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1973 King Rama VIIII started highland development project at Doi Sam Muen,
Chiang mai the biggest poppy fields in Thailand.
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There are many resources in the forest.
Preserved forests and biodiversity will be a legacy
for next the generations.
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My dad and his highlander’s friends brought him to be an agricultural promoter.



My mum and her children’s visited handicraft
villagers present beautiful culture crafts works.



The 1st Arabica processing coffee plants in Thailand 1981.



H-Innovation for lives Hiikofffocus on sustainability

H : Highland Agricultural, foundation of HILLKOFF. This is our identity of the past, present and future.
It is an important mechanism that allows environmental sustainability to happen. Especially, fertility of forest, soil, air and water.

I : Innovation, synergize all arts and sciences discipline into daily work process. In order to find new opportunity that based on local resources
and innovatively create values.

Lives, our solid works will moving to the future. Because organization cannot rely on short term vision. Middle and long term plans are necessary
to implement. Firm needs to comprehend the dynamic environment and catch the pace with fast moving world. Our mission is seeking for
mutual social sustainability.



In 1973 a sustainable agricultural

development projects for Thai Highlanders

was established w cooperate with the
Hill-tribes to cultivate Arabica coftee
in place of opium poppies.
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In 1990 HILLKOFF worked with about
90 highland agricultural villages,
approximately 400 houscholds all around
northern Thailand area.
Focused on sustainably living with forest
and water sources.
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HILLKOFF coftee is carefully processed
from ripe coffee cherries collecting,
process using Sular Dryer which is clean
technology, consistently controlling
temperature and moisture with
international manufacturing standard.

Every HILLKOFF's coffee bean has

trustable and consistent quality.

ada s =Y
mundaapaninonoulunmsuan

Sl s o & & &
AILAMTAUHAMUNLTBTTANZAAGNLANT
1 Ltﬂﬁﬂﬂﬂl,ﬂﬂiu'[ﬂﬂﬁ mﬂ Solar Dryer
ﬂumimmuﬂmﬂnmm ﬂmumﬂmmwﬂuﬂ

mumu’mj’mmmﬁwmnnﬂﬂmu

tﬂamﬂﬂﬂﬂﬁwﬂmmﬂﬁmmuﬂ

upzLde nﬂ‘lﬁ’lunn"] Wan



Hillkoff Coffee Milestones

1. Direct trade : Buy every grade beans from farms
2. Zero waste production

3. Present continuous developments

4. Environment concerned

5. Product values added
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COFFEE CHERRY FRESHNESS DELIVERY




FRESH COFFEE CHERRY FROM FARM TO WET MILLS
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LOADING COFFEE PARCHMENT FROM FARM




LOADING COFFEE PARCHMENT FROM FARM




Mae Hong Son

Chiang Rai

Lamphun

Lampang o—/

Chiang Mai
Tak

Coffee growing and working area
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Power for Thai Happiness

HILLKOFF

Working Area on Arabica plantation

+ 50 Villages & Satellite
Villages

+ 900 Household
villagers

+ 8 Provinces majority
Up North Thailand



SELECTED BEAN QUALITY, SEEDING AND NURSING COFFEE
DELIVER TO OUR FARMERS MEMBERS
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FARM MANAGEMENT ADVISORY




GROUPING FARMER MEMBERS , EDUCATED GOOD AGRICULTURAL PRACTICE
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HILLKOFF

ulsungAaumw (Quality Policy)
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CIRCULAR ECO COFFEE

GREEN & SUSTAINABILITY SUPPLY CHAIN

Green organization.
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Green Process & Product.
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WET MILLS PROCESSING COFFEE CHERRY




5 MAIN PROCESS AND INNOVATIVE PROCESS




NEWEST TECHNOLOGY ROASTING PLANT




QUALITY CONTROL AND ASSURANCE
CONTINUOUS LEARNING AND IMPROVING




MICROORGANISM & MICROBIOMES IN COFFEE FERMENTING PROCESS




ANAEROBIC AND WINE FERMENTING PROCESS

Wine fermenting process
with selected Yeast

Temperature control
in Anaerobic Fermenting Process

Time control in Anaerobic
Fermenting Process

Dehydrating condition for dry
in fermented coffee
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SOLAR ENERGY PROJECT
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SMART DOME




YELLOW-RED-BLACK HONEY UNDER HYGIENE PROCESS
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MAP : MODIFY ATMOSPHERE PROCESS CONTROL
COFFEE QUALITY IN WAREHOUSE




THAILAND COFFEE PRODUCER



HOMGLAI COLOR SCHEME REFLECTS PLANTING AREA,
UNIQUE SCENT AND TASTE.

!
JAD NANG PHA TANG OMKOI DOI CHANG YELLOW CATIMOR -
(Northern Princess)  uses purple to describe light green refers uses red uses yellow
uses pink the exoric senses of to cool and clean to represents fresh, which refers
to refer to mild highland area near climate with bright energetic directly to coffee
and feminism Mae Kong taste and wild Aoral characteristic and breed and sun dried
notes strong process
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ARABICA - THE PRIDE OF THAI COFFEE *@;
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Perfectly roasted, The 6 Arabica coffee highlights each distinctive identity that gives each one their unique flavors. HILLKOFF




) 2018
96k #

2014 mm) 2015

4

Thailand Greenhouse Gas Management

Organization (Public Organization)
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HALKOFF : ITALAN ESPRESSO 500 G

82C Scope: 196 kg
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WILLKOFF COFFEE PRESEN
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THAL ARABICA
WET PROCESS
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Roasted Organic Arabica
beans roasted at mid-level. PR e
From the origin of Ping river
0 altitude with cool
climate throughout the year.
Result in sophisticated and
balanced taste and aroma.
That meets cupping standard.

This perfect roasted organic

arabica beans suits for every

Fragrance

coffee menus, hot or iced. Balance JAro
AUHaL

T . AdWauga
Certified Thai Organic by

Departmert of Agriculture.
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* Acidity Aftertaste
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HILLKOFF

THAL ARABICA
WET PROCESS
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HILLKOFF

Qualty rom Thai Highlznders
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HILLKOFF

NEW PRODUCT

+ 100% THAI ARABICA SPECIAL
WET PROCESS
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Light Dark
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HOMKHAO

DRIP COFFEE
KouU1DMUWASU as) dadanoww
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HOMKHAO ORIP COFFEE
BRIFECoEELS CHIANG MAI
DESIGN

# | = . AWARDS 2015




HOMKHAO

DRIP COFFEE
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HILLKOFF's SELECTION SPECIALTY ROASTED COFFEE
ARABICA - THE PRIDE OF THAI COFFEE
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Logistic team deliver freshness guarantee




@ Top Coffee Producing Countries

View information as a: List Chart

Country Coffee Production (kilograms)

! Rynzs 204,100,000 22 Lao, People's Dem. Rep. of 31,200,000
: Vieleiu AL 23 Thailand 30,000,000
3 Colombia 810,000,000

24 Venezuela 30,000,000
4 Indonesia 739,020,000

25 Dominican Republic 24,000,000
5 Ethiopia 384,000,000

26 Haiti 21,000,000
i} India 349 980,000

27 Congo, Dem. Rep. of 20,100,000
7 Honduras 345,000,000

28 Burundi 15,000,000
8 Uganda 285,300,000

) 29 Rwanda 15,000,000

9 Mexico 234,000,000
10 Guatemala 204,000,000 30 Togo 12,000,000
1 Peru 192 000.000 3 Philippines 12,000,000
12 Nicaragua 130,500,000 32 Guinea 9,600,000
13 Cote d'Ivoire 108,000,000 33 Yemen 7,200,000
14 Costa Rica 89 520,000 34 Cuba 6,000,000
15 Kenya 49,980,000 35 Panama 6,000,000
16 Tanzania 48,000,000 % Bolivia 5 400.000
17 Papua New Guinea 48,000,000
18 El Salvador 45,720,000
19 Ecuador 42 000,000

http://www .worldatlas.com/articles/top-coffee-producing-
20 Cameroon 34,200,000 cCou nfries_h fm| £

21 Madagascar 31,200,000
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Climate change
around the Bean Belt

Distribution of coffee production across the world.
Highlighting worldwide and regional/country

based impacts.

@ World

us$19

bll I |On in global

coffee exports (p/a)

mostly smallholders

Mexico
& Central America

8.5 million livelihoods

reliant on coffee

17% of Nicaragua's

national exports

Since 1960s: temperature

has risen 1.0°C and rainfall

has declined 15%

2050: substantial losses

in growing area

201213 Coffee Leaf

Rust outbreak caused:

* Drop in production of
2.7 million bags

+ Crop damage equivalent
to USSS500 million

« 350,000+ jobs affected

QO
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Colombia
Wetter, warmer weather is
seeing coffee leaf rust climb
higher in the landscape

Predicted rise of 2.5°C
by 2050: 60% of agricultural
land damaged

o®@0

!

Brazil
1960-2011, Minas Gerais:
hot spells and cold snaps

2014: drought destroys ¥ crop
2050: substantial losses predicted

ocoOeEe@

Tanzania
2.4 million livelihoods
raliant on coffea

Climate becoming
warmer & wetter

Since 1960s: yields have
declined by 50%

Since 2001: Coffee berry
borer spread above 300m
2060s: yields reach
critically low levels

d@=Ts00s I

awd hifs BN
2 25 125 million

livelihoods reliant on coffee

4 25mitlion billion == counries

consumed daily

growing coffee

Ethiopa
33% of total
national exports
Temperature has
risen by 1.3°C
Predicted rise

of 3.1°C by 2060
and 5.0°C by 2080
Major shifts in
coffee growing
expected

2050: substantial
@@@ losses pradicted

Vietnam
Climate now warmer
and drier

Seasons becoming
more extreme

www.climateinstitute.org.au/a-brewing-storm.htmil
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Figure 1: ICO composite indicator daily prices
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Funding Opportunity: Innovative Solutions to Price Risk © 2019 International Coffee Organization (www.ico.org)
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BEYOND
THE BEAN

COFFEE FROM
NORTHERN THAILAND LEGENDARY
OF CHIANG MAI TO THE WORLD
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HIGH NUTRIENT SUPER FOOD i = Garbon Foolprint Reducton

INTRODUCTION AND INNOVATION

Increasing demand for Northem Thai arabica coffee stimulates national econ-
omy. However, waste from production causes environment and community
problems. Unmanaged coffes pulp generates foul smell and soil deteriorating
substance. Therefore, coffee chemy tea is used to produce nuthents, antiox-
dant and antibacterial properties drink. Coffee chemy tea helps reducing
waste management cost and improving local fammers' standard of living.

—NIVHI SINTVA —

IMPROVED BLUCOSE
TOLERANCE®

POWERFUL OF NUTRIENTS

% Ash % Fat % Protein Total Pelyphenolic Content (mg/L of gallic acid) .IHEE:T.IAJIII.EI:L‘:;IIUUN"
CP1  563% B.78% 140%  1.40% 17.40£0.74
cp2  528% B.88% 176% 1.76% 10.4740.77
CP3 593% | B.78% 140% 1.40% 7.61£0.42 POLYPHENOLS CHLOROGENIC
ANTIOXIDANT PROPERTIES AcID(coA)
% Caffeine ABTS(IC50 pg/mL) DPPH (ICS0 pg/mL) PLASMA
cr1 0.69 18%1.9 82478 CHOLESTEROL &
P2 077 2740.6 153493 TRIGLYCERIDE * PEROXIDATION™
cP3 0.68 2741.2 14049.2

CP1-3: Types of drying processes or methods

ANTIBACTERIAL PROPERTIES Coﬁce pulp aqueous extract (CPE)
Bacteria  Inhibition zone (mm) MIC (mg/mL) MBC (mg/mL) | iriay ot o emety oo

1
Kono Y, et al. Biosci Biotechnol Biochem. 1998.:61(1)22-7.

5. aureus 12 75 >300 Chlorogenic acid  11.7 “ e Sotiio DVR & Hadey M.J. Nutr. Bloche2002:13(12717-26.
5. epidermidis 16 4.69 >300 27.0 Caffeine 3.9 *Ma ¥, Gao M, Liu D. Pharm Res. 2015324112009
Ps. aeruginosa 10 = >300 Carscin 04 “Stntanello N, et al. Mol Coll Biochem, 2014:388(1-2:277-86
E. coli 10 75 >300 Epicatechin 0.2

GOCO MANUFACTURING PRACTICES Y .
rc'r.rf: ted GMP codex - Ty
BY BUREAL VERITAS ELIR T

'/
Ve ANARDS 2015

RESEARCHERS




> © ACTIVITY OF COFFEEPULP AQUEOUSEXTRACT ON ANTI-INFLAMMATION
"IN MACROPHAGE AND ANTI-INSULIN RESISTANCE IN ADIPOCTYE
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Pensiri Buacheen and Arisa Bonness *Department of Biochemistry, Faculty of Medicine, Chiang Mai University, Chiangmai, 50200, Thailand
* Corresponding Author: arisa.bonness@cmu.ac.th
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COFFEE

TEA....87°

HIGH NUTRIENT SUPER FOOD
FROM VALUE ADDED COFFEE RESIDUE

vanfiuAuionssuzmasinuul

fiudevonnunua Mnugou nssunsgioms usdn dadnawd Sufu un.os.giu FASU=G,
oA.os. 505 nsnd 00, un.os.adm Tuwa, u.adosnsal daun:ad ua: u.a.aslod yrguch
Tdtheanuuionssulnedanudidassivanaluaiuuionssu ssauunuiafi EURDINVENT 2016: 8
European Exhibition of Creativity and Innovation, Romania ia%uff 19-21 wnemnau 2559
Toe8us1aaindunnal EURDINVENT 2016 *Gold Medal*

wmuuizad fa vanfinrfiduyamlAfuns:uumsado (Value Added Coffee Residue)
Imsinmsoudsodnbiou (Waste management) andumdnnndau Tussdugusu
nalunsumadanmidugemwiitudusinalosdininluirsaaty AumMIaImsH
(High Nutrient Super Food) DRniaudfiduidauunfdonazdalascuayyadas: (Antioxidant)
Tulsnuiginn Sabelfimadlusemelidovanmudua:ns=qulfisumecannoaainu

Congratulations for making your dreams come true. Dream on and achieve on. Good work.
Your hard work has truly paid off ! Congratulations to ATIP members-7 inventors in
EURDINVENT 2016 @ lasi, ROMANIA.

AWARDS
"-?"-:"'4-‘,‘ EURO INVENT 2016

f.u‘b INNOPA
B s Special Award

o from Innoga Indonesia

ICAN 2016

Gold Medal Award
Torenta Intemational Sogiety

wiousiavanibou Excellence Award from Innopa Indonesia
ua: Excellence Award from Moldova University m3ufiiyoniwasd
HILLKOFF's "Coffee Cherry Tea" uuanfinuAuionssudgauriasa
ToeTdSuanuaulinazsauSunnuiulssina
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(OFFOGENICDRINK

IMPROVED GLUCOSE
TOLERANCE

A IMPROVED
3 INSULIN
SENSITIVITY®

HEPATIC LIPID
ACCUMULATION’

PLASMA
CHOLESTEROL &
TRIGLYCERIDE 2

Effect of Coffee fruit extracts on lipid accumulation in differentiated
adipocytes cells. Cells were treated with or without coffee fruit extracts

(800 pg/mL); (A} Control, (B) CGD, (C) CGF, (D) CYD, (E) CYF, (F) CRD, (G) CRF,
(H) CRBD. Cells were stained with Oil Red O and observed under the
microscope {10X).

coffea green diy; CGO, coffee green fresh; CGF, coffee yellow dry; CYD, coffee pellow fresh; CYF, coffee red dry;
CRD, coffee red fresh; CRF, coffee red been dry; CRED, coffee red pulp diy; CRPD, Nitrogen free extract; NFE.

w  Total ion current (TIC)

_,L. JL.L.A

_ chromatograms of coffee
fruit extracts (a) CGD,
—h & (b) CGF, (c) YD, (d) OV,
ke ol (e) CRD, f) CR, (g) CRED.
b ok “ Monitored in negative
w lionization-mode. The peak
__L‘ A LL " numbers and compounds
Lk [, " identification were

w  summarized in table 1.
R

Table 1: Three marker compounds of coffee fruit extracts obtained from
LC-ESI-QTOF-MS

1 caffeoylquinic acid
2 chlorogenic acid
3 caffeic acid

HILLKOFF
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Lipid-lowering effects of Coffea arabica pulp aqueous extract in Caco-2 cells
and hypercholesterolemic rats

Atcharaporn Ontawong™”, Acharaporn Duangjai”, Chatchai Muanprasat®, Tipthida Pasachan®,
Anchalee Pongchaidecha®, Doungporn Amornlerdpison”, Chutima Srimaroeng™*
* Deparemens of Piystology, Poculry of Medicine, Cuiong kst Universiry, 110 Inrveroros R, Snphem Disric, Muang, Chiiang Ml S0000, Thatlnd

™ Dvision of Piysislogy, Schood of Medical Scheces, Linfrersy of Pyao, Phayao, Thallond
* Deparamens of Piysiolegy, Facuy of Scence, Mahido! Universiry, Banghok, Thagand
* Faculey of Fsheries Techaology and Aquark Resouroe, Moo Uiy, Chiang Mol ThaSand

ARTICLE INFO ABSTRACT

Keywonts Background: Coffea arabica pulp (CP) is. the first by-product obtained from coffee berries during coffee peoces-

holestord absorpoon. sing. The major constituents of CP, including chlorogenic acid, caffeine, and epicatechin exhibit anti-hyperli- d ‘In
‘Choleriercd micelles pidemic effects in i view and in vivo models. Whether Coffer arobica pulp aquecus extract (CPE) has a lipid- 2lATINg
Coffen aratéca puip aquaous extract lowering effect remains. unknown.

Lt Purpose: This study examined the effect of OPE on cholestero] absorption, and identified the mechanisms in-

wrc volved in owered cholesterl I in e s in oo rodeh wazn 1:1uﬁ'wani’ulunu6wﬂﬁlwﬁu'lm‘n’an§q
Methods: Uptake of [*H]-chobistercd micelles snd the mode of CPE inhibition were determined using human

T ST S e e e g e e Effect of ready-to-drinl: supplement product derived from Coffea Arabica
dose which was selected becase it contained approximately 12 mg of CGA that was previcusly shown to have
Sl krenex g il ch it L g g ). & bt 8 e T ot e Sviuch s 5% 1R pulp extract on lipid profiles and hepatic steatosis in hyperlipidemia-obese

+ + (PE, and HF + + ezetimibe groups for the next 12 weeks. Normal rats received a normal diet (ND) and CPE

OND + CPEL Body weights and Epid profiles were evalusted. Cholesterol transporter, Niemana-Pick C1-Like |

oc?cmam-mwnmxmm:mnmmwmmmum humans
were also imvestigated.

micellar complex.
R G e 4] e i e Gl 0 0 s o 1 e Ardfey amafnsifananiun losiuluidongs lusfuneniiv S

Nﬁumm‘ﬁ‘mﬁuuﬁummsmsaﬁmﬁananquﬂdamsmuqus:ﬂu‘luﬁu‘lmﬁan

physicochemical characteristics of cholesterol mized micelles. These data were consistent with docreased body keywords
wtight and slowed body weight gain and improved lipid profils by CPE in hypercholesterolemic rats while no

change ceeurred in these parameters in normal rats. Down-regulated intestinal NPCIL] expression mediated by

increased LXRa mRNA were abo observed in HF + &« CPEand ND + CPE mix

Coffee pulp extract, hyperlipidemia, hepatic steatosis, obesity

Conclusion: CPE has a cholesterel-lowering effect in in vige and i v via inhibétion of intestinal cholesterol
absorption by down-regulating NPCILL mediated LXRa activation and interfering with micellar complex for-
mation. lingly, CPE could be ical product to prevent dyslipidemia-induced obesity
and insulin resistance,

Intreduction Including cbesity, Insulln reststance, type 2 diabetes mellitus, cardio-
vascular disease, hypertension, cancer, and non-alcoholic fatty Uver
Imbalanced lipid levels are major risk factors for several discases disease, Niemann-Pick Cl-Like 1 (NPCIL1) plays a critical role In

mmzummm cells; CGA, chlorog ackd; CP, Cofffea arabica pulp; (PE. Caffes arabica pulp aquecas extract;
DMEM/F12, Dulbeces's modified Engle's medium; EC, epicatechin: FBS, fetal bovine serum; NPCILI, Niemarn-Pick C1-Like 1; MTT, 3-(4, 5-dimethylthiszol- 2.40)-2,
5 diphenybtetra zolium bromide

= Cormesponding suthor,

E-mail address: chutima s scth (C

hittos:/dolore 10. 1016/ otvmed 2018.06.021
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Hepatoprotective effect of coffee pulp aqueous extract combined with

simvastatin against hepatic steatosis in high-fat diet-induced obese rats
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ARTICLE INFO ABSTRACT

Yo This stuy watract (CFE) o obesity- induced hepatic destonts i
Coffen: by mporems eiRsmt mummmmm_mmmammnmuwm
Lipogransy 00K g g BYW CPE x40 g /hg W sissnasin of CFE combied with 20 mg g BW sisrvasttis Sof anothes

i:—hmmmmdﬂhmthmmddﬁ-

« CPE inducnd the Bpolytic pooe

Erwatment the pogenic proes FRARY and SRERP] <. Such
effects downregulsied the faity acid iramporter FAT/CDM, and activated AMPK, which concométandly im-
peoved ohese ndeed hepatst sesoss. Callectively, mwmdmmm

apresic optiom for who peceive
Bk byming deug.

1. Introduction steatohopatizis (NASH) in obese pashense: wp 1o 91% and 378, respere-
Hvely (Sayiner, Koenig, Henry, & Younissd, 2016 Moroover, the 3-ywar

Obesity it characterized by a chronic imbalance between energy  risk of patients with NAFLD or NASI developing hepatocellular carei.
Imtaker arsd expenditure (Hatzls of al., 20130 A previcus study cstimated  poma b wp 10 128% (White, Kanwal, & Fl-Serag, 2002} This, @ ther-
that incresued fa1- «Wmmwmw apeatic strategy for the prevention of risk factors: for obwsity and he-

daemmia and obesity will impact foarly 1.12 billion poophe
W01TLAsa lhr mldd-“rlri
s type 2 disbetes mellinus,

s wrgently requined.
The liver plays crucial roles in metabolic prooesses for multi-nu-

tahedic syndeme, mmwmmmmnmm
has also incressed (Banh, Faroogl, & O'Rshilly, 2000; Lochsinger,
J006), Evidenoe shoms 2 high prevalenoe of NAFLD and pon-alooholic

that of Hpkds. Previows studies demon-
strated that long-chain fatty acids, high-density Npoproteiss (HDL),
low-density lipoperoteins (LDL) and very-Jowdersity Mpoproteins
(VLDL) can b srasporsed inte the liver via fany acid Uramdorase of

AST, aspartate Yk wight; CAT, caibme, FAT/E%,
o

lww—mmdﬂmmmm

adovsh PPAR, pe Pl SV mur

Culn 500, Co L opulan

pre=s
pe-a-l TTRS.T, 1t o sabioe; VLDL, very o ety Mpoguteies \PW, visorral at wight
* Commesponding awthor at: Degurtment of Fiyviology, Facuty of Medicine, Chiang Mai Usiversity, 110 Intavarors R, Sri pluam district, Muang. Chisngmal

SO300, Thadland.
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Antidiabetic and Renoprotective Effects of Coffea arabica Pulp
Aqueous Extract through Preserving Organic Cation Transport
System Mediated Oxidative Stress Pathway in Experimental

Type 2 Diabetic Rats
Oranit Boonphang ' 0, Atcharapom Oulnmn; 2, Tipthida Pasachan ', Manussabhom Phatsara ®,
Acharapom Duangjai *, Doungpom 40, Metee ) % and Chutima Sri L0

} w«n,w Faculty of Modicine, MM-I.MMM“&WD Thailand;
1 MdMWMM&MMw«M;MIM&MW

sh {AD): adh

2 wdm F-uavam vam«u, Chiang Mai 5200, Thadland;

A Cmﬂ’thWhlmmﬂquMmem Faculty of Fisherics
Thailand;

and Aquatic Mago L ¥ .
doungporndishtechilimail oom
% School of Human Kinetics and Health, Faculty of Health Science Technology, HIRH Princess Chalabhorn
College of Modical Scenoe, Chulabhorn Royal Academy, Banghol 10210, Thailand: metee finficoraac th
G T x il il Mh; Tel: +66-50-905-062; Fanc +66-53-905-365

Abstract: cqp-m PIWICH wa M’Wmdm«m CP contains. polyphenols

Fiircts of Cosfirn arsbuca Palp Aqurous
Extract Bovnagh o g O
Catiom Transpont System Medutod
Chidstive St Patbm sy i
Experisentsl Type 2 Dusbetic Rats.
Mdovules 2000, 26, U0 Batpsc/ [
ek o/ WO e AT TR

Academa: Edors \’W‘m(hl\
Vomang Hew Ches

that h i | effects, i onidant and lipid-lowering effects, as well a5
enhanced insulin sersitivity, in in vitro and in vive models. How polyphenals, as found in CP
wnwmmmwummmm.um-umw Thus, the present shudy
examined the potential antidisbeti and renop ive effects of CPE-rich polyphenols,
using an experimental model of T2D in rats induced by a high-fat diet and a single low dose of
streptozotocin. The T2D rats received wither 1000 mg /kg body weight (BW) of COPE, 30 mg kg BW of
metformin (Met), or 2 combination treatment (CPE + Mq:liurjmum thp-—mhdm
morphology and function, and renal onganic transport wene d i i el

hypertrighyoeridemia, insulin mum,mu\dmlllpldmald lipid peroxidation, and

Publiahrss Nobe: MDPE sty ntral
ith mrgand o el claisn =
bt mun snd wntutonsl $43

Aftriteaticn (CC BY) ooene (Mpsc/

dogical kidney ch d to T2 were restoned by both CPE and CPE + Met treatments.
Mdlmmll, the reral npnl:n of onganic cation, H-1-methyl4-phenylpyridinium (MPP®), was
reducd in T20, whik transport was restored by CPE and CPE + M, through an vp-segulaion of
i Ca deactivation. Thus, CPE has antidiabetic and antioxidant
Mwm“wm&m[mmnmbvmmmmm*ﬁmwm
through an exidative stress pathway:,

¥ diabetic effoect; antiosidant; Coffor arabica pulp; diabstes mellitus; onal enganic
caftion transport

1. Introduction

Type 2 diabetes mellitus (T20) patients are the Langest group of diabetic patients:
this dlsﬁscuchnclﬂ\md by hypuglymmu. msulm resistance, and impained insulin
secretion [1]. Long vpergl d onga dimqgeaswellisll!
subsequent dev of diabetic i includi
and disbetic nepl\mp«aﬁvy l'DN')[I.!I A pu“lollssi\l@y wpomd that 4% of !!Dpaliﬂm

!
gy

have p ing renal fi which leads to further DN and end-stage
renal disease 131 Addlluma"}, DN is caused by the excessive generation of reactive

Modocudes 2021, 36, 1907, batpec/ f dolong / 103590/ molooules2607 1907
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(OFFOGENICDRINK

SUPERFOODS
INNOVATION

COFFOGENIC DRINK®,
a new functional foed for all,

READY

is a tasty concentrated drink
which developed from cherry
coffee pulp. B

THE ULTIMATE CONCENTRATED
COFFEE CHERRY DRINKFULL OF ANTIOXIDANT
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2025 GOAL

PREMATURE
MORTALITY

257

REDUCTION

i

GLOBAL 2025 TARGET

DIABETES/
OBESITY

0%
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» 10% 25%
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TOBACCO
USE
30%
REDUCTION
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Z-GA® ansananamiw BoauludasansiiineuA
mvlnsuimsuinuie 3nnvguidunkavarsduauyadas:
DAruauualumsaomsa:auvavludu ilumsaane

Z-GA Green Cherry Pulps Z-GA Yellow Cherry Pulps
BENEFITS: BENEFITS:
* Contains chlorogenic acid * Decrease cholesterol absorption
* Powerful Antioxidant * Promote fat loss
 Support weight loss ® Increases Energy Levels
* Increases Energy Levels INGREDIENTS:
INGREDIENTS: Yellow coffee fruit Extract,
Green coffee fruit Extract, Other ingredients
Other ingredients Sonving e

enving size: 2 capsules
Serving size: 2 capsules before breakfast
before breakfast Serving per container: 60

Serving per container: 60

RESEARCHERS

MREEER G

WA.03. 595 nsnd a30l, WA.as.ny.U1EEnY Sodaunan, UoadaE0Tws uisy, eWnsoud Wafiwg, Lneadidy n3na,
a0y auan, WoadnIssiu KLU, os.Ktgrie Jwsy, Upaniunua Auou

Z-GA Red Cherry Pulps

BENEFITS:

* Decrease cholesterol absorption
* Breakdown of body fat

* [ncreases Energy Levels

INGREDIENTS:
Red coffee fruit Extract,
Otheringredients

Serving size: 2 capsules
before breakfast
Serving per container: 60

THE PROJECT IS SUPPORTED BY

CONTACT INFORMATION:

Asst. Prof. Dr. Acharapom Duangjal, School of Medical Sciences, University of Phayac, Thailand
Tel: 0B 0496 2644, E-mail- achara phooBgmai.com

Naruemon Takspudom, Tek: 08 1671 0932, E-mail: poon201 2hilliofl com
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(OFFATIC

BALSAMIC VINEGAR
FROMECEOEEEESPULCP

WHEN COFFEE
BECOMES FOOD!!!
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Effect of COFFATIC on cholesterol micelles size

(OFFATIC | ="

CHERSY COFFEE PULP
BALSAMIC VINEGAR FROM COFFEE PULP

Control COFFATIC BrandA BrandB Brand C
BALSAMIC VINEGAR FROM COFFEE PULP Inhibitory effect of COFFATIC on cholesterol transport via increasing

cholesterol micelle size before its absorptison

HAPPENING! cemoms

CREATIVE INVENTION
COFFATIC®, a new functional food for all, INNOVATION

_ is the tasty balsamic vinegar which developed 1
from cherry coffee pulp.

l lfﬁ
:sb

!

)

. COFFATIC®, contains phenolic i
compounds and acetic acid which
inhibits cholesterol absorption by
increasing cholesterol micelle size.

2. Various innovative processes were T
applied to exert a powerful effect
of bioactive substances extracted w N
from coffee pulp and shorten the o esmi™

processing time more than 100 folds
compared to conventional technique.

3. By-product from industry of
coffee bean processing was added
:
the value, reduces carbon footprint ¢ &
- 4

*‘ !.I :' -.-‘-I =
N ZA LIPID DIGESTION and also friendly environment.

dadnviuuinnssuurosi & ABSORPTION
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NSP INNOVATION AWORDS 2018
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Coffatic®: a Balsamic Vinegar from Coffee Pulp
Tau : Dr. Kanjana Narkprasom, Dr. Kanokwan Tandee, Asst.Prof., Dr. Nukrob Narkprasom, Ms. Naruemon Boonmee
, Dr. Chutima Srimaroeng, Asst.Prof., Mrs. Naruemon Taksaudom and Dr. Doungporn Amomlerdpison, Asst.Prof.
N ANIAINSSUAMACSIA:ROANNSSUINYAS UMSNENAUILUTY IdSusia

LB A T
Specinl Avward

sw3aliiAy (Special Award) sW3alIAY (Special award) sw3AInSurynev (Gold Medal)
¥ IDC 2017 7N FIRI Iran N 1IDC 2017

Special Award
et roms inene g et
bl 2
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Drinking cider never been easy and
enjoyable. With compact size but

full of benefit from coffee pulp.
Containing high chorogenic acid which
is antioxidant that helps prevent fat
absorbing to the vein.
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LET’S BEGIN THE NEW
WORLD SENSATION
OENC OIREEE

'This small cup will bring big environment change
(reducing carbon emission from

Agro- industry residue)

The effect of vinegar on cholesterol micelle size
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Control Vinegar SOC
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COFFEE
CAN BE...

‘*“' Composit

START PERSONALLY SAVE GLOBALLY

Music Instrument 0 + @3 =9

Move “Coffee Caj on” in your hands, enjoy with 1 0 O ?/
. . * i
rhythm of music. Discover and design new sounds Preatin] i o
. . . 6[]0/l 40?/ Dlm‘ gnd.lbc
with music instrument from coffee. Made from (o} (o) material
woods and coffee beans. * In taste we sarious, in enviranment we consider *

. Fuel Coffee Confectionery
Cosmeceutical

—— —
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= COFFEA

HraMGLAY S

Bio Degradable Pot Plant

TOFFIKA
Heartmade by Hom Glai

Authentic recipe: We use real arabica coffee 100%
and hide with phenmenal inside TOF Flhe\
Furch we also add dinary vech
which make aftertaste are long lasting.

Coftee parchment

Biomass pallets
coffee parchment 100%



2020 NEW RESEARCH

Drying coffee bean under automation
Forecasting model for hedonic price and cost.

Anaerobic fermentation in coffee processing using hermetic bags.
Probiotic from COFFEE LEAF
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SMALL CUPS
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HILLKOFE's Dried Banana

From ancient foods preservation wisdom to foods

processing innovation by usingSolar Dryer. The dried bananas = —F 3 ‘5\.‘:_ 1
are stored in controlled temperature and clean circumstance. : i} ||| i||||m

1

Result in sweet, tasty and safety because the system is closed, AN A il
insects and animals protective. = y . R
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HILLKOFE COFFEE CHERRY REDUCTION

BALSAMIC
ot

THIS IS COFFEE INNOVATIVE TASTE! UNDER COFFEE FRUITS CIRCULAR
PRODUCTIONS, HILLKOFF FOUND MANY ACTIVED COMPOUND IN COFFEE PULPS. FERMENTING
TECHNIQUE WAS USED AND OUR SELECTED MICROBRIAL CAN BRING A SURPRISE
FLAVOR & AROMA TASTE TO THE FOODS.

COFFEE CHERRY REDUCTION
INNOVATIVE TASTE

B X o0
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ECO COFFEE
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THIS IS COFFEE INNOVATIVE TASTE! UNDER COFFEE FRUITS CIRCULAR
PRODUCTIONS, HILLKOFF FOUND MANY ACTIVED COMPOUND IN COFFEE PULPS.
FERMENTING TECHNIQUE WAS USED AND OUR SELECTED
MICROBRIAL CAN BRING A SURPRISE
FLAVOR & AROMA TASTE TO THE DRINKS.
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COFFEE CHERRY REDUCTION
INNOVATIVE TASTE
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FOREST FOOD
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BURN
NEH
LAY
THE MORE FARMERS EARN, a4
NO BURN, orow coFee "\ COFFEE TREES RETAIN

" MORE WATER

Y CHILDREN I

TO HELP LOWER HARMFUL EMISSIONS
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PLANTING COFFEE WITH OTHER FRUITS RETURNI
ENHANCE SUSTAINABILITY OF FOREST TO PEOPLE

THE MORE HOPE Awmmsk LIFE
FOR HILL TRIBE, ESPEC;
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CIRCULAR
ECONOMY

We encourage
everyone to think
before use. Resource
should be carefully
plan, then use,
re-use and
up-cycling to the
maximum benefit.
Responsible without
impact to all
stakeholders: people,
public, community
and environment,

FOREST FOOD

FOREST FOOD
PROJECT

Sustainable
Permaculiure

in agroforestry system.
Reduce chermical use,

be carefully avoided
by invasive ali
specie
biodiversity.

SUSTAINABLE
ECONOMY

unify

imum

and care.




NO
POVERTY

it

GOODJOBS AND
ECONOMIC GROWTH
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GOODHEALTH
ANDWELL-BEING

INDUSTRY INNOVATION
AND INFRASTRUCTURE

AND COMMUNITIES CONSUMPTION

11 SUSTAINABLE CITIES '|2 RESPDI’EBLE
AND PRODUCTION

17 PARTNERSHIPS
FORTHEGOALS
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