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(Functional Property of Animal-based Protein for
Innovation Development)
sefouTsidedugamemsiaundnfosiuasuianss
(Advanced Research Methods in Product Development
and Innovation)

9385550 TITlUN TRURER AU

(Research ethics in product development)
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P i 5 v e a wn v
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3.1.6 A3 U8

3.1.6.1 nwiviilusiaivvemangas

01054621 TulastiwlunswauinszuiunsmegRamnssLNYm 2(2-0-4)
(Microwave in Agro-Industrial Process Development)
amudAgyredlulasovlunisimuinszuiunsmsgaamnssuneas wannnsikaiufouse

lulasivl walulagnislianudeudelulaslunsiannnssuunismegramnssuinunslngniseu

nITBuNRY N1snen n1svian waznsviliide WansEvuvaanisiiauaualulasiividenuninues
nAnfusignansnunTLardnnden

Importance of microwave in agro-industrial process development. Principle of microwave
heating. Microwave heating technology in agro-industrial process development: baking, drying, frying,
cooking, and sterilization. Impact of microwave heating on agro-industrial product quality and
environment.

s L3 2/

01054622 M1s98NLUUNARNUYREUNTTUINYATMENITLUTTY 3(3-0-6)
Ingldausiug
(Agro-Industrial Product Design by High Pressure Processing)
wann1svaensuusgulaeldrinudugs nismudeunszuiunis wansynuresmisdines
ATTUIUNST DA oA U IWHE A el AsUszensn1suusyUlaeldainudugad anisoenuuy
NAnfsigamnssinens naswusyUlaegldmuiugesauiumaluladsy
Principles of high pressure processing. Process validation. Effects of process parameters

on product quality. Applications of high pressure processing for agro-industrial product design. High

pressure processing in combination with other technologies.

01054642 menszudluniswmunndndusignanssununs 2(2-0-9)
(Rheology in Agro-Industrial Product Development)

o e

daudiveivernsyiavesmdndusignaimnssunens nowiveanginssun1eddain Jada
Jalnddain wazdalananain auduiussudnvasdedudalunsiauindefus winnisuwariznisia
aulAnIaInanszua HaveI8IAYTENBULAZATTUIUNTTUYSTY wuudnaeenszuaIneaznsuszanalyly
NFARIUNHARS U

Rheological properties of agro-industrial products. Theories of elastic, viscous, viscoelastic

and viscoplastic behavior. Relationships to texture in product development. Principles and methods
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uAe.2
for measuring rheological properties. Influence of composition and processing. Rheological modeling

and application to product development.

01054652 drunanlunsaiuwandungaansTinyns 2(2-0-4)
(Ingredients in Agro-Industrial Product Development)
audRuazuifivesdunaundnuasdiunanses dunauln Jadofifnasonisidsuuyas

aulfvosdunanlundadusignavnssuineas nsdendrunanlimunzaudunisiwundndug ns

Ussynadrunasdmiundadueiuinnssy
Prdperties and functions of major and minor ingredients. Novel ingredients. Factors

affecting properties of ingredients in agro-industrial products. Selection of appropriate ingredients

for product development. Application of ingredients for innovative products

01054653 lelnsnaaaasndmiunIsiaUIHARAUNEREUNTIUNYAST 2(2-0-4)
(Hydrocolloids for Agro-Industrial Product Development)
anuddnmedlalasaeaasanlunisimuinssuiumsuasndninsignamnssununs  lalas

¢y o o ea o ¥ w a a e

ABAABYANUANLAIRITEI NS wanyavadlalninaassniinantasiungAnssuniveinssug  aud?

a v o o a o«

Wamthkaznisuszendlalasnaaaosalunisimunanium
Importance of hydrocolloids in agro-industry product and process development.

Hydrocolloids and food stability. Fundamentals of hydrocolloids related to rheological behaviors.

Functional properties and application of hydrocolloids in product development.

01054654 audEnienenmlunswauindaiuyianaIunIsunLns 2(2-0-4)

(Physical Properties in Agro-Industrial Product Development)

mwddnyuesanTinisen wiiietestun ianan Susiuaznsruiuntslugnavnssy
wnwas autiviainuaiuiou Ingansrua nsiaea nanaunsuddu autRnielii Iadidnvinuazuins
& audifuasanunssivedladtuy

Importance of physical properties relating to agro-industrial product and process
development. Thermal properties. Rheology. Gelation. Glass transition. Electrical, dielectric, and

colorimetric properties. Surface properties and emulsion stability.

01054655* Anu3esATINdMmTUMSHRLHERSuTLaz U TANTTNEAEIMASTULNEAS 2(2-0-4)
Comprehensive knowledge for Agro-industrial Product Development

and Innovation
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drulszneuamsuaznizuIuMILUsUdmTun sWRILRER Ay uInnssugRaIUnIIU
inwns  ANwaendye s dudemsiaunAndumiaruianssy  msssnuuunsiveduslandedn
myasifieasoodmiunauamiazaasnforeseims N13IANITIEUUANANRABAYLY

< 1

v % ' al ) ¢ a ™~ v o a
2TUT ﬂ’lﬂugw%‘aﬁagﬂifmmiﬂﬂUﬂﬁU'ﬁ:ﬁEJﬂGﬁjfyiy’]Uixﬂwﬁ ﬁ?UUSxﬂOUL‘UGMUWﬂ LATNIT9DNLLUULYY

«

Taruinisdmsunisasuianssunans e

Food ingredients and process for agro-industrial product development and innovation.
Food safety needed for product development and innovation. Research design for consumer insight.
Instrumental analysis for product quality and safety. Quality system management through food
chain. Updated knowledge or information related to artificial intelligences, functional ingredients

and nutritional design for product Innovation.

01054656* nMsinu @i uTLazuInnssuanUsauRe 2(2-0-4)

(Development of Product and Innovation from Plant-based Protein)

Tsauandy wurldndagdulunsfaunadadaduasuinnssuanlusauie paianiadue
wazuimnssunlusiuiie ngAnssuuasanudosnsvesfuilnaondndunidlilusivainiy udauay
viinvealusiuanity nszurunisadelusiuanfindeldlustmsuasiniesdions audfuazan nmues
Tsfuaniy nswaukdadusiuaruianssuamisanlusiuiy nasWaundaduniuazuinnssy
\nsesdormnlusiiuiiy nsdifinu

Plant-based protein. Current trends in plant-based protein product development and
innovation. Marketing of plant-based protein product and innovation. Consumer behavior and
needs for plant-based protein products. Sources of plant-based protein. Extraction process of
plant-based protein for using in food and cosmetic products. Properties and qualities of plant-
based protein. Food product development and innovation from plant-based protein. Cosmetic

product development and innovation from plant-based protein. Case studies.

W oy k2 d' =i a L3 dJ (¥} s
01054657* auUfmantnnvaUsauaIndmINan1sHaILILIANTTU 2(2-0-4)

(Functional Property of Animal-based Protein for Innovation Development)
m3dsundasvadusivluanmsanuavastadenisnienin 1Al Laznszuiun1snds audd

Janthfuazaudfinisesngvinntinmuedlusivaindnd uinnssuvedusivandnd msimuiuinnssy

1 & g &

wazrBadnsianiusiuandnifenssenwuuiasyunesanundngndndust uinnssunasmaluladui

u

DUNARNEIMIUNNSATIIUTRNSTULAEWaIUe A nAualUsAuaInde
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uAa.2
Physical, chemical, and processing induced changes of food proteins. Functional and
bioactive properties of animal-based proteins. Animal-based protein innovation. Advanced animal-
based protein innovation and product development using design and perspective from concept to
product. Future innovation and technology for animal-based protein innovation and product

development.

01054661**ﬂ'1'§ﬂ’wmm§mﬁmmasu5’mmiuqmawn‘a‘mnwm*ﬂzu@a 2(2-0-4)
(Advanced Agro-Industrial Product Development and Innovation)
sruumsiaundadasiuazuianssy wwalhindagiulunmsWaundadusuazuinnssy s
Weduilan Msoenuwuusraunisal MIRILILLIAINARNERS 91 ﬂa‘immamit,axaaﬁﬂﬁu’uqq QEENRS
N13AATA N1TINUHUATTAAIA A15TaNI5HITE s mMsdunasnisiiassianudululs  waznis
UszilulasamsdmSunmsiannsdnduniuazuinnssugaavnIsinens
Product development and innovation system. Current trends in product development
and innovation. Consumer research, experience design, product concept development, advanced

mathematics and statistics, marketing strategies, marketing plan, management in food chain, financial

and feasibility study and project evaluation for agro-industrial product development and innovation.

2
as

0105469 1**521lgUTTIETUGIM NN TR INEAS LT kaz LISy 2(0-6-3)

(Advanced Research Methods in Product Development and Innovation)

meidedugmenisfaundadusiasuianssy msdariilassdensids msldmelulad
anvaumALazraNiumesdmiunsdudutoyauaritnszideya msiiudeyatazniseduse madoy
uaAdaiemtiaues viamsiifuilunsasinms

Advanced research in product development and innovation. Preparation of research
proposal. Application of information technology and computer for data retrieval and data analysis.

Data collection and discussion. Manuscript writing for presentation or publication in academic journal

01054692 958555UNTIVUIUAISWRILUNNARA Ao 10-0-2)

(Research Ethics in Product Developrment)

o o

A UotesTTMTITElumianadaduy  n1siuiuasmisaiuanunseuiniues

s

239555UN5IVY TUszasAveInsivy audwivesufivihsuiy suddsfiawisoaiuisseassuzla

hl
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up.2
Importance of research ethics in product development. Perception and awareness of
research ethics. Aim of research. Essential value for collaborative work. Accountable research to the

public. Moral and social values through the publication and product development.

01054693* asARUTINASANWISEAUUS Y LenlusalsEnA 1-5
Body of Knowledge at the Doctoral Degree Level from Overseas
mmé’lﬁ'mﬁ’umsﬁ'sumwﬁmﬁ’mvﬁuaxui’mnﬁulusxﬁi’uﬂ%zycwaﬂ ffanamadowiouly
unendeaalsama msfisuirssiheianduluauinuiveminedoinunsaans
Knowledge in product development and innovation at the doctoral degree level taken

in oversea universities. Credit equivalence according to Kasetsart University regulation.

01054696 Foaangynisianrdasusiuazuinns 1-3
(Selected Topics in Product Development and Innovation)
Fesawznmsiaudnsusiuasuinnsalussiudiagien Wiadsaudiuuiaduluus

AzAIANITANY
Selected topics in product development and innovation at the doctoral degree level.

Topics are subject to change each semester.

01054697 duuun 1
(Seminar)
m'aﬁ"u,auaLLaaaﬁUﬁﬂuﬁﬁ@ﬁﬁwau‘lwmmsﬁmmmﬁmﬁm%qmamnﬁumwmﬂm:ﬁu

Ustyeyien
Presentation and discussion on interesting topics in agro-industrial product development

at the doctoral degree level.

01054698 UsymiiLey 1-3
(Special Problems)
nMsfnAuATImIMSTRNdniavanamnssunuasseAulygentay  Seudsady
Juseay
Study and research in agro-industrial product development at the doctoral degree level

and complied into a written report.
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01054699 Angfiwus 1-72
(Thesis)
- s a = = = =1 [-£ =Y =9 [ 4
Feluseivligaen wazouSvadouduingiinus

Research at the doctoral degree level and compile into a thesis.

.
=1

3.1.6.2 TeAvilusiaiviuenwangns

01054521 nsuwUsgulaglalldmnuiounazmsussynalugnainssuinuns 2(2-0-4)
(Nonthermal Processing and Application in Agro-Industry)
wanmsuazaudiAyveintsusgUlnglildanuiou imaluladmadonaeniswaun

windusignamnssuinuas nswuszulagldannuduge waluladlolau nmslimniauseiBlevuiin nas

Iaunilwihuuusiad mslduasuuuitad wasmsldrdumiiadas wisiweslunssuiunisudndiiuane

AN MVBINERA T ARY 1Y
Principles and significances of nonthermal processing including altemative 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.

01054541 wiAliansUszllumessanndudadmivonavnssuinyms 3(2-3-6)
(Sensory Evaluation Techniques for Agro-Industry)
nspaNLUUKaEMIANTUIUNAgaUN I TEAMALEE Tns3TVAF0ULUUATINLANGATS WUULDY

WITUU WATLUUAILYAY MINATImiRanalia n1sussansisnisnagaumeyssamdndalumudinun

waadust nsmuAuAMAN MsAnwagmsiivine wasnisvadauduilon
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.

01054542 AwaznisUsziiiuen 3(2-3-6)

(Color and Color Evaluation)

o o= - L4

ANUEIATYLaENTNVe9E nsueudiud Inendaniveas syuvd msierduasieiesde

#luswns FAsssuwa uazendnaveemuUTzuiddearsdsssuyd
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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.

01054543 \iodfufauasmsusuidud 3(2-3-6)
(Texture and Texture Evaluation)
ﬂmauﬁﬁﬁmﬁuﬁaﬁuﬁa‘uaammiﬂizanuaqufiq Aavotuds uazveanal mItaAmneiy
odudaiananssuasmadon tadose q Ailsvinarenunmieduiaveseims
Properties of solid, semi-solid and liquid foods. Direct and indirect methods of texture

measurements. Factor affecting food texture.

01054545 n133AN1SUATNITAAIREMTUNEASusTlny 3(3-0-6)
(Management and Marketing for New Products)
nsrUINMSRU AT uustiusavauubml msUssflumradulidveanatn nisim

WAEVAHIULNAANGRAUT NANNTITIANTITNTINIIAAIN WNUNITAIN NAYVENIATUN ARTUAUAETIAN

nszuIuAsAeAnsHaNsIAMTAALRUSFUgUTTnA nMsthndnduesioongaaiauaznagysuaenisii

wAndnmeangnatn nagnslunsasdiivenansinndndmg nMsWaniusussia

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.

Businessplan development.

01054548 MsUsElluRuAMRUsSTAMALREG S UN SRINNEN U 3(2-3-6)
(Sensory Evaluation for Product Development)
wadalunisuszduauniwnisUsyamduda msldnssadiuaunmmeadssamdudalunis

a¥gns madndusiAvinzay wasAnworgmaniuinwndaduet msfnwdusiaaludanunm uay

Usuw
Technigues in sensory evaluation. Uses of sensory evaluation techniques in product

formulation. Product optimization and shelf life study. Qualitative and quantitative consumer testing.

01054552 NSARILRB AT UARAENELAYUINIS 3(2-3-6)
(Specialty Nutritional Product Development)
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aninuazUyninalnruin13veAuludssinAaT Waruwa 2 AndIwmuiILasa auw aun

LY a

AudrARvamdnduimslnnnnsidaonn dluey daeoneuazdUoy uinsgiu TofmunuarAu N
naRduTREunalaruINTg MaiaRdadud ewndlnsuinisdmivyasandmuny dnsfinyiuen
=
A0UN
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.

01054554 msUssidusenisiivraadafugionamnssunyas 3(3-0-6)

(Shelf Life Evaluation of Agro-Industrial Product)

nsUszidivegnisiivtesndasusonamnssunuasingliauiAugiumediul fisen
Jauwarans susiuvesfizen navasgumniidesnsiufiien Yadufifiuadonignisiiv awuzussauas
ANUENTUSYBINTLE LTSI UAMA MY BINER I 2omesuan?iIf msvedevatgmaivluaniinsiuas
msdszdiusrgmsiivrewdadusiainnsdfagng

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:.

01054555 n1sWmuadnfusinuanfivuaz v 3(2-3-6)

(Product Development from Grains and Tubers)

AuATWTDLNAA R LA AT nsUTuUsuasnmsUAsuulasuantRvesdwariusiuluwde
= = o ad [SIE=] & = -] 124 a s [} a = = L o oF
Ayuariivilngisveildnd iwnduazmunmuaznsiluly edadusilndanudaisiazfivi nsdfnw

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.

01054556 MSAAUINANSUNBIMITVULRY? 2(2-0-4)
(Development of Snack Food Products)
N5AANAYDINEAA NS 9IMITUULAYY UTelnVved0IMnIVULALY TngAuuaznssuIumsulsyu

dmivemsuifen winnssuressdndumiomsuuier annmuazeignsfiuine nsdifnu
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uAD.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.

01054557 ﬁﬂ’a‘&’uuasﬂaaaaaéﬁmé’unﬁﬁ‘mmwﬁmﬁ’mfﬁqmawnﬁmnws 3(3-0-6)
(Emulsions and Colloids for Agro-Industrial Product)
dunshenseninluana dulseneuresdfatu autfvesimiuagsyuinaimdism mene

a a o

WWndladu wwhssnimaesdliatunazaoaassn Inensviavaediatu alundadumnanamnssuinens
wazmadamaedfandAldimundnuuziani: msiaundasusigramnssunyasidudiaduuas
AOARDYA

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.

01054561 lalnsmaaasundniunisiaunan i 3(3-0-6)

(Hydrocolloids for Product Development)

lelnsaeanaudiuaiuasiinasans winyaveslalnsaoaassdiferdosiungfing sumn
Inenszua audfuazwihiinedlelasaonassdlundadurignamnssunuas msuszgndlalnsneaasss
dmSunswaundnSous

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.

01054562 ANT9ALUUATEUIUMSAMTUMTHAUIHANINNGAAMNTTNYAT 3(3-0-6)
(Process Design for Agro-Industrial Product Development)
m’mﬁﬂﬁmwadmiaanLL‘U‘Uﬂizmumwiamiﬁwuwﬁmﬁmﬁqﬁlﬂmmmmwﬁ WANNISHAY

WALATDINI58NUUUNTEUIUNTEMTUHEAA N QAEIMNTTUN AT mimﬁﬂmmzﬁfcjm‘uaaﬂssmums

IneAsnsassuuuinaementlnaans FEUUNMTAIUANNTEUIUNNT
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.
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01054563 MTIREFUIINATUgEMTUMITRINER UM 3(2-3-6)
(Advanced Consumer Research for Product Development)
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AouNLaTNsAdBUANgNABanATasia msdy msilaTeidoyanieadn wadegURlmilunuddy
HuslaanasmsUssenslgluauimusandue

Importance of consumer research for product development. Psychology of consumer.
Theories of choice. Trends of consumer behavior and consumer research. Qualitative and
guantitative consumer research methods. Questionnaire design and reliability testing. Sampling. Data

statistical analysis. Emerging techniques in consumer research and its applications in product

development.

01054564 MsWaEUTEnauNsdmIUgsiauinnssy 2(2-0-4)
(Development of Entrepreneurship for Innovative Business)
ATYTINITANNINUIRNSSULazANARaSEs sAva el AnAT ndnnisvasnuiy

AUTENDUMS N19IANISAIINS NTRNIsTayaTuIAvg NTEUIUMTAALT@BNKUY NSTANITIATIANS

Ms3RN15MIIAISEY Msdansaandes nsaualieagsianinuianssy mewauLNussRadmIy

winnssu nsinnisnasvnivdlondndausiuazn1sunsnizanaweaninnssy ssvunun md1uiugsne

winnssulugnamnssiinens nisldssleninndndlundwddumalyanlugsivemdadusiuinnssy
Integration of knowladge 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 portfolioc management and diffusion

of innovation. Quality system for the innovative business in agro-industry. Utilization of intellectual

right property in business of innovative product.

01054565 MsWAWIKARSMAND MMMz ntedn] 2(2-0-4)
(Development of Functional Food Products from Meat)
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upo.2
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.

01054566 AR MSUNITHRMUINEA T 3(3-0-6)

(Lipids for Product Development)

unumuazaLTRdmhivedfinlundndurignamnssuinuns Snuazvnameninuaziaiives
ARadmumsiaurdaiusios sandusinlildenmns ndadusiReguam wasndnfuridau g
wthi MsnsvdeuALvesdiiniifdennnmuetndning uwltinainvewdninsiaio

Role and functional property of lipids in agro-industrial products. Physical and chemical
characteristics of lipids for development of food products, non-food preducts, healthy products and
functional products. Determination of lipids’ properties affecting to product quality. Market trends

of lipid products.

01054571 mﬁ{fa%juﬁwLﬁumumaqmawnﬁmnws 3(3-0-6)

(Operations Research in Agro-Industry)

nsldvdnadnatans waznwdnalia vouauunanduy metalusunsudadunss Jywinis
yues Tgyyinisueunangaiu n13eusulasany nguinisandula nquijny wasnguiuaineglunis
wilgmlugnaimnssununs

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.

01054577 afifuszgnadmivineinisteyasayniswandndasiuinnssy | 3(3-0-6)
(Applied Statistics for Data Science and Innovative Product Development 1)

N15USEYNATNEINITTOYA NTBBNLUUIKUNTTNAGDY NMTIATIEAENNISAN0DY T5N15HUA?

=

AaVALDY F5IATIERaDA e NuNAR A uTiuTRNTSY nTdlAnw
Applications of data science. Experimental design, regression analysis, response surface

methodology and statistical methods for innovative product development. Case studies.

01054578 addUszgnAdmIVIneMstayauasnsimuINandasuTanssy | 3(3-0-6)
(Applied Statistics for Data Science and Innovative Product Development II)
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Impertance of statistical analysis for development of innovative product. Types of data.
Data examination for statistical analysis. Advanced statistical analyses using multiple reeression
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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1 UMANEITIN Wiadn Muidy 01054652 | 01056652
TOIARTINITE 1. Physicochemical properties of rice flour 01054691 01054655
.U (Wumdndusianaimnssunems) as affected by alkaline soaking and washing | 01054696 | 01054691
WesAtisudusiy 1 treatments, 2564 01054697 | 01054693
U IneduinensAIEns, 2531 2. Consumer perception of extruded snacks | 01054698 | 01054696
ML (ﬁmmNﬁﬂﬁmﬁqﬂﬂwns‘mmwm) containing brown rice and dried mushroom, 01054699 01054697
UATIVENGBINYRSATERS, 2533 2563 01054693
Ph.D. (Food Science and Technology) 3. Descriptive sensary analysis of Chinese 01054699
University of Georgia, USA., 2541 and Assam drinking ereen teas from
Thailand influenced by varying duraticns of
mmﬁtﬁmmm rolling and pan-firing processes, 2563
1. Chemical quality measurement 4. Antioxidant properties and selected
2. Thai dessert technology phenolic acids of five different tray-dried
3. Snack product development and freeze-dried mushrooms using
methanol and hot water extraction, 2562
5. Healthy brown rice-based extrudates
containing straw mushrooms: Effect of feed
moisture and mushroom powder contents,
2562
2 umunziu fisnd Ny 01054651 | 01054652
grramansnense 1. Effect of thermosonication or microwave 01054696 | 01054657
MU, @msuazlntuinig) heating for post pasteurization on chemical, 01054697 01054691
AesAtisuduay 1 physical, and sensory characteristics of 01054698 01054693
uvTinendsuiing, 2544 prototype sausage, 2563 01054699 | 01054696
m.a. (maluladvisoms) 2. Physicochemical and sensory 01054697
IENIAINMTINEdY, 2550 characteristics of reduced fat-low sugar 01054658
Chinese pork sausage as produced by 01054699
mmﬁﬁmmm chitooligosaccharide using commercial
1. msudnindandednd Wadn tn daith pectinase hydralysis, 2563
wae drumdninnsruiunsndn tadudiunay | 3. Ohmic heating effects on Listeria
Bamhiamsluemswasnindusidadng monacytogenes inactivation, and chemical,
2. maUszandldlalasmoanssd Wsiulelaslawn | physical, and sensory characteristic
ua:m'iaﬁ'mmnﬁssw'\atﬁaL{Iumsﬁwawaﬁaix alterations for vacuum packaged sausage
wazansiudoyduidlundafusidodnd

during post pasteurization, 2562
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3 miﬁ’mmw%mﬁmﬁuﬁaﬁmitﬁaq'ﬂmw 4. Seafood flavor perception, liking,
(Functional and organic meat product emotion, and purchase intent of coated
development) peanuts as affected by coating color and

hydrolyzed squid peptide powder, 2562

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, 2562

3 wnawmdyy myAaia 1MUY 01054691 01054652

demansInsed 1. wavegam)inasiallunsvannanun w 01054696 | 01054653
w.u. Grnssuwdsguoms) yauiudUsndansunannsaulsasalilin, 01054697 | 01054691
anUuwaluladnszasunandgumms 2561 01054698 | 01054693
a1AnsEU, 2541 2. Effect of palm sugar concentration and 01054699 | 01054696
mal. (Wannedadunanamnssungns) mixing order on physical properties of 01054697
UM ININAUAERTAERS, 2545 coconut milk, 2563 01054698
V1.0, (Ruusdndusianannssununs) 3. Effect of pre-treatment on quality of 01054699
I ANGNAUNEATANERS, 2549 cassava chips, 2563

4. Effect of sucrose ester and carboxymethyl
m‘uwﬁt‘%m‘mm cellulose on physical properties of coconut
1. Emulsion based product development: food | milk, 2562
and non-food
2. Encapsulation technoloey

a sty grssudvmd iy 01054671 | 01054642

529A18AT1A 58] 1. Installation design of on-line near 01054691 01054655
M. (stuuwﬁmﬁmfﬁqmawnswmwms) infrared spectroscopy for the production of 01054696 01054691
M INgNdBnwRsenand, 2532 compound fertilizer, 2563 01054697 01054693
A, (FaedadasanamnTsdinens) 2. Effects of visual cues on consumer 01054698 | 01054696
UATINEIFNYATAERS, 2535 expectation, emotion and wellness 01054699 01054697
Ph.D. (Food Science) responses, and purchase intent of red chili 01054698
University of Massachusetts, USA., 2542 powders, 2562 01054699

3. Utilization of lignin extracts from
mmﬁ%‘lm‘mm sugarcane bagasse as bio-based
1. Texture and texture evaluation antimicrobial fabrics, 2562
2. Rheology 4. Determination of water activity, total
3. Sensory evaluation soluble solids and moisture, sucrose,

glucose and fructose contents in
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osmotically dehydrated papaya using near-

infrared spectroscopy, 2561

5. Determination of sulfur dioxide content

in osmotically dehydrated papaya and its

classification by near infrared spectrascopy,

2561

5 waunsad Ustuasu NuuANIEUTH 01054597 | 01050691

IDIANARTIVTE Chapter 15: Rice Phenolics: Extraction, 01054699 01054693
.. Gvemansuazinaluladnnseimns) characterization and utilization in focds, 01054696
WNashtousuau 1 2561 01054697
ISR YRSAERS, 2548 MYy 01054698
M.Sc. (Agriculture) 1. Characteristics of sausages affected by 01054699
Kagawa University, Japan, 2551 reduction and partial substitution of pork
Ph.D. (Colleid Science) backfat with pre-emulsified soybean oil,
Ehime University, Japan, 2554 2564

2. Effect of combination of esterified
?i'l'mff';ﬁmmtg maltodextrin and Tween 80 on rheological
1. Colleid Science, Foed Chemistry properties and stability of emulsion drink,

2563

3, Effect of tea catechin derivatives on

stability of soybean cil/tea seed oil blend

and axidative stability of fried fish crackers

during storage, 2562

4, Enhancement of thermal stability of

soybean oil by blending with tea seed oil,

2561

6 waatuniy maealn ATy 01054621 01054621

SOIPMARTITSE 1. navasnstaniBanuarnailunisiide 01054691 | 01054591
ML (Fmnsdndusianamnssunwas) auticumuminresindefvsazsuie 01054696 | 01054693
\eshtiaudunu 1 dudavaavauls, 2563 01058697 | 01058696
uingnduinuyasanans, 2537 2. Effect of microwave cocking on guality 01054698 01054697
M. (Wannedndugignamnssunens) of riceberry rice (Oryza sativa L), 2563 01054699 01054698
UMTIVENSENATANERS, 2520 3. Effect of sucralose substitution on 01054699
M.AppSc. (Food Science and Technology) maisture transfer and physicochermical
University of Wastern Sydney, Australia, 2543 characteristics of Marian plum leather, 2563
Ph.D. (Food Science and Technology) 4. Monitoring fat content of grated coconut
University of Western Sydney, Australia, 2547 meat in coconut milk extraction process

using near-infrared spectroscopy, 2563
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mmﬁﬁm‘mnj 5. Effects of banana flour and soybean oil
1. Process modeling and optimization on the physical qualities of batter and
2. Microwave assisted drying banana cake, 2563
wanlans gndifoany* NUUEIGEUGE 01054691 | 01050654
TDIMANSIASE mslinTeitayamiddouasinunndaiusd 01054692 | 01054655
M. (Musandunandmnssuinems) Tngl4lusunsy sPss, 2561 01054696 01054661
Hosidandusu 2 N 01054697 | 01056691
UMIvenduineaseans, 2544 1. nsanwrudululdlusmsldmataann 01054698 01054692
M. (Frnsdndusigaamnssneas) InsalaUdwlnddursusadmiuviunenunn | 01054699 | 01054693
UM IMEdsInYASAERS, 2546 théesduan, 2563 01054696
Us.a. (Tausdadnsianaiunssunwas) 2. audivdiaadl mantw wasUszamdudauns 01054697
wIvgrasinunsanand, 2550 EnfiuRasaaie, 2563 01054698
3. nsaeAnmuUiinuasdulundnuna 01054699
a’mﬁt‘"ammng Wermusswinnszurunisdalaslivaia
1. Near-infrared (NIR) spectroscopy for food awnlnsalnldunsusagulng, 2563
quality applications 4. wavosmsUsnidenuaziialunistede
2. Application of experimental design, autAmnurumdavemdindedvnariuie
statistical modeling and multivariate analysis Fudavoavautls, 2563
techniques in food product development 5. Temperature compensation on sugar
content prediction of molasses by near-
infrared spectroscopy (NIR), 2562
uNsuY weratarudn® SUREEIC BT 01054642 | 01054655
SRAIERTINNTE msUssdiuiasmsdiuengniniuadafus 01054653 | 01054651
M. (Wusdn s 21w13 (aduufuusa), 2562 01054654 | 01054693
Resdoudusiu 1 MU 01054691 | 01054696
WM BNERSANARS, 2527 1. Influence of sozking temperature and 01054692 | 01054697
M.S. (Food Process Engineering) time on the kinetics of water absorption 01054696 01054698
Asian Institute of Technology (AIT), 2529 and pasting properties of glutinous rice, 01054697 01054699
D.Agr. (Agricultural Chemistry) 2564 01054698
University of Tokyo, Japan, 2536 2. Quality modification of the reformed 01054699
chicken meat using xanthan gum for nugget
mmﬁ’ﬁmmm preparation, 2563
L. AMINTsuNIzLIUNITEIMg 3. Effect of calcium concentration on
2. Rheology properties of food systems properties of tapioca starch gel containing
containing starch and hydrocolleid alginate, 2563
3. Snack technology 4. Enhancing the quality of tapioca starch
gel under cold storage using sucrose and
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5. Effect of carboxymethyl cellulose on

properties of wheat flour-tapioca starch-

based batter and fried, battered chicken

product, 2561

9 | wamisialan SgRvineduar ATy 01054691 | 01054622

FAIFNANTIN5E 1. Effect of microwave cooking on quality 01054692 01054655
M. (FRumdniusaaamnssunens) of riceberry rice (Oryza sativa L.), 2563 01054696 | 01054691
Weshtaududiu 1 2. Effect of thermosanication or microwave 010545697 01054692
UMInUIAtnYRIANERS, 2544 heating for post pasteurization on chemical, | 01054698 01054693
M.S¢. (Food Science) physical, and sensory characteristics of 01054699 01054696
University of Missouri, USA., 2547 prototype sausage, 2563 01054697
Ph.D. (Food Science and Technology) 3. Effects of ultrasonic and enzymatic 01054698
The Ohio State University, USA,, 2552 treatment on physical and chemical 01054699

properties of brown rice, 2562
m'mﬁ'l."fila'rmg 4. Effect of superheated steam heating on
1. High-prassure processing quality and antioxidant activities of
2. Thermal processing Riceberry bran, 2562

5. Improvement of structure and cooking

quality of brown rice using ultrasonic and

enzymatic treatments, 2561

10 | ynamdwian Juniwsdy Aty 01054652 | 01054652

N:“ﬁ".\tlmﬂﬂ‘i'lﬂ‘l‘itj 1. The effect of extraction methods on 010548691 01054691
m.u. (malulaimaamsuasanam) phenolic, anthoeyanin and antioxidant 01054696 01054693
qmams:ﬁuwﬁwmé’a, 2534 activities of Riceberry bran, 2563 01054697 01054696
ML (MansEafusignavnsTunens) 2. Comparison of conventional and 01054698 01054697
umingiduinuasmans, 2537 accelerated solvent extraction methods on | 01054699 | 01054698
Ph.D. (Food Science) bioactive compounds and antioxidant 01054699
University of Massachusetts, USA., 2544 activities from riceberry bran, 2563

3. Market survey and a study of consumer
mmﬁt%mmm behavior and attitudes towards reduced
1. Color and color evaluation calerie foods, 2562
2. Optical properties of food emulsions 4. Effect of carrier type and concentration
3. Sensory evaluation on the properties, anthocyanins and

antioxidant activity of freeze- dried mao

[Antidesma bunius (L.) Spreng] powders,

2561

a7

¢

*a’mzatﬁuﬁmauwﬁﬂqm




umn.2
aaun %a—muﬁqa waUVIAvInag nMsEaudau
aunldmeivims Uaqiu wAngns
Al (@1917v7) Uiulgs
Hoao0u, T w.a.fidionsdnen
iy
5. Stability of Mao (Antidesma bunius (L)
Spreng) powder in different food process
models, 2561
11| uwauvd a@rssudund* SRIVeR 01054691 | 01054855
TIAIANTINTE 1. Application of Kawabata evaluation 01054692 01054661
.. (waluladnisemsuasiinim) system for the tactile properties of woven 01054695 | 01054651
qmaqnicﬁwﬁwmﬁu, 2534 silk fabrics in textile industry, 2563 01054697 01054692
. (maluladnasans) 2. The importance of sensory lexicons for 01054598 | 01054693
yrasnselumiinende, 2537 research and development of food 01054699 01054696
Ph.D. (Foed Science) products, 2562 01054697
Kansas State University, USA., 2544 3. Effects of visual cues on consumer 01054698
expectation, emation and wellness 01054699
aww#ﬁm‘m:g responses, and purchase intent of red chili
1. Sensory evaluation with emphasizes on powders, 2562
= descriptive analysis and consumer tests 4. Effect of visual marbling levels in pork
) 2. Substitution of wheat flour in bakery loins on meat quality and Thai consumer
products acceptance and purchase intent, 2562
5. Determination of intrinsic appearance
properties that drive dry dog foed
acceptance by pet owners in Thailand,
2561
12 | wwaramdd @asdina iy 01054651 | 01054655
TBIANERTINTE 1. mMavansdafusiruu s Ay 01054672 | 01054661
M. (WRHEn AUgRaTIATTIINYAT) voudaammoulndas, 2562 01054691 | 01054691
esAtisududu 1 2. mafmuntnisulardniasunaunusiae 01054695 01054693
I inendainunsAtans, 2539 wthindrgunaday, 2562 01054697 | 01054695
M.5. (Industrial Engineering and Operations 3. Synergetic effects of ultrasound and 01054698 01054697
Research) sodium alginate coating on mass transfer 01054699 01054698
University of California, Berkeley, USA,, 2541 and gualities of osmotic dehydrated 01054699
Ph.D. (Industrial Engineering) pumpkin, 2563
Nerth Carolina State University, USA,, 2545 4. Development of healthy reduced-calorie
spenge cake with purple sweet potato flour
awwﬁt%mmm and inulin, 2563
L. Performance evaluation with data 5. Application of linear programming
envelopment analysis technigues in porridge development for the
2. Quality prediction of agricultural products elderly, 2563
’ under different processing conditions

¢ v

sl Tullaveundngns

48




uAe.2
deuit ﬂa—muaqa NAUNIITVINIS ATEaTUdRU
Auntan1dgIng Uagdu wingas
Al (d1v1den) Uiuug
Foaotu, ¥ wailduianisdnen
ﬁ‘?ﬂWﬁLﬁJE}’W’INv
3. Intelligent food production and logistics 6. The effect of ultrasound on mass transfer
with soft computing: fuzzy logic, ANN, and and texture of osmotic dehydrated
genetic algorithm coconut, 2561
13 | wnwigdad JuA3 mMAdy 01054651 | 01054656

FasAnERsIaNsd 1. msvmusdasunudiunndudna 01054691 | 01054651
M. Gveraaasuasinaluladnisoinis) Useannguay, 2563 01054696 01054691
\yshimududu 1 2. The effect of extraction methods on 01054697 | 01054693
WTAnEdUneasANans, 2530 phenolic, anthocyanin and antioxidant 01054698 01054696
M.Tech. (Product Development) activities of Riceberry bran, 2563 01054697
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Food ingredients and process for agro-industrial product development and innovation. Food
safety needed for product development and innovation. Research design for consumer insight.
Instrumental analysis for food product quality and safety. Quality system management through
food chain. Updated knowledge or information related to artificial intelligences, functional

ingredients and nutritional desien for product innovation.
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Plant-based protein. Current trends in plant-based protein product development and
innovation. Marketing of plant-based protein product and innovation. Consumer behavior and
needs for plant-based protein products. Sources of plant-based protein. Extraction process of
plant-based protein for using in food and cosmetic products. Properties and qualities of plant-
based protein. Food product development and inncvation from plant-based protein. Cosmetic
product development and innovation from plant-based protein. Case studies.
8. D195dEFau

seandunnuivsingluminad 3 4a 3.2
9. unufitansnisnszarauFuRaveuIAsgIUNANITFeudaInuAngAsdsIeien (Curriculum
Mapping)

sgazdeanuAusIngluuni 4 U 3
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1. e 01054657 2(2-0-4)
Fodwnrulng audRdthivedusivandadiiametaunuianssy
%af‘ammmé’aﬂs}w Functional Property of Animal-based Protein for Innovation
Development
B ﬂaﬁmﬁmaﬁmasui“luwmm%']‘i:ﬁuﬁmﬁﬂﬁnmﬁaﬁ
(V) Avwenlundngns Yssanauidaudia sl iaumdadusiuazuinngsy

()3 envaru
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3. BwfideuSsuniieuy laidl
4. Swiidesadsundouiy lud
5. Jufisavinseian Sufl 4 o NUAIWUS W.Fl. 2565
6. InquizasAlun1sasein

6.1 AUAAY VBTNV
wAndsinlUsiutassdn sl siugaiundafusildsumnuaulannduilnaiisnaunm
wasFesnsifimnandsniolidunie mswauuianssuanlusiu sududendleosdemnuludedn
vaslUsiudinanedadean eliaunsoiuussgnauasinuresenndnfusinanogunmls
6.2 nadwsiiAnTuiuian
1. fAnaunsaesuisuaziausvin auld uazviifveslsfuands il
2. f@nanansauseyna senuuukazianuinnssunntusivanda innzauiunguguilan
wWhnangla
7. A185U1ETIEIVT (Course Description)
mswsuwamedusiulusmsanuavestiadonianenin il wasnssuaumsudn autids
mifazautiniseangniniediameedusiuandns uinnssuveddsiuaindnd  nisWau
winnssuuasninnasilusiuaindnisionisesnuuuuasyutasninuuifnguidadum uinnssuuas
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Physical, chemical, and processing induced changes of food proteins. Functional and
bioactive properties of animal-based proteins. Animal-based protein innovation. Advanced animal-
based protein innovation and product development using design and perspective from concept to
product. Future innovation and technology for animal-based protein innovation and product
development.
8. 9191380

swandonnuiusngluminnd 3 48 3.2
9. unuiinanenisnszagauiulavaUNMsEIURaNssLSNMangnsgdsedv (Curriculum
Mapping)

swaviBaanunusinglumiini ¢ 4o 3
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1. 9Waqm 01054693 1-5
o a Pl 2 ot 9 a
Fornuing pIAANIINNIsANYIsERUUTy enlumaUssn

%a%aﬂmmé’mqw Body of Knowledge at the Doctoral Degree Level from Overseas
Studies
2. swinivaitinagluaanivissiuindnfnuded
(V) Avuenlundngms Usvanuiidadin muiviaunsdndusiuasuianssy

() 3venvsAu

V) Jynenden

() ANUEIMIEMTUNENGAT. e, GHRT X 1 I
3. Ayrfideadyuunriou Lud
4. FidesGouniauiy 1aidl
5. fuiidnviseden $udl 4 \fou nuawus we. 2565
6. WnUIzaAluN1ITUATI8 Y

6.1 AUAIRYVDITIHIUT
Jogtudimswaunmaluladuazuinnssusieg Furndusiuaunn enevaussdeniny
Famsivannmanavefuilaa viclussdulsana ssiundnnm uazssdulan msfinvssdmiuluainn
Wauwdnfusiuasuianssugmamnisuinyasluiminedesasana Wunisiiuyuaiug sfnwe
wavUszaumsaflunsinedderiieoadrauinnssunarasdanyilussdvanaliundan
6.2 wadwsTAaTuRUNAn
fAnflenng Finvevdeussaunsailumsidolussdumnaiiniu
7.A185U105193%1 (Course Description)
mm-:i’l,ﬁ'mﬁ’umwﬁ'wuwﬁmﬁ’m%uazu’i’mﬂﬁu’[usxﬁw%fyfg'naﬂ fadnameidouwdouly
wningndesnelsviva nswsuiAsabedadulumunusvesumine doinunsaians
Knowledge in product development and innovation at the doctoral degree level taken in

oversea universities. Credit equivalence according to Kasetsart University regulation.
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8. 819138Eeau
swazduanuiuTIngluninei 3 e 3.2
9. UWHUNLANINISNTTANYAMUTUAA YO UNIATFIUNANTITEUFIINUANGATE 118397 (Curriculum
Mapping)
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¥a9YIN1W1DNaY  Ingredients in Agro-industrial Product Development
2. miniveuiulssedlumineinssiuiudaine fel
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u5mﬁmﬁqmawn‘ﬁmnmmsswiwn’azmums
wlsgy madandrunaulimnauiunisinun

HANA T

Properties and functions of major
and minor ingredients, changes of ingradient
properties in agro-industrial product during
processing, selection of suitable ingredients for

product development.

WaguuUasauiBvesdiunasly
HAnSuNgNaIMNTIIINYNT Nsidendiunadly
wnzanfunsWaundadud msuszena
dunandmiundnduiuinnssy

Properties and functions of major and
minor ingredients. Novel ingredients. Factors
affecting properties of ingredients in agro-
industrial products. Selection of appropriate
ingredients for product development.
Application of ingredients for innovative

products.

IV UAY ERURLA VTR dait
Wasuwas

01054652 d@ruxanluniswaun 2(2-0-4) | 01054652 drunanlunswoun 2(2-0-4)
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Ingredients in Agro-industrial Ingredients in Agro-industrial

Product Development Product Development
SiideaSuunnou il Suiifeasunnnen il
Jrfideadsundoniu Tl Juiideaioundoudu i
A98U8518731 (Course Description) Aedulsedn (Course Description) Uuug

autAvazuhiivesdunauninuay auRuas i fivosdunanvanuay B

dunauses Madsuulasuiivasdiunanly | drunduses drunadlnl Yadviiinanenis SR

g ¥
8. CURRELIAG RN

Meazduanuiivsingluvuani 3 4o 3.2

9. WHUALEAINITNTTAYAUTURATOULINTTIUNANSI BRI INMANgATE5187 47 (Curriculum

Mapping)

Measdeanuiusinglumiind 4 4o 3
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Fadvn1wnsengu Advanced Agro-Industrial Product Development and Innovation
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Advanced Agro-Industrial Advanced Agro-Industrial Product
Product Development Development and Innovation
idesdounnou  uf Iineadouaneu [l
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AeBusI8IUT (Course Description) Aadunes1831 (Course Description) Yiuusa
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SEUUMINAUINARA Y n1sltmtinmansuas
adfdugalunudmuindadur  nsadae
wwiAuAaniad e vasldguniukazuasly
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Challenge and policy related to national
and global product development. Product
development advanced

system.  Using

mathematics and statistics in  product
development. Product concept development.
Supply chain and value chain for product
development and progression of research and

development of product

[

3398 uilaa niseenuuudszaunisal Ans
RAUIUUIAITNARNANA Y Atlamansuasadi
?'unqe NAYNENINITAAIN N1TIIUNUNITAGIA
n1sdnnisviaaldams nsdulaznisiasiei
anuduldly waznisusadiulasanisdmsunig

Waunrdndusiaruinnssuanavnssunens

Product development and innovation
system.  Current ftrends in  product
development and innovation. Consumer

research, expearience design, product concept
development, advanced mathematics and
statistics, marketing strategies, marketing plan,
management in food chain, financial and
feasibility study, and project evaluation for
agro-industrial product development and

innovation.

. 9M13dEdDY

eazduanunUnglunuied 3 4o 3.2

P o o = o a &
9. !,LNN‘VILLﬂﬂﬂﬂ'ﬁﬂ'53%']EJFI’J'W&JEUNG]‘UaUﬂJ']G'I‘Sﬁ'IuNﬁﬂ’}‘iL'iE}u“i?‘ﬂ’]ﬂﬂaﬂ@ﬁ]‘iéiﬂﬂ‘?"u’] (Curriculum

Mapping)

eazduamunuTInglunuiad 4 4o 3

82




uA9.2

1.0, 2-2

WU YRUTUU T8I
sEAUUMRARANEI
MATPIWAUIHEAAUY AMZIAFINNITUNEAT

Jununeiin (vuussee-vu JuRnns-veAnwdenued)

af

Gk 01054691 2(0-6-3)

—
el

23w lng s UaUiFIeTugamIn s Han S Laz i Ty

2. c2p.

=3 [

UYDIYIN1WD9INNY  Advanced Research Methods in Product Development and Innovation
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Advanced Research Advanced Research Methods

Methods in Agro-Industrial in Product Development

Product Development and Innovation
JefidesFeumneu Ll Jurfidondounroy il
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Ae5uIe 1831 (Course Description) A1asuneseiv (Course Description) Uiuuge
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Advanced research in agro-industrial
product development and preparation of
research proposal. Application of information
technology and computer for data processing
and retrievals. Data analysis. Research
discussion. Article preparation for presentation

and publication in academic journal

wialuladansaumalasnaufnmasdusunis
duAudayauariinszvideya ﬂ’]iLﬁU’i’JIE);JJﬁLLﬁx
A1s5eAUTe MadlruunanudteianisuinEue
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Advanced research in

develocpment and innovation. Preparation of

product

research proposal. Application of information
technology and computer for data retrieval
and data Data

discussion. Manuscript writing for presentation

analysis. collection and

or publication in academic journal
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Mapping)
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Selected Topics in Agro-industrial Selected Topics in Product
Product Development Development and Innovation
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Selected topics in  agro-industrial Selected topics in product development
product development at the doctoral degree | and innovation at the doctoral degree level.
level. Topics are subjected to change each | Topics are subjected to change each semester.
semester.
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Mapping)
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Pedcharat, K., Jangchud, K. and Prinyawiwatkul, W. 2021. M |
Physicochemical properties of rice flour as affected by alkaline
soaking and washing treatments. International Journal of Food

Science and Technology. 56 (5): 2539-2547. (Scopus)

Tepsongkroh, B., Jangchud, K., Jangchud, A., Chonpracha, P., Ardoin, R.
and Prinyawiwatkul, W. 2020. Consumer perception of extruded M 1
snacks containing brown rice and dried mushroom.
International Journal of Food Science and Technology. 55(1):

46-54. (Scopus)

Tongsai, S., Jangchud A., Jangchud K., Haruthaithanasana V. and M 1
Chueamchaitrakunb, P. 2020. Descriptive sensory analysis of
Chinese and Assam drinking green teas from Thailand influenced
by varying durations of rolling and pan-firing processes.

Agriculture and Natural Resources. 54: 537-544. (Scopus)

Tepsongkroh, B., Jangchud, K. and Trakoontivakorn, G. 2019. M 1
Antioxidant properties and selected phenolic acids of five
different tray-dried and freeze-dried mushrooms using methanol
and hot water extraction. Journal of Food Measurement and

Characterization. 13(4): 3097-3105. (Scopus)

Tepsongkroh, B., Jangchud, K., Jangchud, A., Charunuch, C. and M 1
Prinyawiwatkul, W. 2019. Healthy brown rice-based extrudates
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containing straw mushrooms: Effect of feed moisture and
mushroom powder contents. Journal of Food Processing and

Preservation. 43(9): art. no. e14089. 10 pp. (Scopus)
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Inmanee, P., Ratphitagsanti, W., Kamonpatana, P. and Pirak, T. 2020.
Effect of thermosonication or microwave heating for post
pasteurization on chemical, physical, and sensory characteristics
of prototype sausage. Agriculture and Natural Resources.

54(1): 39-47. (Scopus)

M

Boonviset, P. and Pirak, T. 2020. Physicochemical and sensory
characteristics of reduced fat-low sugar Chinese pork sausage as
produced by chitooligosaccharide using commercial pectinase
hydrolysis. International Journal of Food Properties. 23(1): 22-
33. (Scopus)

Inmanee, P., Kamonpatana, P. and Pirak, T. 2019. Ohmic heating effects
on Listeria monocytogenes inactivation, and chemical, physical,
and sensory characteristic alterations for vacuum packaged
sausage during post pasteurization. LWT Food Science and

Technology. 108: 183-189. (Scopus)

Sukkhown, P., Pirak, T., Chonpracha, P., Ardoin, R. and Prinyawiwatkul,
W. 2019. Seafood flavor perception, liking, emotion, and
purchase intent of coated peanuts as affected by coating color
and hydrolyzed squid peptide powder. Journal of Food
Science. 84 (6): 1570-1576. (Scopus)
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Pirak, T. and Saengphol, E. 2019. 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. Agriculture and Natural Resources.
53(5): 487-499. (Scopus)
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Thanatrungrueang, N. and Hamnsilawat, T, 2019. Effect of sucrose ester
and carboxymethyl cellulose on physical properties of coconut
milk. Journal of Food Science and Technology. 56(2): 607-613.
(Scopus)
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UTTYNTY NAIY
(Ifszy A-U)
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2. AU
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nseulgesau 3o, nsansuninedumalulagsivusaadanu.
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“t’;a%mmmé’dnqw Comprehensive Knowledge for Agro-Industrial Product Development

and Innovation

1AlAT9918797 (Course Outline) Frurutilaususseny
1. Food ingredients and process for agro-industrial product development 4

and innovation

Food safety needed for product development and innovation

Research design for consumer insight

Instrumental analysis for product guality and safety

Quality system management through food chain

o AL
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Updated knowledge or information related to artificial intelligences for

product innovation

7. Updated knowledge or information related to functional ingredients and 2
nutritional design for product Innovaticn

8.  Project assignment 4

9. Student presentation

SRS

3734



Suviefn (1. us5819-vu.UGURMN -0 Anwiniunuies)

SYEIU 01054656 2(2-0-4)
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Podynrwidenge  Development of Product and Innovation from Plant-based Protein

2

1A1lA95187397 (Course Outline) sruaudalususseng

L. Introduction to product development and innovation from plant protein 1
2. Current trends in plant-based protein product development and innovation ¢
3. Marketing of plant based-protein product and innovation 2
4. Consumer behavior and needs for plant-based protein products 2
5. Sources of plant-based protein 2
6.  Extraction process for plant-based protein 4
7. Properties and gualities of plant-based protein g
8. Food product development and innovation from plant-based protein 5
9. Cosmetic product development and innovation from plant-based protein 5
10. Case studies 2
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WINWBINgE  Functional Property of Animal-based Protein for Innovation

Development

WALASI5183U7 (Course Outline) IIUIUTLUIUTTENE

1.
2.

3.

Introduction to food proteins and animal-based protein 1
Physical, chemical, and processing induced changes of animal-based proteins 3
- Physical and chemical factors that affected animal-based protein properties
- Processing and its effects on animal-based protein properties
Functional and bioactive properties of animal-based proteins 8
- Foaming property, gelation, water absorption and retention, solubility,
emulsification, flavour-binding property, curdling and enzymatic browning.
- Bioactive properties of animal-based proteins i.e., antioxidant activity,
antitumor activity, antinypertensive property, antidiabetic property, and
hypocholesterolemic effect
Animal-based protein innovation 6
- Update of animal-based protein innovation
- Case study of successful protein product innovation
Advanced animal-based protein innovation and product development: 8
Design and perspective from concept to product
- Animal-based innovation and product design tools
- Conceptual design and product opportunity

- Scale up the product to pilot and commercial scale

=

Future innovation and technology for animal-based protein innovation and
product development
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YoIWNedenge  Advanced Agro-Industrial Product Development and Innovation

AlAS951837 (Course Outline) AMUIULIUIUTTEY

1. Product development and innovation system

Current trends in innovative product

Consumer research and experience design for product development
Product concept development

Use of advanced mathematics and statistics in new product development

Oy i B Ly R
o RN NN

Marketing strategies and marketing plan for new product
- Principle of marketing management
- Brand creation for new product
- Distribution channel design for new product
7. Management in food chain for agro-industrial product and innovation 6
- Supply chain and value chain for product development.
- Lean management for product development and innovation

8. Financial and feasibility study for new product development a4

[[NS]

9. Evaluation of product development and innovation project

S
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FaAYNN19199N Y Ingredients in Agro-industrial Product Development

\A1lATI518387 (Course Outline) It luuTIeNY
Introduction: Importance of ingredients for agro-industrial product 2

H
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development

Protein and amino acid

Fat and oil and omega-3 fatty acid
Carbohydrate: Modified starch and sugar
Hydrocolloid and emulsifier

Probiotic and prebiotic

Preservative

Colorant

Antioxidant and herb

Chitosan

Selected technology for ingredient production
Current trend and novel ingredients
Application of ingredients for innovative products
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