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) SrunuddaiiasSudnlulnsdnu
2559 2560 2561 2562 2563
FU7 1 { { ! 2 2
FuT9 2 i { | | 2
33U 1 2 2 3 4
AAINAZENSINTAN 1 1 1 2
2.5.2 WAL A WUU A 2
T Srunuddaiiassudilulnisdnw
2559 2560 2561 2562 2563
FUUT 1 9 9 14 13 13
ST 2 9 9 14 13
334U 9 18 23 27 26
AAINAEENSINTAN 9 9 14 13
2.6 SUUTZUUATULKY
2.6.1 SUUIZUUTIUSU
. Yauuseune
5180155V
2559 2560 2561 2562 2563
A TTULHYL
A5ANYI 440,000 880,000 1,080,000 1,320,000 1,360,000
WY . 1 (40,000
UI/AU/D) 40,000 80,000 80,000 120,000 160,000
-WHU N. 2 (40,000
UI/AU/D) 400,000 800,000 1,000,000 1,200,000 1,200,000
39U 440,000 880,000 1,080,000 1,320,000 1,360,000
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, Ysuuszane
S1911531¢
2559 2560 2561 2562 2563

1. SUANRMBDULLNY

1.1 ANRBULNU 110,000 330,000 380,000 490,000 510,000
2. uAnldaay 220,000 440,000 432,000 687,000 680,000
3. uﬁﬂ 88,000 176,000 216,000 264,000 272,000
q, ﬂ@ﬁmeﬁ 132,000 264,000 324,000 396,000 408,000

374 440,000 880,000 1,080,000 1,320,000 | 1,360,000

2.6.3 Uszanaunsalganesemlunisndausdada 55,000 Unseauy
2.7 STUUNISANEN
M wuutuideu
O wuumalnannudedsinsidungn
O woumslnanudounsnmuazidsadudendn
O wuunislnanedidnnsednddudendn (E-learning)
O wuumslnansdumasiun
O Huq Gey)
T¥szuunsannisiounisaeunuudutoy Wuluaudededuuminedousms
11978 NNSANYITEAUTMTARAN®ET W.A. 2559 (AANUIN )

2.8 maiiigulaunideingedvn uasnisamzidoudinamninedy
annsaiisuleunanisdoudsenitanitunsfnmiidunsdouiuseanasgu
HaNTIBEUIMUNToULIRsEIUNaN1sSBuiseiund tnelilulumudetaduuminendeusens
Tehey Msnunsziutudindnwidnadsfuldluiegdu uasdedifuresantugaudnuiizu
Wiguloume
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3. ndngasuazansdfseu
3.1 viangns
3.1.1 uruniiginsiunaeanangns liteundn 36 wilein
3.1.2 Taseadrevdngns § 2 wwu dedl

el As. nangnsuTuUse
N.A. 2558 N.A.2559
Al 518015 MRU A | WU A | WHU N | WWY N
WUy WU WU WU
nl N2 nl n2
1 ULV (Course Work) litiounan - 12 - 24
1.1 wUsAY - - - 6
1.2 Jwwden  ldteunin - - - 18
2 Weniinus lidesnin 36 12 36 12
3 sredvveruldtduniiein - - 5 5
milginsiunaeanangns  Liteendd 36 36 36 36

3.1.2.1 RANGATUHY N WUU N 1 ViInendnus waulddesndt 36 wiiefn
Anwsgivelilnglitmiefn  JusefeuiBidemainemansuasmelulad s1uau 3
yieAn a1 91w 1 mhedn wazdviduuun 2 $1udu 1 wihedn dmiuiiduia
N3ANHISEAUUTYYINTUNAIVIIVT WaENI9AMENTINNTUSMIINANansiiufliasieus1edv
USuilugufnuifiani awdesfnunaeisusuiug (situmiefn)

1) Angrdnus 36 PUILAR
2) sreAvderulutdundein 5 PR
593 36 A

Imaﬁgﬁmwé’ﬂqmﬂ onliAnmEIvImEorRansImaAnIngdu 9 Wi
Tnglaiduminein widesdinadugndnuiiuninerdofvun wazddnazdeadisinfanssunis
1n13 Aen1InduNUIMIaIiIsIINIsUaUekaulunsduLuIegdeenIANISANYIaE 1
pd1 Wusauliidesndy 3 amamsdnw

3.1.2.2 NANGATUHY N WUU N 2 viInendinug 31uiulddesnidn 12 vudlefa
Anweinsin Swalitesndt 24 wineda Anvseivdeluilaglitumiein Snsudeu
WATenaIneimansuazinalulad $1uiu 3 wiiein Jduuul 1 91U 1 wieie wagde
duuun 2 97u7U 1 nilein é’m%’uéﬁé’wL%ﬂmaﬁmmwﬁ’uﬂ%mﬁzgm%'mqmsuﬁsm LaENI
AugnssuMIUIMIndngnsiiniliasfouseinufuiiugufnuiiuiy asd osdinunsnein
Ufuitugu (adtfunihein)



14

1) nusneiv Lidesnin 24 RUwne
LAY 6 eRRLY

- Jyuden lidesnin 18 miein

2) Anenfinug 12 whein
3) sedvverulitunuiein 5 wuwne
593 36 WUWAA

Tnevstinmdnanss enalidnwmeivvdorfnssumsininsdy 1 dfs
Tngliidumizein widesdinadugninuiiuninerdefvun wazidnazdeadisiufanssunis
311015 ABN1SIRduNUINI Bt ITINNsUEUeNanulun sduNUeg e AIANISANYIAE 1
afa \Husnulsidesndt 3 aamsane

3.1.3 5187391
1. NSAIANISANEN WHY N BUU A 1

NYINUS (FUSULNY N wUU N 1) Tidesndn 36  wiaeda

108591 MeINUS 1 WWu n wuu n 1 9 neAn
Thesis |, Type Al

108592 IMNEINUS 2 WWY N luU N 1 9 neAn
Thesis I, Type Al

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

108594 INEINUS 4 WWY N LuU N 1 9 neAn

Thesis IV, Type Al

s1e3vUsAuldtuniein (Non-Credit) 91w 5 wuaein
(F93Uueu n LUy n 1)

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

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

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

o

Tunsdldmsuianfiou Usaaned vl Buq asdesamadeudeulusmeivildtumie
Anavay Tuseivsed
108501 wwiAnMINemansiazmalulagnise1ms 3(2-3-5)

Concept of Food Science and Technology

Tnofanadsedudu s (Pufinels) waz U (ldiluiinela) nIeniuauiiiureuaes
ABENTTUNTUIUNTUANENT
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2. NSMIANISANTY AU N LUU N 2

UTIBAVN

WA N WUU N 2 urulsidasnda 24 wUwnn
F¥1UAY

WA A WUU A 2 U 6  wilein

dwFuddaiiau Ysun3 a1vn Ineraanduazmaluladnisennns vieanuduiliieades

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

108521 M5AATIERIMTIUGS 3(2-3-5)
Advanced Analysis of Food

dwduidniiau Ve aen Buq
108511 inelulaBoimsiugs 3(3-0-6)
Advanced Food Technology
108521 mﬁmswﬁmmi%ugq 3(2-3-5)
Advanced Analysis of Food
** Tunsdldnduiaaiiau USyaed aw du ssdesamadouseulusmeivilitu
wiheRnavay lusiedvsail
108501 winAnmIngmanswazinalulagnise1ms 3(2-3-5)
Concept of Food Science and Technology
Tne¥anarsesuiu S (Sufinela) uas U (Lidudinels) wiemnueuiuseuves
ABYNTTUNTUSINSUANGNS

F¥8en

WA N WUU N 2 uaulddeendt 18 wihein

TANEALKY N WUU N 2 L?ﬂ‘@mgfm"}mLﬁ@ﬂiﬂﬁﬁﬂqmiﬁhjﬁaﬂﬂ’h 15 i8nn Lay
mhefnfdolitesnin 3 mheinannsndenZeunsivlundngnsivio seindug faue
lundngasum TN nvo NI INgIq UL AT AIUAULTUTOUVDI919158 T UT N IMas
ABENTTUNITUIUNTUANENT

na:mﬂﬁuazmﬁn'mmwmms (Food Chemistry and Physico-Chemistry)

108525 auUAn1aALin1gnInYoI91mIs 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 FnqiiaUuenmsuarnsuszenaly
Food Additives and Its Applications
108538 lugiulua1nis
Food Lipids
108539 TUsAuluemg
Food Proteins
108573 neodkuasn1emMIsuarn1sUsEynAly
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)

nt‘juﬁ'@umNamﬁm%LLaxmwﬁQ%n'\W (Product Development and Health Food)

108526 N135UsLIUDENISAUNENS U0 THAZINANNTTULNYAT
Shelf Life Evaluation of Food and Agro-Industrial Product
108552 MSHAILINANA UNDIMITUAZNITAATA
Food Product Development and Marketing
108571 815gUANLAENTUTELIY
Health Food and Assessment
108572 ﬁ?i@@ﬂﬂ%é%’]ﬁ%ﬁﬂ’wﬂua’]wﬁ

Bioactive Substances in Food

nguN1suUssULasIAINTIU1Ms (Food Processing and Engineering)
108512 wAlulagn1soulne1ms
Food Drying Technology
108513 nansiudiomsulsglianiies
Minimally Processed Food
108514 Angnemansiugadmiunsuussuiilednd
Advanced Science for Meat Processing
108515 winnssuMaIneransuazimnalulagnisenms
Innovative Food Science and Technology
108516 ﬂizmun'ﬁmiaﬁ”’ugq
Advanced Food Packaging
108534 Anegeansuazimaluladvessyfivdugs
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 n1sAuALAuNNLazANUaendglugnanIIHE IS

Quality Control and Safety in Food Industry
108527 a1sfiwlueiunis
Toxicants in food
108528 Worolsaluaimns
Foodborne Pathogens
108561 QAT IMEIM9IMTT UGS
Advanced Food Microbiology
5183019U
108583 sz maineransuazivnalulagennis

Selected Topics in Food Science and Technology

a a 4 o [ " Y J
MYIUNUS (FIMTULHU A WUU N 2) laitfosnan

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

108596 IMNETNUS 2 WHU N LUU N 2
Thesis I, Type A2

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

s1e3v1UsAuldtunein (Non-Credit) 91w 5
(F1%SULKU N uuU N 2)
108522 se1deuididemainenmansuazinalulad
Research Methodology in Science and Technology
108581 duuun 1
Seminar |
108582 duuun 2

Seminar |l

“huenn

12

3

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(2-3-5)

“huenn

$UILAR

HUIYAR

NUIYAR

3(3-0-6)

1(0-3-1)

1(0-3-1)
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3.1.4 WAUNISANEI
3.1.4.1 WHUW N BUU N 1

U 1
AANTSANYIAU
108522 seideuidideyaineimansiazinalulad (lutuniiein) 3(3-0-6)
Research Methodology in Science and Technology (Non-credit)
108591 IMINUS 1 AW A LUU N 1 9 AR
Thesis |, Type Al
ERPLY 9 wulE8nA
U 1
aansAneUane
108581 dunwn 1 (lddunaein) 1(0-3-1)
Seminar | (Non-credit)
108592 INEINUS 2 WWY N hUU N 1 9 AR
Thesis I, Type Al
EIPLY 9 wulE8nA
w4 2
2MANSANEIAY
108593 INEINUS 3 WWU N LUy N 1 9 AR

Thesis lll, Type Al

593 9 wUWAR
FuIF 2
aMan1sAnwUane
108582 dunun 2 (ldtunmiiein) 1(0-3-1)

Seminar Il (Non-credit)
108594 INgINUS 4 WWY N wuU N 1 9 AR
Thesis IV, Type Al
593 9 %A
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3.1.4.2 UNU N BWUU N 2

YU 1
= 1%
A1ANTISANEIAY
wuu?l 1 dmdulidanau USyey1es a1 Imenanansuazmalulagniseinns Wsea1vdui
REREEN

108522 sxilguididemaingimansuazimalulad (luduniein) 3(3-0-6)
Research Methodology in Science and Technology (Non-credit)
108xxx I d0N 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
37 9 WUINA %ID

wuufl 2 dwduiidaiiau Usayayras anwn Buq

108522 silguididemainenmansuazmalulad (lddumiein) 3(3-0-6)
Research Methodology in Science and Technology (Non-credit)

108xxx 3v1L80n 3(x-x-X)
Elective Course

108501 winAnmelinveingmansiazsinalulagnisems (Wdumiein)  3(2-3-5)
Concept of Food Science and Technology

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

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

594 9 wuaeAn
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7 1
aansAnEUae

108595 INYITNUS 1 WU N WUU N 2 3 mhgfin
Thesis |, Type A2

108xxx 3¥La0N 3(x-X-X)
Elective Course

108xxx 3v1L80n 3(X-x-X)
Elective Course

108xxx 3v1Ld0n 3(X-x-X)

Elective Course
108581 dunun 1 (Wivumidiefin) 1(0-3-1)
Seminar | (Non-credit)
594 12 wiena
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U7 2
NMANTSANEIAY
108596 INYIINUS 2 LKW N WUU A 2 3 UUBAn
Thesis I, Type A2
108xxx W Na0N 3(X-X-x)
Elective Course
108xxx W EaDN 3(X-X-x)
Elective Course
593 9 wulena
U 2
aAn1sAnYIUae
108597 ANGIANUS 3 WHU N LUU N 2 6 KUBAR
Thesis Ill, Type A2
108582 duuwn 2 (ldtduniiein) 1(0-3-1)

Seminar Il (Non-credit)
594 6 hUYNH
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3.1.5 AND5UYS182%1

108501 wuIRANIINIAIaRSHazmAlulagn1sauIs 3(2-3-5)
Concept of Food Science and Technology
Anuddgvesnalulagnisulszems andininienin il Qaunse uag

Whesed nMsdsunlateadUsznoy Lagae1vITEninenszvaumsiiuiedeingiv

n13uds3U waznsiusnwndndug unumvesingiedusdenseuiunisndn n1siusnw

WAnSeTemns Anuddvesidensauenems Aalaenferete s qUanYMY Uy

n1sArvANAnAnlugaannssy nsdAne aniunisalgnainnssuenistulsemealng

wazUsznafiout

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

ufanssunavmaluladeneg Avaudulnl saufanadafiddydieldlunis
wise N15wls3U MsUsulTIRunLaBneenIsiusnYIeImIAeY

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

108512 wialulagn1sauniieaIns 3(2-3-5)

Food Drying Technology

AuaudRvesiantazuia N13018MAINUTOULAZUIAATTIUNTZUIUNITOULIA
AL NAlNNMSENEMALTY FaurEnSTeINITOULEE MTIeNUNTaaeslunTaULT
MENNITODNHUULATEIDULI WUV IR NAGAFERSAIMSUNTZUILNITEULRY FTN1T0ULITS
uazMITuuNUsLIITRNASDIBULY MsidendalAdpsauuniis n1seyindndnulunisountis

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 nARdasiaMIWUsFUAN TRy 3(2-3-5)
Minimally Processed Food

L2 L3

AINEIAY A191NAIY wazUszianaendnduneisulsgliantes

(% L3

AuantAN9TAnen Fued wnfinnenm wazeadvinervesndnius Jedefidnadonmnim
vosnansua mironIuUssy waluladildlunisulssy vssyfusinlduazengnisiiuine
vowmAnfarilssani mnuvasaty uazsruunUssiunmn 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 nsldmaluladdinmlunisuduugenmam nisaanisuuidou

nsnsruIuMsildanuiugs nsanuIunalusiy ssdUszneunilsitureuilodnd sk
wandngiuasalulasnuazuuamileduvesndnsudiide ssuunisussdusiuazinalulad
mMsuaniesnudundon

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 WINIsUNINIAERTwazmAlulagn1581W1s 3(3-0-6)

Innovative Food Science and Technology

nsuUszusuuldauseu Faswdanisimnudounuulevdin nasliainudou
shelulasinm uaznsvilsigauuuidndnsiu msuvsguuuulaldanudou dssmudansldany
AuEs NMSKENRIWLNLUTY N1sanavesinaniglaanizmileingd msldauulniuuudmae
nsndeuingievuemsfenszualiiafinuazdun

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

ANNAIAYLAETIANIIYRINITUTIIMTRIMT  vllakazauURvesTaUTIYIMe
pdnmadatuadunsiesmesitaguisadas  waluladuazuianssunisussydusionms
vssiasiensitodsinden  lunsfuvesarsusznevlutanussgias nmseAusiediu
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 imada

Tasulans Wil madadsannudou wadiansdlolaiuasioduda madandonansami meda

duylulag wallamaiugnssy uwaswallamaszamdudsa
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 521 08U ReMeIMednsuazinalulag 3(3-0-6)
Research Methodology in Science and Technology
ATUNNNY anwzLaziUInu18n159I98 NTEUIUNITITY UTTLANNITINY
n1siuadeyniide frudsuazauyfgiu N1597190NUN1TNAAY NI1SNUTIUTINTBYaA
mlegideya msUszgndlinesfiumesuarlusunsudifasunsaifiiodnnisgiutoya
wardiaTgritoyad mivuiTenienuemis  115deulaTsne SgNUMTITewasienans
Fuatuilofiu MsUszflumidsouazassenussainise

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 N13AVANAMNINLAZAINUADAAETURAEINNTINGIMIS  3(2-3-5)

Quality Control and Safety in Food Industry

NANNITANN 9 VBITTUUNITIANITAUAIN N15UTEAUANAINLAZNITAIUAY
AudaondelulssnuenaInnsINeINIT WU TQM ISO n1sdanisgnlgauniudimsy
QAANMINITUNYAT NMTIATILNEUNTIBLALINAIUANANGA NMTIeTIziLazyszifiuamidsg
LAEIATIIMENFMTUNITYINUNY

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 ANUANIWAINIEAINYDIDINT 3(2-3-5)
Physico-chemical Properties of Foods
Auduiusvesduninienseninluanaluemis wu tuaznisisuaniug

audAvesneaaseduardiaty audhnaaiineninvesemis un ausfidalelad audhinig

ANuFou aulnnielasasauasnssdugiu audinaudimanlil 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 n5UszfiuegnISAURANA NI THAZEAEANTIUNYAST  3(2-3-5)
Shelf Life Evaluation of Food and Agro-Industrial Product
ndnnsUseiliuorgnsifuressdadusigramnsanneas lngldanudiug

yeuUFATevaunamans sufuUiten navesgumginesniisen Uedeiiinasiooy

Moy MTurUTIIarALELT LS TR UTIUA N TNTR AN A Tuel AnBLmDSHERRIR

m'i‘lJ‘izLﬁumEgmiLﬁu%’ﬂwwaﬂwamﬁmsﬁqmmﬂiiuLﬂwmﬂuamwvﬁ'aLLazU‘izLﬁumqmiLﬁU

Shwveamdnsdueignainssununslunsalfiedns
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

nsFnwanTAiniand nan1sduedl vesansivluemisAAntunLsssLYR
Laz9NNITul T30 USinamnudufiv n13gadu nnsnszanedi mawasuslansie
Tus1ene nalnnsiinfiwiazn1siinueis 91nansie nalnnstuasiueanvedsnanieg Asun
duusznovesuarUfizeiesnnmsldingievusns mavssiliuanuduiiviesems
wansinauEes

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 \Jerelsaluoms 3 (2-3-5)

Foodborne Pathogens

viauarlsaiiinanngduniddelsaluomis nisdade nisldsuansie
waznalnnisnelsruandelsnainenns a1siie n13nTaTn m’i’igu‘%aL%@LL@%ﬂ’]iﬂ’JU@iJL‘??@Iiﬂ
Tuewns dneinegl wasnssentinvesiuvsdnelsaluems

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 a1slulemse

s ludu wag Iendlu unsAseITeriIneesalsznaume 9 Tue1mis nsldeuled

Tundadaionns  mswdsgudndessienisinusnendndamionns n1sbnetgveadnuazkalil

vilauagdunsiteveslavededouilifnosmusssundluems auandidnifivesaside

Yuluems saviduaznausalundndusionmis nsuszgndlduazainuinimduieady

psrUsznouluoIms
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

Tnseadramaaiinaznisneninvesinniaedisie Induaaailss lolas
Aoaapsduay  llued madsunlaswesndlulaisnseninnisudssuuagnisifiuine 1wy
Snuazwdaudls autiwaafludietu aud@sinsnsedy nsuanvesaslndusanilsd way
Sunstsensening mslulanse wazesdusznaudulueims nsdawusanlulewsn uwaznis
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 ulwiuazn1suszend ldlugnainIsuans 3(3-0-6)

Enzyme and its application in Food Industry

A fitugruiertueulsiuagnalnnsvieuveseulesd maluladnisnds
uleyl nsUszendldieuledilugaaivnssuomsmuiwwlduluouianvesnaluladioulssl
nuewazinsuveeuleldmIugnaIvnTIHeIMIS

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 Memansuazimaluladvasdy Ny ugs 3(2-3-5)
Advanced Cereal Science and Technology
audfvnnaail-nneninvessyie maluladudinisiiuiies nsaauys

s o A N a a a o ¢ v A wa o Y o
29AUTENBUYDITEYNYN 19T ILAL L‘I/lﬂIuIaEJﬂ’]iLL‘UiEUGUENNﬁ@mm%ﬁ]’mﬁi,ywsd auuRlun1svinutg
wazANUADAABUDINANAUNIINTYNY

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

properties and safety of cereal products.

108536 \ANVIINAUTHDINNT 3(3-0-6)
Food Flavor Chemistry
AMUNNIEY NsTwunYdnansiindusa ansneau Uiasemiueiivazladend

answaransiieasiindusalue s welian1sieseviansiindusaluemns nMsussendld
a1sbinausdluseiugnaiingsy
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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 QiIavusmsuazn1sUsTEna Ly 3(3-0-6)

Food Additives and Its Applications

ANUNINEKAENITIRUNTInvesasiiolulue nis Auaudivesasievuly
amnsuaznsiientdlundndusionmsiaznszuiunsudn nsauaunsidasiedulueims
nsUsziliunuvaonfeuesansidevulusimg

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 Tudiuluamns 3(3-0-6)

Food Lipids

nsdmunvia auantimaaivaznsnmusdladusasinduiiviloald unum
wihiivedlusunazamduiusvedlassarslutuivunumniiluewns YAsemanaives
M3 sendntunuusmluifuazuvugnlviaaudeu nalnmanainaznsuszondlilalasdiudu
wazdumesiamesiady luewns msliiadesdielumsinseiluiunazdiiy

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 Tusauluanns 3(3-0-6)

Food Proteins

wsnnoslulaundndfiietdelaseadrawazsunuinutifivedusiu nis
WasuwUawadlasiadsazunuimntinfiveslusiudiomssaniuzasiiluaniizuindoud
Wasuly viin anaudRuaynginssuveslusfundnudazadaluemns nansevuveInszuIunIs
nanselasasanasrtifivadlusiu

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 NSNALINAANUTDIMITHAZNITAATN 3(2-3-5)

Food Product Development and Marketing

N15378EUTINA WarN1TIATIENAATIA WUILLUNITARIADINITAVAIN
NIEUIUNITNAUINEN AN N151TadRluNURTRLINEAALMS NTANUINTZUIUNITHESN wazNIT
YVUINNTHANTRMNARS TFuLUY WiedafildlunisssiiuamnmnsUssanduiauasnng
Tnlugnamnssuemis saminisldszuuaeufinmesuarnisinsesinadfivesdoya
Anuduiusvesnudnuazvesemsildainnsinfeismassamdudawaznsldiniesilo
nswlanaazinuveseyan1anulssamdudatazaudAgddningidenisanainy
ammndeulunsvaaedlviiosdian

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 2YIIMYINDMNTVUEGY 3(2-3-5)
Advanced Food Microbiology
n13mruAuTegdunidluevisiaedinisng q n1sainaz WANYUZNIT
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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 waluladnisvln 3(2-3-5)
Fermentation Technology
nszurumeviin Yadevmneadsingfiemuaunisninuagdfmmaduedidinediunis
duasgiuailulan nsaruaunisasiauailulan sllavesnisudnuwuusng q damdnuas
gunsal mnuUaeadelunszurunmiin wandusiensvinuasdu 4 uazaaunamaniveins

LA3%Y



30

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 MM THUNNUAZNTUTELEU 3 (2-3-5)
Health Food and Assessment
TY1UUALNANNITNA1IONATINAUBIMITAVAIN s saumslasuinis

TununAnnswanemisaunin Jadeidesnaznalnnsinlsannuideniosaineny deuusgii
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WAzt TaAUNAN MUY THUNN
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 msaanqwémﬁamﬂummi 3(3-0-6)

Bioactive Substances in Food

miaaﬂqw‘émq%’smwmﬂmmi U‘VlmwumymmaﬂaaGiaqsumml,azﬂalﬂ
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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
namdnmsmadiuinenmanswediues Yaneans wasafiilelfiduiiugn
lunsAnwinaaudinianignamvesefiuesnieems wu Wiy ansy uazlelasronasss
nsAnwAuandilany unsnsen waznsussendlinedwesanaiilugnainnisueIms
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 GHEUTY 1(0-3-1)
Seminar |
inwelunsorulaziiaTzinan TN g rmansiazialulagnig

21MITAININTANITUIUNYIR LﬂﬂﬁﬂIUﬂ’lingﬁmLLEW‘IJ’]LﬂuaUVlﬂ’NJJVl’N?JGU’mWi
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 |l
Nanlasuuszaunsallunisiiauenanuivinsmuinermansuasinalulad

501913 Aetuszyuidunwsngy
Provide students experiences in the oral presentation in English regarding

food science and technology.

108583 wdalanIzmIngAansLazalulageng 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 I, Type Al

TngUszasd lassadiawazsuuuinenlinus  nisdeniiteineiinusg
99AUTZNDUVDIATITIINYITNUS

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 INGTUNUS 2 Wil 0 U n 1 9 wuaEnn
Thesis Il, Type Al
A1SVNUNIUBAZLNAUDITTUNTTUREIT UG 0979ev TN dnus n1swaun

suifouitidy nieiBnismeass Ussinmvesteyaiidesnts  Bmsddunufunusuuay

AInsendoya nasnsunsiauelasesiainerdnusdesinsdfivinuinednusuas

AMZNTINANTADU  IATITIINNENUS
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 WAL N KUY N 1 9 wienn
Thesis lll, Type Al
msanflumsiseifiouansesdauifuineimansuazimaluladniseimis

nMswssLLazAfiuiunAUMaIneImans nMsleusdiduinerdnusauwuuisnislouans

inud

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 INGTNUS 4 w0 wuu n 1 9 wuaEnn
Thesis IV, Type Al
mstaueIneinusiennynssunsaeuineinusddlinisiuses Tisuses

yiosusesedsiidoulalaelidiiunsusulgaineinudiu aeudlesfuinerdnusin ns

wilvIngrinusiarduduinerinusatuauysaluntuninine e
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 I, Type A2
TngUszasd lassadiawazsuuuinenlinus  nisdeniiteineiinusg
psAUsznevveslasssaine dnud  nsmuniuLardauslssunssuieIAus 0oz
Inendnud nsimusudeuisite swiaitnmeass Yszianvesdoyadifosnis 35ns
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 INYIUWUS 2 WU A WUU N 2 3 wuenA
Thesis I, Type A2
nstauelasasinerinuddennnnssivinuiinendnusuaramenssunis

aoulaseiiaineninug msdufunsideifionansesdnuifuinermansuazimaluladnis

21T

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 INGTUWUS 3 WL N LWUU A 2 6 wuEAn

Thesis lll, Type A2

NswSENLAEATUNUNAUMNIeImans NsTeugUEing 1 inusauLuY
Braadouarsinud  nsdiaueinerinusdennenssunisaauineinusdddinisiuses L
fuses viosusaseshalfoulalaglisiiunisusuussivendnusiu aeulosfuinednuseinn
nswnlvinginusiarduduinerinusatuanysaluntudninine 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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USZIRLAZHAIIUNIGIVINTG
o - dna
(nelneg)  : nuadsal 1saulgunsing
(Me199nge) : Kamonwan Rojsuntornkitti
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.

1.2 2AUYIA

1.3 Anunlusieauduiiiawinnsuszsguivsinis (Proceedings) sEAULIUIYA

1.4 AnunWlusenuduiianinn1suszyudvnis (Proceedings) sEAUYIA
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(mwlng)  : Fews nataiin
(ne1BINaY) : Teeraporn Kongbangkerd

1. unAMEATe/uUNAMIATINSTRRLN
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.

1.2 2AUYIA

1.3 Anunlusieauduiiianinnisuszguivinis (Proceedings) sEAULIUIYIA

1.4 ARunWluseeuduianinn1suszyudvnis (Proceedings) sEAUYIA

2. HauNtasuN1saNaNSUNS

3. ANSV/WUNED
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5. Nasun1eIvIn1snsulddaen
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(NMe19InaY) : Sudarat Jiamyangyuen
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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.
1.2 32AUYIA

1.3 Anunlusieanuduiianinnisuszgudvsinis (Proceedings) s8AULIUIYIA

1.4 ARunlusienuduiiawinnsuszguiznis (Proceedings) s8AUYIA
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1. UNAIUIAL/UNAMUIBINISARNUN
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.

1.2 STAUYIR

1.3 Anunlusieanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYA

1.4 Anunlusienuduiiawinnsuszsguiznis (Proceedings) 58AUYIA

2. wanunlasunisangnsins

3. ANS/NUNED

4. wasuIvINTludnyazday Wy Asehvg IenuasEIsd uwla

5. Nasun1eIvIn1snsulddaen
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(Me199ngw) : Khanitta Ruttarattanamongkol

1. unAMEATE/UNAMIATINSTRALN
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.
1.2 AU

1.3 Anunlusieanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYA

1.4 Anunlusienuduiiawinnsuszguivnis (Proceedings) s8AUYIA

2. HauNtasuN1sANENSUNS

3. ANS/NUNED

4. WANUIPINTIUANYULDU WU FIUTERY] T091UaT9EA uLla

5. WAUNISIBINISNSUlYEIAL
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(Me199nge) : Tipawan Thnogsook

1. UnAMATAUNANUATIN SRR
1.1 s£AUUIUIYIA

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.

1.2 2AUYIA

1.3 Anunlusreauduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYIA

1.4 ARunlusienuduiiawinnsuszguivsinis (Proceedings) s8AUYIA

2. wanunlasunisangnsins

3. ANS/NUNED

4. WANUIPINTIUANYULDUY WU FIUTEhvg T091UaT19aA uLla

5. Nasun1eIvIn1snsulddaen
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(nMe199ngw) : Nitipong Jittrepotch

1. unAMEATe/uUNAMIATINSHRRLN
1.1 s£AUUIUIYIA

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.

1.2 AU

1.3 Anunlusreanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYIA

1.4 ARunWluswudulanINn1sUszguivINig (Proceedings) sEAUYIA

2. HauNtasuN1saNaNSUNS

3. ANS/NUNED

4. waUIVINTIUANYMZY U FUsshivg vEUaseasIn uwla

5. WAUNI9IYINISNSUlYaIAL
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("MMw189NaY) : Boonsong Saeng-on

1.  UNAINIVY/UNAIUIBINISNANUN
1.1 STAUUIUIYIR
1.2 STAUYIH

Pensiri Nabheerong and Boonsong Saeng-on. 2013. Fish biodiversity in Plasoi fish sauce

production. NU Science Journal. 9(2):14-17.
un Jaund usds uassau waz fsyAnd aneusvanm. 2557. Msmanmsfiuizauveslalngu
wazfersdnaenisldindovinionsihainenliives 4 susundeuuilaa. 1sens
Aneansinuns U 45 atufl 3/1 () : 149-152
1.3 ARuWluseauduidasainnisussyudvinig (Proceedings) sEdUuIUIYTA
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.

1.4 ARunlusienuduiiawinnsuszsguivnis (Proceedings) s8AUYIA

2. HauNtasuN1saNaNSUNS

3. ANS/NUNED

4. wasuIvINTludnyazday Wy Asehvg IenuasEIsd uwla

5. WAUNI9IYINISNSUlYEIAL
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(nwlne)  : YIen sugnigyay
(nNM¥199ngw) : Parita Thanasukarn

1.  UNAINIVY/UNAIUIBINISNANUN
1.1 STAUUIUIYIR

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.
1.2 3zAUvA

1.3 Anunlusieanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYA

1.4 Anunlusienuduiiawinnsuszsguiznis (Proceedings) 58AUYIA

2. wanunlasunisangnsins

3. ANS/NUNED

4. wasuIvINTludnyazay Wy FUsehvg MIenuasEIsa uwla

5. Nasun1eIvIn1snsulddaenn



UTZINAZHAIUNINIYINIG

3o - dna
(melng)  : U3un deavniw
(Me199nge) : Paweena Noitup
1. unAEdTe/uNAMaARINISTRRNRN

1.1 3ZAUUIUYIA

1.2 52AUvIR

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 quaniy ddlony way Yua dasin. 2555, msimunadnduniudayulnsid
fVisaNseUeYYadase. Rajabhat J. Sci. Humanit. Soc. Sci. 13(1): 34-41.

W1iing 219Useiiv gquanu dlene way Yun daedin, 2555. n1sldnindidamaeduingudu
aswesulusAuluani. Rajabhat J. Sci. Humanit. Soc. Sci. 13(2): 42-49.

1.3 Anunlusreanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYIA

1.4 ARunWluswudulanInn1sUszgudvInis (Proceedings) sEAUYIA

2. HauNtasuN15aNaNSUNS

3. ANS/NUNHD

4. WaUIVINTIUANYUZY U FUshivg vEUaseasIA ukla

5. Nasun1eIvIn1snsulddaenu



UTZINAZHAIUNINIYINIG

o - dna
(nwlng)  : Yaunsna Saundeaed
(AMMW1D9NaY) : Puntarika Ratanatriwong
1. UnAMIITE/UNAIAIVINSTRRNN
1.1 S2AUNILIBIA
Nammakuna, N., Barringer S.A., Ratanatriwong, P., 2015. The effect of protein

isolates and hydrocolloids complexes on dough rheology, physico-chemical
properties of gluten-free crackers. Food science & Nutrition 4(2): 143-145.
Singanusong, R., Nipornram, S., Tochampa, W. and Ratanatriwong, P., 2014. Low

Power Ultrasound-Assisted Extraction of Phenolic Compounds from Mandarin (Citrus
reticulata Blanco cv. Sainampueng) and Lime (Citrus aurantifolia) Peels and the
Antioxidant. Food anal. Methods. 8: 1112-1123.

1.2 3zAUYIA

1.3 Afulusenuduiiiosainnsussendvnis (Proceedings) seAUUIUIYIA

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.

1.4 ARuWluseauduidesainnisussgadving (Proceedings) sEduvi

2. wanunlasunisangnsins

3. ANS/NUNED

4. wasuIvINTludnyazday Wy Asehvg IenuasEIsd uwla

5. Nasun1eIvIn1snsulddaenn



UTZINALHAIUNINIYINTG
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(melng)  :umun 3sziauang
(NM¥199ngW) : Monthana Weerawatanakorn

1.  UNAINIY/UNAIUIBINITNANUN
1.1 STAUUIUIYIA

Weerawatanakorn M, Thi-on S, Chittrakorn S, Ruttarattanamongkol K. 2015. Fortification
of calcium in Thai green curry paste. Food and Applied Bioscience 3(2):85-99.

Weerawatanakorn M, Lee YL, Tsai CY, Lai CS, Wan X, Ho CT, Li S and Min-Hsiung Pan.
2015. Protective effect of theaflavin-enriched black tea extracts against dimethylnitrosamine-
induced liver fibrosis in rats. Food & Function. 6 : 1832-1840.

Weerawatanakorn M, Wu J-C, Pan M-H. 2015. Reactivity and stability of selected flavor
compounds. Journal of Food and Drug Analysis. 23(2) : 176-190.

1.2 AU

1.3 Anunlusreanuduiiianinnisuszsgudvsinis (Proceedings) s8AULIUIYIA

1.4 Anunlusieauduiiawinnsuszguiznis (Proceedings) s8AUYIA

2. HauNtasuN1saNaNSUNS

3. ANS/NUNHD

4. WANUIPINTIUANYULDU WU FIUTERY] T091UaT9AA uLla

5. Nasun1eIvIn1snsulddaenu



UIZINATHAIUNINIYINTG
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(mwlne)  : 25895 I
(nNMe199ngE) : Worasit Tochampa

1. unAEdTe/unAMaiTINISTHRRNRN
1.1 3zAUNIUIYIA
Singanusong R, Nipornram S, Tochampa W, Ratanatriwong P. 2015. Low Power
Ultrasound-Assisted Extraction of Phenolic Compounds from Mandarin (Citrus reticulata Blanco
cv. Sainampueng) and Lime (Citrus aurantifolia) Peels and the Antioxidant. Food Analytical
Methods 8(5) : 1112-23.

Kongbangkerd T, Tochampa W, Chatdamrong W, Kraboun K. 2014. Enhancement of
antioxidant activity of monascal waxy corn by a 2-step fermentation. International Journal of
Food Science and Technology 49(7) : 1707-14.

Sirisansaneeyakul S, Kop B, Tochampa W, Wannawilai S, Chaveesuk R, Lee W-C. 2014.
Sodium benzoate stimulates xylitol production by Candida mogii. Journal of the Taiwan Institute
of Chemical Engineers 45(3):734-43,

1.2 3zAUYA

1.3 Anunlusieanuduiiianinnisuszgudvinis (Proceedings) s8AULIUIYIA

1.4 Anunlusienuduiiawinnsuszguivnis (Proceedings) s8AUYIA

2. wanunlasunisangnsins

3. ANS/NUNED

4. wasuIvINTludnyazday 1wy FUsehvg vIenuasEIsn uwla

5. WAUNI9IYINISNSUlYaIAL
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(ME199nNgE) : Sajee Suwansri

1. unAEAde/umAMaivINsARRNN
1.1 2AUUINIYIA
1.2 3zAUYIA

Un3dns Saufausnad UTen suanial Yansn Siunsenad uasal gassues. 2556, NaveInIshng

dongrudeidedudavesdnsusiuza s, Miaaiietisavingins 1(3): 53-63.
1.3 AnuWluseauduidesainnisussgudvins (Proceedings) sEuuIUIuA

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.

Nammakuna, N., Thanasukarn, P. and Suwansri, S., Ratanatriwong, P. A., 2012. Effect of protein
sources andhydrocolloids on g¢luten-free rice crackers. Proceeding of The 13th Food
Innovation Asia Conference 2012. Bitec, June 2012. Bangkok: Thailand. Proceeding paper PD-
197. p.1-5.

1.4 ARunWlusienuduiiawinnsuszsguiznis (Proceedings) s8AUYIA

2. wanunlasunisangnsins

3. ANSV/WUNED

4. wauIvINTludnyazdy 1wy Fsshvg MIenuasEIsd uwla

5. Nasun1eIvIn1snsulddaenn
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("MMw199ngY) : Raintong Singanusong

1. UNAIYIVL/UNANUIBINISNANUN
1.1 STAUUIUIYIR

Singanusong, R., Nipornram, S., Tochampa, W. and Rattanatraiwong, P. 2015. Low

Power Ultrasound-Assisted Extraction of Phenolic Compounds from Mandarin ( Citrus
reticulata Blanco cv. Sainampueng) and Lime Citrus aurantifolia) Peels and the
Antioxidant. Food Analytical Methods. 8(5) : 1112-23.

Jiamyangyuen, S., Thongsook, T., Singanusong, R. and Saengtubtim, C. 2015. Extraction of Bran

Protein Using Enzymes and Polysaccharide Precipitation. International Journal of Biological,
Biomolecular, Agricultural, Food and Biotechnological Engineering. 9(6) : 628-632.
Singanusong, R., Tochampa, W., Kongbangkerd, T. and Sodchit, C. 2014. Extraction and properties

of cellulose from banana peels. Suranaree Journal of Science and Technology. 21(3) :
201-213.
1.2 2AUYIA

1.3 Anunlusieanuduiiiawinnsuszsguivsinis (Proceedings) sEAULIUIYIA

1.4 ARunWluswudulanInn1suszyudvnis (Proceedings) sEAUYIA

2. wanunlasunisangnsins

3. ANSV/NUNED
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5. Nasun1eIvIn1snsulddaen
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1. UNANIIL/UNANUIVINSNRNUN
1.1 STAUUIUIYIA

1.2 SRV

1.3 Afuilusenuduilesainnsuszyudnnis (Proceedings) seRUUIUIYIA

Prachaiyo O, Kongbangkerd T, Pullittipan N, Kaewta K. 2013. Effects of hurdle
technology on quality of bleaching squid during chilled storage. . 2" International Food Safety
Conference (IFSAC2013). . Kuala Lumper, Malaysia. P.82

Pumtes P, Petlomtong P, Kongbangkerd T, Prachaiyo O. 2013. Effect of vacuum
impregnation on browning reaction and extend the shelf life of fresh cut apple. 2™ International
Food Safety Conference (IFSAC2013). . Kuala Lumper, Malaysia. P.82

1.4 ARuilusenuiuiilesainnsussyuinnis (Proceedings) seRUBA

w33ding guige Wusinsal 1Besdne agdl 2duia 153E Indun ufl nesA3 unzasdus
Usglale. 2555. wnasUuilounasauannsalunsnufounesauess Bacillus cereus Twnlsann
Tssun. Proceeding MsdssyaAnnsinenmanside adsd 4. 12-13 funau 2555, aaginedans
UMY ULTAIT.P157-162
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AN51/9U9ED

w

R

NAIUIVINTIUAN WMDY WU AaUsshvg euaseassa ula

. WALIUNIIvINIsnsulddeay

(S,



UTZINAZHAIUNINIYINIG

%o - dna
(mwlne)  : Tosd Snvd
("MMw189nqY) : Orose Rugchati

1. unaraide/unamaivinsianem
1.1 sEAUUIUIYIA
Orose Rugchati and Kanita Thanacharoenchanaphas, 2015. Application of Biodegradable Film

from Yam (Dioscorea alata) Starch in Thailand for Agriculture Activity. IJED- International
Journal of Environmental and Rural Development volume 6(1) : 28-33.

Orose Rugchati, Khumthong Mahawongwiriya, and Kanita Thanacharoenchanaphas. Some

Characteristics of Biodegradable Film Substituted by Yam (Dioscorea alata) Starch from
Thailand. 2013. World Academy of Science, Engineering and Technology International
Journal of Agricultural Engineering 7(9) : 53 - 56.

1.2 AU

1.3 AnuWlusieeuduidesainnisussyadvinis (Proceedings) sEiULILIYA
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(Program structure of Master of Science Program in Food Science and Technology)
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(Curriculum Map of Master of Science Program in Food Science and Technology)
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