Thailand International Culinary Cup 2019 (TICC 2019)

Al = Modern Thai Cuisine: Individual

Competitor

Total

No| Code Name Company Points REEkete
1| A1/J32 [CHUTIMON SARAYUTTIKORN SSRU 91.33 Gold
2 | A1/J13 |NATTHANICHA KHUMCHOO RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 90.00 Gold
3 | A1/ P48 |SIWAKORN KUEKULPITAK CULINEUR 86.67 Silver
4 | A1/J26 |CHANTAKARN PAETKIM SUAN DUSIT UNIVERSITY 85.33 Silver
5 [ A1/ P69 [NUTTAGUN JAITIA Cheftiddawn Culinary Club 84.00 Silver
6 | A1/ P17 [SURASAK PHOLDEEYIAM Bangkok Marriott Marquis Queen's park 83.66 Silver
7 | A1/J41 |[NATTHAMON AKSORNDEE SSRU 82.00 Silver
8 | A1/142 |PANIPAK JIRARATCHAKIT CHITRALADA VOCATIONAL SCHOOL 81.67 Silver
9 | A1/J21 |ARANYA KHAMPHA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 81.33 Silver
10| A1/J28 |WACHIRA BOONYARAT WANDEE CULINARY TECHNOLOGICAL COLLEGE 81.00 Silver
11| A1/J31 [SUWANNA CHAYOLA Cheftiddawn Culinary Club 81.00 Silver
12| A1/J51 |PRANGSIYANEE SINGLEK Phetchaburi International culinary School, Phetchaburi Rajabhat University 80.67 Silver
13| A1/J04 |PASIN THEANPREECHA CHITRALADA VOCATIONAL SCHOOL 80.00 Silver
14| A1/J35 |TASNEEM SOIDEE SSRU 78.33 Bronze
15| A1/J34 |NATNAREE BANJONGRAK SUAN DUSIT UNIVERSITY 77.33 Bronze
16 | A1/ P07 |PASSORN SREEMAHAWONG PATARA THAI DESSERT 76.67 Bronze
17| A1/ P16 |NUNTUCHAPORN CHUTCHAWONG Bangkok Marriott Marquis Queen's park 76.33 Bronze
18 | A1/ P18 |JAROEN SUPKAEW NORTHEAST PROFESSIONAL CHEF CLUB 76.33 Bronze
19| A1/J27 |PARAMET SAISUTTHI PONGSAWADI TECHNOLOGICAL COLLEGE 76.33 Bronze
20| A1/J52 [JIRAWAT SAENWANG Beat Hotel 76.00 Bronze
21| A1/J30 [NATTACHAI SUBIDA RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 75.67 Bronze
22| A1/J56 [PANUWAT LAINTA SBAC &ywiulun 75.33 Bronze
23| A1/J40 [JONGRUK LINSRI SUAN DUSIT UNIVERSITY 74.67 Bronze
24| A1/)60 [TAKSIN UTHUMPHAN SBAC NON 74.33 Bronze
25| A1/)39 [NOPPAWIT KAEWKET WANDEE CULINARY TECHNOLOGICAL COLLEGE 74.33 Bronze
26 | A1/ P46 [THIDARAT ANANWIRIYACHAI Hotel Royal Bangkok@Chinatown 74.00 Bronze
27| A1/)29 |SARARAT WINYOTIN Phetchaburi International culinary School, Phetchaburi Rajabhat University 73.67 Bronze
28 A1/)02 [PAKAVAT SOPHONWATANACHAI RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 73.33 Bronze
29| A1/P06 [NATTAPON TUCHINDA MSC THAILAND CULINARY SCHOOL. 73.00 Bronze
30| A1/J43 |NARIT ARUNPONG Phetchaburi International culinary School, Phetchaburi Rajabhat University 72.33 Bronze
31| A1/J36 [RONNACHAI HOKPHNNA Cheftiddawn Culinary Club 72.00 Bronze
32| A1/)66 [SASITHORN LERTANAN SBAC &ywiulun 71.33 Bronze
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33| A1/J24 |PARICHAYA LONIMIT SUIC VATEL HOSPITALITY AND HOTEL MANAGMENT 71.00 Bronze
34| A1/J55 |PATTAMAWADEE CHATAWITAYAKUL RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 70.67 Bronze
35| A1/)22 |RUJAPA THAMMAWONG DHURAKIJ PUNDIT UNIVERSITY 70.67 Bronze
36| A1/)38 |NARIN NAMNOY SUAN DUSIT UNIVERSITY 70.67 Bronze
37| A1/)25 |THANASORN SRISIYAWAN CHITRALADA INSTITUTE OF TECHNOLOGY 70.33 Bronze
38| A1/J44 |KANIDCHA BUAKERD 70.00 Bronze
39| A1/J54 |SURIYA WIANGWANAKORN Cheftiddawn Culinary Club 70.00 Bronze
40| A1/J37 |TAWAN BUDDHAYA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 70.00 Bronze
41| A1/ P20 [CHAKAN BOONCHANA NORTHEAST PROFESSIONAL CHEF CLUB 67.00 Diploma
42| Al/ P47 [THANASIN BUNHEM Stay now 66.67 Diploma
43| A1/J53 |KITTIPHAT PANTEE Cheftiddawn Culinary Club 66.67 Diploma
44| A1/J57 [PIMPISA HADTAWAIKARN SBAC &zwiulual 66.67 Diploma
45| A1/ P62 |PONGPUK PHUAKPHONG Arnoma Grand Bangkok 66.67 Diploma
46| Al/ P61 [SUCHANUN NAMWONGSAMRAN Arnoma Grand Bangkok 66.33 Diploma
47| Al1/J03 [NATCHA THANAVICHITLERK SUIC VATEL HOSPITALITY AND HOTEL MANAGMENT 66.00 Diploma
48| A1/ P49 [PHONGNIKON DUANGSOMSRI Pathumwan Princess Hotel 65.67 Diploma
49| Al1/J59 [CHONTHIDA BUAPHET SBAC &zwiulnai 65.33 Diploma
50| A1/ P63 [MATHAVEE PHOOKONGNAM NORTHEAST PROFESSIONAL CHEF CLUB 65.33 Diploma
51| A1/ P19 [SURAPON JITSAMAN NORTHEAST PROFESSIONAL CHEF CLUB 65.33 Diploma
52| A1/J05 [THITIWAS SINNUKUL SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 65.00 Diploma
53| A1/J58 [ROMCHAT SANGPRAI SBAC &zwiulnai 64.33 Diploma
54 A1/ P08 [CHATUPORN THONGPOON CIELO SKY BAR & RESTAURANT 64.33 Diploma
55| A1/ P64 [THEERAPHOL SANEHA NORTHEAST PROFESSIONAL CHEF CLUB 63.67 Diploma
56 | A1/ P09 [PISNU WICHAIRAT Cheftiddawn Culinary Club 63.67 Diploma
57| Al/J45 |TEONG KAH KIAT Asiapro Chef School 63.00 Diploma
58 A1/J68 [CHIRAWAT POLNGAM WANDEE CULINARY TECHNOLOGICAL COLLEGE 63.00 Diploma
59| A1/J01 [IRIN SETKIT SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 60.67 Diploma
60| Al/J67 |WORAPHORN SINTONGWARA SBAC &zwiulul 60.33 Diploma
61| A1/ P65 [JIRAPORN THONGTULEE Pathumwan Princess Hotel 60.00 Diploma
62| A1/J11 |THITIPATR RANGSIYAWATH DUSIT THANI COLLEGE 55.67 Appreciation
63| A1/)14 |KHIBENTRAN JEEVANANTHAM Asiapro Chef School 55.33 Appreciation
64| A1/J12 |WORACHET CHINTHAWAN DUSIT THANI COLLEGE 54.67 Appreciation
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65| A1/J23 [JIRAYUTH BOONMECHOK DUSIT THANI COLLEGE 0.00 No Show
66 | A1/J33 [AKKANIN AUKUN RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 0.00 No Show
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1| A2/J)14 |PHADERMYOT KAEWCHANSILP CHITRALADA INSTITUTE OF TECHNOLOGY 91.67 Gold
2 | A2/J37 [PITCHAYUT PITSUTCHALOTHORN Hotel Royal Bangkok@Chinatown 90.33 Gold
3 | A2/J05 [ARANYA KHAMPHA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 90.00 Gold
4 | A2/)25 |PHATTHARAPHORN INDAM SUAN SUNANDHA RAJABHAT UNIVERSITY 86.67 Silver
5 | A2/J46 [THANAPORN KORSUNTORN WANDEE CULINARY TECHNOLOGICAL COLLEGE 83.67 Silver
6 | A2/J36 |[RONNACHAI HOKPHNNA Cheftiddawn Culinary Club 83.33 Silver
7 | A2/J40 |[TASNEEM BOONPRASERT WANDEE CULINARY TECHNOLOGICAL COLLEGE 83.33 Silver
8 | A2/J15 |CHADAMAT LOHACHUMPON Phetchaburi International culinary School, Phetchaburi Rajabhat University 82.33 Silver
9 | A2/ P18 |WIRIYA POTISO Bangkok Marriott Marquis Queen's park 82.33 Silver
10| A2/134 |PASIN THEANPREECHA CHITRALADA VOCATIONAL SCHOOL 82.33 Silver
11| A2/162 |WIPU HUAYTHONGTONG WANDEE CULINARY TECHNOLOGICAL COLLEGE 82.00 Silver
12 | A2/ P16 |THANASIN BUNHEM Stay now 80.67 Silver
13| A2/J33 |RUNGRUANG SUNGRIT RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 80.33 Silver
14 | A2/J31 |TEERAPONG OUAMWONG RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 77.67 Bronze
15| A2/J22 [KITTIPONG SUKPROM Phetchaburi International culinary School, Phetchaburi Rajabhat University 77.33 Bronze
16 | A2/132 |THITIMA VANPECH WANDEE CULINARY TECHNOLOGICAL COLLEGE 77.00 Bronze
17| A2/ P17 [PHONGNIKON DUANGSOMSRI Pathumwan Princess Hotel 76.67 Bronze
18 A2/J11 |SUPAKIT SETRAKSA RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 76.33 Bronze
19 A2/127 |SUWANNA CHAYOLA Cheftiddawn Culinary Club 76.33 Bronze
20| A2/J13 |PONGSATHON JHONTAPA North Bangkok University 76.00 Bronze
21| A2/ P55 [SUPHANUT KOEDPHAIBUN Arnoma Grand Bangkok 75.67 Bronze
22| A2/J21 |ARCHITAPON SANG-THONG Phetchaburi International culinary School, Phetchaburi Rajabhat University 75.33 Bronze
23| A2/J29 |JONGRUK LINSRI SUAN DUSIT UNIVERSITY 75.33 Bronze
24| A2/ P60 |[THEERAPHOL SANEHA NORTHEAST PROFESSIONAL CHEF CLUB 75.33 Bronze
25| A2/ P19 |CHANAACHAI SINGWEE NORTHEAST PROFESSIONAL CHEF CLUB 75.00 Bronze
26| A2/1)63 |LADA NOYSAMLEE WANDEE CULINARY TECHNOLOGICAL COLLEGE 75.00 Bronze
27 | A2/ P07 |PASSORN SREEMAHAWONG PATARA THAI DESSERT 74.67 Bronze
28 | A2/J39 |SOMPHOP CHIMRUAY Phetchaburi International culinary School, Phetchaburi Rajabhat University 73.33 Bronze
29 A2/J02 |PANUKORN PONDEE North Bangkok University 73.00 Bronze
30 | A2/ P10 [NUTTAGUN JAITIA Cheftiddawn Culinary Club 73.00 Bronze
31| A2/ P57 |SONGSAK PHATTAMATAY NORTHEAST PROFESSIONAL CHEF CLUB 73.00 Bronze
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32| A2/ P56 [MATHAVEE PHOOKONGNAM NORTHEAST PROFESSIONAL CHEF CLUB 72.67 Bronze
33| A2/J28 |NOPPAWIT KAEWKET WANDEE CULINARY TECHNOLOGICAL COLLEGE 72.00 Bronze
34| A2/1)48 |SUPASSRA THAIWATTANA SUAN SUNANDHA RAJABHAT UNIVERSITY 72.00 Bronze
35| A2/J54 |[THUNWARAI MUENCHAMRAT SBAC NON 72.00 Bronze
36| A2/ P06 |NATTAPON TUCHINDA MSC THAILAND CULINARY SCHOOL. 72.00 Bronze
37| A2/J61 |RYAN PANYA MCSHANE WANDEE CULINARY TECHNOLOGICAL COLLEGE 72.00 Bronze
38| A2/ P08 |YOSSAPON RAKKWAN MSC THAILAND CULINARY SCHOOL. 71.33 Bronze
39| A2/ P09 |PISNU WICHAIRAT Cheftiddawn Culinary Club 70.67 Bronze
40| A2/)49 [NATTACHAI SUBIDA RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 70.33 Bronze
41| A2/)26 [KITTIPHAT PANTEE Cheftiddawn Culinary Club 68.33 Diploma
42| A2/J01 [MAYTICHAI PANBANPAEW SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 68.00 Diploma
43| A2/)38 [JARUWAN INTAWONG SUAN DUSIT UNIVERSITY 67.67 Diploma
44| A2/)24 |THANANYA KESEMSETTHAPAT PONGSAWADI TECHNOLOGICAL COLLEGE 67.33 Diploma
45| A2/)23 |PRATCHAYA WANGSAWAT Phetchaburi International culinary School, Phetchaburi Rajabhat University 67.00 Diploma
46| A2/)53 |THICHAPHAN PHOLWAN SBAC NON 66.67 Diploma
47| A2/ P59 [WANCHANA ROCHANAARPHA Bangkok Marriott Marquis Queen's park 66.33 Diploma
48| A2/)47 |AOMSIN SRISAWAT RAJAMANGALAUNIVERSITOFTECHNOIOGYPHRANAKHONCHOTIWET 66.00 Diploma
49| A2/)35 [NATTHANICH MEEBUDDEE SBAC &ywulny 65.67 Diploma
50| A2/ P58 [MANOPAT THONGUDOM SBAC NON 65.67 Diploma
51| A2/J30 [THINNAPOP BUNKHRONG SUAN DUSIT UNIVERSITY 65.33 Diploma
52| A2/J50 [KORANAT PANICHAPORN MSC THAILAND CULINARY SCHOOL. 64.67 Diploma
53| A2/J51 [THANAPAT PUMMANEE SBAC &ywulny 64.67 Diploma
54| A2/J52 [SASIYAPHON SANKAOW SBAC &ywulny 64.33 Diploma
55| A2/J04 [PONGPIPAT BOONSOM SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 63.67 Diploma
56| A2/J12 [KITTINAN SARATANTIPHONG DUSIT THANI COLLEGE 0.00 No Show
57| A2/ P20 [CHAKAN BOONCHANA NORTHEAST PROFESSIONAL CHEF CLUB 0.00 No Show
58| A2/J03 [JIRAPA SANGTIM DUSIT THANI COLLEGE 0.00 No Show
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1 | B1/ P30 [SUCHANUN NAMWONGSAMRAN Arnoma Grand Bangkok 92.00 Gold
2 | B1/J24 |Tan Teck Yang Cilantro Culinary Academy 90.33 Gold
3 | B1/ P47 |NATTHASIT JARUHIRUNSAKUL Bangkok Marriott Marquis Queen's park 86.33 Silver
4 | B1/P61 [HUANG WEI CHIA 85.00 Silver
5| B1/J23 [WATCHARAPOL CHAIYOS WANDEE CULINARY TECHNOLOGICAL COLLEGE 85.00 Silver
6 | B1/J25 |Yap YanlJun Cilantro Culinary Academy 85.00 Silver
7 | B1/ P07 [Natrada Keeratipatarawut Cheftiddawn Culinary Club 84.67 Silver
8 | B1/ P28 |MATAWOOT NAKPANSUE CULINEUR 83.67 Silver
9 | B1/J53 [NOPPAWIT KAEWKET WANDEE CULINARY TECHNOLOGICAL COLLEGE 83.33 Silver
10| B1/J41 [KOAY MING HO Cilantro Culinary Academy 82.33 Silver
11| B1/ P06 |[Fanny Goh Fhen Nee Cilantro Culinary Academy 81.67 Silver
12| B1/J32 [MIRZA AKMAL BIN MOHD ASRI Cilantro Culinary Academy 81.33 Silver
13| B1/J22 |PANUPONG SANGPAKDEE DUSIT THANI COLLEGE 81.00 Silver
14| B1/J38 |THANAPHAT BUALOM Cheftiddawn Culinary Club 81.00 Silver
15| B1/ P29 [PASIN PHUPHOOMRUT Bangkok Marriott Marquis Queen's park 80.33 Silver
16| B1/J36 [JIRAWAT SAENWANG Beat Hotel 80.33 Silver
17| B1/J57 [CHEW PEIXIN Cilantro Culinary Academy 78.33 Bronze
18| B1/ P26 |Eakkapan Ngammuang Cheftiddawn Culinary Club 78.33 Bronze
19| B1/J21 |Boonsita Charoenpong SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 77.33 Bronze
20| B1/J34 |NARIT ARUNPONG Phetchaburi International culinary School, Phetchaburi Rajd  77.33 Bronze
21| B1/102 |WARUT JAIMAI RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABUR| 77.00 Bronze
22| B1/ P46 [CHALERM BOONPET The Haven Khao Lak 76.33 Bronze
23| B1/J40 |LADA NOYSAMLEE WANDEE CULINARY TECHNOLOGICAL COLLEGE 76.33 Bronze
24| B1/J39 |PHAKPHUM PHOMNGAM RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHQ 75.00 Bronze
25| B1/J44 |ANAWIN THANAJITSOPHON DUSIT THANI COLLEGE 74.00 Bronze
26| B1/J59 |PRATIPAN PRAKASIT WANDEE CULINARY TECHNOLOGICAL COLLEGE 73.67 Bronze
27| B1/J05 |CHEK MIN WEI Asiapro Chef School 73.00 Bronze
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28| B1/117 |Benyapha Haemmanee WANDEE CULINARY TECHNOLOGICAL COLLEGE 73.00 Bronze
29| B1/J43 [NATTHAPOL KHUNYODYING Cheftiddawn Culinary Club 72.33 Bronze
30| B1/J01 |TEONG KAH KIAT Asiapro Chef School 72.33 Bronze
31| B1/J11 [LING WAIJING Asiapro Chef School 72.33 Bronze
32| B1/J37 |SURIYA WIANGWANAKORN Cheftiddawn Culinary Club 72.00 Bronze
33| B1/ P49 |ROMEO THU Myanmar chef assoication 71.67 Bronze
34| B1/ P50 [SOMPHOB SUPHAKHUT NORTHEAST PROFESSIONAL CHEF CLUB 71.33 Bronze
35| B1/J31 |TAN POH SHUANG Cilantro Culinary Academy 71.00 Bronze
36 | B1/ P64 |ISKANDAR FIRDAUS BIN ISMAIL pulse grand hotel putrajaya 70.00 Bronze
37| B1/J35 |SUNANTHA THANUSIN Phetchaburi International culinary School, Phetchaburi Rajg  70.00 Bronze
38| B1/ P09 |Boonthan Taensila Hotel Royal Bangkok@Chinatown 68.00 Diploma
39| B1/J16 |Punkan Ngamkum RANGSIT UNIVERSITY 68.00 Diploma
40| B1/J15 [Ang Sau Xiang Cilantro Culinary Academy 67.00 Diploma
41| B1/J18 |SeungMin Choi Gimhae College 67.00 Diploma
42| B1/J60 [EKSIRIVAS HAMSANGUAN WANDEE CULINARY TECHNOLOGICAL COLLEGE 66.67 Diploma
43| B1/J42 |NG QIANCI Cilantro Culinary Academy 66.00 Diploma
441 B1/J12 [THINAKARAN KOVALAN Asiapro Chef School 66.00 Diploma
45| B1/J13 |INDRAN RAJ MAYILVAGANAM Asiapro Chef School 66.00 Diploma
46| B1/ P10 [Tanawat Ngamkham Pathumwan Princess Hotel 65.67 Diploma
47| B1/J63 |ROJANASAK KHUNTAKEEREEWAT Phetchaburi International culinary School, Phetchaburi Rajd  65.33 Diploma
48| B1/J20 |SeonHeum Park Gimhae College 65.33 Diploma
49| B1/J33 |NONTHAKORN WICHEANWUTTICHAI Phetchaburi International culinary School, Phetchaburi Rajd  65.33 Diploma
50| B1/158 |KAMONWAN DAOLOM RMUTTO 65.00 Diploma
51| B1/J04 |UGENESWARAN THINAKARAN Asiapro Chef School 65.00 Diploma
52| B1/ P48 [PRAPAN PHONGPAEW Pathumwan Princess Hotel 64.33 Diploma
53| B1/J45 |MANASSANANT KANITTHANONT WANDEE CULINARY TECHNOLOGICAL COLLEGE 64.00 Diploma
54 ( B1/ P08 |Kanin Rojphongkasem 64.00 Diploma
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55| B1/J19 |TaeYang Yang Gimhae College 63.67 Diploma
56| B1/155 [SASITHON SAENSIN WANDEE CULINARY TECHNOLOGICAL COLLEGE 63.33 Diploma
57 | B1/ P27 |Jaturong Dapngoen Stay Now 63.33 Diploma
58| B1/J03 [NOPPASORN CHAIRUGSIRIKUL RAJAMANGALA UNIVERSITY OF TECHNOLOGY KRUNGTHEP| 63.00 Diploma
59| B1/152 |PHATTHARAPHI PHATTAWI | SERVE 62.33 Diploma
60| B1/154 [NOPPORN MAHAKANOK WANDEE CULINARY TECHNOLOGICAL COLLEGE 62.33 Diploma
61| B1/J14 |PONGPIPAT BOONSOM SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 62.33 Diploma
62| B1/J56 |NG ZHEN HWA Cilantro Culinary Academy 62.00 Diploma
63| B1/J51 |PANG JIN XUAN Cilantro Culinary Academy 0.00 No Show
64 | B1/ P62 |TOTSAPON THITIPORNKAJIT ACE OF HUA HIN RESORT 0.00 No Show
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1 | B2/ P05 [CHARNONNUT ATTHAWECH CIELO SKY BAR & RESTAURANT 92.33 Gold
2 | B2/ P48 |HUANG WEI CHIA 92.00 Gold
3 | B2/J13 |PRAPLOY JAMSRI SSRU 86.33 Silver
4 | B2/J11 |TAN TECK YANG Cilantro Culinary Academy 85.33 Silver
5 | B2/ P45 |SUCHANUN NAMWONGSAMRAN Arnoma Grand Bangkok 85.33 Silver
6 | B2/J09 |KAMONNET ONHIRUN PANYAPIWAT INSTITUTE OF MANAGEMENT 83.67 Silver
7 | B2/J10 |WATCHARAPOL CHAIYOS WANDEE CULINARY TECHNOLOGICAL COLLEGE 83.33 Silver
8 | B2/ P39 |[EAKKAPAN NGAMMUANG Cheftiddawn Culinary Club 82.33 Silver
9 | B2/ P06 |[FANNY GOH FHEN NEE Cilantro Culinary Academy 82.00 Silver
10| B2/J12 |ANG SAU XIANG Cilantro Culinary Academy 81.67 Silver
11| B2/J27 [NG QIANCI Cilantro Culinary Academy 81.33 Silver
12| B2/J57 |NATTHAPOL KHUNYODYING Cheftiddawn Culinary Club 80.67 Silver
13| B2/ P23 |AUNG MYO SWE Myanmar chef assoication 80.00 Silver
14| B2/J28 [KOAY MING HO Cilantro Culinary Academy 79.00 Bronze
15| B2/J03 |UGENESWARAN THINAKARAN Asiapro Chef School 78.33 Bronze
16| B2/ P07 |NATRADA KEERATIPATARAWUT Cheftiddawn Culinary Club 77.33 Bronze
17| B2/J59 |MIRZA AKMAL BIN MOHD ASRI Cilantro Culinary Academy 77.00 Bronze
18| B2/ P40 [PONGPUK PHUAKPHONG Arnoma Grand Bangkok 76.00 Bronze
19| B2/ P24 |SAWAT RAIYAI Bangkok Marriott Marquis Queen's park 74.33 Bronze
20| B2/J41 |THANAPHAT BUALOM Cheftiddawn Culinary Club 74.33 Bronze
21| B2/ P46 [CHANAACHAI SINGWEE NORTHEAST PROFESSIONAL CHEF CLUB 74.00 Bronze
22| B2/ P38 |TULAWIT THONGPAT Bangkok Marriott Marquis Queen's park 73.33 Bronze
23| B2/J14 [TASNEEM BOONPRASERT WANDEE CULINARY TECHNOLOGICAL COLLEGE 73.00 Bronze
24| B2/)35 |YAP YAN JUN Cilantro Culinary Academy 73.00 Bronze
25| B2/ P22 [ASAN WETCHAKA Culineur 72.33 Bronze
26| B2/J25 |NARIT ARUNPONG Phetchaburi International culinary School, Phetchaburi Rajabhat University 72.33 Bronze
27| B2/ P37 [CHALERM BOONPET The Haven Khao Lak 71.00 Bronze
28| B2/149 [JIRAWAT SAENWANG Beat Hotel 71.00 Bronze
29| B2/)26 |THANAPHAT MONGKOLPAN Phetchaburi International culinary School, Phetchaburi Rajabhat University 70.67 Bronze
30| B2/J44 [KONKIT KITTIMANAKON RAJAMANGALA UNIVERSILY OF TECHNOLOGY THANYABURI 70.67 Bronze
31| B2/J53 [PANNAWAT PHUKUM WANDEE CULINARY TECHNOLOGICAL COLLEGE 70.67 Bronze
32| B2/ P30 [SOMPHOB SUPHAKHUT NORTHEAST PROFESSIONAL CHEF CLUB 70.00 Bronze
33| B2/ P21 |PRAPAN PHONGPAEW Pathumwan Princess Hotel 68.33 Diploma
34| B2/J50 |SUNISA PHAOBAANG Phetchaburi International culinary School, Phetchaburi Rajabhat University 67.67 Diploma
35| B2/J52 |NG ZHEN HWA Cilantro Culinary Academy 67.33 Diploma
36| B2/J60 |TAN POH SHUANG Cilantro Culinary Academy 67.33 Diploma
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37| B2/J51 |CHEW PEIXIN Cilantro Culinary Academy 67.00 Diploma
38| B2/102 [KANTIMA KUMKET SBAC NON 66.67 Diploma
39| B2/J04 [WARANGKHANA SANKLA SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 66.33 Diploma
40| B2/J34 |PONGPIPAT BOONSOM SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 65.33 Diploma
41| B2/ P29 |RATCHATORN CHAIYASIT ACE OF HUA HIN RESORT 65.00 Diploma
42| B2/J42 |THIPPHAPA PUTTHALA WANDEE CULINARY TECHNOLOGICAL COLLEGE 62.67 Diploma
43| B2/J54 |SARINRAT CHAIVIKRAI WANDEE CULINARY TECHNOLOGICAL COLLEGE 62.67 Diploma
44 | B2/ P47 |NAZIRUL HAKIM BIN ABDUL KARIM 62.33 Diploma
45| B2/J16 |PONGSAPAS SUKKONG WANDEE CULINARY TECHNOLOGICAL COLLEGE 62.00 Diploma
46| B2/J58 |PANITTA SAKULANON RAJAMANGALA UNIVERSITY OF TECHNOLOGY KRUNGTHEP 62.00 Diploma
47| B2/J43 |WARUT JAIMAI RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 61.67 Diploma
48| B2/J33 [LING WAIJING Asiapro Chef School 60.67 Diploma
49| B2/J55 |THITIPONG LEKKARN DUSIT THANI COLLEGE 60.33 Diploma
50| B2/156 [PATIPHAT NA TAKUATUNG DUSIT THANI COLLEGE 60.33 Diploma
51| B2/J15 [NUANPRANG YODYONG RMUTTO 56.67 Appreciation
52| B2/J31 [SOPANAT CHEAYCHAM ANGTHONG TECHNICAL COLLEGE 56.00 Appreciation
53| B2/J32 (PITIPAT RABEAB ANGTHONG TECHNICAL COLLEGE 55.33 Appreciation
54| B2/ P08 [JATURONG DAPNGOEN Stay Now 53.67 Appreciation
55| B2/J01 [NUTTAMOL BORVORNSOMPONG DUSIT THANI COLLEGE 0.00 No Show
56| B2/J36 |PANG JIN XUAN Cilantro Culinary Academy 0.00 No Show
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C1 = Burger Innovation: Individual

Competitor

Total

No| Code Name Company Points Ranking
1 | C1/P17 |SIWAPON CHANKERD Bangkok Marriott Marquis Queen's park 92.67 Gold
2 | C1/ P46 [WARAKORN ARUNSURAT Culineur 90.00 Gold
3 | C1/P16 |[PIYAPON INTASON Bangkok Marriott Marquis Queen's park 90.00 Gold
4 | C1/P47 |CHALERM BOONPET The Haven Khao Lak 87.33 Silver
5 | C1/J)41 [SETASIRI SUWANPIYAWONG SUAN DUSIT UNIVERSITY 83.33 Silver
6 | C1/ P49 |PERAPONG KANTHA Pathumwan Princess Hotel 83.33 Silver
7 | c1/ P08 |AKE PHUENGPHA Cheftiddawn Culinary Club 83.33 Silver
8 | C1/ P56 [YU SHAN CHING Taiwan 83.00 Silver
9 [ C1/P50 |NITIYA RUEN-ON Bangkok Marriott Marquis Queen's park 82.67 Silver
10| C1/J43 |SARUN TOEIPROMRAT DUSIT THANI COLLEGE 82.00 Silver
11| C1/ P07 |NUTTAGUN JAITIA Cheftiddawn Culinary Club 81.67 Silver
12| C1/J13 |KHADIJAH OSMAN Asiapro Chef School 81.33 Silver
13| C1/ P06 |CHARNONNUT ATTHAWECH CIELO SKY BAR & RESTAURANT 78.00 Bronze
14 | C1/ P48 |PIYAWAT JHAEMJAN Pathumwan Princess Hotel 76.33 Bronze
15| C1/J57 [SEUNGMIN CHOI Gimhae College 75.33 Bronze
16 | C1/J45 |PLOYCHAN PUENGRAT RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 75.00 Bronze
17 | C1/ P09 |YUKHONTORN MEAKAPORN Stay Now 75.00 Bronze
18| C1/P10 [PUNYAWI SAENSRI Cheftiddawn Culinary Club 74.67 Bronze
19| C1/J04 |DANIAL ANBARASAN ANPALAGAN Asiapro Chef School 74.33 Bronze
20| C1/J28 |CHADAMAT LOHACHUMPON Phetchaburi International culinary School, Phetchaburi Rajabhat University 73.33 Bronze
21| C1/1J27 |CHANVIT NOULSRI RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 71.33 Bronze
22| C1/J30 |ANCHISA SRI-SAWANG Phetchaburi International culinary School, Phetchaburi Rajabhat University 71.33 Bronze
23| C1/J42 |YANIKA THONGPEN Phetchaburi International culinary School, Phetchaburi Rajabhat University 71.00 Bronze
24| C1/155 |SILCHAI NA RUENGTHAI SBAC NON 71.00 Bronze
25| C1/J01 |KANYANAT THONGSUKKAENG North Bangkok University 71.00 Bronze
26 | C1/ P18 |THINNAKORN SIRITHORN Arnoma Grand Bangkok 70.67 Bronze
27| C1/124 |CHONTHICHA SRILASAK SBAC &zWiuln 70.00 Bronze
28| C1/ P60 |PHONGSIT SEEMA HOTEL DES ARTISTS PING SILHOUETTE 68.33 Diploma
29| C1/1J29 |KITTIPONG SUKPROM Phetchaburi International culinary School, Phetchaburi Rajabhat University 67.67 Diploma
30| C1/J44 |NATTHAPOL KHUNYODYING Cheftiddawn Culinary Club 67.33 Diploma
31| C1/J26 |NEERANUCH SANYAWUTH SBAC &zwulni 67.00 Diploma
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32| C1/J11 [HONG ZHEN XIN Asiapro Chef School 66.33 Diploma
33| C1/J59 |SEONHEUM PARK Gimhae College 65.67 Diploma
34| C1/J58 [TAEYANG YANG Gimhae College 65.33 Diploma
35| C1/J20 [ERIC LAl KAM WING Asiapro Chef School 65.33 Diploma
36| C1/J21 |ANANYA UNTAKUL SUAN DUSIT UNIVERSITY 65.00 Diploma
37| C1/J22 |PHONCHITA KONGSUWAN SUAN DUSIT UNIVERSITY 65.00 Diploma
38| C1/J23 |MANASSANANT KANITTHANONT WANDEE CULINARY TECHNOLOGICAL COLLEGE 63.00 Diploma
39| C1/J14 |INDRAN RAJ MAYILVAGANAM Asiapro Chef School 62.00 Diploma
40| C1/J03 |PITCHAYAPAT JANTARAWONG SUIC VATEL HOSPITALITY AND HOTEL MANAGMENT 60.33 Diploma
41| C1/J12 |RICKY RAHFIZHAM HONG Asiapro Chef School 60.00 Diploma
42| C1/J54 [VARINTORN AWAIYAWANON 57.00 Appreciation
43| C1/J25 [SUPAPORN WONGLAKORN SBAC &zwulu 56.00 Appreciation
441 C1/J51 |ONJIRA CHERMMONGKOL SUIC VATEL HOSPITALITY AND HOTEL MANAGEMENT 50.00 Participation
45| C1/J52 |KOLANYA AKRAPITAK SUIC VATEL HOSPITALITY AND HOTEL MANAGEMENT 50.00 Participation
46| C1/J02 |SOPICHA-JENJAI RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 50.00 Participation
47| C1/J05 |ALVAN JEEVAN GUNASEGARAN Asiapro Chef School 50.00 Participation
48 | C1/J53 |SAHUSWONG NUALJAN SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 0.00 No Show
49| C1/J15 [NORAWIT SUWANPRASERT DUSIT THANI COLLEGE 0.00 No Show
50| C1/P19 |SOMPHOB SUPHAKHUT NORTHEAST PROFESSIONAL CHEF CLUB 0.00 No Show
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Class C2: World Street food: Individual
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Total

No| Code Name Company Points g
1| C2/J31 |PLOYCHAN PUENGRAT RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 94.00 Gold
2 | C2/ P42 |SUPHANUT KOEDPHAIBUN Arnoma Grand Bangkok 93.33 Gold
3 | C2/ P44 YU SHAN CHING Taiwan 91.67 Gold
4 | C2/)32 [CHADAMAT LOHACHUMPON Phetchaburi International culinary School, Phetchaburi Rajabhat University |  90.67 Gold
5 | C2/P13 |AKE PHUENGPHA Cheftiddawn Culinary Club 87.00 Silver
6 | C2/J27 |JARUWUN DAMSAART Phetchaburi International culinary School, Phetchaburi Rajabhat University |  86.00 Silver
7 | C2/J39 [THITIRAT TAWNOR SUAN SUNANDHA RAJABHAT UNIVERSITY 86.00 Silver
8 | C2/J)25 [PHETCHARAT ROYKAEW DUSIT THANI COLLEGE 85.67 Silver
9 | C2/P11 [CHAYANEE CHANYAPIMONKUL 85.33 Silver
10| C2/J03 |THANAPHAT KHUNTANG MSC THAILAND CULINARY SCHOOL. 85.00 Silver
11| C2/J01 |ONNARIN SRIDEE SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 84.33 Silver
12| C2/J35 [KANOKWAN NOO-KEAW Phetchaburi International culinary School, Phetchaburi Rajabhat University | 84.00 Silver
13| C2/J09 |LIANG KEE HEAN Asiapro Chef School 83.33 Silver
14| C2/J08 [WONG CAYLE Asiapro Chef School 82.67 Silver
15| C2/ P45 |KORNRAWEE THITIAMONVIT Food feel fin co.,ltd. 82.00 Silver
16 | C2/J19 |MARISA VILAIRODJANAWARAKUL SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 81.67 Silver
17| C2/ P41 [HASIMIN BIN HASHIM Malaysia College of Hospitality& Management 81.67 Silver
18| C2/ P46 [ISKANDAR FIRDAUS BIN ISMAIL pulse grand hotel putrajaya 81.33 Silver
19| C2/ P43 |PHONGSIT SEEMA HOTEL DES ARTISTS PING SILHOUETTE 78.00 Bronze
20| C2/ P17 |PUNYAW! SAENSRI Cheftiddawn Culinary Club 77.00 Bronze
21| C2/ P12 [NUTTAGUN JAITIA Cheftiddawn Culinary Club 76.00 Bronze
22| C2/ P14 |VANNAPA VISUTTHISIN Bangkok marriott marquis queen's park 75.00 Bronze
23| C2/J29 |RONNACHAI HOKPHNNA Cheftiddawn Culinary Club 74.67 Bronze
24 C2/)33 |KANIDCHA BUAKERD Phetchaburi International culinary School, Phetchaburi Rajabhat University | 74.67 Bronze
25| C2/ P18 |PERAPONG KANTHA Pathumwan Princess Hotel 73.67 Bronze
26 C2/J36 |NONTAKON VICHEANWUTHICHAI Phetchaburi International culinary School, Phetchaburi Rajabhat University | 73.67 Bronze
27| C2/106 |RICKY RAHFIZHAM HONG Asiapro Chef School 72.33 Bronze
28| C2/J07 |TAN EIK KEEN Asiapro Chef School 72.00 Bronze
29| C2/128 |KITTIPHAT PANTEE Cheftiddawn Culinary Club 71.67 Bronze
30| C2/J05 [HONG ZHEN XIN Asiapro Chef School 71.67 Bronze
31| C2/138 |SAROCHA NATEECHAISIT DUSIT THANI COLLEGE PATTAYA 71.67 Bronze
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32| C2/P16 [YUKHONTORN MEAKAPORN Stay Now 71.00 Bronze

33| C2/J34 |ARCHITAPON SANG-THONG Phetchaburi International culinary School, Phetchaburi Rajabhat University | 67.67 Diploma
34| C2/J26 |SIRIPHONG SAENGSUKSAI North Bangkok University 67.33 Diploma
35| C2/137 |AOMSIN SRISAWAT RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 67.33 Diploma
36| C2/1J02 |KANDANAI PHUSIRI WANDEE CULINARY TECHNOLOGICAL COLLEGE 66.00 Diploma
37| C2/J23 |KHIBENTRAN JEEVANANTHAM Asiapro Chef School 64.00 Diploma
38| C2/ P15 |[SOMCHAY INWONG Bangkok marriott marquis queen's park 62.33 Diploma
39| C2/J24 |NESANRAJ KANESAN Asiapro Chef School 62.33 Diploma
40| C2/J22 |VANNESA DING YI XIAN Asiapro Chef School 62.00 Diploma
41| C2/ P10 [JEERANA KHAMIJAISAI 0.00 No Show
42| C2/J20 |[THAWATCHAI KULRATTHANAWALAI DUSIT THANI COLLEGE 0.00 No Show
43| C2/J21 |CHATCHAYA WONGBOONMEE DUSIT THANI COLLEGE 0.00 No show
44| C2/J30 [SUNISSARA BOONTANG 0.00 No Show
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Class D1 = Western Cold Plated Dessert: Individual

Competitor Total .
No| Code Name Company Points Ranlking
1 | D1/ P07 |NICHANUN CHOKASUT CULINEUR 94.00 Gold
2 | D1/J01 |SURACHAT PITIPRADIT RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 93.00 Gold
3 | D1/ P05 |CHATUPORN THONGPOON CIELO SKY BAR & RESTAURANT 93.00 Gold
4 | D1/ P06 |NATRADA KEERATIPATARAWUT Cheftiddawn Culinary Club 92.00 Gold
5 | D1/J12 |KEJWALEE CHOTITARKOON DUSIT THANI COLLEGE 92.00 Gold
6 | D1/ P26 [RISH Myanmar 92.00 Gold
7 | D1/1J17 [SASICHA JEENSUKSANG RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 91.33 Gold
8 | D1/ P08 [THARNUPAT JITHPAKDEEPORNRAT RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 90.00 Gold
9 | D1/J04 [SUTIDA WATTANACHEEP DUSIT THANI COLLEGE 84.00 Silver
10| D1/J10 |[THANANCHANOK LEELAHAPHANAKUL CHITRALADA VOCATIONAL SCHOOL 84.00 Silver
11| D1/J03 [PANUNYA SAYJUN SBAC &gwulni 83.33 Silver
12| D1/ P22 |RAPTKORN SALEAH Arnoma Grand Bangkok 80.00 Silver
13| D1/J13 |SASITON KINGKALONG DUSIT THANI COLLEGE PATTAYA 78.00 Bronze
14| D1/J21 [SARITAPHAK KRITDIROTANGKUN SILAPAKORN UNIVERSITY INTERNATIONAL COLLEGE, VATEL 77.33 Bronze
15| D1/J09 |APISIT DACHWAN RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 75.00 Bronze
16 | D1/ P18 [SUTINUN SANAKUM Pathumwan Princess Hotel 74.67 Bronze
17| D1/J02 [KANTICHA TEKJINDA SBAC &gwulni 74.00 Bronze
18| D1/J23 |SUWANNA CHAYOLA Cheftiddawn Culinary Club 73.00 Bronze
19| D1/J24 [PHITCHAYANIN JOHNMA SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 73.00 Bronze
20| D1/J16 |TAPPARAT KHANTEE RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 71.33 Bronze
21| D1/J14 |THAKSAPHORN PHUTITHANAKHUN SUAN DUSIT UNIVERSITY 71.00 Bronze
22| D1/ P19 |SANTI WONGON Pathumwan Princess Hotel 70.00 Bronze
23| D1/J20 |PATTAMON BOONBUSAKORN WANDEE CULINARY TECHNOLOGICAL COLLEGE 67.33 Diploma
24| D1/J11 |PHORNVARA TANPHIBULWONG SILAPAKORN UNIVERSITY INTERNATIONAL COLLEGE, VATEL 67.00 Diploma
25| D1/J15 |NATTHAPOL KHUNYODYING Cheftiddawn Culinary Club 64.33 Diploma
26| D1/J25 |NITHIDA THITSADEE SBAC NON 62.00 Diploma
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1 | D2/J30 |THANISORN CHOMCHAN DUSIT THANI COLLEGE 92.00 Gold
2 | D2/J01 |SASICHA JEENSUKSANG RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 90.00 Gold
3 | D2/J29 |RUTTASART LEAWPATTANAPHAIBOON DUSIT THANI COLLEGE 87.67 Silver
4 | D2/127 |MINGKAMOLN SIRITINPAYAK DUSIT THANI COLLEGE 83.00 Silver
5| D2/J06 |SUPATCHA PROMBHUT WANDEE CULINARY TECHNOLOGICAL COLLEGE 82.67 Silver
6 | D2/P13 |SUTINUN SANAKUM Pathumwan Princess Hotel 82.67 Silver
7 | D2/J31 |PURIM TANTIOLAN DUSIT THANI COLLEGE 82.67 Silver
8 | D2/P16 [RAPIKORN SALEAH Arnoma Grand Bangkok 82.00 Silver
9 | D2/P15 [ONANONG SRISUK Bangkok Marriott Marquis Queen's park 80.00 Silver
10| D2/J26 |TANATRON KESORNBUA SUAN DUSIT UNIVERSITY 76.67 Bronze
11| D2/J04 |[ERIC LAI KAM WING Asiapro Chef School 76.60 Bronze
12| D2/J09 |AIMRON PAYAKKALKUL DUSIT THANI COLLEGE PATTAYA 76.33 Bronze
13| D2/J03 |KHADIJAH OSMAN Asiapro Chef School 75.67 Bronze
14| D2/P14 |SUPARAT LAPPASERT Bangkok Marriott Marquis Queen's park 75.67 Bronze
15| D2/J24 [PONPANITCHA RUNGTAPNAPA SILAPAKORN UNIVERSITY INTERNATIONAL COLLEGE, VATEL 75.00 Bronze
16| D2/J05 |SASIKAN JINNOK SBAC &ywulny 74.67 Bronze
17 | D2/J12 |TAPPARAT KHANTEE RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 72.67 Bronze
18| D2/P21 |NATRADA KEERATIPATTARAWUT Cheftiddawn Culinary Club 72.00 Bronze
19| D2/102 [TAN EIK KEEN Asiapro Chef School 71.00 Bronze
20| D2/J25 |KARNTERA SANGUNKULCHAI DUSIT THANI COLLEGE 67.67 Diploma
21| D2/J10 [SURIYA WIANGWANAKORN Cheftiddawn Culinary Club 66.00 Diploma
22| D2/J20 |[THANANCHANOK LEELAHAPHANAKUL CHITRALADA VOCATIONAL SCHOOL 66.00 Diploma
23| D2/P22 |PATCHARAPORN PIAMCHOOCHART CULINEUR 66.00 Diploma
241 D2/pP23 |[THOMAKORN KHUNVARANON DUSIT THANI COLLEGE 65.67 Diploma
25| D2/J28 |POPTAM MAHAPIRUN DUSIT THANI COLLEGE 65.67 Diploma
26| D2/J17 |CHEK MIN WEI Asiapro Chef School 65.00 Diploma
27 | D2/J07 |CHALOEMKIAR TAENGSUK ANGTHONG TECHNICAL COLLEGE 63.33 Diploma
28| D2/J11 [SUWANNA CHAYOLA Cheftiddawn Culinary Club 63.33 Diploma
29| D2/J19 |THITIMA VANPECH WANDEE CULINARY TECHNOLOGICAL COLLEGE 63.33 Diploma
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30| D2/J18 |NATTASAK LEKYAWUIT DUSIT THANI COLLEGE 0.00 No Show
31| D2/J32 |CHAKRIYA ZHENG SILAPAKORN UNIVERSITY INTERNATIONAL COLLEGE, VATEL 0.00 No Show
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Competitor
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1 | E1/ P32 |ROMEO,AUNG MYO,RISH Myanmar chef assoication 92.00 Gold
2 | E1/)26 |NATCHANON,PHANUPONG ,OANCHITTHA RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 90.67 Gold
3 | E1/ P29 |NATRADA,EAKKAPAN ,PISNU Cheftiddawn Culinary Club 83.00 Silver
4 | E1/J10 |CHUNYANUD,NANTHATCHAPHON,KRIANGKRAI SBAC NON 82.67 Silver
5 | E1/J11 [KITTIPHAT,NATTHAPOL,SURIYA Cheftiddawn Culinary Club 82.33 Silver
6 | E1/J09 [AMARES ,PEERADON,WANISTA SBAC NON 81.67 Silver
7 | E1/ P24 [KUMPOL,TIPPAWAN ,SIKKHARIN Bangkok Marriott Marquis Queen's park 80.75 Silver
8 | E1/ P30 |[PORNPIMON,SUTIJANE,SANTI Pathumwan Princess Hotel 80.75 Silver
9 | E1/ P14 [SUPHANAT,POKPONG,SUCHANUN Arnoma Grand Bangkok 80.50 Silver
10| E1/J20 [RYAN PANYA,NOPPAWIT ,SUPASINN WANDEE CULINARY TECHNOLOGICAL COLLEGE 80.33 Silver
11| E1/J34 |CHUTIMON,PRAPLOY,PRATCPHAYAPON SSRU 80.15 Silver
12| E1/J12 |NUTTAKUL,VUSCHAPUK , THIYADA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 77.33 Bronze
13| E1/J18 |[ERIC LAI,LING WAI,LIANG KEE Asiapro Chef School 77.00 Bronze
14| E1/J17 |CHEK MIN,KHADIJAH ,WONG Asiapro Chef School 76.33 Bronze
15| E1/J36 |CHAROEN,NATTHA,TITTIRAT MSC THAILAND CULINARY SCHOOL. 75.40 Bronze
16 | E1/ P07 |WORAPONG,NANTIYA,KANOKWAN CULINEUR 75.25 Bronze
17| E1/ P31 |ATTHAPINYA,SAOWALAK,SUMAREE Bangkok Marriott Marquis Queen's park 75.00 Bronze
18| E1/J33 [LADA, THANAPORN,SASITHON WANDEE CULINARY TECHNOLOGICAL COLLEGE 74.40 Bronze
19| E1/ P23 [JITTANUT ,WIPHADA TANAWAT Pathumwan Princess Hotel 74.25 Bronze
20| E1/PO5 [PATCHARA,CHUTICHAI, TANAPOL MSC THAILAND CULINARY SCHOOL. 73.00 Bronze
21| E1/J01 [CHAYANID,AMORNSAK,VORAPAK RMUTTO 72.67 Bronze
22 | E1/ P21 |AZHAR ,HASIMIN,AZHARUDDIN Malaysia College of Hospitality& Management 72.50 Bronze
23| E1/ P40 |APISIT ,SUPHOT ,WITHAWAT Theparknine hotel 72.43 Bronze
24| E1/J03 [PATTAMAWADEE,KHEDSOPON,KAWINTIDA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 72.00 Bronze
25| E1/J15 |SUPATCHA,THIPPHAPA,RATCHADATHIP WANDEE CULINARY TECHNOLOGICAL COLLEGE 72.00 Bronze
26| E1/J28 |SASIYAPHON ,SALINTHIP ,WASITA SBAC &ywuln 71.67 Bronze
27 | E1/J04 (KITTI,THANAWAT,THUN MSC THAILAND CULINARY SCHOOL. 71.33 Bronze
28 | E1/ P08 [CHALERM,LIKHIT,PHUWANART The Haven Khao Lak 71.15 Bronze
29| E1/J38 |SEUNGMIN,TAEYANG ,SEONHEUM Gimhae College 71.10 Bronze
30| E1/J16 [DETCHAPHON,PONGSAPAS,SAWIT WANDEE CULINARY TECHNOLOGICAL COLLEGE 71.00 Bronze
31| E1/J35 |CHETSADA,SURIT ,WARAWUT MSC THAILAND CULINARY SCHOOL. 70.15 Bronze
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32| E1/ P13 [KARANUT,WARUT, THANABORDEE HYDE & SEEK ATHENEE 68.00 Diploma
33| E1/ P39 |WORANUN,WISOODTHIPORN,KINGKARN WESTIN GRAND SUKUMVIT 68.00 Diploma
34| E1/J19 |KHIBENTRAN,NESANRAJ,THINAKARAN Asiapro Chef School 66.00 Diploma
35| E1/ P06 |RATTANUN,WITIT,PAPUNGKORN MSC THAILAND CULINARY SCHOOL. 65.00 Diploma
36| E1/J25 |SUNHAWAT,JIRAMETH ,AOMSIN RAJAMANGALA UNIVERSITOFTECHNOIOGYPHRANAKHONCHOTIWET 65.00 Diploma
37| E1/1J27 |THIANGTHAM,BUNSITA ,THANAPA RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 60.67 Diploma
38| E1/J37 |CHAIPOL,THANATHIT,JACKARIN WANDEE CULINARY TECHNOLOGICAL COLLEGE 57.43 Appreciation
39| E1/ P22 |JEERANA ,SUNISSARA,SIWAKORN 0.00 No Show
40| E1/J02 |RATCHANEEKORN,BOONSITA,MARISA SUAN DUSIT UNIVERSITY SUPHANBURI CAMPUS 0.00 No Show
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No| Code Name Company Points Bagkers
1| F1/20 |PHUSAMING CHEUNBAN Professional Carving Societies 96.00 Gold
2 F1/08 |[SIWANANT SREETAN RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 93.67 Gold
3 F1/18 |CHALOEMSAK SETKIT RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 93.00 Gold
4 | F1/02 |JIDAPA SUPAMALA Professional Carver Societies 92.67 Gold
5 F1/19 |LE QUANG DAT RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 92.33 Gold
6 | F1/07 |PATTAMAPANEE SEESULAD Professional Carver Societies 92.33 Gold
7 | F1/21 |[VUBA NHA Professional Carver Societies 92.00 Gold
8 | F1/25 |[CHAYUN MUAKTEM Professional Carver Societies 92.00 Gold
9 F1/11 [JIRAYUTH JUNYOYOD RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 91.67 Gold
10| F1/30 |ARNAN PANYAMONGKOL THE ZIGN PATAYA 91.33 Gold
11| F1/09 |JEERAWAT KAEWKHAM Professional Carver Societies 91.33 Gold
12| F1/10 |KORNPISUT KANTASEN Professional Carver Societies 91.00 Gold
13| F1/27 |PURIMPRAD SORSONGKRAM THE ZIGN PATAYA 90.00 Gold
14| F1/12 |[SUKANDA UBONRATCHATHANI RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 90.00 Gold
15| F1/26 |JUTHATHIP CAMNANPUEN 86.67 Silver
16| F1/22 |HUYNH THI THUY THAM Professional Carver Societies 85.67 Silver
17 F1/23 |WARITSARA KAEWSANG Satit Banchetawan Municipal School 85.00 Silver
18| F1/17 |SUWADEE CHOTIKAMAT The kee resort @ spa 83.67 Silver
19 F1/24 |NATTHAPORN CHAIMONGKOL Satit Banchetawan Municipal School 83.33 Silver
20| F1/04 [RONNACHAI HOKPHNNA Cheftiddawn Culinary Club 80.33 Silver
21| F1/14 [NAPATSORN SILAKUL WANDEE CULINARY TECHNOLOGICAL COLLEGE 76.67 Bronze
22 F1/03 |[PUSITA SITTHAKUNAKUL DUSIT THANI COLLEGE 76.67 Bronze
23| F1/13 [NUTWARAT SRIPRASERT DUSIT THANI COLLEGE 76.00 Bronze
24| F1/28 |HUYNHKIM LI 75.33 Bronze
25| F1/01 |AKIHITO MIKAMI Nabana no Sato 75.00 Bronze
26| F1/29 [(CHUTHAMAT PUKATA SBAC &zWiu vy 74.67 Bronze
27| F1/05 |[CHIDAPHA POMSARAI RAJAMANGALA UNIVERSITY OF TECHNOLOGY KRUNGTHEP 74.00 Bronze
28 F1/06 |THANAPORN KORSUNTORN WANDEE CULINARY TECHNOLOGICAL COLLEGE 74.00 Bronze
29| F1/15 [CHANADDA SETTHEETHAVORN WANDEE CULINARY TECHNOLOGICAL COLLEGE 64.67 Diploma
30| F1/16 [ANANTACHAI PHUTTHIKONDURONG WANDEE CULINARY TECHNOLOGICAL COLLEGE 0.00 No Show

Information Classification: General




Thailand International Culinary Cup 2019 (TICC 2019)

Class F2 = Fruit and vegetable carving: Team of 3

Competitor

Total

No| Code Name Company Points Ranking
1 F2/17 |JIDAPA ,PATTAMAPANEE ,PHUSAMING Professional Carver Societies 96.67 Gold

2 | F2/05 [JEERAWATT,KORNPISUT ,NARONGRIT Professional Carver Societies 94.00 Gold

3 F2/15 |SIWANANT ,CHALOEMSAK ,LE QUANG RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 93.67 Gold

4 F2/19 |ARNAN,KRITSADA ,PURIMPRAD THE ZIGN PATAYA 92.67 Gold

5 F2/04 |JIRAYUTH,SUKANDA,DIREK RAJAMANGALA UNIVERSITY OF TECHNOLOGY PHRA NAKHON 91.67 Gold

6 | F2/16 |CHAYUN,VU BA NHA,HUYNH THI Professional Carver Societies 90.67 Gold

7 F2/03 |MAO ,SANAH ,PATHOM 86.33 Silver
8 | F2/06 |[WARITSARA ,KANYARAT ,NATTHAPORN Satit Banchetawan Municipal School 85.33 Silver
9 F2/18 |PHACHARA ,APIWAN ,KHWANRUDEE Klongnamsaiwittayakarn 84.00 Silver
10 F2/20 |CHUTHAMAT,PHIRAPHAT,KANKAI SBAC &zwWiu vy 75.33 Bronze
11 F2/13 |PARAMET ,KONGPHOP,JIRAPON PONGSAWADI TECHNOLOGICAL COLLEGE 75.00 Bronze
12 F2/01 |SUPAKIT,SAWITTA,RATTIKAL RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI 73.67 Bronze
13 F2/14 |PHOOTHANET ,SITTINUT,ALFURGON WANDEE CULINARY TECHNOLOGICAL COLLEGE 73.67 Bronze
14 F2/13 |PARAMET ,KONGPHOP,JIRAPON PONGSAWADI TECHNOLOGICAL COLLEGE 68.33 Diploma

Information Classification: General




Thailand International Culinary Cup 2019 (TICC 2019)

G1 = Free Style Ice carving: Individual

Competitor

Total

No Code Name Company Points Lt
1 G1/14 |PRAKORN KULKAEW IMPACT Exhibition Management Co.,Ltd 96.33 Gold
2 G1/15 |CHAVAYUT NIMNOUN D-ART SCULPTURES 95.00 Gold
3 G1/03 |WIRASAK PONSUD The Sukhothai Bangkok 94.00 Gold
4 G1/02 |SIRAWIT THANGTHONG CENTARA GRAND MIRAGE BEACH RESORT PATTAYA 91.00 Gold
5 G1/01 |ISARA SATUCHART THE SUKOSOL BAGKOK 90.00 Gold
6 G1/07 |YUTHAPORN NAMVICHAI PULLMAN PATTAYA HOTEL G 87.33 Silver
7 | G1/20 [PAISAN BOONYUEN Chatrium Hotel Riverside Bangkok 85.67 Silver
8 | G1/05 |RITTISAK VITITVUTTINUN IMPACT Exhibition Management Co.,Ltd 85.33 Silver

Information Classification: General




Thailand International Culinary Cup 2019 (TICC 2019)
Class G2 = Free Style Ice carving: Team of 3

Competitor Total .
. Ranking
No| Code Name Company Points
1 G2/05 [RONNASIT,YUTHAPORN,SIRAWIT HARD ROCK HOTEL PATTAYA 96.00 Gold
2 | G2/03 |[PAISAN ,CHINNATHAT, THANAWAT Chatrium Hotel Riverside Bangkok 93.00 Gold
3 G2/06 |[WIRASAK ,CHAWADOL ,PHAMWIWAT The Sukhothai Bangkok 92.67 Gold
4 G2/02 |[PRAKORN ,SUPOJ,RITTISAK IMPACT Exhibition Management Co.,Ltd 76.67 Bronze

Information Classification: General
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