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ANBSUNYSIEIYN

neaniuazmaluladnmsemnsibosdu 1(1-0-2)
(Introduction to Food Science and Technology)

Hhdvaunmuete s madeundeveiomnitasndnnisauones wan ol
DIMITUILLANGN)

Food quality factors. Food spoilage and principles of food preservations.

Various types of food products.

Fadinnng 3(2-3-6)
(Food Biochemistry)
%ﬁugﬂu : 04821251

asfUsznouMuAivesemng audimaadinenmuasmaminiivesesdusznouly
2IM13 ﬂ’l'iLUgEJuLLUaW]’NLﬂﬁLLaz"?ﬁ’JLﬂﬁ%aﬂmwﬁizwj’mmiLL‘Ui'gﬁJLLazLﬁU%ﬂU’l anUnveg
ATLAULAIDINNT

Chemical composition of foods. Physico-chemical and functional properties
of food components. Chemical and biochemical changes of food during processing

and storage. Properties of food additives.

2 mswazlavuInIg 2(2-0-4)
(Food and Nutrition)

A159IMNTLAZANAIMNLATUINGG NITVINENTEIMITUALDINITVBILIA AINABINTT
asemnsuaznasy lnvuiidn nsusziliuAnunmmalauinig

Nutrient and nutritive value. Nutrient deficiency and symptoms. Nutrient and

energy requirement , diet therapy, nutrient quality evaluation.

nszuaUNITKUI§URINS 3(3-0-6)
(Food Processing)
wdnnsuaziaieallionenszuIuMIUsFUeT nsruIuMIsWsTUsEANLTou
Mafunuesgumgiisn msvhuraazasvinlidudu mssausainaiianisauouems
Principles and equipments in food processing, thermal processing, low

temperature preservations, food dehydration and concentration. Hurdle technology.



04801222  nszUUNsWUTIURIMNS NAUURNTS 1(0-3-2)
(Laboratory in Food Processing)
Avainugu : Seundauiud 04801221
U uRnsdmivivnseuiunsudsuennns

Laboratory for food processing.

04801231 ﬁugmmﬁﬂfmssumms 3(3-0-6)
(Fundamental of Food Engineering)
Avaiugnu 1 04825111
MNPLALIANIIMINTTY AALIALAENAINY N13enelauANTaY LIakazlULIUAY
AuURABINAKALNIENNYBITAADINNT
Engineering units and dimension. Mass and energy balances. Heat, mass and

momentum transfer. Mechanical and physical properties of food materials.

04801314  M&NN1TIATILIDMNT MAUHURNS 1(0-3-2)
(Laboratory in Principles of Food Analysis)
URURNSEMSUININANNITIATIENDINT

Laboratory for principles of food analysis.

04801323  nszUIUNSHUTTUNAAT 9IRS 4(3-3-8)
(Food Product Processing)
ﬁ%ﬂﬁugﬂu : 04801221
nénnsulsgUNBnSuTios wandasinndami Wodnd Ussas lusfuuastinty
A0ty tunwuAen nsliussleniveandefisnngnamnssy fnmsfinuuenaniud
Principles of food product processing, products from cereal, meat, fishery,

fat and oil; beverage, confectionery, industrial waste utilization. Field trip required.

04801332  UUANISLRNIENUIENIIAINTTNDINNT 3(3-0-6)
(Unit Operations in Food Engineering)
%'lﬁug'm : 04801231
NANN13VIUHURNITRNIEMNENINIAINTIUEIMIT UHURNITAUNITLENTINNE
UAURN I UNIZUIUNITOULIA UFURNISAUNSTUINNI U
Principles of unit operation in food engineering. Mechanical separation

operations. Drying process operations. Freezing process operations.

04801333  UUANTNIEUUIENIAIAINTINBMITNAUNUANTS 1(0-3-2)
(Laboratory in Unit Operations in Food Engineering )
Avainugnu : 04801332 viaFeundouriu
UAuRnsdmiusedvuuanisianemiigmamngsieIms

Laboratory for unit operations in food engineering.



04801334

04801341

04801342

04801351

AANTIUNTEUIUNITNINDINNG 3(3-0-6)
(Food Process Engineering)
Avaitugnu : 04801332 wag 04801333

mMsUszgndnamanivedlva myinussiulazanuidwesina msldiadesgu
youmaazinan nsUszyndnisanelouminieu edeshnnandu inieautuds wagvios
1w nsusgandnisanelouinaans magaduuia nsNau

Fluid mechanics applications; measurement of pressure and flow velocity
of fluid, pumps and fan. Heat transfer applications; refrigerator, freezer and cold

room storage. Mass transfer applications, gas absorption, distillation.

UINTFIUDINITHAZIILTITY 2(2-0-4)
(Food Standard and Ethics)

mﬁ%’mé]y’ammgmﬁuaﬁmmi 1INTFIUDMT N LBz ToTIRuvesUssInalng
LATUNLNYR NOVNSYBINTUARIRAINEMT aednsTlAgesTUNIATEIUR IS
A385IUUNINYIFNENTNNTOIMNS

Food standard establishment, national and international food standard, law
and regulation; law of food labeling, food standard organization, food scientist

ethics.

NaNNsUTEAUAMNINB NS 3(2-3-6)
(Principles of Food Quality Assurance)
Avnitugnu : 01052342

AN NMIATUANANMALNTUSEAUARAM NN TneadnsludIuT
Lﬁﬂ'ﬂ%@\‘iﬁUﬂmﬂWW ITUUANTN WaSHINTFTIUISUURAUNTN ﬁﬂ’]iﬁﬂ%’]u@ﬂﬁﬂqu;ll

Quality, quality control and assurance, principles of organization
management concerning quality, quality system and standard of quality system. Field

study required.

NNSNAILINAAAUTDIMITHAZNITINLNIIAATN 3(2-3-6)
(Food Product Development and Marketing Research)
AUAIAYUAZUNUINVBINITHAIUINEAANI N1TIBNITAAIN NORANTIULAE
ANUADINITVDIHUILNA  NIsRLWIARKAZNSARRBNLWIAAKAR eIl NMToRNRUY
WagTaMVUANAASMY NMINRIUIEATNEATUILAZNITIURUNTAAIRE T UNEATUeTlv
Product development importance and role, marketing research, behavior
and consumer needs, product concept development and new product concept
screening, product design and specification, product formulation development and

marketing plan for new product.



04801361

04801362

04801363

04801371

0y MY12MNT 3(2-3-6)

(Food Microbiology)

Avaiugnu 1 01419211 uaz 01419214
nsduungaunidiflanudidgniseints dedeiifinarenisiaiguas

nawasundasdunidluens qdunidnelsnovnaiiufiy insgiuenssugaunis
Classification of important microorganisms to food, factors affecting growth

and changes of microorganisms in food, food poisoning microorganisms,

microbiological food standards

8T MEANUINDINS 2(2-0-4)
(Food Product Microbiology)
Avniugu : 04801361

msindsuazmadonamnintate g wandueidedns 19 ewnvsia fnuay
walsl Suf wa 13esiin emnsnsyles wasedeana mstestunisuindeuay
mstudouresiuvidlundnsusiomns mslivsslesianqduvadlunissdnems
WiIN NMSHARNIALAARN NIATATN LLaaﬂaaaéLLazﬁﬁumaﬁg

Spoilage and quality deterioration of food, meat products, egg, sea foods,
fruits and vegetables, cereals, milk, beverage, canned foods, and spices. Preventing
spoilage and contamination of microorganisms in food products. Utilization of
microorganisms to produce fermented foods. Production of lactic acid, citric acid,

alcohol and vinegar.

8T MANA NN A1AUHURNNS 1(0-3-2)
(Laboratory in Food Product Microbiology)
Avnitugnu : 04801361

U RN SdmSUINRTVINe mENSaiemg

Laboratory for food product microbiology.

N13INUHULAZNTITAIUANNITNAN LUQAEINNTTNDINTS 3(3-0-6)
(Planning and Production Control in Food Industry)

AUzl N1SHANLAINITFUAIDEIN NIFBUNNLTIEDH N1TIATIZAUATNIT
UsrgnAnT50nn0ekasALLUTUTINAUTEUURAAIMINT TN B9AUSENaUTRINITHENNI
2AAINNTTUDINIT NITINUNULALAITAIUANAUNINAITHER Asidenaauiinalsey
N1INENTAUNITHERN N1TAVANTRYAY NTNER NITATIAUAT LAZNIINTLINBFUAT

Probability, sampling distributions, statistical inference, analysis and
application of regression and variance to industrial systems, composition in food
industry production, planning and quality control production, plant location
selection, production prediction, controlling of raw materials, manufacturing,

warehousing and product distribution.



04801415

04801424**

04801425

04801426

ansuudovluldomsuaznisnsiadeu 2(2-0-4)
(Food Contaminants in Food Chain and Investigation)
ﬂgwmaﬁLﬁaﬁaﬁuaﬁﬂwﬁaummi a’lm&;miﬂu@aﬂuﬁmmi Uszlanuag
Supsevesanstudieu msiwsansuuideu nsdlfinw
Laws related to food contaminants, cause of contamination in food chain,

types and hazardous of contaminants, analysis of contaminants. Case study.

nszuIunsuUssUNaldiuazen 2(2-0-4)
(Fruit and Vegetable Processing)
AdTUSsENsERTINewesnuazalsfunsyUIUMIUUsTURITINasBRAIA M
Yosuansie nsrurunsauesnyarwlssUlOunaniue n1sliussleviveunield
ngaamnsIuinuazHald
Relation between physiological properties of fruit or vegetables and
processing condition to finished product qualities, processing methods and

preservation, waste utilization.

N5EUIUNSHUITUNAAN sl vUNDY 2(1-3-4)
(Bakery Product Processing)

auURuazylinvesdiuUTEnaUIUNBY NMTAREATIUNOU YHnveIHARsMsvLLaU
NILUIUNTHAN NITUTTY QRETGITHaTS LAZNITAIUANAMNTNHEASIVUNBY N1TIANTT
159914 waznsimuHanSneilva fn1sfnuuenaniud

Properties and type of bakery ingredients, bakery formulation, bakery
product types, production process, packaging, storage and quality control of bakery
product, management of industries and new product development. Field trip

required.

ﬂizmummﬂsg‘dLﬁaé'mfiuazé’mfiﬂn 3(2-3-6)
(Meat and Poultry Processing)

Tassasaveadedn’ dnidnuazly mawBeuuamdsnissh nsdainsannnin
e Yeseiifnasionsidonanmusailodnivazdnidn MawUszURarnIsivnvmGnsoue
fins@nwuenaniud

Structure of meat, poultry and eggs, post mortem, meat quality grading,
factors affecting meat and poultry deterioration, product processing and storage.
Field trip required.

** 51e3UTul s



04801427

04801428

04801435

04801464*

N3EUIUNSHUTTUNAAS IaIUY 3(2-3-6)
(Dairy Product Processing)
awmmqmamwua ATV ey mammfmum MWGﬁ%’]U‘VI'N"\]ﬁUVﬁEJGUENUWUQJ
mif\mmi@ﬂmmmmmum ﬂiuU’JUﬂWiLLUii‘UNa@ﬂm%uu llﬂ']iﬂﬂ‘l?%’]‘uaﬂﬁﬂ"luﬂ/]
Physical and chemical properties of milk and dairy products, microbiological

standard of milk, milk grading, dairy products processing. Field trip required.

N3EUIUNTHUTTUNAAN9IUTZNS 3(2-3-6)
(Fishery Product Processing)

%iin perUsznounamEnmkazaaiivesdn i vdnnalulatnwandu
Uszan Mauvsgulaeanuiounaslildninuiou wdndualvd nMsnsivaeunazaiuny
AN MEEN AT esgIuEEe Snuatdn i

Types, physical and chemical composition of fish, principle technology in
fishery product, thermal and non-thermal processing, new products, inspection and

quality control of fishery products, fishery product standard.

Lﬂ’%f'aqﬁamanizmum'ﬁuﬂsgﬂmms 2(2-0-4)
(Food Processing Equipment)

ﬁﬁﬂmiLLazﬁuﬁmaﬂLﬂ%ﬂﬁ@'mNﬂizmumﬂmsgﬂmmi NIIAIUAN NITPLALAE
geanf1gaaTedilo

Principles and type of equipment in food processing, equipment control and

maintenance.

wmaluladnisuinamnsuaziaiasiy 3(2-3-6)
(Food and Beverage Fermentation Technology)

Uﬂ/lmwuquauw%‘sﬂummwﬁﬂLLaSLﬂéaﬁﬁMMﬂﬂ wallansiden nsinusnw
Hoqauvad mafinwaaumanslunssuiunmandn nadsuuamnanisnmuagiedives
9ITILNINNTALN NTIUBNIINERLazNITUImAlulag i lgWmuInTzUILNITIN N3
ﬁwmmmwﬂﬂﬁuﬁﬂmﬁ'aL%ﬁgiqmmvmﬁim LLaSﬂ?iﬂ’lU?’]NﬂﬂJﬂ?W@ﬂMﬁLLazLﬂ%@ﬂﬁluwﬁﬂ
AR 9

Roles of microorganisms in fermented foods and fermented beverages,
selection, storage and collection techniques of microorganism, kinetic of
fermentation processes, physical and chemical changes during fermentation,
fermentation processes of various fermented foods, development of fermentation
process from indigenous to industrial scale, quality control of fermented foods and

fermented beverages.



04801472

04801491

04801496

04801497

04801498

n’nﬁﬂeﬁamaqmmmssumms 1(1-0-2)
(Purchasing in Food Industry)

MENMTIUALNSLAE ST rDsaslunsIte MIUSMIuaYASNITaEAUA
AIAFY

Planning and bargaining principles in purchasing, stock management and
distribution.

WALlANISIY 3(1-6-5)
(Research Techniques)

WMATANITVINIITETINABDY NMITEUTDLAUDLATINIT N1TINULRNUNITNAADS
MaAiudoya N13ATIZILAZUSTNIBNE N13TBIUNANUNMTIENIUNALLlaE
N199IUNT

Techniques in experimental research, proposal writing, experimental design,
data collection and interpretation; development of an independent research paper

in food technology.

Boaanzmanaluladnisenws 1-3
(Selected Topics in Food Technology)
SosamzmanaluladnsomnslusyiulSyges Fdedeulvusaznin
N1SANWYY
Selected topics in food technology at the bachelor’s degree level. Topics

are subject to be changed each semester.

duuun 1

(Seminar)
mstnaueiarnseiumefideiaulanianaluladmsemslusedulsyees
Presentation and discussion on current interesting topics in food technology

at the bachelor’s degree level.

Usymiivae 1-3

(Special Problems)
nsAnwAuaImamaluladnisemsseauUsugnsiazissussaduseay
Study and research in food technology at the bachelor’s degree level and

compiled into report.

* ey nUnlud



