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3.1.2 Tﬂsm%'mwé’ﬂgm

WaNgAs uuy 1.1 AmsuinfAnuafidndenisdnuissaudiygyiin
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Type 1.1 Student holding Master Degree

Total credit 48 credits
A. Thesis 48 credits
605898 PDT 898  Dissertation 48 credits

B. Academic Activities

1) Students have to organize and present a seminar on the topic related to their thesis once
every semester for at least 3 semesters and students have to attend seminar every semester
when the semiar course is offered.

2) A dissertation or some parts of the dissertation must be published or accepted for publication
in international journals listed according to the announcement of the Graduate School on
“Criteria and Regulation for Thesis Publication” and student must be the first author at least 1
paper.

3) Students have to report thesis progress to the Graduate School every semester. The report
must be approvedby by the Chairman of the Graduate Study Committee of the faculty.

C. Non-credit Courses
1. Graduate School requirement - a foreign language
2. Program requirement - none

D. Qualifying Examination

1) Students must complete & qualifying examination to evaluate their academic abilitiesy
before presenting a thesis proposal.

2) If a student could not pass the qualifying examination, he/she can take a new qualifying
examination one more time, which should be  within the following regular semester.

3) If a student could not pass the qualifying examination, the student may be transferred to
Master Degree course.

E. Comprehensive Examination
Having submitted a request form to the Graduate School, approved by general or major

dissertation advisor, a student must then complete a comprehensive examination.
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Type 2.1 : Student holding Master Degree

Total credit a minimum of 48 credits
A. Course work a minimum of 12 credits
1. Graduate Courses a minimum of 12 credits
1.1 Field of specialization courses a minimum of 12 credits
1.1.1 Compulsary courses 6 credits
605811 PDT 811 Multidisciplinary Aspects of Product Development System 3 credits
605891  PDT 891 Ph.D. Seminar 1 1 credit
605892  PDT 892 Ph.D. Seminar 2 1 credit
605893  PDT 893 Ph.D. Seminar 3 1 credit
1.1.2 Elective courses a minimum of 6 credits
605717  PDT 717 Development of Functional Food Products 3 credits
605744  PDT 744 Rheology and Texture of Agro-Industrial Products 3 credits
605745  PDT 745 Advanced Analytical Techniques in Product Development 3 credits
605746  PDT 746 Advanced Sensory Evaluation 3 credits
605841  PDT 841 Physicochemical Properties of Food and Biomaterials 3 credits
or choose from non-taken subjects in master degree courses with approval of advisor
1.2 Other courses none
2. Advanced Undergraduate Courses none
B. Thesis 36 credits
605899 PDT 899 Dissertation 36 credits

C. Non-credit Courses

1. Graduate School requirement - a foreign language

2. Program requirement

For student who does not hold Master Degree in Agro-industrial Product Development or
related fields (with approval of the Graduate Program Administrative Committee) must enroll the
following courses and register as visiting study.
605701 PDT 701 Comprehensive Studies of Product Development Technology 4 credits
605702  PDT 702 Processing and Quality Analysis in Agro-Industrial Products 4 credits

D. Qualifying Examination
1) Students must complete a qualifying examination to evaluate their academic abilities before

presenting & thesis proposal.
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2) If a student could not pass the qualifying examination, he/she can take a new qualifying
examination one more time, which should be within the following regular semester.

3) If a student could not pass the qualifying examination, the student may be transferred to
Master Degree course.

E. Academic Activities

1) Students have to organize and present a seminar on the topic related to their thesis once
every semester for at least 3 semesters and students have to attend seminar every semester
when the seminar course is offered.

2) A dissertation or some parts of the dissertation must be published or accepted for publication
in international journals listed according to the announcement of the Graduate School on
“Criteria and Requlation for Thesis Publication” and student must be the first author at least 1
paper.

3) Students have to report thesis progress to the Graduate School every semester. The report

must be approved by the Chairman of the Graduate Study Committee of the faculty.

3.1.3 ASTUINIUT

(1) ANINIBILIAL

605811  B.MN.811 WHANEINNS IS TUUNTRRINARS DT 3(3-0-6)
(Multidisciplinary Aspects of Product Development System)

605891  .91N.891 AuNWIUIyyuan 1 1(1-0-2)
(Ph.D. Seminar 1)

605892 B.91N.892 ANNuIUZygyuan 2 1(1-0-2)
(Ph.D. Seminar 2)

605893 B.911.893 ANNU3gyyuan 3 1(1-0-2)

(Ph.D. Seminar 3)

(2) BUIAFYNADN IRFIZTAA NN

605717

605744

605745

605746

605841

BN 717 AT BHHARS T a1 3BT 3(3-0-6)
(Development of Functional Food Products)

B.1N.744 nennssuauazilofuirendndomigaamnasanems 3(3-0-6)
(Rheology and Texture of Agro-Industrial Products)

B.1N.745 waRian1sAT ziduge NN ERs Ut 3(2-3-4)
(Advanced Analytical Techniques in Product Development)

B.1N.746 UCHEER R EPR RV A Iy 3(3-0-6)
(Advanced Sensory Evaluation)

0.1N.841 ANTANINLARUAZN N TNIBIBINITUAZIEATINN 3(3-0-6)

(Physicochemical Properties of Food and Biomaterials)
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(3) NNIAITNRDNUDNAIVTIYNANIE

Taidl

(4) nuaU3yyRBNRE

605898 2./11.898 AEf NS 48 yaefin
(Dissertation)

605899  B.MN.899 Auf NS 36 nagfin
(Dissertation)
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4 1
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594 - 59U -
4 2
aansAnEAi 1 WHanfin | AAnnsAnEIf 2 niafin
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MansAnEd 1 witede | mamsAneii 2 i
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594 12 59 12
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3.1.4.2 uuu 2.1
7 1
MansAnEId 1 wisefin | nAnisAnEA 2 niafin
605811 WHANEINTINTTVUNITHRUN 3 605891 | AnNuWLFEysyeN 1 1
WNRAN N
605___ Aaan 3 605__ | Ax@en 3
sauN T anlansLazne - FOUINAMENTA -
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WHWINRAN T
605702* | N1TUUITUALALATIERAHAIN -
NART T IARINNTININEAT
594 6 59 4
*nadiinAnubifiagd v (naimuRAndseigaaInnssanEns) Wiaaadnfifigadasd
ABMENIINNIUEManangRsivrey as liiumbefnayas
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AIANUIN

1. ANBEUIYRNEMRSNTTUINIL

2.9N. 701 (605701) mw‘sﬂuﬁmamﬂfu‘[aﬁm‘sﬁ'mmmﬁmﬁmﬁ

4(3-3-6)
Comprehensive Studies of Product Development Technology

P e ' ' 1 2
WNAKLAVIABINTHNDU: Tﬂﬂ ﬂ?ﬁut%u%@u%@ﬂaﬂ’ﬂu

[

mwﬁqﬁfmmmﬁﬁﬁumwﬁmﬁmvﬁu@mmmiunglm NTLUIUNTINHUINAAA A ULUY N1T
NNUNBNTTVIAREY WIASANINAER N9 RWBITEUY  NITRBUINARA T Useamandd wialulad
Hu3

U

Tnalunsiamnaadoel nsUsaiuengmafiusneuneeadaiost MsdansfinuntsmanERsT o sl
WANIEHANEINITAAUIN AR U

Importance of product development in agro-industry, systematic product development process,
prototype product development, experimental designs, statistical techniques, sensory evaluation,

consumer
technology for product development, shelf-life evaluation of products, marketing management of new products,
and case studies of product development

8.9W.702 (605702)  N15UUFUUALAATIEAANATNNAAAITIZARINNTTHLNLAS 4(3-3-6)
Processing and Quality Analysis in Agro-Industrial Products
P2} A ' ' I o
Wenlafidasitunen: Tag ANHITNYDUVBINNDY

wannsulsgUnAndnrigaamnssuinens nsliansiefiuazqdunadunszuaunisudsgd nns

wsgulmenismauaniEananin msulsgulaetiaanseuuarbilfnandon svuuusseioel qanimnng
AMUAMNUAZAITIAAT AUATNNINATLAZAITIAAT  ATININNNY

AUVAILATNITIAAT LAZILUUNITIANTT
ADANTN
Processing principles for agro-industrial products, use of chemicals and microbes in processing,
processing by controlling water content, thermal and non-thermal processing, packaging systems, physical

quality and measurement, chemical quality and measurement, microbiological quality and measurement, and
quality management systems

B.9N. 717 (605717) ATSNANHINRAS ITBINISL TN

3(3-0-6)
Development of Functional Food Products

= e ' ' 1 o
N@‘l&f’ll‘l’lﬁl’rlﬂﬂ”luﬂ@u: ‘[mam’mmuﬁ@u‘amaﬂau

UMHNUAZANINUNNYIBIBINNTBINHNT nguuneAifieadasuarn19nanaeInisidaming nnsimun
HARS DTN BTN auTRuaznasgunweesluamng anTRLAINARDFENINEDINTA YT NANYDY

Apnfnuazindauns antRuarnasegunwaemd ulafnuarluslulefin auifuaznauemgnuniiseganin
WaTNIEHANEINITRAHIN AR UTIEMNT BINTINg
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Introduction and definition of functional food products, regulations and marketing of functional food
products, development of functional food products, properties and effects on health of dietary fiber, properties
and effects on health of fatty acids, principles of vitamins and minerals, properties and effects on health of
prebiotics and probiotics, properties and effects on health of phytochemicals, and case studies in development of

functional food products

B.VIN. 744 (605744) "iwmﬂszu,mmzLﬂ/ﬂﬁ’uﬁ’mmnﬁmﬁ’mﬁfqmmwnﬁmnwm 3(3-0-6)
Rheology and Texture of Agro-Industrial Products

Feulaiidasineu: Tnsanaufivzauaasaeu

LN ‘WqﬁﬂiwmﬁwmmzLLNLL@szm%N“ﬂm'jvﬂqﬂmT%@LL@:ﬁwmLL%@ waBeflauaynsTaf
aiiAvndnennaue dnuniiloduimonsianauds nadnrantRnadeduiaresianuowds waia
ﬂ'ﬁﬂ%’uﬂ‘gqﬁﬂﬁuﬁmmmmi WAYNITIANEI

Introduction, rheological behavior and structure of fluid and semi-solid materials, instruments and
rheological property measurement, texture characteristics of solid materials, solid textural property measurement,

techniques for food texture improvement and case studies

B.9N. 745 (605745) mmﬁﬂm‘ﬁLﬂsﬁzﬁﬂ'ugasfumsﬁmmmﬁmﬁmﬁ 3(2-3-4)
Advanced Analytical Techniques in Product Development
P2l A2 ' ' 1 2
Noulafidiaswunan: Tns AMHNRABUYDINFDH
Ui N9mssilaedtlasunlnng il Faninsalatl ABqansaAidiannsny
ad = a ad a o/ lz:l zdl o/ a (3
TDWLARDILNYIZ ATLINNA Lmzmmw%uwLﬂmﬂummmmzmu@
Introduction, chromatography, spectroscopy, electron microscopy, calorimetry, mechanical analysis, and

recent issues on advanced analytical techniques

BN, 746 (605746) N19UTEIRRNNUTERMNANRNFDUES 3(3-0-6)
Advanced Sensory Evaluation
P2l A2 ' ' 1 2
Soulafidiaswunan: las AT BUABIF DY
UM N EHNITATIINIREYYed WULSRBIS A Il miﬂizqﬂsﬁci%m‘jmwmz%’fyfqusfumﬁm
AHuAnAInAndnailne TEdaiiens uwuusiassnistuasquffaugnauuaAnne nswieuiiey
o 1 ' | @ a ' 2 A o ' ' @ a ' = o o
fosgvguuuldidudassuazazyg  nswSsuifeusaedvguuududassuazasyg n19Basadunany
sangnsuuu ey alivinii msBessdunanssasdsuuuengafying asdninseeasaefieny
Useamanda pndniusresisyaanguslnatuioyaangnaaeufiniunisinan uaznsdifne
Introduction, theory of signal detection, Thurstonian models, signal detection applied to discriminate
products using the R-indeX, guessing models and discriminator theory, pairwise comparison-dependent &
selected pairs, pairwise comparison-independent & selected pairs, multiple ranking - no ties allowed, multiple
ranking ties allowed, instrument-sensory relationships, relating consumer and trained panel data, and case

studies
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B.90. 811 (605811)  WHAINBINTSINTEULNITAMMINRRS BT 3(3-0-6)
Multidisciplinary Aspects of Product Development System

Feulaiidasineu: Tasanufivzauaasaey

umin maiansimunanioriiuge maluladniedszamdndauazfuslnaiuge wmalulad
ﬂ’izmumﬂm’igmmuéfmi @iquwfmLLmﬁ'ﬂquffuﬂﬁﬁﬁﬁumwﬁmﬁmsﬁ walulad %mwuma%ﬁfmﬂﬁumﬁ
WanAnd ot Anganastlaqiinlunisimuindndoed uaziniasdalunisysannistussuuniaimmn
alzhtat]

Introduction, advanced product development techniques , advanced sensory and consumer technology,
novel processing technology, novel ingredients and materials for product development, biotechnology and
molecular biology for product development, current disciplinary procedures in product development, and

integrated tools in product development systems

8.9, 841 (605841) ANUANIILANNIENTNABIBMITURZINAAINTN 3(3-0-6)
Physicochemical Properties of Food and Biomaterials

Feulaiidasineu: Tnsanufiuzauaasaey

U ANURANI9NIEATNLAZIARYBIBIMNTURTIABINN antinaadneninaauessieiusnals
danrpsndsdefivalnaly wasiaginulasanaiugnaas Sunsfzemmaaiinaninessesdusznonuszuy
DI m‘smfﬁlﬂmmﬂ\mﬁ\imﬁﬂ’mﬂ’m%mﬂ’mﬂ‘a‘LL@:’J’N@%Qﬂ’ﬁ/\l‘éwdwﬂ‘j:uquﬂﬁLL‘U‘a‘g‘U a9
Wasnuamaafneninaasensuasianganiwszndneniaifiuine

Introduction, physical and chemical properties of food and biomaterials, physicochemical properties of
edible plant tissues, muscle tissues, and genetically modified materials, physicochemical interactions of
components in food systems, physicochemical changes of food and biomaterials upon processing, and

physicochemical changes of food and biomaterials during storage

a.91N. 891 (605891) ﬁ’uuu”lﬂ%iyiyﬁmﬂ 1 1(1-0-2)
Ph.D. Seminar 1

P e ' ' 1 2
LQ@“T?]WWﬂQNWuﬂ@u: Tﬂﬂ ﬂ?ﬁut%u%@u%@ﬂaﬂ’ﬂu

maausuarafUsedaiinfaadumaiiaivaly unsimundasioaigaamnssudug

Presentation and discussion about new techniques for advanced agro-product development technology
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B.91N. 892 (605892) 53434%’11J‘%€yiy’1mﬂ 2 1(1-0-2)
Ph.D. Seminar 2

Rewlafigiassinunan: a.mn. 891 (605891)

msauauazeAUsefgaiuiiausyoy finug  wenisiiauenasdrinisuuutinian e
Uargndgnnig
Presentation and discussion on student’s research project (thesis) or oral presentation in an academic

conference

2.9, 893 (605893) ANNWIUITYTY BN 3 1(1-0-2)
Ph.D. Seminar 3

Raulafidiasrunan: 2., 892 (605892)

nsdanealazaflsevadafieaiuld oy inus

Presentation and discussion on students’ research projects (thesis)

B.91W. 898 (605898) AU HNWHE 48 vaafin

Dissertation

dl ‘dl 2 ] 1 2 WU o L 1 =] =1 L /s W o L 1
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B.9W. 899 (605899) AUANUE 36 wianfin
Dissertation
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