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612 802 szilaITidemanalulagenmis 3%(3-0-6)
(Research Methodology in Food Technology)

612 891 dunuanalulagenms 1 1*(0-2-1)
(Seminar in Food Technology )

612 892 Funuanalulagenms 2 1%(0-2-1)
(Seminar in Food Technology II)

612 893 dunuanalulagens 3 1%(0-2-1)

(Seminar in Food Technology Ill)

2. Fynden Litfesndn 24 whein Windnvidonansedveelui

612 502 nseanLUUNIAassdmsutnmalulage1nms 3(3-0-6)
(Experimental Design for Food Technologists)

612 512 nsUuouluwhsldomsuwaznmsasiaden 2(2-0-4)
(Contamination in Food Chain and Inspection)

612 521 MINAIUNERA U IMNS 2(2-0-4)
(Food Product Development)

612 522 NIAANAFINTURFNNTINDINS 2(2-0-4)
(Marketing for Food Industry)

612 532 NI svilgaUmMuwaslalanind 2(2-0-4)
(Supply Chain Management and Logistics)

612 533 N5in NMSUSEEIY LagNSIATIERANSIOULBIANT 3(3-0-6)
(Measurement, Assessment and Analysis of

Organization Performance)
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NITAANITNAANIN 2(2-0-4)
(Productivity Management)

N5l ingLIUueImns 2(2-0-4)
(Application of Food Additives)
nsldUslovdanuaamdefianansinemsuas 2(2-0-4)
ANANNTIUDNT

(Agricultural and Food Industrial By-products

Utilization)
wadaannsalnUdunsusagulnalugeamnssy  3(3-0-6)
%13

(Near-Infrared Spectroscopy in Food Industry)

MEIPNEANTNITMTVUE 3(3-0-6)
(Advanced Food Science)

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

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

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

JaunaansvaIUfAseluems 3(3-0-6)
(Reaction Kinetics in Food)
mﬁmwﬁmmL%immmﬂaamﬁmmmmi 2(2-0-4)
(Food Safety Risk Analysis)

NIINUNULAZNTIATIERTaYAN USTaMAUNE 3(3-0-6)

(Sensory Planning and Data Analysis)
nsUsslluneUssamduiadmiumsideguilnauag  3(3-0-6)
NSHRUNHANN LI DINT

(Sensory Evaluation for Consumer Research and

Food Product Development)

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

g lagdumuingimansmalseamaurda 3(2-3-4)
wazn1TUITIU

(Current Research in Sensory Science and Evaluation)
mi%lmwﬁmmﬁguqq 3(3-0-6)
(Advanced Food Analysis)

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

nausaluenms 2(2-0-4)

(Flavors in Food)
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612 654 UftRnisnausalueims 1(0-3-0)
(Flavors in Food Laboratory)

612 655 nMsasanausaems 2(2-0-4)
(Food Flavor Creation)

612 656 nsiAsuLUamauATivaznIen MUeIMNg 3(3-0-6)
wazn1sUsziiuergnInAusnY
(Chemical and Physical Changes in Food
and Shelf Life Evaluation)

612 661 M THIATU 2(2-0-4)
(Functional Foods)

612 671 wAlulagnsviuieeInng 3(3-0-6)
(Food Drying Technology)

612 672 Ineneansuazmaluladvesdonlnuan 2(2-0-4)
(Science and Technology of Chocolate)

612 673 WeFEnIeNs Ine 3(3-0-6)
(Science of Thai Food)

612 674 welulaflusuwasnidulugpannnssuoims 2(2-0-4)

(Fat and Oil Technology in Food Industry)

612 675 Inenenansvesranasiormsnniodniuazl 3(3-0-6)
(Science of Meat and Egg Products)

612 676 1UsAue1mS 3(3-0-6)

(Food Proteins)

612 677 ﬂiiﬁ‘%mmﬂigﬂmmi%uqa 3(3-0-6)
(Advanced Food Processing)

612 697 Sosfnaniznainemaniuazmaluladeims 1 2(2-0-4)
(Selected Topics in Food Science and Technology 1)

612 698 Sosfnanzningrmaniuazmealulaorms 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)

612 752 wilvesamduildiduomns 2(2-0-4)
(Starch Chemistry in Food)

612 753 AoaapesLas iU lues 3(3-0-6)
(Colloids and Surfaces in Food)

612 850 UIRNTTUNINYIAENTA1TOINT 3(3-0-6)

(Innovation in Food Science)
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3. ANYIUNUS LANAYULYIN 48 wUenn
612 994 AINYIANUS JAndgumn 48 viulenn
(Thesis)
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612 802 | szifuuidemamalulagerms 3%(3-0-6)
612 891 | dunumawmalulagoms 1 1*(0-2-1)
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SHEIY Fosre3n 1UIURUEAN
(u-U-u)
612992 | Inenfinus @AnAguin) 12
FAUIUIU 12

U7 4 AANSANWN 2

IWEIVN Fosre3wn 1UIURUAN
(u-U-u)
612992 | Inenfinus (@AAguin) 6
FAUTIUIU 6
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3.1.5 A95UYS189%1

N1399NLUUNIINARBIE M UTINIMALUlaE1M1S 3(3-0-6)
(Experimental Design for Food Technologists)
MsoonuUUMIMAaBNilenTITuodaduszuy nmsUszgndmaiaing 9
MEADRAINTUNITINY WAz TIATIendaanITemaineimansuazinalulad
9IMT
Experimental design for systematic research. Application of various
statistical techniques for planning and data analysis in food science and

technology research.

msuudeuluviasldamsuaznisnsiagdou 2(2-0-4)
(Contamination in Food Chain and Inspection)
Ussnviazdunsievasdaudouluomms mm&;maﬂutﬁaﬂuﬁaﬂ%mmi
mMamsieseiansuuilon mim‘Uﬂ:uLLasﬂaqﬁumsUuLﬁau nganefAgates
fuansuudeuluenms nsdinw
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.

NMINAUINANA LTINS 2(2-0-4)
(Food Product Development)

Jormuazanud 1Ay UeIn 1S UINAR T U9 LUl ldundndugo1nis
NTZUIUNTHAIUINAR S 9 m'iaaﬂLLU‘Um'i‘vmaaﬂumsﬁwmqmLLazﬂizmumi
wUsgUenms manedeuduilna nsuszsfiuenenisiiusnundnsdoueilng dnsdns
Han Al nsdlAnwlasaInIsWaUINER 9

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.
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N1IAANEMTUAEMINTTURINNS 2(2-0-4)
(Marketing for Food Industry)

ANUUTVDINAINDINT mméhéﬁ’zyfuaqmsmm@&iaqmammmmmi
LLU'J@’JWuaﬂﬂﬁﬂﬂﬁﬁma’]@ﬂﬁﬂi‘ﬁli A159ANITRAN ﬂﬁq%ﬁfﬂﬁﬂﬂﬂi(ﬂﬁﬂﬂ ﬂ'ﬁ%aﬁ’]i
N1INAN ﬂ’]i‘U%VVlﬁGﬁ’]?Mﬁ? UWU’W]‘UEN%L!LW@%Lﬁﬁlﬁiaﬂﬂimaﬁﬂa’]ﬁﬂi ﬂiﬂjﬁﬂ“&ﬂ‘ﬂﬂ
msmmmwﬁmﬁmsﬁmmi

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.

n1sdan1snasidauniunazladannd 2(2-0-4)
(Supply Chain Management and Logistics)

ANTINNTIANITlEgUNIULasladaind nsTnaussauzuaznsly
waluladlunsdnnisviadleguniu mansusugUasdiagnisinde msmnaununis
NARWAYNITINNITNTLUIUNITNER msa’mmumméfaqmﬁa@ N139ANITAUAIAS
AR N1INTEABAUALASVUEIFUA

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.

1590 M5UTEIEY HazNTIASIZHENTTOULDIANS 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)
n1siauaznisuszilivanssauslusziuesans seavUua wasssau

yara NsUsTEndaTesliouavimaialiieainanguanssauy n13Inaussouses

e

(Y]

MFTand1AyalesUiuusndin n1InsIdeunsinnuam  A1sEuens
AATIEAALTIOUY

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.
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N1TIANTITHANATN 2(2-0-4)
(Productivity Management)

AN AR WAz TENUVRIHENNIN MTIALALIATIEINGNN N nATakae Iy
LUUFI809TDINISRLNEANIN BIANTHALNITUSIISNAANIN NISHAUINTNEINS
UAAA NTHANYINNUNITIANITNERN TR 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.

nsldingiavuans 2(2-0-4)
(Application of Food Additives)

o dordmun ngnine uazmitsnuiiierfestuingedueinis
Snquszaslunsléingiiovusms msudsdszian uasmsvimrhilvesingievu
o3 wandugiensiinsl¥ingideuneims BnsdnvimeiauagyIunwi
wiangadlunisldingevuems mslaseidsnaingisduaimslunindud
913 nsdlfnwINsleingleUuems

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.

nsldusslenianvaaniefionsnsinunsuazgaaunssuawns  2(2-0-4)
(Agricultural and Food Industrial By-products Utilization)

YU AANYMY LazdIUUIENDUTEIVOIME BT IN1IN1TNUATHAY
goaminTInes ialuladilannsafiuyadivomenndeiionisnisinunsuas
AANMNTINDINIT

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

agricultural and food industrial by-product.
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wallagawnlnsalnUdunsusagulndlugnaimnssuaims 3(3-0-6)
(Near-Infrared Spectroscopy in Food Industry)

ndnnsugiuiesfuadninsalnluazauninsalnddunsnsngulng
pafUsEnouLarndnnsviureaiesanInsinladmesBunsnngulng nns
Uszgndldimatiaaninsalnlaunsusngilndlunisnsiaaesununiningiuuazaiunu
nszuaun1sndnlugnannssue1ns nIdlAnwIdmniunisnsiadmsizisiamada
awnlnsalnUdunsusngulng

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.

%mmamémimmi%uga 3(3-0-6)
(Advanced Food Science)

druaznaransuddu saunamanilueinis nsanwdnlueinis lelas
Aeaaoyn 81v15¥la ndanily yasdludaduazlavuinisianisynnadiniy
faseny tinfwn fogluniizdau uae ffesnsmuguimin msldvsylerianves
mﬁaﬁﬂuqmm%ﬂiimmmmazmwamLLUUﬂﬁUauL‘fJuﬂaN natlAnyIlun g
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.

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

wdnmadedunaziinislunsmeaevandisuinenssuavesemisuas
psAUsENEUYRIR N TN AnssuLuLBavgu wuuwiln way Jaladanadn TRYR
N3P ENTRAUINYINTTUAVDIDIMITUNTEUY  AMNAUTUSYIauTRAUING
nszuaiuauanTRdudnvsdoduiareoms madends uazninUdsuntag
Yose1msluseninensuusgl waznisiiusnm

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 rheolosgical properties and food texture,

commodity damage, and changes during processing and storage.
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lalasnoanaunannis 3(3-0-6)
(Food Hydrocolloids)

Tnssassiugruvedlalnsneaaoss Uiduiusveslalnsneanossiu
p9AUTENOUANN 9 Tue s aud@vieauineinssua nsiinlauaznsiiauduy
wila nsuUszendldlalasmeaasenlueims

The fundamental structure of hydrocolloids. The interaction of
hydrocolloids with other food components. Rheolosgical, gelling, and
thickening properties. Applications of hydrocolloids in food.

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

MsysanIsALiiugIusiAngnsweawes i uaranmans lu
mMsduunvin amautinismeanvomedimestin i duiiaulalugnamnssy
9115 Msianananloduresi maiiaa Msifelassmtiedains wazka
nsldaudounsaudivesems nsdAnwidymfisadestu sk anse
waniu uavlslnsreaaseduindy 9 AAertostusruvemis

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.

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

nEnn1sfiuguduaunanansvesufiter nisldvendursaenfinmes
AMTUNITATINLUUTIADINTUIAUNAAIENT NITATINLUUTIADINTUIAUNAFIERTVDS
Ufisenailluemis wavesuugidenisiiauisenad nsadrawuuinaewny
FAUNAAANTVBINTURBULUAMIINIBAIN N15ASNLUUTIABIAUIaUNaAIanS
yan1siUAsunUasiugdunis mslduuudiassdusaunamanivesfzelu
9IMNT

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.
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nsAeTzianudssnnulasndeveseiins 2(2-0-4)
(Food Safety Risk Analysis)

AsUsERuAMUEDY N15TANIIANLEYS N1sARaNTAESS NSAIUAL
anulaenfuresemsesnsussiunudsadeUsuna

Risk assessment. Risk management. Risk communication. Controlling

food safety by quantitative risk assessment.

N13NUHLLAZNTIAT T AN U sEaMNAUE 3(3-0-6)
(Sensory Planning and Data Analysis)

nannsUseliuaeUsvamduda vilavesdoyauarISnsneagey A1sHn
nwelunisanunagauuazn1saonldisn1smagou NI1SMIENAI0E19 N9
Famameaou msifiutoya msliismeaifiionsieyinazulana

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.

nsussliunsUsEamdudadmiunsideguilaauag 3(3-0-6)
NSWAILINAAN TS

(Sensory Evaluation for Consumer Research and

Food Product Development)

MANMITERUSInAkarMSTRUINGR A 9IS AUENTUSIENINNNS
UssiliumeUssamduiawasnisidonatn 35n1suazn1suseendldisuseidiunaeg
Uszamdudalunsifeduiloauaznisimuindndueiens nsiniinwenisiiu
wardiasigideyalun1sifeguilanuagnisiaiuindndmaeinis 35n15asna
wuunageuiustng msdndennguimineuaziinisiiudeya nisthadfunldula
ammduiussznitedoyaneUszamduiatunsidenaiaiionsideuagimn
HANATDINT

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.


http://extension.ucdavis.edu/sensory/outlines.html#two
http://extension.ucdavis.edu/sensory/outlines.html#three
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MeIA1ENTY0IMTTUIMsUsEAMENTAY0991N3 3(2-3-4)
(Sensory Science of Food)

wdnAeAneweIn1sIng dnvaitleduia wazndusavesewnsingldusvam
fudta Bsidugesussamduianassruumsiud Mifeadoatunmamuaznis
vousu walanazvguivesmsingunmenslagliszamduiaiuniesioln
wagltduisnsinanureuwaznssausuvesiuslan

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.

NuRelagiusuingrmansnelszamauiauasnisussiiu 3(2-3-4)
(Current Research in Sensory Science and Evaluation)
mATelutagiuilifeadesivinemansmasramduiauayinsUsadu
meUsgamduia nsUssendldlunisussilivuasimundninmnenns
Current research related to sensory science and sensory evaluation.

Applications in food product development and evaluation.

mﬁmsq:ﬁmms%uge 3(3-0-6)
(Advanced Food Analysis)

nsUszendmatianisiinszrienms lasulnnsilvesvalaussauges uia
lasulnnsil aialnsalnldursisagiulnduazdunan gidddaaalnsalnd
wugaUalnsalny meaulvrealulasalnd Saanseululasalnl n15iAs1enadunsd
IRV

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.

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

yin audd wazUSunauaslulawsaluomns wawanslulawsn n1sussend
arslulansnlugnainnssueInis n1sdsunlaminaiinagnien1nves
astulawmsalusenineanssuiunisudssy

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.
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612 654

612 655

612 656
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nausaluems 2(2-0-4)
(Flavors i in Food)

ndusa wazmsiandusaluemis ‘U%wmamammmLaaﬂauiammmmi
ﬂ’]iaLﬂi']uﬁﬂa‘lﬂﬁlEJI%LW?EN@J’@’JLF’]T]%% Lazn15UsElUNNUTEAMANNA N1THER
nAUTAAMTURANTINE M

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.

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

Fmsmeaeaieniu Jadedifinadenislindusaluenms nswde wasnns
atmansivindusaluennisinregsinaulaelfindesledinsed uagn1susadiun
Uszamdula

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.

MsadenausEeInng 2(2-0-4)
(Food Flavor Creation)
audAmaaiuaznienmuetenmis uazanstindusa U jduiusvese s
LLa%ﬂ?ﬂl‘Uiﬂiua’W’ﬁ ngﬂ'ﬁLLag%UGIEJWUEJ\‘Iﬂ’ﬁﬁ%’Nﬂ?{Uiﬁ ﬂqﬁﬂigLﬁUﬂ§Uiﬁ@1ﬂﬂi
Chemical and physical properties of food and flavor compounds.
Interactions of food and flavor in food. Method and step for flavor creation.

Flavor evaluation.

MIUABULUamNATLAZNEATNVRI819S 3(3-0-6)
LLa“mi‘lJ'S‘“Lﬁumﬂmitﬁu%'ﬂm
(Chemical and Physical Changes in Food and Shelf Life Evaluatlon)
‘Wﬂﬂm'i‘wumumﬁL‘LJaEJuLLanmLmJLLa”mEJmWGU’eNmmi miLUaEJ‘lJLL‘LJa\‘i
audAvei Iﬂimu aslulawnsn Afin @1591M75 wazesdusznauduy 9 Tuszning
natUIgy nsAusn LLawmiiJiuLuumqﬂ’limmﬂw’maammi
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.



612 661

612 671

612 672
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2 sHanau 3(3-0-6)
(Functional Food)

Heruwazwuiluuvetemsilendu Uselesisoguainvesomisilendu
wiasiny audinaafivazauiidmifivesdmtsenouiladidy waluladnisude
wagnTIATErdIulsEnauilenty winnssulugnamnssuemisileidu Jededu
LLazﬂgmmaﬁLﬁmsﬁaﬂ

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.

wialulagn199iuieenIs 3(3-0-6)
(Food Drying Technology)

nufuazndnmsiuise s msasuulamanInemssEninansi
Witg Nsaadsdnniu MaAnnIInafIveIndniug N19AATEULTIUTINRIEIMNS
Jadeffinadonunimvesomseunia 33asiiudeluszdunisuuazlseny
9AENUNTTL LATIIUTITEAUgMAIMNTIN TR BIIMTWAS LuUTIADIN
AMINAIANTANNTUNTZUIUN VA0S

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.

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

Usgiimnuduuivesdenlnuanuariausssunisuslandeninuan
dauusznaunie q veadenlnuan nszuiunisnisulsglwanlnli n1sudn
Fonlauammad nsauauantAnisinavesdoninuanwar nsanndnvedluduly
Fonlnwan lusfuannfivwidedu q Aldlowelnldnldlunsndndeninuan nszuiuns
n1swdndeninuan nandudidonlnuankuunie o wazn15Ussiuvendniud
Fonlnuan nsdinwvesnaluladniswandealnuannisunuunuiou

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.



612 673

612 674

612 675
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IrAransaInTineg 3(3-0-6)
(Science of Thai Food)

QmﬁﬂwmzLLazmiLL‘U'ﬂUizLﬂWUE)\‘immﬂVISJ anﬂisuﬁuﬁmﬁlﬁ'm%ﬁu
91M15INY  ALAUTINTAAIALAL TRIUTTIUYRIMNTINg ﬁugmﬂaagmmumau
wagn1sUsEnauemTing ssrusznoumaall AuAmslasuinsiasusglevise
qmmwm&daumauLLazm?ﬁmﬁmfﬂmmﬂWﬂ AN INHAZAINUAIAININILAIN LA
wazdunIdvasdiunaniazaningievsine waluladgludiunssuiuniswlssy
MsUsIRaEAsEnefiuinwvesanfusiomisine  msideifievimuiuas
Ysuupemnsing winnssusing o vesenmsiveluseiugaamnssy

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.

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

Tnssaraomaniivesuiuwasingiu wnddiuuasUssianveslutunazingy
nsurumaiiielfldumedluiuuasiniy anausinaaivazneonmuaslutuuas
ity nszuaunswisundadluiunasinduielmunzaufunisldaulusedu
gnamnssy msldaulutusaziiulusde Soustens

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.

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

Tnssadrauazantivoniedninagly nssuiSnmssnuasdaudssn aunn
LLazmﬁLU%EJuLLUaﬂ@mmwmaﬂLﬁaé’mﬁua516&33%i10ﬂ’15ﬁﬂ%ﬂ19’1 TngadueImg
wagn1suUszUndadusiennisanidednivazldlugnavnssy nsnindsves
HARAuYLarASIAUSNYN

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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TUsAue1ms 3(3-0-6)
(Food Proteins)

Tnseadns uarvauUAdandfivedusfivenms Tsiuandasiuazenmsvza
TUsiuanuuas Wsiuandis Wsiuandest wWeanmsinzdsaiode

Structure and functional properties of food proteins. Protein from
animals and seafood. Protein from insects. Protein from plants. Mycoproteins.

Lab-grown meat

niimﬁcﬁ'mmﬂigﬂmmﬁy’uqe 3(3-0-6)
(Advanced Food Processing)

Tnswseuiiege nszviumsuusiUlagldanuiousuulual nsyuiunis
TAuSeudensmieni nssuiunsiianudeusuulenia nszuaunislianny
Foumelulasivl nssviunswdssUlagldldanuseuwuulni nssuiunisldaiudu
g9 nszvrunswadaiadaunluii nszuiunsadudanirend nisldinalulad
S

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.

1599AALRNITNININeAERSHazmAlulagaIns 1 2(2-0-4)
(Selected Topics in Food Science and Technology )
& Ao v & a v a '3 a
weosnmandunaulalumuinemanswazmalulage1nis

Current topics in food science and technology.

Basdaaniemeinemansuazmaluladonns 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
Sesvitmdaduiiadlalugruinermaniuaznalulados warligrdoutu
518371 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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infivasansaiiléiduennis 2(2-0-4)
(Starch Chemistry in Food)

inilvesamsviiduemmssziuluananazinsya ssduszneuLazau iR
wil-menimesandy matausnanifruagnninfauiusiuasau nsfauds
ansy nsihlulglundndueienmng

Food starch chemistry at the molecular and granular levels. The
composition and physico-chemical properties of starch. Starch isolation and
interactions with other components. Starch modification. Application in food

products.

neansefuazituRalua s 3(3-0-6)
(Colloids and Surfaces in Food)

nannisd A v lidilalassadhe auandh uazanunsiivesneaaoss
wariuiluszuuomis Aderuuaznisuisssinnaeasesdufduiusuas
ssfUseneulunoanosd ssuLARaaeEAiinunlues Yea wa dadu wazly
NTAATITRVUIN GRIA) LLazﬂizﬁ;Viﬂwmaﬂgmﬂ NTIALTIRIRILAZUIIRITZUIN
Y LagNNIATI9ER UANENURANISINGINSEUH

Principles for understanding structures, properties, and stability of
colloids and their surfaces in food systems. Definitions and classification of
colloids. Colloidal interactions and components. Typical colloidal systems in
food, sols, gels, emulsions and foams. Analysis of particle size, morphology,

and surface charge, surface and interfacial tensions and rheological properties.

se08UITIeManalulagans 3(3-0-6)
(Research Methodology in Food Technology)
44' Y} = &, -
NEJL!VL“U :INANTANY LU S 50 U

NILUIUNITIVY NIFNNUATITEITY 1ATITNNITIEY  N1T0DNLUUNITNAGDY
WAZAITIATIZA NTUNEUBLALLHELNTITUITY

Research processes.  Research topic setting. Research proposals.
Experimental design and analysis. Research presentations and publications.

UIANTITUNINYIANENINTITDINS 3(3-0-6)
(Innovation in Food Science)

psAmuIBaunnssuiiddadauddyludiuaie1vis 9adinemn
919115 NMIUUIFUIMNT IAINTIUBMNS NTUATIZADINT NSUSENUAMAINGINS
LaZNTNAIUINER AN

Innovative knowledge having a significant impact in the field of food
chemistry, food microbiology, food processing, food engineering, food
analysis, food quality assurance, and food product development.
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612 892
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funumanalulagenns 1 1(0-2-1)

(Seminar in Food Technology 1)

Gouly : Yanan1sAnwndu S wie U
msthiaueidenluanvivimeluladormsiiedosiuideinganus

Presentation of topics in food technology related to dissertation topic.

dunumianalulagenis 2 1(0-2-1)
(Seminar in Food Technology II)
Seula ’E’Wamiﬁmgmﬂu S 3o U
maﬁ%auaLﬁaﬁﬂuawﬁmLwﬂiu}aé‘mmiﬁﬁm%’aaﬁuﬁﬁaiwmﬁwué
LazranuITeAlddnuisenuies Insileninisiaueyszneusisteyaain
unAaidederas 80 waranuanuiteTléFnwidenuesdenas 20
Presentation of topics in food technology related to dissertation topic
and results from self-research. Required to have 80% of literature review and

20% of results from self-research.

Fuuumamalulagennis 3 1(0-2-1)
(Seminar in Food Technology IlI)
Gouly : YananisAnwndu S wie U

nsthauenanAdeflafnmdenues vinanuideiiiauedosldsniu
iemiiauslusiedn 612 892 duuumaneluladems 2

Presentation of results from self-research. The content for
presentation must be different from that presented in 612 892 Seminar in
Food Technology II.

nednus fAandeuin 48 wuaeda
(Thesis)

AT luawaluladons meldnmsmuauueienasdiivinw dwmsu
ANgAsWUY 1.1

Research in the field of Food Technology under supervision of a thesis
advisor. For curriculum type 1.1.

Inetwus fAniieuin 72 wioeia
(Thesis)

miAdeluavimalulaBerms meldinsmueuueienasdivinm dmsu
NANGATUUY 1.2

Research in the field of Food Technology under supervision of a thesis
advisor. For curriculum type 1.2.



612 993
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INIUINUS fAniieuin 36 wilein
(Thesis)

AT luanalulaoms meldnmsmuauuesenasdivinu dmsu
nangmsiuy 2.1

Research in the field of Food Technology under supervision of a thesis
advisor. For curriculum type 2.1.

a a 4 ISP =] 1 1 a
Weiinus fAniiguin 48 viaenn
(Thesis)

mAdgluanvmealulagonns aeldnisaiuauveteasdnusng dmsu

NANGATUUY 2.2
Research in the field of Food Technology under supervision of a thesis

advisor. For curriculum type 2.2.
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