Registration Form

First Name(Mr./Mrs./Ms.)…………………..…..…....

Last name……………………………………..………

Title:(Dr.,Prof.,)……….Job Position………….…….

Organization/Company…………….…………...………………………………………………….……..…….

Mailing Address: ………………………..…..….........

……………………………………………………………….……………………City/Province………………Country…………………Post Code…………..…….

Tel: ……………………..mobile:………….…………

Fax: ………………………………..

Registration(Including VAT)

Registration fees:   

     Government agency    1,000  baht/registrant 

     Private agency            4,000  baht/registrant

·    (Including all hand outs, lunch and  two    

·       refreshments)

Participants

· Limited to 50  participants 
· Please fax a copy of registration  form and pay-in receipt to 0-2579-5328  (attention to Ms. Patcharaporn Kongsawad) no later than 23 June, 2006
Payment by  Bank Transfer

Account name: Unit of Technology Service
(หน่วยบริการวิชาการเทคโนโลยีทางอุตสาหกรรมเกษตร)
Account number:  069-2-27935-9 (Saving)

Bank:    Thai Military Bank  (ธนาคารทหารไทย)

Branch: Kasetsart University (สาขามหาวิทยาลัยเกษตรศาสตร์)

Payment Receipt

Please specify details below, in order that we can issue your payment receipt.

…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

ชำระค่าฝากส่งเป็นรายเดือน

ใบอนุญาตที่  12/2526

ปทฝ.เกษตรศาสตร์



หน่วยบริการเทคโนโลยีทางอุตสาหกรรมเกษตร

คณะอุตสาหกรมเกษตร มหาวิทยาลัยเกษตรศาสตร์

50 ถนนพหลโยธิน เขตจตุจักร กทม.  10900
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Ingredients  and  New  Product, Process & Packaging  Development

4 – 5  July 2006

At Room AI 2205 (2nd floor)

Department  of Product Dvelopment

Faculty of Agro-Industry

Kasetsart  University


Organized by

Department of Product Development

Faculty of Agro-Industry,

Kasetsart University

Bangkok  Thailand

  Program

4  July  2006

08.30 – 09.00   Registration 

09.00 – 12.0   
 Ingredients   and  Ingredient  

    

 Handling  Process

12.00 – 13.00  Lunch
13.00 – 16.00 
 Case  Study  I 

5  July  2006

09.00 – 12.00   New   Product , Process  and  

                       
  Packaging  Development

12.00 – 13.00   Lunch
13.00 – 16.00   Case Study II / Closed 
What  Participants  Will  Learn

July 4, 2006 – AM: Ingredients and Ingredient Handling Process

Duration: 3 hours


Participants:

Session 1: Knowledge sharing – an interactive session ~ 15 to 30 minutes based on the numbers of participants.

Session 2: New food product trends in the US market – 30 minutes 
· Past trends ~ 5 years ago

· Present trends

· Future trends ~ next 5 years

· Factors influencing the trends

· Significance to food manufacturers and new product development

Session 3: Newer/unique commercially available ingredients  – 1 hour

· Fiber

· Whole grains

· Fat

· Sweetener 
Discuss the significance of these newer 


            ingredients and their impacts on food  

            product manufacturers.   
Session 4:  New Ingredient Handling System – 1 to 1 ½ hours

· Specifications of ingredients
· Maintain ingredient quality

· Handling of ingredient, current vs. new

· Cross contamination
July 4, 2006 – PM: Case study I

Duration:
3 hours

Participants:
July 5, 2006 – AM: New Product, Process, and Packaging  Development
Duration:
3 hours

Participants:

Session 5: What’s new in the Baking/Snacks world – 1 ½ hours 

· Baking technology

· Newer/unique ingredient functionalities

Session 6: Processing/Packaging in food development – 1 ½ hours 
· Processing:

· Design engineer:understanding P& ID, Mass Balance, and Flexibility. 

· New processes, new vs. old.  Benefits!

· Equipment selection.

· Automation.

· Training.

· Packaging:

· Specification: temperature control, shape, breakage, and shelf life.

· Production rate.

· Packaging design/graphic and shelf presentation.

· Packaging material, pouch, trays and container.

· RFID’s Roles: Inventory control and tracking. 

· Equipment  selection.

· Automation, semi-Automation, and manual.

July 5, 2006 – PM: Case Study II

Duration:
3 hours

Participants:


Workshop Speakers

Dr.Uraiwan  Tangprasertchai  :  She has more than 20 years of research and development experience in the food industry in the U.S.  She is the principal Scientist of the Baking , Bread and Dough group in Kraft Research, R&D.

· Mr.Pichai Tangprasertchai :  He worked for major U.S. food corporations such as Carnation, CENEX, Keebler Company, and Sara Lee Corporations for more than 25 years. He started “Peter  T.&Co , Ltd. ”   In   2001 , a business/ engineering consulting company, servicing the food industry. Major clients include: ConAgra Foods, Kraft Foods/Oscar Meyer/Post Cereal and more.


Registration(Including VAT)

Registration fees:   

·      Government agency    1,000  baht/registrant 

·      Private agency            4,000  baht/registrant

(Including all hand outs, lunch and two refreshments)

Participants

· Limited to 65 participants 
· Please fax a copy of registration  form and pay-in receipt to 0-2579-5328(attention to Ms. Patcharaporn Kongsawad) no later than 23 June, 2006
For More Information

Please contact department staff

· Unit of Technology Service 
          (Ms. Patcharaporn Kongsawad)

          Tel:
0-2579-5328


0-2942-8500-11 ext. 1360


0-2562-5000 ext. 1360

· Hathairat Rimkeeree

Dept. of Product Development 

Kasetsart University

Bangkok, 10900 Thailand 

Tel : 0-2562-5004 ext. 5015  
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