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Thailand Internatlonal C’O‘nferenceea2014

At thrs Conference researchers tea producers tea exporters
teaimporters ‘and tea processers worldwide will discuss the
- production, health safety, marketing trend , logistics and :
tradition, as'well as other problems: and |ssues faced by people ;
-.-_'mvolved-ln the tea industry.: e

Important date
Abstract submission 1-30 June 2014
Abstract acceptance notification 31 July 2014

| Early registration Before 31July 2014
Registration 1 August — 31 October 2014

\ Full paper submission 1-31 October 2014
Registration

To-attend the conference, please register online at www.intertea.mfu.ac.th
Registration fee**

Participant 4,000 THB
Student 2,000 THB
Early registration 3,000 THB (Early Registration deadline is July 31,2014)

Registration fee includes abstract book, Lunches, coffee breaks and Field trip
**THB = Thailand currency in Baht

Area of Topics
Tea cultivation

Tea Pest and Disease Control
Tea Processing

Tea and Human Health
Tradition

Trade and Marketing

Conference Secretariat

Tea Institute, Mae Fah Luang University,

Chiang Rai, Thailand 57100

Tel: +66-5391-6253 Fax: +66-5391-6253
E-mail: tea-institute @mfu.ac.th

www.teainstitutemfu.com
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QOolong Tea Green Tea

Components
(mg/ (mg/g)

Caffeine 64 53

Flavan-3-ols without galloyl moeity

Gallocatechin 30 43
Epigallocatechin 6 25
Catechin 10 5
Epicatechin 2 8
Flavan-3-ols with galloyl moeity

Epigallocatechin gallate 14 29
Gallocatechin gallate 16 19
Epicatechin gallate 3 8
Catechin gallate 7 5
Oolong Tea Polymerized Polyphenols (OTPP) 114 =

(OTPP) Faiflunguansnanfinuldannlumgnas lasunzeniliinannszuiunisiendn (Semi-fermentation) sadlum daat1eans

1 g v 1 1 a a . . . 1 . 1 a .
Tunguisliiun asngulaimaiinaindu (Dimeric catechins) 11 Oolonghomobisflavan A waz B a1snauillaWa1iu (Theaflavins)
uaz Ma3dau (Thearubigins) lagiFanaasnguitazuanaeiuamuszaunavgn

Ar o >4 1 dld 1 v
ﬂa‘lnm‘saaﬂq‘nﬁ‘zlmmimﬂmﬂumgﬂax‘muNa@lannzmu
1. fludenrsrneuzasanlasilawa
| P Y | ¥ a ao & o a v & °
anangn OTPP Gaiduansdsznauwaniumgnasiu fneeidfagnimandinalumsdvgemsiouseseulodlaaan
o P fo o Al o gy a Py v Aoy & o & o & a Ay '
dugau Todwaulodadyiitisvildiiansgeduladuialian Tag OTPP sunsndugimsvinuasenladuiaitldiainnii
EGCG 7iiluansaangnananiuniies
2. anszavlasndwaileg (aymaluiusiiani)
=1 1 . gj =4 =
NNMIANEIWLI1 OTPP ansnsadiudemsaadulnsna
wras ls@lussuuinaasnazdudanIsins
1salugs vilnaomnsfidllusdiugeld ua
fAnswavas OTPP saszevlasnaimaslsdnasnissusznis
P re o ) o A
mmﬁ‘nNaq'ﬂﬂizﬂamjaﬂmuugﬂﬂﬂhmmamsﬂ
## OTPP \fludqutleznavluFanmge Taszdulaniime
15671981 3 waz 5 Falue wudnszaulesndmaslsdanas




3. aan1saaduludiv
v 1
% > L% ) =1 ada o >
miansadaszauladunegaanszidunisluisnmsday
dl U =4 U v =1
Vfl,"nmaaaaumi@@snuvlmummmm'i"l,ﬂ TagannIsAnE
33889 Hsu uazams (2006) WUIMEHAITIgANFILETT
Inaduaamusadnnstuladunieganss weldngu
o A . Ao v a4
anaaiaInigumuasulssniuasndladugoudou
%wg:ﬁm wmfﬂmmaﬁmﬂ&iué’an&haﬁé’mwms%’uhﬁum\‘i
& o
qamsmwwuammﬁuﬂmm
4. ANMIWINAIYNAIUIUIN N EHIN TR
NNILNUMTILNINATDY TIINAY AuaLen fe
dasnsRaywasuluamaiassnglu wuin
e A= . o
TgAINAUTNI OTPP 1NN 83T IHATYNAII N
Wanadente 2 whneimgrasidTanmanmduiies

ASIAIIVDIT DAY wazdaldnus e uHat19Lfe

'
Ad o '

ﬂuaumwma%’uﬁmLﬁaamﬂmiﬁumgjwaaluizﬂzﬂﬂa

N,

WERTERUTH

SRR S AMIG R R ER

LNAIID19DY

Benzie I. F. F., Szeto, Y. T.(1999). Total antioxidant capacity of teas by the ferric
reducing/antioxidant power assay.Journal of Agricultural and Food Chemistry,
47:633-636.

Deka A., and VitaJ.A. (2011).Tea and cardiovascular disease. Pharmacological
Research, 64: 136-145.

Han L. K., Takaku T., Li J., Kimura Y., and Okuda H.,(1999). Anti-obesity
action of oolong tea.

International Journal of Obesity, 23: 98—105.

Hara Y., Moriguchi S.,Kusumoto A., Nakai M., Toyoda-Ono Y.,
and Segawa T.(2004).Suppressive effects of oolong tea polyphenol-enriched
oolong tea on post prandial serum triglyceride elevation.Japanese Pharmacology
and Therapeutics (in Japanese), 32: 335-342.

Hosoda K., Wang MF., Liao ML., Chuang CK., lha M., Clevidence B. et al.(2003).
Antihyperglycemic effect of oolong tea in type 2 diabetes.

Diabetes Care, 26: 1714—1718.

HsuT-F., Kusumoto A., AbeK., HosodaK., Kiso Y., Wang M-F.
and Yamamoto S. (2006). Polyphenol-enriched oolong tea increases
fecal lipid excretion, Europeon Journal of Clinical Nutrition, 60: 1330-1336.

Komatsu T., Nakamori M., Komatsu K., Hosoda K., Okamura M., Toyama K. et.al.
(2003). Oolong tea
increases energy metabolism in Japanese females. Journal of Investigative

Medicine, 50: 170-175.

Kurihara H., Fukami H., Koda H., Tsuruoka N.,Sugiura N., Shibata H.,
and Tanaka T.(2002). Effects of oolong tea on metabolism of plasma fat in mice
under restraint stress. Bioscience, Biotechnology, and Biochemistry,

66: 1955—1958.

Maekawa T., Teramoto T., Nakamura J., Kitagawa Y., Shibata H. and Tsuchida T.
(2011).Effect of long-term intake of “KURO-Oolong Tea OTPP”
on body fat mass and metabolic syndrome risk in overweight volunteers.
Japanese Pharmacology and Therapeutics, 39: 889-900.

Miura S., Watanabe J., Tomita T., Sano M., Tomita I. (1994). The inhibitory effects of
tea polyphenols(ﬂavan—3—ol derivatives) on Cu2+mediated oxidative modiﬁcation
of low-density lipoprotein. Biological & Pharmaceutical Bulletin, 17: 1567-1572.

Nakai M, Fukui Y, Asami S, Toyoda-Ono Y, lwashita T, Shibata H et.al. (2005b).
Inhibitory effects of oolong tea polyphenols on pancreatic lipase in vitro.Journal of
Agricultural and Food Chemistry, 53: 4593-4598.

NakaiM., Fukui Y., Asami S., Toyoda-Ono Y.(2005a). Effect of oolong tea polymerized
polyphenols on mechanism of serum triglyceride elevation suppressive.
Journal of Japan Society for the Study of Obesity, 11: 88-90.

Nakamura J., Abe K., Ota H., Kiso Y.,Takehara I., Fukuhara l.and Hirano T.(2008).
Lowering effects on the OTPP (Oolong Tea Polymerized Polyphenols) enriched
oolong tea (FOSHU “KURO-Oolong tea OTPP”) on visceral fat in over weight
volunteers.Japanese Pharmacology and Therapeutics, 36(4).

Nakamura J., Teramoto T., Abe K., Ohta H., Kiso Y., Takehara I., Fukuhara I. and
Hirano T. (2007). Lowering effects on visceral fat of the OTPP (oolong tea
polymerized polyphenols) enriched Oolong tea (FOSHU “KURO-Oolong tea
OTPP”) in over weight volunteers.Japanese Pharmacology and
Therapeutics,35: 661-671.

Rains T.M., Agarwal S. and Maki K.C. (2011). Antiobesityeffects of green tea
catechins: a mechanistic review. Journal of Nutritional Biochemistry, 22: 1-7.

Shoji Y. and Nakashima H. (2006).Glucose-lowering effect of powder formulation
of African black tea extract in KK-A(y)/TaJcl diabetic mouse. Archives of
PharmacalResearch, 29: 786-794.

Toyoda-OnoY., YoshimuraM., NakaiM., FukuiY., AsamiS., ShibataH., KisoY., and
lkeda I. (2007). Suppression of postprandial hypertriglyceridemia in rats and
mice by oolong tea polymerized polyphenols.Bioscience, Biotechnology,
and Biochemistry, 71(4): 971-976.

Yang T.T., Koo M.W. (2000). Chinese green tea lowers cholesterol levelthrough
an increase in fecal lipid excretion. Life Sciences. 66, 411—423.

Yuan J.-M., Sun C., and Butler L.M. (2011). Tea and cancer prevention:
Epidemiological studies.

Pharmacological Research, 64: 123-135.



Trendy Tea
Menu

24
NAUNT Haalana

dwiduua
oJucASY
@ﬁuffuwoﬂ”\
Suswso
- ududeu @uﬁuﬁ'mﬁuuzjumwem
uvdukou
InucaUanfiounay

# -4 tr
k1170091752
WYIUNA:
dhenansie .
by

.

.siugslenuiiens

1091 luaxingauiaIsIsan

::Lflumyaﬂs

N

o & (4 a Y Y o =2 v I3 o
Trendy Tea Menu  AUUKITIVOADUITUNUTIIOUNASH I ILNBLEIUG NEINTTE

mulanmwe nade linenuan iy arnasaauangInselaminasienie az/w 1%

&

Pmdselaminainuarsinarssulsanasy teannueulaia sy muumy

4914 1 a o - o o [ 1 g I
uwmm::am\m\mﬂﬂun‘zraﬂuW’m’mmu/mu/umyma7nmmsnmu1@\1721 LEJ’IL]./%?'T iy

151 lasvrinuasania

v ¥ o a o | qo/ dl o
BINAUAILNITUNTLUEININ T U L%QNI@SI%’] '

v v
o

o = v =
UILASBIAIANTINE N’]Lﬂil’ﬂ%ﬂiz%z@’)ﬂiﬂﬂa’mﬂ%u

1 00Y anuucduantas  Basantude bwaewn L31H
.I k. = o 2R 1 L% E VL % ﬂLq/ Y o a
Vi D008 LEIUFIRIR L NANHITINNAZAY ﬂua'aw@ AdAudn
Y5 0109 RIS

22 5

-m QI ﬂslaa\fluﬂwu“mmw“l’a

.,m%

i’]ﬂa\‘l‘lﬂ‘lﬁaﬂﬂﬂﬂuuﬂiﬂ 2

1% Fould:
2 E ﬂDSJ

4

030‘. .

y
.r

IRNAINITNISULTEN Y

v 1 " . - 1 [
bEN 1EI TN ] W“ Al EWENEN TUAUNAINITOAATE

|4 (% [ 3 e A 1 ‘d ¥
58%@1?2!!3»1%’4%7!2!%‘] LLH&’EN@WEI@WJHW@@_’JZ[ -AN-

(vovouqmiiaganviisda GREEN TEA la%

D, N USHN ETnNARNRLAILAR 3119)



@ vasnthumasaaBussINs

$ui 20-23 Sunan 2556 sty a wiedand wianamsfinausantslneia
Lﬁamsu’%msmﬁﬂmmil,m'ﬂqwnu 7A38N1INUA agd andrdninaluladgnis@inm
NN INREleTEsIINNGNY Laumw’ﬁwwu 21138 a9.dennsol L%au"}’fﬂm"na FANT
FOTU umwmamwﬂmm\a maummaaumwmmmiwmwmmmﬂum ﬂiwmmm
bl ﬂswmumswa@m Usﬂwwmamwwum waziilornengg eafua adaraisadids
J9nms (389 “n mia\mmwaqmmw” msmmimﬂmagqLuulﬂawvlmuﬂiﬂwumuqmmw
Tulamadidmihaa e ldwnfinamedonand Whaienszuiunsadnaides nszuauns
WA B 13e0uluan auddn a.a3eethiih audeesie wazdidunnwussenmelsan
gnaidvaslimasns a.udiu a.Feens ﬁgﬂﬁmaﬂnauwszﬂm AMFIIINTE Suninyde uaz
RIS RUTIN ﬁiﬁﬂ’a’]84a‘iél,ﬂi’]Zﬁﬁﬂﬁ%ﬁlj’]ﬁ’]ﬂﬁ’]i’]ﬂﬂ’ﬁé}\‘m61"1’3

Activity

NYAUT WABYAS

ﬂ DIUNNAVTIDMSTAVIUINGMATUB] FINS:UIU DIHISBUIL adUINdaow asvn 18

o TuTunsh 23 Funen 2556 asdmsusmssiumuausaaasuan lEiaeunaasininsia
9% NANMATNY WINITUIH DIMITTUNT ADULHEADY aSsit 18 Uszant 25567 aiu o 93
Wama suausdaaasuan dnaudiinay Jawmiadaens lagldsunasdannaansgin yyu
317 wigdunauiineds wa.a.gyne $98317 wnn.an.uilivae quanysal suees wen
avfinsuIMsdIudILaLNaRaIUaN MBI andweaeg é;i’ﬁ'mEjﬁwmﬂnﬁﬂﬁﬁauﬁmuﬁo
Uszinelnadninaudesis uazauidniwsso o a1 ﬁ’mﬁméjmmdma%umivia\uﬁm
fiineurisafinaz v SmSadeeng SanAuuaastadnen iedunsys s aRuEn
Iiinasiienldnsulagiiy Seflfmuanisineuluszwinedui 28 5.0.2556 — 2 3.9.2557
o USnmEnNlTISauTNUFUAAI  duaLtsaaIuan BlnauNRIrae  FenIaTess las
mﬁmnuﬁ’a’mqﬂs:mﬁtﬁadua%umﬁmmiwauﬁﬁ HRAHANIINIINHATHI DHAAA TR UT Y
w%auﬁ%mﬁmﬁ?uazmﬂLLwﬁ’wuﬁiiuﬁiwaﬁﬁmﬁu mamm'ﬂumimzéjumwimLﬁmlmxé’u

o o a & o a o Y o 1 a o ey a a o ¢ a v A A
FndIednmenitedae lesdanssulunudsenaudie nseaniuaIrngNRRAMNTaI0N NAAAMNTT  FUAILAZEINITAULE DY
MTLIAIN I IAUTITN NTASLAUNUTIU N15UTZNIA Suan miﬁi:m@w'aﬁuﬁ:miﬁuﬁ:"lriﬁmaﬂ Aanssndennathinn dausuillnd

luTun 31 5.0. 2556 wazanyiyanuIasEIui 2 1.n.2556

@ $OLIEUaMAMaBUBID

Juf 27 Fwnen 2556 @5.dannsoh

PuzihenunlinIaiuayun1sdnu

o 4 o o X A4 oA LA
DIAMTUSHNTAIUFILAM I AT AT UAINA1I VUL NAFILFETHNNNTVDILNE

Tuaudsznaudie  nseaniuaBiNgNAAMANIaN  NAAAUTT

L%au%’aqua FARTNFOT U
a L% 1 U 1 ad a « a a a U

HAINFLBNTIAA 1 NFINATRU “nanIaZngiind seanwnaasdng

Uszan1) 25567 4 LIFINANTINUINT FILAINT BUNBLNFTIY TIRIALTE9E Lae

HAANAYININMINTNEAT aYSNHLALAUMUINUITIN 7 TWrI2096 AT B9
dsznaudae Auguwu a1 &g a1y nelvgl Weunez dnnga fanssu

~ g o o L X X
FUALAZDIWITANULEDY MTURAINIOTRUTITN LaznITazaunuiing ulamai
andunldiuinesdidnrannwentds ladusn saedimnsmsdmiagess Tu

FILEIN

NN



@ soudanaav 1asovaumy Drinks Festival 2014

é’aﬂmw&’ﬂgmﬁmiqiﬁa AN121ITIAANTNBILALY F18n

Semsiams wnAngduwsifivans lEEenunanrangises
517 W@ AUSTIHUAINNTAN (MFU  International Drinks
Festival 2014) luudun37 13 1ns1as 2556 o4 91ANTWARNTA
wnum assu lulemaiianiun usdnadousifmans 1§
Lﬁﬁ'a34%’@ﬁ“flsiﬂﬂﬁuaxvl,@]’ﬁwﬁmmg‘uvl,m fa manly wazan
B9 lAfidhamnndnandoe

Lﬁﬁquﬁ’auﬁﬁ 16 1N31AN 2557 1281 09.00 1. B HavllszynedsdN a1eNIEIdnIIm
a5n1Iuf @3 Fennsal L%au%’ﬂqua wanthamdun Ididhiudszgunieniomiiaus
%’aadamawmmmsl,ﬁﬁ'umqai’wﬁfmmmmmmiﬂmmiiumsd\iLa%uﬁamiqwmu%wmmam%
@02)  nensinemansuasnalulal  dodumiheeuisiansialunsiarinunuuas
Lme<1miﬁwmﬁamsqwmu’iwmma@ﬁmmﬂi:mﬂ Pailgihamefinenann @07, Hiunng
dndonannelumhesuvssantumangas

ﬂ @DUSU QAMU:DINUKIDNYAUSIBNNAASAAN

Lﬁ'aﬁ’uqﬂ%ﬁ 24 wnsew 2556 gudinnenaniuazinalulad wniinenas
1370903008 d1mau 12 viw ddanranitiun aningdousiinans
wazyansluida vwlezinaaey wipeilafil¥iensian uaznsanians
Bu lowfl a3 Wuids gnianwol {raseimaud uas esdeinsol \Honde
n3ena Mnthandum sdoseanniumn

ﬂ amuusiuwdoiauslasoms3suiowaungusuiiunauamithxase

| WoSudaenssi 18 n.w.2557 wa.o.0.4l52a98 FIauyYIoh s09dawenslasinis
WAl ABENIY VL@w’ﬁmmz%’ﬁmwu‘Luﬁuﬁ@huaLLsJﬁmaNLLazﬁmﬁﬂﬁmm TZRTEY
fvas  himEnsnmtewnmensanndetauslassnnsiduiewamnnsnan
°m°uamwuluﬁuﬁﬁmmwiﬁmmﬂ TNy as.dennsol L%au‘ffﬂnga FINTROLIN
PILALTINIAGY e'r’}ﬂiﬂwmié’mdnﬁfmﬂizmﬁﬂé’ﬂL‘ﬁadwm@mﬁmwﬁﬁmﬁ’umi
WAz Tl AT N Wanniedasiloduuuufilflunsnanadedlagldndenuds
ma*?immzauﬁ'uaqumu WASWAINNTZLIUMINAA T LT AN UNINENATTIU
uaztdunRanmnandunss

il Lﬁ'a%fmgﬁﬁ 26 qumﬁu% 2557 Haniti
aoTuruazfiniindseldidunisasiudiie
ﬁﬁaaLLazLﬁummm"}jasdaLﬁ'mauiuﬁuﬁ
ﬂgﬁwuﬁa:ﬁﬁawﬁLﬁ%[ﬂiﬂﬂﬂi loun wnyltihu
ansdiadln vytihwuthensany wasrtiuteg
WU I@mﬁ%’ﬁmummmxﬁwﬁwﬁmm UM LA
W1nae ‘a"mmﬁuﬁuaﬂﬁ%’agvaﬁLﬂuﬂsﬂwﬁ
28719870



ﬂ AUUaAYUOLAAINSINYINUB]

HANINYIRLNAIAAI FINAL FIBNITUAUSNITNANT
drs1rnmsnaian (NW.) Aalasen1s MsEsuaselsz@nsnnuas
ﬂ’@umqmmw%emmm%’ﬁwmm{luﬁ’wﬁfﬂmﬂLmumﬂsl&' WU 6
1 Ay Y 1 1 1 > ldl >
U I@ﬂuwﬁwiﬂwmﬁj‘uaz 100 au Tuszrinedun 20 Suneaw

4 ]

2556 — 26 nuMWud 2557 lulamaii a3. Tennsoh anduesz)a
PIATNFONTUTT NAINLIRELNRIAA 1@1’usi8191ﬁﬂ31u§Lﬁﬂa
% =1 Aﬂl I > & % % a a vad

Aur Woinsesiiduendneoiuasdwmiageene Baudionen
2 MIRDNTIENSUSUUTEMULazU 2o adannTANTY kRS
frmrmasdeniameuauld o liygseenin dunaiias Jania
kel




ONESI\,_
B\ Q FAST SERVICES

- GATEWAY TO GLOBAL QUALITY

8 S E R VI CE S Boultllﬂltl?teyt l:'Y)‘(,:;ctation

f usydn Aaidgudmsnan (Us:ndlng) 410
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= Proficiency Testing Samples

The Central Laboratory (Thailand) Co. Ltd. Eyaperatory Techniques and Quality Assurance

was founded on June 17, 2003 pursuant to a cabinet . . . .
resolution, aims to consolidate performance and satisfy the i Quallty Systems Training & Workshop

domestic demand for agricultural commodities and foods. [T YR TN A Ty Toratapsr s Quality Services
Particularly, the primary objective is intended to support the d Industial Hvai Test and Evaluati
capability building in agricultural commodities and foods and Industial Hygiene fest and tvaluation
inspection, and improve the domestic potential in food safety | Analysis and Research on Agro-production
sciences and technology as well as to provide testing services Factors in GLP-laboratory and field Trial

to imported and exported agricultural commodities and foods.
* Product Inspection Services (IB)

Laboratory Accreditation ‘*\ @CFS » Quality Systems and Products
ISO/IEC 17025 \“ Thailand Certification Services (CB)

Caliraton o125 Accreditation

The six branches provide services = Head Office & Bangkok Branch = Songkhla Branch = Khon Kaen Branch

Six Branch Services cover all parts of the country = Chachoengsao Branch = Chiang Mai Branch = Samut Sakorn Branch

50, Paholyothin RD., Lardyao, Jatujak, Bangkok 10900 Tel: 0 2940 6881-3 /02940 5993 ext. 271,272

Head Office / Bangkok Branch

Facsimile: 0 2640 6881-3 ext. 100 website: www.centrallabthai.com
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