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3.1.3 579791
1. NSAIANISANEN WHY N BUU A 1

NYINUS (FMSULNY N wUU n 1) Tidesndn 36  wiheda

108591 INNINUS 1 UKW A LUU N 1 9 nuIwne
Thesis |, Type Al

108592 INEINUS 2 WHU N huU n 1 9 neAn
Thesis I, Type Al

108593 ININUS 3 UKW A LUU N 1 9 nuIwne
Thesis Ill, Type Al

108594 ININUS 4 LU A LUU N 1 9 nuIwne

Thesis IV, Type Al

sregtsaulaidundaein (Non-Credit) 1w 5 wienn
(Fm3unau n Loy n 1)

108522 szideuididemainenransiazinalulad 3(3-0-6)
Research Methodology in Science and Technology

108581 duaun 1 1(0-3-1)
Seminar |

108582 duuun 2 1(0-3-1)
Seminar |l

o
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Amavay Tuseivsad
108501 wwiARMINemansavimalulagnise1ms 3(2-3-5)

Concept of Food Science and Technology

Tnofanadrsedudu s (Pufiwele) waz U (ldiluiinela) udeniuauiiiureuves
ANENITUNTUTIINANGAS
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2. NSMIANISANYY WAL N LLUU A 2

UTIBAVN

LW N WUU N 2 Fuaulsidasnin 24 WUWAR
F¥1UAY

LN N WUU N 2 U 6  wUWAN

dusuliganau Usygyn3 8191 Ineaansuazinalulagniseimns wIa1unaunineides

108511 walulademnsvuas 3(3-0-6)
Advanced Food Technology
108521 MTIATILNDIMNTVUGS 3(2-3-5)

Advanced Analysis of Food

dusulidanau Usgygn3 a1v1 due

108511 inelulaBoimsiugs 3(3-0-6)
Advanced Food Technology
108521 MIFIATILNRIMTVUES 3(2-3-5)

Advanced Analysis of Food

** Tunsdidmduidaiiou USyaes awn du szdesameadoudeuluseivildifu
wiheAnavan Tusednsad
108501 WwiAnmaIneransiazinaluladnise1is 3(2-3-5)

Concept of Food Science and Technology

Tne¥awarnszsutuy S (uiinela) way U (difudinela) wiomuanudiuseues
ABYNTTUNTUSINSUANGAS

Ay den

WHY A UUU N 2 Juanllddesndt 18 wiagin
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nENgnsUMUNTInYemMIN§BulMs AmANuiuTeUYeseNTSRUInw AL AL NS TINNS
USMSUangns

ﬂa:&lmﬁl,!,azmﬁmem’lwmms (Food Chemistry and Physico-Chemistry)

108525 auiAn19LALNIEAINYDIDINT 3(2-3-5)
Physico-Chemical Properties of Foods

108531 Lﬂﬁmqmmi%uqq 3(2-3-5)
Advanced Food Chemistry

108532 aslulamsaluimis 3(2-3-5)
Food Carbohydrates
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108533 Loulwluasnisusvendlilugnamnssuemis
Enzyme and Its application in Food Industry
108536 LAfiv0INAUTADINS
Food Flavor Chemistry
108537 Fnguaasvuemsiaznsussyndly
Food Additives and Its Applications
108538 lusuluainis
Food Lipids
108539 Tusauluemis
Food Proteins
108573 Wodlain@mMsharNIsUTENALY
Food Polymer and Its Application

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

NANNMUINEANUIUALD1MI5UAIN (Product Development and Health Food)

108526 N135UsLlIUDENISAUNEN U0 THAZINANNTTUNYAT
Shelf Life Evaluation of Food and Agro-Industrial Product
108552 MsHAIUINAAS UMD IMITLaZN1TAAIA
Food Product Development and Marketing
108571 815gUANLAENTUTHLIY
Health Food and Assessment
108572 ﬁ?i@@ﬂﬂ%éﬂ’]ﬁ%ﬁﬂ’ﬁ/ﬂua’]%’ﬁ

Bioactive Substances in Food

nguN1suUssULasIAINTINB1MIS (Food Processing and Engineering)
108512 wAluladn15oukieeInIs
Food Drying Technology
108513 wansaaienmsulsguidnton
Minimally Processed Food
108514 ngnmanitugedmiunisulsguilodn
Advanced Science for Meat Processing
108515 winnssumaIneransuazimnalulagnisenms
Innovative Food Science and Technology
108516 ﬂizmumimiqéﬁ”’uqq
Advanced Food Packaging
108534 ngenansuaninaluladvessyfiniugs
Advanced Cereal Science and Technology
108562 wiAlulagnsmiin

Fermentation Technology

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(2-3-5)
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nguANsUaanieluamns (Food Safety)

108524 ﬂ’]iﬂ’JUﬂ‘Mﬂqmﬂ’]WLL@%F’]’N&I‘U&Qﬂﬁﬂiqu’lﬁﬁﬂﬂiﬁuaﬂﬂ’ﬁ

Quality Control and Safety in Food Industry
108527 a1sfiwlueiunis
Toxicants in food
108528 Worolsaluamns
Foodborne Pathogens
108561 a;a%ﬁ%mmqmmi%y’uqq
Advanced Food Microbiology
5183019U
108583 vslanizyainemansiazinalulagenis

Selected Topics in Food Science and Technology

a a s ] o/ %7 1
NYIUNUS (ATRTULNU N LUV N 2) 13J‘L!E]8Jﬂ'3']

108595 INYIINUS 1 LKW N WUU A 2
Thesis I, Type A2

108596 INYIINUS 2 LKW N WUU A 2
Thesis I, Type A2

108597 INEIANUS 3 WHU N LUU N 2
Thesis lll, Type A2

s1e3v1UsAuldtunein (Non-Credit) 1w 5
(dvSunau N Luu n 2)
108522 szidauididemainenransiazinalulad
Research Methodology in Science and Technology
108581 duuun 1
Seminar |
108582 duuun 2

Seminar |l

“uenn

12

3

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(2-3-5)

“nuenn

$UILAR

$UILAR

HUIYAR

3(3-0-6)

1(0-3-1)

1(0-3-1)
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3.1.4 WAUNISANEN
3.1.4.1 WU A MUY N1
U7 1
AMANTSANYIAU

108522 sxidauisivenaineneanswazmalulad (laiduniieis)

Research Methodology in Science and Technology (Non-credit)

108591 INGTWUS 1 WaU N LUV A 1
Thesis |, Type Al

393
T 1
aAn1sAnwIUae
108581 dunwn 1 (ldtdunawin)
Seminar | (Non-credit)
108592 INNINUS 2 LU A LUU N 1
Thesis I, Type Al
EIPLY
Ul 2
2MANNSANEAY
108593 ININUS 3 UKW A LUU N 1
Thesis lll, Type Al
593
Ul 2
aAnN1sAnEIUae

108582 duuun 2 (litiunuiein)
Seminar Il (Non-credit)
108594 INgINUS 4 uWy n wuU N 1
Thesis IV, Type Al
393

3(3-0-6)

9 UM

9 28nn

1(0-3-1)

9 UUIYAN

9 BUBNA

9 UUIYAN

9 %UWNA

1(0-3-1)

9 UUIBNA

9 BUWNA
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3.1.4.2 UNU N WUUN 2

FudN 1
= v
A1ANSANEIAY

a ™~ =~

wuu?l 1 dmsulidanau USyey1es a1 Imenaansuazmalulagniseinns Wsea1vaui
REREEN

108522 szilguididemaineimansuazimalulad (luduniein) 3(3-0-6)
Research Methodology in Science and Technology (Non-credit)
108xxx I ud8n 3(x-x-x)

Elective Course
108511 ielulaBoimsiugs 3(3-0-6)
Advanced Food Technology
108521 ﬂ’lﬁmiwﬁmm?ﬁ'ugq 3(2-3-5)
Advanced Analysis of Food
374 9 wilefin %30

wuuil 2 dwiuianfiau Uses sen duq

108522 silguididemaingmansuazimalulad (ldduniiein) 3(3-0-6)
Research Methodology in Science and Technology (Non-credit)

108xxx AWLa0N 3(x-x-x)
Elective Course

108501 winAnmelinveingimansiazsinalulagnises (Wdumiein)  3(2-3-5)
Technical Concept of Food Science and Technology (Non-credit)

108521 m'ﬁmwﬁmmiéﬂy’uqa 3(2-3-5)
Advanced Analysis of Food

108511 wialulaBemsdugs 3(3-0-6)
Advanced Food Technology

594 9 nuleAn
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TR 1
aansAnEUae

108595 INYITNUS 1 WA N WUU N 2 3 g
Thesis |, Type A2

108xxx 39 L88N 3(x-X-X)
Elective Course

108xxx 39 L88N 3(x-X-X)
Elective Course

108xxx 918N 3(x-x-x)

Elective Course
108581 dunun 1 (Wivdumidiehin) 1(0-3-1)
Seminar | (Non-credit)
594 12 wuaenn
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U7 2
AMANTSANYIAU
108596 INYIINUS 2 LKW N WUU A 2 3 UUBAn
Thesis I, Type A2
108xxx 39 L88N 3(x-X-X)
Elective Course
108xxx AWLa0N 3(x-x-X)
Elective Course
593 9 wulena
FuT 2
aAn1sAnYIUae
108597 ANGINUS 3 WHU N LUU N 2 6 KUBAR
Thesis Ill, Type A2
108582 duuw 2 (ldduniiein) 1(0-3-1)

Seminar Il (Non-credit)
594 6 wU28nA
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3.1.5 AN95UYS189%1

108501 WUAANIINEIAERTLaZINATULAEN19911NS 3(2-3-5)
Concept of Food Science and Technology
Anuddgveunalulagnisulszvemns audanunienin il Raunse uag

33%A5129 N1sWsuwatesduseney LLazmimmiideﬂizmumilﬁ‘uLﬁ'm&ia’?mqﬁU

n13uds3U waznsiusnwndndug unumvesingiedusdenseuiunisndn n1siusnw
wAnf T3 enudidyvesivionisauete s aulaenfbvete1nns qudnuae way
ﬂ’]imwﬁu@mmwiuqmammim nIAANYI amuﬂWiaiqmamnﬁummﬂuﬂssmﬂlwEJ
wazUssnafiout

Importance of food processing technology, physical, chemical, microbial
properties and analysis, changing of composition and nutrition of raw materials during
harvesting, processing and storage of product, roles of food additives to a production
process, product storage, importance of water to food preservation, food safety,
sanitation and quality control, case study, situation of food industry in Thailand and

neighboring countries.

108511 walulafemnsdugs 3(3-0-6)

Advanced Food Technology

winnssuuazimaluladsineg Avmutulug sadanedaiidfaiieldlunis
wise N15wls3U MsUsulTRunmLaBneenIsiusn¥IeImIAeY

Innovation, new technologies and some important techniques which are
developed for preparation, processing, quality improvement and shelf life extension of
food.

108512 wAlulagn15a UL 3(2-3-5)

Food Drying Technology

AuantRvesianLaziE N15A18NAIINTOULALNIAATTIUNTEUIUAITOULIY
ﬂ’J’]iJ%l‘lJLLﬁgﬂavLﬂﬂ’ﬁﬁ’]EJLV]ﬂ’J’]ﬂJ%ﬂ ﬂﬁ‘uﬂ’]ﬁ@]%m@ﬂﬂﬂﬁ@ﬂuﬁﬂ ﬂ’ﬁ’J’NLLNuﬂWiVIQa’OQI‘Uﬂﬂia‘ULLﬁx‘i
MﬁﬂﬂﬂﬁaaﬂLLUULﬂ%‘@\‘i@ULLﬁﬂ LL‘U‘U%o’m?J\‘i‘l/l’]\‘iﬂﬂjﬁlﬂ’]ﬁm%ﬁ’]M%UﬂizU’JUﬂ’]‘iaULL‘ﬁﬂ ?J%ﬂ’ﬁ@‘ULLﬁQ
uazMITLUNUIELITRNATDIBULY NsidenTawrdasauuia nseyfnundanulumsouus

Material and gas properties, heat and mass transfer in drying process,
drying kinetics, experimental methods in drying, general principles of dryer design,
mathematical modeling of during processes, methods of drying and dryers classification,

selection of dryer, energy aspects in drying.
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108513 nARdasiaMIWUIFUANTRY 3(2-3-5)
Minimally Processed Food

L2 L3

ANdIAYy A1911nAY wazUszianaesdndueisulsgliantes

(% L3

AuaNTAN19IING TATl eAN1EAIN waraTInevewmanduan Jaduninanenmuan

£

vosnanfma mitensuussy waluladildlunisuussy vssadusidlduazengnisiiuinu
vowmAnfariszani anuvasaty uazsruunsUseiunmn o

Significance, definition and categories of minimally processed foods,
biological, biochemical, physicochemical and microbiological properties of minimally
processed foods, factors affecting overall quality unit operations, preservation
technology, packaging and shelf-life of minimally processed foods, fafety control

procedures and quality assurance of the products.

108514 %wmmam‘%’ugaé’m%’ummﬂigﬂLﬁaé’mi 3(3-0-6)
Advanced Science for Meat Processing
msmaluladlvsliiannaenasvessyuumssanuazgaamnssuiieites

fuiilodnd dnidn wu nsldmaluladdinmlunisusuugenmam nisaanisuuideou

nsnszUanNsfildanudugs msanuiinaludu ssdussnoumsilsidureadednd s

wandugiuaealulasnuazuuamileduvesminsudiie ssuunisussisudiuazinalulad

mMsHaniesnuAundon

Development in new technology for the full meat processing chain and
related industry of meat, poultry description of new technology as biotechnology for
meat quality, decontamination, high-pressure processing, functional meat compounds,
processing of nitrite free products, bactereocins for meat products packaging system and

processing technology for environmental conservation.

108515 winnssumeIneaansuazimalulagniseanwis 3(3-0-6)

Innovative Food Science and Technology

nsuUsgunuuldanudou Sssmdenisliaudeunuulesisin nnsliaueu
selulasion uaznsilignuuuidndnsiu msuvssduvuldldmnudou demudansldany
AuEs NMSKENRIWLILUTY Nsanaveslnanglaanizmileingd msldauulniuuudmae
nsndeuingievuemsfenszualiiiafinuazdun

Thermal processes including ohmic heating, microwave heating, aseptic
processing and extrusion forming and cooking, non-thermal processes including high
hydrostatic pressure processing, membrane separation, supercritical fluid extraction,

pulsed electric fields, electrostatic seasoning powder coating and others.
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108516 nizmumiussq%”uga 3(3-0-6)

Advanced Food Packaging

ANNAAYLAETANIYRINITUTIYIUIRMS  vllanazauURveITaUTIYIMI
p¥nmadatuadunsiesesiaguisadas  waluladuazuianssunisussydusionms
usTafusiomaiieduinden  lunsfuvesarsusznouluiagussgdas nseAusesiu
WINNTTUUTIUTUID NS miﬁﬂmamuuaﬂamuﬁ

Importance and trend of food packaging types and properties of
prominent packaging materials, advanced technique in analysis of packaging materials,
technologies and innovations in food packaging, food packaging for the environment,
migration of packaging material components, discussion topics related to innovations in
food packaging, field trip.

108521 ﬂ'li%tﬂi’]xﬁﬂ’]%ﬂi%ﬂ@ﬂ 3(2-3-5)
Advanced Analysis of Food
ndnnisuarnsiinseanauifiomstugsiomaiaanlnsalad mada

Tasulanswi#l madadsanudou waiansdlolaiuasioduda madandonansami mada

dualulad wadanaiugnssy wazwadaniausvamdura
Principles and advanced analytical techniques of food properties including

spectroscopy techniques, chromatography techniques, thermal analysis techniques,
rheological techniques and texture analysis, microscopic techniques, immunology

techniques, genetic techniques and sensory techniques.

108522 528U ReMeINemEnsuazinalulad 3(3-0-6)
Research Methodology in Science and Technology
ANUNNNY anwzlLazlUInu18n159I98 NTEUIUNITITY UTTLANNITINY
n1stnualyniide Audsiasauyfgiu N1991WAUNITNAGBY N15LAUTIVTINTBYE
Ml gideya MsUszgndlinesfiumesuarlusunsudifasunsadfiiodnnisgutoya
wardiaTgriteyad mivuidenieiuemis  n15deulaTsne MgnuMTITewasienans
Fuatuilofiu MsUszflumidsonazasseussainise

Definition and objectives of research, research methodology, research
categorization, statement of problem, variables, hypothesis, experimental design, data
collection and data analysis are discussed, application of computer and statistical
program for database management and data analysis for food and nutrition research,

proposal, report and manuscript writing, evaluation of research, research ethics.
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108524 N13AVANAMNINLAZAINUADAAIURAEINNTINGMIS  3(2-3-5)

Quality Control and Safety in Food Industry

NANNITANN 9 VBITTUUNITIANITAUAIN N15UTEAUANAINUAZNITAIUAY
AudaondelulssnuenaInnssNeInIs WU TQM I1SO n1sdanisgnlgauniudmsu
PAANVINTIUNYAT NMTNATITWTUATIBUAZYAUANINGA MFTATIzilaUssiiuaades
LAEIATIIMNENFMTUNITYINUNY

Principles and applications of quality management system, quality
assurance and safety management in food industry ie. TQM, ISO, supply chain

management for Agro-Industry and risk assessment and predictive microbiology.

108525 AUUANIWATINIEATNYDIDINS 3(2-3-5)
Physico-chemical Properties of Foods
Auduiusvesduninienseninluanaluemis wu duaznisisuaniug

autAvosnoanesduardiiaty autinaaiinneninveterns Wiun audfidslelad audiinig

ANuFou aulnnielasasauaznssdugiu audinaudmanlail audfiviena wazanwue

NNAYAIN
The relationships between molecular interactions in foods i.e. water and

phase transition, properties of colloids and emulsions, physico-chemical properties of

foods i.e. rheological properties, thermal properties, structural and geometrical

properties, electromagnetic properties, mechanical properties and physical attributes.

108526 n5UszfiuegNISAUNANA NI THAZERENNTIUNYAST  3(2-3-5)
Shelf Life Evaluation of Food and Agro-Industrial Product
pdnnsUseiliuorgnsifuressdadurigramnsanneas lngldanudiug

yesuUFATeRaunamans sufuuiten navesgumginesniisen Uedediinasieoy

A13AU NITUTUIIPUAZAUFURUSVRINIYULUTIYNUA UATNVBINAR U AMBLnDSuenRIn

n1sUszdiuangmsinuinevesmdnsudignaimnssuineasiuaniizsuazysziliue1gnisiu

Shwvednsiueignanssununslunsalfiedis
Principle of shelf life evaluation of agro-industrial products by basic

knowledge of kinetic reaction, order of the reaction, effect of temperature on rate of

reaction, factors effecting on shelf life, packaging, and relationship between and product
of package and product quantities, water activity value, shelf life assessment of agro-

industrial products, accelerated shelf- life, case study.
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108527 dnsineluems 3(3-0-6)

Toxicants in Food

MsFneanTAnIaai nan1edall vesansiwluomnsiAnTuA s ITUYIR
Laz9NNITul T30 USinamnudufiv n13gedu nnsnszanedi mawdsuslansie
Tusneane nalnnisiiafivwaznsiinugsainansie nalnn1stuasiiveanuessneanie n1suwi
duusznovesuarUfizeiesnnmsldingievusins mavssiliuanuduiiviesems
warnsinALEes

Chemical properties biological activity of toxin including from food
processing, absorption, metabolism, distribution, transformation, storage, excretion,
mechanism of toxicity associated with cancer, food allergy, risk and hazard assessment of

food toxin.

108528 \Jerelsaluos 3 (2-3-5)

Foodborne Pathogens

viauarlsaiinanngduniddelsaluomis nisdade nisldsuansie
waznalnnisnelsruandelsnainenns arsiie n1snsiaTn m'i'izq%aL%@LLazmm’JU@ﬂJLs?}jaIiﬂ
Tugmns Larmne wagn3sentinvegiunidnelsaluoms

Types and foodborne diseases, infection, intoxication and virulence
mechanisms of foodborne pathogens, toxins, detection, pathogen identification and

control methods, ecology and survival of pathogens in foods.

108531 Lﬂﬁmqmmiﬁy’uga 3(2-3-5)
Advanced Food Chemistry
surtugluananarn1slinzsilaanavesaisens Wud i1 a1slulense

Wsau ludu wag Amifu dunsnseIsenivesAadsznauris 9 Tuenis nasldieuled

Tundndouienms  msudsguinteesenisiusnyndndasions nsBnengvesdinuasuald

vilauagdunsiteveslavededouilifnosmusssunfluems auaudRdenifivesaside

Uuluems saviduaznausalundndusionmis nsussgndlduazaiudnindiieady

psAaUsznaulueIms
Molecular derivatives and analyses of food constituents e.g. water,

carbohydrates, proteins, lipids and vitamins, interactions of food constituents, enzyme
application in food products, minimal process and preservation and its effects on shelf
life of food products, shelf life extension of fruits and vegetables, types of naturally
occurring metal complexes and their interactions in food, functionality of food additives,
flavor and aroma in food products, applications and recent advances in food

constituents.
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108532 astulamsnluanig 3(2-3-5)

Food Carbohydrates

Tnseadramaaiinaznisneninvesinaiaedisie Induaaailss lolas
Aoaapsduay  llued mswasunlaswesndlulaimsnseninnisudssuuagniaifiuine Wy
Snuaswiauts autRnaadludedu and@sinsnsadu nswanvesareindusanilsd wag
Sunstsensening mslulanse wazesdusznoudulueims nsdawusanslulewsn waznis
Uszgnaldansiulawmsnlugnamnssy

Chemical, physical and structural aspects of simple sugars,
polysaccharides, hydrocolloids and fiber, carbohydrate alteration during processing and
storage e.g. starch granule, gelatinization, retrogradation, depolymerization of
polysaccharides and interactions between carbohydrates and other ingredients in food,

modification and applications of carbohydrates in industries.

108533 wulwiuaznisuszandldlugnainssuais 3(3-0-6)

Enzyme and its application in Food Industry

v & a o ¢ o ¢ = =

mmg‘wugmmEJ’mULauiszmLLazﬂaiﬂmimmummLaui%m wAluladn1sns
ouled n1suszendldiauledilugaaimnssuomsudwunilduluouirsvesnaluladioulysl
NVINELATNINITIUTRROUlIE T URRA NI

Basic knowledge on enzymology, immobilized enzyme techniques,
applications of enzymes for food industries as well as probable future trends in enzyme

technology, safety and regulatory aspects of food enzymes.

108534 Anenaansuazmaluladuasdnyiivdugs 3(2-3-5)
Advanced Cereal Science and Technology
audininafi-nenmeesdyfiv waluladndininfuifies n1sdnus

2IAUTENOUDIT Y NIN9T AT InAlULAEN1TUUTIUVRIHERT NN audAlun sy

wazANUADAABUDINANAUNIINT YN
Physico-chemical properties of cereals, postharvest technology,
biochemical modification of cereal components, processing technology, and functional

properties and safety of cereal products.

108536 \nilvaendusaenns 3(3-0-6)

Food Flavor Chemistry

Auvng Nssuunednanslindusa ansdadu UFAsemaaiiuagdaduiid
dvswadensiinanslindusaluons welanmsieseiaslvindusaluems msuszendld
anslvindusalusesugmamnssy
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Definition classification of food flavor, chemical precursors, chemical
reactions and important factors for food flavor generation, flavor analysis and application

in food industry.

108537 WglavuamnsuaznsUssenaldy 3(3-0-6)

Food Additives and Its Applications

ANUNINEKAENITIHUNTInvesEiiolulue nis Auaudivetasieuly
9 shaznientdlundnineomskasnIeuIuNHan N1srIvAuNIsidaIsleUuluamng
nsUsziliunuvaonfevesansigeuulusimg

Definition and classification of food additives, food Additives and their
utilization in products and processes, regulation of food additive applications in foods,

safety evaluation of food additives.

108538 Tvsiuluenng 3(3-0-6)

Food Lipids

nsdmunvia auantimaaiuaznisnmusdladusasinduiiuiloald unum
wihfiveslusulazanuduiusvedassaisluuiuunummiiluems UAsemaaiives
M3 sendntunuusmlusfuazuvugnlvianuieu nalnmanainaznsuszondlilalasdiudu
wazdumesiwamesiady luewns msliiadesdielumsinseiluiuuazdsiy

Classifications, chemical and physical properties of edible fats and oils,
lipid functional properties and the relationship between its structure and properties in
foods, chemical reactions of auto and thermal oxidations, chemical mechanisms and the
applications of hydrogenation and interesterification in foods, current instrumental

analysis of fats and oils.

108539 Tushuluanns 3(3-0-6)

Food Proteins

wsnnoslulaundndfiietdelaseadranazsunuinutifivedusiu nis
Wasuwlasweslastadrauazunuimudfiveslusiuifienisianueasiiluaniizuindoud
Wasuly viin anaudRuaynginssuveslusfundnudazadaluemns nansevuveInszuIunIs
nanselasadanasrtifivadlusiu

The thermodynamic forces involved in protein structure and functionality,
protein structure and functionality changes to achieve stable stage in environmental
conditions, properties of major classes of food proteins and their behavior in foods,

effects of processing on structure and protein functions.
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108552 NSNALINAANUTDIMITHAZNITAAN 3(2-3-5)

Food Product Development and Marketing

N15378EUTINA WaTN1TIATIENAATIA WUILLUNITARIADINITAVAIN
NILUIUNINAUINEN AN N151TadRluNUTRLINGAAMS NTANUINTZUIUNITHESN wazNIT
YYNLVUIANITNANYDINAR T UNGULUY L%ﬂﬁﬂmsﬂumsﬂizL:ﬁu@mmwmwizmwé’mﬁaLLazmi
Tmlugnamnssuemis saminisldszuuaeufiumesuarnisinsesinadfivesdoya
AnuduiusvesnudnuazvesemsildaInnsinfeismassamdudauaznsldiniesilo
miLL‘UaNaLLasammsuaQ%@;ﬂamﬂﬁmﬂizmmé’uﬁaLLazmmﬁ'ﬁiyL%ﬁm’?wEJWiamia@mm
ammndeulunsvaaedliiosdian

Consumer research and market evaluation, health food product trend,
product development process, statistical application in product development, process
development, and prototype scale-up, sensory evaluation techniques and their
applications in the food industry, including the use of computer systems and statistical
analysis of the data, the linkage of sensory and instrumental measurements of food
characters, the interpretation and understanding of sensory data and the importance of

psychophysics in minimizing experimental bias.

108561 f\;a%ﬁwawmwaﬂmii?uqa 3(2-3-5)
Advanced Food Microbiology
mamuamL%@@éuﬁélummﬂma’?%mwiw 9 NISANNASUANYUENT

WIYLAUlNveIRaUNIY mﬁm%zyLauimwu?jmamaqL%auuﬁuﬁwmaﬁmmazm%"mﬁa
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Wegduvsdnneliiinlsalue1ms NMsnsivaeukaritaTengaunidluamsiazanmingey
Tneisdufuuaritsini: msfigedifiossyiedeuaznsindogduniglulilunisauaunis
PTIVADUANNINYBIHEANUNDIMNT

Control of microorganisms in food by various methods, predictive
modeling of microbial growth, microbial attachment to food and equipment surfaces,
microbial foodborne diseases, determination and detection of microorganisms in food
and food environment: conventional and rapid methods, identification of microorganisms

in foods, biological control and biosensor.

108562 waluladnisvn 3(2-3-5)
Fermentation Technology
nszurumaviin Yadevmeadsingfiemuaunisninuagdfmmadueiidinediunis
duasgiwailulan nrsaruaunisasiauailulan sllavesnisudnuwuusing q damdnuas
gunsal audaeadslunszuiumsniin nandnsiensviinuazdy o Lavaaunamansvesng

LA3%Y
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Fermentation processes, physiological factors controlling of fermentation
and biochemical pathways relating metabolites synthesis, controlling of metabolites
synthesis, types of fermentation, fermentors and equipments, safety in fermentation

processes, fermented foods and other products and kinetics of microbial growth.

108571 IMNTHUNNUALNTUTELAU 3 (2-3-5)
Health food and assessment
TYLAENENNITNA1IONATINANDIMITAVAIN spdnnad osunislaruinis
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Definition and criteria of health claims, isolation technique of active

components, principle of nutrition for health food production, risks and mechanisms of
degenerative diseases, recommendations and diet therapies for degenerative disease
treatments, effect of isolation technique on molecular and physical properties of active
compounds, efficacy determination of active components in in vitro, animal and human
studies, technique and food production management, shelf-life stability and marketing,
interaction of bioactive component and other ingredients, law and regulation of health
food.

108572 msaanqwéma%amwhmmi 3(3-0-6)

Bioactive Substances in Food

miaaﬂqwémﬂ%’amwmﬂm‘mi Uvmmsuaﬂlémwsgaﬂaaﬁiaqmmwuazﬂaiﬂ
msLﬁ@qméﬂizmumiﬁwdﬂé’mﬁywmm8114L6tiﬁé (signal transduction pathway) Yal5ANLIS
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ABALUEAAINNTINDIMIS NYMANETDNVUA

Bioactive substance from food, role of nutraceuticals in health promotion
and its mechanism of action, signal transduction pathways in cancer and inflammation,
transcription factors, bioavailability of nutraceuticals, signaling molecules and their
interactions with nutraceuticals isolation and separation technique. The development of

nutraceutical in food industry, national and international regulation and law.
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108573 WadkaININeMNTUAzNTUSTENA LY 3(3-0-6)
Food Polymer and Its Application
naimdnmsmadnuinenmanswediues Yaneans wasafiilelfiduiiugn
lums@nwinaaudinianignmvesnefiuesnieems wu Wiy ansy uazlalasaonasss
nsAnwAuaudRiane dunsn3en waznsussyndlinediuesfinanilugnaivnssueImis
Integration of polymer science, material science and chemistry principles
as the basic for characterization of the physical properties of food polymers i.e. proteins,
starches, and hydrocolloids, study on specific properties and interactions of such

polymers, and their utilization in the food industry.

108581 GHEGYY 1(0-3-1)

Seminar |

inwelunsorulaz ATz inanunRTINMsaAngmansiazialulagnig
2I71531NNTATUIUIYIR mﬂﬁﬂlumim%mLLazﬁwLauawmmmﬁmmﬁ

Scientific reading and analytical skills of food science and technology and
related field from international academic publication, preparation techniques and

presentation of academic articles.

108582 duuun 2 1(0-3-1)
Seminar Il
Nanlasuuszaunisallunisiiauenanuivinseiuinermansuasinalulad

301913 Aetuszyuidunwangy
Provide students experiences in the oral presentation in English regarding

food science and technology.

108583 wdalanizmeaInemansiaznalulagenns 3(2-3-5)
Selected Topics in Food Science and Technology
ysannsauiiidulagiunidivenmansuazimeluladnisemnsaueig 9

Integration of current knowledge in food science and technology.

108591 NETNUS 1 WaW A LuU N 1 9 wuaEnn

Thesis |, Type Al

TngUszasd lassadieuasgduuvinerinus  nisideniiteinednus
99AUTZNDUVDIIATITIINYITNUS

The basic overview of the thesis and its educational objectives, structure
and formatting of master degree’s thesis, suggesting thesis proposal elements, identify a

thesis theme.
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108592 INGTWUS 2 Wil N U n 1 9 wuaEnn
Thesis Il, Type Al
N1SNUNIUBAZENANEITTUNTTUREIA UG 09T9eT TN dnus n1swaun

suifouitidy niiBnismeass Ussinmvesteyaiidesnts  Bnsddunufunusuiay

Ansendoya nasnaunisinauslasesidinerdnusdesinisdfivinwiinerdnusuaz

AMZNIINANTADU  IATITIINNTENULS
Performing a thorough review of the literature in the area of thesis theme

and presentation, developing in research methodology including a description of

research design, the type of data to be collected, the method of collection, and how

the data will be evaluated, presenting a thesis proposal to thesis advisor and committee.

108593 INVITNWUS 3 WL N WU N 1 9 wienn
Thesis lll, Type Al
mssnfumaideiiouansesdamuimuineimaniuazimaluladnisemis

nMsssLLazAfiuiunAUNTIneImans nMsleusdiduinerdnusauwuuisnislouans

{nus
Conducting thesis research to demonstrate mastery of a body of

knowledge in food science and technology, preparation and completion of a scientific

manuscript for publication, writing the master thesis document following the Thesis

Guidelines.

108594 INYIWWUS 4 WY A kUU N 1 9 wienn

Thesis IV, Type Al

mMswnaveIneinudiennznssunisasuine inusddlinisiuses lifuses
yiosusesedrsiidoulalaelidiiunsusulgainednudiu aevtlestuinerdnusin ns
whleIngrinusuarduauinerdnusatuauysalundadning1ae

Presenting the master thesis to the colloquium which either approved,
rejected, or conditionally approved with recommendations for improvement, rectifying

the work and submitting it to the graduate school.

108595 WMEINUS 1 WY A UUU N 2 3 wi2enn
Thesis |, Type A2
TngUszasd lassadieuasgduuvinerinus  nisideniiteinednus
psAUsznevveslasssainednud  nsmuniutariauslssunssuieIfuisesiioz
Ingdnus msimusedeuiside swAitnnmeass Ustianvesteyadidosnts 3803
AlunuAuTIuTIILarinsideya
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The basic overview of the thesis and its educational objectives, structure
and formatting of master degree’s thesis, suggesting thesis proposal elements, identify a
thesis theme, performing a thorough review of the literature in the area of thesis theme

and presentation.

108596 INYIWWUS 2 WU A WUU N 2 3 Q8N

Thesis Il, Type A2

mstauelassdne dnusaee1asdivinuineinuduazaugnssunig
aoulaseiiaineninug msdufunsideifionansesdnuifuinermansuazimaluladnis
1MUY

Developing in research methodology including a description of research
design, the type of data to be collected, the method of collection, and how the data
will be evaluated, presenting a thesis proposal to thesis advisor and committee,
conducting thesis research to demonstrate mastery of a body of knowledge in food

science and technology.

108597 INGIUWUS 3 UWWU A WUU N 2 6 UEAN

Thesis lll, Type A2

NswSENkAEATUNUNAUMIeImans NsBeugUiEing 1 inusauLuy
Brsdeuasinus  msiiaueineninuddennznssunisaeuineinuiddlinisiuses 1
fuses viosusoseshalifoulalaglisiiunisusuussivendnusiu aeulesfuinedwuseinn
nswnlvinginusiarduduinerinusatuauysaluntuninine e

Preparation and completion of a scientific manuscript for publication,
writing the master thesis document following the thesis guidelines, presenting the master
thesis to the colloquium which either approved, rejected, or conditionally approved with
recommendations for improvement, rectifying the work and submitting it to the graduate

school.
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