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LUAERAUTI8AIYN

Course Description

A195UNYI18UN
LI 101 001 AW1DINY 1 3(3-0-6)
English |
Houlwvesedvn L
MaTizse . Wy g dadeliannsadeasliluinuszdfunadlunmsisou
Development of reading, writing, speaking and listening skills for use in every-day life
and learning
LI 101 002 AY1DINQY 2 3(3-0-6)
English I
Feulwressedvn 000 101
MyiamTinyEnseu 1Weu wa flafeliaunsadoasldludinusedriumarlunsGoulu
seuigetuaniidouluie 000 101
Development of reading, writing, speaking and listeningskills for use in every-day life
and learningat a highter level than the course 000 101
LI 102 003 AW1DINGY 3 3(3-0-6)
English I
Feuluvreasedvn 000 102
MIHALTINYEN15eU Weu we fe daue wareduselal@inuszdniu msiSeuuas
91T
Development of reading, writing, speaking, listening, presenting, and discussing in
every-day life and learning, and occupation
LI 102 004 AWDINGY 4 3(3-0-6)
English IV
Feuluvreasedvn 000 103
MSAALINYEN156U Weu e e diaue aAuselidinUszdniu n1ssouuaze1dn
Tussdufigaiuaniidouluda 000 103

Development of reading, writing, speaking, listening, presenting, and discussing in

everyday life and learning, and occupation at a highter level than the course 000 103
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GE 142 145 Aggiuazn13IANIg 3(3-0-6)
Leadership and Management
Soulvvessedun 1l
mnAnuazngudifediunngiiin yadnam Snunizuazunumiin msadeinaunazns
Vinududiy ndnnsuaznguf] N139N13 N3NNI MITANIIAUAILINGA N1FIANISAUNIS
Wasuuas msdamstuanudauds msdanindenagns wuansdunsimurinuenaduiiiuas
N3IANIS
Concepts and theories of leadership, personalities, characteristics and roles of
leadership, team building and team working, principle and theories of management, self
management, crisis  management, change management, conflict management, strategic
management, development of leadership and management
GE 141 153 piitlyayiesiiu 3(3-0-6)

Local Wisdom

=

Noulvvossiedvn il
LLmﬁmﬁuaqqﬁﬂﬁgfmﬁaﬁu Qﬁﬂmmﬁaﬁuﬁ’umﬁﬁﬁﬁ% Qﬁﬁngwﬁaa?{u AUNAIUINTT
UYBIYUYY Qﬁﬂ@mwﬁaqﬁuﬁuwaﬂiwumaé’mml,asﬂimmiamﬁﬁ’mﬂ miﬁwmqﬁﬂmmwﬁaaﬁu
Concept of local wisdom, local wisdom and ways of life, local wisdom and
community development, local wisdom and impact of social and globalization, local wisdom
development
GE 151144 WYIRUSTTU 3(3-0-6)
Multiculturalism
Goulvvessedw il
TAUSTTULAZTANAAINNRATYNITAIUTITU TUSTTINAZIUAN TAUSTTUAZTUDEN
Sausssondou YausssulnouasTausssuda nMswasundamisdenuuaznszualaniatmiy
NANTENUNILIAIUGIIN TUSTINAUIDNTIA
Culture and cultural diversity, western culture, eastern culture, ASEN culture, Thai

culture and Isan culture, social changes and globalization and their impact on culture and

culture in way of life

a0



GE 321415 Vinwen1sisaus 3(3-0-6)
Learning Skills
Heulvveasedvn Tifl
wuaAauazaNddgeensiiousluanisseil 21 nmsiGeudiivia nsAndalinggi
NIIAAATILRAIENTAUNA AITLAWMETAUNA N1TUTZIEU TAT189 MIlsulaztinaus g gnns
ITTUIUTTUNALAILTIBINTININING
Concepts and importance of the 21st century learning skills, digital literacy, analytical
thinking, selection of information sources, information seeking, evaluation, analysis, academic
writing and presentation, academic ethics and integrity
GE 362785 N3ANLTIES19ETIAATNTHAUYIN 3(3-0-6)
Creative Thinking and Problem Solving
Foulvveasedvn lfl
MANNIT WUIAALAZNTTUIUNITAMEETIETIA NTamItayauaradus nslivnng
nsindula madansAngeaseassd n1sUssendnsAnAtineEns Ingransuasdnumansamsy
nswAteym
Principle, concept and process of creative thinking, information and knowledge
seeking, reasoning, thinking and decision making, techniques of creative thinking, application of
mathematic scientific and social thinking for problem solving
GE 363789 HU32Naun1se3eassn 3(3-0-6)
Creative Entrepreneurs
Foulwvesedon Ll
ANENYMEHUIENBUNTT MANITEsTTNAMTULUTENOUNTT AUSURAYRUsDFIANYDY
23ANT N385 19U599418 N15ARAULD NMTIATIYIRAIA NITNIUMAU NITINUKUTIAY NTATUUTUA
LaziAseNEnsA Matfidedu nstisen® warmsusadunadsznauns
Entrepreneurship characteristics, morals for entrepre-neurs, corporate social responsibility,
motivation,decision making, marketing analysis, investment fund, business plan, branding &
treadmark, basic accounting, tax payment and business evaluation
050108 AWIDINUENSUINYAENT 3(3-0-6)
English for Sciences
Feulwreasedv LI 102 003
lasea$1an1wdengy A1dnn nann181u n1silen1sne n1s@eu n1silEaue n1sAUAT

LagNTIATIERveRan1wIsInguluuTuUNMIIAWIng ImanlasauIna ey

a1



English language structures, vocalbulary, principles of reading, listening, speaking,
writing, presenting, research and analysis of English information and criticism in science and
environmental contexts
SC 101 007 Fingwialy 3(3-0-6)

General Biology
Heulwresedvn 1A SC 101 008
WaNN1IM9TINeT Tassadanagntinfivesead ndanuiudin Anuseiewesdinuas

v s v 6 o [

WugA1ans n1sduiugwazn siRuINImanIsUaus lassasisazassingvesdnidnainguas
AansTuveyudTiadoszu Ui
Principle of biology, structure and function of the cells, energy and life, cellular
reproduction and genetics, structure and physiology of animals, ecology and environmental
science
SC 101008 U iAn15323nenialy 1(0-2-1)
General Biology Laboratory
Heulwwessedn edmaau SC 101 007
nsnaassUjiAnisliasaadesiuivn SC 101 007 F1Ang1wialy General
Biology Laboratory experiments to accompany SC 101 007
wdnn1sMeiainen tassadsarniniivesad nduiudinanudeidietesdinuas

(% s

TUGAERS NITAUITLILAZNITNAUINITNAINITUTAUS Taseaianazaising1vesdnd dnineuwas
Anssuveyudiinadoszu Ui
Principle of biology, structure and function of the cells, energy and life, cellular
reproduction and genetics, structure and physiology of animals, ecology and environmental
science
SC 201 101 iniiBunididesdu 3(3-0-6)
Basic Organic Chemistry
Heulwressedvn 1edmau SC 201 102
Tassasseznon Wuseindl laudlawdu nsn-wua lelasaisusu datau daausalaleglsuifn
aweslewni dafalad danagediluea Bines dwenlyd dadlandlnu nsnA1suandanuasayius
uaziodi
Atomic structure, chemical bond, polarity of bond and molecule, functional
groups, structural writing, alkanes, cycloalkane, alkenes, dienes, alkynes, benzene, aromatic
compounds, organic halides, aldehydes and ketones, carboxylic acids and their derivatives,

amines

82



SC 201102 UftRmainfiduididesdu 1(0-2-1)
Basic Organic Chemistry Laboratory
Feulvreasedvn edmaiu SC 201101
MIANHEN N1SMIgAnanIIal Yalioauaznindulasuilngnsiil nisadalalasaiueu
duduarlidus aweslewndl weaneseduasilusadanloduazilnu nsnr1suendan il wazns
afmiuneussmeaniie
Crystallization, determination of melting point, boiling point and distillation,
chromatography, saturated and unsaturated hydrocarbons, stereochemistry, alcohols and
phenols, aldehydes and ketones, carboxylic acids, amines, and extraction of essential oils from
plants.
SC 201 008 GHVERHTE 3(3-0-6)
Fundamental Chemistry
Feulusedan
$18381A73U SC 201 006
lassasezaon Wussall A15195Ruass1RsHSuwin lansunsuddu vouda Usuna
duius YeumaiuaraIsazane seuun1saeloudianaseu wid saunamansindl gauunamansiad
aunaiiuazaunalesey Wlluedes valivwazansuaiiv
Atomic structure, chemical bonding, periodic table and representative elements,
transition, solid, stoichiometry, liquid and solution, electron transferring system, gas,
chemical kineticschemical thermodynamics, chemical and ionic equilibrium, nuclear chemistry
and pollution and pollutant.
SC 201 006 UjtiRnnsiatinaly 1(0-3-2)
General Chemistry Laboratory
Feulused 1e3¥aru CON SC 201 005 vie
CON SC 201 007 %38 CON SC 201 008
UftRmaRefuidenluiu SC 201008 (wivdnya)
The laboratory experiments related to contents in SC 201 008 (Fundamental
Chemistry)
SC 202 302 ANAN LTI N 3(2-2-6)
Biophysical Chemistry
Heulvveasedvn Tifl

13 [ %

QUUNAAIENSIUTTUUNTIINGT NsUTEEnduN Awigniakaznginnaluniagdiine,

)

aunalesainuarnsuszynd Faunamansiaillusyuuddldin wiiiddavedluanaiivuialveg

43



Thermodynamics in biological systems, biological applications of phase diagrams
and phase rule, ionic equilibria applications, chemical kinetics in living systems, physical
chemistry of macromolecules
SC 202 401 WPNATIEN 2 2(2-0-4)

Analytical Chemistry I
Feulvvessedn s1e31AIU SC 202 402
domiAnatuanuearmadeulumsiienedlasuTnandnnmsiesgiteyaludeaia
nMsleneituiiuguisafunsiinsginusinalase devdnnisiessilaeusunng faeniy
Aertumslimsauarnnsinszdlaenstaiminduesduisatunsanasney

Errors in quantitative analysis, Statistical treatment of analytical data, Fundamental of
analytical chemistry concerning quantitative analysis based on volumetric methods with
special emphasis on titrations and gravimetric methods with specialemphasis on precipitations
SC 202 402 UuAnIsIAAATIEN 2 1(0-3-2)

Analytical Chemistry Laboratory Il
Feulwwassedn medmau SC 202401

AnslulidinAnwildduinouaziSousiforfumaiiniigndesvesnisiingizs lasisnns
AnszalnemsTnu3anms Wud mslmmsauuusng q waglaemsdaimmn Msmeasiasdenadasiu
domludn SC 202 401 wilAias e 2

A laboratory course to acquaint students with proper techniques in volumetric and
gravimetric analysis. Experiments are related to contents in SC 202 401
SC 401 201 WARRAAAFINSTUINEIAIEATNEATN 1 3(3-0-6)

Calculus for Physical Science |
Feulwvassedn lfl

snadadinsgiainuazanudeiesvesiladdy Aadeiuusien syfusvesileidy
AUsiheIaznsUsEynAUIIuS

Analytic geometry, limits and continuity of real valued functions of one variable,

derivatives and their applications, integrals
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SC 401 202 uARAAHIUIUIMEIAENTNEAIN 2 3(3-0-6)
Calculus for Physical Science Il
Feulvvessedn SC 401 201
wAlAveIN1IMIUTHUS n1sUszenAvesUIiusvesilanduimudsiie Heaidunanesiiuls
adauavasaidlowesileiduvanedauus syiusden ddulazoynsuerisivesd LT
Techniques of integration, application of integration of variable, functions of several
variables, limits and continuity of functions of several variable, partial derivatives, sequence and
series of real numbers
SC 501 000 Nandiosdu 3(3-0-6)
Elementary Physics
Feulvvossedn lifl
ngufuarnisussanduainadians naransvesvedla wsanalni-nszualniy des
Wirueans Wandozmon Audunningad
Theories and applications of mechanics, fluidmechanics, heat and thermodynamics,
electric current and electronics, acoustics, optics, atomic physics, radioactivity
SC 501 003 UftiRnsHANdIIU 1 1(0-3-2)
General Physics Laboratory |

Woulvuaasiedvn il

(%
L3 v A

UfuRnsiieniuienividndseauiugiu 10-12 Y§URns
Ten to twelve experiments on basic physics

SC 602 002 Rl 3(3-0-6)

=De

Basic Statistics
Rovlvvassedv il
AINUNUNBLATVRUYIEVOIEDA ToyauaTzAUNITIn NUNIWIBNIIMINEda avuazdy
N13UANKIIVDIAIANA NTUTLUIUAT NITNAFBUANNATIU NTIATIENIANULUTUTIY NITIATIEN
N50A08Y LATANAUNUSITILEY
Meaning of statistics, data and measurement, metod of statistics, probability,
random variable and probability distribution, sampling distribution, estimation, testing  hypothesis,

analysis of variance, linear regression and correlation
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SC 702 101 9atiaAngnaly 3(3-0-6)
General Microbiology
Foulvvessiedu SC 101 007, SC 101 008

[

NANNITINY Uaemaeseumiog Wamsunaeganssatvilanie 4 n155ende Lagn15dn

o |

JuunUszianvesluaiiie Wwes 1%a wavainsig Layuinis N33y N15RNY wasyinaeauns

s

U s a a6

wuUeATILAY UG MARTY8a9AUNSE Ineniiduiy waglsafiinanqdunid 9aTine1vesiu 1
ﬁ’]L?IEJ 21117 UN LLazgAaINNITU
Working principle and slide sample prepation for various types of microscope,
nomenclature and classification of bacteria,fungi,viruses and algae, nutrition, growth, death
and destruction of microorganisms, metabolism and microbial genertics, immunology and
microbial disease, microbiology of soil, waste water food, milk and ingustry
SC 702102 UjiiAn159ad23meniialy 1(0-3-2)
General Microbiology Laboratory
Feulvvossedn lifl
o foRn1sgadiinerdunugihnisldndesganssmi mawisnemnsdentouasns
frdnite alinunsegnamnegadaiven nswastusaugdundd nsfnwiden nisdeuduuaiise
nsiinang LLasmié’uéy’amsl,ﬂ%igﬁuau%aa;aum%é nsAnwdugIvineveuwadidaidon UjAzenns
ANALNBULALNITIUNGY
Introduction to the use of microbiological laboratory, the use of microscope, media
preparation and sterilization, essential microbiologiacal techniques, enumeration of microorganisms,
study of fungi, bacteria staining, destruction and inhibition of microorganisms, study of blood cells
morphology, precipitation and agglutinationre- actions
SC 803 305 Faadivugiu 3(3-0-6)
Basic Biochemistry
Feulvveasedn SC 201 101, SC 201 102
Fuaiifiuguisartuedvesansimana Wulwiuagladuled Tandsnunaznagnsves
UNUBATULAZNIAIUANLILNUBATNYR RS TUlBM N1sTUABanaTauLaeanTnTivoalnE A
TULAZNITAILATIZAUAT LN UDATLUDENA WUNUOATUYOINTABZALY ILNUDATNURINIATIAGEN
NTAIATIZY LAZNITUAAIDONVDIBY
Basic biochemistry regarding chemistry of biomolecules, enzyme and coenzymes
bioenergetics and the strategy of metabolism and regulation, carbohydrate metabolism,
electron transport and oxidation phosphorylation and photosynthesis, lipid metabolism,

amino metabolism nucleic acids metabolism, DNA synthesis and gene expression

g6



SC 803 306 UfoRmsTaadinugiu 1(0-3-2)
Basic Biochemistry Laboratory
Hewlwwessedan SC 201 101, SC 201 102 s183¥AU SC 803 305
UfTRnmstaiedestuienluseivussens SC 803 305 Tuadifiugiu
Laboratory related to contents of SC 803 305 Basic Biochemical
TE 032 100 nsiAsuLUawasTanTanw 2(2-0-4)
waansfiuiien
Post Harvest Changes of Biological Materials
Feulvvesedu : SC 101 007, SC 803 305
Tassa¥1anusssueid esdusznaumsUasunlamisduaiiuagatrineriinase

v a PN

AN N & nausawIA waziieduda Nawa(?ﬁ/l’mﬂ15Lﬂ‘l&#@i‘lﬁ@’)ﬂqu@ﬂ%ﬁ%ﬁ’]iﬂLL‘Uig‘U Nanns
AuANnsasunUanagnisifiuinunfagmiadaninndaninnisiiuiieavesiandnedslungy
o uuan Uan 18 Sy fwmsenadh dnuaswals
The natural structure, composition, biochemical and microbiological changes on
quality, color, odor, flavor and texture, agricultural produces or main raw-materials for food
processing, principle to control the changes and storage of biological materialsafter harvesting
with particular references to meat, milk, fish, egg, cereals, legumes, fruits and vegetables
TE 032 400 winiuguiiiadasiu 1(1-0-2)
naudszuaInng
Basic Principle related to Food Processing
Feulvvessein i
Uﬂnmﬁnwﬁ’rﬁLLazmﬁﬁ’lL‘ﬁumiﬁuaﬂmEJm'iLLiJigUmmi Mé’ﬂmiﬁug’m%qmiaamwuLLaz
1M9ReL 599U Mé’ﬂm%‘ﬁugmﬂaﬂisuumiwﬁm ma‘U%"Uamw%ﬁiﬂuqmamnﬁ@JmiLL‘UigUmmi
MsvudLazNsInnUIngRuLaznaniugieIms
Functions and operation of food processing line, principle of plant design and plant
layout, basic concept of production system, watertreatment for food industry, transportation

and storage of raw materials and food products
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TE 032 800 nvuinisanusutinmalulagnisenms 3(3-0-6)
Food Nutrition for Food Technologist
Feulvveasedn : 1
Mﬁﬂﬁﬂadmﬂﬂ‘mﬂmiuaSﬂuﬂaaﬁa’]wﬁ ﬂnziﬂﬁnmmimm’?aLLasmiﬂizLﬁu?ﬂmw
ﬂﬁLﬂ’gﬁJULLUa\‘lwqaﬂiiu N1SUSLAADIMITLAZNITIANITLATUINTG NANTETNUVOINTZUIUANT wligu
mmwiamiqiyLﬁEJQmmmﬂﬂ%u’mWisuaammﬁl,mzNﬁmﬁmsﬁmmi HAYDINISLAUSAYIANNS
WasuLUaIan501m13 a1semisluemsiiiingusrasdfavuasndndueiiaduens defivun
nHvIY LL’dS@J’WliﬁﬂuﬁLﬁlﬂﬁ‘ﬁaﬂﬁUQ@’]ﬂIﬂ‘UUWﬂ’]ﬂJ@Q@WWﬁ
Roles of nutrients and nutritional balance, nutritional change by age and
assessment of nutritional status, changes of consuming behavior and nutritional management,
effects of food processing on loss of nutritional value in food and food products, effects of
storage conditions on nutritional changes, nutrients in food for special purpose and
supplement, regulation and standard of nutrition labeling
TEO033 100 AdaMNT 3(3-0-6)
Food Chemistry
Feulwvassred: SC 803 305
UNUINLAEAINAIAYVI0IAUTENOUADAMAINLALAIINAIRIVEIDINNT auUANILALl
Fuadl uazaudRdaiiivesesdusvneundnuazesdusznousediuenms SumsisenuagnisUdsuuas
Gua\‘iaﬂﬁﬂimaumé’ﬂLLazmﬁﬂ%ﬂamaﬂummsﬁa@ﬁumwmmi LLﬁzﬂﬂiﬂ@ﬂﬁUﬂﬂiLﬂgauwaﬂ@mmw
Roles and importanceof food components on qualities and stability of food, chemical,
biochemical, and functional properties of major and minor food components, interaction and
changes of major and minor food components onfood qualities, including the prevention of
quality changes
TE 033 110 UUannsimiianvng 1(0-3-2)
Food Chemistry Laboratory
Feulwwossedvn: SC 803 305
nsveasslfuinisiviaenadesiuiy TE 033 100 ATom3

Laboratory experiments to accompany TE 033 100 Food Chemistry
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TE 033 120 LATIDINITHAZNNTIATIZN 2(2-0-4)
Food Chemistry and Analysis
Houlvveaseivn: Tl
MIIBRULAZNISRT BN ag 1 a5 TiATEI MdnMT s giesduszneumuaives
fngRuuaskanSusionsdeisiusuwaznsldiedesfiedunsemaniluems
Planning and sample preparation for analysis, principle of chemical analysis of raw
materials and food productsby basis techniques,and using instruments, chemical hazards in
foods
TE 033 130 U URANT5LANR M TUAZNTAATIEN 1(0-3-2)
Food Chemistry and Analysis Laboratory
Heulwvassedn: lifl
M NLRLLAZNSATELF 98198115 i DN153AS 199 N15IRTIeiesdUsEnoUnInAdl
IngUsenavesingAukasnaniugia1ns n15nseesAusenauluems 1assnunITIATIeY
913
Planning and food sample preparation for analysis, analysis of estimated chemical
composition of raw material and food products,analysis of food components, projects on
food analysis
TE 033 200 qa%ﬁwﬂﬁaﬁmiﬁugm 3(2-3-5)

Basic Food Microbiology
Soulvvessedvn: SC 702 101, SC 702 102

1
=1

UNUMKaEANLEAYYeRaunIdluemis nsuuloulue1msueqaunid nann1sves

N3 F0UAE VR8T IAERFUNTE NAVRINITAUBNDIMITIALATAN 9 FiEN1SNHRTEAYDIRAUNTY

a

ﬂﬁimaﬁ]aawﬁuw%&ﬂua’]%ﬁ ﬁgauw%‘éLLasqmamﬂﬁmmmi AUAUIRDWNTUALNNTAIUAL
Role and importanceof microorganisms in foods, microbial contamination of foods,
principles of microbial food spoilage, effects of different food preservation methods on microbial
survival, detection of microorganisms in foods, microorganisms and food industry, food  sanitation
and control
TE 033 210 a3 MYIMITHATANNUAANY 3 (2-3-5)
Food Microbiology and Safety
Heulwveasedvn : TE 033 200
mstuidouuarmsideudevetemisuiagiig 9 Sunsefiietestupnulasaseluemns

919115 U wid0991n98UNIE S3UUNITIATILATUATIELATIAINOATIABIAIUAN NYNUIBLAY

UINTFIUDMTNNAURAUNTE
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Contamination and spoilage ofdifferent kinds of foods, hazards associated with food
safety, food poisoning by microorganisms, hazards analysis and critical control point system,
microbial food law and standards
TE 033 300 AINTINDMNT 1 3(3-0-6)

Food Engineering |
Feulvvessnedu : SC 401 201
518391A7U TE 033 310

MANNIINITIAINTINDMIT N5 INaT0veting gumwar1ans naransvadiva nsaielau
anuevluanneaiivazanigliaed nsdeleuinass nssidunuressdossiiinled

Principle of food engineering, fluid flow, thermody-mamics, fluid mechanics, steady
and unsteady state heat transfer, mass transfer, boiler operation
TE 033 310 UURN15AINTTNRMT 1 1(0-3-2)

Food Engineering Laboratory |
Feulwwassedn SC 401 201
518391A7U TE 033 300

aunauadIsLagndanu nsdneleuauieuluaniizasiivazaniiylined n1sm
dusvdvsnmanuna ASANEINGANTTU N13bravesvesing NINTINEBUANTIOULYDISTUUYIIAINULEY
nsansensiiunuveaiewdnlom ﬁﬁuﬁﬂwﬂuiim’mqma’mﬂiimmmi

Mass and energy balance, steady state and unsteady state heat transfer, determination
of convective mass transfer coefficient, study of fluid flow behavior, investigation of ~ performance
of refrigeration system, demonstration of boiler operation food industry, field trips in food factories
TE 033 320 IAINTINDNNT 2 3(2-3-5)

Food Engineering Il
Feulvveasedn TE 033 300

vdnvesgunsalinludmnsanemns wdesguuazieioatn msussgndlimsmieleuriuiou
Tunszuiunsusgvemis e uinislugnamnssueinis nsndu msata Msuendeng s
ARVUIA NIFYUAIUAZNITHEAY Lﬂ%ﬁﬂﬂuﬂizmuﬂﬂiLLUigUmmi

Principles of measuring instruments in foodengineering, pump and blower, application
of heat transfer in food processing, unit operations in food industry, distillation, extraction,

mechanical separation, size reduction, drying and mixing, food processing machinery
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TE 033 400 n1sudsgueInis 1 3(3-0-6)
Food Processing |
Feulvveasnedn : TE 032 400
ngwiuazn1suURnisaueue1mg ﬂWi@?ﬂLﬁuﬂﬂi%uﬁuIUﬂﬂiLLﬂigUa’]‘lﬁﬂi NIIARLENLAY
M3SRsEUTY NMsvhanuazenn nMsaanuasmsUsniUdon msasuunn nswaEl msviidifadu n1svi
Teludlud nmanses msade nsmnudnuaznisiliuiand Ussinnvesussadasifusildlunszuay
wssues weluladazorndniunssurumaulssUems madamstnde-vendelugnamnssy
9191713 NsausNoIMIsIaeldanLAdl
Theory and practice of food preservation, preliminary operation of food processing,
sorting and grading, cleaning, blanching and peeling,raw material processing, size reduction,
mixing, emulsification, homogenization, filtration, extraction, crystallization and purification,
type of package used in food processing, clean technology for food processing,waste and
water treatment in food industry, chemical preservation of food
TE 033 410 UfiAn1snsuUszUennas 1 1(0-3-2)
Food Processing Laboratory |
Heulvvasnedn TE032400 5163w1A3U TE 033 400
Hadviidnademsdondouasdeunmunimuate s nsliiedesdiensrataiugiiluany
UVRINTEVIUNM IUUTIUDIUNT mﬁmQmﬂ'HN‘VmLﬂﬁmaqﬁﬂuiiw’mqma’mmﬁummﬁ A8sUen
Waenkazn15aIn 3§ﬂﬁia®LLasLLEJﬂ“Uiﬁ@’eJiéﬂ’]ﬂ“U’eNLL%Q NsaNAIYAYINaraIuLAZNITNTE ADNMTNEL
waznsiliiinddadu nisteludluduarlensedansa 35015 weniilevewmalduarindaeds
Wana Mmavssiiunnmueinsedaandou wagliinfaulannesiauAnyilsanuenavnssuems
Factors affecting spoilage and deterioration of foods, using basis measurement
tools in food processing lines, measuring the chemical quality of industrialwaters, peeling and
blanching, reduction and separation of solid food particles, solvent extraction and filtration,
mixing and emulsification, homosgenization and hydraulic press, pulp separation of fruits and
vegetables by mechanical, quality evaluation of lacquered and non-lacquered canfileld trips
to processing plants
TE 033 420 nsulsguannns 2 3(3-0-6)
Food Processing Il
L'f'll’emlsu%ﬂﬁﬁ“m : TE 033 400, TE 033 410
nsudsslemsalensussanselas ﬂ’]iLLUiEULLUUﬂa@@L‘%@ N1FYIUAS MTwenwazyinli

WWUTU NTWAiEU N1SUTLE N N15UITNABY N1TITINNE N1TAN8SE nTlTlulasNLazn1SOAND
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“URHTEJﬂismumiLLﬂigﬂﬁiaﬂmﬂmmaawﬁmﬁm%mms Lﬂ%@ﬂﬁ@ﬁiﬂi&ﬂ’]iﬁ’]LﬁUﬂ’]iLL‘UigU@ﬂWﬁ
msUszgnaldimaluladisesifalugnainnssuerms nannisuszifiuengnisiureseIns
Food processing technique by canning, aseptic processing, dehydration, separation
and concentration, chilling, freezing, fermentation, sugaring, irradiation, microwave and extrusion,
processing factors affecting food qualities, equipment used in food processing operations,
application of hurdle technology in food industry, shelf-life dating of foods
TE 033 430 Ufuan1suuszlemns 2 1(0-3-2)
Food Processing Laboratory i
L'f'llaubl)su%’]&ﬁ“ij’l : TE 033 400, TE 033 410
Nﬁ%@ﬂﬂ’l'ﬁla'a'm’]ﬂLLazﬂ’lﬁL’gjusﬁa\‘l’jNLwﬂja@’lw’]i(}iaaﬂqummﬁﬂﬁﬁiuﬂﬁzﬂaﬂ n1379
nsvaenufoulundeilseinge nmsdwnanudeuluemsnsyleiieain msmaeeslsdenms
wian msvlfemsdudulasnisseme nsviuiemnsieeioniuiuuuiulosuaziuugnnas
FRIINTVLAIABAUNINDINT Naﬁuaﬂé’mmmiLLdeﬁuLLagﬂ’liLLSﬁL@'aﬂLLGﬁwiaﬂmmWsuaﬂa’Hma
msudnuuulfiAnnsnuazieancsed nsldthmauazanstude maudssudesames
Effect of exhausting and head space on vacuum in can, measurement of heat
distribution in sterilizing pot, heat penetration in canned foods, pasteurization of liquid
foods, concentration of food by evaporation, drying of foods using spray dryer and drum dryer,
drying rate on food qualities, effect of chilling and freezing rates on food qualities, acid and
alcohol fermentation, use of sugar and preservatives, extrusion processing
TE 033 600 N195U1AUIAlIIUDINIT 2(2-0-4)
Food Plant Sanitation
Soulvvessedun 1l
mmﬁﬁiy,LLasmmf{ﬁLwaU’eNmiqmﬁmakﬂmummi adudouluomms msesenuuy
91A5d01u7 Lﬂ%@dﬁauazqﬂﬂiaﬁmammmi miﬁﬁmmazamLLazmi‘zhL%@Iimmmmiqmamﬂa
dIUUAAA N1FIANITHALAIVANLLALAFRITUNIU N153ANI5VEE NMTUTEAUAMAINLALZNINTFIU
ANUUABANEN9EVIAUR ﬂg]‘mnSﬁLﬁaaﬁaﬂﬁUﬂgwmammi
Importance and necessariity of food plant sanitation, contaminants, Food Plant and
Equipment design, Food Plant Cleaning and Sanitizing, Personal hygiene, Insect- Pest management
and control, Solid waste management, Sanitation food safety standard and quality assurance,

Sanitary food law.
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TE 033610 N1IAIVANAUATNDINIT 3(3-0-6)
Food Quality Control
Seulvvessednn SC 602 002
ANYULAUNINDINIT N5UTELIUSNYUTUIINVRRINIT AV090IMNT AUnilauay
AuAIveI0s iedudaveses msUsuiliuauivesenmslngldussamduda vnseadaly
N1IAIUANAUNIN mﬂ%’ﬁamuguLﬁam'i’sﬁ]aaumzmummﬁm LLNumiEjuﬁ’Jasi’mmﬂizl,ﬁul,ﬁaﬂ'ﬁ
andulasunseuas
Quality parameter of foods, evaluation of food appearance, color, consistency and
viscosity, texture, sensory evaluation of food properties, statisticalmethods in quality control,
use of control charts to monitor production  processes, sampling plan for decision to
acceptance or reject
TE 033 620 UJURANISAIUANAMNINGINNS 1(0-3-2)
Food Quality Control Laboratory
Soulvvessedn SC 602 002 183w1AU TE 033 600
ANEAEANAINDINT ANEATUTINGVBIBIMIT NTINETDIIMT AUNLALAZAIIUAIST
Y090193 Snwaizioduiavetens mvsuiiuautfvesewnslaeliuszamiuta adflunisauau
ABNN F9ATUAN WHUNSTNABE
Foodqualities, food appearance, instrumental measurement of color, consistency
and viscosity, texture, evaluation sensory properties, statistical quality control, control chart,
sampling plans
TE 033 796 UguilmansiinufiRaluaaamnsssaimng 1(1-0-2)
Orientationfor Food Industrylnternship
Feulvvossedvn : ldl
sy panNsERNEs e duius mMsUfRnuimnzailuaniulszneunis
seuuaudasadslulssnuvieaniulsenaunis Msduaudeya N1s3ninlassnulaznIsiLEue
JGENRE
Personality improvement, human relationship, appropriate behavior in working

place, safety system in manufacturing, preparation and presentation of project proposal
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TE 033 800 NT15ULHULAZRBNLUUNITNIARDY 3(3-0-6)
TuswIenisenns
Experimental Planning and Design in Food Research
Heulvreasedvn SC 602 002
NANNITNITINLHULAZIDNLUUNIINAADINIDINIT DIAUTENOUVBINITNAGDY N1TNAADI
wuuTeuifiou nsnaassuunatedade nsvessafieadrswuuiiassmnuduiusseninadinys
Weau nénmadostuvesnismaasniionannizimnyay NANNTNAAOUAULAFIULAZNITIATIEN
Foyansadniiieazunanisinu msldlusunsursuiumesdmiunmsiinszsiteyanmsvaaes
Principles of experimental design, components of an experiment, comparative
experiment, factorial experiment, modeling experiment, optimization experiment, hypothesis
testing and statistical data analysis, computer application for experimental data analysis
TE 034 102 aslulawnsanazlalasnoaassn 3(3-0-6)
lugnanssuaImIs
Carbohydrate and Hydrocolloids in Food Tndustry
Feulvveasedvn : TE 033 120
Tnseesuazaiivesnilulawsndeloumazinma meldad msuusanmudls lelnsnaoaess
n3UseynalglugnainnssueImis
Structure and properties of complex carbohydrates and sugars, modified starch
technology, hydrocolloids, applications in food industry
TE 034 302 FUUANINIEAINVRIIHABINNS 3(3-0-6)
Physical Properties of Food Materials
Feulwvassedn : il
nguuazn1sinaudinianienin audinielassassautinisniusou audinisludi
audAsieuaans audfneannuazeinianadans audinidnensehauazhuudnass audinig
oduita nsuszendanauiisindilumsiuunssuiunsuan n1s0enuUUIFUUE LAB AL U
MsuUssuemsdmiuiane ms
Theory and measurement of physical properties, structural properties, thermal
properties, electrical properties, optical properties, aerodynamic and hydrodynamic properties,
rheological properties and mathematical modeling, textural proper-ties, applications in process

development, design of handling and processing systems for food materials
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TE 034 312 N1999NUUUTTINULAZIUUINADY 3(3-0-6)
NFZUIUNIT
Plant Design and Process Modeling
Foulvvessedv : TE 033 320
NANN150RNHUULIINURALLUUTIABINTEUIUNTIULSIIUDAAIMNTINDMNT N1TBBNIUY
w30aile wUUSIa0we9NTTUITNITHEN N1sTRL AT RaliafusuURATNITTE s dINTBAS ATl
funuu msldreufinneflunuudianinssuiinisudn nisiedeuiivestan uagnisnuadaaiiely
159914015 Tl UAITINUHLLAE WU LS99
Principle of plant design and process modeling of food industry, equipment design,
modeling of process unit, pilot plant and scale-up development, process modeling and
simulation using computer, material handling flow and layout of food industrial plant, caution
of planning and developing in the factory
TE 034 322 wiasdionaznisin 3(2-3-5)
Instrument and Measurement
Foulvvessedn : TE 033 320
wmalavennIosiionaznisialuimnssueims nsiausunannudy Anududusing

w0l N15lra ANUAY AT IUATAIANLTT ANTTAULVBITEUUMTIATIENTIOUANHANITNAABY

QaInY !
Yayanazn1sUsEaIanatoya
Instrumentation and measurement techniques in food engineering: measurement of
moisture content, humidity, temperature, flow, pressure, velocity and acceleration, system
performance, analysis of experimental data, data acquisition and processing
TE 034 402 wialulagnannusidn 3(2-3-5)
Animal Product Technology
Feulvvossedvn: TE 033 420
amuﬂ”ﬁaiéuaaqmammﬁuLLUigULﬁaé’f@i nswsendnineusiuaznisendnd n1sfingn

[

&0 dedmiuaresdusznoviililndedn fdmsunsudssuidlodnd FBmsulsyuveswantueiiodn’
nsldarseilunisfens mssuatu nsviufauaznisndnaes nsndnndndusitugulng nisuds
ldnsendsiatu nandusidednivssgniztes nsvssuiloanuazideuvssy nislduanassldan
onawnssuiledniuaznaniasianld

Situation of processed meat industry, pre-slaughtering and slaughtering of animals,

cutting of animal carcass, meat and non meat ingredients for meat processing, processing

methods of meat products, chemical curing, smoking, drying and fermenting, production of
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reformed meat products, production of emulsion sausage, canned meat product, packaging
of fresh meat and processed meat, utilization of meat industry by products and egg products
TE 034 412 wiAlulagnaniugiuszus 3(2-3-5)

Fishery Product Technology

Houlvvessgden - TE 033 420

1% '
A

Tnseadanazesdusznouniuafiveslainasdnitidu 9 nsuidsuslanganissu
wannskarmafiavein1swlsgy nandusiussnatuls nsussynselaaaginesnimidnsldinde
suAtu vhusta nsndinaes winfusiguuiaazvunds gifiuasndnsusinnidovatun wan ol
yaAiin Mmsfdauaznsliuszlevianvede insugmansimnssuveansuUsgundnsneiuszag
MIATUANAMAINLAZANTEVINUA

Structure and chemical composition of fish and others, post-harvest changes,
principles and techniques of processing fishery products, freezing, canning and retort pouch,
salting, smoking, drying, fermentation, batter and breaded product, surimi and products made
from fish mince, value added products, waste treatment and utilization, engineering
economics in fishery industry, quality control and sanitation
TE 034 422 walulagnansA iy 3(2-3-5)

Dairy Product Technology
Soulvwessreden : TE 033 420
nsdATIEAT NS AANE DIAUTENOUNNLATILALAMAINIEINTVRIUN ANEUTR

a

NNINELNTNYBIUY mﬁmwaammmwmaqﬁmmﬁu AUV uDIUNLALNANS nsufoRdetiuuAy
AoulUwUssUdundnsiamiug n3sUIunSRENNERAUIIULLAZNITAITUANANATIN N1391AIINEZDN
LLazszhL%Jam%"aaﬁau,amwuﬂuim'mlwigﬂum
Biogenesis and secretion of milk, chemical composi-tion and nutritive values of
milk, physical properties of milk, tests of raw milk qualities, microorganisms of milk and milk
products, raw milk handling prior to processing into products, milk products processing and
quality control, cleaning and sanitizing of equipment and utensils in dairy plants
TE 034 432 walulaguandueinaldvasin 3(2-3-5)
Fruit and Vegetable Product Technology
Soulvvesseden : TE 033420
29AUTENOUASTIN AL LN UATN VR INa LAz in {]ﬁlﬁﬂﬂﬁumwLLasmmg’mﬁLﬁ'm%ﬂ

funalivazinuazisnisdawds anmussenialunisinusnwnalduasinagn I5nsuusgundnsdom

nualiivazin nslduselovianuanaselaananamnssunaliuagdin
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Composition, physiology and metabolism of fruits and vegetables, quality factors
and standards involving fruits and vegetables and modified atmosphere of fresh fruits and
vegetables, processing methods of fruit and vegetable products and utilization of by-product
from fruit and vegetable industry
TE 034 442 wAlulagNAnA NS EYNY 3(2-3-5)

Cereal Product Technology
Feulvveasedn : TE 033 420

91M1IMdNNE AadmislarunswagauRldaiinsdndifu uaznsadsay iy
autAimamenmnaad uavantAidanthlvesdayiiy aluladnsudssunansasiaindn $1nad i
wazSuiidu 9 miLﬁU%’ﬂmLLazmiLﬂ?{aul,manammwsuaqNamﬁmsﬁ%’@ﬁ%

Cereal as staple food, nutritive and functional values, grading and milling processes
of cereal grain, physical, chemical and functional properties of cereal grain, processing technology of
cereal products from rice, wheat, lesumes and others, storage and quality changes of cereal
products
TE 034 452 waluladndndausiluduuazisiy 3(2-3-5)

Fat and Oil Product Technology
Feulvvessnedu : TE 033 420
nsulassinnuaresUsznevvesluiunaningy audhinisnsnmwedlafuuaznsa

lodiu nsidsuwdasnmaaiivesunduuasludu msvuds manuinyesmsdntuamnmvesidu
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a «f ¥ o W v a o/ a

TogAunlidngdu nannsuasimalianisadauasnsvilivsgnsvesluiukasindu wmadanisanuds

9
1%

lusfuuazthify meluladndnsusiludusasintu msmuauamuamiasnsivinm
Classification and composition of fat and oil, physical properties of fat and fatty acid,
chemical changes of fat and oil, transport, storage and grading of oil and oil resources, principles
and techniques of fat and oil extraction and refining, techniques of fat and oil modification, fat
and oil products technology, quality control and storage
TE 034 462 wmaluladudndndiungs 3(2-3-5)
Bakery Product Technology
Feulvvossedvn : TE 033 420
auUR B Tivesdunausg 9 Adlumsndnndndasiunes wiesdlewazinaialunisuan
unumwedlusiunazdiadlnions nssuds wmalauazgaslundndusiuined vuuis ifn wans Tatn

o 3

ANA kagnIe NMsiFoudsazn1siURsuLUaRMNMTDIINgAULATNEA NI LLNBSUTIYIUTdmMSY
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nanfaunes Wtelagtunediumaluladiuines
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Functional properties of various ingredients used in bakery production, equipments and
techniques used for productions, roles of fat and emulsifiers, processing, techniques and
formulation of bakery products, bread, cake, pastry, donut, cookie and pie,
deteriorations and quality changes of raw materials and bakery products, packaging for bakery
products, current topics of bakery technology
TE 034 472 wialulagn1sviuieans 3(2-3-5)

Food Dehydration Technology
Foulvvesedu : TE 033 420

AUUAVIINIEAMNTBIDIMITUIA N1FaskarNsyuuUIassesndulelamesy
Talpsiunsn mm%uama $nsIMTTuiaLarNIUNS NIeBNLUULATELAY N1sAUTnEENIURs

Physical properties of dehydrated foods, sorption isotherms construction and
modeling, psychometric, equilibrium moisture content, drying rate and diffusion, design of
dryers, dehydrated food storage
TE 034 482 walulagn1suduteeins 3(2-3-5)

Food Freezing Technology
Soulvwessreden : TE 033 420
gudfmanenmuesemsutudamsdendninudduems E;mwwaﬂ'lam%maﬂa’lwmlfzil,l,%ﬂ
nsmnattunsudude Msosnuuuetwtdens msarareiudesemmsutuds mafiusie
DI TULLD

Physical properties of food freezing, crystallization of ice crystal in foods, — thermodynamic
of food freezing, freezing time determination, design of food freezers, thawing of frozen foods,
frozen food storage
TE 034 500 NTNAIUINENAMTNDINT 3(2-3-5)

Food Product Development
Feulvvesedv TE 033 800

AMUAIAYVIINNUNAIUINAAA U TTUULATNTZUIUNITHAUINAANUN N1THAU
LWIAUANIULANEASTIALLUUNTUTEENA MENITINMTNIINUNNTITERa1aNTIdeguslnAansase
wagAnonkIARYeINGA e vl MIasanInandunems MIRaIHEAi AuluUNTeBNLUY
U539 inallalunMImaaaun1seausuTaeEuilng N13IUNUNITNTIANTSIATINIG

Important of product development, systematic product development and process,
development of food products from concept to prototype product, application of the
principles of marketing research, consumer research, creating of new product concept,
product formulation, prototype product development, package design, consumer acceptance

testing techniques food project planning and management.
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TE 034 510 n1sUszliumslagUszamaula 2(1-3-4)
Sensory Evaluation of Foods
nann1s3ulagUszamivanuian uagnannsiiasgiomisiaguseamiuaiuian
Svnamsaisiner uazdninerfiilronanisieseilaeuszamiuanuidn Bmsinsizsiuuunsm
AULANAS NTIATITATINTIUU IR URLALLAZTINGET NINAdEUAINLYEU N15UseyniIsng
AT IMIINIUsEamAudalun1sAIUANAMAIN NISHAIUIRERAUTIKaEN1TITENI9A
AANNNTINDINT
Principle of sensory perception and sensory analysis of food, influence of
physiology and psychology on sensory analysis, methods of analysis by discrimination testing,
by traditional and rapid descriptive analysis, affective testing, application of sensory analysis in
quality control, product development and research in food industry.
TE 034 511 AOAFINTUNITIATIZAAUNINTING 2(2-0-4)
UsamMAUNav090I13
Statistic for sensory analysis of foods
nsUszgndldadfdiniunisiesierinasyseluna nMsnadeuAunMnIUsEamMauda
adaldlunsiiaseiisniameasy AnuuanAuUUlnETIILAEIUURTRIAN1S TBMInaaeuULBms T
LUUAIALIAZLUUTINGD ManadeumueULarmseensy mMsldunnsinnuned
Application of statistic for analyze and evaluate of sensory testing, statistical
analysis for overall disscrimination testing and directional discrimination testing, descriptive
testing in traditional and rapid method, preference and acceptance test, just about right scale
TE 034 522 nInaIANanfuIgaIMIsLazEUTlnA 2(2-0-4)
Food Marketing and Consumer
Feulvvossredan : TE 034 600
VANNNNITAAIARAZEIURNALNIINITAAN NMTNABUNGANTTUVBIEUTINA FFn15neInsal
pann LuuSasmesiladednimamsnain msdndulavesiuilna manevaussnsdifinwiBsysanns
fuffunsUssgndiugivmanaluladnisens
Principle of marketing and marketing mix, consumer behavior testing, forecasting

methodologies, model of marketing stimuli, consumer decision making, consumer responses,

integrated case studies with basic food technology application
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TE034 612 AuUaanaftamssELlBuLazNgVIsng 3(3-0-6)
Food Safety, Regulation and Law
qu"aulsuﬁuaai’m%m : TE 033 100, TE 033 200, TE 033 400
LUIARAINUABA S8 01019 kAT AINEIRY N15TANISFuAIUaensY Sunsied
Aendestumnuasndsvetenns Jadefiinadenisidutheiinainemsiliude mnuvaeadsly
spisaemInane s JaduidssnisussiiunrandeagauEaduium ndnnmslinsesinnades
mMsiesgirdsemaniarionnIngmneuasdotifuanuUasnisemns
Food safety conceptand importance, food safety management, food safety
hazards, factors affect on food borne illness, safety during food product flow, risk factors,
quantitative microbial risk assessment, principle of risk analysis, risk analysis in food products
food safety regulations and laws
TE 034 630 N15UsENUAMNNINDINNS 3(3-0-6)
Food Quality Assurance
Feulvveasedn : 1l
MIMNAAIIYN ANUFIRYRarTENMUATBILUTLNTUNTAUANTFUUAMAIN SEUUMTUTHIY
AN FEUUNITUSUNITIANITAMAIN NITUTNITIANITAMAINIUBIATIN UINTFIUTTUUANATN
1SO9000 15022000 GFSI
Definition, importance and requirements of quality control programs and system,
quality assurance systems, quality management systems, quality management in holistic,
quality system standards, 1SO9000, ISO22000, the global food safety initiative
TE 034 761 dunuimamnalulagnisennis 1(1-0-2)
Seminar in Food Technology
Roulvesnedn TE 033 420 videdesl@suaynnanaIv v
Seudvinyrn1sAuATIkarTIUTINTataneaumalulagemisannenasuaunatoya
MIYINITAN 9 NITFAATIEY LSHUSEITRLALALI T UTIBIUTIIYINT wavAuansalunisde
msuaue uaveAUTevthiuetsiussansnm
Learning skills of information inquiring of food science and technology Literature
from various sources, analyzing, computing and writing an academic report, as being capable

of effective presentation and discussion in the class
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TE 034 774 Usymiiisaeniamalulagnisamns 4 wddenn
Special Problems in Food Technology
Lda"aulsu&uaqmsﬁﬁm : TE 033 120, TE 033 210, TE 033 320, TE 033 420
W306B3lAsUaLYINIINEIUTIN]
miﬁmumﬁﬁaga‘ﬁugmLLa3mmé{’ﬁzy%aaﬁzgmﬁLﬁ'm‘ﬁaﬂummi N1 ULALAT
Jgyniiay sudnsnmuningussad Useleaifinninagld U 10UUnnIsnsInenans MIIIauEy
ﬂ’]‘i‘VlﬂaENLLazm'iVl@aEN'i’JU'i’JZJLLaﬁLﬂ'i’lzﬁsﬁlﬁllﬂa a3UKa¥ITUNANITNARBI NSWHUTIENULAY
NSUNAUDNANITNAADY
Definition of basic information and critical problem related to food, project proposal
including objectives, expected benefits, outlines and literature review, experimental design
and experimental study, collecting and analysis data, conclusion and discussion, report writing
and presentation
TE 034 785 aunafnemIamalulagnisenig 6 NN
Co-operative Education in Food Technology
L'f'll’ejubLSU‘U’eNiWEﬁ“m : TE 033 120, TE 033 210, TE 033 320, TE 033 420
W306B3lAsUaLYINIINEIUTIN]

o [

mMsujuRnusadunaluaauiviemhenuretenyuvsesgiiertosiunszuiuns

<3

[

HARDIMIT NTAIUANAMNINGINIT NITHAUILALT 111901 SANUNUNTIIN LT UATLESU
wounIIENNENNUTvIne Ingldsumnudtureuanniaiva WHusseznaildtesnit 16 dUam
MMIWBUTIENUTLATA
Full-time participation in an organization relating to food processing, quality control,
research and development in food industry or governmental organizations approved by the
department, fulltime work plan must be established and followed under supervision of his/her
advisors not less than 16 weeks, writing a technical report
TE 034 796 n1sHnaulugnaInITNaINIs 1 vaefin
Food Industry Internship
Lé@ul‘ﬂ%@ﬂi’]ﬂ%‘lﬂ: TE 033 110, TE 033 120, TE 033 210, TE 033 320,
TE 033 420, TE 033 796
W30RelasUaUNINANEIU1IY1Y N1SHNUTULTINURRAINTTN NTRNUIBUBNT/
swnsiietesliidosnin 250 Falus N0 Mslieideya msasudeya nsdeuseny
nsLEUaNaUN1HNGIUY NMssuluataTiuy MSRsuUIEIRAILA NMISNMALNTYANIUNTD

FUIUNSE NI UAINNA1 IV TAUAL AT
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Food industry internship not less than 250 working hours in either government or
private sector, data collection, data analysis, data conclusion, report writing, presentation, job
application letter and form, curriculum vitae, preparation for job interview or internship as
appropriate.

TE 034 802 N1SUININISHANDIISUUUYTUINS 3(3-0-6)
Integrated Management in Food Production
Feulvvessedu 1l

LUIAR ANUAIAYLAENG L TDITEUUNMINENDIMNT AUNUNITHEN N15IANITFININITHER
9115 NM5UsEHIUNANES NSUTHHUNANIUATEANENT mwmmmmsmwgﬁﬁ]LLasﬂgwm*&Jmmﬁ%ﬂu
FTAUUTZVALAZUIUIYR NANTZNUVBINTELALANIATAUADNIINANDINS

Concept, importance and theory of food production systems, production costs, food
production business management, yield evaluation, economic evaluation, marketing of ~economic
foods and food law at both national and international levels, impacts of globalization on food
production
TE 034 812 U5 ImMSHALIZUUNISNUINEN 3(3-0-6)

Food Packaging and Storage System
edvidesFeuiniou : TE 033 120, TE 033 320, TE 033 420

YHAYIUTIYNUIN TAAUITTANNIUAZNITUTTY TEUVUTIAIUN N15nTIdeuanandfves
USSR NYUBUTIYENTUNENAuTIo NS iz‘U“UmiLﬁU%’ﬂma’mmLazﬂ’]i‘v‘l”]mEJEJ’]E;ﬂ']SLﬁU%JﬂM“U@Q
onsluussieilasiadefiiinarneniseenuuuu TS

Type of packages, packaging materials and packaging, packaging systems, testing of
packaging properties, packaging for food products, storage systems of foods and shelf-life
prediction of foods in packaging, and effects on the package design
TE 034 822 FTUUAIUANLABABNNILADS 3(3-0-6)

lugnannssuaIns
Computerized Control System in Food Industry
Feulwvossedn: ifl

dusuitndnwiarvinaluladnisernsdulil 3 waz ¢ ndnnrsifesduresszuu
ABUTINABIIUEAAINNTIUDINIT N1TUTEYNARDNNIAD5YI8TUNITOONLUULATHEN N1TATUAY
NSEUIUNITHAEIEUUAIUANEALUITR nszulunsldninuaznisuszendldninlunisaivay
nsrUIUMTLUITIURIMs Msussendldmeuiimesiunismiuaunisugiinisameniielunsudssy

PIMTharnIEUIUNITHUTIURIMS nsdlfinuszuuauaudnluliflunszuiunisulsguems

w2z



Principle of computer system in food industry, applications of computer aid design
system and computer aid manufacturing system, process control and automatic control
system, image processing and its applications in food process control, applications of
computerized process control in unit operations and food processing, case studies in
automatic control systems for food processing
TE 034 832 N133AN13N1THEN IURAENNTTUDINNS 3(3-0-6)

Production Management in Food Industry
sedviideaseusnden : TE 033 320
mﬁ@miﬂismumimﬁmsluqmamﬂiiummi mﬁ@miaﬂﬁﬂiLLaw%’wmmuﬂﬂa ANt
Auingau muauéfmmﬁm%aLLazﬁuﬁ'}mﬂé’q WIARAIUNTTINNTUNURNISUAEN1533Y ALl
mﬁﬂmiizUUm%‘uuﬁ'ﬁuﬁﬂuqmm‘wmimmmi

Process functions management in food industry, organizing structure and human
resources, planning for raw material, inventory control, concepts and implementation of
operational research, transportation system management in food industry
TE 034 842 Fasdutlagiumsineraans 1(1-0-2)

wazmalulagn1sanns
Current topics in Food Science and Technology
MedvidesFeuiniou : TE 033 110, 033 200,
033 320, 033 420
nseAuTeitenaingrmanitazimaluladnisevisiuiaulavazdutegduly
PNFIMNTTUDINNT

Discussion on currentand interestingtopics associated with food science and
technology in food industry
TE035013 nsaueNasiUaedy 3(3-0-6)

Introduction to Food Preservations
ﬁﬂwﬂLﬁaaﬁuwﬁﬂLLaﬁ%miauammmiLﬁa\‘iéfmmmsmiﬁgﬂizﬂm Msutdu nsududa
Msmnue nsusines n1skiiana msldased NYULUTITIOMT ARDATUNITAUNINLAZUINTTIU
91113

Study on principle and introduction to food preservations of canning, chilling,

freezing, drying, fermentation, sugaring, chemical preservation, food packaging, including food

quality and standard
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TE 035 023 NARNUINBINITAINLUDEN LAz AN IUN 3(3-0-6)
Meat and Fishery Products

Woulvvessedn : e wmsuinAnwnuemalulad

1% '
=

Anwnisatulassadisuasesduszneununivesndnilodns Jar wasdnitdu 9
mawAsuuamdimsiuuasnissndniuazdniih nisinusieenn ndnmsuasmaianisulssl nafu
ShwmaenaunisminnaznsiduselesianianAuwnie

Study on structure and chemical composition of meat fish and others, Postharvest
changes and slaughtering of animals and fishery, cutting of animal carcasses, principle and
techniques of processing, storage, including waste management and utilization.

TE 035 033 oWNsLNegUN 3(3-0-6)
Health Food
Feulvwassedn : dmsutnfnwenzmalulad
wyAnssunisuilaauazuualidunainvese msiiioguain InvundysusiLaze1mis
lardunissuunyszian vleuazantidmdfivesansoongn’ wandusiovsiiequnin nansnsl
g nansusie e ianUsrasdlane waluladussyinsidmivemsiledtu nguineuas
sedoufafuemmsiiidunasndndasionmnsiladdy

Comsumption behavior and trend for health food, neutraceutical and functional
foods, classification, types and their functional properties of active compounds, health food
products, dietary supplement, food for specific purpose, packaging technologies of functional food
products, law and regulation related to func- tional food and nutraceutical.

TE 041003 nslsuuudmsulnmalulag 2(1-3-4)
Drawing for Technologists
Feulvwassedn : dmsutnfnwenzmalulad

N3 RgUAMINYINITIANTTN N1sWguluumgaunsal N1519uInsdIu N1sivuavuIe
NSWEUNN 2 TR ﬁuugmmiL%u'maml,aué’wm 9 JUNTHIVIAN JUNTINWANAAIENT N15T8Y
AN 3 1R N1sANATNINaEYLL e MATEURUUTENITHAR NFRNLUY MIBTURUUNINALLLAE
N15UTTUIUTIANINLUULUAY

Free hand lettering, drawing with instrument, specifying size, graphics in 2 and 3
dimensions, coordinate geometry and graphic mathematics, pictorial sketching and multi-viewing

drawing, drawing for production and technological design
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