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DIMINLINFAL 3(3-0-6)
(Traditional Fermented Foods)

wialulagioulwd 3(3-0-6)
(Enzyme Technology)
walulagnismiinduga 3(3-0-6)
(Advanced Fermentation Technology)
wiAlula8yININIMIS 3(3-0-6)
(Food Biotechnology)
%N MNIVUES 3(2-3-4)
(Advanced Food Microbiology)
n15UsEnauNsgsnamAlulagyInm 3(3-0-6)
(Entrepreneurship in Biotechnology)
maaanqmé%mw‘iumma 3(3-0-6)
(Bioactive Compounds in Foods)
AYVINETUGIRRAUNIENNalsAlue Mg 3(3-0-6)

(Advanced Microbiology of Food-borne Pathogens)
WRUORTUVDIRAUNTE WIS 3(3-0-6)
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(Microbial Metabolism in Foods)
853-664  WWINYIDINIT
(Food Toxicology)

854-541 ﬂ’]i’ajﬂLLaSizU‘Uﬂ’]iﬂ’J‘UF’]Nﬂi%U’)‘Uﬂ’ﬁ%N@’W’]i

WALSEUUTINN

3(3-0-6)

3(3-0-6)

(Measurement and Process Control in Food and Biological System)

854-551  WUUIIABIUTZTUUTININ

(Modeling and Simulation in Biological System)

854-631  WIALLATNTYUIUNITHENWAZENARIS

(Separation and Extraction Process Technology)

854-651  LUUIIABMALNITAIUANNTTUIUNITTINN
(Bioprocess Modeling and Control)
855-522  MITIATIBWIANUTTUINAITUAS
(Advanced Packaging Material Analysis)
855551  UsTqsnustomsdug

(Advanced Food Packaging)
855-554  UTIAnueisnwIALINdDL
(Green Packaging)
857-511  N1FINNIINISHANLURAAINTTUNYAS
(Production Management in Agro-Industry)
857-512  N15IANISLERUNIURAAIMNTTUNYAT
(Agro - Industry Supply Chain Management)
857-522  S¥UUNSIANTAMNNLAEAIUUADANY
MapANNLY0I1IS

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

(Food Chain Quality and Safety Management System)

857-532 ﬂﬁmmmmﬂqmmmmmws
(Agro-Industry Marketing)

857-533  MIANVUNUNALNSLURNAIMNTIUNYAS
(Strategic Planning in Agro - Industry)

3. ngdnwus
Adnsan1sAnwsEAUUS Y eLie Ui
WUU 1 850-695 InNeNfnus
(Thesis)
WUU 2 850-696 IN8NUNUS
(Thesis)
AdSan1sAnwsERuUS R vEoie Ui
WUU 1 850-697 Ineniinus
(Thesis)
WUU 2 850-695 IN8NHNUS
(Thesis)

AURNYUDITHEA YN

3(3-0-6)

3(3-0-6)

43(0-144-0)

36(0-108-0)

72(0-216-0)

48(0-144-0)
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ANFBINTITMEIAUANVIIVING AR Tuaznalulade1nisifiian1simul gravngsy

uargsRafiistemesUssmadsiidmounn vadniain ey wasaminerdesududisaniy
Foamsusanuuararuimelaveslitudinfiethdeyemusenounisuiutsmdngas uenainiids
Tifeyansvenesmaasugianiiodesnyssnunnudesmsvesmainussnulundarliasusiay
saunsUsEiiu (n 4 U)

7. fiUsTNan13ALEUIY (Key Performance Indicators)

WIaNTUsEEUNANTEUI NN T LT uTT Iy
uAe.7 Uiisuin

dudiistnanmanfiuay U1 |Vi2 | Vi3 |Via | Vs

(1) 9sdusydmangasettesdouay 80 dldusiulunis x | x | x | x | x
Uszaiilennsuny Annu wazyuynunssdunundngns

(2) fnwazdunremangnInmLuy uA.2 idenndesiunseu x | x X x | x
UINTFIUAALIIYIR YTOUINTFIUANIA/E1UTIY (B13)

(3) #518a8B8AUDIT 18TV MUKUY UAB.3 BgutenaunIsln | x | X X x | x
aouluwsazniANsAnwlAATUNNIN

(4) I9YNIIPNUNANTANTUNTVRIIIEIV AULUY UAB.5 X X X X X
melu 30 fu ndsduanniAnsinuidageulfasuyn
518791

(5) IRYNTILUNANTANTUNTVRIVANFATAURUY 1AD.T X X X X X
el 60 Fundsauaetinisfinu

(6) TnmsmuaeunadugrsvestnAnwinanasgiunansfousi | x| x X x | x
fviualu une.3 egstiesdosas 25 vosneiniiUnaouly
wiagUn1sAne

(7) fnsiau/JSuUss N153n1sisunIsaeY Nagnsnsaeu X X x | x
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dydistnamasnfiuay U1 | Vit 2 |V 3 | Vit a | Vi

8) 2197138ln (T ynaulasunsuguilnavsoruugln x | x | x | x | x
AIUNNTIANISITIUNITADU

(9) 919158UsETMNAUASUNISHAINIMNIVINTT WAL /W30 X X X X X
Jndnotaoslaz 1 ads

(10) wrnyaansatuayuMsiseun1saeuEl) lasunisiaw X X X X X
mMaAmNsiay/vMsinanlitdesnindesas 50 del

(11) szduanaiswslavestindnulanvine Tudilaifdse X X
Aunvmdngnsidslitiosndt 3.5 nazuu 5.0

(12) szdueuiiswelaveslitndinidnetadinlninde laites x | x
191 3.5 PINAZUULLAY 5.0

(13) HasnAfuissiunAniossiuuunnavesindnwaulud X X
thiq Litfesninfesay 100

Han1saniunisussanudmunelaefiuwiavunegluinudiseiiias 2 Un1sfinwiive

AARIUNITANTUNITAIN TOF  saly Metinauainisuseiiusufe dn1sanduuniuds 1-5 way

ag1leeSoyay 80 YasmUNan sAliuuszy T luwsiasd

U2 8 N13UsEIEIY wazUSuuTINsA NSV IANENS

1. N15UsSEUUSEANSHAaVRINISHaU

1.1 mMsusilunagnsnisaou
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msUszdiunagnsmsaouitldimualiluay WemuinszuiumsSounsaeufiansanain
FiRerfesansihe ldud e19158luniaivn/méngns e19138iiansinn e19nsdifaou waviindnu
fail
1) msUszraiiouaniUdsuamnuniu duugih/Aoiausius Tunisdudumsaunagms
NNSAOUVBIANNNTTIUNIATY WALEITILTURRAYRUNENENS
2) ®19159ETNN1IY/0197158]d0UV AR ULAT TOLAUDUULIINAIATYINGINTT
TNUNUNAENSNNTaRUdMIUTIEIN
3) Ussiunnnginssuvesindnuiluniseduse msdnoiuuaznismeudmanluduFoy
Tnsmsdunauazsurndeyaifesiulpegaeu smamuindidoulid-lavieismsildldaunsevinly
foudilaldazdesuiuasuitnisaoy
0) fmualifiniUssdiudoasunatsann Yarean fessdudommadninsislud
Yo3mud1 AuInazAniiasgiliaenadesiuununsisounsasudiimun Tasnssunsussidiy
foaeuianelusaznisuenniaisieunsasunnasa
5) Ussiilun1sieuivesinfny11nnisaauees @aunanenia wardeuUalunin Ny
Yaymsesaniunswaunisissunsaeululenansly
6) Usvyuiitetauananisasutatsnaliun nssumsvesniain ldiansannaunsesnou

iaueNUszyunnnIsUNISNeSUTeY

1.2 MsUszifiviinezvataasdlunisldununagnsnisaoy

1) nsUszilunsasuveteTdlasuluudarseIvImnaIansAnylaelnAnyiniy
waziBoninazinun

2) Ysmifiun1sdeuvesorarsdainnisdanaluduFeu uazvdonisaeunnlag 019158
HSURAYRUVANGNT 81NSERIANITIVY waeTiugaeu

3) wisransuszdiuinuemsaeuliuienasddaou uazen9sddsuiinvoundngnsiile
Tglunsusudzanagnsnisaeuvetenansdsialy

1) AarsIUTIRANSUsTE WY NsARuYetenIs e dananssulunsian U uuss
Vinweuaznagnsmsaeulunny iy

2. myuszliunangnsluniwsiy
nsUssiliunangaslunimsinanngueldnladiudsanuansenuvemangns loun dnfnw

Futigarie Sudinflaunsfiny enansdiTuRneundngns fnwsaand way/viofussdumeuen
AR RRIRAGIT LLaz/m'%aQ’ﬁﬁ’suLﬁ'aﬁaﬁ'm

1) msvszduseivuazudnanslunmaalasdndnuduandiedeusunisdnw las
WUUgUNNYIEN1sUsEunANwIiUe1913gN S U UNANgNS

2) myvsuiduanufianelasiendngns nsuinsvesauzLarNINEIdoYesTudindiay
nsAnEILa? T8989 uUS e

3) msUszdiuanuianelasienunmdninlaeglidudin
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3. MIUTHUNANMSANTUNUAINTIEAZIDEANANE AT
AnENITUNSUSEAUAMAMAglusEAUNATYY WagseAuaANe UsENaumenssunis 3 au

Tneifuinssquadluaviviesatos 1 au dudunisUssidunanisdnfiuenuniugaved (Key

Performance  Indicators) Tunwandl 7 4 7 all uminenduldmuunliynudngastintsiamun

wananshiviuadie uwanin1suiulssdimuunasgusesaunmnsiinidusses g wasiinisusediy

iieUsuugmvdngnsedrsdeiilomn 5 ¥

4. NINUNIUKANITUTELTULAZINUNUUTUUTInANgRTUAZINUNaENS N SHaU

& Yo

1) 9191588039a0153 MUNIUNanIsUsEIiUNIsasuludIvisudnveuluseningnia

Y

USuugauiinndeyaiildsuiloduaanisfine davhasnumanmssuiunsseiviaueiiii
AN

2) mﬁ]ﬁiéﬁ%’uﬁmauwﬁﬂqmammmamiﬁi’wLﬁumimmﬁamsﬁuwmmﬁ 7 997 21nM3
Usziunaunnagluniaiv

3) 9158 FURAvaUnAngasasUNan1saLiunIIuangasUsednd lnesiusiudeyanis
Uszifiunnsaeus1e3vinisussiiunisuinisuards1uisninuaain S1991UHANTTNIUASY
nadugnivesinAne 18a1uNansUTsiundngns TouransUsziiugannaely A
ARLALYBIENTINAA TRvISI8URANIIALTUNTNENgRT UseaT iweiintniainn

RAFUIMUMUATURANTALTUNTNANGNT 2INTNTILNURANTANTUNTNINGATUAL

AuARTuYeIMTInINA sEauALAAIL MasuUiuYTIMIAudunaileltluseunisnu

foly IVNTIEURANIANTUNTURINEANERS lauasannUASaRTlATuLauTInYsaly

AN UIYS182Y
1. 5189391U9AY

850-601 Nugnunsingrmansuazmaluladonns 4(4-0-8)

(Principle of Food Science and Technology)

eIvdeAuneu: sglugasiidavesenansdisuinveundnans

unth vdnmsiuguaaiionns (essdszneuindionns U§Rsenedifiisatestunmnm
DINT LLazﬂ’liLUgﬁJuLLUm%’NLﬂﬁ%@ﬂmwﬁﬁaumiuﬂigﬂ Tusgninamsudssy wagluseninamisiv
$nw1) %é’ﬂmiﬁugmé’mﬂﬁu%ﬁm3LLU5§1Jmm§ (UUAnsiameming wagn1suuszuenvs ey
walulad) ndnnsfiugiumnagdunidens  (dnnsmiegadainenaims uasnsideudslae
AuNS uarn1stiosfuanudasafofugaurie) vdnmsiiugIumMIimnTNe s (AUAALIAANS
wazndanny unugdiaudy nsteleulasnsy uaznisiielouanudon) wasnsdiinw

Introduction, principles of food chemistry (food compositions, chemical reactions

relayed to food quality, food chemical changes before and during processing and during
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storage), principles of food processing using different technologies, principles of food
microbiology (principles of food microbiology, microbial food spoilage and prevention, food
safty), principles of food engineering (mass and energy balance, psychometric chart,

momentum transfer, and heat transfer) and case study

850-611 auUATwmidivesasdusznauamis 3(2-3-4)

(Functional Properties of Food Components)

i’]EJ’JGU’]‘UQﬂUﬂ’e]u asﬂumaEJ‘W‘LH]GUaﬂmmiam‘uwmauwaﬂam

ARGt et arsluleinsn Tsiu wasletu nalamsvhniing Sunsisensewing
A1UUTENaUDIMIT UNUINTDIAIU Uizﬂ’emmmima@ﬁuaﬂwmsLLazmiUiUUq\‘iﬂmmwwamﬂm% ey
nIaiAnwY

Functional properties of water, carbohydrate, protein and fat in foods, mode of
action, Interaction of food components, role of components in characteristics and quality

improvement of foods and case study

850-651 ﬂiifﬁLLﬂigUmm?ﬁy’uqq 3(2-3-4)

(Advanced Food Processing)

VIR UNDU: @EJI‘UG‘@EJW‘UQ%EN@’W’]?EJN?UNWU’EJU‘ViﬁﬂﬁG]i

L‘VlﬂI‘LJIaEJSU‘LJENLLa“‘Vl‘LlﬁllEJI‘IJﬂ’]iLL‘LJi?UEﬂ‘MWi sZN‘Ui noumen1UsY EJﬂGﬂ“UL@uvLSZﬁJ 13
wUsgumeauiou (nsxuumsUasnite LLa”IEJ‘ViiJﬂ nsudssUlaelidldainuseu (Arudugs auy
IWWWLLNﬁQLUU%UQﬁU LLﬂ\‘lﬂ’J’]@JL?J?Jﬁ\‘]LUU“U'Nﬁu Lardans19? (ﬂ) L‘I/Iﬂ‘Lmﬂ’]iLLEJﬂ (mimmmmm
L‘Ui‘LJLLﬁuﬂ’ﬁﬂﬂﬂL‘Vi‘uaﬁlﬂ’mﬂ@) LS@L@@L‘V]@IUI&EJ LLﬁuLWﬂUﬂﬂ’]ﬁUiULuaﬁﬂJNﬁ L Laﬂmsuumduiaa
WaENTUANY

Advanced and novel food processing technologies; enzyme application, thermal

processing (aseptic process, and ohmic heating), non-thermal processing (high pressure
processing, pulsed electric field, high intensity pulsed light and ultrasound), separation
technique (membrane filtration and supercritical extraction), hurdle technology, texturization

technique (e.g. extrusion technology) and case study

850-691 N159BUaTNAUIAIUINGAdasuazinaluladonis 3(3-0-6)
(Research and Development in Food Science and Technology)
evdeAunieu : aglunasiitavesenasdisuiinveundnans
WANNITHALITNISTIUNTITULALARUINWINE @RS LaznAlLlada1s Nann15Ive 139

IYIANENT NITUIUNSUASINATANISITY Lmﬁﬂ%mswzﬁ@aﬁaLamﬁm%’umﬁé’q AITYIVTTUFINTU

N3398 NMFAUAUKALTIUTINTBYANINIVING MTINUHUNITVARDY Tonadiaiionudde nsnsey

YolaualATINIg NTUSUITIANITUHUIIUITY N1SIATIERLAEUTLIAUNANISIFY 115518914

HANTIAE NseneneamaluladuinIngnaInngsy
Concepts and approaches for research and development in food science and

technology, fundamental of scientific research; research process and techniques; numerical

technique for research; research ethics; collection and organization of research data; design
of experiments, statistical methods for research, process of preparing proposal, research
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planning management, analysis and assessment of research results, research reporting;
technology transfer to manufacturers

850-692 duuun 1 1(1-0-2)
(Seminar 1)
EERL RNV RV @EﬂuwaEJWUR]%@Q@W’]?EJN?UNWU%J‘U‘VIaﬂﬁGﬁ
m'il,auasuauaLﬂa’mumwiuia&ﬂwmm m’umnwmmmmmﬂummmmmamuav
wAalulagams wwmmaﬁ’]&mu%uauyim
Presentation of advance novel technology and progress in food science and technology;
report is required

850-693 Huun 2 1(1-0-2)
(Seminar 1)
31831 TIAUNDU: E]EJIUW@EJWHT{ISUEN@’]‘U’HEJNi‘UNWU’EJ‘U‘Viaﬂﬁ(ﬂi
ﬂ'ﬁlﬂLﬂuasﬂﬁllaLLauNﬁ"\ﬂﬂﬂ’]iVl’]’JVlEJ’]uW‘LJﬁW]‘LJ’WlEJ’]?T']ﬁG]iLLﬁ LVW’IIUI@EJE]TWW ‘Wi@lI‘I/N
ﬁﬂ’i’]ﬁlﬂ?UQUUﬁMUim
Presentatlon of progress in dissertation in food science and technology; report is
required

850-694 duuun 3 1(1-0-2)
(Seminar 1ll)
F18739UIAUNDU: aaiumaawu%mmmiam‘ummjawaﬂam
msmLauamammamwmuwuﬁ WSEJ&JVN&Q?’]EJQ’]UIUSULLUU‘HW‘UﬁG}‘uaU‘U Lwawsauaﬁmﬁ
Tu5a15391N1958AUVIRWI B UG
Presentation of progress in dissertation ; report prepared in a manuscript format;
ready for submission for publication to a refereed journal, is required

2. 5787YL88N
S18YNINNTTETLUNSTHDULALAMLINYIAENS

324-545 ANSLUNEITNINLAS] 3(3-0-6)
(Chemical Separations)
ﬁﬁEJ’JGU’]‘UﬂﬂUﬂau 324-341 maLV]EJ‘Umwsaasﬂuﬂaawu%amaau
%aﬂﬂﬁiﬂﬁ’]ﬂiU‘EJ’eNLVIﬂUﬂﬂ’]iLLEJﬂEﬁ’]i MINaY N1sala nMsanazneu nswaniUdsuleseu
dianinane3da  Bdnnsdda wialasuilvnnsdl dadalasunlnns il guilesa3fdanadnlasun
ns# nsuendy q Aldwamulnddieldflunuinsmeimand
Principles of separation techniques; distillation; extraction; precipitation; ion-exchange;
electrophoresis; electrolysis; gas chromatography; liquid chromatography; super critical fluid
chromatography; other newly developed separation methods for chemical analysis

328-513 wAlAUHUANIIN9TLAY 3(2-3-4)
(Biochemical Laboratory Techniques)
evdeAuniew: 328-511 viseeylunasiitiavesdou
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nuiuazinadailtluns@nuluiesufoRnisduadl wu msnnpgneu Sanduduns il
N nswenansiaemaiamaasuilvna il uagdidninsnesda awalaslilawes wadafeatu
nsldansiutiunsed

Theories and techniques used in biochemistry laboratory, for example, chromatography
(gel filtration and ion-exchange), spectrophotometry (UV-VIS and fluorescence), electrophoresis
(SDS-PAGEand isoelectrofocusing), centrifugation and techniques related to the use of radioisotopes

328-563 WANLAIUINTS 2(2-0-4)
(Principles of Nutrition)
PeAndedunew: lneanuiuteuvesdoy
- Fuavesansermisussianing Mdndudensdisdin anudidyvesaisems uday
ANIADAIIYINNUVDITIINTY RANNTNLABUINTT
Biochemistry of essential hutments, importance of nutrients on human functions,
principles of nutrition

328-612 wAlulaguazIAinssuvaslusnu 2(2-0-4)
(Protein Technology and Engineering)
F18310IAUNDY : 328-501 WIBLBULI
auduiusserindlasaianaadfuaudfinianeninve dusiu audfveslusiuiidu
wulesl aumansvesouleyl walansduadidmiumdsulusiuliuians nsesnuuuiite
Wasuulaslassaireveslsiu uaznsidsundastsfusendnasmaiugianssy
Relationship between chemistry structure and physical properties of protein,
properties of proteins, properties of enzymes proteins, kinetic of enzyme, biochemistry
technique for pure proteins preparation, design for changes protein structure and changes

protein with principles of genetics

51839 AANITEIYUNITHOULALAME AINYINTITIANS

460-541 A15AANITNIIAAA 3(3-0-6)
(Marketing Management)
e3TeAUnew: oglunagiiilavesnnenITuNITUTMIUANENS
nagmsuaznsfindulansnisnaiaiiieidosiungiinssuvesuilan msutsdunaia ns
AATERUAENTNEINTAINAIA NTIURLNTIAIARAENSATUALURINTTIININTAAATANTTLS Y
nsIanTshuduUseaunann
Marketing strategies and decision relating consumer behavior, market segmentation,
market analysis and forecasting, marketing plan and supporting of marketing activity in managing
marketing mix

gV ABNAINAULLNFVANENS

570-563 N13RIIEBUGVIETNNTINNUDINENSUITITUYF 2(1-3-2)
(Biological Activity Determination of Natural Products)
eIveduneu : aglunaeiitiavesniain
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NIRTIAABUYNTNTINNVBIETANAIINAYUINT N1sUsEuAlAENITHARINaluTaen
NABOIIDADARTINU TR
Biological activity determination of crude extract from natural products, in vitro or

living organisms evaluation

570-667  MIMAUAGATLATIATIINIAATVRINENA U5 TTUY A 3(3-0-6)

(Chemical Structure Determination of Natural Products)

eimiduneu: IneanuiureuredeInsdlden

AnwanuwagianenannsalnUvewandueisssuIingueingg wu Wailiuesd Al
Fu Iasluu mluw wesUusuruazanesesn woamasus ninezilunazindlng wagarslulawnse
wé’ﬂmﬁLﬂswzﬁLLazﬁmumqm‘lmqa%amqmﬁsuaaaﬁmEmﬁmbﬁﬁiimwaﬁﬁqmimaa%’w%’u%’au 1oy
THwadaduadesuunuinslowuud anlvsalnduazmaianie awnlnsalnU8us n1sins e
awedlawniivesans ialaelfimatamsaiunTnsalnluaslnensdanszvianseuiug

The study of spectroscopic characteristics among natural products, including flavonoids,
coumarins, chromones, terpenoids and steroids, alkaloids, amino acids and peptides, and
carbohydrates, focusing on strategic structure determination of natural products using nuclear
magnetic resonance spectroscopy and other spectroscopic techniques; also included are

stereochemical analyses using both spectroscopic techniques and chemical derivatization

571-542 NSENALAZATIVDNANYAIAITIINNANAUITITUYIR 2(1-3-2)

(Separation and Identification of Natural Products)

swindsduniou : eglugaeiitiovesniniv

wrfauaztuneulunsIteuasiauiennayulng nsasivaevansiadiluiy nsane
LenanswarNsilaNsuIans msfigailendnvaivesansannuandarisssunalagedonaau i
mManenm auaudinaeiisiuiunaiaaalasalnl loun Infrared  (IR), Nuclear Magnetic
Resonance (NMR) waz Mass Spectroscopy (MS)

The idea and procedure in research and development of medicines from medicinal
plants, extraction, separation and purification, identification principle by physical and
chemical properties, including spectroscopy techniques i.e. Infrared (IR), Nuclear Magnetic
Resonance (NMR) and Mass Spectroscopy (MS)

51839 AIANISEIIUNTITEIULATNIAITINALULaTDINS

850-512 N133LATITHDMITVUGS 3(2-3-4)
(Advanced Food Analysis)
eIndeAuneu: sglunasiitiavese1arsdyiuilnveunangns

N9R3ELFREILAYNSLF10E19 qud ndnniTieTed uarmsUszendldiadoiiodugs
TunsAsIesiennis Usenaumemalianiueiiiinsiey malianawnlasalal walanialas
lnns Wl Banlalnldde wallannsiesgilasiainaniegania wazmaliansiinsgilassainamng
nanlagldinIaaondisd Tluemsuavninsdueionmis
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Sample preparation, sampling, theory and principle of analysis, application of advanced
instruments for food analysis including chemical analysis techniques, spectroscopy techniques,
chromatography techniques, electrophoresis, microstructural analysis techniques, x-ray
diffraction technique in food and food products

850-513 EJ’]‘VI’liLﬁEJEﬁJﬂ’IW 3(2-3-4)

(Functional Foods)

eIdeduneu : aglunaeiiiarese1sdlsuinyeunangns

umi mevsziiunmslivsslenilimedanmuazanasniovesesiiiequnm Tns
lulafinuaznilulofnuasnanogun nueuyud a15A1UeaNBNTUIINTITUYALALHARDAVNINYDS
uyud ansiugainansssuednarnsussgndliluosiiequnm leewnsivilaelduasuade
uziSedld ewnsiaduifiogunmdmiunnyluiuludengs

Introduction, bioavailability and safety of functional foods, probiotic and prebiotic
and their effects on human health, natural antioxidants and their effects on human health,
natural anti-microorganisms and their applications in functional food, dietary fiber and effect

on colon cancer, functional foods for hyperlipidemia

850-514 Anermansuazmaluladvasluiusazingu 3(2-3-4)

(Science and Technology of Fat and Qil)

VIR UNDU: EJEJIUG‘IaEJWUWU@Q@WQ"IﬁEJNi‘UN\'ﬂ%@‘U‘VIﬁﬂﬁﬁﬁ

UNUI LmJ“UENVL‘U@JULLa‘”U’IEJu ASTUIUNITNERLLAY ﬂ?iﬂ@LLUiﬂ@ﬂi‘UNULL@“U’]MU mamm%
nlvdunesiu wazmsliusslonflugramnssuoims

Introduction, chemistry of fat and oil, processing and modification of fat and oil, fat
and oil products and their uses in food industry

850-515 &@15139UUD1%15 3(3-0-6)
(Food Additives)
eddedunew: aglunaefillavese1arsdlSuRavouningns
unumnihiuagnissegndldannievuevisuiadiig  waluladmsldaniovunas
A1TVARNUANTOINNS NITBATIEARazUsTIlIuANNUaDRiY 119U LLazﬂQ‘iﬂﬂJ’lﬁJﬁLﬁlﬂ’J%@\‘ﬁUﬂ’]i
l¥asidevuemslulsemnenlasarsuseina
Role, functions and uses of different food additives, additives as nutrient substituents,
analysis and assessment of safety, standard and regulations of additives in thailand and
foreign countries

850-516 Anendnandiladniuaziiednitn 3(2-3-4)
(Meat and Poultry Meat Science)
e dsAuneu: eglunaeiiiavesenansdiSuinveundnans
amﬂimaumqmmauimaaiwi £AUIANIAYDINAIULLUD ﬂ’]iLUaEJ‘IJLLUan’N‘U’JLﬂN‘UEN
ﬂmmualﬂama AN NYRLLoUAE odaidn dasemand Fueduas MeneiinasenmunINYes
Jouay amumauuamqmmwmamamw N153LATITRAUAINLEY sautRvoniouasiiodniin
e tadinnenm wagmsussiliunsUsvamdudia msdnwiideddvaiylninisiuineeans
Wedniuazdnitn
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Chemical compositions and microstructure of muscle, biochemical changes during
muscle conversion to meat, meat and poultry meat qualities, chemical, biochemical and
physical factors affecting meat qualities and meat properties, the measurement of qualities
and properties, chemical, physical and sensory analyses and current topic in meat and
poultry meat science researches

850-517 ﬁ‘l‘ﬁ‘l’lEJ'WI’l\‘lEJ'lWliLLaZIﬂ?m’lﬂTi%uQQ 3(2-3-4)

(Advanced Food and Nutrition Toxicology)

18 ITIAUNDU: E]"dstflaEJWU"W@GE]T\]W?EJN?UNWUE]‘U%&ﬂﬁfﬂi"l

UNUI ﬂ'ﬂllLUUWUIUE]']ﬁ'ﬁUiuLﬂVW]NS] ﬂ']i(?l(ﬂL‘UE]LLﬁ ﬂWSLU‘N‘W‘E}’mﬂaW‘Vﬁi ﬂ'JWiJLIJU‘W‘lE}
ANNAITDINTIAUND N15UTY Lll‘lJﬂ'ﬂll‘UﬁE]@ﬂﬁlsLu’@’Wﬁ”li A15ILATIZRATUNWINGINIDINTUAY
Tnswins msnedeunnudufivszozdunayszezend nsmageuiivingmsenmsludninnass
me'&nizmhuaqa ﬂ’]iLSUEI‘Iﬁ’]EN’]L!LLa%lJ’]LﬁuEJWJ“tJEﬁj"\]QUHWLﬂEJTUEN

Introduction, toxicity of various foodstuffs, foodborne infection and intoxication,
toxicity of excess nutrients; food safety evaluation, analytical methods in food and nutrition
toxicology, short term and long term toxicity testing, testing of food toxicology in animal,
molecular toxicology, term papers, presentation relating to current topics

850-531 A3NHAUNITNABDIUIUNMUINENA DI 3(2-3-4)

(Experimental Design in Product Development)

eITedunew: aglunaeiiavetenansdysuinveunangns

UNUI ANEIAYLEZLLIANIUAITINUNUNIIVNABI U URRILINAA AU A19I19UNUATS
noaaodluruimuindaduen adflunuimuindndun nsldlusunsudusagulunisieszinig
naadluuiAIUINEAA N9 LaznIaAne

Introduction, importance and concept of experimental design in product development,
experimental design and statistic in product development, data analysis of product development
experiment using computer software and case studies

850-532  n1sUTsiunUszamaudaue1Ig 3(2-3-4)

(Sensory Evaluation of Foods)

183 UNAUNDU: asﬂumaﬂwu%a\‘ia’lmiamwmia‘umﬂam“ﬂ
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Introduction, basic sensory attributes and human perception; principles of good
practice in sensory evaluation, factors influencing sensory verdicts, measuring responses,
discriminative tests, descriptive tests advanced discriminative tests, selection and training
panelists, preference and acceptance tests, consumer tests, questionnaire design, basic and
advanced statistical methods used in sensory analysis, case study

850-552 QmﬁmﬁamﬁmEJm'wLLaz’iﬂ’m'ﬁmax‘ia']m'il,l,azﬁ'ﬁq?j'mﬁw 3(2-3-4)
(Physical and Engineering Properties of Food and Biomaterial)
eIudeduneu: aglunaefilavese1asdlSuRnveunangns
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Physical and engineering properties of food and biomaterial, thermal properties,
electrical properties, rheological properties, surface properties and phase transition, application of
physical and engineering properties in food industry

850-553 walulaguiusudmiuanavnssuamisuazinalulagydinam 3(3-0-6)

(Membrane Technology in Food and Biotechnology Industries)

eIudeduneu: aglunaeiiavetenarsdysuRnvaunangns
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Types and properties of membrane, transport phenomena of reversed osmosis
process, nanofiltration, pervaporation and electrodialysis, ultrafiltration and microfiltration,
membrane module, evaluation of process capacity, process design and cost evaluation,
application in food industry and biotechnology

850-554 malulaguls 3(2-3-4)

(Starch Technology)

eIvdsRunew: sglunasiitiavete1arsdiSuiinveunangns
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Chemical composition and molecular structure of starches, physico-chemical
properties of starches, relationships between structure and physico-chemical properties of
starches, starches production, chemical and physical modification of starches, applications of
starches and modified starches in food industry

850-555 wialulaglusiuainig 3(2-3-4)

(Food Protein Technology)

eIvdeAuneu: sglunasiitiavete1arsdysuinveunangns

viln audAdarhiuaznsldselonilusiulugramnssuemns msada nsuenuay
nsiasunUaseslysiiu N15UsEliuAAIMNISLATLINIG NSAawlatuasnIsNEnREnSueTlUTAY
yiaialugnamnssne1ms maduaifnwuaziauedeyamidefiieadestuideninuas
nmsderlesrmAdetuanufinuimdnemansuazsmalulaslusivenms

Type, functional properties and application of proteins in food industry, extraction,
separation and changes of proteins, nutritional quality assessment, modification and
production of protein products in food industry, researching and presentation of published
information relating in development in science and technology of food proteins
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850-556 walulaBnsuusguiinih 3(2-3-4)
(Aquatic Plant Processing Technology)
318739UIAUNDU: aaiumaawu%aqmmiamummawaﬂam
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maAiluag @mmmﬂmmmi ﬂsimﬁﬂmmigﬂwwma amsie msliussleiandiiuas
HEARSTou
Identification and morphology of aquatic plants and seaweeds, culturing and
harvesting, chemical composition and nutritional value, processing of aquatic plants and
seaweed, applications of aquatic plants and their products

850-557 Lwﬂiuia%aawalﬁuazﬁﬂ%”’ugq 3(2-3-4)

(Advanced Fruit and Vegetable Technology)
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Physical, chemical and biological properties of frurts and vegetables and the
application of advanced technique for their study, advanced postharvest technology and
storage, advanced technique application for fruit and vegetable preparation and various
product processing such as ozone, ohmic heating, high pressure, advanced fruit and vegetable
quality analysis such as non-destructive analysis, current interesting fruit and vegetable
processing, case study, field trip

850-558 ?mmmswé’\m'mﬁuLﬁ'mLLazmsLqugU%uﬁ"'lNalﬂLLazﬁﬂ 3(2-3-4)

(Postharvest and Minimal Processing of Fruits and Vegetables)

1839U0AUNDU: EJEJGL‘LlﬂaEJ‘W‘LHISU’EN’e)’]‘\]’ﬁEJNSUNWUEJUMaﬂﬁGﬁ°1
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ag HACCP) ‘U@QN@lﬂJLLa THNANLAY ﬂ’ﬁLL‘Uii‘U‘?JUG]’]NﬁIJJLL@ mﬂawﬂmmmﬂ%mwmm A5 B
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Postharvest of fruits and vegetables for minimal processing, current fresh-cut
produce industry and processing, physiology of fresh-cut produce, minimal processing, quality
control, Analysis of quality, microbial issue technologies for food safety (GAP, GMP, HACCP)
of fruits and vegetables, miscellaneous minimal processing of fruits and vegetables e.g. low
temperature, thermal and non-thermal processing

850-559 wialulaBn1suussuiinsiuuan 3(2-3-4)

(Fish Oil Processing Technology)

F18UIAUNDU: EJEJIL!G]aEJ‘W‘LH]?J@ﬂ@’]ﬁ]’li&JNiUN@%aUMaﬂﬂﬁT’l

WaIIngAY Uiiﬂm LazesAUsENoUNALAd] NEAINLAY ﬂmmmﬂﬂ%mmﬂmumu
Uan LVlﬂIuIaEJﬂ’]iLLUSiﬂ sdendiouaznsileaiu mslduselomithiulan

Sources and raw materials, quantity, chemical compositions, physical properties and
nutritive value of fish oil, processing technology, deterioration and prevention, application of fish oil
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850-561 M3lEUszlavildnnAunanaNgAaINNTTUUTLUS 3(2-3-4)

(Utilization of By-Products From Fish Industry)

sgAvUsAunaw: aglungaeniiavesenansdlsuiinvaunangns
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Sources and compositions of wastes from fishery processing industry, production
and properties of value-added products from by-products produced using different technologies
including hydrolysis, extraction, drying, fermentation, etc. applications of by-products and
their products as food ingredients, functional food, food supplement, etc.

850-571 aAnulasadouaznsUssiuaudeswaonms 3(3-0-6)

(Food Safety and Risk Assessment)

e3UIAUNDU: a&flumaawuwmmmaﬂmwmjauwaﬂam
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Safety and risk from physical chemical and microbiological; contaminant, toxin,
microorganism  toxins, natural toxins, GMO, analysis and risk assessment in food chain,
regulations and risk assessment control of thai and foreign foods, case study of safety and
risk assessment in quality control system

850-572 miilsuﬁummL?i&]ﬂﬂ'm;a%ﬁwa'maaa'\mi 3(3-0-6)

(Microbiological Risk Assessment of Food)

e teAunou: eglunaeiitiavesenasdisuinveundngns
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a3 UNETUNSIE MIESIUUUSIaBINIREUALBIADLTS miﬂiumumﬂmuama nseSurEALLEs
miﬂw@mmmﬂaamﬂmmmmimﬂmiﬂizLaJummLaEN miﬂizqmﬂ%msﬂizmummLaaﬂu
AAINNTINDINNT

Quantitative and qualitative microbial risk assessment (QMRA) of food, hazard
identification, hazard characterization, dose-response model, exposure assessment, risk
characterization, controlling microbial food safety by risk assessment, application of risk
assessment in food industry

850-612 ﬁ?%’aﬁl,ﬂ‘ie}‘l/l’]\‘iLﬂﬁLLﬁSﬂ’]i%LﬂiﬁZﬁaﬁ‘Wﬂi 3(3-0-6)
(Special Topics in Food Chemistry and Analysis)
I IVIAUNDU: asﬂumaawuwaqmmiamumﬁnawaﬂam
’J‘VlEJ’Wﬂ’]i‘i/Wl‘LlﬁllEJLLau‘L!’]ﬁusL‘ﬂLﬂEJ’JﬂUV]NLﬂllLLa ﬂﬂi’lmi’h‘iﬁ@ﬂ‘ﬁ’]i
Current and interesting topics in food chemistry and analysis

850-631 WTBNLAENINITNRUINANN TIBIVNS 3(3-0-6)
(Special Topics in Food Product Development)
Tedvdaduneu: aglunaefiiaveseasdyuinveundnans
Snennsiiviuadonaziiaulafenfunesiauindndagiems
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Current and interesting topics in food product development

850-652 Usingnisaldiiluamvnsuaziandanin 3(3-0-6)

(Transport Phenomena of Food and Biomaterials)

8VVIAUNDU: E]"dsLu@aEJWU’%]%ENE]’H]W?EJN?UNWU@U%E%ﬂﬂ@]i
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General models of transport phenomena, characterization and properties of food

and other biological materials, transport phenomena of liquid products, transport phenomena in
solid foods, transport phenomena and the source term, transport phenomena models in
some unit operations and processing equipment, reviewing and presentation of related topics

850-653 1idaniA¥AUNITLUTIULALIAINTTUDIMNS 3(3-0-6)
(Special Topics in Food Processing and Engineering)
eIndsAuneu: sglunasiitiarete1asdiSuiinveunangns
‘i‘vlmmiﬁﬁuaﬁaLLazmauTﬁ]Lﬁ&nﬁ’ummﬂigﬂLLaz‘immiummi
Current and interesting topics in food processing and Engineering

850-671 W aitA¥NINYATIINLIDIMTHAZANNUADANEDINTT 3(3-0-6)
(Special Topics in Food Microbiology and Food Safety)
edvdaduneu: aglunaefilavese1asdlsuRnvaunangns
Inemsiuaowazinaulafeniugadnineremsuagarudasadveois
Current and interesting topics in food microbiology and food safety

s1g3viIaNsiREunIsaaulagnIAIvIINAlUlagYININEAEIMN T

853-531 @ MIViInAAL 3(3-0-6)
(Traditional Fermented Foods)
318739109AUNDU: 326-202 ‘I/TiEJL‘I/IEJ‘ULV]’]‘Iﬁi@EJ‘EJI‘L!@aEJW‘IJ’\]“UENEJ’]‘R)"ITEJNiUNG]‘UEJU‘ViaﬂﬁG]i
‘U‘VlUWW%@QQ@UWﬁUiU@WMW?ﬁMﬂ@QL@ll mmﬂaawﬂawwmamwLLa LANUDIBINIS
iwmwmwm NFINITNINARLAY mimummwm DIMTAUAUTUAAI mmﬂmmmuaﬂ
ﬁﬂ’]‘hﬁ/l bbeYS mimLauaiwmummmmuﬂumammﬂa’mad
Roles of microorganisms in traditional fermented foods; physical and chemical
changes occurred during fermentation; fermentation processes of various fermented foods ;
Field trips to fermentation factories, Presentation of related topics

853-534 walulagauley 3(3-0-6)
(Enzyme Technology)
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e3UeAUneU: 326-202, 328-302 viveaylunaeillavete1a1sdlsuRnveunangns
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Physical and chemical properties of enzyme, enzyme kinetics, regulation of
enzyme syntheses and activity, production, isolation and purification, immobilization and
industrial applications of enzymes as well as presentation and report of related topics

853-535 malulagn1sndndugs 3(3-0-6)
(Advanced Fermentation Technology)

€ Yy Aa

s1e3vdsAunew: 853-211 viseeylunaefifiaveto1nseysuRnveunangns
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The importance of fermentation industry, Isolation and selection of microorganisms
for fermentation industry. Microbial strain improvement; optimum conditions for fermentation;
process and control for fermentation; case study in development of fermentation products;

field trips; presentation and report on the advance fermentation technology

853-561 nAlulagdanmenng 3(3-0-6)

(Food Biotechnology)

13 0sRUnaw: 853-521 viseaylunasfifiavete1n1sdysuRnveunangns
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Effects of biotechnology on quality of raw materials, nutrition, and process in food
industry; application of biotechnology methods and techniques in fermentation technology,
enzyme technology, genetic engineering, protein engineering, and bioprocess engineering for
modifying food components to improve or get new valued products; methods to increase
effective production process and analyze food components; presentation relating to current

topics

853-562 a2 MNITUGS 3(3-0-6)
(Advanced Food Microbiology)
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Advanced techniques in food microbiology, including conventional versus rapid and
automated methods as well as genetic and immunological techniques in the detection of
foodborne pathogens; new approaches in fermentation technology of various fermented
foods, health-promoting microbes, microbiology in new food preservation methods and
controlling the microbiological quality of foods; presentation relating to current topics

853-581 n13UsznauMsgshawmalulagdinw 3(3-0-6)
(Entrepreneurship in Biotechnology)

eIndedunou: 853-521 viseaglugauiiiavete1ansdiSuinreunangns
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Basic business prmoples for biotechnologists; trends in biotechnology business at
national and international levels; important process in biotechnology entrepreneurship and
business initiation; business strategy and plan; case studies in biotechnology business; hand-
on practice on developing biotechnology entrepreneurship and business plan; discussion
and presentation by students; organization or company visit

853-661 msaaﬂqwé%mw’lummi 3(3-0-6)

(Bioactive Compounds in Foods)

FATIUIAUAD: 324-233 130 850-221 maaEﬂmaawuwmmmiamuN@%U‘Viaﬂam
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Bioactivity of food components, bioactive compounds, source of bioactive
compounds in foods, role of bioactive compounds in food system and their application,
biochemical and chemical synthesis of the compounds, their biotechnological perspective;
presentation relating to current topics

853-662 98T Ine1vugevasgaunIsinelsaluaivis 3(3-0-6)
(Advanced Microbiology of Food-borne Pathogens)
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Infectious and toxigenic agents of food-borne disease: detection; identification and
control methods; ecology and survival strategies in foods; virulence mechanisms of food-
borne pathogens; Presentation relating to current topics

853-663 UATUDATNVRIRAUNTITUDIMNS 3(3-0-6)
(Microbial Metabolism in Foods)

eI UeAUnew: 853-521 neaglunasiiavedsarsdlsuRnvaunangns
NTNAVRLUAIUBATUVDRAUNIronuauTAveta1MIINGnlaeN I TNdNLaTHATDY

AUNIIRMINGeNveIRIMIHanalnNd1ALreIgaun3d n1swaueenuluidetagduniieates

Influence of microbial metabolism on properties of foods produced by fermentation
and effect of microenvironment of foods on important metabolic pathways of microbes;
Presentation relating to current topics

853-664 WEINYIUBINNT 3(3-0-6)
(Food Toxicology)
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Chemical hazards in foods including the aspects of chemistry; biosynthesis;
metabolism; toxicology; mode of action and controls, detection, evaluation of the safety of
food-borne chemical; biological responses to food-borne toxins, food allergies, food

intolerance; immunology/immuno-toxicology and naturally-occurring food-borne toxicants;
term papers, presentation relating to current topics

854-541 ﬂ’]'i’qJJﬂLLagiz‘U‘Uﬂ"liﬂ’J‘UQ&IﬂiZ‘U’J‘L!ﬂ’]'iVI'N’e)’]W"IiLLaZSZ‘;UU%’Jﬂ']W 3(3-0-6)
(Measurement and Process Control in Food and Biological System)
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Wiolimsuianmuesssuuiameneninuasiailldlussesdudu  nadouseausasinausly
vhtetlagiuiifades

Measurement and control of parameters in food and bioprocess such as temperature,

pressure, flow, pH, etc.; principle and operation of measuring and instrument calibration;
automatic and computerized control system

854-551  WUUI@BILUTEUUIINN 3(3-0-6)
(Modeling and Simulation in Biological System)
e3UeAUNeU 1 326-202, 854-212 viseaglunasfilavete1313dySuRntoUnaNgns
lounfindvesszuudinmidianududeutios n1siinsed anuduiusseninengy
Usg91n39099aunTd Uszvinsuanluszuusssuvifnazszuuuszynd luaadifeadeady
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Usingnisal msdeiulussuudinin nsesiaeulumauazn1smAmiiwes nsldneuiiames
Fiatulunisfnelaunding ¥9953UUT20N N9 INALAATUIZUUTININ NSTBUTII ULAE
thiaueluideiiagiuiiiades

Dynamics study of non-complicated biological system; analysis of relationship
between microorganism population in natural and applied system; mathematical modeling
of transport phenomena in biological system; model validation and parameters fitting;
computer simulation for dynamics study of biological system; process optimization; report
and presentation in related topics

854-631 wiAlUlagnszuaUNISHUNUAZENAENT 3(3-0-6)
(Separation and Extraction Process Technology)

edndeAunau : 853-521 viaiguauaiu viseaglunaeitiavesnnenssunsusmsvangns

ndnnsusniondndasinldarnnisvdnoenanimin Ineldyfnooiesisdusing 4 T
nsnsesuaznisnsesseiulilana mIwlosen mshlfeadunn msada n1sgedu Sgdulasunle
Nl Mamnagneu Sansiiasiu Saalnswedda nsmnuanuazmsilrui suiluiuasugmans
VBINTTUIUNSHINUALANAGNT

Principle of recovery of insolubles, suspended particles from broth of liquid by
various techniques; filtration and molecular filtration; centrifugation; cell lysis; extraction;

adsorption; elution chromatography; sedimentation; ultrafiltration; electrophoresis; crystallization;
drying; economics study of downstream process

854-651  LUUINABILAZNITAIUANNTZUIUAITYINN 3(3-0-6)
(Bioprocess Modeling and Control)
e3uUeduneu : aglunaeiitiaretosdysulinveunanans
ANNAIAYURIMUUTIADIMNIAMINAEN S lUWALLLAEN TEUIUNTTINNLALNITAIVAL NG
fuguresnsEUILMIIINIEN MLasAT saunaranitesURTen wudiaes vndamansvos
NTEUIUNTNINLATILAZTININ N1TDRNLUUATVIAABILAENTITABNR MBS TUNITAT1ILUUT A INIg
ARIRANENT NISUIHALEALAYNITAIUANNTZUIUNTT
The importance of mathematical modeling in bioprocess technology and control;
Basic principles of physical and chemical process; reaction kinetics; mathematical modeling
of chemical and biological process; experimental design and computer application in construction
of mathematical modeling; process optimization and control
edvidanisisounisaeulneninivimaluladussgsia
855-522 MAATERTARUIIIAIeTDUg 3(2-3-4)
(Advanced Packaging Material Analysis)
TeFvdeduneu : aglunaefilavesnnenIsunIsuSIanans
VOB HagnanNN1TAATIEY IN1TIATIERIAUTENOU Tnssadauas gAnanUATanUII T
fheirdesdioinneiasisll Ussneudemaiauagiinsiaszimeannlnsalnd Samsiloletan
wazddidaauninsalnl dursuseanlnsalnd aadalasunlnnsil wialasuilnasidl nsdugulu
TanuarusIina MsTuruvesiaguarusTiue AuaytAnsauieuresian auauldives

d‘

‘WUE\I’J?JEN’J?IG] AIAUATILAE LauammmmmwLﬂmﬁuaﬂmuam’m
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Theory and principle of analysis; instrumental analysis methods for composition,
structure and properties of packaging materials including techniques of spectroscopy,
ultraviolet and visible spectroscopy, infrared spectroscopy, liquid and gas chromatography,
adsorption and permeation in material and packaging, thermal properties of materials,
surface properties of materials; literature survey and presentation related to study course

855-551  ussRfmuetematuge 3(2-3-4)

(Advanced Food Packaging)

eFTeAuneu : oglunaeiitiarenmenITuNITUIMITNENgNS

walulaBrasussasfasiomsuarn1sussgtugs 1wy vssafasiuuuBangu ussqsue
awsululasian U ueiaan Uiiﬂﬁm%ﬂi%m%LL@ﬂﬁWLLﬁﬂLﬂ%éjﬁ L%ﬂﬁﬂ%uqﬂumiUﬁf\]‘LL‘U‘U‘IJ%J‘U
AN138UITYINTA Lﬂﬂﬁﬂ%u@ﬂIUf]’liﬂ’JUﬂmUiif\!ﬁmsﬁa’]Wﬁ‘ﬁlLLUiEUﬁ?EJﬂ’J’]EJ%E]UEjQ mﬂﬁﬂ%’jugﬂu
msleneimuduldvesemnsuarussdugt edetugilunisinseiuagnsaaouus s
9113 NVIeANuazAIasnisiAetstuuTTa st mefuauaginaueseauly
vdefiivaidemariuatoiiefuussyiamions

Advanced food packaging and filling technology: flexible packaging, microwave
packaging, smart packaging, active packaging; advanced technique in modified atmosphere
packaging; advanced technique in control of food packaging processed in high temperature;
advanced technique in analysis and inspection of food packaging; laws and safety issues
related to food packaging; literature survey and presentation related to new food packaging

855-554  usIAIiINwIAIWIndaN 3(2-3-4)

(Green Packaging)

1830IAUNDY asﬂumaawuwammwmammimmwaﬂam

usTfeifunansenuRedsuIndon mﬂiuiasmisﬂum'ﬁwammimmsmmaﬂamalm
{]ﬂ’«aawwamaﬂmamumawﬁmm%‘maaaamaim V\Ia:uLLavm‘imaaumwmmaauﬂﬂﬂlﬂ ﬂalﬂmi
Lﬁauﬁaw“um’mﬁmﬁﬁmm%LLa”{]ﬁ]ﬁ]EJ‘I/I@JNaGIEJﬂ’]iLaamﬂa’lﬂ“U@Wﬁf\mm% MInaFeUNNSEeNaaY
Guama@mifgﬂm% amuwama@miﬁ;ﬂm%mamLnfﬂaam Nﬁ]i%’mmiﬁ;ﬂm%LLaumimumJENLaamﬂ
Uiiﬁ!ﬁmsﬁ L‘V]ﬂ‘ljﬂﬂ’]i‘ﬂi%Lﬁumaﬂi%ﬂU%@ﬁUiiﬁgﬁm%ﬁﬁﬁiaéﬂLLD@ES{EJEJ ANTILAT) LRUAZIANITIIDT
Tin wuamsunlutem miaaﬂLLUUUﬁi@ﬁm“ﬁ%ﬂ‘méﬂLL’JGYSE’J?,J aa1NFuwInday suilgulasng g
Aenfumstwandnsslodaultlunsussgsios

Packaging and effect on environment; biodegradable packaging processing
technology; factors affecting properties of biodegradable packaging, edible films and coatings;
degradation mechanism of packaging materials and factors affecting degradability of packaging;
degradability of packaging materials test methods; status of effect of packaging materials on
environment; lifecycle of packaging and packaging waste treatments; techniques for evaluation of
impact of packaging on environment; corrective action guidelines; green packaging design;
green labeling; regulations and laws for reuse of recycled materials in packaging

s183¥MIansiseunsaaulaentadvnaluladgnainisinyns

857-511 N15IANTSN1INARTUAAAMNTIUNYAT 3(2-3-4)
(Production Management in Agro-Industry)
sredvdeRuney : -
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ANNAIAYIDINTINNITNTHARTUENAIMNTTUNYAT LATBadlalun1sdnn1s N1SUTYNS
JURUUAN99 19U N15UTMISKUULATINTG NSUTMTIANISINGAU N1TUSMTNITHER WAZN1TINUKY
IAMAINISHER N1TUIUITIANTTYAAD NITUTUITUTINY SYUUNITUSEIUNANISUNURIU was
LWIRRUBITTUUNINARET VY

Importance of management and perspective of technology management in agro-
Industry, job description, management functions, management tools, management models
such as project management, material management focused on agricultural raw-material
management, production planning and capacity planning, labor management, managing work
force, competency and modern production managerment

857-512 N139ANT59NLFRUNIURAEIMNTTUNEAT 3(2-3-4)

(Agro-Industry Supply Chain Management)

sredvveAuneY ; -

ANNINELazANEAreslggUNLlugna N TN Ens MInszvivildguniy
Hadeduindounagiiiavalsgumu malulafasaumeuas msuszanuenluhddgunm ns
MUHUEUAIAKAT UMY WnAnsInn1snsndnadelny seilouuasnsdnnsaunin aedannd
Turielgauniu nsdifinwivesmsianisvilgguniulugnannssunens

Definition and importance of supply chain management in agro-industry; supply
chain analysis; supply chain drivers and matrices; information technology and coordination in
supply chain; demand and supply planning; modern production management; regulation and
management for quality; logistics management; case study in supply chain management in
agro-industry

857-522 izuunﬁifﬁ'ﬂn'}mmn'}wLl,azm'lmlaaﬂﬁ'ﬂﬂaaﬂﬁ'sﬂedmmi 3(2-3-4)

(Food Chain Quality and Safety Management System)

F18ABVIAUNDU : -

mmﬁﬁaﬂaﬂiwumiﬁﬂLLazm‘if«i’@mmmmmﬁammﬂﬁu FEUUNTNAANARNALNYAT
Laremsnaeavials MaliangikazUszifiuanandssluiddenvns ssuumsdanisanninuay
mulaenfonmssuaguin natai wavtanei ssuunmsaudeundulumidddenms

Importance of global trade and quality management in global competition;
agricultural and food production system; food safety risk analysis and evaluation in food
chain; food safety management system from primary production to finished products;
traceability in food chain

857-532 N13AANAYAFIVNTINNYAT 3(3-0-6)
(Agro-Industry Marketing)
eandeduneu: eglugaeiitaveseransdiiuiinveunangns
ANNAIAYYBINITAAIALUGAAINNTTUNYAT TLUUANTAUNALAZAWIASDUNIINITAAA
NsUUsdIUNITRAIN MSIFeNAAIATIMNTY LaYNITINFUNLINNITAAIN NTIATIEERATA
Auslna LazngAnssuguilan nagnskanduel N1508NLUUNAENENITAIIIAT NITUINITYRINN
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N13ARIALALATUAYUNITNTLINEAIFUAT N1TUTMITNITALATUNITAAIN N15EIDBN NI1TWAIUY
HARSUTINIQAANTTUNYAT

Porspective and importance of marketing in agro-industry; information systems and
environmental marketing; market share; select target markets and market positionig; marketing
research, consumers and consumer behavior; product strategy; designed pricing strategy;
marketing channels and distribution; marketing promotion; export; development of agro-
industry products

857-533  MSIAVIUNUNGYNS IUAAMNITTUNEAT 3(3-0-6)

(Strategic Planning in Agro-Industry)

iveRuneY : - )

AudAYYeIUNUNagNS Toyauartunaulun1sTaviununagns MsivuaLNunNagns
luseausing 4 mMsandunagns nsmvAuiienIsAndunagns nsianaLiion1sAIVANLATNIT
UszgnAldununagnslugnanunssununs

Perspective and importance of strategy; strategic models; information and steps in
strategic plan; defined strategy; controlling strategies; formulating; implementing strategies in
agro-industry

3. 3Y1INeIUNUS

850-695 Ameiwus 48 (0-96-48)

(Thesis) )

Y v aov Y a s a o = a A o

N13AUAILAZITENIIIUINEIAERIwAlUlagT audnvazilonignnmualily
wangns MeglansguakuziivesnnenssunsivsnyInednus

Study and research in food science and technology based on courses in curriculum
under supervisor of advisory committee

850-696 INYIUNUS 36 (0-72-36)
(Thesis) ) .
M3fuATLayITensuIngmaniimaluladonns audnuuzilenivimuualily

wangns MeglansguakuziivesnnznssunsivsnyInednus
Study and research in food science and technology based on courses in curriculum

under supervisor of advisory committee

850-697 IN1UNUS 72(0-144-72)
(Thesis) ) .
M3fuATILayITenuIngmaniimaluladonns audnuuzilenivimnualily

nangns mEfléfmﬁﬂLLaLLuzﬁ’lﬁuaﬂﬂmzﬂﬁmmiﬁﬂ?ﬂwﬁwmﬁwuﬁ
Study and research in food science and technology based on courses in curriculum

under supervisor of advisory committe



