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Scope of Presentation

1. The reason to promote the local resources for food =
and health.

2. What kind of local food resources that should be
promoted for producing healthy food ( The example
from Thailand)

3. Healthy food products produced from local food
resources from my experience

4. Suggestions for promoting of the use of local food
- resources for producing of the healthy food products
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1. Why do we to promote the :;%
local resources for food and

health for the ASEAN
countries ?

Advantages of Indonesia

Diversity in

Whereas people in many
countries in ASEAN
consume almost every
edible plant in their
environment, most of the
Indonesian accept plant
for food that had been

Scope of Presentation

1. Thereason to promote the local resources for food
and health.

2. What kind of local food resources that should be
promoted for producing healthy food ( The example fro|
Thailand)
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a 3. Healthy food products produced from local food

resources from my experience

_ 4. Suggestions for promoting of the use of local food
resources for producing of the healthy food products

Ihe map of l_ndonesu ==

Disadvantages

The use of some local food resources
especially the indigenous vegetable for
food is not cover enough

111

Therefore, we need to promote the use of
local resources for food in Indonesia

This might be the answer
for the first question
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Indigenous vegetables had been investigated in
many countries in ASEAN including Thailand.

» Insung. (2009)
! Kongkachuichai et al. (2015)
. ' reported the nutritional content
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and some active compounds

in some indigenous vegetables

£ Nutrlents content of indigenous vegetables 2
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Together with giving the preparation methods
for using indigenous vegetable for cooking food
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g It was found some food resources have

> their content which is diverse in bioactive
== compounds that possess antioxidant
=
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activities including

Tocopherol

Ascorbic acid
Carotenoids

Polyphenol

Phenolic compound
Anthocyanin
(Kongkachuichai. 2015)
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vegetables through the research work by revealing
= their chemical compositions and availability.
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The first local recource should
be promoted is indigenous
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= Therefore
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= vegetable

that had been known their chemical compositions

2 These are some local rice varieties in Thailand =
[ =
==y and properties -
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The other local resources that might be promoted
for food and health is rice
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Many ASEAN countries have avery uch diversit
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The most popular indigenous
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;: rice variety in Thalland suchas =
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"Riceberry%Breadw =
@ms.riceberry q
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28 weeks ago =
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= = =
= Many bioactive compounds and the = =
3 nuiritional contents of these rice varieties == =3 The information on chemical compositions
:: had been scrutinized and reported in the 3 :: and some bioactive compounds which are
=  Same way with indigenous vegetables = essential for health is necessary for the
== food product developments to use them
Determination of Phenolic Compounds, Flavonoids, and
-— A 5 # <
Antioxidant Activities in Water Extracts of Thai Red and for the invention of different kind of food
White Rice Cultivars ’ products that can be used for specific
Umarat Srisawat MSc®, purposes
Watcharin Panunto MSc* ppemat Kaendee MSc*,
Sermkiat Tanuchit MSc***, Arunporn [tharat PAD**,
Nusin Lerdvuthisopan PhD*, Pintusorn Hansakul PhD*
* Depertment of Preclimcal Science, Faculty of Medicine. Thammasat University, Rangsit Campus, Klong Lueng.
Pathumthon, Thailand.
** Dupartment of Applied Thai Traditional Medicine Center: Faculyof Medicine. Thammasa) University, Rangsit
Campus. Klong Luang. Pathumthan. Thaland.
*** Research Center. Foculty of Medicine. Thammasat University, Rangsit Campus, Klong Luarg, Pathwmthan,
Thatland.
=3 Scope of Presentation [ —1 = i g g L a [ —1
> o= = My experiences on healthy food
= 1. The reason to promote the local resources for food and == = produgts devglgpm ent ==
b = ] health. - =] g
== 5 = 1. Khao-yam Srivichai
==3 2. Whatkind of local food resources that can be promoted## =1
- for producing healthy food ( The example in Thailand) -
—_— — =]

3. Healthy food products produced from local food
resources from my experience

4. Suggestions for promoting of the use of local food
resource for producing of the healthy food products

g Some aspects and back grounds on
= Kaoyum Srivichai products

e development
B = |
== |
=

Traditional Khao Yam

To eliminate the weak point of the ==
conventional Khao Yum, We had developecg
the new product so called -

Khao Yam rlvlchal

Traditional Khao Yam =
3 ==

B | ==
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-~ The product packaging of -
: Khao Yam Srivichai
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The crispy rice with Tom
Yum Kung flavor

To eliminate the limitation on
the opportunity of consume

The crispy rice with
Tom Yum Kung
flavor products

was developed
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Utilization alternatives E
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Ripe horse mango in the disk

PR REY
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-~ Utilization alternatives - Limitation of fresh products =
b= |

Fresh horse mango salad
- A shorter life span

: spoiled easier

: have to consume meal to meal

‘mﬁ praeeee

horse mango salad mixed with
seasoning
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F! Nutrient content and availability packsge
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2 My suggestions e
Q"Llhqulnmonmachworkonmlluun :
;: content and availability of local resources as scien JQ}
back ground for food development

2. The food develper should develop the food prod
that popular for the community and fit for the 4
resources that available in the community
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S 3. The food delvelopers require more relevance ==
¥ reseach works on revealing the nutrient content &=
= and availability of local resources as scientific
:: back ground for food products development
=
=

4, The food products that will be promoted must
fit for the local need and had a potential for a
25 commercial scale.

Scope of Presentation [ =3

health.
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1. The reason to promote the local resources for food and ==
=
=
= 2. What kind of local food resources that can be promotegd® s
==y forproducing healthy food ( The example in Thailand)
3. Healthy food products produced from local food
resources from my experience

| 4. Suggestions for promoting of the use of local food
 resource for producing healthy food products

5. Conclusions

Conclusions

1. The reason that we have to promote the local
resources for food and health because the
are plenty of local resources in indnesia

2. The two most prominent local resources for
food and health that should be prometed in
indonesia is local vegetables and local rice
varieties. 4
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