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20" Anniversary of The Halal Science Center Chulalongkorn University
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20" Anniversary of The Halal Science Center Chulalongkorn University
Hello readers.

The Halal Science Center was established in Chulalongkorn University. This year is the 20th year of the Halal Science Center,
Chulalongkorn University. This issue of Halal Insight presents the summary of last year’'s performance of the Halal Science Center,
Chulalongkorn University, be it the mission of Halal science in the country or abroad, knowledge transfer and academic services
regarding Halal science to government and private agencies, research that have been published in academic journals, and

award-winning innovations. | sincerely hope that this issue of Halal Insight will be useful to all readers.
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University

Supportive budget was granted according to the Cabinet
resolution on August 13, 2003 in making the establishment
plan for the Scientific Data and Service Center and
Laboratory to promote and develop Halal food.

The Halal Science Center was established under
Chulalongkorn University, separated from the Faculty of
Allied Health Science. The factory system was also set up
until it later developed into HAL-Q.

The HSC was launched and introduced in the 4™ meeting
of the OIC Task Force on SMEs and Related Exhibition.

The Business Incubator for Halal Products or BIHAP
was established.

+

The HSC signed a cooperation agreement with Halal
Industry Development Corporation (HIDC) at World Halal
Forum, Malaysia. The HSC was the host for the 1% meeting
of the Working Group on Halal Products and Services

(IMT-GT) at Songkhla Province.

N
o
o
~

2008

The HSC received space of 3-storey, which is on 11",
12" and 13" floor, in Chulalongkorn University Research
Building that was newly built. The total area is over 2,700
sg m. Assoc. Prof. Dr. Winai Dahlan, former Dean of Faculty
of Allied Health Science, was the Director of the HSC.
The HSC organized Halal Science Exhibition presented
to Prime Minister of Kuwait and Mr. Samak Sundaravej,
Prime Minister (at that time)

Brief History and Background of the
Halal Science Center Chulalongkorn

- The Halal Science Center, Chulalongkorn University,
Pattani Office was established. Asst. Prof. (Special) Dr. Banjong
Waitayametha was assigned Deputy Director of the Center.
- Director of the HSC received Royal Decoration of
Dushdi Mala Medal on Science from Her Royal Highness
Princess Maha Chakri Sirindhorn (at that time) according
to the proposal of Chulalongkorn University Council.

..............

- Thailand Halal Assembly 2015 was organized. The event
was honored by Deputy Prime Minister General Chanasak
Patimapakorn (atthattime) as presidentin the opening ceremony.
Cabinet of the Republic of Korea and His Excellency Dato
Tajul Urusbin Hayi Mad Sen, Governor of the State of Kedah,
Malaysia, and his delegation attended the event and exchanged
information on Halal works.

- Director of the HSC was honored to be the chairman of the
Central Maulid of Thailand AH 1436.

2014

Thailand Halal Assembly 2014 was organized. It was the largest
Halal event for the first time in Thailand. On this occasion, the
symbol of Thailand Diamond Halal was launched. The event
was honored by Prime Minister (Gen. Prayut Chan-o-cha) to
preside over the ceremony.

2013

This year is the 10" anniversary of the HSC. On this occasion,
there was the opening ceremony of WANMUHAMADNOOR
MATHA HALAL MOLECULAR BIOLOGY LABORATORY.
The HSC also received National Government Service Award
2013 for “HAL-Q: Innovative Quality Safety Management System
for Comprehensive Halal Products and Services.”

- Her Royal Highness Princess Maha Chakri Sirindhorn opened
a satin covering the badge of the HSC at Chulalongkorn
University Research Building, 12" Floor, on March 26, at 1:52 p.m.
- The HSC received an excellent research award on the subject
of Two-Dimensional Barcode Application Incorporated with
Najis Cleaning Procedure for Preparation of Promising HAL-Q
Halal Logistics and Traceability System

- The Halal Science Center, Chulalongkorn University, Chiang
Mai Office was established.

The HSC received an excellent research award from former
Prime Minister Dato Sari Abdulla bin Hayee Ahmad Badawi in
World Halal Research Summit.

The Founding Director of the HSC joined the traveling group with
Mr. Abhisit Vejjajiva, Prime Minister (at that time) for the official
visit to Brunei Darussalam. On this occasion, the HSC promoted
WHASIB (World Halal Science, Industry & Business Conference)
and signed an MOU to establish the International Halal
Information Technology and Logistics Network.

||
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- Thailand Halal Assembly 2016 was organized under the concept of
“Steering Towards Thailand & International Halal 4.0”. The opening
ceremony of this event was honored by the Director-General of the
Department of Industrial Promotion, Ministry of Industry (Mr. Pasu
Loharnchun), as representative of the Prime Minister.

- Director of the HSC was honored to be the chairman of the Central
Maulid of Thailand AH 1437.

2017

- The HSC was appointed as representative of Thailand in
academic committee of SMIIC for drafting Halal standards.

- New office building of Halal Science Center, Suanluang Square
Office was launched. This office was the workplace of external
agency mission management team.

- Director of the HSC was the chairman in Central Maulid of
Thailand AH 1438. The event was honored by King Rama 10 as
the president of the opening ceremony.

- Thailand Halal Assembly 2017 was organized under the theme
“Halal Wisdom: Convergence of Science Technology and Islamic
Arts.”

+.

- Thailand Halal Assembly 2018 was organized under the concept
of “Precision Halalization in Bioeconomy Era”. The Deputy Chief of
Ministry of Agriculture and Cooperatives (Mr. Anan Suwannarat)
was the chairman of the ceremony. The HSC also welcomed
the delegation of Saudi Arabia from the Muslim World League
or Rabitah.

- The HSC welcomed Minister of Industry, Commerce, and
Tourism of Bahrain who attended the event.

- The 15" anniversary of the HSC. The opening ceremony
for Tansri Dr. Surin Pitsuwan Halal Research and Innovation

Laboratory took place.

- The HSC was approved to become member of SMIIC Metrology
Council committee.

- The HSC received a silver medal at the 30" International
Research and Innovation Contest in Malaysia for lip balm from
perilla seed.

- The HSC organized a booth in “102 Years of the Establishment
of Chulalongkorn University Exhibition”. Somdej Phra Kanitthathirat
Department of Her Royal Highness Princess Maha Chakri
Sirindhorn attended the event with the University President.
- The HSC organized an exhibition called “Prohibited Matters”
at the Central Maulid AH 1440 and invited His Majesty King
Bhumibol Adulyadej to visit the event.

- Thailand Halal Assembly 2019 was held under the concept of
“Algorithmic Touch of Halal” which is the process of creating
systematic Halal development model. Deputy Prime Minister and
Minister of Commerce (Mr. Jurin Laksanawisit) was the president
in the opening ceremony.

HALAL INSIGHT | ISSUE 72 JULY 2023

HSC TIMELINE -

- Thailand Halal Assembly 2022 was launched under the concept
of “Soft Powering of Halal Science, Technology and Innovation”
during 15-16 December 2023 at Chulalongkorn University,
Chaloem Rajakumari 60 Building (Chamchuri 10 Building).

- The HSC welcomed Prime Minister General Prayut Chan-o-cha
and his cabinet on a visit to the Halal Science Center. The Prime
Minister provided policy and visited the Halal Science Center’s
Works Exhibition and Halal Forensic Science Laboratories on the
11th — 13" floor of Chulalongkorn University Research Building
on February 23, 2023.

- Scientists from the Halal Science Center received Gold Medal
Award for the innovation contest from Rapid Test Kit on Non-Halal
Animal in Halal Food Production, and Silver Medal Award for
Anti-acne Film-forming Solution from Hom Thong Patum Banana
Extract in the 34" International Invention, Innovation & Technology
Exhibition (ITEX 2023).

- The HSC signed an MOU on academic cooperation to create
cooperation in the development of course content or courses
related to the management of production of Halal products and
services with Office of Vocational Education Commission
and Central Islamic Council of Thailand. Khunying Kalaya
Sophonpanich, Deputy Minister of Education, presided over
the signing ceremony.

-The 19" anniversary of the Halal Science Center. The Community
Learning Center for Halal Innovation, Nakhon Nayok, was
launched.

- The HSC attended the 16" OIC General Assembly in Saudi
Arabia. The HSC also joined academic cooperation discussion
on Halal science with Food and Drug Administration of Saudi
Arabia and Jeddah Chamber of Commerce.

- Thailand Halal Assembly 2021 was organized under the
concept of “A Virtual Way for Actual Halal World” in the form of
International Virtual Conference.

- The HSC passed the assessment into step 2 by the site visit
assessment from Office of the Public Sector Development
Commission (OPDC). Thetitle ofthe workis “HNumbers: An Innovative
System for Finding Precise Halal Food Additives for Food
Industry of the Future. The work was eligible for an outstanding
level reward.

- Thailand Halal Assembly 2020 was organized under the concept
“HALAL SPHERE in Ecologic - Economic Equity Concept” in the
form of International Virtual Conference
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THE HALAL SCIENCE CENTER CHULALONGKORN UNIVERSITY
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The Halal Science Center Chulalongkorn University (HSC) is acknowledged as the first Halal Science Institute in
the world that has been developing works on Halal science, technology, and innovation. The HSC expands its network that
covers many branches of Halal science and receives several international awards. Currently, the HSC is working on Halal
science, technology, and innovation development continuously. Its works are such as producing academic works which
have been published in national and international journals; creating innovations that are granted patents and petty patents;
researching on development of new techniques; developing test kits for use in Halal food product analysis; providing
consultation for food industry sector by using quality management system to assure and justify for the Halal status of products
and services (Halal Assurance and Liability Quality System or HAL-Q); providing knowledge to those who interested among
common people, students, public and private sectors regarding the Halal science and technology, history, business,
as well as providing online learning materials (THA ACADEMY) via Facebook page of the Halal Science Center, Chulalongkorn
University. In addition, in 2023 the HSC collaborates with Research Synergy Foundation in making an international academic
journal called the Journal of Halal Science, Industry, and Business (JHASIB) that presents academic works, ideas, and other
Halal works to society at large, as well as to public and private sectors. The works that are published in this journal would

be very influential to Halal science, technology, knowledge about innovations, and contemporary social issues.
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Polar
5,023 (2.59%)

Halal forensic science examination
109 (0.06%)

Gelatin
41,971 (21.68%)

| Fatty acid
‘ 54,339 (28.07%)

The number of raw materials/products that had been
analyzed in the laboratory
from 2004 to 2023 is 193,731 analyzes in total
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THE 20 YEARS OF THE WORLD'S
FIRST HALAL SCIENCE LABORATORY
FOR CONSUMER PROTECTION:

THE HALAL FORENSIC LABORATORY

The Halal Forensic Laboratory of the Halal Science Center, Chulalongkorn
University has researched and developed techniques for analyzing contaminants
in the Halal food production process to provide services to the Halal food industry,
support consumer protection, and raise the quality of Halal products of Thailand.
The HSC's Halal Forensic Laboratory, or HAFOLAB, has been certified ISO/IEC
17025:2017, which is a standard concerning the requirements for testing and
calibration laboratories. This standard specifies the quality system, administrative
requirements, and academic requirements that covers various factors that affect
the quality of the lab test. The laboratory has been accredited for laboratory
competence according to ISO/IEC 17025:2017 by the Bureau of Laboratory
Quality Standards, Department of Medical Sciences, since June 11, 2009,
and has been undergo audits for monitoring and renewal to ensure laboratory

competency according to the standard.

||
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In 2021, the laboratory has increased its test
scope as follows: 1. Porcine DNA in meat
and products 2. Fatty acid composition in oil
and fat, emulsion products, and baked goods
3. The amount of ethyl alcohol in beverages.
Being certified for its competency according
to ISO/IEC 17025:2017 results in the laboratory
being able to show test results to both domestic
and international service users so thatthey can
be confident that the results of the laboratory
tests are technically correct beyond any

doubt and is accepted internationally.
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The laboratory has been working on the knowledge of Halal
science and serving the society continuously with regard to
consumer protection and building confidence in products.
From 2004 to 2023, there are 193,576 raw materials/products
that had been analyzed by the laboratory. The details are as
follows:

1. Analysis of gelatin:

There were 41,971 analyzes, representing 21.68%.

2. Analysis of fatty acid proportions:

There were 54,339 analyzes, representing 28.07%.

3. Analysis of alcohol content:

There were 56,544 analyzes, representing 29.21%.

4. DNA analysis:

There were 35,590 analyzes, representing 18.39%

5. Analysis of the polar side:

There were 5,023 analyzes, representing 2.59%.

6. Analysis of Halal forensic scientific documents:

There were 109 analyzes, representing 0.06%.

In 2023, the laboratory developed a technique for analyzing the DNA of swine, cow, chicken and fish in gelatin
capsules and gummy snacks by Real-Time PCR and applied the developed technique to analyze products. Swine DNA
contamination was found in gelatin powder used as a raw material to produce various products. The laboratory has notified
the test results to the agencies so that they can take corrective action. The agencies must accelerate the process of replacing
raw materials that will be used in further production.

The Halal Forensic Science Laboratory, the Halal Science Center, Chulalongkorn University, also participated in
the project to improve safety in the workplace according to the laboratory safety standards of the year 2023 which operated by
the Center for Safety, Health and Environment of Chulalongkorn University. This project aims to enhance the safety of participating
laboratories so that they can be prototypes of laboratories that comply with the laboratory’s safety standards. The participating
laboratories will be assessed to enhance operational safety so that the they can be adapted and comply to safety standards.
This is a way to raise the level of laboratory safety.

Throughout the past 20 years, the Halal Forensic Science Laboratory, the Halal Science Center, Chulalongkorn
University has been committed to maintaining quality of its academic works and standards related to laboratory works. It has
been developing continuously in order to be the driving force for the Halal certification work in Thailand. It continues to work
on creating trust among both Muslim and non-Muslim consumers as well as to always stand beside Thai society in maintaining

the standards of products so that they are accepted both domestically and internationally.

|
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Wan1sSANUUIIUATUIBINIS JIUIABNAzUIANSSU
VouAUEdINgAIdansgIana Qwiadnsniun1dng1ae

FTUINATUN 1 NINGIAN WA, 2565 — 30 NOWIHL W.A. 2566

HAIUATINTT St uazuIAnssuAe HAuTInemaniatata 9NaInsniuinInenat sxndnedui 1 nangian
W.A. 2565 — 30 NOUIHU WA, 2566 HAUIWTIAU 14 1A Auuneanidulszinn Al

1. ARRiunANusarsiznisidsnglugiutieyassAuunungi MU 3 HAIY
2. AuiumAuuaziiauegluuuussenauasTUameslunsssgaiainisssduununTii (Proceedings) A1 6 NA9TY
3. uaauwinnIsNlAFunsandnsinsnislssin§/eudnsing Avans UM 5 TUINY

The number of academic works, research, and innovation conducted by the Halal Science Center Chulalongkorn University

between July 1, 2022 - June 30, 2023, were 14 in total and can be classified into the following categories:

1. Published articles in academic journals listed in international databases.

2. Publish articles and presentation via lectures and posters in proceedings.

3. Innovative works that have received invention patents/petty patents/copyrights ©
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waduAwuwunaoluoisansdsanasnusanplugauveyas:auurunsii 3 wavu
Published articles in academic journals listed in international databases. 3

1.1 Mahamad, P., Dahlan, W., Kahong, S., So-Audon,S.,
Munaowaroh, W., & Nopponpunth, V. (2023). Duplex droplet
digital PCR (ddPCR) for simultaneous quantification of bovine
and porcine gelatinin capsules. Food Science and Biotechnology,
32(6), 803-811. (Q2)

msmq@mﬁLﬁummmqnmaﬁﬂumﬁmﬁmeﬁﬁﬁmmﬁmﬂumuﬂs:nﬂu
Wudsiduduiuinglazasinieniedin iesainnimeenasssiages
dnd uaznisiinaanudndiusfeddhigniieseradmadesefiiinaly
L?mmm‘w [AIIFITH LAZAIALN muu ATWAIUNAT Duplex droplet digital
PCR lunsmsadipszvimidualussiunn uazamaiinnzinsauri
2 9iia WA 4ns uazds AT A manziarzasge fanals uud
defeld uariiaauurn madneiisingusyasdiite viBunnuaznis
m39a111 DNA 289403 uardaluualgaiaaimuresnaninianmsigiu
WATHARITUTEN m@mﬁﬁﬂwudﬂ‘ﬁ%m&'hﬁ”mﬁﬂqmm@qmimmﬁmﬂzﬁ
Adule gns uazdn lundndniualgaiaanfiu (LOD) Af 0.001 ng/ul LAY
0.01 ng/ul ANAAL uaziATINAIzIANZAsglanTh lneaeutudy
bariilednd 14 aflaTuAnsneiu wananildauimeieitlEllAnszi
HARSTuALIganaN TN uazen TS e lufiesnatad LI 55
ailn wudn 17 emslinauanaesiidueds uazhiseans fahids Duplex
droplet digital PCRﬁﬁmmiﬁmmmﬁﬁmﬂixqﬂm“l%zﬁw?umﬁmm:ﬁ
nsnsaanInsaaluresgnsuazgnslunatgaaaifuls

Determination of porcine and bovine DNAs in products containing
gelatin is essential for commercial purposes. This is because adulteration
of meats and mislabeling products can have negative impact on consumer’s
health, ethics, and religions. Therefore, the development of a duplex
droplet digital PCR for low-level DNA analysis and the simultaneous
analysis of two species of porcine and bovine is a very specific, rapid,
accurate, reliable, and cost-effective method. The purpose of this

study was to quantify and detect porcine and bovine DNAs in gelatin

capsules of dietary supplements and pharmaceutical products. The results
showed that the limits of detection for porcine and bovine DNA
determination in gelatin capsule products (LOD) are 0.001 ng/ul and
0.01 ng/ul, respectively. This method has a high specificity after validation
in 14 different types of meat. When this technique was used to analyze
capsule products from 55 commercial supplements and pharmaceuticals,

17 products were found positive for bovine and/or porcine DNA. Thus,

the developed duplex droplet digital PCR method can be applied in

the analysis to detect adulteration of pigs and pigs in gelatin capsules.
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1.2 Channuwong, P., Salae, K., Chongruchiroj, S., Cheng, H., Suantawee, T., Thilavech, T., & Adisakwattana, S.
(2022). Dietary anthocyanins inhibit insulin fibril formation and cytotoxicity in 3T3-L1 preadipocytes. International
Journal of Biological Macromolecules, 223, 1578-1585. https://doi.org/10.1016/j.ijbiomac.2022.11.077 (Q1)

Tuqquﬁﬁﬂfmmxéﬁﬁﬂiﬁﬁﬂmm@mzwﬂumiﬁuf\imilﬁmL%uiﬂﬁusgaummm? anthocyanins %qmuﬁamﬂﬁm&mq L cyanidin,
cyanidin-3-glucoside (C3G), cyanidin-3-rutinoside (C3R), malvidin, kag malvidin-3-glucoside (M3G) Tneldans anthocyanins
Tupnnudindu 50-200 uM AiansARAEUlEWTRY WUTIE3 anthocyanins 'ffammaﬁmLz’ﬁu‘lﬂ%uﬁgﬁu@ﬂ'wﬁﬁmﬁqﬁm Tnenfingagionn
gzan unsnndulauazananndindiuaesigeaisamwiaiia ThT “lwﬁmﬁﬁu‘lmﬂu@ﬂw@ﬂ nangagaunalaglinin TEM Budu
m’mLﬂ?}lﬂuuﬂmmmLé?uiﬂﬁusgﬁuiuﬁmumbﬂfﬂ\iﬁfmm@wﬁul,l,uu at-helix liiTuuin B-sheet uana Nt anthocyanins el ssieans
AuaugausinTuluwes (residues B8-B30) Hnunwiusy lalasiau H-bonds, van der Waals, waznadenlaanndlalnmain daali
ma@mqmqumm%wﬁuﬁ @eadanaiaiiuly (residues B12-B17) aen139tAs1elATa319uasNanssulANYad anthocyanins Wuqn
nsfinglalasuaznguilnandauursiiafinliunmaisssudnsluiana %Qﬁﬂiﬁt,ﬁmnizmumiﬂﬁﬁ?ﬁmazmwiuL@qmmmw
anthocyanins %qﬁmﬁﬂﬁﬁmmaﬁuﬁ”\mmﬁmLﬁu"lﬂ%wgau Imﬂéi']ﬁummﬁqa‘ﬁlﬁﬂa:ﬁm%mw‘lumaﬂ“uﬂ%mmﬁmLé\?u‘lﬂmﬂﬁz&mmﬁq
m?ﬁﬁﬁmmﬁ@ﬁﬁqmﬁﬂ malvidin < cyanidin < M3G < C3G < C3R uanannil anthocyanins feanunsnideslamdlalnsiudule
Eusgauﬁtﬁmi%riau (preformed insulin fibrils) &int31 malvidin Tuimad lusfiudniinaue C3R, C3G, waT cyanidin @1N1T0aAANNLAE
sefifnanniduleBugau SealEen anthocyanins iWumeiiunmaiesdulsduguiaranuidufimraadulsugauiitdsdninm
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Fig. 3. Spectra and the percentage of secondary structure transition of insulin, Absorption spectra of insulin (grey solid line}, insulin after 22 b of incubation in the
abeence (black wolid lnel, and presence of anthocyaning, cyanidin (green dashed line), cyanidin.3-glocodde (C306G, orange dashed line), cyanidin.Z-rutinoside {C3R,
red dashed Hne), malvidin (pink dashed line), and malvidin3-glucoside (M3G, purpbe dashed line)

In this research, the researchers studied the insulin fibril-inhibiting effects of anthocyanins, including other substances such
as cyanidin, cyanidin-3-glucoside (C3G), cyanidin-3-rutinoside (C3R), malvidin, and malvidin-3. -glucoside (M3G) by using
anthocyanins at concentrations of 50-200 uM to produce insulin fibrils. The results showed that anthocyanins significantly reduced
the formation of insulin fibrils. It increased the mycelial retardation time and decreased the ThT fluorescence concentration.
Examination of the results using TEM images confirmed the shift of cerebral mycelial insulin fibrils of the A-helix insulin range to
[-sheet. In addition, anthocyanins bind to insulin monomers (residues B8-B30) via H-bonds, van der Waals, and hydrophobic
crosslinking. This covers the portion of insulin that is prone to fibrosis (residues B12-B17). The analysis of the structure and
chemical activity of anthocyanins revealed that the presence of glucosides and hydroxyl groups on the phenyl ring increased
the intermolecular content, causing the process of reaction between molecules and anthocyanins, which results in the inhibition
of the formation of insulin fibrils. The order of the most effective inhibitor of fibril formation to the least was malvidin < cyanidin
< M3G < C3G < C3R. Furthermore, anthocyanins can hydrolytically bind to preformed insulin fibrils, except malvidin, in small
adipose cells presenting C3R, C3G, and cyanidin and reduce insulin fibrils damage. In conclusion, anthocyanins are effective

anti-insulin fibrils formation and fibril toxicity.
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1.3 Mahamud, N., Suksuwan, A., Waloh, N., Salae, K., Tansawat, R., Dahlan, W. (2023) Oxyresveratrol:
A Pharmacological Effect against Neurodegenerative Diseases. Journal of Natural Remedies. (Accepted) (Q4)

= aa A o a W ] Y o = a ! v 4
’ﬂ'ﬂﬂsﬁLi@LQ@?']V]?@@Lﬂu@qftw@Wu@@mwuluwsﬂuﬂqﬂﬁuﬁ 1NQW@$Lﬂu LNUNSUIA VLNN@LU@?? NN wazindnilngs

A1998NTIANRINIDAUUNOVENTINN (biological activities) AnannuanatsznauldFae nsdinun9enLEL (anti-inflammation)

m@mu’aum@@ﬁi” (anti- OX|dat|on) mimuma%m (anti-virus) wazn1staeRuszULUsza N (neuroprotectlon) W16
UNAMNI TN 2T BT AL 18 29U00HaN LA H09gn 00N T IsaIna s Mseasants e ustULlTaIn an1InaaeL
Tunananaaeduazlugediian Tmmmmaﬁmm@g@mﬂ@um@uﬁqmumﬂ 2000 D4 2021 Gﬁ\wzl,uum@ﬂi:qﬂm”lmm@
pandisainesnsealulsafifaafuanudenaeszuniszam 1y lsadalowes Tsanniiudy lsavnendenduesdy uay
NTLNARLITBIANDY ANIILASENLG d1788NTL381a3ea LNa1TLUseneLAINgITNTIRAINT0 TR I ULATLITINIBINT
gaslsnilAenfuAnudenTnsssiLlsramly etnelsfinny felifeudsanenannilianseantisainesmsen fav 91y
?m"ﬂm'@iﬂmmimﬁwmufﬁmimﬁ”ﬂugﬂLLuumﬁmﬁmﬂﬁL@?umﬂmsﬁamﬁmﬁ’msﬁmLﬁaﬂizqnmﬂfﬁﬁuﬁ}@;qmqlum?ﬂmﬁu
TsmAnuAeNNaszLL sz a sl

Oxyresveratrol is a polyphenol found in many plants such as lakoocha, mulberry wood, mulberry branches, China root, and
greenbier rhizome.Oxyresveratrol has a wide range of biological activities including anti-inflammatory, antioxidant, anti-viral,
and neuroprotection. This literary review article collected research results of oxyresveratrol on neuroprotection,both in
vitro and in vivo tests. Online database from 2000 to 2021 was studied, focusing on the application of oxyresveratrol in
neurodegenerative diseases such as Alzheimer’s, Parkinson'’s, ischemic stroke, and brain injury. The research found that
oxyresveratrol is a natural compound that can prevent and alleviate symptoms of neurodegenerative diseases. However,
there is no clinical research using oxyresveratrol. Thus, further research can be used to develop innovations either in the form

of dietary supplements or medicinal products that prevent further neurodegenerative diseases in elderly.

m AWUWUNnAoWna:udauasunuvuusseena:lldainaslunisus:gudsanass:Auuiunsai
(Proceedings) 91UdU 6 Wavu

Publish articles and presentation via lectures and posters in proceedings. 6

Title Conference Date and Place Presenter/Author Type of Presentation
Characterization of The International 15-16 December | Suwaibah Sulong, Poster
fatty acid profiles and Halal Science and 2022 Netnapa Ontao,
anti-scavenging activity | Technology Chulalongkorn Baddariyah Sohsansa,
of purple sweet potato | Conference University, Nareeya Waloh,
(lromoea Batatas L.) (IHSATEC) 2022; Bangkok Hasum Chebako,
-based custard fortified | The 15" Halal Winai Dahlan,
with perilla seed oll Science, Industry and Patchaya Petchareon,
(Perilla frutescens L. Business (HASIB) Najwa Yanya Santiworakun
Britton).
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Title Conference Date and Place Presenter/Author Type of Presentation
Evaluation of Antioxidant | The International 15-16 December | Sarin Chaovasuteeranon, Poster
Activity and Fatty Acids | Halal Science and 2022 Firadao Boonmalert,

Composition of Nile Technology Chulalongkorn Kunthira Salae,
Tilapia (Oreochromis Conference University, Nareeya Waloh,
niloticus-mossambicus) | (IHSATEC) 2022; Bangkok Baddariyah Sohsansa,
Noodles Fortified with | The 15" Halal Science, Winai Dahlan,
Riceberry Germ. Industry and Business Najwa Yanya Santiworakun
(HASIB)
A Comparison of High | The International Halal | 15-16 December | Fakrutdin Tapohtoh, Poster
School Students’ Scienceand Technology | 2022 Pitak Ardmare,
Knowledge and Conference (IHSATEC) | Chulalongkorn Ameen Mhamad,
Satisfactions Regarding | 2022; University, Arseeyoh Lateh,
Halal Startups for The 15" Halal Science, | Bangkok Habilla Chapakiya,
Health Care Online Industry and Business Zunnuri Seedeh,
Training Course. (HASIB) Kunthira Salae,
Nifarid Radenamad
A Comparison of High | The International Halal | 15-16 December | Ameen Mhamad, Oral
School Students’ Scienceand Technology | 2022 Pitak Ardmare,
Knowledge and Conference (IHSATEC) | Chulalongkorn Fakrutdeen Tapotoh,
Satisfactions Regarding | 2022; University, Arseeyoh Lateh,
Basic Science and The 15t" Halal Science, | Bangkok Habilla Chapakiya,
Halal Science Literacy | Industry and Business Zunnuri Seedeh,
Training Course. (HASIB) Kunthira Salae,
Nifarid Radenamad
Computational Assisted | The International Halal | 15-16 December | Acharee Suksuwan, Poster
-Molecular Imprinted | ScienceandTechnology | 2022 Kasinee Katelekha,
Polymer Design for Conference (IHSATEC) | Chulalongkorn Najwa Yanya Santiworakun,
Magnetic Solid Phase | 2022; University, Winai Dahlan
Extraction of Pinostrobin | The 15" Halal Science, Bangkok
from Krachai Industry and Business
(HASIB)
Product Development | The 2™ National 3-4 May 2023 Suryanee Baraheng, Deela Poster
of Sugarcane Juice and International CrystalHotelHatYai | Thoh,
Kefir Powder Beverage. | conference on Songkhla Habilla Chapakiya.

Research and

Innovation.
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wavuudnnssunlfsunisenansunsnisus:Aud/ouansins/avans d1uou 5 Buvu
Innovative products that received invention patents/petty patents/copyrights 5

lavhAMvoeuaNSUMs 2303000680
Petty Patent Application Number 2303000680
(10 Mar. 23)

uanAnudanssNananaLesasaNur laius g nayn A lulasuaL g dumAanaua uesasaNguAnAINsEEHas
nsulnguinig IneinislfunladuiwaziniaaineynialulasualgaindumdainauaniasfinueyyadassndAny
aene InTumdluy uaznsalasduidnAaiinliduda 1Aun nsadaluadn (Linoleic acid) nsalawa@n (Oleic acid) WARADUT
44 4 4 . N . .
wizasnntAiuAresnngunwisedesiulsalaeianizlsn NCDs (non-communicable diseases)

This Halal innovative product of low-fat milk drink fortified with microcapsule containing ]
black cumin seed all, is a healthy drink that is fortified with nutritional substances. The main
ingredients are low fat milk and microencapsulated black cumin seed oil microcapsules
that contain important antioxidants such as thymoquinone and essential unsaturated fatty .

acids like linoleic acid and oleic acid. This product is therefore a healthy beverage to help

prevent diseases, especially NCDs (non-communicable diseases).
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3.2 mswiungnsduirunnnouaunisUandasslulnsiau
The development of azolla fertilizer formula to control nitrogen

release.

lavAAvoeuaNSUnNs 2303000483
Petty Patent Application Number 2303000483
(20 Feb. 23)

WAL (Azolla microphylla) Lﬂul,?\l‘j‘uﬁ”wmmLﬁﬂwmq%lﬂﬁmmfﬁﬁq NNZIRE
inuanyiulal asnsoreulandmsininemsduwind Hesnanansalinaw
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Azolla microphylla is a small aquatic fern
found everywhere in still water. It is easy to
grow and is fast growing. It meets the needs of
organic farming since it can effectively replace
chemical fertilizers. Azolla is commonly used
as green manure, bio-fertilizer, and animal
feed for it contains nutrients that are essential
for growth such as phenolic compounds
with antioxidant activity, proteins, enzymes;
and high amount of various amino acids,
especially nitrogen that takes about 3-5% of
the weight of Azolla due to the cyanobacteria
living in its leaf cavities that can quickly fix
nitrogen from the air and rapidly convert
it to ammonium for nutrients. In addition,
when comparing the nutrients of fresh and
dried Azolla, with less amount of dried
azolla being used, it was found that there
was no difference. Also, the development
of fertilizer from Azolla to control nitrogen
release has not been reported yet. Therefore,
the research that focuses on developing
natural fertilizers from Azolla coated with
alginate-based biopolymers for controlling
nitrogen release was conducted to increase
agricultural productivity and reduce fertilizer

cost for Thai farmers.

3.3 gnsouniaunlulalulsuanuidunsaddnsunninuansananINIuandIviiou 1a:NssUISWan
Krill oil-based liposome nanoparticle formula for the storage of perilla seed pomace extract and its

production method.

lavﬁﬁwaaqﬁnéﬁms 2303000485 | Petty Patent Application Number 2303000485 | (20 Feb. 23)
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Krill oil-based liposome nanoparticle formulation for
the storage of Perilla frutescens L. Britton consists of
nano-liposomes containing perilla seed pomace extract.
The nano-liposomes are from lecithin, cholesterol,
krill oil, and perilla seed pomace extract. Thin-film
hydration method is used in this product and probe
sonicator is utilized to reduce particle size, resulting
in nanometer-sized and stable liposomes that has an
extract retention efficiency of more than 90%, and is
non-toxic to human fibroblast skin cells. The liposome
nanoparticles from this study contained unsaturated fatty
acids (Omega 3), alpha-linolenic acid (ALA; C18:3n3),
DHA (C22:6) and EPA fatty acids(C20:5) compared to

formulas on the market.

HSC BKK: Research & Innovation -

3.4 gnswWaulaunUndo Snundodniau dorod staINAIJuNuWaUUUROKUIa:NSSUISWAR
Clear film formula that forms a film on the skin to conceal acne, heal inflamed large pimple and

the production process.

lavhAveoUaNSUns 2303003129
Petty Patent Application Number 2303003129
(15 Nov. 22)
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This clear film formula to conceal acne and reduce
inflammation can be used with inflamed large acne. It
contains natural extract from Hom Tong Patum banana
peels with its special properties in reducing inflammation,
red blisters, and pustules. Itis safe for human skin cells.
This formula also helps restore moisture to the skin. Itis
approved by dermatological test that it does not cause
allergies and irritation to the skin. After application,
a transparent thin film will be formed and cover the
applied skin. The film will absorb into the skin quickly

and is not sticky.
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3.5 yAnsovdouIliodndfouiuIuusonISaluwanAtUrioNnIsanana
Rapid test kit to detect prohibited meats in Halal food products

|avr‘iﬁ1vaoq§n§Ums 2203002001 | Petty Patent Application Number 2203002001 | (18 Aug 22)
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This innovation derives from the HSC'’s research that aims to — -
protect consumers from concerns about adulteration of prohibited
meat in food. Consumers can use this test kit by themselves.
How this test kit works is based on the principle of targeted DNA
detection. It is an extension of HRMA (High Resolution Melting
Analysis) technology used in Halal forensic science laboratories.
This test kit can detect up to 5 species of animals — pigs, dogs,
cats, rats, and monkeys — in just one single test and provides

accurate and rapid result.
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HSC BKK: Services to External Sectors |

Summary of Activities
from External Service
Division (Industry and
Business), Bangkok Office

The Halal Science Center Chulalongkorn University
(HSC) operates in the field of Halal standards by developing
and extending food safety system to protect Muslim
consumers from past to present — starting from the Halal
-GMP/HACCP to the Halal Assurance and Liability Quality
System or HAL-Q, a quality management system that
guarantee and oversee the Halal status of products
and services. This system can be applied for Halal food
production in industrial plants, for Muslim friendly destination,
and for Halal medical services of today to accommodate
tourists or patients who need services that are not contrary
to Islamic principles. Furthermore, it can be applied in Halal

Forensic Analysis and in utilizing clay soap to cleanse Najis

(dirt according to Islam principles.)

In 1998, Assoc. Prof. Dr. Winai Dahlan, as a lecturer at the
Faculty of Allied Health Sciences, Chulalongkorn University,
together with THAI Catering, prepared Halal food for the
13"Asian Games. On this occasion, guideline for the control
of Haram, or what is prohibited by Islamic law, was also
created.

In 1999, Assoc. Prof. Dr. Winai Dahlan, together with the
Foundation for Food Institute, published a book “Hazard
and Critical Point Analysis to Prepare Halal Food Industrially
and Commercially HALAL-HACCP.” This is the first time
that HACCP system has been applied in a concrete way to

produce Halal food.
|

R
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In 2004, the HSC started installing HALAL-GMP/HACCP
system for 26 food factories in 8 months. This work has
developedmore and more until the HAL-Q system became
an import ant service of the HSC until now. In 2023, this system

covers 1,136 establishments in total.

HAL-Q Halal Standardization

Halal Assurance & Liability Quality System (4-6 Man-Days)

T
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In-class Training
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In 2013, the Halal Science Center Chulalongkorn University
(HSC) received Thailand Public Service Award from Office
of the Public Sector Development Commission (OPDC) in the
category of Excellent Innovative Service Award for HAL-Q,
Innovation in Safety Quality and Comprehensive Halal Service
Management System. The award was granted by Deputy Prime
Minister Mr. Phongthep Thepkanchana at the Royal Thai Navy

Auditorium

In 2019, the HSC launched HAL+ application, which is an
application that supports establishments. Its focus is to create
communication channels for business matching for Halal
entrepreneurs. The general public can also update news,

knowledge, and activities about Halal as well as other benefits.

Update Halal News

HalbAus from anywhere!

Halal Entrepreneur
Matching Application
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HSC BKK: Services to External Sectors

The Coronavirus Disease 2019 (COVID-19) pandemic has a wide impact all over the world. The role of HAL-Q system in

creating trust economy for manufacturers is through Halal standard system that builds confidence in producing products

that are good, clean, and meets Halal conditions.

In 2021, the HSC saw an opportunity to help enterprises move
forward during the COVID-19 epidemic and the opportunity of online
sales. Therefore, a project to educate entrepreneurs regarding
electronic commerce (E-commerce) for Thai entrepreneurs.
It was considered a way to promote the opening of the international
Halal market that would help and push entrepreneurs to step into
the online trading market platforms. It was also a good opportunity
to support entrepreneurs who sell quality products in all regions
of Thailand to penetrate new markets through both online and
offline selling under the supervision and publicity of THA Shop,
the center of Muslim Friendly Products at the Halal Science Center

Chulalongkorn University.

S

A

|-

In 2022, the HSC recognized the importance of personnel
development that each should have knowledge and be able to
apply Halal work according to Islamic rules and public health work,
including Halal forensic processes. As a result, this will encourage
establishments to monitor production process and increase more
safety for general and Muslim consumers. Also, this will help
Halal products and services to have standard and acceptable at
international level. Halal science knowledge can be applied with
service work in medical service places. This effects on trust and
physical and spiritual safety of Muslim and non-Muslim consumers.
Thus, the HSC organized a project to increase competitiveness in
Halal health service system to support the development of Thailand’s
Halal medical hub. The total number of hospitals, health care facilities,
and establishments participating in the project was 10, for example,
Halal kitchen at Ladprao Hospital, Halal kitchen at Bangkok

Hospital, and Halal kitchen at Siriraj Piyamaharajkarun Hospital.

=

Due to Halal Medical Hub Project, the HSC sees

opportunity in developing knowledge of medical

personnel who are responsible for Halal food for
patients in hospitals. The HSC also recognizes the
ability of entrepreneurs in producing healthcare
products and services that are free from Haram
substance throughout the whole process of production
and giving service. Thus, the HSC creates HSC
MOOC platform by developing curriculum relating to
manufacturing of Halal health products and medical

services.

The Halal Route application was created to facilitate

domestic and international travelers in finding halal
restaurants, mosques, places of prayer, tourist
attractions, and accommodation in the travel route.
The application covering 6,600 locations across
Thailand.
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THA ACADEMY

THA ACADEMY

Learning Resource for Public Benefit

THA ACADEMY iludasnisdagisuilanialéinisiniuaes
AuaneAranianata aansaiuwananay delffunisaeniudi jr———

a

o=

AueRneAanianatauiausnaeslan Headpang AN AN ANEN AnanS
waluladl uazudnnssuanana fazandszaunianiuingd 20 1 @ummmtﬂuﬁﬂa:@”ﬂﬁmﬂ%ﬁ?umiﬂﬂm”umnmm"fgl,mz
enswianeludssmaAuazsinalsymne

THA ACADEMY HALH1N13tnenanasAranguasinsing Tneisuneuwsnile i 2 NOENAN 2564 Turinde
“andu la5lalauan” waz sz miINEY (06/07/65 — 19/07/66)ANiTunslluEaNGn 45 AU ANNANENT 21 Yiu
Tnaudadunuangradnendansuazimalulatianana (Halal Science and technology, HST) a714q1 31 AL UNIAEITN
NNINANALATEINAENATA (Halal Marketing and Business, HMB) A1191 11 AE1 LATUNIAAIIIN1TANEILAZN TN TIN S
WeWIAR (Halal Education and Future Skill, HEF) a1uaw 3 maw AfdinsanuarBaugiudeswnanayneauladidinienan
19,029 AL (ﬁWme%ﬂH@'Tuﬁ 21/07/2023)

@ S T THA ACADEMY is a communication channel under the supervision
= e i, of the Halal Science Center, Chulalongkorn University. The HSC is

. [onaanasvedlne: Arovuilusuduniy
*lﬁnamt‘inﬁaafﬁ‘uaﬁﬁqaﬁu recognized as the world’s first Halal science center that has knowledge

and expertise in Halal science, technology, and innovations with more than

W 20 years of experience. Until now, its work is evident and accepted by the

rssarmsprarabs i

public and private sectors both within and outside the country.

THA ACADEMY has been transferring knowledge and skills to
people in general. Its first episode was on May 28, 2021, on the topic
“Vaccines: What You Need to Know Now.” In the past one year (06/07/2023—
19/07/2023), more than 45 episodes from 21 speakers have been
conducted under various categories as follows: Halal Science and
technology (31 episodes); Halal Marketing and Business — HVB
(11 episodes); Halal Education and Future Skill - HEF (3 episodes). More
than 19,029 people participated and learned via Facebook page
(updated on 21/07/2023).
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University of Southern Mindanao (Wadtlud), Ateneo de Davao
University (Wailtlud), University uwiis Southeastern Philippines
#a1/Tud), 1slamic University Bandung (8ulailide)
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Journal of Halal Science,
Industry, and Business

(JHASIB)

Uttering of Halal Science recently raised
various concepts, frameworks, and implementations.
Interdisciplinary studies among management, business,
social science, life and applied science, engineering,
and technology can generate a progressive Halal
developmentin many sectors. Journal of Halal Science,
Industry, and Business (JHASIB) is one of the academic
journals produced by the Halal Science Center in
collaboration with the Research Synergy Foundation.
JHASIB was first launched at Thailand Halal Assembly
in late December 2022.

JHASIB is a peer-reviewed, open-access
journal that publishes original research articles,
reviews, and case studies on all aspects of halal
science, industry, and business. The editorial board
consists of renowned experts in the area of halal
science, industry, and business from around the
world. The scientific reviewer boards support JHASIB
to ensure the eligibility of the scientific review process
of each research article. The first issue of JHASIB
(Vol. 1 No. 1) has been launch on 1 May 2023. In this
firstissue, all of the published articles were authored/
co-authored by 22 authors from 11 institutions, i.e.,
Research Synergy Foundation (Indonesia), Bandung
Institute of Technology (Indonesia), Bule Hora University
(Ethiopia), UIN K.H. Abdurrahman Wahid Pekalongan
(Indonesia), Universitas Islam Negeri Syarif Hidayatullah
Jakarta (Indonesia), University of Al-Azhar Indonesia
(Indonesia), IPB University (Indonesia), University
of Southern Mindanao (Philippines), Ateneo de
Davao University (Philippines), University of
Southeastern Philippines (Philippines), Islamic
University Bandung (Indonesia).

The journal is pleased to welcome all
researchers, practitioners, and respective authors to
JHASIB. The expected outcome of this journal is to
be a valuable resource for future research and work

especially in the Halal sector.

Journal of Halal Science,

industry and Business

Journal’s aim and Scope:
The Journal of Halal Science, Industry and
Busi (JHASIB) provides a platform for
experts in the areas of:

+ Food Science and Mutrition

« Food Safety and Management

» Natural Products and Bioactivate Compound
: Cosmetic Science

« Biotechnology and Molecular Biology

+ Halal Block Chain and Digital Transformation
+Health and Medical Science

+ Nanoscience and Technology

« Environment and Green Technology

« Post Covid-19 Management

+ Digital Marketing and Data Driven Marketing
+ e-Business and Mobile Commerce

» Artificial Intelligence (Al)

+ Islamic Finance

And any related field to express their views in
refation to those issues.

O +6281-1234-1734

archsynergypress.com

|
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(HAFANA : Halal Food and Nutrition Alert)
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The Role of the Halal Science Center,
Chulalongkorn University,

Pattani Office

for Consumer Protection

and Community Development
(HAFANA: Halal Food and Nutrition Alert)

The Halal Science Center, Chulalongkorn University, Pattani Office,
started working in the southern border provinces since 2004. And in order
to operate effectively, The Halal Science Center, Chulalongkorn University,
Pattani Office was established in 2009 by Assoc. Prof. Dr. Winai Dahlan to develop
the potential of personnel in the southern border provinces by using Halal science
and technology, as well as to develop the work on the Indonesia, Malaysia and
Thailand Growth Triangle (IMT-GT)

From the past to the present, more than 2,000 agencies have benefited
by the HSC, including more than 86,000 people whose potential have been
increased. In 2023, the Halal Science Center, Chulalongkorn University, Pattani
Office, continues to develop the southern region through operations under the
project to increase the competitiveness of the Halal health service system to
support the development of the Halal Medical Hub of Thailand with the following

outstanding activities:

1. Setting standard system for Halal food production with HAL-Q system, which is
a management system to guarantee and undertake Halal conditions of products and
services to enhance the potential of Halal food production in Thailand. This system is
now covering more than 310 establishments among food factories, hospital kitchens, g
school kitchens, restaurants, hotels, and child development centers with more

than 5,500 personnel involved in Halal food production. In 2023, there are 15 new

establishments among hospitals and schools in the area that have this system set.

||
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2. Halal products and services under Indonesia-Malaysia-Thailand
Growth Triangle: IMT — GT. This project is a cooperation between
Indonesia, Malaysia and Thailand that began in 1993 after the leaders
of the three countries agreed to push forward the development
of trilateral economic cooperation to accelerate economic reforms
in the region. The IMT-GT roadmap emphasizes cooperation in
several areas, including trade and investment; agriculture and
agro-industry; tourism; basic infrastructure and logistic connections;
human resource development; and especially the Halal production
and services in which the Halal Science Center takes care of by
utilizing science and technology to upgrade and develop the
economy in the southern region of Thailand with Halal products

and services.

3. The development of HAL-CLICK platform to monitor the production
of Halal food with HAL-Q system. This is one of the innovations
that the HSC Pattani Office has developed from HAL-Q system by
utilizing web application technology to help monitor the operation
of the HAL-Q system of the hospital kitchens in order to implement
the HAL-Q monitoring system effectively. The operational functions
of HAL-CLICK include document quality management; daily audits
and annual audits; real-time report with dashboard technology; and

learning and reviewing HAL-Q system requirements.

Feature & Function

Document Control Daily Check & IQA
Lise and storage of Helal Checilist Hoapial manftorng
qualiy documants for and trastment of HAL-Q)
reference n various seps sysiems thet mus: be
of the HAL-Q system with parformad dady and
QR Code. annualy.
Dashboard for ¥ HA.L.AO HAL-Q Knowledge
Report 1 | Knowledge necessary far

HAL-G systems, such as
stardards, history And
SRt operation concepts

Daily and annual audit
checklst results ina
Deshbaerd format for
complance with HAL-
requTEments,

4. The development of DIMAS (Digital Innovation for Smart Masjid)
platform that works on mosque resource management for social
development. This is an innovation that the Halal Science Center
develops from the concept that mosques should be havens for
communities. This work is in collaboration with the Coordination
Center for Community Development, Young Muslim Association
of Thailand. Problems were collected and developed into DIMAS
(Digital Innovation for Smart Masjids Platform), an innovative
platform for information resources of mosques management to

achieve efficiency in community care by using mosques as base.

HSC PATTANI

5. The Halal Science Competition & Health Care Innovation
2023 - this is an event to promote Halal science and
technology that has been held for 7 consecutive years.
This event integrates Halal science and technology with
teaching and youth development, especially for high
school students in the 3 deep-southern provinces of
Thailand. Students will be trained with regard to scientific
thinking process, Halal project development, and design
concept for innovation development that can be sold. In
2023, 190 teams from all over the country participated
in Halal science projects. There are 760 teachers and
students who have passed development programs,

coaching, and competitions for rewards and other upper

stages.

6.The work on consumer protection which consists of
academic services to disseminate Halal science and
technology information and collecting samples to
analyze the Halal condition of products in the southern
border provinces. There were 40,248 participants in the
past performance. In 2023, the work on Halal consumer
protection continues to operate continuously, from
randomly collecting more than 1,000 products sold in
the southern region to check and confirm their Halal status
in the Halal forensic laboratories to providing consumer
protection training to 1000 people among housewives,

students, and the general public.
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The Role of the HSC, Chiang Mai Office, in One year
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The Role of the HSC,
Chiang Mai Office,
in One year

The Halal Science Center, Chulalongkorn
University, Chiang Mai Office (HSC.CM.) focuses
on developing operations according to its mission
on the developmentof Halal databases for traceability
and on the development of information systems to
support Halal certification. During the past 11 years,
the HSC.CM. has been integrating information
technology with Halal science and working in the field
of external industry services and entrepreneur
development. We also recognize the importance of
technological innovation and the use of Halal
concepts to transform farming methods that can
increase the value of agricultural products
significantly. The performance and the main
activities of the Halal Science Center,
Chulalongkorn University, Chiang Mai office

arried out in the past 1 year are as follows:

One —“The Development of Sustainable
SmartFarm Control Systemin Greenhouse

Project” whichaimsto create sustainability
and add value to quality agricultural
products.

In this issue of Halal Insight, we will
mention about the outcome of the development of
smart farm control system in greenhouse that could
provide opportunities for Thailand’s Halal herbal
industry by focusing on developing high-value
herbs through value chain with the concepts of
BCG (Bio-Circular-Green Economy) and Halal
economy; using innovative technology for smart
farming, especially in the upper northern region;
the development and application of knowledge in
technology and innovation to increase expertise
in using herbal extracts as food and cosmetics,
which is growing in high demand among Muslim

consumers and the Middle Eastern market.

In activity 1 of this project, we have researched and developed smart

agricultural technology that meets HAL-GAP standard and developed a platform
for integrating Halal production standard (HAL-Q) and GAP standard in
agriculture to increase opportunities and values for products of Thai farmers.
In addition, a smart farm surveillance and management platform has been
developed so that Thai farmers can utilize information to do smart farming, as
well as the artificial intelligence for smart farm management to help increase
the efficiency of agricultural production.

In the second activity, we have cooperated with the Young Smart
Farmer group to create 5 prototype demonstration farms in Chiang Mai,
Lamphun, Lampang and Mae Hong Son provinces using the Halal Smart
Farm Training Unit, which consists of 5 main systems: energy management
system; water management system; tracking and surveillance system using
loT technology (Internet of Things); in-farm network management system; and
comprehensive in-farm information management platform, which is a system
that allows farmers in the network to pass on knowledge to other local farmers.

Activity 3 focuses on the promotion and expansion of smart farmers.
This project has developed 22 curriculums related to smart agriculture in
online lifelong learning platform, starting from basic knowledge about smart
agriculture, Halal standard, technology for agriculture, and agribusiness. The
project has trained more than 1,200 farmers and manufacturers of agricultural
products.

In the fourth activity, the project aims to increase production efficiency
of agricultural products, both as food and as cosmetics, by focusing on the
market needs (demand-driven). The project has cooperated with buyers, both
domestic and international, to study the needs of customers; and has directly
contacted manufacturers of agricultural products that meet standards and
quality who grow their own plants. This attempt helps upgrade Thai agricultural
products such as butterfly pea flowers, ginger, roses, jasmine rice, tea, mint,
pumpkin, butternut squash, etc.

Activity 5 focuses on the development of marketing channels for

high-value agricultural products. The project has connected online and offline
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marketing platforms, both domestically and internationally,
especially of the Muslim and Chinese consumers who admire
Thai herbs and spa products. Moreover, pop up stores are
launced in tourist attractions in Chiang Mai to test the market of
new innovative products and generate real sales in the project.
The project and its results are also publicized in various
exhibitions under the collaboration with the Chiang Mai Chamber
of Commerce.

The achievements of this project will uplevel Thai
farmers and increase the value of Thai agricultural products to
more than 30%. More than 1,200 farmers throughout the supply
chain will be upskilled. Five Smart Halal Agriculture Knowledge
Transferring Units have been set up; and there will be more
units throughout the country in the future.

This project not only develops technology and
innovation for smart agriculture, but also links organizations to
Muslim and Chinese consumers who have interest and demand
for Halal quality agricultural products in large quantities. This
project is, therefore, a good example in matching Thai herbs
and quality agricultural products with high-demand markets
abroad by applying technology and Halal concept in agricultural
development.

The Development of Sustainable Smart Farm Control
System in Greenhouse Project of the Halal Science Center,
Chulalongkorn University, is an important example of creating
sustainability and adding value to quality agricultural products
by focusing on the development and application of knowledge
and technology in smart agriculture to increase opportunities
for Thai farmers and add values for agricultural products of
Thailand. This project also has a positive effect on farmers and

societies that are moving towards smart agriculture.

Two — Providing Support on Halal Science
to Islamic Organizations that Works on Halal

Certification, Inspection, and Cleansing of Najis
in Establishments of Halal Affairs in the Northern
Region

Currently, the production technology of raw materials
and products is too complex for religious scholars to understand
easily. Therefore, it is necessary to provide support regarding
analysis information according to Halal science and technology
principles in order to enhance production quality. This can be
done by using Halal science knowledge as well as providing
knowledge on Najis and cleansing, and establishment cleansing

by using soil soap. All of this can create trust among both

HSC CHIANGMAI |

manufacturers and consumers. Entrepreneurs can understand
the process of Halal forensic science for the development of
product quality and safety. They can apply this knowledge in
creating more values to Halal products and services, which will
lead to the pride of Thailand’s Halal products. This project has

been working continuously for 5 years.

Health Service System to Support the Development
of Thailand’s Halal Medical Hub Project” fiscal year
2023. The HSC.CM. has conducted 2 activities
as follows:

Activity 1: The development of knowledge on Halal
science and technology to increase the potential of personnel
to support the development of innovative Halal health services.
This is done by developing an online learning platform (New
HSC MOOC) to provide knowledge of science, technology, and
innovations relating to Halal health and medicine. Entrepreneurs,
health workers, students, and the general public can learn and
enhance their skills at this online learning platform.

Activity 2: The development, collection, and expansion of
e-marketing channels for Halal health products in domestic and
international markets by developing the Halal Directory platform as
a database of healthy Halal products. Product branding videos in
2 languages are made for participating products. The information
of products is putin Halal Directory product database. This product
database will help all participating products to expand their
marketing channels both online and offline. The Halal Science
Center, Chulalongkorn University, has been analyzing marketing
channels, both online and offline, domestic and international, for
Halal health products such as food, medicine, and cosmetics.
Until now, there are more than 1,500 purchases and it is expected
that the Halal health products will penetrate international Halal

markets more and more every year.
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1 Year of the Halal Innovation Community
Learning Center and Its Works on Developing
Innovative Halal Food Products for the Future,
Creating Network, and Distributing Halal Science

Technology

In the year 2021, Assoc. Prof. Dr. Winai Dahlan, the Founding
Director of the Halal Science Center, Chulalongkorn University
(HSC) had a policy to expand the scope of work to community
service and product development to create innovation aiming to
strengthen fundamental businesses in the community. The HSC
received a piece of land from the Muhammadiyah Foundation,
which located at No. 88-89 Moo 4, Chumphon Subdistrict,
Ongkarak District, Nakhon Nayok Province and established the
“Halal Innovation Community Learning Center” under the Halal
Science Center, Chulalongkorn University. This is a collaboration
with partner agencies: the Muhammadiyah Foundation and the
Halal Science Development Foundation. Each has a mutual
policy to build a learning center and distribute knowledge from
universities to communities. This place can be used as a training
center for Halal innovation development in various fields, including
the development of Halal healthy products and Halal smart
agriculture. In addition, the Halal Science Center, Chulalongkorn
University has a joint plan with the Muhammadiyah Foundation
to establish a Thinking School for youth in the community to build
a foundation for systematic thinking process and teaching that
encourages students to ask questions in order to create quality

people for society at large.

o
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Since its opening ceremony on August 13, 2022,
the “Halal Innovation Community Learning Center” has conducted
4 research projects regarding the development of Halal food
products for the future. The first project is the plant-based egg
innovation in which the Halal Innovation Community Learning
Center cooperates with HOLY FOODS ENTERPRISE COMPANY
LIMITED to form a team and join the “APEC Future Food for
Sustainability” contest. The team received an honorary award for
the last 21 teams from Mr. Anucha Nakasai, Minister attached to
the Prime Minister’'s Office. The team presented the ultimate future
food menu under the concept of Bio-Circular-Green Economy
(BCG). There were 2,018 teams participating in the competition
across Thailand and 21 teams were selected for the finalist, or
1.04% of all participants.

The other projects are the product development of fish
strips from Red Tilapia fish enriched with Thai herbs; healthy
food product development from Okinawan sweet potato custard

(lpomoea batatas L.); and healthy salad dressing innovation

fortified with functional substances from Wolffia and black

seed oil in the form of microcapsules. Every project aims to
develop healthy food innovations for the future from agricultural
ingredients that enhance nutritional values. All have been
registered petty patents and are planned to become commercialized.
As for the work on networking with external agencies, the learning
center had welcomed the governor of Nakhon Nayok Province,
Mr. Bancha Chaowarin, and heads of government agencies in
Nakhon Nayok Province. There are civil society network meetings
to build networks, distribute technology, and create research and

innovation with government agencies and the private sector in

HSC HICOLEC

the area, be it the development of food research, the work on
Halal standard system (HAL-Q), and the work on information
technology (Halal Route).

As for the work on civil society, the Halal Innovation
Community Learning Center in conjunction with
the Muhammadiyah Foundation organized the events
called “Ruan Nam Jai for Muhammadiyah Foundation” and
“Pan Nam Jai for Muhammadiyah” with the purpose to raise
fund for educational activities and to establish Zakat and
charitable funds in which the community in the area and society

as a whole will benefit greatly in the future.
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The Halal Science Center,
Chulalongkorn University,
and the 9" Year of
Ramadan TV Program

The Halal Science Center, Chulalongkorn
University, led by Associate Professor Dr. Winai Dahlan,
the Founding Director, and the working group, has been
recording “Ramadan TV Program Year 9” since January
to February 2023 to welcome the holy month of Ramadan
1444 H.E.

In the year 2023, the Ramadan TV Program has
reached its ninth year. The program is packed with scientific
knowledge that are beneficial to those who live according
to Islamic principles, know-how from invited guests,
as well as various special news issues from the Halal

Science Center, Chulalongkorn University, and many more.

HSC ACTIVITIES |

The 9" Ramadan Way Program was broadcasted on TV Channel
5 from 4:00 AM to 4:30 AM every day throughout the month of Ramadan.
The 1st day of Ramadan this year falls on March 23, 2023.

The program is divided into 4 sessions.

DR. WINAI EXCLUSIVE: This session is full of exclusive content
on various topics from Dr. Winai such as: the HSC — Past, Present, Future;
Plant Products - New Types of Food that Muslims Should be Aware of;
the Role of Molecular Sensory in the Halal Industry; the Soft Power of
Halal Science, etc.

HALAL INSIGHT: this session introduces audiences to
the knowledge of Halal science, technology, and innovation by young
researchers of the Halal Science Center, Chulalongkorn University.
Presented topics are such as Secret Code of Smell, Food Form for Good
Health, Natural Essence for Skin Health, and Food Allergen, etc.

HALAL ROUTE: a new format of Halal travel program in Thailand
that integrates Halal innovation and information technology, stimulates
the economy of communities and societies, and upgrades Thai tourism
to meet international standards. Examples of episodes in this session
are Travel Siam, A New Landmark in Pathumwan Area, One Day Trip in
Nonthaburi, One Day Trip in Nakhon Nayok, Hop On Hop Off Bus- BKK
Tour, etc.

HALAL HIGHLIGHT: this session presents interesting content
from the Halal Science Center, Chulalongkorn University, Pattani and
Chiang Mai Offices such as: the HSC Pattani and Its Work on Consumer
Protection; “Krich Raman”: the Beautiful Craftsmanship from the Wisdom
of Raman, Yala; Wisdom and Islamic Culture of Lanna Muslims Event,
the work of Chiang Mai Provincial Administrative Organization with the
Zakat-Baytulmal Fund, and many other interesting topics in this session.
“Ramadan Way Year 9” is a program packed with beneficial knowledge
containing in 30 episodes. Audiences can watch it while eating Sahoor
or watch it later on HSC Channel in YouTube. InshaAllah, there will be
Ramadan Way Program in the following years. Please follow the Facebook

page ‘Ramadan Way’ for updates.
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The Prime Minister Visited the Halal Science
Center, Chulalongkorn University

To Support Another Soft Power of Thailand
on Quality of Products and Services

On Thursday, February 23, 2022, Prime Minister
General Prayut Chan-o-cha visited the Halal Science Center,
Chulalongkorn University (HSC) to update the progress of
works on Halal science, technology, and Innovation.

The Halal Science Center, Chulalongkorn University,
is recognized as the world’s first Halal Science Institute and
has been a model for the work on Halal science development
in many Muslim countries, especially in the ASEAN region
where there is a high competition in the food and agricultural
products export to Muslim countries that are members of the
Organization of Islamic Cooperation (OIC).

Since Thailand is not a Muslim country, the National
Economic and Social Development Council (NESDC), therefore,
proposed away to reduce the country’s disadvantages to ASEAN
member countries that are Muslims, which is to build confidence
in Thailand’s Halal certification by using the potential
of Halal science that has been initially developed in the Faculty
of Allied Health Sciences, Chulalongkorn University. This is the
story behind the establishment budget for “the Halal Science
Center, Chulalongkorn University” in 2003. Throughout many
years, the HSC has received support from every government
for the development of Halal science in various fields. Today,
the HSC received many international awards and developed

more than 150 innovations.
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In this regard, the representative of Chulalongkorn University’s
President Prof. Dr. Chakraphan Suthirat, Vice President for Research,
Chulalongkorn University; and Pol. Maj. Gen. Surin Palare, Secretary-General
of the Central Islamic Council of Thailand come to welcome the Prime
Minister. The progress of the Halal science work was reported by Assoc.
Prof. Dr. Winai Dahlan, the Founding Director of the Halal Science Center,
Chulalongkorn University (HSC.).

Assoc. Prof. Dr. Winai Dahlan said that during the year 2015 and
2019, the government under the leadership of General Prayut Chan-o-cha
assigned the HSC to develop the work on digital technology, such as the
development of Thailand Diamond Halal and Halal Blockchain, for the
convenience of Muslim consumers, both in the country and abroad, regarding
the traceability of Halal products produced in Thailand. Currently, the
HSC is in the process of developing a platform under the name Thailand
Diamond Halal Blockchain 4.0 to present to the Prime Minister’s team. The
HSC is also developing innovative Halal plant-based products, Halal herbal
metabolomic bioactive, as well as innovative high-value herbal products
for the Muslim market. This will create opportunities to export high-value
Halal food products of Thailand. Saudi Arabia, which has been developing
neutral relations with Thailand under the attempt of this government, trust
in the quality of Halal products from Thailand due to the advancement in
Halal science by the HSC.

In addition to developing innovation, the HSC is also working on
improving the quality of Halal certification process in Thailand through
Halal Forensic Science Laboratory, or HAFOLAB, that has been certified
ISO/IEC 17025: 2017 and ISO 9001: 2015 to ensure the quality of product
safety analysis and consumer protection. The HSC has been developing
analytical methods for haram substances and has analyzed ingredients
and products in the food industry for up to 188,731 times. The HSC has
disseminated knowledge of Halal science to 118 international scientists
from 24 countries and to 271 students from various universities in Thailand
through workshops. It also developed a Halal chemical database system
called H-number for the convenience of the industry sector, which will
increase competitive advantages in the Halal food market. In the future, if
the Diamond Halal Blockchain platform is successful, consumers will be
able to easily trace the Halal status of each participating product. It can
be said that the HSC is the world’s first and most equipped Halal science
institute.

General Prayut Chan-o-cha, Prime Minister, expressed his
admiration for the HSC’s work on his visit to the Halal Science Center,
Chulalongkorn University. He said that the government sees the intention
of the HSC to develop the Halal science center as a source of Halal
innovation study. This is considered the pride of Thai people and
Thailand. The center plays an important role in contributing to the country’s

economy. It helps Thai Halal products to meet the international standards
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and to be able to compete with other countries.
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However, The HSC must focus on creating
more cooperation and research. Although agriculture
generates mostincome to Thailand, but at the same
time, the country must increase industrial income as
well. Food must be processed to create more value
and the Halal food market must be expanded to the
world market. This is because food is one of the soft
powers that requires cooperation to move forward.
The Prime Minister also emphasized research
and development to add value, as well as the
development of packaging design which will
help motivate consumers to buy. In addition,
the government also attaches importance to
the development of agriculture, both plants and
livestock; and strengthening the grassroots
economy and the upper-class economy by the Halal
work development.

At the same time, the Prime Minister
appreciated the HSC's performance and
suggested that the HSC should keep on developing
and doing research on Halal science with
responsibility towards society. The HSC should
initiate new knowledge, as well as creating
networks of civil society, educating entrepreneurs
on how to add values to their products, and
applying Halal science to the product certification
process that meets the standards and responds
to the needs of consumers. This will help promote
economic values, increase opportunities and
competitiveness of the country, and transform the
status of Thai Halal scientific innovation until it is

accepted internationally.
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The Halal Science Center, Chulalongkorn University,
Creates Business Opportunities in Saudi Arabia with the Thai Chamber of Commerce.

On Monday, April 10, 2023, Assoc. Prof. Dr. Winai Dahlan, the Founding Director of the Halal Science Center, Chulalongkorn
University, attended the seminar “Trade Opportunities in Saudi Arabia with the Thai Chamber of Commerce: Trade-Travel-
Investment” after a 1-year relationship recovery that has push the trade market to 323 billion baht and it is expected that 180,000
Saudi tourists will visit Thailand. The private sector is recommended to focus on the VISION 2023 policy as it is the opportunity
for trade and investment.

The Thai Chamber of Commerce and the Board of Trade of Thailand in conjunction with Index Creative Village Public
Company Limited organized a seminar entitled “Trade Opportunities in Saudi Arabia with the Thai Chamber of Commerce:
Trade-Travel-Investment” at Event Lab, 7th floor, Building 23, University of the Thai Chamber of Commerce as a forum to exchange
views, suggestions, and opportunities for the Thai private sector in creating proactive relations with Saudi Arabia through trade,
tourism, and investment.

Mr. Damp Boontham, Ambassador of Thailand in Riyadh, and Mr. Abdurrahman Abdul Aziz Al-Zuhaiban delivered
a keynote speech on relations between the two countries and trade opportunities and labor exports of Thailand.

The highlight in this seminar is the lecture about opportunities for Thai businesses in Saudi Arabia, opportunity for
Thailand to promote tourism, as well as exchanging views of businessmen and experts on conducting business with Saudi Arabia
as a guideline for Thai entrepreneurs.

In the seminar, experiences in doing business with Saudi Arabia were shared by Mrs. Amporn Kanchanakamnerd,
Chief Executive Officer, Wood Substitute Materials, Mitr Phol Group; Mr. Abhijit Datta, Managing Director of SCG International
Corporation; Mr. Saranyu Chanet, Vice Chairman of the Executive Committee, Kluaynamthai Hospital; and Assoc. Prof. Dr. Winai
Dahlan, the Founding Director of the Halal Science Center, Chulalongkorn University. More than 300 entrepreneurs participated
in this forum.

Thailand has restored diplomatic relations with Saudi Arabia in early 2022. This year marks the opening of a new era
of historical revival in which the two countries will create mutual prosperity in all dimensions. And from now on, it is considered

as a leap forward.
|
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THAILAND'S #1

Best Halal Restaurant Review
and Directory App

This application facilitates both Thai
and international tourists to find Halal restaurants,
mosques, prayer areas, Muslim communities and
other tourist attractions in Thailand.
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HSC AROUND THE WORLD;
20™ ANNIVERSARY OF HSC
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Prof. Nifarid RadenAhmad, Deputy Director, and the
working group attended the 16" IMT-GT Working Group on Halal
Products and Services (WGHAPAS meeting) via Zoom Meeting on
18 July 2022.

AUGUST 2022
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Dr. Pornpimol Mahamad, Assistant Director, along with

Ms. Sunainee Mahama, scientist, participated as lecturers and

workshop instructors on the topic “Testing Porcine DNA Contamination

in Meat and Meat Products” in COMSTECH-SMIIC Training Course
of “OIC/SMIIC Halal Products Standards and Testing” conducted
by SMIIC and COMSTECH in corporation with Islamic University
in Uganda (IUIU) at National Laboratory, The National Agriculture
Research Organization (NARO) in Gawanda, Uganda, 24-26
August 2022.
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Assoc. Prof. Dr. Winai Dahlan, the Founding
Director, along with Dr. Kasinee Katelakha, researcher,
and Ms. Kunthira Salae, scientist, participated in
a meeting and exchanged experiences in the
implementation of Halal science, technology and
innovation with U.Hamka and Muhammadiyah-
Affiliated Universities at Universitas Muhammadiyah
Prof. Dr. Hamka, Jakarta, Indonesia, on August 29,
2022

Assoc. Prof. Dr. Winai Dahlan, the Founding
Director, along with Dr. Kasinee Katelakha, researcher,
and Ms. Kunthira Salae, scientist, participated
aslecturersin “The Halal Science Center Chulalongkorn
University: Its Establishment, Facilities, Activities and

SDGs” in Global Engagement Colloquium 2022 at

Bandong, Indonesia on August 31, 2022.
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Dr. Pornpimol Mahamad, Assistant Director,
along with the working group attended the 25"
Ministerial Meeting and 29" Officials Meeting, IMT-GT
Work Plan, and other meetings at Sai Laguna Hotel,
Phuket, on 14 — 16 September 2022.
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THE 28 IMT-GT SENIOR OFFICIALS' MEETING
14 SEPTEMEER 2022, PHUKET, THAILAND
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Dr. Anat Denyingyhot, Assistant Director
of the HSC, together with Dr. Acharee Suksuwan,
researcher, attended meetings and presented work in
IFANCA 40" Anniversary and 21% International Halal
Food Conference at Schaumburg, lllinois, USA on
18 — 20 September 2022.
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OCTOBER 2022

na.wafua wzvzwln fonfenanirlugiuzlizon
fulszgu whenna dn3n sziduatde saefdrusnnasg anii
sa.ng.Unenl Yseansal fe1usanisanitiuunsgiuaana
wisdszinalng wianamueineu dinssdufunuduudasiue
WAZLANN3E18A (WGHAPAS) NelAilnmanu IMT-GT iindantlszg
AN ziadanagns ilenaudaniiafiugnannsen
F1274 m{‘iﬁ?‘i 2 (2™ Strategic Halal Industry Collaboratlon Task Force;
SHICTF) tiwazLiu Zoom meeting Liieufi 6 ga1AN 2565

Dr. Pornpimol Mahamad, Assistant Director as the Chairman
of the meeting, along with Asst. Prof. Nifarid Radenahmad, Deputy
Director, and Assoc. Prof. Dr. Pakorn Priyakorn, Director of the Halal
Standard Institute of Thailand, and the working group participated
as representatives of WGHAPAS under the IMT-GT in the 2™
Strategic Halal Industry Collaboration Task Force; SHICTF via Zoom
meeting on 6 October 2022.
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Delegation of Thailand’s Representatives on Halal Studies
which consisted of Assoc. Prof. Dr. Winai Dahlan, the Founding
Director of the Halal Science Center, Chulalongkorn University;
Assoc. Prof. Dr. Pakorn Priyakorn, Director of the Halal Standard
Institute of Thailand; Dr. Pornpimol Mahamad and Dr. Anat
Denyingyhot, Assistant Directors of the HSC; along with
Dr. Acharee Suksuwan and Dr. Kasinee Katelakha, researchers;
and the working group attended the Academic Committee of OIC/
SMIIC and CCA via Zoom meeting during 17 - 21 October 2565. In
this meeting, there were 17 projects under consideration. Thailand

participated in 9 key areas.
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NOVEMBER 2022
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Assoc. Prof. Dr. Winai Dahlan, the Founding Director, together with Dr. Anat Denyingyhot,

Assistant Director attended the 8" World Peace Forum and participated as lecturers on the topic

“Human Fraternity” in the 8" World Peace Forum at Surakarta or Solo City, Indonesia on 15 — 17
November 2022.
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Assoc. Prof. Dr. Winai Dahlan, the Founding Director, together with Dr. Anat Denyingyhot,
Assistant Director, participated as lecturers on the topic “Globalizing Halal Standards with
Standardization Approach” which is related to Halal standards, application of HAL-Q system, Halal
forensic laboratory analysis at Universitas Muhammadiyah Semarang (UNIMUS), Semarang City.

More than 550 people participated in this lecture on November 18, 2022.
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Dr. Anat Denyingyhot, Assistant Director attented the 17" General Assembly of OIC/SMIIC
and presented a research on the topic “An Innovative Detection Tool for Quality Assurance by
Multiplex HRMA and DNA Strip to Detect 5 Non-Halal Animals for Halal Food Industry in Thailand”

in World Halal Summit 2022 in Istanbul, Republic of Turkia, from 21 — 27 November 2022.

FEBRUARY 2023
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Dr. Pornpimol Mahamad, Assistant Director; along with Asst. Prof. Nifarid Radenahmad, Deputy Director; Dr. Najwa Yanya
Santiworakul, researcher; Mr. Habilla Japakiya, Ms. Sunainee Mahama, Ms. Saveeya Kahong, scientists; Ms. Jasmin Manee,
Ms. Intira Suksuchom, Staffs; and Assoc. Prof. Dr. Pakorn Priyakorn, Director of the Halal Standard Institute of Thailand attended
the 16" IMT-GT Strategic Planning Meeting (SPM) WGHAPAS SPM Breakout Session Meeting) via Zoom Meeting. Dr. Fertiana
Santy, Coordinator of Halal Product on Assurance Agency (BPJPH), Ministry of Religious Affairs, Indonesia was the meeting

chairman on the 3" February, 2023.
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Dr. Azaree Suksuwan, researcher; together with Dr. Najwa Yanya Santiworakul,
researcher; and Dr. Kesinee Ketlekha, researcher, participated in the 2™ Pakistan
Halal Assembly 2023 & National Food and Health Expo 2023, as well as discussed for
academic cooperation with University of Lahore and Government College of Faisalabad
in Lahore and Faisalabad Pakistan on 15 — 17 March 2023
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Dr. Pornpimol Mahamad, Assistant Director; together with Dr. Najwa Yanya Santiworakul, researcher; Ms. Sunainee
Mahama, Ms. Saveeya Gahong, scientists; and Ms. Jasmin Manee, staff, attended the 16" IMT-GT Strategic Planning Meeting
(SPM) at the Sukosol Hotel, Bangkok on 20 — 21 March 2023.

APRIL 2023
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Dr. Pornpimol Mahamad, Assistant Director; together with Dr. Najwa Yanya
Santiworakul, researcher, attended the 12" SMIIC Metrology Council of OIC/SMIIC in
Istanbul, Republic of Turkia. There were 45 people attending the meeting on 26 — 27
April 2023.
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The 34" International Invention, Innovation & Technology Exhibition (ITEX 2023)
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Dr. Anat Denyingyhot, Assistant Director; along with Ms. Buddariyah Sosansa,
Ms. Nareeya Waloh, and Mr. Anakorn Ruangprach, scientists, participated in the 34"
International Invention, Innovation & Technology Exhibition (ITEX 2023) in Kuala Lumpur,
Malaysia on 11 — 12 May 2023.
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Assoc. Prof. Dr. Winai Dahlan, the Founding Director; together with Dr. Anat Denyingyhot, Assistant Director, attended
the 3" Sarajevo Halal Fair and provided a special lecture in the Congress of Halal Quality in Sarajevo, Bosnia and Herzergovina,
17 - 19 May 2023.

M - H.E. Dr. Majid Ibrahim Al Fayyadh Prof. Dr Winal Dahlan

Chief Executive Officer of King Faisal Founder and Director of the Halal
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Assoc. Prof. Dr. Winai Dahlan, the Founding Director,

participated as a guest speaker in Grand Hajj Symposium 1444

A.H. and performed Hajj in Jeddah and Makkah, Saudi Arabia

between 18 June — 2 July 2023.

...................................................................................................................................................
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Makassar International Halal Trade & Business - MIHRAB | Summit & Expo 2023 ualddnsuidiianannslu session “World Prospect
of Halal Business and Sharia Financial” #iadia Science, Technology and Innovation (STI) Approach for Architecting of Thailand’s
Halal Accreditation Ecosystem anvlFasunnAnLINTeEATINNg fU 2 iAnendeuas 1 aanthAde wagliinsnTuuay
asnaaratneantiaely 4 uuAnenas TBuA University Muslim Indonesia , Hasanuddin University, Muhammadiyah Makassar
University 4az Bosowa university o ilasuniasng asudnganndlé Uszmadulailide Sadud 4 NINGIAN 2566
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Dr. Pornpimol Mahamad, Assistant Director; along with
Asst. Prof. Nifarid RadenAhmad, Deputy Director; Dr. Najwa Yaya
Santiworakul, researcher; and Ms. Sunainee Mahamad, scientist,
attended the 3™ Strategic Halal Industry Collaboration Task Force
(3" SHICTF) and the 17" WGHAPAS under IMT-GT in Lampung,
Indonesia on 3 —4 July 2023.

HSC ACTIVITIES

Assoc. Prof. Dr. Winai Dahlan, the Founding Director;
together with Dr. Anat Denyingyhot, Assistant Director,
attended the Makassar International Halal Trade & Business
- MIHRAB | Summit & Expo 2023 and participated as guest
speakers in session “World Prospect of Halal Business and
Sharia Financial” under the topic “Science, Technology and
Innovation (STI) Approach for Architecting of Thailand’s
Halal Accreditation Ecosystem.” An academic cooperation
agreement was made with 2 universities and 1 research
institute. Both also visited and created a research network
with 4 universities: University Muslim Indonesia , Hasanuddin

University, Muhammadiyah Makassar University and

Bosowa University in Makassar, South Sulawesi, Indonesia
on July 4, 2023.
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WORKING GROUP ON HALAL PRODUCT AND SERVICES (WGHAPAS)
0 370 STRATEGIC HALAL INDUSTRVGOLLABO” g "'ON %

)

HALAL INSIGHT | ISSUE 72 JULY 2023
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A3 NIRNA Neuzudn Hdoafaiuianis uarueaIntaiiu uil Ewding
&11ineu 35174) uiunuidinganen High-Level Panel Forum: “Learning from the
Past and Shaping IMT-GT Cooperation in Turbulent Times” Lﬁﬂﬂﬂ’amﬂmm@m
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Dr. Pornpimol Mahamad, Assistant Director; and Ms. Jasmin Manee, & v (@IEREGT < "

International affairs officer, was the representative to attend the High-Level Panel IMT.GT HIGH-LEVEL PANEL FORUM

LEARNING FROM THE PAST AND SHAPING

Forum: “Learning from the Past and Shaping IMT-GT Cooperation in Turbulent Times” IMT-GT COOPERATION IN TURBULENT TIME

on the occasion of the 30" anniversary of the Indonesia-Malaysia-Thailand Growth
Triangle (IMT-GT). Dr. Pornpimol provided a lecture in session 6 on the topic “IMT-GT
as a Global Halal-Hub” on Thursday, July 13, 2023, in Jakarta, Indonesia.

9773318 AVAU fe1u0enng WinganussanaAmiadia Development of Halal Practices in Thailand and Its Implications to
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Assoc. Prof. Dr. Winai Dahlan, the Founding Director, participated as a guest speaker on the topic “Development of
Halal Practices in Thailand and lIts Implications to the Community” in a summer course entitled 