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(Near-Infrared Spectroscopy in Food Industry)

612 605 INYINTEUAVDIDINNT 3(3-0-6)
(Food Rheology)

612 606 lelnsmoaaounonis 3(3-0-6)
(Food Hydrocolloids)

612 607 WIFENTNORLUDTONNT 3(3-0-6)
(Food Polymer Science)

612 632 IauUNaFanivesUiseluemis 3(3-0-6)
(Reaction Kinetics in Food)

612 633 MFesgianudssrnulasnieveais 2(2-0-4)
(Food Safety Risk Analysis)

612 641 NIINUNULAZNTIATIERTaYaNNUsEaMauNa 3(3-0-6)

(Sensory Planning and Data Analysis)
612 642 nsUszlumaUszamdudad miunidedusinauay 3(3-0-6)



612 643

612 644

612 651

612 652

612 653

612 654

612 655

612 656

612 661

612 671

612 672

612 673

612 674

612 675

612 676

612 677

612 696

612 697

612 698

ANSHAILINAN D UNDINNT

14 1Ap.2 (@UuUssvduiusuwdulenninivn)

(Sensory Evaluation for Consumer Research and Food Product

Development)

WMansYoINITTUINIUsEAMALTEaYR01M1S 3(2-3-4)

(Sensory Science of Food)

AdeTagdumuinemansmealssamduiawasnisuseiiu 3(2-3-4)

(Current Research in Sensory Science and Evaluation)

NFIATIENMITTUES 3(3-0-6)
(Advanced Food Analysis)

Aslulamsmluoims 2(2-0-4)
(Carbohydrates in Food)

nausalueims 2(2-0-4)
(Flavors in Food)

UftRnsndusaluems 1(0-3-0)
(Flavors in Food Laboratory)

MIASINAUTADINS 2(2-0-4)
(Food Flavor Creation)

mM3dsunUammaniuaznennueseIms 3(3-0-6)
wazn1sUszfiueIgnisiusne

(Chemical and Physical Changes in Food and Shelf Life Evaluation)
2SN 2(2-0-4)
(Functional Foods)

wAlulagnsviuieeInng 3(3-0-6)
(Food Drying Technology)

Inenmansuazinaluladvesdonlnuan 2(2-0-4)
(Science and Technology of Chocolate)

WYFENSVBIIMTINY 3(3-0-6)
(Science of Thai Food)

welulaflusunasindulugnamnssuemis 2(2-0-4)
(Fat and Oil Technology in Food Industry)
Aneneanivemansnionsaniledniuayly 3(3-0-6)
(Science of Meat and Egg Products)

TUsAuDIMIg (3-0-6)
(Food Proteins)

ﬂiiﬁﬁmmﬂigﬂa’]mi%uga 3(3-0-6)
(Advanced Food Processing)

Ygymdiiawdmsutinmaluladenis 2(0-6-0)
(Special Problems for Food Technologists)
Sosfnanizninemaniuavmalulaorns 1 2(2-0-4)

(Selected Topics in Food Science and Technology 1)
LSDIAMRNIENINENFERSHALIALLLagD1MNS 2 3(3-0-6)



15 1Ap.2 (aUuussrduiusuwdulenninivn)

(Selected Topics in Food Science and Technology 1)

A. M5AUAIDATY (Aiiauvin) 6 wuLefin

6 NUIYAR

612 693 A1SAUAIDETY TANAYUMN
(Independent Study)
3.1.4 WHUNISANEN
WAL A UL N 1
YN 1 MANSANN 1
SWa YN Ja5187397 ATUIUNU28NA
(u-U-u)
612 691 | dunumiavalulagenis 1 1%(0-2-1)
SAIUINUIU 0
U9 1 MAaNSANEN 2
SWa Y I8V AUIUNU28NA
(u-U-u)
612 695 | Inefinus @AwiAsuwin) 12
SAIUINUIU 12
U7 2 AMANsAnEN 1
SV GRLN) I8V AUIUNU28NA
(u-U-u)
612 695 | Inefinus @AniAsuwin) 12
SAIUIUIU 12
U9 2 MANSANYN 2
SV GRLE) I8V AUIUNUIBNA
(u-U-u)
612 692 | dunumianalulagens 2 1%(0-2-1)
612 695 | Aneniinus Eesuwin) 12
SAUIIUIU 12

Y

* In@ANWILAY N WUU N 1 desamsilowsou waliduniisAnsiududiuniles



WHUY N LLUU N 2

16 1A9.2 (aUuUssvduiusuwiulenninivn)

YN 1 MAnSANN 1

bbNU U

SHEIY Y5183 AMUIUNUIYAA
(u-U-u)
612 601 | szvieuddidenianalulagennns 3(3-0-6)
612 602 | IMEIMEANINITEIMITIUEG 3(3-0-6)
A aen 3
SAUIIUIU 9
U9 1 MANSANYN 2
SHaY Y2518V AUIUNU28NA
(u-U-u)
612 691 | dunuimavaluladennng 1 1(0-2-1)
A aen 8
SAUIIUIU 9
Y9N 2 AAMSANYIN 1
SV GRLN) I8V ATUIUNU28NA
(u-U-u)
612 694 | Ing1dwus @andAsuin) 9
SAIUIUIU 9
U9 2 AANsANWIN 2
SHEIY JB51873%U7 ATUIUNUILAAN
(u-U-u)
612 692 | dununnamalulagenms 2 1(0-2-1)
612 694 | Ing1fwus @AndAsuin) 8
SAIUINUIU 9
U9 1 AANsAnEN 1
SN Ja51873%97 FTUIUNU2BAAN
(u-U-u)
612 603 | e lgUinidedmTugnaInnIILeIMNg 3(3-0-6)




17 uAp.2 (@Uuyssvduiusuwdulenninivn)

612 604 | winlindagtulugeamnssuems 3(3-0-6)
A aen 3
SAUIIUIU 9
U7 1 MANSANWIN 2
SV GRLE) Ja5187397 ATUIUNUILAA
(u-U-u)
612 691 | dunuimavaluladenyng 1 1(0-2-1)
v aen 10
SAUIIUIU 11
U9 2 AamsAnwIN 1
SWa Y I8V ATUIUNU2BAAN
(u-U-u)
612 693 | NMsAuAIDaAsE (HANNEULYIN) 3
A @en 9
SAUIIUIU 12
U9 2 AANsANWIN 2
SV GRLN) I8V AUIUNU2BAAN
(U-U-1)
612 692 | dununnamalulagenms 2 1(0-2-1)
612 693 | n1sAuAINDEsE (HAnAguwn) 3
SAUIIUIU 4

3.1.5 A1B5UYSIYIVN

612 501

v X -
AMUZNUgIUNImALUlagaMNS

(Fundamental Knowledge in Food Technology)

Heouly: Yanan1sAnwdu S wise U

3(3-0-6)

ANUsNugumamalulagemsdeaseunquiilonuiedtu 1adlenmis 9a

FIIMYMN90MT IAINTTURWMNT NTATUANANNINGINT NMTUTZIUAMNINTNG

Usga el Lagnseuiun1sudssuenms

Fundamental knowledge in food technology covering the areas of

food chemistry, food microbiology, food engineering, food quality control,

sensory evaluation and food processing.



612 502

612 512

612 521

612 522

18 1Ae.2 (avuyssvduiusuuiulaenninivn)

N1399NLUUNIINAARIE M UTINIMALUlatD1M1S 3(3-0-6)
(Experimental Design for Food Technologists)
MseBALUUMINARBAloN1TIdEeg1alussu mMsUszendmadacii 9
N19affd1MFUNITIUNY LaTNITIATIERdeYan1TIFeN1INeIAIansLay
wialulagenmis
Experimental design for systematic research. Application of various
statistical techniques for planning and data analysis in food science and

technology research.

msuudewluviasldamsuaznisnsiadou 2(2-0-4)
(Contamination in Food Chain and Inspection)
Ussinnuagdunsisresdsutouluemig anmgnisiuideuluviasle
915 NIATITIATIEREasUeu mam‘uauLLazﬂaaﬁ'umiUuﬁjau ﬂgwma‘ﬁ
Rerdesivansuudovluoms nsdidnw
Types and hazard of food contaminants. Causes of contamination in
food chain. Analysis, control and prevention of contamination. Laws and

regulations related to food contaminants. Case studies.

NSWAILINAAN TN 2(2-0-4)
(Food Product Development)

Ho1uuarA1ud AN ITNAIUINEAAUT LU ldUNEn 9181113
NTEUIUNITHAIUINE AN 89 miaaﬂLL‘U‘Uﬂ’m/l61aaﬂmWiﬁﬁumqmuazmzmumi
wls3uennmis nsnadeuiuilaa n1sussfiuergnisiusnwindadusiing
ansUnsnannnalm nIalAnwIlaTINIiMUINENS U

Definition and Significance of product development. Food product
trends. Product development process. Experimental design for food product
formulation and process development. Consumer testing. New product’s
shelf-life evaluation. New product patent. Product development project

case studies.

NSAAIAFINIUAHMNTINDINNS 2(2-0-4)
(Marketing for Food Industry)

ANYULVBINAINDINNT AU IAYVBINITAAIAABRAAINNTIUBINS
LeNLAAMInIsRanaslnl Msinnisaann nagnsvnenisnatn nsdeans
MIAAIN NITUIITATIAUAT UNUmMveIduwmesidnsen1snaine1ns nsdlfnw
NNNTAAARERS U8 1MT



612 532

612 533

612 536

612 551

19 1A9.2 (@UuUssvduiusuuiulenninivn)

Characteristics of food market. Significance of marketing to food
industry. Modern marketing concept. Marketing management. Marketing
strategies. Marketing communication. Brand management. The role  of

internet on food marketing. Food marketing case studies.

nsdansvagldaununazladannd 2(2-0-4)
(Supply Chain Management and Logistics)

AMFIUAITIANITNLG UM uLazladafind n13inaussausaznisly
welulaglunsdanisvddggunmu mmaunugUasduaznsdate n5neusamunTg
NARLAZNITINNITINITLUIUNIINES ﬂ”li’JNLLmuﬂ’gméfaaﬂ’liﬁ'aﬂ N13IANITAUAIAY
AR N1TNTEABAUALASVUEIFUA

Overview of supply chain management and logistics. Performance
measurements and technology applications for supply chain management.
Demand planning and purchasing. Production planning and manufacturing
management. Material planning. Inventory management, distribution and

transportation.

N1530 ASUTZIEY HaZNITIATIZRANTTOULDIANS 3(3-0-6)

(Measurement, Assessment and Analysis of Organization Performance)
n1siakazn1sUseilinanssauslussauefng seavlfun wasseau

yara nsUszgndiaiesieuazimadaiioairsnguanssauy msinaussauzves

9 9

v |
v A I

MFTANEAYMEFULUUTATIEIN N199TIA0UNTIAAMAM  N15UNAUBNTT

o

IATIENHUTIOUY

Measurement and assessment of performance at the organizational,
functional and individual level. Applications of tools and techniques to
establish a set of performances. Measurement of key performance
indicators in a ratio format. Quality measurement auditing. Presentation of

performance analysis.

N1TIANTITNAANIN 2(2-0-4)
(Productivity Management)

ANUEIALATTYUUDINANNIN NITIALAZIATITRRENN N InATlALaY
SULUUTADIYRIN TTLHEANIN DIANTUAZNFUTINSNEAN TN AIWAUININEINS
UARA NIUANIAIUNITIANSHARN MR TIY

Significance and definition of productivity. Measurement and analysis
of productivity. Techniques and simulation models of productivity
improvement.  Organization and productivity administration. Human

resource development. Case studies of total productivity management.

n5ldingiaduanis 3(3-0-6)
(Application of Food Additives)



612 581

612 582

612 601

20  wpa.2 (auuuszrduiusuuduladniaivi=)

1w dorimun nguine uazmiisnuilifeateaiuingdevuemis
Tnguszasdlunsliingiievueims mswaseian wazmsimihivesingide
Uuems wdadusiomsiiinisliingiiovuems Bnrsdnvmnvilanas
Uinaimngaslunsliingiieusms mslseivimnaingieusimslu
HARAINIMT nIdANwINTEIngaluems

Definition, regulations, laws and organizations involving food
additives. Objectives of food additive usage. Classification and
functionalities of food additives. Food products with food additive
applications. Methodology for suitable type and quantity of food additives
to be used. Quantitative analysis of food additives in food products. Case
studies of food additive applications.
nsldussleminnvasmdeiomaisnneasuas 2(2-0-4)
AAININTIUDINNT
(Agricultural and Food Industrial By-product Utilization)

wiln AMANYMY waraIulTENoUTeITeIMAe 1IN TNEATLALI S
gnamnsaiens waluladflanuisafiuyadvesesmdofisannmainumsuas
1599UQAAMNTINOINNS

Types, characteristics and compositions of agricultural and food
industrial by-product. Technologies creating value-added products from

agricultural and food industrial by-product.

wallagawnnsalnUdunsnsagrulndlugaaivnisuaims 3(3-0-6)
(Near-Infrared Spectroscopy in Food Industry)

ndnnsiuguiefuadnlnsalnluazaninsalnUdunsusnglng
aarUsznoukarndnnITiuvsnasssaUninslilafiwesdurstisngulng
nsuszendldmalinaninsalnldunsisagnulnalunisnsisaeuguniningiu
LAEAIUANNTEUIUNITHAATUEAAINNTINDINIT NIAUANYINITNTIVATIENAIY
wiatinanlnsalnUdunsusngulng

Fundamental of spectroscopy and principle of near infrared
spectroscopy (NIRs). Principle and components of NIR spectrophotometer.
Application of NIRs for raw material quality inspection and process control in

food industry. Case studies on NIR analysis.

szilgulsINenIamalulatanis 3(3-0-6)
(Research Methodology in Food Technology)

NIZUIUNITINY NITNINUARITEITE TATITINNITING NITDNLUUNIT
NAABILAZNITIATIZN  NITUNAUBLATINIUNTUITY

Research processes. Research topic setting. Research proposals.

Experimental design and analysis. Research presentations and publications.



612 602

612 603

612 604

21 upa.2 (@uuuszrduiusuuduladniaivi=)

%Mﬂﬂﬂﬁﬁﬁ%ﬂ’]iaﬂﬁ'}i%ugﬂ 3(3-0-6)
(Advanced Food Science)

dnarnatansuddu saunadianslusinis nsenadnlueinis
lelnsmenaned omnsviinlviainig yasdludaduarlnvuinisansyanadingy
faeny nfn dogflunnedau wae dfeamsaauauimin mslfuselovian
voundeiislugnavnssuemsuaznissdnuuuasuoudunans naddnwlums
WNYIAENINITONNT

Water and glass transition. Crystallization in Foods. Hydrocolliods.
Reaction kinetics in foods. Novel plant-based foods. Nutrigenomics and
personalized nutrition for aged, sport, obesity, and weight control person.
Benefits of food waste and carbon neutral food production. Case studies in

food science.

szliguInINedmIuanaIunITHIMNg 3(3-0-6)
(Research Methodology for Food Industry)
nsiinsgsiarUsidgvilugaaimnisuemig nnsduduaisaune
N1598NLUUNITNARDY INATANITULEUDIU
Problem analysis and identification in food industry. Information

searching. Experimental design. Presentation techniques.

wualtiudaguulugpainnssuainis 3(3-0-6)
(Current Trends in Food Industry)

waliumanalulaglugeamnssuems suAdsluiiagtuiifeadestu
QAAIVINTIUBIMT

Current technology trends in food industry. Current researches
related

to the food industry.



612 605

612 606

612 607

22 upa.2 (auuuszrdusiusuuduladniaivi=)

INYINTLHEVDIDINT 3(3-0-6)
(Food Rheology)

winmsdesduuarisnislummageuauifsuinenssuavesemuas
03dUsznoUvete TN AnTIunuLdavgu wuunile wag daladaradn
SE M TRau TR AN N T UATEIRMNIUSEUY. AnaduiusesaudR
FuivenszuatuauaniRdusnvusndedudavesons nmsdewds wagns
LUﬁauLLanaﬂmmﬂuswdﬁqmnmigﬂ WagNITAUSNE

The principles and methods for measuring rheological properties;
elastic, viscous, and viscoelastic behavior of food and food components
including an examination of the rheological properties of selected food
systems. The relationship between rheological properties and food texture,

commodity damage, and changes during processing and storage.

lalnsnoaaanannis 3(3-0-6)
(Food Hydrocolloids)

Tassadreitugiuneslelnsneaassd Uiduiusvoslelasneanssdiu
29AUIZNIUAN 9 Tuoms andAn1siuaneInszua nstinatazn1sliay
Tuniln Mivszendlilalasaeansunlue1mns

The fundamental structure of hydrocolloids. The interaction of
hydrocolloids with other food components. Rheological, ¢elling, and

thickening properties. Applications of hydrocolloids in food.

INYIANENTNDALUBTINT 3(3-0-6)
(Food Polymer Science)

sysanNIALSiugIuIELinenIsweaes 1l was Tanmandly
msduunvin awantAinamenimvesmedmestinmitduiiaulslugaamnssu
915 nsfinnanadlueduresin mainee nisinlasisnTedan was
nan1sidaueuseautRivesemis nsdanwdymilisadestu TUsiu dansy
ey warlalnsreaaneduindy 9 PAetostuszuvems

The integration of basic polymer science, chemistry, and materials
science for classification according to the physical properties of interesting
biopolymer materials. Water plasticization, gelation, transient network
formation, and the effects of thermal treatment on food properties. Case
studies related to proteins, starch, gelatin, and other hydrocolloids relevant

to food systems.



612 632

612 633

612 641

23 upa.2 (auuuszrduiusuuduladniaivi=)

aunaAansvasufizenluamis 3(3-0-6)
(Reaction Kinetics in Food)

nEnnsiuguiuIaunamansvosfiser msldvenduriaeufinmes
ANUTUNITATNLUUTIADINIUIAUNAAIANT NI1TATINULUUTIADIAIUIAUNAAIENS
YeaUfAsenaliluemis Havesuugisensiinu §iseal n1sasisuuuinaes
F1UAUNAAIEASTOIN1SUABULUAININIEAIN N15E51MUUT AR IR
saunamansveansiuasuulasiugdunid mslduuudtassiuaaunamans
yaauAseluonms

Principles of reaction kinetics. Use of computer software for kinetic
modeling. Kinetic modeling of chemical reactions in food. The Effects of
temperature on chemical reactions. Kinetic modeling of physical changes.
Kinetic modeling of microbial changes. Applications of reaction kinetic

models in food.

mﬁLﬂsﬂ:ﬁmwL?i&leﬂ'muﬂaaﬂﬁ'%aaamﬂi 2(2-0-4)
(Food Safety Risk Analysis)

ﬂ?ﬁﬂigLﬁUQﬁqﬂLaﬁlﬂ ﬂ’]iﬁ@ﬂ?ﬁﬂ'}’]ﬂﬁﬁm ﬂ’ﬁg@a’]iﬂﬁquéﬁlﬂ N13IATUAN
auUasnfevesemsdonsuseduauds a3

Risk assessment. Risk management. Risk communication.

Controlling food safety by quantitative risk assessment.

m'S’JNLLNuLLazmﬁLﬂ‘;’]zﬁ%'agamwiza'mﬁuﬁa 3(3-0-6)
(Sensory Planning and Data Analysis)

nann1susziliumelssamduda ylinvestoyalazisnisnaasy
NMSHATNEIUNITINUHUNAGBULAENITIENITIDN1TNAADU N1TIANSUNAIDE
msdansveaey maiudeya nsl#Asvnsadfifiensiinssiuasulana

Principle of sensory evaluation. Types of data and testing methods.
Practice of sensory planning and the selection of testing methods. Sample
preparation. Testing management. Data collection. Statistical method for

analysis and interpretation.



612 642

612 643

24 upa.2 (aUuuszrduiusuuduladniaivi=)

nsussliunsUsEamduiadmiunsideguilnauag 3(3-0-6)
NSWAILINARN TN
(Sensory Evaluation for Consumer Research and
Food Product Development)

NANNTITULUIINAKAENITARIUINGN Hug1019115 AUFURUSTENINTS
UszillumeUszamduianazn1sidenain I5n1suasnsuseynaliisuseiiueiy
Usgamduialun1sideduilnauasnsimuindndagiomis nsinvinwenisinu
wardins1gndeyalun1sideguilanuasnisiaiuindnduane1mis 35n15ads
wuuneaeuguslan msdadennguidiinewazisnsiiudoya nsthadAunld
wapuduiusszninsdeyansuszamduiadunsidonarniionsidouay
WAUNANATD1NT

Principle of consumer research and food product development.
The relation between sensory evaluation and market research. Method and
application of sensory evaluation for consumer research and food product
development. Data collection and analysis practice in consumer research
and food product development. Consumer questionnaire design, focus
group selection and data collection. Application of statistics for
interpretation of relation between sensory data and market research for

research and food product development.

IgAEnsvaINIsTuInIUTTaMmAuTavasemg 3(2-3-4)
(Sensory Science of Food)

wdnInIne1reen15Ind dnwasideduda waznausavesomisingly
Uszamduid 3‘§mii’m%’jquawszamé’mﬁaLLasizuumﬁui figadosfiu
AMATNLAYAITEBUTY L‘V]ﬂﬁﬂLLawqwﬁmaﬂmﬁﬂﬂmm‘wmmﬂfﬂaisﬁjﬂizﬁm
auiaduniesdiodn uazlfifuisnmsfannureunazmssousuvesuslag

The psychological principles of sensory measurement with regard to
food color, texture, and flavor. Advanced sensory measuring methods and
cognitive systems associated with quality and acceptance. Techniques and
theories for the sensory measurement of food, as analytical tools and as

measurement of consumer liking and acceptance.


http://extension.ucdavis.edu/sensory/outlines.html#two
http://extension.ucdavis.edu/sensory/outlines.html#three

612 644

612 651

612 652

612 653

25  upa.2 (auuuszrduiusuuduladniaivi=)

NuRglagiuduineraansnisuszamduiauaznisuseiliv 3(2-3-4)

(Current Research in Sensory Science and Evaluation)
nuiteludagtuiliisatestuingimaninisszamdudanazisnig

UsziliumeUszamduia msvszendltlunisussiiukasinmundninanenns
Current research related to sensory science and sensory evaluation.

Applications in food product development and evaluation.

nfls"“sl,ﬂs'lzﬁa'lmi%'uga 3(3-0-6)
(Advanced Food Analysis)

n15UsEEnAnATANITIATIEN NS Tasuninnsflveunadaussauygs
uialasuninns il aalnsalnddunsisngnilnduazgrunats gIidadaaUalnsa
¥ wuaaalnsalnl roulnpoalulasalny Sarnsoululasalnl nsiAsivi
AUNTIwuUUaLy

Applications of analysis techniques in food. High-performance liquid
chromatography. Gas chromatography. Mid- and near-infrared spectroscopy.
UV-vis spectroscopy. Mass spectroscopy. Confocal microscopy. Electron

microscopy. Modern microbial analysis.

aslulawnsaluanmis 2(2-0-4)
(Carbohydrates in Food)

ia @uif wazdsuianislulawmsalueinis unasansiulawmse n1s
Uszgnannslulainsnlugnanmnssnenms madsundasmaaiiuaznignmees
astulawmsalusenitenssuiunisudssy

Types, properties and quantities of carbohydrates in food. Sources
of carbohydrates. Applications of carbohydrates in the food industry. The

physical and chemical changes of carbohydrates during processing.

nausaluamng 2(2-0-4)
(Flavors in Food)

nausa warnsiianausaluemis ﬂ%ﬁﬂﬁﬁhﬁ&i@ﬂ’lﬁgﬂ@Lﬁaﬂéuiamaﬂ
21113 Malwszindulasldiniesiodinsed warnisusediunalssamdula
MSHANNAUTAAMTUGAEMNT IO WS

Flavor and flavor formation in food. Factors affecting food flavor
loss. Flavor analysis by instrumental analysis and sensory evaluation. Flavor

manufacturing for the food industry.



612 654

612 655

612 656

612 661

26 upa.2 (aUuuszrduiusuuduladniaivi=)

Ujtianisnausaluaimns 1(0-3-0)
(Flavors in Food Laboratory)

Fmsneaeuieatu Jesdeiifinasenisindusaluemns nsnds waznis
afnanslindusaluensmsdenzinaulaeldindosdiotnses uaznsussiiu
NUsTaMAUNA

Conducted the experiment on factors affecting flavor in food,
production and extraction of flavor compounds in food, and flavor analysis

using analytical instruments and sensory evaluation.

mMsa¥1eandusaens 2(2-0-4)
(Food Flavor Creation)
autfmaaiiuaznonimusienns waganslinausa Ujduiusvesenms
waznausaluems Jansuariunouveinsadanausd msUssdunausannms
Chemical and physical properties of food and flavor compounds.
Interactions of food and flavor in food. Method and step for flavor

creation. Flavor evaluation.

MIWALULUAMINATLAZANBNINYDIBIYT 3(3-0-6)
LLazn’li‘lJ'szLﬁumﬂmitﬁu%'nm
(Chemical and Physmal Changes in Food and Shelf Life Evaluation)
‘viaﬂmi‘wumuﬂWiLIJaEJuLLiJanNm:uLLa NIYAINYBIBINIT NI
LﬂﬁauLLUaaﬁuummaauw Wsfiu Aslulewsn afin a1se1m1s wazesAUsznaudy 9
Tusgninansuwdsgu msiusnw wagn1sussiluenenaiuiny1vese1ms
Fundamental principles of chemical and physical changes in food.
Changes in water properties, proteins, carbohydrates, lipids, nutrients and
other compounds during processing and storage of food. Shelf-life

evaluation.

2 sHenau 3(3-0-6)
(Functional Food)

Heuuaziuilduvasomsilandu Uselevdsoguninvesomisiandy
waafiny autiniuafivavausRidmthfivesdiuuszneuileddy weluladnis
HARLaENITIATITdIuUTEna Uty uinnssulugrainnssueimsilendu
Fotuduuagnnmuneiieides

Definition and trends of functional foods. Health benefits of
functional foods. Source. Chemical and functional properties of functional
ingredients. Production and analysis of functional food ingredients.

Innovation in functional food industry. Related law and regulations.



612 671

612 672

27  upa.2 (auuuszrdusiusuuduladniaivi=)

wialulagn1svinuiee1ns 3(3-0-6)
(Food Drying Technology)

VOB HASUANNITYIIWATDINT miL‘Ua‘EJ‘uLLU@QQNQ’]W@’MWii%%’jﬁﬂmiﬁﬁ
Wit nsaqdednndiu nsian1snafirewdndue n1siinveuklausIuig
o3 Uadefifinadenmnimyoseimsouusia Insviuvislussdunisuuay
1599119AaIMNITY Lﬂ%@ﬂﬁ’]LLﬁﬂisﬁUQﬁﬁﬁ%ﬂﬁm NIAUTNYIDINTITUAS
LUUTIADIVNANNFNEASEIUTUNTZUIUN T IO

Fundamental drying theories. Quality change during the drying
process. Vitamin losses, shrinkage and case-hardening. Factors affecting
dried food quality. Drying methods at farms and industries. Industrial dryers.

Dried food storage. Drying process mathematical modeling.

Inendansuazialuladvasdonlnuan 2(2-0-4)
(Science and Technology of Chocolate)
Usgtannuduiivesdonlnuanuastausssunisusinadonlnuan
daulsznounie 4 veteninuwan nszuiun1snswusslwdnlnla n1sudn
Fonlnuasnnad mimumamﬁ’ﬁmﬂ%a%m%aﬂImLammm nsanuanvedlaiulu
Fanlnuan lufuainfigefindu q Alildwelnldaldlunisudadeninuan
nsEUIUAISASHARTanlnLan NaRudonlnuanluuAng 9 LATNITUTIINULD
nanduaidenlnuan nmAnwvewnaluladnswandealnuanniouluunusou
The history of chocolate and the culture of chocolate consumption.
Chocolate ingredients. Cocoa bean processing. Liquid chocolate processing.
Controlling the flow properties of liquid chocolate. Fat crystallization in
chocolate. Non-cocoa vegetable fats used in chocolate. Manufacturing

process of chocolate. Chocolate product varieties and their packaging.
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NYIAERIVDIDIMTINY 3(3-0-6)
(Science of Thai Food)

Audnuaizkaznsussznvesemsing  ngdnssuduilaafiieados
fuemsing gaugnIInatakay IRusIIUYRIMITINg ﬁjugmmaqqm
dunaNLarn1sUIENEUIMITING 89AUIENOUNILLAL AMAINILAYUINITUAY
Useloviliogun MY dIukANLAZH AN 01T INY  AMATNLAZAIIUAIRIN
N80 WAdlkagadunsdresdiunauuazadnineiomising inalulagluu
nszuUNsLUIgy mi‘USiﬁgLLazms%mqLﬁU%’ﬂmma\mﬁmﬁm“flmmﬂm N15998
dewauuazUsuUemslne uinnssusing 9 vesemnsinglussiugnamngsy

The characteristics and classifications of Thai food.  Consumer
behavior regarding Thai food. Marketing and cultural features of Thai food.
Principles of Thai food recipes and cooking. Chemical compositions,
nutritional values and health benefits of Thai food ingredients and
products. The physical, chemical, and microbial qualities and stability of
Thai food ingredients and products. Technologies for processing, packaging,
and shelf-life extension of Thai food products. Research in the
development and improvement of Thai food. Industrial innovations of Thai
food.

weluladluiunanisfulugasmnssuanmns 2(2-0-4)
(Fat and Oil Technology in Food Industry)

Tassadramanail unasfiuiwaznisulslssianaesluifunazdasi
nszurumsiielilduweslusiutasingiy audimaaiiiaznenmweslusiunas
Vg ﬂizmumiLLUigﬂlﬂﬁuuazﬁwﬁuL‘ﬁaiﬁmmzamﬁ’umﬂ%muiuizé’u
gaamnssy msldanulatusasinsiulundafasiemng

Structure of fats and oils. Sources and classification of fats and oils.
Recovery of fats and oils. Chemical and physical characteristics. Processing
of fats and oils for industrial applications. Applications of fats and oils in

food products.

Ineanivemdnsusiomsaniiodaiuasle 3(3-0-6)
(Science of Meat and Egg Products)

Tssaduazantfveaiodnivarld nssuiBnissiuardnusisen auam
warmaivAsuulasguunmeesdedniuarltszniuniafivin fngdeuusmis
wagnsuUsgUnandusiomisinidednisarldlugnamnssy niswdoves
HARAUYLarAISIAUTNY

Structure and properties of meats and eggs. Slaughtering and
trimming of carcasses. Quality and its changes of meat and eggs during
storage. Food additives and processing of food products from meats and

eggs in the industry. Spoilage of products and storage.
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TUsAums 3(3-0-6)
(Food Proteins)
Tn59a819 wazautidmofivesiusiue s Wsiuvandniuazeinis
vzia TUsiuanuuas TUsiuani Tshuandes iWeanmswnziasie e
Structure and functional properties of food proteins. Protein from
animals and seafood. Protein from insects. Protein from plants.

Mycoproteins. Lab-grown meat

nssu%’%nﬂmﬂsgﬂa'\mi“ﬁ”uga 3(3-0-6)
(Advanced Food Processing)

FBnrswmseudledg1s nszurunisuusivlagldatnuieunuulng
nszuaunishimnudeudienisvienin nszuiunisiiarufeuuuulevia
nszurunslinuseusiglulasn nssuiunisudsiulaeldldanuseusuulng
nszurumsldanusiugs nszutumsmadeiadaunaliiii nszuiunsadusaniy
9179 Msldnaluladsiuiu

Preparation technique. Novel thermal processing. Inductive heating.
Ohmic heating. Microwave heating. Novel non-thermal processing. High
pressure processing. Pulsed electric field. Ultrasonic processing. Combined

technology.

fFuuuimamalulagennis 1 1(0-2-1)
(Seminar in Food Technology I)
Gouly: vk n wuu n 1 Yaranisinendu s wie U

A13AUATY SIUTIRazIsYauaUnAulutefiutaulaluaiviivn
walulagennis

Search, collection, and presentation of topics of interesting food

technology.

dunumanalulageanis 2 1(0-2-1)
(Seminar in Food Technology II)
Gewly: TnAnwiuau n wuu n 1 Yanansinendu S vie U
MIEUATT TIUTILLarnTiaeNanuITe TG Anwden Uiy
Inenemaniuazmaluladeinns Alddidunisluudr nsthiauedunivdangs
Search, collection, and presentation of self-research in food science

and technology. Oral presentation in English.
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AN5AUAIDETY fdaniieuwin 6 winena

(Independent Study)

Fouly: Fesmumeginvidularnginduuunmanaluladomns 1 wazkiu
nsveRylRMvanIsAUAIIBaTERA?
isuludeiiieidesiuinemansuazimaluladenis

Conducting research related to food science and technology.

neinus fAdieuin 17 wuleina

(Thesis)

Gouly: Fesihusedndiunazsednduuumanalulades 1 wassu
nsveauslAvteINe NS
Fiseluitefiieadeatuinemansuazivaluladonms

Conducting research related to food science and technology.

eninus fAAniguwin 36 wiaena

(Thesis)

Foulv: Feshusednviduwazsedndunumanalulaons 1 wavkiu
nsveauslAvteINe1INUsL
wasuluitefiieidestuinemansuazimaluladonmis

Conducting research related to food science and technology.

Ugymiiawdmsuinmalulaganms 2(0-6-0)
(Special Problems for Food Technologists)

n1sAuAYeya V3TelurdeildSuneunuiefiisrdemanalulad
2115 Seuseadeuduseau

Search the data. Conducting research of the assigned topic related

to food technology. Writing a report.

1599AALANITNIINEANERSHazIALUlaEa IS 1 2(2-0-4)
(Selected Topics in Food Science and Technology )
Fesnnaadunaulaluswinemansuazinaluladonms

Current topics in food science and technology.

Sosdaaniemeainermansuasmaluladons 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
Seafitdudufiaulaluguinermansuavmaluladoms wasldgdou
NUSIEIYN 612 697
Current topics in food science and technology. The content of the

course is not the same as that of 612 697.
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nauInerinusuiedrunilsvesingrinusdedldfunmsanusivieodedosldiunis
sousuliARulunsassefun v st AinunweLUTENARAIEATINANTNS
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