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1. Panya A., Kittipongpittaya, K., Laguerre M., Bayrasy, C., Lecomte J., Villeneuve P., McClements D.J., Decker E.A.2013.

Interactions between tocopherol and rosmarinic acid and its alkyl esters in emulsions. In Lipid oxidation and quality,

104st AOCS annual meeting and expo, April 28-May 1.

2. Panya A. (Invited Speaker) 2016. Investigating Lipid Oxidation and Antioxidant Dynamics in Food Emulsions Using CAT

and ApoCAT Assays. Food Science Singapore, November 15-17.

3. Panya A. (Invited Speaker) 2017. Investigating lipid oxidation and antioxidant dynamics in food emulsions using polar

and apolar radical initiated conjugated autoxidizable triene (CAT and ApoCAT) assays, 2017 KoSFoST International

Symposium and Annual Meeting, June 21-23

4. Panya A. 2020 Investigation of different oxidation patterns impacting antioxidant performances in food emulsions using
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4. The Leaders in Innovation Fellowship (LIF), Newton Fund Program (2017)

5. NSTDA Chair Professor Program (Co-researcher) (2021)

6. 7 innovation Awards 2021: Inventor Awards, NOW! RTD. Whey Protein (Principal Inventor)
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