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® EDUCATION

BA in Science and Technology (Biotechnology)

Thammasat University (2005)



BA in Public Health Program (OHS)

Sukhothaithammarthirat University (2012)

® EXPERIENCE

October 2024 - Now

Quality System Manager [ McCormick (Thailand) Ltd. (Food)

December 2020 - October 2024

Quality System Specialist / McCormick (Thailand) Ltd. (Food)
May 2013 — December 2020

QC-QA Assistant Manager [ Aptar (Thailand) Ltd. (Packaging)

February 2006 — May 2023

QA Assistant Manager [ Thaipreeda Industry Co,Ltd. (Food)

® CERTIFICATIONS

BRCGS Food EHS

BRCGS Packaging Halal

GHPs & HACCP Codex Kosher
ISO 9001 MUI/BPJPH

ISO 22000

Lead Auditor
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