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THEltrlE: Frontier of Food Transformation towards
Technology, lnnovation and Sustainability

12-13 June 2025, BITEC, Bangkok, THAILAND

Final Extended Deadline !!!

Abstract/fu ll paper submission 31 March 2025

First notification 11 April 2025

Final acceptance/Rejection notification 25 April 2025

Deadline for early bird registration 9 May 2025

Deadline for cancellation ( l00o/o refund) 13 May 2025

Deadline for cancellation (509o refund) 16 May 2025

Conference date 12 - 13 )une 2025

Publication in :

o Abstract/Proceeding book
. Selected paper will be published in Current Applied

Science and Technology Journal, Scopus 04

@
a I

@
More information Download

Abstract/Full paper
Template

(Bank charges must be paid by delegate)
Deadline for Regular Registration Fee Pavment Mav 31. 2025

Food lnnovotion Asio Conference 2025

Registration and Rates

Member usD 2oo (7,ooo THB) usD 23O (8,OOO THB)

Non-Member usD 250 (8,8OO THB) usD 28O (9,2OO THB)

usD 15O (5,3OO THB)Student usD 120 (4,2OO THB)

usD 60 (2,ooo rHB)

Accompany (Student -

Not included coffee & lunch
conference bag and book
of abstract)

usD 1oo (3,5oo THB) usD 12O (4,2OO THB)Student Group rate/uer sor,
(5 persons)

USD 72
-/

farticipate in industrial session

Dchgatc (Ovcrrce) Early bird rate Regular rate

a

E

@

4,OOO THB 5,OOO THBMember

Non-Member 7,OOO THB 8,OOO THB

4,OOO THBStudent 3,5OO THB

1,OOO THB

Accompany (Student -
Not included coffee & lunch

conference bag and book
of abstract)

5OO THB

3,OOO THB 3,5OO THB
Student Group rate/pe.sor
(5 persons)

2,5OO THB ,/(articipate in industrial session

DalGgttc (fhai) Early bird rate Regular rate

Contact us: FlAC2O25helpdesk@gmail.com
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- THEME:
Frontier of Food Transformation towards
Technology, lnnovation and Sustainability

12 - 13 Io ersc
June 2025 | aanskok, THAILAND A I -

KeynotG Spoakrre: *******.-**--*-*o0*
Prof. Dr. Xiao Dong Chen, Soochow
University, China
Tapirr Food Digestion; ln Vitro Assessment
Methods and Dynamic Human Nutrition

( !s
oo%

Dr. Binghuei Barry YANG. Food lndustry \
Research and Development lnstitute, Taiwan I

Tepicr Current Applications of Artificial
lntelligence in Food lndustry I

Assist Prof Dr Woo Jae Kim, Center for Life
Sciences. Harbin lnstitute of Technology, China

Leveraging the Fruit Fly Model to Harness
Antimicrobial Peptides for Enhanced Honeybee
lmmunity and Sustainable Honey Production

lnvitcd SprakGr3:

O

-vv

,/Assoc. Prof. Dr Yi-Huang Chang, Yuanpei

f University of Medical Technology, Taiwan

lTopic: GABA Oolong Tea Consumption:
I lntegrated Effects on Blood Pressure, Brain
In.tirity, and Life ouality

O Division (B) Food Processing and Engineering

Dr. Chaiwut Gamonpilas, 
^r"a*t"t 

t."*;\
and Technology Development Agency: NSTDA I
Topic: An Engineering Approach to Advancing 

I
Dysphagia Management I

O Division (C) Food Product Development, Sensory. and Consumer Pesearch

t / Assist. Prof. Dr. Tatsawan Tipvarakarnkoon,
Co-Founder, Wesense solution co.,Ltd.

Topic: What're NEW and NOW in sensory ? : New
applications and cases in current marketI

(i Division (D) Food Microbiology. Food Biotechnology, Fermentation

Y

ooo--G--*_=t
Mr. Antonio Bustamante. BIOLAN Asir
Topic: Biotechnology

*;<*'-=*=!*:' O Division (E) Relatelifopics
(Food Packaging, Food Safety & Quality, Ff,oa Laws & Regulations, Food Policy, etc.)

*
Assoc. Prof. or 

-rlitisak"

Jantanasakulwong, Chiang Mai University
Frontier research of smart,

intelliqent, and active food packaging.

t

FIAC 2 5

€) Division (A) Food Chemistry, Nutrition, and Analysis
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Heolth Benefits & Sensory Experience Workshop
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a (tune 14, 2025 O9.OO -12.00 a.m. @BITEC, Bongkok, Thoilond)

Teo rs more thon just o beveroge - lt is o culturol trodition, o source ol wellness, ond on experience thot gngoges
the senses This evont invites you to explore the diverse world of teo, uncovering its unique chqrocteristics ond heolth
beneFits Join us for on insightful session on the sensory pleosures of different teq vorieties from Toiwon ond Thoilond
ond the ort of poiring teo with Thoi snock ond dessert - experience premium Toiwonese Gong-Fu teo ond locol Thoi
teos with expert guidonce.
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Special Exhibition:.
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(Poinng teo with Thoi snocks lor the oesthetic toste of drinking teo)
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FlAC2025helpdesk@gmoil.com
Tel : 084-9034234, 080-6035482
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O9.OO -09.15 o-m.

09.15 -10.15 o-m.
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Coffee Breok

10.30 - tl.l5 o.m.

l'1.15 - l2.OO o.m.

Discovor innovotive teo-relotod products from th€ School ot Food lndustry. KMITL
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@ intormamarkets ffi,finnx

O9:OO - O9:5O
Welcome Remark and Opening Ceremony
AwardsPresentationi Ajinomoto - FoSTAT YoungFood Scientist Award

09.50 - 10.35
K.ynot Speech l:
By Professor Dr Xiao Dong Chen
Soochow University, China

K.ynotc Specch 2:
By Dr Binghuei Barry Yang
Food lndustry Research and Development lnstitute (Taiwan)

09OO - 12:OO

Divi3ion A

Division B

Divi.ion C

O..l Pr6s.nbtion Compdition

Olal Presentation

Comp.tition

O9IO0-12:OO Poster Sesion 2

Keynote Speech 3

AIAC Meeting
Oral and PosterAwards Preser*ation

1315 - 16:30

Ord k.scnbtion

oivLid B

OiYbion C

Dlvkion D

Dlvlrloh E

l3:OO-1530 Postd Scsio I

Division F: lndustrial Session
Special workshop: Taiwanese Tea and Sensory Workshop

,:c)c)i:)
The 27th Food lnnovation Asia Conference 2o.25NNOVNTION

A=fA
d(=--

Frontier of Food Transformation towards
Technology, lnnovation and Sustainability

Gonference Program
12-13 June 2025, BITEC, Bangkok, THAILAND

Dey t June 12,2O25

Time Program
Dey 2: June 13, 2025

Grup Photo Time Program

10.35 - 1O.5O Brork t5 min

12:OO - 13:OO Lunch 09.OO - l2:O0

1200-1300

foft T food f,rDvadd Cd-t 2oei 'Food lnnovation ftr silver Generation'

Lunch

13:OO - 15:3O Or.l Ec5.tutlon
(Division A'E)

13:OO - 16:3O P6d* sBld 3

16:00 - 18:oo FIFSTA Meeting

Time Program

1050 - 1120

1125 - 1155

7 13 OO - 15:OO

Day 3: June 14,2o,25 4

O9.OO - 12:00


