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12.2 AUNYIVIINUNUSNAVIEAIUY

wINeIdeaaIuAsunsiuaiusialy 3 de fe (1) Wawuninedeliiludeny
gruauiuuiiugruny tausssuwagndnaseghanaifisdlasligldfldilonadideniud
Tuvannrateguuuy () aduenududimadsnmsluaniiaenadestudneniniiugiuresniels
wazidonloaginietioana waz (3) naunaukazUssgninufuuiiugiul szaunisainsufin
ajmaaawﬁaa%wﬂmzm ANSIIY aussauswaslanvimdainaliuiUoudie

uninerdeasvaruaiunflunidusminedeisetuinvessema wazegluiniatig
Wusiinsun13ne 1deiilan 15338 Research University Network (RUN) Tnenuae s usauny
uAnendedalnuiteduemnsguamdunidundamesormsifiequanvessema deaonndes
fuusiaveandngnsiitenantaiinduemnsguamuazlnvuinis waziamnnuisedunansus
UM IareMIEIAWATiguA MSEAUANaLAYdenAd peTUANNKDINNTYBIUTEIMA THAY
Wausedndseauana

13. anudunus (fd) AunangasduniUaseulunmuz/nindgnduvasanttu
13.1 nguivy/sednlundngasiniasaulagamz/naiv)/vangnsau

M wnedvnden Gadadeulnsamsunmemans s1uau 2 s1e3 lewn
347-532 afauszenddmiunsivy 3(3-0-6)
(Applied Statistics for Research)
373-570 wAtAUfURNINNaTLIAERS 2(0-4-2)

(Biomedical Laboratory Techniques)

M wnedvnden Gadageulnsansinenmans s1uu 3 s1edan leun
320-041 mhanimaeilnglfiaioiiotugs 3(3-0-6)
(Advanced Instrumental Analysis)
328-503 wAluladussivas 2(2-0-4)
(Cell Technology)
328-513 wiadaufjiRn1smsdad 3(2-3-4)

(Biochemical Laboratory Techniques)



M wnedviden Fadeaeulne aazndyrand suau 2 18391 Toud
570-662 LANUDINANNUNTITUYR 3(2-3-4)
(Chemistry of Natural Products)
571-542 NSANALAYNITATIANDNANYUEITIINNANAUNETTUYR 2(1-3-2)

(Separation and Identification of Natural Products)

M wneivuden Sulnaoulnsanzgnamnssunens $1uru 2 g3 Tiun
850-522 antRiBaviiiveesdUseneueIms 3(2-3-4)
(Functional Properties of Food Components)
850-552 NIVHHUNTNAGRILUNURAUINEGR TN 3(2-3-4)

(Experimental Design in Product Development )
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uvninerdes dadulunannassuivualagdinnunuznssunsnisgaudng (@ne.)

2) ffuiiaveundngns imsdisanrudeinisuazanimienvesseiviioslnaeuluusiaznia
miﬁﬂwwawﬁﬂqmﬁ wavUsvanunuiunhsnuiuiaveunsaeuseivdangn neu
WUanANsAn

3) {Fuiinveundngns seunangligianissedvmasein vviiivsraiuanuiuaiaien
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1. Uiy AnudAey wazinguseaeAvavangns
1.1 YFugyn

nangnIIneImansutadin @a1913v10msaun1nkaslavuinig yaduliuniduda
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Tawunis wWensiannnuwasdny uasdudiiinnsssy 9305530 wazlnusulinvousedny
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aunnmeresauiufudafvemis anmuandey dWelduslaremsfidamerlavuinisg
UaonanidetineliAelsauazimuivaufugunimuesnuesdmaliiiaunnd fremanaifeinly
AufimnuszdnseYdluFesemsuarauninanntu Seiliininemansldwamndndosiadioms
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p1MsguaInusnanlinuAmislauINsLazIaT AR LA IN1TWED ardosilnaand
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wuinlsafiguilaalianuddnguinliun lsalouagnaoaiden lsauziss 1sadau lsaumanu
Tsamadiuens uaglsafiiininanadon uenainiiindnfusiuninefisminedeafunissas
A9 HAnA A mTuTnAnn uazdgieny 1Hun wavga Wia dwalsl gnou oSy iy
A0aRy usmULAEY WA Dudy

Jagtufuilnalanduiiuduarldvuuildlafunisguagunmeesiaiosmintu wuali
nananuaznsuslnandnusiddegunmisiutununegiaiuldde Seluninduddiuilaa
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fueT grseansges e1vnsiiloguaw Jeaenadesiuiirniansidevesusemalu 20 Ydhanih
yoaAd et usiinsuning1duLiion1538e: Research University Network (RUN) Tungal cluster
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UIAN 3 STUUMSIANTITANYT N15ANTEUNTT LaslATeaTavaanangns

1. STUUNSIANTSANEN
1.1 33y

IANMTANNTTUUMINA  ANANSAN® ITReNIN 15 dUa
Farivuanngg Wulunusaidevuminerdeawaiunsuns 1aensanunseautufin@ne
W.A. 2556 (ANAKNUIN R)

1.2 MsiansAnenagg o
Lifimsdanisseunisaeuninggou

1.3 N1SigULRgIrL28fa lusTUUNINIA
a

g

2. MIAuMIuaNgns
2.1 U481 tuNISAINNISISIUNTSERY

SeulunansunTiudunsteiugns i1 08.00-16.30 . W3elIaNdUTMAEY
AIARL WAeoudsnay - Suaau
AMAvay  HOUNNTIAYN — WeBNIAY

2.2 auanURvaEiinAnen

L3 A [ Yo « = 2 a A = |
FIULNEUNHINTZIU AD Lﬂumﬁ%if\]ﬂﬁiﬁﬂﬂ?ﬂi@@ﬂ@i NRIBENYULNN

kY

2.2.1 UNU N LLUU N 1

WuddnsansAnwseivuiygininisiiuinetrmans a1vniviineimansguaim
maawnmaumﬂmﬁum JGERGE LLuuLaaaauaﬂmmm'} 3.00 videriouin Tunsdliifinzuuuiade
avausint 3.00 agdesdinuautRifuuded

- fnasudfiuflunsasiifinsesiaseununnEe peer review agsiios 1 1394 %ie

- fszaumsainideluauineimans vieannduiifadesesles 2 T

222 UNU A LLUU N 2

a = 4

Wuddusanisfnwiszaudiyg1a3niwiuineidians @a1913913ne1a1aa5gu0
PI9E1VNIVIDUTNLNEIVDI

2.2.3 {NaNISNAFIUNI8INg R UUTTNATUTIAINGNEY NNINISDEAVAIUATUNS
@ravsruldnauatnmsdnen 2561 Wuduly)

IS wa

2.2.4 UANMEUURBUS ANTEL U UM INGRUEVAUASUNS 1IAIEATANBTEAUTUNRANN
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2.3 Jgymvasinfnewsnidn
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Usgnaumeseivlluandians 8nien1sAnudeaisingimansseiudafnfneduuiliuanas
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Jmutguminisvinanunseuvssindnwiiuanansiuluaiuainfiindnwduianisdnwiseau

USgyayes wagdnunutndnwidiisuanas fall

1)
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4)

tnfnwfienndiugiunddarumauayinemaniguamlifeme 1wy
TLUUIATUDATUYDIANTEIMT UaealITIne veuyud

tnfinwviausigelalunsieu audnsansdng
thdnwilvinuenundangulunsduaifoua madouienans uaznisdeansliiioame
tnAnwlaianunsedeseulunisauniuazinauedoyalieininis

2.4 nagnslunrsandunsinaudleteyny/ dednfaveastinfnelude 2.3

1)

2)

3)

4)

rualin@nsmnauamefouneivusuiiugu 859-501 udnnisemmsgunmiay
Tnwuins Taglitdumiein waelddunansusadiuiusesdutu s doldiudomiugiu
YINYIAEATAVNIN Uazlaruinis wasimualrtndnwiameleulusedv 859-591
sz dauisidususmsguamkazlaruins 1w 2 wihein Wusiedundedu
fusuiBayAvdin gusznouns Jlddadin uayineinsiivszauaudsaunyausiens
uazyiAansINTmAY Avualitinsdnfenssudensaniuusznounis/uvu Mifeides
fundnfneilaiuemisuaze1msguan ieuanidsulszaunisal afrsussgslanas
Ualenadiunianundsaindnianisinet waziinisuszaduiusiiddndnwaula
dFeusnniy

Avualiin@nwidnsmfanssuiefiunuinvedunwidangy Wy Aanssu Research
Seminar Taglitn@nwnd1srunazdnanedunundunividinguedieaniiaue
Tnefomsdlidaauouuy sunnsdeumanuddoiiensifiuiluniunsngs
JnlviiiAanssu Research Seminar duaSuliinAnuwninausluiussguivinisununea
WolwdnAnwiiilentaimurinwenisdiuaividingy wagduaulidn@ne,
Jewinerinusiuntwdenge

2.5 ununmssutinfnwuazddniansanunlusses 5 Y

seaudIgueyn
\ o - uutnAnwIaazUn1AnY
IuuLNANE
2560 2561 2562 2563 2564

ST 1 8 8 8 8 8
S 2 - 8 8 8 8
34 8 16 16 16 16
ANNINRZENSINTITANE - - 8 8 8




2.6 UUTTUIUAULLNY

2.6.1 qUUTTUIUSIYSU (MUWUIN)
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318a2198AT185U Ysuuszuna
2560 2561 2562 2563 2564
AUTINSAN
) - 448,000 896,000 896,000 896,000 896,000
AazLdU
Rugeamyuaniguia 431,280 | 862,560 862,560 | 862,560 | 862,560
U195V 879,280 1,758,560 1,758,560 1,758,560 | 1,758,560
2.6.2 UUTENIUTIEE (M8Um)
S Ysuuszuna
2560 2561 2562 2563 2564
n. AUALIUNIT
1. Fldsreynanns 2145240 | 2273880 | 2,410,200 | 2,554,920 | 2,699,520
2. Algaeaiiugnu
(laisu 3) 431,280 474,408 996,257 1,570,290 | 1,727,320
3. ‘Vgumﬁﬂ‘m 0 0 0 0 0
4. 518918 55AY
UWINYAY 0 0 0 0 0
34 (N) 2,576,520 | 2,748,288 3,406,457 4,125,210 | 4,426,840
U, AU
ANATSoueN 0 0 0 0 0
331 (2) 0 0 0 0 0
3 (1) + (V) 2,576,520 | 2,748,288 3,406,457 4,125,210 | 4,426,840
FULNAN 8 16 16 16 16
AlIERBRItN AN 322,065 171,768 212,904 257,826 | 276,677

2.7 STUUNISANE

MV wuususou

] d' a' a 6 < [
wuUNbnanuEe dsRuW I undn
wuuNlnarudsuns nnazdsaduianan

wuundlnanisBumesiin
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Ooogn

a a a ¢ A Y] .
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2.8 msigulauniigin sedvuasnisasmsdsuissuduaaduaaufne (§13)

I3 = a [ a € 1 4 = [y Lyl a =
WuluaussideunniIngndeaswaluasuns 11928n15anu15eauTMAARNYY W.A. 2556
(A1ANUIN R)

3. ¥ANgATLAZeTEEFaU
3.1 wangnsU3yayin wansfinwndu 2 wu fe

S uwu N wUv 1 duksunsfnenfidunisinidelusuinerinusediafion uaziivue
amzidousednn 859-596 dunun 1 waw 859-597 duuun 2 wiedAanssumnaimnisdudiudulalae
laidunieia

~unt n wuU A 2 WussumsnenfifitinisSeuseieme 4 wasnsiineniing

3.1.1 Unilena  SIURARANANgAT 36 videna

3.1.2 laseaianangns

[ wau nuwuuni 36 wUwAA
- e ONUS 36 enn
- U 1 1 $UILAR
- *FUNUN 2 1 NUIYAR

* lahfuniigin
919139%5uAnvounangns analitnAnwiamedeuSeuluuisieivn Falusedy
lundnansdue vesumIngrauaatuasunsiiudy ieusuiuguanuiinelddumiedin

L] wwunwuun2 36 “nuenn
- RUINIVIUIAU 12 NUIYAR
- PUINIVIADN 6 PUIYAR
- e dnwus 18 enn

919158 Sulingeunanans e1alidnAnwamzifousouluuiesieiv Fudusieivn
lundngnsdunrewumingIduaaIuAsUNsIIAL  WeuTuiugiuauslaglitumisenn

3.1.3 5187991
3.1.3.1 5787991

. NUINIYIVTUNY MU 2 Vel
859-501% MANNITOWNTAVNINALINYUINTT 2(2-0-4)
(Principles of Functional Food and Nutrition)

* laltfunmdiein
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. NUINIYVIVIAY ool 12 ndaenem

859-511 8113 LATUINITHATAUNIN 3(3-0-6)
(Food, Nutrition and Health)

859-512  wanfnIESNRINLazR AU NlWIAUBEN 2(2-0-4)

(Nutraceutical and Functional Food in Metabolic Pathway)

859-513 AluladlazNIWIUsIvoIManAUMETNOIMITNaYe 1S 3(3-0-6)
GRERIY
(Technology and Commercialization of Nutraceutical
and Functional Food)

859-591  seilgUTTIUAUDMTAVAINLALINIUING 2(2-0-4)
(Research Methodology in Functional Food and Nutrition)

859-596 &N 1 1(0-2-1)
(Seminar 1)

859-597  duuun 2 1(0-2-1)
(Seminar 1)

A. WUINTYUADN Ladaenda 6 i
1) Medufisan1sieunisaeulastudiningduaniveinsuindusiasuemsuas
DIMTAVNIN

859-521  1AYUINTYUYY 2(2-0-4)
(Community Nutrition)

859-522 lawuinisivguainuazlsn 3(3-0-6)
(Nutrition in Health and Disease)

859-523 Wi azn1sUsziliunnuUasndslunansm 3(2-3-4)
ASURIMNTUAL DN TV N
(Toxicology and Safety Evaluation in Nutraceutical
and Functional Food)

859-524  Fuadvnalnruinistugs 3(3-0-6)
(Advanced Nutritional Biochemistry)

859-531  @nsesAUszneudilundnsasiasueminTuwas 3(3-0-6)
DTV
(Functional Ingredient in Nutraceutical and Functional Food)

859-532  Lowuitugmaniuazlnyuinisiitennny 3(3-0-6)
(Nutrigenomics and Nutricosmetics)

859-533  NIIWAILINANAMILATURIMNTUALDIMITAVAN 3(2-3-4)

(Nutraceutical and Functional Food Development)
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859-534  YUBLANIENAIUDIMNTAUN NLALIATUINTS 3(2-3-4)
(Selected Topics in Functional Food and Nutrition)

859-535 @ NsgUN MU Ty 3(3-0-6)
(Health Food of ASEAN)

859-542  MFIATIINATIEIENTERN N TIN M 3(2-3-4)
(Chemical Analysis of Bioactive Agents)

859-543 ﬂgmmaLLazmmﬁgmmiﬁumLﬁaumamﬁmsﬁm?ummi 2(2-0-4)
LAZDIMNTAVNIN

(Regulation and Standard, Registration of Nutraceutical
and Functional Food)
859-551 HUsznoUMshavuinnssuNaniaeiasieImns 3(3-0-6)
LaZBIMITEUNIN
(Entrepreneur and Innovation of Nutraceutical and
Functional Food)

2) MEATIANsBsuNsADUINIAME/ A3 uazvdngnTAY

AZUNNYANENS

347-532  adauszenddmsunsivy 3(3-0-6)
(Applied Statistics for Research)

373-570 wAlAUfURNIVNTLIAERS 2(0-4-2)
(Biomedical Laboratory Techniques)

AUZAINYIANENS

320441 mslemwimaeiiaglfiaiosdiodug 3(3-0-6)
(Advanced Instrumental Analysis)

328-503 naluladvesias 2(2-0-4)
(Cell Technology)

328-513  wAdaufuRn1seell 3(2-3-4)
(Biochemical Laboratory Techniques)

AULNFYANENS

570-662  LANUDINANAUINGITUBR 3(2-3-4)
(Chemistry of Natural Products)

571-542  ATANALAZAIIATIANDNANYAAITINNAND UNTITNYR 2(1-3-2)
(Separation and Identification of Natural Products)

AMZRAAENNTIUNEAT

850-522  autRimtihivesedusenouaivsg 3(2-3-4)
(Functional Properties of Food Components)

850-552  ATINLAUNITNAADILUIIUNMUINGR U 3(2-3-4)
(Experimental Design in Product Development)

EREIVT TnAnwausadenamsideudeuseividug daaeuluuniive duaaiuniuns
viioaotunsAnwdue anuenunivendeld lnenuafureuaine1ansd usya
vangnsneuamzidouseIn
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J. Inegriwus T 36 Uaz 18 wiaenn
SUTUNANGATUNY N LWUU N 1
859-836 INEUNUS 36(0-108-0)
(Thesis)
SMTUNANGATUNY N LWUU A 2
859-818  AneNHNus 18(0-54-0)
(Thesis)

3.1.3.2 ANUNNIYVDITNAIVY

sWeiv Useneusesiasiay 6 van farnumnedeelui

WYsiE 3 dusn vingle 9EA1AIY/Aa1U1IN LansienalygSuiiareun1sin
nsAnluseivdun
eAnTidnasulneTadiainendoanineinisudndoi

859-*** A
LEIUOIMTHALDIMNTAVN TN
324-***%  @g e MUndaulneAUNLINGANENS
328-*** g eANUnaaulnuAMEINYIANENS
347-%**  @g A MUNADULN S AL LNNBFERS
373-%%% @y A MUnA UL AL NN AARNS
570-***  @g AN naUlnUAMLLNEYAIENS
571-** Qg e MUnaaulns AuNELNEVAANS
850-*** @@ FEANTUAFOUIAU AL RAUNTIUNYAT
dususiedvnlalyinendnus
BUSE  fa7 4 PUEDS  TUUMIDTEAUNSANWIVDISIEITINY
18 5 wnete  AluseauUsyain
WYY #af 5 Mngie  nguiv
1A 0 NEEY IRV INUGIY
a1 PNEDY uanIabll
LA 2 MERE  MIAIILAYUINITAVA N
a3 MNP MIRIYINERT ISR T WAL TAUNIN
\av 4 NERY  MUIAINIRING AN Y
A 5 VA MUIAIVITINAINITUIMTUALAITIANTS
ey 9 YU NUINIVY AT FUNUN

WusiE 6 6 wneds  aruseIinlunsiaznguiv
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NAUTZITLAUNITANY

luszauUIagin
SruumheRninendnusauiivdngasiun

WU 818 Ao InednusluseAuUsyyn IuuRuein
Weinusauvdnans Ae 18 viein

3.1.3.3 ANUNNIYVBIANUIUNULAN 19U 3(2-3-4) TAunuensnabul

Fuavdi 1 (3)
Fuavdi 2 (2)
Fuaudl 3 (3)
Fuad 4 (@)

3.1.4 WHUNISANE

EGeIAN
EGeIAN
NN
WU

FIUIUNUIBANTI

St lususseesedUani
SrurudlusufiRnnsdeduanm
St lusinesonuosnedunin

- ASUNNANE TUMAY N wUU N 1

b mansanendi 518791 WU2NA
1 1 859-836 Inydnus 9
2 859-836 INy1ANUS 9
859-596* dunu 1 1
2 1 859-836 Iny1dnus 9
2 859-836 INY1ANUS 9
859-597* &uuN 2 1
suuneinnaeanangaslitioendn 36

* J3isiunuaenn
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o o v =
- g msuunAneluuNu n wuu n 2

I A1ANSANEIN S1873%1 NUIAR
1 1 859-511 911115 LNYUINITUALFUNIN
859-512 nAnsaaliaTIe M SLaro W TgUNWY 2
ADmUBaANn
859-513 WMALULATLALNSN MY VDINARN N 3
LESURINTLATRIMNTAVAN
859-591 ety UTTIRUAIUDIMNTAVNINLAE 2
TAYuINg
593 10
2, A L@en 3
............. A aen 3
859-596 duuu 1 1
859-818 INYUNUG i
593 11
2 1 859-818 INgNUS 7
573 7
2 859-818 INyNINUS 7
859-597 &uuu 2 1
593 8
suuniginnaeanangaslitioendn 36

3.1.5 A185U8T18Y
g3V INTANsEEUNTERUlAs TN NG REENINGINTHEANUIILETHDIMITUATIMITHUAN
1) s183v1U5Uiy

859-501 WANNITIMITHUAINKALLAYUINTT 2(2-0-4)

(Principles of Functional Food and Nutrition)

FeAVTIAUNDY : -

Prerequisite courses : -

NANNITNUFIUNINATBINITHALITIATIENDIMNT A15WRULAIIMNS (food additive)
- Y & a o a N saa ¢ =
oy wlildlue1ms nannsiugIuniiunsdemsuarydunsdniuselovidsagunimmselylu
PRAMNTTUMNT AuURNIINIENMLAZNTUTHEUNNUTEaAURE IS NANNITAUEINNITLUTIY
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a’qummwLLawaGiaﬂmﬁ’Wnﬂﬂ%mﬂﬁ ?mf@L%Qﬁﬁ’]‘ﬁlﬁuE]\‘Iﬁﬁm‘wﬁu,aBﬁﬁaaﬂﬁ]w%‘%?ﬂﬂw
TMNUADIMITAVNINLASHEANUINETUDIMT HaraaINtNYUINITVBIDIMNTHALNAN T eaTHRIMNT

Basic of food chemistry and food analytical method; list of food additives allow
to be used in food; basic of food microbiology, beneficial microorganisms for health or food
industrial microorganisms; physical property and sensory evaluation of food; basic of
functional food processing, impact on nutritional value; functional property of nutrient and
bioactive compound; regulation of functional food and dietary supplement and nutrition/
supplement fact

2. 5193%1U9AU

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

(Food, Nutrition and Health)

18V 1TIAUNDY -

Prerequisite courses : -

AINTINVRIDIMT LABUINTT wazgunnlun1sinssdintdagdu wuamislaguinisuway
miilisL:ﬁuwaﬂﬂi&iaammwamuwéuazisuumiaméﬁu AMANURANITYINIUYBIA1TDINITNEN
15915309 uSsIAuazuIsIRidensulinutes aunavemdsuLazn1sAIuANtnTnd
LA¥uIN15Y09N1588NAFIN8LaEN13AK N15UTEYNALElATuIN1TIuYI9dTnm199 n1TRBNLUY
TWsunsulasuinig wagnsldiedasiofamalawunnis

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; nutritional,
exercise, and sport; nutritional application in life cycle; nutritional program designs and use of

nutritional equipments

859-512 WAMNMILEINDIMITHATDMNTEUNMWILATAUDAN 2(2-0-4)

(Nutraceutical and Functional Food in Metabolic Pathway)

1873V 10IAUNDY -

Prerequisite courses : -

NANNI5VRTNUAUDEN WAt uluseAuLwad ssuukagnNIsAIVANIRIUATUBEN
Atwnvednvedlusiiu mslulawnsm lutu arseengrsdinm uasdulsewnslusisnmeuyss unum
YOIHFATUIATUDIMITLAL DM TAVNINABTEUUNIUFUDMNT ANTAUDYYATATEIATNITRNULA
daTzINANILLATYN N5mﬁm%m%ummnmxmmaqmmwﬁﬁmaﬁiamamugmzﬁuﬁ’lmaimﬁam
syUUUTTAMEIUNaNeRLulR wazilalazrasnldon

Principles of metabolic pathway; energy of life and power cellular; regulation of
metabolic section; metabolism of nutraceutical, functional food, dietary supplement,
phytochemical and dietary fiber; role of nutraceutrical on gastrointestinal tract; anti-oxidation
and their mechanism of action in oxidative stress and aging process; nutraceutical and
functional food on glucose control; central nerve system; cardiovascular
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859-513 nAlulaguazNITNIA VIV INEAIUINLETUDIMITUATDITHUN N 3(3-0-6)
(Technology and Commercialization of Nutraceutical and Functional Food)
Fre3vUeAUnoU -

Prerequisite courses : -
UVI‘U’WIGU@QQmammimmmiﬁﬁ61'aNﬁmﬁzusﬁl,a%mmmil,l,azmmiqmTW NORNITUNITUTLNA

HANAUIETUD M THATIMNTAVN N N ALULAEN1TNAAH AR S UIETUDIMITUALDINITHVAIN

waluladnisain mawen meviiliuianivesaseenguitinimviearsesdusenauomndmiiig

waluladiduualgadurenndyiuruasndniugiasiomis waluladveswalgauazn1ssndinues
ndyinaiuasnandaaiasue1nis n15AnyIa1gn1sAUSNYILAaZNISIAFaUAIINYBUTDINAR

[@3u01MIsLare1nsarnm naluladussgduet nswauInanAasidiunuy nguuneiAlfy

HANAUIETUD M THATDMNTAVAIN UaznIaANY
Role of food industry to nutraceutical and functional food; consumer’ behavior for

consumption of nutraceutical and functional food; technology of nutraceutical and functional

food processing; extraction, separation and purification technology of bioactive compound/
functional food ingredient; encapsulation technology of pharmaceutical product and dietary
supplement; technology of capsule and tablet of pharmaceutical product and dietary
supplement; shelf life study and sensory evaluation of nutraceutical and functional food;
packaging technology; development of product prototype; law and regulation of nutraceutical

and functional food; and case study

859-591 5ziU8UTTINWAIUBIMITHUAINLELLNYUINTT 2(2-0-4)

(Research Methodology in Functional Food and Nutrition)

Fre3vUAUNoU -

Prerequisite courses : -

TogUszasn audAny seiloudside wazasserussaluniside n1sduAuLagsIuIIN
TYANIIYINITIINUNAW) WATANITIATIERAENITATYNIAIUDIMITAVNMLAELATUINTS
mMsuinsmsafiuemiide madeuteiauslasmaiioinerdnug myleseiduinanazaunm
MMTIMURUNITNAGDY kA F5N15N19adRion13398 n1snsIvdeunIsnanranuide n1sseey
Nan$Ide wazn1sdeuarineninus Vinvenisdeansuaznisiiaue

The objective, rationale of research, research methodology and research ethics;
academic review and data collection from various sources; analytical and problem solving
techniques for functional food and nutrition topics; research planning process; writing process
of thesis proposal; quantitative and qualitative analysis; design of experiments and statistical
methods for research; plagiarism check; research reporting and thesis preparation,

communication skill and presentation
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859-596 &uuu 1 1(0-2-1)

(Seminar 1)

3189739109AUNDY -

Prerequisite courses : -

nsauedeyalazAUAITINIIYINTINE1I9IMNTAVA LA LATUINTT NUNIU
9sunssuiiierdestuanuidefiazduiiunis n1ssuaunmaaesasn1sUszgndld nieuds
nsthdssgauatuanysal

Presentation the up-to-date academic knowledge, information, and research in the
functional food and nutrition field; research literature reviews; experimental design and

application; final report submitting

859-597 duuun 2 1(0-2-1)
(Seminar 1)
$18UVIAUNDU 859-596
Prerequisite courses :  859-596

[y v o Aa

nsauetayakarANiIMtIveInuINMaWLIuNITey  MIATIER  uasuana
Poyainidenseuvianisindsseauatuauysal
Presentation and report in progress of ongoing research; research data analysis and

interpretation; final report submitting

859-818 Anedwus 18(0-54-0)

(Thesis)

msfnuduafuarideifieatiaesdeug nuifiugiu viensigainguinadiueg
fcjéum‘wLLazIﬂsummSﬁﬁ‘d%y1zuLLazﬂmmwmuﬁ%ﬁaamé’m%ﬁmEJﬁm ﬂﬂEJGLéfﬂ’]S@LLaLLaSLLuzﬁWGUBQ
AENTIUNIIUNY lumsidenidedneniinug msileundnmsuasivana Jnquszasd Jymnns
Y JuuRgIY fumeuuarisnside nauaznsinsainansfinuise ayuranTITunas Ualau sy
nsWewingninusaduauysel Insiaueaunviveivednusiuynaian1siing

Study, searching and research to gain basic knowledge, theory or proof the theory in
functional food and nutrition; quantity and quality of research must be performed accordance
with the credits enrolled under supervision of advisory committee; selection of thesis topic;
writing research background and rationale, objectives, research problems, hypotheses,
research plan and methodology, results and discussion, conclusions and recommmendation;

writing a complete thesis; research progress must be presented each semester
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859-836 Inewus 36(0-108-0)

(Thesis)

mMsfnwAuauarideiiieainansdaimg nguiln visutAnssumeduemsauaw
waglavuinsiivsiatazquamanuidefiasandesiuniisin aeldnisquanazuuziiives
AarnssuNTUInw Tunisidensiidoineninus madeundnnisuagiviana agussasd gy
15398 auufsiu Tuneuuaziinisife wauaznisiansainanisdnuiife agunanisideuas
Tatauaiuy N1sWsuIngrinusatuanysal dnisdnaueanuirinidiveinerinusluyn
A1ANIANYN

Study, searching and research to gain knowledge, new theory or innovation in
functional food and nutrition; quantity and quality of research must be performed accordance
with the credits enrolled under supervision of advisory committee; selection of thesis topic;
writing research background and rationale, objectives, research problems, hypotheses,
research plan and methodology, results and discussion, conclusions and recommendation;

writing a complete thesis; research progress must be presented each semester

3. s18939a0n

3.1) s7183¥199an15559Un 15U lng Uadin 3N 188 au I neg 1N 150AaNA A UDINISHASDINIT
FUNW

859-521 1AYUINITYNBY 2(2-0-4)

(Community Nutrition)

Fre3vUAUNOU -

Prerequisite courses : -

ANBULNITNTLINBUTEVING 01ULNATEFNIRATEIAN AUFURUTIZNIIAIY
Uaenfa10181115 wazAuiiuaInetemiskaslnouinis @150 m1s LsafilAneinaniiy
NlAUINg amum‘WIﬂGUmmiﬁmumaﬂ‘ﬂizL‘vml‘m WWININ5UTUUTIAEANN1SNSUSLAARINNS
wazlATUINITVBIUITELNA NIUANN

Distribution of population; economic and social status; relationship between food
safety and food, nutrition stability; nutrients; illness caused malnutrition; status of community
nutrition in Thailand; guidance to improve and manage the diet and nutritional status of

Thailand; case study
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859-522 lavuimsiuguninuazlsa 3(3-0-6)

(Nutrition in Health and Disease)

F18UIAUNDY -

Prerequisite courses : -

awduiusuedlarnnsiuguninuazlsa anandutisuaglsaiifinanlavuinisunnges
i Tsaldfnseiioss Weun Tsauamanu lsarnusulada lsalouaznasniden Anuianund
NNNEINTA NTUTZIEUEDIUAINLATUINT IiﬂﬁLﬁﬂ%ﬂ%ﬁﬂGﬁﬂﬂﬁﬁ’]ﬁ@ UNUINYBIDNAIT WA U
@EN0T warlaruinUnlunistesiunaysnwl nsdlfne

Relationship of nutrition in health and disease; illness and disease from malnutrition
such as chronic non-communicable diseases including diabetes, high blood pressure,
cardiovascular disease; anatomical disorder, nutritional assessment; important diseases; role of

food, dietary supplement and diet therapy in their prevention and care; case study

859-523 Wwingwazn1sussliuanulasadelundnineiidinemisuazaiisguain  3(2-3-4)

(Toxicology and Safety Evaluation in Nutraceutical and Functional Food)

18739 10IAUNDY -

Prerequisite courses : -

mMafnfwesasieiluonsiinelifnuzise nsnanesiug Msiingnisu Aranduiivues
mimmsmﬂmw‘%‘[mmmw‘%amnLméﬁuqiuﬂ%mmﬁqmdwﬂa nsuszliuauduiie
Hafefifinadenisfiafiv nalnvesnisiinfivdessuuaiequessienie an1sidufiv nsuffie
N15UIUATAYY N15ATIATITRETRIHAR199 N1TAnwIUTEanSnnLazaulasnisluseau
HeaUfTRnTs mMamsisaeaddnd nsdnuludainaaes waznismadeunsnddnuesanseangns
FINNALHENTUI wasUfURNTT

Adverse effect of non-nutritional components of food in terms of carcinogenesis;
mutagenesis and teratogenesis; toxicity caused by over consumption of food or other sources
containing excess nutrients; evaluation of toxicity; factors affecting toxicity; mechanism of
toxicity in systems of the body; signs of toxic; to solve the poisoning; the therapy and analysis
of different types of toxins; study of efficiency and safety in vitro; animal cell culture, animal

study and clinical test of bioactive agents and product; and laboratory
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859-524 Fuafinislnvunnistug 3(3-0-6)

(Advanced Nutritional Biochemistry)

Fre3vUIAUneY -

Prerequisite courses: -

TUshunagnsnardludugs waluladnimanlusiunaznsnozdluildluomsuasen
nsudlatlymmslasuiniswasnisaduaivguaindaslusiusaznsnesiily Invuinisduge
Tuaslulawmsauarluifiu nMsaruaunsviieu wihd wazwmvedauvesanilulansnuaglusiuiil
wastegunuazlsn Tnsuimsdugduinfuwasindous nsmuaunIsvha wihd uaswmvodaw
vedinfiuflazanslulatusaziiazarluhfuindeuswazarsomsideanslulSnadesiiinase
avnmuazlsa nalnilusiu arslulewnse lusfu efiu indous Sinadenisuanseanniafugnssy
mATeaanvedlusiu nsmexiilu mflulaiase Lo uavansemsiidesmslusiinaios

Advance in protein and amino acids; production technology of protein and amino
acids for food and medicine; nutritional approach and health enhance by protein and amino
acids; advance in carbohydrate and lipid on regulation an function; metabolism of
carbohydrate and lipid affect to health and diseases; advance of water and fat soluble
vitamins with mimeral and trace elements affect to health and diseases; metaolism of action
of protine carbohydrate lipid vitamin and mineral affect to genetic expression; up-to-date
research in nutritional biochemistry of protein, amino acids, carbohydrate, lipid, vitamin,

mineral, and trace element

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

(Functional Ingredient in Nutraceutical and Functional Food)

Fre3vUIAUNOY -

Prerequisite courses : -

asesrUszneudmihiindnuauiRvrasnuidonessisnie a1siueyyadass uasie
nIggnuazily Mo 1sUAlAIULAZUOUNAU ANaraszuvausstaza il Teo1msuazeinlszne
L%WﬁﬂﬁﬁﬁNaﬁiaqsummwumalﬁumms Lﬁlmsﬁaaﬁumi%’ﬂmamawﬁﬂmu Aerdostunuaznis
uoaiiu fuaeszuuvasaidonnaysiile tRerdesiussuugiiduiu fnadedeuaznisdniay
diensmuautvin WemnuasiarA Ll USinauassuuuumsld uvasmdnuas funudmine
mMeUszgndltansesduszneudmihfilusdnfusiaiuemnuazemsgunm

Functional ingredients that have properties in anti-aging; antioxidant; effect to bone
and teeth; to make calm and sleepiness; effect to brain and memory; dietary fiber and
functional ingredients impact to digestive tract; involve in energy balance; involve in eyes and
vision; impacts to cardiovascular diseases; involve in immunity system; impact to joint and
inflammation; for weight control; for beauty; amount and dosage form; manufacturer and

distributor; applications of functional ingredient in nutraceutical and functional food
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859-532 InwuwugAansuazinyuinisiieauny 3(3-0-6)

(Nutrigenomics and Nutricosmetics)

Fre3vUeAUneU -

Prerequisite courses : -

AMTINYBLATURNUTAIaAT LABUINITIANIZYAAS nalnveenisuiuiudeunig
Rt JunedueRiFuLasnismevausiontns nihfiuasnnsvinufAsevesaseongynisdanm
TuseduBu anseangninisdinmiiignivsasaiursiwazainudenvesitanieluseiviwad
TnsunafiernnunudisinadeRmils ny wazsUse msamqwémﬁumwLLazmsﬂmemSLLamaaﬂ
vos8u AnwiTivuatlumadasuiusmans uazlnvuinisifionuay

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

knowledge in nutrigenomics and nutrigenomics

859-533  MSHAIUINANAMINLEINIMITUAZIMNTVAIN 3(2-3-4)

(Nutraceutical and Functional Food Development)

e LRIV -

Prerequisite courses : -

ANUAIAYVRINITWAIUINEN A UILAT UM TUAZDIMNTAUNIN WalgaUNUVBINEA 0
T MThare g nluriaalge nis AnudNTUSIENINgUI laAkaraaIn ATUFUTUSYRS
dany gnaminssy wasnalulad MAdeguslaauavaain  wumnansHAREASESI N TWAL
915U NsRRWINERSuainesUfURnsgnsndnlulssnuduwuy msfinwanudulule
Y23lA39N15 AMUUABANY N ILTEULATUINTFIUVDINANAUILATUDINITUATDINITAVAINLAL
NIAN®

Importance of nutraceutical and functional food development; supplied chain of
nutraceutical and functional food; relationship between consumer and market; relationship
among social, industry and technology; consumer and marketing research; guideline of
nutraceutical and functional food development; product development from laboratory to
production in pilot plant; project feasibility study; safety, regulation and standard of
nutraceutical and functional food; case study
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859-534  WaBlaNIENNUBMNTEUANAZIABUINT 3(2-3-4)
(Selected Topics in Functional Food and Nutrition)
Fre3vUIAUNOY -
Prerequisite courses : -
Witeviuaduuaziraulaluaiviemisguainuazlayuinis wu lnsuiugeans
p3fUsEnoueIMSauA M MalmziAsuaddnifionmaaeugrividanin nslulefin wiluledn
Lﬂ%@ﬂL%ﬂLLﬁzﬁgUl‘Wi LUUlwﬁﬁﬁqwémq%’amw LwﬂﬁﬂmﬂmmLUiuLﬁamammiaaﬂqwémq%amw
wmﬁﬂmi‘w@aaqu%‘ﬁma%aﬁasz LLazmﬁLﬂswzﬁaﬂiaaﬂqwémwﬁ’;nww
Up-to-date and interesting topics in the area of functional food and nutrition such as
nutrigenomics and nutrigenetics; functional food ingredient; animal cell culture for testing of
biological activities; probiotic and prebiotic; herbs and spices; bioactive peptide; membrane for
production of biocactive compound; antioxidants technique and analysis of bioactive

compounds

859-535 @1msgunwluanTeu 3(3-0-6)

(Health Food of ASEAN)

1873V 10IAUNDY -

Prerequisite courses : -

AINNAINRAIININTININ Uﬁzfamam%uazﬁuﬁﬂLﬁﬂsuaﬂmmiqeumwiua%%au;
aruUaende aruiiues eaudady LAZNITAIUANAMN WD TEUNIN; Sanvluodvy; omsvzas
ﬂ’J’]ﬂJ%i’]LLﬁB@’]‘Mﬁ@’]Eﬁﬁuuﬂu@%‘%ﬂu; mmsqmmwmﬂﬁmmzmaﬁ D1TULN ﬁ%yulwa e
LLazLﬂ%ﬂLmﬂumL%au; 91IUTFUAINEIA1ALAENITUUTIUBIMITAIUNANANA DAY
ﬂ’]SLL‘W‘VlETLLaSLLU’JﬁﬁﬁJﬁ%’NLﬁaﬂLﬁ@ﬁﬂLﬁ%ﬂJ?j“Uﬂ?W; m‘VWi?j“UﬂTWLLazmimﬁ‘Uizﬂa‘UL%\‘mﬁﬁmu
owdey; ulsurslavuinisuaznguingomisluendeu; madeuvalssnu vie IamAavuianans
YundeuganevTaUA ™ vienslviauduazuanidsuyszaunisaianngusznounns

Biodiversity, history and originality of health food in ASEAN; safety, security, sustainability,
and quality control of health food; ASEAN grains; antiaging and longevity ASEAN food;
health food from fruits and vegetables, fermented foods, herbs, spices and curry in ASEAN;
Halal health food and food processing according to Islam religion; alternative medicine and
treatment for health promotion; health food and functional ingredient in ASEAN;
nutritional policies and food regulation in ASEAN; visiting of factory or SME producing health

food or knowledge and experience sharing by entrepreneur
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859-542 ms"“sLﬂs'l:ﬁmamﬁ‘uaamsaanqm‘é%mw 3(2-3-4)

(Chemical Analysis of Bioactive Agents)

$16UVIAUNDY -

Prerequisite courses : -

Fnawteuiiegnsansoongusnisdinmnounsiesedt meviilviuiavs Bmesei
awaaaaqméwm%amw iy I laealasiau ﬂimlmﬂulﬁﬁmﬁmaugmmaznmlmﬁuiamﬁw 3, 6
asUsznounguanilsfiuesduagraluesdiifignsnisiiuoyyadase nsnerilu arsusznoy
milulawnsauazansuseneuduiidndunungrineuasiinsgiuevng wanfusiaduemnsuaze s
gunn lagldmadaniadasunlans il (TLC, GC, HPLO) wazaiualasalal (UV-Vis, FTIR, NMR) %58
weladuiivingan wazUiRnsdmiunsinseiassenauiananfemaiadiedi

Method of sample preparation, purification and analysis of potential bioactive

substances such as phytoestrogens; conjugated double bond fatty acid and -3,6 fatty acid,
carotenoids and flavonoids substances amino acids; carbohydrate and related compounds
compile with food; dietary supplement and functional food standard using chromatography
(TLC, GC, HPLC) and spectroscopy techniques (UV-Vis, NMR, FTIR) or appropriate technique;

laboratory of analysis method by previous technique

859-543 ng‘wmEJLLazmmgqums%!umLﬁauw3mﬁmsﬁm‘%ummmazmmsq%mw 2(2-0-4)
(Regulation and Standard, Registration of Nutraceutical and Functional Food)
1873V 1UIAUNDY -

Prerequisite courses : -

AMUFIAYVDINY NN ﬂﬁéﬁyuwu‘ﬁaumﬁliymLLazmmgméuaﬂmﬁmﬁm%m%ummi
WREDIMITAVAIN QJ‘U%T,ﬂﬂLLazqiﬁﬂ%aﬂwﬁmﬁmsﬁm%mmmmazmmiqsuﬂTW NOUUILAZUINTTIU
YesHAnS Ao MNIHATe NTEIANYRIUsTINAlNY UssinAanigewini anamylsuuazdiu
ﬂg]mmaLLaw,nmgmﬁummﬂaamﬁ’mamamﬁmsﬁm?mmmiLLazmmiqmmw A1INA1019NA
Giaf:jsum‘wLLameUﬁNNﬁmﬁm%m’%mmmmazam%“qsumw UNUINVBIAULATIUNITBINITHAZE
yadlnefiilienisdaaiunisnainvesndndueiiaine1muazomisaunIn dreg1awansasiiasy
m‘vmu,azmmiqmmwﬁlﬁ%m'i‘%’maﬂﬂsmmzmmmammnmzm

Importance of regulation; registration and standard of nutraceutical and functional
food on product; consumer and business of nutraceutical and functional food; regulation and
standard of nutraceutical and functional food in Thailand, U.S.A., EU and Japan; regulation and
standard for safety of nutraceutical and functional food; health claim and marketing of
nutraceutical and functional food; role of Thai FDA for market promotion of nutraceutical and
functional food; example of approved nutraceutical and functional food by Food and Drug

Administration
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859-551  KUIENaUNTHaTuInNITUNAAANINETHEIMITUAZEMNTHUAN 3(3-0-6)
(Entrepreneur and Innovation of Nutraceutical and Functional Food)
183 0eAUNRY -
Prerequisite courses : -
msafsuAansduguseneumavierdiFuuseneufiamsdmiugshananiaeiaiuems
LAZRIMNTAVAIN; MENNITUTMITTING NMITTANTAAIALALNITHEINTAINITVIY; N1TIANITNNGIRAUEY
n1sfnwinudullavedasinis nslsuunugsRandn Audia3uo1nITwazoIMITgUAIN;

=

ﬁiﬂ"ﬂwa@ﬂﬁu‘l/lLﬁim@’]ﬁ’]iLLa“@’]‘Vi’]iﬁ%ﬂWW ﬂ’]iLQ‘ULLa”ﬂ’]iUEUGUﬁiﬂ%SU‘HWIEJE]lI A3IANITAUANLEY

o

ﬂ’]i‘W’]ELJ“UEJ@LEiﬂV]iE]‘L!ﬂﬁ ASEUAULAY mwmmumummumma miauwmwaaumﬂﬂmﬁm,
ﬂ’]i‘ﬂﬂﬂ’]iu’lmﬂiillLLﬁSﬂWiIGUUiBIEJGU‘L!‘U’]ﬂL‘VIF"II‘LJI@EJL‘W@ﬁqiﬁmm%ﬂﬁﬁl\l’]ﬁu%ﬂ; NHHNY ﬂ’ﬁ?} N334
uaeuLiegIna

Construction of idea for entrepreneur or startup of nutraceutical and functional
food business; principles of business management; marketing management and sale
forecasting; business management and project feasibility study, business project writing of
nutraceutical and functional food; nutraceutical and functional food business; finance and
accounting of small business; retail management and e-commerce management; patent
searching and mapping and patent submission; innovation management and utilization of
technology for business and commerce; law, taxation and source of money investment for

business

3.2) Me3vMIANIsTEUNITToUlngAILENT 1N TIUN AT

850-522 auUAdewiihiivesesdusznauaivis 3(2-3-4)

(Functional Properties of Food Components)

31831 UAUNDU -

Prerequisite courses : -

audABanifivenin milulewsn TUsiu uavlusiu nalnnisyiming sumsisensyning
drulsznausInig “U‘Vlm‘vmaﬂdauﬂizﬂaummidaﬂmﬁﬂwmzLLamwﬂ%uﬂqmmmwmﬁmﬁm%

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
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850-552  N1IINHHUNITNAADIIUUNMUINAAN U 3(2-3-4)

(Experimental Design in Product Development)

Fre3vUeAUnoU -

Prerequisite courses : -

UL AMNAIAYLAZLUIAATUNITINLNUN1ITNAADTUIUNAILINEAA L9 N19219UNY
n1sneaeslunuiaundadue adfluanuiaumdndue nsldlusunsudnsegulunisinsey
nsvnaesluNURRILINAAS LMY LaznIalfny

Introduction, importance and concept of experimental design in product
development, experimental design and statistic in product development, data analysis of

product development experiment using computer software and case studies

3.3) 57939199AN15558UN15FoUINEAISUNNEAIANS

347-532  @AAUIENAGINTUNITIRY 3(3-0-6)

(Applied Statistics for Research)

Fre3vUeAUnoU -

Prerequisite courses : -

mﬁmswﬁﬁﬁaaﬂmﬁymﬁu NSLANKIAIUINF ATUANUAY N1TTNATIBE1S ATUTEUIUAN
LAZNITNAFOUANUAFIU N15ILATITIAULUTUTIUNILAYD NITHATIERENTURUTHALNITOND DY
Wadudafe nsanneeudunyan n1svegeusiglaidass nagnsnisiden suleuitideata
fmnzay msvszgndlilusunsudiiagy

Introduction to data analysis; normal distribution; sampling distributions, estimation
and hypothesis testing; one way analysis of variance; correlation and simple linear regression
analysis; multiple linear regression; Chi-square test; strategies for selecting appropriate

statistical methods; computer software applications

373-570 wadAU{URANTSTIIYAERS 2(0-4-2)

(Biomedical Laboratory Techniques)

18V 1TIAUNDY -

Prerequisite courses : -

NQUANANNIT I8N154ardanA135eTvonnalinfIg 9 N19TIIVAIENT 3UFITULAL
assoussnlun1sdneide walefiugrunisduaindsine Tranenluenaine1giduiuuas
AT NYaE

Theory, principles and laboratory techniques used in biomedical science research,
research ethics, basic techniques in biochemistry, pharmacology, molecular biology,

immunology and cell culture
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3.4) 51939199AN15550UNI5AaU NGRS INGIAITNST

324-441 msnszimanilaslditesdiotuge 3(3-0-6)
(Advanced Instrumental Analysis)
Fre3vUIAUNOY -
Prerequisite courses : -
nud nénns MeaziBuavonadedile uazmsUszend Aensvimaniilagldiaiesde
Fugemslnituadl awnlnsalnd tasuilnnndl gameiuasdedied siutunadadng q Aifeados
Instrumentation theories, principles descriptions and applications; chemical
analytical methods using high-power instrument in electrochemical, spectroscopy,

chromatography, thermodynamics and radiation chemistry; including related techniques

328-503 Alulagvawad 2(2-0-4)
(Cell Technology)
83 UIAUNDU : -

Prerequisite courses : -

o [ v
% a & v

AMULANANNVB YAV IFTTInTuAardlidIntuas wallansimizideusaddugs
WnswilgrhawewlanUasudngwad wasnisuanioanvesmdueluwad
Differentiation between prokaryotic cell and eukaryotic cell, techniques in

eukaryotic cell culture, transfection of DNA into cell and expression of DNA in cells

328-513 walAU{URNIINN9T LAY 3(2-3-4)

(Biochemical Laboratory Techniques)

$18UVIAUNDU -

Prerequisite courses : -

nouiuazmadaildlunis@nu luiesUujoanisdued Wy n1snazney
faniudunsiunduy nsuenaisinawmailanidasunlans il wardidnlasvesda awalasinlnuns
wadiafenfunisldansiuiunsed

Theories and techniques wused in biochemistry laboratory, for example,
chromatography (gel filtration and ion-exchange), spectrophotometry (UV-VIS and
fluorescence), electrophoresis (SDS-PAGEand isoelectrofocusing), centrifugation and techniques

related to the use of radioisotopes



35

3.5) 51939 199AN15550UNI5AoUINgAMLINAYAIGAT

570-662 LANUDINANAUINSITUYIR 3(2-3-4)

(Chemistry of Natural Products)

18V IUIAUNDY -

Prerequisite courses : -

AuanUAnIBAtLazAuatdinINIEA N TIFUATIER Laen1TUTEENAMILAFYA1anS
Lagn1gaannssuveuwnualadndugilungudne 9 lown weddlne wialnsniuesd
Laza15UTzNaUazlTuIANAINTIFIATIZRLUUTAWS TUUOEALAZALNDTOUA LOAAIADYALAY
ansusgneuidlulanauduosdsznoulugrslassadmdnnisiiugulumsuenadaarsanadn fosi
s35uvIAkaznsiliuignilaeitnidlasnlansiluasmaiiadu q n1sfigadiondnvaives
AINANAUNTITUVIRIUNGUA 9 U196

Chemical and physical properties, biosyntheses, and pharmaceutical and industrial
applications of secondary metabolites of various classes including polyketides,
phenylpropanoids and shikimate-derived compounds, terpenoids and steroids, alkaloids and
nitrogenous compounds; fundamental in separation and purification of chemical constituents
from natural products based on chromatographic techniques and others; identification of

chemical constituents from natural products

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

(Separation and Identification of Natural Products)

Fre3vUAUNOY -

Prerequisite courses : -

LL‘mﬁﬂLLaz%umauiumﬁ%’SLLazﬁﬁummmﬂagulWi N130 5798 Ua AL TUNY
msafauenaisuazn1sihliuians nsnsanendnuaivesarsainwdndusisssunilageduanaucs
namenn auautinivaivazmaiaaalasalal Ao Infrared, Ultraviolet, Nuclear magnetic
resonance Wag mass spectroscopy

Conceptual protocols in researches and developments of drugs from natural origin;
phytochemical screening; isolation and purification methods for chemical constituents from
medicinal plants; identification of chemical constituents from natural products based on
physicochemical properties and spectroscopic techniques, including UV, IR, NMR and mass

spectroscopy; laboratory techniques parallel to lectures
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B.A. (Molecular, Cellular
and Developmental
Biology), The University
of Colorado Boulder,
US.A, 2543

Ph.D. (Biochemistry and
Molecular Biology),
The Pennsylvania State
University, U.S.A., 2549

ANIANUIN A
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A
ANERS1158
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NUTRACEUTICAL AND FUNCTIONAL FOOD IN METABOLIC
PATHWAY

SEMINAR |

SEMINAR I

SEMINAR I

THESIS

THESIS

THESIS

nuwhin
3(3-0-6)
3(3-0-6)
3(2-2-5)
1(0-3-0)
1(0-3-0)
4(0-12-0)

nuwhn
3(2-3-4)
3(0-6-3)
2(2-0-4)
18(0-54-0)

PUIYNA
2(2-0-4)

1(0-2-1)
1(0-2-1)
1(0-2-1)
36(0-108-0)
48(0-144-0)
72(0-216-0)
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3. NAUNIIVINTSToUNAT 5 U

UNAUIFUANUNWIWINTENTIVING
Yorsin, S., Kanokwiroon, K., Radenahmad, N. and Jansakul, C. 2016. Increased vascular

eNOS and cystathionine-Y-lyase protein after 6 weeks oral administration of 3, 5, 7, 3',
q’ pentamethoxyflavone to middle-aged male rats. Naunyn-Schmiedeberg's Archives of
Pharmacology. (in press).

Chongsa, W., Kanokwiroon, K. and Jansakul, C. 2015. Effects of 6 weeks oral
administration of Phyllanthus acidus leaf water extract on the vascular functions of
middle-aged male rats. Journal of Ethnopharmacology. 156: 162-174.

Yorsin, S., Sukpondma, Y. and Jansakul, C. 2015. Vasorelaxant effects of 3,5,7,3'4'-
pentamethoxyflavone isolated from Kaempferia parviflora: partly stimulating the release
of NO and H,S by rat thoracic aorta. Journal of Physiological and Biomedical Sciences.
28: 5-14.

Chongsa, W., Radenahmad, N. and Jansakul, C. 2014. Six weeks oral gavage of a
Phyllanthus acidus |eaf water extract decreased visceral fat, the serum lipid profile and
liver lipid accumulation in middle-aged male rats. Journal of Ethnopharmacology. 155(1):
396-404.

Yorsin, S., Kanokwiroon, K., Radenahmad, N. and Jansakul, C. 2014. Effects of Kaempferia
parviflora rhizomes dichloromethane extract on vascular functions in middle-aged male
rat. Journal of Ethnopharmacology. 156: 162-174.

Praman, S., Mulvany, M.J, DavidE.Williams, D.W., Andersen, R.J. and Jansakul, C. 2013.
Crude extract and purified components isolated from the stems of Tinospora crispa
exhibit positive inotropic effects on the isolated left atrium of rats. Journal
of Ethnopharmacology. 149: 123-132.
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D1TIALAUNIIAIUITY ALINYIFNENT UNINYIEBAWAIUASUNS UseanT 2544
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(3) Yo-uwsna WEINT NoAIBN
AUVLINIAYINTS HYI8ANENI1A158
AANANYI WU (AFMNTTUNYAT), U AVAIUATUNS, 2532

M., (WAlLlade1uis), 1.a9aNuAsuNs, 2537
Us.0. (nAluladomis), 1.awaiuasuns, 2548

1. aszausaululaglu
1.1 szaudadinfne

SWERY Foim nene
850-557 FUNCTIONAL FOODS 3(2-3-4)
850-501 PRINCIPLES OF FOOD SCIENCE AND TECHNOLOGY 4(4-0-8)
850-591 RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3(2-3-4)
TECHNOLOGY
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 Il 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. aszaudeulunangasil

SN o3 nuwhe
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948 THESIS 48(0-144-0)
859-972 THESIS 72(0-216-0)

3. HAUNINIBINSEoUNAT 5 U
UNAMNIBANUWIUIN5E15IUINTS

1. Chaijaroen, T. and Thongruang, C. 2016. Extraction, characterization and activity of
digestive enzyme from Nile Tilapia (Oreochromis niloticus) viscera waste. International
Food Research Journal. 23(4): 1432-1438.
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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-uwana wegtan ASnaAyding
AUVLINIEAYINTT HYI8ANENI1A158
AANANYI WU (MITANTANTNY), W.aWAUATUNS, 2532

WM. (wAluladenns), Y.aswaiunsuns, 2535
Us.0. (nAluladonumis), W.aUaiuasuns, 2546

1. arszausaululaglu
1.1 2auUByyn3
eV Gk el
851-421 POST- HARVEST SCIENCE & TECHNOLOGY OF FISH
850-403  GENERAL AGRO-INDUSTRY
850-404  INTRODUCTION TO FOOD PROCESSING

1.2 szauUuAnfnu
SN o3
850-557 FUNCTIONAL FOODS
851-512 UTILIZATION OF BY-PRODUCT FORM FISH INDUSTRY
850-592 SEMINAR |
850-593 SEMINAR I
850-692 SEMINAR |
850-693 SEMINAR I
850-694 SEMINAR Il
850-695 THESIS
850-696 THESIS
850-818 THESIS

2. mszmuaaﬂwé’ngmﬁ
TN Fo3m
859-696 SEMINAR |
859-697 SEMINAR I
859-968 SEMINAR I
859-936 THESIS
859-948 THESIS
859-972 THESIS

nuwhin
3(2-3-4)
3(3-0-6)
3(3-0-6)

43(0-144-0
36(0-108-0
18 (0-54-0

H
N
o
N

SIS SR A A ol A

niwin
1(0-2-1)
1(0-2-1)
1(0-2-1)
36(0-108-0)
48(0-144-0)
72(0-216-0)
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3. NAUNIIVINTSToUNAT 5 U
UNAUIBANUWIUINFAISIVING

1. Junsi, M. and 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.

2. Srirattanakul, T., Siripongvutikorn, S. and Sae-Wong, C. 2016. Increasing of bioactive
compounds in Mentha cordifolia Opiz., kitchen mint via ZnSQO,4 biofortification during
plantation. Functional Foods in Health and Disease. 6(5): 279-290.

3. 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.

4. 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.

5. 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.

6. 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.

7. Promijiam, 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.

unauiseisusluiiuszyudrmsuasiinisiuvisaudy

1. Budseekoad, S., Siripongvutikorn, S., Sae-Wong, C. and Youravong, W. 2016. Influencing
of various enzymes on anti-allergic property of mung bean (Vigna Radiata (L.) Wilczek)
protein hydrolysates. The 3™ International Conference on Food and Applied Bioscience,
Chiang Mai, Thailand. (Oral presentation).

2. Boonpeng, S., Siripongvutikorn, S., Sae-Wong, C. and Sutthirak, P. 2015. Quality changes
of minced fish added with cadmium and organosulfur compounds during chilled storage.
The national conference on technology for developed nations. 11 July 2015. Siam
Technology College. Thailand. (Poster presentation).

3. Budseekoad, S., Siripongvutikorn, S., Sae-Wong, C. and Youravong, W. 2015. Reaction

kinetics of mung bean protein hydrolysis for producing calcium and iron binding


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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peptides. The 17" Food Innovation Asia Conference 2015 (FIAC 2015) Innovative ASEAN
Food Research towards the World, Bangkok, Thailand. (Poster presentation).

Budseekoad, S., Siripongvutikorn, S., Sae-Wong, C. and Youravong, W. 2014. Effect of
enzymatic hydrolysis and ultrafiltration on calcium and iron binding peptides obtained
from mung bean protein hydrolysates. The 18" World Congress on Clinical Nutrition
(WCCN) “Agriculture, Food and Nutrition for Health and Wellness, Ubon Ratchathani,
Thailand. 2014. (Oral presentation)

Chakree, K., Settharaksa, S. and Siripongvutikorn, S. 2014. Evaluation of total phenolic
and flavonoid contents, antioxidant and anti- inflamsmatory activities of water extracts
from Keang-Hleung paste and its ingredients. The conference of the 18th world congress
on clinical nutrition (WCCN) Agriculture, food and nutrition for health and wellness,
December 1-3, Ubon Ratchathani, Thailand. (Poster presentation).

Chakree K., Settharaksa S. and Siripongvutikorn S. 2013. Antioxidation and Anti-
inflamsnmatory Properties in Cell Line: Effect of Salt or Garcinia of Southern Sour Curry.
The International Functional Food Conference 2013 “Innovative Health Products - taking
Concept to Nutritions Reality: Perspective for Industry” August 18-20, Cyberjaya,

Malaysia. (Poster presentation).
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(5) ¥e-uwana wiaTaandl dunigneg
AUVLINIAYINTT HYI8ANENI1A58
AN1ANE MU, (@1WN5aLlAYUINNG), W.uha, 2544

.. (INYINIDIMTHaLIATUINISG), L.U%ARE, 2547
U5.9. (NFUAlLazNEn U9IsITUYIR), PRINTAUNTINGIRE, 2552

1. arszausaululaglu
1.1 s2auUByyn3

N o3 nuwhn
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)
853-211 AGRICULTURAL PRODUCTS MICROBIOLOGY | 2(2-0-4)
853-212 AGRICULTURAL PRODUCTS MICROBIOLOGY LABORATORY | 1(0-3-0)
853-311 AGRICULTURAL PRODUCTS MICROBIOLOGY Il 2(2-0-4)

1.2 SLAUUMAARNEI

WA Fodan N8N
850-522  FOOD ADDITIVES 3(3-0-6)
850-531  FOOD SAFETY AND RISK ASSESSMENT 3(3-0-6)
850-533  ADVANCE FOOD AND NUTRITIONAL TOXICOLOGY 3(3-0-6)
850-534  FOODBORNE PATHOGENS AND CONTROLS 3(2-3-4)
850-541  UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3(2-3-4)
850-573  ADVANCES IN FOOD MICROBIOLOGY AND FOOD SAFETY 3(3-0-6)
850-818  THESIS 18(0-54-0)
850-936  THESIS 36(0-108-0)
850-592  SEMINAR | 1(0-2-1)
850-593  SEMINAR Il 1(0-2-1)
850-597  SEMINAR Il 1(0-2-1)
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR Il 1(0-2-1)
850-696  SEMINAR | 1(0-2-1)
850-697  SEMINAR Il 1(0-2-1)
850-698  SEMINAR Il 1(0-2-1)

( )

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

SN Fo3w nuwhn
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948  THESIS 48(0-144-0)
859-972 THESIS 72(0-216-0)

3. NAUNINITINSEoUNaT 5 U
UNAMUIBANUWILINTAISIVING

1. Arfat, Y.A, Benjakul, S., Prodpran, T., Sumpavapol, P. and Songtipya, P. 2016. Physico-
mechanical characterization and antimicrobial properties of fish protein isolate/fish skin
gelatin-zinc oxide (ZnO) nanocomposite films. Food and Bioprocess Technology. 9(1):
101-112.

2. Pongsetkul, J., Benjakul, S., Sumpavapol, P., Osako, K. and Faithong, N. 2016. Properties
of salted shrimp paste (Kapi) from Acetes vulgaris as affected by postmortem storage
prior to salting. Journal of Food Processing and Preservation. 40: 636-646.

3. Tirawat, D., Phongpaichi, S., Benjakul, S. and Sumpavapol, P. 2016. Microbial load
reduction of sweet basil using acidic electrolyzed water and lactic acid in combination
with mild heat. Food Control. 64: 29-36.

4. Kaewmanee, T., Nagfar, L., Sumpavapol, P. and Benjakul, S. 2015. Functional and
antioxidative properties of bambara groundnut (Voandzeia subterranea) protein
hydrolysates. International Food Research Journal. 22(4): 1584-1595.

5. Pongsetkul, J., Benjakul, S., Sumpavapol, P., Osako, K. and Faithong, N. 2015. Chemical
compositions, sensory and antioxidative properties of salted shrimp paste (Ka-pi) in
Thailand. International Food Research Journal. 22(4): 1454-1465.

6. Magsood, S., Kittiphattanabawon, P., Benjakul, S., Sumpavapol, P. and Abushelaibi, A.
2015. Antioxidant activity of date (Phoenix dactylifera var. Khalas) seed and its
preventive effect on lipid oxidation in lipid model systems. International Food Research
Journal. 22(3): 1180-1188.

7. Arfat, Y.A, Benjakul, S., Vongkamjan, K., Sumpavapol, P. and Yarnpakdee, S. 2015. Shelf-
life extension of refrigerated sea bass slices wrapped with fish protein isolate/fish skin
gelatin ZnO nanocomposite film incorporated with basil leaf essential oil. Journal of
Food Science and Technology. 52(10): 6182-6193.

8. Sai-Ut, S., Benjakul, S., Sumpavapol, P. and Kishimura, H. 2015. Purification and
characterization of extracellular gelatinolytic protease from Bacillus amyloliquefaciens
H11. Journal of Food Biochemistry. 39(1): 119-128.



10.

11.

12.

13.

14.

15.

16.

17.

18.
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Sai-Ut, S., Benjakul, S., Sumpavapol, P. and Kishimura, H. 2015. Antioxidant activity of
gelatin hydrolysate produced from fish skin gelatin using extracellular protease from
Bacillus amyloliquefaciens H11. Journal of Food Processing and Preservation. 39(4): 394-
403.

Pongsetkul, J., Benjakul, S., Sumpavapol, P., Osako, K. and Faithong, N. 2014. Chemical
composition and physical properties of salted shrimp paste (Kapi) produced in Thailand.
International Aquatic Research. 6: 155-166.

Sai-Ut, S., Benjakul, S. Sumpavapol, P. and Kishimura, H. 2014. Effect of drying methods
on odourous compounds and antioxidative activity of gelatin hydrolysate produced by
protease from B. amyloliquefaciens H11. Drying Technology. 32(13): 1552-1559.

Arfat, Y.A., Benjakul, S., Prodpran, T., Sumpavapol, P. and Songtipya, P. 2014. Properties
and antimicrobial activity of fish protein isolate/fish skin gelatin film containing basil leaf
essential oil and zinc oxide nanoparticles. Food Hydrocolloids. 41: 265-273.

Sai-Ut, S., Benjakul, S. Sumpavapol, P. and Kishimura, H. 2014. Optimization of
gelatinolytic enzyme production by B. amyloliquefaciens sp. H11 through Plackett-
Burman design and response surface methodology. International Aquatic Research. 6(1):
10p.

Wonghirundecha, S., Benjakul, S. and Sumpavapol, P. 2014. Total phenolic content,
antioxidant and antimicrobial activities of stink bean (Parkia speciosa Hassk.) pod
extracts. Songklanakarin Journal of Science and Technology. 36(3): 301-308.

Ayama, H., Sumpavapol, P. and Chanthachum, S. 2014. Effect of encapsulation of
selected probiotic cell on survival in simulated gastrointestinal tract condition.
Songklanakarin Journal of Science and Technology. 36(3): 291-300.

Sai-Ut, S., Benjakul, S. and Sumpavapol, P. 2013. Gelatinolytic enzymes from Bacillus
amyloliquefaciens isolated from fish docks: characteristics and hydrolytic activity.
Journal of Food Science and Biotechnology. 22(4): 1015-1021.

Khunthongpan, S., Sumpavapol, P., Tanasupawat, S., Benjakul, S. and H-Kittikun, A. 2013.
Providencia thailandensis sp. nov., isolated from seafood processing wastewater. The
Journal of General and Applied Microbiology. 59(3): 185-190.

Khunthongpan, S., Bourneow, C., H-Kittikun, A., Tanasupawat, S., Benjakul, S. and
Sumpavapol, P. 2013. Enterobacter siamensis sp. nov., a transglutaminase-producing
bacterium isolated from seafood processing wastewater in Thailand. The Journal of
General and Applied Microbiology. 59(2): 135-140.


http://www.researchgate.net/researcher/38297678_Soottawat_Benjakul
http://www.researchgate.net/researcher/35538157_Thummanoon_Prodpran
http://www.researchgate.net/researcher/56542737_Ponusa_Songtipya
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unA21u3deaualunu sy INIsuasInI NN IULES

1.

10.

11.

Kasaw, W., Sumpavapol, P. and Hiranvarachat, B. 2016. Comparison between
conventional, ultrasonic-assisted, microwave-assisted and combination methods for
extraction of bioactive compounds from stink bean (Parkia speciosa Hassk.) pod. The
proceeding of The 18" Food Innovation Asia Conference 2016. June 16-18, 2016,
Bangkok, Thailand.

Pongsetkul, J., Sumpavapol, P. and Benjakul, S. 2016. Effect of post-mortem storage
prior to salting on quality of salted shrimp paste (Kapi) produced from Acetes vulgaris.
International Conference on Food and Applied Bioscience 2016. February 4-5, 2016,
Chiang Mai, Thailand.

Maha, R., Kaewmanee, T., Sumpavapol, P. and Karrila, T.T. 2015. Effect of smoking
materials on quality of fish cracker. The proceeding of The 17" Food Innovation Asia
Conference 2015. June 18-19, 2015, Bangkok, Thailand.

Khunthongpan, S., H-Kittikun, A., Tanasupawat, S., Benjakul, S. and Sumpavapol, P. 2014.
Phenotypic and genotypic characterization of a transglutaminase-producing bacterium
isolated from seafood processing wastewater in Thailand. The proceeding of 2014 The 1°
ASEAN Microbial Biotechnology Conference (AMBC 2014), February 19-21, 2014, Thailand.
Sai-Ut S., Sumpavapol, P. and Benjakul, S. 2013. Optimization of gelatinolytic enzyme
production by Bacillus amyloliquefaciens H11 through statistical design approach. The
13" ASEAN Food Conference (AFC2013), September 9-11, 2013. Singapore.

Sai-Ut, S., Benjakul, S. and Sumpavapol, P. 2013. Screening of gelatinolytic enzyme
producing bacteria for production of hydrolysate with antioxidative activity. The
proceeding of 2013 2™ International Confernece on Nutritional and Food Sciences
(ICNFS 2013), July 27-28, 2013. Moscow, Russia.

Wonghirundecha, S. and Sumpavapol, P. 2013. Study on optimal condition for the
extraction of phenolic compounds and antimicrobial agent from Parkia speciosa Hassk.
pods. The 15" Food Innovation Asia Conference 2013. June 13-14, 2013, Bangkok,
Thailand.

Wonghirundecha, S. and Sumpavapol, P. 2013. Total phenolic content and antimicrobial
activity of stink bean (Parkia speciosa Hassk.) pods. The 15" Food Innovation Asia
Conference 2013. June 13-14, 2013, Bangkok, Thailand.

Senthong, R. and Sumpavapol, P. 2013. Effect of growth phase and cryoprotectant on
survival of selected probiotic strains subjected to freeze-drying. The 15" Food Innovation
Asia Conference 2013. June 13-14, 2013, Bangkok, Thailand.

Dangkhaw, N., Maneerat, S. and Sumpavapol, P. 2013. Effect of growth phase and
cryoprotectants on viability of Enterococcus hirae K34 and Lactobacillus pentosus K39
subjected to freezedrying. The 15" Food Innovation Asia Conference 2013. June 13-14,
2013, Bangkok, Thailand.

Ayama, H., Sumpavapol, P. and Chanthachum, S. 2013. Effect of encapsulation of
selected probiotic lactic acid bacteria on survival in simulated gastrointestinal tract
condition. The 15" Food Innovation Asia Conference 2013. June 13-14, 2013, Bangkok,
Thailand.



111

(6) Wo-uwsna WNEATINAUNT INTAYS
AUVLINIYINTG HYI8ANENI1A158
AANANYI .U, (AlulagTinn), Laswaruasuns, 2541

W4, (WAluladtinn), u.aswaiunsuns, 2543
Us.0. (@Ad), U.a9ua1unsuns, 2548

1. arszausaululaglu
1.1 32auUSyyIn3
Laidl

1.2 sEAUUMAARNEI

WA Foim nenn
373-522  Applied Molecular Biology 2(2-0-4)
373-590  Thesis Proposal Preparation 2(2-0-4)
373-570  Biomedical Laboratory Techniques 2(0-4-2)
373-591  Seminar in Biomedical sciences 1 1(0-2-1)
373-592  Seminar in Biomedical sciences 2 1(0-2-1)
373-682  Thesis 22(0-66-0)
373-686  Thesis 48(0-144-0)

2. aszaudaulundngnsil

WY Fo3vn niwin
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948  THESIS 48(0-144-0)
859-972  THESIS 72(0-216-0)

3. NAUNIIVINSToUNaT 5 U
UNAMUIFBANUN LUI5815381015

1. Deng, Y., Sriwiriyajan, S., Tedasen, A., Hiransai, P.,, and Graidist, P. 2016. Anti-cancer
effects of Piper nigrum via inducing multiple molecular signaling in vivo and in vitro.
Journal of Ethnopharmacology 188: 87-95.

2. Sriwiriyajan, S., Tedasen, A., Lailerd, N., Boonyaphiphat, P., Nitiruangjarat, A., Yan, D., and
Graidist, P. 2016. Anti-cancer and cancer preventive effects of a piperine free Piper
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712-324
712-402
718-111
718-265
718-313
718-319
718-451
718-452
718-318
718-266

VIV
INTRODUCTION TO FOOD SCIENCE AND NUTRITION
DIET THERAPY
COOPERATIVE EDUCATION
INTRODUCTION TO NUTRITION AND DIETETICS
HUMAN PHYSIOLOGY
HUMAN NUTRITION
NUTRITIONAL ASSESSMENT
SEMINAR IN NUTRITION AND DIETETICS
RESEARCH PROPOSAL IN NUTRITION AND DIETETICS
COMMUNITY NUTRITION
PATHOLOGY

1.2 SEAUUMARRNE
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712-512
712-520
712-580
712-581
712-590
712-591
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RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND NUTRITION
NUTRITION SCIENCE
SEMINAR |
SEMINAR I
THESIS
THESIS
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859-697
859-968
859-936
859-948
859-972
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SEMINAR |
SEMINAR 1]
SEMINAR I
THESIS
THESIS
THESIS

nuwhn
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3(2-3-4)
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2(2-0-4)
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3(2-3-4)
1(0-2-1)
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3(2-3-4)
3(3-0-6)
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1(1-0-2)
36(0-108-0)
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1(0-2-1)
1(0-2-1)
1(0-2-1)
36(0-108-0)
48(0-144-0)
72(0-216-0)
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