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5 Campuses &«

Mar/t/me Campus Haripunchai Campus
(8,000 m2) (7.6 km2)

Ma/n Campus Sn Dok apus Mae Hia Campus
(2.5 km2) (0.5 km2) (2.1 km2)

Faculties & Colleges Multidisciplinary

University
e Health Science

e Science & Technology
e Humanities & Social Science

e 21 Faculties

e 4 Colleges

e 2 Research Institutes

e 1 Science and Technology Park

> Academic Calendar

Summer break
(April-June)

2nd Semester
(November-March)

1st Semester

(June-October)

Outsource Funding
(Fiscal Year 2024)

1'550 MTHB

18,642

Research
Publications

37,626

students

graduate
13.8%

5,203 graduate
32,423 ungraduate

*As of 05/02/2024

13,416

staffs

88

international
programs
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VISION } “Influencing a better future”

Organize higher Generate groundbreaking : : .
! : Deliver exceptional Manage the organization
education to cultivate a research, knowledge, and : _ .
_ _ _ academic services to to become a high-
skilled workforce capable innovation to propel : e e
.. _ : , : : develop the agro-industry performing institution,
of driving innovation and Thailand's agro-industrial . . ..
o _ ) and position it optimizing efficiency and
contributing to the global sector to international _
as a global leader. effectiveness.

agro-industry. prominence.
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graduate

v 1,700

students

103 graduate
1,597 ungraduate

undergraduate
93.9%

*As of 10/10/2024

190 staffs
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SCIMAGO U.S.News
I I I I [NST'TUT'ONS Best Global Universities
RANKINGS
#5 in Thailand #3 in Thailand

#559 in the world #184 in the world

Ranking for Food Science
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32 MoUs 15 Countries

e Australia (1) e Indonesia (2) e Malaysia (1)
e Brunei (1) e ltaly (1) * Myanmar (1)
e China (5) e Japan (4) * Taiwan (1)
e Croatia (1) o Korea (10) e UK(1)

e India 1 e Laos (1) e Vietnam (1)




Academic Programs
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: Product : : Agro-Industrial
Food Science : Food Process Packaging Marine Product .
L EEld e Tecmoogy  Polooy (fCRTROGS)  Ohmert  Technology  Techmology  roeton a0
Degree (FST) (PDT) (PKT) (MPT) (AIE)
(7 Thai + 1inter) + Inter
5 Zsi610] Sef Agro-Industrial : :
Master 00d Science Product Packaging Food Innovation

and Technology Technology and Bioindustry

Degree
(4 Thai + 1Inter)

Development

+ Inter

4

Doctoral Food Science
and Technology

Agro-Industrial
Product
Development

Graduate Degree

Food Innovation
and Bioindustry

Degree
(3 Thai + 1Inter)

+ Inter




Research

Center of excellence in
Agro Bio-Circular Green
Industry (Agro BCG)

Center of High value
product from Thai rice
and plants for health

Center of

excellence

Sensory Bioactive

bvaluation and o (- o Clustell  Technoiogy Technology Ingredients and

Consumer : Extraction
: R r Research Cluster :
Testing Cluster esearch Cluste Inn%vr%té\l/ﬁtlrsood Research Unit

: : : : Research Unit for
Rice Products Food Drying Fisheries Product Eunctional Compound

Bioprocess
Research
Cluster




Agro-industrial entrepreneurship and
logistics management
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extension ging technologies related disease
Functional, Consumer
healthy foods Culinary arts behavior
Biomaterial and and gast)r,onomy cono e Air pollution
' nutraceutical testing and
SmaFr_t UL On-package development duct It |-g ight Biofuel Microbial treatment using
ilms and . : : products cultural insights : : e
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Bioprocessing of
agri-food wastes

’ Food packaging

’ Food product development

>



“BCG” Research
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“Thai rice and plants for health” Research

Research Framework (2023-2025)

Innovation plant-based functional foods for health support and NCDs prevention from
Agro-industry products and wastes
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Advanced and Green

Raw materials and
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Pulsed Electric Field (PEF)

Extraction
N
Loelt e

Ultrasonic Assisted
Extraction
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Microwave Assisted

( Extract and \

Functional -
Ingredients

-

Value Added
Functional Foods
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Green Tea Black Rice
Extract Extract

Kl
e

. Co-Extract
- Powder

Dietary fiber

it Protein
e powder

0 hydrolysate
ﬁ powder
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Active powder of
Guava exract

Extraction Prebiotic
- ~ powder
) -, and antibiotic
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r__ =
]
Pulse Electric In vitro & In vivo test
Field Extraction®- { Health su rt
Enzymatic and NCDs prevention
Extraction » Antioxidant Activities
- Anti-inflammatory
» Toxicology
ear 1 @ Year 2
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Vegan Instant Soup
High Fiber Protein
bar

Custard Peptide
Drink
Concentrated
Tomato Drink with
high Fiber

Film coated anti-
bacterial

Prebiotic Powder
Tiger Stripe Peanut
High Protein

» NCDs
* Hyper
cholesterolemia
« Fatty Liver
Disease

= 3 Green Extraction

» 8 Extract and

« 5 academic

* 19 Graduate

* 11 Professors

* 3 Cooperation
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HIGH VALUE PRODUCTS FROM THAI RICE
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Academic Services

Services for
public and
private
projects

Consultation Laboratory Processing Organize
of Agro- analysis equipment for training
industry service prototyping courses
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CMUJ|ACGRO-INDUSTRY  packaging Center

CHIANG MAI UNIVERSITY

Food Innovation and Packaging Center (FIN)

s’ CONSOLIDATED PRECISION TESTING

.
I
Food Innovation and
Packaging Center

SERVICE

THERMAL PROCESSING (Fo )
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e Biotechnology e NICE-Cell culture room
e Food Processing e Nutrition Innovation Center
e Packaging e Sensory Evaluation Unit

LABORATORY
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Thank you

CMU AGRO

chiang matuniversity  GIMIU | A0RONDNEIEY

Get in touch with us..

www.agro.cmu.ac.th

saraban_agro@cmu.ac.th @

+66 5394 8206



mailto:saraban_agro@cmu.ac.th



