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The food situation and Suan Dusit University’s dominant identity:
A scenario of School of Culinary Arts development
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Abstract

This academic article presents the food situation and Suan Dusit University’s dominant
identity: a case study of the School of Culinary Arts development scenario. When the whole
of Suan Dusit University has become a learning source, the university is prompt to leap toward
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the future. With the university’s home economics past as a dominant identity that builds
‘our authentic selves’, history is an essential supporting pillar for future development since
‘culinary’ is both an art of service and science. As a result, students can learn raw materials,
tools, and hands-on cooking to cook food following standards. Suan Dusit University is the
only educational institution that produces graduates to become hands-on practitioners. A
scenario of the School of Culinary Arts development has to relate to the university’s future
budgets to support the school, for example, a food processing factory, butter factory, cheese
factory, food laboratory, One World Library, and cocktail mixer ingredient library. Therefore,
instructors must plan well to contribute to students’ cooking competencies and teach them
how to ‘learn.” Curriculum and teaching development must consider history, and we must
compete in parts that we can win.

Keyword : Food situation, Suan Dusit University’s identity, School of Culinary Arts
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UseLAudl 1 One World Library
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Which Contains All Existing Information or Knowledge of the World wazteslesiu Open &
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Joyanananaenndesiuluiianiafeaiuiu The Future of the Food Industry: Food Tech.
(Hetler Amanda, & Writer Feature, 2022) Food tech shows how technology can improve the
way the world grows, produces, distributes and supplies food by using technology such as Al
and automation. Various Sectors in Food Tech, such as;

- Agriculture Technology (Ag Tech) = Startups work to increase the quality of crops
with technologies such as sensors, drones and software that replace manual labor.

- Food Science = Startups are researching new ways to develop products that are
both environmentally friendly and can address health concerns.

- Food Service = Food-related businesses - including restaurants, cafeterias, hotels
and cafes - are looking at automation to help them run more efficiently.

- Delivery = With the growing demand for direct delivery to consumers, including
restaurant and grocery delivery and meal kits, technology is needed to track and ensure food
is packaged and delivered safely.

- Consumer Services = Consumers are looking to technology apps to improve diets,

find restaurants, search for recipes, and track allergy or specialized diet information.

Vol. 5 No. 1 January - June 2023 The food situation and Suan Dusit University’s dominant identity:
A scenario of School of Culinary Arts development



B 2115a@15TWUSSSUDINITING

- Food Safety = Technology can help restaurants, grocers and other food suppliers
manage the shelf life of food.

- Surplus and Waste Management = Technology is working to help reduce waste and
improve sustainability in the food industry.

nswagsiaensliduinsiudaanday (Eco-Friendly)

nsitmgsine s dulinstudawindon Suumneisid (1) Use Eco-Friendly Cleaning
Products (2) Cook Menu Items By Season (3) Buy Sustainable Equipment (4) Recycling
and Compost Programs (5) Use Little to No Paper (6) Use Washable Serving Equipment
& Consumer Materials (7) Go Local (8) Monitor All Perishables (9) Don’t Waste Water
(10) Promote Your Initiatives (LINGA, 2023)
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NSRUAIUUARALAZATEUAT maaamwuﬁasﬂjmﬁaLLasm'ﬁmﬂL,wiamsﬂ,u MBIFENTNTOMTUDY
msdadon Tnvunnisuazaunmila Amenaziaiesusinie uaznsuilan (Home Economics is
about home management. This covers many subjects, such as human development, person-
al and family finance, housing and interior design, food science and preparation, nutrition and
wellness, textiles and apparel, and consumer issues) (Twinkl, 2023)

AnudunnvesanrnssuAEns
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nsRnwavnssuAansEutuluavigaunmainisufifewsni Tnerdounthilinwumds
& ¥unsaeuerionuazndnujifvesannssumandiviu deuiluanisswil 19 n1sdnw
avnssumansidEuinsaeufudvlulsideuhewsn wnzanuasnsilunsinsuasanude
Turnuwiifesiuvesmds Wefinguane Morill Act of 1862 ldfimsasushuannssumans lu
ITAUIMNYIGELAZININESY Ima@umam‘ﬁﬁ&miﬁmﬁu Cooking, Sewing, Millinery, Laundering,
Home Decoration, Home Sanitation, Home Hysiene, Home Nursing foUNINSUNANNTTUANERS
waenearnuliusenailautud (Philippines)

Tul A;. 1899 Ellen H. Richards faoudviafiquiviafiaandumaluladuuaeyind
(Massachusetts Institute of Technology: MIT) lé’%’ﬂmiﬂsssqmﬁm%“uéiﬁauhﬁﬁmmmamﬂﬂ%’uﬁ
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KaRINNSUsElATaRs auneuAnnTsumanwisosninensulul A 1909
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fensFeuiannssuaans §Eouldfninvenndueioundesludunisedn
Nutritionist, Dietitian, Medical Professional, University Lecturers, Food Technologist, Food
Writers, Health Practitioner, Food Product Developers, Chefs, Sports Nutritionist

BIAAININEN 7 MMUVBIANNTINAIANS I8 Catherine E. Beecher (Catherine E. Beecher,
who was an American educator who was alive during the 19th century) ﬁﬁ'\‘iﬁ (Twinkl, 2023)

1) Cooking: Food and cooking is an integral part of Home Economics. Learning how
to prepare balanced, nutritious meals for themselves and others is a big step in encouraging
students to be independent and take control of their health. They also learn about food

safety and ways to prepare food to prevent diseases.
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2) Child development: This was more prevalent in early Home Economics education,
but is still a part of the curriculum now. Students are taught all about child development
and how to respond correctly to children at their various developmental stages.

3) Education and community awareness: This is also an area of Home Economics
that was more heavily emphasized in the past when mothers took on a lot of responsibility
for their children’s education. During these classes, students would learn the best ways to
teach their children basic Math and reading skills before entering schools. Students would
also learn moral and ethical lessons to develop community awareness.

4) Home management and design: This area of Home Economics is centered around
teaching the key design elements for home decoration and maintenance. Cleanliness and
organization were a big focus of this area of Home Economics as these were tasks that were
almost always the responsibility of the women.

5) Sewing and textiles: Sewing and textiles are still a part of modern Home
Economics education. Originally, it was a necessity for women to know how to sew, so they
could make and repair their own clothes.

6) Budget and economy: Learning how to efficiently handle money is a really useful
part of Home Economics. Students learn how to buy food and other essentials on a budget,
which is a skill that will serve them in later life.

7) Health and hygiene: In classes on health and hygiene, students learn how to
prepare and preserve foods to prevent diseases. This area of Home Economics education also
used to have a big focus on properly caring for sick people as it was essential that young
women.
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Bachelor of Science (Nutrition and Culinary Arts for Health Capability and Anti-Aging
Wellness) (W.A. 2563)
- nau. vangaanalulagUudia avdvunaluladeonns
Bachelor of Technology (Food Technology) (.. 2560)
— NV, NANENTINFNEARTUTR @1071IVNIINUALAYNNTUTENBURBIMNS
Bachelor of Science (Dietetics and Culinary Science) (.. 2560)

3
a

fefonasdluddiseunn leun - Food Science - Food Technology

3
a

aﬂﬁumawmﬁﬂgﬂmzﬁmm AwA - Home Economics - Culinary Arts - Culinary Science
ﬁﬁﬂiﬂ&j “Culinology”

Culinology is a unique blend of culinary arts, food science, and food technology. In
which there are two primary goals that we Culinologists seek to achieve: to make food better
while also making food more consistent and safe for consumers. However, when explained
they usually say “Oh, so you’re a chef”. We are so much more than the average chef, we
research, we design, and we create a vast amount of food products for “you” consumers to
enjoy. As Culinologists we give you choices, without Culinologists the food market would have
a limited number of options to choose from.

A large community that represents and promotes Culinology is known as the
“Research Chef Association” (RCA). This association was founded in 1996 by a group of
like-minded food professionals. Which today are still working towards one common goal: to
bring excellence to food product development. The RCA believes that Culinologists both
define and will create the future of food. To accomplish such a feat a great deal of work must
be done, and a major part of achieving that goal is to be able to predict what the consumers
want. (Research Chefs Association, 2023)

Culinary & Cuisine

Culinary = Wenfunisviems Wenfuas

Culinary (adj.) means concerned with cooking. (https://www.collinsdictionary.com)

Cuisine = N5¥181%15 Rilovinoumis

Cuisine (n.) a style or method of cooking, especially as characteristic of a particular
country, region, or establishment. (https://languages.oup.com/google-dictionary-en/)

oo “annssugndeean” eenansdlvidsansAnusulumansoimsiiininii end
Food Science uagv3® Food Technology nswmuvangaslsl Aursdisinumn) Sadtndealy
N9ANERSTVY Food Science waguse Food Technology

M19819 MU mangnsInemansUudin a1univimalulagnisusznauemsuazn1suInig
(Bachelor of Science : Culinary Technology and Service) ﬁmwﬁmmﬁﬂﬁﬁwmﬁﬁu Tusziduns
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