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FLAVOR 102:

FLAVORANALYSIS &
WORKSHOP
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@ Flavor Academ

Foodinnopotis Thailand

19 - 20 JuiAy 2563 (ussuiv)

@ Tsuesu 1oria guid
21 JuAU 2563 workshop)

FLAVOR 101 WORKSHOP @ AcusInumaocs sinenduuRoa woyiin
FUNDAMENTAL OF FLAVOR SCIENCES 1I5UUSN1SIIAS1:HNAUSE GIUNATAGI

JAN 9 -10, 2020

AETAS LUMPINI

Tauwiduannyan Flavor Academy

FLAVOR 100:

§ FLAVORSCIENCE for
,,,,,,,,,,,,, IENCE

ONLINE WORKSHOP
@iuniv 200M

Zal

: = I

ADVANCED FLAVOR
CHEMISTRY:
FROM ANALYSIS
TO CREATION

Vnausa:
fraasuazfAav:
UdvAIIUDSAY
MNYUUaY
unjnuifmiaasua:
UnsvassdAoainis ||

The Sukosol Bangkok Hotel

. g 10 - 1 Dquisu 2562

’

-
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Dr. Keith R Cadwallader
University of ILlinois iDasvalns

* ) ! i udo
EARLY BIRD 2,0008 wwdy '?h':an‘(’:urator 200?1 & Wine Writer

(avnsdau 3 n.U. 6Y) 91N Top Chef (ArunIKIs)

REGULAR RATE 2,500@8 i Thalland SS3

\&" WORKSHOP

avn:lduu



Thailand Flavor
Research Network

MUSC—WTE—GERSTEL Food Innopolls
Learning Center of Flavor and Aroma _ -*

FLAVOR ANALYSIS
WORKSHOP
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Tauidusvdugv (High pressure processing: HPP)
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Wiy 10 Advrindu dmsumAuAUauuy on-Site i1sSIufInssy

l—aildnoaao‘wtn§au HPP misus:iJunwus:ainduda (Sensory

| €valuation) ta:misJiAsniaisiindudivinday GCO-MS
| fAravn:dou’
niaussulu (online) 1 Ju Jud 31 JuiAu 2565 avn:1dowund
(Susuida 50 riu)

5,000 uIn  NIAUSSYIY Ba:nAVYAUE (on-site) 2 ju ru w.uisAIS
. 0yeylan Jull 31 JurAu - 1 Wiy 2565 X

(Susauida 10 i)

KuiruiKg® Aravn:aduulysiu vat 7# sa:lusiwAndunivea:dAifdn

sf.as.ansiand 18ans wr.asyfor OYu smasdumis asswisafad OS¥M JWs  UA.0SIUIN HEdIISYwa
Flavor Academy Flavor Academy Fllvo! acnamu Flam Academy Flavor Academy

le‘l oMY whas.Odwurl JaShod  sAosSsws nuduina  S.as$un dudAloy 11
sooa Innopolls

© bdefoodinnopolis.or.th

@os43a7m
@ www.foodinnopolis.or.th

o
&g =
NSTOR Academy ©) Foodinnopolis
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Rt PECIAL FOOD TALKS i
OOD PROCESSING :
TION TECHNOLOGY SERIES
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¢ 200m laulugA113310
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Fl Academy
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" 200m TauludA193310 3

(Tvarwisnovdaundvid)
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Series of

AROMA
TALK#2&

Journeyof ¥

GC-0

Series of

AROMA
TALK#1&

Flavor Analysis
ataGLANCE

AROMA
TALK#3 &

Green Extraction
Techniques for
Flavor Analysis

25 dJquivu 2564 Taudneinsiduavany '?or:)s(;IU1ﬂufJ 2(156]: 313 g(s)nﬂmllﬂl gilsuu
10.00 u. Buduly dwu Flavor 31n SO AN U e
EETavor acaden a4 Hdwud dvaiddwuiuineuins
G dUUAUSnUInS : Fla cademy vaiddwuduinuins
Tau3dnuinsfidulvany Gerstel d
- = World Tech Enterprise RERYANSN\V63030y @ Or. Christina Llew
diu Flavor 31n sf.as.ansiand 1AAAS : ms. Tan Surakanpinit diu Flavor ?1n v Reglonal Application Chemist
'Flavor Academy ‘ g:glsoTnEaJ ﬁflpessrlnanauev B — \ GERSTEL LLP, Singapore
R r
Fl: Flavor Academy BT Sabos Hey Toplcs o uanase FI: Flavor Academy i
Gerstel 33@uinisuay GC-0 Gerstel ’ T
U TS
world Tech €nterprise A ) . Anita Peter World Tech Enterprise ( ’ E v cadent
P ""W? ' WA.as.9un3s asswisafad Beoipiec ediac/m=analysis Epp,..?:,?on ec,.eeﬁ.osn, 1 uKIINUIdUUISAIS
Flavor Academy GERSTEL Inc., USA
wravnsnivKIinuirdy
avn:10uvuws . Aun-igouue avn:10uuw s Hey Topics
[CIjF 2] H T | o (o198 * Extraction Techniques tdu
2 ey Topics i @) Uncsmm réonsnua Head Space, sme..
O] GC n(;?:lnérame ek X urIInurduinvasaraas & 3 * Applications: n1sus:ygndiddu
suhwounda AT T drad19d109
it (5 cprgooooos TR, 1@ QU0 Quucwnmsnst, st (5. oo BEETE 1@ QU0 Quucummest,  wmite (5. oo R J@uw QU0 Quucmmressy,
o 3 1w1swdusurdiuniy W1swduuurdiuniy SAcndemy
1irsrvduuurdiuniy { 200m TawludA199310 {" 2o00m Tauluod199310 ve%, FRONTIER
¢ 200m TauludA193310 IN FOORE

(Iawisnoudoundvlid)
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TALK#4@ AROMA

Get Better AROMA AROMA TALK #7 &

Sensitivity TALK#5@ '— TALK#64& *~
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Food Innopofi; —l
Intemofiono[_sjmposium

November 5-7, 2018
Crystal Hall, The Athenee Hotel, a Luxury Collection Hotel, Bangkok, Thailand

Highlights:
e Food Tech
« Hackathon

e Global Food Innovation
Trends & Update

« Business Matching
e Etc.

** Early bird period Is until September 28, 2018. 4

*** Exhibition space at SHOW & SHARE =
platform and benefits of delegates 1%
are avallable upon request. .

%% &) )
SOREFY @
o 5" 2
THE QUEST FOR m%
SUSTAINABLE B,
FOOD Fo00 Inopofis | &2
V€ ‘ g Im‘ernohonoLSﬂmposmm
% 9-11 NOVEMBER 2020
E% >
& 5 G it
O3
“B@OFn="
FREE REGISTRATION = LIMITED SEATS ONLY!!
o 3 aar%jrg‘m F.;Q.dlnnopolis TMA @Banqm e 35%0 T%

e

r;fﬂdlnnopolis TMA

M i
NEHETE  sopgd

Food Innopori;—] 2019
InternotionoLiqmposium

From Tradition to Innovation
The Art & Science of Food

November 9 - 14, 2019 e Bangkok, Thailand

Food InnopoE
In’rerno’rionoLsﬂ

November 9-10, 2021

BANGKOK, THAILAND

Driving a
SUSTAINABLE

EOTURE e ne

H pe
AR-GREEN ECONOMY

Strategic Partners Sponsored by

@ i P TMA | Qsangioksenx &, SCGP
D
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Accelerator

L

Innovatwe Pharma Herbs Co., Ltd

F.fq.dlnnopolis

Food Innopolis

Se'ZaMe/

MKM Premium Srand Limeted Partnershep
C)RGA%~- EED
Orgafead

Sakana Healthcare Co. Ltd

Tiode Time Thailand

2020 Startup Partners

o

RyzNES+ ROK BOK
. -
Aiko Corporation Co. Ltd BokBok

Grond Orgonie Co, Ltd

Grand Organic Co. Ltd Maki Ocean Food

/;All -unn léhc\

Nawamin 2079 Co. Ltd

Musarium Co Lia

|y

INROOR N SIBaRCE OGN Us i
B e

B s T ey

5 Rice Factory Compary Limited
Prapaporn Production y pany

Tann:D

TannDl Tasted Better (Thailand) Limited

¥

e AMIMOR

© Y ha Co. Ltd
unique Nutrition Co. Ltd Waraha C

CHIATORO

Charming Group o Ltd.

RoseBerry Orchard

TRAL IO Fo0D

‘rt' -u,
—'-.,m urmm,\ -

Thal Ento Food

sal|
FODOCTRUEK

Welhef Thailand
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NSTDA DEEP TECH Acceleration
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Food Technology : Folios

£ Deop Tach Accslarstinn

);) NSTDA ACCELDEMO DAYS

NETOR CEEP TECH Azesierat o

iSEC Technology

FEC Il ) e ) 1
TSP TR WIS
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§ Deop Toch Accaloration { Doen Tach Acceloramton

Cdep X —a—d PR

NETER DEER TECH secaiaratie
i FOO imFood
i mdn creation

Protein Transformation
Technology

AR THR Fepdiv wdbaaaioering
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>> I\iSTDA ACCEL

) «»

Cold Infusion Wmsariodufichwooniu tuuadya
floanuuuu WAy IWmuwAo Vivid Flavor ufi pain
point I6rv 3 o Ao
1 MuwUsainnaunun
2. Wudwiourd) Espresso Machine
3. thrmwdaoe taa:000

Usriomna

NETOS CEER TECM Accriaration

;> NSTDA ACCEL
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SCAN HEFE
for More irfo

NSTDA ACCEL

NSTDA DEEP TECH A

cceleration

§ Doep Toch Accelsuicn

>;) NSTDA ACCELDEMO DAYS

STER DEEP TECH Aeeoleration

ViNTech Solution

nnlulaiimsuda
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LAV U TR, S el e )
Aeriande o o W
Ttk AL ice

>> NSTDA ACCEL

NSTOE DEEP TECH Accelerg

m ;; ,',
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zenme

Zenme 10u Online Platform AdsumSadus:noums
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PROGRAM FOR ACCELERATION AND DEVELOPMENT
FOR THAI FOOD SMEs

PADTIIAI

TAasoNIsWauIUS:NDUNIS
SMEs azuudanssudirkisudving

- . FI ::NONOOD PPPPP
/A F.adlnnopolls O.:.> Accelerator




PADTIIAI

TRAINING PROGRAM MODULES

: Service
Design Business Packaging Food Innovation
I Thinking Model Technology Standard Design

Ingredients

Model Structure Marketing & Supply Strategy

& Financial Strategy Chain

From .

Property Global & Pitching Consultation
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Fgedinnopolis

INNOVATION CONTEST
2022

IAsvMIsSUS:N2QUUIAQUIONSSUDINIS
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Street %T‘ Local @
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Food Innovation Food Innovation
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Annssu Product Development, Nutrition,
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adasdoudsui - 30 we. 2565

aoumudoyawulaulan

© F Innovation Contest

» Swouawunn 2-3 au/fiu
+ fus:aumsni AvWw$ AIBEDBINGU

Food ScifTech/Food Innovation/
Food Business/Food Entrepreneur
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INNOVATION CONTEST ::
2022
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INNOVATION CONTEST ::
2022
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Food Innopolis Innovation Contest : Folios

2020

Heavy Waight : Champion Fanocos Heavy Waeight : 2nd Runner up fagianonos
» i G 2"° RUNNER UP ; .
dlnnopohs TRANSFORMATION _ Feadin olis TIOM
T oty | BATTLES “"‘ "“"‘Qgp"‘,é;c "EATTLES

LQ CAL HEAVY WEIGHT

HEAVY WEIGHT
t9car [
CLASS INGREDIENT CLASS

INGREDIENT

vuusuuirionnkllonaddeth16u 100% wioTouriatuowismdounumdolswat
Fanonore Light Weight : 1st Runner up Ffxgnopols

1" RUNNER UP

F‘i’q.dlpnopogls TRANGFORNATION
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