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“Start up with Molecular Gastronomy and Cuisine for Creation of the Culinary Arts

and Innovative Foods”

1-3 August, 2017

Day 1 : Institute of Food Research and Product Development, Kasetsart University

Time Activity
08.30 -09.00 Register
09.00-09.25 Open ceremonies
09.25-10.30 The emerging of molecular gastronomy: The science and application for
scientists, chefs, entrepreneurs, and food industries
10.30-10.45 Coffee break
10.45-12.00 The essential for exploration and valorization of traditional culinary
know-how
12.00-13.00 Lunch

13.00 - 15.30 Experimental cooking: Exploration in Thai cuisine

15.30-16.00 Afternoon break, Discussion and Q&A



Day 2 : Institute of Food Research and Product Development, Kasetsart University

Time Activity
08.30 -09.00 Register
09.00 - 10.30 Techniques and ingredients used in molecular and

Note by Note cuisine
10.30-10.45 Coffee break

10.45-12.00 Techniques and ingredients used in molecular and

Note by Note cuisine (Continue)
12.00 - 13.00 Lunch
13.00-15.30 Practicing in molecular and Note by Note cooking

15.30-16.00 Afternoon break, Discussion and Q&A



Day 3 : Institute of Food Research and Product Development, Kasetsart University

Time Activity

08.30-09.00 Register

09.00-10.30 Practical workshop for novel recipes, foods, and 'ct.JIinary arts

10.30-10.45 Coffee break

10.45 - 12.60 Practical workshop for novel recipes, focds, and culinary arts
(Continue)

12.00 - 1:;1.00 Lunch

13.00-15.00 Practical worksﬁop for novel recipes, foods, and culinary arts
{(Continue)

15.00-15.30 - Afternoon breaks, Discussion and Q8A

15.30-16.30 Certification and Closing ceremony
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