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Message from the Director

As part of our high commitment to social responsibility, Urekote-Thai’s policies normally support and encourage
social sirength in all aspects. The environment and nature conservation is also one of the projects which are always in
our concem. By the year 2011 Urekote-Thai, in collaboration with the Marine Science Camp of “Satftahip Naval Base,
will hold the *“Urekote-Thai Coral Preservation”” activity to help boost additional coral colonies”and restore aquaculiure
areas. Therefore we could be a part of sustainable development of natural environments.

By this opportunity, we cordially invite all valuable customers fo participate in this voluntary activity. If inferested

or for further information, please do not hesitate fo contact our sales representatives at your convenience.
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How could foam be produced?

Most applicators may face with the problem of foam
creafed during the process of both manufaciure and applications of
waterbased archifectural paints, general industrial paints. inks, emulsion
paints, adhesives, and others. Generally. foam Is resulted from solution
which consists of two or more substances mixed together whereas. In
a pure substance, foam Is not  stable. Now let’s take a look at what
factors foam can be produced and how we can get rid of those
problemetic foam. The factors of foam formation
1. During pigment grinding process 2. During the process of confalner/
fank fransferring 3. During raw material mixing or shade finting process
4. During applications: eg. spraying guns. brushes. rollers. printing
machines. efc.

The formation of foam can cause both direct (walting
period for foam decreasing) and indirect effects such as fo lengthen
production times,

to overflow from container/tank. or fo reduce product quality. After
realizing the factors of foaming. we wil leam how fo decrease foam.

Foarn accumulates af the boftom and float fo the surface,
but the foam bubbles remain infact because they are stabilized by
surfactant. The mechanism of defoamer is. Inspreading overthe foam.io
displace surfactant molecules and thin out the lamellae, leading

bubbles to destabilization and collapse.

polyhedral foam
(dry)

»= surfactant
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AFCONA 2501 (siicone)

AFCONA 2020 (non slicone) }

2 AFCONA 2503 (silicone)

AFCONA 2524 (sﬁbohé).

AFCONA 2022 (silicone)

AFCONA 2720 (non sllicone)4

AFCONA 2722 (silicone)

AFCONA 2018 (non silicone) 1

AFCONA 2038 (slicone)

AFCONA 2035 (silicone) ]
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(Main components of Yeast Extract)

« Nitrogen AL 8-12%

« Proftein ARLIY 50-75%
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* Amino nitrogen ARl 3-5%
s Carbohydrate Anlu 4-13%
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Tel: 02-738-2480 Mobile: 088-809-4930
UREKOTE - THAI 4

UREKOTE - THAI

What is Yeast Extract?

" When a yeast cell Is inactivated, a natural digestion pro-
cess called "“aufolysis”” starfs. During” the process. the yeast’s
own enzymes break down proteins and other parts of the cell. This
causes the release of peptides, amino aclds, vitamins and other
yeast cell components which, once the Insoluble components
have been removed. Is
“called “"Yeast Extract””. The Food Chemical Codex defines Yeast
Extract as follows: " “Yeast Extract comprises the water” soluble com-
ponents of the yeast cell, the composition which is primarily amino
aclds, peptides, carbohydrates and salfs. Yeast Extract Is produced
through the hydrolysis of peptide bonds by the naturally occurring
enzymes present in edible “yeast or by the addition of food grade
enzymes” Maln applications of Yeast Extract

1. Natural aromatic ingredient for savoury foods - Yeast
Extract Is a kind of natural flavoring agent which Is not as hamnful
fo consumers as artificlal flavors. It Is increasingly used. instead of
MSG (Monosodium Glutamate), for lis unique taste constituting a
natural flavor Ingredient, Imparting delicate meaty or cheesy notes
and enhancing the flavor for a wide range of food products: soups.
sauces, and supplementary foods for infants, etc.

2. Source of nitrogen & growth factors for culfure media
- Yeast Exiract Is rich In nifrogen, vitamins and other growth stimulat-
ing compounds and therefore Is used as an ingredient in media for
the cultivation of microorganisms. These organisms are for example
used In the production of antiblofics, blopharmaceuticals, vitamins,

erganic aclds. and dairy cultures. etc.

Main components of Yeast Exfract
+ Nitrogen content: 8 fo 12% e Profein content: 50 to 75%

+ Amino nifrogen content: 3 fo 5%

« Carbohydrate content: 4 to 13%

« Lipid content: none or very little

For further Information on the product, please contact Khun Monthon

Chantanasothi (Sales Managen

Tel: 02-73802480 Mobile: 088-809-4930
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Multiorora
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the professional supplier of pearlescent pigments from

South Korea, has launched MULTIORORA serles, a dozzling pearl

pigment.

Multiorora

which Is a product that has different colors depend on the
angle of incident light. has different index of refraction along with
the speed of lights when they pass through high refraction layer
and low refraction layer.This causes short waves and lonf waves,
therefore, It shows a different color.
Feature of Multiorora
- Color travel pigment
- Travel variation of 2-4 in one
- High luster, Brigthness and Strong Chroma
- Narrow Parficle Size Distribution
- Substrate : Synthetic Mica, Glass Flake
Multiorora is recommended for Paints, Inks and Plastics. Currently,

there are 5 grades of this product offering as follows :

Mutiorora Dazzling Gold M-701S 6-45
Mutiorora Dazzling Red. M-7418 6-45
Mutiorora Dazzling Violet M-761S 6-45
Mutiorora Dazzling Blue M-781S 6-45
Mutiorora Dazzling Green M-791S 6-45

UREKOTE - THAI 5
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FACTORY VISIT TO THE MANUFACTURER OF
MONOSODIUM GLUTAMATE (MSG)

In May 2011, the management feam of Urekote-Thal
consisting of Khun Boonying. Khun Vassayakom. and the purchasing
staff visited fo the Monosodium Glutamate (MSG) manufacturing
plant of NEIMENGGU FUFENG BIOTECHNOLOGIES CO..LTD. In
Mongolia (the Republic of China). one of the largest manufacturers of

the country with an International and accredited standardization.
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Imzﬂ.muﬂniw 8 wneu 2554 napnsHuIswarwineu | Urekote-Thai feed children lunch ai Camillian
vavualahlsaufinlssmunasidaammsnandiuan € wiauyiesu Home for People living with Disabilities

vinnanssuiuen ¢ adeanuaunaunu anlanadilviuazdsy :
3 % ¥ Currently there are many physically and socially

| disadvantaged children waiting for opportunities and help from
5 AT

the outside. Urekote-Thal therefore wishes fo be a part of thelr
| | rehabllitation and encouragement.

On fhe 8th of April 2011. the Company’s management
feam and colleagues helped feed a lunch and had some
fun actlvities with those children at the Camillian Home before
ending the day with much happiness In both the donor

and the reciplents.
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Our Organization “Training and Development

Successful Sales Process-Tack2”
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“Training and Development *

THE CULTIVATION OF THAI HERITAGE: POURING
WATER OVER THE BUDDHA FIGURINE AND THE ELDERS

Successful Sales Process-Tack2”

As committed to the Company’s mission fo enhance the

After the extremely gratifying moment af the Camillian
effectiveness of customer service. Urekote-Thal organized “the

Home. the Company held the Songkran activity fo help culiivate
fraining * “Successful Sales Process Track 2" during 13-14 May 2011 for

the heritage of Thalland by pouring scented water over the
sales team. This was the continuous course” from the last seminar In

buddha figurine and our respectful management team fo bring
the previous year. As well, the Company was honored fo have Ajam

prospiticusness to all Urekote-Thal members. This also helps fostering
Sanae Srisuwan. the renowned Instructor who Is keenly expertised

children (of employees) beautiful national culture and boosts good
in sales management and customer service. as our conductor for

relationship among the organizations

the fraining course.
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WeUN Technical Service
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1.ANSUIRIT AUnSHil : Chemist
2.AuilArel fsA1ans  : Technical Manager
3.ANATNA ANa : Technical Supervisor
4.ANAVEYE AABILAY  : Technical Officer
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