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International Student Competition

Final Competition
3 June 2018

ORGANIZED BY
SOUTH EAST ASIA ACADEMY OF BEVERAGE TECHNOLOGY (SEA-ABT)
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Outline for the program //
SEA-ABT

Sta rt at 14-00 ICT (Ba ngkOk) South East Asia Academy for

Beverage Technology

14.00 — 14.10 Greeting and introduce the committees (Prof Paola Pittia) |
14.10 - 14.20 Competition regulation and criteria (Dr Chaleeda Borompichaichartkul

Start Presentation (Each team present 15 min, question 5 min)

14.20 - 14.40 Team Never left Untold

14.40 - 15.00 Team Papaya milk

15.00 - 15.20 Team Viorization

15.20 - 15.40 Team 3srikandi

15.40 -16.00 Team Drako Pitaya Boys

16.00 - 16.20 Team Yudhistira

16.20 - 17.00 Collection of the mark and winners
17.00 - Announcement of winners (Prof Paola Pittia)
17.15 - Wrap up (Dr Gerhard Schleining)

17.30 - End of Competition
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SEA-ABT

Beverage-4-US

An international Students competition with teams of 3 students that can be from different > ™"
universities or one university to compete on finding the best solutions for product or ingredient

development on creating “Healthy beverage from waste utilization of food” on one specific
product — and/or ingredient.

Objectives

1. Toimprove practical knowledge and abilities in solving food industry-related problems
2. To develop communication, team working and management skills

3. To promote the interaction among students from various universities, from different
countries in SOUTH EAST ASIA

Scientific Committee (Chair Paola Pittia)

Sasitorn Tongchitpakdee (KU), Chaleeda Borompichaichartkul (CU), Gerhard Schleining (BOKU), Paola Pittia
(UNITE), Dr Porramate Chumyim (Food Innopolis), Dr Anadi Nitithamyong (FOSTAT)
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Evaluation board SEATABT

Made of a team of independent experts from industry, university and food SeveransTecng ok
associations

They will evaluate

1. Report (15%)

2. PPT presentation (20%)

3. Virtual workshop presentation (65%)

Each team has 15 min presentation and 5 min question so total is 20 min



List of Teams

Never Left Untold Development of High Health Benefit Fruit Juice with Thailand
Bromelain Extract from Pineapple Cores

Papaya Milk Papaya Seed Milk with Encapsulated Mulberry Leaves Thailand
Extract

Viorization Of Viorization of Pomance Thailand

Pomance

3srikandi MTeen: Beverages Rich in Antioxidant from Mangosteen Indonesia
Pericarp and Pineapple Peel

Drako Drako: Kombucha Drinks with Jelly based on Dragon Fruit Indonesia
Peels to Reduce Non-Communicable Diseases (NCD) Risk

Yudhistira So Rice: Nutritious Beverage from Soybean Oil by-product Indonesia

and Rice Bran to Tackle Double Burden of Malnutrition in
South East Asia



Good luck/Thank You




