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FACTory classroom
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I Vision

To be the Best in Food Prototyping service
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CLASSROOM




PENTA GOLDEN FRUITS







FRUIT BANK FORM MOBILE FACTORY

Lego - liked fruit processing machine for mobile on-demand fruit bank
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FRUIT BANK FORM MOBILE FACTORY
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LAYOUT 2 LAYOUT 3




HARDWARE
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PEOPLEWARE
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EDUCATIONWARE




FRUIT BANK FORM MOBILE FACTORY
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9 COMMUNITY ENTERPRISE PREMIUM MANGOSTEEN THAMAPHA CHUMPHON



FRUIT BANK FORM MOBILE FACTORY
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FRUIT BANK FORM MOBILE FACTORY
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FRUIT BANK FORM MOBILE FACTORY
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9 CHACHOENGSAO DEVELOPMENT FOUNDATION - CDFKHLONG KHUEAN CHACHOENGSAO



Sy A

lonmas

@ naooitou

9 CHACHOENGSAO DEVELOPMENT FOUNDATION - CDF KHLONG KHUEAN CHACHOENGSAO



nasyudviIguaIrIsiatunwaluwsidou
navaINIFlasnIvsoiw



TRACEABILITY

Farm-to-Fork Trust transfer Strategy for Chachoengsao mango
under zero waste concept
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AIR TRANSPORTATION
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4. Domestic 6. Overseas 7. Overseas 8. Overseas

5. Air transportation
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MANGO ORCHARD




PACKING HOUSE




AIRPORT CARGO TERMINAL
(THAI AIRWAYSINTERNATIONAL, SUVARNABHUMI AIRPORT)
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AIRPORT CARGO TERMINAL
(THAI AIRWAYSINTERNATIONAL, SUVARNABHUMI AIRPORT)




AIR TRANSPORTS FROM THAILAND TO FRANCE :
AND THEIR INFLUENCE ON PRODUCT QUALITY (ON 20 APRIL 2023)




Micro - scale cold chain via rail transportation

Micro-scale logistic  Food safety and quality Traceability
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Micro-Scale Rail Logistic
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Cleanroom for Premium Perishable Product

Class | and II** Cutting and Grading Super Chilling
20°C, 6 Air Change/hr. 1-4°C

Packing and Equipping Monitoring System



Krung Thep Aphiwat - Nong Khai

Train No
133 == | 8
= 443km. | 07:54hr.
21:25 Krung Thep Aphiwat Khon Kaen 05:19

Service rates 110 B

Weighing Registering goods for train cargo Khon Kaen Station Receiving



TEMPERTURE (°C)
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Company : SIAM DAIKIN SALES CO.,LTD.

Cleanroom Prototype for Premium Perishable Product

Capacity: 100 kg/Batch
Application :

A facility for processing perishable agricultural
products, an innovation from Daikin Industries of
Japan, controls the cleanliness of the processing
area, temperature, and relative humidity.

C Control C control
~0h  humidity temperature
42 =< Airchange and Control
*#llll==== air filtration pressure
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Cleanroom Prototype for Premium Perishable Product




Cleanroom Prototype for Premium Perishable Product
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