
 

2025 AOAC SEA 4th Annual Conference Agenda – Day 1 
 

Date Time Content Speaker 

28 Oct 

2025 

7:30-8:30 Registration  

Conference Venue, The Berkeley Hotel Pratunam, Bangkok, Thailand 

Keynote 

speeches 

Welcome Speech by AOAC SEA Dr. Xinping Hou, President of AOAC SEA 

Keynote Speech 

Regulatory Requirement of Food Quality and 

Safety for Domestic Market and International 

Trade 

Dr. Jarunee Intrasook, Food and Drug 

Administration (FDA THAI), Thailand 

Keynote Speech 

Building Confidence in Food Testing: The Role of 

AOAC Standards in Thailand’s Laboratory 

Accreditation 

Dr. Watcharee Katinonkul, Senior 

Professional Scientist, Bureau of Laboratory 

Accreditation, Department of Science Service 

(BLA-DSS), Thailand 

 Coffee Break   

Scientific 

Session 1 

Technical talk Sponsor 

Technical talk Sponsor 

Chemical Contaminants in Food Contact 

Materials (IAS, NIAS, contaminants) 
Dr Thomas Gude, Thomas Gude GmbH 

PFAS in Food and Food Contact Materials Dr Thomas Gude, Thomas Gude GmbH 

Technical talk Sponsor 

Appreciation  

 Lunch  

Scientific 

Session 2 

Technical talk Sponsor 

The National Quality Infrastructure Framework 

for Thai Herbs: Ensuring Traceability, 

Standards, and Consumer Confidence 

Dr. Sornkrit Marbumrung, Chemical 

Metrology and Biometry Department, 

National Institute of Metrology, Thailand 

Chemical and Microbiological Rapid Test 

Method Validation - Challenges /  Acceptance 

Criteria 

Dr Wichada Jongmevasna, Department of 

Medical Science (DMSC), Thailand 

Validation of Test Methods for Banned 

Substances. BY2 Example. 

Dr. Vinai Pitiyon, Asia Medical and 

Agricultural Laboratory and Research Center 

(AMARC),  Thailand 

Technical talk Sponsor 

Appreciation  

 Coffee Break   

Scientific 

Session 3 

Technical talk Sponsor 

A Metrological Approach to Ensuring Food 

Authenticity: Utilizing DNA Measurement for 

Detection of Meat Adulteration and Species 

Verification 

Dr.Phattaraporn Morris, Chemical Metrology 

and Biometry Department, National Institute 

of Metrology (NIMT), Thailand 

Towards Harmonized Halal Testing: A Proposal 

for AOAC SEA to Establish Dispute Resolution 

Guidelines for Laboratory Results 

Mr Heryani, LPPOM MUI, Indonesia 

Methods Of Analysis Supporting Halal Food 

Certification - New Initiative 
Mr Dwi Yulianto, SIG Laboratory, Indonesia 

Validation of Large Sample Size 
Kamin,Wannapa,TH-NAVANAKORN, 

Nestle 

Appreciation  

 Networking  

 

  



 

2025 AOAC SEA 4th Annual Conference Agenda – Day 2 
 

Date Time Content Speaker 

29 Oct 

2025 

7:30-8:30 Registration (Level 3 Corridor)  

Conference Venue, The Berkeley Hotel Pratunam, Bangkok, Thailand 

Scientific 

Session 4 

Keynote Speech 

What AOAC Can Offer in Kit Validation / 

Mycotoxins – Issues, Challenges and Latest 

Development in AOACI   

Dr. Katerina (Kate) Mastovska, Deputy 

Executive Director and Chief Science Officer 

of AOAC INTERNATIONAL, USA 

The Next Chapter in Allergen Labelling: Insights 

From the Codex Update – Regulatory 

Requirement and Test Methods 

Dr. Dawisa Paiboonsiri, Senior Standards 

Officer, National Bureau of Agricultural 

Commodity and Food Standards (ACFS), 

Thailand 

Novel Food – Amino Acid Analysis  / AOAC 

Initiatives 

Dr. Katerina (Kate) Mastovska, Deputy 

Executive Director and Chief Science Officer 

of AOAC INTERNATIONAL, USA 

Technical talk Sponsor 

Appreciation  

 Coffee Break  

Scientific 

Session 5 

Highlighted Session: Pesticide Residues in Herbs 

and Spices 

o Food Safety in Supply Chain 

 

 

Dr. Ingrid Fiordaliso Candalino, McCormick 

o Discuss how validated methodologies can be 

adopted and scaled. 

o Explore the potential benefits for various 

stakeholders (regulatory agencies, 

producers, exporters, labs, and consumers). 

o Identify opportunities for fund mobilization 

through public-private partnerships and 

donor engagement. 

o Understand government and private industry 

perspectives (Department of Agriculture – 

Thailand, Bayer, OFI) on the method 

requirements to ensure alignment with their 

food safety and quality standards. 

o Leverage ongoing collaborations (e.g., 

MUF–Bayer–DOA Thailand on Durian) to 

demonstrate use cases of method 

implementation. 

Chaired by Dr. Sasireka Rajendran, Global 

Operations Manager, Minor Use Foundation 

(MUF) 

Appreciation  

 Lunch  

Parallel  

Sessions 

Breakout Session 1: Microbiology Workshop 

o Method Verification (ISO 16140-3)  

o Reference Materials  

o Advances in Species Identification and Strain 

Discrimination 

o Measurement Uncertainty  

Chaired by Dr. Kumud Ashish Singh,  

Manager LS Regulatory APAC, Merck Group 

Breakout Session 2: Technical talks 

o TBA 
 

 Coffee Break  

Student 

Awards 

Program 

AOAC SEA Student Awards Program Dr. Jianhong Ching, Duke-NUS, Singapore 

Student Winner Talk 1 TBA 

Student Winner Talk 2 TBA 

Student Winner Talk 3 TBA 

Appreciation  

 Closing session   

 


