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(Food Processing Technology)
02212591 SLITELATINENIGIAINTTNBINNT 1102}
(Research Methods in Food Engineering)

- Fganiaan ladtfasnan 15  wiaefin

IuanAanGousedTfie nia 500 U113 13AINTsNB IS
1 L% [ a = = = o =3 = &
ag19tas 6 MUERA LAZIAANEFEUE T4 500 TUAII1IT1AAINTIUDINTUTE
= di d‘ == k2 - o [ 3 llvf d’l v 1 = rdl
a1119112uinaqteclunmanadainemnsatans el et lunaeiilaredanansdn
Bnedvenfinusuan Tng Aoy vgataaaiantinn1AT117elss6 1 UANI19 T LAY
v
IFFunpTRannAnURTf sanefudsatinemedssaliil
02212511*  MANIAINITHANWITRINTLNTZUIUNTHARDIUNT 3(3-0-6)

(Principles of Food Engineering for Food Processing)

* ggigutlalus

= gqen iy

16



uAaa. 2

02212513 ANTANNANEINITUATBITAAUATHRARADITAINT 3(3-0-6)
(Rheological Properties of Food Materials and Products)

02212525  masaanuuLNaln@miLLARassnINaRINg 3(3-0-6)
(Design of Mechanism for Food Machine)

02212533  WIRANSINUIIANUTIRINNG 3(3-0-6)
(Innovative Food Packaging)

02212541 WAR/MAL/LA §1MFUNNTAANULILINARATTT 3(3-0-6)
(CAD/CAM/CAE for Product Design)

02212542  N1AILANNIZLANNTUSEENAlUgAAIMNITNEINNT © 3(3-0-6)
(Applied Prqcess Control in Food Industry)

02212543* a1:1_1n‘imﬂinﬂ%uﬂmwmlﬂé’ﬁwé’ummm@ﬂ@m’lmmw 3(3-0-6)
(Near Infrared Spectroscopy for Quality Determination)

02212561 sruumNtaaaitlueanamnesueImng 3(3-0-6)
(Safety Systems in Food Industry)

02212562**  NNFAANNTILULNITHARBINNSG 3(3-0-6)
(Food Manufacturing System Management)

02212563*  ysounsAgnsaanssiargdlsznaunisgina 3(3-0-6)
(Integrating Food Engineering to Business Entrepreneurs)

02212572*  abslsvensaniliAINgsHaImIg 3(3-0-6)
(Statistical Applications for Food Engineering)

02212592*  vinwznsUjiRaArInssNeImng 3(0-9-5)
(Practical skills in Food Engineering)

02212596 g@ﬁLﬂWﬁ:ﬂ%ﬁﬂ‘]ﬂ‘é‘?N‘ﬂ’mﬂ? 1-3

(Selected Topics in Food Engineering)

02212598 HoynLAs 1-3
(Special Problem)

4. Ineniinug laiaandn 15 wdqafin

02212599**  qNENUNUT 115
(Thesis)

* greigutlnlud

“ peAnlfnly
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3. 1.2 LU
3.1.2.1 R1UUUUENA

3.1.2.2 TA59dS1aMANg AT

n. Ataan laltfaaindn 30
- duNUN 2
- g an1ieAL 4
- Rgeniaan livfaandn 24
9. ANTANEIAUAINDATY 6
3.1.2.3 518911
n. eRTan laidfaandn 30
- AU 2
02212597 AN
(Seminar)
- ATeN1NAL 4
02212531*  inalulatinszuaunsamag
(Food Processing Technology)
02212591 721 08ATIRENIIAINTTNANNIT
(Research Methods in Food Engineering)
-F1eniaen Tiitfaandn 24

uma. 2

suRaaAnAngms liaendi 36 wiaenn

NUEImn A
wdoann
winenm
WA

NULEINA

WA

wgns

1,1

PUINRA

3(3-0-6)

1(1-0-2)

UUQLARA

WNAARanFausedssiie] AsRa 500 lua111A119AINITNeIUNT

atinatden 6 MUERA LaziAen Fausaitisia 500 a3 113 AINIIHAIMNINTD

= dl -:il dl 2 o o o :’/ c’i, W ] = e ﬂd‘
#1131 auNNe e luNMaNEN RN EAIANE AT mulu@glu@aﬂwuw'aq'mmmw

BN aneinutuan e ANURINTa LTI TNNNATIMTE LT AT MR LAY

I¥FuaiRananuRiufimnedudiatisgdsse il

02212511*  WMANIAINITUAIMITAIMIUNIZLIUNITHARAIUNT 3(3-0-6)
(Principles of Food Engineering for Food Processing)
02212513  autiineanennszuateddanuasHaniusiamis 3(3-0-6)

(Rheological Properties of Food Materials and Products)

* gnemainlud

= geATliunlge
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upa. 2

02212525  pnsaanuuunalndmiuirsessnsnaams 3(3-0-6)
(Design of Mechanism for Food Machine)

02212533  UTANITUUITNUNEIMNG 3(3-0-6)
(Innovative Food Packaging)

02212541 WAR/WAN/ALA ANTUFLNITEBNLLLINRRATLT 3(3-0-6)
(CAD/CAM/CAE for Product Design)

02212542**  M1sAYLIANNTEUAUNNTLENFLUAAKINNTINENMNS 3(3-0-6)
(Applied Process Control in Food Industry)

02212543 aulninsalntaursusalnddmiunisnsaaauamnin  3(3-0-6)
(Near Infrared Spectroscopy for Quality Determination)

02212561 :-r:uummﬂaﬂmﬁﬂlufqmmunﬁ‘ummﬁ‘ 3(3-0-6)
(Safety Systems in Food Industry)

02212562**  NATAANIFTZLLNITHARAIUNT 3(3-0-6)
(Food Manufacturing System Management)

02212563*  UsWINNIANAATIAINTINEMISGHLTENALN9FINA 3(3-0-6)
(Integrating Food Engineering to Business
Entrepreneurs)

02212572*  gnsdszynFAaniLaAInssNe1ms 3(3-0-6)
(Statistical Applications for Food Engineering)

02212592*  vinwznsUfimsaAInssuans 3(0-9-5)
(Practical skills in Food Engineering)

02212596 (FORNIZNNIAINITURINT 1-3

(Selected Topics‘ in Food Engineering)

02212598 ey 1-3
(Special Problem)

1. msAnEAuAd BT 6 wianfin

02212595*  msAnEIAUAINBATS 3.3

(Independent Study)

* sqem gl v

= greRrling
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upa. 2

2.1.3 WHUMFANE
3131 WHUNWUUAN2 -

U7 1 aAnsANEIR 1 SruaumiceEiea (1.8 usTENe — 4.0.UHTRANT — BN AnuAEaULag)

02212531  walulafingzuaunizaimis 3(3-0-6)

02212591  suflauAgaqen19dAINTTNANUIS 1(1-0-2)
Fanidan g - =

$9u 18 = -

TR 1 mansAnE® 2 Suruniaeiia (1.4.ussene — 4.0.UHTRNT - B3 ANEIAEAULEY)

02212597  uUNWN 1
02212599  aneniiwug 3
gLen@an 6( - -
94 T =

17 2 aAmsAnEIT 1 furuwioeia (1.a.u55ene — 9.8.H1RANT - T AnIREAULEY)

02212597  @NNUN 1
02212599  Aneniinug 6
94 74

9 2 mamsAned 2 [urumidena (1.31.us5ene — 1.0 U TRNS — 1.4 AnwAEAULag)

02212599  AneNUNUG 6

T4 6
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3.1.3.2 WHU U

U 1 maAnsAnEd 1 uumitena (1.a8.u35ene — B.0.UHURANT — 1.3 AnEaenuLad)

02212531  waluladinszuaun1saImng 3(3-0-6)
02212591  suietAgIaeN14IAINITNAIWNT 1(1-0-2)
| Aganiden O«
993 180 - -

R 1 mansAnEd 2 Swaumieefia (1.8 ussene — 4.8 UHTRNT - d.aAnusenues)

02212597  @uNU ‘ 1
Fganiaan 19 = =
593 13( - -)

% 2 mamsAnEIf 1 [waumitana (1.4.055808 - B iRng — 1.3 AnAlanuLa)

02212597  &uNu 1
02212595  nsANENAUAIIREsT 3
Fgeniaen 8= =
TN L(%l

9 2 mAnsAnEIf 2 Auruwiaena (1.a.us5ene — B UfTRNS - 9.8 AneAEauLag)

02212595  NIsANEIALAINBATY 3

U 3
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3.14

02212511*

0212513

uAa. 2

AN BLNRISIEAT

MRNIAINIINENMNTEMILNITLIUNIHA RAN WS 3(3-0-6)
(Principles of Food Engineering for Food Processing)
WWIAANNAUUNAAIERT ANUTRIDIANT ng%ﬁuﬁum:ﬁ’@ﬁafawmqm
WHAANERF ATNUANANNTBIG N TUATERFINTTEEINAIINTAU ANN1TNT
dnemAuian Lmzﬁ‘%uﬁ’ﬁq_mﬂuﬂquﬂﬁLL@::”I,:J'ﬂqﬁ' Qﬂnmﬂmmﬂ‘éaumm
fa1 nanaleealansWin AnadINER nslfpeufiamesifanisaanuuy
mﬁmﬂ??uLﬂ?;mnmm:mmﬁ‘ ms‘ﬁlﬂuuuuz';n"qmuu,ﬂnnmﬁ'ﬂrﬂmuﬂmmﬂéﬂu
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.

gaiinainennszuasesdanuasnaniusianns 3(3-0-6)

(Rheological Properties of Food Materials and Products)
AnpnszuaTa9TedudazIaamar anRAuAdNmilet aveula
Fanuazn@nineiamns uarnsdssgnsiaanianidinainszualunszuaunsuls
gtlanmns
Solid and fluid rheology. Viscoelastic properties of food materials and

products. Application of rheological properties to food processing.

* sneagdm luad

gty
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02212525**

(22125371

Haa. 2

mmfanuuunalmi*mé’uLﬂ%ﬁnmamm? 3(3-0-6)
(Design of Mechanism for Food Machine)

nseenuuunalndwmitesesdnena Snvesnaln niseanuuLnglnany
uﬁnqmﬁnww:ﬁﬁmmmsmﬁmmmi UATAIHIMINZANN NN ANEATIUNNT
ey detdudesunisuanemsitaanuleeniaresiiinauas oy
mstuidleuaesens  nszuaunseenuuLAFesdng  n1sdnnisuazdentings
ﬂﬂ'lmm:m?i'aﬁ’m‘nﬁmma‘

Design of mechanism for machine. Mechanism dimension. Mechanism
design based on good manufacturing practice for food and ergonomics.
Regu1ation related to food production for consumer safety and preventing
contamination in food. Process of machine desi.gn. Management and

maintenance of mechanism and food machine.

wmalulaginssuaunisannig 3(3-0-6)

(Food Processing Technology)

&

wannisaalsngnisaitieleuluansiy mnufaunazig nslseyns

~walulaglunssununisanmissaununisane lauluusy ANUFAULAZHIA NS

02212533*

sindnainhazaauaziazansisingm nsaffadangedluaingaiean
naneagiuania AnaFauleuiin lulasion Haunedmaesianan

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.

WIANITNUTIUFBINNG : 3(3-0-6)

(Innovative Food Packaging)

wihaasussqiud daanldiuazalinresiaguesainsianmsriinlal

ussqinusiueinuasussqineiBumalus  Tadeiiinasian1saanuuunisussg

wua T aaaudANsTNLSTRI DT LUa U AR

* grgarualuy

“ eRTliudg
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02212541

02212542**

upa. 2

Packaging functions. Materials and types of novel food packaging
materials. Active and intelligent packaging. Factors affecting packaging

design. Future trend of food packaging.

LARA/LAN/LA RIMNMSUNTDDALULIKER AU 3(3-0-6)

(CAD/CAM/CAE for Product Design)

UHIAANIEFIULLANAR4 3 TR INATANTAFINULILIANABLTIIANIR NNT
ﬂﬂﬂLLUUﬁQHﬁanLLﬁzﬂﬁﬁ Lﬂﬁ"’ttﬁﬂ’]ﬁ‘ﬂﬂﬂLLUU ﬂﬂ?ﬂﬂﬂttﬁ‘].lﬂﬂh WATNITLARAY
fagluanudfuuniadeulnold uAnAeNfiame o lunsuAnnsdanles
SLUINNITARNULLUAZNITHAR nasaFauaznisnsaadaullsunsuLaud
mﬂﬁ‘ﬁﬂuuﬂ:mﬁ‘dﬂﬂifawfj'ﬂu“ﬂ?:wiwl,tﬂﬂ/LLﬂN LUARANITATIIAULLILIDENY
95 pesfnmafaelun1sAAEIaFanss nsltaszinngasians
AR 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.

NNFATLANNSZLAUNTUSZENA LU ARIMNTINAINIS 3(3-0-6)

(Applied Process Control in Food Industry)
N1TALANNTEUANNITUATAIULITZNAL N1TINRBITTUUAIUANURY

HARBLALSY Lﬂ?immmuLm:fqﬂnmimﬁmluqm*mnﬁu nslusunsuirias

pauAu selafaiuayuniadesisauarmansuqudat Aaxames nadifne

nldlugagmnssneuns

“ gneRp il

= gl
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02212543**

02212561

uma. 2

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.

aulnnsalnldunsusalnadmiunisnsaaaunmunIn 3(3-0-6)
(Near Infrared Spectroscopy for Quality Determination)

nqufaulntnsalndursusalng dumsnienseanisudfsdniuaans ua
Hmmm.ﬂ?'mﬂLﬂn‘imminﬂ%uﬂﬁ‘mmﬂé’ faduiifiuasanisiinmeiuazmaiia
nsufuusisdaya NSWAUILLLANABATIE LINIATFIUAMIINTALATIZLEN
Brnuazannn nisaieszuudmiunisiiassitlszand nsdszensianln
nralndaursisalnanNeRaIunssuin¥AsULAZaIMNg

Theory of near infrared spectroscopy. Interaction of radiation with
matter. Fundamentals of neaf infrared spectrometer. Factors affecting analysis
and data pretreatment techniques. Development of calibration model for
quantitative and_ qualitative analysis. Establishment of system for routine
analysis. Applicatidn of near infrared spectroscopy in agricultural and food
industry.
sruvANlaanitlueRdMNTIHeIuNT 3(3-0-6)
(Safety Systems in Food Industry)

sruulTuIsAnmLaraNlaeadalugngaIunITNaIMNT NANNIT
IR ANz ARaImag nreenuuLLAtesiieuazgnsafigngadnmay
wannsrasAnulaannt nguinanazdaiwuaaulaeniy nisasiunng
JnmeduaznisaauAunisgydeluddanssuaimis NPT IR UATIBUAZNS

Uszidfiuanui@en N3RS UATIBTIAAATLANINGA UAZNNIIATITULY

* segdnlud

= perdiuly
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02212562**

02212563*

uma. 2

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.

N139ANNTILULNNTHARNAINNT 3(3-0-6)
(Food Manufacturing System Management)

srULNTHAR LeradlauazinaTinlunisdansTsULNIIHAR SUUSANNS
atunn nasdantsTdguniu dadefimmuaznsdidneirenisldinaiiasu
AAINTIURAAIMNNIILNNTAANTIZLUNITHARDINNS

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

engineering techniques in food manufacturing system management.

ysnnnsAtaafiAansINaegilsznaunisgana 3(3-0-6)
(Integrating Food Engineering to Business Entrepreneurs)

WA AdNTINaMsgeilsznaunisgsia  uuIRANIRRIUNERA T
nsdenldinalulatinnsutsguasiriassnslulsanusdn  nnlsadiugounn
wazANLaeAfEaIMNT NIRTFILAUANEATUAZEIWNS ﬂQMNWEﬁLﬁIHQﬁTﬂdﬁU
amsuazgsia MsdasisiRanauazlszandusiug nsuanuasuFauginudd
Uszaunisaiftugsiaauis

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.

Learning through experienced food business runners.

* sgagtin v

= ey
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(02212672*

02212591

qRa. 2

anAlszensduiLdAInITHe NS 3(3-0-6)
(Statistical Applications for Food Engineering)

N3ALATIENIsIANe N1slRBNLLLSIABY Faulsiii n1sAtmsiaany
wilslsau m?ﬂammumi‘wmﬂmimmﬁanmnnsﬂﬁnmﬁﬁ'mﬁ'ummﬂﬁ‘gﬂ n1s
Uszgnsilisunsudniagldmiunnsiinsieinaatn e uULIasInWati
amdunsaiAnmlugaavnssuanng

Regression analysis. Model selection. Indicator variables. Analysis of
variance. Design of experiment selected from case studies involving with food
processing. Software application for statistical modelé from case studies in

food industry.

s llUAEAR NN AINTINAUNG 1(1-0-2)
(Research Methods in Food Engineering)

MANNIUA LS L LA RIS ENAAINTINEMNG NTALAUENTEUIA 113
AAMNENANTANBURTUIUITIR N1991MUNUNNANe nsdeudaiaualasanisie
nsdamiteys malianininauedeys nsdauseneday nasdsziiv
nansadelulasanisfiRendaemidranssuanmns

Research principles and methodology in food engineering. Information
retrieval. Interpretation of international patent documents. Research planning.

Project proposals writing. Data analysis. Presentation techniques. Reports

writing. Evaluation-in food engineering related topics.

* geRgila nd

“* geR Tl
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02212592

01222595*

02212596

(02212597

upa. 2

WinwensUfiRaudAInssuamg 3(0-9-5)
(Practical Skills in Food Engineering)
TaneilymnaaslsauanamnssueIvng nMafiuuardiassidayaes
anamnssuainas nsudtymlulsaugaaiunssuaimis nMsdnmaana
dulylduasnisiiaszvimnuauyuaasiazng
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.

nsAnEALAdBaTY 3
(Independent Study)
nnsfnsnAuadaasyluiadefiunaulaluszAuFoymain uazfauEes
=l
eaduseenu
Independent study on interesting topic at the master's degree level

and compile into a written report.

Aadawizmaludanssuanms B
(Selected Topics in Food Engineering)
Gasannzmadanssuasluszain Foyunin wade GoalAely T
AZNNANNIANTN
Selected topics in food engineering at the master's degree level.

Topics are subject to change each semester.

Ausun E 1

(Seminar)
ﬂ’]‘j‘ﬁﬁi.ﬂu?]LLﬂ:ﬂﬁﬂ?ﬂﬂéﬂﬁﬁﬂﬁﬁﬂlﬁlﬁﬁFi']ﬂﬁ‘i‘u’ﬂﬂﬁﬂi‘luﬁ‘:‘,ﬁuﬂ?mm'ﬂﬂ
Presentation and discussion on current interesting topics in food

engineering at the master's degree level.

* gnengutnluy

= gqeanUiunls
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02212598 HeyninLAs 1-3
(Special Problem)
nnsAnEdundmididanssie s By gyatn ufadenSeadaudu
TN
Study and research in food engineering at the master's degree level
and compile into a written report.
02212599**  Fneniwug 1-15
(Thesis)
AdelusziuFann uasFauFaadawduinantinus
Research at the master's degree level and compile into a thesis.
* grenguilalud
“ geATUig
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32 da ana mumiakazangMaasanangd

[ L.

- . e, 2
dninnuvdanseminanisgauine

MUINIAN 3y wazuinnIsy
wasmn'nuﬂaanéawamn"nqnmﬁ':

321  aaissilszavangns dotuit 2 7 N8 2565
lonssuy CHECDO
AR Fa-umana HRITHYISITS e paszduEau
7 ANLUUINIITINTG
ATUYAI (81UN3N) {laqtiu NANFMS
Faanniiu T wa. dduFamsdnmn NETIES
1| wengEoiud uranes NUAsE 02212541 | 02212541
aangel 1 Lﬂ?‘ﬂdﬂ'mﬂuﬂQﬁNLﬂ?N‘ﬂ’Uﬂﬁﬂ?‘uﬁﬂuﬁ 02212542 | 02212542
AL, @mmmm‘%‘acna) naztnunedarinfienduvannnslsinon 02212596 02212595
aotumaluladinszasuinanwszuns Fauuuuleriniin, 2561. 02212598 | 02212596
wmila, 2544 2. tﬂ‘a‘lmNﬁnq\]wmaﬁnms‘ﬁgﬂ’nﬂﬂiuchgnﬂ 02212599 | 02212598
0.1, (AEANTTHLATEANG) pilie\Husadingn, 2561, 02212599
AINTOIIMANENAY, 2548 3. iradiAT s Funnutene Lo
A5, (BAANITUAEING) Aneudsanuunlivnanelneldinatia
ﬁmﬁmni‘tﬁuuﬁw&nﬁa, 2553 Visible uae Near-infrared spectroscopy,
2562.
4. Establishment of an accurate starch
content analysis system for fresh cassava
roots using shor’[—waveléngth near infrared
spectroscopy, 2563.
5. Rapid starch evaluation in fresh cassava
root using a developed portable visible
and near-infrared spectrometer, 2563.
2 | weneudnd miyaumadng U 02212596 | 02212531
fiasAgnsnanas 1. iinsnaunuAT i dunaeudmi 02212598 | 02212595
.. Baanssalin) nerLaumMadnainiian Aemannisliaana 02212599 | 02212596
WRINTOIIMANENGT, 2535 Feuuuulavindin, 2661. 02212598
2.4, (AAINTTHEUNT) 2. Antimicrobial activity of edible electrospun 02212599
ywananasmaTulagnszaauingan chitosan/cellulose acetate/gelatin hybrid
ﬁuu‘a\‘| 2550 nanofiber mats incorporating eugenol,
2A.8. (AAINITUEINNT) 2561
uAnsnaRemnAlulaEngzRaNINgn 3. Effects of ohmic pasteurization of
ﬁu'lﬁ'" 2554 coconut water on polyphenol oxidase
and peroxidase inactivation and pink
discoloration prevention, 2564
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HAa. 2

AR %-muaqa HAUNNAEINTG MFTNURBU
Ji ANUUUINIEINNG
AR (611N3T0) ilaqiiu | wangms
Fagontiu 3 wa. fidusamsdnmn 15ulge
3 weind Bunfilssdna NuUdSE 02212525 | 02212531
SA4ANARTNANTE] 1. natestnanlumstisianunmaesdig 02212596 | 02212525
A1, (BAanssunuenRg) Weshiies undeuannuifaiudnlouay, 2561 02212598 | 02212595
UNANENRBINERTANAAT, 2530 2. Effect of Soaking Conditions on Properties | 02212599 | 02212596
M.Eng. (Post-harvest Technology) of Khao Dawk Mali 105, 2562 02212598
Asian Institute of Technology, 2534 3. Effect of microwave-assisted vacuum 02212599
D.Eng. (Post-Harvest and Food frying on the quality of banana chips, 2563
Process Engineering)
Asian Institute of Technology, 2544
4 | wneamausiing G109 NUIRE 02212561 | 02212511
509ANRATIANTE 1. uﬂﬂﬂemzmum?ammm‘%u‘nmLﬁ'ﬂﬁu 02212571 | 02212561
.1, (WRNHRRATUET) (Nesitien winindrauasiiurenuinwiiniiuin 02212596 | 02212595
UMTINENABNEATANRAT, 2529 draszudnramatiuinm, 2561 02212598 | 02212596
M.S. (Post-harvest Technology) 2. il ldlunslfinaliadianimids 02212599 | 02212598
Asian Institute of Technology, 2532 aulnaiulumaszfiuAanuiuees 02212599
Ph.D. (Agricultural and Biological iaans, 2563
Engineering) <3 Nmmans‘:mummﬂnmun?m'lmﬁuﬁﬁﬁiﬂ
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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.
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Packaging functions. Materials and types of novel food packaging materials. Active and
intelligent packaging. Factors affecting packaging design. Future trend of food packaging.
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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.
Learning through experienced food business runners.
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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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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. (Web of
Science: SCIE)
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2.2 Ji-U, P. and C. Inprasit. 2019. Effect of soaking conditions on properties of M 1
Khao Dawk Mali 105. Agriculture and Natural Resources 53(4): 378-385.
(Scopus)
2.3 Jumras, B, C. Inprasit, and N. Suwannapum. 2020. Effect of microwave- M 1

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: 2: DOL
10.34044/j.anres.2021.55.2.06: 201-208. (Scopus)
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2. WA

2.1 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 Séience; SCIE)

2.2 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)

2.3 Pochanagone, S and R. Rittiron. 2019. Rapid detection of infrared inactive
sodium 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)

24 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)

2.5 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 (42): 27235-27244. (Web of Science: SCIE)
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2.1 Chollakup, R, S. Pongbuoos, W. Boonsong, N. Khanoonkon, K. Kéhgsin,
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. (Web of Science: SCIE)

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

2.3 Samsalee, N. and R. Sothomvit. 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)

24 Samsalee, N. and R. Sothornvit. 2019. Development and characterization
of porcine plasma protein-chitosan blended films. Food Packaging and Shelf
Life 22: 100406. (Web of Science: SCIE)

2.5 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.
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2.2 pigatiy anszasd, $98i Tassing uaz 2edunt 2dshtl. 2562. narsINnsLATEY
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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
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