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2.1.6 ABSUIETIEIVT
3.1.6.1 Medvmidusiaivivemdngns
01052611 mﬁmﬁxﬁ@’ham%"aaﬁa%uqqﬁw%’ummi 3(2-3-6)
(Advanced Instrumental Analysis for Foods)
nénmsuasmaiiamslassie v iidlutiogiu mudmviheeanisinsziomns s
JeziemsTiingay fnsvisenuuiaglasns
Principles and current techniques of food analysis. Advance in food analysis. Appropriate

food analytical methods for food components. Term paper and project required.

01052613**  J@RBIM13 3(2-3-6)
(Food Materials)

FEnd i indaetunafnlanansEnsesuardiunaie v siidnuusanzdsenoulu
#i7 ﬁumin%muaxﬁuﬁxmﬁﬂm’iu‘[mqﬂ%’ﬁammﬁwdwmiLLUSEULLasmiLﬁ’u%’ﬂmﬁlﬁaqﬁuam}“ﬁﬁm
*Tamaawﬁmﬁm%mmima’lﬁm‘zﬂ%mﬂﬁaummﬁu AINULATEA UATITEZIAY T5N1TUTHLETUNT
L‘d5‘&uLLanamuﬁﬁmi’aﬂuamw

Physics related to food structure creation of nutrients and food ingredients having self-
assembling characteristics. Interactions and chemical bonds within food structure fabricated
during processing and storage associated with materials properties of food products under the
alterations of stress, strain and time. Evaluation methods of the materials property changes in
food.

01052614  msSududamuniuaznissuy 3(3-0-6)
(Chemical Senses and Flavor Perception)
o¥enzsuduiamanll snsdumaedl nalamsiEnmanil nsvuiumameszamueansiug
gundusa (ndu savd was sefida) anudnivdmamalulad wunliy wavUssiuddglumside
LLazﬁwmL‘%@dﬂﬂﬁué’uﬁammﬁu,a3mﬁu§€1’mn§uiawmmmi
Chemical sense organs, chemical stimuli, mechanisms of chemoreception, neural
process of flavor perception (smell, taste, and trigeminal). Advanced technology, current trends
and important issues in research and development of chemical senses and food flavor

perception.

** pAUuly
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01052661**  YafTingmeeIIIUGS 3(2-3-6)
(Advanced Food Microbiology)

walulagiuaiielunsaiunuqdunid Bnsnsideudugedmivgdunidluemns nalams
AsvALBIrpansiAsnvesaunitluoms nalnnsrelsavesqAuniditiiemsiliunneg arsdy
auvidlninagnisuszgnalueims nalnnisfieroatssugadn n1sdeansseuinadaenmuaInLa
naaenstemns uvisiiiussleniioomsiidedu nguedunidlussuumaiuomnsvesay

Modern technologies for microbial control. Advanced detection method for
microorganisms in food. Mechanisms of microbial stress response in food. Pathogenesis of
foodborne microorganisms. Recent antimicrobial agents and their applications in food.
Antimicrobial resistant mechanism. Cell-to-cell communication on food quality and safety.

Beneficial microorganisms for sustainable food. Microbiome in human gut.

01052671  arwsiuasiuemsluuiunlan 2(2-0-4)
(Global Food Security)

mma'auLLamaqswummﬂanma'(,ﬁﬂ'mﬂé"ammmaﬂnsgﬁawmmt,asn’mtlé"aul,l,ﬂaa
Uszanns ulsuieuarnisusedfiuainustiuamisemsuasssuuems mslinszivhaldnueidunn
inwmswagans msliuaznisusmstantsinermand melulad wasuianssulunsiiunmerlule
nsuandudninunskazensegediivlussdiugsiauazgnamnssue1ms

Vulnerability of global food system under climate and demographic changes. Policy and
assessment of food security and food system. Analysis of agri-food value chain. Implementation
and management of science, technology and innovation in increasing value within sustainable

agri-food chain in food business and industry.

01052691 'szLﬁauﬁﬁﬁﬁa‘ﬁuqqmﬁwmmam%mamms 3(2-3-6)
(Advanced Research Methods in Food Science)
ﬁ‘fﬁ’mi‘é‘?uﬁﬂumiﬁ'lLﬁumu%é’amq"’mmmam%msmmﬁ nsInavilaseseide msldvalulad
ansaumalumsdudutoyn warlinsgina ImsmunadeyauasmsSeudsaiietiausuazms
FNONUAIITINIIUNGUINIYINTLALNAUIREMNTTUDIMS mMsdsuumaArmsifiedfuilu
Msansiiufisensuluanvinemansmseavsosairinisdmiugaavnssie s
Advanced research methods in food science, preparation of research proposal,
application of computer and information technology for data retrieval and data analysis. Data
collection and manuscript preparation for technical presentation and group discussion with
academic and food industry, technical report writing for publication in accredited journals in

the food science area or for technical report in food industry.

“* g3 UTuUT
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01052693*  earmwiaInMsAnwszAuUIyyenlunassne 1-5
(Body of Knowledge at the Doctoral Degree Level from Overseas Studies)
Auiluauinermansnisemns lussAuuiaygien fidanameideuSeuluumninends
nsUszma masuirsmheAndulunnnusivennineduinunseans
Knowledge in food science at the doctoral degree level taken in oversea universities.

Credit equivalence according to Kasetsart University regulation.

01052696** 3Rz IneImansnseIms 1-3
(Selected Topics in Food Science)
Eogamemainenmaninsonnslussaulsyanien wdosdeuluudazarnnising
Selected topics in food science at the doctoral degree level. Topics are subjected to be

changed each semester.

01052697  duxwn 1
(Seminar)
mstausnazeiumeluhdeiiviaulamainemansnisensseaudiygien
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698 Uiy 13
(Special Problems)
MsFnRLAT YN ANEMansnseIs seEdusgien wasiseussadsudunenu
Study and research in food science at the doctoral degree level and compile into a

report.

01052699  Anendwug 1-72
(Thesis)
Anwuariselussiuysymnen wazSsussudouluinednus
Research study at the doctoral degree level and writing thesis.

* g nUntuy
** se3UTulse
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3.1.6.2 swAnidusiaivuenvangas
01052517 Anenenamiuazmalulagnsensiuga 3(3-0-6)
(Advanced Food Science and Technology)
At Ainemansuazmalulagnmsems Uszneudie duieiions gatiiven
9117 MIWUTFULAEIMINTIUDIMT
Advanced in food science and technology including food chemistry, food microbiology,

food processing and food engineering.
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3.2 %o ana AwnisuazAuydivae1sy

3.2.1 919158U5AMENgAT

dinauudansznsansgaudne
Avurdnans I8 wasuInNg I
IARIIUIANMUEDAAABIVDINANGATUIN

dlotuit 9 § 31A. 2566

Inuszuu CHECO

o
Fe-unudna

NAIUNIITINIG

AU

aau
il AUV aM$IYINIG Jagiu | wangms
Al (6@191397) Uiuuse
Foaniu, T w.a. fduFanisdn
avdvideany

1. | wamnuniau utlanwy MUY 01052696 | 01052696
Qﬁ?ﬂﬁ?ﬁﬁiﬂﬂﬁié 1. Optimization of hydrolysis conditions 01052697 | 01052697
w.U. (nalulagneemis) for production of gelatin 01052698 | 01052698
AesAteususunis hydrolysates from shark skin 01052699 | 01052699
PaanTalvine1ay, 2548 byproduct and evaluation of their
M.Sc. (Food Science and Technology) antioxidant activities, 2563
Tokyo University of Marine Science 2. Effects of salt extraction and heating
and Technology, Japan, 2551 conditibns on protein characteristics
Ph.D. (Applied Marine Biosciences) and antioxidant activity of salmon
Tokyo University of Marine Science (Salmo salar) bone extract, 2562
and Technology, Japan, 2554 3. Production of calcium-rich snack
awﬁmﬁmmm from salmon bone, 2562
- Protein chemistry
- Fishery product technology
- Meat technology
- Gelatin application
- Protein-based film

2. | wanilgws Jelu* U3 01052696 | 01052693
gﬁj‘“ﬁmmam'}msé 1. Active antimicrobial collagen casing, 01052697 | 01052696
m.u. (nenmaniwazmalulagnis 2562 01052698 | 01052697
91913) WAeshdeususunil 2. Inhibitory effects of dietary 01052699 | 01052698
UINEISBNRSANERS, 2544 antioxidants on the formation of 01052699
.4, (enmaninsams) carcinogenic polycyclic aromatic
yIngndainunseans, 2547 hydrocarbons in grilled pork, 2562
Ph.D. (Food Science) 3. Meat tenderization effect of
Kansas State University, USA., 2553 protease from mango peel crude
fuAT Iy extract, 2562
- Food chemical toxicology and
safety
- Toxicants formed during processing
mycotoxins in focd
- Meat science and technology
- Improving functional value and
quality of meat products

s

*0139HTURRTBUNANGAS
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a1y Fo-unwana NAUNIITINIT AR oD,
i AntanIe3vInis Uagdu “angns
ARl (d1917397) Uiuuss
Foandy, T w.a. idnsanisfnen
anundvfideanny

B WENGENIA U 383 NUIY 01052696 | 01052696
Hnemansnanse 1. Effects of germinating temperature and | 01052697 | 01052697
m.u. (neenaninaly) time on metabolite profiles of 01052698 | 01052698
VigsAtey sunflower (Helianthus annuus L.) seed,| 01052699 | 01052699
UTIMENABINYATANERS, 2547 2564
M.Sc. (Biotechnology) 2. Influence of roasting condition on
UNINEIRLURAAR, 2550 flavor profile of sunflower seeds: a
Dr.rer.nat. (General Food Technology) flavoromics approach, 2562
Munich University of Technology, 3. Inhibitory effects of dietary
Germany, 2555 antioxidants on the formation of
m‘uﬁ‘u’nﬂmmsy, carcinogenic polycyclic aromatic
- Food Chemical Safety hydrocarbons in grilled pork, 2562
- Metabolomics for Food Quality and
Safety

4. | WNENINAUID N8I A 01052661 | 01052661
Q’ﬁi’mmamﬁmiﬁ 1. Okra mucilage powder: a novel 01052696 | 01052696
.. (nalulagdinim functional ingredient with 01052697 | 01052697
uinensuuiing, 25043 antioxidant activity and antibacterial 01052698 | 01052698
A & mode of action revealed by scannin
;:.;:ﬁ:i;mmmdmmmm and transmission electron r):\icroscopg, e
winenduuiing, 2545 2563 '
Ph.D. (Food Science) 2. Application of citric acid, sodium
University of California, Davis, chloride and peroxyacetic acid as
USA., 2554 alternative chemical treatment for
B N et organic trimmed aromatic coconut,
- Food microbiology 2008
- Food safety 3. Antibacterial activities of green mango
- Risk assessment peelextracts and its application in fish
fillet, 2561
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P
Y-uENaA
AMURUINIIBINTG
AnAl (1917397)
a ar oo d
FoanUy, U w.a. fAd15an1sAnen
a o A
ann3v e arIny

HATUNNEIVING

WNIRAS NOEDY S1YRULRLG
AeAEns11Tg

M. (38T INen)
UIMINISUINERTAEARS, 2539
M. (nenansn1soms)
Y Inendeinunsanans, 2542
Us.9. (INeAa@nsnsenms)
UMTINENABINYASAERS, 2548
auisnderviny

- Food microbiology and safety
- Natural antimicrobials

NI
. Simplify product safety and quality

risk analysis of raw materials for
conventional, soilless culture and
organic salads, 2564

. Synergistic antimicrobial activities of

Thai household essential oils in
chitosan film, 2564

. An assessment of antibacterial mode

of action of chitosan on Listeria
innocua cells using real-time HATR-
FTIR spectroscopy, 2562

wagily dduad
59AANANT115E

w.u. Gyemansuazivaluladnis
9113) Wi sAteu

U INEIABINEATAIEARNS, 2536

M.S. (Food Science)

Kansas State University, USA. 2539
Ph.D. (Food Science)

Kansas State University, USA, 2543
arvnivdernny

- Thermoplastic starch materials and
packaging

- Structure-function properties of
starch and starch structure

- Modifications for food and non-
food applications

UIRY

Fabrication of starch blend films with
different matrices and their
mechanical properties, 2563

Effect of mixed hich amylose rice
flour on pasting properties and
texture of rice noodles, 2562
Improvement of thermoplastic starch
films blowing ability using cassava
starch acetate, 2561

NTEUADY

dJagdu Wangns
YFuus

01052661 | 01052661
01052696 | 01052696
01052697 | 01052697
01052698 | 01052698
01052699 | 01052699
01052697 | 01052697
01052698 | 01052698
01052699 | 01052699

B




AU Fo-uwana HRIUMIYING N1TENUERY
il AURLIVN93YINTT tagiu Wangns
ARl (d1917397) Uiuuss
Fadn vy, T w.a. AduFanisdnem
aunividuany

7. | wiamUiaun gassannst MUY 01052691 | 01052691
TOIFNERIINGE 1. Ohmic heating-aided mechanical 01052696 | 01052696
w.u. (nemansuazmaluladng extraction of gamma-oryzanol and 01052697 | 01052697
21M19) phytosterols in rice bran oil, 2564 01052698 | 01052698
WAINednERsANERS, 2529 2. Ultrasonication of milky stage rice 01052699 | 01052699
M.S. (Food Science) milk with bioactive peptides from
University of New South Wales, rice bran: its bioactivities and
Australia, 2536 absorption, 2563
Ph.D. (Management of Technology) 3. In vivo prebiotic properties of
Asian Institute of Technology, 2542 Ascophyllum nodosum
ﬁ'm'l%’n,%a'm'lzy, polysaccharide hydrolysates from
- New product development lactic acid fermentation, 2562
management in food industry
- Marketing and consumer research
of food products
- Use of statistical methods for food
science research

8. | unanu13dng walsznna MUY 01052613 | 01052613
509AERS1158 1. Effect of steam-cooking on (Poly) 01052691 | 01052671
w.U. Gvemansuazmalulagnig phenolic compounds in purple yam 01052696 | 01052691
21M13) WResAdew and purple sweet potato tubers, 2564 | 01052697 | 01052696
UMINERUNWATANERS, 2527 2. Water extract of mungbean (Vigna 01052698 | 01052697
M.Sc. (Food Science and Technology) radiata L.} inhibits protein tyrosine 01052699 | 01052698
University of New South Wales, phosphatase-1B in insulin-resistant 01052699
Australia, 2532 HepG2 cells, 2564
Ph.D. (Food Science) 3. Alkali-treated starches as a new class
University of Guelph, Canada, 2540 of templates for CaCOj3 spherulite
a"iﬂﬁﬁl’iﬁﬂ"ﬁi’lmu formation: experimental and
- Food colloids theoretical studies, 2562
- Food rheology and microstructure
- Food proteins

¢ Vs

91915885 URATIUNENERNT

u u
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a6u '?'ja-muﬁqa NAITUNIUINTG A5TIUEDUY
i AMMNUIMIEAYINTS Jaquu NANgAS
AAAl (191397) UFuugs
Fadanty, U wa. fiduFamsine
avdnnideavey

9. | waliAe nuawmuy Uy 01052696 | 01052696
Haransanse 1. Ohmic heating-aided mechanical 01052697 | 01052697
2A.U. (3INTIueIMI) extraction of gamma-oryzanol and 01052698 | 01052698
antumaluladwszaomnandng phytosterols in rice bran oil, 2564 01052699 | 01052699
nsatansell, 2541 . Simulation of thermal and electric
. BenTTuededna) field distribution in packaged sausages
PINeNdBnuATANERS, 2545 heated in a stationary versus a rotating
Ph.D. (Food Engineering) microwave oven, 2564
The Ohio State University, USA., 2555 . Effect of thermosonication or
aundvndeavny microwave heating for post
- Mathematical modeling of pasteurization on chemical, physical,
continuous ohmic heating of liquid- and sensory characteristics of
particle mixtures prototype sausage, 2563
- Software development of food
processing

10. | wvaniviu gaulniasna* U 01052696 | 01052693
rawmansiansd 1. Ohmic heating of a solid-liquid food | 01052697 | 01052696
m.u. Gvemansuavnaluladnis mixture in an electrically conductive | 01052698 | 01052697
27M19) Wi sAtley package, 2564 01052699 | 01052698
Wi deinuasenans, 2546 . Sterilization of coconut milk in 01052699
M.S. (Food Science and Technology) flexible packages via ohmic-assisted
Oregon State University, USA., 2550 thermal sterilizer, 2564
Ph.D. (Food Science and Technology) | 3. Bicarbonate and amino acids are co-
Oregon State University, USA., 2556 germinants for spores of Clostridium
ﬁ’t"ﬂ'ﬁ’u'u“?j'ﬂ'm'lﬁg perfringens type A isolates carrying
- Food microbiology plasmid-borne enterotoxin gene, 2561
- Microbial food safety
- Molegular biology of spore-forming
bacteria

s
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|

d1au Fa-uwena HAIUNIIUINTG A15TUEDY
i AUVLIMNe3YINTg U2ty NANgGAS
AR (§111317) UFuuge
Fodanthy, T w.a. AdFamsine
anunAr ey

11, | wsamfaiing Sunnnsal MUY 01052696 | 01052696
Htneansansd 1. Reducing chicken nugget oil content | 01052697 | 01052697
mu. Grermansuazmnalulagnig with fortified defatted rice bran in 01052698 | 01052698
21113) batter, 2563 01052699 | 01052699
UMNINABINYATAERS, 2535 2. Oligosaccharides preparation from rice
Wi, BGvermaninisaims) bran arabinoxylan by two different
UNTINENSINeRIAERS, 2547 commercial endoxylanase enzymes,
Ph.D. (Food Science) 2562
Purdue University, USA., 2554 3. Preparation and purification of
anundvudeavny oligosaccharides from commercially
- Dietary fiber defatted rice bran, 2561
- Rice starch

12, | UNAIUIARUA BN U3y 01052611 | 01052611
femaniengg 1. Effect of emulsifiers on pasting 01052696 | 01052696
w.u. Gnendansuazmalulagnig properties of rice flour and alkaline 01052697 | 01052697
91w19) LhesAdey rice noodle qualities, 2562 01052698 | 01052698
WIAIVEFINEATANERS, 2539 2. Physical and chemical properties, 01052699 | 01052699
M.S. (Food Science) antioxidant capacity, and total
University of Massachusetts, USA., phenolic content of xyloglucan
2542 component in tamarind (Tamarindus
Ph.D. (Food Science) indica) seed extracted using
University of Massachusetts, USA,, subcritical water, 2562
2547 3. Role of amylolytic activities during
E{'i"uﬁ“ti’w?f&rnmg pregermination on rice kernel
- Food microstructure morphology and physicochemical
- Food polysaccharide properties of isolated starch, 2561
- Starch chemistry

13. | weaniwend wiesdind MUY - 01052697
919158 1. Encapsulation for improving in vitro 01052698
WU, GvenAansuazivaluladnis gastrointestinal digestion of plant 01052699
21913) polyphenols and their applications in
UNTINEENYATAERS, 2554 food products, 2563
.. (waluladvieems) 2. Physicochemical stability and in vitro
MAINTALMINESE, 2557 bioaccessibility of phenolic
Ph.D. (Agricultural Science) compounds and anthocyanins from
Gifu University, Japan, 2561 Thai rice bran extracts, 2563
audvnduangy 3, Bioactive compounds from by-
- Extraction and HPLC analysis of products of rice cultivation and rice
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A10U Fo-unwana NAIUNIEIVINT A1ITUEDY
il AMALINIEITING Jagdu Nangns
Aauqal (d191397) Uiuuse
Foaonu, U w.a. Adusansine
fuivfideny

phenolic compounds processing: extraction and application
- Bioactive cormpounds and in the food and pharmaceutical
antioxidant activity of plant extracts industries, 2562
- Encapsulation technology

14, | UEE1IN VABLATYRNA T 01052614 | 01052614
éﬁ?ﬂﬂﬁamiﬂﬂﬂiﬂ 1. Effects of germinating temperature 01052696 | 01052696
mu. Gneneansuazimaluladnis and time on metabolite profiles of | 01052697 | 01052697
913) WbsATiaw sunflower (Helianthus annuus L.) 01052698 | 01052698
uAnedeLnunseans, 2500 seed, 2564 01052699 | 01052699
M. (ng1mansniomig) 2. The superiority of ultrapasteurization
UANeNaEneRSAEns, 2547 over conventional heat treatments
Ph.D. {Food Science and Human recarding Riceberry beverage aroma,
Nutrition) 2563
University of Ilinois at Urbana- 3. Aroma compound profile of mature
Champaign, USA., 2555 coconut water from tall variety
arundvndevgy through thermal treatment, 2562
- Flavor chemistry
- Flavor analysis by instrumental and
sensory measurement

15. | winssdl Fsnmadna MUY 01052611 | 01052611
F09NEANS19158 1 The effect of coconut water on 01052696 | 01052693
mu. Gvenenansuasinalulad adipocyte differentiation and lipid 01052697 | 01052696
M) accumulation in 3t3-l1 cells, 2563 01052698 | 01052697
T inendoinunseans, 2534 2. Aroma compound profile of mature | 01052699 | 01052698
ma. (gAansnisenms) coconut water from tall variety 01052699
wInedeinyasAaRs, 2537 through thermal treatment, 2562
Ph.D. (Food Science) 3. Volatile aroma compounds in jasmine
Kansas State University, USA, 2544 rice as affected by degrees of milling,
d1913vTe8Y 2560
- Food analysis
- Food additive
- Flavor analysis in food

*919130ESURATOUENGRS
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AU Fo-urwana NAIIUNIEIVINTS NI5ENUERY
il AUNUaM193¥INg Jagiu | wdngas
ANAAl (a1917397) UFulge
Hoany, ¥ wa. Adusanisdne
auimdeanngy

16. | wnamsssil inna MUY - 01052697
919138 1. Antifungal and plasticization effects of 01052698
m.u. Gnenansuazinaluladnise™s  canvacrol in biodegradable poly(lactic
WNINEABLNYASAERS, 2553 acid) and poly(butylene adipate
My (MAERNTTaMN3) terephthalate) blend films for bakery
WNAINEABNYATANARS, 2556 packaging, 2564
Us.a. (meenaninise ) 2. Effect of Ultrasound-Assisted
“wﬁ"mﬁ?mﬂmmaﬂi 2560 Extraction on Emulsifying Properties of
aAvIFEITY Silkworm Protein.
- Freezing technology 3. Effect of carbonation of fresh egg
- Drying technology white prior to spray drying on physical
- Food polysaccharide and functional properties of powder,
- Food protein 2561

17. | unsesasal yyniwdiing uidY 01052696 | 01052696
509ANARIINTE 1. Multiple-factor mathematical 01052697 | 01052697
wm.u. Gvenmansuazyatuladinis modeling of glycine-glucose 01052698 | 01052698
a11s) eshdeusudunis browning, 2563 01052699 | 01052699
W INeNdeInensAIEas, 2537 2. Glucose-fructose-glycine time-
M.S. (Food Science) temperature integrator and its
Rutgers, The State University of New potential application in heating
Jersey, USA,, 2541 process control of food softness,
Ph.D. (Food Science) 2562
Rutgers, The State University of New | 3. Development and characterization of
Jersey, USA,, 2547 a new nonenzymatic colored time-
audvdeavigy temperature indicator, 2562
- Engineering of food freezing
- Food shelf-life prediction
- Food process modeling and
simulation
- Microbial growth prediction

18. | WNITIN WWINYIUNE MUY 01052661 | 01052661
%ﬁ?&lﬂﬂﬂm’mﬁﬁ 1. Comparative study on the effect of | 01052696 | 01052696
M. (nenaaaiily) temperature and water activity on | 01052697 | 01052697
wningduinuasaans, 2526 Aspergillus flavus and Aspersgillus 01052698 | 01052698
W (nendnaninise1nis) carbonarius isolates growth and 01052699 | 01052699
WNINGABINEASANERS, 2531 mycotoxin production on a chili
Ph.D. (Food Science) powder medium, 2563

A




q10u Fa-uwana NAIUNEAVINS NTEUERY
i AUMLMaYINTS Uaadiu nangms
ANl (8191397) Uiuuge
Hoanty, U wa. Adndansine
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Physics related to food structure
creation of nutrients and food ingredients
having self-assembling characteristics.
Interactions and chemical bonds within food
structure fabricated during processing and
storage associated with materials properties
of food products under the alterations of
stress, strain and time. Evaluation methods of

the materials property changes in food.
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Advanced Food Microbiology
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Quantitative evaluation of
microorganisms in food by modern, rapid
and automatic techniques. Microbiological
quality assurance of food. Relationship
between starter culture and quality of
fermented food products. Production and
storage of starter culture for food industry.
Field trip required.
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Advanced Food Microbiology
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Modern technologies for microbial
control. Advanced detection method for
microorganisms in food. Mechanisms of
microbial stress response in food.
Pathogenesis of foodborne microorganisms.
Recent antimicrobial agents and their
applications in food. Antimicrobial resistant
mechanism. Cell-to-cell communication on
food quality and safety. Beneficial
microorganisms for sustainable food.

Microbiome in hurman gut.
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Selected topics in food science at the
doctoral degree level. Topics are subjected
to be changed each semester.
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Limpisophon, K., Shibata, J,, Yasuda, Y., Tanaka, M. , Osako, K. 2020. M 1
Optimization of hydrolysis conditions for production of gelatin
hydrolysates from shark skin byproduct and evatuatic;n of their
antioxidant activities. Journal of Aquatic Food Product
Technology. 29(8): 736-749. (Scopus)

Syahidawati, A., Limpisophon, K. 2019. Effects of salt extraction and M 1
heating conditions on protein characteristics and antioxidant
activity of salmon (Salmo salar) bone extract. Agriculture and

Natural Resources. 53(1): 71-78. (Scopus)

Hirunrattana, P., Limpisophon, K. 2019. Production of calcium-rich M 1
snack from salmon bone. Italian Journal of Food Science.
31(5): 192-197. (Scopus)
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from mango peel crude extract. International Food Research
Journal. 26(3): 991-998. (Scopus)
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Tantala, J., Vangnai, K., Rachtanapun, P, Rachtanapun, C. 2019. Active M 1
antimicrobial collagen casing. Italian Journal of Food
Science. 31(5): 171-175. (Scopus)

Wongmaneepratip W, Na-Jom K, Vangnai K. 2019. Inhibitory effects of M 1
dietary antioxidants on the formation of carcinogenic polycyclic
aromatic hydrocarbons in grilled pork. Asian-Australian Journal of
Animal Sciences. 32(8): 1205-1210. (Scopus)

Dhital S and Vangnai K. 2019. Meat tenderization effect of protease M 1

= ar d
3. NAIUNIITINT WANEALBY
-l

a. wanudvimssulddeau
- aidl

P




WUUHEFHUTTUIUNTURAITUNINIYING
Oennsdfsusinvoundngns M ornsdusyanviangas
Coranseaou O anansdiee

Ho-unuana fYaumanansd asnqunua o 99w

ddamsAnenszauuSeuen WA, 2555

UTIAYNTY 5eAU A
v
A | uwin
HA4TY

(Mi5zy A-U)

1 naruuieBetsudes A5 viledaviaunanuivinig
- Taid]

2. HATIUIY

Guo, S., Klinkesorn, U, Lorjaroenphon, Y., Ge, Y., Na Jom, K. 2021. Effects of M 1
germinating temperature and time on metabolite profiles of
sunflower (Helianthus annuus L.) seed. Food Science and
Nutrition. 9(6): 2810~-2822. (Scopus)

Guo, S.,Na Jom, K, Ge, Y. 2019. Influence of roasting condition on flavor M 1
profile of sunflower seeds: a flavoromics approach. Scientific
Reports. 9(1): 1-10. (Scopus)

Wongmaneepratip, W., Na Jom, K., Vangnai. K.2019. Inhibitory effects of M 1
dietary antioxidants on the formation of carcinogenic polycyclic
aromatic hydrocarbons in grilled pork. Asian-Australasian Journal of
Animal Sciences. 32(8): 1205-1210. (Scopus)
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Nampuak, C., Tongkhao, K. 2020. Okra mucilage powder: a novel M 1
functional ingredient with antioxidant activity and antibacterial
mode of action revealed by scanning and transmission electron
microscopy. International Journal of Food Science and
Technology. 55(2): 569-577 (Scopus)
Nguyen, D., Tongkhao, K. and Tongchitpakdee, 5. 2019. Application of citric M 1
acid, sodium chloride and peroxyacetic acid as alternative chemical
treatment for organic trimmed aromatic coconut. Chiang Mai
University Journal of Natural Sciences. 18(4): 444-460 (Scopus)
Cherdvorapong, V., Tongkhao, K. 2018. Antibacterial activities of green M 1

mango peel extracts and its application in fish fillet. Italian
Journal of Food Science. 30(5): 46-50 (Scopus)
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Surareungchai, S., Borompichaichartkul, C., Rachtanapun, C., Jitareerat, M 1
P., Srilaong, V., 2021. Simplify product safety and quality risk
analysis of raw materials for conventional, soilless culture and
organic salads. Food Control. 130: Article number 108359. 12
Pages. (Scopus)
Tantala,)., Rachtanapun, P., Rachtanapun, C. 2021. Synergistic antimicrobial M 1
activities of Thai household essential oils in chitosan film.
Polymers. 13(9): Article number 1519. 14 Pages. (Scopus)
Tantala, J., Thumanu, K., Rachtanapun, C. 2019. An assessment of M 1

antibacterial mode of action of chitosan on Listeria innocua
cells using real-time HATR-FTIR spectroscopy. International
Journal of Biological Macromolecules. 135: 386-393 (Scopus)
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with different matrices and their mechanical properties. Polymer
Testing. 90: 1-8. (Scopus)
Likitcholatarn, J., Ritthiruangdej, P., Rumpagaporn, P. Lumdubwong, N. M 1
Ratanasurnawong, S. 2019. Effect of mixed high amylose rice flour
on pasting properties and texture of rice noodles. Journal of Food
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7. Frequency sweep test
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(Advanced Food Microbiology)
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. Innovative technologies for microbial control
. Advanced microbial detection in foods
. Microbial stress response and their mechanisms
. Microbial toxins and their pathogenesis

1
2
3
4
5. Recent antimicrobial agents and their applications
6. Antimicrobial resistant mechanisms

7. Cell to cell communication on food quality and safety
8. Synbiotic and application in food industry

9

. Microbiome in human eut

[gwwmwmmw@m
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wWnlasesednn Sruudalsufoins
1. Paper report: Innovation technology in food commodities 6
2. Rapid methods for microbial detection (e.g. lateral flow assay, 6

microarray)

3. Polymerase chain reaction, Real-time PCR and Droplet digital PCR 6
4. MALDI-TOF for microbial identification 6
5. Presentation: Recent technologies for microbial studies 6
6. Team project on case studies from food industry 15

- Survey
- Sampling plan
- Experiment design
- Propose potential solution and presentation
PR 45
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