02212211%**

02212212

02212311%**

a2 un. aulRluNSUTEYUATIN 5/2555

dleTuil 28 waunAs 2555

NANGATIAINITTUANENTUUIA
§1912912AINTIUNTDINNS
nangnsuiuuse w.A.2555

(] = =
ANARTINEISI.IA

mMadBunuUASasdnInNaaIns 2(1-3-4)
(Food Machinery Drawing)
JurfidesSeusnneu : 01208111

wé’ﬂyjamﬂ%mwuLﬂ%ﬁﬂiﬂamms miLﬁ'ﬁEJuLLUU%uEhum%ﬁﬂiﬂaﬁug’m
guUnsnidudn gunsalnmsfuindeuidena aUss dydnvainuden anueranaideulasfida
AMPGEEY mmﬁswaﬁuﬂ’a ASWYURUUTEUUND ﬂ’]iL%EJ‘L!LL‘U‘UiWEJ@&S‘EJ@LL@%‘Q@%UQ’M
NsUsEENAZENALIT

Fundamentals of food machinery drawing; drawings of basic mechanical parts:
fasteners, mechanical drive devices, springs; welding symbols; tolerancing and fits;
surface smoothness; drawings of piping systems; detail and assembly drawings;

application of software.

NSNS IUEMIUIAINTDINNS 1(0-3-2)
(Workshop Practice for Food Engineers)

aruaendelulssnu msiuwuumaia mstaduny autiRvesian Lnseslouay
w3esilona ruUSuussiuny sndavsusi madenieuaglnih mstniiles was
iresdnsnamunidaiiavienenines

Safety in workshop; reading drawings; work-piece measuring, material properties;
hand tools and machine tools; work machining, sheet metal works; gas and electric

welding; gear milling and computerized numerical control machines.

inuazgadainendesduvasawns 3(2-3-6)

(Introduction to Food Chemistry and Microbiology)

wnAaiugumaaiiewns 1 aslulewsn Tusiu luifu indeus wagdaiiu wie
fugaTIInemnIeIs wuaiise Baduazs dufedestunisiasuuassring
NILUIUNTNAALAZLAUSAB101913 iamﬁgmiumwsuaqmﬁmﬁm%mmiLLazmmﬂaamﬁmm
AYRIRE

Basic concept of food chemistry, water, carbohydrate, protein, lipid, mineral
and vitamin; food microbiology biology concept, bacteria, yeast and mold; the
changes during food processing and storage including food quality product and

safety for consumers.

** JUfuuse



02212312**

02212313

02212314

02212315**

HUUANIINIBATNYBITENDINNS 3(2-3-6)
(Physical Properties of Food Materials)
waNN1SIMUAUIIMAZIEIN N3 inaudAn1ng Menduwimaniniuasmauaes

o

Fanowns MINATIE uaznsUszgnAasaumadniunsiadoung MauUssy sty
$nw uagnsusEiluaunn

Principles of shape and size determination; measurement of mechanical,
electromagnetic and optical properties of food materials; analysis and application of

information for handling, processing, storage, and quality evaluation.

RANNITIAINTIUDINNG 3(3-0-6)
(Principles of Food Engineering)
JuidesSeuannou : 01208241

AavdaasharnaanuludmnTINe IS nsrUuMTLUTIUems wann1sineu
dudseney wagmsldnuedosdlonussunmsgnamnssnevng

Mass and energy balance in food engineering; processing of food products;

principles, components and operations of processing equipments in food industry.

wé’nmid’lﬂiaumm%'au‘vmqmawni‘s&la’m'\i 3(3-0-6)
(Principles of Heat Transfer in Food Industry)

JuniidesiFeunnneu : 01208241
AnuuAnsesgamgiinashsnsdeleunmieuseniomieiiuifluszuy
PREMNTINOMIS dunIsiANTaukarsuAUyluanuzalazlinga aun1snIsuH
JeEANSIN  AUNTITNNTNIAYINSDUVDIDINNSIUA Lﬂ%@QLLaﬂLﬂgﬁJUﬂ’JﬂﬁJ%@u ma?uJi?a'su

ANNTUDINANNUIND 1T

Temperature differences and rate of heat transfer per unit area in food
industrial system; heat conduction equations and problem solving in steady and
unsteady state; heat radiation equations; heat convection equations of liquid foods;

heat exchanger; state changes of food products.

UfjuRnsianizniaeludainssuemns | 3(3-0-6)
(Unit Operations in Food Engineering I)
Jwrfideaeuninou : 01420112

ANUYAIANIZYRDUNALTY N UfIaUAIENSTDIUNALAZNENNITHENDYNIANI
Na ANTUAARTUIN NITNTDY NTANAZNDU NITANKEN WQST,@L%% NSHANVIDWNTUDS
ELasnin NssRaResTAILazTLEY SNl luusazmiae
UJURNITIANINEIMNS

** Judiuuse
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02212316

02212317**

02212319%**

02212321

Characteristics of solid particles, kinetic theory of particles and principles of
particle separation by mechanical methods; size reduction, filtration, sedimentation,
crystallization, fluidization, mixing of solid liquid and paste foods, extrusion of liquid

and solid foods, including power consumption in each unit operations.

QUUNAREATEINSTUIAINTIUDINNT 3(3-0-6)
(Thermodynamics for Food Engineering )
JuriideaFeunnnou : 01208241
fndnsmsgaummamans arwduiusuesantAaviguvmanmant szuuiilosdusznay
PAEYUN a:uﬂaéuaﬁgmﬂﬁﬁmﬁﬂisﬂaummmﬁﬂ qmwwamam%aﬂmiaxma auna
Uiseall mﬁﬂizqﬂm“l%’wé’ﬂmiwmqmwwamamﬂuqmammmmmi
Thermodynamics cycles, thermodynamic property relation, multi-component
system, multi-component phase equilibrium, solution thermodynamics, chemical

reaction equilibrium, applications of thermodynamics principle in food industries.

UURAN1SIAINTINMT | 1(0-3-2)
(Laboratory for Food Engineering 1)
Uﬁﬂ’ﬁm‘;ﬁ’m%’uqﬂﬂiaﬁuaxLﬂ%‘aﬂﬁamsﬂuﬂizmuﬂﬁammm NITUA NISLEN NIT
N394 NIV N1558E N13adn Nseanemsnseles waznsudsiulagldninuseu
Laboratory for equipment and instruments used in size reduction,
comminution, separation, filtration, dehydrations, evaporation, extraction, canning

and thermal processes.

UUANITIAINTINDMT | 1(0-3-2)
(Laboratory for Food Engineering II)
JuriidesiFeusnneu : 02212317

UFtRmsdmsunamansvesaiesinina namansvedlva summamans nsanem
ANU5DU ﬂ’]'ﬁﬁ’]ﬂ?’mlﬁu warn1sUSUDINTA

Laboratory for mechanics of machinery, fluid mechanics, thermodynamics,

heat transfer, refrigeration and air conditioning.

N9 lUEREMNTIND NS 3(3-0-6)
(Refrigeration in Food Industry )
JuniidesFeuinnou : 01208241

wannsieudy mahenudusuudale  msvhenuduiuugedy audhives
thewhanudu dulssneuresssuurhanudy sethewavgunsal ssuuauay Feuby
MIALINNITEANUEY N1IOUBNDIMNIAIETDLEY

** JanuTuuse
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02212322*

2212331**

02212332%**

Principles of refrigeration, vapor compression refrigeration, absorption
refrigeration, refrigerants properties, refrigeration system components, refrigerant
piping and accessories, control system, cold storage, cooling load calculation, food

preservation by cold storage.

N1509NUUULASDISNINADIYNS 3(3-0-6)
Design of Food Machinery

JundideaSeusnnou : 01208261

MANNTVBINTEBNLULLATRIINTNG NaufArindeme aulRvesian n1sesnuuy
Fudhuniasinsnasteie Yerefinenlduazlsily Msiden an ause fed AUYA: wude
WUSN ASYA anenu 19 MannIseankuUMNvaNgUaN Yl ueBnwUULarNITUTTENALY
\3eadnInaeIms

Fundamentals of mechanical design, theory of failure, properties of materials,
design of simple machine elements, rivet and screw fasteners, welding, shafts,
springs, gears, coupling, bearing, breaks, clutches, belt, chains, fundamentals of

hygienic design, design project and food applications in food machinery.

TN INBALATDIENINARMNS 3(3-0-6)
(Manufacturing Processes for Food Machinery)
JvidesSeusnnou : 02206111

wdnyad mSUNsTUIUMINARLASSININARIMNS NMInde m’:t%ugﬂ nadeu Mty
sulangieiBsounazidu nsdn nde la Wiz An awiakaznsvhinsey nsinuas
nTvEey AuduiudveinszuaunnanLay Tan in3esilouasielosinsdmiunmsndn uas
AlgarelunIINan

Fundamentals of food machinery manufacturing processes: foundry, forming,
welding, hot and cold forming, cutting, turning, shaping, drilling, milling, dimension
and surface finishing; measurement and inspection; relationship of materials and
manufacturing processes; machine tools and machineries for manufacturing; and

manufacturing costs.

NANYAIAINTIUNTLUIUNITBMNG 3(3-0-6)
(Fundamental of Food Process Engineering)
sdnMILUTIURARAuTio W T9INSYIR 1o Uszas uu thifuueyluiiu indesiuuas
YUY

** JUTuUse
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Principle of food processing for food products from cereal, meat, fishery, dairy,

fat and oil, beverage, and confectionery.

02212341 n1sUsEgndnauamesluIAINTINDMT 3(2-3-6)

(Computer Applications in Food Engineering)

msUszgnduaznslilusunsudniasd Wldlunsesnuuuieiesdnsnasims ns
dan15 waznTEUILNSHUTIURERd MRS N1sldRauiiuneslussuuide wasnunnaes
nsdsideyawaznisinudeyadmelulasreuiinmes nslsuldsunsudisagudmsuva
RNEE

Application and usage of application software for food machinery design,
management, and food product processing; computer usage for research and
experimental systems; data transferring and storing with microcomputer;

programming for specific work.

02212342 szuumasvasivalugnamnssuemis 3(3-0-6)

(Fluid Power Systems in Food Industry)
JuafideaSeusnfou : 01208242

druuszneuvesseuulalasdnuasluu@n nszuenlansednuasiuuin wewmeslonse
an wazduudn §uﬂ3U@uLLaquﬂiﬁﬁﬂ3Uﬂm doydnvaluasinsasvesssuulansednuasin
wifin nseenwuuszuulensednuasiuudn seuulaasednuasduuinluedesdnsnanis
NANDIMT MTIATIZRLAzUAlvvessEuUlgnsednuasialufn

Hydraulic and pneumatic components, hydraulic and pneumatic cylinders,
hydraulic and pneumatic motors, control valves and control accessories, symbols
and circuit layout of hydraulic and pneumatic system, design of hydraulic and
pneumatic system, hydraulic and pneumatic system in food machinery, analysis and

correction of hydraulic and pneumatic system.

02212361** LATEFANENIIAINTINA MG 3(3-0-6)
(Food Engineering Economy)
SuniideaFeunnnou : 02206231
Tasvadefunuuagndnnstnd ansnonide Arvosiuaung nsinseids

v U

wiswgaansieusenaunsindulalugaamnssuuusgenmis MsIATIERNNTamY N3

9 Y
1% 1

AATILANINAUNY N1TIATIFNIAANYY ALFONTIARAZNTTRTUINBRULE N3
Aasenanuly M seianudes uazauliviuey

* Ay alud** Juusuls
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02212371*

02212411

02212421

Structure of costs and principle of the accounting, interest formulations, time
value of money, economic analysis for decision making in food process industry,
investment analysis, replacement analysis, break even analysis, depreciation and

income tax considerations, sensitivity analysis, risk and uncertainty analysis.

NISAUALLIDUNIINAFINTUIAINTTUDINIT 3(3-0-6)
(Mechanical Vibrations for Food Engineering)

mapdeuiinuuesludnwasuuuldiduasluin amnudsssuyfvesnsdu wasuuy
Fennsdu msduazfouressyuuitniesnanesziutunues sudeuisnisvesssuy
flauyaifu ndnnsmusumsduasiiiou nMseenuuusTUUMsAUasLtouLieldd MUY
NPUIAINTTUD T

Harmonic and nonharmonic motions; natural frequencies and modes of
vibration; vibrations of single and several degree-of-freedom systems; method of
equivalent systems; vibration control concept; design of vibration systems for

applications in food engineering.

AN snizrigluIAIngsuams i 3(3-0-6)
(Unit Operations in Food Engineering )
JvrfidesSeusnnen : 02212315
maﬁﬂmuazmiaaﬂLL‘UUWLJ'?aﬂﬁﬂ’ﬁmﬂuqmmmiimmmﬁ NNTTUUNITNTLINY
WAZMNTENUWINAETIEVINENUE AN TULHUAR MINAU MSTZNE mi@m%m NNSTEaTANY
spvhevesufsuazveanar msadaszvinsweanaafuveral MagedulazAsHaniUABY
looou
Study and design of unit operations in food industry for diffusion and mass
transfer systems between phases; phases equilibrium, distillation, evaporation,

absorption, leaching, extraction, adsorption and ion exchange.

nseenwuUASasliednduwandneiais 3(2-3-6)
(Food Products Conveying Equipments Design)
udfideseunndou : 02212322
msuslduarmsinaarsesdiodndsmaniasiemns  nseonuuuriediodass
Uselanaeniu 19 nseiie Jauudn Qﬂﬂgﬂ LaEIIWUIU
Adjusting and installing of food product conveying equipment; designing of

belt, chain, bucket, pneumatic, roller and hanging rails conveyor.

* Joulatuyd
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02212422 nafansiAzasdnInaaIng 3(3-0-6)
(Mechanics of Food Machinery)
JurfidesSeusnneu : 01208222
nalnluaiesdnsnannms madwsziiumLs AuiEa warAuswosTudLi

AUl é’mmmslusqmﬂuﬁ\lm MIAIzLsate warusadoslunaln wazsyuuiluilos
yeunTeadnna navesunaindeuiludnvamyulazdeuiiuuuinndulundusn

Linkages in food machinery, position analysis, analysis of velocity and
acceleration of moving parts, velocity ratio of gear trains, static and inertia force
analysis of linkages and gear trains of machine, balancing of rotating and reciprocating

mass.

02212424 in3asdinsnavesivalugaaunssueIvis 3(3-0-6)

(Fluid Machinery in Food Industry)
JuriidesSeusnneu : 01208242

NIFALUN LLazé’ﬂwm%aaLﬂ%qqu wioath wanpdesdaluszuulensedn wavily
WA MsFmNENTsaur uazUszAninmueadasinsnavediva n1sesnuUUsEULYe
dwmsunstnevetivaluvie n1sUssyndlda uarnaudlagmiiniuveeiesinana
vodlvalugnamnssueImns

Classification and characteristics of pumps, blowers and compressors used in
hydraulic and pneumatic system; calculation of capacity and efficiency of fluid
machinery; design of piping system for fluid distribution; application and solution of

occurring problems of fluid machinery in food industry.

02212431 QUENCICTAGRLEE 3(2-3-6)

(Food Freezing)
JurfidesSeusneu : 02212321

miE]E]ﬂLLUUQUﬂiiﬁLLeﬁLLGﬁQB’mﬁ audRveso ULl ﬁgmgamlfﬁdﬁaﬂauqqsﬁu A9
AandnmiuddusmsutuduasUsinamnudouiivdouldsswiuauds  nsvhunesne
msusuds emnslagaumsvesumasd wavaumsdu q msiivemnsutuds msfuguves
91 THTLD

Design of food freezing equipments; properties of frozen foods, freezing-point
elevation, ice crystals formation in frozen foods and enthalpy changes during
freezing; freezing time prediction by Planck’s equation and others;frozen food storage

and thawing.

15



02212432

02212433*

02212434%**

NSRS 3(2-3-6)
(Food Dehydration)
Jwrfideaeunnneu : 02212313

mé’ﬂmiﬁugmmmmiﬁmﬁa lalasumsn wagdnsNIsviuis NMsviuenainisvi
WA amgamm%u msaaﬂLLuquﬂsaiﬂWiﬁwLLﬁqmmiLLU‘ummmﬁ \wandeud wAnsdns
aoeluenN1A MIVUASLUULILTS NSIAUBIMTUIAY

Basic drying processes, psychrometrics and drying rate; prediction of drying
time and equilibrium moisture content; design of food dryers, fixed bed, moving bed,

fluidization, freezed dry and storage of dried food.

walulagnsin luddnsudainssuanng 3(3-0-6)
(Combustion Technology for Food Engineering)

Ne NI bl audimamennuesdemduds Wewduna \Womdse uay
FowdsTuna wunlvidomdavan uazfng gunsaifldluniswnlnl nshanufeudls
nmawldiluldlunssuiunsulsslewng matssgnddmiundosiloth ssuueuuts
LAENTTUIUNTHARE NS MImuRsNanIziiAnaInAsE !

Theory of combustion, physical properties of solid, liquid, fuel gas and biomass
fuels; gas and oil burner , equipment used in combustion, utilization of heat from
combustion to food system, applications for boiler; drying system and food

processing, control of pollution from combustion.

ArNssuNsuUTUULLATN AR aiu 3(2-3-6)
(Dairy Process Engineering)
JuniidiesSouninou : 02212411
ulkavdLUTENIUYDIUY mimnqmmwﬁmuau mMsUszgnivdnnistunenedu
LLaz{juNaﬂuqmammimﬁmuu LLazﬂ’]iﬂ'%'ummgmhﬁumaduu NNTDNLUUNTEUIUNIT
Wialaelsd wazanslsdlugaavnssuuy wasmsdisinanuazeawuulidenangunsal
Milk and milk components; determination of raw milk quality; application of
cream separator and homogenization in dairy product industry and standardization of
milkfat content; design of pasteurization and sterilization in dairy product industry

and cleaning in place.

* JauUalvl
** JanUTuuse
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02212435*

02212441

FTUUAUAAIIUDAFINNTINDINNT 3(3-0-6)

(Power Systems in Food Industry)

sruunsuUasgUnaeu wdstudaliin  Wewmdwarmsmilvlidomds  szuu
muuty oy wasdwideu Tssuduidsleth maliamsoydnendanulussuuana
Fou  szuvemAdn  niseusnundwnudmiunewes  waznisldndoudadlviiinegad
Usgansnm miU%WﬁmﬂGﬁwé’ﬂmuLLazLﬂwgmamﬂuQmmmiiummi NNIRTIVADUNNT
THWAIU uazAnAIUKA

Energy conversion system; steam generator; fuel and combustion; condensate,
feed water and cooling water system; steam power plant; energy conservation
techniques in thermal system, compressed air system; energy conservation
techniques for motor and transformer; energy management and economy in food

industry, energy audit and monitoring

N13AUANSALUIA LUNTEUIUNITHENDINIS 3(3-0-6)
(Automatic Control in Food Manufacturing Processes)
JwrfideaFeunnnou : 01205201

manMsvesnsmuaNnluiE ssuumuauiiludaduias Bidududu nudies
ey uazudeonlnavunsa nImIuANLUUUALaYUR mnﬁamw@hEﬁﬁmsmﬁlaugﬂ%m
a1lana N1sauewaUREBUNMANY 9 SeuUN1SUBUNAY MIATIBMENLININYBITTUUAIE
Tmefuressn wasnanmsinseivedluada nsihssuvienssumsasuauulglua
Amnssuomnsdludueosinanaoms WaLNIEUIUNTNLUTIUDIMIS

Principles of automatic control; linear and non linear control systems; transfer
function and block diagram; open loop and closed loop control; solving equations by
Laplace transform, response to inputs, feedback system, analysis of stability of the
system by the method of root locus and the principle of Nyquist stability criterion;
application of control engineering system to food engineering in food machinery and

food processes.

* Ay nUnlny
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02212442%*

02212451%**

02212461

QUNIAILAZIEUUNITINEIMIUNTZUIUNITNEND VNS 3(3-0-6)
(Instrument and Measurement System for Food Processing)
FwfideaFeunnneu : 02206231

ndnn1svenisin 2easbiiinde iy wuIAnveIFILUIE Y Iunsnataz Iwiln
Snuasanizwarnislfialesdiofnludmnssunisenms wadanisidenaunisuazidunsn
Amnzauiudeyaiildannsin mynneinanisinlagisnismeada

Principle of measurement, basic electric circuit; concept of mechanical and
electrical transducers; characteristics and uses of measurement instrument in food
engineering; equations and curves fitting from data obtained from the measurement;

analysis of experimental data using statistical methods.

n1sUndnvesdelugnaivnssuemng 3(2-3-6)
(Waste Treatments in Food Industry)
JuniidieaSouninou : 02212311
ANYZIANIZ LAY amﬂiwﬂaumawmma‘uummq 9 ANYPAANNTINDINIT N1T
'amiwvmmaﬂwmwuaﬂmma Wu%ﬂu%@ﬂﬂﬁ%fﬂﬂﬁu%ﬂﬂ JEUULAZATZUIUNITINNITVDY
LaEJGL‘L!Qmaﬂﬁﬂiiuaﬂwﬁuauﬂ'ﬁaaﬂLL‘U‘U%‘UU‘U’]UWU@QLﬁEJﬁ]’]ﬂQG]ﬂﬂ%ﬂiiiJEﬂWﬁ
Characteristics and components of various wastes from food industry;
analysis of wastewater characteristic, basic in wastewater management; systems
and processes of waste management in food industry and design of waste

treatment systems in food industry.

N1399NKUULIIIUDINIS 3(3-0-6)
(Food Plant Design)
JuriideaFeunnnou : 02206231

VANNITEONLUULIURAAINTTUBINNT AR E TR AT QERR TR
Wisuilsuinaiinadngisniseine mawsziruauwuddsany nsdaunuidsey
mMseenuuukkudssuegeiszuy madeniiesdeniodd nsatisununIneIns
Ivavesianovng mMavsunrwaNnaveaduns MIdnszuunsnan mardeuietan
wiataa1elunsiaurudlssnutaznseonuuulssnu. nisldreuiinesiunsdn
wHuRalsany nsguaiviatulsanueIms

Principles of food industrial plant design; plant location analysis, various
methods of location comparison; analysis of plant layout size, plant layout,
systematic plant layout design; selection of equipments; flow diagram of the
process of food materials, adjusting the balance of route; management of
production system; material handling; various techniques in plant layout and

design, plant layout by computer; food plant sanitary.

= JUTuuse
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02212462**

02212464**

02212465

N13AUANANNIWILGAEINNTTUDINNS 2(2-0-4)
(Quality Control in Food Industry)
JurfidesSeusnneu : 02206231
wannsAuANAMANlugnaIvnIY nsldunuginIuANIe NTIATIEN
FUTTNNNVBINTTUIUATT  WMATANITAIUANATYUIUNISITIEDRA uudnegaiions
gousu mImuAuuazpTvdeUlagIBMIduies anudedeldlaznismaaeuenynsld
NUVBNANANT 1R IUERamNTIHIUNTAIUANAMAIN  MENNITIATIERSUNTIETN
AIUANINGA LaENANINQETISNSTRLUNSHER wazN15UTEYNALUNTUTEAUAMNINDIMNS
Industrial quality control principles, application of control charts, process
capability analysis, statistical process control techniques, acceptance sampling plans,
control and testing by sampling, reliability and product life testing, industrial
standards in quality control, Hazard Analysis Critical Control Point and Good

Manufacturing Practices principles and applications in food quality assurance.

N139AN1919991UDINNS 3(3-0-6)
(Food Plant Management)

nsdnesAnskaznsaLiunulugnavnssuemnsadelvg miﬁﬂmf]a%’aﬁ”ug’m
Y9IN133n09ANT N1sUfURMUTeMIEE1 9 wastlymiliientes dnvazaeanisianis
Mu¥HN13INNT MITANINISHERIMSIReLuAuALATYgAEns MIUsedliunawazmalin
YBINITIANITBIIAINTTY MBNWIAINTINBIMNT 1387 Andew wazladeniainiusssy

Organization and operation of modern food industry; study of fundamentals of
organization, the operation of function elements and associate problems; nature of
management, management theories, food production management for economic
value, evaluation and engineering management techniques; food engineering office,

time, perceptual and culture factors.

FAnssugontizaAIasinsnas v 3(3-0-6)
(Food Machinery maintenance Engineering)
JuniidieaSunniou : 02212462

wIAntuMIPeNUnge adAnstauasnsieTeiame  ssuugeninadelesiy
NMINURULALAIUANAINTTUTRUU T mﬁmuvjuaziwé NINYINTYAAR 1uq1usdamﬂ1§q
nMsinranugoNtnge waznsUssiliuszuuLiensUUUT

Maintenance concepts, failure statistics and causes analysis, preventive
maintenance system, planning and control of maintenance activities, spare parts
controls, human resources for maintenance works, maintenance performance

measurement and system appraisal for improvement.

** JaUTuuse
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02212471

02212495%**

02212496**

02212497**

02212498**

wadan1sAuIluIAINT SIS 3(3-0-6)

(Computational Techniques in Food Engineering)

JunfidaaSeusnnou : 01417267

msaanuuaesadinaans elnsginszuaunsuUssuemns msUszend
HaReduny  aunslieuius  waznstdartiansiudnesud miulasesingAnssuves
nsruIuMstunsuUsgUoms

Formulation of mathematical models for food process analysis : application

of finite difference, differential equations and Laplace transform method for

analysis of food process phenomenon.

ASLA3ENNISIASIIUIAINTTUAITDINNS 1(0-3-2)
(Food Engineering Project Preparation)

Tnssnudmnssunsemsidiaula nawTeunsuazunudiiunisvedasen
AADAIUNTUNAUBLATINU

Interesting food engineering project; project preparation and plan as well as

its presentation.

L5R9LANIZNISIAINTTUNITINNS 1-3
(Selected Topics in Food Engineering)

44' a v a a o v oA ‘:4' !

I309ANIEYINIAINTINATDWNT IUSEAUUT YIRS teisenldsuliTulsaznia
N3ANYY

Selected topics in food engineering at the bachelor’s degree level. Topics

are subject to change each semester.

duuun 1
(Seminar)
mswnauswareAuTedeiiviaulandimnssunisemnslussaulSygns
AIFYIUTIUVDIIFING
Presentation and discussion on current interesting topics in food engineering

at the bachelor’s degree level. Ethics of engineers.

Usyminiay 1-3
(Special Problems)
MIANIAUAIIMIIFINTTINNTO I TSEAUUS U193 wazseuseadoudusisnuy
Study and research in food engineering at the bachelor’s degree level and

complie into a written report.

** JUfuuse
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02212499** 1ASIIUIAINTIUNITDINNS 2(0-6-3)
(Food Engineering Project)
JundideaSeusnniau : 02212495
Flassuseanlassndmnssunisomnsiliaseudnuls
Continuing project from the food engineering project preparation.

** JanUTuuse
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