WUy nA. 10

nilsevesiifivingne

o asn1suR

v wal Wo om w o o P Y] i
s bieydalvdniunis. daiideUssurduiusuazionatssiu “The 50" International

s . oAl e - g w o -
Exhibition of Inventions Geneva”....\l187u#..18 i.a. 68. nu1a...Al0d0y....... ATUIUNY
o = v Y oA oA or o ' v 2 o a
50,000...... 019 (L. W IMMTUUIMHIL.LL) HLUNWY LUNYBUY WUNTL... AILAUY L. 0 UIRd1UReY
(Wiwsauill)... suanr eyl dndeldlagldGusudsznominuuuinsasyaisnmuduudues
sysnAvalumsuImsdamsurusuwaglansinig 1. Tauuseanm .2567...... Unsinw ...2566......
ercnensennen(1) UMW e e |
: . o ol B
S sl 2) WU
...................................................... (3) WA
o LY ] [ = 4 < b
Winauaseyimilndeluly............ 50,000......cccrmmee UM (v ¥R T TRV PR )
................................................. (4) FEMIEMIANTTUITOUASHAIUY oo oo e
OUIRDIEABNEUD .o 50,000 oo, UM (oo FIRTUU DT e )




i Wil nA. 12

ﬂl LY w
UATIFUWaR
= A a o a
AguimnmiInndoaugin
o o A
TUN 2o LADU LAUHION....... WLH, .. 2568.......
sevesreneso SUAN DIUSTE GAPIIC SHO.cicinsisausassssivisirsssinsissasississssssssasssssotssssanssoss s ins oo L IS SRTse v s ireases e nnnasenssessanmsnseseemeormenneer: VAN INGE A0
&
Vigrgnwsonsdaail
adui M3 nu Hvnaz dIuon DTN HINUING
1. ALY deUserduiusuavionans 1 50,000 = 50,000
9 “The 50" International Exhibition
of Inventions Geneva”
SR 50,000
duan 2
; smRundningIuaa 50,000
simaum 50,000
milyasuiiy 2
[ o A =t l
duanndninail <
siluiy 50,000
i 2
VWagamswmsi
) 11805950 o R I I VOO, o vois hsmmssessasspsmsiiiss

Y v A 4 y ) o P v Wy g
2 viﬁﬂi'l‘]ill“iﬂ“ﬁﬂﬂ‘lﬁQﬂﬂQﬂﬂﬂﬂ\lﬂiUﬂ']u'ﬂ'ﬂlHﬁﬂﬁ'lu“ﬂﬂﬂ\'lﬂu‘l']llﬁ']

Yo a Y d o ¥ ¥ & v a 21 = [
3. ﬂiﬂFlﬁﬁfﬂU‘lﬁﬂi'ﬁll'ﬂu!ﬂuﬂ“l‘igﬂﬂﬂwlﬂillﬁ'lul!ﬂ'] iN‘UBi']I.NT‘HFIBﬂﬁﬂ'li"ljﬂU!ﬂ']ﬂﬂ"lﬂuﬁ'luﬂaﬁ

ase : RN L EA TN oL
(OO T4 N TR T LT ST KT
4 [ ) "
9% W HTIG G

NIy (v WRYBD AT, )




Sile

o] nswiielon

BIU  WINedeaIundn

Tudeves/lundend

Wi 2
Waun 67/2568

" - 2 51619
anu UEGHBLEG AU : 51A15°U
e
1 ALY AU sEunduNUSwazlanans 1 50,000.00 50,000.00
U “The 50th International Exhibition of Inventions
Geneva”
A01UUITBUALHRIUN
sosnluRuviafu Gwmdiuuamday) | 50,000.00

(P o i« A
VLA i'tﬂ']iiuﬂﬂﬂ']ﬂ%ﬁﬂ’]w‘u

nsdinedaloudu Wilg® surnisnjemw @ aninenduaiugdn

Found quiuinisdeuasdeiuvinswilalevl iavil 079-7-16118-9

guduinsdeuasdsivinsiialer  uivendeaunn 0994000162286
295 aUUUASTIYENT LUARdARN nFaMw 10300

s 0-2244-5079, 0-2244-5081 nsans 02-244-5645




Origin and Significance
The production of tofu and soy milk generates a significant
amount of soybean r ue, much of which iscarded, while T T
=

Id as low-cost ar 2d. Howeve ) 5 T

raw material, particularly h ) e | 3

e 1). It also contains isofl s, kno thei Crmirre s e g
T Py
perties’, Thisre

ydrolysates
itable for use

nd health products.
TechnoIogy or Process
ue—derived p hydrolysates
arl|r'g with material conditioning, ; / T T T P CIIE R e
a!lw by s a \ . FEHN A |
S5
mdu:: S 1he h\;drolysis of peptide bonds in proteins. resulting in
ducts composed of short-chain peptides and free ar

th a high degree of hydrolysis (DH > 2! These hydrolysates
ay improved digestibility, enhanced antioxidant properties,
and a pleasant flavor profile devoid of bitterness (see Figure 1 and

T
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nghllghls or Orlqmalliy of This Research

This research inn ly repurposes soybean resi et 1 P bachsrs bom
. . resde oot 7y
material, into a novel and value-added functional food ingredient e b

through enzymatic hydrolysis. The resulting protem hydralysate is

rich in short-chain peptid nd free amino acid Figure 2)

which exhibit enhanced bicavalla o their ease of dig topilisiliiml e Unnanltadatac el
ionally, the hydrolysate

ates low bi eSS, Me : ly palatable ingred
and retains soy avones bi ve antioxidant compounds, A 1
further enriching its nutritiona e (see Figure 3). : i s
ilizati ional Drink
Utlllzathn 1"'.2"mw ]

dered nutritional drin!

pensive. Utilizing this hydrolysate adds value to
materials from tofu and soy milk production, while also

g costs in the supplement foad industry.

Intellectual Property Registration Number
IP provisional of petty patent no.2303001975: Production process
of protein hydrolysate from soybean residue using enzymes, with
low bitterness and containing natural flavonoid compounds from

soybean




Currently, o
intolerance’. In addition, health-conscious consumers are
i ing gluten-fr nd functional foo

xture, leading to low consumer ac
antioxidants derived from n
to food pracessi
gluten-free funct
those made from
incorporate lycopene, a potent antioxidant, into a complex
rice flour amylose, offering an altern roduct for consumers
with glu intolerance and th
options.
Technology or Process

primarily composed of rice and potato
rnvlase helix inclusion complex

breadstick production process.
Highlights or Originality of This Research
This research d d ed
using gluten-fi
gluten-free
s comparable to th of
hile offering enhan stability of
un:jt. (Ler: FigUrLs 2 and 3), This innovative preduct
5 compared to current market

an be applied to various baked produc
for consume h gluten intolerance and
e seeking healthier food options. TI is innovation adds v
flour and gac fruit, both of which are agricultural products of
Thailand,
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Origin and Significance Tables and Figures
Capsaicin, the active
health benefits'. Ho r, its low solubility in water limits its P = |
application in products requiring water solubility. Encapsulating { 3 |
with hydrolyzed soy protein is a methad used to improy
tability, enhance its solubility, and reduce its immediate spi
tion upon consumption. This work has developed a capsaicin
encapsulation using protein, which can be incorporated into
praduct formulations such as dietary supplements or functional
foods.

Technalogy or Process
nt of

he outer structure of the protein (see Figure 1) en o e e P R R T R
the solubility and dispersion of ti psaicin extract (see Figur AR e 0 Ak O B2
This leads to increased stability and higher bioavailability,
improving absorption while reducing the spiciness of the chili {
extract’®. This method can be applied to create more palatable |
healthy drink formulations with a longer shelf life for the ac |
ingredients Figure 3). e |

Highlights or Originality of This Research K £ E i
The mulbemry mocktail with capsaicin is a healthy drink featuring :
a unique blend of mulberries and the mild spiciness of ¢
extract from chili. The innov ! n of capsaicin with so) ga < = e 2 |
protein redu
tail supports

Utilization
This work adv jomesti | y fol ing capsaicin
nano-capsules encapsulated with soy protein. Supplement
ufacturers can use this capsaicin mocktail product to develop
healthy drink products, offering more o N-COor
consumers and fitness enthusiasts.

Referer
Intellectual Property Registration Number 'Glline

IP provisional of petty patent no.2403001934: The formulation
and production process of a mulberry mocktail with nano-capsules
of Capsaicin Encapsulated in Soy Protein to improve absorption
ability and reduce spiciness
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r, its practica
1\0.1 in L:everages is iwrwled due to its in tabihly an
insolubility, which diminish its bioactivity during processing and
storage'. The high-value mar
througr apsulation technologies that use more stable materials
but may lack hez efits"". To overcome th limitations, ¢
ped an innovativ

the health-p oma‘tm_‘) prupen of beta-glucan. The
result ng pro asane ed sh and
can be incorporated in
. gels, and liquids.

Compos Iy optimized and structurally advanced
rnmpound This formulation significantly impr ater solubility
see Figure 1) and enhances ability of ponents,
particularly lycopene, in be e 1ormuluuorb As a result, a
consistent concentration of lycopene is maintained throughout the

Lycopene, a natural bioactiv > d with significant health
benefits and strong a i and prone to rapid
sunfight. The d

ailability while offering a
from beta-glucan. Moreover, the formulation ensures

Institue,
d, Dusit, D

X can be used as an ingredient in functional or
products designed to provide health and beauty
benefits from lycopene and beta-glucan, while preserving t
properties throughout the product’s shelf life. The high-value
industry can incorporate this ingredient into various formulati
especially for consumers who seek the benefits of p Ut
dislike the taste of tomatoes, making it more accessible and
appealing for them to consume.
Intellectual property registration number
IP proy of pe atent no. 2403002060: The formulation
and pro: du\,lwon process for a be ge containing water-soluble
yene and beta-glucan.
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s . Nutritional Drink
with Soy Protein Hydrolysate

Tita Foophow', Weerachon Phoohinkong?, Thitinat Sukonket’, Ubol Chuensumran’,
Nakarin Srisuwan® and Trinet Yingsamphancharoen®
i

Origin and Significance

Tha prodicion of Ik and 3oy ik generctes a st amourt o 3oy ben reside, much of whidh s decarded

whia some s sold os low-coet arinal ked. However, qhmn.ﬂ.-homd\

: s e X
oires fo by cholyze soybean residue Lsing enryrmes fo prodice Highvole pretsin bydrolsates wit low birness Highlights or Originality of This Research
products

ond bigh bioocsve compounds, suitckle for vs2 in funcrionol foods ond heath
Table 1 the dericd compostion of disd soybean resdus

Chemical composition Dried soybean residue*

Moistre (/100 g) 4994010
Froten (/100 g) 33521 0.06
fat (/100 9) 2070 £ 001
Ash(g/100 @) 3814010
Cabolydate inchds Fber (/100 g) 36084014
Cdéum (ma/100 g) 3461 0.19
* bota ko His ressarch

Technology or Process

So Peta byt wrgeere dyng  Sap hoten hyshoipas g sy g

Figure 1 ha developrment of soybenn residie-darived protshs hydrolysates with low bimereass and bigh
igocive compounds

Table 2 opertes o potenbydoyste bom sopbeanresida

g Conditions of hydrolysis (%E/S*, incubation fime) Hfriion Hermaton
Properties swiog i 1 St 43
0%1hr 1%8h 3%2h 3%Ah 5%1h 5%2h Saring par box 21

ot g iy

Salt (%) 32 42 44 46 44 46 teidenagy -mﬂw-nv‘-':a:.;

R
Deges of ydolyss (%) 131 3628 2274 4721 2387 4025 i i
ittt i
- 9

- DFFH (M Troka) 6943 15274 15884 16097 15564 15950 Sty Rt o ox
Sodum

Yield (%) 544 2507 2076 2352 2149 2248 e
Yuomih A b Voo b1 Y

Infersly f bitemess** - 331082 281042 32042 36+052 371067 yshE @ cla

* E/S wenzyme/karats et e B 3k b b b 2
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Nutritional Drink
with Soy Protein Hydrolysate
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i, Gluten-free Functional Breadsticks

Tita Foophow', Teeranuch Chysirichote', Weerachan Phoohinkong®

and Phanarat Phromma’

IP provisional of petly paleat no.
2303001777, 2303003838, 2101003058

u‘hﬁzﬁ’.‘ﬂiﬂs"‘xw 'ardisdmh«lngh‘n:mmn«npmm,wsmﬁh-n Hlﬂhlhﬁhﬂ Ori lmliryof't'hl;!uourd\ ]
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The resing ghienfes Fox oreed orforidr inproved eopere siabilyy,
mnwmhwhhmﬁ pmmnm e reslting gisnbze
peoduct retains physcol charodterstcs comparcie o fross of wheat-four-bosed products. Ths frravative

demoretates pperior s(crprx!dhmmn:hl altermaties, o8 ro sindor ghtebee
e hemeinia o pheey e curedly gralable.

Table 1 mopertes of ghrenfee For ond ghten s fnciondl for

Properties Gluten-free flour hﬁ?ﬁ.ﬁiﬁﬁir-
Amylose (%) 27751040 26741078
Anfioxidant activity

- DPFF (mmol TE) 69.70£1.15 74211102

- FRAP (umol TE) 27894165 3679141
Total polyphenol 28324100 26644115
(mg eq GA/100 g)

Water solubility index (%) 0.16410.030 008740014
Waler absorpfion index 3131052 286+1.08

* Gliesfes hrcfond flour refens to gltentes Mhﬁdwﬁﬂwfﬂlmwﬂ
e s o

£ ] & L ) & =
Figure 2 1c dromtogan (o) o hicopens dhaarpion specta (b) of heopens b gltsades hacfional
treodschs

Utilization
ey 5 The glssbes four i contairing o hreopane- [
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Highlights or Originality of This Research
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Mixed Fruit Juice Enriched
with Lycopene and Beta-Glucan

Thitinat Sukonket’, Weerachon Phoohinkong’, Tita Foophow”, Yotsinee Huadong”,
Jitwimon Klaysuban® and Chanasuek Nichanong’
Fondhy of h <

™ IP provisional of pelty patent no. 2403002060
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Innovative Business Model

=

Focus on promoting commercial use of research q;"
and innovation through effective intellectual property 2
management and fostering collaborative networks
between universities, the business sector, and
the industrial sector.

Research and Development Institue, Suan Dusit University,

295 Nakhon Ratchasima Rd, Dusit, Dusit District, Bangkok 10300
Telephone: +66 2244 5280 , Fax: +66 2668 7460

Website: https:/ /www.research.dusitacth/
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