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3. NANgATUALRIIEHFRU

3.1 vangns
3.1.1 VANGATUNU N WuY N 1

3.1.1.1 unumieinsiunaeandngns Liteundn 36 wiaefia
3.1.1.2 Tassa¥andngns
n. 3y en Litiosndn 8 wuaefn (Lithuminehin)
- fuaun 2 wihwhn (Lifumieia)
- Jwnenvedu 6 wiwdn (Lilumiein)
¥, Inednus litfesndn 36 wiaefin
3.1.1.3 5797391
n. Avuen Laitieendt 8 wiaeda (ddumiinefin)
- dunun 2 whein (Widumieiin)
01254597  duuun i1
(Seminar)
- Jgnendefu 6 wuawhin (dumiein)
01254561  pdeaiielunsidemananfasiuszus 3(2-3-6)
(Instruments in Fishery Product Research)
01254591  szileuitivemeainendansuasmalulad 3(3-0-6)
NANANIUSELS

(Research Methods in Fishery Product Science

and Technology)
¥. einus Litieandn 36 wiaefin
01254599  Angiiwus 1-36
(Thesis)
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UAD.2
3.1.2 VENGATUHY N UUY N 2

3.1.2.1 Fuunileinsiunaennangns Litdeundn 36 wiaefn
3.1.2.2 lassafrandngns
n. AYen litewndn 24 wiawhin
- duuwn 2 iuhn
- A enUIAY 6 Wein
- Ay uenideon lidfesnin 16 wawie
¥, rInus Liffesndn 12 wqehin
3.1.2.3 5187391
f. AYien lifeendn 24 wiqeha
- duuun 2 WIwhn
01254597 dunun L1
(Seminar)
- Y UONUIFU 6 MEAA
01254561 wsesiielun1sisemendnsasiusas 3(2-3-6)
(Instruments in Fishery Product Research)
01254591 szluUIIeMTInemansuazimalulad 3(3-0-6)
NARSTUNUTES
(Research Methods in Fishery Product Science
and Technology)
- Fueniden litleunin 16 wihedn

TaenSvusnednluanvlitdesnin 10 wuehin
fafag1aseiuselul

01254521 Tnqiievuamnsludaiiuasndndsiuseas 3(3-0-6)
(Food Additives in Fish and Fishery Products)
01254522%  dwusenauilenduannveiadmsugaamnssy 3(3-0-6)

DWNIUAZDIMTAR ALY
(Marine Functional Ingredients for Food and
Pet Food Industry)

01254523*  fudan 3(2-3-6)
(Fish Qil)

01254524 Femamgia 3(3-0-6)
(Marine Biotoxins)

01254525  TUsfuludniiuasndndasiuszus 3(3-0-6)
(Protein in Fish and Fishery Products)

01254526  ipulesldndih 3(2-3-6)

(Fish Enzyme)

* seivnUalu

** einuiulp
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01254531

01254541**

01254542%

01254551**

01254571*

01254572**

01254573*

01254581%**

01254582*

01254583*

01254596

01254598

* s nlalvsl

** sgnuiuls

waluladfinmeanSuiuses

(Fishery Product Biotechnology)
MsInAsANUaBANEa S IulanE R s

U5z

(Food Safety Management in Fishery Products
Supply Chain)
unsgununmlulsuussUdn i

(Quality Standards in Fish Processing Plants)
NINRILINARAUNUTELY

(Fishery Product Development)

Hugrumanemansuazimaluladndngdos

Uszag

(Fundamental of Fishery Product Science and

Technology)

MsuUsgUdnithdugs

(Advanced Fish Processing)
WINNTIMSUTTIEMIURER iU sEU
wagn1sUseuegnisiu

(Innovative Packaging for Fishery Products and
Shelf Life Evaluation)
nMsUsgynafikuuAdinmanilunsdnnis

Iimuuﬂsgﬂﬁmiﬁﬂ

(Application of Mathematic Models for
Management in Fish Processing Factories)
msdamsnisiiuanilulssnuulsgudniy
(Operations Management in Fish Processing

Plant)

nsdansldmsdudmiunandueiussus

(Cold Chain Management for Fishery Products)
Saaamemamaingmaniuazmalulad
HARAUYIUTZIY

(Selected Topics in Fishery Product Science

and Technology)

Ugymiiery

(Special Problems)

12
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3(3-0-6)
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3(3-0-6)

3(3-0-6)
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. ANYNUS laivdasndn 12 wiawha
01254599 NN 1 =12
(Thesis)
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3.1.3 WEAMNUNITANE

BHU A Buu Nl

i 1

01254561
01254599

1
01254591

01254597
01254599

i 2

01254597
01254599

7 2

01254599

:‘ o 1 = o wa =
AansAnE? 1 Snnumiein (vu.ussee-su I iRns-vu. Anvideauies)

A3093BbUNTIEN AR UL 3(2-3-6) (laidumiein)
INeaNUS 9
59U 9

o o |} = a s = v
AMANsAnIN 2 Snnumbieiin (1.UssEs-vu. U URN -1 Anwdenuea)

suilguiiidemaivemansuasmalulal 3(3-0-6) (Lidumiaein)

NANSNUTZUS

duan 1

netinus 9
594 2

(laidumiein)

MANsAneY 1 Punumbeia (eu.ussene-u Y {uRns-vu. Anvdenuies)

Fuaun 1 (laitfumiena)
IneInus 9
594 9

AANsANE 2 Sunumiiein (wu.ussere-au U iRns-vu Annfmenuie)

= = g
AVYUTUNUD 9
ERCLY 9
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I 1
01254591

01254597

d o 1 = a e = 14
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2 a v a
wseadlalunisitenandnsueiuseus 3(2-3-6)
Feniasn 9(--)
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o ° I a a wa = v
MANsANYN 2 Tutumiiein (u.ussene-su U §URM - Anwfenuies)

sulguITiTemainemansuaswalulad 3(3-0-6)

NANH9IUTE

Fulun 1

Jrenidan i
394 11(--)

A d o 1 = o e =
W 2 meamsAnud 1 Susumheiin (su.ussene-vu TR Anwideaues)

01254597
01254599

i 2

01254599
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EIPEY
= ° " a a ua o v
MANSANYMN 2 Turumbiein (su.ussee-vu. UfTRM v Anwdeauies)
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1A9.2
3.1.4 A195U18518IY

01254521 TmgIevuemnsludaidiuazndndusiuseas 3(3-0-6)
(Food Additives in Fish and Fishery Products)
o v oo < o ] U 14
nMsTunUsEiazriningievuems wmsgruinludmsunisld

@ =

Tnqievuems nsléiagievuesludniiuasninfasiuszus Sesd
maaduialafotuingieuuemnsludniiuasudndsiusea
Classification and functions of food additives, general standard for
food additives, food additives in fish and fishery products, current issues
in food additives in fish and fishery products.
01254522  dwseneuilaifuainnsiadmivgramnssuemnazemsdndides 3(3-0-6)
(Marine Functional Ingredients for Food and Pet Food Industry)
yiladulszneuifanduainneiadmsugaamnssuemsuazomnsdn
des maatauazauRdaonifivesdinusenouilei®u mavageunissenuly
dnfids nsmadouUsAvBnmuarmasndt ngsuidouifedes
Types of marine functional ingredients for food and pet food
industries. Extraction and functional properties of functional ingredients.
Palatability test in pet. Efficiency and safety test. Related regulations.
01254523% st 3(2-3-6)
(Fish Qils)
peAUsEnauTanifulan n1sinsiedusinauasatinveansalody
gramnssutiulan nsudnuaznisvilsuians MsideuAuAINLAEANT
Joafiu Mslinsiesinuamuazinsgiu Tnsumansiifulan tiduvaniu
quaw msliuselonhisiuan wandusiuasmalulaglmiieafudhsiua
Fish oil compositions. Analysis of quantity and type of fatty acids.
Fish oil industry. Production and purification. Fish oil quality deterioration
and prevention. Quality analysis and standard. Fish oil nutrition. Fish oil
and health. Utilization of fish oil. New product and technology on fish oil.
01254524 FPRwmamzia 3(3-0-6)
(Marine Biotoxins)
fwandsdiiinlunza vinvesansiy vievesdninsiawasdsdidinimiy
anwuetity dnyuzlemsmMaLndinguaziad msnuauuazmstesiunne
Wuie nuddemudfivnmameia
Marine biotoxins, types, cause of origin, pharmacological and
chemical characteristics, control and prevention of intoxication, research
in marine toxins.

* v nlalud
** g1einUiug
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UPD.2
01254525 Tusiuludnihuasnandusiszus 3(3-0-6)
(Protein in Fish and Fishery Products)
audaniuniunaylassadevesdusiunasnsaueily nsdauusanin
TUsfiu mswasuulasmedlusiuseninnisudsy udnnisuwenlusiuuagans
a1z Mmalszfiuguantivestusiu Tusuveandaniedaiih wilndesn
grsnedanmitldnlusiudnith wewleddniih nanfasionlusiudai
ngsuifuiifendeatulusiuderith
Chemical properties and structures of protein and amino acid.
Protein modification. Changes in protein during processing. Principle of
protein separation and analysis. Protein quality assessment. Fish muscle
protein. Bioactive peptides derived from fish proteins. Fish enzymes.
Products derived from fish proteins. Regulatory aspects of fish protein.
01254526  toulwidariih 3(2-3-6)
(Fish Enzyme)

Uszianveaoulesiludnith n1swdniewles] welulagnisvinliiuians
msmsRdeUmUIgruanadnuusanzvenevles msldieuleluawnsg
wavnaninsisean Innsfnwuenaniuil

Type of enzyme in fish. Enzyme production, purification
technologies, determination of purity and enzyme characterization.
Utilization of enzyme in food and fishery products. Field trip required.

01254531 walulagdanmrandusiuseans 3(3-0-6)
(Fishery Product Biotechnology)
wdnitugrumaluladfanin maluladdanmenns dnithdauvas

L =

¢ o 9] = )
Wﬁ‘@ﬂ‘i'ﬁl N17ATIENAIULEBIAIINY AR N EDINIS LVlFII'UT:ﬁEJﬂ']TWNﬂ

nanSweiUszRIInnIsuin Sesiimduduiavlaferfumealuladdinan
WA ueiUsEIN InsAnwuenanui
Fundamentals of biotechnology, food biotechnology, genetically
modified fish, food safety risk analysis, fermentation technology, fishery
products derived from fermentation, current issues in fish product
biotechnology, field trip required.
01254541**  msiamsAuUasaisevisiuvilananiusiuses 3(3-0-6)
(Food Safety Management in Fishery Products Supply Chain)
fURIIE waTNANNITIATIEIA AR oS uns RN ludaTiuas
winSueiUsEns wuImaLazIRINMIddgyIRensdansiuaulasnde

I ] Q g a a L8
ownsmasaviislgewnslungudniiuasndnfoeiuseus

* snaFunUalug

* elvdFuds
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01254542*

01254551**

01254561

01254571*

Hazards and principle of risk analysis of hazards in fish and fishery
products. Key guidelines and measures for food safety management in
fish and fishery products supply chain.
wmsguganlulssnuulsgudnd
(Quality Standards in Fish Prbcessing Plants)

NINRILINERSTUNUTEN
(Fishery Product Development)

VENNSUAEATEUIUNMINAILINEN U905 WAlTINSAaInNER Ao
Ussas MseaauaznIimwInaaiusing wallanisadranasysediuwunan
wantue Msadausudlugsio meswawmandueiduwuy mImeaeunasng
Uszidiundnsaesilv nsvadeunain msuwdndusioangnain

Principles and process of food product development. Trends in
fishery products market. Marketing and new product development.
Techniques in product Idea generation and evaluation. Business Model
Canvas. Prototype product development. New product testing and
evaluation. Market test. Product launch.
inesdiolunsidenandnasiussus
(Instruments in Fishery Product Research)

winmsuasinaliavaaniosioentsifonanansausissus, awnlng
aln¥ Tasunlnnsil uwaaalvsiund SianlasinGda Siannseunasvigeaisa
wudlulasalay wundyindu nsnsgiBauas mstinseiidedudauazainy
niAlugRaMNT SIS

Principle and technique of instruments for fishery product research.
Spectroscopy. Chromatography. Mass spectrometry. Electrophoresis.
Electron and fluorescent microscope. Centrifugation. Light scattering.
Texture and rheological analysis in food industry.
fugrumadnemaniuasmeluladndn Susiuss
(Fundamental of Fishery Product Science and Technology)

WINNISQUANIINITIU AUNTIRazAINUaDAfEDIm1S N1sauslLaL
wUsgl mylpsisiuaglssliugman nImuguAnNTH sTuuUsTRURMAM
msussuazouds mslivseleviimundovasdnituasndndnsiseus

Principle of post-harvest. Microbiology and food safety. Preservation
and processing. Analysis and quality evaluation. Quality control. Quality
assurance system. Packaging and transportation. By-product utilization of
fish and fishery products.

* gredgnlaluy

** gednuiulp
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01254572**

01254573*

01254581**

01254582*

01254583%

msuUsgUdnfthduge
(Advanced Fish Processing)
viauazninnisieuveunaluladiugilunisutsglemms Uselod
wagnsUsEenalddmunansiuszas
Type and principle of advanced technology in food processing.
Advantages and application for fishery products.
winnssunsussydmiunandusiussaauaznssadiuengmsiiu
(Innovative Packaging for Fishery Products and Shelf Life Evaluation)
Tagnensussy ansedeunariiduuslaald dudaunmussomsuay
wanfnueiUszae alulagnisussyemnstullagUunavuinnssy waluladnng
ussquuukeniin malulagnisussguuudumadiau msvmuiussyiuel
dmiuniinfeiuszas msusadiuengmsiiu
Packaging materials. Edible coating and films. Quality indicator of
food and fishery products. Current and innovations in food packaging
technology. Active packaging technology. Intelligent packaging
technology. Package development for fishery products. Shelf-life
evaluation.
mavsggnifauumeadaeanslunsdanislssnuuussudadiin
(Application of Mathematical Models for Management
in Fish Processing Factory)
nMsUszgnifuuuneadnenansiteusuuTanssuiunandn n1saeuny
NSOBNKUY UagN15AIUAYL 'LuI'iaa"nuLLUi'gUﬁ’miﬁﬂ
Application of mathematical models to improve processing,
planning, design and control in fish processing factory.
msdamsnisiuiiunlulssnuusgudaiy
(Operations Management in Fish Processing Plant)
minnsdanismsiidiuailulsanuussudndii nagnsnsimsiite
msifiunuiiiiussansua nagnsmadiiuny nsdanismsadauazasiia
NANGR N159ANTTUATATUANANAMNIUNTEUIUNIIHER N15TANITNTHEINT
wagduAAmas msdanislggumu
Principles of operations management in fish processing plant.
Management strategies for effective operations. Operations strategy.
Production management and productivity. Quality management and

control in production process. Resource and inventory management.
Supply chain management

mM3dnnslganadudmiunindueiu e

(Cold Chain Management for Fishery Products)

* edvnialvg
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01254591

01254596

01254597

01254598

1A.2

ssuuldanundy mswasuwasnmunwsesdaiih n1sdansldenndy
vuitugudeyaidanaie nsmuaugaumaiilulgnnudu ssuufinnugamgl
wazn1Iavaey wulURMuIsnsdedeasdaiuiia nisdanisnaiuay
v

Cold chain system. Quality changes of fish. Cold chain
management based on technical data. Temperature control in cold
chain. Temperature monitoring and validation. Good distribution and
storage practices. Time and cost management.
seilevITidemaivenmansuazimaluladndndueiusyas 3(3-0-6)
(Research Methods in Fishery Product Science and Technology)

wanuagseilguIsnisiteniaineadansiasinaluladudniueiussus
uazgadmnssuemsTiieates mslinmeitlyuuitedmuaiidenniide 33
sasndeyaiien1snnaununiside nsimuafiegisuazinaiindsnis
NITIATIEY WUaKa wagnIFINIANANITIVY NFTIAIITI89U nsuausly
MsUsEgLLAENSERURLLNSANsITINS

Research principles and methods in fishery products science and
technology and related food industry. Problem analysis for research topic
identification. Data collecting for research planning. Identification of
samples and techniques. Research analysis, result explanation and
discussion. Report writing. Presentation and preparation for journal
publication.
Fovamemaineeansuazmaluladndndosiusuus 1-3
(Selected Topics in Fishery Product Science and Technology)

L'%‘aamwwmfmmmacﬂ%u,axmﬂiuiaSwé‘mﬁ’mﬂﬁﬂism’lu‘szﬁ’uﬂ%mmﬂw
iedouvdsuuvadiuluusazniamsinm

Selected topics in fishery product science and technology at the

master’s degree level. Topics are subjected to change each semester.
dunun 1
(Seminar)

nmsdausuageAuseidediuraulaniinemaniuavinalulad
HARSUNUTELS SEauUigiln

Presentation and discussion on current interesting topics in fishery
product science and technology at the master’s degree level.

Ugyymidiery 1-3
(Special Problems)
nmMsfinwAuAIIMIIneddansuasinaluladndnfusiussussesu
Yiggyly wazissuiioadoulusenu
Study and research in fishery product science and technology
at the master’s degree level and compiled into a report.
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ume.2
01254599 WS 1-36
(Thesis)
WeluszauUsyyin waziSoudsadoudvinerdnug
Research at the master’s degree level and writing thesis.

d o Qo 1 =
3.2 ¥9 dnNa 1avUszinAaUn TN AuniwazAMfAive 819158

3.2.1 8191sduszimangns

"t’l'a—muaqa NTENUHIY
AIUNUINNIYINS
U ANl (s1v1397) HANUNINATING o nangng
Foan 1, T wa. AduFamsine Uagili Uiyl
auidigIney

1 wifamad ygusu NuUAMIITEUEY 01254524 01254524
HUAERS1915E Hydroperoxides in the bio-aldehyde 01254596 01254596
MU, (\NEATANENRS) synthesis pathway of the brown algae 01254597 01254597
UMTINBBUETATUASUNS, 2532 Saccharina angustata, 2563 01254598 01254598
.. (RaT7Inen) NuIY 01254599 01254599
WTAIMENEINYRSAARS, 2538 1. 11-Hydroperoxide eicosanoid-
Ph.D. (Bioresources Science: Applied mediated 2(E),4(E)-decadienal
Resource Chemistry) production from arachidonic acid in
Tottori University, Japan, 2546 the brown algae, Saccharina
mmﬁﬁmmm angustata, 2562
1. Microbiclogy in fishery products 2. Carotenoid production at various

2. Bio-organic chemistry in fishery products | salinities in bacterium

3. Non-food of fishery products Rhodopseudomonas palustris, 2562
4. Food safety and quality control
management in fishery products

5. Post harvest technology in fishery

products
6. Marine biotoxin

2 | wnaniim fiuge U3 01254526 01254525
Htemansangd 1. Effect of ozone treatments on Nile 01254561 01254526
M. (1Alinsinens) tilapia mince (Oreochromis niloticus) 01254596 01254561
UMTINENAnYATANanS, 2539 off-odor, 2564 01254597 01254582
WM. (WEnfusisza) 2. Characterization of acidic tuna 01254598 01254583
UMINENABNEATANERNS, 2544 protease and its application for 01254599 01254596
Y., (MEnAeiusza) extraction of tilapia collagen 01254597
UNTAINUNSUNYATANERS, 2552 hydrolysate, 2563 01254598
auidleavny 3. Tilapia gelatin: elimination of fishy 01250599

msliusslevinniavvdoveslsinuulsyy | odor, 2562
dnnin wazouledludnivn

3 UNANIITTIM wdlls MUY 01254561 01254561
ral”-u'wmamnmsé 1. Combination effects of phosphate 01254581 01254572
M. (Ussa) WA shtieududiv 1 and NaCl on physicochemical, 01254596 01254581
UMINENaEINYASANERS, 2539 microbiological, and sensory properties | 01254597 01254591
2. (3MNTTun1seImg) of frozen Nile tilapia (Oreochromis 01254598 01254596
UWINEAENYRTAARNS, 2546 niloticus) fillets during frozen storage, 01254599 01254597
D. Ene. (Food Engineering) 2563 01254598
Asian Institute of Technology, 2552 2. Feasibility of near infrared 01254599
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Fwaumbeiin @u.usseIe-wu. U URns-vu. Anwidiunue)
1. sew 01254522 3(3-0-6)

A a ' & o 9 ) o ¢
yoivanene  dwdssnauilinduannsiadmivaravnssuemisuazemnsdniiies
o a o . . 2
Y2AIVIMWBINAY  Marine Functional Ingredients for Food and Pet Food Industry
a = a a o e o &
2. swiviiveiUneglumuinivisiudunindne deil
(v) Arnentundngasinemansumtnga avivineimaniuaznaluladuiniusiuseu
( )3 uendedu
(v) A neniden

() ANUIMIEMTUNANGAT...crrnvre AR s
3. Auiifeaduuindeu laifi
4. AuiidesSeundouiu aidi
5 Yuiidavisnedn Suil 1 furmu e, 2565
6. AnguszasAlumsUasiedaun

6.1 ANEATYVRITIEAUN
Jsemalneifuduanemnsuazesdndidssselngsusuduqvasian dddundafasiomns/omnsdaiides

wilnsdvdiulsznouilsdtunarnnasvinadlusdnfusifotngusrasdsneg 017 Wuquamadatuinis Uuus
AuUA nausa e fudsenulituemns vievilAnduuianssuens Wudu dduluneivdidemi
sahiliaanlasummifinsaurquiisatudulsznauividuiildannundsiagiumesta dusviia msafe/nisuen
dhuUsznauilaity audRdmihuavkavesdnsrnouiiifuusaselasonmunmuasens/omnsinides suienis
naasuAveLLarnstausulunanSuse /o mnsdn ideiimadudiuusznouilaiduriadngn

6.2 uadwsiatuiuian

6.2.1 anunsaiiioniddrusenauilesnduaiianiieg nugauiuingusvasdveudasnindueiomy/

ownaddideg

6.2.2 anunsalaueuLIAnlun1sas 1w innssunduUssnauiandud mivgramvnssundadusiomns/
v ed ww
gnsdndbedls

7. @195u1891873%1 (Course Description)

wilndasznoullsifuannaadmivenamnssenauaromsdnidss maatauazauifdoniiives
daudseneuilediy maveaeumsseniuludniides nsvadeuUstAvinmuazanulasnde ngsuduiifentas

Types of marine functional ingredients for food and pet food industries. Extraction and functional
properties of functional ingredients. Palatability test in pet. Efficiency and safety test. Related regulations.

8. 919156¢dou

swasduamuusnglu ups.2 e 3 de 3.2

< v a = A %
9. WAUTIEAINITNTEABAMUTURAYIVINATIIUNANTEBUIINUANGATET 839 (Curriculum Mapping)
< | v
eavduanuiusnglu uee.2 winei 4 48 3
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Tumbein (u.uTsene-v. U TR s-su. Anwideaues)
1. 9WEIYn 01254542 3(3-0-6)
Foinmwlne  wmsgrunmunmlulssmuulssudai
ia"ammmé’qnqw (Quality Standards in Fish Processing Plants)
2. swiniveineglunuanivssiutudindnu doll
) Avnenlundngasinermansumtda arvivivermansuasmaluladndefusiszus
() Ariendaduy

(v) Jwieniden
() ANUIMTEMIUNENGAT..ocrcre BV

o o v =l ' 1al
3. AiidesEsuuiniau Taidl

a & - v o e
4.  FvindeaFsuniouiu laidl

v do o a o o -
5. undnviseivn i 1 Junaw WA, 2565
6. dnguizasAlun1ailnsedun

6.1 ANMUANARYVDITEIYN
Frsiiatunisuanemns (GMP) Wussuuiuguiisndusgsbalenisanennsuasn st Wudatadums
ngmnsvessunalnsuazawinwsanadlivsdugnanoimns dnfuidniaianudndussedsidonsouiuas
annsarhsvuy GMP Wusegndldldlulssnuudsyudaivh Tnsdndaeudemitsnlufmunvesssuu oM leli
fananunsmlulildsadefinsnssasunndaneseureniaiguasienuiiiiviifiniuaouszuy GMP lulseay
wUsgudaih
6.2 uadwsiliAntuiuian
6.2.1 anunsafisunasgunsufiRau (SOP) uarinasgugudnyaznmsuf iR (SSOP)
6.2.2 aunsaEeNLUUTIBNUMSuTeya uazienansitasesiunsiudaundu
6.2.3 aunsABBUIENIIIUEBURALN AU RUNY

7. fA1a8ues1e3Y (Course Description)

wdninasiIsmsiadmiunsudnens e uasgrumsufiRen snsgugudnsarnisufoRo
eMsTIeey wuureiudeya mavauaey wazmsAudoundululssmuuuszudaiii

Good Manufacturing Practice (GMP). Standard operation procedure, sanitation standard operation
procedure, check list, data form, validation, and traceability in fish processing plant.

8. 219138¢wau

eazsdsanunuTInglu uAe.2 waai 3 4o 3.2

< v oa - o a " "
9. WHUTILEAINIINTZABAMNTURATBUNIATZIUNANTSEBUFINUANGATET1839T (Curriculum Mapping)
TwaslRuanuivTINglu 1Ae.2 vaneil 4 4o 3
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Swumbuiin (¥3.055818-90.UJURM -0 Anwdnenua)
1. svidden 01254571 3(3-0-6)

a4 a & a I3 2 s W o«
Fivinwlng  Nugrunmdnemaniuaswaluladndndusiussug
a a o . .
YN wa9nge  Fundamental of Fishery Product Science and Technology
2. mwiviivalUnegluninaivissivindinine Al
(v) Jvuenlundngnsinermansuntndin swivinermaniuazvaluladndniusisyan

( ) A nendafu

() I uenidon
() ANUIMIEMTUMANGAT...oovserrres BV Vs
Jwideeseuniou laifl
SyfidaFeundouiiu aifl
Fuiigavinsnedun Sufl 1 furey wa. 2565

TnguszasAlunsinsieien

1 ANMUAIAY VDIV
aaﬂmmwmmmmamu,a.vmﬂ‘[u‘laawamﬂmmﬂsvmmuwuﬁmﬁwﬂfgwamaamswwmammn:ﬁuUium

Wianudaviuazdaiiu mwﬁau'lummummmmm’lﬂmwsfmLtavuwumumnusmawwmiwm p2t03U
awmmamua"mﬂiuiaﬂwamnmwsumamatwmwa agalsfinu m‘wumqwmsﬁnwﬂumsqmmmwwuﬁ'mmmi
wlu asaumaudwaliilauduinlumsmanumsfinuuazadfeduinermaniuasimaluladnaniueivszus
ot wanammwmsmwm’imm‘mwumu’l,usuﬂuﬂ'sryfyﬂw memmm'nuwmm'lwnumLsﬂummwm'ﬁﬁnwﬂuma
m*mlﬁlm‘summwmamamLLauummwﬂ,mnmﬂuwamnmmﬂ%mmnﬂwu LLavam*rinu'mm%’lUUi”Unm"l,‘iﬂum'i
AavenauITyle
6.2 nadnsiiatuiuiian

6.2.1 anunsaesUBANLIRUT I ANE AR fuasmalulaBkAR U s

6.2.2 anunsaiauswAatuhinisAnuilunuensAnylagsesennuidela

o o ;oA

7. A195UwI83Y1 (Course Description)
MANNIYUANAINITIU JauniduazanuUaenivomns nsausuuaziUIgU nTIATIEilasUseluAMA TN
N1IAIUANAMAIN SLUVUTETUAMAIN NIUTTIUALTUEA mslduselonheundovesdnihuasnanineivszas
Principle of post-harvest. Microbiology and food safety. Preservation and processing. Analysis and
quality evaluation. Quality control. Quality assurance system. Packaging and transportation. By-product
utilization of fish and fishery products.

8. 919156¢dou

swazduanufiusnglu une.2 viaaei 3 48 3.2

< v oa - o a i q
9. LI.N‘L!‘VILLﬂﬁGﬂ"ﬁﬂWmHﬁ’ﬂ&ﬁUNﬂ‘ﬂﬂ‘uu’m%g'mwanﬂiLiBuﬁﬂﬂﬂ%ﬁﬂQﬂ‘iﬂi‘]ﬂ’W"l (Curriculum Mapping)
a = & o
swaamammuwﬂﬁﬂg‘lu UAD.2 VHIAN 4 B 3
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Fruumiein (u.ussers-eu.UjiRms-u Anviiemie)

1. e 01254573 3(3-0-6)
Fodvimwilne  ufanssunmisussidmsundniusissusaynUssdiuotgniafy
%aﬁmmmé’anqw Innovative Packaging for Fishery Products and Shelf Life Evaluation

a o a a v o oa -1
2. swiviveUaeglunuiaivissauiudafne aeil
() Avuenluvdngasinermansumingn  a1vivingimaniuazsmaluladndndusivuszus
() AruenUeAu

(v) Fgweniaen
() FWEIMTEIMTUINGAT.cvorrrrnres BV
= ﬁ‘v o 1 1l
3, GyndeasuuNnou aidl
a o v 1al
4. AydeaSuuniounu Tl
w Ao o a o a -
5. JunInyinseiIv Juf 1 duray w.e. 2565

6.0 IngUizaeAlunsUnTE3

6.1 mwﬁ'\ﬁ’:ywmsw%m
nansueidniun Lﬂumamnmvﬁﬁﬁm‘stﬁamﬁslﬁdw Hagtumaluladnisussyiianudimihuasgminnld
Sufvussatasiemsifietiadimihiidunisuntes nsdeans LLﬁuEJﬂE]’IEJm‘JLﬂU’e]’Mﬁlﬂ msUszgndldanuslng
enldussadtost winnssumeluladmsusss wasmsvssiiuengmsiivvssdnfusiluussyiusitvnzan anwunan
ygaensidenide LLazammqmmnusmmﬁ’mmu,aswawnmﬂwmpdminﬂlmamwaamns
6.2 HaAwsMAnTuAUTAn
6.2.1 annsnesureYannanisussy sudlaunimvesesuaznaniugiuszas aluladnsussqly
Hagdunasuinnssule
6.2.2 as13nBsUIELARMINAILUTTRusE M uRdafausiuszas uasmsuszliuognafiuld

4
L3 L3

¢ 3 o 1Y) =l v v a w %
6.3.3 aunsaUszndmudieaussydug winnssumaluladnmsussglivmnsauiundniusiussusle

7. A195U1e9873¥1 (Course Description)

fagmensussy ansedeunariiduuiinald dvligunmussonsuasnaniusivszas malulagnisussy
awms’tuﬂwuuuaummnﬁu wAllagn1sussuuuLeniiv mﬂ'llu'llaﬂmsmsﬁmwaumaawuw MINRILUTI U]
dwsunandnsiusens msvsadiuengniniu

Packaging materials. Edible coating and films. Quality indicator of food and fishery products. Current
and innovations in food packaging technology. Active packaging technology. Intelligent packaging technology.
Package development for fishery products. Shelf-life evaluation.

8. #3daau

a > - o
Twazdeamuivsinglu une.2 vined 3 da 3.2

< v o = v Y a
9. uNUTLAAINIINTTBANFURAYEUNINSFIUNENSISEUFINVENGASE187¥7 (Curriculum Mapping)
a = o 2
swaziduanuivsnglu uas.2 viuani 4 4o 3
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1. sviadnn 01254582 3(3-0-6)

4 a a o =& a t‘e’

wivinmwineg  msdanmsmstniunululssnuidsgudai

d “y of . . . .

YoIUNNIWBINGY  Operations Management in Fish Processing Plant

= = =y a o ar o o &
2. vwinivaUaeglunuinivssivindadne fel
() Fvnentundngnsivermansumiugn e ineimaniuazimaluladndningivszue
( )Avnendeny

(v) Jwuenidan

() AEnsdmiunangas. ... RN I
a o v = ' ™
3, Gynidesseuninou il
a o v - v ) 1al
4. Aunfeusyuniounu 1aidl
o AU o - L7 d o)
5. Jundnvinseivn UR 1 JuAY WA 2565
6.  InnUszasAlun1siUasieien

6.1 AIUAIAY VDT TY
Hagtulsanuudsgudadi Iinaiinisdanismssiiuaiu Operations Management) anldlunns
UimsmsndanaganiugsiaiebiiAnussans nmuasyssTovigagn ffuiitesesiunudesnisvedlssnuuusgy
Fih famailamaisunisaeuludainsdansnsdiduailulsanuulszudaiih finseunquianagndnms
U313 nagnsn1sAliuatuy n1sdanismsnanuaznisiiunandn n1sdanisuazaruauawlunsyuIunTHER
nsdamaninennsuardudiaseds madanisleguniu welrlamhanuiluvsegndlilunsiauld
6.2 uadwsfRnduiuian
aunsaesuEuasdenldnagnimsuims nagvsmsiidiunu msdansaemsnanuaznisiiunanan
mstamswazmuaamnmlunssuIunskEn Msdansminensuasdudnaseds msdanisTygumu fldlulseany
RUEFNCEmaIt

7. A195U1w587391 (Course Description)

wdnmstanismssidusmilulssnuadssudaith nagnsnisuimsitensdufivnudiiissdvine nagns
masiiuam msdanismakdauaznisiunands msdanisuazauataunwlunszuIuMIKEn Msinnismineins
wardudawmas n1sdanisldguniu

Principles of operations management in fish processing plant. Management strategies for effective
operations. Operations strategy. Production management and productivity. Quality management and control in
production process. Resource and inventory management. Supply chain management.

8. @13dEEou

a < = v
'5'\5]65‘:88@&1'11]“1.’51“{]‘[‘“ UAD.2 BUIAN 3 U 3.2

= v a =1 o a . .
9. WHUTLANINITNTLANBAMUFUANYDUNINTFIUNANSITEUSINMENGATET183¥7 (Curriculum Mapping)
Twazduamunusinglu uae.2 vuini 4 49 3
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1. el 01254583 3(3-0-6)

ad a o [l I~ a a  a s

Fodvnmwlne msdansldaududmsunaniueiuseus

a4 a o . 3

P 1Mw109ngey  Cold Chain Management for Fishery Products

a = a a v v oa o &
2.  ywivinvelasglunuiniviszdutiudinfnu deil
() A nenlundngasinermansuniindin aviviinermaniuazmaluladndndusisyas
() Fvnandedu

(v) Avneniden
() ANUIMIEMIUNTNGAT oo AR s

a dy o ' 1=l
3. Ayidessuunieu laidd

a dy = v Y 1o
4. AydesSeuniounu Tuidl

s d o h lﬂl
5. undnvinsedvn Wi 1 funAw WA, 2565
6. mQUIzaeAlun1TUATEIN

6.1 ANMUAIAYVDITIBTVT
TWrnuduy Wudnwidammddylduldgumuiudinunsuasdnith fosinismuauviadentdanio
gamnfl Arududinivg ussenma anmwndo "‘J%‘nﬁu'ﬁqw'%amiqnmﬂﬁﬁmmvauﬁ’umamwamamamnmmLma..
ﬂianmmaamﬁ”a‘Hqﬂmu Buannsdfuiies Wuine msudssu vienisussy vuds waenseaedud Taudianns
vimsdamsnasiunmiluldgumuliduiiandisdunuiinnzay esinadumulasnivoims Sniwaunn
vosiud Bagmaivvesdudliiiguamitienuiuiu annsnwudldlnatudunafdlenamenisdi saudean
msgadenanadnmamiadiag
6.2 wadnsHiAndufuian
6.2.1 amnsasyyanmzinzanifliluldaudusdnfuside il
6.2.2 annsniauamnAnlunsinnmsauasdunululgaudu

7. @1a5unesedun (Course Description)

| < v % Y ' & o a a
seuuldmnudu msiasuulasmanimeesdaniin msdanisldanuduuuiugudeyaldanaia nsaugu

a ' a a a va vy ad @ 1 Y ala @
gaumgiluldanudu seuufemugamgiivasmsniudey wnujiRdwitnsdaduasdaiuid midanisnaiuas
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AUNU

Cold chain system. Quality changes of fish. Cold chain management based on technical data.
Temperature control in cold chain. Temperature monitoring and validation. Good distribution and storage
practices. Time and cost management.

8. 81ASUFU

= | = v
s1wazdeanuiusinglu uae.2 viaail 3 4o 3.2

< v oa - o a . "
9. WHUNUAAINTINTEABANTURARYBUNINTEIUNANTTBUFIINUANEATE 318391 (Curriculum Mapping)
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d a ¥ o
Fo3vnwlne Ynsudan
Fohvrnwnsangu Fish Oil
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Fish Oil Fish Oil
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Composition,  qualitative and  quantitative Fish oil compositions. Analysis of quantity and
analytical methods of fish oils, commercial production | type of fatty acids. Fish oil industry. Production and
and utilization in food industry, quality deterioration | purification. Fish oil quality deterioration and
and prevention, nutritional properties of highly | prevention. Quality analysis and standard. Fish oil

unsaturated fatty acids.

nutrition. Fish oil and health. Utilization of fish oil.
New product and technology in fish oil.
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a?mmLUuLmawaaTU'iﬂuwﬁnﬂryu.avuﬁmanwmvmwnvwLmﬂmammmmmsmuau atslsfianu Uaqiu
miﬁn‘mmmnu‘iﬂwu’luamumavwamnmwi.,mlﬂqummau'l,ﬂmnmummnum'quaaumlawmiﬂsmusvmmw
Ltﬂisﬂumumaumaq Lﬂﬂlmmaanqwﬁma-mmwmn‘[ﬂsmué(mm wouleaidnivh LLavngsuLusjumnawmnv‘lﬂwuam
1 FefanuindusgrebeiidFounisldsumnusludnilifu n.mmaamnlumanammmmummmLuam‘lumu
mnmawmuaumsnmsﬂimwuLuamu,awﬂi'uuiamaﬁmuswwﬂwma‘umauﬂsumu sunteUsulssdnduvosiade
139 Tuilassseidvlviianumnzan
6.2 nadwsiAnYufudan

6.2.1 ﬁ'm'17naﬁmEJﬂ:n:uﬁuwuswao‘[ﬂsaaiw‘wwununmﬂaauwaaﬂmauummqmuL%aﬁﬁnﬁ way
audRdahiinningaudaithee Tufuneurou sewis uesndinsvurumsusgy

6.2.2 awnsaiausuwIfalunstudnmnisuen nisain msiaulsiusiu rasnsunsyseiiuamnin
voalusAuluusegnaldlunismauny Wann wasuiudsmaniusivieunnssulmiq aindagfuTusude il
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7.

mMefFguiiisun1suudgesedn
TeIYNAY MeINUTUUg feilAnuuag
01254525 Wsiuludnhuassdndosidnin  3(3-0-6) | 01254525 TWsiuludnhhuassdnfusiussne  3(3-0-6) | WABLTOIN
Protein in Fish and Fishery Products Protein in Fish and Fishery Products Al

riideaniouaniou L Fideadounou il
IndideaFoundouty lifl Foideadeundaudu il
A1e5uU18T1e (Course Description) Ae5u1e 1877 (Course Description)

asrUsznaukariassairaveslusiunaznsnasily audimaniivazlasiaioveslysiunasnsauaiily | Uiuusededune
ussiiedastuaiosnmuealusiu vénmsuenlusiu | nskauusaninTusiu mawWasuulasadlusiiusewing | nedn

warn1sAATed msdandsan s aunmlysiy
uazUfAzeveslusiuiidniuluemis Tassadrauas
sadUsznauvasndidednii Ussian autRdamin
mudeanmuaznisnsrvaeulusiu asusznaululasiau
Alalusiuludoith nanfasianlusiudnith
Compositions and structures of protein and
amino acid. Linkages related to protein stability.
Principle of protein separation and analysis. Protein
modification, protein quality and reaction of protein
occurring in food. Structures and compositions of fish
types,
denaturation and testing methods.

muscle.  Protein functional  properties,

Non protein
nitrogen and fish protein products.

nawdsgd winnsuenlusiuuaznsiasied nasusediu
Auanviveslusiu [sAuvasnduniodndh wulnd
aanqwﬁ‘ma%"amwﬁ‘lﬁmn‘EUsﬁ'uﬁmiﬁ'ﬂ wulwaldndi
wamnmwmn‘[ﬂa‘muﬁ’mm n.;]*s-'mwwma'a'uaaﬂuiﬂmu
dwrith

Chemical properties and structures of protein
and amino acid. Protein modification. Changes in
protein during processing. Principle of protein
separation and analysis. Protein quality assessment.
Fish muscle protein. Bioactive peptides derived from
fish proteins. Fish enzymes. Products derived from fish
proteins. Regulatory aspects of fish protein.

8.

9,

¢
919158 ¢dou

al o = v
wazdunuUTINglu 1A9.2 viani 3 4 3.2

LI.N'N'VILLﬁﬂQﬂ"l‘m‘a’uﬁﬂUﬂ']’lﬂiﬂﬂﬂﬁﬂﬂmm‘iﬁ’luNﬁf’l'ﬁﬁfmimﬂ%aﬂﬁﬂiﬁi’lﬂ’]‘lﬁ (Curriculum Mapping)
wazdyamuiuInglu ure.2 vined 4 4o 3
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HUULEUaYaUIUU§9183Y"

sEAuUNnRnY

NAYINAANUINUTEUS ABLUTEUS

Fiumhein (9u.Us5818-9 U UIRNMs-ou Anwsunuias)

1. @i 01254541 3(3-0-6)
Fodvrnwlneg AMTIANITAMNYADANEDIMNS IUYSlYNAnAusiUTELs
%aﬁmmmé’anqu Food Safety Management in Fishery Products Supply Chain

2. winiveuiuugegluminaiunssdutudiafinu del
() Avnenluvdngasinemassumdadn  avinivermaniuasmaluladndndusiseas
() A wendefy
() Avieniden
() ANUIMTEMIUENGNT.corcrrrres ATV e

a o v ral
Jyrdeeeuninau a3

a g P
Jyapaseuniauiu il

ar o

= o -
UNINYIITY Jui 1 funAu w.A. 2565

o v oA oW

TagusasAlun sWAIL/UTUU T8 Yn
6.1 AnudAg VeI IAzIMANE lUNTUTUYSe
msammsmmﬂaaﬂnaa'wmLﬂuﬁwummﬁmtyamamm'l,ummﬂmmw%amawuﬂm wagLAsYgna
YA Adete Lmamﬂ.snmum‘sfmmsmmﬂaamnammﬂmaLamv'l,unaué‘rmumavmamnmmﬂ's~wm
ﬂmuunaummswumqmﬁHaaa 11.1mm'snuanmwumsmmv‘qumau’[m*ﬁ’umawmmaamﬂﬁmmﬂﬂ Tudusod
nsdIan1sedadussuu mmuaau.avuﬂ%ﬁwamw’lumaammma‘[ﬁ e Luaqmﬂ'luwanammuwwmuawmumi
wmsmmﬂamnﬂmmswlm‘sumu‘[uwnmmwaama‘lﬂmms mmuaumsumsﬂsuﬂsamammumwﬂm-smm
Uaeas ammﬂwmauaauﬂsumu'Luwna’mumaamﬂmmms’tunauﬁmmuavwamnmmﬂsvm F99AANFAINE 1]
ﬂ:nuﬁ'mzuu.avmLﬂummuu:u«nm‘uawanamm..,L'u"ﬂ.uLUumwuwawﬂmnswuwmwa’ﬂﬂzy'l,uamawnﬁmmi'su
ammuamamnmmﬂsvm
6.2 uadwsMiinduiuiian

6.2.1 anunsosyy daddunudifty uasUseiluanudssosdunmese Allenaiatuluusasddu
‘uawi*ni«a'mminéuﬁ'miﬁmavmﬁmﬁmﬁﬂivm

55 mm'mLaan'l,mm’;mau,avmmm'iwmmuauLLavuﬂiuawﬁmmwamﬂmmsmuﬂmmwuavmm
ﬂﬂaﬂnaawmﬂumaammahmmsnauammLLavmamnmmU'svm
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7. mafisuiisumsuudgeneien

8IVAY vy AeilFauag
01254541 AMUYABAAEDIMUAETEUY 3(2-3-6) | 01254541 ms¥ansAuUaeaitamsluviasly 3(3-0-6)| Wasudedwn
msdanispualulsanuudssudnidd wanfueiU Tz uazonindalu
Food Safety and Quality Management Food Safety Management in Fishery UfjuRng
Systems in Fish Processing Plant Preducts Supply Chain
JniidesFouandey il InidaFouudeu il
IniidesFeundouty il Srriideaioundanty il
fa5u18518391 (Course Description) AedU18518391 (Course Description) Uiudjsdesue
fumsne uarmsUssiiumudssesdunseludng Sunse uasndnniTlesianudsesdunie |sedn

thuasnandos RIS lUNIAIUANSUASIY SEUUNS
Famsaunmuarauasniuemns 38n1snsvaenlu
Tsanuusgudndh finsnwuendanuil,

Hazards and risk assessment of hazards in fish
and fishery products, hazards control measure,
required food quality and safety management systems
as well as audit method in fish processing plant. Field
trip required.

nuludnftuasknfusivssn wwamuaginnsnisi
ddgitenisdanisirunuvasndeermsnaanmiasle
amslungudrihuaskansnsiusza

Hazards and principle of risk analysis of hazards
in fish and fishery products. Key suidelines and
measures for food safety management in fish and
fishery products supply chain.

8. 919138z
- = P 1%
eazdyanUIINglu 1Ae.2 wuand 3 49 3.2

= o a = [ a %
9. WHUNWAAINIINTZIIBAMUTURRYOUINATFIUNANIITEUTIINWENGASE18397 (Curriculum Mapping)
= - < v
wazduanunUITINglu uAD.2 wued 4 4o 3
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ARV IHANNUNUTZUS AleUTEUS

Tumhein (Y.Usses-su U fiRns- v Anwimeniun)

SHEIY 01254551 3(3-0-6)
Fodvnwlneg ASWRILINAR T IUTELS
i‘ia"‘m'mw'lé'anqu Fishery Product Development

s193yveuTul eglunuinivssiutudinfnw deil
(v) Avenlundngasinermansuvndngin a1viviivermaniuasmaluladnindusivssu

( ) Ivnenvenu
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ngUaTaAsAtuNI ALY/ UTUU 518397
6.1 ANUHAYvaITIEITIMAzIARA TUN1TUTUUS
mavundadusiduianssuiiddglugsnusuan vislugluuunsimusdniusideusudse
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6.2 waansiinduAuiian
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7. mefiuiisunisuudesein

I UAY

iUl

y o el
Henwasuuas

01254551 mswamnpanSusiszas
Fishery Product Development
Aniifeadeunnou i
Iniiveadeunfauty il
Meduiese3v (Course Description)
MANNSUALATEUIUNSHRILINEASusia1vns N5
afawmnAsuaznisUssluniAuAnnansws n1s
nagauuarmMIUssiiuauamaand il manSeuntg
iehudnfausioangnan nmsUsvgndldadflumsiann
nandasiuazkwImalunsvaREnS usiUsyas

3(3-0-6)

Principles and process of food product
development, idea generation and evaluation, new
and product
introduction to the market, applied statistics for

product assessment evaluation,
product development and guidelines for fishery

product development.

01254551 N sWaHARA a5z
Fishery Product Development

wiidesSeuandey 1
wideaFeundoudu Tl
MoSuIe518391 (Course Description)

NANNITUALNSEUIUNIW RN INA A s a1mns
waltiunseainandndusiusens Msmanawazn1sWaLa
nandnetlud wallansaaasysadivuufondnios
msaiuaulugsia nmswausdndusidunuy nns
nagouLaEMIUTHIuNARS et vd nsmeagaunain ns
indndusieangnain

Principles

3(3-0-6)

3
%

and process of food product
development. Trends in fishery products market.
Marketing and new product development. Techniques
in product Idea generation and evaluation. Business
Model Canvas. Prototype product development, New
product testing and evaluation. Market test. Product

launch.

Uiuugesue
EURLY

8. 813U

= P o v
iwa&’l.ﬁltlﬂmimﬂi’mgﬂu UAD.2 VUIAY 3 U9 3.2

9. LLNumLammsnsumuﬂTn:mmﬂwaummsg'nmammuuimnwanamﬂﬁenm (Curriculum Mapping)
swavuaﬂmmumsmg‘l.u 1AB.2 VAT 4 9o 3
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NAYINAANUIIUTTUS AZUTEUS

TR (BU.UTTENE-TU. UG URNS- v Anwdienues)

WA 01254572 3(3-0-6)
FeAvimwnlng muUsgUdmduge
FoAmnwndangu Advanced Fish Processing

mgiviveviulgeeglumnnivissiutndafne deil
() Avuenluvdngasinermansumiugn e inermaniuasmaluladnindueiusyas
( ) nanUsdu
(v) Fsneniden

() AEIMTEMTUNINGAT oo Ui TR
a o o ' o
Jy1NRpUNINOY ludl
a o v - ) o
v AeassunIauny lud
o o o a @ o al
UNINNITI3U Jui 1 durAu w.e. 2565

€

npUsvasAlunsRu/UTuUTIean

6.1 AR TaITEITILAsIANA TUNMTUTUUR
o = ° ' a w S & 4 o
Tutagtulatinniwmealuladlvag Whaildlunsyuiunsuusgundadudidndiviunntu wevinlile

winsfueifasansuauanLiRIMIveman NilusuAunwkazAIURERdY SauvisiliAauTanssuNEn el
v ¢% o ¥ o v v & a i 9 vu a o Y |

gnsandniun Auuieanudndudedinsiusuiiemsein ielidudinlundngaslanauiiestumalulad

& AN @

VUGIN4 ﬁl’ﬁ‘lum'il.uJ'sgﬂwamnmmammﬁﬂuﬂﬁ]ﬁ]uu

) da X v a
6.2 waansmiadunuiaa
6.2.1 Tanlamaluladlaqiuildlumsuussudain
6.2.2 famdanldimalulaifmzaniorluldlunisadauinnssundesusiovisondaiiile
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7. mauUEsumeunsUsuu§eseiv

FIWIVUAY FwINUTUU AeiiAnunas
01254571 m';w'a'gﬂéfmiifﬂﬂ"uga 3(3-0-6) | 01254572 mmﬂsgﬂérwiﬁq-ﬁuga 3(3-0-6) | Wavusviain
Advanced Fish Processing Advanced Fish Processing
InideaFouandey il JiideaFouandou i
JuniideaFoundonriu luf Iiidoaunoudu il
fasues1e3v7 (Course Description) fasulus1eivn (Course Description) UFuusiadune
anufvimamalulagnmsudsglamisuay viauazvdnnisieuvsaneluladfuglunis | swin

doih nsliusyleninnveanieuavsandanast lfan
Tssnuaaamnssuulsglamnswasdadun dn1sfing
uanamuﬁ

Process in food and fish processing technology,
waste and by-products utilization in food and seafood
industry, Field trip required.

wUsguemns Usslewduaznisusvgnalddwiundadun
s

Type and principle of advanced technology in
food processing. Advantages and application for
fishery products.

8. a1sdiaou

< <
Teavduanunuinglu uAe.2 vuien 3 e 3.2

= v o a v o a
9. WHUTILEAINTIINIZINBANUTURATBVNIATFIUNANTEHUFIINVANGATFT18797 (Curriculum Mapping)
wandaenuiusnglu ure.2 vuaai 4 4o 3
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WUULEURYaUUUTI83Y

sEAUUMANANET

NAVINARAUINUTTUY ARZUITEUS

Fruumieiin (¥.U59078-90. U JURNMS-v Anyidaoauies)

1. SWa3¥n 01254581 3(3-0-6)
Fedvinmning madssgnddmuuunadamanslunisdanislsanuussudaii
%‘a"‘w'}mmﬁanqv Application of Mathematic Models for management

in Fish Processing Factories
2. swinilveuiuupeglumnnivissiuiudaine deil
) Fvnenlundngasinermansumdnudio amvivivermaniuazivaluladndnfusiuseus
() Avnendenu

(v) Fuenidan
() AUIMIEMTUNINGAT.corrnnes G i g SO
a o v a ' e
FuNApesEUNNDY il
a o v o o ) ‘-
4. FYNABITIUNSDUNY il
v do o a o a al
5. FuNINNingIedun Jun 1 Junay w.e. 2565

6. InnUazaeAlunM AL/ UTuU T
6.1 AudAyuesEIvazmgnalunIsUUUR neudRyvesnein
mawdsudolviielfaenadestudemitaeulunyiv uazmsusuugsesueneiviiieliaseuagu
mMadLuuNANaAEnS mu-szqnm"l‘ﬁ'lum'sﬁi‘mm‘s‘E‘ammﬂ‘s‘gUﬁmiﬁw Feaonndosiuaniunsalilagtuiifinigni
swuunmendamansiulssgndlflunafussavsamlunmsiedulssnussgudaih dudnsmae senuuy
NIFUTUNISHER NTATUAN UASNTTYUEN
6.2 wadwsTRatufudan
6.2.1 fandlamuuumadamandiiehlulflunsesnuuy uasmsusuussnssuIunswdn
6.2.2 HAnanusaidenduuunmindamansiivunzan ednunlilunisesnuuy maviudgensguiuns

wamuaznsAUANMIHARTUlsIWU U e
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7. msadisuiisunsuulgenein

FWIVUAY WAIIUUT Aawasuulas
01254581 MITIATIERTEUVLAENITIANTT 3(3-0-6) | 01254581 nsUszgnAfuUIIAdinAIanS  3(3-0-6) Wasudedn
TugmamnssuuUsgudnin TumsdamsTasnuusgudnith
System Analysis and Management in Application of Mathematical Models for
Fish Processing Industry Management in Fish Processing Factory
Iniiesiouaney  [ul JiidesFouandou i
JridesSeundoutu [ Jniideaduundouty [
freaduiesedv (Course Description) fnafue1eien (Course Description) UFuugediadune
wann1sinedszuumeadlulduiuuanssuou nmaUszgnddILuunRdamandii aufulge | medm

AMTHAR N1TIUHL N1TBBNUUY ATAIUAYN LAZNIT
suflunisegniivsyansnmlugaamnssuulsiams
uaedaith

Principles of system analysis to improve
processing, planning, design, control and effective
operation in food and fish processing industry.

AFLUIUNTTHEN N5INUHY N1TDNUVY KA¥NISATUAL
Tulssnuudsgudniin

Application of mathematical models to improve
processing, planning, desien and control in fish
processing factory.

8. 21MdEaeu

a =l =
5'1El's'1$L‘0EJﬂW13.IVIU5'1ﬂ{]'LU UAD.2 YIIAN 3 U9 3.2

< v oa o a
9. UNUTILEAINTIINTZIBANUTURAYEUINATTIUNANSEBUTIINUANGATETIETY (Curriculum Mapping)
- - [
57&63@8?]9]'11]““57”{]1‘” 1A8.2 KU 4 U8 3
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Uiugsdaya ningian baos

unugiianasigSufinveuningnsuazatatsduszsmangns
AnsUsEN

wangasinemansiuga @i
1. uwasaigg ATade M.Sc. (Aquatic Biosciences)

2. wiemdgg Aana Usa. (msidedaii)

3. wwsuAYy Uudirdsmi m.e. Gneanidanm)

4. ynalwdu Imsgu Usa. GmanAiansnisuszae)

5. weded uinasdtn . (nenmansnisuszus)

6. WBEURA WITIy Usa. Grenmaninisusyag)

7. unsamudiiang ASawad M.Sc. (Water and Coastal Management)

8. waiaas Suifng wu.u. (@hRvszand)

9. uiwaiuvin qasgne Ph.D. (Environmental and Natural Resource Economics)
10. wanIdsms sadmndoalns Ph.D. (Food Science)

11. Wy ynmain Ph.D. (Food Chemistry)

12. w9a952550 il D.Ene. (Food Engineering)

13. wEIUNYITY umIunYs Ph.D. (Biology)

14. wwwAda Basaou Us.e. (Gnermaninamea)

15. unsamwugiing Aumunediug M.Sc. (Marine Natural Product Chemistry)

wingasineaansiuga @w1ivivszug) lasamsvenelanmanenisdnm
wingnsinumansiudin arivisan swuasdssdnih (meund) e
unaLay

1. uren3salns @amsaivd Ph.D. (Ecotoxiology)

2. unsamdivium! wupiiauau Ph.D. (Genetics)

3. wwiama 19ud1579 MA. (nesT Imemnadnunme)

4, wensm wm'nqﬁ Ph.D. (Aquaculture System)*

5. uwaTBdien iAug Ph.D. (Fisheries and Allied Aquaculture)

nangrsimgAaasUndia (Erundvdsem) Srnenmuduadaih meivunues
UaENINGINT ANENINEINTETIUTIALALYAAMNTIUNYAT Ivenvadunssiesh
Jmdnanauns

1. unaaminguiia A3lnlsn Usa. (ansdesdiith)

2. wsnsA nuadaud mu, Gvenmaninisuszuy)

3. wwednea Tnef Ph.D. (Environmental Science)

4. wpfinfeg uanue Usa. Gneimaainisysza)

5. wgAnse sxnelvd ma. (s

|-
"

wangasInemaasumiudin avdvimsianisussus
1. uneandnfiy §93una05 wu, Olandae)

2. uwanfuatld winsdnwal Ph.D. (Zoology)

3. unamglsia waswgy Ph.D. (Statistics)

ningasinemansuntndin arviviinemaninsusan
1. UAUIA WeEUS Ph.D. (Environmental Sciences)

2. wamdunu nsysal Usa. aluladfanm)

3, wwnseAqn3 Wadlwi Ph.D. (Marine Biology)

wingasinenmansumitudin arwiviwnadsedadii

1. weuunIng 8136vu Ph.D. (Fish Health and Immunity)

2. widesivg guius D.Tech.Sc. (Aquaculture)

3, UNATIANMA ¥iuwda Ph.D. (Fisheries and Wildlife Sciences)
4. g3t SyiayAa Dr. Scient. (Marine Biotechnology)
5. wwaniin SasTeiu Usa. (madosdnii

6. UNEATIBIAUN Jusan s e, (Fnrans)

wingasinermaaumlindin avdnineimansuasmaluladuiniueivssus
1. wrawnnn Twamdu Ph.D. (Chemical Engineering)

2. yaamiiufin Wugadad Us.e. (imuindafusignamnsaunyns)

3, wATIUTINRA e D.M.Sci. (Applied Marine Biosciences)

wingasingrmaasuniiudin avinineimaninansa

1. unege 23uiur Ph.D. (Marine Protected Areas Management)
2. w5l srsaumnadan Ph.D. (Marine Science)

3. wwaynsal yasduA Ph.D. (Marine Science)

a. ynariasinsal Anlan Ph.D. (Coastal and Ocean Engineering)

vangasUTsgquiindia @vivinsianisssu
1. wswS iy D.Tech.Sc. (Aquaculture and Aquatic Resources Management)
2. wisamininanl nsdnit Ph.D. (Fisheries Science)

3. ynsamduaild winisdnwal Ph.D. (Zoology)

5. wsanglsian wasmg Ph.D. (Statistics)

wingasuivnuiitudin avrivinermandnlseag
1. WA Lediug Ph.D. (Environmental Sciences)
2. unsandunun wsysal Usa. naluladianm)

3. wenseAgVS Wodlwi Ph.D. (Marine Biology)

wingnsuiumufidudin areivumsdeednith

1. wiguunInd a73dvu Ph.D. (Fish Health and Immunity)

2. weFasivel §uius D.Tech.Sc. (Aquaculture)

3. WAIANTIA WuWI Ph.D. (Fisheries and Wildlife Sciences)
4. wegidu Syfivnuia Dr. Scient. (Marine Biotechnology)
5. wweEnfin SATTRLS Usa. (medoedaith)

6. vy Jusanms m.a. (dmemans)

wingasuSvgqeilndn avriviineiaaniuasmaluladndniusissus
1. weamisn fuge Uin. (Windueivszm)

2. wnwFude 25muidna Ph.D. (Applied Bioresource Science)

3. unemadiinn Slaius ma. (maluladfanm)

vangasuFvaasfjiuda mvidviinedisninumaa
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