CONITENITS

JULY 2026 VOL. 21/ NO. 243

14 Schedule of Events
i - =8 1
ToyAUENIIANT N1Tsegu Aunun Lagkinausumee

16 Advertising Index
PeTeaalamn

18 STARITEMS

HARA T ANRLAULIEA 1Tl

20 The Future Direction of Thailand’s Food Exports Amid
the Transition to a High-Value Economy

AANN1IdenaNa e U AR NN ANl A ueEn
gLATEgNayaAIge

24 Innovating Future Proteins: Alternative Meat Development
for Enhanced Prebiotic Potential

T = ¥ 2
ansziulisiuwiseunan: winnssuilaniadengdnann

wiluTeAnd

28 Fermented Soybean as a Health Functional Enhancer:
From Traditional Wisdom to Future Functional Ingredients
mainAnan WA saananamsuinn ludawmaeamin:

angHileyry1n1suding Functional Ingredients uisaunam

8 FOOD FOCUS THAILAND | JUL 2026

32

36

40

44

Revolutionizing Pathogen Control through Rapid
Detection Technologies and Risk Prediction Systems

UjAnmamuauidanalsadeamatuladnmaiimszinaiia
UWATTELILANANITRIATIHALN

When One Result Can Break a Brand:
The New Role of QC/QA

LNLMANATY289 QC/QA givinifutsusnazensz sy
nsmsalTanalsAfiaeia PCR

Smoking Technology for High-Value Livestock Products
winnssunissuAdugnisainassAnaniuTLAdnSyadng

Steam Smoke Technology: Redefining Safe and
Sustainable Food Smoking

Steam Smoke Technology: e Wislaaennssuasuaunsi
Unenftuasdetiy



45 Clean Label Preservation: The New Strategic Battlefield of
Integrated Innovation

I nnsnueNamnslugARAINazen: §Andnayniiatuianssnidamunms

70 Life Cycle Assessment (LCA): Turning Hidden Costs into
Opportunities for Profit and Sustainability
Life Cycle Assessment (LCA): iassiunuuslglanialunisa¥s

uan leuazA et

74 Asia Fruit Logistica 2026: The Fresh Produce Industry’s
Biggest Meeting Is Back

NALNNENARITLWRARAUAT g igarasgnatvnssuna iuazinan

76 Navigating New Horizons in Processing & Packaging:
Insights from the Frontline of Innovation at ProPak Asia 2026

Magaalwlvsamalulatinisulssluazussqsioust,

RIEANUIANTTNUUINTINAI NG ProPak Asia 2026

SHARE & GET

YOUR CHANCE TO WIN

MINI
AIR PURIFIER

2 Lucky Winners

LA

Innovative Freezing Technologies and

Precision Shelf-life Analytics

walulagutuiadainnssuuaznisnensalens

AR N IRIG

Chilling and Freezing Technologies
for the Development of Low-FODMAP
Ready-to-Eat Diets

untmresmaiulaganufuluniswmuneinis
WFauN11 FODMAP AN

Unpacking the New Era of Ready-to-Eat Food:

Redefining Convenience Through Personalized Nutrition
naATiRINIUAE M INTa NN e AN
AnazpanauteseulanginguInsenIzAAS

JUL 2026 | FOOD FOCUS THAILAND 9



