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n1siarsandSudngsruuadutunudetaduunming dedesivg

SEAUUTEQYINT W.A.2561 70 8 Lazde 9

3. vangATLazaIsdaeu
3.1 ¥ANgAS

3.1.1 MUIUNUILARTINARIANENGAT yitendn

3.1.2 lassadramdngns
(1) vuandvAnymaly

1.1 nguigsunsiauineensdugisous
1.1.1 J91UsAy
1.1.2 Jwuhen

1.2 ngudvsnunsianninwe nsidudsinadeassauinnssy

1.3 nguAvsunsiauninugnadunaidieaituuds
1.3.1 uUsAy
1.3.2 Jwnhen

(2) KUIAIVNANTY laitfounan
2.1 AU
2.2 3480 laidpani
2.2.1 3w enieAy
2.2.2 Juenidan laidaenin
2.3 3 (834) laidaenin
(3) nuInIvUADNLES laitfounan

3.1.3 ASSUIUIY
(1) nuanIvAneIn2ly

General Education

14

1.1 ngudvadunsimuniineenisiludiseui (Learner Person)

Y U

1.1.1 3¥19%AU (Required Courses)

001101 .. 101 ﬂ'l“l%ﬁﬁﬂi]ﬂﬁu;ﬁ;’m 1
ENGL 101 Fundamental English 1
001102  w.®. 102 awdanguitugiu 2

ENGL 102 Fundamental English 2

(%

¥

136

£%
v

999 N9lo199 09l

=2

MAIYNITANEYN

NUIYAR

WU2NH
30
21
15

WD W O W O

100

59
a4q
15
15

30 “uenn
30 Credits
21 uenn

15 wUQ8NA

3(3-0-6)

3(3-0-6)



001201  u.®. 201 NTULTNILATITRLaEN s uREeilUTEANSHE
ENGL 201  Critical Reading and Effective Writing

001227  w.®. 227 mmé’ﬂﬂqwﬁ’m%Lmﬁmmam%uazqmammsmLﬂwm
ENGL 227  English for Agriculture and Agro-Industry

204100  2.AN. 100 waluladasaunenaziinadein
CS 100  Information Technology and Modern Life

1.1.2 3y i8N (GE Electives)
TinAnvidendounssuiinlunduiiedneten 6 mirefn nnssunivdelud
A student also choose at least 6 credits from this group of GE courses.
011155 s 155  USwgimdnugy

PHIL 155 Philosophy of Happiness
011269  uUs. 269 UFveynasugianeLiies

PHIL 269 Philosophy of Sufficiency Economy
011277  wds. 277 ¥3umans

PHIL 277 Bioethics

057122  f.a. 122 Hevitedinuaynseantdinie
EDPE 122 Swimming for Life and Exercise
057125  A.a. 125 Aanssudndunsiietinuaznseantidenie
EDPE 125 Rhythmic Activities for Life and Exercise
057127  f.a. 127 wuafiusufieTinuasniseenidniy
EDPE 127 Badminton for Life and Exercise
057128  d.a. 128 wudafieTinuasniseenidiniy
EDPE 128 Tennis for Life and Exercise
057135 fa. 135  uslsUAlilequaw

EDPE 135 Aerobic Exercise for Health
461100 N .9A0. 100 aagulwaﬁaqmmwLLazmwmm
PHPS 100 Herbs for Health and Beauty
510100  nu. 100 AugUaNyIel
AMS 100 Wellness
601212 aanm. 212 lawuimsiien1sldPiausesiiu
FST 212 Nutrition for Contemporary Living

12

3(3-0-6)

3(3-0-6)

3(3-0-6)

6 NUWNR

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(1-0-2)

1(1-0-2)

1(1-0-2)

1(1-0-2)

2(2-0-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)



1.2 nguivadunswauniineznsludsiuaiiassauinn sy
(Innovative Co-creator)
TinAnuidenzounssuainlunguil 3 mhefn annszunivdelud
A student also choose 3 credits from this group of GE courses.
610112  @.8n. 112 WINNTIUNANS UND AT
AG 112 Food Product Innovation
703103  Us.na. 103 mar‘ﬁluﬂﬂszﬂaumiLLazﬁjﬁmﬁaW’m
MGMT 103 Introduction to Entrepreneurship and Business
1.3 nguindunsiainuznadunaidiasiiduuda (Active Citizen)
1.3.1 3¥1U9AY (Required Courses)
140104 sw. 104 msdunaidios
PG 104 Citizenship
1.3.2 3va9n (Elective Courses)
TinAnuidenssunssuiinlundguiiedneden 3 miswAn nnssunidvseluid
A student also choose at least 3 credits from this group of GE courses.
012200  a.AW. 200 I981&N
RE 200 Mind Volunteer
050121  wen. 121 wadleslnelulszauedou
HUGE 121 Thai People in the ASEAN Community
154104 @nu. 104 misewdnvdunnden

GEO 104 Environmental Conservation

13

3 BUBNA

3(3-0-6)

3(3-0-6)

6 AUBNA

3 BUBNA
3(3-0-6)

3(2-2-5)

3(3-0-6)

3(3-0-6)

e UnAnwiaiuisaidanisunssuiniviAnwimiluvesanidugandnwisluUsemauas
AUszing waniieuunumheinwnunssuidgdnwmluiinmvuellundngesldlaeanuiugeu

VBIARYNTTUNTUIUSUANEATUTZIEU1IN

Students may request, by approval of the curriculum administrative committee, to transfer the

credits of his/her enrolled General Education courses offered by academic Thai or international

institutions.
(2) KNIV AN liifaenin
Field of Specialization a minimum of

2.1 3y unY
Core Courses
202101 2% 101 Fdveniugiu 1
BIOL 101 Basic Biology 1
202103 242 103 UJURASEYIne 1
BIOL 103 Biology Laboratory 1
203103  2.Au. 103 Wil 1
CHEM 103 General Chemistry 1

100 wuena
100 Credits
41 wuenN

41 Credits
3(3-0-6)

1(0-3-0)

3(3-0-6)



203104

203107

203108

203206

203209

203226

203229

206108

207123

207173

208263

211311

211317

215207

215208

601462

1.A4.
CHEM
1.A4.
CHEM
7.A4.
CHEM
3.A.
CHEM
1.4,
CHEM

2.A3.
CHEM
2.A3.
CHEM
2.0,
MATH
294,
PHYS
eRIGE
PHYS
280,
STAT
2.
BCT
2.
BCT
2.39.
MICB
2.99%.
MICB
9.9
FST

104
104
107
107
108
108
206
206
209
209

226
226
229
229
108
108
123
123
173
173
263
263
311
311
317
317
207
207
208
208
462
462

wwiivialy 2

General Chemistry 2

UftRnsadivialy 1

General Chemistry Laboratory 1
UftRnsaiivialy 2

General Chemistry Laboratory 2
wiBuvIgdmIutinAnwusnauiviall
Organic Chemistry for Non-Chemistry Students
UfuRnsieiidunzdgdmsutindnyiuenniaiviedl
Organic Chemistry Laboratory for Non-Chemistry
Students
wiFsHAnddwmsutinAnwiuenalv il
Physical Chemistry for Non-Chemistry Students
UURn1seiEda

Physical Chemistry Laboratory
adlnFnansilosd

Elementary Mathematics
HanddmsutnAnwanainnssuinuns

Physics for Agro-Industry Students
Ufuinsidnddmsvinfnwanavnssuinuns
Physics Laboratory for Agro-Industry Students
admidowu

Elementary Statistics

Fuadl 1

Biochemistry 1

UURN5TNAL 1

Biochemistry Laboratory 1

aiing oy

Introductory Microbiology
Uﬁﬁ’amsqa*‘?ﬁﬁm%ﬁaqﬁu

Introductory Microbiology Laboratory
Lnguenansvasysd NMsdsakavuiuuglasuinig

Human Nutrition Survey and Improvement

14

3(3-0-6)

1(0-3-0)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)



2.2. A%8n

601231

601232

601242

601341

601342

601344

601345

601346

601347

601351

601361

601452

601453

601460

601471

601472

601496

Major

2.2.1 ¥ wenUIAU

laidaenin

a minimum of

Major Requirements

2.9,
FST
2.IN.
FST
2.9N.
FST
2.9,
FST
8.9.
FST
2.9,
FST
2.9,
FST
8.9.
FST
2.9,
FST
8.9,
FST
2.9.
FST
8.9,
FST
8.9,
FST
2.9.
FST
8.9IN.
FST
8.9IN.
FST
2.9N.
FST

231
231
232
232
242
242
341
341
342
342
344
344
345
345
346
346
347
347
351
351
361
361
452
452
453
453
460
460
471
471
472
472
496
496

f\;a%fmmm\‘immi

Food Microbiology

U URn159a833Inemnee1ms
Food Microbiology Laboratory
nalIguoms 1

Food Processing 1
NANIAINTINDNT 1
Fundamental Food Engineering 1
NANIAINTIUDWNT 2
Fundamental Food Engineering 2
nalsglemns 2

Food Processing 2
UfuRnsudsslewns 1

Food Processing Laboratory 1
nalsglemnse 3

Food Processing 3
UuRnswlssUeIms 2

Food Processing Laboratory 2
NOVNILAZUINTFIUDINNT
Food Legislation and Standards
LAUDIDINT

Food Chemistry
MIAIVANLALNNTUTEAUAMA N

Quality Control and Assurance

UHUANNTNTAIUANKAENNTUTEAUAMA TN

Quality Control and Assurance Laboratory

ATIATILNBIINT

Food Analysis

MINAUNAR UM

Food Product Development
N39AN151519UB M

Food Manufacturing Management
NTRNIIU

Work Training

15

59 1enn

59 Credits

44 %UWNA

44 Credits

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(2-3-4)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

3(3-0-6)

3(3-0-6)

1(0-3-0)

4(3-3-6)

3(2-3-4)

3(3-0-6)

2(0-12-0)



601497  a.m. 497  dunun 1

FST 497 Seminar 1
601499  @.an. 499 U

FST 499 Research Exercise

2.2.2 3y eniden Taidaenan
Major Electives a minimum of
Tihdnwdendeuannszunindelud
A student also choose from the following courses.
321393 was. 393 asvimendmiuinfAnwignaivinssuinuns
PHSO 393 Physiology for Agro-Industry Students
601321 0., 321 weluladhilodn s
FST 321 Meat Technology
601322  9.an. 322 919138188
FST 322 Halal Food
601352 8. 352  @VIAUIRRIMNT
FST 352 Food Sanitation
601353  @.an. 353 ANUARRfEIMkaEgUIAUIad MUl IS
FST 353 Food Safety and Sanitation for Food Plants
601362  .aN. 362 asdanifiuaslnvunda
FST 362 Functional Foods and Nutraceuticals
601363 0. 363 SEUUOIMSTIEEY
FST 363 Sustainable Food Systems
601421 o, 421 walulagdnng
FST 421 Lipid Technology
601422  ®an. 422 weluladihnna
FST 422 Sugar Technology
601423  8an. 423 wialulagnalduazin
FST 423 Fruit and Vegetable Technology
601424  pan. 424 waluladndaiusiiuines
FST 424 Bakery Technology
601425  0an. 425  \A3DehN
FST 425 Beverages
601426 0. 426 waluladndndugvan
FST 426 Fishery Product Technology
601427  ®an. 427 waluladfivnsznai
FST a7 Legsume Technology
601428  @an. 428 waluladndnsiugiu
FST 428 Dairy Technology

16

1(1-0-2)

3(0-9-0)

15 28nn

15 Credits

3(3-0-6)

3(2-3-4)

3(3-0-6)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)



601429

601430

601431

601432

601434

601435

601436

601443

601444

601446

601447

601454

601455

601456

601461

601463

601464

601465

8.9

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

9.9.

FST

8.9

FST

8.9

FST

8.9.

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

9.9N.

FST

8.9

FST

8.9

FST

429
429
430
430
431
431
432
432
434
434
435
435
436
436
443
443
444
444
446
446
447
447
454

454
455

455
456

456
461
461
463
463
464
464
465
465

wialulagnansumsy e

Cereal Products Technology
walulada1msnaunse

Food Microbial Technology

NYINY19IMIT

Food Toxicology

RTVINGIVBIULLATNEA S UaIUY

Dairy Microbiology

QNEINNTTUNTVLN

Industrial Fermentation

welulagvoutedard

Yeast Technology
NITTUIUNTHAANUNUALNITAIVUANAUNN

Coffee Production Process and Quality Control
NTHANDINITUIA

Dried Food Production

U5 0u101913

Food Packaging

nsaustewnsiagldnsudidenuda

Freezing Preservation of Food
NNFINEILETUTZEULNUR L 5991U19 S

Food Plant Layout Planning and Evaluation
Wdeldenassiuaiviineimansuazinalulagnis
21115 1

Selected Topics in Food Science and Technology 1
Wdeldenassiuaiviineimansuazinalulagnis
IS 2

Selected Topics in Food Science and Technology 2
Wdeldenassiuaiviineimansuazinalulagnis
21115 3

Selected Topics in Food Science and Technology 3
TUshuluams

Proteins in Foods

LnguIn1s guam wagnslesiv

Nutrition, Health and Prevention
Lnguinisamsudnaneimslugnaivingsy

Nutrition for Food Manufacturer

LN VD IUNLAE AN BT

Dairy Chemistry

17

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(2-3-4)

1(1-0-2)

2(2-0-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)



18

601468  8.99. 468  AfAlUIMNS 3(3-0-6)
FST 468 Lipids in Foods

601469 oM. 469 Aslulamsaluenis 3(2-3-4)
FST 469 Carbohydrates in Foods

601481  @an. 481 @5 wazlawuins lunndedy 3(3-0-6)
FST 481 Food and Nutrition throughout Life Span

601482  @.an. 482 mmmadmmﬂmﬁaﬂfjmmqLﬁaﬂ 3(3-0-6)
FST 482 Food and Nutrition for Alternative Group

601483 8., 483 nsUsEliunglAguINg 3(2-3-4)
FST 483 Nutritional Assessment

601484 0. 484  ABNTMNCINYIEIERILABUINTT 3(3-0-6)
FST 484 Methods in Nutritional Sciences

601485  oav. 485  1ATuINISAUANNDIU 3(3-0-6)
FST 485 Nutrition and Obesity

601486  @.n. 486 pImsuaglaguINIsEmsuTnnK 3(3-0-6)
FST 486 Food and Nutrition for Athletes

601487  @an. 487  lavumansaua wavaunmn 3(3-0-6)

FST ag7 Lipid Nutrition and Health

2.3 A41ln (H1d) lsideandn 15 %2ein
Minor (if any) a minimum of 15 Credits

Pninwiivszasdazisednin onadendewdnlvluaaladldndedeunudsenie
wInedudoding Ses Joenfilagoud msuindnwuniinerdedosnl lides
A1 15 nhein Ineauiure w1158 iusnm deagrhliiisuiunineingu
maamwﬁﬂqmiLﬁmﬁuﬁﬂ laidasnin 15 wiaehin
Student may choose to have academic minor offered and certified by Chiang
Mai University. If so, at least 15 credits must be taken with the approval of the
academic advisor and consequently at least 15 credits will be added to the
total.

(3) nuInIVADNLET laitiownin 6 WiLenA
Free Electives a minimum of 6 Credits

infnwdeadeniseunszuinivile g uenmieanivientaziviiv (§13) ognstles 6

WA

Student are required to take at least 6 credits of elective courses, from outside

the major fields and minor fields (if any).

IuIunEinsIunaaauangnslitasndd 136 wuqenn

Total 136 Credits



NUELAG  AMUNUNEVDUAYIAENTZUIUIY
1 4
sanszunAvnldimuaduiiay 6 wan Asmeludl

1. L% 3 FILSN LAASDN AMY LATAIAIYY/E19713%0 NNTLUILITITUFINA
2. 487 3 fving kunlasadl
1) WaUAILIN (MEN3D8) EAAIDE SEAUVBINTLUIUIN

“100-200” WaRIAY ﬂssmu%ﬁzﬁuﬁugm
“300-400” WARADY NTPUILIVITLAUGS

2) @Ymnan (nandu) uanate manavyluanvin

3) W@Yiving (ManyLe) Waneds aunsulunNIAMYYDIEYTIN

3.1.4 WAAIWAUNISANE
UM 1 ArAnsAnEN 1

001101 u.@.101

202101 2.91. 101

202103  1.97. 103

203103 1.AU. 103

203107 7.Au. 107

207123 .W@.123

207173 Wa@.173

204100 2.AN.100

ASsnauugI 1
Fundamental English 1
I g 1
Basic Biology 1
UURAN5TINeN 1
Biology Laboratory 1
il 1
General Chemistry 1
UjtRnsadiialy 1
General Chemistry Laboratory 1
Handdwiutinfnwanainnssunens
Physics for Agro-Industry Students
R siEnddwmivinfnwignamnssununs
Physics Laboratory for Agro-Industry Students
wialulagansaumanazTinaiell
Information Technology and Modern Life
nauAvdunsimuinve s dudiseus
(Learner Person)

EREY

UM 1 ArAnsAnEIN 2

001102  u.8. 102

140104 9. 104

ASanguitug 2
Fundamental English 2
msiunadios
Citizenship

MU28nn
3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

21

U28nm
3(3-0-6)

3(3-0-6)

19



203104

203108

206108

215207

215208

UM 2 AAn1sANEIN

001201

203206

203209

203226

203229

208263

601231

601232

1.A4.104

1.A1.108

1.A84.108

1.9%9. 207

1.9%. 208

1.9. 201

3.A4.

9.A4.

1.A4.

3.A4.

2.4d0.

8.9

9.9.

206

209

226

229

263

231

232

wivily 2
General Chemistry 2
UftRnsaiivialy 2
General Chemistry Laboratory 2
adlnFnansiloadi
Elementary Mathematics
adine ey
Introductory Microbiology
UftRns9aTvinedesiu
Introductory Microbiology Laboratory
nauATIAuN IR Inwen s dugiTeus
(Learner Person)

EREY

1
NMT9IUTNIATIZALAZNTITBURY 19U T ANENG
Critical Reading and Effective Writing
niduvIddmsutind@nwiuenaivivall
Organic Chemistry for Non-Chemistry Students
UfuRnsieliBunzdgdmsutindnwiuenniaiviedl
Organic Chemistry Laboratory for Non-Chemistry
Students
wilgsHAnddmsutinAnwiusnaivigall
Physical Chemistry for Non-Chemistry Students
UuRnsweiifidna
Physical Chemistry Laboratory
adnidowdu
Elementary Statistics
8YIINYINBINIS
Food Microbiology
U UAn159a%3 e M90S
Food Microbiology Laboratory
A UFDNLET
Free Elective

394

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

20

NU28nH
3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

21

20



UM 2 AANSANYIN 2

001227

211311

211317

601242

601341

u.e. 227

2.91. 311

.99, 317

8.9N. 242

8.9, 341

ﬂ?%’]’gﬂﬂq‘t}ﬁ’m%}ULﬂiﬂ@]iﬁﬂﬁﬁ%&ﬁ%@ﬁ]ﬁ’]%ﬂiﬁﬂLﬂ‘Hﬁi

English for Agriculture and Agro-Industry
el 1
Biochemistry 1
UfuRnsTued 1
Biochemistry Laboratory 1
naklsguomns 1
Food Processing 1
NANIAINTINDWNT 1
Fundamental Food Engineering 1
nauATITuNIaNTinven1sugswaseasse
InN331 (Innovative CO-creator)
nauAvunsiauinvgmadunailieaituuds
(Active Citizen)
A UFDNLET
Free Elective

ERLY

JuN 3 ArAn1sANEIN 1

601344

601345

601351

601361

601452

601453

601462

601497

2.9N. 344

8.99. 345

8.9%. 351

8.99. 361

8.99. 452

8.9. 453

8.99. 462

8.99. 497

naklIguemng 2

Food Processing 2

U uRnsuUsguenms 1

Food Processing Laboratory 1
NHNUIBUAZUINTTIUDINNT

Food Legislation and Standards
LANVD99193

Food Chemistry
NIAIVANLALANTUTENUALA N
Quiality Control and Assurance
U URN1IN19AIVANLAEANTUTEAUANAN

Quality Control and Assurance Laboratory

Lngumansveauyed nsdsanazUuldnuunis

Human Nutrition Survey and Improvement
duuun 1

Seminar 1

A weNLEeN

Major Elective

u28nn
3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

22

NU28nH
2(2-0-4)

1(0-3-0)

2(2-0-4)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(1-0-2)

21



A enLaen
Major Elective
34U

UM 3 ArAN1sANYIN 2

601342

601346

601347

601460

601471

601472

601496

v
[

8.9

8.9

8.9

8.9

8.9

8.9.

8.9

342

346

347

460

471

472

496

NANIAINTIUDINT 2
Fundamental Food Engineering 2
nalIguomns 3
Food Processing 3
U uRn1sudssuens 2
Food Processing Laboratory 2
NTIATIZHDNT
Food Analysis
NTNAUINANAUNDINTS
Food Product Development
N15IANITLINIUOIMNT
Food Manufacturing Management
n19Elneu
Work Training
I onLaen
Major Elective

LY

JuN 4 AransANEIN 1

v eniaen
Major Elective
523

UM 4 ArAn1SANEIN 2

601499

8.9

499

U

Research Exercise

Aeniden

Major Elective
EREY

3.1.5 AN UNYANBMZNTZUIUIYN

seuliluniAnwan

22

22

8nA
3(2-3-4)

2(2-0-4)

1(0-3-0)

4(3-3-6)

3(2-3-4)

3(3-0-6)

2(0-12-0)

21

MU28nn
3

NU28nH
3(0-9-0)



3.2 ¥ AunUILaTAN]AIveIa15Y
3.2.1 21585 SURnvaundngns / 819138UsEIMENgNT / 8191586 d0u

23

=b.

¥o-uwana

AAINIANY,

aavunansanmsane
Undusanisanen

AsTUERW/dUM

el
Nangns

Uagtu

f3 U, f3 UA.

FIUIUNATY
39337
(nauluszey
5 Ysnga)

Assoc. Prof. Dr. Tri Indrarini

Wirjantoro*

- Ph.D. (Food 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

75 10.5 18 3

23(2)

IA.05. YIUNT invEug

- Ph.D. (Engineering), Hiroshima
Kokusai Gakuin University,
Japan, 2002

— WM. (wAlulagdinn) ,
UNINYIULNYATANERS, 2540

— MU @wadkazdnedwmalulad),
UUNING T, 2537

22 0.9 18 3

12 (6)

HALAT. QUGN LUNNTIENR

- U5.0. Gnenmansiazinalulad
ASIMNT), WP INYNDULTI L,
2556

~ . Gnensudinisifiuien),
UIINENSUT eI, 2552

- M. (nerransuaznalulad
ASIMNT), WP INYNDULTI L,
2550

17 13 18 3

16 (10)

9.05. A3NT UAEITIU*

- PhD (Nutrition), Cornell
University, USA, 2018

- BS, Food Science, University of
California, Davis, USA, 2013

21 0.9 18 3

0.05. g nevlve*

- U5.0. (malulagnise1mns),
LIneaukdnInals, 2560

- . Onenmansuazinalulad
AS9IMNS) WP INYNRULTI AL,

21 10 24 10

30 (13)
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=p.

¥a-uwana

AAINSAnEN,

aavunasamsAne
Undusanisanen

A15TUEW/HUNY

Uagiu

Waa
nangns

f3

Ue.

f3

Uel.

FIUIUNATY
391337
(nauluszes
5 Udngn)

2556

- .. Anemansiasinalulad
A159719135) (HYSANENSURAU 2),
UMINE1SuuLlS, 2550

ue.psdlasn dusleygn

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

AN AFINITUNTEUIUDIMTHAY
JFNTTUNSINSAULALD), a1y
wialulaguaeide (wled), 2543

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

30.1

35.6

30.1

35.6

16 (6)

NA.AS.NEAN SAUTUANSA]

- e, (nerransiazmaluladnis
919119), UNINaeLTesln, 2550

-l (wmaluladnieenms),
PN UNNINERE, 2541

- WU (@RAMNTIUNYAT), an1UU
wAlLlagNsEI0UNAMINAUNINT
amnsedy, 2534

21.25

2.25

21.25

2.25

NA.AS.ARSS TUND9

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

- . (nenaansiazialulad
A1TDIMNS), UMINYNDLTLI LAY,
2546

- M. (nenaansuazinalulad
A1TDIMNS), UMINYNDULTLI LAY,
2538

18.13

12.38

15.00

10.00

a [ v a

NALITTE F58SAUSIY

-y, Cayurans), uminelds
Uiina, 2546

- M. Gnendansuazinalulad
A5DINIT), UNINGIRBLNEAT
Aans, 2543

34.18

38.68

35.55

29.55
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=p.

A15TUEW/HUNY

4 AAINSAnEN, " I
Ya-urana Ve s Uagtu \Wain
aadundisamsfne,

nangns

YndnSansinen - -
@3 | uA. | @3 | uA.

FIUIUNATY
391337
(nauluszes
5 Udngn)

10

NA.AT.SUBNT A3LI9U1T - Ph.D. (Food Science and 2230 | 17.55 | 22.30 | 17.55
Technology), Oregon State
University, USA, 2004

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

- M. (nenamansuazinalulad
A581M13), UM INLAELTea b,

8 (5)

11

2541
WA.AT.AAUET TR - Us.0. (eneansdinn), 29.29 | 450 |29.29 | 4.50
WIngaemalulagnszasunan
5UYS, 2553
- WAL (R send),
W Ingsumalulagnszasy
AT, 2546
- M. (nenmansuazinalulad
N149119), UNNINEAY

WWASAERS, 2543

12

919159 AT.ITTUNT ARANYS | - Ph.D. Agricultural Science, 15 4 29.9 3

QLaqu Kyushu University, Japan, 2013

- M.Sc. Bioscience and
Biotechnology, Kyushu
University, Japan, 2010

- B.Sc. Food Science and
Technology, Kyushu University,
Japan, 2008

12 (9)

13

9.53¢ hiAAS - (walulagnnee1ms), 2592 | - 2592 -
PAINTNUNTINESY, 2561

- MU, (maluladnigenmns),
PRAINTUUNTINS, 2537

NG * N8 815EETURRYRUNENENT
aiudl 1 - 12 Wwenansdusedmangns wazaauil 13 1Wuenansdyaeu

3.2.2 919159 NLAL
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4. seaUsEnaUREIRUUsTERUNNSAlAAEUNY
4.1 nan13iseuivasuszaunsalainauy
Anumanislunanisseudusraunisalninauiuvestindin deadl

1)

2)

W

)
)
)
)
)
)
9)

co N o U1 B

thanwlfifuanuidenlossynineuimmeuiuaznisianussgndldlfifnna
TunaUus
UnAnwilaiseuiuazidilansyuiuniswarisnistiauiauineimansuazmalulag
gmsuldlunisinau

Annsthanuinnanguunlslunaufin
funAndudulunisthauimmguialdionaurieuugsnu
fvinuzlunsliiedesile gunsal uaz/miowedafiisadesiuamluanuifinany
W AAINNSINNULAE TAUTTIHOIANT
faunauasalunsUiuFliansavhaus AUl

Ansluanuenviy Msiive wazaw@edng
ilaunumhiluusiifvesinineimansniserms

4.2 47391981

a

AANISAN®N 2 VBIUNANYITUUN 3 570528881 300 T2l

4.3 N3IALIAUAZAITINEDU

1)

2)

3)

5. YaN1IRUANEINUNITNILATIIUNIBIIUID

nstauasnunsuilland gy lunussgudsuinseumsindisanuiinau
o ~ & sl ¢ = o ¢ =~
NINMUNRLAED158NUS N NsENU Tuduavifanuyesnisinau
msﬂ’wLauamamummf’ﬂsﬂiwé{]agmwumﬂLﬂdwiaéhLLﬁ/lut;gU'%misuaaamuﬁ?Jfmu
duanvigavineveenIsHneu
=2 :il‘ Y 6 v a =
F1EIUNTINNU NEUAITNIEUFANITHNIIY

v

U

5.1 AnasSunelagga

1

YITglanieiiveadndnwikiazaulusiedvn 601499 1uiT8 @1 INeIAI@ASHAY

waluladnsoms IneflonansdidunuSnwuwazaunuanivenu
5.2 MINTFIURENITEEUS

. UNANWIEINNTE

1)
2)

3)

4)

frnuiBosmsiidunuideluameinemansuazimaluladniseimns

Andiasigit uansauAniiudelgmiiigadesfuainfizounumdnnisuagnis
Usegnaldniunuide lnegraumnsay
Usggndldanudiugrumanguilunisuitiymmnsiuineimansuasmaluladnig
91sliogumInzay

fAuariiauiuinsoudon1sinide dweunuiineuningnsanunaiiidivuei
FIHUAAR 30318NGY

fuilaimsuansnruifaiiiursonsdivinvuaziousungy

ﬁuﬂf’iﬂmﬁaaﬂa/wiwLma’qmié’uﬂ%mq§umaiﬁm
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5.3 4291721
aeamsnedl 2 vesin@nudutil 4 (Heunnsaudafeusme)
5.4 I1UUNUIBNA
3 yidlene
5.5 ASLATENATT
1) wupiISnsuazuviasduAudeys
2)  uanewIeE19lATes1ATY Allan1sA vy NsiEueNaNEITY LagnsInY
18Uy
3)  mslidUEnuvesensdininm
5.6 NTEUIUNTTUTTIAUNG
1) MsUszungANTINATUAMLTURAYEU UAXNITSEUIMEAWDY IAEN1SRTIaTuTinga
2) MW TENUANUAMINTINUITY warTienuatuanysel
3)  N15UsEunueIvein@ny wWeRNITUAUAMSTTU A3U5TTY
4)  nsUsslusuaNduiussEnituanatazausuRateulun1sviungy



28

= = % ¢ a
NUAN 4. NaﬂqiLiﬁlugLLa$ﬂaq‘l’lﬁﬂ'l'§ﬁ'é]uLLazﬂqiﬂsgLﬁJuNa

1. NMINAINIAMANBALILAYYRITNANE

AMANYUTHLAY

nagnsn1saaunsananIsNLinAne)

1) UANUASEAUNLALIALARNAGS

NNSABUABAWLNINIUIB NS I UNLNYITINY

(Lifelong learning)

AITYUTIUMIVNIN I5581UTTNTVITN WU n1sudIUeInIs
msUsziuamnm waznsineu Wusiu
2) Nuazanusuinvausenuewardny | N1saeuaanwnInluIynteunnssuILIn
3) dvinwennsiseuimenuewmanin MsdannsiFeumsasufiinisSouisenules

WU AsAuATITayaaTAUIMA TWIYIduNL
N199111AT99U39y  n1suAdeynanlssenu
NounmnglusEnIeMRnULaz auAAN Y

2. mMsiRINaNIsEsuslulsiasay

“UNIVAN BN

HAANSNI5I38U AN IIYaY
nangaviNInIYAne MLy
(GELOs)

nagNsN1saaU

nagnsdmIuITn1siauazyssliung

GELO 1 Wuunaagieus

1.1 AANNNANUNIVLN hazLdanty
A = Aaa o v a

\A5aslomalulagnaviaunlylmin

Uselgrimonisvinauegnalasnne

1. nsiSguirusyuvesulmi

2. Mm3eudriuanuildiuounang
3. msbidwuzihlagenansdiaou

4. msi3pumsaevluguuuudue 7

WANARIWIUINANZEY

1. Msapuininee digital literacy

2. MeUsEiUINNAIY

3. Mydanalaeraau

4. FnsiauazUsvifiunadug indngns
Wi gas

1.2 ansadeansiugdulasg1anss
Uszifiu

1. madeuslutuou

2. MU URn1sdeans
MU sIne

3. m3FeumsaoulugUiuudug 1
WANARN TN ZEY

1. ANSEABUIANNBENINANANSU LN A
2. M sinuagUsziliunadus Nvdngns
AU AL

1.3 annsandenldteyasiag lunis
AuARULBILaYHaUDE I AN D17
auaunmnie 1la N1y

1. AANTTUMSISTPUIHIUNITUTIENY
nsalfnwn uaranunsalinaes

2. myefvseludutou

3. msi3punsaeyluguuuudue 7
vidngsLiuImInzay

1. MU

2. MsdanauunAnidaienninya
I1NN1F8AYUTE

3. EmsinnazUsyfiunadug ﬁwﬁﬂqm
Wiudsngay

1.4 @13130USMITANTAULLILGY
YARADUNNLITRY TIN50
uAteyn e lvlanadnsnunainnia

1. maseuslaglilassnuniaaym
\Jugnu (Project-based or
problem-based learning)

2. AuiildFunouning

3. m3iFeumsaouluguiuudug 1
WANARNIIIUI NN ZEY

1. #asunlassursatyim

2. MyavviouAnlagkiTey

3. Mydanalagraau

4. Bnsiauazuseiiiunadug indngns
RAVO UL TRETE
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HAANSN1SISeu AN IYaY
wangasunInIvAnemaly
(GELOs)

nagNSN1SaaU

nagnsamIuITN1siauazssiliung

GELO 2 Wudsuadsassauinngsa

2.1 LAMIDBNTWINWEN1SANTIA
Usedvdna wWen15uiuuss wile vise
A5N9a55Aa9 v

1. maseuslaglilassnunsalaym
\Jugu (Project-based or
problem-based learning)

2. uiildFuseumang

3. m3iFeumsaoulugunuudug 7
viengasLiuImInzay

1. anuNlassuvselgm

2. MsazviouAnlagkiTey

3. Mydanalaeraou

4. Tnsiauazusvifiunadug indngns
NP RVTREZRL

2.2 Ysudumazunlalamaniznin

e

1. msiseuslaglilassnuvsedaym
\Jugnu (Project-based or
problem-based learning)

2. nuiild¥uneuming

3. m3Foumsasuluguuuudug 1
VgL mIzay

1. wasunlassnunse U

2. MsazviouAnlagkiTey

3. Msdunalagaou

4. FsiauazUsvifiunadug Andngns
Wz L

GELO 3 Wuwaiilaswaalszma naglan Ainnusuilinsaunazidunds

3.1 UFiRmumiiniivesnuies lansw
anSuyvevu nasedulunisnsein
filiigndes LlauouuIMInIsa¥IInN
Dussauliiudeny

1. msiSeuslaglilassnuvsedaym
Lﬂugm (Project-based or
problem-based learning)

2. fANTIUMIITHUTNIUAITUTTENY
NIUANYT LazdnIunITalTIaDg

3, nMseAuTelutuou

4, mn’%aumiaaﬂugULLw?ﬁuﬂ i
WANARIIIUINANZEY

1. anuNlassuvselym

2. MsazviouAnlaekiTey

3. Mydanalaeraau

4. FnsauazUsvifiunadug indngns
NP RIVHRETR L

3.2 wanseandenududlilagll
ANNIDNAIRBULNY Hanlduaay

1. msiSeuslaglilassnuvsetdaym
\Jugu (Project-based or
problem-based learning)

2. uiildduseuming

3. msi3punsaeyluguuuudue 7
WANARNIWIUINANZEY

1. Hanuanlassusetym

2. MsavviouAnlagklsey

3. Msdunalagaeu

4. BnsiauazUsvifiunadug indngns
Wz L

3.3 aunsavineuduiiulsegnadl
Usgansnn

1. msiSeuslaglilassnuvsedaym
L‘flugm (Project-based or
problem-based learning)

2. nuild¥uneumang

3. msi3unsaeyluguuuudue 7
vidngsLiuImzEy

1. Hanuanlassnusetlym

2. MsagviouAnlagkiTey

3. Msdunalagaeu

4. B siauaztsedunadun ﬁmé’ﬂqm
Wz L
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HAANSN1SISeu AN IYaY
wangasunInIvAnemaly
(GELOs)

nagNSN1SaaU

nagnsamIuITN1siauazssiliung

3.4 gauSUANUVIAINYANENIS
TwusTs Jauvseynafaly

1. AANTTUMSISEUIHUNSaiANY
A01UN15IIa9Y WIRANIUNITAL
P3dluAanndonfiiauuansiig
waInvane vselseuinAatu vise
Usvajviu

2. MseRuTglutueon

3. M3FeunsaoulugULuUBu 7
vingnsiiuImngay

1. MIdanauuAniidanasionginssu
INNSBAUTIY

2. MsdunangAnsIUlAen TN
visaiiteusuduBou (peer assessment)
3. BnsiouarUszidunadug indngns
RV LI TRETEE

3.5 fdwsulumsguaiowindon

1. msiseuslaglilassnuvsedaym
\Jugu (Project-based or
problem-based learning)
2. AANTTUMTTHUINIUNTUTIENY

1. wasunlassnunsetym

2. MyazvieuAnlaekiToy

3. Msdunalagaou

4. Fsiauazusvifiunadug Andngns

NIWANYT LazanIunIIaITIaDg Wi va
3. mseauselutusoy
4. m3Foumsaouluguiuudug 1
viangasLuImnzay
NUINIVANIL
NaAWSN15I38uS nagnsn1saau nagnsn1sUTELiiu

PLO 1

aunsaldanusuasinweifeliunis

WU35UUagIAINTINe s 1Adlanns
90TINYIN981MNT AUURBALY

N194BINIT NSNLATUAIEAS NS

Uszllumalssamduda n1sAIuAy

WAz UsEIUAMAN NYYUNEDIMITUAY

YOMUUARILE NDATIZALAT Y1)
LATWAIUIIIUN A UINY P AR LAY
walulagnisemnsiaegnanunzay

1. msaouiiiugGoududdny leun
nsapuUIIENesmAUNTERaNTARs
3 Inguiuliin@nwAuaimndeya
i

2. MsaeuLuuTmileiuieu; (Co-

Operative Learning)

3. NTABULUUANBIAILAULEY NS
AUATINNIBULABSLTN

4. msaeulagennsalAne91a8991n
an1uni1saieseiindululssny
QNAINNTIUBIMNT

1.n5d0Ugay @RUNANNIA UATARU
Uanenia
2.M3YNILNUTIBYARS UTRTIUNGY

PLO 2
a1u15avinusINdugau souded

NYEN19NITF0A1TUAZ NI BI8ING Y

&
Wugu

HAAINTIUNITOIUADU LAZAITUARS

ANMNAMITILTEVINITUS oY hazSuils
ATWAAIANUAATLYD oW UTY
\SeU

1. Useuiiulimg i uannu il ndin
2. Usgifiuannisaeutdeyninaznis
waRIAUARLTILlUT WIS U
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NAAWSNTITEUT

NaYNINIsHaY

s a
Nagnan1suIzLiuY

PLO 3
grursaldinegnianalulad
ANTAUNA BIIUTINLAZEUATIZIA
Jayanuingmansiazinalulad
NS0T

1. nswuzdunaianisduaudeya
wazurasdeyanidumesidn

2. msaoulaglilanddeym 1Hugu

(Problem Based Learning : PBL)

3, Anmeulymlutudoy  nsuans

AuAniuRedy1  LavsEau

anaslunisunladeymainnsdldne

muUsziudymitimualiuda

1. Usziliuannnsmeulglaznis
wansnuAniulutuEey

2. Usziliuannnsnaulg wagnis
wansrsAndiuluduEeu

3. ANSEOULRY NTABUTDITYULDY
nartnIALazUalenia

1. WNUNLEAINIINTEANYAMUTURAYTIUIATTIUNANISITEUTIINVANGATENTEUIUIN

(Curriculum Mapping)

HAANSNI538UVaMaNgAITANUNNIEANT]

o

@ R ¢ v
AANBIEUUNAINUTEaR Usenaumy

a = o
nuInWIAN BN
GELO 1 Wuypnafiseus

v

1.1 fReuUANUAMIT kazidenttnsaedamaluladgndviaunlolminuselavinenis

Y9 19UADANY

1.2 anunsodeansivdauliegnmsaussiiu
1.3 ansaidenlideyanieg lunisauanuiaduasaueg avsngay 919 AuguaImng

T2 n1s8u

1.4 a1130UIMIIANTAUBIUALYARADUTNINEITR Taudsanunsanndymielilana

Ansanunainnia

GELO 2 Wugsuaineassnuinnssu
2.1 uangeeNTVinweNsANNUsEANSHA Lan15UTuUT wily seasneassadaing

2.2 Ysudmuazunladgmianizudla
GELO 3 WuwaiiiasvasUszna uazlan finnuiuiinvausazidunis
3.1 U URmumtiveanues insnansuywevu nansesulunisnseyinlignees laue

WM sasennudusssuliiudany
= = o o ¢ o ANa A

3.2 uwanseandaanududllagliddidwmouuwnuy Janduaas

3.3 anunsavinnuduiuleegadiuseansan

3.4 gauFuANUvAINTaNeN1eTausTIN daunieennafaly

3.5 fdusulumsguadauindey
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NUAIVRNL

PLO1 annsaldnmiuaziinueiieafunisudssuuagimnssueimns ilenns qadainema
91115 AUUADANENIRINNT NantnTueans NsUseliunssyandula n1saiuny
uazUssiuannm ngmneeILardefmuasiieg elnseiuitym waziaunay
MeaAneImansuazmalulagnisenmsiaegaminzan

PLO2 anunsaviausamifugau mudsdnuensmsdomsuazndinguiiugiu

PLO3 aunsolivinwemanelulafansauma lilemumuasduanzideyasuingimaniuas
wAlulagn15e1mns



WHUTILEAINTTNTEANLANUTURAYOUNINTFIUNAEWSNSIT8UFINUANGATENTEUIUTYT (Curriculum Mapping)

By IVANE N

nadwsn1s3ouifiananievamangnsvaindvidnunialy (GELOs) GELO1 GELO2 GELO3
a0 W Fonszuaudn 1.1 | 1.2 | 1.3 | 1.4 2.1 3.1 3.2 3.5
N3LUIU
391
1. 001101 | nmwdanguitugiu 1 v
Fundamental English 1
2. 001102 mmﬁmqwﬁugm 2 v
Fundamental English 2
3. 001201 | NMI91UBIATITALazNSIWyURY iU TEANENa v
Critical Reading and Effective Writing
4. 001227 | AMWSNGUAIMTUNEATAIEASUALRAAIMINTTUNYAS v
English for Agriculture and Agro-Industry
5. 011155 | USuqy1Ansgy v
Philosophy of Happiness
6. 011269 | USwryrsugianeLiies 4
Philosophy of Sufficiency Economy
7. 011277 | Fr13weans 4
Bioethics
8. 012200 | 3ne7an v
Mind Volunteer
9. 050121 | wadlesinegluyszvnue oy v
Thai People in the ASEAN Community

33



waé’ws‘msﬁaui’ﬁmw%’wawé’ngmwmm%mﬁnmﬁ"ﬂﬂ (GELOs) GELO1 GELO2 GELO3
a1au SWd Fonszuiun 1.1 [ 12 | 13 | 14 2.1 3.1 3.2 3.5
NITUIU
31
10. 057122 | hevuitedinuazniseeniidanie v
Swimming for Life and Exercise
11. 057125 | Aenssudndumeiie®iauaznnseantidene v
Rhythmic Activities for Life and Exercise
12. 057127 | wuedluduiieTinuasniseansidenie v
Badminton for Life and Exercise
13. 057128 | wiuflawiieTinuavniseensidenie v
Tennis for Life and Exercise
14. 057135 | uslsdauitogunn v
Aerobic Exercise for Health
15. 140104 | msidunaliles v v
Citizenship
16. 154104 m‘say%’ﬂﬁ?unmé’am 4
Environmental Conservation
17. 204100 | wialulagansaumanastinade il v
Information Technology and Modern Life
18. 461100 aagulwaﬁaqsumwLLazmwmm v
Herbs for Health and Beauty
19. 510100 | ANNGVEANYTR] v
Wellness
20. 601212 | Tnwunnsiiionsléiinusydiu v
Nutrition for Contemporary Living
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HaANEN1sITEUINAANIRWmANgATUNINIYANYINIIU (GELOS) GELO1 GELO2 GELO3
a1y Sel FanszuIUIvI 1.1 | 1.2 | 1.3 | 1.4 2.1 3.1 3.2 3.5
AFZUIU
A
21. 610112 | wWinnssundnsaeionnis v
Food Product Innovation
22, 703103 | msluguszneunisuazgsnalesdiu v
Introduction to Entrepreneurship and Business
e viangas ldlamvualiideniSeunssuiniviviaennaesiu GELO 98 2.2, 3.3 uay 3.4
NUAIVILQNL
naNIY" / Sid o a
oA BBDIYI PLO 1 PLO 2 PLO 3
olig!
2. RUINIVINANE
Field of Specialization
2.1 ngudrunu (Core Courese)
202101 Fivenitusu 1
0210 3 v v v
Basic Biology 1
202103 YAuRn1seinen 1
g v v v
Biology Laboratory 1
203103 wivialy 1
v v
General Chemistry 1
203104 wilaly 2
0310 v v
General Chemistry 2
203107 UaTRnswedvaly 1
d v v v

General Chemistry Laboratory 1
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NGUAYT / 97el

N Fo3n PLO 1 PLO 2 PLO 3
U1
203108 UftRnmseiiialy 2
d v v v
General Chemistry Laboratory 2
203206 widuvsddmsutnAnwuenauivail
v v v
Organic Chemistry for Non-Chemistry Students
203209 UfuinsialduniddmsuinAnwivenniaigad v v v
Organic Chemistry Laboratory for Non-Chemistry Students
203226 WwHLTAEndd s utinAnwuenauIvLAdl
v v v
Physical Chemistry for Non-Chemistry Students
203229 UpuRnsIeiENa
d v v v
Physical Chemistry Laboratory
206108 adinransidosdy
v v
Elementary Mathematics
20712 Wanddmsutindnwianaunssuinuns
0713 « v v v
Physics for Agro-Industry Students
207173 fuRnsianddmiuinfnwanamnssunums v v v
Physics Laboratory for Agro-Industry Students
208263 atnL ey
v v
Elementary Statistics
211311 Al 1
’ v v v
Biochemistry 1
211317 UpuRn1sTeil 1
> d v v v
Biochemistry Laboratory 1
215207 et Ane oy
: v v v

Introductory Microbiology
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NGUAYT / 97el

P23

- PLO 1 PLO 2 PLO 3
U1
215208 UftRn1s9adinendesdu
LU v v v
Introductory Microbiology Laboratory
601462 Imumam%ﬁuamwé MsdsrakavUsuUlasung v v v
Human Nutrition Survey and Improvement
2.2 nguiruan (Major)
2.2.1 3y uanUsAU (Major Requirements)
601231 TIINYINNBINNT
" v v v
Food Microbiology
601232 U{URNI59aT1IN 199195
A v v v
Food Microbiology Laboratory
601242 AskUs§UeIMs 1
kK v v v
Food Processing 1
601341 NaNIFINTIUDIMT 1 v
Fundamental Food Engineering 1
601342 NANIFINTIUDIMT 2
013 v v
Fundamental Food Engineering 2
601344 MakUIguennIg 2 v
Food Processing 2
601345 Ufumnisuussuams 1
013 d 3 v v v
Food Processing Laboratory 1
601346 nallIguenis 3 v
Food Processing 3
601347 Ufuansuussuenms 2
2 3 v v v

Food ProcessinglLaboratory 2
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U1
601351 NONUIBUAYUIATFIUDINIT v v v
Food Legislation and Standards
601361 LANYO9919S
v v
Food Chemistry
601452 N3ATUANKALNITUTEAUAAIN v
Quality Control and Assurance
601453 UHURNINNIAIVANKALNITUTENUARAIN v v
Quality Control and Assurance Laboratory
601460 NTIATIZNDINT v
Food Analysis
601471 MMINAIUINARS UMM
v v v
Food Product Development
601472 NN59ANT1T8UDIMNT
0 v v
Food Manufacturing Management
601496 n15ENIY
v v v
Work Training
601497 duaun 1
0 v v
Seminar 1
601499 NUIY
0 v v v
Research Exercise
2.2.2 3y enidan (Major Electives)
321393 #TIendmsulnAnygnanITinens
Physiology for Agro-Industry Students 4 4
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U1
601321 walulagillodn?) v v v
Meat Technology
601322 211581818 v v v
Halal Food
1352 1AU189IMN
60135 #U1AUIR1MNT v v v
Food Sanitation
601353 ANUUaRnduaImsLazguIAUIadmSulTIIUNeImMIS v v v
Food Safety and Sanitation for Food Plants
601362 DINSHTINUN AL LAY ULNEY v
Functional Foods and Nutraceuticals
1 LUV NN D
601363 FLUUDIMITNEIRU v v
Sustainable Food Systems
601421 walulagane v
Lipid Technology
601422 walulaguing v v v
Sugar Technology
142 naluladnalalazein
601423 waluladnaldua v v
Fruit and Vegetable Technology
601424 WALULAE AR AU ULNDS v v
Bakery Technology
601425 LASD9AY v v v
Beverages
142 naluladnanduaivan
601426 walulaguan i Ua v v v

Fishery Product Technology
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- 9731 PLO 1 PLO 2 PLO 3
U1
601427 waluladfivnszgain v
Legume Technology
601428 waluladuan ety
v v v
Dairy Technology
601429 wAlUlagHAR TSy
v v v
Cereal Products Technology
601430 wAlulad 15NN AUNSE
" v v
Food Microbial Technology
601431 NYINYIDIUS
v v
Food Toxicology
601432 YAVIINYIVBIULLALNAN A UL
: v v
Dairy Microbiology
601434 ANANMATIUANTIUN
0143 « v v v
Industrial Fermentation
601435 welulagvesdedan
0143 v v
Yeast Technology
601436 ASTUIUNITHAANWNLALNITAIUANANIN
U v v v
Coffee Production Process and Quality Control
60144 ASHANDIWITWIN
01443 v v v
Dried Food Production
601444 UITANUNDINNS
0 W v v
Food Packaging
601446 AsauausineldnIsuidonuds
v v v

Freezing Preservation of Food
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- Fodun PLO 1 PLO 2 PLO 3
U1

601447 NN RILeZUTEIULNUAST 99U T v v v
Food Plant Layout Planning and Evaluation

601454 Wideidenassiuavninemansiazsivaluladgnisems 1 v v
Selected Topics in Food Science and Technology 1

601455 Widaidenassluarvninemansiazivalulagnisems 2 v v
Selected Topics in Food Science and Technology 2

601456 Wsldonassiuav I mansiazinaluladnise1mis 3 v v
Selected Topics in Food Science and Technology 3

601461 TUsAuluoms v
Proteins in Foods

601463 Tawuins guam wavnsdesiv v v
Nutrition, Health and Prevention

601464 lnvunmsdwiuguanenslugaamngsy v v
Nutrition for Food Manufacturer

601465 LANYOIUN AT NARA UL v v
Dairy Chemistry

601468 anialuems v
Lipids in Foods

601469 Astulamsaluems v v v
Carbohydrates in Foods

601481 2113 waglaruins Tunneaeiy v v
Food and Nutrition throughout Life Span

601482 IMskaElATUINMSIENANN LGN v v

Food and Nutrition for Alternative Group
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- ¥o3u1 PLO 1 PLO 2 PLO 3
U1
601483 nsuszliunMglnsuINg v
Nutritional Assessment
601484 WNIMaIneEmaEnslaTuInIg v v
Methods in Nutritional Sciences
601485 1ATUINISAUAIND I v v
Nutrition and Obesity
601486 9 IMILAELATUINITEUSULNARA v v
Food and Nutrition for Athletes
601487 LNYUANARTAUN LaZgUN N v v

Lipid Nutrition and Health
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AAKNUIN
ANDSUNYANBZNTZUIUIYN

1. vandvdneiialy

General Education

1.1 ngaidyduniswauvineznsiudiseus (Learner Person)
1.1.1 3¥1UsAU (Required Courses)

4.8. 101 (001101) D MEdINgENUgIY 1 3(3-0-6)
ENGL 101 : Fundamental English 1
Noulvidesdiunen  : 1aud

NsdeaNsNwIsengY ien1sUduiusludinused1iu Minwensils we srulazeulusedu
ey lutsunnedenuuas Tanusssunvainvasiien1sseusnaentin
Communication in English for everyday interactions. Basic listening, speaking, reading and

writing skills in various social and cultural contexts for life-long learning.

€a. 102 (001102)  : AMWIDINOBNUFIU 2 3(3-0-6)
ENGL 102 : Fundamental English 2
waulvfidoinunoy  : ¥.9. 101 (001101) WSBANNAMUTAUBDUVDINIATIYY

miaammwmaﬂqmwamiﬂgamwuﬂummﬂivmau NweN15Ne We 1ulkazieulusezau
ﬁ%JU‘?j}EJWUUIUUiUVWlNﬁQﬂNLLav’JGlJuﬁiﬁﬂJVMa’]ﬂMaﬂEJLWE]ﬂ’]iLiEJUﬁG]a@WU’JG]
Communication in English for everyday interactions. More advanced listening, speaking,

reading and writing skills in various social and cultural contexts for life-long learning.

1.9. 201 (001201) : NISBIULTINATIZHLATNISHVEUDE1INUSLANSHE 3(3-0-6)
ENGL 201 : Critical Reading and Effective Writing
waulufifoinunoy  : 1.9. 102 (001102) ®S9AIUAUKAIUYIUVDINIAIYI

TinweA1wdingudmiun1seulaiiassinudsteyaiasded19e wazn1sieuagill
Usedndna luhdenuauaulavesdisey
English language skills for critical reading from different sources and media and effective

writing on topics of students’ interests.

1.9. 227 (001227) D AEIBNHUEINTUNEATANEASHAZNEINNIIUNEAT  3(3-0-6)
ENGL 227 : English for Agriculture and Agro-Industry
woaulvfidoskitunoy @ .8. 102 (001102) #39AIUAMUAUBBUVBINIAIYN

MNwy 99AUTENOU LATMUNTIVEINIYIRNIENE WianSdeanseg19lusyansninluusun
‘vmLﬂwmmam%uazqmwmiuLﬂwm
Specific language skills, components and functions for effective communication

in agricultural and agro-industrial contexts.
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2.AW.100 (204100) : wAlulagasaumAwasyInadelna 3(3-0-6)
CS100 : Information Technology and Modern Life
woulvidasniunan @ Ll

AanfimesuMsIdnuludinused1iu wSedieneuiunesuardumesiin esruseneudAty
gasniseaulall nMsvhauuiuluvesulal sendwsteiinuseaninaludinaudmsuiinadeiv
AnuUaeadienanaluladansaund n1s3ansaume

Computer in everyday life, computer network and internet, online essentials, online
collaboration, office productivity software for modern life, information technology security,

information literacy.

1.1.2 3¥d8n (GE Electives)

w.Us. 155 (011155)  : USueu1Adugy 3(3-0-6)
PHIL 155 :  Philosophy of Happiness
Woulvffosnunen  : lad

533UAVRINYLE winfnTaaruay Jadeddyiinaseninuguuesuysd Aadensasnaii
N13ASTINNLAINAY
Human nature, Concepts of happiness, Main factors affecting human happiness, The art

of creating a happy lifestyle.

w.Us. 269 (011269)  : USygunAsugRanaLnes 3(3-0-6)
PHIL 269 :  Philosophy of Sufficiency Economy
Noulvfidosunon  : lad

T WA wagrannsuaslsvAsyghaneLiies n1saburInnuUsvyAsygianeLies
nannsUszenalduTygATygianetiies

Definition, concept and principle of philosophy of sufficiency economy. Livelihood
according to philosophy of sufficiency economy. Application of the principle philosophy of

sufficiency economy.

2.4U5.277 (011277) : F23wedns 3(3-0-6)
PHIL 277 : Bioethics
wouluidasrunay Ll

ANUNUNERATVRULUAYBITITIEAENT N15UTTITUAMAILaENITIAAINMINENNR3E5TTUROTY
Ay MIAndsaTesTaAeiuiinng Jomuasnquithalemans

Meaning and scope of Bioethics. Evaluation and meaning-giving in ethics in general,
especially concerning living creatures. Ethical thinking concerning living creatures. Problems and

theories in Bioethics.
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Aal122 (057122) : diediieddauaznnseaniiasnie 1(1-0-2)
EDPE 122 :  Swimming for Life and Exercise
woulvidasrrunan Ll

miaaﬂﬁwé’qmaLﬁaqmmwimeﬂfﬁfmﬁw msauajus'wmsﬂuﬁmdwﬁw wannsmelanagnig
wdouliluth nslddausine vessrsmelunsiethviseg N3IBMRRLATUBUATIER1 3INNNT
T messiieansheth msheddleguamuasadhsmmaudstuitethlussdusig
Ustloviuazansomvoamadudiduuasggialufrine

The principles of exercise for health by Swimming. Warm up and cool down. Principles of
breathing and movement under water. Using body physically to swim in each style. Helping
others from dangers in swimming. Swimming for health and participation in competition at

different levels. Benefits and etiquette for players and spectators.

f.8. 125 (057125) . Aanssudndwmziiiaddauazniseaninasnie 1(1-0-2)
EDPE 125 :  Rhythmic Activities for Life and Exercise
woulvidasrrunan Ll

mseenfidsmeiiegunmlngnisiauianssudndame msiedeulmvesisnmeludnuazeineg
nsedeulnesssmelidnfudonsuandomuns nsdusiiuiionessumaing uavnsiiudaa
Tudanazaneg Ao mlunsdndinutazasomlunisaad NTIATIERIINIAITAUAAAIIMIZA
NMITINNUdaALaENIInUaaAlugUL U

The principles of exercise for health through Rhythmic Activity. Body movements in
different styles. Body movements with rhythm and music. Folk dances and social dances. Social
manners and social dances etiquette. Analysis of social dances types. Participating in and

organizing social dance parties.

f.a. 127 (057127) . nusliusuiedinuaznisoaniiaanieg 1(1-0-2)
EDPE 127 : Badminton for Life and Exercise
woulvidasrrunan Ll

nseenidsmeiiteguainlasmsiaunuaiiudiu n1seusustameuaaansfuluimuuniusy
msdulifuaznsiedeulvesiimeiiediiignuuniusuludnuazsinsg ninuusiususinluuagansiiv
Azwuulufmwuaiiudy n1sUszgndduimnuaiiudulusuwuueg N15AsIEmnun suds UL uATius
warNITITINLUIITULUATUAUTUTEAU A9 1Jniwﬁuazmwmsummitﬂu@a'uuazﬁaﬁﬁiuﬁm
wUATIUAY

The principles of exercise for health by playing Badminton. Warm up and cool down.
How to hold the racquet and body movements to hit the shuttlecock. Rules and scoring in
Badminton. Playing Badminton in different styles. Analysis of Badminton matches and
participation in Badminton competition at different levels. Benefits and etiquette for players and

spectators.
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f.a. 128 (057128) . wmuddieTiauasnisesnindenie 1(1-0-2)
EDPE 128 : Tennis for Life and Exercise
woulvidasniunaw @ Ll

mseenmdameniieguaimlnenisiaumuia msevgustsmeuazaaeifulufwimuda nsdv
liuaznsindoulmvesiumeiieiidgninuialudnunedneg ninmuianlusaznsduazuunlufv
wulla nsUszgnaaufmualugluuuniie myiasziinunsulsdiunuidawasnsidisiunisiladu
wullaluseduingg Usgloviuazansemvesnsdugiaunasiginlufmuds

The principles of exercise for health by playing Tennis. Warm up and cool down. How to
hold the racquet and body movements to hit the tennis ball. Rules and scoring in Tennis. Playing
Tennis in different styles. Analysis of Tennis matches and participation in Tennis competition at

different levels. Benefits and etiquette for players and spectators.

f.8. 135 (057135)  : ualsDauiaguam 2(2-0-4)
EDPE 135 . Aerobic Exercise for Health
Noulvidasniunan il

A159BNNNAINNYLALAITEBNNAINELUUWDLSTA UsElevtivadniseanmainewuukalstn nns
ONLUUNITOBNAAINEWUULBD ESUANBASMANITONINNIGN1Y NSUTLEUNITOBNAAINELUULBLSUA
Exercise and aerobic exercise. Benefits of aerobic exercise and design of aerobic exercise

for physical fitness. Evaluation of aerobic exercise.

n.90.100 (461100)  : aagulwnﬁaqmmwLLazmmm 3(3-0-6)
PHPS 100 : Herbs for Health and Beauty
wouludawitunow @ il

flvayulnsildifteiaduavnm nauiilddnulsafiugiu naudniiudu sudeinfivdeg ua
Mufiy ayulnsiednuasivanuasfivuis wiouieusSeuwasnandusiluguuuuig 0 assnamviod
Juen 0w waziaIasdions wunidldusediiu Hgliaunsadnldldegisgnieslaendenumaniv

Herbs for health promotion, those used to treat common diseases, indigenous
vegetables including some toxic plants. Medicinal plants, both in fresh and dry forms and their

various products. Their uses as drugs, food and cosmetics, emphasizing daily usage for proper and

safe use.

VUNU.100 (510100) : ANEUANYID] 3(2-3-4)
AMS 100 : Wellness

woulvdasrunay ;T

ANNGUANYTIMAAUNIZAUAY Tiamnaeunie 3n dan Ty weedndg sauda
VANNTEUNNALAYDIATINTIIANUIUALANGTIU MAOATUDMNT LATUINT N150BNMEINTY ANTIANIN
YBITNNY NMITATIAFANUAVN1IENUNBIUJUANIT N1FIANITANUATLAUALITIEIUTT

Involving the wellness and health status in physical, emotional, social, intellectual and
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spiritual wellness including principle of good health in holistic both knowledge and merit,
following by diet, nutrition, exercise, fitness, wellness and health status laboratory monitoring,

stress management and ethic.

2.9, 212 (601212) : Inwurnisiienislddinusesntu 3(3-0-6)
FST 212 : Nutrition for Contemporary Living
Woulvidasrunan il

amsnilarumaiedinfnlugatiigtiu sUuLuunsiulsEniuemsiieguaIwdd suLuuns
Sudsgmuemisianigngude suwuunisuusenuemsnguanuaulaiiay wuildunissuuseniu
o1siimaslisunnuiion msdududeyaiiisadesiularuinis Tnvuinisdiuyana uazdninanis
AIAURBNITTUUTENIUDINNS

Overview of nutrition for health in the modern society, dietary patterns for good health,
dietary patterns for various life stages, dietary patterns for specific health purposes, popular diet
trends, finding sources related to nutrition, personalized nutrition and social influence on eating

behaviors.

1.2 nguivduntsanineenslugsiuasnassauinnssu (Innovative CO-creator)
1.2.1 3y1UsAULARN (Recommended course)

2.8n. 112 (610112)  : UIANTSUNANANGNDINIT 3(3-0-6)
AG 112 :  Food Product Innovation
woulvidasriunay  :  lud

AUNE LA AUEIAYTOIUTANTIUNARAT9191T TAIUETINNIOIT YlaveNEn
NANNITHAILINANA MYID11T LUIAANITASIUIANTINOINIT NTODNLUVLAZANLAIDINIT N1TNAGDU
nanduall nsngaunslyginaznsalnw

Definition and importance of food product innovation, food culture, types of new
products, principles of food product development, concept of food innovation, food design and

decoration, new product testing, intellectual property and case studies.

Us.n3. 103 (703103) : nsilufusznaunsuazgsialiosdiu 3(3-0-6)
MGMT 103 : Introduction to Entrepreneurship and Business
Woulvfifosunen il

unumnisiduduszneunisfunisiauiasegiavesdssma lanalunisusenaugsie
ﬂmﬁﬂwmzLLa3Lmgﬂﬂumnﬂuijﬂizﬂaums AN INUWINREN Uzt JULUULAZWNUEINY ndnn153nns
N13IANITAUNITAAIN NITHEA N15RU Ty N8 NOUNNegsia §3naseninlsene Lagasesssudmsy
AUsENaUNS

Entrepreneur role in economics development country Entrepreneur and business
opportunities. The characteristic of entrepreneur and motivation factors, environment, types of

business, forms of business, business plans, principle of management, marketing management,
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production management, financial management, accounting, taxation, business law, international

business and business ethics for entrepreneur.

1.3 nguidvdumsnaunineznisiunaidioafiduuds (Active Citizen)
1.3.1 3¥1U9AY (Required Courses)

5.9. 104 (140104) . asdunaiiiag 3(3-0-6)
PG 104 : Citizenship
woulvidasdiunan Ll

Auang e wazuAnieatunmadunaifies wunAndns w@inm uasvthiinaidies ns
a¥remnumszainasymsouslussiurostu Ussnd wazununmd nsasadndiiinuasfasssusus
luprusuiinveudedinuuaznalselovidiusiy nmsdunadiesdunisieuiuaznisarsanulu
wyimussTILazAIMA Mt sdsan MsaieiruaRiBauiniiiensudludaymmarudaudaieduiis
nskanseannINIsiiasneldanguune suileu wavaArlouvasguvuiazdiny mnﬁuwmﬁaaﬁﬁmmﬁ
wazmuitnlaluruusssnidoumeiamssmuaruss Simansviesiu maseudasossaliinInvesay

Meaning, definition and concept of citizenship. Rights, liberties and obligations of
citizenship. Problems awareness of daily life at local, national and international levels. Creation of
public mind and moral for social responsibility and social awareness. Citizenship and the way of
life in plural and multicultural societies. Creating a positive and peaceful attitude to enable
conflict resolution by peaceful means. Political expression under laws, regulations, social norms
and communal practice. Citizenship and the understanding of cultural tradition and local history.

Ethics and vocational citizen.

1.3.2 3y aan (Elective courses)

U.AY. 200 (012200) : 3IM@IEN 3(2-2-5)
RE200 : Mind Volunteer
woulvidasrrunan Ll

LWIARLTBITNRE MANSITHRUgINYRITRRIE luAaUIANe 9 MSHNUURMUAI8TReTE
The concept of mind volunteer, basic principles of mind volunteer in various religions,

the practice of mind volunteer.

1.AN.121 (050121) : wawiaslnaludszenausndey 3(3-0-6)
HUGE121 : Thai People in the ASEAN Community
woulvidasniunaw @ Ll

AdakaNaILIN1SUeIUsEINANE T danunInLasunuImvesusemalneiunadiaslnely
Usgvrauedeu Lmeqﬁa%ﬁqasiﬂ‘iumiU%’U@T’ﬂﬁagj'ﬁ"smﬁ’usluﬂizﬁmﬂmau%auasiwqé’uaqéu YUUDIHID
pUIANYBIUTYYIAND LT

The origin and development of the ASEAN community, the status and position of

Thailand and Thai people in the ASEAN community, creative approaches to adjust to peaceful
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living in the ASEAN community and the future prospect of the ASEAN community.

.04, 104 (154104)  : mseyinvawanden 3(3-0-6)
GEO104 :  Environmental Conservation
Woulvideenunaw il

Yaymlunisdnns waznislauselogtannineinssssued daduludes fu Uald s daih

6 v a

WYWd  WANUETIUYIR  NWIAUSTINNR  wardwIndeun1eg  maenauiIsniseysnduaruinsnisiunig

1
o/ e‘a"o

aysnendndudwsulszmelneg
Problems in the management and the utilization of natural resources with emphasis on
soil, forest, water, minerals and wildlife, introducing some conservation methods and

conservation measures necessary for Thailand

2. RUINTVUINZ
Field of Specialization
2.1 3%unu (Core Courese)

2.92.101 (202101) %ﬁwmﬁugqu 1 3(3-0-6)
BIOL101 : Basic Biology 1
Noulvidesdunon ¢ Tlaidl

unih sadeudimamndinemans dnuazanizyesddi®in nsensyuuddidin asaflves
Aeiin  waduaziuunuedTy  Wusmaniuazenyiugeans  nalnvediimuins  mnuvainvaneves
441730 Tnssasauagnihfivesiia Tassadauasvthivesdnd uasdnriveuagngingsu
Introduction, scientific methods, characteristics of life, biological level of organization,
chemical of life, cell and metabolism, genetics and molecular genetics, mechanism of evolution,

diversity of life, structure and function of plant, structure and function of animal and ecology and

behavior.

2.972.103 (202103)  : UJUANTYIMEN 1 1(0-3-0)
BIOL103 : Biology Laboratory 1

woulufdasriunay  : awmzdesundaunu 2.92.101 (202101)

Nae99anssAl tAsIas1arntINvaswas n1smelaseaulead N1suULYag AugAEns
TiwnsiazaNiaINaevesdldin Welbeny Wealbedn waAnssy wazlnmine1uszeing
Microscope, cell structure and functions, cellular respiration, cell divisions, genetics,

evolution and biological diversity, plant tissues, animal tissues, behavior and population ecology.

1.04. 103 (203103)  : wafivialu 1 3(3-0-6)
CHEM103 : General Chemistry 1
woulvidasniunaw Ll

USunauduiius uiia veamatuazeoawde inlmeslulaufind Inilwadl augaied laseasng
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DEADULAZAITINGTY Waziiuseial
Stoichiometry, gases, liquids and solids, chemical thermodynamics, electrochemistry,

chemical equilibrium, atomic structures and periodic table and chemical bonding.

1.0%. 104 (203104) : afvialy 2 3(3-0-6)
CHEM104 : General Chemistry 2
Wwouludasdiunan  : 2.AY. 103 (203103)

asazany nIn-luakazaunalosslin aunalossuliounasnanuNsazany a15Useney
TApasAuty wniliedss saumansiall wazlalidunag

Solutions, acids-bases and ionic equilibrium, equilibria involving complex ions and
solubility products, coordination compounds, nuclear chemistry, chemical kinetics and

organic chemistry

2.A. 107 (203107)  : UfTAnsAinalY 1 1(0-3-0)
CHEM107 : General Chemistry Laboratory 1
Noulvfidosnunon @ awmzideuniaunu 2.ax. 103 (203103)

watafna TueslfiRnsiedl U§ATe1veveunuaraIsusenouvemaduas nsme1asd
voufa lassaiandn mamenuiuilowazanufeuudwesnsifnlevesni anuSeuresufise wadta
Min Bidnlnslada UAseiundunasaunainll laveenTinduveanuiiey

Techniques in chemistry laboratory, the reactions of copper and its compounds,
determination of gas constant, crystal structures, determination of vapor pressure and latent heat
of vaporization of water, heat of reaction, galvanic cells, electrolysis, reversible reactions and

chemical equilibrium, oxidation states of vanadium.

2.A1. 108 (203108) : UfTANsATiNalY 2 1(0-3-0)
CHEM108 :  General Chemistry Laboratory 2
woulvidoskiunan  : 2.AY. 107 (203107) wazasnzilgundaunu 2.ax. 104 (203104)

mimmdmLaqaimmﬁ'&maa@awmﬁmL?J'amlfﬁa AUADNTA-LUE asazanginiiediag
Ufisenlelasida nsinislnmsadmsuansasanensn-lua navesgumgiidonisazaieveunde
HAaAMNIarate @13 a1susenaulaeeifiudy dnsinisinu)iseedinildun3dnTins iz
AunmvedlersuuInkazlessuaungy | Il il uag IV milasgiilessuuinuazlessuauluinie
Lansusta Lazn1svnassiiley

Determination of molecular weight by freezing point depression, acid-base
equilibria, buffer solution and hydrolysis, reaction titration curves for acid-base solution,
effects of temperature on the solubility of salts, the solubility product, coordination
compounds, rate of chemical reaction, organic chemistry, qualitative analysis of cations
and anions group |, II, lll, and IV, qualitative analysis of cation and anion in unknown salt,
and special experiment.
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2.A3.206 (203206)  : LARBDUNSTEIMSUUNANWIUBNANVIIVILAN 3(3-0-6)
CHEM206 :  Organic Chemistry for Non-Chemistry Students
Woulvdoskiunan  : 2.A4.104 (203104) %58 2.A4.111 (203111)

mMsduunuazsiFende Wusgluluanavesansuseneudunds UiATonaTundd msleszi
a1sUseneudumisd wedndnlalasaniveu lolawesduuasleluuesiasagy aweslawnidl arsusenauuels
wuAn ansusznauuslalau woanased Hueoa uazdines toflu woadladuazAlau NInAsuanTanuasey
Wus Aslulanse dUa nsmeziilu Wulne wagluseiu

Classification and nomenclature, bonding in molecules of organic compounds, organic
reactions, organic compounds analysis, aliphatic hydrocarbons, isomerism and conformational
isomers, stereochemistry, aromatic compounds, halogen compounds, alcohols, phenols and
ethers, amines, aldehydes and ketones, carboxylic acids and derivatives, carbohydrates, lipids,

amino acids, peptides and proteins.

2.A4.209 (203209)  : UfUAMsadidunIddmSulinAnwuanniaIvall 1(0-3-0)

CHEM209 :  Organic Chemistry Laboratory for Non-Chemistry Students

Roulafidewiudon  : 2.A%.108 (203108) %30 2.A%.115 (203115); uazawmzideundon
2.A4.206(203206)

a wua =

wuzdgunsalkazuuiliameauvasaduluiosl fuRinisedl wmadaufuRnisiiugiunis
aa a 6 al [ aaa aa a b’ldy a L3 1 6
LALBUNTY iaistjl;maﬂmqgﬂLLazaLmaiIaiaI%Lmai Unsenalidunsgnugiu warn1siesigivngleaidu
WUy
Introduction to the equipment and safety procedure in chemistry laboratory, basic
laboratory techniques in organic chemistry, conformational isomers and stereoisomers, basic

organic reactions and preliminary analysis of functional groups.

2.A%.226 (203226) . ANReREnddmsulnAnwiuenadiv1dvwall 3(3-0-6)
CHEM226 :  Physical Chemistry for Non-Chemistry Students
woulvidoskiunan  : 2.AN.104 (203104) %39 2.AX.111 (203111) %38 2.AX.151 (203151)

gauunamansliuall aunainnin aunarmansianil audivianienimvesansa sateluana
o a c I3 =
winia Msdlihvesddninslad aunansa-wanazloau wasiaillnih
Chemical thermodynamics, phase equilibria, chemical kinetics, physical properties of
macromolecular solution, electrolytic conductivity, acid-base and ionic equilibria and
electrochemistry.

2.A4.229 (203229)  : UjUAnsieiiiEna 1(0-3-0)
CHEM229 : Physical Chemistry Laboratory
Noulvidosk unan  : 2.A1.108 (203108) 38 2.A.115 (203115) %38 2.AN.157 (203157);

wazamzilouniou 2.A31.226 (203226)
wiedaiugnunaaiii@da nsmulaluana (aensineumis nsingeadenudiianas) N3
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meAssnsuarSufUveiiten  mstadiawmsudivesisudvesdesu  (Emsiedeuiivesvouium)
mMytaansiliin N3Ny INUAITnAIATENINTETTBNNAY LATTLNA-VLNAITIEY LasnIs
lnmselaomsiasdndlalin - mamaasiaugaanisnsnszae  msmAasiaunavesnsasugy
5EiNAlaAUBURa N13TAIAINTEUTEINTEUAIY (UaNUAaD3Hines)

Basic techniques in physical chemistry: molecular mass determination (viscosity
measurement, freezing point depression measurement), rate constant and overall order of
reaction, transference number determination of ions (moving boundary method), conductance
measurement, study of solid-liquid and liquid-liquid phase diagrams, pH and potentiometric
titration, equilibrium constant determination by distribution method, equilibrium constant

determination in keto-enol tautomerism, heat of combustion determination (Bomb calorimeter).

2.A04. 108 (206108) : AMAAIEASIUDIAY 3(3-0-6)
MATH 108 : Elementary Mathematics
woulundasrunay  :  lud

nMsmeyusuaynsUszend nsvnuiiuduaznisussgnd aunisidseuiudsufundauagnis
Uszensl auiusyes WynsnduasseuuaunIsLduLaznIsUsEYNg MVUANITHTaLEY

Differentiation and applications, integration and applications, first-order differential
equations and some applications, partial derivatives, matrices and systems of linear equations

and applications, linear programming.

W8, 123 (207123) @ WanddwsuinAnwanannssuinens 3(3-0-6)
PHYS 123 :  Physics for Agro-Industry Students
woulvidaseinunen  : luf

SITUVIRVBINYIANAATUATAINTINVRIENS naenans audfenavesaans gynatinmans
uavgnnmamani nsundeniauazedy Tnihatin wivdnafnuazanzusimanliih  guvmamaniuas
Mo IaveIinY

Nature of science and overall picture of physics, mechanics, mechanical properties of
matter, hydrostatics and hydrodynamics, oscillations and waves, electrostatic, magnetostatic and

electromagnetism, thermodynamics and kinetic theory of gas.

aE. 173 (207173) ¢ U{URnsEnddwmSuiinAnerananvinssunens 1(0-3-0)
PHYS 173 : Physics Laboratory for Agro-Industry Students
Woulvndassunony  : lid

wugiaiesile nm3tauazmaialunismeass nsnaassiunamans guvnanians
gvnadnmmans aau aultRvesaans lvlih uazanzusimén

Introduction to instruments, measurements and experimental techniques, experiments
in mechanics, thermodynamics, hydrostatics, waves, properties of matters, electricity and

magnetism.
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1.60.263 (208263)  : enAlUaIdY 3(3-0-6)
STAT263 : Elementary Statistics
wouluidewiunew Ll ; dwsSutnfnwinguanvndvnIneraansuazmalulad wazngy

81911 INIANEATHUNN

wumummiﬁugmﬁmﬁuaﬁa Aunazilusaznisaniasnuiazdu msvszsanauay
mMsvadeUaLRsuAEITUALRAEUTEYINT MIUTHINMLagM IR UALLAs AR UdRd LTINS
MIUsTINAAE TIAFRUANNAT LA BT UANNLUTUTINUSEYINT MIUszgndlaiidsans mslinsie
AMULUIUTIU N1S0ANDELATANALINUS

Review of basic statistical knowledge, probability and probability distribution, estimation
and hypothesis testing of population mean, estimation and hypothesis testing of population
proportion, estimation and hypothesis testing of population variance, chi - square application,

analysis of variance, regression and correlation.

2.40.311 (211311)  : Fwed 1 3(3-0-6)
BCT311 : Biochemistry 1
woulufdasdiunan @ 2.A%. 113 (203113) %98 2.AY. 104 (203104)

uninAeiudnadl Sriweslussuudann wedauasedasdiolunsduad daedlolnsuaznse
17Aadn nsnerdlunarlusiy wuluivazlaeulad aslulawsauasinauau AR LaglsUTUNITINN
LAYNITVUAS

Introduction to biochemistry, buffering in biological system, techniques and tools in
biochemistry, nucleotides and nucleic acids, amino acids and proteins, enzymes and coenzymes,

carbohydrates and slycans, lipids, biological membrane and transport.

2.9%. 317 (211317)  : U{UANsTuAll 1 1(0-3-0)
BCT317 : Biochemistry Laboratory 1
Woulvidasriunon  : awzdsundaunu 2.a9m. 311 (211311)

asaranetvies nsadinadn nsmeriiluwarlusiu wulvy mstulawmsawazang

Buffer solution, nucleic acids, amino acids and proteins, enzymes, carbohydrates and

lipids.

2.2%.207 (215207)  : qa¥iIngiasdu 3(3-0-6)
MICB207 : Introductory Microbiology

Woulvfidosiunay  : 2.949. 111 (202111)

Yaulun Useifnazanud Ay vesgatining) AnuvaIniangvesgaunidlnsiaslen wadywes
lonuazrdunideunslen lassairwasninnveugadinsuaslon ndnn1suazimalan1aqgadzingl N3
mmmauma N13L93EUAULAYDIAUNTE menuaaeumawauma Wugranivedunsd hasa giiauiu

’JV]EJ’]‘WU%TL! ﬁ]@u%iﬁ‘mﬂ@lﬁﬁl‘Uﬂu dniuaz e ﬁ]aumwmmmaaﬂummma RHGRIZARREY ﬁ]aGZJ’J’J‘VlEJ’]
?NLL’Jﬂa’e]ll
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Scope, history and importance of microbiology, diversity of prokaryotic microorganisms,
eukaryotic cell and eukaryotic microorganisms, prokaryotic forms and functions, principles and
techniques in microbiology, control of microorganisms, microbial growth, microbial metabolism,
microbial genetics, viruses, basic immunology, pathogenic microorganisms in human, animals and

plants, food and industrial microbiology and environmental microbiology.

1.2%.208 (215208)  : Uf{URAN139aBIINeLUBdY 1(0-3-0)
MICB 208 : Introductory Microbiology Laboratory
Noulefidosnunon @ 2.99. 111 (202111) wazawsiioundounu 2.99.207 (215207) wazly

aysynliinAnenIvienameidouiseu

nsldndesgansemi nsrauauRdun3s waiansuenidevignivesuuaiie n1sdoud
Tnssadevauuniite msmzidswuaiiieluan nloandiau dnvaznisasaivlnveuuafise
wuvuedTivesuuaife n1swnedsdaduags hda giduiuiner mavinliduaglodin nsnszany
Y999AUYISlUsTINTR N3RT9gAuvaslui

Microscopy, control of microorganisms, isolation techniques of bacterial culture, staining
of bacterial structures, cultivation of bacteria in anaerobic condition, cultural characteristics of
bacteria, bacterial metabolism, cultivation of yeasts and molds, viruses, immunology, wine and

yoghurt making, distribution of microorganisms in nature and microbiological examination of

water.

9.99. 462 (601462)  : lagumiansvanyed MsdisnanazUsulnlavuinis  3(3-0-6)
FST462 :  Human Nutrition Survey and Improvement
wouludidawinunioy ¢ 2.4 311 (211311) wag 2.99. 317(211317)

Usslnnonsuazmsuilnasveuywd Usglevtiuesaims Jymlsauneimsuaslsadu o
YUWNITeE NM3gaTuemsaslusameaywd AnuiluBefiRiAsadu msusulgeanisaan ans
ausuAmANKAZNISNUINYI S IRgndewmuvantnvumans Anwdanisdrsalavuinisvesduilan
msdalusunsuiiensuiuusslavumsvesiuilng

Types of human food and food consumption. Functions of food, problems of
malnutrition and diseases. The digestion absorption metabolism of foods | n health. Practical
aspects of knowledge in the cooking processing and storage of foods. Topics for investigation and

programs to improve nutrition.

2.2 3y uan (Major)
2.2.1 19nU3AU (Requirements)

2.91.231 (601231)  : AYIMYINMNT 3(3-0-6)
FST 231 : Food Microbiology
Noulvidesdiunau  : 2.9%. 207 (215207) uaz 2.9%. 208 (215208);

%138 8.1%. 122 (602122) wag 2.M%. 123 (602123)
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NaNTENUTBIRAUNITlun I SaLATEgAY YAunTsivilviomady aunidivinliiAnlsnoms
Hufiv ndnn1snsagdunidlueims nanvhlulunisouenemns msnfnemis aunidluems
n3rdad guIAUIAlTIIUeIMISHAYMTATUAY

Effect of microorganisms in food on economy, microorganisms causing food spoilage and
food poisonings, principles of microbial examination in food, general principles on food

preservation and food fermentation, microbiology of canned foods, sanitation and control of

food plant.

2.91.232 (601232)  : UUANTIIRATITINYMI9@INS 1(0-3-0)
FST232 : Food Microbiology Laboratory

Noulvfidosnunon @ awmzideuniaunu .. 231 (601231)

Uz Ul TI99auNTd UHATemeTedl dusiguanyueeuureeInis Ul wsedld
LATLATDITNT N1TATINATIEVLALTT LA
Basic methods in microbiology, biochemical reactions, hygienic indicators of foods, water,

utensils and equipment, biochemical examination.

8.99. 242 (601242) : mswdsguamng 1 3(3-0-6)
FST242 : Food Processing 1
Noulvidesdiunau ;2.8 203 (203203) uaz 2.a4. 207 (203207);

%38 2.A%. 206 (203206) waz.AL. 209 (203209)
NMINEARUUNZRATRUUABLTBY Sﬂﬂuqmammimmmi nsudnuazdnnisletn n1swsew
TagAuuarnsdnnsingiu seuunisandeddulsanuemis mauusslemnsiaglildanuseu laud ms
wiBu msuniBonuds mavsinaes manueuewnslagldindeuariiona uaznisudsguiitesiian
Batch and continuous processes, water in food industry, steam generation and handling,
raw material preparation and management, conveying system in food factory, non-thermal food
processing techniques including chilling, freezing, fermentation, food preservation by salting and

sugaring, and minimal processing

2.9M.341 (601341) : WNANIAINTITUDINIS 1 3(3-0-6)
FST341 : Fundamental Food Engineering 1
Wouluidasriunay  : .98 117 (207117) wag 2.9W4. 187 (207187) wag 2.aad. 104 (206104)

%39 2.A04. 108 (206108); %39 2.Wa. 123 (207123) waz 2.We.173
(207173) waz 2.A0d. 104 (206104) %39 2.A. 108 (206108)
NRLaLNUIY QUUNAAIERNT dUAANIAaITHATNENIY Yaslnauasn1sinavesadlva n1saiew
mnufeulazgUnsaluianiUdsuauiou wagnmsanemanaas
Dimension and units, thermodynamics, mass and energy balances, fluids and fluid flow,

heat transfer and heat exchangers, and mass transfer.
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9.79. 342 (601342) © NANIAINTTUDINNS 2 3(2-3-4)
FST342 : Fundamental Food Engineering 2
woulvidasrrunow  : @.9m. 341 (601341)

NTANVUIAKAZNITHENTUIN  NTNEN WABALALETU N1TNTOIUATNTNLUIILY TEUUYINAIIY
Wukagnsuodu nsuddonuds nssewie A5V NSNAY wagnsann
Size reduction and classification, mixing, fluidization, filtration and centrifugation,

refrigeration and chilling, freezing, evaporation, drying, distillation and extraction.

2.9%. 344 (601344) : nsudsgueInns 2 2(2-0-4)
FST 344 : Food Processing 2
Wwouluidesnunan @ 8.9n. 242 (601242)

nswUsslemmslasmaiianislininudousns o wu nmswiaweslsd msaweslad  nasld
Tulasdl N13aMessd N1IEANBY N1TNEA N1TEU NSNS NISTIWES N1SIziielaznsvin ANt
MssuAfy waznaveIIUUsTUTTHAReRAMA MBI

Food processing using thermal techniques including pasteurization, sterilization,
microwave, irradiation, extrusion, frying, baking and roasting, drying, evaporation and

concentration, food smoking, and effects of processing on food qualities.

8.9. 345 (601345) : U{UANsuUsTIURIMS 1 1(0-3-0)
FST345 : Food Processing Laboratory 1
woulvidasriunay : awslyuSsuniounu 9.91.344 (601344)

Msutifuens mauiBenudsens  msviinnes msudsguitesdign msaueuemslagld
\ndouazthna mssuatu mamaeeslsd nsaweslad msven nsgns My MIvuke MsITve
waznSVI A TNTY

Food chilling, food freezing, fermentation, minimal processing, food preservation using
salting and sugaring, smoking, pasteurization, sterilization, frying, roasting, baking, drying,

evaporation and concentration.

8.99. 346 (601346) : nswdsguamng 3 2(2-0-4)
FST346 : Food Processing 3
Noulvidesdiuneu  : 9.9m. 344 (601344)

NSIARBULAENTURNLEINIT NSeUIUMTLUTIUMsalE vl N15UTTUaTUTITUIRIMNS
MaAusnwIan S msﬁﬁmLLazﬂflﬂ’ﬂﬁumLﬁ&JLLawfwL?{ﬂﬁ]ﬂﬂqmawuﬂiiuaWMWi NIIANITNAINU
Tulssundeoims waluladazenlunizuiunIsHaneIMIs N150DNLUULEYINHILTSUNERDIMI LAY
TLUUNIMIUANNTEUIUNTRUTIUD M IMETT N lulf

Food coating and encapsulation, novel food processing technologies, food packaging and
packaging materials, food storage, disposal and treatment of wastes and waste water from food

industry, energy management in food factory, clean technology in food processing, food plant
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design and layout and automatic control systems in food processing.

9.9%. 347 (601347)  : UjuANsuUIIURMNS 2 1(0-3-0)
FST347 : Food Processing Laboratory 2
Wauludageiny . awzilauBaunian 9.99. 346 (601346)

n1suUsslemisiaslulasiv n1sdanes n1siAfiouLaznNITHONDINIT NTEUIUNITUUTTY
amsadelvil n1susTIuwazusIiueioms mafusnvndndusiomis msmdauasindnvendeuas
idgngaamnssuems nsdanisndsudlulsanundnemns waluladazeralunszuaunisude
91T ATOONUUULAZINRILTNUNEND 1T LLazizuumim%JﬂuﬂizmumiLLUigﬂmmsﬁwfﬁ%‘éﬁuﬁﬁ

Food processing using microwave, extrusion, food coating and encapsulation, novel food
processing technologies, food packaging and packaging materials, food storage, disposal and
treatment of wastes and waste water from food industry, energy management in food factory,
clean technology in food processing, food plant design and layout, and automatic control

systems in food processing.

8.99. 351 (601351)  : NYNAYLATNINTZIUBINS 2(2-0-4)
FST351 : Food Legislation and Standards
Woulefifosinunon  : dnAnw1TWTN 3

Wiz Remisresing ﬂgﬂ'ﬁwiwLLaz‘Uizmﬁﬂizmwmﬁ’ﬁmqmaﬁwa NHUNILDINT
VOIFNUTLNALAZINNTFIU I TTEN U TENA
Thai food act, Thai food regulations and codes of Ministry of Public Health , international

food regulations and international standards for food.

2.9. 361 (601361) : LANVDIDINNS 3(3-0-6)
FST361 : Food Chemistry
woulufdaediunan @ 2.9 311 (211311) waz 2.99. 317 (211317)

ANENTABIAUTENRUNILAT LasAMAIMIILATUINITVOI8IM15FUAMII) AABAIY
nsdsuudasauUinanianienn waznaadiiatufveimsiug lusewinanssuislunisnan
nausnw sadeisnstesiunazunily

The chemical compositions, properties, and nutrition value of foods. Chemical and
biological changes of foods and food products during storage and processing. Emphasis on

changes at the cellular and molecutar levels.

2.9M. 452 (601452)  : N1IAUANLAZNITUTEAUAMAN 3(3-0-6)
FST 452 :  Quality Control and Assurance
Woulundaseinunou  : 2.d0. 263 (208263) %30 8.MN. 314 (605314)

VANNITLAZNITIANITRIANTNITAIUANANAIN N13RTIVIRAMANTANITHENSLazATl sEUUNTT
AIVANANAIN TaNNaDRLazAsuiIwmeiNitlunsmIvANAuAIN MsUsEIRuAmMIUsTamduda uay
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STUUNSUTEAUANAIN
Principles and organization management of quality control. Measurement of physical and
chemical properties. Quality control system. Statistical methods and computer in quality control.

Sensory evaluation. Quality assurance system.

a.9M. 453 (601453)  :  UHUANIINITAIUANLAZNITUTEAUAMAN 1(0-3-0)
FST 453 : Quality Control and Assurance Laboratory
Woulvfidosiunon  :  amzideuniaunu 9.99. 452 (601452)

N13ATIVADUNIVULUTTY mim%ﬁ’mﬂmmwmaﬂmamﬁm% n3inAmsidnduarniaalived
M3 TR - dou wardnumiheduda n13Tadmisilelad nsnTasiseunariudines
uuas MIsIImAmil msUszliudvnalszannduia FBnsasvaeuiiviuasislumsusefunanm

Container evaluation, product examination, physical evaluation and chemical
determination of color, maturity-texture determination, rheology evaluation, drosophia, and filth

determination, defects examination, sensory evaluation, current methods in quality assurance.

2.2M.460 (601460) : A1TIATISHRINIS 4(3-3-6)
FST460 : Food Analysis
woulvidasriunan @ 8.1 361 (601361)

wpfiafidfglunslinmgimasmnsdmiunuuseuasisdnds nsularumuevessaiilsd
NNusaEMINAdeUaSLA kAR ST T IR B uTermustesngranse s mMieeiiuay
nsuseynsl

Some important Techniques use for routine methods and reference methods of food
analysis. Interpretations of results obtained from each experiment including legislations of each

food and food products. Water analysis and applications.

.M. 471 (601471)  : NISWAILINANN UINBINNT 3(2-3-4)
FST471 : Food Product Development
wouluidasriunay @ 2.80. 263 (208263) way 8.9%. 344 (601344)

dnvazihluvemdndasilvel - nszuIunsRRLWENSNeTugRamMNIINOIMT  MTAIIUAR
WAAADUST NNINAUNTOWNANNENSTIS NsadagmINERTae MINEUNERSAeIFULUY MTUsHEunS
gouUNAnAueIaIMITHaEN1TIUNUN S EUBNEN TidRa0

General characteristic of new products. Product development system and process in food
industry. Idea generation, screening the ideas. Product formulation and product prototype

development. Evaluation in product acceptance. Product market launch.
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9.9.472 (601472) © NSIANITLSIUDINNS 3(3-0-6)
FST472 : Food Manufacturing Management
Woulvdoskiunan  : .99. 302 (601302) Wisa 8.9. 344 (601344)

NITNEINTAIIOAUIY NIFINUAUAINITHAR NITINBHUNITNENDINIT NITIANITNNITHAR N1
FAN5AUAIAIART N159ANTSIATINIT N1FTANITANAIN N13IANTSAIL URBASENITEAENT N139UNTS
JAN19199UIMNTUTOTIUTIBIBNININTTULTEY

Safe forecasting, capacity planning, production planning, scheduling, inventory
management, project management, quality management, safety management, ergonomics design,

factory visit or lecture from guest speaker.

2.9M.496 (601496)  : AN 2(0-12-2)
FST496 :  Working Training
wouludasriunay  : unAnwwudn 3

Asiinaulumiieay aaudsznounis vielssnugeaivngsusneg AdanuAeideady
Ingmansuazmalulagnisemnsnigldnisguavemuaunisiney way/vies1asd Wussesoa
pg19tes 180 2lus n1slidrduduluiiunfanels (Satisfactory : ) wieldifufiunfianoela
(Unsatisfactory : U)

P reparing before work training, training in organization, company or industry related to
food science and technology under supervision of consulting trainer(s) and/or instructor(s) at last

180 hours. Grading will be give on satisfactory or unsatisfactory basis.

2.9, 497 (601497)  : duuw1 1 1(1-0-2)
FST497 : Seminar 1
waulvfidoswinunoy  :  UNANEITUUN 3 WAZANNANUTAUYDUYDIEIVIIUN

aniv Wudivusideduuuniinfnwfiamzilewdudne
The topics of the seminar will be offered by department, and presented by students

enrolled in this course.

2.9.499 (601499)  : 91U 3(0-9-0)
FST499 : Research Exercise
woulvdosnunauy  : UnANWIYUUN 4

NuAdsangivesindnwunazau Tuaivineimansuazimalulagnise ms laeienansy
Junuinwiarmuaunuideiu
An individual research work in the field of Food Science and Technology under general

guidance and supervision of instructor.
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2.2.2 wntaan (Electives)

W.H9.393 (321393)  : @3TMFMTUINANYIQAAMNITUNEAT 3(3-0-6)
PHSO 393 : Physiology for Agro-Industry Students
waulvfidoinunoy  : UNANWITUTN 3 %39 AIUAIURUYIUVBINIATIYN

a3Inensruunauiienaziduusram sruulvadiouladin ssuumela stuumadiuems
szuvdudreilaany uasgasnInwet indend LAENIA-ANT STUUNEINY LULMUBATULAZNNTAIUAL
gauniisaNe seuusoulivie wagsruuUszam

Physiology of muscular system and nerve, circulatory system, respiratory system,
gastrointestinal system, urinary system, water and electrolyte and acid-base balance, energy

metabolism and body temperature regulation system, endocrine system and nervous system.

2.M.321 (601321)  : weluladiiodns 3(2-3-4)
FST 321 : Meat Technology
woulufdariunay @ a.m%. 120 (602120) %38 8.1%. 122 (602122) %58 8.9%. 231 (601231) ;

wag 2.A4. 204 (203204) waz 2.Ad. 208 (203208);
%39 2.A%. 206 (203206) wag 2.A%. 209 (203209)
1AF98519619 ) veanduiieresdnd maensunisidsunlamesnudsnnisanuasdunay
Uadeeing 9 fisvsnasensasunlamenieoredn] Windveinduile Snvazsg q fivaenany
U¥udsemiuretemsustianile aaenaunisasranivsinaeensneziluninlensondlusau
Fadusiifivadnmninvente Yssnnuandasisng q anidednd sudmandusidonsylos
The structure and growth of muscle and post mortem changes. Various influences on
animal tissues. Pigment in muscle cells and their development. Palatability characteristics of
meat. Assessment of spoilage of raw meat in term of total volatile nitrogen. Hydroxyproline as an
index of toughness and tenderness of meat. Classification of meat products including canned

meat products.

2.9, 322 (601322)  : 91M1331a78 3(3-0-6)
FST 322 : Halal Food
wouluidawiunow @ dnAnwIdulN 3 ; dwmsulinfAnwAuzanEInITUNYASLINIL

ﬂ?ﬁﬂﬁﬁﬁ@%@ﬂ@ﬂﬁ?iﬁﬁﬂ’]a AAINDINITENRN1ATLAVUTLINALALILAUENE ﬂ{]ﬁ%LﬁEJ‘ULLaB
nguunefiisatesiueimseata fefdmuainluiieafuniswdnemisenata nsruaNLayseiy
AMAINBINITNAA ﬁﬁaﬁ’mumLﬁsnﬁ"ummammmima’miuﬂﬁgmﬂsm6] Forvunnmeieaiunisuan
2IMNIFNABUITZLANANG) UAZANULANAINTENINOIMTLALLDS 8111581818 WATDINITHIE 57 5994
whdefiuaioifeafuomsenaa

Importance of halal food. Domestic and international trades in halal food. Halal food laws and
regulations. Principal guidelines of halal food production. Quality control of halal food. Guidelines of
halal food production in different countries. Specific requirement of different halal food productions.

Differences between kosher., halal and vegetarian food. Update topics of halal food.
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9.9%. 352 (601352)  : &UIAUIARINNT 2(2-0-4)
FST 352 : Food Sanitation
Woulvdoskiunan  : 2.99. 231 (601231) Wise 8.9. 242 (601242)

Tsnemnsidufiy  guoufevesemmnsfiluluamng  Fetifunazinnsgiu  naenaun1sinw
mNEzIRvesEn Tk IndoNT RS e siaiiuasAiEnnsedesnag

Food borne diseases, sanitation of various food premises as comply to the Food and
Drug Control Acts, environmental cleanliness including the use of chemical disinfectants and
sterilizing methods.

2.99. 353 (601353)  : AYNUABANERIMISHATFVIAUIAEIMTULTIIU NG 3(3-0-6)

FST 353 : Food Safety and Sanitation for Food Plants

Soulafigasinunou  : 9.9.231(601231) uaz 0.9%. 242 (601242) ; se 8.918.231 (606231)
WAz 9.118.244 (606244); 50 AMUAMUAUYDUVBLEIVIIV

Sunseuavarsuudouluems mmgmuazﬂgumaﬁLﬁaasi’faaﬁ’ummﬂaamﬁammmag
gU1AU180915 anvTAILYAAS N1SAIUANERININY LaEN13ANAR STUUNITYINALEYEIALAENITEN
delugnannnssuewns suunsianisgunavialulsanueimns e udnnsvhlunsiugednuas
amsmudatvuavadiabing uazisufiRunsgiusuguIivia (SSOP)

Food hazards and contaminants, food safety and food sanitation standard and
regulations, personal hysiene, pest control and eradication, cleaning and sanitizing system in food
industry, food plant sanitation management systems; Codex General Principles of Food Hygiene
and Sanitation Standard Operating Procedure (SSOP).

2.9M. 362 (601362)  : awnswmthiluaslnvunde 3(3-0-6)
FST 362 :  Functional Foods and Nutraceuticals
Rouledidfossinurion  : 2.a3. 201 (203201) Wi 2.A. 202 (203202) %38 2.A%. 203 (203203)
%30 2.AY. 204 (203204) %38 2.AY. 206 (203206)
mm‘wmaLLazmmﬁwﬁ@mmmmﬂ%mﬁﬁﬁLLazT,mumé’su miaaﬂqmémﬁamﬂumms
Uszinnvesomsidamifwaglnsundy maluladdmsunszuiunisndnenadming anudasnde
LagnnuIeifgtesiue i sdmihfuaglnwundy
Definition and the importance of functional foods and nutraceuticals. Bioactive
components in foods. Classification of functional foods and nutraceuticals. Functional food

processing technology. Safety and related regulations of functional foods and nutraceuticals.

9.29. 363 (601363) : sEUURNSTISeEY 3(3-0-6)
FST 363 : Sustainable Food Systems
Woulvidasiiunan @ AINAIUNILYBUVDIEIVIIUN

UNUITEUUDNMSNOEUY LUULIENSAAUINTIEUNIDINNT UNUINTBINISHNBATMUSEUUDINS

NFEU N1IHENDIMITNIEU BNSNAT0INITUIINARBTEUUIMISTNEITY UNUIMVBINIATY LONTU has
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Halanyanatignanamieduaiuguaniy anuduiusszninaden iasusia uardunndondenudsdy
n1991m13 Msdeasusziiulgmiiferdestuanudiduvesssuvemsiiunaisisae nagnsuaz
winnssuludinisnens Msudneswasnsuilnadionsiaussuuems gy

Introduction to sustainable food systems, food-related sustainable development goals,
agricultural roles in sustainable food systems, sustainable food manufacturing, influence of
consumption on sustainable food systems, the roles of government, the private sector and
individuals that threaten or promote will-being, relationships between society economy and
environment for food sustainability, public communication of issues relating to the sustainability
of food systems, strategies and Innovations in agriculture, food manufacturing and consumption

for developing a sustainable food system.

.M. 421 (601421) : walulagana 3(2-3-4)
FST421 : Lipid Technology
woulufdasriunan  : 8.9m. 361 (601361)

unumvestnty leduuazemsussianluiulue misvesuyud Tassadne drulsenou
mMainuisenazamuansinisnienineeainsiy s uaremsussavludiu agaudldlunisuas
35135 NTAsIwUN n1sade Asndu n1swend lalasdudu nmsiidandu nswendiu nsviliAn
woAwes uarnsviliAnleluwesvenidfuuaglutu nsldnulugramnisneim s wu n1sugsems
waztinguaia e wavaninIiu HANSUTUULEULAY I SHARTULIY

Roles of oils, fats and fatty foods in human diets. Structure, composition, reaction and
physical properties of oils, fats and fatty foods. Source of raw materials, utilization, classification,
extraction, refining, bleaching, hydrogenation, deodorization, fractionation, polymerization and
isomerization of oils and fats. Utilization in food industries, i.e. cooking and salad oils, butter and

margarine, bakery products and confection manufacture.

.. 422 (601422) : walulaguinia 3(2-3-4)
FST 422 :  Sugar Technology
Raulvfifokinunoy @ AINAINLAUYDUYIEIVIIUN

%umumamﬁmﬁwmamwﬁu LU ﬂ’ﬁLﬁULﬁIE’J’J ﬂ’]iﬁﬁlﬁﬁfﬁéjﬂﬂ ﬂ?iﬁﬂimﬂ N3NNI ﬂ’]iﬂéllu
SERLATANNEN Uiziasnﬂéummﬂﬁwma Qﬁﬁ’]%ﬂﬁim‘ﬁ’]@]’]ﬁLLﬁ%ﬁWL%auﬁjﬁﬂﬁhﬂ‘] HIANIFIULATNITIAIUAN
AN firmauazulsvienismaneuasiima AADAILEAAMNIIUGNOLLAzTaNnlNwANGIe)

Manufacturing of raw cane sugar, i.e. sugar cane harvesting, juice extraction, liming
process, clarification, filtration, evaporation, graining/crystallization. Sugar cane by products,
molasses and bagasses are covered. Sugar and syrup industries, their standards and quality
control, policy trends and trade are included. Lastly this course also concerns the manufacturing

of candies and chocolates.
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2.91.423 (601423)  : walulagnalduazin 3(2-3-4)
FST 423 :  Fruit and Vegetable Technology
wouluidasriunan @ 8.99. 344 (601344)

madszendldnmsulszulaeanuiou nsudidenuds wasnsviwiiiueanamnssunisulssy
walfuazin manannanssinaliuasin wu dinals naldidudy wen wad Hudu wasnszuaunsuds
sUnmnualiiuaziniiddnuisuia

The application of thermal processing, freezing, drying to the manufacturing. Processes of
fruits and vegetables. The production of fruits and vegetables, products such as; juices,

concentrates, jams, jellies and the processing from some important fruits and vegetables wastes.

.M. 424 (601424)  : WAlIABNANNUILULNDS 3(2-3-4)
FST 424 : Bakery Technology
woulufdasriunan  : 8.91. 231 (601231) wag 8.99. 242 (601242)

9naIMNIIUNIINAMUNGS ddutuvesiaduasnislinleand nsnagevaudfveswind

anduwazudeand yfinveuines inseslofinetdowardiunaunldluiuineinannisuussuiuines
A = Y Y PP =
MSUABULUaIAMANYBLUNGDT NMTINRIlTsuLazavdnvaENRlunSLUSUUNGS

Bakery industries, wheat classification, flour milling, testing of properties of wheat and

flour, bakery types, equipment and ingredients in bakery, principle of bakery production, quality

changes of bakery, bakery plant layout and good practice for bakery production.

9.71.425 (601425) . 1Aeenu 3(2-3-4)
FST 425 : Beverages
wouluidasriunay  : 8.99. 344 (601344)

slinveaaiosiun IngAuiildlunisndnaiodiy nszuiunimdawarymussaiesiudisnay
wieshulidnan uampIesiuUssnnueanssed aidUsEnay AMAINIIDINITHAAINUADAN YYD
PR mmg’m%ﬂm%mﬁ'm mmw@mqmm‘wm‘%laqa'amwﬂiga’mﬁmﬁmaﬁ%mamﬁLmﬂzﬁéf’w
pesile wagnmswameesiulutiagiu

Kinds of beverage, raw materials of beverage, processing and problems of nonalcoholic
carbonated beverages, nonalcoholic noncarbonated beverages, alcoholic beverages. The
compositional, nutritional and microbiological aspects of beverages, their standards, sensory and
instrumental method of quality control, and beverages legislation and truck lastly, and the recent

development in beverage manufacture.

2.91.426 (601426) : walulaguannnegivan 3(2-3-4)
FST 426 : Fishery Product Technology
Wouluidasriunay  : 2.99. 344 (601344)

anuEN I azelivelaasdn i idAgmiaaTegia  nsdudadiinas  N1sIanIs
MINSIU MsEIAUIANTISHAARGRSUNUaY  nsideudennduniduarmaaiiveaUan nsruIung
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WAmwazNIOUBNEWNS  HARSsTesIINUa thdulan  uaskAnsuriidunanaesld NsENUf R
Anidandundnsasiannuaniin

The biology and chemistry of economically important fish and shellfish, fishery and
handling, sanitation of fishery product production, microbiology and chemistry of fish spoilage,
processing and preservation of fish and shellfish and products of fish and shellfish including fish

meal, fish oil and by products. The practices are emphasized on fresh water fishery products.

9.9.427 (601427)  : weluladlvasznada 3(2-3-4)
FST427 : Legume Technology
Noulvidesdiunau  : 2.991. 344 (601344)

msudnfivaszgadailéiiuemisludsemalng auaudniuniinazamAnieinis

MsuUsgUiwnsznadndundniasisnemaluladiviuadouasenzan msliusslenindananassldan
nIEUINMSUUTTURTRTE AR uaE M TWALNER S

Production of food legume in Thailand; chemical and nutrition aspects: processed legumes

by new and improved technologies; by-product utilization of legume processing and product

development.

2.91.428 (601428) : WAlUIATNANNIIUN 3(2-3-4)

FST 428 : Dairy Technology

Woulviidaskiunan  : .91, 231 (601231) wag 8.9%. 232 (601232) waz a.99. 344 (601344)

aﬂﬁﬂizﬂauLLaSQmmmﬂmmisﬂaaum mmgmuasLwﬂiuiagﬁuaﬂumﬁu UNNELDD35LE ULELRD
Flad smnsnandusiuuau
Milk composition and its nutritional values, standards and technology of raw milk,

pasteurized milk, sterilized milk and U.H.T. milk including those of other dairy products.

9.91.429 (601429)  : wAlulABNANNMINSYNY 3(2-3-4)
FST 429 : Cereal Products Technology
Noulvidesdiunau  : 9.9m. 344 (601344) e 8.m1a.241 (606241)

nszuuMswUssUsyiivlugeamnssy windueianndy wiad wdndasiomsussnniduly
QNPT KANSATOWTSYNY HENSNINTIUISREEN WagkAndusivLLay
Industrial processing of cereals, rice products, pasta, Asian noodles, breakfast cereals,

malting products and bakery products.

2.99. 430 (601430) : wAlulagemsaINAUNTY 3(2-3-4)
FST 430 : Food Microbial Technology
Wauluidaseinunou  : 8.9%. 231 (601231) wuaz 8.2%. 232 (601232)

n15lEUsElevaaunIdlunienamnssuemsINaunsg amsmdnaInamass 91mns
ninNL1 AsEUIUMTLUTIUIUNEnIuanidLaey 8 vnsnineesndn waznssuIunsHUsIULY
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Utilization of microorganisms in food industries, fermented food from soy, fermented
food from rice, Nata de coco and vinegar process, fermented food from vegetable and fermented

milk process.

2.9M.431 (601431) :  WWINYIDINT 3(2-3-4)
FST 431 . Food Toxicology
Wouluidariunan @ 2.99. 311 (211311) waz 2.9%. 207 (215207) waz 2.9%. 208 (215208);

%39 2.9%. 311 (211311) waz 8.919.122 (602122)

NANNITVDINEINYT LUUNUBATUYDIANTAY @15A¥INNTIINIIALUBINT @15W®IN
Hogaun3s ansfivanlavgnin arsfvainensiudasiiv arudufiveesansdeuuemsuazain
NITUIUNTUUTTUDIMT MWD M THALHZLSS

Principles of toxicology, metabolism of toxic substances, nature toxic substances in
food, Food-borne diseases, pathogen, poisonous metallic substances, poisonous pesticide, toxic

of food additives and food processing aids, food allergy and cancer.

2.99.432 (601432) : AVIINYIVDIUNLALHANA U 3(2-3-4)
FST 432 : Dairy Microbiology
Noulvidesdiuneu  : 8.am. 231 (601231) waz 8.99. 232 (601232)

a a6 aAa a o ¢ Y a ¢ a A eal 1
Runsding q Nlleglunnuazndniagiug nsauRunsIEAUNTIuasNMIAIUANAUNTENL

foin1s wiu Tuunfu, wiiniunisaidelsalaedsau, wewad, weuds, uussnazleansy usu
Microorganisms of milk and milk products and their microbiological control such as raw

and pasteurized milk, butter, cheese, fermented milk and ice-cream etc.

2.99.434 (601434)  : QAFIMNTIUAITNIIN 3(2-3-4)
FST 434 : Industrial Fermentation
woulvndoskiunan  : 8.91. 231 (601231) was 8.9%. 232 (601232)

¥

a a o ¢ av v & a a ¢ a a6 &
N1INENDMTLALHEN U015 LAINNIINTNIINFAUNTE N5ldaundidusmisiagns
W Nsliedaduaranusieureviinduaims
Production of foods and related product; through the used of microbial fermentations,

including utilization of micro-organisms such as yeasts and algae as foods and food products.

2.M.435 (601435) : weluladvaudosad 3(2-3-4)
FST 435 : Yeast Technology
wouluidasdiunan @ 8.91. 231 (601231) wag 8.99. 232 (601232)

nsldusslevinnidedadlugramnsstemis meihid  msvindes nsvivunde waznisi
PATIRNUTTIANUEANeTRd  BIsTiaNsiLEeesanietian

Utilization of yeasts in food industries, winery, brewery, bread making, and alcoholic
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beverages. Food spoilage caused by yeasts.

2.M.436 (601436) : NITUIUNTHAANUWLAZNITAIUANAMUAIN 3(2-3-4)
FST 436 : Coffee Production Process and Quality Control
Woulvfidosniunou @ 9.99. 242 (601242)

ANUEAYDINUIABIATEENIVRUSEMA AMENTRIRNIZYRIN U N1SHEUgn NTRLA LAY
MsiuAgIHan NSuUIFULAAN W MM MsEenun Bandnsinulaiagiieg N1IAIUAY
ANINNLLN mmgmmLLWLLazmmgmﬁuﬁL?ia’;%’aq FMINTIANITTIAINUN

Importance of coffee on national economy. Specific properties of coffee. Coffee
cultivation, caring and harvesting. Coffee bean processing. Coffee roasting. Coffee brewing. Coffee

products. Quality control of coffee. Coffee standards and related standards. Coffee business

management.
2.91.443 (601443) : A1SHANDINITLIAS 3(2-3-4)
FST 443 : Dried Food Production

Roulviidawinuiou  : 2.9M. 344 (601344) uaz 8.2%. 345 (601345)
NQuLaENdNNITHARDMITUI NT53ATAe q Aldlun1suanemsusis nalnn1sviauie
w3eailofldlun1snane msuiawuusig 9 n1seenwuuIAsasiuiswasnsTHny waznsiemsui
ALIDNLAYAN 9|
Theoretical and terminology of dried food dehydration, methods used for the drying of
food stuffs, drying mechanism, drying equipment principles, design features and application,

special drying techniques.

2.M. 444 (601444)  : UTIRAUIDIMNS 3(3-0-6)
FST 444 : Food Packaging
Woulvfifosnunon @ 8.99. 231 (601231) uaz 9.99. 346 (601346)

U‘VI‘UWILLawﬁﬁﬁmaqmi’qﬁmsﬁmmi AUUAMNNAANERNS 119N1BATN N9LAT LaENN9TIINYN
vosussatusionseiacig q siavestanililunisiussyfusiennsdsdnwtmisdnvuzias
AEutR  nInaaeuTanUIIaNe n1sUsIYiute MaiuSneveEndngiomsng o 38n1sviuey
mﬁﬂmﬁa‘uﬁ‘qﬂ WAZAIIVINAITULTININLAD TNITNAADU Lﬂ%ﬂﬁamimi@ﬁuﬁa WIATFIULALNY YUY
Rerfuusstasionns

Role and functional properties of food packaging. Mechanical, physical, chemical and
biological properties of food packaging. Various kinds of food packaging material and their
features. Packaging and storage study on a variety of food products. Methods of tin-plate and

glass container manufacture and testing. Statutory regulation affecting food packaging.
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2.9. 446 (601446) : n1sausNIITIaglYNISHALEINLTS 3(2-3-4)
FST 446 : Freezing Preservation of Food
Woulvdoskiunan  : 2.9. 342 (601342) wag 8.9%. 344 (601344)

nssudsuannIeaiofildlunisndnemisussinmbenuds Tnelemnsdudatuuiulansifu
vouvnauazfefiiuda msudidenuduuulaslendia nsutdenuduuuilelasniads nsesnuuy
voadunaznistigednw maudiBenuds ewnshsduesuuazdsazy msvudemnsunidenuds Jade
fifluadennMYDI0IUTLTS

Methods and equipment for food freezing by contact with a cooled solid, liquid, gas.
Cryogenic freezing dehydrofreezing, Freezing of precooked and prepared food. Cold storage
design and maintenance. Refrigerating and transporting frozen foods. Factors affecting quality in
frozen foods.

2.9.447 (601447) : N1539RAHASUSTLRULNUNILTI9IUDINT 3(2-3-4)
FST 447 : Food Plant Layout Planning and Evaluation
wouluidasriunan @ 8.99. 344 (601344)

nsidenvhiaiisweslsiuenins Fefansalunsmaunudilssny msnanudadsanueted
szuu nsUssliusasdenuauisfimanzay M9RURIveIgUNIalLUT§UeMs, Maiusnyuasszuy
19

Site selection for food plant. Consideration for food plant layout, systematic lay-out

planning pattern, lay-out of processing equipment, storage and piping.

2.M.454 (601454) : WIULABNATIMEIVIIMEIAIEASHazINAIULagN15871915 1 1(1-0-2)
FST 454 : Selected Topics in Food Science and Technology 1
waulvfifokinunoy  :  AINAINALYDUYDIEIUIIUN

PUDI309MUAT NP UINEANERS kAL INALUTaE NSNS

Current topics in food science and technology.

2.9M.455 (601455) :  WIULABNETIMEIVIIMNEIAIEASHazINAIUlagN151s 2 2(2-0-4)
FST 455 :  Selected Topics in Food Science and Technology 2
waulufifokinunoy @ AINAINAUYDUYDIEIUIIUN

PUDL309MUAT NP UINANEASLAS N ALULAE NSNS

Current topics in food science and technology.

2. M.456 (601456) : WIUBLABNATIMEIVIIMEIAEASHazINAIULaEN1581915 3 3(3-0-6)
FST 456 : Selected Topics in Food Science and Technology 3
Woulvidasiiunan @ AINAIUNILYBUVDIEIVIIUN

PUDLSDINVUAN IN AN AEAR S AL NALULATNNTONNT

Current topics in food science and technology.
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2.am.461 (601461) : TUsduluenns 3(2-3-4)
FST 461 . Proteins in Foods
wouluidasriunay @ 8.1 361 (601361)

(% v & W ~

auUAnugundAyvesszuulusiutnuluug v 1Weodnd Syiiv navesnssuisnisnde nilsde
Tushuluemng
Fundamental properties of protein systems found in milk, eggs, meat, cereal grains.

Effect of processing on food proteins.

2.9M.463 (601463) : lavuIN1s g waznslasiu 3(3-0-6)
FST 463 :  Nutrition, Health and Prevention
Wwoulvfdasriunay  : UnANEIBUTN 4 ; d1v1v1InerdanIazmalulagnisannis

uninAeafulnouinis esdusznavvesarsenisiueins lnediufiaisemisndnuag
38a1591M135 WA Arstulansn §Ua WUshu Ianfiuwazsindons n1slandanu nMsUsediunielayuinig
ANENTDINIT19BY Lazn1TUsEliuaITeImns omsiulse taun omsiulsaeau emsiulsalumau
onsiulsauzise ewnsiulsaientunszgnuazily ensiulsamala uazemsdulsanuduladings
9MslEsY waznsiAsulawimuenaiiowgAnssulunsdnduTinga

Introduction to nutrition. Components of nutrients in food: macronutrients and
micronutrients e.g. carbohydrate, lipids, proteins and vitamins and minerals. Energy expenditure.
Nutritional assessment. Dietary reference values and dietary assessment. Diet and disease e.g.
diet and obesity, diet and diabetes mellitus, diet and cancer, diet and bone and teeth diseases,
diet and heart disease and diet and hypertension. Dietary supplements. Turning good intentions

into good lifestyle behaviours.

2.9 464 (601464) : lawumsdmiuduanemslugnavnssy 3(3-0-6)
FST 464 . Nutrition for Food Manufacturer
woulvfdasriunay  : UnANwTUTN 4 ; drv1dvnInendranswasmalulagnisennng

uminAgafulasuins Tavuinistuguilan lnvuwnde enmseumiing wazsdn fusiiasy
0113 MIsnszFUAmAIlnTuNg (Hodnd wasnaldiuasiin) n1suUssUeMSUAEANAMIALATUINTS
1un Aumsnvesindulunisusguems nsudsguemstaenisldmnusoudiiinaronaainig
Inwu1nng maneafifinasenaA1m1slaruinig nsrvIumsulsguem sansyiviifinadenuamig
Inwunns mautifunazududeiiiinasonmamislarinnms vssetasidauUsussenaninadenaemng
Tnwunns msanessduaznslilulasimidnasenurmadazunms waznsuussulaeldnnusugeiiing
AaRuAMILAYUINTT kavguIlaALazaaINlAYUINIg

Introduction to nutrition. Nutrition and consumers. Nutrients (macronutrients and
micronutrients) e.g. carbohydrate, lipids, proteins and vitamins and minerals. Enhancing the
nutritional values (meat and fruits and vegetables). Food processing and nutritional quality e.g.
the stability of vitamin during food processing, thermal processing affecting nutrition quality, frying

affecting nutrition quality, the processing of cereal foods affecting nutrition quality, chilling and
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freezing affecting nutrition quality, Modified Atmosphere Packaging (MAP) affecting nutrition
quality, irradiation and microwave processing affecting nutrition quality, high pressure processing

affecting nutrition quality. Consumers and nutrition labeling.

.M. 465 (601465) : 1ANVIIUNLATNANN U 3(2-3-4)
FST 465 : Dairy Chemistry
wouluidasriunan  : 8.91.361 (601361)

(%
[ o

greanNineliuemisvesny e ndanuddy diuulanudAynanisinensuasse

o

=2

qunmesyes nszunAviadvesauazndnfariuuiiufnnumnevesuilass s fuassdn s
wil Wy auUAvnaiivesdruuszneuveun Sunsisevesdiudssneuiiinetunielfannzdieg uas
Adus TN sHARLAE sAUSAY NG Sustuy Tlazinasionisuusgy sasnaumsiUAsuLamis
LﬂﬁﬁLﬁﬂ%ﬁluismwmmﬂigﬂ warnsiiusnel MsiTgilagnageuu oureiduUsTnouYeIUL
LazNARTIUN

The sciences concerned with man's food supply are of obvious importance. Milk is of
control significance in agriculture and in human health. This dairy chemistry course emphasizes
towards the understanding of the nature of milk and milk products, i.e., the chemistry of milk
constituents, the interaction of constituents with one another under various conditions, and the
relationship of all these facts to the production and storage of dairy products. Analysis and tests

on milk. Milk constituents and milk products are described.

2.9. 468 (601468) : ANAMBINIS 3(3-0-6)
FST 468 : Lipids in Foods
wouluidasriunay  : 8.99. 361 (601361) %30 a.m1a. 264 (606264) %39 8.913a. 361 (606361)

gedUsznavkazniifivedfialueinis audAnisnienmuazniuaivesdfialue1nis
N15HENENATLUEAAIMNTIN AIIUAIAIVOIENA DIAUTENOUVDIANAINTY 03AUTENOUTRIETA
31ndnd 23AUTENBUTRIENAINUL 0IAYTENOUVRIATAIINGIMINELA HANANNVRIENA UIATFIY
HARNAINNANNTINVDIFTA

Composition and function of lipids in foods, physical and chemical properties of lipids in
foods, industrial production of lipids, stability of lipids, composition of Llipids in plants,
composition of lipids in animals, composition of lipids in dairy, composition of lipids in seafoods,

lipids based food products, industrial standards for lipids.

2.M. 469 (601469) : arslulawmsaluainis 3(2-3-4)
FST 469 : Carbohydrates in Foods
Woulvidaskiunan  :  2.91. 361 (601361) 3e 2.9a. 264 (606264) %30 8.Ma. 361 (606361)

Usztnnvesmnslulawmsaluoms lassaiuazauifniuaisguesasiulamsen nsiuasunlas
vo9a15lulansnlusenininisudssuuasnisiivine msieseiaudfvesaslulawmse uladauwdsuwag
audinainsinuys nandudinedwesindalaanuts n1slddseleviainasivlawmselugnainnssy
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81U17
Types of carbohydrates in foods, structures and properties of carbohydrates, changes of
carbohydrates during processing and storage, carbohydrate characterization, modified starches

and their properties, starch-based polymer products and utilization of carbohydrate in food

manufactures.

2.99. 481 (601481)  : @ WsHazlavuINTT Tunnyaede 3(3-0-6)
FST 481 : Food and Nutrition throughout Life Span

Woulundasinunay @ 2.9m. 311 (211311) %3a 2.99. 315 (211315)

ANTIUVBIYNYIITY omsuaglnTuINsTInenstensss emsuarlavuinsseninennsla
wuyas eskaglaruinsdmsubnmsn emnsuazlasuinisdmsunnieinfulaziinneuieiseu
a1swazlayuinsdmivienn omsuaglavuinisdmiuiegu emsuaslnvuinsdmiuieglng
onsuaglarnnsdmiuigels mnuiaunimensuilan sdefiviuaieluemsuasinzunms

Overview of the life stages. Food and nutrition during pregnancy. Food and nutrition
during lactation. Food and nutrition for infant. Food and nutrition for toddler/ preschool. Food
and nutrition for children. Food and nutrition for adolescent. Food and nutrition for adult. Food

and nutrition for elderly. Eating disorders. Updated topics in food and nutrition.

2.9M. 482 (601482) mmmaﬂnﬁummmﬁandumuﬁan 3(3-0-6)
FST 482 : Food and Nutrition for Alternative Group
Noulvidesdiunen  : 2.9m. 311 (211311) ¥se 2.9%. 315 (211315)

AnudddmsuemisuazlasuInsitenguniaien 81ms uaglavuinsdmiunquileaish
LazIuNY anmsikaglaruinsdmsunquatuaudivtn wazasharlnvuInsamsuinnw
Important of food and nutrition for alternative group, food and nutrition for vegetarian

and vegan, food and nutrition for weight control and food and nutrition for athletes.

2.9. 483 (601483) : A15USLLEIUNTILLIAYUINNG 3(2-3-4)
FST 483 ¢ Nutritional Assessment
woulufdasriunan  : .80, 263 (208263)

AMNTINVINTUTERUAMELAYUINTS mmgmﬁm%mimm'iﬁ'%’Uinm n13IAUT U
2MM375UUTENIU NM5AITInElaTUINITUSEEINS MITadadiuvessene nsUsediunglnsung
ngufuazmallan1siia1Uinm

Overview of nutritional assessment. Standards for nutrient intake. Measuring dietary
intake. Nutrition surveys. Anthropometry. Nutrition assessment. Counselting theories and
techniques.
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2.9. 484 (601484)  : ATN1INIIMYIAIEATLAYUING 3(3-0-6)
FST 484 : Methods in Nutritional Sciences
Woulvidoskiunan ;2.9 311 (211311) %38 2.99. 315 (211315)

AnTInvedlaruAans Lnvuiugnssukaslavuiugenans nmaasdlagldlun awaduay
dnivnaes wazadussniludnd iniesllonazimaiianisen@iinenfionuidenslavumans nisuszidu
wadnsslavuinsuazaualuiywd FUssiuUiinmemsnuuszniu mseeniuunTAnYIved
Tnsumansuywduazasossaulunywd nmmnvedlasuinisans1sugy wannndesfuvesszuiaine
N9 ULUUNSANIANIENTUSSE NI skaslsadelulseuing wasnstmdngrumalasuaansiy
T vuauleule

Overview of nutritional sciences, nutrigenomics and nutrigenetics, experiments using cell
lines and animal models and animal ethics, molecular biology tools and techniques for
nutritional studies, assessment of nutritional and health outcomes in humans, food intake
quantification methods, study design in human nutrition and ethics, overview of public health
nutrition, overview of public health nutrition, basic principles of epidemiology, designs for the

study of diet-disease relationships in a population and translation of nutritional evidence to

policy.

2.9. 485 (601485) : 1A%UINITAUAINDIU 3(3-0-6)
FST 485 :  Nutrition and Obesity
wouludasriunay  : 2.9 311 (211311) %59 2.99. 315 (211315)

undwaziiauinisveslsadiuluuyed nalnussniudiulunyed n1ssuyseniueinisiu
dhveingh Jadusuiidmanennudiy gﬂLLUUmi%’uﬂizmummiLﬁaﬁmﬁ’uuazi’f@mimmé’au N1999N
& wazwunedulunsianistunmzanudi

Introduction and evolution of human obesity. Mechanism is of human of obesity. Food
intake and body weight. Other factors that influence obesity. Dietary patterns for obesity

prevention and management. Exercise and other guidelines in obesity management.

2.9. 486 (601486)  : DIMTHATINYUINTITAMSUNNNWA 3(3-0-6)
FST 486 : Food and Nutrition for Athletes
woulvNdoskiunan ;2.9 311 (211311) %38 2.99. 315 (211315)

AMTIMVBIBITLaZlATLINTEMSUTAWY Audesnisndsnudmsutninn @1senms T
$uduvesining 91m13 waznIesRusznInwdsdy TnauinisdmsunisusuanInudwdsdy a1mns
\A38sR wazensEsNdmsuTnA wnltuiiviuatovesomsuazlavunnisdmsutndun

Overview of food and nutrition for athletes, Energy requirements for athlete in normal
situation, Necessary nutrients for athlete used in exercise, Food and drink during match, Nutrition
for post event recovery, Sports food, beverage and supplements for athletes, Updated trends on

food and nutrition for athletes.
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2.99. 487 (601487)  : lnvuAansaUA WazguAwW 3(3-0-6)
FST 487 : Lipid Nutrition and Health
Noulvidesdiuneu  : 2.9m. 311 (211311) wse 2.9%. 315 (211315)

SITUTIALALUNAIVDIAUANAN WNIUOATY LAZANABINITANITOIAT AUNDONTLATULAZATT
fusondiaty nsalufulazaunm awoTeauargunIw ABlaALADTEALAYgYNIN Indiufiazaneluluiiy
wazaunIn Wealndaln auselndlUn a1snauwnudle wazaunin dUauazlsnoiu dUakazlsaniala uas
Mteviuatevesdtalazlsn

Nature and sources of the main lipids, Metabolism and dietary requirements, Lipid
oxidation and antioxidants, Fatty acids and health, Sterols and health, Cholesterols and health,
Fat soluble vitamins and health, Phospholipids, sphingolipids, replacement lipids and health,
Lipid and obesity, Lipid and cardiovascular disease, Updated topic in lipid and disease.
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NAUNIEITING ANTAUATT T8 WIBNITUAIAIIUD9919158UT2aN
1. Assistant Professor Dr. Tri Indrarini Wirjantoro
LAV

Xainhiaxang, S., Leksawasdi, N. and Wirjantoro, T.l. 2018. Antimicrobial activities of some
herb and spices extracted by hydrodistillation and supercritical fluid extraction on
the growth of Escherichia coli, Salmonella Typhimurium and Staphylococcus
aureusin microbiological media. Food and Applied Bioscience Journal, 6(Special
Issue on Food and Applied Bioscience): 218-239

Yialee, Y., Surawang, S. and Wirjantoro, T.I. 2018. Identification of yeast species in
Sompuk, a fermented vegetable from Vientiane Markets, Lao PDR. Food and

Applied Bioscience, 6(Special Issue on Food and Applied Bioscience): 205-217.

2. 399ANENTIANTE AS.ATUNS LnYENUG
SZAUUIUNYIA

Tangtua, J., Techapun, C., Pratanaphon, R., Kuntiya, A., Chaiyaso, T., Hanmoungjai, P.,
Seesuriyachan, P., Sanguanchaipaiwong, V., Leksawasdi, N., and Leksawasdi, N. 2017.
Partial Purification and Comparison of Precipitation Techniques of Pyruvate
Decarboxylase Enzyme. Chiang Mai Journal of Science 44(1): 184-192

Julaluk Khemacheewakul, Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso,
T., Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee, S.,
Jantanasakulwong, K., Chakrabanhdu, Y., and Leksawasdi, N. 2018. Development of
Mathematical Model for Pyruvate Decarboxylase Deactivation Kinetics by
Benzaldehyde with Inorganic Phosphate Activation Effect. Chiang Mai Journal of
Science. 45(3):1426 - 1438.

Rojarej Nunta, Charin Techapun, Ampin Kuntiya, Prasert Hanmuangjai, Churairat
Moukamnerd, Julaluk Khemacheewakul, Sumeth Sommanee, Alissara Reungsang,
Mallika Boonmee Kongkeitkajorn, and Noppol Leksawasdi. 2018. Ethanol and
Phenylacetylcarbinol Production Processes of Candida tropicalis TISTR 5306 and
Saccharomyces cerevisiae TISTR 5606 in Fresh Juices from Longan Fruit of Various
Sizes. Journal of Food Processing and Preservation. 42(9): 1-11, Impact Factor:
0.791 (Information based on Year 2016).

Julaluk Khemacheewakul, Trakul Prommajak, Noppol Leksawasdi, Charin Techapun,
Rojarej Nunta, Danchai Kreungngern, and Waruntorn Janmud. 2019. Production and
Storage Stability of Antioxidant Fiber From Pigeon Pea (Cajanus Cajan) Pod. Journal
of Microbiology Biotechnology and Food Sciences. October - November 2019,
Vol. 9, No. 2.

Saengkae Wattanapanom, Jidapa Muenseema, Charin Techapun, Kittisak

Jantanasakulwong, Vorapat Sanguanchaipaiwong, Thanongsak Chaiyaso, Prasert
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Hanmoungjai, Phisit Seesuriyachan, Julaluk Khemacheewakul, Rojarej Nunta, Sumeth
Sommanee, Chatchadaporn Mahakuntha , Supavej Maniyom, Siriwat Jinsiriwanit,
Churairat Moukamnerd, and Noppol Leksawasdi. 2019. Kinetic Parameters of
Candida tropicalis TISTR 5306 for Ethanol Production Process Using an Optimal
Enzymatic Digestion Strategy of Assorted Grade Longan Solid Waste Powder. Chiang
Mai Journal of Science. 46(6): 1-20.

Rojarej Nunta, Charin Techapun, Kittisak Jantanasakulwong, Thanongsak Chaiyaso,
Phisit Seesuriyachan, Julaluk Khemacheewakul, Chatchadaporn Mahakuntha,
Kritsadaporn Porninta, Sumeth Sommanee, Ngoc T. Trinh, and Noppol Leksawasdi.
2019. Batch and continuous cultivation processes of Candida tropicalis TISTR 5306
for ethanol and pyruvate decarboxylase production in fresh longan juice with
optimal carbon to nitrogen molar ratio. Journal of Food Process Engineering. 1-17.
https://doi.org/10.1111/jfpe.13227.

3. {¥28AEns19138 Aswdnual Langaena
LAV

Julaluk Khemacheewakul. 2017. A Study of the Optimal Fermentation Conditions for
Nata de Coco Production by Acetobacter xylinum TISTR 975 from Mango Juice.
KMUTT Research and Development Journal. 40(2): 257-268.

Julaluk Khemacheewakul. 2017. Factors affecting production of cellulose by
Acetobacter sp. and fermentation technology. RMUTSB academic journal. 5(1): 91-
103.

Julaluk Khemacheewakul. 2018. Antioxidant dietary fiber from edible bean coats and
the application in food products. RMUTP Research Journal. 12(1): 183-195

Danchai Kreungngern, Julaluk Khemacheewakul, and Trakul Prommajak. 2019. Effect of
Heating Temperature on Selected Properties and Shelf-life of Black Grass Jelly in
Sugar Syrup in Retort Pouches. KMUTT Research and Development Journal. 42(4):
403-413.

FTAVUIUIYVIA

Danchai Kreungngern, Julaluk Khemacheewakul, and Trakul Prommajak. 2019.
Development of Shelf Stable Black Grass (Mesona Procumbens Hemsley) Jelly in
Flexible Retort Pouch. (In process)

Rojarej Nunta, Charin Techapun, Kittisak Jantanasakulwong, Thanongsak Chaiyaso, Phisit
Seesuriyachan, Julaluk Khemacheewakul, Chatchadaporn Mahakuntha,
Kritsadaporn Porninta, Sumeth Sommanee, Ngoc T. Trinh, and Noppol
Leksawasdi. 2019. Batch and continuous cultivation processes of Candida tropicalis
TISTR 5306 for ethanol and pyruvate decarboxylase production in fresh longan

juice with optimal carbon to nitrogen molar ratio. Journal of Food Process
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Engineering. 1-17. https://doi.org/10.1111/jfpe.13227.

Saengkae Wattanapanom, Jidapa Muenseema, Charin Techapun, Kittisak Jantana
sakulwong, Vorapat Sanguanchaipaiwong, Thanongsak Chaiyaso, Prasert
Hanmoungjai, Phisit Seesuriyachan, Julaluk Khemacheewakul, Rojarej Nunta,
Sumeth Sommanee, Chatchadaporn Mahakuntha , Supavej Maniyom, Siriwat
Jinsiriwanit, Churairat Moukamnerd, and Noppol Leksawasdi. 2019. Kinetic
Parameters of Candida tropicalis TISTR 5306 for Ethanol Production Process Using
an Optimal Enzymatic Digestion Strategy of Assorted Grade Longan Solid Waste
Powder. Chiang Mai Journal of Science. 46(6): 1-20.

Julaluk Khemacheewakul, Trakul Prommajak, Noppol Leksawasdi, Charin Techapun,
Rojarej Nunta, Danchai Kreungngern, and Waruntorn Janmud. 2019. Production and
Storage Stability of Antioxidant Fiber From Pigeon Pea (Cajanus Cajan) Pod. Journal
of Microbiology Biotechnology and Food Sciences. 9(2): 293-297. doi:
10.15414/jmbfs.2019.9.2.293-297.

Julaluk Khemacheewakul, Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso,
T., Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee, S.,
Jantanasakulwong, K., Chakrabanhdu, Y., and Leksawasdi, N. 2018. Development of
Mathematical Model for Pyruvate Decarboxylase Deactivation Kinetics by
Benzaldehyde with Inorganic Phosphate Activation Effect. Chiang Mai Journal of
Science. 45(3):1426 - 1438.

Julaluk Tangtua, Charin Techapun, Ronachai Pratanaphon, Ampin Kuntiya, Vorapat
Sanguanchaipaiwong, Thanongsak Chaiyaso, Prasert Hanmuangjai, Phisit
Seesuriyachan, Nopphorn Leksawasdi, and Noppol Leksawasdi. 2017. Partial
Purification and Comparison of Precipitation Techniques of Pyruvate Decarboxylase
Enzyme. Chiang Mai Journal of Science. 44(1): 184 - 192.

4. 913158 0389005 usigITI
STAUUIUNYIA

Orenbuch A, Fortis K, Taesuwan S, Yaffe R, Caudill MA, Golan HM. Prenatal Nutritional
Intervention Reduces Autistic-Like Behavior Rates Among Mthfr-Deficient Mice. Front
Neurosci. 2019;13:383. doi:10.3389/fnins.2019.00383

Taesuwan S, Vermeylen F, Caudill MA, Cassano PA. Relation of choline intake with blood
pressure in the National Health and Nutrition Examination Survey 2007-2010. Am J
Clin Nutr. 2019;109(3):648-655. doi:10.1093/ajcn/nqy330

Taesuwan S, Cho CE (co-first), Malysheva OV, Bender E, King JH, Yan J, Thalacker-Mercer
AE, Caudill MA. The metabolic fate of isotopically labeled trimethylamine-N-oxide
(TMAQ) in humans. J Nutr Biochem. 2017;45:77-82. doi:10.1016/j.jnutbio.2017.02.010

Cho CE, Taesuwan S, Malysheva OV, Bender E, Tulchinsky NF, Yan J, Sutter JL, Caudill
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MA.Trimethylamine-N-oxide (TMAQO) response to animal source foods varies among
healthy young men and is influenced by their gut microbiota composition: A
randomized controlled trial. Mol Nutr Food Res. 2017;61(1):1600324.
doi:10.1002/mnfr.201600324

5. 913138 3. gl wadlve
Bai-Ngew, S., Chuensun, T., Wangtueai, S., Phongthai, S., Jantanasakulwong, K.,

Rachtanapun, P., Sakdatorn, V., Klunklin, K., Regenstein, J.M., Phimolsiripol, Y. 2021.
Antimicrobial activity of a crude peptide extract from lablab bean (Dolichos lablab)
for semi-dried rice noodles shelf-life. Quality Assurance and Safety of Crops &
Foods, 13(2), 25-33

Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Insomphun, C., Phongthai, S., Jantrawut, P., Sommano, S.R.,
Punyodom, W., Reungsang, A., Ngo, T.M.P., Rachtanapun, P. 2021. Polymers, 13(1),
81

Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K.,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W., Phongthai, P.,
Sommano, S.R., Punyodom, W., Reungsang, A., Ngo, T.M.P. 2021. Characterization of
Chitosan Film Incorporated with Curcumin Extract. Polymers, 13(6), 963

Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K.,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W., Phongthai, P.,
Sommano, S.R., Punyodom, W., Reungsang, A., Ngo, T.M.P. 2021. Effect of
Monochloroacetic Acid on Properties of Carboxymethyl Bacterial Cellulose Powder
and Film from Nata de Coco. Polymers, 13(4), 488

Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y.,
Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S.,
Sommano, S.R., Punyodom, W., Reungsang, A., Ngo, T.M.P. 2021. Carboxymethyl
Bacterial Cellulose from Nata de Coco: Effects of NaOH. Polymers, 13(3), 348

Phongthai, S., Singsaeng, N., Nhoo-ied, R., Suwannatrai, T., Schénlechner, R., Unban, K.,
Klunklin, W., Laokuldilok, T., Phimolsiripol, Y., Rawdkuen, S. 2020. Properties of
peanut (KAC431) protein hydrolysates and their impact on the quality of gluten-
free rice bread. Foods, 9(7), 942

Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R., Wangtueai,S., Jambrak, AR,
Phongthai, S., Jantanasakulwong, K., Chaiyaso, T., Phimolsiripol, Y. 2020.
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Optimization of ultrasonic-assisted extraction of polysaccharides from purple
glutinous rice bran (Oryza sativa L.) and their antioxidant activities. Scientific
Reports, 10, 10410

Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T.,
Techapun, C., Phongthai, S., You, S.G., Regenstein, J.M., Seesuriyachan, P. 2019.
Microbial exopolysaccharides for immune enhancement: Fermentation,
modifications and bioactivities. Food Bioscience, 35, 100564

Phongthai, S., Rawdkuen, S. 2019. Fractionation and characterization of antioxidant
peptides from rice bran protein hydrolysates simulated by in vitro gastrointestinal
digestion. Cereal Chemistry, 97, 316-325

Phongthai, S., D'Amico, S., Schoenlechner, R., Rawdkuen, S. 2018. Fractionation and
antioxidant properties of rice bran protein hydrolysates stimulated by in vitro
gastrointestinal digestion. Food Chemistry, 240, 156-164.

Phongthai, S., D'Amico, S., Schoenlechner, R., Rawdkuen, S. 2017. Effects of protein
enrichment on the properties of rice flour based gluten-free pasta. LWT - Food
Science and Technology, 80, 378-385.

Phongthai, S., Rawdkuen, S. 2017. Preparation, properties and application of rice bran
protein: A Review. International Food Research Journal, 24, 25-34.

Phongthai, S., Rawdkuen, R., Katayama, S., Corpuz, H.M., Nakamura, S. 2017.
Characterization of antioxidant peptides from rice bran protein hydrolysate
stimulated by in vitro gastrointestinal digestion. 2nd Food Chemistry and Nutrition

Conference, Vancouver, Canada

6. H¥78AEA319138 A3, Wladn Buslayayn
FTAVUIUIYVIRA
Phan, K. T. K, Phan, H. T., Boonyawan, D., Intipunya, P., Brennan, C. S., Regenstein, J. M.,
and Phimolsiripol, Y. 2018. Non-thermal plasma for elimination of pesticide residues
in mango. Innovative Food Science & Emerging Technologies. 48: 164-171.
Sakdatorn, V., Thavarungkul, N., Srisukhumbowornchai, N. and Intipunya, P. 2018.
Improvement of rheological and physicochemical properties of longan honey by
non-thermal magnetic technique. International Journal of Food Science and
Technology. 58 (7): 1717-1725.
Sakdatorn, V., Thavarungkul, N, Srisukhumbowornchai, N. and Intipunya, P. 2018. Design
and testing of magnetic field apparatus for improving flow properties of longan

honey) Dimocarpus longan Luor). Suranaree Journal of Science and Technology. 25:
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337-348.

Pattarathitiwat, P. and Intipunya, P. 2018. Characterization of xanthone in OSA-black
glutinous rice flour microcapsules by FTIR and XRD methods. Chiang Mai University
Journal of Natural Science.17 : 307-320.

Manjai, R., Sungsuwan, J., Intipunya, P.,and Jantarasri .P. 2018. Active wrapping paper
against mango Anthracnose fungi and its releasing profiles. Packaging Technology
and Science. 31: 421-431.

Suriyatem, R., Auras, R.A., Intipunya, P., Rachtanapun, P. (2017). Predictive mathematical
modeling for EC50 calculation of antioxidant activity and antibacterial ability of Thai

bee products. Journal of Applied Pharmaceutical Science, 7 (9), Pp. 122-133.

7. §928A8n319138 A5, wilan SaulAnsal
FTAUUIUNYIA

Saowaratcharee Rin-ut, Panida Rattanapitigorn.(2018) Stability Testing of Foam-mat
Freeze-dried Pandan (Pandanus amaryfolius) Powder. The 20" food innovation ASIA
CONFERENCE 2018, 14 -16 June 2018. Book of abstract, p. 55.

Nichapat Kothong, Thananya Chaikanta, Chadaporn Jiranaipreeda, Panida
Rattanapitigorn.2019. Storage Stability of Spray-dried Pandan Powder Evaluated
by Accelerated Shelf-life Testing. The 21° food innovation ASIA CONFERENCE 2019,
13 -15 June 2019. Book of abstract, p. 49.

Nattagan Chantagith, Natnaree Katkaew, Panida Rattanapitigorn. (2020). A mixture design
approach with reconstituted blends of tapioca flour, soy flour and cane sugar in
food gel bead. The 22" food innovation ASIA CONFERENCE 2020, 18 -19 June 2020.
Book of abstract, p. 61.

Saowaratcharee Rin-ut, Panida Rattanapitigorn. (2020). Effect of foaming agents on
process conditions, characteristics, and stability of foam-mat freeze-dried pandan
(Pandanus amaryllifolius) powder. Journal of Food Processing and Preservation.
http://dx.doi.org/10.1111/jfpp.14690.

ITAUYIRA

wiian faudAnanl. (2561). thifuneussmediainainfiswas mavszgndldiduasrofugaunis
Turdnsusienns. nsasinaluladnisensns uninenduasiy. 99 13 adud 2 wih
1-10.

8. §Y78Aan31138 As.AfsT  Tunas
ITAUUTUIYNA
Baipong. S., Apichartsrangkoon. A., Worametrachanon., S., Tiampakdee., A., Sriwattana., S.,
Phimolsiripol., Y., Kreungngern., D., and Sintuya., P. (2020). Effects of germinated
and nongerminated rice grains on storage stability of pressurized purple rice

beverages with Lactobacillus casei 01 supplement. Food Processing and
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Preservation. 9 pages. DOI: 10.1111/jfpp.14442.

Osiriphun. S., Langmung. M. and Baipong. S. 2019. Efficacy of ozone application Efficacy
of ozone application and disinfection treatments on pathogens in fresh-cut
vegetables. Food and Applied Bioscience Journal, Volume 7.

Sangkam. J., Apichartsrangkoon. A., Baipong. S., Sriwattana. S., Tiampakdee. A., and
Sintuya., P. (2019). Pre-blanching corn and pressurization effects on the
physicochemical and microbiological qualities of corn milk. Food Bioscience,

Vol. 31, October 2019, 100446.

Chaichana. W., Khanongnuch. C., Baipong. S. (2017). Environmental conditions for growth
of selected probiotic lactic acid bacteria isolated from fermented tea leaf.
Proceedings of the 29th Annual Meeting of the Thai Society for Biotechnology and
International Conference, 23-25 November, 2017. pp. FA70-80.

Chaikaew. S., Baipong. S., Sone. T., Kanpiengjai. A., Chui-chai. N., Asano. K., and
Khanongnuch. C. (2017). Diversity of lactic acid bacteria from Miang, a traditional
fermented tea leaf in northern Thailand and their tannin-tolerant ability in tea
extract. Journal of Microbiology, Vol. 55(9), pp. 720-729.

9. §YI8AENI1A3ITTe IseTauseE
FTAUUIUNYIA
Muangrat, R., Ravichai, K., and Jirarattanarangsri, W. 2019. Encapsulation of polyphenols
from fermented wastewater of Miang processing by freeze drying using a
maltodextrin/gum Arabic mixture as coating material. Journal of Food Processing and
Preservation. 43(4), e13908.
Jirarattanarangsri, W. 2019. Trans fatty acid content in a selection of margarines sourced
from a local market in Thailand. Food and Applied Bioscience Journal. 7(2): 33-41.
Jirarattanarangsri W. 2018. The effect of traditional thermal cooking processes on
anthocyanin, total phenolic content, antioxidant activity and glycemic index in
purple waxy corn. Food and Applied Bioscience Journal. 6(3): 154-166.

Jirarattanarangsri W. 2017. n-3 PUFA and endothelial dysfunction: Exploring the link
between cardiovascular disease and risk reduction. Naresuan University Journal:
Science and Technology. 25(1): 1-12.

TEAUYIA

2353 I5¥AuT uarlozns Ynswava. 2560. NAVDINTEUILNSUUTTUTUANA ST UsOUT N
a15Usznauiluedn Usunaweulsleeniiu auaiunsalunisdueyyadasy wazn1sgeusy
Mnfuslaavessdndamiviluiinm. nsasuvinedoaiuaiunsilsn avrineimans
wazmelulad. I7 19 aduil 17 wih 91-103.



94

10. JY18A1aN319158 AS.5UBNT A3LIMT
FTAUUIUIYIRA

Phovisay, S., Siriwoharn, T., and Surawang, S. 2018. Effect of drying process and storage
temperature on probiotic Lactobacillus casei in edible films containing prebiotics.
Food and Applied Bioscience Journal, 6(Special): 105-116.

Siriwoharn, T. and Surawang, S. 2018. Protective effect of sweet basil extracts against
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washing step at packing house. Journal of Food Safety and Hysiene, Vol. 5, No.1,
pp. 43-49. (indexed and abstracted in: EBSCO, Google Scholar, Magiran)
Nutt Tharnpichet, Wachira lJirarattanarangsri, Sukhuntha Osiriphun, Prasit Peepathum,
and Witid Mitranun, 2019, Product Development of Rice Energy Gel and Effect on
Blood Glucose and Lactate Concentration in General Sport Subject, International

Journal of Food Engineering (IJFE, ISSN: 2301-3664), Vol. 5, No. 4, pp. 234-241.
(Selected paper).
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and Applied Bioscience Journal, Volume 7, Issue 3, pp. 1 -9.
Thanaphat ratasrisomboon, Prasit Peepathum, Witid Mitranun, 2019, Effect of electrolyte

drinks containing rice carbohydrate on blood glucose and blood lactate, 13 - 14
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(Poster presentation)
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Chompoo, M. and Osiriphun, S., 2018, The production of Longan Powder by using Hot
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Vol 6, No. Special issue (2018): International Conference on Food and Applied
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Sukhuntha Osiriphun, Somchai Wongsuriyasak, and Yasinee Chakrabandhu, 2018,
“Product Development and Packaging Design for Green Chili Paste Flavored Potato
Chips”, Food and Appplied Bioscience Journal, Vol.6, No.2, pp.76 — 84.
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Sukhuntha Osiriphun, 2018, Physical Hazard in Food, Burapha Science Journal, Vol. 23,

No.1l pp. 237 -246.
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Sharma, P., Wichaphon, J., Klangpetch, W. 2020. Antimicrobial and antioxidant activities
of defatted Moringa oleifera seed meal extract obtained by ultrasound-assisted
extraction and application as a natural antimicrobial coating for raw chicken
sausages. International Journal of Food Microbiology. (in-press)

Pattarapisitporn, A., Jaichakan, P., Klangpetch, W. 2020. Oligosaccharides from rice straw
and rice husks produced by glycoside hydrolase family 10 and 11 xylanases. Asia-
Pacific Journal of Science and Technology. 25(1): 1-8.

Sharma, P., Wichaphon, J., Klangpetch, W. 2019. Effect of ethanol concentration on
antibacterial and antioxidant activity of defatted seed meals. The 21™ Food
Innovation Asia Conference 2019 (FIAC 2019), Bangkok, Thailand, 13-15 June 2019.
(Proceedings).

Panpa, W., Nakphaichit, M., Klangpetch, W. 2019. Effects of pretreatment methods on
oligosaccharides produced from Sacha Inchi hulls by commercial cellulases.
International Congress on Chemical, Biological and Environmental Sciences
(ICCBES 2019), Osaka, Japan, 7-9 May 2019. p. 182-191. (Proceedings).

Klangpetch, W., Noma, S. 2018. Inhibitory effects of nisin combined with plant-derived
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antimicrobials on pathogenic bacteria and the interaction with complex food
systems. Food science and technology research. 24 (4), 609-617.

Yaemchuen, N., Wichaphon, J., Klangpetch, W. 2018. Antibacterial and Antioxidant
Activities Of Green Colorants Extracted from Asiatic and Spinach. The 20" Food
Innovation Asia Conference 2018 (FIAC 2018), Bangkok, Thailand 14-16 June 2018.
p. 427-432.

(Proceedings).

Yaemchuen, N., Wichaphon, J., Klangpetch, W. 2018. Antioxidant and antibacterial
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International Conference on Food and Applied Bioscience 2018 (FAB 2018), Chiang
Mai, Thailand 1-2 February 2018. p. 163-167. (Proceedings).

Klangpetch, W. 2017. Evaluation of antioxidant, anti-pathogenic and probiotic growth
stimulatory  activities of spent coffee ground polyphenol  extracts.
InternationalFood Research Journal. 24(5). 2246-2252.

Neuyen, K.T., Jaichakan, P., Klangpetch, W. Production of xylooligosaccharides from
riceberry husk and evaluation of their effects on probiotic growth promotion. The
19" Food Innovation Asia Conference 2017 (FIAC 2017), Bangkok, Thailand 15 -17
June 2017. p. 121-129. (Proceedings).
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