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Ms. Darunee Edwards

Advisor to Food Science and
Technology Association of
Thailand (FOSTAT), Thailand

Session 2: “Overview of the current status, issues, and Future in
Food Innovation”

This session provides an overview of factors and importance of
innovation in food businesses.

Mr. Masafumi Hashimoto
Chairman

Japan Alliance of Health Food
Associations,

Japan

Session 3: Innovative nature of FFC (Foods with Functional Claim)
system in Japan and the importance of policies and regulations to
encourage such innovation.

This session provides the innovation of Japanese functional food and
the importance of policies and regulations that encourage it.

Mr. Mattan Lurie
Senior Adviser Brinc,
Hong Kong

Session 4: “Overview of innovation of foods (alternative proteins,
other cases etc.)”
This

perspectives.

session provides food innovation efforts from some

Mr. Dharath Hoonchamlong

Session 5: Case study 1: Food Innovation, Sustainability

Mr. Mattan Lurie
Senior Adviser Brinc,

Session 6: Case study 2: Singapore, and other cases.

This session introduces food innovation activities from some

Hong Kong perspectives.

Dr. Li Xu Session 7: Innovation with Polymer Nanocomposite for Sustainable
Senior Scientist Food Packaging

The Institute of  Materials | This session provides the innovation of food packaging for

Research and Engineering (IMRE),
Singapore

sustainable system with Polymer Nanocomposite.

Dr. Hasika Mith
Researcher-Lecturer

Food Technology and Nutrition
Research Unit (FTN), Faculty of
Chemical & Food Engineering,
Institute  of  Technology  of
Cambodia (ITC), Cambodia

Session 9: Application of Food technologies in Cambodia
This

technologies in Cambodia.

session introduces application and activities of food
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Session 2: “Overview of the current status, issues, and Future in Food Innovation”
Dr. Darunee Edwards, Advisor to Food Science and Technology Association of Thailand, Thailand
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6. 015ALETMQAY nszUIUNIKARLAENNTUTTITAdeAMIndeY  Adlsflanansenudedswanden n1sld
NSNeINTE1TERATE T 11517 3R (reduce, reuse, recycle) Ul
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AAN1TEIAITENINNTLUIUAITHANINIT LATNISANYARIHARNANITINYAS (Value-added agricultural
produce)

Hazards in Food lngduun 1Ju

1. Physical hazards %19n180W 1@y n1sdasuyu msuuilou

2. Chemical hazards maiadl 19y msldingiudedaesziluiinadilivansan uas

3. Biological hazards NM19TAW LU msﬂuﬁuaummﬁ;ﬁuﬁéddm WU Vibrio, Salmonella, E. coli

Session 3: Innovative nature of FFC (Foods with Functional Claim)system in Japan and the

importance of policies and regulations to encourage such innovation.

Mr. Masafumi Hashimoto, Chairman
Japan Alliance of Health Food Associations, Japan
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Session 4: “Overview of innovation of foods (alternative proteins, other cases etc.)”

Mr. Mattan Lurie, Senior Adviser Brinc, Hong Kong
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Session 5: Case study 1: Food Innovation, Sustainability
Mr. Dharath Hoonchamlong, Sustainable Consultant, Freelance
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Session 6: Case study 2: Singapore, and other cases.
Mr. Mattan Lurie, Senior Adviser Brinc, Hong Kong
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Session 7: Innovation with Polymer Nanocomposite for Sustainable Food Packaging
Dr. Li Xu, Senior Scientist
The Institute of Materials Research and Engineering (IMRE), Singapore
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food packaging

Session 9: Application of Food technologies in Cambodia

Dr. Hasika Mith, Researcher-Lecturer

Food Technology and Nutrition Research Unit (FTN), Faculty of Chemical and Food Engineering
(GCA), Institute of Technology of Cambodia (ITC), Cambodia
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1.Inhibition 1@ wn Low temperature storage, Reduction of water activity, Decrease of oxygen,



Increase of carbon dioxide, Acidification/Fermentation, Adding preservatives/antioxidants, pH control,
Freezing, Drying, Concentration, Surface coating, Structural modification, Gas removal, Hurdle technology
2. Inactivation lﬁLLﬁSteriLization, Pasteurization, Irradiation, Electrifying, Pressure treatment,
Blanching, Cooking
3. Avoiding recontamination lauA Packaging, Hysienic processing, Hygienic storage, Aseptic
processing, HACCP, GMP, ISO 9000, TQM, Risk analysis and management
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