
Healthy and Affordable Food Access Project for Everyone at  

Assumption University 
 

To promote the quality of life for students, faculty members, and staff, Assumption 

University has initiated an efficient internal food sourcing system to ensure access 

to nutritious food at reasonable prices. The initiative is guided by the concept: 

“Healthy, Affordable, Accessible for All.” The key approaches are as follows: 

1. Regulating Food Prices 

- Establishing a standard price for basic menu items and conducting regular 

inspections. 

- Providing a cafeteria offering budget meals starting at 40 Baht. 

- Additional restaurants are available offering moderately priced meals starting at 

60 Baht. 

2. Expanding Food Options for Special Dietary Needs 

- Offering vegetarian and halal menus. 

- Providing international cuisines such as Thai, Chinese, Japanese, Korean, and 

Burmese food. 

3. Promoting Responsible Eating 

- Campaigning to reduce food waste and supporting a recycling system. 

4. Food Sanitation Standard Certification under the New Normal: Clean, Safe, 

and Standardized (SAN Certified) 

Assumption University places great importance on the quality of life, hygiene, 

and safety of its students, faculty members, staff, and visitors. Food sanitation 

management is therefore regarded as a key mission that must be carried out in accordance 

with public health standards and the Public Health Act B.E. 2535 (1992). This is to build 

confidence among consumers in the era of the “New Normal.” 

In this regard, the Office of the Vice President for Legal Affairs and Privileges 

has initiated a restaurant inspection and certification program. This initiative is 

implemented through close collaboration with the Public Health and Environment 

Division of the Bang Sao Thong Subdistrict Administrative Organization, the primary 

authority responsible for regulating and overseeing such standards. The program aims to 

elevate the standards of on-campus food establishments under the core concept of 

“SAN,” as defined by the Department of Health regulations. 

 

 



Definition of “SAN” 

 S – Sanitation: Refers to the management of the environment and personnel to 

ensure that food is clean and safe.  

 A – Accountability: Refers to responsibility in inspection, assessment, and risk 

analysis to promote awareness and prevention of diseases.  

 N – Network: Refers to collaborative efforts between officials and entrepreneurs 

to ensure the highest level of food safety protection for consumers. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



The inspection and evaluation of food and beverages at restaurants within the 

university found that all establishments passed the assessment. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



The Office of the Vice President for Legal Affairs and Privileges organized the Food 

Sanitation Standard Certification Ceremony under the New Normal: “Clean, Safe, 

and Standardized” (SAN Certified). The ceremony was held with three key objectives: 

1. To honor and encourage food vendors who have demonstrated strong 

commitment to maintaining high standards of cleanliness, safety, and hygiene.  

2. To officially recognize and certify quality standards, thereby building confidence 

among the Assumption University community that all food provided is “clean, 

safe, and standardized.”  

3. To promote strong collaboration between Assumption University and the Bang 

Sao Thong Subdistrict Administrative Organization in jointly monitoring and 

sustainably improving environmental quality and public health within the 

community.  

For the 2025 academic year, the committee, together with expert officers from the Bang 

Sao Thong Subdistrict Administrative Organization, conducted rigorous on-site 

inspections of food establishments. The assessments covered premises, food preparation 

processes, utensils and equipment, as well as the personal hygiene of food handlers. 

These inspections encompassed four main food service areas on campus, namely: ABAC 

Plaza, AU Mall Food Center, ABAC Cafeteria, and student dormitory restaurants. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


