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- FuuUN 2 wiqefia
04181597  duuun 1,1
(Seminar)
- Ay enUNAY 6 WA
04181525  wilulaBnsemnstugs 3(3-0-6)

(Advanced Food Technology)
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(Research Methods in Food Technology)
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04181511  mslnswriuassendldnausa 3(2-3-6)
Tugramnssuemis
(Analysis and Application of Flavor
in Food Industry)

04181521  wiAlulagmsuuszulusiiu 3(3-0-6)
(Protein Processing Technology)

04181522 wialulafuadlutunaziigiy 3(3-0-6)
(Fat and Qil Technology)

04181523  wiAlulagvesnoaassniuevng 3(3-0-6)
(Technology of Colloids in Foods)

04181524  ulwilugnamnssueng 3(3-0-6)
(Enzyme in Food Industry)

04181526** waluladussmslulawnsnluamng 3(2-3-6)

(Technology of Carbohydrate in Food)

** sedviuiulse
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04181541 ﬂﬁmi’aﬁmﬂmmwmmi’ﬁgum
(Advanced Food Quality Measurement)
04181551  MSWANHARAUTIZAAIMNTIUNYAST
(Agro-Industrial Product Development)
04181561  qadvAngMTIUG
(Advanced Food Microbiology)
04181571  anwUaensieynomsuazn1sUsyiiuaudes
(Food Safety and Risk Assessment)
04181572 nAUWN1NEIMNT
(Food Allergy)
04181573  Aneemansmssmmsiielasuinis
(Food Science for Nutrition)
04181582* walulagomnswiin
(Fermented Food Technology)
04181583  @3vineuasduaiiinuasnalindsnsfiuien
(Physiology and Biochemistry of Postharvest
Fruit and Vegetables)
04181598  Ugm Ay
(Special Problems)
9. nendwus Laiflesndn 12 wiasfia
04181599  Inenfinug
(Thesis)

** 51g3vUTuUTe
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Jueniden af -3
571 10(--)

oty =2 = o ' = a wa = 1 4
Un 1 NANSANEIN 2 PIUIUNLIEAR (YU.UTTEE-9U.UHURNS-TU.FNEINIUAULDY)

04181597  @uUN 1
04181599 Aneniiwus 9
%38 g naniden 9(--)
U 10(--)
Ul 2 nmansAnedl 1 Tuniein (FU.Ussee-vu. UG URN - YL AnwenuLe)
04181597  dugiun 1
04181599 enilnus 7
739 A enidan ==
374 8(--)
Ul 2 nAnsAnenil 2 mhein (Vu.ussee-su UfuRnms-vu. Anwidiunued)
04181599 Anentinwus 8
%38 Jreniden 8- -]
33U 8(--)

20



3.1.4 A195UN8IIEITN

04181511

04181521

04181522

myneiuaslszgndlindusalugnanmnssueivig 3(2-3-6)
(Analysis and Application of Flavor in Food Industry)

nsinIeuiiege waliansadn mslnseilagldindedie UfATemuaiicy
ndusalusmgAvemisuaradndusionmsszninanisulsguuasiuinw ns
Uszgndldnausdlugramnssuemis

Sample preparation, extraction techniques, instrumental analysis, flavor
chemical reactions in raw materials and food products during processing and

storage, application of flavor in food industry.

walulagnisuussulusau 3(3-0-6)
(Protein ProcessingTechnology)

yiln i uwazantRvedlusiu nswdn nsatawavniswenlusivaindi
dniuay 9dunsd msusuilluqunmuasnisidenidsnisdauysuaznisusegneidiy
gRavnIsUNsWUTIUa s msasulusaulundnsiugiomns

Type, function and properties of proteins; production, extraction and
separation of proteins from plant, animal and microorganisms, assessment of
quality and deterioration, modification and application in food processing

industry, supplementation of protein in food products.

welulagveslesuwaziniy 3(3-0-6)
(Fat and Oil Technology)

¥iln Tassasne wiiuavaudiveslutunasiniuluemns msatauaznisvinlis
ugvdvesluiuuarinuniivuardns unumadlutunazihulugaamnssy
am13n1sudsgy nsiushm ﬂﬂiLﬁauLﬁaLLaxmimmuﬂmmw NsUTUUTIRUAN
FuduaznausavemdndasianiivisusasnnsiauUaslaesi

Types, structures, functions and properties of fat and oil in foods, extraction
and refinery of fat and oil from plants and animal, roles of fat and oil in food
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04181523

04181524

industry, processing, storage, deterioration and quality control, color and flavor

improvement of plant oil products and modification of fats.

wialuladvesnoaaagnluaims 3(3-0-6)
(Technology of Colloids in Foods)

AMUnNNE aulA LarlAseadn1eInoaanys N13IILUNTEUUARARBYALUBIMS
JULUULALAINAIIYBIADEABYALLIMNT Yaduiifnaseaiosnmussaoaaoss ns
Usgiduiafiosn nassnaaaseys NNy

Definition, properties and structures of colloids, classification of colloidal
systems in foods, formation and stability of food colloids, factors affecting

colloidal stability, colloidal stabilization evaluation, case study.

wulzdlugpamnssuams 3(3-0-6)
(Enzyme in Food Industry)

1A398579 Usenv wagaaunarmansvasoulsd unumuazauddgyveseules]
Tugpamnssuoms msuszendldieuluflugnanvnssuenmns wansueiuy wisadu
waziwals uusgudnuaskald ndnsasfouuou ulaazing iodad wusgy
nEndueiuszas n1siaudsTusiy wdndmeilofunazdaly nsnaneulesily
PAFIVNITUDINNG

Structures, types and kinetics of enzymes, roles and importance of enzymes
in food industry, applications of enzyme in food industry, dairy product,
beverages and fruit juices, vegetable and fruit processing, bakery product, starch
and sugar, meat, fishing product processing, protein modification, fat and oil

products, production of enzyme in food industry.
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04181525  ielulaBnisemsdugs 3(3-0-6)
(Advanced Food Technology)
ﬂ‘sw’aumsLLU‘igﬂamﬁ‘ﬁqu& mﬁmmﬁ”’uqa ﬁ;a%ﬁwmmmﬁuqa i3 aaile
31,?131315@'11«1'15%314@@ warAUNIMLazmatalnivenITidenaumaluladnig
9IS UAZNTIATIZA
Advanced food processing, advanced food chemistry, advanced food
microbiology, advanced food instrumentation and advances and new techniques

of food technology research and analysis.

04181526** walulagvosmslulaimsnluoivis 3(2-3-6)
(Technology of Carbohydrate in Food)

Yin 1AT9aie dulsznau audisiunienin il waseidaWE@nd nisinduns
Aaevesasiulamsnluens  msdauwusansiulawsauasnsiiasey  denia
weluladansTulamsniiiaulslutagiu

Types, structures, compositions, physical, chemical and physicochemical

properties. Interaction of carbohydrate in foods. Modification of carbohydrates

and analysis. Current topics in carbohydrate technology.

04181541 mimﬂﬁmﬂmmwmmi%’ug& 3(2-3-6)
(Advanced Food Quality Measurement)
‘Vifﬂfﬂﬂ’l'iLLagLﬂ%‘E]Qﬁa%uq\ﬂumimi’ﬁﬁmﬂGJﬂWW?JWIﬁVHd(;huLﬂﬁ MEMN LAY
Ussamdula n1suseyndldisnisnsiaianunineims
Advanced principles and instruments for food quality measurement in

chemical, physical and sensory; application of food quality measurement.

04181551  NSWAUIKERSMIaNAMNITUNYAT 3(3-0-6)

(Agro-Industrial Product Development)

** lruTulse
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04181561

04181571

wanM1T uavnsyuIunslumMsWaundndne ns3denain ngAnssuwazay

naen1svesEuilna ﬂﬁ’L‘f’J’LwﬂﬁmLazaaﬁ%’juqdﬁasﬂﬂiLmsua”%%fﬂgﬂ MIIATIELaY
wlanadeya

Principle and process of product development, marketing research,

behavior and consumer survey, applications of advanced techniques and

statistic by statistical package program, data analysis and interpretation.

18871 ITUE 3(2-3-6)
(Advanced Food Microbiology)
WeSaNm UagANIuLsendunidfnelniAnlsaluamns waduiaduuas

=P

waah iinmanaTen Imsiviuadelunisasiamuasnsduungdunidnelse slaw

ot a6 £ 4

#gend Frfui Aduelnsu luewns Bmsmurugdunidnelsauasqdunidnvili

2 s

omnsuide JamitAsadesiugaunidluemnasyssan wWednd onnansia i
waznald ndndueiun SeywiR 01TURs wagemswinney

Pathogenesis and violence of foodborne microbial agents, injured cells and
stress cell, modern methods for detection and characterization of pathogens;
ELISA, PCR, biosensor, DNA probe. Methods to control food pathogens and
spoilage microorganisms; microbial problem for different type of foods meat, sea

food, fruit and vegetables, dairy products, cereals, dehydrated foods and

fermented foods.

AmdasafumsesuagmsUssduanudes 3(3-0-6)
(Food Safety and Risk Assessment)

Audfnresmaasnitems ssuumslianeisunsie wazgeingaiisos
AIUAL msmm%Lu’IamammquLmﬁamﬁﬂﬁumaqaﬁﬁwm 23AUSENDUTDINTT
Ansreimnandss mMIseniuy Wi aauusians wasinssuumsysady
mwm?ilawm;a%ﬁwmlﬂﬂsxqﬂm“l"ﬁ ANUUADANEYBIBIMNTUIBUEN UagN1TUINIT

[R1Eb]
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04181572

04181573

2N IAAWUAIUNITN BIANTTENIIUsTIMAMUAIINUABA B YD IVNT WAy
walulagnsdansanulasaieeims

Importance of food safety, hazard analysis and critical control points system,
microbial risk assessment, components of risk analysis, design, development,
modeling and implementation of microbiological risk assessment, safety of food
retail and service, genetically modified food, international food safety association

and food safety management technology.

NiunN19eIMI 3(3-0-6)
(Food Allergy)

s s

pAUs¥naUesTEuLIduiu nalnnsneuausdduiu n1snavauatves

Y 9

L)

piiquiusieansnegiuiluems vilavesansnegiiuiluems emisgiuieins
formunitiedesivarsiegiiuiluems Bmsasninsgiasiogiuiluems

Components of immune system, the mechanisms of immune response,
immune response against food allergen, types of allergen in food, symptom of
food allergy, regulation for allergen in food, methods for the detection of

allergen in food.

FnermansnsemnTiielasuInIg 3(3-0-6)
(Food Science for Nutrition)

HANTENUTDIN1THUTFURBAMAMIINTUINTTYDINEN A9 LuuNUeATY
vaanslulewnse TWsiu lodu Fanfiu indeus U wazdidnlaslad Amnudeenis
AT MITUAEWA I UNUIMVBIANTDIMTABAIELATUINTT Tarunisiukrazelg
918 nsUszlivaniglaguinis Lnyuiugenans

Food processing effects on nutritive value in food products, metabolisms
of carbohydrates, proteins, lipids, vitamins, minerals, water and electrolyte;
nutrient and energy requirement; nutrient role on nutrition status; nutrition

across the life cycle; nutritional assessment; nutrigenomics.
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04181582%  wialulagomsvin 3(2-3-6)
(Fermented Food Technology)
qaunsduazunumiiddnlugramnssuemsminneasunueaTuvesgiunid
Lagdvinaransuisunlamismeninuaniaivesemsseninamsusin melulad
mmﬁﬂﬂssmumsmdqmamﬂ'i'imm'iﬂ’m@u@mmwmnﬁumuaummwﬁn URNAGEY
uaznginefiierfesiundndusiomsvinaes
Microorganisms and their important role in fermented food industry,
metabolism of microorganisms and their impacts on physical and chemical
changes of food during fermentation, production technology, industrial process,
quality control, fermented food preservation, regulations and law concerning

fermented food products.

04181583  aTiveuarduaiifnuaznalivdanisfuien 3(3-0-6)
(Physiology and Biochemistry of Postharvest Fruit and Vegetables)

Tassasnuavdnwazianizneas sinevesl nuasnaldaandsnsifuii sanas

WasuwawarauiiaUnAmeessinen nalnmeduaiiAsitesiunsanuasnisiden

o meluladldlunisauaunsivdsuuamisasine wasdaiindimsifuiien

YaaRnLazNall

Structure and physiological characteristic of postharvest fruit and

vegetables. Physiological changes and physiological disorder. Biochemical

mechanism of fruit ripening and senescence. Technologies used to control

physiological and biochemical changes in postharvest fruit and vegetables.

04181591  szleudsivevamalulagniseinng 3(3-0-6)

(Research Methods in Food Technology)

s

wannsuagseideudsidemamalulagnisernis mslesieidgwiietiviua

w
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04181597

04181598

04181599

AR Mswdana wagsmsinsainanisidemsdaviisenudsnisduauslunis
Useuuagn s

Principles and research methods in food technology, problem analysis for
research topic identification, data collection for research planning, identification
of samples and techniques. Analysis, interpretation and discussion of research

result; report writing for presentation and publication.

Fuuun 1
(Seminar)
nstauenazefuMeideiviaulamdnemansuazinalulainnseims
TuszauUggln
Presentation and discussion on current interesting topics in food science and

technology at the master’s degree level.

Ugymiiiey 1-3
(Special Problems)

ey

nsAnwAuATIMamalulagnisems luszdudggiin wasiSsuSsadeudy
FIHNY
Study and research in food technology at the master’s degree level and

compile into a written report.

Ineinus 1-36
(Thesis)
WeluszauTygilnuazSoussadowduineinug

Research at the master’s degree level and compile into a thesis.
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1. SWaU 04181526 3 (2-3-6)
Fodvnrelve wialulagvesasiulawmsaluaimis
%a%ﬂmmé’qnqw Technology of Carbohydrate in Food

) of o

2. Twivvaviulgeeglunuinivissauindindnem fadl
(v") Frnenlundngmsinemansumdugin avivimaluladnisems
() Fvnendeau
(V") Jvneniden

() FVUIMIEWMTURANGAT. oo ANUNIU .o
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6. AmguszasAluniaia/Uiudgesedn
6.1 ANdIAYUBITIEIYaTIMANATUNTUTUUSS

YagtuensTulamsniiunumuasiinnuddglugramnssuanmsegiann dmahaslulenm
varnvareeiialuldifousuussnunm wiayad Gaorgmaiiu uaziunrumannnanglinueims
Faty eliAnanuidnlauazannsahanuiludssyndldldegagnaeuasivinzay Jsusuandmiou

Hlusnsussersuaziinduudaluajiinas

6.2 wadnsinfulan

6.2.1 Tananunsassuneviin lassaing duvszneu @audh uazujisenaiivesniluleanse
Tugmsla

6.2.2 DAnaunsnesUEmATiaLazdanidisnmslumaieswiaudfsie vesmsivlansald



7. asaUieuiisun1suiul§esneien

€ W

aslulasanagn1siiATest Wademavalulad
mslulansaiitaulaluilagiy
Types, structures, compositions, properties

and chemical reactions of carbohydrate in

foods, modification of carbohydrates and
analysis, current topics in carbohydrate
technology.

2115 msemulsaslulamsaiasnsiaed ade
mamalulagaisiulawsaniraulaludagiu
structures, compositions,

Types, physical,

chemical and physicochemical  properties.
Interaction of carbohydrate in foods. Modification
of carbohydrates and analysis. Current topics in

carbohydrate technology.

a a a Y s o
FBYAN FEYINUIUUF it
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waesas
00181526 melulataslulewsaluanms 3(3-0-6) | 04181526 ialuladvasnslulainsaluawns 3(2-3-6) | -andmiau
Technology of Carbohydrate in Food Technology of Carbohydrate in Food il
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9. WNUTLAAINIINTTANEAMNFURRYDUINASFIUNANTSITBUFAIINMANGASES187YT (Curriculum

Mapping)
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1. SAEIY" 04181582 3(2-3-6)
Fadvnrenlne wialulagianysvain
%aaﬁﬂm‘b}"léﬁﬂmﬁ Fermented Food Technology

2. TeAnitveuFulssegluninnivisedududindne Hail
(v') v enlundngsinenmansuindia avivunalulagnisainis
() AvenUsFu
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04181582 wealulagowmnsudn  3(3-0-6)
Fermented Focd Technology
iseudounney il
iidosFouniondy il
ABsU1e5183%7 (Course Description)

A duniduazunuini d1dgly
2PAMNITHD M TNINADY Wunvadduuas
Qﬁum‘%énasﬁw%waﬂam'sl.ﬂﬁ'aul,l,ﬂaama
AEAINLAELATYDIDIMITTENINANTTNIN
waluladnisndanszulIunN1IINIg
QAANVNTIUNITATIUALAMAIN nsuauDY
g1vnswiin dedsdunaznguineiiisites
fundniuiamsvidnees

Microorganisms and their important
role in  fermented food industry,
metabolism of microorganisms and their
impacts on physical and chemical
changes of food during fermentation,
production technology, industrial
process, quality control, fermented food
and law

preservation,  regulations

concerning fermented food products.

04181582 walulagomnsviln 3(2-3-6)
Fermented Food Technology
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Ae5U5187391 (Course Description)

lalwasuudas

-AATIUTILUY
Ussene LiLgalue

URURNS

L
213158keoU

Jeariennuiusinglunae.2 viuaed 3 4a 3.2

9. wWUTiLEAINNINTZANBANNTURAYEUINATTIUNANTTEBUZRINMANEATET187Y (Curriculum

Mapping)
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