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604846 0.0.846  Unngmisaimsiegleulunszuiunisudsglenms 3 wiiein

604847 9.19.847  LANMIAVDIUIMIAINTTUATLUIUNNTONNNS 3 UUIYNA
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604849 ©19.849  NISHAILILUUIIADINNANAFIANSLALNITI1ADY 3 UUINe
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2.1) lesunisienns wiesg1ateslasunisnausulimueunsly
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2.2) l¢$un1sanansins egstios 1 Beq
3. APITINUNANITANTINIULUUIT I URATDIVUANING1AE LagrIuAIY
WinyauresUsys1u nssunmstadindnwiuseinansiazsauindsiudin
MFEYNAIANITANE

3.1.2.1 Type 1 (Plan A Type A1)

Degree Requirements 36 credits
A. Thesis 36 credits
601797 FST 797 Master’s Thesis 36 credits

B. Academic activities
1) A student has to organize and present a seminar on the topic related to
his/her thesis for at least 3 semesters and students have to attend seminar every semester
throughout the studying period
2) The thesis or part of the thesis must
2.1) At least 1 master’s thesis work or a part of master’s thesis work
must be published or at least accepted to publish in English in a national journal listed in
TCl Tier 1 database and the student’s name must be listed as the first author, and at least
1 master’s thesis work or a part of master’s thesis work must be presented in national
conference accepted by the field of study and a full paper, written in English with the
name of student listed as the first author, must be published in the peer reviewed
Proceedings; OR
2.2) Be granted a patent and at least 1 master’s thesis work or a
part of master’s thesis work must be presented in an international conference accepted
by the field of study; and a full paper, written in English with the name of student listed as
the first author, must be published in the peer reviewed Proceedings.
3) A student has to report thesis progression by following the format of
results report stipulated by the Graduate School with approval by the Chairman of the

Graduate Study Committee every semester

C. Non-credit Courses
1) Graduate School requirement : English language
2) Program requirement: in accordance with the consent of the adviser or
the curriculum committee
D. Comprehensive examination
The student has to send a request form for comprehensive examination

to Graduate School which is pre-approved by general or thesis advisers



3.1.2.2 Type 2 (Plan A Type A2)

Degree Requirements a minimum of 36 credits
A. Coursework a minimum of 24 credits
1. Graduate Courses a minimum of 24 credits
1.1 Subjects inside field of concentration a minimum of 24 credits
1.1.1 Required courses 18 credits
601731  FST 731 Advanced Food Microbiology 3 credits
601745 FST 745 Advanced Food Processing and Technology 3 credits
601758 FST 758 Food Research Statistics 3 credits
601775 FST 775 Advanced Food Science and Food Analysis 4  credits
601791 FST 791 Seminar 1 1 credit
601792 FST 792 Seminar 2 1 credit
604715 FE 715 Physical and Engineering Properties of Foods 3 credits
1.1.2 Elective courses a minimum of 6 credits

The students select elective courses as following:
601711 Cereal and Legume Chemistry credits
601712 Carbohydrate in Foods
601722 FST 722 Enzymes in Food Processing
601723 FST 723 Minimally Processed Fruits and Vegetables
601724 FST 724 Advanced Food Technology
601729 FST 729 Fresh Product Management
601742 FST 742 Food Encapsulation Technology
601743 FST 743 Food Powder Technology
601744 FST 744 Production Technology for Aerated Foods
601746 FST 746 Advanced Marine Biotechnology
601753 FST 753 Quality Control and Safety in Marine Products

3

3 credits
3
3
3
3
3
3
3
3
3

601754 FST 754 Utilization of Seafood Waste in Healthy Foods 3 credits

3
3
3
3
3
3
3
1
2
3
3

credits
credits
credits
credits
credits
credits
credits
credits
credits
601755 FST 755 Mathematical Modeling for Bioprocess credits
601765 FST 765 Food for Health

601766 FST 766 Nutrition Labelling of Processed Food

601767 FST 767 Advanced Human Nutrition

601768 FST 768 Protein Functionality and Application

601769 FST 769 Nutrient Metabolism

601770 FST 770 Nutrition in Health and Disease

601787 FST 787 Selected Topics in Food Science and Technology 1
601788 FST 788 Selected Topics in Food Science and Technology 2
601789 FST 789 Selected Topics in Food Science and Technology 3
601811 FST 811 Dairy Chemistry and Microbiology

credits
credits
credits
credits
credits
credits
credit

credits
credits

credits



601844
603724
603743
603752
604741
604743
604751
604761
604762
604764
604765
604766
604767
604843
604844
604845
604846
604847
604848
604849

FST 844 Advanced Food Stability

PKT 724 Advanced Food Packaging Materials and Testing
PKT 743 Food Packaging Innovation

PKT 752 Food Packaging Design and Marketing

FE 741 Equipment Design in Food Industry

FE 743 Rheology of Foods and Biomaterials

FE 751 Postharvest System Engineering of Agricultural Products
FE 761 Drying Technology

FE 762 Frying Technology

FE 764 Membrane Technology

FE 765 Extrusion Technology

FE 766 Non-thermal Food Processing

FE 767 Supply Chain Management in Food Industry

FE 843 Advanced Kinetic Analysis in Food Process Engineering

FE 844 Advanced Processing and Biochemistry of Functional Foods

FE 845 Food Preservation by Pulsed Electric Fields
FE 846 Transport Phenomena in Food Processing
FE 847 Water Activity in Food Process Engineering
FE 848 Fluidization in Food Processing

WD W W W W W W VW W W W W W VW W W v v W

credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits
credits

credits

FE 849 Development of Mathematical Modeling and Simulation in Food Process

Engineering with Visual Basic Applications Programming

1.2 Other Courses

3

credits

Select from subjects with course code level of 700 or above with the consent of the

graduate program administrative committee

the student must enrol some advanced undergraduate courses(s) under the

2. Advanced Undergraduate Subjects

recommendation of program administrative committee.

B. Thesis 12 credits
601799 FST 799 Master’s Thesis 12 credits

C. Non-credit Courses

1) Graduate school requirement: - English language

2) Program requirement

In case the student lacks some basic knowledge which is necessary for education,
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Students who did not graduate from the field of Food Science and Technology in
Bachelor Degree level are required to enroll in the subjects which will not be included as

cumulative credits as following;

601702  FST 702 Food Processing and Engineering 4 credits
601704  FST 704 Food Microbiology and Analysis 2 credits
601705 FST 705 Food Chemistry and Analysis 2 credits

The assessment result will be presented in S/U grading: "S" stands for

"satisfactory" and "U" stands for "unsatisfactory" works.

D. Academic activities
1) A student has to organize and present a seminar on the topic related to his/her
thesis for at least 2 semesters and students have to attend seminar every semester
throughout the studying period
2) The thesis or part of the thesis must
2.1) At least 1 master’s thesis work or a part of master’s thesis work must be
published or at least accepted to publish in English in a national journal listed in TCI Tier 1
database and the student’s name must be listed as the first author, or at least 1 master’s
thesis work or a part of master’s thesis work must be presented in national conference
accepted by the field of study and a full paper, written in English with the name of
student listed as the first author, must be published in the peer reviewed Proceedings; OR

2.2) Be granted at least 1 patent.

3) A student has to report thesis progression by following the format of results
report stipulated by the Graduate School with approval by the Chairman of the Graduate

Study Committee every semester

3.1.3 ASZUIUIY
(1) BUINIPIVIAU

601731 0w, 731  9advinegnewnsdugs 3(2-3-4)
Advanced Food Microbiology

601745 0w, 745  AlulaBuaznisulszenmadugs 3(2-3-4)
Advanced Food Processing and Technology

601758 ®.IN.758  @DFIAYDINT 3(2-3-4)
Food Research Statistics

601775 ®.N.775 "31/1Enmam%mimmmazmﬁmeﬁmm?ﬂjuqa 4(3-3-6)
Advanced Food Science and Food Analysis

601791 8791  duuun 1 1(1-0-2)
Seminar 1

601792 8.9N.792  &uuu1 2 1(1-0-2)



604715

8.28.715

Seminar 2
amﬁ’amqmamwLLazmﬁmﬂismaqmmi

Physical and Engineering Properties of Foods

(2) nuandvnaantuaIvIIvanIg

601711

601712

601722

601723

601724

601729

601742

601743

601744

601755

601765

601766

601767

601768

601769

601770

601787

9. 711 \ATlvasSyiY uariunsenans

8.9, 712

8.IN.722

8.M.723

8.M.724

8.91N.729

8.IN.742

8.IM.743

.. 744

8.91.755

8.IN.765

8.IN.766

8.IN.767

8.91.768

8.9N.769

8.91.770

8.9N.787

Cereal and Legume Chemistry
Aslulamsalueimis

Carbohydrate in Foods
wulwllunszuiunsnanems

Enzymes in Food Processing
dnuazualiandnuniniauuslan

Minimally Processed Fruits and Vegetables
welulademsdugs

Advanced Food Technology
NILVIUNITIANITOINITAN

Fresh Product Management
wAlulagnsvieiiems

Food Encapsulation Technology
wiAlulag o Ing

Food Powder Technology
wAlulagNISHARD I TN TN
Production Technology for Aerated Foods
NNTIADINNAANAIAASENTUNTZUIUNNTTINN
Mathematical Modeling for Bioprocess
mmil,‘ﬁaqsumw

Food for Health
amfﬂmmmﬁLLazﬂmmmmmmmﬂi'gU
Nutrition Labelling of Processed Food
Tnwunnsuyudiugs

Advanced Human Nutrition
wihveslusAunagnsUszend

Protein Functionality and Application
IUNUOATUVDIENTOINNT

Nutrient Metabolism
LnguenansiuaunImLazn1sinlsn

Nutrition in Health and Disease

PpLaNaTIuaNIINeIFanshazwmalulagn1se1ns 1

Selected Topics in Food Science and Technology 1

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(3-0-6)

3(3-0-6)

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)

1(1-0-2)
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601788

601789

604741

604743

604751

604761

604762

604764

604765

604766

604843

604844

604845

604846

604847

604848

604849

8.9.788

8.91.789

9.09.741

8.29.743

8.28.751

8.09.761

8.28.762

8.19.764

8.98.765

8.78.766

9.19.843

9.29.844

9.79.845

9.29.846

9.29.847

9.79.848

9.19.849

WsldenassiuanvInemansiazinaluladn1senms 2
Selected Topics in Food Science and Technology 2
WaldonassiuavInemansiazinalulagn1se1ms 3
Selected Topics in Food Science and Technology 3
nseanuuugUnsallugnaInnssueImis

Equipment Design in Food Industry
Slelagvesemsuaziandinn

Rheology of Foods and Biomaterials
AINTTUTTUURSINISAUAE V0NN AT
Postharvest System Engineering of Agricultural
Products

wiAlulagn1 v

Drying Technology

wialulagniven

Frying Technology

wiAlulagiuLusuy

Membrane Technology

walulagondntu

Extrusion Technology
nszvInnsUsglomsuuulildanuiou

Nonthermal Food Processing
mﬁmeﬁﬁ]auwamam%%’ufgjﬂu‘immiuﬂizmumi
21%N5

Advanced Kinetic Analysis in Food Process Engineering
ﬂiumumiLL‘UiiULLaJmmmuawma’mmwammw
Advanced Processing and Biochemistry of Functional
Foods

msausuessauuliinszhuludone

Food Preservation by Pulsed Electric Fields
Usingnisaimsanglenlunssuiumsulsguenms
Transport Phenomena in Food Processing
LonfRRvenludmnIsunsT UL IMS

Water Activity in Food Process Engineering
Wadalawdulunszuiunisulsguomns

Fluidization in Food Processing
NMSNAILILUUTIADINNANAAIEATLAZAITTI8DIN
AAANEATIUIANTTUNTZUIUNITOIM T IALUERA
wonndndulusunsudls

Development of Mathematical Modeling and

2(2-0-4)

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(2-3-6)

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(3-0-6)

3(3-0-6)
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Simulation in Food Process Engineering with Visual

Basic Applications Programming

(3) vV URDNUBNFEIYIVUANE
nsgundilusedu 700 AWlU ueuiugeuTeIAnEn TN SUENgnS
UndinAnwusedranvnin

(4) #uMIBINY Woulvvasanv

601702 8.aN.702  ASTUIUNTUUTIULALIAINTIUBIMT 4(3-3-6)
Food Processing and Engineering
601704 8% 704 @TIINYIMNBINTLALNITIATIEN 2(1-3-2)
Food Microbiology and Analysis
601705 ©.9%. 705  LASDIMITHLAYNITIATIEN 2(1-3-2)
Food Chemistry and Analysis
(5) KuAAINYITNWUS

601797 ®.AN.797  ANYIINUS 36 WUIENA
Master’s Thesis
601799 ©.9N.799  INYITNUS 12 milenn
Master’s Thesis
UG ANUNNYYDUAYIHENTZUIUTY
NFLUINIINANTVDIMENGNT Usenausie
Fodovasanvnivn Wy
AN, MDY AMERRAIMINTIUNYAT d1UNIYIQAAINTIUNEAT
gUMIBINIFERsLazAlulagnIsenng
ANU. MNEAY  AMEERAIMNTIUNYAT @1UNIYIRAAIMNTIUNYAT 19T MALLLAEN1TUTI]
908, MDY AMERRAIMINTIUNYAT d1UNIVIQAAMNTIUNEAT A11IV1IAINTIUNTLUIY
N1581935
LAVIHANTTUIUIYY NU8ds wnean 3 sundansndslddusiasuduvesnszuiudvaluaan
#1197 VeIETINIVIRAAIMNTTUNYAT AMTDRAAIUNTIUNEAT
Rl
601  vneds  lavswasuduvenszudnluauivenmansuasmealuladnisemng
603 winefls  lviasuduesnsrunAYluavimaluladnisussy
604 vneds USSR uUeInTEU AT lUA Y A MINTSUNTEUIUN SIS

3 anRdndiseTerornglausHanszuIudIY Ussnausie

wnanses wnneds  assulwInszauladindnel (7 seaulTyeln, 8 seauUsagten)
LAUNRANGAU mnegha ey luanviv

WUVANVILIY  VINEEN BUNTUYBINNIAYLUDIY
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IRFUNULAZULAUDNAIU - INFUUULALULAUDNAIIU -
d0UUsEananIu3
g@ouIneinus
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i 1
AansAnEd 1 WUWAA AansANEd 2 WUWAA
604715 | auUANINILAMUAZNIS 3 601745 | malulaguarnisuusgy 3
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AMIANISANE (8127),
aa1dy, Undsanshnen

A5LIUFIU
P WY/dUAA

Ut | Weuiuuye
nangns

@3 | uA. | 85 | e

FIUIUNAU
119991N19594
(wauluszes

5 Uangn)

1 | 9A.99.UNND
I3 [ a{
LAN@Id@n*

-Ph.D. (Biotechnology), The
University of New South
Wales, Australia, 2004.

-B.E. (Bioprocess Engineering),
The University of New South
Wales, Australia, 1999.

6 |45 6 4.5

74(35)

2 | se.as. g aann*

-Ph.D. (Bioresource
Engineering), College of
Engineering, Oregon State
University, U.S.A., 2002.
-M.S. (Bioresource
Engineering), College of
Engineering, Oregon State
University, U.S.A., 1996.
M. (wmaluladens),
URNINY1GUVOULNY, 2532.

61(5)

3 | nA.As.kasn
uslgyg*

-Ph.D. (Food Science and
Technology), The University
of Queensland, Australia,
2005.

-M.S. (Post-Harvest and Food
Process Engineering), Asian
Institute of Technology (AIT),
Thailand 2000.

-B.App.Sc. (Food Science and
Technology), The University
of Queensland, Australia,
1996.

30. | 35. | 30. | 35.6
10 | 60 | 10 0

63(7)
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AMIANIIANE (8127),
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Wausuuge
nangns

Uagiu

A3 | uA. | @5 | uA.

FIUIUNAU
119991N19594
(Wauluszes

5 Uangn)

Assoc. Prof. Dr. Tri

Indrarini Wirjantoro

-Ph.D. (Food Science and
Technology), The University
of Reading,

United Kingdom, 2001.
-M.S. (Food Technology
Quality Assurance), The
University of Reading, United
Kingdom, 1995.

-B.S. (Food Technology and
Human Nutrition), Bogor
Agricultural University,
Indonesia, 1993.

10. | 12. | 10. | 123
50 | 38 | 50 8

75(4)

SA.05. WYY
FITAULIUG

-Ph.D. (Packaging), Michigan
State University, U.S.A., 2003.
-M.S. (Polymer Chemistry),
Michigan Technological
University, USA., 1999.

- mUnaluladnisussy wae
Tan), UMINeNdunYRseNans
, 2536.

182(11)

SA.AS.WNUSUNT
S¥IEUY

- Ph.D. (Food Science),
Washington State University,
USA, 2000.

- M. (nerA@nsn1senIsg)
UNINYIRYUNYATAERS, 2533.
- MU, (Anenmansuay
walulagnie1ms),
USRI, 2528.

10. | 16. | 10. | 16.6

67(4)

HA.AS.ATEITIO
UUINNAANG

- 2.0, (AFINTIUDINNT),
wIngsumalulagnszaou
WNENSUYS, 2546.

- (wmalulagnisenns),
PRNDINTAUUNTINESe, 2533,
- MU, (walulagnieenmns),
INAINTUUNTINEIE, 2530,

43(3)

WNE.AI.dUYY DUNN

- Ph.D. (Food Technology),

University Putra Malaysia,

14. | 8.2 | 14.
50 5 50

8.25

73(3)
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FIUIUNAU
119991N19594
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Malaysia, 1993.

- M. (Anerd@nsn1sens),
UAINYISULNYATFANERS, 2528.
- MU, (nenmansuay
malulagnisenms),
UNINeaeTelyml, 2525.

NELAT.NUAN
SnutAnsal

- . Gnenaansuazinalulad
A1581913), UNINBGeLTelu,
2550.

- . (inaluladnigerms),
PAINTA! WNINENFY, 25641

- .U, (QIANNTTUNYAT),
aotumaluladnszaounanan
AuMTAIANTEUY, 2534,

21. | 22 | 21. | 225
25 5 25

25(3)

10

NA.AS.SUENT A3 NS

-Ph.D. (Food Science and
Technology), Oregon State
University, USA, 2004.

-M.S. (Food Science and
Technology), Oregon State
University, USA, 2002.

. (neeansuazinalulad
N199119), WIS,
2541.

22. | 17.| 22. | 17.5
30 | 55 | 30 5

11

HPLAT. QAN W
N FENA

e, (nemansuazimalulad
A1581913), HNTINEGeLTeelud,
2556.

. (weluladndansfiudien),
1IN, 2552

. (nermansiazinalulad
A15819115), HNINEEELTaelud,
2550

28 0 | 28 2

15(10)
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12

NA.AS.ARSS TUNDI

- Ph.D. (Food and Nutritional
Sciences), The University of
Reading, United Kingdom, 2013.
-, (enaansiazwalulad
N1597913), NTIEELTedlul,
2546.

- M. (neaansiazinalulad
N1597913), UNTINRELTedlul,
2538.

18. | 12. | 15. | 10.0
13 | 38 | 00 0

14(5)

13

HA.AF.FAUS
Lofsniug

- U5.0. (neneansdnnam),
uInesumalulagnse oy
WNENTUYS, 2553.

- WU (Q@a¥IINeUTEEnd),
W Ingsumalulagnszaou
WNENSULS, 2546.

- MU, (Anenmansuay
wAlulagn19e1ms),
URINYIULNYATAERS,
2543,

29. 1 45| 29.
29 | 0 | 29

4.50

14

(% L3
9.05.aWm walng

e, (melulagnise1ms),
WAINYIRULTA, 2560.
N, (nemansuay
walulagnisenms),
unIneaudeslug, 2556.
AN, (nenmansiag
walulagnisens),
UINYIReULlA, 2550.

15. 1 6.0 | 15. | 120

22(8)

15

9.09.8593
WA

-Ph.D. (Nutrition), Cornell
University, USA, 2018.
-B.S. (Food Science),
University of California at
Davis, USA, 2013.

18 0 18 3

11(7)

16

. (ngumans),
URMINYIaeURng, 2546.
AN, (nenmansiay
walulagnisenms),
UMINYSUNEATANERS, 2543.

34. | 38. | 35. | 29.5
18 | 68 | 55 5
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AANUIN
1. A19SUNIYANEAZNTZUIUIYN

8.9M. 702 (601702) n3¥UUNTUUTFULAZIAINTTUBINNT 4(3-3-6)
Food Processing and Engineering

Revluidessiunay : 1sif

NANTAINTINDINIT AUARUIAAITUATNAIIIU NN TIUUAY N13EI8WMANUTIY NS
§1emMuIaaE1T  nIzUINnTLUTIUe s warljuRnisiameniiglunszuiunisudsguenis
nszUIUMIUUSFUR M sAENs A ouLAD T NszUIUMsuUTFUR M TRENsIEnANLTou
99NANDINIT ﬂssmuﬂmmsgﬂﬁqmmﬁﬁm nsdsuuUasandRvesemnsluseninenszuIums
wdsguornns

The principle of food engineering, mass and energy balances, momentum transfer,
heat transfer, mass transfer, food processing and unit operations in food processing, food
processing by adding heat, food processing by removing of heat and food processing at

ambient temperature, changing in food properties during food processing

2.99. 704 (601704) AT INYININBIMITUALNITIATIZI 2(1-3-2)
Food Microbiology and Analysis

Reulviidasriunau : mummIiiuteuves1aseaou

QaunISAATasiueinis Tdun omsuarlsafiinduaineinns Jadufifnaresinuas
ﬁﬂmuﬁuaﬂﬁﬁuﬁé ﬂWiL‘U5E;luLL‘anmmmaé’mﬁadmmmﬁuﬁé nsvdendsvetomisuseinm
$1199) LLazwasuaﬂmiauaummiﬁﬁﬁiamﬁ’m%ﬁma@5‘14‘1/1'%‘&7 Saa\lﬁy’mﬁﬂmﬁmeﬁ’qauw%ﬁu
IUNT

Food microbiology, for example food and foodborne disease, factors affected on
type and quantity of microorganisms, changes in food caused from microorganisms, food
spoilage and effects of processing on microbial survival. Principle of microbiological
techniques to detect microorganisms in food.

9.9M. 705 (601705)  LANBIAITHAZNITIATIZHA 2(1-3-2)
Food Chemistry and Analysis
Reulviidasrinunay : muasfiuteuesesEaow
MIATIgieeng Maduiiogns Tmsasiginneeinsitug iy (MsvuTinaaiu
Usinavesdananun YSunanidasy nsmvsinandt nsvusinalusiu nsmuSunandule
mslesgiUiinalaiu uazaudunsadig) mslulewnsn Tsiu 30n wasvdnnsdieseidug
Tneldiedeq High Performance Liquid Chromatography (HPLC) Atomic Absorption Spectroscopy
(AAS) UV-Visible Spectrophotometry (UV-Vis) Wag Gas Chromatography (GC)

Food analysis and sampling. Elementary food analysis (moisture content, total solid,



ar

Aw, ash, protein content, fiber content, crude fat content and pH). Carbohydrates. Proteins.
Lipids. And advance food analysis theory of High Performance Liquid Chromatography
(HPLC) Atomic Absorption Spectroscopy (AAS) UV-Visible Spectrophotometry (UV-Vis) and Gas
Chromatography (GC)

9.9m. 711 (601711) 1aflvesdnyiiy uaziivassnadn 3(3-0-6)
Cereal and Legume Chemistry
Reulviidasrinunay : mumfiuteuveseINsEFoY
psAUsznoUMaAiivesiyfivuazfivnszgads Iiu TUsiu nsaueilu ansluleinsm adia
wulesl @158 ansFunsgeduasens autRmanineamuessyivuasivnsznai
Chemical composition of cereal and legume: proteins, amino acids, carbohydrates,
lipids, enzymes and color; anti-nutritional factors; physico-chemical properties of cereals and

legumes

9.9, 712 (601712)  anslulaasaluainng 3(3-0-6)
Carbohydrate in Foods

Reulviidasriunay : muamfiuteuvesesaow

autinmaadl audimaaiinienm aud@dmid msfaulsauivesaslulewnmse ngud
AU Sunsiservesnilulensaiuesddsznauduluems msldaslulawmsnlugnannnsy
9T

Chemical, physico-chemical and functional properties, modification of carbohydrate’s
properties, sweetness theory, Interactions of carbohydrates and other food compositions,

applications of carbohydrates in food industry

2.9, 722 (601722) toulwsdlunszurunisnanainns 3(2-3-4)
Enzymes in Food Processing
Revlviidasriunay : muasfiuteuesesEaow
wuleduaznissuunyssinnveaeulesd Aanssunazaaunaranivesouley ouledfiddy
lugnamnssuemsuasiiagnsussendlduselosilugaaiinssuems loun nsldieulesily
Msnanunds wiad wazieded nsldeulailunisudnadesiueanased nsldoulyiluns
anmindnuasaalsl msldeulullunandasiennsiusiu nsldieuladiienssnuusuds waznnsly
oulasllunszuINNINERDIMITIINUL
Enzyme and its classification, enzyme activities kinetics, Major food enzymes and
their application in food industries including enzymes for bread, pasta and noodles
productions; enzymes in brewing;, enzymes in fruit and vegetable juice extraction; enzymic
modification of food protein; enzymes in starch modification and enzymes in the

manufacture of dairy products



48

2.9m. 723 (601723)  Hnuaznabiananausdsnionuilan 3(2-3-4)
Minimally Processed Fruits and Vegetables
Reulviidasrinunay : muamfiuteuveseINsEFoY
nsvvIuNsHanRnuazia laaniouusiaa aunmeesinuazkalid miuldndninuasnaldl
annfeuilng ediauazdunouninsdeuinaaliaandouuilon wadmeedifa wadaaudugs
LAZNITUITPUUUARLUAIUTIEINTA AN MKaZEN1snUsnyIvesinwaznaliananiauuslan
Minimally processed of fruits and vegetables, hurdle technique, high pressure
technique and modified atmospheric packaging; quality and shelf-life of minimally processed

fruits and vegetables

8.9%. 724 (601724)  waluladewnstuge 3(3-0-6)
Advanced Food Technology
RevlvAidasrinuney : muriiuvteuves1NsEaoY
pdnnsulszieanudoudugs maudssulpsnisiutetugs nislianufeusimsde
adulalasion msuussulagiBiendngdu mslimnuieulasendeanusumiuliin nszuaunisuan
omnslagldnusiugs msafnlaeldvesnaingiennds msudifuems msutidenudsems ns
nsaeUUgans waznsldigesidamalulaglunisaueueims
Principles of advanced thermal processing, advanced dehydration, microwave
heating, extrusion, electrical resistance heating, food processing using high pressure,
supercritical fluid extraction, food chilling, food freezing, ultrafiltration and food

preservation using hurdle technology

8.99. 729 (601729) NITUIUNITIANITONATER 3(3-0-6)
Fresh Product Management
Reulviidasrinuney : Mum ITiLTEUIBIeNNTIADU
NNTIUHUNITHAR mim%ui’mqﬁuﬁmé’u guanwrlunNEnomsan N5UTY BNves
vssiasikarmafiuinu msuszdulagnIsmUaNAMAIM NsWALLUaIAMNNTENIINTAY
$hwn vinlgaumuvetemnsan ladafndvesingiuiazonmsan N15IANITAUAIAIARS NSRIANY
Production planning, primary raw material handling, sanitation in fresh product
manufacturing, packing and storage, quality assurance and control, quality changes during
storage, supply chain of fresh food, logistics of raw materials and fresh food, inventory

management, case study

8.9M. 731 (601731) 9a¥ainenemnstugs 3(2-3-4)
Advanced Food Microbiology
Revlvidesinudeu : 8.9%.332 (601332) vi3e suanuiiureuyesenIsEFaey
AMudIRYvIgdunISuazarsivangdunidluems nnsauaunsindeiieann
duvslundndasionsidfyuisiin msAnwidadnifeafugdunidnelsaluosiidgfiyuis



49

¥iln N13egIen N1suIAlY waznsuALanInwesgiuns NENTINTTUIUNTUUTFUBIMNS i
nszuIunsfldRuseu LLazﬂszm‘umiLLUigUaﬁEﬂmJ NMSLAUAIBE1S LATNITITIMAUNITLAY
fhegqdunidifleantannesuing dunisfiusslvdnagaamnisueims sdegdunid uas
Twsluledin

Significance of microorganisms and their toxins in food, controlling microbial spoilage
in important food commodities, comprehension of distinctive foodborne microorganisms,
survival, injury and recovery of microorganisms after different processing methods, including
thermobacteriology and advanced food processing, specific proposals for sampling and

sampling plan, beneficial microorganisms, including starter culture and probiotic

2.9. 742 (601742) waluladnsviavinemng 3(3-0-6)
Food Encapsulation Technology
RevlvAidasrimuney : muAfivreUeIINSELFDY
mmﬁﬂﬁ@maﬂﬂﬁz‘muﬂWi‘viaﬁ:ﬂuqmm‘wﬂiimmmmazqmammiuﬁLﬁmsﬁaﬂ
peAUsENOUvRLAUYa ¥l tATeasne auldh warnsnanvesansunulazansvieviu malulagns
vievuuuuunusmaluladnsvieviuuuuvasuny Uszdvsnwuesnisvieriy aulfivesuauyauas
N153LA312% nalnuazaauaiansnisUandassuesansunu nisdenldmalulagnisvesuly
gREMNTINIMNT WAlulaBmsieviuiviualiy wagnsd@nw
Significance of encapsulation technology in food industry, composition of capsule,
type, structure, property and production of core and encapsulating materials, single core
encapsulation technology, multiple core encapsulation technology, encapsulation efficiency,
properties of capsules and analysis, mechanisms and kinetics of release of core material,
selection of encapsulation technology for application in food industry, novel encapsulation

technology and case study

9.99. 743 (601743)  wAlulaga1MITHa 3(3-0-6)
Food Powder Technology

ReulvAidasrimuney : muANTiuTEUTBseINTIADY

¥ilnuarlnsaad1avesomisue wdnnsuavwaluladangg fldlunisndnemisne n1suan
LLﬂUﬁamwmﬂlumau AuUR7090MTHILAEITNTIATIET waluladnisadeanagnsdnaiy
ownsne Jymilintuluseninanisndn sudss waznmsifiufnwwasuuamenisudladagm ns
PENKUUKATATUANNTEUIUNITHERN 614889 WaELAUSAMIIMISHY NIAANYINITHARDITHIlUTEAU
AAINNTIU

Type and structure of food powders, principles and technologies for food powder
production, production of powdered microcapsules, food powder properties and analysis,
powder transport and storage technology, problems during processing, transport and storage
of food powders and solving approaches, design and control of food powder processing,

transport and storage, case study of industrial food powder production
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9.9%. 744 (601744)  wAlUlABNIINANDIMITUNINANY 3(3-0-6)
Production Technology for Aerated Foods

Revlviidasinuney : susiiuteuveseIsELaow

SZUUADADYATDIDNNIT A15aALIIAIRY auiRnuRIdulauee111s Bn1sinauifniu
Anduiavesomns nlue1vns ansneluly TsAuuaswgAnsuiiiaduda waluladnisunsninaly
oaiilendnlnuenT MIfuunandnyugosuInWes nsdany maluladnisunanAnely
HARAUALOANSH LYBLUY Ya uazInATY

Food colloidal system, surfactant, surface and interface properties of food, methods
assessing food surface and interface properties, food foams, foaming agent, proteins and
their behavior at interfaces, aerated technology for food foams production, characterization
of aerated food, case studies: aerated technology for production of ice cream, sorbet,

mousse and whipped cream

8.9M. 745 (601745) LVIﬂIuIagLLﬁ%ﬂ’]’iLLﬂ’igUfz]’]Wﬁ%‘ugs‘i 3(2-3-4)
Advanced Food Processing and Technology

Revluiidasrinuney : muafivreUTeseINsEFDY

ndnnsuUssUienufeutugs mawdssulaeBnisviuisdugs meluladadugansensd
iaege nisimuseulagondeanuduniuliiy nsudsgulaedSiendnitu nislvianuseulay
nsl#5ed nmsudsgulagldanudiugs msuenanslaswmiusy nsafmlaeldvesnaingfiednds ns
Tdgasinamalulaglunisouonenis wazwaluladyviuady

Principles of advanced thermal processing, advanced dehydration, high power
ultrasound technology, food processing by extrusion, heating by radiation, high pressure,
membrane separation,  supercritical fluid extraction, food preservation using hurdle
technology and novel food processing technology
9.99. 758 (601758) @ARIBINT 3(2-3-4)

Food Research Statistics

Reulviidasrinuney : mumfivteUvesesEFDY

NTILATIZAANLUTUTIU NMTINUNUAITNABDIIUNITINEOINT NMTIATIZRNIT0ANDELAS
s MaTsiiuiansmevaues mimqmLLazamazmimﬁmmmiﬁmmzau

Analysis of variance, experimental designs in food research, regression and correlation
analysis, response surface analysis, optimization of food formulation and processing
condition
8.9M. 765 (601765) mmsuﬁaqmmw 3(3-0-6)

Food for Health

Roulefidessinuneou : Tid

autAniuadl audBidmtivazandfiddasumanivete1nis a1sdiuesndinduain
5350878 Inleasinea awaaamqméww%amw unumdaniiiluevns wmediansniswdanagnig
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ILYENT Lﬂ%qmmazagﬂwﬁﬁﬁﬁiy N335 YU legusnaunIMLazN13N IV

The chemical, functional and nutritional properties of foods, natural antioxidants,
phytochemicals, bioactive components, their roles as functional food, processing and
identification techniques, important spices and herbs, health claims and validity of the

claims

2.99. 766 (601766)  aaMNlAYUINITUALAMAIYE@IMITWUTFU 3(3-0-6)
Nutrition Labelling of Processed Food

Roulvfidasunon : i

281NlAYUINTUALNY TeUIAUVBIANENTIUNITEIMTHAZYY WULTNYeIUTLAA YUIA
Uslna n1sddandsu idulvemsiazunumlusiinie a1senmsianizlsanazdnsnisens as
ﬁmaaﬂ%m%’uﬁLﬂuﬁmwﬁuuaudﬁm mﬂﬁugaﬁwaammmﬂigﬂ NAYNSNINITNAIAVDY
gnavnssue s anuilualAeiduaannlavuinis

Regulations of nutrition labeling by food and drug administration, consumer trends,
serving size, energy limitation, dietary fiber and their role in human body, vitamins and
minerals as antioxidant, value-added processed foods, marketing strategies of food industry,

new knowledge of nutrition labeling

8.9M. 767 (601767)  Tnvunnisuyudduge 3(3-0-6)
Advanced Human Nutrition

Roulefidessinunon : Tl

nsaBuuUasenNfeInsansemsluniazy19din Tnssaisvesduduaznisniuny
sufisadodsselsaieds Womhuavannemedenuiitnadelsaiess snsnsenseniniasenis
wavdud gaiifinvesiigouiidsmaselsaluglng ewnsguain Invuriansfunszuaunisiuiuay
9091 AUABINTSINER TnunisdunsiwT dnwagynsduduazuzise nsafnw

Utrient alteration during life cycle, gene structure and regulation and risk indicators
for chronic diseases, ethics and social issues associated with chronic diseases, diet genotype
interactions; coronary heart disease, body weight and obesity, foetal origin of adult disease,
functional foods, nutrition and cognitive function, folate requirements, sports nutrition diet,

genotype and cancer, case studies

9.9, 768 (601768) wihilvaslusiunaznisuszgnd 3(3-0-6)
Protein Functionality and Application
Roulafigesiudou : i
msazatevedlUsiu n1sduiivedlusiu nsindsiadu mafares n1siinaa Sumsizen
serslUsiuazafio sunsisenseminalusiusazanslulawmsn TUsiusazanslindusa nadiine
Protein solubility, water holding capacity of protein, role of protein in food system,
protein in emulsion, foaming properties of protein, protein gelation, protein-lipid interaction,

protein-carbohydrate interaction, protein and flavor compounds, case study
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2.99. 769 (601769)  LULVUDATNVDIAITDINIT 3(3-0-6)
Nutrient Metabolism

Soulafigasiudou : 1l

LNYUMAnsHALTEUUNNEaERIMMTVRINLEY 9AUTENAUYIT1NNTY NSIdnaNILATaLRa
WA UVBITNINY LUUNUBATUVDIE1501915 Laun aslulainse dfin lUsAuuaznsauedly
ANUFUAUSVDIE TS LUNTLUIUNSLULN UDATY mewuaﬁmﬁuuasLLs'ﬁwﬂumLmuaaéﬁmaﬁ
ansemns ulevesenmsuaznaseaunw lsanazanuiiaundvatugnssufiiinansenusesunue
a%u NN

Nutrition and digestive system, body composition, energy expenditure and energy
balance, metabolism of nutrients; carbohydrates, lipids, protein and amino acids, relationship
of nutrients in metabolic pathways, roles of vitamins and minerals in metabolism of
nutrients, fiber in nutrition and health, influence of genetic defects and diseases on

metabolic disorders, case studies

2.9%. 770 (601770)  lavuAIEAsAUEUATWKAZNISAALIA 3(3-0-6)
Nutrition in Health and Disease
Roulvfidastuniou : ANUANTILYO UV DY
BNBNAAIUVINULAZAIUAUVDIFITOINITAON1IZIATUINITIULABE 19T IR Jaden19aiu
150115 MidsHanszvuiegumuazeysan quamvesdldlug lnyumansfunguanuiinung
yeuuunueaduiduilesedowensiialsaiess
Positive and negative dietary influences on nutrition during the life cycle, how the
dietary factors contribute to human health and healthy ageing, colonic health, nutrition and

metabolic syndromes at risk for chronic disease

8.9, 775 (601775) 314Enﬂ']am%n'ﬁa']mil,l,azmﬁLﬂsﬂzﬁmms%uga 4(3-3-6)
Advanced Food Science and Analysis
Revlviidasrinunay : muamfiureuesesFow
Hadeiifinaroauifdahiiveesdusznoulueimns nduuassavivedenms a1sdlue1mis
UA38199170999AUENOUDIMNT LaEN15UABLLUAIBI0IAUTENBUDNT TENTNNITHAAKALNNT
Audnw wdnnsiiesgioslagliitiemedduadldun Tasulans @l Arvlelsudsaaunuis
wAaeTuns  Sleluns svneulinweuresutu awnlasalny uwuaainlasalnl wazndesqansse
LaARTOU
Factors affecting the functional properties of food components, Food flavor and
aroma, Food colorants, interactions and changes of food components during processing and
storage Principles of instrumental analysis of foods; chromatography, Differential scanning

calorimetry, Atomic absorption spectroscopy, Mass spectrometry and Electron Microscopy
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9.99. 787 (601787) #ataraanassiuaviingimansuazimalulagnisenwis 1 1(1-0-2)
Selected Topics in Food Science and Technology 1
Reulviidasrinunay : muamfiuteuveseINsEFoY
mMsussEeitasesdivuatemeuinemansuazimaluladnisenns

Lecture on current topics in food science and technology

2.99. 788 (601788) ¥itataanasslua1vINgdansuazimalulagnise s 2 2(2-0-4)
Selected Topics in Food Science and Technology 2
Reulviidasrinunay : mumfiuteuveseINsEFoY
mMIsuTsEeitasesdivuatemeuinemansuazimaluladnisenns

Lecture on current topics in food science and technology

2.9%. 789 (601789) Wdatdandssiuaivninemansuasimaluladnise nis 3 3(3-0-6)
Selected Topics in Food Science and Technology 3
Revlviidasrinunay : muamfiuteuveseNsEaow
MsussEnedaSesiiviuationainuivermanswazinaluladnisems

Lecture on current topics in food science and technology

2.9. 791 (601791) &dunun 1 1(1-0-2)
Seminar 1

nl' d' } 2 [ 1 (=]
woulundasrunay: 1udl

n1sAuAdteya tenals wazuIdeiiingrdesiuanviiitey MdeNulaueneaiIunig
WUYEUAINDINTENUS N8 I1T09121589U523130100U UNANBITIVIIN S8ULTe WeUTIHIUNIT
AUA wazuauslutus e Wisn1saAus eI

Students present the current topics in food science and technology or related fields

of interest, they also present the progress reports of the research works

2.9, 792 (601792)  dunun 2 1(1-0-2)
Seminar 2
woulvidasrunau: il

a 9] ) d'

n1sAuAdteYa 1BNals wazuIdeingttesiuaIvniseu Fadefivnauadosriunis
FureUa1Ne1915EMUS NI ee19158UsEs I meu TANEITIVTIN BoUBeT ITUUT) 89UnIs
Fuatn uazthiauslutuiSou WennseAusesiuiu

Students present the current topics in food science and technology or related fields

of interest, They also present the progress reports of the research work
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9.99. 797 (601797) Anenfinusueygynln 36 wiaenn
Master’s Thesis

Wouluidawitunou: lasusylinidelasesnwuad visamzideuniaudunisiauevesylfnide
1A5997¢

2.9%. 811 (601811) LALAZYAVIINY1DMNTUL 3(2-3-4)
Dairy Chemistry and Microbiology

Reulviidasrinuney : mumfiureuYeIeINIdaey

ey ety leaaweseawazieuledluuy auandfsavifuasainuidnniaUssamdudsa
yosunuaznanfud ansdeafugdunisluuy madsuulasesduszneumanaiisewinenseuiums
wan wazfusnu Welsaluuy yaddnfidesniuatlunsndnuuuassdniu 9aunigildluns
wUsgUNansueiul nsiUmLIavyveaunIsluuy

Casein, fat globules, cholesterol, enzymes, flavour and sensory properties,
antimicrobial systems in raw milk, chemical changes during processing and storage, human

pathogens, major control points during processing, dairy starters, classification of dairy

8.9. 844 (601844) Laﬁﬂsmmjaea'mqi%'uga 3(2-3-4)
Advanced Food Stability

Revlviidasrinuney : mumiuteUYeIBINITaey

iedosnmsziuluanaveslusiuseninenisudssduaznafivinw msiasuudas
Tassasvedlsfunaznsiinsgit nswasuuladlassairauasluanavesnilulensnszninanis
LLU’iE‘ULLﬁ%ﬂ’]iLﬁU%ﬂU’] nalnnsiineendndusaskansenurelddssn1mueeIms Maadaudie
99AUIENDUTDIBIMTIETMINMTIAUS N IMATNANTENUABIET HTNINUBIDIMNT 10LADIHOATIIALAY
peRUszneuTuReuarnafiido@iosnmuetems nalnuazunuimuesasituesndniune
LED8ININVRIDIMIT NTIATIALATIET TRt s SEAUluanalag S endisdlnlndian nsoualla
Insalad tondisduslgesutuaualasalal TUsfuasadalansiil Ineraransszavuiludas
LEDYTAINVDIDNNT

Stability of protein molecules during processing and storage, structural changes of
proteins and analysis, structural and molecular changes of carbohydrates during processing
and storage, oxidative mechanisms and the effects on food stability, component migration
during storage and the effects on food stability, water activity and monolayer moisture and
their effects on food stability, mechanism and role of antioxidants on food stability, analysis
of molecular structure of foods by X-ray photoelectron spectroscopic, X-ray absorption

spectroscopic and protein crystallographic methods, nano-science and food stability
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.U, 724 (603724)  Faaussafnsidwiuamsuaznisuadautugs 3(3-0-6)
Advanced Food Packaging Materials and Testing

Reulviidasrinunay : muamfiuteuveseINsEFoY

audAvesianuisgo s Iun uia nszanw lave wanadn Jandauuazdug nsmaaey
audfnieangnIn wiin1en I idiazaudinieeiuTeuresian UssgeIvis NMINAERUUTIRA M
mmﬁ%ugjq uazussafasiiionisvudsems

Properties of food packaging materials including glass, paper, metal, plastic and other
composite, testing of physical, physic-chemical, chemical and thermal properties of
packaging materials, advanced testing of food packaging and packaging for transportation of
food

a.MU.743 (603743)  UIANIINUTIANUIFNTUBNNS 3(3-0-6)
Food Packaging Innovation

Revlviidasrinuney : muamfivreUTeseIsEFDY

‘Uii%ﬂm‘ml,@ﬂ‘l/lw lfﬂLLﬂ Uii%ﬂm%(ﬂ’mﬂaﬁ]‘w Uiimmwmuaaﬂ%mu LLauUiiﬂﬂm"l/}LL@ﬂ‘WW
E]‘LJ“'] Kl ﬁﬂi@ﬂ@@ﬂ‘?ﬂv’\]u ﬁ'ﬁﬂﬂﬂ’(l']ll“lju mimmawau ‘Uii"\]ﬂm"mﬁa’]ﬂ ﬂiuU’JUﬂ’]iWWU’]‘Ui’i"\]ﬂm%
d15U113 ﬂ’]iﬂi%LZLI‘IAE]’]EJﬂ’]iLﬂ‘U‘U@Q@WM’]iVﬂ’J@E]ﬂ’J']ﬂJGUULLau@EmGZJLﬁ]u LLﬁ%u%mﬂ’i’iMUiiﬁ]‘ﬂm%
dniuoIms

Active packaging for example antimicrobial and antioxidant packaging, other active
packaging such as oxygen absorber, moisture absorber, ethylene scavenger, intelligent
packaging, food packaging development, shelf life evaluation of moisture and oxygen

sensitive food and innovation in food packaging

9.1U.752 (603752) miaanLLUUUiiqﬁmeﬁa']miLLazn'ﬁﬂa'm 3(3-0-6)
Food Packaging Design and Marketing

Reulviidasrinuney : muamfivreUTeseINTEFDY

waNN1IRAIAvRIARSUIoIMNT  NdnNseRNUUULAEIRUE NITin AT1AUALAZNNT RN
ﬂgﬂmamiﬁ;ﬁmﬁ?ﬁ miaaﬂLLUUIﬂNa%WUENUﬁQJﬁ"m% IUNT nswdenian miaamLU‘UUﬁﬁ;ﬁmsﬁ
dmdumsvudaiioanmiugade sruumMsiaidmiuussiasionmns madeulnussariuuTg
A9

Marketing principles of food products, designs principles related to color, graphic,
brand and printing, Packaging regulations, Packaging design structure, shape and material
selection, Packaging design for distribution to reduce damage loss, Printing systems for food

packaging, Business planning for food packaging
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9.79. 741 (604741) n1seRNKUURUNTAllUEAAMNTINBMNT 3(3-0-6)
Equipment Design in Food Industry
Reulviidasrinuney : muamfiuteuvesaey
ndnmsnluvesnmudaussvesian mssenuuuszuudsids dnvazanznsminulas
andnvarluniseenuuuidfyvesgunsaiildlugnamnssue vis waglusunsuneuiiones

q o

o

<@
dusagulunisesnuuy
General principles of strength of materials, design of power transmission systems,
operational characteristics and design features associated with processing equipment for food

products, and computer software tools to aid designs

9.799. 743 (604743)  Slalagvasamnsuasiandaniw 3(2-3-4)
Rheology of Foods and Biomaterials

Roulviidawinunou : il

Juaviinaniansidesuvesemisuaziagiinmateldnisnszyiiveanss anuduiug
FEWIN ANLLAULAZANLLATER NeRnssunsivavewedlnaiiladeutazusuiiladeu nguiuay
LUUTIaRNAdinAansvaIngAnssunsiralasn1side sUveeImMIskariandinIm weAnssunis
Ivauazmadesuvesemsuaztaniinmluiaiesile fannsleladineg ndnnsinaudimdilelas
uazmainureteesiioTauuumieg nguilinanavesianialadaain autAnsloladuesian i
Tassafrsdudou navosandimssleladifnenszuiunisuussuemsuaznisussiliumeuszam
dura wluilelad nsdifnwn

This course studies the deformation of foods and biomaterials under the action of
force, relationship between stress and strain, flow behavior of Newtonian and Non-Newtonian
fluids, theoretical analysis and mathematical models for flow behavior and deformation of
foods and biomaterials, flow behavior and deformation of foods and biomaterials in
rheological measuring devices, operational principle of rheological measuring devices and
measurement of rheological properties, molecular theory of viscoelastic materials,
rheological properties of complex foods and biomaterials, effects of rheological properties on

food processing and sensory assessment, nano-rheology and case study

9.28. 751 (604751)  JAINIFUTTUUNAINTAUNEIYDIHAANALNENT 3(3-0-6)
Postharvest System Engineering of Agricultural Products

Revlviidasrinunau: mumafiuseuresaou

unumiazAIdRgUessUUndsmaiiuiie) dadenielunazneusniidanaiennnmues
NAnHAdAnSINIsAUAEY N13Tan1sudanafufenddmnssuvedyfivuasndnnafivay lolas
wninduarnsufiAanisudnaiuifer msseniuun sitemenaLazszuuiadudmiy
wannagn nsivineiigungia nsifuinuiluaninusseniamiuauuazdanls n1sda
msndsuluszuuvdinaiuifen mstaukazunliweanaluladndanaiuiien

Role and importance of postharvest systems, internal and external factors affecting
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quality of fresh produce, engineering aspects of postharvest handling systems for cereal and
horicultural crops, psychrometrics and postharvest operations, design of aeration and cooling
systems for fresh produce, low temperature storage, controlled atmosphere and modified
atmosphere storage, energy management in postharvest systems, developments and trends

in postharvest technology

9.79. 761 (604761) Alulagn1svinui 3(3-0-6)
Drying Technology

Revlviidasimuneu: mumiiuvteuvosaoy

NOWANITIUAL TEUUNTIILTL N1561818UANLTOULAZUIAAITIENINNITIUAL N15a3e
WUUINADIATNITIDINNAMAANENT NITVIIWAIRERAUINEAT LaznITIATIZUNSsUlUNITY
WA

Theory of drying, drying systems, heat and mass transfer in drying, mathematical
modeling and simulation in drying, drying of agricultural products and energy analysis in

drying

9.79. 762 (604762) wmAlulagnimen 3(3-0-6)
Frying Technology

Revlviidasrinuneu: muaIfivteuvesaoy

nszUIuMIMeRLUUTTuYay Tufuuasihiudwiunen dadefiinadenmunnuesluiunas
ihifudmiunen annmuessdndusiemnsmen nsdeleunudeunazanaluomsseninmen
MIgeduiturewandusiomanen n1sdanisiuiiiuiléud wandasiemimen navesnisnen
ABAMAMNILATUINITLAZFVNIN WAL UTTYN T MTUREAS I TNEN

Deep frying, frying fats and oils, factors affecting the quality of frying fats and oils, fried
food product qualities, heat and mass transfer in food during frying, oil absorption in fried

food products, used oil management, fried food products, effects

9.99. 764 (604764)  wAlulagluUTY 3(3-0-6)
Membrane Technology
RFoulvfidosunou: mm-nmﬁu%ausuaﬂéaau
ANBNINYDINTLUIUNITIUULUTU VUAVDUUNLUTU aNURYDIUULUTU Q‘Uﬂiafu,wwme] n1799
funazn1sinanuazen lulasiawmsdu dansflawmsdu Snesdeedluda waswanalsdu n1sien
Wid N19NTDIMBILLUTY WUsUYeuval Bidninslaezlada wazmsussynlugaaninssusing
Potentials of membrane processing, type of membrane, membrane properties,
membrane modules, fouling and cleaning, microfiltration, ultrafiltration, reverse osmosis,
pervaporation, gas separation, membrane distillation, liquid membrane, electrodialysis and
application in industries
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9.29. 765 (604765) nalulagiandngyu 3(2-3-6)
Extrusion Technology
Revlviidasriunau: mumfiuseuresaou
vannsveamaluladiondngiu viaveudonendnsined Muusiadumaendvsiuuazns
fn SagAvdmiunsruiunsiendnsiu navdsundaadeinenssuavesemssenitaendnsiu
nsUszendmaluladiendnidu wazaudamadavuinsvesuansioe
Principles of extrusion technology, extruder types, extrusion parameters and
measurements, raw materials for extrusion processes, rheological changes of foods during
extrusion, applications of extrusion technology, and nutritional properties of extruded

products

9.79. 766 (604766) n3zulUN1sHUsTURMsHUULildANTau 3(3-0-6)
Nonthermal Food Processing

Revlvidesinudeu: mumnuiureuvesaou

n1suUsgulaeldanuauas n1swdssulasldauiuudmanuuuiad n1sudsgulaeld
auuwiman wuundaunds nsuusguleglduasuuiad nmsldasiefivazastuaiiluniswlssy
9115 MsuUsiUlngldnseoused waznsuussulneldinatinnaanau

High pressure processing, pulsed magnetic fields processing, oscillating magnetic fields
processing, light pulses processing, application of chemicals and biochemicals in food

processing, irradiation processing, and hurdle processing

4

(4

9.79. 843 (604843) MFAATIVRAUNAAAATTUGIUIAINTIUNTTUIUNTOINNT 3 (3-
0-6)
Advanced Kinetic Analysis in Food Process Engineering

RevlvAidasrimuney : mumufiuteUYeIFoy

nHUeINIanel dudureInIsiinUizen Uszifinis@nyiaaunamians n1sas1eaunis
JauUNaFansMeIsveALazdaduuY n1safudulARaunamansiieITr00RUIARs LA TIANG
Fusiufid n1slinTgsienduUsEanisnanisinUfiten nmsUszendyaddaneufinmeslunis
Anziaaafinnduldmaunamans n1siasizitaunamaninisndansananiin Nl
JaunaAansnIsNan lemusaildiinianatssiaduaissiu isinszieaunaansiule
nsudesiudu

Law of mass action, order of reaction, history of kinetic study, construction of kinetic
equations based on King and Altman’s method, construction of kinetic curves based on
Euler’s and fourth-order Runge-Kutta’s methods, analysis of coefficients for rate of reaction,
applications of computer programming in the analysis of constants from kinetic curve,
analysis of lactic acid production kinetic, analysis of ethanol production using various sugars

as substrates, analysis of biotransformation kinetic
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9.79. 844 (604844) nizmummﬂigﬂu,az%'smﬁ‘ﬁy'ugwma'lmstﬁaqﬁumw 3(3-0-6)
Advance Processing and Biochemistry of Functional Foods

Roulviidositunou : laifl

udauazUsglovinegunmyesansesngrynadinm miLLUigU%ugjwaqmmiLﬁaqsumw
wAnsdnsnauazimaluladiugeildlunssuiunisutsglemsifiegquain wazniseanuuulssey
dmsumsnanevsifioguam

Source and health benefit of bioactive compounds, advance processing of functional
food, machinery and advance technology in functional food processing, plant design for
functional food production

9.79. 845 (604845) msauaNaMIRIEaLININHInsERuludwae 3 (3-0-6)
Food Preservation by Pulsed Electric Fields

RevlvAidasrimuney : mumuiiuteUYeIFoY

‘Vié’ﬂmaaumlﬂﬂmssﬁmﬁu%ﬁmz auvfAnngliiivesernis gunsallunszuIunIsauey
psseauainseduduoneg saumaniveanssudnauniduaziouledluaulniig
mnudigs guauazauUasnfovesesnsiuaunliiinssduiudone nsldinalulad
naunausnAvaunlninszdududoneg nsussgndauulviinssdududamglunisudsgy
DIMTHUUAE

Pulsed electric field principle, electrical properties of foods, equipments in food
preservation by pulsed electric fields, kinetics of inactivation of microorganisms and enzymes
in the presence of high intensity of electric fields, quality and safety of foods treated by
pulsed electric fields, use of hurdle technology combined with pulsed electric fields,

application of pulsed electric fields in various food processes

9.79. 846 (604846) Usngnisainisaglaulunszuiunisuusguams 3 (3-0-6)
Transport Phenomena in Food Processing

Rouledidessiunou mmmwmﬁu%aumﬂéaau

nsaneing auseunazliuuitlun1sulsIUemng Msmeming AnuSouuazluuusy
‘1'7iLﬁﬂ?guw%famﬁ’uiumﬂmi‘gﬂmmi LL‘UUﬁﬁaawwmﬁmmam‘ﬁm%’uﬂ‘izuauLLUi'gUmmi
Usingmsainsaneleuluszuumateipaia Ysingnisainnsanelenlunszuiunisuussuenmisi
d1A%y WU MsvIuiewuusieg n1sven Mswussuaglulasian nisain n1sangumnginen1snn
AUFDULUUTIAY NITLNAIELILLIUTY

Mass heat and momentum transfer in food processes, simultaneous mass heat and
momentum transfer in food processes, mathematical models for food processes, transport
phenomena in multi-phase system, transport phenomena in the important food processes
such as drying, frying, microwave processing, extraction, cooling by forced-convective heat
transfer, separation by membrane
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9.79. 847 (604847) WaNii3AVBNNIUAAINTTUNTZUILNTEMNS 3(3-0-6)
Water Activity in Food Process Engineering
Reulviidasriunoy : mumnufiureuveaou
ﬂ’;wﬁwﬁ@maqﬁmazLL@ﬂﬁ%ﬁﬁuaqﬁﬂummi AuduuSsEnIweniidfvenitnay
nanansuadu genituleluieauueseInns mmé’mﬂ’uéw%dwLLaﬂﬁﬁamaafﬁLLazmiLaﬁcysaaa
AuNEE ArwduiusserinaeniifveniazmaiuAsuuaswnandl nsundvestiuas vaueans
nsgatuieteInis Arenvidurasirlunszurunisiuie nsUszgndaiuendiifvestily
DNANVNTTUDINIS
Importance of water and water activity in foods, relationship between water activity
and g¢lass transition, sorption isotherms of foods, relationship between water activity and
microbial growth, relationship between water activity and chemical changes, diffusion of
water and water adsorption kinetics of foods, desorption of water in drying, application of

water activity in food industry

9.79. 848 (604848) Wadalawwtulunszuiun1sudsguams 3(3-0-6)
Fluidization in Food Processing
Reulviidessiudey : ANHANAUAUTB UL AOU
wannsngdaladu Wadalawdurewdneing ngdalawduvewiweveunaini1usa
ianvesvedlvalurgdalaiedu nsdreanuiounazinaluigdaladiun msldvgdalawduly
N32UIUNTUUTIUDMNT 10U NSEn NSuguds My nsvinbidudia nswiin
Fluidization principle, gas-solid fluidization, liquid-solid fluidization, minimum
fluidizing velocity, heat and mass transfer in fluidized bed, applications of fluidization in food

processing such as mixing, freezing, drying, granulation, fermentation

9.29.849 (604849) NFWAILIUUINADININAUAAIEAILAZNITINADINIIAUAAIENS LUIAINTIA
nsEUILNITRIIRIEATIauAAkenALATUTUSWNTHES 3 (3-0-6)
Development of Mathematical Modeling and Simulation in Food Process
Engineering with Visual Basic Applications Programming
Reulviidasriunoy : mumufiureureseInsdiaey
AUUAFIUAMSULUUTIABIMANAFIEAS NITARUILUUIIADINIANAFIENS N15AALGEEN
WuUSIaeIeAdacans A5UsRuSSuiay Itaudaenndindulusunsuia wailanisaug
nsoanedadu nsonnesliiBadu syuuvesannseyivus nsUszgndisnasNvesfidaand
waetiosiian
Assumptions for mathematical modeling, Development of mathematical modeling,
Selection of mathematical model, Numerical integration method, Visual Basic for
Applications Programming, lIteration techniques, Linear regression, Non-linear regression,

Differential equations system, Applications of residual sum of square method
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3.1 2191594 URAYRUNANGAT/019138UsEIMANgAT/0191 58K oY

1) Associate Professor Dr. Noppol Leksawasdi

STAUUIUIYA

1. Phanumong, P., Kim, S.M., Sangsuwan, J., Leksawasdi, N., and Rattanapanone, N. 2019.

(o))

~

®

Influence of calcium salts on quality and microstructure of minimally-processed
litchi fruit. Chiang Mai Journal of Science. 46(1): 46-61.

. Qi, W, Zhang, Y., Leksawasdi, N., Zhuang, X., Yu, Q., Yuan, Z., and Wang, W. 2019.

Production of furfural with high yields from corncob under extremely low water /
solid ratios. Renewable Energy. 144: 139-146.

Watanabe, M., Yamada, C., Maeda, I, Techapun, C., Kuntiya, A. Leksawasdi, N.,

Seesuriyachan, P., Chaiyaso, T., Takenaka, S., Shiono, T., Nakamura, K., and Endo, S.
2019. Evaluating of quality of rice bran protein concentrate prepared by a
combination of isoelectronic precipitation and electrolyzed water treatment. LWT -
Food Science and Technology. 99: 262-267.

. Yakul, K, Takenaka, S., Nakamura, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,

Watanabe, M., and Chaiyaso, T. 2019. Characterization of thermostable alkaline
protease from Bacillus halodurans SE5 and its application in degumming coupled
with sericin hydrolysate production from yellow cocoon. Process Biochemistry. 78:
63-70.

Boonchuay, P., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P.,

Watanabe, M., Takenaka, S., and Chaiyaso, T. 2018. An integrated process for
xylooligosaccharide and bioethanol production from corncob. Bioresource
Technology. 256: 399-407.

. Cheung, CK-L., Leksawasdi, N., and Doran, P.M. 2018. Bioreactor scale-down studies of

suspended plant cell cultures. American Institute of Chemical Engineers (AICHE)
Journal. 64 (12): 4281-4288.

. Jantanasakulwong, K., Wongsuriyasak, S., Ratchtanapn, P., Seesuriyachan, P., Chaiyaso, T.,

Leksawasdi, N., and Techapun, C. 2018. Mechanical properties improvement of
thermoplastic corn starch and polyethylene-grafted-maleicanhydride blending by
Na+ lons neutralization of carboxymethyl cellulose. International Journal of
Biological Macromolecules. 120: 297-301.

Khemacheewakul, J., Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso, T.,
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