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“Unlocking the Secrets of Flavor Profiles”
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4. SAVIRABUUNDNIINUY (Sweet): WU 10881150

YIANTINS NTANFNINULEVBUALIY

N13IUFVIUAUANUD M TUAL VBN

NFTUAYNUAUANUD M THATVBINIIUAITALTY
Uszaunsallunssuusemulasgraunn Tagnsiaanen
VUL AU IIYLETUTAVIALAENAUNBUVDIBINIT LR

'
a

F9UU HIDENUYU:

. pifuruLdeelunes: savidudiuremi
FrerasuaLLIuYewuLdmIaLuNe3 wendinauy
Wutuuaznaufivannvans Wy sdsanssivanziues
uiiifenlnuanviomsunie (Marcel Iseli, 2021)

. @eaiuemnsgiu: savdaatunaslaididy
V9 UnIEdmMTUNTTUUTEMUAULINT 0T H
SAUAUAZAINMENYBIT Tt ILETUB M ST SaY A
29U Wy Yam3ennlad (Hummingbird Tea Room,
2024; The Tea Kitchen, 2022)

. puvausralifuro s UTERalE Wy vanselues
fudnansered enunsaidiusav U sl
waviuy uenannil v idunauve el AuldRuves
wuTinalian Wy aswalivdovuialifuduUsznou
y1an (The Tea Kitchen, 2022)

4

N13a39YNVAUATIENAR AUFIARYYIlUY
WuguuazsavIAndnula

nsasiaudTiaugadodusunmsdentumiiy
gmﬁa‘1U6mﬁyu§mzL"ﬁluﬁaﬁmuma%ﬂaLLasﬂéuwamaqm
waus antu uiudunausy 9 Allsaviuaznaureniidh
e MsUSuUBinamesdunausavyiaieliildsauAn
aunauazihauaenudsiddnynn

E24
=

L4
Megail

UKALOWID

ArtfulTea (2024). Floral Teas: AGuide to Flowery TeaBlends. #Ufi 10 Tgu1eu 2567.

910 https://artfultea.com/blogs/tea-wisdom/floral-teas

Chai Craft (2022). The Art of Tea Blending. dufu 10 fguigu 2567,

91N https://chaicraft.com/blogs/news/the-art-of-tea-blending

Hummingbird Tea Room (2024). The Art of Pairing Tea
with Food: Tips and Suggestions. @udu 10 fquigu 2567.
9710 https://hummingbirdtearoom.com/the-art-of-pairing-tea-with-

food-tips-and-suggestions/

Marcel Iseli (2021). The Best Pairings for Black Tea — Revealed. duAu 10
Jquieu 2567. N https://beverage-buff.com/best-pairings-with-

black-tea/

Tea and | ® (2024). The Art of Tea Blending: Create Your Own Tea Blends at
Home. duAu 10 Tquieu 2567. 90 https:/www.teaandi.com/blog/

create-your-own-tea-blends-at-home

TeaFutionist (2023). The Ultimate Blending Tea Guide for Beginners. @ufu
10 ﬁQmEJu 2567. 310 https://www.teaandi.com/blog/create-your-

own-tea-blends-at-home

The Tea Kitchen (2022). Tea Pairing 101: What Tea Should | Pair with my

Meal. duAu 10 Tquigu 2567. M https://blog.theteakitchen.com/

tea-recipes/tea-pairing-101-what-tea-should-i-pair-with-my-meal/

The Tea Shelf (2021). The Art of Blending Tea. dufAu 10 Hquieu 2567.
3710 https://www.theteashelf.com/blogs/news/the-art-of-blending-

tea



274N &

ugWanNns Myy
un3Bimsdolasumsinuasgiunsymis
Auddvlasuna:WaMSINUasIVH3aIBEVSI8 (Invasigv)

nNNugI1dn FBnnsvenefusdiulngay
ﬁaufhLuﬁmmmEnaﬂ’uﬁ:ﬁaamﬂ’j’mLLWiwﬁmfmsmau
fumelufuientu nanhudaanndutuilugnde
AauanURaZlianssnduwinntn Tae3snsinzide
wBrnMsfndeniudnanduiiuduse auysalidnvas
Arliiilsn uuas waglinandnuinudnalsaiiaue
i Idenfuiamzseiian duiuaribiu i
e nUFenuanidosenlvivun Irvdoududnfidunzaiuda
mnudatusuliuis Yssana 2 -3 Ju udidahlulgn
Tusen¥manafindifisseuiethseudnn wdayitudetan
wnzlagldnsieneiu wioazlHiludguionineindu
wugn Uil Tunsinzdwauunn udusruasaanly
msvhelneiBnsmgannsontsoanifiiu 2 wuu il

1. ms%'lﬂﬁ'usﬁﬂamﬁ'mwwi (sexual propagation)

U 14 [ % [ =3 % U § v
nsveneiugingldiadn desduwdnaniuiugan
MPuiugwiniu

) v 4 v <

= < ~ & A =

LATUULAAA IINNANIUHAGNANT wnztenUden
senasliudnfiBendn “whanza” Anamzwdniiauysel
[ @ v o @ = I~
Aanlvazen Wwannwiunassaduwaivunlag
Anaduseadny Tsusiududaduiiuses szovmig
FEMINNT09 10 WURLNATLASTEHEYINTEWINUMUAANTIN
1 wuAns NelANaIAINT1MEIAENAIERNA1 70%
TinegsatiauaUseunnl 30-45 S AN LNz SIeen
UDITEEZI LU

Fagnz laun naeveulnl viedu (Feadufu
Tminuasaielsn)*




B84 Sl o
r I . m__T.m

szosdnilide Audsididnvosadelniide) vune
1-2 glu nowfiedeugnlugaanafinusseiunastonon
YA ax6 11 38 5x8 H1 1Meanameddundiduunn
TuSoumnzdfisiniwsnauas 70% lngywanainneuns
TiianunneUseann 50-75 isuflans senidundinum
osaiuaue waylion3edne 1 Alansu soth 200 Ans
Tddsann 7-10 Tu @1gAundT 6-14 Wisu wIBNANNEN
9EtaY 20 WwuAwns awnsadevgnla

2. ﬂqiﬂlﬂqﬂﬁuaﬂﬂ‘lﬂjaqﬁﬂLWﬁ (asexual propagation)
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Physical analysis: MC, a,, pH, and CIELab
el Chemical analysis: Lipid, Protein, Sugar contents,
Caffeine, Chlorogenic acid, Volatile compounds

Non-destructive evaluation: NIR and FTIR
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yoensiUAsunlatesdussnaumaaiiluwdnniuans
Tibuanslinausaliudaniund wasdoyaamminn
AnnesiitemanuduiusuestadounasUgnnszuiums
wamﬁﬁqmadaﬂéuimmmLLWﬁUQﬂ‘Lummﬂmﬁamuuu
waziaundugudeyandviaifienismeuns endnwal
Nz LAazuvanan nan1TiaszaFntg
MM wazediveuuanniunansuazaan1unes eun
ANURUILUUTIY (bulk density) ATUNUILUULYIVT
(true density) ALTY uazAd wudnudnniuans

Fragrance

Overall Aroma

CleanCwp,__ .3 . Flavor

iformity 14 Acidity

Sweetness™ Body

Balance Aftertaste

‘ SCAA Cupping
nadausumudsuon SCAA

Data analy5|s with Machine Learning =l

S1As1: HUE)UEIOJHQSHWSISEIUSUO\)IFISB\J

UR 1: JuaaunIswauuuwui




fiAnAnurLiuTINeglugie 0.77-0.79 ¢/mL (p>0.05)
wazdiAanauilonunisf (0.37-0.44 ¢/mL (p<0.05))
AAurLLLuLRTwesNdanulasifiegluts
1.14-1.22 g/mL (p<0.05) uazidranasegluyag
0.59-0.72 ¢/mL (p<0.05) ﬂaﬂm%umaaLuﬁmﬂWLLWaﬂsagui
Tugaq 5.75-12.00 % mm%ugmlﬂsﬂ Faunnsinsoeadl
UedAgy (p<0.05) U'%mmmm%umﬁmmLLWﬁaamaaa&ﬂu
39 0.43-1.69 % A wdugden A pH voaudan L
anseglutie 5.43-5.82 waziilomiudnniuudnuiy
A pH anateeafitudfey (p<0.05) Usinalududiny
SovarUsualuuresudnniunans (7.24-16.70%)
ANAINEIRINNISHL (4.24-11.25%) pe1efifudidey
(p<0.05) Ysunalusiuluudaniunianandntes
inUsmaiinuluwdaniunans (p>0.05) n153asg
ansusznauliindusematin SPME-GCMSMS TagRasest
volatile compound Tuudnniunds wuansusenaud
Tindusafid1fey wWu Propanal 3 - methyl-Furan
2 — Amino - 1, 3-propanediol 3 - Pyridinamine
3 - Furaldehyde Methylenecycl propanecarboxylic acid
kay 3 - (isopropylamino)butan - 1 - ol Faansusenou
TinausenaniauitusenitanisdlaeUsuiuees
volatile compound finuluwdanunuansafuluniy
nIzUIUNTLUTIU uaruwnaanan (p<0.05) n1sUseiiiu
AMAINNIULNAIETTUINTFIUVES Specialty Coffee
Association of America (SCAA) WUTNUNTYN5EN333
fnzuuueglutis 76-84 Azuun (p<0.05) Faflaanm
ogluszAumMunifiinzaumeansin feszduniuniim
ANINRUIISNITIAT TR INLEAN LN THAZ NI
Fnuulaivhane regnesie near infrared spectroscopy
(NIR) wag Fourier-transform infrared spectroscopy
(FTIR) foya spectrogram filsannmsiiaszvisnemadie
wuulivihanethlumenudiusrudeyanuamdu wu
auUANI9NIEAN 1A LagAZWUL cupping fBATTIEID
ATIEH Partial least squares regression (PLSR) Way
machine learning WunaunsamANNEURUSLaZYINWIY
waldusiug (R2 0.91-0.97) Tnedeyafiugiuiiieadostiu
AN MBI Usenaulumeunaman angwugnium

N3EUIUMIWUTTU FNNAINTHER LaganuuAuYed
n1ui Yoyani1s cupping waznan1sUsEIiuadRnIg
menmuazaudinaadl lgnsrusindugudeya uay
Wnaualuguwuy web application negduladiude
Tugpamnssununannsadnluiiioduiudeyariiumis
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nsmmddumadeniimmnandmemmnaiu
v3eLa3osmnyhds v liifissusiiduinIosmnild
savunieunasisindy uagdliuslesidegunin
vaneUszns esandinguIndtiueaniuszansnin wu
Epigallocatechin gallate (EGCG), inaniu (Theaflavin),
M1503u (Thearubigins), nsneviilu woa-Sezilu wag
anIunseraiiuesndug Snvaneuiafitiedesiunis
AnlsnEosmansagng

d1gm Autumn Enloe (2019) loanumusslovi
foquAnueerd lagnuiimsiuvimiiusslovide
gunmmateUsenng tesandansinueyyadasyiiil
UsgAnsamsununnnuazansusenoudus Afidnenn
Tunsannisdniausazanaudsslunisinlsaitess
Tugsananarssuiiuun ns3deifeafunin s
FUAMAMINSIIUTRLLIEAUlENa LA EUN1T0E19N TN
I8 (Rasheed et al,, 2018; Rasheed, 2016) wazA
Usglegisogunmaeandndugininailasuniseausu
laniflesannslindndausidnanunannuatiades

(Shukla et al., 2008)

o A

FeismsuAdineladinesoaiiinuty sEAU
lnsndwelsdigs wazlsndru Rerdeslaenseiuaiig
Anunfvessruulataznandonnalausznis SIua9
9119l Fedagtufieluaivnnisidedinsusy
wisalan (Roth et al.,, 2017) NansAnINUIINIGAY
windulsydivantonmaiaziialsavaendeniilale
(Gardner et al,, 2007; Bahorun et al., 2012) Gardner
et al. (2007) dufunsfumgudoyauiisaosdiiu
@uselominiodusunse) fousd .. 2533 i w.e. 2547
wavagUihmsiundndulsziiisanmnuidedunisnin
Tsalaldegnedidedfy mnnsmdaiieafunadndan
MsAnwIUIEes mnwaTlmiuiinshuiaudae
AourlgUTuuntanusiuenyadassuassniglaegn
fitfudnfiny uazfidndyiian Lifindngruimidetofiuandly
Wi mdadudunsie (Gardner et al,, 2007)

Yenani Bahorun et al. (2012) Fa51891uds
Uszlovifindneadstuvasnishuaimsedadoifoves
ANURAUNAURISTUUTIlaLariaanldon KIUN1SNAaDY
napdtiniuuiinguAluANKUUEY (Bahorun et al.,, 2012)
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waN9NT Davies et al. (2003) Fepnuiselomise
aua e vielsavasaideniale (osnnmeiiuen
mluemstivanmsaanesearialalilusiuveiinainu
'vlmLniwi"ﬂuwwéﬁﬁﬂaLaamaiaagﬂ (Davies et al.,
2003) MsAnwEnTunE s wanslifiuinnsausete
Winszdunalaanesealiifisusluglnafifinuidese
Tsavalawini urdssamdsaudiude (Fujita et al, 2008)

MnamuUsElmimaiud nsdusmiiiunum
denlunisanimingidngae nsAnwes Pan et al.
(2016) iwmm’jﬂwﬁ?\luaaﬁﬁasﬂmﬂ@i’ﬂé’uga‘[iﬂﬁauim
srfunsgosuarmagaduluiusasiinaidedou wanan
Fidunaiuinlnaiuealummdafiunisaanslusiunas
annsavauludulagnisannisunsnsranevewaa s
(Panetal, 2016) fivhaulafe Pan et al. (2016) 518914
pgIlnanueaanymdussansnamuinninlnaiuea
Viﬁa&ﬂuwﬁm (Pan et al., 2016)

%

mMsAnviiadudnmadenvilsinaladmiug
fifosnsquaguamvesaues lasiamzlusumsdesiu
TsndoSauaslsavaanidenila sawdsnsmunuimiin
Meageliuszdnsnin anudulaingwisainudulaiin
quﬁuﬁawﬂamﬂ ez doulpeiimensinaznnedon
AUATMEUNINYaUSBUSIAEUTENS WY Aaladuman
wilanne lsanaendondlos AuEeevesls uagaw
Evelsavasnidonunuds (atherosclerosis) N15@ne
Fuandliidiuinishnmsndunaiuiudawalimiudy
Todnfduliiazanduawiodugefing nsdas uas
Ay lemumunasdliifudasslomiuuuioatues
mi?im']Gi’m'ammﬁuiaﬁmiugﬂmgﬂﬂa (Greyling et al.,
2014) MANANSITeWaTE wugthinsauseelis
anAMILdswInIzISNTausBusTiiAsTeatuA
éfuiaﬁmgﬂléf (Hodgson et al., 2012; Greyling et al., 2014)

a o I3 o w 1 A 1

nsaugIe I lulssinderisanainuLdeenslsa
MaaALAnENIdNAI8 (Larsson et al., 2013; Arab et al.,
2009) 3ud4 Larsson et al., (2013) lavin1sAinwigiae
IsAraanapAaNDY 74,961 518881909V INTIUYI9TL Y
va1 10 U wagasdinisaumamdmedulUluwsiayiute
v O a A a v Y] a Yy 1A
gugannudesiineIveanulsaviaenidonauadla e
WAL Y1IDISULBTANE TNNITIATITHUAALALINUNTS
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Uilaavmuasanudeseslsanaandonauas Genis
FIUTWTYAINNTANYIAUR NI 194,965 Au
suwielsavaeniienduss 4,378 Ay aqﬂdwmsﬁ'm
191 3 ereTutivannudseslsaraenidondues
19 (Arab et al,, 2009)

deddAosotlifiuituiiansaneiluseiu
AMYUBNITNNMPUATTEAUNBUARTNITATUAYUUNUINUBY
FReNITALTsNzS g LiuT wiunumves
lusgAuidunavemywdinaredlasun1snTivaauees
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International Symposium 2024 .

The 3" International Congress on Cocoa Coffee and Tea Asia 0
“Sustainability and Well-being” L) Q
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.

TN
Activities
A = ) J
2 .2 G
&5 O 2
L
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) Tea and Coffee Institute,
1. Onsite Participation 2. Online Participation e Qeauane Univeliny:
Thai 2,500 THB Oversea USD 60 Tel: +66-5391-6253
Oversea UsD 100 Registration deadline : Jun 30, 2024 e E-mail: tcis2024@mfu.ac.th
Registration deadline: May 31, 2024 (Bank charges must be paid by delegate) @ http://tcis2024.mfu.ac.th
(Bank charges must be paid by delegate)
Sponsors

Co-Sponsors
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International Symposium 2024

The 3™ International Congress on Cocoa Coffee and Tea Asia

IMorning
(9/00/A'M.=112/00/P/M1.

1  July3,2024

» Workshop

Tea Experience Workshop:
Exploring the UNESCO Awarded
East Frisian Tea Culture

Prof. Dr. Hartwig Bohne
«Professor of International Hotel Management and
Head of Hospitality Studies

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

Venue: M-Sqaure, E-Park, Room Moc up Floor 4)

2 July 3, 2024

» Workshop
COFFEE
Cupping & Sensory

Mr. Saroj Inthep, Head Cupping CCL

Venue: M-Square, I-Park, Room Food Maker Space
(M1 405) Floor 4

3  July3,2024

» Workshop
Famous
Chinese Tea Tasting
Prof. Dr. Yue Fei
Anhui Agricultural University
Venue: Sirindhorn Chinese Language and Culture Centre,
Mae Fah Luang University

4 July 3, 2024

» Workshop

The Miracle of Enzymes
in Coffee & Tea

Dr. Walaiporn Timbuntam

+ Assistant Manager Regulatory Affairs and Technical Service,
Amano Enzyme Asia Pacific Co., Ltd.

» Miss Duangkamon Thuppaman
Assistant Sales Manager, CF Chem Co. Ltd.

Venue: General Sampao Choostri (E4) Building,
Mae Fah Luang University, Room 507

1.30 P.M. - 4.30 P.M.

5  July3,2024

» Workshop
Matcha Tasting

Mr. Kazuyoshi NAKAKOJI

*President of Evergreen & Company Ltd, Japan
*Director of Chamber of Tea Association of
Shizuoka Prefecture

Venue: M-Square, E-Park, Room Food Maker Space
(M1 405) Floor 4

6 July 3, 2024

» Workshop
Cacao Flavor Profiling

Miss Vanlayavadee Tangjitruamboon
* V.A.T. Supplies Co., LTD, Thailand

Venue: M-Square, I-Park, Room (Ml 210) Floor 2

7 | July 3,2024

» Workshop
Smart Creamer Choices

: Perfecting Beverage-Creamer Pairing

Miss Aemmika Kamjai ST

.Yearrakarn Co., LTD, Thailand

Venue: M-Square, I-Park, Room MI Co-working Space
(M1306) Floor 3

8 July 3, 2024 ,
» Workshop
Craft Workshop using
Green Tea Leaves at Yaizu, @

Shizuoka

Sen no Ito, Japan

Venue: M-Square, L-Park, Room Singha Café
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