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Nin Mangkorn Thailand Inno BIZ Champion Season 3

Dr.Krithpaka Boonfueng

Executive Director, National Innovation Agency

Thailand’s Natfional Innovation Agency
(NIA) plays a central role in strengthening
the country’s innovation ecosystem. It serves
as a “Focal Conductor’ that sets the national
innovation direction while linking networks
and coordinating collaboration across sectors
fo drive innovation activities that reinforce
Thailand’s innovation system. This includes
supporting innovation-based entrepreneurs
(IBEs) through four key mechanisms:

GRANT

offering financial support to
help entrepreneurs develop

innovation-based D
i 2 =

SO

GROWTH GLOBAL

enabling businesses to scale helping Thai innovation
and grow rapidly. entrepreneursexpand

into international l‘\
il

However, as the world faces mounting
challenges economic downturn, geopolitical
fensions, energy crises, tfrade wars, climate
change, cybercrime, and aging societies the
role of innovation has become increasingly
vital as a solution to these pressing problems.

Given these global shifts, NIA, as a
government agency, must rapidly adjust its
operational speed to stay ahead. This includes
working closely with entrepreneurs of all fypes
and sizes, using mechanisms developed to
meet the diverse needs of entrepreneurs
in five key target industries that align with
Thailand’s strengths: agriculture, food, health,
tourism, electric vehicles, and cultural identity.

One such mechanism is the Nin
Mangkorn Project, now in ifs third year. This
program was developed by NIA to support
and uplift local innovation businesses from

across Thailand. The focus is on integrating
regional identity, indigenous materials, and
local wisdom with modern technology to
enhance competitiveness and increase the
value of products and services in 4 dimensions:
1. Using innovation to create standout
features and unique selling points.
2. Strategic business planning.
3. Developing new marketing techniques.
4. Building brand recognition and
acceptance.

The goal is to help participating
businesses generate at least three times more-
revenue through these efforts.

Nin Mangkorn is more than just a project-
it is a platform that allows entrepreneurs to
tap info an innovation ecosystem supported
by NIA’s extensive network of partners from
government agencies, universities, regional
science parks, and private sector organizations
such as the Federation of Thai Industries, the
Thai Chamber of Commerce, and the Thai
SME Confederation. Together, this network
aims to create a new generation of local
innovation heroes through the power of
“Innovation x Content.”

In addition to nurturing and educating
entrepreneurs, the platform is complemented
by “Nin Mangkorn The Redility,” an edutainment
-style TV program designed to make the
process of building an innovation-based
business easier to understand for the general
public. It also provides a stage for 20 stand
out teams from small businesses, social
enterprises, community enterprises, and
startups with strong local innovation and
identity from four regions of Thailond to
showcase their innovation and business
potential to a broader audience.

The success of Nin Mangkorn in ifs first
two seasons is evident: over 40 Thai innovation
brands have achieved an average 3.4x
revenue growth, generating an economic

value of more than 530 million baht. The
program has also helped several participants
gain recognition winning 3 National Innovation
Awards, 15 awards from the 7 Innovation
Awards competition, and attracting numerous
joint investment opportunities.

Examples of notable successes include:

* Hide & Seek cat litter made from
cassava, produced by Wealthy Moggie
Innovation Co., Ltd., champion of Nin
Mangkorn Season 1. The company’s
value increased 50 times within 2.5
years, secured investment from
independent investors, and now exports
to 16 countries.

* EasyKids Robotics Co., Ltd., champion
of Nin Mangkorn Season 2, developed
educational robot kits for children and
saw its revenue rise 8.82 times in just
one year. The company has trained
over 12,500 students in programming and
development and is how collaborating
with major corporations in Thailand.

NIA aims for Season 3 of Nin Mangkormn
to continue this frajectory, generating 3-5
times business growth for each participating
entrepreneur.

However, what holds even greater
value than economic figures is the community
NIA is building the Nin Mangkorn family,
growing from generation to generation.
This community fosters mutual support,
collaboration, and shared growth. These
relationships, NIA firmly believes, are a vital
force that will propel Thai entrepreneurs
further than ever before.

Ultimately, this collective progress
contributes to Thailand’s goal of becoming
a “Nation of Innovation” recognized on the
global stage creating jobs, generating
income, and advancing the country’s
development.
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Dr.Damrong Sripraram

Acting President, Kasetsart University

Kasetsart University is clearly committed
to evolving intfo an “Entrepreneurial University”
an institution that not only produces
high-quality graduates but also serves as a
hub of knowledge creation, research, and
innovation with practical applications at the
community, national, and global levels.

To achieve this, the university has
consistently advanced policies focused on
“Social Innovation” and “Innovation for the
Grassroots Economy.” This includes promoting
integrated research, developing startups and
spin-off companies from academic work, and
building an internal innovation ecosystem
that welcomes students, researchers, and the
private sector to collaboratively drive impactful
new knowledge.

The university has set clear short,
medium, and long-term goals. These include
building the innovation ecosystem within the
university by establishing business incubators
under KUniverse Co., Ltd. and experimental
innovation spaces under initiatives such
as KAPI and the Kasetsart University Food
Institute. It also encourages faculties and
stfudents tfo produce research with commercial
potential and ensures this work is protected
under intellectual property laws, overseen by

the Office of Innovation and Social Mission.
Collaboration with private companies,
communities, and external organizations is
also a key strategy to develop innovations
that address real-world challenges. The
university contfinues to expand curricula
and activities that promote entrepreneurial
thinking, starting at the undergraduate level.
Within 5 years, it aims to become a leading
university in AgriTech, FoodTech, and the
Bio-Circular-Green Economy (BCG), capable
of sustainably producing a new generation
of entrepreneurs.

NIA (National Innovation Agency)
has long been one of Kasetsart University's
key partners. Working ftogether under the
Innovation District concept, they have
created innovation hubs beyond the
classroom-spaces where entrepreneurs,
academics, and communities actively
co-create practical innovations using real
technologies, data, fraining, and smart
agriculture platforms that are applicable in
real-world contexts. This aligns fully with
the university’s vision of becoming an
Entrepreneurial University and with the
natfional BCG strategy.

Importantly, the university’s innovation
agenda also resonates with the core mission
of the Nin Mangkorn project: to strengthen
Thai society through innovation that leads to
business development. We believe that even
if entrepreneurs start their businesses based
on personal capabilities or local wisdom,
when their efforts are combined with university-
led plafforms, research, and expert mentorship
provided through Nin Mangkorn, their
businesses can be elevated to meet the
demands of both foday’s and ftomorrow’s
markets. | am confident that the 16 episodes
of Nin Mangkorn The Reality Season 3 will
not only equip participants with valuable
knowledge but will also benefit all entrepreneurs
who engage with the program.

Moreover, this project supports the
university’s own advancement. It enables us
to take the real needs and challenges of
entrepreneurs and turn them into new
research opportunities making this a win-win
situation for all. Ultimately, this shared success
will help move Thai society beyond the
middle-income trap and toward becoming
a high-income nation.
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Asst.Prof. Lalita Kosakarika, Ph.D.

Assistant of the President for Brand Mangement
Director of BrandKU Center, Faculty of Business Administration, Kasetsart University
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The BrandKU Center operates under the concept:
“Rooted in community, Innovation Takes Flight, Heartfelt
Branding Empowers Business Growth.” This approach
integrates local wisdom and identity with modern knowledge
and tools, reinforcing confidence through branding via three core
strategies. The first is Empowering Local Wisdom, where the
BrandKU Center works to expand the potential of existing
culture, knowledge, and identity, transforming them into
business strengths aligned with modern consumer needs.
The second is Integrating Innovation Tools, by connecting
entrepreneurs with technology, new knowledge, and
innovative tools without disrupting their original roots. For
example, we train in Design Thinking, Business Model Canvas,
and Customer Insight; organize workshops to develop new
product formulas; conduct real production trials; and link
them to researchers, designers, and target markets via events
such as Demo Day, Bootcamp, etc. The third is Building
Trust with the Brand, encouraging entrepreneurs to go
beyond just having a product. They must also have “a brand
people can trust” by building brand stories and unique
identities. We help design emotional, purpose-driven brands
not just logos focusing on authenticity and sincerity to
create long-term customer relationships.

These 3 strategies form the core of BrandKU's mission
not merely to beautify a brand, but to help it grow and
truly transform the community economic system. We apply
this model to every business in the Nin Mangkorn
project, enabling regional innovation entrepreneurs to
build sustainable businesses through branding without
abandoning their roots.

The Nin Mangkorn initiative is a collaboration between
BrandKU and NIA, aimed at driving entrepreneurs to scale
up and incubate regional innovation businesses through the
others Project.

Additionally, BrandKU helps design various programs
to encourage innovation entrepreneurs to build brand trust
an essential step in generating long-term and sustainable
business value.

In previous Nin Mangkorn Seasons 1 and 2, the program
made a significant impact, especially by raising awareness
of how innovation can enhance business value. It helped
local entrepreneurs realize they have the potential to transform
traditional businesses into innovation-driven ones, even without
being large or urban-based companies.

As a result, regional entrepreneurs began to understand
practical innovation, experimenting with new product formulas,
packaging, loT applications, or innovative management systems.
They also gained greater confidence in pitching ideas and
applying for innovation development grants.

In Season 3, there is a clear difference. Participants
now have foundational knowledge and experience from
earlier cohorts, often inspired by watching Nin Mangkorn
The Reality. Many of them are entrepreneurs motivated by
Seasons 1 and 2. From this, we see growing readiness to
develop innovation business platforms such as building
digital networks, using customer behavior data, or developing
integrated supply chains with related groups.

[t can be said that Nin Mangkorn 3 is the cohort that
takes concrete action and commercial expansion seriously.
This project is not merely a training program, but a
transformative journey that helps entrepreneurs discover
“innovation within themselves,” develop trusted brands,
and sustainably drive the regional economy.
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BluGel

An Innovative Moisture Enhancing
Revolutionizing the Treatment of Acute and Chronic Wounds

V-Care Sales and Services Co., Ltd.

Samut Prakan
Brand : BlueGel

Innovation

This hydrogel innovation features a
blue-colored formulation made from
carbomer, bio-nanocellulose, blue nano-silver,
glycerol, and water. The gel retains its shape,
does not run, and adheres well to wounds.
It supports moist wound healing, which
accelerates natural tissue regeneration and
speeds recovery 3-5 times faster than dry
healing. The blue nano-silver releases silver
ions that prevent bacterial infection and reduce
the frequency of dressing changes ideal for
both acute and chronic wounds.

Growth Plan

Although BluGel started with hospital
clients, the company has a clear roadmap
to expand to general consumers-targeting
common injuries like burns, scalds, and
scrapes. The expansion will include retail
pharmacy chains, community drugstores, and
online sales through the V-Care brand to reach
more consumers directly.

In the past, many believed that lefting
wounds dry and scab was the best way to
heal. However, that belief has become one
of the major pain points in modern medicine,
especially for patients with chronic or infected
wounds who suffer from unhealed wounds
for months or even years.

“That was the beginning of BluGel a
hydrogel developed to break old beliefs
and pave a new path for the Thai medical
field,” said Mr.Jakchalat Apasuthirat, Assistant
Business Development Manager at V-Care
Sales and Services Co., Ltd. He recalled how
BluGel was developed as an extension of

Nin Mangkorn Thailand Inno BIZ Champion Season 3

BluRibbon, a wound dressing made from
nanocellulose and blue nano-silver, which
previously won the 2012 National Innovation
Award in the Social Category from
the National Innovation Agency (Public
Organization) and the Gold Medal at the
40™ International Exhibition of Inventions of
Geneva, Switzerland. These accomplishments
drove the company to expand its wound
care product line.

One of the main issues BluGel aims
fo resolve is the outdated belief in “dry
healing,” which contradicts the current
medical principle of moist wound healing.
Research has consistently shown that
wounds heal 3-5 times faster in a moist
environment than when allowed to dry.

Moreover, chronic or slow-healing
wounds severely affect patients’ quality of
life. Traditional treatments are time-consuming.
costly, and often painful due to frequent
wound cleaning.

At the heart of BluGel's innovation
is the use of blue nano-silver, derived
from research by the Faculty of Science,
Chulalongkorn University. This type of
nano-silver offers effective antimicrobial
properties.

Mr.Jakchalat explains that BluGel is
a blue-colored hydrogel composed of
carbomer, bio-nanocellulose, blue nano
silver, glycerol, and water. The gel maintains
its shape, doesn't ooze, adheres well to
wounds, and retains moisture. A key feature
is its ability to remove dead tissue from both
shallow and deep wounds while promoting
the formation of new fissue, speeding up
wound closure. Notably, it reduces the
frequency of wound dressing changes.
The silver nanoparticles release gradually to
inhibit bacteria, and the fading blue color
of the gel serves as an indicator for when
to change the dressing. This means patients
don’t need to clean or dress their wounds
daily just when the gel fades, ideally within
three days. This helps minimize disruption to
the natural healing process.

However, Mr.Jakchalat shared the
challenges faced during development. “We
repeatedly tested the formula with doctors
and nurses to ensure both effectiveness and
usability. We had to adjust the viscosity
multiple times to make it spreadable yet
adhesivenot too runny, and not too stiff.”

Even after production and registration,
BluGel faced another hurdle market
acceptance. Many doctors and users were
long accustomed to imported hydrogel
brands that had dominated the market for
over a decade and were perceived as
superior in quality and prestige.

Another challenge lies in shifting
public beliefs away from dry wound healing.
This requires ongoing education about moist
wound care, as well as a clear explanation
of BluGel's unique features and benefits.

There are also limitations regarding
access to public hospitals. Despite BluGel's
high efficacy, its higher price compared to
standard wound oinfments means it isn’t
always eligible for reimbursement, especially
in some public hospitals. This limits its growth
in that sector and prompted the company
to expand more aggressively into the
consumer market.

Currently, BluGel's primary clients are
hospitals. However, the company has clear
plans to expand info general consumer use
targeting everyday injuries like burns, scalds,
and abrasions to provide more accessible
and effective wound care.

“We want BluGel to become a
household essentialjust like alcohol and
plasters in every medicine cabinet,” said
Mr.Jakchalat.

Under its marketing strafegy. BluGel
aims to broaden its distribution beyond
hospitals to include pharmacies (both large
chains and local outlets) and online
platforms under the V-Care brand. This
ensures wider and more convenient
consumer access.

The company also focuses on proper
education-training pharmacists to correctly
recommend BluGel for wound care and
highlighting the benefits of moist wound
healing : fewer dressing changes, reduced
scarring, and frust in a Thai-developed,
award-winning product. The brand also
shares knowledge through articles and may
consider working with influencers (subject to
FDA regulations) to reach target audiences
more effectively.

BluGel is not just a wound gel it is an
innovation born from a genuine commitment
to solving medical challenges, bringing
Thai research to real-world application,
and offering better healthcare options for
everyone.
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Microneedle Patch

A New Alternative for Osteoarthritis
Treatment Say Goodbye to Injections,
Relieve Pain with Ease
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Spike Architectonics Co., Ltd.
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Pathum Thani
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“Osteoarthritis of the knee” is challenges from acquiring SO communication is currently limited,

@ www.spikearchitectonics.com
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This innovation lies in both
the product and manufacturing
process of the patch that delivers
active ingredients through the
skin without using hypodermic
needles. The patch is made
using Microneedle technology,
which modifies the structure
of biocompatible polymer
materials to form microscopic
needles each less than 10
microns. The needle’s shape,
quantity, and density can be
precisely designed to suit various
applications. The needle-like
structure acts as a platform for
drug delivery, creating a safe
pathway through the skin to
deliver medication directly to the
knee joint, effectively reducing
inflammation. While the patch
is applied, users can still bend
and move their knees normally.

N-Joint is committed
to expanding the Microspike
technology for varied applications
in both medical and cosmetic
fields, aiming to improve user
quality of life in the long term.
In the short term, the company
focuses on raising awareness
of this technology and offering
new treatment alternatives. The
long-term vision is to develop
a brand rooted in safe, pain free
innovation, transforming traditional
care into convenient, user-friendly,
and widely accessible solutions.

one of the most common conditions
in the elderly. Many patients suffer
from chronic pain and require
frequent visits to the doctor for
injections to relieve sympftoms.
While the injections help ease pain,
the process itself is often painful
and inconvenient. For Dr.Paisan
Khanchaitit and Ms.Lalitphat
Suppraphakorn, director of Spike
Architectonics Co., Ltd., who witnessed
elderly family members go through
this cycle, this challenge became
the spark of inspiration fo develop
a pain-free freatment alternative.
Their goal was to create a solution
that allowed safe and comfortable
care without the need for injections,
leading to the creation of a product
called N-Joint.

N-Joint is a patch that uses
Microneedle technology tiny
needles so small that users barely
feel them. It's designed to deliver
anti-inflammatory medication
directly to the affected knee joint.
The application is simple: clean the
area to be ftfreated, apply the
N-Joint patch to the painful spot,
and fill the reservoir with the specified
amount of medication. Leave it on
for 3-4 hours, then remove it. The
entire process can be done at home
without any advanced medical
expertise, making it ideal for
elderly patients or those who cannot
frequently visit hospitals.

N-Joint has undergone over
7 years of continuous development,
through collaboration among
researchers, physicians, and real users.
The journey has faced numerous

13485 cerfification to refining the
manufacturing process and
navigating regulatory approval. As
a deep tech innovation, it required
both time and significant investment.
Nonetheless, the project received
support from both domestic and
international funding sources, and
involved collaboration with experts
across fields. Today, the product
has already been approved and
implemented in hospitals such as
Phyathai-Paolo Hospital.

One of N-Joint’s major strengths
is that it eliminates the pain associated
with injections. The microneedles are
so small they barely register when
applied, allowing patients to undergo
treatment comfortably and with
peace of mind. It is also safe for
patients with underlying health
conditions, as the medication does
not enter the bloodstream. Although
N-Joint’'s effect may take slightly
longer to kick in compared fto
injections, its pain-relief duration lasts
significantly longer with some users
reporting relief for up to 1 month.

Another key feature of N-Joint
is the potential of its Microspike
patch technology, which is not
limited to osteoarthritis freatment. It
can be expanded info products like
cosmetics, skincare, scar treatment,
and even hair growth stimulation.
This highlights the versatility of the
technology and its ability to be applied
across industries, all while maintaining
the core concept of “no injections”
for the comfort and safety of users.

Since N-Joint is sfill perceived
as a medical device, its brand

relying primarily on credibility from
research competition awards.
Presently operating under a B2B
model, the company focuses on
distributing through hospitals and
physicians. However, there are
future plans to expand into retail,
making the product available at
pharmacies so that consumers can
access it more conveniently.

To establish N-Joint’s Microspike
technology as a core innovation
platform adaptable to various
applications, the short-term business
strategy is to promote wider
awareness of the innovation. The
long-term goal is to build a brand
grounded in Microspike technology,
combining medical and cosmetic
products to improve users’ quality of
life, while revolutionizing traditional
painful freatments info new options
that are more convenient, safer,
and more effective.
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An Underwater Treadmill Innovation
Turning Pain Points into Opportunities

in the Wellhess Market

AquaTrek Solution Co., Ltd.

Nakhon Pathom
Brand : PowerCube

This innovative underwater
treadmill is designed to reduce
impact on joints and muscles. It
utilizes water’s buoyant force in
conjunction with a submerged
motorized treadmill, tailored to
suit the Asian physique. The
machine includes exercise data
recording features and allows
users to adjust the treadmills
speed, water level (for buoyancy),
temperature (for comfort),
resistance, and incline-freely
according to individual needs
and physical condition all
controlled via a touchscreen
interface

It is ideal for elderly users,
post-operative rehabilitation
patients, or individuals with hip
and knee joint problems.

PowerCube aims to expand
through a B2B2C model, partnering
with public and private hospitals
seeking physical therapy
innovations, as well as wellness
centers. The successful AquaHealth
model will be scaled up via
a franchise system, enabling
faster expansion and reaching
consumers in various regions.
Future innovations include vital
signs monitoring during exercise
to add value and support holistic
healthcare solutions.

One of the most common
causes of death among the elderly
is falls, ranked as the second leading
cause of mortality in this group. This
is especially prevalent when caused
by degeneration of hip and leg
muscles, affecting walking balance
and increasing the risk of repeated
falls. Moreover, joint or knee pain
also discourages older adults from
engaging in activities like walking
or running, often leading to muscle
weakness over fime.

It was from these pain points
that PowerCube was developed by
Ms.Warangkhana Phanwanich,
CEO of AquaTrek Solution Co., Lid.,
who combined the concept of an
underwater freadmill with biomedical
engineering principles and the
unique properties of water to create
a low-impact exercise environment.

PowerCube is designed to
simulate walking in warm water,
utilizing both buoyant force and
water resistance o support joint-safe
movements. At the same time, it
provides an optimal level of resistance
that engages the muscles without
causing fatigue, making it suitable
even for users with physical limitations.

“While hydrotherapy is already
popular, swimming in a regular pool
doesn’t directly strengthen the muscles
used in walking. PowerCube, therefore,
offers a solution that activates the
right muscles in a zero-impact
environment.”

In addition fo the core
underwater treadmill product,
AquaTrek Solution has developed
two other innovations under the

PowerCube brand : an underwater
bicycle and an underwater walker.
All three SKUs were designed
specifically with Asian body
ergonomics in mind, ensuring ease
of use, convenience, and safety for
a wide range of users from the
elderly and rehabilitating patients
to athletes in need of low-impact
training systems.

Looking ahead, PowerCube
plans to integrate vital signs
monitoring devices for real-time
health tracking, along with Al-based
exercise analysis, to enhance
precision and safety for users.

Most importantly, PowerCube
is a 100% Thai innovation, fully
designed and developed in-house.
It began from real-world experience
freating joint degeneration in large
animals and was expanded into
human rehabilitation technology.
The company has filed patents
covering the entire process from the
outer chamber structure to the
control system and monitoring
interface-setting it apart from
foreign underwater freadmills that
are often prohibitively expensive.
PowerCube thus provides a more
affordable and accessible option
for Thai users o experience this new
form of exercise.

The PowerCube’s core
innovation was specifically designed
to suit the Asian physique, featuring
a modern touchscreen conftrol
system and detailed exercise data
recording. Users can adjust the
treadmill's speed, water level (for
buoyancy control), water temperature

(for relaxation), water resistance, and
incline freely and precisely based
on their physical condition and
needs.

“PowerCube enables users to
exercise without pain, even with
physical limitations. It allows muscles
to work efficiently, promotes recovery,
slows joint and bone degeneration,
and prevents falls. It’s also ideal for
athletes seeking safe and effective
fraining.”

Currently, PowerCube employs
multiple revenue models, including
direct sales, leasing, and franchise
systems. Its main clients include
rehabilitation centers, hospitals, and
wellness centers, with AquaHealth
serving as the prototype center to
showcase and demonstrate the
technology while building brand
awareness.
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Offers Ready-To-Cook Chili Pastes
and Thai Curry Soups
That Preserve The Original, Authentic Flavors
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@ LungthaemKitchen

When one hears the word freeze-dried dishes retain their aroma reviews and product promotions on

® Lungthaemfood
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An innovation in semi-ready
Thai chili pastes and coconut
milk-based curries, made using
local seafood, vegetables, and
herbs. The recipes are based
on Lungthaem Kitchen’s original
formulas and preserved through
freeze-drying, with careful control
of the production conditions
tailored to each ingredient to
maintain structure and tissue
integrity. The result is high-quality
food with color, aroma, flavor,
and texture similar to freshly
cooked meals once rehydrated.
The products are lightweight,
portable, easy to use just add
hot water and stir for 1-2 minutes
and can be stored for up to 1 year.

Krua Lungthaem is
preparing to expand through
B2B and modern trade channels
to meet consumer demand for
convenient purchasing. The
company will also push into
international markets by forming
partnerships and participating
in global trade exhibitions to
bring Thai food to the world in
a sustainable way.

“freeze-drying,” most would think of
crispy dried fruits or lightweight
snacks that are convenient and
ready fo eatf. But the advantages
of freeze-drying go beyond that this
method is also one of the best ways
to preserve nutritional value in food.
Seeing the potential, the seafood
restaurant Krua Lungthaem, led
by Ms.Mathusorn Phochan, Chief
Executive Officer of Lungthaem Food
Innovation Co., Ltd., and the next
generation of the Lungthaem family,
began applying freeze-drying to
their famous chili pastes and curries.
No need for multiple ingredients
authentic Thai dishes can now be
enjoyed anytime, anywhere.

With over 30 years of culinary
experience, Lungthaem Kitchen is a
long-established seafood restaurant
on Bang Khun Thian Seaside Road,
now passed down to the third
generation. Originally, the Phochan
family raised shrimp, mud crabs, and
sea bass, making them deeply
familiar with local ingredients that
have long impressed their customers.
In mid-2024, Ms.Matusorn and her
siblings sought an innovation that
would make Thai food more accessible.
Since Thai dishes require numerous,
often hard-to-find ingredients,
freeze-dried products proved to be
the perfect solution for Thai food
lovers around the world especially
Thai expatriates.

A key highlight of Krua
Lungthaem’s freeze-dried products
is their in-house farmed crab meat.
Even after freeze-drying, once hot
water is added, the texture remains
fresh and the flavor remarkably
close to freshly made food. The

and rich taste, just like dining in the
restaurant. Packaged in a pouch
and cup format, the products are
easy to carry and mess-free. Simply
tear open or unseal the lid, add
hot water, stir, and enjoy within just
2 minutes. Test customers consistently
report being highly impressed.

Krua Lungthaem has developed
2 main categories of freeze-dried
products : Chili pastes and dipping
sauces including Shrimp Paste Chili
Dip, Crab Roe Chili Dip, Nam Prik
Long Ruea, and Thai Seafood Sauce.
Coconut milk-based curries including
Crab Meat Chili Dip (Lon Pu), Spicy
Yellow Crab Curry with Pickled
Bamboo, and Green Curry Crab.

These best-selling dishes are
packed with rich and spicy flavors,
guaranteed by Lungthaem Kitchen’s
original curry paste recipes.

Ms.Matusorn explains that
freeze-drying is a process that
removes water from food while
preserving flavor and nutrients as
close to the fresh state as possible.
The products can be stored for up
to 1 year without preservatives or
refrigeration. This is a frue food
innovation that differentiates their
brand. The technology was developed
in collaboration with a local university
and supported by a Science Park
to create profotypes and test the
market. As a result, Lungthaem’s
freeze-dried curries are now certified
with food safety standards such as
FDA approval and CGMP, earning
the trust of both new and returning
customers.

To increase product awareness,
Krua Lungthaem focuses on content
marketing, including social media

television. While in-store sales remain
their primary channel, they also sell
on platforms like TikTok, Shopee, and
Lazada, and participate in trade fairs
both domestically and internationally.
The team continues to research and
develop new products, such as Spicy
Crab Curry with Samphire Leaves, to
expand consumer options. They also
actively seek customer feedback to
refine their products to match market
needs.

Looking ahead, Krua Lungthaem
plans to expand into B2B by
partnering with modern trade
channels, allowing customers to
purchase freeze-dried products
instantly without visiting the restaurant
or waiting for delivery. In the long
ferm, they plan to enfer international
markets, aiming fo infroduce their
products globally, form alliances
with overseas partners, and showcase
their goods at international exhibitions
fulfilling their mission to make Thai
cuisine accessible fo alll.
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ZleepWell

A Hygienic Mattress Liner
The New Dust-Free Choice
for Allergy Sufferers

Synergy Biz Co., Ltd.

Bangkok
Brand : ZleepWell

Innovation

ZleepWell is an innovative
product in the form of
non-washable anti-dust mite
mattress liners, made from
synthetic fiber materials. The
inner side is coated with a
special plastic fim featuring pore
sizes between 7-10 microns,
effectively blocking dust mites
(35 microns) and allergens (10
microns). It has been tested to
show 99.37% dust mite prevention
efficiency. The synthetic material
is soft, non-irritating, flexible, and
well-ventilated, with an oxygen
permeability rate of 0.03 cubic
meters per square meter per
second. It also prevents liquid
and unpleasant odors from
seeping through to the mattress.
Designed for disposal or recycling
every 4-6 months, this product
significantly reduces mattress
maintenance and enhances the
durability of the main mattress.

Growth Plan

ZleepWell is growing from
its unique innovation, leveraging
its functional strengths and
production expertise to build a
brand in a new market segment.
The company is now returning
to market post-COVID and is
focusing on Live Commerce
and the B2B sector to steadily
expand its customer base into
the future.

In a world where consumers
are increasingly health-conscious
and hygiene-aware, ZleepWell has
redefined the way people perceive
“bedding” transforming it from a
mere comfort ifem info an innovative
health-protection tool like no other
before it.

The idea behind ZleepWell
started with a test of materials
originally developed for surgical beds.
Although the results did not meet
the initial expectations, Mr.Sumit
Nilparuk, Managing Director, Synergy
Biz Co., Lid. the founders saw an
opportunity. Through a visionary
approach, they repurposed the
material to create a “hygienic
mattress liner” for general users
featuring properties such as liquid
absorption, profection against dust
mites, bacteria, mold, and odors,
and most importantly, no washing
required.

Unlike regular bed sheets that
are in direct contact with the skin,
ZleepWell products function as

zleep well

s=ungaINPALAR
o J

Honorable Mention Central Region

“zleepwell

“liners”, placed beneath the sheet
layer. This fransforms a conventional
mattress info a “hygienic mattress”,
offering convenience and ease of
use. Each liner is designed for
single-use or recycling within 4-6
months, helping reduce maintenance
efforts while effectively prolonging
the lifespan of the main matiress.

ZleepWell's key differentiator
lies in its use of a special lightweight
plastic (weighting only 100 grams),
which is breathable yet impermeable
to liquids. It's also environmentally
disposable. The founders even
invested in a dedicated destruction
furnace to serve B2B clients such as
hostels and resorts, offering a
monthly exchange program return
the used piece and receive a new
one reflecting a truly sustainable
circular business model.

Despite the product’s unique
features, marketing ZleepWell poses
its own set of challenges. The product
cannot simply be placed on a shelf
and sold it requires clear explanation

mumuu
AUAUTIY
INUMSNU

Zleep well

e

for customers to understand the
innovation. As a result, the team
employs live commerce, booth
setups in offices and markets, and
plans to build brand awareness
through influencers and social
media exposure to communicate
effectively with target audiences.

On the production side,
the team brings expertise from
manufacturing bedding for major
brands like HomePro and Softreams,
giving them the confidence that if
ZleepWell grows, they are fully
capable of expanding into pillows,
pillowcases, and other bedding lines
immediately.

ZleepWell's short-term goal is
to establish strong brand awareness
and clearly demonstrate the product’s
value in the consumer market. The
long-term vision is to become a
leader in the hygienic bedding
cafegory and expand fthe business
model by partnering with stakeholders
in related industries.
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AdViSOI‘ Northeast Region

Asst Prof. Paphakorn Pitayachaval, Ph.D.

Director of Regional Science Park Northeast 2

The Regional Science Park, Northeast 2, plays a crucial
role in nurturing and supporting entrepreneurs of all sizes
from small-scale businesses to large enterprises-through the
park's own mechanisms and various funding programs. These
mechanisms help entrepreneurs develop innovative products.
At the same time, we also promote students with creative
ideas to create their own businesses and support
community enterprises through incubation platforms. These
platforms guide them from understanding the business
process and crafting business plans to sourcing funding
from relevant agencies. The Nin Mangkorn Project is one
of our initiatives within this framework.

Beyond innovation incubation and advising each
entrepreneur on suitable technologies, we also help promote
standardization for newly developed innovative products.
Entrepreneurs are welcomed to access our laboratory tools,
testing rooms, and pilot plants available at the Regional
Science Park, Northeast 2, as well as within the broader
network created in collaboration with Suranaree University
of Technology.

Once a product meets quality standards, the next step
is market support. Nin Mangkorn The Reality is part of the
value chain we use to help entrepreneurs gain wider
recognition. We see this as a high-impact activity, as the
TV program presents entrepreneurial journeys and innovations
in a compelling series format.

From Season 1 to Season 2 of the Nin Mangkorn
Project, we have seen clear evidence of success among
participating entrepreneurs. Now, in Season 3, it is apparent
that entrepreneurs are even more prepared with improved
understanding of innovation and technology to develop their
products. Moreover, after being incubated by the Science
Park, they now know how to pitch and effectively highlight
the strengths of their innovations before the judging panel.

However, considering the unique advantage of the
Northeast economic corridor in agricultural food and
bioindustry sectors, we have developed plans to drive
entrepreneurs toward bio-refinery technologies. These involve
transforming local agricultural raw materials through
biotechnological and chemical processes into high-value

extracts. In support of this, we have established laboratories
and pilot plants where small entrepreneurs can test and
develop products to meet international standards without
needing to travel to Bangkok for lab access.

In addition to promoting agriculture and food industries,
the Regional Science Park, Northeast 2, is also building a
new innovation S-curve in electronic technology. We are
empowering SMEs in this sector by providing them with
laboratories and testing rooms to develop electronics products
that meet recognized standards. These services will be
officially launched in 2028.
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Ving Intertrade Co., Ltd.

Khon Kaen
Brand : Nirun

This is an innovation in marathon running
sandals designed to reduce impact, enhance
propulsion, and minimize cumulative injuries
during extended runs. The insole is made
from VERPO (EPOS-type foam) with a 66%
rebound resistance, improving energy return
and reducing fatigue. The midsole contains a
carbon fiber plate for enhanced propulsion,
especially suitable for long-distance runners.
The outsole is made of EPES (Polyethersulfone),
offering exceptional durability with an abrasion
loss value of just 190 mm - 24% more durable
than conventional running shoes. Each pair
weighs only 160 grams, making them ideal
for long-distance running and walking.

The company is focusing on international
market expansion, starting with the United
States, the largest global market for running
shoes with a strong running culture. Future
expansion will target additional countries
through both offline distribution and online
platforms such as Kickstarter, Amazon, the
brand’s official website, and Shopify.

S

In an era where people are increasingly
health-conscious and aiming to improve their
quality of life, exercise has become a priority
especially among younger generations.
Running, in particular, is widely popular
because it's easily accessible and can be
started at any fime, depending on one’s
readiness. One of the key goals for both
beginner and seasoned runners alike is
participating in marathon events, whether
short-distance or full marathons. Besides
physical preparation, one critical factor that

runners should never overlook is running
shoes, as improper or low-quality shoes can
easily cause injury before reaching the finish
line.

Mr.Watee Wichiennit, Founder and CEO
of Ving Intertrade Co., Ltd., understands this
issue well because it stems from his own
pain point during a marathon. His running
shoes squeezed his feet painfully, forcing
him to stop and switch to a pair of rubber
flip-flops, which he used to half-walk and
half-run to the finish line. This experience
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sparked the idea to develop marathon
running sandals specifically for runners and
those with plantar fasciitis. The product uses
high-quality EVA material with non-slip, soft,
lightweight, and comfortable properties
while providing effective energy return and
foot protection.

After launching the brand VING in 2019,
offering EVA foam sandals for marathon
running, walking for health, and post-exercise
recovery, the company soon readlized that
EVA foam had limitations when competing
with “super shoes.” They spent the next three
years searching for a betfter material and
finally discovered one that could match the
quality of super shoes. The new model was
launched under the name NIRUN.

NIRUN is the world’s first carbon fioer
plated running sandal - a super shoe-level
sandal, fully designed and manufactured
by Thais. Despite its softness, it provides high
performance equivalent to professional
running shoes. The key material used is
called VEPRO. VEPRO delivers greater
rebound than typical EVA foom and matches
the performance of super shoes. It has a
softness comparable to human skin, reducing
friction and supporting optimal weight
distribution. The sandals weigh only 160
grams-20% lighter than conventional super
shoes and are fully recyclable, with a much
lower carbon footprint than regular sneakers.

NIRUN features several innovative
production processes, such as using the
newly developed VEPRO foam for lightness
and durability through a specific molding
technique, and specially designed carbon
fiber plates that offer greater flexibility to
minimize cumulative injuries during long runs.
A key development obstacle was sourcing
the right materials, with early prototypes
experiencing a 30% production loss rate. This
delayed the project by 6 months while
searching for more suitable suppliers.

NIRUN has undergone rigorous testing
and sports science research with multiple
institutions in Thailand. Materials were
developed in collaboration with Guangzhou
University, China. Real-world testing was
conducted with over 30 runners, including
elite Kenyan athlete Barnabas Kiplimo, who
won the 2025 Khon Kaen Marathon wearing
NIRUN, with a record time of 2:18:55 hours.
This victory significantly boosted the brand’s
reputation. The company continues to build
brand awareness through marathon expos
both locally and internationally, including
major events such as the 2025 London
Marathon.

With its distinctive design and validated
performance among professional athletes,
the company is confident that NIRUN will
become its flagship product for the global
market. From 2025 to 2026, the company
plans to expand intfo international markets,
especially targeting runners who enjoy
innovation and long-distance runners seeking
unique performance gear starting with the
United States, the world’s largest running
shoe market. The U.S. also hosts 3 of the world’s
7 major marathon events. The company
aims to penetrate foreign markets through
both distributors and online platforms like

Kickstarter, Amazon, the official website, and
Shopify, targeting overseas sales of 33 million
baht out of an expected total revenue of
350 million baht.

The company has also submitted an
application for World Athletics Approval,
which would allow NIRUN fo be wom in
official competitions. The product is
positioned as a high-performance yet
affordable option. If expansion into the
U.S. proceeds as planned, it is expected
to drive both sales and brand credibility,
facilitating further growth info other

countries. In the long ferm, VING and

NIRUN are envisioned to become
key Thai soft power exports on the
global stage.
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Stem Cell Bank
Elevating Pet Healthcare
with a Pet Parent Approach

usGn 18oud duludiw [Usand ona Science Innovative Products Co., Ltd.

VOKIAUASSIBELN Nakhon Ratchasima
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@ www.petgenex-th.com
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An innovative stem cell
banking service for pets that
isolates, cultures, and stores
stem cells. The process involves
extracting stem cells from animal
blood - a highly safe method
followed by culturing using a
specially formulated growth
medium. The cell count is increased
using Explant Technology, which
triples the stem cell base, promotes
cell growth by more than twice
the normal rate, and delivers 13%
more viable cells than standard
technologies. After quality checks,
the cells are cryopreserved in
liquid nitrogen and transported
via specialized logistics that
maintain cell viability above 90%.
These stem cells can be used to
treat specific animal diseases and
also aid in recovery, anti-aging,
and life extension for pets in
the future.

Business growth is being
driven through revenue-sharing
partnerships and the development
of new products that better
meet customer needs adding
value to the brand. The company
also plans to expand into new
customer segments, such as pet
farms and pet health insurance
providers.

Today, the pet care market
confinues to grow both globally and
in Thailand, following the frend of
Pet Humanization or Pet Parenting,
where pets are treated as true
family members. Pet owners dedicate
fime, love, and resources to provide
the best care possible raising pet
healthcare standards to match that
of humans. As a result of this trend,
the pet population is rapidly increasing.
At the same time, pet illnesses are
also rising, including infectious
diseases, degenerative diseases,
and condifions that are difficult to
tfreat. Modern technology is now
being integrated into veterinary
care to address these issues.

Dr.Phongsakorn Kunhorm,
Executive Director of Science
Innovative Products Co., Lid.,
recognized the pain point in caring
for aging pets who often suffer from

ilnesses that are hard to treat. This
led to the development of a Stem
Cell Bank for pets offering the
possibility of treating future diseases.
The service involves collecting and
cryopreserving stem cells, which can
be used for future regenerative
freatment and age-delay therapies
for pets under the brand PetGeneX.
These stem cells can help treatf
conditions with lower risk and more
convenience, such as arthritis, kidney
disease, and diabetes.

“PetGeneX adapts human
stem cell innovatfion for pets by
collecting stem cells through
partnerships with animal hospitals
and storing them in our company’s
stem cell bank, which operates
under strict laboratory standards.
Originally, stem cells could be
collected from four sources: blood,
fat, bone marrow, and placenta/
umbilical cord. Each method suits
different life stages and physical
conditions, with some involving
anesthesia risk. PetGeneX is the first
and only company in Thailand that
can safely extract stem cells from
blood, thanks to a specially developed
cell culture solution. The process also
includes a temperature-controlled

-\

logistics system that keeps the cell
survival rate above 90%.”

To build brand awareness for
PetGeneX, the company focuses on
various publicity methods, such as
hosting booths at events or strategic
locations and partnering with private
veterinary hospitals to present the
service and increase customer
access. A continuous strategic plan
is required to support long-term
growth.

d
U
4
po—




038 | Gavons uusudusanssulng sun 3

waaaieasinin
91nudanssuasiviau
IWOGUNIWIUUNGIOUWS

Valins
HEA LTy’

usSueNn d1Daud dnNa A
DOKIOSIUNDIDSZTY
uusuad : hoaud

@ www.goodearthrice.com
€ oaud SUnsiawaaduwad
Organic Pasta Good Earth Rice

‘Luaﬂﬁmwﬁﬁmmmuammw
findanus mmﬂwaﬂmmwwﬂu
Lsmmmmumiaﬁlwmﬁmﬂ@ uasdl
Lﬂ’mmﬂiumﬂaaﬂm‘lﬁnmamammL@u
Tneanie naummiwmmmamm
sLaI’%LﬂuWLPIH muﬂuuuﬂamamﬂmm
amslungu “nguauns” mﬁﬁrguu
ﬁQaf'ﬂﬂﬂﬁLLﬁnQLmuLﬁmﬁﬂmumn%u
mm:Lﬁmﬁué’dﬁﬂému%ﬂammwﬁ
”lmaqmsmimmwwmaLmu L
amnsAildautley ﬂaummu,ﬂqma
ama’l,wmmmmamnm‘mmmum
11LLmTummamemuaaNmaLum

ANAITING NAR99AT nasunTs
HAANTT LS dAud 91im nanh
mwmmmmm‘ummummwLLaw
WAIUNNTHRALAZ I UL LRATTUT

AIUUSANSSY

udanssudiuwaantun
Euwnamlagwouungasiwanoin
Jondovua:ndoosundniduaa
luwuRnina:Suoonidgoikiio
luddouwauvoonalaunnuivana
uciidoduwas:gonvlnduluua:
dakgu (Al Dente) RgUININU
waadRslUAMoINIvaNE thun
WNUNS:UDUMSIUSUGIEMSSAINGED
(Extrusion) Tkoonundususioou
ADWADOYMS WaaNTUATIDAUGD
3 sUuuu laun waadi gnonaow
WIEATDTED taswNa a3
Bolk[UsAusoutiolwiuasggo ud
Uswnmnnamuua:mstﬁuucioz‘iuq

uwunisiaula

onmsrihaananclunau B2B
la: B2C aanakan 70% fional B2B
[BU NISOONLIULWS NISYYIIN
KocoUs:INARSIULUU OEM las
1wsuddnDAud (Good Earth Rice)
dounanasov 30% fFondu B2C
2INNISYIYWIUBDVNIWDDUlaU
21A awdou Boul ax i WWuciu

'

wamlunain OEM uuundn 9 1
AutefudinnuiRLINeNmans
uazmalulagl @m1) UnInende
JUATUEIL WAZAMTINENSEIN RS ANAPS
TNLNUVARWABAY WRILNNA RSN
“WIEANRB5 LNTIN" (Organic Thai
Pasta) Lﬁammw INNFUBUTAU
msumammwwmmmlm LLﬁle’rNWTu
Pain Point maqnamm‘[nmwmmms
Na mmmnamuvﬁ AL NARSTOUN
aasuninuas ﬂmmuWﬂuiﬂLLuu
wqammnﬂam wasnduden waz
wradndanua

“wwaﬁwaa&mﬁmﬁammw
nanandiandasnuningauas i
AN wamumﬁ‘lﬁﬂimuuaﬂﬂmmi
mLﬂumamnmfwmmﬂﬁwuqmm“lu
gz mﬂ“[mwmmmmuiﬂmmam
nay mmmmamlmﬂumuwmm
Tnenslduinnssunnsudmiteliils
Eunnasniiganannuifiu Al Dente
wmaumuwwammlﬂﬁlmmnwam
ﬁmLﬂmmmmwmmummwnmau
wwammiﬂ wazfapANsaMnTaLNg
ATLIOIUL UAzdngs mumswamm
T,Nmuﬁaamnmmu 100% i
Tidmuwvlmumﬁmmmma‘mm it
ana”

Imaﬁmmﬁwmwms 2UIUNNT
Wi mami‘uuiﬂwmmmnmmaaq
LAz 9 mﬁimm@ummmm%ﬂm

AN Lf‘immﬂﬁgmmummamﬁ
uanssnIuagnvnannuiliana
Nmaﬂﬁmaﬂummnmua Faug
i'}ﬂmmﬂmmmnmmmmmm
nsruruNTHAR U UAD UAN 9
iy Fdldnanuundn 13 dmsy
Tanianiegsia LSEMUBINTUA
nanagunnsALIAgean uaz
Tuﬂzjmamﬁwﬁwqaﬁwm%ma:ﬁ‘ﬁ
fallguusaaudnation TuziRaaiu
wminﬁmmmau%nummi
Plant-based “Liﬂmmumi‘miﬂimum
LLmWﬂamﬂinaLmumamﬂmLmu
umﬂuumummmmﬂmqm e
muummmLmumnmiLﬂumamnmsm
mﬂﬂimuﬁummmmﬂﬁm JJ“L‘V\ILum
a9 “Linmmu 1AZ Non-GMO Bniis
m’Lﬂnmqmuqmquwmwmammuﬂ
wazdsamaniuendnsol 15mas
ffladnazanunsauasdilunannld
atautuay

TAEn BN UHUIENAAN AT
lunqu B2B uaz B2C WuiuAnLan
Fuewns qiledindifin sutiesulat
waziunudsaaniuatalszing
dszineAu andgauiny glsy uaz
20ALATIAY mnmmtﬂ“‘i‘mmmnw?
nanmasilunans OEM Tishumn
Heanunanin 20 & uum wdafu
AR luLlszin 20% wazmnadssine
80%

Nin Mangkorn Thailand Inno BIZ Champion Season 3

Organic Pasta From Innovative Noodles

to Gluten-Free Wellness

Good Earth Rice Co., Ltd.

Amnat Charoen
Brand : Good Earth Rice

This product innovation
involves developing pasta made
from whole organic brown rice
and legumes grown in Thailand’s
northeastern region. The recipe
contains no wheat-based gluten,
yet the texture remains soft and
elastic (Al Dente), comparable to
conventional wheat pasta. Using
extrusion technology, the pasta
is shaped into desired forms.
Good Earth Rice products come
in 3 types: brown rice pasta,
mung bean pasta, and tri-color
legume pasta. All are high in
protein and fiber, gluten-free,
and free from additives.

With sales split between
B2B and B2C channels, the
primary market (70%) is B2B,
including participation in trade
fairs and international retail
distribution through both OEM
and under the brand name
Good Earth Rice. The secondary
market (30%) is B2C, with online
sales through platforms like
Amazon, Shopee, and Lazada.

In an era where health trends
are booming. healthy eatfing has
become a growing global focus,
with consumers setting clear goals
for their dietary choices especially
those needing extra care. One of
the most prominent food categories
is gluten-free products, as the number
of gluten-intolerant consumers
continues to rise. At the same time,
many health-conscious individuals
avoid glufen-containing foods like
wheat-based products. As a result,
the gluten-free market continues to
show strong growth potential.

Mr.Wacharakorn Kijtrongsiri,
Managing Director of Good Earth
Rice Co., Lid., shared that the
company has specialized in
research, development, and OEM
production of pasta products for
more than 9 years. The company
partnered with the National Science
and Technology Development
Agency (NSTDA), Ubon Ratchathani
University, and Kasetsart University
- Kamphaeng Saen Campus to
develop a healthy product called
“Organic Thai Pasta” in response to
the rising health trend and the pain
point of consumers seeking
gluten-free foods. The result was a
range of organic, gluten-free pastas
made from brown rice, mung
beans, and a trio of mixed beans.

“Our organic healthy pasta is
made from high-quality brown rice
and legumes, rich in profein and
fiber. We are the first and only brand
in Thailand to successfully form
whole brown rice and legumes into
pasta strands. Using innovative
production technology, we retain
an al dente texture similar fo
traditional pasta while preserving
the full nutritional content. Our pasta
is made in a 100% gluten-free certified

N ‘
Organic Thai Wholegrain Rice

Pasta

facility that meets international
manufacturing standards.”

One key challenge during
development was forming pasta
from brown rice and legumes, which
is much more difficult and less
stable than wheat-based pasta. The
process required extensive research
on machinery and manufacturing
techniques, which took over a year
to perfect. In terms of market
opportunities, the company sees
strong potential in the growing
health food sector. There are sfill
relatively few competitors in the
rice- and legume-based pasta
category, while consumer interest
in plant-based, gluten-free, high-
protein foods is rapidly growing.
Most gluten-free or vegan pasta
products are currently imported, so
Good Earth Rice stands out as a
high-protein, high-fiber, gluten-free,
non-GMO product made from
premium organic ingredients with
a unique taste, offering strong
competitive advantages.

Organic!

Pastq

¥

=
Jrganic Multi-color Bean

Pasta Y,

LI

The company plans to
expand info both B2B and B2C
markets, including retail stores,
restaurants, supermarkets, and
online platforms. They also plan to
export to countries like China, the
United States, Europe, and Australia.
With their OEM pasta manufacturing
expertise, the company generated
over 20 million baht in sales last year
20% domestic and 80% international.
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Khon Kaen
Brand : NUTTA

This innovation focuses on
sustainable textiles using local
cotton yarns interwoven with
upcycled vinyl banner strips.
The process involves shredding
vinyl banners and reinforcing
them into fabric with cotton
fibers. This fiber reinforcement
improves strength, water resistance,
UV protection, and breathability.
The result is a handwoven fabric
with patterns and colors inspired
by Isan culture, made unique
through the integration of vinyl
materials. It can be further
developed into various products
such as bags, shoes, and dothing.

Within 1 year, the business
will begin with exhibition
appearances, expanding into
both B2B and B2C markets. This
includes launching in King Power,
ICONSIAM, entering e-commerce
platforms like Amazon and
social commerce channels. By
the end of the year, international
exports will begin.
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Handwoven Fabric from Waste Materials

Creating Value through
Upcycling Innovation

Thungseatthi Khonkaen Community Enterprise Group

One of the major issues in
urban society is the rapidly increasing
amount of waste, especially from
vinyl banners used in retail businesses
such as convenience stores and
local shops. Data indicates that
certain convenience store brands
consume more than 2 million sg.m.
of vinyl banners annually. This is a
silent but growing problem. At the
same time, Thailand’s transition into
an aging society has led to income
disparity, inflation pressure, and
financial instability among the elderly
population.

Mr.Nutwood Sriarj, President
of the Thungseatthi Khonkaen
Community Enterprise Group, said
that the group recognized these
pain points and saw an opportunity
to solve both waste and elder
income issues. The idea began with
confract production of document
bags for seminars by cutfing and
sewing old vinyl banners since
Khon Kaen is a MICE City and a hub
for conferences. The group later
scaled the idea by using fechnology
to break down vinyl into thread-like

strips, which were then used to
weave BCG (Bio-Circular-Green
Economy) handwoven fabric. This
became the basis for designing new
products such as bags, shoes, and
clothing under the brand name
“NUTTA.”

“BCG handwoven fabric is
created by blending local cotton
with waste materials. We apply
fiber reinforcement technology to
interlace vinyl threads with natural
cotton yarns, enhancing strength,
water resistance, UV protection,
and breathability. This reduces
environmental disturbance by 50%,
using a circular model of reuse. The
strength of this fabric lies in ifs
uniqueness combining traditional
handweaving with recycled vinyl
strips. It reflects the circular economy
tfrend, supporting the growth of
sustainable fashion and green
interior design. Our network now
includes hotel groups and fashion
brands that show high inferest,” he
said.

The Thungseatthi Khonkaen
group plans to expand ifs business
by targeting both B2B and B2C
markets. B2B includes interior design
firms, furniture factories, hotels,
cafes, and offices. B2C focuses
on younger consumers who love
handcrafted, wood-and-textile work
and tailors. Their marketing strategy
emphasizes storytelling through 2
formats: onsite presence at events
like Fashion InStyle 2025 in Hong Kong
and online confent via influencers
on various social media platforms.

The plaon to ftriple business
growth within 1 year starts with
participating in exhibitions during the

first 3 months. The next 6 months will
focus on boosting B2B sales and
expanding distribution fo King Power,
ICONSIAM. The group will also enter
global e-commerce platforms like
Amazon and social commerce
channels to reach new audiences.
Within a year, they plan to launch
a community space for designers
to fest and custom-order handwoven
fabrics, positioning themselves as a
regional center for circular design
in Asia.

Currently, BCG falbrics can be
produced at a rate of 3-5 rolls per
month. The standard fabric sheet
size is 1.20 x 2.5 meters, priced at
3,500 THB, while a 20-meter roll is
priced at 20,000 THB. So far, the
Thungseatthi Khonkaen group has
generated annual income of up to
840,000 THB for its community network
in Khon Kaen, with 80% from B2B
and 20% from B2C markets.
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Creating a Unique Selling Point
with 100% Organic Peppermint Oil

Sub Sanboon Co,, Ltd.

Kalasin
Brand : SandBoon

This innovation lies in
the production of 100% pure
essential oil extracted from
organically grown peppermint
leaves. Cultivation takes place
on smart farms managed by
local farmers, and the hot
extraction method preserves
active compounds such as
menthol, which offers a cooling
effect, relieves nasal congestion,
and stimulates respiratory
activity, as well as limonene,
which helps reduce inflammation
and enhance immune function.
The organic peppermint oil can
also be developed into additional
products such as peppermint
inhalers and beverages.

In its first year, the focus
is on building brand awareness
and executing diverse marketing
strategies, such as establishing
robust distribution channels and
reaching online markets through
multiple platforms. Sandboon
Farm also plans to showcase
products at trade events such
as THAIFEX - ANUGA ASIA 2025,
to reach international customers.

Today, pollution and PM 2.5
dust have become global problems,
including in Thailand. In 2024, over
1 miilion people in Thailand have been
affected by PM 2.5, which has also
caused a reduction in the average
lifespan by 1.78 years. Meanwhile,
products aimed at preventing and
alleviating respiratory diseases such
as dllergies and colds. These caused
primarily by air pollution are still
limited and often lack the desired
level of effectiveness.

Mr.Jirapat Kadeewee, CEO
and founder of Sub Sanboon Co., Lid.,
a company formed through the
collaboration of community enterprises
growing organic peppermint,
recognized this pain point. As a result,
he developed a product capable
of protecting against respiratory
ilinesses caused by viruses and
bacteria, which are the main friggers
for allergies and colds. The product
was developed info a 100% pure
organic peppermint essential oil,
further expanded into inhaler and
beverage formats under the brand
“Sandboon Farm.”

“Sandboon Farm is the first in
Thailaond to successfully produce
premium-grade essential oil that is
100% pure and organically grown.
Peppermint essential oil contains
several key active compounds,
including menthol, which gives a
cooling sensation, helps relieve
nasal congestion, and stimulates
respiratory function; and limonene,
which reduces inflammation and
supports immune system function.
These properties make peppermint
essential oil highly effective in relieving
symptoms of respiratory illnesses
such as allergies and colds.”
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Sandboon Farm’s peppermint
essential oil is extracted using a hot
distillation process, a technology
well-suited for community enterprise
groups. It allows farmers and local
residents to actively participate in
the production process, as the
technology is both familiar and
uncomplicated. The oil is then
developed intfo peppermint inhalers,
beverages, and a variety of other
products. All raw materials are
certified organic, and production is
carried out in certified facilities,
including those with FDA and GMP
standards.

Currently, Sandboon Farm, in
collaboration with its community
network, cultivates 80 rai of organic
farmland, with plans to expand to
100 rai. The farm can produce 5,000
ml of premium-grade peppermint
essential oil, 60,000 peppermint
inhalers, and 10,000 boftles of
peppermint beverage per month.
Each planting cycle takes two
months before the leaves can be
harvested for oil extraction. From

one rai of land, 3 tons of fresh
peppermint leaves can be collected,
yielding only 3,000 ml of essential oil.
The price of the oil ranges from
12,000 to 15,000 THB per 1,000 ml.

In the future, Sandboon Farm
aims tfo become the “King of Mint”
in Thailand. It will focus on both B2B
and B2C markets through various
distribution channels, including
online platforms. The company also
participates in frade shows to
expand into international markets,
such as THAIFEX ANUGA ASIA 2025.
Given the global health product
market confinues to grow at an
annual rate of 156%, the business has
strong long-term growth potential.
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AClViSOI‘ North Region

Asst.Prof. Kasemsak Uthaichana, Ph.D.
Deputy Director, Science and Technology Park, Chiang Mai University

The Science and Technology Park, Chiang Mai
University (STeP), stands out in the field of technology
and has expertise in commercializing research and
bringing innovation to market through the process of
commercialization. Broadly, we support 2 groups of
entrepreneurs. The first group consists of existing businesses
of various sizes. For smaller businesses or startups, we
step in to help solve business problems and create new
opportunities by applying different programs and technologies
to enhance their operations.

For medium-sized enterprises that already have growth
potential and some investment capital, we don't just offer
advice and technology transfer, we also act as a bridge to
help them access public funding sources to expand their
businesses. For large businesses, our role is to support
strategic planning and roadmap development, identifying
growth directions and integrating relevant technologies to
strengthen their operations.

Another group we focus on equally is new entrepreneurs
and students. Through the Basecamp 24 program, we help
them from the beginning of their business journey to
expansion helping them discover opportunities, learn tools,
and build strategies to enter the market. The program is
divided into phases:

Camp O : Understand customers and problems, and exchange
business perspectives.

Camp 1 : Learn tools, create business plans, and test the
real market.

Camp 2 : Develop strategies in business and finance, and lay
the groundwork for growth.

Camp 3 : Formulate clear strategies and build strong systems
many participants generate millions in revenue
during this phase.

Camp 4 : the business and seize high-growth opportunities,
aiming for at least 3x growth.

At this stage, the Nin Mangkorn project joins in to
help entrepreneurs scale their businesses rapidly.

This is possible because Nin Mangkorn doesn’t just
refine entrepreneurs to better understand marketing and
branding making their innovations more distinctive it also
amplifies brand recognition through Nin Mangkorn The
Reality. Branding is a vital but often weak area for many
Thai entrepreneurs. If they understand how to build strong

brands and apply effective brand strategies, it becomes a
crucial factor in setting them apart from competitors.

Nin Mangkorn also plays a key role in energizing
Northern entrepreneurs to value innovation. This is evident
from the more than 120 applicants in Nin Mangkorn Season
3 exceeding expectations. The main reason is that many
saw the success of participants from Seasons 1 and 2, who
achieved sales growth and media exposure from Nin Mangkom
The Reality.

In conclusion, | believe Thai entrepreneurs have the
potential to grow as much as anyone in the world. What
they often lack is the mindset to set global ambitions from
the beginning. That ’s why we aim to inspire and ignite the
dream for entrepreneurs to think globally from day one. We
want Nin Mangkorn to serve as an expressway that takes
them to the airport ready to board the plane toward
international growth. Obstacles along the way are normal,
but the Science and Technology Park, Chiang Mai University
(STeP), along with government agencies, stand ready to
provide full support and propel entrepreneurs forward.
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TOEYY

From Father’'s Pandan Leaves to Premium Pandan Powder

Wannavee Co., Ltd.
Phichit
Brand : TOEYY

Innovation

An innovation in pandan-based color
and aroma powder. Selected fragrant pandan
varieties are extracted under controlled low
heat and pressure to increase 2AP (2-acetyl-1
-pyrroline), the compound responsible for
pandan’s aroma, by 60%. The product uses
encapsulation technology and freeze-drying to
preserve 80% of the scent and color of fresh
pandan. It dissolves without sediment and
offers three shades of pandan green, enabling
quality control for bakeries and beverages.

Growth Plan

Plans include building an in-house
factory and streamlining production with
technological support from Chitralada Institute
to scale and enter international markets.

The origin of TOEYY, a premium pandan
leaf powder, began with the LAVEENA
bakery brand run by the family of Ms.Veena
Thesana, Managing Director and Founder of
Wannavee Co., Lid. The business started with
homemade baked goods sold to local
cafes in Taphanhin District since 2009 and
eventually opened its first branch, LAVEENA
CAFE, in the same district.

While working in the bakery industry,
Veena discovered that most ingredients
used were imported, such as butter from
France and chocolate from Belgium. This
sparked the idea to explore Thai-grown
ingredients suitable for baking pandan
leaves being a perfect candidate.

Nin Mangkorn Thailand Inno BIZ Champion Season 3

“Pandan is easy to grow and doesn’t
require chemicals. We started by asking my
father, who had just retired, to help cultivate
the leaves. That’s how ‘Father’'s Pandan’ was
born, and | used it in our bakery products,”
Veena shared. “We developed a Pandan
Cake, named ‘Dad’s Pandan Cake,” which
we submitted to competitions and won
multiple awards, such as the SUCCESS CASE
by DIPROM, Champion of Brand DNA
Season 7, and winner of AGRO Beyond
Academy 3, as well as Best Entrepreneur.
These recognitions pushed us info the
innovation space and inspired the
tfransformation of pandan info a premium
ingredient, supported by research funding
from the National Innovation Agency (NIA).”

Veena added that the fraditional
method of pandan extraction for bakeries
is complex: squeezing the juice, then using
it in factories. If staff lack expertise in
appropriate quantities, the baked goods
may lack aroma or color.

“We realized that technology could
help. We applied for NIA funding and
developed an extraction process that
controls both color and scent. Staff only
need to know the required quantity, and
the systemn manages the rest no expertise
required.”

Thus, TOEYY was born a premium
pandan powder made from local raw
materials in Phichit. Using low-temperature
extraction, confrolled by loT sensors, the
fresh leaves are freeze-dried to retain
fragrance and nutrients, with solar-powered
drying and precision grinding. The product
uses encapsulation technology and adheres

to Pantone color standards to ensure
consistent quality, with the ambition to
elevate Thai pandan to the level of Japan’s
matcha.

TOEYY sources pandan from local
farmers and supports community livelihoods.
The product is made using green technology
to reduce environmental impact and
packaged for quality preservation with
quick, safe delivery.

TOEYY builds its brand on the natural
qualities of pandan unique fragrance, health
benefits, and community support. It offers
customer guidance with recipes and
after-sales service.

“Our growth plan includes building our
own pandan powder factory. Currently, we
outsource production using our formula but
are exploring ways to simplify production
while maintaining quality,” said Veena.
“We're working with Chitralada Technology
Institute to develop technology that will bring
TOEYY to markets. We're also targeting

exports. Our recent trip to Oman showed
promising interest in our product due to
rising health frends. China has also shown
interest.”

TOEYY premium pandan powder is
currently sold through online marketplaces
like Shopee and Lazada. The company also
promotes the product through trade booths,
receiving positive responses.




050 | Gawons uusududanssulng sun 3

U1o2Ua109wW

sovyuslaFiduqu 1 NIALKUD

JnoguniwlsSndoonlusGuws

uSGn wisda waina $1Ma

SordaBavlky
uUsua : gnodaonw

€) ouadw Folsuds odla
@ whalexrice TnoUa>w 15u0o

oo
Rt

NTCNSS

[ -
AWIWuudAnNssY

udanssualIuwaanNun
NALNUIIDWSOUNIUDINWNITED
taanrseAinma Teomsonwes
BuWLIETESN WYL [ASHASID
ta:Adwatuasnlunisdud
Usuidoduwalagnisiaiuansidou
[Asvasous:zinnufatgaglaa
(Methylcellulose) Wag2glunis
JusUTROsUNsoua:saduwWa ndiFeo
AUTD1AHD 95% UAUSIFiDIN
mslulslasauazoauludoglwiuos
[aggnoUano w 100 NS Tkwaoou
60 NlalAaos TS 1,000 Jaansu
wmsUlaiasawsathana Gonenns
S 10 e S KSUgnaiooms
naunuuwhun K3oWRGovAZUAU
Usnrudhonaluidoa

uwunstaula

Ygnainggoomw [udsuinsa
soufiorihnanasaulatioghociaition
tavegngluaanadoussinA Tuwur
Q3U29NNAD MSTENEALIUUSNA
taschoUs:INFAR:MNIRAINASULNIU

dmiuAuINgUNIW ABIN19
antvtin uaz mﬂ'miimmwnu naan
LLﬂmaLﬁuLimmaumNmﬂ Hasan
Aulnasutiauadedulngniudng

| s ) T a Ao Ld
uarvsnan AUNTAIA IARAIIAIU

NITUNTHIANTT LFEM Lusiin Hana
Aniin Asween Taqiuudiiiuamns
ﬂi”mwammwmnmmmuﬂmmu,a
ﬂ‘llﬂ’]W‘llJa’]L‘a"% Luaw'mml,ﬂumm
muinm A9Teuasiamn dntlannw
(Whale Rice) visadnatlanan dml5utls
ﬁ)ﬁﬂiﬂimuwm 81MNTGUNTNNNFEN
Luafmmammumnmnmmiuwm
AANA “Lmiumuauﬂummm uiWLuai
ﬂj'm‘Lumisn‘umﬂ WAL mmmm
mmmimmmmwm mmmummi
rfﬁ.mwumaw%ﬂwiimmmﬂu
“gnflundnsumndnaisuile 0%
uilauaztinnna 0% 1S TauLsudn
slmﬂmmw (Whale Rice) Lsmam
mmawmwmnumLimammwuﬂ
mmmuamﬂwamma vaulingsia
Hmmmmwuwmmammwaq anving

uadldanunsnanls 1wenzAwLAE
mudnufluevisndn 15139AAN
Lﬂulﬂ“l,mvlwwmnmummsmmumn
1hasaeuaz :ijmwm nuduuslsl
fu”

N9TLIUNTIABLAZNAILNALAN
dtannit Whale Rice) Mfszezinan
Uszunm 3 Ta%e F95zn3namns
ALTHIANETIINNTIABDILAZ LN
m'mmnumimmaaﬂwnamnmwmu
mim“l,mm ‘meamimamq%ﬂim
’Lﬁlﬁﬁuﬁﬁﬁiﬁ@ﬁamﬁau%umﬂﬁam
ﬁmaLLa‘ﬂwammmammmnaﬂF]
Bufaualdifaauimuinnfuiio
nai*nul,l,inwmaumm,mvlm ’Lﬂnﬁmmu
am\ﬂwLuasmmﬁﬂammmuiﬂimu
afmanntaninan FedisaunAlngiAe
‘u’mmlwﬂi 10U 95% miummnaﬂm
fm”lm‘wmammm mum‘mqmmm
WanuniSae 9 auflunediunsni
anmﬂammnmuaumww

“awmmﬂmnwamﬂami
m”l,wmmsmmwmmuLﬂJaV\I“LaWau
mﬂmmawummuwaqmummﬂmw
ATTuAUs sz auAud Salmeld
3an19aidaudavin AU 109197
mmmaﬂuanmmu wazadlugungil
Unmla Liﬁ’mimﬂmmmmm @319
WUTUA”

AOUNTNIA mewmmmamamq
Lmiumumaamﬂmﬂwa ﬂmﬂa'mw
158 Whale Rice is1zaa491viu
é*mﬂmﬁqm%'uﬂuﬁqLLmummmi
aﬂ'iama“ﬂﬂiun uanAnniiEagiosnns
aamﬁnumﬁiﬂmmmﬂﬂLiamﬂuﬂm
LLmiﬂﬂﬂJm muaummﬂmmﬂmﬂu
aumadnadniue ludladng

HlewmunauldnanSuaidng
ﬁlﬂﬁaqmﬁaﬂqﬂﬁﬂﬁiaiﬂ anland
dnanyrevinatnslaazaliuayunsmsng
18 s2utedinediunenugiazannin
widaudniAaudnenn  uAsaduda
gl inlidndngduunlunis
Ugslviaseslfiiiawindnan 41
visndninesan LmemWﬁfwmmmms
miwmu“l,ﬂasmmamu a‘wum el
Wﬂmamqmimwmﬂumwmﬂi‘m
agnvineagieanuniudiinediu
7 2 Aadvauuzaaniniden

NCETITE CRVERERIITEELTRN
ﬂmﬂmmw mmaauvlaul,l,amawvl,au
Tpetlaneiiugadnanmiel
LTI BE, m‘memmLﬂmmmq
"]J’Wf;lvl,mﬂ’l']\'ihﬂﬂﬂju fmmamaﬂuiqu
nnstesaniulauautle Fefianannds
70 anan duglulssmentnarngssgs
waznndvrensmanninlsanenung
sauiluAsunsa

b

Nin Mangkorn Thailand Inno BIZ Champion Season 3

1°" Runner Up North Region

ol
M . 'v “Q Vibl/"’@iw
Whale Rice ol Ut
: : ) ‘//170
Starch-free Healthy Rice from Plant Protein g E

Neramit Foodtech Co., Ltd.

Chiang Mai
Brand : Whale Rice

Innovation

This ready-to-eat rice
substitute innovation is made
from winter melon and brown
seaweed. Plant-based dietary
fiber helps stabilize the structure
and enhance water retention.
Methylcellulose is used as a
structural binder to shape the
product and give it a rice-like
texture, reaching up to 95%
similarity without any carbohydrates.
It is rich in fiber 100 grams of
Whale Rice provides 60 kilocalories,
11,000 milligrams of fiber, and
contains no carbs or sugar. Shelf
life is 1 year, making it ideal for
weight management and blood
sugar control.

Growth Plan

The company is expanding
into modern trade channels,
continuing to build its online
market, and is targeting
international expansion, particularly
in the Middle East. This dual
domestic and international growth
will help scale up the business.
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For health-conscious individuals,
those trying to lose weight, and
people with diabetes, reducing
starch infake can be particularly
difficult. Most Thais and other Asians
rely on rice as a dietary staple.
Mr.Peerapong Jitwiwat, Managing
Director of Neramit Foodtech Co., Lid.,
observed that despite the abundance
of health-focused restaurants today,
many sfill struggle to maintain a
healthy diet due fo the need to
eat rice. This inspired the research
and development of Whale Rice a
starch-free rice alternative made
from plant protein. It is the most
rice-like product on the market in
terms of fexture, not chewy like
konjac rice, and contains fiber that
supports digestion. It is suitable for
those managing weight, following a
ketogenic diet, or living with diabetes.

“We are a 0% starch and 0%
sugar rice product under the brand
Whale Rice. Every fime we falk
about losing weight, we usually
suggest reducing rice intake. Even
diabetics are advised to eat less
rice, yet many can’t cut it out, since
rice is a staple for Asians. So, we
asked: what if everyone could sfill
enjoy eating rice without gaining
weight and while staying healthy?”
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The research and development
process for Whale Rice took about
3 and a half years. Throughout,
Mr.Peerapong experimented while
also offering prototypes to keto diet
followers for feedback. The goal was
to create a product with a texture
as close to real rice as possible.
Early trials included using mushrooms,
eventually evolving into the
first version of Whale Rice, which
resembled Sao Hai rice. This version
used brown seaweed fiber and
freshwater fish protein isolate,
achieving around 95% similarity to
Sao Hai rice. Feedback from
customers who tasted the prototypes,
even when the texture was still foo
moist, confirmed the first version
resembled real rice.

“The biggest challenge was
extending the shelf life of a health
food product, which typically
requires expensive cold-chain
logistics. Last year, we succeeded
in sterilizihg our product so it can
now be stored and shipped at room
temperature. That breakthrough
enabled us to enter the market and
begin branding.”

Mr.Peerapong added that the
reason for naming the product
Whale Rice is because whales,

being the largest mammals,
represent endurance and cuteness.
He also wanted tfo highlight the
irony that whales are called fish
but arent fish just as Whale Rice
resembles rice but isn't rice.

After developing a rice
product that no longer requires
traditional cultivation, the next
challenge was how to sfill support
local farmers. Although the first
version mimicked Sao Hai rice well,
its ftexture limited its culinary
versatility it was best used in boiled
or fried rice dishes. Mr. Peerapong
wanted to advance to a jasmine
rice-like texture, using Thai-grown
crops. The result was the second
version of Whale Rice, made from
winter melon.

Currently, Whale Rice is sold
through both online and offline
channels. By the end of last year,
the product received FDA approval,
allowing broader distribution. It is
now in talks with Au Bon Pain, which
has over 70 branches, is featured
on the menu at Bumrungrad Hospital,
and is expanding into other hospitals
and modern trade channels.
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Ready Mix

Pre-Mixed Asphalt for
Diverse Small-Scale Projects

A PLUS SOLUTION AND SERVICE, Co,, Ltd.

Chiang Mai
Brand : Ready Mix

Innovation

This innovation lies in the
product and production process
of cold mix asphalt, which can
set and be used at normal
temperatures. The asphalt is in
emulsion form and is enhanced
with additives to increase
strength to levels similar to hot
mix asphalt. At the same time, it
solves the typical slow-setting
issue of cold mix asphalt,
allowing it to harden within just
4-5 hours. It reduces construction
costs, requires no minimum
production volume, and allows for
customizable material blending.
It's suitable for paving in remote
areas, residential roads, or parking
lots.

Growth Plan

The company invites
landscape contractors to test
the product and give feedback,
while also increasing brand
communication with more
projects. Direct sales outreach
is being made to government
and local agencies, particularly
on islands, to tap into hotel and
resort markets.

2"° Runner Up North Region

Asian Asphalt Instant Usage is
the producer of Ready Mix pre-mixed
asphalt by blending CMS-2h type
asphalt emulsion with graded
aggregates. The mixture is ready to
use at room temperature as a cold
mix, suitable for road surface repairs
and restoration work. It can be
applied immediately, allows for
quick ftraffic reopening, requires
fewer workers and less machinery,
is easy to use, and is 15-20% cheaper
than traditional hot-mix asphalt.

The idea began when
Mr.Chawit Hanpituckul, Managing
Director of A Plus Solution and
Service Co., Lid., observed that
asphalt is a key element in
construction. Conventionally, to use
asphalt, it must be heated from ifs
solid stafe into a liquid and poured
hot onto roads.

“We thought differently
because fraditional hot mix asphalt
has many limitations. First, it requires
high heat energy. If the production
volume is small, it's not cost-effective.
It must remain hot to be usable.
It requires large-scale machinery,
and you can’t customize the
specifications. Another major
limitation is for clients with small
budgets or small-scale repair needs.

they can’'t use hot mix asphalt.
Likewise, many contractors lack
plants for small-scale construction.
Client sites are often small and
difficult to access, and these clients
don’t need high-spec asphalt.”

These challenges led Mr.Chawit
to develop an emulsion-based
asphalt that can be stored at room
temperature. He built his own
production plant to recycle old
asphalt and reduce production
costs to a level that competes with
conventional asphalt. This allowed
a reduction of over 50% in labor,
production costs, and waste.

“In the market, asphalt emulsion
is commonly mixed with gravel and
bagged for retail at modern trade
stores. However, this type can’t
be used to pave roads properly
because the uniform size of the
aggregate leaves gaps, allowing
water to seep through and damage
the road’s structure over time. Plus,
it takes a long time fo set. So, we
experimented by mixing different
aggregate sizes fo reduce these
voids and continued improving the
formula until it met our standards.”

Ready Mix is therefore suitable
for a wide range of applications
road repairs, footpaths, garden
roads, pothole patching, secondary
roads, local roads, and even high
traffic main roads. It is immediately
usable in small spaces, making
it ideal for expanding beyond
tfraditional road contractors to
landscape designers and gardeners
who can also use Ready Mix.

Ready Mix has 2 main farget
groups. Group one is the Department
of Highways for repair work. Group
two includes contractors and

landscapers who use the product in
gardening and landscaping
projects.

For brand communication,
the company invites landscape
contractors to try the product and
provide feedback. Going forward,
the company plans to increase
outreach to various projects, as well
as direct sales approaches to
government and local agencies,
especidlly in island areas, to farget
hotels and resorts.

“We aim to expand from road
contractors to landscapers. Our
product is versatile for their needs
too. We've also trained contractors
so they know they can take on
asphalt work. We provide tools and
demonstrations to show how easy
it is to use. From here, we'll expand
to other provinces nationwide.”
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Honorable Mention North Region

Mae Aeaw
Authentic Crispy Pork Crackling Chili Paste

IsnauBuigulauruludovnsidiu with Long Shelf Life and No Refrigeration Needed

uSuN woWUBU NSU 1Na AmZap Group Co,, Ltd.

JSok3aawu Lamphun

usua : uudo Brand : Mae Aeaw
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Innovation

This product is an innovative
form of crispy pork crackling chili
paste, a traditional Northern Thai
dish, now packaged for modern
convenience. It uses specialized
technology to create crispy pork
crackling that stays crunchy but
not hard. By selecting fat-free
pork skin and frying with a
multi-layer fryer under controlled
temperature and timing, the
team maintains the product’s
integrity. Post-fry processes like
oil-draining, secondary baking,
and package selection contribute
to a product that lasts up to
1 year without turning rancid.
Its ideal as a snack or paired
with rice.

Growth Plan

Mae Aeaw continues to
introduce new flavors to expand
consumer choice and is scaling
production from 50,000 packs
per month to 200,000 by
year-end to meet rising demand
and prepare for exports.

“Mae Aeaw” is an authentic
recipe of crispy pork crackling chili
paste from Nong Chang Khuen
Subdistrict, Lamphun Province. The
product began as part of a family
run Northern Thai food business that
has operated for over 15 years.
While selling crispy pork crackling
chili paste to customers, the feam
identified a major challenge the
product had a short shelf life and
quickly turned rancid. This led to
efforts to solve the problem and
seize an opportunity to elevate this
traditional local dish info a product
with international standards.

“Before we launched this
product, we readlized that the pork
crackling chili paste market was
highly competitive that is a true
Red Ocean. Yet, no brand had
industrialized or standardized the
production. As a result, shelf life was
limited to 1-3 months, whether sold
online or offine. We also saw that
no brand had delivered a product
that met global standards. Most
versions had a rancid smell, causing
dissafisfaction among over 90% of
customers, even loyal ones. For
consumers, buying this product often
felt like gambling hoping it would
taste like last time.”

Maoe Aeaw saw an opportunity
to upgrade its production process
to meet higher standards and
eliminate the rancid smell.
Ms.Tivaporn Siri, CEO of AmZap
Group Co., lid., explained that
Mae Aeaw prioritizes quality from
the very beginning by selecting
top-grade ingredients. Both pork
skin and meat are fransported in

refrigerated frucks to maintain
freshness. Raw materials are sourced
from Lamphun farmers to ensure
quality control.

Furthermore, they implemented
research-based technology at
each production step to ensure
standardization. This has improved
product quality, extended shelf life,
and boosted customer satisfaction.

“We adapted research from
various disciplines to standardize our
production and eliminate issues like
rancidity and short shelf life. For
example, we researched the optimal
frying temperature for garlic and
shallots, calculated batch sizes
for consistent crispiness, tested
oil-draining methods, and explored
repeated baking fechniques. Every
challenge in our production was
supported by research until we
achieved intemationaHevel standards.”

Because of this meticulous
approach, it took over 4-5 years to
develop a product that met these
standards.

“We had to define each
research question clearly for the
researchers to solve specific
production challenges. Each stage
took time before we could finalize
the standardized process. Today, we
can extend the product’s shelf life
to 15 months, with crispy pork
skin that stays fresh and odor-free.
Customers can enjoy it as both a
snack and side dish.”

Even though it is now produced
industrially, Ms.Tivaporn sfill wants the
brand to retain its local and traditional
roots. She chose the name “Mae
Aeaw,” a familiar Thai name, to create

emotional resonance with consumers
and convey that the product,
although factory-made, maintains its
homestyle flavor and care just like
how “Mae Aeaw” always made it.

Today, Mae Aeaw chili paste
is sold through both online and offline
channels Shopee, Lazada, LINE,
Facebook, X, and in top department
stores nationwide.

“We're currently active in 3,000
7-Eleven stores and plan to expand
to 15,000 by the years end. Our
goal is to enter every branch of
Lotus’s and Big C and generate 113
million baht in revenue. That's why
this year we're focusing on optimizing
production capacity to meet
high-volume orders while maintaining
our product quality and standards.”

There are also export plans.
Mae Aeaw will participate in
Thaifex this year to connect with
international buyers. Their facility is
now HACCP-certified, ready for
global markets.
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Innovation

The innovation lies in the
production process of high-value
foreign tomato varieties in a
tropical greenhouse tailored to
humid climates. The greenhouse
is 9°C cooler than outside.
Hydroponic systems are used
along with grafting to improve
nutrient absorption. An automatic
irrigation system calculates
environmental conditions to
supply precise fertilizer and
water levels, cutting water and
fertilizer costs by over 50%.
The tomatoes’ sweetness (Brix
Level) is consistently maintained
at 5.0 in every fruit. Production
yields are 3.6 times higher than
conventional methods.

Growth Plan

Expanding into online
channels and additional
supermarkets like Tops, Gourmet
Market, and Villa Market to double
sales. Growing their presence
in hotels and restaurants, and
planning exports to international
markets.

Take Me Home and Tomato
House are tomato producers that
have adopted smart farming
systems from the Netherlands, using
technology to manage irrigation
systems. This system calculates
humidity, external and internal
temperatures, and various salinity
levels in plants. Agricultural innovations
have helped increase yields within the
same area. The project began when
Miss Panadda Keppel, Executive
Sales Director of D.A.T.T. Co., Lid.,
identified a pain point : tomato
growers could not command good
prices despite owning the crops
because they didn't own the pricing
power.

“We originally sold seeds and
worked closely with farmers, so we
understood this issue. We thought
about solving it by producing
high-quality crops that we could
control from production to marketing.
This would allow us fo confrol the
pricing, as our product would be
different from others. That's why we
focused on tomatoes to differentiate
and reach wider markets.”

Cherry tomatoes became the
crop of choice for Take Me Home.
Although the farm grew several
varieties, cherry tomatoes were
the bestsellers, offering unique
characteristics not commonly found
in local markets. Most cherry
tomatoes were expensive imports.
Take Me Home’s tomatoes are
grown using standardized processes
with attention to safety and cleanliness,
and the farm management ensures
high vyields, good quality, and
year-round production unlike
conventional farming which yields
crops only 1-2 months per year.

Take Me Home introduced
agricultural innovation starting from
cultivation in a tropical greenhouse,
specially designed for humid tropical
climates. These greenhouses
maintain an internal femperature up
to 9°C cooler than outside. An
automatic water management system
calculates weather conditions,
humidity, and sunlight, then allocates
fertilizer and water accordingly
-cufting water and fertilizer usage
by more than 50% and reducing
waste. This increased yields from
7 kg to 25 kg per square meter,
reducing production costs and
increasing revenue.

The target audience for Take
Me Home includes health-conscious
consumers, hotels, restaurants, and
people who enjoy eating fomatoes
as fruit, Toke Me Home tomatoes

taste good enough to be eaten like
fruit and offer substantial health
benefits.

Toke Me Home products are
sold in supermarkets nationwide, in
hotels, restaurants, and major food
chains. To achieve 3x growth, they
plan to expand online sales, which
offer easier access to a large
consumer base. The company is
preparing packaging and logistics
to support this. They also aim to
expand into supermarkets like Tops,
Gourmet Market, and Villa Market.
Entering these outlets could double
their sales. Additionally, they plan
to grow their hotel and restaurant
presence and are eyeing infernational
markets in the future.
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AClViSOI" South Region

Asst.Prof. Kamron Pitaks

Director of Regional Science Park South, Prince of Songkla University

The southern region of Thailand is blessed with abundant
natural resources and rich cultural diversity. However, innovation
-driven value addition to agricultural products has yet to
reach its full potential. At the same time, there are still many
untapped opportunities to develop the tourism sector through
innovation in various dimensions.

The Regional Science Park of Prince of Songkla
University (PSU), together with the university itself, is
committed to driving innovation in the southern region.
By joining forces with a network of 10 universities, this
collaboration not only helps expand the foundation of
knowledge and innovation widely, but also introduces
diversity each university has its own strengths and
specializations, offering entrepreneurs a broader range of
innovation options.

As a knowledge originator in innovation, the PSU
Science Park and the university act as connectors that bring
innovation to entrepreneurs in 2 key ways: first, by plugging
existing innovative knowledge into businesses; and second,
by taking real market-driven challenges from entrepreneurs
and communicating them back to researchers, initiating joint
research or additional studies to find practical solutions.

Beyond simply serving as a hub for connection, the
PSU Science Park also plays a role in both the upstream
and downstream processes. It has designed platforms that
allow researchers and entrepreneurs to meet and collaborate
through training programs, business incubation, and access
to various government support schemes. These platforms
help build the entrepreneurs’ capacity both in terms of
knowledge and funding and facilitate access to infrastructure
such as research labs, experimental labs, and pilot plants.
There are also meeting rooms and co-working spaces
to foster creativity, collaboration, and the development of
real-world applications.

This is the ecosystem that Prince of Songkla University
and its Science Park are striving to build. It also involves
seeking strategic collaborations with long-time partners like
the National Innovation Agency (NIA). Together, they've worked
on initiatives such as the Open Innovation Program, which

provides funding for entrepreneurs to further develop innovations
while filing in their gaps with expert mentors and experienced
advisors. As a result, participants experience significant growth
many of them showing measurable progress in capability
and sales, including participants from Nin Mangkorn Seasons
1 and 2, who have demonstrated growth of up to tenfold.

Nin Mangkorn, therefore, is not merely a stage for
chasing prizes. It is a platform of opportunity a space
that inspires and empowers local entrepreneurs to realize
their potential.
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Saloma

Contemporary Patek Fabric Bringing Craft Innovation
to the Global Market

Saloma Community Enterprise

Narathiwat

Brand : Saloma Patek

Innovation

This innovation lies in the production
process of Patek fabric, a cultural identity
of Southern Thailand, combined with
industrial-scale technology in 12 production
steps. These include pattern printing with
special wax and metal or copper blocks
for sharp motifs, color fixing using silicates
or sodium-based agents, and the unique
yellow overlay technique that produces
intricate, hard-to-copy designs. The process
supports multi-layered prints of up to 7 levels,
unrestricted by fabric thickness. Additional
fabric enhancements incude deep-sea fish scale
fiber blends for softness and UV protection,
and water-repellent coatings for added
functionality.

Growth Plan

Plans for future growth include expanding
production capacity through partnerships with
community enterprises in nearby provinces,
rebranding for wider recognition, and increasing
online marketing to reach more diverse
audiences beyond the current core of
government workers. The brand also aims to
increase the number of provincial distributors
(currently in 8 provinces) and international
representatives, expanding beyond Malaysia,
Myanmar, and Indonesia.

The scent of wax, colored dyes, and
folded cloth along with a group of artisans
carefully placing tools on printing blocks to
create intricate batik patterns formed a
vivid childhood memory for Miss Baisura U
Soh, President of the Saloma Community
Enterprise and founder of the Saloma Patek
brand. She grew up in a household where
the family’s livelihood relied on producing
and selling Patek sarongs and wrap skirts.

But despite her father’s hard work and
perseverance, the family’s quality of life did
not improve significantly. Even after 30 years
of selling Patek fabric, the prices paid by
middlemen remained unchanged, despite
the rising costs and wages each year. Offten,
the family had to bear the burden of unsold
inventory when middlemen delayed their
purchases, resulting in financial loss. Eventually,
they had to shut down the business.

Nin Mangkorn Thailand Inno BIZ Champion

Although her father never infended for
her to follow in his footsteps and hoping she
would land a comfortable air-conditioned
office job-this became the driving force
behind Miss Baisura’s determination to revive
the family business. She launched the
Saloma Patek brand with the goal of
elevating Thai textiles to global recognition.

She began by applying systematic
thinking from her accounting education to
restructure both the production process and the
business model. Instead of relying on middlemen,
she shifted to a direct-to-consumer approach,
enabling her to set higher retail prices. But
she knew that doing things the same old
way wouldn't be enough.

The first major change was in design.
She replaced traditional floral motifs like
peach blossoms and peonies with geometric
shapes and bold linework creating a
signature style that defined the brand’s
identity. She also expanded the product
range to include shirts, skirts, bags., and
scarves, affracting a broader customer base.

In addition, she ftransformed the
workflow into an industrial-style production
line, dividing staff into 12 clearly defined
departments: white printing, color printing,
color application, salt fixing, salt locking,
fabric washing, drying, and quality control.
This specialization not only improved speed
but also allowed for traceability and
consistent quality standards.

Another key innovation was the use
of handmade metal and copper printing
blocks, which ensured sharper and more
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standardized prints. Combined with Saloma’s
unigue printing techniques, the result is a
hybrid process that blends ftechnical skill,
local wisdom, and artisanal aesthetics. Each
piece features hand-drawn details alongside
metallic block patterns producing fabric with
a truly distinctive identity.

“Saloma Patek is one of the few
brands in the market using metal blocks,
but it is the only one to use the ‘yellow overlay’
technique, creating unique, hard-to-replicate
patterns with depth something batik fabrics
cannot achieve.”

Later, Miss Baisura took the brand a
step further to cater to innovation-focused
consumers with higher purchasing power.
She colloborated with a textile institute to
blend deep-sea fish scale fibers with cotton
and rayon (40%) for enhanced fabric
performance. The result is a soft, lightweight,
breathable fabric that stays cool throughout
the day and resists musty odors. It also offers
UV protection and helps maintain skin moisture.
On top of that, she applied water-repellent
coating in the final production stage for
bags. turning them info water-resistant items.

Saloma’s unique designs have earned
widespread acclaim, even leading to a
royal commission to design for the
SIRIVANNAVARI Summer 2022 collection.
Today, Saloma Patek is the largest Patek

X7

fabric manufacturer in Narathiwat, producing
up to 3,000 pieces per month. It has also
built a production network with three other
groups in nearby provinces, increasing
capacity to 6,000 pieces per month to meet
growing demand both domestically and
internationally.

“We are committed to the long-term
development of the Thai textile industry. Our
dream is to transform Saloma Patek from a
local OTOP handicraft brand info one that
is globally recognized.”
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VARNICraft

Woven Krajood Products
Creating Added Value through Innovative

Design and Anti-Fungal Treatment

Varni Krajood Handicraft Commmunity Enterprise
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Innovation

The innovation lies in
creating handcrafted products
from krajood, a type of native
Southern wetland grass. The
process begins with selecting
younger stalks and soaking
them in white clay mud to
give the material a pale ivory
hue and prevent brittleness.
The grass is then dried using
solar energy and sterilized in
an ozone chamber to prevent
mold. It is flattened and woven
into distinctive products such as
handbags with unique patterns.
After weaving, the products are
moisture-treated and coated
with an anti-fungal solution,
making them long-lasting,
shape-retaining, highly durable,
and flexible enough to fold or
compress without damage.

Growth Plan

This year, the enterprise
plans to build an ecosystem
from upstream to downstream.
A model plot will be created for
growing krajood, encouraging
local farmers to cultivate and
supply it to meet growing
market demand. A gallery will
also be launched to energize
the community serving as an
exhibition space, a retail outlet,
and a venue for krajood weaving
workshops. The initiative aims
to spark pride in the handicraft
profession and foster a network
among local entrepreneurs to
advance local wisdom sustainably
and resiliently.

Mr.Manattapong Senghuad,
Chairman of Varni Krajood Handicraft
Community Enterprise is the third-
generation heir of a family that has
long craffted woven mats from
krajood (Lepironiaarticulata). As a
child, he watfched his grandparents
toil fo weave mats, earning just 100
baht per piece. These childhood
memories inspired him to improve
the community’s quality of life. After
earning a master's degree from the
Faculty of Decorative Arts, Silpakorn
University, he applied his design
knowledge to enhance the value
of local products.

At first, he introduced his
ideas to family members, carving
patterns and creating prototypes for
new products such as handbags
and household items, which could
be sold at 5 times the price of a
fraditional mat. He then encouraged
neighbors and local artisans to join
tfogether and form the Varni Krajood
Handicraft Community Enterprise.
Under the brand VARNICraft, their
products stood out for embodying
simplicity and natural beauty,
aligned with the Walbi Sabi philosophy
“beauty lies in simplicity” which also
reflects the gentle, humble yet
deeply graceful Thai way of life. The
products are handmade by local
artisans who merge traditional wisdom
with contemporary aesthetics, resutting

in works that are both classic and
modern. The brand integrates 2
types of innovation into the fraditional
weaving techniques.

The first is design innovation-
launching new collections every
3 months to encourage repeat
purchases. The second is anti-fungal
innovation addressing the challenge
that krajood cannot dry naturally
due fo Phatthalung’s rainy climate.
Partnering with the Department
of Energy, they developed a
solar-powered drying chamber tfo
dry fresh krojood, then used an
ozone chamber to further eliminate
mold risk. The woven items are
then coated with an anti-fungal
treatment that is chemical-free and
safe for both users and the environment.

With a vision fo elevate krajood
beyond simple mats, Mr.Manattapong
submitted his work to competitions
and won awards both locally and
internationally, including the DEmark
Design Excellence Award from
Thailand’s Ministry of Commerce and
the Good Design Award from Japan.
These honors brought credibility and

e

visibility both domestically and
abroad. Today, VARNICraft is sold
in Thai department stores, through
co-branding collaborations, and
exported to Japan, the U.S., and
Europe.

Later, the Varni Krajood
Handicraft Community expanded
intfo a cultural tourism and leamning
center named VARNI Craftstay,
which now includes a restaurant
and homestay accommodation
generating revenue to sustain the
community. Most recently, VARNICraft
has entered the interior decoration
and furniture sector for restaurants
and hotels, increasing the value of
krajood products by fenfold.
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Doganic
Dry Bath Foam 15
The First and Only Antiviral - Antibacterial
Product in the Market
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Innovation

Doganic is an innovative
dry cleansing foam for pets
made from herbal ingredients,
offering a chemical-free alternative.
The formula includes extracts of
turmeric and mangosteen peel,
which have antibacterial, anti
-inflammatory, and wound-healing
properties. The product also
enhances odor absorption and
extract encapsulation using a
plant-based polymer (Modified
Beta-cyclodextrin), replacing
parabens. As a result, the product
is non-sticky, with micro-particles
that can penetrate deeply into
pet skin and fur, delivering high
cleaning efficiency and serving
as a substitute for regular bathing.

Growth Plan

Plans include creating
separate product lines for dogs
and cats to better serve specific
customer needs. The company
also aims to strengthen branding
through pet owner communities
and will launch new products
such as a pet deodorizing spray
within the next 1-2 years.

With more than 13 years of
experience running an animal
hospital, Dr.Natarwat Akesririvarakrit,
Managing Director of Three Simple
Co., lid., has witnessed the increasing
trend of pet ownership. This reflects
the rising popularity of treating pets
as family members - so-called “Pet
Parents.” As a result, the pet market
continues to grow, with the industry
in Thailond expected to expand at
an average rate of 8.4% per year,
reaching a fotal market value of
66.748 billion baht by 2026. Products
and accessories for pets alone
account for as much as one-third
of the total market value.

The turning point for Doganic
dry bath foam came during the
COVID-19 pandemic when Dr.Natarwat
applied medical innovation called
BZ+ Technology. that is patented by
Chulalongkorn University. Originally
developed as a disinfectant effective
against viruses, including corona
viruses, in just 1 minute, it also combats
bacteria and fungi without irritating
the skin. It is safe for both pets and
humans. This technology was adapted
info the formulation of Doganic
the first and only dry bath foam that
can eliminate viruses and bacteria.

R pocanic

Doganic also stands out with
its non-sticky formula, setting it apart
fromm market competitors. It contains
no parabens, instead using a
plant-derived polymer that helps
encapsulate herbal extracts and
effectively absorb unpleasant odors
-without the use of synthetic
fragrances (using Modified Beta-
cyclodextrin). It is further enriched
with potent Thai herbs through
research-based active ingredients:

CRE-SD (Curcuminoid Rich
Extract) - a concentrated turmeric
extract 400% more potent than
typical turmeric, with excellent
water solubility, helps reduce
inflammation, itching, rashes, and
restores skin health.

AME (Alpha Mangosteen
Extract) - an exiract fromm mangosteen
peel that kills bacteria, rejuvenates
damaged skin, and aids skin healing.

This makes Doganic a skincare
product for pets developed by a
veterinary dermatologist, combining
Thai herbs with medical science.
It is a dry bath foam that can
replace traditional water-based
bathing. The fine foam particles can
penetrate deeply info both skin
and fur, providing highly effective

cleaning. It can cleanse pets without
the use of water just pump, apply,
and wipe. It is convenient for everyday
use and ideal for water-averse pefs,
sick or post-surgery animals, or pet
parents with time or space limitations.

Currently, Doganic is distributed
through partner companies to
veterinary hospitals, pet shops, and
online channels. It is also promoted
via trade shows like Pet Expo
to reach international customers.
Future plans include developing
separate dry bath products for
dogs and cats, and expanding
the product line to include pet
deodorizing sprays using the
same plant-derived polymer that
encapsulates extracts and absorbs
odors.
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Honorable Mention South Region

Muscle Chef

Chicken Breast and Cereal Snack
Meeting Megatrends
with Innovative Baking Technology

Muscle Chef (Thailand) Co., Ltd.

Songkhla
Brand : Muscle Chef

Innovation

The innovation lies in creating
a healthy chicken breast snack.
The process involves blending
chicken breast, grains, whey
protein, soy protein, and egg
white in precise proportions. The
mixture is then chilled, shaped
using a proprietary mold, and
baked in 3 stages. The first
is low-temperature drying to
sterilize the product, followed by
high-heat puffing to evaporate
moisture while maintaining
softness. The final baking step
creates a crisp texture. Each 15 g
packet of chicken snack delivers
10 grams of protein and only
60 kilocalories.

Growth Plan

The company is focusing
on influencer marketing to
build brand awareness and
drive promotions. Plans include
expanding distribution through
modern trade and introducing new
product lines, such as low-sodium
snacks and metabolism-boosting
protein drinks. For international
markets, a Tom Yum Kung flavor
is being developed specifically
to appeal to European and
Scandinavian consumers.

A passion for fitness inspired
Mr.Tanawachara Noosang, CEO of
Muscle Chef (Thailand) Co., Lid.,
to become a personal trainer. At
the same fime, he harbored
an entrepreneurial dream. After
completing his master’'s degree in
business administration, he decided
to combine his knowledge with his
passion to create a snack brand
made from chicken breast and
cereal, named Muscle Chef. He
recognized the rising demand for
health products, particularly among
fitness enthusiasts seeking protein to
build muscle.

Through market research,
Mr.Tanawachara discovered that
most protein products on the market
came in the form of powdered
whey protein shakes, which could
be inconvenient and difficult
to consume due to their gritty
texture. He therefore developed an
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altemative: a ready-to-eat high-protein
snack made from processed chicken
breast. Consumers simply tear open
the package and enjoy the product
anytime, anywhere-combining high
protein with great taste.

Muscle Chef’s chicken breast
and cereal snack is an industrial-
level innovation in both product and
production process. It is made from
a blend of chicken breast, grains,
whey protein, soy protein, and egg
whites in carefully calculated ratios.
The mixture is blended into a uniform
texture, then chilled, shaped using a
custom-designed mold, and oven-dried
at 60-80°C to kill bacteria. It is then
baked at 100-150°C for 1-5 minutes,
causing water molecules to collide,
generafte heat, and evaporate
moisture - allowing the snack to puff
up without becoming too dry. This
process improves the texture and
flavor. Finally, the snack is crisped

and packed. Available in 4 flavors:
Charcoal-Grilled Chicken, Sweet
Chili, Salmon Sour Cream, and
Crunchy Pizza.

This innovation gives the product
several unique strengths: high protein,
low calorie, low fat, zero trans fats.
Each pack contains up to 10 grams
of protein. It appedals not only to fitness
enthusiasts but also to general
health-conscious consumers aged
18-45 years. Currently, Muscle Chef
products are sold at health-focused
stores such as NUB CAL, Lemon
Farm, Villa Market, and online. Future
plans include launching new
products like low-sodium formulas
and a Tom Yum flavor targeting
international markets, as well as
developing plant-based protein
snacks and metabolism-boosting
protein drinks.
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BONBAN

Eco-Friendly Votive Chickens
Made from Recycled Paper
Targeting Eco-Conscious
Spiritual Believers
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Bonban Co., Ltd.
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Brand : BONBAN

Innovation

This innovative votive
chicken is crafted from 100%
recyded paper using pulp molding
technology. The product is
molded, dried, and hardened,
then painted with natural,
eco-friendly dyes and coated
with a special latex to preserve
its color and prevent swelling
from moisture or weather.
This coating helps protect the
product during transportation
and storage. The chickens are
fully biodegradable within 6
months. Inside each is a set
of auspicious flower seeds that
will sprout into greenery once
decomposition is complete
adding to the environment
instead of harming it.

Growth Plan

The company aims to
build brand awareness and
educate people on how to fulfil
spiritual vows without harming the
environment. Bonban is launching
temple-based reforestation
campaigns using its eco-votive
products. New product development
is underway, induding votive animal
figurines (elephants, horses, rats)
from recycled paper to serve B2B
clients across Thailand. They are
also exploring upcycled product
lines, such as handbags made
from leftover firecracker tails.

Mr.Thakun Chaopasi,
Co-Founder of Bonban Co., Lid.,
who wishes to return to and uplift
the community where he was
raised. His inspiration came from
observing the vast number of
cement chicken statues people
offer at Wat Chedi, also known as
Wat Ai Khai one of Nakhon Si
Thammarat's most famous temples.
Day after day, the number of these
statues has increased to the point
of becoming a problem. The tfemple
has had to buy more land just to
store them - now totaling over 50 rai.
Moreover, the production process
of cement chickens creates air
pollution and emits large amounts
of carbon dioxide.

Naturally, solving the problem
at its root is more sustainable than
managing its aftermath. Mr.Thakun

applied his product design
knowledge to create Bonban, the
world’s first votive chicken made
entirely from recycled paper. It
addresses the environmental issue
while remaining true to spiritual
customs-offering an alternative
without requiring consumers to
change their behavior.

He has also strived to build
an environmentally low-impact
production system. The recycled
paper is sourced from scrap dealers
and molded at a recycled paper
facility. These molded parts are then
assembled info chicken figures,
glued, and painfed with eco-friendly
colors. All production labor comes
from communities in the 3 southern
border provinces of Thailand.

In addition to using low-carbon
materials, Bonban chickens were
designed to align with the lucky
draw habifs and beliefs of spiritual
followers. Each chicken includes
a scratch-off number strip for lottery
lovers and contains seeds of
auspicious flowers like marigolds,
cosmos, and golden buttons,
believed to promote good fortune
in career, finances, health, and love.

After 2-5 months, the chicken will
biodegrade, allowing the seeds to
sprout and grow into new life
absorbing carbon dioxide from the
air. Bonban offers 3 product variants:
the original unpainted chicken,
colored chickens based on birth days,
and premium gold and silver versions.

Currently, sales are primarily
online, but the company is expanding
to temple stalls. There are also plans
to intfroduce new paper-mdché
votive figures zebras, elephants, and
rats to target B2B clients like votive
item retailers nafionwide. The team
also plans to include tree seeds in
future products to help regenerate
green space once the items
decompose creating a new “eco-
spirifual” market segment.
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ATTRA CARD

The Digital Name Card Enhancing

Information,

Expanding Job Opportunities

ATTRA INTER GROUP Co., Ltd.
Bangkok

Innovation

ATTRA CARD is a digital
business card platform built on
blockchain to secure data against
tampering and unauthorized access.
It uses Machine Learning (ML) to
analyze and suggest improvements
to users’ portfolios and Al to organize
contact information. It also supports
loT connectivity via NFC, making the
platform cover identity verification,
data management, and user
behavior analysis.

Growth Plan

ATTRA CARD adopts a
platform-based business model
to build an ecosystem of users,
service providers, and partner
organizations within a single
platform. The company aims
to continuously expand its
marketplace services to generate
transaction-based revenue and to
develop a network of community
partners. By leveraging identity
verification to address the unique
context of each local area, ATTRA
CARD plans to create strong,
engaged communities and scale
up its growth threefold.

With years of experience
working as a System Infegrator who
regularly met with clients,
Mr.Panupong Thanarukwuttikorn,
Founder and CEO of ATTIRA INTER
GROUP Co., Ltd., offen encountered
the inconvenience of misplaced,
damaged, or lost paper name
cards resulting in missed business
opportunities. This inspired him to
create ATIRA CARD, a digital
name card designed to go beyond
the traditional purpose. More than
just a contact card, it serves as a
space to showcase one’s identity
in various roles, while also acting
as a service marketplace that
connects users to job opportunities,
activities, and services.

What sets ATTIRA CARD apart
fromn competitors is its development
info a comprehensive platform
that integrates identification and
authentication features with a digital
porifolio and online marketplace
all in one place. Users can create
multi-role identities (multiple profiles
under one account) to suit different
aspects of their lives, such as primary
jobs and hobbies, and selectively
share the appropriate profile for
each opportunity. Additionally, the
platform includes a verification
system for identity confirmation and
a service marketplace where
individuals or organizations can
offer services and host events such as
ficket sales, job fairs, or promotional
campaigns with partner stores.

ATIRA CARD primarily targets is
university students and organizations
that set up job fairs, leveraging a
B2B2C strategy through partnerships
with educational institutions to build
a user base. From there, it plans
to expand fo freelancers, SMEs,
and service-oriented businesses
seeking to manage their digital
identity professionally.
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FUTUUTECH

The Innovative Real-Time Software that
Powers Thailand’s Industrial Upgrade

MP Engineering System Co., Ltd.

Samut Prakan

FUTUUTECH
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In the past, assessing machine
performance through OEE (Overall
Equipment Effectiveness) was a
complex, labor intensive process.
Most factories relied on staff to
manually log key metrics such as
runtime, production efficiency, and

Fuyuutech OEE PAQ Up is
software that provides real-time
analysis of machinery and production
line efficiency. It visualizes performance
in graphs and alerts issues in the
plant. By integrating loT technology
and engineering principles connecting
data and parameters to the ERP
system it reduces data discrepancies,
improves analytical accuracy, lowers
costs and time, and enhances industrial
competitiveness.

The company is targeting
medium and small-scale factories
with the new Try-Out Model that
allows users to input OEE data
manually without having to connect
directly to machinery in the initial
phase so they can benefit from
reatime analytics, visualised
performance graphs, and instant
issue alerts. This approach not
only demonstrates the value of
adopting technology but also
encourages future investment
in full machine connectivity. The
team has also diversified its pricing
structure to improve accessibility,
while introducing additional services
such as data analytics and consulting
to offer a more complete, scalable
solution to meet the evolving
needs of the manufacturing industry.

product quality every hour. However,
manual recording offen resulted in
inaccuracies and delayed responses,
leading to unnecessary losses due
to the lack of real-time data.

To address these challenges,
M.P. Engineering System Co., Ltd.
developed an innovative software
solution called Fuyuutech OEE PAQ
Up that functions like an X-ray for
production lines-reducing costs,
saving time, and preventing
avoidable losses. Mr.Ratchapol
Sittisin, CMO of MP Engineering
System Co., Lid., shared that the
software was co-developed with
the Thailand Productivity Institute
(FTPD), ensuring accurate and
standardised OEE calculations and
analytfics. Fuyuutech OEE PAQ Up
connects directly fo machinery,
capturing and processing data in
real time. Users receive instant
notifications when an issue arises,
and the interface is designed for
ease of use, making it suitable for
both small and large-scale factories.

“Our primary clients are
currently large manufacturers who
are already integrating loT to
enhance productivity. But we're
now expanding info the medium
and small factory segment. We've
infroduced more flexible pricing
packages, including a rental
model that lets businesses trial the
sofftware. If they choose to
upgrade later, the rental cost can
be applied as a discount helping
smaller factories feel more
confident about exploring new
technologies.”
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Thai Kaffir Lime Remedy for

Natural Pain Relief

BENSU Co., Ltd.
Chonburi

SUWAN
BETAPINENE

oDY ,

Suwan Spray is an herbal pain
-relief spray made from beta-pinene
extracted from kaffir lime, a Thai
herb. It delivers better pain relief
and anti-inflammatory effects than
diclofenac. Using modern extraction
technology combined with local
wisdom, it redefines Thai herbal
perceptions as modern, convenient,
trustworthy options, while adding
value to local raw materials and
community economies.

The company aims to expand
its product line based on Beta
Pinene extract to meet the rising
demand in the wellness market.
Plans for this year include launching
a sports spray, followed by
additional products such as pain
relief patches. Distribution channels
will also be expanded to include
modern trade, convenience stores,
and e-commerce platforms.
Additionally, the company has
set a goal to develop extraction
technology for exporting Beta-
Pinene extract to international
pharmaceutical companies within
the next 3 years.

Ms.Natamon Piyapong,
Marketing Manager ot BENSU Co., Lid.,
has transformed over 130 years of
traditional herbal wisdom into a
modern solution, grounded in the
long-held belief that kaffir lime
possesses pain-relieving properties.
Building on this heritage, the
company collaborated with Burapha
University fo research and identify
a key active compound called
Beta Pinene, which was found to
be more effective in reducing pain
and inflammation than diclofenac.

This research led to the
development of Suwan Spray, a
Thai herbal innovation designed to
address the pain points of modern
consumers such as unpleasant
scent, greasy texture, slow absorption,
and the need for massage to see
results. Using advanced extraction
technology, the spray absorbs
quickly, is non-sticky, and requires
no rubbing, delivering fast relief.
This breakthrough has made Thai
herbal remedies more accessible
and acceptable to the younger
generation.

While Suwan Spray started
in the pain relief segment, the
company plans fo expand info the
broader wellness market, with
Beta-Pinene extract at its core.
Upcoming products include cooling
sprays for athletes and targeted
pain relief patches, further adding
value to local herbal resources
through innovation.
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Machine for Purchasing Used Cooking
Oil (UCO) From Waste to WOW,
Driving a Sustainable Circular Economy

Recycoex Co., Ltd.
Bangkok

The Used Cooking QOil (UCO)
Collection Machine is developed from
the Recycoex app to purchase used
cooking oil. It connects household
recycling streams into a system
efficiently, turning waste into financial
value. It addresses clogged pipes
and environmental pollution, and
repurposes used oil for sustainable
aviation fuel (SAF) production.

The Used Cooking Oil Project
has a dedicated strategy to
enhance access and foster significant
growth through awareness and
collaboration across various sectors.
This indludes partnering with BMA to
motivate households to separate and
sell their waste on the Recycoex
app, thereby lowering garbage
collection fees. The project also
seeks to broaden the app’s user base
on the seller side by targeting
large organizations that generate
large amounts of waste, including
schools, hotels, condominiums, and
vilages. On the buyer side, the initiative
will encourage entrepreneurs
involved in the trade of recycled
materials to utilize the app for easier
access to materials. In the long
run, the project will be expanded
to major cities, such as Chiang
Mai, Phuket, Koh Samui, etc, to
deliver comprehensive services and
engage all users.

Households that regularly
prepare meals often face the
challenges of properly disposing of
used cooking oil. Pouring it down
the drain can lead to issues with
clogged pipes. In addition to
producing foul odors from grease
building up inside the pipes, it may
result in flooding affer a period of
heavy rain. Therefore, Recycoex
offers a new platform and innovation
with  the machine for purchasing
Used Cooking Qil (UCO) to address
this need.

Mr.Sompop Majiswala, CEO
of Recycoex Co., Ltd., shared that
with his background in architecture,
he spent more than a decade in
the recycled construction materials
sector and has identified a
considerable demand for recycled
waste in the market. However,
connecting the source of household
waste to directly reach those in
need remains unfeasible. As a result,
he created an application that
would act as an essential solution.

Recycoex has designed a
machine for purchasing Used
Cooking Oil (UCO), enabling
households to convert their used
cooking oil info cash. The purchased
oil is subsequently processed to
create Sustainable Aviation Fuel
(SAR). The process begins by allowing
the used oil to cool, fitering out
any food scraps, and then pouring
it info containers. The machines are
available at participating Bangchak
petrol stations, of which has signed
an MOU with Recycoex to utilize
used oil for the production of SAF.
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Innovative Ready-to-Eat Blended Meals

for Better Health

DSeelin Co., Ltd.
Bangkok
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Formulated by Dietitians and Nutrition Experts

D.Seelin is a ready-to-drink
nutritional blend, suitable for oral or
feeding tube intake. Using nutritional
science and aseptic production
technologies, it produces medical-
grade and soft foods that are
nutritionally complete and easy to
consume. It enhances quality of life
for patients, the elderly, and those
requiring soft diets reducing meal prep
burden and increasing convenience
at every meal.

D.Seelin is continuously
developing new products and
plans to release two new SKUs
this year, with a focus on innovative
recipes that differentiate from
the market. In the long term, the
company will continue emphasizing
healthy foods, especially flavorful
options for the elderly. It also
aims to expand into the B2B
market, targeting corporations and
healthcare institutions to broaden
its reach. Additionally, D.Seelin
is preparing for international
export to countries such
as Australia, New Zealand,

Singapore, Cambodia, and
China, among others.

D.Seelin began with the idea
of creating blended food products
for hospital patients. Mr.Kamonthep
Khongprasert, Co-founder of
D.Seelin Co., Ltd., identified a major
pain point in the market: shelf life
and freshness. Traditional blended
foods tend to spoil quickly and
carry a high risk of contamination
during fransport. Additionally, most
mediical or soff foods are unpalatable
and difficult fo consume-some can't
be taken both orally and via feeding
tubes-making meal preparation
complicated and often requiring
multiple versions of the same food.

To address these challenges,
D.Seelin collaborated with the
Instifute of Nutrition at Mahidol
University, with dietitians and
nutritionists closely overseeing
nutritional content to ensure that
each portion provides complete
nufrients in a single meal. The
company also partnered with chefs
and food science experts fo create
recipes that taste good. Importantly,
D.Seelin uses high-grade Japanese
packaging to minimize contamination
risk. The result is a high-quality
blended food that is both delicious
and safe, with a shelf life of up to
18 months at room temperature
without any preservatives. Most
notably, it can be consumed both
orally and through a feeding tube,
offering true flexibility and ease.

D.Seelin doesn’t only cater
to patients but also serves a broader
group of consumers who need soft
or easy-to-consume foods, such as
those recovering from oral surgery,
the elderly, or even busy individuals
seeking a convenient breakfast
substitute. This shows that D.Seelin
goes beyond being just a medical
food brand it is evolving info a
lifestyle product that offers both
health and convenience in one
meal.
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An Alternative Innovation Boosting

Healthy and Community Economies

GiftGaeMall Co., Ltd.
Bangkok

Cassius Cashew Milk uses
local wisdom to roast cashews
slowly over low heat, combined
with food science methods such as
temperature-controlled roasting,
zero-waste steam smoke
capture, UHT pasteurization, and
homogenization. This prevents
cashew cracking, adds value
for Thai farmers, and meets
demand from consumers who
are lactose-intolerant or seeking
healthy dairy alternatives.

Currently, Cassius Cashew
Milk is available online, with future
plans to expand into modern trade
channels and department stores.
Additionally, the company is planning
to enter international markets, with
Malaysia and China identified as
the primary targets.

Cassius Cashew Milk is a
health-focused alternative milk
product designed specifically for
consumers who are lactose intolerant.
Behind this innovation lies a deeper
infention fo address a problem within
the cashew nut production chain.

Mr.Chonravat Ruengruchirah,
executive of GiftGaeMall Co., Ltd.,
identified a major pain point affecting
both farmers and small-scale
processors of cashew nuts. Over 50%
of the total yield often consists of
broken or cracked nuts due to the
post-harvest processing methods.
These defective nuts do not meet
market standards and therefore fetch
low prices, making them financially
unviable to sell and essentially
turning them into sunk costs.

Cassius Cashew Milk, under
the brand “GrandmomAead”, is
much more than just a plant-based
milk. It is an extension of local
wisdom, combining over 100 years
of fraditional roasting methods with
modern food science technology.
The cashew nuts used are roasted
slowly over low heat using ancient
techniques. These are then processed
using controlled femperature systems
and a closed-loop Zero Waste
process, where steam replaces
fraditional smoke roasting.

Additionally, the product
undergoes UHT (Ultra High
Temperature) treatment, allowing
it fo be stored for up to 1 year
without preservatives. A homogenizer
is also used to maintain consistency
and prevent separation, ensuring
both quality and a smooth, pleasant
mouthfeel.

The brand’s goal goes beyond
sales it aims for sustainable growth
by creating products that reflect
local identity while meeting the
needs of modern health-conscious
consumers. The focus is on health,
the environment, and long-term
sustainability, with the added
mission of sfimulating the community
economy and supporting Thai
farmers in the long run.
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Natural Mineral-Based Water Treatment
Innovation for a Sustainable Environment

L.S.M. (1999) Co., Ltd.
Ratchaburi

Mr.Panchaphon Nimudomsuk,
Executive of L.S.M. (1999) Co., Lid.,
began his journey as a supplier of
calcined dolomite to steel melting
factories. However, facing intense
and ongoing price competition, he
identified a key pain point in the
industry. This challenge inspired him
to develop a new line of innovative
water freatment products under
the brand name ATOMag.

ATOMag is a product derived
from calcined dolomite that has
undergone molecular restructuring
to enhance its ability to absorb
contaminants-particularly iron rust,
which is a major issue in groundwater

ATOMag is a water-treatment
innovation utilizing natural minerals
instead of chemicals. It captures
iron rust and contaminants in
water using scientifically altered
molecular structures of calcined
dolomite. It addresses iron-rich
groundwater issues, reduces
chemical exposure risks, and is
environmentally friendly.

ATOMag faces challenges
due to its complex usage process,
which currently requires a water
settling tank and 6 hours of
treatment time. The company
is actively conducting research
and development to shorten the
treatment time and simplify the
process. It is also undergoing product
testing to achieve certifications from
government bodies or industry
organizations, which will help make
industrial adoption easier. In addition,
ATOMag is opening opportunities
for partnerships with businesses
across various sectors to expand its
reach and serve a broader range
of industries.

across many parts of Thailand.
Normally, brine is used to soften
water, but it has limitations, such
as not being safe fo discharge info
the soil. In contrast, ATOMag's
residue can be safely released into
the environment and even used
as fertilizer, posing no environmental
harm. This makes ATOMag a smart
innovation aligned with future
industries (S-Curve), helping to
reduce greenhouse gas emissions.

Currently, ATOMag is already
being used in community water
supply systems and has received
positive feedback from users thanks
to its chemical-free nature and
long-term health safety.

ATOMag'’s revenue model,
is based on partnering with
sector-specific experts, starting with
those experienced in freating
iron-contaminated water and who
already have specialized customer
bases. This collaborative approach
allows ATOMag to develop tailored
solutions that address each
customer’s specific issues directly
and effectively.

For brand building, ATOMag
focuses on communicating its
key strength being a natural
mineral-based product that is
environmentally friendly. This
resonates well with today’s
consumers who care deeply about
both health and sustainability.




082 | Gavons uusudusanssulng sun 3

i
=)

udanssulng LwausSnsAtfioNNwun

uSGn U 1Bu gwwise bisSinado 1na

NSVINWUKIUAS

@ BN Superior Marketing co, [t

AIUUSANSSY

1M3AUANSsUBGQ 2 in 110U
IMBAUANSSULUUWAWAREIUAS
sovsUlnKkUNGUOEldHo 150 Nn.
gs:uudsuou U§Uejoc‘h SO05UMASID
MUKaNassAaas  tasdaunsniiasy
AsuBaludded [agldns:uoumsnio
SNYIANANSAIUNISOONIIUUNIVNIS
IWNESOUNUINATASFADNSSUIAZODNA
SormlkinagUNsninonstwngAd
Ao WIToISD Gaktnun Wuiiiuuas
IN3OUSNEE:0N BOYIWUUS:ANSNW
mMsmouyoouauwng [sowenuasy
KusswNgInGoun t1a:o0Ans NGO
Adoomsaunsninomsuwngia:aon
donisIdouluwuAsia kéovu
nMAaUY

uwunisiaula

IMBAUANSSUBTQ 2 in 1 160
Wkuemelu 3 U wovgnemsiaula
NNMSWAALUUSM (Custom-made)
TugnisvraBowtiggiausuuuu
[agi3UPINMISAdAUNSAANQ WU
Bovnwooulauwauunluloaniswaa
TRsooSuADIWAOONIS a3710S:UU
w3ooslaosdksunaulsowauna
wa:nadnuunalan ta:vgnggaana
coUsENA WSouSUDaINUSIKLNE
Tu LMV downdugwaainianao
Mstwngwnwiluosauluo@au

Tutufivinslnanuaiuses
aanasagihemulsaEeu visaguam
nafiunns mmim mnﬁuaaaﬂﬂsm
V]’]GLMﬂ’]ﬂWLIiﬂ’W‘JLﬂuL‘JﬂQﬁ’]‘LIWﬂ
ﬂmaLﬂuﬁ:ymwwumwwmmm
wireunndadaufife ndgun
£17UU ANYUTTALNTAINTNIU
Saufmbeuildeud AR
FuRasaa N@ﬂmi‘dﬂﬂmmmm
158 1 18y ‘ﬁWWLiF;I 1ndifimRe S1i0
fvmammumawumnﬁmum 2in 1
Areulandidlundtinuazuenaniuil
“Lﬁium?'auﬁm

EavuAnssuatia 2 in 1 N
aanLmu‘imwwumwmmﬂuwﬂ?nm
Tarimuina 3 susuuuy o
HhuineAeezfaanniaznin VLJJL‘]JLL
marlunnsindouing sacutiwin
gﬂmimm 150 nn. fHenduldan
feaviszuuLSueu ﬂ%qu‘i'w 38951
MATRANUUENATIANERS uazldanu
1hasa w%auamr?]y’qaqﬂmnim?m ATLIYA
Tumiaen

T:JLmamm%ﬁmﬁmmqiﬁ@ﬁ
fatiuniganensuiundn Iaad
wilnonunedies 2 au lumaanzngy
anAianz laun AALnuANTsN
Tiqwmmms Muaml,wwmmaauw
59UR909ANs NGO MvinaudY
a18170ug1 TUaUIANINIULHUAL
ratanlinaselAfianisUaasian
LUDsNELAeu elHnae i
quﬂivmm@mm mmim‘mmaﬂmm
ey Tmmawmflumqmmwm
TAsan9139saL vidannaRaLAdBLT
TuiufilenzAa

Fail naTLANTSIAA 2 in 1
umimaaamiﬂamﬂmmu‘lmqms
LLW‘V]EIELLF] Vlmmmiﬁqnﬁnuﬂiu
Ul anAlawAswng 1
viheunndill videusiudaniu
@3 uALIIAReUR TeeziTln
panlvlAALInlaananemng

Thai Innovation for Accessible Healthcare

Services Anywhere

BN Superior Marketing Co., Ltd.
Bangkok

The 2-in-1 Portable Dental
Chair supports up to 150 kg. with
reclining, height adjustment, and
ergonomic design. It includes all
accessories in one unit, combining
medical design science and
mechanical engineering. The result
is a strong, lightweight, foldable, and
transportable medical device that
enhances efficiency for dentists,
public hospitals, mobile units, and
NGOs-ideal for use in confined or
field environments.

Within the next 3 years,
the goal is to expand from
custom-made production to
full-scale commercial sales. The
plan includes forming a marketing
team, increasing online channels,
developing scalable manufacturing
models, buiding a pre-order system
for hospitals and small clinics,
and expanding into international
markets. The company also aims
to partner with distributors in the
CLMV countries (Cambodia, Laos,
Myanmar, Vietnam), with the vision
to become a leading portable medical
chair manufacturer in ASEAN.

In remote areas, dentists
offen have to visit patients in schools
or isolated communities. The
inconvenience of bulky equipment
has long made mobile dental
difficult services, posing a challenge
for both dentists and mobile medical
units. Drawing from experience
working with mobile healthcare teams,
Mr.Hattachai Santicharoenlert,
Marketing Manager at BN Superior
Marketing Co., Ltd., designed the
2-in-1 dental chair-a solution that
works both in clinics and in the
field with a single device.

The 2-in-1 dental chair was
developed with consulting dentists
and took more than 3 prototype
iterations to perfect. The goal was
portability without too much weight,
the ability fo support patients
weighting up to 150 kg., and
maintaining full functionality. It
includes reclining and height
adjustable features, ergonomic
examination positions, and fully
integrated dental equipment all in
one unit.

The company’s revenue
model primarily focuses on direct
sales, managed by only 2 sales
staff, targeting niche customers
such as dental clinics, public
hospitals, mobile medical units, and
NGOs involved in public health. In
the future, the company plans fo
introduce monthly rental options to
allow organizations with limited
budgets to access the equipment
more easily particularly during
urgent projects or mobile missions
in specific areas.

Additionally, the 2-in-1 dental
chair is being extended to other fields
in medicine that require reclining,
seated, or elevating functionalities
similar fo medical beds. These
include general mobile clinics and
even mobile beauty services,
opening up entirely new markets
with strong growth potential.
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A Construction Innovation for People
and the Planet : Less Weight,
Lower Costs, Reduced Carbon

C BAR GFRP Co,, Ltd.
Samut Sakhon

One of the recurring problems
with using steel in construction is its
tendency to rust when exposed to
water. Over time, this corrosion can
cause sfructural damage. To prevent
rust, steel must be coated with
protective paint, which adds
additional costs. This means the
actual price of using steel often
exceeds initial expectations.

Ms.Butsararin Apimangmesrisuk,
Managing Director of C BAR GFRP
Co., Lid., and Ms.Puncharust
Nootsavast, Director of Sales,
recognized the limitations of
traditional steel and developed

A new construction material
made from fiberglass-reinforced
resin rust-proof, lightweight,
high-tensile strength, lasting over
80 years. It outperforms steel
rebar in durability and corrosion
resistance. By using advanced
materials and low-carbon production
emitting 600x% less CO» than steel,
it offers strong, weather-resistant,
easy-to-transport components
that reduce maintenance and raise
modern construction standards
while supporting sustainability and
long-term cost savings.

The company is focusing on
communication and outreach to
build a customer base in industrial
estates and low-rise construction,
such as frequently expanding
convenience store chains and
general construction projects.
There are also plans to expand
distribution networks to regional
areas throughout the country.

“GFRP Fiber Rebar”, an innovative
material that offers several
advantages over regular steel. Not
only is it beneficial for contractors,
but it's also environmentally friendly.

Key features of GFRP Fiber
Rebar include its exceptional
strength it can withstand fensile
force three times greater than
traditional steel. Its lightweight nature
makes it easier to transport and
install, reducing labor requirements.
It also offers significant cost savings,
as the overall cost of construction
using GFRP Fiber Rebar is lower.
Most notably, it has a much smaller
carbon footprint: the GFRP production
process emits 600 times less carbon
than steel. Additionally, the product
is expected fo have a longer lifespan
and require less maintenance over
fime.

As a relatively new innovation,
the initial focus has been on
educating potential customers
about the advantages of GFRP
Fiber Rebar. The company is currently
targeting industrial estates and
low-rise construction projects, such as
convenience stores that frequently
open new branches. That said,
GFRP can be used in general
constfruction as well. Future plans
include expanding distribution points
to various regions across Thailand.
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Turning Chanthaburi’'s Fruit Surplus Crisis
into a Modern Health Market Opportunity

Tontumrab Fruit Factory Part., Ltd.

Chanthaburi

When the market is flooded
with fruits, farmers almost inevitably
face the issue of falling produce
prices every season. This is especially
frue in the eastern region, a major
hub for fruit exports. If the produce
cannot be sold, it simply goes fo

A health drink designed for
different times of the day, available
in four formulas derived from
Malva Nut juice and Thai herbs,
co-developed with a Chanthaburi
university. Using herb-extraction and
standard production technologies
with local, low-cost ingredients, this
portable health beverage offers
clear functional benefits, promotes
herbal health products, generates
income for farmers, and expands
herbal presence in health stores
and OEM networks nationwide.

Malva is currently in the
market testing phase, starting
with the brand's existing customer
base. The next step is to expand
into fruit stores, souvenir shops,
and health product retailers. Malva
is expected to become the hero
product, with future plans to process
other local fruits and herbs to add
even greater value to Chanthaburi’s
renowned produce.

waste. In response, Mr.Chaiyawut
Jatupot and his team joined forces
to establish Tontumrab Fruit Factory
Part., Lid., a business focused on
producing and distributing processed
fruit products. Their goal is fo generate
income for farmers by adding value
to local produce.

One of their key products is
Malva nut drink, sold under the
brand “Tontumrab,” which has
been on the market for over 20
years. They have since expanded
the product line to include “Malva”,
a shot-sized version of the drink
developed in collaboration with a
local university.

Malva nut drink is a herbal
beverage known for its many health
benefits and can be consumed at
anytime. Coupled with the growing
health-conscious trend among
consumers of all groups, the team
developed Malva info a four-shot
product - 4 servings in 4 sachets,
aligning with customers’ daily
consumption patterns:

Morning Shot - Contains herbs
that support digestion.

Day Shot - Refreshing and
thirst-quenching.

Afternoon Shot - Boosts energy
with added L-camitine.

Night Shot - Includes
chamomile to help improve sleep.

Currently, Malva is sfill in its
market testing phase, beginning
with the existing customer base of
the Tontumrab brand. Unsurprisingly,
it has received positive feedback.
The team plans to gradually expand
the product’s reach to a wider
market through fruit stores, souvenir
shops, and health product retailers.
The hope is for Malva to become
the hero product of Tontumrab Fruit
Factory. Moreover, the team plans
to continue developing new products
from other local fruits and herbs in
the province, aiming to play a part
in adding value to Chanthaburi’s
agricultural treasures.
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A Self-Serve Smoothie Vending Machine
Model that Can Grow With Zero Staff

Premium Fruit Corporation Co., Ltd.

Bangkok

Today, there are many types
of vending machines one of which
is a fruit basket vending machine
developed by Premium Fruit
Corporation Co., Ltd., led by
Mr.Benchapon Wisetsinthop and
Mr.Gasidate Rattanamanoch.
With over 7 years of experience in
the fruit business, the tfeam wanted
to expand into ready-to-eat fruit
by opening retail stalls near BTS

An automated smoothie
vending machine reduces labor
costs, is portable, and operates
continuously. Buiding on experience
supplying fruit to renowned
dessert shops and made-to-order
fruit baskets, the product integrates
consumer-behavior analysis and
vending technology with smoothies
of imported fruit. This delivers
a new, no-wait juice experience
that’s convenient, accessible,
business-friendly, affordable, and
commercially ready.

The company plans to expand
into office areas in Bangkok and
nearby provinces, targeting 200-300
vending machines within 4 years,
and 700 machines within 10 years.

stations and office areas. However,
the business struggled due to poor
locations and high labor costs.

This led them to develop a
smoothie vending machine under
the brand “Uncle Ben Smoothie”,
which requires no staff, significantly
reduces costs, and can be moved
easily from place to place.

Uncle Ben Smoothie intfroduces
a new experience in purchasing
blended fruit drinks, using imported
fruits as the main ingredients.
The menu consists of 15 healthy
smoothie options - 4 without syrup
and 11 with syrup priced affordably
at just 65 or 75 baht, making it
more accessible than premium
smoothie brands in the market.

The brand gained attention
from marketing pages creating
confent about it, and they actively
engaged consumers by inviting
influencers to review the machines.
Notably, Uncle Ben Smoothie is the
first in Thailand to develop and
patent an automatic smoothie
blending vending machine, and
they also offer the machine to
other brands for use.

Currently, Uncle Ben Smoothie
machines are available at MedPark
Hospital and CentralWorld, with
plans to expand info areas near
offices in Bangkok and surrounding
provinces. The brand aims to scale
up to 200-300 machines within 4 years,
and 700 machines within 10 years an
achievable goal, since the model
requires no staff training, only site
analysis and machine refilling.
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VR Psychotherapy Software
All-in-One Mental Health Sofiions

www.healandsoultech.com
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An Innovation that Merges Art Therapy
with Technology to Enhance Mental

Healthcare

Heal and Soul Technology Co., Ltd.

Nakhon Pathom / Bangkok

In 2024, over 10 million Thais
were suffering from mental health
issues, yet only 2 milion people had
access to treatment. This shortfall
stems from a lack of mental health
professionals, placing a heavy
burden on psychiatrists and therapists.
Furthermore, there were no existing
therapeutic innovations in Thailand
to help address this gap.

A mental-health therapy
software paired with VR glasses
enhances patient focus. It combines
art of therapy and virtual reality,
selecting scenes based on individual
patient conditions. Activities run
10-20 minutes and are easy to
deploy on computers or headsets.
This accessible, continuous therapy
includes systematic mental health
evaluation, enhancing treatment
effectiveness, reducing healthcare
staff burden, and advancing
mental-health care.

In the future, VR Psychotherapy
Software will expand its services to
hospitals, academic institutions, and
various organizations. The company
also plans to offer free trials and
develop additional features to
elevate mental healthcare into a
comprehensive, holistic system.

Recognizing this opportunity,
Ms.Poonyapat Sopaaumpornchat,
Co-Founder and CEO of Heal & Soul
Technology Co., Lid., along with
her team, set out to improve the
therapeutic experience by integrating
art therapy with VR technology.
The result was the VR Psychotherapy
Software, an innovation that simulates
calming virtual environments to
enhance focus during therapy
sessions.

The VR Psychotherapy
Software is easy to deploy-just
install the soffware and test the
equipment. When using a VR
headset, the staff selects a virtual
scene appropriate to the patient’s
condition, with over 10 different
scenes available. The patient then
undergoes therapy through guided
activities for approximately 10-20
minutes per session, 4-6 times per
week. The system subsequently
evaluates changes in the patient’s
mental health.

This soffware has already
been piloted in several psychiatric
departments across hospitals, with
results showing improved patient
concentration during therapy
particularly for individuals with
accumulated stress that could lead
to depression.

Currently, VR Psychotherapy
Software is offered through monthly,
yearly, and subscription-based
plans. In the future, services will
expand to include hospitals,
educational institutions, and
corporate organizations. There
are also plans fo integrate Al-
powered analysis and tfreatment
recommendations, along with
features to measure brain function
and stress levels, further diversifying
mental health solutions.
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Local Wisdom Heritage Brings an

Innovative Health Food from the Sea

Chantraburi@Paknamlaemsing Community Enterprise
Chanthaburi

When talking about the seq,
Chanthaburi is undoubtedly one of
the provinces that comes to mind
especially Laem Sing District, known
for its beautiful sea, beaches and
mountains. This diverse geography
is home to many local ingredients
that are often overlooked such as
Sea Lettuce.

Sea lettuce noodles are a
healthy instant noodles developed
from sustainably farmed local
sea lettuce in Chanthaburi. They
are baked, not fried, producing
low-trans fat noodles that rich in
nutrition. Using local ingredients in
three flavors adds variety and regional
identity. The result is a health-focused
noodle distinct from mainstream
products meeting health-conscious
consumers and sustainably raising
local seagrass value.

The enterprise aims to make
Sea Lettuce noodles easier to
prepare and continues to develop
new flavors to appeal to modern
consumers. They focus on raising
awareness through community
activities and market research.
Currently sold offline, they plan
to expand into online sales in the
near future.

—
-~

Recognizing its nutritional
value and leveraging their
experience in tuming local resources
info marketable products, the
Chantraburi@Paknamlaemsing
Community Enterprise has added
value to Sea Lettuce by transforming
it info instant noodles. This has proven
popular with both instant noodle lovers
and health-conscious consumers.

In the production process,
the community enterprise selects
seaweed cultivation areas with
optimal salinity and maintains an
environment conducive to growth.
Once the seaweed matures, it is
processed by baking instead of
frying, preserving nutritional value
and eliminating frans fats. This results
in a longer cooking time of 7-10
minutes compared to typical instant
noodles. However, the formula is
currently being improved to reduce
cooking fime to just 3-5 minutes.

What makes these sea
lettuce noodles stand out even
more is the use of nutrient-rich
local ingredients to create unique
flavors such as seafood, seaweed,
and herbs from Chanthaburi.
Currently, 3 flavors are available:
Clear Soup, Tom Yum, and Stir-fried
Spicy (Pad Kee Mao).

In addition, the Chantraburi
@Paknamlaemsing Community
Enterprise continues to develop
these noodles to be tastier and
more convenient, aiming to meet
the needs of modern consumers.
They are building awareness
through ongoing activities and
market surveys, primarily selling
through offine channels for now.
Looking ahead, there are plans to
develop online channels to
increase accessibility.
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Unlocks Real Estate Brokerage Challenges

with Modern Technology and Transparency

Postperty Co., Ltd.
Nakhon Pathom

When it comes to buying or
selling a home, having a real estate
agent to facilitate the process can
significantly smooth things out.
However, many people are hesitant
to use agents due to stories of
non-transparency, lack of proper
tools, and unclear commission
systems issues that affect the
credibility of the entire industry.

Mr. Chanwit Duangpummate
has experienced the downsides of

Postperty.com is an online
real-estate brokerage platform
enabling VR-3D home tours and
Google Maps visualization. Buyers
can virtually explore properties,
reducing travel time and enabling
faster decisions. It integrates
Google Street View and an affiliate
system where members share sale
links and earn commission without
investment. The platform creates an
accessible, fast-growing, transparent
online real-estate network, elevating
user experience, generating new
income, and aligning with sustainable
online real-estate market growth.

Postperty.com aims to expand
into high-demand regions through
influencer partnerships, brand
communication via property
signage, educational content, and
real-user reviews. At the same
time, it continues to enhance its
technological capabilities to further
modernize and elevate the real
estate buying and selling experience.

this system firsthand, both as a
seller and as an agent. This led to
the idea for Postperty.com, a real
estate platform designed to provide
tfransparency for buyers and sellers
alike, while integrating technology
to make property transactions
smoother and more efficient.

Postperty.com is a website
where everyone can access
complete property information.
Users can view property locations
on a map and explore 360-degree
interior views, similar to Google
Street View, which saves time and
increases convenience when
choosing a home.

Sellers can post listings for
free, with no service fees. Members
of the platform are allowed to
share listing links within their own
networks. If a sale occurs via one
of these shared links, the member
earns a commission based on the
share order, much like an aoffliate
marketing system. This model then
distributes commissions among
those who help promote the listing,
making it easier for properties to
gain visibility and increasing the
chances of a successful sale.

Currently, Postperty.com
operates in Bangkok and its vicinity
area. Looking ahead, the company
plans to expand info high-demand
areas, partner with influencers, and
promote the brand through “For
Sale” signs, educational content,
and authentic user reviews to attract
new target audiences. The platform
also continues to explore new
technological applications to raise
the standard of the real estate
industry.
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River of 3 Seasons Chiffon Fiber Cake,

A Taste of Health from Chachoengsao

Delicious Story Co., Ltd.

Chachoengsao

In an era where health
trends are on the rise, the bakery
business must adapt. One
innovative example is the “River of
3 Seasons” Chiffon Fiber Cake, a
Thai dessert’'s BaanOum Bakery
that perfectly blends delicious
flavor with nutritional benefits.

Mr.Chotanan Pinthanan,
Managing Director, Delicious Story
Co., Lid., shared that the product
originated from his background
in the dessert shop business. He
noticed a market gap: consumers
wanted to enjoy sweets but were
concerned about sugar and weight
gain. This led to the creation of a

A health-focused bakery
that combines nutritional science
and soluble fiber (functioning as
a prebiotic) to reduce blood-sugar
index and support digestion.
It uses local ingredients from
Chachoengsao such as butterfly pea
flower, coconut, palm sugar pulp,
and palm juice and incorporates
them into production. The resulting
products are nutritious, fit modern
healthy lifestyles, and promote
sustainable community-level
economic development.

Sales continue to grow
steadily, with a target to triple
revenue this year. Distribution
channels will expand to new
regions, including nationwide café
chains and modern trade stores.
With a vision to become a leader
in the health-focused bakery
market, the company is investing
in new fiber-based innovations
to power its next generation of
products.

special fiber-rich chiffon cake formula
with a reduced glycemic index (Gl).
The key lies in the use of water-soluble
fiber, which functions like a prebiotic,
aiding digestion and providing
longer satiety. At the same time, the
cake retains the soft and delicate
texture of traditional chiffon, without
compromise.

What's more, the cake
incorporates local ingredients from
Chachoengsao - butterfly pea
flowers, coconut, sugar palm fruit,
and fresh palm sugar, making the
product not only healthier but also
supportive of the local economy.
The cake is currently sold through
the brand’s own store, BaanOum
Bakery, and is expanding into café
chains such as Punthai Coffee.
It is also in the process of entering
modern frade ouflets nationwide.

Marketing efforts include
influencer marketing campaigns to
raise awareness on a broader
scale. The brand is also developing
a second-generation version of the
cake with an even lower glycemic
index, aiming to become a leader
in the health-focused bakery market.
Future product lines will include
Low Sugar, Low Sodium, and Low
Phosphorus options to meet the
needs of health-conscious modern
consumers.
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An Innovation for Building Inspection
For a Better Quality of Life

Q&E International Co., Ltd.
Pathum Thani

In an era where PM 2.5 dust
pollution and soaring electricity
costs have become chronic issues
for Thai people, the Room Leakage
Test was born to address these
challenges. This service detects air
leakage points that allow outside
air to seep info rooms or buildings.

A building leakage inspection
service focused on indoor air
quality and energy conservation.
It integrates foreign measurement
technologies with Thai architectural
knowledge tailored to hot climates.
It accurately and quickly identifies
leaks, reduces PM 25 infiltration and
air-condition energy loss, enhancing
building energy performance and
resident quality of life.

The business began by
servicing only buildings with
special requirements and gradually
expanded into the premium
housing segment. It is now in
the trial phase of entering the
B2C market, adapting strategies
to reach the general public more
effectively. The company also has
long-term plans to become an
integral part of the new standard
for buildings in Thailand.

It began by serving high-standard
rooms and buildings such as data
centers and structures that must meet
infernational certifications like LEED.

Mr.Nutthanakrit Tongdonhun,
Managing Director, Q&E International
Co., Lid. recognized the market
opportunity, the founder imported
specidlized testing equipment never
before available in Thailand to
provide this service. This made the
brand the first mover in this niche
market. The imported tools enable
precise identification of sftructural
imperfections, allowing for targeted
and effective repairs. Importantly,
these inspections can be completed
in a short period of time.

These qualities have become
the unique strengths of the business,
sefting it apart from other service
providers. It's not just about
measurement that it's about solving
complex, specific problems effectively.
By combining intemationally certified
fools with an in-depth understanding
of local construction contexts, the
brand delivers environmentally friendly
outcomes: reducing pollution and
lowering energy costs for the owners.

Currently, the company
operates primarily under a B2B
model. At the same time, it is
preparing to expand into the B2C
market, starting with premium
residential homes and aiming to
reach the broader homeowner
market with affordable pricing.
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Transforming Solar Farm Maintenance,
From Solo Drones to a Smart
Platform for the Future’'s Cleaner Energy

Droneai Co., Ltd.
Bangkok

SolarSky is an innovative
platform developed by drone ai,
integrating drone technology,
thermal imaging cameras, and
artificial infelligence to deliver a
comprehensive solar panel inspection
solution.

Mr.Poomsak Choochim,
Director Of Technology and Product
Development, Droneai Co., Lid.
revealed that the idea originated

A solar power inspection
service using drones, thermal
imaging, Al, and GIS to accurately
and quickly identify abnormal
panels. The inspection process
cuts time from weeks to under a
day, improving energy production
potential, reducing maintenance
costs, and enhancing field operator
safety for solar farm businesses.

Starting with small-scale
inspection services, SolarSky has
grown to support multi-megawatt
solar farm projects, significantly
reducing reporting time from 14
days to less than one day. Its
future goal is to become the
centralized energy management
system for Smart Solar Farms in
Thailand and across the region.

from the inefficiencies and limitations
of manual inspections, which often
lack accuracy, standardization,
and cost-effectiveness. SolarSky
was born out of the in-house
development of a system that
evolved info a commercial-grade
software solution. It supports both
solar farm owners and O&M service
providers, utilizihg GIS and machine
learning technologies to process
massive amounts of data within just
a few hours. The platform is designed
for flexibility offering full-service
inspections, standalone software
licensing, or white-label solutions
for large corporations operating
within closed systems.

What makes SolarSky stand
out is its customizable functionality,
allowing it to be tailored for the
specific needs of different customer
segments.

To reach its target audience,
the team conducts seminars,
exhibits at trade shows, and offers
free demos to corporate clients
demonstrating both the technical
and economic value of the system.
SolarSky’s vision is to shift the
perception among Thailand’s
energy customers that solar panel
inspection technology is not a
luxury, but a necessity.

Looking ahead, the company
plans to expand its product line
info a comprehensive data analytics
system that integrates with energy
monitoring platforms. The long
-term vision is for solar panels
to autonomously trigger drone
inspections when issues arise.
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Premium Botox Serum

A Research-Backed Beauty Innovation
for Needle-Free Radiant Skin

Tang Sui Seng Corporation Co., Ltd.
Chonburi

A cosmeceutical product
developed from phycocyanin
extract from blue-green algae
found in Eastern Thailand.
Through cosmetic-science R&D,
it achieves a stable, safe serum
with wrinkle-reducing effects
comparable to medical botox
offering fast, safe, needle-free
beauty results.

The business is growing
through online marketing strategies,
including affiliate marketing and
influencer marketing, alongside
offline expansion via networks
supported by government entities
such as the Chamber of Commerce,
Federation of Thai Industries, and
provincial commerce offices. The
brand aims to expand its customer
base both domestically and
internationally, with plans to
develop a subscription model and
introduce new product lines.

In an era where science and
beauty technology are advancing
rapidly, E'Clat Premium Botox Serum
has emerged as one of the few Thai
brands leveraging academic research
to develop a world-class skincare
product. The brand was materialized
by recognizing the value of a study
addressing an extract from blue-green
algae found in eastem Thailand. This
extract, known as Phycocyanin, is rich
in antioxidants.

Mr.Norawat Hiransuchalert,
Co-Founder of Tang Sui Seng
Corporation Co., Ltd. of invested over
a year in innovation and research,
developing 30-40 formulations
before arriving aft a stable and
highly safe product. The final formula
contains blue-green algoe extract
and clinically proven active
ingredients known for their “topical
Botox-like” effects. These are of the
same grade used by leading
global beauty brands. Most
importantly, the product has been
tested and certified by respected
institutions such as the Thailand
Institute of Scientific and Technological
Research (TISTR). Users can see
visible results within 14 days, meeting
the needs of today’s consumers
who seek fast, safe results without
injections.

“Truly beautiful without needles”
is the core concept behind E'Clat,
positioning itself as an all-in-one
intense serum that hydrates, reduces
wrinkles, and deeply nourishes the
skin all in one step. The marketing
strategy encompasses both online
and offine channels to maximize
brand awareness and reach the
target markets effectively. In
addition, the brand is expanding
into international markets through
cross-border e-commerce and
authorized distributors.
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Born from Love, Built on Innovation

for Senior Dogs Easy to Digest - Highly
Absorbable - Bringing Vitality Back

Pawdy Innovation Co., Ltd.
Nonthaburi

Pawdy is a senior dog food
brand born from the heart of a
frue “dog mom.” Inspired by caring
for her 14 elderly dogs, Ms.Pornpan
Prapaenee, CEO of Pawdy Innovation
Co., Lid., witnessed firsthand the
changes that come with aging in
her 4 legged family. Determined
to provide them with food that was
fruly “good enough and just right,”
she created a formula designed
specifically for their needs. The
result was Pawdy'’s recipe of lamb,
hydrolyzed tuna, and crocodile meat,
developed in collaboration with the
Faculty of Veterinary Science at
Kasetsart University and backed by
over 1.5 milion baht in govemment
funding.

A specialized pet-food formula
developed for old dogs following
the preventative-health concept
and veterinary research. It creates
an easily digestible, absorbable
formula tailored to age-related
conditions, supporting preventive
health, extending quality of life for
older dogs, and reassuring owners
with a holistic care solution.

Pawdy’s growth stems from
the genuine love of a devoted
pet parent and a commitment
to research-backed, health-friendly
innovation for senior dogs. With
a primary focus on online sales
and steady growth, the company
is aiming for 200 million baht in
revenue by 2025, and is actively
expanding into international
markets in the near future.

Pawdy stands out for ifs
age-specific formulations, especially
tailored for senior dogs who require
food that is easy to digest, delicious,
and energy-appropriate. Ms.Pornpan
promotes the strategy of “changing
before illness” a proactive health
approach that encourages dog
owners to adjust their pet's diet early
in middle age, instead of waiting
until health issues arise. The results
have been widely appreciated by
pet owners, who have observed
notficeable improvements in their
dogs’ health, leading to continuous
sales growth.

Initially, the brand adopted
a digital-first model, relying heavily
on CEO branding and direct
communication via TikTok and
Facebook, allowing them to
effectively reach their target
market. In just a few months, Pawdy
generated 4 milion baht in sales
in its first year. Today, online sales
account for 70% of total revenue,
and the company is expanding
further into live commerce. Offline
distribution is limited to select
premium pet stores that truly
understand the brand’s philosophy.

In the short term, the company
aims to reach at least 200 million
baht in revenue by 2025, with plans
to return to profitability after
navigating past retail channel
disruptions. Looking further ahead,
Pawdy has set an ambitious goal
of reaching 1 billion baht in sales
within 3 years and is preparing for
full-scale export expansion, with
early negotiations already underway
in the Japanese market. The
company is also continuing to
develop a new range of functional
pet food products.
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Thai Herbal Medicine
A New Choice in the

Goodganic Co., Ltd.

Samut Prakan

Behind the modest image of
Jiwa Herb diarrhea relief lies
a quiet revolution in Thailand’s
pharmaceutical landscape. The
brand is driven by a simple yet
powerful concept: “One Pill Does

An innovative herbal pill made
from Thai herbal recipes such as
guava leaf, unripe bael, and black
pepper to effectively treat diarrhea
in a single tablet. By applying
pharmaceutical knowledge and
quality-control processes to global
standards, the product is as effective
as conventional medicines, offers
more healthcare options, reduces
drug imports, and adds value to
local herbs in the rural economy.

Jiwa Herb is experiencing
annual 100% growth in sales and
imported drug substitution exceeding
25 million baht in 2024 for just 1
year. By expanding into nationwide
retail stores and reaching labor
consumers in the CLMV market,
the brand is quickly winning new
users. With its core philosophy
of “One Thai Herbal Pill Does It
All” Jiwa Herb is transforming the
image of traditional Thai medicine
into a mainstream choice for the
modern generations.

in a Pill
Modern Trade Era

It All” stopping diarrhea, kiling
bacteria, and relieving stomach
pain without causing constipation,
a common side effect of conventional
anti-diarrheal drugs that often
require multiple medications.

Dr.Rangsiya Jiwarangsan
(Doctor of Traditional Thai Medicine
and Thai Traditional Pharmacist)
Vice President and Head of Product
Development, Goodganic Co., Lid.
The brand’s founder drew from
real-life experience behind a
pharmacy counter, which revealed
the true pain points of consumers.
This insight led to the development
of a Thai herbal formula combining
guava leaves, raw bael fruit, and
black pepper, all working together
in one tablet. Scientific research
has also confrmed that the formula’s
effectiveness is comparable to
modern pharmaceutical drugs.

Jiwa Herb isn't just a product
innovation it's also a marketing
innovation. It breaks free from the
fraditional drugstore-only model
and is now available in mainstream
retail outlets such as 7-Eleven and
Jiffy, allowing customers access to
the product 24/7. This retail strategy
makes it easier for people to freat
symptoms immediately, wherever
they are.

In addition to domestic
growth, Jiwa Herb has started
penetrating labor markets in
neighboring countries like Myanmar
and Cambodia, reporting 156% sales
growth within just one month. There
are also plans to expand across the
CLMV region by the end of the year.

The success of Jiwa Herb is
not just measured by its 100%
year-over-year sales growth. It also
contributes fo the national economy,
helping fo reduce drug imports by
over 25 million baht in the past year.
The brand creates value across the
entire supply chain from upstream
(Farmers And Herbs) to midstream
(Production) tfo downstream (Retail).
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Transforming Elderly Care with

Future-Forward Technology

TH HealthTech Co., Ltd.
Nonthaburi
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As Thailand tfransitions fully
into an ageing society, CloudNUrse
has emerged as one of the most
promising HealthTech startups fo
watch. Designed specifically for
elderly care facilities, this ERP platform
harnesses the power of Al and

A digital platform for managing
elderly-care facilities that integrates
Al and Cloud-based data systems.
It boosts efficiency, reduces paper-
work, and enhances personalized
care accuracy addressing rapid
aging in Thailand. The platform
raises senior living quality, lowers
administrative costs, and instills
confidence in healthcare providers.

CloudNUrse has experienced
rapid growth within a year, thanks
to a platform that directly responds
to the evolving needs of Thailand’s
expanding nursing home industry.
Talks with international partners
are now underway, with plans to
enhance product offerings and
increase the customer base in the
coming year.

cloud-based solutions to reduce
paperwork, streamline operations,
and adllow caregivers to focus on what
truly matters, providing attentive,
compassionate care to seniors.

Ms.Naruchol Tanatavee Chief
Product Officer of TH HealthTech
Co,, Ltd., spoke about the background
of CloudNurse, which originated
from a founding feam drawn from
diverse professional backgrounds,
united by the rapid growth of
Thailand’s nursing home sector,
which is projected to exceed 3,000
facilities by 2025. The platform
is designed to be user-friendly,
accessible across devices, and
affordably priced, making it an
ideal solution for SMEs looking to
elevate their operations without
the high costs associated with
hospital-grade systems.

In just 6 months, CloudNUrse
has developed info a market-ready
solution, gaining fraction through
both online and offline outreach. It
has also begun atftracting attention
from overseas players, particularly
in Japan underscoring the platform’s
potential for infernational expansion.

For 2025, CloudNUrse plans to
roll out additional modules covering
shift scheduling, medical inventory
management, and biling systems,
with a caregiver-facing module for
family members for the following
year. This roadmap reflects
the commitment to building a
comprehensive platform that
addresses every facet of elderly
care.
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Transforming Local Mushrooms into
World-Class Healthy Snacks,
Through Thai Food Innovation

Alliance Food Expert Co., Ltd.
Bangkok
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A health-food product
leveraging native Thai mushrooms,
which are nutritious and sustainably
cultivated. Combining  scientific
quality control, chemical-free
processing, and strain development
with researchers, it creates tasty,
health-focused snacks. The result
improves nutritional value, adds
incomes for farmers, and elevates
local ingredients to global standards.

Munch Room has grown
from a healthy snack brand into
a business that spans research,
development, and production of
medical-grade mushroom extracts
building a fully integrated value
chain from farm to consumer. The
brand is actively expanding into
both domestic and international
markets, with a clear ambition
to become Thailand’s leading
mushroom product brand on the
global stage driven by innovation
and a deep commitment to
transforming the way people eat.

What began as a mission to
reduce children’s consumption of
junk food has evolved info “Munch
Room”, a health snack brand that
puts mushrooms at the heart of its
innovation.

Dr.Khemmanat Lohsrisupachai,
the brand’'s founder, recognized
mushrooms as a “miracle plant”
nutrient-rich, readily available in
Thailond, and full of untapped
potential. Mushrooms can be
transformed into snacks, ready-
to-eat meals, and even medical
-grade extracts, opening endless
possibilities.

The mushroom production
process is tightly controlled from
chemical-free cultivation and
temperature-controlled transportation
to quality inspections by medical
institutions such as Phramongkutklao
Hospital ensuring both quality and
safety for consumers. The company
also supports local farmers by
sourcing raw materials from them
and collaborates with top Thai
researchers fo develop new
mushroom strains.

Munch Room is more than
just a snack. It's a behavioral shift
tool designed to show that “delicious”
can also mean “nutritious.” The brand
offers affordable pricing, confinuously
refined flavors, and widespread
accessibility both online and offline
via leading modem trade channels
throughout the country.

Looking ahead, Munch
Room aims fo become the “King
of Mushrooms,” positioning itself
as Thailand’s global leader in
mushroom-based products. The
brand envisions expanding beyond
snacks to include mushroom
extracts and medicinal products
using science to unlock national
opportunities through the abundant
natural resources Thailond already
possesses.
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Thailand’s Healthy Fruit Cider
for Life on the Go Crafted from Nam
Dok Mai Mango Innovation

Global Partner Interfood Co., Ltd.

Bangkok

TWIS is a ready-to-drink mango
cider that reimagines what a
healthy beverage can be. Born
from the desire to tackle Thailand'’s
growing obesity crisis, TWIS was
created as a response to the rise
in non-communicable diseases
(NCDs) caused by hectic lifestyles
and overly processed dietfs. The
founders saw the need for an easy,
convenient, and genuinely enjoyable
solution to better health that fits
seamlessly info everyday life without
sacrificing flavour or function.

Mr.Surawit Tipayarom
Managing Director Global Pariner
Interfood Co., Ltd. refer to sets TWIS

An innovative health-food
product mulled mango cider
developed from Nam Dok Mai
mango. A fermentation process
co-developed with a state
research institute preserves bioactive
compounds such as polyphenols
and acetic acid, supporting lipid
and blood sugar control. The
ready-to-drink portable format
prevents NCDs and suits daily
consumption.

TWIS has quickly grown its
market through both online and
offline channels with the next wave
of products, including a jelly version
made from various Thai fruits, to
widen its appeal. With eyes set on
the global stage, TWiS also hopes
to position itself as a functional
food brand that not only supports
public health but also helps tackle
the issue of fruit oversupply in
Thailand while elevating Thai
produce to international recognition.

apart is its use of Nom Dok Mai
mango as the core ingredient with
a patented cider fermentation
technology developed by King
Mongkut’s Institute of Technology
Ladkrabang. The result is a smooth,
mellow mango cider with no harsh
aftertaste. Each sachet delivers the
equivalent of one tablespoon of
fraditional cider, considered an
“active dose” proven to help
reduce blood sugar and fat levels
when consumed regularly. The
drink comes in a convenient pouch
with a spout to protect teeth that
make it easy to enjoy anywhere,
anytime.

TWIS is also driven by a
mission to turn local Thai fruits info
world-class innovations. With plans
already underway to develop new
ciders from fruits like mangosteen,
durian, and lychee, and a more
accessible jelly cider version in the
pipeline that are both fun and
affordable.
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Herbal Drink from Bitter Gourd
A Thai Herbal Innovation for those

who Dislike Bitter Vegetables

Moryathail01 Co., Ltd.
Roi Et

Many people today avoid
eating vegetables and fruits, a
dietary behavior that significantly
impacts health. This avoidance can
lead to a deficiency in essential
nutrients, vitamins, and antioxidants,
disrupting bodily functions and
making recovery from illness more
difficult. It also increases the risk of
chronic diseases such as diabetes,
hypertension, and digestive issues.
In response to this, a growing
number of health products have
been developed to address such
dietary gaps. While they may not
completely replace fresh vegetables,
these alternatives are becoming

Innovation

Mor - A herbal beverage
innovation derived from bitter gourd
extract. The product applies local
Thai wisdom in traditional medicinal
formulations to extract the bitter
compounds that reduce blood
sugar, fight diabetes, and serve
as antioxidants. This innovation
replaces the need to consume
bitter vegetables by offering a
more palatable drink that can be
consumed daily for better health
outcomes.

Growth Plan

The company plans to grow
across both online and offline
channels, including modern trade
platforms and distribution networks.
It is also pursuing international
expansion, targeting countries such
as China and Cambodia, with an
annual revenue goal of 1 million
baht from exports and 6 million
baht from modern trade.

increasingly popular as a convenient
way to improve nutrient intake.

Mr.Piyachet Jatuten;
pharmacist, CEO and Head of R&D
at Moryathail01 Co., Ltd., recognized
this pain point and set out to create
a product that addresses if.
He developed a bitter gourd-based
herbal beverage, rooted in
traditional Thai medicine, designed
to serve as a vegetable substitute
in daily dietfs. The product is
marketed under the brand name
“MORE”, a drink rich in phytochemicals
that help prevent diabetes and
high blood pressure, reduce night-
time urination for better sleep, and
support the regeneration of beta
cells, enabling the body o produce
insulin naturally. It helps lower blood
sugar, pressure, and fat levels,
while restoring internal balance
through the power of Thai herbs.

The product development
process emphasizes the BCG
(Bio-Circular-Green Economy) model,
aiming to elevate Thai herbal
production to meet international
industrial standards. Marketing
strafegies include both online and
offine channels, such as modern
trade retailers, distribution agents,
and export to markets like China
and Cambodia.
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Unlocking the Value of the Golden

Shower Flower Creating Functional and
Cultural Value from Nature

DC2 Double Charm Co., Ltd.

Khon Kaen

Ratchaphruek Flower Extract
Serum - A skincare innovation using
ultrasonic extraction technology
to produce a concentrated cream
from golden shower flower extract.
The serum inhibits 5 types of skin
fungj, helps reduce acne and irritation,
and rejuvenates skin cell degeneration,
minimizing the need for muiltiple
skincare steps.

DC2 Double Charm’s growth
strategy includes: 1. Expanding its
online presence and livestreaming
efforts. 2. Increasing the number
of sales representatives 3. Selling
through pharmacies 4. Expanding
into international markets. The
company has already signed MOUs
with partners in Laos, Vietnam,
and France. The retail price of the
serum ranges from 250 to 290 THB,
and it boasts a repeat purchase
rate of over 70% a testament to
strong customer satisfaction and
product efficacy.

The Cassia Fistula, known
locally as Dok Khun or the golden
shower flower, is Thailand’s national
flower and also symbolizes the
provinces of Khon Kaen and Nakhon
Si Thammarat. Its vibrant golden
blooms in the summer are rich in
cultural significance. However, the
flower has yet to be fully promoted
as a representative of Thai culture
and tfourism on a global scale. In
the beauty industry, Dok Khun is
starting fo gain interest due to
research highlighting its antioxidant
properties, making it suitable for use
in skincare products. This presents
an opportunity to enhance the
value of the flower in new and
meaningful ways.

Mrs.Chinaratom Arayawongwan,
Founder and CEO of DC2 Double
Charm Co., Ltd., recognized this pain
point and developed a product
called the “Cassia Fistula Extract
Serum” using ultrasonic technology
to create a cream-like serum. This
format simplifies the skincare routine
while reducing wrinkles and dark
spots.

What sets this product apart
from conventional serums is its
unique ability to inhibit 5 types of
skin fungi, helping reduce acne,
calm irritation, and repair damaged
skin cells making it both functional
and naturally effective.

The next product in development
is a sunscreen, with the primary
target being working-age consumers.
Marketing will be conducted
through both offline and online
channels, including pharmacies,
product exhibition booths, and
various digital platforms such as
Facebook, Shopee, TikTok, and LINE
OA. The brand also plans to expand
sales via international platforms like
Alibaba.
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Sparkling Prebiotic

Tomato Drink, A Drink for Socialites
Who Don’t Drink Alcohol

Korat Microbrew Co., Ltd.

Nakhon Ratchasima

MMB (Maltose Mixed Beverage)
A sparkling maltose syrup beverage
that mimics beer’s flavor and fizz
without containing alcohol. Scientific
processes recreate beer-like sensory
properties while enhancing nutrition
with prebiotics, offering a non-
alcoholic party drink alternative.

The brand’s growth strategy
centers on promoting its identity
as a health product. Distribution will
begin online, allowing the company
to buid a loyal customer base.
The next phase will expand to
health-oriented restaurants and
bars, as well as supermarkets and
convenience stores. At the same
time, the company plans to develop
a community via its Facebook
fanpage, encouraging sharing,
discussions, and promotions around
healthy drinking alternatives. Future
goals include entering international
markets, with plans for exporting
abroad already in sight.

Today’s younger generation
continues o value food, beverages,
and social gatherings with friends
activities that express lifestyle and
identity. At the same time, however,
more people are beginning to
steer away from alcohol, offen
choosing sobriety to stay alert and
ensure safe fravel back home. With
health consciousness on the rise,
reducing or eliminating alcohol has
become a priority for many. Still,
people want to enjoy the lively
atmosphere of social events and
want a drink that provides a similar
experience to alcohol.

Dr.Lumprai Srithamma,
Co-Founder and Director of R&D at
Korat Microbrew Co., Ltd., has spent
over a decade in the alcoholic
beverage industry. Recognizing this
shiff in consumer behavior, he
developed a new product to
address this pain point: 0.0 Brewzy
(Zero Brewzy), a sparkling prebiotic
tomato drink.

Brewed using a maltose
syrup-based process typically used
for beer, 0.0 Brewzy delivers a
beer-like fizz and texture without
containing any alcohol. On top of
that, it includes added prebiotics
to enhance nutritional value making
it one of the closest non alcoholic
aternatives to beer in both experience
and benefits.

In its marketing initial phase,
the company will focus on brand
building through content marketing
and sampling events, combined
with both offine and online
marketing campaigns.
The product is positioned
as a health-focused
alternative for health

_—

-conscious consumers
and individuals looking
tfo reduce or quit
alcohol consumption.
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Less Salt, More Care - Innovating with

Yeast Extract to Replace Soy Sauce

Banmuenpee Co., Ltd.

Khon Kaen

Playong Sai Jai (Dried Shredded
Fish) - A processed food innovation
made from low-sodium tilapia. It applies
local wisdom in low-temperature
roasting to preserve protein and
omega-3. A yeast extract replaces
soy sauce, reducing sodium
chloride by over 50% and lowering
risks of NCDs and salt-related
ilnesses.

Banmuenpee plans to expand
its market through both online and
offline channels, including modern
trade, trade exhibitions, and
international exports. The company
aims to capture 1% market share
of Thailand’s 2.3 billion baht
kidney patient food sector. The
brand-building strategy includes
social media communication and
collaboration with influencers to
raise awareness and educate
consumers about the health
benefits of their products.

Today, it is evident that
many Thai people have developed
a strong preference for salty foods,
particularly due to sodium chloride
(salt) hidden in almost all types of
food. While sodium is a necessary
mineral, excessive consumption
poses serious health risks. In fact,
over 22 million Thais suffer from
health issues related to high sodium
infake, such as kidney disease,
coronary artery disease, high blood
pressure, and stroke. Each vyear,
20,000 people are added to the
list of dialysis patients, 20,000
deaths are linked to excessive salt
consumption, and the economic
loss is estimated at over 100 billion
baht annually.

Mrs.Wilasinee Chuntaroockha,
founder of Banmuenpee Co., Lid.,
recognized this pain point in the
market. Motivated by personal
experience-her father is a kidney
patient who must strictly control his
diet she was inspired to create a
healthier version of “Pla Yong”
(Shredded Fish), with reduced
sodium content.

Using an innovative yeast
extract to replace soy sauce, this
formula cuts sodium by over 50%,
helping to reduce the risk of NCDs
(Non-Communicable Diseases).
It also adds easily digestible
protein and omega-3 fatty acids
by using locally sourced tilapia and
applying a low-temperature roasting
method to preserve nutrients. The
product is sold under the brand
name “Banmuenpee”, offering a
variety of flavors.

The target market includes
people who must confrol their
sodium infake, such as kidney
patients, and those who are
health-conscious. The product is
available through both online and
offline channels, including modern
tfrade and product exhibition
booths, with plans to expand into
international markets starting with
China and Germany.
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A Management Platform Empowering
Local Transport Businesses

A Digital Solution Supporting the
Growth of Local Grocery Delivery Services

Happy Soft (Thailand) Co., Ltd.

Khon Kaen

The parcel delivery industry
today is experiencing infense
competition. As a result, local
grocery-product delivery businesses
which typically rely on fraditional,
low-cost methods like transporting
goods in sacks, bags, or drums are

Happy Express - A logistics
management innovation for local Cho
Huay (Grocery) retail transportation.
Using a platform and data visualization
dashboards, it improves backend
operations and enables entrepreneurs
to manage logistics efficiently via
mobile devices, helping professionalize
local delivery services.

To drive adoption, the company
is promoting the platform through
special discount campaigns. Users
can choose from 3 pricing options:

1. One-time purchase of the platform

for 95,000 baht.

2. Monthly subscription of 5900 baht
for 3 years, after which the customer
owns the platform.

. Basic monthly subscription of
2,500 baht.

w

The primary target audience
consists of the 150 local delivery
businesses operating across Thailand.

being disrupted by modern logistics
companies, both domestic and
international, that offer far more
sophisticated systems. These local
transport businesses often still rely
on outdated processes such as
handwritten invoices, which lead to
inefficiencies, rising costs, shrinking
profits, and the loss of customers
who expect modern, tech-enabled
services. Another pressing issue is
the succession crisis, as younger
generations are less interested in
continuing the business due tfo ifs
lack of modernization.
Recognizing these pain points,
Mr.Khanitsorn Mathapornjinda, CEO
of Happy Soft (Thailand) Co., Lid.,
developed a solution: a digital
management platform tailored for
local delivery businesses. The result
is Happy Express, a system that
upgrades the backend operations
of small fransport companies,
helping them work faster and more
professionally. The platform is
user-friendly and mobile-accessible
via smartphone or tablet, complete
with dashboard reporting and data
visualization tools. This not only
standardizes operations but also
enhances professionalism and
modernity for local businesses.
Currently, there are 404
logistics operators in Thailand, of
which 150 are local grocery-style
tfransporters. The company plans to
expand nationwide, aiming tfo
onboard 80-90% of this niche market,
offering both one-fime purchase
and monthly subscription opftions.
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Handwoven lkat Fabric from Recycled
Materials Adding Value Through
Functionality and Local Identity

Meta Absolute Co., Ltd.

Khon Kaen

ReMud - A fashion product
innovation using recycled PET bottles
and surplus Mudmee threads.
Through scientific fiber production
and circular economy principles, it
creates modern, minimal lifestyle
fashion to appeal to trend-conscious
youth.

The company targets 3x
growth, initially focusing on
expanding the domestic market
with the launch of simple, modern
“Work Wear” collections tailored to
younger lifestyles. In the medium
and long term, the plan includes
expanding to international markets
by participating in global trade
shows and developing new
materials to offer more options to
a broader target audience.

As the world rapidly transitions
info the digital age, fraditional
cultures and wisdom are at risk of
being overlooked or forgotten. Thai
textile craftsmanship is facing this
very challenge. To younger
generations, fraditional Thai
fabrics may appear outdated or
old-fashioned, especially when they
worn. This perception has led to
the need for Thai textiles to adapt
both in terms of design and
functionality to meet the demands of
modern markets. At the same time,
fewer young people are interested
in weaving, opting instead for
urban careers. As a result, weaving
communities are increasingly
composed of older generations,
raising the concern that traditional
textile knowledge may disappear
in the future.

Ms.Gulyarat Vichai, Managing
Director of Meta Absolute Co., Ltd.,
a company that produces and sells
made-to-order fashion and lifestyle
products using community-sourced
materials, recognized this issue as
an opportunity. She developed
ReMud, a handwoven Mudmee
(kat) fabric in a pattern called
“Sai Fon” or “Rain Streak,” which
blends traditional handweaving
techniques with recycled PET
plastic fibers and leftover ikat yarn.
The result is a fabric that is
lightweight, durable, and ideal for
fashion and home d’cor. Each
piece is enriched with craftsmanship
and storytelling, making it fruly one
of a kind. ReMud is marketed
under the MUJIL brand.

The company pursues both
B2C and B2B marketing strategies
through a diverse range of sales
channels, including retail stores,
consignment and disfribution
partners, cultural tourism markets,
trade shows, and exhibitions. Online
channels such as e-commerce
platforms, social media, and the
official website also play a significant
role with over 90% of customers
coming from the B2B segment.
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Crispy Chicken Sausage
Elevating Local Souvenirs with QOil-Free

Baking Innovation

WS SIRI Co., Ltd.
Ubon Ratchathani

Chic Snack - A crispy snack
innovation made from traditional
Vietnamese-style pork sausage.
Oil-free baking preserves nutrition
and signature flavor, transforming
the Ubon Ratchathani specialty into
a new provincial souvenir product.

Chick Snack is driving growth
through both online and offline
channels. Strategies include expanding
into modern trade, showcasing
at trade exhibitions, and tapping
into new consumer bases. In the
future, the company plans to enter
international and halal markets,
with a revenue growth target of 60
million baht over the next 3 years.

Local souvenirs are more
than just products they represent
the culture and identity of each
region. A well-known example is
Moo Yor (Vietnamese-style pork
sausage) from Ubon Ratchathani,
which has long been a popular
gift among Thais. However, its
traditional packaging wrapped in
multiple layers of banana leaf
makes it inconvenient to carry and
limits its shelf life. Moreover, since
pork is used as the primary ingredient,
the product cannot be marketed
in halal markets, cutting off potential
business opportunities.

Ms.Supapon Siriwattanajinda,
Managing Director of WS SIRI Co., Lid.,
adlong with a group of producers,
recognized this market gap and
turned it info an opportunity with
the development of Chick Snack
a crispy, oil-free snack made from
Gai Yor (chicken sausage). This
product builds on the popularity
of Moo Yor while addressing its
limitations by using chicken instead
of pork, making it more accessible
to wider consumer groups, including
the halal market. The oil-free baking
process retains the product’s
nutritional value and preserves
the original flavor. It is also
conveniently packaged, portable,
and long-lasting, making it ideal
for modern consumers. Marketed
under the brand “All Gen”, the
product is positioned as a healthy
snack, catering tfo the growing
demand for health-conscious food
choices.

Brand development focuses
on strong social media marketing,
modemn trade channels, and trade
show participation. According to
data from 2021-2024, Thailand’s
snack market is valued at 49 billion
baht, with over 75% aftributed to
the healthy snack segment. The
frend continues fo grow, confirming
that there is still ample room for
expansion.
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Herbal Cider from Sappanwood Extract
A Healthy Product Tackling
Degenerative Diseases

A. Interfood and Rice Products Co., Ltd.

Khon Kaen

C-Cider - A cider beverage
developed from sappanwood extract
fermented with sugarcane and
microbes. Combining local wisdom
and biotransformation technology,
it yields a cider starter with immune-
boosting, refreshing, and anti-aging
benefits.

The growth strategy aligns
with global trends in the healthy
beverage segment. The company
aims to expand by targeting
health-focused consumers seeking
a refreshing daily drink. Given the
product’s premium price point,
marketing efforts focus primarily
on niche markets such as premium
restaurants, while also aggressively
pursuing international exports and
expanding OEM production of cider
in multiple formats.

Degenerative Diseases, or
Non-Communicable Diseases (NCDs)
such as cancer, heart disease,
stroke, diabetes, and hypertension
are increasingly prevalent among
Thais. These conditions are offen
the result of infernal deterioration
tfriggered by unhealthy lifestyle
choices, combined with external
risk factors. In response to this
growing health crisis, the market
has seen a surge in demand
for Healthy Products designed to
support better well-being.

Dr.Parichat Phalanisong,
Managing Director of S.A. Interfood
and Rice Products Co., Ltd., which
specializes in processing a wide
range of agriculfural products,
recognized an opportunity in the
expanding market for Ready-to-Drink
and Healthy Beverages. This insight
led to the development of a new
product: a ready-to-drink cider
made from sappanwood herbal
extract and sugarcane juice, created
through a fermentation process that
preserves key bioactive compounds
beneficial to the body. Marketed
under the brand “C-Cider,” the
product is manufactured to the
highest quality standards, certified
by the Thai FDA, GMP, and HACCP.

C-Cider is positioned for
health-conscious consumers seeking
a refreshing beverage during the
day, specifically targeting the niche
health market. The brand is also
expanding into international
markets such as China and Hong
Kong. while offering OEM (Original
Equipment Manufacturing) services.
Looking ahead, the company plans
to diversify its product line by
developing cider in various forms,
such as powder, capsules, and
jelly, fo better meet consumer
preferences and broaden appeadl.
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Crispy Korat Stir-Fried Noodles
From Signature Dish to Convenient

Thai Snack

Tangtermtem Co., Ltd.

Nakhon Ratchasima

When talking about signature
dishes from Nakhon Ratchasima,
many people immediately think of
Pad Mee Korat soft and chewy
rice noodles stir-fied in a bold,
flavorful sauce that’s distinctly local.
It's a much-loved dish that leaves
a lasting impression on anyone who
tries it. While a semi-instant version

nawsﬁaﬂmsan ] aawiﬁnﬂ\msau &Yﬁﬁﬂi’l'ﬂﬂiﬂ\l \
asdodn

s 4 oo
KORAT NOODLE

oma +

Crispy Korat Stir-fried Noodles
A processed food innovation using
traditional Korat stir-fry techniques.
Proper-temperature frying extends
shelf life and portability, transforming
it into a snack suitable to be one of
Korat's souvenir markets products.

The company plans to increase
production capacity from 500
to 600-1,000 boxes per day.
Expansion efforts include growing
the distribution network through
souvenir shops, increasing online
sales channels, and participating
in trade exhibitions. There are
also plans to enter international
markets. In the near future, the
company aims to diversify the
products packaging in terms of
design and size to better meet
market demands.

of Pad Mee Korat featuring dried
noodles and seasoning sauce
has been developed for home
preparation, it's still not very
convenient, It requires additional
ingredients and skilled stir-frying
techniques to achieve the authentic
texture and flavor, making it a dish
that's “delicious to eat, but difficult
to make” at home.

Recognizing this limitation,
Ms.Piyanat Thongsima, founder of
Tangtermtem54 Co., Ltd., developed
a value-added product that caters
to Korat noodle lovers in a more
accessible format “Crispy Korat
Stir-Fried Noodles.” This snack uses
100% rice-based Korat noodles
made from a tradifional recipe
known in the region for over 35
years. The noodles are fried or
dry-roasted and then mixed with
the original Pad Mee Korat
seasoning sauce, allowing for a
long shelf life and easy portability.
The product transforms a beloved
local dish info a modern snack,
perfect as a souvenir and a way
to elevate regional wisdom into a
contemporary offering.

Currently marketed under the
brand “Tangtermtem”, the crispy
noodles come in 4 flavors: Original,
Shredded Chicken, Shredded Pork,
and Nori Seaweed. Retailing at
45 baht per pack, they are sold
through souvenir shops in Korat and
Pak Chong key tourist destinations
as well as through online platforms
and frade show booths.
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A Smart Solution for Modern Laundries

A Management System that Makes Data

Handling Effortless

Vello 24 Co,, Ltd.

Nakhon Ratchasima

One of the key elements for
business success in foday’s world is
an efficient and well-organized
management system. This is
especially crucial for businesses
that rely heavily on data such as

CLUO Digital & Tech Solution
-An all-in-one platform for laundry
business management. Designed
to help operators streamline
workflows, reduce costs, enhance
customer experience, and unlock
growth opportunities in the modern
laundry market.

CLUO plans to expand its
functionality by offering tiered
subscription packages: Starter at
390 baht/month, Standard at
790 baht/month and Professional
at 990 baht/month. Future plans
also include launching a franchise
business model, offering consulting
services for laundry business setup,
and providing training programs
for aspiring laundry business
owners.

Bnsa
L&
BNk
Gonnsy

e,
e

laundry services, where operators
must manage large volumes of
information including customer
contact details, service records,
item quantities and types of fabric,
cost and expense data, and more.
Traditionally, this information is
recorded manually in notebooks,
a method that is cumbersome,
fime-consuming, and inefficient.
Existing general-purpose solutions
often fail to meet the specific
needs of laundry businesses.
Recognizing this pain point,
Mr.Kasidech Nacharoenwutthikun,
CEO and Co-founder of CLUO under
Vello 24 Co., lid.,, developed a
digital management system
tailored specifically for laundromats.
CLUO offers both soffware solutions
and franchise-ready business
models for entrepreneurs in the
laundry sector. This led to the
creation of CLUO POS, a cloud-based
laundry management system that
operators can access via website
or LINE app anytime, anywhere.
The system streamlines data
handling, reduces time spent on
management, and enhances
business growth opportunities.
Currently, there are more
than 20,000 laundry businesses in
Thailond, comprising a market value
of approximately 40 bilion baht.
CLUO ftfargets mid-to-large-sized
businesses, which account for
about 20% of the total market, and
often require more sophisticated
data management systems. The
service is priced at 790 baht/month
for these businesses, while small
laundromats with minimal data
needs can use the system for free.
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Cushioning Material Made from Rice
Straw Pulp Mold Innovation that

Outperforms Plastic Bubble Wrap

Natural to Future Co., Ltd.
Sisaket

The growth of the e-commerce
and food delivery industries
has made it easier than ever for
consumers to order products.
However, this convenience has also
led to a massive increase in
global waste-currently estimated at
353 million tons per year. Among
that waste is plastic bubble wrap,
a common packaging material
that takes up to 450 years to
decompose. Even after breaking
down, it leaves behind microplastics
that continue fo harm the
environment indefinitely. At the
same time, today’s consumers are
increasingly drawn to eco-friendly
brands and products. This shift in
behavior presents a valuable
opportunity for businesses to adapt
to emerging trends.

BUB BUB - A sustainable
shock-absorbing material made
from rice straw. Material science
transforms straw pulp into durable
molded structures with high flexibility
and impact resistance, offering an
eco-friendly alternative to plastic
bubble wrap.

The company’s marketing
approach focuses on sales
representatives, trade shows, and
online sales channels, with a clear
focus on e-commerce businesses
seeking a natural, premium image
and using glass packaging. In
the future, BUB BUB will expand
its product line to offer a wider
variety of sizes to meet diverse
customer needs.

Mr.Witthawat Wiangin, CEO
of Natural to Future Co., Lid., saw
both the problem and the market
opportunity. He came up with the
idea of developing a cushioning
material made from rice straw as
a sustainable alternative to plastic
bubble wrap. The material is
biodegradable and compostable,
significantly reducing waste. The
primary target market includes
e-commerce businesses selling
organic or premium products that
require protective packaging and
are environmentally conscious such
as organic cosmetics and health
foods packaged in glass bottles.
The product is marketed under the
brand name BUB BUB.

BUB BUB is sold at 2,000 baht
per box (500 sheets per box), with
sales focused primarily through
direct selling, product exhibitions,
and online platforms. The company
also plans to build brand awareness
on social media by communicating
the superior environmental qualities
of rice straw cushioning. The revenue
goal for the first year is set at 1.8
million baht.
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Innovative Probiotic Feed to Enhance

Wagyu Beef Quality

We are agro (Thailand) Co., Ltd.
Maha Sarakham

Podpo TMR - A Total Mixed
Ration (TMR) feed formula for Kho
Kun beef cattle. Using FTMR B+ and
Lactobacillus plantarum probiotics,
it reduces cassava cyanide toxins,
shortens fermentation to 7 days,
and extends shelf life to 12 months,
improving meat quality and reducing
farmer feed costs.

The firm plans to scale its
market through direct farm sales,
retail distribution, and social media
outreach. It aims to expand into
the premium farm segment and
work with distributors. The present
monthly sales volume is 100 tonnes
(approximately 800,000 baht), with
a goal of reaching 300 tonnes per
month, or 3,600 tonnes annually,
equivalent to around 28.8 million
baht per year.

Since the COVID-19 pandemic,
meat exports have declined due
to quality shortfalls that prevented
international shipments. The main
cause was the rising cost of livestock
feed, which accounts for over 70% of
overdll farming expenses especially
in fattened cattle. Feed is critical in
determining beef quality. Inefficient
feed management or poor diets
lead to subpar meat quality, stunted
growth, and ultimately, unmarketable
products. As a result, farms are
burdened with high operating costs,
driving long-term financial losses.

Mr.Tanaimeth Tanaponamomkit,
CEO, We are agro (Thailand) Co., Lid.,
a producer and distributor of animal
feed, organic chemical fertilisers, and
agricultural chemicals developed
PODPO TMR, a specialised total
mixed ration feed for fattened cattle.
This innovation blends concentrated
and roughage feed in optimal
proportions and is fermented with
select microorganisms to enhance
nutritional value, increase protein
content, support better digestion,
and extend shelf life. It also simplifies
feed management on farms.

The company currently targets
nearby cattle farms through both
B2B channels with direct sales to
farms and B2C retail, including
feed shops and agricultural supply
stores. Marketing strafegies include
farm visits, Facelbook Live promotions,
meetings, and exhibitions.
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Instant Kuay Jab Turning Fresh Noodles
into the Perfect Souvenir

BEN BEN FOOD Co., Ltd.
Ubon Ratchathani

One of Ubon Ratchathani’s
most beloved local delicacies is
Viethamese-style Kuay Jab Yuan,
a dish originally from Vietnam that
has become a staple of the region.
Known for its chewy, silky rice

Halong - A ready-to-eat
Vietnamese-style noodle (Guay Jub
Yuan) innovation. Fresh noodles
are semi-processed while retaining
chewy texture and authentic broth
flavor. Just add hot water for a
portable, longer-lasting local food
souvenir.

The company aims to expand
through both online and offline
channels, focusing on developing
new products to meet evolving
consumer needs. Plans include
entering modern trade, exporting
to international markets, and
offering OEM services.

noodles and savoury broth, it's a
must-try for visitors. However, the
fresh noodles spoil quickly, making
them difficult fo store or transport,
which limits their potential to reach
a wider market.

Recognising this challenge,
Mrs.Thanwarat Siriphanthong,
Managing Director, BEN BEN FOOD
Co., Lid., set out to create a more
portable version: a longer-lasting
yet convenient product that has
the texture of fresh noodles. The
result is a semi-instant kuay jab
yuan with the same soft, chewy
texture, quick to cook just add hot
water and shelf-stable. Available
in both cup and pouch formats,
the product meets Halal, Thai FDA,
and GHP standards under the
brand Halong, inspired by Vietnam's
iconic Halong Bay.

Halong is produced at 3,000
packets per day and sold through
various online platforms including
e-marketplaces, social commerce,
and Nex-Gen Commerce channels,
alongside offline outlets such as
Jingjai Market at Tops supermarkets,
with presence in over 20 locations
nationwide.
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A Low-Salt, Low-Odour Twist on a

Traditional Recipe

The Development of Sustainable Community

Enterprises of Fields Crab Farming

Chaiyaphum

Fermented fish sauce, or
Nam Pla Ra, hos long played a
vital role in the culinary culture of
northeastern Thailand and is known
for its bold saltiness and robust
aroma. However, as health-conscious
tfrends rise, traditional foods like
Nam Pla Ra must adapt to meet
modern preferences. Meanwhile,

Spicy Fermented Rice-field
Crab Sauce - A unique fermented
fish sauce using clean farmed
crabs, mulberry leaves, pandan,
and lead tree leaves to replace
MSG, reduce odor, enhance aroma
and color. Pasteurization extends
shelf life.

With global interest in Thai
cuisine and growing demand for
organic, chemical-free products,
the brand plans to expand into
restaurants, modern trade, and
international markets. Future
products will include premium-grade
field crab-based cookies, condiments,
and sauces.

field crab, another local ingredient,
has posed challenges during rice
farming season, it becomes a pest
to rice crops and is often eliminated
with chemicals, raisihg environmental
and health concerns.

Mr.Thossaporn Lerdkonsan,
President, The Development of
Sustainable Community Enterprises
of Fields, addressed this issue by
developing a safe, sustainable
farming system for field crab. This
evolved into Thailand'’s largest field
crab farm and eventually led to
quality nam pla ra offering a milder
aroma and less salt, suitable for
health-conscious consumers. Branded
“Poo Na Saensuay @Khon San
Chaiyaphum,” the sauce uses
mulberry leaves for umami without
MSG, pandan to mask fishiness, and
natural colouring from acacia leaves.
It is pasteurised for shelf life and
certified by GAP and the Thai FDA.

The brand targets health
-conscious consumers and Thai food
lovers, with distribution channels
both online and offline including
restaurants, modern trade ouflets,
and export markets. There are also
plans to expand the product line
intfo cookies, chili paste, crab sauces,
and premium fish sauce - all from
field crab.

Nin Mangkorn Thailand Inno BIZ Champion Season 3

WworhrualatoAtunwgodouds:e:sudu

UsSUNn 1Bu-d-InA Na
YOKIAUASSIBIUN

€ Gen-A-Tech Co, Ltd.
© @genatech

ﬁ@’yﬁ’uﬁa‘imﬂumﬁﬂu%qﬁu
ﬁﬁgm‘[ﬂmﬁauﬁﬁmﬂi NaLAINIg
LLmﬂmmW‘uaqLuaTMuﬂauwuﬁ
Wumawaﬂmawmimauhm
mmﬁmmsmmmmmﬁ'&'mma
mmmwmaumm“lfnmu mwmﬂﬂm

q
=<

wumswmm‘immawuﬁma 9 s
win Talnennia Tmmwsmam Talne
a o a @ v o6 4‘
paley ey mezpaslandluEes
AMNTNUAZ imm“l,ummwmmﬁ
Lua‘llmmmn LLm"lumum@ummmiLam
AffaAuiuILg ANANTAENT

De

AWIUUSANSSY

usNIsasdadulyiuinsnua:
A wolrdo usanssudums
usMsas>dulyutnsNIta:AIUUY
Tudiolh AlBINAlUGE PCR Tumsana
DND (hlusiAsT:kEuRingaTiovnu
Arunwido Bu Tuduunsn tazA W
tugooldo WoBosannWEsvlUNS
EovlnAluasmUItKUNg Bd8a5D
AwLUBlumMswaalmidonrunwao
AoUCISEBUAU. aNSNODIWUMS
[dgola:sanswisuladiu  uaswu
fomalunisasosialdlRnuinuasns
ERM G

uwunstaula

D WUWULENISSTDWIUINSOUE
wasuladontuniwaolusok3a
UASSIBALN  AUIIVYWUUNENEWUS
o uaskusawauuuSanssuLa:
vjlfkaammmsvﬁ“uuw[nw§lDzJLﬂumo
mMAa:SuoonidediklioRdyarisou
n31 360 ahuun laglasunausnyod
U 2568 aswsnglduddnin 3 uauun
logdouwusiglduaswariilson
nagnsnisri R&D Ao:rlkAunu
Qnav aaduNoUUSNNSASIAISD SoUfio
msvenaindowusasyiaeohido

ﬁlﬂxﬂ‘]ﬁ HZ1IANUU muwumﬂam
wmaumm Lme'«v‘lmmmmwmawiu
peaiANUABINg iasninumsns
ldanunsamianistinisuansaanuad
Buslugnialsd Asenagdalania
mmaiﬁlﬂuéﬁmu@qﬂfh 1-2
LAULNN/F

ALWYS ARt 1lsTarunssung
18vng Ltazﬁhuﬁaﬁv’q 131 13 U-1a-1nA
Eahn %JLﬁﬂLLu’ﬁﬂiuﬂ’ﬁWﬁuu’ﬁﬂLLUU
mmimiwauhuw,maml,a AL
ieluln Tneldinalulad PCR Tuﬂﬁ
afm DND ﬂnﬂwmwmﬂimmau%
mmLaaﬂwuﬁTmimmawu AU190
’)NLLNuﬂ’]‘iLﬁFNLLﬁ Fansnnsula
A amszey naNIRRINANETLS
waziiulonnalunisvinals o fins
wenemaaEAsaanahlale
mmmwaﬂummmumiwamum
wmamumm FRetes i
Msasiun uaznsldtasniseaularl
731 Active User 1nnnin 70,000 918

tlaqiiu maiEEniiiEnsaes
Huiummﬁmum 600 LN AL
N19A979 1 U gean 6 du lusan
3,000 LW whAnnATilEFUANLTey
ABNITM9IA 3 81U $7AN 1,500 LN
uwazliiLsnsgnanlludonm 20 vy

Shaping Premium Beef from the Start

Gen-A-Tech Co., Ltd.

Nakhon Ratchasima

Today, beef is one of the
most sought-after ingredients
among consumers, yet meat from
Thailand’s native cattle breeds
often falls short of the market’s
demand for marbling. In response,
Thai farmers have developed

Marbling and Tenderness
Gene Testing Service - A genetic
testing service for beef marbling and
tenderness using PCR technology.
It analyzes meat-quality genes to
reduce breeding risk and improve
livestock quality planning for
higher-value cattle.

Gen-A-Tech plans to expand
through premium beef farms in
Nakhon Ratchasima, cattle research
centres, and innovation units focused
on premium breed development in
the northeast an industry valued at
over 360 million baht. In Q1 2025,
the company generated more than
300,000 baht in revenue with R&D
in plan to reduce costs and service
delivery, while expanding partnerships
the cattle farming sector.

crossbreeds such as Thai Wagyu,
Premium Black, and Thai Premium
beef to offer improved quality and
flavour at a more accessible price
point than imports. However, long
rearing periods, high costs, and
uncertainty in genetic outcomes
especially the inability to foresee
desirable fraifs in calves can lead
to significant financial losses,
sometimes exceeding 100,000 to
200,000 baht per animal.
Mr.Phachara Cherdchai,
CEO & Co-Founder, Gen-A-Tech
Co., lid., infroduced a genetic
testing service that identifies
marbling traits in cattle using PCR
technology to extract DNA that
allows farmers to make more
informed breeding decisions,
optimise farm management, shorfen
development cycles, and increase
profit margins. The service has been
rolled out across a network of
premium beef farms in Nakhon
Ratchasima and related agricultural
organisations, with over 70,000 active
users engaging via digital channels.
Currently, the company offers
gene testing services starting at 600
baht per gene up to 6 genes at
3.000 baht. More than 20 farms have
already adopted the most popular
3-gene package at 1,500 baht.
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Aerial Imaging Enhancing Operational
Efficiency with Comprehensive Data

iCreativeSystems Co,, Ltd.

Nakhon Ratchasima

Airosight - An aerial surveying
and mapping service using UAV
drones. Advanced tools gather
data and produce precise reports,
improving access to hard-to-reach
areas for construction, agriculture,
urban planning, and disaster
management.

The company plans to
expand through B2B, B2C, and B2G
markets, targeting construction, real
estate, modern trade, agriculture,
and government sectors, as well as
partnership with digital platforms
and development of new software
like a Monitoring UAV Platform to
offer real-time access to data.

Aerial imaging via drones
has become a vital tool across
numerous industries, offering rapid,
precise data collection from
hard-fo-reach angles. It's particularly
valuable in fields such as construction
site surveying, agriculture, urban
planning, and disaster management
where incomplete or unclear data
can lead to poor decisions and
costly consequences. Yet despite
its growing importance, many sectors
still lack a full understanding of how
to use aerial imagery effectively.

Recognising this gap.
Ms.Thidarat Tantrairatn, CEO,
iCreativeSystems Co., Ltd., launched
AiroSight with AiroSight's UAV Drone
Surveying and Mapping Service that
uses advanced drone technology
to capture high-resolution aerial
imagery and maps with high
accuracy. The service is adaptable
across diverse applications and
designed to withstand Thailand’s
environmental conditions, allowing
for longer flight times and extended
range. It's supported by a professional
team with extensive surveying
expertise.

AiroSight offers a full-service
model from aerial capture and
data analysis to report generation
at a standard rate of 8,000 baht
per square kilometre. Additional
options include raw data packages
and monthly subscription plans.
Marketing efforts span both online
and offine channels, as well as
platform partnerships.
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Sparkling Rosé Cider

A Health-Driven Innovation Infused

with Cactus

Sakon Nakhon Sraang Suk Co., Ltd.

Sakon Nakhon

In today’s fast-paced urban
lifestyle, where stress, work obligations,
and daily competition run high,
social gatherings remain an essential
part of unwinding-offering a chance
to connect with friends and loved
ones. But as more people become
health-conscious, alcoholic drinks
have become less appealing,
prompting a growing demand for
alternatfive beverages that are
enjoyable, easy to drink, and
health-friendly. Crucially, these
drinks must also look stylish in hand
-reflecting a mindful and refined
lifestyle.

Mr.Thanakrit Leewairoj,
Managing Director, of Sakon
Nakhon Sraang Suk Co., Lid., who
brings over a decade of experience
in cactus farming, teamed up with
Dr.Rungkan Boonnatakon, a food

Bienvica Sparkling Rosé Cider
- A non-alcoholic drink combining
Opuntia Ficus Indica cactus, apple cider
vinegar, and rose using biotech
extraction. Contains 17 beneficial
nutrients to boost digestion, reduce
sugar absorption, slow aging, and
relax the body.

The brand plans to grow via
both B2B and B2C channels, focusing
on expanding distribution network
and availability across online and
offline platforms. Plans include new
products, collaborations, and export
markets. Current production capacity
is 250 bottles per day. In 2024,
the company generated 240,000
baht from 1,200 bottles sold, with
a 2025 target of 880,000 baht
from 4,500 bottles.

scientist and co-founder, to develop
a special-occasion beverage that
blends the spirit of celebration with
wellness. The result is “BIENVICA,” a
sparkling rosé cider with no alcohol
designed to relax, upliff, and nourish
the body and mind.

BIENVICA positions itself as a
luxury healthy brand, targeting
women who want a drink that
is both fun and good for their
wellbeing, while enhancing their
image. Distribution is available both
online and offline, including through
authorised dealers.




116 | Gaons uusudusanssulne suA 3

SEtUULBULBDSOLASI:RAS
U3ONSSULWOQOEIRNSSUDIKISADE

ESP32 ua: loT

usun oolawdu Wwlns alsu sna

VoKIQAUASSIBELN

& www.automationmicrodesign.com
€ usun oolawsu lulhs Glsd S na

ARAMNITURNNTLNNLTTAN
finsziaunnsnanfineudnsdudeu
vanedumey wasdisiinisldus s
mnmmﬂuémuqumm%mﬁaw
Jaruandiuazdanansznune
@mmwmmmamﬁmﬁﬁliﬂaﬂlmma
e 1Y NIZLIUNTNARINANS
’Luqmmwﬂﬁuﬁwma Fduneunns
fuliedauanudntinnananain
apamar Fadunszuiunisiises
AT IRAMEAEAIAREAYIN €| 16 U7
saufanensuanau e Mikesding
A929ERLAVDINAATUTWLLE R TR
Fansldussnuanauearinliife
JaRANAIA LATUINAAINULLUEN

AnAVETIUN dfunane nesunns
gaanTs 15t aalawdu Tulas /el
10 AT ILAMLIANWILIEALLITR
loT asuflaflymifinanimenis

AWIduudanssy

MaladsiBud  uSONSSUANUMS
USMISIUNNSASDDIUIASIASI:KANG
wuuigalnuABinalulad 1oT ua:
BUIBOS RGB ahunsndoAtia:uuin
Joaldone dodrynyuniiousuusuntu
dhuuudaluta soudomsldinalufag
Dashboard Audaowawiu Web &
Mobile B28IWUALILUS aans
dryide wasBuUSuUsONS-LOUMSWAQ
1Gognoibus:ansmwuniu

uwunisiaula

2IWUWUYYIYSSNDADUNS
mMoalafdunduanAl B2B 18U
fsooruthona [sooudssuoIris
QUAKNSSUDKISATMSASIDIAE
Aoluus=inAta:cnous:NA soufions
aswseglaonANBouiSOS LU

PANUUL AAIAESITUA TTuLITULTeS
RGB Al¥umannosy EsP32 uay loT
ANNFUATINEDLLAZAATIZNAUDY
NARATUN IUNTTLIUNNTHAR $D95L
MuA Manual LAy Auto A11790
fYuALI9ANE (Low, Normal, High
Range) 3845UN"sIT0uAD WiFi
uaz MQTT dwiuasdayaliissruy
\A3eane sz dmilsenutinma
9AAMINITUDIMNT UAZANENINAR
NRBINNsnsIRgaLadnludn ands
AANATAIINUSIUAY LTRUAIL
ududn wazaheldngzuiunnsuani
Usz@nanngagn

ABLARSITUA TUUININITHN
mmmﬁ'lﬁunfﬁugnﬁﬂ B2B i 15941u
thena Taarmuulsgemns uaslssnu
iae lugpavnssuatnisiiingg
P92 AANE 219379ANSLNE 30,000
- 50,000 LW/A

Smart Colour Sensor System for the
Food Industry Powered by ESP32 and loT

Automation Micro Design Co., Ltd.

Nakhon Ratchasima

Certain segments of the food
industry involve complex, multi-step
production processes that rely
heavily on human labor which
cause delays and inconsistencies.

ColorSense - A real - time
color detection and analysis service
using loT and RGB sensors. It
automates water flow adjustments,
stores data, and displays results via
web/mobile dashboards, improving
accuracy and production efficiency.

The company focuses on
B2B marketing to sugar factories,
food processing plants, and other
food industries in Thailand and
abroad, and revenue from system
maintenance and support services.

For example, in the sugar industry,
one critical step involves centrifuging
to separate sugar crystals from
liquid. Workers are required to
visually inspect the color every 15
minutes. In other production lines,
automatic color checking is also
essential, and relying on human
judgement can lead to errors and
reduced accuracy.

Mr.Sutthinan Chanklang,
Managing Director, Automation
Micro Design Co., Ltd. developed
ColorSense, a smart RGB sensor
system based on the ESP32 plafform
with loT capabilities. Designed for
real-time colour analysis, ColorSense
supports both manual and automatic
modes. It can set color ranges (Low,
Normal, High) and integrate with
WiFi and MQITT fo send data fo a
central network, making it ideal for
food processing plants and industries
that require color detection with
minimising human error, increasing
precision, and enhancing overall
production efficiency.
ColorSense targets B2B
customers such as sugar mills, food
processors, and manufacturers that
require precise color monitoring.
Each unit is priced between 30,000
and 50,000 baht.
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A CRM Platform That Rewards Experience
and Empowers the Next Generation

Rabbit Start Co., Ltd.

Nakhon Ratchasima

&\ ROCKET XP

Explore, Experience &
Become an Expert

Surus:aumsai (XP)
oIMMsv KEDMSIISUADNSSL

5 XP uan
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Rocket XP - A CRM platform
that accumulates experience points
(XP) to connect high-potential
youth with organizations. Users
exchange XP for self-development
rewards, helping reduce inequality
and prepare new-generation
workers.

In the early phase, Rocket
XP aims to raise its user base
to 1,000 users, each earning
around 100 XP, while encouraging
redemptions that generate
commission revenue. As the
database expands, the platform
will evolve into a job board service,
monetising through recruitment
listings for corporate clients.
Currently, Rocket XP has over
400 active users, with more than
30,000 XP in total and over 100
redemptions processed.

Rabbit Start
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In a rapidly changing world
shaped by technology, economic
shifts, and evolving social dynamics,
businesses must constantly adapt
to stay competitive. One pressing
challenge today is the shortage of
skilled talent, which leads to valuable
opportunities for individuals with
hands-on experience or access to
knowledge resources to upskill and
future-proof themselves.

Mr.Patihan Panupornpong,
CEO, Rabbit Start Co., Ltd. infroduced
Rocket XP (Rocket Experience Point),
a CRM-style platform designed to
help the younger generation grow
through experience-based learning.
The platform encourages students
to gain hands-on experience with
XP points collected from participating
in Rabbit Start activities such as
seminars, workshops, volunteer
work, competitions, and more.
These poinfs can be redeemed for
self-development rewards, such as
books or seminar tickets. Rocket XP
builds an ecosystem that bridges
the gap between emerging talent
and the evolving needs of the
digital workforce.

Rocket XP operates with two
business models. The first is a sales
commission model, where students
redeem XP for partner products
and services, generating 30-35%
commission for Rabbit Start. The
second is a subscription model that
allows companies to access the
platform for job postings and
recruitment outreach.
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High-Protein Plant-Based Noodles
Plant Protein Created from
Rice and Mung Beans

SCP Foods (Thailand) Co., Ltd.

Sisaket Province

Our bodies naturally begin
to deteriorate with age. Reduced
muscle mass, weakening joints,
slower metabolism, and decreasing

AiMeal High-Protein Noodles
- A 100% plant-based noodle
made from rice and KUML mung
beans. No wheat, soy, or eggs.
Drying technology preserves 16
grams of protein per serving
ideal for health-conscious or
high-protein diets.

We focus on online and
offline marketing and to build a
20,000-rai mung bean planting
network to produce 3,000 tons
per year. Plans are underway to
create rice and grain products and
export them within 5 years. The
company expects to secure 80
million baht in processed product
revenue by 2032.

immunity all emerge as challenges
that impact our daily lives, leading
tfo problems with mobility, chronic
fatigue, and a diminished quality
of life. An essenfial strategy to
prepare for such situations is to
prioritize nutrition, particularly by
ensuring adequate protein intake to
fulfill the body’s needs. Meanwhile,
modern consumers have shown a
growing interest in consuming
“Plant-based Protein”.

Ms.Kwanyarat Chongsereechit,
CEO and Co-founder, along with
Mr.Paichit Chongsereechit, Co-founder
of SCP Foods (Thailand) Co., Lid.,
an entrepreneurial venture focused
on the trading of agricuttural produce,
acknowledged these challenges.
They began cultivating mung
beans to create 100% plant-based,
high-protein noodles, crafted from
rice and mung beans, free of
wheat flour, soybeans, or eggs.
Marketed under the brand “AiMeal,”
its 70-gram packet retails at 49 baht,
offering a high-protein content
from legumes through a drying
process equivalent to the protein
found in 2.5 eggs, or roughly 16
grams per serving.

The marketing strategies for
the AiMeal product emphasize a
blend of online and offine channels,
including sales via social media,
e-commerce platforms, and
consignments in health stores and
hospitals.
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Ready-to-eat Labped A Product
Innovation that Captures the Authentic
Flavor of Dining at the Restaurant

Jabrownlabped Co., Ltd.

Khon Kaen
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The spicy minced duck salad,
known as “Labped,” stands out as a
signature dish that exemplifies the
culture of the people from Northeast
Thailand, with each province
showcasing its own unique flavors.

Ready-to-eat Spicy Duck Lab
- A famous Isan dish transformed
into a convenient ready-to-eat
pouch product. Food preservation,
packaging, and logistics technologies
retain aroma and flavor. Easy to carry,
eat anytime, and simply heat.

Focusing on online and offline
expansion - Prioritizing booths,
online marketing, and modern
trade channels domestically and
internationally in the first year,
improving distribution, creating
new products (Low Sodium), and
expanding the CLMV market in
the second year, Raising the Halal
standards and exports to Malaysia,
Europe, and US in the third year,
boosting production to support
future growth in the fourth year.

“Jabrownlabped” is a renowned
local restaurant in Khon Kaen
Province, known for its delectable
Labped, which has been serving
both locals and tourists for over 3
decades. However, the necessity of
preparing freshly made Labped
one plate at a time has led to lost
opportunities for expansion into
other provinces.

Ms.Supranee Poobooserm,
Managing Director of Jabrownlabped
Co., Lid., a second-generation heir,
felt inspired and partnered with the
Science Park of Khon Kaen University
to create the ready-to-eat Labped
product, branded as “Jabrownlabped.”
It preserves a distinctive flavor,
enhanced by the scent of chili and
roasted pounded rice. The product
is hygienic, convenient, and can
be enjoyed at any time after a
quick heating. Storytelling is a key
communication strategy to engage
the Isan diaspora and the wider
audience.

Currently, the productis
distributed online through Facebook
and TikTok, as well as offline via
restaurant and exhibition booths.
Additional channels consist of
exporting via 71 distributors and
are on shelves at 45 branches of
Big C Laos. The company has a
production capacity of 6,000 packets
per week.
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Automatic Claim Submission System
Enhancing the Administration of

Sub-district Hospitals

Qubit X Co., Ltd.
Udon Thani

Nowadays, sub-district hospitals
in Thailand attend to a mulfitude
of patients each day due fo the
insufficient number of larger facilities
to serve the entire population.
Following this, the process of claiming
medical expenses with the National
Health Security Office (NHSO)

QM-Smart - A mobile program
for subdistrict-level health centers. Al
integration streamlines workflows,
reduces reimbursement time,
boosts staff efficiency, and raises
small-hospital service standards.

Over 10,000 sub-district
hospitals with large paperwork
daily are the company’s growth
target. More than 90 hospitals
are interested in the system, and
25 have installed it. By creating an
ecosystem for these hospitals,
encompassing the QM-Drug
management system, the QM-
Material management system for
warehouse and materials, and the
QM-Community, a system for
the elderly, service fees can be
implemented.

—
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requires a considerable amount of
paperwork, necessitating manual
recording on paper. This time-
consuming process may lead the
officer to submit only high-value
claims or to omit some forms,
resulting in a loss of revenue from
unclaimed payments.

Mr.Nopparat Nonsiri, CEO of
Qubit X Co., Lid., recognized the
pain points faced at the Sub-
district Health Promoting Hospital
(SHP); therefore, he initiated the
development of the 4-in-1 QM-Smart
platform for these hospitals. The
system operates on mobile phones
by utilizing Al to enhance work
efficiency, streamline extensive
steps, shorten the time required
for claiming medical expenses,
facilitate all types of expense
claims, and minimize the loss of
opportunities. It helps improve the
work standards of small hospitals,
ensuring they are equipped with
advanced fechnology and ready
to promote the health of the Thai
people.

The initial business model will
charge 16,000 baht per year for
the @M-Smart platform service. The
goal is to install the program in
3,640 Sub-district Health Promotion
Hospitals over the course of 5 years.
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Organic Egg Noodles

Plant-based Food for those looking
for an Alternative Source of Protein

Digital Art and Farm Innovation Co., Ltd.

Maha Sarakham

Many people now consider
plant-based proteins a sustainable
protfein source. Vegans, vegetarians,
and those looking fo cut back on
meat, known as Flexitarian, are

Organic Wolffia-based Noodle
- A high-protein noodle made
from organic Wolffia (Swamp
Algae), native to the North and
Northeast. Cultivated in closed
systems using RO water and
seaweed-based organic nutrients,
then processed into powder and
dried noodles ideal for vegetarians,
and those allergic to soy or dairy.

The company focuses on
booth marketing, seeks business
partners, establishes a learning
center to promote Wolffia farming,
and works on building brand
awareness. The company is also
looking to use social media channels
to create opportunities in line
with the growing market trend of
plant-based food.

consuming more and more
plant-based foods. The Food
Institute of Thailand reported a
growing number of 18 million
Flexitarians in 2019. In addition,
many Thai individuals have cow’s
milk and soybean dllergies, resulting
in a demand for alternative protein
supplements. This has led to
the growth of plant-based food
products in the market.

Acting Sub Lt. Natsaran Sirikit,
Managing Director of Digital Art and
Farm Innovation Co., Ltd., developed
the Wolffia noodles under the
brand “U Wolffia” while also offers
other products, such as plant-based
Wolffia protein, ready-to-mix Wolffia
powder, as well as snacks and ice
cream made from Wolffia. Wolffia
noodles contain more protein and
are rich in vitamin B12, usually
found only in eggs and meat.
Vegans, vegetarians, and those
adllergic to cow’s milk or soy are
the main targets for this protein
supplement.

Currently, U Wolffia noodles
retail at 89 baht per 110-gram
packet through modern-trade
distribution channels, such as Lotus,
Makro and Tops, as well as online
sales platforms. In 2025, the company
plans to elevate its production
sfandards to achieve Halal and
gluten-free marks to support future
export expansions.
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White Tiger

Plant-Based Milk from Tiger Stripe Peanut
Good for Health, Good for the Planet

WHITE TIGER KING Co., Ltd.
Mae Hong Son
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“White Tiger” is a plant-based
milk product developed by
Mr.Tanan Keawdid, Founder of
WHITE TIGER KING Co., Lid., using
tiger stripe peanuts as its key
ingredient. These peanuts are an
agricultural product certified with
Geographical Indication (Gl) from
Mae Hong Son Province. They are
rich in protein and vitamins and

Innovation

White Tiger King uses Tiger
Eye Beans, an agricultural product
from Mae Hong Son Province,
certified with GI: SCh64100153.
The brand applies UHT (Ultra-High
Temperature Processing) technology
to preserve the value of this
plant-based protein, making it an
ideal lactose-free, vitamin-rich, and
low glycemic index alternative for
those allergic to cow's milk.

Growth Plan

The brand is accelerating its
online marketing communication
efforts to raise consumer awareness
about the benefits of plant-based
milk. It is also expanding its flavor
range to reach younger consumers
and targeting overseas markets
such as Kenya, while actively
negotiating partnerships in Japan
and South Korea.

have a low glycemic index, making
the milk suitable for people who
are lactose intolerant or follow a
vegetarian diet.

“We developed this product
because we saw a major issue
over 95% of Asians are lactose
infolerant, including my own
daughter,” said Tanan. “We also
wanted to increase the value and
elevate tiger stripe peanuts from
Mae Hong Son currently mostly sold
roasted into a higher-value Gl
product.”

Tanan further explained that
the development of tiger stripe
bean milk aligns with 3 core
principles:

“Good for the heart”, as it
provides his daughter with a plant-
based milk alternative.

“Good for health”, since
the milk suits those with lactose
intolerance or diabetes.

“Good for the community
and environment”, because the
company sources peanuts directly
from local farmers, reducing the
need for corn culfivation, which
offen involves burning after harvest.
Moreover, the peanut husks can
be turned into biodegradable
packaging to replace foam
containers. The cultivation process
follows regeneratfive agriculture
principles.

Looking ahead, Tanan
envisions transforming the business
into a social enterprise, with profits
used to support underprivileged
children in the mountain communities.

Currently, White Tiger is sold
through hospital networks and
online marketplaces such as
Shopee and Lazada. Plans are
underway to launch new flavors
such as chocolate and strawberry
to appeal to children, as well
as to expand into infernational
markets.
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LONGANIC

Concentrated Longan Juice
with Fingerroot Adding Value to Thai

Agricultural Products

Chua Group Co., Ltd.
Chiang Mai

LONGANIC is a concentrated
longan juice blended with
fingerroot, presented in a
convenient sachet form. The product
was created with the goal of
adding value to one of Northern
Thailand’s key agricultural products
longan, which is cultivated in the
upper northern region in more than
40% of farming areas. Rather than

Innovation

Longanic is produced from
dried longan and longan seeds
using hydraulic pressing extraction
technology to draw out key nutrients,
especially ellagic acid. The result
is a highly nutritious gel-format
health drink, rich in antioxidants,
cancer-preventing compounds, and
GABA, which helps improve sleep
and reduce fatigue.

Growth Plan

The company has formulated
the product into a jelly to improve
texture and taste, making it more
enjoyable and easier to consume
-aiming to encourage repeat
purchases and move beyond being
just a seasonal item. LONGANIC also
plans to sell to Chinese partners
already familiar with similar product
concepts.

simply selling the fruit fresh or as
dried longan, this product opens
up new possibilities for farmers to
increase their income and also
appeals fo a younger generation
of consumers.

“Our inspiration came from
Korean red ginseng, which is
processed intfo sachets for
convenient consumption. We
wanted to create a new narrative
for longan, a fruit with a distinctive
taste, to make it more accessible
to younger people,” said Mr.Sathin
Chuajedton, founder of the
LONGANIC brand and owner of
Chua Group Co., Lid. “Longan is
naturally rich in anfioxidants and
GABA, which help improve sleep
and reduce fatigue. Our concept
is simple: ‘Tear and Drink.”

LONGANIC uses hydraulic
pressing extraction technology to
draw essential nutrients from both
dried longan fruit and its seeds,
resulting in a gel-based health
drink. It qualifies as a superfood
due to its high nutritional content.
Moreover, the production method
aligns with zero-waste principles,
since fraditional dried longan
processing often discards the
seeds, generating organic waste.

In terms of business model,
LONGANIC focuses on B2B sales,
supplying longan extracts to the
supplementary food and cosmetics
industries. For the B2C market, the
product is sold as a superfood
through e-commerce platforms
such as Shopee, Lazada, and
TikTok Shop. The brand is also
collaborating with health-focused
brands and retailers to expand
distribution. Currently, LONGANIC is
available in department stores,
herbal shops, pharmacies, health
food restaurants, and organic retail
stores, and is promoted via health
influencers.

Nin Mangkorn Thailand Inno BIZ Champion Season 3

1aaln

lSuU1soWdINaIsanaaoninln

WwuyaAauAnuasing

UsGh oodln Tuloina onna
DoKIABEOIKL

@ www.amuscobiotech.com

€) Delico anunnsonansananilng

WAl Seflunansuaiioiy
tihgsiimnasainannilaanintiiine
ionnann 3ty lwdemues
1A WA.AT.NTINE “l,'lmﬂ lszau
Wvnsdnamailn ASURArELNNG
WAILNTZLILANTAUNA LS alaaln
lulawa 919a au1adn wALN
mmf«nﬂmﬂmwuwﬂLmqwqmmmwa
meamaummmﬂm Tneanny
me‘iﬂ‘[ﬂﬂi 110U 30% TvAeaziflu
waan 70% AgldAnmpansdr Aty
rlvuiiaula uas mwa‘ima”lmmu
NnunInedalaviu uazAuwun
Tﬂ‘[ﬁﬁmiéwﬁm%qﬁqwéﬁmaum
am”mua”nsvmumimwmaammu
“lmsuum Tagfhtiaa@etisaset (Anfi
Wrinkle) aeinatitsz@nsnin, annng
ANLALUBINT (Anti-Inflamsnmatory),
anfll NTTIAANAT TEEUANAINGY
(Anti-Melasma) A4AAVINNARSUN

< -
A WIWuudOnNSssY

10a[M wuyaraumhilng
dhewusanwauguws 1 Goensld
inAluladgnisana (Extraction) tuU
Water-base [Q&18 Ultrasonics duld
aséAayandoninlilng Bod
Polyphenol la:nnsduayyadds:
go1AguINN>00UBUIWIUNCD8DQ
Ouwaanturitisows ounUavtia:
aa3ousds08 Wowamdussuings
WOKN

uwunisiaula

WuynewiIudovnivoaulad
soufiduoduniwdiog oo
uan9NUIEIdu Finished Product
usGNgoSunn OEM  [aglBansana
nwdon(nlilnadudouwauvon
YN WAz WAOAUNAGIY 18U
ay auundu uodladu Wudu

Lﬁmﬂﬂiﬁdaamﬂiﬁumuﬁ matn
(Delico) 1mel Deli ulaimniu Co
£1811191N Coco WAZ¥NENNAINL
sz e A Tuse iy
a“w?u‘iniﬁﬁﬂwm‘l%ﬂumaﬁuﬁ
ARQNHANYUNT 1
faanedTnsvitie wiuanelu
daaneaaulatl diuvaseanlall
mmhu%wutﬁmjmmwdwq Tt
uananendy Finished Product
15T OEM 1neldfansadn
mmﬂ%aﬂ‘iﬂ‘ifﬂmaLﬂuéaumamaq
IR UAZHEAAUTAN G |
au Alndy vealady Lﬂumu

Delico

Facial Serum from Cacao Husk
Extract - Elevating Thai Agricultural
Value through Skincare Innovation

Amusco Biotech Co., Ltd.
Chiang Mai

Delico is a facial serum
developed from research on Thai
cocoa husk extract. It helps reduce
the appearance of fine lines and
wrinkles, with a lightweight texture

Innovation

Delico adds value to Thai
hybrid cocoa (Chumphon 1) using
a water-based ultrasonic extraction
method to obtain key compounds
from cocoa shells. These are high
in polyphenols and antioxidants
comparable to Vitamin C and are
developed into skincare products
like facial serums that help protect
and reduce wrinkles.

Growth Plan

The brands growth strategy
focuses on delivering visible skincare
results at accessible prices,
encouraging long-term customer
loyalty. Plans are in place to expand
the product range to indude lip balms,
soaps, and body lotions-all featuring
cocoa extract. The company also
sells the extract itself and partners
with dients who wish to launch their
own skincare brands, using this
unique Thai cocoa-based ingredient
as a core component.

Delic

BRIGHTENII}

that absorbs quickly and leaves no
sticky residue.

Assistant Professor Dr.Korawit
Chaisu, Chief Technology Officer,
Amusco Biotech Co., Litd, explains
that Delico serum is a commercial
research inifiative supported by
Chiang Mai University Science
and Technology Park. The project
received both research and
business incubation support in the
area of cocoa husk extract
innovation. 30% percent of a
cocoa pod is usable cocoa beans
while the remaining is husk, which
is typically discarded. Their research
found that cocoa husk extract
is rich in antioxidants and helps
stimulate collagen production,
effectively reducing the
appearance of wrinkles. The
team then developed the Delico,
whose name combines “Deli,”
meaning “daily,” with “Co,” short for
“cocoq,” reflecting its key ingredient.

Delico is primarily sold online,
with offline distribution through
select health and wellness stores.
In addition to selling the finished
product, the company also offers
OEM services, incorporatfing the
cocoa husk extract info a variety
of skincare and personal care
products such as soap, creams,
and body lotions.
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Apichai Food’s

Black Chicken Crispy Sticks:

A Nutritious Twist on Snack Time

Chicken Raising Community Enterprise, Nan Province

Nan

:

| @k

| PRODUCT OF NAN
THAILAND

thrtingns nsu.
| Netweignt 25

Innovation

Black Chicken Turkey develops
organic black chicken breed and
processing all chicken parts into
zero-waste products.

Growth Plan

The company is building
a new facility, aiming to increase
output from 3,000 to 5000-10,000
packets per month to meet
anticipated demand from
expanded retail distribution in
Bangkok and Korat.

Apichai Food'’s black chicken
crispy sticks are made from organic
black chicken breast sourced from
Apichai Farm. The product contains
no flour and no MSG and is
oven-baked with carefully selected
ingredients to support a healthier
lifestyle. Mr.Apisit Songkram,
president of the Nan Black
Chicken Farmers Community
Enterprise, saw an opportunity to
transform the nutritional benefits of
black chicken, into a healthy snack
making the meat more accessible
beyond its use in home cooking,
while also solving of fransportation
hurdle and price volatility.

“Black chicken has nutritional
value to provide strength and
energy. But transporting whole
chickens is complicated, and farmers
have littfle control over pricing.
That's why we wanted to create
a health-conscious product using
100% black chicken seasoned with
salt and pepper from developed
breeds including Phu Phan,
Yunnan, and Nakhon Thai strains,
now successfully raised in Nan. The
snacks are oven-baked for nearly
three hours, making them a
shelf-stable, protein-rich option
suitable as a wholesome snack.

Black Chicken Turkey retails
at 25 baht, making a pack.
The product is currently sold at
souvenir shops, caf’s, and events,
with a focus on booths for sampling
and brand awareness. Online, it's
available through Shopee and
Lazada. Plans are underway
to expand into physical retail
locations in Bangkok and Korat.
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PlantLove

Organic Herbal Products,

Grown with Care, Made with Love

Paluckcharoen Co., Ltd.
Tak
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Turmeric

The journey began with the
culfivation of turmeric for export to
various counftries. This inspired
Ms.Saowaluck Maneethong,
Managing Director of Paluckcharoen
Co., Lid., fo explore opportunities
for increasing the value of turmeric
a well-known agricultural product
from Tak Province by transforming
it info a versatile ingredient for food
and beverages. She developed
it info a water-soluble furmeric
powder, making it easy to use in
dishes like yellow curry, turmeric-fried
pork, and even beverages. It also
serves as an ingredient in cosmetic
products due to turmeric’s wide

Innovation

Punsan uses organic turmeric
from Tak, known for its high
curcumin content that boosts
immunity and supports body
recovery. Processed using ultrasonic
and encapsulation technology.

Growth Plan

The company targets tripling
growth by increasing its sales
channels and diversifying its
product range, paving the way
for a broader market reach both
domestically and internationally.

-ranging health benefits. Turmeric
from Tak Province that is especially
valued for its high curcumin content,
known to boost immunity, repair
and regenerate the body, and
support overall wellness.

The standout feature of
PlantLove Organic Turmeric Powder
is ifs chemical-free production
process and internationally
recognized certifications such as
USDA Organic, USCOEA, and
US-Canada Organic. It also carries
the B MARK certification, which
endorses products and services
that contribute to biodiversity
conservation, promoting the
sustainable use of local bio-
resources and wisdom, and
maintaining the ecological
balance between conservation
and responsible usage.

To ensure optimal quality,
the production process uses
spray-drying technology, which
results in a turmeric powder that
dissolves more efficiently and is
better absorbed by the body
compared to conventional ground
furmeric.

For current sales channels,
PlantLove focuses heavily on export
markets, such as Germany and the
United States, where the turmeric
powder is offen used for food
coloring exfraction. In Thailand,
PlantLove products are available
in health food stores and through
online channels such as Facebook
and TikTok to realize the company’s
ambitious growth plan of tripling its
business, PlantLove aims tfo expand
distribution channels and develop
additional product lines in the near
future.
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Senya BoneWax
Thailand’s First Bone Hemostatic Wax

D.D. POWER Co., Ltd.
Chiang Mai
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What began as a commercial
research spin-off has grown info a
successful entry in the medical
device market since 1999.
Miss Pimkanith Kultovichitwong,
Manager, D.D. POWER Co., lid,,

Innovation

Bone wax, a hemostatic wax
for bones combining natural and
synthetic water-soluble polymers. It
absorbs blood fluids, concentrates
blood, accelerates coagulation, and
dissolves without hindering bone
healing.

Growth Plan

The company is obtaining
FDA certification to expand into the
medical sector, with plans to enter
ASEAN and global markets. Factory
expansion is also underway to
support higher production capacity.

=

identified a challenge in Thai
surgical practice: traditional bone
wax, used to control bleeding
during operations, is a disposable
material that does not dissolve in
the body. Its residue can trigger
inflammation, cause complications,
and interfere with bone healing
leading surgeons to use it sparingly,
often with incomplete resulfs.

BoneWax is Thailand'’s first
premium-grade, internationally
standardised absorbable bone
wax. This innovation confrols bone
bleeding effectively without
impeding healing. Made from
biopolymer and modified starch,
the product dissolves completely
within 24-48 hours, with a soft
texture that requires no pre-warming.
It is also affordably priced. These
features are offered under Senya
BoneWax and ATDNA Absorbable
BonePaste.

The target market for both
includes provincial hospitals, medical
schools, major private hospitals, and
district hospitals. The product is
undergoing approval from the
Thai FDA. Once certified, it will be
positioned for broader entry into
the medical market, with plans
to expand across ASEAN and
infernationally. In anticipation of
this growth, Miss Pimkanith also
plans to scale up production
capacity with a new facility to
meet increasing demand.

e —

) Senya BoneWax

\ —
Absorbable BonePaste
Bone haemostatic material SENYA Senys BoneWA

ATDNA _

General Meckcal Devees
MOC Certfcation Nurmber 5572565
Made i Thatand
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GABA Pudding

Transforming Thai Rice into a Global

Health Product

Madam Interrice Part., Ltd.
Phrae

Madam Interrice, a rice
farmer at the upstream level who
specializes in growing Riceberry
rice, aims to maximize the value
of this local crop by processing it
info high-value health products.
The company envisions transforming
Thai rice info a globally recognized
premium health food. Recognizing
that many elderly Thais suffer from
nutritional deficiencies, the company
developed GABA Pudding a
nutritious, affordable, and delicious
snack made from Thai Riceberry
rice. With a mild sweetness and
strong health benefits, GABA
Pudding is Thailand’s first pudding
made from Riceberry rice.

Innovation

GABA Pudding is created
from sprouted organic riceberry
rice processed to increase GABA
content and made into pudding. A
healthy snack that reduces blood
sugar, aids digestion, prevents
constipation, nourishes the brain
and nerves, reduces stress, and
offers antioxidants.

Growth Plan

Expand into an additional
10-15 restaurants, and further into
elderly care centers and hospitals,
followed by entry into the B2C
market via online sales channels.

“We partnered with 8
community enterprises that
already cultivate over 5,000 rai of
Riceberry rice. This variety is
naturally rich in GABA, a compound
that helps lower blood sugar,
supports digestion, prevents
constipation, improves brain and
nerve function, reduces stress, and
fights free radicals. We developed
this info GABA Pudding using a
100% natural sprouting process.”

The core innovation behind
GABA Pudding is the rice sprouting
technique developed by Maejo
University. This process improves
texture, making the rice softer and
easier fo eat, while boosting the
GABA content by up to 15 times.
Additionally, prebiotics are added
to support digestive health
specifically targeting elderly
consumers who may struggle with
chewing, nutrient deficiencies, and
relaxation issues.

Currently, GABA Pudding
is sold offine via B2B channels,
including initial discussions with a
major restaurant in Bangkok and
several health food restaurants. The
future plan is to expand into 10 - 15
more restaurants, as well as elderly
care facilities and hospitals.
Eventually, the brand aims to enter
the B2C market through online
platforms.
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Kinlum Kindee

Instant Khao Soi that Delivers Authentic

Northern Thai Flavor with Ease

Kinlum Kindee Co., Ltd.
Chiang Mai

The inspiration behind
Kinlum Kindee’s instant Khao Soi
stems from the success of its
namesake restaurant, “Kinlum Kindee,”
a well-loved local eatery in Sansai,
Chiang Mai. The restaurant has
been awarded the Michelin Guide
for 4 consecutive years (2022 - 2025).

Although Khao Soi is the
restaurant’s best-selling dish,
Miss Piyaporn Thammapunya, the
founder and owner of Kinlum Kindee
Co., Lid., noticed that customers

Innovation

Kinlum Kindee Develops
traditional Khao Soi into a
Ready-to-Eat product using retort
technology to extend shelf life
while preserving authentic flavor.

Growth Plan

Kinlum Kindee is currently
working to obtain FDA approval,
with plans to expand its distribution
to modern trade outlets and
airport souvenir stores in order to
reach a wider customer base.

rarely purchased it as a takeaway
food. Instead, they often chose
items like pork cracklings, Northern
Thai sausage (Saiua), or green
chili dip (Nampriknoom), since
Khao Soi is a soup-based dish and
not suitable for air travel.

“We felt like we were missing
an opportunity, since Khao Soi is
our top-seling menu item,” said
Miss Piyaporn. “There was also a
fime then when Khao Soi was
frending, so we decided to develop
a semi-instant version with rich
sauce and real meat in the pouch.
We now offer 2 flavors : beef Khao
Soi and chicken Khao Soi.”

Miss Piyaporn emphasizes
that Kinlum Kindee's instant Khao
Soi is a craft product only the
format has changed, not the
original taste. The flavor profile and
fraditional recipe remain true to
the dish’s roots. Even the pickled
mustard greens, a classic Thai
Yai-style side, are homemade. The
product is designed to suit the
modern lifestyle it's ready to eat in
just 5 minutes.

The production process uses
locally sourced ingredients. The
noodles are dried using advanced
technology. while the sauce and
meat are preserved using retort
processing, allowing the product
to be stored at room temperature
for up to 1 year without preservatives.

Currently, the product is
available exclusively at the physical
restaurant and through Facebook,
where it has received a strong
response, seling over 300 boxes
per day, thanks to customers’
frust in the restaurant brand. The
company is how in the process of
obtaining FDA certification, which
will allow them to expand
to broader distribution channels,
including modern frade stores and
airport souvenir shops.
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MYCO GARDEN HOME

A plant supplement to reduce the
problem of rising fertiliser costs

Lovely Plant Co., Ltd.
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Following the surge in fertiliser
prices up to 4 times higher after
the onset of the Russia-Ukraine war.
Mr.Songpol Chatphatcharaphithak,
Lovely Plant Co., Lid., began
seeking an affordable yet equally
effective (if not better) alternative
to traditional fertilisers.

At the same time, a fraining
course on Arbuscular Mycorrhizal
fungi was being offered at Chiang Mai
University. Mr.Songpol decided to
attend and discovered that this
particular fungus could tackle high

Innovation

MYCO GARDEN HOME is
made from Arbuscular Mycorrhizal
Fungi as a plant growth enhancer
to improve nutrient absorption and
environmental resilience.

Growth Plan

The brand plans to expand
to more farmers and platforms like
TikTok to raise awareness within
the agricultural community. Backed
by certified research from repu-
table institutions, MYCO GARDEN
HOME aims to build trust through
proven results and triple its growth
within a year.

fertiliser costs. It can be cultivated,
accelerates plant growth, is
organic, and helps reduce fertiliser
use by 30-50%. He applied for
funding from the NIA and used
the grant to further develop and
commercially produce MYCO
GARDEN HOME a plant supplement
from arbuscular mycorrhizal fungi
for high-value crops and house
plants.

MYCO GARDEN HOME is a
biological product developed
through a root-based cultivation
system that enhances nutrient
absorption, helps protect against
soil-bome infections, and strengthens
the plant’s natural defences. It
supports healthy growth, enabling
flowers and foliage to thrive. The
product comes in 2 formulas for
roses and the other for leafy
greens. The fungi strengthenplants’
roots, helping to shield and forfify
them.

MYCO GARDEN HOME is
available at Facebook and LINE
Official Account, with additional
distribution via Kamthieng Market
in Chiang Maiand alsoa rose farm
in Chiang Dao in the near future.
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YoRice Amazake

A Thai Rice Health Drink that Helps
Farmers Stay out of Poverty

and People Stay Healthy

THC (Thailand) Co., Ltd.
Chiang Mai
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Innovation

YoRice Amazake cultivates
DOAZ2 rice (Khao’ Yipun DOA2)
suited to the northern region,
fermented with Koji (Aspergillus
oryzae). Nutrient-rich with B vitamins,
amino acids, antioxidants, and ferulic
acid. It helps with fatigue, digestion,
immunity, mental alertness, and
enhances skin and hair health.

Growth Plan

The company is looking to
expand into international markets,
specifically targeting Malaysia,
Hong Kong, and Singapore. To
facilitate export, the packaging
will be redesigned from the
current bottle format to cartons or
cans, making it more suitable for
overseas distribution.

YoRice Amazake is a prebiotic
health drink made from Thai rice
using a fermentatfion innovation
with the Aspergillus oryzae mold
strain. This process transforms Thai
rice info a naturally derived rice
malt drink rich in prebiotics without
the use of any chemicals. The
resulting koji rice malt contains no
industrial sugar, is highly nutritious,
and is rich in vitamin B, amino
acids, and ferulic acid, a powerful
antioxidant. This drink helps
relieve fatigue, prevent and ease
constipation, boost immunity,
enhance mental alertness, and
promote healthy skin and hair.

“The inspiration behind
creating a prebiotic beverage
brand from Thai rice came from
working in the rice industry for over
10 years,” explains Mr.Pramarn
Jaroonwanich, CEO of THC
(Thailand) Co., Ltd. “We wanted to
support Thai farmers by encouraging
a fransition from traditional to
organic rice farming. Throughout
the rice milling process, broken rice
is often discarded or sold at a very
low price. People don't see its
value. We wanted to change that
and increase its worth.”

Thus, YoRice Amazake uses
broken rice fermented with
Aspergillus oryzae to enhance its
value from just 15 baht per
kilogram to 400-500 baht per
kilogram, a more than 1,000-fold
increase. At the same time, the
product offers significant health
benefits to consumers, aligning
with the brand'’s mission:“Helping
farmers avoid poverty, and helping
people stay healthy.”

At present, YoRice Amazake
is sold offine at the YoRice Café
in Chiang Mai, all branches of
Rimping Supermarket, and Tops
Supermarket in the Bangkok area.
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Anatani

Thailand’s First Edamame Milk -
Sharing Good Health with Everyone

Anatani Co., Ltd.
Chiang Mai
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Innovation

Mik is processed from Japanese
edamame using pasteurization
innovation to fully preserve nutritional
value. This plant-based milk contains
23 grams of protein per bottle, high
calcium, and Vitamin A, supporting
immune health. Its espedially suitable
for the elderly and those allergic to
cow’s milk or soy milk.

Growth Plan

Anatani is expanding into
modern trade outlets and health
-focused retailers such as Lemon
Farm and developing a powdered
version of the drink for younger
consumers and international
markets.

The journey began when
Mrs.Nipapat Jaisod, then working
in the HR department of a food
export company specialising in the
Japanese market, spotted a rising
trend in plant-based milk. Recog-
nising a gap in the market
for differentiated products, she
launched Anatani a ready-to-drink,
pasteurised edamame milk under
her company, Anatani Co., Ltd.
Each bottle of Anatani delivers a
remarkable 23 grams of protein,
154 milligrams of vitamin A, and
nutrients that support eye health,
boost immunity, lower cholesterol,
and reduce fat in the bloodstream.
The product is free from additives,
milk powder, dairy, creamers, and
preservatives.

“We wanted to add value
to off-grade edamame that used
to be sold cheaply as animal feed.
Developing edamame milk gives
consumers a new nutritious option
and supports also supports farmers.
It improves soil health during rice
fallow periods and provides farmers
with consistent income year-round.”

Anatani uses innovative
protein extraction from edamame,
followed by pasteurisation to
extend shelf life while preserving its
100% natural quality and full
nufritional value. The drink is
currently available at Chiang Mai
supermarkets such as Rimping and
Tops. as well as through the brand’s
online channels.
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HOPSYARD

Craft Soda that Adds Value to

Agricultural Products

Chiang Rai Hops Yard Co,, Ltd.

Chiang Rai

In Chiang Rai, local farmers
have long struggled with declining
agricultural prices, unfair market
conditions, and natural disasters
that damage crops and lead to
unstable income. In response fo
these challenges, Mr.Amphol
Puengsomboon, Founder of
Chiang Rai Hops Yard Co., Llid.,

Innovation

improves hop strains to thrive
in Thai climates. Hop flowers contain
alpha acids for food preservation
and essential oils for aroma,
relaxation, and digestive health,
enhancing metabolism.

Growth Plan

The company aims to expand
opportunities for customer trials
to build brand awareness. It also
plans to leverage online platforms
for storytelling and content
marketing to introduce HOPSYARD
to a wider audience and support its
growth into international markets.

PRODUCT oF chuuNG RAI
THAILAND.

came up with an innovative idea:
combining local fruits with hops
flowers to create a new type of
beverage that increases the value
of agricultural produce.

Under the brand HOPSYARD,
he developed a non-alcoholic
craft soda made from hops. This
drink is refreshing, aromatic, and
flavorful with a unique profile. More
than just a soft drink, it also helps
relax the body, reduce inflammation
in the digestive system, and improve
metabolism.

“The trend of non-alcoholic
beverages is growing in countries
like Korea, Japan, and the U.S., as
well as in Muslim-majority countries.
So we saw an opportunity fo
create a beverage for people who
want to socialize but prefer not to
drink alcohol,” said Mr.Amphol.

The HOPSYARD production
process starts with the selection
and cultivation of hop varieties.
The company works through contract
farming with local farmers, ensuring
a guaranteed market for their crops.
The produce is then processed
in HOPSYARD'’s own factory and
developed into market-ready
products. Initially, sales channels
were limited fo stores within Chiang
Rai, including HOPSYARD’s own
outflets. Last year, the product
expanded to retail spaces such as
Muji at One Bangkok, as well as
other partner shops, receiving a
warm reception from customers.

Mr.Amphol added that the
brand is actively exploring new
ways to let customers taste
the product and increase brand
recognition. This includes using
online media to present the brand
and creafe engaging content,
helping more people discover
HOPSYARD and paving the way
for future international expansion.
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Profin Khao Ram Fuen

Ready-to-Eat Protein Jelly - Wholesome
Health in a Form You Deserve

Nahathai Natural Herb Community Enterprise

Chiang Rai

Khao Ram Fuen is a traditional
northern Thai dish known for its
chewy ftexture from legumes.
Typically enjoyed hot or cold, it
requires a lengthy preparation
process of soaking and simmering
for up to 12 hours. To simplify this,
Mrs.Nahathai Sriphumin, President
of Community Enterprise, Nahathai
Natural Herb Community Enterprise,
developed Profin, a ready-to-eat
plant-based protein jelly made
from mung beans, peas, and
ricebe