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(Seminar)
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(Thesis)
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04181511
04181521
04181522
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04181524

04181526

04181531*
04181532*
04181541

04181551**

04181561
04181571
04181572

04181573

milasguarlsrgnaldndusalugnainnssuaims
(Analysis and Application of Flavor in Food Industry)

walulagnsudszuluseiu

(Protein Processing Technology)
welulagvesludunasiingiy

(Fat and Oil Technology)
wialulaguasneaasslue1g
(Technology of Colloids in Foods)

wuluflugnaimnssuomis

(Enzyme in Food Industry)
walulagvesnslulawmsnlueims
(Technology of Carbohydrate in Food)

N13AANITTINANYATHALDINIS

(Agricultural and Food Business Management)
Jayasshvgdusumalulagnisenmns
(Artificial Intelligence for Food Technology)
mimmi’mmmwmmﬁfuqﬁ

(Advanced Food Quality Measurement)
msiauREai e suagnsITeguilan
(Food Product Development and Consumer
Research)

@AM TG

(Advanced Food Microbiology)
AUaenfeneIswaEnIsUsTunEY
(Food Safety and Risk Assessment)
DiwAN19e IS

(Food Allergy)
Ineransnisemisiielaguanig

(Food Science for Nutrition)

* v nlalug
** 51839 UTuUge
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04181582** wialulagiamngmin 3(2-3-6)
(Fermented Food Technology)

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

04181596* Souarnzmemaluladnisems 1-3
(Selected Topics in Food Technology)

04181598 Ugyyiiveig 1-3
(Special Problems)

. Ana1dwus lsifaenin 12 vaein
04181599 Aneawus 1-24
(Thesis)

3.3 annudunusnunangnsdunilagaulunmy/naividuvesdnriu
3.3.1 vudv/ngudv/sedvlunangns Ilaseulas Anz/nady/mangnsdu

Laidl
3.3.2 v /nguivy/sedvituvangns Nlsdould anz/nindv/vangnsau
laidl

3.4 A195UN8T1ETYN
04181511  mslwTeinasyszyndlindusdlugnaminisueiuns 3(2-3-6)
(Analysis and Application of Flavor in Food Industry)
nsnseudiete maliansadn nsiinseilagldiaiesile Ufisen
VnaLﬂﬁé’wuﬂé"uiatl,uﬁ'mqﬁ‘uawwriu,agw5mﬁmﬁmmﬁwdwmmﬂi'gmas
Ausnw msUssgndlinausalugnanvinssueims
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.

* e3g e vl

* 518391U5UUT
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04181521

04181522

04181523

wealulagnisuussulusiiu
(Protein Processing Technology)

wiin il wazauTRveslusiiu nswdn nsadnuaznisuonlusiuain
fiv dniuazqdunid msUssifiununimuagnisideunds nsiaulsuavnns
Usggndmugaavnssunisulsgeing maesulusiulunandusionms

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.
welulafveslufunaziniy
(Fat and Qil Technology)

wiin Inssaths nihfiuavautfvedlutuuasinfuluewns msasauay
msviliuigvsvesluunazinduaniivuasde’ unumvedlufusasisiuly
gaaEIvinIsuMIINITRUTIU n1SAUShE ﬂﬁLﬁE}ﬁJL?{EJLLagmmwﬂuﬂmmw
nsUSulginuneuduasndusavessdnfusinnfinidusarnisdaudas
Tl

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 industry. Processing, storage, deterioration and quality
control. Color and flavor improvement of plant oil products and

modification of fats.

WaluladveinoaanyRbueInig
(Technology of Colloids in Foods)
ANTNIY ANUR LarlASIAS19UDINDAAREA NISTILUNSTLUY

ABARDEALUDINT JUMULLAYAILANIYBIARARRERLUDIMT Uadefilnase
wfgsnnvasneaanes n1susylluaiosnnweineaanys NSaANY
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.
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04181524

04181525

04181526

ouledlugnamnssuoms
(Enzyme in Food Industry)
laseasne Uszian wazvaunariansvedeulesd unuinuay

audAgveseuledlugaaivnssuevis nisussandldioulalily
9AANMNTILEMNT WARATIuN InTeshuuaziwalsl wssudnuasuald
wAnfusivuuoy ulagiiana Wednd wssundndusiussas nisfauys
Tusiu wandustlutunasiniy mawdaeulsilugnamnssienmns

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.

walulafnsemsdugs
(Advanced Food Technology)

ﬂizU'mm'iLLU‘i‘gU@ﬂ%ﬁ%‘u%N Lﬂﬁmmi%uqa Qﬁ%ﬁ%“ﬂﬂ?ﬂ?%ﬁ%ﬂ@ﬂ
iniesiiatinseviomnstugs uaganudviasimadalmivesnisite
NIPNUALUlaENITaIMT LasNITIATIEN

Advanced food processing. Advanced food chemistry.
Advanced food microbiology. Advanced food instrumentation and
advances and new techniques of food technology research and
analysis.
wialulagussmslulawmsaluaing
(Technology of Carbohydrate in Food)

#iin 1Aseadng dulsenau aud@aiunienin adl waznillaidnd
nsiasunsisenasasiulawsalueinis nsdaudsasiulawmsauagnig
At vhtemanaluladanslulawmsaiivaulalutiagdy

Types, structures, compositions, physical, chemical and
physicochemical- properties. Interaction of carbohydrate- in foods.
Modification of carbohydrates and analysis. Current topics in

carbohydrate technology.
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04181531*  MFIAMIFINANYATUALDINT 3(3-0-6)
(Agricultural and Food Business Management)

§3NUNYATUAZDIMT VIlFRUNIUFUAILNEATLAZDIMNT T
\WiSwgNa BCG M5IATIZgnavnssuinensuaze s naensuinnssuly
§INANYATUATDINIT ATIANTTAMAINUAENINSFINANURBAS IS
mimm@q‘iﬁﬁ]m’tﬁﬁl‘iLLaxwamﬁ'ﬂM@’lm‘s ﬂﬂiagwaLLUiuﬁLLazm'ﬁaaﬂLL‘UUU‘Sifq
Aal N15UIMINTRUgIANYAT nAluladfdviadun1sinnisgsia nng
Umsdamsenuides mswmuunugsiandnsusinunsuazems

Agricultural and food business. Agricultural and food supply
chain. BCG economic models. Analysis of agribusiness and food
industry. Innovation strategies in agricultural and food business. Quality
management and food safety standards. Marketing for agribusiness and
food products. Branding and packaging design. Financial management
in agribusiness. Digital technologies in business management. Risk
management. Business plan development for agricultural and food
products.

o o

04181532  Uaysshvgdmsumalulagnisenns 3(3-0-6)

(Artificial Intelligence for Food Technology)

asnveslyguseivg nmsussyndldlagusAvglususiiu
waluladnisenisuaremaivnssue1ns iniesiedmiunisldau
Taygysedvg msldnuuavalesssudyguszivgdmiuiuise nsasns
Tumaiftoudtymuaviaundn o

Overview of artificial intelliecence. Applications of artificial
intelligence in food technology and food industry. Tools for artificial
intelligence. Utilization and ethics of artificial intelligence for research.

Creation of models to solve problems and develop products.

04181541 NSATIVIAANIND WM TTUES ' : 3(2-3-6) "
(Advanced Food Quality Measurement)
'ﬂé’ﬂmiLLasLﬂ%aﬂﬁa%’uqﬂumim'ﬁ’mi’ﬂ@mﬂ'}wa’lmimqﬁ’mmﬁ

MeAm uagUszamduda nsdszgndldisnisnsiataguaiwetms

* sgigutialmy
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04181551**

04181561

Advanced principles and instruments for food quality
measurement in chemical. Physical and sensory. Application of food

quality measurement.

nsREERSMTe I sWaENTITENUSLAA
(Food Product Development and Consumer Research)

s L3

dnnsuaztuneulunsmuREnSue nnsiTenane WORNTTULAY
anuspsnsvesiuslan msliinaliauasaiitugeelusunsuduiagd lu
nAeseiuaruUanadeya Tuszgndlilunuiaunnde ol

Principles and procedures in product development. Market
research. Consumer behavior and needs. Application of advanced
techniques and statistics using software programs for data analysis.

Interpretation applied in product development.

RV TV

(Advanced Food Microbiology)

= a ea

WeFANIN UazANTULTIURRAUNIdTineliAnlsalue mis wad
vndunazieaan Lannnuasen 35n1sivivaislunisasianiuaznssawun

& o YV oal

Jdunidnelsa dlawn AFe1§ Fafuf Aduielnsu luemis Barsarunu

U

Hfﬂilo

aun3dnelsauazqdunidiviilformsuinge Jgmiliedestugaunidlu
pWsVEUsTAN Lhednd emnimsa dnuaznaldl ndnSueiuy Seyanf
DIMTUN UaTDIMIINLNABY

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.

“* edrUiuUR
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04181571

04181572

anuUaensfenisemsuaznisUsediuaudes
(Food Safety and Risk Assessment)

ANUFIAYVDIANNUADAAYDINIT TEUUNTIATIEVOURSIE hazyn
3ﬂqm‘ﬁﬁmmw}u ﬂ’liﬂ’lmﬂxLuiamaﬂ’ﬂu‘guLL‘Nﬁ@WLﬁﬂ%ﬂWNQB:ﬁ’ﬁWE'1
2IAUTENOUVDINTITIATIZHAUEEY NMSDBNLUY Waiw d519uuusians
LLaaﬁﬁﬂ‘5B'U’Juﬂ’1iU'ﬁxLQUﬂ’JW&JLﬁBdw?&Qa“ﬁa?waWlﬂﬂ'ixqﬂsﬂ,% mulaanne
940M15U18UAN LATNISUTNITOINS 9IMIAALUAINUFNTTY 99ANT
seninUszmas uAulaand 898101115 wazmaluladnisdanisainy
Uanniea1ms

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.

Nfuvin19eIMg
(Food Allergy)

29AUS¥NBUARISTUUNTALAY NalnN1TADUAUDINTIANSY NS

Y q U q

Y o ]

novauesveIiinuiusaasneniiuiluavmis %ﬁ%maﬁﬁagﬁuﬂummi
o1msgfiuiienmns fedmuniiisdesfuarsnegiuiluenmis FBn1snsan
Aasgiansnegiuluemis

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.
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04181573

04181582**

04181583

a‘V}FJ'Wﬂﬂm%ﬂ'l'iﬂ']ﬂ?ﬂﬁﬂiﬂ?]uqﬂq'ﬁ
(Food Science for Nutrition)

i I L4

Nﬁﬂi%WU‘U@ﬂﬂTﬁ'LL‘U‘igUﬁ@ﬂmﬂﬁﬂ’]ﬂiﬂ%‘l‘l’lﬂ?iﬂ@ﬁwaﬂﬁm%ﬂﬁﬂ’lﬁ

9
a

wunuedduresansTulawnse TUsu Tty Sandu ndeus 1 uasBidnlng
Tadl ANABINITANTDINITUAZ AU UNUINVBIAITOINITADAIY
Lagwinis Tnvunnisluudagdaseny nsuszuvaniiglngunnis Tnvuiug
ANEnT

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.

wialulagiomisniin
(Fermented Food Technology)
aunIduazunumiidAylugaamnssuevisudin wunuedduves
ﬁgﬁu‘w?EﬂLLazwaﬂiwmﬁiam‘iLﬂﬁEJ‘LJLL‘tJaﬁ‘vmmamwLLaxLﬂﬁﬁJaﬂmmﬁstN
nsnain wialuladinisndn NITUIUNTNNGAAIVNTTU NI1IATUANAUAN
nsiivauesemsndn wilduaaiauaslentagsinseswin dededuuas
ngusnefiieadestundndsiensutndionsussndldGmndied
Microorganisms and important role in fermented food industry.
Metabolism of microorganisms and impacts on physical and chemical
changes of food during fermentation. Production technology, industrial
process, quality control, fermented food preservation, market trends
and business opportunities for fermented foods. Regulations and law
concerning fermented food products for commercial application.
aTineuariuaifnuazaalivdainaifuien

(Physiology and Biochemistry of Postharvest Fruit and Vegetables)

“* gdnuiuyss
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04181591

04181596*

TassadslazanuuzawIz s sInewesdnuaskalianndanisiiv
Fen mswdsuwdasaeanufinUndnisadsinen nalamsduaiiisadesiu
msaniaznsidestds maluladildlunisaruaunisiudsunyamis
aFimeuasTuaiivdinsiiuifevesinuassals

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.

suidauitidenawmalulatinnsanmng
(Research Methods in Food Technology)
nannsuarsziluuidivenamalulainiseinis nmsaeszidlymn
Wormuaiite MuATensnuTndoyaiianisnnsununsidonisimun
fiapdlauazmalln N1TIATIEH N1sulana wazn153a15alNan15338n159Rvh
enuionsiiauslunisysegauasm 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.

Sovamzmanaluladnisaims
(Selected Topics in Food Technology)
Soaantznianaluladnisernisiuseduliygaln favees
WasuwUaslUluwsasaanisdne
Selected topics in food technology at the master’s degree

level. Topics are subjected to change each semester.

* Sy Nn v
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04181597  &aiun 1
(Seminar)
mahiauenazafuseideiuraulaninermaniuazmalulad
nsa1s Tuszrud3aain
Presentation and discussion on current interesting topics in food

science and technology at the master’s degree level.

04181598  Ugymiiieg 1-3
(Special Problems)
nsfinwAuaImamalulagnise s lusediudSynnin wazSeu
Seadpudusieau
Study and research in food technology at the master’s degree

level and compile into a written report.

04181599 Inetwug 1-36
(Thesis)
WeluszaulsganuaziSouissadvuduinerinus
Research at the master’s degree level and compile into a

thesis.
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Overview of artificial intelligence. Applications of artificial intelligence in food technology

and food industry. Tools for artificial intelligence. Utilization and ethics of artificial intelligence for

research. Creation of models to solve problems and develop products.
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Selected topics in food technology at the master’s degree level. Topics are subjected to
change each semester.
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Principles  and  procedures  in product
development. Market research. Consumer behavior and
needs. Application of advanced techniques and
statistics using software programs for data analysis.
Interpretation applied in product development.
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Microoreganisms and their important
fermented food industry, metabolism of microorganisms

role in

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.
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Microorganisms and important role in fermented
food industry. Metabolism of microorganisms and
impacts on physical and chemical changes of food
during fermentation. Production technology, industrial
process, quality control, fermented food preservation,
market  trends opportunities  for
fermented foods. Regulations and law conceming
fermented food products for commercial application.
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(Artificial Intelligence for Food Technology)
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Overview of Al for Food technology

Data acquisition and preprocessing for food technology
Machine Learning for food analysis

Robotics and automation in food Industry

Al in agriculture and raw materials

Al for food quality and safety

Al in food processing and manufacturing

Al for new product development

Al in food service and consumer interaction

Research methodologies with Al and Al ethics
Research and innovation in Al for food industry
Product creation and improvement with Al

Case Study of Al in food technology and food Industry
Application of Al in food technology
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(Food Product Development and Consumer Research)
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