UM INYIFBULSAS
i 01920

...................................

i 97 doba/ofs ' ANYERANMNTIUNYATATIA
UWMNEIRUVAUAE WL IDUNE NS LRSI D
1 a & o =
ol Ml be A.1TuMEL 8.189 3.UTUYS

b&vmo

|
{
Vet oo/ NUNINUS bdom ' g ™

NS
~ >
S
X

Food Innovation Asia Conference (FIAC) leaols_')c&’
Gou oBmavi B i
Aafldanie e Wamedsoasdennsasiasiirsiny FIAC bolbe MU @ UY
. Wamesinensussene ey UM @ UY
. NMRUANIS U @ YU

Ay ANEgRAIMNTIUNYATADTE WInedomaluladnsyasind wszuasinile saudn

a

Gﬂuﬂsmu's‘mm3qmmvmiiuLﬂwm’ia‘:ﬁummma “Food Innovation Asia Conference (FIAC) boloe

Ll
Y v v

neldiade Frontier of Food Transformation towards Technology, Innovation and Sustainability”

o o
FEMINIUN oo — ®m mmau bd&oz 0 Pi‘LJfJ‘U‘Vﬁiﬂﬂ?iLLﬁuﬂ"li‘Ui“"MJ‘LUL‘Vlﬂ VU NTUNNY Tnwd

InquszasAuiedunimeunsrudiugnamnssuinuns fudnenmansuazmalulagnieems uas
Ingnisiieatodiun dniinun enensd 1n3de Yndvanas wazeauly 9Inn1nsguas onwy uaziln
Tonalsfgfivihauugaamnssuinuns mmwmmammauma‘luiaamqmms uarineInsiigdes
vnilanldfinfiuanudsulszaunisael Weassniudauiie AADAIUNAIUNATBYIENIITINTAY
gAAMNTIUNYAS MuTnermansuazimaluladniems uagingnmsifdesssrinty saudain

nMaiaBIRmINESIgRamNTsINYAs AMuinemansuasmeluladenmsinsesds

Tumsil ansggnanvnssuinuasiavia smminerdomalulawssasuind msruasile fiayu
UszaivemmoAT IR

©. YBANUBYATIWINUSENETUS InBunssUsEaArInIgnaImnssununs sy Ay
UMA Food Innovation Asia Conference (FIAC) bolo¢ $18azidunnusidsnaie

b. v0BsUTymisauvesiuvisyrainsludsinvesiudimanuiiedrsiminaue
HAIIY

ﬁ]ﬂLiEJU&J']LWE]IU?ﬂWR]'ﬁCU’] ‘Vi’J\?LUU'EJEJ’NEN'N‘\Julﬂ'iUﬂ’NiJEJULﬂ'SW”Vi'i]’]ﬂ‘VI’]U by

VBUVOUNTEAMAININLN U Tomail
YOUANIANLUDD

(509FNaN519158 79591 1a5)
AMIUARNEGAAIMNTTUNYATARI
AMLYAAINNITUNYATATINA

s ob-&&&-booo MY elemm



~ o
(52 B~
Q
Omgomg{\%(\lmkw&;&& AmANNSL
' 1
L‘Y\o&ﬂ‘a‘z N S%\O'ﬂ\né}\mi%\m{ wio °\10#-')01W1{Nw
o l =
A 0s Sarrh fN ﬂl‘%‘()fr( V0nd Bomdun S R 2%

Wuwkon Fosd Tvmovonkiow Pein Conbarence
r H;P«,%W Q025 fovony Bk 423 o modx 959
<;1 df,\e:{mwms tﬁ\'(yrkhh%‘m'\‘d\%m VW 0fsnh
3 T2 1m0 Y5 io 4dn S0 e ve s K1Crcr 9
TBRGNEBSon 0 NS K g foad\
295w
Nial
S é
112.9, b%
oo,
CERTRN e

uaunaamﬁﬁauazu‘fmnssu
Antunis

M0

13 5p 758
(man319198 A3.nsnun Seridiur)
sowBMIUA eI ASussuSnngsy
UfURTIMIUNY BBnsuiuminendousrns



y) PROPRAK
) ASIA

(o @ ] s [

INNOWVATION

ASI/N

CONFERENCE

SCER

Wis/S)/[=R Frontier of Food Transformation towards

Technology, Innovation and Sustainability

12-13 June 2025, BITEC, Bangkok, THAILAND

Food Innovation Asia Conference 2025

Final Extended Deadline !

Abstract/full paper submission 31 March 2025
= — Delegate (Oversea) Early bird rate Regular rate
First notlﬁcatlon 11 April 2025
Final | acceptance/Rejection notlﬁcatlon 25 April 2025 Member USD 200 (7,000 THB) | USD 230 (8,000 THB)
Deadline for early bird registration 9 May 2025 Non-Member USD 250 (8,800 THB) | USD 280 (9,200 THB)
Deadhne for cancellation (100% refund) 13 May 2025 Student USD 120 (4,200 THB) | USD 150 (5,300 THB)
Deadllne for cancellatlon( 0% refund) 16 May 2025 Accompany (Student -
B - g o o Not included coffee & |Ul"|Ch

i 1% USD 60 (2,000 THB

COnfel’ence date . 12-13 JUPE 2025 conference bag and book :

Publication in :
® Abstract/Proceeding book

* Selected paper will be published in Current Applied

Science and Technology Journal, Scopus Q4

Member 4,000 THB 5,000 THB
Non-Member 7,000 THB 8,000 THB
Student 3,500 THB 4,000 THB
Accompany (Student -
*Not included coffee & lunch
500 THB
conference bag and book 1,000 THB
of abstract)
More information Download - =
tudent Group rate/person
Abstract/Full paper (& prsons) 3,000 THB 3,500 THB
Template
Participate in industrial session 2,500 THB )

Contact us: FIAC2025helpdesk@gmail.com

of abstract)

Student Group rate/person
(5 persons)

USD 100 (3,500 THB)

USD 120 (4,200 THB)

cmcipate in industrial session

usD 72

J

Delegate (Thai)

Early bird rate

Regular rate

(Bank charges must be paid by delegate)
Deadline for Regular Registration Fee Payment May 31, 2025
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Frontier of Food Transformation towards
Technology, Innovation and Sustainability

12 -13 @ BITEC
June 2025 | Bangkok, THAILAND

Keynote Speakers: i S

Prof. Dr. Xiao Dong Chen, Soochow

University, China l
Food Digestion: In Vitro Assessment

Methods and Dynamic Human Nutrition

Dr. Binghuei Barry YANG, Food Industry

Research and Development Institute, Taiwan 1
Current Applications of Artificial !

Intelligence in Food Industry |

P I

” Assist. Prof. Dr. Woo Jae KAi’m/, Eenter for Life

Sciences, Harbin Institute of Technology, China
‘c: Leveraging the Fruit Fly Model to Harness

Antimicrobial Peptides for Enhanced Honeybee

Immunity and Sustainable Honey Production

g N = o e e - Fe e = o

® Division (A) Food Chemistry, Nutrition, and Analysis

Invited Speakers:

Prof. Dr. Chuan-Liang Hsu, Tunghai
University, Taiwan

Textural Properties Enhancement of Plant- | P
based Chicken Nuggets Using Microbial Enzyme &

Produced through Genetic Engineeliing T‘echnologyvl. “Assoc. Prof. Dr. Yi-Huang CHvané; Yuanpei {:'
e ] University of Medical Technology, Taiwan \
| GABA Oolong Tea Consumption:
. | Integrated Effects on Blood Pressure, Brain
| Activity, and Life Quality
s, . A
® Division (B) Food Processing and Engineering

) O O— ——— - = -

Dr. Chaiwut Gamonpilas, National Science 3
| and Technology Development Agency: NSTDA ‘f
pic: An Engineering Approach to Advancing |
Dysphagia Management |

® Division (C) Food Product Development, Sensory, and Consumer Research

Assist. Prof. Dr. Tatsawan Ti;:;varakarnkoon,
Co-Founder, Wesense solution co.,Ltd.

| : What're NEW and NOW in sensory ? : New |
applications and cases in current market ,& “, fii

SETOEgeT

® Division (D) Food Microbiology, Food Biotechnolegy, Fermentation

fv oo~

/A Mr. Antonio Bustamante, BIOLAN Asia

/\L : Biotechnology

R /

- e ® Division (E) Related#Topics
(Food Packaging, Food Safety & Quality, F@od Laws & Regulations, Food Policy, etc.)

*
/" Assoc. Prof. Dr. Kittisak
Jantanasakulwong, Chiang Mai University |
: Frontier research of smart,




OO0

INNOWVATION

A —1VAN

CONFERENCE

=1

Exploring the World of Tea :

Ju U A : AuaNusANE IFouTovaanw

Tea is more than just a beverage - It is a cultural tradition, a source of wellness, and an experience that engages
the senses. This event invites you to explore the diverse world of tea, uncovering its unique characteristics and health
benefits. Join us for an insightful session on the sensory pleasures of different tea varieties from Taiwan and Thailand
and the art of pairing tea with Thai snack and dessert - experience premium Taiwanese Gong-Fu tea and local Thai

teas with expert guidance.

09.00 -09.15 a.m. -
09.15 -10.15 a.m. -
10.15 -10.30 a.m. g
10.30 - .15 a.m )
11,15 = 12.00 a.m. ®
Special Exhibition: &

Speakers :

WA.08.NUAIUAS NPASAD

(Wesense Solution G Ltd)

‘[®] AaunaUl (Registration Fee)
naua: uan

**Soud0naulumsFudegu**

Introduction of different Tea and their functions and benefits (Mu1SINOY)

isougidouls:nnaoven Wuriduna:nculsiuatizovanicastio

Uabalnizove: AUGASARIG IFoulovansund iaons:auUs:aUNSNINMsauan
(Differentiate and Evaluation of emotion when drinking Taiwanese
and Thai local tea)

MstignIigzALIIaNANIA:MSUS:IDUNMUAUDISUN 9INNSNOAOUZLZN
NnuRLIdrSUNATING (NIFUD gKA la: AN 6 (ot

Coffee Break

Tea Pairing : msdudaa:auuinuiliogunsusalunisauy

(Puiring tea with Thai snacks for the aesthetic taste of drinking tea)
UIAUWUAAOSIOVNSAURY Re:unAnlUALEaRIWANADS:HOWNINuIATARSU
AUOWNSIN-IUUHOUTNEKANKAETA IDEAUNBYSAYOUNSALYN

AUEASCUUSSSUNSAUY: Us:AUNSNIN1SAUWSIDONSNIGHSUIIA:TSRAYE

(Gain experience and Tea cultural tasting on Premium Taiwanese tea and Oolong)

i )
souitads:aumsniikiumsaunnrumuasanidsduliazngkiay wsouBuusinatn

deuusssl ﬂ’lSﬁUU’IIIUU&\]IaU

Discover innovative tea-related products from the School of Food Industry, KMITL
WUAUUSaNSSUEANRTWINSavaUINZ T0UANIEOAKNSSUOIMS ARA.

Assoc. Prof:Dr. Yi-HuangiChing WA.Q8.NsSAS8M AWeIsNSS 3 as.dewnn InWwsTA

% J -
Chalr, Cultural Creativity In the Arts of Te &Geramics (Wesense Solufion€o, Ltd) U (AN:E0AIRNSSUOHIE =
Yuanpel University of Medical Technolagy, Taiwan amouinAlulabs:seuINAINTRUNHISATONS:UY) s

AOUNWITUIGY  ANUEDOAIHNSSIUOIMS ATA

FIAC2025helpdesk@gmail.com
Tel : 084-9034234, 080-6035482

Health Benefits & Sensory Experience Workshop
la:AudaUs:AUNISINISIUANIAKSU 1INY lla: ©IK1SIW-IUUKHUING

® (June 14, 2025 09.00 -12.00 a.m. @BITEC, Bangkok, Thailand)




b informamarkets EQEF’RK

‘;(%?RD“ The 27th Food Innovation Asia Conference 2025

conFERENCE

—{or—31—%
Frontier of Food Transformation towards

Technology, Innovation and Sustainability

Gonference Program

12-13 June 2025, BITEC, Bangkok, THAILAND

Day 1: June 12, 2025

Time Program
Day 2: June 13, 2025

Welcome Remark and Opening Ceremony

09:00 - 0950 AwardsPresentation: Ajinomoto - FOSTAT YoungFood Scientist Award

Gioiin Phats Time Program

Keynote Speech 1:
0950 - 10.35 By Professor Dr. Xiao Dong Chen 09.00 - 12:00 | Oral Presentation 09:00-1200 Poster Session 2

Soochow University, China Poster Presentation
Competition

1035 - 1050 Break 15 min Division A

Keynote Speech 2: Division B
1050 - 1120 By Dr. Binghuei Barry Yang
Food Industry Research and Development Institute (Taiwan)

11.25 - 1155 Keynote Speech 3

12:00 - 13:00 Lunch 09.00 - 1200  FoSTAT Food Innovation Contest 2025 “Food | for Silver Ge

Division C
Oral Presentation Competition

Oral Presentation 1300-1630 Poster Session 1 12,00 - 13:00 Lunch

Division A .
13:00 - 15:00 AIAC Meeting
Division B Oral and PosterAwards Presentation
13:15 - 16:30

Divisi
ivision C 13:00 - 16:30 Oral Presentation 13.00 - 1630 Poster Session 3
Division D (Division A-E)

Division E

16:00 - 18:00  FIFSTA Meeting

Day 3: June 14, 2025

Time Program

09.00 - 12:00 Division F: Industrial Session
Special workshop: Taiwanese Tea and Sensory Workshop




