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Summary:

After a brain storming of Thai partners several on-line surveys have been designed and
conducted in Thai using google doc:

1.

For collecting information about existing curriculum the link of the specific survey was
distributed to Thai universities and research institutes by e-mail. For the information
about needs from the industries, the link of specific survey (Questionnaire for food and
beverage industry) was distributed to people, who work in food industry, especially in
the beverage industry, by e-mail. The results of the surveys were automatically
summarized in excel and analysed in a meeting of Thai partners.

For collecting information about needs from the industries, preliminary survey was
done using on-line link and paper questionnaire distributed during the stakeholder
meeting. After collecting information from the preliminary survey and obtain
information from brainstorming and round table discussion, new survey with was
designed and the link was distributed to people, who work in food industry, especially in
the beverage industry, by e-mail.

The results of these 2 surveys were automatically summarized in excel and analysed in a
meeting of Thai partners.

3.

For collecting expertise and training material within the consortium, 2 questionnaires
were designed in excel and added into the dropbox to be filled by all consortium
partners. 1 questionnaire was about expertise regarding HE curriculum and 1
guestionnaire on expertise regarding CPD trainings. The collected information will be
transferred to an online database included in the SEA-ABT website in a way that the
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newly collected information can be easily“ificitded and processed and searched and
displayed as a list with filter e.g. for kind of beverage.
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1 Information collection system

The information collection system of existing teaching capacities and related needs was
designed by Thai partners after brainstorming. All information was collected through on-line
surveys in Thai using google doc.

1.1 Survey for existing curriculum to universities and research institutes

To obtain information about existing curriculum, a specific survey (see below) is designed
via google doc. The link http://goo.gl/forms/H8Z5I6RYOxK8W4Dx1 (see Annex 1) was
distributed to approximately 30 universities and research institutes. Contents of the online
survey in English are showed below.

Questionnaire on Beverage Technology Curriculum Development

1. Background information

First Nname ..o Family Name ....c.oooviceeeeeeeeeee e,
Gender [ ]Male [ ]Female
Age [ ]20-25 [ ]26-30 [ ]31-35 []36-40 [ ]41-45

[ ]46-50 [ ]51-55 [[]56-60 []61+

Highest degree of
1Yo [T or=1 (o] o NPURUU OO PP

Field of

Academic position [ | Professor [ ] Associate professor
[ ] Assistant professor [ ]Lecturer

Administrative / Career position

[ ] President / Vice President / Assistant to the president

[ ]Dean/Deputy Dean/ Assistant Dean

[ ] Director / Deputy Director

[ ]Head of Department / Deputy Head of Department

[ ] Full-time lecturer

[ | Researcher / Academic / Technician

[ ] Other (Please SPECITY) ..o

Affiliation Program / Division /
Department ........cooeiee e

Faculty / Research Center / INSTItULE .........c.coovoviieieeeeeeeeeeeeeeeeeeee e

UNIVEISITY 1ottt sttt b et ese bt e st e s s neane s
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Does your institution provide any curriculum, course or training relevant to beverage
categories as suggested below? (please mark as many choices as appropriate)

[ ]No (please go to question 4)

[ ]Yes, in particular for non-alcoholic beverages including:

[ ] Drinking water / Mineral water [ ] Carbonated soft drinks

[ ] Fruit/ vegetable juices [ ] Non-alcoholic fermented beverages
[ ] Tea/ fruit tea / herbal tea / infusion [ _]Coffee / cocoa based drinks

[ ] Dairy / Protein based drinks [ ]Energy drinks

[[] Other (Ple@se SPECITY) ...

[ ]Yes, in particular for alcoholic beverages including:

[ ] Beer [ ]Wine

[ ] Cereal based beverages [ ] Tropical fruit wine

[ ] Spirits [ ]Lliqueurs

[ ] Ready-to-drink cocktails [ ] Other (please specify)

Status of the course [ ] Compulsory course [ ] Elective course
For the degree of B.SC. / IM.SC. / PN.D. iN .ottt
Do you have any commitment regarding the course(s) mentioned above?

[ ]Y@S, T COMIMIL EO oo

[ ]No
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2. Teaching activity during the course / training program provided by your institution
encourages students to develop the following skills or not. (please mark the most
appropriate answer / not = no indication)

Considered Considered Considered Considered Not
with very with high with with  low considered
high importance moderate  importance atall
importance importance

Knowledge and skill
in beverage
production
technology

O (| (| O (|

Practical  skill in
beverage production

Knowledge and skill
in quality assurance [ O O [ O
and safety

Knowledge and skill
in  research and
development of new
beverage products

Knowledge in
innovation for O O O O O
beverage industry

Knowledge in food
standards and [ O O [ O
legislations

Knowledge and skill

in business

administration and [ O O O O
marketing for

beverage industry

Knowledge and skill
in ICT, statistics and
electronic data
processing

Knowledge and skill
in project and time [ O O O O
management

Knowledge and skill [ O O O (|
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in  language and
professional
communication

3. Do you support the development of a specific curriculum on Beverage Technology?
[ ]Yes, DECAUSE .o s e e e s s e e et s s erneeen
[ NG, DECAUSE ...

4. If Kasetsart University develops a specific curriculum on Beverage Technology, what
kind of course that you think is appropriate?

[ ]a full-time M.Sc. program

[ ]a part-time M.Sc. program

[ ]a full-time Professional Graduate Diploma

[ ]a part-time Professional Graduate Diploma

[ ]a Short-course Certificate / Summer school Certificate

[ ] Other (Plea@se SPECITY) .........oveeeeeeeeeeeeeeeeeeeeeeee e

In which language the instruction should be delivered:

[ ]Thai [ ]English [ ]Bi-lingual system

5. Do you agree that a specific curriculum on Beverage Technology should be
developed under collaboration between academic institutions and industrial
partners?

L] Y@S,  BECAUSE .o
From my point of view, the course should be developed under collaboration among:
[ ] Thai universities [_]International universities [ |Industrial partners

[] NO,  DECAUSE ..o

6. From your expectation, please indicate how industrial partners can be involved or
support the development of a specific curriculum on Beverage Technology.

7. Please indicate your perception of factors influencing decision to enroll in the
Beverage Technology program.
Very high High Low No

. . Moderate . .
importance importance importance importance
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mportance

Reputation of
university and O O O
faculties

The first specific
program in Beverage [ O O
Technology

Course duration and

O O O
subject details
Transfer of
knowledge to [ O O
application
Industrlal. O 0 O
collaboration
CoII.abo.ratlo.n.among O O 0O
Thai universities
Collaboration  with
international O O O
universities
Gaining knowledge
in a specific field of [ [l O
interest
Rlsmg' personal O 0 O
capacity
Related to current O 0 O

work

Establishing network
with  people in 0O O O
beverage sectors

Providing career

. O O O
opportunity
Potential to be O O 0O
employed
Gaining higher salary
with  a  specific O O O
diploma
Chance to find new
career with a specific [ O O

diploma
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8. If you have any additional comment or'suggestion regarding the development of a
specific curriculum on Beverage Technology, please kindly indicate in this section.

We would like to acknowledge for your kind cooperation.

1.2 Survey for needs to beverage industry

The collecting system for information about needs from the industries was done in two
steps.

Step 1: Preliminary survey

Step 2: Specific Survey

The preliminary survey was done using on-line link created via google doc
https://docs.google.com/a/ku.th/forms/d/e/1FAlpQLSd7msTymDKXMLbZeOyVBrexAoyn70Y
2LHjrJ1IheKnvNBTe4g/viewform (see Annex 2). Similar paper questionnaire distributed
during the stakeholder meeting.

After collecting information from the preliminary survey (online and paper) and obtain
information from brainstorming and round table discussion, a more specific survey is
designed via google doc. The link http://goo.gl/forms/hShHMbcN88 (see Annex 3) was
distributed to approximately 150 people, who work in food industry, especially in the
beverage industry. Contents of the online survey in English are showed below.

Preliminary survey: Questionnaire on needs of the Beverage Industry

QUESTIONNAIRE about COMPETENCIES AND SKILLS NEEDS in BEVERAGE
INDUSTRY

1. Contact data

First name:

Surname:

Organisation/Company:
Street:

City:

Zip code:

Tel:

Fax:

Email:
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2. Company general data: position “Hyethe”
organisation

Check any that apply
Entrepreneur/owner

CEO (Chief Executive Officer)
Managing director

Plant director

Research & Development manager
Quiality / safety manager

Food technologist

Production manager

Other:[ |

Doodoodgn

3. Company general data: beverage industry
Check any that apply

[ Alcoholic beverage

- O Beer
- O wine
[ spirit
-4 Liquor
- Oother oo,
] Non-alcoholic beverage

- [ carbonated drink

- O Juice

- Od Dairy based drink

- [ Protein based drink
- O Energy drink

- [ coffee

- O Tea

- [ Natural water

- [ ™mineral water

- Od Vinegar drink

- Oother oo,
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4. Based on the experience of your organisation, please appreciate the importance of
the following competencies whereby “No answer”’=Neutral

Technical
skills

related to
food
processing,
food
technology
and other
disciplines

Importance of Competencies

Is Importance of training to be
related developed
suitable
training
availabl
e?

Moderat
Import ely
ant importa
nt

Very
import
ant

Yes No
Low No Moderat Low

. Import ely .
importa answ . importa
ant importa
nce er nce

nt

Practical
skills and
expertise

Marketing
and
commercial
skills

ICT -
information
and
communicat
ion
technolgy -
skills, office
manageme
nt

Managerial
and
business
skills.

Project
planning
and
manageme
nt

Communica
tion  skills
(language,
cultural
issues, etc)

[ [ [
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Behaviour
al skills
(leadership
, working
in
internation
al teams,
mediation,
conflict
managem
ent)

Other
Topics:

5. Please indicate the specific skills emerging that affect the quality of the work of people
employed in manufacturing, quality assurance and safety of food and drink
Check any that apply

Implementation of new technologies, new software or machines and equipment, including
those for sustainable, ecological and energy efficient production

Changes in the market and consumer’s requirements (principles of healthy eating, impact of
new ingredients / substances on the quality of food and beverages and on the human health)

Production of new products, including bio- and eco-products
Changes in work organization and organizational culture within the company
Implementation of new models and management systems

Implementation of new regulation, legal norms and quality standards, etc.

O ddo o o

L]

Basic knowledge that neccesary for beverage production

[] Other:

Co-funded by the
Erasmus+ Programme 11
of the European Union

D1.1 Information Collection System



6. Does your company set any policy or provide budget to improve performance of
human resource?

Check any that apply
~ Yes for only higher educational degree
I Yes for only training
' Yes for both higher educational degree and training
I Non

7. Based on the experience of your organisation please indicate any interesting program
in beverage technology for human resource (multiple choices possible).

Regular full-time courses for higher educational degree

Special part-time courses for higher educational degree (Evening and
weekend)

Regular full-time courses for diploma (1 year)

[J Special part-time courses (Evening and weekend) for diploma (1 year)
Short-term training special courses in beverage technology

Other (please specify)

8. If Kasetsart University establishes a special program for beverage technology,
which type of course should be appropriate (multiple choices possible) ?

Master degree
Diploma (1 year)
Training special courses and workshop in beverage technology

No interesting

9. COMMENTS: Please add any other comment, recommendation or suggestion, that you
consider interesting in relation with the improvement of the qualification of employees in
food&drink quality control and safety sector.

On behalf of project team, we would like to thank you for your willingness to participate
in the survey!
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Specific Survey : Questionnaire on needs of the Beverage Industry

The South East Asia Academy for Beverage Technology (SEA-ABT, https://www.sea-
abt.eu/) is a project under the Erasmus+ funding for three years starting from October 2015
which is co-ordinating by the University of Natural Resources and Life Sciences (BOKU), Austria.
The Erasmus+ Capacity Building project SEA-ABT will establish an independent "Academy for
Beverage Technology" as an organizational frame for a structured and sustainable collaboration
between universities and the beverage industry.

Under the Erasmus+ funding scheme "Capacity Building in higher education” the
partners of the SEA-ABT project will increase the capacities of Thai Universities for delivering
modern high quality curricula in the area of beverage technology. These will be based on new
demand driven educational products, using innovative pedagogical approaches and teaching
tools for different profiles.

The Joint EU-SEA Beverage Academy, which was established under this project, will be a
training center, located in Bangkok (Kasetsart University) and Vienna (BOKU) to establish an
independent joint Academy, with hubs in Thailand and EU. The academy will manage
curriculum and continuous exchange of best practice enable sustainable collaboration between
South East Asia and Europe in both academic and industrial section by providing:

1. Higher education (HE) or 1-year certified post graduate program in beverage
technology

2. Continuing professional development (CPD)

This questionnaire aims to collect information about course content and other related
data to establish our HE and CPD program. There are 3 parts including:

Part I: General information
Part Il: 1-year certified post graduate program

Part Ill: Continuing professional development (CPD)

Any question please feel free to contact BeverageTechnology@gmail.com or Department of
Food Science and Technology, Faculty of Agro-Industry, Kasetsart University.

The data you are providing will be kept by the Consortium until the end of the project.

Co-funded by the
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Part I. General information

1. Contact data

First name:

Surname:
Organisation/Company:
Street:

City:

Zip code:

Tel:

Fax:

Email:

2. Company general data:

2.1 Position in the organisation

(Check any that apply)

Entrepreneur/owner
Managing director

Plant director

Food technologist

Engineer

ODooodoooodt

Other: |:|

Co-funded by the
Erasmus+ Programme
of the European Union

CEO (Chief Executive Officer)

Research & Development manager/team

Quality / safety specialist

Production manager/team
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2.2. Beverage industry

(Check any that apply)
] Alcoholic beverage 1 Non-alcoholic beverage
L1 Beer O] Carbonated drink
I Wine O Juice
L Spirit [ Dairy based drink
O Liquor [ Protein based drink
LI Other ....cecueueeee. O Energy drink

L] Coffee

Ll Tea

LI Natural water
L1 Mineral water
[ Vinegar drink
Ll Other v,

Part Il. 1-year certified postgraduate program

1. Please select preferable course date and time
[J Whole day on Saturday
[d Whole day on Sunday
1 Weekday after work (2 or 3 days/week)

Co-funded by the
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2. Please select interesting course (multiple choice possible)

[] Food Law & Regulations (Domestic & International Food Law and Regulations related
to food additives, Beverage manufacturing and packaging )

[1 Beverage Technology 1 (Principle of non-alcohol beverage processing)

[1 Beverage Technology2 (Principle of alcoholic beverage processing, New Product
Development, Waste management)

[0 Hygienic Engineering and Design (Law & Regulations for food machinery design,
Material ofconstruction for equipment in contact with food, Measurement and
Instrumentation, Hygienic equipment design criteria, Hygienic design of piping, Air handling
system, and Steam quality)

[ Unit Operation & Automation (Thermal process, Filtration process, Fundamental of
heat transfer)

] QA & QC (Statistics for Quality Control, Quality measurement and analysis, Food
Safety Management system e.g. HACCP BRC ISO22000)

[1 Beverage chemistry & microbiology (Principle of chemistry for beverage e.g. colloid
additives preservatives, Principle of microbiology for beverage, Shelf-life study)

[1 Beverage Industry Management (Marketing, Logistics, Supply chain management,
Project management)

[ Practical Laboratory in Beverage Industry (e.g. UHT Evaporator Filter Heat
exchanger)

[0 Seminar (Presentation technique, Scientific communication skill, Connectivity,
Creativity, Personality, Guest speaker)

[0 Special Problem (Information literacy, Study of any topic related to Beverage
Technology)

[ Others (Please SPECify) .....ccoeeuereeeevecreeeeeriireee e

Co-funded by the
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Part lll. Continuing professional development (CPD)

Please rank the following courses based on their importance in each section related to
beverage industry (5 = the most importance, 1 = the least importance)

Section: Quality Control and Assurance

........ Food law & regulations
........ Risk assessment

........ Food Safety

........ Quality Control

........ Quality Assurance

Section: Product development

Trend & Innovation of beverage
products
........ New Product Development (NPD)
........ Others (please specify)

........ Quality measurement & Food analysis for beverage

........ Others (please specify)

Section: Production Technology

........ Wine Technology

........ Brewing Technology

........ Fruits & vegetables Drink

........ Dairy and Protein-based beverage
........ Coffee and Tea

........ Soft drink

........ Others (please specify)

Section: Management
........ Project Management
........ Marketing analysis
Co-funded by the
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Section: Engineering

........ Hygienic Engineering & Design

........ Beverage Plant Design

........ Automation for beverage industry

........ Innovative Technology (e.g. non-
thermal process)

........ Others (please specify)

Section: Others

........ Packaging Technology

........ Executive course for beverage
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........ Problem solving skills

........ Conflict Management

........ Others (please specify)

entrepreneur
........ Logistic and planning
........ Supply chain management

........ Others (please specify)

Please add any other comment, recommendation or suggestion, that you consider interesting
in relation with beverage technology courses or program.

On behalf of project team, we would like to thank you for your willingness to participate in the

survey!

1.3 Survey for expertise to universities in the consortium

This survey aims to collect information regarding to the expertise of all academic partners. The
information obtained from this survey will be useful for further step of curriculum
development. The information would help identify potential trainers for boths, HE and CPD.

1.3.1 Questionnaire on expertise regarding HE curriculum

Course Course Description Outcome Partner
Food Law & | Domestic & | - Understanding both domestic and
Regulations International Food Law | international laws and regulations
and Regulations related | related beverages.
Eo food afddltlvgs, - Achieve the way to search related
e:j/eraglie manu acturing websites and documents to locate
and packaging information correlated to laws,
standards and regulations related to
beverages.
-Apply knowledge of regulation while
developing new beverage products or
seeking the approval of new beverage
products
Beverage Principle of non-alcohol | -Understand principle of non-alcohol
Technology 1 | beverage processing beverage processing, including juices,
dairy-based beverages, energy drinks ,
coffee, tea, and etc.
Co-funded by the
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Course Course Description Outcome Partner
Beverage Principle of alcoholic | -Understand  principle of alcohol
Technology2 | beverage processing, | beverage processing, including wine,
New Product | beer, liqueur and etc.
Development, Waste -Understand new product development
management concept for creation of new beverage
product.
-Manage waste utilization for beverage
factory.
Hygienic Law & Regulations for | -Understand law & regulations for food
Engineering | food machinery design, | machinery design, Material of
and Design. Material of construction | construction for equipment in contact
for equipment in | with food
contact  with  food, -Design and specify the specifications of
Measurement and o .
) factory building, piping system, valves
Instrumentation, .
Hveien ) and accessories, pumps, wastewater
yg.lenlc ) .equr.ner?t treatment and other equipment related
design criteria, Hygienic
) ’ | to beverage factory.
design of piping, Air
handling system, and | -Design the processing lines and plant
Steam quality layout of beverage factory.
-Understand principle measurement,
instrumentation
and automation used in beverage
industry
Unit Thermal process, | -Explain the basic principles of the unit
Operation Filtration process, | operations listed.
Fundamental of heat -Perform basic calculations and analysis
transfer . .
of these unit operations.
-ldentify basic beverage processing
equipments and explain the principle of
operation.
-Select proper equipment for specific
applications.
Co-funded by the
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Course Course Description Outcome Partner
QA & QC Statistics for Quality | - Understand how to evaluate quality of
Control, Quality | beverage products
meallsu_rer:enc"csf and -Understand how to apply various
analysis, Food >atety statistic tools and techniques used in
Management system | quality control and quality improvement
e.g. HACCP BRC | system
15022000 -Understand different food safety
management system e.g. HACCP BRC
1SO22000
Beverage Principle of chemistry | -Understand basic chemistry and
chemistry & | for beverage e.g. colloid | microbiology related to different
microbiology additives, beverages.
preservatives, Principle
of  microbiology for
beverage, Shelf-life
study)
Beverage Marketing, Logistics, | -Understand  principle of business
Industry Supply chain | management necessary for beverage
Management | management,  Project | industry.
management
Practical e.g. UHT Evaporator | Hands-on Laboratory related to
Laboratory in | Filter Heat exchanger beverage industry
Beverage
Industry
Seminar Presentation technique, | -Be able to analyze and comprehend the
Scientific scientific research papers.
commun.lc.atlon .sI.<|II, -Use scientific database to update or
Connectivity, Creativity,
} follow the research
Personality, Guest
speaker - Be able to give oral scientific
presentation effectively
-Write a seminar report as the scientific
review paper
Special Information literacy, | -Problem solving skills related to
Problem Study of any topic | beverage industry.
related to Beverage
Technology
Others
Co-funded by the
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Academy for
age Technology

1.3.2 Questionnaire on expertise regarding CPD training

Course Partner

Food Law & Regulations

Risk assessment

Food Safety

Quality Control

Quality Assurance

Quality measurement & Food analysis for beverage

Trend & Innovation of beverage products

New Product Development (NPD

Wine Technology

Brewing Technology

Fruits & vegetables Drink

Hygienic Engineering & Design

Dairy and Protein-based beverage

Coffee and Tea

Soft drink

Beverage Plant Design

Automation for beverage industry

Innovative Technology (e.g. non- thermal process)

Project Management

Marketing analysis

Problem solving skills

Logistic and planning

Conflict Management

Supply chain management

Packaging Technology

Executive course for beverage entrepreneur
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2 Annex 1: online survey on existing curriculum

The survey was published via the link below.

https://docs.google.com/forms/d/e/1FAlpQLSdIY2RIkDCchwdj39PjszDOzebunv4C756uUlY98pT

fsQ9g1Q/viewform
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3 Annex 2: Preliminary online survey on needs from the industries

The survey was published via the link below.

https://docs.google.com/a/ku.th/forms/d/e/1FAIpQLSd7msTymDKXMLbZeOyVBrexAoyn70Y2L
HirJ1lheKnvNBTe4g/viewform
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4 Annex 3: Specific online survey on needs from the industries
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