycin on the vancomycin-resistant Enterococci (VRE) on broiler
	ACFS

ACFS

NSDTA

NSTDA

TRF

NRCT

ACFS

TRF

NRCT + ACFS

TRF

CU
	2011-2012

2010-2011

2010-2012

2008-2009

2007-2009

2006-2007

2006-2007

2006

2004-2005

2004-2005

2004-2005

	0.8

0.8

1.9

2.4

2.1

9.5

2.2

0.2

2.0

1.5

0.3


	Total
	
	2004-2012
	21.7


National Research Council of Thailand (NRCT)                                                Thailand Research Fund (TRF).
National Bureau of Agricultural Commodity and Food Standards (ACFS)        Chulalongkorn University(CU)
11. Publications

1. Deng, M., Nuanualsuwan, S., and Cliver, D.O. 2001. Inactivation of Cryptosporidium parvum oocysts by bacterial strains. J Eukaryot Microbiol Suppl: 37S-39S.

2. Himathongkham, S., Nuanualsuwan, S., and Riemann, H. 1999. Survival of Salmonella Enteritidis and Salmonella Typhimurium in chicken manure at different levels of water activity. FEMS Microbiol Lett 172: 159-163.

3. Himathongkham, S., Riemann, H., Bahari, S., Nuanualsuwan, S., Kass, P., and Cliver, D.O. 2000. Survival of Salmonella Typhimurium and Escherichia coli O157:H7 in poultry manure and manure slurry at sublethal temperatures. Avian Dis 44: 853-860.

4. Himathongkham, S., Nuanualsuwan, S., Riemann, H., and Cliver, D.O. 2001. Reduction of Escherichia coli O157:H7 and Salmonella Typhimurium in artificially contaminated alfalfa seeds and mung beans by fumigation with ammonia. J Food Prot 64: 1817-1819.

5. Nuanualsuwan, S., and Cliver, D.O. 2002. Pretreatment to avoid positive RT-PCR results with inactivated viruses. J Virol Methods 104: 217-225.

6. Nuanualsuwan, S., Mariam, T., Himathongkham, S., and Cliver, D.O. 2002. Ultraviolet inactivation of feline calicivirus, human enteric viruses and coliphages. Photochem Photobiol 76: 406-410.

7. Nuanualsuwan, S., and Cliver, D.O. 2003a. Infectivity of RNA from inactivated poliovirus. Appl Environ Microbiol 69: 1629-1632.

8. Nuanualsuwan, S., and Cliver, D.O. 2003b. Capsid functions of inactivated human picornaviruses and feline calicivirus. Appl Environ Microbiol 69: 350-357.

9. Nuanualsuwan, S., and Cliver, D.O. 2546.  Inactivation of Picornaviruses and Caliciviruses (Part 1: Biology and Epidemiology)  Thai J Vet Med 33:35-54.  

10. Nuanualsuwan, S., and Cliver, D.O. 2546.  Inactivation of Picornaviruses and Caliciviruses (Part 2: Inactivation)  Thai J Vet Med 33: 19-33.

11. Kamolsiripichaiporn, S., Subharat, S.,  Udon, R., Thongtha, P., and Nuanualsuwan, S. 2007. Thermal Inactivation of Foot‑and‑Mouth Disease Viruses in Suspension. Appl Environ Microbiol 73:7177-7184.
12. Nuanualsuwan, S., Thongtha, P., Kamolsiripichaiporn, and S., Subharat 2008. UV inactivation and UV inactivation model of Foot-and-mouth disease viruses in suspension.  International J Food Microbiol. 127 : 84-90.
13. Nuanualsuwan, S. and S. Anulomsombat 2010. Regression analysis to identify risk factors for Salmonella spp. contaminations in broiler farms.  Journal of the Thai Veterinary Medicine Association. 
14. Anulomsombat. S. and S. Nuanualsuwan 2010.  Regression analysis to identify risk factors for Salmonella spp. contaminations. Journal of the Thai Veterinary Medicine Association. 
15. Nuanualsuwan, S. 2010. Quantitative Microbial Risk Assessment of Listeria monocytogenes in Broiler Chicken. Journal of the Thai Veterinary Medicine Association. 

12. Magazine Contributor


To educate or express risk communication to general public in style

1. Food Safety Style by Dr.Sup in Modern Mom Monthly Magazine since January 2009

13. Proceedings

1. P. Youeaimyut, R. Udon, P. Thongtha, R. Thongtha, S. Nuanualsuwan. 2008.   Thermal Inactivation of Foot-and-Mouth Disease Virus Strains A and Asia1 in Pork Products.  The 15th Congress of The Federation of Asian Veterinary Associations  FAVA-OIE  Joint Symposium on Emerging Diseases.  October, Thailand.
2. Pumtang-on, S. Nuanualsuwan, R. Chuanchuen, N. Chokesajjawatee. 2008.    Identification of Enterotoxin Encoding Genes of Staphylococcus  aureus Isolated from Thai‑style Fermentaed Pork Sausage (Nham‑Mhoo).  The 15th Congress of The Federation of Asian Veterinary Associations  FAVA-OIE  Joint Symposium on Emerging Diseases.  October, Thailand.
14. Books
1. Nuanualsuwan, S. 2006. Food Safety. Tiranasan press, Bangkok.  pp.719. 
       http://pioneer.netserv.chula.ac.th/~nsuphach/      

       http://www.foodriskhub.com/FoodSafetyBook.html
2. Nuanualsuwan, S. 2009. Food Risk Analysis  Tiranasan press, Bangkok.  pp.508.

       http://www.foodriskhub.com/FoodRiskAnalysis.html
15. Special interest
1. Foodborne and waterborne disease viruses

2. Quantitative microbial risk assessment (QMRA)

3. Microbial food safety
4. International food trade

5. High Hydrostatic Pressure as Food Sterilizer 

16. Certification


1. “Risk assessment training using the DecisionTools Suite 4.5” on August 2004, Auckland, New Zealand by Palisade corp.

2. “Quantitative Risk Assessment Methods: Probabilistic Methods and Model Building” on July 2006 by Joint Institute for Food Safety and Applied Nutrition (JIFSAN), University of Maryland, U.S.A.
17. Consultation

1. National center of genetic engineering and biotechnology(BIOTEC) on a research project : Quantitative microbial risk assessment of Staphylococcus aureus in Thai fermented pork sausage.  Presided by Dr.Ruud Valyasevi (Principle investigator): Vice president of National center of genetic engineering and biotechnology.
18. Lead trainer and Invited speaker (2005-2010) 

Years of experience as Microbial‑Risk Trainer, Food Assessor, and Consultant for governmental agencies,  private companies, and international trainings for > 30 trainings :-
1. “Food safety risk assessment workshop” BIOTEC, NSTDA, June1-4, July 20-23, August 16-19, September 21-24, 2010 ( Solo trainer : 2 rounds in 2 series)

2. “Food risk analysis” in a international training course in advance Animal Disease Control and Risk Analysis” Faculty of Veterinary Science, Chulalongkorn University, August 16- September 6, 2010 organized by TICA
3. “Microbial Risk Assessment Workshop”  BIOTEC, NSTDA,  Nakornratchseema Province May 2010

4. “Quantitative Microbial Risk Assessment”  in “The first international training course on aquatic animal diseases and diagnostic techniques” for Hanoi University, March 2010

5. “Food Risk Assessment : Fundamental level” in NSTDA Annual Conference (NAC) 2010 March 2010

6. “Food Risk Assessment and Disease Risk Assessment” Annual International Training Course 2010 on “Epidemiology and Surveillance of Zoonotic Transboundary Disease” February-March 12, 2010.  Organized by TICA in Collaboration with Chiang Mai University

7. “Status and Directions of Researches on Microbiological and Chemical Risk Assessment in Food Products  BIOTEC, NSTDA,  December 2009

8. “Microbial Risk Assessment Workshop”  BIOTEC, NSTDA,  Songkhla Province August 2009 

9. “Principle of Risk Assessment in Biological and Chemical Hazards in Food” Thailand Research Fund (TRF) August 2009

10. “Microbial Risk Assessment” Department of Livestock and Development  June 2009

11. “Microbial Risk Assessment Workshop”  BIOTEC, NSDTA, Chiangmai Province May 2009 

12.  “Food safety risk assessment and Import risk assessment”  Konkaen University July 2008

13. “Food safety risk assessment and Import risk assessment”  Department of Livestock and Development May 2008

14.  “Microbial Risk assessment: The scientific approach” of Regional Workshop on Food Safety, Traceability, and Risk Assessment”  under the Thai-French Trilateral Cooperation (English language) November 2007 
15. “Principle of Food Safety Risk Assessment” Betagro Group, July 2007

16. “Principle of Food Safety Risk Assessment” Cargill Meats, July 2007

17. “Principle of Food Safety Risk Assessment” Charoen Pokaphan Foods (CPF), June 2007

18.  “Microbial Risk Assessment” Graduated study of Faculty of Science, Chulalongkorn University, February 2007

19. “Fundamental Concepts of Import Risk Analysis (IRA), Risk Analysis, Disease Risk Assessment, and Food Safety Risk Assessment” Corporate Quality Assurance of Charoen Pokaphan Foods (CPF), January 2007

20. “Import Risk Analysis relevant to compartmentalization” at Department of Livestock and Development, December 2006

21. “Foodborne diseases” at Chiang Mai University, December 2006

22. “Fundamental concept of Risk analysis” under the Thai-French Trilateral Cooperation (English language) November 2006 

23. “Microbial Risk assessment” at the Medical Science Center at Samute Songkram of Minister of Public Health, November 2006

24. “Foodborne and waterborne disease viruses” Graduated study of Faculty of Science, Chulalongkorn University, September 2006

25. “Microbial Risk assessment” at Ministry of Public Health, August 10-11, 2006.

26. “Microbial Risk assessment” at National center of genetic engineering and biotechnology (BIOTEC), July 12-14, 2006.

27. “Microbial Risk assessment” at Mahidol University, May 2006

28. “Risk Analysis” Department of Livestock Development with Cooperation of International development, Ministry of Foreign Affair in Animal Health Related to Food Safety,” February 2006

29. “Microbial Risk assessment” Chiangmai University with Cooperation of International development, Ministry of Foreign Affair in Epidemiology and Surveillance of Zoonotic Transboundary Disease, January 2006

30. “Risk analysis and Predictive Microbiology” at GFPT Co.Ltd. Samutr Prakan October 2005

31. “Salmonella spp. and Risk assessment” by Intelnovation Co.Ltd. July 2005

32. “Microbial Risk assessment” at Mahidol University, May 2005

33. “Risk Analysis” Department of Livestock Development with Cooperation of International development, Ministry of Foreign Affair in Animal Health Related to Food Safety,” February 2005
19. Technical Expert for National Bureau of Agricultural Commodities and Food Standard (ACFS)
1. Thailand Committee on Food Standard : Food Hygiene, 2009

2. Thailand Committee on Food Standard : Food Hygiene, 2008

3. Thailand Committee on Food Standard : Food Hygiene, 2007

20. Patent


1. High pressure processing to inactivate micro‑organisms in poultry products since August 2005 Submitting  No.103131
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