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2.6 SUUIZUIUNULLNLY
2.6.1 SUUSEUIUSI85U (WUQY: UN)

- Yaudszana
VAR b 2559 2560 2561 2562 2563
AsTTUHBNNTANYIsON (1N98) 36,800 36,800 36,800 36,800 36,800
55180 220,800 | 441,600 | 662,400 | 736,000 | 809,600
2.6.2 WUUTEUU19918 (W8 Un)
- Veuuszau
v 2559 2560 2561 2562 2563
1. uyAaINg 360,000 | 360,000 | 360,000 | 360,000 | 360,000
- Buiheu
2. suAiiueu 240,000 | 360,000 | 360,000 | 360,000 | 360,000
- ANMDULNU
- Al daon Tan
59 600,000 | 720,000 | 720,000 | 720,000 | 720,000
LGN 6 12 18 20 22
AlgInenasetdndat 100,000 60,000 40,000 36,000 32,727

2.7 STUUNISANE

LUUTULS HULAENITANEIAUAINAIYF LD

2.8 nMsiiisulauniigin s1e3ruaznisameileuFeudiuaaiduaaufne

AN DUIAUINNILNNSANYISEAUTUAN AN VBITURNINGIAY UPINSIAUNYATANERNS

3. nangasuazanIsdaeu
3.1 ¥ANgAS
3.1.1 ¥angAsWUY 1.1

3.1.1.1 Fwunmidiein - iueaeavdnans litdesndt 48 miiefn

3.1.1.2 laseafeamangns
n. 3vLen
- duun
- AuenUsAU
. WNYTNUS

15

litesnin 7 wieie (ldduniieis)

4 wihein (lddundens)

3 yeis (Wduniieina)
liitleenin 48 wliein




3.1.1.3 5787391

n. AvLen litipanin 7 wihede (Widumiieis)
- @ 4 whein (lidumiein)
01254697  duuun 1,1,1,1
(Seminar)
- Jynendedu 3 nihwin (lduniiein)
01254691 seifauisiTedugmeinenmansuaznalulad 3(3-0-6)
NANAUNUTZUS

(Advanced Research Methods in Fishery Product
Science and Technology)

9. INLANUS laitlesnin 48 wiiein
01254699 AINYINUS 1-48
(Thesis)

3.1.2 nangasuuu 1.2
3.1.2.1 undein  iunaeavangnslitesndt 72 wiilein
3.1.2.2 1As9adenangns

n. 33en litesnin 9 mieds (Wdunilein)
- dunun 6 i (ludumiienn)
- Ay nenvanu 3 nuhein (udumiiein)
. NYANUS laideanin 72 wuaein
3.1.2.3 5197991
n. AyLen ludesnin 9 nuheda (udduniiein)
- duun 6 wienn (lidumiiein)
01254697  duuun 1,1,1,1,1, 1
(Seminar)
- A enveAy 3 waene (ldduniiein)
01254591 sxlUeuinIdenminenmansiazmalulag 3(3-0-6)
WA UL

(Research Methods in Fishery Product Science

and Technology)

9. INLANUS lddeenin 72 wiheda
01254699  ANeINUS 1-72
(Thesis)
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3.1.3 ¥ANgATWUY 2.1
3.1.3.1 uIuniein  iunaeavanansliteundy 48 wilein
3.1.3.2 laseadavangns

n. Aven laidesnin 12 wieia
- duuun 4 wwin
- A neNTIAY 3 WUYne
- Ay leniaen ladesnin 5 wuaede
9. WNTNUS ladeenin 36 wuaede
3.1.3.3 5197991
n. 3eN ladesnin 12 wieda
- duuun 4 wwin
01254697  duuin 1,1,1,1
(Seminar)
- A UDNTIAY 3 UUIYNA
01254691 38Lﬁsu‘i%?%’aﬁﬁzquN‘iwmmam%uazLMﬂIuIaﬁ 3(3-0-6)
NARAUNUTZU

(Advanced Research Methods in
Fishery Product Science and Technology)
- Jwneniden Widesndn 5 wuedn
TviandenZumeiuniiisia 600 luniedv v eg1siios 3 wiefn wag/vie
uenmadmduluafiieadeduminedoinwasmanidnlaitosndt 2 nihedn dileglunasfits
yesssnUInusEddan Ingldfumnuiureuanmihneiviuas i3 ueuiRanauud
Saudieinends fhetremeivdwelud

01254621~ mi"?Lm’wﬁmamﬁmﬁﬂizm%uqq 3(2-3-6)
(Advanced Fishery Product Analysis)

01254622  Wsiuemsandaiih 3(3-0-6)
(Aquatic Food Proteins)

01254623 mﬂiuiaﬁﬁwﬁuﬂmﬁﬂguqq 3(3-0-6)
(Advanced Fish Qil Technology)

01254631"  iouleslluomavsiatugs 3(3-0-6)
(Advanced Seafood Enzymes)

01254632 a'ﬁ%amwaaﬂqw§a7ﬂw%WHWﬂiLLwdq1§1 3(3-0-6)

(Bioactive Compounds from Aquatic Resources)

© eivdus
" v lnlu
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01254696 Souarnzmdnemaniuazimalulad 1-3
HANAUNUTELS
(Selected Topics in Fishery Products)

01254698 Ugymiiieiy 1-3
(Special Problems)

. INYIANUG laitlounin 36 wulwhn
01254699 N 1TNUS 1-36
(Thesis)
3.1.4 nangAsUUY 2.2
3.1.4.1 uniein  iuneeavangnslitesndy 72 wilein
3.1.4.2 15983 anangns

TNNUMNILANTIUARDANANEAS Litleundn 72 wiegfn
n. Aven laideanin 24 e
- duaun 6 WUBAR
- A LenUIAY 3 WULAR
- A Leniaen laidesnin 15 wuleia
. NYTUNUS laidasnin 48 miein
3.1.4.3 5789791
n. Aven laideanin 24 wiein
- duuun 6 WuIwhn
01254697 AU 1,1,1,1,1,1
(Seminar)
- A enUNFU 3 UULAR
01254591 seduUdTINeMINeImaEnsLaznalulag 3(3-0-6)
NN UINUTEU

(Research Methods in Fishery Product Science
and Technology)
- Aveniden laitlownin 15 nuqwhn
TRAndenSousedundidsia 600 lun1adn 9 eg1atios 6 wiedn way/m3e
sre3vnsa 500 JulU Tundeuenmedvsuluanuiistedusmineduineaseans snlddosnin
9 wiefn Taileglunasfiiaveserassiuinuusesnindan Inglésummuduseuanimeiaein
waglesuaudRnnAnuAtLAnIe1aY fashetnemeiveelud
01250521  Yapidevuommsludniihuasninfusiuseus 3(3-0-6)
(Food Additives in Fish and Fishery Products)
01254522  lagur@nsomsngia 3(3-0-6)
(Seafood Nutrition)
01254523  sfudan 3(2-3-6)
(Fish QOils)
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01254524 IReMIneLa 3(3-0-6)

(Marine Biotoxins)

01254525 Tsiuludniihuaznansasidn i 3(3-0-6)
(Protein in Fish and Fish Products)

01254526 wulmsiandniih 3(2-3-6)
(Enzyme from fish)

01254531 wiAlulagdin wkanfugiUTELS 3(3-0-6)

(Fishery Product Biotechnology)

01254541 ANUUABANYDIMTUALIEUUNITIANITANIN 3(2-3-6)
IuiiquuLLﬂigﬂé’miﬂfﬂ
(Food Safety and Quality Management Systems

in Fish Processing Plant)

01254551 NTNAILINARAUTIUTELN 3(3-0-6)
(Fishery Product Development)

01254561 ww3naflolun1sisemmdn Samiusyus 3(2-3-6)
(Instruments in Fishery Product Research)

01250571  miswdsgudnithdugs 3(3-0-6)
(Advanced Fish Processing)

01254572 waluladnmsuussundndaiuszsasmeaiuiou 3(2-3-6)
(Thermal Processing Technology of Fishery Products)

01254581 NTIATIMTITTUURAENTIANTTUEREMNTTY 3(3-0-6)
wUs3Uda
(System Analysis and Management in Fish Processing Industry)

01250621"  nshasgvinanfeissasiugs 3(2-3-6)
(Advanced Fishery Product Analysis)

01254622  Wsiuemsandaiih 3(3-0-6)
(Aquatic Food Proteins)

01254623 walulafiduuandugs 3(3-0-6)
(Advanced Fish Qil Technology)

01254631 rouleslluomanziatugs 3(3-0-6)
(Advanced Seafood Enzymes)

01254632 a'ﬁ%amwaaﬂqw§a7ﬂw%WHWﬂiLLwdq1§1 3(3-0-6)

(Bioactive Compounds from Aquatic Resources)

© eivdus
" v lnlu
© eivdus
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01254696 SoaanEmaInemansuazmalulad 1-3
NANAUNU T
(Selected Topics in Fishery Products)

01254698 Ugyuiiiey 1-3
(Special Problems)
2. eINus laitlounan 48 wulwAn
01254699 WIINUS 1-48
(Thesis)

AMUNNIYVDUAVINEUTEINIY
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LaudduT 6 vaneds  sedutul
LaudduTl 7 faumanedsioluil
Mg NALIYIRTIIMNEN
wneds nauived Inwuinig n1siasIen
wneds naivunalulagyann
MNERE NFUIVINITAIUANAMAIN
MNEe NNIW NGRS N
vanefe nauivTimnTsy in3esile Adesdns
mnefia nawdnsiivauen nsuussy
MNERe NALITINTIANIILAEERNIUY

O 00 N O U1 A VW N =

Mg NEUIYIEITE Sedamenie duwun Uiy
eTinug
AYAIUN 8 wneds anuivitunsagngy
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3.1.6 ANDSUYSI18IYN

3.1.6.1 e dusiaivivemangns

MslaTinan s ssastugs
(Advanced Fishery Product Analysis)

Ny TeindnduUssudaewmeatanalasuinn il
awninsalnd Auaudinienin Siaalnslnida wavnaesqanssal

Fishery product analysis by chromatographic, spectroscopic,

physical properties, electrophoresis and electron microscopic

drulseneu auld wavlassasimnaduaivedusiuseiugania
WALUFNNIAYDIERIUN NSIEEANINEISUIRVRIlUSAULAEUIEBY
299 UsAN NanN1SkeNtUSAY auransYaIlusiu aulRAmantnnve
TUSAULAYNISNAADY NATBINTZUIUNISHARLAZNSHAUS NP oaLUTR
a v A a v ¢ 8 a a )
WBantnAvedlusiu wuledludniui nalnnisisaaldsiu nsin
AN aLazUadeninasenun e n1sldusslerianansiusiu

Compositions, properties and biochemical structures of
aquatic animal protein at macro— and microstructure levels.
Denaturation of protein and their subunits. Protein purification,
kinetic interactions, functionalities and testing methods. Effect of
processing and storing on functional properties of protein.
Aquatic animal enzymes. Gelation mechanism of protein.

Gelling quality measurement and factor effecting quality of gel.

Utilization of protein and nitrogeneous compound.

(Advanced Fish Qil Technology)
audhmaniuavandhidmihivesesdusznouluiulan
Thssadns sUuvULaETuRouNUAsuuamomnsaluduiifiiadonisgn
Fuwazguam anuimihmanelulaguazmadalndlunisugs n1s
ylsiuians maies1est maifeussimuniuaiwassdn o

01254621"

SannTau
techniques.

01254622 TUsAueM5INdR LN
(Aquatic Food Proteins)
wazarsusenaululasau

01254623"  walulagindiuvaitugs

" i lus
R RtoL RIRIIREEY
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3(3-0-6)
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thifulafifiguausiams uwilduasssiuddgylulagtuiet
nsnlvdiungulowin-3 dmsuaunin N153Ren N153T8waZI
Chemical and functional properties of fish oil

composition. Effects of structural, polymorphism and phase
transition of fatty acids on absorption and health. Advanced
technology and new techniques for production, purification,
analysis, research and development of specialty fish oils and fish
oil products. Current trends and Important issues of omaga-3
fatty acids for health, analysis, research and development.

01254631"  woulwmilupmnsvziatugs 3(3-0-6)
(Advanced Seafood Enzymes)

Uszinmvesiouluallusmvzia §wﬁwaﬁuaaLau1%ﬁﬁﬁGia@mmW
YDIDMNINZA N1IAIVANMITIIUVRLBUle Lavn1sUszgnaly
Laul%ﬂmﬂm‘mi‘w3La1uqmm‘vmiiummi PIMNITHNIhaYNAINNTTY
B 9

Types of seafood enzyme. Influence of enzymes on seafood
quality. Control of enzyme activity in seafoods. Application of

seafood enzyme in food and feed industries and others.

012546327 ansthnmesngrsInnineInsumasii 3(3-0-6)

(Bioactive Compounds from Aquatic Resources)

anstanmeengvisndaitn fiwth uazqduvidanuvanii
nsldanstnmesngrdlumslasusasivazomsilaidu audfids
wihfuaglnsuinig Imuﬁuﬁqmam% ANUUABANELATTIYINGN
NﬁmﬁmsﬁlmﬂﬁﬂmﬁﬁmwaaﬂqmémﬂLma'ﬂ{iuﬂ VONNUALAZN MUY
fAeados

Bioactive compounds from aquatic animals, plants and
microorganisms. Bioactive compounds as the nutraceuticals and
functional foods. Functional and nutritional properties.
Nutrigenomics. Safety and toxicological aspects. Innovative
products from aquatic bioactive compounds. Related regulation

and legislation.

" i lus
7 i dus
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01254691

01254696

01254697

01254698

01254699

sufuiTietugemainemansuasmeluladudn fusiszas 3(3-0-6)
(Advanced Research Methods in Fishery Product Science
and Technology)
NANNITRAUILWIAALUNITYININE NSTBuTalEulATINIg
5 gUTE NAYVSLATNNITRBNWUULKNLITY TEN15IUKNUNITNAGDS
nsldinafirmeadilunissiusin Useiumanudedy msdnsen
wazulanataya NTAPUTIBNUNITIFY UNAIUNINTVING Ukae
MITNUS
Principles of conceptual basis development for conducting
a research project. Research proposal preparation; methods,
strategies and design, data collection procedure and reliability
data evaluation, analysis and interpretation of results via
statistical techniques. Technical report, article and thesis writing.
Fosamemainenmansuazinaluladuansuriuseas 1-3
(Selected Topics in Fishery Product Science and Technology)
Souarnzmaneemaniuasimaluladndnsausiszudduseau
Usgugueen Wdaisenldsunlatiuluudazaanisfing
Selected topics in fishery product science and technology at
the doctoral level. Topics are subjected to change each
semester.
AU 1
(Seminar)
msthiaueuazeAuemdethinaulamdnermansuasmelulad
HARAUNUIZLN SEAUUTYQLen
Presentation and discussion on interesting topics in fishery
product science and technology at the doctoral level, with in-
class presentation and writing reports.
Ugyiiieiy 1-3
(Special Problems)
nsANYIAUATIIINEIFaRSuazinaluladnan s seadlu
seauUSeyen waviseussadouduneauy
Study and research in fishery product science and technology
at the doctoral level and compiled into a report.
MITNUS 1-72
(Thesis)
WeluszauuSaen waziSeussadeuduinerinug

Research at the doctoral level and writing thesis.
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01254521

01254522

01254523

01254524

01254525

fngdovuewnsludnihuasnanSusiuszas
(Food Additives in Fish and Fishery Products)

nssuunUszay aud® uazmsliingidotuemsludeituas
wAnfusiUszas anuUasafouagngraneifendes Besiimaadud
aulafefuingiiovueims

Classification, properties, and uses of food additives in fish
and fishery products, safety and regulation related food additives,
current issues in food additives.
lATUranT91mTITLa
(Seafood Nutritions)

AruAmIsISTRId i MaAsuulamsTuaifiiuase
asUsvnevvasdiihfildiluenms arudasnselunisuslandn i
Nutritional properties of aquatic organisms, effects of post
harvest biochemical changes and processing on nutritive values,

safety of seafood.
drsfudan
(Fish Qils)

p3dUsznau Tonineiidnmninuandaliinaonindulan
nsuandwnduduaynslivselowilugnanmnssuenns maidey
A maznseatu audAlnvumansvesnsaluduiinlaidusigs

Composition, qualitative and quantitative analytical methods
of fish oils, commercial production and utilization in food
industry, quality deterioration and prevention, nutritional
properties of highly unsaturated fatty acids.
FINwnanzia
(Marine Biotoxins)

fwanddiTislunzia vfinvesansiy viavesdningiawasdaddin
ﬁLﬂumLmﬁuaqﬁw ANUATNIEINANFINGaTATl N1TAIUANLAY
nmstesiunuluiiv uiTesudifivnmameia

Marine biotoxins, types, cause of origin, pharmacological and
chemical characteristics, control and prevention of intoxication,
research in marine toxins.
TUsivludnituasnansasidnio
(Protein in Fish and Fish Products)

peAUszNoU waglassadwweslusfiunaznsnesdly Wussiiedes

AuLddesNIMVeNlUsAU nanmsienlUsiuLaznITIATIER AsaaLUs
anmlusiu aunmlusiy wasufisemedusiuiiintuluoms
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3(3-0-6)



01254526

01254531

01254541

Taswasauaresrusznauvananiodnih Ussian audfdmihi
nsdvan muaznisasvaeulusiu a1susenevlulasiuildlelysiu
Tudn fndndasianiusiudndi

Compositions and structures of protein and amino acid.
Linkages related to protein stability. Principle of protein
separation and analysis. Protein modification, protein quality and
reaction of protein occurring in food. Structures and
compositions of fish muscle. Protein types, functional properties,
denaturation and testing methods. Non protein nitrogen and fish
protein products.
wuladandnii 3(2-3-6)
(Fish Enzyme)

Usstanvoseulaadludaiih nmsudmevlesl weluladnsh
“U'%zj‘vfé m‘immﬁaummﬁqwéuazﬂméjﬂwmmawwmmLauisdﬁj
nsidieuledluemsuaskanduriusyas fnsdnwuenaniud

Type of enzyme in fish. Enzyme production, purification
technologies, determination of purity and enzyme
characterization. Utilization of enzyme in food and fishery
products, field trip required.
wialulagPanmkaniuuszas 3(3-0-6)
(Fishery Product Biotechnology)

amnuLazveunveamaluladdinm ndnnsiugiures
nszUIUAIULN Walulagn1smdinual KandugUszLsINNTEUIUAIS
winuagusirmnssy Besimduduiaulafofumeluladdanm
NAnSaeiUssas Snsfnuuenaniuil

Overview and scope of food biotechnology, basic principle of
food fermentation, fish fermentation technology, fishery products
derived from fermentation process, and genetic engineering,
current issues in fishery product biotechnology, field trip required.
ANUUABANERIMNT LATTEUUNITIANITAAIN 3(2-3-6)
IuIiN’]“LJLLiJigiJE%]’jﬁW
(Food Safety and Quality Management Systems in
Fish Processing Plant)

Supse warmsUsefiumnudewesdunssludnihuaskdndu
mmmﬂumimumaumw ivuumsﬁmm'ﬁﬂmmwLLavm’mﬂaaﬂﬂa
RMNZMP] 'Jﬁﬂ’]i@]'i?ﬁ]ﬁ@ﬂlﬂiiﬂ\ﬂuuﬂ'ﬁi‘dﬂfmlﬂ llﬂ']'ﬁﬁﬂ‘l%uaﬂﬂﬂﬂu‘l/l

Hazards and risk assessment of hazards in fish and fishery

products, hazards control measure, quality and food safety
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01254551

01254561

01254571

01254572

management systems, audit method in fish processing plant.
Field trip required.
NINALINANTUIIUTZLS 3(3-0-6)
(Fishery Product Development)
NANNITUAZNTZUIUNTNAUINAAALNDINIT NITATNLNAALAL
NsUsELLWIANAANERS I N1SNAADULAYNITUTEEUAMAIN
wanfauetlval nsedsunsiiievisdndusioangnain nsUszgndly
A0 LUNINAILINAN AIILAZ UM UNTHAILINAR ANUTE
Principles and process of food product development, idea
generation and evaluation, new product assessment and
evaluation, product introduction to the market, applied statistics
for product development and guidelines for fishery product
development.
\3esilelun1sideniandn fausiseas 3(2-3-6)
(Instruments in Fishery Product Research)
nanmsuazaiavaasesiiatiion1siTeyanan Sy
anlasalnl Tasunlvns il wuaaualnsuns Sianlnslnidsa
didnnsounavigealsawudlulasalay wunsndu N1snssiduas
mslnsghidedudauaraumialugpainnssneims
Principle and technique of instruments for fishery product
research spectroscopy, chromatography, mass spectrometry,
electrophoresis, electron and fluorescent microscope,
centrifugation, light scattering, texture and rheological analysis in
food industry.
msudsgUdmitdugs 3(3-0-6)
(Advanced Fish Processing)
anufrvtmamelulagnsuUsslewnauazdniin nsld
Usglovannveaviouasrandanaseliainlssugaamnssuuwlsgy
omswardnii fmsAnvuenaanud
Progress in food and fish processing technology. Waste and
by-product utilization in food and seafood industry.
Field trip required.
walulagnsuussundndaeiuszasmeauiou 3(2-3-6)
(Thermal Processing Technology of Fishery Products)
waidanisldanuieulunsuussundnduriuseaaussgiunivue
U559Unaln Fen1smAnusumuausouveauvsdluams ns
dsunnudeulazanmznsEdeiivinzan fnsAnviuenaniui

Thermal processing techniques of fishery products in
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01254581

01254591

hermetically sealed packaging, methods for detection the heat
resistance of microorganisms, heat penetration, and thermal
process condition. Field trip required.
melinnefsruuarnsdanislugramns sl sgUdn i
(System Analysis and Management in Fish Processing Industry)
vanmnTgiszuuiiothlldusudsanssuiumsuan
AMTINLAY N1TBBALUY N1IAIUAU WazNISANLTEUNNTBE19Y
Uizﬁm%ﬂwwiuqmaﬂwﬂsimLLﬂigUmmsLLazé’m'ﬁﬁw
Principles of system analysis to improve processing, planning,
design, control and effective operation in food and fish
processing industry.
suLlpUITIeMITInemansLazmaluladndndunuszus
(Research Methods in Fishery Product Science and Technology)
nanuazszLlauisn1MTemIneImansiazinaluladuan i
‘UizmLLasqmaWﬂSimmmiﬁLﬁmsi’fad mﬁmswﬁﬂm%%ﬁaﬁmum
donudds Brusmdeyaritensnaununiside msfmundiedng
wazmAllAIsN1T NMTIATIZE LUaNa LazNITI9NTaINaNITINEY 13
NI miﬁﬁLaualumsﬂszsquLLazmiaﬁuwﬂlmﬁmﬁmﬂ13
Research principles and methods in fishery product science
and technology and related food industry, problem analysis for
research topic identification, data collecting for research planning,
identification of samples and techniques. Research analysis,
result explanation and discussion, report writing, presentation

and preparation for journal publication.
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3.2 %0 ana lvUszdwinUnsussvu dumiuazAnlaiveseansd
3.2.1 919158UsEAMANgNT

%a—muaqa AITUFIY
ARUINIIYINTG
a6y Al (8191397) - v
i Fomatiy, U w.adiduFansAnu RTINS Uaglu %inqm
o ) Usudge
GULTRVIE L A TaY
wUszfIUnsUssyIvu

1| weiaanad yayusu MUY 01254524 | 01254524
HYI8AEaNT1975E 1. lulefilwaanainingnauuse 01254696 | 01254696
MU, (NEATAERS) lasoadvedlne, 2558 01254697 | 01254697
UMINYNRYAIVAUASUNS, 2532 2. fanssueulasntalasiwualufiy | 01254698 | 01254698
MU (RATVINYI) ArnouUSHiuIiAsMosuATE | 01250699 | 01254699
UNTINYIRBLNEATANERNS, 2538 Uunoy, 2558
Ph.D. (Bioresources Science: Applied | 3. ﬁﬂ%’ﬂﬁﬁwaﬁiaﬂmﬁﬂwmsmiaﬂ
Resource Chemistry), Tottori NUALAZNITATULTIADNTDINTILYI
University, Japan, 2546 PMNIUaIUIIUNINLLa (Chanos
3-4499- chanos), 2556
auideavey 4. naveswanaflniwesiay
1. Microbiology in fishery products syezaluNSaN AR IR LAaN
2. Bio-organic chemistry in fishery YnvessuduTiSuUsTulgann
products amsenauwNAlAsead, Gracilaria
3. Non-food of fishery products fisheri, 2556
4. Food safety and quality control 5. NMISNAANIUYVINAIANIsTDIUaD
management in fishery products W1adunIngLa (Chanos chanos),
5. Post harvest technology in fishery | 2555
products 6. The practical approach for
6. Marine biotoxin preparation of calcium from

mussel shell by microbiological
process, 2555

2 | weadsms Judanieddng NUUALTHURES 01254571 | 01254525
HYI8ANENT1A75E enmansuazimalulagudndoe | 01254572 | 01254571
M. (aluladnieems) Uszalg, 2558 01254622 | 01254572
f\;maqﬂﬁﬁﬁwﬁwmé’a, 2526 01254696 | 01254622
.. (wmaluladnigenis) NUA , , 01254697 | 01254696
PHAINTUUNTINEIAE, 2531 1. manaunsesdadeiifinase 01254698 | 01254697
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%a—muaqa NTLUFDY
AIAUNI9IYINTT
a10U AMQA (F19173%7) - o
i Fodanty, U w.A.fduSansanen HRUINTITINS Uaglu vnz:nqm
mmﬁﬁmmﬁy Usuly
@UUIEIIRIUATUIZYITUY
Ph.D. (Food Science) AR SusUanadaurunseuTiaien 01254699 | 01254698
Ehime University, Japan, 2542 TA8LANELUUAENIULAZ LAY 01254699
3-3699- lulpsian, 2558
svidieavey 2. NavesdnAIuYRYsH Bdatuan
LilUsAY Yhsfugumdes wazutiaiudvznds
NSAIUANALAIN fifisoaudRvnaadl nenIn uazns
nsuwdsguons UssillumsUszamduidavedldnsen
Janddaty, 2558
3. NAVDIAIUARRDAUTANILAL]
menmvssioUauazialusiu
AnUaduns (Scomberomorus
commerson) S¥#INMSAUTI
Tuthuds, 2558
3| wnEndTa Auge UUANTHUITYS 01254526 | 01254526
919158 Wemansiazialuladndnieg | 01254561 | 01254561
.U, (ALNSINEAY) Uszalg, 2558 01254597 | 01254597
UINYINUNYRTAERS, 2539 01254598 01254598
WM. (WEnAuTIUTZUI) U 01254599 | 01254599
wﬁmmé’mmwamami 2544 1. Production of protein 01254621 01254621
Us.0. (NandueiUszas) hydrolysate from yellowfin 01254631 | 01254631
UNTINYIRBLNEATANERNS, 2552 (Thunnus albacares) and skipjack | 01254697 | 01254697
3-1005- tuna (Katsuwonou pelamis) 01254698 | 01254698
ey viscera, 2559 01254699 | 01254699
nshUsElovdanAudousd sy 2. Extraction and characterization
LLUngé’miﬁfw waztoulzaludmsih of collagen from white jellyfish
(Lobonema smithii), 2559
3. Seasoning sauce fermentation
using tuna processing waste,
2557
4. Chemical and microbiological
changes during shrimp seasoning
fermentation using seafood
processing waste, 2557
4 | weEmdTIssu wdllsau SUUASISTHULTYY 01254581 | 01254581
919158 nrmansuazinaluladudniegl | 01254696 | 01254621
M. (Uszag) Usgay, 2558 01254697 01254696
WNesidendusiu 1 01254698 | 01254697
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ARUINIIYINTG
a10U AMQA (F19173%7) - o
i Fodanty, U w.A.fduSansanen HRUINTITINS Uaglu vnz:nqm
mmﬁﬁmmmu Usudy
wAUTEANAURTUIZY B
UYINYLLNYASANERS, 2539 U 01254699 | 01254698
.. (AFINTIUAITBINT) 1. M3udan3 (Litopenaeus 01254699
UNTINUIRENYATANERS, 2546 vannamei) waansiuluansann
D.Eng. (Food Engineering) PNEIUNFDINNIAALALTARD
Asian Institute of Technology, 2552 AENTSYEABNSNAYARN, 2559
3-4510- 2. m‘aﬁﬂmqm’émﬁéﬁua%aﬁaiz
aideavey wazmsudiianssunouluineai
AmnssunsuUszuemg UDADDNTLAAYDIANTANAAINNITARN
wAanudasinge uaznsuszenaly
luflsw (Litopenaeus vannamei)
Lﬁaﬁuéy’aﬂmﬁmmaﬂu%a, 2559
3. NavesdndIuessl datuain
drdudundes warutaudznds
fifisoaudAvaadl Mo uaznis
Useiliumeussamduiavesldnsen
Janddaty, 2558
4. navesthduH 9aunil uay
nanlumseuiifinenndnuazmg
LAl NYNTIN VBILATALNDIVINLAY
wideUanuwauey, 2557
5. Modeling multiscale transport
mechanisms, phase changes and
thermomechanics during Frying,
2557
5 | welnan sepzuzens STURAUTEULTES 01254571 | 01254571
HYIEANENT1A75E Wenemansuazialulagudndoe | 01254572 | 01254572
m.U. (walulagn1eenms) Useag, 2558 01254696 | 01254621
a;maqﬂsajwﬁwmﬁa, 2527 01254697 01254631
M.App.Sc. (Food Technology) MUY 01254698 | 01254696
The University of New South Wales, 1. Efficacy of neutral 01254699 | 01254697
Australia, 2533 electrolyzed water for reducing 01254698
m.a. (nalulagnisems) pathogenic bacteria 01254699
quamaaﬂwﬁmmé’a, 2547 contaminating shrimp, 2557
3-1018- 2. Efficacy of Neutral
ﬁ’]‘U’]ﬁL‘?ﬁlﬁl’J"U’IQJ, Electrolyzed Water (NEW) in
miLLUigULLazﬂaU@u@mmwé’mﬁ’l Reducing Pathogenic Bacteria
wazitai Commonly Contaminated in
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AIAUNI9IYINTT
a1au ARl (8191397) - o
o y ST NASIUNIIYING . WaNgns
7 Faaa1Uu, U w.A.ndusanisane Uaglu v O
mmﬁﬁmmmu Usuly
@UUIEIIRIUATUIZYITUY
Seafood, 2556
3. Process development of safe
and ready-to-eat raw oyster
meat by irradiation technology,
2555
6 | WEIUTUIA WA AT - 01254561
919158 1. msutfeunfifiiisluasainan 01254621
M. (Uszaa) HumdpNNIRRLALTAnreNsD 01254696
WesANeUdURY 2 NN3YEABNTNAAM, 2559 01254697
URTINYRENYATAERS, 2545 2. miﬁﬂmqw%‘ms&'ma%aﬁass 01254698
WAL (WARAUIUTEN) waznstiudananssuionlednead 01254699
UPINYLLNYASANERS, 2548 1PADBNTLAAVDIFITENAINNITAN
D.Marine Sci. (Applied Marine wAanudasinge uaznsuszenaly
Biosciences) lufjsw (Litopenaeus vannamei)
Tokyo University of Marine Science Lﬁaéjuéjﬁﬂ”lilﬁml,maﬂu%ﬁ, 2559
and Technology, Japan, 2554 3. NAUBIANTANAINAIUMADIN
3-1022- mMsdnusainveuronsiaaily
auidenvgy %aLLazmiLUﬁauLLUaa@mmwmmr’jﬂ
Natural bioactive compounds, GU”l’J'idem‘iLﬁU%’ﬂmﬁaEJ‘1§’1LL67N,
Nutraceuticals and functional food, 2558
Food chemistry
7 | wewsdimn Alawus STUUASISHULETBS 01254541 | 01254541
HYI8ANENT1A75E 1. Ineemaniuazinalulag 01254632 | 01254632
.U, (@33Ine1) nanfusUszUs, 2558 01254691 | 01254691
\Nyshtlondudu 2 2. MW 8y TNl Arwides | 01254696 | 01254696
UNTINGIRBATUATUNTILIR, 2528 fidfeandausy, 2557 01254697 | 01254697
WAL (RYIIMYMQANNTTY) 3. negu1ssUUaenfY @a1un1sal 01254698 | 01254698
PANTAUNING IR, 2538 WAZLUINIIUIMIIANISHARAvIalY | 01254699 | 01254699
w.a. (naluladdinm) NsuER nsdifnwITvinasegs
UYINYRYLNYASANERS, 2547 571, 2556
5-2001- .
awﬁﬁmmc}; 3R
T S 1. Isolation and characterization
i ﬁlamﬂaamﬁammi of malachite green removing
yeast from a traditional
fermented fishery product, 2558.
2. Gene cluster responsible for
secretion of and immunity to
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Fodanty, U w.A.fduSansanen
mmﬁﬁmmﬁy
vUszanfaUnsUTEY 1T

NAIUNIIBINIG

A1ITNUGDU

nangns
USuuse

multiple bacteriocins, the NKR-5-
3 enterocins, 2557

3. Purification and
characterization of multiple
bacteriocins and an inducing
peptide produced by
Enterococcus faecium NKR-5-3
from Thai fermented fish, 2555
4. |dentification of enterocin NKR-
5-3, a novel class lla bacteriocin
produced by a multiple
bacteriocin producer,
Enterococcus faecium NKR-5-3,
2555

5. Monitoring of the multiple
bacteriocin production by
Enterococcus faecium NKR-5-3
through a developed liquid
chromatography and mass
spectrometry-based
quantification system, 2555

6. Isolation and characterization
of Enterocin W, a novel two-
peptide lantibiotic produced by
Enterococcus faecalis NKR-4-1,
2555

WNELeNIN Insu
HYI8ANENT1A75E

m.U. (walulagn1eenms)
PHAINTNUNTINGIRE, 2531
.. (Wwalulagnigems)
PAINTUUNTINGIRE, 2534
Ph.D. (Chemical Engineering)
The University of Queensland,
Australia, 2542

4-8299-

gy

1 . =
ULASBULS S
Angeanswaznaluladuan e
Uz, 2558

1UIY

1. mslauselesidnumvas “waen
97 ANLTNIUYAAMNTTUNY
anuwds, 2558

2. Navesgnngll wazaugaleth
auenBasionuTy uazAna
aiiuduuia, 2557

01254521
01254531
01254541
01254631
01254632
01254696
01254697
01254698
01254699

01254521
01254531
01254541
01254631
01254632
01254696
01254697
01254698
01254699
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ARUINIIYINTG
a10U AMQA (F19173%7) - o
i Fodanty, U w.A.fduSansanen HRUINTITINS Uaglu vnz:nqm
aiideavny Usudy
wAUTEANAURTUIZY B
Fishery waste utilization: Chitosan 3. Na%adqmwgﬁ LLazmmﬁﬂaﬁﬁ
Food biotechnology SounnduioantAnnsdnueiya
DA UDIVIUNAY, 2556
4. naueyisNsuWAssoduay
nauhsfuneyssimevewansost
YIS, 2555
5. Optimiztion of cultural process
conditions for chitinase
production by a soil isolate
Streptomyces shandonggensis
CTI105 using response surface
methodology. 2559
9 | vwemnssaiva raeUsehivg UUANTULTYS 01254522 | 01254522
HYI8ANEanT1A75E Wemansuazialuladndndue | 01254523 | 01254523
M. (Useny) Usyalg, 2558 01254621 | 01254621
NesAtisudusiu 1 01254632 | 01254632
UAINYISUNEATANERS, 2537 U 01254691 | 01254691
WA (WERSUIUTEN) 1. fanssunsinueyyadasyves 01254697 | 01254697
UINEFNYATANERNT, 2540 AIANANLUIINENI YN IBUY 01254698 | 01254698
Ph.D. (Food Science and Technolgy) | (Caulerpa lintillifera) #msnevju 01254699 | 01254699

The University of Georgia, U.S.A,,
2549

3-3303-

ﬁﬁﬂlﬁﬁﬁﬁl’)‘?ﬂi}]’

Waste utilization

Encapsulation technology
Functional foods

(Sargassum oligocystum) wag
aus1wININ (Gracillaria
changii), 2557

2. MTAATIZNIAUTZNOUATTINA
ndusaanifafaun (Litopenaeus
vannamei) Ingwmaila Solid Phase
Microextraction $21AU Gas
Chromatography Mass
Spectrometry, 2555

3. Astaxanthin encapsulated in
beads using ultrasonic atomizer
and application in yogurt as
evaluated by consumer, 2558
4. Characterization of refine oils
from Atlantic Salmon belly as
affected by degumming, 2557

5. Characterization the volatiles
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uUszfUnsUszyIvU
components of Tom Yum
essential oil isolated from
supercritical fluid extraction and
steam distillation, 2557
6. Properties of encapsulated
wasabi flavour and its application
in canned food, 2556
7. Microstructural examination of
encapsulated tuna oils, 2556
10 | weiudy 5inuwsna UUANFHULTYS 01254523 | 01254523
FO4ANANTI915Y 1. Wenmansuazmalulad 01254551 | 01254551
.U, (Useug) naRAuaUSTa, 2558 01254571 01254571
WVesANeNdURY 2 2. mmslﬁawwma, 2556 01254573 | 01254573
UNTINYIRBLNEATANERNS, 2528 3. By-products of tuna 01254621 | 01254621
.. (walulagnisems) processing, 2556 01254631 | 01254623
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Chemical and functional properties of fish oil composition. Effects of structural, polymorphism and
phase transition of fatty acids on absorption and health. Advanced technology and new techniques for
production, purification, analysis, research and development of specialty fish oils and fish oil products.
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Fishery product analysis by chromatographic,
spectroscopic, physical properties, electrophoresis
and electron microscopic techniques.
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Type of seafood enzymes, extraction and
purification of seafood enzymes. Relationship of
enzymes to quality changes of seafood. Control of
enzyme activities by chemical and physical
treatments. Influence of processing to enzyme
activity. Application of seafood enzyme in food and

feed industries.
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Types of seafood enzyme. Influence of
enzymes on seafood quality. Control of enzyme
activity in seafoods. Application of seafood enzyme

in food and feed industries and others.
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Bio-compounds from aquatic animals, plants, and
microorganisms. Bio-compounds as the
nutraceuticals and functional foods. Nutritional and
physiological function. Nutrigenomics. Safety and
toxicological aspects. Innovative products from
aquatic bio-compounds. Marketing strategies and

legislation.
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Bioactive compounds from aquatic animals, plants
and microorganisms. Bioactive compounds as the
nutraceuticals and functional foods. Functional and
nutritional properties. Nutrigenomics. Safety and
toxicological aspects. Innovative products from aquatic
bioactive compounds. Related regulation and

legislation.
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wlasesgdvntaluel 01254623 walulagunsiudaivugs (Advanced Fish Oil Technology)

10. 1A11A395187391 (Course Outline) Fruaudalasusseny
1. Chemistry and functional properties of fish oil compositions 3
. Polymorphism and phase transition of fatty acids and acylglycerols
. Structural effects on absorption, metabolism and health
. Current trends and future perspectives of omaga-3 fatty acids and health
. Advance science and technology for high quality fish oil production
. Novel separation techniques for isolation, purification and concentration
of omaga-3 fatty acids
. Specialty oils and oil products
. Current issues in toxicity and safety
9. Recent advance and new techniques in fish oil research and analysis
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10. 1A11A3931873%1 (Course Outline) Fruudalusussens
1. Introduction in seafood enzymes 3
2. Myosin ATPase, Transglutaminase, Phospholypase, Lipase 3
3. TMAO degrading enzyme, Digestive proteinase, Polyphenoloxidase,

Lipoxigenase 3
4. Enzyme and seafood quality: Enzyme and enzyme products 3
5. Enzyme and flavor genesis 3
6. Enzyme and their effects on seafood texture 3
7. Control of enzyme activity in seafood products 3
8. Effects of processing on seafood enzymes and product quality 6
8. The use of enzyme inhibitor 3
9. Industrial application of enzymes 6
10. Use of enzymes from marine organisms and recovery of

enzymes from seafood-processing wastes 3
11. Presentation in topic "Industrial application of enzymes" 6
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