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(Development of Entrepreneurship for Innovative
Business)
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(Product Development and Innovation Technology)
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(Agro-Industrial Innovation Project)
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- A Leniden laidesnin 4 wiuaehin
Tiandondouseinmnniediedeluil Svudenlidesndn 4 wizefn
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(Specialty Nutritional Product Development)
01054554 NsUTB TN MINULDIHER TUTRAEIMNTIINYAS 3(3-0-6)
(Shelf Life Evaluation of Agro-Industry Product
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nMINRHER A uYINAnRvuaz Y

(Product Development from Grains and Tubers)
N TR LT TIC DRt SERVIL 8

(Development of Snack Food Products)
dilatuLarADAaREAAIUIUNITHAIUY
HANAUNYAAMNTTUNYAT

(Emulsions and Colloids for Agro-Industrial Product)
lelnsmeaapundnsunISWAILINARN TN
(Hydrocolloids for Product Development)
NNSDONUUUNTEUIUNITAIMIUNITARUA

AN IRRAINNTTUINYAT

(Process Design for Agro-Industrial Product
Development)
ﬂ153%’&1cguﬁinﬂ%uqdﬁm%’umsﬁmuwﬁmﬁmfﬁ
(Advanced Consumer Research for Product
Development)
MswaHARA oS ez nuiede
(Development of Functional Food Products from
Meat)

aRnd UM SHAIUWAR U

(Lipids for Product Development)
mﬁé’ﬂﬁy’uﬁwLﬁumumqqmamnssmnwm
(Operations Research in Agro-Industry)
N199RNITIATINSUINNTTY

(Innovative Project Management)
abAuszgnAdmUInensdeyauaznisianNanue
wInnssu Il

(Applied Statistics for Data Science and Innovative
Product Development II)
suilouiTitemaiananduiuazuinnssy
(Research Methods in Product Development and

Innovation)
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UINNTSY |

(Applied Statistics for Data Science and Innovative

Product Development )

uAa.2

3(3-0-6)

lddeendn 19 wiheda

nsuwlsgulaglidldanuiounaznisuszgnaly
RAAIMNTTUNYAT

(Nonthermal Processing and Application in Agro-
Industry)

wiallansuseliunalssamdudad mivgnaimnesuy
WNYAS

(Sensory Evaluation Techniques for Agro-Industry)
Auazn1suseiliue

(Color and Color Evaluation)
Hodudauaznisusziiuen

(Texture and Texture Evaluation)
NSIANITUAZNITAAIAAIMSUNAR ALV
(Management and Marketing for New Products)
nsUseiivaun U ssamaudadmiun s
HARA

(Sensory Evaluation for Product Development)
NTRAIHAA A UNALAENILAYLINTG

(Specialty Nutritional Product Development)
NUsATIUDIEMIAUTB AR UTDAMNTTUN YRS
(Shelf Life Evaluation of Agro-Industry Product
Development)
nMIRAUIRART s INLAR YAz YA

(Product Development from Grains and Tubers)
MSHRILRERA ST TTULRE"

(Development of Snack Food Products)
dilatularAoaasAdIMsuUNITAIUN

NANAUNNAMNTTLINYAT

(Emulsions and Colloids for Agro-Industrial Product)
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3.1.5 AT95UIYTIHIYN

01054521

01054541

01054542**

** sgirliudse

nsulssUllaglalldmnudousaznisussgndlugaanynsuinems 2(2-0-4)
(Nonthermal Processing and Application in Agro-Industry)

winmsuazmdfyensuUssulagldldainusou walulad
nadensomsiaumdndurgaamnssuinuns nMskusgllagldauiugs
waluladlelou nstianudoussitlevuiin msldauuluiuuuiad nsls
wamuuiad wasmsldrdumiodtus wisiweslunssuiumsudniidnade
ANINTNYBIHARTUIERYINY

Principles and significances of nonthermal processing including
alternative technology on agro-industrial product development. High
pressure processing, ozone technology, ohmic heating, pulsed electric
field, pulsed light, and ultrasound. Process parameters affecting quality of
final product.
waiansUssdlunuseamdudad msugnamnssuinyn s 3(2-3-6)
(Sensory Evaluation Techniques for Agro-Industry)

nseenuUUkazmMImluunaaeunUsTamauda lneisnadey
WUUAULANGNY WUULTIWTTOUT LASLUUAINYOU MTIATISRAN AR
nsUszgnasnsnageunsramdudalunuiauadaiun msaiuaw
AN MIANI2NMTALTIY wazn1IadeURusLan

Designing and conducting in sensory discriminative, descriptive and
affective tests. Statistical analysis. Applications of sensory evaluation
methods in product development. Quality control. Shelf-life study and
consumer test.

Auaznisuseidiumn 3(2-3-6)
(Color and Color Evaluation)

Anuddryuasntinfivesd msueatiud Ineeandussuas szuud
msinrduaziaiesdle Fluewns AsssunA wardvinavesnsuwdssuiilse
ANgAsIINYIA

Importance and functions of color. Color vision. Science of light.
Color systems. Color measurement and instrument. Food colorants.
Natural colorants and influence of processing on natural color

substances.
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01054543

01054545**

01054548

01054552

= srivuiulse

1A0.2

leduifauasnsuszdiuen 3(2-3-6)
(Texture and Texture Evaluation)

ﬂmauﬁ’ﬁtﬁmﬁuﬁaé’uﬁﬁmaqmmsﬂismwuamfﬁq Aawaauds uaz
goavad msiarmeinudeduiaiimansuazmeden Jodusne q Alisvina
siaammmﬁaé’mﬁmmmms

Properties of solid, semi-solid and liquid foods. Direct and indirect
methods of texture measurements. Factor affecting food texture.
NMSIANITUALNITAAINATMTUNAR AU v 3(3-0-6)
(Management and Marketing for New Products)

nszUINNSHANRAR AasTluus A kaskuylval nsUssiduaang
Wululdvesnann nsiauIlaznadauLuIANEAA U UaNNITIANITNINNT
AN LHUNITAAIA NAYNSNINATUNAATNALAZTIAN ATEUIUNTABAITULALNNT
ansanuduiusiuguilan nsdmdadusioangnainuaznagnsnanisin
nandusieongnain nagnsluniazyavenRTTIananinm nsiauNugsha
Traditional and new approaches of product development

process. Assessing market potential. Product concept development and
testing. Principle of marketing management. Marketing plan. Product and
price strategies. Communication process and consumer relationship
management. Product launching and post launch strategy. Strategies for
different stages of product life cycle. Business plan development.
msUsziduauamvsUszanndudadmiunisiaunsan e 3(2-3-6)
(Sensory Evaluation for Product Development)

wiaalunsUszdiununmmaseamduda nsldnnsusziuamunm
yaUszannduidlunisainogns mrdadusfivnzan wasfnvengnisiiy
Snwndndud msfinwduilaaludannnin wazusuin

Techniques in sensory evaluation. Uses of sensory evaluation
techniques in product formulation. Product optimization and shelf life
study. Qualitative and quantitative consumer testing.
NISNRIUHARSUARLAYNILAYUINTT 3(2-3-6)
(Specialty Nutritional Product Development)

anmuasymymalasunnisvesaululssmaiiaunuds masmau
wazhaewaILn pruddyewaniusimslavunsidaeiin v daeeny
wardUae 1nsgIu dermunuasunIMYeHARTUIIRLAYINILATUING 113
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01054554

01054555

01054556**

** sgimUiuuse

UAD.2

Status and nutritional problems involving people in developed,
developing, and under-developing countries. Role and needs of
nutritional food products by children, adults, elders and patients.
Standard, regulations and quality of specialty nutritional products.
Development of specialty nutritional products for target consumers.

Field trip required.

nsUsEiueIgMSINUTBIRAA NTEREMNTTUNYAT 3(3-0-6)

(Shelf Life Evaluation of Agro-Industry Product Development)
miﬂs:';t,ﬁuawqmSLﬁumaamﬁmﬁmﬂ'qmmwn's'imﬂwm's‘[ma'l,"ifmmi

HugrunsduufAsorsaunamand Susuvecufiden navesgumaiisesng

uj

o

U

=

5
A3 Dadeifinasoignisiiu mwuzussuazauduiuunnvurysTy
AN NYBINARTN YemeiLeniilf mavadeuangmaiuluannizisiag
nsUssiiversnsiivveandnsiueannsiimen

Shelf life evaluation by using the basic knowledge of kinetic
reaction. Order of reactions. Effect of temperature on the reaction rate.
Factors affecting shelf life. Package and its relationship to product
quality. Water activity. Accelerated shelf life testing and shelf life
evaluation from case study.
MINRUWARA U NWAaRTLAs WY 3(2-3-6)
(Product Development from Grains and Tubers)

AuMwredAnfTuas i nsUTuUuaznsasuuasnaEuR
gpauthuaslusulumdafivuariemilaeisnildnd induaznenmuasnis:
W lUlE wdndusilvsnnudaitniayoi nsdlfnw

Quality of grains and tubers. Improvement and changing properties
of starch and protein in grains and tubers by physical, chemical and
biological means and their applications. New products from grains and
tubers. Case studies.
MsHAUREAS RIS TULAE 2(2-0-4)
(Development of Snack Food Products)

AIAANAYBINART D WNTIUAEY UssinnuesemisuulAe TagAu
LLaxﬂizmunmmngém%’Ummwuﬁm winnssuvekARisomMTTULAL)

AN MLAZDIENTAUSIY NTdiAnm



01054557

01054561

01054562

Upo.2

Marketing of snack food products. Types of snack food. Raw
materials and processing for snack food. Innovation of snack food
products. Qualities and shelf life. Case studies.
diladunayneaaauRd NS UM SHRNNHAR NITgREMNSTTULNYAS 3(3-0-6)
(Emulsions and Colloids for Agro-Industrial Product)

dupsizonsewinluiana drwlseneuvesdilady audfvesiviuas
sewinafiamtigay nsnefindladu wefiesnmuesdiadunazmeaaosn gl
nsuaesdiaty walundnsurgramnssinuas uasadamaadfandiild
fvuadnuaimawy mswaumanfusaaamnssnvasiiduditaduuas
ADAADYN

Intermolecular interactions. Emulsion ingredients. Surface and
interfacial properties. Emulsion formation. Emulsion and colloid stability.
Emulsion rheology. Agro-industrial product gels and physicochemical
techniques for characterizing. Agro-industrial product development of
emulsion and colloid.
lalnsneaapuRdmIuN TWALIHAR A U ‘ 3(3-0-6)
(Hydrocolloids for Product Development)

l8lnsA0aaBYANUAIILAIRIVEIBINNS Mé’nyammlﬂﬂiﬂ@aaaaﬁﬁ

= v w

NEIMTDINUNGANITUNNINYINTHUA dutuasniihfiveslalasneaasssiu
AR ustgREMNssINYRS MIUsvgnalalasreaapRdmiunsiau
HARS T

Hydrocolloids and food stability. Fundamental of hydrocolloids
related to rheological behaviors. Hydrocolloids properties and functions
in the agro-industrial products. Applications of hydrocolloids for product -
development.
MsepNKUUATTUIUMSAMSUNSWRILKERAduegRamMnTTINYAS  3(3-0-6)
(Process Design for Agro-Industrial Product Development)

ANNAIA Y UBINNTOBNLUUNSZUIUNMIRBN TRALHE AT U gAEMN T
YRS UANNSLALNATATBINITOBNKUUNTEUIUNTA MU
WAmSuTgAaMNITIINEAT MImALMNsTigaveansyuIunslasiBnisaied

quai'waaqmmsﬁmmam% FPUUNTAIUANNTIZUIUNG
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Significance of process design on agro-industrial product
development. Principle and techniques of agro-industrial process design.
Process optimization using mathematical modeling approach. Process
control system.
nsAdeguslantugedmsunsWauHEn S 3(2-3-6)
(Advanced Consumer Research for Product Development)

auddyreanteuslaadmsumsWanudnsiun 39ive1ves

2/

guslaa vguinsiden wnlifuwginssuguilnauazaiddeguilan 35m3ide

U

14

=

N‘U{l'.mL“z‘mf’}mmmam%w%mm NNS9DNLUUADUNNULALNITVNAADUAIY

e

andeareuaTesiio Msdu melteseidoyanisadd wedaetAlvdlunuide
guslnauaznsussanalglunuiamwinium

Importance of consumer research for product development.
Psychology of consumer. Theories of choice. Trends of consumer
behavior and consumer research. Qualitative and quantitative consumer
research methods. Questionnaire design and reliability testing. Sampling.
Data statistical analysis. Emerging techniques in consumer research and its
applications in product development.
nswaugUsznounsdmiugsnauinngsy 2(2-0-4)
(Development of Entrepreneurship for Innovative Business)

ANTYSANNITANIINUIRNTTHLAYANARAT AT TRV Il ANAY
wannsvasauiugussnaunts nmsdanisaed msdaniseyavualvg
NSLUIUNSAATIDBNLULU NTIANITIATINIG  NITIANTNNAITIRY N15IANTT
AmAss Msiauluinagsisanuianssy msWauuiugsivdmiuuinnssu
n1sdaNIsHeIINGLlaNAAALALATNITUNINTZIBVRIUTANTTY TEUUAMATN
dmivgsnautanssulugmanvnssuinuas nisldusylovianansluningdums
Uyarlugshaveamdadumnuinngsy

Integration of knowledge from innovation and creativity of value
chain. Fundamentals of entrepreneurship. Knowledge management.
Management of big data. Design thinking. Project management. Financial
management. Risk management. Development of business model from
Innovation. Business plan development for innovation. Product portfolio
management and diffusion of innovation. Quality system for the
innovative business in agro-industry. Utilization of intellectual right

property in business of innovative product.
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nMRNERF e s Az nifeded 2(2-0-4)
(Development of Functional Food Products from Meat)

Ffiuvasennsidmthiilanns wualtiusann nguuiswazderivus
anseongvismstanminuluidednd Bmsdugdlumsianndnsusionnsids
wihflawzainidednd naveansruaunsulsgUdearseangviiniedaninlu
wBnfusBathilanzaniiodnd wialulafaURlminunsWaundnsiue
onsiBauthillewzanidednd nisusziiunmnam

Definition of functional foods. Market trend. Laws and regulations.
Bioactive ingredients found in meat. Advanced approaches for
development of functional food product from meat. Effects of processing
on bioactive ingredients in functional food product from meat. Emerging
technology and development of functional food product from meat.
Quality evaluation.
AfadmMSUNIAILINERA 9 3(3-0-6)
(Lipids for Product Development)

U'ﬂmmazauﬂ’&%wﬁwﬁmmﬁﬁﬂluwﬁmﬁmﬁqmawnﬁumwm anwiug
nemenLasiaiivesdfindmiuniswauwEnSurie s udndneilily
91913 NARAMTI DU W UasHARSUTTTaNTRIBvth nsnsaeaeuaLTR
vosdfinfidnenuneHAnsTue uuliunaavewansSousiafio

Role and functional property of lipids in agro-industrial products.
Physical and chemical characteristics of lipids for development of food
products, non-food products, healthy products and functional products.
Determination of lipids’ properties affecting to product quality. Market
trends of lipid products.
wialulagnswaiunaniusinazuinngsy 3(3-0-6)
(Product Development and Innovation Technology)

wnldumsidedagiu msiauuasuinnTsusdnsium
nsvuaumMsiannsdadaeilvd n1sdilaguilan nisasauwn i
winnssu nsauAudniUniuaznszuiunisanansunsdmsundaiumnuinngsy
nmsfmdenuuAaudndus nsiawnAandaiuen Tagivwazmalulad
nsrvIuNsWUITUe g nseenuuundndasiuvinnssuuasiuuindnsiu
AULUU MInadauNaniugludiazn1smageuauyeuveauilan n1s

ATIZErALUTIUNTAMUARILRLINIINITAETA ATULUAE NSILATIEN

lunangsnsdmiundaduniuinnisy
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Current trend of research. Product development and innovation.

New product development process. Understanding consumer. Generating
innovative ideas. Patent search and patent process for innovative
product. Idea screening. Product concept development. Food ingredients
and food processing technologies. Innovative product design and
prototype development. New product testing and measuring consumer
preferences. Multivariate analysis for marketing positioning. KANO Model.
Business model analysis for innovative product.
Tﬂ'ﬁamsui'mﬂssuqmamﬂssuLﬂwm 1(0-3-2)
(Agro-Industrial Innovation Project)
JyfidoaTouniney 01054567

Trssmsuianssy nsvuaumsiausandusiuianssy Jadufiinase
NSEUIUNTWAILINERST T nATANITATINEATHERAUNLAYNTEUIUNTHER
msUszgnamaianeada MsTarnuaIm nsvadeun1ssauiureduiLaeg
warmandndusigaain

Innovation project. Innovative product development process.
Factors affecting product development process. Techniques in product
formulation and processing. Applications of statistical techniques. Quality
measurements. Consumer acceptability testing and product launching.
mM3idedusuiiuuegaamnIsIN YRS 3(3-0-6)
(Operations Research in Agro-Industry)

nslindnadinArdans Lavnanadn nguiaiuuzty watalusingy
Badunse Ygmmsvuds Jyminsueumunsaiu MIAUKULATIIY o)
mssinduls nouijinuuazngufunineelunisuitaymilugaaimnssuinuns

Application of mathematics and statistics. Probability theory.
Linear programming techniques. Transportation problems. Assignment
problem. Project planning. Decision theory. Game theory and queuing
theory to solve the problem in agro-industry.
nsdansiasansuinnssy 3(3-0-6)
(Innovative Project Management)

UInNSTuLaLlASINSUIRNTIL MITANITBIANT NITINNITNTHEINT
yana nszuaumslaeiufinduaznszuiunisindulavesnud nsanid

2ONLUUAIMSUIATINITUIANGSY NTEUIUNTITINUEULATNNSINANAUIIY
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NsrUUNSInGadns1e lumassiauariiugsna nsRnanuuazyseiiiu
TAsenns mssansaudaudenaznisdoans msdanisautes

Innovation and innovation project. Organization
management. Human resource management, cybernetics process and
human decision process. Design thinking for innovation project. Planning
and scheduling process. Procurement process. Business model and
business plan. Project monitoring and evaluation. Conflict and
communication management. Self-management.
adAuszgnddmiuinemsdeyauaynisiannwdadueiuianssu | 3(3-0-6)

(Applied Statistics for Data Science and Innovative Product Development I)

ﬂ'l'iU‘iZEfﬂﬁ%VlEJ"lﬂ’ﬁ"U)Bl&a NN598NUUULEUNITNAADI NI LASIEUENNT

'
=

anney Fmsfiuinneuauss 53 eiadfiowaunanSueiuTans
nIAANY

Applications of data science. Experimental design, regression
analysis, response surface methodology and statistical methods for
innovative product development. Case studies.
adAuszgnAdmiUInemsteyauaznswrundndneiuianssu Il 3(3-0-6)
(Applied Statistics for Data Science and Innovative Product Development 1)
iisosFeunnnou 01054577

pNARTRIN T T ER R Rd I UN SRILRARA UL IANT T
Uszlanvestoya msmaaaau%’a;daLﬁamﬁl,ﬁiwﬁl.%qaﬁ?} N15IATIENURYA
Faadftugaiiuiinmsiesesionneswan mslemzinuuUsusiumanei
ws msiassidiuusenaundn Msiasgiiungy NS IEinYER N3
Aias1einmsautly MTIATIERsIUNUSELAM N1TIATINNTANNDYABIARAN
msinsiannesidsaesiosianuuuuidiu msinsiziesduszneuson
msUszgnaldisnisdananlunsiaunnanfusiuinnssu

Importance of statistical analysis for development of innovative
product. Types of data. Data examination for statistical analysis. Advanced
statistical analyses using multiple regression analysis, multivariate analysis
of variance, principal component analysis, cluster analysis,
multidimensional scaling, correspondence analysis, discriminant analysis,
logistic regression analysis, partial least square regression and conjoint

analysis. Applications of those statistical analyses for innovative product

development.
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sudeuitidenaiaundniusuasuinnssy 1(0-3-2)
(Research Methods in Product Development and Innovation)

nanuazsuidouitmemsidemaiauninduslazuinnssy N3
Annzitymiftormuaidenuide 3‘ﬁ"swnwﬁaailatﬁam‘nwLmums%aﬁ‘a
nsMuAmIREalazmAlindtn1s N153ATIEY uwana warnisinsal
HaN15398 NsdaviissauienisitauslunsUsya uaymsARum

Research principles and methods in product development and
innovation. Problem analysis for research topic identification. Data
collection for research planning. Identification of samples and techniques.
Analysis, interpretation and discussion of research results. Report writing
for presentation and publication.
nMsAnuAUAIIDaTY 3,3
(Independent Study)

17 =

nsinwAuaivaeies luhdeiiaulassiuiyyiln Feuseadu
‘mmwuua313'1La‘ua‘lm’lsaaué'i'umwmiﬂiguqmﬁw‘uaq5xﬁvﬂ‘%mkuw‘[w W

Independent study on interesting topic at the master’s degree
level, compile into a report and present in the final oral examination.
BouamzmnsiauInanfusionamMns s YnS 1-3
(Selected Topics in Agro-industrial Product Development)

FeamEnainumIiaWandusignamnssunens TussiuySyen
n vhidadeudsuuatUluudaznansing

Selected topics in agro-industrial product development at the
master’s degree level. Topics are subjected to change each semester.
duaun 1
(Seminar)

nsauaareivMedefiihaulavnansiaun
nanduTgaaunIIUINYRT luszAuUTyyv

Presentation and discussion on current interesting topics in agro-
industrial product development at the master’s degree level.
Ugymdineiy 1-3
(Special Problems)

NSANYIAUATINKINTRAIL NGRS IREMINT TN YRS IUSEAUUS YY)

W waziseussadsuduneny
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Study and research in agro-industrial product development at the
master’s degree level and compile into a report.
01054599  Aneniiwus 1-36
(Thesis)
AeluseiuUiyanln wasSouisadouduingiinug

Research at the master’s degree level and compile into a thesis.
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ﬂﬂ:’fmwﬂﬁnpixy'sNmaammﬁﬂm 4AB.2
mermans 398 wasutanssy ‘
d o ) ' 'lé'ﬁmsm’mvwaaﬂﬁf{m;caum{n@m A7
3.2 Y2 dna AILULY LavAMIAITRIEIRITY Sosudt 19 ﬁ,&j_ 2565
3.2.1 aﬁﬂﬂiéﬂ‘iﬁﬁﬂﬂﬁﬂgﬂi laBsguu CHECO
dndudl Ho-uwana HAIIUNIYINTG Jaqlu nangns
FIUUUANITEINTT Uiudge
ANl (19779)
Foan10ud w.a.fdudanisdne
ﬁ']ﬂﬂﬁl,%lﬂ'?'?ﬂq.l,

1 wnnuasied waeEn Ny 01054556 01054556
F0INEANIIATE 1. Consumer perception of 01054591 01054568
M. (RHdafuianamMnIsuLnLns) extruded snacks containing 01054595 01054591
asAdeudunu 1 brown rice and dried 01054596 01054595
UWTINBNAUINUASANERS, 2531 mushroom, 2020 01054597 01054596
MY (WaNEEnAUNgAEMNTSULNLAT) 2. Antioxidant properties and 01054598 01054597
U IvedBInuAsANEns, 2533 selected phenolic acids of 01054599 01054598
Ph.D. (Food Science and Technology) five different tray-dried and 01054599
University of Georgia, USA., 2541 freeze-dried mushrooms using
m‘mﬁt"ii’a'.\'v'lm methanol and hot water
1. Chemical quality measurement extraction, 2019
2. Thai dessert technology 3. Healthy brown rice-based
3. Snack product development extrudates containing straw

mushrooms: Effect of feed
roisture and mushroom
powder contents, 2019

4. Development of an
emotion lexicon and its
application in demographic
characteristics and behavior
of coffee consumers in
Thailand, 2019

5. Flavored-functional protein
hydrolysates from enzymatic
hydrolysis of dried squid by-
products: Effect of drying
method, 2018

2 unvueeiy Wiy Y 01054543 01054552
HiheA1ans19150 1. Effect of thermosonication 01054544 01054565
mu. (@wsuaslneuinig) or microwave heat?ng‘ for post 01054559 01054568
WysAtiauduau 1 pasteurization on chemical, 01054565 01054591
uwnenasuiing, 2544 physical, and sensory 01054591 01054595
m.a. (maluladinieamis) characteristics of prototype 01054595 01054596
qmmnitﬁwﬁﬂmé’u, 2550 sausage, 2020 01054596 01054597

2. Physicochemical and 01054597 01054598
sensory characteristics of 01054598 01054599
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A1iun Fo-urwana HAITUNABINT JagUu wangns
AIUWUINITYINT Uiuuse
Al (@1917317)
Foaa1u,d wadduFanisdnm
mmﬁt%uwwmv
mmﬁt%m‘mu reduced fat-low sugar 01054599
1. msrdndindandednd Wednitn Chinese pork sausage as
o uay drumBoainnszuaumsnan produced by
wWadudnmaundmidiawgluemnsuas | chitooligosaccharide using
wanSnuriiodad commercial pectinase
2. msuUsvendlilalasaoaasun WUsiu hydrolysis, 2020
olaslalwnuazarsannansssusiiiewlu | 3. Ohmic heating effects on
asiusyyadassuazansiwtosdunidly | Listeria monocytogenes
nAn S odn inactivation, and chemical,
3. nwsﬁ'muwﬁmﬁmﬁl.ﬁ"aﬁm'hﬁazyumw physical, and sensory
(Functional and organic meat product characteristic alterations for
development) vacuum packaged sausage
during post pasteurization,
2019
4. Seafood flavor perception,
liking, emotion, and purchase
intent of coated peanuts as
affected by coating color and
hydrolyzed squid peptide
powder, 2019
5. Effect of Thai hoary basil
(Ocimumcanum Sims.) seed
mucilage on fat reduction
and quality characteristics of
chicken salt soluble protein
gel and low-fat meat
products, 2019
3 WAy wAaia RAUREL 01054546 01054557
dhemansInsy 1. HavasRuMinarailunig 01054591 01054561
m. Gemnssuwdsjiamis) noasaAmnMyaTud Uz udg 01054595 01054564
anUumAluladnTzaeINa 1AM wruneansouUTIsAUIUIM, 01054596 01054568
aanTede, 2541 2561 01054597 01054591
M. (e ndndueignamnssunues) 2. NATRIHIUNENADAMN YD 01054598 01054595
winedsnuasaang, 2545 wanSusTaduiiihiiuusndn 01054599 01054596
U0, (Wnuwdniusignamnsaunens) Wududsznav, 2560 01054597
i IneIdeinunsaans, 2549 3. wareanisiilulasnviunis 01054598
I fouunwdnuziune 01054599

dudimaneniwesadatielu

WaRnUEUI, 2560
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dndudi Fo-uana HAIUNIEIBINTT Uaguu Wangns
Auntan1edrinig Usuuse
ARl (8111397)
Foaotud wafdndanisAne
aideanny
m'mﬁ%mmrg 4. Effect of palm sugar
1. Emulsion based product concentration and mixing
development : food and nonfood order on physical properties
2. Encapsulation technology of coconut milk, 2020
5. Effect of sucrose ester and
carboxymethyl cellulose on
physical properties of
coconut milk, 2019
4 sl gasTudvan Y 01054541 01054541
T0IMANTINNGE 1. Installation design of on- 01054543 01054543
M. (FRuIHAAUfgRaINTTILNYAT) line near infrared 01054544 01054568
UMTINENAINUASANARS, 2532 spectroscopy for the 01054548 01054591
M, (WA W ERA T gRAIMNTTUIEAS) production of compound 01054549 01054595
UM IMENSINYASAIERS, 2535 fertilizer, 2020 01054591 01054596
Ph.D. (Food Science) 2. Effects of visual cues on 01054595 01054597
University of Massachusetts, USA., 2542 consumer expectation, 01054596 01054598
?Iﬂ'!l'lﬁv'ém'mrg emotion and wellness 01054597 01054599
1. Texture and texture evaluation responses, and purchase 01054598
2. Rheology intent of red chili powders, 01054599

3. Sensory evaluation

2019

3, Utilization of lignin extracts
from sugarcane bagasse as
bio-based antimicrobial
fabrics, 2019

4. Determination of water
activity, total soluble solids
and moisture, sucrose,
glucose and fructose
contents in osmotically
dehydrated papaya using
near-infrared spectroscopy,
2018

5, Determination of sulfur
dioxide content in
osmotically dehydrated
papaya and its classification
by near infrared

spectroscopy, 2018
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it %a—muﬁqa NATUNINTYINTG UagUu 'vré"i'ngm'iﬁ
AunuaneIvInTg HTUES
ARl (d1917397)
Fosonvu,d w.a.fdrFanisdnm
annilidenvny

yraunsmd Usuaau® NuUIRASEUSES 01054566
HtuAanssd 1. Chapter 15: Rice Phenolics: 01054567
v, Gngnmaniuazmaluladniseims) | Extraction, characterization 01054568
(Reshileudunu 1 and utilization in foods, 2018 01054591
UnIenduinyasANEns, 2548 R 01054595
M.Sc. (Agriculture) 1. Effect of tea catechin 01054596
Kagawa University, Japan, 2551 derivatives on stability of 01054597
Ph.D. (Colloid Science) soybean oil/tea seed oil 01054598
Ehirme University, Japan, 2554 blend and oxidative stability 01054599
awwﬁﬁmmm of fried fish crackers during
1. Colloid Science, Food Chemistry storage, 2019

2. Enhancement of thermal

stability of soybean oil by

blending with tea seed oil,

2018

3, Characteristic of sausages

as influenced by partial

replacement of porkback-fat

using pre-emulsified soybean

oil stabilized by fish proteins

isolate, 2017

4. Effect of partial

replacement of porcine fat

with pre-emulsified soybean

oil using fish protein isolate as

emulsifier on characteristic of

sausage, 2017

5. Effects of rice hull phenolic

extract on the stability of

emulsions stabilized by rice

bran protein hydrolysate,

2017
uiEmtuniy noalng* uuRATHUEH 01054511 01054562
FRIANARTINGE Chapter 4: Drying of durian 01054546 01054567
MU, (Raedndufana1unssnens) flour and product quality, 01054562 01054568
VigsRteuduiy 1 2017 01054575 01054591
W Ingndginuasaans, 2537 Al 01054591 01054595
M. (Rauwdndungnamnisuinyms) 1. Effect of sucralose 01054595 01054596
I INEIAUINYRIANENS, 2540 substitution on moisture 01054596 01054597

¢ et

* 9T TURRTOUMANGAS
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ddui Fo-uwana HAIIUNNIAVING Tagiu WaANgAs
AUNLINIIYINTG RN
A (d1913v7)
Faan1iu,D w.afdndenisdne
ﬂ']‘ll"lﬁL'-fi'EJ’J“U"lfg

M.AppSc. (Food Science and transfer and physicochemnical 01054597 01054598
Technology) characteristics of Marian plum 01054598 01054599
University of Western Sydney, Australia, leather, 2020 01054599
2543 2. Monitoring fat content of
Ph.D. (Food Science and Technology) grated coconut meat in
University of Western Sydney, Australia, coconut milk extraction
2547 process using near-infrared
awnﬁﬁm‘mm spectroscopy, 2020
1. Process modeling and optimization 3. Effects of banana flour and
2. Microwave assisted drying soybean oil on the physical

qualities of batter and

banana cake, 2020

4. Effects of ultrasonic and

enzymatic treatment on

physical and chemical

properties of brown rice, 2019

5. Characterization of protein

hydrolysate from silkworm

pupae (Bornbyx mori), 2019

HANIUNIIYING

1. aydndtns Gae minimves

dndaguudiianuimionuilog

uaznIILIoNIHAR, 2562

7 uanUing grsiauny* NUUAATIULTE 01054511 01054555

FDIATANTIDTY 1. melnsstdeyaimAdouaz 01054551 01054567
M. (FupanfnsgnaImnIsinens) waundaduslagldlusins 01054558 01054568
WesAtiouduay 2 SPSS, 2561 01054582 01054577
UIMENEEINYASANERS, 2544 N 01054591 01054591
M. (TAnHEndusignamMnssunens) 1. madnwaradululalunis 01054595 01054595
UINENAEINYASANERS, 2546 Towatinawninsalnddving 01050596 01054596
Usa. (Ranwiadusignaivnssunens) dursuan dwsuviunenunm 01054597 01054597
uAvedeinunsmans, 2550 \héouuan, 2563 01054598 01054598
A dentgy 2. guifundl nanw was 01054599

food quality applications

development

1. Near-infrared (NIR) spectroscopy for

2. Application of experimental design,
statistical modeling and multivariate

analysis technigues in food product

Uszamdudavendnitduiog
uzAN, 2563

3. Effect of sucralose
substitution on moisture

transfer and physicochemical

* 0191304 SURATEUNANGNS
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ddufl Fa-unuana HAIIUNINTVINTG UagUu Wangns
AMNUINIITINTT Uiuuge
AN (@171739)
Foanntu,Y wafidndansdnw
mmﬁ't-’émmm‘,
characteristics of Marian plum
leather, 2020
4. Rapid analysis of first
sugarcane juice qualities in
raw sugar milling process
using near-infrared
spectroscopy, 2020
5. Temperature
Compensation on Sugar
Content Prediction of
Molasses by Near-Infrared
Spectroscopy (NIR), 2019
HATUNIITINTT
1. oyAn3Uns (Foe mindivey
Aagutibanuimiouuslnn
uagnIaAEnIsHan, 2562
2. aydvias (Gos 1mifaey
nsovaonldiiioafuaznssnis
nsHaAR, 2561
8 Wi wdadannin AuuRaeuses 01054547 01054554
SOUIANTINTE m‘i\hsl,i'mua:mitﬁumqmi 01054554 01054557
M. (Nauudasum) Wurdafuyiowms @iu 01054557 01054561
WesAtianduiu 1 Ususa), 2562 01054558 01050568
wingduinyasaans, 2527 Uiy 01054561 01054591
M.S. (Food Process Engineering) 1. Quality modification of the 01054591 01054595
Asian Institute of Technology (AIT), reformed chicken meat using 01054595 01054596
Thailand, 2529 xanthan gum for nugget 01054596 01054597
D.Agr. (Agricultural Chemistry) preparation, 2020 01054597 01054598
University of Tokyo, Japan, 2536 2. Effect of calcium 01054598 01054599
m‘mﬁﬁmmm concentration on properties 01054599

1. AMINTIUNTEUIUAITOMS
2. Rheology properties of food systems
containing starch and hydrocolloid
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Innovation project. Innovative product development process. Factors affecting product development
process. Techniques in product formulation and processing. Applications of statistical technicues. Quality

measurernents. Consumer acceptability testing and product launching.
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Innovation and innovation project. Organization management. Human resource management,
cybernetics process and human decision process. Design thinking for innovation project. Planning and
scheduling process. Procurement process. Business model and business plan. Project monitoring and

evaluation. Conflict and communication management. Self-management.
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Types of snack; developrment of snack products; Marketing of snack food products. Types of snack
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study. shelf life. Case studies.
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Importance of consumer research for product
development, psychology of consumer, theories of
choice, trends of consumer behavior and consumer
research, qualitative and quantitative consumer
research methods, questionnaire design and reliability
testing, sampling, data analysis, applied analysis of
variance ( ANOVA) and multivariate of variance
(MANOVA), applied correlation and regression analysis,
conjoint analysis and its application, preference
mapping and its application, emerging techniques and

its applications in product development.
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Importance of consumer research for product
development. Psychology of consumer. Theories of
choice. Trends of consumer behavior and consumer
research. Qualitative and quantitative consumer
research methods. Questionnaire design and reliability
testing. Sampling. Data statistical analysis. Emerging
techniques in consumer research and its applications

in product development.
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creativity of value chain.

property in business.
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Integration of knowledge from the innovation and
Knowledge rmanagement.
Project and program management. Fundamentals of
entrepreneurship. Feasibility study. Development of

business model from Innovation. Quality systermn and

relation for the innovative business.  Strategic
innovation. Business plan development for
innovation.  Product portfolio management and

diffusion of innovation. Utilization of intellectual right

vouhisldnuet winnisvasarudugusznaunts ms
damsenui msinmsdeyavunalug) nszuIunsAnd
29NUUY N1530n151A5INTT N1TIANTSMNNITIEY NS
Fanisanades nsiaunlueagsivenuianssu ns
Waweugsisdmivuinnssy nrsdanisweinivale
HARAUALALNITUNINTEIBUBINTANTIN TEUUAMNITN
dmivgsnauinnssulugaaimnssuneas nsliuselond
ndndluninddunialygrluginavesndadud
uinnssy

Integration of knowledge from innovation and
chain.  Fundamentals  of

creativity of value

entrepreneurship. Knowledge  management.

Management of big data. Design thinking. Project

management. Financial management. Risk

management. Development of business model from
Innovation.  Business

Product

plan  development for

innovation. portfolio management and
diffusion of innovation. Quality system for the
innovative business in agro-industry. Utilization of
intellectual right property in business of innovative

product.
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Current trend of research, product development
and innovation, knowledge integration, advanced
mathematics method in innovation process from
consumer driven to

innovative product, patent

process.
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Product Development and Innovation
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Current trend of research. Product development
and innovation. New product development process.
Understanding consumer. Generating innovative ideas.

Patent search and patent process for innovative

product. Idea screening. Product concept
development. Food ingredients and food processing
technologies.  Innovative product design and

prototype development. New product testing and
measuring consumer preferences. Multivariate analysis
KANO Model.

model analysis for innovative product.

for marketing positioning. Business
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Application  of mathematics and  statistics.
Probability theory, linear programming techniques,
transportation problems, assignment problem. Project
planning, decision theory, game thecry and queuing

theory to solve the problem in agro-industry.
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Application of experimental design, regression Applications of data science. Experimental design,
analysis, response surface methodology, statistical regression analysis, response surface methodology
methods for product development and case study. and statistical methods for innovative product
development. Case studies.
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Estimation of mean vector and covariance
matrix of a multivariate population.  Multiple
comparisons method.  Estimation of simple,
multiple and partial correlation coefficients.
Multiple regression.  MANOVA.  Discriminant
analysis. Cluster analysis. Principle component
analysis. Factor analysis. Multivariate statistical
procedure implemented through computer

method. Application and case study in product

development.

FwiikpuTeunntou 01054577
FanaaFeundouiu [l
fasuneTeiv (Course Description)

ARy TInITIATIEMTsaiRd nTunsiiaun
wdnAusiuinngsy Ussnvvasdoya minsavasudaya
Won1sdiasieiiFeans mﬁLﬂsﬂxﬁ-ﬁagaﬁuaﬁﬁ'ﬁuqﬁw
Frsiagioansannan MsiaTiziamulsUTIu
naeiuls Myiasieddrulsznaundn n1sinsiev
wiangu nsiieszinnild nisiesmeinisaulis n1s
TiAs1EndnunlsEian n1TATITinIannasaadafn
nsiaeinanasiidsaastiosfigauuuuisdiu nns
Anseiesrdsznoudin nsUsvanaliisnisasndalu
MIRAUHAR A A IRN T SY

Importance of statistical analysis for development
of innovative product. Types of data. Data
examination for statistical analysis. Advanced
statistical analyses using multiple regression analysis,
multivariate analysis of variance, principal component
analysis, cluster analysis, multidimensional scaling,
correspondence analysis, discriminant analysis, logistic
regression analysis, partial least square regression and
conjoint analysis. Applications of those statistical

analyses for innovative product development.
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FAIVINTYIDINN Y Agro-Industrial Innovation Project

W1lAT9318391 (Course Outline) SautTuafiinng
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%a%mmmé’&nqw Innovative Project Management

1A1lAse518391 (Course Outline) Fuaudalususseny
1. Innovation and innovation project 3
2. Evaluation and decision making for project initiation 3
3. Organization management 3
4. Human resource management 3
5. Team management 3
6. Cybernetics process and human decision process 3
7. Design thinking for innovation project 3
8. Planning and scheduling process 3
9. Procurement process ' 3
10. Business model 3
11. Business plan 3
12. Project monitoring and evaluation 3
13. Conflict management 3

w

14. Communication management

15. Self-management
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Hodvrnwndange Color and Color Evaluation
1A11A39318391 (Course Outline) Fuaudalasussens
1.  Course intreduction, Importance and functions of color 2
2. Science of light 2
3. Vision and defects 2
4. Color mixing, Light source, CIE standard observer and object 2
5. Development of color systems 6
- CEXYZ
- CIE Yxy
- Hunter Lab
- CE L*a*b*
= IGIEL%C*h
6. Color difference and color tolerance 2
7. Specification and geometry of instrument 2
8. Gloss, Metamerism 2
9.  Evaluation of appearance using sensory perception 2
10. Food colorants 2
11. Production of natural colorants 2
12. Processing and its influence on natural color substances 2
13.  Applications and case studies 2
S71 20
1A11ASe3183U1 (Course Outline) SaudTusUfiing
1. Color instrument 12
- Munsell book
- McBeth Munsell-Disc Colorimeter
- Chromameter
- Spectrophotometer
2. Spectrophotometer project and presentation 9

- Experiments with' different functions of spectrophotometer
O Effect of pathlength on color transmission

Effect of pillowing on color reflectance

Effect of sample background on color reflectance

Effect of sample thickness on color reflectance

Effect of measurement area on color reflectance

Effect of geometry setting on color reflectance

O 0O 0o O 0 O

Effect of directional sample surface on color reflectance



AN L A

- Project presentation
Techniques for handling specimens of different forms
Production of natural colors
Applications of natural colorants
Term project (color measurement of a specific product)
- Topic selection
- Literature search

O Color scale used and its principle
Instruments
Sample preparation

Sample presentation

O 0O 0O O

Measurement conditions
O Data interpretation
- Collection of case studies
- Presentation
57U
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éa":mmméﬂinqw Management and Marketing for New Products

1AlAT9318791 (Course Outline) Frunudalusussens
. Overview of product development process and course overview
. Assessing market potential for product development

. Product validation journey

. Principle of marketing and management and marketing plan

. Product strategy

. Pricing strategy

. Communication process and consumer relationship management

. Product launching management

W 00 ~N O i A W N

. Post lunch tracking and analysis
10. Current topic in marketing and management
11. Business plan development

12. Term project presentation
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FDIYWMN1EIDINOY Development of Snack Food Products

A1lAse5187391 (Course Outline) T luIuIIENY

Introduction

Snack food marketing and trend

Types of snack food products

Raw materials and ingredients in snack food production
Technology of snack food production

The effect of processing on the changes of snack food qualities
Innovative snack food product

Quality evaluation and shelf life

o 0 o v W o O o

Case studies
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%aﬁmmmﬁanqw Advanced Consumer Research for Product Development

AlAse318397 (Course Outline) Sunudaluussene
1. Qverview of the course and importance of consumer research for product development 2

. Psychology of consumer and theories of choice

. Qualitative consumer research methods

. Quantitative consumer research methods

. Questionnaire design and reliability testing

. Sampling, data analysis, related statistical analysis

. Emerging technique: Principle of behavioral economics and theory

. Emerging technique: Nudging, choice architect, and its applications in consumer research study

O o Ny RN

. Emerging technique: Introduction to neuropsychology
10. Emerging technique: Application of neuropsychology in consumer research
11. Emerging technique: Use of social listener in consumer research

12. Trends in consumer research

B o v 2 0 20 RN N NN

73U

WA1LASI5187391 (Course Outline) g luU{uRnas

o)

1. Project set up

w

. Market survey and literature search
. Qualitative consumer research plan

. Quantitative consumer research plan

2
3
q
5. Questionnaire design and reliability testing
6. Fieldwaork

7. Data analysis

8. Literature search on previous research on principle of behavioral economics and theory
9. Design choice architect for assign case

10. Demonstration on EEG application 1

11. Demonstration on EEG application 2

12. Social listening workshop

o W w w N ) w (o)% (8} (€8] w

13. Term project presentation

3734
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ﬂa"‘nnmmé’anqu Development of Entrepreneurship for Innovative Business
1AlA9918391 (Course Outline) FIUIUYINUIUTTEY

Introduction to innovative business
Strategy innovation and creativity of value chain
Fundamentals of entrepreneurship

Knowledge management fundamentals and transformation

1.

2.

c)

q

5. Management of big data
6. Design thinking

7. Project management

8. Feasibility study

9. Financial management and risk management

10. Development of business model from innovation

11. Business plan development for innovation

12. Product portfolio management/diffusion of innovation

13. Quality system for the innovative business in agro-industry

14. Utilization of intellectual property rights in business

15. Project presentation and pitching
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%a"ﬁ‘mm’d’lé’dnqu innovative Product Development Technology

Frurumioin (su.uTsene-su.URNs-ru Anvimeaues)

1A1lAs9518391 (Course Outline)

o Loy B O Ry e

10.
L
12.
15.

14.
15.

Current trend of research, product development and innovation

Global new product development process

Understanding consumer and consumer insight

GNPD for new product idea

Generating innovative ideas

Patent search for new product idea and patent process

Idea selection and screening

Product concept development and testing

Food processing technologies for new product development and process
development

Food ingredients in new product development

Product design and prototype development

New product testing and measuring consumer preferences

Multivariate analysis for marketing and positioning (CA/PCA, Conjoint analyéis
and Preference Mapping)

KANO Model

Business model analysis

974
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TIIYINYDING Y Operations Research in Agro-Industry

1A11AT95183v1 (Course Outline) uutaluausseny

1. Introduction to operations research

. Vector, matrix and determinant

. Linear programming by graphic method

. Linear programming by Simplex method

. Dual problem and sensitivity analysis in linear programming
. Transportation problem

. Assignment problem

. Probability theory

o 0 N oy AWM

. Project planning
10. Decision theory
11. Game theory

12. Queuing theory and simulation
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%a%%ﬂﬂ"l‘d‘]é’ﬁﬂﬂﬁ Applied Statistics for Data Science and Innovative Product Development |

1WlAs9318391 (Course Outline) $uauilieusseny

1. Course introduction, Importance of statistics in product development, Current 3
issues of big data related to product development

2. Review of basic statistics, distribution, scale, hypothesis/ Descriptive statistics 3
and applications in consumer and marketing survey/ Inferential statistics and
applications/ One sample t-test, two sample t-test, ANOVA/SPSS applications

3. Principle of research/product development and experimental design/ Analysis 3
of variance and Post hoc test/SPSS applications

4. Applications of CRD/RCBD/Post hoc test in PD/ Interpretation output and 3
report/SPSS applications

5. Factorial arrangement (design): Principle of design/ 2x2 and 3x3 factorial 3
arrangement, analysis of variance/SPSS applications

6.  Factorial arrangement (design): Principle of design/ 2x2 and 3x3 factorial 3
arrangement analysis of variance/SPSS applications

7. Applications of factorial in formulation and process development/ Interpretation 3

output and report

8. Mixture design and applications for formulation in product development 3
9. RSM: Introduction and principle/STATISTICA Introduction 3
10. Basic design, Rotatable Design, Central Composite Design, Box-Behnken Design/ 3

Introduction to contour plot and surface plot: create and interpretation

11. Modeling for multi factor design and applications. Optimization with multiple 3
output variables/Case studies

12, Regression and correlation: principle and application in product development/ 3
Regression of RSM: Modeling development and selection

13. Linear programing and applications/ Introduction to Excel Solver 3

14.  Multivariate analysis: Introduction Principal Component Analysis (PCA), Factor 3
analysis, Cluster analysis, Discriminant analysis/ SPSS applications

15. Applications of statistics in product development/ Case studies
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%a"‘nmmmﬁanqv Applied Statistics for Data Science and Innovative Product Development |l
1AlAs95187397 (Course Outline) Fruaudaluaussens
1. Importance of statistical analysis for development of innovative agro-industrial 3

product.
2. Types of data and data examination for statistical analysis 3

3. Principle and application of various advanced statistical analysis methods for
innovative product development: Multiple regression analysis

Multivariate analysis of variance

Principal component analysis

Cluster analysis

Multidimensional scaling

Correspondence analysis

o e N Oy n

Discriminant analysis

10.  Logistic regression analysis

W W W W W W W Ww

11. Partial least square regression

(o8

12.  Conjoint analysis

13, New statistical analysis techniques for development of innovative product
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%a%mmmé’qnqv Research Methods in Product Development and Innovation
1A1lAse9189381 (Course Outline) Fautluafiins
1. Problem analysis and identification of problem 7

- Applications of IT
- Database in PD

2. Research planning 7
- Mind map
- Gantt chart
3. Selection of samples and techniques &
4. Data collection 12

- Experimental design
- Qualitative data collection
- Quantitative data collection
5. Data analysis and interpretation 8
- Qualitative data analysis
- Quantitative data analysis
- Interpretation
- Discussion
6. Article writing for academic presentation 8
- Abstract writing
- Report writing
- Manuscript writing
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