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AWIBING Y

1. General Education: 30 Credits
1.1 Language and Communication: 12 Credits
001101 ENGL 101 Listening and Speaking in English 3 Credits

001102  ENGL 102 Reading and Writing in English 3 Credits

001201  ENGL 201 Critical Reading and Effective Writing 3 Credits

001225 ENGL 225 English in Science and Technology Context 3 Credits

1.2 Humanities and Social Sciences: 10  Credits

Students must learn two following courses:
013110  PSY 110 Psychology and Daily Life 3 Credits
703103  MGMT 103 Introduction to Entrepreneurship and Business 3 Credits

and select four credits from the following courses:

011257  PHIL 257 Ethics 3 Credits
050100 HUGE 100 Usage of the Thai Language 3 Credits
176100  LAGE 100 Law and Modern World 3 Credits
703101 MGMT 101 Current Events and Business 1 Credit
703131  MGMT 131 Personal Leadership Development 1 Credit
703161  MGMT 161 Business Culture Difference 1 Credit
705191  MKTG 191 Smart Consumer 1 Credit
751100  ECON 100 Economics for Everyday Life 3 Credits
1.3 Science and Mathematics: 6 Credits
Students must learn:
208101  STAT 101 Statistics for Everyday Life and Work 3 Credits
and select one course from:
201114 SC 114 Environmental Science in Today’s World 3 Credits
204100  CS 100 Information Technology and Modern Life 3 Credits
351100  AEC 100 Agricultural  Economics Based on  Sufficiency 3 Credits
Economy
359202 HORT 202 Plant and Food Safety 3 Credits

602102  BIOT 102 Life and Alternative Energy 3 Credits
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1.4 Activities Base Courses: 2 Credits
610101  AG 101 Learning through Activities 1 1 Credit
610102  AG 102 Learning through Activities 2 1 Credit

Remarks: Students are able to learn general education courses from universities in Thailand

and aboard, and transfer the credits to the equivalent courses in the curriculum by

the approval of the division.

2. Field of Specialization: a minimum of 102 Credits
Core Courses: 31 Credits
203111 CHEM 111 Chemistry 1 3 Credits
203115  CHEM 115 Chemistry Laboratory 1 1 Credit
203206 CHEM 206 Organic Chemistry for Non-Chemistry Students 3 Credits
203209 CHEM 209 Organic Chemistry Laboratory for Non-Chemistry 1 Credit

Students
206103 MATH 103 Calculus 1 3 Credits
206104  MATH 104 Calculus 2 3 Credits
207111 PHYS 111 General Physics 1 4 Credits
255230 IE 230 Industrial Organization and Management 3 Credits
602120  BIOT 120 Preliminary Agro-Industrial Microbiology 3 Credits
602121  BIOT 121 Preliminary Agro-Industrial Microbiology 1 Credit
Laboratory
703244  MGMT 244 Production and Operation Management 3 Credits
705211 MKTG 211 Marketing Principles 3 Credits
2.2 Major Courses: a minimum of 71  Credits
1) Required Courses 65 Credits
255434 |E 434 Logistic Engineering and Management 3 Credits
601351  FST 351 Food Legislation and Standards 2 Credits
605314 PDT 314 Experimental Design and Analysis for 3 Credits
Agro-Industry
606211  MPT 211 Raw Materials for Marine Products 2 Credits
606231 MPT 231 Marine Product Microbiology 3 Credits
606241  MPT 241 Marine Product Processing 4 Credits



606242
606243
606263
606264
606341
606342
606343
606344

606362
606363
606451

606452
606480
606483
606491

606499

MPT 242
MPT 243
MPT 263
MPT 264
MPT 341
MPT 342
MPT 343
MPT 344

MPT 362
MPT 363
MPT 451
MPT 452
MPT 480
MPT 483
MPT 491
MPT 499

2) Major Electives:

Packaging for Marine Products

Unit Operations in Marine Product Technology
Marine Product Chemistry 1

Marine Product Chemistry 2

Chilling and Freezing of Marine Products
Thermal Processing of Marine Products

Marine Product Development

Treatment and Utilization of Waste from Marine
Product Processing

Nutrition of Seafoods

Marine Product Chemistry 3

Quality Analysis and Control in Marine Products
Quality Management in Marine Product Industry
Pre-Cooperative Education

Cooperative Education

Seminar

Research Project

a minimum of

Select from the following courses

255350
255433

601429
601468
601469
602361
606463
606464
606477
606478
606479
703341

IE 350
IE 433

FST 429
FST 468
FST 469
BIOT 361
MPT 463
MPT 464
MPT 477
MPT 478
MPT 479
MGMT 341

Motion and Time Study

System Analysis for Quality and Productivity
Improvement

Cereal Technology

Lipids in Foods

Carbohydrates in Foods

Marine Biotechnology

Fish Oils and Fish Oil Products

Fish Mince Product Technology

Selected Topics in Marine Product Technology 1
Selected Topics in Marine Product Technology 2
Selected Topics in Marine Product Technology 3

Business Quality Management

[ G R\ R N A N N S
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Credits
Credits
Credits
Credits
Credits
Credits
Credits
Credits

Credits
Credits
Credits
Credits
Credits
Credits
Credit
Credits
Credits

Credits
Credits

Credits
Credits
Credits
Credits
Credits
Credits
Credit
Credits
Credits
Credits
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or select from courses number 300 series and higher offered in Faculty of Agro-Industry, Faculty
of Business Administration and Faculty of Engineering by the approval of advisor.
2.3 Minor: None
3. Free Electives: a minimum of 6 Credits
Free electives are any courses other than major and minor courses in this curriculum.

Total: a minimum of 138 Credits
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Recommended Study Program Leading to the Bachelor of Science

First Semester

001101
013110
203111
203115
206103
207111
610101

ENGL 101
PSY 110
CHEM 111
CHEM 115
MATH 103
PHYS 111
AG 101

Second Semester

001102
203206
203209

206104
602120
602121
610102
703103

ENGL 102
CHEM 206
CHEM 209

MATH 104
BIOT 120
BIOT 121
AG 102
MGMT 103

(Marine Product Technology)

Listening and Speaking in English
Psychology and Daily Life

Chemistry 1

First year

Chemistry Laboratory 1

Calculus 1

General Physics 1

Learning through Activities 1

Total

Reading and Writing in English

Organic Chemistry for Non-Chemistry Students

Organic Chemistry Laboratory for

Students

Calculus 2

Non-Chemistry

Preliminary Agro-Industrial Microbiology

Preliminary Agro-Industrial Microbiology Laboratory

Learning through Activities 2

Introduction to Entrepreneurship and Business

Total

25

Credits

Credits

18



First Semester

001201
208101
606211
606231
606263
705211

ENGL 201
STAT 101
MPT 211
MPT 231
MPT 263
MKTG 211

Second Semester

001225
255230
606241
606242
606243
606264

ENGL 225
IE 230
MPT 241
MPT 242
MPT 243
MPT 264

Second year

Critical Reading and Effective Writing
Statistics for Everyday Life and Work
Raw Materials for Marine Products
Marine Product Microbiology

Marine Product Chemistry 1

Marketing Principles

Humanities and Social Sciences

Total

English in Sciences and Technology Context
Industrial Organization and Management
Marine Product Processing

Packaging for Marine Products

Unit Operations in Marine Product Technology
Marine Product Chemistry 2

Total

26

Credits

[CA N C I \C NG N e

Credits

AN AR A~ A



First Semester

255434
605314
0606343
606362
606363
606451

IE 434

PDT 314
MPT 343
MPT 362
MPT 363
MPT 451

Second Semester

601351

606341
0606342
606344

0606452
606480
703244

FST 351

MPT 341
MPT 342
MPT 344

MPT 452
MPT 480
MGMT 244

Third year

Logistic Engineering and Management

Experimental Design and Analysis for Agro-Industry
Marine Product Development

Nutrition of Seafoods

Marine Product Chemistry 3

Quality Analysis and Control in Marine Products
Free Electives

Total

Food Legislation and Standards

Chilling and Freezing of Marine Products

Thermal Processing of Marine Products

Treatment and Utilization of Waste from Marine
Product Processing

Quality Management in Marine Product Industry
Pre-Cooperative Education

Production and Operation Management

Humanities and Social Sciences

Science and Mathematics

Total

27

Credits

AN N N A A A

Credits



First Semester

606483  MPT 483

Second Semester
606491 MPT 491
606499  MPT 499

Fourth year

Cooperative Education

Total

Seminar
Research Project
Major Electives

Free Electives

Total

28

Credits
9
9

Credits
1

N O N
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AN B UNYRNHEHENSSUIRAIYT
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(VI\‘iﬂ’]‘i&l”lTVIf:l LL@Zﬂ']‘lel”l@\‘iﬂi]‘lsl)

1. WHIAAUIANEIT (L

1.1 ﬂfojuﬁﬁfm'mmmzmsﬁfams

001101  ATASURLATTHANTEIBING 3(3-0-6)
LISTENING AND SPEAKING IN ENGLISH

Seaulafiosinunew: 3

ANBBLNYANY e NSZUINIYN:

nMsReansnENsInge Tagiwinuzn1syauaznsRaia N ANTLE B UNNIeRea

wazAgnis SuszieAiAnnsBenusnanaiin

English communication with emphasis on listening and speaking for social interaction and

lifelong learning

001102  A1SETIRUASNISITLRATEIBINGY 3(3-0-6)
READING AND WRITING IN ENGLISH
P e 1 1 [P
Seulafidasitunan: (HJ
ABELIEANYMENTEUINTEN:
mMasuuaznIsBeunEndenge IneiunisBewdadmd nsnunaulennsolindaiv

s2uU N9 lassss1slszlaafifaaanannuans UuuuuazdngUsyasAeasdantii e

nsfeansed sy AnEnn suarnslMifinnisBewinaantan

English reading and writing communication for lifelong with emphasis on vocabulary
expansion, systematic grammar review, development of sentence structure and sentence variety,

forms and purposes of paragraphs, progressing from mechanical to more meaningful context.
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001201  ANSETIRLENILASITRRAT NI e UDE N USSANENS 3(3-0-6)
CRITICAL READING AND EFFECTIVE WRITING

Naulafifiassinunan: (i

ATBBUTYANYRLNSLUINIAT:

NBZNEIBINEAINTUNT81HBTGIRTITRNUNAsDYaLarABA19T uLaTn15ReUBENY

fuszanina TwiismuaauaulaveciEemu

English language skills for critical reading from different sources and media and effective

writing on topics of students’ interests.

001225  sunBInguiNUSUANEMERsuazIIAlLlad 3(3-0-6)
ENGLISH IN SCIENCE AND TECHNOLOGY CONTEXT

Soulafinunaw: Wi

ANBBUNHANEMRENITUINIY:

VNuY a9A9NaY LasnENfiaednIE I anIzny iantsdaansateilssandniniy
ALY ANERS LazIA WA g
Specific language functions, components and skills for effective communication in science

and technology contexts.

1.2, NRNITINRUHARATURZAIANAINRS

011257  a3ufIans 3(3-0-6)
ETHICS

Roulafidasimnan: 3

ANBEUNEANH ML NTEUINIL:

WHIAANI993EANERS WANINN5EBINqE])a3erans nqufuarilgniesamans deymn

9Be533H NdoaNTIaqiiy

Ethical concepts. Development of ethical theories. Ethical theories and problems. Moral

problems in contemporary society.
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013110  Amanginuziadszanu 3(3-0-6)
PSYCHOLOGY AND DAILY LIFE
Saulafidiassiunan: (i

ATBEUIYRANYMRLNSLUINIYT:

%

e UEIaUszI1IN Jadeduanerdinyana Ta9eAMUTNAUENINITNINYAAR

{1998 AN NFIAN

Psychology and daily life. Individual factors. Interpersonal factors. Social factors.

050100  A1slEatETng 3(3-0-6)
USAGE OF THE THAI LANGUAGE

Saulafidosinunew: 3

ANEBLNANK IS NFEUINIYT:

ANYILARNTINYZNS S N1H1 g

A study of the usage of the Thai Language and practice in writing.

176100 ﬂgwuﬁﬂLLazTaﬂﬂﬁﬂ?mJ 3(3-0-6)

LAW AND MODERN WORLD
Raulafidassiunan: (i
ANBBUIYANE NI UINIYN:

WHARANINNOUHIY FANTHNNNONHIY AGUNIEAUUNUINTIHEIAN nguaisfiudsnx
FendInUsena ngraneiuilgn17iestin LasngMuIEnUANBYNYY UNLIMYBINGNNIETEAL
Vioefiu srAudeanilas uazunumessngnaielugalaniAdad Anwidasnediigmienn

Y ! dl o/ o/ 1
ﬂ‘jiltlﬁﬂisl’](ﬂ’ms'[ Lﬂf—.l"lﬂi_lﬂ{]%}l"l%lLLNzT@ﬂNNY—.IT‘MN

Legal concepts. Legal institutions. Law and its roles in society. Law and international
societies. Law and local problems. Law and community rights. Roles of law in the rural and urban
societies. Roles of law in the globalized era. Analyses of issues derived from case studies relating

to law and modern world.
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703101  wan1soiileginnugsna 1(1-0-2)
CURRENT EVENTS AND BUSINESS

Seulafidasimunan: (3

ANEBLNANK S NFE UYL

n3fnmNIn9gsfia n1sinsiuandanlasinigsfia wanisel isugfa nisiles uaz

AHVNIEY IINTAFITHIRLUAN] NIFAATITANANTENLIBMAN1TINNTA9sian1sUsEnay

a

gInauazEInLsraniu
Following business news, analyzing economic, social, political, and legal factors from mass

media, student presentation on impacts of business situations on business operation and on

personal lives.

& a ¥
703103  asidludlsznaunisuasgsnaliacsin 3(3-0-6)
INTRODUCTION TO ENTREPRENEURSHIP AND BUSINESS

dl dl L ] 1 [P=}
Raulanfiasninan: (Wi
ATBEBUIYANE NI UINIYN:

unumnsdingusznaunisiunsimmasugisssslsyme Tanalunisusenaugsfa
@mﬁﬂymmmmqgﬁﬁumaLﬂutﬁﬂﬁzﬂ@umﬁ FNNNUIAREN VTN JULLULATUNNETAT

NANNITIANIT N1FIANTITAIUNITARIA N1TNER N19RK TeYT N8 nguunegsie ganeasendng

UTEmA Wava3es9TNaNIUNUTENaUNIs

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,
production management, financial management, accounting, taxation, business law, international

business and business ethics for entrepreneur.

703131  MESNARINTITEHININAAR 1(1-0-2)

PERSONAL LEADERSHIP DEVELOPMENT

d: 4d' 2 ] 1 ra
waufwwmmmunau: VCNELI
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ATBBUTYANYRLNSLUIWIAT:

o/ dgl o/ =} 1 y v 4 o ¥/ o/ 1
VANNITAUg NI NgiRenaaUTWeIsiafusl n19asneRaevimidon
yana N1sunisanes nmsasanalselenisonduddn  nnsdinledan n1ssanileadis

NENHATIA NISBHNNRITI

Foundations of personal development. Responding to stimulus. Personal vision. Personal

management. Mutual benefit. Mutual understanding. Constructive cooperation. Self renewal.

703161 ﬂ’J’lNLLﬁ]ﬂﬁi’l\iV]’l\‘ﬁlwuﬁiiuﬁ’luﬁqiﬁQ 1(1-0-2)

BUSINESS CULTURE DIFFERENCE
Raulafidassiunan: (i
ATBBUNYANHEMRLASTUINAIYT:

AINHANNEYBIIAIUETTHUAZAVTHUANANNNIMUETINGTNY UWAEITINNI2BIATHUANGANY
NNTMUBITNTINT NRTBIANNUANANNIIMUTTINGINT WHINNN1FTLHBAUAHUANGANY

NNIMUTITNGINT Lﬂw’%ﬂﬂﬁzﬁﬁﬂmLﬁmﬁuﬂﬁuﬁummLLmﬂ@mmﬁwuﬁﬁmﬁﬁ@

Culture definition and the differences of business cultures or cross—culture issues. Causes of
business culture difference and culture shock, Consequences of business culture difference and
culture shock. Approaches to handle business culture difference and culture shock. Game or case

study on business culture shock and cross—culture issues.

2.

705191 NU%Tﬂﬂ‘ﬁ"Zﬂin@’m 1(1-0-2)

U

SMART CONSUMER
dl dl L 1 1 [P=}
Waulanfiasniunan: (Wi
ATBBUIYRNYRLNTLUINILT:

UNUMIBIN13RAIAEARLsEe T inTanagninisnannuesgsia Anduazmiiniines

v

P @Y A = o/ a =
fuslnm m'ﬁLﬂuzjmiﬂmwmmammmuﬁﬂmqLﬂiwﬁﬂf«vmme

Roles of marketing in everyday life, understanding business marketing strategies, knowing

consumer right, and knowing how to be a smart consumer in sufficiency economy.
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751100  LASHFAARS MRSz I1IU 3(3-0-6)
ECONOMICS FOR EVERYDAY LIFE
P e 1 1 (=
Sawlafifiaswinunaun:
ABEUIEANEMENTEUINIT:
waRenaAsEgAansfiin W TEEAnUsze s MAgadiesiunisnds n1sudlam nan

18 (FU5211F NNTARIFIFITOHE N1FIERLATNITERIANT N1z RuianazRuRe 194799739

WITEFA9NITANUATN1TRNTENINNUTENA N1TRANILATEIRUATRILIAGEN

Basic economic concepts and application for everyday life concerning production,
consumption, markets, national income, public finance, money and banking, inflation and deflation,

employment, international trade and finance, and economic development and environment.

1.3 mjuﬁm’iwmmﬂm%mzmﬁmmﬂm%

201114 "f:wmmﬂm%?iammﬁﬂusfﬂmnﬂ@qﬂ’u 3(3-0-6)

ENVIRONMENTAL SCIENCE IN TODAY’S WORLD
Raulafifiagsiunan: (i
ATBBUTY AN MRLNSTUINIYT:

AouankoNLaTHANTENUAINATnIIHInsEd  AseRszminiFasdouandonuiad
UANEIR AINEIATY I ATENAINNAIEN BN, nnTEREnEfDeuIAn n1sliminens
madulmrasssrnsuazaafis mauandaaedlalan nzlanfonuaznisfsuuasanin
gRane AngAndsn  naimLnadnsiuiuiesnuanaalunisualnanineinassaa

WATNITNALNY FauNITdAsuIndaNaqiu

Environment and impacts from anthropogenic activities. Environmental concerns in
international venues. Importance of biodiversity; conservation for the future. Resource use.
Population growth and pollution. Ozone depletion. Global warming and climate change. Energy
crisis. Sustainable development on balancing of natural resource consumption and replacement and

current environmental issues.
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204100  wialuladansaunauaBiaasietus 3(2-2-5)
INFORMATION TECHNOLOGY AND MODERN LIFE
Soulafidasimnian: 8
ABEUIEANYMENTEUINIE:
ponfampsfunsHeul@dnlseendu n1stszanansiioyauaznisdanisansaume

aNF IS AN NAR IR RS UTAn e N Buwmesiiinuarnisasaiume

Computers in everyday life. Data processing and information management. Office auto-

mation software for modern life and Internet and webpage construction.

208101  AAAFIVNSUNITATNTIALALNTITVINNGIN 3(2-2-5)

STATISTICS FOR EVERYDAY LIFE AND WORK
Saulafidassiiunan: (i
ATB B U AN MRLNSTUINAIYT:

afffuNIANsTanuaznsUsznavdrdniulanifaqiuuazewian nszuamnsBIRNE
e lalommitinlgwamnnisfidsiu neliadfdmiuasunemauaznazeslangnisaisng
q nspdunsUngnianiiliviteusasaasendy  Amseziuuaradfmans sudey
BadRiuRugu Anudede Frasiasqluazniatilusunandniagunieada nslduaslems
ndasqUiiliannsseatvneadn

Statistics in everyday and professional life in the present and future world, reasoning
process in problem solving for sustained development, explaining causes and outcomes of
phenomena with statistics, explaining stochastic phenomena with probability, probability and

statistics, fundamental statistical methodologies, reliability of conclusions, and the use of statistical

packages and utilization of conclusions from statistical methodologies.

351100  LASHFATNASINNATUNNRINLATHFATNDLNES 3(3-0-6)

AGRICULTURAL ECONOMICS BASED ON SUFFICIENCY ECONOMY

dl dl L 1 1 [P=}
Waulanfias|iunan: (Wi
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ATBBUTYANYRLNSLUIWIAT:

Anuussmanirssgianeliesnazniamasureanssumanianazidiagin et
A Euaziantng Aamnsminfuszgndlihdinlazdndu szduilaenyans asaden
LAZENTTINNNT B EUE NN SEIAn B IEYEN TN EATLAZIUUNT AN URTRAHuMLATEg RS
weaies Annnanesinansiatnaduszsuy naaueunAngsianenIaaesnIHLuIAT¥gie

WELNEN

Study on His Majesty the King’s sufficiency economy philosophy and the royal obligations as
a foundation and representations of what applicable for leading one’s daily life at the individual,
household, and community levels, stress on students’ the learning from experience of various rural
and agricultural communities which have applied the sufficiency economy principle, exercising
systematic analytical thinkings, and proposing agricultural business model within sufficiency

economy framewaork.

359202  AHuazamIsUasany 3(3-0-6)
PLANT AND FOOD SAFETY

Seulafidasiunen: G

ANBEUNYANK e NSTUINIYN:

ANEITTUUNARLLUANGT N119N15INEAT %ﬁmmmiLﬂﬁﬁ“ﬁ%‘fumﬁﬁmﬁuﬁﬁmﬁmgﬁﬁ

ﬁumﬁ’]E@Wﬂﬂ’]ﬁﬂulﬁﬂu?u’ﬂ”ﬂﬁ’ﬁ TLUUAIMHURBATYFAIHEINTT LNEATATILANIZAN 119

o/ =

P9I NAURITI TR ARR TR ANNF1S N ANAANITNHATLAZ AT AE 148719175

U

Study on agricultural production systems, type of agrochemical pesticide, hazard from food
contamination, food safety systems, good agricultural practices, pesticide residue test in

agricultural product and toxic substance test in food.

602102  ZAAIRMNUNRINTIRNILADN 3(3-0-6)

LIFE AND ALTERNATIVE ENERGY

P e 1 ! [P
N’BHT"ZWW]’BGN"IH‘FI’E]%: TNN
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ATBBUTYANYRLNSLUIWIAT:

Teymmanasslutlaqiiu naseunaden nsEndsmiaienb@ialszaiu uaz

WANHYBIUTTINA FINTNUNTIAURTUHIN U (2

Present energy problems, alternative energy, alternative energy in daily life and energy of

country, including barrier and its solving.

1.4 ngadTINIsEauENIuianssy

610101 ﬂ'liL%f:lu%Nl”luﬁQﬂiiN 1 1(0-3-1)

LEARNING THROUGH ACTIVITIES 1
Saulafidassiunan: (i
AMBBUIYANE NI UINIYN:

sinAnsutindanfansaufientaimwiauninaesindnenlunaansine Hud nuos
\ENAENAMEITH 359N MHINANFIEIT0ME Nzl Aadznnsioans muanRalimusTs
NHIARZWNETNFININNTBUAZAR  NNIALEEHRZWINEZAMNIINITONIAIHITINTG NI
Sumnnie uasfenssaing  ARSUANATINELSINAMLNITHATTUENITNTEUAT AN
U5z AaNAmZ AR IMNTIHINEAT uusiazn1amsine lagfiunisiiindnunadiiniansss
nnaliiniaguarasntanadfiiEnun viasianadiaunnianssy uaymaannadaniumiaeany

avAnsneuenTenIasgieney laefinisUsafunaduimela (5) vaaliianala (U)

Students attend activities to develop their quality in various aspects including consolidation of
good morality and ethics, public conscience, leadership, communication skill, art and culture,
physical and mental health, academic capability skill, recreation and other aspects. The activities in
each aspect have to be approved by the course administrative committee in accordance with the
declaration by the Faculty of Agro-Industry, the students will perform the activities under the
supervision of academic advisors and/or joint supervision with the external organization of both

public and private sectors, the assessment result may be satisfactory (S) or unsatisfactory (U).

610102  MslFeusHIufansan 2 1(0-3-1)

LEARNING THROUGH ACTIVITIES 2
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Students attend activities to develop their quality in various aspects including consolidation of
good morality and ethics public conscience, leadership, communication skill, art and culture,
physical and mental health, academic capability skill, recreation and other aspects. The activities in
each aspect have to be approved by the course administrative committee in accordance with the
declaration by the faculty of Agro-Industry. The students will perform the activities under the
supervision of academic advisors and/or joint supervision with the external organization of both

public and private sectors. The assessment result may be satisfactory (S) or unsatisfactory (U).

2. NNIAILURNIL

2.1 UK

203111 1Af 1 3(3-0-6)
CHEMISTRY 1

Seulafidasiunen: Wi

ANEBLNYANY e NSZUIWIYN:

unsiuazUFrnadininiand Tassadezaan Wusziefiluasdsznaulsznnsngg
2% 4 ¢ o a a
Wi 2899189 uazaauds gomnamandiBaund Wi 8198878 NIA-LUALREENAR

Taaafin aaunaransIzad

Introduction and chemical stoichiometry, atomic structures, chemical bonding in various
compounds, gases liquid and solid, chemical thermodynamics, electrochemistry, solutions, acid-

bases and ionic equilibrium, chemical kinetics.
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203115 Ufjusfnisiad 1 1(0-3-0)

CHEMISTRY LABORATORY 1
Saulafidiassiunan: amedounian 2.a8. 11

ATBBUTYRNYIRLNTLUINILT:

aaa v

Uffsenrawmauns ponndoueslfiizen nsusnaaiedas Wil wadianniin uaswad
asdindin Anasiinesfing namisaaluanalngendanannisanaseesgaianuds Taseasng
HAN N VINTATEATNNTA-IUE URTUULEABNT ANAANTALUE WATNITUENERIEHILUT ATHE

AUNTINCAE FAUNAPNAASIBIAT LAZNITNARDINLAH

Reaction of copper, heat of reaction, electrolysis galvanic and concentration cells, gas
constant, determination of molecular weight by freezing point depression, crystal structure, acid-
base and redox titrations, acid-base equilibria and hydrolysis, solubility product, chemical kinetics,

and special experiment.

Aan a o O

203206 LANAUVSIRINSURNANYIRDENATAIYLAN 3(3-0-6)

ORGANIC CHEMISTRY FOR NON-CHEMISTRY STUDENTS
Roulafifiasinunan:  1.AN. 104 (203104) viaa 2.A3. 116 (203116) ¥aa 2.AxN. 111 (203111)
ATBBUTYRANYHENSLUIWIAT:

ANNUANFANTENINAITEUNSE Uazan19aHunad N1391UNNa1981nae siareslfiaen
waznalnnsifinUfisen nnsswde niswden and® UfAsewazlszlamivesansUsznay
azdrfnuazezlsininlalasansuenuaraniug sanivesBaueduluanslsznavsylsunin

Talnueddn aeeslowil nanazile 1Wsin uwazansu e

The differences between organic and inorganic compounds. Classification of organic
compounds. Types of organic reactions and reaction mechanisms. Nomenclature, preparations,
properties, reactions and uses of aliphatic compounds and aromatic hydrocarbons and their
derivatives including orientation of aromatic compounds, isomerism. Stereochemistry. Amino acids,

protein and carbohydrates.
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203209  UfjuifntsiadEunid dmsuNnAnuuana Az Al 1(0-3-0)
ORGANIC CHEMISTRY LABORATORY FOR NON-CHEMISTRY STUDENTS

Noaulafifiaesinunan:  1.AN. 108 (203108) ¥iaa 2.AN. 119 (203119) ¥aa 1.ax. 115 (203115)

uazawziieunian 1.AN. 206 (203206)

ATBBUIYRNYIRLNTLUINIZT:

|
a o o/ a

UfTRnsmdBun3diumaiiafidndny 919 nnsvinanstiusgns n1suenuaznisaria
§158un3d n1sAneIENTRenyleidueesa1sBunad n1sdaAs1siasBunad uazinun

UfABensineg frnaulanesansduwrad snaslowni

Laboratory course in organic chemistry emphasizing important laboratory techniques,
purification, separation and extraction of organic compounds. properties of organic functional

groups, Organic synthesis and various interesting organic reactions, stereochemistry.

206103  UARAAN 3(3-0-6)
CALCULUS 1

dl dl L 1 1 [P=}
Waulanfiasniunan: (Wi
ATBBUIYRANYIRLNTLUINILT:

o/ -4 & o/ 4 o/ -4 a o I'd -4 a o/ -4 1
DUNUEIBINIATY NTUssyndAYeIaning n1snIUaRusuazni1sUsrynd UFNUS [He194
wuuuaznTUsEEng

Derivative of functions, applications of the derivatives, integration and applications, improper

integrals and applications.

206104 Lm@@ﬁ'ﬂ 2 3(3-0-6)

CALCULUS 2
Raulafifiassinunan:  2.A0d. 103 (206103)
ATBB U AN MRLASTUINIYT:

aNN13BIIRNEauAUMilouaznMTUszeNd annnsBeeniufidadududuans nanlu
3

U3gH 2 17 uazl3)f 3 17 ewiufdey AMuAnIsIgadu
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First order differential equations and some applications, second order linear differential

equation, graphs in two and three-dimensional space, partial derivatives, linear programming.

207111 Wandaty 1 4(3-3-6)
GENERAL PHYSICS 1

Soulafigaswinunen: 3

ANEBLNYANY e NTZUINIU:

nasnansidasdin annden weaslulanfnd WesuarnislszgndEuEanlszaiu

Elementary mechanics, heat, thermodynamics, sound, and applications in daily life.

255230  B9ANT LALNTTIANITIHAARINNTIH 3(3-0-6)
INDUSTRIAL ORGANIZATION AND MANAGEMENT

Soulafidasunan: T

ANEBLNYANY e NTTUINIU:

M3AnElATIEENUAZNNTIABIANT NTTANITININEARINNTTH UNIARLALNETTDY
78RN NEesdng nazninfiaesdneudniadant N199N9UNT NTLEMITTLYAASUAS
N3EFNHYEHANAUE UN19Y197% n15ataszhTfedaqelalunisrineu anazgin nns
ATLANALALAZUTHANNANTTY 9N 9585591 LAZAII8UTINUNNTANTENG SR LazAITH
FURAYDUADRIAN

A study of the organization structure of the industrial enterprises, concept and theory of
industrial organization and management, responsibility of management and planning department,

personnel management and human relation in the organization, an evaluation of employee

motivation, leadership, productivity, working ethic and social responsibility.

602120 'eg@%'ﬁwm?wqmmﬁﬂsimﬂﬂ A5 UBIAN 3(3-0-6)

PRELIMINARY AGRO-INDUSTAL MICROBIOLOGY

d' d' 2L 1 1 1 o o/ o/ ! a
N’E]HT"ZWIQ’E]\‘]N'I%‘WB%: TNN ; FATUHNANEIFNFIUNTET
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ATBBUTYANYRLNSLUIWIAT:

1 a a

U3innee9qaunad n19a319na99nu adefiinasafianssneesqaunad  unumaes
AU ugAEINIINNYAT  ANANRNFInsqAuEdiulsauazansiy qunAus nns

ATUAN WATNITAI9 uVmqmmfﬁuw‘%ﬂumﬁmmﬂmLﬁﬂ

Types of microorganisms, energy production, factors affecting microbial activities, roles of
microorganisms in agro-industry, microorganisms in relation to diseases and toxins, sanitation,

control and inspection, roles of microorganisms in waste treatment.

602121 Ul ﬁﬂﬁsq@%ﬁwm?uqmmﬂﬂssung astlaIf 1(0-3-0)

PRELIMINARY AGRO-INDUSTAL MICROBIOLOGY LABORATORY

Raulafifiasntunan:  awzdeudsundandy a.91%. 120 (602120)

ATBEUTYANHYRLNSLUINIYT:

a

WARANNTATIINYT N19RTR NMTAEENDINNT NNTANENTeagIANENYBegauYIaE

ANIATITEDY NTUENLAZAITIINUNANVEE ULazN1TRNAARHNN UATITEUTIE9TU

Techniques in microbiology, sterilization, media preparation, morphology studies, microbial

examination, isolation and identification, field trips and reports.

703244 A1SAANITATISNAALALNTTATRRINN 3(3-0-6)

PRODUCTION AND OPERATION MANAGEMENT

Roulafifiassinunen:  Us.n9. 202 (703202) %58 U6.n9. 103 (703103)

ATBBUIYRNYIRLNTLUINILT:

ANuNTIaINL 2 NaUBIBIANISLAZNNTTANIT IHNTTHEAR NNTANHITIaNINTFI 199975

v 1:%/ d' I & % (% o o dl
mstiiefinialulaseu nsauseuaznisfiudnundan ulssnn nstigedneiaanuilssm
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AMUANTAYAL N1TATMUARTITNNITHARLATNITIANRHAR TLAUNTTNRALAZNITIIIUULY

q

11799

Organizational and managerial elements in the area of manufacturing managements,
feasibility study and plant locations, layout, transportation and materials handling, maintenance of
building, plant and equipment. time and motion study. principles of manufacturing planning.
automation in factory, specialization, standardization and simplification, control and feed back,
procurement and materials control, scheduling production and evaluating results, level production

and stable employment.

705211  WANAISAAA 3(3-0-6)
MARKETING PRINCIPLES

Seulafidasdunan: (13

ANEBLNYANY e NSZUINIUN:

NANNUFIHNNATUNITARIA ANEUTUNIAHAALAZITNITANEIATINITARA ARTA LU

U

Hualnm wginssnansfuilng nssunnUsznmuaznisulsdaunann AuInfenn1en1sAaIa

U

WANNNTARIA IREINTIALITUNRRADTT 51A7 N199AIHUNY LAaZNNTEILEEHATTNE

Fundamentals of marketing, nature and concepts, marketing management approach,
markets consumer, consumer behavior, market segmentation and market classification, marketing

environments, Marketing mix: product, price, place and promotion.

2. agan

2.1 Frnanieau

255434  FAANSSHATISEIRNRLILALNISIANIG 3(3-0-6)
LOGISTIC ENGINEERING AND MANAGEMENT

Seulafifasdunan:  af.e. 230 (255230)

ANEBLNYANY e NTTUINIU:

SLUUNI9EANITUALNA a8 7 AE a9 UNI9a8NLUY  WAYNTLUIRNITNINIEATNT

faadasiunisandes uazmalulaansanmealunieinegsfia n1sinseinanauunmy
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[

FEVNINNITIUES UATAUNUTAAPIARY YTUINITYBITLUUNTEIRNALIURENGNTIFMAAE
WBn19 N199RLSLANBNINIBITIULNITANALY LATNANTENUAUIEBINNI91NA9NTINN1TE
°o A
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Exploration of the technological and managerial issues involved in the design and operation
of distributions and logistics physical facilities and associated information technology in an
enterprise-wide supply chain, analysis of tradeoffs between transportation and inventory cost,
design of carrier integration and shipper perspectives in system models, evaluations of logistics

system performance metrics and the impact of logistics activities on an enterprise's financial

performance.

601351  AGUNILUATNINTFINBINIS 2(2-0-4)
FOOD LEGISLATION AND STANDARDS
Seaulafiewinunan: ShAnudn 3
ANEELNYANY e NTTUINIUN:
W3z fAem192e9 e NgNIEnany WasUIENIANTENIINEIT19Mg 2284 (1Y

ﬂg‘iﬂ}i’]ﬂ@’ﬁfi’]‘iﬂﬂﬂﬁi’]\‘iﬂ‘izmﬂ LLN$3\I"IG]‘§§"IH@’1M’1‘§‘EZ%’Z}"I\‘1U‘§$LWﬂ

Thai food act, Thai food regulations and codes, international food regulations and

international standards for food.

605314 ﬂ"li']’NLLN%ﬂ“Ii‘V]ﬂﬂ@\?Ll,ﬂzﬂ"l‘iaLﬂiﬂ:ﬁﬁﬁ%%ﬂ@ﬁﬂﬂ%ﬂiiuLﬂ‘lelﬁi 3(2-3-4)
EXPERIMENTAL DESIGN AND ANALYSIS FOR AGRO-INDUSTRY

Raulaffiasdiuaan:  2.A0d 104 (206104); dSUSINANYINBNaNa713%7
AT EUIYANHE ML NS UINIYT:

?Nﬁﬁizﬂﬂ‘]_lﬂﬂ\‘lﬂ"liﬂﬂ@@d?‘u’qmﬂ’]‘lﬁﬂi‘mLﬂizl(ﬂi AVBWAUIZTUUNIGVIAREY NI UAN
LAZFLASIZANITNARDINDLUTYULAYUATLRAY N153T9LNBNITNARDILAZNITILASIZH
LUUAaaEuesaiduluuiiadedien vatailadeuasiuunatailasedetan  sanaenig s

° @ aa a cy
Tﬂ‘jLLﬂ‘jNN’]L‘jf‘VEUW"I\‘iNﬂWT‘HﬂW‘EQLﬂ‘j’]g'ifi?lﬂﬁjﬂ

Components of experiment in agro-Industry, effects in experiment system, design and

analysis of experiment for mean comparison, design and analysis of linear model experiment:
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single factor, multifactor and complex multifactor, including statistical software used for data

analysis.

o/

606211 ARFURINTUNRAA TN INZIA 2(2-0-4)

RAW MATERIALS FOR MARINE PRODUCTS
Saulafidiassinunan: (i

ATBBUIYRNYIRLNTLUINIZLT:

AQALAMTUNITUUITUNRAAUTININZA N1FIANITIAGALNINLIA WAEAITAALAEN

o a/

TWYAUFMIUNITULUTFUNERA TN NELR

Raw materials for marine product processing, management of marine raw materials, and

selection of raw materials for marine product processing.

a

606231 Q@%’mmmﬁmﬁ’wﬁmamm 3(2-3-4)

MARINE PRODUCT MICROBIOLOGY
Raulafifiassinunan:  8.91%. 120 (602120)

ATBBUIYRNYIRLNTLUINILT:

=1 o

o/ a (dl E4 ! 4 YV A dy o/ dl
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Characteristics of major food poisoning and food-borne disease, microorganisms and
contamination, factors affecting microbial growth in food, microbiology of fermented marine
products, microbiology of frozen marine products, microbiology of dried marine products,
microbiology of canned marine products, quality and standard of marine products, laboratory

quality control system.
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606241  NITUUTFUNRAATININELR 4(3-3-6)

MARINE PRODUCT PROCESSING
Saulafidiassinunan: 2.au. 111 (203111) waz 8.91%. 120 (602120)

ATBBUTYRNYIRLNTLUINILT:

nnsulsgulnel¥aandan nsviuds nsudidenuis n1stilulasian nsvaen nnseng
mMauazendngiu naninliAnnanuanfinuaznisaeanie nsadmitiienamnmzLa
uazmaRianisulsguuuln

Thermal processing, smoking and drying, freezing, microwave, frying, roasting, puffing and
extrusion, lactic acid fermentation and salting, marine oil extraction and other new processing

techniques.

606242 ussQﬁmeﬁﬁm%ﬁJuﬁmﬁmﬁmemm 3(3-0-6)

PACKAGING FOR MARINE PRODUCTS
Raulafifiassinunan: 2.AN. 206 (203206)

ATBBUTYANYRLNSLUINIAT:

o/ o/ o

AAUITAUTUATAMANTR  FULUIUTIINUNT N1TDBNUULLATAITRBUILIIIN WA
MINARDLLTIAT naiRemRevnenian niaziAfiensusIoseiannnIsaRaILAZ NI
Snen nsdszyndlussedadidmiunansineiamanza

Packaging materials and properties, packaging forms, packaging design and development,

packaging testing, physical and chemical damage of packaging from transportation and storage,

packaging application for marine products.

606243  ysirzifiRnsinaluladndnsiowinimeia 4(3-3-6)

UNIT OPERATIONS IN MARINE PRODUCT TECHNOLOGY

Raulafifiassinunas: 2 Wa.111 (207111) waz 2.A84. 104 (206104)
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ATBBUTYANYRLNSLUIWIAT:

o P N o =
ANANHIRUNSNANIU ﬂ’]‘iLﬂ?\]@NVI‘ZI@Q?IﬂQT‘VT@ wggﬂmfmwu NMINTEILACNTINH RN
NNTHAN NITAAAUIA NITANUWIAINIDN N1FTLNE NITTIEWVIHIN NIFEULAN N1FEAA N9

LEINATSLNHNLLTH

Mass and energy balances, fluid flow, fluidization, filtration and centrifugation, mixing, size

reduction, heat transfer, evaporation, mass transfer, drying, extraction, membrane filtration.

606263  LANNANAKTNINVIZIA 1 2(2-0-4)

MARINE PRODUCT CHEMISTRY 1
Houlafifiassinunas:  2.AN. 206 (203206)

ATBEUNYANYIENIEUINIYT:

¥

29RUTENaUNINLARIaN R Iz IaLas AR T Iz G 9 1Usfiu aslulaunsn

AfA Annfin INABUS T9ATRG UAZENT RNANIE

Chemical compositions of marine animals and marine products: water, proteins,

carbohydrates, lipids, vitamins, minerals and flavor compounds.

606264  LANHNANAMUIANINNSLA 2 3(3-0-6)

MARINE PRODUCT CHEMISTRY 2
Soulafifiainunan:  o.94. 263 (606263)
ATBBUIYRANYIRLNTLUINIZT:

nsAgnulamisdaafilud@ninziandsnisanouaznisaauan wuleduaznayes
oulrisannnImassdndnsa uaznaresnIsulsguseasAlssnauniaafizesdninsiauas

FEN91DINN

Biochemical changes in marine animal postmortem and controls, enzymes and their effects
on marine animal quality and effects of processing on chemical components of marine animal and

preventions.
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606341  ANSWULERWAZNITHALEBNUIINRAAUTINIVIZLA 2(2-0-4)

CHILLING AND FREEZING OF MARINE PRODUCTS
Roaulafifiassinunan: 8.4, 241 (606241)
ATBBUTYANYIRLNSLUIWIAT:

HazHLde FNTRNI9AINEIULATAIHAINIBNDINIT FEULUNIAINEN nTui
NARST TV nusEanuienAndodinesa n1TAasiatudidantds n1TeanuLL
voudn sznneedssuddenuiviadefifinasonmunimessndadosiusi@anuds waznns

AzaNeNNLT

Water and ice, thermal and physical properties of food, refrigeration system, chilling of
marine products, freezing of marine products, freezing time calculation, design of chill room,

types of freezer, factors affecting frozen product quality, and thawing.

606342 ASTUIRNITNNAITHEDULDINRANHUIANINNISLA 2(2-0-4)

THERMAL PROCESSING OF MARINE PRODUCTS
Saulafidiasitunan: a.va. 241 (606241)

ATBBUTYRNYIHLNTLUINIZT:

a4 a a
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2AINTLUIUNITANHIDY Lﬂ%ﬂ\‘lﬁﬂLL@:iTﬂq‘]Jﬂiiﬁﬁ?%ciuﬂiz‘]_lfmﬂ’]‘m%‘lﬂ‘]’m%ﬂu ANUULUFTTTURE
N1 399Uss @uNlaniinaeusussg  N39anIsuaznIaiuSnE AN Iin eraINITul S
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Microbiology of marine products related to thermal processing, processing of hermetic
packaged marine products, thermal processing principle: heat transfer, heat distribution in retort,
heat penetration of packaged food, thermal process establishment, safety evaluation of deviated
products, thermal processing equipment, containers and closure evaluation, handling and storage

of products after processing.
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606343  NISNAUBINANNUIANINNELA 3(2-3-4)

MARINE PRODUCT DEVELOPMENT
Soaulafifiassiunen:  a.91a. 241 (606241)

ATBBUTYRNYIRLNTLUINILT:

o @) o a o a a o 1 o
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The need for product development, type of new products, systematic product development,
set up goal and objectives, product idea generation and screening techniques, product concept
testing, product designs, formulation and process development, product quality evaluations, and

management of the final product before launching to the market.

606344 msﬁﬂﬁ’mLmest%"iJsz‘[ﬂﬁﬁﬂmLﬁﬂmnmsuﬂsgﬂwﬁmﬁmﬁ 3(2-3-4)

NNNTIR

TREATMENT AND UTILIZATION OF WASTE FROM MARINE
PRODUCT PROCESSING

Nauanfiasdivnan:  2.AN. 206 (203206) WAz 8.91%. 120 (602120)
ATBBUIYRANYIRLNSTLUIWIAT:

UT2in9 UNAY LATANE L8929 E91NN15uUSTUNARA TNz N15UTRR9 A
annsulsgUnAndmTinimeadiaeiinienianin i wazanimnistilsylamiannseads
annsulsgnandmdinimzialagnszuaunstessans NTTUAWNSUENARA NSEUAWN19YN
WNUATNTELIUNITEY o WARYINATHTATaRS

Types, sources and characteristics of marine wastes, marine waste treatment by physical

methods, chemical methods and biological methods, marine waste utilization by digestion process,

extraction process, drying process and other processes, economic consideration.
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606362 Tﬂwmm‘mmmmsmm 3(3-0-6)

NUTRITION OF SEAFOODS
Soaulafifiasinunas: o914, 262 (606262) Y158 8.9148. 264 (606264)
ATBBUTYRNYIRLNTLUINILT:

VAN INTWIN13ID9RREE 81MN391NNZLE FINUIZNOLNIARIBIDINNTNLA HATDS
naruaNnNIaulagUseas81vng n1asnEIRmAnaslnguIntg uazunuees e na1ng

nziasialnIuINsInINLEd]

Principle of human nutrition, food from the sea, chemical components of seafoods, effects of
processing on nutrients, maintaining nutrients qualities and the role of marine lipids in human

nutrition.

606363  LANNANAWIVINVIZIA 3 3(2-3-4)

MARINE PRODUCT CHEMISTRY 3
Noulafifiainunan:  8.918. 264 (606264)

ATBBUTYANYHENSLUIWIAT:
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Food additives in marine and marine products, interactions of food additives on chemical
components, heavy metals and antibiotics in marine products, bioactive compounds from marine

products.

606451  M19ILATILIAURZATUANATATWNRAN TN WNLIR 3(2-3-4)
QUALITY ANALYSIS AND CONTROL IN MARINE PRODUCTS

Rauanfiasdivnan:  9.918. 264 (606264)
ATBBUTYANYRLNSLUIWIAT:

VANNTTAUANAMNIN IHNTZUINNNTHRANAAT UTIN1NZLE N5 IEATRWNNTALAN
ADININIUNTZUINNTHAARAATUTN1NZIA NTFLATIZAUAZATUANADINTWNNNNLAN AT
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Principle of quality control in marine products processing. Statistic quality control in marine
products processing. Physical, chemical, biochemical and sensory quality analysis and control of

raw materials and finished products.

606452 mif:v'ﬂmsqmmw?uqmmwﬂsiuwﬁmﬁ'ﬁuﬁmqmm 2(2-0-4)
QUALITY MANAGEMENT IN MARINE PRODUCT INDUSTRY

WaulaNfiasNiunan:  2.v18. 264 (606264)
ATBBUTYRANYIRLNTLUINILT:

NANNITIANITAUNIN NTTINUHUATUNIN ATATUANATNIN UAZA1TUFUUFIALNIN
ANNNBULATIDATMUALBINERAUTINIYIZIA  T2UUNTUIEARAMAIN TLUUNITUIIITATINN

LL@Z?Z‘UUﬂ"Ii’%/ﬂﬂ’ﬁ@mﬂ’]WTﬂﬁi’JNT‘H@qmﬂ’]‘Viﬂﬁ‘jNN?ﬂmﬁm"ﬁﬂ"lﬂﬂuﬂ

Principle of quality management, quality planning, quality control, quality improvement,
marine products laws and regulations, quality assurance, quality management and total quality

control systems in marine products industry.

606480 AISLATYNAITNNSBNANAFANW 2(2-0-4)

PRE-COOPERATIVE EDUCATION
Rauanfiasdiuwnan:  SnANUIEIR 3 Laza AN U E12NAT)
ATBBUTYRNYRLNSTLUINILT:

as3paEdinlauazmingensaviafinen  nawsanaanieNtewdingamiafne
msUfiRdaluanusrnaunts  wazAulasasieszndnensufiRaniiafinun Taadinas

Usuifunadsdinala (S) uazbidiuinala (L)

Propose of cooperative education, preparation for cooperative education, conducting in the
organization and safety in cooperative education. Grading will be given on satisfactory (S) and

unsatisfactory (U)

606483  AWNIANWT 9 aefin

COOPERATIVE EDUCATION
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NauRfiasnIvnan:  9.918.480 (606480) LAZATNANTNITILAL IR F1UNAET
ATBBUTYRANYRLNTLUINIAT:

infAnwlfiRanfiaftnunluaaiulszneunisndemiageuilifaadsslionndn 24
&adt Tngfiienuadowiunineulanlsznaunis anelinisguazesninauiiaey
a01MU5zNaUnTs uarenansdiUsnuniiisunaunnng Tneinisdsadunaduiinels (s)

wan bidlufinala ()

Students are required to work in the related organizations for a minimum period of 24
weeks as a staff in the organization under the supervision of in-charge trainer(s) at the
organization and instructor(s) of the university. Grading will be given on satisfactory (S) and

unsatisfactory basis (U).

606491  ANNW 1(1-0-2)
SEMINAR

Saulafiesinunaw: shinusdn 4

ANBBLNYANY e NSEUINIYN:

UNANEILAYMEDINEINTTUB YN HIAENANNEUDIUITENE B LN AN THANANINHINAY

winluladndnsinginimeia wiasnundue Mifisades

Students and/or invited speakers present research work or articles on the current topics in

marine product technology and related field.

606499  lasesniATe 3(0-9-0)
RESEARCH PROJECT

Raulafidewinunen:  SnANuEuln 4

AEUIEANEMENTEUINIT:

nsvineddeTuanrdrmaluladndndoeinimea aalinnspiuguensenensdn

=1 % = v 1
U3NE1T Aa9IEHTIENIH LAZLERaTIg9IUA8UINU RN

Research work in the field of marine product technology under the supervision of the

advisory instructor. A written report and oral examination are required.
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255350 msﬁﬂmmsm?i@ufmumL’me 3(2-3-4)

MOTION AND TIME STUDY
dl dl 2 ' 1 s
Naulafidiasiunan: (34
ANBEUIENNE e ASTUINIA:

UsedRrasn1smneinisinasuinauazioa nssuaunisuiilyniall nnseenuuuisnig
Y1911 A1FAATIZRNTELINNTT N1FALATILINANTTNIIN N15AATIERTTUHURIIU 1aNAI3
& y o . ~ o . y
Augrunisiadeuinieesiea n1sfineateteazBen UANLATEIAITRINISLAREN (MY
msAneaailaenss NMIgEN sTULeyaN1RTIIN STUUAMULNEAWBSHN Ausegele

uagAranssuNyediasy

History of motion and time study, general problem solving process, work method design,
process analysis, multiple activity analysis, operation analysis, fundamental of hand motion, micro
motion study, principle of motion economy, direct time study, work sampling, standards data

system, predetermined time system, wage incentive and human factors engineering.

255433 msﬁmw:ﬁszuuLﬁ@ﬁmmqmmwuauﬁmmﬁm 3(3-0-6)
SYSTEM ANALYSIS FOR QUALITY AND PRODUCTIVITY IMPROVEMENT

Roulafifiaesinunon:  if

ATBBUIYRANYIRLNTLUINIZT:

nnslessisruufefinanninuaznananstinlin aimu AnIw uazuflatiomi
Taetivaniugiunisnisudmannnin gu navinenadiuiin ngdrdtyuasiands iwdesde 7
Uszn1sTinnaimm Aninm wananniiudsaands indasdalunisnuauuasimnannimlng
Yvanada

Basic concepts and fundamental principles for process improvement, quality improvement
and problem solving using fundamental principles and methods of quality management such as
teamwork, Deming’s fourteen points, seven basic tools for improving quality and statistic process

control.
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601429  wAluladndnsioTisyie 3(2-3-4)

CEREAL TECHNOLOGY
Saulafifiaesiunan: .99, 344 (601344) vian 9.718.241 (606241)
ATBBUTYRNYIRLNTLUINILT:

nsvuaunnsulsgUs e tugnannssn nansineianndng wiadin nandoriusznnidniu

QRAABNBEN NARADTIBMIENSTYRY NARATIEILSIetNEN UATHARSDITIIUNEL

Industrial processing of cereals, rice products, pasta, Asian noodles, breakfast ceredls,

malting products and bakery products.

601468  ANALKBINIG 3(3-0-6)
LIPIDS IN FOODS

Noulafifiassinunan: 8.7, 361 (601361) ¥aia 8.ya. 264 (606264) Wim o.vMa. 361
(606361)

ATBBUIYRANYIRLNTLUIWIZLT:

A9AL T NBULAZNENTIIDIARA IHE1S FNTRNINAYNINLASNLARIBIARA W15
NMIHARARAIHEAEINTIH AHASFIIBIRTR BIRlszNaUIBsARAIINAY adlsznaues
ANAIINARNT BIAUSLNDUIDIANAIINUN BIAUIZNBUIDIANAIINBINITNIZLE WAN SUT VD

AR LATHNIATTIUNARSTWTIERAIMNTTHYBIANA

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

seafoods source, lipids based food products and industrial standards for lipids.

601469 A3 lulELASA IWanIs 3(2-3-4)

CARBOHYDRATES IN FOODS

Roulafifiasinunan: 8.7, 361 (601361) %an B.YA. 264 (606264) ¥Wis avna. 361
(606361)
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ATBBUTYANYRLNSLUIWIAT:

Uszinmussanilulansnluens Tassadrsuazanifsiousng 9 aasaslulamsn nns
wWasnulasresaslulmnsalusgndnanisulsgiuaznisifiudnen nnsdmsneiautfives
aslulemsn uilsiinaulsuazantfnasnisdiauls nansosinefmesinga farnuils n5%

Ui?.i‘[ﬁﬁiiﬁﬁﬂﬂ’ﬁﬁi.lfﬂLﬂi@Tﬂ@ﬁﬂﬁ%ﬂﬁﬁNﬂ”l‘Vi’ﬁ

Types of carbohydrates in foods structures and properties of carbohydrates, changes of
carbohydrates during cooking and storage, carbohydrate characterization, modified starches and
their properties, starch-based polymer products and important carbohydrate foods stuffs in food

manufactures.

602361  WAKIASHININITNZLA 3(3-0-6)

MARINE BIOTECHNOLOGY
Soaulafifiasinunan:  2.99. 108 (202108) %58 2.97. 111 (202111) aa 8.91%. 120 (602120)
ATBBUIYRNYIRLNTLUINITT:

ATTHUATNN AL NANTNITHURLTWNNLLA NENYINTFITHINR Nz @15UsEnau
sy ATAINNNZIA (MTALND Lazimuen Ldasdens iauled uazansiaiueming Usslumd
Tugaramnasumaluladtonmmimua  waznisensndaouanden uazmalulad@animnag
NUAHEUIAR

Marine  bio-and  genetic-diversity, marine  natural  resources,  marine-derived
compounds(drug discovery and developments, cosmetics, enzymes and nutritional supplement),
industrial applications, marine biotechnology and environmental conservation and marine

biotechnology in the future.

606463  HINKURTLATNAANWIITINRINRUAN 3(3-0-6)

FISH OILS AND FISH OIL PRODUCTS
Houlafifiasinunas:  0.9a. 261 (606261) 4158 9.718. 263 (606263)

ATBBUTYRNYHLNSTLUINIAT:
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AINATATYNLATEgAAaTH AT AmAmslnunseasiTula  AoanTRnag
AanINeasHSLUan naaseiiudaulsyneuluinilan nazuaunIaNannTHlan N9l
P UU a1 HEIM19 HAAAUTIIINUITHUAT N15IRENFNINIDIRIH UL aTLazN191T0 9 W

Hannua s sl aduening

Economic importance of fish oils, nutrition value of fish oils, physical properties of fish oils,
fatty acids in fish oils, processing of fish oils, uses of fish oils in foods, fish oil products,

deterioration of fish oils and prevention, and regulations on uses of fish oils in foods.

606464  WAlKlagNARAMTIaUa LA 3(2-3-4)

FISH MINCE PRODUCT TECHNOLOGY
Soaulafifiasinunan:  0.914. 261 (606261) a8 B.9148. 263 (606263)
ATBBUIYRNYIHLNTLUINILT:

yanmsuazmaluladnisndniialauatuszigaannssy Msasuulasnmnwees
dy o 1 @ o/ 1 @ a =y dy
WHedauauaznisdastiuszndneniafivsneiuduis  naifiaearesdllsfiuiislatuauas
walulagnisUsulgsnmnmessndniadiiialatun n1sseusnwssealUshinielaunuas
malulaginisl¥asduds  msdszandlimaluladaiaimiluniswdandndasianiiedaiun
NN3AFI9FBLUAZNTAIUANAMNNIDIHBUATUAUAZHARS DT wazwalulaginsldansiis

UENBINT AR TS a AU

Principle and technology of fish mince production in industrial scale, quality changes of fish
mice and prevention during frozen storage, gelation of fish mince protein and fish mince quality
improvement technology, fish mince protein gel weakening and technology of using inhibiting
agents, application of novel technology in the production of fish mince products, fish mince and

product quality analysis and control, technology of using food additive in fish mince product.

606477  HdBIRBNNSS HN12ITUNA IR IRENRAS WA T9NZLE 1 1(1-0-2)
SELECTED TOPICS IN MARINE PRODUCT TECHNOLOGY 1

P Ao [ 3 @ a
L\‘lﬂ‘l&?‘llﬂﬁl’ﬂ\?ﬂ”l%ﬂ’ﬂ%i ATHAITHINUEDUIBINIYIIET

ATBBUTYRNYHLNSLUINIAT:

1
o/ = o o/ %

2 zdl S  a o/ o
FUBLIBAIN HNNEWW\?WWHLVIﬂTHT@%IN@@Iﬂm%W’NWZL@
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Current topics in the field of marine product technology.

606478  WdalAENASS HA1ATIUUNALRIRDNRASWITIVTNZLA 2 2(2-0-4)
SELECTED TOPICS IN MARINE PRODUCT TECHNOLOGY 2
Saulafifiainunen:  suANTuTeLIaIR AT

ATBBUIYRNYIRLNTLUINIZT:

o/

v A dl o/ o/ ¥ = a o/ 3
Qﬂ@L‘jﬂQVW]‘HNNY:I‘WNﬂ’]uLWﬂTﬂTﬂﬁN@mﬂmeﬂwqﬂWZLﬂ

Current topics in the field of marine product technology.

606479  WiBIAENASS IHAIATIUUNALRIRDNRASWIININZLA 3 3(3-0-6)
SELECTED TOPICS IN MARINE PRODUCT TECHNOLOGY 3

dl dl L 1 [ =4 a
RaulaffiadNIvnan:  AHANITIYEUIaINITNAEN
ATBEUIYANMYRLNTTUINIYT:

v Y dl A o o/ % a a o/ o
WrmL‘jmwwuﬂmm\imumﬂTuT@ﬂw@mﬂmsmm\‘m:m

Current topics in the field of marine product technology.

703341 nﬁsa‘i’ﬂmi@mmwﬁm%’uqﬁﬁ@ 3(3-0-6)

BUSINESS QUALITY MANAGEMENT
Naulafifiaesinunan:  US.N9. 244 (703244)
ATBBUIYANE NI UINIYN:

FauIn1suazuuaAniEesn1sdansaanmiugsia fununisdnnisaunw wansdle
LATH N TUNIETANTTAMNIIN NNTFANITNENADINTNLAZINTAILIANAMNTNTTIDIANT N3
TANT N1TATUANLATNITUTEANAMAIN N199ANTITITULAMUNINUAZIEUUTNIRATUNIN N3
U3z AUNALATNI9A9I9FBUNITIANITAUNN TusTTHasAnsuazieaduandnianenis

TANITADNIN

Evolution and concepts of quality management in business, cost of quality management.
quality management tools and methodologies, quality group management and total quality

management, quality management, control and assurance, quality system management and
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quality reward systems, quality management evaluation and assessment, organization culture and

success factors of quality management.
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A v daa

o ! 2. o/ s
ITUIFLVIBINHNURSLNILNG (RIS 5 1)

Laokuldilok, T., Shoemaker, C. F., Jongkaewwattana, S, and Tulyathan, V. 2011.  Antioxidants
and antioxidant activity of several pigmented rice brans. Journal of Agricultural and Food

Chemistry 59: 193-199.
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WNIBNTISHHIATISIVBIDTITI58USZAN

B13158N155 WNEU5

=

v daa o e Y a
JTRIFUVIAINHWNLALLNELLNSG (FDKRIARY B 'ﬂ)

Pudtikajorn, K., Shin, IS., Jeong, WS. and Chung, D. 2009. Kinetic modeling of active chlorine
generation by low-amperage pulsating direct current in a circulating brine solution.

Journal of Food Engineering. 92(4): 461-466.

muf‘ié’ﬂﬁﬁﬁLau@?umsﬂszqu"imms ($in19R3 5 1)

Pudtikajorn, K., Shin, IS. and Chung, D. 2008. Efficacy of low — amperage pulsating direct current
against marine fish pathogens in a circulating saline solution. The 4th International
Symposium on the Marine Biotechnology and Advanced Materials, June 12-13,

Gangneung, Korea.

Pudtikajorn, K., Kwon, HB., Shin, IS. and Chung, D. 2007. Kinetic modeling of active chlorine
generation by low-amperage pulsating direct current (LAPC) in a circulating saline
solution. Korean Society of Food Science and Technology, The 74th Meeting, June 20-

22, Busan, Korea.

Pudtikajorn, K., Shin, IS. and Chung, D. 2007. Kinetic modeling of active chlorine generation by
low-amperage pulsating direct current in a circulating saline solution. BioMicroWorld

2007, November 28-December 1, Seville, Spain.
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819158 9. NRIANG He1lN
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Ada o e Y a
JTRIFUVIINHWNLL AL LNELLNSG (FDHRIARY B 'ﬂ)

Seesuriyachan, P., Chaiyaso, T., Sasaki, K. and Techapun, C. 2009. Influence of food
colorant and initial COD concentration on the efficiencies of micro-aerobic
sequencing batch reactor (micro—aerobic SBRX) for casein recovery under non-
sterile condition by Lactobacillus casei TISTR 1500. Biores. Technol. 100(18):
4097- 4103.

Chaiyaso, T., H-Kittikun, A. and Zimmermann, W. 2006. Biocatalytic acylation with fatty
acids from palm fatty acid distillates. J. Ind. Microbiol. Biotechnol. 33: 338-342.

mu’%é’a*ﬁﬁﬁmua?umsﬂiz"quﬁmms (Siaunas 5 1)

AAH ANBUNT LAY yadng (ranla. 2553, miﬁﬂmmqmmmiﬁmmmummi
WARLAlsTiuasRandas Sporoboromyces pararoseus TnenAmasnamaniia
Wiunasasue (Optimization of Medium for Carotenoids Production from
Sporobolomyces pararoseus using Waste Glycerol as a Carbon Source). 41134
A1N9INANEN ADEEARINNIIHINGAS HMNAnedeBeain. 4-5 quAINE

2553. ARZAANIMNTININEAT M ANenaeBes i Sandn@esival,

UanlGen fusinasas uay NAnA (enla. 2553, naRnumanIas iz ansents
wanlglaloalnuannnlsdlnal¥iouledloatuaannide Streptomyces
thermovulgaris  TISTR1948 (Optimization Conditions for Xylooligosaccharides
Production  Catalyzed by Xylanase from  Streptomyces thermovulgaris
TISTR1948).  9MUIUFBIAITHNANET AULAAFINNTIHINEAT NUNTNE1RY -
Boslnal. 4-5 QuATUE 2553, AMZEARIMNITHINEAT HNNANeAaIEes s

FndmBen.
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\9u0INT0] netaraed, Regy gRne uaz nuednd franla. 2553, n1915Utl9n 5w AR
walsfiusedlaanisnateingiaassaddanslalawmn (Improvement of Carote-
noids Production by UV Mutagenesis). 4143W331N19UNANEY AMLEARIMNTTH
NBAT MNANENAEBs . 4-5 QNAUWE 2553, AMZEARIMNITHINGYAS

WAgnasges e Sandagaslng.

WYY FITIURM uay yssding Tenla. 2552, nsuenuenfluiednfiadeasann
q‘w‘ﬁfma %f;mwmﬂﬁuﬁmmﬁﬁmLL;Jmmmmmqwmum\imﬁma@uwuuﬁ
Fadmgaatnad  Uszinalng (solation of Bioactive Compounds  Producing
Actinomycetes from Soil of Mae Pan Waterfall Area of Doi Inthanon National Park,
Chiang Mai Province, Thailand). 91431A3INNTHNANET AMLAARINNTIHINEAT
WMANeNAYBe . 5-6  NNATANE 2552. ABEAARTINTIHNEAT  HW-

ANNAYTe AN TINTATeN AN,

FAnn wardde, Tafinen Sumiiu uaz nuedna frenla. 2552, nMawsnuazAndanuonily
ﬁﬁﬁwﬁﬂ%wL@uTeﬁﬁﬂ@ﬁﬂﬁiﬂi:ﬂ@uL%@gT@ﬂ@ﬂﬂﬁuu’%Lqmmmzqmmwﬂﬁu
BT InAngndeBeaing (Screening  and  Selection  of  Actinomycetes
Producing Cellulolytic Enzymes from Soil of Faculty of Agro-Industry, Chiang Mai
University). 9Mu333gnn15inAnen ABEERAIMNITHINEAT NW1ANE1R8LTeS-
Tmal. 5-6  nuATTWE 2552, AMZAREIANITNNEAT NATINENALLBe s
Fandadeanal.

Manowattana, A., Seesuriyachan, P., Techapun, C. and Chaiyaso, T. 2011. Optimization of
Carotenoids Production by Red Yeast Sporobolomyces pararoseus TISTR5213

Using Waste Glycerol as a Sole Carbon Source. 4th International FerVAAP

Conference. 29th-31st August, 2011, Khon Kaen, Thailand.

Chaiyaso, T., Seesuriyachan, P., Leksawasdi, N. and Techapun, C. 2011. Biodiesel
Production from Crude Physic Nut Oil (Jatropha curcas L.) Catalyzed by
Immobilized Lipases. Asian Congress on Biotechnology; Biotechnology for better

life. 11-15 May 2011. Shanghai, China.

Manowattana, A., Ta-inthorn, P., Seesuriyachan, P., Techapun, C. and Chaiyaso, T. 2010.
Carotenoids Production from Red Yeasts Using Waste Glycerol as a Sole Carbon

Source. International Conference on Agriculture and Agro-Industry (ICAAI2010).
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Food, Health and Trade 19-20 November 2010. Mae Fah Luang University,

Chiang Rai, Thailand.

Chaiyaso, T., Zimmermann, W., Prasertsan, P. and H-Kittikun, A. 2007. Biodiesel
Production from Palm Oil Catalyzed by Lipase from Burkholderia multivorans
PSU-AH130. The International Conference on Biorefinery, 20-22 October 2007.

Beijing, China.
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Seesuriyachan, P. 2010. Effect of spices and herbs on the growth of Pichia burtonii DA 69,
and Saccharomyces cerevisiae Biot 88 using the application of Plackett-Burman

screening design. Chiang Mai J. Sci. 37(3): 1-5.

Kuntiya, A., Hanmoungjai, P., Techapun, C., Sasaki, K. and Seesuriyachan, P. 2010.
Influence of pH, sucrose concentration and agitation speed on exopolysaccharide
production by Lactobacillus confusus TISTR 1498 using coconut water as a raw

material substitute. Maejo Int. J. Sci. Technol. 4(2): 318-330.

Seesuriyachan, P., Techapun, C., Shinkawa, H. and Sasaki, K. 2010. Solid State
Fermentation for  Extracellular Polysaccharide Production by Lactobacillus
confusus with Coconut Water and Sugar Cane Juice as Renewable Wastes.

Bioscience, Biotechnology, and Biochemistry. 74(2): 423-426.

Seesuriyachan, P., Chaiyaso, T., Sasaki, K. and Techapun, C. 2009. Influence of food
colorant and initial COD concentration on the efficiencies of micro-aerobic
sequencing batch reactor (micro—-aerobic SBR) for casein recovery under non-
sterile condition by Lactobacillus casei TISTR 1500. Bioresource Technology. 100:

4097-4103.

Seesuriyachan, P., Kuntiya, A., Sasaki, K. and Techapun, C. 2009. Biocoagulation of dairy
wastewater by Lactobacillus casei TISTR 1500 for protein recovery using micro—
aerobic sequencing batch reactor (micro—-aerobic SBR). Process Biochemistry. 44:

406-411.

Seesuriyachan, P., Kuntiya, A., Sasaki, K. and Techapun, C. 2009. Comparative study on
methyl orange removal by growing cells and washed cell suspensions of
Lactobacillus casei TISTR 1500. World J Microbiology Biotechnology. 25(6): 973-
979.
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Takenaka, S., Zhou, Q., Kuntiya, A., Seesuriyachan, P., Murakami, S. and Aoki, K. 2007.
Isolation and characterization of thermotolerant bacterium utilizing ammonium
and nitrate ions under aerobic conditions. Biotechnol. Lett. 29(3): 385-390.

Zhou, Q., Takenaka, S., Murakami, S., Seesuriyachan, P., Kuntiya, A. and Aoki, K. 2007.
Screening and characterization of bacteria that can utilize ammomium and nitrate
ions simultaneously under controlled cultural conditions. J. Biosci Bioeng. 103(2):
185-191.

Seesuriyachan, P., Takenaka, S., Kuntiya, A., Klayraung, S., Murakami, S. and Aoki, K.
2007. Metabolism of azo dyes by Lactobacillus casei TISTR 1500 and effects of

various factors on decolorization. Water Res. 41(5): 985-92.
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Visuthithada, V., Hanmoungjai, P. and Techapun, C. 2008. Medium Formulation for Tannase
Production by Aspergillus niger 56MS1 by Used Dried Longan Seed Powder as a Main

Carbon Source. J. Biotechnol., &(1), 60-64.

Kuntiya, A., Hanmoungjai, P., Seesuriyachan, P., Sinsuwongwat, S., Wongroung S. and Techapun,
C. 2008. Exopolysaccharide production by Lactobacillus confuses CMU198 using coconut

water as a substituted raw material. J. Biotechnol., 8(1), 39-43.

Seesuriyachan, P., Kuntiya, A., Sasaki, K. and Techapun, C. 2009. Biocoagulation of dairy
wastewater by Lactobacillus casei TISTR 1500 for protein recovery using micro—aerobic

sequencing batch reactor (micro—aerobic SBR). Process Biochemistry, 44(4): 406-411.

Seesuriyachan, P., Kuntiya, A., Sasaki, K. and Techapun, C. 2009. Comparative study on methy!
orange removal by growing cells and washed cell suspensions of Lactobacillus casei

TISTR 1500. World Journal of Microbiology and Biotechnology, 25:973-979.
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Seesuriyachan, P., Chaiyaso, T., Sasaki, K. and Techapun, C. 2009. Influence of food colorant and
initial COD concentration on the efficiencies of micro-aerobic sequencing batch reactor
(micro—aerobic SBRX) for casein recovery under non-sterile condition by Lactobacillus

casei TISTR 1500. Bioresource Technology, 100(18), 4097-4103.

mu‘%é’ﬂﬁﬁ’rmwa?umiﬂsz?;u%’mmﬁzﬁumu'mﬁﬁ ($iaunas 5 1)

Techapun, C. and Tenissara, C. 2007. Optimizing formulation and fermentation condition of
jasmine rice beer production in micro brewery scale The 2nd International Conference on

Fermentation Technology for Value Added Agricultural Products, (Oral presentation).
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Naruenartwongsakul, S., Chinnan, M.S., Bhumiratana, S. and Yoovidhya, T. 2008. Effect of
cellulose ethers on the microstructure of fried wheat flour-based batters. Lebensmittel-

Wissenschaft und-Technologie. 41(1): 109-118.

muﬁé’aﬁﬁﬁtau@?umsﬂszqaﬁmm‘s ($iaunas 5 1)
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