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International Gastronomy
Tourism Centre

“We are sustaining tourism for tomorrow
co-creating innovative space for young
creative artists and talented scientists.”
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International Gastronomy
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The interdisciplinary platform, so called ENGAGE
IGTC is officially founded by both young
scientists and profound researchers who CONNECT
care about the future of creative community
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Finding Problem-Solution Fit
by Connecting the Dots

Techical: Adaptive: Complex:
For the People For the People Between the People

Institutions Labs Innovation Ecosystem
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Source: SITRA (2020), facilitated by CoLAB,
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Will lab grow up to become
Innovation ecosystem?
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International Gastronomy
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“We are sustaining tourism for tomorrow IDEATE | Scalable Innovation Value
co—crleatmgl nnovative space f(.)r A INNOVATE | Adaptive Learning Ecosystem
creative artists and talented scientists.”
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THE CENTER FOR GENOMIC GASTRONOMY

ABOUT TALKS TEXTS BLOG

WORK

BREXIT BANQUET

™

NEW NATIONAL DISH: UAE THIS IS NOT A TEST (KITCHEN) FOOD: BIGGER THAN THE PLATE

Source: The Centre for Genomic Gastronomy,
established since 2010
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BREXIT BANQUET

Source: The Centre for Genomic Gastronomy, ) _ ~ o
established since 2010 SUE 04 NEW NATIONAL DISH: POLAND LOCI FOOD LAB
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THE CENTER FOR GENOMIC 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.

A\ - - - [
(2 I & | ‘ . :
Source: LOCI Food Lab
9

established since 201
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GENOMIC GASTRONOMY

GASTRONOMY is the art of choosing, cooking and eating good food. GENOMICS looks at genetic
variability and interactions between all of an organism’s genes & the environment.

Genomic Gastronomy is the study of organisms & environments that are manipulated by human food
cultures.

BIOREGIONAL CUISINE

Bioregional Cuisine is an agro-eco-culinary system—including distinctive farming methods,
ingredients, culinary techniques and gastronomic rituals—that has emerged or been intentionally
designed in dialogue with the climate, geology and biospheric flows of a geographic area.

AUTOGASTRONOMY

Autogastronomy is the art of flavoring oneself well. Humans spend a lot of time making their food
flavourful and making themselves beautiful. Shouldn’t we also flavour ourselves well for the small
organisms that consume parts of us everyday, and every last bit of us when we die?
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Science

The beginning of a
world

Science 15.04.2015 » Sebastian Dieguez
Wh at is @ 5 min. -4\ Be the first to leave a comment
neurogastronomy? Science

22.02,2019 e Sebastian Dieguez

_ Ready for life
If there’s one thing neurogastronomy

can teach us, it’s that when it comes 14.04.2015 e Sebastian Dieguez
to food, sometimes it’s better to rack

our brains. When discovering the world outside

@ 3 min. -\ Be the first to leave a comment of the womb, newborns are not in
unfamiliar territory. In fact, they have
long become accustomed to and
prepared for becoming not just part
of the human race, but part of a
particular social group, which they
have been able to study at their
leisure by using their mothers as a
source of data and sound box,
developing one sense after the other
and finally all of them together.

® 5 min. -\ Be the first to leave a comment



Science

What is

neurogastronomy?

If there’s one thing neurogastronomy
can teach us, it's that when it comes
to food, sometimes it’s better to rack
our brains.

2 3 min. -A\ Be the first to leave a comment
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me : N zine : Science

What is
neurogastronomy?

If there’s one thing
neurogastronomy can teach us, it’s
that when it comes to food,
sometimes it’s better to rack our
brains.

O 3 min. -\ Be the first to leave a comment
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' The New Science '
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Cocktail Ice Sphere Transparent Ravioli Aperol Gel & Paper
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#Birth of the Social Food Network Service[SFNS]

#A World Without Hunger

#Passing on/Preserving Traditional Dishes Forever  uponyiarizing Food as Art

#Sharing Homemade Food

#Food Provision Infrastructure for Disaster Stricken Areas

#Transmitting Food into Outer Space

#Generate Food from Cooking Shows at Home
#Ultimate Healthy Food for Athletes
#Data-based Food Vending Machines Spread Throughout Japan

#Web Restaurants Open



#Ultimate Healthy Food for Athletes
PROJECTS #Data-based Food Vending Machines Spread Throughout Japan

#Web Restaurants Open

#Remote Food Research and Development
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FUTURE-+2100

What future would digitalization of food lead to?
This is what OPENMEALS believes in, to become realized in the coming 100 years.
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How To Think About Time

Preferable Future G Systems-level
Vision yevolution

Source: Amy Webb, Future Today Institute via How to Do Strategic
Planning Like a Futurist, Harvard Business Review (2019)
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WEEKBudlxL2020 ¥ Maejo University |[E2 §01UATA9U: Hai Ya Art Venue, ﬂummuﬁﬁumﬂﬂm

JUN 6-9 5UINAN 2563 | 1381 16.30-18.00 U.

e i QT Cx & SR [ iIGTC x CMDW2020 [ Food Stage ]

“Show & Share” IALAAINAYIUNTDDNLUURUAILAZLUSINNT Tﬂm}]

D E C N Uitﬂﬂﬂﬂ’]'ﬁﬁjﬁﬁm’ﬁlﬂﬂiimLﬂBﬁliLLﬂtﬂ’]Wﬁ ’lugﬂuuv Creative Talk

| & Innovative Marketplace #1U Gastronomic Heritage &

06 09 Innovation 1389LETBYAINNS...aN30  “uinAn” gnN1IR39aTIA
= - UIANTIN (When Tradition Turns Into Innovation) “LIVE Case:
2020 %5 5 Business Value Design” contributed by Food Innopolis NSTDA

dmatsulay as.Useg guBn FIA Platform Manager, fit3ns
8171& Food Innopolis &31%.

16.30-18.00

co-created by

l G TC | in collaboration with

éjnd ~'\I F"Q‘dlnnopolls
‘ u ll.si NSI-DQ i’ f\::celerctor

MAEJO AGRO - FOOD PARK



DESIGN J1U33nluU
WEEK 1BuulKL2020

CHIRNG MAI NN 17 GTCx & e oo iIGTC x CMDW2020 [ Co Kitchen ]

Success Through Wisdom |:u:-_(:

q.;.z Maejo Umversny

amummmu Ha| Ya Art Venue, ﬂuEJ’JWUE‘iiNL"ﬁEJ\‘lI‘ViN

o

TUN 8 sUNAN 2563 | 1381 10.00-15.00 U.

ﬁanisuﬂnﬁﬁﬁﬁnﬂiLﬁﬂaﬁunﬂsﬁnu1uiﬂngﬁikyQnaﬂwws (Food
Heritage) UNLAUBLIBITIINISAUNNTBIEIFLDMNTITEINLAS
nTnnrnﬂﬁﬂuﬂnﬁu:Qﬁﬁ%ﬂﬂﬂﬂﬁiﬁﬁﬁ%ﬂﬂﬂﬁ@ﬂﬂ; ATBUARNINNNT
WUSEINWANTUEMNIANLAN  (Traditional Cuisine) &N13LEAYEDN
dussuavnsasolvd  (Nouvelle Cuisine)  lWaudisnsusznay
8§95 M EIUNNTBLINRASY V3D nszatUusIiauLivaIAN
(Counterfactual Cuisine) duaziindselomingnenirernaiuiin
§519839ALan (Content Creator) 1§ “wlanszaiu (pattern)
NoUR3NTLUE (message) flNAuaIU ARWgY” TIMEINSHN
e IMIavANEilaNe1MNS  (Social  Monitoring) u@zn13qﬁﬁ1wﬁ
(Emerging Cuisine) Tuauan

DEC

08.12

2020

10.00-15.00

co-created by

IGTC

in collaboration with

mm ETFTIn g

)]Illl’]l'lllll ’I)II

4 g 1 e



DESIGN J1U3aMliuy
WEEK 1BuulKL2020

CHIRNG MAI NN 17 GTCx & St o iIGTC x CMDW2020 [ Sensory City ]

Success Through Wisdom |.."_..»\..

\\;_, Maejo University

5 F0UNTANIU: B1uteNps-n1ATaI9
JUN 10 5UI1AN 2563 | 1381 09.00-15.00 U.

“The Sense Space” LHuUNNADANMNNINIEMETUEIUTZITTIA

DEC " (Creative District) ﬁf’mﬁmauagmmumiﬁaoLﬁmt:fioﬁszaumsni

) » AUlTEa AR Tag  mibwATeaunwniedssamaniauasy

10 12 P U5lnALMINTIAINENRBINEASAIAAS  (Kasertsart  University
- ,_ Ry Sensory & Consumer Research: KUSCR) NMAWAUNNAAATUT
2020 & 3 ALLAAAIVNTIUINEAT UMINIRBINBATANERT Fodhvaneasng

Imaiininludiufl (Sense of Place) “Uandw Aufia wsanlnelu
) D1NSOANNBOINU” w%auﬂs:qnﬂ%uwuﬁﬁaa: (The Sense Map)
09.00-15.00 ot ~ G R “o8 nAu & uae (duy dude” s ladyuzvoaiion

co-created by

" : gy 3
l ( ; I C : p [ A in collaboration with

KUSCR \'3

Kasetsart University
Sensory and Consumer Research Center

AGRO-INDUSTRY
Kasetsart University



CHIRNG MAIINANTA « T

DESIGN JIU33NMUU @ D
WEEKIBuulKkL2020 IGTCX M

10.00-15.00

co-created by

IGTC

Sc oolofTourism

EVEL PMENT
ae]o Unwersny

T
£533
i

icTC”

iIGTC x CMDW2020 [ Food Tour |

§01UNTA91U: 186 Cafe & Bar dunsie 1Buelnd
N 11 5ur1Ax 2563 | 1981 10.00-15.00 U.

Beyond The Plate :: Food Journey: Changing The Way We...
Eat...Live and Die avszaunisailnalunisifunie geasossas
wm‘[mmmsamwwu Slow Food ———> SlOW Bee ANIINED
Slow Food Chiang Mai msmum\maomm 371 E\ILNEN

#Nol>
SLOW BEE:

a journey of life around
the beehive

in collaboration with

O [@ KUSCR

Slow Food Kasetsart University

CHIANG MAI ng Sensory and Consumer Research Center




e 13T Cx & SRERER [ord iIGTC x CMDW2020 [ Food Tour ]
WEeKiBualsiz020 | X & FidoGivarsiy |I= a0 ufivnanu: fninelau Slow Food Slow Fish
JUN 12 5U1AN 2563 | 1981 10.00-14.00 u.

BAE _ _ Beyond The Plate ::: Food Journey: Changing The Way We...
DEC -,y .. . Eat...Live and Die (Wavszaumsnilnilunmsidiume sjsa¥vsoan

@uﬁmmmsa&haﬁoﬁu
12.12

2020 : { #No2
- SLOW FISH:

10.00-14.00 | an appetite of consciousness,
‘ deliciousness and respon3|b|I|ty

co-created by

[} AW
I G I ‘ in collaboration with

e

Slow Food
CHIANG MAI




CHIANG MAIINANTA « *m= SchoolosTourism |,
DESIGN JIU3aNIUU IGTCX ﬁg DEVEL (5P MENT |(§ICJJJ IGTC x CMDW2020 [ Food Tour ]

= Mae]o Umversny

T
i85
-
i

WEEK BudJlKLU2020 = anﬂumaﬂoﬁu aaqunuﬂwamiauLmaws UNILI185AH

JUN 13 5UAN 2563 | L1981 09.00-15.00 U.

Beyond The Plate :: Food Journey: Changing The Way We...
Eat...Live and Die (Javszaunisailnailumaifuma sjvasndons
ﬁjuﬁmmmsa&haﬁoﬁu

DEC

13.12

2020

#No3
ETHNIC BITES:

a delicacy of senses, power,
and intercultural studies

09.00-15.00

co-created by

IGTC

in collaboration with

&

l
L

(é




CHIANG MAIINANA | GT CX _____ e gschh\?f'éTﬁ’”E'ﬁl"% - IGTC x CMDW2020

DESIGN JIUaaniiuy uh Wirgew | (o
WEEKBuulxU2020 \\!w Maejo University [ I=- [ Event Programme ]

Slow Bee

Food Tour Ep 1 Slow Bee Food Tour Ep 2 Slow Fish Food Tour Ep 3 Ethnic Food



co-created by

T SchoolofTourism |, ]
IGTCy & ceEoset jerc]

&= Maejo UnlverS|ty B TCEB

CHIRNG MAIINANTIA &5
DESIGN JWa3aniiuu
WEEKBudlKU2020

M éljnti ~'\I Fl.o.dlnnopohs

@ Fl
B3
AAAAAAAAA - FOOD PARK

@ Accelerator

I I Y/z
4\ &
@, AGRO-INDUSTRY @ é ' \Yg G

HILLKOFF

Il(a(seE;Iar§U%e§Tv D &:..

Sensory and Consumer Research Center i‘\:-'!’

) &&&EM Slé)H\l\ANL :A)A(I)(l ggf DPU T?&qlﬂ mﬂqmmﬂ HHII{H i OKQD

VENUE.

FARM



Decoding

TALKS the Taste of Thai:
TOURS Tod f T
TRAININGS oday for Tomorrow

FO0D
EREs GAS TIRONOMY

December

2l GO FORWARD

CHIANG MAI INAMIA
DESIGN sy [i6TC” |GTCX
WEEK [Buulisy 2021 ||F°

CMDW2021 co-created by iGTC

lne COLAB ﬂUUﬂ’lSﬂﬂU']ﬂ’lUnO\llnEJOIB\]FIEIUOHU'\ﬂ']SO']H']SU']U'\U"Im (iGTC) na:
3’1Uﬂ\ﬂUENIHSUIFTSUVT\Q?IS'N?ISSF] (OJHHWSUHﬂUU) IUU\]THU (CEA Chiang Mai)

DESIGN WEEK

HYBRID EVENTS

www.mjuigtc.com




mjuigtc.com/training/
DESIGN WEEK

I @mjuigtc

TALKS
TOURS
TRAININGS

D) &
@ASTH@N@MY

CO FORWARD

CHIANG MAI INARIA J
DESIGN Jiu@aniuy |iIGTC

i GTC
WEEK [Buulisy 2021 [[#* I X
CMDW2021 co-created by iGTC

lne COLAB FIUEJﬂ']SFTﬂU']ﬂ']UI’]O\]InUOIU\]FIE\UOHU'H'\']SO']H']SU']U'\U"IFI (iIGTC) na:
aﬂun\nuaamsumsuvnvaswassn (OJHHWSUH”IUU) IUU\]THU (CEA Chiang Mai)

HYBRID EVENTS

www.mjuigtc.com




(415

The Age of Smelling
Disorder Blooms

annpveosayniulinau rselsnaudiovad doulkny
INAIN aURIMANASY:, NMsfiniBolosaainmsidu
KA 1azIsavavlwsgayniaslsua (8u aynaniau
sUANIIIW nazlunw, Tsuaoniau, SNanouayn as
idovon) TunsrifaninavounsaryIdunIssunau
InAINIZolosa ndoaURninnnAsu: nSoannnlng
finu NstinaunaunyUosAuInsUauy
(olfactory training)

- ANUZIWNYUANGNSASSIsWEUNA
Un1dNynauuhna

] @mijuigtc

#G WL @WZ@Q‘H
04=-12 DEG
2021

anduanssunau dmsugUoy
au (WTFnau Ko Anosmia) KolA
osmia) AYYUINNSSUNISODNIUU
(Sensory Design Innovation)

#CWMDW2021

www.mjuigtc.com



#G WL

(45

The Rise of Pre Aging
Population

vou=dIsuwuaudusuouunUs:audngrnin
IWsN [lulmmSgunisaugvnwia: “NISNURGWO
muunaunumﬂ 45-55 T (Pre Aging) 3u1idudn
naumﬂrgnmo\nsaasmmmus youusuiasu
avmwnelkivuisaruinalsnsnue Ingraw:Isa
TUARFDIZ03Y 1A:0WIWUNISIIU 99URUTKIREIWo
MONTSIBEBEINNaIINGUU”

- Woy.wssruwua dJans

] @mijuigtc

www.mjuigtc.com

@W@@@ﬂ

04=12 D

ight we

r Millennials
nudulinass” Tﬁigﬁc‘)medj\] “aI”
12 9, 13: IMD0YrYU” 1IJ9FDISOU

uynonnA...JuduRiAsughvlne 1Sauna
onomic Recovery)

=G
2021

#CWMDW2021



#G WL

(415

The Emergence of
Pandemials

The Global Risks Report 2021 dniauaiudnu
World Economic Forum $33avUiluu Virtual 10Uy
1SN U 10odn100d Us:inAadmisasiaus asdinnzan
Uszi§iuennuni 3 (1Uin 39-51) Tuovio Pandemials:
Youth in an Age of Lost Opportunity ImOUUImmo
somam\ﬂsiumnIomamaaaryauna Andryoyn
Winndinglhldonavideunely

- World Economic Forum’s Global Risks Initiative

] @mijuigtc

www.mjuigtc.com

@W@@@ﬂ

04=12 D

ight we
Wounds of
’s Hearts

InSuRA BUIAST 1a: gryide Wath
emials BunUEHY NAUILNOBUN
sonlugnnlonianiasgryau

=G
2021

#CWMDW2021



Image Credit: Andrea Piacquadio & Gezer Amorim
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@mjuigtc

Designing the
Healthier Peoples’
=N Palate for Post

. e Pandemic Living

Expanding the
m New Frontier of
Gastronomy

Education

www.mjuigtc.com #@M@W@@@ﬂ
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educate

] @mijuigtc

expand

home
wellness
cuisine

www.mjuigtc.com

food

sustainable
eatery
design
[5
+ farm
#CMDW2021



Post Pandemic Living
Mixed Method Systematic Review

/)

f

W NielsenIq

Commentary

COVID-19 forces
recalibration of
priorities as world
embraces new habits

@ :

Predicting the COVID-19
Behavioral Reset i e

Health & Wollness

Marniluctiiog CPGS PRI Consumer habits tend to change over time, but w
the COVID-18 outbreak is forcing consumers to
reconfigure their lives, their habits, and their
spending patterns at a speed and scale the world
has never seen. NielsenlQ has created a global
lens through which to analyze these changes and

Health & S Print
Wwaliness




juigtc

Uaonne 1Sduwa

AnY: “Usy” Nunfeuilinogoy

SOUSUASSA IASWESSA

“gvnnA” IWs": “gvnnAu’

HaNeHUnA KaNBoUIY

AavoINsaNIAsSUaVNIW

onmAInGau rKelendau Jovrulsa

dguuouls:=aunmsnd “an Trhi 1Ssaura”

homnsiduansnunlsa

“Na 3o 3 Jutia” a§uossasaanan souq 91U

Ijurwnu Inldingradglina




juigtc

3

9.AS.uW.N13m nuolse
9191s8Us:9mangnsunUnufinia:ussnyInuRUunTin
ANN3NEINNSE=ADITIAWUWAVNIW
un1dnenaussnaUUnng

WA.AS.9AUN uUNSunSIe
WiBgoIryMUUS:aINFUEAIIAzN1SIONILUANTD:ISUIST
UHINYIEBINUASANENS

NS.S¥BWS gvaniu
GideosItyfinudneIFanSINAsNSsy
NALIUGFHoNMSWILNIA=ES WA
QUANISASUWNNUANENS




@mjuigtc

o19sdoudsni Avsauuri
anivgu na:unzeans
9IMSWIUIILISSIUNSSY

AfUWIGAaT AN
Uniuindousinuadnondou
WuomIs

IBW NUNU Yagossiu
wniom Blackitch Artisan Kitchen n1a:
Un&oa1so1misivond1ugudu




Content Creation

Short VDOs Documentary
Project Journal

Designing the
Healthier Peoples’
Palate for Post
Pandemic Living

Publication Co Kitchen

Kitchen Starter Guidebook
Home Cooking Playbook for Post Pandemic Living

Art Installation / Exhibition
Kitchen Display & Mockup
Home Kitchen Makeover Showcases

n@mJUIgtC www.mjuigtc.com #CMDW2021




HEALTHIER ®
PEOPLES' PALATE

-I: (M AVAS
09:00-15:00 hrs.

9191sgoudsni Aleuun Arudaan 1ou daidgudonsn ACUWJUFAAN AN W NUNU Uagossu SA.As.oNUUr dosstusSny 9.0Udn IBoIEU
Unieu ia:tndoans gsourioAuusEnatinsavnauIANSsuaINa Gniuindeusinuauiondey Griof Blackitch Artisan Kitchen ia: gouosnisdtindde ououN1s IGTC
9IMISWIUINUOSSTUNSSIY (INI-Innovation Network Internation) WIS Undedansorisiwonduagudu 1a:801a5U3BINISNISINGAS UKIINYGUILTY ANWAIUINISHBVINGD UKI3Neasnuly

Monday, 6 December 2021 brought to you by

gaunuimsiny...a§ws:uutinAomsivulrunus:inAlnegiounis CHIANG MAIINATA | .
Rei ining the Future of Food, Feed and Farm T ey o
eimagining ) WEEK [Buulisy 2021




reimagining the
future of food,
feed and farm

WinyaVeRWaSike:

Ugly Fooa

facilitated by §&

IGTC

) #MJUIGTC



DESIGNING THE HEALTHIER Lolive (T
PEOPLES' PALATE FOR

today for tomorrow

POST PANDEMIC LIVING O -

09:00-15:00 hrs.

9.AS.UW.NIM Hudlse WA.AS.9FIUT UNSUNSIE NS.SBBWS gvaniu wA.Qunu J8Smu 9.AS.NSH NS:N1SASIUY 2.0Udn 1BaIdU
919158Us:9Mmangnsundnuinna:Ussynuionmin Jidoosrysiuus:andudaia:-n1sooniuuaniozisuis) Jidoosrysiusngmansindsnssulia:wnuAans GN3BINSAUILENWUS ARUUA
avidngimsszaaduna-wuwavniw ANU9NANKNSSUINUAS naAuUIIYIWoNISWrUNNIa=aSWLWARATUT
UMaNenaussnaunng

ANNIBIWBEN ANU:WEANSSUNISINUAS
urdngnagnuly

(jo1uBNIS iIGTC
ANWAUNNISHRUINSD
urdngnaoidly

ANI:WAILNNNSHVIRED
UMNENAINUASANENS

urdngnagiuly

QUANISAUWNNUAENS

Tuesday, 7 December 2021

iJoUnu Ao gugnanuvesnnd v:vinWania:iuwnadladnogls igunie aunegte  CHIANGMALINAMA | )| =
Boosting Back-to-Basics Home Wellness iEek Bt 2021 == | G TCX
oosting WEEK [Bualisy 2021

brought to you by




Experiential
Workshop & Dining
DEC

07.12 Gooae Mooa
2021 Y F@@d

A 1sW 1MJ90U ASANUIA AUNND
18.00-20.00 | tjsounoy Sara’s Kitchen
facilitated by 4 4 Grape Wine Bar lla: Capers

iGTC -

CHIANG MAI INANIA [___J] »
DESIGN Jiuaamiuy |IGTC |G I CX
WEEK iBudlisl 2021 [#°

CMDW2021 co-created by iGTC

[ne CoLAB ﬂuamsmmmunaamuommadonan'\se'\n'\smuwnm (iGTC) na:
d10n91uduIaSUIASYINIESIIESSA (99ANISUKIBU) 1T8uTKU (CEA Chiang Mai)




06-07 December 2021

gaununstiu. .. ads:uubinAemsiuulkunus:inAlngfonis
\Y[@]\ Reimagining the Future of Food, Feed and Farm

ioUnu Ao AUSnatIveInNnal 9:Wnwala:Wawinadlndnoenls Thgvnie aunele
TUE Boosting Back-to-Basics Home Wellness

CHIANG MAI INAMA
DESIGN JIUaamliuy
WEEK 1Bu4JliL 2021

()

today for tomorrow

-f MAVAS
09:00-15:00 hrs.

brought to you by

J| =
GTC




NEW
FRONTIER

A  CHIANGMAI INAMA
' DESIGN JIWIBANUY
TCEB JEEK [Budi5L 2021

-f LIVE

09:00-15:00 hrs.

Prof Dr Juan-Carlos Arboleya Prof Dr Jeehyun Lee Prof Dr Probo Y. Nugrahedi Asst Dr Aussama Soontrunnrudrungsri Dr Jutha Tharachai Anuwat Churyen
Basque Culinary Center Pusan National University Soegijapranata Catholic University Kasetsart University Thailand Convention and Exhibition Bureau International Gastronomy Tourism Centre
Spain South Korea Indonesia Thailand (Co-Host) Thailand (Co-Host) Thailand (Co-Host)

Thursday, 9 December 2021

voulvandu§inuluAaudngIN1saInns: AUKLY ADUENATY 1a:AIUNTINTY
Discovering the Realm of Innovative Gastronomy

@ FACULTY OF KUSCR i

AGRO-INDUSTRY a1yt yniversity
IKASETSART UNIVERSITY sensory and Corsumer Research Cenfer

brought to you by

iGT

Y,

IGTC




EXPANDING THE NEW Live (™)

Lounge

FRONTIER IN GASTRONOMY  ceyoortomoron
EDUCATION f]LIVE

09:00-15:00 hrs.

Arudaan 1ou daldagudosn nS.911 8151MBE ns.Usivug gudu Arualus Uis:iddan 9.AS.91S9SSMU INYYUW
(JSounomIUSENaUINSaVIBUSANSS ana Wouosms dinduiasunisdnus=suna:tinssAns MAktio . FIA Platform Manager lia: inunsnssulril owouns CoETR
(INI-Innovation Network Internation) dtinuuduiasunsInus:uIa:tnssAns AUSnuy1o13la Food Innopolis &ons. augnaniiaziaviunisaniinAuiasiiuadadn UN13NYIEuUISFOS

Friday, 10 December 2021 brought to you by

Jnsonanisiuag: eaniuuagIs? TA...Burdn Baneu Ia: Sugu gglsﬁgr?gjﬂ@%ggmg o1l
Envisioning The Universe of Gastronomy WEEK [Buulil 2021 | [E | G TCX




NEW
FRONTIER D

-f (MAVAS
09:00-14:00 hrs.

SA.AS.WNe1dmU Wnensni SA.AS.N13S doana SA.AS.2N Ne=tun sA.As.anwa AJoudny ns.Us:nJ Jryryn WA.AS.IUSI ASAYA

FieosymunmansioBon:3usenidels MAssINuIMansia: §ideosnryanAuaIUSAUANYT JidposnysuwusmansiBauiuueanen WiuosInyUWUSANANSSIAWUS Gidsosrysiuwnnumansiutiu AN3NYIAERSNISIWNG
huogURUANSIFuNWAEnSIDBun=ausanIGes MASEININTUAN MASBIBIINYT ANUINYIANENS NIAIBIBIINYI ARU=INEIFAENS DIANISAOUWNNUANERNS UKINYNEUUISFIOS
AMUONUSANENS IWIAINSNILKIINENAY ARU:9NUYSANENS JWIaINSNIUKIdNNay um3negnasveauinu UnINeAIBedlnU

Saturday, 11 December 2021 brought to you by

nonsAasasAln(e): wadnomisin() “Au og 16 egalstusuwsati CHIANG MAI INAMIA R i G T C

: - DESIGN JW3aMIUU ||
Decoding The Taste of Thai: Today for Tomorrow WEEK [BuulsL 2021 |




-f (MAVAS
09:00-15:00 hrs.

AUWSR dSUAUNS 9./S.91S9SSIU IAVUUW WA.AS.9FIUT UNSUNSIE NS.SBYWS gvaniu 9.MS.NSA NS:NSFASITY 9.0Udn 118U
SULOUBNSAUNIANIASUIASUINIASNASSA Wououn1s CoETR Jidposnysuus:anndutiaia:n1saaniuuano:isuis §ideosrysiudnetmansindsnssuia:wonuAans ARIUARCU:WAILINTSTOUINED ououNIs iGTC
UR13NYIELINUASANENS auANsAoUWNNUANENS UnINeNALITY UKIINNALITY

Creative Economy Agency UN1INYIABUISFIOS

Sunday, 12 December 2021 brought to you by

TI9ANTSISEUSUUTUIASYINa3assA: 1asunsunaulndnoglslAowas CHIRNG MAI INATTA
- DESIGN JIUa3fllIUU

Preparing for Post Pandemic Learning Ecosystem WEEK [Buulil 2021




09-12 December 2021

1 voulvnAduSTnuluAaudngIN1saInns: AWKUEY AUEIATY 1azA0TUNTINNY

THU

Discovering the Realm of Innovative Gastronomy

dnsonanisiuag: eaniuuagIs? TA...Bundn Bangu na: Sugu

FRI

Envisioning The Universe of Gastronomy

nanshasasInln(@): wadnonisin() “nu ag 16” agnlsiuduwsal

p
S saT
4

Decoding The Taste of Thai: Today for Tomorrow

UI9ANTSISIUSUUFUIASUINaSWasSSA: 1asSulsvnavlndnagisinowag

SUN

I @mijuigtc

Preparing for Post Pandemic Learning Ecosystem

CHIANG MAI INAMIA
DESIGN JIUIINIVU
WEEK 1Bu4Jli’L 2021

()

today for tomorrow

-f LIVE

09:00-15:00 hrs.

brought to you by

A =
GTC
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Source: Creative Economy Agency x Cloud Floor x iGTC (2021)



Source: Creative Economy Agency x Cloud Floor x iGTC (2021)



Strategic Direction:
A Better Fooad for A

Better Bite

@mjuigtc

Strategy 1: an (elimination)
Strategy 2: an (mitigation)
Strategy 3: nn (reduction)
Strategy 4: NndU (compensation)
Strategy 5: IINU (substitution)

www.mjuigtc.com #@M@W@@@ﬂ



Strategic Directiomn:
A Better Food for A
Better Bite

ansamnTandusluugiaias:

S 1: aiheas

WY “amnY

ANLA NN 1 Fouyn

- @0 1 fowy = loidiun 2,000 Hadnsu

- uoygusd 1 fouyn = luidan 500 fiadnsn
- Uan$ 1 dowwn = leidan 500 Radnsy

- 0l 1 Howyn = luidinn 400-500 Hadnsy

- uoysd 1 fourn = luidian 490 fadns

- vivan 1 flowwn = leidisn 400 Sadnsu

Strategy 1: an (elimination)
« anUsuruInSouUsd 6N Inde wausa walsusa taan 10usiu
Strategy 2: an (mitigation)

« IFonfBwannruricaannidengvnaw 15U Low Sodium, Low Sugar idusiu

« WruunlAsgvne suppliers Turiodnu na:zrinfuikavwanilaonsie Ao
dArysioavnw TusiAAgoulen “sudiesiadanng 1a5uanesISNSWaR
ogwidUs:ansnw”

Strategy 3: AN (reduction)
« ANUdTUAISOMISIAzUSIDUATUAMNNINBUINIS
* WAJUNgnSomIsaaiasugvniw

Strategy 4: NOU (compensation)

« IvuIEUTafopIAdadIuL 18U Wnan, auulwslufioudiu (MMUNANMA), TnINEw
(WNNU), 9IMISIIUL (@IM1sKINABY, “d10N / §1WNdn”) NAUWBWSSIU NS
Wywnaaulumosdnoud 1I0usu

« WaUaUTWSURIIKY 15U wSNauAouA / waulkd (SnunansdnAry 1asunau
sd), IWUWIUIVIU 10UGU

« WApuns:usumsritiangosnisou Aan rKéo dAwsuazduindu INUNTS
nom

« 1HonamsannspABUTsIAEL 15U Uu=w$o 10udu

Strategy 5: lINU (substitution)

« WaguihdunenlAinunAudnnUs:audnisusUs:nau 1u tndulrdunen
(nsouUs:rdn), tidury (nseuunu), TETUSIIN9 @Eragvniw) iIJusu

« T§nBU=USSYNUU air-tight / dryrynA IHioanns=uounas oxidation

.mjuigtc.com #CMDW2021
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Strategy 1: an (elimination)
« anUsuruInSouUsd 6N Inde wissa walsusa tndan 10usiu
Strategy 2: an (mitigation)

« I3onlEuannturioainn1aidengvnaw 18U Low Sodium, Low Sugar 10usu

« Wauunlnsuvne suppliers Turioudu a:infivinaswannuaonsie AW
dArysioavnw TusiARgoulen “sudiesiadanng 1a5uanesIsNSWan
ogidUs:ansnw”

Strategy 3: AR (reduction)
« AMUdrUaNsoIMISIazUs:iduAtuAINNINBUINIS
* WhUNgnSomsauiasugvniw

Strategy 4: nou (compensation)

« wuidulesioindodiuu 18U tnan, auulwsluriauiiu (MUnANIA), BNINEU
(WNNU), 9IMISIIUL (@IM1SKINABY, “d10N / §1WNdn”) NAUWBWSSIU NS
WywnaauluAosdnoud 1I0usu

« TE0unanestn nanddu waunu ia:ualdnadzen / Tennle winageou

« 1asuVlUwIndoindouing (nolawn:ns:Ins) [ESounAu “auinas” IWe
activate asdrAnyluviu (curcumin) K89 AUINUUAUWBAS:NAT (gingerol)

Strategy 5: lINU (substitution)

« WagulihdunenlAinun:nudnnUs:audnisusuUs=nau 1u tndudrdunen
(nsouUs:=rdn), tury (nsauunu), TETUSIINg Eragvnaw) iusiu

« T8NBUzUSSIVU air-tight / gryryINA IoaANs:udUNS oxidation

#CWMDW2021



Strategic Direction:
A Better Food for A
Better Bite

FEMTamNENNUA T aiaE:

FUAT 3: AUNNENEUIA

N1 “AUNI” (s11Nanaadaz 6 AU 16 1)

AMuLANlY 1 Fouyn

- @0 1 fowy = loidiun 2,000 Hadnsu

- wovgosa 1 fowyn = ludien 500 fiadnsy
- Uan§ 1 four = ladien 500 Hadinsy

- n:1 1 Houyn = lidisn 400-500 Hadnsw

- woysda 1 gou = lyidien 490 fadnsu

- vivan 1 flowwn = leidisn 400 Sadnsu

@mjuigtc
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Strategy 1: an (elimination)
o Suus:nula 1rAsSuUs:n1urolioy
Strategy 2: an (mitigation)
« I3onlEuannturioainn1aidengvnaw 18U Low Sodium, Low Sugar 10usu
« Wauunlnsuvne suppliers Turioudu a:infivinaswannuaonsie AW
dArysioavnw TusiARgoulen “sudiesiadanng 1a5uanesIsNSWan
ogidUs:ansnw”
Strategy 3: AR (reduction)
« AMUdrUaNsoIMISIazUs:iduAtuAINNINBUINIS
* WhUNgnSomsauiasugvniw
Strategy 4: nou (compensation)
- Suls:nuAnuInSauliogvnw TENINTeay U tisng, dowad* (pulse) na:
SrysIm
o T8WuralK “ndv (starch)” 1BU 160N Nady INu19UoU 1I0URU
Strategy 5: INU (substitution)
« WAgulihdunenlAinunudnnUs:audnisusuUs=nau 1u tadulrdunen
(nsauUs:hdin), Uhdury (Nseuunu), [EETUSND @Eseavniw) 1IDusiu
« T8nBU=USSYNIUU air-tight / dryrynA IHioanns=usunIs oxidation
« 1a5UlUsAU 1a:ansomsiiduds:Tussosndeinontiooliing niotinowus
wuidou
« [BanslnoIUKONU 18U KOYrMonU, Ui, wautnmiansievio (anusuicu
msTt?Jﬂmanswnm) ﬂuﬁu

IH’]UU [ﬂUﬂOﬂﬂﬂVFﬂHOUTUﬂE\UﬂOWBEUﬂJU ﬂOV’K) nowu[m ﬂOﬂ’]ﬂ’] nowuoan ﬂOI\IUO nmaunalvuo noarﬂn nalaunuum ﬂOIIﬂ\] ||a noum

Haov aounonnulnunulnuoma ﬂOLJ’ma"I ﬂOWﬁﬂIE) noamm nomaaa noaaa Iunalﬁunowaa

#CWMDW2021
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- L4 BETTER FOOD-BETTER LIVING: CHIANG MAI FOOD ASSET
Flourish

Donlaporn Chanachal

CHIANG MAI
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MAPRPPING
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i GTCJJJ iGTC

Service
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pULEC )
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present

HOLISTIC GASTRONOMY & INNOVATION

Boosting Gastronomy (in) Tourism
to Build Service Business Recovery
on Fast Forward



GASTRONOMY (im) TOURISM



STAGE 1
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STAGE 2 STAGE 3

Capacity Building

. Food Trail
(+) Farm to Function

Food Tour

Nutrigenomics

Ethnic Food
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illustrated by
ANUWAT CHURYEN (2018)




STAGE 3
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Food Expo Voo
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Heritage : :
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IGTC Food Lab:
Nutrigenomics
and the Future .
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CHIANG MAI INAMA [
DESIGN Jiuaaniuu |'GTC

WEEK IBulis2022 |1&

NUTRI-
GENOMICS &
THE FUTURE
OF LONGEVITY

GTC FOOD LAB and
Strategic Partners present

iGTC G2 Tcpc)

Session

ANUWAT

CHURYEN SRIKUMMOQL, |

e
o~ '
¢ ‘
l
3
5
3

Assistant Professor
Faculty of Medical Science:
Naresuan University

11.12 TCDC

2
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Exploring The Untapped Potential -
of Wellness Food Opportunities |

~ We are sustaining
tourism for .

tomorrow. -

i GTCJJJ iGTC

Service
iy Innovation
e Academy

SOUESTIESSA
Iny CoLAB

International Gastronomy Tourism Centre (iGTC)
AN:WRAJUINISNOVINYD UK1DdN81aainule

Follow

mjuigtc.com (&)

i NS BTER

#IGTCx #CMDW2022 #iGTCColLAB #MJUIGTC #mjuserviceinnovation
#tourismmaejo #maejogastronomy
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D POPULATION PYRAMID THAILAND POPULATION PYRAMID THAILAND POPULATION PYRAMID THAILAND POPULATION PYRAMID
20,710,353 62,952,639 69,799,978 65,940,494
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Life expectancy (years) Life expectancy years): rankings in Asia (2020)
Thail Ranks 15 (77)
Highest Lowest

Life expectancy {years) in Thailand

Select places: Select places:

1.HengKong 85 52. Afghanistan 65
2. Japan 85 51. Yemen 86 i Ve N \ \
ehon o el o - D a 0 (@w) e =)
4.Singapore 84 49. Pakistan 67 / Singapors € ‘\r ( Thailand @ United States of America @ )
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HEALTH SPAN

4 Longevity = f (life span, health span )
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50%

» LIFE SPAN

70 80 88 90+

Medicine Line Longevity Line

Source: Longevity 101 by Peter Attia
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for Thailand
Gastronomy
Destination
Development

ANUNIAUD “Thailand’s Gastronomy Policy Direction”

1a: volauanusulouny
gnsANAnSn 3

World Food Heritage & Gastronomy Destination gu
n1gnasiianidaguAaldnginisoiniss:auanina

(oudn 1Bo1du, 2565)

1 STRATEGIC DIRECTION #1

dniaue “Atup1aIna (Universal Value)” 0111sdnanusnilng
funssru=anna (World View) aulhalunuaario:zinaoulnovodnns
vUnU “vuounisoraslan (Global Food Movement)” 910

nstuus:inAlng “The Crossroad of Food Heritage”

« AOUIJUUKTNTRIRYD (Solidarity)
AOWINTIAYY “TunguKgu” ARnu as1induidu
ou (Inclusivity) ’
ADIUMANNKANYNIIBIAWUS (Ethnicity)
AOIUKAINKAIYNWZINIW (Diversity)
ADIUNAUNauNIddaIUSSSU (Harmonisation)

3uUN1INISIANIUALUIFUUSSSUDIMISUUNSIASNIWY DY
ADIUKAINHATYNIBIAWUS

co-created by [ - SchooléTourlsm
International Gastronomy Tourism Centre and ‘@i’f PEV
Service Innovation Academy, School of Tourism Development 4% Mae]o Umversnty

et




for Thailand
Gastronomy
Destination
Development

ANUNIAUD “Thailand’s Gastronomy Policy Direction”

1a: volauanusulouny
gnsANAnSn 3

World Food Heritage & Gastronomy Destination gu
n1gnasiianidaguAaldnginisoiniss:auanina

(oudn 1Bo1du, 2565)

2 STRATEGIC DIRECTION #2

Js: Emmhjmsnadmaammadonmmsmms
(Gastronomy Tourism) IGUIRSO\]UOTUMSWGUUWEJHS MU
anarnssunNiIsnadingolng WanWulASYIAINTNTA
Uaﬂﬂﬂamwvamuad ADUANUNISWAUUNEIUASIIESSA
asitod “dun agygn Uav” nAuUdszsrsulnunnau

vvaommsvvr;uuwowuoummnmsﬂaaundams UouUnNFAU
lulAsyasIIASYIRINISNaVINYD (Paradigm Shift) IUa
New Age Tourism Era (HaJiyn Post Experience
Economy) niUdu “91K11S” 2:10UUINNOINISVIY
Js:=aunastu

Regenerative Gastronomy Ao ||u0m\]TMUTumsWuW
J3AU a9 “o1nasing” hikasaununisiuasundadved
“O1r1slan”

co-created by [ - SchooléTourlsm

International Gastronomy Tourism Centre and ‘@i’f PEV
Service Innovation Academy, School of Tourism Development Qe Mae]o Umversnty




for Thailand
Gastronomy
Destination
Development

ANUNIAUD “Thailand’s Gastronomy Policy Direction”

1a: volauanusulouny
gnsANAnSn 3

World Food Heritage & Gastronomy Destination gu
n1gnasiianidaguAaldnginisoiniss:auanina

(oudn 1Bo1du, 2565)

3 STRATEGIC DIRECTION #3

1IS1A0S include mmaweﬂummuuoa 1a: “1dnlonna”
Tmrmmumvvr;uuwaswassmamumms 1a: Faddngnns
Uiy “ouBuUIwad (global) 1a: dw1ng (local)”

01N “Aunioirisidusiy” Artisan Food HSe “Food
Artist” NIWDUIARAIIKIADIUKIT 1S19199:1KU “Atelier”
SO “Food Studios” 9¢YNdIUDY, YOUSUADIUKAINKHANEY
NWBIAWUSVOINUIIANU

Js:inelng ﬂosaswﬂamammswmm Ethnic Food UU
USﬂﬂﬂUUQJQJWZﬂMWUSU’mﬂOW 60 BUBIFEIWUS [*] IWSO:
0MISUIAUAU IUDAU “Wannu mnaa” SIS LEN
ANTMNESIIASSA “OTKAS 1a: JAUUSSSY”

[*] 9809 Nveya DNA Mapping vounisowswgngiufveouyauluguiAiug

co-created by [ - SchooléTourlsm

International Gastronomy Tourism Centre and ‘@i’f PEV
Service Innovation Academy, School of Tourism Development Qe Mae]o Umversnty




for Thailand
Gastronomy
Destination
Development

ANUNIAUD “Thailand’s Gastronomy Policy Direction”

1a: volauanusulouny
gnsANAnSn 3

World Food Heritage & Gastronomy Destination gu
n1gnasiianidaguAaldnginisoiniss:auanina

(oudn 1Bo1du, 2565)

4 STRATEGIC DIRECTION #4

“AS4 15U 1AW 1807 TASIASWWUFIU noY “Gastronomy
Tourism Innovation” WU TIP [*]

Tourism Innovation Platform (TIP) A9 $aUURURANAS
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Tourism Innovation Platform (TIP)

...fostering the future of
food, quality living and
wellbeing for sustaining
tourism destination...

..we are sustaining tourism

for tomorrow...

#IGTCGCGoLAB
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POTENTIAL IMPACT

@Designing Everyday Food
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INNOVATION
trough
TRADITION

ANUWAT CHURYEN (2010)
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The Future is Collaborative
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