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FOOD INGREDIENTS ASIA CONFERENCE 2015
“NEW FUNCTIONAL INGREDIENTS FOR HEALTHY LIVING”

10-11 SEPTEMBER 2015
BITEC, BANGKOK, THAILAND

Organized by:

o Food Science and Technoiogy Association of Thailand (FoSTAT)

o Institute of Nutrition, Mahidol University

o UBM Asia (Thailand) Co., Ltd.

o Interdisciplinary Graduate School of Nutraceutical and Functiona! Food, Prince of Songkia
University

o Faculty of Medicine, Khon Kaen University

Objective: To disseminate the information on the current trend, development and manufacturing
activities in food science and technology of functionat food ingredients.

"The Food Science and Technology Association of Thailand (FoSTAT), the organizer of this "Food
Ingredients Asia Conference 2015" during 10th~—11thSeptember 2015, is pleased to invite you to gain
knowledge of the most advanced food ingredients for healthier community with the thema of "NEW
FUNCTIONAL INGREDIENTS FOR HEALTHY LIVING". The conference covers topics relating o every
aspect of the food and nutrition including ali major food and drink commodities towards all walk of life.

solid sciences plus food products, food processing, food safety, food spoilage and biotechnology for
the food innovation.

Food ingredients Asia Conference 2015 Scientific committee:

1. Prof. Dr. Pavinee Chinachoti, FoSTAT, Thailand Chairman
2. Asst.Prof. Anadi Nitithamyong, INMU, Thailand Co-chair

3. ProfDr. Luu Dzuan, VAFOST, Vietnam ' Cormmittes
4. Prof. Dr. Winiati P. Rahayu, Borgo University, /ndonesia Commiitee
5. Asst.Prof. Santad Wichienchot, PSU, Thailand Committes
8. Assoc. Prof. Dr. Upa Kukengviriyapan, KKU, Thailand Committee
7. Dr. Vatcharee Seechamnanturakit, PSU, Thailand Committee
8. Dr. Nualpun Sirinupeng, PSU, Thailand Committee
9. Mr. Marty Panganiban, PAFT, Philippines Committee
10. Mr. Koh Boon Liang, SIFT, Singapore Committee
11. Mr. Kong Thong, CAFT, Cambodia Committee
12. Dr. Siti Noorbaiyah Abdul Malek, MIFT, Malaysia Committee
13. Mrs. Daw Win Win Kyi , FOSTA, Myanmar Committee

Pk Bax ia

6 U 1037 UnW, IRGSETIANS 5N sorTws 10903
Tel. +6629428328 Fax. +662 942 8527 www.fostal.org
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Time .
8.00-9.00 REGISTRATION
OPENING CEREMONY

9.00-9.20

Meal Planning for Balance Diet

9.20-10.00
By Keynote 1 Prof.Dr. Mary Ellen Camire, University of Maine and IFT president, tited States
Natural Preducts and Traditional knowledge in Asia: Opportunities and Challenges
10.00-10.40 )
. By Keynote 2 Prof.Dr. Krisana Kralgintu*, Rangsit University, Tha#and
10.40-11.00 REFRESHMENT
11.00-11.30 Topic: Indigenous Thai food and functional properties on health

By Prof, Dr. Pavinee Chinachoti, FoSTAT, Thailand

Toprc Pfotec*:ve effect of functional focd on cardlovascuiar health

11.30-12.00
By Assoc. Prof. Dr. Upa Kukongvisivapan, KKU, Thaiand
12.00-13.00 LUNCH
13.00-13.30 - Poster presentation
13.30-13.50 Topic: MenaQ7®PURE, an all-trans, synthetic vitamin K2 as MK-7
' ’ By Dr. Rudi De Man, Vice President Natto Pharma, Befgium
13.50-14.10 Topic: Functional Cocoa Butter Alternatives and Filling Fats to Make Healthier Chooolate

By Mr. Per Clausen, Senior Customer Innovation Manager for AAK-PRC, Malaysia

Tepic: Complication of Diabetes Contro! and Weight management {tentative)

14.10-14.40 By Assoc.Prof.Dr. Rattana Leelawattana, PSU, Thailand

Topic: Maltitol as functional sweetener: its useful function and recent study.
14.40-15.00 By Dr. Hayato Urushima

Laboratory for Immune Signal, National Institute of Biomedical Innovation, Japan
15.00-15.20 REFRESHMENT

Topic: Synergy Innovative Powerful Natural Ingredients in Blocking Fat, KiOnutrime-Bloc® and
15.20-15.40 biocking Sugar &Carbohydrates , OrisettTM

By Mr. Nuttapon Songpomprasert Managing Director at 3C group, Thadand
15.40-16.40 4 Selected research papers (15 minfpaper)
16.40-18.00 Fi Asia Exhibition Visit

! i i; Paox 10737 Kasicis (m (.' it b 3\ Bzm'%ui/ ! %i i .59-.»;1‘ 'l
G U 1037 UnW. INUGESENAES dRENS NGEMw 10903
Tel. +662 942 8528 Fax, +662 9428527  www.lustal.org
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9.00-9.40 Tract
By Keynote 3 Dr. Pingfan Rao, University & IUFoST, Ching

Topic: Metabolic Innovations of Phytochemicals for Health
9.40-10.20
By Keynote 4 Prof. Katidas Shetty, North Dakota State University

Topic: Evolution of Regulatory Landscape of Health Supplements

10.206-10.50
By Keynote 5 Dr. Hattaya Kongchuntul, Amway , Thailand

10.50-11.00 REFRESHMENT

11.00-11.20 Topic: Astaxanthin for anti-aging and skin health benefit
) ’ By Dr. Pattana Tengumnuay, AstaReal Co. Ltd, Thaiznd

T D e
Thasneg 3

11.20-12.00

12.00-13.00

13.08-13.30

13.30-14.00 Topic: Advances and Trends in Probiotics and Prebiotics in the Food Industry
’ ) By Or. Kittipoin Phanvijhitsiri, Thai Union Frozen Products PCL. Thadand

14.00-14.30 Probiotic Encapsulation

By Dr. Eliot Read, Austrianova, Singapore

Topic: Intake of multistrain probiotic isolated From kefir improves gastrointestinal functions in
14.30-14.50 human clinical trial
By Mr. Wen Shiaw Lan, Overseas Affairs Depa

riment Manager, SynbioTech Inc., Taivan

%gﬁ? . %’é@ﬁ‘if : &%@ z *@.e" : =
i :
14.50-15.10 Topic: Encapsulation of Flaver Compaunds as Helical Indusion Complexes of Starch
o By Dr. Kittiwut Kasemwong, National Nanotechnology Center, NSTDA, Thaiand
15.10-15.30 REFRESHMENT
15.30-16.30 4 Selected research papers (15 min)
16.3¢ -18.00 Poster presentation / Exhibition Visit

o

i

"

conference is English. *Crganizer reserves the right to amend program without prior notice*

P Box 1037 Kanelaar f, Ciatlin k. Barmhok 19905, Voot
6 Ny, 1037 UnW. IWESEAGTS Ha905 NSHIWY 10903
Tel. +662 942 8528 Fax. +64L2 942 8527 mw.qutat.mq
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FOOD INGREDIENTS ASIA CONFERENCE 2015

“NEW FUNCTIONAL INGREDIENTS FOR HEALTHY LIVING”
10-11 SEPTEMBER 2015
BITEC, BANGKOK, THAILAND

Name M VIES IV S, e e e e et e e e
JOB B i e e e e e ae e e ee e e s
OFGENTZALON ... oo e it aa et rer e e r e e et e e e,
CONBCE AGAIESES. oo i it e e e e e e e s e e ek e s
Tl i e FBXL e e
E-mail @ddress ..o e e e e e s e e

Registration Fees: inclusive of conference materials, lunch and refreshment for two days.

i Local Registration: = Baht 4,200 {7% VAT included)
FOSTAT & FIFSTA Member: = Baht 3,800 (7% VAT included)

. Student: = Baht 2,500 (7% VAT included)

it International Registration: - - = Euro 130.00

: Accompany (Student only) Free of charge

Remark: - Bank charges must be paid by the delegale
- Deadline for Registration Fee Payment August 20, 2015
- Accompany - NOT included coffee & lunch conference bag and book of abstract

Methods of payment :
s Bank Transfer to : Food Science and Technology Association of Thaitand
Bank of Ayudhaya Public Company Limited
Sub Branch : Kasetsart  Account No. 374-1-60907-6

SWIFT Cote No, AYUDTHBK

Bank Address :

50 Kasetsart university, Phahoiyothin Read, Ladyao, Chatuchak, Bangkok 10800, THAILAND.

+ Crossed Cheque made payable to Food Science and Technology Association of Thailand
Please send registration form, a copy of henk slipfcheque with name of paricipant by fax or email to Food
Science and Technology Assadiation of Thailand {FOSTAT)
by Fax +662 9428527 or Email training@fostat.org

Conference Canceltation Policy
Cancelfation must be in writing. Refunds will not be made for canceliation received after Seplember 1, 2015.
Alternate parties may be substituted at any time without penalty.
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