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3.1.4 AM95UYSI873U

01254521

01254522*

01254523**

01254524

fnquisvuansludniiuasnandusiszas
(Food Additives in Fish and Fishery Products)
mMsSuunUssamuaswiriingideuuens sasgruiludmsunisld
ngiievuemis mslifngdevuemisludniinasndnfusivszas Goil
Adaduiaulafeniuingdotuamnsludnituassanfusivsz
Classification and functions of food additives, general standard for
food additives, food additives in fish and fishery products, current issues
in food additives in fish and fishery products.
drulsznauileidunnusad miugaaminssuemsuaresdn iiaes
(Marine Functional Ingredients for Food and Pet Food Industry)
wilndulsenouilanduannnsiadmivgeamnssuemsuara 1 sdnd
Fes msarfauavauiRdanihitvesdiuusneuiled®u nsnaaeuniseeniuly
dnidies mamadeuUsEAvBmuazemIUasady ngszleuiiiendes
Types of marine functional ingredients for food and pet food
industries. Extraction and functional properties of functional ingredients.
Palatability test in pet. Efficiency and safety test. Related regulations.
dsfulan
(Fish Qils)
psAUsEnaUTaniulal n1siinssiUinauassinvesnsaluiy
Qmmwmmﬁ;ﬁﬁuﬂm msmﬁmuasn'ﬁﬁﬂlﬁuﬁqw%‘ ML AeNANATHLALNNT
Joafiu mMsdnseinunmuazanasgiu Invumandindudan difuaidu
qun nsliusslemithiiulan sdnsusiuazmelulaglmiideatuihiuan
Fish oil compositions. Analysis of quantity and type of fatty acids.
Fish oil industry. Production and purification. Fish oil quality deterioration
and prevention. Quality analysis and standard. Fish oil nutrition. Fish oil
and health. Utilization of fish oil. New product and technology on fish oil.
PNz
(Marine Biotoxins)
fwandsdiPinlunsia slavesansiiy sinvosdninziaunasdadidinidu
ANURAURIRY dnvRzlanEMandTineuasial NsAIuANkayn1sUaaiuaY
Wiy nuideiuthfivmameia
Marine biotoxins, types, cause of origin, pharmacological and
chemical characteristics, control and prevention of intoxication, research

in marine toxins.
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¥* eiviuup
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01254525%*

01254526
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01254541%*

UAD.2

Tusiuludafthuasndndusiussus 3(3-0-6)
(Protein in Fish and Fishery Products) |

auiAnaniinaslassainwedusfiunaznsaueilu nsdaudsanin
Tusitu mswasuwdasweslusiuseninansulsgy udnniswenlusiunaznns
Ansed msusziunuantRvestusiu Tusfuresndunilednih wulndeen
gvdvsdnmildaniusiudaii euleddaiin ndnsusianlsiudaih
ngsadsuiiifedeatulusiudaii

Chemical properties and structures of protein and amino acid.
Protein modification. Changes in protein during processing. Principle of
protein separation and analysis. Protein quality assessment. Fish muscle
protein. Bioactive peptides derived from fish proteins. Fish enzymes.
Products derived from fish proteins. Regulatory aspects of fish protein.
wouleidndin 3(2-3-6)
(Fish Enzyme)

Uszinnveaauluifludnih nswdneuled maluladnisvinliuians
mMInTIvEBUmNLIgVsuarAndnyuzanzeeeulel msldeuleflueims
uazHAnfuUsELN ImsFnviuenaaui

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.
walulagdanmeanstuaiuseas 3(3-0-6)
(Fishery Product Biotechnology)

wandugrumaluladdanam maluladdaniwemns dnsthaauvas

as a

¢ = s =y @
WUFNTTU AITILATIEVAINULEYIAIMUNUADANEDINNS W]ﬂIUIﬁEJﬂTﬁWﬂJﬂ

9
- a

nAnAusiUszasnaisin Gesimdaduiiaulafeafumaluladiinam
rARAIIUTTIN Sn1sAnviuenannui

Fundamentals of biotechnology, food biotechnology, genetically
modified fish, food safety risk analysis, fermentation technology, fishery
products derived from fermentation, current issues in fish product
biotechnology, field trip required.
M3IANIAUUAaRN LS udlandniueiusyus 3(3-0-6)
(Food Safety Management in Fishery Products Supply Chain)

Funsw wasndnmsiaseiaudssesdunsieinuludadiiuay
KENANITUTTN LuIMaLazIAINIid AitensdanisEauauUasnde

omnInasmislgemslungudnduiuaznindneiusyas

* sy ulalval

** ewiriui
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01254542*

01254551

01254561

01254571*

Hazards and principle of risk analysis of hazards in fish and fishery
products. Key guidelines and measures for food safety management in
fish and fishery products supply chain.
mmsiﬂuﬂmmw'luhmuwsgﬂﬁmfiﬁ"ﬁ
(Quality Standards in Fish Processing Plants)

MIRNRUINANS UNUTZN
(Fishery Product Development)

NANNITUAZATTUIUNM TRAILRAA SN0 L ldunsmanaRand s
U5z nMsnanakasnsiaiuInanduglnl wallanisasnauasyssdiuiunfn
wiadtust msafaunuilugsia meimwmandusisuluy nMsnaaeulazns
Ussiiundndusilnd naageunain mstnaadugieengnain

Principles and process of food product development. Trends in
fishery products market. Marketing and new product development.
Techniques in product Idea generation and evaluation. Business Model
Canvas. Prototype product development. New product testing and
evaluation. Market test. Product launch.
in3esiiolunsidemanandamiuszaa
(Instruments in Fishery Product Research)

wdnnsuasinailaveuaiosiioientsidennwdndusiuseas, awning
alnd lasuntnns il wuaaalnswns BidnlasinGda diaansounarigoaisa
wudlulasalay wuadyindu nsnszdauas manmeiidedudauazaim
wilalugranvngsueIms

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.
fugumanemansuasmaluladndnfusiuszs
(Fundamental of Fishery Product Science and Technology)

MANN1IUaNAINITIU auNIduazaulasnise1nis nisnusuLag
wsgd mArTeiuazszduaunIn MIMIVANAMAIMN TruUUsEiuamAN
msussazauds mldussloniimuvdovosdnithuasnaniusiusess

Principle of post-harvest. Microbiology and food safety. Preservation
and processing. Analysis and quality evaluation. Quality control. Quality
assurance system. Packaging and transportation. By-product utilization of
fish and fishery products.

* srad el

** edndiul
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01254572**

01254573

01254581 **

01254582*

01254583*

msulsgUdaitiugs
(Advanced Fish Processing)
vilauazndnnisvhauvsanaluladdugdunisusglemns szlom
wagMsUsEgnAlYdmIuNaniueiUsTI
Type and principle of advanced technology in food processing.
Advantages and application for fishery products.
uInNssuNsUTIdmTunaadueiussauasmUsadiuengnisiiu
(Innovative Packaging for Fishery Products and Shelf Life Evaluation)
TANNTUITY asiadeunazauuilaals dudauninvesemisuas
winAnsiuszas malulagnisussyemnsluilayduuasuinnssy weluladnis
UssguuuLeAiv malulagnisussquuuBumaiinu n1swauIus s
dmiunaaiueiuszan n1sUssdlivengnisiiu
Packaging materials. Edible coating and films. Quality indicator of
food and fishery products. Current and innovations in food packaging
technology. Active packaging technology. Intelligent packaging
technology. Package development for fishery products. Shelf-life
evaluation.
msUszgndfuuumandamanslumsdanislssnuuussudaii
(Application of Mathematical Models for Management
in Fish Processing Factory)
n1aUsEgnAfLuUneAdinmansiteU U NTEUIUNIHER N1519UHY
nseenuuY uaznsmuay Tulssnuidssudai
Application of mathematical models to improve processing,
planning, design and control in fish processing factory.
m3danismsiunullsanuulsgudnii
(Operations Management in Fish Processing Plant)
wdnmsdansmsiiiunullsamusgudaiin nagnsnisudmalie
nsiuflunuiiiivssanina nagnsmsdiiunu nmsdanmsnisudauaznisiia
Wandn n1sdan1suazmuANAuAIlunTEuIuNIIHER N13TANISNTNEINS
wazdumAsnds Midanislgguni
Principles of operations management in fish processing plant.
Management strategies for effective operations. Operations strategy.
Production management and productivity. Quality management and

control in production process. Resource and inventory management.
Supply chain management

mM3danislgadudmiundnfumiuseaa

(Cold Chain Management for Fishery Products)

* sedvnlnlv
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szuuldmundu mswasuwasgunmaesdnith nnsdansldaudy
vuugudoyadanaila nseuaugamiiluldninudu svuufnmugamgil
LasnIIIuaey LljuRduitnsdadanasdnfiuid nsdanisiaiuay
Y

Cold chain system. Quality changes of fish. Cold chain
management based on technical data. Temperature control in cold
chain. Temperature monitoring and validation. Good distribution and
storage practices. Time and cost management.
selguisiTemainemansuazivaluladnind iUz " 3(3-0-6)
(Research Methods in Fishery Product Science and Technology)

wanuarseilouitnisidemeinemaniuazmaluladnindueiuszu
uazgRamnIsUeWsTIAEIYes melinTesitiymuilefuunidonive 33
swsmdeyaiien1snnaununiside nsfuundiedlarnainianis
NM5UATILY wlana wazn15391sainanside msdaviseau nsiiauely
MIUsTULATMIARNRILINTANTIVINTG

Research principles and methods in fishery products 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. _
Soaamzmanemansuasmaluladudafasisea 1-3
(Selected Topics in Fishery Product Science and Technology)

L‘%"aqLawwmﬁwmmaméuazmﬂIuTaﬁwﬁmﬁm%ﬂwuﬂmsﬁuﬂ%mﬁ,mﬂw
vhiaFauudsundadivluusaznianising

Selected topics in fishery product science and technology at the
master’s degree level. Topics are subjected to change each semester.
duaun 1
(Seminar)

nMsudusuazeAuseiatediuraulanisinedaniuavinalulad
HandnuaiUTENs sEauliganin

Presentation and discussion on current interesting topics in fishery

product science and technology at the master’s degree level.

Ugymitey 1-3
(Special Problems)
nsfnwiAuaIMIInemansuasinaluladudnfusiussuesyau
Uy wasiSouSsadouduseanu
Study and research in fishery product science and technology
at the master’s degree level and compiled into a report.
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01254599 WylInug 1-36
(Thesis)
Weluseauuiyain uaziSoussadouduinerinug
Research at the master’s degree level and writing thesis.

P o ar af o N a, - L
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3.2.1 aﬂﬂﬂiﬁﬂizﬁ’mﬁnqm Hwaﬁmanuﬂannﬁawawangmué')
gasua = 3 D.P. 2565
<
Yo-uudna | e 003207
| ewnain . ; {museuGEDEEN
AUNUIVITINS
duft Al (e19131) HAUNIEITINTG ” nangns
F oy u Uaglu i
FoamUy, U w.a. AduansAne Uiyl
auidyaney
1 unrisaniad yyusu NuuAmaiEuEe 01254524 01254524
HYIueans 1975 Hydroperoxides in the bio-aldehyde 01254596 01254596
M. (neaseaEnd) synthesis pathway of the brown algae 01254597 01254597
umingduasatuaiuns, 2532 Saccharina angustata, 2563 01254598 01254598
M. ([a%rinen) Ny 01254599 01254599
M Ineduinunsmans, 2538 1. 11-Hydroperoxide eicosanoid-
Ph.D. (Bioresources Science: Applied mediated 2(E),4(E)-decadienal
Resource Chemistry) production from arachidonic acid in
Tottori University, Japan, 2546 the brown algae, Saccharina
< &
HUIMBEIVIRY angustata, 2562
1. Microbiology in fishery products 2. Carotenoid production at various

2. Bio-organic chemistry in fishery products salinities in bacterium

3. Non-food of fishery products Rhodopseudomonas palustris, 2562
4. Food safety and quality control
management in fishery products

5. Post harvest technology in fishery

products
6. Marine biotoxin

2 weEndsn fugy MUY 01254526 01254525
Q’ﬂaumam‘mm’ 1. Effect of ozone treatments on Nile 01254561 01254526
.U, (Wwilnsinsas) tilapia mince (Oreochromis niloticus) 01254596 01254561
UINEIRBINYATANERS, 2539 off-odor, 2564 01254597 01254582
M. (HaRfuTUsEIN) 2. Characterization of acidic tuna 01254598 01254583
wﬁwmé’umwmsmami 2544 protease and its application for 01254599 01254596
U, (WandusiUsz) extraction of tilapia collagen 01254597
UMINNREINYNTANENS, 2552 hydrolysate, 2563 01254598
m‘rnﬁﬁtrrrﬂrg 3. Tilapia gelatin: elimination of fishy 01254599

mslivslevdnnimwniavodlssnuulsgy odor, 2562
i wazouledludndn

3 UNEAII550 wllsay NUITY 01254561 01254561
HHI0ManTI9158 1. Combination effects of phosphate 01254581 01254572
M. (Usva) IResRtendusiv 1 and NaCl on physicochernical, 01254596 01254581
i Inendainenseand, 2539 microbiological, and sensory properties 01254597 01254591
9.4, (AINssumsaInTg) of frozen Nile tilapia (Oreochromis 01254598 01254596
UMINEIEINYNTANANS, 2546 niloticus) fillets during frozen storage, 01254599 01254597
D. Eng. (Food Engineering) 2563 01254598
Asian Institute of Technology, 2552 2. Feasibility of near infrared 01254599
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Yo-urwana MIEUADY
AN
it Al (@1117%7) HRUNNITINTG Faty ningns
Foaoy, T w.a. AduFenmsine ¥ Yiuug
aviideaviny

ﬁ’]'!.l']‘f“ll.%ﬂ'w’lty spectroscopy to determine chemical
"‘Jmn‘i‘sunmm's;sﬂmwri content in commercial freshwater fish

feed, 2563

3. Effect of phosphate and freeze-thaw

cycles on physiochemical and sensory

properties of frozen Nile tilapia

(Creochromis niloticus), 2561
weEuim Wugadans Ay 01254551 01254551
HPIBAEANTIANSE 1. msuanlusiulelaslaemiiignis 01254591 01254571
M. (Useaw) oyyadassuasmaduduaulesd ACE 9 | 01258596 | 01254572
UMTINENSINYASANERS, 2539 ﬂ"liEJEJEJJ'Iﬁ\!Uﬁ’]%ﬂ'W‘f’JUI.Elu‘l'liﬂf)‘aﬂ'lta?l, 01254597 01254573
M. (WanAueivTEL) 2564 01254598 01254581
wineduineasmans, 2543 2. wavpundeuazulaianmdnyuems 01254599 01254582
Us.a. (M mdniusignavnssunyns) nemmvaauHuTinwasoin 01254583
WTINEIduNYRIAERS, 2550 lulpsvuavimavaniau, 2563 01254591
avideasay 3. navassnsd@undaiudilzndmauds 01254596
MSHAINERA AU aduarssernamssuniriuuseaui 01254597
msusgUdni namenw wasdsramdudaveslanadn 01254598

uriunsauilndsulasldimnlulasiom, 2561 01254599
UNETIUTUIF IIWaF* UMY 01254561 01254522
RuanIIsd 1. madalusiulslnslaenitiiquisy 01258596 01258525
M. (Usyan) e satioadudu 2 ayyadaszuarnisdudaenlel ACE 10 01254597 01254561
uinedeineasaans, 2545 mstonthilwanpivhoiouleidaniaa, | 01254598 01254571
M. (HAnAuUITL) 2564 01254599 01254596
wingndsinuasenans, 2548 2. navasnuduturaaulsivasian 01254597
D.M.Sci. (Applied Marine Biosciences) Tunsdesremsedunistasaanuas 01254598
Tokyo University of Marine Science and auiiniueyyadasyvadusiulelasla 01254599
Technology, Japan, 2554 wvmaniiisatgin, 2563
ﬁ'l'u'lﬁl.#mmmu 3. Seasonal variation and regression
Natural bioactive compounds, prediction of fatty acid compositions in
Nutraceuticals and functional food, tuna oil from three tuna species
Food chemistry (Katsuwonus pelamis, Thunnus
Liquid fermentation tonggol and Euthynnus affinors), 2561
Utilization of fish processing by-products
wewasinm Alanus MUY 01254541 01254541
HBANART 150 1. Bioactive metabolites from acid- 01254591 01254542
mu. (TInen) eshdousdudu 2 tolerant fungi in a Thai mangrove 01254596 01254571
uMIngNduyIn, 2528 sediment, 2564 01254597 01254591
ML (JaTIINgMegRamNTIL) 2. Molecular characterization of the 01254598 01254596
PANsalMInendy, 2538 possible regulation of multiple 01254599 01254597
m.a. (maluladianim) bacteriocin production through a 01254598
WINeNdBINYATANARS, 2547 three-component regulatory system in 01254599
mmﬁﬁmmmﬂ Enterococcus faecium NKR-5-3, 2564
389231915 3. Processing and secretion of non-
aaanivams cognate bacteriocins by EnkT, an ABC

transporter from a multiple-bacteriocin

producer, Enterococcus faecium NKR-

5-3, 2563
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8 | weanemm wansy* Ny 01254521 01254521
Q"ﬁwmam'm-sé 1. Effect of deacetylation conditions 01254531 01254531
M. (walulagnaams) on physicochemical properties of 01254541 01254541
qmaqnm‘muﬁﬂmﬁu, 2531 chitosan derived from shrimp shell 01254597 01254542
ma. (walulafvinaeims) and squid pen, 2564 01254598 01254571
pransaluminedy, 2534 2. Impact of crystalline structural 01254599 01254597
Ph.D. (Chemical Engineering) differences between Q- and 3- 01254598
The University of Queensland, Australia, chitosan on their nanoparticle 01254599
2542 formation via ionic gelation and
ﬁ‘l‘l!'IﬁL%El'Jﬁ'“y superoxide radical scavenging
Functional ingredients from fish waste activities, 2562
Chitosan 3. In vitro antioxidant, antityrosinase,
Food biotechnology and cytotoxic activities of astaxanthin

from shrimp waste, 2562

9 | wnenssaiua AdneUssivg SV 01254527 01254522
Htumansnansd 1. Tuna blood inhibits 01254561 | 01254525
M. (Ussan) WesAtisududiu 1 lipopolysaccharide-induced 01254596 01254561
VMINENABNWASAARS, 2537 inflammatory mediators in RAW264.7 01254597 01254571
M. (Mansueivseu) macrophages, 2564 01254598 01254572
U inendeinuasaans, 2540 2. Interaction effect of phenolic 01254599 01254596
Ph.D. (Food Science and Technolgy) compounds on Alaska Pollock skin 01254597
The University of Georgia, U.S.A., 2549 gelatin and associated changes, 2563 01254598
mmﬁs%'ﬂ'ammu 3. Effects of astaxanthin from shrimp 01254599
Waste utilization shell on oxidative stress and behavior
Encapsulation technology in animal model of Alzheimer’s
Functional foods disease, 2562

10 | wwiudy vimuwsna Ny 01254523 01254522
JOINANTINTE 1. manIsEsuAalagaIwmasaasIuny B- 01254551 01254523
M. (Usza) cyclodextrin nLAwnaanTEUIUMSHEn | 01254571 01254551
UMTINENABINYRSFEnS, 2528 ﬁqﬂu\]aﬂuaquﬁm'amim‘%ru;ﬁuimﬂaqf'ia 01254581 01254571
. (walulaiiniaeys) finunsu (Macrobrachium rosenbergii), 01254596 01254572
JaINTAlIMINeNdy, 2531 2564 01254597 01254581
Ph.D. (Applied Bioresource Science) 2. MsEnwanewanzanlunis 01254598 01254596
Ehime Univerisity, Japan, 2536 FAsEinsluduLas LY SuAIeISIAT 01254599 01254597
ﬁﬂﬂ"lﬁl‘t’!'tl'l‘ﬂ'\ﬂl., nnns il vaamaauTIauYgY, 2564 01254598
Fish oil 3. Characterization of acidic tuna 01254599
Waste utilization protease and its application for
Food safety extraction of tilapia collagen

hydrolysate, 2563
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Types of marine functional ingredients for food and pet food industries. Extraction and functional
properties of functional ingredients. Palatability test in pet. Efficiency and safety test. Related regulations.
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Good Manufacturing Practice (GMP). Standard operation procedure, sanitation standard operation

procedure, check list, data form, validation, and traceability in fish processing plant.
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Principle of post-harvest. Microbiology and food safety. Preservation and processing. Analysis and
quality evaluation. Quality control. Quality assurance system. Packaging and transportation. By-product
utilization of fish and fishery products.
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Packaging materials. Edible coating and films. Quality indicator of food and fishery products. Current
and innovations in food packaging technology. Active packaging technology. Intelligent packaging technology.
Package development for fishery products. Shelf-life evaluation.
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YBIYINTWBNY  Operations Management in Fish Processing Plant
2. mwivfivedasglunuindvnszaududnfng) Al

) Avnenlundngasineimansunitudin  awdvineimaniuazmaluladuindusiuszu
() A nenvefy

(v) Ay neniden

s [

() AUEMTEMTUNENERS .o 417 ) S
a Ay a ' 1=
3. GvinreaFsuNnau Taidl
a o = Y et
4. AnideFyuniouiu Taidd
5. undmiswin Tui 1 flunaw w.el. 2565
6. JaguszasdlumsiUasedun

6.1 AUENATYYDITIBAIYN
ﬁ'«muuismw.LU‘sanm';m 1giinstn1sdan1snsaiuau (Operations Management) 1l4lunns
U'smsmwamLLameuuﬁsnf\]Lwa'lw,nmﬂivamnnwLLainviawaaam muumaiaasumwmaan'ﬁ-umlsmuuﬂ'isﬂ
Friv munm‘tlmnmsUumsﬁau'i,uﬁmn'mmmsmﬁmmumu'luiswuwi'sﬂamm Fansounquilanaynsnis
usms nagwdnsdniiuay msdamanimdauazmsiisnania n13vanisuazaruaunIwlunszuIunHEn
msdamsninensuazaudiawds madanisldgumu Weliamiauiluvszgnaldluntsyhenld
6.2 nadwsTnTuiuian
annsnedursuasidonldnagninisuinig nagninisaiiuay MsYamIanensHanuagnIsRLHaNaR
mMsdansuazauANAuAwluNsEUIUNSHER NMsTANTENeInsuazAuA1AIAds mIdanisldgunu Aldlulssau
wsgudndthld

7. @A195UeIIwU (Course Description)

wdnnsdansmssdusmilulssnuusgudaith nagnsmsuimaiemsaniiunuidusaviua nagns
nsiiuny madanmsnisudauagmsifiuranda nmsiansuazaiuauannwlunszuunsuan msdanminens
wazdudasada n1sdamslgauniu

Principles of operations management in fish processing plant. Management strategies for effective
operations. Operations strategy. Production management and productivity. Quality management and controlin
production process. Resource and inventory management. Supply chain management.
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Cold chain system. Quality changes of fish. Cold chain management based on technical data.
Temperature control in cold chain. Temperature monitoring and validation, Good distribution and storage

practices. Time and cost management.
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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.
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Fish oil compositions. Analysis of quantity and
type of fatty acids. Fish oil industry. Production and
Fish  ail
prevention. Quality analysis and standard. Fish oil
nutrition. Fish oil and health. Utilization of fish oil.
New product and technology in fish oil.
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aeAUsznauLarlaseaiavaalusiunasnsnazily auUAnmaniluaslaswainvedlysiuuasnsaueiily | Uiuugseduie
Wuseiminatestueiosnmuastusiu winmsuenlusiu | nsdudsanimlusiu madsuwlasvadlusiusewing | medn

waznsiATIed nsiaudsanmlusiu aunwlusiy
wazUfAiorvadusiuiiiniuluems Tassadranay
parUsznavvaandaiiednith Ussuan audidaming
madsanmuazminsvdeulusiu arsUssnaululasiau
ildlusimiudnith ednsusinlusiudahii
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

types,
denaturation and testing methods. Non protein

muscle.  Protein functional  properties,

nitrogen and fish protein products.

msudssy wdnnsuenlusiunaznsinszd nsusudiu
AuanAvaslysiu Tusiuvondudodaiii wulnd
aanqw‘éwwq%’m’mﬁ"lﬁmnTtJ‘sﬁuz’(wiﬁﬁ voulesidadii
randusinnlusiudniin ngrsdouiiiesiulusi
dnith

Chemical properties and structures of protein
and amino acid. Protein modification. Changes in
protein during processing. Principle of protein
separation and analysis. Protein quality assessment.
Fish muscle protein. Bioactive peptides derived from
fish proteins. Fish enzymes. Products derived from fish
proteins. Regulatory aspects of fish protein.

8.
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1. sWaw 01254541 3(3-0-6)
Fodvmulne MsInnIsAMEUaDAfEa IS IualdNARusiUT T
%a"ﬁmmwﬁanqw Food Safety Management in Fishery Products Supply Chain

2. mwiviwauFulpeglumnadvssiutudafou fd
() Arnienlundngasinermansumiudin adiviinemansuazmaluladudnfusivszu
( ) FvenvaAu
(") Avnenidan
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a v I
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mstamsmudasnivemsituisiiipuddyetsdaidudugunindisveaguiing uasasvgia
yeanAdILsi1eg Mieados Lwiaﬁiwlsﬁmumﬁmnﬁmwuﬂaamﬁaa'smﬂﬂﬂmwwv'l,uﬂeiué’miifwLLavwﬁmﬁ’zuqiﬂswuﬁa
Fadunguemnsfiiaimndsags 'lrumu'1'mu,anmLuumsLam~’l'u°uumau'lmﬂuumawuq'uaqmﬂeuamﬁ‘lﬂ Judusioal
msdamsogiaiussuy detilawuasiivseavinmlunaemininle u.mLuaamm‘luwanaml.ﬂm'muuLuammumi
Famsaudasaduamnsiiliasuiulunndrduresiildomns Fadtuaupsiimauiulzadomdunisinnismnu
Uaamﬁ’amwrﬂ.ﬁﬂsa‘urﬂa‘uﬂiuﬁwiunna”wﬁ’ummmaieﬁmmﬂunejuﬁ’m's’ﬁ;'m,azNﬁmﬁmﬁﬂssm Fepadauifinani
anudRnuaysniudmiutudinvemdngasinadluiduduniweypansiiffunumddlugpanunssuudsgy
doiduagnindsiuszag
6.2 uadwsAnTuTUlan

6.2.1 annansry Saddumudndty uasUssdurnndsesuneniag filemainiuluusagady
yanhsldomsnguin iuasnanusisea

6.2.2 annsadenluumaazinasnisianyauiasiivssdvinmmiensdamsduaanmiazeanu
Uaoafoomslunaaavinslganmangudniuasndniusivszu
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01254541 m'mUaaﬂﬁuaw’mLasssuu 3(2-3-6) | 01254541 ns¥an1sauUaenfsavsiuviaele 3(3-0-6)| wWasudedn
mﬁa‘fmn'ﬁf}mmw'luiswmLtﬂﬁgﬂé{mi\:’i‘ﬁ AR TEN wavani@ndhlua
Food Safety and Quality Management Food Safety Management in Fishery Yjidnng
Systems in Fish Processing Plant Products Supply Chain

Jnfifeuiousnnou L Spmdeaiuuiideu il

Iniifeaioundoudu i mreaioundouiu lifl

fadueseiu (Course Description) A1e3uw T8 (Course Description) Uiuugadneiune

Sunse uazmsszdiuanudswasdunseludad Funsie uasndnmsinsianudewedunse | Medn

warnandng unsnrslunismuauiunTe ssuunig

{ansaunmuaraIasndsamis 35nnTivaeuly
% a o <

Trnuwdsgudain dnnsAnsuenaniui.

e e

Hazards and risk assessment of hazards in fish
and fishery products, hazards control measure,
required food quality and safety management systems
as well as audit method in fish processing plant. Field
trip required.

Fwuludnithuasndndsivssn wavnanazaasnisi
ddyen1sdansduanulasaivemsnasaviaald
Eﬂm'i'iumjuﬁm'ﬁmaznﬁmﬁ'{u'ﬁﬂssm

Hazards and principle of risk analysis of hazards
in fish and fishery products. Key guidelines and
measures for food safety management in fish and

fishery products supply chain.

8. 91sdiEaeu

al - < o
eazBamuivsnglu uAe.2 vanad 3 4o 3.2
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Fodwnendangu Fishery Product Development
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FlaNa

6.2 uadwsnAavuiuildn
6.2.1 gunsnssuewdnmaiannsdnfusilasdrildenudeimsvosfuilnauasaamaiugu
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EALRNAY edvuiulg feilAnuuas
01254551 mswaueanfusiszus 3(3-0-6) | 01254551 nsimuINARTUYTEIN 3(3-0-6)
Fishery Product Development Fishery Product Development
Iieadounneu  Lifl iseadsunnou  Taifl
IiiresToundondu luf InrimeaFeundauiu i
Ma5u18s183%1 (Course Description) Na5UTIBIY (Course Description) Yiuupredue
MANNISUAL NTEUIM TRRUINAANUYT8 NS N3 NANNITUATNTEUIUNSHAIUIRA A U9 DIWIT | T8

afnAawarnMsUssliuwnAuAaRdai Ly 19
nagaukaznIUssliuuamEdafuslmi Maaieunis
worhrdndtusioangmann msuszgndldedalunsiann
nanAusuazuuImMluMINAREAA sz
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.

wnldumsnaiandniusivssas nsnaiauazn1aian
uandusiing wailan1sadraazysediuwunAandndus
msadaunuinlugsne nswaundadusiduluy g
nadouwaznsUszdiundndusilud nsiaasunana A3
indndurioangnain

Principles and process of food product
development. Trends in fishery products market.
Marketing and new product development. Techniques
in product Idea generation and evaluation. Business
Model Canvas. Prototype product development. New
product testing and evaluation. Market test. Product

launch.

L)
CURREEIAERIY

TeasdyamuiusINglu uAe.2 winei 3 49 3.2

o o A -t ar a " .
WHUTLERIN1TNTZBAUTURAYIUNIATTIUNANM STEUSIINUENgATgT189v1 (Curriculum Mapping)
seasdanuiusinglu ure.2 wanai 4 98 3
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FoAynerdangy Advanced Fish Processing
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6.2 nadwsAnduiuiian

6.2.1 Faninlamaluladtagtuillflumaudsgudai

6.2.2 Tamdonlimaluladivmnsauietlflumsadauinnssundnfusiommsandwithls

o oW

53
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a a a o y o
EIYNAY eAvliulys dandsuwla
¥ & et O <l a
01254571 msuUsgudniinduge 3(3-0-6) | 01254572 msuUsgudmiunduga 3(3-0-6) | wWasuswain
Advanced Fish Processing Advanced Fish Processing
a dv e ' 1 a dw o ' 1o
idesdouanney il Avwdeaieuinrou il
a dv = v a 1t - v_ooa [ W 1
AnideaFeuniouiu lif JuitdpaFouniouiy Lif
A195UL318391 (Course Description) Aasu1esI8391 (Course Description) USuugeAesune
anuATmimanalulagnisulsglemisuas giiauaznannisviinuvaunaluladtugelunis | sedn

dnith msliustlenfnnveaviouaznandnnassldain
Tssnugaamnssuwsslomisuasdnin dnsdnw
uananui

Process in food and fish processing technology,
waste and by-products utilization in food and seafood
industry, Field trip required.

wlsguamns Yszlewiduarnisuszandlddmiundndun
Uszn

Type and principle of advanced technology in
food processing. Advantages and application for
fishery products.

8. @13138anu

eazduanuivinglu uas.2 waed 3 4o 3.2

o o a = 1Y a 4 .
9. WHUTILEAINITNTEEAMUTURAYOULIATIIUNANMTTBLSINWANEATE3183¥ (Curriculum Mapping)
- = o v
swazduamunUIINglu 1A9.2 veil 4 4o 3
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1. sadn 01254581 3(3-0-6)
FoAnnwing msUszgndmuuumeadamansiunsdnnslsanuudsiudaiu
A a o . ; .
YIY1NTY12INY Application of Mathematic Models for management

in Fish Processing Factories
2. swiniiveuiulgseglunaivissiutudndne fil
() Avenlundngasinereansmdudio svdeingmanivasmaluladndafusiussa
() Avnendsiu

(v) v noniden
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4. Fuviideaieunieuiu Taidl
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6.~ Taguszasdlunswaiu/JTulssedn
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6.2 uadWsAAnTuAUTAn
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EACRARIGH i denAsuag
01254581 msdiasiwiszuuwaznsdans 3(3-06) | 01254581 mvsegnddauuneadneans  3(3-0-6) | Wavudedm
Tugmawnssuuysudnith TumsdmisTasnuuusgudaiin
System Analysis and Management in Application of Mathematical Models for
Fish Processing Industry Management in Fish Processing Factory
Initfeadounioy [ Jideadeumnnou il
IiiReaiuunioudu [l FniidesSeunioutu 1uil
AeSuw i (Course Description) 85U T18781 (Course Description) Uiulsaredue
wanniritssissuuiiehluldusuuanseug msUszgnfRaLuUNIAdamandii aUfulge | 5180

A1SHAN N1TI1URY N1TBDNUUY N1TATIUAN WATNIT
anflunsednaiivszaninwlugaamnisuudsglomns
wazdnih
Principles of system analysis to improve
processing, planning, design, control and effective

operation in food and fish processing industry.

NFEUIUNSHAR N1TINUHY NITABARUY UA¥NITATUAY
Tulsanuudsgudahin

Application of mathematical models to improve
processing, planning, design and control in fish
processing factory.

8. 819138edoY

Teagdeamuiivsinglu uas.2 vinai 3 48 3.2

< o a = W a 4 .
9. Lmu*wmem‘sns:msﬂ'mJ'iuNﬂwauu'\mfa‘gmwanﬁﬁsui’mnwanqmiﬁiwwﬂ (Curriculum Mapping)
eazduanunusnglu une.2 vinei 4 98 3
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1.

Boonprab, K. 2020. Hydroperoxides in the bio-aldehyde
synthesis pathway of the brown algae Saccharina
angustata, pp. 57-88. In Voleta Aubin, ed. Hydroperoxide:
Properties, Uses and Reactions. Nova Science Publishers,
New York.

2. NAUIY

1.

Boonprab, K., K. Matsui, Y. Akakabe, N. Yotsukura, and K.
Tadahiko. 2019. 11-Hydroperoxide eicosanoid-mediated
2(E),4(E)-decadienal production from arachidonic acid in
the brown algae, Saccharina angustata. Journal of
Applied Phycology. 31: 2719-2727. (Scopus)

Reaksputi, R., K. Boonprab, S. Tunkijjanukij and J. Salaenoi.
2019. Carotenoid production at various salinities in
bacterium Rhodopseudomonas palustris. Agriculture and
Natural Resources. 53: 500-505. (Scopus)
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2. HAIUIY
1. Phermthong, P., W. Worawattanamateekul and J. Hinsui. N 0.8
2021. Effect of ozone treatments on Nile tilapia mince
(Oreochromis niloticus) off-odor. Rajamangala University
of Technology Srivijaya Research Journal. 13(1): 85-94.
(TCk ﬂfjuﬁ 1)
2. Tohmadlae, P., W. Worawattanamateekul and J. Hinsui. M 1
2020. Characterization of acidic tuna protease and its
application for extraction of tilapia collagen hydrolysate.
Chiang Mai University Journal of Natural Sciences. 19(2):
206-221. (Scopus)
3. Tohmadlae, P., W. Worawattanamateekul and J. Hinsui. N 0.8

2019. Tilapia gelatin: elimination of fishy odor.
Rajamangala University of Technology Srivijaya
Research Journal. 11(3): 402-411. (TCl: nguiii 1)
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2. Ha9UIY

1. Wangtueai, S., J. Maneerote, P. Seesuriyachan, Y.
Phimolsiripol, T. Laokuldilok, S. Surawang and J.M.
Regenstein. 2020. Combination effects of phosphate and
NaCl on physicochemical, microbiological, and sensory
properties of frozen Nile tilapia (Oreochromis niloticus)
fillets during frozen storage. Walailak Journal of Science
and Technology. 17(4): 313-323. (Scopus)

2. Maneerote, J., R. Wongnate, W. Kaimook, L. Krongpong and
S. Kasemsamran. 2020. Feasibility of near infrared
spectroscopy to determine chemical content in
commercial freshwater fish feed, pp. 116-118. In
Proceeding of the 7™ Asian Near Infrared Symposium.
Rajamaneala University of Technology Isan Khon Kaen
Campus, Khon Kaen, Thailand. 12-15 February 2020,

3. Wangtueai, S. and J. Maneerote. 2018. Effect of phosphate
and freeze-thaw cycles on physiochemical and sensory
properties of frozen Nile tilapia (Oreochromis niloticus).
Food and Applied Bioscience Journal. 6(3): 117-132.
(TCI: ngudt 2)
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Usgyuidvinisiauenainuideseiutudiafnyiuieud
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hnesanlalasinwazinievaniou. wih 441-450. T
F189uUNITUTEYUITINITUTTNS UsednU 2563, nuusvan
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2563,

tufin Wugatah, gvan 1asds uas I5ms Judendodas,
2561. navesonsdnuduiudzndsenteaniuvayssezinm
mssuuistusudeautinisnisniw wazUssamduiavesan
adausunseuiwielagldionlalasion, 25a153de
unAIneaemalulagvisaangduean. 11(2): 1-9. (TCL:
nq‘:uﬁ 2)
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miriaUanmgin. v 338-305. Ty s180un15UTEYANNS
AYINNIVOIMIANG BN EATAEAS AT 58 (A1uUTEN).
UNTINBIRENYATANENS, NFUNHUMIUAST. 5-7 NUAWUS 2563.

Srichan, R., W. Worawattanameteekul and P. Tepwong, 2018.

Seasonal variation and regression prediction of fatty acid
compositions in tuna oil from three tuna species
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