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INNOVATIVE FOOD FABRICATION PILOT
PLANT has been supported budget by
MHESI in FY2018 (2561). By the objective to
elevate SME and Startup competfitiveness.
Through producing innovative food and
beverage prototypes to upscaling with an
acceptable to a global standard. Towards
business expansion, job employment, and
global competitiveness enhancement.
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FRABICATION

PILOT PLANT

PRODUCTION

LINE #1

ACID FOOD PROCESS

NS:UDUNISWaaoIKIsUs:LNNUSUNSQ
ACAY pH din31 4.6 wagnudssu
KS2TRADIUSDUMDUNISUSSY L¥U
oIHIstunduinoodunall soa ua:
ugy

Acidified foods must be properly a
pH below 4.6, normally cooked or
heated with the acid before being
filled into the final container. e g. juice,
sauce or jam.
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Juice Extractor

Screw Filler Machine
= = 5 . - ——
LASovAULLINNINLLYNUN lﬂSDOUSSQUDOlHZ—'DOCIIUUCI
MavNswan 100-300 nn./uu. ADIULSOTUNISUSSY 15-40@ wdadouln
o Screw Press ugnuaoudooonoInuaotHad 1 o DUDUHDUSSYavudawanaan 4 Hd
NINDJADIULRVSEHI0 20-30 o U3U10syouN1suUsSsYaIuIsnUsulatuyoo
o udaa:unsy (Wedge Wire Screen) uulQ Jsunas
05 10 - 500 Uaaaas .
o Perforate Screen ogtugov @.5 fio 2.0 UU. o AULENYSTUNISUSSQUDOLHAD Aanatndauld

WiAu +@.2 Wosbua

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Cooling
Conveyor

StuuaNgwIUKaoLEu
A0QrUKNDIADIN 8@ 1KdD 5 ovuMsalged

o ADIWYIDDIV 5.5 LWAS AdIUNIO 66
luduas .
o Ws:uumAdWLEU TagUoAUTRWaANTUNYUTULN
©udn 15 wudwas KN30 145 1wudas
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Pouch Filler

LASDOUSSLLUUBDO
ADIULSOTUNMISUSSY 15 nocdoui

o tSussawaantunniduyoolkad
o USunaswuovunisussyogtuyooliunas
100 - 2,000 Uaaaas

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Steam
Cooker Tank

OVAURNIUNWAQNTUN
ADIUQ 200 aas

o HUDNau 2 Su 1B9olnKUDIG 120 oo

HooootuwanduwSouuoLaos

o AJUAUNMISMVIULA:USUDTURNONETURiD 120
ooABaLBYa

o Oooyuna 300 3as sovsunoudold Filler

O
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Homogenizer

LASovloludluLsos
fMdomswaa 300 aascodoluo

o AIAUTEVIUFOFQ 25@ uiISino (25 Mpa-
3625 Psi) .

o Adwklanaantungogan 500 centipoises
AQUKNDIUAINDY 90 dormwaldad

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Centrifugal
Separator

LAS20UULRI8OULENADIULSDED
A>WRNVananINdonso 3-3.5 aas

o A WIEduoVHIBUU 6,930 soudoui
o wWoftumsana:nou 8 x 107 Ms10WUAAS
o Ussansmwnisuien 1,500 3as/321Uv
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Automatic
Bottle Rinsing

LASDVMADIUE:D1QUDQdTUL
Jdsuaas 100 aas

o TWDUHIAI 12 HY awisndwldnoudaund
ydawanaan

o fudulhsou 1 U RADIUSDUGDES:UUTWWA

o OyalRAdIuSouluu Heater wSouinosluadn
drSuADUALYTURND

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Stream
Cooker Conveyor

s:uuatgwIuTEADIUSoUTUUn
BAWSoudHeToln 90 -96 aorsalBoa

o arowiuadooduuu Wire Mesh ouna %
x ¥ U2 ada 160Q uu. sdallynio 660
aawas ‘

o awisndsunnutdranswiutwousuoandula
15-25 ui
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Bottle Closing

tASovUarWIudQ
UarWidyunnuigs 800-1200 uda/Eo1uo

o dHsSuUarWdoANded0TuUla

ausnidnuussanuAYdaLndla

o KoUauluu Lug Lapping awisntduamn
qaoumma‘uv\huquénawo 1,15, 2 ua: 25
uo

O

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Cold Room
Kooldu
soosuldgouda 7 du

o aWsSOAUSNBINAANTUANDURND @-10
ouABAIBYE
o mMaonmswaadoud 4 du goda 7 du

Innovative Food Fabrication Pilot Plant

Acid Food Process
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Electrolyte-infused
for Acidified Foods
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INNOVATIVE FOOD

FRABICATION

PILOT PLANT

PRODUCTION

LINE #2

LOW ACID FOOD
PROCESS

NS:UDUNISWaaDIKISUSztNNNSAc O

A pH gond1 46 ua:0mdolaos
wonnda (Water Activity) uInnon
©.85 gnidulAsovdulloanogoa

Low Acidified foods must be properly
a pH above 4.6, and a water activity
greater  than 085 (other  than
alcoholic beverages)
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Retort

KUJDUOUILED
QrUKND 125 porsaldea usodu 2 uis

o YuIa 2 Q:N3 LduWIUAgUEINalY 1.4 was
ADIUEND 2.2 WAsS

o QruUHNUGolchn3 125 suMmwaldod uas
WUsoAURY20s:H310 1 LIS fio 2 LS

o HrUoloduBouuu Water Spray Over
Pressure Retort

02

Ultra-High
Temperature (UHT)

LASOVUILEDADES:UU
fhaomswaa 10-55 dasdoddluo

o muauquQD?umtfgaTdaoao 150 ooma
l3ua Holding Time winno1 2 SUi

o Uufngru{iLa:AIUAUSKI1MSTE0WUTA

o Uua Homogenizer wuusulad wSpuURDOUSSY
Uaoaldo

Innovative Food Fabrication Pilot Plant

Low Acid Food Process
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Steam
Cooker Tank Cup Seal

[ b — [ Ll -I} — ) —
NVAUNWdUWAONTUN LtASovUanWiIndgwalaan
ADIUY 200 aas ADWLSD 6 thhacouln uydv 200 - 220 Taaaas
o DHUDNau 2 Su awisnidgolnld 120 0oMm o dwnsnidnuussantunwaiadnus:=inn PE, PP,
o RofowsSouudlnasSTtuwanou PET
o Js:uundUAUNMISIMVIULA:USUYTURNTNIEU o ulauooWiUauuudawanadn
Yoo 1afv 120 oomwsaldod o AJUAUNISMIVIUGDES:UU Pneumatic
o 0o Storage uuna 300 3as sovsSuNduUEY Control
11 Filler

Innovative Food Fabrication Pilot Plant

Low Acid Food Process
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05 06
Shrink

Wrapping Machine Homogenizer

-lj e Py _I} [— -
LASDVHQWAW LASDVIoTUD(ULLDS
awsndnuwauds:inn PE uula 40 TuAsau  rhdoniswaa 300 Sasdoddluv
o 10undooHowauaandous:uuausou o AIAUTEVIUFOFQ 25@ uiISino (25 Mpa-
o dIHSuUsSYATUNUS:LNN wdQUAD ta:uda PET 3625 Psi) .

Uu10as:HI10 100 - 1,500 Uadaas o Adwklanaantungogan 500 centipoises
0 S:UUANEYWSIUADILEID 6@ Taaluas AQUKNDIUAINDY 90 dormwaldad

Innovative Food Fabrication Pilot Plant

Low Acid Food Process
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07 08

Slicer Dicer
= < " Lo .~
LASDVKU LASDOORUWN Walu
fMaoMmswaa 1,000 Alansucoddluo fMdoMmsnaa 200-400 Alansudosolu
o dhirdoomeusnrdivanauiad #3094 o fiu dawaasiturioonidudirdsuanidn uasatad
o UDLaPS 2 usoln rSonuLduLWUTa
o ‘tubarmaddgauaulad #420 o awsusullasuuunauootudald
o dwnsusuldaguyunauootudald

Innovative Food Fabrication Pilot Plant

Low Acid Food Process
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ort Pasteurizer

for Soy Milk
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FRABICATION

PILOT PLANT

PRODUCTION

LINE #3

DEHYDRATION FOOD
PROCESS

NS:UDUWaQADIKISADENISNILKY K30
nisdodioon Tasnisaaadiudu
(Moisture Content) y9VD1K1SADY
N1ss:lHEd1 HEONI1SOULRY
(Dehydration)

Dehydration is the food processing of
complete removal of water and
moisture confent from foods or the
fixed tissue.
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Freeze Dryer

LASOVMILLEVLLUULLELTDO
MEoNswaa 200-23@ Alansudonso

o ADWEWNSNUNMSMADWLEUCNEQ -4@ 20
walBea NMetu 30 uii . )

o AMUaWISNluNMsmAMUUNyaandUToun
(lce Condenser) awisnmanusnoiddiaa
-50 somwsalBud

02

Air Blast
Freezer

LASOVUELEIDNLLTY
NJoNIswaa 6@ nlansucosou

o awmsnmuaumwu@uﬁ'a'rUHQDd;wao -35
ouAwaldad

o awnsnacgruknociuruvtonalo (Core
Temperature) WaQNTUNDIKISAVNA1DIN 30
Wu -18 somwaldea 1atucni 6@ Ui

o YulaMadiREND W70 x L7@ x H5
uduas 9udu 18 na/ya

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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03 04

Dry Mixing
Spray Drying Machine

LASDVNIULHOLUUWURDEY ANERREN
sasimss:Hodn 35 Fasdatnluo yunandIw 120 aas

ADWLEOTUNISWEL 3@ Soucioun
Jtuwandouwautudoio
JuunauoLads % uson
aolawau 1-6@ uii

o awisowaawouroldlogdAmwawaa (YIELD)
9@ % vUoVUSUICUUDVUTONUNITNLASDO

o WouRvdndWazdgauovaunIA 120 unsou

foUJouyovuLlkadwsouUTUNdU Yula 2@ aas

0 YUNIOADILQUDONVIAUWAANTUA Yula 1@ aas

O O O O

O

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Drum Dryer

1ASDOMILRVILUUANNEY
awnsndanduuuia 5 aas

o aw1snUSUADIUISDISDUUDLADSDEIULDD @-30
soucdioun

o Dtuvhadandudiuou 2 U awisnusus:e:la

o OUs:uumidalounuazatuisndsuusoduloulla
4 u1s )

o Duarmidalouuwuusalugd
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Microwave
Vacuum Drier

LASDVOULLKVADaAAUTUTASIDOW
S:UUANYTYINA

yunanDIWY 300 aas

o HDVDULRY NULSOAUFD |

o UKaowaovulagddgonduunliasauuuia
80@ 5ad Dwdu 6 D

o yadnJuloundosnDULWSALDSIADIUIEUUUIQ
25,000 Ofg

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Falling Film

Hot Air Oven Evaporator

— - — _l} ‘6 [ —
goulwwhs:uuausou LASDVS:IKYUIDONDINDANAQU
ADWSDUEDO 50 - 200 dorwaLBYd SasMss:iHot1 30 FascoBoluo

o JyoAdUAURTUKNDLUUDATULG o S:RYlQUIESUUATYYINIA LLa:aIuISNADUAL
o 2 Bu Jnadudu 12 na ssuudangoymAlauuudaluda

o yulan0 600 x650x30 Uu. o yunanoldoudandudnduy 100 aas

o DIQS YA 5 UU. S:g:H10S:HI10S 2.5 UL

o Os:uund>WSDURYULIgUNIYTUQ

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Punch. Tablet

Machine
LASoVaoNdaLdALUUIATUUG
3oNISNaa 20,000 WadosoTuo

o Juyaconsawia 18 va N

o awisnmmsaondaiandanuAlduirun @.3
fiv 2 nsu .

o dawagnusvdagouaaldlucdind 10@ KN

10

Soft gel
capsule Machine

LASDOoWAauAUyalu
90SINISWaa 5,000 uanaciazfaTuo

o dIWNSNUSSYUDOLIHADIATUEIVS:HI0 ©.75-1.0
gaawas

o OH>EHSUIGUUDVLHADTIUDU 6 HD

o nfulAuldoandulkad Yulaussy 200 aas

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Extruder

LASDVDALNAYDA
fhaomswaa 8-12 Alansudodoluo

o Wusloanse

o anslauWIUAUgINaY 32 Jaaas Us:g:H1o
StHO10aNs 20 Jadwas

o 90sUSISDUDEUEIV @-4Q@ Soucoun
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Miller

LAS20UQADIULSDFV
fMaonswaa 60-150 Alansucadnluy

o dwwnsnualda:degayd0s:HIN0 20 - 120
Mesh .
o AWISOgugoNwalua 4,500 soudouli

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Vacuum
Sealer

LASDVGAGYYINTA

AWLEOtuNIsBanaantun 4 Sudouli

o HKoodaluunaAdugnd 420 UU. ADIUNITD
400 vu. ADWAN 100 Uu.

o unudandv 10 Uu. ua:e1d 400 uu. DUdU
2 unu .

o YUIOADIUY 20 au.u./8oluo

14

Sealer with
Nitrogen Flush

tnSovdalulastou
ADIWUNIVUDVLLNUEa 6-15 Daawas

o AovBaluuanswiudallioonudusu awasn
lQululasoutdivtunonaudald

o JWISOWUWADIAUUA:ADdNUSUUUSSINTUNIA

o @wIsnUSUTURNIDUNISBalatuydo @ 6o
300 svmusalgea

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Coating

LASDVLAADUDIKISLUQ
MaonNiswaa 80 nlansuciosou

o Perforated Pan uvunalduniurguagnalo 930
Dadwas wsoutuwa .

o ADWIEDSDUGDILBUDSIODS ABB HUyun 2-16
soudouIA tazawisndsuAla

16

Refrigerator
aLou
ADIWQUELEU 26 AD

o ADWQUBLDO 6 AD
o QUURNIUBIOU +2 Do +6 DoFwalGed
o QUURNOWBUDY -5 fv -8 doMmwalded

Innovative Food Fabrication Pilot Plant

Dehydration Food Process
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Dehydration Food

for Instant Blenderized Tube Feeding
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FRABICATION

PILOT PLANT

PRODUCTION

LINE #4

ADVANCED FOOD
PROCESS

NS:zUdUNISWaaoIKIsadaInAlulad
JUug0 ASOUAAUNSIUDUNISNONIS
(OSYULA=NISNUDUDIKISTRAVATUAN
21gNISIAUSNUY 16U Pulsed Electric
Fields (PEF) ua: High Pressure
Processing (HPP)

Advanced processing of foods cover
the technology for both preparation
and preservation e.g., Pulsed Electric
Fields (PEF) treatment , High Pressure
Processing (HPP)
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High Pressure Pulsed
Processing Electric Field
ln§ao|.lu5§u€nngd’ggﬂgjud’uao lﬂSDOnTDOlUDDaUnSEJ?UD']H']S

IKaD>ADIIULUIKANTWWA

MAVNISWaa 220 3ascoddluY
fMdoniswaa 250 aasdoidlug

o Maximum Working Pressure 600 MPa o dwisnasioauiuiwwinsoquiuuwad
o USuwosnoussoawHsuwaonmnmmsmamwa (Vpeak) 3@ kV/cm
(Vessel VOIume) yulQ 65 aas o awmsnaswoaryrywmwaanummunmo

(Pulsed Width) s:h310 4-8 ps
o awisnasiodnynyruwadnionoud
(Frequency) s:R210 250-500 Hz

Innovative Food Fabrication Pilot Plant

Advanced Food Process
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Super Critical
Fluid Extraction

LASovanaaisady CO,

yu1QuUSsy 20 aasciosou

o 10utndovanaaslagtdmsuaulanonisd 10U
dorhazany

o dduntBussyans (Extractor) Usundwaduld
goda 35 wnn:U1ama duuna 50 aas
awisndsugruHNDlagoda 85 auAmisaldyd

o dountdugnarsnanalanu CO2 (Separator)
duisndsuusoaulagoda 20 wnn:ama
(MPa) Usugrurnildgouda 8@ oormisalded

% R
s

TivsET
P
—

|

TR
A
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Ultra-Filtration

S:uunSovlLluduyuIu
MavnNIswaa 30-50 Taaaasciouln

o AAUUILNFoda 4.2 u1s

o QUHNDUrU:UHUANS 2gTuydus:HI10 4 fi0
45 ooFsaldod .

o @wisnusuusoauldiugdo 2.7-56 uis i
QOUHNDDNVDY 45 durwsalded

o uWunsovidAWa:dua 100 uAsou awIsn
tSlanuansa:anondunsa ua:ano pH fio 14

Innovative Food Fabrication Pilot Plant

Advanced Food Process
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Chill Room

Kooldu
Usunasmetukoo 34 anuiAnas

o @WISNASUALDNUKNDIAGVLG @ ooAwaldua
fio 4 oumwaldea

Innovative Food Fabrication Pilot Plant

Advanced Food Process
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SCIENCE
PARK
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