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Nin Mangkorn Thailand Inno BIZ Champion Season 3

Dr.Krithpaka Boonfueng

Executive Director, National Innovation Agency

Thailand’s National 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
to drive innovation activities that reinforce
Thailand’s innovation system. This includes
supporting innovation-based entrepreneurs
(IBEs) through four key mechanisms:

GROOM

providing knowledge support
to build innovation capability

GRANT

offering financial support to
help entrepreneurs develop

and develop the innovation-based D

potential of target businesses. —

groups. E@
e

GROWTH

enabling businesses to scale
and grow rapidly.

GLOBAL

helping Thai innovation
entrepreneursexpand
into international :".\

markets.

However, as the world faces mounting
challenges economic downturn, geopolitical
tensions, energy crises, frade 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 ifs
operational speed to stay ahead. This includes
working closely with entrepreneurs of all types
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 its third year. This
program was developed by NIA fo 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 af least three fimes more-
revenue through these efforts.

Nin Mangkomn 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 Redlity,” 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 Thailand fo
showcase their innovation and business
potential to a broader audience.

The success of Nin Mangkorn in its 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
yedrs, 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 frained
over 12,500 students in programming and
development and is now collaborating
with major corporations in Thailand.

NIA aims for Season 3 of Nin Mangkorn
fo continue this trojectory, generating 3-5
times business growth for each participating
entreprenedur.

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
confributes 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 info 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 infernal 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 faculfies and
students to 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 organizafions is
also a key strategy to develop innovations
that address real-world challenges. The
university continues to expand curricula
and activities that promote entrepreneurial
thinking. starfing at the undergraduate level.
Within 5 years, it aims fo become a leading
university in AgriTech, FoodTech, and the
Bio-Circular-Green Economy (BCG), capable
of sustainably producing a new generation
of entfrepreneurs.

NIA (National Innovation Agency)
has long been one of Kasetsart University’s
key partners. Working together 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 confexts. This aligns fully with
the university’s vision of becoming an
Entrepreneurial University and with the
national BCG straftegy.

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 today’s and tomorrow’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
fo take the real needs and challenges of
enfrepreneurs and furn them info 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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AClViSOI‘ Central Region

Asst.Prof. Lalita Kosakarika, Ph.D.

Assistant of the President for Brand Mangement
Director of BrandKU Center, Faculty of Business Administration, Kasetsart University

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.

It 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
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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™ Intemnational 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
to resolve is the outdated belief in “dry
healing,” which confradicts 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 freatments are fime-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 fimes 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 ointments 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 intfo the
consumer market.

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

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

Under its marketing strategy, 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
educdation-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
tfo 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

Spike Architectonics Co., Ltd.

Pathum Thani
Brand : N-Joint

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.

“Osteoarthritis of the knee” is
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 symptoms.
While the injections help ease pain,
the process itself is offen painful
and inconvenient. For Dr.Paisan
Khanchaitit and Ms.Lalitphat
Suppraphakorn, director of Spike
Architectonics Co., Lid., who withessed
elderly family members go through
this cycle, this challenge became
the spark of inspiration to develop
a pain-free treatment 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 freated, 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

4 S
s /
B/ s
J-;lr.’,"//
s A & 4
-4 4
£ 4
rFJd 4 1
Ao
%é’
4 3 /
L 0/

oo el

challenges from acquiring SO
13485 certification 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
infernational 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
freatment 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 to
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 tfreatment. It
can be expanded info products like
cosmetics, skincare, scar treatment,
and even hair growth stimulation.
This highlights the versatility of the
fechnology 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 still perceived
as a medical device, its brand

communication is currently limited,
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 degeneratfion 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
Dr.Warangkhana Phanwanich,
CEO of AquaTrek Solution Co., Lid.,
who combined the concept of an
underwater tfreadmill 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 to support joint-safe
movements. Af 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
fraining systems.

Looking ahead, PowerCube
plans to integrate vital signs
monitoring devices for real-time
health fracking, 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
treating joint degeneration in large
animals and was expanded into
human rehabilitation technology.
The company has fled patents
covering the entire process from the
outer chamber structure to the
control system and monitoring
interface-setting it apart from
foreign underwater treadmills that
are offen prohibitively expensive.
PowerCube thus provides a more
affordable and accessible option
for Thai users tfo 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
training.”

Currently, PowerCube employs
mulfiple revenue models, including
direct sales, leasing, and franchise
systfems. 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

Lungthaem Food Innovation Co,, Ltd.

Bangkok
Brand : Krua Lungthaem

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 1year.

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.

When one hears the word
“freeze-drying,” most would think of
crispy dried fruits or lightweight
snacks that are convenient and
ready to eat. 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 fto
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

freeze-dried dishes retain their aroma
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 true food
innovation that differentiates their
brand. The tfechnology was developed
in collaboration with a local university
and supported by a Science Park
to create prototypes and test the
market. As a result, Lungthoem’s
freeze-dried curries are now certified
with food safety standards such as
FDA approval and CGMP, earning
the frust of both new and returning
customers.

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

reviews and product promotions on
television. While in-store sales remain
their primary channel, they also sell
on platforms like TikTok, Shopee, and
Lazada, and participate in frade 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
term, they plan fo enfer international
markets, aiming to infroduce their
products globally, form alliances
with overseas partners, and showcase
their goods af international exhibitions
fulfiling their mission to make Thai
cuisine accessible o all.




028 | Gadons uusudusanssulng sun 3

W1sovynuauauJe

navIdoniruovIWIsHu

~
o

USGN 3uuosdida dna

NSOINWLUKIUAS
wusua : addiaa

€ zeepwell

A WluuSanssuy

uSanssUAUWAQNTUTIWA
sooyALoUToONUlSWUIUULLGDOEN
lagwanondaqiauledoinsizk
Anulundoudguwuwauwanaan
BUawIAUADyUNaBo3 W 7 - 10
lunsou Jovniunisaoquovlswu
yuna 35 lupsaulasansnonduwi
Juuna 10 luasau wiumsnaaou
TumisUoonulswWuld 99.37% 3dq
lodvinszKagodnruauUualrnL
Uy ldszmaifioows Tnougiakgu
szungndwSoulad lagdaAinas
BuwWIUYOONBoaNBIDUAUSUTU
0.03 gNUIANIUASCDANSIVILAS
co3unfA soutivddgUovnuyovikad
k3onauluwous=aoA UTREUWU
dRuauld awnsnldudsnokso
SlgiAaldlusou 4-6 IGou aans:
nIsqQuasnutaZd8dao1gnIs
13vuvovAusukanldogiod
Ussansmw

uwunisiaula

aauad (ZleepWell) 1@ula
onnudanssuAtanco 18oaudo
AUWorBULE:US:aUMSTUMSWaQ
astouusudlunanalky Jo0u
(sundulindaalakavnnalnda
WSoUWRAaR Live Commerce la:
0ana B2B 1WougngguanmMogo
SuAvluaLtnAQ

’Luiaﬂmminmium wuﬂ
fagauninuazauay a1AuINIY
“ZleepWell” %58 “aaﬂnaa” 15117
Lﬁmml,ﬂaﬂummmma " pRaTUaL” 91N
ilerAdusAnuazan Wnaneshy
Lmamaﬂnﬂmqmmw”lul,t,uumluLmﬂ
ﬁ‘Lmv’hmﬁau

f«)miumumm aatnad 19N
mimmaamammmummmmmmmﬂv
”lu“LmLﬂu”lﬂmmﬂwmﬂ uwiRmaiing
uamanu nasum%mmm? UTEN
Fuluadaia 91fn mam TAnanla
naunanafulanna mﬂmaamuw
ummummLﬂu“l,ﬂ”l,m‘uaqmiumam
ﬁ\iﬂﬂ’]’]ll’]ﬂ?vﬂﬂﬁmﬂu “m?mﬂumau
auILTe” mmum“lﬁnmumiﬂ Aael
mmamumwmmmmmmmmm
ﬂaqnu”l,inlu WUATIEE s NALSLT
LL’a“’V]’ﬁ’]ﬂmﬂﬂ “liRaedn”

nansuaaUnad llfeanuuy
mﬂﬁé‘mﬁa‘lﬁmamaﬁ’uéwmﬂmﬁau
mﬂwuaum“lﬂ ws AL “Liner”
waaummawﬂu ﬂiﬂmmﬂaﬂmuwuq

\

?leeﬁ well

22 epwell 1‘
Zleepwe:

zleepwell

S

ZHecpwell

Y ® w~in

L4 » “
aenasunuauassualrnanendu
QI Qs QI v v v
“Puanuaunile” Ninuazain lauas
Qy & S a YV =
Navises L oAa A LUTRL 4-6 LABU
anNITINNIRUATNEUAZENBNENIST
Viureuaurdnasnadillss@ngnm
AMULANANNLRIAALINAY AB
n15ldwanamnan AR LARALILN
(WA 100 N5U) WABINIAAIUITD
1 vV oy as I Y] 1
et dasiuananad tulnmuunu
WA mmmamwm”l,mamuﬂuum
AR wmﬂammawumm
LANYINANELANNT mea\‘ﬁmau B2B
iy Taamauasiansn Feanunsnny

‘]JuLﬂ’WLLﬁwi‘U‘]JuGLWJ\lﬁVlﬂLﬂﬂu aviau
mwimmaﬁimLLuwuuLmummmu
windndumnazinuauds
TapAy uAnTnatnvesaathigsd
NALLHAYTUALINNNE flneann
Euﬁﬂﬂmmmﬁv'wqml,é’wwiﬁmq
Wﬁ'aﬁnLﬂummlmumaﬁmﬂmmu
Lwamn‘l,ﬁ)mmnﬁuu Auauaaaanld
ﬂaEIVlﬁ Live Commerce aan’u’ﬁmu
AUnnuLazRag Lwaaamﬂmmq
Aunquiilmune wiauiardeLa¥g
WLSUAENUNGY Influencer uazNNS
Expose Brand vulmadeadine
Tudrunisuan Ausrud
1lsz a‘umitﬂu,a “pnuLTERenyan
mmam‘mmeuauslmmsum‘l,mm
19U HomePro Was Softreams muu%
TwnuusuRdatnadALln winan
mmmmmﬂauwamnmsﬁlﬂawmu
aanuvuau uay mamuauauq lmwmn
hyneszezdutnsadtingd
ABN1Ta319N19FLEULTUA (Brand
Awareness) LLawwmummmmamﬂmm
Tumaﬂmmus‘[nmiwmmwu Az
Lﬂwmm 82817 ﬂﬂﬂ’]i‘mﬂﬁlﬂﬂﬁ
miLﬂuummmmmmuauamm
uay sumf;l‘llul,maﬁimawuﬁmﬂu
ammwﬂﬁummmmm



Nin Mangkorn Thailand Inno BIZ Champion Season 3

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 film 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 item 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, protection against dust
mites, bacteria, mold, and odors,
and most importantly, no washing
required.

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

“zleepwell
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“liners”, placed beneath the sheet
layer. This transforms a conventional
mattress into 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 fo 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
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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 intfo pillows,
pillowcases, and other bedding lines
immediately.

ZleepWell's short-term goal is
to establish stfrong 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
category and expand the business
model by partnering with stakeholders
in related industries.




030 | Gawons uusudusanssulng sun 3

INNOVATION

PARTNERSHIP

- -~
AULAZI VU nnazSusonidgoikiio

wrF.as.UNINS whaydla

WoUDENISYNYIUSNYIFNEOSHTNMA MAa:Sudonidgvikio 2

angUSNYIFNESHINIA MAa:SuoonNdgdKkio 2 Junuin
Tumsuuwntia=atuayugus:naumsdoucseiEnluouiioselkny
logldnalnuovgnenuy kSonovnuciios) dluauungucinos donaid
wauuwaaituARBudanssy  luuruGeonuis1AdoIEsUnANL
AdloldyasvassAlussio soufvaliuauusakioguBuwIL
UwaawasuNIsSUUW: - Goudasionudlons:uduNIsringsio
UwussAv  tlazaudunuatiuayuINKLUDE UG BolAsonis
davonsfidudourkdsludu

usnikiomsuumwIduudanssy  tazuuztininaluladi
IKUNEANAUUS:NOUMSIGa:S e 1IS180d1dSunIsMuIasIUlR
fuwaasituAudanssuAwuuniun  laeidalomaligus:noums
FuBinSevdolukooURUR Koonadou ta:[sooudutuulangnenu
5nenFnansninin mMAa:Suoanidevikiio 2 ta:n3oineRonsu
ta:ukI3negnaginalulagdsundasionousouibiold

WowantuAlaunassuLEd  Junoudsluidunmsaliuauu
MPNsaana ogwdalons The Reality AOUKGOIU Value Chain
Aiswenenuk oA TRGUS:noUMSIOURZINIUION3® Borswooi
OufonssuATBLFALIN wshdusieMsihshF thenoaGovs1d
Mscod tazwaanturivooyus:noumsoonidudsd

onlasonistadons 38u 1 LABLBEU 2 WuuNWgoUR
waaslRIRUBoAWENSDYoLYUSNOUMSLUUED wounfioddu 3
1RuldBas@us:nounisinowuwsouundu laednowsau
udanssutasinalufadfo:thiiuawauiwaastud uanond
KaLNNIASUNMSULIWIEDINDNENU WUS:NOUMSEIDSINIS Pitching
ua:GovatduzavudanssuoonuItduotonTUENSSUNS

ogwlsiia Wovons:beviAsugnslunndau Dnoulaaidu
TU9OEKNSSUINBASOIKISIA=RAAKNSSUBIMW  (S1500UWUNS
fuwuwandugusznoumstagoiumsiaina lufaglufos wiuo3
loath3andumomsinuaslufiovfiuuwuns:usumsninAluGEs
Bomwuasindkiduansanayargo  lenwuuisilarkoounua
mista:Boonuduiuy WolkyUs:noumsssidnAdopnskoonaaou
WoWULNAUA K3alR1aauUAMMIULNasguanna awsodludou
dlagludooiaunioluTBRosUZUANMSIUNSOINW

UDNDINVWANAUINUASOIKIS YNYIUINYIANEASHTINA
mMAa:Suoonideolktio 2 Madasw New S-curve YoOUIANSSY
Tuinaluladdidnnsalng lagaduauugus:noumstodidusnaud
TRIFIUUTOA8RoOUAUGNS Ua:koonaao IWoWIUIAUAT
513nnsolnNdIROLI0STU Boo:wSoudausmsiul w.A. 2571



Nin Mangkorn Thailand Inno BIZ Champion Season 3

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.




uSGn 3% Bulesinsa Sfa
dokdauoulnu
usua : asuas

@ www.ving.run
€) Ving Thailand : Marathon Sandal
- SOIMUADOLISISOU

udanssualuwaanuisoviNILQ:
30UNS1SOUABILAAUSINSEUNN  IWUISOED
anoNsunarduasauijodov3otdudaiuu
loadmsoonuuulRWUlU (Insole) NOINEQ
VERPO #oidulwiugda EPOS OAruaudalums
Auddnaudanw (Rebound Resistance) gofio
66% IWLISYADIIA:aaNSIKGDEAN dduWunad
(Midsole) DMSWULWUASUDUIWOIWILISOED
KU mSUNIos:eslna liasdouwuuon (Outsole)
80ﬁ101ﬂ5aQUS:lﬂn Polyethersulfone (EPES)
BooAwnuMu laedFnmsdnnsou (Abrasion)
WED 190 mm Loss Bonumunssoviidordlu
24% a:soolMODUNKUNIUNWED 160 NSU
IKUN:EKSUNSIoKk3olaus:alna

vgngaaachous:ind [QeBUAUARUS:INA
aksgowsm Woooniduus=inARDyarnana
sooMmiknyidusudu 1 voolan taus:ssutioy
fiwdo ouvgnsaanalugous:inAcion Avlu
sUuuoowlau AoNSYIgWIUAIUNUIKUNY
tazuugoonwooulal [Bu Kickstarter, Amazon,
Website la: Shopify

Tuﬂmﬁﬁmuﬁumié%mmmﬂa
¥
ﬂmmwmmmmﬂ‘uu miaaﬂmaqmﬂmmu

mwmmu’mu%mmm Ay Toeanng “ms’m”
N9 Lﬂuﬂ@ﬂﬁ‘ﬁ‘JJV]L‘]ﬁﬂ\‘ix‘ﬁﬂ anunsniuly
wuwmmmmwaamamma AU meuﬂu
Lﬂmmammmﬂumumqmuaimma m/m
sz aumammmmmnmu mamﬂmmu
fangsu “ﬂ’]i"Nlﬂi']ﬁ’au" Wluszesdunas
Wausseu @ Fauanannay mammeﬂummwmu
mmmqmmmuﬂui STy mmmmmumq
Tilpnsunsdng Ae “saain3e” nsznisiden
amLﬁﬁﬁvl,ajmm:aw?‘a“l,ﬂﬁ@mmw 2199
talRuneunadudelade

ﬂm'm ‘JL‘]IEI‘J‘LLE]EI Nnamua“ﬂ?"ﬁ'm
mwmmmmi UTEN 'Jm Aumafingm 911
Lm’ﬂﬂﬁmmumuamqm Hes9nniThi Pain Point
fummLm‘wmm%ummxammmuwmaqﬁau

mﬂﬁmmiaqwm'Nuumwusaﬂwﬂummm
Nmavl;ﬂ AIzTesaiunz mﬂmmmmu
Avdaauiadud a1n Pain Point #INa1
V"l'ﬂ,%,ﬁmumﬁm”l,umiv"v’mmiauﬁwu,m”énm%'u
Nmmﬁauua mmwaammw‘luwuﬁmm
amm HARNAIETAR EVA AININEN ARIALITA
Fuduy T "Laamﬂ aumimm LazLite
ﬂamummimmwumm




MEnnafuLTUs T8 ing) Tudl
2562 Lﬁav‘hmmmmﬁmﬁmsﬁmmﬁmm finan
N TaRIn EVA mmmqmmﬁau LazLAU
Lwammw maV\IuV\Iwaqaaﬂmaqmwuﬂ
Lmammmmimaﬂi &y wummamq Fanlnu
EVA ﬂﬂmammmmamawLﬂu@ﬂaﬁm
’LumimmmmLuamaqiﬂmwuﬂmaum
Super Shoe w‘tmnml,m“m'mmmmm
AL amwammwmmimmmm aru‘l,mu
Maqmnﬂmnmaﬂﬂi 31 A mwmaﬁm
mm‘mmamaummmmmwmﬂmmﬂu
Super Shoe ‘«Nmamﬂaﬂml,l,aﬂwmum
“UFUAS” (NIRUN)

“Gupfiqanulunisiduseuinuny
FTAL Super Shoe ﬁmam‘«ﬂﬂu&iu Carbon
Fiber Plated éuummaﬂan%manLLUULLax
anlnsaulnaFon uiines A
s amﬁmwiumﬂﬂmmmmqmuau
Super Shoe mnmﬂaaﬂimammam VEPRO
Lﬂmamﬂmmmﬁmm (Rebound) 1NN
saaiin EVA Tl mammummmmm
Super Shoe ummmuuﬂﬂammnummu
m‘l,wammimﬂma JJﬂ’]‘i‘ﬁW‘Wﬂi‘ﬁWl‘]]’JElﬂi el
dwenléa Simtnuites 160 n§u e
1138911 Super shoe 11184 20% uas
anunsodlaAald 100% Feflanfuevusiadu
Atleeninsaaintluvanawi

J5uad (NIRUN) Tinsstnunnsudaidl
UTANIIUNANEIRENT a0l ﬂﬁiimaamlwuwmaaq
VEPRO wﬂmmmmmmumm Hanumunu
’ﬁﬂﬂﬂ’]ﬁ‘aﬂ‘uuiﬂﬂuﬁ‘ﬂLL‘]_I“]_ILQW’T" wazinng
ey B AR e Ay
mmammumﬁu ﬂmammmimmmua au
LuamamLﬂunmmu maﬂaﬁmwmmiﬂu
Sumaunsaun ﬂammmmmmmumm
wnzaularaudneenn mmmwmmmam
falidnsnAnugudsainnisuangny 30%
inlilasanisiaamgaldszunn 6 thau
L‘W'am"‘iﬂ@ﬁmqﬁ’ummﬁmmsmnéwam
selnd

1FUAT (NIRUN) HNUNTZLAUNTNAZDL
LAZITENNAUINENAIE@RSN1TNWNTLIANE
nihaululszmalng Tudiuwesiaginig
Walunsu Uy Inendaninelan UssinAau
LLa:é’wmaaumiwmuﬁqﬁuwﬁmﬁn%q
1NNd1 30 AU PRantInAdeURLTNAS

sy fULlsINATALALEN 39 Banarbas Kiplimo
Indrmtaugnanunsnaiuanilannnisag
wasdTuluanuaauLny U1s1sau 2025 A0z ld
SUTNITTUNS Fraans 2.18.55 ATy
Fehea$anmanuelliuusudiSiTuatha
mmmmmmwmssm‘lwnuu,muﬂmama
aanmmuﬂumuwmmﬁauwﬂuﬂi AR
ﬁﬂ\iﬂi‘umﬂ Tnelannzaunuszaulan afu
apuMaL 11918aL 2025 Hlusu
Frentseanuuuidulendnwo
UszneufuuadngRlFannnnamaaenfutinds
flaonin inlisemiiladn 95und (NIRUN)
w:LﬂuauﬁﬁL?aﬁaﬁaaniﬂqnmamiaﬂi%
Tneluanell 2568 - 2569 NISUTENINUNL
ﬂm'mmmmmauanm’twﬂummmmms WA
TmﬂLawmnauum\imauaamﬂm 9 LRSI
szozlnaiideaniratnenanuunnsng iy
AnFgaLLENN Lum'«mmﬂuﬂﬁ:mﬁmmﬂam
pamnsaarn g udusu 1 wasdan anANL
Tenivis wasiinadnamidansseusaiilan
34 3 998M13 A0 7 uilan TesEnTiuny
PeNEAAAMAeTINA  TTan1sanEEhuf L
Mg uazaneuTessanulating g 1
chks‘ror’rer Amazon, Website ez Shopify
rmLﬂnﬂam‘mﬂmmmmqﬂiwmﬂhw 33 UL
ANEBAINETIAUNT 350 Eutm

N EmdalAtiuue World Athletic
Approval talitisunsd (NIRUN) anungaldis
Tunsuaeduliasnaflunianng Taenising
° 1 a v ﬁ/d‘ G| a Qs ﬂ’d‘d
mLmuwmaumiamﬁﬂﬂumaﬁmmsm‘wu
ﬂ'swammwmmm’Lummmﬁmm“mea Famn
mﬁ?‘umﬂmmm’l,uawisameLﬂu”lﬂmmLmuw
714l3aviley a‘ummmme‘luﬁawammw
LLamwsamqmwawm“lw,lmumummmmma

5
fagu mw Lﬂumammaﬂﬁﬁmﬂﬁﬂmaﬁmiﬂa
gz mﬂauq Sudsurely uazluouan
fladnin 389 (VING) Laztisum (NIRUN) azifhy
A L2 o s
nudlumanAnnesdrAgyanslszinglne




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.

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 time, 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 fto 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 realized 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 fiber
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 foam 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 ifs 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 into 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 to 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 into other

countries. In the long term, 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

Science Innovative Products Co., Ltd.

Nakhon Ratchasima
Brand : PetgeneX

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.

PetGeneX

suAsisadAunItn
IWodndiasunarusn |

Today, the pet care market
continues to grow both globally and
in Thailand, following the frend of
Pet Humanization or Pet Parenting,
where pets are treated as frue
family members. Pet owners dedicate
fime, love, and resources to provide
the best care possible raising pet
healthcare standards fo match that
of humans. As a result of this frend,
the pet population is rapidly increasing.
At the same time, pet illnesses are
also rising, including infectious
diseases, degeneratfive diseases,
and conditions that are difficult to
freat. 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

iinesses 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
tfreatment and age-delay therapies
for pets under the brand PetGeneX.
These stem cells can help freat
conditions with lower risk and more
convenience, such as arthritis, kidney
disease, and diabetes.

“PetGeneX adapts human
stem cell innovation 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 suifs
different life stages and physical
conditions, with some involving
anesthesia risk. PetGeneX is the first
and only company in Thailond that
can safely extract stem cells from
blood, thanks to a specially developed
cell culture solution. The process also
includes a femperature-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.




038 | Gavons uusudusanssulng sun 3

waaaieasinin
91nudanssuasiviau
IWOGUNIWIUUNGIOUWS

UsSBh 1Daud nna
DOKIAIUNDIDSTY
nusua : 3oaud

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

‘Luﬂﬂﬁmsuﬁ(%'lmmimmmmw
findanus mmﬂwammwwﬂu
Limmmmumiaﬂiwmﬁmﬂ@ uasdl
Lﬂmma‘tumsmaﬂm‘[nmamaﬂmL@u
Tneanie ﬂaummimmmmimm
sLEﬂ’%LﬂuWLﬁH muﬂuuuﬂamamﬂmm

AIUUSANSSY

udanssudiuwaantun
Euwnamlagwouungasiwanon
Jondovua:ndoosundniduaa
TuwuRnina:Suoonidgoikiio
luddouwauvoonalauonnuivana
uciidoduwas:gonvlnduluua:
dakgu (Al Dente) RUININU
waadRslUAMoINIvaNE thun
WNUNS:UDUMSTUSUGIEMSSAINGED
(Extrusion) Tkoonundususioou
ADWADOYMS WaaNTUATIDAUGD
3 sUuuu laun waadi gnonaow
WIEATDTED taswNa a3
Bolk[UsAusoutiolwiuasggo ud
Usmmnnamuua: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

amslungu “nguauns” mﬁﬁ)ﬂguu
ﬁQafﬂﬂﬂﬁLLﬁnQLmuLﬁmﬁﬂuaumﬂéu
mm:Lﬁmﬁué’dﬁﬂému?ﬂammwﬁ
”lmaqmimimmwwmaLmu L
amnsAildautley ﬂa‘ummuﬂqma
ama’l,wmmmwamnm‘mamum
11LLmTummﬂmemuaﬂNmmum

ANTIINT AnseAs nesunas
HAANTT Lt dAud 91im nanh
mwmmmmmmmmummwua”
WAIUNNTHRALAZ I UL LRATTUT

wamlunain OEM uuundn 9 1
FnutefudinnuiRLINeNans
wazmalulagl @mn1) UnInende
GUATUEI WAZAMTINENSEIN RS ANADS
INBNUVARWABAY WRILNNA RSN
“WIEANRB5 LNTN" (Organic Thai
Pasta) Lﬁammw INN1FUBITAU
msummmwwmmmmm LLﬂle’rNWTu
Pain Point maqnaumm‘[nmwmmma
Na mmmnmmuvﬁ AL NARSTOUN
aasuninuas ﬂmmuWﬂuiﬂLLuu
Wﬁammnﬂam wasnduden uaz
wradndanua

“wqaﬁﬁaa&mﬁmﬁammw
nanandiandasnuningauas i
AN wamumﬂ‘lﬁﬂimuuaﬂﬂmmi
mLﬂumamnmfwmmnﬁwuqmﬁﬂu
sz mﬂ“[mwmmmmuiﬂmmam
nay mmemam’LmﬂuLaquam
Tnenslduinnssunnsudmiteliils
Eunnasniiganannuifiu Al Dente
wmaumuwwammlﬂﬁlmmﬂwam
ﬁmLﬂuﬁvmmmwmmmmnmwwmau
Wﬂammiﬂ wazfapANsaMNTaLNg
ATLIOIUL UAzdngs mummamm
qumuﬁaamnmmu 100% i
Tidmumvlmumﬁmmmma‘mm it
ana”

Imaﬁmmﬁwmwms 2UIUNNT
Wi mamisuuiﬂwmmmnsmnam
LAz 9 mﬁimm@ummmm%ﬂm

AN Lummﬂmﬂuuummamw
u,mﬂﬁmmﬂLauwwamwmmmmqma
mmm‘tmnaﬂumiﬂﬂmua Feug
mﬂaumﬂmmmnuLmawmum
nsruruNTHAA U UAD UANY 9
iy Fdldnanuundn 13 dmsy
Tanianiegsia LSEMUBINTUA
nanngunnsALIAgeuIn uaz
Tuﬂzjmamﬁmﬁwmﬁwm%ma:ﬁ‘ﬁ
fallguusaaudnation Tuzifaaiu
wminﬁmmmau%nummi
Plant-based “Liﬂmmumi‘miﬂimum
Lmemmwianamumamﬂuumu
umﬂuumummmmﬂmms e
muummmLmumnmiLﬂumamnmsm
mﬂﬂimuﬁummmmﬂﬁm JJ“L‘V\ILum
a9 “Linal,mu 1AZ Non-GMO aniis
m’lfmmqmququqmﬂwmaaﬂmuﬂ
wazdsamamiuendnsol 15mas
ffuladnazanunsauasdilunannld
atautuay

TAEn BN UHUIEN e AAN AT
lunqu B2B uaz B2C WuiuAnLan
Fruemns qilesindifin sutiesulat
waziunudsaaniuatalszing 1
dszineAu andgauiany glsy uaz
20ALATIAY mnmwm%‘mmmmi
Hanmadilumann OEM Tishumn
feanwnanin 20 duum wdafu
AR luLlssinA 20% wazmnalssine
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 eating 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 gluten-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
- Kamphaoeng 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 protein and
fioer. 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 fexture similar to
fraditional pasta while preserving
the full nutfritional content. Our pasta
is made in a 100% gluten-free cerfified

NE

Organic Thai Wholegrain Rice

Pasta

nacd

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 inferest
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-fioer, gluten-free,
non-GMO product made from
premium organic ingredients with
a unique taste, offering strong
competitive advantages.

Organic

Pasta’

]
N7

NF
Jrganic Multi-color Bean

Pasta

N

>

The company plans to
expand info both B2B and B2C
markets, including retail stores,
restaurants, supermarkets, and
online platforms. They also plan to
export tfo countries like China, the
United States, Europe, and Australia.
With their OEM pasta manufacturing
expertise, the company generated
over 20 milion baht in sales last year
20% domestic and 80% international.
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Handwoven Fabric from Waste Materials

Creating Value through
Upcycling Innovation

Thungseatthi Khonkaen Community Enterprise Group

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.

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 cutting 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 technology
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
cofton 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 its
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 interest,” he
said.

The Thungseatthi Khonkaen
group plans to expand its 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 plan to triple 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 to 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 fabrics 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 milion 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 allergies and colds. These caused
primarily by air pollution are sfill
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 resulf,
he developed a product capable
of protecting against respiratory
ilinesses caused by viruses and
bacteria, which are the main triggers
for allergies and colds. The product
was developed into a 100% pure
organic peppermint essential oil,
further expanded info inhaler and
beverage formats under the brand
“Sandboon Farm.”

“Sandboon Farm is the first in
Thailand 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 into peppermint inhalers,
beverages, and a variety of other
products. All raw materials are
certified organic, and production is
carried out in certfified facilities,
including those with FDA and GMP
standards.

Currently, Sandboon Farm, in
collaboration with its community
network, cultivates 50 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 bottles of
peppermint beverage per month.
Each planting cycle takes two
months before the leaves can be
harvested for oil exiraction. 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 to 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 fo
expand info internatfional markets,
such as THAIFEX ANUGA ASIA 2025.
Given the global health product
market contfinues to grow af an
annual rate of 15%, the business has
strong long-term growth potential.
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ACIViSOI‘ 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 dear 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.
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“Pandan is easy fo grow and doesn’t
require chemicals. We started by asking my
father, who had just retired, to help culfivate
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
mulfiple 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 into the
innovation space and inspired the
fransformation 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 systemm 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, controlled 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 fechnology 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

D
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‘ AN

exports. Our recent frip fto Oman showed
promising inferest in our product due to
rising health trends. 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 frade booths,
receiving positive responses.
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Whale Rice

Starch-free Healthy Rice from Plant Protein g

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 ftrying to lose weight, and
people with diabetes, reducing
starch intake 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 to 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 time we ftalk
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 tfook 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 intfo 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 sfill too
moist, confrmed 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 sterilizing our product so it can
now be stored and shipped at room
temperature. That breakthrough
enabled us to entfer the market and
begin branding.”

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

Uaing
1EANTY

SEAY g

being the largest mammals,
represent endurance and cuteness.
He also wanted to highlight the
irony that whales are called fish
but aren’t 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 texture 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 fraffic reopening, requires
fewer workers and less machinery,
is easy to use, and is 15-20% cheaper
than tfraditional 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 itfs
solid state info a liquid and poured
hot onto roads.

“We thought differently
because traditional 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 frade
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 fime. Plus,
it fakes a long time fo set. So, we
experimented by mixing different
aggregate sizes to 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
fraffic main roads. It is immediately
usable in small spaces, making
it ideal for expanding beyond
traditional road contractors to
landscape designers and gardeners
who can also use Ready Mix.

Ready Mix has 2 main target
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 fo increase
outreach to various projects, as well
as direct sales approaches to
government and local agencies,
especially in island areas, to target
hotels and resorts.

“We aim to expand from road
contfractors 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 fo use. From here, we'll expand
to other provinces nationwide.”
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Mae Aeaw

Authentic Crispy Pork Crackling Chili Paste
with Long Shelf Life and No Refrigeration Needed

AmZap Group Co., Ltd.

Lamphun
Brand : Mae Aeaw

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 products
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.
It's 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.

Honorable Mention North Region

“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 team
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 redlized 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
dissatisfaction among over 90% of
customers, even loyal ones. For
consumers, buying this product often
felt like gambling hoping it would
taste like last fime.”

Mae 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., lLid., explained that
Moe Aeaw prioritizes quality from
the very beginning by selecting
top-grade ingredients. Both pork
skin and meat are transported in

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

Furthermore, they implemented
research-based fechnology 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 fo 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 still wants the
brand to retfain ifs 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 year's 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 tfo 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
infernational buyers. Their facility is
now HACCP-certified, ready for
global markets.
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Honorable Mention North Region

Take Me Home Tomato
High-Value Tomato Products

D.ATT. Co, Ltd.

Chiang Mai

Brand : Take Me Home Tomato

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.I.T. Co., lid.,
identifed a pain point : fomato
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
contfrol from production fo marketing.
This would allow us to control 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 yields, good quality, and
year-round production unlike
conventional farming which yields
crops only 1-2 months per year.

Take Me Home infroduced
agricultural innovation starting from
cultivation in a fropical greenhouse,
specially designed for humid tropical
climates. These greenhouses
maintain an internal temperature up
to 9°C cooler than outside. An
automatic water management system
calculates weather conditions,
humidity, and sunlight, then allocates
fertilizer and water accordingly
-cutting 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 eafing tomatoes
as fruit. Take Me Home tomatoes

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

Take 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 ouflets could double
their sales. Additionally, they plan
to grow their hotel and restaurant
presence and are eyeing intemational
markets in the future.

L
&
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tomato
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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. Often,
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.
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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 middiemen,
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 motfifs 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 transformed 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
pbut 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

standardized prints. Combined with Saloma’s
unique 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 fruly distinctive identity.

“Saloma Patek is one of the few
brands in the market using metal blocks,
but it is the only one o 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 collaborated 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 fo a
royal commission to design for the
SIRIVANNAVARI Summer 2022 collection.
Today, Saloma Patek is the largest Patek

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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1°" Runner Up South Region

VARNICraft

Woven Krajood Products

Creating Added Value through Innovative

Design and Anti-Fungal Treatment

Varni Krajood Handicraft Commmunity Enterprise

Phatthalung
Brand : VARNICraft

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 wil
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 Vami Krajood Handicraft
Community Enterprise is the third-
generation heir of a family that has
long crafted woven mats from
krajood (Lepironiaarticulata). As a
child, he watched his grandparents
toil to 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 profotypes for
new products such as handbags
and household items, which could
be sold at 5 times the price of a
traditional mat. He then encouraged
neighbors and local artisans to join
together 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 Wabi 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 fraditional 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 to Phatthalung’s rainy climate.
Partnering with the Department
of Energy, they developed a
solar-powered drying chamber to
dry fresh krojood, then used an
ozone chamber to further eliminate
mold risk. The woven items are
then coated with an anfi-fungal
treatment that is chemical-free and
safe for both users and the environment.

With a vision to 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

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
into a cultural tourism and learning
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 tenfold.
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Doganic
Dry Bath Foam

The First and Only Antiviral - Antibacterial

2"° Runner Up South Region

Product in the Market

Three simple Co,, Ltd.

Surat Thani

Brand : Doganic

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
-inflalnmatory, 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
tfrend of pet ownership. This reflects
the rising popularity of treatfing 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
hurmans. This technology was adapted
into the formulation of Doganic
the first and only dry bath foam that
can eliminate viruses and bacteria.

R pecanic

2URENATURAL
MTRACT

Doganic also stands out with
its non-sticky formula, setting it apart
from market competitors. It contains
no parabens, instead using a
plant-derived polymer that helps
encapsulate herbal exiracts 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 extract froon 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 fraditional water-based
bathing. The fine foam particles can
penetrate deeply info both skin
and fur, providing highly effective

#‘Mr\
.

i
| — DOGANIC ;
|
|
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HAVE A NICE DAY

DOGANIC

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 pets,
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
tfo 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 albsorbs
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 tfrainer. At
the same time, 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

alferative: a ready-to-eat high-protein
snack made from processed chicken
breast. Consumers simply tfear 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
fexture, 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,
generate 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 fo 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

Bonban Co.,, Ltd.

Nakhon Si Thammarat
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 fulfill
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.

Honorable Mention South Region

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 temple
has had to buy more land just to
store them - now totfaling 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 tfrue 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 into chicken figures,
dlued, and painted with eco-fiendly
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 habits 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 info 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
fo introduce new paper-mdché
votive figures zebras, elephants, and
rats fo target B2B clients like votive
item retailers nationwide. The tfeam
also plans to include tree seeds in
future products to help regenerate
green space once the items
decompose creating a new “eco-
spiritual” market segment.
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The Digital Name Card Enhancing

Information,

Expanding Job Opportunities

ATTRA INTER GROUP Co,, Ltd.

Bangkok

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.

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.

)

ATTRA

With years of experience
working as a System Integrator who
regularly met with clients,
Mr.Panupong Thanarukwuttikorn,
Founder and CEO of ATIRA INTER
GROUP Co., Lid., offen encountered
the inconvenience of misplaced,
damaged, or lost paper name
cards resulting in missed business
opportunities. This inspired him to
create ATTRA CARD, a digital
name card designed fo go beyond
the fraditional 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
from competitors is its development
info a comprehensive platform
that integrates identification and
authentication features with a digital
portfolio 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
ticket sales, job fairs, or promaotional
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 to freelancers, SMEs,
and service-oriented businesses
seeking fo 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 often resulted in
inaccuracies and delayed responses,
leading tfo unnecessary losses due
to the lack of real-time data.

To address these challenges,
M.P. Engineering System Co., Ltd.
developed an innovative software
solufion 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., Ltd., shared that the
software was co-developed with
the Thailand Productivity Institute
(FTP), ensuring accurate and
standardised OEE calculations and
analytics. Fuyuutech OEE PAQ Up
connects directly to 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 intfo the medium
and small factory segment. We've
introduced more flexible pricing
packages, including a rental
model that lets businesses frial the
software. 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 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 at BENSU Co., Lid.,
has transformed over 130 years of
fraditional 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 to 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.



Nin Mangkorn Thailand Inno BIZ Champion Season 3

udanssuoIkIsduwSounuLwWoguNIW

UsSGh a3au ona
NSYINWUKIUAS

@ www.dseelin.coth
O Dseelin

Aau BusANLLOAANNIKER
mmiﬂummummasl,u‘isqwmma
mmq ALINUAN AdLTziadg £
e ATAY 4110 1mmeum
flym Pain Point) lumana tufie
ATUNTNALSNEN (Shelf Life) was
mmamimjmewmmiﬁuﬁ"ﬂﬂ
umﬂma?mmﬂmau Lasiinude
[fl’r]ﬂﬂiﬂuLﬂEULﬂ]ﬂI‘miuWﬂ\iﬂ’]‘a"%ﬂﬂ\‘i
UBNANT 8NN UNmMEYSe
amngaaudlulnndeauns luadas
sunaldasninlun1susing ez
sl ldanunsndulszniu
IR amatnuazneageng vl
NSATENEMNTIANUENEINLAL
AosdnrsadlunanagLuuy

< -
AWJIWJUUDONSSY

a8au okisduwsouniui
auasnsuus:nulanoniouanuas
nwangew laemsldns:uounisno
SnenFnaasiulnguimstiazinalulag
mswaauasaido SorlRiiaoKIs
NMPMSUWNEIa:oNKISSOURDATUAN
nwNBUINISASUNDU d:adNaoNs
uslnA BoawuACUNWBIAIRAUGUSE
@goong uazgndoon1sonkIssou
w3oURvaaM s lUNISIN38UDIKIS
taswuAWaasnlunNnbo

uwumsiéiula

43au dniswauunwaanouni
kU Duwuo:00n 2 SKU Tk ludd
lagR=WiumsAaAUgasTkUY Aancho
NaaNa  taslus:gzendd:gonvItu
okIsWoadunIw  [oslawl:ankIs
&KSuggoo1gRTonvAIIUDSOY
SnnvdvIWLYENEdaaIa B2B U
NauoANSIAENUWENUNA WM
NAUITNKLIEILUDONI W SOUIDEIWU
dvoonaanacioUs:inA U oodiasidy
0oBulaud doalus Muwa uasdu Wudu

=2

=——= CHICKEN
L WITH TOMATO SOUP
o

< il
Ll

AniTymiinumanil fAFau
FWAUINARS U uTUanNTY
naunnig unnanendeuing lagdl
dniivuaatrisuazinlneuinig
QLL@%ﬂuIﬂ%uﬁnﬁi@ﬂﬁdTné’%m el
fulanguilnaaszlffuaisamis
AUy 1 e mm”lﬁmﬁué’ﬂé’
sudanuianuas Nmm'mmmmu
V\Imhﬂumswrfumam el
sasATindon mummﬂaaﬂ‘lm
mimmmmimmﬂu freanlonia
miﬂul,ﬂauamwﬂi ANsnn
NaaWﬁ‘vammmﬂummiﬂummmw
mmuaiaﬂ uaz mmmmmﬂmim
UL 18 Lmau’Luamwﬂwm nel
Vl,mslmmﬂumﬂ wmwmmammm
muimmmqﬂnnua NANLEN

Adauliiigsudnauland
AusinInI ety uAfiisand
ummawﬂﬂwmmmsmmmaumu
Nwmmmﬂjmﬂ’m fgeang wie
Lumi mwmmmsmmiwmmu
S Ti9BU wantasTieulifiudn
AFauld e eWaunemsLtanns
it Lwié’qmmmmmﬂmi
uﬂmiﬂanamumiﬂim mau‘[wa
mmmwua Anuazaanlulalien

Innovative Ready-to-Eat Blended Meals

for Better Health

DSeelin Co., Ltd.
Bangkok
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Select high - Quality Ingredient Benefiting from natural nutrients
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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
medical or soft foods are unpalatable
and difficult fo consume-some can’t
be taken both orally and via feeding
tubes-making meal preparation
complicated and offen requiring
multiple versions of the same food.

To address these challenges,
D.Seelin collaborated with the
Institute 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 to 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 femperature
without any preservatives. Most
notably, it can be consumed both
orally and through a feeding fube,
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 tfreatment 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 to 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 ftreating
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.
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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., Lid., designed the
2-in-1 dental chair-a solufion 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 foo much weight,
the ability to support patients
weighting up to 150 kg., and
maintaining full functionality. It
includes reclining and height
adjustable features, ergonomic
examination positions, and fully
infegrated 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 to
infroduce 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 to 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 recuring problems
with using steel in construction is ifs
tendency fo 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., Ltd., and Ms.Puncharust
Nootsavast, Director of Sales,
recognized the limitations of
fraditional 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 tensile
force three times greater than
traditional steel. Its lightweight nature
makes it easier fo 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 fimes less carbon
than steel. Additionally, the product
is expected to have a longer lifespan
and require less maintenance over
time.

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
construction 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 to

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 team 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. Building 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 infroduces
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 865 or 75 baht, making it
more accessible than premium
smoothie brands in the market.

The brand gained atftention
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 into areas near
offices in Bangkok and surrounding
provinces. The brand aims to scale
up o 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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HEAL & SOUL

VR Psychotherapy Software

All-In-One Mental Health Solitions

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 fto 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 software 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 to integrate Al-
powered analysis and treatment
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 ifs 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 fransforming
it into 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 time to just 3-5 minufes.

What makes fthese sea
letftuce 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 fo 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 offline 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.

-

o
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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
tfrends 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., Llid., 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
concemed 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 (GI).
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 outlets nafionwide.

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 tfo 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
international certifications like LEED.

Mr.Nutthanakrit Tongdonhun,
Managing Director, Q&E International
Co., lid. recognized the market
opportunity, the founder imported
specialized testing equipment never
before available in Thailond to
provide this service. This made the
brand the first mover in this niche
market. The imported tools enable
precise identification of structural
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,
setting it apart from other service
providers. It's not just about
measurement that it's about solving
complex, specific problems effectively.
By combining internationally cerfified
tools 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 tfo expand into the B2C
market, starting with premium
residential homes and aiming fo
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,
infegrating drone technology,
thermal imaging cameras, and
artificial intelligence to deliver a
comprehensive solar panel inspection
solution.

Mr.Poomsak Choochim,
Director Of Technology and Product
Development, Droneai Co., Lid.
revedled 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, utilizing GIS and machine
learning ftechnologies 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 operatfing
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 tfrade 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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E'Clat

Premium Botox Serum

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

Tang Sui Seng Corporation Co., Ltd.

Chonburi

Innovation

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.

Growth Plan

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
stfrategy 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.



Nin Mangkorn Thailand Inno BIZ Champion Season 3

2INADIUSN FUIANSSUDIHISFUUFOIE
Ngoev1e QaBUA 1a:i55a5219NASO

USGh waa auludu sna
YoKdauUNYS

@ pawdy
© @pawdymemberclub

WoR (Pawdy) AOULITUADYNS
qﬁmqﬁaﬁﬁaﬁﬂLﬁmmnﬁﬂwm
“Ueinnn” fMase meusatiumalaann
mamuaﬁmmmaﬁa%& 14 A9
AMNTHTTOL ﬂa‘wme CEO 151W
w'aﬂ aulundu 416 1iuainu
Lﬂaauuﬂawmqn 4 mmamqmnéu
LLﬁ”ﬁm%uT@ﬁ%Nﬁmmmﬁﬁ “Ane
LLﬁw‘Wﬂm” dwiumanian Pawdy gna
LuaLLmﬂmmuﬂa‘lmﬂaLfﬂm uaziife
252 ARNAENSURINTITETILAL
ANZFAUNNEANARS LINEATANARS
w¥aunualiuayuainn1aigni
1.5 UL

IAALALAUNITEENULLGAT
Lmnmmmqm Taganizngu
quiug e Araennsanmstaedie
T T EAR I T ANGUTIRV PN EA- P
Arunswssoldinaema 1 Aeusaue”

A WIlUUSANSSY

u3QNSSUAIUWAONTUTIONKS
J03AWIUNE0SOIKISIaWI:EIKSU
duivgode laglBuuoAaloonunoudoe
SOUNUNSEUDUNISIVENIDADUIWNY
FNEQs Woasvanshgossne QaBud
LAKUNAUNUAND:SOMEMUBINIY
SomilkinawannturiRaouongau
aunwan3Eeoludoloonu 32e8a
219ATUNIWBDQYovdUugvIglas
aswanuuUlblRNUwosluMsqua
IUUODFISOU

uwunistaula

Pawdy 1ulaonAWSHUA
YOOWIALVANS JUINNSSUDIKISALTY
goduRlauasusSauasiiudasnu
dgunw  Udpuuliudovnivoaulad
Wukanua:tgoaviaiauladeition
wSoudohsieldua: 200 &uuin
Melul 2025 ua:uegngdaanadooon
Tuaunnasulng

Wséiu
AUAWFY
goguas
Qadniny

Pdiny Maturity
ety
aansul
stAgIAoY

a&oasy §
oiiAuAu

yLLuaﬁm@LLaqmmwﬂawmﬁv’qLLm'
L?'mﬂj'h@j’iaﬂmmu luselithenau
Apelilaauannig maé’wéﬁaiﬁ?u
Lammammmwwmauwmu
mmLﬂamuLLﬂmLﬂNmn‘Lumu@mm
uasananeiFlnadnedaiiing

LLﬁLLiﬂL?mﬁﬂiwnaumﬂ%ﬁmma
mﬂaau”laul,ﬂuwaﬂ Ineandedala
LSUAILAS msaamimmmu TikTok
LAz Facebook wmmﬂamﬂwmﬁ
lAaenanaeqn ﬂammwﬂmmm
4 UL mﬂ‘Lu“LJmLmau aq1Tu
elfantesnsesulatdandiy 70%
uazBLIEnEns e laiAeuIs
899393 Anziiluiaaeanlal
Aaramziundifeuidlaunsud

Tuszezdy Faufhvingeauneil
2025 IMlElANIN 200 &unm
wWraunduuvinin lsndeiudngsalu
sy daussazendatines
Tupsiugnunelu 3 ﬂ UAZLAUNTN
maammmmmu TreEuiinisiasen
ﬂummmmﬂu saunalAineWmLN
NAASUT Functional Pet Food
athasiilng

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 spedialized 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 its
age-specific formulations, especially
tailored for senior dogs who require
food that is easy to digest, delicious,
and energy-appropriate. Ms.Pormpan
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
noticeable improvements in their
dogs’ health, leading to confinuous
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 info live commerce. Offline
distribution is limited to select
premium pet stores that fruly
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 tfo
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., Ltd.
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 fransitions fully
into an ageing society, CloudNUrse
has emerged as one of the most
promising HealthTech startups to
watch. Designed specifically for
elderly care facilifies, 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 fo focus on what
fruly matters, providing aftentive,
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 team 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 attracting attention
from overseas players, particularly
in Japan underscoring the platform’s
potential for international expansion.

For 2025, CloudNUrse plans to
roll out additional modules covering
shift scheduling, medical inventory
management, and billing 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 intfo “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 modemn trade channels
throughout the country.

Looking ahead, Munch
Room aims tfo 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 Thailand 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 fo the rise
in non-communicable diseases
(NCDs) caused by hectic lifestyles
and overly processed diefs. The
founders saw the need for an easy,
convenient, and genuinely enjoyable
solution fo 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 Nam 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 fablespoon of
traditional 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 fo furn local Thai fruits into
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

Moryathai101 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 fo 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

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.

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 milion
baht from exports and 6 million
baht from modern trade.
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increasingly popular as a convenient
way to improve nutrient intake.

Mr.Piyachet Jatuten;
pharmacist, CEO and Head of R&D
at Moryathail01 Co., Lid., recognized
this pain point and set out to create
a product that addresses it.
He developed a bitter gourd-based
herbal beverage, rooted in
fraditional Thai medicine, designed
to serve as a vegetable substitute
in daily diets. 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 to 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
strategies include both online and
offine channels, such as modern
frade 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

e (--?-U—*vu* ‘;
s T

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 multiple
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 brands growth strategy
centers on promoting its identity
as a health product. Distribution will
begin online, allowing the company
to build 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 to 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, often
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
shift 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 fop of
that, it includes added prebiotics
to enhance nutritional value making
it one of the closest non alcoholic
altematives fo 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
fo 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
trade 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
tfoday is experiencing intense
competition. As a result, local
grocery-product delivery businesses
which typically rely on tfraditional,
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.

3. Basic monthly subscription of
2,500 baht.

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
tfransport 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 to its
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 1560 are local grocery-style
transporters. The company plans to
expand nationwide, aiming to
onboard 80-90% of this niche market,
offering both one-tfime purchase
and monthly subscription options.
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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 Qil-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 (Viethamese-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 Siriwattanaijinda,
Managing Director of WS SIRI Co., Lid.,
along 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 ifs
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 to the growing
demand for health-conscious food
choices.

Brand development focuses
on strong social media marketing,
modern tfrade 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 fo
the healthy snack segment. The
frend continues to 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

S.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 agricultural 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 intfo 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 appedl.
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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.
[t's a much-loved dish that leaves
a lasting impression on anyone who
tries it. While a semi-instant version

drvilasrenseu mwﬂaswnsa‘u Hviflasnynsey

4

gnsﬁnau

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 fraditional 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 info 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 today’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.

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 s
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
Thailand, comprising a market value
of approximately 40 bilion baht.
CLUO targets 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

Qutperforms 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 fthe
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
tfo 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
overadll farming expenses especially
in fatfened 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 sfrafegies 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 to 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 soff, 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
frends 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.
products will include premium-grade
field crab-based cookies, condiments,
and sauces.

Future

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

Mr.Thossaporn Lerdkonsan,
President, The Development of
Sustainable Community Entferprises
of Fields, addressed this issue by
developing a safe, sustainable
farming system for field crab. This
evolved info 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 outlefts,
and export markets. There are also
plans fo expand the product line
info cookies, chili paste, crab sauces,
and premium fish sauce - all from
field crab.
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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 fraits 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 fraits in cattle using PCR
technology to exiract DNA that
allows farmers to make more
informed breeding decisions,
optimise farm management, shorten
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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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-to-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., Lid., 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
alternative 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 cder
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, o 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 tfo relax, uplift, 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.
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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
tfo 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 fo 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

o
ROCKET XP

Explore, Experience &
Become an Expert

Surs:aumsal (XP)
MMsrivw HEMSINSIUNDNSSY

5 XP uan
Soasagamay

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

o
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In a rapidly changing world
shaped by technology., economic
shiffs, 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., Lid. infroduced
Rocket XP (Rocket Experience Point),
a CRM-style platform designed fo
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 points 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
to problems with mobility, chronic
fatigue, and a diminished quality
of life. An essential strategy to
prepare for such situations is fo
prioritize nutrition, particularly by
ensuring adequate protein intake to
fulfill the body’s needs. Meanwhile,
modern consumers have shown a
growing infterest 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 entfrepreneurial venture focused
on the trading of agricuttural produce,
acknowledged these challenges.
They began culfivating mung
beans fo create 100% plant-based,
high-protein noodles, craffed 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 confent
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 offline 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

LmeiLﬂumuﬂNamﬂmmﬂuﬁuamnm
w“Lummmmmﬂmmml,l,uu‘mmqmm
inligadalentanienisaataiu
\

BENNLIN

AnALlsal QuaETU NsTUNg
HAANNT LFEM ﬁnm’numul,ﬂm At
Tusmmwmwmw 2 NALAnTuNg
maﬁ@mqmwmmsaumwﬂmmma
1 Science Park UAMNENSRUBULNL
waaudaaulindnsusiaiuds
duFagindouniu vimanannels
LUTUA “AN1517Y” mmmmumm
imﬁmmﬂumﬂaﬂum TinAuneyae
Win 418 ldfindumnivienau
auiln avenm azpn anunsnitinmes
muldvnnan fMedsnsguunnhe
1A ﬂamﬂﬁmmmuamuwamu
uas ﬂumiﬂ uaziiuntsdaansnng
AANAAIENITA5Y Storytelling

faqifu wdnduraiuin
d1Faginiaunu resmnisns
tuaaulatl 1 Focebook Waz
TikTok waznseanlal Hunisune
Huntihiuemng wazeanysnu
UAANAUAN TIURNdRENANILsZIMA
NAUFMUNUANMLNE4I UL 71 @190
wazidn Big C @17 41UIU 45 @1
Wudu f1den1su@n 6,000 T84/
&lpni

The spicy minced duck salad,
known as “Labped,” stands out as a
signature dish that exemplifies the
culture of the people from Northeast
Thailond, 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 fourists for over 3
decades. However, the necessity of
preparing freshly made Labped
one plate af 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 os “Jabrownlobped.”
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.

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 tfo 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 utilizihg Al fo 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 technology 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
protein source. Vegans, vegetarians,
and those looking to 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
Flexitarions in 2019. In addition,
many Thai individuals have cow’s
milk and soybean dallergies, resulting
in a demand for alternative protein
supplements. This has led fo
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
allergic to cow’s milk or soy are
the main targets for this protein
supplement.

Currently, U Wolffia noodles
retail ot 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 fo 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

“White Tiger” is a plant-based
milk product developed by
Mr.Tanan Keawdid, Founder of
WHITE TIGER KING Co., Ltd., 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 figer stripe peanuts from
Mae Hong Son currently mostly sold
roasted info 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
infolerance or diabetes.

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

Looking ahead, Tanan
envisions fransforming 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 fo 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
appeadls to a younger generation
of consumers.

“Our inspiration came from
Korean red ginseng, which is
processed into 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 fo 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.
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Delico

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

Amusco Biotech Co., Ltd.
Chiang Mai
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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 dlients who wish to launch their
own skincare brands, using this
unique Thai cocoa-based ingredient
as a core component.

that absorbs quickly and leaves no
sticky residue.

Assistant  Professor Dr.Korawit
Chaisu, Chief Technology Officer,
Amusco Biotech Co., Lid, explains
that Delico serum is a commercial
research initiative supported by
Chiang Mai University Science
and Technology Park. The project
received both research and
business incubation support in the
area of cocoa husk exfract
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
“cocoa,” reflecting its key ingredient.

Delico is primarily sold online,
with offline distribution through
select health and wellness stores.
In addifion to selling the finished
product, the company also offers
OEM services, incorporafing the
cocoa husk extract into a variety
of skincare and personal care
products such as soap, creams,
and body lofions.




126 | Gavons (usududanssulng sui 3

ondawa

nawnvounsou GuUs:lgsUutRuooniulau

naudanknoBuBUGiagsliduAsuu

dokdauu

@ ondy Wagwasu yoownJoounu

© @apichaifood

Insruvvaunsauaifeaiin
uamanenlnaidungainnidu
affelunanuile warluldnaysa
Hnﬁ;ﬁ%maauLmumammima
umummaimmnmuammwammw
109E3lnA @ mwimumammum
mmmﬂmimﬂ\ﬁ,ﬂmmaauﬁuaa
ﬂmanawﬁ awnsy sz SIUNGU
amwnwmruwLam“l,nmummu

<

mmmmmﬂﬁﬂmmwmam'ﬂ,wﬂu
*Tmmuamqiﬂm mmmmwmmmaﬁ
mimqmﬂimﬂummmumu it
mmﬂmmﬁﬂwﬂuaﬂmmLﬂnmmimu
I linTaunninnaduingau
Tunngvinanms mmﬁmﬁ'ﬂmm@"m
apanrsuudsienn wazldatunsn
frumnsAnlaLe
“mmmfiﬂﬁﬁﬁﬁﬁmmﬁﬂuﬁmq
BEUAY WDZ mmﬂiu‘[mu’LuLme
N9LiNg9T4NTE uanANiETiANy
Lsnm']muvl,ﬂmmmmwmwaﬂwnu
gnu wantsuudsinAaudneeen
Usznaufuis llanunsaiivumnsian
aala mewmaqmmﬂﬁmﬂu
mamﬂmfwmmiummmmmww
Lﬂuamme “Lﬂml,mqaumamm
mmuaiﬂmmu lillduil dgesaun

AWIduudanssy

MSWOUUNEgWUSIA:NSSU3S
Boolicdunss tasuUssUaUAIN
InchlusUuuuaumuuu Zero Waste
nBudoucion vavln

uwunisiaula

1soaswlsoouwuIwouene
fNAvNISWandIN 3,000 Boocioldou
10U 5,000-10,000 Bovcioldou o
sovSUMSTENINGKINSWUTUNSOINW
na:lns s

S a 1 o dl °
nasuazwaning lnatntiunan
AEUEOWILEUUY uazUATINe
mmawﬁummﬂwumummmmm
Lammuﬂuim muﬂssmﬁmsau
Rau 3 dlus mevlandisluudaes

| 1 4J = o of
ngfuasaniuiauaedisan lan
aglAun”

Black Chicken Turkey INFIAN
“L'Jfﬁma” 25 UM LWBELMNUTIDV’]
annsnzaynulade ﬁ%uumﬂmu
daan1ananlail mumimﬂmﬂ
AnuEuneadEn A uazitiu

QI v VY ar
aanysinaliaulazinuaznanns
Furlsennu drueeulatinenelu
daan19naulall usiimwadatng
1011l anEAn aurAnazInFULNe
L%gﬂmﬁﬂ%mﬁmﬁqmm wazlagnes

[

234501 769012

Apichai Food’s

Black Chicken Crispy Sticks:

A Nutritious Twist on Snack Time

Chicken Raising Community Enterprise, Nan Province

Nan

PRODUCT OF NAN.
THAILAND.

dingns nsu
Neweign 255

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, sow an opportunity to
fransform 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 voldtility.

“Black chicken has nutritional
value to provide strength and
energy. But transporting whole
chickens is complicated, and farmers
have litfle 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 intfo 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

/Y

aiuEuDo
Turmeric

The journey began with the
cultivation of turmeric for export to
various counftries. This inspired
Ms.Saowaluck Maneethong,
Managing Director of Paluckcharoen
Co., Lid., to 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 turmeric
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 its 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
turmeric.

For current sales channels,
PlantLove focuses heavily on export
markets, such as Germany and the
United States, where the turmeric
powder is often used for food
coloring extraction. 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 to 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.

=

ATDNA

LN
Absorbable BonePaste
Bone haemostatic material

e Ctaton Marer 55565

n Thatand

identified a challenge in Thai
surgical practice: tfraditional bone
wax, used to confrol 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 results.

BoneWax is Thailand'’s first
premium-grade, internationally
standardised absorbable bone
wax. This innovation controls 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
internationally. In anticipation of
this growth, Miss Pimkanith also
plans fo scale up production
capacity with a new facility to
meet increasing demand.

e —

Senya BoneWax
Bone haemostatic material

&
SENYA

General Meckcal Devees
MOC Certfcation Nurmber 5572565
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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 to eatf, while boosting the
GABA content by up fo 15 times.
Additionally, prebiotics are added
to support digestive health
specifically targeting elderly
consumers who may sfruggle 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., Ltd., 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 fop-seling menu item,” said
Miss Piyaporn. “There was also a
time 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 trade 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.

Lampang
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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., Litd., began
seeking an affordable yet equally
effective (if not better) alternative
to traditional fertilisers.

At the same time, a tfraining
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-borne 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 fortify
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

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 fermentation 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 transition 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 tfime, 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

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
tfrend 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 bofttle 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
nutritional 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 cHuNG RAI

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 fraditional
northern Thai dish known for its
chewy fexture 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
riceberry rice.

Profin is crafted from 3 types
of legumes mung beans, soybeans,
and peas using gelatinization
innovation, a process that breaks
down nutrients for rapid absorption.
This reduces preparation time from
12 hours fo just 10 minutes. Each
100-gram serving delivers high
nutritional value: 35 grams of
protein, 9 grams of carbohydrates,
and zero sugar.

Innovation

Using locally grown peas
and Riceberry rice, processed with
semi-instant heating technology
to achieve partial gelatinization
of grains. This makes it easy
to digest and absorb ideal for post-
workout recovery, convalescing
patients, or the elderly rich in plant
protein to help the body recover
faster.

Growth Plan

Profin will expand its product
line and packaging formats to
target new health-conscious markets
urban professionals, seniors, vegans,
and plant-based consumers.
Sales channels will broaden to
include health stores, hospitals,
rehabilitation centres, wellness
markets, OTOP fairs, and provincial
community product outlets.

With its high plant-protfein
content, Profin is ideal for post
workout recovery, convalescing
patients, and the elderly. It's easy
to digest and quick to absorb.

Looking ahead, Mrs.Nahathai
plans to develop new recipes: a
premium version with superfoods,
a vegan sugar-free option, and a
soft, high-protein formula for seniors.
Packaging will be upgraded to
include portable pouches, family
packs, and ready-to-eat cups
with clear nufritional labelling. To
expand info new tfarget markets
such as health-conscious working
professionals, urban seniors, vegans,
and plant-based consumers, the
brand plans to expand to health
food stores, hospitals, wellness
centres, OTOP fairs, and provincial
product outlets.
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Tempeh House Chiang Mai

A Plant-Based Alternative Made from

Organic Beans

Marjory Co., Ltd.
Chiang Mai

Tempeh House Chiangmai
offers homemade tempeh as
a plant-based alternative using
organic ingredients sourced from
northern Thai farmers-particularly
soybeans, chickpeas, and black
beans. These legumes are naturally
fermented with beneficial fungi,
resulting in a product rich in protein,
prebiotics, probiotics, flore, and
essentfial nutrients. It contains no
GMOs or gluten, is easy to digest,
supports gut health, and promotes
better digestion. The legumes are
also grown on non-burn farms in
the North, aligning with sustainable
practices.

Innovation

Using organic, non-GMO
“Chiang Mai 60” soybeans, fermented
and oil-free roasted. High-protein,
gluten-free, easily digestible, supports
gut health and digestion. Ideal for
vegetarians and nutrition-conscious
consumers.

Growth Plan

The brand aims to expand
further into modern trade outlets to
meet rising demand for plant-based
products. It is also in the process
of obtaining Halal certification to
enter Muslim-majority markets.

The brand targefs vegans
and plant-based eaters who are
gradually reducing meat consumption,
as well as fitness enthusiasts seeking
high-protein, muscle-building foods,
and individuals managing their
weight. A single 220-gram block of
tfempeh contfains up to 40 grams
of protein.

One common challenge
in tempeh production lies in
fermentation, which is affected by
factors like temperature, humidity,
and air quality often resulting
in inconsistent outpuf. However,
Tempeh House Chiangmai employs
controlled fermentation technology
to ensure consistent, high-quality
results with every batch, thanks to
the expertise of its producers.

Tempeh House products are
currently available offine at Tops
Supermarket Chiang Mai, Rimping,
selected Chiang Mai restaurants,
Bangkok partner stores such as
Saengdad Health Mart, Broccoli
Revolution, Plenti, and Veganerie.
Online distribution is handled
through the brand'’s official channels
on Facebook, LINE, Instagram, and
TikTok, as well as Shopee.
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YODDOY

Ready-to-Drink Orange Kombucha

for a Healthier You

Maeraem Community-Based Agritourism Enterprise
Chiang Mai

Innovation

YODDOY ferments ripe
10-11-month-old oranges with
safe starter cultures to create
ready-to-drink kombucha, bottled
in glass. This probiotic beverage
aids digestion, improves nutrient
absorption, balances the body,
boosts metabolism, and promotes
a refreshed feeling.

Growth Plan

YODDOQY is increasing its use
of late-season oranges to meet
growing demand and plans to
expand its distribution channels to
reach a wider audience.

YODDOY is a ready-to-drink
orange kombucha in glass bottles
crafted from safe starter culture
and fermented with fully ripened
oranges aged 10-11 months.
The fruits are sourced from
agro-tourism farms and local
growers. The drink is filled with
beneficial acetic acid with no
artificial flavors or colouring. This
refreshing drink supports digestion,
nutrient absorption, and metabolic
balance.

“We are farmers growing
cool-climate crops and cifrus
under the Maeraem agro-tourism
community enterprise group. We
tend around 400-500 orange trees
on a forested hillside, using minimal
chemicals. Our idea was to upcycle
late-harvest oranges that are often
considered unmarketable despite
their excellent quality by fransforming
them into kombucha.”

YODDOY is available via the
brand’s Facebook page, Suan Som
Yod Doi, and through local souvenir
shops in Mon Jam. It is also served
as a welcome drink at nearby
resorts in the area. Current production
capacity reaches around 1,000
bottles per month during the
three-month harvest season.
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GOODDAY

Pumpkin Powder and Instant Soup
Made from Butternut Squash

Siri Green Technology Co., Ltd.

Chiang Mai

As a small-scale farmer with
limited land, the search for high-value
crops led to the cultivation of
butternut squash a superfood
backed by international research
for its rich antfioxidant contfent, high
beta-carotene, and exceptional
levels of vitamin A. Beyond selling
the fresh harvest, surplus or
blemished produce is transformed
into GOODDAY, organic butternut
squash in powdered and instant soup
form. Grown without chemicals
and nourished using fish-based
fertilisers, the squash naturally
develops a sweeter flavor than
conventional varieties. It's also
packed with protein, fibre, and
health-boosting compounds.

Mr.Nopnakhom Ngampatriroob,
Managing Director, Siri Green
Technology Co., Ltd. explained that

Innovation

GOODDAY uses organically
grown butternut squash cultivated
without chemicals, using fermented
fish solution as soil enhancer, resulting
in naturally sweeter produce. It’s rich
in protein, antioxidants, and dietary
fiber scientifically confirmed as a
superfood. Its processed into powder
and instant soup via drying and
grinding, making it easy for
consumers to enjoy as a drink or
meal supplement.

Growth Plan

The pipeline includes a
small factory to ensure consistent
production and scale up distribution
to include health retailers and
pharmacies outside Chiang Mai.
The brand is also collaborating
with a leading seed company to
improve butternut squash variety
for next-generation farmers to
supply directly to GOODDAY.

although bufternut squash is a
recognised superfood, awareness
and consumption in Thailand
remain limited. “Turning it into
powder and ready-to-cook soup is
a way to extend its shelf life and
make it more accessible. GOODDAY
is one of the first Thai brands to
produce butternut squash in this
form.”

Currently, GOODDAY is
available at health food restaurants
in Chiang Mai. Fresh produce is
distributed through Lemon Farm
and online with plans for a small
on-site processing facility fo ensure
year-round production and expand
distribution beyond Chiang Mai
targeting health stores and
pharmacies across the country.

In addition, GOODDAY is
partnering with a major seed
company to develop a dedicated
strain of butternut squash seeds,
supporting a new generation of
farmers who will grow and supply
directly to the brand.
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Phyto Care

Gentle Pet Spray Made from Kha Jao

Bark Extract

CM Phytotech Co,, Ltd.
Chiang Mai

Phyto Care is a pet skincare
spray developed from the bark
extract of “Kha-Jao a native free
of Lampang based on Thai local
wisdom.

For generations, Kha-Jao
(Indian EIm) has been used as a
natural remedy for skin conditions
in animals. Its bark contains Lupeol
and Friedelin, known for their

Innovation

Phyto Care extracts Lupeol
and Friedelin from the bark of
Indian EIm tree, native to Lampang.
Uses nano-encapsulation to create
a product effective against fungji,
bacteria, and mites causing skin
issues in pets. Reduces inflammation,
itching, hair loss, and accelerates
wound healing.

Growth Plan

The company plans to scale
up tenfold within this year, focusing
on channels such as TikTok,
Shopee, and Lazada. It also aims
to expand to Geneva, Switzerland,
and attract global distribution
partners.
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antifungal, antibacterial, and
anti-mite properties that help
combat pet skin issues while
reducing inflammation, soothing
itching, preventing hair loss,
accelerating wound healing,
restoring skin health, and promoting
healthy hair regrowth-typically
within T month.

The spray is designed to be
gentle and easy to use. It is free
from alcohol, steroids, and harsh
chemicals. Thanks to advanced
nano-encapsulation technology,
the active botanical compounds
are water-soluble and retain their
full potency without causing any
stinging sensation to the animal’s
skin.

“We created this product
because most available solutions on
the market are strong, drug-based
tfreatments. What we've developed
is just as effective but far gentler,
made from organic “Kha-Jao” bark
and completely safe for pets,”
explained Asst.Prof. Dr.Hataichanok
Pandith, Founder of CM Phytotech
Co., Lid.

Phyto Care is currently
sold primarily online, with offline
availability at the Inno Store
located at the Chiang Mai University
Science and Technology Park.
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Tofu

Crispy Baked Soybean Puffs Made

from Organic Soy - A Wholesome Snack

Alternative

Greens Clean Foods (Thailand) Co., Ltd.

Mae Hong Son

Tofu is baked tofu chips
made from organic soybeans
grown in Pai District, Mae Hong Son
that is known for its ideal condifions
for soybean farming. This high-
protein, low-fat, and low-sodium
snack is made with no oil, synthetic
seasonings or dairy, making it suitable
for all ages especially health-
conscious consumers and those
following vegan or vegetarian diets.

Innovation

Tofu is made from organic
soybeans grown in Mae Hong Son
Province, this crispy tofu snack is
oil-free and processed to eliminate
the rancid odor caused by oxidation.
It contains 12 grams of protein,
low fat and sodium, no synthetic
flavoring, and no dairy, making it
suitable for all ages.

Growth Plan

Tofu expands through
vending machines, gyms, hospitals,
office buildings, and modern trade,
and explores new international
markets such as USA with partners
who export Thai farm products.

Miss.Pawarinda Arjhan,
Director, Greens Clean Foods
(Thailand) Co., Ltd. explained
“We started with a health food
restaurant and noticed the rising
tfrend in plant-based foods. That
inspired us tfo create a snack that
gives people a better option. We
source soybeans from Pai, have
them boiled and pressed into tofu
skin, then bake it oil-free. Each
30-gram pack of Tofu Puff contains
no added sugar and provides 12
grams of protein, seasoned with
low sodium flavoring”

Tofu comes in 3 flavours:
Sweet Chilies, Salt Egg, and Pink
Salt, available via Facebook, LINE,
INNO Store in the north and Farm
Food vending machines. The goal
is fo strengthen domestic distribution,
particularly in vending machines,
fitness centres, hospitals, office
buildings, and modern trade
channels for health-conscious
consumers to access. The brand
has exported fo Hong Kong and
is eyeing new markets like USA
through Thai agricultural products
exporters.




Nin Mangkorn Thailand Inno BIZ Champion Season 3

3Insd

LASDVAUKWVNADYUNIQUDDSILNTN

wndryrinsalkagou

USGh 13a6 [ns3 9na
DOKIAIBYOSE

@ wwwworldgrowgroup.com

€) viGrow waanturionnasoindoosindn

© @worldgrowgroup
® ovigrowofficial

LA30ANNINgI8n AL
aaﬁfl,mﬁﬂmﬁ'm 99 wdmann
mana’mmaﬁmumﬂwuﬁmmim
E 004 fmmmmuwmm’mmm
mLﬂuﬁiimﬁm ‘Vm’]ﬂ\lﬂ 65 Ju 1
AnTuRsnla Lummnmmﬂmuuu
wazansiglalniiugs T 2 Gl
mﬂmimemiﬂ‘m“l,waﬂaulm
Wusaeinm ﬁ@mmmﬂmimma@q
aanansindl wazduiinmnasi
1filuTunsuduazraiadinasea
TdudTUIZULERER NG AnNTA
1natiau

udanssuAIUWaNNtUN

3[ns3 Gms Tracking NsAQ
Uanaoe Boouiiuwandsadunongld
65 SU UUDINSUAAOUE 1o N
ansunudugo  Uhuwaalduwonasy
Ao8InSovOUALSOULUUATYTYINIA
K30 Vacuum Drying Oven WJUMSMIIK
kluoruKNDA B85Sy
TkAvag ussimonmisnsalkadould
Wuogod

uwunistaula

uwunastaulatiunonu
KaNKaNgYoLAUM la:MSQUas:uU
nsgogsoufivstuuald Jouoviiv
MSWaUUNaUAWUIAUATAuTolU
BONSSNUIKSDSDUOINNS  SNNOETD
dolovgnaaaransluta:coussing
wWiooonAudulsansalkagosdons
Uogao JvogniiunisquagunIw
BodoonulknAuyusnAluaunnQ

LALLGHAMESNAIAL 100%
1 P a

wantyiFesasn s inAlasanz
3R9TATNALAZNAY LTI4NLTLTIL

N e = v 4 .
nauiilminevdnAaggeans T
= v KX s
fdannignemlvadion asdn19dsu
savrAiauAiynll uananiTuds
UBININTVENENQUAN AN I RILN
ansnandnatinAveasuniinaen
= o Vv
2197 7alnln wazsaniun

winnssunldvineandls A
nsldirTasaLausauuLLAn YN
58 Vacuum Drylhg Oven unig
wﬂwmﬂuamwﬂmm mmfﬂumi
a‘m:mmimmmsl,unmﬂummwaam
Winvag Tngreamnsdmuiaiiagriv
v | Cs < G
Winananvesulatianauusumiily
Nan

ViGrow

Organic Green Banana Powder Drink

to Help Relieve Acid Reflux

World Grow Co., Ltd.
Chiang Rai

ViGrow is an organic
powdered beverage made from
unripe namwa bananas of the
Chiang Rai’s Mali-Ong variety,

Innovation

ViGrow tracks banana blossom
harvesting to collect raw bananas
at 65 days after flowering for high
tannin content. Vacuum-dried
into banana powder at low
temperatures to retain beneficial
compounds. Effective in alleviating
gastroesophageal reflux disease.

Growth Plan

ViGrow diversifies its products
to support digestion and gut health,
with a focus on formulations that
provide relief. The brand expands
both locally and internationally, as
acid reflux is becoming increasingly
common. The long-term vision is
to promote preventative wellness
through functional food solutions.

prized for their naturally sweet
flavor when harvested at 65 days
after the blossom. Rich in tannins
and serotonin that effectively
alleviate acid reflux, the powder is
nutritious, chemical-free, frans-fat
and cholesterol-free and low in
glycaemic index, making it beneficial
for digestion and acid balance.

Initially, the company produced
100% unripe banana powder, but the
sfrong natural faste and aroma
posed challenges, particularly with
targeted elderly consumers with
acid reflux. The formula was then
adjusted for better palatability to
also offer ViGrow in cocoa and
coffee flavors.

The production process relies
on vacuum drying oven technology,
which gently dehydrates the
bananas at low temperatures. This
helps preserve their beneficial
compounds, especially in the
Mali-ong variety. The brand
currently focuses on ifs sales
through online platforms.
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FERSI

Liquid Probiotic Drink to
Help Boost Gut Health

Sukumnumluek Co., Ltd.
Phitsanulok

£ER

Yasdnlanuu X

Driven by a passion to elevate
Thai fermentation fraditions,
Mr.Thanoppasit Chirajan, Founder &
CTO, Sukumnumluek Co., Lid,
combined probiotic innovation with
local wisdom to create FERSI a
liquid probiotic drink that contains

Innovation

FERSI ferments jasmine tea
with probiotics from 10 strains
across 3 major genera (Bacillus,
Lactobacillus, Bifidobacterium).
Reduces risks of gastritis and
vaginal discharge.

Growth Plan

The company is entering
convenience store channels to
establish itself as a leader in
liquid probiotics, while compact,
eye-catching 50ml packaging to
strengthen brand presence on
retail shelves.

FERS

yasidlan

10 strains of probiotics from 3 main
genera: Bacillus, Lactobacillus, and
Bifidobacterium, known to help
reduce the risk of gastritis and
vaginal yeast infections. The formula
is enriched with prebiotics, contains
no added sugar, and stays
shelf-stable for over six months af
room temperature.

After joining the Nin Mangkom
program, the brand launched
X3, with a powerful combination
of prebiotics, probiotics, and
postbiotics in jasmine tea (Light)
for relaxation, orange (Glow) for
radiant skin, lychee (Bright) for
mental clarity, cocoa (Heal) for
emotional wellness, and mango
(Healthy) for overall recovery.

In Phitsanulok, FERSI is
available at Sukhumnoomluek
Café, Sarapan Food, and Phitsanuvej
Hospital. In Bangkok, it's stocked
at Keto House and is expanding
info Tops, Gourmet Market, and
convenience stores, with the aim
of becoming Thailand’s leading
liquid probiotic brand and
reigniting appreciation for Thai
fermented goods. The packaging
has also been redesigned into a
compact 50 ml bottle for stronger
shelf appeal.
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SHAKE KA SHAKE

Making Coffee Effortlessly Enjoyable

SHAKE KA SHAKE Co., Ltd.
Chiang Mai

With over 17 years of
experience in the coffee industry,
Mr.Maythasit Ruangprasittiporn,
Managing Director, SHAKE KA
SHAKE Co., Lid., set ouf fo share
the rich flavors of northern Thai
coffee with SHAKE KA SHAKE, an
instant Americano coffee powder
packaged in a universal bottle cap
that fits all standard bottles. It
dissolves easily in both hot and
cold water, is convenient to carry,
and lasts over a year with 98% of
its original quality.

“As coffee consumption
confinues to rise, Americano has
become one of the most popular
choices. We dalready operate a
coffee shop called Trailer Coffee,
but we wanted our coffee to
reach beyond our physical
locations,” Mr.Maythasit shared.
“We began exploring how to make
our coffee available anywhere,
anytime.”

He developed an Americano
powder extracted with espresso
machines, then freeze-dried and
sealed into a cap that can be
twisted onto any bottle. Simply
peel off the foil seal, add water,
and enjoy.

Innovation

Freeze-dries Americano coffee
into powder, allowing customization
based on roast level. It's packaged in
a lid that fits most bottles, dissolves
in both hot and cold water; is portable,
and has a shelf life of over 1 year.

Growth Plan

Expansion plans include
brand ambassador campaign
and its own production facility to

scale operation for future export |
opportunities in the USA, Europe, J\// .

and Dubai.

SHAKE KA SHAKE is available
at 8 Trailer Coffee locations, Shopee,
Lazada, and TikTok with plans to
grow ifs presence by introducing
a brand ambassador and leveraging
its in-house production facility to
support expansion info international
markets. Key export targets include
the USA, Europe, and Dubai.
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Labeauté

The Fabric Innovation that's

Changing the World

Labeauté Community Enterprise Group

Chiang Mai

Labeauté is a 100% natural
woven and plant-dyed fabric,
developed using Eco Print innovation
in collaboration with the Textile
Institute. Infused with 2 antibacterial
agents, it holds the scent of jasmine

Innovation

La Beauté applies natural
dyeing and eco-printing with dual
antibacterial agents. Enhances
fragrance retention from flowers
and uses Nano Scent Shield
Fabric to resist stains and moisture,
making clothes easier to clean.

Growth Plan

Growth strategy is centered
on expanding international markets
to generate more revenue.

and rose longer than regular fabrics
soothing, long-lasting, and refreshingly
unique.

Most fabrics today absorb
sweat and moisture, often leading
to a build-up of bacteria. This causes
unpleasant odors and also affects
confidence and make stains harder
to remove. Labeauté offers a truly
unique three-layer innovative
solufion: dual anfibacterial agents,
natural floral scents infused into the
flores, and NanoScent Shield Fabric
technology a water-repellent layer
that keeps the fabric fresher and
easier to clean.

Labeauté targets 2 key groups
: B2B including hotels, schools, retail
stores, spas, and airlines and B2C
such as students, office workers,
and health-conscious individuals.

Labeauté currently focuses
its exports on Singapore, Taiwan,
and Laos, with plans underway to
expand intfo China. The brand has
also attracted interest from markets
such as Australia and the United
States. In Thailand, Labeauté
regularly showcases ifs products at
maijor trade fairs and government
-organised events.
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HairRise

A Natural Innovation for Hair Loss

and Thinning Solutions

P2A INNOVATION Co., Ltd.
Chiang Mai

For over 8 billion people
around the world, hair loss is a
common concern, particularly
among men over 30, of whom
more than 60% are affected. Over
1.6 bilion women, too, are facing
the issue. In Thailand alone, more
than 9 million people experience
hair thinning or loss.In response,
Ms.Warintorn Raksirivonich, founder
and CEO of P2A Innovation Co., Lid.
infroduced HairRise Hair Tonic to
address this growing concern
through effective innovation.

Innovation

Hair Rise Hair Tonic is
developed to address hair loss
and stimulate new hair growth. It
is made from 7 special rice bran
varieties native to Northern Thailand,
including Buebang 3 CMU rice bran,
which is rich in vitamin E, Buebang
4 CMU, Khao Saeng, Pi-i-Su, Kam
Chao CMU, Hom Mali 105, and
San Pa Tong rice. The formula
also includes extracts from various
herbs such as coffee cherry extract,
guava leaf extract, and shallot extract.
These ingredients help stimulate new
hair growth at the cellular level
through a microemulsion technology
spedifically designed to deliver the
emulsion particles directly to the
hair roots. The tonic helps reduce
hair loss and boosts hair regrowth
by as much as 50-80%, which
is more effective than Minoxidil
commonly used to treat high blood
pressure and hair loss.

Growth Plan

Plans are in place to expand
offline distribution through retailers
such as Watsons, Eveandboy,
Boots, and Konvy. HairRise also
offers OEM with international
export soon to follow.

HairRise targets hair loss,
thinning, and hereditary baldness
conditions are often caused by
weakened hair roots due to genetics
or lifestyle. The key is HairRise
Complex, developed from highland
rice bran (Burirum 3 Strain) and
over 20 carefully selected Thai
herbs chosen from a pool of more
than 500 species. The formula uses
advanced microemulsion technology
to ensure that active particles
remain concentrated at the hair
root. Available in both spray and
roll-on forms, HairRise is designed
for leave-in application, offering a
more potent concentration than
shampoo. Free from alcohol,
parabens, SLS, and synthetic
fragrances, clinical tests have
shown it can stimulate new hair
growth by 50-80% outperforming
Minoxidil-based products.

HairRise is primarily sold
through online plaftforms such as
Shopee, Lazada, TikTok, Facebook,
and LINE. Growth plans include
launching a dietary supplement to
be used alongside the spray.
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Ready-to-Cook Egg Substitute
Delicious and Packed with Nutrition

Plant Origin Food Co., Ltd.
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Plant Origin Food Co., Ltd. is
a pioneering company specialising
in protein and peptide innovation
from rice bran. The company has
developed a pilot-scale process to

Innovation

exx a rice bran protein extract
developed as a plant-based
alternative protein using Enzymatic
Hydrolysis. This method preserves
natural flavor and aroma, delivering a
protein content of 13.2% comparable
to eggs. Hydrolyzed plant protein
helps relax blood vessels, reduce
blood pressure, and fight inflammation.

Growth Plan

The company is targeting
Japan, Singapore, and Hong Kong.
In Thailand, “exx” will soon be
available at Golden Place and Villa
Market and will also be distributed

directly to plant-based restaurants.

extract protein using Enzyme matic
Hydrolysis, optimising the yield of
high-quality protein from rice bran
a by-product of cold-pressed rice
bran oil production that contains
up fo 13.2% protein. The resulting
peptides not only offer nutritional
benefits but also support vascular
reloxation, lower blood pressure,
and reduce inflammation. This
innovation gave rise to “exx”, a
ready-to-cook egg replacement
powder made from rice bran protfein.

“Eggs are widely known as
a key protfein source, but egg
yolks are high in cholesterol and
saturated fat, which can increase
the risk of heart disease.
Egg production also consumes
significant natural resources, and
with current egg shortages in some
countries due to avian flu, our goal
is fo offer a plant-based alternative
that’s more sustainable. We
focused on locally sourced
ingredients, and our research
identified rice bran protein
abundant in rice-producing regions
as a highly promising candidate.”

“exx” is created using
hydrolysis, a process that uses
water to break down large
molecules into smaller ones,
resulting in hydrolysed proteins with
high functionality and a protein
content comparable to that of
chicken eggs.
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Mangosteena

Ready-to-Eat Mangosteen Peel Extract
Powder in a Sachet that can be
directly consumed Convenient,

No Mixing Needed, Easily Absorbed

Katina Natural Product Co., Ltd.,

Nakhon Si Thammarat

Miss Narissara Darakai, CEO
of Katina Natural Product Co., Ltd.,
began her career in the
pharmaceutical retfail business.
She observed a rising trend in
dietary supplement purchases
, among the elderly, especially

affer the COVID-19 pandemic,
with many seeking products fo
boost their immune system. At the
same time, she received feedback
that large supplement tablets were
difficult for this group to swallow.
Recognizing the opportunity, she
set out to develop a new product

Innovation

MangosteeNa is a powdered
dietary supplement made from
mangosteen peel, consumed
without needing to mix with water.
Uses microwave waves as a heat
source for extraction to retain much
of the active compounds. Also
utilizes encapsulation technology to
convert xanthones into nano-sized
granules for better absorption.

Growth Plan

Distribution is currently
through pharmacy networks, with
ongoing event participation to
find new sales agents. Plans

are underway to expand into
international markets,
including Saudi Arabia,
Malaysia, and Laos.

that would better meet their pain
points while also addressing
the issue of oversupply of local
mangosteen by using it as a key
ingredient.

She applied her background
in applied chemistry and
pharmaceutical chemistry to
research mangosteena peel extract,
known for its immune-boosting
properties. This led to the creation
of a powder-in-sachetdietary
supplement under the name
Mangosteena. The product is
delicious, easy fto consume,
lightweight, and portable just tear
open a sachet and pour the
powder directly info the mouth no
mixing required. It is designed tfo
begin absorbing into the body
within the first 30 minutes after
consuming.

Using microwave-assisted
extraction technology, the process
yields a high concentration of
active compounds while preserving
their full potency. Notably, Xanthone,
the key compounds in mangosteen
peel, offer immune-boosting power
10 times greater than vitamin C.
The formula is enhanced with two
probiotic strains Lactobacillus and
Bifidobacterium which support
the immune system and improve
nufrient absorption. In addition,
encapsulation innovation transforms
the Xanthone into granule-sized
particles at the nanogram level,
significantly increasing its
bioavailability in the body.

Mangosteena is currently
sold through pharmacy networks
and will be promoted at various
events fo recruit distributors. The
company also plans to expand
exports to Saudi Arabia, Malaysia,
and Laos within this year.
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D-Sofia Sea

Cucumber Oil A Local Treasure of Satun
for Health Enthusiasts

Gamat D Sofia Natural Products Co., Ltd.,

Satun

The gamat or sea cucumber
is considered one of the natural
wonders of the Andaman Sea.
Research has found that it contains
Holotoxin, a compound known for
its antifungal properties. Coastal
communities have long used sea
cucumbers in traditional remedies
to heal wounds.

Innovation

D-Sofia is made from holotoxin
extract derived from gamat or sea
cucumber. This compound has
antifungal properties and helps slow
down the proliferation of cancer
cells. In addition, the product
incorporates local ingredients from
Satun Province, such as ylang-ylang
flowers simmered with oil to reduce
the strong fishy odor and enhance
fragrance. The oil is then filtered
through special paper to transform
its black color into a clear one that
won't stain clothing during use.

Growth Plan

The product line has expanded
to include dietary supplement
capsules and honey-marinated sea
cucumber for health nourishment.
There are plans to tap into interational
markets, especially China and
Malaysia, where sea cucumber-based
products are highly popular.

Recognizing its remarkable
benefits, Mrs.Dareeya Marnsan,
Chairwoman, and Miss Sofeeya
Ar-rayachonkul, Manager of Gamat
D Sofia Natural Products Co., Lid.,
decided to develop this valuable
local marine resource info a product
called “D-Sofia Holothuria Moisturizing
Oil with Ylang Ylang”. This product
not only moisturizes the skin, but
is also effective in treating open
wounds, burns, scalds, and infected
sores.

D-Sofia Gamat Oil stands out
from other similar products by
incorporating local ylang ylang
flowers, which are simmered with
the oil to reduce the sftrong sea
cucumber scent and add a pleasant
fragrance, making the product
more user-friendly. In addition, the
oil is extracted using tfraditional
local wisdom and filtered through
a specially designed paper,
fransforming the oil from its original
black color to a clear tone that
does not stain clothing.

The brand targets health-
conscious consumers and is currently
distributed through e-commerce
platforms. The company has also
expanded its product line to
include two more items: gamat
dietary supplement capsules and
honey-infused sea cucumber as a
tonic for general wellness.
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Pethology Plus

Herbal Shampoo for Dogs and Cats,
Transforming Mangrove Wisdom
into High-Quality Pet Products

Chanjampa Herb Co., Ltd.
Krabi

Innovation

Pethology Plus is a pet
shampoo for dogs and cats
made from local knowledge of
Thorb Taeb Nam (Derris Trifoliata)
containing Rotenone, used to Kill
parasites in aquaculture. It helps
eliminate ticks and fleas, treats skin
infections, and promotes healthy
fur. It is safe for both human
and pets.

Growth Plan

Pethology Plus continues to
grow by expanding its product
line. New developments include the
herbal ear mite spray, lickable cat
treats made from Feather Algae,
and scratching posts made from
palm stems, which are widely
available in the community. These
efforts reinforce the brand’s
mission to utilize local resources
to increase value and support
community-based income generation.

The growing trend of pet
parenting treating pets as family
members confinues to drive the
expansion of the pet care market.
This trend inspired Mrs.Wasana
Saechua, Chairman of Chanjampa
Herb Co., Lid., to see an opportunity
in transforming local herbs into
shampoo for dogs and cats.

Drawing from her 18 years
of experience in mangrove forest
conservation, she turned to Derris
Trifoliata Lour, a native vine
commonly found in the mangrove
forest zones in Krabi Province.
Research revealed that this plant
has highly effective anti-parasitic
properties. She collaborated with
the Faculty of Pharmaceutical
Sciences at Prince of Songkla
University to develop Pethology Plus,
a herbal shampoo for dogs and cats.
The product was found to kill fleas
within & minutes of bathing without
causing any side effects to pets.

In addition, four more local
herbs are included in the formula:
mangosteen, lemongrass, Soap
Nut, and butterfly pea flower. These
ingredients help relieve skin issues,
reduce hair loss, and strengthen
hair rootfs. The products are now
available at Vogue Shopping
Center, Phuluang Shop in Trang,
Hero Pet Center in Ranong, the CP
All staff welfare store, and via
online marketplaces such as TikTok.

Under the Pethology Plus
brand, there is also a herbal ear
mite spray for dogs and cats that
eliminates fleas and ear mites
within 3 hours. Plans are underway
to expand the product line with
lickable cat freats enriched with
sea Feather Algae a source rich in
Omega-3 and cat scratching posts
made from palm stems, a locally
abundant resource. These innovo-
fions align with the brand’s com-
mitment to adding value to local
natural resources and generating
income for the community.
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SangSook

Shrimp Paste Chili Sauce
Thai Heritage Chili Paste in a

Convenient Pouch

888 RaiSrangSuk Co., Ltd.
Nakhon Si Thammarat

A personal passion for health
and wellness led Mr.Auyporn
Phetchara, CEO, and Miss Tunyaton
Chettaponphet, Executive Secretary
of 888 RaiSrangSuk Co., Lid.,
to begin cultivating organic kitchen
gardens. Their goal was to use
homegrown ingredients for food
processing. During their journey,
they discovered that Nakhon Si
Thammarat is one of Thailand’s
most renowned sources of shrimp

Innovation

Sang Sook Shrimp Paste Chili
Sauce is packaged in ready-to-eat
sachets. Uses homogenization to
reduce fat particles to less than
1 micron averagely, preventing
separation and making a creamy
emulsion texture. Hot-fill and retort
technology extends shelf life to 1
year, making it exportable.

Growth Plan

The company focuses on
participating in trade exhibitions,
which has helped attract distribution
interest in China, Europe, Australia,
and the Middle East. Future
plans include rebranding for the
domestic market and developing
biodegradable packaging to appeal
to eco-conscious consumers and
differentiate the brand in the
growing market for sustainable
products.

paste. This sparked the idea to
create a ready-to-eat shrimp paste
chili sauce in pouch form the first
of its kind in the world under the
name “SangSook Shrimp Paste
Chili Sauce.” The product aims not
only to deliver convenience but
also to promote Thai food as a
cultural export to the global market.

To ensure the sauce has a
smooth texture, no separation, and
long shelf life, the founders
employed Homogenization and
Emulsifier technologies, along with
Hot-Fill & Retort sterilization a
high-pressure heat process. This
allows the sauce to be stored for
up to 1 year without refrigeration.
Versatile and easy to use, the
sauce can be enjoyed as a side
dish, dipping sauce, or even as a
dressing for fusion cuisine. It's ready
with a simple squeeze of the
pouch and is perfect for on-the-go
consumption.

Currently, the product is
being marketed through frade
shows and exhibitions, where it has
drawn the attention of infernational
distributors from China, Europe,
Australia, and the Middle East.
Future plans include rebranding for
stronger domestic market penetration,
and the team is also developing
eco-friendly biodegradable
packaging to reduce waste and
strengthen the brand’s commitment
to sustainability.
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Prodee Drink

Split Gill Mushroom Beverage Extracted
with Microwave Technology

Bitterness Reduced,

Nutrients Just Right for the Body

Samphaothong Farm Food & Product Part,, Ltd.

Songkhla

Miss Patchaya Chaivises,
Managing Director of Samphaothong
Farm Food & Product Part., Ltd. comes
from a family with a background
in mushroom farming in the central
region of Thailand. After relocating
to the South, she discovered split
gill mushrooms in the area and
began cultivating them for sale.
Through further research, she found

Innovation

ProDee Drink is made from
Schizophyllum Commune mushrooms,
also known as split gill mushrooms,
which are rich in beta-glucan. The
extraction uses microwave-assisted
water extraction technology to
reduce bitterness and shorten heating
time compared to traditional
pressure-boiling methods. The
active compound, Schizophyllan,
has been developed into an
anti-cancer drug. This drink is
suitable for the elderly who need
immune system support and for
cancer patients.

Growth Plan

At present, Prodee Drink
remains a niche market product,
targeting specific customer groups.
The company is working to expand
its reach by introducing split gill
mushroom drinks with carrageenan
jelly to attract younger consumers.
It has also entered the hotel
segment in Krabi province,
offering the drink as a
welcome beverage for both
Thai and international
guests, in addition to

participating in various
trade events.

that split gill mushrooms contain
beta-glucan Schizophyllan, a
compound with medicinal properties
including anti-tumor, anti-cancer,
antimicrobial, antiviral, and antioxidant
effects.

This led to the creation of
Prodee Drink, a mushroom beverage
brand whose name conveys the
concept of “moderation” delivering
balanced nutritional value, taste,
and health benefits.

Initially, the mushrooms were
boiled in water, but the resulting
taste was extremely bitter. To solve
this, Patchaya turned to microwave-
assisted water extraction, which
produces smaller molecules than
boiling and significantly reduces
bitterness. This method is also faster
than using fraditional pressure
cookers.

Today, Prodee Drink comes in
2 flavors: honey and honey
lemon. It can be enjoyed hot or
cold, targeting cancer patients and
elderly consumers seeking fo boost
their immune systems. The product
line has recently expanded to
include a version with carrageenan
jelly, offering a chewy texture that
appeals fo younger consumers
who enjoy fun and functional
drinks. Additionally, the company
is developing capsule supplements
made from split gill mushroom
extract to help boost immunity and
lower cholesterol.

Distribution Channels:

The brand focuses on booth
exhibitions at events to raise brand
awareness. It has also begun
exporting to neighboring markets
such as Malaysia and plans to
expand info convenience stores
like 7-Eleven in the future.
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Singo

Fabric Dyed with Mini Mango Peel
Elevating Local Ingredients from

Songkhla’s Old Town

The Woman’s Community Enterprise Group

in Hua Khao Sub-district
Songkhla

The Women's Community
Enterprise Group in Hua Khao
Sub-district, Songkhla City District,
originally formed as a community
network to process products made
from Ma-Muang Bao (Mini Mango),
a native Southern mango variety.
Their early offerings included
preserved mini mango, salted
mango, jam, and craft soda.

Driven by the vision of Mrs.
Piranet Boonnasith, the group’s
president, fo achieve zero waste
and reduce environmental impact,
the team began ufilizing the
leftover mini mango peels from
processing to create an innovative
new product naturally dyed fabrics
under the brand “Singo”. The brand
name “Singo” is a nod to “Singora,”
the historical name of Songkhla,

Innovation

Singo-Dyed Fabric is an
innovation that highlights the value
of local raw materials. It uses
discarded mango plum peels
left over from fruit processing
as natural dye, combined with
Zyngo indigo, to create a unique
differentiation from conventional
dyed fabrics that typically rely
on chemical dyes. In addition, the
process uses water from Songkhla
Lake instead of salt to help
the color set more durably. To
celebrating the identity of the local
culture, the designs are enriched
with motifs inspired by the ancient
city of Songkhla.

Growth Plan

Use dyed fabrics as eco
friendly packaging for processed
Ma-Muang Bao products allowing
both product lines to grow together.

and the fabric showcases the
value of local raw materials.
To ensure vibrant and even coloring,
they incomorate water from Songkhla
Lake in the dyeing process, replacing
the need for salt.

They also blend in indigo
from Singora (Songkhla) to achieve
a unique greenish tfone, setting
their fabric apart from typical
plant-dyed textiles.The brand’s
storytelling extends into the fabric
patterns, which are inspired by the
base of Phu Khao Noi Chedi, an
ancient Sri Vijaya-era monument.
Products include fabric pieces,
shawls, and Hawaiian shirts,
which are sold at the Provincial
Administrative Organization’s
product distribution center, a hub
for Songkhla souvenirs.

Looking ahead, the group
plans to grow in fandem with their
processed Ma-Muang Bao business
by using the dyed fabric to make
packaging baskets for export products.
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Hipp

Eco-Friendly Footwear
Recycled Sandals that Reduce

Waste and Boost Community Income

Ban Chaklee Shoes Community Enterprise

Ranong

Innovation

Hipp Eco-Friendly Shoes was
created by recyding marine and
land waste into shoe soles. A
special adhesive formula was also
developed to increase flexibility,
giving the shoes unique properties
as health-supporting footwear that
absorbs impact well and helps
reduce foot pain during long walks.

Growth Plan

Plans are in place to develop
new designs targeting international
customers interested in sustainable
products, with an export focus
on China, the United States, and
Europe.

Mr.Tawach Noodam, president
of the Ban Chaklee Shoes Community
Enterprise, has been running a
rope-woven sandal factory under
the brand “Hipp”, exporting to
international markets for nearly
30 years. Later, he noficed an
increasing amount of marine debris
washing up along Ranong’s coast
and mangrove areas, causing
problems in the community, where
locals resorted to burning the
waste.

Coupled with the growing
concern over global warming and
environmental issues, this sparked
an idea to fransform waste into
eco-friendly footwear. These footwear
are recycled sandals made from
old shoes, marine debris, and land
waste. The enterprise buys this
waste from locals living along the
coast who collect and sell it to the
group.

Mr.Tawach combines the
collected waste with natural rubber,
grinding it in a heat-pressing
machine to produce comfortable
and durable soles. He also
developed a custom adhesive
formula that enhances the
flexibility of the materials. The
mixture is then molded into sheets
to create sandals with standout
features: they are health-friendly,
absorb shock well, reduce foot
pain, and help alleviate plantar
fasciitis.

These sandals are aimed
at health-conscious consumers
and the elderly. Looking
ahead, the enterprise plans
to incorporate design
innovation to expand
the product line and

appeal to younger
generations who
prioritize eco-friendly
products.
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Domta

Inhalable Coffee Aroma A Whiff of
Wakefulness to Keep You Fresh All Day

Pocket Up Co., Ltd.
Songkhla

= c o

Innovation

The “Domta” brand coffee
scent is created using specialty
coffee beans, extracted through
a Supercritical CO2 process. This
method transforms carbon dioxide
into a liquid state, allowing highly
efficient extraction without synthetic
fragrances. The aroma molecules
of coffee beans are extracted
into essential oil form, delivering a
refreshing, awakening scent close
to the drinking experience - without
caffeine and without causing heart
palpitations.

Growth Plan

Continually developing new
products, such as inhalable tea
aromas, and planning to launch
coffee bean sachets and Cold
Brew-style coffee reed diffuser
sticksin the near future.

The “Domta” coffee scent
brand was born out of the personal
experience of Miss Supisara
Kosolphruet, COO of Pocket Up
Co., Ltd., and her university friends,
who often felt drowsy during
lectures but weren’t allowed to
bring coffee into the classroom. This
led them to develop an inhalable
scent from award-winning specialty
coffee beans (Specialty Rank 3).
Using a COp exfraction process,
they captured the natural aroma
molecules of the coffee without
any synthetic fragrances. The result
is an essential oil derived from coffee
beans that offers a sensation similar
to drinking coffee refreshing and
awakening but without caffeine.

Packaged in a minimal-style
inhaler made from eco-friendly
recycled kraft paper, the product
reduces plastic usage by 90%.
It targets teens and working
professionals seeking a natural
alternative to coffee. It enhances
alertness and concentration for
studying or working. Domta comes
in 3 scent profiles : Thai Caramel
Nutty Coffee, Dried Floral Note
Coffee and Berry-Toned Coffee.
It is sold online and af frade shows.

Today, Domta is expanding
infto a new innovation: inhalable
tea aromas that refresh and
energize. The new line includes
Peach Tea, Lychee Tea, Yuzu Tea,
and Passion Fruit Tea. The brand
also plans to develop coffee
bean-scented sachets and coffee
reed diffuser sticks in a Cold Brew
style to bring the caf~ atmosphere
info the home.

B O D
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Suwit Travel

A One-Stop Travel Service Promoting

Sustainable Tourism in Phatthalung

Suwit Travel Part, Ltd.,
Phatthalung

Innovation

The service offers accomnmodation
booking and tour program
arrangements for tourists interested
in travel packages. It enhances
convenience through a one-stop
service, coordinated by locals. This
ensures an accurate, trustworthy
travel experience setting itself
apart from typical online booking
platforms.

Growth Plan

Suwit Travel is partnering
with various stakeholders to create
new types of tourism experiences,
such as “Explore Phatthalung by
Train,” targeting domestic travelers.
Looking ahead, the company

plans to expand its reach to
international tourist markets
as well.

With decades of experience
as a four guide and in the fravel
business, Mr.Suwit Seepen, owner of
Suwit Travel Part., Lid., clearly saw
a challenge: Phatthalung Province
has yet to become a popular
destination for general tourists,
unlike other provinces in southern
Thailand. This is despite the fact
that it is rich in natural resources,
cultural heritage, charming local
communities, and engaging activities
such as Nora bead crafting, Krajood
mat weaving, and fraditional southern
Thai cooking classes. In response,
he developed Suwit Travel, a
comprehensive tfourism service
designed to attract the interest of
the younger generation.

Suwit Travel differentiates
itself from other fravel platforms
by offering a full-service tourism
experience designed by locals
for locals. Services include
accommodation booking, dining,
transportation, local tour guides,
and customized tour packages
tailored fo each customer's budget
and preferences.

Moreover, the company acts
as a bridge between tfourists and
local communities, helping to
coordinate, communicate, and
recommend the best times for
each activity fo ensure the most
memorable experience. This
approach also helps tfo minimize
environmental and community
impact, contributing to long-term
sustainable tourism.

Currently, Suwit Travel
markets ifs services through social
media plaftforms and has formed
partnerships with both public and
private sector organizations. One
highlight is the development
of frain-based tourism packages,
offering new perspectives for
discovering Phatthalung. There are
also plans to expand to infernational
tourists in the near future.
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Saku Khanang Noi

Upgrading Production with Technology
Faster Processing, Higher Output,

and Greater Income for the Community

Sago Sopittha Farm Enterprise

Phatthalung

With its fragrant aroma,
chewy-soft texture, and melt in
your-mouth quality, sago starch has
become one of the top-selling
local products in Phatthalung
Province. However, the growing
demand has been at odds with

Innovation

Kanangnoi Sago elevates
local production into an industrial
process by self-developing various
machines such as starch shredders,
grinders, and hot-air dryers. These
tools shorten production time and
increase output capacity for both
pearl and powder sago from 10
kilograms per day to 200 kilograms.

Growth Plan

Plans include developing
sago-based syrup and energy
foods for athletes, positioning sago
starch as a high-energy carbohy-
drate alternative to rice.

the dwindiing number of sago palms.
In response, Miss Sirintip Khamnuy,
President, and Mr.Satakorn Khamnuy,
Manager of Sago Sopittha Farm
Community Enterprise, feamed up
to create a local movement
encouraging farmers and residents
to cultivate more sago palms to
sustain and supply the market with
high-quality sago starch.

They introduced technology
to upgrade the traditional production
methods, transforming them info
small-scale industrial operations. This
included the development of
machines for starch shredding,
grinding, and hot-air drying greatly
reducing production tfime and
increasing daily oufput from just 10
kilograms fo 200 kilograms of sago
starch, both in pearl and powder
form.This boost in productivity has
also increased local income, as
they now supply to large food and
dessert companies, including MK
Suki (MK Restaurant), processed
food manufacturers, and even
Swensen’s ice cream outlets.

In a new innovation, the
enterprise expanded into fashion,
launching a clothing and bag
brand called ZAGO. This came
from their discovery of a sago
starch dyeing fechnique: starch is
left to dry in muslin cloth, allowing
layers to seftle naturally. As the
starch at the bottom oxidizes when
exposed to air, it creates a brown
fint in the patftern of the basket,
producing nafural and unique
fabric prints.

Looking ahead, the team
plans tfo develop sago syrup and
sports nutrition products, highlighting
sago starch as a carbohydrate
source that provides 3 times more
energy than rice.
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Coastal Flavors from

Nakhon Si Thammarat Turning Waste

into Wealth

Salinla Food Part., Ltd.

Nakhon Si Thammarat

Tha Sala District, often referred
to as the “Golden Bay,” is a thriving
coastal fishery zone renowned for
its successful restoration of the blue
swimming crab population and local
marine ecosystems. This resurgence
has greatly increased the community’s
income. However, a new challenge

Innovation

Chao Lay Blue Crab Chili
Paste adds value to “crab fat”
a commonly discarded food
waste found in crab shells. It uses
pasteurization bottling technology
to extend shelf life up to 3 months
without refrigeration. Microwave
ovens are also used to dry both
the chili paste and crab meat,
tumning it into a ready-to-eat dried
chili paste with a 1-year shelf life.

Growth Plan

The business is growing by
building brand awareness through
trade exhibitions, exploring OEM
partnerships, and planning to
supply crab paste products to
restaurants in Malaysia.

emerged crab roe and fat, found
in the carapace, are typically not
purchased by seafood buyers,
leading locals to discard them.
These leftovers offen caused
unpleasant odors in the area.

Miss Katreeya Mahmad,
Managing Partner of Salinla Food
Part., Litd., saw an opportunity. She
began transforming discarded crab
fat info a value-added product:
crab fat chili paste. Initially,
the product faced preservation
challenges, as crab fat is highly
acidic and spoils easily. She tackled
the problem by refining the recipe
stir-frying the mixture for longer
to reduce moisture, and then
applying pasteurization techniques
to bottle the paste in glass jars.
This method allows the product
to be stored for up fo 3 months
without refrigeration.

To expand her offerings, she
later infroduced ready-to-eat dried
crab paste made using microwave
drying technology. This innovation
allows both the chili paste and
crab meat fo be dehydrated while
retaining flavor. Consumers only
need to add hot water to enjoy
the dish instantly. The product
comes in lightweight plastic bofttles,
ideal for portability and shelf-stable
for up fo 1 year.

Currently, sales are driven
through booths at frade fairs and
eventfs organized by government
agencies, provincial commerce
departments, and the OTOP
program. These platforms also serve
to infroduce and promote the
“Chao Lay’” brand to a wider
audience. The company plans
to expand into OEM (Original
Equipment Manufacturing) and
private label production in the near
future. Additionally, they're utilizing
TikTok’s basket feature as a digital
sales channel.
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RESTIVA CBD Body Gel

Pain Relief Massage Gel
Traditional Herbal Wisdom Meets Modern
Extraction Technology

KOCP Co.,Ltd.
Songkhla

Mr.Prasit Kongpom, Executive
Director, and Miss Phaphatsorn
Limthanatkun, General Manager of
KOCP Co., Lid., are leaders of a
local herbal community enterprise.
With a long-standing interest in
collecting fraditional herbal medicine
knowledge, they saw the potential
to apply this wisdom in developing
pharmacologically effective extracts.
This led to the creation of a massage
gel aimed at relieving pain from
office syndrome and migraines a
growing market with strong potential.

According to data from the
Department of Health, Ministry of
Public Health, 60% of working-age
people suffer from office syndrome,
which includes chronic back pain,
migraines, numbness in the hands,
tendonitis, and frigger finger.
Their product was developed

Innovation

RESTIVA CBD Body Gel
is a pain-relief massage gel that
builds on traditional herbal wisdom.
Ingredients include hemp, red
palm, and mint leaves. Cold
microwave extraction is used to
avoid thermal degradation or
oxidation of sensitive compounds,
ensuring full potency. The gel acts
quickly, relieving pain within 15
minutes of application.

Growth Plan

The product is distributed
through both online and offline
channels. The company is also
preparing to sell in bulk both
domestically and internationally,
and is actively participating in
government-sponsored trade
exhibitions to increase visibility and
expand distribution.

RESTIVA

CBD BODY GEL| .,

specifically to support fthis
increasing demographic.

Mr.Prasit formulated the
massage gel using 7 types of herbs,
including hemp, red palm, and
mint leaves, under the brand name
RESTIVA CBD Body Gel. These herbs
work synergistically to enhance
pain relief effectiveness, while also
offering aromatic benefits that help
reduce stress and soothe migraines.

The company applies cold
extraction using microwave
technology. allowing the full
spectrum of beneficial compounds
such as vitamin A and Coenzyme
Q10 to be retained. They also use
nano-gel production technology,
enabling the product to quickly
absorb beneath the skin, target
pain points directly, and leave no
sticky residue. The product has
shown the ability to relieve pain
within 16 minutes.

RESTIVA CBD Body Gel is
available via online channels, as
well as health-focused herbal
stores, local department stores, and
pharmacies. The company also
plans to expand into international
markets through business matching
programs organized by the Ministry
of Commerce and the Ministry of
Industry.
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Petchkiri Body Lotion

Skin Nourishing Lotion

from Mangosteen Peel A Solution for
Dry, ltchy Skin Targeting Elderly

Consumers

Tananya Group Part,, Ltd.
Nakhon Si Thammarat

The Khao Kirtwong mangosteen
is hailed as the “Queen of Fruits”
in southern Thailond and has been
granted geographical indication
(Gl status. This inspired Miss Arjint
Petchwong, Marketing Manager of
Tananya Group Part., Lid., fo furn this
prized local fruit info a cosmeceutical
product under the brand Petchkiri.
The product’s outstanding qualities

Innovation

Petchkiri Body Lotion uses
mangosteen peel a Gl-certified
fruit as its main ingredient. It is
rich in alpha-mangostein, which
inhibits tyrosinase, the enzyme
responsible for dark spots. It also
reduces inflammation, moisturizes
skin, relieves itchiness, and supports
skin recovery.

Growth Plan

The brand is building a
customer base among cancer
patients suffering from radiation-
induced skin burns and elderly
consumers who need moisturizing
skincare products. This aligns with
the growing demand in an aging
society.

earned her a spot in the Nin
Mangkorn Project, Season 1, and
she continued this success into
Season 3 by developing a new
product : Petchkiri Body Lotion.

As expected, Khao Kiriwong
mangosteen remains the main
ingredient. The mangosteen peel
is rich in naturally occurring
polyphenols, particularly Xanthones,
which are known for their anti
infflammatory properties, cell
regeneration benefits, and anti
aging effects. To further enhance
the product’s effectiveness and
value, 4 additional extracts were
added:

* Aloe vera, which soothes
sunburn and radiation
induced burns from cancer
freatments.

e Centella asiatica, which
reduces skin irritation.

* Hyaluronic acid, to boost
skin moisture and elasticity.

« Vitamin B3, to brighten the
skin.

These ingredients help
differentiate the lotion from typical
moisturizers in the market. The
product specifically targets elderly
consumers, people with sensitive,
dry, itchy skin, and cancer patients
experiencing skin side effects from
tfreatment.

Currently, Petchkiri Body
Lotion is sold online and through
the Puengpa stores of the Friends
in Need (of “PA”) Volunteers
Foundation, Thai Red Cross. The
company also runs a CSR initiative
by donating products to cancer
patients at Songklanagarind
Hospital Cancer Center. Plans are
in place to expand distribution
channels to betfter reach the
elderly market and to seek
international distributors.
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Skinness Vit C Booster Serum

Kale-Extract Serum Green Technology,
Environmentally Friendly

Halal Cosmetic Co., Ltd.
Songkhla

Innovation

Skiness Vit C Booster Serum
is a vitamin C serum extracted
from kale, which contains more
vitamin C than most fruits and
vegetables. Its standout feature
is a 15% high concentration that
remains gentle, thanks to ultrasonic
extraction and the use of purified
water as a solvent. This eco-friendly
method results in a serum that is
non-irritating, non-drying, and ideal
for sensitive skin.

Growth Plan

The company is pursuing a
“rural encircling the city” strategy
building the brand and customer
based in foreign markets like
Brunei and neighboring countries
through local distributors. This year,
there are plans to enter the Chinese
market and expand further into
Muslim-majority countries, leveraging
the product’s Halal certification and
research-backed efficacy.

Dr.Charinee Keeratichot,
Managing Director of Halal Cosmetic
Co., Lid., operates a research and
manufacturing facility for cosmetics
and also runs a chemical-free
vegetable farm. The leftover
vegetable trimmings from
preparing produce for sale are often
used as raw materials tfo exfract
active ingredients for cosmeceutical
product development. As the
popularity of eating kale has
grown, the amount of kale scraps
has also increased. Dr.Charinee’s
lab research revealed that kale
contains significantly higher levels
of vitamin C than many fruits
and vegetables and is rich in
antioxidants that help slow the
appearance of wrinkles. These
findings led to the development of
a vitamin C serum made primarily
from kale trimmings, launched
under the name “Skinness Vit C
Booster Serum.”

The key feature of this serum
is its high concentrafion of 15%
natural vitamin C, yet it remains
gentle on the skin. This is made
possible by using ulfrasonic
extraction ftechnology and pure
water as the solvent an
environmentally friendly green
technology. This contrasts with
conventional exiraction methods
that fypically use alcohol, which
can irritate the skin. The result is a
mild, non-stinging serum that
doesn’t dry out the skin, making it
especially suitable for sensitive skin
types.

In ferms of marketing, the
company adopts a “rural encircling
the city” strategy building brand
awareness and a customer base
abroad before expanding
domestically. The product is
currently available in Brunei and
neighboring countries through local
distributors.
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The Intelligent Hybrid-Energy

Drying House

A Smart Solution for Agricultural

Product Processing

SUPAKORN CONTROL Part., Ltd.
Phatthalung

Innovation

The intelligent hybrid energy
drying dome uses paraboloid
technology that combines solar
energy with heat from biomass
combustion. It lowers the costs
to one-fifth of traditional gas
use. An loT system automatically
controls temperature and sends
alerts through the LINE app when
temperatures are too high or low,
offering convenient usability.

Growth Plan

SUPAKORN CONTROL is
expanding its income streams
by partnering with palm fruit
processing factories to help reduce
the weight of palm fruit through

drying.

During his undergraduate
studies in engineering, Mr.Teerayoot
Thongtawee, Managing Director of
SUPAKORN CONTROL Part., Lid.,
had the opportunity to join his
professor on a community-based
research project. It was then that
he discovered a major challenge
faced by local farmers: they
couldn’t properly dry their crops
due to the persistently rainy climate
of southern Thailand. This sparked
the idea to develop an intelligent
hybrid-energy drying house capable
of drying various agricultural products
such as paddy rice, fruits, herbs,
and fish.

The innovation combines
parabolic dome drying technology
with a hybrid energy system that
uses both solar power and biomass
fuel combustion. The system features
a counterflow heat exchanger
design, using clusters of tubes to
absorb heat. Air circulates through
the tubes to carry the heat infto
the drying chamber, where smoke
and heat are separated to ensure
clean drying. The drying house was
designed with careful attention fo
size, temperature, humidity, and
airflow circulation. An loT-based
control system maintains consistent
temperature and humidity levels as
preset. It also includes an alert
system that notifies users via the
LINE app if the temperature gets
tfoo high or too low.

Currently, the company
generates revenue through sales
and rentals of dryers in various
sizes, ranging from 2 to 30 square
meters in capacity.

N F o
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D'Arcy

Signature Pattern Textiles
Elevating Local Identity Through

Innovation

ATLUNG Part, Ltd.
Phatthalung

After working in a ful-time
job for several years, Mr.Nikel
Buranavitsmith, also known as
D’Arcy, decided to start his own
business. Drawing on his background
and experience as a graphic
designer, he launched a fashion
brand named D’Arcy, turning local
identity info standout textile designs.

He began by incorporating
southern Thai culture such as the
Norah dance, beadwork, and even
Phatthalung’s provincial slogan into
a unique line of locally inspired
patterned pants aimed at civil
servants. From there, he continued
to reinterpret cultural capital into
aesthetic yet practical textile
patterns, creating modern designs
that appeal to younger generations
who may have previously been
reluctant to wear traditional Thai

Innovation

Darcy Signature Textile
incorporates local culture and
identity into its fabric patterns,
inspired by Manohra heritage
and beadwork from Phatthalung.
Thermochromic fabric technology
allows color-changing based on
temperature. Micro-encapsulation
adds fragrance to the fabric,
enhancing brand uniqueness and
attracting younger generations.

Growth Plan

The brand aims to grow by
continually introducing new pat-
terned collections to reach broader
customer bases. Upcoming lines
include halal-compliant fabric
patterns for the Middle Eastern
market and a Mu-te-lu collection
featuring incense-scented textiles,
tapping into the growing niche of
spiritual lifestyle consumers.

fabrics. Through these efforts, he
has inspired pride in local identity
among youth. D'Arcy releases a
new collection every 3 months,
with special themed clothing lines
aligned with festivals such as
Songkran and Chinese New Year
to keep the market engaged
year-round.

He has also infroduced
innovations into textile design, such
as QR codes embedded within the
design patterns that users can
scan to learn the story behind
each design. Most recently, in
collaboration with the Thailand
Textile Institfute, he developed
textiles that change color based
on temperature and emit fragrance
using microencapsulation fechnology.
One example features a pattern of
water birds over a red lotus field,
infused with lofus blossom scent
adding a new sensory dimension
to the clothing.

These products are currently
sold in tourist shops, modern retail
stores, and art studios. Looking
ahead, he plans to launch a
“Mu-te-lu” collection - featuring
sacred scent-infused fabrics (such
as incense) to atftract spiritual-minded
consumers - and to develop halal
-certified fabric pattemns that comply
with Islamic principles, targeting
Middle Eastern markets.
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Tom Yum Kung Shrimp Lampam
Ready-to-Eat Meal, Bringing Local
Identity to the Global Stage

Dometawan Co., Ltd.
Phatthalung

Innovation

Tom Yum Kung Shrimp
Lampam is a ready-to-eat meal
that blends the local identities
- fragrant coconut from the
Phatthalung variety and Lam Pam
triple-water shrimp, a unique species
found only in Phatthalung - as its
key ingredients. The product uses
innovative packaging technology
to extend its shelf life up to one year
and applies Micro Encapsulation
technology to preserve the distinctive
flavor and aroma of coconut water
in the tom yum soup. This also helps
maintain full nutritional value.

Growth Plan

Dometawan aims to expand
into Malaysia’s restaurant sector,
tapping into the country’s strong
consumer demand for Tom Yum
Kung. The company is also actively
seeking international distributors.

The family business of Miss
Sawitta Jinnarat, Assistant Managing
Director of Dometawan Co., Lid.,
began with a focus on safe
agricultural practices, cultivating
authentic aromatic coconut varieties
certified with GAP standards. The
business also operates an agricutfural
learning center, recognized as one
of Phatfthalung’s top 15 tfourism
destinations, along with a coconut
processing facility that produces a
range of coconut-based products.
These foundations sparked the idea
of adding more value to coconuts.
Later, the company created a
signature ready-to-eat dish by
combining their aromatic coconut
water with Lam Pam three-water
prawns a species found only in
Phatthalung and acclaimed as the
most delicious freshwater prawns
in Asia. This innovation resulted in
a ready to-eat Tom Yum Kung with
Lam Pam prawns and aromatic
coconut water.

The natfural sweetness of
Dometawan’s coconut water
eliminates the need for added
sugar or water. Their unique
pandan-ike aroma further enhances
the flavor, making the dish distinctly
memorable.

The processing plant uses
innovative production techniques to
extend the product’s shelf life to 1
year, while preserving its nutritional
value through microencapsulation
technology, which helps lock in the
dish’s flavor and aroma. The result
is a rich, well-balanced Tom Yum
Kung that’s long-lasting and ready
for export. It is currently available
at Dometawan’s restaurant, and
the company also offers OEM
production for other brands.

Looking ahead, the company
plans to enter the restaurant market
in Malaysia, where Tom Yum Kung
is already a popular dish.
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Healthliday

A Health Monitoring Platform for
Tourists Enjoy Traveling in Thailand

with Peace of Mind

My Health Group Co., Ltd.
Songkhla

. ' m e dausavwAg
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L |
@ v
B -
Innovation

Healthliday is a health
tracking platform for tourists. It
uses Al to analyze behavioral data
and travel plans to assess health
risks via a mobile app. It is ideal
for individuals at risk for NCDs,
adding value to the health-oriented
tourism sector.

Growth Plan

Revenue is currently generated
through tour packages in partnership
with tour companies in Phuket.
Future plans include expanding
collaborations with more tour
operators across southern Thailand,
and targeting the Russian tourist
segment in Pattaya.

Dr.Ritthichai Jitpukdeebodintra,
Chairman and CEO of My Health
Group Co., Lid., is a computer
engineer and expert in Al and
machine learning. He recognized
the growing demand among
international fravelers who wish to
explore Thailand without worrying
about health concerns. In response,
he developed Healthliday, a health
monitoring platform designed
specifically for tourists.

The platform is managed
through a mobile application that
supports travel itinerary data, daily
fravel schedules, and includes a
health assessment system with an
accuracy rate of 97%. It connects
data via APl infegration between
hospitals and travelers through
cloud-based health monitoring
devices. Additionally, the system
provides real-time health tracking
and preliminary self-care guidance.
Al technology is used to analyze
tourists’ behavior patterns such as
eafing habits, medication usage,
and family health history to assess
personal health risks over time.
These insights are displayed in the
app. targeting tourists particularly
vulnerable fo non-communicable
diseases (NCDs), especially those
from the Middle East, where
healthcare costs are typically very
high.

The platform’s business
model includes partnerships with
tour companies in southern Thailand,
offering bundled packages that
include Healthliday services along
with medical check-ups and
doctor consultations at local
hospitals. Future plans include
expanding the number of tour
company partners and entering
the Russian tourist market in Pattaya.
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Avagan

Cheese Made from Cashew Nuts
A Treat for Alternative Cheese
Lovers - Rich in Plant - Based Protein

Bendec Co., Ltd.
Krabi

Innovation

Avagan Cheese is a vegan
cheese made from cashew nuts,
fermented using microorganisms
that break down the nutrients in
the raw ingredients. This process
creates a distinctive taste and
texture similar to traditional dairy
cheese. It also solves the issue
of short shelf life by developing
advanced packaging technology,
extending its shelf life to 1 year.
It is ideal for cheese lovers who
are concerned about fat and for
those who are lactose intolerant.

Growth Plan

The company is currently
developing a new product Taro
sticks filled with vegan cheese,
targeting the teen market and
consumers looking for nutritious
snack options. There are also plans to
expand distribution to international
markets, starting with Asia.

Vegan cheese made entirely
from plants without any dairy
products is experiencing exponential
growth. Not only does it cater
to cheese lovers with lactose
infolerance, but it also aligns with
the rising trend of eco-friendly
products. Recognizing fthis,
Miss Kuakul Charoenwanwong,
Product Manager at Bendec Co,, Lid.,
began developing a vegan cheese
brand called “Avagan Cheese”,
using cashew nuts, a local specialty
from Krabi, as the main ingredient.
Soybeans were added to boost the
protein content and make the
product more affordable.

Avagan Cheese stands out
from typical vegan cheeses because
it's made from blended cashew nuts,
giving it a creamy texture and flavor
similar fo dairy-based cheese. It
also contains vitamins, minerals,
and antioxidants. However, one
challenge in using cashews is their
limited shelf life. To address this,
Kuakul partnered with government
agencies to develop advanced
packaging technology, extending
the product’s shelf life to 1 year.
The cheese can be eatfen fresh,
used as a pizza topping, sprinkled
over baked goods, or incorporated
into dishes like carbonara sauce.

The product is currently
available in modern retail outlets
such as Lemon Farm, as well as
vegan and vegetarian restaurants
in Bangkok and tourist cities. It is
also sold in other modern retail stores
and bakeries, offering versatility both
as an ingredient for restaurants and
as a retail product.

At present, the product line
has expanded to include vegan
cheese sticks and ready-to-eat
carbonara sauce, targeting young
consumers who are increasingly
drawn to plant-based cheese
alternatives.
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Rassada

Coffee Flower Kombucha Tea
Crafted with Probiotics, Designed for
People who Prioritize their Health

The Ratsada Coffee and Agricultural Product
Processing Community Enterprise

Trang

The Ratsada District in Trang
Province is recognized for its local
cultivation of Robusta coffee.
Therefore, Ms.Kanokwan Khamnet,
President of the Ratsada Coffee and
Agricultural Product Processing
Community Enterprise, established
the group to serve as a hub for
processing the coffee produce info

Innovation

Ratsada Coffee Flower
Kombucha transforms the uniquely
aromatic coffee blossoms  from
Ratsada district into kombucha
tea. Using probiotic fermentation
enhances production efficiency
and yields beneficial microbes
for digestion and gut balance.
Kombucha itself contains healthy
bacteria beneficial to overall health.

Growth Plan

Expanding the target
customer base who prioritizes
health and those with bowel
problems. The growth plans to
increase distribution channels
through hospital consignments.

drip coffee, coffee flower tea, and
coffee soap under the “Ratsada

Coffee” brand. The products
highlight coffee beans sourced
from trees that are over 5 years,
resulting in a unique aroma and
flavor profile. The hand roasting
method enhances the taste,
setting it apart from machine
roasted varieties and making it a
favorite among drip coffee lovers.
The community also evolved into
an agricultural center aimed af
generating income from tourism.
To enhance the community’s
strength and provide income to
locals, Ms.Kanokwan consistently
introduced new products to broaden
her customer base. She elevated the
unique aromatic coffee flower tea
by carefully selecting the flowers,
harvesting them at the right fime,
and ensuring quality through
a meticulous drying process,
transforming them into “Fermented
Coffee Flower Ted,” which aims at
health-conscious consumers. The
fermentation process of kombucha
utilizes probiotics, enhancing
efficiency with good bacteria that
benefit the body. This helps
promote the digestive system,
balance the intestines, reduce
harmful bacteria, and lower the
risk of colon cancer. The products
have already undergone both
chemical and nutritional analysis.
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Cosmeceuticals
By Medical Doctor
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Toner Pad

A Double Innovation

with Centella Asiatica Extract
and Pineapple Leaf-Based Face Wipes

Cosmed Plus Co., Ltd.
Songkhla

Mr.Wirisr Kulapongsphiwat,
General Manager of Cosmed Plus
Co., Ltd., has operated a research
and cosmetics manufacturing
facility for over 10 years. Throughout
this tfime, the company has worked
with local farmers to source
agricultural produce and extract
active ingredients for skincare
products. One such plant is Centella
asiafica (Gotu Kola), known for its
anti-inflammatory properties, acne
prevention capabilities, and melanin
reducing effects that help brighten
the skin and diminish dark spots

Innovation

This cosmetic innovation
features Centella asiatica extract in
toner pad form. Ultrasonic extraction
delivers higher concentration than
conventional methods. Encapsulation
technology uses microfibers made
from pineapple leaves to coat
toner particles, enabling deeper
delivery of active compounds
to the skin. It tightens pores and
offers user-friendly application.

Growth Plan

The company plans to
appoint international distributors
and is currently developing a new
under-eye serum, using a rollerball
applicator at the tip of the tube to
improve deep absorption beneath
the skin.

and blemishes. The mild natural
acids found in Centella also promote
gentle exfoliation without iritation,
making it an ideal ingredient for
facial toner.

Originally, the extraction
process relied on steam distillation,
which often caused a loss of key
active compounds due to heat. To
solve this, the company adopted
ultrasonic extraction technology,
where sound waves cause molecular
vibrations that lead to the breakdown
of plant cells and more effective
extraction of essential components.
In a second innovative leap, they
addressed the issue of waste by
using locally sourced pineapple
leaves, which are typically discarded,
to produce microfiber sheets. These
were then coated with toner using
encapsulation technology, resulting
in an all-in-one product: the Toner
Pad.

Compared to traditional
cotton pads soaked in toner,
Toner Pads offer more consistent
absorption of active ingredients
and the convenience of direct use
no need to buy cotfton separately.
The product is aimed af the younger
generation seeking quick and
convenient skincare solutions. It is
currently available via online
platforms, pharmacies, and Beautrium
stores.

Looking ahead, the company
plans to expand internationally by
appointing overseas distributors. They
are also developing a new under
eye serum, featuring a packaging
innovation: a rollerball applicator
tip that massages the skin to
enhance absorption deep into the
dermis.
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Mariam Ocean

Herbal Sillago Fish Rolls

Processed Healthy Snacks from Seafood,

Rich in Protein

Mariam Ocean Part,, Ltd.,
Pattani

Mariaom Ocean is a social
enterprise in Yaring District, Pattani
Province. A group of local fishermen
residing near the Southern border
of Thailand established it to provide
income for housewives, aiming to
enhance their quality of life and
achieve self-sufficiency without the
need to seek employment in other
provinces.

The group began by
processing dried seafood and

Innovation

This product pioneers the
use of sand whiting fish in crispy
Thai rolled wafers (Thong Muan),
a first in Thailand. Local wisdom
is applied by blending herbs to
mask the fishy smell. With a 25%
fish content, the fish is mixed with
flour and baked, resulting in a roll
with a distinct fish texture that is
crispy but not hard perfect as a
healthy souvenir.

Growth Plan

Focusing on launching new
flavors to the market. Currently, the
company is developing fish spring
rolls with mixed grains and preparing
to distribute the new product in
supermarkets. The plan is to increase
production capacity by 3 times from
the current production capacity of
70,000-100,000 pieces per month.

later expanded into ready-to-eat
seafood products, such as Sillago
chili dip, crushed Sillago, shredded
Sillago, and crispy baked shrimp
chin crackers. The product line has
now been expanded to feature
healthier options, including herbal
Sillago fish rolls. Led by Miss Niyae
Cheawae, CEO and Founder
of Mariam Ocean Part., Lid., the
company chose Sillago fish as the
main ingredient due to its local
availability. The fish has appealing
white meat that is sweet in taste,
making it ideal for cooking.

The herbal fish rolls help
address the problem of undersized
fish. It is the first fime in the crispy
roll snack market where 25%
fish meat is incorporated into the
mixture, complemented by herbs
like galangal, lemongrass, and
kaffir lime leaves, which effectively
conceal the fishy odor. The product
is also beneficial for health. It is
aimed at tourists as a souvenir and
is primarily available at King Power
and modern retail stores.
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The “Nin Mangkorn” project is one of the key
mechanisms of the National Innovation Agency (NIA) in
driving Thailand to become a “Nation of Innovation”
recognized on the global stage.

It has also contributed to job creation and income
generation, as proven by the success of Nin Mangkorn 1
and 2, which generated economic value through increased
revenue for over 40 Thai Innovation-Based Enterprise (IBE).
On average, these businesses experienced a 3.4-fold
increase in revenue, creating an economic value of over
530 million baht.

This is just one example of the project’s success,
reflecting how innovation can drive not only economic value
but also foster a strong community of Nin Mangkorn family
that supports one another and grows together.
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Maelamun Fermented Fish Sauce
Authentic Isaan Flavor, Now Gaining Global Fame

Miss Pornwilai Phundang

Managing Director, Lamun Inter Foods Co., Ltd.

Maha Sarakham

After joining the Nin Mangkorn
project, Maelamun fermented fish
sauce has confinued to grow and
expand. Miss Pornwilai Phundang,
Managing Director of Lamun Inter
Foods Co., Lid., shared that Nin
Mangkorn didn't just help the Maelamun
brand grow, but also helped the
business survive during the economic
slowdown. It was the advice from the
judges, mentors, and experts in the
program that provided the way forward.

“Everyone involved had deep
knowledge and real expertise. It's up
to us how we adapt their advice to
suit our business. One strategy we
chose during a crisis was to work
harder while spending as litftle as
possible. This helped us survive the
fierce competition in the fermented

fish sauce market, at a time when
consumers’ purchasing power had
declined. Although our OEM fermented
fish sauce business was doing well, it
was because we listened to the
mentors’ advice to create our own
brand that we launched ‘Maelamun’.
And today, even as the OEM portion
of our business has declined,
the Maelamun brand still has loyal
customers and growing sales. Our
flavor is truly unique. We've maintained
quality in every production batch,
which earns us strong word-of-mouth.
Currently, 70% of our revenue comes
froom Maelamun brand sales, while
OEM accounts for the remaining 30%.”

As for brand extension through
innovation, Maelamun originally
offered only boiled fermented fish

sauce, made with a special recipe
that includes mulberry leaves and
Chaya leaves. This gives the sauce
a naturally rich umami taste, making
it a signature flavor that keeps
customers coming back for its mellow
and balanced taste. For fans of
deeply savory Isaan-style fish sauce,
it's easy to season with. Later, a
version was promoted that included
olive and pineapple pulp for added
flavor and a richer, more complex
mouthfeel another hit with customers
that helped the product gain market
fraction.

“The fermented fish sauce
market may have already peaked.
This year, only the strongest brands
will remain. OEM bottled fermented
fish sauce is shrinking, but what’s
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seling well now is the whole fish
version, used as raw material to make
fermented fish sauce. People feel that
many fermented fish sauces today
have been overly modified from the
traditional style, so they're returning
to whole fermented fish the original
form. That’s why our whole fermented
fish, especially our fermented gourami,
is seling very well. Even through online
channels, it sells well when packaged
properly.”

In addition, Maelamun has
developed spicy salad dressings and
papaya salad sauces based on
strong demand from customers.
Today, the papaya salad sauce is
produced and supplied to clients
under OEM arrangements.
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ﬁ Smile Migraine
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Smile Migraine advances into

Telemedicine

treating migraine patients both near and far

Asst.Prof.Surat Tanprawate, M.D.

Founder of Smile Migraine Co., Ltd.

Chiang Mai

“Affer joining the first generation
of the Nin Mangkorn Project, Smile
Migraine’s business has grown
significantly in all aspects, especially
in freatment services. We expanded
info telemedicine, starting with the
development of a remote patient
monitoring system. We also integrated
Al technology into our services, allowing
Al to assess migraine symptoms and
provide initial treatment guidance
greatly improving the efficiency of
our patient care.”

“Originally, we had only 1-2
doctors specializing in migraine care.
But after developing a telemedicine
platform focused exclusively on migraines,
we became the service provider with
the largest number of migraine

specialists in Thailand 30 doctors. In
just two years, the number of migraine
patients using our telemedicine
service exceeded that of the largest
hospital in the country. Currently, we
have over 1,200 patients in the system
and more than 40,000 application
users, both Thai and international, up
from around 20,000 previously. Our
tfeam has grown fo more than 20
people, and we have partnerships
with several tech companies fo
co-develop innovative solutions.”
“Today, we're expanding
into Taiwan, where we are in talks
with 5 private hospitals. We're
currently translafing our business plan
info Chinese to support service
implementation there. Earlier, we
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Smile Migraine Application

An Application that will help migraine patients smile again

Migraine Status

Migraine Report

Tele-Migraine

Community
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- W
vsmssnn
Tunsuooulau

received support from the Department
of Industrial Promotion (DIPT) fo join
an innovation showcase in Taiwan,
which led to international business
matching and collaboration. We've
also begun shipping medication to
patients in Laos, and our next expansion
target is the Philippines.”

“In an age where businesses
must adapt rapidly, 4 key factors help
an organization survive amid disruption
: Speed, or the ability to quickly
adapt to change at any time; a
Mindset that embraces transformation
and avoids clinging to past success;
Deep Tech, which offers unique,
hard-to-replicate strengths that
confribute to long-term sustainability;
and a strong Ecosystem, because

nm

without robust partnerships, even the
best technology can become
weakness in long ferm.”

“Today, Smile Migraine is
transitioning toward becoming One
Health Global, aiming to provide
more specialized and comprehensive
health services. We're starting with
migraines and plan to expand info
other brain-related disorders. We're
also building our own online health
community, accessible through both
app and website. Our future goal is
not just rapid growth, but quality
growth, built on the 4 pillars of Speed,
Mindset, Deep Tech, and Ecosystem,
to advance fo the global level and
achieve sustainable development.”
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ﬂ Hide and Seek Cat Litter

Hide & Seek
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Cat litter made from cassava

Mr.Vattanaporn Tungsanga

Co-Founder and Business Development Manager,
Wealthy Moggie Innovation Co., Ltd.

“Hide & Seek has come a long
way since Nin Mangkorn project.
Previously the company was valued
at 2-3 million baht, with a production
capacity of 500-600 bags a day and

exports to 16 countries. Today,
its annual valuation has risen fo 18
million baht, with daily output at
900-1,000 bags with funding to

expand production, marketing, and
export. Magjor investors include leading
private-sector players such as Thonglor
Pet Hospital one of Thailand’'s top
names in the pet industry and an
independent investor from Thai Union
Group PCL., bringing in a combined
investment of 10 million baht.”
“Each year, we confinue to
launch new products, such as our
color-changing cat litter developed
in collaboration with the Faculty of
Science at Chulalongkorn University.
Supported by funding from the
National Research Council of Thailand
(NRCT), the formula helps monitor a
cat’s health by detecting abnormalities
in its urine. Our latest innovation is a
simple home test kit that detects
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blood in cat urine. Designed as a
basic screening tool, it takes just 3
steps and delivers results in 1-5 minutes,
helping identify risks of urinary tract
issues such as kidney disease, bladder
stones, and cystitis. This allows pet
owners fo consult vets sooner, improving
chances of full recovery and reducing
the likelihood of chronic illness.”

“Innovation brought us this fa, and
thus we're committed to developing
new products for pets. We're working
to enhance the accuracy of our test
kits, aiming to improve from the current
80% precision rate. We plan to apply
pregelatinization technology-a process
that pre-cooks starch-to other materials
in everyday life.”

“In foday’s increasingly turbulent
world, innovation is the key to solving
problems more easily and efficiently.
This is a great opportunity for Hide &
Seek to offer smarter solutions, giving
customers high-quality cat litter. Hide
& Seek cat litter lasts longer and
is 20-25% more cost-effective than
conventional options.”

“Hide & Seek is an eco-friendly
cat litter that produces zero waste.
It's fully biodegradable and can be
flushed down the toilet. Imagine the
growing humber of cat owners; this not
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only means lower spending on rubbish
bags but also less environmental impact.
Also, it supports Thai-made products
and local cassava farmers, helping
drive the domestic economyespecially
when most cat litter on the market
is imported.

iodegradable Cat Litte!
inelneriuovaelaausss®
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@ www.tigercashbox.com
© @tigercashbox

@ @tigercashbox

€) Tigercashbox

Tiger Cashbox
The Smart Cash
Deposit Machine

Mr.Yongyoot Jongsuwat

CEO
Yingyong Smartbiz Part., Ltd.
Ubon Ratchathani

Since 2023, when the Tiger
Cashbox brand entered the Nin
Mangkorn competition project, the
brand has seen contfinuous growth,
both in product category expansion
and increasing sales.

Mr.Yongyoot Jongsuwat, CEO
of Yingyong Smartbiz Part., Ltd. shared
that the Tiger Cashbox initially began
as a smart safe designed to deposit
banknotes and coins, essentially acting
as a proxy for the business owner.
The product line has since expanded
now it not only accepts money but
can also give change, functioning as
a complete cashier replacement.
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“We've developed the system
to the point where it can now accept
cash from customers and return
change. We've also added a payment
function, meaning one machine can
replace both a cashier and a shop
owner. It can give change and even
pay employee salaries both daily and
monthly. The system operates like a
wallet that allocates individual salaries.
When it's payday, employees can
withdraw their money directly from
the machine either in full or partially,
while the rest remains in storage.
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This solution is ideal for businesses
that not only pay salaries via bank
fransfers but also need to pay daily
allowances. It eliminates the need to
keep cash with a supervisor and
offers a financial management system
that facilitates convenient disbursement
for both employers and employees.”

Looking forward, the company
plans fo further enhance its innovation
by adding digital transferring functions
in addition to handling cash. This will
better serve entfrepreneurs by providing
convenience and adaptability.
The machines are designed with an
affordable price point in mind, which
suits an era where businesses must
handle both cash and digital payments.

“We want our system to leave no
one behind. Whether the entrepreneur
is large or small, they should be able
to adopt technology and keep up
with global trends. In the past, only
large businesses could afford expensive
imported machines. Now, we want to
help Thai entrepreneurs transition intfo
digital operations together.”

Regarding the future growth of
the business, Mr.Yongyoot believes
the world is moving tfoward a cashless
society, relying increasingly on digital
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cash and tfransfers. Yet small businesses
or those in rural areas may not afford
expensive foreign machines. Therefore,
Tiger Cashbox continues to develop
its money management system fo
make it accessible, reducing the time
entfrepreneurs spend handling cash
so they can instead focus on growing
their business. The system also reduces
infernal fraud, helping businesses
become more agile and efficient.
Mr.Yongyoot also shared his
thoughts on innovation in business:
Bringing innovative ideas into
operations helps entrepreneurs
reduce costs and minimize fraud
within organizations. “For example, our
system addresses the issue of fraud
that many business owners used fo
face hard fo verify financial transactions.
Technology helps eliminate outdated
systems, prevent fraud, and even
reduce manpower, making the
organization leaner and more efficient.
It's particularly suitable for businesses
that are performing well but haveno
desire to expand branches, as
managing multiple locations can be
difficult. Having tools like this indirectly
stimulates economic growth.”
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A social enterprise dedicated to
community-based tourism.

Mr.Somsak Boonkam

Founder & CEO
Local Alike Co., Ltd.
Bangkok

Joining the Nin Mangkorn
programme has brought a significant
change to Local Alike. First, it helped
sharpen our image as an innovation-
driven organization. Combined with
the tfourism industry’s rebound affer
COVID-19, we're expecting growth of
up to 50% this year. We've dlso received
several international grantfs, most
recently from the UNDP’s Blue
Innovation initiative, which supports
blue economy innovations across
ASEAN aimed at addressing marine
environmental issues and promoting
sustainable development. At present,
we're also undergoing due diligence
for a nearly 30-million-baht fundraising
round from Thai investors.

“| believe innovation will grow
more vital from now on, especially in
a world shaken by disruption. Those
who can create new solutions
will unlock business opportunities.
For Local Alike, being in the fourism
industry means we're directly affected
by climate change. That's why we've
adapted by focusing on shorter trips
of 1-2 days and developing more
night-fime tourism experiences. We've
also begun integrating artificial
intelligence into our operations, such
as designing personalized travel
itineraries more efficiently and
bridging communication gaps
with chatbot systems for seamless
customer interaction.”

“This year we've become one
of the first in Thailand to pioneer
regenerative fourism a step beyond
sustainability, aimed at actively
restoring ecosystems and empowering

pnuihuthu Tnsevnzanmslanien
TnsfiAnduunnssulddonatig
lannagsfia dwiulada aladetlu
ammwnﬁmwmmmmmimu
mam”wmmamwnummﬂLLﬂiﬂi'su
Tmﬁma WWiMLi"]mmﬂi‘UﬂlMﬁLﬂuﬂ’]i‘
vieaenszes au 12 Ju LLa”W@JLﬂ
MiLmi}maammnmqmmwmu
uananifnmalulasiyonlszhng
w5l lunszuaungrineu ani
aenunltlsunsunsvisafiennoauas
mmﬁaqmamm:qmmalﬁﬁﬁyu
C 4 v

KAZAAYIBIINNNNTARAITAELLALD A
Anralss mumuﬂ‘uaﬂm"

v
o =

“LLﬁlE‘Nﬁ’W mmmﬂn'muu D

a

LiWLTJJqﬂLUﬂﬂ’]iV]'a\‘lLVIEI’)L‘]I\‘iWuW“
(Regenerative Tourism) L‘ﬂulf:)j’] TN €
Tuﬂi”Lmﬂ am%’umiuﬁmivimt,ﬁm
W mwﬂﬂaxununmwmmm
ﬂmmu‘wamu‘imaammaﬂi mui‘mmaa
uaamﬂm smmaumu‘[muiuﬂau
uﬂ‘wmmmmwnm meﬁﬂ‘wmiu
miqum’L"mmmummwwmwumu
Quiinmn Japan Foundation Tunng
auuauumumuma%’flﬁmm’ml,aﬂLﬂaﬂu
a9ARNTUAZ nsfiAnEINsvieaien

De

local communities, rather than just
minimising negative impact. This
growing trend has helped sharpen
our identity and positioning. As a
result, we caught the aftention of the
Japan Foundatfion, which is now
supporting us through a grant under
a knowledge exchange initiative
focused on positive-impact tourism
between Thailand, Malaysia, and
Japan.”

“Many say that tourism is on
the decline, but | see it differently.
If businesses can identify the right
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market segment, it becomes an
opportunity. With innovation, we can
elevate tourism with service quality
shifing the focus from price wars,
which are unsustainable for the industry
as a whole, to long-term value and
resilience.”
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A soothing cream formulated to relieve itchy, dry,
and flaky skin in the elderly

Ms.Keskamon Chanpokapaiboon B.Ss. (Pharm)

Managing Director, Bowornvej Thai Herb Co., Ltd.

Phatthalung

“Originally, AgongAma offered
just 2 SKUs, but the range has now
expanded fo 8 including larger sizes,
refill options, and new product lines
such as bar soap, sunscreen, and
anti-itch balm. We also diversified into
herbal dietary supplements targeting
seniors and consumers aged 30 and
up. We're also developing specialised
herbal supplements for expecting
mothers as well as pre and postnatal
care products.”

“Our expansion makes a two
- to threefold increase in sales
after Nin  Mangkorn project, which
significantly raised brand awareness.
The redlity felevision show also leads
to additional media appearances.

This visibility has helped propel the
brand into the wider public spotlight.”

“We received strong support
from the Department of International

Trade Promotion (DITP) that enabled
us to showcase AgongAma at
international trade fairs in Vietnam,
China, and India, the grant from the
Department of Industrial Promotion
(DIPROM), and an invitation from the
Thai Chamber of Commerce fo join
their training program. We also
collaborated with the Science Park
at Thaksin University to co-develop
new products. These opportunities
opened up promising growth
channels and currently, we export to
Malaysia and Singapore, with plans
to launch in China and the Middle
East later this year.”

“We see the ageing population
and rising interest in herbal products
as megatrends that also brings
competition. Our advantage is being
an early mover, with a clear positioning
as experts in Thai herbal medicine
backed by my background as a
pharmacist with specialised knowledge
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in this field. We operate our own
manufacturing facility, and we're now
the only producer in southern Thailand
certified with GMP standards. Innovation
remains at the heart of our strategy
that adds value and sets us apart.”

“AgongAma plans builds on
its roots in herbal medicine and
traditional remedies and expand into
cosmetics and establish a wellness
centre offering holistic care for both
body and mind. Over the next
5-10 years, we aim to create a fully
integrated ecosystem that supports
long-term, sustainable growth for the
brand.”
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Mini Crackers Made from Sangyod Rice

Miss Kwan Ketkao

Chief Executive Officer, lamoon Co., Ltd.

Phatthalung

Miss Kwan Ketkao, CEO of
llamoon Co., Lid., revealed that
joining the “Nin Mangkorn” program
by NIA helped the brand gain a
larger customer base and much
wider recognition. As a result, leading
hospitals such as Paolo Hospital,
Phyathai Hospital, and most recently,
Bangkok Hospital, have contacted
them to procure Organeh products
for their pediatric wards.

“We believe these customers
came to us after seeing us through
the Nin Mangkorn project. In addition
to hospitals, we have also expanded
info major department stores like
Central, specifically in the mother-and-
child section. We frequently organize
activities and promotions with the

department store, which has boosted
our sales by 3 to 5 times and significantly
enhanced our brand awareness also
benefiting our OEM (Original Equipment
Manufacturing) business.”

Building upon its innovation,
Organeh has extended ifs product
range beyond children’s snacks to
include children’s food such as instant
baby porridge, rice seasoning
powder, and rice bran oil. They have
recently launched a new product line
for older children brown rice puffs in
ring shapes and expanded their
distribution channels. Moreover, there
are plans to develop snacks for adults
at risk of NCDs (Non-Communicable
Diseases), who are looking for healthy
alternatives to traditional snacks.
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“Our innovation focus remains
on fransforming snacks and food
using plant-based ingredients. In
addition to snacks and food, we are
developing plant-based beverages
that are high in protein and contain
prebiotics. This is an entirely new
innovation not yet on the market,
made from key ingredients such as
Sangyod rice and a variety of grains.”

Regarding brand growth
opportunities, Miss Kwan believes that
even though birth rates are declining,
spending on children’s products
continues to rise each year. Organeh
has already expanded fo international
markets such as Vietham, Singapore,
the Philippines, and Myanmar, with
future plans to enter China and
Malaysia as well.

Miss Kwan further explained
that incorporating innovation into
business strategy in an uncertain
world begins with identifying the
problem first. The next step is to find
solutions that are feasible and
sustainable. These solutions should not
only address one’s own problems but
also consider the entire value chain
ensuring that what the business does
also solves problems for others in

éw%’mﬁmé’mﬁuﬁunﬂﬂ uanaN
pafnuzfainsdseanumalszime
W Baauny Aealts Vet Weusn
Anvradatunuaenelils zimeaauiu
vadaluaunan
@mmf:ya%mmﬁlmam*h
N9t LLmﬁmﬁﬂuﬁmﬂﬁumﬂ%’uﬁa
’Lwﬁiﬂmmumuﬂuiaﬂm ATURUNAU
maqLsmmmmaﬂwmuﬂmmﬂau
antiA s lalun
uaviaEu LLaﬂﬁL‘ﬁLLﬁﬁmmLawwz
2RIAINDY Lmeammmamummm
mmﬁinmqmmmmgLmﬁmmﬂmmu
mmuumaiu wmmmmaqmmum
A LREENRIVTENE mfv:iﬂma“l@
srezeny laganizludngauuud
Srautrandanseauduiii e 11
Taufauss Lmiuoﬁﬁm%%ﬂﬁiaﬂﬁmn
mmmmummLmLLafvmwwawLam

VN‘WJJ ﬂ'VlLﬂEI’]‘]Jﬂ\T

the network. Most importantly, the
upstream of the supply chain must
be strong enough for long-term
survival. Especially in times of crisis, if
suppliers or upstream partners are not
resilient, it will be difficult for the brand
to move forward. Everyone including
the business itself and all involved
suppliers must grow together.
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Oz-P

Organic Shallot Oil:
A Mother’s Love

in Every Drop

Miss Chayanit Chukhae

Managing Director
Pechayalee Co., Ltd.
Songkhla

Oz-P Organic Shallot Oil, a
natural remedy for colds and nasal
congestion in children, is made from
organic shallot and onion extracts.
The product has grown steadily and
impressively after joining the “Nin
Mangkom” project.

Miss Chayanit Chukhae,
Managing Director of Pechayalee
Co., Ltd., shared “After we entered
the Nin Mangkorn competition by
NIA, our sales grew over tenfold. From
that day until now, our sales have
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doubled again. We now generate no
less than 25 million baht annually. The
key factor in our growth came from
the media exposure during the show,
which brought in a flood of online
orders. After the show, we gained
more connections and brand credibility.
We managed fo get our products info
7-Eleven stores, and when we
launched new items, customers were
already confident in our innovative
products.”

After the success of their first
product, Miss Chayanit expanded the
innovation by combining shallot
extract with tamarind leaves and lime
info other products. For example,
she intfroduced ready-to-use fever-
reducing wet wipes, which help open
pores to bring down body temperature
effectively. Shallot extract already has
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allergy-relief properties, and when
combined with the fraditional
remedies like tamarind leaves and
lime known in ancient wisdom for
reducing fever that it enhances the
product’s performance. Other items
in the line include mouth spray and
a soon-to-launch powdered drink mix,
which can also be sprinkled over rice
to boost immunity. All products use
food-grade shallot extract as the
main ingredient.

Beyond children’s products,
Miss Chayanit also plans tfo expand
into the adult and elderly market. She
has invested in building her own
production facility, divided into a
supplement factory and a cosmetics
manufacturing plant, and also offers
OEM services.

“We want to expand our adult
product line because we see growth
potential in this segment, especially
as Thailand becomes an aging society.
Having our own factory enables
continuous product development
whether it’s protein milk or electrolyte
supplements for seniors. The
advantage of owning a facility is that
we can infegrate innovations more
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easily. Our core remains shallot
extract, with additional ingredients like
tamarind leaves and other beneficial
extracts. Innovative products give our
brand a stronger selling point than
those without innovation. Innovation
also helps us adapt and develop
quickly in response to the fast-paced
lifestyle and rapidly changing
consumer behavior, which demands
quick results. Currently, we have
begun exporting our products to
other countries, such as Vietnam.”



Nin Mangkorn Thailand Inno BIZ Champion Season 3

HLUanA1D ala:ndv

LWowstoauTnyg wsoutdswaalalan

AMUDSSASUU 358:U0sINgsa

197Uo0USUN USGN 1Bu3.1A.wWAsu [Usand s1na

DOKIAUASSIBAN
€) NVK Premium Beef

NVK Premium Beef Luaiﬂi‘lﬂﬂ
mmmwmmmLmumawuimmummsﬂ
3 Wml,ua 59 Marbling Score Tu
i”ﬁmmf;mmmLuamawuﬁmqﬂi“mﬂ
mmmﬂﬂmiﬂiuﬂsqimﬁuumﬂwuﬁ
“TpMdnzaes” gnuay 3 aneiug
”l,ﬁu,ﬂ' Ineusvidu 1 uazeaia
Alala ammmmamuamua nu
maamwmmaaﬂuwumnmm AL
uas Lmuimammmuammmmm
TAgenns “dailens” 209 NIA Tag
AnasTATAN] Tezaanifash 131aq
15t 1 8uA.Ansu Tusdnd drvim
me’mmmmaanmﬂmiﬁmwma
1N 6 W anmmmiammma
daanteuelilfannatlszinaasng

Lam Takhong

Black Cow

Premium Thai Beef
Ready To Serve
Global Market

Mr.Akkawat Wiriyakajonkiat

Owner
N.V.K. Farm Product Co., Ltd.
Nakhon Ratchasima

NVK Premium Beef is high-quality
Thai beef known for its exceptional
marbling fat interlaced within the
meat that rivals that of international
breeds. This quality comes from the
development of a breed called “Black
Lam Takhong Cattle,” a crossbreed
of 3 strains: Thai Brahman, Wagyu,
and Angus. The breed was chosen
for its fast growth, high meat vyield,
and ability to thrive in the local
climate. The brand has been
significantly elevated and continuously
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grown, especially after joining NIA's
“Nin Mangkorn” program. Mr.Akkawat
Wiriyakajonkiat, owner of N.V.K. Farm
Products Co., Ltd., shared that after
appearing on the program, the business
expanded sixfold. This success also
opened the door to export opportunities,
increasing revenue while helping
cattle farmers in the network grow
alongside the brand.

“Since we joined the Nin
Mangkorn program, our business has
expanded significantly. Being featured
in the media raised awareness of
our brand, and we've grown over
threefold up to six times in total
We've also broadened our customer
base. Originally, we focused on
wholesale, which had low margins,
but recently, we've gained more
retail customers through online channels,
such as individual consumers. Though
they purchase in smaller volumes,
these sales give us 100% profit, leading
to higher overall margins. Furthermore,
we now have customers from countries
like Malaysia, China, and Cambodia.
Previously, we only sold within our
province and parts of Bangkok.”

To drive innovation forward,
NVK Premium Beef has expanded its
product line by transforming premium
beef into ready-to-eat (RTE) items
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such as Panang beef curry and grilled
beef skewers. These convenient
options cater to the modern lifestyle
and open opportunities to access
modern tfrade channels through B2B.
Mr.Akkawat further explained that
their goal for future growth-especially
after fully launching RTE products-is
to sustainably grow together with the
cattle-raising community within their
network.

“Panang curry is globally
popular, and this product offers great
potential for infernational growth
whether it’s among beef lovers,
Chinese customers, or even Thai
people living abroad. At present, 90%
of our sales are domestic and 10%
are international. We project that
within one year, our foreign sales
will grow to 30%. Increasing the
proportion of overseas revenue will
also triple the overall brand value.”

Nevertheless, with the world
becoming more unpredictable and
volatile, Mr.Akkawat pointed out
that converting their products into
ready-to-eat formats addresses key
consumer trends food that is convenient,
clean, fast, and delicious. Therefore,
in the realm of food science innovation,
NVK Premium Beef collaborates with
relevant institutions, including science
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parks and the Thailand Instfitute of
Scientific and Technological Research,
to develop RTE products that meet
the needs of today’s consumers.

“Transforming our products
into ready-to-eat meals makes them
easier fo consume, while also increasing
both sales volume and product value.
Our plan through 2027 is to expand
distribution channels into the Middle
East a region where beef consumption
is already strong and purchasing
power continues to rise.”
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EasyKids Robotics

Miss Chulawan Samrankij & Mr.Kajornsak Janjam

CEO & Co-Founder & CTO & Founder

EasyKids Robotics Co., Ltd.
Chiang Mai

“Easy Kids Robotics has grown
significantly since we joined the
Nin Mangkorn program. Beyond the
increase in revenue from 20 million
baht last year to a projected 30
million baht this year, we've also seen
remarkable growth in our user base
of 12,500 individuals, including
students, teachers, dealers, frainees,
and competition participants. Much
of our brand awareness has come
from media airtime, including TV
interviews and school-hosted robotics
competitions thatare shared on social
media. Each fime, we see a sharp
spike in direct consumer (B2C) orders
clearly reflecting the power of
visibility and engagement.”

“During school ferms and peak
robotics competition seasons, EasyKids
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Robotics offen returns fo the spoflight.
Over 80% of students who purchase
our robots retun for repeat purchases,
reflecting trust in both the quality of
our products and the effectiveness
of our teaching that help students
achieve success rates in robotics
contests reinforcing our reputation as
a trusted partner in STEM education.”

“Our accolades include the
Thai-BISTA Awards 2023, NIA Market
Validation, Champion of R2G To
Global 2024: Lines of Platform
(National Level), and the 7 Innovation
Awards 2024 for social impact as well
as recognifion from the STeP x NIA
initiative. We also plan to negotiate
with NVEST VENTURE.”
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“To keep up with demand,
we expand with new branches in
Bangkok and Nakhon Ratchasima
with over 10 dealers across Thailand
and Laos, and later in Hong Kong.
They play a key role in distributing our
products, teaching robotics programing
and coding, and organising workshops
and competitions.”

“We plan to infroduce new
accessories, products, and up-to-
date courses in line with emerging
technologies such as drones and
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high-speed robots. We're developing
an online learning system, wireless
coding via iPad, and hybrid-format
competitions to cater to local and
international learners seamlessly.”

“We see potential in EdTech
sector and the risihng demand for
hands-on learning. Parents and
schools are placing greater emphasis
on future-ready skills like coding,
robotics, and Al. Our tailored 3-in-1
EasyKids Robot Kit directly address
this need with practical, engaging
learning experiences in the classand
at home.”
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An absorbent material designed to
clean up oil and chemical spills

Mrs.Karnchana Karchanamayoon

Managing Director of Siam Farm Services Co., Ltd.

Lampang

“Nin Mangkorn was the first
competition Sandsorb entered. After
winning second runner-up in the
northern region, it opened the
door to numerous opportunities. The
product has since gained recognition
with annual revenues exceeding
500 million baht. Tata Steel, have
adopted Sandsorb to absorb chemical
leaks and as a preventative safety
measure. EGAT uses it fo absorb oil,
while the Department of Highways
deploys it for oil spill clean-up. As a
result, production capacity has
surged from 1 tonne per day to 20
tfonnes per day.”

“Sandsorb also gamered several
prestigious accolades, including being
named among the Top 5 ASEAN
Women Leaders af the ASEAN Summit
2023 in Jakarta, First Runner-up in the
National Innovation Awards for Social
and Environmental Innovation (SME
and social enterprise category),
as well as recognition as a Social
Enterprise Grantee for 2024, as well
as 7 Innovatfion Awards 2025 for
Outstanding Innovation. It represents
Thailand in a business incubation
program af Nottingham Trent University
in the UK, supported by the Thailand
Science Research and Innovation (TSRI).”
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“Sandsorb will focus on research
and development, particularly in
adapting silica-based absorbents for
broader industrial applications. The
company is developing absorbent
materials for military-grade chemicals
and radioactive substances with the
Air Force’s Aerospace and Aviation
Research and Development Centre
with support from the Thailand Institute
of Scientific and Technological
Research (TISTR). Additionally, Sandsorb
is working with the Faculty of Fisheries
Technology and Aquatic Resources
at Maejo University to research
diafomaceous earth in the aquaculiure
industry to enhance feed and
aquatic animal health and minimise
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environmental impact. Another
project is a development of a biofim
reactor waste water treatment
medium in partnership with the
Science and Technology Park af
Chiang Mai University (STeP).”
“Looking ahead, we see strong
growth as more manufacturers shift
production bases to Thailand and
Asia in response to global economic
risks and supply chain volatility. This
trend will drive greafter adoption of
Sandsorb as a reliable solution for
absorbing oil and chemical spills.
Sandsorb leaves no residue on
surfaces and prevents substances from
entering drainage systems, minimise
accidents, and environmental harm.”
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Pet Mommy’s Veterinary Solution
Expands into South Korea's Pet Care

Market

Dr.Punnawat Phongkittirak, DVM
CEO & Founder Pettinee Corporation Co., Ltd.

Bangkok
Yy

peﬂ:lNEs

“After joining the Nin Mangkom
project last year, Petinee has confinued
to grow steadily and recently secured
funding from the South Korean
government through an accelerator
project at Pangyo Techno Valley. The
grant, totalling 25 million won (around
700,000 baht), supports a 5 month

project aimed at expanding into
the Korean market. This opportunity
enabled the company to officially
register and establish its telemedicine
business for pets in South Korea.
In parallel, Petinee has brought Al
technology, pet health products, and
related innovations from Korea into the
Thai market enhancing its positioning
as a comprehensive one-stop service
for pet care.”

“We've shiffed our business
model from a B2C fo a B2B to
accelerate growth, with the goal of
capturing 1% of the pet care market.
By offering Korean Al, Thai telemedicine
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services and Korean pet products
and pharmaceuticals, we partner with
veterinary hospitals, pet shops, and
brands that round-the-clock care for
their customers, 365 days a year. This
strategic pivot has driven rapid
expansion. At present, our app has
around 20,000-30,000 users, with
5,000-10,000 of those coming from
B2B clients. With this model, we expect
user numbers to reach 200,000 by the
end of the year.”

“Our mission is to provide
accurate and accessible knowledge
to pet owners particularly the Pet
Mommy segment, which has strong

Pettinee Manager
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purchasing power. Customers can
navigate our telemedicine ecosystem
using Al. In a constantly evolving
world, we've adapted quickly by
integrating Al to offer pet owners
information that truly transforms the
pet care industry. This not only builds
trust but also drives future sales and
growth. Currently, the company has
merged with a Korean firm, allowing
us fo share resources and expertise.
Our veterinary team now includes 17
professionals from Thailand, Koreaq,
Loos, and China. We are also preparing
for a fundraising round at the end of
this year.”
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Gl of Chanthaburi From a humble
intercrop to a global-market fruit with
Geographical Indication (Gl) status

Ms.Worapachara Wongcharoen
CEO & Founder, Rabbit Chan Co., Ltd.

Chanthaburi

“Joining Nin Mangkorn has
significantly boosted both the growth
of Rabbit Chan. We met the target
at 20 milion baht in annual revenue
thanks to valuable guidance from
coaches, mentors, and advisors who
shared strategic insights we could
truly apply. We've expanded our
product range to enhance brand
identity and diversified our customer
base to include caf’s, franchise
outlets, and general retailers. We've
also widened our distribution channels,
launching on platforms like Alibaba
to access international markets. Our
revenue has grown from just 680,000

baht in our first year (2019) to nearly
20 million baht in just the first half of
2025. By year-end, we expect fo reach
40 million baht a 50-fold increase.”
“After completing Nin Mangkom
program, we had the opportunity
tfo join the Prompt B2B Franchise
incubation initiative by the Department
of Business Development. This alighed
with our ambition to expand through
a fullservice caf’ franchise model
with Som Mapeed as the signature
ingredient. We see strong potential in
the food and beverage sector and
are investing in facilities fo streamline
operations. We're also branching into
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the non-food category, developing
skincare and essential oil products
from Som Mapeed extract. In addition,
we're upgrading our product standards
to meet halal certification and have
registered our trademark in China our
key export market this year alongside
efforts to enter CLMV countries.
Currently, we produce around 100,000
bottles per month and work with a
network of 2560 Som Mapeed growers,
cultivating more than 40,000 trees
across Chanthaburi province.”
“Rabbit Chan integrated
innovation across multiple operation
areas including solar power to reduce
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electricity consumption. We've also
developed our own fruit juicing
machine to boost production capacity
and meet growing demand, along
with a citrus peel essential oil extractor
to reduce waste and generate
additional income. Furthermore, we
utilize Al and online marketing tools
to enhance precision in targeting the
right customer groups. Innovation is
centfral fo our approach it allows us
to adapt quickly to a fast-changing
world and continuously improve our
operational efficiency.”
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MS.Maneerat Sittisin
CMO, MP Engineering System Co., Ltd.

I ' was truly impressed by the Nin Mangkorn project
especially the calibre of the speakers, who offered in-depth,
no-holds-barred advice. It was an energizing experience
filled with fresh ideas, positive energy, and practical
knowledge. This year's cohort brought incredibly inspiring
concepfts, with every feam showing genuine passion and
determination. The organizing feam was warm, approachable,
and created a welcoming atmosphere every time we met.
For future editions, I'd suggest adjusting the schedule
tfo better suit urban fraffic conditions and include more
networking activities.

Ms.Natamon Piyapong
Marketing Manager, BENSU Co., Ltd.

NIA’s Nin Mangkorn has been incredibly valuable,
offering a meaningful platform for entrepreneurs from diverse
sectors o showcase their vision, exchange ideas, and inspire
one another. It serves as a powerful starting point, encouraging
participants to adapt these insights to their own ventures.
The programe also pushes entrepreneurs to reflect, evolve,
and act quickly preparing them fo seize future opportunities
with confidence. | hope to continue receiving guidance
from the coaches and judging panel, particularly on identifying
the strengths and weaknesses of our business. Such insights
would be invaluable in helping us refine and develop our
operations with greater effectiveness.

Ms.Mathusorn Phochan
Chief Executive Officer
Lungthaem Food Innovation Co., Ltd.

The Nin Mangkorn Program has offered a hands-on
learning experience and practical direction for business
development. Participants gained valuable insights from
experts, along with fresh ideas that can genuinely be
applied and expanded upon. It also provided a greaf
opportunity fo draw inspirafion to grow our ventures. |
truly hope to see more initiatives like.
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Mr.Surawit Tipayarom
Managing Director, Global Partner Interfood Co,, Ltd.

Nin Mangkorn is a valuable platform for Thai innovators
and startups to showcase their potential to customers,
investors, and the wider public. It allows entrepreneurs to
demonstrate their capabilities while gaining constructive
feedback from the judging panel at every stage. I'd love
to see more sessions designed to help participants connect
and get to know one another. Strengthening these
peer-to-peer links could open up even more opportunities
for collaboration and shared growth.
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Ms.Veena Thesana

Managing Director and Founder
of Wannavee Co., Ltd.

Nin Mangkorn project has given us invaluable branding
guidance from industry experts, along with insights into
effective marketing strategies. The program has instilled
confidence that Nin Mangkorn will help us grow and
achieve our goals.
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Miss Pitchapat Wanchai,
Manager of World Grow Co., Ltd.

This program has offered not only valuable knowledge,
but also the opportunity to learn from top national experts.
The product pitching sessions provided insightful feedback
that will guide the future development of both our products
and business direction. It's a truly inspiring program.

Mr.Phasakorn Niratipant
CEO of Plant Origin Food Co., Ltd.

One key aspect of presenting through the NIA was
the opportunity fo appear on a televised program, which
taught us new approaches to marketing especially how to
position our brand in a more engaging, influencer-style
format. It encouraged us to rethink our presentation style,
develop a stronger brand character, and create more
captivating content.
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Mr.Songpol Chatphatcharaphithak

Executive Director of Lovely Plant Co., Ltd.

NIA’s Nin Mangkorn has been a truly valuable
experience. It has strengthened our confidence in the
potential of our business and provided us with insightful
guidance from both judges and industry experts. We also
felt well supported by the entire team throughout the
process.
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Mr.Thanapasit Jirachan
Founder & CTO of Sukhumnoomluk Co., Ltd.

Being part of NIA’'s Nin Mangkom has been an invaluable
experience and a defining milestone for Sukhumnoomiuk.
More than just a competition, it has served as a transformative
platform bringing us together with like-minded enfrepreneurs,
offering insightful mentorship from distinguished experts, and
reinforcing our core philosophy: that the most enduring
innovation lies in unlocking the hidden value of Thai
agricultural produce through deep scientific process.We are
deeply grateful to NIA for creating such a meaningful space
one that has both inspired and empowered us to take
FERSI to the international markets.

Mrs.Chinarathorn Arayawongwan

Founder & Managing Director,
DC2 Double Charm Co., Ltd.

(Product of Cassia Flower Extract Serum)

“Taking part in Nin Mangkorn has been a truly eye-
opening experience. It broadened my horizons and made
me realize just how much innovation exists across fields.
I must commend NIA for offering such insightful knowledge
it's practical, valuable, and directly applicable to business
development. The feedback and questions from the judging
panel were especially beneficial. Many of the points raised
were things | had never considered. One suggestion for
the future would be to offer more post-program guidance,
especially for participants who didn’t make it to the final
rounds. Having someone to help navigate the next steps
would make all the difference in moving forward with
greater clarity and assurance.”
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Mr.Jirapat Kadeewee

CEO & Founder, Subsangboon Co., Ltd.
(Product of Essential Oils and Peppermint Inhalers)

“Nin Mangkorn has been an exceptional experience.
| had never taken part in anything like this before, and it
left a fruly positive impression. It offered not only inspiration
but also a fresh perspective on how fo grow and refine
our business. One valuable aspect was the feedback from
the judging panel, which was both practical and eye-
opening, especially the suggestion to reposition our hero
product and highlight our strengths.”
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Mr.Thanakrit Leewairot
Managing Director, Sakon Nakhon Sang Sook Co,, Ltd.
(Product of Bienvica Sparkling Rosé Cider)

“The mentors’ knowledge and experience were shared
with such clarity that it gave me a strong, actionable vision
for the future. It's a pity | wasn't able to continue further.
Please consider creating a course for those who didn’t
make it fo the final so that we can continue developing
our businesses with greater confidence.”

Mr.Watee Wichiennit,
Founder & CEO, V-EING Intertrade Co., Ltd.
(Product of NIRUN Running Shoes)

“I ' was fruly impressed by the Nin Mangkorn program
and by how NIA is supporfing entrepreneurs by creating a
platform where real potential can shine. The diversity and
quality of entrepreneurs, especially from the northeast, was
eye-opening. This program revealed new opportunities and
the judges’ questions were particularly insightful, often
touching on areas we’'d never considered, such as global
markets and future-facing strategies. It prompted us to
re-evaluate and refine our business direction in meaningful
ways.

“This program is very well designed. Some dedicated
time for pitch training or coaching sessions ahead of the
final presentation would help participants better prepare.
I'd also love to see more mentors who have hands-on
experience in building and scaling SMEs. Having guidance
grounded in that lived experience would make the support
even more relevant and impactful.”
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Mr.Manattapong Senghuad
Chairman, Phatthalung Baan Chan Co., Ltd.
(Producer of VARNI Craft Woven Krajood Products)

| was deeply impressed by the quality of the mentors.
Beyond sparking ideas for product development, the
programme also gave us insights intfo brand building,
back-office operations, and accounting systems. The
knowledge we gained has helped us take a more
well-rounded approach to improving our business.
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Miss Peeranate Bunnasit

Chairperson, Hua Khao Subdistrict Women's
Community Enterprise Group
(Natural-Dyed Textiles from Ma-Muang Bao Mango Bark)

| was deeply impressed by the quality of the meNin
Mangkorn opened its doors to community-based enterprises,
not just medium-sized businesses. This inclusivity has given
grassroots groups like ours access to real business knowledge.
In the past, our work was more informal and community-driven
almost charitable in nature. But through this programe,
we've begun to approach our work with a more structured
mindset, developing business plans and clearer strategies.
It inspired us to set a bold new goal: tfransforming our group
info a ful-ledged social enterprise.
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Mr.Suwit Sripan
Owner, Suwit Travel Partnership Ltd.
(“Suwit Travel” - One-Stop Tourism Services)

The Nin Mangkom program is fruly a dream opportunity
for many entrepreneurs, and | was thrilled to be a part of
it. It was both a challenge and a learning experience an
opportunity to test my ideas, push my limits, and find out how
well our work resonates with the judges. It also encouraged
me to reflect on what could be improved and showcase
what Phatthalung has to offer.

Miss Sirintip Khamnuy

& Mr.Sathakorn Khamnuy
Chairperson and Manager,

Sopitta Farm Sago Community Enterprise

Joining the Nin Mangkorn programme reignited my
passion for what | do. Until now, my work had mostly stayed
within the local community, but being selected to represent
Phatthalung and attending the 3 days camp completely
opened up my world.This experience helped us see where
our organisation needs fo grow and what elements we sfill
lack. If's been a truly eye-opening and empowering journey.
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Mr.Prasit Kongphom

& Miss Papassorn Limthanatkul
Executive Directors, KO.CP. Co., Ltd.
(Product of RESTIVA CBD Body Gel)
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Nin Mangkorn has been a transformative experience
for our entire tfeam. It provided both training sessions and
access to knowledgeable mentors who offered valuable
insights and guidance fo support our business. Being
selected was a great honour, and it gave us the opportunity
experience that deepened our learning even further and
meet more experts for practical advice. The certificate
has also helped boost the credibility of our brand
especially for innovative approach.

Mr.Uayporn Phetchara

& Miss Thanyathorn Chetthaphonphet
Chairperson and Executive Secretary,

888 Rai Sang Suk Co., Ltd.

(Sang Suk Nam Prik Kapi Sauce)
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The was exceptionally well organised. The speakers
didn’t just skim the surface they delivered deep, focused
insights in a way that made even complex ideas easy to
grasp within a short timeframe. The knowledge shared was
practical and immediately applicable for entrepreneurs.The
overall presentation of the event lives up to NIA’s reputation.
It was a truly enriching experience from start to finish.

Dr.Nathawat Akesririvarakrit
Managing Director, Tree Simple Co., Ltd.
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TwWuDuULRY “Gonundn” (Creator of “Doganic” Dry Bath Foam)
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I'm truly delighted fo have become part of Nin Mangkom.
| first heard about it years ago when applying for a research
and development grant from NIA. During a visit fo the NIA
office fo sign the contract, | saw an exhibition of award-winning
anlAsens ﬂnﬂumauumammamnm‘mmm wlmm‘imqms nanns Innovations from this program and thought how Impressive
Fuiuinnssuinuas mau’Lmﬂuamqm uay Liﬂﬂﬁmmumuq REALITY and forward-thinking those products were and | quietly

Lt bl lwished that one day, ours would stand among them. Being
ez lElamahlasanstmileudu uasluiutiolfiThuduntis o .

o .. v . = one of the selected, I'm incredibly proud to have made
maqimqmiuamﬂi lmmmmmmﬁu LLa““memmLLm"Lﬂ it to this point. Having joined various compefitions and
'wu\'ima ﬁNu‘uLﬂumwmmmnﬂ%mqmnwamvﬂmmaﬂm%u programs before, | can confidently say that Nin Mangkom
uazqnilsy aumimwmmuimqmiﬂa NIARANY g N quﬂw stands out as one of the best thoughtfully run, professionally
uamnmm’mmi@mimmel,u‘iumumu6‘] GHGET] executed, and genuinely impactful.
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Joint All Regional Selection Committee
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Mr.Chanwit Rattanarasri
Assistant Executive Director
National Innovation Agency

DrKrithpaka Boonfueng

Executive Director,

National Innovation Agency

nssumMsdousudninnaiv
Central Regional Championship Judge
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1990UNENI9LTVNG UALAS BrandAge
Waz BrangAge Online

Mr.Thanadej Kulpitivan
Managing Editor

BrandAge Magazine

and BrandAge Online
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Branding Architect
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Mr.Parinya Chumrum

Branding Architect
Cloud 9 Worldwide Co., Ltd.
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UNINENEEUNHATANARS

Asst Prof.Lalita Kosakarika, Ph.D.

Assistant to the President for Brand Management
Director of BrandKU Center, Faculty of Business
Administration, Kasetsart University
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Mr.Sangchai Teerakulvanich
Honorary President

and Chairman of Strategy,
Federation of Thai SMEs
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Mr.Vattanaporn Tungsanga
Co-Founder and Business
Development Manager,

Wealthy Moggie Innovation Co., Ltd.
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Asst.Prof.Papakorn
Pittayachawal, Ph.D.

Director of Regional Science Park,
Northeast 2
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Mr.Wuthichai Luangamornlert

CEO of Siam Park City Group
the business operator of Siam
Amazing Park
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Dr.Chatchai Pitsaphol
Lecturer School of Management
Technology

Suranaree University of Technology
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Mr.Yongyoot Jongsuwat

CEO
Yingyong Smart Biz Part., Ltd.

nssumMsdousudniAtKiD
Northern Regional Championship Judge
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Asst.Prof.Julaluk
Khemacheewakul, Ph.D.
Assistant Director Science
and Technology Park,
Chiang Mai University
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Dr.Kobkit Issachevawat

President of the Chiang Mai
Chamber of Commerce

AASA Fuaiun
s04Llsr8UANIAAMNSTY
thegravnssy uaz SMEs

Mr.Sarawut Sinsamnao
Vice Chaiman of The Federation
of Thai Industries

Chiang Mai Chapter

AURWIDSSIU d1sSItyYino
CEO & Founder
13t 33ARd 15TUANE 1A

Ms.Chulawan Samrankij

CEO & Founder of EasyKids
Robotics Co., Ltd.,

nssumsdousudninla
Southern Regional Championship Judge
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Asst Prof Kamron Pitaks
Director of Regional

Science Park South,

Prince of Songkla University
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Asst.Prof.Nugul
Intrasungkha, Ph.D.

Director

Science and Social Innovation Park,
Thaksin University

WA.as.AuUuIN guuin
9045EIUIENNT
grentinenmaniuazinalulad
T T
UAINENEENAR a1l

Asst Prof Dr.Gampanart
Sukmak, Ph.D.

Deputy Director

Science and Technology Park
Walailak University
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Miss Chayanit Chukhae
Managing Director
Pechayalee Co., Ltd.






nuduohdavons
nwusugqudanssulng sun 3
Nin Mongkorn Building Team

=) . Nin Mangkorn Thailand Inno BIZ
Champion Season 3

Brand Management

WrA.as.aam InANISNI Asst.Prof.Lalita Kosakarika, Ph.D.
WE2805NMSUG WIgUSKISIaMsSLlUSUG  Assistant to the President
nasoudeMsAUE BrandKU for Brand Management Director of BrandKU Center,
URI3NENAUINBASAEQs Faculty of Business Administration,

Kasetsart University

Creative Thinking & Innovation

Arulwn wqodu Mr.Patai Padungtin
US:SIUITHINAUSHIS CEO / Co-Founder
USUn Tad Su ndU 3a Builk One Group Co., Ltd.

.

The Storytelling

AMUUSTYIYI BUSU Mr.Parinya Chumrum
Branding Architect Branding Architect
USUN AaDAWEU 15ad>ed Siia Cloud 9 Worldwide Co., Ltd.

Building Disruptive
Business Model

AUBIASA dunssodna Mr.Shakrit Chanrungsakul
AnadonasUsssiudHiAUSHs  Founder and CEO,
Usyn WS Su Su 3na Fire One One Co., Ltd.
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Nin Mongkorn
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Nin Mongkorn
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