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BCG
Waste management and utilization

Packaging
*  Pulping *  FRoasting profile
* Pest and
*  Fermentation * Storage

disease control
* Fertilization
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Coffee cherry green bean roasted coffee

*  Storage

Coffee variety : * Processing :
- Genomic Dirying, Milling

* Flavor development

* Sensory evaulation
- Metagenomic grading * Quality Control
~Transcriptomic * Health benefit and risk
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Dr.Wenny Bekti
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Technology, Universitas Brawijaya
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Tea Blend Journey Through

Flavor and Wellnhess
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(n.) d@19n74WaN honey process
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International Symposium 2024 o

)
The 3™ International Congress on Cocoa Coffee and Tea Asia 0
Sustainability and Well-being e@ 0

July 3 - 5, 2024
Mae Fah Luang University, Chiang Rai, Thailand

& About TCIS 20247

We kindly invite you to attend the the 2" Tea and Coffee International Symposium 2024
(TCIS2024) and the 3" International Congress on Cocoa Coffee and Tea Asia. The conference is
organized by Mae Fah Luang University and co-organized by Anhui Agricultural University of China.
It will be held during July 3-5, 2024 in Chiang Rai, Thailand. This event as part of the celebrations of
MFU’s 25'" anniversary and celebrations of Tea Institute’s 20" anniversary. The theme this year
is “Sustainability and Well-being”. We hope this event will be a forum for experts, researchers, students
and entrepreneurs from all over the world to discuss the global trend, processing and latest innovation,
climate change and sustainability, as well as market and tourism.

This symposium will provide opportunity to share and update tea coffee and cocoa situation with experts
around the world. Furthermore, it can be used as a platform for seeking and strengthening networks.

We encourage all participants to take this opportunity to strengthen their knowledge in the tea coffee
and cocoa, share their ideas and collaborate with other researchers from around the world in this event.

@ Activities :i\
4
)
0 2 Ea_ﬂ Lh
Tea & Coffee Conference Exhibitions Business Matching Excursion
Workshop July 4-5, 2024 July 4-5, 2024 July 4-5, 2024 July 6, 2024
July 3, 2024
&Registration : http://tcis2024.mfu.ac.th/ &Conference Secretariat &
Registration fee (conference) [0 T and Coffee Institute,
o 2500 THB Mae Fah Luang University,
o AV U,SD 100 Tel: +66-5391-6253

e E-mail: tcis2024@mfu.ac.th

(Bank charges must be paid by delegate)
@ http://tcis2024.mfu.ac.th

Registration deadline: 31 May 2024

Sponsors CO‘SPOI’ISOI’S
= AL =n ,
g B Ceh hAyA AE@UI:IA W vaor TAIYO KAGAKU é 2 D 6w
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International Symposium 2024 WORKSHOP

The 3" International Congress on Cocoa Coffee and Tea Asia

[Morning

| July 3, 2024 B July 3,2024

» Workshop » Workshop

Tea Experience Workshop: Matcha Tasting
Exploring the UNESCO Awarded

East Frisian Tea Culture

Mr. Kazuyoshi NAKAKOJI
Prof. Dr. Hartwig Bohne

*President of Evergreen & Company Ltd, Japan

*Director of Chamber of Tea Association of

¢ 4 Shizuoka Prefecture
Head of Hospitality Studies

«Professor of International Hotel Management and

«President of the European Tea Culture Institute, Berlin, Germany

2 July 3, 2024 6 July 3, 2024

» Workshop » Workshop
COFFEE Cacao Flavor Profiling
Cupping & senSOI‘y Miss Vanlayavadee Tangjitruamboon
Mr. Saroj Inthep, Head Cupping CCL *Cacao Certificate (International Institute of

Chocolate and Cacao Tasting, 2023)

*V.A.T. Supplies Co., LTD, Thailand
3 July 3,2024

» Workshop 7 July 3,2024

Craft Workshop using

Green Ted Leaves at » Workshop
:::l[;l;:::l:::::: N Smart Creamer Choices
Japan < N : Perfecting Beverage-Creamer Pairing

Miss Aemmika Kamjai
4 July 3' 2024 *Yearrakarn Co., LTD, Thailand
» Workshop
The Miracle of Enzymes
in Coffee & Tea

For TCIS 2024 registrants only

Dr. Walaiporn Timbuntam

- Assistant Manager Regulatory Affairs and Technical Service, More Information:
Amano Enzyme Asia Pacific Co. Ltd.

Tea and Coffee Institute of Mae Fah Luang University
Miss Duangkamon Thuppaman

1 ®tcis2024@mfu.ac.th  @tcis2024.mfu.ac.th
« Assistant Sales Manager, CF Chem Co. Ltd.

v d
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