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Tourism Innovation Platform (TIP)

PORTAL A: Gastronomy Learning Space (GLS)

% WUNSOUASIIASSA (CoLAB) FNUAAUINEINISOINIS

IUUDJIASIU (Holistic Gastronomy)

N9NSSIUSISL o1 Co Kitchen, iIGTC L earning Partner,
IGTC Learning Outlet, Wellness Workshop, Social Lab,

Gastronomy nnovation Design Bootcamp, Mobile Food Testing
Learning Space Unit (Food Bus) 1JUfU
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Tourism Innovation Platform (TIP)

PORTAL B: Heritage Ingredient Library (HIL)

IaIdNUINISAUAUMULSANNDTYYIOMAISWUDU
(Gastronomic Heritage)

[9NSSUSISU 010 The SENSE Bus by IGTC, The
SENSE Search by SANE fuglrausnuiia=waun

I?

Heritage UOMNSSUIAWI=NIUIWONIS(BUS:loBU Heritage
Ingredient Library Ingredient 1IJusU
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Tourism Innovation Platform (TIP)
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Experience
Design Centre

PORTAL C: Experience Design Centre (EDC)
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sANNEUTYYIOIMISWUNU

A9NSsUSISU 1R Eatery Experience Design, Narrative
Design, Multi-Sensory Design, “Gastrophics
ntegrated Design”, [dunu
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...fostering the future of
food, quality living and |}
wellbeing for sustaining
tourism destination...

Gastronom y Learning
Space (GLS)

..we are sustaining tourism
for tomorrow...

#SDF2021
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%’ETCDA‘\ * RDI space & mentor * Facilities for R&D, scale-up, Tourism Innovation Platform

ECONOMY

ULy O e for foqd tech SMEs ar_wd OEM (GMP & non-GMP)
@ AGRO-INDUSTRY * Ingredients & * Pilot Plant Database
——— KASETSARTUNIVERSITY Packaging Library * |OT for Pilot Plant Management
KUSCR )’  Space & equipment o e Food Talks
Ses o o o T for learning & turn + Frontier in Food SISITY, ngredienibbrary  Destan Gonie
ideas to prototype Food * Special Workshop

* SME Capcity Building Plant * Food Innopolis International Symposium (FIIS)

* RDI | * FI Rally and visit to FI Network
* Testing * Online & Offline Marketing
FB, Website, Roadshow)
Flavor FB | .
* RDI Innovation @UW.
(e.g. future protein) & Sensory  Link/connect to :gICE)D fore

SME Capacity Building
Testing & Analysis
Regulatory Affairs

market and supports

(e.g. EXIM Bank, seroor 1000

Functional SME Bank ITAP) ®
Food & | OTAP

Ingredients

 PADTHAI
* Food Innopolis
Food Innovation Contest

FI Nationwide F dlnnopohs Innovation e NSTDA Accel

e 15++ Universities

& Organisations ”
Networ Accelerator (Food Innovation

Cohorst)

One-Stop Researchers and Experts

Service * Testing and Analysis
 Standard and Regulation
 Regulatory & Gov. Affairs

* Equipment and Machine

s #GTCTIP

Source: Food Innopolis (2022)



o - > SESIEN, d1iannNLY
i B:HA_LAND @ WEEKIBudlKLU 2024

—— — 8-9.12.2024
ASTIE OF

Creative
District

Prototypes

15

| I = = Al Chiangrai Payao Nan
Naiwieng District Rabiang Kwan District Nan Old Town District
TOMORROW &
Vs cm=2
. 'SANIEWORLD 2
High Impact . -
. 2 7 - 28 - 1 2 8 2024 I!;ﬂmnpolequvn District Ssugcl::fll:iootlhrgvln District !Z?Isa:n - Ban Dan Sai
in Moat District
Regional
Development
. . Sakon Nakhon Suphanburi Nakhon .
I n I -t I at I Ve S 28 orovinces g?skt?ir;tNakhon Old Town \I;\Ilztsrtlirtn National Theater gnaotcglggri: ma
................................................ Ban Ja Poh District
o7 ... o
® Chiang Mal V" (m) (12)

Ubon Nakhon Pathom Rayon
‘ 3 a n g KO l’< 8- 9 . 02 . 2025 Ratchathani Mueang Nakhon Pathom Rayonyg Oldg)wn District

Ubon Ratchathani Old Town District and Salaya District

on Mueang District Side and

Warin Chamrap District Side

Nakhon Si Songkhla Pattani
Thammarat Songkhla Old Town District A-Rom-Dee District
Tha Mon - Tha Wang

District

Image Credit: CEA (2022), excerpted from Summary of the Creative District Prototypes,
Thailand Creative District Network (Phrase |)



GREATIVIE
GCASTRONOMY

High Impact

Development

Projects

® Chiang Mal

Sangkok

® Chanthabur

Image Credit: CEA (2022), excerpted from Summary of the Creative District Prototypes,

Thailand Creative District Network (Phrase |)
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INNOVATION

EG Orchestrating an Innovation Ecosystem
for Reglional Development after the
Post-Pandemic Perioa

IIUUﬂUOmﬂSSUIWE)ﬂ’]SWVUU']QGlH’]HﬂSSU : :

INUASIIAz0TMISNADAKOITE : TRADITION INGECSION :

N1susSniIsavAnNsusN1sluano:annmikogson (retention) WA Customer Employee
N B | v Centred Concerned

EE’]Li’]StIiUﬂ’]SUhSUmorj’]Uﬂ_“la’Nﬂ’]ISIUaUUIIUa\] (resulepce) Uu Kol9 Design Organisation

Aty D NISWRAIUNTUINAOURUIYIIUEDAUS=EUNUNISYSIUINNS | |

NSWeINS IIa:VANIIEIUISOIBIWAIRM (Dynamic Capabilities) Putting the Caring for the

Customer first ., K Crews

LIWAJUIUIMNSSU (innovation) 9INg1UNUIAIUSSS (tradition) ", o

nouAnuNsaswlonialunisiinfiunswannsegnuinnineulazidu e Rt

sssU (inclusion) a8uUs:TuyUlKAUAUNILDA “Innovation for All” I T

ANUWAT CHURYEN (2020)
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IGTC | COLAB | |sgnnecting,

powered by IGTCx

In collaboration with
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Food Studies

DESIGN

Food System Design

BUSINESS

Food Foresight

Food Business
Logistics & Supply Chain
Food Laws

Kitchen Foundations
Basic Nutrition
Culinary Arts

Service Design
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Gastronomic Journalism
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Service
Innovation

Service Design
Service Organisation
Service Quality
Service Experience

Practitioners

Business
Innovation

Business Ecosystem
Special Interest Tourism
Business Model Design

Contemporary Issues

Managers

Specialisations

HGICertificate

Innovative
Gastronomy

Multisensory Design
Genomic Gastronomy
Nutrigenomics
Pharmaceutical Sciences
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2 STRATEGIC DIRECTION #2

JsS=gNAENI1SNodINg013uAaUINgINISOIKAS
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3 STRATEGIC DIRECTION #3
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4 STRATEGIC DIRECTION #4

“4S10 1a3U 15U 1AU” TASIas1IwuyIu 0oy “Gastronomy
ourism Innovation” WU TIP [*]
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Tourism Innovation Platform (TIP) A9 yIUUQUANNS
N1INISANUYN (Education Platform) IwodaulaSuudnnssu
NISNOJINYD 11a:9NSRUUIUNDIINYD (Tourism District)

WIUUIANSSUNISNOYINGIBIAaUINEgINISOINISIUUDIA
SOU (Holistic Gastronomy) UJ1dSuvVnA01Ua1u1snluNs
VIVUVoUssSNY Adidraduayunisnitudiun1unisin
USNAS (Public Service Platform) a1rnSUUNANUYN
UAAINS 1asKuogdnuRIge

"] Inadnun: Tourism Innovation Platform (TIP) by IGTC CoLAB
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THAILAND

INNOVATION
trough
TRADITION

“MansvKuv...
3 SaJusssu (tradition) fudud
AD u:)fcmssu (innovation)
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Gastronomy
//
TEST
VS
TASTE
//

ANUWAT CHURYEN (2010)
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#1GTCCoLA

Y



Gastronomy

//
PHYSIOLOGY

of taste

VS
PHILOSOPHY

of taste

//

ANUWAT CHURYEN (2010)
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