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Project Overview Summary

The Social Mission Unit of the Faculty of Agricultural Product
Innovation and Technology has implemented a total of 3 academic
service projects for the fiscal year 2025. These projects are: 1. The
Academic Service Project to Enhance the Economic Value of
Communities for Sustainable Development (SDGs), with the objective of
promoting and developing target communities to generate income by
upgrading the quality of community products to a commercial standard
and potential, building strong communities in terms of economy, society,
and environment, and integrating a new teaching model that emphasizes
practical experience for students in community areas, promoting public
consciousness and inspiration to help improve the quality of life in the
community. 2. The Vocational Training Project, with the objective of
providing knowledge and vocational skills to interested individuals so
they can apply them to their careers and generate sustainable income,
and to build a network of cooperation between trainees and relevant
sectors for the exchange of knowledge and future business opportunities.
3. The Mobile Academic Service Project, with the objective of building a
network of cooperation with government agencies, private companies,
entrepreneurs, and communities in Nakhon Nayok province and nearby
areas, and to collect the needs of the collaborating agencies. The
implementation period is set from December 16, 2024, to July 31, 2025,
for a total duration of 6 months and 16 days.

Based on the outcomes of the Academic Service Project to Enhance
the Economic Value of Communities for Sustainable Development
(SDGs), conducted from January 2 to July 31, 2025, the five activities
within the program, in alignment with SDGs (1, 2, 3, 4, 12, 13), yielded the
following outputs:

e Food Innovation and Business Program Outputs: 9 processed food
products from Wolffia globosa (kai-pam) and 1 service innovation.

e Food Science and Nutrition Program Outputs: Students who took
courses Iintegrated with the community developed a social
consciousness and an awareness of working for society. Additionally,
the lecturers promoted the faculty's curriculum and collaborated with

. external organizations outside the Faculty of Agricultural Product g

‘Technology and Innovation ‘



Project Overview Summary

e Polymer Materials Technology Program Outputs: Service
Integrated into the program's courses and the community,
And A social mission cooperation network was established
with external organizations outside the university.

e Biotechnology and Agricultural Products Program Outputs:
Instructional media for plant tissue culture labs, Instructional
video clips And The creation of new careers and increased
household income.

e Master's Program (Food Innovation and Entrepreneurship)
Outputs: Two prototype products And One Business Model
Canvas
Based on the project's implementation, the Social Return on

Investment (SROI) was calculated for two activities: For the Food
Innovation and Business Program activity, the social return rate
was 6.80 Baht, For the Polymer Materials Technology Program
activity, the social return rate was 0.7/79 Baht, Furthermore, a
collaborative network was established with both internal and
external partners, Internal Network: Social Mission Division And
Ongkharak Model, Srinakharinwirot University. External Network:
Five community enterprise groups, Benjamaracharangsarit
School, Learning Network for the Region Center, Chulalongkorn
University, Saraburi Province, Bank for Agriculture and
Agricultural Cooperatives (BAAC), Nakhon Nayok Province,
Synnova Co., Ltd. (a food processing factory)

Based on the outcomes of the Vocational Training Project,
iImplemented from March 22 to May 31, 2025, there were two
activities in alignment with SDGs (4, 8), as follows:

e Activity 1: Food Recipe Experimentation and Clip Creation
Outputs: A total of 7 cooking videos for the following menus:
Mango Sticky Rice, Fresh Pasta, Carbonara with Wolffia
globosa (kai-pam) Sauce, Soft-Top Chocolate Cake, Orange-
Cake, Caramel Custard, Mango Juice Caviar ‘




Project Overview Summary

e Activity 2: Vocational Training Outputs: 49 participants (May
24-25, 2025), which is 81.6% of the target. Training menus
Included: Mango Sticky Rice, Coconut Milk Ice Cream, Fresh
Pasta, and Carbonara with Wolffia globosa (kai-pam) Sauce.
Based on the outcomes of the Mobile Academic Service

Project, implemented from December 16, 2024, to July 31, 2025,
the following were the targets regarding network collaboration,
receiving projects for teaching, research, or income-generating
academic services, and publicizing knowledge or participating in
agency activities:

A total of 8 new collaboration networks were established,
including:

e Mueang District Agricultural Office, Nakhon Nayok Province

e Pak Phli District Agricultural Office, Nakhon Nayok Province

e Ongkharak District Agricultural Office, Nakhon Nayok
Province

e Ban Na District Agricultural Office, Nakhon Nayok Province

e Nakhon Nayok Provincial Agricultural Office

e Nakhon Nayok Provincial Community Development Office

e BAAC (Bank for Agriculture and Agricultural Cooperatives),
Nakhon Nayok Province

e Synnova Co., Ltd.

Received 1 project for the development of teaching, research,
or income-generating academic services: A research project
titled: "A Study of the Potential to Develop Healthy Food
Products from Wolffia globosa, a Future Food Ingredient,
Throughout the Value Chain."

Promoted knowledge or participated in an activity of 1
organization It's: Synnova Co., Ltd.
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Academic Service Project to Enhance Economic

Value for Communities towards Sustainable

Development (SDGs)

January 2 - July 31, 2025
The 5 activities were carried out by the following
academic disciplines

Project Objectives

1.To promote the development of target communities and generate
iIncome by raising the quality of their products and enhancing their
commercial potential, thereby creating strong communities in
economic, social, and environmental terms

2.To Iintegrate and develop a new teaching and learning model that
emphasizes hands-on practice for students in communities, fostering
public consciousness and inspiring them to help improve the quality of
life in these communities.

Responsible Unit
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Principles and reasons _

The 20-Year National Strategy (201/-2036) is based on a conceptual
framework that focuses on enhancing competitiveness by developing
the production and service sectors to be more competitive and
sustainable. It aims to improve people's quality of life and income by
developing and promoting knowledge and skills for occupations,
fostering a peaceful society. It is evident that promoting learning
processes and public participation, along with supporting and
developing the grassroots economy to be stable and secure, as well as
strengthening the capabilities and resilience of communities, will lead to
sustainable development.

Faculty of Agricuitural Product Innovation and Technology,
Srinakharinwirot University A center for agricultural product innovation
and development has been established to serve as a community hub for
adding value to agricultural produce, particularly in the form of
consumer products and consuming as a learning resource to develop
the competencies of personnel in agricultural product development, as
well as providing technology and consulting services to develop the
competencies of labor in the processing of agricultural products,
community enterprises, and industry, including schools and temples, to
strengthen Thal communities and entrepreneurs. Currently, based on
the concept of the National Strategy, Thailand is facing a challenging
situation in development to continuously enhance the country's
economic capability, such as the volatility of the national and global
economies, the skills of the workforce, the population structure entering
an aging society, and rapidly developing technology. This has led various
sectors to adapt to consumer demands, causing Thailand to face greater
challenges In enhancing its national competitiveness. Future
development must focus on research, innovation development, and the
application of new technology to production and service sectors to
Increase productivity and create added value. Currently, Thailand needs
to change its model of economic and social development by relying on
the country's existing strengths, which include biodiversity and cultural
diversity, to promote and develop Thailand into an owner of high-value
goods and services that elevate the value in the production and service
chains. Bringing new digital innovation technology that helps overcome
many limitations to create a leap in development and build sustainable
economic growth, distributing income, opportunities,




Principles and reasons _

and wealth inclusively (Inclusive Growth). This is achieved by using a
new economic model called the 'BCG Model, which develops three
economies simultaneously: the Bioeconomy, Circular Economy, and
Green Economy. This is to drive Thailand forward in a tangible way.
The BCG Model is consistent with the Sustainable Development Goals
(SDGs) and aligns with the principles of the Sufficiency Economy
Philosophy (SEP), which is a key principle in Thailand's economic and
social development.

However, developing a country's competitiveness must stem from
the strength of its local economy, which serves as a foundation for
self-reliance and national competitiveness. The national strategy on
enhancing Thailand's competitiveness aims to "create new value in
the future" by increasing the potential of entrepreneurs, developing a
new generation, and adjusting business models to meet market
demands. This will enable the country to expand trade opportunities,
raise income levels, and improve well-being, as well as increase the
middle class. Therefore, the national strategy for competitiveness
sets development guidelines that prioritize the development of
economic driving mechanisms for the future that can create added
value, especially in the agricultural, industrial, and service sectors,
and tourism. If agricultural production and processed agricultural
products can be elevated to create higher value, with local agri-
tourism and services, they can be part of the driving mechanism.

Faculty of Agricuitural Product Innovation and Technology at
Srinakharinwirot University is located in Nakhon Nayok Province. One of
the faculty's missions is to provide academic services, especially area-
based academic services, in line with Srinakharinwirot University's
policy as an Area-based University. Therefore, to ensure that these
academic services are tangible, effective, and efficient, it is necessary to
iIntegrate work with various agencies in Nakhon Nayok Province,
iIncluding community enterprises, schools, and temples. In this regard,
the academic service unit has set a goal for students in the faculty to
engage with the community. This aims to foster a sense of public service
in students, which is part of the seven soft skills and the desired
attributes of a graduate in the 21st century. This is achieved by
integrating real-world challenges from the community into the
a <.of each academic program.
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Target group

1. Community Enterprise for Agricultural Innovation of
Nakhon Nayok Province, Khao Phra Subdistrict,
Mueang Nakhon Nayok District, Nakhon Nayok
Province

2. Ban Chumphon Community-Based Tourism
Enterprise, Chumphon Subdistrict, Ongkharak District

3. Rak Bang Somboon Processing Group, Bang Somboon
Subdistrict, Ongkharak District

Integration

1. FIB321 Food and Service Innovation Creation |
2. FIB322 Consumer Science and Evaluation

3. FIB323 Food and Service Innovation Creation |
4. FIB351 Food and Service Innovation Creation Laboratory |

Implementing activities

Food Innovation & Business has provided facilities and
technology to help farmers from various communities develop
products from local raw materials. This helps generate income and
strengthen communities, while also reducing waste. The knowledge
and processes for developing products and services are then
transferred back to the communities.

Sharing information about the program's activities on TikTok
and Instagram, which integrate academic services with classroom
instruction for communities, and involve student participation. This
includes images of community visits to survey needs, problems, and
readiness, as well as product development and knowledge transfer
back to the community.

These integrated activities, which combine academic services
and classroom instruction for communities, involved student
participation in the courses FIB 323 and FIB 353 Food and Service
Innovation Creation. The students received project briefs based on
the needs of the community and used them to develop products
that meet consumer demand. This process also served as a way to
generate income for the community. Through these activities,




(11 Food Innovation & Businss. 1

Implementing activities

students developed a variety of skills, including:

e Creative thinking skills, which come from inventing and problem-
solving in the development of products or services.

e Entrepreneurial skills, with students conducting market testing
and developing sales strategies.

e Communication skills, with students presenting their product
development results and acting as instructors for community
training sessions.

e Teamwork skills, Students worked together on a community-

based project, systematically dividing tasks and responsibilities,

on running the prototype business, students practiced solving
problems and managing tasks to ensure the business could
operate smoothly.

Activity Outputs

>

Product Innovations from Local Community Ingredients 5) ,
(9 products) e
. Wolffia globosa and Carrot Wrap
. Wolffia globosa Ice Cream
. Wolffia globosa Pesto Sauce
. Catfish Cookies
. Catfish Northern Thai Sausage (Dook Bites)
. Catfish Wrap (Dook Wrap)
Welcome Drink: Rose Apple Syrup
. Herbal Salted Egg

9. Roti Crunch
Service Innovations from Local Communities
1. Community-based tourism service model
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1.1. Food Innovation & Business

SAUSAGE PARTY

DU KBITE it )

CATFISH

Original - Street Zeed

PRESTO WOLFFIA

THAI 3TYLE

* pduteiisaie
i

" ey
[P

-ﬂ'--‘-i.-_-- - i-:-!. f -—- --

anfUmentadnno anfiuargnsaiuia
L= =

- L]
» FHMUSUUATIS: UYL
Urgadion sa:oulnioussrumogla
nrudnnpy '

i . Ouand Bansa s gen dun il
i rsndiny pxartusrunlnudu

ﬁnﬁd‘n \qn'l;,’lﬂl'lzlﬂ
o dnfau BUsAugs neeo:Th Smlu naes . Ungn vouaes:dulnsndmasise muny
ST arudiulain Tnealuy Smiluna:ussn

> 1 day trip ‘e

-
\ji w “ \ 4 : . .
' ¥ Y JULAUINUIYUNS
e .. & .
- - =3t & i
u; (a1 10:40 - 11:10 . é"

A Ldaa P 2 rfenssusiian i -
= g f ﬁ * Tvuanasin 5 r H
h & ad TRTESTRANRITE MY SSETE TR 11 'y & idsnEat =" |
welcome drink e e tuFoillla I )
START » IS DITITIND TS T " . ks Lioarfiaul o™ \2a7 11:10 - 12:30 u
woIv IDAAN i i W nSuUUTEN TR MO

il

a0 09:30 - 10:30 w
YuRLNDA

VTR TR

‘l : 23 “w . !:;-u

e’

At 12:30 - 1Z2:40u

e -, e v3a1 12:40 - 13:00 u dumaluf druusidiesd
WA INARAAUUIWL I-_v : Aa113:30 - 1‘_?(]0 u - Aensyushuly
bkl fanesuniiled 387 13:00 - 13:30 u.
- - - i L b ]
(drlefulldasdnun )  Nenssulafuayu vy

a3 15:10 - 15:30 u
TR e T %
- ' a1 e

e
b



(11 Food Innovation & Business. 1

SOG alignment in activities

SDG 2 2.4.1 Proportion of agricultural area under productive
and sustainable agriculture
Promoting access for small-scale farmers, to technology
and the infrastructure necessary for sustainable agriculture.

SDG 4 4.4.1 Measures the Proportion of youth and adults
with information and communications technology (ICT) skills by
type of skill

Organizing activities that integrate with coursework,
based on the needs of the community. Raw materials are
developed into products that meet consumer demand while also
addressing the community's needs. Students who participate in
these activities will develop the following skills:

1.Creative thinking, from inventing and problem-solving in the
development of products or services.

2.Entrepreneurial skills, Students conducted market testing and
developed sales strategies.

3.Communication skills, Students presented their product
development results and served as trainers for community
workshops.

4. Teamwork skills, Students worked on a community-based
project, collaborating in a team and systematically dividing
responsibilities.

5.Management and problem-solving skills. Students developed
management and problem-solving skills by operating a
prototype business for product sales. This involved practicing
problem-solving and task management to run the business

effectively. .
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Target group

1.Students from Secondary 6 at Benjamaracharangsarit
School, Chachoengsao Province

2.5enior citizens at the Ongkharak Model School for the
Elderly, Ongkharak District, Nakhon Nayok Province

FSNSWU =K

Food Science and Nutrition

Integration

1. FSN361 Principles of Nutrition in Health and Diseases.
2. FSN362 Principles of Nutrition in Health and Diseases Laboratory.

Implementing activities

This is a lecture that provides knowledge on fundamental nutrition
for teenagers, focusing on chronic non-communicable diseases that
result from poor dietary habits. It also covers understanding nutrition
labels. The session will feature two hands-on activities: a game to find
Information on nutrition labels and a food portioning activity tailored to
an individual’s energy, nutrient, and specific health conditions.

Activity Outputs

Summary of Sub-Activity 1
Academic service activity for 12th-grade students at
Benchamaracharungsarit School in Chachoengsao Province.

On February 4, 2025, at Benjamarachrangsarit School in
Chachoengsao Province, lecturers and students from the Department of
Food Science and Nutrition met with Ms. Eua-aree Mo-khun, the
guidance counselor and coordinator. They were there to conduct an
academic service activity with 80 students from Mathayom 6 (Grade 12)
iIn the Science-Mathematics program (40 students per class, two
classes). A lecture by lecturers from the Department of Food Science
and Nutrition on various topics, including nutrition for adolescents, the
risks of unhealthy eating leading to non-communicable diseases (such as
obesity, diabetes, and hypertension), and the new nutrition label format
Implemented under the Ministry of Public Health Announcements No.
445-448, which took effect on July 2, 2024. And a game activity led by
third-year students from the department.



https://ai.swu.ac.th/curriculum/20

Activity Outputs >

The students were tasked with finding specific information on mock
nutrition labels (e.g., the food product with the highest sodium content
and the food product with the lowest sugar content).

Summary of Sub-Activity 2

The first academic service activity for the elderly at Ongkharak
Model Elderly School, Ongkharak District, Nakhon Nayok Province.

On February 25, 2025, at the Ongkharak Model Elderly School in
Nakhon Nayok Province, lecturers and students from the Department of
Food Science and Nutrition met with the elderly participants. The
activity was divided into two parts: A lecture by lecturers from the
Department of Food Science and Nutrition, who provided knowledge on
nutrition for the elderly, the risks of unhealthy eating leading to non-
communicable diseases (such as obesity, diabetes, and hypertension),
and the new nutrition label format implemented under the Ministry of
Public Health Announcements No. 445-448, which took effect on July 2,
2024. And a game activity led by third-year students from the
department. The participants were tasked with finding specific
iInformation on mock nutrition labels (e.g., the food product with the
highest sodium content and the food product with the lowest sugar
content).

Summary of Sub-Activity 3

The second academic service activity for the elderly at Ongkharak
Model Elderly School, Ongkharak District, Nakhon Nayok Province.

On March 25, 2025, at the Ongkharak Model Elderly School in Nakhon
Nayok Province, lecturers and students from the Department of Food
Science and Nutrition met with the elderly participants. The activity
consisted of two parts: A lecture by lecturers from the Department of
Food Science and Nutrition. They reviewed knowledge on nutrition for
the elderly, the risks of unhealthy eating leading to non-communicable
diseases (such as obesity, diabetes, and hypertension), and the new
nutrition label format under the Ministry of Public Health
Announcements No. 445-448, which took effect on July 2, 2024. They
also provided additional knowledge on preparing meals suitable for
certain non-communicable diseases (such as diabetes and

hyvpertension)
NEXT



https://ai.swu.ac.th/curriculum/20

Activity Outputs >

Summary of Sub-Activity 3

The second academic service activity for the elderly at Ongkharak
Model Elderly School, Ongkharak District, Nakhon Nayok Province.and
how to estimate nutrients and energy in dishes without a nutrition label.
The elderly were given a chance to serve themselves rice, fried/boiled
chicken, fresh vegetables, and dipping sauces to practice estimating the
appropriate energy and nutrients for their age and health. And An
Interactive session led by third-year students. Throughout the activity,
students used food models of rice, chicken, and vegetables to guide the
elderly while they served their food. They provided advice and answered
questions periodically. Other food models were also displayed, including
common single-dish meals from the market, standard portions of
rice/noodles (one ladle), appropriate serving sizes of
meat/vegetables/fruits, common seasonings, and seasonings with
reduced nutrients (e.g., sodium, fat, sugar), allowing the elderly to
browse and learn at their own pace.
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2. Food Science and Nutrition
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SOG alignment in activities

SDG 2 2.1.1 Prevalence of undernourishment
Providing lectures on nutritional principles for adolescents and
the elderly, non-communicable chronic diseases caused by
iInappropriate food consumption, and nutritional labels. This includes a
game activity to find information on nutritional labels and a practical
activity on portioning food to meet individual energy and nutrient
needs, as well as specific dietary requirements for congenital disease

SDG 3 3.4.1 Mortality rate from cardiovascular diseases, cancer,
diabetes, or chronic respiratory diseases.

Measurement is conducted using pre- and post-surveys from the
lectures on nutritional principles, non-communicable chronic diseases
from inappropriate food consumption, and how to read nutritional
labels. This is followed by measuring the results of activities such as a
game to find information on labels and a practical session on portioning
food to match individual energy, nutrient needs, and specific dietary
requirements for chronic diseases. The goal is for participants to apply
this knowledge in their daily lives, thereby reducing the premature
mortality rate from the four main non-communicable chronic diseases:
cardiovascular diseases, cancer, diabetes, and chronic respiratory
diseases.

SDG 4 4.3.1 Participation rate of youth and adults in formal and

non-formal education and training in the previous 12 months, by sex.
Based on the initial indicators, the workshops organized by the

Department of Food Science and Nutrition are a form of structured
learning that falls outside the formal school system. This short-term
training provides fundamental skills in nutritional principles, non-
communicable chronic diseases caused by improper diet, and how to
read nutritional labels. The workshops are offered to two groups: youth
under 18 from Benjamaracharangsarit School and a group of adults (the
elderly) from the Ongkharak Model School for the Elderly.
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Target group
1.Ban Huai Rong Organic Way Community Enterprise,
Bang Phli District, Nakhon Nayok Province
2.Nakhon Nayok Tree Bank Community Enterprise,
Mueang District, Nakhon Nayok Province

Integration

1. PIM 441 Innovative Packaging
2. PIM 346 Polymer Product Quality Assurance Laboratory

Implementing activities

The academic service activities of the Polymer Materials Technology
program consisted of two sub-activities: (1) training on carbon footprints
and agricultural carbon credit assessment and (2) a social return on
iInvestment (SROI) assessment activity. These activities were aimed at
contributing to the United Nations’ Sustainable Development Goals
(SDGs) and the strategic plans of the Faculty of Agricultural Technology
and Innovation and Srinakharinwirot University. The activities were
Integrated with coursework by having students visit local communities
for knowledge exchange (KP13-10, SDG4.3.1). The knowledge gained from
classroom lessons and the training was integrated into academic
services with the goal of improving community well-being (KPI13-07),
empowering communities to become self-reliant, and providing a
framework for sustainable environmental management. And This
initiative also Involved applying interdisciplinary knowledge from
polymer materials technology to develop community products (KP13-09)
and monitoring the results to assess the social, economic, and
environmental returns on investment (SDG12), covering all key
performance indicators.

PMT

Polymer Materials Technology
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Activiti OutEuts 5

Sub-Activity 1: Training on Carbon Footprint and Agricultural Carbon
Credits

This workshop on "Carbon Footprint and Agricultural Carbon Credit
Assessment" involved nine third-year students enrolled in the courses
PIM 441 Innovative Packaging and PIM 346 Polymer Product Quality
Assurance. The students developed holistic learning and participation
skills by applying classroom knowledge in a real-world setting with a
community enterprise. This experience fostered their understanding,
iImproved their ability to connect with people, and strengthened their
commitment to development.

Sub-Activity 2: Social Return on Investment (SROI) Assessment

Nine third-year students from PIM 441 Innovative Packaging and PIM
346 Polymer Product Quality Assurance learned to collect data from the
"Withee Insee Ban Huai Rong" community enterprise to use for a Social
Return on Investment (SROI) assessment. This hands-on experience
allowed the students to apply their classroom knowledge in a practical
setting, fostering a deeper understanding, enhancing their ability to
engage with people, and strengthening their commitment to
development.
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1.3. Bachelor of Science Program in Polymer Materials Technology
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SOG alignment in activities

SDG 4 4.3.1 Participation rate of youth and adults in formal
and non-formal education and training in the previous 12 months,
by sex

Applying knowledge from classroom learning and training
workshops, we integrated academic service with the goal of
Improving community well-being. This activity was a core
component of two courses: PIM441 Innovation Packaging and
PIM346 Polymer Product Quality Assurance Laboratory. Both
courses are part of the continuous curriculum in Polymer Material
Technology under the Faculty of Technology and Agricultural
Product Innovation at Srinakharinwirot University.

SDG 12 12.1.1 Number of countries developing, adopting or
implementing policy instruments aimed at supporting the shift to
sustainable consumption and production

Sub-activity 2 of Polymer Material Technology, titled "Social
Return on Investment (SROI) Assessment," involves a follow-up of
the academic service project from 2024. This project, "Academic
Service for Enhancing Economic Value in the Community for
Sustainable Development (SDGs)," uses SROI as a tool for
evaluation and monitoring. The SROI tool calculates the rate of
return by comparing social outcomes to the investment costs,
converting the project's impact into an economic value. In this
activity, the calculated SROI value was 0.79 THB.

SDG 13 13.2.2 Total greenhouse gas emissions per year.

In Activity 1, "Agricultural Carbon Footprint and Carbon Credit
Assessment,” we Integrated the value of ecosystems and
biodiversity into the development of local and national plans,
development processes, poverty reduction strategies, and
accounts by the year 2020.



https://ai.swu.ac.th/curriculum/21

Target group

General public

Integration
BOT201 Plant Biotechnology

Implementing activities

1) The participants of the training gained access to information and
learned the operational procedures for plant biotechnology, specifically
in plant tissue culture. The facilities and support for this work are crucial
for developing products for participants who are farmers or food
producers, helping them improve their sustainable agricultural practices.

2) The activity provided an opportunity for the general public to
apply and participate, promoting lifelong learning and the development
of professional skills in plant tissue culture. This included preparing
culture media and learning the correct procedures. The training received
positive feedback from participants who expressed interest in a future
project related to agricultural biotechnology. This will be an integrated
activity involving classroom instruction for a local community school
(Ongkharak School) and will include university students.

Activity Outputs

- Laboratory on Plant Tissue Culture Instructional Video Clip
- Creating New Careers and Increasing Household Income (currently
In the process of monitoring output)

ZERO QUALITY
HUNGER EDUCATION
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Biotechnology and Agricultural Products
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https://ai.swu.ac.th/curriculum/22

SOG alignment in activities

SDG 2 2.5.1 measures the number of plant and animal genetic
resources for food and agriculture that are secured in medium- or
long-term conservation facilities, ensuring their continued
existence and diversity for future food security

The training participants gained access to information and
operational procedures in plant biotechnology, specifically plant
tissue culture. Therefore, facilities and support for this work are
essential for developing products for participants who are farmers
or food producers, aiming to improve sustainable agricultural
practices. They can then integrate the knowledge from their
classroom studies and training activities with academic services
that target community well-being.This activity is one of the
Integration methods used in the subjects PIM441 Innovative
Packaging and PIM346 Polymer Product Quality Assurance
Laboratory, which are part of the curriculum for the Polymer
Material Technology major under the Faculty of Technology and
Agricultural Product Innovation at Srinakharinwirot University.

SDG 4 4.3.1 The participation rate of youth and adults in formal
and non-formal education and training in the previous 12 months,
by sex.

This activity provided an opportunity for interested individuals
from the public to apply and participate, promoting lifelong
learning in the development of professional skills in plant tissue
culture. This includes proper procedures for media preparation and
earning. Furthermore, the training received great interest from
participants, who expressed a desire for future projects related to
agricultural biotechnology. There are plans to integrate this activity
with the teaching and learning at a local school (Ongkharak School),
with university students also taking part.



https://ai.swu.ac.th/curriculum/22

SOG alignment in activities

SDG 4 4.4.1 Proportion of youth and adults with information
and communications technology (ICT) skills, by type of skill

From Activity 2, which involved the transfer of knowledge and
practical training on preparing plant tissue culture media, along
with a visit to the Faculty of Technology and Agricultural Product
Innovation's laboratory on the 7th, 8th, 9th, and 10th floors of the
Innovation for Sustainability Building, both university and high
school students gained specialized skills in plant tissue culture.

Additionally, the university students practiced their
communication skills by serving as mentors, supporting the
participants in tissue culture work and the use of laboratory
equipment.
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Target group

Baan Suan Nudee Nakhon Nayok

Integration
FIE 513 Food Innovation and Technology

Implementing activities

To support farmers and food producers in improving sustainable
agricultural practices, this project provided facilities and technology for
product development. The project also published information online,
with a focus on two new products made from wolffia: wolffia-filled rice
balls and instant wolffia noodles with a wolffia seasoning powder. A
business model was also developed to help with future sales. And during
the knowledge transfer day, the community listened to presentations on
market demand analysis, product development, and the business model.
They also provided feedback to help with future product development.
All information was shared on the Facebook page of the Food Innovation
and Entrepreneurship program.

Activity Outputs

Two prototype products:
- Wolffia-stuffed rice balls with mayonnaise sauce
- Wolffia noodles with wolffia seasoning powder

ZERO
HUNGER




5. Food Innnovation And Entrepreneurship
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SOG alignment in activities

SDG 2 d55a 2.3.1 The value of production per labour unit in
agriculture, forestry, and fisheries, disaggregated by the size of the
enterprise.

This project applied technology to develop products for farmers
iIn Ban Nu Dee, Mueang District, Nakhon Nayok Province, with the
goal of improving sustainable agricultural practices and
disseminating information via a website.

Two products were developed from water lentil (Lemna) or "Kai
Pam": 1) rice balls with water lentil filling, and 2) instant water lentil
noodles with a seasoning powder made from the same plant. A
business model was also developed to help the farmers expand
their sales in the future.

On the day of the knowledge transter, the community participated
by listening to the market analysis, product development
guidelines, and business model. They also provided feedback to
help with further product development.







SN
Vocational Training Program

March 22 - May 31, 2025
Project Objectives

1. To provide knowledge and vocational skills to interested individuals,
enabling them to pursue sustainable careers and income.

2. To build a collaborative network between trainees and relevant
sectors for future knowledge exchange and business opportunities.

Responsible Agency

gnit of Social Engagement Faculty of Agricultural Product Innovatior)

Nnd Technology

Principles and Rationale

Currently, developing professional skills is a key factor that allows
people to earn income and improve their quality of life sustainably.
However, many individuals still lack access to the essential knowledge and
skills needed for a career, which can lead to unemployment, insufficient
iIncome, or a lack of personal development opportunities.

This career training program was created to provide knowledge, skills,
and guidance to interested individuals. It focuses on hands-on practice
combined with education on management, marketing, and product
development, enabling participants to apply what they learn effectively.
The project also promotes a collaborative network among participants,
which will support them and facilitate long-term knowledge exchange.

Therefore, this training is vital for developing people's potential. It
gives those who are interested the chance to start or grow their own
careers, leading to stable and sustainable income. This will, in turn, help
reduce unemployment and boost the overall economy of the community
and the country.

Target group

- Participants: 60 people
- Project Team: 6 staff members from the Faculty




e
Vocational Training Program

Project implementation

Upon the project's approval, a request was made for the procurement
of materials, equipment, and raw ingredients for the training.During this
preparation period, we initiated Sub-activity 1, which involved testing
food formulas and creating an instructional video. We also ran a two-week
public relations campaign to recruit participants. Once the required
number of participants was met, we began Sub-activity 2, the professional
training program, on Saturday, May 24, 2025, and Sunday, May 25, 2025.

Project output

Activity 1: Food Formula Testing and Video Creation
Seven food and dessert menus were developed to
be used as a guide for future careers and income
generation (7 cooking tutorial videos) .
o Mango Sticky Rice
o Fresh Pasta
o Carbonara with Wolffia Sauce
o Soft-Faced Chocolate Cake
o Orange Cake
o Caramel Custard
o Mango Caviar
Activity 2: Professional Training Program
Saturday, May 24, 2025
- Mango Sticky Rice
- Coconut Milk Ice Cream
Sunday, May 25, 2025
- Fresh Pasta
- Carbonara with Wolffia Sauce

QUALITY
EDUCATION

L]

DEGENT WORK AND
ECONOMIC GROWTH




Vocational Training Program
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Vocational Training Program
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Mobile Academic Service Project




e
Mobile Academic Service Project

December 16, 2024 - July 31, 2025
Project Objectives

1.To create a collaborative network with government agencies, private
sectors, entrepreneurs, and communities in Nakhon Nayok Province
and nearby areas.

2. To collect the needs of partner organizations.

Responsible Agency

7/ Unit of Social Engagement Faculty of Agricultural Product Innovation
and Technology

Principles and Rationale

Srinakharinwirot University's core mission is to produce high-quality,
ethical graduates who are equipped with the skills to work and serve
society in their respective fields. These graduates are considered a vital
resource for national development. The university also focuses on
fostering research among both faculty and graduate students to update
existing knowledge and create new, sustainable knowledge for society. This
aligns with the university's goal of being a Learning University for Society.
The Faculty of Agricultural Technology and Innovation has consistently
followed this policy.

The Division of Social Engagement, Faculty of Agricultural Technology
and Innovation, recognizes the importance of building collaborative
networks with government agencies, private sectors, and various
entrepreneurs. Therefore, they launched a mobile academic service
project to go into the field to listen to the policies, needs, and challenges
of communities. This information is then used to co-develop innovations
and solutions that directly address the needs of the service recipients.
Additionally, this initiative helps faculty members enhance their teaching
and research skills and develop students who can apply their knowledge
to benefit society, fulfilling the university's mission as a Learning
University for Society.




Mobile Academic Service Project

Target group

- Faculty and staff: 10 people
- Students from the Faculty of Agricultural Technology and Innovation:
15 people

- External participants: 80 people

Project implementation

- Organize a committee meeting to plan the project.

- Coordinate with the visit sites.

- Conduct the project by visiting the planned locations.

- Summarlze the prOJect S outcomes and prepare a final report
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Project output I

Total of 8 networks or collaborations with
the Faculty.

Nakhon Nayok Provincial Agriculture Office,
Mueang District

A meeting to drive the efficient integration of Ry B Y e
community enterprise promotion efforts was held | { B S
to support the missions of agencies and the|Syal’ ¢ %
activities of community enterprises. This meeting [*
aimed to improve coordination and ensure thel!
effective integration of community enterprise
promotion. It also served as a platform to propose
solutions to problems, address obstacles, and
provide recommendations for promoting and
supporting community enterprises at the district
level, while also encouraging the assessment of |~ &G0
potential and the creation of development plans|z g
for community enterprises. P

Nakhon Nayok Provincial Agriculture Office, | =
Pak Phli District ~—

A meeting to drive the efficient integration of
community enterprise promotion efforts. The|: =
meeting covered topics such as the registration of |5 s i
community enterprises/networks, the assessment | = Ssstalgr § £ wm
of their potential, and concepts for developing ‘ {5
and expanding community enterprises. It also
focused on promoting and supporting the

development of community enterprise
entrepreneurs.

Nakhon Nayok Provincial Agriculture Office,
Ongkharak District

A meeting to drive the efficient integration of | .
community enterprise promotion efforts to|_ :
support the missions of agencies and the activities [==
of community enterprises.




Project output

Nakhon Nayok Provincial Agriculture Office,

Ban Na District
A meeting to drive the promotion of ks’ N
community enterprises at the district level to b (il
ensure they are strong, sustainable, and aligned J |
with the guidelines set by the provincial|lth 1 <
community enterprise promotion committee. It|°
also serves to coordinate and integrate the work of |
relevant agencies in promoting and supporting |g
community enterprises. The meeting reviewed and '
screened requests for support from community |§§:
enterprises and networks at the district level, Z
while also providing a platform to discuss
obstacles, propose solutions, and make
recommendations for their promotion and
support. The meeting also encouraged the
assessment of potential and the creation of
development plans for community enterprises.
Nakhon Nayok Provincial Agriculture Office

A meeting was held to drive the promotion of
community enterprises, as well as to promote and
support them in accordance with Section 21. The
goal was to ensure that local promotional efforts
are integrated and aligned with agency missions.
The meeting also involved studying and collecting
data, and proposing opinions on measures and
plans for developing and promoting community
enterprises within the province to the committee.
It also served to coordinate with government
agencies to ensure efficient collaboration.




Project output >_

Nakhon Nayok Provincial Community
Development Office
A workshop for the project to increase the
potential of safe agricultural product production
and promote processing enterprises to add
value.This workshop aims to help the target group
generate income from safe food businesses within
the OTOP Nawatwithi tourism initiative. It will also
help them create a development and expansion
plan, connect to safe food market channels, and
develop their brand/packaging. All of this will be
achieved by integrating cooperation with public
and private sector partners.
Bank for Agriculture and Agricultural
Cooperatives (BAAC) Nakhon Nayok Province
Training Activity on Carbon Footprint, Carbon
Neutrality, and Carbon Offsetting for government
agencies and groups of perennial crop farmers.
Sinnova Company Limited
To build a collaborative network with
agencies, collect their specific needs, and visit
their production sites. The project aims to consult
on product and packaging development and
establish a partnership for students to gain work
experience. Students will apply their knowledge to
complete assigned tasks within the agencies' work
plans. Additionally, the project will organize
training sessions for the agencies' staff, with
faculty members serving as instructors. The
training topics will cover packaging market trends,
using packaging for cost reduction and shelf-life
extension, and the direction of eco-friendly
packaging.




Project output >_

Received at least one task for the development of instruction,
research, or income-generating academic services.

A study on the potential for developing S i N
health food products from wolffia (water
lentils), a future food ingredient, throughout
the value chain. Collaboration with: Nakhon
Nayok Agricultural Innovation Community
Enterprise
1.To study the conditions for cultivating |.
wolffia to achieve higher quantity and
quality.
2.To study methods for extending the shelf
life of fresh wolffia after harvesting using "
non-thermal processing. L (o f‘” Lt
3.To study drying methods to prepare
wolffia as an ingredient for functional
food products.

4.To develop health food products that
meet consumer needs.
5.To study the properties of health foods.
This project is participating in the
Innovation for Society and Community
Development Support Program 2025 under
the topics of food innovation, innovation for

solving climate change problems, and digital
Innovation.
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Publicize knowledge or participate in

activities of other agencies, at least
one event.

Training was provided to agency staff, with
faculty members serving as instructors. The
training covered topics such as packaging| ° L
market trends, using packaging to reduce| i
costs, extending shelf life with packaging, and
the direction of eco-friendly packaging.
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Fiscal year 2025

THANK YOU

unrllil m

Do T
il m'ra'!t:m:l;uﬂn

N i iz
. i

. &
] ) vﬂ"w‘ﬁ{. e ) 1 v
A | i!
A - 5

3y nanansn

Faculty of
Agricultural Product
Innovation and Technology

SRINAKHARINWIROT UNIVERSITY




