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Aavy Tausseu wazdundo
5. afuayuinng 653,000 685,650 719,933
6. USMITUNINGIAY 14,993,200 | 13,790,600 15,742,860 | 14,480,130 16,530,003 | 15,204,137
394 169,013,500 | 46,454,000 177,464,175 | 48,776,700 186,337,384 | 51,215,535
ST 215,467,500 226,240,875 237,552,919

2. mlgeseiiindne aaeandnans 564,938.61 U

Judeyanisiwszisiunusendngns Ineimanstadia awnivivermanswasinalulad

30113 Yaudszanas w.e. 2563 Judayan1siaseiannesunuy

2.7 STUUNISANE
WUUTULS &
wuunsbnasude dsiumdunadn
wuumalnanudaunsnmuazidoadudondn

aa a o A ) .
wuunslnanmsdiannselindidudenan (E-leaming)

OO0~
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2.8 NM58UlaUNUENA NTTUIUIBILAZNITAMNZLULULTIUY NN INGIRY

1) nsgunfdvuiInerdulesinitzinsaniulou svsealunssuinivinfiilevnegly

Y] ) A v ) a A o 9 ) a
sgAuReIny sedinnulnalfesiunssuinininmualilulassasimangnsaviin
a [ a ] =l I3 a Ql' < & 1 a v =

YDIUNIINYNB LTI U3 TUNTE VWIS TUADNNTITIUVBIUNANEN
WaE A9 LASUAMUTAUTIUINNAML AT

UNINYIA ST LI ULITNINTULDUNTEUIUIVY D1UIUNUIENN SR UTUVBINTEUIUIVT
AnFEnYISsuNINUIIINGNFEDY TAsAIUIUTDUVDIAMELAEITDY Tiallanade il
n1siAsuUSulngsruuddutunudedeRuurinededesnd 119en15fnw

SzAUUTEQYINT W.A.2561 U0 8 Lazle 9

3. nangasiazanIsdfaeu
3.1 nangns

3.1.1 IUIUNUILANTIUABDANANGAT Laifosndn 136 wiein
3.1.2 lpseaiandngns wiqena
(1) maadgAnenaly 30
1.1 nguiwsunsiauvinuensdugisous 21
1.1.1 3vUeAu 15
1.1.2 3w uaen 6
1.2 nguivaunsiauvinsensilugdsinaseassauinnssy 3
1.3 nguAvsunsiaunsinugnisidunadiosfidunds 6
1.3.1 33dsAu 3
1.3.2 3w a8 3
(2) MUY AN laitipandn 100
2.1 3 unu 41
2.2 3100 Lidoand 59
2.2.1 JwendsAu 44
2.2.2 Jwweniden Laidoani 15
2.3 3 (813) Liiveanidn 15
(3) nuIRIVUFDNLES laifaendn 6
3.1.3 NSEUUIYN
(1) vanadwAnunaly 30 nUein
General Education 30 Credits
1.1 ngudvdiuntsaineensilugiieus (Learner Person) 21 miaefin
1.1.1 3¥1U9AU (Required Courses) 15 wulena
001101  u.@. 101 mmé’aﬂqwﬁugm 1 3(3-0-6)
ENGL 101 Fundamental English 1
001102  u.8. 102 mmé’aﬂqwﬁugm 2 3(3-0-6)

ENGL 102 Fundamental English 2



001201  w.®. 201  M99NIUITIATIERLaE NS UREN UL AVEHE
ENGL 201  Critical Reading and Effective Writing

001227  u.@. 227 AN EEmMSUNYATAEASTLALANANYNT TN EAT
ENGL 227 English for Agriculture and Agro-Industry

204100  2.A%N. 100 welulagasaumenastinadelml
CS 100 Information Technology and Modern Life

1.1.2 318N (GE Electives)
IinAnwideniFeunssuninlunguiloshatios 6 miwin nnssunvselud
A student also choose at least 6 credits from this group of GE courses.
011155 s, 155  USwgimdnuge

PHIL 155 Philosophy of Happiness
011269  wUs. 269 U uAsugianeLies

PHIL 269 Philosophy of Sufficiency Economy
011277  wys. 277  ¥Wsueans

PHIL 277 Bioethics

057122  A.a. 122 Sevitedinuaynseanidne
EDPE 122 Swimming for Life and Exercise
057125  f.a. 125 AanssudndumsifieTinuayniseenmdiniey
EDPE 125 Rhythmic Activities for Life and Exercise
057127  f.a. 127 wuafiusufieTinuayniseenidnie
EDPE 127 Badminton for Life and Exercise
057128  @.a. 128 wudafieTinuarniseenmdiniey
EDPE 128 Tennis for Life and Exercise
057135 ma. 135  welsdeulequnw

EDPE 135 Aerobic Exercise for Health
461100 A2, 100 ayulwsidleguainuazeuay
PHPS 100 Herbs for Health and Beauty
510100 w100 AugvaNyTel
AMS 100 Wellness
601212  oan. 212 laswinsdienslddinusesntu
FST 212 Nutrition for Contemporary Living

12

3(3-0-6)

3(3-0-6)

3(3-0-6)

6 BUWNA

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 nguivdunswaineznsdudsiuadeassduinnssy
(Innovative Co-creator)
TinAnuidondounszunduilunguil 3 wihefn Mnnszuaivdeldil
A student also choose 3 credits from this group of GE courses.
610112  @.8n. 112 WINNTIUNAASUNDIAT
AG 112 Food Product Innovation
703103 us.na. 103 maduissnouniswasssiadeady
MGMT 103 Introduction to Entrepreneurship and Business
1.3 nguivdunisiaineznsidunadesiidiuuds (Active Citizen)
1.3.1 3¥1U9AU (Required Courses)
140104 swn. 104 maduwadles
PG 104 Citizenship
1.3.2 3y i@an (Elective Courses)
TinAnuidenBounszuainlunduiledieden 3 miswin mnnszunivselud
A student also choose at least 3 credits from this group of GE courses.
012200  u.AW. 200 INDEN
RE 200 Mind Volunteer
050121  wen. 121 waleslvelulszvruedeu
HUGE 121 Thai People in the ASEAN Community
154104 @0y, 104 miay%’ﬂééunmé’au

GEO 104 Environmental Conservation

13

3 KUNR

3(3-0-6)

3(3-0-6)

6 KUWAR

3 KUNR
3(3-0-6)

3(2-2-5)

3(3-0-6)

3(3-0-6)

naewe  dnAnwianunsadeniseunseuinivifnwinibivesannduaaudnuivisludseineuag
AUsEINg wau s uwumbefnununsyundndnevaluidmuelundngeslalaemnuiugey

VYBIAMENTTUNTUTMSUANGATUTE AU

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) nUINIVNANN lidaenin 100 W8N
Field of Specialization a minimum of 100 Credits
2.1 F¥mnu 41 wdaein
Core Courses 41 Credits
202101 2. 101 @¥ivendiugn 1 3(3-0-6)

BIOL 101
202103 .11 103
BIOL 103
203103  2.A4. 103
CHEM 103

Basic Biology 1

UURNITTINeN 1 1(0-3-0)
Biology Laboratory 1

Wil 1 3(3-0-6)

General Chemistry 1



203104

203107

203108

203206

203209

203226

203229

206108

207123

207173

208263

211311

211317

215207

215208

601462

9.04.
CHEM
9.A4.
CHEM
.04,
CHEM
9.4,
CHEM
PRGN
CHEM

2.04.
CHEM
2.04.
CHEM
2.AR.
MATH
2904,
PHYS
294,
PHYS
.80,
STAT
2.9
BCT
2.9
BCT
2.99%.
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

Wil 2

General Chemistry 2

UftRnsiaiivialy 1

General Chemistry Laboratory 1
UftRnsiaiivialy 2

General Chemistry Laboratory 2

B unIgdmsutindnwusnauivuadl
Organic Chemistry for Non-Chemistry Students
UfuRnsnliduniddmsuinAnwivenninivied
Organic Chemistry Laboratory for Non-Chemistry
Students
wilsAanddunsuiinAneuonaiviveil
Physical Chemistry for Non-Chemistry Students
JdRnsieiifEda

Physical Chemistry Laboratory
adlneansileadi

Elementary Mathematics
WanddmsuinAnwanaivnssuinuns

Physics for Agro-Industry Students

U un1sianddmsuinfinwanainnssununs
Physics Laboratory for Agro-Industry Students
adnidodu

Elementary Statistics

Fuadl 1

Biochemistry 1

UfuRnsTLedl 1

Biochemistry Laboratory 1

atAne ey

Introductory Microbiology
UfiRmsgatinendesiu

Introductory Microbiology Laboratory
Tngumansvosysd n1sdsiakavUTulalnuns

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. 3yan

601231

601232

601242

601341

601342

601344

601345

601346

601347

601351

601361

601452

601453

601460

601471

601472

601496

Major

2.2.1 ¥ enUIAU

ladidaendn

a minimum of

Major Requirements

2.9.
FST
2.9.
FST
8.9.
FST
2.9N.
FST
2.9N.
FST
2.9N.
FST
2.9.
FST
2.9.
FST
2.9.
FST
2.9.
FST
2.9
FST
2.9.
FST
8.9.
FST
8.9.
FST
2.9N.
FST
2.9N.
FST
2.9.
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
a72
472
496
496

fga%ﬁmmmammi

Food Microbiology

U URN159a¥3 e N9e1ms
Food Microbiology Laboratory
naklsglemg 1

Food Processing 1
NANIAINTIUDIMT 1
Fundamental Food Engineering 1
MANIAINTIUD T 2
Fundamental Food Engineering 2
nskUIguemng 2

Food Processing 2

U uRnsuUsgUems 1

Food Processing Laboratory 1
nskUsguemis 3

Food Processing 3
UiRnsuwdssuens 2

Food Processing Laboratory 2
NHRUBUAZUINTTIUDINT

Food Legislation and Standards
LASUDI0IMT

Food Chemistry
NSAIUANUALNNTUTEAUADINN

Quiality Control and Assurance

U URANNTN19AIVANLAE NTUTEAUAINN

Quiality Control and Assurance Laboratory

NTUATIENINT

Food Analysis

MMINAIUINAN UM

Food Product Development
N159ANISLINIUDINT

Food Manufacturing Management
NITNNU

Work Training

15

59 #u8NA

59 Credits

44 %8N

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  @an. 497 dunun 1

FST 497 Seminar 1
601499 o 499 U3

FST 499 Research Exercise

2.2.2 3y ueniien Tidaanan
Major Electives a minimum of
TindAnvdendeuannszuivselul
A student also choose from the following courses.
321393 waT. 393 @@ mSulnAnwgaamvinssunyms
PHSO 393 Physiology for Agro-Industry Students
601321 821, 321 welulagiilodns
FST 321 Meat Technology
601322 8. 322 21U15T1814
FST 322 Halal Food
601352 8. 352 FUNAUIEDINMNT
FST 352 Food Sanitation
601353 8. 353 mmﬂaa@ﬁEJm‘vmLLazEjmﬁmaﬁm%’dimmmmi
FST 353 Food Safety and Sanitation for Food Plants
601362  @an. 362 ewnsdaithiiwarlnvunde
FST 362 Functional Foods and Nutraceuticals
601363 BN, 363  szuUUeWNINguy
FST 363 Sustainable Food Systems
601421 8w, 421 wAlulagane
FST 421 Lipid Technology
601422  @av. 422 welulagina
FST 422 Sugar Technology
601423  8an. 423  weluladwaliuazen
FST 423 Fruit and Vegetable Technology
601424 92, 424  weluladndaduaiiuines
FST 424 Bakery Technology
601425 oaM. 425  ip3phy
FST 425 Beverages
601426 929, 426  wAlulagndadudiuan
FST 426 Fishery Product Technology
601427 eam. 427  ieluladfivmszgain
FST a7 Legume Technology
601428  oan. 428 wAlulagndnfanuy
FST 428 Dairy Technology

16

1(1-0-2)

3(0-9-0)

15 wU28NA

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

.97

FST

.97

FST

B.3IN.

FST

.39,

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

8.9

FST

B.3N.

FST

B.3IN.

FST

.39,

FST

.9,

FST

8.9

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

wiAluladndn sy

Cereal Products Technology
wiAlulagomnsangaunsd

Food Microbial Technology

NYINYIDINNG

Food Toxicology

ﬁ;a%ﬁ‘l/lmsuaquuLLazmamﬁmSﬁuu

Dairy Microbiology

QAEANNTIUNTNLIN

Industrial Fermentation

weluladvesdodan

Yeast Technology
NSYUIUNITHARNUNLAZNITATUANAN N

Coffee Production Process and Quality Control
NTHARNBIMITUIA

Dried Food Production

U53TU9181913

Food Packaging

nsausuesnldnsudidenuds

Freezing Preservation of Food

N5 NEILArUSZULN LA S9N

Food Plant Layout Planning and Evaluation
Wideldenassluaviinerdansiazimalulagnig
971115 1

Selected Topics in Food Science and Technology 1
Wideldenassluaiviineimansuazinaluladnis
1T 2

Selected Topics in Food Science and Technology 2
Widetdenassluaiviineimansuazinalulagnis
1115 3

Selected Topics in Food Science and Technology 3
TUsAuluems

Proteins in Foods

1n¥u1n1s aunn kagn1sdesiu

Nutrition, Health and Prevention
Lnguinmséwsudnanatmslugnamnssy

Nutrition for Food Manufacturer

LA VDIUN LA NARA I UL

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 0. 468 almlue1ms 3(3-0-6)
FST 468 Lipids in Foods

601469 0. 469 Aslulamsalueinis 3(2-3-4)
FST 469 Carbohydrates in Foods

601481  @an. 481 @3 waslawuins lunnyiedy 3(3-0-6)
FST 481 Food and Nutrition throughout Life Span

601482 oav. 482  pwnsuazlavuinmsiiiengumaidon 3(3-0-6)
FST 482 Food and Nutrition for Alternative Group

601483 2.99. 483 MsUsEEUAMELAYUINIS 3(2-3-4)
FST 483 Nutritional Assessment

601484  8.n. 484 WAIMEIMUIEEASIABUINIT 3(3-0-6)
FST 484 Methods in Nutritional Sciences

601485 8., 485 1ATUINSAUANDIU 3(3-0-6)
FST 485 Nutrition and Obesity

601486  @.an. 486 91 TuazlATUINITEMTULNAKY 3(3-0-6)
FST 486 Food and Nutrition for Athletes

601487  @an. 487  \avumansaun wavaunin 3(3-0-6)

FST as7 Lipid Nutrition and Health

2.3 3 (613) lidoundn 15 waein
Minor (if any) a minimum of 15 Credits

Unfnwfivszasdez Seuivln enadenSeudnlnlualafldideaounuusznie
wnvedodeddng 301 S iniidedeudmiutnfnwuniinerdededdng lutdes
11 15 wiein lneanuiureurese1a1ssivinw Faasitliisiuiunieinsy
naeavdngeaiintudn lidesnit 15 e
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) NUINIYWADNLET Tsidfaandn 6 wuIwnN
Free Electives a minimum of 6 Credits

HnAnwiRedenissunszuIIvle g uenwlleanivientazivily (1) egtey 6

nuefin

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

the major fields and minor fields (if any).

IuIunlEinTunaaavangaslitasndt 136 nu8An

Total 136 Credits



PUBLAR  ANUNUYVDIUAYINANTZUIUIYN
sPENTE UM uaLdud LAY 6 dn feseluil

1. 1A% 3 FILSN LEAANDN ALY LATAIAIYY/ENV1IVT NNTLUILITITUFINA

2. 48% 3 $ving uunlaeadl

1) WEUAILTN (MANIDY) LAASDN TEAUVBINTEUIUIN

“100-200” WaA9Ea NTEUIUIWITEAUNUGIY

“300-400” U#AIDY NTLUIIVITLAUE

2) wusinans (Manau) wanadia manenfluaurin

3) luivng (Manvite) uansdls eunsuluntIAvyveEv1Iv

3.1.4 BWEABAUNITANEN
JudN 1 ArAnsAneIN 1

001101 u.@. 101

202101 1.97. 101

202103 12.97. 103

203103 1.AN. 103

203107 1.Au. 107

207123 @123

207173 @173

204100 2.AN.100

mmé’mqwﬁugm 1
Fundamental English 1
FAneiugu 1
Basic Biology 1
UAURNTIINEN 1
Biology Laboratory 1
wivialy 1
General Chemistry 1
UitRnsiaivhld 1
General Chemistry Laboratory 1
WanddmsutnAnwgnanssuinuns
Physics for Agro-Industry Students
UfuRn1siEnddmiuinfnwanaivnssuinuns
Physics Laboratory for Agro-Industry Students
wialuladasaumanayFinadsln
Information Technology and Modern Life
nauAT UMY s dugiseus
(Learner Person)

59U

JuN 1 Aran1sAneIn 2

001102  u.@. 102

140104  9m. 104

awanguiiugu 2
Fundamental English 2
nmadunaiies
Citizenship

19

“uena
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

i28nn
3(3-0-6)

3(3-0-6)



203104

203108

206108

215207

215208

FuIN 2 ArAnsANEIN

001201

203206

203209

203226

203229

208263

601231

601232

1.A1.104

7.A1.108

1.A84.108

2.9%9. 207

1.3%. 208

1.9. 201

1.A4. 206

1.A4. 209

1.A1. 226

1.A4. 229

1.60. 263

8.9M. 231

8.9IN. 232

il 2
General Chemistry 2
UftRnsiaivialy 2
General Chemistry Laboratory 2
adinenansiload
Elementary Mathematics
atane ey
Introductory Microbiology
UtRmsgatinendesiu
Introductory Microbiology Laboratory
nauAT UM IRRILTInwens dudiseus
(Learner Person)

39U

1
NNIDNUTIATIZILAE NS T URE 19 UTE AVBHa
Critical Reading and Effective Writing
wilduvsddmsutinAnwiusnalviv el
Organic Chemistry for Non-Chemistry Students
UfuRNsweliBunIddmsutindnyiuenniai sl
Organic Chemistry Laboratory for Non-Chemistry
Students
wileidanddmsuinAnwiuenaiigal
Physical Chemistry for Non-Chemistry Students
UuRNseinEda
Physical Chemistry Laboratory
admloey
Elementary Statistics
RTVING NS
Food Microbiology
UURN159a¥Inem9e1ms
Food Microbiology Laboratory
I NAINLE
Free Elective

39U

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

20

“uenn
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



JuUUN 2 AANISANYIN 2

001227

211311

211317

601242

601341

1.8, 227

2.949. 311

3.9, 317

8.9, 242

8.9M. 341

N9 ﬂq‘iﬂﬁ’ﬁfi%JU bR IFAN am%uazqmammm bNURIT

English for Agriculture and Agro-Industry
A 1
Biochemistry 1
UuRnsTued 1
Biochemistry Laboratory 1
nsudsguoms 1
Food Processing 1
NANIAINTIUDMNT 1
Fundamental Food Engineering 1
naudviunsiauinse s dudsinasneassa
N334 (Innovative CO-creator)
nauArdun e nlunailieaiduuds
(Active Citizen)
I UFONLET
Free Elective

U

JudN 3 ArAnsAnEIN 1

601344

601345

601351

601361

601452

601453

601462

601497

2.9, 344

2.9. 345

8.99. 351

8.9N. 361

8.. 452

8.9. 453

8.9, 462

8.9N. 497

nakUIgleIms 2

Food Processing 2
UguRAnsulssuems 1

Food Processing Laboratory 1
NONUNYLATUINTTIUBINNT

Food Legislation and Standards
LAV 9919

Food Chemistry
N5AIUANLALNNTUTEAUAAN
Quiality Control and Assurance
U URN1IN19AIUANLAENTUTEAUAAN

Quiality Control and Assurance Laboratory

lnyumanivesvd nsdanazUTulslasung

Human Nutrition Survey and Improvement
dulun 1

Seminar 1

I eNLEDN

Major Elective

“i28nn
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

“nuwnn
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



v enden
Major Elective
593

UM 3 ArANISANEIN 2

601342

601346

601347

601460

601471

601472

601496

9.9N.

8.3

8.3

8.3

8.9

8.9

8.9

342

346

347

460

471

472

496

NANIAINTIUDMIT 2
Fundamental Food Engineering 2
nalliguems 3
Food Processing 3
UuRnsudsguenns 2
Food Processing Laboratory 2
NTAATIERD 1T
Food Analysis
NINAIUINARS UM
Food Product Development
NNIANTTLSIUDIMT
Food Manufacturing Management
n1sEineu
Work Training
IenIEaN
Major Elective

37U

1) BEUNISANEYIN WNIANL1ALLTS LA
JuN 4 Aran1sAnYIN 1

v eniden
Major Elective
593

JUIN 4 ArANISANEIN 2

601499

9.9N.

499

U

Research Exercise

IoALEDN

Major Elective
EIPEY

3.1.5 A1D5UNYANWMZNTZUIUIYI
seylilunianuan
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2) wluN13ANEIN Deakin University
nangns Bachelor of Nutrition Science 313U 7 Deakin Units szagiian 1 U s1eazidennil

TIA 4 anansAned 1 Deakin Unit
HSN204  Food Safety (Lecture) 1
HSN302  Population Nutrition (Lecture) 1
HSN305  Assessing Food Intake and Activity (Lecture and Practicals) 1
HAI010  Academic Integrity (0 credit) 0

EIPEY 3
7 4 ananasAnendi 2 Deakin Unit

HSN223  Sensory Evaluation of Food (Lecture and Practicals)
HSN301  Food Diet and Disease (Lecture)
HSN309  Food Policy and Regulation (Lecture)

HSN319  Consumer and Sensory Innovation of Food

A~ ~ ~ -

EIEY

Study Plan for International Course and Double Degree of B.S.
(Food Science and Technology)

Year 1
Semester 1 Semester 2

001101 Fundamental English 1 3 | 001102 Fundamental English 2 3
202101 Basic Biology 1 3 | 140104  Citizenship 3
202103 Biology Laboratory 1 1 | 203104 General Chemistry 2 3
203103 General Chemistry 1 3 | 203108 General Chemistry Laboratory 2 1
203107 General Chemistry Laboratory 1 1 Elementary Mathematics
207123 Physics for Agro-Industry Students 3 | 206108 Introductory Microbiology

Physics Laboratory for Agro- 1 | 215207 Introductory Microbiology

207173 Industry Students 215208
Information Technology and 3
204100 Modern Life
Learner Person 3 Laboratory
XXXXXX XxXxxxx  Learner Person
21
Year 2
Semester 1 Semester 2
001201 Critical Reading and Effective 3 1001227  English for Agriculture and Agro-
Writing Industry
203206 Organic Chemistry for Non- 3 | 211311  Biochemistry 1
Chemistry Students 211317  Biochemistry Laboratory 1
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203209 Organic Chemistry Laboratory for 1 1601242  Food Processing 1
Non-Chemistry Students 601341  Fundamental Food Engineering
203226 Physical Chemistry for Non- 3 1
Chemistry Students XXXXXX Innovative Co-creator
203229 Physical Chemistry Laboratory 1| XXXXXX Active Citizen
208263 Elementary Statistics 3| XXXXXX Free Elective
601231 Food Microbiology 3
601232 Food Microbiology Laboratory 1
XXXXXX Free Elective 3
21 22
Year 3
Semester 1 Semester 2
601344 Food Processing 2 2 601342  Fundamental Food Engineering 3
601345 Food Processing Laboratory 1 1 2
601351 Food Legislation and Standards 2 601346  Food Processing 3 2
601361 Food Chemistry 3 601347  Food Processing Laboratory 2 1
601452 Quality Control and Assurance 3 601460  Food Analysis 4
Quality Control and Assurance 601471  Food Product Development 3
601453 Laboratory 1 601472  Food Manufacturing 3
Human Nutrition Survey and Management
601462 Improvement 3 601496  Work Training 2
Seminar 1 XXXXXX Major Elective
601497 Major Elective 1
XHXXXXX Major Elective
XXXXXX
22 21
Year 4 (Deakin University: Nutrition Science)
Semester 1 (Trimester 2 at Deakin) Semester 2 (Trimester 1 of subsequent year at
Deakin)
HSN204  Food Safety 1 DU | HSN223 Sensory Evaluation of Food 1 DU
HSN302  Population Nutrition 1 DU | HSN301 Diet and Disease 1 DU
Assessing Food Intake and
HSN305  Activity 1 DU | HSN309 Food Policy and Regulation 1 DU
Academic Integrity (0 credit) HSN319 Consumer and Sensory 10U
HAIO10 0 DU Innovation of Food
3DU 4 DU
Total = 136 credits and 7 DUs
Remarks: For Double Degree Curriculum

1. The first 3 years studies in CMU.
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2. The last year (4™ year) studies in other university.
3. CMU regulation for credits:
- Lecture : 15 lecture hours per semester = 1 credit

- Laboratory : 45 laboratory hours per semester = 1 credit

For FST International Degree Curriculum

Subject Code 611496 Work Training and Subject Code 601499 Research Exercise are required.
Major Elective (1) is 601481 Food and Nutrition throughout Life Span

Major Elective (2) is 321393 Physiology for Agro-Industry Students

Major Elective (3) is 601363 Sustainable Food Systems

Course Plan Trimester 2 entry
T2 (mid-July to end of October) HAI010 Academic Integrity (0 credit), HSN204 Food Safety, HSN302

Population Nutrition (Lecture), HSN305 Assessing Food Intake and Activity (Lecture+Practicals).

T3 (November to end of February) No course **Note: In Summer 2022, only HSN101 and HSN211 are
offered.

T1 (March to end of June) HSN223 Sensory Evaluation of Food (Lecture+ Practicals), HSN301 Diet and
Disease (Lecture), HSN309 Food Policy and Regulation (Lecture), HSN319 Consumer and Sensory

Innovation of Food

(Note: T3= “Summer” semester)
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AAINSANE,

aadufiguSanisAnen ,
YfdrSansinen

A15TUEIW/AUNY

Waln
nangns
Y

Uagiu

f3 U, f3 UA.

FIUIUNAITY
AYINT5W
(Nauluszes
5 Udngn)

Assoc. Prof. Dr. Trilndrarini
Wirjantoro*

- Ph.D. (Food Technology), The
University of Reading, United
Kingdom, 2001
- M.Sc. (Food Technology Quality
Assurance), The University of
Reading, United Kingdom, 1995
- B.Sc. (Food Technology and
Human Nutrition), Bogor
Agricultural
Indonesia, 1993

University,

75 10.5 18 3

23(2)

IA.07. WUNT inYrRUg

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

- ma. (wmaluladyinan) |,
URINGFUINYATAERS, 2540

- WU, @uedlazdiaimalulad),
URMINeWTedlud, 2537

22 0.9 18 3

12 (6)

WALAT.QUENYA] LINTIENR

- wm.a. (nermansiazinalulad
N159IM19), UNTINeaeLTeslng,
2556

— .y (Gvensudinsfiuie),
URINGSuIReslui, 2552

- M. Anemansiazinalulad
A1SBIMNS), UPINYNS LTSN,
2550

17 13 18 3

16 (10)

9.3, 3MT UAFITIU

- Ph.D. (Nutrition ), Cornell
University, Ithaca, NY, USA, 2018

-B.Sc. (Food Science), University
of California at Davis, Davis, CA,
USA, 2013

21 0.9 18 3

HELAS. dieutl waglne*

- Y3.0. (wAluladniso1ms),
NS 8UINIva, 2560

- M. (nemansuazinalulad
N150119) ,WINeaIResing,
2556

21 10 24 10

30 (13)
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AMAINSANEN,
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YAdusamsAnen
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NAIINIANTN

Uagiu
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nangns
Y

=
17k

Uel.

G
12k

Uel.

FIUIUNAITY
AYIN959U
(Nauluszey
5 Yagn)

— .U, Gneneansiasinalulad
A1591115) (HYSANYNDUAY 2),

UMINF UL, 2550

nA.as.Alasn dustun

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

- M.Sc. (Post-Harvest and Food
Process Engineering), @n1uu

walulaguwiiaowdy, 2543

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

30.1

35.6

30.1

35.6

16 (6)

L4

NALAT. NUA SAuURNTal

-0, (Anerransuazwnalulagnig
2I919), NNTINUReLel, 2550

- (walulagnisems),
IRNAINTA UNINERE, 2541

- MU, (AFIUNTTUNYAT), anvy
wAlulagnszauna1AUNINg

ananszuy, 2534

21.25

2.25

21.25

2.25

NA.AS.ARSS TUNDY

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

- . Anenransuaznalulad
ASRIMNS), WP INLSLTL AL,

2546

- U, (nenemanswazalulad
A1591Y), UMINYSULTBe b,

2538

18.13

12.38

15.00

10.00

NAITTY I5¢SAUSIE

- .. Qavuerans), 1rninende

u%Aa, 2546

- .U, Gneneanswazmalulad
ANTDINNT), HANINYIAULNYAT

ANERS, 2543

34.18

38.68

35.55

29.55
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¥a-uwana

AanAinsAn,

aadunidnsansinen
Undusanisanen

AT/ HUA

Uagiu

Waa
Nangns

f3

Ue.

f3 UA.

FIUIUNATY
391337
(Nauluszes
5 Udngn)

10

NA.AS.SULNS ASLINNS

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

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

-, Anenmansiazinalulad
A1597199), W INeaedieelny,
2541

22.30

17.55

2230 | 17.55

8 (5)

11

(9

HALAT.gAUST ToR3ITug

- U5.0. (NeansannIm),
W Ingaemaluladnszasuna
SUYS, 2553

- WU (R@a¥IINeUTEENd),
wmIngnaemalulagnszasy
NASUYS, 2546

- M. (nenmansuazimalulad
N1591919), UAINYIAY
WNWASANERS, 2543

29.29

4.50

29.29 | 4.50

12

HALAT.ITIUNT ARINTYS
gLaluy

- Ph.D. Agricultural Science,
Kyushu University, Japan, 2013

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

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

15

299 3

12 (9)

13

9.57¢ 7IFAAS

- i (walulagniees),
PRNAINTUUNINFY, 2541

- M. (waluladnieems),
PRIAINTUUNTINS, 2537

25.92

25.92 -

MR * N8 8195855 URAYOUNENGNS

aiudl 1 - 12 Wwenansdusedmangns wazaauil 13 1Wuenansdyaeu

3.2.2 919159 NLAL
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4. asAUsENaUIRIRUYSTAUNSAINATUIY
4.1 nan1siseuivasuszaunsalninauny
Anumanislunanisiseuiuszaunisalniaauinvestinfn deail
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2)

3)
a)
5)
6)
7)
8)
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4.2 %739L980
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4.3 NTIALIAMAZANTINEDU

1)

2)

3)

5. YaNIRUANYINUNITYNATIUNIDIUID

maausuumsuAllandym TuiiussyudfuRnvounsiindroanuifinny
winauRiFsuaremssiunuimine Tuduaifianmesnisiinau
mstiaueranumsuAlalandlyvuuundvesunugiuimsvesanuiiiinnu
dumvigavingveenIsineu

$1891un15Einau nilsduamivdeduganisiinay

R

5.1 Aasunelnega
NUATLRNIZABIUNANWILAazAUTUSI87Y7 601499 4NUITY @NVIINYIANEASHAY

wialulagnisenms Ineflonasdduiivnuuazauauauideiu
5.2 MINTFIURANTTEUS
: Unfnwananse
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5.3 92aan
aansAnuil 2 vesiindnududi 4 (Fouunmeudafeunmen)
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uadl 4. Han1sisEusILAzNAagNSNITAaULAZNISUSEINUNG

1. NIWAILIAMENBALNLAYYaSLNANE

AMANWAUTLAY

nagnsn1saeunseananssutinfnen

ITYIUITUTIBNIN

1) JANUATEAINLAZYIAUARTIAMND

nsaeuasaunInluIvseulinelveiy
558IUITUIVITN LU N15UUTIUDINNS
nsUseAuaunm waznsinau WWusu

Ly v a

NARUADALNIN WIS HUNNNTEUILIN

04 a L4

3)

(Lifelong learning)

2) iNtguaranuiuinveusienueardiAy
AiNYENISITEUIAILAULINADATN

nsdannsiieunsasudifinigSeuifenules
W AsAUAIIdeyaaITAuWA TWAYIdULU
N9 laseudde  nrswAdagnifilseanu
wauvnglusgrianisinnulazaniafing

2. mMsiRIRamsEsululiasay

BuNIB AN

HadWsN13IseuI AN IYaY
wangasuuInIvIAnyInaly
(GELOs)

nagnsn1saeu

nagnsadmiuIsn1siauazussiiung

GELO 1 uunaafieus

1.1 AANNUANMUNIVLN hasidantd
A = Aaa o v a
\sasllamaluladndviau by lmin
Uselerinanisvinauegnalasnne

1. MsiSeudiuszuveaulall

2. maFoufriunuildiuseumne
3. M3biuuzihlngenansdiaou

4. m3FeumsaoulugUuuudug 1

VANANTIIINAINZAY

1. Myapuinvinge digital literacy

2. MIUTLIUNKANU

3. M3danalneaou

4. FBsTauazUseiliunadug indngns
WIImingau

1.2 ansadeansiugauliognss
Uszihiu

1. maoulududou

2. meiinufoRn1sdeans
MwensUsEINe

3. m3tFeunmsaoulugUuuudug 1
VANANTWIUTNANZ AN

1. NSARUIAYNNYENNNIIAUTLLNA
2. WsiouazUseiliunadus Manans
WIUINALNT AL

1.3 annsaidenlddeyasiieg Tuns
AUANULBILATH DUDEN VNN AN D17
auaunInnie 1la sk

1. AANTIUNSITBUIHIUNTUTINY
nsilfinw uaranunsalinaes

2. myefvselutuou

3. msi3punisaevluguuuudue 7
VANANTIININANZEY

1. N15@aU
2. MIFUNARUIAATAIARON FNTTY
1AN159AUT Y

aal ) a A A v
3. M sinnavUseidliunadus inanans
WIUINALNT AL

14 aun3auimsianisauleduay
yARRdUNNEITeY TN
undgniielilanaawsnunainnia

1. nsseuilaeldlassnunselgm
L'flug’m (Project-based or
problem-based learning)

2. uiiléFuneuvaneg

3. M3iFeumsaoulugUuuudug 1
VANANTWIINANZEY

1. #anunlassumsalym

2. M3AzviBuAnlAgiseY

3. Msdunalagaeu

4. FBsTauazUseiliunadug indngns
Wiudmsnga
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HaANSN15TEUsNAINNIsYas
wé’ngmwmﬂ%mﬁnmﬁ'ﬂﬂ
(GELOs)

nagnsn1saeu

v ad (%

nagnsdmiuIsnisiauazusudiung

GELO 2 Wufj3auadeassauinngsu

2.1 LARIDBNTINYLAISANNIA
Uszdnna wWen1suiuuss unle vise
A5n9a55Aaa vy

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

2. uitldsunouvine

3. m3FeumsasulugUuuudug 1
WANANTWIUI NI Z AN

1. wasunlassnunsetym

2. MyagviouRnlnuisey

3. Msdunalagaou

4. FBnsTauazUsediunadug indngns
IR RIRY RO

2.2 Ysuduazunladgmianiznin

a

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

2. ildFuneumng

3. MaiFeumsaoulugUuuudug 7
WANANTWIUINANZEY

1. wauanlassunsoteym

2. MIaAzviBuAnlagiSe

3. M3dunalagEaeu

4. FBnsTauazUsediunadug indngns
Wi EL

GELO 3 Wuwaiilaswaslsema wazlan Nlinnusuiinvautazidunds

3.1 UFiRnnuniivesnuies Lansw
AnSuywevu ndredulunisnseyi
ﬁl@igﬂﬁaﬂ LEUBUUINNTESI9AY
Jusssulinudany

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

2. AANTTUMTIFEUINIUNITUTIENY
nIfnen uaranIuN1IBITNaa

3. mseAuTelutusey

4. m3Feumsaouluguuuudug 1
VANANTIITNANZ AN

1. wasunlassunIe Uy

2. MyagviouRnlnisey

3. Msdunalagraou

1. TnsiuarUszidunadug indngns
DR QAT RO

3.2 wansoandenuiludlnlaell
ANNIDNAIWRULNY UInFEAY

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

2. enudilgsueuvang

3. maFeunmsaolugUuuudug 1
wangnsLiLI ey

1. Hanunlassumselym

2. MyazviouAnlnisey

3. Msdunalagaeu

4. BnsTauazUseiliunadug indngns
Widmngan

3.3 anunsavinaudufiulaesne
USLANTNN

1. nmsseuilaeldlasesnunsedgm
L'flug’m (Project-based or
problem-based learning)

2. uiiléFuneuvaneg

3. m3tFeunsaoulugUuuudug 1
wangasiiuinmnzay

1. nasunlaseunIa gy

2. MyazviouAnlneis ey

3. Msdunalagaeu

4. FBsTauazUseiliunadug indngns
Windmngau
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HaANSN15TEUsNAINNIsYas
nangasuuInIvIAnyInaly
(GELOs)

nagnsn1saeu

v ad (%

nagnsdmiuIsnisiauazusudiung

3.4 g9USUAINUNAINRAIYNI
TwussIu Jaunseenafaly

1. fAnssunsiSguiiunsAlAny
A0IUNITIABY TedUNTEl
a3luFandoniifiannuuansing
VAINVANY Y38I3EUTINAAT Yise
Uswgetnu

2. MmseduselutuEoy

3. m3iFeumsaoulugUuuudug 1
wangnsLiLI ey

1. MIdanauinAniidssasongingsu
NN58AYTIY

2. M3dunanginssulagnsanyaou
wsoiftousiutuSou (peer assessment)
3. BnsianazUszidunadus fmdngns
Wi E

3.5 fdusulunisguadanaey

1. nmsseuilagldlassnunsedgm
L'flug’m (Project-based or
problem-based learning)

2. fANTTUMTIEUTHIUNITUTTEY
nsdifiny) waranuNIIalTNaeg

3. Meadusglududon

4. m3FeumsaoulugUuuudug 1

wiangnsiuInmzay

1. Hanunlassumsalym

2. M3AzviBuAnlAgiseY

3. Msdunalagaeu

4. FBnsTauazUseiliunadug indngns
Wiudmsnga

NUINIVILANIE

HaAWSN15I38US

nagnsnI1saau

4 a
nagnan1suIsLiu

PLO 1
ansaldnnuduassinuziieaiuns
wls3uiagimnssuems 1alems
987138190115 ANulasadiy
1981113 UdnlagudIans n1g
Usgillumeuszamdula n1sauny
WazUTEAUANAIN NVNILDIMNTUAY
Forinunnia diediasziuddym
LAZNAIUINIUN PN IAENSHAE
wialulagnisonmnslaegamuizas

1. msaeuiitiugFoududdny Taun
MsAeuUUTTEETINAUNITAeaIsaes
e nawdulvitn@nwiAuaimideya
Wisfin

2. MydounuuTiudenuiseu; (Co-
Operative Learning)

3. ANSADULUUANEINILAULDY NI
AuAIIMNBWRB SN

4. nMsapulagunnIAANYIT188997A
anrunisalaseiintululseeu
QAAIMNTTUBINNT

1.115d0U80Y d@UNANNA LATZEU
Yangnia
2.M5YN5189USIHUAAA m‘%aimﬂejm

PLO 2
anunsainausinfugdu saudedl
‘V'Tﬂmmqmi?{ammamwﬁﬂm]w
ﬁyugm

HANAATINNITAINADU LAZAITUEAS
AnuARiusEIatuEeY wayuils
nsuannuAnfiureuieuludy
158U

1. Useiulviaz wuuainuuuilingis
2. Uszifiuannisaeutyninaznis
WARIANUARILIUT LS Y
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HAAWSN5I38US

nagnsnI1saau

4 a
nagnan1suIzLiu

PLO 3
grunsaldinwegnianalulad
ANTAUNA WBIIUTINLAZEUATI 2
dayaniuIngrmansuazinalulad
N59IMT

1. nsuuzdunaiianisduaudaya
wavunaseyanidumnedide

2. msaoulpgldlangdgym Hugu

(Problem Based Learning : PBL)

3, Anmeulymlududoy  nsuans

AuAaiusedyul  warszau

auaslunisuiladgymainnsdlfine

muUseudyivualinas

1. Yszitivanmsneulyminaznig
wansruRnTiulutuEou

2. Yszitivannnismaulym wayns
wansruRnfiulutuEou

3. MSEDUYOY NS UTBITIULDEY
nasnALazlalgnA

1. WHUNKEAINTIINTZANYAMNTURATIUIIATFIUNANSISBUTIINVANGATENTEUIUIN

(Curriculum Mapping)

HAANSNSIS BTV MaNgATHANUNNIEANL]
ANz TunniiaUszad Usenausig

a = o
N AnEINILY
GELO 1 Uuynnadiseus

1.1 AANUANUAMINLN wazLdantdAsasllomalula
71N91UBE19UADANY

aa o

1.2 anunsodeansiugduliegninsauseiiu
1.3 annsaidentiveyasigg Tun1souanuleduazEdue g umMNIZaN 8191 AUEYNINNNY

T2 A5y

AANAUN

laliinUselovinanis

1.4 @13130U3M3IANTAUDEL UARABUTALITDY Sandsaunsauilanivelilang

ANSAUNANNII

GELO 2 \Jugsuasnsasshuinnssu
2.1 uanseandavinwensAnniiuseansua ien1susulgs uwily vseassasshadln

2.2 Ysumuazunladgmiangudla
GELO 3 WuwaifiesvasUszna wazlan fianusuRinveunazsidunds
3.1 UdRenumthivesnuies ienswavisuywesy ndwedulunisnsgyiilignses e

wensasreenudusssulviuday

3.2 wanteendsnnuduglilagliddaddmeouuny 13ndvaas
o < a ¥ 1 = a a

3.3 annsavinaulduiulaegaluszansain

3.4 gauuANUAINVANEMNTINLETIY Haunieenafals
3.5 fdwsulunisguadanindey
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NUNIYIRNL

PLO1 anansaldmnusiagyinueifeaiunskussuuaginmnsstamis 1ailemis 9a8iivemn
9115 ANUYADANEN98IMS NanlaTumans nsUseliunsUsyanduia n1saIuny

wazUsEAUAMAIN NVINEIMTIASTDNMIUARINY LiTaTAT 18 kAT wasiauIny
NIUINgIAansuazimalulagnsemsiaog Nz as

PLO2 an315aviausiuiugau siudedlvinyenenisdeasuasn1widanguwitugu
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WHUTILAAINITNTEANLAUTURAYOUNINTFIUHNAANTNISI38UFIINUANGATENTTUIUTYT (Curriculum Mapping)

BB ANEINY

nadwsmsSeuiiiaanismdngasuuanindneinaly (GELOs) GELO1 GELO2 GELO3
aeu SWa Fanszuauivn 1.1 | 1.2 | 1.3 | 14 2.1 3.1 3.2 3.5
N3ITUIU
3

1. 001101 | mMwdanguitugiu 1 v
Fundamental English 1

2. 001102 | mMuwdanguitugiu 2 v
Fundamental English 2

3. 001201 | MIBIUTIATIZALAZNIS T URE1NEIUTEAVENE v
Critical Reading and Effective Writing

4. 001227 | MWNUAIMTUNEATAARNTULALENAIMNTTUNYAT v
English for Agriculture and Agro-Industry

5. 011155 | USweynAnug v
Philosophy of Happiness

6. 011269 | USwsyuAsugnanawies 4
Philosophy of Sufficiency Economy

7. 011277 | F1a3urmans v
Bioethics

8. 012200 | 3monan v
Mind Volunteer

9. 050121 | wardleslvelulszviruendeu v
Thai People in the ASEAN Community
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nadwsn1si3ouifinanievamangasvaindvidnuialy (GELOs) GELO1 GELO2 GELO3
a1au S9d Fanszuauivn 1.1 | 1.2 | 1.3 | 14 2.1 3.1 3.2 3.5
NITUIU
3
10. 057122 | dreduiiedinuazniseanidne v
Swimming for Life and Exercise
11. 057125 | AanssudndimeiieTiauaznseantidanie v
Rhythmic Activities for Life and Exercise
12. 057127 | wuafluduiioTiauaznnseandidenie v
Badminton for Life and Exercise
13. 057128 | wiuflaieTiauazniseendsnie v
Tennis for Life and Exercise
14. 057135 | welsDeuloguam v
Aerobic Exercise for Health
15. 140104 | msidunaliies v v
Citizenship
16. 150104 | myeudnuauade v
Environmental Conservation
17. 204100 | waluladasaumanazTinaiell v
Information Technology and Modern Life
18. 461100 azgulwst,ﬁazjsumwLLazmwmm v
Herbs for Health and Beauty
19. 510100 | ANNGUANYTR] v
Wellness
20. 601212 | Tnwunmsiionslddinuszsniu v
Nutrition for Contemporary Living
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Haawsn13TeuiNAanIsvewmangnmundviAneralu (GELOs) GELO1 GELO2 GELO3
a16u SWd FNIZTUIUIY 1.1 | 1.2 | 13 | 1.4 2.1 3.1 3.2 3.5
N3UIU
A1
21. 610112 YINNTTUNANNUNBINNT v
Food Product Innovation
22, 703103 | maduduszneunsuargsnalessiu v
Introduction to Entrepreneurship and Business
naewg vanasslidlamuunliidenSounssuiniviiaenadesiu GELO To 2.2, 3.3 uay 3.4
NUINIBIANIE
nENIY / SHa S A
o ABIVN PLO 1 PLO 2 PLO 3
U1
2. RUINIVNANL
Field of Specialization
2.1 ngudvmny (Core Courese)
202101 FAMeusu 1
“ v v v
Basic Biology 1
2021 UAURNNSTIINeN 1
02103 d v v v
Biology Laboratory 1
2031 Aflvily 1
03103 iy v v
General Chemistry 1
203104 wilvhly 2
v v
General Chemistry 2
203107 ATAnsasivll 1
0310 U] % % v

General Chemistry Laboratory 1
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NGNAIY / 59

- Fodw PLO 1 PLO 2 PLO 3
gLk
203108 UoRnsweiivhly 2
d v v v
General Chemistry Laboratory 2
203206 idunIgamsuTinAnwIuenaI v IV ILAL
v v v
Organic Chemistry for Non-Chemistry Students
203209 UfuinsiaiduniddmivinAnwiuenniaiyad v v v
Organic Chemistry Laboratory for Non-Chemistry Students
203226 wnilgeidnddusutindnwiuenaividvadl
v v v
Physical Chemistry for Non-Chemistry Students
203229 AR ERG
03 d v v v
Physical Chemistry Laboratory
206108 adlnransidodiu
v v
Elementary Mathematics
207123 N@nddwsutindnwanaInnIsunens
: v v v
Physics for Agro-Industry Students
207173 UfuRnsianddmsuinfnwgnavnssuinums v v v
Physics Laboratory for Agro-Industry Students
208263 adnieady
v v
Elementary Statistics
211311 Juedl 1
v v v
Biochemistry 1
211317 UfuRnsTedl 1
! v v v
Biochemistry Laboratory 1
215207 qatne o
i v v v

Introductory Microbiology
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NGNAIY / 59

- Fodw PLO 1 PLO 2 PLO 3
%1
215208 UitRnseadaine oy
LUAmes v v v
Introductory Microbiology Laboratory
601462 Inuraniveyed n13d1Takassulalagunis v v v
Human Nutrition Survey and Improvement
2.2 ngudvnen (Major)
2.2.1 ¥ enUIAY (Major Requirements)
601231 ATINYINNBINNT
i v v v
Food Microbiology
601232 UAURN1 59887 I M90S
0123 {UAnsy v v v
Food Microbiology Laboratory
601242 AskdssveIms 1
\ v v v
Food Processing 1
601341 PANIAINTIUDINMT 1 v
Fundamental Food Engineering 1
1342 PAINIAINTIUDING 2
6013 ANIFINTINDINIT v v
Fundamental Food Engineering 2
601344 nskUIgUmIg 2 v
Food Processing 2
601345 JauRnisudsslenms 1
d 3 v v v
Food Processing Laboratory 1
601346 nsnlsglomns 3 v
Food Processing 3
601347 JauRnisulssuanmis 2
2 ? v v v

Food ProcessinglLaboratory 2
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NGNAIY / 59

- Yo PLO 1 PLO 2 PLO 3
U1
601351 ANRUIBLALUINTFIUDINS
4 2 v v v
Food Legislation and Standards
601361 LAV 991915
v v
Food Chemistry
601452 NSAIVANKAENNTUTEAUALAIN v
Quality Control and Assurance
601453 UHURN1SNIAIVANLATNNTUSEAUANAIN v v
Quality Control and Assurance Laboratory
601460 NTIATIZNDIT v
Food Analysis
601471 MMIWAIUNARS UM
v v v
Food Product Development
601472 NN159AN191999UBI1NT
v v
Food Manufacturing Management
601496 n1SRNILY
v v v
Work Training
601497 dunun 1
v v
Seminar 1
60149 Y
01499 v v v
Research Exercise
2.2.2 Ay enidan (Major Electives)
321393 3 Tiendmiuindnwanavinssuinens
Physiology for Agro-Industry Students v v




a2

NGNAIY / 59

N Fo3n PLO 1 PLO 2 PLO 3
A%
1321 neluladiiedns
6013 walulagilodn v v v
Meat Technology
601322 219581818 v v v
Halal Food
1352 1118919
60135 JU1AUIRDMNT v v v
Food Sanitation
601353 ANUlaeAfyaIMswargUIAUIadmSUlTIIue IS v v v
Food Safety and Sanitation for Food Plants
601362 ANSITN AL LAY ULN A v
Functional Foods and Nutraceuticals
1 YUV NSNS D
601363 FEUUDIMITNEIRU v v
Sustainable Food Systems
601421 wAlulagana v
Lipid Technology
1422 walulagiiiem
60 lulaguinna v v v
Sugar Technology
142 naluladnalaazein
601423 wialuladualilia v v
Fruit and Vegetable Technology
601424 WAlLlAENANA UL ULNDS v v
Bakery Technology
142 PR
601425 LATDIAN v v v
Beverages
601426 wialulagnandueiuan v v v

Fishery Product Technology
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NGNAIY / 59

N Fo3n PLO 1 PLO 2 PLO 3
2%
601427 waliladfiwnszgain v
Lesume Technology
601428 wAlulagNANN N UL
v v v
Dairy Technology
142 wAlulad AN SN
601429 luladndn sy v v
Cereal Products Technology
601430 waluladenmsaingdunse
K v v
Food Microbial Technology
601431 NYINYIDINNT
0143 v v
Food Toxicology
601432 YAVIINY1VBIUL AL NANN EUTIUL
’ v v
Dairy Microbiology
601434 ARANMATIUANTIIN
; v v v
Industrial Fermentation
14 walulagvedosas
601435 lulagveadoda v v
Yeast Technology
601436 ASLUIUNITNAANWNLAZNITATIUANANIN
K v v v
Coffee Production Process and Quality Control
601443 ASHANDIMITHIA
v v v
Dried Food Production
601444 USINUINDINS
K v v
Food Packaging
601446 nsausueIMsiaglinIsuB BNl
v v v

Freezing Preservation of Food




aq

NGNAIY / 59

- Fodw PLO 1 PLO 2 PLO 3
oLig

601447 N15219R9Ua U T2 UL UAST S9N T v v v
Food Plant Layout Planning and Evaluation

601454 MUeldonasTiuaInINeImansiazinalulagn1senmis 1 v v
Selected Topics in Food Science and Technology 1

601455 Widaldenassiuanivemansiazinaluladnise1ms 2 v v
Selected Topics in Food Science and Technology 2

601456 Wideidenassiuavnineimansiazinaluladnisems 3 v v
Selected Topics in Food Science and Technology 3

601461 TUsAuluomg v
Proteins in Foods

601463 Lngunis guam waznislesiu v v
Nutrition, Health and Prevention

601464 Tnwunnsdmsuduanemnstugnamngsy v v
Nutrition for Food Manufacturer

601465 LATIUDIULLATNAR A a1 v v
Dairy Chemistry

601468 analue1ms v
Lipids in Foods

601469 aslulamsaluoms v v v
Carbohydrates in Foods

601481 2115 wavlnwuins Tuyniiede v v
Food and Nutrition throughout Life Span

601482 N IarlavUINSIaNgUNaen v v

Food and Nutrition for Alternative Group
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NGNAIY / 59

h Foiwn PLO 1 PLO 2 PLO 3
A1
601483 nsUsElunAMElATUINTg v
Nutritional Assessment
601484 WAMIMINYIAERSLATUINT v v
Methods in Nutritional Sciences
601485 1ATUINSAUANDIU v v
Nutrition and Obesity
601486 9IMSHazlATUINITENSUTNARA v v
Food and Nutrition for Athletes
601487 Lnguransaln wagaunImn v v

Lipid Nutrition and Health
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AUAN 5 Baninaa lun1sUsEUNaunAnen

1. ngszlsunsevdnina TunisTiszauaziuy
Mszuudduiu uavAdsuiulunsiawasUsediuna uenainnssuivfisuuslniauay
Ussiflunadnesnes S way U Wuddudu delaifiidsuii
dyAnwallazAIUNNIEURINTIALaz UTZIIUNaNTE UV Tfmunell
(1) Shwsddusuitianaduiu Wimundsd

Snusanduty AUNUNY AndnduTY
A Fden (EXCELLENT) 4.00
B+ Au1n (VERY GOOD) 3.50
B 7 (GOOD) 3.00
C+ Aneld (FAIRLY GOOD) 2.50
C wald (FAIR) 2.00
D+ 99U (POOR) 1.50
D 99uun (VERY POOR) 1.00
F #n (FAILED) 0.00
2) Snwsdrutuiilfiinaduiu W mundsd
Snusaneuty AUNUNY
S Hufinela (SATISFACTORY)
y Lidufinela (UNSATISFACTORY)
Vv AU IUAN Y (VISITOR)
W N130DUNTEUIUIV (WITHDRAWN)
CE wiheiafildannisnageu
(CREDITS FROM EXAMINATION)
cP wheAndildannisiaueuniiuasauuy
(CREDITS FROM PORTFOLIO)
GS Mmaﬁmﬁiéfmﬂmimmaaummgm
(CREDITS FROM STANDARDIZED TESTS)
cT mieRaildnnnsussiutosusuidalaeviigaueine
(CREDITS FROM TRAINING)
CX wihedafildsuanmseniunsdeu

(CREDITS FROM EXEMPTION)

[

(3) dnwamutunnsinkasUseiliunadsliduan Tannundadl

ANYIANUTY AUNUY
| myianadslaianysal INCOMPLETE)
P nnsiseunsaeudiliduan (IN PROGRESS)

AsEUIITINUNANWLAaAUTY A, B+, B, C+, C, D+, D %58 S, CE, CP, CS, CT way CX
Wit F9aztuniisdnveenszurdvduduniiednasauiiadnsanisdne
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nszunAniivualiauazUssifiunadesnes S vie U Tundngnsiliun 8.91.496 (601496),
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AMARUIN
ANDSUNEANWAZNTZUIUIYY

1. BUNIVIARNYINLY

General Education

1.1 nguidviduniswauinesnsiugiseus (Learner Person)
1.1.1 3¥1U9AY (Required Courses)

3.9. 101 (001101) : AESangENugIY 1 3(3-0-6)
ENGL 101 : Fundamental English 1
Lf'iau‘lmﬁéiaachuﬁau : laidl

ﬂ’]iﬁ@ﬁ’]iﬂ’]‘@’mﬂﬂﬁﬁ LW@ﬂWiU{]ﬁMWUﬁKIU%’W}Ui 17U Nnwen1399 ne 1ulasveulusgau
L"UENG]‘L! IUUiUVWH\“Iﬁ\‘iﬂiJLLﬁw’JGNUﬁiiiWM@’]ﬂMa’]E’JLWEJﬂ’]iLiEJUiG]ﬁE]WU’m
Communication in English for everyday interactions. Basic listening, speaking, reading and

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

€9. 102 (001102)  : AWDINENUFIY 2 3(3-0-6)
ENGL 102 : Fundamental English 2
waulandawinunay  : w.9. 101 (001101) WIDAIUAIUMIULBUVDINIAIYN

ﬂ'ﬁﬁ@ﬁ'ﬁﬂ?‘lﬁﬂaﬂﬂf]HLWE]ﬂ’]iUQﬂiJWUSﬁLWU'WIUS 17U Nnwen15il ne 2IULAY L“UEJ“LJTUi.uG]‘U
ﬁ%JU%JGWUUELUUiUWVINENﬂNLLau'JGlJUﬁ'i'ﬁJVMaWﬂ%a’]EILWE]ﬂ’]iLiEJU'iG]aE](ﬂSU’m
Communication in English for everyday interactions. More advanced listening, speaking,

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

4.9. 201 (001201) © AN59IULTIATITIRAZNSIeUBENeTiUuS AN HA 3(3-0-6)
ENGL 201 : Critical Reading and Effective Writing
Wauludasinunoy @ ¥.9. 102 (001102) ®S9MIUANUAIUBBUVDINIAIYY

MNBeA 19189 qudIMSUNITEUTIIATIEIINWEIaYaLAT HOA199 warn1T e uad 1
Uszanna luidenmuanuaulaveyisey
English language skills for critical reading from different sources and media and effective

writing on topics of students’ interests.

€.9.227 (001227)  : ;WISNQWEMSUNUATAEATUAZANEINNTINEAT  3(3-0-6)
ENGL 227 : English for Agriculture and Agro-Industry
Noulviidesinuaen  : w.8. 102 (001102) #SEATUAMUAUYBUVDINIAIV

inve 99AUTENDU kagUTToINIWIANIZNN LilaN1sEoaTaENtlUsEANE A WILUTUN
‘1/]’1\1Lﬂ’l&l@iﬁ”lﬂ@]%LLﬁ%Q@ﬂﬂ%ﬂiﬁllLﬂ‘l%]i
Specific language skills, components and functions for effective communication

in agricultural and agro-industrial contexts.
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2.ANW.100 (204100) : wAluladasaumAkasdInaie v 3(3-0-6)
Cs100 : Information Technology and Modern Life
woulundasrunay  : luid

maumesUMsIduluTinusedniu nSevgreuiawesuardumesidn asrusenaudiny
vasmseaulal nMsvnuuiusuueeulay sendwistefinuseaninaludinaud msuiinaislng
muvaeadunanaluladensaume nMssansaume

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 3y@an (GE Electives)

w.Us. 155 (011155)  : USwyraugy 3(3-0-6)
PHIL 155 . Philosophy of Happiness
Noulvnfosnunon  : lid

o

SITUNRVRINY WY wudAnSeIANgY JadudAgiiinadonuavvesyed favesn1sasedn
N3ANSINNLANNAY
Human nature, Concepts of happiness, Main factors affecting human happiness, The art

of creating a happy lifestyle.

w.Us. 269 (011269)  : USwyuAsugianaiives 3(3-0-6)
PHIL 269 :  Philosophy of Sufficiency Economy
Noulvndoswnunoy @ ldd

13 wwfn wagvannisveUsyguasegnaneiiies nsanluiinauuSvyiasygianesives
nannsUsEenaldusuATegRanaLies

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.U5.277 (011277) : F9938AEns 3(3-0-6)
PHIL 277 : Bioethics
woulvidasriunay Ll

ANUNLNLUATVDULLAVDITINTEAANT NITUTEHUAMAILAZNITITANIUNLENNITLTITUMDT
Ay MsAndaiessaieuTanng dyviuasnguidiniemans

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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Aa.122 (057122) : drevdiiedinuaznisesninasnie 1(1-0-2)
EDPE 122 : Swimming for Life and Exercise
Wwoulundasrunay  : lud

ﬂ’liaaﬂﬁ’]ﬁx‘mﬁﬁLﬁaﬁ;{%ﬂ']wiﬂ&m’li’j']ﬂﬁ’] maauaju'ﬁ'wmsiuﬁm'jwﬁ"jﬂ wann1smelanaznis
waeulmluth mslddausineg vesnenelumsietieg NSIEMRRLLATUBUATIEAY 2INNTT
et madesgiimansiied myheduioguamuaznisdismnsudeduiiedilussdusing
Ustloviuazansomosmadudiusasggiimlufnmined

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) . Aanssudswnsiieddauazniseaninasnie 1(1-0-2)
EDPE 125 :  Rhythmic Activities for Life and Exercise
wouluNdasruney Ll

mseenidaneifioguamlnensiduiansanindane maedeulmuesieneludnuagsig
nsdeulmvessmelidiusmsuasdomun madusiiuiiomessunameg waznmsaae
Tudamizange U1 mlunsidndsaniazu1evlunisaand N1TIATIERITIINITAUAaNATINIZAN
N3TINUFAALAENTIRNUEAATUTULUUR9Y

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) . wuadiuduiiadInuaznnseanindenie 1(1-0-2)
EDPE 127 : Badminton for Life and Exercise
Woulundasrunay  : lud

nseendanetiiegunmlasnisidununiiudy nseugustamenazaaedulufinuuaiiusy
msduliuazmsindeulmvesiumeiiednignuusiusuludnuaeine ninuunfiuduinlusagnisiy
Azwuulufwuaiiuiy nsuszgnAduiLuaiiudulusukuueg Nsiesginunsudsluwuaiiusiy
waznndnutsiunuaiudulusedudneg Usglevinazansomvosnadudiduuazfaialufm
wuAdiusiY

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) . wudaieTInuazn1seaninasnie 1(1-0-2)
EDPE 128 . Tennis for Life and Exercise
Wwoulundasrunay  : lud

mseendameiiequainlasnisidumuia msesvgusunotazaaedulufwimuia nsdu
iuazmsedoulmvesiumeiodrdgninudaludnunsneg nfnmudanluuaznisiuazuunlufw
wiulla myUssgndufimuialuguuuuingg malesgiinunisudadunudalazn1sidisiansudady
wuilaluszdusinag Usgloviuazansemvesmadudiaunasgiginlufmuda

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)  : ualsUALlagunIw 2(2-0-4)
EDPE 135 :  Aerobic Exercise for Health
Woulvndasdrunay il

A1509NANRINYLANITOBNAIAINYLUULBLSUA UseleviunInIsannnIain1enuuwLelsia nng
ONLUUNITBINANRINYLUULBLSUALNDAS MENTTONINNINNY NTUSLIUNNTEDNANSINELUULBLSUA
Exercise and aerobic exercise. Benefits of aerobic exercise and design of aerobic exercise

for physical fitness. Evaluation of aerobic exercise.

0.20.100 (461100)  : asgu‘l,waﬁ'aqsumwu,azm'lmw 3(3-0-6)
PHPS 100 : Herbs for Health and Beauty
woulvidowinuney il

foaaulnsildifoiaiuguain nauildSnulsaiugiu nqudnfiud i mufefivfivieg ua
nsuffiy ayulwstednunrfivanuasiivuis niousonniounasnantusilugiuuuing 4 asswauiad
Huen 0193 waziedosdions wuTldusyiiu selviannsatanldlfesagniesaendonumdnin

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.

NUNL.100 (510100) @ AMGVEUYTDS 3(2-3-4)
AMS 100 : Wellness

woulvNdasrunay Tl

ANNFVANYTAALAYNIEAUANY  Tiameinume 3 dan Ty waedndgaa sauds
VANNTEUAMALAZDIATINTIANUIWALANGTTU ARBAFUDIMNT LATUINTT N1FRBNMIRINY FUTTANN
YITWNY NITATIAFANUGUNILNIAUIBIUURNIT N15INNITAINULATLALAZITILIUT IO

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) : Inwunnissiienisldddnusesnsu 3(3-0-6)
FST 212 . Nutrition for Contemporary Living
Woulvndasrunay Tl

mwmmiﬂ%mmiLﬁa%ﬁmﬁmuqﬂﬂﬂﬂﬂu EULL‘UUMS%JU‘USWIWumMﬁLﬁaqmﬂﬂwﬁa JUkuUNIg
Fuusgmuemsianiznauly E‘ULL‘U‘Uﬂ?i%UUi%Vl’ma’MWﬁﬂ@::uﬂﬁﬂmﬁuﬁlﬁ]ﬁLﬁ‘t} winldunssuuseyu
osfimdslasunudion msduAuteyaiiisddesiularuinis Tnvuinsdiuynna uazdvdnanis
FPURDNITTUUTENIUDIMT

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 ngudvsunswaineensludsiuadeassduinnssu (Innovative CO-creator)
1.2.1 J¥103AULaaNn (Recommended course)

2.80. 112 (610112)  : UIANSTUNANNUINDINIS 3(3-0-6)
AG 112 : Food Product Innovation
woulundasrunay  :  lud

ANUNNYLAZAUAIAVDIUTANTTUNBAA U D1YNT TAIUSTINNIOIMS BHAveINERA NN
NANAITWAILINAAA N DIMT WUIRANITASHUIANTINDINIT NITOONLUULAZANLAIDINIT NITNARDY
nanSausilvd niwgaunistyginaznsalfne

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.

U§.n3. 103 (703103) miLﬂuéﬂsznaumitLazqiﬁﬁ]L‘ﬁaaﬁu 3(3-0-6)
MGMT 103 : Introduction to Entrepreneurship and Business
Noulvidesdunen Tl

wmWmﬁLﬁuﬁﬂizﬂaumiﬁ’Uﬂﬁﬁwmmiwgﬁ%aﬂmzL‘vm lenialunisusenougsia
ﬂmé’ﬂwmzLLazLLiﬂ@jﬂﬂumSLﬂu@Uisﬂaumi dannunasy Usztan SULUULAZUNUTIN NANN1SIANTT
N13INNITAIUNITAAIA NITHEN N15EU TR 118 NYUUNETINT §50TeNTINUTEINA LAEISESITUAUTY
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 nguividumsnaunineznisilunadisefidiuuds (Active Citizen)
1.3.1 3w1U9AY (Required Courses)

5.91. 104 (140104) : msunasiioy 3(3-0-6)
PG 104 : Citizenship
Woulundasdiunay il

Auvang Aoy wazwwaRaierfunsilunaiies uuiAnans w@inm wasnihiinades nns
a¥apunsyrinddymsousialuseiuiosiu Ussna wasuiunnd nsassandrinuasfiasssusud
lupusuRaveunedianuarnalselogidiusiu nsilunaiesdunisifeuiuaznisaiisenuly
Wy imusTTILAE AT IMaNTeEIA MsaisirmuaRiBsuanionisuilydymerudaudaeduiis
nsuanseananisidlesnelingming seideu uazArdosvesuvunazdeny nsiduwaidieadifinimg
wazanudlalurnussaundeumeTansssuuar sy SRmansiinsiu nsiSguiasessaluInTnveny

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 39 den (Elective courses)

U€.AY. 200 (012200) : 3Is@18" 3(2-2-5)
RE200 : Mind Volunteer
wouluNdasruney Ll

WNAASD9TNDIEN NANFITUNUFINVBIRIRD A tUAELIANN 9 N1SHNUHTRNUMIETRRIEN
The concept of mind volunteer, basic principles of mind volunteer in various religions,
the practice of mind volunteer.

1.AN.121 (050121) : wasiaslnelulszanausndey 3(3-0-6)
HUGE121 : Thai People in the ASEAN Community
Wwoulundaskunay  : lud

Midauagimuinsveslseiatendey anuntnuazunuImnvesussmalneiunaiiaslngly
UssmaneiBou wuimsiiaieassdlunmsuiuilegsamiululssmauendouessduiay yusesde
BUNANYRIUTTYIALD T

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.

a.04. 104 (154104)  : n1seydn¥duando 3(3-0-6)
GEO104 :  Environmental Conservation
woulvndoskunaw Ll

Jaymlunisdnnis waznstduselestannineinssssuand daduludes au Ul dws daivn

3 v a

WYWd  WENUSTIUNIR  AWiAsTINNR  uarduwindeun1ag naenauIsn1seusnYkaziInIn1slunis

]
(% L3

ausnundndudmsuuszmalng
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. BUINTVUING
Field of Specialization
2.1 3¥unu (Core Courese)

2.972.101 (202101)  : ¥Y3IIMEIWUFIU 1 3(3-0-6)
BIOL101 : Basic Biology 1
Noulvfifoswnunoy  :  ludd

unth szdeuisnismainemans Snvasanizeesddidin nsdnszuudeddin aisaiives
B PAdLAZIIWURATY  sugmansuazeaiugmans  nalnvediauims  ANuvaINvaIeves
0 lnssadauasntifivesiis Tnssadrsuasminiivesded uarlnaineuasngingsu

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)  : U{URN1IIMEN 1 1(0-3-0)
BIOL103 : Biology Laboratory 1

woulvfdasriunay  : amzdeunwdaunu 2.92.101 (202101)

naesganssal lassasisnazntinveugad n1svelaseauwad niswuugad Wugeans
FunsuazANRaINaeUIENTIn Welteny Weltadnd woRnssu wazdneiveUszeins
Microscope, cell structure and functions, cellular respiration, cell divisions, genetics,

evolution and biological diversity, plant tissues, animal tissues, behavior and population ecology.
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2,04, 103 (203103)  : wadinalU 1 3(3-0-6)
CHEM103 : General Chemistry 1
Woulundasktunay  : lud

USunaudunius wia veamaiuazveuds infineslulaunfind tniliad ausaied lasead
DLMBULATATINGY waHUSELAL
Stoichiometry, gases, liquids and solids, chemical thermodynamics, electrochemistry,

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

1.04. 104 (203104) : Adiiall 2 3(3-0-6)
CHEM104 : General Chemistry 2
woulufdasriunay  : 2.3, 103 (203103)

a19avany ﬂiﬂ—LuaLLazau@alaaaﬁﬂ auﬂalaaaul,%ﬂ%auuazNa@ﬁumiazm‘a @susynau
lrposAutuy Wwilluedes saumansiall Lavialldunsd

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

organic chemistry

2.A3. 107 (203107) : UfTANstAdinaly 1 1(0-3-0)
CHEM107 :  General Chemistry Laboratory 1
Noulvfifosiunoy @ awtloundaunu 2.ax. 103 (203103)

watafne lueafiRniaedl UfATe1veveuauayasUsenauvevadund nMsmaAnad
yoauRa Tassadawdn msmeusulenazanudeundswesnisiinloresin mm%@maﬂﬂﬁﬁ%m waana
iln diédnivslada UfAsedundunazaunandl wveandwduveannuiien

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) : UfTAMTwAdialY 2 1(0-3-0)
CHEM108 :  General Chemistry Laboratory 2
woulvidaskiunan  : 2.A4. 107 (203107) wazasnziUgundaunu 2.a4. 104 (203104)

mMamualiianalagefunisanadvedgniionuds augansa-ua ansavaleUilinesuay
Ufiselelasdda nsnislnmseadmsuansavanensn-lua navesgumgiidenisaraievesnie
HAAMNITaTATe @13 a1sUsznaulreesiudy dnsnsinu)iseeiinidunsdnTins i
A nvasleasuuInkazleaawaungs | Il il uag IV mlmsgsilessuuinuarlesauauluinge
Linswedin wagnmeassiiag

Determination of molecular weight by freezing point depression, acid-base

equilibria, buffer solution and hydrolysis, reaction titration curves for acid-base solution,
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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 |, Il, I, and IV, qualitative analysis of cation and anion in unknown salt,
and special experiment.

2.A4.206 (203206) L ANDUNITAIMSUNNANEIUINEIVIIV LA 3(3-0-6)
CHEM206 :  Organic Chemistry for Non-Chemistry Students
WoulvNdoskunan  : 2.AN.104 (203104) #39 2.AN.111 (203111)

nMsduunuagnsiente Wusrluluanavesasusynaudunid UAtenaidunid mlesgn
a15UsEnaudun3d wednhinlalasansveu loluwesduuarlalaweslasegy aweslawil a1susenouuels
wudn ansUsznavuslalau woanased Wuea wazdves toflu woadladuasAlau NInASUBNTANLAYDY
wus aslulawnse 80a nsmesdilu Wulna Laglushiu

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)  : UjUAMsARdunIddmsuinAneiuanninivied 1(0-3-0)
CHEM209 :  Organic Chemistry Laboratory for Non-Chemistry Students
Wauluidesinunoy  : 2.A1.108 (203108) %38 2.A4.115 (203115); wazamnzidisuniau

2.A4.206(203206)
wuzthgunsaluazuuufiiiiennuvasadeluesufifinisied mwﬁﬂﬂﬁﬁamiﬁugmmq
itBunid lelowoslassgUuaranoilolelowes UARTouAliBurEdiugIu uasn s iasegvimmyiladdu
Jeadu
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) . NReREnddmsutinAnwiuesnaivnivadl 3(3-0-6)
CHEM226 :  Physical Chemistry for Non-Chemistry Students
Woulvidoskiunan  : 2.A4.104 (203104) %39 2.A4.111 (203111) %38 2.A4.151 (203151)

PUUNAAIENSITNAT aNARINNIA JaUNAAIERSITNAT auUfn1an1enInvesansazalliiana
w1 nsiliiwesdianivslad augansa-vauazloou uazailniin

Chemical thermodynamics, phase equilibria, chemical kinetics, physical properties of
macromolecular solution, electrolytic conductivity, acid-base and ionic equilibria and

electrochemistry.
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2.A%.229 (203229)  : Uf{uRnsiAdIAENS 1(0-3-0)
CHEM229 :  Physical Chemistry Laboratory
WouluNdasH unay  : 2.A8.108 (203108) %50 2.AN.115 (203115) %38 2.AU.157 (203157);

wazamziigunion 2.a1.226 (203226)

wedafiugtunaeifiadda nismnaluena (rensineruviin mstagadenudeiionas) s
A uarsufUveiitenr  mstadawmsudinesisudvesdesu  (Bnsiedeuiivesveulum)
nsinann sl nsAnw AT NAIATENINNTO DT VBANET WATVRAMA I VBANEITLEY waZNIS
lmsslaomsiamdndlalin - msmensfiaugaanisnisnszae msmmmﬁamamaﬂmsm?{augﬂ
sEMINAlMAUIURA N1TinAIMLTaUTEINITEUAIY (UanTA1aaTimeg)

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).

2.0, 108 (206108) : AMNAAIEASIUDIAY 3(3-0-6)
MATH 108 : Elementary Mathematics
woulundasrunay  :  lud

MsmeyiusuaznITUsEgnd MsvUitudiaznsUszgnd aunisidseusiussusuniaaznis
Useynd ayiusdes wysnduagseuvaunsidaduiasnsussend MuuanIsigaudy

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.

awld. 123 (207123) @ WaAnddwSutnAnwgnannssuinens 3(3-0-6)
PHYS 123 :  Physics for Agro-Industry Students
Noulvfidoswnunony  :  ludd

SITUPRVRINYIANANTUAENNTINVOINANG narnans audRenavesaans avnadnmians
wavgnnwaenans nisundeninuazedu Tnedin wivdnadauazannzuimdnlnlih  guvnamaniua
Vg ufauvasfing

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 ¢as.
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ana. 173 (207173)  : U{URnsiEnddusuinfnwanamnssunens 1(0-3-0)
PHYS 173 : Physics Laboratory for Agro-Industry Students
Noulvnfoswnunoy @ ldd

wuzdiaIesdle n1sinuazinaialun1snaass N1SNARRIAIUNAANANT QUVINAAIART
gvnadinmans aau autRvesaans i uazanizwiwén
Introduction to instruments, measurements and experimental techniques, experiments

in mechanics, thermodynamics, hydrostatics, waves, properties of matters, electricity and

magnetism.

1.60.263 (208263)  : dnAUaAY 3(3-0-6)
STAT263 : Elementary Statistics

wouludawitunon  : Wil ; dwmSudnfneinguarviivinermansuazinalulad uazngu

#1913V INYIANEATHUA N

wuwaummif‘ﬁugﬂmﬁ'mﬁuaaa Auuaziunagmsuanuasanuiazidu nsusEaLas
MsvadeUaLyRsUAsIUALaAEUTEYINT MIUsEannLaMIade UaLsR A B TUdRdILUTEIINS
miﬂizmmuazmwmaauamyagmLﬁ'mﬁumwmmiﬂmuﬂizmm nsUsEYNAlAMSIEeY N15IATIEA
AMULUIUTIU N1T0ANDELAZAVALNUS

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.

2.91.311 (211311) : FuAd 1 3(3-0-6)
BCT311 : Biochemistry 1
WouluNdasr unay  : 2.a%. 113 (203113) %38 2.A4. 104 (203104)

uniAgiuTuadl Timleslussuudinm medauazaiedioluniued dandlolnduaznsa
1nddn nsmezdlunaslusiu wulyduaslatouled amslulawsauazlnawau 87e wagluuUsUNISTININ
Lazn1sUUEs

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 glycans, lipids, biological membrane and transport.

2.9, 317 (211317)  : YjUAnstuedl 1 1(0-3-0)
BCT317 : Biochemistry Laboratory 1
Waulvnideitunon  : awzdsundaunu 2.am. 311 (211311)

asavaneUnwes nsafiimasn nspeviilunazlusiu wulad aslulawmsauazdnin
Buffer solution, nucleic acids, amino acids and proteins, enzymes, carbohydrates and

lipids.
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2.2%.207 (215207)  : qa¥IIngUsiy 3(3-0-6)
MICB207 : Introductory Microbiology
Woulufidoswiuneu @ 2.99. 111 (202111)

YoULYR UseiRuarAudAyvegadiing) AnuvaINa1evedaunsginsuaslon wadguas
lonuazqaunsdgunslen Tassa$uuagnihiiveusadlnsuailen vdnnisuaginadaniegatnineg s
mmmauma mimmmﬂmawauma LNLLV]UQ@%&I%BQQ&U‘W?H WUﬁﬁWﬁﬁﬁ“UB\‘ﬁlaUW'ﬁJ ] e ﬂllﬂllﬂu
’J‘V]EJ']'W‘LJ%’]‘LJ ﬂ%u%iﬂ%ﬂ@IﬁﬂIU?ﬂu E’W]’JLL@ ‘WEU maumwmmmaaﬂummma aAFINNITY QEIGU’J’JV]EJ']
a\‘iLL’Jﬂa@@J

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.

2.9%.208 (215208)  : UfURn133aTIInenUasiu 1(0-3-0)
MICB 208 : Introductory Microbiology Laboratory
Noulvfifosnunou @ 2.99. 111 (202111) wazawzidaundaunu 2.99.207 (215207) uazli

ayynitinAnwnivienamedeuiseu

n1sldndesganssmi nsmuaugaund walianisuenidousanivesuunadiie nisdoud
Tnsadrevauuaiide nssidswuafidoluannldoondiau Snvaznisnesyiivinveuniise
wunuedTuresuaiily nsweiissdaduare Tada giiduiuiner nisvinladuagleRdn nisnszane
v039AuNEElusTIYIR NanTngdunIsluh

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)  : lavuAansvauywd n1sd1sanazUiuUsslavuints  3(3-0-6)
FST462 :  Human Nutrition Survey and Improvement
Woulvdidoseinunou @ 2.9m. 311 (211311) waz 2.99. 317(211317)

Uszlanonsuazmsuilnaemsvesyed Usslembvesewns dyvnlsavinemsuaglsndu o
YUUNNTEes N13geduesanslusianenyed aAnudludwiimifentu ansusuusansnEn ns
aueNANNMLAsNITAUShwemsigndesmundninvuamans Anwidenisdrsalaruinisveduilan
nsdalusunsuilon1susudsilasunnisvestiuilaa

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
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programs to improve nutrition.

2.2 3y uan (Major)
2.2.1 1@nUIAU (Requirements)

9.9.231 (601231)  : aTIINYINNIBINNT 3(3-0-6)
FST 231 : Food Microbiology
Woulvfifoswiunoy  : 2.9%. 207 (215207) uag 2.9%. 208 (215208);

W30 8.919. 122 (602122) uaz 8.n1%. 123 (602123)
HANTENUYRIRaUnIdlumsselATygia Raunsdnvihliemsidy Yauvsdnviliianlsaems

a

uie ndnnisnsedunidlueims wdnilulunsaueneimis ansmine s dunisluems
n3vUad auIAUIAlINUeIMNTHANITAIUAY

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.

9.9.232 (601232)  : UHUANITYAVIING NS 1(0-3-0)
FST232 : Food Microbiology Laboratory

Noulvnifosnunon @ aweiloundaunu .. 231 (601231)

aad a = aaa = PRI ) @ ¥ a v

aﬁwugﬁ‘lﬂuwﬁmaﬁ]ﬁ;auma Ugmammvmmm AIUITFVANBULDUNYYDIDINIT U \A509ld
LATLASEIINT N1TATITIATILMALIDTILAL]

Basic methods in microbiology, biochemical reactions, hygienic indicators of foods, water,

utensils and equipment, biochemical examination.

8.9%. 242 (601242) : MswUsguanMng 1 3(3-0-6)
FST242 : Food Processing 1
WouluNdasriunay  : 2.Aa%. 203 (203203) wag 2.a4. 207 (203207);

%38 2.AY. 206 (203206) waz.All. 209 (203209)
ﬂ’]iﬁ\la@LLUUﬂ%LLﬁ%LLUUW‘aLﬁ@Q ﬁﬂﬂuqmﬁﬂﬂﬂiﬁmaﬁﬁﬁﬁ miwémaz%’mmﬂafw NSRS Y
TagAuuazn1sdnn1singiu seuunisadedulssuems msudsslemnsieglildanuiou laun ms
whBu mautiBonuds maviinaes manuauewslngldindeuazthena uazMswUssUTteniian
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
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2.9M.341 (601341) : WANIAINTIUDINIS 1 3(3-0-6)
FST341 : Fundamental Food Engineering 1
Woulundasriunay @ .08 117 (207117) wag 2.4, 187 (207187) wag 2.A0. 104 (206104)

%39 2.A04. 108 (206108); %39 2.Wa. 123 (207123) waz 2.We.173
(207173) waz 2.A0d. 104 (206104) %39 2.A0. 108 (206108)
TRuazUIY QuUUNEAanT aunauIaaTHarNEIu Yadlratazmsivavesvetiva nMsaewm
mounazgUnsaiianidsunudou uaznsaemaas
Dimension and units, thermodynamics, mass and energy balances, fluids and fluid flow,

heat transfer and heat exchangers, and mass transfer.

9.99. 342 (601342) © RANIAINTTUDINIT 2 3(2-3-4)
FST342 : Fundamental Food Engineering 2
woulufdasriunay  : 2.9, 341 (601341)

ANSANVUINBAENITHENVUIN  AITHAL Wge‘i@lmm%’u N1INTBIATNITUYWILY TEUUVINAIY
WULAZAITWIEY NTWEBNWTY N15IENE N1SVLIAS N15NAY wazNIsana
Size reduction and classification, mixing, fluidization, filtration and centrifugation,

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

9.9%. 344 (601344)  : n1swUIgURINNT 2 2(2-0-4)
FST 344 : Food Processing 2
WouluNdasdiunay  : 8.9, 242 (601242)

nswUssveomsiaemaiianisiininudouss 9 wu niswiaweslsd nsaweslad nasld
lalasianl n15219598 A199ANEY NISVEA A1TIU NITENN ATYILIES AMsTEIMelazn Tl dudy
nssuAfy uazHaveINTuUsUTTasoRMA MBI NS

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.

9.9%. 345 (601345) : UfUANMSUUITIURMNT 1 1(0-3-0)
FST345 : Food Processing Laboratory 1
Noulvfidosnunon @ awelsuiSsuniouiu 9.9m.344 (601344)

mMsutduewns Asuddenudeenmns nmsndnees miLLUigUﬁﬁaaﬁqm nsausneImsiagly
indeuazthna mssuaiu Msmaeedlsd nsawedlad n1smen s nseu Mt MssEe
wazNTVINLINTU

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

evaporation and concentration.
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8.9%. 346 (601346) : nTwUsguamT 3 2(2-0-4)
FST346 : Food Processing 3
Nouluidasinunou  : 8.9%. 344 (601344)

N19ARBULAZNIIHOYNE IS NSrUIuMsLUsIUemsadelnal N1sUsTTURasuTITUIRImMNS
NSAUSNY AN UID1MS ﬂﬁsﬁﬁﬂLLazﬂwﬁmﬁuaaLﬁaLLazﬁﬁL%’&Jmﬂqmammiummﬁ NNSIANTITNENY
Tulsesundne s waluladayalunszuIunNISHAADINIT NTODNLUULAZINANLTIUNERDIITIAY
FTUUNNIATUANNTEUIUNSWUTIUDMN5AE T mluR

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.

9.9%. 347 (601347)  : UjUAMsSUUIIURMNT 2 1(0-3-0)
FST347 : Food Processing Laboratory 2
Noulvidesriu . amzdguSsunian 9.99. 346 (601346)

n1sudsgvemslaglulasim n158anes NISAFRULAENITBNNEINIT NTEUIUNITUUTTY
grsadel N13UITWAL VTN NsiiuSnwndnduiems nsidauasinlavendauas
idgngaamnssueinis madanimmdsululsaundnenis maluladazenalunszuiunisuie
9T NTOONLUULAZINAILTNIUNGND YT LLazizuumiMUﬂmﬂizmuwﬁLLUigUaﬂmiﬁ’Jﬁ%éﬁ'ﬂuﬁ

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)  : NYNAYLATUIATIIUDINIG 2(2-0-4)
FST351 : Food Legislation and Standards
Noulvfideswnunoy  : dnAnwwudn 3

Wigiﬂ%ﬁ@ﬂaaﬂﬂ’ﬁﬂaﬂlﬂ/lﬂ ﬂ{]ﬂi%‘ﬂi’)\‘iLLaB‘Uﬁgﬂ?ﬂﬂi%%i’)ﬂﬁ’]ﬁ’ﬁm’cﬂ‘uax‘il%‘&l NHNNYBINTT
VDI NUTEINALAZUINTFIU N TTENINUTELNA
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) : ANVRIBINNS 3(3-0-6)
FST361 : Food Chemistry
Woulviidoskiunaw  : 2.99. 311 (211311) wag 2.99. 317 (211317)

AMANURDIAYIZNOUNILAT WALAMAINIILATUINITVDIBINITVUAAIIY) AAOAIY
N19UAsULUAIAUTRANINIINIEAIN LasN1AdNAnTuiue1r1siu Y Tuseninanssuislunisnas
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manusnw sadeismstestulazuily
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.

9.9M. 452 (601452)  : N1IAIVANKATNITUTEAUAMAN 3(3-0-6)
FST 452 : Quality Control and Assurance
Woulufidoswnunou @ 2.40. 263 (208263) %38 8.MN. 314 (605314)

VANNITLAZNITIANITBIANTNITAIVANAMAIN N13ATIVInAMaNTANITHENGLazIATl STUUNIS
MUANALNIN TN sadfnazreufiamesfiltlunismunuaanm nMsUssifiuamsUssamduda wag
sEUUNTUTEAUAMAMN

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.

9.9m. 453 (601453)  : UHUANIINITAUANLALNITUTEAUAMAN 1(0-3-0)
FST 453 : Quality Control and Assurance Laboratory
Noulvfifosnunon  : amzideuniouiu 9.99. 452 (601452)

N139399A0UNIVULVTIY N1IATIVIAAUNMVBINGAA I N15InAMTHENdUazaATivedd
nsasatadiAuLl - deu wardnvazieduda n1sindmeilelad nsnTiafsounazTudiues
waAs M3 mi Msusziudmsszamdiia BnmsnsvaeuiviuaitlunsUssiuannm

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.

2.91.460 (601460) : A1TIATITWDINNG 4(3-3-6)
FST460 : Food Analysis
woulvidasdiunay  : 8.9m. 361 (601361)

wafiafiddnlunsinszimnemsdmiunuUsysuasisensds nmsularuviinevenaiild
mﬂLLGiasmiVlmaaummiLLazNamﬁm%mmimﬁlﬂwﬁ’usﬁaﬁmumaﬂﬂgwmammi M lAs ey
nsUseend

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.
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2.9, 471 (601471)  : NISWAIUIHANN UINBINNT 3(2-3-4)
FST4T1 : Food Product Development
WouluNdasriunay  :  2.80. 263 (208263) way 8.9, 344 (601344)

dnwaznluvewdndasilvel  nszurumeiauWEnTus lugramnTTNemIs  MIaaLAn
WAMANI NIndunsoanARKERALT MsaiegnInEnel nsasEasaeifuluY MsUsEiRiung
gauSUNARAUeIaMITharN1IINUNUN T LAUBNER  udnaT

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.

9.91.472 (601472) © N15IANISISIUBINIS 3(3-0-6)
FST472 : Food Manufacturing Management
Woulvidoskunan  : 2.91. 302 (601302) %38 8.99. 344 (601344)

NINEINTAULDAVIY AITINUNUAIINITNER NITINUNUNITNANDIAIT NITTARITNNITHER N9
IANTAUAIAIAGS N1FTANITIATINGG N1FIANITAMUNIN ATTANISANNURBASENITEMIART N15RUNTT
JN191999UDINTUTONIUTTOIBININGINTTULTEY

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)  : M1sHNU 2(0-12-2)
FST496 :  Working Training
WwouluNdasriunay  : uUnAneTUUN 3

nsfnauluniaesnu anudsznounis wielsanugaaimnssusieg Afianufeadeady
Wemansuazmalulagnisomsniglinisguavegaiuaunisineu waz/v30919138 Wuszesiia
pg19t08 180 Falus nasliarduduiluiiunflanela (Satisfactory : 5) wielahudiurfianele
(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.

2.99. 497 (601497)  : #uuu1 1 1(1-0-2)
FST497 : Seminar 1
Raulvfdowkinunou  :  UNANYITUUN 3 WAZANNANNLTAUYDUYDIEIVIIUN

a3y Wuginuaidedunuiiinfnwnaamedewludne
The topics of the seminar will be offered by department, and presented by students
enrolled in this course.
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2.991.499 (601499)  : 41UIY 3(0-9-0)
FST499 : Research Exercise
Woulvnfesnunauy  : UnANWITUUN 4

NuITBRNIzMmTstnAnwwsazau Tuauineimansuazmalulagnise s lnedienaisd
Huiivsnwuarauaueuidedy

An individual research work in the field of Food Science and Technology under general
guidance and supervision of instructor.

2.2.2 vontaan (Electives)

W.H9.393 (321393)  : @3TIMEFMTUUNANEIQAAMNTTUNEAS 3(3-0-6)
PHSO 393 : Physiology for Agro-Industry Students
Noulviidewsinunen  : UnAnwdulN 3 vse MNANNTILYUVRINIATUN

d35Imenszuunaionasidulszam svuulwaioulain szuumels ssuumaiuemis
szuvdudneilaany uaznasn muedt indond uaENIN-A1Y STUUNEINY LULTUBATULAZANSAILAY
9Ty seuuseulivie uasssuuUsram

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.

2.9.321 (601321)  : wAlulagiladn? 3(2-3-4)
FST 321 : Meat Technology
WouluNdasriunay  : 8.91%. 120 (602120) %38 8.1%. 122 (602122) %38 8.90. 231 (601231) ;

haz 2.A3. 204 (203204) waz 2.Ax. 208 (203208);
%38 2.A%. 206 (203206) WAz 2.A%. 209 (203209)
1A398519619 9 veandnilevesdn’ naonsuntsiUdsuulasesenndiainnisauarfunas
Uadesng 9 fiovsnarensidsuulameniedovesdns Windvesnduie dnuvawsng q fivsdenny
UsuUsenuresemsUssianiiie aaenun1snTaUsunaeensnesilunanlensendlusau
%aLﬂuﬁ%ﬁﬁmﬁﬂ@mmwmauﬁa Uspinnudnstausiang q nidednd udsdnsumidensedes
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.
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9.9M. 322 (601322)  : ¥MM1TI1AA 3(3-0-6)
FST 322 : Halal Food
woulvidaswiunow @ tnAnw1dulN 3 ; dmSulinfAnwAnzaAEINITINEATLYINU

AUAIAYVBIDINITINAA NAINRIMITIIAIATEAUUTEIMALAYSEAVAING nqseileulas
nguaneifeatosiuemssiata defvuatiluiAeafunisudnemiseiata nmsmuauLazysz iy
AuNNTENAA TermuaiieiunsHare s lulsEmARNY TerimumanizifgaiunnsHan
DIMNTFNAAUTELANAIEY LAZAULANAINTENINBITIADS 8191981818 WATDIMNTIIEISA 57U W
wideiivuasioifeafuesenana

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.

9.9M. 352 (601352)  : &VIAUNARIMNS 2(2-0-4)
FST 352 : Food Sanitation
WwouluNdasriunay  : 8.91. 231 (601231) %38 8.9%. 242 (601242)

Tsrewnaiduiiy  guouniiovesomsiiulumung  Tetduuazanasg  naonaunsinw
AuazenvesEnwIndeusNEnsldasafiuariinsedesiie

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.

2.9%. 353 (601353)  : AuUABANERIMISHATEYIAUIAEMTUTTIU NS 3(3-0-6)

FST 353 : Food Safety and Sanitation for Food Plants

Soulafigasinunou  : 9.91.231(601231) waz 0.9%. 242 (601242) ; se 0.918.231 (606231)
uas 9.1a.244 (606244); %39 ANUANUAUBDUVDIFIVIIV

Sunsonasarsuuouluomis mmgmuazﬂgwmaﬁLﬁ'm%mﬁ’ummﬂaamﬁammmas
gU1AU189MNT SNwAEEINYAAR N1TAIUANTRININE LAZNITAIAN TEUUNITYIIANLELRINLAEN1TEN
Welugnanmnssuenns ssuunmsdnnisguiivialulsanueims Wun wdnnisilumeiugudnuue
g1msmudaivuavadlanng uasisufUiRuesgIuuauAuIa (SSOP)

Food hazards and contaminants, food safety and food sanitation standard and
regulations, personal hygiene, 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).
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9.9M. 362 (601362) : owns@aitihiiuaclnvund 3(3-0-6)
FST 362 : Functional Foods and Nutraceuticals
Roulviidositudioy  : 2.au. 201 (203201) Wie 2.A%. 202 (203202) e 2.A%. 203 (203203)
39 2.A3. 204 (203204) %38 2.AY. 206 (203206)
mmmwLLazmmﬁwﬁzgmmmmn%wﬁwﬁLLaﬂmuma"’ﬁu mﬁaaﬂqmémﬁamwiummi
UssLnnuetomsilimtfinaglnsundy waluladdmsunseuiunisndne msilming anudaensde
wazngmneiftesiuomadmthiuas lnvundy
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.

9.91. 363 (601363) : SEUUBMNTTS STU 3(3-0-6)
FST 363 : Sustainable Food Systems
Raulufifokinunoy  :  ANNANNLTAUYDUYIEIVIIUN

unmhsguuemsfigeduy Whnnen s fidduneemns unumwesnsnuaslussuvems
fifafu nsudnemsiidadu dvdnavesnisuilaadeszuvaimsidediy UNUINYBINIATT LONTU LAy
Haanyarafianauviedaaiuguniig anuduiusszwindanu wsugha uavdunndeudonudsdu
199113 M3deasuszirulgmimifeateatuamdaduvesszuvemsiiunasisue nagnduay
winnssuludensnuns mandnenmsuagnsusinadionsiwawissuue i

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.

2.99. 421 (601421) : wAlulagann 3(2-3-4)
FST421 : Lipid Technology
Woulufdasdiunay  : 8.91. 361 (601361)

unumvestnty leduuazomsussianlaifulue isvesuyud Tassads drudseznou
nMaAnFAseuasamauiinisnenmveniiaiy ledu uasemsussnmlefu SagRuildlunisude
39138 Msdnduun nsafn nsndu nnslend lelasdiudu nnsfidandu nsuendau nmsviiliiae
woAwes uaznsviliAnleluwesvosiiuuazleiy nsldnulugaannssuewns Wy n1sugsems
uaztifuann (e wazaniniiu wansasirLLEULAY MIARTLLL

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
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isomerization of oils and fats. Utilization in food industries, i.e. cooking and salad oils, butter and

margarine, bakery products and confection manufacture.

2.9. 422 (601422) : wAlulaguinna 3(2-3-4)
FST 422 : Sugar Technology
Waulvfifokinunan @ ANNANNLAUYBUVBIEIVIIUN

%UG\EJUﬂ'ﬁNaG]ﬁ’]GHaVﬁ']EJaU LU ﬂ?iLﬁULﬁIEJ’J miaﬁ’mﬁwé’aa ﬂ?iﬁ'ﬂ,‘lﬂﬂ N3NN8 ﬂ?iﬂélu
SENYUATANKEAN Uisiasuﬂﬁuaqmmfwma QG]ﬁ’ﬁ/iﬂiiﬂ‘lf’]ﬁ]’]ﬁLLﬁ%ﬁ?L%@M%ﬁﬂﬁhx‘i6] HINTFIULATNITATUAN
AATN ﬁﬂmqLLazuIstsJmimmmm‘fwma ﬁ]ﬁﬁ]ﬂﬁ]‘ﬂ@q(ﬁﬁ?%ﬂ‘iiﬂ@ﬂ@ﬂLLaz%aﬂIﬂLLﬁ(ﬁ@I’Ns]

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.

2.9.423 (601423)  : walulagnalduazin 3(2-3-4)
FST 423 . Fruit and Vegetable Technology
wouluNdasdiunay  : 8.9. 344 (601344)

maUszandldnmsuussulaeanuiou nsudidenuds wasnisviuiiiuanamnssunisulsgy
waliiuasiin nswannansosinalivazsin wu tnaldd melidudu uen wad Wudu wanszuiumsuds
gﬂmﬂmﬂNalﬁLLazﬁﬂﬁﬁﬁﬁﬁgmw%

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.

2.99. 424 (601424) : wAlulagNanAMIIULNDS 3(2-3-4)
FST 424 : Bakery Technology
WoulvNdoskunan  : 8.91. 231 (601231) wag 8.9%. 242 (601242)

9AAIMNIIUNIINAAULNGS a1futuvasdnadwaznislidudead nisvegevautfvesuand 1

= a a = d' & A a 1 | = a o =

anduazutsad ¥inveuuLnes Lﬂi@\‘l?,JEWlLﬂ?J’J‘UENLLﬁ%ﬁ’JUNﬁ&JVIi‘SmuLULﬂ@ﬁMﬁﬂﬂ’]iLLUiEUL‘ULﬂ@ﬁ
nswAsuulamuAINUBIUINGT NTINAILTILLararan vaeNAlUNITUUTIUWUNGS

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.
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9.91.425 (601425) . 1A%RIRY 3(2-3-4)
FST 425 : Beverages
WouluNdasdunay @ 8.9n. 344 (601344)

vilnvesniesiu fngauiililunisnaniadesdiy nizurunisndnuasligmvesiaesduiisnan
in3osfuliidnan uazaIosfuUsriavLoanesed BaAUTENU ANAMNNEIMITLATAILUARN EYBY
IS9P 1IATFIUVBAATIAN NITAIUANATNMLATE LTS AMANTALALINNINTIAT e
\3esile uazmsimuiaiesislutagiu

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) : walulagnannnuegivan 3(2-3-4)
FST 426 : Fishery Product Technology
woulufdasriunay  : 8.m. 344 (601344)

Snwagmedineuazieivesauardn ihiiddgmansugin  msdudaiiuas nsdans
w§IMsiu - msgnAviamskdandadasivan  madeudenauriduasmaaiivesa nszuauns
WAmuAzMIIeNe TS HARSaslemITInUa thifulan  waskBesnsiidunanassld nsfinufoR
Iilasithundnfsiandanide

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.

2.M.427 (601427) Lwﬂiu‘[aﬁﬁ%ngaﬁ"a 3(2-3-4)
FST427 : Legume Technology
woulvfdasriunay  : 9.9. 344 (601344)

ﬂﬁwﬁmﬁ%mzQaiﬁ"am%ﬂummﬂuﬂwLwﬂlm ANANUANINATLALAMAININEINIT
mMsulsgUivnszpadudundnsarisemaluladiviuaiouazivinzay nslivsylovindananasylfain
nszUILMILUsIURIvRs gty MIaLNER 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.
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2.9.428 (601428) : wwAlUlABNANAMINUL 3(2-3-4)
FST 428 : Dairy Technology
Woulundasriunay  : 8.91. 231 (601231) wag 8.99. 232 (601232) was 8.9%. 344 (601344)

BIAUTENBULATAMAIMINDIMITVDIUY URTTIULAzIMALLLAEYDIUNAY WA lsd ulane
Flad SIuvHanAuTIULDU
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)  : wAlulagnAnineiSyNY 3(2-3-4)
FST 429 : Cereal Products Technology
Wouluddosinuneu  : 8.9M. 344 (601344) vise 8.Ma.241 (606241)

nsrUIuNTHUsTUSTyIYlugaamngsy wandueiannd1n wia wandueiemnsussianiduly
QinPR Y KARS TSNS YNY KERdamiINTIUISadeen uazkAndueivLLey
Industrial processing of cereals, rice products, pasta, Asian noodles, breakfast cereals,

malting products and bakery products.

2.99. 430 (601430) : nAlulagaIMsINYAUNIE 3(2-3-4)
FST 430 : Food Microbial Technology
Woulvfifoswnunou @ 8.99. 231 (601231) uaz 9.99. 232 (601232)

nsliusslovivesqaunidluniseramnssuemsangdundd ewnsusinandumaes oms
yfnannd1a nsruauntsussUusgniuasihduaey onandnaosnndn uagnsrUILNILUTIULL
i

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) : WWINY1DINUT 3(2-3-4)
FST 431 :  Food Toxicology
Naulundeinunan ;2.9 311 (211311) wag 2.3%. 207 (215207) wag 2.3%. 208 (215208);

%30 2.99. 311 (211311) uag 2.1%.122 (602122)

NANNITVOINYINGT LUULNUDATUVDIAITNY d19NYANNGITULIALUDINIT @15WWAN
L%a’«gaum%‘é a3 wanlanguiln miﬁwmﬂmﬂiwﬁmgﬁ% ANuduiwresasidaUueinisuazain
nIzvIUNIILUI§leIms NIUNBIMThATHELS

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.
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2.91.432 (601432) : AVIIMYIVDIUNLATHANS U 3(2-3-4)
FST 432 : Dairy Microbiology
Woulvnidosniunou @ 8.99. 231 (601231) uaz 9.99. 232 (601232)

RunIdene 9 Nlegluuunaskdndaeiug nsmvANNsIEaunIduarn1sAIUANgAUNIENLY
foen1s wu Tuunfu, wuiinunisaidelsalagdsgy, wewad, weuds, uussnazloansu Judu
Microorganisms of milk and milk products and their microbiological control such as raw

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

9.9.434 (601434)  : QAEMNTIUATNIIN 3(2-3-4)
FST 434 : Industrial Fermentation
Roulvfidestution @ 8.99. 231 (601231) wag 8.99. 232 (601232)
nswAReMNTLaYNARSusi M sTLAINNTUITNN9EunTd nsldgdunididueimslaenss
wu msliidedaiuaranseunriaduonms
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.

2.91.435 (601435) : walulagvauyaian 3(2-3-4)
FST 435 : Yeast Technology
WouluNdasriunay  : 8.91. 231 (601231) wag 8.99. 232 (601232)

nslduselevdanniedanlugnammnssuenms mvibal  nsvindes nishaunds wagnism
LASBIALUTELNNLDANBTDE DITTIAANITIULEULLBIN LB R
Utilization of yeasts in food industries, winery, brewery, bread making, and alcoholic

beverages. Food spoilage caused by yeasts.

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

ANudIAvInfaIATEgNaveIUsEIVA AMaNTRnIzyaen L MINzUgn N1squa was
MU Iman LN NsuUsgUAAN K n1s@n U n15pen U WamAneinunvaciigg N13AIUAY
AN 1NATTIUNUNLAZINATTWALMIALITEY TaudansdanisgsRaniun

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.
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2.9.443 (601443) : NIINANDIWITHIAY 3(2-3-4)
FST 443 : Dried Food Production
Roulvfidewinudou  : 0.9m. 344 (601344) uaz 2.9m. 345 (601345)

N uFuarndnn1sHanemIsLie nTsuAsane q Aldlunisndnemisudia nalnnisvinus
w3naileildlunisndnenmsuiauusng o niseenuuuiadewiuituaznisldeu warnisenmsui
PATONLAYHN 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)  : UTIYUTOMNS 3(3-0-6)
FST 444 : Food Packaging
Wouludidasinuneu @ 8.9m. 231 (601231) waz 9.9M. 346 (601346)

UnUMLaEntiveauTIyAneiomns audRivienamans menieaiw naedl Lagnedainen
v03UsTyinsiomnsuianig q wlavestagildlunisiussyfusiomn stefnuimednuusuay
Auant®  NsvedeuTanUITYTel NsUsIYiiuYie N1sUSnwIveINaningiomsANe 9 353V
waneFeudyn LagmsinruzsmnLm Fnnsmeaeu 1n3esdlen1susIeRiuve 1nTE LN QTANY
\Reafuussafusiens

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.

2.9. 446 (601446) : n1sausuaMsIaglUNISHYEaNLYS 3(2-3-4)
FST 446 : Freezing Preservation of Food
Woulundasrunay  : 8.99. 342 (601342) wag 9.9%. 344 (601344)

nssudsuaziniosefildlunisnanemisussianiBenuds Inelermsdusaduudulaneify
vosmaLazAeiudn nsuidenudauuulaslonia msundonudauvuilalnsiads n1seenwuy
vipadunaznsthgesn msutidenuds emnsiedifaguuazdniasu mavudsemsudidonuds dade
MilnaronunmvesemILTLds

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.
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2.9M.447 (601447) : N15219R9ATUTTLAULHNUNGLSI9IUDINNS 3(2-3-4)
FST 447 : Food Plant Layout Planning and Evaluation
WouluNdasdunay @ 8.9n. 344 (601344)

msidenviafineeslseasuenns defiansantunsnausuialseny msnawudilssnueeed
syuu nsUsEiulas @ nuauisimangay M9UHUAeIgUNIalLUITUOIMNT, NMSNUSNYILaY ST UL
o

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

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

2.9M.454 (601454) : WIUBLADNATIMEIVIIMEIAEASLazIMAlUlaEN1587%15 1 1(1-0-2)
FST 454 : Selected Topics in Food Science and Technology 1
Rauluffokinunoy  :  ANNAMNLTAUYDUYIEIUIIUN

PUDLS DI NVUAN 8NP UINFANERS AL MALLLATN15819NS

Current topics in food science and technology.

2.9.455 (601455) :  WIU9LABNETIMEIVIMEIAERSLazinAlUlagn15e1v1s 2 2(2-0-4)
FST 455 :  Selected Topics in Food Science and Technology 2
Raulufifokinunou @ ANNANNLAUYDUYDIEIVIIUN

D159 MUAT NP UINANERS AL IA LU aTN1501MNS

Current topics in food science and technology.

2.9M.456 (601456) : WIVDLABNATIMEIVIIMEIAEASHAZINAIUIAEN1587915 3 3(3-0-6)
FST 456 : Selected Topics in Food Science and Technology 3
Raulvfifokinunon  :  ANNANNAUYDUVDIEIVIIUN

P9I 09MUAT 8N9UINeFIanShaz Al Ulad NS

Current topics in food science and technology.

2. m.461 (601461) : Usauluaivs 3(2-3-4)
FST 461 : Proteins in Foods
woulvidasdiunay  : 8.9m. 361 (601361)

[ v ¢

wa & A o a A & ] aa a  da

aamm‘Wugmmmmgsuaqszuuiﬂimuwwuiuuu 16U bUBENT DEUNY NAUDINTIUITNITNARN NUAD
TUsiuluamg

Fundamental properties of protein systems found in milk, eggs, meat, cereal grains.

Effect of processing on food proteins.
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2.9.463 (601463) : Ta¥uIn1s guaw wazn1stasiu 3(3-0-6)
FST 463 :  Nutrition, Health and Prevention
WouluNdasriunay  : UnANEITUTN 4 ; @11V Ingddastazimalulagniseavnis

unuAeafulavuinis eedusenevreatsemisiuemis lnewufiaisemisndnuas
98a1591915 Lawn aslulanse dUa TUsAL Feiulazingons n1slEwasu nsUssdunielawuinis
AA1T9IMT919BY tazn1sUsziliuansewns o mnsiulsa taun e1misiulsagiu omsdulsaluinau
onsiulsauzise emnsiulsaieiunsegnuasiiu onsiulsarla wavemnstulsamiudulaings
gWnsiEsH uarnsasuulawiruaafidfienginssulunsdiuiinia

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) : lavunsdmiugduanamnslugaavngsy 3(3-0-6)
FST 464 . Nutrition for Food Manufacturer
Wwoulufdasdiunay  : WUnANEBUTN 4 ; dv1ivInerdranswazmalulagnisannis

uminAgadularuinig Tnvuinisiuguilan Tnwunds eimnseumiing wazndnsasiiasy
9113 MIUNTEAUAMAMILATUINAG (ilodns uaznaliuaziin) NsuUssUeIMMsUAANAMILATUINTT
oA anuasiivesinfiulunisudsguemis msuusglenmnslasnisldanufoudifinasenainis
1nwun1s nsmeniiinadonaAmslavuInig nszvIunsuUsgUemsansyiuifinadonaamig
Tnwuins msusidunazududeiifinasenarmalarinns ussyiaeifauUsussemaiiinanenamms
Tnwunns msmefeduaznslilulasifinadenuimalaruns wasnsudssulneldnnusugedifiaa
soRmuAN1alaTuINg wagkuslnakazaanlnwuINTg

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
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.
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2.9. 465 (601465) : LANUDIUNLASNANNUNUY 3(2-3-4)
FST 465 : Dairy Chemistry
WouluNdasrunay  : 8.91.361 (601361)

NIMENSNAEIIU1IMTVBINYBENTAIINAIAY UIUNTANAIAYNIINITINYATHALHD

FUANNVBINYWE NIV AT VBIULLAL NEAAUNULTUAIANUNINETDIUN AL ST TUBALAL HER N
wil Wy audinisefivesdinusznevreuy Sunsisevesdinlseneviifidetunieldaninzdieg uwas
AwUS ITRe N sHAALAE MNSIAUS Y AR AusTuN Tazdnasenisulsgy naemaunsiuAsuLlamns
LﬂﬁﬁLﬁﬂ%ﬂIﬂﬁ%WﬁNmiLL‘USE‘U wazMILAUSNE) MAesIziuaznado ULy o5uledsdiuysznauveuy
WaNANUTIUN

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) : ANAlUBINNS 3(3-0-6)
FST 468 : Lipids in Foods
WouluNdasriunay @ 8.91. 361 (601361) 30 8.71a. 264 (606264) %39 8.913a. 361 (606361)

p3AUsEnoULarntfivesdfinlueinis audinianteninuasniaaiivesdfialuenis
NsNEnaNAlugnaITNTTU AUAIFIVEIATIA BIAUTENBUTBIETNAIINTY BIAUTENOUTBIETNA
1NFNT 03AUTENUVDIANAIINUY DIAUTTNBUTDIENAIINDIMITNEE HENANINVRIETRA UINTFIY
HANSUeIRNEUNTINVDIENA

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,
composition of lipids in animals, composition of lipids in dairy, composition of lipids in seafoods,

lipids based food products, industrial standards for lipids.

2.9, 469 (601469) : a1sWlawmsaluaivng 3(2-3-4)
FST 469 : Carbohydrates in Foods
Woulvidaskiunan  :  8.91. 361 (601361) %38 8.91a. 264 (606264) %38 8.M1a. 361 (606361)

Uszunmvaanslulamsaluenms Tassaiuwazaudfausinsuesanilulanse msiudsunla
vasnnslulamsnluseninanisuusiluaznisiusnw nstiesgiautivesasiulawmsn wilaudsuas
audAndanisdauds nandasinediwesindnldainuts nmslivsslevianailulamsalugnamnssy
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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
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manufactures.

2.9%. 481 (601481)  : @ wnsuazlayuinis lunndaede 3(3-0-6)
FST 481 : Food and Nutrition throughout Life Span

Woulviidoseinunew @ 2.9m. 311 (211311) %39 2.9%. 315 (211315)

AMTINYRINT1eTe pnsuarlnTuINIEIINSReaTIS ewnauaglnruinisseuinensl
wuYns omIswaglaruInsdmsuinnmsn emsuaslaguinisdmsuinedaiunasiinieuiobey
grmsuazlasuinsdmivienn omsuaglaruinisdmiuiegu omsuaslavuinisdmsuieglng
onsuaglamnnsdmiudgede mnufnundnmsnsuilan sdefivuaieluemsuasinunns

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.

9.9, 482 (601482) : awnsuaslnvuNsiNeanguILEaN 3(3-0-6)
FST 482 : Food and Nutrition for Alternative Group
Noulviidesdiunen  : 2.9m. 311 (211311) wse 2.9%. 315 (211315)

muddydmivemsuaglaruimsiiengumaien 81ms waglavuinisdmiungudealsh
wagIunu ansuaslavumsdmsunguatuandmtn wazetmsuazlasuinisdmsutiniun
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.

9.97. 483 (601483) : A15USLLAUATILIAYUINIG 3(2-3-4)
FST 483 ¢ Nutritional Assessment
Woulundasriunay  : 2.d0. 263 (208263)

AwveInsUssiiunglnyunig wesgiudmivarsomnsisulseniu nmsiauiunm
gnsTisuUsemu Msdsannglaruinisussanns msiadndinvessianie nsUsediunnglavuinng
ngufhazmalian1siiAUing

Overview of nutritional assessment. Standards for nutrient intake. Measuring dietary

intake. Nutrition surveys. Anthropometry. Nutrition assessment. Counselting theories and

techniques.

9.79. 484 (601484) : ANIsMIInenAEnsnvuINIG 3(3-0-6)
FST 484 : Methods in Nutritional Sciences

Woulvidoskiunan ;2.9 311 (211311) w32 2.9%. 315 (211315)

AnsInvedtavurans lnyuiugnssukazlavuiugeans n1svaasdagldlunaigadias
dnineaes uwavdsesTauludnd nIesdlouwazmallameendvineniionuifemalayumans n1suseiiiy
Hadnsn1laruINIsuazguanluayed I5UssuUTinue M INuUsEnIu N1598NKUUNISANYIYeS
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TngueansuywdLarasesssulunyed N nINveIlavuINIsas gy ndnnsidesiuresszuinine
N159ULUUNSANYIANUENRUSTEnINMsLaglsaduluUsesng wasnsumangiunslnyuaansiy
T wuaulouie

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) : 1AYUINISNUAINDIU 3(3-0-6)
FST 485 :  Nutrition and Obesity
Woulvidoskiunan  : 2.99. 311 (211311) ¥sa 2.9%. 315 (211315)

unduarITuuinisveslsadiuluuyed nalnuasaiiudiuluuywd n1ssuUseniueInisiu

1%

vhniingh Jededuiidimasionnuéiu suuuumsulssmuoaitedostunazdanisanugiu n1seen
&g wazkwimnedulunsdanistunniganudau

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)  : BIMITHAZINVUINITAMSULINNWA 3(3-0-6)
FST 486 : Food and Nutrition for Athletes
WouluNdasriunay 2.9 311 (211311) %59 2.99. 315 (211315)

AT THazlATUINTEMSUTN AW Arudeanisndsnudmsutindnn arsemisd
$udureainfnn 0115 waziedonuseninewdsdy Taruinsdmsunisuuanimmdeudsdu 01ms
W3esR warenEsudmsuintun wliuiivuatevetemsuwarlnuinsdnduindm

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.

9.99. 487 (601487)  : lawuransaUn uazguaiw 3(3-0-6)
FST 487 : Lipid Nutrition and Health
Noulviidesdiunen  : 2.9m. 311 (211311) wse 2.9%. 315 (211315)

5ITUVRBALWNAIVDIAUANAN WUNUDATY WALAIUABINITAITDINIT AUADBNTLATULALENS
FueeNBnty NIAlUluLaTguNIN ARBTORALATEUNIN ABAANDIRAkAaUNIN InnTiunavarsluludy
wazavn 1N Woalndle ausdndla ansnaunudUe uavgunin dlauazlsaviu AUakazlsarala uas
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Mdeiuatevesatalazlsn

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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NAUNGITING ANTAUATT 398 WIDNTISUAIAISIU9919158U 52N
1. Assistant Professor Dr. Tri Indrarini Wirjantoro
ITAUYIRA

Xainhiaxang, S., Leksawasdi, N. and Wirjantoro, T.I. 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.l. 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.

4

2. 9ANENTINNGE AT.YIUNT LAYSWUS
FTAUUIUNYIA

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
Saccharomyeces 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.

Y 1

3. {Y28AEn31138 AsRIanual Lwandaena
FTAUYIA

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.

FTAUUIUNYIA

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. 219158 A%.83NT ugITIU
FLAUUIUNYIA

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
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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 (TMAO) 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. 912138 a5, g wadlne
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)
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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),
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Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K.,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W., Phongthai, P.,
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Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K.,
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Monochloroacetic Acid on Properties of Carboxymethyl Bacterial Cellulose Powder
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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, A.R,,
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.,
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Phongthai, S., Rawdkuen, S. 2019. Fractionation and characterization of antioxidant
peptides from rice bran protein hydrolysates simulated by in vitro gastrointestinal
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Phongthai, S., D'Amico, S., Schoenlechner, R., Rawdkuen, S. 2018. Fractionation and
antioxidant properties of rice bran protein hydrolysates stimulated by in vitro
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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
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