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Thai Delicious Story

Thai food is one of the world’s best know cuisines as seen from more than
10,000 Thai restaurants located in many countries. However, it is found that the
flavors of Thai food in many standalone restaurants and in the hotels abroad are
different from the authentic ones and do not meet the demands of foreign markets
which result in the oversupply of raw materials. To solve these problems and
promote Thai food industry for its sustainable growth, Thai Delicious is established
according to the government’s policy with the integration of Home Economics,
Food Science and Technology, and Sensory Evaluation. It will also provide food
innovative services and generate business models and networks.

The National Innovation Agency (Public Organization) (NIA) is assigned by
the Ministry of Science and Technology to manage the project.
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Goals

1. Collect and develop Thai standard recipes by applying the science of
Home Economics, Food Science and Technology and Sensory Evaluation.

2. Develop equipment to measure and analyze flavors of Thai food for
a restaurant that would like to meet Thai Delicious standard.

3. Develop institutional food (or ready-to-cook product) based on the standard
recipes to serve the demand of Thai food in foreign countries.
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Thai Delicious Logo

The inspiration of Thai Delicious logo comes from fine lines in Thai tradition-
al painting and the ‘fingertips kiss’ body gesture used in many countries represent-
ing good feeling from tasting delicious food.
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Thai Delicious Innovation

The project integrates Thai culinary art with home economics, food
science and technology, and sensory evaluation in order to develop Thai standard
recipes and institutional food (ready-to-cook product) that meet the demands of
domestic and international markets. Food certification and other services are also

provided with the accurate and reliable scientific process.
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Establish Thai Gather Information
Delicious Committee and Recipes Selection




Operation Process

1.

Establish Thai Delicious Committee

The National Innovation Agency (Public Organization) (NIA) established a working
group consisting of experts with expertise in the food and catering business,
as well as arepresentative from the Thai Chefs Association to work on the recipe
selection process and product development.

. Gather Information and Recipes Selection

The Committee selects outstanding and popular recipes and then chooses
at least five popular tastes in that recipe for a public sensory test.

. Rated by the Public

Recipes selected by the Committee will be tasted and scored by the public to

find the most popular taste in that recipe.

. To the Scientific Process

With the knowledge in Food Science and Technology, Home Economics and
SensoryEvaluation, the chosen recipe will be analyzed for its chemical components
and then developed to be the institutional food (or ready-to-cook product) to
resolve the discrepancy.
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Rated by the Public To the Scientic Process
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Thai Delicious Taste Measurement Devices

Generally, the food taste measurement often involves the sensory
evaluation (taste, ador, color and texture). This assessment is usually carried out
in a conventional way by trained participants. The condition of the product to be
tested and minds of the examiners are important for they can influence the
measurement, and the test results can turn out to be inaccurate.

To reduce this inaccuracy, NIA has initiated the project to develop an
equipment that imitates human’s tongue and nose to measure the odors tastes of
Thai food which are sourness, sweetness, saltiness, spiciness, or other significant
parameters.
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e-delicious

The system of “e-delicious” composes of 3 main parts those are 1) electronic
nose (e-Nose) for measurement of smell by an array of 16 gas sensors, 2) electronic
tongue (e-Tongue) for measurement of tastes by electro-chemical methods that
allows us to measure those outstanding taste such as sourness, sweetness,
saltiness, spiciness and Umami as the fifth taste that human can senses through
his tongue, and 3) central processing unit (CPU) that gathers data from e-Nose and
e-Tongue, processes and interprets the result.

The time taken for measurement of one sample will be less than 30 minutes
and it can measure both smell and tastes of many kinds of soup such as Tom Yum
Kung and other soups. We had already tested our e-delicious with both recipes of
Tom Yum Kung those are thick soup and clear soup. The system can recognize the
taste and smell comparing to those of reference samples and can compare for
similarity and differences. The scoring system by human can be applied to the
reference samples and together with the software with rules adjustable for calculating
the score for the samples are different from the references.

With e-delicious which is an innovation for taste measurement to the world,
now standardization of the taste of Thai food can be achieved according to the
government’s policy, Thai kitchen to the world, we can now be sure that regardless
of the place in this world for any restaurant, we can enjoy the taste of Thai food in

the more standardization way than before.
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ESenS

ESenS is like a clever application on android for measuring the tastes and
flavors of the food and food ingredients. It uses the smartest censorship technology
and knowhow, functioning like meticulous taste buds of the world-famous food
gourmets and gourmands. With well-developed database and precise processing
technology inside, ESenS can be processed on Cloud Server which can easily be
transmitted via email and social network as required by any users anytime and anywhere.
ESenS is a chemometric sensory equipment which is used to specify and indicate
the quality of flavors, tests and colors, especially for the food and food additives.

ESenS consists principally of three parts, namely electronic nose or e-Nose,
electronic tongue or e-Tongue and electronic eye or e-Eye. The e-Nose has sensors
for detecting the odors, while e-Tongue has sensors for taste measurement and e-Eye
has sensors for color detection. The principle and function of ESenS is to stimulate
the perception of flavors, tastes and colors of substances by detecting the pattern
which occurs on the different sensors. To determine the samples, the ESenS’s sensors
will detect each chemical and transform it into electrical signals. Then the analytical
system collects and analyzes all signals. The result is finally compared with the
database in the library of standard data.

ESenS will be developed into a smart processing Sensory Android which is
connected to the main central server to process the tastes of the food. Users can
also download useful applications such as Smart Standard in the Cloud to precisely

evaluate the tastes of the food.

This nano-innovative equipment is a fast and sensitive tool which can detect
and analyze the odors, tastes and colors of the food and food additives with reliable
results. With this modern and innovative technology, the quality of the food and food
additives can effectively be controlled with acceptable, accurate and precise outcomes.
Moreover, it can test a wide variety of food and food additive effectively. As an easy
to use computer controlled program, high technology and new innovation with low
cost, ESenS is intended for the investment to be used to increase the quality in all
food and food additives business.



AN | Thai Delicious Committee

WIgANGo naslanns | Usssuamsinam
11aq11u : fraefauren1sdTiNUUIRNITNUNTAR (B9ANITNYNTL)

Supachai Lorlowhakarn | Director
Current position: Assistant Director at the National Innovation Agency
(Public Organization)
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Assoc. Prof. Napavarn Noparatnaraporn, PhD |
Food Process Advisor
Current position: Expert for Biodiversity and Advisor in Bio-Economy,

Biodiversity-Based Economy Development Office
(BEDO) (Public Organization).
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Asst. Prof. Naruemon Nantaragsa, EdD |

Food StandardAdyvisor and Thai Culinary Expert

Current position: President of Bachelor's Degree Program of Science in
Food industry and service, School of Culinary Art,
Suan Dusit Rajabhat University.
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Chumpol Jangprai (Chef Chumpol) | Thai Culinary Expert
Current position: President of Thai Cuisine Academy, Secretary General
of Thai Chef's Association, Iron Chef for Thai food in
TV program “Iron Chef Thailand”, Special Lecturer in
universities and government activities, and Advisor

for Thai Food Business worldwide.
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Ranee Surakarnkul, PhD | Food Sensory Advisor
Current position: Director of Division of Beverage and Profesor, Food
Technology Department, Ramkamhaeng University.
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Asst. Prof. Sujinda Sriwattana, PhD |
Food SensoryAdyvisor
Current position: Head of Sensory Evaluation and Consumer Testing

Unit, Faculty of Agro-Industry, Chiang Mai University.



AN | Thai Delicious Committee

{U29A1EAT15T RSO ayniailn |

nisnuimunisnagaunmaussamandid

faqiiu : shwhnesmmelulatenns Anianssemaniiazmaulag
AAGIUNTIN NUINENRLAaUNT

Asst. Prof. Suched Samuhasaneetoo, PhD |
Food Sensory Advisor

Current position: Head of Food Technology Department, Faculty of
Engineering and Industrial Technology, Silpakorn

University.
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Warunee Varanyanond, PhD |
Food Standard Advisor

Current position: Food Expert of Food Research and Product

Development, Kasetsart University
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Siree Chaiseri, PhD | Food Process Advisor
Current position: Associate Professor, Department of Food Science
and Technology, Faculty of Agro-Industry, Kasetsart

University.
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Prof. Pavinee Chinachoti, PhD | Food Process Advisor
Current position: Director of Nutraceutical and Functional Food
R&D Center, Prince of Songkla University
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Patcharee Tungtrakul | Food Process Advisor
Current position: Director of Institute of Food Research and Product
Development, Kasetsart University
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Aswin Amornsin, PhD | Food Process Advisor
Current position: Deputy Dean for Academic Affairs, Faculty of
Technology, Mahasarakham University.
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ML.L. Parson Svasti | Food Critic
Current position: Food critic with pseudonym ‘Pintoh-Tao-Lek’, Food
Writer for Matichon newspaper, Food Critic and

Judge in TV program “Iron Chef Thailand”, and
TV Host and Owner of Travel Show.
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Sura-at Supachatturat, PhD |
Innovation Management Advisor
Current position: National Innovation Agency (Public Organization)

WIOTIYING Saus1H5 | MBENMAMNSIANSHIANSSH
faqtiu : fannisiralasanisfivan §1unauuinnssuwiaT s
(BNANITHUNTI)

Chanwit Rattanarasri |
Innovation Management Advisor
Current position: National Innovation Agency (Public Organization)
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Witsarut Suwanna |
Project Co-ordinator
Current position: National Innovation Agency (Public Organization)
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Jamnong Nirungsan (Chef Jamnong) |

Thai Delicious Committee Advisor

Current position: President of Thai Chefs' Association, Chief Advisor
of Thailand Culinary Academy, WACS Approved
Judge B of World Association of Chefs Societies
Accredited Judge, and Advisor & Head Judge in
TV program “Iron Chef Thailand”.
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