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Source: Global Nutrition Report (2024) The burden of malnutrition at a glance - Thailand
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Double Food Pyramid: lUd21H1sNAdaaunIw Ao HIsNOcGDlan
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The R-R-E-C Matrix: 4 nagnsd Clean Label

Reduce (aq)

naaq aofmoau/mmanauau (Gradualism)
wu Jas 10% walkauusudd

Traditional

Enhance (1dsu)

Usunausa (Flavor modulation) ua-?nsaqmu
lWOKE\OﬂHUO\)?KSUSSHU'\CInaﬂUU

Traditional - Optimized
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Replace (unui)

°© -l ~— 1 - -t
{Garsnaununuaaans wu thaslwunaigsu (KCl)
KS2a1SIKAWKIIUNTVIADN (Stevia, Monk fruit)

Traditional Optimized

Compensate (¥Ql159)

UsuTnsuaswluaauwaua nruauuamsnuau
E)']K'ISHK'IUTUO'IHH‘\S&O u1ma/maa

Traditional Optimized




28 Future Ingredients

@ Circular Economy T

nsasoyaAwuoINWawaoeld
nvnsinuyas (Upcycling)

Waste Value
®
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Food-to-Food Fortification (FtFF)
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AuwWVAINISY: Mluakisaumwiavuigein?

94% vaviusInaaduayu
msUsugasiwadguniw

The Taste wy 82% ﬁpﬁﬁwuwvﬁué‘ms“u
: aanunnagaduNIw...
Barrist Waaneunnacaa
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(Intent) (Action) (Action)

naasaualku arluasas
kSomiKksaninluasos Wuslnanaluso




Nudge Theory: da3ng1nisaznawgtnssunusina

Healthy
Choice

Unhealthy N

Choice
2. Ability to Act (nd>1waiuisa)

\

3. Opportunity to Act (Ton1a)

aswanmwiaaaunns:aulkitnamsdaauld
(Healthy Food Environment)
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Nudge Strategy 1: Stealth Reduction & Taste Plasticity

Curve 2: WKUY
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Curve 1: JIUAIUAUBU
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Gradualism
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B (Stealth Health)
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REaC LEsS Sal
S0Y SAUCE

nooe 59

Reformulate: Low Sodium Fish sauce/Soy sauce/Seasoning sauce
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Nudge Strategy 2 Framing & Sensory Expectations

+

A/B Comparlson Matrix

lIUU A - Traditional Labeling

H

aainao 30%
daslsiGoua

auaviilawadaivkiina: 3q, da, iasos
(Negative Taste Expectation)

“-l

‘

~

IIUU B - Nudge Labeling
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(Positive Taste Expectation)

Insight: mséamsc‘ia\)umuun AvnlGIWY

(Enhanced Flavor)’ Tifs ‘avnk11U (Reduced Salt)
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A1S LLlon stuusSusaalredaadaulng

A>WLHAQ (Capsaicin) B281WUAIWITUTUYIVNISSUSADIULAL!
More spice, less salt

m “&. Capsaicin
g

Taste Delivery Pipeline

wny (Allium hookeri) duadl (Somtum)

e MSIAUWOWNYIWEY 1.5% e msldiuaréraalvicou
anmsaaamsivmaaluquInIo (SRFF) awsaaalsiaeuludu \_J
v 50% Ioﬂvguslnnﬂ\)lhn uu chlaav 33% lagluldesasd
A WYaus=auuunaiv (7.1-7.5)

Source: Wai (2024) pisitd@g.swu.ac.th Source: Photi (2020)
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Case Study: Local-to-Future Recipe (&1w§nqumwm—ioaumn)

) Layer 3 (The Nudge) I N

-J o o, n- -
lUgUUﬂ'\IUSUUUO&'\ﬂlUU 200U
LASDOLNALUUS” UNUAIN “aqtnaa”

d i) . i

Layer 2 (The Fortification) I\‘)*

\asuamswalusalil (FEFF) iWaiy
ujsls*nqua:&nummsloaldléua‘iuua:
Waduwaaoldw |

g

I Lyercmernco | I

{Growdasounans Capsaicin luwsn
WonaonauoolksusatAuldsaroubu
mikaaloi@euavldoso

l sSnuIsas1Gaviau (Culture) AduanuudanssuInaImdas (Nutrition) l
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AEISDSzauUs:InA: uAvgY 'Kduudeavla’

{utGou wWwBU - NSNNIAU 2563

lwupu wnuniAu UQUTUU nsnnAu
Reach: Impact
lhavsiunmuwuwsulsd 25,000 UKL WuslnAdenlked 75% laamnsa\munumma
HA=SIUAIS189898 2,788 LIKVNOUSEINA 0-75% (Tagdav 34.1% Adantiiana 0-25%)

Proof Point: A1s{s Nudge (m\)laaﬂnwm\)\)wuaJUuums) SIUAUADIUSIVLDUDVAIASSAD

awnsawasuwganssuaulngldasvs:auussind
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Source: https://policywatch.thaipbs.or.th/article/life-265 pisitd @g.swu.ac.th



Food Hacker



ABN19YINU
1. wanunssu: Iudasngugudnisn "aysendsr PillmiRuavieiianagein iy
dusniand, danszinenln, sinends, daaenlume
2. wannigalamuay: uanganifasadasliusdazngy Taun
-n1sa ABBRA (masking flavor)
FOOd Hacker Ga me -n15m AFI (@datasiz)
-n15m VICCHI @sazlniaasiuaun)
- S -n1sm THE MIGHTY (Jﬂﬁ%ﬂ@dﬁﬂﬁm‘l&l)
(!m»l‘iji VaAINHITUUHINN) -m3n CITY FLOWER (flavor ngauuinas)
iy -n15n MERDIENT (@svaunululnsy)
-nnsa THANANAN (spice, seasoning)
-n15m Q PLUS (naguinaa)
1 5 M I N -nsn AMP (yeast extract: umami)
-n1sm UNIFY (Goat milk powder)
3. wannsadsziiuaninn
-nén ACIl Rudiannsaiing)
-n15a CMI (@anngauainnaialudng)
-n15a IKA (dnanuuiin)
4. vannsnau ) (UFFANUNUASTTULAU LAY )
-n15a PLALOC (ge@danuimen)
-n15a PROMINENT (szuunanmaasulaaanldn)

nsna (Hack the Recipe): Wusaznguiansusiasiu inuoniunidalemuay (agnatias
2 n1fa) NNiLdIuNANIAN WieaZ1s "gas il NRsegunInaL wazidanndnlaziiy

e A 1 v ¢ ¥ 1 = v A
AaLNINLAzNITReL < (aeneidee 1 ndm) waaanNIan lane lFNe |
pisitd@g.swu.ac.th
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WUWLWe2d@N1SUNUG (The Golden Triangle of Food Innovation)

Sustainable Reformulation
(R-R-E-C Matrix)

Call to Action

Set Gradual Targets:
aothHuisaalnsuinsiGoauaeno
AoeLlUuAulU (Stealth Health)

Reframe Your Label:
doansaduAUDSABLAzATUAT
LINNILUUTDING

(Sensory Expectation)

Y,

Trust in Brands

Join the Ecosystem
s:)uas1omolaanaumw1waoooa
WuslnagAlku 94% AwSouatuauunsu

Value Addition Behavioral Psychology |
(Clean Label & (Consumer Nudges f e

_ Food-to-Food Fortification) & Framing)

== —— —@
| )

i
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Building a Nutrition-Culture Food System

(( Government (S3una)

ulsureng,
UIASYILDAAIKNSSY, llas

as1dryanuniniviaangaunIw

v (Healthier Choice Logo)

,(Industry (@aaknssw) Academia (amd'umsﬁnm)),
n1sn1 R&D, NsUSuUSY N1S398WcUUN,
gas (Reformulation), kanaasinsuimsiulsoiseu,
llazn1sdoaIsnisaana lna: Food & Nutrition Literacy
281vSuUNQUoU E

Takeaway: anawidaaaunvaIKisnidoaagunIw (Healthy Food Environment)
A2VINAVINAISNIVIUSIVAUNUUUSUINISSIKIONIASY 19NBU lazn1SAnL (PPP) | ‘ '
Lt il - i T S o T
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FGSTAT

FO@d

Innovation Centest

FOSTAT Food Innovation Contest 2026

Value of Tomorrow: Redefining Health Food

Season 1 Well-Being : NCDs (Cardiovascular Diseases)

CHIANG MAI /5\ G
UNIVERSITY G, ¥ o




Key Outcomes

Innovation & Product
Development

e Novel Food Solutions
* Market-Ready ldeas

/

trocrcon Lok
Leis Muwnsmmiine

dan fac
i " Jine '-'mﬂ(_.aw

Talent & Skill
Enhancement

e Knowledge Transfer
e Professional Development
e Mentorship & Guidance

Pre-Contest Stage ) Q( Competition Q Post-Contest Stage Q Long term Impact

New Ventures &
Partnerships

¢ Industry & Business
Connectivity

e Talent Pipeline

* Industry Collaboration

FOSTAT

FOd

Innovatlon Conte:

Knowledge Base &
Ecosystem Growth

e Research Promotion
* Creative Economy
Contribution

\OAwareness & Inspiratiojn

pisitd@g.swu.ac.th




Pisit Dhamvithee, Ph.D.
e * Email: pisitd@g.swu.ac.th
"} * Web: http://ai.swu.ac.th

i

- J . FB Page: Food Innovation Insight

.
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