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Cooking is Andre Chiang's life purpose, but
he is hungry for more. He embarks on a
culinary exploration, across 4 continents
and 8 countries, to seek a deeper meaning
of food and unearth the forces that shape
how we eat, in this 3-part series.

Cna

CNA Insider

Singapore Edition

CNA Lifestyle

v

CNA938

My News Feed [ Bookmarks | (3] WatchTv & cNav3sLive iR

Singapore Asia World Commentary Business Sport Climate Change News Clips VOD Podcasts

FOOD IN OURTIME

0 I r Time
Ep 1: Nature
Chef Andre Chiang embraces Nature at it's wildest, travelling to

Oymyakon in Russia where temperatures plunge to minus 50 degree
Celcius.

In(
Ep 3: Legacy

With an average of -50 degrees Celsius in winter, frostbite can set upon an
s. Andre discovers how the Yakut people

unprotected face in mere sec

I i
Ep 2: Heritage

Max Food is history on a plate. It tells the stories of who we are, and where
we've been. Andre meets storytellers who are presel

Source: Channel News Asia (2020)

#MJUIGTC www.mjuigtc.com
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What happens when you ask a professor in
psychology, a famous Instagrammer, a
scientist or a food waste activist the same
questions that we usually reserve for
traditional chefs? Tasteology, our new
documentary provides all the answers.
Watch the trailer below.

TASTEOLOGY

Tasteology is a documentary that deconstructs taste from a new point of view. We've looked at the science and the experience, not just the flavours and ingredients. Through our five episodes you can be Inspired 1
Take Taste Further in the kitchen and beyond It.

SOURCE: DISCOVER REAL TASTE

Eating deficious food is a factile experience. Creating our own food empowers us fo take control over what we put info our bodies and shows respect for
the ingredients’ true taste. Mark Schatzker, food author, calls this “the power of flavour™ - an alternative to artificial flavouring that helps us really
appreciate every mouthful we eat. Discover more in the full-length episode below.

Source: AEG UK (2015)

#MJUIGTC www.mjuigtc.com @@F@@Qﬂ



TASTEOLOGY

Tasteology is a documentary that deconstructs taste from a new point of view. We've looked at the science and the experience, not just the flavours and ingredients. Through our five episodes you can be inspired to
Take Taste Further in the kitchen and beyond it.
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Source episode Chill episode Heat episode Experience episode Bonus episode

SOURCE: DISCOVER REAL TASTE

Eating delicious food is a tactile experience. Creating our own food empowers us to take control over what we put into our bodies and shows respect for
the ingredients’ true taste. Mark Schatzker, food author, calls this “the power of flavour” - an alternative to artificial flavouring that helps us really
appreciate every mouthful we eat. Discover more in the full-length episode below.
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Source episode Chill episode Heat episode Experience episode Bonus episode
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THERE IS SOMETHING SPECIAL ABOUT INGREDIENTS, THE
RAW MATERIAL

Hisato Nakahigashi

Foraging trendsetter & Restaurant Owner

ANSWERING YOUR BODY'S
NEEDS

The way ingredients are sourced affects the way we nourish our bodies.
Author Mark Schatzer believes our body naturally devolops an appetite
for the foods and nutrients it needs to be healthy, but that artificial
flavourings are getting in the way. This can be reversed by focusing on
high-quality ingredients and being mindful as your appetite guides you to
consume according to your body's needs.



Experience episode Bonus episode About Tasteology

44

OUR EYES GIVE US ALL THE INFORMATION WE NEED
ABOUT A FOOD

Jozef Youssef

Kitchen Theory Project

TASTE: A FIVE-SENSE
EXPERIENCE

Our visual senses provide up to 28% of our taste experience. This is a
theory Instagram chef Jacques la Merde takes to the extreme. Serving up
exquisite tasting plates - in fact made from gas station ingredients - to
her thousands of followers, she demonstrates how visual techniques
affect our perception of food.

A |« N
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Chill episode

b

Satchiko & Hisato Nakahigashi

Foraging trendsetters and chefs from Kyoto,
Japan.

g

S
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Culinary Misfits

Berlin-based duo who actively seek out and
use the "ugly" produce most would throw
away.

Heat episode

Experience episode

Mark Schatzker

Author of The Dorito Effect, a book covering
artificial flavouring and America’s health
crisis.

Hervé This

Professor of experimental psychology at
Oxford whose research focusses on the eating
experience.

Bonus episode

About Tasteology

Tristram Stuart

A Brighton based author who wants to reduce
the environmental impact of food waste.

Catalina Vélez

One of the world's most influential Latin-
American chefs and huge advocate for
cooking with steam.
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Chill episode Heat episode Experience episode Bonus episode About Tasteology

Charles Spence Jozef Youssef

Professor of experimental psychology at Creative Director and Chef Patron of the
Oxford whose research focusses on the eating gastronomic project Kitchen Theory he runs
experience. with Charles Spence.

DISCOVER MORE WITH AEG

Jacques la Merde

AK.A. Christine Flynn, famous chef and
popular Instagrammer with over 125k
followers.




%, Free installation Ly Free delivery® ‘@) Free returns within 14 days® (BP Peace of mind from AEG @ Find a Retailer Login

Appliances Spare Parts & Accessories Promotions Explore Support O\ @7

EXPLORE TASTE

Great food is about more than just the final result. It's about the thrill of creating something exceptional. AEG empowers you to cook with flair and without fear. Our appliances are full of the latest technology, so you can cook on
the edge of what's possible.




((-'>/(I/ /4///

S~

Heritage
Ingredient
Library - AEAER

] e o § 6

Source: John Neatly



iENOMIC GASTRONOMY

LOCI Food Lab is a traveling food stand for prototyping,
serving and debating a range of bioregional food futures in
different cities around the world.

A bioregion is an area bounded by natural rather than
political borders, which has characteristic flora and fauna,
and includes one or more ecosystems.

Visitors to the “bite-sized bioregionalism” lab identify the
attributes of the food system that are important to them,
and are served a customized snack, created for them from
our menu of possible ingredients. The menu features crops,
livestock, and food products grown within the bioregion.
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Source: LOCI Food Lab
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Japanese chef Shinobu Namae always saw gastronomy as a medium to look after people, but

the pandemic threw this aspect of his culinary craft in even sharper focus. As his Tokyo

restaurant L'Effervescence is honoured with the Beronia Highest Climber Award for Asia’s 50 °
Best Restaurants 2021, the cook speaks to 50 Best to explore how food can become a bridge i

to connect a divided world ‘;“i“) ;//fz

Leam mare abicut the best restaurants and bars arund the workd

“Gastronomy is solidarity”: how one Tokyo chef found purpose in
helping others

Glulla Sgarbl - 21/04/2021

Source: The World's 50 Best Restaurants (2021)

#MJUIGTC www.mjuigtc.com @@F@@Zﬂ
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Source: Ms Heather Taylor (2018)
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Food is Culture
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™ zoom

LIVE|(

uavomsutundwilulne Tu 4 uuuoy
Ethno-Space in Thai Food Culture

4 YUY “Inge) UUWURIBUBIAWUS (ethno-space)” e
Tnedszindl (traditional thai) Mnawuiing (folk thai) Tne o
(vernacular thai) L2 Tnesinady (contemporary thai)

A o @ 1 = 6
A daansotling: :nlneging o lay Ysza ginuud ua
Uslaaanudulne las inBes wanefsy (B 52-55)

hoolsTou

Sc
.:.> °°°°°°°°° |GTCX %A - DEVELO Pmerﬁ
Accelerator ¥ Macjo rsity



Changes Wadnoinishiunnad Us:usaaniunisnidinny la: : nN SN b
ang ) . Y LIVE o 200Mm

Jo98gn1sidsaniwvoddsusSsuoInIsSHiINnoY

Junoalunsniuorksa=oOnIusSSsY
Gastrodiplomacy
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9IMISHIUNIUUIDFAIFMIUSSSU
Bioregional Food

Uadntonanunioulnmninu vadtiwlan gl Inaw I anIsy

da88ATINANINFIUANNTIU “NiManTa1mIT (Gastro
Geography)” HIBUWIAANINRAB1NIANNTINTNA (Bioregional
Food) AATEUULNBHATTINAIG (Biodynamic Agriculture)
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Holistic Gastronomy
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www.mjuigtc.com

Image credit: Amazon




gastronomy iIs holistic

CARLD PETRINI

TERRAFUTURA

DIALOGHI CON PAPA FRANCESCD
SULUECOLDGIA INTEGRALE

K1 #MJUIGTC

www.mjuigtc.com

Image credit: Amazon
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WHY THEY MATTER
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@mijuigtc

LIVE] |
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Purpose First

g lafisanuaan anuandn waz ANuULTIaIn (Sense of
Urgency) nnaiuwaaudju@ All for One LN UATILABATNIL
LA (Policy Design & Facilitation)
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1feanAn
Customer First
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Ecosystem)
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1 Immunity 2 Personalized 3 Well-Mental
Boosting Nutrition Eating

Image Credit: Baramizi Lab via CEA (2021)
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4 Gastronomy 5 Elderly 6 Shared
Tourism Food Kitchen

Image Credit: Baramizi Lab via CEA (2021)
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Biodiverse 8 Food Waste 9 Newtrition
Dining Rescue

Image Credit: Baramizi Lab via CEA (2021)
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INSPIRATION IDEATION IMPLEMENTATION

Stakeholder Map [ D1 ]
Personas Map [ D2 ] Value Proposition Canvas [ D3 ] Business Model Canvas [ D4 ]
Empathy Map [ D2 ] Prioritisation Matrix [ D2 ] Service Blueprint [D4]
User Journey Map [ D2 ]

Photo Courtesy of IDEO, modified by ANUWAT CHURYEN (2018)



INSPIRATION IDEATION IMPLEMENTATION

Stakeholder Map [ D1 ]
Personas Map [ D2 ] Value Proposition Canvas [ D3 ] Business Model Canvas [ D4 ]
Empathy Map [ D2 ] Prioritisation Matrix [ D2 ] Service Blueprint [D4]
User Journey Map [ D2 ]

Photo Courtesy of IDEO, modified by ANUWAT CHURYEN (2018)



INSPIRATION IDEATION IMPLEMENTATION

Stakeholder Map [ D1 ]
Personas Map [ D2 ] Value Proposition Canvas [ D3 ] Business Model Canvas [ D4 ]
Empathy Map [ D2 ] Prioritisation Matrix [ D2 ] Service Blueprint [D4]
User Journey Map [ D2 ]

Photo Courtesy of IDEO, modified by ANUWAT CHURYEN (2018)
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The Business Model Canvas

Key Partners & | ey activities ] Customer Relationships W
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Value Map Customer Profile

Cost Structure
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Business Model Canvas (BMC)

Toolset designed by
Strategyzer, NN/G Nielsen Norman Group, Bain & Company

oy iriwtaet e s Business Value Design Pathway
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Customer LIVE

Development
Methodology:

A Closer Look on the Building Block of Customer
Discovery Process with the Lean Approach

VIEW COURSE RESOURCES

Tasaadradion (K

Customer Development

&mjuigtc.com

Downloads:

e GTC Contextual Research Tools
e GTC User Research Tools

#MJUIGTC

£ Google Meet

A Closer Look on the Building

www.mjuigtc.com

SDIF2021
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Exploration is based on
ethnographic research
techniques. The goal of
exploration is to collect a lot of
data on potential problem sets
within a given industry or
customer type, and to collect
detailed stories about customer

Refine
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iGTC Customer |. J)
Discovery |IGTC
Practices [*

Exploration is based on
ethnographic research
techniques. The goal of
exploration is to collect a lot of
data on potential problem sets
within a given industry or
customer type, and to collect
] detailed stories about customer

- behavior.

- Trevor Owens

Consolidation .

Conversation Conflrmatlon

Exploration
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building " Best solution
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mage credit: Steve Blank

So get outside. =2

K1 #MJUIGTC

www.mjuigtc.com

THE FOUR STEPS THE STARTUP
TO THE EPIPHANY OWNER'S MANUAL

Successful Strategies for ; The Step-by-Step Guide for
Products that Win Building @ Great Company

The book that launched
the Lean Startup revolution

Steve Blank Steve Blank and Bob Dorf

Image credit: Amazon




Discover
mnsight into the problem

Problem

Job Journey
Job Story

User Story

Key Insight

Define

the area to focus upon

CREATOR

Deliver
olutions that work

Solution




De Sig n Understand Deliver
Council

Business Model Canvas (BMC)

o,

Teckzet desined 3¢
8t HHIC Koot Sce-rsin Sz, Zni & Congsie

e ew b e Business Value Design Pathway

Storytelling
INSPIRATION IDEATION IMPLEMENTATION

Stakeholder Map [ D1 ]
Personas Map [ D2] Value Proposition Canvas [ D3] Business Model Canvas [D4]
Empathy Map [D2] Prioritisation Matrix [ D2 ] Service Blueprint [D4]
Useer Journey Map [D2 ]

InSpira'(ion Ideaﬁon Implementation Pate Courting af DED, sudified by ANUWAT CHLRYEN /2018)

Photo Courtesy of IDEO & British Design Council , modified by ANUWAT CHURYEN
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Training Modules

The 4 Foundations of Core Courses on Service Innovation Design are
aligned with four types of “Thinking Skills” including Convergent
Thinking, Divergent Thinking, Critical Thinking and Creative Thinking.

Understand the
needs of potential

customers and
Unfold the create value Uncover the new

prospect of proposition for business model
systematic study products / services ideas and discover

Underline the
changing business
landscape for
building innovative
ideas and

solutions
of possible, Product-Market-Fit

probable and User a metrics
preferable futures Analysis {

Scenario Business /\/
Analysis Analysis 4‘"'

Analysis

ontextua '
Contextual ‘J’

@mjuigtc www.mjuigtc.com #SDF2021



THAILAND

INNOVATION
trough
TRADITION

ANUWAT CHURYEN (2010)

“n1ansSokv... X
Sayusssu (tradition) Tududi
AD udanssu (innovation)
yovlijodu...”

#roodinnopollis



Food Innovation
//
TEST
VS
TASTE
//

ANUWAT CHURYEN (2010)

“ 101 PISovsayna na:
(Gov) 1IWavsadgu...”

#roodinnopollis



Food Innovation
//
PHYSIOLOGY

of taste

VS
PHILOSOPHY

of taste

//

ANUWAT CHURYEN (2010)

“ 101 PISovsayna na:
(Gov) 1IWavsadgu...”

#roodinnopollis



International Gastronomy

: IDEATE
Tourism Centre TS
The interdisciplinary platform, so called ENGAGE
iIGTC is officially founded by both young
scientists and profound researchers who CONNECT
care about the future of creative community
and sustainable gastronomy.

7 - The Four
Pillara ﬁ%
Il #MJUIGTC Froapenily
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4 » Fermented
Food Culture :

What They Are and
Why They Matter

20.02.2022 | 09:00-12:00 hrs

Image Credit: Growing Diversity Shop & Cafe by Food for Change
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...fostering the future of
food, quality living and
wellbeing for sustaining
tourism destination...
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IGTC - International Gas...
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[ ) Accelerator

Colloboration Series:
From Nation Wide bootcamp to
FoodInnopolis Innovation Contest 2022
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