


F.o"dlnnopolis

ASEAN’s most comprehensive food innovation platform

and one of influential global food innovation hubs

® One of a kind RDI hub for food industry

® Integrative food researchers, advanced technologies and facilities

to innovate values to food producers in all scales, globally, regionally and locally.

® Resourceful and professional RDI partner with platforms and partnership

to ease doing food innovation business



Focused Areas

® Healthy and functional food

e.g. Heath food, functional food, Silver food

® High value added food products

e.g. food ingredients, food extracts,

nutritional extract, halal food, organic foods

® Supporting business for food innovation

e.g. packaging, automation, traceability,

food safety, food storage and logistics
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Food and Agriculture Tenants @ F‘o.‘dlnnopolis | Thailand Science Park
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QY yamamori g imomelo(Thaianc) o, Lic SUNTORY
To set up Open-Link Innovation office to collaborate
Suntory Beverage and Food (Thailand)

Co., Ltd.

Yamamori Trading Co., Ltd research and development projects related in food and

To research and develop a production of ready to eat and ready O‘QHNOMOTO agricultural products

To research and development for beverage
to cook foods in lab and pilot scale and provide technical

- products
services
Cargill Meats (Thailand) Limited A Taisei Lamick Malaysia SDN. Malee Applied Science Co., Ltd.
BHD To establish research and innovation center

Food and non-food product research

P, o
G ” ;m%d for poultry business and other proteins " Demonstration Room for Flexible Malee in food, beverage, supplement products and

Taisei Lamick Packaging, High Speed Liquid and medical food

TH. Representative Office ~ Paste Filling Machine

Tasted Better
(Thailand) Limited

To establish Excellent Center for Low-

" /". ‘
Bureau veritas (Thailand) Itd '/. 1\
N

or TUV SUD (Thailand) Limited. | o : ) /AVS INNOVATION

Provide testing and product certification services AVS Innovation Co., Ltd. vANCING vai%;},«: AUER carbohydrate Edible Matters to research and

To research and development about natural extraction for food, development in food products

cosmetics, food supplementary



® RDI space & mentor
for food tech SMEs ® Facilities for R&D, scale-up, and OEM (GMP & non-GMP)

® Ingredients & Packaging Library ¢ Pilot Plant Database
® 10T for Pilot Plant Management

® Space & equipment for learning &

® Seminars & Talks.

turn ideas to prototype
(Food Talks & Frontier in Food)

Future * Special Workshop
o Fopd * Food Innopolis International Symposium (FIIS
* SME Capacity Building Lab ood Innopolis International Symposium (FIIS)

® Fl Rally and visit to FI Network

® Testing & Analysis
® Online & Offline Marketing

® Flavor Academy

(FB, Website, Roadshow)
Flavor Food
* RDI Innovation Commu- |
® SME Capacity Building & Sensory nlcatlons Link/connect to market and supports

(e.g. Modern Trade,

® Testing & Analysis
EXIM Bank, SME Bank)

® Regulatory Affairs

Food
Market
Access

Functional

Food & Service
Ingredients

Platforms (Program to Develop Thai Food SMEs — From Local

* 16++ Universities Food to Global)

. . .
& Organisations FI Nationwide F d I n n opo I IS Innovation ® Food Innopolis Innovation Contest

Network Accelerator * NSTDA Accel

(Food Innovation Cohort)

® PADTHAI

One-Stop * Researchers and Experts
Service * Testing and Analysis

. + Standard and Regulation
Ease of_Domg * Regulatory & Gov. Affairs
Innqvatlon * Equipment and Machine
Business * Incentives



CMU : High-Value Ingredients & Food Pilot Plant on
MJU : Organic Food & Gastronomy, and Food Makerspace @M
MFU : Tea & Coffee Innovation A

NU: Herbal Innovation & Food Pilot Plant (HPP) on

F dlnnopol

Nationwide
Network

KKU : Functional Ingredients & Healthy Food
SUT: Animal Meat Product, Fruit & Vegetable,

and Functional Food

UBU: High Value Added Local Food
L MSU: Food Processing and Future Protein
CU: Dairy Innovation
i ; 3 KU : Food Pilot Plants (R&D, Scaling Up, GMP) .
@ Th alland SClence S / MU : Nutritional and Functional Foods,

Flavor Technology and Nutri-Neuroscience

One-Stop SEr\ﬁE léenter

O Future Food Lab (for SMEs & Startups) ° KMUTT : Solutions on Innovative Automation and .
O STl Infrastructure for E New Technology of Food Processing for SMEs
Private Sector RDI Center :. KMITL : Solutions on Innovative Technology in Food Manufacturing System, Food S‘t..y,
@
®
O National STI Facilities ¢§0 WU : Tropical & Beverage and Meat Technology,
L 4
e.g. NCTC, CTEC, DECC and .:: Spice Innovation A B TU: Sensory Evaluation & Food Pilot Plant
Food & Feed Innovation Center ®ede
) ) age ) UTCC: Beverage Innovation .
O Comprehensive Food Innovation e e PSU : Smart Food Processing
; 4 SDU : Gastronomy for Anti-aging Nutrition
Service Platforms S0l for Health & Well-being, ’ A .
.0
A §:::: and Seafood & Halal
.0
Food Makerspace M- Food Products
:::::: ‘ . TISTR : Food Innovation Service Plant (GMP) .
@  Future Food Lab (FFL) yreds
e ) R L
. Food Pilot Plant . TINT : Radiation and Isotope Technology

for Food Quality and Safety
Note : FI Networking in process SLRI: Applications of Synchrotron Light

BBU, TSU, RMUTT for Food Research and Innovation

DSS: Food Analysis and Sensory Evaluation

NIMT : Food Reference Material

[Updated on Sept 2021] B
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Functional Food &

Ingredients Service

Platforms @
F‘;’..dlnnopolis P

One-Stop ® Researchers and Experts
Service ® Testing and Analysis

. ¢ Standard and Regulation
Ease of Doing o

Innovation Business

Regulatory & Gov. Affairs
Equipment and Machine

® Incentives



FUNCTIONAL FOODS ACCELERATION PLATFORM
Powered by ITAP Ffadinnopolis “R243. TCALS MMMNM
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Research
Knowledge Ideation Research Regulation
Roadmap
Special igr : Product Product &
Seminar on Vorkshop using Development or Health Claim
Functional ‘ourFactor™ Clinical Research Submission

Foods




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

’

-

N

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

31 fwAw 256\?
maAussv1y Online

1 Www¥iwu 2565
maAUfua Onslte
U U.UISAIS
.Wurylan

wangasus:gnddunaluladnausan:miswitsns:uaunisyndas l
Tauidusvdugv (High pressure processing: HPP)
dvdvwadaniswdvurvavndusavavainislauiiga

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 Flavor acnamu Flavor Academy Flavor Academy

€ & & O

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

FM lml'
— - —
=] hl | -~ : @osuzamm © bdefoodinnopolis.or.th
NSTOR . Academy F. dinnopolis © Foodinnopolis @ www.foodinnopolis.or.th




Future Food
Food Lab Pilot Plant

Service

Platforms _\g
- F‘&dlnnopolis n
o
One-Stop ®* Researchers and Experts
Service * Testing and Analysis

) ¢ Standard and Regulation
Ease of Doing o

Innovation Business

Regulatory & Gov. Affairs
Equipment and Machine

® Incentives



F‘&.dlnnopolis

(Mae Fah Luang University)

MFU-Fi Tea & Coffee Makerspace at FI@MFU
Networlﬁ
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Food Maker Space







R&D Facilities
for Food SMEs

Research Coach

Ingredients & Packaging

Library

_/
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Food Pilot Plant @ KMITL e

Factory Classroom, Faculty of Engineering and Vegetable Processing
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Food Pilot Plant @ SDU

Iix‘]\‘]'] UALUL LL‘LI?E‘]J 21917 URIINLIRYF %@! 86 AINYLVA Ej‘WiiﬂLlﬁ

Pasteurization Processing Retort Processing




Flavor
Innovation
& Sensory

Functional Food &
Ingredients

Fl Nationwide
Network

Future Food
Food Lab Pilot Plant

FI Academy

Service

Platforms

Fgedinnopolis

One-Stop ® Researchers and Experts
Service ® Testing and Analysis

) ¢ Standard and Regulation
Ease of Doing o

Innovation Business

Regulatory & Gov. Affairs
Equipment and Machine

® Incentives

Food
Commu-
nications

Food
Market
Access

Food Innovation
Accelerator




Rt PECIAL FOOD TALKS i
OOD PROCESSING :
TION TECHNOLOGY SERIES
la:MsNUBLDIKISIWDEAS WUAA I
NNAIFISYIN? 1a:ln3a-19
et ite  pueorimion | acening 0 W et G ] e

Time { $ Facebook: Foodinnopolis
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¢ 200m laulugA113310
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Fl Academy
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" 200m TauludA193310 3
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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
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E{ﬂ F‘O’Q.dlnnopolis TVTA

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




Food

i Market
Service o
Platforms
. Food Innovation
Fgedlnnopolis
One-Stop ¢ Researchers and Experts
Service ¢ Testing and Analysis

¢ Standard and Regulation
Ease of Doing o

Innovation Business

Regulatory & Gov. Affairs
Equipment and Machine
® Incentives



F
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



NSTDA ACCEL

NSTDA DEEP TECH Acceleration
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Food Technology : Folios

£ Deop Tach Accslarstinn

);) NSTDA ACCELDEM AYS

ANSTER CEEP TECH Aserierar on

ISEC
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and process design
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Protein Transformation
Technology
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Cold Infusion Wnmsafoduiichwooni tuuavya
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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




Innovative Food SMEs “FPADTIEIAL
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INNOVATION CONTEST :=:::




Fgedinnopolis

INNOVATION CONTEST
2022

IAsvMIsSUS:N2QUUIAQUIONSSUDINIS

vy
Street %T‘ Local @
¢ Fermented

Food Innovation Food Innovation

uSaNSSUIMISAASNWO
Fausinalugn
New Normal

usanssuownskinviutiu

s103asouanInd

1,000,000..

FLY WEIGHT LIGHT WEIGHT | HEAVY WEIGHT
. i on1-4 « thavAnuns:dudnufiodnu 270156 dn3de
8D Uou. o Uda 8o yanarbly

« FwsuauBn 3-6 Auliiu
(Wsouowrstriugn)

« GaunBnluiu othodaw 1y MoAnudiu
havfAnulumesng-naia Food ScifTech nSofiiundon
SaieatoofuamsIaTnsnNS, (18u Food Engineering, Biotech,

Annssu Product Development, Nutrition,
+ Gownsdusnun 1 au AnnssumMaas etc)
« Gownsdriugau 1 au

* Swouausn 5 au/fy
(Ussuawssnusnyy)
« daunBnlufiu 26hwidy 2 Au

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

Fgedinnopolis

INNOVATION CONTEST ::
2022
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INNOVATION CONTEST ::
2022
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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

F.;'qdlnnopolls THANSAONHATION
BATTLE! ® oo e

BATTLE!

FUTURE LIGHT WEIGHT
PRDTEIN I CLASS

r—

Light Weight : Champion Ffadonopsis

&

FUTURE | HEAVY WEIGHT
PREDTEIN I cLASS

PYNSDUSIMADTINIWY

Light Waight : Champion FFydanopa .

lis | ‘TasnsFamsaTion

BATTLE!

Fee JINNOPOIIS | TrAnssaRMATON
e SRR | VBATTLES

FUTURE LIGHT WEIGHT
PREDTEIN CLASS
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