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Wednesday, February 19, 2014

08.30 - 09.00 Registration

09.00 - 09.20 Opening ceremony by Prof. Sint Punpinij, President of RMUTTO

09.30 - 11.00 Keynote lecture: “Food and health in ASEAN community” by
Assoc. Prof. Visith Chavasit, Director of Institute of Nutrition,
Mahidol University

11.00 - 12.00 Research presentations

12.00 - 13.00 Lunch

13.00 - 14.30 Special lecture: “How taste can influence health. Introduction and
examples.” by Professor Russell Keast, Deakin University, Australia

14.45 - 16.30 Group discussion on “Research and publication techniques”

Thursday, February 20, 2014

09.00 - 10.30 Special lecture “Functionality of fatty acid taste. Implications for
health.” by Professor Russell Keast, Deakin University, Australia

10.30 - 12.00 Research presentations

12.00 - 13.00 Lunch

13.00 - 14.15 Research presentations

14.30 - 16.30 Future collaborations

16.30 Closing ceremony
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FOSTNET seminar activities

08.30-09.00
09.00-09.20

09.30-11.00

11.00-12.00
12.00-13.00
13.00-14.30

14.45-16.30

09.00-10.30

10.30-12.00
12.00-13.00
13.00-14.15
14.30-16.30
16.30

Wednesday, February 19, 2014
Registration
Opening ceremony by Prof. Sint Punpinij, President
of RMUTTO
Keynote lecture: “Food and health in ASEAN
community” by Assoc. Prof. Visith Chavasit, Director
of Institute of Nutrition, Mahidol University
Research presentations
Lunch
Special lecture: “How taste can influence health.
Introduction and examples.” by Professor Russell
Keast, Deakin University, Australia
Group discussion on “Research and publication

techniques”

Thursday, February 20, 2014
Special lecture: “Functionality of fatty acid taste.
Implications for health.” by Professor Russell Keast,
Deakin University, Australia
Research presentations
Lunch
Research presentations
Future collaborations

Closing ceremony
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