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N3£1213%1 602722 : Biodegradation and Biodeterioration
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1) Objective WiuAlThs “Students will be able to explain biodegradation and biodeterioration processes.”

2) Course Contents 48 6. ufiiflu “Bioaugmentation enhancement”
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N9LUIUATN 602752 : Advanced Biochemical Engineering Il
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1) AsUFu Objective W lifBes£1A197 “to know and understand”
2) mmﬂammﬁmqw’lﬁmmﬂﬁmn"umm’lwm?a Course Description, Course Contents LAY
Practical Laboratory
3) pastliudannu uazmsaadauANRANANuA AN “s” 1u Course Description Waz Course
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4) Course Contents

-Windiad 7 wiiilu “Recent status of bioreactor development and future trend”
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1) Course Description it “Product separation, product purification, product finishing”

2) Objective uililu “Students will be able to handle produce products from starting materials
until finishing”

3) Course contents 48 1. wiiiflu “Product separation”

4) Practical laboratory 48 3. wifiilu “Product separation and purification”
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1) A23U5U Objective uai liffB4521)A191 “to know and understand”
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1) 23151 Objective uai TaisiaaszyA1dn “to know and understand”
2) Course contents
Vindief 6 whify “Application in bioremediaton”
3) Practical Laboratory
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1. uetesuedeLAlneUnilasesduannindsuefunuasluisenssentinues Biidobacterum
m?qu (Effect of Edible Bilayer Films from Sodium Caseinate and Fat on Survival of Immobilied Bifidobacterium) g
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1. miamwmﬂuuﬁ’qmuﬁﬂmﬂ‘immmﬂﬁﬂiﬂﬂﬁ%ﬂﬂﬂuﬁn (Reduction of Onion Drying
Time by Osmotic Dehydration) Tag wrenin@s feyloylvn) s 4433105
2. Mawmweuinlnayulng (Development of Mixed Herbal Seasoning for Chicken)
Tae unandinaen luen I9a 4433107
3. maudsguinudrneunseulaalulasion (Processing of Rice Flake by Microwave)
e uNATIART WAtIRIEnA TWA 4433106
4. naTRIENIEUNIRART AN aRaNALA W (Effect of Antibrowning Agents on
Intermediate Moisture Persimmon) Tmgl Wa@19ngRen @eunTs 1WA 4433102
5. nMawaunleniaand1anaas (Development of Brown Rice-Yoghurt )
Tae wnaMdAsn  dmuuninen sWa 4433109
6. anthvavaaluiuiiuadnaldl (Gel Properties of Fruit Gummy Jelly)
Q Tne wandaas Weuing sWa 4433108
7. Lﬂ‘a":mﬁ'ummnuaﬂﬂumuua'l,ﬁ‘fmﬂmiﬁquﬁ«muuu’uivxlu (Powder Beverage from
Indian Mulberry (Morinda citrifolia Linn.) Mixed with Fruits by Foam-mat Drying
o wangm yYndezassaus 4 4433101
8. mawaunlaifmuntialne (Development of Corn Milk Yoghurt)
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