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Dr.Pun-Arj Chairatana,

Executive Director,

National Innovation Agency (Public Organization)

Thailand'’s Global Innovation Index (Gll), a measure of innovation competency
developed by the World Intellectual Property Organization (WIPO) in 2022, ranks
Thailand 43rd out of 132 nations worldwide, placing third in ASEAN following
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Singapore and Malaysia. As NIA Director, our goal is to push Innovation of

Thailand into the world’'s Top 30 by 2030.

To achieve such goal, Thailand must transform its economy
info one based on innovation, with an advanced ecosystem
as its primary mechanism. Over the years, innovation has
remained concentrated in major cities such as Bangkok.
Consequently, NIA seeks to support small and medium - sized
businesses (SMEs), startups, social enterprises, and community
enterprises in various regions and cities, both large and small,
in identifying opportunities to develop new business models
for their own businesses. This is to expedite the development
of innovative cities, which will assist in the formation of an
innovative nation.

The “Thailand Innovation Business Contest, or Nin
Mangkorn,” is, therefore, the solution as a tool to promote
and support the innovation ecosystem that meets the needs
of regional innovation business development, including the
use of innovative tools to increase competitiveness and
enhance the local economy, while inspiring regional
entrepreneurs and the public.

Additionally, Nin Mangkorn establishes the new
phenomenon of fostering entrepreneurial growth with
non-financial support. We believe that “opportunity” is more
essential than funding because it will allow entrepreneurs to
experience the atmosphere of idea incubation. The program’s
season#1 has proven to be a success as a result of solid
guidance from seasoned mentors who were willing to develop
the potential of entrepreneurs by employing innovative
processes to double the business’s growth and served as
prime examples of how entrepreneurs in different parts of
Thailand, not necessarily in Bangkok or major cities, can
prosper through innovation. This helped NIA answer the ques-
tion of fostering an “innovative nation”.

Evidently, NIA alone cannot transform Thailand into
an innovative nation. Therefore, to facilitate the fransfer of
knowledge, it takes a strong interoperability relationship
among government agencies, educational institutions, private
sector, and entrepreneurs. NIA is ready to continue to support
and advocate for the development of a multidimensional
ecosystem to drive innovation forward.
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Dr.Krithpaka Boonfueng
Deputy Executive Director,
National Innovation Agency
(Public Organization)

The “Thailand Innovation Business Contest, or Nin Mangkorn,”
is a tool that helps entrepreneurs develop with innovations by
providing more assistance in addition to non-financial support
and is regarded as a means of creafing new markets. By
coordinating with government agencies, the private sector,
and the education sector to establish regional science parks
across the nation, entrepreneurs are encouraged to create
innovative businesses and to increase the region’s utilization
of innovation.

The initial results of season#1 of the program have exceed-
ed our expectations. In just one year, the businesses of the
20 finalists grew by an average of 3.07 times, or more than
350 million baht, and created employment opportunities for
local communities and villagers, thereby contributing fo the
distribution of income throughout the region and the reduction
of inequality through the creation of unique product identities
that enhance innovation and create local heroes. Moreover,
it demonstrates that innovation, branding, and a solid business
model can enable entrepreneurs o create competitive op-
portunities and grow their enterprises substantially.

Because season#1 of Nin Mangkorn was so successful,
entrepreneurs from across the country have already submitted
a large number of applications for season#2. To creafte a
distinction for this season, we intend to expand the program to
various regions and cover innovations in all aspects, including
economic, social, and high-tech innovations, as well as local
wisdom. Through edutainment narratives that enable the brand
to be remembered and recognized, this year's specialty brings
together the local identity that is the hallmark of each province.
Additionally, We set sales Targets growth of 20 teams by at
least 6 times.

In addition, the company will air a 16-episode
reality show on the 3HD Channel o raise awareness
and gain inspirafion from role models in each industry.
This is to encourage other entrepreneurs to generate
new concepts for products or organizations by
utilizing their local identities. It is anticipated that
the program will yield a large-scale positive impact,
shaping Thailand info an innovative natfion and
making everyone proud that Nin Mangkorn is

as good as unicorns.
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Dr.Chongrak Wachrinrat

President of Kasetsart University

The policy of Kasetsart University represents the institution’s
commitment o driving startups and small - and medium-sized
businesses (SMEs) in terms of innovation, branding, and
marketing. As part of ifs efforts to create market readiness,
the university aspires to support and develop at least 500-1,000
business enterprises through creativity, tfechnology., and
innovation in order to provide the key mechanism to drive
the country’s economy forward.

Knowledge of innovations is essential for aspiring
entrepreneurs who want to bring innovation fo the creation
of their own products and brands, and this knowledge can
be gained by laying the groundwork early on for a person to
have a background in thinking and initiafing new ideas on
one’s own. Kasetsart University recognizes the importance of
encouraging students to fry new things and gaining real-world
experience through projects and innovation-based learning
models as a means to develop human resources.

Therefore, Kasetsart University continues to make significant
progress in integrating the university’s knowledge as a source
of learning for the Thai public of all ages through the “KUniverse”
project, which employs research, academic services, and
standardization of people’s product manufacturing that has
clear marketing opportunities, such as the BCG food group
and other product categories, to be developed and connected
to students and the new generation for the benefit of learning
from real practices. Several Kasetsart University departments
and faculties work to improve the qudlity of products available
in the local community and commercialize them through
Kasetsart University’s extensive marketing channels, such as the
Kaset Fair, premium agricultural expos, and year-round online
agricultural fairs, to support such initiatives.

The primary objective of the university has always been
to assist people in creating new ways to improve their
products and services. To make it more efficient, Kasetsart
University cooperated with the National Innovation
Agency (Public Organization) or NIA in the form of an
Edutainment presentation to impart knowledge on how to

infegrate innovation info business operations and
share hands-on experiences from SMEs. With
“Nin Mangkorn the Reality” program, aspiring
businesses can learn about innovation in a fun
way, which helps encourage individuals in
learning more effectively to apply their
knowledge to build a business that will enter
the market in the future, as well as to elevate
the brand and expand on a global arena.
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Asst. Prof.
Dr.Sirirat Kosakarika

Director of BrandKU Center, Faculty of Business
Administration, Kasetsart University

Innovation is like the wings of businesses, which add
value to those businesses, whereas marketing is like the wind
beneath the wings, propelling businesses to fly above the
wind, particularly for startups that require market exposure.

The “BrandKU Center’ has served as an integral part in
incubating entrepreneurs in business strategy and bolstering
business strategies ranging from identifying selling points to
attracting customers’ attention, discovering a target customer
market, building brand confidence for customers’ try out, and
building trust for customers tfo develop brand engagement
and loyalty. In addition, the KU brand contributes to the
recruitment of coaching teams in resource management, staff,
inventory, and financial accounts, as well as business scale-up
plans.

Evidently, based on the unique characteristics of each
business, distinct strength strategies are required. Some teams
may need to establish a trust feam for their products or develop
marketing channels first. Some teams may have to focus on the
production process before anything else. BrandKU will conduct
a comprehensive analysis of their strengths and weaknesses
and implement appropriate strategies to help address their
shortfcomings.

However, we also observe differences among entrepreneurs
applying for the Nin Mangkorn Batch#2 program, with the
proportion of small and medium-sized enterprises (SMEs) and
community enterprises (CEs) on the rise, indicating that the
group has begun to adjust and place innovation at the heart
of their businesses. Traditionally, the majority of businesses have
been engaged in purchasing and selling, so the Nilmankorn
program has become an additional mechanism to diversify
innovation opportunities in the region.

If you are an entrepreneur seeking exponential growth,
the Nilmankorn program may be the answer for you. Because
this arena is not a “pitching venue, but a real competition,”
the secret to each entrepreneur’s success lies not in coaching,
but in their underlying potential. This arena equips businesses
with knowledge and opportunities for entrepreneurs who dare
to attempt new things, as evidenced by the numerous success
stories of the first cohort of Nilmankorn program participants.

Most importantly, the Nin Mangkorn program doesn’t let
go of your hand until you achieve success. Even though the
first group of entrepreneurs succeeded in the business tfoday,
we continue to hold their hands. Because the Nin Mangkorn
family is prepared to construct an ecosystem for Thai
enfrepreneurs who are fed up with engaging in price
competition. If the brand is inventive, it will expand without
needing to compete in a sea of blood.
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Vulcan Coalition

Building careers and maximizing

the potential of people with disabilities
Vulcan Coalition Co,, Ltd.
Bangkok
Brand : Vulcan Coalition

: www.vulcancoalitioncom @ : Vulcan Coalition

Disability is a huge limitation when it comes to finding a job in Thailand, even
if the person is highly qualified. This is when Ms.Methawee Thatsanasateankit
and Mr.Niran Pravithana stepped in to create the social startup, Vulcan Coalition,
which generates career opportunities for people with disabilities in the artificial
intelligence (Al) industry.

Both Ms.Methawee and Mr.Niran said that Thailand has many talented Al
scientists, but not enough people to produce data. Hence, taking into account
the lack of jobs for people with disabilities in Thailand, and their experience
with the “Guidelight” project, they came up with a business model that would
both generate income and create opportunities for the handicapped. The

project also meets the needs of the business sector, while implementing
corporate social responsibility efforts.

18 1 Ualuns nusurudnnssulne su 2

The codlition began by holding work-
shops on data input for the Al industry and
started employing the handicapped to do
such things as prepare images and sounds,
etc. It has been proven that visually impaired
people can process sound data two o three
times faster than normal people, while those
with impaired hearing can see wider angles
and notice more details than others. People
in the autistic group have been found to
catch the pattern of information well and
focus on things that catch their attention. The
workshops were then extended into a business
model before taking the form of a social
enterprise.

The work of the coadlition is now driven
by the potential of people with disabilities
such as those with visual, hearing, physical
and intellectual impairments.

Vulcan Codlition’s Chief Executive Officer
Methawee said the organization’s key mission
is fo develop a platform that brings out the
tfrue potential of people with disabilities, so
they can become independent and earn a
sustainable living. The enterprise is divided into
three: people with disabilities, the Al industry
and business organizations.

Vulcan’s strength is creating an efficient
ecosystem that uses handicapped people’s
potential to the maximum in generating large
volumes of data. This is done by creating
soffware that allows people with disabilities o
work without having to fravel. It has also
designed a special platform that makes the
most of each type of disability, like a voice
data input system for the visually impaired, a
visual one for those with hearing difficulties,
etc.

The startup’s job is to provide an Al input
preparation service, with its employees acting
as Al frainers by teaching the Al system tfo
think and understand human language. This
is because at the heart of every Al system is
data, and the more quality data it is fed, the
more efficient it will become.

“In running a business, the biggest
problem is finding capital. But Vulcan has a
B2B model with a growth plan for the next two
fo three years. It will focus on things such as:
Making a LINE chatbot, which will create value
for people with disabilities; building home
automation systems for residential projects that

have more than 1,000 houses; and creating an
Al screening system for depression that can be
used by HR departments to ensure all employees
are taken care of,” Ms.Methawee said.

“Since most of the targeted customers
are businesses, there are key communication
channels through partnership teams, while the
general public can learn about us via social
media like Facebook, Instagram, Linkedin,
podcasts, websites as well as events.”

The Vulcan Coadlition also aims to help
startups develop Al technology quickly and
cheaply, and believes that the wider its
market gets, the more people will recognize
the potential of those with disabilities.

Apart from hiring people with handicaps
as Al trainers, Vulcan Coalition also takes on
software developers to build Al models and
applications.

The Vulcan Codlition currently has more
than 60 partners participating in the program
and infends to employ more than 600 people
with disabilities. Each employee works four
hours daily in exchange for a sustainable
income that will cover their needs in the long
term.

This platform offers oppor
-tunities to people with
disabilities and opens
communication channels
with customers via a chat
agent. The platform was
developed under the concept
of Accessible Conversational
User Interface, which combines
suitable technologies that
do not cause any physical
limitations. The platform
also collects information from
conversations to use as data
to develop an automated
answering system (Al Chat
Bot) so it can screen and
automatically answer
questions. This platform aims
to efficiently cover customer
management and also
increase work opportunities
for people with disabilities.

Expanding the business in
the form of B2B by focusing
on the work of major partners
and large housing projects
through tasks like developing
a LINE chatbot or developing
home automation systems
for housing projects with
more than 1,000 units
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Calamansi Juice

How innovative production processes turn Chanthaburi’s
traditional drink into premium product

Rabbit Chan Co., Ltd.

Chanthaburi
Brand : Rabbit Chan

© : Rabbit Chan : usuGndur duu:Ua Organic Farm Mapeed,Calammansi

© : RabbitChanNoom () : Rabbit Chan

Calamansi, or Mapeed in Thai, is a sour
citrus fruit that can be seen growing in almost
every home in Chanthaburi province. The fruit
is traditionally used for seasoning instead of
lime and is also used to produce drinks during
religious rituals. The juice, however, is hormally
packaged in simple plastic bottles and can
only last a few days. Though the calamansi
juice has a unique aroma, with a sweet and
sour faste like orange, the fraditional juicing
method can make it bitter due to essential
oils from the rind. This extraction method also
reduces the juice’s shelf life.

Ms.Worapachara Wongcharoen, CEO of
Rabbit Chan Co., Ltd., decided to overcome
this problem by creating a more standardized
production system, in which all the ingredients
used are carefully selected and regulated
equipment and machines used. The juice
extracted was also pasteurized and packaged
in glass boftles. This production process and
packaging have extended the shelf life
of the juice by a year, without any use for
preservatives or refrigeration, and also improved
its taste.

“We developed a production process for
Mapeed juice that is more standardized and
cleaner. The production process retains the
delicious taste and freshness, cultting out the
bitterness of the rind, because the juicer has
been designed to match the size of the fruit.
We have also optimized the temperature and
fime to ensure the juice tastes like it is freshly
squeezed dfter being bottled,” \Worapachara said.

The company initially tfargeted consumers,
before expanding to other businesses and

reaching out fo coffee shops. It now plans to
make its juice more widely available, so it
can also penetrate the tourism market.

Apart from calamansi juice, the company
has also developed many other calamansi
-based products like juice concentrate, jelly
with collagen, powder, candies as well as
cosmetics. The products are available at
Punthai coffee shops, Gold Place and Lemon
Farm branches nationwide. It is also being
stocked at some Tops supermarkets.

The company currently harvests about
1 fon of calamansi fruit monthly, but expects
fo soon start requiring me. Hence, it plans fo
expand its plantation network from 32 farming
households to 100.

This beverage made from
Chanthaburi’'s calamansi
oranges is delicious and
uniquely sour without
the bitterness brought by
essential oils from the peel.
This was achieved by a new
squeezing and sterilization
technique in which only
the juice is extracted under
controlled temperatures.
This technique keeps the
Jjuice fresh and tasting like it
has been freshly squeezed.
The product can be stored
for up to one year without
refrigeration, making it
easy for sale in local and
international markets.

The company first began by
selling its calamansi products
via Golden Place and Lemon
Farm stores. In the second
year, 1t began introducing
its calamansi juice to cafes,
so they could develop new
beverages. This year, the
company plans to boost
brand awareness on online
platforms and expand
the market to cover more
businesses.
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2" Runner Up Central Region

Pettinee

Online Consulting Platform

Meeting the needs of animal lovers 24/7

Pettinee Corporation Co,, Ltd.

Bangkok

Brand : Pettinee

: www.pettinee.asia

O : Pettinee “lWNAT" uAUYKIguNIWaIULA:IWD ayadndudaulal

Pets are becoming very popular and
many pet owners consider their dog or cat
part of their family. So, when a pet gets ill or
starts showing signs of distress, the pet owner
may be concerned about not being able to
assess the animals condition correctly.

However, sometimes the ailment is minor
and does not require a visit to the veterinary
clinic or hospital. So, if pet owners learn basic
care and observation, they can reduce both
the financial and physical burden of taking
their pets to the vet for treatment.

Mr.Punnawat Phongkittirak, CEO and
co-founder of Pettinee Corporation Co., Lid.,
recognized this pain point and came up with
the idea of developing an online veterinary
consulting platform. Thus the Pettinee platform
was born. This platform allows pet owners can
seek real-time advice from a veterinarian
when their pet gets sick instead of rushing to
the nearest animal hospital or clinic. Normally,
80% of pets taken to see the vet usually do
not require immediate medical attention
and most times, it is something that can be
managed at home.

Peftinee is a platform that advises and
guides you on keeping your pet healthy by
providing you with basic knowledge, much
like the teleconsultation services provided to
humans. Pettinee is a start-up business, and
therefore, the design thinking method has
been adopted fo study the behavior of pet
owners to develop the platform. It is currently
available on the LINE app, which does not
dllow for data collection on an individual basis.

Hence, we have developed an application
for veterinarians to connect via LINE, which
dllows them tfo receive individual cases. The
plafform has been extended by being plugged
in with animal hospitals and various pet services
to provide more comprehensive care.

There are two key target groups:
pet owners and pet businesses that want o
provide customer service via 24-hour veterinary
consultation. Service fees start at 179 baht
and there is also a communication channel
via Facebook: www.facebook.com/pettinee/
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) O Y =—W
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- This online veterinary
consultation platform allows
pet owners to consult with
veterinarians 24 hours a day.
This way, the veterinarian
can assess the degree of
emergency and advise the
owner on whether the pet
needs to be taken to hospital
immediately. The vets can also
view the pet’s case history,
vaccination history and
book appointments online.
The Pettinee service was
developed to help pet owners
take care of their pets’
physical and mental health
from the first day of adoption
to the end of life.

Linking the platform to the
LINE app, so veterinarians
can take individual cases.
The service has also been
extended to cover several pet
hospitals and services. There
are plans of expanding to the
B2B side, especially among
large partners interested
in linking up with animal
hospitals to enhance service
provided to customers.

Nin Mangkorn Thailand Inno BIZ Champion Season 2 1 23



SULBY N1ANAav

wanlad dulusauluvd

DIKISNVLaDN(RUDINUDONSSY
Protein Transformation

usSy¥n Nud auluwa 31Ma
JUHIONSVINWUKIUAS

uusud : 1naad dulusauliond
: www.eggydayofficial.com

@ : Eggyday by TannD dulduioidusn oy

] .
.n‘ —

)
' /

lnduunaddsfuduba gauiensa

ﬁ._l_

a qlﬂ | | 1 (=] 1
aziilundnfusasianig Lilinaledinasea eos
1 1 o v 1 (3 a a
de d1aneaungati il Aeenadutlsz@nsnaw
woafranduillenaziasugiduiusaniali
(=3 v d‘l 1 v K | ° ° s
wlauss faewmnil liamisuauthuyuuztitdmiy
v va QAIG/ = |
favenguazyiiiymasnimiaeinislusiugaun
ladusin iy filelufuluGongs filelsauzisa
lsaln wawau wsadAasnisanamiviin
duiu Tnaanizgilalsauzifenogluaises
nrsbialtingg danudnduseeusinalawn
Tuffuuuin g a@suasanduila uanis
%’uﬂa:mui‘ﬁmmﬁmﬂuﬂizﬁimﬁuua:m'mﬁm
awvh‘lﬁéu?‘lﬁmiﬁmﬁammi WAZLAAANULATER

a o | P

quagnidniutlszniulaualllunan

HA.AT.A0MNT ugluE fTIunacs 15

d a o s va L o
NIUA au‘[uvj.m M0 @idsraunisninigriniau
lugruziindvuaemisnidninnguagigatng
lealauazlispuzide 1AuaasiU Pain Point A9nNa12
AufanurAaluntswaunlaarliidusimnglu
stduuulndiveligiheanunsomueims e
finugy TngWmuindndudiduldsauliang

24 1 Gaduns nusurudmnssulne su 2

Suasawi4

Vv s v dlq = v Y
wiaumuluaneuzasadunildsfiuge 1Fuils
Hlafiu Windsusn wazfulauiude 18 wau
Trelupaauansiy Ineduldsaulaenn 1 984 100 Ny
22 1AndeaU 45 - 50 upaes uazlilsAu 8 - 10 NFu

A o s v o | a £

wanduaidultsaulyyrr inadusein
1496N954 Protein Transformation ﬁdtﬁumﬂumwm
iseinalnauazifusenaevadlan unalulad
H’ H’ I L4 L4 e
mlaeugiluunain livisusssuniviaglugiluay

1 v v s 4’ < ﬂ, a g 1
lyvrndunrenaluladivansavsanuaniulng
Ineniransainamiruviaviusalusaulvinsgtiuuy
ludnmnuzidu Niiledudayy sariases uaze
as U J 1} Yy v ::
snmammvadlsiululinalila ludupauves

o a é’
nsimudymuazgassaialiunaieae
N luiFaInNsZUIUNITHAR NITHAILUNATANING
waldlunisudn naesdamingauiminzay uas
savldianinpuduinluntsimumazyfulssa
ducialyi lnpunidanis dagtiusviinainuas
neleuusus Eggyday dudasdug 3 giluuy Ae

¥ d’ 1 v 1 (=2 1} I ”
idunidlyy idusuuulved uazida lvyn lvvna

Tnenquihvineveadullsiulinns Eggyday
= U a = 1 L2l 1 <
1 3 nquvan Ae nqugthe iy Tealn Teauziss
Tsamnu nquiasiauazAuuianis uazngy
AUTNANIN BBNAAINIE NABINITATINANLEY
Wiuswne daqiiuliteananiedadmieatlu
TuiAsumsA Horeca waztiuaaulatl 19samsmvitieg
TAIAZ 79 LW ‘meﬁumi%amamumim Key Person
QI v Y K v U V) v Q‘ dy =)
WalidhdegnAnquilhvunglidetan s
nsaeansunuganvesulatluwnanesumag
11U Youtube, TikTok, Line, IG, FB: @eggyday.official
srudaiulan www.eggydayofficial.com

.

WaOAUNaUTUSAUldu1208

inAlulagnisludgususioua:
(pduriauavlUséu (Protein
Transformation) TagiUagu
suswuavlduautRnaledu
[Wydiau drgnisthaisana
DINWBLIHOHUCDTUSAUlUU1D
IRAVSULUUIUAAG R SUAD
(0odUMALL SauIdasoe [Suthy
ISTUUU THWaDOUCH ta:=EAY
AruAIUaVIUSAutuldu1dTI
(HOdulQu (Julusdulduid
(HUI=EHSURUDEISALO TSA
=8V ua=niguatgninwsniu
CovusInAlyuduUs=01Nn3U
IWatasuasiondwiloua:znn
davA1sAdUAUUIHUA Tag
WAQAEUNEWISUAUIGUIUAD

-

18 (Gou laglciovudigu

(aunisvglrgaalatylliu
IWIAsULNSQ Horeca SJUAVAIS
U19300AaulH Food Service
nutungUIsOWeIUIa Ua=SIU
DIHISFUAIW  ADUATUAULNU
MISUENEAINTVDDACTIVUSNA
ATHLEDA 1 uausouciol

Honorable Mention Central Region

Eggyday Egg-white Noodles

New innovative and alternative

source of protein
Thandee Innofood Co,, Ltd.

Bangkok

Brand : Eggyday

: www.eggydayofficial.com

@ : Eggyday by TannD dulduioidnusn audnsuasywiy

Egg whites are an excellent source
of protein, rich in essential amino acids,
cholesterol-free and easily digestible. They also
provide support for building muscle and
strengthening the body’s immunity. This is the
reason why doctors recommend the elderly
and people with health problems who need
high protein but low fat, such as patients
with high cholesterol, cancer, kidney disease,
diabetes or those who want to control their
weight, etc., to consume boiled egg whites daily.

Cancer patients undergoing chemotherapy,
especially, need to consume a lot of egg
whites to boost their strength. However, eating
the white of hard-boiled eggs daily can be
just boring or become difficult for patients
suffering from nausea.

Asst. Prof. Dr.Sathaporn Ngamukote,
co-founder of Thandee Innofood Co., Lid.,
who has experience as a dietician for patients
with kidney disease and cancer, took note
of this fact and looked for a new food product
that patients would consume happily.
It was this search that inspired the creation
of ready-to-eat egg-white noodles, that are
high in protein, starch-free, fat-free, low in
calories and can be stored for up to 18
months without refrigeration. One 100-gram
pack of egg-white noodles can provide 45
to 50 calories and 8 to 10 grams of protein.

“Egg-white products are produced using
innovative protein transformation technology
- a first not only in Thailand but also in the
world. The noodles are made using a new
type of extrusion machine that uses plant
extracts to wrap the protein and fashion it

into the form of noodles that are soft in texture,
taste delicious and maintain the value of the
protein provided by egg whites.

“The production process was initially
challenging, with many obstacles arising with
the development of machinery and procurement
of suitable raw materials. It also took a long
time to develop and improve the taste of the
product as needed. Currently, we are marketing
three products under the Eggyday brand:
egg-white vermicelli, egg-white ramen and
egg-white pearls.”

The Eggday line targets three main groups
of people: people with chronic conditions like
kidney disease, cancer, diabetes; elderly
people and those with food allergies; and
health-conscious people who want to build
a lean body. The products are currently
available via three modern distribution
channels, including HoReCa (hotels, restaurants
and catering), online vendors and social
media platforms like YouTube, TikTok, Line,
Instagram, Facebook (@eggyday.official)
and website www.eggydayofficial.com. The
products are priced at 79 baht per pack.

Egg-white noodles are
produced using an innovative
protein transformation
technology that changes
the shape of boiled egg
whites. This technology uses
plant extracts to encapsulate
protein to create noodles
that are soft in texture,
taste delicious and retain
the protein content of egg
whites. These noodles are
suitable for people with
kidney disease, cancer and
the elderly who need to
consume easily digestible
protein, and for those who
want to control their weight
The product can be stored
for up to 18 months without
refrigeration.

Focus on expansion via
modern trade channels and
HoReCqg as well as supplying
hospitals and the health
industry. This is in conjunction
with a plan to expand to
foreign markets with the
target of producing 100,000
packets per year.
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MEDENT Charcoal Toothpaste

Innovation that helps solve problems
for people with dental braces

Medee Shine Co,, Ltd.

Bangkok

Brand : Medent

: www.medentthailand.com @) : MEDENT

It is estimated that by 2027, the value
of Thailand’s orthodontic market will hit 350
billion baht, with many people opting for
dental braces. However, dental braces require

special oral care, especially since they can
be the source of plaque, gum disease and
bad breath. Besides, oral health is a key
subject of interest for the new generation and
many products in the market do not address
many of dental problems directly.

This is where Ms.Premsuda Ananlakkarn,
executive director of MEDEE SHINE CO., LID.,
sow a gap in the market and decided to
address the problem that was close to her
personally. This gave birth tfo the idea of
developing a toothpaste that not only whitens
teeth and reduces plaque stains, but also

strengthens gums, prevents mouth ulcers,
cavities and bad breath.

After much research, her idea resulted in
the innovation of a totally natural toothpaste
containing charcoal and white galangal. Work
was put in improving the color, smell and
taste of the herbal toothpaste, so it had a
more premium look to penetrate the young
urban market.

“Our all-natural toothpaste is also the first
to include fluoride, which was added at the
advice of a dentist whom we have been
consulting all along. This product is suitable for
people wearing dental braces, because the
biggest problems they face are caicification,
bad breath and receding gums. The addition
of white galangal helps deal with mouth ulcers,
treat gum disease and even tighten the gums.
Our target group is the 20 to 40 year olds.

‘During the development process, we
focused on selecting herbs that have antibac-
terial properties and can fight tooth decay.
We also addressed the problem of taste, which
many young people found unsatisfactory due
to the herbal ingredients. Hence, adjustments
were made to improve the taste. It ook a long
time for us to collect testimonials from more
than 200 users on the taste and effectiveness
of the product before settling on the look of
the product. Most of the raw materials are
imported from Japan.”

MEDENT toothpaste comes in two
formulas: MEDENT 2-in-1 for bad breath and
MEDENT Charcoal toothpaste for people
wearing dental braces. The foil packaging is
innovative and allows for easier portability.

This specially formulated

toothpaste helps reduce
oral ulcers and also contains
Panduratin A, extracted from
white galangal, which inhibits
the formation of plaque
or biofilm from up to four
groups of micro-organisms
It also inhibits the activity
of an enzyme in the mouth
that triggers gingivitis and
periodontal disease. The
toothpaste contains activated
charcoal that whitens the
teeth, reduces plaque and
tartar in the mouth and also
contains a mixture of fluoride
that helps strengthen tooth
enamel, making it more
resistant to acids that cause
tooth decay

Emphasis on building partners
in online and offline markets,
especially among beauty
stores, along with the
expansion in modern trade
markets, including in the
CLMV zone. The company
was established in 2016,
and has grown more than
10-fold already
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Director of Technopolis,
Suranaree University of Technology

Numerous parties have collaborated extensively to
facilitate access to technology and innovation in regional
businesses today. The same holds frue for Suranaree University
of Technology, which plays a significant role in encouraging
entrepreneurs in the Northeastern region of Thailaond to
have universal access to innovation, to use technology and
innovation to further develop and improve the process, and
to create customer-valued products that satisfy their needs.
Therefore, it is our responsibility to engage with entfrepreneurs
about where their customers are, what requirements are there
to help entrepreneurs in analyzing their customers and markets
to determine which market their products are suitable for, and
what innovations are required to propel entrepreneurs’ products
to meet that market's demands.

In addition, the university is responsible for matching and
locating the appropriate researchers or technologies, as well
as promoting the subject of marketing with a narrative
that appeals to the target audience and finding a way to
communicate with a customer base that matches the needs
of entrepreneurs with the right fechnology. Not only technology
is used at Suranaree University of Technology, but also the
function of serving as a regional science park to connect all
technologies in Thai universities to the entrepreneur’'s needs,
as well as locating financial resources for entrepreneurs to
further develop innovations.

Continually working with and supporting entrepreneurs in
the Northeaost, we observe a gradual increase in entrepreneurial
innovation consciousness. Taking examples from the responses
to the Nin Mangkorn project from Batch#1 to Batch#2, we
can see that these two groups have different reasons for
joining the project. In other words, participants in Batch#1 may
have entered to compete for the fitle or to promote their
brands through television shows, whereas entrepreneurs in
Batch#2 have a greater desire to learn about businesses in
order to develop further marketing strategies as suggested by
the coaches. They perceive television programs as a marketing
strategy. Therefore, entrepreneurs in Batch#2 of the Nin Mangkom
project will work harder to create sustainable business growth,
develop products with exceptional innovations, and create
brand-enhancing narratives. Moreover, the branding of the
Nin Mangkom project has been so powerful that it has encouraged
entrepreneurs in the region to join the program, which is
considered a success in terms of actively assisting entrepreneurs
and making Thai society significantly more conscious of
innovative products.
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N.V.K. Premium Beef

Thailand’s world-class quality marbled beef
N.V.K. Farm Products Co.,, Ltd.

Nakhon Ratchasima

Brand : N.V.K. Beef

@ : nvkpremiumbeef

N.VK. was set up in 1997 to serve as a general calf-fattening farm, but
10 years later, it began breeding Angus and Wagyu beef cattle certified by the
Agriculture and Cooperatives Ministry’'s Department of Agriculture. The company
received the GAP (good agricultural practices) certification in 2007 proving that
the beef it produces is free from red-meat accelerators. Apart from farming
cattle to sell to cooperatives and abattoirs, the company also expanded its
business by selling breeding cattle to farmers and cuts of beef directly to
consumers. This resulted in the launch of the N.V.K Beef butcher shop in 2021.

N.V.K’s innovations include the use of efficient breeding
technology, such as smart farms, embryo transfer and artificial
insemination to improve and develop caftle breeds that are
productive and marketable. This also includes overseeing the
production of feed for cattle and preventing contamination
to maintain the same quality and taste in every cut of meat.

32 1 Uaduns nususudnnssulng su 2

“We have transformed traditional cattle
farming, from cattle ranches fto pens built to
maich the size and age of the cow. With this
type of farming, cattle are much easier to
raise. This format requires less labor, with cows
being fed nutritious food. It also reduces the
amount of space used, ensuring that the cows
are taken care of properly.

“Raising cattle this way also reduces
pollution, because we use eco-friendly probiotics
in the cattle feed, which reduces the production
of methane. We also apply techniques provided
by Suranaree University of Technology’s Science
Park to keep the cattle well-fed, healthy and
stress-free. This is because we believe good
beef comes from happy cows. If the cows are
healthy, we can avoid antibiotics,” said
Ms. Tanaporn Boonyarit, Managing Director of
N.V.K. FARM PRODUCTS CO., LTD.

Another highlight of N.V.K. premium beef
is its affordability. Beef fat is special as it
contains Omega 9, which is an important
nutrient, while the meat itself is tender with a
strong flavor. N.V.K. beef has also developed
a high BMS or beef marble score grade by
limiting the fattening period so the fat can
expand to tissue production and distribution.
To achieve this high marble score, the cows
are fed a protein and energy formula without
requiring red-meat accelerators.

Looking at the current market in Thailand,
there is a relatively high demand for beef and
the production can be expanded considerably.
According to the Beef Cattle Associatfion of
Thailand, the country had a trade deficit of
83 billion baht in 2020, while the demand for
premium beef stood at 60,000 heads per year,
far higher than the production capacity of
just 28,000 to 30,000 heads annually. It is this
high demand that encouraged N.V.K. to start
producing premium beef.

The company’s goal af present is to
expand its meat processing channels to boost
product value, penetrate neighboring
countries as well as extend the development
of processed meat products into ready-to-eat
meals. The meals in retort packaging will
be available from mid-2023. The last step
will be creating upstream, midstream and
downstream beef cattle to generafte income
for Thai farmers and expand their production
capacity.

“We now have four sales channels to
reach customers. We have a butcher in
downtown Korat, sell timmings to restaurants
in Korat, sell beef cuts to customers online and
carcasses fo interested buichers. In addition,
we also sell meat to butchers and restaurants
in provinces that are popular with foreign
tourists like Phuket and Chiang Mai, efc.,”
Tanaporn said.

The N.V.K. beef cattle farm covers
350 rai, with approximately 120 cattle raised
downstream. The farm has allocated 250 rai
of the land to grow grass and other raw
materials to make TMR (fotal mixed ration)
feed used fo raise premium beef caftle that
are unique to N.V.K.

The company also employs a large
number of personnel who have the knowledge
and understanding of raising cattle to produce
premium quality beef for the domestic market.
The company has also built a network with
as many as seven community enterprises to
help in the raising of cattle at all stages of
production. The goal for 2023 is to look into
expanding production capacity to at least
240 downstream cattle per year to support
demand for N.V.K. Beef.

Premium beef with perfect
marbling that is comparable
to foreign breeds can now
be produced by the “Lam
Ta Khong Black Cattle”, a
hybrid of three breeds: Thai
Brahman, Wagyu and Angus.
This new breed grows fast
and is resistant to the local
environment. In addition, the
cattle are fed special food
using local ingredients to
accelerate growth and are
raised in open, stress-free
surroundings, which results
in high-quality beef that
is tender and has a unique
aroma.

Expanding production
capacity to have at least
240 heads of cattle down-
stream annually.

Developing processed meat
products into ready-to-eat
meals packaged in retort
pouches. These will hit the
market by mid-2023 projects
with more than 1,000 units.
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T*" Runner Up Northeast
PICH Coiled Bamboo Guitar

Applying traditional lacquerware wisdom
to an international musical instrument

Tonsom Studio Part,, Ltd.

Khon Kaen

Brand : Pich Coiled Bamboo Guitar
@) : Pich Coiled Bamboo Guitar

“Lacquerware” craftsmanship was
traditionally used to make utensils in Thailand
before its popularity dropped, and artisans
began applying their expertise to creating
decorations and souvenirs. With widespread
usage of lacquerware dropping, this valuable
folk wisdom also began disappearing from
society.

However, some people continued trying
to preserve the art, which also included using
coiled strips of bamboo to create beautiful
shapes and patterns before painting it with
lacquer.

Ms.Pichrawee Suraareekul, managing
pariner of Tonsom Studio Part., Lid. manufacturer
and distributor of coiled bamboo guitars under
the PICH brand, took note of this pain point
and the concept of preserving Thailand’s
beautiful tfraditional art. This inspired the
creation of the “coiled bamboo guitar’, which
is not just unique fo look at but produces
standard sound and is an item of interest for
collectors.

The company won a gold medal for
innovation when it first presented the coiled
bamboo guitar at the Seoul International
Invention Fair in the South Korean capital in 2019.

“The creation of the coiled bamboo
guitar is based on extensive research and
innovative ideas on preserving ancient Thai
wisdom. We looked at what the coiled bamboo
could be turned into. We took note of the
strength of bamboo that is coiled together,
took note of the beauty and the process of
making it, which makes it more special that
ordinary wickerwork.

“All these three characteristics were
taken into account when we were deciding
what product we could create. What came to
mind was furniture, decorative items and
musical instruments. We wanted this wisdom
fo be close to people, so we decided to use
the coiled bamboo to create guitars. This is
because for a guitarist, the instrument is part
of their home so they can pick it up to strum
a few chords at any time. Also, the guitar will
be noticed when people visit the house.

“Once we decided to create guitars, we
called on artisans to try and mold it using
traditional methods and traditional materials,
with our machinery on hand to complement
their work. The next step was passing it on fo
guitar makers, who turned the coiled bamboo
info standard guitars in terms of sound, size
and durability.

“Hence, the coiled bamboo guitars are
created in collaboration between three groups
of people: coiled bamboo manufacturers, guitar
makers, and a design company, which is us.”

In the future, the company plans to
produce coiled bamboo guitars that are
ready to ship to customers who do not want
to wait for made-to-order products. PICH,
previously, only had the capacity to produce
about 10 to 12 guitars a month, which left
the company with the only option of focusing
on a niche market that could consume guitars
worth about 28,000 to 35,000 baht.

The traditional bamboo
coiling technique normally
used for lacquerware is now
being applied to the creation
of guitars and ukuleles. The
musical instruments are
made by putting strips of
bamboo - Haya bamboo in
this case - together until a
suitable thickness is achieved
and a beautiful frame can be
formed. The coiled bamboo
is thick enough to absorb
reverberations and create
a beautifully unique sound.
These guitars and ukuleles
are of international standard
and create value by combining
tradition with technology
and innovation.

The company plans to expand
production to a semi-
industrial level by building
up a stock of ready-to-ship
products that meet the
needs of buyers who do
not want to wait for made-
to-order items. This will also
reduce production costs and
bring down the price tag
so more people can afford
to purchase these unique
guitars.

Nin Mangkorn Thailand Inno BIZ Champion Season 2 1 35



SDVBULAADUAQU 2 NAC=IUDDNLIYVLIKD

GuU:=sU

wandnfalsuusuadgudIanNssy

usyn Bu:sy DAQ

JUKIQUASSIBELN

uusuaq : du:su

@ : SshibaRoom Isvusudu:su AWnsiAMUs:HIQ aladrgUu

@ : ShibaRoom

19 9UsUNANIUIALAN Y38 Budget Hotel
. v 4 X
grunniasfiviiyymanauaaulssnT AAgeIY
fyminunsyiimain uaznnsdnnig AuuaIRz Iy
88U UTTEMUNTIUNNTUINT UazHnass L3t
Tuzgu 41fin uaz AmgATig aaullw dszanu
v v oal a W | & aow o
Wwmthiidhawmalulad wazgdswnassin Tuzgu
411A Ul Pain Point #1399 Meni9as1slsausy

a X o | @ Ao o aa
Tuzguauin Nedwaiumineadssudaing
UINTFIUATUNTIN (Self Service Budget Hotels
standard Quality) dwFunguiainauuazyn
wuntanneludszinalasldmalulagidinuniu
IRMAINITLINNTI ANNIHRINNLLLATLINAT @514
UszaunisallAuuanNuin  AUAnIs9099U0 4
Winteuuyldsasna

v x - v .

mua‘:umm:guﬂi:ﬂaﬂﬂma 2 d%u
1Aun $rUUNTLEYsdIUNaedInELRRINwN 1
poaldumesliusnIsnauAInI uiilgmiange

36 1 Uaduns nususudnnssulng su 2

Wuaniiuin wazgAseantae “amue” vimthindu
WINUARLELIALU (Vifual Reception) WULAR4
1R Huanuanaa %wzgnﬂwmmﬂ%ﬁi‘mLL@JJLW@
19115013 Check In / Check Out g2LUsNT2IRY/
= a qlq = Qs v Qs %
AuRunilszuunstudulunthiugUinsdssanay
nsannalas minatiufuslunisidnandriaain
nyﬂ U

uananilgaseaaunsaaluAussul ninnglu
ﬁmﬁﬂlﬁﬁm‘[uﬁﬁshus:uummarn&ﬂimiuﬁmﬁn
Ao ~ | o ¢ @ Pa v o
ninsireunafiugUnsaliuizes o7 luasin
upasradlazneluaiAsavLn

luinagsisuasduzgy aziunisadag
wusiinsuazunsuladfisznaunisiseusuiiin

Gl 2 L3 < < ql v a

YIRANIFALUURUUNALENDIUUNANAIAALENNS
QI Qs v &/ a v v
Win 10 viesaulyl uslidifu 100 i 91ATindaY
350-1,200 U W listEmsdanislsaus Uiy
Wilaumsgunelauusuntuzgulunoualndgiu
waziinsifivdayainin asunuanuimela e
UFutlgaisns uazmnsaiwsuuuniifudun
UBINGUANAT (Persona) UNUTIILATIZNINULL
maﬁﬂmumﬂugmmuaaﬁlaﬂ M?‘ama‘ﬁmumﬂq'u
Whununelng (Retargeting)

taqtiulsausutinzguillnlvinsnis 2 uns
ludaminungsnadun aadntitdazinuiu 30 ua
gz in Imau“aﬁwﬁumugﬂmmmw'ﬂuﬁuum
aauladliaufidnveslssususauiumiseenu
uminende Tudentsdanisgualsausuadelv
saufanns@eansuuiulad uazpaumusasulall
Wi dadvadlsausy

UWAaaWosLUS=UUUSHISDONIS

HOOWAIUUASUIVDS (One Stop
Service) lQ&lUdDVIEWUANVIU
dousu 1ags=uudNISUSHIS
VIUUUTANISDINGIUNATV
“Centralized Operation” wWiu
wunviuladouvsv (Virtual
Reception) uuQAood lagd
WordunIsivIu duA s:uu
MSVOVHDVWA S=UUMISIEASU
/LG S:UUNISTIS=LOU/
MISAUIOU S:uUMSEUEUCTOCU
WIUCURUNAUSUUOSUS:518U
H3aw1aUasa Wagugucau
Ao wn Sanvmsids:uu
loT t Wbmuaus:uummsrgdfm
uuusaludarulucdazRovwn
Ua=MeeUDIAISAVHUA HI8aa
ANGIIYAIUYAAINSUAIWY
Us:=an5n1Wuavni1suiIeiHniu
[SVUSUYLIOAAIUA=DUIOLAAN

snaalanIuauuUIDaulalli
A2IWSIDIUDVISVUSUSIUTAU
HU2EVIUUHIINENEE (UHITD
11500MsQUAlSVLSUTUETHU
soudvnisdaarswuSulscl
ua=noutnudaauladidiav
(D0VISVUSY WIUAISSIUSSD
UIULQAUWSUTBEAIOI10:LWL
Isvusulctiu 30 uHvetudd

2'"° Runner Up Northeast

ShibaRoom

Self-Service Budget Hotel

Overcoming the hotel crisis with innovation

ShibaRoom Co., Ltd.

Nakhon Ratchasima

Brand : ShibaRoom

@ : ShibaRoom Isvusudu:su AWNSIAUS:REQ aladedJu @ : ShibaRoom

Most small, budget hotels have been
suffering labor shortages and rising costs of
wages, marketing as well as management
issues. Mr.Sangtawan Onnuam, Chief Executive
Officer (CEO) & Founder of ShibaRoom Co., Lid.,
and Mr.Sudtay Onnuam, Chief Technology
Officer (CTO) & Co-Founder, acknowledged
these pain points and created the ShibaRoom
Hotel — a self-service budget accommodation
for both business and leisure travelers.

At ShibaRoom Hotels, state-of-the-art
technology is applied to all back-office
operations to provide end-to-end room

management and offer seamless services
from reservation to checkout.

The ShibaRoom system is split info two
parts: a central management system for
bookings with a 24-hour call center to answer
questions and solve problems for guests; and
a kiosk called “Hana” that acts as a virtual
receptionist. Hana provides check-in/check-
out services and handles payments and
refunds by identifying guests through face
recognition as well as ID card/passport
verification. The kiosk can also automatically
control in-room electrical systems through
utilities connected to loT 2 sensor devices.

ShibaRoom’s business model will serve as
a basis for alliances and franchises of small
to medium-sized hotels or apartment operators
that have at least 10 rooms but no more than
100 rooms. Per night charges per room of
these hotels should be between 350 and 1,200
baht. The company will ensure all partner
hotels meet the standards of the ShibaRoom

brand, which has been designed according
tfo Japanese aesthetics.

The system collects accommodation and
guest data, as well as satisfaction reviews, to
improve the service and build a prototype for
each customer group. This information is also
analyzed for planning, online advertising or
tfargeting new audiences.

There are currently two ShibaRoom hotels
in Nakhon Ratchasima and the company
plans to open 30 more across the country this
year. It is also planning to penetrate the
market through online seminars to educate
hotel owners as well as university students on
modern hotel management. The seminars will
also discuss the topics of communication via
websites and online contfent.

This room-management
platform does away with
the need for a receptionist.
This “Centralized Operation”
system uses a virtual
receptionist to cover basic
functions like reservations,
check-in/check-out, pay-
ments/refunds and face
verification with photo ID/
passport to verify the guests’
identity. loT systems are also
used to automatically control
utilities in each room and
throughout the building.
This system hugely reduces
personnel costs and boosts
the efficiency of small and
medium-sized hotels.

Plans to penetrate the market
via online seminars to educate
hotel owners and university
students on modern hotel
management, as well as web
communication and online
content. The company expects
to open 30 such hotels
across Thailand this year.
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Honorable Mention Northeast
Dernour Fermented Fish Powder

for the New Generation
Increasing Convenience through Innovation

Dernour Co., Ltd.

Chaiyaphum
Brand : Denour
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Fermented fish sauce is integral to Thai
cuisine, especially in dishes from the Northeast,
such as papaya salad, spicy salad or curries.
However, fish sauce is difficult to store,
especially since it is sold in glass or PET bottles.
Once opened, these bottles must be stored
properly to ensure the fish sauce remains fresh.
Apart from this, moving opened fish sauce
bottles can be difficult, and even disastrous
in some cases.

Mr.Jenwit Laithaweewat, CEO, DERNOUR
CO., LID., redlized that this pain point was
actually an opportunity to create fermented
fish sauce products for a market that is
growing and already has a value of more
than 1 billion baht a year. So, he came up
with the idea of developing “fermented fish
sauce powder” with the use of spray drying.
The powder was then innovatively packaged
in 25-gram easy-to-tear foil sachets. One
sachet provides just the correct seasoning for
one serving of dishes like papaya salad, spicy
salad, crab or Lao curry etc.

“We began with an Isaan (Northeast)
restaurant franchise called Dernour, which has
55 branches across Thailand. Initially, we
bottled fish sauce for distribution to our
franchisees. But later we came up with the
idea of turning the fish sauce info powder.
However, there was a problem. It did not
dissolve as easily as it should. So, we began
looking for other ways to make fermented fish
sauce more water-soluble.

“That’'s when we learned that the
granulation drying process yields a finer and
more soluble fermented fish powder. Through

cooperation with Mahasarakham University, we
gained knowledge about shredded drying and
began trying it out through trial and error. Then
came the problem of packaging. Initially, we
used kraft paper envelopes to make fermented
fish powder cubes. But then we learned that
kraft paper does not keep out moisture.

“‘We then switched to packaging in foil
pouches and improved the size from large to
small that can be used in one go. For instance,
when making Lao curry, Om curry or mushroom
curry, only one sachet is necessary, without
the need for additional seasoning. Hence, it is
convenient and easy to use. These sachefts
can be carried and stored far more easily,
and still retain the taste of the fermented fish
sauce.”

The company’s targeted customers are
city dwellers in the 30-40 age range, as well
as campers and hikers who need portable
condiments. The company is building its brand
through social media influencers, as well as
communicating with target audiences through

- Thailand’'s ubiquitous
fermented fish sauce has now
been turned into powder
form with the use of hot
spray drying. The product is
packed in moisture-controlled
foil packaging and has a
shelf life of one year, which
makes it perfect for busy
people.

.

Dernour began as an Isaan
restaurant franchise that
expanded to 55 branches in
just three years. This year,
the goal is to add another 10
branches to build a customer
base and make Dernour
a household name. Plans
are being made to make
the fermented fish powder
available via modern trade
channels and retail stores to
capture customer interest.
The company is also eyeing
foreign export markets
like the United States and
Cambodia.
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Honorable Mention Northeast

Pha Sat Kaew Lac Fabric

Bringing Maha Sarakham'’s ancient art alive

Phasatkaew Part., Ltd.

Maha Sarakham

Brand : Pha Sat Kaew Lac Fabric

© : manu fmnpanelusieu

Maha Sarakham is a secondary city and
not on many people’s travel itineraries.
However, Maha Sarakham resident, Mr.Nakorn
Tanglak, CEO of Phasatkaew Part., Ltd., wanted
to change this and make local communities
proud of their birthplace. To do this, he decided
to revive Maha Sarakham’s ancient “Pha Sat
Kaew” fabric pattern designed using the
distinctive local dye developed from the crude
shellac resin excreted by the lac insect. After
all, Maha Sarakham was once known as the
“metropolis of lac - the king of silk dyes”.

Mr.Nakorn also standardized all weaving
processes and invented a system of adjusting
the pH value of the lac dye, so it is ready to
use and takes a much shorter time to dye.
This adjusted dye does not fade or run, while
the fabric remains intact and does not shrink
after washing. The patterns on the fabric are
also a unique fusion of ancient art and modern
design, making it attractive to people of all
genders, ages and professions. Mr. Narong
has also developed an over-dyeing process
in line with global fashion frends by mixing
different colors to create new hues.

More importantly, his new weaving tech-
niques shorten production time and reduce
cost, compared to the fraditional “mudmee”
silk production process. Under the new system,
brocade is made with the trim intact using a
heddle loom, which is simpler with a larger
weave and weft that retains traditional
patterns. This system also speeds up the time
spent on weaving and makes it more cost-
effective.

The fabric is being sold via different
channels, while the company is planning to
expand its production to create more

employment opportunities in the community.
Mr.Nakorn hopes this new industry will
encourage young people to return home.
The company is currently looking info building
techniques to strengthen the fabric as well as
make it wear-resistant and easy to maintain.

Maha Sarakham’s indigenous
fabric is now dyed with 100%
natural lac dye that has
undergone pH adjustment
process before being turned
into ready-to-use colors.
These processed dyes shorten
the time it takes to color the
fabric and can be used to
create unique patterns. The
weaving techniques have
also been developed to
shorten the production time,
reduce costs and boost
incomes.

Developing new techniques
to strengthen fabrics for easy
maintenance and high wear
resistance to penetrate the
mass market.
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Asst. Prof.
Dr.Kasemsak Uthaichana

Deputy Director of Science and Technology Park,
Chiang Mai University

Last year, Chiang Mai University launched Basecamp 24,
a program to cultivate potential entrepreneurs who are
prepared to drive the sustainable growth of their businesses,
with the Science and Technology Park serving as a mentor fo
guide them on the 24-hour growth journey to their ultimate
goal through the process of potential incubation. This has
inspired many business owners to commence by performing
the actual work. The base camp was divided into different
levels, beginning with the Ground Camp for wonderers, which
emphasized motivation and entrepreneurial awareness. The
basecamp consists of the four levels listed below: Camp 1:
Bootstrapper, focusing on providing knowledge to build
entrepreneurship; Camp 2: Explorer, focusing on the hands-on
process to learn how to do business according to the startup
method to research and develop products or services that
can be marketed in the real world. Camp 3: Challenger, which
focuses on market expansion (scaling up), followed by Camp
4: Survivor, which focuses on investing, negotiating joint ventures
(Partnership) with companies or organisations that can
help the business grow by leaps and bounds and become
sustainable.

The Basecamp 24 and the Nin Mangkorn initiative had
a robust connection. We had a distinct plan that begins with
evaluating the entrepreneurs, followed by incorporating them
info Basecamp 24 to propel them to the next level. Most
entrepreneurs selected for the Nin Mangkorn program were
typically in Camp 3-4 levels.

Participants of the Nin Mangkorn initiative who were
selected for the Basecamp 24 program received two benefits
in total: first, the Hard Service, which included a free co-working
space within the Northern Science and Technology Park ot
Chiang Mai University. Entrepreneurs in Camp 3-4 levels had
access to a private office 24 hours a day, seven days a week.
Second, the Soft Service included training to build knowledge,
advice consultation by specialists, and strategic planning
assistance in developing products and business models to
match with both public and private funding sources in order
to establish additional business networks.

After the success of Nin Mangkorn Project Batch #1, a
significant number of entrepreneurs have submitted applications
to join Batch #2 this year. On the other hand, it demonstrated
that business owners have become more aware of innovation
and branding and have placed them at the center of their
business activities.
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Coffogenic Drink

The Ultimate Concentrated Coffee Cherry
Superfoods for Decreasing Cholesterol

Hillkoff Co., Ltd.
Chiang Mai

Brand : Coffogenic Drink

: www.hillkoff.com

@) : Hillkoff Learning Space

@ : AuINIsISgUSASUIVYS MUWBIDINYANIW SaandWW

Coffogenic Drink has been buying up to 400
tons of Arabica coffee beans per year from hilltribes
in the North of Thailand to process into coffee for
more than 40 years now.

Though this offers a good source of revenue for the
hilltribe  communities, the production process also creates a
large amount of waste in the form of coffee Cherry, which is
either disposed of in landfllls or left near water sources to rot.

In a move tfo make its production process
more sustainable and ecologically friendly,
Coffogenic Drink began researching and
came up with an innovation — extracting all
the goodness from the coffee chery peel and
serving it up in the form of the Coffogenic
Drink.

Ms.Naruemon Taksa-Udom, managing
director of Hillkoff Co., Ltd., took the first step
by taking samples of the coffee Cherry to the
National Innovation Agency (NIA) of Thailand,
along with Chiang Mai, Maegjo and Phayao
universities to see if the waste can be
converted to something useful.

The coffee cherry was found to contain
chlorogenic acid - a compound found in
red-hued plants that is beneficial in fighting
free radicals, trapping fat and reducing
inflammation.

Laboratory rats were fed a high-fat diet
for three months before being given concen-
trated coffee cherry peel extract once a day
for one month. After the first seven days, the
level of ftriglycerides, LDL cholesterol and
hepatitis in the rats began dropping. After 30
days, their insulin resistance and liver enzymes
that cause obesity-induced hepatitis reduced.

With such positive results, the company
then decided to develop the Coffogenic Drink
by combining coffee and chlorogenic.

“Previously, there was already a product
made from coffee husks outside Thailand
called Cascara. However, it is coffee husks
that are dried and brewed like tea or ground
into a flour-like consistency for people who
are adllergic to wheat.

“But with our drink, we extract the
chlorogenic acid, which has been classified
as a superfood because of its ability to absorb
fat and reduce the size of fat cells in the liver.
Our drink is suitable for patients with fatty liver.

“It is also anti-inflammatory and insulin
resistant, making it suitable for people with
diabetes. More importantly, it has twice the
number of antioxidants than found in balsamic
vinegar, which makes it perfect for boosting
the body’s immunity. This Coffogenic Drink is
a world first because nobody has come up
with this exitract before. We have successfully
filed patents for both Coffogenic Drink and
collaborating universities.”

,ﬁlw'ﬁ.v«'ﬂ
I.;:' @ i ]
. (OFFOGINIC
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Naruemon said that putting the coffee
cherry to good use will also help control the
quality of coffee as well as improve the lives
of farmers.

“Theoretically, for premium quality coffee
beans, we must harvest the cherries when they
are bright red. But in practice, this is quite
difficult to control. However, if this innovation
is well received, then we can raise the wages
of farmers and encourage them to be more
meticulous in harvesting the fruit. This is
because in the future, the coffee industry will
not just use coffee beans, but also what was
once worthless to add value and protect the
environment. Use of the peel can also be
calculated for carbon credits.”

Continued studies by the Coffogenic
Drink Research Centre have shown that
chlorogenic acid has many benefits, including
reducing epidermal inflammation, which
helps prevent the occurrence of acne.

The substance also has anti-pigmentation
qualities and can be used to reduce dark
circles, making it perfect for skin cream,
sunscreen and other cosmetics.

Hence, the company is planning fo put
its study to good use by selling the patented
formulas to inferested parties.

Coffee husk can also be used to develop
biochar, which can help condition the soail.
Biochar reduces acidity, boosts oxygen and
increases the presence of microorganisms in
the soil structure.

Micronutrients have also been exfracted
from the coffee berry pulp to be used as
fertilizer spray. This reduces the need for urea
fertilizer and reduces the cost for coffee
farmers.

p> Innovation
- The Coffogenic Drink is made

from extracts taken from
coffee cherries which have
high levels of chlorogenic
acid. The production process
involves putting coffee
cherries, a coffee production
by -product, through an
innovative extraction process
that produces high levels of
chlorogenic acid. The benefits
of chlorogenic acid is that
it binds to cholesterol cells,
reducing their absorption
and forcing them out of the
body through excretion.
This results in lowered
cholesterol levels in the
body. This beverage is idea
for customers who focus on
health. .

p> Growth

« Selling patented formulas

devised from the extract to
cosmetic manufacturers.

“
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T*" Runner Up North

EasyKids Robotics

Learning Computer Programming

at All Ages

EasyKids Robotics Co., Ltd.

Chiang Mai
Brand : EasyKids Robotics
: www.easykidsrobotics.com

@) : EasyKidsRobotics

Technology now plays a very important
role in education, with many young people
showing a marked interest in programming
and computers. However, in the past, schools
did not have teachers with enough knowledge
about computer programming, and learning
materials could not be provided for all
students due to the high cost.

To overcome this, Mr.Kajornsak Janjam,
CTO & founder Ms.Chulawan Samrankij CEO
& Founder of EasyKids Robotics Co., Ltd., drew
on their passion for robotics and 15 years
expertise in designing and manufacturing kits
for teaching programming, as an inspiration
for inventing robot kits fo make learning fun
and easy.

The “EasyKids Robotics” serves as a
learning media for people of all ages,
providing knowledge in the creation of robofs,
innovations and inventions based on the cre-
ativity and imagination of the user, who can
then develop their skills further for a future
career.

The highlight of “EasyKids Robotics” is
that it allows students to learn computer
programming skills with three languages,
namely Block-Based, Python and C/C++, which
is far better than other international robotics
brands that only feature one language.
Therefore, with just one set of EasyKids Robotics,
students can start learning programming from
an age as young as six o university level with
teaching materials that can be accessed
online. A support team is also always on hand
to answer questions.

STy

- .

The robot kit moves using Mecanum
Wheels Differential packed with a new chip
that is capable of processing with artificial
inteligence (Al) and an LCD screen with a
color display, text and images. The robot’s
sensor detects objects by using the principle
of the reflection of sound waves (ultrasonic
sensor), so it can avoid objects. It also has a
line detection sensor, which allows it fo move
in a straight line. In addition, the robot has a
robotic arm that moves three ways (XYZ),
eight RGB LED lights, a loudspeaker, a Wi-Fi
connection as well as control via a Bluetooth
Controller App.

The EasyKids Robotics device is currently
only available in the North of Thailand,
with a customer base of more than 100
educational institutes. The company plans to
expand nationwide and boost awareness
by launching robot-building contests. The
company is also eyeing overseas markets and

is developing a teaching platform in two
additional languages - Chinese and English.

fiafans

i ¢

p> Innovation

- An educational robot kit

that helps young computer
programmers learn and
practice their skills in up
to three basic languages,
namely Block-Based
Programming, Python and
C/C++. The kit's operation
is powered by artificial
intelligence, with ultrasonic
sensors measuring distance
and detecting objects
This learning platform is
designed to suit a wider age
range and can lay a strong
programming foundation for
children aged 6 upwards
The system is three times
more effective in helping
students develop logic skills
and understand computer
programs than normal
teaching methods.

p> Growth

e The company plans to

expand its customer base
nationwide, as well as hold
robot-building contests
to boost brand awareness.
The company also plans to
expand its platform to cover
two additional languages,
Chinese and English,
to support international
expansion
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Sandsorb an efficient
absorbent of oil and

chemical spills

that is environmentally friendly
as well as acid and fire resistant

Siam Farm Services Co., Ltd.

Lampang

Brand : Sandsorb

: www.siamfarmservices.com @ : Sandsorb

Initially, the main business run by
Mrs.Karnchana Karnchanamayoon, Managing
Director of Siam Farm Services Co., Lid., was
manufacturing machinery and pellet producers
for fish and shrimp food. However, her factory
floor was usually dangerous and slippery due
to spilled oil and chemicals, which could not
be effectively cleaned or soaked up.

Faced with this problem, Mrs. Karnchana
turned to her father, a former miner who knew
about minerals and ore. He remembered that
Lampang province has plenty of siica — a
porous mineral that can sponge up liquid and
is fire resistant. This led to the idea of crushing
the mineral to a powder form and using it to
absorb oil from the factory floor.

After the product proved to be very
effective, the company began producing it
in bulk under the brand Sandsorb. Ifs initial
customers were the Department of Highways,
factory owners and office supply stores like
Office Mate, etfc.

The highlight of Sandsorb is that it is 100%
natural silica-based, which makes it very porous
and effective against oil and chemical spills.
It works better than sawdust or sand, which
are slow in absorbing oil and chemical spills
and not very effective on rough surfaces.

Sandsorb, on the other hand, is not just
effective, but it’s light and easy fo use and
also does not block the drainage system. It
is acid resistant and a flame retardant up to
the point of 1700 degrees Celsius, which

makes it very useful as a fire extinguisher. It
is also environmentally friendly, harmless to
humans and animals, as well as very cost and
time effective.

The company is making two types of
silica-based products: flakes and thermal
insulators. It is also developing special aerosol
cans to be used in place of fire extinguishers.

This year, the company has added more
machines to more than treble its production
capacity from 3 tons to 10 tons daily. It also
plans to expand its dealer network and target
at least 5000 of Thailand’s 70,000 factories
producing food, chemicals and flammable
products.

p> Innovation

- This silica-based, porous

material, which is only
available in Lampang province,
has been found to be very
effective in absorbing oil
and chemical spills. The
material has a high melting
point, is non-flammable, non
-chemical and lightweight.
The company has developed
a silica process technology
that minimizes the destruction
of the sponge crystal structure
and allows an effective
absorption of oil, chemicals,
acids, alkalis as well as
flammable and oxidizing
liquids spilled on the floor
without leaving stains on the
surface. This reduces dangers
and accidents, while the
product is environmentally
friendly and harmless to
humans and animals.

P> Growth

» Adding machinery to expand

production capacity three-fold
and expanding dealerships
to target factories producing
food, chemical and flammable
materials.
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Honorable Mention North

KTC Latex Mattress

No more bedsores for

bedridden patients

KTC Waterbed Part., Ltd.
Tak

Brand : KTC Latex Mattress

: www ktcwaterbedmattresses.com @) : KTCwaterbed

One of the biggest problems faced by
bedridden patients is bedsores or pressure sores
caused by the mattress, which delays healing
and puts the patient af risk of developing wounds.
This problem also affects the quality of life of not
just patients, but also their caregivers, and increases
costs at both the household and national levels.
The key to dedling with the problem of bedsores is
by providing bedridden patients with support that
can reduce pressure and shear force on the patient’s
body from the matiress.

However, most matiresses available - both air
and foam - do not address this problem effectively.
Even if the patient is turmed over every two hours, these
mattresses cannot stop the creation of pressure sores.
Imported PVC mattresses, meanwhile, are too
expensive and offen not durable.

With this problem in mind, Ms.Thayanee
Therdyotin, managing partner at KTC Waterbed
Part., Ltd. began searching for materials that are
flexible and can absorb the impact of body weight,
creating a comfortable mattress surface. Eventually,
she found quality rubber in Thailand along with a
prototype product produced in cooperation with
the Rubber Authority of Thailand to test on bedridden
patfients. Results of the test showed that the
prototype mattress was able to ease pressure on
the body quite well. The prototype was then taken
to be used as a model for producing large pieces
of rubber that could be sewn info mattresses.
This resulted in a beautifully designed, comfortable
bedding that was registered as the world’s first
natural latex mattress in 2016, and put on the
market two years later.

“KTC natural latex mattresses are innovative
because they are created with the use of natural
raw materials and quality latex, that offer relief to
people who have fto lie in their bed for a long fime.
The matiress also releases heat thanks fo rubber
tubes that are filled with water to keep the mattress
cool and supple. The entire matiress is covered in
an indigo-colored satin-like fabric, which is not rough
on the skin,” the company explained.

“When the patient turns over, the mattress
provides a massage-like feeling that helps the user
fall asleep comfortably and soundly, and allows the
body to recover quickly. We also have matiresses
with a corrugated design that was conceived by
physicists to help absorb the impact well and make
the mattress durable. These malttresses have a
lifespan of five to seven years.

“Measurement of the pressure mapping
showed that pressure on the body while lying
on the waterbed was the lowest - 9.9-22mmHG -
compared to normal matiresses in the market that
produce a pressure of 30-32mmHG and air matiresses
that produce 27-29mmHG. From our tests, we also
found that a person can sleep on the waterbed
continuously for five fo six hours without needing to
turn over. This reduces the burden on caregivers.
Most importantly, we have also removed substances
that cause allergic reactions or carcinogens,
making this mattress ideal for everybody, from
newborns to the elderly.”

In addition to effectively reducing symptoms
and incidence of pressure on the body, KTC health
latex matiresses are several fimes cheaper that
imported PVC water matiresses. The company uses
Facebook as a communication channel to provide
advice to patients, assess their symptoms and
determine which mattress model would be the most
suitable. They also provide nursing support such as
information about dressing wounds as well as
nutrition in a bid of boosting the patients’ quality
of life.

KTC has also developed new products such
as pillows as well as seat cushions targeting office
workers to reduce or prevent back and shoulder
pain, which are common symptoms of office
syndrome.

Innovation - A new mattress has been
developed for the elderly and bedridden patients
that inhibits germs, bacteria, fungi and helps heal
wounds. The latex mattress has been desighed to
distribute weight equally, absorb impact as well as
pressure and is filed with water to provide the user

p> Innovation

A new mattress has been
developed for the elderly
and bedridden patients that
inhibits germs, bacteriaq,
fungi and helps heal wounds.
The latex mattress has been
designed to distribute weight
equally, absorb impact as
well as pressure and is filled
with water to provide the
user with optimum comfort.
The mattress also improves
the user’s blood circulation,
reduces dampness and cuts
down on bedsores. Covered
in naturally dyed cotton
fabric, the mattress is made
from especially developed
natural rubber with extra
tensile and tear resistance
properties as well as suitable
flexibility.

p> Growth

Expanding the production
line to cover pillows and seat
cushions, especially targeting
working people suffering
from office syndrome.

with optimum comfort. The
mattress also improves the user’s
blood circulation, reduces
dampness and cuts down on
bedsores. Covered in naturally
dyed cotton fabric, the mattress is
made from especially developed
natural rubber with extra tensile
and tear resistance properties as
well as suitable flexibility.
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Honorable Mention North

Panas

Adding value to pineapple leaves
to boost community incomes

Thaiherb at Chiangrai Co,, Ltd.

Chiang Rai
Brand : Panas

O : PANAS

Chiang Rai is known for its pineapples,
with farmers harvesting their crops only once
a year. However, if the price of the product
falls or if the harvest is not good, the farmers
suffer. In addition, most farmers tend to set
fre to the farm scrub, including pineapple
leaves, which creates dust, smoke and pollutes
the aqir. Hence, Mrs.Poungrat Sangpench,
deputy managing director of Thaiherb at
Chiangrai Co., Lid., took note of these two
pain points and decided to solve the problem
by using pineapple leaves to develop fibers
under her Panas brand. Her innovation does
not just add value to waste materials, but
can also boost the income of people in the
community all year round.

The highlight of Panas texfile is that is
woven using fiber made from Batavia
pineapple leaves. Since the filber has high
viscosity, it can absorb color four times more
than cotton. It also has a natural sheen, gets
softer after washing and is 100% organic as
it is made from organic pineapple leaves.

Apart from Batavia pineapple leaves,
the company also converts the leaves of
locally grown plants like teak, peka, cocoa
and fang as well as roses into filber, which is
then woven to create clothes, hats, bags,
jewelry, etc. Nanotechnology is used to
enhance the properties of the textile in terms
of odor and resistance to water. The fiber is
woven along the traditional “Lai Nam Lai”
patftern unique to the Chiang Khong people.

“The advantage of this fabric is that it is
softer and more comfortable than cotton.

It also has a silk-like sheen but is far less
expensive and more durable. In addition, this
fabric is easy fo take care of, is breathable
and absorbs moisture well. It is also not heavy
and is environmentally friendly. The fabric is
designed with beautiful and elegant Lanna
patterns, clearly signifying the Chiang Khong
people,” Mrs. Poungrat said.

The creation of this fabric has improved
the quality of life for people in the commu-
nity, giving them jobs and regular income.
Previously, they used to sell regular cotton at
150 baht per meter, but this new innovative
fiber brings them up to 800 baht per meter.
If woven into fabric, it can bring as much as
2,500 baht per meter.

The products are currently only sold
via online channels but there are plans to
distribute the yarn among Hmong communities
or handicraft groups. The fiber will also be
woven into fabric to match the demand.

p> Innovation

- Batavia pineapple leaves,

which are an agricultural
waste in Chiang Rai, are
transformed into fiber before
being woven into soft and
durable fabric The fiber is dyed
using a special technique for
long-lasting color before
being woven into traditional
patterns of the Chiang
Khong people called “Lai
Nam Lai”. This fabric is then
used to make clothes, hats
and bags. Nanotechnology
is applied to the fabric to
make it water-repellent and
fragrance added to make it
aromatic. This product matches
the current eco-friendly trend
among today’s customers.

p> Growth

. Raising awareness and

selling the yarn to Hmong
communities or handicraft
groups, as well as weaving
to match demand from
customers who want fabric
at an affordable price.

'+
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Asst. Prof.
Kamron Pitaks

Director of the Southern Thailand Science Park

The vision of Prince of Songkla University Science Park
(PSUSP) is to focus on strengthening and driving a knowledge
-based economy through science, technology and innovation.
This can be observed from its main mission of allowing the
private sector to apply innovations created at PSUSP to their
needs, mostly in the form of licensing. The university can also
lend a helping hand if the private sector requires research or
innovation that is specific to their own requirements. Apart
from jointly conducting research to further develop existing
studies, PSUSP can also help create new things that are
beneficial to the organization. In addition, the university
connects the science park to the economic development of
the area and supports creation of sustainable technology-based
entrepreneurship.

For instance, the southern region’s cash crop is rubber
and ifs trade adds value to the country. Hence, PSUSP is
placing emphasis on this agricultural product and has come
up with the highest number of research results related to
rubber in the country. It is also working on innovations
that can be further extended to add more value to this
economic crop, which has resulted in many innovative
products like rubber flooring, rubber pillows, rubber shoes, etc.
This is another important reason to build a better business
growth trend for entrepreneurs in the area.

Over and above that, the agency foresees the
importance of incubating entrepreneurs under the umbrella of
science, technology and innovation to enhance the value of
their products, goods and services. This can be done through
business incubation mechanisms to accelerate business growth
and raise productivity in line with market demand. The aim is
to boost the productivity of both SMEs and Startups as well
as drive economic development in the southern region by
establishing a network with the Natfional Innovation Agency
(Public Organization) or NIA and moving ahead with the Nin
Mangkorn project.

Entrepreneurs in the region lacked opportunities and
access to business knowledge until a project like this came
along and woke them up. Just one entrepreneur participating
in the project can have an impact on many others in the
area. Hence, the arrival of the Nin Mangkorn project has
presented people in the community a golden opportunity
to build their businesses using the knowledge, new
mechanisms and innovations provided to them by experts.
The Nin Mangkorn project is a key for communities and
entfrepreneurs to grow and take their businesses to the
next level.
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Organeh Mini Crackers
A baby’'s first snack

llamoon Co,, Ltd.
Phatthalung
Brand : Organeh Mini Crackers

@ : www.organehbaby.com ) : organehbaby

Every mother will choose what is best for her baby, especially if the child
finds it difficult to eat, suffers from food allergies or throws up often. A mother’s
key duty is to find food that provides her baby with complete nutrition.

U1NOoS JauuLp

| JoquInN

It is this motherly love and need to feed her baby that gave
birth to “Organeh Mini Crackers”. With a baby that suffered from
lactose infolerance and could not be fed milk, Ms. Kwan Ketkao,
CEO of llamoon Co., Lid., began hunting for the best alternative
that would give her baby the right amount of nutrition for proper
development.

“The idea for the Organeh Mini Crackers came when my son
was very young. He was allergic to food and couldn’t drink milk,
especially cow’s milk. We were worried that these allergies would
affect his growth and began looking for something he could digest.
This is when we came across a baby snack imported from China.
It came in the form of bread and one box of 10 slices cost about

60 1 Uaduns nususudnnssulng su 2

60 to 70 baht. Though our baby could eat
these snacks, he kept throwing and wasting
them. This cost us a lot of money, and we
bore the burden for a while because at least
it was something he could eat.

‘Later, we thought that maybe we should
fry to make these snacks ourselves. But our
trials at home failed miserably,” Ms. Kwan said.

Though a lumber trader by profession,
Ms. Kwan would not let her failures stop her.
So, she turned to a friend who had studied
food science and together they came up
with “Organeh Mini Crackers”, a baby’s first
snack made from Patthalung’s famous
Sangyod rice, the first rice variety in Thailand
to be given geographical indication (Gl)
status.

“Initially, we hired a factory to produce
the snacks, but were worried about the raw
materials used. Since I'm from Phatthalung,
I thought that my province’s Sangyod brown
rice would be excellent for desserts and would
also be nutritious for children. So, we decided
to start using Sangyod rice as the main
ingredient and reduced the tapioca and wheat
flour used to shape the snacks, but which stuck
to child’s hands and gums.

“‘So, we came up with an innovative
process of adjusting humidity and temperature
of our ingredients at the right time before
molding them into shapes. With proper ageing,
the flavors become more well-rounded. Also,
the snacks were cooked at a lower-than-usual
temperature, which resulted in crackers that
had a smooth taste and a light texture that
melted in the mouth quickly and did not stick
to the gums or throat. The snacks are small
enough to fit in a baby’s hand, and can be
used to help them use their growing muscles,”
she said.

The standout point of “Organeh Mini
Crackers” is that it was formulated by
nutritionists and nurses specializing in child
care, and the manufacturing system has met
all safety standards.

The “Organeh Mini Crackers” come in six
flavors: Sangyod rice with mixed fruits, Sangyod
rice with carrots and apples; Sangyod rice
with sweet potato and blueberry; quinoa and
brown rice with orange flavor; Quinoa
and brown rice with strawberry flavor; and
germinated brown rice puffs with mixed
vegetables and fruits.

The product is targeted at working par-
ents aged 22-45 who have children between
the ages of six months and six years, and a
monthly eamning of 12,000 baht or more.

“Organeh Mini Crackers” are currently
sold through three channels, with 60% coming
from Facebook, Line and online marketplaces
like Shopee and Lazada, 30% from offline
stores and 10% from exports to neighboring
countries like Myanmar and Laos.

The company’s revenue target for 2023
is about 37.8 million baht, which is expected
to grow to 100 million baht in three years
once it expands its sales channels to cover
Lotus’s and Tops supermarkets, the Central
Department Stores’ children’s department and
pharmacies. This year, the company plans to
link up with hospitals and life insurance agents,
so the snacks can be delivered to new
mothers. The company is also planning
to expand its product line to cover older
children and expand its export market
to CLMV countries as well as Malaysia and
China, among others.

P> Innovation
- Children’s snacks made from

Sangyod rice, which was
registered as a Geographical
Indication (GI) product of
Phatthalung province, has
boosted the grain’s value
60-fold. The snacks are
produced by adjusting the
humidity and temperature
of the grain for a suitable
amount of time before it
enters the extrusion process.
This results in a lightly
textured, melt-in-the-mouth
snack that does not stick to
the child’s throat and gums.
The snack’s shape is perfect
for infants to use their tiny
muscles and is suitable for
children aged between six
months and six years. .

B> Growth

« Boosting awareness of food

allergies among babies via
both online and offline
channels. Making the product
available via modern trade
channels and hospitals, as
well as building more export
markets such as CLMV
countries, Chinag Malaysia
etc
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T*" Runner Up South

Koplus Patongo Cart

Thailand’s classic breakfast
gets healthier through innovation

Koplus Group 1950 Co,, Ltd.

Suratthani

Brand : Koplus Patongo Cart

0O : liwaa

Patongo is one of the most popular
breakfasts for Thai people and Ms. Montakan
Angsirisak, the owner of “Koplus”, decided to
redevelop this breakfast snack by making it
fat-free and longer lasting fo meet the lifestyle
needs of the new generation.

“We have been in the business for
more than 25 years and realized that most
customers don’t have the time to queue up in
front of the store for fresh Patongo. Besides,
Patongo cannot be stored and people who
are health conscious prefer to avoid it because
it is deep fried. Besides, freshly fried Patongo
is inconvenient to carry or store, and they
come in few flavors.

“That's why we came up with vacuum
-fried Patongo that is convenient to carry and
can be consumed anytime, anywhere and
can be paired with anything. Adults can eat
it with congee or soymilk, while children can
eat it with cream or something sweet. It can
also be used to create new dishes like adding
fo spicy salads or noodles.”

The Koplus innovation came from the
redevelopment of the original powder
formula. Patongo is made from flour that
has to be fermented for at least 78 hours.
However, for Koplus, the recipe was changed
to fresh flour and fresh yeast, which made
the dough ready for frying within an hour.
Also, the vacuum frying process uses low
pressure and temperature, which results in a
quickly cooked crispy Patongo that is not oily.

By shortening the frying time, chemical
reactions that accelerate the deterioration of
oil are reduced. Three processes, nhamely
hydrolysis, oxidation and polymerization affect

the oil's properties, which is harmful to health.
In addition, the use of rice bran oil in frying
keeps the product low in calories and high
in antioxidants that help the metabolism.
Therefore, it is suitable for those who need to
control their weight and blood sugar levels.
All these properties extend the shelf-life of
Koplus to up to one year.

The company’s goadl is to boost the sale
of Koplus five-fold this year by expanding sales
channels by adding four more Koplus outlets
and adding the product to supermarket
shelves. Offine channels contribute 60% of
the tfotal sales volume. The remaining 40%
is provided via online marketplaces like
Facebook, Shopee, Lazada and Line application.
The company also plans to expand to B2B
customers like hotels and restaurants.

P> Innovation
- Thailand's breakfast favorite,

the crispy fried Chinese
doughnut Patongo, is
traditionally made from
fresh flour and yeast, which
can take about 7 to 8 hours
to ferment. However, under
this innovative product, the
dough fermentation period
Is cut down to just one hour
and the Patongo is produced
using the vacuum frying
technique, which is produced
at a lower temperature and
crisps up the dough without
retaining oil. The Patongo
is packed in opaque foil
packaging, allowing the
product to be stored for up
to one year, meeting the
lifestyle demands of today’s
consumers, who focus on
convenience and good
health.

p> Growth

» The company aims for a

five-fold growth in 2023
by expanding both online
and offline sales channels
as well as targeting B2B
customers like hotels and
restaurants.
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Oz-P Onion Oil )

Safe for sniffling babies and toddlers
Pechayalee Co,, Ltd.

!‘_..__ o
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- T
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Songkhla

Brand : Oz-P Onion Oil
@ : www.ozp-official.com
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dllergies and respiratory problems can have
many side effects. So, when she was asked
for a safe cold freatment for children under the
age of two, Ms.Chayanit Chukhae, managing
director of Pechayalee Co., Ltd., decided to rely
on age-old wisdom.

A pharmacist by profession, Chayanit
looked into traditional cures and readlized that
traditionally shallots were used to ease the
sniffles among young children. This knowledge
gave birth to the onion oil brand, Oz-P.

The onion ail is drawn using the microwave
extraction technique, which keeps the flavonoid

effectiveness in freating and preventing - Babies suffering from nasal

allergies and upper respiratory tract infections.
The other most important point is that Oz-P
onion oil is safe for babies and even newborns,
because all ingredients used are organic
certified by Ecozert. The Dermscan Asia
Institute has put the oil through many tests to
ensure it does not irritate sensitive skin.

Oz-P onion oil is currently being sold
online via Lazada, Shopee, Line and TikTok.
Offline it is available in pharmacies and stores
catering to mothers and babies, though the
company is in negotiations with 7-Eleven.

congestion are given
immediate relief thanks to
Quercetin, which is extracted
from organic shallots and
onions. This extract is also
effective against allergies
and upper respiratory tract
infections. Quercetin is
extracted using microwave
rays, which results in a
product that is completely
non-allergic. The product has
been tested at the Dermscan
Asia Institute for allergies and
has been certified organic by
Ecocert, making it safe for
newborns, children suffering
from G6PD, as well as adults.

p> Growth

e Building awareness and

targeting sales channels
both online and offline,
including mother and baby
retail shops and 7-Eleven
convenience stores. The
aim is to generate revenue
of up to 7 million baht in
2023, marking a three-fold
rise from the first year of
launch.
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Honorable Mention South

Sense the magical life
of Luang Pu Thuad

Luang Pu Thuat's Birthplace Community Enterprise

Songkhla

Brand : Tourism Platform for Community Enterprises
: www.HovtAgamusagnutiakasvnia.com

0 : rouiigamusasUIUaRacVYNIa SNaanows: JuKIaavual

The idea was sparked when Wat Phakho's
Phra Kru Mack noticed that people were
fascinated with tales about Luang Pu Thuat,
a legendary Buddhist monk in Songkhla in the
early 16th century. Luang Pu Thuat is believed
to have performed many miracles, including
turning salty seawater into fresh drinking water
by just fouching it with his feet.

So, Phra Kru decided fo bring this story
to life by volunteering to take tourists to Luang
Pu Thuat’s birthplace and showing them how
the iconic monk must have performed his
many miracles. After doing this for a while,
Phra Kru decided that this could be turned
infto a proper money-making enterprise. So,
he proposed that the community establish a
tourism enterprise in Luang Pu Thuat’s birth-
place. This would not only bring Luang Pu
Thuat’s legends back to life, but would also
boost the community’s income.

The first step was creating a pilgrimage
for tourists to check out all the temples that
the legendary monk was involved in. The
pilgrimage starts with Wat Ton Liap, where the
monk’s baby placenta was buried and where
wishes for prosperity come frue; Wat De Luang
where Luang Pu Thuat was ordained and
where people can pray for success in work,
studies and finance; the Napuk Play Monastery,
where the mythological king of snakes, Phaya
Ngu, reportedly released a crystal ball and
now apparently grants wishes of health, wealth
and peace; and Wat Phakho, where Luang
Pu Thuat retreated for Buddhist Lent and

where prayers for prosperity are believed to
come true.

Apart from the pilgrimage, the celebrated
monk’s story is told through augmented
reality (AR), while tourists get to journey
through places that Luang Pu Thuat visited,
culminating at his birthplace. This helps different
communities earn an income and tourists are
given something off the beaten track.

Luang Pu Thuat's story can also be
followed through Facebook, e-books,
brochures and travel websites.

Mr.Bunsiri Suwansri, Chairman of
Luang Pu Thuat’'s birthplace community
enterprise, said this tourism platform taking
fourists on journeys in the footsteps of the
fabled monk has created jobs and is
generating income for families. He said
people can work on this platform when they
are not farming, and this earns the community
about 200,000 baht per year on average.

The plan is to make Luang Pu Thuat’s
stories befter known through posts on social
media and TikTok content, which have already
started attracting attention.

P> Innovation

- A tourism platform that

connects tourists with
communities so they can get
a first-hand experience of
the way of life at Luang Pu
Thuat's birthplace. Tourists
can also follow the revered
monk’s footsteps and get
an idea of life during his
time through the use of
augmented redlity technology.
Apart from getting a chance
to enjoy local delicacies and
shop for souvenirs, visitors
also get to soak up the true
identity of the place through
this story-telling medium,
which adds value to Songkhla
province.

p> Growth

-« To grow the business

three-fold, the community
enterprise of Luang Pu
Thuat's birthplace will focus
on expanding promotions
through social media and
TikTok as well as creating
more activities for tourists.
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Honorable Mention South

WAYO Manora Beads

Transforming traditional

dance costumes into high fashion
Look Pad Nora WAYO Community Enterprise

Phatthalung

Brand : Wayo
€ : lusole

Phatthalung is known for its local art and
folk culture, especially the colorful, elaborate
beaded costumes of traditional dancers that
have recently been registered as a tangible
cultural heritage. This intricate beadwork
inspired Mrs. Aorawan Temdee, chairperson of
Look Pad Nora WAYO Community Enterprise,
to make the intricate beadwork used for
dancers’ costumes available to everybody.
So, she began designing a variety of products
using the intfricate fraditional beading
technique, including necklaces, earrings, rings,
bags, key chains and even dresses. These

creations did not just make the Manora beads
accessible to the general public, but also
added value to the art.

Selling under the brand WAYO, the
products are unique in that they can be
adjusted or made to match the customers’
wishes. The company, which is supported by
local government agencies, also designs and
creates costumes for Manora dancers as well
as tourists who are interested in this artform.

WAYO’s long-term goal is to start
promoting products through online channels,
such as Facebook Live!, to expand its market.

p> Innovation
- Manohra beads, which are

traditionally used in the
costumes of Nora dancers
in Phatthalung province,
are used to create modern
jewelry pieces such as
necklaces, bracelets, earrings
and rings, etc. The products
still use traditional patterns
and beading techniques, but
are now available to a wider
customer group. These items
have added further value to
an art form that has been
registered as an intangible
cultural heritage of humanity
by UNESCO and is also
generating income for local
communities..

p> Growth

» Plans to expand promotion
and sales channels via
Facebook and Facebook
Livel to link up with more
customers.

>
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Goodganic Herbal
Toothpaste

A 2-in-1 toothpaste that can be used
with both natural teeth and dentures

Goodganic Co,, Ltd.

Samut Prakan

Thailand is transitioning intfo an aging society,
with an increase in the number of senior citizens.
Dentures are a main issue for many elderly
individuals, as they require cleaning products,
which leads to higher monthly expenses for
dental care products, such as toothpaste and
denture soaking materials.

Therefore, Mr.Tammasorn Jiwarangsan,
Managing Director of Goodganic Co., Lid.,
collaborated with Dr.Rangsiya Jiwarangsan,
Physician of Thai Traditional Medicine and Thai
Traditional Pharmacist, to create the first herbal
toothpaste that can be used with natural teeth
and dentures. The Goodganic toothpaste is
made from Thai herbs and non-toxic natural
extracts, containing a fine polishing ingredient
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that does not damage the natural teeth surface
or dentures, and is produced in accordance
with intfernational standards.

“Goodganic offers cost and time savings
since denture users can lower the monthly cost
of buying multiple products from around 250 baht
fo 99 baht by switching to Goodganic toothpaste.
Using effervescent cleanser tablets require up to
15 minutes, while cleaning the dentures with
Goodganic takes only 2 minutes.”

Available in convenience and modem -frade
stores such as 7-Eleven, FamilyMart, Tops, Lotus,
Big C. and The Mall, Goodganic is also marketed
online and exported to international markets like
Bahrain and Dubai.
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P> Innovation

- The herbal toothpaste is
exceptional, cleaning both
natural teeth and dentures
in the same tube. It replaces
the use of denture soaking
products and contains a blend
of Thai herbs, organic natural
extracts , and a fine polishing
agent that is gentle on both
natural teeth and dentures.
It assists denture wearers in
reducing the cost of buying
several dental care products.

P> Growth

» The brand is focusing its efforts
on both online and offline
marketing. With over 500,000
tubes sold, the product is
available in convenience stores
and modern-trade retailers such
as 7-Eleven, FamilyMart, Tops,
Lotus, Big C, and The Mall, as
well as expanding to overseas
export markets like Bahrain
and Dubai.
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Improve inkjet printing with
waterproof ink
Compute & Fighter Co, Ltd.

Bangkok

Office printers are currently very expensive,
especially ink cartridge prices, resulting in high
printing costs per sheet. Foul smells created by
volatile organic compounds (VOCs) are also
harmful to both health and the environment. Ink
cartridges are difficult to dispose of since they
require a burning method that uses a lot of
energy and pollutes the environment throughout
the incineration process.

As a result, Mr.Visant Sateanjarivong,
Managing Director, Compute & Fighter Co., Lid.,
developed the pigment ink, a type of ink used
in inkjet printers under the brand “Compute” to
dlleviate the disadvantages of dry ink. Because
of its innovative waterproof qualities and sunlight
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resistance, pigment ink can be used as a
replacement for printing with a laser printer,
saving 40 times more in printing costs. Meanwhile,
it eliminates the foul odor of printing vapors,
reduces pollution, minimizes e-waste, and is
environmentally friendly.

The company’s marketing strategy focuses
on laser printer users, medium - and small-sized
enterprises, and SMEs. The product is available
countrywide through Officemate and IT retailers,
as well as online marketing channels such as
Lazada, Shop24, Central Online, Facebook, and
the company’s website. Compute is planning fo
expand its international market into neighboring
countries such as Myanmar.
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A unique waterproof ink for
office inkjet printers. Using
waterproof technology to
reduce the disadvantages of
dry ink and make the printing
work water-resistant and
sunlight-resistant, saving more
than 40 times the printing costs.
It helps in the removal of the foul
odor caused by printing vapors,
as well as the reduction of
pollution and e-waste, making
it environmentally friendly.

Targeting laser printer users,
medium- and small-sized
enterprises, and SMEs. The
product is sold in Officemate
and IT retailers nationwide,
as well as through online
marketing channels such
as Lazada, ShopZ24, Central
Online, Facebook, and the
company’s website. Compute
is planning to expand its
international market into
neighboring countries such
as Myanmar.
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Reduce plaque stains
and bad breath of dogs
and cats

K.MP. Biotech Co, Ltd.

Chon Buri

Each year, pet owners see their beloved
dog or cat leave them prematurely and often
the cause of their death is periodontitis caused
by plaque and gingivitis. Treating gum disease
in cafts and dogs is not easy and while there
are many products in the market that solve these
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problems, they are expensive and come in forms
and flavors that pets refuse to take.

Hence, Mr.Pairat Thitisak, President of K.M.P.
Biotech Co., Lid., came up with the idea of
developing a probiotic dietary supplement for
dogs and cats in the form of tablets called
“Plaque-Guard”. This is a research-proven probiotic
strain that blocks bacteria responsible for oral
problems in dogs and cats. The product was
pressed into tablets, making it easier for animals
to swallow. This is unlike other probiotics in the
market, which come in powder form. The pellets
are not just easy to swallow, but come in a tasty
flavor for the pets to enjoy. The pellets deal with
the cause of plagque, bad breath and reduce
gingivitis. It is also cheaper than other similar
products.

The company is selling Plaque-Guard
through both online and offline channels, including
sales agents that distribute products to
veterinary clinics, animal hospitals and pet shops.
It is also planning to expand to overseas markets
as well.
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Probiotic tablets produced
using a special pelletizing
procedure help reduce plaque
and gingivitis among pet dogs
and cats. Pets consume the
pellets more easily thanks
to tastier ingredients, thus
reducing the risk of wastage.
These probiotic pellets are
also cheaper than other similar
products in the market.

The company is focusing on
selling via online channels like
Shopee and Lazadag as well
as through distributors who
take orders from veterinary
clinics, animal hospitals and
pet shops. The company
is currently in talks with
distributors in South Koreg
Hong Kong and Japan, and
plans to tap other markets
like Singapore, Vietnam, Laos
and Myanmar.
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Innovation that brings traditional taste
and modern convenience to the table

Chaew Hon Yok Sod Part., Ltd.

Chachoengsao

Cooking meals in a simmering pot of
hot soup has become a popular food trend in
Thailond, with many hotpot and shabu-shabu
restaurants opening across the country. The
Northeast of Thailand also has its own version of
hotpot called “Jaew Hon”, in which an Isaan-style
heavily spiced broth is served in a simmering
clay pot. This dish, however, did not take off
commercially in other parts of the country
because of the lack of fixed recipes and too
many ingredients, not to mention the time spent
on preparation.

This is where Mr.Thanagjak Muangjan and
Jiraporn Songkram came in and created the
“Yok Sod” Jaew Hon soup paste. The paste,
crafted from a secret recipe from Maha
Sarakham province, first began being sold at
Makro outlets.

Later, this curry paste was developed into
a concentrated Jaew Hon soup base, which
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could be converted intfo a dipping sauce, and
finally, the product graduated into the “Jaew
Hon Soup Cube”.

The soup cube has many advantages
including being light, cheap and convenient to
transport. The production and sterilization procedure
has been developed to ensure the timing and
temperature are just right to ensure the unique
aromas of the different herbs stay intact. Now,
only one cube is required to make either a soup
base or marinade sauce.

Currently, Jaew Hon products are being
sold under the “Yok Sod” brand, with the company
targeting both B2C and B2B markets. The soup
cubes are available in both traditional and
modern trade channels like Big C, Lotus’s, Makro
and CJ More supermarkets as well as produced
as OEM products for restaurants. The company
is also planning to enter foreign markets like
China, Japan and South Korea.
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The original Jaew Hon soup
paste has innovatively been
transformed into cubes under
a special production and
sterilization process conducted
under controlled time and
temperature to ensure the
taste of herbs and their unique
fragrance remain intact. The
cubes are also easy to use,
without consumers having
to waste time and energy in
making Jaew Hon soup from
scratch.

With a focus on both B2C and
B2B marketing the soup cubes
are available in traditional and

modern trade channels such
as Big C Lotus's, Makro and
CJ More supermarkets. It is
also applying OEM production
for restaurants and aims to
expand overseas In markets
like Ching Japan and South
Korea.
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Coconut Sugar Sauce
Products Deliciousness from
Maillard Reaction

Chiwadi Products Co., Ltd.

Samut Prakan

The United States Renal Data System
(USRDS) ranked Thailand as one of the five
countries with the highest rates of kidney diseases,
with 11.6 million people with chronic kidney
diseases. Over 100,000 people require dialysis,
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and the number of patients increases dramati-
cally each year due to dietary habits such as
eating processed foods with excessive seasonings
and high sodium content.

Ms.Sarapee Yuadyong, Managing Director
of Chiwadi Products Co., Lid., developed the
coconut sauce products and distributed them
under the brand “Tam.ma.nan”. These sauces are
made from coconut flower nectar using a flavor
reaction process between amino acids and
sugar, creating colorful products with a soy
sauce-like brown color known as the Maillard
Reaction. Despite the decrease in sweetness, the
sauces became more flavorful and had over 10
amino acids. The sodium content was also
reduced by 60%; therefore, they are suitable for
patients with kidney diseases, allergies, or
health-conscious people. The products contain
healthy sugar with a low glycemic index and
are free of soybeans and gluten, as well as
being vegan and ketogenic.

The company uses both online and offline
marketing to reach B2C and B2B customers
through distribution channels such as Shopee,
Lazada, retail stores, and modern-trade retailers,
with OEM and export.
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Seasoning sauce products that
use a flavor reaction mechanism
between amino acids and
coconut sugar to generate a
soy sauce-like brown color
known as the Maillard Reaction.
The sodium content has also
been reduced by 60%.

Using both online and offiine
marketing to reach B2C and
B2B customers. The products
are offered through Shopee,
Lazada general retail stores,
modern-trade merchants such
as BigC, Lotus, Tops, and The
Mall, as well as OEM and
export. The market expansion
strategy focuses on product
introductions at international
trade events and distributing
product samples to markets
in Northern Europe.
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Design a therapy program for
office syndrome with a design

Divana Clinic Co., Ltd.

Bangkok

Surveys show that many Thais are suffering
from office syndrome due to their lifestyles, such
as working at the computer for long hours or
spending time on their mobile phones surfing the
net, listening to music or watching movies. Plus,
pressure at work as well as physical and mental
stress sees many people suffering from insomnia.

Ms.Apiradee Herunramdej, director of Divana
Clinic Co., Lid., recognized these problems and
came up with a plan for a medical spa - Divana
Thai Med. The spa combines traditional Thai
medicine and massage techniques with wellness
services like aroma, music and massage therapy.
Also on offer is a neck and back rehabilitation
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program for those suffering from pain in the neck,
shoulders and lower back from spending long
hours at the computer. Therapists specializing in
traditional medicine are also on hand fo treat
sleep disorders with the use of terpene oil
extracted from hemp leaves.

The medical spa’s target group is working
people aged 25 and above, and it plans fo
expand by providing services along Bangkok’s
Skytrain line. Divana Thai Med has recorded
a 20% rise in customers per month and plans
to also aftract foreign tourists by joining TAT
promotions.
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A program that combines
traditional Thai medicine with
wellness therapy to provide
treatment that helps users
avoid having to go to the
hospital The treatment starts
by adjusting the subject’s
emotional state with aroma
music and massage before
their condition is treated with
traditional Thai medicine.
The system aims to provide
emotional therapy and medical
treatment at the same time.

With a target focus on working
people aged 25 and above,
Divana Thai Med plans to
open outlets along Bangkok's
Skytrain line. It also plans to
woo foreign tourists by joining
TAT promotions.
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A Shockproof Alternative
from Green Ideas
Chawa Global Plus Co., Ltd.

Bangkok

Water hyacinth is a species of weed that
can become a national problem, requiring a
large investment to eradicate or manage its
expansion. Innovative approaches have been
developed to create benefits and value for the
plant, such as manufacturing animal feed or
converting it into basketry crafts.

Mr.Wasagarn Tapsart, CEO of Chawa Global
Plus Co., Ltd., recognized such problem and the
business opportunities from water hyacinth. He
created a buffer material for packing by turning
weeds into a practical product. Because the
stems of the plant are infernodes with a shockproof
frame, they are not different from worm foam
pellets. The material is sold under the “Tob Chawa”
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Chawa Global Plus

brand, which has garnered positive feedback.

“We have shifted toward innovations by
adding key ingredients that soften the material,
preventing insects, and baking it in a solar
factory. The production process ensures the same
size of the material as well as using the appro-
priate temperature, humidity, and baking time.
We are constantly researching and developing
new inventions to achieve a standardized buffer
material and enhanced shockproof qualities.”

Tob Chawa’s target markets include
fulfillment companies that provide delivery
systems for online businesses, including domestic
and infernational products focusing on promoting
an eco-friendly image.
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On the production side, the
company transforms weeds
into an alternative buffer
material that comes from nature,
is naturally biodegradable,
and therefore environmentally
friendly. By using the baking
process in a solar factory and
adding key ingredients that
make the cushioning material
from the water hyacinth softer,
the product provides better
cushioning properties.

The company is focusing on
fulfillment enterprises that
supply back-end and delivery
solutions for online businesses,
as well as product groups
who aim to portray a green
image both domestically and
internationally. There are
also plans to increase export
markets in countries such as
Japan and Germany.
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innovative flour with the

lowest glycemic index - a
boon for weight watchers
and health lovers

Tasted Better (Thailand) Co., Ltd.

Bangkok

Ms.Peerada Supornphan and Mr.Trai
Sattawattana, the founders of Tasted Better
(Thailand) Co., Lid., loved flour-based food,
especially desserts, but controlled their cravings
for fear of putting on weight. Then they decided
to start studying the structure of starch and came
up with the idea of creating a gluten-free flour
that has a very low glycemic content. Now they
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are producing bread, cake and many other freats
made with the “World’s Lowest Glycemic Index
Dietary Flour” under the “Dancing with a Baker’
brand.

The highlight of the Tasted Better flour is
the innovative reduction of its glycemic index,
which slows down the absorption of sugar in
the bloodstream. After much research, they
developed a way of reducing the size of starch
molecules, resulting in high-fiber flour. With these
changes, the amylose in the starch is digested
slowly, reducing the rate of heat transfer and
helping the body use less energy to burn it

This low-glycemic flour is a godsend for
dieters, because it is filling, easier to digest,
regulates hunger hormones and builds a healthy
digestive system in the long run. This flour is also
suitable for people with dietary restrictions. The
company is planning to offer the product to
bakeries and bread manufacturers in a bid fo
contribute to a healthier world.
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- This innovatively produced
flour has the lowest glycemic
index ever, which slows down
the absorption of sugar in the
bloodstream. After extended
research and development,
the producers came up with a
mechanism that reduces the
size of the starch molecule
and boosts fiber. This flour
slows down the digestion of
amylose in starch, making
the consumer more satisfied,

and also improves digestion,
regulates hunger hormones
and strengthens the digestive

system.

- The company plans to start
offering this flour as a solution
to bakeries, so more people
can have better health.
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Driving Local Produce to Better

Reach Consumers

Born Cooperation (Thailand) Co., Ltd.
Bangkok

Farmers and villagers in communities
growing vegetables and fruits, as well as those
producing agricultural commodities and
handicrafts based on local wisdom, are all capable
of creating quality products. However, they lack
marketing knowledge and internet sales
competence, making it difficult for customers to
reach them. Mr.Siripat Meetubtim, CEO and
Co-Founder of Born Cooperation (Thailand) Co.,
Ltd., launched “Born Thailand,” an AgTech startup
offering comprehensive online consulting,
marketing, and storefront management services.
These services range from market research, sales
opportunities, financial aid to start a business,
benchmarking production standards, calculating
costs, designing product logos, developing
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packaging, setting sales prices, creating
communication content and brand stories,
organizing promotions, acting as the admin for
online orders, to creating a payment channel
that covers product delivery to consumers.
The platform enables farmers and community
enterprises with their own products to make more
money.

Born Thailand currently serves more than
30 communities, beginning with 5 GI communities
and later expanding to agricultural clusters in
various provinces and a network of farmers who
love their homeland. It has a goal to gain at
least 10,000 regular customers and growing the
number of communities served from 70 to 100.
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- Born Thailand is an Aglech
startup that provides
comprehensive online
marketing and storefront
management to farmers and
community enterprises. It
helps farmers increase income
and provide consumers across
the country with access to
quality community products

e The platform has a goal to
gain at least 10,000 followers
who are regular customers
and growing the number of
communities served from 70
to 100.
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Herbal anti-acne gel enhances
the value of local herb
centella asiatica

Buabok Thai Herb Co., Ltd.

Bangkok

With a farming background, Ms.Sujiraporn
Saingam knew what problems are caused by
using chemicals in cultivation. So, she formed a
group to start organic farming, but encountered
the problem of price pressure from middlemen.
To overcome this problem, she began looking
for ways to add value to agricultural products
and began researching ways of achieving
sustainable development. Her aim was to apply
the bio-circular-green (BCG) economic model
and boost income for communities.

Shifting completely out of the agriculture
for the food industry, she began focusing on the
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herb centella asiatica, or the Asiatic pennywort,
to create the ORTELRA anti-acne gel. The
highlight is the highly-controlled production
process of this gel, starting from a standardized
planting and harvesting to the extraction process.
This procedure cuts down the cost of importing
extracts from overseas.

The unique feature of the ORTELRA ache
gel is that its active centella asiatica extract
helps ache and pimples disappear overnight. Its
anti-oxidant properties also help reduce dark
spots on the face and is very safe, leaving no
toxic residue. The gel is anti-allergenic as it carries
no preservatives, while its anti-inflammatory
properties reduce swelling, redness and can be
kept on the skin without rinsing.

The production of the acne gel boosts
income for farmers, as they work as a cooperative,
and also enhances the value of Thai herbs
sustainably.
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A facial skincare product
packed with the goodness
of centella asiatica or Asiatic
pennywort. The production of
this anti-acne gel is controlled
from the planting process to
extraction and production.
The high-quality controlled
extraction process replaces
the need to import centella
asiatica extracts from other
countries.

The growth plan is to boost
awareness and expand sales
channels for the existing
products, as well as develop
new products using locally
grown herbs to encourage
sustainable growth among
farmers.
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Facial Cosmeceutical Products,
Highlighting “Probiotic Innovation”

Parich Skin Co., Ltd.

Bangkok

Mr.Thananat Pipatrungcharoen, VINCENT's
brand owner founded the business because he
enjoyed facial care. Acne was found to be one
of the most common skin problems among Thai
people, based on his acne problems and other
skin concerns. As a result, the “Probiotic Invention”
was developed from the research work by Prince
of Songkhla University, which was a study of more
than 10 years, employing the microbial strain a
pure Thai strain, making it 100% compatible with
the genetics of Thai people.

Probiotic extract provides medical properties
that can prevent or eliminate the pathogens
that cause acne blockages, red bumps, purulent
pimples, cysts, hardened acne, and hormonal
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acne, such as P. Acnes and Stap. Aureus. It also
has anti-inlammatory qualities, helps to balance
the skin and strengthens the skin barrier.

Therefore, VNCENT's cosmeceutical products
come with properties that help minimize acne
problems, tighten pores, reduce dark circles and
blemishes, smooth the skin, reduce greasiness,
and are suited for all skin types, especially
acne-prone skin. The products are free of irritants
and do not trigger acne. In the future,
the company plans to make the brand more
recognizable to customers, expand sales and
marketing channels, as well as create export
channels for overseas sales, particularly in CLMV
countries.
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VINCENT’s cosmeceutical
products highlight “Probiotic
Invention,” which was developed
from the research work by Prince
of Songkhla University, a study
of more than 10 years that
employed the microbial strain
“Lactobacillus Rhamnosus SDI1”
a pure Thai strain, making
it 100% compatible with the
genetics of Thai people.

To make the brand become
more recognizable, the company
will expand sales and marketing
channels, as well as create
export channels for overseas
sales, such as in CLMV countries.
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A Service Innovation for
Special Dining Experiences
Potioneer (Thailand) Co., Ltd.

Bangkok

Based on the behavior of consumers who
desire special meals, as well as being more
cautious during the COVID-19 pandemic, Mr.Pitnitsan
Santivarakum, CEO and Co-founder of Potioneer
(Thailand) Co., Ltd., identified an opportunity to
launch Potioneer. As a result, private dining
innovation was established to connect chefs,
diners, and venue owners to meet and plan a
dining experience with a private meal reservation
system that allows clients to select a chef with
a course menu. The platform is meticulously
developed to represent each chef's uniqueness.

Booking through the Potioneer platform
therefore makes use of a service innovation that
allows customers to reach top chefs in the
country. At the same fime, it makes chefs and
venue owners more accessible tfo the public,
and it is simple, fast, and easy fo use. Customers
can also select a preferred dining location.
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The platform seeks to expand and cover
the entire country of Thailand this year. Wherever
there are outstanding chefs, there is a place for
them to show off their talents. Potioneer expects
to grow to other countries with unique dining
behaviors or eating cultures, such as Singapore
and Melbourne, and to have more than 20,000
participating chefs across Asia in the system
within 5 years.
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The Potioneer platform is a
service innovation providing a
reservation system for private
dining allowing clients to easily
connect with professional and
renowned chefs. Simultaneously,
it makes chefs more accessible
to clients while venue owners
can make the most of their
available spaces.

This year, the platform will
expand to cover all areas of
Thailand so that outstanding
chefs can have a place to
show off their talents. The
platform expects to grow to
other countries with unique
dining behaviors or eating
cultures, such as Singapore
and Melbourne, and to have
more than 20000 participating
chefs across Asia in the
system within 5 years.
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Enhancing the Value of Thai Herbs

Using a Unique Technology

Four Minds Co,, Ltd.

Bangkok

According o Mr.Supachai Kimchuwanit, the
environment and lifestyle choices contributing to
one of the main causes of “Non-communicable
diseases” particularly cancer, are affecting people’s
health. His company, which has more than 50
years of business expertise, serves as a supply
factory for the top five herbal brands in the
country. Therefore, he made the decision to
develop a “Turmeric-derived product,” as it is one
of the five herbs that are widely known and well
accepted for their medicinal properties. Today,
the only forms of turmeric we can get on the
market are capsules for stomach flatulence relief
and powder to incorporate into cooking.

With a specific patent, the nutritional
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supplement containing curcuminoid extract from
turmeric powder is produced using a special
extraction technology to enhance the structure
and preserve the value of essential substances.
The properties of curcuminoid remain the same,
and the product is able to dissolve well in water
and be absorbed into the body by up to 72.39%.
You can simply make a cup of tea with it in hot
or cold water.

As part of its future, the company is sfill
working to innovate and develop new, distinctive
supplements in addition to those derived from
turmeric, for which it has been working with
farmers since the planting and processing of the
herbs to provide the highest quality products.
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By preserving the qualities of
curcuminoid, helping in its dis-
solution in water, and enabling
it to be absorbed into the
body well by up to 72.39%, the
turmeric extract supplement
with special extraction tech-
nology improves the structure
that helps retain the value of
significant substances. Just
prepare a cup of tea with it
in either hot or cold water.

Future plans include continuing
to innovate and develop new
products that are different while
retaining the turmeric-derived
supplerment as the main product,
for which the company has been
working with farmers since the
planting and processing of the
herbs to provide the highest
quality products.
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Elevating Isaan Street Food
Sausages

Madameorn Food and Marketing Co., Ltd.

Nakhon Pathom

Ms.Kanyarut Dungrattanalert, founder of
Madameorn, a family-owned business, sought to
raise the bar for Northern-Thai sausages known
as “Isaan sausages’ by recognizing consumer
pain points as a means of product development.
This is due to the excessive fat content of the
traditional Isaan sausages, which can cause
consumers to be concerned about their health
and weight gain, as well as negative perceptions
about street food that may be unsanitary or
have strong food odors when taking them home
on public transportation.

As a result, efforts to create healthier Isaan
sausage recipes and production process started.
In comparison to standard Isaan sausages,
Madameorn’s products have 55% fewer calories
and 48% less fat while they do not include any
food additives. Also, the sausages have a shelf
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life of up to one year without refrigeration, which
makes them easier to store, lowers the cost of
tfransportation, and adds value to Thai street
food. The packaging has also been devised to
radiate modernity and attractiveness.

Madameorn’s Isaan sausages are currently
available in four different recipes: low-fat pork
(sour taste), low-fat pork (non-sour taste), chicken
breast keto (sour taste), and chicken breast keto
(non-sour taste). There are plans to create new
products in the future that adhere to global and
Thai consumer health frends.
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- It is possible to increase the
shelf life of the product by
one year without the use of
additives or refrigeration by
creating new recipes and
modifying the manufacturing
process from the family recipes.
Furthermore, the company
adds value to Isaan sausages
by transforming them from
street food into a healthy
menu

In the future, Madameorn
will continue developing new
products and establish itself
as a market leader in the
production of processed Thai
food that is both nutritious
and convenient to eat for
people around the world.
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A Platform for B2B in the
Digital Age
Wawa Service and Marketing Group Co,, Ltd.

Bangkok

The challenges of business development
in the modern era started when the family’s
printing business had to deal with significant shifts
in the industry. E-commerce, often known as
online trading, is a channel that everyone is
becoming accustomed to. Such platforms,
whether B2C or C2C, are not made to meet
B2B high-volume trading with an ordering system
that uses more sophisticated processes.

The platform was created by Mr.Korn
Thiennukul, the founder of MyWaWa, as an
e-marketplace for B2B in response to the digital
transformation era. It connects buyers,
manufacturers, and wholesalers so that they can
close business deals in an end-to-end manner
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using a system that is specifically created for the
marketplace, financial services, and logistics.
By bringing ftogether suppliers that include
manufacturers, wholesalers, and importers in a
wide range of industries such as education,
food and beverage, printing and packaging.
chemistry, and so forth, conducting business is
made more efficient and straightforward, thanks
to technologies like Al, machine learning, and
big data.

The company’s mission is to employ
technology fo assist businesses in making the
fransition from offline to online, enabling business
owners of all sizes to grow their enterprises
without boundaries.
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As an e-marketplace for B2B,
MyWalWa employs technologies
to connect manufacturers
and wholesalers so that they
can close business deals in
an end-to-end manner using
a system that is specifically
created for the marketplace,
financial services, and logistics.
Conducting business is
made more efficient and
straightforward, thanks to
technologies like Al machine
learning and big data

The mission is to emplo
technology to assist businesses
in making the transition from
offline to online, enabling
business owners of all sizes to
grow their enterprises without
boundaries.
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We Chef

A Platform to Increase Business
Opportunities for Food Truck Operators.

We Chef (Thailand) Co., Ltd.

Bangkok

We Chef’'s founder, Mr. Vinit Limcharoen,
was aware of the difficulty in expanding the
mobile food fruck business in Thailand compared
to other countries. The problems occur to both
food truck owners, who lack access to parking
spaces or prime sites and must rely on events or
organizers to run their businesses, and landlords,
who seek to entice the largest and longest-term
space rental groups.

We Chef Thailond was created as a platform
to bridge gaps between these groups of people
by providing a digital innovation that can assist
business owners in managing their days, times,
and locations for operating food trucks. The
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platform helps deal with the issues of food tfruck
parking spaces and excessive rent. Being able
to utilize the space effectively at places like gas
stations, public gathering spots in the neighbor-
hood, or the common areas of condominium
buildings and housing developments boosts the
value for property owners.

The major goal is fo create an ecosystem
for mobile food fruck owners in Thailand so they
may operate independently of events. While
keeping the best aspects of the food fruck
business, the platform finds a solution to the issues
that food fruck operators are facing today.
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p> Innovation

- Created as a platform to bridge
gaps between food truck
operators and landlords,
WeChef provides a digital
innovation to assist business
owners 1n managing their
days, times, and locations for
operating food trucks. The
platform collaborates with a
variety of partners and boosts
the value for property owners.

p> Growth

« The major goal is to create an
ecosystem for mobile food
truck owners in Thailand so they
may operate independently
of events or organizers. While
keeping the best aspects of
the food truck business, the
platform finds a solution to
the issues that food truck
operators are facing today.
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Jello BOOM

Innovative Jelly Products
With a Different Jelly-Eating
Experience

VT Sweet and Food Innotech Co., Ltd.

Bangkok

Because all jelly on the market has the same
texture: chewy and soft, the co-founders of the
Jello BOOM brand, Ms.Rosarin Rujananonand and
Ms.Sanarwee Kanluan, sought to develop a
new product that delivers a unique jelly-eating
experience. Chewable agar combined with fruit
juice was the original idea for the product. It
was given the nickname “Woon-Ra-Berd” (Bursting
Jelly), which was later refined into the current
recipe under the “Jello BOOM” brand. The jelly’s
structure and distinct flavor give the impression
that the product is made from real fruit.
Therefore, it is delicious and guilt-free to enjoy.

The best part of Jello BOOM is how the
jelly bursts with 100% genuine fruit flavors when
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you bite into it. Red algae, which uses molecular
gastronomy techniques to give the product
a distinctive shape and texture, and konjac
powder, which helps keep the stomach full for
a long time, are the key ingredients of the jelly.

The product currently has eight flavors:
strawberry, kiwi, pineapple, grape, lychee,
plum, green apple, and mixed berries. This
low-calorie konjac jelly (15 kcal/piece) does not
contain animal bone marrow-derived gelatin or
preservatives. The goal is fo make the products
known and loved both by Thais and foreigners,
as well as become one of the must-buy items
from Thailand, expanding its export customer
base across the globe.

P udanssu

WaaATUrIDaaUN doalduhwallir
[0gMSWCULNGASUANS:UIU NS
WaapadAidounaus:HI7v
ynuazansigduavatsinadn
Molecular Gastronomy dsiv
sunsvua:tdoduianinaiu
laoatquuazuancdiv ua:asald
10oua=thwalour 100% doried
WuSInAlddunads:aunisal
ADWAUNAUIUSHITSUUSNIU

B astaula

dovAisis oala yu (dudun
AUINESIN SAua:=dusau ua-10u
Must Buy Item AAUINgLazp1
osIAAUNAEIUS=NATNE DY
Fonaulu

p> Innovation

- Jello BOOM is a chewy konjac
jelly product filled with real
fruit juice. Konjac and red algae
are used in the production of
jelly utilizing molecular gas-
tronomy techniques, which
results in a distinctive shape
and texture and is filled with
100% real fruit juice, allowing
consumers to have a fun eating
experience.

p> Growth

e The company hopes to see
Jello BOOM known and loved by
Thai consumers and become
one of the must-buy items
from Thailand among Thais
and international tourists.
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A Platform for the Aging Society

Wheel of Joy Co, Ltd.

Bangkok

Ms.Nattakan Denwanitchakorn founded Joy
Ride, a platform for the aging society, after
witnessing the problems encountered among the
elderly, which include fraveling to the hospital
by themselves, having to look after each other
or their grandchildren, and having to take time
off work to run errands. This sparked the idea
for a solution, a digital platform connecting
children preoccupied with daily tasks and the
elderly, who need friends or caregivers. The
platform provides job opportunities and income
to those who enjoy caring for others.

“Joy Ride is not a taxi service, but a nanny
service for grown-ups”. Hired as a child or a
grandchild, the caregiver not only takes the
elderly to doctor's appointments but also helps
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them engage in society. The seniors can visit
temples, go shopping. run errands, or participate
in other activities. With a care team specializing
in caring for the elderly, patients, and expectant/
postpartum mothers, children of the hirers will be
updated on their status, and the service provides
door-to-door transportation from home to a
hospital facility or other preferred destination.

This year, Joy Ride plans on expanding its
service outside Bangkok and surrounding areas.
It will extend to locations with a large population
of seniors and provinces that serve as
health centers, such as Chiang Mai, Nakhon
Ratchasima, Khon Kaen, Songkhla, and others
to support the future aging society.
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A system platform for the
elderly to connect children
who are preoccupied with
daily tasks and the elderly
who need friends or caregivers
who like to take care of others.
The service creates job
opportunities and income
while solving problems for
children who are short on time
to care for their loved ones.

This year, Joy Ride plans on
expanding its service to locations
with a large population of
seniors and provinces that
serve as health centers,
such as Chiang Mai, Nakhon
Ratchasima, Khon Kaen,
Songkhla and others to support
the future aging society.
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A Franchise of Mung Bean French Fries Providing
a Healthy Choice for Modern Consumers

Smile Farm Food & Service Co,, Ltd.
Bangkok

“How come a popular dish like french fries
is junk food?” This is a question that emerged
and piqued the interest of Mr.Thassin Inthanonda,
CEO & Co-Founder of Smile Farm Food & Service
Co., Ltd. He was inspired to create a French fries
brand that was not labeled as junk food in
response to the global healthy food trends.

While traveling Thailand’s Northern region,
Thassin discovered “Khao Raem Fuen,” a popular
dish made with pureed soybeans that are
solidified and cut intfo cubes before deep-frying.
He perfected the recipe for mung bean French
fries, which have a golden yellow color that
resembles potato French fries and have a good
texture.
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MR.ZEN, the first golden mung bean French
fries brand in Thailond was launched after three
years of research and development. The highlight
of MR. ZEN’s fries is their protein-rich filber content,
which is one time higher than that of conven-
tional French fries. The product also includes 50%
less carbohydrates, no sugar, and no acrylamide,
which has a high risk of causing cancer.

In addition to expanding the business using
the franchise model, MR. ZEN plans to sell frozen
products to leading modermn-trade retailers this year.
We also have plans to export to other countries.
Ultimately, we want everyone to recognize the
product as “Thai Fries,” which are French fries
made with mung beans from Thailand.
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The “golden mung bean” french
fries with a golden yellow color
that resembles potato French fries
and have a good texture that does
not wither when cooked over the
heat. Therefore, MR.ZEN, the first
golden mung bean french fries
brand in Thailand was launched
with the highlight of their
protein-rich fiber content, which
is one time higher than that of
conventional french fries. The
product also includes 50% less
carbohydrates, no sugar, and no
acrylamide, which has a high risk
of causing cancer.

The product is an agricultural
food innovation that will be
expanded to many industries
throughout Thailand and
exported to other countries
around the world.
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Program Well-being Leader
via Virtual Reality

A VR-assisted Mental
Health Service
Bear and Friends Co., Ltd.

Pathum Thani

Dr.Kantharat Lueang-On., M.D., CEO of Bear
and Friends Co., Lid., is a psychiatrist who found
that more people develop mental health
difficulties every year. They wish to seek
counseling from a psychiatrist but are afraid to
do so. As a result, she designed the Me Home
Program, which uses virtual reality (VR) technology
to provide preventive mental health treatment
with a team of psychologists in order to boost
treatment efficiency and deliver a positive
treatment experience for patients. The service is
a virtual simulation that allows for concrete vision
and communicating about or interacting with
what is left behind until problems in one’s own
subconscious are released. The program assists

92 1 Gaduns nusurudmnssulne su 2

patients in better understanding their problems
and developing social skills, confidence, and
self-improvement.

Presently, the company offers a Virtual
Well-being Leader Program aimed at modern,
top company executives who are interested in
health and technology to improve mental
well-being for such groups and wiling to drive
mental health policies within the organization to
ensure future success. In addition, there are plans
to develop VR-assisted social fraining programs
for people with autism, as well as programs to
alleviate psychosis and relationship issues among
LGBT people.
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Bringing VR technology to
assist in preventive mental
health treatment with a team
of psychologists to boost
treatment efficiency and
deliver a positive treatment
experience for patients, the
service is a virtual simulation
that allows for concrete vision
and communicating about or
interacting with what is left
behind until problems in one'’s
subconscious are released.
The program assists patients
in developing social skills,
confidence, and self-
improvement.

There are plans to develop
VR-assisted social training
programs for people with
autism, as well as programs
to alleviate psychosis and
relationship issues among
LGBT people.
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Putting the Lab on One
Piece of Paper

Innocence 2021 Co,, Ltd.

Chonburi

Ms.Benjarat Taseangtong observed a
scarcity of food safety testing kits in Thailand.
Although laboratory testing produces accurate
results, there are some disadvantages, such as
the long wait for results, the high cost, and the
large number of samples required. The tfesting
kits on the market read the results from all the
color indicia, which frequently leads to misreading
the results as an error-positive produced by the
color of the food samples.

The FormaSense™ kit detects the presence
of formalin in food samples. It is made of inno-
vative paper sensors that can read the results
by inspecting the color diaometer. Because the
color of the food samples has no effect on the
test, the results are 100% accurate and available
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in 5 minutes. The kit is small and portable,
making it ideal for field experiments.

The food sample is placed in a preparation
bofttle, then dripped intfo the center of the paper
sensor, and the pink band size is read. The
width of the band indicates the amount of
formaldehyde (the main component of formalin)
in the food. The fest kit is therefore working as
a lab on a single sheet of paper. Many food
safety kits, such as those that detect pesticides
and red meat accelerators, are planned to be
developed in the future.
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The test kit is made of innovative
paper sensors that can be
used to check both food pieces
and food-soaking liquid with
100% accuracy and read the
color diameter displayed as
a result. The color of the food
samples has no effect on the
test and is safe for the user and

the environment. This makes
it simple to use, suitable for
food safety screening and cost
effective. The outcome is
available within 5 minutes.

For maximum coverage, there
are plans to develop a variety
of food safety test kits, such as
those that detect pesticides,
red meat accelerators, and so
on.
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@) : Easy Rice Digital Technology

%]wqﬁaLﬂuaﬁwﬁimé’nﬁmuim%uﬂi:munﬂﬁfu
wntfaqtiuntsmsasaaupmunmdnidldauiuusenu
win TeenaluiszAnsnmlundaesninusinida
Aegeannisguasitasudlfuiutiasvise liuin
iermefiavasiiaunmanuiiuais sunuas Tdan
ATINABLUIU Uas awmuuwﬂmamaaﬂum AN
AUNAIUNG AeATAR ﬂ’i"’ﬁ’mﬂi‘?llﬂ’]? U atled
aavia maluladl fin Andumnaluladiygssiug
n3rRdauAunINIIasLaziugd1den fiil
“Lmaammu Hyperspectral ﬁﬂHmeﬂULTUL*ﬂﬂi
MmaﬁamiﬁuﬁwﬂuﬂémLﬁmﬂ'uﬁﬂmuﬂm‘namm
Anlnna wasfianunsnaenanmauna e
Anuannnlunsfunmldazdandaey antu
Uszananame Al Lﬁamwaaummauﬁmi%mm
gl uaznisuaniinuesudadng suszaziiainis
ATINADLIVED 36 UNTI AnAURIY 15-20 i
nadn 25 nfu dszndmsiuu uwazianliuinasan
D4 30% aziduauazulugNNe 95% anANUEANAIA

Al Solution for Grain
Inspection
EASYRICE Digital Technology Co., Ltd.

Bangkok

In Thailand, rice is a staple meal that is
consumed on a daily basis. Present day rice
quality checking, however, is sfill conducted
manually. This may not be the quickest method.
The random inspection samples are too small or
insufficient to be generalizable. Inspections are
time-consuming and costly, and the outcomes
are often documented in written reports. Therefore,
Mr.Phuvin Kongsawat, CEO of EASYRICE Digital
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Technology Co., Lid., developed Al technology
for monitoring the quality of rice and paddy
varieties. The hyperspectral camera, a multi-sensor
device, was invented to increase the number of
image pixels and thus improve the capture of
fine image details. The inspection fime can be
reduced from 15-20 minutes to 3-5 minutes per
25 grams of rice by using Al-based processing
to verify the marketability of rice breeding and
grain breakage, saving as much as 30% in time
and money. The method is comprehensive,
with an accuracy rate of 95%, and it acids in
minimizing mistakes brought on by human fatigue.
In addition to being user-friendly, the service is
adjustable to the requirements of any user, and
the results can be shared via LINE or email. There
are currently over 80 rice mill clients, and future
plans include expanding to coffee bean and
durian inspections.
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- The hyperspectral camera,
a multi-sensor device, was
developed to increase the
number of image pixels,
verifies the marketability
of rice breeding and grain
breakage via Al-based
processing which can save
as much as 30% in time
and money and offers 95%
accuracy rate.

There are currently over 50
rice mill clients, and future
plans include expanding to
coffee bean and durian
inspections.
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Coconut drink. Increase the
value of Thai coconuts
FW Inter Trading Co,, Ltd.

Bangkok

Ms.Kulacha Saratyanan, founder of the
Lamai brand, started her company by seling and
exporting fresh perfume coconuts. This revealed
to her that most people in other countries only
want to drink coconut water. As a result, she
sought ways to increase coconut consumption
while also creating 100% coconut water powder
for convenience and ease of drinking.

The company developed and refined the
product until it became a healthy innovation:
coconut water powder combined with calcium
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Coconut Water Noodles, Coco
Juice Popping Boba ia: Coco
Pallet tWaas1oyarwuta:zasio
lomatumsusInAIRIOLINAZA

to support bone health. This product helps the
body in strengthening cartilage cells on its own
by balancing phytoestrogen hormones and
stimulating collagen formation in bones and skin,
which is the cause of osteoporosis. The product
is targeted at women between the ages of 40
and 50 who want to prepare for a sustainable
lifestyle. It is convenient, portable, and easy
to consume anywhere by simply tearing the
package open, mixing it with water, and
drinking. It is also easy to store and has a long
shelf life, with no refrigeration required.

There are future plans to create more
processed coconut products, such as coconut water
noodles, coco juice popping boba, and coco
pallet, fo add value and give people more ways to
consume them. It also provides farmers with the
opportunity to make more money and raise
international awareness of Thai agricultural
products.

UsInARLINTU BhetRIdaIud
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A beverage made from coconuits,
a traditional local produce
of Thai gardens, has been
processed into a product with
healthy innovation. Combined
with calcium to help keep
bones healthy, the coconut
water powder helps the body
strengthen cartilage cells on its
own by keeping phytoestrogen
hormones in balance and
boosting collagen production
in bones and skin. It is
convenient and easy to use
anywhere - just tear open the
package, mix it with water, and
drink. It is also easy to store
and has a long shelf life, with
no refrigeration required. The
product creates more ways for
people to consume coconuts
and provides farmers with the
opportunity to make more
money and raise international
awareness of Thai agricultural
products.

There are future plans to create
more processed coconut
products, such as coconut
water noodles, coco juice
popping boba and coco pallet,
to add value and give people
more ways to consume them
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Ela MuenKaew Banana Flour
Natpier Spray

Nok Ook Service

OCC Enzyme

Tu Sabiang Vending Machines
Ticketpocket

Pok Pok Food Wagon

Lawan

Puna Yay Lhan

ZaapEily

Steve Organic

Suandin lyara

KidDD Braille Learning Il

Chari Dance Wear
Premium Alkaline Water Filter
Evergreen Kanom Jeen Namya
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Ela MuenKaew
Banana Flour

Developed into a Healthy
Prebiotic Drinking Powder
Kluay Plang Yai Insee Co,, Ltd.

Mahasarakham

Nowadays, Thai people are at danger of
consuming foods that will make them sick or
cause chronic diseases. This is particularly frue
for young people today, whose eatfing habits
frequently cause acid reflux. Meanwhile, Thai
traditional medicine wisdom has discovered that
raw bananas can cure acid reflux, but eating
raw bananas to treat the symptoms can be
difficult for anyone. Therefore, turning raw
banana flour into a 100% prebiotic drinking
powder to balance the gastrointestinal fract can
help relieve acid reflux symptoms.
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Ms.Saowapha Muenkaew, President of the
Kluay Plang Yai Group and founder of Kluay Plang
Yai Insee Co., Lid., explained that their organic
farming methods have been approved by the
Department of Agriculture, Ministry of Agriculture
and Cooperatives. The 100% raw banana flour
is achieved by drying the product in solar domes
and infrared energy incubators that maintain a
drying temperature of not more than 55 degrees
Celsius. The dried bananas are then finely crushed
in a constant pounding machine until you have
100% banana powder that satisfies FDA standards.

The product is available through online
and offline channels, including hospital shops in
Mahasarakham, the Phumsuk Muangpol shop in
Khon Kaen, the DEPA marketplace, and the
Facebook page.
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P> Innovation

- The product is made from
100% raw bananas, which
are dried in solar domes and
infrared energy incubators that
keep the drying temperature
at no more than 55 degrees
Celsius. The dried bananas
are then finely crushed in a
constant pounding machine
until you have 100% banana
powder that is fine and keeps
for longer.

P> Growth

e The product is available
through online and offline
channels, including hospital
shops in Mahasarakham, the
Phumsuk Muangpol shop in
Khon Kaen, the DEPA market-
place, and the Facebook page.
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Innovative Air Freshener Spray
from Napier Grass

Thevanoon Ltd., Part.

Khon Kaen

Microorganisms and bacteria abound in
today’s environment. When sewage or food
waste decomposes, it frequently emits a foul
odor, or the dampness of the residential area
and waste excretion from the body can also
cause undesirable odors. An effective deodorant
spray should eliminate microorganisms, but most
deodorants or air fresheners on the market do
not tfruly break down odors and instead simply
drown them out, which is not a solution to the
underlying problem.

Therefore, Mr.Surasak Ratchapeng, CEO of
Thevanoon Lid., Part., devised a new method for
eliminating bad smells. He collaborated with Khon
Kaen University’s Science Park to discover that
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Napier grass essence can eliminate odors.
The research was transformed into an air
freshener spray that is marketed under the brand
“NATPIER”. The product is the world’s first 100%
natural, safe, odorless, and environmentally
friendly spray with Napier grass extract, which
traps odors using positive charges within 10
seconds.

NATPIER is currently focusing on export
marketing as one of 50 entrepreneurs selected
by the Department of International Trade
Promotion to join in the BCG Hero project. It also
distributes in the Philippines and trades on the
Alibaba marketplace. The domestic focus is
mainly product distribution through health stores.
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The product is an air freshener
spray with Napier grass extract,
which traps odors using positive
charges within 10 seconds.
Therefore, it eliminates odors
and meets the demands of
health enthusiasts who prefer
odorless and environmentally
friendly products over synthetic
chemical ones.

NATPIER is currently focusing
on export marketing as one
of 50 entrepreneurs selected by
the Department of International
Trade Promotion to join in
the BCG Hero project. It also
distributes in the Philippines
and trades on the Alibaba
marketplace. The domestic
focus is mainly product distri-
bution through health stores.
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Bird repellent service
platform
Nokook Service Part., Ltd.

Nakhon Ratchasima

Pigeon nesting is a major problem in office
buildings and residential homes. Bird droppings
have an acidic impact that doamages the area
where the bird nests. There’s also the issue of
unpleasant odors, serving as a reservoir for fungal
pathogens that can trigger a variety of diseases.

Mr.Phummipat Kajornpoop, Creative Director
of NOKOOK SERVICE, established a business to
help customers with such problems. With the
installation of costly imported bird-repellent
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equipment, there was not much market growth.
As a result, he began to create a comprehensive
business platform called “Move home for birds to
protect customers’ homes,” highlighting various bird
protection solutions such as bird repellent optical
gel from South Korean herbs and grape seed
extracts, bird castration foods made from
rice grits and herbal extracts to control bird
populations, heat- and UV-resistant HDPE bird
netting, and so on.

NOKOOK Service has an app to provide
services nationwide with focuses on both offline
and online marketing. Operated by 5 service
engineer teams, the main markets include
Bangkok, Nakhon Ratchasima, Chiang Mai, Ubon
Ratchathani, Chonburi, and Phuket. Over 4,000
customers from public and private sectors,
including residential homes, condos, hotels,
hospitals, universities, are currently using the
services.
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This is a service to prevent
birds in a variety of methods,
including food that renders
birds sterile, as well as technology
that employs herbal extracts
and grits that control bird
populations. It helps custormers
who have issues with birds
making noise and damaging
areas with their droppings.

The service focuses on both
offline and online marketing.
Operated by 5 service engineer
teams, there are over 4000
customers from public and
private sectors, including
residential homes, condos,
hotels, hospitals, universities,
and others.

Nin Mangkorn Thailand Inno BIZ Champion Season 2 1 99



WaQATUNMADIUE:DIQ
Wadoudadou

usun lulbd na
YVHIQUASSIBALN

: www.biowaynature.com

€) : Biowaynature

nsviauazenaflunsy mumﬂmﬂmiﬂﬂ
Liawmmamma‘umﬂuLLawmmnm suReAanadon
FetfusanSeTinALAZanaTiA uananas fasdae
mmmaﬂﬂiﬂimammﬂi angnwn mmmﬂaamnﬂ
mam’LﬂjLLa mmnmaue] uazaztauladedumn
mamnmmuuq LManesILNARLdIHA BERaas TR
LAZAIIARAL }

OCC (Organic Concentrate Cleanser) Fhainen
vinruazenmeiuntlszasd Taflundadusinnesen
muwﬂmmaummammmmaﬂmm‘lﬁu‘[aﬂaimi
Lﬂumamnmfmmmma mmmmmmau“lfnmwaam
ﬁmmmﬂﬂjmﬂﬂmul,mﬂﬁ*mwnsmmq \fionns
mmmﬂwmmwumwummuu Lﬂuumﬂumwmaam
mewlummmmu mamimmwLﬂumummwﬂmﬂm
vdelussuuiing

Environmental Organic
Concentrate Cleansing Products
Bioway Co,, Ltd.

Nakhon Ratchasima

Cleaning is a procedure related to the
hygiene of humans, living organisms, and the
environment. As a result, high-quality cleaning
products must be both effective and safe for
humans and other living things. It will be even
more interesting if the products are natural and
do not harm the environment or nature.

OCC (Organic Concentrate Cleanser) is a
versatile cleaning system developed from
research on microorganisms by Suranaree
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University of Technology. This enzyme-based
cleaning solution is designed to eliminate the
need for harsh acid-based or alkaline chemicals
when cleaning sticky surfaces. The products are
eco-friendly because they do not leave grease
or chemicals that cause wastewater in the
ecosystem.

Mr.Subin Phanlertchamnan, Director of
Bioway Co., Lid., stated that OCC products are
produced using SB-tech technology and
microbiological research using strains of
microorganisms that are beneficial for humans.
Together with biotechnology. pure enzymes are
obtained as raw materials using this technique
while enzymes are used as catalytic in the
production of cleaning, deodorizing, pet care,
and skin care products.

The OCC products are now sold by
distributors fo reach hospital and hotel customers.
Also available online at www.biowaynature.com,
the products are planned for export in the
overseas market in the future.
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- The products use biotechnology
together with enzymes to
break down protein and
fat that clog the surfaces,
reducing the need for harsh
chemicals when scrubbing
sticky surfaces. The products
remove grease effectively
while remaining safe for users
and the environment.

The OCC products are now
sold by distributors to reach
hospital and hotel customers.
Also available online, the
products are planned for
export in the overseas market
in the future.
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for Locally Branded
Products
PNT Delivery and Service Co, Ltd.

Nakhon Ratchasima

The “Tu Sabiang Vending Machines” business
model arose when vending machines were seen
as a new way of selling products, most of which
for consumer goods. The business strategy seeks
to offer local entrepreneurs with strong brands,
a new distribution channel and the opportunity
to market alongside the company.

According to Mr.Thanapat Chatpatimapong,
Managing Director of PNT Delivery and Service
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Co., Lid., the idea of the Tu Sabiang Vending
Machines is to place the province’s renowned
products info vending machines so that they can
be distributed 24 hours a day. Customers can
use the service more easily and efficiently through
an app that works with kiosks, and members can
receive points that can be redeemed for rewards.

“Tu Sabiang Vending Machines highlight is
that they sell well-known provincial products or
local brands; for example, in Nakhon Raichasima,
we collaborated with the Chaosua brand fo
develop vending machines dedicated to their
famous products such as Chinese sausages, dried
pork sheets, and crispy rice crusts.”

Nakhon Ratchasima is currently a pilot
province with distribution points in schools, uni-
versities, government buildings, and factories. We
plan to extend our partnerships with local brands
in other provinces in the future. For renowned
brands, we will expand beyond the province to
reach 50 trucks in each province.
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The business offers automatic
vending machines selling
renowned local products, which
work 1n tandem with an app
for the ease and convenience

of the customers. This is to
serve as another channel of
distribution for local brands or
the province’s famous produce.

e The current marketing plan
is still focused on Nakhon
Ratchasima. The company
plans to extend partnerships
with local brands in other
provinces in the future. For
renowned brands, the expansion
will be made beyond the
province, with an aim to have
50 trucks in each province.
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Making event organizing easy,

affordable and profitable

Moremove Co.,, Ltd.

Nakhon Ratchasima

Mr.Phanu Leksoontorn, Managing Director of
Moremove Co., Lid., began with an event- organizing
company that specialized in concerts, but his
company began making losses due to the
black-marketing of tickets. This inspired him to
develop a new event-management platform
called TicketPocket, which lends a helping hand
to both concert organizers and concertgoers.
The platform allowed organizers to sell tickets
and promote their events directly, while audiences
could book, buy and select seats and enter the
event using a QR code. The system also reports
the number of fickets sold and concertgoers,
which solves the problem of fake or overpriced
tickets and reduces costs.

Later, Mr. Panu extended the platform to
cover events and exhibitions, with a useful guide
for organizing different types of occasions, such
as ordinations, weddings, etc. The platform helps
users organize the event by selecting suppliers
and suitable venues. It also has inbuilt femplates
to distribute work among responsible persons, as
well as a fimeline to notify the progress status
at different steps.
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Similarly, exhibition organizers can design
business cards, event tickets and even make
brochures using QR code technology to use at
the event. QR codes can also be used to
register for the event and for guests to use to
access information. This not only gives visitors a
different experience, but also reduces the cost
of printing pamphlets. The company plans to use
data gathered at events and participants
to further develop marketing plans and
promotional campaigns.

- A platform that helps with
the management of concerts,
events and exhibitions by
offering functions such as
selecting seats and buying
tickets as well as QR codes
that can be scanned to enter
the event. The system also
gathered information on the
number of tickets sold and the
number of people attending
the event. The platform helps
solve the problem of ghost
tickets and reduces costs, as
well as helps organizers by
providing them with lists of
suppliers and venues.

Putting together event
information for participants
to use in marketing plans or
promotional campaigns.
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A Free Food Delivery Platform

Lilunatech Co., Ltd.

Khon Kaen

Food delivery services have become a part
of our daily lives. However, when ordering from
a distant restaurant, the service fee may exceed
the food costs. Mr.Natthaphong Jaravijit, CEO of
Lilunatech Co., lid., created a food delivery
platform: “Pok Pok Food Wagon,” combing options
from various eateries, ranging from street food
to Michelin-rated, and delivers them to customers.
The service offers free food delivery for condo-
minium residents who seek delicious food from
restaurants situated outside a 10-kilometer radius.

Every day, the “Pok Pok Food Wagon”
collects at least 50 orders from customers in the
same condominium buildings. Orders are sorted,
routes are planned, and the orders are given to
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a single rider, who buys the food and brings it
to the customers. The bulk orders reduce
the expense of delivery and improve time
management. While a rider receives a 20 - baht
fee per order, the same as on other platforms,
“Pok Pok Food Wagon” gets restaurants’
commission. There are currently several food
districts in Bangkok to choose from, including
Yaowarat, Silom, Talat Phlu, Ratchaphruek, and
Ladproo, that cater to customers in over 300
condominium projects. There are plans to
increase the number of riders and service zones
in the office areas to add income for riders
during the daytime rather than deliver food to
condo customers only in the evening.
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The “Pok Food Food Wagon”
is a food delivery platform that
brings customers food from
a variety of eateries, from
street food to Michelin-rated
restaurants. The service
offers free food delivery for
condominium residents who
seek delicious food from
restaurants situated outside
a 10-kilometer radius. The
system collects at least 50
orders from customers in the
same condominium buildings,
sorts out the orders, plans
the routes, and assigns the
orders to a single rider, who
buys the food and brings it
to the customers. The service
helps increase the efficiency
of delivery for both customers
and riders.

There are plans to increase
the number of riders and
service zones in the office
areas.

Nin Mangkorn Thailand Inno BIZ Champion Season 2 1 103



gndwuayulwsaHsu
WUD8U:SY
3aHAPYUBUTNURUDVDU

JURIQUKIEIsAU

@ : a1deu NEWUAHSURUDEU:LSD
wa:WidryryovuINUa:zwu

ATl ATanT szsnidamiaguautiu
(GTGELH imumamqmmmmumummnmﬁnm
19AUZIFY Muﬂuuuﬂammimmu,ﬁuﬂamau WAz
LLmamnmauLLa ma‘Lw}JmﬂmLﬂuaﬂaiiﬂmami
MUBIMSRENE wamauaawmmm‘wmmu,mu
snuaflusainudsaifuiteauuusaanainistan
ﬁLﬂuﬂgmGﬁluﬁummmeﬂﬁﬁﬂmsmﬁmmwﬂuéaumau
Tugndiuayulnsuusun “ar¥o

@mm'wum “@nIn” 3\1Lﬂuu5mﬂﬁummﬂigﬂ
amu“lwﬂvmmmlﬂumaﬂu U Lﬂuvmmnwu
mumu‘ummm’m‘mLmqusﬁuﬂumwumumm
Bau lpuanifanainistin uazdeddiunauyns
QUGGILY Lﬂaﬂﬂ‘ﬂﬂﬂ AULYE UAZINARTIBAUTULNG
dnludlFataeannautin manuauliRunsayulng
mumﬂmmmmammmimmuﬁuﬂamaumﬂ‘lu
resthnlaifuetned znqugnAndielsauzise

A Herbal Toothpaste for Cancer Patients

Community Enterprise of Ban Nong Um

Maha Sarakham

When Mrs.Wirawan Chodchasarn, Chairman
of the Community Enterprise of Ban Nong Um,
suffered from side effects of chemotherapy
because of her cancer treatment, her father
ground the Paracress plant (Acmella oleracea)
intfo powder and used it to clean her feeth and
heal the ulcers inside her mouth. This led to the
creation of “Lawan,” the herbal toothpaste that
uses Paracress as an ingredient for the first time.

The innovation to transform Thai herbs info
toothpaste is Lawan’s strongest pursuit. The
toothpaste is the first of its kind to contain a
blend of Paracress, a native plant of Northeastern
Thailand, with Din Sor Pong (Thai natural white
clay powder), the bark of Khoi, and cinnamon,
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to help reduce oral pain. It has sea salt that
helps heal the wounds and guava leaves to
reduce bad breath. Developed for cancer
patients who are experiencing a burning sensa-
tion and pain in their mouths from chemotherapy,
the toothpaste is proven to be effective after a
single use. Just clean your teeth with it, leave it
in your mouth and then rinse it out.

Lawan herbal toothpaste does not contain
calcium sulfate, SLS, or sodium lauryl sulfate. As
a result, it does not irritate your mouth and
helps remove plagque. The product marketing has
now expanded to reach general customers and
young children via online channels, while the
plan for export is also in place.
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An innovative transformation
of Thai herbs into a toothpaste,
Lawan is the first toothpaste
to contain a blend of Paracress,
a native plant of Northeastern
Thailand, with Din Sor Pong
(Thai natural white clay powder),
the bark of Khoi, and cinnamon,
to help reduce oral pain. It
has sea salt that helps heal
the wounds and guava leaves
to reduce bad breath. The
toothpaste is developed for
cancer patients who are
experiencing a burning
sensation and pain in their
mouths from chemotherapy.

The product marketing has now
expanded to reach general
customers and young children
via online channels, while
the plan for export is also in
place.
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Ready-to-eat Tomalley Sauce from

Rrice Field Crabs. A famous delicacy
of Maha Sarakham that is available

all year round.

Puna Yay Lhan’s Community Enterprise

Maha Sarakham

Rice field crab’s tomalley is a popular food
of Northeastern Thailand due fo its versatility in
creating a range of local dishes, such as Oum
soup, Laab, chili dips, and rice vermicelli with a
curry. However, the season for catching crabs
only lasts 5 months. This prompted Ms.Saifon
Bannakit, Vice President of Puna Yay Lhan’s
Community Enterprise, to create the “Puna Yay
Lhan,” the first brand to produce the crab fat
sauce in glass jars that can be stored and
enjoyed all year. She devised a new method of
simmering crab tfomalley to achieve a mixture
that blends flesh with fat while retaining the
fatty surface, which varies from the tfraditional
process of separating the crabmeat out and
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simmering the tomalley until the texture is uniform.
The sauce is then heated to sterilize it and can
be frozen for up to a year. The crab fat sauce
serves the needs of Northeastern Thais who are
craving it outside of crab season, as well as
those who moved to cities and are unable
to get this delicacy. “Puna Yay Lhan” sauce is
available anywhere thanks to its numerous online
distribution channels. Rice field crabs raised in
Maha Sarakham provide the product a particular
salty-umami flavor from the soil in the rice fields.
A new rice-field crab-based food lineup is being
developed, which include dried crab Laab, crab
crackers, fermented crab broth, and is expected
to enter the market by 2023.
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“Puna Yay Lhan” crab tomalley
sauce uses a new method of
simmering crab tomalley to
achieve a mixture that blends
flesh with fat while retaining
the fatty surface. The product
is offered in glass jars, which
are sterilized and can be frozen
for up to a year. The crab
fat sauce serves the needs
of Northeastern Thais who
are craving it outside of crab
season, as well as those who
moved to cities. The sauce
can be purchased anywhere
to make a simple local meal.

« A new rice-field crab-based
food lineup is being developed,
which will include dried crab
Laab, crab crackers, and
fermented crab broth.
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DIY self-heating Packaged
Food Delicious Menus for
Anytime, Anywhere
Srimungmi Co., Ltd.

Udon Thani

Because it does not require cooking or the
use of electricity, self-heating packaged food is
extremely popular in Japan, China, Korea, and
the U.S. The meal cooks itself by employing the
caO+H20 exothermic reaction. Ms.Metaporn
Namsri, President of SRIMUNGMI Co., Lid., and
Vice President Ms. Monruetai Namsri infroduced
this innovation to the Thai market. The products
are aimed at trekking groups, students, and
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teenagers who enjoy DIY food. Jaewhon was
the first hot pot menu created under the brand
“ZaapkEily”, which is made with freeze-dried
vegetables and meat using technology that
freezes ingredients at temperatures as low as -50
degrees Celsius before placing them in a
vacuum incubator, sublimating them, and
removing the water to retain the shape, flavor,
color, and smell. The nutritional value is
maintained at up to 98%, setting ZaapEily’s
Jaewhon menu apart from its market competitors.
Simply tear open the package, combine the
contents in a bowl, add hot water, and set aside
for 15 minutes before serving.

The OEM business model was developed
to provide a one-stop service for vendors of hot
pot menus. With more than 30 menus from
20 brands, the company developed its first
freeze-dried dessert and bakery menus and is
preparing to sell them in convenience stores
throughout the Northeast of Thailand.
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The company perfected the
technology to make Jaewhon
hot pot and other savory and
sweet dishes. It uses freeze-
dried technology, which freezes
ingredients at temperatures
as low as -50 degrees Celsius
before putting them in a vacuum
incubator, sublimating them,
and removing the water to keep
up to 98% of the shape, flavor,
color, smell, and nutritional
value. The products can be
enjoyed by simply tearing
open the package, combining
the contents into a bowl,
adding hot water, and setting
aside for 15 minutes before
serving.

Preparing to sell new dessert
and bakery menus in convernience
stores throughout the Northeast
of Thailand.
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Extracting Blackberry Juice with New

State-of-the-art Technology
to Keep all Nutrients Alive

Steve Organic Co, Ltd.

Amnat Charoen

“Steve Organic” began as a model for
agricultural and health-food production business,
covering all aspects, from growing raw materials
to producing, processing and distributing.
The company applied innovative technology to
produce nutrient-packed juice from unattractive
blackberries, while selling good-looking berries at
a higher price to ensure farmers earn at least
200,000 baht per rai per year.

Mr.Sathit Muangkrung, CEO, Steve Organic
Co., Lid., said fresh blackberries are packed with
a polyphenol called anthocyanin, which possesses
anti-inflammatory, anti-diabetic and anti-cancer
properties to name a few. Fruits in the
purple-black family also offer many other
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benefits, including helping fight aging as well as
improving eyesight and circulation.

The Steve Organic blackberry juice is made
using the state-of-the-art High-Pressure Processing
(HPP) system, which extracts the juice at low
temperature. This extraction method retains all
nutrients of the fruit and keeps it fresh for 45
days at room temperature.

Currently, the production capacity is 200
bottles per month and the juice is only being
sold online. The company is looking into increasing
the harvest of blackberries by building a network
of farmers. The goal is to expand the area of
blackberry farms to 500 rai to generate revenue
of at least 200 million baht within three years.
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- Steve Organic blackberry juice
applies the new High-Pressure
Processing system to extract
the juice and give unattractive
blackberries additional value.
This keeps the nutrients intact,
so the fruit remains high in
antioxidants and continues
providing benefits like improving
eyesight and blood circulation
as well its anti-cancer and
anti-aging properties.

The company is planning
to boost the cultivation of
blackberries by building
a network of farmers and
expanding the planting area
to 500 rai, with a view to
generating an income of 200
million baht within three
years.
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Contaminant-free,
eco-friendly soil mixture for
all types of plants

Suandin Aiyara Co,, Ltd.

Nakhon Ratchasima

One of Thailand’s main industries is
agriculture and the country is blessed with a rich
variety of plant species. Apart from food harvests,
indoor plants that need litfle care like cacti or
those in the philodendron plants are also fast
becoming cash crops. However, household plants
have different soil and nutrient requirements.
Mr.Jakkraphat Plaipetchnoi, executive director of
Suandin Aiyara Co., Lid., realized this and began
looking into creating special soil mixtures that
suit all types of plants. Though there are already
plenty of ready-mixed soils available in the
market, they are not mixed for specific species
and can be very expensive.
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Keeping these factors in mind, the “Suandin
Aiyara” brand pre-mixed soil was created.
This soil mixture was devised after several
experiments were conducted at Suranaree
University of Technology’s Technopolis Center to
see exactly what minerals different plants need
to flourish.

What makes “Suandin Aiyara” soil special is
that it is not only premixed with a variety
of quality ingredients, but is also free from
contaminants because it is freated with
iradiating UV light. Hence, customers can be
confident that the “Suandin Aiyara” soil is safe
for humans, pets and the environment.

The sail is currently available through several
channels, such as the company’s storefront, plant
nurseries, stores selling agricultural goods and
social media online. At a price of just 25 to 30
baht per bag. the product can be expected to
penetfrate more target markets and expand
continuously. The company is looking to make
its products available through modern frade
channels like Mr. D.LY., so garden enthusiasts
can buy soil to sow plants at any time.
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“Suandin Aiyara” was created
after extensive research on
minerals and nutrients in
soil was conducted in the
laboratories of the Technopolis
Center at the Suranaree
University of Technology. Apart
from developing a perfect
mixture for all types of plants,
the soil is also cleared of
germs and fungi with the use
of irradiating UV light, which
makes it safe for humans, pets
and the environment.

The product is distributed via
various channels including
online media as well as large
and small agents across the
country. The company 1is
also looking into penetrating
modern trade channels.
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Teaching equipment for the
visually impaired

Automation Micro Design Co., Ltd.

Nakhon Ratchasima

The idea of creating a device that teaches
reading and writing Braille came from watching
a teacher conduct lessons with visually impaired
children. The class was noisy with the fteacher
having to shout most of the time because most
children did not just have problems with eyesight,
but also other deficiencies. Hence, the thought
of creating an innovation that would help
visually impaired children learn more easily
surfaced. Normally, it takes a visually impaired
child one to two years to learn all the Braille
characters and several years before they know
enough to read an entire book.

However, the KidDD Braille Learning I
device employs the latest electronic technology
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to teach children how to read and write basic
Braille within two to four months. Apart from
serving as a tutor, the device also includes a
testing sectfion that stores the student’s scores
and other data in the server, so teachers can
keep track of their development.

The target market for this new Braille typing
aid includes companies selling teaching aids for
the visually impaired and customers who invest
in CSR projects and want to provide educational
opportunities to people. This should help generate
income of up to 3 milion baht per year. The
company also provides content promoting the
use of teaching aids that help visually impaired
children enjoy and improve their knowledge.
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KidDD Braille Learning Il
innovation is a Braille typing
aid that applies modern
electronic technology to cut
down the time visually impaired
students take to learn Braille
from one or two years to two to
four months. The device acts
as a tutor that can teach, test
and store scores on the server,
so teachers can keep track of
the child’s development.

Increasing access to comparies
selling teaching aids for the
visually impaired and custormers
who do CSR projects to support
educational opportunities for
those with impaired eyesight.
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Thai Brand Ballet
Equipment Set
Emit Studio Co,, Ltd.

Nakhon Ratchasima

Ballet is fast becoming an extracurricular
course for many youngsters in Thailand, but
dancewear like leotards, tights, wrap skirts, shorts
and demi-pointe and pointe shoes have usually
been quite difficult o find. Most dancers had
no choice but to opt for expensive, imported
varieties that did not always fit well.

This is a problem Ms.Charirat Pothisatta,
chief executive officer of EMIT STUDIO Co., Lid.,
recognized when she was a ballet student
herself. After graduating with a ballet teaching
certificate, Charirat opened the Dancing
Music School in Bangkok and began producing
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standard ballet costumes that meet international
examination requirements, especially in Britain
and Australia. Her dancewear is comfortable,
aftractive, aoffordable and also supports the
growth of the dance industry in Thailand.

However, the biggest selling point of CHARI
DANCE WEAR is that all the products are
manufactured in Thailand, which has earned
worldwide renown for its garment industry. CHARI
DANCE WEAR is made with high-strength woven
fabric that keeps the dancer comfortable and
flexible, while the outfits are designed to fit Thai
proportions.

Retail buyers are the main customers of
CHARI DANCE WEAR, accounting for 30% of the
company’s revenue. All sales are made online
and through word of mouth as the company
has no storefront in Thailand. Meanwhile,
wholesale customers like studios, dance schools
and resale shops account for 70% of the sales.

The company is looking to find customers
overseas in the future as the dance industry
outside Thailand is quite large. It currently supplies to
buyers in Australia and is planning to expand fo
Germany and use it as a distribution hub in Europe.
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CHARI DANCE WEAR manu-
factures and distributes ballet
dancewear and equipment.
Though produced locally, the
products meet international
standards and can be worn
by students while completing
the strict ballet examinations
in schools outside of Thailand.
The dancewear is made from
highly flexible woven fabric,
which not only looks good
but also keeps the dancer
comfortable. The outfits are
made according to Thai sizes
and come at affordable prices.

Expanding to foreign countries
like Australia and Germany,
where the dance industry is
quite big. Germany will also
be used as a European hub for
distribution to other countries.
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Household Alkaline
Water Purifier
MKM Premium Brands Part., Ltd.

Ubon Ratchathani

In his 15 years in the drinking water industry,
Dr.Anirut Suebsing, managing partner of MKM
Premium Brands Part., Lid., realized that when
there is an economic downturn, people opt for
the cheapest drinking water available. However,
not many factories meet the prescribed
standards, resulting in customers getting
poor-quality products and putting their health at
risk. Another problem Dr. Anirut noticed is that
no matter how good the drinking water is, it
becomes difficult to find if there is not a strong
enough distribution network.

Hence, he began looking into the option
of developing a “Premium” water purifying option
that could produce pH-balanced alkaline
drinking water. After researching this option, his
company came up with a water purifier that
relies on activated carbon developed from
coconut shells or bamboo. These two plants are
very porous and serve as natural traps for
pathogens, resulting in premium quality, filtered
water.
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These filters are up for sale with a price tag
of 10,900 baht or customers can sign up for a
two-year hire-purchase deal by paying 3,000
baoht as a downpayment and 390 baht per
month.

These “Premium” water purifiers are currently
being featured in housing promotions and given
as free gifts to homebuyers. The company is also
focusing on boosting brand awareness by setting
up stalls at different fairs and exhibitions. Its next
step is to develop proper after-sales services and
develop a mobile-phone app to make customer
service more convenient and accessible. The
company expects to get about 50 customers
every month in the first half and then expand
to between 100 and 200 per month in the
second half of this year.

. 1agovnsovluoowsidguld

U30ASSUUSUAT pH+ Axgau
AUUUCIUWUARIGDINALILLLBU
FooiaNWIN=aWWSIDHSDITTH
Fowy 2 vdadinuazFiunisi
[Ensovl (ovoindswsuuin
dnduLdalsAld MIRATINIWUDY
1151S2VA  (HUI=AUAISINITH
(0u ACTIVATED CARBON ua:
UsuziUnOu Hydrogen/Vitamin
Js:uu Solution HgnA L&A
2 UUU AauuudiAzaonsavUiuu
ua:hdo

fn1saalanvwiulAsvAIs
vnusadass tu msrlusiudu
Fotuuauasovnsavln uas
(uasiv Awareness (HAUSON
wuUsSuUGUINGU 19U MsaanNys
viucucva ucu

- "Premium” water purifier uses

an innovative pH+ adjustment
system with activated carbon
developed from coconut shells
or bamboo. Both these plants
are suitable for filtering water
because they are very porous
and able to trap pathogens,
resulting in premium quality
water. The filters can be bought
by either paying upfront or
through installments.

The filters are being marketed
by being included in promotions
offered by housing projects or
via fairs and exhibitions.
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Roi Et's classic delicacy
can now be enjoyed
everywhere.

Evergreen Food Co., Ltd.

Roi Et

Roi Et province, especially its Thung Kula
Ronghai region, is renowned for its rice, ranging
from jasmine, brown and black glutinous rice to
Leum Phua, riceberry and other varieties. This
abundance in rice has resulted in many rice-
based products, including Kanom Jeen or rice
noodles.

Kanom Jeen is an auspicious offering in
most important rituals such as the Bun Phawet
merit-making ceremony, which is marked with
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great splendor in Roi Et. Kanom Jeen from this
province is also popular among tourists, who
want to take it home as a souvenir. However,
fresh noodles have limitations. They are heavy
to carry, cannot be stored for long and are
easily perishable. Hence, Mr.Wichai Phondech,
managing director of Evergreen Food Co., Lid.,,
decided to choose rice that meets organic
standards to process intfo dried rice noodles
using an innovative temperature-controlled
solar-dome baking system.

These noodles, which come paired with
dried fish curry, are lightweight, easy to carry
and can be stored for a long time without
refrigeration. Plus, the dish is easy to cook. Just
pour boiling water, add the dried fish curry sauce
to the noodles and stir until dissolved.

Evergreen Kanom Jeen is currently
sold through overseas agents in countries like
Switzerland, the Netherlands, Australia, Laos and
Myanmar. The company is planning to enter the
Thai market this year though it is already selling
the noodles locally via LINE @evergreenfood.
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Roi Et's Thung Kula Ronghai
region is known for its vast
variety of rice, and Evergreen
company has developed rice
that meets organic standards
into dried noodles. The drying
is done using an innovative
temperature-controlled
solar dome, which results in
dehydrated rice noodles that
are lightweight, easy to carry
and can be stored for a long
time without refrigeration. The
company has also developed
a dehydrated fish curry sauce
to be eaten with the noodles.

Expanding by adding dealers
both domestically and
internationally.
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Volume Measurement
Technology of Bulk Goods

iCreativesystems Co., Ltd.

Nakhon Ratchasima

When we talk about warehouses, we
usually think of packaged products being stored.
However, what happens with unpackaged
products that need to be stored, like fertilizing
products that are packed with flammable
materials like potassium or foxic stuff like urea.
This product is bulky, huge in volume and can
offen be lost or damaged if not stored or
managed properly. Another big problem with
these bulky products is measuring the volume to
ensure proper storage space can be provided.
Hence, Mrs.Thidarat Tantrairatn, CEO & co-founder
of iCreativesystems Co., Lid.,, came up with
“istock”, a system that can measure large
volumes of products.
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The istock system uses a remote sensing
method called LIDAR Scan, which puts “point
clouds” in the environment fogether to map the
area covered by the product before developing
parameters to calculate volume and weight. This
system also shortens the time spent measuring
bulk volumes from half a month to less than a
week. The company is currently providing these
services to fertilizer factories in the Pasak River
basin and plans to expand its services to the
fuel industry, power plants, coal factories, sugar
factories, etc. The company is also working on
entering the construction sector, which requires
measurements for large volumes of immeasurable
products such as sand.
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Developing a volumetric bulk
measurement system to help
solve problems for customers
with difficult-to-measure
products by using the LIDAR
scanning system, which creates
“point clouds” to calculate the
area covered and subsequently
works out the volume and
weight of the product. This
system uses less than half
the time spent employing
traditional measurement
methods.

Expanding the current network
of customers, such as fertilizer
factories, power plants, coal
factories and sugar factories,
as well as penetrating the
construction sector, where large
volumetric measurements are
required for products such as
sand.
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Growth Up

Tissue Culture Plants Healthy
Young Plants for Farmers’
Better Investment.

Growth Revolution Co., Ltd.

Chiang Rai

Mr.Auttapon Taluengjit, CEO of GROWTH
REVOLUTION Co., Lid., found that his young farmer
friends were constantly confronted with problems:
the purchased seedlings were not disease
resistant, and they were of various ages due
to buying from different producers, making
management difficult. This results in high
management costs per cultivation cycle. Under
the brand “Growth Up,” he began modifying
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a fissue culture process using homemade
equipment, inventing sterile cabinets and
sterilization boilers for growing plants from their
own tissues. Contamination can be controlled
using temporary immersion bioreactor (TIB)
technology. As a result, tissue culture plants have
a survival rate of over 95%, and numerous plant
propagation systems are available in a timely
manner. This method has the potential to be
used in industrial plant production processes. He
also created ftissue culture based on scientific
principles, using plant nutrients as nanosized
molecules so that plant tissues are absorbed and
grow faster, ready for sale in just 5 months.
There are 30 different kinds of plant tissues
for sale, including energy crops, vegetables,
herbs, and ornamental plants, as well as an
expansion of the flowering plant tissue production
line for export to the United States, Europe, and
Canada. Plans to expand organic tissues in
medicinal plants in the future are in place.
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P> Innovation

- Tissue culture is introduced
in the form of integrated crop
production using temporary
semi-sink system technology.
The Temporary Immersion
Bioreactor (TIB) is used to
control contamination during
different stages of tissue culture.
As a result, tissue culture plants
have a survival rate of more
than 95%, and numerous plant
propagation systems are
available in a timely manner.
The technique is applicable
to industrial plant production
processes.

P> Growth

* Plans are in place for expansion
of the flowering plant tissue
production line for export and
expansion of organic tissues
in medicinal plants.
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Anurak Platform

Community for Forest Lovers

Conservation and Wellbeing Co., Ltd.

Chiang Mai

Though both the public and private sectors
have been working hard to conserve Thailand’s
forests for a long time, problems related to the
endeavors still persist. The scourge of deforestation
has not ended, while forest fires continue flaring
up every year, becoming one of the main causes
of PM2.5 pollution. However, after visiting
communities in wildlife sanctuaries and forested
areas, Asst. Prof. Dr.Phonpat Hemwan, CTO and
founder of Conservation and Wellbeing Co., Lid.,
redlized that even more damage is being done
by inequality and lack of opportunities for ethnic
groups.

This realization sparked experiments on
modelling small communities that can nurture,
restore and enhance forested areas, while
improving people’s quality of life and gave birth
to the “Anurak Platform”.

This platform, aiming to boost the conser-
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vation of forests, is built on an economically
motivated approach to atftract environmental
stewardship in a “payment for ecosystem service”
model that relies on technology as an intermediary
between forest communities and individuals or
organizations doing CSR projects.

The platform is building a participatory
database from forest area surveys, resources and
land use with communities, and designing forest
rehabilitation activities for supporters to choose
from, such as building check dams, firebreak
lines, reforestation, reducing the use of chemicals
etc. Supporters can monitor the progress of their
projects, the status of the forest and number of
healthy trees through satellite data-collection
technology and geospatial technology before
and after support activities. This information can
later be used to calculate carbon credits for
sponsors to use as data for sustainability index
reporting.

The Anurak Platform currently works with
200 communities in the North of Thailand and
plans to bring community products that originate
from the forest preservation process, such as
honey and coffee, to be sold via the platform.
In the future, the platform will continue expanding
its cooperation area to communities in the
mangrove forests in the South of Thailand.
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P> Innovation

- "Anurak Platform” is a forest

preservation scheme that
uses economic principles
to incentivize people into
conservation. It combines
satellite data and geo-
informatics technology as a
medium for sustainable forest
care, while simultaneously
improving the quality of life
of local communities.

P> Growth

e There is aplan to sell community
products through the forest
conservation process and boost
cooperation with communities
in mangrove forests.
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Wuahan Inter
Lamphun

Caters to Meat Lovers’ Palate
Natthapak Food Part., Ltd.

Lamphun

Mr.Natthapak Khumkad, Managing Partner
of Natthapak Food Part., Ltd., is from a family that
has pioneered the roasted meat factory business
in Lamphun Province. He hopes to popularize
the traditional eatfing culture of the Northern
Thailand, particularly the much-loved roast
suckling calf, through his brand “Wuahan Inter
Lamphun,” as beef demand is growing due to
rising beef consumption. In 2016, beef demand
grew to 1.64 million animals, up from 1.25 million
in 2015.

However, due to the requirement to
purchase a whole roast suckling calf as a
centerpiece at a large celebration party,
Nattapak created a packaging size suitable for
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eafing by 1-5 people and marketed it at a
reasonable price. This was done to promote beef
consumption by focusing on beef enthusiasts or
people organizing small parties. Inter Lamphun’s
roast calves are outstanding, as they use
exclusively male suckling calves and their own
special marinade. The calves are roasted whole
on a spit at a controlled temperature to ensure
that the meat is evenly cooked. When the meat
is suitable for consumption, it is sliced and frozen.
The beef can be reheated in the microwave for
1-2 minutes and has a shelf life of up to one
year. In addition to online channels, the brand
aims to increase its distribution network to reach
as many customers as possible.
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P> Innovation

- Ready-to-eat frozen roast
suckling calf a popular delicacy
in Thailand’s Northern region,
is made with male suckling
calves and the restaurant's
special marinade. To ensure
even cooking the calves are
roasted whole at a controlled
temperature. The roast calf
is then sent to be sliced
and frozen. The beef can be
reheated in the microwave
for 1-2 minutes and has a
one-year shelf life. The
product is suitable for one
person’s consumption or a
small party gathering.

P> Growth

e Increasing the distributor
network rather than only
selling through online
channels in order to reach as
many customers as possible.
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Khao Soi
Hot Cup Ready Cup

Rich in Flavor,
Fragrant with Coconut Milk.
Dragon Food Products Co,, Ltd.

Chiang Mai

Mr.Phachaya Wongsunthon, Managing
Director of DRAGON FOOD PRODUCTS Co., Lid.,,
previously operated a factory that produced
Mala chili sauce for restaurants in tourist areas.
When the Covid-19 arrived, the business was
doomed. As a result, he converted his factory
into an instant food manufacturing facility,
employing his expertise to create Ready Cup’s
products in packages, cartons, and bowls. His
signature product is Khao Soi Noodle Soup
because he recognized its market potential as
a popular menu item that is hard to locate on
the shelves.

Mr.Phachaya differentiated his products
with the rich flavor and fragrance of coconut
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milk by innovating the production process using
fine seasoning powder instead of that produced
by a dry spray machine. This allows the product
to dissolve easily in hot water. The Japanese-style
noodles are used to make the noodles soft and
distinctive. Ready Cup is the first and only brand
in the market to produce instant Khao Soi
products to cater to the increasing number
of vegetarians and vegans, with two flavors:
Traditional and Vegan.

The company will expand its distribution
channels to include retail stores in addition
to the current online channels. Domestic and
overseas customers will also benefit from export
and OEM business strategies.
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P> Innovation

- Innovating on a Northern-Thai
favorite menu, Khao Soi
Noodle Soup, the brand created
production processes in the
form of a ready-to-eat product
using fine seasoning powder,
as opposed to that made by a
dry spray machine. The process
makes it simple to dissolve
in hot water; no boiling or
microwave heating is needed.
Simply add room temperature
water and wait 5-7 minutes
before enjoying the Khao Soi.

P> Growth

e The company will expand
its distribution channels to
include retail stores in addition
to the current online channels.
Domestic and overseas
customers will also benefit
from export and OEM business
strategies.
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ZINGIMED

Innovative Nano Herbal
Analgesic Ointment
The Possible Co., Ltd.

Chiang Mai

With a growing geriatric population comes a
greater need for muscle pain remedies. However,
pain relievers on the market today are not yet
the answer, despite the fact that more people
are engaging in sports, exercising, and suffering
from office syndrome. “ZINGIMED” ointment,
developed by Dr.Suneth Mahtong, CEO of The
Possible Co., Lid., is the result of research on herbal
pain massage cream with nanotechnology
conducted by a professor from the Faculty of
Pharmacy at Chiang Mai University. Produced
by the local community, the ointment uses
nanotechnology and a variety of herbal extracts
such as turmeric, Phlai (Zingiber cassumunar),
and chili peppers to achieve a synergistic effect,
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making the company Thailand’s first of its kind to
employ such innovation. Using the encapsulation
technique, the cream dissolves directly on the
painful area, releasing the active ingredients
gradually and remaining effective for 8 to 12
hours. Regulating one degree of pain, from mild
to chronic, the cream paves the way for effective
pain treatment.

This year, ZINGIMED analgesic cream will
be made available in hospitals in addition to its
present online distribution. The goal is fo make
it easier fo use by making it into spray and
roller forms. New pain-relieving formulas based
on hemp and cannabis will be developed to
target young people and office workers.
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P> Innovation

- The product is a pain-relieving
herbal ointment utilizing a
synergistic effect via nano-
technology to target the active
substances directly to the pain
area with the help of plant
extracts such as turmeric, Phlai
(Zingiber cassumunar), and chili
peppers. The nanoparticles in
the cream are released slowly
over time, allowing the cream
to penetrate the painful part
rapidly and give a sensation of
lasting relief.

P> Growth

e The company plans to develop
new formulas based on hemp
and cannabis to enhance
pain reduction and odorless
effects targeting the younger
generation and office workers.

Nin Mangkorn Thailand Inno BIZ Champion Season 2 I 119



wuauun
WAWalUASDUIWDUNIW

usUn nsUWa 1o Wa waud wosisd dfa

duHIQLEYVSIE

: www.fun-snack.com
@ : FunSnack wWuauun
WnWalinsau IWogunw

Lﬂmmmﬂumaul,mauﬂ saguauazifudum
el Miammﬂmwnumam Lmeawﬂmummmm
FusnAnansin AuAFUE luunI9sal NesUNSEARNTS
usin vida 1 An uaud wnedisa i Asdl
AMUAATAY mmuﬂasﬂ‘lmﬂumﬂmﬂmeuﬂwm
‘[mawﬂm%&[ugﬂmmal,l,umLLmum “Fuauun’ 1£asann
18931aN1aNNTLFINALINNIN wnuAAAALTIAL
yarn 16,000 & Ineldnduvssautinualiay
ﬂiawmﬂﬁuﬁmmm

muwmam%ﬂ,m‘lﬁu‘iaawamammmm nals
AN ﬂwawaqumwnumWﬂaw 100 aqmlfﬁamﬂa
VRS RAnSUTRTiALUNs ey oden AsaInR 3 nau
wazanAse s laiduetneg uanandulzsaudn
é’qﬁﬁﬂwaiﬁwamammmﬂaﬂmﬂmﬂ @y g
ayu Wnmes upsan nesiRELme) ndeven wadly
auA ezl udy ALV AUALUARDNNTA

Fun Snack

Healthy Fruit & Vegetable Crisps

Triple J Food and Beverage Co,, Ltd.

Chiang Rai

Chiang Rai is well-known for its “Phulae
Pineapple,” a local Gl product. Fruit prices,
however, have declined in recent years. Mr.Sarun
Nemahawan, Managing Director of Triple J Food
and Beverage Co., Ltd., therefore devised a plan
to transform the pineapple info something other
than marmalade. He developed products under
the brand “Fun Snack” since crisps are believed
to be enjoyed by more customers, and the snack
market is worth 16 bilion baht each year, with
the crispy fruit snacks accounting for billions of
baht.

The manufacturer uses vacuum frying
technology under frying conditions at
temperatures below 100 degrees Celsius to
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produce crispy, delectable products with retained
taste, color, smell, and nutritional value. In addition
to pineapple, mango, jackfruit, pumpkin, carrot,
okra, banana, watermelon, lychee, longan, and
other fruits and vegetables are also vacuum-fried.
The Fun Snack brand’s highlight is a complete
journey from upstream to downstream, using
local produce to assist farmers through contfract
farming and a price insurance system. The
company inspects the plantations for organicity
and ensures that the products are crispy but not
gritty. The vacuum frying procedure also enables
for up to a year of storage. A future plan is in
place to increase machinery and export to
overseas markets.

P udanssu

- WaQAUARUINANEAN10ATS
(NBASIUIVHIQITYVSIgUT
uwUssdlagrginaluladnoa
JeyeyiniA Megiaanid=nis
neanaruHATchnd 100 avm
watdea nRldwaadauring
AJIWUASOU 9S08 AVSAUIa &
nduuazAsuAINIVDIHISIGLTU
28104 uonvINdUUsQUED
goOINANaluN2Qgeyey1n 1
DAUINUIY (YU U:UDV Uyu
WANov UASON AS:IYULTED
nddgHaU UaVIU AUd ua=ale
1udu JuAiAnuns:udUAIS
NOOGEYEUINTIA D= WNSATOIAU
Diauudv 10

p mistaula

- IWULASDVINSIWIWUAI8VAIS
Waa 1 (N1 1La:=avoonciiv
us=tne

P> Innovation

- Vacuum frying method is used
to process agricultural produce
from Chiang Rai province.
The products are crispy and
delectable, with retained taste,
color, smell, and nutritional
value, thanks to vacuum frying
technology at temperatures
below 100 degrees Celsius.
Apart from pineapple, vacuum
-fried fruits and vegetables
include mango, jackfruit,
pumpkin, carrot, okra, bananag,
watermelon, lychee, longan,
and many others. The vacuum
frying procedure also enables
for storage for up to a year.

P> Growth

« Increase machinery to double
the production capacity and
export to overseas markets.
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Kai Kem Sook Jai
Low-Sodium

Salted Eggs

Happiness for Both Kidney
Patients and Health Lovers

Baikao Farm
Chiang Rai

Under Chiang Rai Province’s Food Safety
Project, Mr.Sornchai Nuntara, Director of Baikao
Farm, originally grew the safest produce without
using chemicals for the nutrition room of Chiang
Rai Prachanukroh Hospital to prepare food for
patients. He found that nutritionists wanted to
bring salted eggs to the cooking but couldn’t
do so because of the high sodium content, even
though eggs are a cheap source of protein.

He then invented a steam pressure boiler
that can calculate the air pressure, time,
temperature, and sodium concentration in order
to produce “Kai Kem Sook Jai” as low sodium
salted eggs. Working with the nutritionist team,
he determined the salinity of eggs at three
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levels ranging from 5.5 to 7.5 ppt, appropriate
for patients with renal conditions, patients in the
recovery period, and the general consumers who
want to maintain health. The low sodium salted
eggs from Baikao Farm are distinguished with
naturally raised duck eggs and organic salt
imported from Israel and countries near the North
Pole with health safety certificates.

Baikao Farm products are also sold online,
and aromatic herbs such as thyme leaves,
oregano, and rosemary are added to the products
to meet the needs of international customers.
There are plans to expand the market in public
and private hospitals in Northern Thailand before
expanding nationwide in the future.
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P> Innovation

- The salinity of low sodium
salted eggs is controlled by
pressure, temperature, and
the amount of sodium in the
eggs, which ranges from 55 to
75 ppt This means that every
batch of salted eggs has the
same level of salinity and
sodium. The eggs are suitable
for consumers who want to
reduce the salinity of food.

P> Growth

« Aromatic herbs such as thyme
leaves, oregano, and rosemary
are added to the products to
meet the needs of interna-
tional customers. There are
plans to expand the market
in public and private hospitals
in northern Thailand before
expanding nationwide in the
future.
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Findice

Financial Board Games
A Creative Way to Learn About Finances

for Young People.
Findice Education Co,, Ltd.

Chinag Mai

Ms.Kanjana Ordsab, CEO and Founder of
Findice Education Co., Ltd., has over 10 years of
experience in leading banks, which has helped
her recognize the financial problems that can
happen to people of all income levels due to
a lack of financial literacy, which needs to be
ingrained in the way of thinking from a young
age to determine, negotiate, and discover one’s
own practical approach to future financial plan-
ning. Therefore, creating the “Findice Financial
Board Games” is a way to help families learn
more about money management.

Findice makes financial board games for
children over the age of 10 who have little to

122 1 Gamuns nususudnnssulng su 2

auligulauy %a‘lﬁmm%fa‘mwﬁ msdnAulade Gu
drsesaniau sy faqiulineimuiuatnwdindu
Findice dwiLiaugiiuuaiany uazduaulimiauiu
\hungu au’mmmmummamumm B2B 9171 Ts it
UATUYNINENAE LAY ammummmﬂuﬂuan 3 1nu
smemgwmnamumu ANE wazduningmadnn

no experience with money management. Games
like “Knowing the Face But Not the Debt,” “Trade
and Exchange,” “Buy Me,” “Racing Stocks through
the Ceiling,” and “Rest Assured When You Have
Me,” help educate players about debts, money
decisions, and emergency financial funds. There
is currently an app called “Findice” that can be
used in conjunction with board games to allow
for contfinuous multi-player action. There are plans
to infroduce three new games this year to teach
players about mutual funds, taxes, and alterna-
tive assets, and to expand the B2B customer
base, such as schools and universities.
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P> Innovation

- Creating financial board games
for children to determine,
negotiate, and discover one'’s
own practical approach to
future financial planning.

p> Growth

e There are plans to introduce
three new games this year to
teach players about mutual
funds, taxes, and alternative
assets, and to expand the
B2B customer base, such as
schools and universities.
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Mohhomphrae

Adding Convenience,
Cutting the Tailoring Time

Mohhomphrae
Phrae

Mr.Passakorn Sangdoung Khamsam, the
owner of Mohhomphrae, came up with the idea
of turning Phrae’s signature indigo Moh Hom
fabric, produced by the ethnic Thai Phuan
community for nearly a 100 years, info contem-
porary fashion. Apart from creating a new street
style, Mr.Passakorn also devised a way of
reducing waste by using leftfover fabric to design
souvenirs and home decorations under the brand
Nat Craft. The aim was to build a brand that
not only protects the environment but also uses
local wisdom to create a brand identity that
focuses on handmade products.
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The company is currently developing a
pattern platform that allows customers to select
up to 120 different designs and styles. The system
will then calculate the fabric required and
notify the tailor, who then prints the pattern out
accordingly. The platform also calculates the
leftover fabric that can be used for different
purposes and the time required for sewing.

In addition to customers getting clothes
tailored to their preferences, the platform also
adds convenience and cuts the tailoring time in
half because the tailor does not need to make
a new pattern matching the customer’s size and
preferences. It also cuts down the chance of
mistakes in case the ftailor in charge is not
proficient in pattern making or designing new
garments. In addition, the platform helps speed up
the production of the garments, so the customers’
needs are met and tailors’ revenue is increased.

Mohhomphrae also plans to recycle plastic
bottles by creating PET thread to mix in with yarn
to create Moh Hom fabric.
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P> Innovation

- Mohhomphrae employs an
innovative sewing pattern
platform that allows shoppers
to design their clothes using 120
pre-designed parts. This helps
reduce fabric waste and cuts
down on the time spent tailoring
clothes to match orders.

p- Growth

e There is a plan to recycle
plastic bottles by mixing it
with yarn to make Moh Hom
fabric for customers interested
in eco-friendly products.
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Muse MultiTracks

Platform for backing
track services,
Boosting music quality
and revenue for artists.
Muse Master Group Co,, Ltd.

Chiang Rai

CEO of Muse Master Group Co., Lid., and
nightlife musician, Mr.Watchara Nuekchanai
envisions a world where music professionals in a
small band have access to technology at an
affordable price so that they can create music
as beautifully as they would with a large band.
The Muse platform was developed so that live
shows could benefit from the use of instrumental
or vocal backing frack services. Artists who are
targeted to use this platform include solo
performers, nightclub bands, and bands who
have a presence on YouTube.

The multi-tracks players on Muse come from
more than 200 different instruments, setfting it
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apart from karaoke. Users can shuffle songs,
adjust the volume level, and create customized
playlists featuring music from a wide variety of
instruments. Furthermore, the platform can
manage music copyright issues, including
reproduction and publishing, allowing users to
increase their revenue by creating and selling
backing tracks on the platform. In the first phase,
Muse has backing fracks from self-composed
songs and is working with smaller music labels
to obtain copyright in order to build a customer
base. There are plans to approach major record
labels about matters related to copyright.
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P> Innovation

- Muse is a platform where
singers, musicians, and
YouTubers can share backing
tracks, instrumentals, or vocals
to enhance the quality of
live music performances. The
platform collects backing tracks
from over 200 instruments,
enabling users to customize
their instruments and audio
keys, and handles both
reproduction and distribution
of music copyright issues
to assist users in generating
money.

P> Growth

» Muse has backing tracks from
self-composed songs and is
working with smaller music
labels to obtain copyright to
build a customer base. There
are plans to approach major
record labels about matters
related to copyright.
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@) : Skincare-Mone Thailand
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Moneé
Natural Mmineral -
stone Soap

Inhibits bacterial growth,
Reducing acne problems.

Moné Marketing (Thailand) Co,, Ltd.
Chiang Mai

Many provinces in Thailand have mineral
stones rich in phosphorus, calcium, and magnesium.
These stones can prevent microorganisms from
fouling and contaminating water. Ms.Onampai
O-siri, Managing Director of Moné Marketing
(Thailand) Co., Ltd., redlized the potential of such
qualities so she collaborated with stone scientists
to collect mineral stones from Chiang Mai,
Saraburi, and Phuket as raw materials to be
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developed into mineral stone soaps under the

Zn

brand “Moné”. The soaps help exfoliate skin
cells, resist skin inflammation, eliminate germs,
particularly acne-causing bacteria, and aid in
the removal of makeup residues as well as the
prevention of bodily odors. The products’ natural
herbal ingredients help prevent and freat
dermatological problems while nourishing the
skin, resulting in a clean final wash that does not
dry out the skin. Bathing or face-washing water
can also be used to freat wastewater, making
it environmentally friendly.

The three formulations of Moné’s natural
mineral stone soap are aloe vera for oily skin,
Wannangkham for dry skin, and orchids for
combination skin. The product lineup is currently
being expanded tfo include liquid soap and
facial mineral water spray. Mineral stones will
soon be developed to make antibacterial
mouthwash, cosmetics, plant feed, and shampoo
for canines that eliminates fleas and ficks.
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P> Innovation

- Natural mineral stone soap has
been specially created using
mineral stone ingredients and
herbs to prevent and solve skin
problems while nourishing and
aiding in exfoliation, resistance
to inflammation, eradication
of germs, particularly bacteria
that cause acne, and removal
of makeup residues. Bathing or
face-washing water can also
be used to treat wastewater,
making it environmentally
friendly.

P> Growth

e The product lineup i1s currently
being expanded to include
liquid soap and facial mineral
water spray. Mineral stones
will soon be used to make
antibacterial mouthwash,
cosmetics, plant feed, and pet
shampoo that eliminates fleas
and ticks.
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Hi-ent
A Digital Platform
for Entertainment
Needs

Increased Opportunities
for Local Musicians

Yours Media And Entertainment Co., Ltd.

Chiang Rai

Mr.Chawalit Ketpiboon, CEO of Yours Media
And Entertainment Co., Ltd., has years of experience
in the nighttime music industry and recognizes
that a vast magjority of local artists who rely on
social media such as Facebook for advertising
their open bookings are unsuccessful in their
efforts to reach potential clients. He conceptualized
Hi-ent, an online platform where various
audiences and musicians could connect.

The Hi-ent is a music industry service provider
that helps clients find and book musicians and
bands, among other entertainment needs. The
platform serves as a PR hub for music artists in
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the local community of Chiang Rai province.
Through data matching tfechnology, customers’
preferences are matched with the best available
bands and musicians. If the applicant’s skills and
experience are a good fit for the event, a
notification message will be delivered to the
performers. This will give them an opportunity to
submit their portfolios to clients for consideration.
Hi-ent stands out from the competition because
it is a Chiang Rai province-centric platform
designed just for employing musicians in the area.
It is planned that the platform will be extended
to other provinces in Northern Thailand.
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P> Innovation

. The Hi-ent is a music industry
service provider that helps
clients find and book musicians
and bands, among other
entertainment needs. It is a
local community of music
artists run by data matching
technology to help process and
match information between
the customers and the best
available bands and musicians.
A notification message will be
delivered to the performers
if their skills and experience
fit the requirements, helping
them increase income and
employment opportunities.

P> Growth

e It is planned that the platform
will be extended to other
provinces in Northern Thailand.
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U-Smile

Nano Vegetable Powder

Maintain Nutritional Values
Similar to Fresh Vegetables
Raisaichonl101 Co,, Ltd.

Phetchabun

Thailand has a diverse range of vegetables
but trimming them can cause food waste that
harms the environment. Rather than making
animal feeds, Mr.Teerawat Wilairat, CEO of
Raisaichol101, believed he could add more
value to the vegetables. This inspired the
development of U-Smile, an assortment of drinkable
vegetable powders that transform vegetables
into molecular-sized particles that are smaller and
finer than typical vegetable powders, resulting
in a delicate, soft, and starch-like light texture.
The products keep their 100% vegetable value
and are easily soluble. They can be dissolved in
cold water without being suspended, making
them easy to digest while still providing healthy
mineral and fiber benefits similar to those of fresh,
nutritious vegetables with a variety of colors,
smells, and tastes. The products are targeted at
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three types of customers: athletes, anti-aging
physicians, and individuals aged 35 and up who
are looking for alternative health foods.

There are currently 29 types of vegetables
available, and a product lineup of 20 mixed
vegetable powders for different benefits is added,
such as those with fioer for better bowel move-
ments, those for reducing acid reflux symptoms,
and those for detox needs. A spoonful of
vegetable powder equals 20 vegetables, and
combining vegetable powder with whole grains
like almonds can provide up to 34% plant-based
protein.
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P> Innovation

- U-Smile is an assortment of
drinkable vegetable powders
that transform vegetables into
molecular-sized particles that
are 5 times smaller and finer
than typical vegetable powders,
resulting in a delicate, soft,
and starch-like light texture.
The products keep their 100%
vegetable value and are easily
soluble. They can be dissolved
in cold water without being
suspended, providing healthy
nutritional benefits similar to
those of fresh vegetables. The
products can be enjoyed in a
variety of ways.

P> Growth

e There are currently 29 types
of vegetables available, and
a product lineup of 20 mixed
vegetable powders for different
benefits is added. A spoonful
of vegetable powder equals
20 vegetables, and combining
vegetable powder with whole
grains like almonds can
provide up to 34% plant-based
protein.
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Pairy
Beauty Products from

Coffee Grounds
Library Green Co., Ltd.

Phrae

Ms.Sontaya Intarawut, CEO, Library Green
Co., lid., has an extensive background in the
coffee industry. As a result, she devised a way
to add value to leffover coffee grounds. Coffee
is robust in chlorogenic acid, which helps brighten
and revitdlize the skin, according to joint research
conducted with the Thailand Institute of Scientific
and Technological Research (TISTR). Coffee grounds
were subsequently transformed into Pairy’s facial
scrub products, which were marketed to both
general consumers and spa facilities.

The “Pairy” brand controls and improves the
production process in order to achieve a high
chlorogenic acid that is enriched with
antioxidants by roasting the coffee beans at a
moderate ftemperature to retain the anti-free
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radical substances in the coffee and increase
the antioxidant properties of the products. Local
herbs, such as turmeric, Phlai, and other plants
commonly found in Phrae Province, are used as
additives to extend the shelf life of such products
without the use of chemical preservatives. The
company’s product line has grown to include
exfoliating coffee soaps, while the development
of coffee moisturizing cream and coffee
shampoo is underway.
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P> Innovation

- Pairy’s facial scrub products
are made from coffee grounds,
using a controlled and improved
production process to achieve
a high chlorogenic acid that
is enriched with antioxidants.
The coffee beans are roasted
at a moderate temperature
to retain the anti-free radical
substances in the coffee
and increase the antioxidant
properties of the products.
Local herbs, such as turmeric,
Phlai, and other plants
commonly found in Phrae
Province, are used as additives
to extend the shelf life of such
products without the use of
chemical preservatives.

p> Growth

e The company's product line
has grown to include
exfoliating coffee soaps, while
the development of coffee
moisturizing cream and coffee
shampoo is underway.
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Ban Suan’s Center
of Shaggy Inkcap
Mushroom Spawn
for Cultivation

Ready to Harvest in 7 Days !

Ban Sop Faek’s Sustainable Farmer
Community Enterprise

Chiang Mai

Shaggy Inkcap Mushroom (Ked Cone Noi)
is a high-protein, low-sugar, and low-sodium
mushroom. However, finding these mushrooms is
difficult because they are rarely produced for sale
and are more expensive than other mushrooms.
Ms.Kanlayakron Tanan, President of Ban Sop
Faek’s Sustainable Farmer Community Enterprise
Group and owner of Ban Suan’s Center of
Mushroom Spawn for Cultivation, viewed this type
of mushroom as a means to create more income
while also improving the community’s quality of life.

The formula for mushroom spawn was
improved by using sawdust instead of straw as
the main component. The investment became
lower after switching to cheaper sawdust from
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Lamphun instead of rubber wood sawdust. In a
30:70 ratio, other ingredients from the community
were added, such as local mill rice bran, molasses
from crop yards, vilage sorghum grains, and
potatoes, to make chemical-free spawn and
agar culture. By applying the open-bag method,
the results are cleaner mushrooms, a shorter
growing fime, and twice as many mushrooms.
A greenhouse system was also developed to
increase mushroom production. Farmers can earn
money from cultivation within 7 days. In addition
to being sold fresh, the Shaggy Inkcaps are
also made into cookies and fermented sour
sausages (Naem) that can be purchased as
local souvenirs.
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P> Innovation

» The mush spawn developed by
Ban Suan’s Center of Shaggy
Inkcap Mushroom Spawn for
Cultivation uses sawdust from
Lamphun and the open-bag
method to result in cleaner
mushrooms, a shorter growing
time, and twice as many
mushrooms. A greenhouse
system was also developed to
increase mushroom production,
which can fetch 10-times the
price of regular mushrooms on
the market.

B> Growth

» Shaggy Inkcap Mushrooms
are also made into cookies
and fermented sour sausages
(Naem) that can be purchased
as local souvenirs.
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Bioblack

A Gluten - free Superfood

Sustainable Gl Black Rice
Granola from a Lanna Source

Bioblack Community Enterprise

Phayao

Payao’s black glufinous rice is a native
Lanna Gl-rice variety that is high in anthocyanin,
which has anti-oxidative properties that help in
blood circulation and slow cell deterioration.
Despite being a superfood, this black rice is
rather difficult to cook, making it unpopular for
consumption compared to other rice varieties.

Mr.Theeranan Jaikham, President of Bioblack
Community Enterprise, turned such a pain point
into a source of value. “Bioblack” granola is the
world’s first whole food made from Payao’s local
black rice that is easy and convenient for modern
consumers in any part of the world to consume
the Thai black rice. The unrefined black rice is
roasted until crispy without using oil, the same
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technique as making popped rice in Northern
Thailaond, and then mixed with assorted grains
and cereals. Bioblack distinguishes itself from
other granolas on the market, which frequently
employ oatmeal as the main ingredient. Bioblack
products are excellent not only for health-
conscious consumers but also for gluten- intolerant
people who seek a suitable granola. The products
are fully traceable from upstream, midstream,
and downstream processes. There are currently
3 flavors: original, honey, and chocolate. The
product line is planned to include granola bars
aimed at athletes, as well as skincare
containing anthocyanin from black rice for
anti-aging and wrinkle reduction.
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P> Innovation

- granola uses Payao’s local black
rice as the main ingredient
by roasting the unrefined black
rice crispy without using oll,
the same technique as making
popped rice in Northern
Thailand, and then mixed with
assorted grains and cereals to
create an international food
that is easy and convenient for
consumers in any part of the
world. Bioblack distinguishes
itself from other granolas on
the market, which use oatrmeal
as the main ingredient. The
Bioblack is excellent not only for
health-conscious consumers
but also for gluten-intolerant
people.

p> Growth

e The product line is planned
to include granola bars aimed
at athletes, as well as skincare
containing anthocyanin from
black rice for anti-aging and
wrinkle reduction.

atadlsa

ey e

o IS FUSEaSFIE
nVLINMKWUDELUIKIU e Thaland Texte nsttute
—_ e 0 y\: = (rafunundicu
usun awadlsa 91na : » ssunpesaldl scadudu
bl = Derefunraadhiacumn
ki, ~
SoRYAQLsE j » isunureriunty
JuHIQLGEVIHL it =
« ARt SidiraiaEh fasu
@ : Stepsolerunning Ll
ANTIBACTERIAL SOCKS S
0 : stepsole.socks ouf AW qEANL A 9 @

AuSNa ATWasduns dala uaznssunis
ma:m amﬂ‘ima S mﬁiﬂfr«mamﬂaammummmu
UﬂNLLavuﬂﬂW’mﬁlLLﬂ’J ‘lunmmmmummmmuﬁmm
maqmJm‘[mmemwumﬂﬂﬂmmfﬁauwwmflu
aunndAyueInsgniainvisaanionar 40-70
AU dWRLETn Mz UILSUA
awllra Ineeanuuuingn (Knitted Fabric) 11l
asrdsznaufiudule 3 wtln Aedulathe Wulewe
deawmesuariduloauluiing dnuauiRuaenis
aneglusziudntesriunans dnsanisgadudhunn
?ﬂﬁmﬂﬂamﬂmwmmgﬂ ﬂ%ﬂuL§Q1UﬂWiLLDj‘TIWMWﬂ
fmLﬂuamuquﬂiwmmmmummeﬂmmwuma“
dvlunsaninan uananiddldnaia
N190N  Circular Knitting Technology anwusiily
msalanguivingihe Huudaiiu fasfunnansyunn

Stepsole

Socks for Diabetics
Stepsol Co, Ltd.

Chiang Mai

Mr.Patpon Sriphongchan, CEO and Director
of Stepsol, already produces calf sleeves for
runners and other athletes. At the same fime,
diabetics with foot complications are considered
to be a significant cause of 40-70% of foot or
leg amputations. He started working on Stepsol
diabetic socks with knitted fabric composed of
three different fibers: cotfton, polyester, and
spandex. The fabric has slow-to-intermediate
wetting properties with an extremely slow rate
of absorption and a narrow wetting radius which
has a slow radiation speed, making it ideal for
socks that keep diabetic patients’ feet dry at all
times. Furthermore, circular knitting tfechnology is
used fo create a grid that encircles the patient’s
feet, allowing for a soft touch while walking,
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avoiding impacts that can cause chronic
wounds, and assisting with improved ventilation.
The socks have anti-slip buttons that tighten nine
contact areas to increase walking confidence.
The socks, which are appropriate for the elderly,
can help reduce the occurrence of broken feet
and slipping rates in the house. They can be
used indoors as well as outdoors.

Stepsol plans to develop a digital platform
that will intferact with the socks. They will accomplish
this by embedding a smart tag tile into the socks
that will track steps, walking patterns, foot
weights, and temperature. The information will
then be fransmitted to an app that a doctor
can use to monitor diabetes symptoms.
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P> Innovation

- The innovative socks for
diabetics are designed with
knitted fabric composed of
three different fibers: cotton,
polyester, and spandex to keep
diabetic patients’ feet dry at
all times. The circular knitting
technology is used to create a
grid that encircles the patient’s
feet, allowing for a soft touch
while walking and avoiding
impacts that can cause chronic
wounds.

P> Growth

« Stepsol plans to develop a digital
platform that will interact with
socks by embedding a smart
tag tile into the socks that will
track steps, walking patterns,
foot weights, and temperature.
The information will then be
transmitted to an app that
a doctor can use to monitor
diabetes symptoms.
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Siam Novas Cattle Semen

Innovation that boosts income for cattle farmers by
ensuring 75% births are of female calves.

Siam Novas Co. Ltd.

Chiang Mai

Beef is becoming increasingly popular
among food lovers, especially in shabu and
grilled form, and as a result, demand for beef
in the country has risen by as much as 1.2 million
heads per year. However, cattle farmers are not
able to meet this surge in demand because
there is only a 50% chance of female dairy calves
being born through natural mating. Also, farmers
need a huge herd of female dairy cows if they
want them mated by foreign breeders. Though
bovine semen producers are available for sale,
this form of production can still be expensive.

Cattle farmers suffered these problems
until Assoc. Prof. Petai Pongpiachan, managing
director of Siam Novas Co. Lid., developed a
semen product using a Y-chromosomal sperm
fertilization technic that can reduce the number
of male calves.

This can be achieved by the action of
monoclonal antibodies on the sperm cell wall,
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yielding more than 75% female calves, while the
large amount of sperm can boost the fertilization
rate by several fold.

The added advantage is that the compa-
ny has developed its own equipment, which
makes production three times cheaper than
relying on foreign cattle semen producers,
develops a success rate of more than 30% and
provides six fimes more in economic return.

Currently, Siam Novas produces and
distributes semen for beef and dairy cows in the
public and private sectors. In the future, the
company plans to penetrate the beef cattle
farming industry by providing pre-determined sex
semen, before expanding to the Northeast of
Thailand, where the most cattle farming is done.
This year, Siam Novas sighed a 5-year contract
for producing semen for beef cattle with
Chokwatsana Farm. This collaboration is expected
to boost the company’s revenue by five-fold.
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P> Innovation

- A Y-chromosomal cattle
fertilization technique that
cuts down on the birth of male
calves by using monoclonal
antibodies on the walls of
sperm cells. This system, which
uses a large amount of sperm
resulting in a higher adhesion
rate, ensures that more than
75% of births are those of
female calves.

p> Growth

« Target customers in beef
cattle farms covering the
Northeastern region
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Akha Jungle Coffee

Turmeric Coffee for a
Balanced Body

Akha Jungle Coffee Part, Ltd.

Chiang Rai

The Akha Hilltribe people have been
farming coffee as their primary occupation for
more than 30 years, thus they have acquired
knowledge about how to grow and roast
exceptional coffee. The CEO of Akha Jungle
Coffee Part., Lid. Mr.Tanapol Chermuer, sought to
offer additional value and distinctiveness to coffee.
The health advantages of coffee and turmeric
were combined to create “Akha Jungle Coffee,”
which contains curcuminoids and antioxidants
that reduce inflammation, alleviate stomach
ulcers, and relieve colic symptoms. Akha Jungle
Coffee can be enjoyed on an empty stomach
because its turmeric content helps reduce
stomach acid and balances the body’s functions,
making it ideal for health-conscious people,
patients with gastrointestinal problems, and the
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younger generation who drink coffee in the
morning instead of eating breakfast. Akha Jungle
Coffee’s strengths originate from its authentic
coffee flavors and complex aroma, which are
achieved through caramelization roasting
method. Drip-bag coffee is currently being
mass-produced for sales to help farmers
generate income all year round by supplying
coffee beans and turmeric roofts.
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P> Innovation

- The coffee is developed using
a recipe mixed with the best
ratio of turmeric, an herbal
ingredient that helps relieve
gastrointestinal diseases,
reduce acid reflux, alleviate
stomach ulcers, and treat
flatulence, to help solve the
problem of drinking coffee and
irritating the stomach

P> Growth

» Drip-bag coffee is currently
being mass-produced for sales
to help farmers generate
income all year round by
supplying coffee beans and
turmeric roots.
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Mana

A New Platform for Hybrid-style

Work in the Digital Age
Lffintech Co, Ltd.

Chiang Mai

The COVID-19 situation over the past
several years has changed people’s working
style, with many office workers going for the
“work-from-home” option. Now, even though the
pandemic has eased, many organizations have
turned their work style info a hybrid model,
allowing employees to do their job from
wherever they want with a task-management
platform as a medium. The platform helps
coordinate staff within the organization, making
it easier for teams to work together despite not
being under the same roof.

There are a wide variety of applications
dlready in the market that can help with this
hybrid working style, though “Mana” is the first
such platform to be produced entirely in Thailand.
[t was created by Mr.Tanakrit Thano, CEO and
founder of LFFINTECH Co., Ltd., fo meet the needs
of the workforce in Thailand, with a special focus
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on small and medium-sized companies with more
than five employees.

The highlight of Mana is that the application
is easy to use and allows all parties to coordinate
easily even if they are not under the same roof.
It also allows teams to collaborate seamlessly
thanks to its rich productivity features ranging
from file sharing and file uploading to task
planning, following up on work plans like
deliveries and tracking the team’s progress, etc.

The creators plan to further upgrade “Mana”
by changing it from being a Task Management
platform to one that focuses on Goal
Management. With this upgrade, the platform
will be able to support more complex interactions
with customers for medium-sized enterprises that
have more than 50 employees. The platform
expects to more than double its users soon, before
it penetrates the ASEAN region in the next four years.
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P> Innovation

- An online work-management
system that uses artificial
intelligence (Al) to help
analyze data and boost system
performance. The platform
also allows executives to keep
track of their team’s work in
real-time and boosts efficiency
by letting teams work together
seamlessly even if they are
in different locations. The
platform is ready to make a
tangible difference by becoming
goal-oriented.

P> Growth

e Upgrading the platform from
Task Management to Goal
Management in a move to
expand its custorner base among
medium-sized enterprises
with more than 50 employees.
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AQUATIC FISH FARMING

Automatic Water Condition Assessment Machine

Reduce risks, Increase profits for farmers

ICM Electronics Co., Ltd.

Chiang Rai

Global warming has an impact on aquatic
animals raised in closed systems because the fish
can perish by a sudden shift in water conditions.
Despite the use of oxygen-pushing machines,
90% of farmers face high maintenance costs due
to electricity bills, broken equipment, or labor
costs for checking the oxygen levels. Therefore,
Mr.Sukhamit Teekhaseanee, Director of ICM
Electronics, developed the automatic water
assessment machine “AQUATIC FISH FARMING” to
enhance a smart aquatic farm system. Without
the need for additional equipment, the machine
can monitor the water quality inside the pond
and automatically activate the aerator based on
the time or oxygen value set to optimize the

water condifion for the development of each
species. The equipment helps prevent the death
of aquatic animals, lowers the risk of disease,
and saves up to 20-25% on energy bills while
decreasing labor costs. It comes with an
automatic sensor head cleaning function to solve
dirt clogging or murky sensors that distort
measurements. The machine connects to loT
devices to alert and display information on
oxygen content, outside pond temperature, pH,
and motor operation, all of which are accessible
to the users. The AQUATIC FISH FARMING
machines are currently being sold to farm owners
directly. The rental business model is being
developed, as is an overseas export strategy.
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P> Innovation

- This water assessment machine
for fishery ponds with a Smart
Farm system for aquaculture
and agricultural factors can
inspect the water quality inside
the pond and automatically
turn on the aerator to create
the best conditions for the
growth of each aquatic species.
This helps farmers save money,
work less, and improve the
quality of aquatic animals.

P> Growth

e The machine rental business
model is being developed, as
is an overseas export strategy.
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Hug Na Phu Lae Pie

Whole Pineapple Pie

Boosting Value to Solve the Problem
of Low Prices

Hug Na Chiangrai Co, Ltd.
Chiang Rai

Chiang Rai’s tiny Phu Lae pineapples
are famous and have even been given their
geographical indication (GI) certification. Most
people in Phu Lae district are pineapple farmers,
including Mrs.Prissana Kamkhod, co-founder of
HUG NA CHIANGRAI Co., Lid.

Mrs.Prissana, who is a fourth-generation
pineapple grower, was among the farmers to
be hit by a new problem - very low prices. This
is when Mrs. Prissana began looking for solutions
and decided to put her degree in Food Science
to good use by looking for ways to convert the
pineapples into snacks. This gave birth to the
brand Hug Na Phu Lae Pie.

The Hug Na Phu Lae pie is very different
from those available in the market because it
features the entire fruit instead of chopped
pieces. Phu Lae pineapples are small, so Mrs.
Prissana devised a way of having the entire fruit
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covered in layered pastry.

The next step was finding a way to preserve
the pies, so the company began working with
experts to come up with a way of extending
the products’ shelf life without using too many
preservatives. So, the researchers decided to opt
for the principle of reducing Water Activity (Aw)
and eliminating oxygen with the use of a vacuum
-adjustable oxygen limiter to prevent product
deterioration. With this chemical-free preservation
technique, the pies can last for up to 90
days. Besides, nothing is being wasted. The scraps
left from pineapple trimmings are being used to
make jam, ice cream, pineapple stuffed buns
and even craft soda from the pineapple cores. In
the future, the company plans to hold a workshop
on making desserts from Phu Lae pineapples in
a bid to aftract foreigners visiting Chiang Rai.
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p> Innovation

. The Hug Na Phu Lae Pie is
unique because it is made
with specially formulated,
preservative-free pie crust
wrapped around whole Phu
Lae pineapples after they have
been treated with a reduction
in water activity (Aw<0.6). The
finished product is then packed
in oxygen-free packaging with
an oxygen limiter that blocks
the growth of microorganisms.
This gives the pies a shelf life
of up to 90 days.

p> Growth

 Bringing pineapple scraps from
production to be converted
into other products. The
company is also planning to
hold workshops on making
desserts from Phu Lae
pineapples in a bid to
penetrate the tourist market.
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SIAM TEE RUK

A Platform Connecting
Products and Community
Services through Virtual
Experience.

Sketcher Bo Co,, Ltd.

Songkhla

Based on her nine years of experience making
cultural drawings as souvenirs, Ms.Ketkanok
Kaewkrajang, CEO of SKETCHER BO, the owner of
the “SIAM TEE RAK” platform, which connects
products and community services using a virtual
experience, discovered a common problem that
tourists often ask about the places in the picture:
where they are, how to visit these places, and
what the stories are. She then created new
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souvenirs that use AR technology to display their
stories in 3D as a community video story. The
souvenirs also include a link to the attraction’s
location and a link fo a fan page where tourists
can purchase the souvenirs.

The incorporation of AR technology in
souvenirs such as T-shirts, postcards, cloth bags,
and many others is the highlight of “SIAM TEE
RUK”. Tourists have benefited from this because,
despite the COVID lockdowns, they can sfill
access community stories and local products
online and remain in touch from anywhere.

The growth of “SIAM TEE RUK” is driven by
selling souvenirs using AR technology. The sales
are produced once tourists learn about the
platform and become accustomed to it. The
solution can be used by various communities to
support their local attractions and travel. In the
future, the company intends to expand into
foreign tourist destinations, such as Asia, where
negotiations have already started with Japan,
Vietham, and Laos.
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p> Innovation

- Based on nine years of experi-
ence making cultural drawings
as souvenirs, "SIAM TEE RAK”
platform connects products
and community services using
a virtual experience using AR
technology to display their
stories in 3D as a community
video story. The souvenirs also
include a link to the attraction’s
location and a link to a fan page
where tourists can purchase
the souvenirs.

p> Growth

« The growth of “SIAM TEE RUK”
is driven by selling souvenirs
using AR technology. The sales
are produced once tourists
learn about the platform and
become accustomed to it In
the future, the company plans
to expand into foreign tourist
destinations, such as Asig where
negotiations have already
started with Japan, Vietnam,
and Laos.
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PlaNeat Farm

Turning fish waste into an

amino-acid-packed superfood
for plants.
PlaNeatfarm Co., Ltd.

Songkhla

PloNeat Farm has created a biological
stimulant for plants packed with amino acids to
not only help solve the problems faced by Thai
farmers, but to also put seafood waste in its
parent company to good use.

Thai farm products are under constant
threat from drought, floods and falling product
prices, while PlaNeat Farm’s parent company,
Southern Seafood Products Co., Ltd., produces
a lot of seafood waste. By applying the circular
economy principles, PlaNeat Farm has not only
boosted the value of fish heads, fish bones and
other seafood leftovers by up to 70 times, but
has helped speed up farmers’ harvests by 10
times with a 20% increase in productivity and a
40% reduction in costs.

PlaNeat Farm’s marine fish amino-
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acid-packed product is produced by putting fish
waste through the process of degradation
with the use of microorganisms. This results in a
concentrated product that contains up to 17
amino acids, which results in a great crop.
Ms.Supitsara Promjan, assistant marketing
manager, PlaNeatfarm Co., Lid., said the product
is completely chemical-free and the source of
its raw materials is transparent. The company
also has high production standards and sufficient
capacity, with the analysis results of each amino
acid content clearly identified. PlaNeat Farm is
sold through offine and online channels with a
specific focus on agricultural product stores. It
has been in the market for one year and has a
repeat purchase rate of 20%. The company aims
to penetrate the ASEAN market within five years.
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p> Innovation

» PlaNeat Farm was created to
solve the problems faced by
farmers as well as those of
its parent company, Southern
Seafood Products Co., Ltd The
amino-acid-packed superfood
produced through the innovative
procedure of degradation with
the use of microorganisms has
boosted the value of wasted
fish and seafood parts by 70
times. The product also boosts
harvests and reduces costs for
farmers

p> Growth

» The company is already selling
the product both online and
offline through agricultural
stores, and plans to expand to
other ASEAN countries within
five years.
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Palm Packaging

Eco-friendly paper bags made from

oil-palm plantation waste.
Palm Packaging Co., Ltd.

Phatthalung

Up to 5.2 million rai (0.83 million hectares)
of land in the South of Thailand has been taken
up by oil palm plantations, accounting for 85%
of oil palm plantations in the country. Farmers
normally sell their harvest to manufacturers of oil,
but the remaining leaves and stalks are discarded.
Hence, Mr.Teerapat Ruangmee, vice president of
PALM PACKAGING CO., LTD., and his feam came
up with an innovative way to put the oil pam
leftovers to better use than just turning them into
fertilizer. He got this idea from mulberry paper and
other products created from bagasse, the filorous
substance left after sugarcane juice is extracted.
From this idea emerged the paper bags made
from oil palm leaf stalks under the brand “PALM
PACKAGING”. It is believed that this is the first
time that oil palm waste has been put o this use.

The selling point of “PALM PACKAGING” is
that it does not hurt the environment, is about
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10% cheaper than conventional paper bags,
and has a strong and durable structure. The
product was designed under the support
of Synchrotron Light Research Institute (Public
Organization) and its production generates up
to 3,000 baht per month for more than 10
households in the community.

The target group of ‘PALM PACKAGING”
is food and beverage businesses, seminar
management companies, apparel businesses,
pharmacies and cosmetics manufacturers. The
company is planning to expand its reach within
Thailand, especially with customers who love the
environment. It also plans to enter modern trade
channels such as Makro, Lotus’s and Big C. The
company will also raise funds and buy new
machines to expand its production capacity from
1-5 tons per month to 6 tons per month and
infroduce new products to the market.
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p> Innovation

- More than 5 million rai of land
in the South of Thailand is
devoted to oil palm plantations,
and once farmers sell parts
of the harvest required to
produce oil, large volumes of
waste is left behind. Hence,
“PALM PACKAGING” has come
up with a way to add more
value to oil palm waste by
using it to create strong paper
bags. This is the first time that
oil palm waste has been put
to such innovative use.

p> Growth

e Expanding the market by
entering modern trade channels,
boosting production capacity
to 6 tons per month and
developing new products.
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APARA

Extracting Goodness for

the Skin from Rubber Trees
Siam Apara Co,, Ltd.

Ranong

Acne is the most common skin disease in
Thailand, the latest data from the Institute of
Dermatology shows. As of 2021, as many as 47.1%
of people living in Thailand were found to be
suffering from acne problems and one of these
acne sufferers was Mr. Pondanai Somjaiman,
Managing Director of Siam Apara Co., Ltd., the
owner of APARA skincare products. He began
looking for ways to solve this problem after
learning of the positive effects Hb extract from
rubber trees (Hevea brasiliensis) has on the skin.
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This gave birth to skincare products
manufactured under the APARA brand, which
feature the Hb extract produced by removing
proteins from fresh latex. The extract comes out
in the form of brown powder and can be used
as an ingredient in skincare products.

The extract is believed to brighten and
strengthen the skin, as well as inhibit inflammation
as well as tackle many other skin problems. This
vast coverage helps make it different from
other skin products available in the market.
Extensive worldwide research on the benefits of
the Hb extract and 5-star reviews from more
than 90% of its 3,000 customers give the claims
plenty of credibility.

The product is currently only sold online
though the company is planning to make it
available via modern trade channels in the next
few years. The company is also in talks with
importers in foreign countries like Vietham, China
and Indonesia.
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p> Innovation

- APARA adds value to rubber by
adding the potent Hb serum
extracted from fresh latex to
skincare products. The extract
has been found to offer great
benefits to the skin, including
clearing acne.

p> Growth

e The company plans to make
the product available via
modern trade channels in the
next few years and is also
negotiating with importers in
foreign markets like Vietnam,
China and Indonesia.
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Grand Mom Aead

Bringing Back the Traditional Taste of

‘Burned’ Cashew Nuts
Giftgaemall Co,, Ltd.

Nakhon Si Thammarat

Owing to low productivity problems, many
farmers in this area decided to switch to growing
cashews and creating OTOP products for sale.
Cashews are a popular protein source for the
elderly who find it difficult to digest meat and
among the health conscious. Traditionally, cashew
farmers used four methods of processing cashews,
namely boiling, frying, roasting and burmning.

“Grand Mom Aead’ cashews are produced
using the burning method as this retains the
nufrients as well as the delicious taste of cashew
nuts.

Mr.Chonravat Ruengruchirah, manager of
GIFTGAEMALL CO., Ltd., explained that the
“Grand Mom Aead” cashews are produced with
a special focus on three things - products, society
and the environment. The innovation is the
application of the fraditional burning method
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through the use of a closed, temperature-
controlled system. The shells are removed by
shaking. so the kernels are not broken during the
production process. As for its confribution to
society, the company has created jobs,
especially for the elderly, and has been sourcing
its products from across the country. In ferms of
the environment, the shells are reused as kindling.
which reduces waste and cuts down on the use
of fossil fuels. The target group of “Grand Mom
Aead’ cashews is the elderly, which comprises
20% of the country’s population.

Growth plans for “Grand Mom Aead”
includes the creation of a new line of products,
such as cracked cashew nuts, for expansion to
B2B customers. The company is also looking info
finding buyers outside Thailand. The product is
sold online through most platforms.
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p> Innovation

- Owing to low agricultural
productivity, many farmers
in the community shifted
to growing cashews and
processing the nuts using
the ancient burning method
This traditional method was
applied innovatively by
using a temperature-controlled
closed system, with shells
“shaken” off to stop the kernels
from being broken. The target
market 1s health lovers and
the elderly who cannot digest
meat.

p> Growth

e Apart from its traditionally
processed cashew nuts, “Grand
Mom Aead” has expanded its
line to cover new products
such as cracked cashew nuts
and is eyeing markets outside
Thailand. The product is sold
through most online platforms
in the country.
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Pre-B Solution

A new innovative way of cutting down
construction costs by reducing wood used.

Patsara Builder Co,, Ltd.

Songkhla

A third of the construction budget when
building a house is spent on structure, which
mostly comprises expensive wood. However, if
the Pre-B Solution provided by Mr.Sira Deawsurinir
Managing Director Patsara Builder Co., Lid.,
is applied, it not only helps homeowners save
money, but also reduces the consumption of
wood from 5,000 logs to just 300 logs and cuts
down the fransport to just two trips.

The Pre-B Solution is an innovative structural
contracting service that has made construction
work easier. The Pre-B process starts with assembling
the framework before pouring concrete to cast
beams or columns. These prefabricated columns
and beams are then added to the structure by
welding steel and pouring grout at the beam
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joints, Concrete floors can also be assembled in
the same way.

The highlight of the innovation is that it can
reduce the number of workers from 10 to just
four, thus tackling the problem of labor shortage.
The innovation also reduces the cost and time
required for construction by up to 10% and allows
the size and details to be customized as per the
customer’s requirements.

The company’s marketing plan is to
penetrate the construction sector. The service is
also being promoted via social media to raise
awareness about the new construction service
and how it saves time and money as well as
reduces the impact on the environment.
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p> Innovation

- A third of the construction
budget for houses is spent
on structure, which is mostly
wood. With Patsara B’s Pre-B
solution, this cost can be cut by
reducing the wood used
from 5,000 logs to just 300.
The solution offered is
prefabricated concrete beams
or columns that can be added
to the structure by welding
steel and pouring grout at the
joints. This innovation reduces
labor and saves structural
costs, as well as shortens
construction time.

p> Growth

» Penetrating the construction
sector and promoting the
solution via online channels
to make people aware of this
new solution that saves time
and money.
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WAHWA Essence

Building Beautiful Skin
with Extracts from Three
Rare Mushrooms
Wiwattanalee Co,, Ltd.

Songkhla

WAHWA skincare products are made from
three mushrooms that are packed with benefits,
namely Cordyceps, Lingzhi and the famous
Korean mushroom Sang Kwang, which is rare
and costs about 100,000 baht per kilogram.
Dr.Aporn Leewiboonsilp, managing director of
Wiwattanalee Co., Ltd., saw a business
opportunity in applying tissue culture techniques
to cultivate Sang Kwang mushrooms. This
method also makes it possible to extract more
active substances from the mushrooms, which
combined with extracts from Cordyceps and
Lingzhi create a compound that can take care
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of the skin by tackling acne problems and
tightening pores. The essence is not sticky and
can stay on the skin for a long fime.

WAHWA’s main target market is Muslim
customers, as the product meets all FDA standards
and is Halal certified. WAHWA expects to grow
three-fold this year and at least 10-fold by 2024.
Its marketing strategy is divided into 20% through
promotions and word-of-mouth, and 40% through
online channels like Shopee, Facebook and
Instagram backed by user reviews. The remaining
40% will include expansion into foreign markets
like Brunei, Bahrain, Malaysia and Cambodia.
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p> Innovation

- Tissue culture techniques
that activate secondary metab-
olization allow better extraction
of active substances, especially
in Sang Kwang mushrooms.
Combined with extracts from
Cordyceps and Lingzhi
mushrooms, WAHWA skincare
products offer tangible benefits
like skin restructuring acne
treatment and pore tightening.
The essence is not sticky and can
stay on the skin for a long time.

p> Growth

e The marketing strategy has
been split into 20% offline
marketing through promotions,
40% through online platforms
like Shopee, Facebook and
Instagram backed by user
reviews, and 40% on foreign
markets like Brunei, Bahrain,
Malaysia and Cambodia.
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Maenom by ME
Lactating Tea:

Potent combination

of ancient wisdom and
modern innovation.

BD Care (Thailand) Co,, Ltd.

Songkhla

Thailand has the lowest rate of breastfeeding
mothers in ASEAN, coming in at just 14%. This
low number of breastfeeding mothers is caused
by physiological problems, ignorance or just the
lack of effort. Hence, Ms.Nalika Thipsombat, CEO,
BD Care (Thailand) Co., Ltd., came up with a
solution for at least one problem - new mothers
who have trouble producing milk. The Maenom
by ME. sugar-free tea helps boost milk production
thanks to ancient remedies like banana blossom,
basil, ginger and date palm combined with
modern technology. Maenom tea is manufactured
using an innovative production process that
adjusts the potency of the herbs at particle
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level. This systemn makes the raw materials
capable of releasing stronger stimulants than
common herbs. Hence, new mothers consuming
Maenom tea will start lactating and increasing
their milk supply within a week.

The tea is currently only sold online through
vendors like Shopee and Lazada, though the
company is trying to extend its reach online by
communicating with as many mothers as possible
and encouraging them to try out the product.
The company hopes it can help increase the
number of breastfeeding mothers in Thailand to
at least 50% by 2025.
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P> Innovation

- With only 14% of mothers
breastfeeding their babies,
Thailand lags well behind
other ASEAN nations. However,
ancient recipes combined with
modern innovation has made

the herbs used in the Maenom
tea potent and capable of
releasing stronger stimulants
than common herbs. This tea is
so effective that new mothers
can start lactating with a week.

p> Growth

* Increasing promotion channels
to reach the target group of
postpartum mothers to try the
product.
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Sun Finish Fish Rolls

Made with 100% Fish

Meat and Absolutely No Binding Agents

Sunfish Product Part., Ltd.

Phatthalung

Normally, processed fish products or snacks
contain a lot of starch and though most health
lovers like fish as a protein, they do not want to
consume unnecessary carbohydrates. Hence,
Mr. Atiwich Sooktong, CEO, Sunfish Product
Part., Ltd. developed a new product under the
Sun Finish brand - a snack that is made entirely
of fish meat. Sun Finish uses an innovative
production process that kneads the fish until its
protein molecules are bound together without
the use of binders like flour and does not cause
the loss of nutrients.

The product’s selling point is that it contains
only fish, which is shaped into rolls and baked.
Sun Finish’s target group are working women who
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want snacks but dont want to get fat, as well
as children and healthy options for seniors. This
product is also useful as a gift.

Sun Finish’s marketing side focuses on selling
via online platforms as well as relying on
influencers to promote the product, which often
results in returning customers. Sun Finish is also
planning to set up booths at exhibitions to
expand itfs B2B customer base. Currently,
Sun Finish products are available in 25 7-Eleven
convenience stories, as well as at coffee shops
in Bangkok and Nonthaburi. The company
is planning to expand across the country
and enter foreign markets like Malaysia, Laos,
Singapore and Japan, efc.
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p> Innovation

- The South of Thailand is
abundant in seafood, which
can be processed into many
food items, especially snacks.
However, many processed fish
products and snacks contain
starch, which is rejected by
hedalth lovers or those watching
their weight. This problem
has been solved with the Sun
Finish crispy, baked fish rolls
that are made from 100% fish
meat. The rolls are made by
kneading the fish meat until
the protein molecules bind
together naturally, allowing
the fish to be shaped without
the need for flour as a binding
agent.

p> Growth

e The company is aiming to
expand nationwide through
online and offline channels
as well as penetrate foreign
markets.
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LCH Camela

Nourishing Massage Cream

Herbal spa innovation

that helps ease aches and
pains naturally.
N and N Nature Rich Co, Ltd.

Nakhon Si Thammarat

With turmeric sourced from farmers in
Nakhon Si Thammarat, Ms. Preeyawan Meenoon,
Managing Director of N and N Nature Rich Co.,
Ltd., has developed food supplements and spa
products that help ease pain and encourage
relaxation under the LCH Camela brand.
The company’s newest LCH Camela Nourishing
Massage body cream was created using an
innovative extraction system that boosts Actosome,
thus making the cream light and easy to absorb.
This extraction method uses green fechnology
by applying natural solutes such as coconut milk
to extract essential substances from the ginger
family, which is very effective against inflammation.
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The selling point of LCH Camela Nourishing
Massage Body Cream is that in addition to
relieving body ache and fatigue, it is suitable for
everybody, has a light, fast-absorbing texture
and a pleasant aroma. Most importantly, it does
not burn the skin. LCH Camela Nourishing
Massage Body Cream is mainly sold outside
Thailand to Thai spas and massage parlors, and
via online channels in European countries.
In Asia, the cream can be found in South Korea
and Malaysia, as well as on some online platforms
in Thailand. In the future, the company plans to
expand its market locally via offine channels like
pharmacies across the country.
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P> Innovation

- Turmeric sourced from
upstream farmers in Nakhon
Si Thammarat is transformed
into dietary supplements and
innovative spa products that
reduce pain and help the
recipient relax. The massage
cream, which does not burn
the skin, is made using an
innovative extraction method
with the application of natural
solutes like coconut milk and the
essence of ginger to develop
Actosome. This process makes
the cream ultra-absorbent,
thus making it very effective
against inflammation.

p> Growth

» The company plans to expand
its reach in Thailand and
sell via offline channels like
drugstores across the country.
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Bangko 14 Fish

A crispy snack made with
real mackerel flesh.
Artina Halal Co. Ltd.

Phuket

The Andaman Sea is abundant in aquatic
animals that can be consumed fresh or
processed into nufritious products such as
“Kapoh,” or fresh fish crackers produced
primarily from sea fish like mackerel. Fish crackers
are one of the healthier snacks, but modern
versions are frequently mixed with more starch
rather than fish flesh. The “Banko 14 Fish” brand
by Mr.Yakoh Lohhalu, CEO of Artina Halal Co.,Lid.,
is different from others. The fish sticks are
produced from the finest Andaman Sea
ingredients, such as mackerel flesh, which
contains protein, calcium, and omega-3 fatty
acids. The products are suitable for both children
and adults.

The “Banko 14 Fish” products were created
to replicate the traditional tough and sticky
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texture of crispy fish crackers. The mixture contains
over 75% mackerel flesh, which makes it easier
to shape into sticks, gives it a natural color, and
tastes delicious.

Customers of the “Banko 14 Fish” brand are
currently B2C, B2B, and OEM; 30% are sold online,
and 70% are sold offline through booths at local
events. The factory’s capacities will increase from
10 tons to 100 tons per day over the next three
months. This is to accommodate OEM customers,
the number of whom has grown from 20% to 50%.
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p> Innovation

- The Andaman Sea is abundant
in aquatic animals that can be
consumed fresh or processed
into nutritious products such as
"Kapoh,” or fresh fish crackers.
The “Banko 14 Fish” products
were created to replicate the
traditional tough and sticky
texture of crispy fish crackers.
The mixture contains over 75%
mackerel flesh, which makes
it easier to shape into sticks,
gives it a natural color, and
tastes delicious.

p> Growth

e The factory’s capacities will
increase from 10 tons to 100 tons
per day over the next three
months. This is to accommodate
OEM customers, the number of
whom has grown from 20%
to 50%.
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Orizan
Sang Yod Rice Bran Cooking Oil

Banthai Herb Co.,, Ltd.

Phatthalung

Mrs. Patcharee Noodang, Managing Director
of Banthai Herb, created “Orizan” Sang Yod rice
bran oil to inifially help special children while
also assisting farmers who struggled with the price
of Sang Yod rice, the first local rice breed to be
granted official geographical indications, or Gl.
A large amount of leftover rice bran and germ
were used to create rice bran oil using the
cold-press method, which preserves as much of
the oil's nutritional value as possible. Furthermore,
vacuum filtration methods are used in the
manufacturing process to reduce the problem
of antfioxidant reactions that cause rancidity.
The manufacturing process ensures that the
ingredients are fresh, and, more importantly,
that the complete production process is
environmentally friendly.
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“Orizan” rice bran oil uniquely includes
numerous beneficial nutrients, the most important
of which are Gaba and gamma-oryzanol, which
aid in effective sleeping. Furthermore, the brand
can raise the value of Sang Yod rice by up to
20 times, allowing farmers to live better lives and
make better use of local resources.

The Department of Mental Health stated
that 30% of Thai people have insomnia, which
can lead to high blood pressure and diabetes.
These are the primary targets of “Orizan,” which
is now sold at trade fairs, drugstores, and
Thai remedy stores. Details of the product are
communicated to customers via online channels.
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p> Innovation

- “Orizan” Sang Yod rice bran oil
is produced from the first local
rice breed to be granted official
geographical indications (Gl)
using the cold-press method,
which preserves maximum
nutritional value. Furthermore,
vacuum filtration methods are
used in the manufacturing
process to reduce the problem
of antioxidant reactions that
cause rancidity. The rice bran
oll also aids in effective sleeping.

p> Growth

e Since 30% of Thai people
have insomnig they are the
primary targets of “Orizan,”
which 1s now sold at trade
shows, drugstores, and Thai
recipe stores.
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Ratsada

Coffee Flower Tea

Ratsada Coffee Community Enterprise
and Agricultural Product Enterprises

Trang

“Ratsada” is a high-quality herbal innovation
derived from Robusta coffee flowers, a variety
that is pollinated by insects. Coffee flower tea is
thus a processed product from coffee that is
categorized as flower tea that is tannin-free and
has no harsh taste. It has a natural sweetness
from the fructose sugar, which the human body
can use directly without converting to fat.
The tea has a high antioxidant effect, aids in
cancer prevention, and lowers blood fat levels,
making it ideal for health-conscious individuals,
particularly those with diabetes.

The Internet of Things (IoT) is employed to
connect the solar drying device to produce
“Ratsada” coffee flower tea. This reduces the
drying time of the coffee flowers and fransforms
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them into coffee flower tea that tastes,
smells, and appears as close to the fresh
flowers as possible.

There are a number of diabetics in
Thailand, but there aren’t many coffee-flower
tea products. This provides “Ratsada” with
numerous opportunities for growth. The tea
is now available via online channels including
Facebook, websites, the Ministry of Agriculture
and Cooperatives’ online marketplace, and
e-commerce platforms such as Shopee and
Lazada. Furthermore, the number of members
of the Ratsada coffee community and
agricultural product enterprises are
expanding, which will boost productivity and
income in the future.
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p> Innovation

“Ratsada” is a high-quality herbal
innovation derived from Robusta
coffee flowers, a variety that is
renowned in the South of Thailand
The loT is employed to connect
the solar drying device to produce
“Ratsada” coffee flower tea which
reduces the drying time of the
coffee flowers and transforms
them into coffee flower tea that
tastes, smells, and appears as
close to the fresh flowers as possible.
The tea has a high antioxidant
effect, aids in cancer prevention, and
lowers blood fat levels, making
it ideal for health-conscious
individuals, particularly those with
diabetes.

p> Growth

e There are a number of diabetics
in Thailand, resulting in
numerous opportunities for growth.
Furthermore, the number of
members of the Ratsada coffee
community and agricultural
product enterprises are expanding,
which will boost productivity and
income in the future.
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Talent Banana

Processed Banana Snack
with a Difference.
Seeds 2 Sustain Co,, Ltd.

Surat Thani

Inspired by her mother who had diabetes
and was restricted in her nutrition, Ms. Duangta
Krasin, founder of SEEDS 2 SUSTAIN Co., Lid.,
created the “Talent Banana,” a processed banana
snack with a twist. According to the Diabetes
Association, diabetic patients are more likely to
be depressed because they can't eat a wide
range of foods. Seeing blind people pushing a
cart loaded with bananas for sale while living on
Koh Samui, Duangta also wanted to improve their
quality of life by increasing the value of bananas
from 8-20 baht per bunch to 300-500 baht.

The “Talent Banana” is unique because you
can choose how sweet it is. Available in various
flavors, the product is outstanding from others
on the market with the production process
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supported by research and supervised by a team
of dietitians. The procedure starts with the selection
of raw materials from pesticide free banana-
growing plots where the farmers get paid more
than the market price. Following that, the bananas
are naturally cured to be ripened without using
chemicals or gases. The bananas are then baked,
flattened, and vacuum-packed. In addition to
the S2S Selected system that connects farmers,
consumers, and dietitians, advanced innovation is
used in sales, information recording, and tracking.
The product is sold online via Shopee, Facebook,
and LINE OA, while also available in Phitsanulok,
Sookland Shop, and Little Green Shop on Koh
Samui.
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p> Innovation

- Inspired by the founder’s
diabetic mother, the “Talent
Banana” increases the value
of bananas from 8-20 baht
per bunch to 300-500 baht.
The product comes in different
levels of sweetness, making it a
health-conscious innovation
that answers the needs of
people with health issues as
well as helping society and the
environment.

B> Growth

. is available in different flavors
such as Tom Yum and Sour
favors. The S2S5 Selected
personalized food system is
employed to connect farmers,
consumers, and dietitians
together.
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KUTZAN Instant Organic
Sangyod Rice Porridge
Tasty Nutritious Meal for the Elderly

and Health-conscious People

Phatthalung Farmer Community Enterprise Partnership

Phatthalung

Sangyod organic rice has been given
geographical indication (Gl) certification as a
100-year-old heritage of Phatthalung province
in the South of Thailand. This rice has three
outstanding benefits, mainly it is high in calcium,
iron and GABA, which are especially good for
the elderly to help alleviate ailments such as
heart and kidney disease and protect them from
strokes and osteoarthritis, etc.

However, the problem with Sangyod organic
rice is that it is hard, difficult to cook and does not
smell as nice as other varieties. So, Mr.Bodinpat
Wiboonpan, CEO of Phatthalung Farmer Community
Enterprise Partnership, which came up with instant
Sangyod organic rice porridge under the brand
“KUTZAN”. The instant porridge is processed from
100% organic Sangyod rice and is ready for
consumption two minutes after hot water is added.
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The growth goal of the “KUTZAN” brand
is to focus on people aged 45 and above,
as well as those who are health conscious,
who account for 40% of the total populo-
tion. The company is planning to sell the
instant rice porridge to elderly care centers
starting in Songkhla and Patthalung, which
have 24 and four such venues, respectively.
Currently, 99% of the products are distributed
online via Facebook, Instagram and LINE,
while 1% is sold through NAYA Caf” and Bakery.
The company is expanding to other online
channels like Shopee and Lazada, while
offline, it plans to start stocking its product
at health stations in each sub-district. It will
also expand its supply chain by increasing
the number of farms.
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p> Innovation

- Phatthalung’s Sangyod organic rice
is a Gl-certified product that comes
packed with calcium, iron and GABA,
making it perfect for the elderly as
well as health-conscious people.
However, this rice is hard, difficult
to cook, does not have the aroma
of other rice varieties, This gave
birth to "KUTZAN" instant Sangyod
organic rice porridge, which can
be consumed just two minutes
after adding hot water. The
resulting porridge is soft, making
it easy for the elderly to eat

p> Growth

« Expanding the market by stocking
the product at Songkhla’'s 24 elderly
care centers and in Phatthalung’s
four such centers. The company
is also planning to expand to other
online sales platforms like Shopee
and Lazada. In the offline segment,
the company will expand to each
sub-district health station, and
boost its supply chain by increasing
the number of farms
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Songkhla Gateway

Giving Tourism in the
Songkhla Lake Basin a New
Dimension

Ecotourism Songkhla Thailand
Community Enterprise

Songkhla

The 1,040-square-kilometer Songkhla Lake
has been declared a special area because it is
Thailand’s only lagoon complex that spans two
provinces - Songkhla and Phatthalung. The lake
is divided into three distinct paths, meeting the
Gulf of Thailand in the city of Songkhla in the
south, the Thale Luang further north and Thale
Noi in Phatthalung province.

“Singora Gateway” first started as a coffee
shop at the Songkhla frain station. After that,
Ms. Parichard Sornsuparp, president of Ecotourism
Songkhla Thailand, and her team spotted a
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tourism opportunity and created the first
and only community enterprise in Hua Khao
sub-district. This gave birth to Mae Chan
branded community products as well as
Songkhla Pier, a caf* next to the Songkhla Lake.

Then the project further expanded to
innovatively use community wisdom fo
link fourism with the multicultural history of
Songkhla’s old town. To showcase the
charms of Songkhla, which is also known as
Singgora, the community enterprise created
new tours such as Singgora Old Town, Hua
Kao Selected Highlights, the City of Lagoon,
plus oyster diving, kayaking, bamboo rafting,
long-tail boat trips, etc.

The team has also designed activities
that focus on environmental conservation and
add value to local delicacies like fresh oysters.

The aim is fo aftract both domestic
and international tourists, with a focus on
25 - to 45 - year - olds for adventure tours
like the oyster fishing trips, and older fravelers,
who would be more interested in historical
sites and community lifestyles.
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p> Innovation

- “Singora Gateway” combines
community wisdom with innovative
tourist routes that showcase the
southern province’s culture as well
as its natural attractions. For this
the enterprise has created trips
like Singgora Old Town, Hua Kao
Selected Highlights, the City of
Lagoon tour as well as adventures
like diving for oysters, kayaking and
bamboo rafting. The tours focus on
environmental conservation and
add value to local delicacies like
fresh oysters.

p> Growth

e The enterprise targets both
Thai and international tourists,
with a special focus on adventure
tours for young people and more
laidback trips for older travelers.
These trips also aim to promote
local products, including Songkhla’s
famous fresh oysters.
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Suan Thep Ya

Khao Yam (Rice Salad)
Instant Dressing Set
Making Songkhla’'s Unique
Delicacy Available to All

Suan Thep Ya Community Enterprise Group

Songkhla

Few dishes embody the South of Thailand
than Khao Yam or rice salad. However, because
it is unique to the South, especially Songkhla, it
is not very easily available to people in other
parts of the country. This is where the Suan Thep
Ya Community Enterprise Group comes in. They
solved this pain point by developing the Khao
Yam instant dressing set, which allows lovers of
this delicacy to consume it anywhere. All they
need is hot steamed rice and their favorite
vegetables.

The highlight of the “Suan Thep Ya” Khao
Yam dressing set is that it can be stored outside
the refrigerator for about three weeks and under
refrigeration for three to four months. This is
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because all the seasonings are packed carefully,
including the sauce that has been simmered
for hours to develop a mellow taste, roasted
coconut, dried fish, crispy puffed rice and chili
powder. All herbs used in the dressing are
non-toxic.

“Suan Thep Ya” has had its product stocked
at local learning centers as well as in booths atf
local fairs. The product is also sold via online
platforms and through 49 agents across the
country. In the future, more social-media sales
channels will be added, including TikTok.
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p> Innovation

- The “Suan Thep Ya” Khao
Yam dressing set brings this
southern delicacy to people
anywhere in the country. All
they need is hot steamed rice
and their favorite vegetables to
recreate the dish. The dressing
can be stored outside the
refrigerator for three weeks
and with refrigeration for
three to four months. All
the ingredients are packed
carefully, including the gravy
that was simmered for three
hours to achieve a mellow
taste before being packed,
roasted coconut, dried fish,
crispy puffed rice and chili
powder.

p> Growth

 Distributing via local learning
centers, booths at fairs as
well as selling via online channels
and through 49 agents
nationwide. The company plans
to add more channels through
social mediag, like TikTok.
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ALBARAKAT

Orange flavored jelly

drink packed with anti-
inflammatory, Antioxidant
goodness of yellow galangal.

Albarakat Thai Herb Co., Ltd.

Satun

When his father developed osteoarthritis of
the knee and his mother began suffering from
osteoporosis, Mr.Tanyatep Topalad, Managing
Director of ALBARAKAT THAI HERB CO., Ltd., began
looking for answers. According to the World Health
Organization, osteoporosis is the second-most
common problem suffered by Thai people after
heart disease. Though many people hunt for
herbal cures for this condition, consuming herbs
can be difficult due to strange smell and taste.
Also, they may not be halal and their exact
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properties and benefits may not be
confirmed.

Yellow galangal contains high levels
of the Pinostrobin flavonoid that carries
anti-inflammatory, antioxidant properties
which effectively reduce swelling and
stimulate bone cells. The Pinostrobin
flavonoid is extracted with the use of non-
alcoholic extraction technology with the
use of a microwave chamber and freeze-
drying. This led to the creation of an
orange-flavored jelly drink mixed with
galangal that is easy to consume and tastes
good.

The company’s growth goal is to
penetrate the Halal market as well as target
customers above the age of 45 who have
problems with body ache, osteoarthritis,
osteoporosis, those who want to avoid
chemicals and surgery. It is also looking into
B2B groups such as fraditional and modern
pharmacies, Thai massage parlors and
hospitals specializing in Thai traditional
medicine.
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p> Innovation

Yellow galangal contains high
levels of the Pinostrobin flavonoid,
which serves as an effective anti
-inflammatory and antioxidant
agent, reducing swelling and
stimulating bone cells The
“ALBARAKAT” orange -flavored
Jjelly drink mixed with galangal was
created using non-alcoholic
extraction technology with the
use of a microwave chamber and
freeze-drying method. The jelly
drink mixed with galangal is easy
to consume and tastes good.

p> Growth

» Accelerating promotion through
social media as well as targeting
customers above the age of
45 who suffer from body aches,
osteoarthritis, osteoporosis or
other such conditions, as well as
consumers who avoid chemicals
and surgery. The company is
also focusing on B2B groups such
as pharmacies selling traditional
and modern medications, Thai
massage parlors and hospitals
specializing in traditional medicine.
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Jay Lek Nam Prik Puu Ma

Making Mother’s Traditional Blue
Crab Chili Paste Recipe Available

to All
Veera Food Industry Co, Ltd.

Nakhon Si Thammarat

Blue crab is a popular ingredient in many
Thai dishes, especially blue crab from Nakhon Si
Thammarat and Surat Thani in the South. However,
fishermen who catch blue crab do not earn much
due to middlemen. Recognizing this problem,
Mr.Apiputh Peanjud, Managing Director of Veera
Food Industry Co., Ltd., decided to buy blue crab
directly from fishermen and process the catch
into blue crab chili paste using his mother’s
recipe. This resulted in the creation of the “Jay
Lek Nam Prik Puu Ma” brand of chili paste that
not only generates income for the company but
also helps local fishermen.

“Jay Lek Nam Prik Puu Ma” has been given
an exotic twist and comes in four flavors, namely
blue crab meat, spicy blue crab meat, blue crab
fat and blue crab egg chili paste. The company
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has applied innovative technology to
extend the shelf life of the product from
three to four days to two months
without requiring refrigeration. This is the
first time that a product made from fresh
blue crab has an extended shelf life.
Thailand’s ready-to-eat food market
is valued at 44 bilion baht, 15% of which
is exported and 85% consumed locally.
This industry has an average yearly
growth of about 7.4%. Hence, the
company reckons the business has a lot
of growth potential. Currently, 85% of its
sales are made online via Facebook,
TikTok, Shopee and Lazada, while about 10%
is through its 60 agents and the remaining
5% via souvenir shops and booths, etc.
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P> Innovation

- “Jay Lek Nam Prik Puu Ma” adds
extra value to Nakhon Si Thammarat
and Surat Thani's famous blue crabs
by turning them into four delectable
types of chili paste. In addition to
offering a bigger variety of flavors, the
company has also applied innovative
technology to extend the product’s shelf
life from three to four days to two
months without requiring refrigeration.
This is the first time that a traditional
blue crab food product has been given a
longer shelf life. Apart from increasing
fishermen’s income, “Jay Lek Nam Prik
Puu Ma” also gives young people a
taste of Thailand'’s traditional delicacy.

p> Growth

« Thailand'’s ready-to-eat food industry
is valued at 44 billion baht, 15% of
which is contributed by exports and
85% by domestic consumption. With
an average growth rate of 74% per
year, the company reckons it has a lot
of room to grow. “Jay Lek Nam Prik
Puu Ma” is currently being sold via
online platforms like Facebook, TikTok,
Shopee and Lazada, and offline by its
network of 60 dealers and via souvenir
shops and booths, etc.
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Srihuttha

Spicy Chili Dip with
Thai Anchovies
Avadicraft Co., Ltd.

Krabi

The fourism industry had come to a halt
due fto economic impacts and the COVID-19
crisis. Recognizing opportunities in the local
fishery enabled Ms. Sarunrat Srirojsutha, Managing
Director of Avadicraft to generate income from
turing seafood intfo a spicy chili dip product.
She created the “Srihattha” brand with the food
previously prepared for tourists on tour boats
using traditional recipes handed down among
seaside residents. The new chili dip became so
popular that tourists from all over Thailond and
beyond phoned in to place orders.

The use of fresh fish from the local fishing
group, particularly from Koh Yao Yai, Phang Nga
province, which is a source of delectable Thai
anchovies, is the highlight of “Srihattha”. The spicy
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chili dip is made with traditional flavors of
the fishermen. Using lightweight packaging
that is easy to transport, the odors are kept,
and the shelf life is extended. Target
customers consist of tourists visiting the three
Andaman Sea provinces of Krabi, Phang
Nga, and Phuket, who spend an average
of 350 baht per person on souvenirs. Spicy
chili dips are rated fourth among souvenirs
that tourists would take home. This makes
it an excellent opportunity for “Srihattha”.
As tourism in the three Andaman
provinces is getting better and more tfourists
are returning, customers can buy Avadicraft
products as souvenirs. The chili dip is available
for purchase online and in souvenir shops.
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p> Innovation

« Despite a halt in tourism industry
due to the COVID-19 crisis, “Srihattha”
seized the business opportunity
from turning the seafood caught
by local fishermen, particularly
from Koh Yao Yai, Phang Nga
province, which is a source of
delectable Thai anchovies, into
a new spicy chili dip product.
The dip is prepared using
traditional recipes handed down
among seaside residents. Using
lightweight packaging that is
easy to transport, the odors
are kept, and the shelf life is
extended. The product is well-
received among tourists to the
three Andaman provinces of Krabi,
Phang Nga and Phuket, as well as
those from abroad.

p> Growth

e The sales opportunities come
from the return of tourists to the
areq coupled with the variety of
products which can be purchased
as souvenirs. There is also an OEM
service for customers who seek to
start their own brands.
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Brand : Hide & Seek
Cat Litter from Cassava

Mr.Aphinand Mahasaksawat
Managing Director, Wealthy Moggie Innovation Co., Ltd.
(The Winner)

“Since being listed on Nin Mangkorn The Reality, the company’s
revenue rose 6.5 fimes within three months and its corporate value
increased 50 times within two and half years. This is considered rapid
growth and from now on, the company will grow by leaps and
bounds. After getting a capital injection from Thonglor Pet Hospital
and an independent investor from Thai Union Group Public Co. Ltd,
it can be expected that this joint venture will achieve its goals. This
year, the company has set a sales target of 20 million baht, 25%
of which will come from exports to markets like the United States,
South Korea, Malaysia, Austria, India and Dubai.

“Such success would not have been possible if we had not
enfered the Nin Mangkorn project, because this stage helped find
what we lacked. Previously, we may not have even known what
we lacked, but experienced mentors and coaches, who could
read the game, told us what our strengths and weaknesses were.
They helped enhance our strengths so we were ready to grow
exponentially.

“Applying and cultivating the knowledge gained from Nin
Mangkorn The Reality takes business development to the next level.
This year, we launched a new color-changing cat litter, which can
help track down signs of iliness from cats’ urine. The pet owner will
get to know of the cat’s illness from the start so it can receive timely
treatment. However, we will not stop here because we believe
innovation should not stop at just one product. We are developing
a new type of cat litter made from agricultural waste, which will

reinforce Hide & Seek as an environmentally friendly cat litter.”
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Brand : Haruna
Vegetable Powder Born from
Love of Mom

Mr.Natee Sirithammawat
Founder, N.T. Inter Business Co., Ltd.

“We received two key things from the Nin Mangkorn The Reality
competition: knowledge and business growth. | think the knowledge
is very important because it helps businesses grow sustainably.
Though my business may not achieve high growth right away, the
knowledge | gained has shown me which path | should take to
make my business bigger and stronger.

“| believe this is one of the best projects in my life because
it has helped increase actual sales. We also got to test the
market, which allowed us to see problems and get feedback from
customers. The program also linked me up with new partners to
help with marketing, which was very useful because they matched
well with my research abilities.

“After participating in the competition, | used the knowledge
acquired to adjust my perspective and marketing strategy by
categorizing the products as medical products and fun food
products. This categorization allowed for clearer communication and
better market penetration. In addition, during the live broadcast,
especially in the finals, we were taught to practice mindfulness and
the trick of time management. Hence, this competition has given
us a chance to try many things and made us brave enough to
expand our investment. Honestly, without this stage, we may have
had to pay heavily for injuries.”
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Brand : Local Alike
A Sustainable Community
Tourism Platform

Mr.Somsak Boonkam
Founder & Chief Executive Officer, Local Alike Co., Ltd.

“Participating in Nin Mangkorn The Redality competition was
serious business because it gave me intensive lessons on gathering
new ideas to improve and further develop disruptive business models.
Joining the competition did not just provide knowledge in terms of
concepts, but also helped from the aspect of public relations, as
it helped make our business more widely known.

“In terms of business growth, we have been able to achieve
our goal of finding partners for joint ventures. This also allowed
us to get 5 million baht in funding for community development.
We used the slowdown during the COVID pandemic to develop
the community, establish ‘keep-in-touch’ ties with all 10 original
communities to generate income and build confinuous potfential.
This year, we believe the tourism business will refurn fo normal,
and we have released a newly developed program model which
should earn a revenue of up fo 1 milion baht.”

Nin Mangkorn Thailand Inno BIZ Champion Season 2 1 161



RN e, ol b
P oty . 1

- H -« -
Lusuaq : uwwsadaon lag 1WwWW Wwe

udanssuUIwsndon cpgaadiuys=aulan
ATUWNSUUR svnav (WWWiwe)

wWAaclv usYn wnsdun Aoudady 91Aa
La=3wovnusuduwsngdon By Chef May

@) : Phattanant Thongthong

v 1 a Qs ﬁl ° v L~ quﬁl

‘msihsautasanisiiadens nanefulanianvinlviwdidunian

lupnuiusdiaiivleds uazvinlv “insiiun poudane TauaAnlu
s IQ

a

QI a YV o v o a o Il v vV
FevwesnndugsialiAsnmdunsimuindniusinidgnAnl
puavlafiuduaunn uaziinunninsifudnanimsnden avlu
duvaaimindan faqifueglurisranismuauuarinnilswnu
WaiannnszuuNsHEn uazsesanllgnisinmainlugtuuuusulud
walvisinsnnaneduing Aumesulitiuemnsainvanaiuy’
45 X 4 ae e o

“Brand Awareness MAnauduInnfuEaswastm Wnetun
Aaudama 99 wazsudifundn me:mﬁ@gmmﬂ'luﬁawmmm
a a a | Vv QI QI 1 v o v o
aslain waziimnufuiesuineudnadiniau Inaaniznisad1eassa
Lmﬁmmiﬁr}ﬁ'mmimmLfluﬁmaul,wfﬁm']m?mﬁmlvﬁ'ﬁmLﬁm;ﬂ'm
andeeng neAsienuAElATLUATUSEL 42 T 989 Eundaimun
v aa @ v oA @ o o o a } |
rasnsyavnsndanuiufiesfuresiminfiGuniadaiunse
M?QTNLLmuﬂ%‘mﬁL%ﬂmﬂamﬂmLmmmtﬂué’mmmmauNmuﬁ’ﬂaﬂ
ArFuANTULUAILS AT ULN F9dinngtindniutite iy usifee aenas

'Y & a 'S o § ¥ v o v o

wa urimunduuy@nueefueamalsausy inldgnaAfdnuinauls
wazdueufluatnenn”

“dmsuniadingaulasenisiiatiang viangaua1aLedEadadRTY

I o s (QI QI Vv v I 1 dl s 1 Vv 1 (;y/

wadmduudgasi o nduunlyldiFesredada uamsnlaunnnintiu
o 4 4 voe ¥ - . o o
AansiAudL g 1A5aneunau ezl NIA nMFufA sduianssy
a dl ] ] a v o =3 YV o a Q‘ dl v a v
9599 NdwmanauuIAnlunsaiANudEAliiugene uarddlaEeug
1A T LATRIURIUTANTT LR ALY LASNIITIURINITINUEY
93117 NeneusunsRana llautiaEeansaiauLs U uasinangaud.
I3 vV v s VQI dld 1 v a « &’
inliisanuisaAunuies uazlddsnieg iiadezlaniuinau
Inelanz Creative Thinking 1naineyamliiusiesliungsau”

162 | Uaduns nususudmnssulne su 2

b

Brand : Grilled Tomato Chili Paste
By Chef May

Innovation Extended to
World-class Menus

Ms.Phattanant Thongthong (Chef May)
Founder and Managing Director Phattanant
Consulting Co.,Ltd.

“Participating in the Nin Mangkorn project has given us
an opportunity to promote Chef May’s creative ideas and turn
Phattanant Consulting info a valuable product-development
business. Now the company has a large number of customers who
want to know more about becoming producers of Nam Prik Sok
(Grilled Tomato Chili Paste). We are also in the process of procuring
a factory to develop the production process and extend it to
marketing it as a franchise, so our Nam Prik (Chili Paste) becomes
a starting ingredient for a variety of dishes.

“Brand awareness of Phattanant Consulting Co., Ltd., and myself
as Chef May has been built through our creativity that is based
locally, such as creating menus that are based on local ingredients
and flavors. For instance, we created special menus marking the
42nd anniversary of Central Pattana. These menus were created by
keeping in mind where each Central branch was based. Similarly,
we created a unique menu for a boutique hotel in Chiang Mai,
which wanted to bring Lanna tastes to the West. This resulted in
a British-Lanna menu that featured local vegetables like Makiang
and Salae flowers. This men gained a great deal of interest from
hotel guests and restaurant patrons.

“When participating in the Nin Mangkorn project, people may
just think of victory. But for Chef May, the returns were not about
rewards but what we will get from more people getting to know
us and earning the NIA guarantee that what we offer is innovative.
This contributes to maing a business successful. In addition to
innovation, we also earned about marketing, planning, branding and
ultimately discovering ourselves and using what we have, especially
creative thinking, to build more value for ourselves.”

NS

SMILE MIGRAINE
tnnslunnaynaneulfiogniin

I A, .. mnioan

wusua : alua Tuwnsu

gounWUsrelutnsudiguaUwalnsu

WAa.uw.gsad auus:1y
ASSUMISKHDONIS USUN alud lutasu 9170

: smilemigraine.com @) : SmileMigraine

‘Jatiualumanouvting Wunsviuetndirdulutia smile Migraine
pgiunsaiguaulnteadinevunaln dwduisilinaaain
Telemedicine Milulsaaniznivdwidulunsu dpumuanguanuld
TnensirendeyatnussuLniFaNI1 Remote Monitoring Share Aan1s
feuldvinnsnatiuiinenisthafswefaiiasanniitiu. uazaunue
amnsarnnuanstaandeyaniauldiiuninly daqius iy

4 Y = o 4
Telemedicine 31138011 Tele-Migraine 11 3uuuatlnaiadu Fehaz
uduen g luade Inelnsina 2 vastil ineziauvueiiaesmnglsa
indswriszanu 20 vy saudadiniesaudaduausuAnunlsnlan
AsmzuwisszinAlnadnviuauysiuiu ieguatiharuuelwaindu
2 X oo o X Ao e ~ o
auvatnefuzedudiinnluannisniadinsiuiulasannstiadans
s nurgueasagnsslnu uazazliuiafualunastnels nasan
dyva o ¥  qve o X A
NlAlineWamLNIzUL Tele-Migraine Ausn vinliilaqifutiisninisisauin

" -
MaAnue lARaLARUALALANANNT 5 1Win”
v 1 as a Qs as ° v [~ ‘Q“Un/ &l

“‘nadsuiulasanistadansfiainliisndunidnuinau inez
\Husrenisniinsieunsnnedd waruulnduadifesiig e vilitaqiu
o o o a X = [ a o X =< = v
d9uruaudnnivuuniy Daulduedndinduuinay saunednigli
13015 Tele-Migraine fiuAuldilszdnliudanin 300 se faqiusi
Iminszuy Tele-Migraine Wannludnsdiuiadaumianisin Taanistin
v | o a % _ Yo
doyarae Aneafuliunsuuas Telemedicine lutlszinalnelyldi
NUARLANIAUA1INIT  TunsiauetaUNIaITINIsALs TN A
nvats Meudszyulsatindsszszninelszina (nternational

1 ddy dl v a o v
Headache Congress 2023) Turnsanedlil ialmifian1s3uin uay
a o & - A A | @ v a
WaLATU Smile Migraine lulAsasdianiiuananisinenlsalunsuliag
anunsnteaeaulilfase

“uueddn nagladinganlusnanisestiaensiflunisadelania
nluvana g su e 1) lannalunisadreiusiingannindiumig e
lanusoiiuinlfetnedeiiu 2) TenanazvinlviaumlluazgnAndan

¥ Aoy A X a e oew oy X
Ny WallgnAniuunaundasunignlduinau uaz 3) lenna
Tunsiiumuanuiantfassiudssime Teldvvesdadng (JulAumiliy
N9inauas iunisidihgranaese wleusuisifasauuasdasiilfs
guanendlngdin navaulasims wnasdnissesanldvans q Fasinms
linnufuazuinnssunie g flaeniasinis Bniadaislthinauanu
WavauIdaaniianuneg filislafuuuinesenlaetig
pailes udsannaulaganisiiaenslutliiu ndelasuseda Merit
Award 91nN15U92n7m Asia Application Award dszinAgadndanmig”

>

Brand : Smile Migraine
It helps migraine patients
with an application.

Asst.Prof.Surat Tanprawate
MD, Smile Migriane Co., Ltd.

“The previous business model was an application called Smile
Migraine, which included a Facebook community. At that fime, we
were experimenting with telemedicine that was specific for migraines.
There was a doctor to take care of patients, who worked by linking
information through a system called Remote Monitoring Share.
This system had patients record their own headaches from home
and the doctor could frack the symptoms from the information
recorded by the patient. Now we have a new system that we call
Tele-Migraine, which is likely the first in Asia. By the second quarter
of this year, we will have about 20 headache specialists and will
also collaborate with the Headache Study Club of Thailand to build
a joint system that takes care of patients through the application.

“These are new services that have been developed after joining
the Nin Mangkorn project, which helped us to recognize our value
and adjust the business model accordingly. After developing the
Tele-Migraine system, our monthly income grew more than five-fold.

“Participating in the Nin Mangkorn project has also made us
more well-known because it was broadcast on television as well
as via several social-media channels. This exposure helped boost
interest among potential customers and increase the number of
people using the application. Now Tele-Migraine services are pro-
vided to more than 300 regular patients.

“Tele-Migraine has now evolved info a data-driven system
powered by information on Migraine and Telemedicine in Thailand.
This also gave birth to an academic paper on the subject, which
was presented in South Korea at the International Headache
Congress 2023. The paper also helped build awareness of the Smile
Migraine application as a tool that can be successfully employed
to the treatment of migraines.

“| believe that participating in the Nin Mangkorn program gave
us many opportunities, including: Building alliances with various
sectors to allow sustainable growth; Building better awareness to
expand our customer base and get more of our products used:
Building a stronger knowledge base from national coaches.

“The Nin Mangkorn coach focused on work and on entering
the real market under the coach’s close supervision. After the
project was completed, we were able to use the knowledge
gained to develop more innovatively. Subsequently, our work and
achievements helped us gain funding from various agencies. We
also won the Merit Award at the recent Asia Application Award
contfest in Hong Kong.”
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Brand : Campfire Engine
A Great Helper for New Game Makers

Mr.Pollawat Deeunkong,
Founder & CEO, Image Engine Company Limited

“After joining the Nin Mangkorn The Redlity program, Image
Engine Co., Ltd., became better known and sparked customers’
inferest in our services, leading them to come to us to meet their
requirements. Another evidence of this frust is the arrival of two
large customers, who have signed up for a deal that is close to 1.1
million baht in combined value. There are also people interested in
co-investing with an investment budget of 30 million baht, which is
a huge step for our business operations as it will push our company’s
total value up to more than 349 million baht.

“Such success would not have been possible if we missed
out on the opportunity fo join the Nin Mangkorn project. Before
joining, we were certain that we had a good product that was
ready to be delivered to the market. However, after joining
the project, | discovered that there are already many talented
product creators. We realized that no matter how good a product
is, it’s meaningless if people do not know about it. The project has
made us readlize the importance of branding because building a
brand is like fertilizing a company’s growth. As a result, we learned
to pay more attention to our brand — something we had never
focused on before.

“However, when we shifted our focus, our brand became better
known and the result was obvious — people began confacting us
directly. Hence, this was a golden opportunity for startups like us fo
have the opportunity to gain experience and business knowledge
from those who have a strong standing in the sector. It faught us

to drop our old beliefs and take our business to the next level.”
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Brand : TTCI
A Tissue Culture Technique to
Help Farmers

Mr.Anuwat Inpalad
Advisor / Director,
Thai Tissue Culture International Co.Ltd.

Mrs.Sawitri Inpalad.
CEQO, Thai Tissue Culture International Co. Ltd.

Mrs.Sawitri Inpalad, CEO of Thai Tissue Culture International Co.,
Ltd., said: “After joining the Nin Mangkorn Generation 1 project, we
were able to establish the identity of the TICI brand, which uses
tissue culture technigques to help farmers. We have also increased our
sales by applying the advice given to us by the project committee
on managing and organizing the company’s system and recognizing
our strengths and weaknesses. This has allowed us to extend and
build our business in the form of a 100% corporate organization.”

Mr.Anuwat Inpalad Advisor/Director of Thai Tissue Culture
International Co., Ltd., added: “After appearing and participating
in the Nin Mangkorn show, we became better known, which
resulted in the government providing us funding of more than 40
million baht in the field of tissue culture, via the Agriculture Ministry
for growing vetiver grass or cassava. In addition, we have seen a
five-fold increase in customers. Our frade volume has also grown
10-fold and large customers have risen by three-fold. Now there
are more foreign customers contacting us, resulting in the number
of bookings rising to 70 million baht.”
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Brand : Maelamun
A mother’'s fermented fish
that is famous far abroad.

Ms.Pornwilai Phundang
Managing Partner, Lamuninterfoods Part, Ltd.

“After we entered the project and appeared on the Nin
Mangkorn show, more people became aware of our brand and
now we are manufacturing at our full capacity. Previously we made
enough fermented fish sauce to fill about 1,000 bottles by hand.
Then we began using filling machines and were able to produce
about 6,000 bottles daily. However, after the Nin Mangkorn show
as aired, we immediately received orders for about 5,000 bottles
daily. After that, more and more celebrities began taking note of
us and our sales rose up to 10-fold from 400,000 baht to 4 million
baht a month. The Maelamun brand became so well known that
we were able to open three more outlets.

“The Nin Mangkorn program was like a school, where we
were taught to make our brand well-known and sustainable.
Once sustainable growth was in place, it gave us a clear identity,
made us stronger and helped us develop a business strategy that
allowed us to grow. As new generation entrepreneurs, we focus on
learning what the community teaches. Now, we are not afraid to
say ‘we don't know’, because asking questions has helped us gain
knowledge. So, we would like to thank the Nin Mangkorn project
for making our brand more visible and sustainable.”
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Brand : Tiger Cashbox
A Smart Cash Box

Mr.Yongyuth Chongsuwat
CEQ, Yingyong Smart Biz Limited Partnership

Mrs.Parisa Chongsuwat
CMQO, Yingyong Smart Biz Part, Ltd.

“After joining the Nin Mangkorn project, we were given better
and easier access to big companies that have many branches,
like Kubota. This was possible because we have come up with
a product that solves many problems for companies - it's called
‘Tiger Cashbox'. This smart cashbox controls all payments, receipts
and withdrawals in the company.

“Previously, our smart money boxes were only used for receiving
and storing cash. Now our business has grown five-fold since the
beginning of the project until the end.

“Now, our cashboxes are available across Thailand and we are
looking to expand overseas in the CLMV market, especially Vietnam.
Cambodia is also of interest because one of our customers is a
doctor who opened a clinic in Poi Pet and uses our Tiger Cashbox.
We believe there are opportunities there and we are currently in
the process of updating our information.

“Participating in the Nin Mangkorn project has helped us
develop our business quite a lot. If we had not joined the
project, we would have probably not come this far. Participating
in activities with the nationally recognized NIA has given customers
more confidence in purchasing our products. Customers respect
us and this allows us to build long-term relationships. Customers
trust us enough to buy our new releases. In addition to building
our credibility, Nin Mangkorn has also taught us how to maintain
continuous growth.”
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Brand : KhoeiNiKha
It drives local products to shrimp
paste sauce for modern kitchens

Ms.Suksiri Ritthidet
Sales Manager, KhoeiNiKha Part., Ltd.

“Participating in the Nin Mangkorn project has helped me
grow beyond my expectations. | thought KhoeiNiKha shrimp paste
would only ever be exported to CLMV countries, when in reality,
the first country we exported to was the United States, followed
by South Korea. This matched our intention to spread southern Thai
cuisine around the world. We would like to thank NIA for infroducing
a network that allows us to enter different markets. We are also
planning to expand to the UK, Australia and Singapore within this
year. We expect to see a leap from our previous 5x growth rate
after our debut on Nin Mangkorn The Reality.

“| believe the NIA team and the Nin Mangkorn project are
like family members who give one another good support. NIA
has continued to support us, because every time there is a new
project, it always thinks of us. Therefore, | would like to advise all
entrepreneurs, especially those in urban areas like us, that there is
an opportunity for them to access the process of building a business
through innovation. So, get out of your comfort zone and travel
the world with the Nin Mangkorn project, which is ready to help
entrepreneurs find their identity and help their businesses shine.”
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Brand : AgongAma
An itchy, dry, and peeling skin cream
for the elderly.

Ms.Keskamon Chanpokapaiboon, B.Sc. (Pharm.)
Managing Director, Bowornvej Thai Herb Co., Ltd.

“Thanks to the Nin Mangkorn The Reality program, the became
widely known. Previously, we used to have our products sold by
distributors, who did not know us or our products. However, when
we went on television, the distributors contacted us directly, giving
us more negotiating power. Even after the program ended, we
were able to continue using TVC to communicate and publicize
our products to help boost the brand’s credibility. All this made the
sale of AgongAma creams grow by more than 6 times.

“Getting the opportunity to participate in this project has
helped make our dreams bigger. In addition to the surge in sales
from the expansion of the bar soap line, as well as increasing the
product size to suit customers’ needs, this year we plan to launch
diaper rash cream and sunscreen. It is expected that the company
will grow by 3-5 times within 5 years. In addition, the knowledge
from the mentor has taught us to develop things from a business
perspective and learn how to innovate to add extra value to the
product. It also allowed us to see new opportunities and split the
company into software, food and production houses.

“Nin Mangkorn has brought great opportunities to my life
because it helped me meet and learn from some great people who
have the relevant expertise and experience. It has also allowed us
to see our weaknesses and help us find our strengths, shorten the
time of trial and error, and grow our business quickly.”
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PINSOUQ
STORE

Brand : Pinsouq
A Halal Market Platform

Mr.Sharif Densumite
Co-founder/CEQ, Has Order Co., Ltd. Owner of Pinsouq
Halal Marketplace

“Pinsouq suffered badly in 2022 as we are a frozen-food selling
platform and were directly hit by inflation. This coupled with higher
production costs forced the stores that were part of our platform
to shut down. Hence, revenue from the original core business,
Pinsouq, dropped by 60%. However, we regained stable sales
by launching a new business model in collaboration with several
delivery platforms like GrabMart, LINE MAN, Robinhood, frozen-food
vending machines as well as creating new ready-to-eat food in
2023 using Pinsouq brand ingredients. We believe this can be used
to build a franchise in the future.

“The Nin Mangkorn project has taught us how to strengthen
the business, so it can reach dizzying heights. We also learned that
creating brand awareness added credibility to the Pinsoug name
and made it more widely known. It also helped us gain the trust of
various agencies. This was a great opportunity given to us by NIA.”
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Mr.Nakorn Tanglak
CEO, Phasatkaew Part, Ltd
“Handwoven cloth is a
national cultural heritage that is
infused with craftsmanship,
wisdom and skills of local
artisans. It also includes using
innovation to create art on the
canvas that conserves and
preserves the environment. The Nin
Mangkorn project provided us an
opportunity to commit ourselves
to development, to preserving
sustainable local wisdom heritage
and building a solid economic
foundation for the community.”

Atusungu mMlu
Foloua:=nnocv
Usun usatowwutna 9IFiq
J e - .
“‘@anlanimgenistiagions
ude sunanisasiauusus
me:iﬂfqiﬁwmmﬁﬁﬁwmﬂﬁa
< a Ve v v
ﬂmwmﬂi“l,mslmmmiﬁlummmq
wusUAtUNN9ARANs iR TLNgY
QIQQ v
Wnuneuwazn1snUIneang i
puFlunnsaiaulundu vili
p9ANIMIE TNl Aulunduiiu
1FTAINANATYLIWEAF1Y Product
Ingisud alineAnsiAinAnusiaEiu
Tupunanla”

Mr.Tanakrit Thano
Co-Founder & CEQ,
Lffintech Co., Ltd.

“What we learned from
the Nin Mangkorn project is how
to build a brand, especially
when the business is expanding.
The speakers also taught us how
to communicate with the target
audience and provided us with
knowledge in creating innovation
and redlizing that innovation
is important to creating new
products and for the organization’s
sustainable future.”
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Ms.Kanjana Ordsab
CEO & Founder, Findice
Education Co, Ltd

“This project has given
us more knowledge and
experience, especially in the
area of branding. which we
had overlooked before. We've
taken the judges comments
and questions and looked for
ways to plug the leak for more
business © pportunities. This is
one project that has inspired us
a lot. Thank you for organizing
these beneficial activities.”
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Ms.Chayanit Chukhae
Managing Director,
Pechayalee Co, Ltd.

“The Nin Mangkomn project
is good because it provides
knowledge, analyzes business
problems and adjusts business
strategies to solve problems and
stimulate growth. It helped the
OzP brand grow exponentially.”
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Mrs.Kanokwan
Kamnat
President, Ratsada Coffee

Community and
Agricultural Production

Processing

“The Nin Mangkorn project
taught us how to use new
innovations, identify opportunities
for development and gave us
good experience in competition.
There were suggestions from the
jury to improve and develop
continuously. Even though |
didn’t win this time, | won't give
up and intend to join Nin
Mangkom 3 Generation for
sure.”
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Mr.Jenwit
Laithaweewat

CEO DERNOUR Co,, Ltd.
“Participating in the Nin
Mangkorn Year 2 program
helped me create a brand that
became more widely known.
This is because the program
built a brand for us even
though it doesn’t directly say
what it is we sell. But giving us
the opportunity to be part of
the contest has helped us
benefit from knowledge shared
by previous contfestants, gain
new perspectives as well as
make new friends and connec-
tions. The format that the show
follows is already good. If there
are plans to change the show’s
format next year, its core
should be kept untouched.”
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Ms.Pichrawee
Suraareekul,
Managing Partner, Tonsom

Studio Part, Ltd.

“I am glad that | had the
opportunity to participate
in the Nin Mangkorn Year 2
project because | learned a lot
more from the project than
anything | would have learned
ordinarily. It allowed me fto
learn techniques from the
advice of my coach. Though
I’'m unable to go info the
depths, | think there one key
benefit from participating in this
project, and that is gaining
knowledge and hands-on
experience, which make the
path to success far easier. The
route to the finish point is now
very clear.”
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Asst. Prof.
Dr.Sathaporn
Ngamukote
Co-founder, Thandee

Innofood Co., Ltd.

“Parficipafing in the Nin
Mangkorn project this tfime
helped us realize that building
a brand is important, not just
in making people aware of it
but also to build a group of
brand lovers. We also learned
ways of expanding the market.
However, | would like to suggest
that the project include more
camps and mentoring sessions,
sO entrepreneurs have more
time to learn during the project
period and can actually apply
experience from the advice of
consultants.”
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Mr.Punnawat
Phongkittirak
CEO and Co-Founder,
Pettinee Corporation

Co, Ltd

“Participating in the project
this year has taught us how to
get pet owners to learn about
us and use our service. Though
tele-consulting has been used
for humans for a long time,
it is still very new for pet owners.
Therefore, this is a good
opportunity for us to introduce
more pet owners to this system,
so they can use this knowledge
to ensure their pets have better
health.”
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Ms.Montakan
Angsirisak
Business Owner,

Koplusgroup 1950 Co., Ltd.
“The Nin Mangkom project
gave me an unprecedented
experience, especially when it
came to getting business and
product development ideas
from successful people and
learning from each mentor on
how they felt about our products
and how we can improve
them. | also gained experience
and had the opportunity to
meet experts who shared their
knowledge from various aspects
of the business sector. We also
built connections to expand
the business in the future.”

ATUSUWA LEUDID
US:S5I1UASSUNIS
HIVHUdIUDINO
2hdvIAanAIWW
FaftFilannaldidngan
Tagennstiaans vliladn
guumﬁn*ﬁw%u‘lunnﬁﬁ vinli
s laimunsedluvane o) A
LU ANUNNFARAILAINLARA AU
yaanalunisinaua d¢lv
ABEBAGINIAININGINTTT AL
unntn uazdaaiutlsziiula
Lﬁ'mﬂ’]ﬁﬁﬁmﬂ?mquaua:
’Lﬁﬁ’]ﬂ?ﬂmiﬁﬁmﬂq 813798
mmmmmuuﬁiﬂmmmw
Shufues EaunTissfuTadns
Fuey lsiAusumnnasy

Mr.Tanapol Chermuer
CEO, AKHA JUNGLE

COFFEE Part, Ltd

“'m glad to have been
given the opportunity to join
the Nin Mangkorn project,
which made my perspective
wider from all aspects. It has
also taught us to develop our-
selves in many ways, such as
managing ideas and personal-
ity in presentation. Thanks to
advice from top speakers and
related staff, | was also able to
expand my business. All the
lecturers were very nice and
friendly. Being on the stage at
the Nin Mangkorn level was
very exciting.”
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Mr.Chonravat
Ruengruchirah
Manager, GIFTGAEMALL

Co, Ltd.

“Nin Mangkorn is a very
good project and I'm glad to
be involved in it. At that time,
| saw an opportunity for business
development by introducing
innovations and creating a new
business model to increase
revenue. It also helped the
management solve some
problems in the organization to
further expand the business.
Apart from gaining new
knowledge to apply in business,
| also made new friends who
helped each other.”
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Ms.Worapachara
Wongcharoen

CEQ, Rabbit Chan Co., Ltd.

“The project taught us to
be sharp in business, go info ifs
depth and not get lost in doing
business. It's like finding a shortcut
to success and picking up
experience in strategic, business
thinking and looking at things
from the customers’ point of
view. | feel that when | met
other people or teachers, it
really opened my eyes to the
world. It made me feel like |
could go further and what |
was doing was not enough. It
was like an inspiration and a
driving force that pushed me
further, especially when the
project presented me with a
challenge to boost my income
up fo 3 milion baht. At that
time, | was not sure | would
qualify, but since then our
income has grown three-fold.”
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Mr.Bunsiri Suwansri
Chairman of Luang Pu
Tuad’s Birthplace

Community Enterprise.

“| was very excited when
| was given a chance to compete
in the Nin Mangkok The Reality
Generation 2 project, especially
in front of the judges. We were
under pressure on whether we
presented our information
well, and whether the judges
understood what we were
offering. This is because we are
representatives of a village and
the hope of a community. As for
our impression of the project, we
were given knowledge, advice,
suggestions, business models and
new perspectives on penetrating
the market and boosting our
income. We also had a feam of
mentors and staff who provided
fiendly care and encouragement
which kept us relaxed and
stress-free throughout the project.”
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Mr.Passakorn
Sangdoung Khamsam
Business Owner,

MOHHOMPHRAE

“The Nin Mangkomn project
has given us an opportunity to
learn many things and gain
knowledge from excellent
professors, who taught us how
to develop a business from
coming up with a design and
making plans to developing a
product and adding value tfo it.
Most importantly, we were given
the opportunity to network with
other participants, so we could
exchange knowledge and
experiences. This helped simplify
many complicated procedures,
adllowing for innovations to be
merged with local traditions
and applied to communities.”
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Ms.Thayanee
Therdyotin
Managing Partner,

KTC Waterbed Part, Ltd

“The Nin Mangkomn project
has provided us with useful
business knowledge like planning,
marketing, etc. In addition, we
were able to consult and gain
advice from experienced
professionals. | was impressed
with both the staff, who were
very accommodating and
reloxed, and the coaches, who
were very supportive and gave
good advice. The project also
helped entrepreneurs network
and build relationships. Overall,
| would like to thank the Nin
Mangkorn project and the team
for supporting and promoting
entrepreneurs.”
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Mr.Sangtawan Onnuam
Chief Executive Officer
(CEOQ) & Founder,

SHIBAROOM Co., Ltd.

“The advice we gained
from each of the experts and
judges was invaluable as it
came from real experience.
| would not have had the
opportunity to gain such
advice if | had not joined the
Nin  Mangkorn project. Most
importantly, | am thankful fo
the team from NIA, the staff
in charge of the Northeast
team and teachers from the
Northeast Science Park who
helped push us from not
wanting fo join the project to
completing it.”
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Ms.Naruemon
Taksa-Udom

Managing Director,

Hillkoff Co., Ltd.

“I'm impressed with all the
coaches who gave sincere and
honest feedback. Many of their
comments made me realize
that we are making innovations
for our clienfs, not ourselves.
Many comments also helped
me make immediate decisions.
| would like to thank the
National Innovation Agency
for creating opportunities for
entrepreneurs. This has helped
us understand and witness the
innovations and marketing plans
of other companies, recognize
problems and obstacles and
use them as guidelines for the
development of company
strategies.
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Ms.Premsuda
Ananlakkarn

Executive Director,

Medee Shine Co., Ltd.

“It was a good experience
because our teachers taught
us well and gave good advice.
Instructor used a teaching
technique that made it easy
for us to understand and apply
to real work. We also learned
to make presentations in a
limited time as well as be
concise and to the point.
| believe the Nin Mangkorn
project should be better
publicized so it is known at the
mass level. because we feel
proud to be on Nin Mangkorn,
If more people learned about
how good Nin Mangkorn show
is, they would definitely go wow!”
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Mr.Theeranan Jaikham

President, Bioblack

Community Enterprise

“The 30 finalists in the Nin
Mangkorn competition in the
North has opened the world for
me and tfaught me how to
harness my potential and shine
brightly. It has also given us
pride to continue fighting in the
battleground of real business.
| am now more confident
and clear about how we can
combine the fraditions of
Kamphayao rice farmers with
innovation and modern
technology to make the world
fall in love with the charm of
black rice through homegrown
food products. Even though
| didn't go very deep, | have
not stopped dreaming.”
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Joint Selection Committee for All Resions
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Asst. Prof. Dr.Sirirat Kosakarika Mr.Chanwit Rattanarasri

Director of BrandKU Center, Dr.Krithpaka Boonfueng Director of Innovation

Faculty of Business Administration, Deputy Executive Director, Infrastructure Department

Kasetsart University National Innovation Agency National Innovation Agency
(Public Organization) (Public Organization)

AssuMsBousuininnalv
Central Resion Championship Judge
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Uszauanniug SME ne UI0UNBNN9ILIUNS Heeans BrandAge  szanuduiinniuiung nsIunNIaANT .
Mr.Sangchai Teerakulvanich 48 BrangAge Online 13 Ay Audaiud 1319 1af dann auluadu anris
President The Federation Mr.Thanadej Kulpitivan Tusained 41n Mr.Aphinand Mahasaksawat
of Thai SME Managing Editor Dr.Napasanan Pannipa Managing Director, Wealthy Moggie
BrandAge Magazine CEO TQM Corporation Public Innovation Co., Ltd.
and BrandAge Online Co., Ltd.
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Director of Technopolis,
Suranaree University of Technology
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Asst. Prof. Dr.Kasemsak Uthaichana
Deputy Director of Science and
Technology Park, Chiang Mai University
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Lecturer CEO, Yingyong Smart Biz Part., Ltd.
School of Management Technology
Suranaree University of Technology

AssuMsBousuUniAtKiD
Northern Region Championship Judge
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Mr.Narong Tananuwat Vice President of The Federation Asst.Prof.Surat Tanprawate
Honorary President of Thai Industries MD, Smile Migriane Co., Ltd.

Chiang Mai Chamber for the Northern Region
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Southern Region Championship Judge
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Asst. Prof. Kamron Pitaks
Director of the Southern
Thailand Science Park
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Asst. Prof. Dr.Nugul Intrasungkha
Director of Prince

of Songkla University Science Park
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Asst. Prof. Dr.Anurak Thungthong
Acting Director Science and
Technology Park Walailak University
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Ms.Suksiri Ritthidet
Sales Manager,

KhoeiNiKha Part., Ltd.
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INNOVATION FOR CRAFTED LIVING
AuUuthdations
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Nin Mongkorn Building Team,
Nin Mangkorn Thailand Inno BIZ Champion Season 2
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Asst. Prof.
Dr.Sirirat Kosakarika

Director of BrandKU Center,
Faculty of Business
Administration, Kasetsart University
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Patai Padungtin

CEO / Co-Founder Builk One Group Co., Ltd.
B2B Software Provider

and Big Data Developer
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Branding Architect
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Parinya Chumrum

Branding Architect
Cloud 9 Worldwide Co., Ltd.
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Shakrit Chanrungsakul
Founder and CEO,
Fire One One Co., Ltd.
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Road Map
mAlA / South
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INNOVATION
FOR CRAFTED LIVING

Road Map
AALKUD / North
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