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Message from

Research Chairman
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This year marks the 9™ anniversary of CP Foodlab Co., Ltd., which has continuously progressed in research and development
in terms of both knowledge and experience. From the beginning when it was established as a research and development unit at the
Food Innovation Center, CP Ram Factory, Chonburi Province, until it has become a leading research organization in the food
industry of Thailand today. This is because the growth of the food industry has to adapt to various situations in the world, which are
disrupted by consumer demand, lifestyles, and various crises in terms of hygiene and unexpected disasters, such as the outbreak
of the COVID-19 virus, which has led to rapid changes in the food industry. Therefore, the food research and development unit itself
must also adapt to such situations by coordinating closely with manufacturers to be able to respond to problems in various
processes in a timely manner throughout the supply chain. In addition, it must diligently study, cooperate, and exchange knowledge
with various research institutions, along with market data, to push various research projects through each State Gate until it can
deliver research to practice or actual use quickly. | sincerely hope that next year, CP Foodlab, which will enter its first decade as a
leading research and development unit in the country, will play an important role in helping to push research to commercialization.
To sustainably respond to the country's food industry and continue to be a leader in research and development at the international

level.
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Message from
Senior General Manager
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The key mission of CP Food Lab,
besides responding to technical problem-
solving needs across various production

v a £ 2 6
@.mmgﬂ‘ﬂﬁ 50mnsm processes, is another primary goal: to foster

Nuthasit Ungphakorn new ideas and concepts by utilizing research

and development processes to drive

ﬁgﬂ ﬂ’]i‘ﬁ'ﬂﬂ El’]’}:[ﬁ innovation that can be commercially scalable

Senior General Manager and impactful in driving significant changes

in the food industry and the emerging new

era of society."
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Assada Intarasorn

Senior advisor
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Mission of researcher is research the new things to

respond every factor of human needs, which are endless”
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CP FOODLAB CO.,LTD. (CPFL) serves the knowledge

and research communities for R&D, consulting, lab
analysis and engineering design services, of ready-to-eat
food products in CP Group, as well as national and
international food business companies. The CPFL is a
Process

services. The CPFL

resource for client based Product and

Development, Problem Solving
also do co-research with government, institute, university,

and company with sustainable development.

A o [ Y A v AaAa o
EJ%EI’H]EILLE‘I&W@N%’III'\E&G\U?EVI DBNLLIN ITNA
Research and Development Center under CPRAM CO., LTD.
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CP Foodlab Co., Ltd. Located at Food Innopolis Project Thailand Science Park



RESEARCH SCOPE
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CP Foodlab is the company that focuses on food research and development, which aim to response
consumer objective as the following suitable for each age, occupation, typical for each group of patient,

specific nutrition/functional requirement, support and provide better health.

INTERESTING SCOPE
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(Rice and Starch Technology)
(Integrated Innovation of Holy Basil

for the Holistic Supply Chain)
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(Food Additive) (Food Engineering design )
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(Thermal Process)
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RESEARCH STRATEGY
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The new challenging comes from the new demand. There is CP ALL strategic with production by CPRAM, and
CPFL where is basic and applied research company is necessary for product development with CP ALL and
CPRAM. Cooperation between government and private companies are great way for knowledge research.
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‘ CUSTOMER NEEDS
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MERCHANDISING STRATEGY

NISNARIFWAN
PRODUCT DEVELOPMENT
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CP FOODLAB Approach Research
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CPFL research work is conducted both of basic research and applied research to develop
innovative product i.e. High value added product, Healthy food product. A new technology is applied

in pilot research before commercialization.

New Process Development Approach
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Currently, CPFL use basic knowledge to apply for new product development through pilot research before

commercialization.

CPRAM %ﬂfﬁ]ﬂ%ﬁmd@lﬂﬁ’lﬁLﬂﬁﬂ%uﬂa\‘i@laaﬂnaﬂ

CPRAM receive challenges in customer
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Develop new products to serve customer needs

CPRAM &9610 §BAIRNIZLIIN1ZI 1RNY CPFL
CPRAM deliver Functional Food to CPFL

CPFL 9980113123980 tagldwaningdaians
CPFL do basic research with scientific methods
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SUSTAINABLE

Innovation Management
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As picture above, is a description of research from shelf to food industry. CPFL researches prototype product
with ourselves, institute and university. The prototype product is applied to new product of CPRAM and
produce, sale by 7-11.
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OPEN INNOVATION SPACE
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Private Sector
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Luutde (Food Technology Exchange Center,
FTEC)

Cooperation between government and private
companies are great way for knowledge research
at FTEC.

Private Sector
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OUR VISION
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We aim to be country leader for excellent
organization of research and development

and innovation for food industry within 2025
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We do research food that brings health and

well-being for all
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RESEARCHERS
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Dr. PHATCHAREE KITTISUBAN

ASSISTANT GENERAL MANAGER
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Dr. SAMRAN PRABPAI

ASSISTANT DEPARTMENT MANAGER



CPFL RESEARCHERS
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Deputy Manager of Basic Research Assistant Manager of Biochemistry Deputy Manager of Research Laboratory
Department Research Department and Pilot Research Department
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Deputy Manager of Applied Research Applied research officer Coordination officer
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KRITTAPORN PONGPANYANATE
Chemical research officer
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Deputy Manager of Robotic System

Development Department
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RESEARCHERS

NATHANICHA KAEWOPAS

Basic Research Department Officer
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Robotic system development officer
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Chemical research officer
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Robotic system development officer
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BOARD OF CONSULTANTS
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Research Collaboration with University and Institute
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CP FOODLAB

Research Collaboration with University and Institute
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RESEARCH Performance Dashboards
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CP FOODLAB

BASIL CPRAM Agricultural learning center (ALC)
Integrated Innovation of Holy Basil for the Holistic Supply Chain  CPRAM Quality Assurance (QA)

Integrated Innovation of Holy Basil for the Holistic Supply Chain
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Integrated Innovation of Holy Basil for the Holistic Supply Chain

CPRAM has implemented innovation and technology in the development, improvement, control, and expansion of holy basil
by collaborating with various sectors, such as farmers, private sectors, government agencies, and universities, to name a few. The
management is organized from upstream to downstream as follows:
> Upstream involves the selection of species and the improvement of cultivation methods appropriately, and the expansion

towards the development of farmers for sustainability.
> Midstream involves the management and control of the quality and scent of holy basil throughout the entire process, from raw

materials to finished products.

> Downstream involves the expansion by researching the discarded parts and analyzing for essential substances to develop into
new businesses.
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Selection Agricultural Farmer Flavor Analysis New Business

cpYam =pYaim ‘

cpYam
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AROMA

By GCO-MS

msdnsastinaniidaglnlunzinssauay Studying the key aroma compounds in fresh basil

N";lmﬁmﬂﬁtﬁaiﬂ%miﬂ’mquqmnﬂw leaves and products for quality control purposes

1. @Anmanmsimunzavdenisanassanly 1. Studying the appropriate conditions for
NZLWINRG extracting compounds from fresh basil leaves

2. mAleNsadfdIznaumItaivadanIszing 2. Analyzing the chemical components of volatile
SRR T ] &1 ﬁ'zysl,ﬁﬂ 'ﬁlu LBANE °7i LRA compounds and identifying key compounds
LONANHOBINZINT that give the distinctive aroma of basil

3. mymmuessvnawnawsuialfiiuaaned 3. Determining aroma compounds in basil to use
LLaxmuquqmﬂﬂwmmi‘ﬂqauLLa:N'ﬁ@lﬁmwf as indicators and for quality control of raw
ﬁ?ﬂﬂ:LWﬂ%H materials and stir-fried basil pork products

PHASE 1 PHASE 2 PHASE 3 PHASE 4
* Analysis of key aroma ® Selecting varieties *  Management and ¢ Analysis of key aroma
compound in wild from identity of holy control of the quality compound in selective
basil by CPFL basil from key aroma of holy basil aroma by varieties basil and used to be
compound by CPRAM CPRAM and CPFL indicators for quality control by
CPFL and CPRAM

Selection Improve Agricultural Farmer Flavor Analysis New Business
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CP FOODLAB

‘ Alternative Herb For NCDs
CPRAM

Research of bioactive compound for drug to fats reducing,

. . . Thailand Institute of Scientific and
liver cell protection and cancer cell killing from by-product

Technological Research (TISTR) : Expert

and holly basil.
Centre of Innovative Herbal Products
mgﬂwsmmﬁanﬂmﬁ'ufm NCDs Alternative herb to prevent disease in the NCDs
1. ﬂ@aaqu%iuaamiaﬂ“@slumiﬂ'u Eﬁmu%d 1. To study the effect of basil extracts on the
Unifasiasauuazan lanluraaanaaas cancer inhibition, liver cells protection and fat
2. vesauanuiduiwlusainasasuazwauw reduction in vitro.
;ﬂmé’uuummm@aaqu%@no%anﬂwmm 2. To study the toxicity testing in animal models
wﬁmn”mvﬁmmil,a?wﬁamg‘uvLWi and to develop food supplement/ herbal product
3. infanusiduuuuIImmasauNanInata prototype for study the biological activity testing.
4. NARAUMINAA I UIZAL pilot scale Lﬁamgu 3. To study the clinical testing
ﬂ:LﬁﬂuLﬂuwa@lﬁm‘VTﬂNLﬁaﬂ?g“ﬂﬂWW/ 4. To study the pilot-scale manufacturing and to
mguvLWi register as a food supplement/ herbal product.

PHASE 1 PHASE 2 PHASE 3 PHASE 4
®  To extract bioactive ®  To study the toxicity testing |® To study the ¢ To study the pilot-
compound in animal models clinical testing scale manufacturing
® To study the effect of ® To develop food and to register as a
basil extracts on the supplement/ herbal product food supplement/
cancer inhibition, liver prototype herbal product
cells protection and fat ® To study the biological
reduction in vitro. activity testing

\QI
W

Flavor Analysis New Business

Selection Improve Agricultural Farmer
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KAPROA MOUTH SPRAY

Research and development of sprays for relieving

inflammation in the mouth and throat from basil oil.

a

RanasNMwIaU ST 1S UUIIINIBINITONLEL

USMTaIlINuazaIne IINWINBALNI

a5 & Aa A
nasaunnidwsaLuaTiT o usngaIns
BUABLAUWAY LT3 uanaan luzastnuas
dq, a A dl
LﬁaLmﬂmin'ﬂLflummqmaﬂiﬂﬁuq
nagauAN UL duNudolrad W IUTUIRS waz
w”wmgmmﬂizl‘w'uﬂa LNENARALAINTZAN 8

g 4 a L= aa ﬂr
lnavdatalbafdinme 3 dfuasnagaugninig
FIWNVDINRAATUH
NAALUIZAL pilot scale NITINUAULLLVEY 7.

& A A °
wazdunzidoudueIasdans
@ 0 A X A o &
NawdatNadwnzidouduisdansa sy
NEWI AT NAUIAe s oAt T UNEAN i s 80
IR 1NN T FIURFNVBIRITINNTIINTA L%
AUNAA

CP FOODLAB

CPRAM

Thailand Institute of Scientific and
Technological Research (TISTR) : Expert

Centre of Innovative Herbal Products

Research and development of sprays for relieving

inflammation in the mouth and throat from basil

oil.

1. To test the effect of inhibition on microbial that
causes acute sore throat, oral candidiasis
fungus in the mouth, and the bacteria causing
dental decay

2. To test the effect of cytotoxicity on cultured
human skin fibroblasts and to develop throat
spray product prototype and test the effect of
irritation on 3D skin tissue.

3. To study the pilot-scale manufacturing and to
register as a cosmetic.

4. Further development to register as a medicinal

cosmetic basil spray and further develop into

a mouthwash product with natural ingredients

in the future.

® To extract essential oil

PHASE 2
® To test the effect of

PHASE 1

PHASE 3 PHASE 4

® To study the pilot- ® Further development to

To test the effect of
inhibition on microbial

that causes acute sore

cytotoxicity on cultured
human skin fibroblasts

To develop throat spray

scale manufacturing
and to register as a

cosmetic

register as a medicinal
cosmetic basil spray

and further develop into

e

prototype product

throat, oral candidiasis a mouthwash product

fungus in the mouth, and To test the effect of with natural ingredients

the bacteria causing irritation on 3D skin in the future.

dental decay tissue

Y
=

New Business

Farmer

Selection Flavor Analysis

Improve Agricultural
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(Maulsgudrsanuangs) maﬂwﬁﬂmqmauﬂﬁ
@4 ﬁdawa@iamiaua%uqmmw LLa:ﬁnmqmaw“é]

o & o o oA

‘lumiﬂmﬂgaqmmwmadmaauwmwatﬂuummd’lu
mwiaﬂawlﬁlui’aqﬁulumwﬁmmmiﬂqﬁ"ﬁu Tagy
1%n13@'i’1Lﬁumu‘iﬁbﬁvl@i”{unwaﬁuakm‘quﬁnn q70.
LRZLUNA.

PHASE 1 PHASE 2
® To extract holy basil crude fiber |® To study the toxicity
® To study for the potential of testing in animal models
bioactive compound in crude ® To study the chemical
fiber for health promoting such and physical properties

as antioxidant and prebiotic.

® To study for the potential of
crude fiber for texture improver
and apply in ready-to eat

product

Selection Improve Agricultural Farmer

Researchers would like to provide value added to
by-product of holy basil preparation process. This
research is collaboration between CP FOODLAB and
Department of Product Development, Faculty of Agro
Industry Kasetsart University to determined antioxidant
fiber extraction from by-product by Solvent-Free
Microwave Extraction (SFME) and high-pressure
techniques. In addition, we also study for the potential
bioactive compound for health promoting and study for
functional ingredient to apply in ready-to eat product as
alternative functional ingredient. This research fund was
supported by ARDA and PMU-B.

OTOT -

PHASE 3 PHASE 4
® To study the pilot- ¢ Expanding results to
scale manufacturing develop into novel
and to register as a functional ingredient form
novel food extraction fiber in the future.

\QI
W

Flavor Analysis New Business
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FOOD ADDITIVE

(W] =~
mqmaﬂ%mms

'l,umiwﬁmmm‘m%au%“uﬂizmulm:ﬁ‘uaqmammmifuuanmﬁamnL‘%iawaanﬁﬁ@aﬁ'ﬁ“@qﬁuu,a:
TETNAVINAAA UK U ﬁ'aﬁ'ﬁﬂﬁfyazmﬁuﬁﬁwﬁmﬁmﬁwﬁdﬁﬁaqmmwmaaﬁuﬁ%m:mwﬂaa@ﬁwad
Huslna Gfionaqnfwﬁaﬁmu’mnl‘*ﬁ"luﬂmﬁuﬂqmmwmaawﬁmﬁmwﬁfummmﬁw"lﬁ%mﬁu’?@qﬁaﬂumms
lunszuIumInEe %ﬁ@lqifuﬁl:ﬁQm@hmﬂnmmmsﬁavﬁiﬁmu waldisaduluanwisiine Usslominig
maluladmanda Msussy maiuinm wiansuuds dsiinadeqmninniasnasgundesny meaas
anIuszdaannvdaduilng

In industrial food manufacturing, apart from raw material selection and product taste, what is
crucial for manufacturers to consider is the quality and safety of the product for consumers. One
important strategy to enhance product quality is by incorporating food additives during the production
process. These additives may or may not have nutritional value, but they are used in food for
technological benefits such as processing, packaging, preservation, or transportation, all of which affect

the quality, standards, or characteristics of the food and its safety for consumers.

FOOD ENHANCER
- A1INNIABIAVDIDINNT

ENHANCER

PILOT SCALE PRODUCTION PROCESS OF SUGAR A
NIZUIBNITHNANEITNINTE A TIzALRTD9

DERIVATIVE SUGAR-A PRODUCTION IN LAB SCALE
NINANEIIDUNKOUINE A Tuszaniaslians
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FUNROILLTULALINY

Protease manufactured by an unique fermentation process from microorganism. These enzyme has
high protease and peptidase activity. More over some protease can synthase new peptide chain. Their

application can be various natural seasoning and improve tenderizing as well.

protein/peptide

Binding/digestion .
taste enhancer

enzyme

NYEUInNTAILATIEHE SN TaE A lnaaw sl

(The synthesis of flavor enhancers by enzymes)

FSINNIEBIAVDIDINT

b

¢
e

ENHANCER

COMMERCIAL
SCALE

P ®  To study the optimum

To optimize the ®  To optimize the

SUGAR A

[u]
S~
SUGAR A
DERIVATIVE

condition for synthesis
enhancer peptides from

various protein sources

® Chemical and sensory

analysis

®  Prototype from the

selective formulation

and protein source

condition for pilot scale
10-50 L

Chemical and sensory

analysis

Prototype ingredient for

testing in product

condition for

500-1,000 L

Chemical and sensory
analysis

Prototype ingredient for
testing in product

To register as a food

additive for commercial

A4

COMPLETED

A4

PENDING
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ENHANCER

N

n3ldwiaa A lwaasunssuains

i uansiRnanuaserdmsulysan
aslulaese lusdu wazansusznauszne
v fdumsiuanute
ﬁmﬁ’mﬁlﬂumnﬁm%ﬁ’]ﬁluni:mumivgd
917 DIPTUT LIRS UTUDS WASHRAN WAL
1no3

eelee

refe=]re]e]

production process Process integration
Raw material: cassava ® 500 L pilot-scale
optimization

& cost reduction

®  Enzyme/Biocat production

Center fo Genetic Engineering angé

NITUIMBNITHANFITHIATE A LHIZAUBITDI

 Enzyme Techno

‘eﬁhery and Bioproduct Technolo

SUGAR A for food industry

To be stabilizer for protein, carbohydrate,
fat, and volatile compounds properties

To be humidifying agents

To be functional ingredients in rice, chilled

and frozen food, and bakery products

DEMONSTRATION
COMMERCIAL SCALE
SCALE
Up-scale demonstration Commercial production
® 5,000 -10,000 L ®  Production: 500 tly (50%
®  Product & process of total use)

registration data

o preparation & kick-off
nﬂf ® Downstream processing ®  Business model for next
trial step
SUGAR A ®  Process integration &
DERIVATIVE evaluation
A4 A4 A4 A4
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ENHANCER

[ 1 P

SUGAR A

=% % 6 g/ % a e
NINAATITDUNBDIWIANA A Tuszauviofllnlianas

msldeynusiiana A luaaannisaeivis

. Lﬂuagm”uﬁmaaﬁwmma%aﬁqmauﬂ'ﬁLflumm@
wiaTIHInIeaIRI AN INENATYU ainIga
duema wazidussduaadunisd

o gmutandaldalasnszuauminedinnlasls

o ladiduansdfisen

SUGAR A derivative for food industry S U GAR A
DERIVATIVE

To be Emulsifying Agent, Foaming Agent and
Antimicrobial.
To be produced by biological processes using

enzymes as catalysts.

DEMONSTRATION
COMMERCIAL SCALE
SCALE
Production process Process integration Up-scale demonstration Commercial production
® To be produced by ® 500L ® 5,000 -10,000 L ®  Production: 500 tons/y
biological processes ® Enzyme/ Bio catalyst ®  Product & process

using enzymes as production & cost registration data

catalysts. reduction preparation & kick-off

® Downstream processing Business model for next
trial step

®  Process integration &

evaluation

\ 4
IN PROCESS
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THERMAL PROCESS

U v
mmﬂsgﬂmﬂm'msau

milganusawiarasiewlmiuazafunidluaims musaudsanuszauanaiouilslunzuiunisuls
zﬂ"l,@i” 2 3% fe mﬂ”ﬁ”mm%”auqa Sund1 nIReas e mm%auﬁl’ﬁqaﬁa 121 °C hasdTzusIaIwIwNeNay
o a U 1 L3 v ol 1 :’ 1 IJ o a
ansadunidluamslanue drunisldanuiaudininaidaavash Soni mawaaeliddahaoafunid
o A ' 2 o A A A ' o A a A Ae A A & v oA o & o
IdiAsanadin F9dasdnmIliTnsug Hudoiaauguiiuoniunid iindesee ldlWiRudwindu ldun
mydsulRemsinierdinii 4.5 %%amnﬁu%’nmﬁqmﬁgﬁ@‘h

The heat treatment to inactivate enzymes and most of microorganisms can be divided according to the
level of heat used in the processing process in 2 methods; Sterilization is a extreme heat treatment until
121°C with enough time for complete destruction of all microorganisms including the most resistant bacteria
and spores. Pasteurization is a mild heat treatment below water boiling point. The main objective of this heat
treatment is to eliminate some partial microorganisms. Therefore, other methods must be used to combine for
completely elimination of pathogenic bacteria vegetative cells such as acid level adjusting or keep in chill

temperature.

SHELF STABLE FOOD OR RETORT FOOD
mmsﬁmmmLﬁﬂ%’ﬂﬂﬂ'ﬂﬁ'ﬁqmwgﬁﬁ'aafﬂﬂm

STERILIZATION

aAmaslad o L e
ADILLBLEW

EXTENDING THE SHELF LIFE OF CHILLED RTE FOOD

PASTEURIZATION - . e e o
mﬂuﬂmsﬂﬂmqmmsu,ﬁmuwsamuﬂszmu‘lwumq

wiawalsd € o A4 &
NSLAUSNEINWIBD
THAI DESSERT RETORT THAI DESSERT
a Y] '3 ~ 6
Haasmraslng NAGA IRV INaTNa3In
DRINKS PLANT-BASE PROTEIN DRINKS
4 4 HAA TR B NI auA W SR

Lﬂiﬂﬁm&lifljn’l‘w q

BABY FOOD

A o o [ [
a"l“’]‘ilai&laqﬁ‘iﬂﬂqsﬂllazlﬂﬂLaﬂa"lq 6 Laa%ﬁ\‘] 3?.]

BABY FOOD

2IMITEINIUNISN




SHELFSTABLE FOOD

A o e [YPR] A Y
DINRITINAINIID lﬂﬂiﬂﬂ'\lﬂﬂﬂqmﬁﬂwﬁaﬂ

u

Inasn (retort) 9193unILASassL e nie niaaiFanoldusedn wunode qﬂﬂitﬁﬁl‘*ﬁuﬂigﬂ
2IW1IA Y Iﬂﬂlﬁmﬁu%”au'ﬁgdi"suﬁ'um'lm”uﬁ%m:auL’%ﬂnmﬂﬁﬂﬁ'jﬂ msmaeslad 1A esidaoms A
mﬁﬂ,umw:ﬁ@aﬁﬂﬁﬁlﬁmmiﬂaaﬂL"E'yal,%awnﬁmi' mmimﬁu%'nmvlﬁﬁqmﬁgﬁﬁaoLflunmmu lag
mmﬁﬂ'&ﬂuﬁﬂau%‘waa;&"ﬂ%‘[nﬂ

A retort is process that providing high Temperature with appropriate pressure for sterilized to Kill

microorganism for commercial sterile food. It can be stored at room temperature for a long time. The

£ RETORT
FOOD

Work as consultant team for technical

taste is also accepted by consumers.

FAunT AT auaduuzindwnaila
LLa:iau@i’nﬁumﬂ@uﬁwaaﬁmwfﬁ

a ao &
iaananuiseiugiuundsznd lilu support and provide knowledge from

MINAWUINRAA U B1ATINBINV B basic research and implement for retort

FAuN oo uwuIduszauinTes au

product development with CPRAM then

“umﬂwavl,ﬂ;jmmm@ expand to pilot research and product
launch.
x wulp
0

LAB SCALE m INDUSTRIAL SCALE

To determine formulation and °

specification of product for
retort

To test for optimum condition
for retort

To test the prototype product

Set up factory to support

installation of retort machines.

To test for optimum condition
for retort

To test the prototype product

To applied certification for
manufacture of food in sealed
containers.

To determined FO and TD
Manufacturing and
registration as a food in
sealed containers (Low acid
Food)

COMPLETED

COMPLETED

COMPLETED
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PASTEURIZED

6
IWITNIRLAD LI

NIANHILATNARILNATANITEA D g Study and development of techniques for

mmsm};ﬁuw%au%’uﬂsgmu‘lﬁijmqms extending the shelf life of chilled ready-

Lﬁu%’nﬁqﬁuquﬁu to-eat food for a longer shelf life

L wael@dus s luinenleiueinns ° Pasteurization is a mild heat treatment
wi”au%’uﬂi:muﬁmsqﬁa §351a00T0 to inactivate enzymes and most of
s duwstnlanuanmnidune wie microorganisms. The main objective of
mmiﬁﬁauﬁwfﬂmlugﬁﬁu Tagidunns this treatment is to eliminate
fudimaasyiiularesdeuuaiiised vegetative  cells  of  pathogenic
fialyn bacteria. A significant proportion of the

spoilage microorganisms are also

destroyed.
u <
&

LAB SCALE m INDUSTRIAL SCALE

®  Up scale to optimize condition ®  Up scale to optimize condition

® To determine formulation and
specification of product for for  pasteurized prototype for pasteurized product
pasteurization product

® To test for optimum condition
for pasteurization

®  To test the prototype product

COMPLETED PENDING
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THAI DESSERT

a % 6 = 6
wamnmmwuulw INDIN

msAnsuaznam e nusiuuwa Inonsensudsznu laslfinafinaaaslad Iinianmsia wulnad
AN BN NN LLazmaﬂim'mé'aJw”aﬁtfluﬁuau%’umaaQuﬂnﬂﬂ%alﬂﬁlﬁmﬁ'uwamﬁmﬁmuu‘lmﬁmmu
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lovih¥au (Hot spray water retort) lundaimiauylng Lﬁalﬁawuﬁnﬂ@muqmnﬁu%’nmmmﬂﬁmumgu 7
ama:mﬂﬁu%'ﬂmﬁaqmﬂgﬁﬁm

Conducting research and development on Thai ready to eat dessert products, utilizing sterilization
techniques to ensure that the products maintain physical characteristics and sensory perceptions that are
acceptable to consumers or closely to prototype Thai traditional dessert. Studying the use of stabilizing agents
and alternative ingredients, along with investigating suitable conditions for sterilization using hot spray water

retort technology in Thai dessert production to extend the shelf life of food products at room temperature.

awa lngSnasn (Retort Thai Dessert)

° FnieIFIVEN (Sticky rice with custard)

° WaaWNI (Khanom Mor Kaeng)

2114 e138wu339n32ilas (Durian Sticky Rice)

LAB SCALE m INDUSTRIAL SCALE

® To determine formulation and ® Up scale to optimize condition ® To determined FO and TD
specification of product for for sterilized prototype product ® Manufacturing and registration
pasteurization as a food in sealed containers
® To test for optimum condition (Low acid Food)

for pasteurization

®  To test the prototype product

COMPLETED TERMINATED
ANNUAL REPORT



DRINKING

The consumer trend is preferring healthier, so the
drinks are effect to health concern. This project aim to
study about addition of difference of nutrient to boost

RESEARCH ON muscle, growth and hormone systems. Moreover,

addition of nutrient can protect NCDs.

PLANT'BASI,E PR,OTEIN DRINK mmﬁﬂmaa;\J}"u’%lm’l,uﬂaqﬁuﬁmmﬁaamsﬁa:ﬁ
a [ I3 -~ A =~
o o & 4 4 d q.
HAANWHNLAIDIANLNDHDAIN FUNIWNAT muum%aaauLﬁaqmmwﬁamuﬁmaﬂa
= A Ar A K A A 2
t; F9ldfuiuwednsmaanansenvsadidluinIasau
Action MRAVZFNINDLEIURTNEUE § LTW NIFIINT1LH

filisGinge
Z High Protein RESEARCH FOR
dAnsaazdlwsndn
Z 13jﬁﬂalaﬂlﬂasaa LWN@Imﬂ']‘YI'l\‘lTﬂ'ﬁ%']ﬂ']T‘D']ﬂ‘[ﬂiﬂ%‘w%
No Cholesterol ® INSOLUBLE PROTEIN FORMULATION
a Tadninanuids @® SOLUBLE PROTEIN FORMULATION
q
No Preservative
I - el
&= ailln
e
® To determine formulation and ®  Up scale to optimize condition ®  Up scale to optimize condition
specification of product for for pasteurized prototype for pasteurized product
retort product

® To test for optimum condition
for retort
® To test the prototype product

COMPLETED TERMINATED
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BIRILAN

e j}l )I/)“”)‘hl' 'e

/

‘/f//f/ 1

a ° a [ [ H
21U ILEINFIMIUNIINUALLANIAN D8 Supplementary food for infant and young
-~ = ) H
6 Lhawdy 31 children age between 6 months to 3 years
° EIUNENINNTITUTIA 100% laiudasa naw & o 100% natural ingredients without seasoning,
FaaTeh LLa:a”mquuLﬁﬂ flavoring, synthetic colors and preservative
ol lnoduiagdunan enanauiiodad Wn ®  Using Thai rice as the main ingredient may
wabal e mixed with meat, vegetables and fruits
° ANMINTZVAIVBINRINWLANNZEN A9 45-50% ° The appropriate energy was allocated base on
nanslulaasa 30-45% nloain uaz 5-8 N3N 50-60% from carbohydrates, 25-30% from fat
nlysdu and 10-15% from protein.
o Tm@ewlaifin 200 un.da 100 nSNVRIANT *  Sodium contents not over 200 mg/ 100 g of
food e
= =
;=]
LAB SCALE INDUSTRIAL SCALE
®  To determine formulation and ® To test for optimum condition ®  To determined FO and TD
specification of product for for retort ® Manufacturing with OEM and
retort ® To determined FO and TD registration as a food in Baby
®  To test for optimum condition ® To test the prototype product Food
for retort
® To test the prototype product

COMPLETED COMPLETED PENDING
ANNUAL REPORT




NOODLE STARCH

Wil
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RICE AND STARCH
Technology
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Rice and starch a range
of roles in variety of foods of
CPRAM. An understanding of
the mechanism underlying each
effect is necessary to make the
best use of rice and starch in

these functions.

L

walitiaananlanalnasifenudash \ To gain that understanding, it is helpful to track
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the changes that undergoes during pasting and
cooling, and the impact these have on the
structures of foods. Moreover, it is important to
recognize how to cooked rice and starch paste
changes during storage and the resulting
affects on the texture and appearance of the
foods. The selection of a rice and starch for a
given use depends on the desired food
properties, as well as the processing and
distribution stressed involved.
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NOODLE STARCH

LEWAYLAY wil9

NOODLE
Technology

o . o o . Ca e e
W@umgmmuwaummamaumﬂmma@"l,mmmmqnmr}'ﬂ
Aa o & o o A A o XY
NINB UL RUNE LLﬂzNQﬂLﬂ’]WLfl%ﬂ@lﬂdﬂ’]ﬂﬂﬂi“ﬁu’mﬂd wils
aauys uazansUiudsenann e IfUITEnoURANLATRINIID
a o ¥ & o o
FLaaNIILAAIININILATH 8ANIIDURI0aNINNLHOFNNEYD 349
autly uaziamsduinlulassievesaaia iladnsiiauualila
° o ) o o g
MR RaIIINTaNTUU Tz 3 Tasen1adt
. msw”@ummﬂ“ﬁi’mqﬁulﬁmmﬁisumﬁLﬁaﬁ@mqmﬁmﬁ'msﬁ
U + J
LRWARELAL
s v + J U 1} va a
. msﬂsnﬂ@aqmmwmaamumﬂmmmuslmmﬂmmmumum
U Wl uwazdigunwidundains
e . . X e oo o .
*  mysuazWanM U TgmmwLeFuAFI W 8LA8)
v & A va o A 0 A A ' g
\dwan inalilansomite vluamuauﬂumeqﬂ

Development recipe for fresh noodle without preservative
and provide good texture and most required quality. The
methodology is using starch slurry, modified starch and texture

improver as a main component which can achieved delay for

retrogradation and dehydration of starch gel and increasing

water stabilization in starch structure. To develops as RTE food

in the 3 topic:

° Development of natural preservative for shelf life extension of noodle

° Quality improvement of rice noodle from rice flour for provide good texture , soft and
tough, transparent surface and most required quality

° Research and Development rice noodle for improve the quality of texture stickiness

appearance does not swell when soaked in soup

wulp

=

LAB SCALE PILOT SCALE INDUSTRIAL SCALE

To test for optimum To test for optimum : Up-scale to
formulation of noodle formulation of noodle manufacturing with
Dﬁ) with supplier Dﬁ’ g optimum formulation
; and CPRAM E==E

COMPLETED i COMPLETED COMPLETED
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Quality of Rice
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The quality of rice depends on the variability from the
E breed, cultivation methods, and post-harvest management. In
‘ order to control the quality of rice raw materials consistently
. throughout the seasons, various factors affecting the quality of
cooked rice have been studied, including storage temperature

and duration, type, and breed, among others.
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LAB SCALE PILOT SCALE INDUSTRIAL SCALE

To study properties of Use the basic research to Use the applied
rice which related to the study condition for qualies research to determined
quality of cooked rice control of raw material s optimum condition for

and cooked rice. qualities control
IN PROCESS IN PROCESS IN PROCESS
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Starch and Hydrocolloid
Technology
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sed in RTE foods as thickeners and gelling agents where their retrogradation
and ensuring opacity and texture changes are not limiting. However, in general , foods made with native
starches have inadequate shelf stability for retail distribution. Prolonged holding will lead to deterioration,
especially with repeated freezing and thawing. Modified starch is maintain desirable appearance and texture
despite stresses during processing and distribution.

In addition to the starches mentioned above, hydrocolloids or gums are biopolymers that have water-
soluble and water-holding properties and are therefore commonly used as thickening, gelling, emulsifier,
stabilizer, and encapsulating agent in the food products. The mixture of hydrocolloids and starches can improve

various properties in food, such as improving texture, increasing water holding capacity and syneresis, etc.

mlp
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LAB SCALE PILOT SCALE INDUSTRIAL SCALE

To study the effect of To applied the basic To used the applied
starch and hydrocolloids research with the food research for solve the
on food matrix product development s problem in the food

and food production industrial
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Knowledge sharing, innovation

and firm performance

CP FOODLAB

37 | ANNUAL REPORT 2024



IATS

l Food Innovation And Technology Symposium | ]
- NudsguBmsinAlulad IA-USANSSUBTNIS - P
) F

ood Innovation

And Technology
& Symposium
7. ¥

- nuds:gudsmsinalulad 1a:uJANSSUDIIS -

FIATS 2' 23

.f.,! - !,.,""‘ =

e e A I T

Food Innovation and Technology Symposium :

w3z TInNT FIAST 2023 LN

=i & & A =
LANLURUWNIUTZRUNNTDILRZANNAALTA
L%oa‘fﬁamiﬂ(é'm:ﬁwvlﬂgjmia‘fwm%mjm

1 A o a w v
AN INAe wazn1ItiIwIae tulg

ﬂsﬂﬂﬂiﬁ:@ianmsw”mmaq@m%mm
IENINNYIzne

The FIAST 2023 academic conference is
a forum for exchanging experiences and
constructive opinions that will lead to the
creation of a collaborative network and
applying research to benefit international

industrial development.
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