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2. sw3vinneseulunangns

1) nuandrAnuialy 30
1.1) ngudriniw (12 wiidlenn)
LI 101 001 AYIBINY 1
English |
LI 101 002 AYIDINY 2
English Il
LI 102 003 AYIDINYY 3
English Il
LI 102 004 AYDINGY 4
English IV

1.2) ngudTIuyweAIansuasdIaNAEns (9 wiaenn)
GE 141 153 Qﬁﬂmmﬂﬁaﬂﬁu
Local Wisdom
GE 142 145 mazﬁg Nazn15IANIT
Leadership and Management
GE 161892 AaUAnas1sassn

Art and Creative Apprentices

1.3) ngudvIngAdnsuazadinAans (9 wiiaenn)

GE 341 511  nsAANATUIMLazITsadfAd 1S uetan
Computational & Statistical Thinking for ABCD
CP 001 001 toU@Rd mTUnNIVITIN
ABCD for All Professions
GE 363 789 ﬁgﬂizﬂ@Uﬂ’liﬁ%’Nﬂiié

Creative Entrepreneurs

“i28nn

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(3-0-6)



2) NUINIVIRNL

2.1) NGNIPINUFIUIVITN (31 wilaefin)

LI 202 009

SC 201 103

SC 201 006

SC 201 008

SC 202 302

SC 202 401

SC 202 402

SC 401 001

SC 501 000

SC 501 003

SC 702 101

SC 702 102

SC 803 305

SC 803 306

MedIngudmIunsdeansludvnan

English for Professional Communications

wniisuniilomu

Elementary Organic Chemistry
UitRnsiagivily

General Chemistry Laboratory
\ivianya

Fundamental Chemistry

LRI NAN LTI

Biophysical Chemistry
wiAsIEn 2

Analytical Chemistry Il

YRt siiasigy 2

Analytical Chemistry Laboratory II
AdinmansdmivIneImansaunw
Mathematics for Health Science
fanadowmu

Elementary Physics
UFtRnsAanaly 1

General Physics Laboratory |
TNl

General Microbiology
UftRns9aTinginly

General Microbiology Laboratory
Fuadiiugn

Basic Biochemistry
UURNTAL

Basic Biochemistry Laboratory

102 wUwNA

3(3-0-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

3(2-3-6)

2(2-0-4)

1(0-3-2)

3(3-0-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)



2.2) NgUIYIINUIAY (65 wqenn)

@ ngusedvi 1 AswdszlLasIfINsIHEIMS (15 midefin)

Module 1: Food Processing and Engineering

TE 032 101

TE 032 102

TE 033 103

TE 033 104

TE 033 105

TE 033 106

TE 034 107

AFMINTIUING

Food Engineering
mneUfiRnislunsulsglemsuazimeluladazenn
(Unit operations in Food Processing and Clean technology)
NIEVIUNTWUTIULALIAINTTUDINNS

(Food Processing and Engineering)
UAURANSIAINTIUDIWNNT

Food Engineering Laboratory
wAlLlagka U IANITUNTEUINNTUUTIURIMNS
Technology and Innovation of Food Processing

U uRnsudssuenns

Food Processing Laboratory
M3IAULAZDIYNTAUVDIDIMNS

Food Storage and Shelf-life

® eI 2 wTeNMITHATNITIATIEE (11 Wilehn)

Module 2:

TE 031 201

TE 032 202

TE 032 203

TE 032 204

TE 033 205

TE 033 206

Food Chemistry and Analysis
Laruinsdmsuinmalulagnisennis

Nutrition for Food Technologist
m‘imﬁlaul,mamé’amiﬁuLﬁlmeuaﬁmqﬁummi
Post-harvest changes of Food Raw Materials
wiluadunsisevetesrusenauluems
Chemistry and Interaction of Food Components
UftRnsniuazdunsisevesesndsenauluovis
Chemistry and Interaction of Food Components Laboratory
wiemsuarmsineiaglueiesile

Food Chemistry and Instrumental Analysis
UftRnmsedomsuagnslinsziasluedesie

Food Chemistry and Instrumental Analysis Laboratory
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2(2-0-4)

2 (2-0-4)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)

3(3-0-6)

2(2-0-4)

2(2-0-4)

3(3-0-6)

1(0-3-2)

2(2-0-4)

1(0-3-2)



® nguseivnil 3: aTIIMeAzANNABAAEYBIBIMS (14 MideTA)
Module 3: Food Microbiology and safety

TE 031301 92T IS 3(2-3-5)
Food Microbiology

TE 032302  9a¥3InemeeImsiazandlaensiy 3(2-3-5)
Food Microbiology and Safety

TE 032303  msau1AvIalssuamskaglusinsunsuseiunann 2(2-0-4)
Food Plant Sanitation and Quality Assurance Program

TE 034 304 syuumIdnnsAunInazaulaenielugnaImnsstemis 3(3-0-6)
Quality and Safety Management Systems in Food Industry

TE 034035  nnuaneuazetsfunILeI - 3(3-0-6)

Food Laws and Regulations -

® ngusivnil 4 AsRRUIHAAT UL IANTIEMNTUATNTATUANAMIATN (15 MidEhn)
Module 4: Innovation Food Product Development and quality control

TE 033401  n1999ALUUNIIVAaRIEMsUMALLLaEN1T91113 3(3-0-6)
Experimental Design in Food Technology

TE 033 402  nN15UselunIUseaMaulanI19eImig 3(3-0-6)
Sensory Evaluation of Food

TE 033403  UhUuRNsUsEluNIaUsEanyauiaweIoInis 1(0-3-2)
Sensory Evaluation of Food Laboratory

TE 034 404 MsWALNARS N TINTIH0MS 3(3-0-6)
Innovative Food Product Development

TE 034 405  UFTRMTWaIHAnS e TanTIue1m3 1(0-3-2)
Food Product Innovation Development Laboratory

TE 033406  NIIAIVANAAINDINNG 3(3-0-6)
Food Quality Control

TE 033 407 U5URNISAIUANAMAINDINTT 1(0-3-2)

Food Quality Control Laboratory



® nguseivnil 5 AsAnwIAARUINLAZTINYEaNTW (10 Wiinefn)
Module 5: Field Work Study and Professional Skills
néngnameluladnisomnslnlenmatindnsudennqueininisinuanau uasinurerdn
Wi 2 nau Ao nauilnanu uagnauania@nw LﬁaﬂLiauiw%ﬂuﬂﬁmﬁﬁﬂmu 10 MuI8An M
Tusunsunisfnwvestuuil 4 luniaBeud 1 uazniadoud 2
TE 031501  guawnssuomsuazmeluladnisemsidesny 1(1-0-2)
Introductory to Food Industry and Technology

TE 032502  eugiugmudmiunmsvihaulssnuens 1(1-0-2)
Basic knowledge for food factory practice

TE 033 503 msm’%‘wmmwg’@uLﬁaﬁwmiuqmmmwmmi 1(1-0-2)
Preparation to work in for Food Industry

TE 034 504  dununawmalulagnisenmis 1(1-0-2)
Seminar in Food Technology

TE 034 505  ASANURAAIVINTILEIMT 2 wefa
Food Industry Interns

TE 033506  nsdeuvaiauelassufivismamalulanisennis 1(1-0-2)
Proposal Writing for Special Project in Food Technology

TE 034 507  lassouiitawnamalulagnisenmis 3(0-9-6)
Special Project in Food Technology

TE 034 508  annafnwmiamaluladnise1ms 6 vuaein

Co-operative Education in Food Technology

2.3) ngulvnasnlanIe (6 wiEnn)
thAnwnendenamedounaulangumils wie anmnsaidenamadeurungulalaeisiuoy
wieAnslitesnIn 6 wuedn
NgUsIEIY M6.1 318V UTNWIZAIUNTTUIUNTTUUTFULALTEUUAIUANNITHER
Module Mé.1 Electives on Food Processing and production control
TE033 602  01vnsuaziedenuuily 3(3-0-6)
nanofood and beverage
TE 033 603 ixuummmim&Jﬂauﬂ:}Lmaﬁuqmmmiummi 3(3-0-6)
Computerized Control System in Food Industry
TE 034 608  winluladndnsunuunmiy 3(3-0-6)
Confectionery product technology
TE 034 609  wielulaBuazuinnssundndamaulne 3(3-0-6)

Thai dessert product technology
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TE 034 610

TE 034 611

TE 034 612

TE 034 613

TE 034 614

TE 034 615

TE 034 616

TE 034 617

TE 034 618

TEO34 619

TE 034 620

TE 034 621

TE 034 622

NN M6.2 518U ITNEINANIZAIULANBIMNTUAZNITIATIZI

Module Mé6.2 Electives on Food Chemistry and analysis

TE 034 623

TE 034 624

weluladnansaumnaliuazn

Fruit and Vegetable Product Technology
welulaBran sy ivuasd

Cereal and legume Product Technology
welulaBkAn A

Dairy Product Technology
weluladndnfaumuueu

Bakery Product Technology
weluladuandaumnlutunazingiu

Fat and Oil Product Technology

welulaBuanSnm Uz

Fishery Product Technology
weluladndnfoundng

Animal Product Technology
welulaBnsriiumens

Food Dehydration Technology
weluladnsusudeems

Food Freezing Technology
uINNTINUTINN MO

Food Packaging Innovation
N1599NLUULTHULAZLUUTIADINTZUIUATS
Plant Design and Process Modeling
AUUANNNEANVRIIANDINTS
Physical Properties of Food Materials
\3eslonarnnsin

Instrument and Measurement

WAlLlagvINauITdaInS
Food Flavor Technology
lalnsmoaanunluaimis

Food Hydrocolloids

2(2-0-4)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)



nguIvTT M6.3
Module M6.3
TE 034 625

TE 034 626

NHUIYT M6.4
Module Mé6.4
TE 032 601
TEO33 604
TE 033 605
TE 033 606
TE 034 627
TE 034 628
TE 034 629

TE 034 630

TE 034 631

s183INHINLANIEAUATINGAZANNUADANEDINNS
Electives on Food Innovation Product Development
ﬁg?ﬁuﬁglﬁaqmmwLLazmmﬂmmywé
Microorganisms for human health and beauty
Wlﬂﬁﬂﬂ’]ﬁl,ﬂﬁ’]3‘1;’9]Ehx‘ii’JﬂL%’JG;}’]Uﬂ’N%Jﬂa@@ﬁEJLLaSijﬂ’]‘WI‘u
AAINNTTUDINNT
Rapidly Analytical Techniques for Monitoring Safety and
Quiality in Food Industry

ST NWLHDNLANIZATUNTNAIUINANA UNUIANTTUDINS
Electives on Food Innovation Product Development
mmmmazmmLﬁuéjﬂizﬂaumigmmmi

Food marketing and entrepreneurship
Usziudutagiumeingimansuasmaluladnisenns
Current issue in Food Science and Technology
15519 AN TSNS LUULT IR

Food Innovation Hackatron

ui’mﬂiiummilﬁaqmmw

Innovation of Functional Foods
WIPNITURAZNITEONKUUBIMSLEOUAN

Future Food Innovation and Design
WINATINOIMITIINTUTAUNBLAZ LAY

Food Innovation from plant and insect based proteins
welulaBransaumennsuianssuanii

Innovative plant-based food product Technology
AsRUWARSaEea it

Plant-based meat
u"’imﬂ'ﬁ'ﬁmmilﬂmﬂaﬁ’mwLﬂiiﬁgﬁﬂﬁﬁuNamamwaaﬂlﬁﬁ]’m
AAINNTTULNYAT

Innovation for economical value-added of by-products

from agro-industry

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(1-0-2)

3(1-6-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(2-3-5)



NENAIY M6.5 5183B1FNLADNANITAIUNITIANITYNEINNTINBNNNT

Module Mé6.5 Electives on Food Industry Management and Innovation

TE 033607  ynalggunuesuaznisianisiadading 3(3-0-6)
Food Supply Chain and Logistics Management

TE 034 632 mii’fmmiﬁqiﬁﬁ]l,ﬂ%iaﬂﬁmLLazﬁuuma‘ULLmauﬁﬂmﬁm%’U 3(2-3-5)
yUsznounsl
Management of Future Beverage and Bakery Business for
Entrepreneur

TE 034 633  MIIANININENLURAAIMNTINIMNT 3(3-0-6)
Production Management in Food Industry

TE 034 634 NMSUINITNTHANBIATUUUYININTT 3(3-0-6)
Integrated Management in Food Production

TE 034 635 LLNuqiﬁﬂLLazmmLﬁjulﬂlﬁ;umqiﬁ%uf@n’u?ima’]ﬂ/iﬁ 3(3-0-6)
Business Plan and Feasibility Study of Food Innovation

TE 034 636 vinwenisviaudmsuinmalulagniseing 2(1-3-4)

Practice Skill for Food Technologist

3) NUINABIFDNLES 6 WU2BNA
Tnin@nwamezidoussusiedvdonasndaasuluumine dovaunnu laglasuanuiusau

NAULNTINNTUIMIIVENENT Tuduluueenit 6 vuein



3. WUsnsuN1ISANE

UM 1 a1ansAneN 1

LI 101 001
GE 161 892
GE 341 511

SC 501 000

SC 501 003

TE 031 201

TE 032 202

TE 031 501

Aw189nge 1 (English 1)

faURnasnsassa (Art and Creative Apprentices)
NsAALTNANALaLTERAd T UL TTA
(Computational & Statistical Thinking for ABCD)
fanatenu (Elementary Physics)
ﬂﬁﬁﬁﬂﬁiﬂ%ﬂéﬁ'ﬁiﬂ 1 (General Physics Laboratory )
Lavunsdmsuinmalulagnisens

(Nutrition for Food Technologists)
miL‘U?ﬂiEJuLLanaﬁaﬂ%’mewﬁﬂmiLﬁULﬁ'&n
(Post-harvest changes of Food Raw Materials)
Qmammsummmam‘vmiuia@mim‘vmlﬁmgu

(Introductory to Food Industry and Technology)
UL NRaINZITEULT I
SAUINUIUNUIBNNFSHY

UM 1 aansAneN 2

LI 101 002
CP 001 001
SC 201 006

SC 201 008
SC 401 001

SC 702 101
SC 702 102

TE 031 301

[

Aw189ng)E 2 (English 1)

Lo0@Rd15UIYTN (ABCD for All Professions)

ﬂﬁﬁamimﬁﬁﬂﬂ (General Chemistry Laboratory)

wilvidnya (Fundamental Chemistry)

ﬂzﬁimmam%ﬁm%’uimmmam%qﬂmw

(Mathematics for Health Science)

a;a%ﬁwmﬁ"ﬂﬂ (General Microbiology)

UftRn1s9atininevialy

(General Microbiology Laboratory)

98%IMeIM1901115 (Food Microbiology)
FIUNUANAWMZLTBUITEY
FINTUIURUIBAAELE
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wuqeAn
3(3-0-6)
3(3-0-6)
3(3-0-6)

3(3-0-6)

1(0-3-2)

2(2-0-4)

2(2-0-4)

1(1-0-2)

18
18

wienn
3(3-0-6)
3(3-0-6)
1(0-3-2)
3(3-0-6)

3(3-0-6)

3(3-0-6)
1(0-3-2)

3(2-3-5)
20
38



N 2 aansAneN 1

LI 102 003
GE141 153
SC 202 401
SC 202 402
TE 032 101
TE 032 302

TE 032 502

TE 03X 6XX

Awgange3 (English 111)
Q:ﬁﬂzgﬁywﬁaﬂﬁu (Local Wisdom)
wiiAse 2 (Analytical Chemistry 1)
Uﬁﬁamsmﬁ’?miwﬁ 2 (Analytical Chemistry Laboratory II)
3FINTIUDIMS (Food Engineering)
PYPIMIMNNDIMTHAaTAUURDASY
(Food Microbiology and Safety)
mmiﬁugmﬁﬁM%’Umi‘ﬁﬁmuﬁﬂmummﬁ
(Basic knowledge for food factory practices)
ITIWANANIZAII IV INALULAEN1T0IANT
(Professional Elective)
FUIUIUNUIANAWMZLTBUTEY
FAUIUIURUIBANEZEY

N 2 aansAneN 2

LI 102 004
SC 201 103
SC 202 302

SC 803 305
SC 803 306
TE 032 102

TE 032 203

TE 032 204

TE 032 303

Aw1dangw 4 (English IV)

WniiBuvaLteny (Elementary Organic Chemistry)

LI TIRANALT9IN N (Biophysical Chemistry)

%amﬁﬁugm (Basic Biochemistry)

UURn1592ATfug1u (Basic Biochemistry Laboratory)
yneUftamslunsulsslemsuazimeluladazenn

(Unit Operation in Food Processing and Clean Technology)
\niiuardunsisevesesnusznauluems

Chemistry and Interaction of Food Components
Uﬁﬁ’amﬁmﬁLLazé’umﬁ%mmmaqﬁUszﬂauiummi
Chemistry and Interaction of Food Components Laboratory
NsauIAvIalsINeIMTHaElUsuNTUNTUSEAUAMA N

Food Plant Sanitation and Quality Assurance Program
suUIAUIEARaIMzITEUTIY
FAIMUIURUINAAGZ AL
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1(1-0-2)

3 BUIYNH

18
56

wienn
3(3-0-6)
3(3-0-6)
3(2-3-6)
3(3-0-6)
1(0-3-2)
2(2-0-4)

3(3-0-6)

1(0-3-2)

2(2-0-4)
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N 3 A1AnsAneN 1

LI 202 009

GE142 145

GE 363 789
TE 033 103

TE 033 104
TE 033 205

TE 033 206

TE 033 401

AN EEINTUNIIERATIWAV TN
(English for Professional Communications)
AMgRLaENI5IANT (Leadership and Management)

Eéjﬂizﬂa‘l_lﬂ’lia;’mai’ié (Creative Entrepreneurs)

NTLUIUNTUUTFULALIMINTIUDINNS

(Food Processing and Engineering)

UAURNN5IAINTTUBMNT (Food Engineering Laboratory)

wilownsuazmsiesenlaglyeiesile

(Food Chemistry and Instrumental Analysis)

Ujtanmsiefiomnswarmsienznlagluiedesile

(Food Chemistry and Instrumental Analysis Laboratory)

NN9RNLUUNINARBIE S UWALULaEN15919M1S

(Experimental Design in Food Technology)
IR ARAMZTIUTIY
FAUIUUNUILANEZEY

N 3 AAnsAnEIN 2

TE 033 105

TE 033 106
TE 033 402

TE 033 403

TE 033 406
TE 033 407

TE 033 503

XXX XXX

wAlulaguazwinnssunseuiunswszlemis

(Technology and Innovation of Food Processing)

U5 URAN15uUs53U0 915 (Food Engineering Laboratory)

MU T UNUTEaMAUNEN199191T

(Sensory Evaluation of Food)

UHURANsUsElunUseannauiaveIoms

(Sensory Evaluation of Food Laboratory)

N1IAIVANAUNINDINT (Food Quality Control)

UHUANNSAIVANAMNINGIMNT

(Food Quality Control Laboratory)

msm%smm'mw%a:uLﬁaﬁWQWquqma’IMﬂismaflwﬂi

(Preparation to work in for Food Industry)

1839 LaeNLET (Elective)
FTUIURUARAIMS DU Y
FAIMUIURUINAAGZ AL
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u28nn
3(3-0-6)

3(3-0-6)
3(3-0-6)

3(3-0-6)

1(0-3-2)
2(2-0-4)

1(0-3-2)

3(3-0-6)

19
96

U28nn
3(3-0-6)

1(1-0-2)

3 WEAn
16
112



N 4 a1ansAneN 1

TE 034 107

TE 034 304

TE 034 305

TE 034 404

TE 034 405

TE 034 504

TE 034 505

TE 033 506

TE 03X 6XX

XXX XXX

MIIAULAZDIYNTAUTDIINS

(Food Storage and Shelf-life)
JEUUNITINNITAMNMKAEANUAeRSElugnavn Ty
91115 (Quality and Safety Management Systems in
Food Industry)

nOVNBLATYRTIRUANLEINT-

(Food Laws and Regulations)
MIRmUNEAS N IANTINWNS

(Innovative Food Product Development)
URTRMIWALNER S Senssueng

(Food Product Innovation Development Laboratory)
dunumianalulagnise1mis

(Seminar in Food Technology)
nsinaulugnaInnIINeIMs

(Food Industry Internship)
mMadsuvaiauslassnufivasmamalulagnisenms
(Proposal Writing for Special Project in Food
Technology)
ITIWaenaNIzaIIIBIMAlulagn1Te1mg
(Professional elective)

s1e3vLaenas (Elective)
FTUIURUIARAIMSI T UTIY

SAUINUIUNUIBNAFSHY
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Hnau
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-2)

1(1-0-2)

2 RUHIENR

1(1-0-2)

17
129

u28nn
AUNAANYI
3(3-0-6)

3(3-0-6)

3(3-0-6)
3(3-0-6)
1(0-3-2)

1(1-0-2)

3 NUIYNH

3 287
20
132



N 4 a1ansAneN 1

TE 034 507

TE 034 508

TE 03X 6XX

XXX XXX

TAssnuilAnImalulagn1se1ms

(Special Project in Food Technology)
anfafnwimanaluladnise s
(Co-operative Education in Food Technology)
ATFNED NN ITENV IV INALLLATN1T91S
(Professional elective)

AT aendd (Elective)

SAUIMUIUNUBNAAINLUYULT YU

SAUIMUIUNUIBNAELEY

-14 -

Hnau
3 (0-9-6)

3 RUIBNR

3 y8in
9
138

u28nn
AUNAANYI

6 NUIBNH

138



4. AM95UNY51897U

GE 141153 piidyygywesiu 3(3-0-6)
Local Wisdom
Foulvvessieivn: udl

a

ganANUIAUIRUsTINLAL Ty medun Ty mestulunisnsedin alidyan

U A
(% '

ﬁaﬁﬂumiﬁmmﬁmu nsUgnRa s TIauRY Qﬁ'ﬂ“ﬁgigwmaaauiuﬂwsagwqaiﬁﬁui'mﬂiﬁm
Bodies of knowledge of culture and local wisdom, wisdom in way of life,

wisdom in community development, cultivation of value-culture, local wisdom in innovative

creation

GE 142 145 maw\?ﬁmazmi%’@mi 3(3-0-6)
Leadership and Management

dll a 'd
woulvweaesedvn: udl

LLmﬁmLazmwﬁLﬁ'mﬁ'umwpgm qﬂﬁﬂmw ﬁﬂwmzLLazummmgm miagﬁqﬁmm
wagnsauduiy Mé’ﬂﬂﬁLLazm@ﬁﬂ’lﬁmma N13AANITFILDY mﬁmmimwaﬂqm N13AANITNT
L‘UéEJ‘HLL‘LJaQ ms%’mmsmmsﬂ’m&?ﬂ ﬂ’]i%ﬂﬂ’]ﬂ%ﬂﬂﬁq%ﬁ‘ LLU’JVINﬂ’ﬁWGN‘H’m’YJ%éu%Lﬁ%ﬂ’ﬁﬁﬂﬂ’ﬁ

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 161892  AaUAnasnsassa 3(3-0-6)
Art and Creative Apprentices

r-ﬂl a 'd
Woulvwaasedvn: udl

MFAATITMRAAANLNY  quvEemans  Aay a%uwaiiﬁmmgmmu fave N3
PONLUYU  NITUARY  LAZAUAT ﬂ’rﬁﬂszqﬂﬁ?ﬁu%mﬂimﬁu MIONENANAY  NSTATIVTIANS
AUAMAT I AR IUAINS

Aesthetic value analysis, aesthetic, creativity of style, art, design, drama and

music, application in every life, exhibiting, creative ideas and imagination exhibition
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GE 341 511  MsAANAIUIMULaZIINaDAdnT UL TR 3(2-2-5)
Computational & Statistical Thinking for ABCD
Feulvvesein: lud
nslAssrEunsadn nenmsanuneituariuea nsdenluaiesile
lunmsundgm  madeulvsunsy nsdndumsundm mMsUseilunalazysulsenszuIums
LLf;I‘ITQJJW] 23955TUNINIVINT MaReUlUTRTINIT NMTULEUD
Analyzing the problem situations, producing algorithms and models,
programming, problem-solving process, assessment and improvement of the process,
academic manner, academic writing, presentation and critique
CP 001001  LoUZAdMTUNNINITN 3(2-2-5)
ABCD for All Professions

Woulvweasiedvn: udl

'
Y Y

waluladRIviauasinueumeanisTei 21 veya NsUsEalanavaya n15Uszenaly

Unyayssfng nmsUszanananuungus n1ssnwinuvasndewasanuduaiudiveeya ana

[
a v o

NUAINATULUZY

o

7 vBenutuLuzth aagzywé’aa’%w%’juuwﬁw

Digital technology and 21°" century skills, data, data processing, applying
artificial intelligence, cloud computing, data security and data privay, introduction of
crytocurrency, introduction of blockchain, introduction of smart contract
GE 363 789 ;;Uizﬂaumia;’maiiﬁ 3(3-0-6)

Creative Entrepreneurs

Feulvvasmedn: Tud

AudnuwzgUsEnouns ndnadosssudmiugUsznounts Avwsuinounedsay
SZJENEJW;ﬂi ﬂ'ﬁﬂ;’]\‘iLLiﬂﬂ\ﬂﬂ mﬁc?fﬂﬁuh m'ﬁmwﬁmmﬂ ﬂ’ﬁ‘VﬁLLMﬁIQHH ﬂ'ﬁ’]’]x‘iLLN‘L&ﬁqiﬁ’*ﬂ 19
ﬂ%I’NLL‘Uﬁ‘LW; LLﬁ%Lﬂ%IEJ\‘MEJ’]EJﬂ’ﬁV;’] ﬂ’ﬁ‘ijliy%l,‘ﬁ@\‘igu A15T15EA1E waznNsUSEUNaUSENBUNNS

Entrepreneurship characteristic, morals for entrepreneurs, corporate social
responsibility, motivation, decision making, marketing analysis, investment fund, business

plan, branding & trademark, basic accounting, tax payment, and business evaluation
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LI 101001  A1w18angw 1 3(3-0-6)
English |

d‘ a 'd
Woulvweasiedvn: udl

fimuinuzaisen Weu ya M luTiauszaniu maaBesnufeaiuaues n1s
LLﬁﬂQﬂ’J’]ﬁJgﬁﬂ MSUTTYIWUARNAIN NTUTTIILANYUEAY deves @anuil MInsredeuAIle
AMAUTINY NSUBNANUSTAUNITOL (Imsﬁ’;mf:amizﬁu 1 De3EhU 5)

Development of reading, writing, speaking, and listening skills for use in
every-day life; expressing feelings; describing personalities, human characteristics, objects,

places; inspecting and understanding meanings and relating experiences (Levels 1 to 5)

LI 101002  ,w18engy 2 3(3-0-6)

English Il

Fewlvvassedan: 000 101 wie LI 101 001 %3 Wisuwn

vinwen1sie e o1 1oy TuvSumdsivinisidenu mmmmmmiﬁﬂ N30t
Mo NSUSEUTiBU LagnsLanInIuAnLIY (I@Eﬁ’mﬁ:amﬁzﬁu 2 9529V 6)

Listening, speaking, reading and writing skills in basic academic contexts:
expressing feelings, asking questions, making comparison and contrast; and expressing ideas.
(Levels 2 to 6)

LI 102003  A1w199NgY 3 3(3-0-6)

English Il

Fouluvessneden: 000 102 wise LI 101 002 wie Wieuwnn

vinwen1sls wa 9 Weu 1393vns madiaue nsefusiy MakansnNAnLy
nseian Mawrlennumneanuiun msdulamnuddy (nesamtomsedu 3 Sesedu 7)

Academic English skills in listening, speaking, reading, writing, presentation,
discussion, expressing ideas, interpretation, understanding context clues, finding main ideas

(Levels 3to 7)
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LI 102004  a1w1aange 4 3(3-0-6)
English IV

Fouluvessneden: 000 103 Wse LI 102 003 wse wWiuwnn

vinwen1sia n 9w L%uﬁﬁmmisﬁu’u@ NINIUTIY NMILANIANARLAUAY
L'%‘Iaﬂiﬂ’mlwe] mmmﬁdﬁmﬁn MMIFIBAUENIUNITE mﬁmiwﬁ%a:gaﬂnms NSIREUSEIAY
(nesaniomszau 4 faszsu 8)

Listening, speaking, reading and writing skills focusing on academic uses,
expressing opinions on given themes, inducing speaking, reporting situations, analyzing
information, and essay writing. (Level 4 to 8)

L1202 009  mwdangudniunisdeansiuivndn 3(3-0-6)

English for Professional Communications

4‘ a 'd
Woulvwaasiedv: udl

Imqa;’mmmﬁqﬂqw Fdnn ndnnITeL s N3N NSWEN N1sULANe N3
514?15}165@@1@81%;11@?5%% mﬁlmwﬁ%aaﬂa uazmInsalsuidluuiunveiendn

English language structures, vocabulary, principles of reading, listening,
speaking, writing, presenting, research of information in English, analysis of English

information and criticism of issues in the professional contexts.

1) s Uz

¢ ¥

SC 201 103 \AddunsELUDIsY 3(3-0-6)
Elementary Organic Chemistry
r-ﬂl a 'r-:l
Waulvshedv : ludl
lauslawdu n1sdeulasasne vuiendu n1siSente svdvndnlelasaisusuy woalAu
woaAu kaalau walsuidnlalasansusuy WUy dwneslonil woanawalan Lweanagpawariuea
a ‘ s a s = s aa o ¢ a a ‘g ¥
a3 dnenlun LoanlanwarAlnu NSAAISUBNTAN LAZDUYNUT L1 mi%’ﬂmaqa miﬂizqﬂmiﬁu
wataadaledlad
Hybridizations, structure writing, functional groups, nomenclatures, aliphatic
hydrocarbons, alkanes, alkenes, alkynes, aromatic hydrocarbon, benzene, stereochemistry,
alkyl halides, alcohols and phenols, ethers, epoxides, aldehydes and ketones, carboxylic

acid and their derivatives, amines, biomolecules, application of spectroscopic techniques.
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SC 201006  UFtRNTATALY 1(0-3-2)
General Chemistry Laboratory
Goulvwesseda : SC 201 005 wios1831AIU SC 201 005 %o
SC 201 007 #3957839IAIU SC 201 007 %30
SC 201 008 #39FWIMIAIU SC 201 008

UftRnsReatuioniludun sc 201 005 wailvialu (General Chemistry) SC 201

007 tAflNUg1Y (Basic Chemistry) kag SC 201 008 iadvanya (Fundamental Chemistry) Taun

o«
4 L3

wadafugudmiuufoiniaad sinuduius mangesluanaveundelawsnnisusyy nalng
mauﬁmﬁamﬁmﬁ'ﬂimmqa Tnssaseneluveswasuds mamfwﬂfmimLaqamaqmiﬁlﬁszmmag
luuandalufviazanslndsmaabenuds gumed waadandn nsududuvesufisennis
amaﬁwaaiﬂmwuLwaiaﬂlszjﬁi‘mﬂmmeﬂi@/waLLazmiLm%mmia3aWEJLUﬂmm§m N1
Anremdsnanmdmivueulossy uay MyleTendnunmdmiuuesloooy

The laboratory experiments related to contents in SC 201 005 (General
Chemistry) , SC 201 007 (Basic Chemistry) and SC 201 008 (Fundamental Chemistry) such as
basic techniques for chemistry laboratory, stoichiometry, determination of the formula of
hydrate salts, application of gas law for molecular weight determination, internal structure
of solids, molecular weight determination of non-volatile and undissociated compound by
freezing point method, thermochemistry, galvanic cell, determination of reaction rate of
hydrogen peroxide dissociation
SC 201008  LAIvdANYA 3(3-0-6)

Fundamental Chemistry

Fouluvesseden: SC201 006 Wsas1EdMAIU SC201 006

Tnssasnsernon Wusziadl msasauarsinisniiouniin lavzunsuddu veauds
USinauduiius veswaikavansazats sruunsansloudidnmaseu wna saunadiansiadl pl
ywarnansiell aunaleinazaunalosou eillnndes vafivuazasuafy

Atomic structure, chemical bonding, periodic table and representative
elements, transition, solid, stoichiometry, liquid and solution, electron transferring system,
gas, chemical kinetics, chemical thermodynamics, chemical and ionic equilibrium, nuclear

chemistry and pollution and pollutant

-19 -



SC 202302  AITRENATINN 3(2-3-6)

Biophysical Chemistry

Feulwvossedvn: ludl

qm‘wwamam%mﬁiuizuumﬁamw miﬂizqﬂﬁimumwﬁ'gﬂ’lﬂLLazﬂg’TQmﬂIuma
Fanm arsazarefiluiilin saunarmansieillusruuddiiin asavanedidninslanuaziaiilvivi
ﬂ7ﬂﬂg‘jﬁ’@ﬂﬁLﬁjumimamﬁaamﬂgﬁmﬁ’ULf‘:ammima

Chemical thermodynamics in biological systems, biological applications of
phase diagrams and phase rule, non-electrolytesolution, chemical kinetics in living systems,
electrolyte solution and electrochemistry, practical experiments based upon these topics.
SC202 401 inifiATIEn 2 2(2-0-)

Analytical Chemistry Il

Foulvvessiedvn: SC 201 001 wio SC 201 003 s SC 201 005 130

SC 201 008

umhiiierfunifinsen venn1sIATEmaUs AL UUALRYN N3UTTInaRaNNS
Ansenlaglavdnnisneads mademgnidsUimaduiugulasnsiauiimsuagnisdaimin
mMsiwserlneUsinasasuuioiunsinnsnnsnva mslmnsauuunsannzney nslnmse
asUsznouLdwoukayMIMMIALUUIAeNY

Introduction to analytical chemistry, principles of classical quantitative
analysis, statistical treatment of analytical data processing, fundamental of quantitative
analysis concerning volumetric and gravimetric analyses, volumetric methods emphasized
on acid- base titration, precipitation titration, complexometric titration and redox titration
SC 202402 UfTRnsATIeTIEn 2 1(0-3-2)

Analytical Chemistry Laboratory II

Houlvvesseden: SC 202 401 wies1eivmIu SC 202 401

ﬁﬂ&lﬂﬁﬁfﬂﬁﬂwﬂgﬁlummLazSsmgl,ﬁlmﬁumﬂﬁﬂﬁgﬂ@?’awaamﬁLﬂiﬁzﬁiﬂw?mm
waglaemsdaimin nMsmeaeszaonnaesiuiemiuinn SC 202 401 wiliAsnzn 2

A laboratory course to acquaint students with proper techniques in
volumetric and gravimetric analysis. Experiments are related to contents in SC 202 401

Analytical Chemistry II
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SC 401001  AdiamansdniuingImansguam 3(3-0-6)
Mathematics for Health Science
Feulvvossedvn : ludl
fuansdaaut Lz gulidandamans  isnadaiinsenlussuiy 3
uazAumaLioesiandy eyiusvealandulasnsussgnavesouius Hamaweseyivs Usnus
wazmAtAMIMAIUTHUS NMsUszgnaUTius aumalseyiusadfyduduiiviluagnsussgnn
Introduction to linear programming, mathematical induction, analytic geometry
in plane, limits and continuity of functions, derivatives and their applications, differential,
integration and techniques of integration, application of integration, ordinary differential
equations and their applications.
SC 501000  Mandidiosmy 3(3-0-6)

Elementary Physics

Goulvvessedn: Tud

wqwﬁuazmiﬂisqﬂﬁ%mﬂamamg nafansvadlng mmgaut,l,agaqmwwamam‘
nsvudlvi-8idnnseding Eee aurmans Nandosney Musunnmsa

Theories and applications of mechanics, fluid mechanics, heat and

thermodynamics, electric current electronics, acoustics, optics, physics, atomic radio activity

SC 501003  UftRnisiAnavhly 1 1(0-3-2)
General Physics Laboratory |

Waulvvessiedvn: tud

§ ¥ '

NTIALAENITIATIENVBYA N1TTINUIIERY LUARALUUVBIEY qﬂéumﬁmaéw
ne wFesfinruniduing nsiaanuvidavesveanailaslenguesaland wamaninisnau
é’uﬂizﬁwémaamsmmaﬁmmLgu msﬁ"'uwyaﬂuﬁammﬂ LAYy ﬂ’ﬁVIﬂﬁENSUENL?,JﬁG;

Measurement and data analysis, composition of forces, Young’ s modulus,
simple pendulum, westphal specific gravity balance, measurement of viscosity of liquid by
Stokes’s law, rotational dynamics, coefficient of linear expansion, resonance in air columns,

Meld’s experiment
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SC 702101  qa¥vinenly 3(3-0-6)

General Microbiology

Feulvvessedn: lud

manmsviiuLagamIeufesndmiunassganssarianeg masendeuas
MsdRsuunUsEamTeUATiSe \Wesn lhia wazamsne Tnwunms N9LA3YNITABLAZNITYINAE
Au3e Wunuedtuuasiugeanivesaunie alautuineuaslsafiinangdunie yatainen
vosiu 1 iide ewns uy WAYEREINNTTU

Working principle and slide sample preparation of various types of
microscope, nomenclature and classification of bacteria, fungi, viruses and algae, nutrition,
growth, death and destruction of microorganisms, metabolism and microbial genetics,
immunology and microbial disease, microbiology of soil, waste water food, milk and industry
SC 702102 UftRNs9ataingvhly 1(0-3-2)

General Microbiology Laboratory

Fewlwvassednn: Tud

nsleves fURn1s9adrinerduuuzth mawdeuemsideadeuaznisiilvlaon
7o Lwﬂﬁﬂmﬂa&ﬁwwqa%ﬁwm mim’sﬁﬁhLLawmﬂ]ﬁUﬁ;ﬁuw%ﬂuﬁfﬁu drunnazenms nsly
NABsanTIAU MsAnwLTeT Nsveuuuaiiy nisvhansuagnssudinsiaiauentiogiurie

Introduction the use of microbiological laboratory, media preparation and
sterilization, some microbiological techniques, determination and enumeration of
microorganisms in drinking water, milk and food, use of microscope, study of fungi, bacterial
staining, destruction and inhibition of microorganisms.
SC 803 305 %amﬁﬁugm 3(3-0-6)

Basic Biochemistry

'
a

Woulvvessiedvn: SuumIuiy SC803 306

)

=

Fuadiugnuiisrtuiniveswnsdlmana ouleduaslaeulen Tmdsnuuazna
qwﬁéuaﬂL:i,JLmuaﬁ%JLLazmiMUﬂm wunueaTuvesnsiulensn  MsvuddiEnaseunazeandiaiiv
NoalnFiadu uazn1sdanTIZNLas WknUeaTuvesaln wunuedduveinsnosdly Wunuedduvos
N3PTAESN NMIFIATIEIRLEWE LaznIsLEnIEDNYBTY

Basic biochemistry regarding chemistry of biomolecules, enzymes and
coenzymes, bioenergetics and the strategy of metabolism and regulation, carbohydrate
metabolism, electron transport and oxidative phosphorylation, and photosynthesis, lipid
metabolism, amino acid metabolism, nucleic acid metabolism, DNA synthesis and gene

expression
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SC 803306  UfTANsTuATugw 1(0-3-2)
Basic Biochemistry Laboratory
Foulvvessiedn: Boumuiu SC803 305
UfTRnmstaievestuitienluiviusseny SC 803 305 Fuafifiugu

Laboratory related to contents of SC 803 305 Basic Biochemistry

2) s183y1u9aulua BTN

nguAvdl 1: msuUsguuaziAInssNeImns
Module 1: Food Processing and Engineering
TE 032 101 AAINTIUDINS 2(2-0-4)
Food Engineering
Fewlvvassedn : SC401 001 #
minolardifszy aunauiaasuazndanuluszuuems guvamansluszuy
0193 naransvesivavese s manigloumnuseuluanizasiinaranitzluasiilunmsulssy
21919 miﬁﬁEﬂaumamﬂummﬂigﬂmmi
Unit and dimension, energy and mass balance in food system,
thermodynamics in food system, fluid mechanics of food, steady and unsteady state of

heat transfer in food processing, mass transfer in food processing

TE 032102 wheUfiRnslunmsudssuemmsuazmeluladazenn 2 (2-0-4)

Unit Operations in Food Processing and Clean Technology

foulvedn : lud

Uszinnuazamandivesingiu  nsdanisingivennns mandeusieingdiv
nMsUfuanmin mseenuuuuarnTeialsiny dydnualuasnisivavesssuumneujiing
lun1suussvems nsfausnuaznsdaseduduresingiu mavharuazen n1sain msden
Waen welulafavermiiensanauyulunssuiumaudszlenms (wu nsanvesdouazmisly
Uslesuanveavdeidlalugraminsuonns) nsdnnisveadslugnamnssuenns (wu dnds
YREAIREY)

Types and properties of raw materials, food ingredients, food ingredient
management, raw material handling, water treatments, plant design and layout, flow of
unit operations in food processing, sorting and grading of raw material, cleaning and
washing, blanching, peeling, clean technology for cost reduction in food processing (i.e.,

waste minimization and utilization), waste management in food industry
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TE 033103  nseUUMsHUTIULALIAINTTNRIMS 3(3-0-6)
(Food Processing and Engineering)
Foulvsneinn SC401 001#

w3osdefisndunisimnssuevis (Lﬂéaﬁmqquﬁ ANNRY 1187 WAL LAS0Y
L‘dl'lLLax‘S’iJ) ATAAYUIN ATNAN ﬂ’]iLLEJﬂL%QﬂﬁIGTLLﬁ NIANAZNBU NISNTOILAZNITHENIALA NS
mgum"ilm AIsnAUEITUEIY miLLEJﬂT,maﬂﬂiaﬁ’mﬁ”’m@hﬁ’]azaw Lﬂé@ﬂﬂ@NﬁﬂUﬁﬁ]ﬁmeﬁ@ﬁWﬁ
wiparuinloth Lﬂ%’lmﬁwi%%jaﬂ’;mﬁuqa

Essential instruments in food engineering (temperature sensor, pressure
measuring devices, valves, fans, blowers and pump), size reduction, mixing, mechanical
separation such as sedimentation, fractional distillation, solid-liquid extraction, filtration

and centrifugation, food packaging, sealing machines, boiler, steam and water spray retort.

TE 033 104 U URAn1sIAINTsueImg 1(0-3-2)
Food Engineering Laboratory

Feulvsede - s193vmau TEO33 103

Ujamsnisluedesilodn nsmauantivesoiniatu nsaneleuruseuly
amwlﬁmﬁ' ﬂ?ia\'ﬂéﬂ‘lﬂﬂLLﬂ%ﬂ’ﬁ%Lﬂi?%ﬁ@%}’m@]mmiﬂ%@u ANINEN NN (LGUI‘L! ANRIARN ﬂ?iml’:jl‘aﬂ
wn nMsatmesriiazats msnduddiuain) wdestuideleth wisdanin wdesilende

Practical study on instrumental measurements, determination of relative
humidity by psychrometry method, heat transfer in unsteady-stage, size reduction and
sieve analysis, mixing, separation techniques (i. e., filtration, centrifugation, solvent

extraction, fractional distillation) boiler, seamer, retort.

TE 033 105  nAluladuazuinnssunszuiun1sulszuenms 3(3-0-6)

Technology and Innovation of Food Processing

Foulvsedw : lud

L‘V]ﬂ‘aﬂﬂﬁLL‘UiEU@’]WﬁG\y’JEJﬂWS‘USSQﬂi%‘U"eN mSLLUigULLUU‘Uaam% nMsuwLdy
nsusfienuds msviume nswenuasyinlmanay msvinaes nslalalasian msmen msaneed
uaznsdanes mavszgnalemeluladisosifalugnaminssuems alulaBnisulszlomsuuy
Tt laun n1slwanuseunuuleda ﬂizmumﬂﬁz}/mmﬁuqq wmadawadauliniuasnnsatnae
YouMaTIngaBieIn

Food processing technique by canning, aseptic processing, chilling, freezing,
dehydration, separation and concentration, fermentation, microwave, frying, irradiation, and
extrusion; application of hurdle technology in food industry; new food processing
technology including ohmic heating, high pressure processing, pulse electric field, and

supercritical fluid extraction etc.
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TE 033 106  UfUAn1suUssueIms 1(0-3-2)

Food Processing Laboratory

Feulvs1ed : s1e3v1Anu TEO33 105,

TEO32 102#,

UjtRnmsanuazmsveniUden mausdunazuudenuds nsviumanieisnneg
WU Msevauseay Msvhulagisesdluin nsvinlmanwu wWuay  nsmhnes msven nsla
pmamdoosluussgdam msulssulaensussanszsdes meinmavewgiiunszlosagms
mwaaumimﬁamaﬂma%

Practical study in blanching and peeling, chilling and freezing, various drying
methods (i.e., cabinet drying, freeze drying, osmotic dehydration, concentration),
fermentation, frying, exhausting, canning, canned seam anatomy, examination of lacquer
coat.

TE 034 107 mﬁﬂLﬁ‘ULLazmEgmslﬁu%hmsummmi 3(3-0-6)

Food Storage and Shelf-life

Fewlvsnedvn : TE 032 203 #, TE032 302 #

yiluazAmantAianussaiun Ussinnussadumen s Useinnvedssuunis
UTI0INNS ui’mmsmawﬁqﬁmsﬁ m'iilszLﬁumqmilﬁwaawémﬁmsﬁmmi NANTENUVD
ﬂi%U’JUﬂ’]iLLﬂiz‘U@’]MTﬁ(ﬂlaﬂ’]i’stQJ,LﬁEJF’]‘mﬂ"ﬁ/ﬁﬂiﬂsﬁuﬂﬂ"lﬁ‘U@\‘i@"l‘WﬁLLﬁ%Naﬁﬁmsﬁaﬁ‘Vi’]i NAUB
anmznsfiuinwrensitasuulasnsemnsluemnsuasnandunens msdanisadduan
STUUNTUUARALAT

Type and properties of packaging materials, type of food packaging system,
type of food packing, innovation of food packaging, shelf-life evaluation of food products,
impact of food processing on nutrient loss of food and food products, effects of storage
conditions of changes of nutrient content in food and food products, warehouse

management, transportation system

NGUAYIN 2 : LANBIMITUAZNITAATIZN

Module 2: Food Chemistry and Analysis

TE 031 201  lawuinisdmsutnmalulagnisemis 2(2-0-4)
Nutrition for Food Technologist

d‘ a 'd
woulusedv: Tud

MNTVBIAITIAYUINITLALAUNREITEINIT AN INATULNTUINTTVDI03AUTEN DU
nantuemis AElaruIn1snNiokarn1sUssdugun1e nsdsuilaimginssunisusion

9IMTHATNITIANITIAYUINAT @150 mTAnelminnafLaskadunoguaIm LAYUINITMITIAL
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15alufAnmalsese 91MsNTTRUSEAIANLAY NANNMILESUDINIT DINTHTINUIN LhADINS AL

9

vortmun NLTUY LLazmm53’11417?Lﬁ‘m%mﬁumﬁmﬁm%m%mmms osilonnil omnslva uas
aanlaTuINITveIe s lassnulnvunsvesndnsaumnems
Roles of nutrients and nutritional balance; nutritional quality of major food
components; nutritional change by age and assessment of nutritional status; changes of
consuming behavior and nutritional management; nutrients associated with negative and
positive health effects; food nutrition and non-communicable diseases and nutritional;
food for special purpose, dietary supplement, functional food and novel food; regulation
and standard of dietary supplement, functional food, novel food and nutrition labeling.
TE 032 202 mnﬂé"auLL‘ané’ﬂmuﬁmﬁmmaﬁmqﬁumms 2(2-0-4)
(Post-harvest Changes of Food Raw Materials)
Feulvsedv: 1ud
Imaaﬁu’]aLLazmﬁ‘U'izﬂaui’mqawizmwﬁﬂ—mahj—%’ﬁyﬁﬁzj—ﬁ"whm TAseas1euazesn
Use neutaniiveanananieonndmivssandntidouns-dnidn-danh sufwandnaindnd (v
uy wazmdedludnd) ﬂ?iLUﬁBULLUﬁQMﬁQﬂﬁLﬁULﬁ'EJ’JLLaxmi@J"lsumi’mqaumwﬁ nsfusnw
YosingAueIMTUTEANAY
Raw materials structure and compositions of vegetables-fruits-cereals-
legumes, Raw materials structure and compositions of muscle food from castle-poultry-
aquatic animals including animal by product such as egg, milk and offals, postharvest
changes of food raw materials, storage of food raw materials.
TE 032203  nfluazdunsisenvetesnusznauluemms 3(3-0-6)
Chemistry and Interaction of Food Components
Feulvsedv: 1ud
Tnssasne audd wazunumnuiivesesrdssnaundn town w1 Wiy adn
aslulewnsn uavesausznauses laun waule wules Janiiu wis 3 wogndusa  Sunsiseuay
nswasuulammaeiivesesnusznauluomms wu nsiialasase MsauUsanTm waznsiin
aana m'a@mmwmmi LLazmiﬂuaﬂﬁummﬂﬁauuﬂaaqmmw
Structures, properties, and functions of major food components i.e. water,
protein, lipid, carbohydrate and minor components i.e. fiber, enzymes, vitamins, minerals,
pigments and flavor compounds; interactions and chemical changes of food components
such as structure formation, modification, browning reactions affecting food qualities

including the prevention of quality changes.
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TE 032204  Ufthnsiafiuarsunsitenvesesausznauluemis 1(0-3-2)
Chemistry and Interaction of Food Components Laboratory

waulusedv : s1e3vseuaIu TE 032 203

vomsuitfuazaulasasslunesfofnisedews numuinusufoinis
Lﬂﬁﬁugm MRTEIUnU Wk TivetesaUsznauluewns laun sAenssuvesi aulh
mani-nenmesinata nMsiinlavesnisiamsa n1siaavedtdsiu nsvesula uay
Aanssuveneuley mMshesgvnisdendsvetens wu adaeendindy AuAIvesinfiu
Asindunmanarmssud wasauasivesing LLazT,ﬂiNmmiUizLﬁuﬂmmwmﬂmﬁ
nMenmTeIHAnSmoshts e lunewmas

Guidelines and safety rules in food chemistry laboratory; practice of basic
chemistry laboratory skills, analysis of roles and functions of food components including
water activity, physico-chemical properties of sugar, gel of carbohydrates, protein gel,
dough formation, and enzyme activities; analysis of food deteriorations i.e. lipid oxidation,
browning and its inhibition, stability of vitamins and pigments; project of evaluation of
physicochemical qualities of a commercial food product.
TE 033205 aflommsuavmsinsenlagluedesile 2(2-0-4)

Food Chemistry and Instrumental Analysis

Foulusieden - TE 033 203

nMshesevesalszneuluems: Msdmdeniihnsen nseien nsifiush
Fe819noUNITIATIZN LLazmﬁmeﬁ%aﬂa wdnnsiasenesnUszneumaaiilneUseanal
maﬂi’mqﬁmamﬁmﬁm%awms wanmsinssesnUsznevluemsaensinaiesiiouaznis
ihlloau fngdeuuewns Sunsemaailuems

Analysis of food compositions: analytical method selection, sample
preparation and storage before analysis, and data analysis; principles of proximate

compositions analysis of raw materials and food products; principle of food components
analysis using instruments and applications; food additives; chemical hazards in foods.
TE033206  UitRnmsinfiomsuazmsiiasziagluedesie 1(0-3-2)

Food Chemistry and Instrumental Analysis Laboratory

Feulvsedn : s1e3wFeuniu TE 033 205

fnweU foAn1InITTeTIEvemns: nawisuuarnnfuinuidesanaunis
SIERr mﬁms'wﬁaqﬁﬂizﬂaumﬂLﬂﬁIﬂEJUixmmiummwaﬁmqﬁuuazNﬁmﬁmsﬁa’lmi A9
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TAS9UNITIATIENET (NNTIMEY N15Een e IainTIeaNzel NSRS IZANEAR T
91T mﬁmi’wﬁ%’e}yja UNAUDLAZITEUTIENU)

Practicing food analysis experiments: sample preparation and storage before
analysis, proximate compositions of raw materials and food products, analysis of food
components using basic instruments.  Demonstration of food analysis by advanced
instrument. Food analysis project (planning and selecting appropriate analytical method,

performing food analysis experiment, analyzing data and reporting experimental findings).

ngudnndl 3 : 9avrAneuazauUaensitYaI Mg

Module 3:  Food Microbiology and safety

TE 031301 8% INLINI@MS 3(2-3-5)
Food Microbiology
L'E"aulmaﬂsm%m : SC7021014# wag SC702102#

- s,

unumuazaLdRveaunslusuaenamnsINons Jededitinananis
Widulnvesgdundonislavsslernangdunislunisndneig mnsadouqduriouasdiiin
Jumiflousdnmunmudnsusmemsiinanlaelagdunde

Role and importance of microorganisms in foods and food industry, factors
related microbial growth, beneficial microorganisms in food production, detection of
microorganisms and other indicators to determine the quality of foods produced by
beneficial microorganisms.
TE 032302 @M@ WMIsharAUUaonsy 3(2-3-5)

Food Microbiology and Safety

Waulvveesiedvn : ludl
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\douidevnagauvieuesemsvianan HansEnUesiBNsMUANYTEIANANIAENTTonTINYeq
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ﬁ;ﬂ%ﬂqmﬁgaamuau

Overview of microbial contamination in foods and food products,
contamination and microbial spoilage of various food categories, effects of various food

control methods on microbial survivability, conventional and rapid detection methods of

microorganisms in foods, Hazard Analysis and Critical Control Point (HACCP).
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TE 032303  msguiivialssnuemnsuaglusunsunsuseiuamnm 2(2-0-4)
Food Plant Sanitation and Quality Assurance Program

d‘ a 'd
Woulvwaasedvn : luidl
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dulaomns mmuauuazidndniilsn madnluleflay udnnmsvharuazeauar ade s
IPNTVOLEY N15IANTIUTUATUAVIAUE muﬁﬂqmﬁwmwaamsﬁouWLLawuéwaﬁmqﬁmLaz
wAnfune s nsdafundnsmneins Tanfiune e1msuazansiad F5UFURINSgIUAIY
GRIRRRTRE LLmﬁﬂmsa;’miwuﬂizﬁuﬂmmw izuummgmmqusué’ﬂwmzﬁﬁﬁlumswﬁmlu
Useine LLazmmgma’maﬁLﬁm%m

Principles of food plant sanitation. good manufacturing practice, hysienic
design of equipment and machine, water quality control, personal hygiene, pest controls,
biofilm formation, cleaning and sanitization principles, waste management, sanitary
program management including hysienic handling and transportation of raw materials and
food products, sanitation standard operating procedure, concept of quality assurance
system, national and international good hysgiene standard practices.
TE 034 304 52UUNISINNITAMNMKAEANNURDRE LRI NTININNT 3(3-0-6)

Quality and Safety Management Systems in Food Industry

r-ﬂl a "N
woulvwaasedvn : luil

AMNdIAY YaNNTS wagialavessruunITIANIsANAINLaEAIulaansely
gAAMNTINDIMT AMdiaen mMsassiausssnaulaondoensluesans msusediua
Hoadunmeresemsuarnsdnmannuidiss 1nsn1sUesiunInenITIeNIe Mg n13iRNg
msﬁaqﬁuﬂyﬂmmms nsUszfiuadesvedeisUasy sEUUNMSIANITAILY aenBes
DIMNSUNTFIUAINATIAETY nauamsFIuNTIanIsANaensrasemsTilasunisusediag
GFSI (The Global Food Safety Initiative) SgUUNTUIMITIANITAMAIN (ISO 9001) N1SUTMITNT
duranEnanmuuiinneuliausia Msuimuuuay weemedafifeaves nsdlinw

Significance, principles and keys in food quality and safety management
system, definition, food safety culture, risk analysis and management, food defense and
food security, allergen management, food fraud, important global food safety management
system (FSMS), FSMS recognized by GFSI (The Global Food Safety Initiative), total

productive management (TPM), lean management, and related activities. Case studies.
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TE 034 035  NYWUIYLAEYUIAUAIUDINIS 3(3-0-6)
Food Laws and Regulations

waulvvaasiedvn : ludl

npuatidukaznguuneamInelulsenalnenazdmsunisatonn Ussnaunie
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National and international food standards and regulations, including food
manufacturing permission, food additive regulations, food labeling, nutritional labeling and
claim, food advertising, business laws related to food products, national and international
databases, Product Liability (PL) law, consumers’ protection law. Perspective in food law

change and situational adaptation. Case studies.

NEUI183Y 4 (M4) : NFUIINITARIUINEASNUTANTTUDMITUAZNITATUANAMN TN

Module 4 (M4) :  Innovative Food Product Development and quality control

TE 033 401  NI598ALUUNISNAABIANSUMALLLATN15B1NS 3(3-0-6)
Experimental design in food technology
r-ﬂl a 'r-:l
woulusredv: Tudl
AINAIAUBINITRONLUULALINUNUNTNAGDY N15UssgnalyluaugnaInngsy
919175 MANNITNUFTIULALHUINIIUNITODNLUULAZINUHUNITNAGDY ADANUFIUEIMTUNITIN
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LLNUﬂ’]‘iV]ﬂﬁ@\‘iﬂTﬁ@@ﬂLLUULLﬁ%’J’]\‘iLLNUﬂWﬁWﬂﬁ@Q%@Qi%UUﬁﬁﬂ%QEJLWEJ’JLLﬁ%Wa’]EJﬁQ‘:]J‘EJ LUUINaD
N13annY Mﬁlﬂﬂ’]iﬁu;ﬁjueﬂaﬂmﬂaﬂﬂﬁi@@ﬂLL‘U‘UGUENN?IEJLLﬁz‘ﬁuﬂ’]ﬁ@UﬂU@ﬂ LLazﬂﬁﬂjﬁﬂ‘H’]
Importance of design and analysis of experiments and applications in food
industry, basic principles and guidelines for designing experiments, basic statistical methods
for design and analysis of experiments, design and analysis of experiments for single factor
and multiple factors, regression modeling, basic principles of mixture design and response

surface method and case study
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TE 033402  N13Useiiuneuszamautan1ems

Sensory Evaluation of Food

Feulvsedn: s1e3v1eau TE033 403

ANUdAYeINTUTEliuAMAMIUsTAaAURE d3TIneuazdninendmniuns
Usgillumausea el wé’ﬂms%’uﬁmaﬂwam%’ummgﬁﬂ Jadefiinanensusziiunsmaaey
NUTTAMNAUAH msﬁ’mLﬁamLazmiﬁﬂNuémﬁaU BFTATIEIANLUANAN TFNTIATIEMDS
WITOUIUY NISNAFDUAINNYOULALNITDUSU LL@SﬂWiUiSQﬂGﬁ%‘MNﬁﬁa ABMTIATIZNOIMITNI
Usvamduialunisaauauamunim mafauaanfoe uarn1siTenanugnanTTNe s

Importance of sensory evaluation, physiology and psychology for sensory
evaluation, sensory perception, factors influencing sensory methods of discrimination
testing, descriptive analysis; panelist selection and training; methods of sensory evaluation;
questionnaire and data analysis for discrimination and descriptive test and application of
statistic for analysis, sensory analysis in quality control, product development and research
in food industry
TE 033403  UUansusziliumalssamduiavesens 1(0-3-2)

Sensory Evaluation of Food Laboratory

Soulus1eivn: 18391mau TE 033 402

nsnaasslusnisluaenmasiuivy TE 033 402 nsUseliunsussamdura

VDNIVINUT

Laboratory experiments to accompany TE 033 402 Sensory evaluation of
food
TE 034 404 mswumAASumuIANTTLemNg 3(3-0-6)

Innovative Food product development

Seulvsedv: lud

amsmaaandnsunuinnssulugsiee s mmdAgvesnswammEs fum
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NAFOURLIAANER T NSBENKUUTERUAKAR oM mﬂﬁﬂmiﬁmmqmﬁLLasmzmumimémﬁ
Wz ﬂ’l'ﬁaamwuuaiﬁ;ﬁm% m'ﬁmaaumm@éjﬁimLLazﬂ’liﬁ’mamﬁ’m%L{ljﬁémm@

Overview of innovative food product market in business, Important of
Innovative food, Product development process Idea generation by design thinking, value
creation, and consumer insight study, Concept development and testing, Product design
specification, optimization techniques for product formulation and process development,

Package design, consumer market test, and launch
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TE 034 405 UftAnmsmundafumnuianssuews 1(0-3-2)
Food product innovation development laboratory

Soulusiedvn: s1edwaru TE 034 404

n1snaaeluanisinaennaosiuivd TE 034 404 N1TRAIUINGANUNDINT

WINNTIY

Laboratory experiments to accompany TE 034 404 Food product innovation
development
TE 033406  NMIPIVALAMAINDINT 3(3-0-6)

Food quality control

Seulvsedv: lud

AMANLATUITEAUAINEIMNT aUURNINAIEAINYDIDINIT NOBY YANNIT kA
A8N159999TAAUAINNINIYAINYDIDINNT ud oduda annunila YUINFUTII Uazds
wlanUaauAud A UBINITAIVANAMAINDINIS msmuamammwmawamﬁmﬁ%ﬂm%qﬁa'ﬁ'ﬁ
L‘UI‘H LLNUﬂ’]iGBJﬂan]J’JEJEJI’NLﬁ@ﬂ’]iﬂ@m%U msmuammmwmaqﬂismums%qm?aqﬁaﬁlg leil‘u
WHUNTAIUAN msﬂ%’uﬂmmmwLLazmiLLfTIsuﬂzymammw%aLﬂéaaﬁaﬁlﬁg wu i3eslolunns
ATUANAMAIN 7 Useian

Food quality and quality attributes, physical properties of food, theory,
principle and measurement of physical properties of food, color; texture; viscosity; size,
shape, defect and foreign materials, importance, role and method of sensory evaluation in
food, importance of food quality control, quality control of product, acceptance sampling
plan, quality control of process, control charts, quality improvement and problem solving,
7 QC Tools
TE 033 407  UHUANSAIUANANAINGIMNS 1(0-3-2)

Food quality control Laboratory

Feulasigdn: s193v1Aau TE 033 406

nsnaaeslianisivasnnaesiuivy TE 033 406 N1SAIUANANAINGINTT

Laboratory experiments to accompany TE 033 406 Food quality control
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Ngus183%1 5 (M5) : NGUAYINITANBINIAFUINLALTINELDIIN

Module 5 (M5) : Field work study and professional skills

TE 031501  geawinssuamskazmalulagnisemisilonu 1(1-0-2)
Introductory to Food Industry and Technology

Woulvsedu: Tud

ANUAIAYRATUNUINVBANALULAENI58 IS TUNTHAILIAAINT TN SR
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Importance and roles of food technology in food industry development,
creation of food innovation, relation of food technology and supply chain, combinations of
food manufacturing i.e., production, quality control, quality assurance, research and
development, maintenance and facilities, moral and ethic for food technologists, overview
of career path for food technolosgists, case studies or food manufacturing visit.

TE 032 502 mmiﬁugmﬁm%’umsﬁwmu‘mmumms 1(1-0-2)

Basic knowledge for food factory practice

Fewlvsedvn: lud

mmmm‘vﬁﬁLLazﬁﬂwzﬁGTaﬂmiﬁuENﬂmqmammmmmiﬁﬁﬁ{aﬁmsﬁm mmi
Dowulumadeunuuimnssy Tsunsuiiugulunisdousuy nsenuuuy mavszgnalonaiug
aslj’]ﬂ’ﬁL%EJ‘L!LL‘U‘U%FI’Jﬂiﬁﬂﬁﬂﬂ’]u%’]uqmﬁ’WIﬂ‘iSM@TViTﬁ ﬂ’J’]ﬂJgLﬁ@QQMIULﬁ'EJ’JﬁJULﬂé@ﬂﬁ@ﬁ’]ﬂﬂﬂ’ﬁ
vhaoufuedosdng wwlwwymazmimmuLﬁaﬂéjﬂu‘hwmqmammimmmi

Food industry expectation and skill needs on graduate, introduction to
engineering drawing, software application for engineering drawing, understanding of
engineering drawing, application of engineering drawing in food industry, basic knowledge

on hand tools for machine maintenance, electric system and control om food industry.
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TE 033 503 ﬂ’]iLG]%‘EJ?,Jﬂ’J’]SJW%@%JLﬁ@ﬁ’]ﬂ?ﬁiﬁ@@lﬁ’?%ﬂiﬁﬂ@’]%?i 1(1-0-2)
Preparation to work in for Food Industry

d‘ a 'd
Woulvwaasiedvn : ludl
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Appropriate practices for safety in food industrial workplace, personality
enhance-ment enhancing human relationship, soft skills ( listening, sedate judgement,
understanding mindset), student knowledge management and conversation, Inspiration for

professional learning and continuously self-improvement.

TE 034 504  dunumnanAlulagdnisenmis 1(1-0-2)

Seminar in Food Technology

Feulwvasmedn lud
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Selection of reference sources, 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.

TE 034 505 m'iﬁmmqmamﬂﬁummi 2 MTJ’JEJﬁG]

Food Industry Interns

L‘f‘i‘IEJ‘IJVLGUSUENS’]EJ?JSU’] TEO32 203#, TE032 302#, TEO33 105#, TE033
503# lagtinAnwansnaluladnnsemsi
LADNLANURNIIUY

msﬁmm’[,uisqmuqmammiu M%E]WL!I'JEJQ']UL’?]ﬂ“UU/i’]sUﬂ’]iﬁLﬁEﬂ%ﬁ]ﬂiN‘J@Sﬂd’l
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Hlneu

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
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TE033506  msdeswveiauslassnuiidemaneluladniseimns 1(1-0-2)
Proposal Writing for Special Project in Food Technology
Feulvvessedn: wmeinAnwiluainn Adenuwulne #
miﬁmumiﬁmsjl,l,azsgauuaﬁugm ﬁMWLLazﬂ’muﬁ’]ﬁmﬁuaﬂﬁmEj/ﬂﬁuwwﬁiﬂiﬂﬂﬁuﬁl,ﬂw
fiemeduoms miﬁugu%ayjamﬂgm%auua%ﬁmsLLazmu’QJ%’EJ A15ATINBNANSTIREITDY M3
’J'NLLN‘LAﬂ’]'ﬁ‘V]ﬂaaQLLagﬂ’]iLﬁU%E]yja ﬂ’ﬁL%EJULL@%TJWL?{UE]%E]Lauaiﬂiﬂﬂﬁi
Definition of basic information and critical problem related to food, IT
literacy on food science and technology database (research articles, review), outlines and
literature review, experimental design and data analysis, writing a project proposal,
proposal presentation
TE 034 507  lassnuiiimenianaluladnisennis 3(0-9-6)
Special Project in Food Technology
L'E"aulmamsﬁmz TE 033 105#, TEO33 106#, TE 033 506
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Experimental study following the project proposal, response measurement
or investigation, data record and analysis, conclusion and discussion, report writing and
presentation
TE 034 508  a@nfafnwInamalulagnisenmis 6 vuaein

Co-operative Education in Food Technology

L'E"aulsusuaaﬁw'ism : TEQ32 302 #, TE033 205 #, TE033 105 #,

TE033 406 # iawngiinAnunfdenuum
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Full-time practical study after or almost completion of theoretical studies of
a curriculum in an agro-industry or government organization having activities related to
food processing, quality control and analysis, food research and development, focus on
training on an application of knowledge to a routine workplace or a relevant professional
project for food manufacture, including writing a technical report.  The training period is

not less than 16 weeks,

NgusI8IN 6 : uIVIFBNLRNIZWALULEEN1TIMNS

Module 6 (M6) : Professional Electives in Food Technology

Mé6.1 i’]EJ";J‘U’]LaaﬂLQW’]%ﬂ’]‘Hﬂ?%U’J‘UﬂWiLLUSEULLﬁ%S%UUﬂ’JUﬂNﬂWiNS@

M6.1 Electives on Food Processing and production control

TE 033 602  @WnIwaziAIoshuuly 3 (3-0-6)

nanofood and beverage

Woulvwaasedvn : il
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Overview of nanotechnology in agriculture, food processing, food packaging
and health food and beverage, techniques for nanofood and beverage production:
nanosized droplets, nanoclusters, nanocoating, nano-capsule, regulation and Safety of
Nanotechnology in Food Industry
TE 033 603 ﬁz‘uumumﬂmﬂauﬁaLmaﬁuqmammmmmi 3(3-0-6)

Computerized Control System in Food Industry

Feulvvessedn : lud
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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 034 608 AlulaBransnmuunm 3(3-0-6)
Confectionery product technology

d‘ a 'd
Woulvwaasiedvn : ludl
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Principle of confectionery production, type of confectionery, role of
ingredients and processing on quality and deterioration of confectionery products,

packaging of confectionery products, development of confectionery product.

TE 034609  walulafuazuinnssundnsnmuuslng 3(3-0-6)

Thai dessert product technology

Foulvveasedn : ludl
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Importance of Thai dessert industry, role of ingredients and processing on
quality characteristics of Thai dessert products, application of food technology for shelf-life
extending of Thai dessert products, development of Thai dessert product as healthier
food.
TE034 610  wieluladudnsummaluuasin 2(2-0-6)

Fruit and Vegetable Product Technology

d‘ a 'd
Woulvwaasiedvn : ludl
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Quality factors and standards involving fruits and vegetables Composition,
impacts of postharvest managements and food processing on quality changes of fruits and
vegetables, modified atmosphere for fresh fruits and vegetables storage, processing
methods of fruit and vegetable products, innovative fruit and vegetable products
utilization of by-product from fruit and vegetable industry
TE034 611 winlulaBrdnAnmsnyfiviazi 3(2.3.5)

Cereal and legume Product Technology

waulvuaasiedvn : luidl
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Cereal as staple food, nutritive and functional values, functional properties
of cereal grain, processing technology for cereal and legume products, including products
from flour-sugar and related products, storage and quality changes of cereal products
TE 034 612 wialuladndnsdamuy 3(2-3-5)
Dairy Product Technology

Houlvvesseden TE033 420 #
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Compositions and nutrients of milk and dairy products, physical and
chemical  properties of milk, microbiology of milk and milk products, equipment and
machines for milk processing, processing for dairy products, innovative dairy products,
quality controls, package and packaging technology for dairy industry quality management
throughout its supply chain of dairy product
TE034 613 wialulafudndunuuney 3(2-3-5)

Bakery Product Technology
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Functional properties of various ingredients used in bakery production,
equipments and techniques used for productions, roles of fat and emulsifiers on bakery
products, new ingredients for bakery production, processing, techniques and formulation
of bakery products, processing technology for healthy bakery product, deteriorations and
quality changes of raw materials and bakery products, packaging for bakery products,
current topics of bakery technology.
TE 034 614 wiAlulabnandaumloduwazingu 3(2-3-5)

Fat and Oil Product Technology

Feulvvessedn : ludl
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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, refining, techniques for fat
and oil modification, fat and oil products technology, innovative fat and oil products,

quality control and storage.

TE 034 615  |palyuladuansoumuszas 3(2-3-5)
Fishery Product Technology

Foulvvesseden TE033 105 #
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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 034 616 winluladudnfumndn 3(2.3.5)
Animal Product Technology

Foulvvessneden : TE033 105 #
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Tananaoslanngnamnssuilodm wagndndamanly
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 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
TE034 617  welulaBnsviunionns 3(2-3-5)
Food Dehydration Technology

Foulvvessgden TE033 105 #
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Physical properties of dehydrated foods, sorption isotherms construction
and modeling, psychometric, equilibrium moisture content, drying rate and diffusion,

design of dryers, dehydrated food storage
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TE 034 618 walulaBnisusudeenms 3(2-3-5)

Food Freezing Technology

Feulvvessedvn TE033 105 #
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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
TE034 619 winnssuussqiamennns 3(2-3-5)

Food Packaging Innovation

Feulvvasmedv : lud
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Material types of packaging, patterns of packaging, criteria to select
packaging, principles of packaging design (packaging structure and product information),
creation of attractiveness and communication to consumers, application of graphic,
composition, label, brand, consumer behavior analysis, theory of designing communication,

intelligent packaging, associated laws

TE 034 620  N1900NWUULTNIULAZLUUTIADINTZUIUNIT 3(3-0-6)

Plant Design and Process Modeling

Foulvsredr « ludl
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penuUULASoeilouUUTIARBINTINATNsHAR N TTRIL RS saeAuLUULAZN1STE 18 AU B
wFeafionunuunslaruiunesiukuudasensuiinanniaadoufivosiaguarniinns
wiesdielulssnuonnsvesildlunsnununaziaulsany

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
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TE 034 621 FUUANNANYNTINVDIIEANBINT 3(3-0-6)

Physical Properties of Food Materials

Feulvvessedn :  ludl
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Theory and measurement of physical properties, structural properties,
thermal properties, electrical properties, optical properties, aerodynamic and
hydrodynamic properties, rheological properties and mathematical modeling, textural
properties, applications in process development, design of handling and processing
systems for food materials
TE 034 622 p3esiiouaznisin

3(2-3-5)
Instrument and Measurement

d‘ a 'd
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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
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Mé6.2 Electives on Food Chemistry and analysis

TE 034 623 welulaBuesnausae g 3(3-0-6)
Food Flavor Technology

Houlusieden: SC 201 103 #
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Definition and important roles of flavor, flavor perception, formation of
flavors in food, physical and chemical interactions of flavors with food systems, flavor
analysis by instrumental analysis and sensory evaluation, food flavor creation

(encapsulation techniques and flavor release) application of flavors to food products

TE 034 624 lelasaeaaountue g 3(3-0-6)

Food Hydrocolloids

Feulvsedv: lud
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Types, structures, and properties of hydrocolloids, methods for modification
of starch, applications of hydrocolloids for improvement of food product qualities and

development of functional food products, regulatory aspects of hydrocolloids used in food

products
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Mé6.3 Electives on Food Innovation Product Development

TE 034 625 @ﬁuﬁétﬁaqmmwLLazmwmmwwé 3(3-0-6)
Microorganisms for human health and beauty
Feulvvossedvn : ludl
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Role and importance of microorganisms related human health and well-
being, human skin microbiota, human oral microbiota, human gut microbiota, application
of microorganisms to develop functional foods, application of bacteriophages to control
food pathogens.
TE 034 626 LwﬂﬁﬂmﬁmiwﬁaéwimL%‘mymmmilaamvaLLazﬂmmwiu 3(3-0-6)

PAFINNIINDING

Rapidly Analytical Techniques for Monitoring Safety and Quality

in Food Industry

Waulvvessiedvn : ludl
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Principles and methods of rapid analytical techniques for food quality and
safety monitoring in receiving raw materials, manufacturing, launching finished products and
verifying sanitary and cleaning program, evaluating food authenticity, genetically modified
(GM) foods, and hazards in foods, analytical techniques for food traceability (screening

techniques, rapid test kits, methods of confirmation and analytisis), statistical validation of

new developed rapid technique compared to conventional standards. Case studies.
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Mé6.4 Electives on Food Innovation Product Development

TE 032 601 miﬁla']ﬂLLagﬂ’J’lﬂJLﬁuﬁgﬂizﬂallﬂ’lig’]ua’m’]i 3(3-0-6)

Food marketing and entrepreneurship

Fewlvsedon: lud
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Principles of food marketing, marketing mix, market segmentation, target
market selection and market positioning; consumer behavior on new normal, digital
marketing, basic food business principles, creating a start-up from idea, entrepreneurship
management, food business strategy, business plan and practice, case studies in foods
entrepreneurship
TE033 604 Ussfududaqgumenermansuazineluladnisoims 1(1-0-2)

Current issue in Food Science and Technology

Feulwvossedv : lud
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Study and discussion on trends, emerging innovation or current or hot
issues associated with food science and technology that impact food industries or
consumers.
TE 033 605  A13A319UIANTIUOWISLUULSIAILY 3(1-6-6)

Food Innovation Hackatron

Feulwvosmedv : lud
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Divergent thinking, brain-storming culture, opportunity canvas for food
innovations, decision making for food innovation, food value preposition for consumer
demands, pitching techniques, practical studies related to teamworking, brainstorming for
pain-point and innovative food development.

TE 033 606 u’j’mﬂsmammﬁaqmmw 3(3-0-6)

Innovation of Functional Foods

d‘ a 'd
Woulusedv: Tl
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The importance of health food, functional food and related products,
resources and production, bioactive properties, stability and safety of bioactive
compounds in functional foods, functional foods for special purposed consumers, relevant
standards and regulations, health claims and guidelines for innovation of dietary
supplement, functional food, and novel food.
TE 034 627 ‘L!’?fﬂﬂﬁillLLaSﬂ’ﬁa@ﬂLLUU’EJ’]W]EL‘WIEJ?JH'WWM 3(2-3-5)

Future Food Innovation and Design
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Definition of future food innovation and product design, importance of
future food innovation development, source of future food data; design process

development of future food, market feasibility for commercialization, basic knowledge for

intellectual property, case study
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TE 034 628  uinn3suemsaINUsAUNTLAZLLAS 3(3-0-6)

Food Innovation from plant and insect-based proteins

Feulvsedon: lud
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Importance of protein alternatives and food sustainability; attitudes and
consumer perceptions of innovative food product from protein alternatives; postharvest
technology and handling of protein sources from plants and insects; structure,
compositions, chemical, physical, and functional properties of plant- and insect-based
proteins; food processing technologies of innovative plant- and insect-based protein foods
i.e. meat analogue and beverages; ingredients and additives for innovative plant- and
insect-based protein foods; quality control and storage of innovative foods from plant- and
insect-based proteins; professional experience of innovative foods from plant- and insect-
based proteins production.
TE034 629 wialuladwAndumnennsuianssuainiis 3(2-3-5)
Innovative Plant-Based Food Product Technology
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Science and trend of plant-based food innovation for sustainability, plant
product management for quality and storage, processing technology for innovative plant-
based foods, quality control and storage conditions for innovative plant-based foods,
conceptual framework for designing and developing innovative plant-based foods, creation
and business model test of innovative plant-based foods, marketing test of innovative
plant- based foods, professional experiences for future innovative plant-based foods
supply chain and trend of business for innovative plant-based foods, innovative meat
produced by plant origin, business model for innovative plant-based foods, business
management for entrepreneur, professional experiences for future innovative plant-based
food production
TE034 630  mswamandamioniiy 3(2-3-5)

Plant-based meat

4‘ a 'd
woulvuaasedvn : ludl

W luNTe981MITIINAY 8 MsInEnARI U edRn T wualuunsnaInves
nansunilednianie mmﬁ’mWEJGUENmiufdig‘umﬁmﬁm%u‘f@ﬂ“@gmﬂﬁm walulagnisnan
afelvudwiuawnsnniis uidewasfienduewan ngransuarsseuiifeves

Trends of plant- based Food, plant-based and alternative meat, market
trend of lant-based meat products, challenges of plant-based meat processing, processing
technology for plant-based foods, future trends and researches, related law and regulation
TE 034 631 U’JuﬁlﬂiimﬂWiLV‘\TlﬂJigJaﬂlﬂﬂﬂﬂLﬁiwiﬁﬁ]ﬁlﬂyﬂyUNamﬁmwaaﬂi(ﬂyﬁ]’m 3(2-3-5)
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Innovation for economical value-added of by-products from

agro-industry
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Conceptual framework of design and economically value-added product
developments, value-added products from lignocellulose, value-added products from
yeast, value-added products from tapioca industry waste, value-added products from

chitin/chitosan.
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Mé.4 Electives on Food Industry Management and Innovation

TE033 607  wslwguvnuevnsuaznisianisladaing 3(3-0-6)

Food Supply Chain and Logistics Management

Feulvvesedn . lud
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Nature of agricultural food raw materials and products, food supply chains
and logistics management related to food industries, including information and material
flow from primary production throughout final consumers to value-added of the products
or service, strategies related to food supply chain management, purchasing, warehouse
management, production distribution and evaluating efficiency of food supply chain
TE 034 632 mié‘]’mmiﬁjﬁﬁ]m‘%'aa?mLLazmuuaULwiﬂamﬂmém%’uéﬂizﬂaumﬂm 3(2-3-5)

Management of Future Beverage and Bakery Business for

Entrepreneur
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Trends on production and service business for beverages and bakery for
future, beverages and bakery business and services management, innovation and design for
beverage and bakery, food labelling of beverages and bakery, professional experiences on

beverages and bakery, including practical study, case study and field trip.
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Production Management in Food Industry
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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
TEO34 634 NISUIMTNISNANBIMISHUUYTINTT 3(3-0-6)

Integrated Management in Food Production
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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 034 635 LLmuqiﬁmLazmmLﬂulﬂigmaaﬁqiﬁaui’mﬂiima’nmi 3(3-0-6)

Business Plan and Feasibility Study of Food Innovation
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Component and successive factors for food business, food business plan,

financial and economic analysis, analysis of risk, feasibility study for food business.
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Working Skill for Food Technologist
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Growth mindset, thinking process for problem solving (systematic, analytical,
critical, strategic, positive thinking), dialogue, knowledge management, meeting skill,

communication skill, problem solving skill in food industry and talent base finding.
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