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Joint Symposium on Sustainable Aquaculture and Aquatic products processing

Thai Department of Fisheries and Shanghai Ocean University
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B8] Time % Speaker B Institute R Title
Bioaccumulation, determination and elimination of
11| S 7 N L ?
9:40-10:10 XJ%J% Zﬁ(i}‘yf J:./i/iﬁéj(% ) off-flavour compounds geosmin and 2-methylisoborneol in
Prof.Liu Liping Shanghai Ocean University

aquatic animals

10:10-10:40 Dr. Kanchanaree A [ 7] Thailand aquaculture farm level biosecurity; case study:




Pongchawee

Senior expert on Aquaculture
System Technology, Thai DoF

Tilapia cage culture in Noi river

RIBT #Hdx

Research and application of fattening technology of

10:40-11:10 EpRRE R
Prof. Wu Xugan Shanghai Ocean University commercially important crabs in China
MrYoungyut AL Wat lit t system in fish f: ith
11:10-11:40 Predalumpaburt, Senior expert on coastal ater qualtity manager;;ig}: Cim i 1Sk 1arms wi
aquaculture, Thai DoF
= Fundamental research on risk assessment and risk control
X 55 X EVE RS .. . . o .
13:00-13:30 BT J:@{Eﬁ‘j(% ) of antimicrobial resistant (AMR) bacteria in aquatic
Prof. Zhao Yong Shanghai Ocean University
products
FE &I F] Overview of food safety control of Thai Fishery Products,
Ms.Supanoi and
13:30-14:00 . P Senior expert on fish . . . .
Subsinserm . . d aualit “Investigation of Nitrofuran in Freshwater shrimp and
inspection and quality . .
Marine shrimp~
control, Thai DoF P
14.00.14:30 RIE Az EmmERE Study on functionality of marine collagen as medicinal

Prof. Wu Wenhui

Shanghai Ocean University

engineering material




Mr. Suntorn REE I F

Senior expert on fishery
products, Thai DoF

14:30-15:00 Research on Utilization of fish by-products

Kumsuk

15.00-15:20 Z% )k Tea break

H H A2 Vit Freestyle communication
Group 1 Aquaculture:
Topic 1: Off flavor. Participants: Prof.Liu Liping, Prof. WU Xugan, Dr.Li Kang, Ms Nattida Boonpeng,
DoF participants: Dr. Kanchanaree Pongchawee...
15:20-17:00 Topic 2: Pearl Culture. Participants: Prof Bai Zhiyi, Dr.Liu Xiaojun
DoF participants: Dr. Naruepon Sukumasavin, Mr.Youngyut Predalumpaburt. ..

Group 2: Food safety & processing. Participants: Prof Zhao Yong, Prof Wu Wenhui

DoF participants: Ms.Supanoi Subsinserm, Mr. Suntorn Kumsuk...
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9 Tudea'ld Yuehai Hotel, 266 Lane 699 Huchenghuan Road, at gate No.4 Shanghai Ocean University



