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3.1.4 A1B5UYI18YN

04181511

04181521

04181522

mAnTziuazsvendlindusalugnavngsuems 3(2-3-6)
(Analysis and Application of Flavor in Food Industry)

nsnieumethe maliamsarin mslinseilasldiaiesdis UfAemaniisn
nﬁ'uafaluﬁ’mqﬁummmaxné‘mﬁ’msﬁmmiswdwmmﬂsgﬂuaw‘?u%’nm N3
Usvgndldnausalugramnasuems

Sample preparation, extraction technigues, instrumental analysis, flavor
chemical reactions in raw materials and food products during processing and

storage, application of flavor in food industry.

wmalulagnisuuszulusiu 3(3-0-6)
(Protein ProcessingTechnology)
yiln il wazauTRveslusiu msudn nsatauaznisusnlusiuainiie

wiuag 3aunid msvsailluguaimuaznsidendonisdnuysuasmsuszgnaniy
gramnssumMsLUsglams nmaasulusiulundndueiomis

Type, function and properties of proteins; production, extraction and
separation of proteins from plant, animal and microorganisms, assessment of
quality and deterioration, modification and application in food processing

industry, supplementation of protein in food products.

welulagvadlusiuuazingiu 3(3-0-6)
(Fat and Oil Technology)

1iln lassad1e wihiwazaudivesluiuasituluewns msafauagnsviily
Usgvdvaaluiunasiiuainiivuasdnd unvmvadlusiunaziiulugaamnssy
21MMIMIUUTIU Msiuinw nistﬁauLﬁﬂLLasmimmuﬂmmw MIvTuUsRnm
suduazndusavemaniusioniisiniunasnsinuyaluiy

Types, structures, functions and properties of fat and oil in foods, extraction

and refinery of fat and oil from plants and animal, roles of fat and oil in food
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04181523

04181524

industry, processing, storage, deterioration and quality control, color and flavor

improvement of plant oil products and modification of fats.

wialuladvesneaaeeniuemig 3(3-0-6)
(Technology of Colloids in Foods)

AUINY @R LazlAsIaT19U09ADAABYA N1TIIULNTEUUADARDLALLBIMNS
sUuuulazALAIveIReaasEfluos Tadeiinadeiafiosnmussneaasss ns
UszdiulatiosnweInoaasss NINANE

Definition, properties and structures of colloids, classification of colloidal
systems in foods, formation and stability of food colloids, factors affecting

colloidal stability, colloidal stabilization evaluation, case study.

ulwilugnamnisuems 3(3-0-6)
(Enzyme in Food Industry)

lassasne Useinn uazsaunamansvaaouled unumuasanudAyveaeaules
Tugaamnssuamns msdszandlfieulmilugranvnssuaimis wandusiu indesds
wazthmald wsguinuaznaldl wandusivuueu ulaziana iednd w3y
nanAmsiuszas nsaauususiy ndndueilodunasiniy msuaaeuleily
YAAIVNTTUEINT

Structures, types and kinetics of enzymes, roles and importance of enzymes
in food industry, applications of enzyme in food industry, dairy product,
beverages and fruit juices, vegetable and fruit processing, bakery product, starch
and sugar, meat, fishing product processinhg, protein modification, fat and oil

products, production of enzyme in food industry.
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04181525  walulaBmsemnsiugs 3(3-0-6)
(Advanced Food Technology)
ﬂiBU’JNﬂﬁLLUiEUB’]Wﬁ“ﬁBUQQ Lﬂﬁmmwzuqa qa%ﬁwmmm'ﬁ‘ﬂxuqa A3 0aile
3mmsﬁmm‘3{fuqq wazAuAIMILaznAtAlutvasnsITemamumaluladnng
9INT UAZAITILATIEN
Advanced food processing, advanced food chemistry, advanced food
microbiology, advanced food instrumentation and advances and new techniques

of food technology research and analysis.

04181526*¢  walulagvasmslulawmsaluemig 3(2-3-6)
(Technology of Carbohydrate in Food)

yiln 1Aseaine diudsznou aulRmumenw il waseili@awland nsiinsuns

Asewamslulawsnluoms  nmsaauusasiulawmsauazmsiasied  Wdenns
wallagmslulawnsmimiaulslutiogdy

Types, structures, compositions, physical, chemical and physicochemical

properties. Interaction of carbohydrate in foods. Modification of carbohydrates

and analysis. Current topics in carbohydrate technology.

04181541 mimaﬁﬂ@mmwmmﬁu’uqq 3(2-3-6)
(Advanced Food Quality Measurement)
winmsuazasesiatugdlumansiatanuamennimeiueil neam ua
Ussamduiia maUssendldiznisnsisinauninaims
Advanced principles and instruments for food quality measurement in

chemical, physical and sensory; application of food quality measurement.

04181551  msWRIMEASUNgRAMNTTNINYRNS 3(3-0-6)

(Agro-Industrial Product Development)

** 5rgdrUiul
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04181561

04181571

VaNMT UagnssuaunslumsiauIndaiue n15398nan ngAnsINLAYAIL
neamsveduilna nmsldinadauarvadfdugeislusunsudniagy melmssvuas
v
wianavaya
Principle and process of product development, marketing research,

behavior and consumer survey, applications of advanced techniques and

statistic by statistical package program, data analysis and interpretation.

92819 MIVUA 3(2-3-6)
(Advanced Food Microbiology)
= = & aal Vo
WUWANW  UAYANUTULTIWRIRAUNIENNaMAalIAluamS  WwaduInlulas

< & 1

wadi Anrmuaien Bnisiuaislunsnsamuarnissuunedunidnelse slam
#ie1s T3uf Aduelnsu luewns Bnsmuaugduvidnelsauazedunisiiviili
ownsuids Tyithntesiugdunidluemnavaneussan iednd evnsvzia i
waznalil nAnsneiun Sty 91U uagesminaes

Pathogenesis and viclence of foodborne microbial agents, injured cells and
stress cell, modern methods for detection and characterization of pathogens;
ELISA, PCR, biosensor, DNA probe. Methods to control food pathogens and
spoilage microorganisms; microbial problem for different type of foods meat, sea

food, fruit and vegetables, dairy products, cereals, dehydrated foods and

fermented foods.

mmUaaﬂﬁﬂwﬁammsLLasm:ﬂJsxLi‘lum’lmﬁ"m 3(3-0-6)
(Food Safety and Risk Assessment)

armdAtresnLUaBnfteMS STUUMIIAT ISR IY wazningaTides
AIuAY m‘iﬂ']ﬂﬂzl,’tﬂﬂﬂ’lﬁﬂ’:’lui‘uLL‘Nﬁ’a’mLﬁﬂ%ﬂﬂﬁﬂi}‘ﬁ%ﬁﬂm 29AUIZNDUYDINNT
Asigianundes n1seanuu Wann a¥anuusiast wasthnssuiumsyseiu
Audsanagatiinetludszgndld aAnuvasafuvessmsein uaznisuins

DIUT
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04181572

04181573

I TIALUANIUTNTIY BIANTTENINUITHNARIUANNUABRABTBIDIMNT LAz
walulagnisdanisanulasaisems

Importance of food safety, hazard analysis and critical control points system,
microbial risk assessment, components of risk analysis, design, development,
modeling and implementation of microbiological risk assessment, safety of food
retail and service, genetically modified food, international food safety association

and food safety management technology.

DM@ Mg 3(3-0-6)
(Food Allergy)

as

aaﬁﬂixﬂauwaﬁwuqﬁﬁuﬂu na‘lnmimauaumqﬁﬁ'u U N15AUAUDIVDY
piAuiudemsnagiuiluems vlavesasnagiuiluems eansgliunemis
%’aﬁﬁwu.ﬂﬁtﬁ'm“ﬁadﬁua'l'iﬁanuﬁl,l,mummi 3§n’ﬁmﬂﬁﬁtﬂi’wﬁmidaqﬁLm”f,ummi

Components of immune system, the mechanisms of immune response,
immune response against food allergen, types of allergen in-food, symptom of

food allergy, regulation for allergen in food, methods for the detection of

allergen in food.

Inemansmsemaiielaruinig 3(3-0-6)
(Food Science for Nutrition)

HANTEVUTBINTTUUTFURBAMAIMIATUINTTUBINEAFMNDMNT WUNUoaTY
vasn1slulansn TUsiu lefu Fanflu indous 1 wasdidnlnslas Anudoanis
A5 IMITUATWAWIU UNUIMTBIET0 M TR 8N 1ElnTuIN1T TATuIn1siulAaseig
918 MsUsuiuanzlavuinis lnsuwugeans

Food processing effects on nutritive value in food products, metabolisms
of carbohydrates, proteins, lipids, vitamins, minerals, water and electrolyte;
nutrient and energy requirement; nutrient role on nutrition status; nutrition

across the life cycle; nutritional assessment; nutrigenomics.
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04181582**  walulatismsvgdn 3(2-3-6)
(Fermented Food Technology)
Raunsduasumumiiddnlugravnssuemaniinasauunuedduveagdunid
wardvinaremaUdsuwlamanienmuasiaiivesomssswintensvain welulad
MIHARNTEUIUNTTNNERAMNTIUNTATUANABNINASITIUAUBNE M TN TataAy
waznnmneiiietosiundefusiomsminaes
Microorganisms and their important role in fermented food industry,
metabolism of microorganisms and their impacts on physical and chemical
changes of food during fermentation, production technology, industrial process,
quality control, fermented food preservation, regulations and law concerning

fermented food products.

04181583  @3sTivenwavdunaiifinuassalivdanisifiuiien 3(3-0-6)
(Physiology and Biochemistry of Postharvest Fruit and Vegetables)
Tnsaai ez nenzawIzneEs TInewesd nuavanallaand snsii uid sanns
WasuwawazmuAnunfiveaisine nalamsdueiifsdestunisanuaznsiden
e maluladildlunismuaumsasuulamsaisine uazduaindanisiuien
oIRnuazaaly
Structure and physiological characteristic of postharvest fruit and
vegetables. Physiological changes and physiological disorder. Biochemical
mechanism of fruit ripening and senescence. Technologies used to control

physiological and biochemical changes in postharvest fruit and vegetables.

04181591  szlgvifidemawaluladnisa1ms 3(3-0-6)
(Research Methods in Food Technology)

- wanmsuazszisuisidonmamalulagnisemns msiwseidguuieiivua

W9 muf‘af(]’aﬂ’mmﬂuﬁayﬁLﬁam'ﬂwLLNumﬁ%’UmsﬁwumﬁaadNLLazmﬂ'ﬁﬂ g

** gdrdiuls
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04181597

04181598

04181599

AiAs18 nsudana wazn1sinnsainanTidenisiaissauienisiauslunis
UszguuaznIshfium

Principles and research methods in food technology, problem analysis for
research topic identification, data collection for research planning, identification
of samples and techniques. Analysis, interpretation and discussion of research

result; report writing for presentation and publication.

duuun 1
(Serninar)
nsthiauswazeivsemidefivhaulamadnemansuazineluladnisenms
TusziuuTygln
Presentation and discussion on current interesting topics in food science and

technology at the master’s degree level.

Ueymfeg 1-3
(Special Problems)
=t 15 v =l s = = =) = =
msAnwAuAIamalulagnisemns TuszaudSyain wazSsussadoudy
189U
Study and research in food technology at the master’s degree level and

compile into a written report.

Anginwus 1-36
(Thesis)
aoar a = = =l = [ =S a «
FeluszaulTygilnlazissuSsadouduinednus

Research at the master’s degree level and compile into a thesis.
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4. Ultraviolet-C imadiation maintaining
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