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3(3-0-6)

1(0-2-1)

1(0-2-1)

1(0-2-1)

wiIenn

1) 5183 N9ANTSLS 8 UN1SABULA L U AR INY 1AM INGINITHAN A LA UDINTHAS

DIMITFVAIN

859-521  lAYUINTYUYU

(Community Nutrition)

2(2-0-4)



859-522

859-523

859-524

859-531

859-532

859-533

859-534

859-535

859-542

859-543

859-551
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Laguinsivguainuazlse 3(3-0-6)
(Nutrition in Health and Disease)

NInemaznsussliuauUasn syl unan A aslasue1ms 3(2-3-4)
LAZRIMTAVAN

(Toxicology and Safety Evaluation in Nutraceutical and
Functional Food)

Fuadmalnunsiugs 3(3-0-6)
(Advanced Nutritional Biochemistry)

ansesduszneulminilundn Sasiasuemsuay 3(3-0-6)
DIMTHVAN

(Functional Ingredient in Nutraceutical and Functional Food)
Inwusiugenaniuarlavunisiiionnues 3(3-0-6)
(Nutrigenomics and Nutricosmetics)

NSWAUINGN A UTLETURIMNTUAL DI TAVAIN 3(2-3-4)
(Nutraceutical and Functional Food Development)
TURNIENATUDIMTAVNINAELATUINTT 3(2-3-4)
(Selected Topics in Functional Food and Nutrition)

a1nsaunnluo ey 3(3-0-6)
(Health Food of ASEAN)

MAsEiaATivesaseanarsTInm 3(2-3-4)
(Chemical Analysis of Bioactive Agents)

NOVUNY LATUINTFIU nMstunsSoundndariasuems 2(2-0-4)
WAYRITEUNN

(Regulation and Standard, Registration of Nutraceutical

and Functional Food)

AUTENOUNSWATUInNTSUNENSILETHDIMS 3(3-0-6)
WALDIMITAVNIN

(Entrepreneur and Innovation of Nutraceutical and

Functional Food)

2) AWMNIANIFYUNTAOUANIALY/ N1ATY WAZNANFATOY

AMZLNNYANENS

347-532

373-570

anAUszenAdmTUNITINY 3(3-0-6)
(Applied Statistics for Research)

walAUHURNITNIIIYAIans 2(0-4-2)
(Biomedical Laboratory Techniques)

AMSINYIANENS

324-441

nseeimaeilagldiaseietugs 3(3-0-6)
(Advanced Instrumental Analysis)
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328-503  wAlulaguaswas 2(2-0-4)
(Cell Technology)
328-513  wAtlAUfuRN1INIsILAll 3(2-3-4)

(Biochemical Laboratory Techniques)

AMZLNEYAENS

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

571-542  ASEAALAYNITATIADNANYUEITIINNANA UTTTTUYR 2(1-3-2)

(Separation and Identification of Natural Products)

AMZNEINNTTUNEAT

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

850-552  N13INUNUNIINARBI U UNAIUINERA U9t 3(2-3-4)

(Experimental Design in Product Development)

wagwg  UnAnwaiunsaiienameilouseuneidvaug Nlaaeuluuning dvaswaiunsuns
vioaaun1sAnwdus MeuenumIne duld Tneniueuiugeune1anss  Usedn
wangns neuamelleusgin

A. UNINTYIINYITNUS 21UIY 36 wi2enn

859-936  INYUNUS 36(0-108-0)
(Thesis)

J. UNINFVIUTUNY 271491 2 wiIenn

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

(Principles of Functional Food and Nutrition)
dwsulin@nwmimvanansimunliamaideu Ineldiduniiein

dvunangasuuy 2.2

. KUINIVIVIAY 914U 17 wu2win

859-511 81913 LNYUINTUALEUNIN 3(3-0-6)
(Food, Nutrition and Health)

859-512  wARfMIIETIOMTALEIMNTEUNNWIRWRIUEEN 2(2-0-4)
(Nutraceutical and Functional Food in Metabolic Pathway)

859-513  wiAluladuagnsnIaludueInanAuaESNo1MITLaY 1S 3(3-0-6)
VNN

(Technology and Commercialization of Nutraceutical

and Functional Food)
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859-691 suDpuTBHEM U IIATA MLArlnTUINI ST 3(3-0-6)
(Advanced Research Methodology in Functional Food and Nutrition)
859-692 LLmﬁ@mﬁ%’aLLazﬁwmﬁ’mmmsqmmwLLaﬂﬂ%mmi 3(3-0-6)
(Research and Development Concept in Functional
Food and Nutrition)

859-696  duiun 1 1(0-2-1)
(Seminar 1)

859-697  duuun 2 1(0-2-1)
(Seminar II)

859-698 d&uuun 3 1(0-2-1)
(Seminar IIl)

Y. NUINTYNUFIN lsisfaegnda 7 iella)

1) 5183999915 58UNSaR UlAsUMANING IS ANINSINSHNANN UINLAS LDV THALBINNS

aunm

859-521  LAYUINITYUIY 2(2-0-4)
(Community Nutrition)

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

859-523  wineuaznsusziliumuvannsulundndaidsue1ms 3(2-3-4)
WALRINTFUNN
(Toxicology and Safety Evaluation in Nutraceutical and
Functional Food)

859-520  Fuadvalnuinisiugs 3(3-0-6)
(Advanced Nutritional Biochemistry)

859-531  anseeAUsEneudutilundnfaeiasuemsuay 3(3-0-6)
DIMTEUVAIN
(Functional Ingredient in Nutraceutical and Functional Food)

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

859-533  MINAIUNAASAUIATUDIMITHALDIMNTHUA N 3(2-3-4)
(Nutraceutical and Functional Food Development)

859-534  VIUBLANIENWNAIUDMTAVNINLALINYUINT 3(2-3-4)
(Selected Topics in Functional Food and Nutrition)

859-535  ©MWMIEUNMNIUBTEU 3(3-0-6)
(Health Food of ASEAN)

859-542 mﬁmwﬁmqLﬂﬁsuaqmiaaﬂqw'é%mm 3(2-3-4)

(Chemical Analysis of Bioactive Agents)
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859-543 ngﬁmaLLazmmgwumiﬁﬁumzLﬁaumﬁmﬁwﬁlﬁ%umms 2(2-0-4)
LAYV TEUNIN
(Regulation and Standard, Registration of Nutraceutical
and Functional Food)

859-551 Qjﬂizﬂaummawi’mﬂﬁmNﬁmﬁmﬁfllﬁ%mmmi 3(3-0-6)
LAY TEUNIN
(Entrepreneur and Innovation of Nutraceutical and

Functional Food)

2) 3g3MNIANTITIUNITARUA1IAME/ N1ATY ULaENaNgATaY

AUSUNNYAENS

347-532  adauszenddmiun1sivy 3(3-0-6)
(Applied Statistics for Research)

373-570  wiallau{URn1sneTnvaans 2(0-4-2)
(Biomedical Laboratory Techniques)

AUZAINYIANENS

324-441 mﬁmiwﬁmamﬁ‘[mai%’l,ﬂ%aaﬁa%uqa 3(3-0-6)
(Advanced Instrumental Analysis)

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

328-513  wAdAUfURN1IMIeLALl 3(2-3-4)

(Biochemical Laboratory Techniques)

AMZLNEYANENS

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

571-542  ASENALAEAIIATIADNANYAIANTINNANN UIITITUYR 2(1-3-2)

(Separation and Identification of Natural Products)

AMLANEINNTINNEAT

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

850-552  ANSINUNUNIINARBIIUUNAIUINERA 9 3(2-3-4)

(Experimental Design in Product Development )

wewmn - Unfnwannsadienamzileuseuneivndug Mdeaeuluiving duawaiuasunvse
aodun15Anedug nneusnunine1als 1agNIuALLRUYTEUIIND19158U TN
wangnsneuameidouseiv
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A. KUINTYIING NS T 48 wiaenn

859-948  INYIINUS 48(0-144-0)
(Thesis)

4. wuINSIUSUAY 91UIY 2 e

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

(Principles of Functional Food and Nutrition)
dmsulindnwinndnansivualiameideu Tegliduniiedn

3.1.3.2 ANUNNIYVDITNAIV

eIy Usenaumesiamiay 6 vian danumvsneiwielull
WYsia 3 dusn vnelle SEA1AIY /1978 waRDanAITIRSURATeUN1TIA
nsANYIIUTIEIY LU

859-*x A 3 MURA UL U NI NGNS UAWINGINITHAN S UTLES L
9IMNTHALDIMITAVAIN

320-%%x R e MUnaaUlneANLINIANENS

308-*** R e MUndaUlns AL INYANENST

347-*** R NN ADULAL AUTULNNYFARNS

373 %%% R A MUNADULA S AL LNNBFERS

570-*%* R AN naUlAUAMLLNEYAIENST

571-%xx R e MUnaaulne ANLLNEVAANT

850-**x R eANTNUAFOUINU AN NN UNTITUNYAT

dwduseinilalyinerdnug
usta fafla vanells  dudvessdunisnunvsssgivii
wu 6 wweds  JwluszauuTygen
wusia faf 5 wnefs ngudn
AU 0 el sneiviug
WUl vnede  mnedvnly
WY 2 el IelaguINIsavAIW
W3 MNEie MNIMIIHEASMIETI M TLAL RN THUN N
WY 4 M MNAIYRYINeWaEN Y
WY5 MNele MIRIYIEINANTSUIMTLALNSANNTS
IR T Vel SRR Vel b 1T

WY fa 6 vwnels  dwiusednludsasnguiv

Qe

AUsUTIBIINETNUS
austa fafi 4 vanefle sWausedsedunisAne
1A% 9 wnete  AnluseauUsyeen
@A Ga7 56 vl ﬁi’ﬂmwu'aEJﬁmiwmﬁwuﬁ‘mmﬁwé’ﬂqmﬁmum
W 948 AvIveninusluszauUTyyen 31U
mieinmentdnusanaumangnsae 48 vhehn
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3.1.3.3 ANUNNIYVBIANUIUNUILAN 19U 3(2-3-4) TAunuenenabul

Fuaafl 1(3)  wwede  Sawaumieias

Fuaafl 2 (2)  wede  shwaudalusussenesedUani
fuaud 3(3)  wnels il finsdedua
Fuaafl 4 (@) el swudlusdnendenuesreduan

3.1.4 WHUNISANEI

dmutinfAnendnulundngasuuu 1

a | AN FdSansAnyIsEAU HdSansAnyIsEAY
" i Usqyeyln (v 1.1) USyey93 (wuu 1.2)
1 1 859-948  IYTwuS 8 WM | 859-972  Anendinus 7 nein
2 859-948  ANYIUWUS 8 WUIwAR | 859-972  ANYNHNUS 9 nuLin
*859-696  duuu1 1 1 wenn | *859-696  duuun 1 1 wlaeAn
32 16 wu8ne 32 16 wu8ne
2 1 859-948  eTwuS 8 WM | 859-972  Anenfinus 10 miein
2 859-948  IeTwuS 8 WM | 859-972  Anendinus 12 miein
*859-697 U1 2 1 wene
372 16 wu8ne 323 22 NUYNA
3 1 859-948  ANYNUWUS 8 WuIwAm | 859-972  ANwndnus 12 wiein
2 859-948  IeNTwuS 8 WM | 859-972  Anendinus 12 wiein
*859-698  duuu1 3 1 wenn | *859-697  duuu1 2 1 wiwda
37 16 wuene 32 24 ¥eAe
| aenns Fasansfinwiseau Fasansfinunsed
o Anwdi Seyy1v (Wuu 1.1) Usgyayes (Wuu 1.2)
i 1 - 859-972  ANYIINUS 5 Wwnn
2 859-972  ANINUS 5 wauin
*859-698  duuuUN 3 1 wuene
32 10 wiaefn
JIUNDDANENEAT 48 wiuenn FIUARDANANENT 72 #i2enn

*LiAnnuqenna
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o v v = t:l'tﬁ [
dwiutnfnwndnunlundngasuuu 2

47 ANANIT Qjﬁ%%miﬁﬂw’ﬁzﬁu B:J:ﬁﬂl,%ﬂﬁﬁﬂmszﬁu
" | dnwnd YTyl (wuu 2.1) UTeyg1e3 (uv 2.2)
1 859-691 seileudtidesueoms 3 wefin | 859-511 e1mslaruiniswasau I 3 yhefe
qﬁumwuaﬂnﬂummﬁy’uqq
.............. A uden 3 ieAe | 859-512 WARAMIILESNOIMITIAY 2 wuwin
859-696 duun 1 1 wheie amnsgunmhiitiuniuedn
859-513 wiAluladuagnswidlae 3 wulwhn
VDINANAUINETUD LA
2IMNTFVAN
859-691 sx1U8UIBITYAIUDINNT 3 wiein
gunmuaslasuinistugs
............... I deN 2 wilein
37 7 wudlena 37U 13 wuenn
2 859-692 WUIAANITITULASWAIUI 3 NEAR | 859-692 WUIAANITITULASWRIUI 3 wIwhn
AUBIMNIAVNNUALINYUINTT AUBIMTHUA AL LAYUINTT
859-936 INuNHnus 8 NUWAR | oo, Auden 3 UL
............... Auden 2 wiein
859-696 duuun 1 1 wein
374 11 Wl ERLY 9 w28
1 859-936 INuNfnus 9 e | 859-948 Ineinus 6 nuwNA
593 9 wienn Eet 6 U28NN
2 859-697 duuun 2 1 mdwin | 859-948 Inednus 9 U
859-936 INuNfnus 9 wiwin
374 10 Wl 593 9 wulenn
1 859-936 IUNUS 6 weia | 859-948 Inglnus 10 wein
374 6 wuEAn 594 10 wu2wAn
2 859-698 duuun 3 1 wheia | 859-697 duuun 2 1 mehn
859-936 IUNUS 4 wheia | 859-948 Inglnus 10 wein
37U 5 wienn 37U 11 wienn
1 859-948 INy1unUs 8 iR
_ 374 8 wulwnn
2 859-698 duuu 3 1 nein
_ 859-948 Iny1UNUs 5 AR
374 6 wenA
sunaaavangnsliioendn 48 widgin | saunaaavdngashivasnd 72 wilaein
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3.1.5 A185UETEIN
5183Y1919AN53UNTHIULAL AN YNEIVINTTUNEAT
1) s1e3v1UTuny

859-501 WENNITIMITHUNNLALINYUINTT 2(2-0-4)
(Principles of Functional Food and Nutrition)
$18UVIAUNDY -
Prerequisite courses : -

ada [

NANNITNUFIUNIBATDIMITUALITILATILN DINIT @196 ANLAI91115 (food additive)
fougalildluemns winnsiugiunisgdunidomisuagqaun3s iusslevideaunmmieldly
PAAINNTTUDWNT AuUANIINIEAMUATNSUSTlUMSUsEamMALRE 1S wé’ﬂmiﬁug’mﬂmwigﬂ
IMTAVAMNLALHARDANAINIILATUINIS aud@danifivesansomisuagarsoangnisinimn
ToMNUADIMTAVNINLAZHIAN TS HavaaINtAYUINITVBIDIMNTHALNANS U ETHURIMNT

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

fact

2) 5193%1U9AU

859-511 21913 WYUINITUAZHUNIN 3(3-0-6)

(Food, Nutrition and Health)

1873V 10IAUNDY -

Prerequisite courses : -

AMNTINVDIDINNT LATUINTT LLazfj“Uﬂ’]Wiuﬂ’liﬁ’liﬂ%aﬁl{]ﬁ]ﬁ!ﬁu WUINNLATUINITLAZNTS
‘LlizLﬁuwamiﬂ'aEJmm'iéuaﬂm{b}éLLazizUUm‘ifﬂﬂﬁuﬂmamﬁ@maﬁwmmax‘imimm‘mﬁﬂ A19591M19904
LL'i'ﬁW;LLazLL'i'ﬁmﬁﬁGQﬂ’lﬂuU'%mmﬁaa au@a“uaawﬁﬁmuuazmamuamﬁmﬁﬂﬁ’s 1A9UINTVBINTTO0N
Masneuan13iun Msuszgnaldlaruinislugsdingieg nsesnuuulusinsulasuinig waznsld
w3esdiotamatarunnis

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

nutritional equipments
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859-512 WAMNMILEINDIMITHATDMITHUAWIUATAUDAN 2(2-0-4)

(Nutraceutical and Functional Food in Metabolic Pathway)

18V ITIAUNDY -

Prerequisite courses : -

NANNvRIAWMIUEAN wasulusEAuad sTuLkagnIIAIUANIAWAIUEEN FDAUEN
voslusiu aslulainse s ansoengnstaniw wazduloonms lusanmeansd unumvewmansis
LT MNTUALRIMNTAVAINADTLUUNIUAUDINT A13ANUBULADATELAYNSIINBYLABATEAINAN Y
w3en HAnSuILas N IsLAre N TaY MTTinaren1sAuaNsERutinaluden ssuudszay
drunans onluld waziilaneznasaion

Principles of metabolic pathway; energy of life and power cellular; regulation of
metabolic section; metabolism of nutraceutical, functional food, dietary supplement,
phytochemical and dietary fiber; role of nutraceutrical on gastrointestinal tract; anti-oxidation
and their mechanism of action in oxidative stress and aging process; nutraceutical and

functional food on glucose control; central nerve system; cardiovascular

859-513 L‘VlﬂiuiaﬁLLazm'iW'lzﬁﬂléﬂlaaNﬁmﬁ’mq/‘ﬁ,a’%umMWSLLazmmiqwmw 3(3-0-6)
(Technology and Commercialization of Nutraceutical and Functional Food)
18V 1TIAUNDY -

Prerequisite courses : -
U‘mmwuaﬂqmmwmiummiﬁﬁm'aw§mﬁm%La'%um‘vml,l,asmmiqsumw NWyANTIUNITUTLAA

HanfuaESNeIMITHarMNTaUNIN Walulagn1sHankAnduaESiom sLaremsEUn N nalulad

nsafe nsuen msvilvuIavivesanseengusinmvieasesdusenouanadeiini weluladidu

walgatuvenduinsiuaznindueiiaiuevis maluladvewa Uganaznisdadnveunduindiuay

NARAuTLESNIMNT NM3ANEIIENITAUINBIMATNITUAFEUALTEUTBINAN S MIETID M SUaY

onsaunm weluladussadust meauedeSusifuluy ngmnefifeiundesusiaiomisuay

DIMNTAVNIN LaENTAANY
Role of food industry to nutraceutical and functional food; consumer’ behavior for

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

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

and functional food; and case study
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859-691 suauisaseduamsguamuarinvuinistugs 3(3-0-6)
(Advanced Research Methodology in Functional Food and Nutrition)
Fre3vUIAUNOY -

Prerequisite courses: -

Tguszasd anudAy suideuiside wazasserusialuniside nsAuAuLaETIUTINYBYA
NIVINITIINWNAR199 WmATAN1TIATIERRETN1TUATYMIAL M TFUANLALLATUINITITIEN
mﬁmswm%w%mmLLas@mmw%uqq A19ILHUNITNAADY UaE FTnTn1eadALiien1sidy
N1IMTIVAOUNITANADNNAIIUITY NITTIBIUNANITINE LarnNITBULALINGITNUS N5 T8 UTDLEUD
Tassnsifieinenfinusuasfiovenuite mawiouduati uasduneunisifiuilunsasmeiennisia
ABININEN AsUIWsTAsINTIde Tinwemsdeasuasmsthiauelussduuunei sausnsalfne

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

communication skill and presentation; case study

859-692  WWIAANITILUATHAILIAIUDIMTHUNMLALIAYUINTT 3(3-0-6)
(Research and Development Concept in Functional Food and Nutrition)
Fre3vUAUNOU -

Prerequisite courses: -
U‘V]m‘mammﬂLLaw:iﬁiﬂﬂﬁﬁsiamﬁﬁﬂLLazﬁwmwﬁmﬁmsﬁm%mmi DIMITAVNINURE

Laguinis @01un15aidagiueeinsienas AU U IMITAUNINLAELATUINTT WNAANTITITELAS

WAILIAUEIMTFUN NLaEINTUINIG wakWIANNTITeRmwImAlLlagusTd s d UM sgun W

WazlATUINIT mmﬂaamﬁaLLazmi‘UizLﬁummﬂaaﬂﬁmaﬂmﬁaaﬂqwé?damwLLazwﬁmﬁmﬁﬁﬁmmmi

FUNINLAELATUINT m'i’%'ﬂmﬁmmiﬁm%qmﬁmmwNﬁmﬁmsﬁm%mmmiLLazmm'ichﬁumw

seRUAnge MadeusuaniuUszneuns wiedunuilaedivsraunsallugnaivnssundn Aueiiasy

DIMTHALRIMNTAVAIN NIUANE
Role of marketing and consumer in nutrition and functional food research and

development; current research and development in nutrition and functional food; research and

development concept in nutrition and functional food emphasize on functional food
ingredient; products; technology and packaging; safety; knowledge management for
nutraceutical and functional food industry; evaluation of bioactive compound and nutraceutical
and functional food product; plant visit or seminar by expert from nutraceutical functional food

industry; case study
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859-696 &uuun 1 1(0-2-1)

(Seminar 1)

3187391UIAUNDY -

Prerequisite courses: -

n1sdnauedayakarAIUNIMTLINITVINTIUAIVIBIMTEVANLAELATUINITNUNIY
rsunssifsdesivemadeiiasdnduns mamusunmnaesuarnsUsegn ALY nieaanmstids
enuatuanysel

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

application; final report submitting

859-697 duuwn 2 1(0-2-1)
(Seminar 1)
31831 U9AUNDU 859-696
Prerequisite courses: 859-696

v

miﬁ%auasﬁmﬂaLLazmmfgﬁwﬁwaﬂmu%’ﬂﬁﬁﬂ ﬂﬁ%ﬁumiagj nTIATIERLazLUaNE
Poyainidenseuvianisindsseauatuauysal
Presentation and report the progress of ongoing research; research data analysis and

interpretation; final report submitting

859-698 &uuun 3 1(0-2-1)
(Seminar IlI)
$18UVIAUNDU 859-697
Prerequisite courses: 859-697

[

m'iﬁﬂLauaéﬁaﬁdaLLazmmﬁﬂmﬁwaNm%’%’aﬁﬁﬂ ﬂﬁ%ﬁumiag ATIATIERLAZLUINE
Poyaidey niounsnsihdsenuatuauysal
Presentation and report the progress of ongoing research; research data analysis and

interpretation; final report submitting

859-936 Angnliwug 36(0-108-0)
(Thesis)
msfnwiruainaridoifieaiisesdannud/uinnssy vienguinsiiuermsguninuay
Inmunnsfifiviinauasaunmauidsfiaenndesiumiein meldnisquatazuuziihvesnuznssuns
fvinwn lunmsideniadeiiauls nmslsundnnisuazimana fguszasd dyninside auufgou
Funounaziznisive nanaznsiessinanisinuide aunanITITeLarTRlAUBLUE N1
Weninusatuauysal dmsdiaveanuinmthvedinednusluynaianisiing
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Study and research for knowledge/innovation or theory-building in the field of
functional food and nutrition; quantity and quality of research must be performed accordance
with the credits enrolled under supervision of advisory committee; select a topic of interest;
writing research background and rationale, objectives, research problems, hypotheses, research
plan and methodology; results and discussion, conclusions and recommendation; writing a

complete thesis; research progress must be presented each semester

859-948 Aneiwus 48(0-144-0)

(Thesis)

MsAnmduATayIdededn oatsesdemd/uianssy wiengquiinisinuemsaunmn
wazlavuinsiiiuinnanazauamauidefiaenadesiuniiein aelinisguanazuuziives
AznsIuMsTiUInw Tumsdeniadefiauls malsuvdnnisuasiana Tnquszasd dywiniside
auufigiu Jumouuariiniside wawarnsiesinanisinuide asunanisifeuasdoiauouuy
ns@ewingninusaduaunysal Insiaueanuiinveiverinusiuynainnsinm

Study and research indepth for knowledge/innovation or theory-building in the field
of functional food and nutrition; quantity and quality of research must be performed
accordance with the credits enrolled under supervision of advisory committee; select a topic of
interest; writing research background and rationale, objectives, research problems, hypotheses,
research plan and methodology, results and discussion, conclusions and recommendation;

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

859-972 Anedwus 72(0-216-0)

(Thesis)

nsfnuduaiuariteediednts leadsesdaiud/utanssy niongquimsdiueimis
auamuarlarunsiiuiinauarauameideiaeandesiumiiein aglinsquatazuuziives
AznsIuMsUInw lumsdeniadefiaula mailsundnnisuasana Tnquszasd dywiniside
AUUFFIY funouuagisnisite nauaznisdinssinanisinunise ayunNanITITuLasUalAuB LU
nMsPsuIneinusaduauysal Imaiaueanumimthvedinerinuslunnaianisdnm

Study and research wisdom for knowledge/innovation or theory-building in the field
of functional food and nutrition; quantity and quality of research must be performed
accordance with the credits enrolled under supervision of advisory committee; select a topic of
interest; writing research background and rationale, objectives, research problems, hypotheses,
research plan and methodology, results and discussion, conclusions and recommendation;

writing a complete thesis; research progress must be presented each semester
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3) s1g3Yaen

3.1) 5183Y19199n15658UN 157U AL UMINN INGIAIANTNEYINITHANN UIASUDINITHAZDINTT
FUNW

859-521 lavuINIsYNYY 2(2-0-4)

(Community Nutrition)

Fre3vUeAuneU -

Prerequisite courses : -

ANWALN1INIELYTEYINT anUeMIBATYgNakasdInl ANUdNRUSIEnINaulansiy
YBIBINNT LLaSﬂUWNﬁUﬂQ%@ﬂ@WﬁﬁiLLaSIﬂGU‘Lﬂﬂ'Tﬁ d19911%17 I'iﬂ‘ﬁlLﬁﬁ]’ﬂ’]ﬂﬂﬂ?i}%‘l{]v\liﬂsﬁu'}ﬂ’li
anuNNlaTLINSYTUTRIUsSEINAlNg wuINeNsUTuUTIaEdan1snsUslnA I swaslATUINTS
YIUTENA NIAANE

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

859-522 lavuimsiuguninuazlsa 3(3-0-6)

(Nutrition in Health and Disease)

31831 U9AUNDU -

Prerequisite courses : -

amnudutusvaslnvunstuauainuarlse ananduisuarlsafiinanlavuinisunwies
Wy Tsaliidasodeds Iaun Tsawmanu Tsaausulaiin Isawlowazrasaiden Anuinuninianie
101A NsUTEEUENIUAINTATUINIT IiﬂﬁLﬁ(ﬂsﬁu%ﬁﬂﬁi’N‘]ﬁﬁ’]ﬁm UNUIMVDIDIUIT WARSUTLETY
2115 waglnguirvalunislesiulazsnel nsal@nw

Relationship of nutrition in health and disease; illness and disease from malnutrition
such as chronic non-communicable diseases including diabetes, high blood pressure,
cardiovascular disease; anatomical disorder, nutritional assessment; important diseases; role of
food, dietary supplement and diet therapy in their prevention and care; case study

859-523 WwInewazn1sUsziuaulaenflunaniueiiEteisuasamTguaIn  3(2-3-4)
(Toxicology and Safety Evaluation in Nutraceutical and Functional Food)
$16UVIAUNDY -

Prerequisite courses : -
maiafivvasasiadluemsfineliinuzide nsnaneius n13fingnisu Aruluiivres
mimﬂmiﬁ]’]ﬂmiU%IﬂﬂEﬂ‘Vi’]i‘M%E)‘\HﬂLLMﬁﬁgusﬂuﬂ%mﬂmﬁzﬁQﬂj’lﬂﬂa msUssdiuanududiv Jedeiid

Hafan1snfiy nalnvesnisiinfiureszuuniequessnanie 81nsiluiiv n1sudfiy nsdidnsnun

N1599333AT e s v lianeg n1sAnwidsednsatnuazainudasadelusedunesdjiinis

AMsvasuTaddnd nsnuludninaaes LLa3ﬂ’l’31/1G]EI@“LW]W\iﬂaﬁﬂ%aﬂaﬁiaaﬂq%é%lﬂ’lwLLﬁ:ﬁ

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

study and clinical test of bioactive agents and product; and laboratory

859-524 Fuafinislnvunnistuga 3(3-0-6)

(Advanced Nutritional Biochemistry)

Fre3vUIAUnOY -

Prerequisite courses: -

Tusfuuagnsnoziiludugs waluladnimasiusiuuasnsnoziluiildluomsuazen ns
uilatlguimslaguiniswagnisadraasuguaindieldsiuuaznsnesdlu lavuinistugalu
mslulawmsnuarluiu nsmugunsinenu wiil wazunuedanvesailulawmsnuagluiuifinasie
gunnuazlsa Iﬂsummiﬁﬁguqﬂu%mﬁuuaaLﬂﬁaLLi' NSAIUANNNTHNU w1l waziauodauves
Innfufiezanglulutusasiiazargluifuindeusuasansosiiviosnsluuiinadesiifinasogunm
uazlsa nalniilusiu anslulawnsm Tusfu 3niiu indeus fnasionisuanseennisiugnssy Muiduagn
aslusiu nsnexdily mslulawsn lush uazansevnsiideanisluySinmties

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

biochemistry of protein, amino acids, carbohydrate, lipid, vitamin, mineral, and trace element

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

(Functional Ingredient in Nutraceutical and Functional Food)

FAVTIAUNDY : -

Prerequisite courses : -

asosUszneuBifinlinuantRvrasnnudenvesiianie ansiueyyadase dnase
nszanuazily vilorsualasuuazusunau dnaseszuvansazaudi leamisuazesnuseneay
Famidififnadequamsruunaiueomis Reatesiunisinwaunandenu eatesiuniuas
nsuediiu finadeszuunasaidonnazinle Rerdesdusruuniduiu Inadedenaznissniay
dienismuauiiniin iWleruasuazauy USinauarsUuuunsld undsdnuagdunudming
mMeUszgndltansesduszneudmihfilusdnfusiaiuomnuazemsgunm

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
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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

859-532 Invunugmansuazlnyuinisiianrun 3(3-0-6)
(Nutrigenomics and Nutricosmetics)
F18UIAUNDY -
Prerequisite courses : -

a

amswedlavusiugaans Tnsuinisianizyana nalnyosnisuiasumaofidiuin
FunoduefiFuuaznisnouaussiesins nihfuagnsviuisevesanseenguiniedinimlusedudy
m'iaaﬂg%émn%amwﬁﬁqm‘é%aammm’]L.LazmmL?%amaﬁ'wmsimzﬁumaé Tnguinisiiioan
sufifinaiofinis nu uazguing aﬁaaﬂqw‘éma%’amwLLazmimmummamaaﬂsuaﬁu
mw§iuasielunslavuiugaans waglavuinisiiterua

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

nutrigenomics and nutrigenomics

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

(Nutraceutical and Functional Food Development)

Fe3TIAUNDY -

Prerequisite courses : -

AMUFIAYVBINITHAUINGAT UINATUDINITUAZDINITAVNIN WL QUNIUYDINER U
SR mMIskara I IguA Nlualge s avuduiusseninauilaauaaatn Anuduiusvesdeny
2RamNTsY wasnAlulag MATeuTlaALazaan  LUINNNSHAIL NGRS MILESNRIMTHALDIMS
guamn NsuIRanduaanesUfuRinisdnisndnlulssnudunuy nsfinwianudululdves
lasansauUaensde Ny eiluukasUINTgIUYBIHANN LA UD I THATDIMNTAVNINUALNTAAN

Importance of nutraceutical and functional food development; supplied chain of
nutraceutical and functional food; relationship between consumer and market; relationship
among social, industry and technology; consumer and marketing research; suideline
of nutraceutical and functional food development; product development from laboratory to
production in pilot plant; project feasibility study; safety, regulation and standard

of nutraceutical and functional food; case study
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859-534 3TN AU MNTFUNNLALLNTUING 3(2-3-4)

(Selected Topics in Functional Food and Nutrition)

Fre3vUeAuneY -

Prerequisite courses : -

teriuadisuavihaulaluaiviemisguainiaglnruins wu lnvwiugenans saduseneay
9TV NMszABLgadd fitensnaaeugrsnisianin nsluledin wilulefin in3eameauay
ayulng Lﬂuiwﬁﬁﬁqwéwquﬁaﬂww mﬂﬁﬂmaLmJL‘UiuLﬁawﬁmmiaaﬂqw%m%amw WATLANSNAFDU
Qvisfueyyadasy uaymTATERanTooNgMENISTINMN

Up-to-date and interesting topics in the area of functional food and nutrition such as
nutrigenomics and nutrigenetics; functional food ingredient; animal cell culture for testing of
biological activities; probiotic and prebiotic; herbs and spices; bioactive peptide; membrane for
production of bioactive compound; antioxidants technique and analysis of bioactive

compounds

859-535 @MmsguAluaTey 3(3-0-6)

(Health Food of ASEAN)

18739 10IAUNDY -

Prerequisite courses : -

ANVAINNAIEN19TIn N UseiRaansuaziudnidavesemisauvamluendou;
anuUaeady Anusiuas mnudidu uagnsmuaNamAmeITunm; Syfivluenifou; omisvzan
anuvsazewsengiauyluedeu; evnsgunmandnuazkalil ewnsuiin Avaulng e
LLﬁ%Lﬂ%@\‘iLLﬂQIU@WL‘%UU; EJ']M’]ﬁE’j“UﬂTWS'm'mLL@%ﬂWiLLUigﬂ@?%’ﬁﬁ]’]&l‘lﬁﬁﬂﬁ’]ﬂﬂ’laﬁaﬂﬂ; ﬂ'ﬁLL‘W‘VIE’jLLaS
LLu’JﬂﬁﬁamuﬁaﬂLﬁadua%uqsumw; mmiqéum‘wLLazmiam’UizﬂaUL%amﬁwﬁiuawL%sm; Ylguly
LAgUINISuasNNINE NS Iua e, nsieulseny w3e SavmiavuInnans éummsiamliwﬁmmms
gunm visensliarsiazuaniudsuussaunisalangusznounns

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

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

(Chemical Analysis of Bioactive Agents)

$16UVIAUNDY -

Prerequisite courses : -

ABnnndsudiegsansesngrinsdainmneunsiases nsvihlruians Bnisinsed
awsaanqwéww%amw iy Inlaealnsiau ﬂsmimﬂulﬁéméf’maugmmmzmmimﬁuiamﬁw 3, 6
asuszneunguanilsfiuesduarialiuesdiiigninisdueyyadase nsneeiilu arsuszney
mslulawsnuaransusenauduisilunungmneiasannsgiue1ms Handnmiiadienmsuaze1ns
guan tagldmaiianialasunlansail (TLC, GC, HPLC) wazawalasalad (UV-Vis, FTIR, NMR)
videwmadlinduivinzay wagdjuRnsdmiumaiensiasUszneusnanmemaiadieiu

Method of sample preparation, purification and analysis of potential bioactive

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

laboratory of analysis method by previous technique

859-543 ng‘wmEJLLazmmgqums%!umLﬁauw3mﬁmsﬁm‘%ummsLLazmmﬁqﬂumw 2(2-0-4)
(Regulation and Standard, Registration of Nutraceutical and Functional Food)
$187BUVIAUNDU -

Prerequisite courses : -
AN AR UBING VMUY miéﬁumLﬁaumgapmazmmgmeumNamﬁm%m’%ummmﬁxmmi

4NN {HUILNALATTINAVRINANT UIATURIMNTHALDIMTAVAIN NYVUIERATUINTTIUVDINEN U

[E3NIMTHaYeINTAUA MYBsUsTnalng Usmaanigowsnn anamelsunazdu nvaneuas

mmgmﬁ’ummﬂaaﬂﬁwax‘iNﬁmﬁm%m%mmmmasmmS?jsum‘w m'iﬂa'néjwNaﬁiaf:jéumwuawm@

ﬁuaﬂNﬁmﬁmsﬁm?ummﬁLLazmmiEﬁJmW UNUIMTBIRIZNTIUNTSEMSHazevasnefifisensaasy

INANAYBINER ST LA LM TUAYEWNTAVAN FIDE AR TS NI TAUA M LFTU

NM55UT9lABAENTINNITEINTIALE
Importance of regulation; registration and standard of nutraceutical and functional

food on product; consumer and business of nutraceutical and functional food; regulation and

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

Administration
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859-551  KU3zNaUNTHATUINNITTUNANAINETUDINITUAZEMNTHUAN 3(3-0-6)
(Entrepreneur and Innovation of Nutraceutical and Functional Food)
Fre3vUIAUNOY -

Prerequisite courses : -
mMsaduuAnnsduguszneunsviedBuuszneufamsdmiugsianandeiiaiueims

LaZDINITEUVNIN; Wﬁﬂﬂ?iU%W?iﬁﬁﬁﬂ; ﬂ’ﬁ{f@ﬂ’ﬁ(ﬂﬁ’]ﬂLLaBﬂ’]i‘WEJ’]ﬂiﬂjﬂ’]ﬂJ’]?J; ms{]’mmﬁmaqﬁ%m

n1sfineadululdvedasinis 15 @sulnugsiandn A usE3uenIsuazeImITguAIN; §3n9

HANAUINATUDINITHALDIMTFVNIN; N15RULATNSTYTTIRIVUINERY; N15TANISAUANUASY

nsndindBidnnsedind; nsAudunarnissainunufianstasuaznisiuaaninddunisdygn;

msdamsuianssuuaznislivssleviannaluladifiossAanaznismded; nguane a8 uazuvawu
lagsia

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

3.2) '578/3%’1ﬁa”@n7ﬂ%um'izmufﬁyﬂmzégﬂmwniﬂ/mwm

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

(Functional Properties of Food Components)

183V 1UIAUNDY -

Prerequisite courses : -

duUidmiiiveni aslulamsn Wiy wazleifu nalansvimdnd Sunsisensewing
dulsznaue1nig U‘V]m‘vmaﬂdauﬂizﬂaummiﬁiaﬂméjﬂwmzLLﬁzﬂﬁU%’UUj\‘iﬂmmwmﬁmﬁm%

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

850-552  AM5NNUAUNTITNAADITUUNMUINEAA DN 3(2-3-4)

(Experimental Design in Product Development)

Fre3vUeAUnoU -

Prerequisite courses : -

U ANAIAYLAZLUIAALUNITINLNUNITNABDILUITURLINE A AN N19II9LNUAIT
naaadlunuimundasuen adflunuimundndod msldlusunsudisagllumsiinseinismeaes
TuauimunEnsue Laznstfing

Introduction, importance and concept of experimental design in product
development, experimental design and statistic in product development, data analysis of
product development experiment using computer software and case studies
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3.3) 51939 19AN15558UNISAOUIAEAISUNNEAIANS

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

(Applied Statistics for Research)

F1e3vUIAUNOY -

Prerequisite courses : -

ﬂ’]ﬁl,mwﬁﬁﬁauualﬁaﬂéfu NITLANKAIUTNA NITHINKII NITTNAIDEIS NITUTETUIUAILAY
N1INAFRUANNAFIU N1TAATILNANMURYTUTIUNIAGRLY NMTIATIBRandURUSHATNITINNRELTAEY
Faifier msamnesidadunygal nsvaasuiislafidsans nagnsnsiden sudouisideaiafivzan
nsUszendldlusunsudnsagy

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

methods; computer software applications

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

(Biomedical Laboratory Techniques)

18739 10IAUNDY -

Prerequisite courses : -

NQUANANNIT I5N154aLTaAITTLTIVOUNANARIT  NINTINYAIEAT ATUTTINLAY
33587U5TlUNISAN YTy LwﬂﬁﬂﬁugmmﬁaLﬂﬁmé’ﬁwm Frneluanaing1giauiuuag
AT NYaE

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

immunology and cell culture

3.4) s1939199An15558UnN1saaUIngAS NG 1AIaNST

324-441 msdasizimanilagldiedasdiotugs 3(3-0-6)
(Advanced Instrumental Analysis)
$187UVIAUNDU -
Prerequisite courses : -

& aada L4

nawi 1annnT MuazBunveaaieilo uaznsUszynd I5AATgimaaiilagldiadesile
Fugamslwitued awninsaln® lasinlnns @ gumafuas¥diadl mavianatiasa q Aifedes

Instrumentation theories, principles descriptions and applications; chemical analytical
methods using high-power instrument in electrochemical, spectroscopy, chromatography,

thermodynamics and radiation chemistry; including related techniques
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328-503 nAlulagvawaa 2(2-0-4)
(Cell Technology)
183V 10IAUNDY -
Prerequisite courses : -
AraANAseTasUesAsiTint Ui uarAiTinduas wadanmamzdeasadiuas 3ns
wilgnhdueuvanUasuiingivad uaznsuanseenvesiidueluivad
Differentiation between prokaryotic cell and eukaryotic cell, techniques in eukaryotic

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

328-513  wadAU{uRn1sn19uall 3(2-3-4)

(Biochemical Laboratory Techniques)

518V 1TIAUNDY -

Prerequisite courses : -

nauiuazmaiaildlunsdnuluiesujiAnisduail; msmnazneudaninduniiaindu
nsuenarstasmaianidlasinlansdl uardidnlasnesda aalaslilawnd wmadafeadunisld
GUPIECIIRAR

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

radioisotopes

3.5) 51939 199AN15558UNIsAaU N AN A YAIGAT

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

(Chemistry of Natural Products)

sre3vUeAunoU -

Prerequisite courses : -

AuaNTANIRAkarAMENTRNIINIENIN TIFATIET Lagn1sUssendldnisnduransuay
MegnamnIsvedmunusladyisgilungusing 4 lawn weddlng widalnsniuess wagaisusenay
aelsuAnandrdunseiuuuifiue weslussduarainasosd uean1asedLaralsusenaudil
lulnnaudussdusznavlugnsiassaiiamdnnisiiugulunisuenatnarsainudn fasisssuspuay
mMeviliudgndlagismalasunlansfluazimadeduy q nmsfigaiiendnuaivesansnanfusisssumalu
NANFIS 9 V19AU

Chemical and physical properties, biosyntheses, and pharmaceutical and industrial
applications of secondary metabolites of various classes including polyketides,
phenylpropanoids and shikimate-derived compounds, terpenoids and steroids, alkaloids and
nitrogenous compounds; fundamental in separation and purification of chemical constituents
from natural products based on chromatographic techniques and others; identification of
chemical constituents from natural products
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571-542 ANSENALAZASIDNANYAUAITIINNANNUNTTTUVR

(Separation and Identification of Natural Products)

83 UIAUNDU :

Prerequisite courses : -

2(1-3-2)

wAakastuneulunIITenasimuienanayulng n1snsisaevaisiaiiluiiy n1sania

LENEAITHAENITVINIAUTANT N30 TINDNANBAIVDIANTIINNEN AT 5ITUVALasD R AMaNTANIS
AYNIN Qmauﬁ'am’mﬂﬁLLazmﬂﬁﬂaLﬂﬂImiaIﬂ% A9 Infrared, Ultraviolet, Nuclear magnetic

resonance Lae mass spectroscopy

Conceptual protocols in researches and developments of drugs from natural origin;

phytochemical screening; isolation and purification methods for chemical constituents from

medicinal plants; identification of chemical constituents from natural products based on

physicochemical properties and spectroscopic techniques, including UV, IR, NMR and mass

spectroscopy; laboratory techniques parallel to lectures

3.2 %9 ana |wIUTEdIRltnsusEe T dunlaazAndivee1ansduszImangns

3.2.1 913138UsEImaNgAS

BUUNSUTEZINA?
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ALLAUING
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1.8@99aUASUNS, 2549

ANTIANUIN 3
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ANENIIA5E
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WU, (1A3), WAIVAIUATUNS,
2529
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WU (@AAMNTTUNYAT),
1 A9VATUASUNS, 2532

274, (AAINTTUDINNT),
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SUYS, 2537

Ph.D. (Food Engineering),
U. of Reading, U.K, 2544

AATIANUIN A

3-9098-00878-83-8

599
ANANSIA5E

YANIRIITT
JUENA

WU, @3Ing), PaInsad
UNINYSY, 2519

WA @35INe1), Pansal
UININYQY, 2522
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Monash University,
Australia, 2533
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3-8007-00007-31-5
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Y1YINI
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WNUTILEAINITNTERNEAMUTURAYBUNINTFIUNANTTEUTIINVENEATEI18TYT (Curriculum Mapping)
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1 2 3 4 1 2 3 4 1 2 3 4 1 2 3 4 1 2 3 4

859-501 Principles of

Functional Food and ° 0 o) o) ° o) ° 0 ° o) 0 o) o) ° 0 0 ° o) o)
Nutrition
859-511 Food, Nutrition and
Health ° o) ° o) ° o) ° o) ° ° o) f0) ° ° ° 0 f0) ° ° o)
ea

859-512 Nutraceutical and
Functional Food in ° ° ° ° ° ° 0 0 ° ° 0 0 ° ° 0 0 ° 0] ° °

Metabolic Pathway

859-513 Technology and
Commercialization of

. L (0) (0) (0) o L (0) (0) L o (0] (0) (0] o (0] (0] (0] (0) o
Nutraceutical and
Functional Food
859-521 Community Nutrition ° (o) [ 0 ° ° 0 0 (o) (o) o ° ° 0 ° o) 0 ° o) °
859-522 Nutrition in Health
o (0] (0] (0] o o (0] o o o (0] o o o (¢) (¢) (0] (0] o (0]

and Disease

859-523 Toxicology and
Safety Evaluation
in Nutraceutical and

Functional Food

4




53

5. YINWEN1TIATIZHALT
AAY N15H0ENT WaTNISIY
walulagansauwme

4. YINYLAMUTUNUSTENIg

1. ABUSIIN AIUFTTU 2. A3 3. Ninwenmetayayn v -
UARALAZAINTURAYDY

5789791

1 2 3 4 1 2 3 4 1 2 3 4 1 2 3 4 1 2 3 4

859-524 Advanced Nutritional

Biochemistry

859-531 Functional Ingredient

in Nutraceutical and ° 0 o) o) o) o) ° ° ° 0 0 0 o) ° 0 0 0 ° o)
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Functional Food and ° (0) ° o) ° ° 0 0 ° ° o) ° o) ° 0 0 ° 0 o) °
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859-535 Health Food of ASEAN 0 ° 0 0 ° o) 0 0 ° 0] ° ° ° o) 0 0 o) 0 ° °
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859-543 Regulation and
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of Nutraceutical and

Functional Food
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http://www.ncbi.nlm.nih.gov/pubmed/?term=Wiwattanawongsa%20K%5BAuthor%5D&cauthor=true&cauthor_uid=26680318
http://www.ncbi.nlm.nih.gov/pubmed/?term=Likhitwitayawuid%20K%5BAuthor%5D&cauthor=true&cauthor_uid=26680318
http://www.ncbi.nlm.nih.gov/pubmed/?term=Sritularak%20B%5BAuthor%5D&cauthor=true&cauthor_uid=26680318
http://www.ncbi.nlm.nih.gov/pubmed/?term=Graidist%20P%5BAuthor%5D&cauthor=true&cauthor_uid=26680318
http://www.ncbi.nlm.nih.gov/pubmed/?term=Wiwattanapatapee%20R%5BAuthor%5D&cauthor=true&cauthor_uid=26680318
http://www.ncbi.nlm.nih.gov/pubmed/26680318
https://www.ncbi.nlm.nih.gov/pubmed/?term=Chimplee%20S%5BAuthor%5D&cauthor=true&cauthor_uid=26109760
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kanokwiroon%20K%5BAuthor%5D&cauthor=true&cauthor_uid=26109760
http://www.ncbi.nlm.nih.gov/pubmed?term=Chesor%20M%5BAuthor%5D&cauthor=true&cauthor_uid=24503937
http://www.ncbi.nlm.nih.gov/pubmed?term=Roytrakul%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24503937
http://www.ncbi.nlm.nih.gov/pubmed?term=Graidist%20P%5BAuthor%5D&cauthor=true&cauthor_uid=24503937
http://www.ncbi.nlm.nih.gov/pubmed?term=Kanokwiroon%20K%5BAuthor%5D&cauthor=true&cauthor_uid=24503937
http://www.ncbi.nlm.nih.gov/pubmed?term=Nasomyon%20T%5BAuthor%5D&cauthor=true&cauthor_uid=24596380
http://www.ncbi.nlm.nih.gov/pubmed?term=Samphao%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24596380
http://www.ncbi.nlm.nih.gov/pubmed?term=Sangkhathat%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24596380
http://www.ncbi.nlm.nih.gov/pubmed?term=Mahattanobon%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24596380
http://www.ncbi.nlm.nih.gov/pubmed?term=Graidist%20P%5BAuthor%5D&cauthor=true&cauthor_uid=24596380
http://www.ncbi.nlm.nih.gov/pubmed/24596380
http://www.ncbi.nlm.nih.gov/pubmed/25302299
http://www.ncbi.nlm.nih.gov/pubmed/25302299
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(7) ¥e-urwana WNBLAYT LETUING A
AUAUINIVING HYI8ANEnT1A158
AANANYI

B.A. (Molecular, Cellular and Developmental Biology),

The University of Colorado Boulder, U.S.A,, 2543

Ph.D. (Biochemistry and Molecular Biology),

The Pennsylvania State University, U.S.A., 2549

1. mszarusdeuludagliu

Wad 1/58
AN

¥

10-074-204 Basic Medical Biochemistry

311-211
311-221
311-321
328-241
328-302
328-331
328-510
328-676
328-691
Wau 2/58
WAV
311-261
328-141
328-302
328-331
328-505
328-507
328-675
328-691
328-793
388-371

Introduction to Medical Science

NANAUYRITIINELAENISAAE (PBL (FACILITATOR))
szuvUszamnsedeulmuazngfnssy (PBL (FACILITATOR))

Biochemistry lab

Basic Biochemistry
BIOCHEMISTRY LAB | (Sec 1-4)
Integrated Biochemistry
Seminar in Biochemistry VI
Thesis

Fod
wwsiaammmaﬂﬂsumms (PBL (Facilitator)
INTRODUCTORY BIOCHEMISTRY LABORATORY
Basic Biochemistry (Sec 01-02)

Biochemistry Lab | (Sec 01-04)
Advanced Biochemistry
Molecular Biology Techniques
Seminar in Biochemistry V

Thesis

Thesis
1995%391ywe (PBL (FACILITATOR))

2. aszauaeulundngnsil

WAV

859-696
859-697
859-968
859-936
859-948
859-972

CoPk'A
SEMINAR |
SEMINAR Il
SEMINAR I
THESIS
THESIS
THESIS

WUILAR
1(0-2-1)
1(0-2-1)
1(0-2-1)

36(0-108-0)
48(0-144-0)
72(0-216-0)
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a v (v =
. WAUNI9IYINTEDUNAY 5 U
UNAMUIANUWIUINFAISIVING

Bunkrongcheap, R., Inafuku, M., Oku, H., Hutadilok-Towatana, N., Wattanapiromsakul, C.
and Sermwittayawong, D. 2016. Lipid-lowering effects of hexane fraction of ivy gourd
(Coccinia grandis L. Voigt) root in mice fed a high-fat diet. Walailak Journal of Science
and Technology. 13(10): 815-825.

Jantaramanant, P., Sermwittayawong, D., Noipha, K., Hutadilok-Towatana, N. and
Wititsuwannakul, R. 2014. B—glucan—containing polysaccharide extract from the grey
oyster mushroom [Pleurotus sajor-caju (Fr.) Sing.] stimulates glucose uptake by the L6
myotubes. International Food Research Journal. 21(2): 779-784.

Sermwittaywong, D., Jakkawanpitak, C., Waji, N. and Hutadilok-Towatana, N. 2013.
Economical method for midiprep plasmid DNA purification using diatomaceous earth.
ScienceAsia. 39: 631-635.

unauiseisusluiuszyuivimsuagiinisiusauay

Sermwittayawong, D., Patninan, K., Hutadilok-Towatana, N. and Noipha, K. 2016.
Purification of polysaccharides from the gray oyster mushroom [Pleurotus sajor-caju (Fr.)
Sing.]. The 5™ International Biochemistry and Molecular Biology Converence 2016. May
26-27, 2016, Thailand. (Poster presentation).

Jantaramanant, P., Sermwittayawong, D., Noipha, K. Hutadilok-Towatana, N. and
Wititsuwannakul, R. 2014. B—glucan—containing polysaccharide extract from the grey
oyster mushroom [Pleurotus sajor-caju (Fr.) Sing.] stimulates glucose uptake by the L6
myotubes. The 5" International Conference on Natural Products for Health and Beauty
2014. May 2014, Thailand.
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(8) Fo-unmena W V1BIUAI A153AN
AUVLINIYINTS HYI8AENI1A158
AANANYI WU (NEATANENS), UAIVAIUASUNS, 2531

.4 (0AUlaEN15919119), U.AIAIUASUNS, 2538
Ph.D. (Food Science), University of Nottingham, U. K., 2544

1. aszarusdeuludagiu
1.1 92auUByyn3

YN o3 niAn
712-231  1Ad01s 3(3-0-6)
712-232  UuEnisiaionns 1(0-3-0)
712-252  msuwdssuenms 1 3(3-0-6)
712-253  UpuamsuusUe s 1 1(0-3-0)
712-331  1@AI01MNS 3(3-0-6)
712-332  ANTATIERRIMNS 3(2-3-4)
712-333  UuRnisiaiionns 1(0-3-0)
712-33¢  URURNITIATIENDINTS 1(0-3-0)
712-352  nswdsgueig 1 4(3-3-6)
712-356  NsuwUsIUeIMIT 2 3(3-0-6)
712-357  Ujuensuwussuenms 2 1(0-3-0)
712-361  GUAUIRDINT 3(3-0-6)
712-371  @U1AUIR8IMNS 3(3-0-6)
712-372  msusyiuAMAINeIMS 4(3-3-6)
712-454 walulagermseu 3(2-3-4)
712-461  sUsTAUAMAINEIMS 4(3-3-6)
712-481  @UNWIMNINGIAIEASNNTOINTHALIAYUINTS 1(0-3-0)
712-482  ANTINEMNOINEIANENINITENIMITHALLATUINNT 3(0-9-0)

1.2 SEAUUMARRNE

WAV Fo3vn nBAR
712-500 NNSITULAYNAILIATUINGIFIEASE NI TUAL LATUAERS 3(3-0-6)
712510 wadatugsdmiunsinssiomaaslnruins 3(2-3-4)
712-511  mswaukdnsasiovnsiioguam 3(2-3-4)
712-524 9 SLNWUTAIN 3(3-0-6)
712-526  audAdatifivesesdussneueomis 4(3-3-6)
712-530  wiwarmsussanald 3(2-3-4)
712-580 SEMINAR | 1(1-0-2)
712-581 SEMINAR I 1(1-0-2)
712-590 THESIS 36(0-108-0)

712-591  THESIS 18(0-54-0)
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2. aszaudeulundngasil

AN Fo3 nwhn
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948  THESIS 48(0-144-0)
859-972 THESIS 72(0-216-0)

3. NAUNINITINSEoUNaT 5 U

UNAMUAFEANUNIUTE5AVINTG
Benchahem, S., Karrila, S.J. and Karrila, T.T. 2015. Effect of pretreatment with ultrasound

on antioxidant properties of black glutinous rice water extracts. International Food
Research Journal. 22(6): 2371-2380.

Kaewmanee, T., Karrila, T.T. and Benjakul, S. 2015. Effects of fish species on the
characteristics of fish cracker. International Food Research Journal. 22(5): 2078-2087.
Pinkaew, S. and Karrila, T.T. 2015. Key properties of iodine-, iron- and zinc- fortified fish
cracker effects of ambient shelf storage on iodine retention and quality indicators.
International Journal of Food Science and Technology. 50: 1979-1987.

Somboon, N. Karrila, T.T., Kaewmanee, T. and Karrila, S.J. 2014. Properties of gels from

mixed agar and fish gelatin. International Food Research Journal. 21(2): 485-492.

unauiseisusluiuszyuismsuasiinisiuwsauay
Benjaheima, S. Ongsuwan, N. Karrila, S. J. and Karrila, T.T. 2014. Antioxidant stability of a
novel rice extract health beverage during storage. The proceeding of the 5™ international
sysposium on wellness, healthy life style and nutrition, 2014. December 2-3, 2014. Lee
Gardens Plaza Hotel, Hat Yai, Songkhla, Thailand.
Karrila, T.T. and Yodmanee, S. 2014. Starch characteristics of pigmented rice grown in
southern Thailand. The proceeding of the 5" international sysposium on wellness,
healthy life style and nutrition, 2014. December 2-3, 2014. Lee Gardens Plaza Hotel, Hat
Yai, Songkhla, Thailand.
Benchahem, S; Karrila, S. and Karrila, T. T. 2013. Effects of combining ultrasound and
heat on water extracts of black glutinous rice. The proceeding of the 15" Food
Innovation Asia Conference 2013. June 13-14, 2013, Bangkok, Thailand.
Karrila, T.T., Paripattanapairot, C. and Harware, M. 2013. Improvement of durian seed
starch extraction using ultrasound. The proceeding of Starch Update 2013, November 20-
21, 2013, Bangkok, Thailand.
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5. Karrila, T.T., Somboon, N. and Kaewmanee, T. 2013. Alternative gelling agent for halal
food: agar and fish gelatin mixtures. The proceeding of the 3™ international of fishery
symposium 2013. October 27-29, 2013, Pattaya, Thailand.

S1891U798

1. w7 na9und A193a1 55585mY whaued way wild A153an. 2557, ladmsuenisenana:
WaKANIENINULALaIAuYan. 51891u3dy. angIngrdansuavinalulag
UAINYPUEVAIUASUNS e nundanil

2. N7 NBIUAY A153a1 way Uusmu Asa9Alnena. 2556. auUnveswdanaunsiaasyninandesiy
drueraanaritati. 51890378, AUINYNFIERSLATALELAE UMIINYIGUAIVATUASUNT
Ingnandnniil
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(9) ¥e-uwdna wNEIUgu 138350
ALLAUINIGIVINS 912159
AANANYI WU, (@VINGN), L.AWAIUASUNS, 2544

M. LNEAWINET), W.FWAIUATUNS, 2548
Us.0. ([@WIWFaNS), LEUVaIUASUNS, 2553

1. arszausaululaglu
1.1 92auUsyyn3

Laidl

1.2 SeAUUMAARNEI

SN o3 nwne
373-520 CELL BILOLOGY 3(3-0-6)
373-522 APPLIED MOLECULAR BIOLOGY 2(2-0-4)
373-590 THESIS PROPOSAL PREPARATION 2(2-0-4)
373-570 BIOMEDICAL LABORATORY TECHNIQUES 2(0-4-2)
373-591 SEMINAR IN BIOMEDICAL SCIENCES 1 1(0-2-1)
373-560 SCIENCE AND SAFETY ENVIRONMENT 2(2-0-4)
373-562 CANCER SCIENCES 2(2-0-4)
373-592 SEMINAR IN BIOMEDICAL SCIENCES 2 1(0-2-1)
373-593 SEMINAR IN BIOMEDICAL SCIENCES 3 1(0-2-1)
373-594 SEMINAR IN BIOMEDICAL SCIENCES 4 1(0-2-1)
373-xxX SPECIAL TOPICS IN BIOMEDICAL SCIENCES: 1(1-0-2)
BIOLOGY OF CANCER METASTASIS
373-682 THESIS 22(0-66-0)
373-686 THESIS 48(0-144-0)

2. aszaudaulundngasil

SN Fo3 nuIwne
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948 THESIS 48(0-144-0)

859-972  THESIS 72(0-216-0)
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3. HAIUNIIYINITHUNAT 5 U (A.A. 2012-2016)

UNAMUIFLANUWIUQITETIVING

1.

Jaipaew, J., Wangkulangkul, P., Meesane, J.,, Raungrut, P. and Puttawibul, P. 2016.
Mimicked cartilage scaffolds of silk fibroin/hyaluronic acid with stem cells for
osteoarthritis surgery: Morphological, mechanical, and physical clues. Materials Science
and Engineering: C. 64: 173-182.

Srichana, K., Janchawee, B., Prutipanlai, S., Raungrut, P. and Keawpradub, N. 2015.
Effects of Mitragynine and a crude alkaloid extract derived from Mitragyna speciosa
Korth. On permethrin elimination in rats. Pharmaceutics. 7(2): 10-26.

Sangplod, P., Kanngurn, S., Boonpipattanapong, T., Ruangrat, P. and Sangkhathat, S.
2014. Expression of BMP6 is associated with its methylation status in colorectal cancer
tissue but lacks prognostic significance. Asian Pacific Journal of Cancer Prevention.15(17):
7091-7095.

Raungrut, P., Wongkotsila, A., Lirdprapamongkol, K., Svasti, J., Geater, S.L., Phukaoloun,
M., Suwiwat, S. and Thongsuksai, P. 2014. Prognostic significance of 14-3-3gamma
overexpression in advanced non-small cell lung cancer. Asian Pacific Journal of Cancer
Prevention. 15(8): 3513-3518.

Janchawee, B., Wongsakul, A., Prutipanlai, S. and Ruangrut, P. 2014. Effect of Betong
watercress and phenethyl isothiocyanate on N-demethylation of caffeine in rats. Tropical
Journal of Pharmaceutical Research. 13(4): 559-566.

unA1u3FeEualuUsEYuAINITUALINI NN IULE

1.

Pansai, P., Ruangrat, P., Sae-Wong, C., Chakree, K. and Wichienchot, S. 2015. The 19t
International Conference of FFC - 7™ International Symposium of ASFFBC Functional and
Medical Foods, Bioactive Compounds and Biomarkers: Longevity and Quality of Life.

November 17-18, 2015, Kobe University, Kobe, Japan. (Poster presentation).

U

1.

Waan1 Ui, n95500 9103, As.Ugumn 1389501, 75991 UGI89, waz We.as.duvin 1Tes

. 2558. wilulednannumidansiinasonisnseaussuugiauiulunywiilng. aeeua. . nuidy
lu 1.8, 7 nifsdosiuniunanuldy umingrdeasvaiuasuns Usedntl 2558, dinideuay

WAL UPINYIAYAIVAIUATUNS. TN 10-11.
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(10) Fo-unuena WysTINSI wiwel
AUAUINIIVING 919158
AANANYI MU, (MIFIERSNNTBIMNSTHALLAYUINNT), W.AVATUATUNS,
2549

U5.0. Gnedanswarwmaluladoinis), 1.aswaiunsuns, 2552

1. arszausaululaglu
1.1 92auUByyn3

WY Fo3w nuwhn
712453 waluladransasands i 3(2-3-4)
712-481  @UUUIMOINEIAEATNNTEIMISUAELABUINTS 1(0-3-0)
712-482 ATINUMEINGIEIENINITOIMTUAELATUINTS 3(0-9-0)
712-151  Ameenansnisemisuarinvunnisidosdy 2(2-0-4)
712-231  1Adle1s 3(3-0-6)
712-232  UjUAn1seLianis 1(0-3-0)
712-252  nmswdsguems 1 3(3-0-6)
712-253  UjuRnsudssuems 1 1(0-3-0)
712-333  ANTIATIENDINIT 3(3-0-6)
712-334  URURNTIATIENRINNT 1(0-3-0)
712-356  nsudsguenis 2 3(3-0-6)
712-357  UpuensuUszuenms 2 1(0-3-0)
712-371  @U1AUIR8IMS 3(3-0-6)

1.2 SEAUUMAARNEI

WY Fo3m nehin
712-500  N1IFBUATHRILIAUINGAE@RSEINSLaLlATUAERS 3(3-0-6)
712-510 L%ﬂﬁﬂ%uqaﬁm%'umﬁmeﬁmmmaﬂmm ns 3(2-3-4)
712-511  msiauwdnsasiosiiieguaim 3(2-3-4)
712-524  91MILAIRUSAIN 3(3-0-6)
712-526  audhidemridivesesdussnouenmis 4(3-3-6)
712-530  wiwarmsussanald 3(2-3-4)
712-580  duuun 1 1(0-3-0)
712-581  duuun 2 1(0-3-0)
712-590  Aneniiwus 36(0-108-0)

712-591  Anendwus 18(0-54-0)
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2. aszaudeulundngasil

AN Fo3 nwhn
859-696 SEMINAR | 1(0-2-1)
859-697 SEMINAR I 1(0-2-1)
859-968 SEMINAR I 1(0-2-1)
859-936 THESIS 36(0-108-0)
859-948  THESIS 48(0-144-0)
859-972 THESIS 72(0-216-0)

3. NAUNINITINSEoUNaT 5 U
UNAUIBANUWIUIN5AISIVING

1. Chusri, S., Singthong, P. and Kaewmanee, T. 2015. Antioxidant, anticancer, and cytotoxic
effects of Thai traditional herbal preparations consumed as rejuvenators. CyTA — Journal
of Food. 13(1): 40-48.

2. Ganesan. P., Kaewmanee, T., Benjakul, S. and Baharin, B.S. 2014. A review: Comparative
study on the nutritional value of pidan and salted duck egg. Search ResultsKorean
Journal for Food Science of Animal Resources. 34 (1):1-6.

3. Kaewdang, O., Benjakul, S., Kaewmanee, T. and Kishimura, H. 2014. Characteristics of
collagens from the swim bladders of yellowfin tuna (Thunnus albacares). Food
Chemistry. 155: 264-270.

4. Kaewmanee, T., Bagnasco, L., Benjakul, S., Lanteri, S., Morelli, C.F., Speranza, G., and
Cosulich, M.E. 2014. Characterisation of mucilages extracted from seven Italian cultivars
of flax. Food Chemistry. 148: 60-69.

5. Bagnasco, L., Pappalardo, V.M., Meregaslia, A., Kaewmanee, T., Ubiali, D, Speranza, G.
and Cosulich, M.E. 2013. Use of food-grade proteases to recover umami protein—peptide
mixtures from rice middlings. Food Research International. 50(1): 420-427.

6. Kaewmanee, T., Benjakul, S., Visessanguan, W. and Gamonpilas, C. 2013. Effect of
sodium chloride and osmotic dehydration on viscoelastic properties and thermal induce
transition of duck egg yolk. Food Bioprocess Technology. 6(2): 367-376.

unawiteisusluiuszuAuins waslinmsdnuwsiusy

1. Tohyalay, P., K-da, S. and Kaewmanee, T. 2014. Effect of fish skin addition on functional
properties of reduced-salt surimi gel. The 5" International Symposium on Wellness,
Healthy Lifestyle and Nutrition 2014. December 2-3, 2014, Songkhla, Thailand.

2. Maha, R., Kaewmanee, T., Sumpavapol, P. and Karrila, T.T. 2014. Quality changes of fish
cracker during low-temperature storages. The 5" International Symposium on Wellness,
Healthy Lifestyle and Nutrition 2014. December 2-3, 2014, Songkhla, Thailand.
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1.

7 MDILAT A35a0, 555u5AY uAaudl waz wUlU A1s3an. 2557, S199uideiseuaad sy
9IM1581878: LIARANTENIIIULAERAAUYA. AnsInetAmansuazmalulal
UAINYBEAWAUATUNS e NVRUnRTT

s55usnd whaudl uaz 3 ewns As3an. 2557, s1eeuiteSemavesrdialal Usunande
l9LAgUAaBlIA LAYTYELLIAINISUIANANADANYAEVDIUINSIUUAN.AMLINGIAIEAT LAY
walulad wnIngraeaswaiuasuns menundanidl

dnwan Foasea, ssudmd ufaud way qlld yayiuda. 2556, esmAdeEesguinuarluns
wantoyansndnuazaanimuesinnndsulaiiimsudnludmiatamil. anginermansuas
walulad wnIngraeawaiuasuns menundanidl



(11) ¥o-uwana WNEIAINT Yuum
ALAUINIGIVINS 912158
AANANYI .U(QAAUNTINYAT), U.AIVATUATUNS, 2539
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']‘Vl.ZJ.(E]'WT’]iLLaﬂﬂGUUWﬂTiLﬁaﬂ']'iﬁ(?lm?), m.uﬁ@a, 2545
Ph.D. (Human Nutrition), ETH Zurich, Switzerland, 2555

1. aszausaululagluy
1.1 92auUByyn3

WY

712-151
712-324
712-402
718-111
718-265
718-313
718-319
718-451
718-452
718-318
718-266

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

1.2 SEAUUMARRNE

WAV

712-512
712-520
712-580
712-581
712-590
712-591

BDIY
RESEARCH AND DEVELOPMENT IN FOOD SCIENCE AND NUTRITION
NUTRITION SCIENCE
SEMINAR |
SEMINAR I
THESIS
THESIS

2. mszauseulunangnsil

WAV

859-696
859-697
859-968
859-936
859-948
859-972

Fo3
SEMINAR |
SEMINAR 1]
SEMINAR I
THESIS
THESIS
THESIS

nuwhn
2(2-0-4)
3(2-3-4)
6(0-36-0)
2(2-0-4)
3(3-0-6)
3(3-0-6)
3(2-3-4)
1(0-2-1)
1(0-3-0)
3(2-3-4)
3(3-0-6)

nuwhn
3(3-0-6)
3(3-0-6)
1(1-0-2)
1(1-0-2)
36(0-108-0)
18(0-54-0)

nuIwne
1(0-2-1)
1(0-2-1)
1(0-2-1)
36(0-108-0)
48(0-144-0)
72(0-216-0)
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3. HAUNIIVINISIaUNEY 5 U
UNAMUIFYANUN LYI5815981015
1. Suri, D.J., Tanumihardjo, J.P., Gannon, B.M., Pinkaew, S., Kaliwile, C., Chileshe, J., and

Tanumihardjo, A.S. 2015. Serum retinol concentrations demonstrate high specificity after

correcting for inflammation but questionable sensitivity compared with liver stores
calculated from isotope dilution in determining vitamin A deficiency in Thai and Zambian
children.The American Journal of Clinical Nutrition. 102: 1259-1265.

2. Pinkaew, S. and Karrila, T.T. 2015. Key properties of iodine-, iron- and zinc- fortified fish
cracker: effects of ambient shelf storage on iodine retention and quality indicators.
International Journal of Food Science and Technology. 50: 1979-1987.

3. Pinkaew, S., Wegmuller, R., Wasantwisut, E., Winichagoon, P., Hurrell, R. and
Tanumihardjo, S. 2014. Triple fortified rice containing vitamin A reduced marginal vitamin
A deficiency and increased vitamin A liver stored in school-aged Thai children. Journal of
Nutrition. 144: 519-524.

4. Pinkaew, S., Winichagoon, P., Hurrell, R. and Wegmuller, R. 2013. Extruded rice fortified
with zinc, iron and vitamin A increase zinc status of Thai school children when

incorporated into a school lunch program. Journal of Nutrition. 143: 362-368.

unauiseisusluiuszyadrmsuasiinisiuwsauay

1. Aygnaciy duunduny, Aaws Yuufa, n1ua1d u1daed, Wesil 3999zqa waziouos
gaNinwua. N1sUszliunsusinresIniuelundglngliuuyns. Ysegaivinisseauyid
UMINYIRBVINGeU. 2558. 11 1390-1397.
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