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| Unlocking the Future of Thai Tea: Il
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| Development of functional green |
| tea and the use of functional

| labeling system in Japan
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Asst. Prof. Dr. Piyaporn Cheaumchaitrakun
| Head, Tea and Coffee Institute,

I‘ Mae Fah Luang University, Thailand

| Executive Research Institute of Food
| Research National Agriculture and Food
IBesearch Organization (NARO)

| The Future of Japan Tea Trad I| | Global Tea Tourism: |
I & Tea Industry: Matcha Focus | Japanese and Thai Contributions |
: (Japanese) i | || Prof.Dr. Lee Jolliffe |
II | Research Advisor, |
I
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| Mr. Kazuyoshi Nakakoji o )
| Mae Fah Luang University, Thailand |
|

. I\ President, Evergreen & Company Ltd.,

| Gastronomy and Tea Tourism:

| Tea is More than a Drink

| Assoc. Prof. Dr. Amnaj Khaokhruemuang
| School of Management and

| Informatics, University of

| Shizuoka, Japan

Matcha Coconut Elegance -
A Harmony of Tradition &
Tropics

Presented: Team Lab Co., Ltd.

Tea, Travel, and Community: \
Opportunities and Challenges :
Asst. Prof. Dr. Athitaya Pathan
Tourism Business and Event |
Program, Mae Fah Luang I
University, Thailand I|

I|Chiangrai City Branding:
|Shaping Tea Identity

'Dr. Ekapop Changkaew

lBrand Artist/CEO - Brand Young
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Enjoy drinking Thai tea
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Siam Heritage Black Tea -
The Elegance of Thailand’s
Highlands

Presented: Mae Hang Community
Enterprise




