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VAN 3 STUUNMSIANTTANYT N15ANTUNTT Laslaseasnavaanangns

1. STUUNISIANTITANE
1.1 S3UU
damsAnwszuumna nansAineiazlitdesnin 15 @i
Jormuannge Wulunussidevuminerdvaaiuasuns 1aensanuseiududndne
(NANUIN Q)

1.2 M33aMsAneINIAgeTou
Lifinnsdanisiseunisasuninggiou

1.3 MssULRgmUginlusTUUNINIA
1aidl

2. MIAUNINaNgAS
2.1 M-t lunisafiunisiseunsaou
SewTudunsieiuans 13an 08.00-16.30 u.
AARY LABUENIAL — 5WIAL
AAUANY oW UNTIAN — W BAIAN

2.2 AnaNURvai i AN
2.2.1 WUV 1.1 waz 2.1 gansamsineszauyiaanlnusaifisuwin
JuddnsansfinwszaulSyglvsedisurihmadnermans  a1wdvivenmans
awnsuay/viomalulaBenms vseanuiuniieades wieUsyay lnmadndemnssumans
Tunsdifidouluuuy 1.1 Giddeluguineninusediafion) ssdesdanauiiufudd
1. finasuffisilunsansiifinisnsadeununmmio peer review aensifos 1 1309
viieTlnanuideiildunissusesnnuhenududaie vie
2. fidszaunsalmideviseviuluanumivenmansuas/Miemaluladomsegtes 17

2.2.2 WUV 1.2 uaz 2.2 FanFansAnensEauUieynnsvisatisuwin

Juddnsansfnwszaudggininiediouw fifinanisideufunnmdnenaans
auirTinemansemsuas/memaluladons vseanuiuiiisademieuSyyining
Amnssumans tnoldupzwuuadvazanlisinii 3.25 vielrvuuudsasauanizivien
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2.2.3 aaNURfUAIeIBINgY

UnAN¥NLL AN Y192 A0 TTAUATLUUAIUNI I 8INBANFNTUNT AR INeEe

$U599 wavapudwabiliiy 2 U e Yudndnen lown

AZLUY  PSU-TEP AzuuLTRAeT 3 ey (o Wew)
Taisnen 500% wSe
CU-TEP Taisngn 50 Azwuy wie
TOEFL (Paper Based) Taisindn 450 pzuul wie

TOEFL (Institutional Testing Program) li#ndn 470 avuuy w3e

TOEFL (Computer Based)  ifnd1 133 mzuuu viie

TOEFL (Internet Based) lisndn 45 Azuuu vive

IELTS lishnd 45 Azuuu
vielivifsdesusesnslimwsingulunisiSeunisasulundngasiidnsanisdnui

UMNINYIDYAUFINA
224 mneauaudilidulyaudeimunlieglunaeiidavetanznssunisusmsnangns
wazlmduluauseideunrIngdsaauaiuasuns 11een1sAnwseauTuRn@EnEn

2.3 Ugywvastinfnwiwsnidn

1.
2.

a.

tnfnwlianudiugiuiuinemansuavinalulagomsliiieme
tnAnwdianuiannudilaiig1veaiun1sIuNunIITELaEUN AU THRILIAY
IneFansuazwmalulage1nsluiieane

- nAnwnlianuanansalunsiaseyt dueseiveyatarnsilauatoyasuingimans

wazmaluladomsliiieane
UnAnwviavinwenIwdangy

2.4 nagnslunisantiunisinaudlevdaymy/ dedrinvesinfnenlude 2.3

1.

MuualiinAnwndanuisuineimansemsuazinalulagemis ldilsameameideu
a ~ (% d’lj [ 1 a a va a Y o 3
SewieuTunuguleglidumiein lusedv 850-611 aud@iwminnvesesdusenay
811115 %1 850-651 n331IBUUIIUMTTUET Wardyn 850-572 9aT1IN18MTUaY
AuUaBAiEaIMIsTUEY ag1etay 2 518791 lngeglunaeiiilaveinmznIIuNITUINIS
MANgRIIINAUITENUSNY T INETInus

deduasulviduinAnwdaduianulanineatesiun1sunun1TIdelazunIg

ANUNISHAIUIAIUINEAERShazAlulage1m1s J9n1rualisiedvn 850-691 NI
LazNAIUIAIUANETIAansLazinAlulago s 37U 3 nuaeAn Wusiedvvssudiusu
UnAnwmnau

- Weiuinwenelggn nMsesei nsdeans waznsldnmensengeludaisnis

Aeiudsdaasulidnnisiseunisaeududingunnsiedsn wazsunisldsuuuu active
learning FauviaivualvinAnwnnay Aedaamzideuseiv 850-692 duuun 1
850-693 dunN 2 hay 850-694 duwun 3
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2.5 wnumssuiindnwuasdansansfneluszes 59

. o uuLnAnwIwAazln1sAnEn
UIUUNANE
2560 2561 2562 2563 2564
FuUN 1 5 5 5 5 5
JulN 2 0 5 5 5 5
JulN 3 0 0 5 5 5
JUUN 4 0 0 0 5 5
374 5 10 15 20 20
ANNINZENSINTITANE - - 5 5 5
2.6 JUUTSUIUAULLNY
2.6.1 9UUSZUUSIE5U (WU8UIN)
. 5 Yavlszana
S8aZPYAIIYTV
2560 2561 2562 2563 2564
ANNIFIMIANYN
, . 560,000 | 1,120,000 | 1,120,000 | 1,120,000 1,120,000
AMaINSLIUYU
RUANYUINTFUIA 539,100 | 1,078,200 | 1,078,200 | 1,078,200 1,078,200
SINW5V 1,099,100 | 2,198,200 | 2,198,200 | 2,198,200 2,198,200
2.1.2 WilsEusee (MuUeLIN)
R Yavlszana
HUIA QU
2560 2561 2562 2563 2564
N, WAUHUNS
1. ﬁﬂ%'ihﬂuﬂmﬂs 2,630,600 | 2,788,500 | 2,955,800 | 3,133,100 3,321,100
2. lgedutiuau (lisay 3) 659,500 | 1,384,900 | 1,523,400 | 1,675,700 1,843,300
3. NUMSANEI 0 0 0 0 0
4. 1991952 AVUNIING 1Y 0 0 0 0 0
59U (N) 3,290,100 | 4,173,400 | 4,479,200 | 4,808,800 5,164,400
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Q. QU@\‘]‘VJ‘H

ANy 500,000 | 500,000 | 500,000 | 500,000 500,000
5 (V) 500,000 | 500,000 | 500,000 | 500,000 500,000

39U (N) + (V) 3,790,100 | 4,673,400 | 4,979,200 | 5,308,800 | 5,664,400

UIUTPANY 5 10 15 20 20

alFneaenindni 758,020 | 467,340 | 331,947 | 265,440 283,220

2.7 53UUASANWYN

LuUTuEey

wuunslnasudedsiuiifundn

wuumslnasiudeunsnnuazdoadudondn

wuumslnaniaddnnsedinddudendn (E-leaming)

wuumslnansdumesiin

5‘146] (3xY)

2.8 maisulauniqein se3vuazn1sameilsuseudiuaaitugaufnen (§3)
Julumuseifevumingduasuaiuasuns 1mensanuseautadiafne (AaNwIn 1)

OO0000O~

3. NENEAIHALNANTILHOY
3.1 nangAS
wé’nqmﬂ%zy}mj%amé’ﬂqmﬁf 312 huv Ao
- wuu 1 Juumunis@nuiidunsiiidelusuinerinusediaien AnelviAnesd

anuilvsl ndngmsenaimusliinisAinunseivfiudy vievhAanssumedvns dudiuduldlee
laifumiiefn uidesdinadugninuiivingnsimun wasudadu 2 uwudes fail

wuu 1.1 fiirdnuiidisanmsinunsziusiyanlnvieidieui

WUU 1.2 plivi’hﬁﬂmﬁﬁwL%f«amaﬁﬂmazﬁuﬂ%@aﬁﬁﬁmﬁsmwh

- wov 2 Wuukunsfnuniiiiunside Tnefinsiinendnusidaunmgsuasieliian
At vnsuariv T uasdinmsanusedvdng o Wiy werutadu 2 wwudes feil
wuu 2.1 fiirdnuidisanmsinunsziuiggnlnvieidiui
W 2.2 fiidnuniidigamsinnssiuUSyaneEnterisuin

3.1.131UUNUILANTINNRDANANGAT
WUU 1
WUU 1.1 ;ELthﬁﬂmﬁé’wL%‘ﬁ]miﬁﬂwﬁzﬁuﬂ%mﬂw’%mﬁsmwh ADIVIMNYITNUG
laitipanin 48 wihein
WUy 1.2 ;:JL%’ﬁﬂmﬁﬁwL%a]ﬂﬁﬁﬂwﬁzﬁuﬂ%mmm%‘ﬁ%aLﬁwwh ADIVTINTNUS
Tidounin 72 wihede
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WUy 2
wuu 2.1 filrd@nuiidifamsinnssiusiyy i edisui asdenivinednug
laidaenin 36 wilein wasAnwsedvdnlitesnin 12 wiiein
wuu 2.2 fiidnuitdifamsfinussiuEyaneviedisusin axdenitineidnug
laidasnin 48 wiiein wasAnwsigdvdnlitesnin 24 wilein

3.1.21aseasmdngns

RN WU 1 WU 2
wuvu 1.1 WUU 1.2 Wuv 2.1 WUy 2.2
MINIVIVIAY
v 10IAU* - - 6 12
WAV UGN - - 6 12
NTANUS 48 72 36 48
571 Litdesnin 48 72 48 72

* fndnwrfiavlingians desameidouFouluseio 850-611 audAdmiinfives
9IAUTENBUBINIST 391 850-651 ﬂiiﬂﬁ%LLUigU@’]‘Wﬁ%ﬂéﬁﬂ WazdY1 850-572 9aTVINY1DMNTUAY
AuUasnfyosiuge agtos 2 11u3un lnseglunaeifivvesnmuenssunisuimsndngns
119158 nwInerdnud Faduuszianiv Audit Taglidumiefasnlundngns uaz
Avuslsin@nwfiSounuy 1 amedouivndununsaian 850-692 duuun 1, 850-693 duuun 2
uay 850-694 dunwn 3 Wudszinvivn Audit Wngliunmibefnsinegluvdngns

3.1.3 519799
3.1.3.1 5797391

n. wNINTYIVIAY T 6 Wiaehn SmsugauSan1sinwseaulSyglnuse
EULYI
850-691 NSIVLLATNAUIAIUINSFE@RSwazmAluladn1mis 3(3-0-6)

(Research and Development in Food Science and Technology)

850-692 duuun 1 1(0-2-1)
(Seminar 1)

850-693 &uuUN 2 1(0-2-1)
(Seminar 1)

850-694 &1 3 1(0-2-1)

(Seminar 1II)
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¥. WUIAAVIVIAU 31U 12 wddeda dwmduddnianisinerseaudiygins

Y

WIDNBULN

850-611 autHifwmiifivesesAusznouams 3(2-3-4)
(Functional Properties of Food Components)

850-651 ﬂiiﬁ%l,migﬂmmssﬂguqq 3(2-3-4)
(Advanced Food Processing)

850-691 MTITBUATHAILAUINEIAEnsLazAluladgeI s 3(3-0-6)
(Research and Development in Food Science and Technology)

850-692 &N 1 1(0-2-1)
(Seminar 1)

850-693  &uUN 2 1(0-2-1)
(Seminar 1)

850-694  duuun 3 1(0-2-1)
(Seminar 1)

A. YUINITYNUEIN
o v Yo & = [y a a a a & X% 1 I a
dwsuddnsamsfnusgausSayaninamedeuseuividen ldeendt 6 nilein
warszauUSygnsawsiloussuivideon lutpenit 12 wihein Al
1) $5183993nN558uNSasUlagNAITINALULaEB1S
1.1) NI WATDIMNITHALNITIATIENDIMS

850-512 mﬁmmzﬁmmiﬁﬁguqq 3(2-3-4)
(Advanced Food Analysis)

850-513  wWnslilogunm 3(2-3-4)
(Functional Foods)

850-514  1n9lR0UU NS 3(3-0-6)
(Food Additives)

850-515 menenansiedniuazidodnidn 3(2-3-4)
(Meat and Poultry Meat Science)

850-516 ﬂtﬁwsn‘vmamwuaz‘[muwmi%uqq 3(3-0-6)
(Advanced Food and Nutrition Toxicology)

850-612  WivefilAEIAALILAZA1TIATIZRDINS 3(3-0-6)

(Special Topics in Food Chemistry and Analysis)

1.2) nquAv IR INGA U8 1MNS

850-531  NNSILAUNITNARDI MITURAIUINER U 3(3-0-6)
(Experimental Design in Product Development)

850-532 N13UTZHUNINUTYaMENREUDI01MT 3(2-3-4)
(Sensory Evaluation of Foods)

850-631  TaNLAYNINNTHAUINGAD UNB1NS 3(3-0-6)

(Special Topics in Food Product Development)
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1.3) ngalvINSUUTFULALIFINTIUDMNT

850-552

850-553

850-554

850-555

850-556

850-557

850-558

850-652

850-653

AMANUAN NI NLALIFINTIUVBIDMNTUAY 3(3-2-4)
TATIN N

(Physical and Engineering Properties of Food and Biomaterials)
walulagususudmsugnavnsINe N THhaY 3(3-0-6)
wiAlulagdanw

(Membrane Technology in Foods and Biotechnology Industries)
wialuladuaals 3(2-3-4)
(Starch Technology)

wialulaglushuens 3(2-3-4)

(Food Protein Technology)

weluladvomalsiuasindugs 3(2-3-4)
(Advanced Fruit and Vegetable Technology)
31/1&1’1mwé’qmitﬁ‘uLﬁ'mLLazmiLLUigU%’juﬁmalﬁLLazEfﬂ 3(2-3-4)

(Postharvest and Minimal Processing of Fruits and Vegetables)

Inenmaniuavmeluladvedlotusazihgiy 3(2-3-4)
(Science and Technology of Fat and Qil)
Usingmsaldsivluemsuayiandanm 3(3-0-6)
(Transport Phenomena of Food and Biomaterials)
WtofiiAun U1 SwUTFULALIMINT TS 3(3-0-6)

(Special Topics in Food Processing and Engineering)

1.4) ngu3vadiingremsuazaulaenislue1ms

850-571

850-572

850-573

850-574

850-575

850-671

aruUaenfeuaznsUszduaudeweonms 3(3-0-6)
(Food Safety and Risk Assessment)
’qa%fmEJ1m‘mSLLazmmUaaﬂﬁammi%uqa 3(3-0-6)
(Advances in Food Microbiology and Food Safety)
\Forolsaluovnsuarnisauay 3(2-3-4)
(Foodborne Pathogens and Controls)

BUNTUITULALNTINT M UNLUATIS ElUR IS 3(2-3-4)
(Taxonomy and Classification of Bacteria in Food)
Tsaszuinilewnaine s 3(3-0-6)

(Foodborne Disease Outbreaks)
WolilAun199aT3Ing19mMsuazANUaeniEeIMNS  3(3-0-6)
(Special Topics in Food Microbiology and Food Safety)
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1.5) nguiv Ingmanskazmalulagemisannunact

850-581

850-582

850-583

850-584

nsliuseleviianmumieaInanaInnIsuU e
(Utilization of By-Products from Fishery Industry)
LALAZTILANUDIDIMNTNLLA

(Chemistry and Biochemistry of Seafoods)
welulagnsussuiisudan

(Fish Oil Processing Technology)
weluladnsuussufiany

(Aquatic Plant Processing Technology)

2) sgvTaMssEuNsaoulauAME/ AAIY WALVENENTEU

324-523

324-533

324-543

326-529

326-602

328-505

328-513

853-531

853-535

853-561

853-661

853-663

854-631

855-551

lassassluanauazanlnsalnd
(Molecular Structure and Spectroscopy)
wAn AT sIATUnaula

(Natural Products of Interest)
NSUENAIITNINLAL]

(Chemical Separations)

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(3-0-6)

nsnaaeuANL v IiNuAUNIuaryaTTIATI 3(2-3-4)
(Antimicrobial Susceptibility Test and Microbial Assay)

subouTBdugmeataine,
(Advanced Methods in Microbiology)
Fuadidugs 1

(Advanced Biochemistry 1)
wataufuRNsneLall
(Biochemical Laboratory Techniques)
omaminsaiy

(Traditional Fermented Foods)
welulagmandndugs

(Advanced Fermentation Technology)
wAlUladTIN NS

(Food Biotechnology)
mﬁaaﬂqwéﬁ?j’amwha’lmi

(Bioactive Compounds in Foods)
LURUDRTUYDIRAUNTT LU INNS
(Microbial Metabolism in Foods)
wiAlulagnszuiunIshnLazanaans
(Separation and Extraction Process Technology)
ussyfusiomadugs

(Advanced Food Packaging)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)
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855-651 M3TurulaveianuITinTLasnsUsTiiy 3(3-0-6)
918NN
(Permeability of Packaging Material and Shelf life Evaluation)
857-511  M13IANIINISHANRALHENNNTUGAAMINTTUNYAT 3(3-0-6)
(Production and Productivity Management in Agro-Industry)
857-512  N133ANISLYRUNIUQRAUNTIUNEAT 3(2-3-4)
(Agro-Industry Supply Chain Management)
857-522  S¥UUMSIANITAMNNLAZANNUADANY 3(3-0-6)
naAnINlgoInIs
(Food Chain Quality and Safety Management System)
859-531  ansesdUszneulminilundnfusiasuenms 3(3-0-6)
WAZDIUTFVAIN
(Functional Ingredient in Nutraceutical and Functional Food)
859-502 nATIgTnaAiivesasoangrETInImN 3(2-3-4)

(Chemical Analysis of Bioactive Agents)

4. endinus
Adsansfinwseiuiyglnvsedisun
WUU 1 850-948 Aneniinus 48(0-144-0)
(Thesis)
WUU 2 850-936 INenfnus 36(0-108-0)
(Thesis)
AdsansfnwseiulSyaniviefisuwi
WUU 1 850-972 nenilnug 72(0-216-0)
(Thesis)
WUU 2 850-948 Aneniinus 48(0-144-0)
(Thesis)

3.1.3.2 AMUNUIEVDITHADIYN
AURUIYVDITHAIV
e Uszneusiestadaies 6 wdn flenunedasolld
- 1@v 3 fusn Wusiausedranvnivn wiadu
850  fa e ilaaeuluaivivinaluladenms
853  fa snediilaaeuluavivinaluladanm
854 g edmidegeuluaivunalulaidinn
855 fip Mednilaaeuluavivinaluladussasiusi
857-+  flg eAvfiliaaoulumyinmsdamameluladgaamnisannyns
859 A einiidaaeuluauiviemsaunimuaglnvuinis
- 1% 3 fande danuvanedl
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a

e Julauiuunsane (e 1-4 Wudnseaudygae
Juden seaudsganln wey 6 1WwivseaulSanen)

e NG Failsrvaziduneiall

v

NUBE NIV INUGIY
nNeh NUIRATLAYNITIATIZIMNT

NUEAS MIANAIUIHERASTUINDIMT
gD NIANTLUITULREIMINTINeINNS
Mehe MINaTINewarAUUaenieluemns

PUNYDS NUIAINSFERSwaLNALULaT D159 INLAEIUN

YUY VUINIY WAL EULUN

e dfuTeInlusiasnauIu

AU INGTNUS

v o A = C LY =
RUSUERIW 4 U80S SUAIV1TEAUNTANT

WU 9 wneds AvluseduUsyyen

AUSHERIN 5 — 6 NUNDS INUIUNUILAR

3.1.3.3 AMUNUIEVRIIUIUNUILAN WU 3(2-3-4) Aauvdnenssa Ul

Favdl 1 (3)
Faail 2 (2)
Faaail 3 (3)
Faaadl 4 (6)

WU
N0
N0
PUNLN

FIUIUMUBANTAINIAU 3 RIwAn

St lisusseesedUansi wintu 2 $alus
FrunuthlisufoRnisdedua ity 3 Falug
St lusdnudenuesmeduaim wihdu ¢ Halus

3,5
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3.1.4 LHUNISANEN

LHUNNSAN®EN

1. dwsutindnwndnylundnansuuy 1

37 | A3 JuirAnuiduganisdine AuirAnundisanisne

Ainwn szAuUsgen (Wuu 1.1) szAuUSe193 (WU 1.2)
1 1 850-948  IMYIUNWUS 8 wuwAm | 850-972  Amendwus 9 wilwhe
850-692*  @uuun 1 1 nein | 850-972  Amendnus 9 wulede

2 850-948  Anendnus 8 e

2 1 850-695  Amg1dnus 8 wueAm | 850-972  me1dnus 9 wulede
850-693*  @uuU 2 1 wlefn 850-692*  duuun 1 1 wgha
2 850-948  Anendnus 8 wueAm | 850-972  mendnus 9 wulede
3 1 850-948  IMYIUWUS 8 wuiwAm | 850-972  Anendwus 9 wilwhe
850-694*  duuuN 3 1 naehn 850-693*  FuuUN 2 1 wiwda
2 850-948  MYIUNWUS 8 wuiwAm | 850-972  Amendwus 9 wilwhe
q 1 - 850-972  MLIUNWUS 9 wUaEAn
2 - 850-694*  duuu 3 1 wdwda
850-972  Amendnus 9 wuleda
SIUARDANANEAT 48 MiIEAN | SIUARRANANENS 72 vi8in

a I

* Ipdununlidumbeinsieglundngns

2. dwsutinAnuiAnulundngasuuu 2

a | AN Fiidnwfiduianisinu Fiidnwfiduianisinu
" szauUTeyln (Wuu 2.1) srAulIgIns (WuU 2.2)

1 850-691 n1FITeuaziAIuY 3 WeAn | 850-611 autRiFemtil 3 WUYAA
FUINIFERSLAY 20999AUTENBUDINS
walulagennis 850-651 N3UIBUUTFY 3 nuwhn

v ReN 6 mienn fuga
33U 9 WUIEAA | 850-691 NNTIVBUATARUT 3 UUIYAA
FUINYFNERS LAY
walulagenms
33U 9 WUYnA
2 850-692 duuun 1 1 wiiedn | v u8en 12 wein
850-936 AN INUS 7 wwha 323 12 wwha
323 8 Wuene
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Wd | ANANNS Hiin@nuniidusanisinu AdnAnwiidsansfinu
o Anwdi syauUSev (Wuu 2.1) szAUUSeI93 (WU 2.2)
2 1 850-936 INLANUG 8 wiwin | 850-948 Anednus 8 wihein
PtV 8 uuwAn 372 8 wiwin
2 850-693 &uiu 2 1 wenn | 850-692 duuu 1 1 wein
850-936 ANgINUG 7 wihwia | 850-948 Angdnus 8 wihefin
37 8 uuwAn 3 9 wiwdn
3 1 850-936 MeNINUS 8 WuwAR | 850-948 e inus 8 WA
PtV 8 uuwAn 372 8 uuleAn
2 850-694 &uuun 3 1 Wwhn | 850-693 &uuu1 2 1 wuene
850-936 INLANUG 6 wiawin | 850-948 Anednus 8 wihein
37 7 wueAn 37 9 uUEAn
4 1 - 850-948 IngInus 8 NULAA
PREY 8 uueAn
2 - 850-694 duuu1 3 1 wefin
850-948 IngInus 8 NULAA
PREY 9 uUEAn
FIUARDANANGAT 48 iqenn | sIURRRAVENGAT 72 wenn

3.1.5 A195U1Y5183Y

sngAYINIANISISEUNITEIULATNIAYIMNALULaEB1%1S
850-512 N133LATIEHNDMTVUGS 3(2-3-4)
(Advanced Food Analysis)

[y

edvdaduneu: aglunaefilavese1arsdlsuRavaunangns

N13M3EUFIDENUALNNTAUFIDEN WY NENNITIATIEN LLazm'ﬁUﬁzqﬂmﬂ%m%aﬁa%uqq
TunsimsgiomsuasNanugie1ms wadanaaiinsien watdansanlasalat watdanis
Tasulnna#l Banlnslzda welian1sineilasainmnegania wasmalian1sinseilasasng
mananlngldiadeaendiss

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

ray diffraction technique
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850-513 @ M13LilaguNIW 3(2-3-4)

(Functional Foods)

eI TeAuneu : oglunaeiitiavete1sdlsuRnYeUNANgNS

umi1 msliuselovinsdannuazanulasaisvesomaiioguam Tnslulefauas
wW3lulefia @138 1UB0NTATUIINGITUVIAUALNARDFVAINVDIUYYY A1TAIUAUNTININGTTUYA
waznsUszgndldluemsiiogunm lvemsivilnalduasnadenziSedld emnsilequam
dwsunnzluiuludengs

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

850-514 IngaaUue Mg 3(3-0-6)
(Food Additives)
MeITedunew: aglunaefillavese1arsdlSuRnvouningns
unumuihiuaznsszgnald fngidevueiviseidadig 4 msléingiiovunazans
VAWNUAITWNT MTIATIEVRarUTEIIuAIUUaRnAY 1195510 wastaUsAuvesingialue1nis
TulszwalneuagaisUsyine
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 AngndransidodnuaziiodniUn 3(2-3-4)

(Meat and Poultry Meat Science)

eIvdsRunew: sglunasiitiavete1asdiSuiinveunangns

ax‘iﬁﬂ‘iuﬂ@‘U‘W’NLﬂﬁLLauiﬂ‘Nﬁ%’N‘iuﬁUﬂaﬂﬂﬂ%aﬂﬂéjﬂﬂJL‘ﬁ@ miLﬂg‘&JULLUa\W}’N%’JLﬂﬁﬂJE}Q
ﬂaﬁmLuaIUaLua ﬂmmwsuaﬂmal,l,a iodnidn dasenand 3 mmmmmwmW‘wmamaﬂmm‘wmﬂ
LuaLLauﬂﬂJUWUENLH@W@@@%UQNQ’]W‘U@QN@@QN% mmmiﬂmv’]mmwua audAvenilouaziledn’
Yan19au tdnnenin kagn1sUssillun1sussammduna n1sAne1iadeidvadslninieanu
Inenmandiiednfuardnidn

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
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850-516 ﬁ‘tﬁwmmammsuaﬂmmms%’uge 3(3-0-6)

(Advanced Food and Nutrition Toxicology)

MeIvedunew: aglunaeiiaveenansdyuinveunangns

i1 edufisluermsussianse 4 msdadeuaznsilufivainams avuduiiv
na15MITIAUND N1sUTEIuAINUanAuluDIMIT N1TIATIERATUNBINYINIDINITUAY
Inguinis msvadeumuduiivsvesduuazszezen nsnedeuiivinemsomsludninnass
fiwinerszdvluana madeunenuuaziiaushidetiagiuiiivades

Introduction, toxicity of various foodstuffs, foodborne infection and intoxication,
toxicity of excess nutrients, food safety evaluation, analytical methods in food and nutrition
toxicology, short term and long term toxicity testing, testing of food toxicology in animal,

molecular toxicology, term papers, presentation relating to current topics

850-531 A3NHAUNTITNAADIUUNMUINEAA DN 3(3-0-6)
(Experimental Design in Product Development)
eTedunew: aglunaeiiavetenansdysuinveundngns
ANEIAYUAZUUIANLUAITINLNUNITNAB DT MU UNRILINAAS U A1TINLNUAITNAAEY
Tunuimuindadud adatunuimundadun nslilusunsudiiagilunsimssinismeaes
TunuiauNansu waznstifng,
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 N13UTekluNINUsTaMAUNEVD991IT 3(2-3-4)

(Sensory Evaluation of Foods)

F18UIAUNDU: asﬂumaawuf\ma\‘ia’lﬁ]’liamummaumﬂam

unin ﬂmaﬂwmuwu'ﬁmmw‘suamamNaLLaumiSUﬂamu% waﬂmiﬂgumwmﬂm%aﬂ
funmsnedeunalszamduda JedefiddvinasenansindunisUssamduda msianisnevaues
NIINAADUAIULANAI miwmaaummumﬁi’m%uqq NISNAADULTNNTTUU N1TARLADNLaZENeY
Q’wmaa‘u NISNAADUAINYDULALNITUDUTU mswmaau{{uﬁﬂﬂ LAZNITODNLUUABUNIN NS
3miflzﬁmaaaaﬁugmuassﬁguqqﬁm%'umﬁLﬂswﬁmmizamé’mﬁa nstifnw

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
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850-552  AMHNUANINIBATNLALIAINTINYB@IMITUALIHATINN 3(2-3-4)
(Physical and Engineering Properties of Food and Biomaterials)
eI Tedunew: aglunaefilavese1ansdlsuRnveuningns
audfinianignmuarIminssuvesemsuariaginm audiniemuseu audinig
il asdAmsslolad audRiferiuianii uagnsdsuma nsuszgndldaut@nisnmenimuay
Feanssulugnamnssuems
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 walulaguuusudmiugnavnssuannisuasinalulagdanin 3(3-0-6)
(Membrane Technology in Foods and Biotechnology Industries)
eIvdsAunew: sglunasiitavese1asdySuinveunangns
ylanazauiRvesuuiusy Usingnisalvuaislunssuiunisinesaeealuda uluila

w3ty mesuwesistukardianlnsineglada dansawmstusarlulasiamsdy wausuluga n1s

UselluaussnuenIzuIuNIT N1580NKUUNTEUINNTLALNITUSBIALUTIA1 N13Useynaldly

guaINIIUIMTazmAlLlagTINN
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 wialulaguile 3(2-3-4)
(Starch Technology)
eIvdsRunew: sglunasiitavete1arsdysuinveunangns
pRUsznaumuaiinaslassainessauluanavesuds andiniaaiintgnmveawls
ANdNRUsUeslaTsassAvautRnIainienmveanls nsudands nsaaudsutlsieisniuad
wagmanenm n1sussenaliusslevinnulaasudinuyslugnamnssuems
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
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850-555 Alulaglusiuainng 3(2-3-4)

(Food Protein Technology)

MeIvedunew: aglunaeiiavetenansdyuiaveundngns

viln audAdamihiuaznislivsslevilusiulugnaivnssueimis msada nswonuas
mMswasundasvedlusiu 115U EUAMAMIILATUINTG NITARLUAILAYNISHAANERAILUTAY
a9 Tugramnssue s maduaidnyiuasiiauetoyanuiteiiiedestudoniivinas
nsdeulssnuddetuanufnimdnemansuazmalulaglusivens

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 \aluladuaswalsiuasinduge 3(2-3-4)

(Advanced Fruit and Vegetable Technology)

eTedunew: aglunaefillavese1a1sdlSuRnveuningns

anvnuay mﬂf{jLﬁ/lﬂummaﬂumiﬁﬂ‘ls}’lﬂmum%’lﬁﬂ/\lﬂﬂa Wil Lazdinervenalduazin
Lﬁ/lﬂiuia‘éﬂ/ia\‘iﬂﬁmuLﬂEJ’JGU‘umLLa yn15iushen wadauas mi‘d'i“EJﬂmiszimﬂummaﬂumnmsm
NalmLLauNﬂﬂaumiLL‘Uig‘ULLaﬂumamsm’iLLUig‘UL‘Uuwamﬂm%mﬂ 9 Tolou m’lmamw‘uiawm
ATfugs MInTIRunALLa TR lesgidugs n1smsiasegiauuulavhans melulad
asfelmilunsuusgunalifuazin nsdlinw 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 ozone, ohmic heating, high pressure, advanced fruit and vegetable quality
analysis non-destructive analysis, current interesting fruit and vegetable processing, case
study, field trip

850-557 aﬂﬂﬂﬂﬂiﬁé'\‘lﬂ'ﬁlﬁilLﬁlEI’JLLa$ﬂ'1§LL‘lJ§§U°§I’uC‘?’1NaIﬁLLa$B:IJﬂ 3(2-3-4)

(Postharvest and Minimal Processing of Fruits and Vegetables)

18 ITIAUNDU: @‘EJI‘L!G”IaEJ‘W'L!‘\]SUEN@’]‘ﬂ’]iﬁNiUN@?@‘U%ﬁﬂﬁﬁﬁ

’JV]EJ']ﬂ'lﬁ‘lﬁaﬂﬂ’]’iLﬂULﬂEJ'JNﬁI@JLLﬁ”Nﬂﬁ’]%iUﬂWﬁLLﬂ'ﬁiUsﬂum’] amumsmmaqmsmamav
@G]ﬁ’ﬁ/iﬂﬁill&lﬂl,l,a walmmu,m ﬁﬁi’J'VlEJ’]SUENNﬂLLa Nﬁlllﬁ@lLLGN ﬂ'ﬁLLUii‘U“U‘Uﬁﬂ NIIATUANALUNTN
ﬂ’]'ﬁ'JLﬂiW”%ﬂmﬂ’WW ﬂ?iUULUE]uﬁUEN’i]ﬁUVﬁEJ W]ﬂhﬂﬁﬂﬂﬂimaﬁﬂﬂﬂﬂ%aﬂwm”LLE‘]‘“@‘UWQJEJ (GAP, GMP
ey HACCP) SU@QNGINLLauNﬂGIWLLG]Q ﬂ’]iLL‘Uig‘U?JL!GﬂN@iﬂJLL’ﬁwNﬂ@u‘] mﬂ%qm‘mgmm ﬁ’J’]ﬂJi@‘ULLaS
lalldausou

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 AnanAansuazimalulagvesludiunazungiu 3(2-3-4)
(Science and Technology of Fat and Oil)
eI Tedunew: aglunaefilavese1ansdlsuRnveuningns

unin indivedludiunazindiu n1suussusasmsanuUasvesluduiazun
lodunaginiiu wagmslduselowilugnaimnssuonmis

Y [

Y NARAUNAIN

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 Aulasadsuaznsusziiuanuidesvatanms 3(3-0-6)

(Food Safety and Risk Assessment)

Tedvdadunew: aglunaefitlavesearsdlsuiaveunangns

AmnuUasABuAYAMIABIMINEN M MaaTuaygAun3s asdudou ansfy asfiv
MNRAUNRE ansRwAINGTINA B9NTUTUUTIUGNITN MIATEiazyseiunudssluvialy
911113 Totsdunarn1IAIUANANAs LA S UATI8Y0I0 M TluUTEMAlN LA AU T A
nsdifnuiluuenuaeadoiagnsussifiuanuidsslusyuuUssdunmunw

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 f\!ﬁ%’ﬁ%&]’]'ﬂﬂ%’]ﬂlﬁ%ﬂ?'}mﬂaE]ﬂﬁﬂ’e)’m"li‘f?ugﬂ 3(3-0-6)

(Advances in Food Microbiology and Food Safety)

e3UeAunew: aglunaeiliavesnnienssuNISUIMINANgns

wuanslun1sidunidluldussleidlugnaivnssuomns unumvesgaunidlunig
Uszgndldlueims msdnaiunazasvaeuguainuazauvasadsluemisuardsuindoy
fiAsateetunInEne1Mg L%ﬂﬁﬂ%’juqqsluﬂﬁmne%au%mswﬁﬁﬁam%aLLazmiLLaﬂﬁﬂUﬁzmm
donelsa madnwmadiuiluauavasaumelunsiinsziduilundmiugadaingromsuas
amnulasaftems nsdinw wagmsinausenuluideriualiofifedeatugataineems
LLﬁ%ﬂ’JWQJﬂﬁ@@ﬁEJE]’IWﬁ%HQQ

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 arialsnluamsuaznisniunu 3(2-3-4)

(Foodborne Pathogens and Controls)

eITedunew: aglunaeiiaveenansdyuinveunangns

Fiinemarnsinsevesdonolsn (wuafidouazhya) Tuomsuazduindeuiiiefes
fun1suane s Yafenssruuinauasitugnssudarensegsenvaaionalsn vdnnisasaaey
Ainsziidenelsafisnii: nswendavssnndonelsa uwamenisdesfuuazauauidenelse
n1sfamuatvgn1siinlsaszuinlaglduuinieszuininet nsdlfnyr YjlRn1suaznisiuaue
seuluderiuatefiiedes

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 dYNIUITULALNITIRIMUNLUATIEE WIS 3(2-3-4)

(Taxonomy and Classification of Bacteria in Food)

wuaTiauazemns (Mswndevesems anulasndeeims waznisndn) Jedediduase
N1sLRseaNIegsenvaLuAiselueImMs auNTUIsIU MITATILUN wazn1s3enie Snvasiild
Jundnlumsdnduunnguesiuaiise UTRns wazn1sdnaus

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)

eV 1eAUNDU:

AsdlRnwilsaszunniiiownaIneIMIs HANTENUVBINITIZUIATILAAIINDIAITNIIE U
WAS¥END %’aﬁmumﬁ'amimuam ANTAUEIUMIWMAITINNUDIN15TEUIN ‘3%‘ﬂ’1imaﬁlaauma’wsyuaﬂ
N1ILUIN 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 N15lUsEleviianAviaINgAaINnTINUTEUS 3(2-3-4)

(Utilization of By-Products From Fishery Industry)

TeFvdaduneu: aglunaefiiaveseasdysuinvaundngns

WAz 0IAUTENUYDITARAYINEBIINGAAIMNTTUUTEU N1THENLAzAMEaNTAYDS
wanfusiyadiivananauivdofinanlnemaluladeing q Fsuszneuse nszuiunslalaslada
N3EUIUNITANR NI3UIUNITYIUAS waznsuln Wudu nsUssyndldianmundouazndn e
dwsududinulsznouemis 0mnsaunm 91nsiEsy 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 LANLAZYAANVDIDIMITNLLA 3(2-3-4)
(Chemistry and Biochemistry of Seafoods)
evdsRunew: sglunasiitiavete1asdySuinveunangns

¥in ANYAENINIENIN LagesAUTenaunaall AuAMLAN1TURsULUaIRUAINYBY

v
v ¢

dndun n1smuANANAI N158AR1ENTISAUTNYT LAZNI1SATIVEDUANAIN NAITULUTIIHALNS
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 nalulagnisuuszuindulan 3(2-3-4)
(Fish Oil Processing Technology)
eIndsAuneu: sglunasiitiarete1asdysuinveunangns

WAAITROAY USHIa wagosAUsEnaunIuAll N1EAINLAEAMAINILAYUINITVDY

(%
o w

Wsiudan malulagnisudssy madeudswaznisdesiu msldusslevdiniulan
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 aluladnisuussuiiaii 3(2-3-4)
(Aquatic Plant Processing Technology)
eI TeAuneu: aglunasiiaveenansdysuRnveundngns
miﬁmummzé’mgm%m&J’]suamﬂsuﬁmazamimml,a namzdsuaznafiuiien
pafUsznaumaaiiuazamuAmIdlnuIntg nsadsnaulssUiiniuazainsis nislddsslesdan
fnhuaznanfost
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

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

(Functional Properties of Food Components)

eIdedunew: aglunaeiiavetenansdySuRnvounangns

audRdmindivenin arslulawse Wiy wazlufuluemis nalnnisianiind
JUNINTE1TENINBIAUTENBUDINIT UNUIMTBIEIUYTENDUD M THOAMANWELATN1TUTUUTS
AN NERST e nsdiAnwuarmsthiaueideriualioiieades

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, case studies and presentation related to current topics

850-612 W3ToNtAENINALLAZNITIATIZHDINS 3(3-0-6)
(Special Topics in Food Chemistry and Analysis)
eIndsAuneu: sglunasitiarete1a1sdySuinveunangns
Fnensfiiuaiowaviiaulafeafumanivaznisiaseiens
Current and interesting topics in food chemistry and analysis

850-631 WIUDNLAENINITWAUINANAUND1AT 3(3-0-6)
(Special Topics in Food Product Development)
edvdaduneu: aglunaefilavese1asdlsuRnvaunangns
nennsiviuadtouariiaulafenfuneiuuindeSasioms
Current and interesting topics in food product development

850-651 n3suAsulsgUamnsdugs 3(2-3-4)
(Advanced Food Processing)
eI vedunew: aglunasiiaveenansdysuinveundngns
weluladduganaziuaiolunisuuszuenms nsudssudeanudou (nszuiunis
Uasade Tosifinuazlulasian) mawdssulnglaldnudou (mudugs aunslwihussgadudiedy
wasaundugadudaedy wagdantrendd) wadiansusn (Mansesswmiusulaznsadamieyn
AngR) nsuussudus (msldlelsu wilutuida weiiamaie) welianisusuiiloduda (Snngdu
walulad) nsdlfinu nsiaueideriualioifsdouasimnm
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Advanced and novel food processing technologies 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,

presentation to related to current topics and field study

850-652 Usmngnisaldesiruluaimsuazdandanim 3(3-0-6)
(Transport Phenomena of Food and Biomaterials)
eV ITIAUNDU: a&flumaawu%aﬂmmiamuwmaumﬂam
LL‘U‘UﬁnaENI@Bwalﬂmaﬂﬂiﬂﬂﬁﬂﬁmaﬁmu AN YUELALAUURYDIIMNT LLazi'amnmw

<

au ‘) Usﬂﬂgmsmaamuiuwamﬂm%wL‘Uusuaqmm Uiﬂﬂgmimmmuiuwamnm%m‘dumaqmm
Ui’]ﬂgﬂ’ﬁﬂJﬂle’TwLLﬁ WAL LLU‘U"\]’]@EN‘U’iWﬂQﬂ’]imﬁx‘iﬁ\l’]us[,uﬂ'ﬁ‘l/l’lx‘i’]uL‘UHVU’JEJUNGU‘UG] 18317
Lﬂi@ﬂll@LL‘Uii“LJ ﬂ’ﬁi?U’i’JllLLﬁ”‘U']LﬁUEJiWEJQ?UIUﬂ’J?J@VlLﬂEI’J“UEN

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

850-653 1adaniABAIUNTTLUTFULALIAINTTUDIMNS 3(3-0-6)
(Special Topics in Food Processing and Engineering)
edTedunew: aglunaefillavese1arsdlSuRnvounangns
‘31/1mmiﬁﬁuaﬁsLLazu'ﬂauhLﬁaaﬁUﬂﬂiLLﬂigﬂLLaz‘imﬂiiummi
Current and interesting topics in food processing and Engineering

850-671 MaUaiA¥N199aTIIN1019151eANUABANEDINTS 3(3-0-6)
(Special Topics in Food Microbiology and Food Safety)
eIvdsRunew: sglunasiitiavete1arsdiSuiinveunangns
Inenmsiviuaionazinaulafeniugadineresuazaraasnivons
Current and interesting topics in food microbiology and food safety

850-691 N159BUATNAUIAUINGFIdnsLasmaluladanis 3(3-0-6)
(Research and Development in Food Science and Technology)
MeIndeAuneu: sglunasiitiavese1arsdyiuilnveunangns
NANNITLALIDNITIUNITINTINIASINITAIUINEIAIEASLaEINALULATBINRIS NI1TITUNY
WATNISIANITIVY NTEUIUNITHALWATANITIVY 95TLIUTTUEINTUNITINY NISLAUTIVTINLAY
Fansteyaids nmsoonuuunIMnaes aiuavreufvLaTsdMUMUATY nszUILM AT
YaLaualATINIg NNTIATILLATUSEIUNATE99IUITY NNTTINUKNAIFY NISanenaawmAlulagLn
AMRRFINNTTH
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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 and advanced software for research, process of preparing proposal,
analysis and assessment of research results, research reporting, technology transfer to
industry

850-692 &uuu 1 1(0-2-1)
(Seminar I)
e3Teduneu : oglunaeiitinvete1sdlsuRnveUNANgNS
muaua%’agalﬁmﬁ’uL‘wﬂIuIammjLLazmmf’mwﬁ’]mﬁmmﬂuﬁm‘iwmmam%u,az
weluladeng wiouisdesnuatuauysal
Presentation of advance novel technology and progress in food science and technology;
report is required

850-693 HUUU 2 1(0-2-1)
(Seminar II)

& Yy Aa

se3vdsAunieu : eglunaefilavednnnsdysuraveunangns

msthiausdeyauazsanmsviineinudiuinemansuasinelulaBoms wiauiy
desenuatuauysal

Presentation of progress in dissertation in food science and technology; report is

required

850-694 &uuun 3 1(0-2-1)
(Seminar 1ll)
edudedunew: eglunasiiavesannsdysuiinveundnans
NMTUNEUBNANUITYINGTNUS W%@Mﬁ%ﬁﬂi’]mmiugﬂmuﬁwuéﬁuaﬂ’u \enSoufifian
191 93N1 352 AUYIANTOUIUITA
Presentation of progress in dissertation; report prepared in a manuscript format;
ready for submission for publication to a refereed journal, is required

850-936 AngUWUS 36(0-108-0)

(Thesis)

nsAuAi eI AN mansuazmalladonns mudnvazileniivdismuals
lundngns ma‘Léfmi@LLaLLuzﬁWammzmmmaﬁﬂ?nwﬁmmﬁwué

Study and research in food science and technology based on courses in curriculum
under supervisor of advisory committee
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850-948 Aneniwus 48(0-144-0)

(Thesis)

nsAuAi eI AN mansuavmeluladems amudnvaideniuniisuuals
Tundngns meldnsquanuztihvesnaiznssunsiivnuvineinug

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

850-972 Anegniwus 72(0-216-0)
(Thesis)
nMsAuAiLasISmE AN mansuazmalladons mudnvazileoniivdismuals
Tundngns meldmsquanuzivesnnznssunsiviny inednus
Study and research in food science and technology based on courses in curriculum

under supervisor of advisory committee

edvidanisBeunisaeulnennz/naiviuazudngnsay
324-523 lassaseluananazanningaind 3(3-0-6)
(Molecular Structure and Spectroscopy)
se3vdedunau : Ll
nouinamansasuduivanlnsalntidsluiana didnnselinaiUninsalnl awninsa
TnTuvuvsunazuuudy
Quantum mechanical theory of molecular spectroscopy; electronic spectroscopy;

rotational and vibrational spectroscopy

324-533  wAndnlsssuvAiuaula 3(3-0-6)

(Natural Products of Interest)

seddeAunew : Ll

Tassadns aTdunsedt nszurumsuenlivians dnvasanenisaningalnd ns
Usudsulasiadauazansniadnninvesansunsasisssuniiidaden wadanistiansuinso
sssnvdlUldu szl

Structures, biosynthetic pathways, methods of purification, spectroscopic
characteristics, structural modification and biological activities of selected natural products;

concept of natural product utilization
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324-543  AITHYNAITNINAL 3(3-0-6)

(Chemical Separations)

sevdsAuney : Ll

wdnnsiddnuasmaianisuenals n1sndu nsatn nsanagneu msuaniUdsulesou
Biinlnne3Ta Bannsada wialasuilnns il dadalasununs il guesa3fdangdnlasuiiv
nsfwaznsuendu 4 Aldwmulnddieldlunudnseimand

Principles of separation techniques, distillation, extraction, precipitation, ion-
exchange, electrophoresis, electrolysis, gas chromatography, liquid chromatography,
supercritical fluid chromatography and other newly developed separation methods for

chemical analysis

326-529 nsnadauAdlIvasaIsiugAunIduazyatiini 3(2-3-4)
(Antimicrobial Susceptibility Test and Microbial Assay)
183 0sAUReN: 326-501 3 aglunaeitaveInaenITUNTUIINIVANENAS
Prerequisite: 326-501 or Consent of the program committee
nnedeuANbveIREUVEEsaa AU AUNTY n3heY1 R RITEFBI NIRRT I
NVBINATIUIINIY NTIATINAMULTWBEIUYTIUL LA INTU N1IATIAINREUNTE
Antimicrobial susceptibility testings; antibiotic resistance; the measurement of

antibiotics in human body fluid; microbial assay of antibiotics and vitamins; microbial testing

326-602 suilBUiBtUgIMNIRaTaine 3(3-0-6)
(Advanced Methods in Microbiology)
g3 UsAUNBU: 326-501 %30 oglunaefitiavesAmENITUNITUIITNENGNT
msnaueuazafuse mnuf mada wazenAdelvilg Avuaisanunanumeivinis
Aerfungul UftRnsuaznsltiedostionisqadainen
Presentation and discussion of current knowledge, technique and research from

published academic articles on theory, practise and using of scientific instruments

328-505 Fuafidugs 1 3(3-0-6)
(Advanced Biochemistry 1)
F3vdaduneu : lneanuiiureuresraay
WuwnuedduvesastiluianaseauinuasnisniuAulageesiuy nalnNsAIuANLAZNIS
A0d135:FUwas sunsAseIsEnIensadaadsafulusiy nTzUaUNISWAULUAI15LE UL
AsEUILMIUaINsulaTia Tassadanasnindisssudnveslusaunasioulss]

Advanced metabolisms of biomolecules 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
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328-513  wadau{uRn1sn1euadl 3(2-3-4)
(Biochemical Laboratory Techniques)
F1e3vadUneuY : lneanuLiureUTeILaeu
nguiuazimadaililunsfnuluviosjoinsduesl  msanazneu  GusEiindu
Tasulnnsil Banlaslnida alalasivlawns maesounatalin Aoue wazesdue wealans
e siusnssaluaningds
Theories and techniques used in biochemistry laboratory such as precipitation,
centrifugation, chromatography and electrophoresis, spectrophotometry; preparation of
plasmids, DNA and RNA, real-time PCR

853-531 9WNSWINAIAY 3(3-0-6)
(Traditional Fermented Foods)
eIvdsAuneu: 853-211 vivaglunagiiavenmenIsuNISUITIINENans
Uwumsum'«qﬁuw%‘éiummsmﬁﬂégaLﬁm MsLagullamanenmuaziafiuede1m T TEming
n15udn ﬂiiu"g%miwamLLa3msm‘uqmmwﬁﬂmmié’jﬂlﬁmﬁmma6] MsANWIGIUUBNANIUT
wazmsthiauessnuanuinniudemiiisates
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 wialulaBniavdindugs 3(3-0-6)

(Advanced Fermentation Technology)

edvdaduneu: aglunaeiiliavesnnenssuNMIusMIsmangns

ANdIRYvesgnaInnssun1Inin Asuenuazdaidengdunigniiniudidy
Tugmavnssy msufulgsaeiugyaunid damdinuazgunsnl mavnanneivangaulunisniin
MSWiULAEIHAR ST JaunamMARTaINTEUILNSUEN WUUTIABIYBINSELIUNISTINTLAZIINE
andaeans Jernssuvenuniuedn nansueintn nsdifnwilunsiauindasudisng q Aldain
N59AIN m'ﬁﬁﬂmamuuaﬂamuﬁ'

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 walulagynmamns 3(3-0-6)
(Food Biotechnology)
e3¥Tadune: 853-521 nialseunIvdiuvieaylunaeitinrenmuenIsuNITUSINSUENgns

HansenuvamAlulagTinmAenmn MUesing Ay ANAIMILAYUINITRATNTEUIUNTS
wlssUlugpamnssueims nisussendldisnisuasinatianianalulad@inimenumalulagniswdn
wialulagiouleyd welulagiugienssy Fmnssulsiu wagimnssunszuiunstinmlunisanuys
p3AUsENOUIBID ISR US U TsRaanT AV oLflo 1A ldnan Anusilval il yarige nsuiudsyansam
nsruauMsHan Taunsidinaluladfanmlunisieszdesiuszneureses waznisinaue
senueuinwiluiomiieades

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

853-661 msaanqw‘é%mwiumms 3(3-0-6)
(Bioactive Compounds in Foods)
183 0sAURe: 324-233 3 850-221 viTeeglunauiliaresnnenssUMIUIMIVANgRT
ﬁmmaﬂmiaaﬂqmé%mw "UﬁﬂLLa3LL‘Ma'wa<imiaaﬂq‘1/l'§%amw 89AUTENOUVDIDIMST
L‘ﬁumiaaﬂqmé%mw U‘1/1‘UTmlaﬂmiaaﬂq‘mé%amwslummﬁl,l,azm'ﬁﬂﬁzEgﬂ@ﬂ%’mﬁﬁﬂmeﬁ‘vmmﬁ
LagTaaflvesanseongnitanin yunesmsnumaluladanwiearseengnitinin nsiaue
enuluidetiagiuiifeades
Definition of bioactive compounds; types and sources of bioactive compounds; food
components that are bioactive compounds; role of bioactive compounds in foods and their
applications; chemical and biochemical syntheses of bioactive compounds, their

biotechnological perspective; presentation relating to current topics

853-663 WAMUDATUYDIRAUNIIIUINNS 3(3-0-6)
(Microbial Metabolism in Foods)
eIvdeAuneu: 853-521 wieeglunagiiaretnnenIsUNMTUIMINANgRT
SnSnavesunUeATIveIAUNISionuaNTAvete MITTHAR AL IMTNLATHAYES
QauvAdAunadenvesemsenalniididyvesgdundd maauenesmiluihidetiagiuiifetes
Influence of microbial metabolism on properties of foods produced by fermentation
and effect of microenvironment of foods on important metabolic pathways of microbes;

presentation relating to current topics
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854-631 WAlUlagnIzuIUMIHENUAZANAEIT 3(3-0-6)

(Separation and Extraction Process Technology)

183 UsAUNBY : 853-521 Y3BISHUAIUANU 1I0aglunasfilIveIAMENITUNITUTINS
NANGAS

Mé’ﬂmilﬁuLﬁ'maunmﬁl@iazmaﬁmasaqmﬂLmuaaaaaﬂmﬂﬁmﬁﬂ lngldgiineailos
15Fusineq THuA nMsnseanaznnsnsesseAuliana Mawisanen mevinlieaduan msada n13gn
Fu Sgdulasulanswlil msnnnznou Sansflunstu SianlasneBa nsanudnuaznisvinlyiuis
ulUdLATUgAERSURINTTUIUNTHINLAANAES

Principles of recovery of insolubles and suspended particles from broth by
various techniques; filtration and molecular filtration; centrifugation; cell lysis; extraction;
adsorption; elution chromatography; sedimentation; ultrafiltration; electrophoresis;

crystallization; drying; economics study of downstream process

855-551 UsTafmuaTomIIUg 3(2-3-4)
(Advanced Food Packaging)
swvvsAuneu : il

[

919 afuinuIuazaNAIiveINan Fae nsUsziiuetgnisiAuinuindn Sl
Liseanuiunagnanduiihrefseendiau ussataridmsulalasnm Yssanuazaudivesian
usssidwsulalason lasanidarumes ussytasiussnnueniinufiainalswasSumadidus
wiiAnadadmueInis US%LJ‘I‘VILLazﬂalﬂﬂﬁiﬁ’]ﬂ’mu%‘i‘qﬁmsﬁﬂizmﬂLL@ﬂﬁWLLﬁﬂLﬂQ%QLLaz
Sumadiuriufianese Lwﬂﬁﬂ%‘uq\ﬂumﬁmi@LLUUU%’Uamawﬁmmﬂ mﬁUSi’qLLUUUaam%@
N1388NLUUNTUTIWUVUTUANILUTTEINA Uiiﬁ;ﬁm’fﬁ%ma%wL‘WWG{?LLammﬁm%’ummiﬁwigﬂ
AgANTaugs Useinnuazaudivesiaguiridunineinimduazainussadudgesaniglonia
1w sliauazaudivesiaggesaaialaniaginin L%ﬂﬁﬂ%‘ugﬂumimi’mﬂ@UUi‘iﬂﬁm‘ﬁaﬂﬁﬁ
nsfuaiazihauenenuluideniindeuariuaiofeiuussaiasionns

Shelf life and product stability, shelf life evaluation of moisture and oxygen sensitive
product; microwave packaging, types and properties of microwave packaging materials,
microwave susceptor; active and intelligent packaging, type and mechanisms of active and
intelligent packaging; advanced techniques in modified atmosphere packaging; aseptic
packaging design of modified atmosphere packaging; retort pouch for thermal process food,
types and properties of retort pouch; biodegradable packaging, types and properties of
biodegradable materials; advanced techniques in inspection of food packaging; literature

survey and presentation related to new food packaging
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855-651 M3TuruldvasiaguIsyiasinaznmUssdiuangnisiiuinw 3(3-0-6)

(Permeability of Packaging Material and Shelf life Evaluation)

sdndsauneu il

nguinstusiuldvesfsuarlesemelutanussafue Jedefifinadenisdurlives
ATy Ae uavlesemedunds wuusiasmnsadamanivesnisfunuldlutanuasqsuel
wuuamadnmansvansussdiuorgmaivinuadnsusilnerutu wandasiilsefie
sondlaulazaatmaniiaiiiiieites madanisasadeuuariiaszsinisdusiiunazeignisiiv
S

Theory of gas and vapor permeability in packaging material; factors affecting
permeability of moisture, gas and organic vapor; mathematical model of permeability of
packaging material; mathematical model of shelf life simulation of moisture sensitive foods,
oxygen sensitive foods and related chemical kinetics; analytical techniques in determining

permeability and shelf life

857-511 MM13IANIINITHAALAZHANNTWTUDAFINNTTUNYAT 3(3-0-6)
(Production and Productivity Management in Agro-Industry)
eAriRUneu : il
ANNAIARYBINTIANITANTHERLAE M IANHAREAT UM AN TTUAYAT TLUUNTHAR
N159ANITANTHER ﬂ’ﬁ’l"lﬂLLE\IULLa%ﬂ’J‘UﬂﬁJﬂ’ﬁNaG} mi%’ﬂmnﬁmﬁmamﬁm LWﬂﬁﬂﬂ’]iLﬁﬂJNa&laﬁ]
waznagyslunsifiuusansamnnsnan
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 NM1353AN5WNLIUNIUGAMNTTUN AT 3(2-3-4)

(Agro-Industry Supply Chain Management)

A dsRuneu : il

ANUTINELaEANE A el aUNUluRa N TTINYAT NTIATIEYITdlYRUNIU
Hateduindouuaziiiiaviadldguniu maluleBarsaumanaznisuszarusiluviisguniy
N398R URUaALargUNIU wuIAAN1sIANIsAIsAnadelngd seilgulaznisdInnisaanIn
aedafndluviaglgauniu nsdlfnwivesmsianisrilgguniulugnaivnssuinens

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
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857-522  S¥UUNITIANTAMNINLALANNUADANENADANIGIYD191S 3(3-0-6)
(Food Chain Quality and Safety Management System)
eArUsRUneu : il
mudAUeIsTUUNM Az TaanIaun mLion1suteil sTUuMIAnnARNaINYAS
uazaInaeaviadle MslnszsiuazUszifiuandeduiagldons ssuunsdansauninuas
anulaeadfvonssusguin nansth uasUaneth ssuumsavdeunduluddems
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

859-531 @sasAUsznauBwthillundnsiueiaiuemisuazamsgunm 3(3-0-6)

(Functional Ingredient in Nutraceutical and Functional Food)

sdnvsauneu il

asesdUsEneudanthiinfinuantiveasnundonvessnime a1sdueyyadase duase
nszanuazily iliensualasukarueundu finaseszuvatatazaudl leowmnsuazesrusenay
Beavthifiinadogunmszuumaiuemns iNerdestunsinmangandenu teadesiuniuay
nsuediiu fnaseszuunasnidenuayile nerdostussuugiiduiu Snasdedeuaznissniay
Lﬁamimmmfmﬁﬂ i OANAILLATAIINIY Ysunaazsukuunisly unaendnuazdiuny
F1mine MeUszgndldansesduszneudmihilundnfasiaiuemanarovisqunin

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

859-542 MmsAATzIaATivasaNEaNgNE TN 3(2-3-4)
(Chemical Analysis of Bioactive Agents)
sedysRunon : Ll
Brswdouiegansoongsmstinmwieunsined meviilvuigns Bmsiiasei
arseengniniedanin Inlaealasiou ninludiulidudinouginanaznsalusulewii 3, 6
asuszneunguanflsfiuesduazwailiussdifigninisiuoyyadasy nmezilu arsUszney
mislulainsanazaisusznevduiidndunmungvaneiazinnsgiue s sansusiaiuenmsuaz
21msgun 1w lagldwmeallandlasuilansiil (TLC, GC, HPLO) wazaalnsalatl (UV-Vis, FTIR, NMR)

wsawAlinumIvay wasUfuRn1sdmiumsinsgiaisusenaufinanaiematiatiesy
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Method of sample preparation, purification and analysis of potential bioactive

substances 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
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2 3 q 2 3 1 2 3 1 2 3 q 1 2 3 q
318791 S 5 BN saoulae
mMermnalulageins . ° ° . . ° . ° ° . ° . . o °
850-512 Advanced Food
Analysis
850-513 Functional Foods
(0] (0] (0] L4 L4 (0] (0] L4 (0) L4 (0]
850-514 Food Additives
0 ° ° e} ° ° fe} °
850-515 Meat and Poultry
. O L (0] O L ® O L4 L4 (0) (o) (o) L
Meat Science
850-516 Advanced Food and
.\ . (0} O ® (0] ® L] ® O (0] ® (0] () () (0) ® L4
Nutrition Toxicology
850-531 Experimental Design
in Product o) ° ° 0 ° 0 0 0 0 ° ° ° o)
Development
850-532 Sensory Evaluation
(0] (0] L4 (¢) (¢) ® ® (o)
of Foods
850-552 Physical and
Engineering
p . (0] L4 (0] (0] (0] L4 L4 L4 L4 (0) (o) (0) (0) L4 (0]
roperties of Food
and Biomaterials
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850-553 Membrane
Technology in Foods
. ® ® (0] (0] (0] ® O ® ® (0} (0] o L ® (0}
and Biotechnology
Industries
850-554 Starch Technology
® O ® (0] O ® ® ® (0} (0] (0] (0} ® (0}
850-555 Food Protein
° 0 ° (] o o L4 O
Technology
850-556 Advanced Fruit and
Vegetable L] L] 0 o o o o 0 (0] o (0] L o (0] o
Technology
850-557 Postharvest and
Minimal
p . ® ® O (0] L O ® O (0] (0} (0] o (0} (0] O
rocessing of
Fruits and Vegetables
850-558 Science and
Technology of Fat ° 0 ° o) o) °
and Oil
850-571 Food Safety and Risk
® ® O (0] (0] O ® O (0} ® (0} (0] (o] L (0] L
Assessment
850-572 Advances in Food
Microbiology and ° 0 o ° 0 ° ° o) ° ° e}
Food Safety
850-573 Foodborne
Pathogens and ° 0 o ° 0 ° o) e} e} °
Controls
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850-574 Taxonomy and
Classification of ° o) 0 fe) ° ° ° 0 0 fe) ° o) 0 0 o) ° °
Bacteria in Food
850-575 Foodborne Disease
° ° ° ° ° ° ° ° °
Outbreaks
850-581 Utilization of By-
Products
i ° ° ° ° fe} ° fe) ° o) ° fe)
from Fishery
Industry
850-582 Chemistry and
Biochemistry of ° ° ° ° Ie) ° Ie) ° 0 ° 0
Seafoods
850-583 Fish Oil Processing
° ° ° ° ) ° o ° o ° o
Technology
850-584 Aquatic Plant
Processing ° (0] ° ° o) o
Technology
850-611 Functional Properties
° o ° 0 ° o (0] L4 L4 (0]
of Food Components
850-612 Special Topics in
Food Chemistry and ° ° 0 ° ° o) o) ° o) fe) ° o) ° ° 0 o)
Analysis
850-631 Special Topics in
Food Product ° ° 0 ° 0 ° ° °
Development




54

% v v d
4. NNHSANNANNUD

% a Jd a
5. NDHENIITUAIISHILV

eRUEL A 1. AMEITN VIUBITN 2. A3 3. nnzmatayan 3THINYAN fay Mmygeasuazmsly
HazANNSUAAYOU malulagasaumnsa
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850-651 Advanced Food
) ° e] (0] (0] ° (o) L (o) o o 0o o (o) o L (0]
Processing
850-652 Transoport
Phenomena of Food ° (0] ° 0 o) ° ° ° ° 0 o) (0) o) ° 0
and Biomaterials
850-653 Special Topics in
Food Processing and ° 0 ° 0 0 ° ° ° ° 0 0 0 0 ° 0
Eningeering
850-671 Special Topics in
Food Microbiology ° 0 0 ° 0 ° ° e} ° ° o)
and Food Safety
850-691 Research and
Development in
) ° o o ° ° ° ° 0 ° ° ° ° °
Food Science and
Technology
850-692 Seminar |
° (0] ° (0] ° ° (0] (0] L (0] (0] L L (0]
850-693 Seminar |l
° o) ° 0 ° ° ° 0 ° 0 0 ° ° 0
850-694 Seminar Il
° o) ° o) ° ° ° 0 ° 0 0 ° ° o)
850-936 Thesis
° ° ° ° ° ° ° ° ° ° ° ° ° ° °
850-948 Thesis
° ° ° ° ° ° ° ° ° ° ° ° ° ° °
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° ° ° ° ° ° ° ° ° ° ° ° ° ° ° ° ° ° ° °
324-543 Chemical
) L o (0] o L o (0] L4 (0] L4 L4 (0) (0) (0] L4 (0)
Separations
324-523 Molecular Structure ° o 0 0 ° ° °
(0] (0] (@) (@) ° L4 (0] (0)
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324-533 Natural Products of o 0 fe}
° ° ° ° ° 0 0 °
Interest
326-529 Antimicrobial
Susceptibility Test and ° . ° [ ° ° ° ° ° °
Microbial Assay
326-602 Advanced Methods in
° ° ° ° ° ° ° ° ° ° °
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'gsﬁm‘sﬁn‘m Ph.D. (Food Technology), University of Reading, UK, 2541

WA (TRUINEATUI 9AAMNTTUNYAT), ULNYATAENAS, 2536
WU (@AENVNTIUNYAT), UAVAIUATUNS, 2532

1. pszausauludagiu
1.1 s2auUSyy1n3

sHalw  Fodvn nuene
850-315 FOOD QUALITY EVALUATION AND CONTROL 2(1-3-2)
850-451 SENSORY EVALUATION 3(2-3-4)
850-496 SEMINAR 1(1-2-0)
850-498 SENIOR PROJECT 3(0-9-0)
851-421 POST HARVEST SCIENCE AND TECHNHOLOGY OF FISH 3(2-3-4)
852-451 PRODUCT DEVELOPMENT 2(2-0-4)
852-452 PRODUCT DEVELOPMENT LABORATORY 1(0-3-0)

1.252AUUMAnRANEN

sHaim Fodv nunn
850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-522 EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT 3(2-3-4)
850-551 SENSORY EVALUATION OF FOODS 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 COMPONENTS 3(2-3-4)
850-631 SPECIAL TOPICS IN FOOD PRODUCT DEVELOPMENT 3(3-0-6)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR 1l 1(0-2-1)
850-818 THESIS 20(0-60-0)
850-838  THESIS 36(0-108-0)
850-695 THESIS 48(0-144-0)

850-936  THESIS 36(0-108-8)
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850-948  THESIS 43(0-144-0)
850-972  THESIS 72(0-216-0)

2. mszugaulundngasil

sWaim  Fedn nYne
850-531  EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT 3(3-0-6)
850-532  SENSORY EVALUATION OF FOODS 3(2-3-4)
850-611  FUNCTIONAL PROPERTIES OF FOOD COMPOMENTS 3(2-3-4)
850-631  SPECIAL TOPICS IN FOOD PRODUCT DEVELOPMENT 3(3-0-6)
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR Il 1(0-2-1)
850-694  SEMINAR III 1(0-2-1)
850-936  THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)

3. NAIUNISAVINISToUNRAS 5 U (AA. 2012-2016)
UNAUIBANUNIUITANTIVINS
Fuangpaiboon, N. and Kijroongrojana, K. 2015. Qualities and sensory characteristics of

coconut milk ice cream containing different low glycemic index (GI) sweetener
blends. Inter. Food Res. J. 22(3): 1138-1147.

Kaewudom, P., Benjakul, S., Kijroongrojana, K. 2013. Properties of surimi gel as influenced
by fish gelatin and microbial transglutaminase .Food Biosci. 1. 39-47.

Manheem, K. Benjakul, S., Kijroongrojana, K., Visessanguan, W. 2013. Impacts of freeze-
thawing on melanosis and quality change of pre-cooked Pacific white shrimp .. Inter.
Food Res. J. 20 (3): 1277-1283.

Benjakul, S., Sungsri-In, R., and Kijroongrojana, K. 2012. Effect of treating squid with sodium
chloride in combination with oxidizing agent on bleaching, physical and chemical
changes during frozen storage. Food Bioprocess Technol. 5 (6): 2077-2084.

Jantakoson, T., Kijroongrojana, K., Benjakul, S. 2012. Effect of high pressure and heat
treatments on black tiger shrimp (Penaeus monodon Fabricius) muscle protein. Inter.
Aguatic. Res. 4: 19.

Kaewudom, P., Benjakul, S., Kijroongrojana, K. 2012. Effect of bovine and fish gelatin in
combination with microbial transglutaminase on gel properties of threadfin bream

surimi. Inter. Aquatic Res. 4: 12.
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Manheem, K., Benjakul, S., Kijroongrojana, K., Visessanguan, W. 2012. The effect of heating
conditions on polyphenol oxidase, proteases and melanosis in pre-cooked Pacific
white shrimp during refrigerated storage. Food Chem. 131(4): 1370-1375.

unau3deaualunuseyuiyinlsuaslin1snansIuLEy

Fuangpaiboon, N. and Kijroongrojana, K. 2014. Effect of low glycemic index sweetener on
sensory characteristics of coconut milk ice cream. Summer Program In Sensory
Evaluation Symposium: From senses to quality: What can sensory evaluation
bring to quality control. July 25-27, Ho Chi Minh city, Vietnam.

Kijroongrojana, K., Pruksahet, W., Wongthaweepittayakul, S.,Fuangpaiboon, N. 2014. Effect
of coconut protein on coconut milk ice cream qualities.8™International Congress
of Food Technologist, Biotechnologist and Nutritionist.Opatia, Croatia, p.125.

Juemanee, A. and Kijroongrojana, K. 2014 . Sensory evaluation of glutinous and non-
glutinous pigmented whole grain rice in Thailand. Summer Program In Sensory
Evaluation Symposium: From senses to quality: What can sensory evaluation
bring to quality control. July 25-27, Ho Chi Minh city, Vietnam.

Sukkwai, S.and Kijroongrojana, K. 2014. Sensory characteristics of flavourant extracted from
pacific white shrimp head. Summer Program In Sensory Evaluation Symposium:
From senses to quality: What can sensory evaluation bring to quality control. July
25-27, Ho Chi Minh city, Vietnam.

Fuangpaiboon, N. and Kijroongrojana, K. 2013. Effect of low glycemic index sweetener on

coconut milk ice cream qualities.2™International conference on nutrition and food
science. Moscow, Russia.lPCBEE. Vol. 53, p. 29-53.
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(3) %o WA Ty
AUVLINIEIYINTT HYI8ANENI1A58
'gsﬁm‘sﬁn‘m Ph.D. (Food Science), University of Nottingham, U.K., 2543

M. ANeFIENINITEIMT), Y. NYASFAERS, 2536
WU, (AH-TIINYN), UAVAIUASUNS, 2533

1. pszauaaylulagiu
1.1 52auUSysy1n3

sHalv  Fodw nene
850-321 FOOD CHEMISTRY | 2(2-0-4)
850-322 FOOD CHEMISTRY LABORATORY | 1(0-3-0)
850-323 FOOD CHEMISTRY I 2(2-0-4)
850-324 FOOD CHEMISTRY LABORATORY I 1(0-3-0)
850-326 BIOMATERIAL CHEMISTRY 2(2-0-4)
850-431 FRUIT & VEGETABLE TECHNOLOGY 3(2-3-4)
850-496 SEMINAR 1(1-2-0)
850-498 SENIOR PROJECT 3(0-9-0)
857-436 PRODUCTION MANAGEMENT OF HALAL FOOD 3(3-0-0)

1.2 szaUTMNAANY

sHalw  Fodvn Ve RRE
850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-512 ADVANCED FOOD ANALYSIS 3(2-3-4)
855-522 ADVANCED MATERIAL AND PACKAGING ANALYSIS 3(2-3-4)
850-592 SEMINAR | 1(0-2-1)
850-593 SEMINAR I 1(0-2-1)
850-611 FUNCTIONAL PROPERITES OF FOOD COMPONENTS 3(2-3-4)
850-612 SPECIAL TOPICS IN FOOD CHEMISTRY AND ANALYSIS 3(3-0-6)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR Il 1(0-2-1)
850-818 THESIS 20(0-60-0)
850-838 THESIS 36(0-108-0)

850-936  THESIS 36(0-108-0)
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850-948  THESIS 438(0-144-0)
850-972  THESIS 72(0-216-0)

2. mszugaulundngasil

sWaim  Fedw nwne
850-512  ADVANCED FOOD ANALYSIS 3(2-3-4)
850-611  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-612  SPECIAL TOPICS IN FOOD CHEMISTRY AND ANALYSIS 3(3-0-6)
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR I 1(0-2-1)
850-694  SEMINAR Il 1(0-2-1)
850-936  THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)

3. NA9IUNNIIVINTITToUNas 5 U (AA. 2012-2016)
UNAMUIFYANUN LUI5815981015

Naknean, P., Meenune, M. 2016. Quality profiles of pasteurized palm sap (Borassus
flabellifer Linn.) collected from different regions in Thailand. Walailak Journal of
Science and Technology. 13(3): 165-176.

Toontom, N., Meenune, M., Lertsiri, S. and Posri, W. 2016. Effect of drying methods on Thai
dried chilli's hotness and pungent odour characteristics and consumer liking.
International Food Research Journal. 21(1): 289-299.

Naknean, P., Meenune, M. 2015. Impact of clarification of palm sap and processing
method on the quality of palm sugar syrup (Borassus Flabellifer Linn.). Sugar
Tech. 17(2): 195-203.

Venkatachalam, K. and Meenune, M. 2015. Effect of methyl jasmonate on physiological
and biochemical quality changes of longkong fruit under low temperature
storage. Fruits. 70(2): 69-75.

Venkatachalam, K. and Meenune, M. 2015. Effect of packaging on postharvest quality
changes of longkong fruit. Walailak Journal of Science and Technology. 12(3):
229-236.

Venkatachalam, K. and Meenune, M. 2014. Physiological changes of longkong fruit
during different storage conditions. Advances in Environmental Biology. 8(21):
362-368.


https://www.scopus.com/record/display.uri?eid=2-s2.0-84957552237&origin=resultslist&sort=plf-f&src=s&st1=meenune%2c+m&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a10&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28meenune%2c+m%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84957552237&origin=resultslist&sort=plf-f&src=s&st1=meenune%2c+m&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a10&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28meenune%2c+m%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84954052452&origin=resultslist&sort=plf-f&src=s&st1=meenune%2c+m&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a10&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28meenune%2c+m%29&relpos=1&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84954052452&origin=resultslist&sort=plf-f&src=s&st1=meenune%2c+m&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a10&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28meenune%2c+m%29&relpos=1&citeCnt=0&searchTerm=
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Keawpeng, I. Charunuch, C., Roudaut, G. and Meenune M. 2014. The optimization of
extrusion condition of Phatthalung Sungyod rice extrudate : a preliminary study.
International Food Research Journal. 21(6): 2399-2304.

Sangkasanya, S. and Meenune, M. 2014. Formation of volatile flavor compounds in
longkong during storage under controlled atmospheric condition combined with
intermittent warming treatment.  Agricultural Sci. J. 45(31): 85-88.

Polthain, K., Phaleang, J. and Meenune, M. 2014. Effect of milling process and parboiling
on cooking quality of Sungyod rice. Agricultural Sci. J. 45(31): 417-420.

Sangkasanya, S., Lertsiri, S. and Meenune, M. 2014. Changes in fruit quality and volatile
flavor compounds during on-tree maturation of longkong. International Food
Research Journal. 21(4): 1659-1665.

Meenune, M., Thongpanja, H. and Kongsuwan, S. 2013. Influence of methyl jasmonate on
quality changes in longkong fruit during storage under low temperature.
Agricultural Sci. J. 44(3): 257- 260.

Naknean, P., Meenune, M. and Roudaut, G. 2013. Changes in properties of palm sugar
syrup produced by an open pan and a vacuum evaporator during storage.
International Food Research Journal. 20(5): 2323-2334.

Keawpeng, I. and Meenune M. 2012. Physicochemical properties of organic and inorganic
Phatthalung Sungyod rice. Interational Food Research Journal. 19(3): 857-861.
Venkatachalam, K. and Meenune, M. 2012. Effect of methyl jasmonate on alleviation of

chilling injury in longkong fruit during storage. Agricultural Sci. J. 43(3):423-426.

Toontom, N., Meenune, M. and Posri, W. 2012. Effect of drying method on physical and
chemical quality, hotness and volatile flavour characteristics of dried chilli.
International Food Research Journal. 19(3): 1023-1031.

Venkatachalam, K. and Meenune, M. 2012. Physical and chemical quality changes of
longkong (Aglaia dookkoo Griff.) during passive modified atmospheric storage.
International Food Research Journal. 19(3): 795-800.

Venkatachalam, K. and Meenune, M. 2012. Changes in physiochemical quality and
browning related enzyme activity of longkong fruit during four different weeks of
on-tree maturation. Food Chemistry. 131: 1437-1442.

unARTeLEaUe NS YNIVINTUELINTRANTAULES

Bunrat , N. and Meenune, M. 2015. The optimization of spray dried conditions of
Phatthalung Sungyod broken rice powder. The 8" International Conference on
Starch Technology. 3-4 December 2015. The Sukosol Bangkok hotel, Thailand.

Thongpanja, H. and Meenune, M. 2015. Physical and chemical properties of Hom Bai Toei
brown rice  during storage. Proceeding of 13" National Postharvest Technology

conference, 18-19 June 2015. The Greenery Resort hotel, Khao Yai, Thailand.
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Boonkong, S and Meenune, M. 2015. Effect of ethylene absorber on the quality and shelf-
life assessment in coriander during storage. Proceeding of 13" National
Postharvest Technology conference, 18-19 June 2015. The Greenery Resort
hotel, Khao Yai, Thailand.

Toontom, N., Posri, W. and Meenune, M. 2014. Assessing hedonism of hotness and
pungent odour intensities in processed dry chilli samples. The 8" International
Congress of Food Technolosgists, Biotechnologists and Nutritionists, 21-24 October
2014. Opatija, Croatia.

Toontom, N., Meenune, M and Posri, W. 2014. Sensory profile analysis of dried Chee fah
chilli. The International Bioscience Conference. 2014, Phuket Graceland Resort &
Spa hotel, Phuket, Thailand.

Toontom, N., Meenune, M and Posri, W. 2014. Recognition thresholds and liking of
sensations derived from capsaicin and one-penten-3-one among chilli users.
EuroSense : A sense of life, 7-10 September 2014, Bella Center, Copenhagen,
Denmark.

Sangkasanya, S. and Meenune, M. 2014. Formation of volatile flavor compounds in
longkong during  storage under controlled atmospheric condition combined with
intermittent warming treatment. The 12" National Postharvest Technology
conference, 16-18 July 2014. The Empress hotel, Thailand.

Polthain, K., Phaleang, J. and Meenune, M. 2014. Effect of milling process and parboiling
on cooking quality of Sungyod rice. The 12" National Postharvest Technology
conference, 16-18 July 2014. The Empress hotel, Thailand.

Kanjanumpha, K. and Meenune, M. 2014. Properties of Phatthalung Sungyod rice as
influenced by degree of milling and storage time. Proceeding of the 16" Food
Innovation Asia Conference, 12-13 June 2014, BITECH, Bangkok, Thailand. Pp.
458-468.

Boonkong, S. and Meenune, M. 2014. Shelf-life assessment and quality changes in
coriander during storage under low temperature. Proceeding of the 16" Food
Innovation Asia Conference, 12-13 June 2014, BITECH, Bangkok, Thailand. Pp. 557-
566.

Bunrat, N. and Meenune, M. 2014. Changes in chemical and physiochemical properties of
Phatthalung Sungyod broken rice during storage. Proceeding of the 16™ Food
Innovation Asia Conference, 12-13 June 2014, BITECH, Bangkok, Thailand. Pp.
547-556.

Naknean, P. and Meenune, M. 2013. Moisture sorption isotherm and glass transition of
palm sugar cake as affected by storage temperature. The 2" International

Conference on Nutrition and Food Sciences, 27-28 July, 2013, Moscow, Russia.
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Naknean, P. and Meenune, M. 2013. Moisture sorption isotherm and glass transition of
palm sugar cake as affected by storage temperature. International proceedings
of chemicals, biological and environmental engineering : Nutrition and food
sciences Il. Vol. 53 lacsit press, Singapore. pp. 66-70.

Kanjanumpha, K. and Meenune, M. 2013. Physical, chemical and physicochemical
properties of Sungyod rice as affected by degree of milling. The 15" Food
Innovation Asia Conference, 13-14 June 2013, BITECH, Bangkok, Thailand.

Sangkasanya, S., Lertsiri, S. and Meenune, M. 2013. Isolation and identification of volatile
flavor compounds in longkong. The 15" Food Innovation Asia Conference, 13-14
June 2013, BITECH, Bangkok, Thailand.

Toontom, N., Posri, W. and Meenune, M. 2013. Investigating threshold intensity of hotness
and pungent odour perceived by different groups of chilli-users. The 15" Food
Innovation Asia Conference, 13-14 June 2013, BITECH, Bangkok, Thailand.

Venkatachalam, K. and Meenune, M. 2013. Effect of methyl jasmonate treatment on
physiochemical quality. The 15" Food Innovation Asia Conference, 13-14 June
2013, BITECH, Bangkok, Thailand.

Naknean, P. and Meenune, M. 2013. Quality of pasteurized palm sap (Borassus flabellifer
Linn.) collected from various areas in Thailand. The 15" Food Innovation Asia
Conference, 13-14 June 2013, BITECH, Bangkok, Thailand.

Panhor, K. and Meenune, M. 2012. Effect of antibrowning agents on minimally-processed
longkong quality during storage. The 10" National Postharvest Technology
conference, 23-24 August 2012. Centrara convention center hotel, Khon Kean,
Thailand.

Bunrat, N., Kanjanumpha, K., Sea-Lim, S., Keawpeng, I, Meenune, M. and Charunuch, C.
2012. Development of extrudate from Phatthalung Sungyod rice. Proceeding of
the 2™ National Rice, 21-23 December 2012, Swissotel Le Concorde, Bangkok,
Thailand. PP. 601-604.

Venkatachalam, K. and Meenune, M. 2012. Effect of methyl jasmonate on alleviation of
chilling injury in longkong fruit during storage. The 10" National Postharvest
Technology conference, 23-24 August 2012. Centrara convention center hotel,
Khon Kean, Thailand.

Venkatachalam, K. and Meenune, M. 2012. Effect of citric acid on browning and related
enzymes (PAL, PPO and POD) activity in harvested longkong (Aglaia dookkoo
Griff) fruit during storage. The 14" Food Innovation Asia Conference, 14-15 June
2012, BITECH, Bangkok, Thailand.
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Venkatachalam, K. and Meenune, M. 2012. Postharvest quality changes of longkong
(Aglaia dookkoo Griff.) fruit stored at different temperature under active MAP.
The 14" Food Innovation Asia Conference, 14-15 June 2012, BITECH, Bangkok,
Thailand.

Naknean, P. and Meenune, M. 2012. Characteristics and antioxidant activity of palm sugar
cake produced in Songkhla province, Southern Thailand. The 14" Food
Innovation Asia Conference, 14-15 June 2012, BITECH, Bangkok, Thailand.

Naknean, P. and Meenune, M. 2012. Evaluation of antioxidative activity and safety of
palm sugar syrup during heating process. Proceedings of the International
conference on green and sustainable innovation 2012, 24-26 May 2012, Le
Meridian, Chiang Mai, Thailand.

Keawpeng, I., Meenune, M., Charunuch, C. and Roudaut, G. 2012. Effect of Free fatty acid
and sucrose addition on physicochemical properties of Phatthalung Sungyod rice
extrudate. The 6" International Conference on Starch Technology (Starch Update
2011), 13-14 February 2012, Centara Grand at Central Plaza Ladprao, Bangkok,
Thailand.

Ninsuwan, J., Mesupree, T., Seechamnanturakit, V. and Meenune, M. 2012. Reduction of
browning in toddy palm dice during drying process. The 11°" National Horticulture
Congress, 1-3 February 2012, The Empress, Chaingmai, Thailand.

Kama, N., Vanakul, N. and Meenune, M. 2012. Quality of fresh longkong for export and its
quality changes during shelf-life extension. The 11°' National Horticulture
Congress., 1-3 February 2012, The Empress, Chaingmai, Thailand.

Venkatachalam, K. and Meenune, M. 2012. Influence of different modified atmospheric
packaging on retention of longkong fruit (Aglaia dookkoo griff.) quality at room
temperature. The International symposium on tropical and subtropical fruits. 19-

20 December 2012, Imperial Mae Ping hotel, Chiangmai, Thailand.
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@  Fo-ana wEIYandl dunizHa
AUNLINIYINTS HYILAIARNTIANTE
AAN1ANYI U5.9. (NFUAluaNan uisTsuYIR), PaINTalUIINg se,
2552

WA RINg1M199WsaLlaTUINTg), W.ukna, 2547
MU, (ISLALLATUINIG), L.ue8, 2544

1. pszausauludagiu
1.1 52auUSysy1n3

sWain  Fodv nehn
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

sHain Fodv nunn
850-514 FOOD ADDITIVES 3(3-0-6)
850-571 FOOD SAFETY AND RISK ASSESSMENT 3(3-0-6)
850-572  ADVANCED 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)
850-575 FOODBORNE DISEASE OUTBREAKS 3(3-0-6)
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)
850-671 SPECIAL TOPICS IN FOOD MICROBIOLOGY AND FOOD 3(3-0-6)
SAFETY
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR 1l 1(0-2-1)
850-818 THESIS 20(0-60-0)

850-838  THESIS 36(0-108-0)



850-936
850-948
850-972
853-531
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THESIS
THESIS
THESIS
TRADITIONAL FERMENTED FOODS

2. mszauaaulundngnsil

ITEIY

850-514
850-571
850-572

850-573
850-574
850-575
850-581

850-671

850-692
850-693
850-694
850-936
850-948
850-972
853-531

Foim

FOOD ADDITIVES

FOOD SAFETY AND RISK ASSESSMENT

ADVANCES IN FOOD MICROBIOLOGY AND FOOD
SAFETY

FOODBORNE PATHOGENS AND CONTROLS
TAXONOMY AND CLASSIFICATION OF BACTERIA IN
FOOD

FOODBORNE DISEASE OUTBREAKS

UTILIZATION OF BY-PRODUCTS FROM FISHERY
INDUSTRY

SPECIAL TOPICS IN FOOD MICROBIOLOGY AND FOOD
SAFETY

SEMINAR |

SEMINAR I

SEMINAR 1lI

THESIS

THESIS

THESIS

TRADITIONAL FERMENTED FOODS

36(0-108-0)
43(0-144-0)
72(0-216-0)
3(3-0-6)

nuene
3(3-0-6)
3(3-0-6)
3(3-0-6)

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

3(3-0-6)

1(0-2-1)
1(0-2-1)
1(0-2-1)
36(0-108-0)
43(0-144-0)
72(0-216-0)
3 (3-0-6)
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3. NA9IUNI9IVINTSTaUNAY 5 U (AA. 2012-2016)
UNAMUIFYANUWIUTEITIVINTG
Tirawat, D., Phongpaichit, S., Benjakul, S., 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.

Arfat, Y.A., Benjakul, S., Prodpran, T., Sumpavapol, P., Sonstipya, P. 2016. Physico-
Mechanical Characterization and Antimicrobial Properties of Fish Protein
Isolate/Fish  Skin  Gelatin-Zinc Oxide (ZnO) Nanocomposite Films. Food and
Bioprocess Technology. 971X: 101-112.

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.

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

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.

Kaewmanee, T., Nagfar, L., Sumpavapol, P. and Benjakul, S. 2015. Functional and
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1.2 sEAUUMANRNED

Y

850-501
850-513
850-591

850-592
850-593
850-653
850-692
850-693
850-694
850-818
850-838
850-936
850-948
850-972

VIV

PRINCIPLES OF FOOD SCIENCE AND TECHNOLOGY
FUNCTIONAL FOODS

RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND
TECHNOLOGY

SEMINAR |

SEMINAR I

SPECIAL TOPICS IN FOOD PROCESSING AND GINEERING
SEMINAR |

SEMINAR I

SEMINAR 11

THESIS

THESIS

THESIS

THESIS

THESIS

nunn
3(3-0-6)
2(0-6-0)
1(1-2-0)
3(0-9-0)
3(2-3-4)

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

1(0-2-1)
1(0-2-1)
3(3-0-6)
1(0-2-1)
1(0-2-1)
1(0-2-1)
20(0-60-0)
36(0-108-0)
36(0-108-0)
43(0-144-0)
72(0-216-0)
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2. mszugaulundngasil

IPEY

850-513
850-651
850-692
850-693
850-694
850-936
850-948
850-972

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

Foiw

FUNCTIONAL FOODS
ADVANCED FOOD PROCESSING
SEMINAR |

SEMINAR I

SEMINAR 1l

THESIS

THESIS

THESIS

UNAMUIBANUNIUITEITIVING

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

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

International Journal of Food Science and Technology. 49(8): 1932-1938.

hydrolysis.
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(8) ¥o-urwena wegtean ASnaAyding
AUVUINNVING  {YI8ANanT1158
AANANYI Us.0. (nAluladonumis), 1.awaiuasuns, 2546

W4, (wAluladenns), Y.aswaiunsuns, 2535
WU (MITANTANTNY), W.aAWAUATUNS, 2532

1. aszaudeuludagiu
1.1 32auUSyn3

ITEIY Foi NN
850-403 GENERAL AGRO-INDUSTRY 3(3-0-6)
850-404 INTRODUCTION TO FOOD PROCESSING 3(3-0-6)
851-421 POST- HARVEST SCIENCE & TECHNOLOGY OF FISH 3(2-3-4)
851-441 FISHERY PRODUCTS TECHNOLOGY 3(2-3-4)

1.2 sEAUUMARRNEN

Y Foi NN
850-513 FUNCTIONAL FOODS 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 1lI 1(0-2-1)
850-818  THESIS 20(0-60-0)
850-838 THESIS 36(0-108-0)
850-936  THESIS 36(0-108-0)
850-948 THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)
851-581 UTILIZATION OF BY-PRODUCT FORM FISH INDUSTRY 3(2-3-4)

2. aszeudeulunangnsil

Y o3 WL
850-513 FUNCTIONAL FOODS 3(2-3-4)
850-581 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3(2-3-4)
850-692 SEMINAR | 1(0-2-1)

850-693 SEMINAR I 1(0-2-1)
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850-694 SEMINAR 1l 1(0-2-1)
850-936 THESIS 36(0-108-0)
850-948 THESIS 43(0-144-0)

3. NAIUNI9IVINTSTounas 5 U (Af. 2012-2016)
UNAMUIFYANUN LYI58159Y1015
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(4): 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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9 % UNLATIAUS TRUTUNS
AUNLINIAYINTT HYILAERNI1958
2ANSANE Us.0. (maluladonmis), d.a@waiuasuns, 2547

9

M.Sc. (Food Science and Technology), U. of Putra,
Malaysia, 2541
MU, (BRAMNTIUNYAT), 1.89UaUASUNS, 2534

1. pszausauludagiu
1.1 52auUSysy1n3

sHain Fodv nunn
850-321 FOOD CHEMISTRY | 2(2-0-4)
850-322 FOOD CHEMISTRY LABORATORY | 1(0-3-0)
850-323 FOOD CHEMISTRY I 2(2-0-4)
850-324 FOOD CHEMISTRY LABORATORY I 1(0-3-0)
850-326 BIOMATERIAL CHEMISTRY 2(2-0-4)
850-327 BIOMATERIAL CHEMISTRY LABORATORY 1(0-3-0)
850-433  BAKERY TECHNOLOGY 3(2-3-4)
850-441 MEAT AND POULTRY PRODUCT TECHNOLOGY 3(2-3-4)
850-496 SEMINAR 1(1-2-0)
850-498 SENIOR PROJECT 3(0-9-0)

1.2 5eAUUUNNRNEN

¥ Fe3w Teinld
850-501  PRINCIPLES OF FOOD SCIENCE AND TECNOLOGY 4(4-0-8)
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 Il 1(0-2-1)
850-611  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)
850-612  SPECIAL TOPICS IN FOOD CHEMISTRY AND ANALYSIS 3(3-0-6)
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR II 1(0-2-1)

850-694  SEMINAR III 1(0-2-1)



850-695
850-696
850-818
850-838
850-936
850-948
850-972
859-501
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THESIS

THESIS

THESIS

THESIS

THESIS

THESIS

THESIS

PRINCIPLE IN AGRO-INDUSTRIAL FUNCTIONAL FOOD AND
NUTRITION

2. mszugaulundngasil

TN

850-515
850-611
850-612
850-692
850-693
850-694
850-936
850-948
850-972

Foim

MEAT AND POULTRY MEAT SCIENCE

FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
SPECIAL TOPICS IN FOOD CHEMISTRY AND ANALYSIS
SEMINAR |

SEMINAR I

SEMINAR 1lI

THESIS

THESIS

THESIS

3. NAIUNI9IVINTSEoUNAY 5 U (Ad. 2012-2016)
UNAMUIFEANUWIUQITETIVING

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.

Wongwiwat, P. and Wattanachant, S. 2015. Quality changes of chicken meat jerky with
different sweeteners during storage. J. Food Sci. Technol.: DOI 10.1007/513197-015-

1884-2.

Suwattitanun, W. and Wattanachant, S. 2014. Effect of various conditions during process

on physical quality and water-holding capacity of broiler breast meat. KKU

Research J. 19: 628-635.

48(0-144-0)
36(0-108-0)
20(0-60-0)

36(0-108-0)
36(0-108-0)
48(0-144-0)
72(0-216-0)

2(2-0-4)

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


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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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.
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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. 13M-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 15" Food Innovation
Asia Conference. 13M-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.

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.
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(10) %o-ana wilesnyd - Awdlnena
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7.4, (FAINTINOIMNT), Y. INALULAENTEIBUNAITUYS, 2538

WU, (REMNTIUNEAT), 1.@9987UAUNS, 2535

1. pszauaaylulagiu
1.1 52auUSyey1n3

Y

850-314
850-433
850-492
854-211
854-212
854-311
854-213
855-496
855-498

Foi

FOOD PROCESSING AND ENGINEERING LAB
BAKERY TECHNOLGOY

COOPERATION EDUCATION i

PROCESSING ENGINEERING |

PROCESSING ENGINEERING I

FOOD ENGINEERING

PROCESSING ENGINEERING LAB

SEMINAR

SENIOR PROJECT

1.2 sEAUUMAARNED

SRR
850-511
850-552

850-554
850-611
850-651
850-652
850-653
850-692
850-693
850-694
850-818

BDIU

FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
PHYSICAL AND ENGINEERING PROPERTIES OF FOOD
BIOMATERIALS

STARCH TECHNOLOGY

FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
ADVANCED FOOD PROCESSING

TRANSPORT PHENOMENA OF FOOD AND BIOMATERIALS
SPECIAL TOPICS IN FOOD PROCESSING AND ENGINEERING
SEMINAR |

SEMINAR I

SEMINAR 11

THESIS

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

NUIBAR
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)
1(0-2-1)
1(0-2-1)
1(0-2-1)
20(0-60-0)
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850-838  THESIS 36(0-108-0)
850-936  THESIS 36(0-108-0)
850-948  THESIS 43(0-144-0)
850-972  THESIS 72(0-216-0)

2. mszauaaulundngnsil

850-552  PHYSICAL AND ENGINEERING PROPERTIES OF FOOD 3(2-3-4)
AND BIOMATERIALS

850-554  STARCH TECHNOLOGY 3(2-3-4)

850-611  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3(2-3-4)

850-651  ADVANCED FOOD PROCESSING 3(2-3-4)

850-652  TRANSPORT PHENOMENA OF FOOD AND BIOMATERIALS  3(3-0-6)
850-653  SPECIAL TOPICS IN FOOD PROCESSING AND ENGINEERING  3(3-0-6)

850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR I 1(0-2-1)
850-694  SEMINAR Il 1(0-2-1)
850-936  THESIS 36(0-108-0)
850-948  THESIS 43(0-144-0)
850-972  THESIS 72(0-216-0)

3. NAIIUNI9IVINI5TaUNAY 5 U (AA. 2012-2016)
UNAMUIFYANUWIUITEITIVINTG
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.



149

unanuAdeausluiiuszguAsinisuaziinisiusauisy

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 rheological
properties of Roti dough. Proceeding: 6" International Conference on Starch
Technology. February 359-365, Bangkok, Thailand.
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1. pszauaayludagiu
1.1 52auUysy1n3

Y

850-111
850-313
850-314
850-316
850-317

850-403
850-404
850-492
850-498
851-441
852-451
852-452

Foiw
INTRODUCTORY AGRO-INDUSTRY
FOOD PROCESSING |l
FOOD PROCESSING AND ENGINEERING LABORATORY
AGRO-INDUSTRY PROCESSING AND ENGINEERING
AGRO-INDUSTRY PROCESSING AND ENGINEERING
LABORATORY
GENERAL AGRO-INDUSTRY
INTRODUCTION TO FOOD PROCESSING
COOPERATION EDUCATION I
SENIOR PROJECT
FISHERY PRODUCTS TECHNOLOGY
PRODUCT DEVELOPMENT
PRODUCT DEVELOPMENT LAB

1.252AUUMANRNEN

TN

850-592
850-593
850-552
850-631
850-692
850-693
850-694
850-818
850-838

Foim
SEMINAR |
SEMINAR I
EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT
SPECIAL TOPICS IN FOOD PRODUCT DEVELOPMENT
SEMINAR |
SEMINAR I
SEMINAR Il
THESIS
THESIS

Ve RRE
1(1-0-2)
3(3-0-6)
2(0-6-0)
3(3-0-6)

1(0-3-0)
3(3-0-6)
3(3-0-6)
8(0-0-27)
3(0-9-0)
3(2-3-4)
2(2-0-4)
1(0-3-0)

nwhn
1(0-2-1)
1(0-2-1)
3(2-3-4)
3(3-0-6)
1(0-2-1)
1(0-2-1)
1(0-2-1)
20(0-60-0)
36(0-108-0)
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850-936  THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)

2. mszauaaulundngnsil

ITEIY Foiw nenn
850-531 EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT 3(3-0-6)
850-631 SPECIAL TOPICS IN FOOD PRODUCT DEVELOPMENT 3(3-0-6)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR 1lI 1(0-2-1)
850-936 THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)
850-972 THESIS 72(0-216-0)

3. NAIUNIITINTIUNAY 5 U (Ad. 2012-2016)
UNAMUITYRANUWIUTEI5IVINTG

Promjiam, P., Siripongvutikorn, S. and Usawakesmanee, W. 2013. Effect of added garcinia
fruit ontotal 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., Koonpaew, B. and Pengseng, N. 2012.
Combined effect of low acid paste and modified atmospheric condition on quality
changes of white shrimp, Litopenusvannamei, during chilled storage. International
Food Research Journal 19 (4):1573-1580.

Kanpairo, K., Usawakesmanee, W. and Siripongvutikorn, S. 2012. The compositions and
properties of spray dried tuna flavor powder produced from tuna precooking juice.
International Food Research Journal. 19 (3): 893-899.

Jumsi, M., Usawakesmanee, W. and Siripongvutikorn, S. 2012. Effect of using starch on off-
odors retention in tuna dark meat. International Food Research Journal. 19 (2):709-
714.

unanuAdeiausluiiuszguisinisuaziinsiusauisy

Tiwthao, O. and Usawakesmanee, W. 2012. The reduction of fishery order in salmon skin
by washing with salt solutions. 1* Mae Fa Luang International Conference 2012
(1°' MFUIC 2012): Future Challenges Towards ASEAN Integration, Nov. 29-Dec. 1,
2012. Mae Fa Luang University, Chiang Rai, Thailand.
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(12) %o-ana WNEINEN Sz Tan
AUKRUINIIBINTG - 019158
g@ﬁmsﬁmgn Ph.D. (Agricultural Science), Kyushu U., Japan, 2555

M.Sc. (Bioscience and Biotechnology), Kyushu U., Japan, 2552
B.Sc. (Food Science and Technology), Kyushu U., Japan, 2550

1. pszausauludagiu
1.1 s2auUSyy1n3

sHain  Fodw nwnn
850-212 FOOD PROCESSING | 2(2-0-4)
850-314 FOOD PROCESSING AND ENGINEERING LABORATORY 2(0-6-0)
850-315 FOOD QUALITY EVALUATION AND CONTROL 2(1-3-2)
850-316 AGRO-INDUSTRY PROCESSING AND ENGINEERING 3 (3-0-6)
850-317 AGRO-INDUSTRY PROCESSING AND ENGINEERING LAB 1 (0-3-0)
850-431 FRUIT AND VEGETABLE TECHNOLOGY 3(2-3-4)
850-496 SIMINAR 1(1-2-0)
850-498 SENIOR PROJECT 3(0-9-0)
1.2 szAUUMAnRNe
Y Foiw nene
850-573 FOODBORNE PATHOGENS AND CONTROLS 3(2-3-4)
850-572  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)
850-651  ADVANCED FOOD PROCESSING 3(2-3-4)
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR II 1(0-2-1)
850-694  SEMINAR IlI 1(0-2-1)
850-818  THESIS 20(0-60-0)
850-838  THESIS 36(0-108-0)
850-936  THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)

850-972  THESIS 72(0-216-0)
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2. mszauaaulundngnsil

sHalr  Fodv n8nn
850-572 ADVANCES IN FOOD MICROBIOLOGY AND FOOD SAFETY 3(3-0-6)
850-573 FOODBORNE PATHOGENS AND CONTROLS 3 (2-3-4)
850-651 ADVANCED FOOD PROCESSING 3(2-3-4)
850-692 SEMINAR | 1(0-2-1)
850-693 SEMINAR I 1(0-2-1)
850-694 SEMINAR 1lI 1(0-2-1)
850-936  THESIS 36(0-108-0)
850-948 THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)

3. NA9IUNNIIVINTTToUNas 5 U (AA. 2012-2016)
UNAMUIFBANUN LUI5815381015
Tirawat, D., Phongpaichit, S., Benjakul, S. and Sumpavapol, P. 201 6. Microbial load

reduction of sweet basil using acidic electrolyzed water and lactic acid in
combination with mild heat. Food Control. 64:29-36.

Tirawat, D., Cheunjareon, N. and Suntarakorn, P. 2014. The Effect of Ozonated Water on
Microbial load Reduction, Quality and Shelf Life Extension of Coriander
(Coriandrumsativum Linn.) (in Thai). Agricultural Science Journal. 45(3/1): 57-60.

Chantakun, K., Sirichote, A. and Tirawat, D. 2013. Effects of growth stages on quality of pea
sprouts (Tow Meaw) (in Thai). Agricultural Science Journal. 44(3): 208-212.

Tirawat, D., Noma, S., Kunimoto, H., Tameda, S., Nishibayashi, E., Isura, N. and Shimoda, M.
2013. Decrease in the Number of Microbial Cells on Chinese Cabbage by Rapid
Hygrothermal Pasteurization using Saturated Water. International Food Research
Journal. 20(2): 981-985.

unauIdeaualunuseyuIvIn1suazlin1 SN IuLEY
Anusarn, T., Boonchote, S. and Tirawat, D. 2016. Effect of organic acids and mild heat on

browning inhibition on fresh-cut coconut palm shoot. The 14" National
Postharvest Technology Conference. 2-3 June 2016. Chiangrai, Thailand.

Budwong, L., Chobngam, L. and Tirawat, D. 2016. Combined effect of organic acid with
micro bubble on microbial load reduction of sweet basil. The 14™ National
Postharvest Technology Conference. 2-3 June 2016. Chiangrai, Thailand.

Tirawat, D., Cheunjareon, N. and Suntarakorn, P. 2014. The Effect of Ozonated Water on
Microbial load Reduction, Quality and Shelf Life Extension of Coriander
(Coriandrumsativum Linn.). The 12" National Postharvest Technology Conference.
16-18 July 2014. Chiangmai, Thailand.


https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=6508284201&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=35588706600&zone=
https://www.scopus.com/authid/detail.uri?origin=resultslist&authorId=36609044300&zone=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84951059539&origin=resultslist&sort=plf-f&src=s&st1=Tirawat%2c+D&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a110&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28Tirawat%2c+D%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84951059539&origin=resultslist&sort=plf-f&src=s&st1=Tirawat%2c+D&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a110&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28Tirawat%2c+D%29&relpos=0&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84951059539&origin=resultslist&sort=plf-f&src=s&st1=Tirawat%2c+D&st2=&sid=54002456D4F27A2CE788A9C3928D0FD5.WeLimyRvBMk2ky9SFKc8Q%3a110&sot=b&sdt=b&sl=23&s=AUTHOR-NAME%28Tirawat%2c+D%29&relpos=0&citeCnt=0&searchTerm=
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Tirawat, D., Petsong, K. and Sangsorn, S. 2014. The effect of ozonated water, microbubble
water and ozone-microbubble water on Escherichia coli and Salmonella
Typhimurium decontamination in fresh produce. The 16" Food Innovation Asia
Conference. 12-13 June 2014. Bangkok, Thailand. Page 385-392. (Proceeding)

Tirawat, D. and Sumpavapol, P. 2014. The efficacy of lactic acid combined with mild heat
on microbial load reduction in sweet basil. The 1°* ASEAN Microbial Biotechnology
Conference. 19-21 February 2014. Bangkok, Thailand.

Chantakun, K., Sirichote, A. and Tirawat, D. 2013. Effects of growth stages on quality of pea
sprouts (Tow Meaw). The 11" National Postharvest Technology Conference. 22-23
August 2013. Petchburi, Thailand.
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(13)  Fo-ana Wwgg I uauianing
ALALUINI9IVING 919159
qﬁﬁmsﬁﬂ‘m Ph.D. (Poultry Science), U. of Arkansas, Fayetteville,
U.S.A. 2555
M.Sc. (Food Science and Technology), Texas A&M U.,
US.A, 2549

Certificate (Microbiology and Biotechnology), Osaka U. and
Tohoku U., Japan, 2544

N (ﬁga%ﬁﬂ/lmmﬂqmmmiim), ﬁ;maﬂﬂiaiuwﬁwmﬁa, 2542

WU, (ANE1AERsMmeLa), PaINsalumInedy, 2539

1. pszauaaylulagiu
1.1 s2auUTyey1ns

SHAIN Fodan HUIYAR
850-496 SEMINAR 1 (1-2-0)
850-498 SENIOR PROJECT 3 (0-9-0)

853-212  AGRICULTURAL PRODUCTS MICROBIOLOGY LABORATORY | 1 (0-3-0)
853-311  AGRICULTURAL PRODUCTS MICROBIOLOGY I 2 (2-0-4)

1.2 STAUUMANRNED

sWedn TR nEAR

850-501  PRINCIPLES OF FOOD SCIENCE AND TECHNOLOGY 4(4-0-8)

850-572  ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY 3(3-0-6)

850-575  FOODBORNE DISEASE OUTBREAKS 3(3-0-6)

850-591  RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3(2-3-4)
TECHNOLOGY

850-592  SEMINAR | 1(0-2-1)

850-593  SEMINAR II 1(0-2-1)

850-671  SPECIAL TOPICS IN FOOD MICROBIOLOGY AND FOOD 3(3-0-6)
SAFETY

850-691  RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3 (3-0-6)
TECHNOLOGY

850-692  SEMINAR | 1(0-2-1)

850-693  SEMINAR Il 1(0-2-1)

850-694  SEMINAR III 1(0-2-1)
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850-818  THESIS 20(0-60-0)

850-838  THESIS 36(0-108-0)
850-936  THESIS 36(0-108-0)
850-948  THESIS 43(0-144-0)
850-972  THESIS 72(0-216-0)

2. mszugaulundngasil

sWaim  Fedn nYnn
850-572  ADVANCES IN FOOD MICROBIOLOGY AND FOOD SAFETY 3 (3-0-6)
850-575 FOODBORNE DISEASE OUTBREAKS 3(3-0-6)
850-671  SPECIAL TOPICS IN FOOD MICROBIOLOGY AND FOOD 3(3-0-6)
SAFETY
850-691  RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND 3(3-0-6)
TECHNOLOGY
850-692  SEMINAR | 1(0-2-1)
850-693  SEMINAR I 1(0-2-1)
850-694  SEMINAR III 1(0-2-1)
850-936  THESIS 36(0-108-0)
850-948  THESIS 48(0-144-0)
850-972  THESIS 72(0-216-0)

1. HaUNIIBINSIoUNaT 5 U (Ad. 2012-2016)
UNAMUIFYANUWIUQTEI5IVING

Saengkerdsub, S., Ricke, S.C. 2014. Ecology and characteristics of methanogenic archaea in

animals and humans. Critical Reviews in Microbiology. 40: 97-116.

Saengkerdsub, S., Muthaiyan, A., Lingbeck, J., O’Bryan, C.A,, Crandall, P.G,, Ricke, S.C. 2014.
Identification and methionine analog tolerance of environmental bacterial
isolates selected on methionine analog containing medium. Journal of
Environmental Science and Health, Part B.49: 290-298.

Saengkerdsub, S., O’Bryan, C.A.,, Crandall, P.G., Ricke, S.C. 2013. Possibility for probiotic
sources of methionine for organic poultry nutritional supplementation: a review.
Journal of Probiotics and Health. 1: 103.

Saengkerdsub, S., Liyanage, R., Lay Jr., J.O, 2013. Suitability of various prepeptides and
prepropeptides for the production and secretion of heterologous proteins by
Bacillus megaterium or Bacillus licheniformis. Agriculture, Food and Analytical
Bacteriology. 3: 230-248.
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Saengkerdsub, S., Lingbeck, J., Wilkinson, H.H., O’Bryan, C.A. Lay Jr., J.O, Crandall, P.G.,,
Muthaiyan, A., Biswas, D., Ricke, S.C. 2013. Characterization of isolated yeast
growth response to methionine analogs. Journal of Environmental Science and
Health, Part B. 48: 1112-1120.

Saengkerdsub, S. 2013. Linoleic acid isomerase expression in Escherichia coli BL21(DE3)
and Bacillus spp. Agriculture, Food and Analytical Bacteriology. 3: 145-158.

Kojima, K., Yokoyama, T., Ohkama-Ohtsu, N., Saengkerdsub, S., Itakura, M., Mitsui, H.,
Minamisawa, K., Arima, Y. 2012. Exploration of natural nod gene inducers for
Mesorhizobium loti in seed and root exudates of Lotus corniculatus. Soil
Microorganism. 66: 12-21.

unanuddeauslunissyuivinlsuazlinsnasauLE

Ricke, S.C, Saengkerdsub, S. 2014. Bacillus probiotics and biologicals for improving animal
and human health:current applications and future prospects. in Beneficial
microbes in fermented and functional foods. Ravishankar Rai, V., Jamuna Bai, A.
(Eds.), pp.341-360. CRC Press/Taylor & Francis Group.



158

AMAKNUIN 2
SLUgUNNIINGIRIFIVATUATUNS I1A28NITANEITLAVUUNARNE



159



160



161



162



163



164



165



166



167



168



169



170



171



172



173



174



175



176



177



178



179



180



181



182

AMANUIN R

funAdaudesnennznssunsuiulsmangasusvyne Undin
dnu13viinedaasuazmalulaganns



183



184

15, WNATIBYENIT UNEITION 1
16. wnguiigen wagassw i
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