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2.5.1 wuu 1.1
L Un1sAnu
YUY
2559 2560 2561 2562 2563
FT 1 5 5 5 5 5
HT 2 - 5 5 5 5
HT 3 - ] 5 5 5
oo 5 10 15 15 15
gu3an1sanun - - 5 5 5
2.5.3 wuu 1.2
4 Unshnen
2560 2561 2562 2563 2564
FuTT 1 1 1 1 1 1
FuTi 2 - 1 1 1 1
Hu 3 - - 1 1 1
HIT 4 - - - 1 1
571 1 2 3 4 4
Fgu3ansdnun - - - 1 1
2.5.2 wuu 2.1
4 Unshnen
2559 2560 2561 2562 2563
FuTT 1 2 2 2 2 2
ST 2 - 2 2 2 2
Hi 3 - - 2 2 2
571 2 4 6 6 6
Fgu3ansdnun - - 2 2 2
2.5.4 WU 2.2
4 Un1sAnu
2560 2561 2562 2563 2564
FT 1 2 2 2 2 2
HT 2 - 2 2 2 2
HT 3 - - 2 2 2
ST 4 - ] - 2 2
o 2 4 6 8 8
F15an15AnEN - - - 2 2
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- Ysudszua
S1891155U
2559 2560 2561 2562 2563
ANSISULENNSANEN 336,000 664,000 992,000 | 1,122,000 | 1,122,000
S9US1YSU 336,000 664,000 992,000 | 1,122,000 | 1,122,000
2.6.2 SUUsZH0U519378 (BU8: UN)
, Yauuszauna
S19n1531¢
2559 2560 2561 2562 2563
1. ANNBULNU 168,000 332,000 496,000 561,000 561,000
2. lvaey 33,600 66,400 99,200 112,200 112,200
3. 51391 100,800 199,200 297,600 336,600 336,600
q. ﬂ'gﬁm% 33,600 66,400 99,200 112,200 112,200
$23518318 336,000 664,000 992,000 | 1,122,000 | 1,122,000
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3.1.1 MUIUNUING
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UANEAWUY 2.1
NANGATUUY 2.2
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3.1.2 Taseadravdngns

318N13 \nQU9l AS. W.A. 2558 nangnsuFulse w.A. 2559
WUU | WUU | WUU | WUU | WUU | WUU | WUU | uuu
1.1 1.2 2.1 2.2 1.1 1.2 2.1 2.2
1. ws1e3n lddesnin - - 12 24 - - 12 24
1.1 Fv10sAv - - - - - - - 6
1.2 3 uden lteenin - - - - - - 12 18
2. Anednud 48 72 36 a8 a8 72 36 a8
3. sAvderulidumiieia - - - - 6 6 6 6
UIUNULANTIY (AaRANENEAT) 48 72 48 72 48 72 48 72
3.1.2.1 lasea¥anangasiuy 1.1
n. IIUNUERA unRearangas Luteendn 48 %N
(1) neanwus 48 wiuenA
(2) s183vvsauldtunLaeia 6 UEnNA
duuun 1 1 BuQens
Fuuun 2 1 BuQens
duuun 3 1 wiaefn
e dgUITINEMOINeAERsLarALLLag 3 WaeAn
3.1.2.2 lasea¥1eamangasuuy 1.2
n. IIUNUIEAA FIunAeanangas  Litieendn 72 aenn
(1) neanwus 72 wiuaehia
(2) s183vvsavldtunLaeia 6 W8N
duuun 1 1 waeAn
Fuuun 2 1 Buene
duuun 3 1 Buene
5o dgulTIvemOInemaEnsaralulag 3 NULEAR
3.1.2.3 lasea¥anangns wuu 2.1
n. IUUMILAA  SURRIANENGAST laitfounan 48 %U2WAN
(1) 93BN lsitdeandn 12 wiena
1.1 3v1U%AU - WA
1.2 Jyuden laidpani 12 wiaghe
(2) Aneiinus 36 WU
(3) s1e3vvsaulitunaein
duuun 1 1 Buenn
duun 2 1 wiaefn
duuun 3 1 Buenn
581 8UITIMINeIFansuaznalulag 3 UUIEAR
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3.1.2.4 laseaf1eamangasuuy 2.2
N. IMWIUNUBAA  TIUARDANANGAT
(1) U319
1.1 Ju1U9AU
1.2 Jyuden
(2) Aneiinus
(3) srwAv1UsAulsitundaene
dunun 1
duuun 2
fuuun 3

seifeUITIveMInenmanswazmalulad

3.1.3 379739
(1) 5193w lunuIne9)
n. NSAUINNITANEBINIULUY 1.1
NANUS
108601 Anendiwus 1 wuu 1.1
Dissertation | Type 1.1
108602 nenfinus 2 wuu 1.1
Dissertation Il Type 1.1
108603 nenfinus 3 wuu 1.1
Dissertation Ill Type 1.1
108604 3nenfinus 4 wuu 1.1
Dissertation IV Type 1.1
108605 NeTANUS 5 Wuu 1.1
Dissertation V Type 1.1
108606 MNefInus 6 Wwuu 1.1
Dissertation VI Type 1.1

sngv1UIAUltunUein

U
MUY

MUY

MUY

U

U

U

U

108621 s¢vi8U3TITumIenmansiazinalulad

lsitaenin
laidaendn

laitlaenin

48

Research Methodology in Science and Technology

108681 duyu 1
Seminar |

108682 dwuuun 2
Seminar |l

108683 duuun 3

Seminar llI

72 “uL9nA
24 %28
6 Wuwhn
18 wilwAn
48 w28
1 BuQens
1 waefn
1 BuQens
3 ehin

1 a ] [
wuwwnn  LuaLdy
HUIYAR

HUIYAR

HUIYAR

NUIYAR

NUIYAR

NUIYAR

“nuena

3(3-0-6)

1(0-2-1)

1(0-2-1)

1(0-2-1)
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. NTUIANITANYINULUU 1.2

NYITNUS 31U 72 widaeia wladu

108607 nenfInus 1 Wuu 1.2 U 9 nwne
Dissertation | Type 1.2

108608 NeINUS 2 WUU 1.2 U 9 nwne
Dissertation Il Type 1.2

108609 NeINUS 3 WUU 1.2 U 9 nyne
Dissertation Ill Type 1.2

108691 nenfinus 4 wuu 1.2 U 9 nwne
Dissertation IV Type 1.2

108692 MeTANUS 5 wuu 1.2 U 9 nwne
Dissertation V Type 1.2

108693 INeINUS 6 WUU 1.2 U 9 neAn
Dissertation VI Type 1.2

108694 N INUS 7 WUU 1.2 U 9 neAn
Dissertation VIl Type 1.2

108695 NefINus 8 WuU 1.2 U 9 neAn
Dissertation VIl Type 1.2

s183v1UsAUltunnein 31U 6 wuaein

108621 seideuitivemainedansuazinalulad 3(3-0-6)
Research Methodology in Science and Technology

108681 duaun 1 1(0-2-1)
Seminar |

108682 duaun 2 1(0-2-1)
Seminar |l

108683 duuun 3 1(0-2-1)
Seminar |l

A. NSAIANITANWINTUBUY 2.1

Asauldtuninein 31U 6 wuaein

108621 selisuididumaineimansiazinalulad 3(3-0-6)
Research Methodology in Science and Technology

108681 duaun 1 1(0-2-1)
Seminar |

108682 duuun 2 1(0-2-1)
Seminar |l

108683 duuun 3 1(0-2-1)

Seminar llI
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yden Iurulidesndi 12 widoeha
IfandenSouseinanmeineeluil Tnsannsadenldseivsellil sl
Uouni1 12 wihefin

108613 uﬁfmﬂsiuLLazmﬂiuiaﬁsuaanﬁzmuﬂmwi'gﬂLﬁaﬁmiuazmﬁ@ﬁ"]wmg 3(2-3-5)
Innovation Technology of Meat Processing and Distribution

108632 NMsAAsIzsRiadivna st 3(2-3-5)
Advanced Analysis in Food Chemistry

108633 dunsNseNTEauliENaveIeImIs 3(2-3-5)
Molecular Interaction of Food Constituents

108622 mMslameiteyanainemansuasimaluladomnsdugs 3(3-0-6)
Advanced Data Analysis for Food Science and Technology

108631 ynagfinea : osduszneudsmiiiluems 3(3-0-6)
Nutraceuticals : Functional Component in Food

108612 winnssumamalulagnisuusguenmsiasnisussy 3(2-3-5)
Innovative Technology in Food Processing and Packaging

108661 nAlANITIATIEHYAUTSI0E1TINSMaz R uTR 3(3-0-6)
Rapid and Automation Techniques in Microbial Analysis

108662 N1331a8IkUUAUNIE LU IMNS 3(2-3-5)
Modelling of Microorganisms in Food

108671 N199180UUUATZUIUNITNNTINNLAL DI 3(2-3-5)
Food and Bioprocess modelling

108672 winnssuuazanulasadeluaimsavnim 3(2-3-5)
Innovation and safety in Health Foods

108673 n1sUszyndlduazanauifveanednoinieems 3(2-3-5)
Food polymers functionality and applications

nay Bue 5 1 e deil
108684 ¥toAnasINITINEImansiavinalulag1nis 3(2-3-5)

Selected Topic in Food Science and Technology
UULLN: DFRANUNTOLADNSTIUITIEIVITEAUU TN W MUNSNARNT DUV BIFIVIVIN
- 9 Y
= o v a ¢ a Py ] P
WeTaInUInemanstazmalulagnise1ms tnglasuanuiuyauaInNeasen

Usnw

a a 4 o 1 a 1 <
INYNUNUS U 36 RUWAH LUWYY
108696 INGITWUS 1 wuU 2.1 IUIU 3 PUILAR

Dissertation | Type 2.1
108697 IN1TWUS 2 wuu 2.1 IUIU 6 PUILAR
Dissertation Il Type 2.1
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108698 AMwNHNUS 3 WuU 2.1 U 6 nene
Dissertation Ill Type 2.1

108699 Anenfinus 4 wuu 2.1 U 9 nwne
Dissertation IV Type 2.1

108701 e finus 5 wuu 2.1 U 6 nwne
Dissertation V Type 2.1

108702 nenfinus 6 Wwuu 2.1 U 6 nwne
Dissertation VI Type 2.1

4. ASAIANTSANEIAIULUY 2.2
FU9AU 31U 6 wiaein
108521 mﬁmmzﬁmmi%’juqq 3(2-3-5)
Advanced Food Analysis
108511 wielulaBomsdugs 3(3-0-6)
Advanced Food Technology

Audsauldtuniaein 31U 6 wienn

108621 seideuiniTemaInemansuazinalulad 3(3-0-6)
Research Methodology in Science and Technology

108681 duuun 1 1(0-2-1)
Seminar |

108682 duaun 2 1(0-2-1)
Seminar |l

108683 duuun 3 1(0-2-1)
Seminar |l

a9 Fuaulitesndn 18 wuenn

Titidadenisousieivseluil Ingaiuisaidenseiglanag AiuaInmaIeniInT39)
Tunaulitesnin 18 nuiwin NudlmdensigdnlussduuSyalniiuau 9 wiheialazsieiuiiu
seAUUTYeeNIIUIU 9 uEnn

ﬂa:mﬂfluamﬂﬁmﬂmwmms (Food Chemistry and Physico-Chemistry)
108525 auUAn1aALinenInYoI91mIs 3(2-3-5)
Physicochemical Properties of Foods
108531 Lﬂﬁmammi%uqq 3(2-3-5)
Advanced Food Chemistry
108532 aslulamsalueinis 3(2-3-5)
Food Carbohydrates
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108533 oulasiuaznisuszandldlugnavnssuenms 3(3-0-6)
Enzyme and its application in Food Industry

108536 LAfiv0INAUTADINS 3(3-0-6)
Food Flavor Chemistry

108537 g evuemshasnisusvendly 3(3-0-6)
Food Additives and Its Applications

108538 lusuluainis 3(3-0-6)
Food Lipids

108539 Tusaulueims 3(3-0-6)
Food Proteins

108573 WodkuasNI90mMTHAN1SUTEYNALY 3(3-0-6)

Food Polymer and Its Application
108633 dunsNTENTEAULLENAYRIBINIT 3(2-3-5)

Molecular Interaction of Food Constituents

nt‘juﬁ'@umNﬁmﬁm%LLaxaﬂwﬂEQ%nﬂw (Product Development and Health Food)

108526 N13UsEIUDENSAUNARAUI9IMTHAZERAIMNTIUNYAT 3(2-3-5)
Shelf Life Evaluation of Food and Agro-Industrial Product

108552 MSNAILINAAA UNDIMITUAZNITAATA 3(2-3-5)
Food Product Development and Marketing

108571 81U NUWaLNITUTEIIY 3(2-3-5)
Health food and Assessment

108572 anseengnimstininluaimns 3(3-0-6)
Bioactive Substances in Food

108622 MynTzideyanisingmaniuazmealuladomadugs 3(3-0-6)
Advanced Data Analysis for Food Science and Technology

108631 ynagfinea : osduszneudsmiiiluems 3(3-0-6)

Nutraceuticals : Functional Component in Food

nguN1suUssULasIAINTIU1M1s (Food Processing and Engineering)

108512 wAluladn199uLieeIns 3(2-3-5)
Food Drying Technology

108513 nansindiomsulsglianiies 3(2-3-5)
Minimally Processed Food

108514 '3‘1/|mmam§%ugaﬁm%’umiLLUigULﬁf@é’mi 3(3-0-6)
Advanced Science for Meat Processing

108515 winnssumInerAmansuaznalulagnisenis 3(3-0-6)

Innovative Food Science and Technology
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108516 ﬂizmum'ﬁmiﬁrﬁu’uqa 3(3-0-6)
Advanced Food Packaging

108534 ngeansuazimaluladuessyfiviugs 3(2-3-5)
Advanced Cereal Science and Technology

108562 walulagnsviin 3(2-3-5)
Fermentation Technology

108612 winnssumamalulagnisuussuanmsuagn1sussy 3(2-3-5)

Innovative Technology in Food Processing and Packaging

nguauUasnfgluamns (Food Safety)

108524 n1smivANAMNNMKAzANNUAonEluaRaIMINTINEIMNS 3(2-3-5)
Quiality Control and Safety in Food Industry

108527 ansiinluenumis 3(3-0-6)
Toxicants in food

108528 \TertelsAluams 3(2-3-5)

Foodborne Pathogens

108561 9a973N8M1901IMNTI UGS 3(2-3-5)
Advanced Food Microbiology

108661 nAlANTIATIEHYAUTSI0E1eTINSMaz R uTR 3(3-0-6)
Rapid and Automation Techniques in Microbial Analysis

108662 N1331a8IMUUAUNIE LIS 3(2-3-5)

Modelling of Microorganisms in Food

1 = IS a L dy
Nadl aue) o 1 918791 AU

108684 ¥doAnasIMITIngmansuazimaluladnisennis 3(2-3-5)
Selected Topics in Food Science and Technology
vanews: ananunsadenouneinssiuiudindnulundngnsduvesauiivi
Aetostuinenmansuazinaluladnisens Tngldumudiureuaneransdiivinm

Inednus U 48 niefin uiadu

108703 ANYINUS 1 WUU 2.2 U 3 nuIwne
Dissertation | Type 2.2

108704 ANYIINUS 2 WU 2.2 U 6 nuIYne
Dissertation Il Type 2.2

108705 ANYIMNUS 3 WU 2.2 U 6 nuIYne
Dissertation Ill Type 2.2

108706 ANYINUS 4 WU 2.2 U 9 nwne
Dissertation IV Type 2.2
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108707 NeINUS 5 WUU 2.2
Dissertation V Type 2.2

108708 NeINUS 6 WUU 2.2
Dissertation VI Type 2.2

108709 NeINUS 7 WUU 2.2
Dissertation VIl Type 2.2

U

U

U

PUILNR

NUIYAR

WUIYAR
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3.1.4 WNUNISANEI

108621

108601

108681

108602

108603

108682

108604

3.1.4.1 uWHUAISANEILUU 1.1

ST

2MANSANEIAY
suilouinidomainenmansuavimalulad (lidumiiein)
Research Methodology in Science and Technology
(Non-credit)
WeINuUS 1 wuu 1.1
Dissertation | Type 1.1
dunwn 1 (bivdumieie)

Seminar | (Non-credit)

FUUN 1
=
n1AnNTsANwIUane
ANYITNUS 2 U 1.1
Dissertation Il Type 1.1
PUUIN 2
= v
AIANISANEIAY
INGIANUS 3 U 1.1
Dissertation lll Type 1.1
Fuuwn 2 (laduniaein)
Seminar Il (Non-credit)
PUUN 2
=
aAn1sAnwIvany

IneTwus 4 wuu 1.1
Dissertation IV Type 1.1

3(3-0-6)

6 NUIYAR

1(0-2-1)

S9U 6 AUIWAA

6 MU

S 6 BUWAR

9 UUIBAM

1(0-2-1)

S99 wi2enn

9 UUIYAR

94 9 WuUlwna



108605

108683

108606

3.1.4.2

108621

108607

108681

108608

24

ST 3
AANTSANYIAY
WeINus 5 wuu 1.1
Dissertation V Type 1.1
duuwn 3 (Lidunieie)
Seminar Il (Non-credit)
ST 3
aan1sAnwIUane
WPINUS 6 WU 1.1
Dissertation VI Type 1.1
WAUNISANEILUY 1.2
U
2MANSANEIAY

sedeuitidomainemansuavimalulad (lidumiiein)
Research Methodology in Science and Technology
(Non-credit)

eTNUS 1 WuU 1.2

Dissertation | Type 1.2

duuwn 1 (bidumieie)

Seminar | (Non-credit)

FUUN 1
=
aAn1sAnwIvane
ANe1Tnus 2 huu 1.2
Dissertation Il Type 1.2

9 UUILAR

1(0-2-1)

94 9 WUenA

9 UUIYAR

98 9 wuUqYAn

3(3-0-6)

9 UUIBAM

1(0-2-1)

S99 %UIwAA

9 UM

94 9 wuwNA



108609

108682

108691

108692

108693

108694

108683

108695

INGITNUS 3 wUU 1.2
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JuUIN 2
= v
A1ANISANEIAU

Dissertation Ill Type 1.2
dunwn 2 (aidumiiein)

Seminar Il (Non-credit)

INITNUS 4 U 1.2

JuUUN 2
MANsAnyIUany

Dissertation IV Type 1.2

Inednus 5

WUy 1.2

FUUN 3
A1ANISANYIAY

Dissertation V Type 1.2

AINYIANUS 6

Wuu 1.2

FUUN 3
=
AAnIsAneIUany

Dissertation VI Type 1.2

INIANUS 7

WUy 1.2

FUUN 4
AMANTSANYIAU

Dissertation VIl Type 1.2

Fuuun 3 (ladduniaein)

Seminar Il (Non-credit)

INITNUS 8 wuU 1.2

U 4
=
AAnIsAneIUany

Dissertation VIl Type 1.2

9 UUIBAM

1(0-2-1)

s 9 wi2enn

374

374

EIEY

374

374

9 UUIYAR

9 RUYNA

9 UUIYAR

9 RUNA

9 UUILAR

9 wUWAR

9 UUIYAR

1(0-2-1)

9 WUWNA

9 UUILNA

9 WUWNA
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3.1.4.3 WHUMSANEILUU 2.1

TR 1
2MANSANYIAY

108xxx A d0N 3 nein
Elective course

108621  szilsuitidumainenmansiazinalulad (lutdunuiein) 3(3-0-6)
Research Methodology in Science and Technology
(Non-credit)

108696  Angninus 1 wuu 2.1 3 RUIAR
Dissertation | Type 2.1

108681  duuwn 1 (lidunihedin) 1(0-2-1)
Seminar | (Non-credit)

S 6 WUBNA

FUUN 1
=
n1ANTsANEIUane

108xxx  AWLADN 3 wiaene

Elective course
108xxx  AWLADN 3 wilene

Elective course
108697  NTAWUS 2 wuU 2.1 6 NUIBNM

Dissertation Il Type 2.1
573 12 wuaenn



XXXXXX

108698

108682

108699

108701

108683

108702

Juden

Elective course
WUINUS 3 Wuu 2.1
Dissertation Il Type 2.1
duuwn 2 (bivdumieie)

Seminar Il (Non-credit)

MeUNUS 4 wuu 2.1
Dissertation IV Type 2.1

AN TS 5 huu 2.1
Dissertation V Type 2.1
&y 3 (alduniiein)

Seminar Il (Non-credit)

Ielinus 6 wuu 2.1
Dissertation VI Type 2.1

27

PUUN 2
= v
A1ANSANEIAY

PUUN 2

=
aAnIsAneIvany

FuUN 3
= v
A1ANSANYIAY

FUUN 3
AAnsAnyIUane

3 BUILNM

6 NUIYAR

1(0-2-1)

S99 WenA

9 UUIBAM

594 9 wUWAA

EREL

EREL

6 NUIAR

1(0-2-1)

6 BUBNA

6 NUIAR

6 BUWNA
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3.1.4.4 WHUMSANEILUU 2.2

TR 1
NMANSANEIAY
108521  msheeieTITugs 3(2-3-5)
Advanced Food Analysis
108621  szilsuitidumainenmansiazinalulad (lutdunuiein) 3(3-0-6)

Research Methodology in Science and Technology
(Non-credit)
108 AvA8N 3 wuwhn
Elective course
39U 7 wdqena

U7 1
aamsAne1Uane
108511 wielulaBomsdugs 3(3-0-6)
Advanced Food Technology
108xxx  Ad0N 3w
Elective course
108703  AeINUS 1 WU 2.2 3 8NN
Dissertation | Type 2.2
39U 9 wdlena
U4 2
2MANSANEIAY
108xxx v Ld0N 3 UUBAR
Elective course
108xxx  Ade0N 3 i
Elective course
108704  ANeTANUS 2 WU 2.2 6 UIBAA

Dissertation Il Type 2.2
108681  duuun 1 (lidunihedn) 1(0-2-1)
Seminar | (Non-credit)
391 12 wiaena



108xxx

108xxx

108705

108706

108682

108707

108708

108683

108709

I deN

Elective course

A uden

Elective course
WANUS 3 WUU 2.2
Dissertation Il Type 2.2

ANYITNUS 4 Uy 2.2
Dissertation IV Type 2.2
duuwn 2 (Qaitdunuiein)

Seminar Il (Non-credit)

TINS5 bUU 2.2
Dissertation V Type 2.2

ANe1TNUS 6 huU 2.2
Dissertation 6 Type 2.2
duuun 3 (laddunuaeie)

Seminar Il (Non-credit)

AT 7 huu 2.2
Dissertation 7 Type 2.2
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108511 waluladamnsvugs 3(3-0-6)
Advanced Food Technology

uinnssuuazmaluladaneg Avmurtulml siudanadaiidfadieldlunisnion
nauUs3U MsUuURAuNMLazEne1gnIsNUINYI0IMN TN

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

108512 wialulagn1saunieans 3(2-3-5)

Food Drying Technology

AuaudRvesianuazuia n1saemauseuLaziiaanslunszuIuNI TR UL AU
LLagﬂavLﬂﬂ’ﬁﬁ']EJLVlﬂ’ﬂiJ%u Qﬁﬂﬁ?ﬁ@%%@ﬂﬂ?i@‘ULLﬁﬂ ﬂ'ﬁ']’NLLNUﬂWiVI@ﬁQﬂUﬂ’]i’@‘ULLﬁQ WaNANY
@@ﬂLL‘UULﬂ%@Q@ULLﬁQ LL‘U‘Uﬁ’]ﬁﬁ]ﬂ%’]ﬂﬂﬂjmﬁﬁﬁﬁl%ﬁ’]ﬁgUﬂi%‘U’J‘Uﬂ’]ﬁ’e}‘ULLﬁﬂ ?J%ﬂWi@ULLﬁQLLaSﬂWi
FuunUssvvouadossuLia n1sidendelriasauuia nseysnvndsuluniseuwi

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.

108513 wAnfnsiamsulsglidnton 3(2-3-5)

Minimally Processed Food

ANuddy AdiaAL LazUssinvewdndasionsulsglidntes Auaudang
Finen Faadl idinenw uazgadinevewdnsus Jedufitinadonmnmusssdnine wie
n13uvs3U mealuladiflilunisudssy vesgdusiilduazorgnsifuinuwesanSusiussiani
ANNUABAY kavsyuUNIsUsEAUAMNNINYDINGAS

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. Safety control procedures and quality

assurance of the products.
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108514 AngnAansdugsdmiunsulssuiilodad 3(3-0-6)
Advanced Science for Meat Processing
nsdunaluladlsiiniauinasnaisvesszuunisndauazgnamnssufiisidosty

dodnd dnin wu n1sldwmaluladfannlunisusuussamain nisaanisuuitieu

nsnszurunsfldaudugs msaaviinaleiu ssdusenevnsilsdtuvondodnt nisvi
wanfriasalulaivuas wuawilodu vewmansueiie sruunisussyind uazmaluladnisg
wAntienunAunndon

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 UINNTTUNINGIAIERSHAzNALUlaENI5DIUT 3(3-0-6)

Innovative Food Science and Technology

nsudsguuuuldainuiou desudanisliaufounvulein nslininuiousie
lulasiw uagmsilkanuuuidndngdu msuvssuuuulildaudeu desmdnnsldanudugs
nswendumuuTy nsadaveslnanisliannzmieingd nsldauulnihuuudsng nswedeu
Snqievuemsmenszualwiafinuaydun

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.

108516 nszmumimsq%guqe 3(3-0-6)

Advanced Food Packaging

ANNAIAYLAETAANIVDINTITUTIUTUIDIMS  silauazaudRvesTanussyiavan
Lmﬁﬂ%’juqﬂumﬁmeﬁi’a@miﬁ;ﬁwﬁ wAluladuazwinnssun1sussNmeIms MU
fadiormaifieduwindey luLﬂisﬁ'u%ﬂa’ﬁﬂizﬂaﬂui'aQUﬁﬁ;ﬁ'msﬁ n1soAUTIIAUUIRNTTY
Uii@ﬁmsﬁmmi m‘iﬁﬂmamuuaﬂamuﬁ

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.
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108521 MsAAs1zianavugs 3(2-3-5)
Advanced Food Analysis
ndnnsuarnslinssinuandiomstugiewaiaanlasalel wadalasula

nslil wedaidsnuou madamsilelaiuazidoduila wadandonanssmi weladuyiulad

wAlAISIUENTIH waznAlansUssamnduls

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.

108524 MsAIUANAMININLAZANNUARANETUAaIMNTINDMNS 3(2-3-5)

Quality Control and Safety in Food Industry

UANNITANY 9 VBISEUUNNTIANITAMAN MTUTEAUANAIMUAYNISAIUANAINUABANY
Tul5991U8AaIMNTIUBIMNT 10U TOM I1SO M15¥nn1Tanlgaunud miuanaInnIsuinyns n1s
AnseidunTouazanmuaNingd MylnTgikazUseiuanudes uaggadainendmiunns
iy

Principles and applications of quality management system, quality assurance and
safety management in food industry i.e. TQM, ISO. Supply chain management for Agro-

Industry and risk assessment and predictive microbiology.

108525 auUANIAINIYAINYDIDINIT 3(2-3-5)
Physicochemical Properties of Foods
prwduitusvosdunsnienssrindlananaluemns 1wy YnagmaAsuanug audhues

AeaaeuRuazdiaty auvAnuafinteninveseins 1iun autidelelad audinisanudou

audanislassasiaasnsedugiu audinisdmdnlail dudfiniena wazdnwagnisnisnin

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 N15Us2fiNeIgMSIUNARA NI THAZNENUNTTUNYAS 3(2-3-5)
Shelf Life Evaluation of Food and Agro-Industrial Product
ndnmsUszifiuergnisfuresuinsusignaiunssunens Tasldauiiugunisin

UfAseaaunamans susuuiisen navesgamginesninufiser Yededidnasestgnisiiv

A1BUTUTTUAZAINFUNUTVRIN1TULUTTAAUANA YO INAAS W AtoimosLeAnAda

msUszlivengnsinuinyvesaniaignairnssunuasluanzswazUssdvengnisiuing

YDINAN AT NAMNTINN YA T UNTEAIDE4
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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.

108527 ansieluanuis 3(3-0-6)
Toxicants in Food
nsenwautRinIandl namedaedl vesansiivluemnsidatumusssumdnaranms
wsguemns Usnunuduiiy magedu manszated mawdsusuasiivlusienie nalnns
WAnfiwiaznsiiaugtseanalsiy nalnnstuasieeonuosneniey NsLiEINUIENoUDIMITUAY
UfRzeuiesnmslidngiietuemns mevssidunmudufiviesemsuagnsinanuides
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 1Warelsaluams 3(2-3-5)

Foodborne Pathogens

yinuarlsafiinangaunidnelsaluenns msfiaide msldsuansiiv uaznalnnisde
Tsprandelsnaine s a1siie n1sasiadn ﬂﬁiizq%aL%aLLazﬂ’lsmuqmL%aiiﬂiua’mﬁ
Tneine warn1senTinvegauvsdnelsaluamis

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 iAfin19e1mstug 3(2-3-5)

Advanced Food Chemistry

ouiugluanauaznslinsziluanavesaisos Wi i arsluleinsn Wiy ludfy
war 905U SURTAILITENINeIAYTERaUANN 9 Tuenis msldleuledlundndueionnis
ﬂ’]SLL‘U‘ig‘ULSﬂ‘ﬁaEJGiaﬂ’]SLﬁU%Jmmwﬁmﬁmsﬁa’W’ﬁ nstnengvasinuasNall sinuazdunsisen
voslavgldedouiiinieanusssumalues auantRdanihiivesasideuuluems savd
waznausalunanasionns mIsuszgndliuazanuimiiesfiuesdussnauluems

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 m1slulawasaluainis 3(2-3-5)

Food Carbohydrates

Tnssasremaniiuaznaneninvesiinasgsine Indusaailss lelasneaassduas
wiwed madsunlaswesnslulamsmsgnitanisuussuuasniafiune 1wy dnvngiud auds
audRwaafludiedy audislnsnsadu nsunnvesanslndueanilsd wazdunsizensening
adlulewnsn wagesduszneauduluemns mafaudsaslulewnsn wagnsusegndldanslulanse
Tugmavinssy

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 aulwsiuazn1suszenaldlugnannssuanig 3(3-0-6)
Enzyme and its application in Food Industry
Aruiuguisatueuleiuaznalnnmavhauvesoulesd ieluladnsniaeulsd s

Ussendldieuleilugnainnssueimssndwuiliulusuanvesnaluladioulsd nguunsuas

WnsguveseuleidmiuanamnIsueIms
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 IngnAansuazmalulagvasdyyugs 3(2-3-5)

Advanced Cereal Science and Technology

wa a v A A w & a o I3

auUANIBAl-N18n NS YNY walulagndinisiAuiiel n15AnLUTaIAUTENBUTDY
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VDINARA BTSN

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

safety of cereal products.

108536 LASlvpINAUTHWNT 3(3-0-6)
Food Flavor Chemistry
e Maduuninanslindusa ansiefu Uiisemanivazdadeiiddninade
nsiAnanslinausalueims madansiensianslinausaluoims msvszgndldanslvndusa
lusgugnanngsy
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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 ingLaavua nmsuaznsuszenaly 3(3-0-6)
Food Additives and Its Applications
ANUNINELaENTIRUNTEavesaTidovuluems AuaudRvesasevulus misuas

nswdenldlundniueiemisuasnszuiunngs n1sauaunsidansiietulueims nsusediu

Anulanivrasansiaevuluoins
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 ludiuluanng 3(3-0-6)

Food Lipids

neswunaia auautivaeiiuazntenmvesluiusasiduiiviinald unuin nihd
voslusuuazmmduiusvodassairsluiufuunummiiluons Ujisomanivesnsesnd
wiuuuusalusAnazuuugnivianuiou nalnmaeiiuazmsuszendldlelnsiudunazdumesie
amesadu luewms nsldiedesdelunmslinseilatuuazity

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 TUshiuluainis 3(3-0-6)

Food Proteins

wsameslulaundindfiieadedlassaduasunuimmiinfiveslusiu nsUasuulaves
Tassadauazunuymihiiveslsiuiiomssanturasiluannzwindendiuaouly wia auauds
wazngAnssuveslusAuvdnusazainluems nansenuveInsEUINMIHARelATIa ALt
VoslUsAU

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.



36

108552 NISWAILINANAMINDINITHAZNITAAIN 3(2-3-5)
Food Product Development and Marketing
NTIALEUSIAR Lagn1TIATIERRa1R WAlTUNITAAINDIMITAVAIN NTEUIUNTHAIUIHER U
N3l TadRluUTAUINEAA LY NTAMLINTZUIUNITNES WAZNITVBNBVUIANITHANVDINE A0
fuuuy madafililunsussifiugunmssramdndauasnsldanlugnanssues 4
nsliszuumeuimosuarmslinszsimsaiavesdeya anuduiudvosnudnuaz et sils
Mnmsiadedtnisssamduianaznisliiedesiie nsuananazfniu vesdoyaniafiu
Usvamdndauazanddnydadnineisenisanauaaaiedevlunsvaassliesiian
Consumer research and market evaluation, health food product trend, product
development process, statistic 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 9882 3MEMIB MV 3(2-3-5)

Advanced Food Microbiology

n1sAIuAMTDRAunIdlumsiasiiniseneg nsmanzudnyaznisRigiRulnves
U3 maaiaiulauuuinfnveatouuiuinveseimsuaziedesiio \Wogduv3sinelianlse
Tuemns manmaaeuLagiinTziadunidluemswazanmundeulneisnufuuagis s
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21919

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 walulagnswndin 3(2-3-5)
Fermentation Technology
o o a a Ql' o aa = aa A )
nsrurun1sndn Yadeni1sassingrnasvaunisndnuagioniediainneadunis
duangsiwanlulan n1saruaunisasaunilulan vllnvesnisndnuuudie dmdnuazgunsal
AMNUaeAABluNTEUIUNITNLN NERAUTIOMTHINLAZDUY LaTFOUNAAIAATIBINITIATEY
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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 @13 uAINLAZNNSUTEEU 3(2-3-5)

Health Food and Assessment

TUIULAENENNITNAIIDNATINANDIMTIVNN udnndoswiundarunisluiuain
NIHANBIYTHVAIN ‘{jﬁﬁfﬁL’?ilEJﬂLLasﬂalﬂmiLﬁ@Iiﬂﬂ’l’mL?iE]&JLﬁENmﬂE]’]Q TouurdINITINEIlIa
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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 msaanqw%‘ma%amwiumms 3(3-0-6)

Bioactive Substances in Food

mi@aﬂqw‘émﬁamwmﬂmmi UmmmammﬂﬁgamaﬁiaqmmwLLazﬂavLﬂmiLﬁmqw‘é
nszuaumsidsdyranieluwad(signal transduction pathway)vedlsaugiSarnssUIUNg
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NOVUETBAMUA

Bioactive substance form food, role of nutraceuticals in health promotion and its
mechanism of action, transduction pathways in cancer and inflammation, transcription
factors, biocavailability 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 WaALNaIMNI@MNsHaTN1TUTEENALY 3(3-0-6)

Food Polymer and Its Application

nstmdnnrsnisduinermiansnediues Yanaians wazadielfiduiugiuly
n13AnwIAaNTRANIINIEAINYDINDRINDIN10IMIT WU WTAY an1sy wavlalasnenasyn
nsAnwAuandilany dunsnIen waznsussendlinedwesananilugnainnisueIms

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.

108612 winnssumamaluladn1suusguammsuaznisussy 3(2-3-5)
Innovative Technology in Food Processing and Packaging
winnssuaunswlsguommsuuuldanuseunarlildmnuiow  winnssumuussydioe

o azn1sUszendltlugnangsy 9mMnsUTEANeNg 9
Thermal and non-thermal innovative technology in food processing, innovative

packaging, theories and applications in food industries.

108613 uimnssuuazmalulaBuasnszurumaulsslidedniuaznisdadming 3(2-3-5)
Innovation Technology of Meat Processing and Distribution
uinnssuuazmaluladnaenaigvosszuunisndnuazgnainnssuiiisfostuidodns
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sruUMIUTEAuAMAMIUNTTUILNTHEMBINAYE  SEUUNTUTIANMY wazmnalulagnisuan

Wio¥nunAanday
Innovation and technology for the full meat processing chain and related industry

of meat, poultry description of quantitative and qualitative characteristics and palatability

of meat and meat products as related to food technology processing operations.

Application of scientific principles and business practices to manufactured meat products;

quality assurance in commercial processed meat operations packaging system and

processing technology for environmental conservation.

108621 szilaudnIdeneinendaasuazinalulad 3(3-0-6)
Research Methodology in Science and Technology
AUNLNY anwae kaziUInunen1TI9e UTsnnkagnssuiunsivg nsmuuadgninig
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Research definition, characteristic and goal, type and research process, research
problem determination, variables and hypothesis, data collection, data analysis, proposal
and research report writing, research evaluation, research application, ethics of researchers

and research techniques in science and technology.

108622 nMyATitayanAnemansuazmaluladamnsdugs 3(3-0-6)
Advanced Data Analysis for Food Science and Technology
mTenideyafifeitomasnuinemansuazimaluladornslagldnsiinsizsinng

0ANDY NITILATIZIAITIMUAUTZLAN LaENNSINNGY NTIATIZNOIAUTZN DUNEN NITIATIZH

Hady msvhwenisiUdsunlasaudiiing 9 Tuewnslaglduuusasmendaeans
Data analysis in relation to food science and technology using regression analysis,

discriminant analysis and cluster analysis, principal component analysis, factor analysis,

prediction of food property changes using mathematical models.

108631 yns1yAnea : asAUsznouldmthitluemis 3(3-0-6)
Nutraceuticals : Functional Component in Food
osAUsEneudmiiluemisuazdul sznevosfidnasequa M a150enqNINNg

Fanmluemns wnflvesensiladidy ssduszneuluiudming ANIELATEAANBULADATE LAY

amgeenanansailuliauaznisdsusuvesarsesngusmadinmluemslasiumluafunay

wuafiieluszuumafiuems unumvesesAUsznoudamiiluomsfudaaiuauninuay
nalnnsuansgysiunsruIunsthadngunelusad

Effects of food components and food ingredients on health, bioactive substances
in food, functional food chemistry, functional lipids, oxidative stress and carbonyl stress,
and metabolic and colonic microbiota transformation of food bioactives, roles of food
components in health promotion and its mechanism of action through signal transduction

pathways.

108632 miaLﬂiﬁzﬁl,ﬂﬁw’ma’mﬁs%uq\‘l 3(2-3-5)
Advanced Analysis in Food Chemistry
nMsiesinuaTRiBahivesesduseneumaniiiddgluomns  Sunsitensewing

asfUsgnaumaaiising 9 luewnsseninnsudsgduasmaiuing vliauazdunsnsevedans

Bedouluens quantAdahiivesasidevuluems nsuszendlduazamnuimmiiifedtu

asAUsznoumualluaInig
Analysis of functional properties of food constituents, interactions of food

constituents during processing and storage, types of metal complexes and their
interactions in food, functional properties of food additives, applications and recent
advances in food constituents.
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108633 dunsnsEnTzAUlAANAYIDINTS 3(2-3-5)
Molecular Interaction of Food Constituents
NSzUIUNNTTRISUAsATEveteFUsEnaUlue I UdUTENaUBY 9 elusyuuems

FUATITUUOIMITINADY  Msldnannismaineinszuauazmaialulasalatlunisfnw ng
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{loe 11 aUa Wkl oulesl ansliannumn dfadvheees wavanslisawd
Interaction process of food ingredients with other constituents considered both

real and model food systems, application of rheological concepts and microscopic

techniques to investicate interactions, the transformations mediated by water, the
structure-function relationship of starches, interactions involving lipids, proteins, enzymes,

sweeteners, emulsifiers, and flavor components.

108661 wAdiAN15AATILHgAUNIIRE193IMTIuAZINTUIR 3(3-0-6)

Rapid and Automation Techniques in Microbial Analysis

Nuiuazn sy NAIEN1IINE MaZSIIUTR lUNSUSUURNTHEN MINTIaEeU
M3dwuN matansnsesmsusy wadanliil melegiiweawun weila polymerase chain
reaction MTIATINUTUNUAUYSIUaranINAUYTEIUDIMNITUALNEANGNNTNYAT

Theories and applications of rapid methods and automation in improving the
isolation, detection, characterization, membrane filtration technique, electrical technique,
luminescent technique, polymerase chain reaction technique, enumeration of microorganisms

and microbial products in foods and agricultural produces.

108662 N1531929uUUAUNTE LU 3(2-3-5)

Modelling for Microorganisms in Food
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Experimental design, data collection and processing, building models of microbial
growth and inactivation in foods, model fitting and uncertainty, predictive microbiology

software and applications in microbiological risk assessment.

108671 ATIIABIUUVUNTTUIUNMTNNTIININUALDINNT 3(2-3-5)
Food and Bioprocess modelling
VANNNTATIUUUTIABIN NANAMANTYBINTLUIUNTNNTINMUALDINT NTNAINOY
YesaunsivAdlalazaunsideeyius mallalun1siiuigdmisiiines n1sdiaeaznis
AATILRENTEUIUNT MIATIINEaNYeINTEUINNS MsUszgnAldlusunsuasufiameslunis
aosuukarn1TwAlym
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Principles of mathematical modeling of food and bioprocess, solution of algebraic
and differential equations, parameter estimation techniques, process simulation and
analysis, process optimization, computer application in process simulation and problem

solving.

108672 wiNNIINLALANNUAAAETUDIMITUAN 3(2-3-5)

Innovation and safety in Health Foods

ndnn1zevsgua vie ensilerdulumsinuilaiFess wu Tsawmu Teeusss
lsaalanaznasndon seaunIseausunangIuNIINeImans nstdeuledgislunisaiauay
vioifinussaniamansueniinainfivuazunaadug sunsiserseninsdindsznoudaileidunas
wansgnuiidululddenanmuesemis dnvazmanaluladfiifsrdostvuinnssuluoms
flertumaluladszdufuiofmuauawwazUsinamsitaidu amnudasnfelunismanemis
et Ton1alazuauIUAUINAInNA1ee d1UsUIMITIenTY

Principle of health food or functional food for therapy of chronic diseases i.e.,
diabetes, cancer, cardiovascular disease, Accepted level of scientific evidences, Enzyme
assist extraction and/or enhance efficiency of active compounds from plants or other
sources, Functional ingredients interaction and their possible effect to food quality,
Technological aspects associate with innovations in functional foods, Genomic technology
improving quality and quantity aspects, Safety aspects in health food production, The

opportunities and scope in different markets for functional foods.

108673 n1sUszgnalduazananiivainafiuainieeinis 3(2-3-5)

Food polymers functionality and applications

SN uTemeAeS IS 1wy TUsiu amsy uazlelnsroaaoss waznisih
winmsmssnuinemanswediues Yanmans uazeiiiielilunsfnuauandinisnieniwyes
WeADIN190MIT NMsRaLINAlANTInEERineItestuneditesneIns wa n1sidla
AauENURRNNE JURINTEN LaznsUssyndldnediuesaina1ilugnavnssueImis

Study on fundamentals of food polymers, ie. proteins, starches, and
hydrocolloids and integration of polymer science, material science and chemistry
principles as the basic for characterization of the physical properties of food polymers. The
development of analytical techniques related to food polymers. Understand the

functionality and interactions of such polymers, and their application in the food industry.

108681 duyun 1 1(0-2-1)
Seminar |
mMstaueNanunNdrInsEAnemanswarmeluladnsemstuiadesise ivua

Taeiunisiuaiinsairuiildanniseuunany Tnethausidunwsangu
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A formal presentation of current topics in food science and technology with an
emphasis on researching, reviewing and criticizing academic articles/ research papers.

Presentation is performed in English.

108682 duaun 2 1(0-2-1)
Seminar Il
nsthiaueunaaUiTmifivuaiedldiofumdeineinuslnedunsinse

ATl FiansAnuaiiuayuastauds Tnefiiauefodinses waginnsal nanuideduld

Imaﬂ%aumﬂummé’ﬂﬂqw
A formal presentation of current review articles unrelated to research thesis

through an emphasis on analysis of previous research articles with both support and

against issues. The presenter should analyze and criticize the articles. Presentation is

performed in English.

108683 duuun 3 1(0-2-1)

Seminar |l

nsthiaueunaulIvmiivuatofetuiteineninus nedunsinse
nasAdeTliansAnuaiiuayy wordauds Tnefiiauefiodiinsest wasinsainanuisetuld
Tnoiauaifunwdingy

A formal presentation of current review articles related to research thesis through
an emphasis on analysis of previous research articles with both support and against issues.
The presenter should analyze and criticize the article. Presentation is performed in English.
108684 #dpAndaIsNIINYIAIARTHALNALULAEN1581NS 3(2-3-5)

Selected Topics in Food Science and Technology

ee

a3fANs NuiTuazuinnssunanemansuazinaluladomns lulssuiidifg ua
Iasumnuaulalutagiu
Knowledge, research and innovation in Food Science and Technology regarding

the significant and current topics of interest

108601 neiwus 1 wuu 1.1 6 wienn

Dissertation | Type 1.1

fammuminssunssuiistestunmidslasazden wieilasendidsatude lnosey
Fdoinefinus anudifey Jumuasfinnveinisise Togusvasn LazduneunsiliunIve
Tnsdauaziauesiaannsdfivinunineinus

Students conduct an extensive literature review related to their research, prepare
a research proposal draft including a research topic, justification and research problem
statement, research objectives, and research procedures in brief and propose to their

dissertation advisor
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108602 3nNgIWUS 2 wuu 1.1 6 wienn

Dissertation Il Type 1.1

Tandalaseranuideatuanysal lneiinsseyesdusznaureimidelagasiden waz
uetennstivinuineinudiiieliindninedoustauaraoulasesndineniinug s
sdumafuuariienesitogansidedosiu niouisiainenuaiufuihauedesnassi
UInwine inus

Students submit a complete research proposal comprising details of research
components, designate a prospective dissertation advisor to Graduate School, take a
dissertation defense, and preliminarily collect and analyze data, and submit a progress

report to their dissertation advisor

108603 ANeTWUS 3 LuU 1.1 9 ®UWAA
Dissertation Ill Type 1.1
Udnoonluuukaraiiun1snaasy LﬁULLagaLﬁiwﬁ%}a;ﬂaﬂ’lﬁﬁH wlouviednvins e
AMuATVTLEWeRee1a1sETIUs A TINe dnus
Students design and conduct experiments, collect and analyze data, and submit

a progress report to their dissertation advisor

108604 ANY1UNWUS 4 wuu 1.1 9 WiUaenn
Dissertation IV Type 1.1
Janduiunisaaes iuuaziinsizsideyansiseiiady niouviadavinsenuy
AMuATMVT LRI U A TIne nus
Students conduct experiments, collect and analyze additional data, and submit a

progress report to their dissertation advisor

108605 3NeIWUS 5 wuu 1.1 9 wiefn
Dissertation V Type 1.1
fandfunaveaes v Tieseideyanisideszeraning waragUnanside wiousts
FavhsenuanufniaueneenseiusnuInednus
Students wrap up experiments, collect and analyze data in the final step,

prepare and submit the final progress report to their dissertation advisor

108606 INGITNWUS 6 UUU 1.1 9 Wiawnn
Dissertation VI Type 1.1
TanwTouing1linus aeuinerlinug dnlunisuily warduauinerinusaduauysal
wNUMANING18Y
Students prepare a dissertation, take a final dissertation defense, rectify the work

and submit the complete dissertation to Graduate School
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108607 INYITWUS 1 LUU 1.2 9 nuqenn
Dissertation | Type 1.2
JanU3nwnareAuneuunudnnuideueransefiusnwinerinug Auaienans

UG waz/MiounareAdeiiieates wazasumemummssunssuiieadeilaziaue

feo1915E7UI N Aneinus
Students consult and discuss the research concepts with their dissertation advisor,

research related documents, books, academic and/or research articles, prepare and submit

a brief literature review to their dissertation advisor

108608 INgTWUS 2 kU 1.2 9 niqgin

Dissertation Il Type 1.2

fanmumssanssuiitesiuanidelagaziden ieilaseaidvatiuge lnossy
shdieinetinug anuddty Jnvuasiinveamsids Taquavasd uazduneunisdiiiuniside
Tnsdaiuaziauesoannsefiusnunineinus

Students conduct an extensive literature review related to their research, prepare
a research proposal draft including a research topic, justification and research problem
statement, research objectives, and research procedures in brief and propose to their

dissertation advisor

108609 NEIUNWUS 3 WUy 1.2 9 niefn
Dissertation Ill Type 1.2
Tandalasssendfeaduanysal lnedinisseyesruseneuveamsidtlngasiden uay
duefeenasdivineinednusiteiduininendousiiuazaoulnssneineniing
Students submit a complete research proposal comprising details of research
components, designate a prospective dissertation advisor to Graduate School, take a

dissertation defense

108691 NUNWUS 4 WUy 1.2 9 wuIwnA
Dissertation IV Type 1.2
fanoenuuuwazALiunvaaes Nuwazlaszidayan1sive wiouadaviireny
AT auesee1ansEivsneine inus
Students design and conduct experiments, collect and analyze data, and submit

a progress report to their dissertation advisor

108692 ANgINUS 5 wuu 1.2 9 vidagnn
Dissertation V Type 1.2
PANANTUNITNAADY LAULAZIATIZN ”a;ﬂamﬁfi’fmﬂmam PIDUNIIAYINIIEIIUAIILAIN

[

Aunthanddelagasulugieniausnveinisyinideseannsdnusnuinerinug
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Students conduct experiments, collect and analyze additional data, and submit a
summary research progress report during the first half of the experiments to their

dissertation advisor

108693 INUNUS 6 WUU 1.2 9 wiefn
Dissertation VI Type 1.2
fansidunmameaes Wuuasliameiteyanisitofiuiy nieuiadarhseay
aufmniavees1anssiivinuivendnug
Students wrap up experiments, collect and analyze data in the final step,

prepare and submit the final progress report to their dissertation advisor

108694 MNYIUNWUS 7 WUU 1.2 9 nuqEnA
Dissertation VIl Type 1.2
fandidunsveaes v Tieseiteyanisidosseraning wavagunaniside wiouis
Favhsenuanuiniaueneenssnusnu e inus
Students wrap up experiments, collect and analyze data in the final step,

prepare and submit the final progress report to their dissertation advisor

108695 ANYIUNWUS 8 WUy 1.2 9 wUenn
Dissertation VIII Type 1.2
TAnwSeuine1inug aeuinerdnus aliunisuily wavdsduinerdnusaduanysaiun
U IN188
Students prepare a dissertation, take a final dissertation defense, rectify the work

and submit the complete dissertation to Graduate School

108696 INeWUS 1 WuU 2.1 3 waefn

Dissertation | Type 2.1

fAnnumumssunssiifeadasiunuddelasanden Weuauslnsisaideatuge lny
spyviadie aruddy Jamuasiiunveamside Taquszasd uazssydunounsdiiunside
Tnedaal waziauenonnasefivinuinenfing

Students conduct an extensive literature review related to their research, prepare
a research proposal draft including a research topic, justification and research problem
statement, research objectives, and research procedures in brief and propose to their

dissertation advisor
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108697 INeINUS 2 WUy 2.1 6 BN

Dissertation Il Type 2.1

Tandalaseranuideatuanysal lnein1sseyesdusznauraindelagasiden uax
uefennstiuinuinednudiiieliindeinendousduaraeulasesnsineriinug s
sdumafuuaziieneiteyanisidedesiu wioutsinhmenuanufnwinauedoeinsei
UInwine inus

Students submit a complete research proposal comprising details of research
components, designate a prospective dissertation advisor to Graduate School, take a
dissertation defense, and preliminarily collect and analyze data, and submit a progress

report to their dissertation advisor

108698 MNYITNWUS 3 WUU 2.1 6 nuq8nA

Dissertation Ill Type 2.1

Tanwieulasesenildeaduauysal lnedin1sseyssausenauveinTidelagaziden
LazlEueten1astTUsnuIne dnuditeliindininendoudduazaeulasesdineniing
ANTIUNITNAB DY LﬁULLaﬁmeﬁﬁTaa&amﬁﬁmﬁyaaéfu wEausadnrhenuauATauede
219158 7UT N Anenanus

Students prepare a complete research proposal comprising details of research
components, designate a prospective dissertation advisor to Graduate School, take a
dissertation defense, preliminarily conduct experiments, collect and analyze data, and

submit a progress report to their dissertation advisor

108699 ANYUNWUS 4 wuu 2.1 9 vnefin
Dissertation IV Type 2.1
TanaLlun1snnass Lﬁ’uLLaz‘imeﬁ%gamﬁ%’mﬁmam w¥ousdnvseu
AMUATMTLELeRee1a15E U A TIne dnus
Students conduct experiments, collect and analyze additional data, and submit a

progress report to their dissertation advisor

108701 NIUNWUS 5 LU 2.1 6 NN
Dissertation V Type 2.1
fandfunaveaes v Tieseideyanisideszeraning wavagUnanside wiousts
Favsenuanufinuiauedesianssiivinuiveninug
Students wrap up experiments, collect and analyze data in the final step, prepare

and submit the final progress report to their dissertation advisor
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108702 ANYIUNUS 6 WUy 2.1 6 WUWAN
Dissertation VI Type 2.1
TanwToning1linus aeuinerlinus dufunisuily warduauinerinusaduauysal
uNUMANINGAY
Students prepare a dissertation, take a final dissertation defense, rectify the work

and submit the complete dissertation to Graduate School

108703 INYITWUS 1 LUU 2.2 3 wiena
Dissertation | Type 2.2
fAnUsnwuazeiumeuuauAnnuisefueranseiivinuineridnug duatienans

UNAIANINTG waz/MiounareAdeiiientes wazasumemummssunssuiieadeilaziaue

fo01913567IUS N INeinug
Students consult and discuss the research concepts with their dissertation advisor,

research related documents, books, academic and/or research articles, prepare and submit

a brief literature review to their dissertation advisor

108704 INIUNWUS 2 WUy 2.2 6 nUBAA

Dissertation Il Type 2.2

Jammuminssunssuiistestunidelagasiden wisulasedidvatude lnosey
shdieinetinug anuddty Jovuasiinveamside Taquavasd uasduneunisdiiiuniside
Tnedavtuagiauasonnseiunyinerinus

Students conduct an extensive literature review related to their research, prepare
a research proposal draft including a research topic, justification and research problem
statement, research objectives, and research procedures in brief and propose to their

dissertation advisor

108705 INUNWUS 3 wUU 2.2 6 NN
Dissertation Ill Type 2.2
Tandalasssnnifeatuanysal laelinsseyesrusenevvesnsidelagasiden uay
idueteenasdivinuinednudiiedauininendousdsiazaoulnsesaineniinug
Students submit a complete research proposal comprising details of research
components, designate a prospective dissertation advisor to Graduate School, take a

dissertation defense

108706 ANeTNuUS 4 wuu 2.2 9 waefin
Dissertation IV Type 2.2
Udnoonluuuaraliiun1snaasy LﬁULLaﬁmiwﬁﬁﬁazﬂamﬁ%’a wlounadnyhseay
AL EUe A1 E MUY Anendnus
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Students design and conduct experiments, collect and analyze data, and submit

a progress report to their dissertation advisor

108707 ANYIUNWUS 5 WUU 2.2 9 Wiwnn
Dissertation V Type 2.2
fanddunisvaass iiuuaziinsesideyanisiseiiudy niouviadavinseny
AU Euenee1ansEiuInwIne dnus
Students conduct experiments, collect and analyze additional data, and submit a

progress report to their dissertation advisor

108708 INIUNWUS 6 WUU 2.2 9 wUenn
Dissertation VI Type 2.2
fandidunaveae v Tieseideyanisidosseraning waragunan1side wiouis
Favhsenuanufnniaueneenssiusnuineinus
Students wrap up experiments, collect and analyze data in the final step,

prepare and submit the final progress report to their dissertation advisor

108709 Ang1Twus 7 wuu 2.2 6 ¥UYNA
Dissertation VIl Type 2.2
TanwTeuinerinug asuiveriinug dnliunisuily wavdadiinerinusaduauysaiun
U INe188
Students prepare a dissertation, take a final dissertation defense, rectify the work
and submit the complete dissertation to Graduate School
3.1.6 AMURNIYVDUAYTHETIYIUN
AMIMINEYaEYTaYAdl 1 (Tuannvnlude) sa 3 fusn Ae favuszdnanunin
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3.2.1 919139 TURAYRUNENEAS
oy R i | aond _ f’n‘%a Uszina | fidnsa _ MIENIEeu —
aaun e : - v #1917%1 A15AN®I31N 13 Uaguu Walavangnsi
iaununsUTEYITUY NS | MSANY N - : v
annuu Anw
1 W8FINg neUain e Dr.nat. | Agricultural Universitaet Austria 2543 15 15
FNEMs19158 | techn. | Science fuer
Bodenkultur
Wien
M. | Wereans URINGRY ny 2538
N59INT LNUASANERS
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Technology University,
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and University of
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mu. | walulagns | avuminedy Iny 2537
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y . - 159 Uszwma | V9dnsa AMsENISERU
o o d Yo-Uudna ALY | ARG - - = P I— 7
A1y oo a d 101991 N13AN®IAN N9 {]a]amu atlanangansil
UVNUATUITEUIYU YIN13 N13AN®EN o - ! v
#01UUY ANY
3 Wm’;suﬁwg'] ;EG&’JEJ Ph.D. Food Science Cornell USA 2552 15 15
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i o-aina AN AMAA #1013 dnsanisAneanaatdu | Uszwa YitdiFa A3ENITHRU
s N13ANE MsANE | (UL U/aUA/
Unshnen)
Jegtu | Heda
wingnsil
1| wNnuassal 504 WAL 8%YIMEN PAINTUUNINY IR Ty 2533 15 15
l59tiaunsing ANENT1915Y QAAIMNTTH
WM. ATYVING PHAINTUUNTIN IR e 2530
2 | wgdns neduina 389 Dr. Nat. Agricultural Science Universitaet fuer Austria 2543 15 15
FNENI19159 Techn. Bodenkultur Wein
WAL WIS URINYIRYLNENTANERT Iy 2538
113
WU Irinen URINYIRBLNENTANERT Iy 2533
3 | unanganied Beudsdu 389 Ph. D. Food Science and The Ohio State USA 2544 15 15
FNENI19159 Technology University 2540
M.S. Food Science and | The University of Georgia USA
Technology
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4 | uNaNSYva AIISY 589 Ph.D. Nutrition and University of Alberta Canada 2550 15 15
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6 | WNANTNITI NDIEY ;:Jflhﬂ Ph.D. Food Science University of California, USA 2548 15 15
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M.S. Food Science and University of Alberta Canada 2543
Technology
M. Wl WA UNTINGIABLNYATAIERNT ny 2539
AANMNITUNYAT
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7 | wedaned Inslawl el Ph.D. Food Science and Tokyo University of Japan 2548 15 15
ANENI1159 Technology Fisheries
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ANERI15E Product
Development
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UNd59

i Yo-ana AR AR #1913 gusansanwanaandu | Useind nsTNNSHOU
A9n13 ASANEN mMsAnw | (31U Bu/dUR/
UnsAnen)
Jegty | Heda
wingnsil
11 wmaﬂqm%’%m ;ESU"JEJ Ph.D. Food Science and The Ohio State USA 2547 15 15
Saunsyed FNENSI5Y Technology University
M.S. Food Science and The Ohio State USA 2544
Technology University
WU WAURANS U9 UAINYITULNYATAERNT ne 2538
ANAMINTTUN AT
12 | UNaEUuUNUN Q’szi’m Ph.D. Food Science Rutgers, The State USA 2552 15 15
sz Imunns AR5 University of New Jersey
M. INYIFERIANT UINgIduNing ne 2547
gsiiielnwuinis
M. Ieransiay UINeSugealng e 2540
walulagnisems
13 | wensand s KUY M.A. walulag¥inn UNTINIRULNUATANERS e 2548 15 15
FNER519158 M. waluladdinn UMINYITUNYATAERNT e 2541
M. Fuadinazdadl UINefugealng e 2537
walulag
14 | usanad Ej’aiiam%' QJSU"JEJ Ph.D. Food Science University of Arkansas USA 2544 15 15
A1EN519158 WAL walulagnwewns | wansaluminendy vy 2531
M. LAl UNINYIQUDULAY ne 2523
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UNd59

i Ya-ena AR AMAA 1971391 guSansAnwanaatiu | Ussnd AM3TNISEDU
N5 NSANEN AsAnen | (39U vu/dUai/
UnsAne)
Jegty | Heda
wingnsil
15 | W3 neg ;ESU"JEJ Ph.D. Food Science and The University of Australia 2545 15 15
ENTRRIER FNENSIA5Y Technology Queensland
B.App.Sc Honor Class Il A The University of Australia 2539
Food Science and Queensland
Technology
16 | wnanesduy] Ystlale KU Ph.D. Food Science University of USA 2546 15 15
AR5 Massachusetts
M.S. Food Science University of USA 2542
Massachusetts
WU walulagn1soims URINYIRYVOULNY ey 2536
17 | we losa Snan@ KU W9 walulagdinn URINY RN YATANERS ey 2548 15 15
FNENSI5Y WA wiAluladn1eems PHIAININUNTINIGE ne 2537
WU \Adl UNINYIFYT AN ne 2531
18 | WLLwY" NS 919138 U3.9. walulagdinn IR UTRA ng 2556 15 15
WA wialulagainin UNINYIUNARE ne 2549
WU WATANISWANE UUINYNABURAR ne 2546
19 mdm?iﬁggﬁ Lﬁzy?jm 919158 Ph.D. Brewing sciences The University of UK 2558 15 15
Nottingham
WAL walulagainin URINYIRULNYATAERS ne 2551
WU waluladdinn URINYIRELNYATANERS ey 2547
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UNd59

i Ya-ena AR AMAA 1971391 guSansAnwanaatiu | Ussnd A13TNNSERU
N5 NSANEN AsAnen | (39U vu/dUai/
UnsAne)
Jegty | Heda
wingnsil

20 | weanAdINa 393n3 919158 Ph.D. Food Science Kansas State University USA 2551 15 15

M.S. Food Science Kansas State University USA 2547

M.S. Post Harvest and Asian Institutes of ng 2540

Food Process Technology
Engineering
WU WEansIaz URIRELTea Iy 2535
walulagn1soims

21 | WINANITIUNT ASINYS 919159 Ph.D. Agricultural Science Kyushu University Japan 2556 15 15

M.Sc. Bioscience & Kyushu University Japan 2553
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B.Sc. Food Science & Kyushu University Japan 2551
Technology

22 | wNaIgiisa walesuy 919158 Ph.D. Packaging Michigan State University USA 2555 15 15

M. IerFEnsnIs URINYIRELNYATANERS Ine 2538
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M. walulagnisoms UMINYIFLUDULAU ne 2533
23 | WNETENIENYA! AT 919158 Ph.D. Bio-Engineering University of Tsukuba Japan 2556 15 15

WA IeFEnsIS uIngduwalulagnge ne 2542

9IM13 FDUNATUYT
WU wAluladn15oMmMs | IRINYIRESIINAIERNS ey 2539
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AAMNTTUN AT
WU WALWARA 9 URINYIRELNYATANERS ne 2536
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4. aafUsznauiEafuUsTaun1salntAsuIy
1aid]
5. Farviuaiigatunisindveninug
5.1 A1asulelaega
mMsiIneiinug Aemeiisuiienuintmalvnisluavdsningmans uaz
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Feudusuaiinerdnug  aenauifaniviowmounsiiudenisivinisvizedndneg o
n15a519M5IT8uarn1sANidun1T3de (Anerlinug) nelviiinesdaduilniluaian
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1. UNAMLAT/UNANMUIYIN SRR
1.1 S2AUUIUIBIA
Pumtes, P., Rojsuntornkitti, K., Kongbangkerd, T. and Jittrepotch N. 2016. Effects of different

extracting conditions on antioxidant activities of Pleurotus flabellatus. International

Food Research Journal. 23(1); 173-179

Samavardhana, K., Supawititpattana, P., Jittrepotch, N., Rojsuntornkitti, K. and Kongbangkerd, T.
2015. Effects of extracting conditions on phenolic compounds and antioxidant activity
from different grape processing byproducts. International Food Research Journal 22(3) :
1171-1180.

Jittrepotch, N., Rojsuntornkitti and Kongbangkerd, T. 2013. Some characterizations of Plaa-

som, a Thai fermented fish product prepared by using low sodium chloride substitutes. Oral
presentation. The 5th International Conference on Fermentation Technology for Value Added
Agricultural Products. August 21-23, 2013. Centara Hotel & Convention Center, Khon Kaen,
Thailand, Page 26.
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1.1 S2AUUIUNYIA
Pumtes, P., Rojsuntornkitti, K., Kongbangkerd, T. and Jittrepotch N. 2016. Effects of different
extracting conditions on antioxidant activities of Pleurotus flabellatus. International Food
Research Journal 23(1): 173-179
Samavardhana, K., Supawititpattana, P., Jittrepotch, N., Rojsuntornkitti, K. and

Kongbangkerd, T. 2015. Effects of extracting conditions on phenolic compounds and

antioxidant activity from different grape processing byproducts. International Food
Research Journal 22(3) : 1171-1180.

Kraboun, K., Tochampa, W., Chatdamrong, W. and Kongbangkerd, T. 2013. Effect of
monosodium glutamate and peptone on antioxidant activity of monascal waxy corn.
International Food Research Journal (20) : 623-631.
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1. UNAIUIAL/UNAMUIBINISARNUN
1.1 SZAUUIUIYR

Paradorn Ngamdee, Sudarat Jiamyangyuen, and K. L. Parkin. 2016. Phase Il enzymes
induction and anti-inflammation effects of crude extracts and secondary fractions obtained from
bran from five black glutinous rice cultivars. International Journal of Food Science and
Technology,51 :331 -341. (Impact Factor 2014= 1.384)

Sudarat Jiamyangyuen, Tipawan Thongsook, Riantong Singanusong, Chanida

Saengtubtim .2015. Extraction of Bran Protein Using Enzymes and Polysaccharide Precipitation.
International Science Index, 9(6); 628-632.

Phaiwan Pramai and Sudarat Jiamyangyuen. Chemometric classification of pigmented rice

varieties based on antioxidant properties in relation to color. 2015. Songklanakarin Journal
Science and Technology 38(5) : 463-472.
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1.1 SZAUUIUIYR

Srichamroen A. 2014. Physical quality and in vitro starch digestibility of bread as
affected by addition of extracted malva nut gum. LWT-Food Science and Technology 59 (1):
486-494.

Nakano T., Srichamroen A., Ozimek L. 2014. Extraction of aggrecan-peptide from

cartilage by tissue autolysis. Recent Patents on Food, Nutrition & Agriculture 6: 54-59.

Srichamroen A., Nakano T., Pietrasik Z., Ozimek L., Betti M. 2013. Chondroitin sulfate

extraction from broiler chicken cartilage by tissue autolysis. LWT-Food Science and Technology

50 (2): 607-612.
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1.1 3ZAUUIUNYIA
Heebthong, K., Ruttarattanamongkol, K (2016). Physicochemical properties of cross-linked

cassava starch prepared using a pilot-scale reactive twin screw extrusion process (REX),
Starch/Stérke 68:528-540.
Ruttarattanamongkol, K., Chitrakorn, C., Veerawatanakorn, M., Dangpeum, N. (2015).

Effect of drying conditions on properties, anthocyanin, B—carotene and antioxidant activity
retentions of pretreated orange and purple-fleshed sweet potato flours. Journal of Food
Science and Technology, 53(4) : 1811-1822. DOI 10.1007/513197-015-2086-7.
Ruttarattanamongkol, K., Petrash, A. (2015). Oxidative Susceptibility and Thermal
Properties of Moringa Oliefera Seed Oil Obtained by Pilot-Scale Subcritical and Supercritical

Carbon Dioxide Extraction. Journal of Food Process Engineering 39(3:)226-236.
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Puangphet, A., Tiyaboonchai, W. and Thongsook, T*. 2015. Inhibitory effect of sericin
hydrolysate on polyphenol oxidase and browning of fresh-cut products. International Food
Research Journal 22(4): 1623-1630.

Jiamyangyuen, S*., Thongsook, T., Singanusong, R. and Saengtubtim, C. 2015. Extraction
of bran protein using enzymes and polysaccharide precipitation. International Scholarly and
Scientific Research & Innovation. 9(6): 628-632.

Thongsook, T* & Chaijamrus, S. 2014. Modification of physiochemical properties of
copra meal by dilute acid hydrolysis. International Journal of Food Science and Technology. 49;
1461-1469.
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Pumtes, P., Rojsuntornkitti, K., Kongbangkerd, T. and Jittrepotch N. 2016. Effects of different
extracting conditions on antioxidant activities of Pleurotus flabellatus. International food
research journal. 23(1): 173-179.

Jittrepotch N, Kongbangkerd T, Rojsuntornkitti K. 2015. Physico-chemical and sensory properties
of Plaa-som, a Thai fermented fish product prepared by using low sodium chloride
substitutes. International food research journal, 22(2): 721-730.

Samavardhana, K., Supawititpattana, P., Jittrepotch, N., Rojsuntornkitti, K. and

Kongbangkerd, T. 2015. Effects of extracting conditions on phenolic compounds and
antioxidant activity from different grape processing byproducts. International Food
Research Journal 22(3) : 1171-1180.
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Pensiri Nabheerong and Boonsong Saeng-on. 2013. Fish biodiversity in Plasoi fish sauce
production. NU Science Journal. 9(2):14-17.
un Jaund ysds uassau waz fsyAnd aneusvam. 2557, msmanzfiuivauveslalngu
wazfersdnaenisldindouinionsihainenliives 4 udundeuuilaa. 1sens
Aneansinuns U 45 atufl 3/1 () : 149-152
1.3 AnuWluseauduidasainnisuszyudvinig (Proceedings) sEULIUIYTA

Saeng-on, B., Panjai, L., and Kongbangkerd,T. 2013. Lactobacillus plantarum, a bile salt
resistant strain and Lactobacillus fermentum TISTR-877 as starter cultures enhance the
fermentation of Packard-dong; a Thai traditional fermented-leaf mustard. FerVAAP 2013
Abstract in the 5" International Conferences on Fermentation Technology for Value
Added Agricultured Products. Khonkaen University, Khonkaen, Thailand. (poster
presentation). p 87.
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Petlomtong, P., Thanasukarn, P. and Suwansri, S. and Ratanatriwong, P., 2015.

Determination of the nutrinational values changes and the economic potential of variour growth
stages at different growth stages. Proceeding of The 17" Food Innovation Asia Conference 2015
“Innovative ASEAN Food Research towards the world” during June 18-19, 2015 at Bitec,
Bangkok, Thailand. Proceeding paper: p. 65-74.

Petlomtong, P., Thanasukarn, P. and Suwansri, S. and Ratanatriwong, P, 2015 .
Nutrinational value of immature growth-stage rice from common rice cultivars in lower narthern
region. The 12th Asian Congress of Nutrition during May 14-18, 2015 at PACIFICO Yokohama,
Japan. no. PS01-a-162

Nammakuna, N., Thanasukarn, P. and Suwansri, S., Ratanatriwong, P. A., 2012. Effect of

protein sources and hydrocolloids on gluten-free rice crackers. Proceeding of The 13th Food
Innovation Asia Conference 2012. Bitec, June 2012. Bangkok: Thailand. Proceeding paper PD-197. p.1-5.
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Katsri K, Noitup P, Junsangsree P, Singanusong R. 2014. Physical, chemical and

microbiological properties of mixed hydrogenated palm kernel oil and cold-pressed rice bran oil
as ingredients in non-dairy creamer. Songklanakarin Journal of Science and Technology 36(1):73-
81.

WG 19¥UseNy quaniu ddlony way Yua dasiin. 2555, Msimunadaduniudayulnsid
fVisaNseUeYYadase. Rajabhat J. Sci. Humanit. Soc. Sci. 13(1): 34-41.
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of calcium in Thai green curry paste. Food and Applied Bioscience 3(2):85-99.
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Journal of Environmental and Rural Development volume 6(1) : 28-33.
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Thailand. 2013. World Academy of Science, Engineering and Technology International
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Technology 53(4): 1811-1822.
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