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612 501 AUz Iunawmalulagenns 3(3-0-6)

(Fundamental Knowledge in Food Technology)

1. uku nuuun 1
1.1 snedvdunun (hilumhein) wagtanan1sAnwidu S vse U dwiu 2 wihefn
612 691 dunumanalulagenms 1 1(0-2-1)
(Seminar in Food Technology )
612 692 dunumanalulagenms 2 1(0-2-1)
(Seminar in Food Technology II)

1.2 Ing1finus @adiouwin) 36 wdeine
612 695 Ane1dwus FANTAYUNT 36 UUINA
(Thesis)
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2. WU N WUU N 2
2.1 518973Y109AU 31U 8 Mieie Usenaumesieiuseluil

612 601 szilsuinidenanalulade s 3(3-0-6)
(Research Methodology in Food Technology)

612 602 '3‘1/187mam<iﬂﬁmm'§%y’u§jq 3(3-0-6)
(Advanced Food Science)

612 691 dunumawalulage s 1 1(0-2-1)
(Seminar in Food Technology 1)

612 692 dunumaalulagens 2 1(0-2-1)
(Seminar in Food Technology II)

2.2 sdvden litesndt 11 miein Taedonfnuanmeivnsolud

612 502 nsPRNLUUNINIRRBsd sUlnmAlulage1ns 3(3-0-6)
(Experimental Design for Food Technologists)

612 511 RTVINYINNQAEMNTTUD IS 3(3-0-6)
(Food Industrial Microbiology)

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

612 521 AIWAIL NN UINDIS 2(2-0-4)
(Food Product Development)

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

612 523 MFITPUaEARIUT kagnagnsamiunaIndseannaninumens 3(3-0-6)
(Research and Development and Export Market Strategies
for Food Products)

612 531 MsmanEiivinzaynanermansuasmalulademns 3(3-0-6)
(Optimization in Food Science and Technology)

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

612 533 M5 N13UTEEIU LaENTIATIEAELTIOULDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)

612 534 nsdnnsausumaluladenms 2(2-0-4)
(Management for Food Technology)

612 535 nMTginaassgeaniuarnsdindulaiiennsdnnis 3(3-0-6)
(Economic Analysis and Managerial Decision Making)

612 536 ATIANITNANNIN 2(2-0-4)
(Productivity Management)

612 551 nsldingatuems 3(3-0-6)
(Application of Food Additives)

612 581 nsldusglerianvedden1amanynsuargRaIvnTINe s 2(2-0-4)

(Agricultural and Food Industrial Waste Utilization)
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612 631 NsUTEIIANaLAEMTIATIEMAFUAMEMTURREMNTTHO S 2(2-0-4)

(Image Processing and Analysis for Food Industry)

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

612 633 mMAeTgiauAsseLUaen 0901 2(2-0-4)
(Food Safety Risk Analysis)

612 641 NIVNBNULAZNTIATIERTYaN U SEandula 3(2-3-4)

(Sensory Planning and Data Analysis)

612 642 nsUsgliunelszamduladimiunTideduslanuay 3(2-3-4)
NINAIUINARN U DI
(Sensory Evaluation for Consumer Research and

Food Product Development)

612 643 Memansven1sFuInUssamdulavenns 3(2-3-0)
(Sensory Science of Food)

612 644 AR TagduimuinemaninisUssamdudawasnisussiu 3(2-3-4)
(Current Research in Sensory Science and Evaluation)

612 651 mﬁmiwﬁamﬁﬁﬁzuqq 3(2-3-4)
(Advanced Food Analysis)

612 652 Astulamsalueims 2(2-0-8)
(Carbohydrates in Food)

612 653 nausaluems 2(2-0-8)
(Flavors in Food)

612 654 UjtRnsndusaluevns 1(0-3-0)

(Flavors in Food Laboratory)

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

612 656 mMswdsuulamnaniinasnenmuesens 3(3-0-6)
LLazmiUizLﬁua’lqmilﬁu%fﬂm
(Chemical and Physical Changes in Food and Shelf Life Evaluation)

612 661 o1 TileguAMIaTHAR T ID NS 2(2-0-4)
(Functional Food and Nutraceuticals)

612 662 Imiumam‘%y’ugmazmmuaé%maqmimmi 2(2-0-4)
(Advanced Nutrition and Nutrient Metabolism)

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

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

612 673 INYAERTVDIBINT NG 3(3-0-6)
(Science of Thai Food)

612 674 walulaflusuuaziiilugaanmnssuems 2(2-0-4)

(Fat and Qil Technology in Food Industry)
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612 675 Anenenansveansasiemsaniedniuarle 3(3-0-6)
(Science of Meat and Egg Products)

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

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

612 698 Sosfnnznaivetmansuazinaluladomng 2 3(3-0-6)

(Selected Topics in Food Science and Technology 1)

2.3 nenidnwus @aniisuwin) 17 wdieia

612 694 ANYIUNUS AANTAgUWN 17 NuIein
(Thesis)
3. WU ¥
3.1 5189739109AU  91UU 8 MKeie Usenaumesieissielull
612 603 5oy UTTIRUdmMTURRANYNTINRINNS 3(3-0-6)

(Research Methodology for Food Industry)

612 604 wlundagiulugeavnsstems 3(3-0-6)
(Current Trends in Food Industry)

612 691 dunumamalulagenmis 1 1(0-2-1)
(Seminar in Food Technology 1)

612 692 dunumamalulagenms 2 1(0-2-1)

(Seminar in Food Technology II)

3.2 edvden lddesndn 22 miein Tnadendnwanmeivsolud

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

612 511 ATVINYINNQAEVNTTUOINT 3(3-0-6)
(Food Industrial Microbiology)

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

612 521 AINAIUINEN S U DIS 2(2-0-4)
(Food Product Development)

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

612 523 NMFITUaEARIUT kanagNSamsunaIndIeanNaninmens 3(3-0-6)
(Research and Development and Export Market Strategies
for Food Product)

612 531 MsmanMgiivnzaunaInemanswaywalulademns 3(3-0-6)
(Optimization in Food Science and Technology)
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612 532 nsIansvislgaumunagladaing 2(2-0-4)
(Supply Chain Management and Logistics)

612 533 N3in MUY LagNTIATIEREaNTIOUL0IANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)

612 534 nsinnsarsumalulagenmg 2(2-0-4)
(Management for Food Technology)

612 535 nMFlATEimMaATYgAanilaynsiaaulaiiensians 3(3-0-6)
(Economic Analysis and Managerial Decision Making)

612 536 NMFIANITHAANIN 2(2-0-4)
(Productivity Management)

612 551 NslEingIaUueImis 3(3-0-6)
(Application of Food Additives)

612 581 N5lEUsEleBNN VAT NINITNYATHALENAIMNTINDIMS 2(2-0-4)
(Agricultural and Food Industrial Waste Utilization)

612 631 NsUTEIIANaLAEMTIATIEMAFUAMEMTURAEMNTTHO NS 2(2-0-9)
(Image Processing and Analysis for Food Industry)

612 632 JaunamansvasUfisetuems 2(2-0-4)
(Reaction Kinetics in Food)

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

612 641 NIVNUNULAZNTIATIERTRYaN U SEa U 3(2-3-4)

(Sensory Planning and Data Analysis)

612 642 nsUszllunelszanmduiadmiumsideduslaauay 3(2-3-4)
AIWAIU NN U DIS
(Sensory Evaluation for Consumer Research and

Food Product Development)

612 643 Memansveen1TFuINIUsEamdulaveonnns 3(2-3-0)
(Sensory Science of Food)

612 644 NARpdagduimuineimaninisUszamdudanaznisuseiiu 3(2-3-4)
(Current Research in Sensory Science and Evaluation)

612 651 mﬁmswﬁmm?ﬁguqq 3(2-3-4)
(Advanced Food Analysis)

612 652 Aslulamsalueims 2(2-0-4)
(Carbohydrates in Food)

612 653 nausalueIms 2(2-0-8)
(Flavors in Food)

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

612 655 Msasandusaems 2(2-0-4)

(Food Flavor Creation)
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612 656 mMswasuulaimanivagnennuesemng 3(3-0-6)
LLaxm‘JUizLﬁumqm'ﬁlﬁu%'ﬂm
(Chemical and Physical Changes in Food and Shelf Life Evaluation)

612 661 o1 TeguA AT HAR T ND NS 2(2-0-4)
(Functional Food and Nutraceuticals)

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

612 671 wAlulagnsLAeIms 2(2-0-4)
(Food Drying Technology)

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

612 673 WUAENTURI0IMTINY 3(3-0-6)
(Science of Thai Food)

612 674 walulaflusunazihilugaanmnssuems 2(2-0-4)
(Fat and Qil Technology in Food Industry)

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

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

612 696 Ugymiitewdmsuinmaluladonns 2(0-6-0)
(Special Problems for Food Technologists)

612 697 Sosiamgmainemansuavmeluladomns 1 2(2-0-4)

(Selected Topics in Food Science and Technology 1)
612 698 BSDIAAINIENOINEAERSLaTMALULag S 2 3(3-0-6)

(Selected Topics in Food Science and Technology 1)

3.3 N15AUAIBESE (HAWTEUWN) 6 WUIENe
612 693 ANSAUAINDETY FANTAYUNT 6 NUILAR
(Independent Study)

AB5U1EIYN
612 501 anuiugrumamaluladans 3(3-0-6)
(Fundamental Knowledge in Food Technology)
Rouly: Saranisinwndy S 3o U
arudiugrumanealulafiewnstsnseuaguideniieaty yadinemmaawns wnilomns
IMINTIUBIMNT NTEVIUMTUUTFUBIMNT NTUsTlluAMAIMMsUTEaMANRE n1sAIUANLAYNISUTE AU
AMATINDIYIT LAYNYRUIUDINIT
Fundamental knowledge in food technology covering the areas of food
microbiology, food chemistry, food engineering, food processing, sensory evaluation, food quality

control and assurance and food regulations.
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612 502 N1sRNLUUNINAARIEmSUTnAlulaganis 3(3-0-6)
(Experimental Design for Food Technologists)
mMsoonkUUMIMAaediian1Tidsegulussuy msUszgndmaiianiig q nsadfdimiy

NTINUHY WAz TasgrideyaniTidenaingimansuasinaluladonnns
Experimental design for systematic research. Application of various statistical

techniques for planning and data analysis in food science and technology research.

612 511 YIMYMNQAFINNTINDINNT 3(3-0-6)

(Food Industrial Microbiology)

nMsuszgndlddunidlugaamnssunisudin  nszuaunsminuuunzuazLuusiolilos
NSTUIUNITAIVANNITHEN FIAUNAAIANSNITATYVRIRAUNITUaLULNUDRTUYDIaUNISlusEnInansndin
gUnsaluagnsiauvesdmiin ssdusznovduansn  wandadildanuunuodduvesgaunisly
gnamnITAIsiuUszianueanesed TUshuwadiien Tudewnds teuledenndunid nsn
Bunid nsmewiilu ansuRTauy Iendiu nandnueilvaidu 1

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.

612 512 ﬂ']iUuLﬁE]ul‘lWi’NI‘&a'ﬁmiLLa&’ﬂﬁiﬂi’Jﬁ]ﬁB‘U 2(2-0-4)
(Contamination in Food Chain and Inspection)
Uszianuardunsevesdeluwionluaims mmeiﬂulﬁaﬂuﬁmwmms N19M399

Ansgviansuuiion mimmmLLaxﬂaﬂﬁ’umsUuLﬁau ﬂg]‘vimsnﬁLﬁ'wﬁaqrﬁ’umiﬂmﬁaﬁlummi nIMANE
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.

612 521 NINAUINENAUTDINNT 2(2-0-4)

(Food Product Development)

He1uuazANdA1AYTOINITANAUINENS MY LU ITUNEAA 91911475 NTZUIUNITHRIUN
n1390nLUUN1IMAaLlUNITRRINIEATUAENTEUIUNITWITIURIMT MIsnagauduilaa A3
Uszifluongnisiiusnwindndaeilmi dnsUnsndndadiivd n1s@eulassnisiauindnduen nsdfnw
1ATINITWAILINAN AW

£ L3

NARN AN

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.
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612 522 N1IAAAFINTUIAEMNTINBINNS 2(2-0-4)

(Marketing for Food Industry)

SNBULYBINAIADINIT AIUEIARYVBINITAAIARDYAFIVATIUDINT LUIAUAANIS
nsnanalylul N139ANITRAIN ﬂaqwﬁ‘mﬂmimmm M330aIN1IAAIN NIFUSMIAIIAUA UNUIMVES
BUMBSLIAADNITNAINDINNT NIRIANYINIINISPAIANARA TN

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.

612 523 N15IBUATNRILILAZNAENSAIMSURAINEIRRNKNEN NI WS 3(3-0-6)

(Research and Development and Export Market Strategies

for Food Products)

UNUINNNTITEIINYUUDIATUNITIANTT fumeumsivenszianuaznavesuTansaalvsl
sonsimwIndndueilng Jadenisinutmusssudenisimuinainlng n153nsisigaudiuasgneauves
NAMNTINOIMNIVENTINY MsAnweaalfdidnenn

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.

612 531 MIanETivnzaNndnemaniuasmalulagonms 3(3-0-6)
(Optimization in Food Science and Technology)
KUUINABILAENNTESILUUTa0IRdafdnsanalulagoInns nsuiAneulagdsids

AT waz ITENAT MIMANILTMINZANIINVAIBNERDU NISIENIETINZaUTEdn n15w

anmeiivnzandamamanivesnszuaums mavszgnaldlasseuszamionuastuneuisidoiugnas

mimqmmamﬁmsﬁﬁmmzam LaTAN I TN ZALVDINTEUIUNNS

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.

612 532 nsannsvialdgunuLasladannd 2(2-0-4)
(Supply Chain Management and Logistics)
AnTNsIansislgguniuagladaind  nsTeaussauziaznsidmalulaglung

Iansviaelaguniu miawLLNqumﬁLLazmi%’ﬁ%a NITINLNUNITHENLAZNITIANITNTSUIUNIINER N1T

TUUKHUAIINABINTTTAR N1FTANITAUAIAIARS N1INTELFUALATYUEFUA
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.
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612 533 11590 N15USTIY KaZNITIATIZRAUTIOUZDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)
n3inwagn1suselivaussouyluseduesdng seauUuR uasseduyana  n1sUszend

wndesflouavmadiaiioadianduanssous  n3fnaussausvesindinfiddydosuuuusnsdiu n1s

ATINABUNMTIAAUNIN MU NAUBNTIAATIEAUTIOUY
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 audit.

Presentation of performance analysis.

612 534 MsInNITARSUNALULage1NS 2(2-0-4)
(Management for Food Technology)
NNFIHAY N1FUTBAUNU LAZNITIATIENATUNITIANG YUNDIVRMNYNNANLAZKUIAR
dMTUNSIANNSTRTY MIARUANSEANNT N5BNLUUNSEUILMSASTANTS
Planning, coordination and analysis in management. Aspects of key theories and

concepts for better management. Management functions. Designing a management process.

612 535 mMsAesgimaasegmaniuaznisinaulaiianisdinnis 3(3-0-6)
(Economic Analysis and Managerial Decision Making)
msdndulemadmnssunaznsdams  wwiRadunuiionisindule msiasizsing

LATYFAARNTIAINTIH miﬂizqﬂﬁlfmﬁﬂmimﬁ'ﬂﬁmmzaué’m%mﬁmmﬁmiwmLL‘Vlu UUTEIURUY

MiAiauduiusseninsiuuLazils nansznuvesfuiile Shsuaniudsunazand mMsiaTey

anandes aailiiuiuen melivanevdninasidmiunisdndulafionsinns
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.

612 536 NITIANITNAANIN 2(2-0-4)

(Productivity Management)

ANUEAY AT IEINVRINENNIN N1TTALALIATIETINENNIN ATlALAETULUUT1ABIUD4
MIFUNEANIN DIFNITUALNITUTIMTREANN NSRAIUIMINGINTYARAS NIUANYIAIUNITIANITHENNIN
Tngsu

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.
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612 551 nsldingiauuamng 3(3-0-6)

(Application of Food Additives)

T Formun ngrane wagmhsauiiAeadesiuingieusims Tnguszasdlunisly
Jqidovuens mIuaszan uazmsimihiivesingidevusins nandasiormsitingldingiievu
93 nsAnwimadanaruBnaivanzailunislifngievueivis maleseiviinuingiouy
gnshundnduaienms nsdlAnwinisldingdevueinms

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.

612 581 n5ldusEleviannvasden1aNITNEATLATaNAINNTINDINIS 2(2-0-4)
(Agricultural and Food Industrial Waste Utilization)
¥in AANEMY LagdIuUIEnouveIvaLdsnINNITNuRTLALLTNIURAAINTINEINIS
mﬂIuT,aﬁﬁawu'ﬁmﬁuyaﬁwamqL?mfmﬂmiLﬂwmLLaz‘liNma‘mammiumms
Types, characteristics and compositions of agricultural and food industrial waste.

Technologies creating value-added products from agricultural and food industrial waste.

612 601 szilauisenamalulagennns 3(3-0-6)
(Research Methodology in Food Technology)
ATEVIUNITINY NTAIUUATITDIVY LATITINITIVY N1TDONRUUNITNAADILAENIS
WATIPY ATULAUDUAZINIUNIIUINY
Research processes. Research topic setting. Research proposals. Experimental design

and analysis. Research presentations and publications.

612 602 %mmamémsmmﬁ”uqe 3(3-0-6)
(Advanced Food Science)
AMUNIMTINITINgIaanslun1siden1uenis nsanyruIdeludagdunieinu
WYIFAASAITOINTS
Scientific advances in food researches. Investigation of current food science

researches.

612 603 zilguIBIVedmTugnamnssuemns 3(3-0-6)
(Research Methodology for Food Industry)
mﬁmswﬁuazm%ﬂiwﬂuqmammsumms NSAUANANSTEUNA N15DBNWUUNISNIAGDY

wealAn1sULEUeIY
Problem analysis and identification in food industry. Information searching.

Experimental design. Presentation techniques.
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612 604 wualtiudaguulugeavnssuemng 3(3-0-6)
(Current Trends in Food Industry)
wlthmamaluladlugnavnssuems sddeludlagtuiiieadesiugramnssneis
Current technology trends in food industry. Current researches related to the food
industry.

612 631 N13UsZIANALAZNNTIATIERTIgUANEUTURARIMNTINRIMNS 2(2-0-4)

(Image Processing and Analysis for Food Industry)

sruuTesgunmlagrouiawes N1stannvegunin ssuvdnazszuuuawegunin n15in
Adangunmevns mstauazmsuszananadeguaminly  nmsdanistesmilusunim nssuuse
ANINUDIFUAIN m1mmmaalumiﬁﬂgﬂmwlﬂﬁi’ﬂuQmammimmmi nsUTzIIaNaLazIATIZRAN
wuuluuns nsdlfnwdmiunisuszgndnisuszananauwaemsliaseidaguninlugnaivinssuemns

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 dunaansvaIUfiseluaIms 3(3-0-6)

(Reaction Kinetics in Food)

wdnnsiiuguiuauNamansvesUAsen msldwonvinasaeufinmesdmiunsaing
LUUTIaeIuIAUNamans n1sasswuuasiulaunamansvesUjiseailluems Havesguunll
sen1siinUAiTeiail nsadrsuuusiassiuaunaman fueansUdsuulamianienin n1sang
wuudaeswnulaunamanfresmMaUAsuLasuaAunId melduuudiassiuraunamanduosUjazen
Tus s

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.

612 633 ASAIATITRAMUERIANUUADAA BB RIS 2(2-0-4)

(Food Safety Risk Analysis)

msUszfiunnudss M3dnsaudes nsdeansaudes nM3mUANANNUaBA 8 YD
gnIPensUsTiiundsdeUsina

Risk assessment. Risk management. Risk communication. Controlling food safety

by quantitative risk assessment.

wangasInemansumUadio arvivinaluladonns (angnsuulse we. 2561) wi 12



612 641 N13INMHLLAZNTART s dayan1UsEamdulE 3(2-3-4)

(Sensory Planning and Data Analysis)

nann1sUssilumedssamduda vllnvesteayawazisnisnaaey n1sinvinwelunis
TwHUNAdeULaYNsdentdIEnIInAdey nawRewdiegns nsdnnismedey naiudeya nsldaEnng
adffion1sizsiuazulana

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 nsuszliuneUsgamduiadmiunsideduilnauas 3(2-3-4)

NSNAIUINANNUTDINS

(Sensory Evaluation for Consumer Research and

Food Product Development)

wann1T3degulnanasMsTauIndndugio s ANuduiussEnIenIsUseiliugieg
Usramdudawaznsidenan 1nsuazn1suszgndldisussiiusmeyssamdudalunisided uslnauag
nsimwIRaadueieIms nMsiniinvenisiiukasinsgideyalunsideduslaauasnisimuinde i
913 Ensaduuunegeuduilan msdadennguilmnewazinsiiudeys nisihadfuldula
Anwdiusserineteyansssamdudaiunmsidenaaiionsideuas i nanfousie s

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.

612 643 IA1EATYINTTUIMUsEA MUY 99191 3(2-3-4)
(Sensory Science of Food)
winInIneveinsind Snvailoduda waznausavesemsingldusvamduda 353
fatugevesUsramduiawarsruunisiv Aferdestunmuamuasnissensy maliauazvguivesnisia
aunmenslaelivszamdniadudodiodn uarliifuisnstarnuveunaznisseniuvesuilan
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.

612 644 nudstagluduinermansnislszamdudauwaznisusadiu 3(2-3-4)
(Current Research in Sensory Science and Evaluation)
mATludagiuiifndosiuineimandmessamdudauayisnsUseiudeUszam

fuda nsUszendldlunisussidiuiasinuindndueiens

Current research related to sensory science and sensory evaluation. Applications in

food product development and evaluation.
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612 651 ms%mswﬁmms%’uqa 2(2-3-4)
(Advanced Food Analysis)
mslémadatugmiaad menw waensdAnerlunsienegionns lasulnnsmd
alnlnsalnd Sidnaseulilasalnd TuFtRnsduiusAumaiaman
Applications of advance chemical, physical and biological in food analysis.

Chromatography. Spectroscopy. Electron microscopy. Laboratory related to various techniques.

612 652 aslulawnsaluanmis 2(2-0-4)

(Carbohydrates in Food)

win autd wazUSuaaslulawsnlueims unasmslulawmsn nsussgndanslulawsnly
PAAINNIIUDINIT ﬂWiLU§SULLUaQW13LﬂﬁLLaSﬂ’]EJﬂ’]‘W‘U’eNﬂ’]ﬁ‘UVL@Lﬂiﬁﬂ,ui%ﬁ’jNﬂ’iSU’JUﬂ’]iLLUiEU

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.

612 653 naussluamns 2(2-0-4)
(Flavors in Food)
ndusa wazmninnausalueins Yedeitinadensgapdondusavesenmns mslinsie
naulngltiedosiioTinsest uaymsussiunsUssamduia nsnannausadmiugnamnIseIms
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 UftAnsnausaluemis 1(0-3-0)
(Flavors in Food Laboratory)
MnmeasaneiundusaluoInis
Conducting experiments related to flavors in food.

612 655 nﬂsa%ﬂ\inﬁuiaa']ms 2(2-0-4)

(Food Flavor Creation)

audAimaniuagnienmuetenmns uazaslinausa Ufduiusvesemsuazndusalu
BIUT eJ%ﬂ’]iLLﬁ%‘ﬁum@u‘Uaﬂﬂﬁiﬁ%ﬁﬂﬂéﬂiﬁ ﬂ’]iﬂi%LﬁUﬂaﬁJiaaWﬁ’li

Chemical and physical properties of food and flavor compounds. Interactions of

food and flavor in food. Method and step for flavor creation. Flavor evaluation.
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612 656 MaUAsULUaWNATILaENEATNYBIMNS 3(3-0-6)
wazMIUsZEiLeENSNUINEN

(Chemical and Physical Changes in Food and Shelf Life

Evaluation)

Mé’ﬂmiﬁugmmimgﬂuwmmqmﬁLLaxﬂmeﬁummm'ﬁ nsasuuUasaudivei
sty aslulewnsn i ansens wazesdusznoudu 9 Tusgninamaudssy maiivsnw  waenis
‘Uimﬁumqﬂ’mﬁuﬁ’ﬂwwmmmi

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 pWNsIBgUAMLAZNEAS sl 2(2-0-4)
(Functional Food and Nutraceuticals)
Arwdiiugumsinermanivesanseangusdinimlueaiioquaimuasnanfusias

9113 unasiuiln iedluazimaluladuesnsyuiunandn evnailequnniazkdnfueiaiuems nseen

im'é ﬂ’J’]iJ‘LJﬁE]@ﬁEJLLﬁ%ﬂ{]MN’]EJE]’]W]iﬁLﬁEJ’J"ﬁEN
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.

612 662 Imumam%‘??ugeLLasLs.u,muaﬁe'i’imaqa'ﬁa'lms 2(2-0-4)

(Advanced Nutrition and Nutrient Metabolism)

Msgoy MIgaTu T1UTuaeengns TiUszAndua LazlunUeATUYEIA1T1MNT NNT
Wasuudamsduafivaznnglavuinisyanalunisn win ggefe wazfuaiedifigiduiud naves
aeAUsEnaUvataMsiaiiAuiuLardunIdludld lnvuiugmanslun1sidesiulasuinis naves
walulagionunInmalnuINITVeI8IMS

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.

612 671 walulagn199iuieennng 3(3-0-6)

(Food Drying Technology)

VOB waENANNIIYILIIRIMS ﬂﬁiLﬂgﬂuLLUaQﬂmﬂﬂ‘wm‘w’liizwjﬁQﬂ’]iﬁﬁLLﬁ\‘i nsgeyde
Anndiu maAnnmadiveandnde nAaveuuiuinuiiens Jadeiifinasenuninesoims
ouLTs FBiwsidlussdunisunazlsanugnamnssy iaesiuiesefugnainngsy msiuine
DIMTLIN LUUTIAINALAAAATEINTUNTEUIUNTYILIAD YT

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.

wangasInemansumUadio arvivinaluladonns (angnsuulse we. 2561) w15



612 672 Inemaniuazimaluladvasdoninuan 2(2-0-4)

(Science and Technology of Chocolate)

Usgidmnuduunvestonlnuanuaz Tausssunisuslnadenlnuan d@aulsenouds 9 ves
Fonlnuwan nszuIuNIsNIsLUTIUREANYT nswdndentnuanmad nisauauandinisiuavesdonlnuan
wiad nsannanvedbuiuludenlnuan luffusinfiweiindug Aldldwelnldildlun 1sudedeniouan
nsgUIUNIsNIsHARTeninuan nandueidanlnuanuuusie 9 uazn1sussyiiuvendndusidenlnuan
nsdlnwveanalulaBniswdsdoninuanadouluunuiou

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.

612 673 INYIAENIVRD M INY 3(3-0-6)

(Science of Thai Food)

@mﬁﬂwmml,a%mil,l,ﬂwizLﬂwuaﬂmmﬂ‘m anﬂiiuﬂﬁiﬂﬂﬁ'Lﬁaasﬁadﬁummﬂwa
ALAUTINITAAIALAL TUUSITUYBIDIMTINY ﬁugm‘uaaqmdawauLLazmsﬂizﬂa‘ummﬂ‘wa
aerUsznoumuall AuAmalavuINskasUsElesisieaunnvasdiunaniasandngionmsing aaunm
WAZAIUAIIIVNNIENIN nillasauvsdvesdiunauuasnaniamionsive walulagludiunssuiunis
wUs3U NsUsTMaznIsEnengiusnevenindusionmsive mﬁﬁyLﬁaﬁ@umLLaxU%’Uﬂqﬂmmﬂm
winnssusng 9 vesemnsinglussAuanainnssy

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.

612 674 walulaglufunazthdiulugasmnssuans 2(2-0-4)

(Fat and Oil Technology in Food Industry)

Tassadramnaeil unasfinnuasnisudsUssinnueslasiunazingiu nssurumstitel il
vodlosunazifu  autimaaiiuasmeanvedlusunaziiiy ﬂizu:mmsLLUigﬂlmﬁuLLazﬁflﬁuLﬁﬂﬁ
wnganfunsldnulussdvgeramnssy msldnuluuwasiiulusdefosiowns

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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612 675 Anenmansvaskdniusionnsanidedniuasle 3(3-0-6)

(Science of Meat and Egg Products)

TassadruazandRvonidedniuarly  nasudfniseuagdausaein AMATNULAZNNS
Wasuuasnmamveaiediuarltszriamaivinw SgievusmauagnsuUssunandasiemnsan
dodniuarldlugnamnssy mswidevessdnfusiiasnaiuing

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.

612 681 wAlulaghazuInnIsun1snen 2(2-0-4)

(Frying Technology and Innovation)

TIWUNNSYRINTEUIUNNTNEA iAuARveUIInAfaaIvIInen MTansnszuIun1snau
N15919A N13IANTTNTLUIUNTVEINITNGA TEUUNISVoRLAtl NMsnuINTIumAlulagdmiuasiauinnssy
Tyl nsuseuunmen N15UsEEUNILATYIAERTUITEUUNTNEAFINTUAAINTINDMT WATlANIS
WeuluunszuIunmen nidiinwveanalulagnimenyalvailugaavnssuemns

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.

612 691 funumanalulagenis 1 1(0-2-1)
(Seminar in Food Technology 1)
Fouly: dhAnwiuay n wuv n 1 Saranisinwntu S vie U
MsAuAi1 SIuTLazmaaweunanuludeiiviaulsluaedvimaluladenns

Search, collection, and presentation of topics of interesting food technology.

612 692 funuimanalulagenis 2 1(0-2-1)
(Seminar in Food Technology II)
Fouly: wWhBnwiay n wuy n 1 Sananisinuuiiy S wse U
A15AUATT IIUTILATNISIEUNaWATETlEAnwdenuessuINEman LAz
wielulaBewns Alddidunislund madnauedunwdangu
Search, collection, and presentation of self-research in food science and

technology. Oral presentation in English.

612 693 ANSAUAINDETY fadisuin 6 wiunenn
(Independent Study)
Fouly: dowihumesmvisuuas sesmauaumanaluladomis 1
uazkumTVORYIMITenI5AUAIISATHUA 2
Fadeludeiifedesiuinenmansuazinaluladonns
Conducting research related to food science and technology.
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612 694 ednus fanfisuwin 17 wiaein
(Thesis)
Fouly: dowhumeimvisuuas sedduaumanaiuladomis 1
uazkuN VeI I M INUTUA 2
Faseludeiifedostuinenmansuazinaluladonns
Conducting research related to food science and technology.

612 695 Nnus fAdisuin 36 wienn
(Thesis)
Fouly: dowhumeimvisuuas sedmduaumanaiuladomis 1
uazshun syl e 1dmisUa 2
iiteluideiifedostuinenmansuazinaluladonns

Conducting research related to food science and technology.

612 696 Ugymdiawamsuinmalulagonns 2(0-6-0)
(Special Problems for Food Technologists)
n1sAuAiteya idelumideiildsuneununefiiertesmanaluladons Seuses
Feuduseau
Search the data. Conducting research of the assigned topic related to food

technology. Writing a report.

612 697 13BIAALANIENIINEAERTwazmAlulaga1unls 1 2(2-0-4)
(Selected Topics in Food Science and Technology 1)
Besmanduiaulalusuinemanswazimalulagenis

Current topics in food science and technology.

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

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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