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02212632
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AR EUNYSIETN

3.1.6.1 sEdTTusWEITIAMANgAS
waluladutsgtlatmslu 3(3-0-6)
(Novel Food Process Technology)
msﬂ%qnm’uﬁnnwmﬁwmﬂ'mm"ua:ﬁmnﬁumﬂm’%’u@;ﬂunﬁxmun'\mﬂﬁgﬂ
awnsfidanmfeuuazlildaonieu nsulsgdasaiulnlasian nasliaaufeudas
Bursnan nslianufeudasnanuiiang naslaaufeuuunlewn maudguiuiiua
AuFauge n1sanafad nrsulsgling ldaanudug ﬂ’lﬁ"é’ﬂ?‘ﬂ%uQQ wmatulaginisulsgl
U CEN I
Application of advanced scientific and engineering principles in thermal and
non-thermal processing of food. Microwave processing. Infrared heating. Radio
frequency heating. Ohmic heating. Instant and high-heat infusion. Ir.radiation. High

pressure processing. Advanced food extrusion. Updated food process technology.

AanuazarsipdauaInwede N wdmitssuuaImig 3(3-0-6)

(Biopolymer Films and Coatings for Food System)
Wanuazarsindaufianedmasionin Jaawedmafioninainisuacdnd

peALlaznauau n1siupilan wanarlages 3iin autRvasidumaamesanan nne

Urzgnaaisiadeufialudn nalil uazerms nisdszendiduidudanussaineionuns 1
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02212641

02212671

Hpp. 2

Biopolymer film and coating. Biopolymer materials from plants and animals. Film
compositions. Film formation. Plasticizer. Lipid. Properties of biopolymer films.
Application of coating in vegetable, fruit and food. Application of film as food packaging
materials, incorporated and as modified atmosphere packaging. Active packaging.

Antimicrobial packaging. Nanocomposite films.

¥
2 ar

aulnTneainUaudmenlndduga 3(3-0-6)
(Advanced Near Infrared Spectroscopy)
o = ar o Y - Q =l

mimmmg’lummLﬂ?ﬂmmﬂuﬂ‘mL'iﬂ'lﬂmwamimﬂi’ﬂuﬂum'smaummﬁ;m
walla gunTnsalndaususawuunisaiauiadmiunisldenuauisialng natinnag
e: 3 9 o ar s - 2 [l Aﬂl’c?i’ dl i v a
WuAMudNdud LN slduaunmEalng nisaaaauuasnIsLNT@e RN N leA

i el - ol -::: Lrar s ‘e ar

Ane1Iiaeis ailninsalni AMWHINTFIUNNNIT WAZAENIN R FUN19TUTEdIMLNTg
Ainnzidursusalng waluladidinmzinszuaunissasdunealng nsiaulninsaln
taursralndllfiRlunszusunisa@nnigramnssy nwdielawefaulnnia
aunsnng

Standardization of near infrared spectrometer for calibration equation transfer.
Dry extract spectroscopy infrared technique for near infrared use. Pre-concentration
technique for near infrared use. Detection and identification of foodborne pathogen by
spectroscopic methods. Approved and official methods for near infrared analysis.

Process analytical technology with near infrared. Implementation of near infrared

spectroscopy in industrial process. Hyperspectral near infrared imaging.

Nl ziEanAnaaRul slszens 3(3-0-6)
(Applied Multivariate Statistical Analysis)

UANNIINTAATIZRAIEFA9Ils AAAMYINTLAZIINIABTEN (T1AMARIBEN
uazn1sinAaLNIgu msuanuaaLlsnAivanadauls nsuRenfeudadauanadauls
wpuANaednIToanatidudunanasauls nsiiessidaulsenavuuaziladauan n1e
AnrzvinnnduiusuLiyalA nsdendfuRuaznisanuun nsdngu nsuseyns

Tsunsudnizalunnsinszviteya
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02212697
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Principle of multivariate analysis. Matrix algebra and random vectors. Sample
geometry and random sampling. Multivariate normal distribution. Comparisons of
multivariate means. Multivariate linear regression models. Principal components and
factor analysis. Canonical correlation analysis. Discrimination and classification,

clustering. Application of software program in data analysis.

'z?zl,ﬂﬂu‘f‘:'%ﬁf%’ﬂ%’uqasluﬁmm‘mmm? 2(2-0-4)
(Advanced Research Methods in Food Engineering)
nannsuazrzidenisidesudAInIINa M TTEAULT QNN NITLAUNNSANE
nadaufaiaualasanisdds naranqunudds nsaasmsideys nnranlui€e ng
LS LN HANIUI AT
Research principles and methods in food engineering at the doctoral level.

Research process. Writing a research proposal. Research planning. Data analysis.

Research conclusion. Research publication.

FDAANIENINIAINTIHEIUNT 13
(Selected Topics in Food Engineering)
i - . v - .
FavanirznramalulatilazudanssuaiuddanssuamsluseaulToyunian
vidaFaslasul]luudaznianisdne

Selected topics in food engineering technology and innovation at the doctoral

degree level .Topics are subject to change each semester.

Aunun 1

(Seminar)
mathiaualazeflne dasihaulandiaanssuenmisusziusymnien
Presentation and discussion on interestiné topics in food engineering at the

doctoral degree level.

** gneRgliud
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02212698 Toumninte 1-3
(Special Problems)
nsAnEIAuAdIIaAanTTNe M ssEA LS unten uasFouFaadauiy
TIENU

Study and research in food engineering at the doctoral degree level and compile

into a written report.

02212699  Anendwus 1-72
(Thesis)
AqaluszaudTunyien usrBougaadawiludneniinig

Research at the doctoral degree level and compile into a thesis.
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3.1.6.2 sngRTiilusAaITIannang A

UANIAINITUANMNTAMTLNIZLIUNTHARRIUT T 3(3-0-6)
(Principles of Food Engineering for Food Processing)

WUIAANINEUUNAANART ANLTRIBIETT ﬂgi’ﬂﬁuﬁqLm:“ﬂ’ﬂﬁmwmﬂmuwa
ANEAT ANUANANNTBNUU) HUATERTINTINEINAINNTBL AN TNITaNEInAITNEaY
uazAdudtiyurluaniazasiiuazliaed gunsafuanilasuacuien nwanaeesls
N9AN Nwaaa iR nsldrenRalAefiian1IeeNILLINIGAAINITNIATEINA LGS
87MNT NEEELULLLAN LA TTANAR ALAR B

Concepts of thermodynamics; properties of substance. First and second laws of

thermodynamics. Temperature differences and rate of heat transfer. Heat transfer

equations and problem solving in steady and unsteady state. Heat exchanger.

Orthographic projection. Pictorial drawings. Use of computer for design of mechanical

and food engineering. Working drawing and tolerance criteria.

ANTFNNINAINTEUAVBITAR LA HARATUFIRIUNS 3(3-0-6)
(Rheological Properties of Food Materials and Products)
MPINTZUATDITBIUTIUATVBINAY ANTFATUANIMTEIEANE UIBITAR AL
HARuIia s uaznalszendantEneinenszualunszuounisudsgdaiuns
Solid and fluid rheology. Viscoelastic properties of food materials and products.

Application of rheological properties to food processing.

N17a8NLULNAINAIWSLATENINARIWIS 3(3-0-6)
(Design of Mechanism for Food Machine)

n1reanuuunalndiuiuieaddnsna SAveenaln nnseanuuunalna uuan
qmﬁnwm:ﬁﬁﬂmmwﬁmmma LAZAMMIUNNZAUNINNEAIEAT N7 Ta19AY
4 e - 4 . v - . ¥
neafun1suana1usinennlaaaiaresiusinanarfasiunisluitausasainig

NITLAUNMIBANULILILATENEANT MIdanIsuazdentinganalnuasiAresdnInasImg
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Design of mechanism for machine. Mechanism dimension. Mechanism design
based on good manufacturing practice for food and ergonomics. Regulation related to
food production for consumer safety and preventing contamination in food. Process of

machine design. Management and maintenance of mechanism and food machine.

walulafingzuaunisamng 3(3-0-6)
(Food Processing Technology)

wann1rreslsingmenitnalaulnwusin annfeuuazang nisszgnainalulatl
Tunszuaunisannssauiunsinelanliiuusii Avnfaunazing  NN9AiAsMLRIY
ﬂ:mﬂuﬂ:ﬁaﬁmzmﬂﬁﬁnqﬂ mmﬁmﬁ’ffawm‘maﬁnqﬂﬁqmm NNINDARIYEYINTIA A
Faulovindin Tulnsion Naunedwasionw

Principles of momentum, heat and mass transport phenomena. Application of
food processing technologies coupled with momentum, heat, and mass and transfer.
Solvent and subcritical solvent extraction. Supercritical fluid extraction. Vacuum frying.

Ohmic heating. Microwave. Biopolymer film.

WIRNTINLIIAT TR UNT 3(3-0-6)
(Innovative Food Packaging)

wiaeswsrqie  dagilditnazafinresdanursgisiamnseialud useq

Ausiweriinuazussqiusioumaaus  Tadefiuasaniseanuuuniaussy  uwdlinues

WIANTIHLTI DA LUBUAR
Packaging functions. Materials and types of novel food packaging materials.
Active and intelligent packaging. Factors affecting packaging design. The future trend

of food packaging.

LAR/LAN/LA E1UFLINTEBNULLKARITUT 3(3-0-6)
(CAD/CAM/CAE for Product Design)
LLAAANITAS M ULLAN a8 3 TR WATANITEFINULLANS89TTIALA N1TBNLLIL

£
FaeAufauaTnNFATIZinTaenULUL n1sasnuuLna lnuaznisuaneing luauidiuuy
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a1y wuaAaneufiame st un 1SN AN T@e N TBITEMINNITRBNULILILAZANS
AR nsadanaznisasaaaauilsunsndud wnsgruuaznistelaudayaszuinuan/
wAN waAAN AR AuLLLeENMAEY Aenfianesiie lun TATIZYnIdAINTIN N9
AATZIN NI REN IR BIUHARS AT

3D modeling concept. Techniques for geometry modeling. Surface design and
design analysis. Mechanism design and 3D animation. Computer aided manufacturing
concept. Design and manufacturing interface. NC programming and verification.
CAD/CAM standard and data exchange. Rapid prototyping concept. Computer aided

engineering. Total approach to product development.

NNIATUANNTELAUNNILTZENA IUGAAIUNITHEINNT 3(3-0-6)
(Applied'Process Control in Food Industry)
m'imuﬂuﬂ?:mumﬂm:ﬁquﬂa‘:n@u ﬂ’]‘i"ﬁ’]ﬂ'ﬂ\ﬁ‘tuuﬂ’lﬂﬂiuLLﬂtN@ﬁ]ﬂUﬂu@@
dl - ar ﬂ!' [ e
wirasaruANuazgUnsainisdalugaaiunssy nasldsunsuiATesAIuAN TaWsLag
o r—‘: Y = - =l =il
afuayunadenlaauaznspauAndaaasniiamed nadldnmnldlugramnssuemis
Process control and its components. Simulation of control system and its
response. Controller and measurement instruments in industry. Programming controller.
Software supporting communication and control with computer. Case studies applied in

food industry.

anntnsalndaunasalndadmiunseageunmunin 3(3-0-6)
(Near Infrared Spectroscopy for Quality Determination)
=l = o ar = 1o = ar o

nqujawninsalndunsusalng dumsnTonreIn suHiNaNLAsNT  wanyales
wisannsalnddunsusalng Tadeiiinasiansmmziuazimaiianisliustedaya
mMsRRLLLSAeTEUIRTgmdmTuNniEaBinnuszaunm. nsaine
sruudmiunisiiansilszandu malssgnsiawninsalindaudsisalnanigpamns sy
INHATUATDIUNT

Theory of near infrared spectroscopy. Interaction of radiation with matter.

Fundamentals of near infrared spectrometer. Factors affecting analysis and data
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pretreatment techniques. Development of calibration model for guantitative and
qualitative analysis. Establishment of system for routine analysis. Application of near

infrared spectroscopy in agricultural and food industry.

T:Llum'm'ﬂﬁ’amﬁ'ﬂ'lu‘qmﬁ’mnﬁumm? 3(3-0-6)
(Safety Systems in Food Industry)

szuLLRmIAUNINLAZAMNLaR AT lugAaMNITINE NS uﬁnmﬁ?ﬂﬁu"ﬁﬁﬁ"m
NINARBINNT miﬂ’anuumﬂ?:mﬁﬂLm:fqﬂnmiﬁgﬂqﬂﬁnwm:: UANN3IENANLIABAIY
ﬂgummm%ﬁmummmﬂ@ﬂm.ﬁ'ﬂ natlaariu ﬂ']‘.i‘?lLﬂ‘a"];‘:ﬁLLﬂZﬂ’lﬁ‘ﬂQUF}Nﬂ’]T@]ﬂgLﬁﬂiu
Ydonsmewns  matitedunmauaznsleziiuanu@e mﬁmm:ﬁﬁumm%m
AILIANANGA UAZNITIAIUNL

Quality and safety management system in food industries. Good manufacturing
practice in food processing. Hygienic design of machine and equipment. Principle of
safety, safety laws and regulations. Prevention analysis and loss control in food
engineering. Hazard identification and risk assessment. Hazard analysis critical control

point and its plan.

MIAANITISULNTHARDIUNS 3(3-0-6)
(Food Manufacturing System Management)

“uunsHAR WinsilauaimAAUNIAANTILULNHAR TEULAANIIANIN TN
nsdnnsldgUn diadediireuaznaddntresnisldimatinddAinssugaaiunieny
ANTAANITTZULNITHARAIUNT

Manufacturing systems. Tools and techniques in manufacturing system
management. Quality management system. Supply chain management. Speéial topics
and case studies of applied industrial engineering techniques in food manufacturing

system management.
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ysnsAtanfifanssne msgilsznaunigana 3(3-0-6)
(Integrating Food Engineering to Business Entrepreneurs)

LnARAAINTINe MsgElsEnaLMsgsia wARmMaRRREAITU nsden’d
mﬂiuiﬂﬁm‘ru,ﬂ:?gﬂi.m::m‘%'i@ﬁm"l,uhqmuuﬁﬂ nisszifivguininuazaulasni
81T HIMTTIUAUANHATUAZBINNS ngumaﬁz,ﬁﬂfﬁmﬁ’ummmazg?ﬁ@ nFATIE
paALa LTz dNTuE mnmntﬂﬁﬂuﬁﬂui’dmé’ﬁﬂi:ﬂuma‘fﬂﬁ’huqiﬁ%'\m?

Food engineering concept to entrepreneur. Product development concept.
Selection of processing technology and machinery in manufacturing plant. Food quality
and safety assessment. Agricultural and food standards. Laws related to food and
business. Market analysis and public relations. Leamning through experienced food

business runners.

atAlszynAduiddIanTTNamNg 3(3-0-6)
(Statistical Applications for Food Engineering)

MFAATIZINITANEY NITABNULILIAIADY sl nnsAtAs iAo UL TLF
nseanuuLnnmaaedagdanannsdinsiifeaiunisulsgl nstlssgnslisunss
fiSagdanunisiingzimeain nisafeunudisaannaifdmiunsddnglu
DRAMNITURINNT

Regression analysis. Model selection. Indicator variables. Analysis of variance.
Design of experiment selected from case studies involving with food processing.

Software application for statistical models from case studies in food industry.

yingenn U fuRAAAINTTNEIMNS 3(0-9-5)
(Practical Skills in Food Engineering)

vinennlfuRduiAanssiamis TandilymaeslsnIugRamnITNe Mg N3
\fLuarAlnTsidayaraegaa1nITuaIMT NauiTyun lWlsIugRaImMnIsHeImIs
nsansanuduilfuazmsdirszianuauyuaesiasans

Food engineering practice skills. Problems of food industry. Data collection
and analysis of food industry. Problems solving in food industry. Feasibility study and

cost-effectiveness analysis of the project.
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INEUIMANENT 98 ULASUINNTTU

IARDIIUNAINARARABIVBINANGATUA?
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[

.- UAD. 2
wa??j"i’? 2 7 ﬂ?J 2555
b R ]
32 da ana wulszdfatnsdseagu sumiasangAinasanangd
321 arasdilszamangns
AR %@—muﬁqa HANUNIITING NSTAURAY

o ANUUINIITING

ARl (A121311) faqiiu WANERAS
Fasoniu 1 w.a. AdnSansAnm sl

mﬂmﬁﬁimmcg

1 | wenguoiu uzanes UIRE 02212541 | 0221269€
ananseT i Lﬂ"?lfaqmuqummﬁm’iuﬂaﬂ?uﬁ'\m"u 02212542 | 02212698
A, @ﬁqmmm‘?}ﬂm) nsvLAUM AR e AemdnnasAanuian 02212696 | 0221269¢
annuwmalulatinszaauindnszunas wuuTeviadin, 2661. 02212698
Wile, 2544 2, Lﬂ“ﬁ;mmﬂnqumﬂﬁnmﬁac}’namluqmcyﬂmﬂ 02212699
2A.H. (AAINTTH m‘éﬂqna) Tmalﬁlmﬁuﬁﬁ, 2561.
qiNRINIRMTANENGY, 2548 3. isadinmsiBunnutlime lusiasi
A, @mnﬁum‘%‘mna) dnzmdaanuuulimanalasldmaiia Visible
qﬂﬂaqnmj’umﬁmmé’g. 2553 wax Near-infrared spectroscopy, 2562.

4. Establishment of an accurate starch content
mmﬁv‘h‘mmmﬂ analysis system for fresh cassava roots
1. Food Processing Machinery using short-wavelength near infrared
2. Measurement and Instruments in spectroscopy, 2563.
Food Processing 5. Rapid starch evaluation in fresh cassava root
3. Thermal Systems Design using a developed portable visible and
4. Automatics Control near-infrared spectrometer, 2563.

2 | weneudni NYAUINIANA NUIAE 02212631 | 0221263
ftAnamanse 1, Lﬂdi"'aqmuaummﬁmﬁmaﬁuﬁ’m?ﬁ 02212696 | 0221269
m.u. (Aranssulnn) nevUuMAainReAeAnnn s AL fan 02212698 | 0221269
aiaenTinNINenat, 2535 wunTeviiin, 2561. 02212699 | 0221269
2A.3. (AAINTTHBIMNT) 2. Antimicrobial activity of edible electrospun
uunsnaamalulangzanu Nl chitosan/cellulose acetate/gelatin hybrid
ﬁ‘u‘]_ﬁ‘, 2550 nanofiber mats incorporating eugenol, 2561.
9A.7. (AFINTINEIUNT)
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AL %’a—mmqa HAIUNIITING METUADY
P ALUUINISITING
AR (#111971) flaqiiy | wangns
Famontiu T wa. Aduianisinmn Usulga
PREREIC PRty
wnangnatnalulatingzanuingn 3. Effects of ohmic pasteurization of coconut
ﬁu‘l_ﬁ‘, 2554 water on polyphenol oxidase and
peroxidase inactivation and pink
ﬂ’l"ﬂ’]ﬁk%tl‘]’ﬁ']m_‘ discoloration prevention, 2564,
1. nasliaaufaunuulawuiin
3 | womnd Aunflseana UIAE 02212525 | 02212631
309AAATIA 7] 3. wﬁmmLfamlun'wﬂqr-iaﬂmmwmaiwtrﬁ‘ﬂu 02212696 | 0221269¢
9A. 1. (AAanIsanERg) nulaiudnlzwas, 2561, 02212698 | 02212609¢
NesfAtien 2. Effect of Soaking Conditions on Properties of | 02212699 | 0221269¢

UUTINENRENHATANARAT, 2530
M.Eng. (Post-harvest Technology)
Asian Institute of Technology, 2534
D.Eng. (Post-Harvest and Food
Process Engineering)

Asian Institute of Technology, 2544

antdanney
Design and development food

system and equipment processing.

Khao Dawk Mali 105, 2562.
3. Effect of microwave-assisted vacuum frying

on the quality of banana chips, 2563.
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umpw. 2

Anu ﬂ‘ii'a-muﬂqﬁ HATUNIITINNG MIzudaU
A ANUMUINNETING
AR (§111397) 1laqiiu WANGAT
Faaoniu T wa. AduSanisinm Uulga
dnanddenta
4 YN g0 nuRE 02212561 | 02212631
mqﬁqamqqqsﬂ' 1. namaani‘:muma‘amm'm%/uﬂaqL?iﬂ‘ﬁjmuﬁm 02212571 0221269€
L. (RN AR Rusition Wndnuaziiiusiannunminaiuing 02212631 | 0221269¢
UUINNALNHATANARAT, 2529 szudnannaiuin, 2561, 02212696 | 0221269¢
M.S. (Post-harvest Technology) 2. naednIEIAuMTLEndaunsalaufilse 02212698
Asian Institute of Technology, 2532 AT aaiadud 02212699

Ph.D. (Agricultural and Biological
Engineering)

Cornell University, USA, 2539

L IE LI E ol
1. Cosmeceutical and function food
as plant based-product.

2. Simulation and modeling of heat

and mass transfer in food processing.

HRARSTUTITANEN4, 2563.

3. prnnduldldlunnsldmatindnanimids
atnafilunistszfiuAnanuiuaesdnaans
, 2563.

4. Effect of storage conditions on rancidity
and antioxidant activity of gac oil compared

with healthy oils, 2564.
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AR %a-mnaqa NRITUNIIEINNG NSTNUADU
i FNLMUINISITINTG
AR (A1) faqiiu | uangms
Faaontiu T w.a. AduSanisinun HERIEY
m-mﬁ'l,%mmn;
5 | wwsnugvs qvasou NURE 02212543 | 02212631
2ANANARTIRNTE 1. Rapid detection of infrared inactive sodium 02212641 02212641
271, (AAINITUNITAIUNS) chloride content in frozen tuna fish for 02212696 | 0221269¢
NWINENAEUNHATANARST, 2540 determining commercial value using short | 02212698 | 0221269¢
9A.4. (AAanIsuail) wavelengths, 2562. 02212699 | 0221269¢

UUNMINUAENEATANRRAT, 2544
Ph.D. (Bioresource Engineering)

Tsukuba University, Japan, 2548

GRELTIT Rt REaT]
Quality assessment of agricultural
and agro-industrial products by Near

Infrared (NIR) Spectroscopy.

Preliminary Study on the Determination of
ppm-Level Concentration of Histamine in
Tuna Fish Using a Dry Extract System for
Infrared Coupled with Near-Infrared
Spectroscopy, 2562.

Determination of Adenosine and
Cordycepin Concentrations in Cordyceps
militaris Fruiting Bodies Using Near-
Infrared Spectroscopy, 2563.
Establishment of an Accurate Starch
Content Analysis System for Fresh Cassava
Roots Using Short-Wavelength Near
Infrared Spectroscopy, 2563.

Rapid Starch Evaluation in Fresh Cassava
Root Using a Developed Portable Visible

and Near-Infrared Spectrometer, 2563.

2 ar

‘g iURATeUNANgAs
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AR %-muﬂqa HAITUNIATINIG NSEURAY
i ANUUAMIITINTSG
ARl (81271997) aqiiu WANHAS
Foanniu 7l w.a. AduFansinm UFulga
fanTiiieatey
6 | weanal assnd NUISE 02212572 | 0221263
AamnTangel 1. Development and characterization of 02212632 | 02212671
N (mﬂ‘[uTﬂEnwmms) porcine plasma protein-chitosan blended 02212671 0221269¢
= s . films, 2562.
aﬂwmm‘mumwmaﬂ. 2535 2. Lime peel pectin integrated with coconut 02212696 0221269¢
.. (malulatinnseinng) water and lime peel extract as a new 02212698 | 0221269¢
aINsiNuTINeNgde, 2538 bioactive film sachet to retard soybean 02212699

Ph.D. (Biological and Agricultural
Engineering)
University of California at Davis, USA,

2544

ﬂ’l‘lﬂﬁltqﬁl'?"ﬁ’liy

1. Biodegradable and biopolymer
films and coatings

2. Extrusion processes

3. Food product and development

oil oxidation, 2562.

3. Antioxidant and antibacterial activities of
cassava starch and whey protein blend
films containing rambutan peel extract
and cinnamon oil for active packaging,
2563.

4. Characterization of bioactive film from
pectin incorporated with gamma-
aminobutyric acid, 2563.

5. Characterization of food application and

quality of porcine plasma protein-based
films incorporated with chitosan or

encapsulated turmeric oil, 2563.

o e

*ANANTHETURATUNANG AT
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'é”m'u %-muﬂqa nmqumﬁﬂmm‘i N1E9UdAU
7 AWAUINIGITING
AR (A1 1127) faqiiu | uangms
RRE I PN, Finlgs
7 | weanaiygn qiat U3 02212512 | 02212631
gineAansianse 1. Physico-chemical and rheological 02212513 | 02212691
.U, (AAINITUNLHT) properties of plain yogurt made from goat's | 02212691 | 02212696
UUNINENRENHAIANART, 2539 milk during refrigerated storage, 2563. 02212696 | 02212697
M.S. (Engineering) 2. Physico-chemical properties of Guava fruits | 02212697 | 02212698
University of California at Davis, from organic and conventional cultivation 02212698 | 02212699
USA, 2543 systems, 2563. 02212699

Ph.D. (Biological and Agricultural
Engineering)
University of California at Davis,

USA, 2547

’s‘i"l'u'\ﬁl,%mmmy

1. Rheological properties of food
products

2. Food sensory science and

consumer testing

3. Unstructured numerical intensity scales :

Models, protocols and errors, 2564.

91T FUAATELNANGAT
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AU Fa-umana HRITUNIEITINTG nsEUEau
i ALUUANSITINNSG
ATYRI (§1U17N) taqiiy | uangms
AT BT 1l5unlge
8 | unandInm 2.477704 NUIRE 02212696
a1a17e] 1. Active Banana Flour Nanocomposite Films 02212698
2.4, (AAINTTUNNTAINNT) Incorporated with Garlic Essential OQil as 02212699

-l = a

LNETALEH
UPINENRBNEATANARS, 2546
7.0, (IAINTTUNITATIUNT)

UPINUNALNEATANARS, 2559

mﬁrﬁ;ﬁm’nm&a

1. Biodegradable and biopolymer
films and coatings

2. Nanoparticles synthesis

3. Beverage processing

Multifunctional Packaging Material for Food
Application, 2561.

2. Reinforcement of Beeswax and
Montmorillonite on the Water barrier and
Mechanical Properties off Banana Flour Bio-
composite Films, 2561.

3. Novel LDPE-

Riboflavin Composite Film with Dual Functio
n of Broad-Spectrum Light Barrier and

Antimicrobial Activity, 2562.
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3.2.2 aansdgaau

HRa. 2

AU %a;u'\uﬁqa BAIUNIATING Mszaudau
9 AUUUINNITINNT
AMAAT (FA1213%0) ffaqiiu | uangms
Faan11iu T wa. Adusanisinmn 1l5nlgs
m‘n’lﬁlﬁh"mmmv
1 UNAMNANNT 29ATT U 02212521 | 0221269¢
danuAnaniansyd 1. wSasuuuvdmiuiudnvesasiBoauuy 02212531 | 0221269¢
6.1, (A3AINTTHNNFBIMNI) A9, 2561. P ) 02212532
- ” = 2. HATBINITLAIBUUUAUAIIAIINAUYYINTA
HWMNUNRULNBRATAIARNT, 2541 ; % & 02212542
ronseealufnflawmsduvauzngm, 2562.
2741, (IANTIULAL) 3. Biomass Supply Chain Framework for a 02212571
HUINERENHATANARS, 2545 Decision Management of Biomass Power | 02212574
Ph.D. (Chemical Engineering) Plant: A Case Study in Suphan Buri 02212696
; . Province, 2561.
University of Waterloo, Canada, 02212698
4.  Mathematical Programming Model of
Ease Biomass-to-Electricity Generation: A Case Heddeea
Study in Suphan Buri Province, 2561.
FUT B8y
1. Process systems engineering
(modeling, simulation, control
and optimization)

3.2.3 a1 ENLAE

[ty

o ﬂl as d =] =] o, |
4. aanisznaunaanuidssdaunisalnAdRId (N15ENU WIRAUNAANE) (A1H)

4.1 msgrunansizauaassraunisainasu

i

4.2 4991981

Taidl

4.3 NMTAALIRILALANTIIADY

T
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2.4 Bantadjan, Y., R. Rittiron, K. Malithong, and S. Narongwongwattana. 2020.
Establishment of an accurate starch content analysis system for fresh cassava
roots using short-wavelength near infrared spectroscopy. ACS Omega 5(25):
15468-15475. (Web of Science: SCIE)

2.5 Bantadjan, Y., R. Rittiron, K., Malithong, and S. Narongwongwattana. 2020.
Rapid starch evaluation in fresh cassava root using a developed portable
visible and near-infrared spectrometer. ACS Omega 5(19): 11210-11216. (Web
of Science: SCIE)
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2.2 Somsap, J., K. Kanjanapongkul, C., Chancharoonpong, S., Supapvanich and
R. Tepsorn. 2019. Antimicrobial activity of edible electrospun
chitosan/cellulose acetate/gelatin hybrid nanofiber mats incorporating
eugenol. Current Applied Science and Technology 19(3): 235-247. (Web of
Science: SCIE)

2.3 Kanjanapongkul, K. and V. Baibua. 2021. Effects of ohmic pasteurization of
coconut water on polyphenol oxidase and peroxidase inactivation and pink
discoloration prevention. Journal of Food Engineering 292: 110268. (8 pp.)
{(Web of Science: SCIE)
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Khao Dawk Mali 105. Agriculture and Natural Resources 53(4): 378-385.
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assisted vacuum frying on the quality of banana chips. Songklanakarin Journal
of Science and Technology 42(1): 203-212. (Scopus)
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2.4 Chamchong, M., D. Waeruwanaruka, C. Guntornkuna, and T. Alam. 2021.
Effect of storage conditions on rancidity and antioxidant activity of gac oil
compared with healthy oils. Agricultural and Natural Resources 55: 201-208.
(Scopus)
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2.1 Pochanagone, S and R. Rittiron. 2019. Rapid detection of infrared inactive
<odium chloride content in frozen tuna fish for determining commercial value
using short wavelengths. Journal of Near Infrared Spectroscopy 27 (6). 422-
429. (Web of Science: SCIE)

22 Pochanagone, S and R. Rittiron. 2019. Preliminary study on’ the
determination of ppm-level concentration of histamine in tuna fish using a dry
extract system for infrared coupled with near-infrared spectroscopy. ACS
Omega 4 (21): 19164-19171. (Web of Science: SCIE)

2.3 Singpoonga, N., R. Rittiron, B. Seang-on, P. Chaiprasart and Y. Bantadjan.
2020. Determination of adenosine and cordycepin concentrations in Cordyceps
militaris fruiting bodies using near-infrared spectroscopy. ACS Omega 5 (a2):
27235-27244. (Web of Science: SCIE)

2.4 Bantadjan, Y., R. Rittiron, K. Malithong and S. Narongwongwattana. 2020.
Establishment of an accurate starch content analysis system for fresh cassava
roots using short-wavelength near infrared spectroscopy. ACS Omega 5 (25):
15468-15475. (Web of Science: SCIE)

2.5 Bantadjan, Y., R. Rittiron, K. Malithong and S. Narongwongwattana. 2020.
Rapid starch evaluation in fresh cassava root using a developed portable visible
and near-infrared spectrometer. ACS Omega 5 (19): 11210-11216. (Web of
Science: SCIE)
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2.1 Samsalee, N. and R. Sothornvit. 2019. Development and characterization
of porcine plasma protein-chitosan blended films. Food Packaging and Shelf
Life 22: 100406. (6 pp.) (Web of Science: SCIE)

2.2 Rodsamran, P. and R. Sothornvit. 2019, Lime peel pectin integrated with
coconut water and lime peel extract as a new bioactive film sachet to retard
soybean oil oxidation. Food Hydrocolloids 97: 105173, (6 pp.) (Web of
Science: SCIE)

2.3 Chollakup, R, S. Pongbuoos, W. Boonsong, N. Khanoonkon, K. Kongsin,
R. Sothornvit, P. Sukyai, U. Sukatta, and N. Harnkarnsujarit. 2020. Antioxidant
and antibacterial activities of cassava starch and whey protein blend films
containing rambutan peel extract and cinnamon oil for active packaging.
LWT-Food Science and Technology 130: 109573, (10 pp.) (Web of Science:
SCIE)

2.4 Meerasri, J. and R. Sothormnvit. 2020. Characterization of bioactive film
from pectin incorporated with gamma-aminobutyric acid. International
Journal of Biological Macromolecules 147: 1285-1293, (Web of Science:
SCIE)

2.5 Samsalee, N. and R. Sothornvit. 2020. Characterization of food
application and quality of porcine plasma protein-based films incorporated
with chitosan or encapsulated turmeric oil. Food and Bioprocess
Technology 13(3): 488-500. (Web of Science: SCIE)
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2.1 Suraweera, D. and S. Wichchukit. 2020. Physico-chemical and rheological M 1.0
properties of plain yogurt made from goat’s milk during refrigerated storage.
E3S Web of Conferences 187: 04012. (9 pp.) (Web of Science: SCIE) ,
2.2 Srinil, K., A. Sugsamran, S. Sorntammalee and S. Wichchukit. 2020. Physico- M 1.0
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systemns. E3S Web of Conferences 187: 04017. (7 pp.) (Web of Science:
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2.3 Wichchukit, S., S. LaFond and M. O’Mahony. 2021. Unstructured numerical M 1.0

intensity scales: Models, protocols and errors. Food Research International
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2.1 Orsuwan A. and R. Sothornvit. 2018. Active banana flour nanocomposite
films incorporated with garlic essential oil as multifunctional packaging
material for food application. Food and Bioprocess Technology 11(6): 1199-
1210. (Web of Science: SCIE) |

2.2 Orsuwan A. and R. Sothornvit. 2018. Reinforcement of beeswax and
montmorillonite on the water barrier and mechanical properties of banana
flour bio-composite fitms. Journal of Food Science and Technology 53(12):
2642-2649. (Web of Science: SCIE)

2.3 Orsuwan, A., S. Kwon, N. Bumbudsanparoke and S. Ko. 2019. Novel LDPE-
riboflavin composite film with dual function of broad-spectrum light barrier
and antimicrobial activity. Food Control 100: 176-182. (Web of Science:
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2.3 Jantron N. and W. Wongrat. 2018. Biomass supply chain framework for a
decision management of biomass power plant: A case study in Suphan Buri
province, pp.132-139. The 11th Thai Soceity of Agricultural Engineering

International Conference, Prachuap Khiri Khan, Thailand. April 26-27, 2018.
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2.4 Raksayot A, W. Wongrat, and W. Neungmatcha. 2018. Mathematical
programming model of biomass-to-electricity generation: A case study in
Suphan Buri province, pp. 123-131. The 11th Thai Society of Agricultural
Engineering International Conference, Prachuap Khiri Khan, Thailand. April
26-27, 2018.
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