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ATULUY ELTS lishndn 45 Azuuy

wIeinilideiusenisidniwdingulumsiseunisasunasavangnsiaeumine sy

Internet Based

dmsulindnwiveazdedazwuuasudunivaianaugnssunisasuludiuvesnnus
AnuaInsalumsasudunuallfiunmwsinguliidesnitievas 50
2.2.4 ynaaantilidulymudenmusledlunaesidavesnmenssunsuimsvangns

2.3 Ugynvastinfnwiwsnidn
1. dn@nwdieuiitugudinemanuasmeluladonslifiome
2. ihdnwdanuianudlafifedesiumamununsidewasanumsiunsiam
nemansuazmalulagenmsliiieme
3. dnAnwianuaunsalunisiiese duasigideyanaznisiiaueteyamuing1aans
wainalulagomnsldifieans
4. InAnwvavingen1wsengy

2.4 nagnslunsanunmaiauilatgu/ desriavesindnunlude 2.3

1. fmuslsin@nuidanuifuineimansonsuazinaluladoims lifsameamsiden
Souileusuugulaglifumiein lusedn 850-501 Augmmdinemaniuag
walulagemns 31w 4 mihehn

2. Wedaasuliiuindnwisianudmnandilefiifeadesfunisnaununsidouazaums
AUNITHAILIAIUINg MRS Lazmalulago s Jsimualisngdvn 850-591 N537
wagiusuAveImansuazmalulagons S1uiu 3 wiieis WWusiedvdeiudmsu
UnAnwvnau

3. Wleufsinwemetygyn Mslesgh n1sdeas uaznslinudanguluddnns
FetudsdaasulidnnisBounsaeududnguynaeien wazidunisldsuuu active
leaming Tawvisruualsiin@nwivnau Fesamedousein 850-592 duuun 1 uaz
850-593 #als1un 2

2.5 unumssuiindnwuasddnsanisfneluszes 59

FUIULUNANW IuLnAnwuAazUn1sAnEn
2560 | 2561 2562 2563 2564
U7 1 10 10 10 10 10
F7 2 10 10 10 10
594 10 20 20 20 20
AAd1azdsan1sine - - 10 10 10




2.6 JUUTZUIUAULLINY
2.6.1 QUUSEUIUS185U (MU28UM)

13

Yuuszann
S18aZLYNII8SU
2560 2561 2562 2563 2564
AUTINSAN
, . 560,000 1,120,000 1,120,000 1,120,000 1,120,000
ANAINE LU U
[ugeanyuaInsguIa 539,100 1,078,200 1,078,200 1,078,200 1,078,200
525185V 1,099,100 2,198,200 2,198,200 2,198,200 2,198,200
2.6.2 9UUSZUIUSI9918 (KUWUIN)
R Ysuuszane
NAUIN LU
2560 2561 2562 2563 2564
. SUATLLIUNIS
L el nauaans 2630,600 | 2,788,500 | 2,955,800 | 3,133,100 | 3,321,100
2. Alganganiuau 659,500 | 1,384,900 | 1,523,400 | 1,675,700 | 1,843,300
(laisu 3)
3. NUNSANE 0 0 0 0 0
4. S781YTLAVNRINYIEY 0 0 0 0 0
593 (n) 3,290,100 | 4,173,400 | 4,479,200 | 4,808,800 | 5,164,400
9. QUﬁ\i‘V!‘L!
AN 500,000 | 500,000 | 500,000 | 500,000 500,000
T () 500,000 | 500,000 | 500,000 | 500,000 500,000
Fau () + (%) 3,790,100 | 4,673,400 | 4,979,200 | 5,308,800 | 5,664,400
AIUIUUNANEN 10 20 20 20 20
Arlidresiaviaindny 379,010 | 233,670 | 248,960 | 265,440 283,220
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2.7 STUUNNSANEN

nuUtuEe

wuunslnarudedsiuiifundn

wuumslnanudeunsnnuazdsadudondn

wuunmnslnamnedidnvsedndidudondn (E-learning)

wuumslnansdumesiin

B (32Y)

2.8 Msigulauniaenn se3vnaznisamziisuissudiaaaiiuaaudne (913)
Julumussifevumineduasuaiuasuns 11men1sanunseauUadfin@ne) (1aNwINn 2)

O0O0000O~N

MANgNIUAZe1TEFau
3.1 viangns
wé’ﬂqmﬂ%zyigﬂwé’ﬂqmﬁf wisnsAnwndu 2 wau fie
- wey 0 wov 0 1 dussunsfnnidunsiiidelusuineninuediaien udenaiseu
MeFvvdeiifanssumdrnisduiuiuldlaglsidumiein
- w0 uut 0 2 WuunsAnufiiiensSeuneivieg 9 waemsiinednug

3.1.1UUNUNEANTINNADANANEAT 36 nUIein

3.1.21A39a39MaNgNT

lassasavdngns
[ weu aduuni 36 AN
- e Owus 36 PUIYAR

asdfSuliaveundnans  onabiinAnwamzdeuwseuluuisedyn  Jaduseivnly
VANGATAUY VBINNTING YA IUATUNS LAY WaUSuuguauslagliduniiein

] wwunuuun2 36 PUIYAR
- RUINIVIVIAY 10 NUIYAR
- PUINIBIADN 6 PUIYAR
- Iendnwus 20 PR

6 Y Aa v

o1sgFURATeUnaNgns  oabiinAnwiamadewseuluveedn  sadusedylu

Y
'

=Y

MANgATBU YR INgdUaIaIUAsUNSIIAL IieuSuTuguanuslaglituniiein
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3.1.3 578731
3.1.3.1 578791
n. wandvsuiug
850-501% Nugmmdinemaniuaznalulatomns

(Fundamental of Food Science and Technology)
“iduneie

Y. KUINIYIVIAY 10
850-511 auiRdmtinfivetesdusenouams
(Functional Properties of Food Components)
850-551 ﬂiiﬂﬁ%LL‘UigU@’Mﬁ%ﬂiﬁﬂ
(Advanced Food Processing)
850-591 MTITBuaTiALIAIUINeImansiazsalulageoIns

4(4-0-8)

i8nn
3(2-3-4)

3(2-3-4)

2(2-0-4)

(Research and Development in Food Science and Technology)

850-592  &uuun 1
(Seminar )
850-593 &UNUI 2

(Seminar 1)

A. WNINTVUFN lsisfoendn
1) ednfidanisideunisaeulasniadymeluladeims
1.1) NI WATDIMNITUALNITIATIENDIMS
850-512 mﬁlmwﬁmmﬁ%’juqa
(Advanced Food Analysis)
850-513 eWNsLilegun M
(Functional Foods)
850-514 @15199UUD1M"S
(Food Additives)
850-515 neneaniiiiodniuazilodnivn
(Meat and Poultry Meat Science)
850-516 ﬂw’iwmmqmmmadmju'mwséﬁu’uqq
(Advanced Food and Nutrition Toxicology)

1(0-2-1)

1(0-2-1)

w8

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)
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1.2) AGANNRIUNEA U013

850-531

850-532

N1TINUNUNITNAADI U UNMUINEN U9
(Experimental Design in Product Development)
nsUsEliunIalsEamduiaveIeImg

(Sensory Evaluation of Foods)

1.3) ngalvINSUUTFULALIFINTINDIMNT

850-552

850-553

850-554

850-555

850-556

850-557

850-558

AUUANINNIEATNLAZIAINTTUYDIDIWISIAE
TAnTIN N

(Physical and Engineering Properties of Food and
Biomaterials)
mﬂi‘lﬂ,agLm,JLUiuﬁm%’UQWﬁmmiummiLLas
wialulagyanw

(Membrane Technology in Food and Biotechnology

Industries)

wialulagua

(Starch Technology)

wialulaglusfue1mg

(Food Protein Technology)
weluladvomalsiuasindugs

(Advanced Fruit and Vegetable Technology)
IngmandnnfuieuazmauUssudush
waliazin

(Postharvest and Minimal Processing of Fruits and
Vegetables)
Inemaniuavmeluladvedlotusasihgiy
(Science and Technology of Fat and Oil)

1.4) ngu3vnaadiingrenmsuazanutasnsielue1ms

850-571

850-572

850-573

850-574

850-575

aulaendouaznisUszidiuanudewese1ms
(Food Safety and Risk Assessment)
f\ga%ﬁ‘mmmmiLLazmmﬂa@mﬁﬂmmﬂguqq
(Advances in Food Microbiology and Food Safety)
L%adaiiﬂiummiLLazmimUﬁ}m

(Foodborne Pathogens and Controls)
ayﬂsuﬁﬁ’muazﬂ’]ﬁmﬁ’nmﬂLLUﬂﬁL%Eﬂ‘u@’]Wﬁ
(Taxonomy and Classification of Bacteria in Food)
T5AsEUIAL09N91Ne NS

(Foodborne Disease Outbreaks)

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)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(3-0-6)
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1.5)  ngwivniineimaniuazinalulagownsanuvani

850-581 M5tiUsylanlianAmumanINgRaInIsUUTEUs 3(2-3-4)
(Utilization of By-Products from Fishery Industry)

850-582 LANLATILANUDIDIMTNLLA 3(2-3-4)
(Chemistry and Biochemistry of Seafoods)

850-583 Aluladnisuusguisiulan 3(2-3-4)
(Fish Oil Processing Technology)

850-584 wieluladnsuussuiiany 3(2-3-4)

(Aquatic Plant Processing Technology)

2) sgvndanMsiseunsaeulagaAie/ MATY UALVANERTEY

324-545 NISUENAITNINLAL] 3(3-0-6)
(Chemical Separations)

325-513 wAtaUURN5NTuad 3(2-3-4)
(Biochemical Laboratory Techniques)

328-505 FuATidugs 1 3(3-0-6)
(Advanced Biochemistry 1)

328-563 RANLATUINIT 2(2-0-4)
(Principles of Nutrition)

510-524 a3Finetugevnaiivany 3(3-0-6)
(Advanced Physiology in Horticulture)

510-525 a¥FInemdnafuifedugaosiva 3(3-0-6)
(Advanced Post-Harvest Physiology of Horticultural Crops)

853-531 pmIvdnaLAY 3(3-0-6)
(Traditional Fermented Foods)

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

853-561 wiAluladdinine1nis 3(3-0-6)
(Food Biotechnology)

853-581 N5UsENUNTTINANALULATHIN N 3(3-0-6)
(Entrepreneurship in Biotechnology)

857-511 NM3IANITNITHAAKAENENN NI URAAMNTTUNYAS 3(3-0-6)
(Production and Productivity Management in Agro-Industry)

857-512 N3IANIIIUNIUEAAMNTTUNYAT 3(2-3-4)
(Agro-Industry Supply Chain Management)

857-522 ¥UUNTINNTAMAMLALANNUABANY 3(3-0-6)
nanARNlgoIns

(Food Chain Quality and Safety Management System)
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857-532 N1INAAYAFINNTINNTAT 3(3-0-6)
(Agro-Industry Marketing)

857-533 NIAMUNUNALNSLURAIMNTIUNYAS 3(3-0-6)
(Strategic Planning in Agro-Industry)

859-511 8IMSEAYUINITHALAUNIN 2(2-0-4)
(Food, Nutrition and Health)

859-531 WANNMINATURIMILALEITAVNINIINUNAS 3(3-0-6)

Alafisiazayulng
(Nutraceutical and Functional Food from Plants and Medicinal
Plants)

859-532 WANNMINATUDIMTLALEITAVUNINIINUNAS 3(2-3-4)
Aulndniuazqdunse
(Nutraceutical and Functional Food from Animals and
Microorganisms)

NUBLIAA

o ¢ = = = a A PPN a Y a s

UnAnwanunsaifenameidoussuseivdug Alaaeuluumingdeawwaiuaiuns
W3an1tuNSANYINY MeusnumImetdeld IngriuauLiuYeuaINe1sERsuRnYeU
nanansneuamnzidousgivn

J. Ineridwus

850-818 INYIUNUG 20 (0-60-0)
(Thesis)

850-838 INy1UNUS 36(0-108-0)
(Thesis)

3.1.3.2 AMUNUIPVDITHAIYN
swaien Usznausiestasies 6 wdn fanumnedelud
@S 3 FILSA  UUNED SHANATIYN /AN1UNIY WARRNNIATYY
fsuRnvaunisdamsdnulusieiviug

850-** fa s nlndeulaenimivimalulagens
853 fg y1eivUnaeulagn1nIvimalulagyinmenavngsy
857 Ao ednilaaeulagniaiyimalulaggnavnisinyms
324 fg gIvnUnaeulagany e mans
328 fg gIvnUnaeulagany e mans

_X%% A a d‘ﬂ I o [ a
510 fip TginNiUnaeulngAmENINYINTEITUYIR

lasiia 3 favds Seanumnesed
s faf 4 vnede SulivdesyiunsAnwvesseiviiu
w5 e Aluszaudsaygiin
wusia daf 5 vaneds nguin SelleasiBendail
0 RUYD9 wmmimﬁugm

1,2 11908 MIeAdLagn1IASIEYe1vig
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3,0 AUIYDI NN UINANH UNDIUNT
56 vneds mamkUsguuaimngsueIms

7 e vngatiingwarauUasasitluemis
8 MUY NUIAINYIANERSLAZNALULaTD1MN5INLRELN
9 UL RUINIVYLALAULUN

WS faN 6 viunelia Sdusiedv lulsagngudv

Aunsus1eIvINeINUS
BUSVA P 4 NUNEDe STPAUTEINSEAUNISAN®N

18 8 wnes A luszaudsgegiln
@USVA 7 5-6 MN8N INUIUNUILAAINGNTNUSANUNASNENITAIAUA

Y
a

1w 818 A inusluszauUIayIln 91uU

&

mgAnineinusanundnanseie 20 viefin

3.1.3.3 A2MUNUNEU9UIUNUEAR 1Y 3(2-3-4) HAdununenssaluil
A807 1 (3)  vUNeDd WIURUIEARTIU
Y a = ° ) @ ¢
a7 2 (2)  MUPDY UIUTUIUTTERFUNY
fiaeil 3 (3)  vianede wuslieufiRnsreduav
a9 4 (4)  nuede IWIUTLANBIAeAULeIRaEUAA

3.1.4 WHUNISAN®EN

3.1.4.1 gmsununAnw lunNg A wuu n 1

U M sAnEd 318797 NN
1 850-592 dunun 1* 1
850-838 Angdnus 9
2 850-838 Angdnus 9
2 1 850-593 dunun 2% 1
850-838 INYIUNUS 9
2 850-838 INUNUS 9
sungnanaeanangasliteendn 36

* Agndununladumbenia
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3.1.4.2 SMMSUUNANW TUMNY N WUU N 2

Ui AANSANET 187397 nwhn
1 1 850-511  auURiwmiivetesussnavenms 3
850-551 ﬂiiﬁ%‘uﬂsgﬂa’lmi%uqa 3
850-591 ATIVHUATNAIUIAUINGIAERS 2
wazwAlulade1ns
................ Jden 3
371 11
2 850-592  duuun 1 1
850-818 ANEITINUS 4
................ den 3
37 8
2 1 850-818 ANEITINUS 8
374 8
2 850-593  &uuun 2 1
850-818  ANEITINUS 8
374 9
suneinaaaanangnslitioendn 36
3.1.5 A195UWTIIN
seAviisanisseunisaaulaeniaivinaluladening
850-501 ﬁug’mmq"‘mmmﬁmﬁtazmaiuiagmmi 4(4-0-8)

(Fundamental of Food Science and Technology)

sevdsRunew: sglunasiitaveseasdisuinveundnans

unih ndnnIIMaAiiemis (eeRUsEneuemng waznsdsunlamnuaiivesemisney
M3uUs3V luseninanisuussy waglusznisniafiuine) udnnsiugiudiunssudsnisulssy
9113 (WfoAnsanzmiae n1sudssUenmstusdu nisuuszulngldanudougs nsudif uuas
whiBonuds nsviuia uarn1suUszUlaeisBu) wdnnismisgadainenemns nmsvuileu wagnns
Houdelneqduvas wagmstlesiu Usslevinenaunidluens vinmsfiugumdiemnssueims
(AunasnaasLarNdsY uiuninutu nsdeleulusudy wagnsineleunuiou)

Introduction, fundamental of food chemistry (food compositions, food chemical
changes before and during processing and during storage), principles of food processing (unit
operation, pre-processing, thermal processing, chilling and freezing, drying, and other food
processing), principles of food microbiology, microbial contamination, spoilage and
prevention, usefulness of microorganisms in foods, principles of food engineering (mass and

energy balance, chrometric chart, momentum transfer, and heat transfer)
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850-511 audAdentiiivesasdusznaveannis 3(2-3-4)

(Functional Properties of Food Components)

TeFvvaduneu: aglunaefilavese1asdlsuiavounangns

aulAldondnfivesdn a1sTulewmse Wsiiu warvledulueimis nalanisdiandai
BUNINTEITENINBIAUTENBUBINIT UNUIMTDIEINUTENDUD M THOAMANYELATN1TUTUUTS
AANKENSTeU

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

850-512 mﬁmmzﬁmms%guge 3(2-3-4)
(Advanced Food Analysis)

€YY A v

eIndeAuneu: sglunasiitiavete1arsdysuinveunangns

A

N13A3EUFIDENUALNNTAUFAIDEN WY NENNITIATIEN LLazmiﬂszqﬂmﬂ%m?‘mﬁa%uqq
TunsimszrienmsuasNand ugie1ms Usenaumenaianaaiinsizi wealansaunlasalal
wedan1slasulnns @l Bldnlaslzda wadanisinsisilaseadimisgania wazmadanis
Jpsilassadromadnlagldiedonondisd

Sample preparation, sampling, theory and principles of analysis, application of advanced
instruments for food and food products analysis including chemical analysis technique,
spectroscopic technique, chromatographic technique, electrophoresis, microstructural analysis

technique, x-ray diffraction technique

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

(Functional Foods)

edudeduneu : aglunaeiitinnete1sdlsuRneUNANgNS

umir mslfusslevinsdinmuazanuvasadsvesemaiieauain Inslulefiauay
wilulafia @130 1UB0NTATUIINTITUVIAKALHARDFUNINVBINY Y Y A1FFIUAUNTTIINTITUYIA
waznsUszgndldluemaiiogunm leemsivilnalduasnadenzifedld omnsiequam
dwsunizluiuluidongs

Introduction, bioavailability and safety of functional foods, probiotic and prebiotic,
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
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850-514 InQLIaUUe Mg 3(3-0-6)
(Food Additives)
eIvTeAunew: aglunaeiiavetenansdysuRnveundnans
unummihfiuazsuszgndld ingietusvnslianngg  nslidngiievulazanmmauny
4195971115 MTIATIwTkazUssliuaulaondy 1nIgu kavdediduvesingiialueinisiy
Uszmalnguazansszimne
Role, functions and application of various food additives, nutrient substituents,
analysis and assessment of safety, standard and regulations of additives in Thailand and

foreign countries

850-515 AngrdnansidodniuaziodniUn 3(2-3-4)

(Meat and Poultry Meat Science)

MeIUedunew: aglunaefillavese1arsdlSuRnveuningns

@Qﬁﬂﬁ”ﬂ@UWNLﬂﬁLL@“’IﬂNﬁ%"I\ﬁ”ﬁU%aﬂ’]ﬂ‘U@\iﬂgﬁﬂJLﬁ’e] ﬂ’ﬁLUgﬁJuLLUaQWWQ%’JLﬂﬁGUBQ
ﬂﬁ’]llL‘U’e]bLUﬁL‘LJE) ﬂmﬂ’]WleE]\‘iLuE]LLﬁ L‘LJ’P]ﬂG]'J‘Uﬂ ‘{j’ﬂ]"i]EIWNLﬂN GU’JLF‘NJLL&CW ﬂ']EJﬂ’]W‘I/IlINﬁG]@ﬂﬂJﬂ']WGUEN
LuaLLauammsuaqLuamaamuﬂmmwmaqwamm% ﬂ’]ﬁ’lLﬂi’]u‘ViﬂﬂJﬂ’]‘WLLauﬁll‘UfﬂsUﬁNL'Ll’eJLLﬁ L‘L!’e)ﬁ@]’l
‘Uﬂ‘l/l’]\‘iﬂ’]u WHNIEAIN Lagn1sUsEIRUNIeUsea nEuna ﬂ’]‘iﬂﬂ‘lﬁﬂ%’)sﬂaﬁﬂﬂﬁmEJI‘M@JV]’]\TW’]‘L!
Inenandiiodnfuardnidn

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, meat properties and meat product qualities, the
measurement of qualities and properties, chemical, physical and sensory analyses and

current topic in meat and poultry meat science research

850-516 ﬁ‘l‘fs‘l’lEJ’WI"I\‘l’e]"IW’IiLLaZIﬂ"IIu’]ﬂ’]’i‘i'?uq& 3(3-0-6)

(Advanced Food and Nutrition Toxicology)

eIvdeAunew: sglunasiitiavete1a1sdySuinveunangns

uni AnudufivlueimisussLanang nsfndenarnisduivainomns auudis
PNE1T91MSAUNE N15USEHUAINNUaDAA8lUDINIS NNTIATIERANUREINYINIBINITUAE
Tnswins manedeuauduiivszezdunayszozenn nsmageuiivingmeemisiudninaass
fwingnsgsulaana madeunenusaziaueidetiagiuiifeades

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
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850-531 N15219UAUNITNAADITUUNAIUINAAS 3(3-0-6)
(Experimental Design in Product Development)
eIvedunew: aglunaeiiaveenansdyuinveundngns
AUAIAYLAZUUIAAIUNITINUAUNITNAADIIUNUNAUINER U N1TIUNUNITNAABS
Tunuimundadud adatunuiaundadun nsldlvsunsudiiagilunsimssinismeaes
Turuimunand e uagnsaldn
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 N13UTEklUNINUsTaMAUNEV0991MT 3(2-3-4)

(Sensory Evaluation of Foods)

eIvdsRunew: sglunasiitiavete1arsdiSuiinveunangns

unin @mé’ﬂwmzﬁ”ugmmwﬁsmmé’ur;TaLLazms%’uifsmmmé wannsUFURTA AR
funnsnageunnsUszandusa JadefifidvinadenanisdndumeUssamdudia nsinnismovaues
NITNAFOUAIIULANAT miwmaaummumﬂmﬁuqq ASNAFOULTINTTUUN NISAALEBNLAZRARNY
EE‘V]@E!@U N1SNAFDUAINBDULAENITHOUTU mawmaauﬁﬁiﬂﬂ LAZNIT9RNLUUABUNIN NS
'3Lﬂ'iﬁ31)?1/1NaaﬁﬁugmLLazsizfuqqﬁm%’umi’imeﬁmwizamé’mﬁa QERVGINYY

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

850-551 nysuAsuUszUamITUge 3(2-3-4)
(Advanced Food Processing)
e dedunew: aglunaefillavese1asdlsuRnvaunangns
waluladtuguagiuaislunisulszuemns deuseneudienisulssudsanuioy
(nszvruntsUaenitie Terfinuarlalasian) nisuwdsgulaglaldamnudou (Anudugs aunulwihusegs
iy LLaﬂmmLﬁé’TmQﬂLﬂuﬁzﬁ’Ngu WaZPANIIY1IA) IMATANITUEN (NTNTDIPIBLULLUTULAZATS
aftawilegning®) n1suUssudus (11slfleleu wilutuida weilaimeiin) wadiansuiuiloduda
(Bnngtumalulad) nsdiAnwiuasvimng
Advanced and novel food processing technologies including thermal processing
(aseptic process and ohmic and microwave heating), non-thermal processing (high pressure
processing, pulsed electric field, high intensity pulsed light and ultrasound), separation
technique (membrane filtration and supercritical extraction), minimal processing (ozone,
nanobubble, hurdle technique), texturization technique (extrusion technology), case studies
and field study
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850-552  AMANUANINIEATNLALIAINTTUVDIDIMITHALTANTINN 3(2-3-4)
(Physical and Engineering Properties of Food and Biomaterials)
eIvUedunew: aglunaeiiavesenansdysuinveundngns
AUUANINIENINKAETIAINTTUVRIBINITHALTAATINN Fausenoudae autinig

audou andinislni autiniailelad aud@ifedfuivt uagnsidsuma nsussyndld

amﬁ'ﬁm&mEJmWLLaﬁmmiﬂuqma’mﬂiiummi
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 wAlulagiuuusudmiugaavnssuannisuasinalulagdanin 3(3-0-6)
(Membrane Technology in Foods and Biotechnology Industries)
ededunew: aglunaeiiavetenansdyuinveunangns
ylanazauiRvesuuiusy Usingnisalvuaislunssuiunisinesaeealuda uluila

w3ty mesnuwesistukardianlnslnezlata dansamstulazlulasiamsty wausuluga ns

UsZiUaNsIOuENIZUIUNIT N1500NKUUNTTUIUNITHALNITUTZEUAUNUTIAT NSUTBENALE LY

guaINIIUIMsazmAlulagTInN
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 walulaguls 3(2-3-4)
(Starch Technology)
eddedunew: aglunaefillavese1arsdlSuRnvounangns
peAUsEnoUNILAlLarlAsIassseavlanavewds auddnisainien nueuds
AuduiusveslaTsadivantinsaiintanmassds nsudautls nsanuyusidenieisniaedl
waznenenIn N1sussyndldusylesianuduasudadaudslugnaimnssuemis
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



25

850-555 Alulaglusiuainng 3(2-3-4)
(Food Protein Technology)
eI Tedunew: aglunaefilavese1ansdlsuRnveuningns
vila autRiBanihiagnslivsslenilsiulugnavnssuems msadn nsuenuas
mMswasundasvedlusiu 115U EUAMAMILATUINTG NITARLUAILAYNSHARRERAILUTAY
yiasnaqlugnamnssne1ms miduaifnwuazinauedoyamiddeiiieadestuidenivuas
nsdeulssnuisetuanufnimdnermansuaznalulagiusiuems
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 development in science and technology of food proteins

850-556 aluladuaswaldiuazinduge 3(2-3-4)

(Advanced Fruit and Vegetable Technology)

eIUedunew: aglunaeiiiavetenansdyuiaveundngns

auvnlay ﬂ’]ﬂfﬁLV]ﬂUﬂ“UUﬁQIUﬂWiﬁﬂ‘lﬁﬂﬂll‘UWl/lNWﬂﬂﬁ Lﬂll LL@”GU'J'JV]EJW“UENNaIJJLLﬁ TN
LVlﬂI‘NIaEJWa\‘iﬂ’]iLﬂ‘ULf‘lEJ’]GU‘L!ﬁﬂLLa ﬂ’]iLﬂ‘Uiﬂ‘l‘fﬂ walalay ﬂ"li‘Ui“EJﬂG]I‘UWlﬂ‘lJﬂ?JUﬁQIUﬂ'ﬁWﬁEJ@J
walillay mﬂaumiu:dﬁULLaﬂuﬂiimamiLLﬂﬁﬂ Lﬂumammsmmm Toun Toleuw Audauluy
Ia‘vmﬂ mmmuaﬂ ﬂ’]iﬁ]i’mﬂm.ﬂﬂ‘WNﬂlMLLawNﬂWJEJ’Jﬁ’JLﬂﬁ’]uWU‘uﬁﬂ\l@lLLﬂﬂ’ﬁGﬁ’J%WQ@EJNLL‘U‘UI&J'VH&’]EJ
mrﬂuia%m’twﬂuﬂmmsgﬂwﬂmLLauwﬂ n3difn Anwigauuenaniud

Physical, chemical and biological properties of fruits 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

850-557 %Wﬂﬂﬂﬂiﬁﬁ\‘lﬂﬂilﬁi]LﬁlEI’JLLa$ﬂqiLLUi§U%’u¢?ﬂNalﬁLLa$ﬁﬂ 3(2-3-4)

(Postharvest and Minimal Processing of Fruits and Vegetables)

1B ITIAUNDU: @‘EJI‘L!G’IaEJWH‘\]“U@Q@’]"U’]?EJNi‘UNWUEJ‘U‘VIﬁﬂEﬂ@i

’JV]EJ']ﬂ'lﬁ‘lﬁaﬂﬂ']’iLﬂULﬂEJ'JNﬁI@JLLﬁ”Nﬂﬂ’]%iUﬂ?ﬁLLﬂ'ﬁiUﬁﬂum’] amumﬁméuaamsmamav
ammwmmmmm Nalmmu,m ﬂﬁi’J'VlEJ’]SUENNﬂLLa N’dlllﬁ@lLLGN ﬂ’]iLLUﬁi‘U“U‘Uﬁﬂ NIIATUANALUNTN
ﬂ’]’i'JLﬂ’iW”%ﬂﬂJﬂ?W ﬂ?iUULUE]uﬁUENQﬁLWﬁEJ WlﬂI‘L!Iﬁﬂﬂﬂimaﬁﬂﬂﬂﬂ%aﬂwmyLLE‘]‘“@‘HW&IEJ (GAP, GMP
ey HACCP) SU@QNabLlILLawNﬂGWILLGN ﬂ?ﬁLL‘lJig‘U“(J‘UGﬂN@i&ILLauNﬂE)‘LJG]bL@LLﬂﬂ’]ﬂ“qu‘ViQNGﬂ mmsau
waglalldausou [udu

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 contamination, hygienic production technology (GAP,
GMP, HACCP) of fruits and vegetables, miscellaneous minimal processing of fruits and
vegetables e.g. low temperature, thermal and non-thermal processing
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850-558 Ingneansuazmaluladvaslusiunaztigiu 3(2-3-4)
(Science and Technology of Fat and Qil)
eIUedunew: aglunaeiiavesenansdysuinveundngns
unih wailvedluunasingu nsuUssUuasnmsdaulasadludusasindiy wdedasian
lusfunagiingiu waensliusslovilugnamnssuemis
Introduction, chemistry of fat and oil, processing and modification of fat and oil, fat

and oil products and their uses in food industry

850-571 AuUasafBuaznsUsziliunuEsveI8IM5 3(3-0-6)

(Food Safety and Risk Assessment)

eIndeAuneu: sglunasiitiavete1arsdysuinveunangns

AmNuUaAABuAYANIABIMNINENM Maeduazqaun3d arsdutou arsfy asfiv
1NAUNTE ansivaInsTInTA ensUTuUseiugnss Ml ginasyssiunnudsduviale
91115 YededunaznIIAIVANAINIABILASUATIBY898 T TuUSEIMAlNEuAL AU TEINA
mzﬁﬁnwﬂuﬁmmmﬂaamﬁaLLazmiUizLﬁummL?imiuigwﬂigﬁu@mmw

Safety and risk from physical, chemical and microbiological, contaminant, toxin,
microorganism toxins, natural toxins, GMO food, analysis and risk assessment in food chain,
regulations and risk assessment of Thai and international foods, case study of safety and risk

assessment in quality control system

850-572 aga%ﬁ1/|ena'nmiLLazﬂfnuUaaﬂﬁ'&Jmmiﬁguqa 3(3-0-6)

(Advances in Food Microbiology and Food Safety)

eI TeAUnew: aglunasiiavesnmenIsuNITUTMIVANgNS

wwanslunisingdunidlulduselovidlugaaimnssuemis unumvesgaunsdlunis
Uszgndldluems nisfaniunaznsaseuamninuazaulaendelusvisuazdwinde
AAgrdostunisnaneInis L%ﬂﬁﬂ%ﬂ@ﬂii&ﬂ’]i@i?f\]ﬂ@UaLﬁi’wﬁﬁi’mﬁ%LLaSﬂ’]iLLﬂﬂﬁfﬂUizmﬂ/I
donelsa nsdnwmnadiuiluuuararsaumealunisiesgiduiluadwiugadineemsuas
anulaeafsemng nidfny wagnsinaussendluideriualiofifedesfugadainetems
LLazWJ’]MUﬁ@@ﬁU@’]Mﬁ%uQQ

Approaches for utilizing microorganisms in the food industry, roles of
microorganisms in food applications, monitoring and assessing microbiological quality and
safety of foods and food-associated environments, advanced rapid detection and subtyping
techniques, functional genomics and bioinformatics in food safety and food microbiology,

case studies and presentation related to advanced food microbiology and food safety
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850-573 \Warelanluamsuaznisaugy 3(2-3-4)

(Foodborne Pathogens and Controls)

TeFvdaduneu: aglunaefilavese1arsdisuiavaunangns

Fiinemarmsinsevendenelsn (wuafionarhia) luemisuavdwndeuiiioite
fun1suane s Yasevssruuinauasitusnssudosionisegsenveadonalse wdnnismsivaey
Ainsziidenelsafisniis nswendavssnndonelsa uwmnenisdesfuuazaiuauidenalse
n1sfamuatngn1siinlsaszuinlaglduuinieszuininet nsdlfnyr YjlRnisuaznisdnaue
seeuluderiuatefiiedes

Biology and transmission of foodborne pathogens (bacterial and viral) in foods and
food-associated environments, ecological niches and genetic factors for survival of
pathogens, rapid detection and subtyping techniques, prevention and control approaches,
epidemiological approaches in foodborne outbreak investigation, case studies, laboratory

and presentation related to current topics

850-574 dyYNIUITUMALNITIRIMUNLUATIEE UM 3(2-3-4)

(Taxonomy and Classification of Bacteria in Food)

wuaTiauazemns (Mswndsvesermns anulasasee1ms wasnisudn) Jedediduase
N5LaTYLAENIIRgTERvTaUATISEIUEIMNS BUNTHITIU N1FINTLUN wavn1sSente Snvay ALY
Dundnlumsdnduunnguesiuaiiise UURns waznisdnaus

Bacteria and food (food spoilage, food safety and fermentation), factors affecting
the growth and survival of bacteria in food, taxonomy, classification and nomenclature,

criteria for classification of bacteria, laboratory and presentation

850-575 1s5As2UNAL0UNINDMNS 3(3-0-6)

(Foodborne Disease Outbreaks)

e 1eAUNDU:

nsdlfnwlsAszuIALien191N9IM1S NANTENUTOINITILUIATIAAIINDINITNIIFIU
WAS¥END %’aﬁmumﬁ'amimuam ANTAUEIUMIWMAITINUDIN15TE LN ﬁmsmwaa‘ummmmm
NPV TLYAUNAVDINITIEUIN mmmimuqmLLafJ%ﬂ’ﬁﬂaﬂﬁuﬂ’ﬁsw’mﬁLﬁﬂﬁ]’ma’lm'ﬁ

Case studies in foodborne outbreaks, significance of the cases in economic aspect,
regulations for control, outbreak investigations and sources of contaminants, detection

methods, cause of outbreaks, control measures and resolutions
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850-581 MslduszlevildanAuwmanangnaInIsuu e 3(2-3-4)
(Utilization of By-Products From Fishery Industry)

evdadunew: aglunaeiilavese1a1sdysurnveunaNgns

WA aLaEIAUTENaUVRITANAYNERIINEAAIMNTINUTEN N1THAALAsAMaNTRYDY
wanfusiyadiivananauvdofinanlnemaluladeing q Fsuszneuse nszuiunslalaslada
N32UIUNITANR NI3UIUNITVIMAT waznisulin WWusu n1sUszandldianammionasnandu
dwsududinulsznouomis 0mnsaun I 91nsiasy wazn1sliusslevinig ¢

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.

850-582 LAdinazdLainnningta 3(2-3-4)
(Chemistry and Biochemistry of Seafoods)
eIvdeAuneu: sglunasiitinrete1a1sdyTuinveunangns

Yia ANBAENINIENIN karadUTEnoUNIuATl AMAINLAENISUASULUAIRAINYDS

v
v ¢

dndun n1smuANAMAI N158AB1ENTISAUINYT LAZNITATIABUAMAIN NIYULUTITLAZN T
Yuds ToruumnnnLazasIUNAReTEe T

Type, morphology and chemical compositions of fish, quality and quality changes,
quality control, shelf-life extension, quality inspection, packaging and transportation, quality

specification and standard of fish products

850-583 naluladnisuusguinguuan 3(2-3-4)

(Fish QOil Processing Technology)

eIndsAuneu: sglunasiitinrete1a1sdysuinveunangns

WaIngAy Ui wazesAusenaunaall ﬂ’]&Jﬂ’]‘WLLa3ﬁ]mmﬂmﬂﬂ%u’lmﬂa\‘ﬁjﬁﬁuﬂm
welulagnsuyssy madendsuarnisiestu nisldusslosiisudan

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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850-584 inaluladnnsulsgufivii 3(2-3-4)
(Aquatic Plant Processing Technology)
Tevdaduneu: aglunaefilavete1a1sdysuRnvaUnaNgns
mif&w,uﬂLLazé%’mgm%mEmﬁuaﬂsuﬁml,azamiﬁamLa nMsmgidsaaznniuiien
psfUsEnoumaaiinazamamislasuinig nssisnsulssufimiuazamie nslisslesian
fiviuazndn o
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

850-591 N15ABUATWAILIAIUINGAaRsLazmalulaganwis 2(2-0-4)
(Research and Development in Food Science and Technology)
Tedvdadunew: aglunaefilavese1arsdlsuinveunangns
NanN1sLazIsTNITIUNITIAIlATINITAUINEIAIEasLazmAlulagn1nis N1597190KY
LAYNITIANITITY NTEUIUNITHATATANITITY 95581UTTUEIMTUNITITY N1SAUTIVTINLAY
%mssﬁagaﬁﬁa N1999NLUUNISNAABY @DREINSUUITE NTEUIUNSIAIBUTDLEUBLATING N1T
WALz UTEHUNATDINUITY N1ITIBUNAINY miﬁhwaﬂmﬂiuiagl,mmﬂqmammm
Concepts and methods for preparing research project in food science and
technology, planning and managing of scientific research, research process and techniques,
research ethics, collection and organization of research data, design of experiments,
statistical methods for research, process of preparing proposal, analysis and assessment of

research results, research reporting, technology transfer to industry

850-592 duuun 1 1(0-2-1)
(Seminar 1)
edvdadunew: aglunaeiiavesanansdysuinveundnans
nsthiauesdseluavinemansuazmalulademsiieadosiuineninug wleus
demenuatuaysel
Presentation of research in Food Science and Technology related with thesis
including final report

850-593 AN 2 1(0-2-1)
(Seminar 1)
MeIndeAuneu: sglunasiitiavete1arsdysuilnveunangns
A15UNEUBAINNINTLIUITLINYITNUS W%famﬁgﬂémamuiugﬂLLUUﬁwuéﬁuaﬁ’U
Wendauifuilunsadnsseaunivewiunani
Presentation of thesis progress, preparation of manuscript draft to be submitted

for publication in national/international journals



30

850-818 7Inglwus 20(0-60-0)
(Thesis)
nsAnwuazideniednuinemanimalulatems mudnwazidonivfismuelily
véngns aelinisquanuzihwesaaznssunsivinuinerdnug dmsundngnsuuu n 2
Study and research in Food Science and Technology based on courses in

curriculum under supervision of advisory committee, for curriculum plan B

850-838 INGIUNUS 36(0-108-0)
(Thesis)
NuITgnauIngimansmalulagenvis munangns aneldnisquanusiives
AENTIIN AU nwTIneninus dwiundngasuuu n 1
Research in Food Science and Technology based on courses in curriculum under

supervision of advisory committee, for curriculum plan A

853-531 9WNSWINAIAY 3(3-0-6)
(Traditional Fermented Foods)
eIvdsAuneu: 853-211 wivaglunagiiavenmenIIuNISUITINSENans
Uwumsum'«qﬁuw%‘éiummimﬂﬂégaLﬁm MALUABULUAIMNNEAMULAELATTYEI91M T5E 1IN
n15udn ﬂiiu"g%miwamLLa3msm‘uv-qmmiwﬁﬂmmié’jﬂlﬁmﬁmma6] MsANWIGIUUBNANIUT
wazmsthiauessnuanuinniudemiifstes
Roles of microorganisms in traditional fermented foods, physical and chemical
changes occurred during fermentation, fermentation processes and process control of
various traditional fermented foods, field trips to fermentation factories, presentation of

related topics

853-535 walulaBnivgindugs 3(3-0-6)

(Advanced Fermentation Technology)

eFvdadunew: aglunasiiavenmenssuNITUIMNITNENENT

Aud1ARvesamaInnssun1suin AsuenuazAndengdunidniiainudiAsy
Tugmavnssy nsufulssaeiuseaunid dmdinuazgunsal nmsvnanneivangaulunisniin
MsWiuLREINARS e JaunamAaRsTeINTEUILNSUEN WUUTIARIYBINSELIUNISTINTLAZIINE
aadnmans Irnssuvenunuedn nansaeindn nsdAnwlunsiauindasueine Aldain
N59AIN miﬁﬂwm\‘ﬂuuaﬂamuﬁ'

The importance of fermentation industry, isolation and selection of
microorganisms for fermentation industry, microbial strain improvement; fermenter and
equipment; optimum conditions for fermentation; product recovery; kinetics of fermentation
processes; bioprocess simulation and mathematic model; metabolic engineering; fermented

products; case study in development of fermentation products; field trips
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853-561 walulagdinimwenis 3(3-0-6)
(Food Biotechnology)
e3vTaAunew: 853-521 MisalseunIUaiurIeaglunauitiarenuenIsUNTUIINSNANENS

HANTENUYDLNALULAETIN NFBAMAMUDIINGAY ANAIMITLAYUINITLASNTEUIY NMTUUS
sUlugnamnssue s n1sussendldisnisuazmaliananalulag@inimaiumalulagnisndn
walulagiouled walulagiugienssy Imnssulsiv waglmnssunssuiunsdinmlunisanuds
03AUTENBUIBIDIMSINOUS U TN AV oLilo i lindn Aneilvaid yad1ge nsifiuuszansam
nszuIun1sHan TauTensldmaluladdinmlunsiiesgiesdusznouretems wavnisiiaue
senuaufniluiomiiisites

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 n1sUsznaunsgsnamalulagdaniwn 3(3-0-6)

(Biotechnology Entrepreneurship)

eIvdeAuneu: 853-521 vivaiseunlugiu vieeglunaeiiaves

ABYNTTUNITUSUITUANERN T

AMNdAy LAz AN YMEYaINITUTENRUTINAMAlUlaEdINMLATRRAIMNTTY
waluladTanin anuditugrunnsgshadmivdnmeluladianin wualiuuazdssnnvosgsia
walulagfrnmlussivuszmenagszivanna nszuiumsiddn lunsdudumsiiteUssnougsna
wAlulad¥in1n Nagnsn19gInaUaTNITIANILNUESAY NTALINITAaIAnILnalulagdinan
nsdiAnwiAsaiumsiidussianaluladdainam nsfinvhusugsiamaluladdiniw uaznstiiaue
feeeuisniididugsiamalulagdinm

Significance  and  characteristics of  biotechnology  entrepreneurship;
the biotechnology industry; 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;
biotechnology market development; case studies in biotechnology business; practice on
developing biotechnology business plan and presentation, examples of biotechnology

companies
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857-511 N15IANISN1SHAALAENAANINWILGAEMNITTUNEAT 3(3-0-6)
(Production and Productivity Management in Agro-Industry)
mmﬁﬂﬁﬁy%ﬂmﬁmmimiw?ﬁmLLazmsLﬁmNamﬁmiuqmammsmLmﬁm FEUUNIINER

M3IANIANTHER MIINURLLAZAIUANMTHER MITAnsiiteLiiunandn WadiansiiunanEn way

nagmslunifisyszansninnisuan
Perspective and importance of production and productivity management in agro-

industry, production systems, production management, production planning and control,
productivity management, productivity improvement techniques, management strategies to
increase production efficiency

857-512 159NN LFRUNIUAEINNTTUNEAT 3(2-3-4)

Agro-Industry Supply Chain Management

ANUNINLA AL A vBIld ULl ugRaInNTIINEAT N1TIATIENI SLgaUunIY
Hadeduindounazidinvalsgunu malulafasaumauasnnsszaadluislsgunu ns
MHUEUAIRRAZRUNIY winAnN1sInn1snsnasadelyd seilouwagn1sdnnisaunin aedadind
luralggunu nsdlfnwiveamsdanisilgguniulugravnssunyns

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  5xUUNTIANIIAMUAINLELANNUADANENADAYINLYGRINNT 3(3-0-6)
Food Chain Quality and Safety Management System
mmﬁﬂﬁﬁymaﬁzuumﬁﬁmazmﬁﬂmiﬂmmwLﬁamil,lfd\‘i%'u FEUUNSHANNAANALNYAT

waremInaenvily MsiwsziiarUszdiuannudeduisldomis FYUUNITIANITAMNINUAY

mnuaenfsemssauagui na1ei wasaneth sruunsdudeunduluhddenms
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
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857-532 N1TNAINYAGINNITUNEAT 3(3-0-6)
Agro-Industry Marketing
ANUAIAYVDINITAAINIUDAAIMNTTUNYAT TLUUATAUNALALAIINADUNNNITAAIN

ATUUIEIUNITNAIA N15IEBNAAALTIMLNY LaENITINRILUNLINIINNITAANN N1TILATIZRNAINA

¥

AUSIAALaENaANTSULUSINA NagNSHAAIMI N159BNLUUNAENENITAITIAT AITUTNITYBINIG

Y

N13MA1ALATATUAYUNITNTEILMITUAT N1TUTNITNITANATUNITAAIA N1Td988N NITHAIUY
HARAUTINQAAMNTIUNYAT

Perspective and importance of marketing in agro-industry, information systems and
environmental marketing, market share, select target markets and market positioning,
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 n'l'si'l'ﬂﬁﬂLLNunaqwﬂuqmﬁ’mmimnwm 3(3-0-6)

(Strategic Planning in Agro-Industry)

Arwddyvasununagns deyaunsiunaulunisdnvhununagns mafiuaurunagns
Tuszaumg 9 m'if»ﬁ’%ﬁuﬂaqwﬁ mamuqmﬁamsﬁ’nﬁuﬂaqmﬁ mﬁ@matﬁammm@mms
N3UsEYNAlTUHUNAENSlUgAaNTTUNYAS

Perspective and importance of strategy, strategic models, information and steps in
strategic planning, defined strategic plan, controlling strategies, formulating, implementing

strategies in agro-industry

859-511 81913 WYUINITUAZHUNIN 3(3-0-6)

(Food, Nutrition and Health)

e3deduneu : aglunaefilavesnmenITUNITUTMIANgAS*

ANFINVRIBINIT 10BN wazgunnlunisdsedindagtu wuamielavuiniswagnis
ﬂizLﬁumamisjaEJEJWﬁiﬁu’eNfu‘léwstLaziz‘U‘Umi@@%M@mamﬁaﬂWiﬁw’m%ﬂmimmiwé’ﬂ A1991913
ERN LL’ilﬁ’]GlLLazLL‘ﬁlﬁ’lQﬁﬁﬁ]x‘imﬂuﬂg\iuﬁmﬁaﬂ amammwé’&muLLazm'ﬁmU@uﬁmﬁﬂﬁ’g 1ATUINITVD
N13eaNMaINIekazn1sAu nsUszendldlnruinislugeding1ag n1seaniuuluswnsulavuinis
waznsidiadesdiotamslawunnis

An overview of food, nutrition, and health in present lifestyle; nutrition guideline
and assessment; human digestion and absorption system; functional properties of
macronutrients  micronutrients and trace elements; energy balance and body weight
regulation; nutrition, exercise, and sport; nutrition application in life cycle; nutritional

program deigns and use of nutritional equipments
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859-531 WanfmalETIIMITHATRIMTFUAANUUaIN AN Tuazayulns  3(3-0-6)
(Nutraceutical and Functional Food from Plants and Medicinal Plants)
Tededunew : aglunaeillavenaEnITuNITUSTMANENSY
asesrUszneuldanthiininuanifvzasnundonvesnime arsiueyyadass duase

nszanuazily iliersualasunasusunau finasesyuvatasazauin leemsuazesnuseney

Bahifinadegunnszuumaiuems eatestumsinwaunandanu eadesiuniuagnis

ey fradessuunasadenuagiila Nedesiuszuugiduiu dnasedeuaznissniau e

AruAuvn enNua18LALA Y UTunuuagsuuuunsld undwdnuazdimiig n1s

Usggndldansesdusznouidanthiilundnsusiadie msiaye v sguam
Functional ingredients that have properties in anti-aging; antioxidant; bone and

teeth; calm and sleepiness; brain and memory; dietary fiber and functional ingredients

impact to digestive tract; energy balance; eyes and vision; impacts to cardiovascular diseases;
involve in immunity system; for weight control; and for beauty; amount and dosage form;
manufacturer and distributor; applications of functional ingredient in nutraceutical and

functional food

859-532 Invunugmansuazinyuinisitanrun 3(3-0-6)

(Nutrigenomics and Nutricosmatics)

eIvdsAuieu : aglunagiitavesnaenIsumMIuImMmangn s

amsamveslaruiugaans lnvuinsiemzyana nalnvesnsuiuiudsunaefiaiudn
IUNDAUBTTULALNITNDUAUDHBDINIS ‘1/1‘131‘1'71'LLasmi‘v‘hUﬁﬁ%awaamiaaﬂqmémq%’amwiuszﬁu
fu a1seangusneTinmifignivzasauruazanudervesiunslussduead Inwunisie
AT HARe AT N TEFIIFRR awsaaaqméww%amwLLazmﬁmu@umsmmaaﬂmaaﬁu
a§iiuasielunslavuiugmand waglamnnsiitennuay

Overview of nutrigenomics and nutrigenetics; mechanism of epigenetic
modification;_gene polymorphism and respond to diet; bioactives, their function and
interaction of molecules with genes; anti-aging in cellular level and retardation of biological
activity; nutricosmatics on skin, hair and figure; bioactive ingredients and control of gene

expression; recent knowledge in nutrigenomics and nutrigenomics

324-545 AITHYNAITNINAL 3(3-0-6)
(Chemical Separations)
eITedune : 324-341 vIaliguwi1 viseeglunasiitiavesaeu
wdnnsitddyuesnaiianisuenas N1snau n1sadta msenazney n1suwanisulossy
Banlnsli38a 81anInsaTa wialasulnns il dadalasuilans @l guwWesasAdangdalasun
ns# nsuendu q Aldiaulnddieldlumdeseinaad
Principles of separation techniques, distillation, extraction, precipitation, ion-

exchange, electrophoresis, electrolysis, gas chromatography, liquid chromatography, super
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critical fluid chromatography, other newly developed separation methods for chemical

analysis

325-513  madaufuRnisniediuad 3(2-3-4)
(Biochemical Laboratory Techniques)
F13v10adUReuY : IngAnuLiuTaUTDILaeY
nuiuazimadaililunisfnuluviosjoinsduedl 1wy msanagney Wusdilundu
Tasulnnsil Banlaslnida alalasivlawnd maesounatalin Aoue wazensidue wealans
e siusnssuluaningds
Theories and techniques used in biochemistry laboratory such as precipitation,
centrifugation, chromatography and electrophoresis, spectrophotometry; preparation of
plasmids, DNA and RNA, real-time PCR

328-505 FauAfitugs 1 3(3-0-6)

(Advanced Biochemistry I)

e deRuneu : lneanuiiureuvesdou

Fuwnvedduvesanstiliianassauinuasnisniuaulaegasiuy nalnnsAIuANLAZNIS
A0d155:7Uwad SunshseIsEnInensadaadsafulusiy nszuaun1sWasuLUaI15LE UL
AszUILNIUEINsLUaTe Tassadnasniniisysudnveslusiunazioules]

Advanced metabolisms and hormonal control, mechanisms of cellular control

and signal transduction, interaction between nucleic acid and protein, RNA processing, post-

translational processing, advanced structure and function of protein and enzyme

328-563 WANLAYUINT 2(2-0-4)
(Principles of Nutrition)
Fe3vadUneu : lnganuiureauTeIraeu
Fuafvesansemsusanneneg Asnuduienisisedin anuddyuesasemisusiay
giafifldon15uessanie wdnn1snItaYLINIg
Biochemistry of various nutrients essential for living, importance of each nutrient

to human body functions, the principles of nutrition
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510-524  d3sAnentugeneiivaay 3(3-0-6)

(Advanced Physiology in Horticulture)

Aiidoaseunnnon : 510-212 uag 510-421 3aifieuii

nanniswazivalulagivi o n1euassivel nsasgulatazn1svauinisvesling
fitn wazlinenlifuseiu lnawunsuszendisnmssng 4 emuaunisaiouivlsvesiiamandlid
NARARTIAIIL U LAz AN

The principles and new technologies in physiology to control growth and
development in fruit trees, vegetables and ornamental plants, emphasised on the
application of methods to improve yield and quality

510-525 &333NIMAINTNUNYIVUGIVDINYE I 3(3-0-6)
(Advanced Post-Harvest Physiology in Horticulture Crops)
a -dl ¥ a U ) 1" aa L2
IfeaeuNnnou : 510-425 wisaglunaeiiavete1asdiaou
NITUIUMTNNETINTUEY  waznsdamsuandnivaiuiieanaAugaLdenInouuas
WHINITNULAY?
Advanced physiological processes in postharvest horticultural produces,

management to minimize pre- and post-harvest losses
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3.2 %9 ana |wIUTEAalnTuTEu T dunlaazAnivee1ansed

3.2.1 913139UsEIWMANGAS

1aUnsU5EIR2
Useunvu

=p

ALY
19
291115

%o - dna

AANTANYITEAU 73 - -
N (@1v13v), danduiignsa
AsAnen, ViidsanisAnen

A15TUEDUY
LAZHAIIUNIG
291115

1 ] 3-9202-00140-23-6

.

Wggnsian Lugyana

Ph.D.

N

..

(Food Science and
Technology), Oregon
State U, US.A,, 2540
(wmalulagonms),

3. @UAUATUNS, 2534
(9NENNNTTUNYAT),

31, @9ANUASUNS, 2532

AAANUIN 3

2 | 3-9098-00280-11-8

WL

UNESYTA ASLYh

Ph.D.

N

INU.

(Food Science),
Washington State U.,
US.A, 2544
(walulagnigenms),
PHIINTUNTING RS,
2529
(9MAMNTTUNYAT),

3. ANYAIUAIUNS, 2525

AANANUIN 3

3 | 3-9098-00551-02-2

W

weneaNgyu Aagalsanl

Ph.D.

N

N

(Food Technology), U.
of Reading, UK., 2541
(WaIUNARA e
AFINNTTUNBAT),

31, INYASAERNS, 2536
(9ENNNTIUNYAT),

11, AVANUASUNS, 2532

AATARNUIN 3

4 | 3-9099-00230-83-0

W

a

UWENIYANN Y

q

Ph.D.

N4

Nu.

(Food Science), U. of
Nottingham, U.K., 2543
(MeAENINI51IN9),
31, INYASAERNS, 2536
(PH-T7IN87), 4. @9
YASUNS, 2533

ANNANUIN 3

5 1-4499-00004-87-1

W

UNEANNFAYN
WEATUNS

Ph.D. (Food Science and

Technology), Cornell
U., US.A, 2555

B.Sc. (Food Science, Honors),

U. of Guelph, Canada,
2550

AANARNUIN 3
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=p

1aUnsU5EINR2
Useunvu

ALY
19
291115

ANTANYITEAU 73 -0 - Lan
(#1v131), danduiidgnsa
AsAnen, ViidsanisAnen
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LAZHAIIUNIG
291115

3-9001-00120-48-9

3.

WeAlsanl 9539

Ph.D.

RIGRR

..

(Food Engineering), U. of
Reading, U.K,, 2544
(AANITUBINT),
winalulagnsyasuinan
SUUS, 2537
(9MAMNTTUNYAT),

11, @9VANUASUNS, 2532

AATARNUIN

3-9099-00426-96-3

W

YUE AINY1UUN

Ph.D.

N4

INU.

(Food Science and
Human Nutrition),
Michigan State U.,
U.S.A, 2543
(MeFERIN158193),
11 ,NEASANERS, 2534
(9AMNITUNEAT),

1. AUVATUASUNS, 2529

AATARUIN

3-8007-00007-31-5

W

Y1EINT N1995049

U5.9.

N4

.

(walulagamns),

1. @9ANUATUNS, 2548
(walulagams),

11, AUVAUASUNS, 2537
(9REMNITUNEAT),

11, AUVATUASUNS, 2532

ANTARNUIN

3-8412-00347-33-9

W

weglian ASnadding

U5.9.

N

.

(walulagams),

1. @IVATUASUNS, 2546
(walulagams),

1. A9UATUASUNS, 2535
(M33AN5ANgiY),

1. AUVATUASUNS, 2532

ANTARNUIN

3-9098-00136-61-1

W

YIREANIAUS TRUTUNS

U5.0.

M.Sc.

N

(waluladorms),

3. @UaUASUNS, 2547
(Food Science and
Technology), U. of Putra,
Malaysia, 2541
(RRAMNTTUNYAI),

1. @UaUAS U3, 2534

ANTARNUIN ]

3-9098-00494-63-1

W

o ¢ aa

welesnl @edlnena

N6

RIGRR

nu.

(walulagniae1ms),
PNANTUNNTINGIRE,
2547

QFNTINBINY),

1. wmalulagnsganuinan
SUYS, 2538
(9REMNITUNEAT),

. AVATUATUNS, 2535

ANTARNUIN ]
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A15TUEDUY
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3-8499-00296-77-7

WL

WAl
GHRRER

U5.9.

N4

..

(nduadilasnanno
STIUVIR), PWAINTH
U INYNAE, 2552
(¥Ingmee1siay
1naunnng), u. uitnag,
2547
(@54aLlATUINNg),
U. ung, 2544

AATARNUIN

3-1009-01191-04-7

WL

YIFNIUNSAY TN195

Ph.D.

M.Sc.

..

(Colloid Science),
Ehime U., Japan, 2554
(Food Science), Kagawa
University, Japan, 2551
(nenmansiazinalulad
219 LRYSANENSUAU 1),
1. INWASAERNS, 2548

ANTARNUIN

3-2401-00484-08-8

219158

YIYITNIY  DFLNANL

U5.9.

N4

N

(WU NARA U
RFINNTIUNBAT),

3. INYASAERNS, 2548
(maluladuansiue
USTa9), 4. LNYATANERS,
2538

(M3VANENT), 8. YIN,
2534

ANTARNUIN

10

3-9001-00060-21-4

219158

o

WNAINAN D ia

Ph.D.

M.Sc.

B.Sc.

(Agricultrual Science),
Kyushu U., Japan, 2555
(Bioscience and
Biotechnology), Kyushu
U., Japan, 2552

(Food Science and
Technology), Kyushu U.,
Japan, 2550

ANTARNUIN

11

3-1604-00183-55-6

219158

wegin wauinnineg

Ph.D.

M.Sc.

(Poultry Science), U. of
Arkansas, Fayetteville,
US.A, 2555

(Food Science and
Technology), Texas A&M
u., 2549

Certificate (Microbiology and

N

.

Biotechnology),Osaka U.,
and Tohoku U., 2544
(R@TIINYINNG
MAMNIIN), JNIAINTA
UNINE88, 2542
(NYEENINIWILLA),
PHAINTNUNTINGRE,
2539

ANTARNUIN
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4. 99AUsTNaUNYINUUSTAUNISAINTIAEUIN (N1SEINIU WisaavNaRNEI) (A13)

1id]

5. Jan1uuANgINUN151i1I98 (A1)
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2. MsnawIRan1siseusluldazanu
2.1 AUEITU 3UFIIU
2.1.1 HANTSITPUTATUAMSTTH 38535
1) e aswionan wardedndgain
2) sz WiAesh wazsensuilsmnudniuvesidu
3) 1A1snng seideu wardetiduseg vesesdnsuardeay sauedanuuinveuse
G
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2.1.2 nagnsnsaeuiildaunnsiSeuifuansssu 9385550
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2) weunuelimindnwiihenudungy Annsiludin aundnngu Ananusuiaveu
3) eNTHARUADALNINANGTIN F3usTTIluN1THOY
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1) Uszdiunnminswienanvesindnwilunisiditey mydsnunlasuteunsng n1s
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a v Aa v o < o = U av av vo 1
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Tunsnaiautazundamamuinermansuazwalulagonms
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2.2.2 nagnsnsaaunldimuinisseuiiuaug

1)
2)

3)

\wWiunsiSeunsaeuiidu active learning

Iolvdnsiseuinnan unsalase wu msdlandlymvesgusenaunisuas
Tssenumvhmsidouasilldasduaniuusgneunistu q Taglifimadamedoya
Adunrmdy

Fausseefeslagivennsaeueniifinnudeavig wielusvaunisaing

2.2.3 nagnsnsussiiunan1sieuiauaui

A W N -

)
)
)
)

UssiuannuadunrdvnanisBsunasnmsufoRauvesindnwludusing 4 Ae
NsnAdUL 8y
nsEUNaNINIAEURATUANENASY
N13378U/HUU/ATINNT
NMFULAUDNAIY

2.3 vinwgnmataysyn
2.3.1 wan1siieuiauvineenelayan

1)

a)

finuanunsalunisdunmideianss iranudile wazUsaiiudoyaansauma
waAakazndng iyl 9 1nundsdeyaiivainmans uarlddeasudilalunisudly
Yeymaunisiseunazauive

ansadne Inszrtymnagiausiuinianisunlulaegisadisassa Inuaiileds
AuIManguiiiisades Uszaunsalluniaufus uagnansenuiiniuanain s
dnaulai

farwannsalunsiesgianunsal warUssandnnudtanianguiuasniaufiRlu
mMsufuRnuese anudlaluiwida winnis nged waznszuiunisde 9 Wldlums
wndeyurlaegrsadreassa laglanizainrsaundayninisniuineimansuas
wialulagons laegiamunzau

fimnuanunsauszana uasdnwidoya elinsziaunnvesdyniuasdeliuds
sauvie muwaneosiusazudlatymldodramnzautadniruazdedn

2.3.2 nagnsnmisaaunltlunisiainisieuiduineeneloyayn

1)

2)

fansrurunsiFounsaeuiiinvinuzmstn sislussiuyanauaznay Wy axtioufn
aAusengy MvihnsalAnw n1sdavilasens nsnaaeslureslfUans vam
dnnanssulvnAnwilenauirnnuass wu nslalusunsunseuseau
wazMsaUaNANUNIIYNT Wsinsuimmendeayanisaia (SPSS),

Reference manager

2.3.3 nagnsnisuseiliunanisifeuidurineenelayay

1)
2)
3)

NS ULUTIBNUVBIUNAN Y
ANSUNLAUBHNAIU

vy a 8 U A Yo = a 9
nslidaaounIaRUURNRRNTIRTnANw AnLAT ¥



44
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Food Science and o 0 o 0 ° (0] o (0]
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° ° ° ° 0 0 ° o) 0 o) ° 0
of Food Components
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) o) ® [ (0] L] (0] (0] ® (0} ® L] () (0)
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850-513 Functional Foods
0 o) ° ° 0 0 ° 0 ° 0
850-514 Food Additives
(¢ ° o ° ° 0 °
850-515 Meat and Poultry
. (0) (0] O L] ® O L] ® (0] [e) le) )
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" . (0] (0) (0] L4 L4 ® O (0] ® (0} (0] (0] () ® ®
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in Product 0 ° ° ° 0 o) 0 0 ° ° ° o)
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(0] O L O O ® ® (0}
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° o) ° (] ¢} o L4 (O
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Vegetable ° ° 0 0 ° ° ° 0 ° 0 0 0 ° 0 0 0
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. ® ® O (0] L] O ® O L] (0] (0} (0] ® (0} (¢] (0}
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Microbiology and ° 0 ° 0 ° ° 0 ° 0 ° 0 ° ° o)
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Classification of ° 0 0 0 0 0 ° ° ° 0 0 0 fe) ° o) 0 0 o) ° °
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Outbreaks ° ° ° ° ° ° ° ° ° °
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i ° ° ° ° ° fe} ° fe) ° o) ° fe}
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Biochemistry of ° ° ° ° ° ) . ) ° o ° o
Seafoods
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° ° ° ° o) ) e} o o
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Processing ° (o) o o o o
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i ° e} ° ° ° ° o) ° ° ° ° °
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° o] ° 0 ° L 0 (0] L] (0] o o ° (6]
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° 0 ° 0 ° ° ° o) ° o) o) ° ° o)
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° ° ° ° ° ° ° ° ° ° ° ° ° °
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° ° ° ° ° ° ° ° ° ° ° ° ° °
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. o L o o o (0] o o o o L] o
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325-513 Biochemical
Laboratory o) ° ° ° o) ° ° 0 o) ° ° °
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328-505 Advanced
o L o L] o ° ° 0 ° o) °
Biochemistry |
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. . L L (0] o L (0] (@) (@) O (0) (0) (0] (0] (0)
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Physiology of ° ° 0 o ° o 0 0 0 o o (0] (0] e}
Horticultural Crops
853-531 Traditional Fermented
° ° 0 0 ° 0 ° ° ° ° 0 ° °
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853-535 Advanced
Fermentation ° ° o) (o) ) (o) ) ) ) ) o) o) )
Technology
853-561 Food Biotechnology ° 0] 0 ° ° 0 0 ° o) ° 0 ° o)
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. ° ° 0 0 ° 0 o) ° ° ° 0 ° 0
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857-511 Production and
Productivity
. ° 0 o) ° 0 ° o) ° o
Management in Agro-
Industry
857-512 Agro-Industry Suppl
s . W 2UPPY L4 ° (0] (0] (0] (o) (0] (0] (0] (0]
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859-511 Food, Nutrition and
(0) L4 (0] (0] (0] (0] L4 (0) (0) (o) (o) (o) L4 ()
Health
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Functional Food from . .
Plants and Medicinal 0 0 0 0 o 0 0 0 0 o 0 0
Plants
859-532 Nutraceutical and
Functional
. (0] L4 (0] ° (0] (0] (0] (0) (0) () () () (0) (o)
Food from Animals
and Microorganisms
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DAFINNIIUNEAT

(Strategic Planning in Agro-Industry)
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Tnguseasd 5187991 MasueLiiaLAn

4. Iausuinvauward1Iv AN | 850-514 a1siaeuue1ms 3(3-0-6) | lunnsedvinig
AuInenAtansuasmalulad (Food Additives) vaunu1gaulA
913N I oE19TaTIuUTI 850-571 AnuUasndsuarn1suseidiuninu 3(3-0-6) | UnAnwISURAYaU
ABa83971M3 LAEINIUTIUAY

850-516

850-573

850-591

850-592

850-593

850-818

850-838

857-522

(Food Safety and Risk Assessment)
ﬁw’%mmmqmmﬂmﬂmmmﬁ]’guqq 3(3-0-6)
(Advanced Food and Nutrition Toxicology)
LG'Z&JJE)ﬁ@I‘iﬂIu@’]WﬁLLﬁ%m’ﬁﬂ’JU@m 3(2-3-4)
(Foodborne Pathogens and Controls)
MTIduaziaAuINeImMans  2(2-0-4)
wazwalulagonns

(Research and Development in Food

Science and Technology)

duuun 1 1(0-2-1)
(Seminar I)

duuun 2 1(0-2-1)
(Seminar 1)

nenus 20(0-60-0)
(Thesis)

INYIINUS 36(0-108-0)
(Thesis)

FEUUMTIANTAMNNLGZAN  3(3-0-6)
UaanNunanniiglage1mis
(Food Chain Quality and Safety

Management System)

MABAMIUNIST
g9 A uLN SN
2558105504 1UN1S
Tdarru3lu
anvseion
FiAsatoInazay
Tonaimunzay
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(1) %o WEgNsIaY LUyana
AUVLINIYINTS AEANTI915E
AAN15ANE WU, (@RAMNTIUNYAT), U.AVATUATUNS, 2532

W (alulagoms), w.awaiuasuns, 2534
Ph.D. (Food Science and Technology), Oregon State University,

2540

1. pszausauludagiu

1.1 s2auUSyy1n3
¥ Fe3w nuIwne
850-321 FOOD CHEMISTRY 2(2-0-4)
850-496 SEMINAR 1(1-0-2)
850-498 SENIOR PROJECT 2(0-9-0)
851-421 POST HARVEST SCIENCE AND TECHNHOLOGY OF FISH 3(2-3-4)

1.25zaulnginAnen
¥ Fe3w nuIwne
850-818  THESIS 18 (0-54-0)
850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR 1l 1(0-2-1)
850-591 RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3(2-3-4)

TECHNOLOGY
850-521 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-524  ADVANCED FOOD ANALYSIS 3(2-3-4)
850-541 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY  3(2-3-4)
850-542 CHEMISTRY AND BIOCHEMISTRY OF SEAFOODS 3(2-3-4)
850-543 FISH OIL PROCESSING TECHNOLOGY 3(2-3-4)
850-561 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY  3(2-3-4)
850-611 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-691 RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3(2-3-4)
TECHNOLOGY

850-695 THESIS 48(0-144-0)

850-696  THESIS 36(0-108-0)
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2. mszauaaulundngnsil

Wi Fe3w nwnn
850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-512 ADVANCED FOOD ANALYSIS 3(2-3-4)
850-558 SCIENCE AND TECHNOLOGY OF FAT AND OIL 3(2-3-4)
850-581 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY  3(2-3-4)
850-582 CHEMISTRY AND BIOCHEMISTRY OF SEAFOODS 3(2-3-4)
850-583 FISH OIL PROCESSING TECHNOLOGY 3(2-3-4)
850-584 AQUATIC PLANT PROCESSING TECHNOLOGY 3(2-3-4)
850-591 RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 2(2-0-4)
TECHNOLOGY

850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-818 THESIS 20(0-60-0)
850-838 THESIS 36(0-108-0)

3. WAIUNIVINTISGaUNaS 5 U (AA. 2012-2016)

UNAMUITEANUNWIUI5E1539INS

Kaewprachu, P., Osako, K., Benjakul, S., Rawdkuen, S. 2016. Effect of protein
concentrations on the properties of fish myofibrillar protein based film compared
with PVC film. Journal of Food Science and Technology. (Article in Press)

Mad-Ali, S., Benjakul, S., Prodpran, T., Magsood, S. 2016. Characteristics and gel
properties of gelatin from goat skin as affected by pretreatments using sodium
sulfate and hydrogen peroxide. Journal of the Science of Food and Agriculture. 96
(6) : 2193-2203.

Klomklao, S., Benjakul, S., Kishimura, H., Osako, K., Simpson, B.K.. 2016. Purification and
characterization of trypsin inhibitor from yellowfin Tuna (Thunnus Albacores) roe.
Journal of Food Biochemistry. 40(2): 140-147.

Cheetangdee N. and Benjakul, S. 2016. Oxidation and colloidal stability of oil-in-water
emulsion as affected by pigmented rice hull extracts. JAOCS, Journal of the
American Oil Chemists' Society. 93(4): 519-529.

Chuaychan, S., Benjakul, S. and Kishimura, H. 2015. Characteristics of acid- and pepsin-
soluble collagens from scale of seabass (Latescalcarifer). LWT-Food Sci. Technol.
63: 71-76.

Intarasirisawat, R., Benjakul, S., Vissessanguan, W., Magsood, S. and Osako, K. 2015. Skipjack
roe protein hydrolysate combined with tannic acid increases the stability of fish oil
upon microencapsulation. Eur. J. Lipid Sci. Technol. 117: 646-656.

Kaewprachu, P., Osako, K., Benjakul, S. and Rawdkuen, S. 2015. Quality attributes of
minced pork wrapped with catechin-lysozyme incorporated gelatin film. Food
Pack. Shelf Life. 3: 88-96.


https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=56520356300&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=6602995816&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=35588706600&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=7801639883&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964329182&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=7&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964329182&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=7&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964329182&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=7&citeCnt=0&searchTerm=
https://www.scopus.com/source/sourceInfo.uri?sourceId=20617&origin=resultslist
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=56766102500&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=35588706600&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=12239809500&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=26767951000&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84960292234&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=9&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84960292234&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=9&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84960292234&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=9&citeCnt=0&searchTerm=
https://www.scopus.com/source/sourceInfo.uri?sourceId=33928&origin=resultslist
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=12778810500&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=35588706600&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=6701505207&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=6602995816&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=7102222067&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84943201145&origin=resultslist&sort=plf-f&src=s&st1=Benjakul%2c+S&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a880&sot=b&sdt=b&sl=24&s=AUTHOR-NAME%28Benjakul%2c+S%29&relpos=11&citeCnt=0&searchTerm=
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1.15¥audnuginfnen

SHEIN
850-557
850-501

850-591

850-592
850-593
850-692
850-693
850-694

850-695
850-696
850-818

Fodan
FUNCTIONAL FOODS
PRINCIPLES OF FOOD SCIENCE AND TECHNOLOGY

RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND
TECHNOLOGY
SEMINAR |

SEMINAR I
SEMINAR |

SEMINAR I
SEMINAR I

THESIS
THESIS
THESIS

2. mszaugaulundngasil

YN

850-501
850-513
850-592
850-593
850-818
850-838

BDIU

FUNDAMENTAL OF FOOD SCIENCE AND TECHNOLOGY
FUNCTIONAL FOODS

SEMINAR |

SEMINAR I

THESIS

THESIS

nunn
3(2-3-4)
4(4-0-8)
3(2-3-4)

1(0-2-1)
1(0-2-1)
1(0-2-1)
1(0-2-1)
1(0-2-1)
43(0-144-0)

36(0-108-0)
18 (0-54-0)

VPR
4(4-0-8)
3(2-3-4)
1(0-2-1)
1(0-2-1)
20(0-60-0)
36(0-108-0)
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3. NAIUNI9IVINTTTUNaY 5 U (A, 2012-2016)
UNAMUIFLANUWIUQITE5IVING

Kangsanant, S., Thongraung, C., Jansakul, C., Murkovic, M. and Seechamnanturakit, V. 2015.
Purification and characterisation of antioxidant and nitric oxide inhibitory peptides
from Tilapia (Oreochromis niloticus) protein hydrolysate. International Journal of
Food Science and Technology. 50(3): 660-665.

Kudre, T. and Thongraung, C. 2014. Organic solvent and laundry detergent stable crude
protease from nile tilapia (oreochromis niloticus) viscera. Journal of Aquatic Food
Product Technology. 23(1): 87-100.

Kangsanant, S., Murkovic, M. and Thongraung, C. 2014. Antioxidant and nitric oxide
inhibitory activities of tilapia (Oreochromis niloticus) protein hydrolysate: Effect of
ultrasonic  pretreatment and  ultrasonic-assisted  enzymatic  hydrolysis.

International Journal of Food Science and Technology. 49(8): 1932-1938.
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(@) Fo-uwena wegtean ASnaAyding
AUVUINNVING  {YI8ANanT1158
AANTANYI WU (MITANTANTNY), W.AWAUATUNS, 2532

W4, (wAluladenns), u.aswaiunsuns, 2535
Us.0. (nAluladonumis), 1.awaiuasuns, 2546

1. aszauseulutaglu
1.1 2auUsyyn3

TN o3 ATeinld
851-421 POST- HARVEST SCIENCE & TECHNOLOGY OF FISH 3(2-3-4)
850-403 GENERAL AGRO-INDUSTRY 3(3-0-6)
850-404 INTRODUCTION TO FOOD PROCESSING 3(3-0-6)

1.2 SLAUUMNARNEN

SN o3 Teinld
850-557 FUNCTIONAL FOODS 3(2-3-4)
851-512 UTILIZATION OF BY-PRODUCT FORM FISH INDUSTRY 3(2-3-4)
850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR I 1(0-2-1)
850-695 THESIS 48(0-144-0)
850-696 THESIS 36(0-108-0)
850-818  THESIS 18 (0-54-0)

2. aszeudeulundngnsil

WA Fodn WUIYAR
850-513 FUNCTIONAL FOODS 3(2-3-4)
850-581 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3(2-3-4)
850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-818  THESIS 20(0-60-0)

850-838 THESIS 36(0-108-0)
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3. NAIUNI9IVINTSTounas 5 U (Af. 2012-2016)
UNAMUIFBANUN LU15815381015

Junsi, M., Siripongvutikorn, S. 2016. Thunbergia laurifolia, a traditional herbal tea of
Thailand: Botanical, chemical composition, biological properties and processing
influence. International Food Research Journal. 23:923-927.

Kantangkul, T., Siripongvutikorn, S. and Sae-wong, C. 2015. A study of the antioxidant and
anti-inflammatory properties of Thai yellow curry (Keang-hleung) paste with finger
chili and bird chili and its consumer acceptability. International Food Research
Journal. 22:625-630.

Boonpeng, S., Siripongvutikorn, S.,Sae-wong, C. and Sutthirak., P. 2014. The antioxidant and
anti-cadmium toxicity properties of garlic extracts. Food Sciences &Nutritions.
2: 792-801.

Pengseng, N., Siripongvutikorn, S.,Usawakesmanee, W., Wattanachant, S. and Sutthirak, P.
2013. Effect of Lipids and Thermal Processing on Antioxidant Activities of Tested
Antioxidants and Tom-Kha Paste Extract. Food Nutrition and Science. 4 (8A): 229-
243,

Bunruk, B., Siripongvutikorn, S and Suttirak, P. 2013. Combined effect of garlic juice and Sa-
Tay marinade on quality changes of oyster meat during chilled storage. Food
Nutrition and Sciences.4: 690-700.

Promjiam, P., Siripongvutikorn, S and Usawakesmanee, W. 2013. Effect of added garcinia
fruit on total phenolic compound content, antioxidant properties and quality
changes of the Southern sour curry paste, Keang-hleung, during storage. Food
Nutrition and Sciences. 4: 812-820.

Siripongvutikorn, S., Usawakesmanee, W. Wittaya, T., Koonwpaew, B. and Pengseng, N.
2012. Combined effect of low acid paste and modified atmospheric condition on
quality changes of shrimp, Litopenaeusvannamei during  chilled  storage.
International Food Research Journal. 19:1573-1580.

Settharaksa, S., Jongjareonrak, A., Hmadhlu, P., Chansuwan, W. and Siripongvutikorn, S.
2012. Flavonoid, phenolic contents and antioxidant properties of Thai hot curry
paste extract and its ingredients as affected of pH, solvent types and high
temperature. International Food Research Journal. 19:1581-1587.

Junsri, M., Usawakesmanee, W. and Siripongvutikorn, S 2012. Effect of using starch on off-
odors retention in tuna dark meat. International Food Research Journal. 19:709-
714,


https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=55070684900&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=6504768945&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964690992&origin=resultslist&sort=plf-f&src=s&st1=Siripongvutikorn%2c+S.+&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a530&sot=b&sdt=b&sl=34&s=AUTHOR-NAME%28Siripongvutikorn%2c+S.+%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964690992&origin=resultslist&sort=plf-f&src=s&st1=Siripongvutikorn%2c+S.+&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a530&sot=b&sdt=b&sl=34&s=AUTHOR-NAME%28Siripongvutikorn%2c+S.+%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84964690992&origin=resultslist&sort=plf-f&src=s&st1=Siripongvutikorn%2c+S.+&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a530&sot=b&sdt=b&sl=34&s=AUTHOR-NAME%28Siripongvutikorn%2c+S.+%29&relpos=0&citeCnt=0&searchTerm=
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(50 % UNLATIAUS TRUTUNS
AUNLINIAYINTT HYILAERNI1A58
2ANSANE WU, (@AAMNTTUNYAT), U AVAIUATUNT, 2534

9

M. Sc. (Food Science and Technology), Universiti Putra,
Malaysia, 2541
Us.0. (nAluladonumls),N.asvaiuasuns, 2547

1. pszausauludagiu
1.1 s2aUUTyey1ns

sty Aol eRRLY
850-321  FOOD CHEMISTRY | 2(2-0-4)
850-322  FOOD CHEMISTRY LABORATORY | 1(0-3-0)
850-323  FOOD CHEMISTRY |l 2(2-0-4)
850-324  FOOD CHEMISTRY LABORATORY II 1(0-3-0)
850-326  BIOMATERIAL CHEMISTRY 2(2-0-4)
850-327  BIOMATERIAL CHEMISTRY LABORATORY 1(0-3-0)
850-441  MEAT AND POULTRY PRODUCT TECHNOLOGY 3(2-3-4)
850-433  BAKERY TECHNOLOGY 3(2-3-4)
850-498  SENIOR PROJECT 3(0-9-0)
850-496  SEMINAR 1(1-2-0)

1.252AUUMANRNEN

sHalw  Fodvn Ve RRE
850-501 PRINCIPLESOF FOOD SCIENCE AND TECNOLOGY 4(4-0-8)
850-515 STARCH TECHNOLOGY 3(2-3-4)
850-521 FUNCTIONAL PROPERTIES OF FOOD COMPONENT 3(2-3-4)
850-523 MEAT AND POULTRY MEAT SCIENCE 3(2-3-4)
850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-611 FUNCTIONAL PROPERTIES OF FOOD COMPONENT 3(2-3-4)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)

850-694  SEMINAR III 1(0-2-1)
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850-695  THESIS 48(0-144-0)
850-696  THESIS 36(0-108-0)
850-818  THESIS 18(0-54-0)
859-501 PRINCIPLE IN AGRO-INDUSTRIAL FUNCTIONAL FOOD AND  2(2-0-4)
NUTRITION
2. arszarudevluvdngnsil

sWar Feimn nIein
850-501 FUNDAMENTAL OF FOOD SCIENCE AND TECHNOLOGY 4(4-0-8)
850-554  STARCH TECHNOLOGY 3(2-3-4)
850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-515  MEAT AND POULTRY MEAT SCIENCE 3(2-3-4)
850-592  SEMINAR | 1(0-2-1)
850-593  SEMINAR I 1(0-2-1)
850-818  THESIS 20(0-60-0)
850-838  THESIS 36(0-108-0)

3. NAIUNIITIN5IUNAY 5 U (Ad. 2012-2016)
UNAMUITYANUWITEI5IVINTG

Suwattitanun, W. and Wattanachant, S. 2014. Effect of various conditions during process
on physical quality and water-holding capacity of broiler breast meat. KKU

Wongwiwat, P. and Wattanachant, S.. 2014. Effect of sugars on physical attributes and
crystalline structure of sweet-dried chicken meat product. Inter. Food Research J.
21(6): 2285-2291.

Wongwiwat, P. and Wattanachant, S. 2015. Quality changes of chicken meat jerky with
different sweeteners during storage. J. Food Sci. Technol.: DOI 10.1007/s13197-015-
1884-2.

Putra, A. A., Wattanachant, S. and Wattanachant, C. 2016. Meat characteristics and quality
changes during storage of boer crossbred goat dressed via conventional-skinning
and singeing methods. Walailak Journal of Science and Technology. 13(2): 101-116.

Wongwiwat, P., Wattanachant, S. . 2016. Color characteristics and maillard reactions of
chicken meat jerky with different sweeteners during storage. Walailak Journal of
Science and Technology. 13(3): 141-155.


https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=57004578900&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=8527294800&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=16647769800&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84949958222&origin=resultslist&sort=plf-f&src=s&st1=Wattanachant%2c+s&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a730&sot=b&sdt=b&sl=28&s=AUTHOR-NAME%28Wattanachant%2c+s%29&relpos=1&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84949958222&origin=resultslist&sort=plf-f&src=s&st1=Wattanachant%2c+s&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a730&sot=b&sdt=b&sl=28&s=AUTHOR-NAME%28Wattanachant%2c+s%29&relpos=1&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84949958222&origin=resultslist&sort=plf-f&src=s&st1=Wattanachant%2c+s&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a730&sot=b&sdt=b&sl=28&s=AUTHOR-NAME%28Wattanachant%2c+s%29&relpos=1&citeCnt=0&searchTerm=
https://www.scopus.com/source/sourceInfo.uri?sourceId=21100258402&origin=resultslist
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=23493807200&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=8527294800&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84957575220&origin=resultslist&sort=plf-f&src=s&st1=Wattanachant%2c+s&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a730&sot=b&sdt=b&sl=28&s=AUTHOR-NAME%28Wattanachant%2c+s%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84957575220&origin=resultslist&sort=plf-f&src=s&st1=Wattanachant%2c+s&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a730&sot=b&sdt=b&sl=28&s=AUTHOR-NAME%28Wattanachant%2c+s%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/source/sourceInfo.uri?sourceId=21100258402&origin=resultslist
https://www.scopus.com/source/sourceInfo.uri?sourceId=21100258402&origin=resultslist
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una1u3deaualunuseyuiyinisuaziin1snansIuLEs

Wattanachant, S. and Adulyatham, P. 2012. Effect of sweeteners on characteristics of
sweet-dried chicken meat product. The 38" Congress on science and technology
of Thailand (STT38). October 17-19, 2012, Empress Convention Centre Chiang Mai,
Thailand: p.308.

Wongwiwat, P. and Wattanachant, S. 2012. Effect of sugar types and moisture content on
the extent of maillard reaction in sugar-containing chicken. The 38™ Congress on
science and technology of Thailand (STT38). October 17-19, 2012, Empress
Convention Centre Chiang Mai, Thailand: p.311.

Suwattitanun, W. and Wattanachant, S. 2012. Relationship between physical quality and
water holding capacity assessment of broiler breast meat. The 38" Congress on
science and technology of Thailand (STT38). October 17-19, 2012, Empress
Convention Centre Chiang Mai, Thailand: p.311-312.

Suwattitanun, W. and Wattanachant, S. 2013. Effect of temperature and time on physical
peoperties and water-holding capacity of broiler breast meat. The 15" Food
Innovation Asia Conference. 13"-14" June, 2013, BITEC Bangna, Bangkok,
Thailand.: p.99.

Wattanachant, S. and Adulyatham, P. 2013. Effect of sugar level and sweeteners on
physical, chemical and sensory characteristics of Thai chicken jerky meat. The 15t
Food Innovation Asia Conference. 13™-14™ June, 2013, BITEC Bangna, Bangkok,
Thailand.: p.122.

Wongwiwat, P. and Wattanachant, S. 2013. Effect of moisture content on nonenzymatic
browning reaction in different sugar-containing chicken meat systems. The 15"
Food Innovation Asia Conference. 13™-14™ June, 2013, BITEC Bangna, Bangkok,
Thailand.: p.123.

Chinkiatsakul, S., Ratchapaetayakom, S. and Wattanachant, S. 2013. Effect of stabilizer
and natural antioxidant on quality of chicken jerky meat product during storage.
The 15" Food Innovation Asia Conference. 13™-14™ June, 2013, BITEC Bangna,
Bangkok, Thailand.: p.124.

Kaewthong, P. and Wattanachant, S. 2013. Correlation between water-holding capacity
and chicken breast meat conformation. The 15" Food Innovation Asia
Conference. 13"-14"™ June, 2013, BITEC Bangna, Bangkok, Thailand.: p.263.

w@aAus Tanduns 1sned Seunaud andy Adwi I58na A, 2557, msimuindsiaei
pnsaindmiutiemiegUssaudsludminaan. 2557, n15UseyaivInig ABC N3
Wudeiuiieduilefofiva. 14 Aevnay 2557, AudUseguuIuIvIAnaasdsTIvandn
ASUTOU 60 U NN1INYISUaNTaIUAIUNS



129

(6) ¥o-dna wilesnyd - Awdlnena
AUNLINIAYINTT HYI8ANENI1A158
AN1IANE .U (@AAMNTIUNYAT), L.AVATUATUNS, 2535

7.4, (FAINTINOIMNT), Y. INALULAENTEIBUNAITUYS, 2538
9. (WAluladn1eeImis), ansalunInede, 2547

1. pszauaaylulagiu

1.1 52auUSysy1n3
sl Todn
854-211 PROCESSING ENGINEERING |
854-212 PROCESSING ENGINEERING I
854-311 FOOD ENGINEERING
855-496  SEMINAR
855-498  SENIOR PROJECT
850-433 BAKERY TECHNOLGQOY
850-492  COOPERATION EDUCATION II
854-213 PROCESSING ENGINEERING LAB
850-314  FOOD PROCESSING AND ENGINEERING LAB

1.2 szaulginfnen
Wi Fodvn
850-521 FUNCTIONAL PROPERTIES OF FOOD COMPONENT
850-554 PHYSICAL AND ENGINEERING PROPERTIES OF FOOD
BIOMATERIALS
850-515 STARCH TECHNOLOGY
850-818 THESIS
850-611 FUNCTIONAL PROPERTIES OF FOOD COMPONENT

2. prszarudevluvdngnsil
850-511  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
850-551  ADVANCED FOOD PROCESSING
850-552  PHYSICAL AND ENGINEERING PROPERTIES OF FOOD
AND BIOMATERIALS
850-554  STARCH TECHNOLOGY
850-818  THESIS
850-838  THESIS

nwnn
2(2-0-4)
2(2-0-4)
2(2-0-4)
1(1-0-2)
3(0-9-0)
3(2-3-4)
6(0-0-18)
1(0-3-0)
2(0-6-0)

NUIBAR
3(2-3-4)
3(2-3-4)

3(2-3-4)
18(0-54-0)
3(2-3-4)

3(2-3-4)
3(2-3-4)
3(2-3-4)

3(2-3-4)
20(0-60-0)
36(0-108-0)
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3. NAIUNI9IVINTTTUNaY 5 U (A, 2012-2016)
UNAMUIFLANUWIUQITEITIVING

Woggum, T., Sirivongpaisal, P. and Wittaya, T. 2015. Characteristics and properties of
hydroxypropylated rice starch based biodegradable films. Food Hydrocolloids.
50(1), 54-64.

Phrukwiwattanakul, P., Wichienchot, S. and Sirivongpaisal, P. 2014. Comparative studies on
physico-chemical properties of starches from jackfruit seed and mung bean. Int.
J. Food Prop. 17: 1965-1976.

Woggum, T., Sirivongpaisal, P. and Wittaya T. 2014. Properties and characteristics of dual-
modified rice starch based biodegradable. Int. J. Bio.l Macromolecules 67: 490-
502.

unA1u3FeEualuNU YN sUaLINI NN IULEY

Chansawang P. and Sirivongpaisal, P. 2014. Effect of addition of banana starch on
properties of crispy roti product. Proceeding: The 16" FOOD INNOVATION ASIA
CONFERENCE 2014. June, Bangkok, Thailand.

Tanomkit J. and Sirivongpisal P. 2014. Functional properties and digestibility of heat-
moisture treatment banana starch. Proceeding: The 16™ FOOD INNOVATION ASIA
CONFERENCE 2014. June, Bangkok, Thailand.

Sirivongpisal, P. and Muadiad, K. 2013. Effect of frozen storage on structure and
properties of roti dough supplemented with rice brane. Proceeding: 7%
International Conference on Starch Technology. November 21-22, Bangkok,
Thailand.

Phrukwiwattanakul, P., Wichienchot, S. and Sirivongpaisal, P. 2013. Effect of retrogradation
time on thermal property and resistant starch content of debranched jackfruit
seed starch. Proceeding: 7" International Conference on Starch Technology.
November 21-22, Bangkok, Thailand.

Sirivongpisal, P. and Muadiad, K. 2012.  Effect of dietary fiber from rice bran on
properties of dough and crispy roti product. Proceeding: International Conference
and IMT-GT Halal Product Exhibition 2012. July 11-15, Hat Yai, Thailand.

Sirivongpaisal, P. and Chansawang, P. 2012. Pasting properties and flow behavior of Heat-
Moisture Treated Rice Starches Differing in Amylose Content. Proceeding: 6"
International Conference on Starch Technology. February. 235-242, Bangkok,
Thailand.

Sirivongpaisal, P. and Chansawang, P. 2012. Effect of corn silk dietary fiber on rheolosgical
properties of Roti dough. Proceeding: 6" International Conference on Starch
Technology. February 359-365, Bangkok, Thailand.
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(1 Fo-ana wEIYandl dunizHa
AUNLINIYINTS HYILAERNI1958
AANANYI MU, (819N58aLLAYUINNT), W.uTea, 2544
WA (WEINYM901ITUazlAwuINIg), Lung, 2547
U5.9. (NFUAlLasNENSUaTITNYIR), PRINTAUNTINGRY,2552

1. pszauaaylulagiu
1.1 52auUSysy1n3

sHalm  Fodv nene
850-325 HUMAN NUTRITION 2 (2-0-4)
850-496 SEMINAR 1(1-2-0)
850-498  SENIOR PROJECT 3 (0-9-0)
851-421 POST HARVEST SCIENCE AND TECHNOLOGY OF FISH 3 (2-3-4)

853-212  AGRICULTURAL PRODUCTS MICROBIOLOGY LABORATORY 1 (0-3-0)
|

1.2 52AUUUNAANE
ST I3 PUIYAR

850-514  FOOD ADDITIVES 3 (3-0-6)
850-522  FOOD ADDITIVES 3 (3-0-6)
850-531  FOOD SAFETY AND RISK ASSESSMENT 3 (3-0-6)
850-534  FOODBORNE PATHOGENS AND CONTROLS 3 (2-3-4)
850-541  UTILIZATION OF BY-PRODUCTS FROM FISHERY 3 (2-3-4)
INDUSTRY
850-573  ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY 3 (3-0-6)
850-592  SEMINAR | 1 (0-2-1)
850-593  SEMINAR II 1 (0-2-1)
850-692  SEMINAR | 1 (0-2-1)
850-693  SEMINAR I 1 (0-2-1)
850-694  SEMINAR III 1 (0-2-1)
850-818  THESIS 18 (0-54-0)

853-531  TRADITIONAL FERMENTED FOODS 3 (3-0-6)
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2. mszauaaulundngnsil

sHaiv e nwnn
850-514 FOOD ADDITIVES 3 (3-0-6)
850-571 FOOD SAFETY AND RISK ASSESSMENT 3 (3-0-6)
850-572 ADVANCES IN FOOD MICROBIOLOGY AND FOOD SAFETY 3 (3-0-6)
850-573 FOODBORNE PATHOGENS AND CONTROLS 3 (2-3-4)
850-574  TAXONOMY AND CLASSIFICATION OF BACTERIA IN FOOD 3 (2-3-4)
850-581 UTILIZATION OF BY-PRODUCTS FROM FISHERY 3 (2-3-4)
INDUSTRY

850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-818  THESIS 20(0-60-0)
850-838  THESIS 36(0-108-0)
853-531 TRADITIONAL FERMENTED FOODS 3 (3-0-6)

3. NAIIUNIIVINTSTaUNAY 5 U (AA. 2012-2016)
UNAMUIFLANUWIUQITEI5IVING

Ahmad, M., Benjakul, S., Sumpavapol, P. and Nirmal, N.P. 2012. Quality changes of sea
bass slices wrapped with gelatin film incorporated with lemongrass essential oil.
International Journal of Food Microbiology. 155(3): 171-178.

Bourneow, C., Benjakul, S., Sumpavapol, P. and H-Kittikun, A. 2012. Isolation and
cultivation of transglutaminase-producing bacteria from seafood processing
factories. Innovative Romanian Food Biotechnology. 10: 28-39.

Benjakul, S., Kittiphanattanabawon, P., Sumpavapol, P. and Magsood, S. 2012. Antioxidant
activities of lead (Leucaena leucocephala) seed as affected by extraction solvent,
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