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(Membrane Process and Technology)
Uiananszuumandainauazinalulad
(Membrane Process and Technology Laboratory)
WaRLNBSTININ

(Biopolymers)

walwladuaina luazin

(Fruit and Vegetable Technology)
waluladuassnyie

(Cereal Technology)

waluladvasuuay

(Bakery Technology)
mﬂhﬂaﬁmaamsﬂ;aﬂﬁmlﬂ:lﬂ%mmﬂ

(Flavouring and Spice Technology)

3(3-0-3)

3(3-0-3)

1(0-2-1)

2(2-0-2)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)
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850-441  nelulafuaailouszdaiin 3(2-3-4)
(Meat and Poultry Technology)

850-442  naluladvaIuluazNaan i 3(2-3-4)
(Milk and Milk Products Technology)

850-513  uUaN9slaladvatonvisuazwadinesiinw 3(2-3-4)
(Rheological Properties of Foods and Biopolymers)

850-514 inaluladiwniusudinitgamnnsmwamisuazinalulad 3(3-0-4)
Tanw
(Membrane Technology in Foods and Biotechnology Industries)

850-531  naluladvasuils 3(2-3-4)
(Starch Technology)

850-551  inaluladmiudsgdldsdu 3(2-3-4)
(Protein Processing Technology)

850-552  inalulafuasiduuslusin 3(2-3-4)
(Fat and Oil Technology)

850-555 ﬂi’mgmsrﬁmumUlua’lwﬁl,l,az’fa@%’m’lw 3(3-0-6)
(Transport Phenomena of Food and Biomaterials)

850-557  esLNagUAN 3(2-3-4)
(Functional Foods)

850-559  Witalanzmamnaluladannis 3(3-0-4)
(Selected Topics in Food Technology)

853-534  inaluladvasien o 3(2-3-3)
(Enzyme Technology)

854-541 mﬁhLLa:S:‘UUmimummizmumimammnmm:uu%amw 3(2-3-3)
(Measurement and Process Control in Food and Biological System)

854-551 wuudaasluszuudinw 3(3-0-3)
(Modeling in Biological System)

857-552 mmmﬂuq@m%nsmmms 3(3-0-3)

(Marketing in Food Industry)

3°mLﬁannajm;a%ﬁ‘nsnmmmazmwﬂaaﬂﬁ'ﬂ%mms (Food Microbiology and Food Safety)

850-558  MIMIURBUNNTINIWIBINTZUIBMIUY TS 3(2-3-4)
(Biological Verification of Food Process)

850-562 miﬂiuﬁummLﬁmmaﬁ;a%ﬁwmmaammi 3(3-0-4)
(Microbiological Risk Assessment of Food)

853-531 DI THINAILEY 3(2-3-4)
(Traditional Fermented Foods)

853-535 maiuiaﬁms%ﬁnmguga 3(2-3-3)

(Advanced Fermentation Technology)
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853-561

853-662

853-664

857-522

857-532

17.3.3 INYIBNWS

850-598

850-599

12

waluladdiniwenns

(Food Biotechnology)
A a <& a Aed .
ﬁ;am’mquwaa@aumwﬂa‘[mlummi

3(2-3-4)

3(2-3-3)

(Advanced Microbiology of Food-borne Pathogens)

WEINY1DINT
(Food Toxicology)
‘J:i_li_lﬂ’m]”@miqmmwm 89vdlga1ns

3(3-0-6)

3(3-0-3)

(Food Chain Quality Management System)

miﬁ'@mﬂsﬁqﬂmmmma?ﬁaﬁnﬁﬂuq@lm‘ﬁmmmmm

3(3-0-3)

(Supply Chain Management and Logistics in Agro-Industry)

LEITh N I N 1
INNANUT

(Thesis)

WA N WL A 2
INNANUT

(Thesis)

36(0-72-36)

16(0-32-16)

17.4 AMNRNILVDILADIWAITIU5E3151 ﬂ%ﬁﬁﬁ‘lﬁ%ﬁﬁngmmamﬁwﬁm

17.4.1 ANUKNIBVILADIREL 2151822

Lamiﬁaﬂs:ﬁiﬁwﬂ’imm"ﬁu%é’ﬂqm U32NOUAILLRY 6 Ban L1T1 850-591

=1 L= dq/
Janunanuasii
LRUIHR 3 AILIN
WRUIHR 997N 4
WRUIHE 99N 5
@ o A
WUTRE 937N 6

PGIILK)
RUBD9
RUBDS
IILK)

17.4.2 AMARNILVAIDTWIRAWBIUNG

L™ dl
WRUAIN 1
L™ dl
WRUAIMN 2
LRUAIN 3
WRUAIN 4

17.5 WHWNIIANB

Ik
IILK)
RUBD9
IILK)

TRENAITY/ENVITN
]
N{NIT
19U

[ 3(3-0-6)
TIWIBAUILNATIN
Futaluanguidedlanst
$nutaluad fiiddedt e
Fruntalusinsndiawasdagilany

17.5.1 dsubn@nu i nuwuy n 1

I mamsdnm i NYIM wiune
1 1 850-598 ANNAWUD
2 850-598 ANNAWUD
2 1 850-598 INLNANUD 10
2 850-598 ANgNAWUT 9
mmmﬂﬁmmawé'ﬂgfmvlaiﬁaﬂﬂfh 36
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17.5.2 @1WSUBNANHI LA N WUY N 2

n MANMIANHN NYIM wihehie
1 1 850-591 MTITLUATNAIIININUINGNATAS 3
uazinalulafdanms
................ ATLIAULREN 6
................ ATdan
U 12
2 850-596 ‘MWW 1
850-599  AINBNANUD 3
................ AT iRen
U 10
2 1 850-597 SN 2 1
850-599  ANINANUD 6
U 7
2 850-599  AneNAWus 7
sawmﬂﬁ@maawé'ﬂqm"l,;iﬁaﬂﬂ’h 36

17.6 A185U1YTIYITT
17.6.1 31822119AY
17.6.1.1 2731119aU

850-591 MTIBUATNAMAWINemrasuazinalulafdanris 3(3-0-6)

(Research and Development in Food Science and Technology)

Mneindsaunien : aglugasifiavesnmenssumInInInangasy

RANMISHAZATNTIUNTIa lasamsauinemaansuazina lulado1nis MINIuNG Las
MIIAMIITY NITLIUMIUAzINARANTIdE  MAAUTIUTINLAZIaNITaYaIdn MIIeTEuas
Usziliunara9uiae mithsma(ﬂmﬂIuIaﬁLLﬁmﬂq@m%mi&l

Concepts and approaches for research projects in food science and technology; planning
and management of the research; research process and techniques; collection and organization of
research data; analysis and assessment of research results; technology transfer to manufacturers

850-596 FUNU 1 1(1-0-2)

(Seminar I)

i’]ﬂ’l“ﬁ’]ﬂdﬂﬂﬂau E]f;llu(ﬂaU‘W'H»Wllﬂ\‘iﬂm“’ﬂiiwﬂ’ﬁﬂiwﬁ‘ﬂﬂﬂa(ﬂi%

msmuamaumm ﬂ’J’]Nﬂ’]’]%u’m’]\‘]’]‘]j”lﬂ’]iluﬁ”l’ﬂ’]L‘Y]QI%IE\]EIE]’]‘W]? wsaummiwmuauu
GRS

Presentation of advance novel technology and progress in food science and technology;
report is required

850-597 RN 2 1(1-0-2)
(Seminar II)
imammﬂmau am‘lumﬂwmmaaﬂmmsiumimmsmﬂam%
msmLauawammfnmnmuwuﬁ wsaumaoi’mmﬂmﬂuuu uwumuauu LWE]W?E]EJ
ﬁw“mw‘;‘lmﬁmnmmﬁmumwsammm@
Presentation of progress in thesis research; report prepared in a manuscript format; ready
for submission for publication to a refereed journal, is required
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17.6.1.2 J119AULADN
850-501 ﬁugmmﬁwmmam{l,l,azmaiuf[aEl’m‘mi 4(4-0-8)
(Principles in Food Science and Technology)
MeIndsauniew: aglugasifiaveasnmenIsunmsuImInangasy
Uni KannImaadianmis fgﬁuﬂ?ﬁmms "3?[371‘5‘511mmmazm‘mﬂ‘igﬂmm‘i NTMANTA
Introduction; principles in food chemistry, food microbiology, food engineering, food

processing; case study

850-511 nysuifudszuliugs 3(2-3-4)

(Advanced Food Processing)

i’]&l’J“ﬁ’mdﬂ‘]_lﬂa% 850-313, 850-314 maaa’lu@aﬂ‘wuwaaﬂmwmmmsmmwanameﬂ

waluladlniuas ﬂuawﬂuﬂ’mmﬁﬂmms Zalsznaudan Sunsise tawlesd msldana
@uaa ﬂ’lil“ﬁﬂiwLLﬁVLWW’]LLidﬁ{i ﬂ’lil“ELLﬁ\iLLa LﬁEl\‘l Lﬂﬂ%ﬂﬂ’]iLLﬂﬂ%uﬁdi%a@]ﬁ’]‘ﬁﬂii&la’]‘ﬁ’li
LEIGL@]E\]L‘HQI%IE]&I maamumwmmLLavﬂiwLuumqmimmnmm@mmmmms

Advanced and novel food processing technologies; infrared, enzyme, application of high
pressure, high pulse electricity and electromagnetic wave, advanced separation techniques in food
industry;  sterilization processes; hurdle technology, modified atmosphere packaging and process
control

850-522 guyALBaninfivasasflznauanny 3(2-3-4)
(Functional Properties of Food Components)
i"]&l’l“li'ﬁ_lx‘iﬂ‘]_lﬂau 850 323 maaﬂlumﬂ‘wmmammmswmsmmwanam%
ﬁNUG]L‘N%%’W]“IJE]GW‘I mﬂuvl,mmm Iﬂmu LLEIWVL"LIN‘H, ﬂﬂvLﬂﬂ’ﬁ‘Y]’W\%’]‘Yl ﬂ%@]iﬂi&l’]iw‘lﬁ’.}’]\‘]
FIuUITNaUINIT L‘Y]ﬂ]:uiail ﬂ’]iﬁ\‘iLﬂi’]zﬁﬁ’luﬁi:ﬂaﬂﬂ’]%’]i UNUINVIFIB UIZNaUDInII6i
AN ULURE M INAIUWA WM TWHAAA T
Functional properties of water, carbohydrate, protein and fat in food, mode of action, food
ingredient interaction, ingredient synthesis technology, role of ingredients in food characteristics and
quality improvement

850-542 mﬁmm:ﬁmmsm”uga 3(2-3-4)
(Advanced Food Analysis)
eITUIAUNY: 324-243 %?aaﬂ'lu@laﬂﬁﬁwammzmmmm%mwé’ngm%

[

mIlasBumalIuazMIguaIeEng  naef  nanmIeTed uazmslszgndldiniaie
muaalumﬁmﬂmmms Jsznaudomeafiamandiiensk mefianelasnlanndl e
Sianlalnass wazinaftamyianzilansainimisgama

Sample preparation, sampling; theory and principle of analysis, application of advanced
instruments for food analysis including chemical analysis techniques, chromatography techniques,
electrophoresis and microstructural analysis techniques

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

(Physical and Engineering Properties of Food and Biomaterials)

NUITILIAUNDW: am"lu@aﬂﬁﬁwammzmmmsu?msﬁﬂnam%

RUUANIINIUNTNULRE ’;mﬂﬁmaammnmnamamw "L@Lm FUUAANNUTOU FNUENIS
T suiienis3lelad sud@neanuivg was mﬂﬂaﬂmwa msﬂswaﬂm‘lmauummmuﬂu
nazuwnui gy MILALINEN LLﬂvﬂﬁiﬂivL&l%@]‘MﬂWW
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Physical and engineering properties of food and biomaterials; thermal properties, electrical
properties, rheological properties surface properties, phase transition in foods; searching and
presentation of related topics

850-561 m’mﬂaa@ﬁ'ﬂLLazmiﬂizLﬁummL?(Izld"lladmmi 3(3-0-4)

(Food Safety and Risk Assessment)

MNYITLIAUND: azﬂ,u@amemaaﬂmwmiwm‘smmwaﬂam%

anulaaanuuas m’lmammoﬂ’mn’lw ‘Y]’IGL'F]&JLLQ"E]N%Y]S&I mswwwﬂmﬁaﬂumms
NIURE mswmwmaumn ﬂ’]iﬂ%tﬁau §1INBINNTIINTG E]’Wi’]i‘]_]iuﬂ‘ix‘lwuﬁﬂ‘i‘iw nMILAINE V\
LLRE l]i“’L&l%ﬂ’J’mLﬁﬂdl%%’ldlsﬁa'm”l‘i TaUIAUULAE ﬂ'liﬂ’JiJﬂiJﬂ’)']llLaEJ{'lLLa El%@]i’lil’llﬂx‘lﬂ']ﬂ’]‘ﬂu
Urzinalnouazdrsdszing mmﬂnmlumummﬂaa@ﬂﬂu,a msdssdnenuFssluszuudseiu
Qmmw

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

851-524 LANUAZEILATVDIDIMNTIINUEI 3(2-3-4)
(Chemistry and Biochemistry of Aquatic Foods)
5’]£|’J°li'l‘lJ\‘iﬂ‘.Llﬂau arﬂu@aﬂ‘wmmammmsmmsmmwanameﬂ
E]Gﬂﬂi“’ﬂﬂ‘]J‘Yl’NLﬂll"llﬂdﬁ@]’lu’]LLﬂ"W“ﬁ%’] Lauvlsﬁﬂuammua ‘W‘H‘W] mnﬂasuuﬂmmamu
LLE]”H"JLFI&IJ’]’]EI%ENT]’]?LT]ULﬂEI’J‘W"ﬁ‘LL’]LLa ﬂ’]i’lﬂ‘].l&(ﬂ’.]u’] ﬂ’]iﬂ’JUﬂﬂJﬂ’]iLﬂﬂﬂuLLﬂa\‘m‘N 9 I(ﬂﬂmﬂ%ﬂ
mum ﬂ’]ﬂ‘ﬁmﬂ%ﬂ‘ﬂuﬁdluﬂ’]i’lLﬂi’]“’%‘ﬂ’]x‘iLﬂ&lLLﬂ mmmmmua ‘W"IT‘W]
Chemical composition of aquatic animal and plant, chemical and biochemical changes
during post-harvest of aquatic animal and plant; changes control by advanced techniques, uses of
advanced techniques for chemical and biochemical analysis of aquatic animal and plant

852-522 MIMIUHUMITNARBS M UNANUINAADUH 3(2-3-4)

(Experimental Design in Product Development)

NUATIALNDW: agj‘lu@‘aﬂ'ﬁﬁwamm:mmmsu?ms%&nqm%

UNI m’luﬁ?ﬂﬂ”mummms’nmmumsn@aa\‘lludﬂuw“'@nmwﬁmﬁmsﬁ wwInNAaluns
MUHBANTNARDY  ROAWINUNAUINAAA N N1TINILNUNNTNARDI LU WN AU HR AR thet
mslgaauiiaeslumsiezinmas sl UNAINIAA Y LaznNITANEN

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

853-562 aga%ﬁﬂmmmsmguga 3(2-3-4)

(Advanced Food Microbiology)

NeATIUIAUNEY : 326202 WIBALULYN vﬁaaglu@ayﬁﬁwaaﬂmzﬂﬁums‘u%mi
Wangavy

mﬂumLmﬂmmummammam’mmmms sudimsSeufisumafiniiansieaduny
maiadiaeRnIIasIuas aaI@Lw ﬂummﬂ“ﬁmﬂuﬂmawuﬁnﬁwLLa auuiulunwmmam

dunidfinaldifalialuaims wwanislnd 9 yamalulafmananuesermnandszaneig 9

C:\Users\autocad5\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.Outlook\AIVSLD92\ uﬁngmlﬂmmmg wuuiL.doc



16

ﬁlaumwwwawaammw aammsmlaaﬂswmumsnuawmmmuﬂm ) W ﬂ’l‘iﬂ’JUﬂ&lﬂm.ﬂ’]‘W
mmﬂummammm mummi‘mLauaﬁmmmmmmmiumammnmmaa

Advanced techniques in food microbiology, including conventional versus rapid and
automated methods, 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 preservation methods and controlling the microbiological quality of foods;
presentation relating to current topics

857-552 mim’mluq@la’mmmmmi 3(3-0-3)

(Marketing in Food Industry)

Mnoindsaunen : aglugasAfiazesanenIsunsuImIvmangay

LLmﬁ@LLazﬂ’]‘iw”@uu'mﬁ’]ﬁmama’m UY]U’]Y]LLazﬂﬂEJY]E"UENﬂ’]Wla’]@] NTUUITHNITINILR
A5A819 MIAaNan el wLarEIaaNVBINAAN WNBIWT ﬁamnaw’mmiﬁ’]LLazmiad‘quS:Wj’m
ﬂi:mﬂﬁtﬁmﬁaaﬁuNﬁ@]ﬂ”MSVTq@]aﬁ%ﬂisuLnumi msfuafussiiauanuiamifineTasle
ilomdm

Marketing concept and development of marketing function, marketing role and strategies,
competition, market plan, domestic and export market for food product, international trade and
investment agreement related to food industry, searching and presentation of current information

and progress in related topic

17.6.2 31821880

227-555 MyIumsaiiunsanylng 3(3-0-3)

(Modern Operations Research)

nmIgegduuuniadiaaaad Lﬁamﬂﬁmsﬁumam’;:ﬁmm:auﬁq@hmi@hLﬁumi
dradagduuuinaszin mildsunsundasuas jluuuGuwand UM ITUE LN TE I
mItwuan1zau mMIldsunsanaias ngejunaes mildsunsudlddaduass nadidnmuas
nsldldsunsudnsagulumsuigm safouisilfiudenmlumsdmin 35mItuaaydiu
LazEIIRAN

324-441 mylienzimaeiilasldiniasdatugs 3(3-0-3)
(Advanced Instrumental Analysis)
MeImdAunien : 324-341 wiaalugaoRiiavasyman
a [ a A A &a Aa & ~ v A A
N wanms Moazildoazedaiade uarnsdszyndi saenzimaailasldiaiesde
Fugamiinwiedl snlnsalnd lasnnlnnaAl gamaduazisfiad Mananafiadie 9 Anoatas

324-535 wRaAMTITNTIARUNEUlY 3(3-0-3)
(Natural Products of Special Interest)
MNeATUIAUNaw: 328-511 ﬁ%aaglu@‘aﬂﬁﬁwaﬁaau
ATLLIWMINIEIFAUATIZR ATMIana MIATIARILATIRIS MIFIATIER  uasautaLE
S wueImsHAR S BTN AW TauamsenaaegnefitAsadasnunuistue saanasdlunnaian
wszanMenwmiisefiauwlalunissdeg 1uﬂ°€aqﬂu
324-545 MILLNFIINILAL 3(3-0-6)

(Chemical Separations)
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MeImdiaunaw: 324-341 wiaifinuiri wisaglugasiiiavasmeu
WANNINRIAVBINARANIIUENRIILANEINY)  LTU  NITNAW  NIIFNA NIIANAZNDY
{ a a i = a a A o a an
mawaniddsulasan  FFmdenzimalnv Jeswiisaaninsdlngsu  BldnlnTwesda
A & aaAa ada & a e ad 1 1 (23
dlaninidga uazmsusnlasdfdidninsnndats ITlasunlnnnddnsg wu ufalasunlnand

fa3a  lasninnnAuazidideslasunInnnf wenanidaliidmsuendng annlolwnuiiamsh

328-513 inaialJuanIInITied 3(2-3-3)
(Biochemical Laboratory Techniques)
NPATUIAURaK: 328-511 w%aaglu@;aﬂﬁﬁwaa;ﬁaau
nqufuaznafiefltluiamasasfidnsmedued 1w nIeneznew sanTiduas
Fwngu msuenzslasltinafianslasunlnnnfd wazdidnIniwesdas sunlnslnlawas wnedia

AEINUMI TR INUNWATIR

333-585 nyzuaumMIiaunduazinalulad 3(3-0-3)
(Membrane Process and Technology)
UNEAZANNTUNT TRAVAILHRILATIZH %é’ﬂmma:mwﬁﬂ’mwnﬁwLﬁaé'amsn:ﬁ
o ¢ A a a ¢ & a -3 A o
wanduaswavadnIsuanidaiitafaswes n1swaauazn1sInididae AshunuARLasla
A A o o & @ & v | '
ananiUaew ﬂi:ﬁ;ua:mﬂmnmﬂwm ﬂi'mgmimmiqmmu ﬂ’]iﬂi:&lqﬂ@](ﬂ’]u@]’]\‘i 9 LTn
a 3 A a5 o o o o o o o
MINANNLIENTIZAUIANT nItUaEILEY n1Indawmnaa tmalulada1niy maluladginiw

waluladmaunnduazindanisa uaznmsnnifissdgymfegluanuaula

333-586 UjuAn1Inszuawmstdauniuazinalulad 1(0-2-1)
(Membrane Process and Technology Laboratory)

a wa a v o A A
‘]_]Qﬂ@lﬂﬁi‘ﬂﬁa(ﬂﬂﬂE]GﬂUﬂiZ']J'J%ﬂ’]iL&IE]']J'NLLﬂZL‘Y]ﬂIuIaEJ

342-534 WaALNEITTINN 2(2-0-2)
(Biopolymers)
% o A wa A a a & a ¢ ad
Tas983719 Wi suUaBsnanwuadldsdn wolusaa lsduazwasLaa@as I5A1IH0
'Y % a a [ a € a & 6 a K
ANHLLANIZAI AU RARUTUUNIWANLT L TUUUT DLANATOWRT LI LTS Lmaﬂmﬂﬂiﬂasﬁu

A a & a Y P
ﬂ’]i%lﬁlulfﬁ')ﬂﬂ ﬂLﬁﬂI@lsIWLiﬁﬁ mMIaaLUInILad

460-541 MIAIANIINITANNG 3(3-0-3)
(Marketing Management)

NeITILIAUNDW: agﬂu@gaﬂ‘ﬁﬁwammzmmmm’%mwﬁ'ﬂgm%
ﬂaqﬂﬁuazmm‘"@ﬁ?ulamommm@ﬁlﬁmﬂ‘faaﬁquﬁmsmaapgu%Iﬂﬂ NTULIEIBARA

AIIATITALALAITNEINTIAAA mimumummm@]LLa:msaﬁfuakmﬁaﬂssumammm@ﬁ

RUNUEALNNITIAMTIUEINLTZENARNR

460-653 MIIANITINIIWIAL BN 3(3-0-3)

(Small Business Management)
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NOATUIAUNDY agﬂu@)‘aﬂﬁﬁwammzmmmsu?mwé’ngm%
mﬁ@miﬁqiﬁwmmiau FTUUMIUYTUZNITEU NINEALIZNITANG 3IUNIU YR
YAINTIANIITNRIAWULAZNT ABVAIRITRWLN A

570-569 MIFNALAZATINANANWIENTNNNAAN UK BITUTIR 2(1-3-2)
(Separation and Identification of Natural Products)
NeATILIAUNa agﬂ,u@;aﬂw“ﬁamamm:mmmm%mwé’nqm%
mﬂﬁﬂﬂ’mmﬂaﬁ"@msmnayuvlws W ONRAA MM IAIINTITNTIG UaTNIATIINAL
fil,mw:ﬁqmmwmaamszﬁm"’tymnagu"[wm%amé’mﬁ'msﬁﬁﬁﬁmmU’luﬁammm

850-421 MIAATEHMILATVRIBNNT 3(1-6-2)
(Chemical Analysis of Foods)
MeAImdiaunan : 325-423 winaylugauNiianeInmENIINNILIMIAANFATY
msajmm:wﬁ'ﬂm”aaziw,ﬁami’imiﬂ:ﬁmomﬁ mMaRenItIaazh mMaydseiliunatons
MR NOEJRannsuazdtmaiensd asenanljuanisiienzildsan ada enslulaasa
ANAK U9 F1ILAVLES LRZENIANANG L8NS
Sampling and preparation of laboratory samples; selection of analytical methods;
evaluation of analytical data; theory, principles; practice of analysis of protein, lipids, carbohydrate,

vitamins, minerals, food additives and residues

850-431 naluladvasnaldiazin 3(2-3-4)
(Fruit and Vegetable Technology)
NeATILIAUNE : 850-313, 850-314 ‘vﬁaaQlu@aUﬁﬁwamm:msumsu’%mwﬁ’ngmq
FUUAN NIRRT 108 uazdrInen vewa laiuasn ANEIMINEIMILALLALILaZNITLAL
N maespawns lWuazdnneunsudszyd sanmauaznsniimaudsydidunfanmsidszinn dag
lawn  wa'lduazenusidanuds miagﬂi:ﬂm ks winaes widuuaziwaly naluladaislnalu
nautlagy ﬁﬂmgmuuaﬂamwﬁ'
Study on post-harvest technology of fruits and vegetables; preparation techniques and
various fruit and vegetable processing including freezing, canning, drying, brining, candying, pickling,

sauce and juice making; current interesting fruit and vegetable processing; field trip

850-432 naluladuassyns 3(2-3-4)
(Cereal Technology)
NAITNINURE : 850-313, 850-314 ‘vﬁaaQquamﬁﬁwaaﬂm:ﬂiswmm%mwa”ﬂqm%
sutAmaifnduaziiinevassyie  mafends nsmwdfuszinaluladuasmafivsnm
LLa:ﬂ’]iLLl]‘a‘El] MITNEAN AN 9 mﬂﬁ‘muﬁw MINAWNAAN LAz LsiNTaINMIAaNa
ﬁﬂmgd’mnaﬂamu‘ﬁ'
Principle chemical and biological properties of cereal; deterioration; method and technology
for storage and processing; products for cereal and their technology; product development and

marketing of cereal products; field trip

850-433 naluladvasauuay 3(2-3-4)
(Bakery Technology)
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eAT1UInUnan : 850-313, 850-314 ‘vﬁaagluqaﬂﬁﬁﬁ]“ﬂammzmmmm%mwé’nqm%

shevasnAane  sudauszasdlszneufiltlumsrniadmel  nssuitmange  ns
AIIIFDUUAZNIIAIVANA NN mmgm‘n?}amﬁm MILALINEN ﬂ’]'ﬁﬁﬂmgmuuaﬂamuﬁ

Type of bakery product; function and properties; processing, specification and quality

control, storage and deterioration; field trip

850-436 mﬂIuIaﬁmaamiﬂgdﬂﬁmmuﬂ%admﬂ 3(2-3-4)
(Flavouring and Spice Technology)
NeATUIaUnan : 850-313, 850-314 ‘maaEﬂ,u@mﬂ‘wuwaaﬂm”ﬂimmiUimwaﬂam%
FNUANIARNS 1Al uaz maaﬂﬁﬂmada’lsﬂidﬂamm Lﬂiadmﬂ miu’lmlmﬂiﬂﬂ%u
ﬂ‘i‘iw?’ﬁ'ﬂ'ml,ﬂiaﬂLﬁuwammmma 9 MILALINEN miwwu’ma@mmwmwmwmﬂ ﬂ’]iﬂmﬂ’]
QIUUBNFDUN
Physical, chemical and microbiological properties of flavoring and spice, applications of

flavoring and Spice; processing, storage; marketing and new products development; field trip

850-441 naluladuasiitouasdniin 3(2-3-4)
(Meat and Poultry Technology)
i’]EI’J‘]j’]‘.LI\‘iﬂ‘]JﬂE]% : 850-313, 850- 314 ‘V\iaE]EII%@]NEIWW%]“IJQﬂﬂmwﬂiiuﬂ’]iﬂi%’ﬁ%ﬁﬂﬁ@i%
ﬁll‘].l@]‘ﬂ’]dﬂﬁﬂa Lﬂ&l LLae ‘]J"J’J‘YIZJ’]"IIBGL%E] amﬁmm Nﬂ(ﬂﬂmﬁ'ﬂ mmﬂﬁmﬁuwa@mmmma 9
ﬂ’]i’Lﬁ‘]_Iiﬂ‘]:VWLLﬂwﬂ’]iLﬁaﬂJﬂm.ﬂ’]W mmmmmumiuma\‘imiwwmwamnmm miﬂﬂmgmuuan
amuﬁ
Physical, chemical and microbiological properties of meat, poultry and meat products;
slaughtering and cutting processes; meat as raw material; inspection and storage; meat marketing

and meat products development; field trip

850-442 naluladuaIuuuazNaan i 3(2-3-4)
(Milk and Milk Products Technology)
NYITUIAUNAY  : 850-313, 850-314 ‘vﬁaaglj'sl,u@;am‘ﬁﬁﬁmammmsmmsu’%mwé’ﬂgmq
sUUANIRENS 108 uasrinsvesuuLasNEas Mt MIFauEs MIAUSNE w3l
Wundanmaidns 9 nIaa1a MINAWINIAA U Lnaj miﬁﬂmgmuuaﬂamuﬁ'
Physical, chemical and biological properties of milk and milk products; processing, storage

and deterioration of milk products; marketing and new products development; field trip

850-443 msmnaammzmiﬁ‘hmef:a 3(2-3-4)
(Meat Inspection and Identification)
i’]&l%‘ﬁ’]ﬂ’dﬁuﬁau . 850-323, 857-321 ‘Hiaﬂiﬂ,%@ﬂUwuﬂﬂlﬂdﬂm”ﬂiiwﬂ’]ﬁ_ﬁ%’ﬁ‘ﬁﬂﬂﬁ(ﬂ‘a‘%
aaﬂﬂ?ﬂaumommm m\‘]mﬂmwmaamaam mumde] ﬂﬂAﬂWWLLﬂ”ﬂ’liLﬂaﬂuLLﬂad
ﬂmﬂ’]W”ﬂﬂdLuﬂﬁ@]’) ﬂ’]i@li’)‘ﬂﬁﬂ‘ULLa ﬂ’ﬁﬂ’J‘]Jﬂ&lﬂmﬂ’]W PO AUALAE mmmuﬂmmwmaam Uy
ﬂﬁiﬂ?ﬂﬂ“ﬂﬂ&ﬂﬁwa@lﬁ’lﬁﬂiiuLuE]
Chemical composition and physical properties of meat from different parts; quality and
quality changes during storage of meat; inspection, identification of meat and determination of meat

quality, specification and quality standard of meat; quality control system in meat industry

850-451 MIUILAWNNUIZRNIUNNE 3(2-3-4)
(Sensory Evaluation)
NAITUIAURY aQluqaﬂw“ﬁwammzmmmsﬁmwﬁhgm%
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Ui AugIunadadniuazaisinsvedszanduds nannsd fuanifsatesiuns
NAROUNNUTERINTUNT NITIANITABUEWBOY NIINAFOLAMMUUANG NIINAFOULTINTI
mm“mﬁamm:ﬁmlu;gmaau NMINAFOLANNTOUUAZNITHONTU msmaaup&”ﬂ?‘[m RSN
gankuugaunIy

Introduction; psychological and physiological fundamental of sensory; principles of good
practice in sensory evaluation; measuring responses; difference tests, descriptive tests, selection and
training panelists; preference and acceptance tests, consumer tests; questionair design

850-513 @uLan93lalafduasanisuaznafiuasiinin 3(2-3-4)

(Rheological Properties of Foods and Biopolymers)

NUITNINURD K agluqasAilazasnnznIsunIuImIMANgATY

wann1s3lalafidesdu anddnisanuniia autdialadaradnuuuinasinieilalad
mafiansasiaiasuianieilalad aud@nisilalafduaslniuoaan lsduazldsduluszuuasazans
LLRSLIN uvm'mLLazawuyﬁmﬁTaMﬁ@iamsﬂsuﬁumaﬂs:mwé’ww”a"uaammi MIABAILAZHLEUE
Henuluidafiifioitas

Basic principles of rheology; visevritry properties; viscoelastic properties; rheological
models, rheological measurement techniques; rheological properties of polysaccharide and protein in
solutions and gels system, role of rheological properties in sensory assessment of foods; searching
and presentation of related topics

850-514 nalulafiuuiusudwitgamwnisnanmsuazinaluladgfinn 3(3-0-4)

(Membrane Technology in Foods and Biotechnology Industries)

NneIndiaunan : adlugasiavesnmenIsunIuInInanga Ty

FRAAUNZFUU GV ILNULL T Uiﬁﬂgmitﬁ‘nuﬁ’]UIum:mumﬁ'naS{aaaaiw'ﬁ'a
wmlufaestu washdefistuuazianlatleezlada saanAaastuuaslulasfaiasi
L&l&lwiiﬂwga MU URUTIOUENIZLIUNT miaaﬂLL‘.U‘Umf;:mumma:miﬂ'ﬁuﬁuﬁunu
1o nadszgndllugammnisuamauazinaluladfinn

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

850-521 &3L3UuHa1WY 3(3-0-6)
(Food Additives)
NeATUIAUNEW : agﬂu@;am‘ﬁﬁﬁmaaﬂmzﬂﬁumiﬁmwﬁﬂgm%
Uﬂuqﬂ%ﬁﬁﬁua:ﬂ’]iﬂi:Qﬂ@lﬁlﬁ'a’]iﬁaﬂumﬂﬁi%ﬁ@@hd6] asaduiinansssuma
walulagnsldaaniadunazasmaunuasanns nmadensinazlsziduannulasany ¥1aIgn
LLazﬂg%mU‘ﬁ'lﬁﬂa"ﬁ’aqﬁ'umﬂﬁmnﬁaﬂummﬂuﬂszmmLaz@mﬂizmﬂ
Role, function and uses of different food additives; natural additives additives as nutrient
substituents; analysis and assessment of safety; standard and regulations of additives in Thailand

and foreign countries

850-523 Ladvasada 3(2-3-4)
(Chemistry of Lipid)
NATUINUADY: aQluqaﬂw“ﬁwaaﬂmzmsumm%mwé’ngm%
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agAlIznauuas auﬂ'ﬁ“uaaﬁﬁ@ mmﬂ”mwﬂ"nﬁmaaﬁfl@ AMTaTsRaNtaLaz
aaﬂﬂimaumaﬂwmm ‘I«L’]&J‘l«la mnmwauwumaﬂwmm ‘l«la’l&l% ﬂ'l‘i(ﬂ@]LLﬂiE]x‘lﬂl]‘LﬂE]ULLaw
sutavasluiuuazingi

Compositions and properties of lipid; lipid isolation; properties and composition analysis
of fat and oil; preparation of fat and oil derivatives; composition and properties modification of fat

and oil

850-524 Sngneaniiiiosauaziilosasin 3(2-3-4)

(Meat and Poultry Meat Science)

MNYITLIAUND: aﬂlu@amemammwmiwm‘imm‘maﬂam%

aaﬂﬂ?ﬂaumamuLLavaamnsmmamﬂmadﬂmmua ﬂ’lSLﬂﬂEl%LL‘]JENV]’N“E’JLﬂ&J“HﬂG
ﬂmmuavl,ﬂmua ﬂmmwmaamaua L‘H»E]EWI'J‘ﬁﬂ ?L]’%?DEW]’NLQN mmmm mymymwa@laﬂmmw
maamau,a mn_lWuaamamaﬂmmwmawammm MR ‘vimu,mwua auummaama
LLﬂwLuaﬁ@]’Jﬁﬂ‘ﬂ’]\‘)@’]%LﬂﬂJ ﬂ’l&lﬂ’l‘wLLaq,ﬂ’]i‘L]iwL&Iuﬂ’]i&lﬂ&li‘ﬂ‘ﬂ’]\‘]@’]uﬂivﬁ’mauNﬁ miﬂnmﬁaﬁa
Svatlnimeswinemanfilosasuassaiin

Chemical, compositions, microstructure of muscle; biochemical changes during muscle
convertion to meat; meat and poultry meat qualities; chemical, biochemical and physical factors
effecting meat qualities and meat properties; the measurement of meat qualities and properties;

sensory analysis and current topic in meat and poultry meat science researches

850-525 tinuazansavasinluennis 3(2-3-4)

(Water and Water Properties in Foods)

NeATLIALNDW: aﬂlu@aEI‘W‘LL’%“IJadﬂmvﬂiiuﬂﬁiﬂiﬁﬁiﬁaﬂﬁ@liq

UNin awumaamluammmaumd YDIRAILRZ A aumﬂim"naamﬂumﬂﬂimau
21T TauTuleluinesuvasemis lelnasueadifuaienrns  maieaausiniauuinlueivng
nanMIVaneLaasludaa milliwqﬂmﬁlfﬁé'ﬂmwamamaﬁmﬁ’?ﬁLLazamuzmﬁauLLfT’J

850-531 naluladvaguils 3(2-3-4)

(Starch Technology)

NUATILIAUNDW: aglj'slmlaﬂﬁﬁwammzmmmm%mwé’ngm%

a\‘]ﬂ(‘]_]izﬂau‘ﬂ’]dLﬂﬁLLﬂZIﬂidﬁ%’]di:ﬁUINLﬂq&”llﬂdl,l,ﬁj\‘i awu”ﬁmamﬁmnmwmamﬂa
anuanniaslasssnuaninmaednionwseuds nszuawnIndaudianiesiiasn 9
ﬂ’]i@]y@]LLﬂiLLﬂj{l@ﬁ&I%%ﬂ’]dLﬂﬁLLasﬂ’]\‘lﬂ’mﬂ’]W ﬂﬂiﬂizﬂqﬂ@ﬂ"ﬁﬂiﬂﬂ“ﬁﬁﬁ]’mLLJ\‘]LLazLLﬂ\‘]@w@LL‘]JSSL‘LL
Q(ﬂﬁﬁ‘ﬁﬂiiwa’i‘ﬁ’ﬁ q@m%mi&mi:mmm:qmm‘v\mm5% 9

Chemical composition and molecular structure of starches; physicochemical and
properties of starches, structure and properties relationships for starches, starch analysis methods,
starches production, starch modifications: chemical and physical modification; applications of

starches in foods, paper and packaging industries

850-551 naluladnisuisguludn 3(2-3-4)
(Protein Processing Technology)
eATUINUNBK: 850-313, 850-321 'ﬂ%aayﬂu@aﬁﬁwammzmswmm%mwﬁ'ﬂgm%
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wha Wi uazsuteuaslsin  mInde nssnauazminenlysinainiis §aF uazan
‘iﬁ%‘l’l%ﬂ{ ﬂ'lifl_]izl,ﬁuﬂmﬂ'lwLLﬂZﬂ’liLé@&JLf?{U ﬂ’li@]w@l,l,ﬂa\‘lLLQZﬂWﬂ“ﬁﬂSﬂU‘H‘Iﬂ%@T’mE}‘@ﬁ'mﬂiiwE]’l‘W]i
mslflusunaunulundanmaionmsdns 9 msduafussiiauannuiamiiiiisi el
Wlewim

Type, function and properties of proteins; production, extraction and separation of proteins
from plant, animal and microorganisms; assessment of quality and deterioration; modification and
application in food industry, supplementation of protein in different food products; searching and

presentation of related topics

850-552 1naluladuasingiuas luai 3(2-3-4)
(Fat and Oil Technology)
OITIUINLNaN: 850- 313, 850-321 ‘IﬂiE]E]Ul%(ﬂE\]‘INWD“IJE]Gﬂfbk”ﬂ‘iillﬂ’]‘iﬂ‘iﬂ’]‘i%ﬂﬂﬁ@l‘ied
aaﬂﬂ?ﬂamm ﬁﬂJ‘].l@]‘ﬂ’Nﬂ’]Elﬂ’]WTQGVLTQJ%LLa %’IQJ% ﬂiill?l‘ﬁﬂ’]iﬁﬂ@] ﬂ’]i‘ﬂ’]l‘ﬁ‘u5ﬁ‘ﬂﬁ
ﬂi“"l_l’Juﬂ’liLLtlﬂvL"lI&IuLLa 2800 NITUIBNITNRALRS ﬂ’]il“h’ﬂi“’IEl“]lelﬂdNﬂ@]ﬂm‘Vﬂ“ﬂN%LLﬂ %’IQJ% nia
LﬁE]EJLﬁEJLLﬂZﬂ’ﬁmU‘Jﬂ‘]:J”]
Status and role of fat and oil in food industry; chemical reactions and physical properties
of fat and oil, extraction methods, purification, separation process of fat and lipid, production and
application of fat and oil, deterioration and storage

850-553 afuazinaluladsslinauss 3(2-3-3)
(Flavor Chemistry and Technology)
YITIVIAUN D 853-211, 850-323 ‘Vﬁaa{ll%@]aEI‘W‘LH]‘].IEldﬂtlk”ﬂiillﬂ’]iﬂi%’ﬁ%aﬂﬁ@ﬁ%
780 ﬂ\‘lﬂ‘ﬂi"’ﬂau UARY FNUGLRZ %mmaamﬂ%ﬂama n3LAINe ‘mmammm ‘.L]i”ﬁ’m
é’uﬁmmmﬂ%ﬂama ﬂ’]iﬁﬁmi’]:ﬁﬁ’]‘ﬂ%ﬂauiﬁ LﬂﬂI%IﬂUﬂ?iNﬂ@lﬁ’]isLﬁﬂﬂ%iﬁ mnﬂawuﬂawm
ﬁ’]ﬂ‘ﬁ/ﬂsuiﬁi?&%’h\‘lﬂSzU’J%ﬂ’]iLLﬂiEﬂ miﬂizqn@ﬂ’ﬁnﬁm&luqmm%ﬂﬁu 21917
Types, compositions, sources, functions and properties of flavorants; chemical analysis
and sensory evaluation of flavorants; flavor synthesis, flavorant production technology; flavor
changes during processing changes; uses of flavorants in food industries

850-555 ﬂﬁﬂgmstﬁmumﬂiuaW%ﬂiLLa:S'aq%aﬂﬁw 3(3-0-6)

(Transport Phenomena of Food and Biomaterials)

NUATLIAUNDW: aﬂlu@amw“ﬁﬁmaaﬂmwmiumsn%mmé’ﬂameﬂ

LL‘].ISIJ%’]aax‘]'ﬂ’]dﬂm(ﬂﬂ’]ﬁ@li“ﬂadﬂi’]ﬂgﬂ’]im"ﬂ%ﬂﬁﬂ ﬂmaﬂwmma K&I‘]J(ﬂ‘ﬂ’]\‘i’lﬂ’lﬂiillmﬂd
IR m@mmw ﬂs’mgmimmummluwamnmmmﬂwmaamm ﬂiﬂﬂgﬂ’]im‘ﬂ%ﬂ’]ﬂlu
Na@mmmmﬂu“uamm LLuumamﬂﬁﬂgmimmumwawmmmimmmmua ﬂﬂﬂimLLﬂiiﬂﬁJ’N
The

General models of transport phenomena; characterization, properties of food and other
biological materials; transport phenomena of liquid products, transport phenomena in solid foods,
transport phenomena and source term, transport phenomena models in some unit operations and
processing equipments; searching and presentation of related topics

850-556 Lol l a1y 3(2-3-4)
(Food Enzyme)
T IAUNY agﬂuqamw“ﬁwaaﬂmzﬂsiumsﬁmwﬁﬂggm%
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Tassafauazwifvasawlasd madwwnewlssd wissowlod UfAToslasownlsd
aaunarngasvasianled despifuadefionssnvesenlesd tanloiafluenis mIUszgndld
wlaaflua1nns manawan lmfluarisliuewaa

Enzyme structure and functions, classification of enzymes, sources of enzyme, enzyme
catalyzed reactions, enzyme kinetics; factors affecting enzymes activity; endogenous enzymes in
food systems; application of enzymes in food; future development of food enzymes

850-557 emsLilagunIw 3(2-3-4)

(Functional Foods)

‘J’]ﬂ"j%’]ﬂw\‘iﬂvﬂﬁﬂu : aUl%@]ﬂE‘W‘Hﬁ]‘lla\‘iﬂmwﬂiiuﬂ’ﬁ‘ﬂi‘ﬁ’ﬁ%aﬂﬁ@]i%

mmuwaammw adﬂﬂi‘”ﬂa‘ULLﬂ auumm%mmadmiaanqwﬁmmwvmNa@laamm‘w
E]’IVY]‘SLWE]&“IJJ“I’]WVIVL@]’%’]T]W% ’ﬁ@l’) LLE\]‘“’%@WY]‘SU m’mﬂaa@mwmmmnwaammw LR ﬂ’]iﬂ'J‘Uﬂ&lﬂ’l‘i
ﬂi”LN%ﬂ’]i@li’J"ﬂ’JLﬂi’]“’%L‘WﬂiUia\‘iﬂm,ﬂ’]Wﬂla\‘]Na(ﬂﬂm""Vl

Definition of functional foods, compositions and functional properties of bioactive
compounds on human health; source of functional foods such a plants animals and microorganism;
safety of functional foods; controlling and analysis assessment for product certification

850-558 ﬂ’]iﬂ’JuﬁE]‘]J“ﬂ’N%’Jﬂ’]W‘llE]GﬂiZU’J%ﬂ’]SLLﬁEE‘]Ja’M’]S 3(2-3-4)

(Biological Verification of Food Process)

iw?‘mﬁaﬂ”uﬁau : aUIuﬂaUwuﬁmaaﬂmmﬁmmsmmimﬂam

mmms L‘Ylﬂuﬂﬂ’]‘a"ﬂ’luﬁaUﬂ‘JwU’Juﬂ’]iLLﬂiiﬂﬂ’]‘Wﬁ? IMABANIIILATIE %LL‘]JU@NL@&ILLQW
LL'LI‘.LITJ@]LS’J 5’)Nﬂdﬂ’]ﬂ“]jmﬂ%ﬂﬂ’]\‘lwuﬁﬂiiwLLEn‘Y]’NﬂSJﬂ@JﬂWJ‘HEﬂ ﬂ’]i@]i’)ﬁ]’ﬂﬂ%ﬂi&lﬂi‘ﬂ%ﬂ’]i
NInFay ﬂiw‘]J’J%ﬂﬂiLL‘l]'i'il]E]’]‘W]i ‘Wﬂﬂﬂ’]i aauwamammadmsmmmaumﬂ WMABANITNIH
ﬁEl‘.LII(ﬂﬂl’ﬂ’%ﬂ%ﬂiﬂﬂu&‘ﬁﬂ’s’mﬂﬂa(ﬂﬂEl“llE]\‘lﬂi‘”U’Juﬂ’]iLLﬂiiﬂa’]‘Iﬁ’]iLL'LILI@]’]\‘i 9 laun nauiazy
m‘msmﬂmmiaui’mmmsamaﬂia ﬂ’]iWﬂaL’%ﬂﬂiﬁ Iﬂllﬂ VL&IIﬂ‘JL’JW mm@umua ﬂ’]iLLﬂiiﬂ
mum

Principles and techniques of verification in food processing; conventional and rapid
analytical techniques including genetic; engineering and immunological techniques in the defection
of verifies food process microorganism; principles and kinetic studies of microbial destruction;
verification techniques using specific microbial indicator as food safety concerns in various food
processing such as thermal food processing including sterilization and pasteurization, ohmic,
microwave, high pressure and minimal process

850-559 ¥ TalanIzatnalulaiannis 3(3-0-4)
(Selected Topics in Food Technology)
Nedriiaunan aﬂlu@amwuﬁmaaﬂmmﬁumimmwaﬂgm
Sngrntsnianaluladeornisndunulnaiuas wraulaludagiiu Adudszlopidde
2ARIWNTINEIAT
New findings in food science and technology, interesting and useful issues for the food
industry

850-562 miﬂiuﬁummL?f'mwm;a%ﬁmwma’]mi 3(3-0-4)
(Microbiological Risk Assessment of Food)
i’m?“ﬁ’m”aﬂ”uriau : asflmaﬂwuwaaﬂmmisumimmimﬂam
miﬂiwmummLammaﬂimmmammsﬂaa@mzl ﬂ’]iﬁ]@]"ﬂ’]LLuﬂau@li’]EI"IJE](]’%&WY]? 'aiiﬂ
1%8’1‘1&’13 ﬂiw‘]J’J%ﬂ’ﬁﬂivL&l%ﬂ’NllLﬁilxi“(ﬂdﬁ]ﬂ"]j’n‘ﬂﬂﬂ%@dﬂ’]%’]i IHL?TG‘]JS%J’]ZHLL‘U‘]J%WQ?Nﬂ’ﬁL‘ﬂ%t].luLLaZ
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Lﬁﬂdl% HACCP Tﬂdﬂ@]ﬁ’]%ﬂiiuﬂ’]‘ﬁ’ﬁ

Quantitative risk assessment for food safety; hazardous identification of food born
pathogen; quantitative risk assessment system of food microbiology; microbial growth and inhibition
model for quantitative risk assessment; application of risk assessment in HACCP of food industry

851-411 naluladvainian msilszus 3(2-3-4)
(Fishery Products Technology)
MNYATUIAUNEK : 850-314 ‘IﬂiaaUlu(ﬂﬂUW%?]“IJE]x‘lﬂi%”ﬂ‘i‘i&ﬂ’ﬁﬂ‘i%’l‘i%ﬂﬂﬁ@lieﬂ
ﬂii&l?ﬁﬂ’]iLLﬂiiﬂﬁ@l’)u’II@Elﬂ’]iLL"ITLL"lJG ﬂ'lﬁJii’i]ﬂi“’fL]E]d mﬂ"nmaa NNIVILAY UWaZNT
TUATY Nmmmmuaml,w&l Na@mmmﬂiwmau g g Na‘waaﬂvl,@ 1 ﬂ’lilﬁﬂii&l“ﬁuﬁ]’mi]ﬁ@
LﬂHL%ﬂEﬂ‘ﬂ%ﬂ‘i”U’J%ﬂ’]‘iNﬂ@l amwnuwaisdaﬂu LR mimmuﬂmmw i?&lﬂdﬂ’]i@]d’]u%aﬂﬁﬂ’]u‘ﬂ
LWE]?IﬂH’]S”UU’)ﬁﬂ’]‘S@]’]L%%G’m LLae ﬂiill'J‘ﬁ"llE]GIN(‘J']%E]@]&’MT‘]TSQJ?U‘S”LIW]%
Freezing, canning, salting, drying and smoking; value added products; other fishery
products, by-products; utilization of fishery wastes; plant sanitation and quality control; filed trip

851-421 myJud auqu LAZM3ATIIRALLALINUFA TN 3(2-3-4)
(Fish Handling, Control and Inspection)
im%‘mﬁaﬂ”uﬁau . 850-323, 857-321 ‘VﬁaﬂUiu@mEI‘WWG‘IJE]Gﬂt%“‘ﬂi'i&lﬂ’]iﬂi%’ﬁ%ﬂﬂﬁ@li“ﬂ
Bha anumvmamﬂmw LR aaﬂﬂivnaumamu m'u,mwua mnﬂamuuﬂaaﬂmmwmm
amm miﬁgmmimwaamm ﬂ’JUﬂ&Iﬂmﬂ’]‘W ﬂ’]"]ju‘”‘]_l'i'iﬁ]LLa NMTVWEI maﬂmu@ﬂmmwua”
mmmuwa@mmmamm
Type, morphology and chemical compositions of fish; quality and quality changes; quality
inspection and control; packaging and transportation;  quality specification and standard of fish
products

851-512 mﬂ"ﬁﬁhﬂa‘ﬁﬁf&@;Lﬂ‘i:rmﬁamﬂqelﬁ’mm'ﬁuﬁ'ﬁ:m 3(2-3-4)
(Utilization of By-Product Form Fish Industry)
TNUATLIAUNDW: 851-511 ‘vﬁaaglfl,uqaﬂ‘ﬁﬁﬁmammmsmmsu’%mwé’ngm%
meLLa:adﬁﬁJi:ﬂaumaﬁ’aQLﬂwmﬁmmq@m%mmﬂszm mi’«i’@mii‘ﬁqLﬂﬂmaaua:mi
g lomitiaquamnionngamnnisndszug
Sources and compositions of wastes from fishery processing industry; management and
uses of fishery processing wastes

851-513 Watalanizmanaluwladufanmmisszus 3(3-0-4)
(Current Topics in Fishery Product Technology)
MeImliaunaw: 851-511, 853-311 wisaglugasfiazasnmznIsumItImInangasy
walulefmendasmeiszusfigunyInsluszirauls @1aamuuﬂi‘viﬂf'ﬂumaamm%ﬂﬁu

yzad
Interesting and new finding in fishery product technology; applicant for fishery industry
851-514 nalulafnisudaguiaingan 3(2-3-4)

(Fish Oil Processing Technology)

MeiTdiaunian: 850-321, 851-511 niaaylugauAfiazesamenIsunsuIMINANgATY

wisaiagdu U3 wazassalsznaumaad manwuaz ﬂmmmﬂn“nmmwaamuuﬂm
mﬂiﬂaﬂmmﬂsiﬂ mrdeudouszmateti malsUs T
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Sources and raw materials, quantity, chemical compositions; physical properties and
nutritional value of fish oil; processing technology, deterioration and prevention; application of fish oil

851-515 nalulafmsudsyfimi 3(2-3-4)
(Aquatic Plant Processing Technology)
NeAITILIAUNEY: 851-511 ‘VﬁaaUlu@aEI‘W‘H&]“].Ia\‘lﬂmwﬂiiuﬂ’ﬁuiﬁ’ﬁ%aﬂﬁ@]i%
NITLUNLAL ammu’mm"uaawmmua ﬁ’mi’m N3N LamLLa mim‘umm 29AUsznay
mammm ﬂmmmﬂmimms ﬂiiuﬁﬁﬂ’]iLLﬂ‘i‘iﬂW“ﬁu’lLLa F1WINY ﬂ’]‘ﬂ‘ﬁﬂ‘i"’IU‘ﬁWﬂ’]ﬂW‘lﬁ%’lLLa“’
Na@mmm
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

851-551 M 3LuRELaza UL a0at DU INE AR B a M TINNURAEIEN 3(3-0-6)

(Poisoning and Safety of Aquatic Food Products)

i’]EI’J‘H’]‘LIGﬂUﬂE]% aﬂlu@aﬂwuﬁmaaﬂmmﬁumimmwaﬂame

PHA LARY LRE ﬂ’ﬁﬂ%L‘ﬁﬂ%“ﬂﬂdaﬂiWH aaummnaiimm Lﬂ%WHSL%a’m’]i’i]’mLmﬂd%’]
ﬂ’]i‘]_]adﬂuLLﬂ ﬂ’]iﬁ]ﬂﬂ’]iﬂ’]im(ﬂiimm mnﬂuwmaammimmmmm

Types, sources and contamination of toxin, pathogen and food poisoning from aquatic,
protection and management of diseases and poisoning from aquatic food products

852-521 NNIWAWINAAN L5 a9 3(2-3-4)
(Fishery Product Development)
i’]EI’J‘]ﬁ‘LIGﬂ?UﬂE]% 850-313 ‘measﬂmaﬂwuﬁmaaﬂmvmiumsmmwaname
mnmma”mu@aumiwwmwamnmm mswwmwa@nmmua ﬂ’]‘a“l_]i“’ﬂ%ﬂﬂm’]‘w nI3IA[aN
maawa@nmmﬂ?m LLu’JYI’]Gﬂ’]SWGM%’]NaGmﬂlﬂ/lﬂi”NGﬂdI%ﬂﬁ]%U%LLﬂ”I%E}W}ﬂ(ﬂ
Principle and procedure of product development, product development and quality
assurance; marketing of fishery products; trends in fishery products, development at present and in
the future

852-522 MNTLEUMNITNARDI LI UNMUNRAN DU 3(2-3-4)

(Experimental Design in Product Development)

NUATLIAUNDW: agﬂu@;amw“ﬁﬁmaaemzmmmm%mwé’nam%

NI ANUEIAYT0INIIINILHINIINAR B LW UNMWINEAN I LwIANAalwN13279
LLNUBNIINO R aﬁ@‘lumuw”wmwﬁ@ﬁmeﬁ mimaLLNumwmaaa1uawuw°wu1w§mn”mﬁ ﬂ’]ﬂ"ﬁ/
ﬂmJ‘ﬁ’JL@Bﬂ%ﬂ’]‘i’?mi’]:ﬁﬂ’ﬁﬂ@ﬂ aﬂmmw"'@umma@ﬁ’msﬁ LLazﬂiiﬁﬁﬂ‘]ﬂ"]

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

853-531 21WIINANAILG 3(2-3-4)
(Traditional Fermented Foods)
NATUINURDY: 326-202 ‘vﬁal,ﬁsmwim%aagﬂuqaUﬁﬁwammzmmmm%mwﬁhgm

U‘nmmlawaumsﬂummmuﬂmmu ﬂ']iLlIﬁEJ%LLﬂN\‘]V]’Nﬂ’]EJI]’]‘INLL& \alvadiannny
iw‘ﬁ’l’]\'jﬂ?ﬁﬁ&lﬂ NIINITMINAALAS ﬂ’]iﬂ’)ﬂﬂ&lﬂﬁi%&lﬂ a’]ﬁ’]i(ﬂ\‘]l,(ﬂ&lﬁju@@ﬂd 9 ﬂ'ﬁﬁﬂ‘]&ﬂ(ﬂx‘ﬂ%%ﬂﬂ
amu‘n LR mimmuaﬁmﬂumwmmuﬂumammnamlaa
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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 naluladuaian o 3(2-3-3)

(Enzyme Technology)

eATIUINUNaN: 326-202, 328-302 ‘ﬁ%aagﬂuqaﬂ‘ﬁﬁwamm:mmmsu‘%mmé’ngm%

mMIfnsRUTANINEANLaziaduadan kol aunamaasadiawlmilaznanna lnns
mumm’]iwamm £MINUaILew L] MINER NMTUWEN Las ﬂ’lsml,auvlﬁmﬂﬁmaﬂﬁ MIa3aan ol
LLawmﬂmﬂiﬂwumauauvl,sﬁﬁ‘lua@ammiumq6) wazmhianansrmaruianilwiam
LﬂEl’)“IJFN

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 mﬂiuiaﬁmwﬁﬂmguqa 3(2-3-3)

(Advanced Fermentation Technology)

i’]EI’J‘]j’]lI\‘iﬂ‘]_lﬂa% 853-211 maaﬂlumﬂ‘wmmaaﬂmmsmmimmwaﬂamq

ﬂ’)’]llﬁ’]ﬂmﬂlﬂda(ﬂﬁ’]‘ﬂﬂiiwﬂ’]iﬁwﬂ msu,zmu,a ﬂ@Lﬂaﬂ%a%ﬂiﬂﬂwﬂ’J’]&lﬁ’]ﬂqu
E](ﬂﬁ’mﬂ'ﬁll ﬂ’]iﬂi‘uﬂix‘]ﬁ’]ﬁwuﬁ‘ﬂﬂu‘ﬂiﬁ MIRITNIIS ‘Yll,‘ﬁll’] auiumwuﬂ ﬂin’Juﬂ’]iﬂQU@G’]%
LLﬂwﬂ’]iﬂ’l‘LIQ&m\‘i‘V\&lﬂ mmanmiumswwmNammsmmae]ﬂ"l@ﬁrmmwm ﬂ’]iﬂm:ﬂ@\‘ﬂuuaﬂ
amuﬁ

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 nalulafdfiniwernis 3(2-3-4)

(Food Biotechnology)

TUATLIAUNDW: 853-521 ‘vﬁaaglfl,uqaﬂ‘ﬁﬁﬁmammmsmmsu’%mwé’ngm%

Naﬂi:‘ﬂmladmﬂIuIaﬁ"'fi‘amweiaqmmwﬁ'@qau Qm@hmﬂﬂ“ﬁmmma:m:u%umm‘ﬂigﬂ
lugaswnssuewns  midszgndldizniauazinaiia  inaluladfinwdrunaluladniandn
walulafiawlas mﬂIuIaawummﬂﬁu Aenssuldsanuaziainssy ﬂi”U’J%ﬂ’]i“ﬁ’)ﬂ’]Wl%ﬂﬂi@]@
RIEERGHIEE ﬂamjadmﬂﬁl,waﬁiuﬂimwumﬂiaLwaiﬁﬂﬂwa@nmmﬂﬂuﬂuuamm mSLWM
UITRNTAIWNIZTUIRNIINEG i’JNmmﬂﬁjmﬂiﬂaﬂ“}j’;ﬂ’]Wl%ﬂ’]i’JLﬂi’] %aaﬂﬂ?ﬂaumadmmma”
mi‘mLﬁmai’lm’mm’l&Jm’mmluma%’mmmma\‘l

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

853-581 mitsznaunispsfiamaluladdinn 3(3-0-3)
(Entrepreneurship in Biotechnology)
NAITUIAUNDW: 853-521 M%aagiu@‘aﬂﬁﬁwaoﬂmzmmmiu?mwé‘ﬂgm%
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m’mswumumoﬁiﬂaa’msuuﬂm@fLuf[asrmmw LL%’JI%NLLN“’?J?’LIW]‘IJE]G‘EST’]’%]
mﬂIuT,aﬂmanﬂwluizﬂuﬂszmﬂuamz@umna m”mumi‘nmﬂmlumimLuumnwaﬂi”ﬂalmsm]
LY]ﬂI%Iﬂﬁ%’m’lW ﬂaﬂﬂﬁﬂ’]\‘l‘ﬁiﬁ’i}LLE\]“’ﬂ'l‘iﬁc]V@]ﬁ’]LLNuﬁ‘iﬂ’ﬂ ﬂifl«l,ﬂm:}’]'ﬂmil?‘ﬂEJx‘lﬂfIJﬂ']‘i@]”lL%‘l«m’ﬁﬁ‘iﬂﬁ]
waluladfrnm miﬁﬂﬂguWmLmuﬂsmaumsﬁsmmﬂiﬂamnmw wazmtiausluTiion
mimﬂ&lﬁm%mﬂmu 29ANT %iamﬂ‘ﬂ‘nmmuﬁinﬁ]mﬂIuIaﬂmmw

Basic business principles 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

853-662 gafﬁﬁ‘nmm&ugwaa@ﬁun?ﬁﬁﬁaiiﬂlummi 3(2-3-3)
(Advanced Microbiology of Food-borne Pathogens)
‘J’]ﬂ’J“H’]‘]JGﬂ‘LIﬂa% 853-211 maaa’lu@aU‘wuwaaﬂmwnsmmimmimﬂamﬂ
faaummm mi‘n‘nﬂ%mﬂiiﬂmmnﬂuwmm HAlloh) L‘Y]'F]I%Iﬂﬁll‘ﬁll 9 GL%ﬂ’]i@]S’Jﬁ]%’]LLa"’
’ﬂ]’]LL%ﬂ’ﬂJﬂ%‘ﬂiUﬂﬂﬂIiﬂ LR aﬁmmwkﬂmmﬂﬂuwm S”UUHL’Jﬂﬂ%ﬂ’ﬁaUiﬂﬂﬂlad%ﬂ%ﬂiﬂﬂﬂaiiﬂiu
2197 Namaammmaswuuunﬂmm ﬁii’lﬂ&l’]‘ﬂﬂd’tﬂﬂ%‘ﬂi&l‘ﬂﬂﬂiﬁﬂ ﬂa"l,ﬂmmmmwamaumw
ﬂﬂIiﬂl%ﬂ"l‘V\’]i ‘nﬂmdmmﬂaa@nmaammﬂuﬂﬁ]ﬁmu muauaﬁmm’lummaﬂm}uumnmmm
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

853-664 WHINL1AIWT 3(3-0-6)

(Food Toxicology)

i’]il’J‘]J”HJGﬂ‘]Jﬂau 853-211 maaﬂlu@aﬂwuwaaﬂmwmmmimmwaﬂam%

ﬁ’]iLﬂﬂJ‘Y]Lﬂ%WHl%Eﬂ%’]iTJNﬂdﬂﬂHmWﬂ’NLﬂ&l ﬂ’]iﬁ\‘iLﬂi’w%ﬂ’]\‘l‘]j’Jﬂ”M LQJ@]’]'i_Iaa‘]dﬁl
WIng1 Maial Jsenussniniugy nMIasam myliensianulasansvassaadfduiislu
2I%1Y mima‘uauadma%amwmaamﬁﬂumma ﬂ"liLLﬁﬂ’]%’]i mﬂ&iwumumadmmi
’mmauumm WH’JV]EI’]‘IJE]\‘]E]&JN% ﬁ’]iWHl%E]’]%ﬂiﬂLﬂ@‘ll%@ﬂNﬁiill‘]j’]@l ﬂ’]iL‘llf;l%S’]El\‘]’]%LLa $ILRUS
mmaﬂawumﬂmmaa

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 mﬁ@LLazizuumim‘uQumzmumsvmaﬂmsl,l,azi:uu’?j"m’]w 3(2-3-3)
(Measurement and Process Control in Food and Biological System)
NUATLIAUNEU: 850-211, 850-323 ‘m%aaglu@;aﬂﬁﬁﬁmaaﬂmzﬂismmu%mim”ﬂgmq
ITUUMTIAAUAZNIALANNTZLIUMINIRARIANITUNEAT wazm 3k lulaslusisaines
Waldmuisamnwaasszuurismemeninuaziadldluszozsusn  nmadounsnuuaziianale

%’JTE’J‘]JQJH‘]‘UWYILTI gIvua
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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 WULINRBIUTTUUTINW 3(3-0-3)

(Modeling in Biological System)

eATIUINUNEY: 326-202, 854-212 ‘vﬁaagﬂuqaﬂﬁﬁwammzmmmm%mmé’ngm%

lawrfindvesszundrnwidanududonidan mﬁmswzﬁmmﬁww”ufi:w’j’mﬂéju
Uszmnivesnaunid ﬂs:mmwaulmsuumsumaLLaz‘s:uuﬂszqﬂ@?TwLmaﬁLﬁm%aﬂ”uﬂﬁﬂgmiai
Mg nluszuudian msamareulutaauaznsmaInINdiaes nsltaaunaessiiasuly
M3ans lawAnguaIszuuEInW MImHaRaluITULEIA W MTdsuTsnuLaziaue AT
ﬂ%gﬁuﬁlﬁmm”aa

Fundamental law of heat balance, mass balance, stoichiometry and transport model;
kinetics in biological reaction engineering; mathematical modeling; computer simulation; process

optimization; process control

857-511 miﬁ‘i'@msmﬂiuiaﬁqmmmmmmwm 1 3(3-0-3)
(Agro-Industry Technology Management 1)
NUATILIAUNDW: agﬂu@aﬁﬁﬁamaaﬂmzmswmm%mwﬁngm%
m‘fﬂmsﬁ‘@mimﬂ‘[ﬂaﬁqmmwmiwmwm MINHUHUMIHEA MIAILOUFBAIAIARS
msaﬁ”’mgﬂm_mme:uuLLazmiﬁ‘haaaamumsfﬁ wmaflansaadula sruusaluldd asieed
suumauazszidouddiae

857-512 mﬁ@msmmiﬂaﬁqmm%mmmwm2 3(3-0-3)
(Agro-Industry Technology Management Il)
NUATILIAUNDW: aQquamﬁﬁwaaﬂmzmwmm%mwa”ngm%
AANMIIANITHAANWLRzU Tz ANTA Nl unIHEa s:uuqmmwiumuqmm‘vmiiwm‘btm
AMIIANTNILT19 T miﬁ'@mﬁmﬂfﬁqﬂmmmma%aﬁﬂa? Wﬂﬁﬂii&lﬁ;ﬁ.ﬁiﬂﬂ N1IN819 N3
'“Jmiﬁ:‘ﬁ‘mamsLGuLLazmia‘i’@msﬂ%'wmﬂmgw‘

857-521 ﬁ'@miqmmwiuqmm%mmLmym 3(3-0-3)
(Quality Management in Agro-Industry)
NeATLIAUNEW agj‘lu@‘amﬁﬁwammzmwmm%mswﬁ”nqm%
ANMUFUNBEITHININAANIN AU ULATNITABNA anwwﬁuﬁu?lnﬂ UNLINUDININN
FZUUMIIAMIONNLATANNLRBANY mmmﬂmwumifﬁ'@miqmmwLLazmmﬂaa@ﬁ'a Y
ﬁ]y@a\‘]ﬁﬂ’]iL‘ﬁiaﬂ’]iﬁT@]ﬂﬂiLLﬂ:ﬂﬂiﬂitﬁ%QMﬂ’]W

857-522 izuumsfﬁ'@miqmmwmaomﬂsﬁmmi 3(3-0-3)

(Food Chain Quality Management System)

NeATLIAUNaN ag"lu@)‘aﬂw“ﬁwammzmsumm%mswﬁ”ﬂqm%

sruuwaslgonws mMieszduaznisdssduanuides E‘]JLL‘]J‘LI@’N&JLE‘#EIG ndsziin
anudsalureltents mIsansuazMIRessANNLED msﬁ'@miqmmw‘lum\ﬂsﬁmmi 3
ﬂif;qn@ﬂ%zuumsa”@msqmmwmaamﬂsﬁmms

857-532 mﬁ@mﬂsﬁqﬂmmm:aa%aﬁﬂﬂuq@]m%mmmwm 3(3-0-3)
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(Supply Chain Management and Logistics in Agro - Industry)

TUAITNIAURDW : agﬂu@;aﬂﬁﬁfﬂ“ﬂammzmwmsu’%mwé’nqm%
izuuaaﬁaﬁﬂa’uaﬂsﬁqﬂmu mﬁmﬁunmm:qmmmaaaaﬁaﬁﬂa‘ MIIANTT
sedadnduwimnd  midemilggdmu dudululsgunmu msdamsfudasadiuazlsanufud
AR ANNFNNUTIEIaedadnduszldaUmu unumvaIuIIAWidesaladndg  mMITnasdnis

nedadnduazlagumu nydidinm

Logistics system and supply chain; costing and value of logistics; international logistics
management; supply chain management; stakeholders in the supply chain; inventory and warehouse
management; relationship between logistics and supply chain; functions of packaging for supply
chain and logistics management

857-534 mﬁ@ﬁ'}Lquﬂaqwﬂuq@mmﬁumwm 3(3-0-3)
(Strategic Planning in Agro - Industry)
NeATTIALNOW E]Eﬂ%@]ﬂEJ‘IN‘H{%"IJﬂdﬂmwﬂi‘i&lﬂ’]‘SU‘Wi’l‘i‘Haﬂﬁ@l‘ied
ﬂ’J’]&lﬁ’]ﬂm‘DE}GLLNuﬂaUﬂﬁ °1]E]%Ja"(]’w]’]l,ﬂuiuﬂ’]'i’%@ﬂ?LLN%ﬂfREI‘YIﬁ ’Jﬁﬂ’]‘il,l,ﬂ mu@laulumi
aﬁ'@ﬁ%muﬂaqm ﬂ’]iﬂi:igﬂ@ﬂ‘ﬁmﬂ%ﬂ Balanced Scorecard ﬂ‘iJLLNuﬂﬂﬂqﬂﬂuQWﬁﬂﬂﬂiﬁJmH@S
Importance of strategic plan; necessary information for setting up strategic plan; process
and steps for preparing strategic plan; Implementation of balanced scorecard in strategic plan

857-552 nﬁsmaﬁﬂiuqmaﬁﬁﬂisuaﬂuni 3(3-0-3)
(Marketing in Food-Industry)
NVATLIAUNDW : 461-212 ‘vﬁaasilmaﬂ‘ﬁﬁwammzmmmm%mwé’namq
'LI‘Y]'LI’W]‘].Ia\‘lE]G]ﬁ’]‘ﬁﬂii&l@]ﬂﬂ’]i‘wwu’]Lﬂiiﬂﬁﬂﬁ]%aﬂuﬂ FIUUIZRNVDIFANA mi@]m@mmlu
(183} maaﬂmama@ﬂmmamm%ﬂﬁuLm:}m ma@mmmamimLLavmmmmvwmﬂiwmﬂmﬂmmad
nuwamnmmqma’mﬂﬁmnwm
Marketing concept and development of marketing function; marketing role and strategies,
domestic and export market for food product, international trade and investment agreement related
to food industry

857-553 wn@nIINguilng 3(3-0-3)
(Consumer Behavior)
NeATLIAUNEW aﬂu@aUwuwaoﬂmmiiuﬂﬁUimwaﬂam%

ﬂ'J’]&lﬁ’]ﬂm‘]JadWi]@ﬂii&lNUiIﬂﬂ ﬂﬁ]'ﬁ]ﬂﬂ’]ﬂl%ﬂlﬂdﬂﬂiiﬂﬂ ﬂi”‘]J'J%ﬂ’]iﬁ@ﬁ%lﬁ]Tﬂd
BT‘]J%Iﬂﬂ mwauauawamuﬂﬂﬂ Y]f]HQﬂ’]iLiil%iLLﬂ LL‘]J‘]J%]’]&?N‘Y]’NWE]G]TW?T?N anmﬂuaﬂmm
N‘]_I{Lﬂﬂ mﬂumammﬂsmmm ﬂm,ﬂ’]W‘ﬂl‘Haﬁ‘UﬂEJi‘]JLL‘]J‘]Jﬂ’W‘]JiIﬂﬂ mwawwuﬁmaa

ﬂiwﬁJ’Juﬂ’]iﬁJ@ﬂ’]iNﬂ(ﬂﬂ‘]Jﬂ’]iL‘]JaU%LLﬂﬂGWQ@]ﬂiﬁJ"UaGNUﬂﬂﬂ ﬂimﬂﬂ‘]:l"]

Importance of consumer behavior ; intrisic factors of consumer ; decision process of
consumer; consumer response; learning theory and behavior model; intrisic factors of consumer;
quantitative and qualitative research techniques for explaning consuming styles; relationship of
production management process and change of consumer behavior; case study

17.6.3 B INYIBNUS
850-598 INeNANWuL 36(0-72-36)
(Thesis)
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misuaiuasisemesuingmanfinalulafoms ewsnsmaitaninimnualilu
‘vﬁﬁ'nf;rm mUlﬁﬂﬂsgLl,aLL%:‘LIWadﬂm:mmmiﬁﬂ?ﬂwﬁﬂmﬁwuﬁf

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

850-599 InenANWus 16(0-32-16)

(Thesis)

mMIguauarissmInuinamaasinaluladennns mué’m:;muf:a%ﬁmﬁﬁ’muﬂvl’ﬂu
%E\?ﬁijﬁl‘i ﬂ’]Ellﬁﬂ’]i@LLaLLW:‘LOL']"IJadﬂmzﬂ‘i‘iwﬂ’]‘iﬁﬂéﬂE’]’QJY]EJ’]ﬁW%‘E

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

C:\Users\autocad5\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.Outlook\AIVSLD92\ uﬁngmlﬂmmmg wuuiL.doc



31

18. msﬂs‘vﬁ'%ﬂmmwmawé'nﬁm
18.1 MIUIMIWANGAT
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