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612 802

612 891

612 892

612 893

sz leuITidemanalulagenmis

(Research Methodology in Food Technology)
dunuanalulagenms 3

(Seminar in Food Technology )
dunuanalulagenms 4

(Seminar in Food Technology V)
dunuanaluladenms 5

(Seminar in Food Technology V)

uma. 2

3(3-0-6)

3(3-0-6)

2(2-0-4)

3(3-0-6)

36 NUIYNA

3%(3-0-6)

1*(0-2-1)

1%(0-2-1)

1*(0-2-1)

2. 3w uden lddsenin 24 wieda WunAnwdenainsiedvselul

612 502

612 511

612 512

612 521

612 522

612 523

N1398NKUUNINAaBIEMSUTNIALULaE 1T
(Experimental Design for Food Technologists)
AYIINYIMNGAAINTIDWNT

(Food Industrial Microbiology)
nsdudeuluilgemsuaznisnsiaeaou
(Contamination in Food Chain and Inspection)
NINAUINANTUTOI

(Food Product Development)
NMSAAAEUTUIRFIMNTIUBINIS

(Marketing for Food Industry)
NMTIBuATIILILaENagNSa T UnaIndean
HAN AU

(Research and Development and Export Market

Strategies for Food Products)

3(3-0-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(3-0-6)
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612 644
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MIMENMETIMINTaNNITIVEFEnsLas 3(3-0-6)
walulage1ms

(Optimization in Food Science and Technology)
nsdnnsaldaumuuazladafngd 2(2-0-4)
(Supply Chain Management and Logistics)

N33R NMIUSZIEY WarN1TIATIERaNTIOULDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of

Organization Performance)

nsInnsdmsumalulagens 2(2-0-6)
(Management for Food Technology)
NTBATIEANIBATYFAIENTUaNITANFUL 3(3-0-6)
Wiensdnns

(Economic Analysis and Managerial Decision Making)
NIFIANTHNANNIN 2(2-0-4)
(Productivity Management)

N5l ingLIaUueImMis 2(2-0-4)
(Application of Food Additives)
nslUsylevtannveudun1ensinunsias 2(2-0-0)
AAAANITUBINNT

(Agricultural and Food Industrial Waste Utilization)
MIUTEINARARAENTIAT AT gUA EmSY 2(2-0-4)
AMAANTIUBINNT

(Image Processing and Analysis for Food Industry)
JaunaransveslfizentuaIms 3(3-0-6)
(Reaction Kinetics in Food)
nMseseanudssrnulasnieveeg 2(2-0-4)
(Food Safety Risk Analysis)

NMIIUHULAZNTIATIERTeNAN U sEA AT 3(2-3-4)

(Sensory Planning and Data Analysis)
nsUsziiumeUszamdudadmsumaideguilanuag  3(2-3-4)
NINAUINANA LTINS

(Sensory Evaluation for Consumer Research and

Food Product Development)

WEPNENTYRINTTUININUTEAMALNAYR RIS 3(2-3-0)
(Sensory Science of Food)

AT TagusuIngmanineUssamauda 3(2-3-4)
uarn1sUTEIEY

(Current Research in Sensory Science and Evaluation)
MIAATIZVBIMITVUE 2(2-3-4)
(Advanced Food Analysis)
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612 652 Aslulawmsnluotms 2(2-0-4)
(Carbohydrates in Food)

612 653 nausalueims 2(2-0-6)
(Flavors in Food)

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

612 655 M3ASINAUTADINS 2(2-0-4)
(Food Flavor Creation)

612 656 M3AEuWUaN AT AZAIEANVBIDIVNS 3(3-0-6)

wazn13UsziueIyMsLAusn
(Chemical and Physical Changes in Food
and Shelf Life Evaluation)

612 661 91T ReAUNINLAZHAN S LT30S 2(2-0-4)
(Functional Food and Nutraceuticals)

612 662 Insumanitugauasiuunuedfuyesansoms 2(2-0-4)
(Advanced Nutrition and Nutrient Metabolism)

612 671 wAlulagn13viuitee1ms 3(3-0-6)
(Food Drying Technology)

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

612 673 WYIFEN TN INY 2(2-0-0)
(Science of Thai Food)

612 674 walulaflutuuasiiulugpanmnssuoims 2(2-0-4)
(Fat and Oil Technology in Food Industry)

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

612 681 waluladuazuinnIsunisnen 2(2-0-4)
(Frying Technology and Innovation)

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

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

612 701 INYINTEUAVDIDINNT 3(3-0-6)
(Food Rheology)

612 702 lelnsmeanounnmis 3(3-0-6)
(Food Hydrocolloids)

612 703 NYIFEASNORUDTOINNT 3(3-0-6)

(Food Polymer Science )
612 752 wilvpsansunlddusmns 2(2-0-0)
(Starch Chemistry in Food)
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(Colloids and Surfaces in Food)
612 850 YIRNTIUNINYIANEATNAITBINNS

(Innovation in Food Science)

3. INYIENUS TANA8UIN 48 WiIehe

612 994 NeINUS fAnguIwn
(Thesis)
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3(3-0-6)

3(3-0-6)

48 KuIenn
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N1390NKUUNIINAABNEIUTULNIALULaEDINNS 3(3-0-6)
(Experimental Design for Food Technologists)

nseenLUUMTIAaBLionsIdsegadussuy nmsUssyndinaiiaciig 4
MNATAGMTUNTINUNY HagnTiATIeidayansideniinermansiasinalulad
91915

8YIMYIMNQARINNTINDINNT 3(3-0-6)
(Food Industrial Microbiology)

n1sUszenalddunsdlugpaivnssunisuin  nssviunmmdniuunsiag
WUUsBlles  NSEUIUMIAIUANAISHAR  SauwaransnsLasyegAunEduay
Wwnuedduvesdunsdluseninamsmdn  aunsaliazn1sinauyefangdn
osfUsznavdUaImsn HandnTldnuumueaTvesgaunidlugnainnisiaiesd
Uszinnuoanesed WUsiuwadiied Tndends teulesiaingdunid nsm
dun3d nsmogilu ansUfTiug deniiu wandusilmidy q

msvudaulusindgamsuaznisnsiadeu 2(2-0-4)
(Contamination in Food Chain and Inspection)

Ussinnuazdunsevesdsiuidiouluamg mmesﬂulﬁaﬂum%ﬁmmi
Msnsaias A suueu mimwgmLLas{]aqﬁ’umiUuLﬁau ﬂgwmaﬁﬁm%’aa
fuansuuideuluemng nsdlfinm

NSWAIUINANAINBIWS 2(2-0-4)
(Food Product Development)

Ho1UtarAUdIAYIDINIIHAUINARA 9 WU LUNNE R UNDINS
NSTUIUMINAIUINEAS I N15aNLUUNTITNAGRIlUNTHAILIZATUAENTEUIUNIS
wUsgUems nisnageuluilan nsusslivengnisiiuinymdndueiing ansing
naR AUl NMSIWEULATINSHAILINAATUN NIAANBILATINSWRILINEA S U

N1IAANEMIUINHMINTTUBNNS 2(2-0-4)
(Marketing for Food Industry)

ANBULIBINAIABINIT AUFIAYVBINITAAIAABAAAINNTIUDINIT
wAuARMsIRaaasielvl Msdnniseann nagndnisnismata  nsdeans
M3INAIM NMIVINIATIAUAT UNUINTeIBURBsITRsaN1IRaIneIms nsdifinyIvig
NMSAANMKNENTT DS
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N19ITLUALNAILILAZNAYNSANNTUNAIAEI0DNKANN UMD 3(3-0-6)
(Research and Development and Export Market Strategies
for Food Products)

UMM TTEINENNEIUNTIANT Tureumsitewas A wAEHATES
winnssulmisoniswmundniusing Jadoniemuiausssunenisiauinainln
N153LAT12RYALTINAZ YA DOUTDIAEIMNTTUEM TN NTBIINY N15ANEBINIRAIN
Tnififdnenm

nsanMEimuzdunIvednsuazmaluladionms 3(3-0-6)
(Optimization in Food Science and Technology)

LUUTIaDILAL AT UUINaBIARAAAEASNILNAlUlage1%Is A1SUN
Anoulag ISz war INTaRaY NMsMEaNETIINZENIINaIRan By
MIMENETZETED R N1sIan sz audanaransveenssuIums
msuszgnildlasstneussamifisuunastuneulBidaiugnisy mevngnananSosii
NTAN LATEN SN AYEINTEUIUNS

n1sdan1svnsldaununazladafing 2(2-0-4)
(Supply Chain Management and Logistics)

ANTIUNTIANITILERUMIUKasladaind  nsinaussousuaznisly
walulaglumsdanisvildgumu nmansusugUasduasnsdnde Msnaununis
HARALAZNITIANITNTTUIUMTHEN  N1TINUNUAIINABINITIARN N1TIANTAUAIAS
ASA NINTEAWAUA AL VUAIFUAT

1590 N15UTEEY LazN1SIATITINENTTOULDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)
nsiakaznisussiivaussousluseduasdns seavUua wasseau

yAra  NsUsEendiAsedilowavinaliaiieasnenguanssauy  ninaussaused
MFTand1AgmelwuugasidIn msnmsaeumsinguam nsduauenis
UATIEVANTTOUL

nsdansdmsumaluladamng 2(2-0-4)

(Management for Food Technology)

N15719UNY N1SUTZAUNY LAZNITIATIERAIUNITIANTT YUUDIVDING 1)
WENLALLUIANAIMSUNTTANSAATY M TigIuN59nNNT NSEDNLUUNTEUIUNNS
N139ANTT
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nMsAnseimaasegananiuaznisdndulaianisinnis 3(3-0-6)
(Economic Analysis and Managerial Decision Making)
msfndulaniaimnssuuaznisdanis  wuAedunuiienisdndula ns
ArTimaATsgaanIangIL MsUszgndmalianismaiiungandmiuang
AATILANINALNY SUUTZURUYY NMTIATIBRANNFURUSTENIRU uLaiTls
wansznuvesiuiie snsuaniudsunaznd mylesgianudes anuliuvueu
aeldmanevidninasidmiunsdndulaiionisdans

N1SIANITHAANIN 2(2-0-4)
(Productivity Management)

A Aywazlieuverannm nsianarliassindanm  edauaysy
LUUF1a89YDINSLTUHANN N DIANITUAEAMTUIMISERNTH ATHALININEINS
UAAA NIEANYIANUNITINNITNENN ML TIY

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

o dodmun ngmine waznilsuiiisrdestuingiiedueinis
fnquszasdlunisliingievuems msutsszion uasmsimihilvesingideuy
013 WAndasiesnnslEingdevuems FBmsdnvimiuiauazyTunud
witnganlunmsldingidodueims nsiesenusunainglsvuemslunde o
9115 nItlAnwINslEingieyueIms

nstduselesdarnvesdenenisinensias 2(2-0-4)
QAFNNTINDINNT
(Agricultural and Food Industrial Waste Utilization)

Bln AUSNYUY LardIuUITENIUYRIVBUFLIINNITNYATRALLTINY
gamnssue s waluladfanunsnifiuyarivesendsannisinunsiaglseny
PRAMNTIUIMT

nsUsEIaRaLaznITIATIRIBIsUnWE MY 2(2-0-4)
PAFINNIIUDINNT
(Image Processing and Analysis for Food Industry)
SpUUTReUNMNIAgABLRIWes MIMANYaIFUNIN SEUUFRATITUULAIURY
sUnn Msdnd1daingunine nns mﬁ@LLasmiﬂszmawaL%qgﬂmwﬂl”ﬂﬂ N9
Jansvesniilugunin msusulTaganmeesgunm AnuEInsalunsinguam
Wldlugaainnssuemns  nisUszadanatazinsizinmwuuluuis nsdlfnw
dmiunsuszgnamsUssitanawazn e e iidagunmlugnamnssuemis
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aunarransvaslfizenluanis 3(3-0-6)
(Reaction Kinetics in Food)

nEnnsiiug i uaunamanstesujizen nisldveriuiinoufinmes
AIMTUNMTATIUUUTINIAUIAUNAAIERT N1FATINUUUTIADINIUIAUNAAIANTVD
Ufiseaiiluemis wavesgumvgildenisiinuiisenal n1sasiawuuinaennu
PaUNAAIERTUBINIWATLUUAMIINMEAIM NMsaFIsuUUTaesuIaunamans
ypansivasunUasiurduvid mslduvudiaesiuaaunamanivesujisenlu
913

N153ASIZRAMLERIANUADASBUBIBINT 2(2-0-4)
(Food Safety Risk Analysis)

AsUTEEuAMULEDS NM13SAnTAIEYS nsAoaNsAILLEES NSAIUAY
anulaendtvesomnsiensUssiiuaudsadesine

N13NUHLLAZNTAAT TN s 3(2-3-4)
(Sensory Planning and Data Analysis)

nann1sUszllumeUsvamduda vliavesdoyauazisnisnaaey AN
vinwrlun1snnaurunadeulagnisiienldismsnagey MsinseuAIeg1e A3
Famavaaou mafudeya msléismeaifiiionTineiuazuana

nsUssliunsUszamduladmiuntsideduilnauaz 3(2-3-4)
NsHAILINEAS IS

(Sensory Evaluation for Consumer Research and

Food Product Development)

NaNN1TIERUTINALaENITHRIUINEAA MBI A NdNTUSTEnINanIs
UsziliumeUssamdudawaznisidonaln I5n1suasn1sussyndldisuseidiunig
Uszamdudalun1s3deduilaauaznisWanindadueiens nsindinvenisiiy
wagdasizndeyalun1siduguslaauaznisWauindndugionnis 35n15asns
wuunegeuguilaa nsdndennguidiminewasisnisiiuteya nisthadfunly
wamnuduiusseninsdoyansUssamdudatunidonaniiemsidouagiamn
HEARS TN

MeA1ENTYaINITTUINUTTEMANTEYR RS 3(2-3-4)
(Sensory Science of Food)

ndndeinewoamsind dnwmieoduda uazndusavesonmslagliuszam
fusfa s indugeessramduianaysruuniaius MAstesiugunimuagnis
goufu wedauarnquiveansinnunmenslaglissamduiaiuaiedotn
waeliduignsinAuveukaznsensuveuilae
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NuARelagluduineramansnelssamaurauasnsuszdiv 3(2-3-4)

(Current Research in Sensory Science and Evaluation)
miAdehutagtuiieadeatuinermansmalsramdndanagisnsuszidy

mgUszamduda nsuszendlylunsussiliviasinuindninene s

nsdeTeiemItuge 2(2-3-4)
(Advanced Food Analysis)

msldinadiatugananil nnenin uagmedAnetlumslieseieng las
sl anlnsalnd Bidnmseulalasaln? TUfTRnsRduiusiumaiameg

a1slulawnsaluaims 2(2-0-4)
(Carbohydrates in Food)

yip auld warUSinaanslulawsaluenms wawsiulawse n1sussend
aslulainsnlugnainnssuernis nisUdsuulasmiaaiuagn1enInyes
astulawmsaluseninanssuiuniswlssy

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

nausa waznsianausaluemig ﬂa%’aﬁﬁmaﬁaﬂﬁgzgl,ﬁaﬂ?{uiamaaawm
Asieszinaulagldiniesiiofassn wavnsussiiunsUssamduda n1swan
NAUTARMIUGAAMNT IO WIS

UfUAn1snausaluams 1(0-3-0)
(Flavors in Food Laboratory)
YMNSNARBNYINUNAUTAIUDINNS

nsa¥1anAussemng 2(2-0-4)
(Food Flavor Creation)

audAmaninagnienimuesenmis uazarslindusa Uiduiusvesomng
uarnausaluomns snsusztuneuvesnsaienausa mavsuiundusaeig

nsiAsunUamAATLaTNIBATNYDRINIS 3(3-0-6)

u,azmsﬂszLﬁumamstﬁu%'nm

(Chemical and Phy5|cal Changes in Food and Shelf Life Evaluatlon)
‘viaﬂmiwumumsmaauLLﬂaqmqLﬂml,amwmwsuaqmmi Asasuulas

audvesni Iﬂimu aslulawnsn afin @501 uazesAUsTnaUsY q Tuszwing

nsLUIgy mMIAusnw LLavmsUiyLuumqmmmﬂwwmmmi
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9 MIINEFUN TMLAZHARS UeiLETND IS 2(2-0-4)
(Functional Food and Nutraceuticals)

mmiﬁugmmwﬁwmmam%maqmiaaﬂqwé%mwiummnﬁaqﬁummas
NARSuTLES 1S wnasi i wiluaznaluladvensEuIunisHan a1misLile
FUNINUAENANA UIETUDINT mﬁaaﬂqmé mmﬂaamﬁaLLazﬂgumammiﬁ
Aeades

TnyuAansTug AL ATUVDII501MNS 2(2-0-4)
(Advanced Nutrition and Nutrient Metabolism)

M5608 N3gATY TIUTImeengns T9UsEAnSna uazlLUNUEATYES
asens madsuulamnaduaiiuazanglaruinmsyanalunisn Win ggede uas
FUhefinfidufuin navesesdusznouvesemsieniiduiuuayqaunidludild
Taguiugatanslun sITeaulasuinis navesnalulagdennninmnialasuinis
YDIDINNT

wAlUlagN59UA@IM13 3(3-0-6)
(Food Drying Technology)

NQuiarnannisviueomng MaUasuuUasnanIneITENINN T
wie Msgeydeinniu nsiiansvadivendnsdiue nsinveULTIUTINAIeIMS
Hadeiifinasionmninyoso msounis AFn1sviuilusedunifunasglssanu
9AANMNTIL IATBNLINTERUgAA AT MALAUTAYIE MU Luudiaeamng
ANAAIERSAMTUNTLUIUNTVINUIDINT

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

Uszdfanudunivesdenlauantazinusssunisuslaadenlauan
daudsznaunne q vesdeninuan nszuINn1TNITUsIULAALNLA n1SwEn
Fonlnuamual nsmuanaudinisivavesdonlnuanmar nmsanndnvesluduly
Forlnuan lodunniivadindu q AldlawelnAildlunmsndsdenlnuan nszuiuns
n1sndndeninuan nandusdonlnwankuuaig 9 wagn15UsIYRUReNan U
Fonlnuan nsdiinwiveamaluladnmsndsdonlnuanadeuiuunuiou
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WeAEnTaMsing 3(3-0-6)
(Science of Thai Food)

AudnunizuaznsuisEvvesesing - woAnssuguslaaiAeadeiu
pnslne  yaudinnainuarTausTureeTing  ugiuesgnsaauNay
wazn1sUsznovemsivne  esdUsznauniaell AuAslasuInskasUssleyil
AOFUNIMNVDIAIUNALLATNANTUINDMTIVNG AN TNLAZAIIUAITININEAIN LA
wazqauvsdrasduNaLaznanduYiomIsine  wialulagludunszuiunisuys
U Msussuarnsinegivinuvessdndusionnsing  msideifiewamuiuas
Ysudgeemislng winnssusne q vesomsiveluseiugnainngsy

waluladlufunazthiulugaamnssuaimns 2(2-0-49)
(Fat and Oil Technology in Food Industry)

Tassasremaniveslufunasintu unasiiiuasUssinnveslofunasingy
msvrumaidfielildinvedludusazihif anaudinaeduaznienmuesdloiuuee
ihifu nszvrunadsuwdadlutuuazdisfufiolfmnsantunsldeuluseiy
gnamnssy msldenlutusasiulunde fustens

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

Tassaduazandfveniodnivarld nssuiinisshuasdaudsn amnin
uaznsivAsunlasnuninveniedniuaglvssninmaivinwm Sagideunems
wagmaulssUnandasiomsnnidedanivarldlugnavnssy  n1swideves
NEnSnuTiuazNsAUTIw

wAlulaguazuInNTINNIMan 2(2-0-4)
(Frying Technology and Innovation)

TTWUINTVRINTLUIUM NN TiFrUARYEIRUIINAFRR MTNEA N15IANTT
NITUIUNMIABUNITNOA NITTANIINTEUIUNITUSINITNOA STUUNITNOALALUY N5
HuInsmalulagdmsvadiauinnssulunddmsussuunismen nsuseidiunig
LATUIANANSTVYDITEUUNITNOAFINTUGAAIMNTINDINIT iATANI SR EULUY
NsrUIUMINeN nsilnwvesnalulagnisvengalrlugnainnssueImis

1389AALANITNIINBTAERSazINAlUlaga1uns 1 2(2-0-4)
(Selected Topics in Food Science and Technology |)
Baanmdudunaulaluduineeansuazwaluladonmis

SaeRanITMInemansuazinaluladons 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)

Faanmaudunaulalusaneeansiazimaluladornis wazliggauiy
3787391 612 697
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INYINTEUFVDIBINT 3(3-0-6)
(Food Rheology)
vié’ﬂﬂ'13LﬁméfuLLaﬁ%mﬂuﬂﬂimaammamﬁ’aéfm%mmmgLLaﬁuaqmmi
LaresdUsznavvese I siTngAnssuuuuBaveu wuunila uay Ialadaradn
suteisnsTnamantRduinensLaTesemITuNNTEUY Anuduiudueq
AuautAfuinensruatuauaniidudnusdodudaresemns mademds
LLazmsLU?smuﬂawaqmmﬂmwdwmsufdigﬂ agNITAUSNE

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

Tnssadrafiugruveslelnsneaasss Ujduiusveslelasnoanssdiu
p9AUTENaUAN 9 Tuo s audfn1emuiveinszid nsialaanaznsiiaudu
nila nsussyndldlalasneanssdluams

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

MsysaMIAuiiugiunisinemnedues wndl uarTanmans lu
mMsduunadn muauiEniamennvesedwestinmiiiufiauldlugaamnssy
0113 NsRanananleeduresin e Msiialaseediedans wazna
msldanudeuseautivesers nsdAnwdymiedtostu TUsiu anisy v
afu wazlelnsneaasededindu o fAurtestussuvamns

inslvasansuitldiduatmns 2(2-0-4)
(Starch Chemistry in Food)

inflvesamsaiiduemsseiuluianauazunsya ssdusznoukazatAnis
\fi-nenmwesaniy msafauenanifvuaznsAaufduiusiuansdu nisfauus
ansy Mmathlldlundnduaneis

nonnaERLaziuialuamIs 3(3-0-6)
(Colloids and Surfaces in Food)

vannsdfgivinliidilalassadne auand® uazaunsfivesneaaosd
wariuisluszuuemis Aderukarn1suilssinnaasssnUjduiusias
osruszneuluneaaeed stuueaaeAfinusnlue s wea 1a Bsfadu uazlvi
MRS dagiu wazUszgiiinveteynia niaussdsinazisafesening
K3 LagNInTIRdeuRuauURn1aIngInseua
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szidguisIdemanaluladonnis 3(3-0-6)
(Research Methodology in Food Technology)
Gouly - WUU 1.2 WUU 2.1 washuv 2.2 Sananmsinw iy S wie U

NSTUIUAITIVNY NISATNUATITDIVY 1ATITIAITINY  NITOBALUUNITNAADY
LAEATIATIEN ASUNAUDLAZIHIUNTIUITY

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

psrmufidinnssuiidsdanuddlusuwaions  9adaivemng
91713 MIWUITURIMT IANTINIMT MIAATIENDMIT N15UTEAUAMNINDIMS
LAEATNAIUINARIUDDINNS

dunumianalulaganig 3 1(0-2-1)
(Seminar in Food Technology III)
Houly : WUU 1.2 washuu 2.2 Sananisanyndu S wse U

nsuausevnluaivdvimalulagonmsine1UeenumIte I N 1T NUsS

fFunumanalulageanms 4 1(0-2-1)

(Seminar in Food Technology 1V)

Goulw : YananisAnwndu s wie U
mi‘ﬁhLauaL‘ﬁwﬂuawﬁmmdu}aﬁmmiﬁLﬁmﬁaqﬁ’uﬁﬁa%mmﬁwué

wazrauifeildd@nwidenues  Tasidomnisinaususznousedeyasin

unaivedesas 80 waranuaAeiilaAnwdeauestoray 20

funumanalulage s 5 1(0-2-1)

(Seminar in Food Technology V)

Gouly : Sanansinwndu s wie U . )
) AstauenanuISeildAnvssnules vainamuiTefivausdedlen

sullomiiiauslusedan 612 892 dunumanaluladenns 4

1399AALRNITNIINEAERSaziAlulaganns 1 2(2-0-4)
(Selected Topics in Food Science and Technology |)
nsAnwsesimaadunaulalusuinemanswazinalulagennis

1399AALRNITNIINEAIERSLazAlulagans 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
nsanwsesimaaduiaulalusineimanswasinaluladenis  wazly
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[y

FAUNUIVY 612 897 13DIAMNIZNIINYIANEASHALINALLlATDIMNS 1
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Meiinug fAiguin 48 wiaenn
(Thesis)

AT luawmaluladerms meldmsmuauuesenasdiiuinw dmsu
nangAsuL 1.1

Meiinug dAnilguin 72 miein
(Thesis)

mATeluawaluladerms meldmsmuauuesenasdiiuinw dmsu
NANGATUUY 1.2

Meiinug fiAiguwin 36 wiein
(Thesis)

mATeluawaluladermns meldmsmuauuesennsdiivinw dmsu
NANgASIUY 2.1

Meiinug dAniiguwin 48 wienn
(Thesis)

AT luaeluladerms meldmsmuauuesenaseiivinw dmsu
NANGATUUY 2.2
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3.2 %9 aNa |aUUIEIAUTEYIYY ALY LAZAAIVEIRIRTY
3.2.1 91RSUEIURRYaUNENgAS

AU YD aNa
VU STANNIUSTVIVU

AMAA 8191 daUu
WndnSamsdnen

A5TUFURAY
(WNuy/dUa1iAn1sAnen)

Jaglu USuuse

HYIEMEnT19158 As.
Uslund AI3n5a13
3-7301-00452-39-4

Dr. Agric. Sci. (Food Science
and Biotechnology) Kyoto
University, Japan (2004)

M. Agric. Sci. (Applied Life
Science) Kyoto University,
Japan (2001)

.U, (waluladenms)
WNATINTURY 2 U INedy
Aauns (2539)

12 15

HYIEMEnT19158 As.
lana aeuly
3-5504-00067-63-3

Ph.D. (Chemical Engineering)
University of Cambridge, UK
(2003)

M.S. (Advanced Chemical
Engineering) Imperial College,
University of London, UK
(1998)

2A.U. (3FNTINIMIT) annvu
walulagnszaounaan
NM1TaIANIEUY (2537)

12 15

HYILAERNI1A15E AS.
yATINTAl Wnless
3-4101-01052-92-9

Dr.rer.nat. (Natural Science)
The University of Hohenheim,
Germany (2005)

WA (malulagens)
IRBINTAUUNINEGEY (2537)
WU, (waluladenms)
IRBINTUUMTINGSY (2532)

12 15

HYIEMEnT19158 As.
LONWUS W IUETe
3-5099-00820-64-9

Ph.D. (Food Science)
University of Massachusetts at
Amherst, USA (2002)

W (Anerrmansn1senms)
UMINY BN EATANERST (2538)
WU, (Anereansiazinalulad
NN59719N3) UnINedudeslng
(2533)

12 15
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_ AMTTUFDUREY
Seu Auns ¥ dna ANl §191 d010Y (Falus/dUani/Dnsane)
wUUszInAIUsEYIYY Wndnsansanen Jaqtu Ufutss
5 Qﬁaamamwmaé n3. Ph.D. (Food Microbiology) The 12 15
p3AT HITINLET University of Reading, UK
3-1022-00313-67-9 (2000)
WM. (RAT7MeN)
UNNINEIRNBATANEAT (2530)
WM. (RaTVINg1)
NIV LATVAIUATUNS
(2524)
6 | demansnansd as. Ph.D. (Biological Systems 12 15

Unudim  DUIA
5-1206-99005-95-0

Engineering) Virginia Tech,
USA (2001)

M.S. (Food Science and
Technology) Virginia Tech,
USA (1998)

WU, (Anereansiazinalulad
N15919119) 1Y TANYNUAUADY
UMINYIRBLNEATANERS (2534)
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AU YD anNa
aUUTEANIUTEV VU

AMAA 8191 daUu
Wndnsamsdnen

A5TUFURAY
(WNu/dUa9AIn15ANYI)

Uagtu

USuuse

HYILAERNI1A15E 3.
Uslund AIn5a13
3-7301-00452-39-4

Dr. Agric. Sci. (Food Science
and Biotechnology) Kyoto
University, Japan (2004)

M. Agric. Sci. (Applied Life
Science) Kyoto University,
Japan (2001)

.U, (aluladnms)
WNsAteNdudy 2 unIveay
Aaung (2539)

12

15

HYILAERNI1A15E 3.
lana aeula
3-5504-00067-63-3

Ph.D. (Chemical Engineering)
University of Cambridge, UK
(2003)

M.S. (Advanced Chemical
Engineering) Imperial College,
University of London, UK
(1998)

2A.U. (AAINTIUDIMIT) @ Tiu
walulagnszaounaan
NM1TaIANILUY (2537)

12

15

HYIEMEnT19158 As.
UATINSal unles
3-4101-01052-92-9

Dr.rer.nat. (Natural Science)
The University of Hohenheim,
Germany (2005)

WA, (malulage1ns)
IRIBINTUUMINEGSY (2537)
.U, (aluladonms)
IRBINTAUUNINEGSY (2532)

12

15

HYILAERNI1A15 3.
NS wiudidy
3-5099-00820-64-9

Ph.D. (Food Science)
University of Massachusetts at
Ambherst, USA (2002)

WA, (NYIAAATNNITOINNT)
UMINY BN EATANERST (2538)
.U, (neraansiazinalulad
NN159IMNT) WAINYEBLT Sl
(2533)

12

15
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ALY YD aNa
VU STANNIUSTVIVU

AMQA §191 daUu
WndnSamsdnen

A15TUFDURAY
(FNuy/dUna9/AdnnsAnen)

Jagluy USuuse

AYIEMENT19158 As.
a3uAs AT TES
3-1022-00313-67-9

Ph.D. (Food Microbiology) The
University of Reading, UK
(2000)

WM. (RAT7MeN)
UMINYIRBLNEATANERS (2530)
WM. (aTIINY)

IR IR YAIVAIUATUNS
(2524)

12 15

AYIEMENS19158 AS.
Unudin DU

5-1206-99005-95-0

Ph.D. (Biological Systems
Engineering) Virginia Tech,
USA (2001)

M.S. (Food Science and
Technology) Virginia Tech,
USA (1998)

.. (nemansuazinalulad
N19919119) LNTRNYLDUAU 2
UNNINEIRNBATANEAT (2534)

12 15

AYIEAENTI9158 AT NUNITT
QNALK
3-7206-00317-43-7

2f.a. (AFNTTURFINNTS)
URINYIBLNEATANERNS (2548)
A4, (APNNTTUYREINNNT)
UNINLRNEATANEAS (2544)
AU, (AAINTTUYAAINNT)
UMINY BN EATANERST (2542)

12 15

AYIEAENT19158 AS.
adla B953IHaS
3-7599-00234-39-0

U5.9 (WFansn15e191s)
UMINYNRBLNEATANERS (2549)
WA, (NYIAEATNNITOINNT)
UNTIVEEENEASAERS (2536)
WL, (LNEATAERT)
UMINYRBLNEATANERS (2531)

12 15
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AU YD anNa
@UUSZRIUTTYIVY

ANl 6191 daUU
Wdnsanmsdnwn

A15TUFDURAY
(FNua/dUna9/Adnnsinen)

Jagly USuuse

AYIEMENT19158 As.
Usgand ATaadilavi
3-7105-00119-62-5

Ph.D. (Food Technology) Massey
University, New Zealand (2001)
M.S. (Postharvest Technology)
Asian Institute of Technology,
Thailand (1993)

MU, (W WEnSNgnaInnssy
LNAT) wﬁwmﬁamwmmam%
(2532)

12 15

10

AYIEMENS19158 AS.
Usgan g lsaul
3-1002-01104-92-3

U5.9. (ANer1@nsn15e1ms)

IR NN EATANEAS (2548)
WA (Aerrmansnisenms)
URINERENEATANERS (2535)
WU, (Anerransiavinaluladnig
9I13) UMINYINULNYATANENS
(2530)

12 15

11

HYILANERNIIA5E A3,
g aynadle
3-1005-00086-06-4

Us.0 (WFansn1se1ms)
UMINY BN EATANERS (2547)
WA, (AN IAENTNNITOINNT)
UMINYNRBLNEATANERS (2535)
WL, (WERAUNUTZUY)
UNINYRUNEATANERT (2529)

12 15

12

=

819158 As.Sned e
3-1701-00078-92-7

Dr. nat. techn. (Chemical
Engineering) University of Natural
Resources and Applied Life
Sciences, Austria (2010)

W (Adlnaila) uaansal
IRy (2542)

.U, (aluladnms)
UIeIduAauIng (2539)

12 15
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3.2.3 219159 NAY
p1afima@yenasdimudusieniansAnu

4. asnUsznaunalnuUssaunIsalnInauly (N1SHNUSaannafnen)
aidl

5. dafmuaiisaiunsihlassnurdenuise
51 fesunglaede
\esnnvdngnsiiingusrasdiitendntudinfiifennd  wazanuderngsi
msisuasianiug fanuausalumsdeliesed duamest wasinndesdarug Snitads
annsasosanANSANgsysInnsiteaisesdmnuilel waziimdeinglunisaneven
03dm Y warlinusssy Sossrussaseindn dmutnAnymnusunisfinudeniideluann
wialulagons meldnmsmuauuesnnnseiuinm

5.2 1ASFIUNANISISEUS

WMIgIUNTseuslun1sinuideseiuuTyyien dudunszuiunisiseuinienis
Welaingrmans WdnAnwilvinwlunsinidesisauies danuannsalunisfniiases
Fauasiedt uazinndesdnud Bnfsdianunsadesennudifugnisysanmsiiioatisesd
a3l uarfinudernglunsaenenssdnug

53  4aa1

wdngmsuuy 1.1 Imsdnwil 1 aansdnwil 2 - YUmsdinwail 3 amamsfne
i 2

mangmsLuy 1.2 Insfnwil 1 amansfnedl 2 - YUmsfinwail 5 aansnen
i 2

wangmsuuy 2.1 Imsdnwil 2 mansdnwil 1 - YUmsAnwail 3 amansfine
i 2

wangmsuuy 2.2 Imsdnwil 2 amansdnwil 1 - YUmsAinwail 5 amansfine
2

54  3uIuniein
VANGRIHUY 1.1 Inelinug @awiieuii) 48 wiiedn
WangAThuy 1.2 meniinus @awiieuwin) 72 miein
wangAshuy 2.1 Ineniinus @awiieumin) 36 miein
MNgATHUY 2.2 Imeniinus @dwiieuin) 48 miein
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55 NSATEUNTS
AvualidnfnwiseaunudadinfneinnuaunisAnuiveoydanide
Ineninuglifleiunmsaeuinnuauifuagiinanisaeun minguauinasifivue uagiing
Folvdonansdiusnuineninug wagmualisuulayaandiuszaunsalveseasdiusn
entinus Idulumunaeiansgrundngasseiutndginfnu w.e. 2558

5.6 N52UMUNISUSTLEUNE
nsUseiiumaIne s [Wulumudetefuuning1ds@auingineenisanen

v v A

SLAUUUANAN® WA, 2550 (NIANUWIN N) LALNAIDMUALULUAINIENAT LABFIAMLNTIUNNS

a

Usziiluinginusniauauiinunueiuinsgiunanansseauludinfne wea. 2558 uaylvd
mswawenenfinusuaraeuinuanlussuudabigauladisuilsla
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wuandl 4 wan1sseul nagnsnisaaulaznsUTEiuKe

1. MINAIUIAMANBMENLIAYYaNANe)

AudnvuziAwaIn e Undn  awnivinaluladeins wnivetdefaling  aududnd

Y
ANS HATANTYIVIYAUMTITBUALITRILITUEY TAaEsalunISARIATIER duAs1en uaz
WnnYesranu3  anviedianansasesannuindnisusanmsiieasvesrausiuil uaziiainy

Fenvglunisanenenesdanul uenandduludifianunseminuasiruafnnnessse1ussam

AN
AIANYUZ LAY nagnsuIanInsIuYasinAne

frnu uazAnudvangiuns | meiineinusausadeuisidendineimansedig

3”&@3‘1&’%4’1%1@@ wangay uagimuslyiinisneunssasuiidudiuni
YoM INUSIUITANTIVINTIEAUUIUNNA (F1uTeya
ISI)

fanuannsalunsfiaidiasigs 1. Mviineinusnuszleuiiiteninemans

duATent LarInny¥esAnlmg QJENAZET

warileuAndisuasasn 2. dvasulvisinsluvinideusdnlusieUseme

anunsasieeneufiAugnisysan | 1. dvueliinsiaueranddeuazianasuieus

maiiteaiisesdmmilml faw | Tumsussgvmsseiuumnnd

Bernalumsievenosdmnul | 2. daliimsthiausluneindunnlufiasisus

fanunszntinuazsimunfise msaeauvsAluiFounftesivasseussainn

AITYIUTTUNIIYNIAN W seideudsidemamalulagemns wavineninus
Jusiu

2. MsRAINANTIRERsTuLAasaATu
2.1 AIUANSTII I3UFITU
2.1.1 Wan1SSEUTATUAMSIIH I38TITN

(1) uansoondan1sUsengAufvAn uvdnamsssy 93u555u lu
anmwandeuesmsvhauuasluguuiini ey

() annsadanstigminienusssy sdessafidudoudaying lay
FilsfanuiAnuesddu uazmevaussymvaiunundnnisuasvapakasAdousufo

3 3Eulunmsendymmeassenussaiiilegiitonsnumiusazudly

(@) avfuayuegnasdsligdulinsitedensnuansssu s3ussauly
msdamsfuteliudauaramidnansznusenueauazdu

(5) fianunseniinluaninindenfionadinansznudonisinnuly
GULRBLIY muﬁqmawaLLazﬂfliLﬂﬁsuLLﬂaQﬁmﬁ]Lﬁm%ﬂuamﬂm
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2.1.2 nagndmsaeuiildlunsianmanisiFeuifuausssu 9385350
(1) nmsedunenguludesaonsaiidululésng @ sufsaniunisoid
AzfouNaylunsineu
2) Msvgnilenmsssy A3u5350 kavn1snseaulriin s lUlgUjualy
FAnUszdriu 1wy anusswionatlunisidiFeu anuaswonatlumsdsnuilduseunng an
fuiinvousianuLATHATEINY NsPBaumdsTiinvesdeyanuide nsuansilouiionansey
YoUARUNTIIATUANBLATIZRATLAN
(3) nsviuiITesesaunsaldidadenisinuausssy asessuluns
Famstudeliudsuasdgmitiinanssnusonuiesuazsoy
(@) mseRuTonguluGesasseusinvetinide
2.1.3 NAgNSNITUTTIUNANISITEUTAMUAMSITH 238555X
(1) UszdivannisdanaiagantuiinngAnssunsaniiunmseiusenay
(2) Usziliuannmginssu nsUuRau vesindny lage1a1sdinluay
eniinug
(3) UszilluannngAnssulusendnan1snseufiuazn1sulaueIuYes
UnAnw

2.2 guanug
2.2.1 Wan1siseuiinuaug

(1) faruduazanudilasgudosnsiuasdndsludomarssndnues
913 naenIundnMsuavuiiieades

(2 fmsfudunnudiiutogiu uandlafessiutgmiiy
srivmALaruIued suduiiinvedlandidulsiogisgnies asounguy

(3 fwadian53de uarthmuluanuiin swdanuideiiivdesn
Uszgnaldlunmsiideiiteimunuinnssuioainsesdnnuslnils

2.2.2 nagnsnmsaeuildlunsiannanisiSeuifuanug

(1) m3danaiFou nsaou Anndieldiujduiusdetuogreainame
(Interactive classroom)

(2) n1saeuiiinisennsdli@nwiusznauitoninuidnla (Case-based
teaching)

(3) dmsiseus wazviausiuiuanlandtaym (Problem-based active
learning)

(@) msdndunumainns lnedyinsmandifeudeglu

a1u13v ansuilviaug wazalanvied
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2.2.3 nagnsn1sussdiunanIsiieuiauaus
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Experimental Design for Food Technologists
Experimental design for systematic research. Application of various
statistical techniques for planning and data analysis in food science and

technology research.

Food Industrial Microbiology

Applications of microorganisms in industrial fermentation. The process
of fermentation in batch and continuous culture. Production and control of
the process. Microbial growth kinetics and their metabolism during
fermentation.  Instruments and operation of fermenters. Substrate
composition. Products obtained from microbial metabolisms in industries.
Alcohol beverages. Single cell protein. Biofuel. Microbial enzymes. Organic
acids. Amino acids. Antibiotics.  Vitamins. Other new products.

Contamination in Food Chain and Inspection
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.

Food Product Development

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

writing. Product development project case studies.

Marketing for Food Industry

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.
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Research and Development and Export Market Strategies
for Food Products

Role of research from the management perspective. Research and
development process and the impact of technological innovation on the
development of new products. Cultural aspects in developing new market
frontiers. Analysis of the strength and weakness of major Thai food

manufacturers. Exploration of new potential marketing areas.

Optimization in Food Science and Technology

Mathematical modeling and simulation in food technology. Analytical
and numerical solution for mathematical problems. Multiple response
optimization. Statistical and dynamic optimization. Artificial neural network

and genetic algorithm. Product and process optimization.

Supply Chain Management and Logistics

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.

Measurement, Assessment and Analysis of Organization Performance
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.

Management for Food Technology
Planning, coordination and analysis in management. Aspects of key
theories and concepts for better management. Management functions.

Designing a management process.
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Economic Analysis and Managerial Decision Making

Decision making in engineering and management. Cost concepts for
decision making. Engineering economic analysis. Applications of optimization
techniques in replacement analysis. Capital budgeting. Cost and profit
relationship analysis. Effects of inflation, exchange rate and taxation. Analysis

of risk, uncertainty and multiple criteria for managerial decision making.

Productivity Management

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.

Application of Food Additives

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.

Agricultural and Food Industrial Waste Utilization
Types, characteristics and compositions of agricultural and food
industrial waste. Technologies creating value-added products from agricultural

and food industrial waste.

Image Processing and Analysis for Food Industry

Computer image systems. Image acquisition. Light and color image
systems.  Color value measurement from food images. General image
evaluation and measurement. Image defect management. Image quality
enhancement. Image utilization in the food industry. Binary image type
processing and analysis. Case studies in the application of image processing

and analysis for the food industry.



612 632

612 633

612 641

612 642

612 643

159 um. 2

Reaction Kinetics in Food

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.

Food Safety Risk Analysis
Risk assessment. Risk management. Risk communication. Controlling

food safety by quantitative risk assessment.

Sensory Planning and Data Analysis

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.

Sensory Evaluation for Consumer Research and
Food Product Development

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.

Sensory Science of Food

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.
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Current Research in Sensory Science and Evaluation
Current research related to sensory science and sensory evaluation.

Applications in food product development and evaluation.

Advanced Food Analysis
Applications of advance chemical, physical and biological in food
analysis. Chromatography. Spectroscopy. Electron microscopy. Laboratory

related to various techniques.

Carbohydrates in Food
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.

Flavors in Food
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.

Flavors in Food Laboratory
Conducting experiments related to flavors in food.

Food Flavor Creation
Chemical and physical properties of food and flavor compounds.
Interactions of food and flavor in food. Method and step for flavor creation.

Flavor evaluation.

Chemical and Physical Changes in Food and Shelf Life Evaluation
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.

Functional Food and Nutraceuticals
Basic scientific instruction in bioactive compounds in functional food
and nutraceuticals. Sources, chemistry, and processing technology. Functional

food and nutraceuticals products. Efficacy, safety, and related regulations.
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Advanced Nutrition and Nutrient Metabolism

Digestion, absorption, bioavailability, bioaccessibility, and metabolism
of nutrients. Biochemical changes and individual nutritional status in newborn
infants, children, elders and immunocompromised persons. Effects of food
components on immunity and gut microbiota. Nutrigenomics in nutritional

research. Effects of food technology on nutritional quality of food.

Food Drying Technology

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.

Science and Technology of Chocolate

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.
Technological case studies for manufacturing heat-resistant chocolate
coatings.

Science of Thai Food

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.

Fat and Oil Technology in Food Industry

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.
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Science of Meat and Egg Products

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.

Frying Technology and Innovation

Evolution of the frying process. Consumer attitudes towards fried
food. Pre-frying management. Post-frying management. New eras in frying
systems. Integrative technologies for innovative frying systems. Economic
evaluation of frying systems in the food industry. Imitative frying process
techniques. Case studies of new eras of frying process in the food industry.

Selected Topics in Food Science and Technology |
Current topics in food science and technology.

Selected Topics in Food Science and Technology I
Current topics in food science and technology. The content of the

course is not the same as that of 612 697.

Food Rheology

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.

Food Hydrocolloids
The fundamental structure of hydrocolloids. The interaction of
hydrocolloids with other food components. Rheological, gelling, and

thickening properties. Applications of hydrocolloids in food.
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Food Polymer Science

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 system:s.

Starch Chemistry in Food

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.

Colloids and Surfaces in Food

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.

Research Methodology in Food Technology
Research processes. Research topic setting. Research proposals.
Experimental design and analysis. Research presentations and publications.

Innovation in Food Science

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.

Seminar in Food Technology Il

Presentation of topics in food technology related to dissertation topic.

Seminar in Food Technology IV
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.
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Seminar in Food Technology V

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

Selected Topics in Food Science and Technology |
Study current topics in food science and technology.

Selected Topics in Food Science and Technology I

Study current topics in food science and technology. The content of
the course is not the same as 612 897 Selected Topics in Food Science and
Technology |.

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

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

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

Thesis
Research in the field of Food Technology under supervision of a thesis
advisor. For curriculum type 2.2.



