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(Advanced Instrumental Analysis for Foods)

wdnmswazmailanisiinngiomnsildludegiu arudaviveimsiesiienns 38ms

Jnseipsiwmdnzay dnnsvinsiganuuaslasenis

Principles and current techniques of food analysis. Advance in food analysis. Appropriate

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

01052613 1@ARIMN3 3(2-3-6)

(Food Materials)
Mandfifedeatumsiialasainesmsemsuazdiunaie v sTidnuazanzUsznauly
i Sunsnseuasiiusuaiinnelulpsadneensssriimauspluasmsiuinuniide fusadfd
Yanvaswandastonnsnglimsuiuasumudu euieien uavszesnat BmsUsudiuns

wWasuwlaswesantRnuianiuamis
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  mssududamumiinasn1stus 3(3-0-6)

(Chemical Senses and Flavor Perception)

e

£

oivzfududamani danszdumaedl nalanisidnamaail nszuiuntavaseamesansiug
drundusa (NAy savid way swedita) arudmthmamalulad wnldy wasUssiuddnluniside
meﬁwmL'%amnﬁuﬁusﬁ’ﬂmmﬁl,l,azmi%’Ué’ﬁmné"uiammmmi

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.
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01052661 ﬁ;a**‘ﬁ'ﬁwawaamwaﬂifu@q 3(2-3-6)
(Advanced Food Microbiology)

walulabivuatelunisauauaiiunid SEmsnsrvaeutugsdmivdunsdluemns nalans
RMOUAUBIRDANITIAS YDA UNTT LUBINIT nalnnsrelsrvasgdunigifemadunwme a1sdy
qaunidimiuasmelssyndluams nalnmshereansiiuqgadn msdeasseninagadsenunInLaz
anuUasadtenns qpunIsAtusslenifieamsidety nduqAunidlussuumaduenivesau

Modern technologies for microbial control. Advanced detection method for
microorganisms in food. Mechanisms of microbial stress response in food. Pathogenesis of
foodbome 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 manasiuAssuansluviuvlan 2(2-0-4)
(Global Food Security)

m'mdaul,l,a“uaﬁwua’lwrﬂaﬂma‘iﬁmimgammadf{m’wqﬁmﬂﬂﬁLLazﬂﬁiLU§HULLﬂaa
Usea1ng wlgunsuasMsUseduALuAINIeIMT LA TEUUDINS mﬁm%’mﬁﬁ’mﬁamﬁ"}ﬁuﬁ'}
emsiavemns myltuaznisuimssanisinetenand weluled wasufanssulunisiftugaailuadly
mMsnAnAuAnERswaresesnedsdulusEfUgsIIuaYgRaIMNTINE NS

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  suluAisedugemaneenaninmsenns 3(2-3-6)
(Advanced Research Methods in Food Science)
Fsnstugdlunsddunuidemdneimaninisems nsdailaseside nsldivalulad
ansaumalunsdunudeya uariinzsing fnsnusdeyauazmaidouiFeaieduausuaznis
FnauauirIn1IiungudnIYINITUALNFUAEIMNTINDINIT nsdeuunedrnsiiefiul
Msensiduivensuluanvingimansnise Vi e ATINSEmMIUgAEMNTINB NS
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.
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01052693 psARNiIINMsAnwsTRUYTyenlusseme 1-5
(Body of Knowledge at the Doctoral Degree Level from Overseas Studies)
anuluanuninermansnisemslussiuUiggiien ffdnamedoussulunmingide
seUszna msdioudssmhedndulununasivewmivendoinunseans
Knowledge in food science at the doctoral degree level taken in oversea universities. Credit

equivalence according to Kasetsart University regulation.

01052696  (SBUAWIENININGIAIEAATNITEINT 1-3
(Selected Topics in Food Science)
Sovammangrmaninisomisiussiutsugnien devsilbeullusarnianisfing

Selected topics in food science at the doctoral degree level. Topics are subjected to be

changed each semester.

01052697  #uuun 1
(Seminar)
mstausuarefuselusadeiuiaulanddnemansnisemssyauliaien
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698 Ugyyiiey 1-3
(Special Problems)
MsAnwRueMneAandnsas seduUinien wavieussadsuduseay
Study and research in food science at the doctoral degree level and compile into a

report.

01052699  Anendiwus 1-48
(Thesis)
AnwuaridelussiuUsaien wazieussadouduinendnus

Research study at the doctoral degree level and writing thesis.
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1. | wsannunimi dullana® U3 01052696 | 01052693
HtemansIansy 1. Optimization of hydrolysis 01052697 | 01052696
WM. (naluladneg) conditions for production of gelatin | 01052698 01052697
AusAdensudunils hydrolysates from shark skin 01052699 | 01052698
ATl Ing 1y, 2548 byproduct and evaluation of their 01052699
M.Sc. (Food Science and Technology) antioxidant activities, 2563
Tokyo University of Marine Science 2. Effects of salt extraction and
and Technology, Japan, 2551 heating conditions on protein
Ph.D. (Applied Marine Biosciences) characteristics and antioxidant
Tokyo University of Marine Science activity of salmon (Salmo salar)
and Technology, Japan, 2554 hone extract, 2562
AT LEIY 3. Production of calciumn-rich snack
- Protein chemistry from salmon bone, 2562
- Fishery product technology
- Utilization of byproduct from food
industry
- Meat technology
- Gelatin application
- Protein-based film

2. | wendgns Jalu MUY 01052696 | 01052671
AYuA1anIand 1. Active antimicrobial collagen 01052697 | 01052696
w.v. Gvemaniuazivalulagnig casing, 2562 01052698 | 01052697
913 Aesateususunils 2. Inhibitory effects of dietary 01052699 | 01052698
UIVENRELNERSANERS, 25044 antioxidants on the formation of 01052699
W4, (neneansniseImis) carcinogenic polycyclic aromatic
WiveNdunERsANAnS, 2547 hydrocarbons in grilled pork, 2562

*g13EH SURATUNINGAS
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Ph.D. (Food Science) 3. Meat tenderization effect of
Kansas State University, USA., 2553 protease from mango peel crude
anvirideaniny extract, 2562
- Food chemical toxicology and safety
- Toxicants formed during processing
mycotoxins in food
- Meat science and technology
- Improving functional value and
quality of meat products

3. | uenQuENua M 9 U 01052696 | 01052696
Q‘ﬁwmamﬂmié 1. Effects of germinating temperature 01052697 | 01052697
v, Grendansiily) and time on metabolite profiles of | 01052698 | 01052698
Aushflendusunia sunflower (Helianthus annuus L.) 01052699 | 01052699
UTINENduNERsAERS, 2547 seed, 2564
M.Sc. (Biotechnology) 2. Influence of roasting condition on
U Ingauiing, 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
ﬁ‘]’tl’ﬁ%’ll,%;ﬂ'wﬂq.j carcinogenic polycyclic aromatic
- Food Chemical Safety hydrocarbons in grilled pork, 2562
- Metabolomics for Food Quality and
Safety
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4. | uNENINAUID BN U39 01052661 | 01052661
Haueans1se 1. Okra mucilage powder: a novel 01052696 | 01052696
wm.u. (naluladdanin) functional ingredient with 01052697 | 01052697
uvImeaguiea, 2543 antioxidant activity and antibacterial | 1052698 | 01052698
WA, (RIemeeIIsuay mode of action revealed by 01052699 | 01052699
Taguinis) scanning and transmission electron
UMINeauLieg, 2545 microscop, 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
awﬁmﬁaww organic trimmed aromatic coconut,
- Food microbiology 2562
- Food safety 3. Antibacterial activities of green
- Risk assessment mango peelextracts and its

application in fish fillet, 2561

5. | uednd3 viesaau T1wRuriug U3 01052661 | 01052661
feaermansnangg 1. Simplify product safety and quality | 01052696 | 01052696
U, (qa%ﬁwm) risk analysis of raw materials for 01052697 | 01052697
U Sunuasenans, 2539 conventional, soilless culture and 01052698 | 01052698
WM. (NYIFERINITING) organic salads, 2564 01052699 | 01052699
wnInedeinuaseans, 2542 2. Synergistic antimicrobial activities of
U5.9. (Ane1Aansnsevig) Thai household essential oils in
WIS ERSATEAS, 2548 chitosan film, 2564
a'l"uﬁ‘tf’ll,'ﬁialw'}mu 3. An assessment of antibacterial
- Food microbiology and safety mode of action of chitosan on
- Natural antimicrobials Listeria innocua cells using real-time

HATR-FTIR spectroscopy, 2562

6 | wearnidy S MUY 01052697 | 01052611
TDIPNANTTIY 1. Fabrication of starch blend films 01052698 | 01052697
m.u. Gvenmansuazivaluladnig with different matrices and their 01052699 | 01052698
27m19) e atley mechanical properties, 2563 01052699
UGG ATAERS, 2536
M.S. (Food Science)
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Kansas State University, USA. 2539 2. Effect of mixed high amylose rice
Ph.D. (Food Science) flour on pasting properties and
Kansas State University, USA, 2543 texture of rice noodles, 2562
a"l"tj'l"‘;‘u'u.%'ﬂ’a“miuu 3. Improvement of thermoplastic
- Thermoplastic starch materials and starch films blowing ability using
packaging cassava starch acetate, 2561
- Structure-function properties of
starch and starch structure
- Modifications for food and non-food
applications

7. | weamyieu gissannsal SRPERG] 01052691 | 01052691
§94FNARTINTE 1. Ohmic heating-aided mechanical 01052696 | 01052696
WU, (nenmansuavvaluladinig extraction of gamma-oryzanol and | 01052697 | 01052697
21V19) phytosterols in rice bran oil, 2564 01052698 | 01052698
UAINENABLNYASANERS, 2529 2. Ultrasonication of milky stage rice 01052699 | 01052699

M.S. (Food Science)

University of New South Wales,
Australia, 2536

Ph.D. (Management of Technology)
Asian Institute of Technology, 2542
avivndenvigy

- New product development
management in food industry

- Marketing and consumer research of
food products

- Use of statistical methods for food
science research

- Food Processing

- Cereal and Baking Technology

milk with bioactive peptides from
rice bran: its bioactivities and
absorption, 2563

3. In vivo prebiotic properties of
Ascophyllum nodosum
polysaccharide hydrolysates from

lactic acid fermentation, 2562
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8. | wwanusdns walszana® NI 01052613 | 01052613
59ANANS15E 1. Effect of steam-cooking on (Poly) 01052671 | 01052671
w.u. Grenmansuazvmalulagnig phenolic compounds in purple yam | 01052691 | 01052691
2m13) e Rl and purple sweet potato tubers, 01052696 | 01052693
U Inenduinunseans, 2527 2564 01052697 | 01052696
M.Sc. (Food Science and Technology) | 2. Water extract of mungbean (Vigna 01052698 | 01052697
University of New South Wales, radiata L.) inhibits protein tyrosine 01052699 | 01052698
Australia, 2532 phosphatase-18B in insulin-resistant 01052699
Ph.D. (Food Science) HepG2 cells, 2564
University of Guelph, Canada, 2540 3. Alkali-treated starches as a new
anuAvndeaviy class of templates for
- Food colloids CaCO;, spherulite formation:
- Food rheology and microstructure experimental and theoretical
- Food proteins studies, 2562

9. | wislien nuawmuz Ty 01052696 | 01052696
HYemans1915e 1. Ohmic heating-aided mechanical 01052697 | 01052697
AU, (AFNTINEMIT) extraction of gamma-oryzanol and 01052698 | 01052698
aontumaluladwszvaundninaummis phytosterols in rice bran oil, 2564 01052699 | 01052699
amnsels, 2541 2. Simulation of thermal and electric
2631, AInTsuATeINa) field distribution in packaged
yivenduineasAans, 2545 sausages heated in a stationary
Ph.D. (Food Engineering) versus a rotating microwave oven,
The Ohio State University, USA., 2555 2564
anuvndengy 3. Effect of thermosonication or
- Mathematical modeling of microwave heating for post
continuous chmic heating of liquid- pasteurization on chemical,
particle mixtures physical, and sensory characteristics
- Software development of food of prototype sausage, 2563
processing

*p1anseRSURRTRUMANGRS
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10. | weemivdin gaulninsna SUVELE] 01052696 | 01052661
Jhemanangd 1. Ohmic heating of a solid-liquid food | 01052697 | 01052696
w.u. Gnemansuazmaluladnis mixture in an electrically conductive | 01052698 | 01052697
27v3) W shtley package, 2564 01052699 | 01052698
A INENAunuRsMans, 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) . Bicarbonate and amino acids are co-
Oregon State University, USA., 2556 germinants for spores of Clostridium
AT UTIURY perfringens type A isolates carrying
- Food microbiology plasmid-borne enterotoxin gene,
- Microbial food safety 2561
- Molegular biology of spore-forming
bacteria

11, | wwanRudng Suaniasol U3 01052696 | 01052696
AtaeAanRsd 1. Reducing chicken nugget oil content | 01052697 | 01052697
.. Gyomansuazmaluladnig with fortified defatted rice bran in 01052698 | 01052698
21U13) batter, 2563 01052699 | 01052699
WTIvenduinuRsAtans, 2535 . Oligosaccharides preparation from
WM. (NYIFERSNNTEIUIS) rice bran arabinoxylan by two
IMTANNdENERSANERS, 2547 different commercial endoxylanase
Ph.D. (Food Science) enzymes, 2562
Purdue University, USA,, 2554 . Preparation and purification of
aunivudennngy oligosaccharides from commercially
- Dietary fiber defatted rice bran, 2561
- Rice starch
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12, | UNEMUAUA NBINY 1133 01052611 | 01052611
Hraeemansansd 1. Effect of emulsifiers on pasting 01052696 | 01052613
mv. Grgrmansuazimaluladnig oroperties of rice flour and alkaline | 01052697 | 01052696
2113) WesAliew rice noodle qualities, 2562 01052698 | 01052697
uTIvENdunyRsANEns, 2539 2. Physical and chemical properties, 01052699 | 01052698
M.S. (Food Science) antioxidant capacity, and total 01052699
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
funivndaniey pregermination on rice kernel
- Food microstructure morphology and physicochemical
- Food polysaccharide properties of isolated starch, 2561
- Starch chemistry

13, | wEiwstd Wiesdng WA - 01052696
9139158 1. Encapsulation for improving in vitro 01052697
w.u. Grenmansuazmaluladnig gastrointestinal digestion of plant 01052698
21%13) polyphenols and their applications 01052699
W AneduinuRsAans, 2554 in food products, 2563
.y, (wmaluladnaems) 2. Physicochemical stability and in
QAN INGNAY, 2557 vitro bioaccessibility of phenolic
Ph.D. (Agricultural Science) compounds and anthocyanins from
Gifu University, Japan, 2561 Thai rice bran extracts, 2563
avirdeargy 3. Bioactive compounds from by-
- Extraction and HPLC analysis of products of rice cultivation and rice
phenolic compounds processing: extraction and
- Bioactive compounds and application in the food and
‘antioxidant activity of plant extracts pharmaceutical industries, 2562
- Encapsulation technology
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16, | WATLEINT VABLATEYHA U 01052614 | 01052614
Jeefnans1angd 1. Effects of germinating temperature | 01052696 | 01052656
w.u. Gvermaniuazinalulaiinig and time on metabolite profiles of | 01052697 | 01052697
91v1s) WissAtey sunflower (Helianthus annuus L.) 01052698 | 01052698
uAne1dnuasanans, 2540 seed, 2564 01052699 | 01052699
w3l (AMpIEEnsn1iaIvMg) 2. The superiority of
W INEN&nensenans, 2547 ultrapasteurization over
Ph.D. (Food Science and Human conventional heat treatments
Nutrition) regarding Riceberry beverage aroma,
University of IWlinois at Urbana- 2563
Champaign, USA., 2555 3. Aroma compound profile of mature
fudvudeainy coconut water from tall variety
- Flavor chemistry through thermal treatment, 2562
- Flavor analysis by instrumental and
sensory measurement

15. | winssd Isnndna U3 01052611 | 01052611
09ANENTIATE 1 The effect of coconut water on 01052696 | 01052696
. Grenraniuazneluladinisemns)|  adipocyte differentiation and lipid | 01052697 01052697
WInedunuaseans, 2534 Sccurnulation in 3t3-1 cells, 2563 | 01052698 | 01052698
M.y (Neerdnsnisems) 2. Aroma compound profile of mature 01052699 | 01052699
s IneduinuaTANaRs, 2537 coconut water from tall variety
Ph.D. (Food Science) through thermal treatment, 2562
Kansas State University, USA., 2544 3. Volatile aroma compounds in
s iedeangy jasmine rice as affected by degrees
- Food analysis of milling, 2562
- Food additive
- Flavor analysis in food
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16. | WeaI3satl inaps Y | - 01052595
91973 1. Antifungal and plasticization effects 01052596
.. Cyenmansuasmaluladnsomg)|  of carvacrol in biodegradable 01052597
wnAnendeinensenans, 2553 soly(lactic acid) and poly(butylene 01052598
. (nrrenin1aImns) adipate terephthalate) blend films
W INedEnEnsAIEnS, 2556 for bakery packaging, 2564
Us.0. (Neransnsemis) 2. Effect of Ultrasound-Assisted
Wﬁmﬁﬁl‘mw’ﬁmaﬂ%‘ 2560 Extraction on Emulsifying Properties
AUV UAIYINY of Silkworm Protein.
- Freezing technology 3. Effect of carbonation of fresh egg
- Drying technology white prior to spray drying on
- Food polysaccharide physical and functional properties of
- Food protein powder, 2561

17. | wsannsasel ugnIwding Uiy 01052696 | 01052696
5RIANERS115Y 1. Multiple-factor mathematical 01052697 | 01052697
m.u. Grenmansuazmalulagnig modeling of glycine-glucose 01052698 | 01052698
9113) i sAtisususiuvils browning, 2563 01052699 | 01052699
UINESaNERSANERS, 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
Jersey, USA,, 2547 of a new nonenzymatic colored
fudvndeangy time-temperature indicator, 2562
- Engineering of food freezing
- Food shelf-life prediction
- Food process modeling and
simulation
- Microbial growth prediction
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18. | UIITINN WWINEYIUNA MUY 01052661 | 01052661
HUauAan1913e 1. Comparative study on the effect of | 01052696 | 01052696
M. ﬁmmmam%ﬁ'ﬂﬂ) temperature and water activity on 01052697 | 01052697
wineduinunsenans, 2526 Aspergillus flavus and Aspersillus 01052698 | 01052698
Wil BneraninIgeIms) carbonarius isolates growth and 01052699 | 01052699
WTIeNduInERsAERs, 2531 mycotoxin production on a chili
Ph.D. (Food Science) powder medium, 2563
University of Georgia, USA., 2541 . Occurrence of aflatoxin- and
awﬁ‘tml,%‘m‘!ﬂmv ochratoxin A-producing Aspergillus
- Safety of minimally processed species in Thai dried chilli, 2563
produce . Taxonomy of Aspergillus section
- Microbial stress response Flavi and their production of
- GMP/HACCP system aflatoxins, ochratoxins and other
- Mycotoxin detection in food mycotoxins, 2562
products

19. | winrens iwsviied funina MY 01052696 | 01052696
Aeaemansanse 1. Nutritional, sensory, and texture 01052697 | 01052697
.. (maAlulagdiaw) quality of bread and cookie 01052698 | 01052698
winnenauiing, 2543 enriched with house cricket (Acheta | 01052699 | 01052699
M4, GVemaEnsnITeIuIg) domesticus) powder, 2563
WANENENYASANERS, 2549 . Action modes of the immune
Ph.D. (Food Chemistry and Cell modulating activities of crude
Biology and Immunology) mushroom polysaccharide from
Wageningen University, Phallus atrovolvatus, 2563
The Netherlands, 2555 . Controlled release and macrophage
ﬁﬁ‘U’ﬁ‘tﬂL?iI?J’Q’H’IEUU polarizing activity of cold-pressed
- Effects of food compounds on rice bran oil in a niosome system,
human immune responses 2562
- Molecular biology
- Nutrigenomics
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20. | wiedsiveg Inacivd MUY 01052696 | 01052696
$04FNANS1N58 1. The effects of pasteurization by 01052697 | 01052697
26v. (BFNSSUATaING) conventional and ohmic heating 01052698 | 01052698
amUuwaluladnszasunainaumms methods and concentration 01052699 | 01052699
amnszs, 2540 processes on the Madan (Garcinia
263, (BAANgsuName) schomburgkiana Pierre) juice
sy Avendualuladwszaaunasuys, properties, 2563
2544 2. Potential of green seaweed Ulva
M.Comm. (Finance) rigida in Thailand for healthy
The University of Sydney, Australia, snacks, 2563
2546 3. The application of ohmic heating in
Ph.D. (Food Science and Technology) lactose-free milk pasteurization in
The University of New South Wales, comparison with conventional
Australia, 2550 heating, the metal contamination
anandvndeany and the ice cream products, 2562
- Drying Technology
- Freezing Technology
- Ohmic Heating

21, | wieAdss nsadaind MUY 01052696 | 01052696
Hraemansansd 1. Assessment of antimicrobial activity, | 01052697 | 01052697
m.u. Grenenansuazinaluladnig mode of action and volatile 01052698 | 01052698
9wn3) Weshdeususumile compounds of Etlingera pavieana 01052699 | 01052699
Ly Andununsaans, 2540 essential oil, 2563
M.S. (Food Science) 2. Application of citric acid, sodium
University of California, Davis, USA., chloride and peroxyacetic acid as
2543 alternative chemical treatment for
Ph.D. (Food Science) organic trimmed aromatic coconut,
Cornell University, USA., 2548 2562
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§U1 3Ty 3, Effect of ethylene concentrations on
- Fruit and vegetable technology the quality and enzyme activity of
- Bioactive compounds in fruits, dragon fruit (Hylocereus Undatus),
vegetables and herbs 2561
- Functional foods and nutraceuticals

22, | waEning Faugunad AR 01052696 | 01052696
JHaeeaninanss 1. Effect of starch and non-starch 01052697 | 01052697
W, Gnomansuazwaiulaiens) components on water migration, 01052698 | 01052698
\Reshteududunily microstructure, starch 01052699 | 01052699
umawmﬁmnwmimam‘, 2544 retrogradation and texture of flat
M.S. (Food Science and Technology) rice noodles made from different
Tokyo University of Fisheries, Japan, rice varieties, 2564
2548 2. Microstructure, water migration and
D.M.S. (Applied Marine Biosciences) texture of Thai chalky rice varieties,
Tokyo University of Marine Science 2562
and Technology, Japan, 2551 3, Effect of chitosan on physical
awﬁﬂm@‘mmcg properties, texture and shelf life of
- Mass transfer/Heat transfer in starchy sushi rice, 2561
food
- Starchy food (Noodle, wheat flour
based products)
- Adsorption of protein on solid
surface; Food safety (Allergen)

23, | wedity duadumwed U3 01052696 | 01052696
FRIAERTINGE 1. Characteristics and process 01052697 | 01052697
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