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52U gAEUNSIIHIMTUMIBUIARTIAINABINITANAIAUSINNTY 12,000 951 Tugel 2568 -
2572 Tawngusumisiidesns 16un Food Scientist, Regulatory Scientist, R&D Fuemsileridu
Was Packaging Technologist uenanni Fafuenfsnudniuvosnistauinusuag
Uaoasdeamis walulad@inimluomis n1saenuuuussiugidaaies anenaunsidinalulad
AIVALUTEUUNSHARLALATUANANATI

vnzlAoaTy WAL ATYgAaLard LR atudl 13 (ne. 2566-2570) 16l
sgyUsmiuddnylumstaniesugialanm (Bioeconomy) wavanamnssuamaiiteguam 1y
nagnsndnlunistuindouussmaganusiunaasdsdu lnsufunsdaaiuidonasiannuinggasi
uinnssuannineInstinaw msvauessulidinuesessumaluladini uaznisadnssyuy
fneuianssuluneeims

Tuduniseaufine unuimwgaudny Inemans IouasuinnTsuuoinTenin
01, fuuanwamalianidunsfnudesiammdngnsidaady “anssauzuvsauinn” (Future
Competency) lnsaniglungugnaivinssy BCG (Bio-Circular-Green Economy) wéauatiunis
Foudnaeniin madeudinusraunisal wagnisysanmsiumans telannsandntadindil
ANuBAvEuRENSUAIULUADIRAIAUSINY

ppamnssuesuasmaluladniseslussiuuuind Mmdwdsuulasedne
397457 INTVTNATBIWIANTTUAIWEIMITNILELN ANUATENTNAUAIINUABAAEEIMIS AN
fifuvemineins naenaunsldinaluladndvialuvildens Ussmeaiamunuds Wy ansgeusn
1w wesull uarnguusameluglsy srsimungnsaans maimuidruiiesessugaamnssy
omsuisowinn lnesjsduinueddny laun welulagnsudssvadielui uinnssulusAumaden



msinseidoya msldssuusaluiflulsanuams aaensunsdoarsanudeaiuamsly
sgAvaIng wwannsvamasaulunpgpavnssue s voslsemaRauamateUssnea
agviouliiiiuiannuassminluFosnusiunmisams anudidu uasanuaansalunsudedy
Fanalulatluszezen falanuifededasasifunisessuumsinuineuavsssevinuglulan
au1An fegeiiddny 1o

1) Usemadiu

Fuuldussndos “anutuasdiuennns” war “nswinemiseddaiu 13y
ulsvnessivad Ineimualidunislutwaneddglugnsmansnisiaunlsemassazen
21817 UMY Green Food System Strategy U89n5eNI34LnwAsa (MAFF) & a3 aufunasld
weluladFinm msannsUdesmIUaLIINAANEATLALEIMNT kaynsHAIHAATusTe 5T
[ufinseodananden ileliussaulmunedangn sguradUuldamulunisfmuimdngnsuas
Rneusuidimiluanitugaudnwinaringrdeedifine laglianudidiunisysuinisesd
m’mfﬁ’lu Food Science, Biotechnology, ICT @i Business Management Lﬁlawa“mqﬂa’m‘iﬁ
ansaeenuuvYInnsIue sk Buldaie

2) Usuneiwasuil

wosuiifadudilufuszuuns@nyidoulosiunanausssusiiy “szuulinny
LUUNANA” (Dual Vocational Training System) Fenanunisiseuluveasouiunisinufuaeu
P3dluganudsznounis luanvmalulanisemnswasivelulad@ann wesuillddnlviiindngns
Anoususmuszwiamine1ds anulsznaums uazesAnsgnamngsy Faindeuasldizoudi
menguiuaznaufin wieufusnouuusewisinay dwaliindinivnvendouldousuii
umsfne wasdunsneulandanudeanisussuiiiiinuziawizdulugaamnssuanmsle
agadiuseansam

3) UsenAanigowsisnd

anfgoinmldfmuagnsmansszdvnidiunnuiuameniddemsnelide
National Strategy on Food Supply Chain Resilience Tnefllmunediowaduadng “mm%w&ju
YBITEUUDMIST” (Food System Resilience) 58¢5uanIunNIsalani@u Ly 15ASEUIA NSUIALARY
wssu iatymaiionnia uilslusnesnsdidyuasynsmansiaents amudunsineusy
wsa vy (Workforce Retraining) Tnaianizlunianisuusgveinns anudasadseimis uay
ssuuladainduuumunugamail Sefieidumediuiifinnusizungs Tnsssunaldliuaiuayu
ungatuaAuANY Inendeyuuu wasuIenienau LﬁaﬁmuwwﬁnQMiizazguﬁLﬁuﬁnwsl,awwma
wazawrsodr llgldaseiud wu nsdenisauvasaduamsaiuannsgiu FSMA, msldssuy
Saluflulsanuudsgy waznsdansvislggunmunuudsbu

| WY eIUsEIMARRAIUILA 6 ana1) dzauliiudiniswmuinidsaulunin

waluladnisewns lildyaiuawiznisiiarudidinmswiiu uildmnuddyfumsiaun
vinwgdtldlFassluaniunisaitihgtu rufsmsaiuaivaussouglniifiosesiugnainnssue ms
wieweaiiumalulad audaensis uazaudsiuogainds



2.3.2 matvuaiidaulddude wazdsnisldndsanudasnisuazauniands

TunsWamdngnsmuuumesnnsdansnwuuasninatou Mgz
AUFeINs uazAuaIaniedildnladiududendngnsianudidyedielis nmsuiulss
wingasasell lanmuediidulddiudedendngns (Stakeholders) 2 nau loun

1) nquiidlddnudenieuen (External stakeholders) laun

nsEMTIMIEAuAnY Inenmans Iseuazuiansy Jrunudeyaiiiotessn
1nans uamsivAudoyaniadunesiiin

Jlivudia laun nMmgeamngsu gusznaunisiue s TauTudeyaainnsly
WUUAB UM hagnsdun1vel

Ansenand ldun o1nsduninerdouenanitu saunudeyaainnisly
WUUABUNNY WagNSdUNNYEl

Audinn TIUTINtTayaanMslEhuuaouny warnsaun el

2) naugidulddnudeniely (intemal stakeholders) laun

uingduinuasmans ang e Tusmdeyaiitisadesainianans uazns
dudu Foyamedumedidn uasmsdunwaiiiidiifeides

919158UsEdmdngns e1sdgasusiuTndeyaninmisliuuuasuniy

fandagUu vauswmdeayavnnnisduniuvallufianssuy Homeroom udazdul

2.3.3 MyisiaudaInsvesdiidiulddiudsiunsuandudin

MNMSIRTIzANfeInsvesgldnladmideiunisndadudn amnsoagy
AINANFBINTSAUAeY Tafimsnansnudesnisvesildulidnuds wui gidnlddiu
\defifBvinadondngasgaazldSunansevunn (HPH) loun {lidndia e1915duszdmangns
dosmstitudinsianuidumelulademsidndu ldun nsudssuenns nisiasiesinunim
971113 WINIFIULAZNYULNEDINNT MINAUIHEAAUNIMNT TIWRNNTRAIALALTTNA uonINii
pavdsliddniivnuenndudusy nouns inurlunsdeasuaginusiutugdu msand
a¥9assn wasinuesumelulaBAiviauastlynussing o dudfiivirueiduan Jodnd
av3n ity fanusuiinvey uariindnmsdeuinasniin duronndoafunguiiidonldid udei
fidvinanendngnsguazlasunansenutios (HPLD) laun nsensnnisgauAnuiingmand 39y
waganssy uning duinunsmand waggnssaand Adeanislidaudinaisatihnwg i
Aertesluavivuidedisuasussndldlunsudtigmiiohanudiniauyssiaediedstu
TneiSudtiunisilnuszaunisainds dwsunguiiidnlddudeiisninadevdnansriuarldsu
fifisvEnadendngasmuarlaiu
wanszviutias (LPLD un Awdinn fanudesnsiiudsaindredulusumiumainvarsvesiv
Wwzden uaginuzn1sdomsnusingy

1) wangmsliidaiuisanuddyreseivianediduiardoiauaunuzangiidiu
idudeidesnsTiiusegaaliy Seinnsysannsesdanuifumelulad uasdggyssiugiin
fussivlundngas Tagldvinsifiuduiadeluseivinsdanisuasiinyseavsamnisndn
9 W308136TU TN1ToaNILULLA AN UTII B NS warImINIsNsEUIuNSHUSIUeMNS
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s fidwlddudsdenslivadaiauidiuniseainuasgsia wardsinuenisdy
AUTENaUNTT Fain1slasednnluiaunsnaslugna N e Ivng

2) vinwidudulunisusgneuonn wuin ddnlddndedenisldtiadiaannse
ysun1sesdauy wagihesdanaiiisadedumaniundenlssuasdssgndldlunisufidem
muaneo1dn tnedeanslitiudiniivinuensdniinsed/uitiymsuduuiniian sesanfe vy
Soft skill (Msvihnududiy, nsdeans) ludiuveswinueujtRnsslulssny uasinuzaiwdangy &
anudnBuiiy luduvesanediisidudediFou T6un awdednd qasm anuiuiiavey 3
955870550 viAuAfidauan anusudesule Ysrdiuszuon Tvianug uaziSouinaendin
uenniigeiifalausuuziuiiufnfuinueisiiuresiudndiolidenndesiuwnliuasain
Foannsveamannuseu Ae vinwemadudih msthiauanu ms pitching uazmsyeluiiansisae

3) sUwuUMTFBuntsasui nangnsadsdaasy ldun n1siSeusnunisiln
Uszaunsalasalaenisiseusiniuningeamnssy (Co-Teaching/ Guest speaker) NMSI38ULUY
HUlATI91U (Project-based Learning) agl3auluunstifnyn (Case study)
mausnsnaiessvesiidulddudenaniug inus uazanansduvesmEeuluvngns

e Stakahsldar Survey Needs / Requirements
Prioritization Method Knowledge Skill Attitude
1. nsensams | High Power | dwisveya | shewiifendes | - vinwenisdoudlu | - fieSesssulums
gANANL Low Impact | 9ng1uveya | luanundvian ARSI 21 e
IEEnS Tudumenin | Weulsuaz - ldwalulad
Woway Uszgnaldluns aTAumAlUNITIN
UIANTI wAdymla Toyale
2. uwnende | High Power | dwieweya | - dienwiundaen | - Geufihumsin | - Souieaesdie
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Tuduwesiln | - duasiidouay - ERTSORS NATIA fiAmusssy de3ayu
uinnssuiilanay Pelient - fimusila sty
languszma - ol | Wezaeame
iy yaradnglunis
- AnNIaYINNME | Y
Joulesesdnnusle
NGTRETET




Needs / Requirements

P S hnen Stakeholder Survey
Prioritization Method Knowledge Skill Attitude
3. VSRl | High Power | wuvaeumy | - nannisuseiu - msRndeadneassd | - anudednd
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21913 Wi - YiAUARLTIUINAD
- alulad - iy U
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215
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21913
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UINTFIUUAY viaufugdu u
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a519as3n
- w1l
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- Al - mwdanguiiions
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Needs / Requirements

Mulnouay
ABING Y

- NAUENIBBNDEN
A519a5A

- MIANUGUR

Uszaunisalass

Stakeholder Surve
Stakeholders Y
Prioritization Method Knowledge Skill Attitude
ansauma
8. fdnllagtu | Low Power dunual - ATIMAINVANE DA | - VinwennsAoaTuaY
High Impact F1 1@wziEen ASULELDNA

2.3.4 msﬁ’muﬂNaé'ws‘n']sﬁsauﬁﬁzﬁwé’ngm
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Usgnaumie 3 Wl fatl
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2) M3NNTUTURAT WS MIEEU3 VR MANgNTTULUUIUSN

AR el
HaAWSN IS % P Z
i % o o | 1. ugw 2. thunang 3. Yugd 4. ey ANAAAY
Ay PLO YomangnIatuLe : )
G (Basic) (Intermediate) | (Advanced) (Expert) (Expected
Level)
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AuimgAuuazay nsusgy Jodeva waliladla wnelladle
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nsAguUaIes maufiRnu | UfuRaula ansaLmAly ansaumnaly
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a ° o o o w )
3) UHUNHNITANTAMIUNAANSN19EBUINAIANTIvaIMANEAT (Radar chart for Expected PLO
Achievement)
——Expected Level

——OECD Expected
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Technology
N\

A N

Industrial Practice Food Quality Analysis

Ethics & Responsibility Production Design

Digital & Information Product Development &

Literacy commercialization
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2.3.6 MINRAAIAINAINUSVRINITNNUANATNSNTTIUTTEAUNANENS

WAL nauditduladudy
gwsrtand | Uiug
HAANSNIITIUTEAUNANGAS (PLO) iR | deviad Pt s i:‘“fé 8 o
usuWa | un. o o 4 EER % Wil
i gl | Aol SRS taguu
PLO 1 Uszyndldneluladmsuusgy v v v v v v v
amnslauwnngauiuIngAunasa
AaINsUREUIng
PLO 2 A mannsiogld v v v v
wispslauas IS mamunmsguanald
BNYNFAD
PLO 3 89NLUUNTEUIUNTHAND MU v v v v v v v
sruunsdamsmNUasnd el
ADARGBATUNVILUALWISEIUAING
PLO 4 sanuuuHGRTusiownsH v v v v v v
ABUALBIMLATINABNSUBING LAY
amnsodevanidandlye
PLO 5 AaensuasvhamnumiugBulugiuz
fuasdmuussgauihunsdif e
PLO 6 @onldmaluladiiviauay v
ansaumelunsufuRnuliegnagiviviu
msAsuwasosmelulad
PLO 7 UFtRmwilisusauvinesny v v v v v
msdadngaein fvouazsinn
Fubiaray
PLO 8 UFTRMmugnulsznaunisi v v v v v v v
Rendostuomsingldosdanuilu
ariywelulagmsosle
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2380 AINLEAINBANINITLIBUIIEAURA NEATHASHNARWINITLIBUININNIATZIUANM

o

0

9

HagWSN13sBUTEAUKANEAS (PLO)

1. ams

2. MW

3. 30555U

4. ANETUAAR

PLO 1 Uszgndlfinaluladimsudsguemsidvmunganiu
IgfunazruAnITreuilon

v

v

a v el o
PLO 2 asevinuinmannsingldinfasdionaziSmemu
wwsguanaldiatagndos

v

v

PLO 3 90NUUUNTEUUMSHARDIMSUAL SEUUMTIANTT
rnslaenisenslvaenrdesiunguiieuas
AATFILAINA

PLO 4 90NULUUHARS AN BIMSNABUALDINNLAYILABINTT
TasmamlavannsoRasanddivg

El o oo el v o u
PLO 5 Goansuayiausuiugdulugugdiuasgana
= o
ussgmuhmnefiimun

PLO 6 denldmaluladidviauazansaumalunisuf ifiam
L ) = =
Idpgagiviviunmsidouudasueanalulad

PLO 7 UftRmuilFSuseumnedeeudodndasin i
buadlruiuiesau

a wa o W oW
PLO 8 UfuAnuluanuUsznaumsiigdasivomisiag
IHosianusluaeinimallagmsomsle
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2.3.8 MINUEAINAANSNSEEUSTEAUMANgnsuAzAaaWS N5 EuiuIInATIANYINI LY
UANINYIABINYATAENT W.A. 2567

HAANSNTISEUS AU
nangns
(PLO)

naansMsteuivasmuanivdne il unaIng1asinensaans w.e. 2567

GELO

GELO

GELO
3

GELO 4

GELO 5

GELO
4.1

GELO
4.2

GELO
4.3

GELO | GELO
53l DL

GELO
6

GELO
if

GELO
8

GELO

GELO
10

PLO 1 Uszundld
waluladnisudsgy
amwnsliangau
nuingivuazalI
figamsuaguilan

PLO 2 A5z
Aunmamslagly
i3psilauazisnig
AIMAIATFIUENG
fathagndias

PLO 3 aaniluy
N3PUIUNITHER
2MNSUAESZUUNTS
Fansanuilaansie
DT ARERAABY
AunguuEULaY
UINTFIVAINA

PLO 4 aanLuy
T DA aeld
ARUAUDIINNAI
ADINITUBIRATANAL
ANLTOA DDA
Wl

PLO 5 deamsuas
vhrusiugBuly
Fuzgiuazgey
vssandhvaneii
Muun

PLO 6 \@onid
wieluladadviauas
ansauElunig
UfjiRauldacng
Fwiniums
Wabuuames
winlulad

PLO 7 U0 il
IiSuseunnesiy
AsRodndain i
Fanarsinnu
Suilatau

PLO 8 UfURslu
anuUsEnouUNTS
Aerdeaivemnslay
Tospuglu
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uaawsMTsEufsTau

aandnsdsufvannindneinly wnineduineasmand w.a, 2567

o GELO 4 GELO 5
wangns GELO | GELO | GELO GELO | GELO | GELO | GELO | GELO
(PLO) " > 3 GELO | GELO | GELO | GELO | GELO 6 7 8 9 10
4.1 4.2 4.3 bil 5.2
anvralulad
msewnsla

GELO 1 ndrednnmansiivarnvaneluysanmsiumsidou mesdu@isluumningds (A - K)

GELO 2 thiauauuamemsuitiymn nsfadulslaglivinusnsfafivenzauiuanunseld (ramws - K)

GELO 3 Aieseianunisallutigiuiarnusmsienieanssournsiiufussneunsidetamnzan (rwd - K)

GELO 4 Ussgnalivinuzsnunu nsdeansuaedumeluladasaumelunsousasnisiauiniugiu
Sub GELO 4.1 deanslagldvinueniwilumsiauasnsduiuiia (A - S)
Sub GELO 4.2 Minalla@idviauaransaumaldothagnaosmmumdnnislunsioans msviauvdslumsiausuiugdu (i - S)
Sub GELO 4.3 deans wisthiauanasu feBnauseguuuurg 4 16 (e - S)

GELO 5 UimsiamsaueadieausoduduiouasnisGeuls
Sub GELO 5.1 guanuiad viwisdmsnuaaiiomesniouaiale (inws - S)
Sub GELO 5.2 uansgeniansiitunadinoimuasuasyaradu st wene indsquamialunisduiuiinusyiu (qudnume - O

GELO 6 wansaenilsnuassieisssaiugulumsagsaniudy (Sesss - B)

GELO 7 dszidiumuos dmundmine 1"NunumsﬁauuaxﬂimﬁumsFsuui’tﬁaﬁmmmmau (Andnwme - O)

GELO 8 Ussgndwnanmubunadisiifvasding uasnsiannedieddu lumsduiuilavioifansauluumineds (Rudnne - C)

GELO 9 eumiugauluguediihuaegn tnvfunummiiivesnues (Rudnune - ©)

GELO 10 uwamseandenrumagdlalummudulng drselideinnssm wndnuaiifny pifygviesiuazyssifmanivasei (Rudnuy - C)
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2.3.9 MINUAMIHATWSNN TS BUSSAURANgnTuAZANTTaUEMUIAT M AN ALY
UWINYIABNEATANEAT W.A. 2567

AussousInNnAITAnENalU adnenduinensans w.A. 2567

S o

Naawsnlmuuﬁ'smu fums | dwmag | dunsdu | duines Ay funis|  Aums A
bl doansuay i |fussnoums| msAe |wydausssu | danns | Gewd | anudu
(FLO) ANTAUNA aulee | naendan | wailios

PLO 1 Uszenalinalulatins

wusguamsldmnsauiv v v

JonRularANABINTYBY

fuilng

PLO 2 AT 1EviAnnINeIms

Tntldindesilouazisnama v v

wasguanaldetugnde

PLO 3 29NUuuNIzuIUNISHan
DMUAZILUUNMTIANIATY 7 &
Uaeaiuonmsiiaonadoaiu
NOVUUWALLIATEILENG

PLO 4 20nUUUNARA S0
ﬁmavauaamum?uﬁmmwm 7 7 7
AEPNALENUNTINDEEAE
e

PLO 5 Apansuasvhausauiiu
pe) e

goulugriuavgauuisg v v v
mumuneAn e

Slaa o

PLO 6 ienltmaluladnivia
stﬂsaﬁaumm'lumsugjﬁﬁmu o .
Ifpgnefvinviunmsdouuuag
Yaavaiulal

PLO 7 UfTRnwil#Y
URUMNUAIEANUT0ARITH
Tdowaed mnuiufiosay

a wa

PLO 8 UfjuAvmiluaniu
P N )
Useneunisiiiesdosivams
.o N v v v v v
Ingldosdanuiluanuiv
weluladnsamsld
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2.3.10 msepnuuUnAngnsiidanndasiunadnsnisBeuissiundngns

wangasinermansiuda arv1igmaluladnisernis nangasuiulgs w.e. 2570
lau3gniseanuuundngasaaanseuiuns Backward Curriculum Design (BCD) lagin
Joyavingldruladiudeummuanadwinisisous (PLOs) uazuiuimmun Aug (K)
Vinwe (S) wazianad (A) Wludnisdavinsedan vl i eianunueandngns n1umsn
BCD 19131385 URnre Unangn I 28 ue19150Ha0uaankUUNAANSNISISoUS TEAUSI8TT
(CLOs) fiaanadeafiu PLOs

ningasdniseiuiiinadnininieuinovauside PLOs Tasideulss CLOs vos
5783976199 ffu PLOs wiolildnlésu PLOS ATUYNTD Fam1s1eaudenlesues CLOs uay
PLOs uaz waufinszanuanufuiintouninsgiunisidouiainwdngnsgsiein
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3. Iurundaein Taseadranangns s18391 M85V UaTURUNITANEN
3.1 PIUIUNUILANTINAARANANEAT ladosndn 136 wiaein

3.2 Tnssasavangns

(1) wunIvdnenaly laitiaenan 24 wiaehina
a = ) o a v aa | a

1.1 MedvdnwiluivamnausnuelEn un. 8 T etnl)
a = ) o ar v} 1% % \ ' a

1.2 s18391An w19 lUNRRIUANSSAULIT 3 AU laiveunin 7 T TelInl]

- iunmsiugusznaunis
Y 2
- PUNTHOATLATANTAUNA
o “¥ o
- Uz
a e W a o = R i -
1.3 sgdvdnwmnluiiannaussowsaunseyly - lddeendn 9 ihenin
HARNEN I UU TEAUNANGRS
v I 4
- AuANUUNALLDY
- AUYINYENTAR

- PuUMsiELIRARATin

(2) RUINTBNANE lyitiowndn 106  wWuwAA
- AT NRWILUIAY 92 wieAn
- Jamiziden laitiosnan 14 wein
(3) MuIATUNADNLES liddeundn 6 wienn
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3.3 578791

(1) wunivdnenatd lidaandn

s

Tneiandeadouseivrlunuiadneiialuasun 3 dau fail
1. eAnAnwvluiianndnwuedan un,
01999111 NWASANAATAS19FNERSUAIUHUAY
(Kasetsart Creating Knowledge of The Land)
AR NUTENA 1 A1
2. AT lURRRuaLssa Uzt 3 Laitiounin
- fumsHeansuazEsaLLINA
- AUNIEEUN
- munsiugsznaunis
3. winAnwTRlUIRaunauTsaugaaiszy Liidoandy
TUNaAWSNNSITEUITEAUNANGAS
- muanudunaiie
- MUYINEEN19AR
- AUMTSBUIRaRATIR

(2) NUINAVLANIL laitiaenan
(2.1) A NANIZUIAU

=

04101101  F7inefiugiu
(Fundamental of Biology)

=3 L3

04151131 IneFmanswarwalulalmMIomslanu

24 WU

8 $UIBAN
2(2-0-4)
6(--)

7 WUIBNG

9 UUILAN

106 WU
92 Wiaenn
1(3-3-8)

1(1-0-2)

(Introduction to Food Science and Technology)

04151132 nsUsENRUa IS aRudmSUtnmalulagnisenmns 1(0-3-2)

(Basic Cooking for Food Technologist)
04151211 FuAlie s

(Food Biochemistry)
04151212 pMskarlNYUINTg

(Food and Nutrition)
04151221%  9aT7ime gy

(Basic Microbiology)
04151222  @%ivinen MAU uRnTg

(Laboratory in Microbiology)
04151223  @%VINe19 M3

(Food Microbiology)

*seRgnlnlug
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3(2-3-6)

2(2-0-4)

3(3-0-6)

1(0-3-2)

3 (2-3-6)



04151231**

04151232**

04151233

04151241

04151311

04151312

04151331

04151332

04151333%*

04151341

04151351

04151352

04151361

04151362

04151451

04151452

04151461%*

nsdnn1singiuuazdlumanlunszuIunTuly
21113

(Raw Materials Handing and Ingredients in
Food Processing)
nIzUIUNISHUTIUa NS

(Food Processing)
nsEUIUMIWUTFUR NS MAUfuRns
(Laboratory in Food Processing)
ﬁugwumﬁmﬂiiumms

(Fundamental of Food Engineering)
NENNITIATIEWDIVNT

(Principle of Food Analysis)
nsUsziiiunalszamauia

(Sensory Evaluation)
walulagnisudszue s

(Food Processing Technology)
nsuUsgundadioeions

(Food Product Processing)
NDENKUUKAZINRILIUSTYA U DM
(Food Packaging Desing and Development)
Aenssunsudsguenms

(Food Process Engineering)
WNTFIUBMTUAZIILETIN

(Food Standard and Ethics)
UANN1TAUAUIALTIIURINTT

(Principle of Food Plant Sanitation)
anadmsuwmaluladnise1nms

(Statistics for Food Technology)
NINAINEAALD NS

(Food Product Development)
NANNSUTEAUANNINE NS

(Principles of Food Quality Assurance)
AUUADANBEIMIITUNMTIATIZAOURTTY
LAz dngATiFeasAIUAN

(Food Safety and Hazard Analysis and
Critical Control Point)
MINAIAlEAAIMNTIHD IS

(Marketing in Food Industry)

= 13Ul
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3(2-3-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

3(2-3-6)

2(1-3-4)

2(2-0-4)

4(3-3-8)

3(2-3-6)

3(2-3-6)

2(2-0-4)

2(2-0-4)

3(2-3-6)

3(2-3-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)



04151471

04151491

04151492

04151497

04201101

04201102

04201201

04201202

04201203

04201208

04201301

04201302

04202115

04203102

nsdansuasnfinlssansnmniskanesetedieiu
(Sustainable Food Production Management

and Efficiency Improvement)
watipnATeiugumaalulainse s

(Basic Research Techniques in Food Technology)
wATAN13IY

(Research Techniques)

A

(Seminar)

wniliiugiu

(Fundamental Chemistry)

UivRmsiniiitugiu

(Laboratory in Fundamental Chemistry)
wilBunidiugiu

(Fundamental of Organic Chemistry)
UftRmsedBunidiugu

(Laboratory in Fundamental of Organic Chemistry)
nanATIATIZRTIUTL

(Principles of Chemical Quantitative Analysis)
nanLadBsWand

(Principles of Physical Chemistry)

nangauadl

(Principles of Biochemistry)

UfuRnsvandaail

(Laboratory in Principles of Biochemistry)
AdinAARTUIEENA

(Applied Mathematics)

wanNaEnd

(Priciple of Physics)

** grguiuls

24

2(2-0-4)

1(1-0-2)

2(0-6-3)

3(3-0-6)

1(0-3-2)

3(3-0-6)

1(0-3-2)

3(2-3-6)

3(2-3-6)

3(3-0-6)

1(0-3-2)

3(3-0-6)

3(2-3-6)



(2.2) Fvaniziaan

lalifaenan
Tdenseuliidasnit 14 wiieds ns1eivneralyil

WNUUNR Aoaseusedvse Uil

04151399**

04151499**

Hnau |
(Practicum 1)
HUnaw Il
(Practicum II)

LHUANAAANE FoassusedvselUl

04151390*

04151490%

NNSLRSUUAUNS DUANNIAN Y

(Cooperative Education Preparation)

aniafny
(Cooperative Education)

waglildanTouaingedv fafegraaelull

04151411

04151412

04151413

04151421

04151422

04151423

04151431

04151432

04151433

04151434

04151435

04151436

X .
asUueululagnmsuaznisnsidau

14

UUBNH

1(1-0-2)

UUILAN
2(2-0-4)

(Food Contaminants in Food Chain and Investigation)

Tulanedwasuasnisuszandlugnamnssuems

(Biopolymer and Application in Food Industry)

waluladioulesiluaims
(Food Enzyme Technology)
walulagn1sndnemIsLasinsoansl

(Food and Beverage Fermentation Technology)

\30IPUuBaNeEad

(Alcoholic Beverage)
@TINeWdndseINg

(Food Product Microbiology)
nsvuIunswlssURaliuasin
(Fruit and Vegetable Processing)
nszvIUNsHUTIURERTUIvULDY
(Bakery Product Processing)
nsvuaumsuUssUadnuasdnitn
(Meat and Poultry Processing)
NIEUIUNTULUTFURAA UL
(Dairy Product Processing)
ﬂixmummﬂigﬂNﬁmﬁmsﬁﬂizm
(Fishery Product Processing)
NSEUIUNSWARD IS UTNds

(Frozen Food Processing)

*sevnalng **51e391dTulss

3(2-3-6)

2(2-0-4)

3(2-3-6)

3(2-3-6)

3(2-3-6)

2(2-0-4)

3(2-3-6)

3(2-3-6)

3(2-3-6)

3(2-3-6)

2(2-0-4)



04151437 wWinsuliiueanesed 2(2-0-4)

(Non-alcoholic Beverages)

04151438  nszuUIUASHUTUNGASMTIvLNIINY 3(2-3-6)
(Confectionery Product Processing)

04151439  nszvIuNsuUTIURARSuTvIlveg 3(2-3-6)
(Thai Dessert Product Processing)

04151474 msldusrlevivesmdefidugmramnssuinuns 2(2-0-4)
WAZDINIS
(Waste Utilization in Agro-industry and Food Industry)

04151496 Fosanzmanaluladniseinis 1-3
(Selected Topics in Food Technology)

04151498 Ugymiiiay 1-3
(Special Problems)

3. WUINIVIADNLE Taiteania 6 ¥UENA

as ar at a d da a a s
3.4 anudunusiunangnsdunUnaouluamez/naivauveaattu
a a a ar o a o =
3.4.1 v /nguiry/sedulundngns Milaaeulay any/n1adv/vangnTau

04101101 Finenitugu 4(3-3-8)
04201101 \Afiugu 3(3-0-6)
04201102 UfTRnsiadifiugu 1(0-3-2)
04201201  \nfiBuv3diugiu 3(3-0-6)
04201202 UftAmsieiiBunidiugiu 1(0-3-2
04201203  wanAddATILATIUTIN 3(2-3-6)
04201208  wANAIIBTENA 3(2-3-6)
04201301  widn¥adl 3(3-0-6)
04201302  UfURNIsUANTIAL 1(0-3-2)
04202115  AdemaniUszend 3(3-0-6)
04203102  wanWaAnd 3(2-3-6)
3.4.2 vuandv/ngudvysmedvilundngas Alaaeuld an/nadvimdngnsdu
04151221  9advIneriugiu 3(3-0-6)
04151222  a¥inegn MAUHURNTS 1(0-3-2)
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3.5 A195UN51873U"

04151131

04151132

04151211

04151212

3.5.1 swwdvidusiaignvesangns

Inenenaniuazmalulansemsibosdy 1(1-0-2)
(Introduction to Food Science and Technology)

WEEEGIRRITN LR GRVEE: N3V DULE BT80N TUATHANNITAUDUDINMNS
HAN AU TUTELANENG

Food quality factors. Food spoilage and principles of food
preservations. Various types of food products.

nsUsznavesilasfudmiudnmaluladnnsans 1(0-3-2)
(Basic Cooking for Food Technologist)

arwiidoaduiisatunishems madenimgiu nmswieuingiuuat
gunsain15¥he 1S WAliAN1TU9I11T MIANWAIIN NMIAUINGATOMITUAE
AU

Principle of cooking. Raw materials selection. Preparation of materials
and cooking equipment. Cooking techniques. Dish decoration. Recipe
calculation and cost.

YAlo111s 3(2-3-6)
(Food Biochemistry)
ATidpaieunInew: 04201301

parUsEnoUMaAluete s auviniaaineninuazniamdafive
psdUsznaulua s Madsuulamaninasdaeivesemnsserinanisussy
waztiudnw dudRvesansiiunnievis

Chemical composition of foods. Physico-chemical and functional
properties of food components. Chemical and biochemical changes of food

during processing and storage. Properties of food additives.

219135UaLAYUINTT 2(2-0-4)
(Food and Nutrition)

#1991 IWAZAMAIMILATUINIT DIMITHANTY ansUudiauuazansne
QIWAlLDIMT ATIHABININGINULAZENTDIMNT ANIENHLATUINTIINNTUTLAA
8113 N1sPesuAN1sARTY Inyuindn nsussdiun1iElarunis

Nutrient and nutritive value. Functional food. Food contaminants and
allergens. Nutrient and energy requirement. Malnutrition from food intake.

Digestion and absorption. Diet therapy. Nutritional assessment.
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04151221%  qa¥aineriiugnu 3(3-0-6)
(Basic Microbiology)
AnfidoaFeuanniou: 04101101 3o 0410112
ndNM IR UNRaTIINe Tnssadsuaruihfivessadeiunis wugnssu
MSRTYLALILUNUBATN NFIATIMUN UazUNUIMTBRAUNTEUTZUUNISINEAT 815
OAENTTY AUAREN LAYAYAIN
Fundamental microbiology. Microbial cell structure, Genetics, Growth,
Metabolism, Classification. Roles of microorganisms in agriculture, food,
industry, environment, and health system.
04151222*  9a¥2Inen a1AUHudng 1(0-3-2)
(Laboratory in Microbiology)
IidesFersnniou: 04151221 viaiFeundouiy
UuRnnsdusu 04151221 a;a%ﬁwmﬁugm
Laboratory for 04151221 Basic Microbiology
04151223  3a¥2IME10I913 3(2-3-6)
(Food Microbiology)
AnfidaSeuannou: 04151221 uay 04151222
n3uungAuNIsATauddyeets Yedediinadanisiniauaznis
Wasuuasgaunisluemns dunidnalsaenmaduiiv unsguemsiiu
JAUNIE
Classification of important microorganisms to food. Factors affecting
growth and changes of microorganisms in food. Food poisoning
microorganisms. Microbiological food standards.
04151231**  p1saan1singaAunazdunalunszuaunsulssanms 3(2-3-6)
(Raw Materials Handing and Ingredients in Food Processing)
msdamsingivkazmsasuwamdainiaiuien mslidunauuasng
Fouuows 1 aslimnumiu sasuiuarmudunse inde anstufiu arsiude
anslvinAusa ansiaiundusa anslid euley ansdifadlnieed uavaslviaaunsia
Tunsguumsulszuenms
Raw materials handling and postharvest changes. Uses of ingredient
and food additives; water, sweeteners, acidulants, salts, antioxidants,
preservatives, flavoring agents, flavor enhancers, coloring agents, enzymes,
emulsifiers and stabilizers in food processing.
*57e 391Ul
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04151232%*

04151233

04151241

04151311

nIzuIUNSHUSUDIMNS 3(3-0-6)
(Food Processing)
vannsuasta3 asilonnanszurunsuUssle s nssunsuUTsURe
anwdeu mafuaueuiigumgiinn nsviuwisuasnisvinliidudu nswaunany
waflansauanoms uazn1sUseenalilyyuseivilunseuiumsidsguenms
Principle and equipment in food processing, thermal processing, low
temperature preservation, food dehydration and concentration. Hurdle

technology and the application of artificial intelligence in food processing.

nszuluNuUIzUemT MAUfUanns 1(0-3-2)
(Laboratory in Food Processing)
JndidesiSeunneu: 04151232 wiaiFauniouiu
UfuRnsdmivinnssuiumsulsilenms
Laboratory for food processing.

f‘:f’ug'mmﬁmnisumwﬁ 3(3-0-6)
(Fundamental of Food Engineering)
Aniideadouannou: 04203102

MNYLALHRMNIIMINTIN QUNNAATARAST AuRAIIALAENAY N1sanelau
AT Wia warluwudy audRdnataznienmuesianemis

Engineering units and dimensions. Thermodynamics. Mass and energy
balances. Heat, mass and momentum transfer. Mechanical and physical
properties of food materials.
RANNNSILATIZHDINNT 3(2-3-6)
(Principle of Food Analysis)
Ifidosdeunnnou: 04201301

MTATITiUTIIesRUsEneuretaisATlulawmse Tushu Tudu Te
91913 i1 A Imfluuazuisnn nsiinsieiansiendu uaransuuioulu
013 MITaTgiauUinisnieamaud eduda wavauUisunisinaves
wAnfmusiems MsUssgnAvannislingianmaitedmunaignsiiuinwves
HENAUTN DN

Quantitative analysis of food components; carbohydrate, protein, fat,
fiber, ash, moisture, vitamin and mineral. Analysis of food allergens and food
contaminants. Analysis of physical properties; color, flavor, texture and
rheological properties of food products. Applying principle of food analysis to
determine shelf-life of food products.

“*51839UTUUTS
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04151312

04151331

04151332

04151333%%

nsUszidiumeuszamauda 2(1-3-4)
(Sensory Evaluation)
yannsUsEdiunuAmynsUsEamdLla niseeniuuIsnmeaey uasyn
A1ATH NISEBNIBNITVAARY NMIUTHUIAKA NTAILIN WagnSENHUENAdaUTY
Principle of sensory evaluation. Methods and guestionnaires designing.

Choosing for testing. Evaluate results. Calculating. Training panelists.

waluladinsudszuemns 2(2-0-4)
(Food Processing Technology)
winn1svaenszuIunsuls e sinamaluladluil welulaglunisvin
whs iealuladlumsuguda nisldaduwimantni rdudssanuias nszualuih
LLaL‘ﬂ’NQJﬁUQﬂUHW‘iLLU‘EE‘LJE)’]W]‘i
Principle of new food processing technology. Drying technology.
Freezing technology. The use of electromagnetic wave. Ultrasonic wave.

Electric field and high pressure in food processing.

nsudsgunaniuaiams 4(3-3-8)
(Food Product Processing)
Ipiideadouanteu: 04151232

AsEUIURARNA AT LSy d (edad Yszas un luuuaniisiy
nszUUMIHANATasALuazTuIvY M3ldeRunidlundndusionnns Snsfne
yonan il

Processing of cereal, meat, fishery, dairy, fat and oil products. Process
for beverage and confectionary products. Uses of microorganisms in food

product. Field trip required.

N139DNKUULATWAIUIUTINNDINT 3(2-3-6)
(Food Packaging Desing and development)
wannisuarauiRvesiangussaineions Anuduiusseninaussyium
fupmnInkarergnIsiuinwems nmsdenldussadusidmivenmsanuas
81MsuUsIUmMeANsTou nalulagussadusiadelvy ussadasiveaiinuay
§2a3u vssafamiiulinsredannden ngmneuazauUaeniovesiandurla
9113 N13E1BVBIANTIINUTIYA TN T NENNIToRNUUULALRRIUIUTI
myUsegnalidayanuseivg (A) lumsesnuuulassaiauasnafinussasioe
Principles and properties of food packaging materials. Relationship
between packaging and food quality, and shelf-life. Selection of packaging for
fresh and thermally processed foods. Modern packaging technologies. Active
and intelligent packaging. Eco-friendly packaging. Safety and regulations of
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04151341

04151351

04151352

04151361

food contact materials. Migration of substances from packaging to food.
Principles of packaging desien and development. Application of Artificial
Intelligence (Al) in structural and graphic packaging design.

AAnssunsulsuenmis 3(2-3-6)
(Food Process Engineering)
Aniifeadousnnou: 04151241
wé‘fﬂm'i'mﬁmniiuiuﬂ1iLLUi§Ua’lw’1‘§LLaxLﬂ%;aﬁﬁalumw'mmsuﬂigﬂ
91T MTAAVUIA ATHOANNNG NISHAN VIS N15VIANLEY Nsududs
Mo kaudndngdu enssunisuussvomnsiuiegdu
Engineering principles in food processing and food processing
equipment. size reduction, mechanical separation, mixing, drying, refrigeration,

freezing, frying and extrusion. Emerging food process engineering.

NINTFIUDIMTUALITUTTTY 2(2-0-4)
(Food Standard and Ethics)

NSTARGIATIIUVDIDIMS IATFINOIMIS NuIBuAzToTIRUYaq
Usznalyauazununun@ nvaneYeenisuaninaneIms ssAnsiieidesiv
UINTFIWIMNT A3EETTUUNINEAIAATNITDINS

Food standard establishment. Food standard. National and
international law and regulation. Law of food labeling. Food standard

organization. Food scientist ethics.

NANMTHVIAUIALTIUDINNT 2(2-0-4)
(Principle of Food Plant Sanitation)

wénnaeiIsnsilunsnane s dilduaznisusulgenmunimiildly
1339711071913 ﬂ’ﬁﬂ’lﬁﬂi‘f’lLﬁﬂtLﬁzﬂ?iﬁ?ﬁ@“ﬂ&zﬂgjﬁNﬂ& NINTIVABUFVAN WUV
59979013 MInsvseduanufingne s 1nsgAsuiiasuaufvia
913 MIANDUTUANGUIAUIRADIMT NISIANW

Good manufacturing practice. Water and water treatment in food
industry. Wastewater treatment and garbage disposal. Sanitation monitoring in
food factory. Food manufacturing audit. Sanitation standard operation

procedure. Training in food sanitation. Case study.

anfanusumaluladinnsenuns 3(2-3-6)

(Statistics for Food Technology)
msnawsunsaaesiisuduludumaluladniserms n1s¥anisnszane

N15WANLRIANLENRITN NENN1TINUNUNITNAGEY adifoyuuduiulseins
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04151362

04151390*

ReMAzABIUTEYINT WHLLUUALAGDA WHULUUALUADNANYSA) WNuLUUaIAYE
wAs Teanudlunisiinsizanuwlsusiu nsuuastaya MMAaBILUUTTivans
Asznou wmadalumswauiaasuagnssuidsalrglusunsudadunsy uuuns
NABDILUUNEY F5n15H uAIReUALDILAENNTILAT IR aNN1TIANeE AaannslY
Tsunsudnsaguneadd nsdmseiuazilanatoyn nsuseynaldlusy
RRAMNITUDIMTUATNITRAIU NGNS

Important experimental design for food technology. Measure of
Dispersion. Probability Distribution. Principles of experimental designs.
Statistical inference for one and two sample. Completely randomized design.
Randomized complete block design. Latin square design. Assumptions
underlying the analysis of variance. Transformation of data. Multifactor
experiments. Techniques in food formulation and processing by linear
programming. Mixture design. Response surface methodology and regression
analysis. Using statistical package program. Data analysis and interpretation.

Application in food industry and product development.

NINAUUINANA NI 3(2-3-6)
(Food Product Development)

AUAIARYUAL UNUIYVDINISHAILIREAN UI NITARILILAZARLEDNALAR
HAnAe MIRRILAENAdaULUIAAKARAN Y N1ATITBMAMUARERS I N3
W ndnAusilmivaz n1svagaunain

The importance and role of product development. Product idea
generation and screening. Product concept development and testing. Product

specification. New product development and market testing.

N1SLNTEUAIIUNTDUAWAANEN 1(1-0-2)
(Cooperative Education Preparation)

WANNNS wafakaznsTUINNTTRIanAainw seideudetiduiiAsates
A uuasmaialumsadasnuendn enulasniouazasseiussaluaniuil
v msdeans nsauIyARNAI waznyvedunius n15@eus1eauLeEnis
Wy

Principles, concepts and processes of cooperative education. Related
rules and regulation. Basic knowledge and techniques in job application.
Safety and ethics in workplace. Communication, personality development and

hurman relations. Report writing and presentation.

*sngvnnll
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04151399%*

04151411

04151412

04151413

Anau | 3
(Practicum 1)

nsinuanzaumalulainiiems

Specific practicum in food technology.

asvudaululdomsuaznisasivsou 2(2-0-4)
(Food Contaminants in Food Chain and Investigation)

e sadestuaisuudeuoms anmmnisvudeululdomis
Ussumuazdunssvasansuuiiou msinseiansiuidiou nsddnm

Laws related to food contaminants. Cause of contamination in food
chain. types and hazardous of contaminants. analysis of contaminants. Case
study.

Tulawadiwesuaznmsuszandlugnavnssuamis 3(2-3-6)
(Biopolymer and Application in Food Industry)

viin lasaass uazundsiunveslulowedwed aut@nianigamm autinig
il waranlAdanii nsifndunsiteuasnmsiinneiaudnunsianzvesiule
wofiwed msuszyndltlulenediwesluanamnssuemns

Type, structure and source of biopolymers. Physical, chemical and
functional properties of biopolymers. Biopolymer interactions and

characteristic analysis. Application of biopolymers in food industry.

waluladoulydluoimis 2(2-0-4)
(Food Enzyme Technology)

amdRuguAeatueulel mssuunuazundweeulul wulelu
0113 Mstdeudeveionnssuiosnaineulul nsudseulsllugnaimnssy
o113 walulagnisniaoule:l nsusegndeuledlugnamnssueims uwudliuly
owanoanaluladioule warufoinsiiivitesiudom

Basic knowledge on enzymology. Classification and source of enzyme.
Enzymes in food. Enzymes in food deterioration. Production of enzyme in
food industry. Immobilized enzyme technology. Applications of enzymes in
food industries. Future trends in enzyme technology and laboratory practice

of related contents.

573 UTuUse
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04151421

04151422

04151423

waluladnismsinewnsuaziaiasiy 3(2-3-6)
(Food and Beverage Fermentation Technology)

ununvesRduvdlusmavinuaziadssiumin inadaniniden maifu
Snwdeqaundd nsiinwraumanslunszurunsvin mawdsuulamenie
AnazAdveeIITERiendn nssitnisnaataznisinimaluladlmiunly
Wannnsyuun1vgdn m‘iﬁ’rﬁummmwﬂnﬁuﬂ"lmﬁaL“f?’ﬂq‘qmawmm wagnIs
AUALANATHEMTUAzIAT R nadingng 4

Roles of microorganisms in fermented foods and fermented beverages.
Selection, storage and collection techniques of microorganism. Kinetic of
fermentation processes. Physical and chemical changes during fermentation.
Fermentation processes of various fermented foods. Development of
fermentation process from indigenous to industrial scale. Quality control of

fermented foods and fermented beverages.

\n3ashuueanagas 3(2-3-6)
(Alcoholic Beverage)

Ylauasndnn1sHAAIAS 09A uueaneged unuImaIRyvedasly
nszvrunIvinueanased waluladtagtuildlunszuiunisnaniag asdu
LBANTRA NTIATIEILATAIUANAMNINNE A Y] npaneiiieadesiuiedosia
WoANDERE

Types and production principles of alcoholic beverages. The important
role of yeast in alcohol fermentation process. Current technology in alcoholic
beverages processing. Analysis and quality control of products. Laws related
to alcoholic beverages.

et InemanduTiams 3(2-3-6)
(Food Product Microbiology)
AniidoaFeusnnew: 04151223

nMadsuasnisdeunuamuete s wansusidedad ld omnamaia
fnuazkalyl Sywd wu wn3sddy amnsnseles wanasaana nstesiunisninge
uarn1studiouvosdunislundnsusianns mslduselominngdunislunis
NEMDIMNINLIN NISHAANIALAARN NIATAIN LLaaﬂaaaéLLaxﬁﬁﬁumaﬁg

Spoilage and quality deterioration of food; meat products, egg, sea
foods, fruits and vegetables, cereals, milk, beverage, canned foods, and spices.
Preventing spoilage and contamination of microorganisms in food products.
Utilization of microorganisms to produce fermented foods. Production of
lactic acid, citric acid, alcohol and vinegar.
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04151431

04151432

04151433

04151434

nszuaumMsulssUnaliiuazein 2(2-0-4)
(Fruit and Vegetable Processing)

s senina e mesinuaskaliiunsyuiunsuUs UTiinasie
AuAMYBINARA MY n3sudTnisausudnwinaruysjUliidundaduel n1sld
Uszlomivaandeldangnamnssudnuasnalyd

Relation between physiological properties of fruit or vegetables and
processing condition to finished product qualities. Processing methods and

preservation. Waste utilization.

nszuuMsuUTIURERA eI vuLaU 3(2-3-6)
(Bakery Product Processing)

audfinazyiavasdrunanlundndueivutou nsfingasvuney vilaues
HAAAMINVULBY NTFUIUNITHERN N1TUTIY NISLAUTAYY WAZNITAIVANANNIN
nARSuTrLey Mdanslsany wagmsiamadniusivg gsRauines

Properties and type of bakery ingredients. Bakery formulation. Bakery
product types. Product process. Packaging. Storage and quality control of
bakery product. Management of factory and new product development.

Bakery business.

n‘ssmum‘sLLUifgﬂLﬁaﬁmitLazﬁmiTjn 3(2-3-6)
(Meat and Poultry Processing)

Tassadrveailodnd dnitn uarld nswdsuuUamdsnisen msdane
ammwﬁa thdvitnasonsdeanmuoaiodninasdniln msusguuaznisiv
Snwwdndoet finsAnuuenaonui

Structure of meat poultry and eges. Post mortem. Meat quality gradins.
Factors affecting meat and poultry deterioration. Product processing and

storage. Field trip required.

nsTUIUNIRUSTUREAA MUY 3(2-3-6)
(Dairy Product Processing)

autineneamuaziaiivecuy uazndndngiug 1AsEINNRAUNIITDS
thuy ﬂﬂ‘iﬁmﬂiﬂﬂmﬂw‘madﬁ’mu nsrvIunswUssURaAAmueiul dins@nwiuen
A0l

Physical and chemical properties of milk and dairy products.
Microbiological standard of milk. Milk grading. Dairy products processing. Field
trip required.
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04151435

04151436

04151437

04151438

n‘szU'aun'!'sLLU‘sg‘UNﬁmﬁmﬁﬂizm 3(2-3-6)
(Fishery Product Processing)

il eeAUsTnOUNIINEn MLarnnadivesdaiun wanmaluladni
nanduTIUsEe nsudsiulaennudeunazlildauson nandueili ns
PTIVABULALAIUANAMATWNAR TS nmsgIuNansida iU

Types, physical and chemical composition of fish. Principle technology
in fishery product. Thermal and non-thermal processing. New products.

Inspection and quality control of fishery products. Fishery product standard.

ns:mun’lmﬁmamﬁuﬂuﬁe 2(2-0-4)
(Frozen Food Processing)

‘Wgﬂﬂ’ﬁ‘UEls‘lﬂﬂﬁLL“lfLL‘Uz\‘lLLagﬂ’]5&85181}1’1&“50 Nﬁﬂi%ﬂUﬁf@ﬂmﬂ’]W@’M’]‘i
waluladnisududs nsududswindusionsvaigusznm nmsviusaudanig
ANLYOUTRIDIMNTHAY SYETIAT lUNTUTL

Principle of freezing and thawing. Effect on food quality. Freezing
technology. Freezing of various food products. Prediction of thermal property

of food and freezing time.

inFeshuitlifiueanased 2(2-0-4)
(Non-alcoholic Beverages)

vilauazndnnsuanvaaniowmuiliiueanased diuvszneurauaIosi
WazNSATUANAMNNIRQRULALNER T

Types and principles of non-alcoholic beverages production.

Beverages ingredients and quality control of raw materials and finish products.

N32UUNNTWUTFURBAN T VLN 3(2-3-6)
(Confectionery Product Processing)

NANNITHAANBAAUNVUUNI UTELANUDINEAAUNULNNITY UNUINUDY
ANUHANLATNSLUILNTHARABAMANYBINARS sz NS d ou B va sHAR S
NINAUINAAAITTUNITY

Principle of confectionery production. Type of confectionery. Role of
ingredients and processing on quality and deterioration of confectionery

products. Confectionery product development.
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04151439

04151451

04151452

04151461%*

nszurunsulsurdnaneivusing 3(2-3-6)
(Thai Dessert Product Processing)

UsgdRuazanuduuivosndniusiaunlng UnuIIesaIunaNLas
nsrvILMIHaanYMzRzvemandueivuNlve nsUstendldinaluladniseims
densinegnisiiununausilng msWannwansusivusilng

History of Thai dessert products. Role of ingredients and processing on
characteristic of Thai dessert products. Application of food technology in to
extending of shelf-life. Development of Thai dessert products.

#ANN1SUTEAUAMNINDINNS 3(3-0-6)
(Principles of Food Quality Assurance)

AMAIN NIAIUANANAINLAZNITUTEAUANAN winnsdnosAnsludiud
Lﬁm‘ﬁ'adﬁ'Uﬂmmw FEUUAMAII WAZUIATFIUTEUUAMAIW TN15ANYINIILUEN
a0 19

Quality. Quality control and assurance. Principles of organization
management concerning quality. Quality system and standard of quality
system. Field study required.

AnudaeafamsTumMsiaszidunieuazaningaiidesaugy  1(0-3-2)
(Food Safety and Hazard Analysis and Critical Control Point)
Aiidesusnnew: 04151352

nsdanisaratasnfuems nsiATIERsuRTe MIimuAaIng AT
ABIAIUAN MSAMUANITINGFA NITAINUATTATIVAAAIN T IATNGA NITAIMUA
Wunly nMsnauaeu nsdavinenansuaznisdmiuiuiindeya ndidnw

Food safety management. Hazard analysis. Determination the critical
control points. Establishing critical limits for each critical control points.
Monitoring system for each critical control points. Establishing corrective

action. Validation. Establishing documentation and record keeping. Case study.

N1INAIAUAAIMINTINDNANS 3(3-0-6)
(Marketing in Food Industry)

WANNIIAIALLAEMNITNEIMT UNUMLagTTIgdanisiunisnana
gAAIMNTINGIMT UlEUIBLALNAYNEVDINITTIANIIHAN AU D111T 1A7 T4
NIN139PIMUIY LaEn1TERETUNIIAAIA N15TATIEYNgAnsTUUTINA N3
THUHUNTAAIARENNUID19T N1TITLARTA DBNUUULAE WAL IHNERAUH 1N
ANNANABINSHUTINA Lualluveen1sdnnisnainlugaamnssueImsiuenam
MIBATIERYYUAZNSRANEIN NN IAAIALUGAAI VNS TUDINT

5187310 Ul
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04151471%*

04151474

04151491

Concept of marketing in food industry. Role and functions of food
marketing manager. Policy and strategic management of food products, price,
distribution and promotion. Consumer behavior analysis, food products
marketing plan, research marketing, product development. Trends in
marketing management in future food industry. Analysis of marketing

problems and case studies in food industry.

nMsdannsuaziiulsEAnS MW swana i sagnedaEiu 2(2-0-4)
(Sustainable Food Production Management and Efficiency Improvement)
UANNITINUHULAZAIUALNITHENDINIT N1IIANTAUAIAIARS AUNUNT
HEAR LaENITIATIERIAALNY ms;ﬁ'uﬁ‘iaﬁﬂ%mwﬂixmumiwﬁmLtasammmqm
WaIukUIANLUUAY wazlasygiavuilsy waldanisiessidymuay
“LI'%"U“LJ';:dﬂ'iSU’mﬂ’liaU'Nﬂ"aLﬁEN nsusggnalyinalulagfidvauas Uayauseiivg
WlpunsefuUssavB M IHARgANEIEY nsiassantunisalinmsuismsén
Principles of food production planning and control. Inventory
management, production cost, and break-even analysis. Process efficiency
improvement and waste reduction based on lean manufacturing and circular
economy concepts. Problem analysis techniques and continuous process
improvement. Application of digital technologies and artificial intelligence to
enhance production efficiency for sustainability. Production management

simulation activity.

nsldusslniveawdodislugnamnssuinunauazemis 2(2-0-4)
(Waste Utilization in Agro-industry and Food Industry)
wiauazdnumuzianizveswendslugnamnssunuynskayang nannislu
nsdauazdansvends nislivstleminavaiayarifiuvonndeiia n1suan
WETUINTa LA
Types and characteristics of agro-industrial and food industrial wastes.
Principles in waste management and waste treatment. Utilization and

increasing value of wastes. Energy production from waste.

wadlamsisviugrumamaluladniseins 1(1-0-2)
(Basic Research Techniques in Food Technology)

nanuarszideuididenianalulagnisenms nisdmuatgymul N15119
JUN53Te Msdeiaquazasduazaunigiu nsiiusiusudeya nisadn
wuuasunN MTIATIEikazinuteya msldafifdmiunsidy mallsusienu
WAZNSIEUBNANTTIVY

**gg3uUTuUTe
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04151492

04151496

04151497

04151498

Principles and research methods in food technology. Identification of
research problems. Formulation of research objectives and hypotheses.
Collection of data. Construction of questionnaire. Data analysis and
interpretation. Application of statistics for research. Report writing and

presentation.

watlan15398 2(0-6-3)
(Research Techniques)
Syiideuieunnneu: 04151491

wAdANTNUITEIeaes MIuEuNIMeaas Mmaiudeyauaznig
wlanadeya MmaunausnanunTITemumaluladnise s

Techniques in experimental research. Experimental design. Data
collection and interpretation. Presentation of research results in food
technology.

Foaanwzmamaluladnisetmns 1-3
(Selected Topics in Food Technology)
Feaamemanaluladnisenmsluseduuiaynd Witewasullusas
AANISANY
Selected topics in food technology at the bachelor’s degree level.

Topics are subject to be changed each semester.

dusun 1
(Seminar)

msdudutoys msUsznadoya nadnausiteiiuialamanalulad
NI IUTEAUUTYYAT

Information searching. Information processing and presentation on

interesting topics in food technology at the bachelor’s degree level.

Usynniiiay 1-3
(Special Problems)
msAnuAurivaalulad msonssEAuLSynes wesBeuEsaiunenu
Study and research in food technology at the bachelor’s degree level
and compiled into report.
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04151490*  @uNIANWA 6
(Cooperative Education)
AiidioaFeunnneu : 04151390
msvilassauiifutigmimiuanuuszneums Weysannisanuiuas
nwgann1svinu Wuszezanliddesnin 16 dUav wie 4 ey N153AYN
senuasUransviruatuauysal nsduaus wardszlunanisufiieulae
wﬁmwéﬂwﬂu@uamﬂamw_lisnaum‘masa'm'iéﬁﬁﬂm
Project based learning resolution with co-op employers to integrated
knowledge and skills on working for a period not less than 16 weeks or 4
months. Writing the final report, oral presentation, and work performance

evaluation by job supervisor and co-op advisor.

04151499**  Enaw Il 4
(Practicum 11)
Ffideaieunnou | 04151399
mstinnuuaznsidaruimunalulagnisemnslulssuemsdiass
Practicum and implementation of food technology knowledge in
model food factory.

*s1guUn vl
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04101101

04201101

04201102

a ={ 1 ol o ar
3.5.2 TeivnlilYsiaivivesvangns

FaAmuriugu 4(3-3-8)
(Fundamental of Biology)

wieRuguresdfidin ssdusznoumunadivesd ldin ndeuuay
nsTLIUMSLLNUeATY M3Fuiuguaznisaneneaiugnssy auinisuazaiiy
wannvaevedliin Ujduiusvesdiidintudunndey

Unit of life. Chemical composition of living thing. Energy and
metabolism. Reproduction and heredity genetics. Evolution and biodiversity.

Interaction of life and environment.

infiilugiu 3(3-0-6)
(Fundamental of Chemistry)
smounazdianasauluoznan seuuiiosdn Wussialdl UfATonall uid

vouvauay vesuds asazane gammamansiiowiu saunarmand wil aunaedl
arsazanedianinslad waznisunnduduleseu ninuasiua aunavedlosou
wadilnit

Atoms and electrons in atoms. Periodic system. Chemical bonds.
Chemical reactions. Gas. Liquid and solid. Solution. Fundamental
thermodynamics. Chemical kinetics. Chemical equilibriums. Electrolytes and

their ionization. Acids and bases. lonic equilibrium and electrochemistry.

UfjuRnisndiugiu 1(0-3-2)

(Laboratory in Fundamental of Chemistry)

Sefidoasunnnou: 04201101 vieiFeuwiouiu
UiRmsdmiuiviadfugu

Laboratory for Fundamental of Chemistry.

a1



04201201

04201202

04201203

04201208

\niiBunEdiugnu 3(3-0-6)
(Fundamental of Organic Chemistry)
Jvrfidesdeuanniou: 04201101

nuimeaildunid n1sduuntszianvesasdunid aneilewndl audd
numuamaziedl Yasenaduaznalnlalasaisvou ueadaglad ueanesad
wariluea Bmes uoadlasuazAlau nsnduriduazeyiud arsuszneululnsiau
\nBunsduazmsUseynald

Theories in organic chemistry. Classification of organic compounds.
Stereochemistry. Physical and chemical properties, chemical reaction and
mechanism of hydrocarbons. Alkyl halides. Alcohols and phenols. Ethers.
Aldehydes and ketones. Carboxylic acids and derivatives. Nitrogen

compounds. Organic chemistry and its applications.

UfuRnaaiidunddnugiu 1(0-3-2)
(Laboratory in Fundamental of Organic Chemistry)
Ffideadeusnnou: 04201201 wieidouniouiu

UfTRnsdmIUsEI 04201201 iafiBunidiugu

Laboratory work for 04201201 Fundamental of Organic Chemistry.

nanLAiidATIZIgeUTuNu 3(2-3-6)
(Principles of Chemical Quantitative Analysis)
Ayriifeaduusnriou: 04201101

WANNSIATIEATVTIIN NsTIUTINTRYA NsLUsHaLAEMSTouTIBa
ninmakariimsldaunsaiuazindestioiugiusing lunsinseiidaTne ms
Aseidaiines dahminuavannlasinlowe? nswieuasasaremliuas
ANsAragNINTgIU MIkenaslagoferannIsauna

Fundamentals of quantitative analysis. Acquisition, manipulation,

interpretation and representation of experiment data. Principles and usages of
equipments used in quantitative analysis. Volumetric, gravimetric and
spectrophotometric methods analysis. Preparation and standardization of
solutions. Equilibrium-based separation methods.

nantaliaWand 3(2-3-6)
(Principles of Physical Chemistry)
Apriideaduunnew: 04201201
wdngwmamansiuall saunamansuaznalnuesufnsennai iadllni
Principles of thermodynamic. Kinetics and mechanism of chemical

reactions. Electrochemistry.

az



04201301

04201302

04202115

04203102

nangAdl 3(3-0-6)
(Principles of Biochemistry)
AmiidioaFeusnneu: 04201106 %3 04201201
Taseadhe unum audivnaediuaznadaniwvestaliana wulvl wimue
Adud sadunasdandsauveaiead wunvedduvesdaluiana n1sAuAu
NILUIUNT WUNUBATY NITUARIDBNIASNTEENBAYDLANIIHLENST
Structure, role, chemical and biological properties of biomolecule.
Enzyme activity. Introduction of metabolism and cellular bioenergetics.
Metabolism of biomolecule. Metabolic regulation. Expression and flow of

genetics.

UfuRnmsuanduadl 1(0-3-2)
(Laboratory in Principles of Biochemistry)
Afidipadsuanneu: 04201301 WiaFouniouiu

UfURnsdmsuie 04201301 nandadl

Laboratory for 04201301 Principles of Biochemistry.

AlAA1EATUIZENA 3(3-0-6)
(Applied Mathematics)

fvuaidadu wandavesierduriemilsiauds alin ewsieiles
nsmeyRusuamIUsTgndeyiusiieafuSnsduing Ageaauazamanues
flafu msmuiRuduarnisUssandUSusRsuiud Uiins

Linear programming, calculus of real-valued functions of cne
variable. Limit. Continuity. Differentiation and applications. Related rate.
Maximum and minimum value of function. Integration and applications.

Area. Volume.

wanwand 3(2-3-6)
(Priciple of Physics)

narnand Adu gaurwarans uslmdnliin uas Aandgalmidosdu uasy
URTRmsTiietos

Mechanics. Wave. Thermodynamics. Electromagnetics. Optics.

Introduction to modern physics and laboratory.
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U1 U2 U3 U4
(PLO) DR A oA v o
IV EUGRLR WAV EUGRR
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wazsimao Ly
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wesayaUszdAngnan wazauRanelalunislivinisvesdrdnuinisneuiinnes/inenan
wannniinednliifsuarernseussduauieelosomsinuresinineeaniuasimns
Agualuusiazanein uazdssfiumnufiseladenislivsns venininenmand ilelfiludesya
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wn3asfleviuaiiy 1y GC-MS, HPLC, DSC, Micro plate reader tp3aednslunisuusguems wu
1384 Freeze dryer Uaxiadaaszimoluuildu vilavengaanie \3nsedaInes g 13
vuwiauuunurles edonihudslalasion Dusu

Wosaunuarsyuy IT: Wiuinsesaunddviauasuiigumdede 24 4alus fiszuuieietne
KUWIN waggansuifatuayunisissuienil Google for Education uag Al Gemini

ATaonfsuarqunny: maseulidsdwisauarmnd miugins (meanm, )
Tuﬁuﬁmwﬂiwawé’aﬁﬂws@,LLa%'ﬂmmmUaamﬁ’waaﬂ 24 $2lus wadlwiie KU Happy Place
Center Quagun winildn Hudtdaunaniinaguanmazenuasiuiidduliddniniausen
Mdane Tnanidn uazhanssudunuinisnieg 1wy aunstuaiu Wudy

nsUssdiusazUsuuse: fimsdseanaimeladedsaiuayunisSouimitaue Taglud
2567 fipzuuuanuiianslalassalussiugs (9u U3nisiesayn 4.51 asuuw) diethwnldluns
NI ERIEY

(8) HAGWSLAZAMNANSAVDIMANENT (Output and Outcomes)
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ISounsae Msatuayun1sdsanISANYIRNLHLNITTBUNIINUA LUININTRAIUIVANEAS
LAZMINAUIANENNYBELTEY

wangnsiin1sMAuAARINN15USSa PLOs vesildn riun1susziliuanusuinyauves
seAteentsussa PLO ynve uay Rubic tiiewandlififiufianisussauaduqus (Achievement)
ALNAaNSYDMENgAS (Programme Outcomes) wagiinsusziliupnuianelavesdlivudinse
aunmuasiufio suiienuy e uasdnuurvesiadinfifivssasdluninisfin e
FoyatlsiunlflumsusuusnmnmmsiSounisaeuvewingas
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finisuinsvangasiagldssuunisuseiunmnmdnuinigluseaunangnsves
UATINBNABINYATAIENS Ineddrustnan1saiiuaiu (Key Performance Indicators) Msuseiiu
AaunmneluseAuningnsvesuTIneduINYATAIEAT Aall

=
Suiivstinansaniiuay e
25700 V25T |:-2572 ] 2571372574
1. flununisaouaassedn (Course Syllabus) Aounsilaasy | v 4 v v v
TuwsiaznnsAnulipsunnsein
2. favhsenunanmsddumsiiasiouiwadugnivomadng | v v v v v
MsBeuisyauIEiT wavdsyaunmsalnipauns (6nd)
ey 30 Fu udsduganmanisnuiaaouli
ASUNNIIEIN
3. dmisnunamsdiiunsvomdngas isznevdedeya | Vv | V| Y | V| Y

Waunsussmaansnsieuiuadnlundngnsly
usazdnnsAne nelu 60 Ju wdsdugadmsfinm

=l o = d !

4. imsmuaeunszurunisiamsiseudlusieivifidmwa Vi v | VY| vV
Aemsimumadniveisoulussdutulniovdngnsly
uiarlnis@ne warlvideyadoundu (Feedback) ungdiiou

5. fmsiiann/Usulznsianmsiseunsaeu nagnsnisdou Vv Vv Y Y
wiemsusziiunanisiSous MnuanIsmIuaeUWSBRaYaINTS
sudurilulnsfinuiiinendddFuanuiusey
NNANENTIUNTUSEIMANgAS/NATEN

L3 A 1 4 kg at a =
6. omsinnauiiiiduidesiunisdanisBeunisasuas VIV |V |V |Y
wingnslagianizanvnsdlvl dosldsunistuuglifinnug

At leingUszasduemangns uasnadwinisieugsedu
ANGAS

7. 91nsdussimangasvnaulasun siaumeinms uay/ v v v v v
WaeAminiiendestumaniaaundamaiea
Asdgunsanuag1aslagniianss

o) = o o © oot
8. uﬂﬁ']ﬂ?ﬁUUEHUHT‘SLiﬂunﬁ‘iﬁﬁuﬂﬂﬂu FINIAUIVDTIEN DR ‘/ ‘/ ‘/ ‘/ ‘/
Az nuddaEnid) lsumsWanndvinig wag/vieindw
nmeldanusuiinreuvosdiunuaudina

9. sefunnuisnelovesdantasvhe/ ndinlwififidennam | Vx| v | v | V|V
nsusmavngmsinesiu wadhidesndn 3.5 :nAzuuuy
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10. syuauiianelaveslidndindifive dudinlvsi Ve | Vx| Vx| Ve | Y

‘J v 1l
waglsitdesnin 3.5 InAzLULGY 5.0
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9. SEUUHAZNALNNITHAILIVEANGAT LAZNITUIITAMNIN

Wangnsiin1sUTMITTANISAMANAINUATINATTIUNENGATTEAUUTYQINT WA, 2565
waztnaeinisyseiununnnIsAnyandeu (AUN-QA) lnsBandnievsnainim PDCA (Plan-Do-
Check-Act) Asaupaudaushittoyaangiaulddnidy (Stakeholders) sldlunisesnuuuuay
Wanmdngns (Plan) Msdanisideunisaounarnsinusedfiunaiifiussansnm (Do) msfinau
as1vdaUran Ay uTEUUNIITIIUABULAUTs I uAUianela (Check) uagnising
Uspiiunuiuusmdngasednsiaiies (Act) dielviiulaitusinfiaumsfnwiiaussausnsmu
wadnsMIGuinIAnTa (PLOS) LasANfDINISTBIRAIALS 1Y

9.1 szuukaznalnlunsHALIMANEAS

finauenssumauimsdngasvihuiifidugua sy wazfianiunsruaunsieu
wdngns laedinalnd Agyfe Mslinmeianudesnisvesiiidiuladiude (Stakeholders Needs
Analysis) aneluwazniguan Tdun Gantagiu Audiin dlédada dnsiqand wazo1ansd
Usgdmdngns suwdinsiieuiisuivuinsgiuaina (Benchmarking) wazhualiumalulad
(industry Trends) 1 aivuanad NS 1515 vuTv0MangAs (PLOS) fviuails uagduiunis
UssduiusnadnsmsSeuiinanliidnladiudslasuniuiiudamiasiieg

9.1.1 N1TBNUUUNENEGAT AUAN NINUNITINNNTIBAUIAY Wiidevuaznis

UjUaiviusly

1) Mmedsranariinzideys: AnNTINNSENgRTINITd1TI9ANABINS8N
Jlidaudia Audin wasdvnsnanal smtaliaigiwulidilan (Global Trends) 1y BCG Model,
Food Futures Trend, wag Al Technology et runansyseIv

2) mstlaafuautdou: finsuszquorasddaouiiensisasuiaduiessin
(Course Description) tazuwunisasu Wisldldiiemdrdouty wasliladissiesneg fou
Sesiuegialuszuy

3) nMsufulsedeaiiles: Amuslddnisnunusivazideavessiedvnnd
Msfn IRedaE pfidaiowasifind ol dudedvnd@n wu Smart Manufacturing,
Sustainable Packaging Wwas Entrepreneur

9.1.2 MIINITFUURADULAZNTEUIUNTTIANSIIsUN saaulufaysd

1) madadenuazeiounmiauiasu: fszuunisdaidene1asdiidnandngg
auann dwduoansdlvl asiiszuuenansdfides (Mentoring System) uarnsaeunuuiiuia
(Team Teaching) iflagevenUszaunisaliiasmadianisaoy sudsdaaduliidndunisoususiu
n1sIAnIssEuNsaeuaslvy

2) guuuuMsdeu: duaiunisdnnsiTounIERULUULEIEN (Active Learning) Uay
na3suilaglilasseundugiu (Project-based Learning) Witettfusinuznisujifiafauayns
widaym

3) msiaundenazmalulad: afuayulienasdlimaluladaiauas Al
faelunnsaou (Al-assisted Learning) WilelfinuszavsnwnsiBous
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4) N1FYIUINTG: dUATUNINTYINGINTIINATIAYARIMNTTULIS AR UNT DTN

<
wa o

= = o d A = 1 =
Aanssuiasunanges Waweulomguignisufuas
9.1.3 mMsUsziliugizey

maUsvilunadugrsvesian Audunisuendu 3 sedv Teun

1) msdssidiusgausedv: mms&l’cﬁ'%’uﬁmamw?*maaﬂLLUU’?%'mﬁmmaﬁ
VENNWEERUANINDTE (Authentic Assessment) wazaannaeaiu CLOs lagldinausinislinzuuu
(Rubrics) fi¥aiau Wansaoudoideu nsUfoR uaslassny

2) nMsUstiiusysutul (Year Learning Outcomes - YLOs): AMENTINNITUINIG
wé’ﬂgjmLwimzaﬂmxﬁmumuaaumaé’qu%‘izﬁwzﬁ \ionsnaeuiiseinee luusagiudld
duasuliiamdntannmanutimnsvesiuiiviell wasamaaeuanuddouresmary

3) n1sUsuiilusedundngns (PLOs): Usuillunad1iiavesiudinnunadwsnis
Bouisedunangns lned1iaaudanalavedlddudia znnsiawin wasanssouzues
tadiadoiiignmhausie ilethnauniulsmngastinssaiudoimsvemainausa

9.2 LLNuﬂ"l‘iU%‘Vl'liﬂmﬂﬂW

wdngasinisuimsdanisaauninnisdnu Tasandnnisjudunadugvivesisou
(Outcome-Based Education) uagnszurumiuiulsamnmegallomnsmsannm PDCA
(Plan, Do, Check, Act) AsauAqusauAtitasan i svesfiidulddiudsaininaumy
pONLUUMANgRT M3dAnisiFeunisaauiviuaty msiauasysailiunaifivssansnm naonau
MIRARUATINEDLAEIIUABUNAFIgVE WaUssiuinTndedidionisAnuimnauazanunsa
ussquadnEn1L3uudseAUNdngns (PLOs) wasdiaussousfiaenndasiuninumenisves
gaamnssuomsyalml lnedseazideaununisuimsnaninlunszuiumsfnm dwansdy
157

ASLUIUNTT NFUHUAATN AMALALILAENITUIMNS IAATUAUAMNIN
AANTSANY AuEsa
NSTUAUNIT s sfsanuEnssUNSRAIL ALY 1.HamsInIng
2BNUUY wdngnsiidianudeysy way 1Luingnsenafidomndrade | wingasan
MANgAsUAZ Muuanguildnladude 52 ldviudensBeuntas | gvsenandinasiauny
A152578790 (Stakeholders) vumeluuas wuunmMnsglanves A0TUUTZNDUNS ADA
aeuanlvaseungy (Ldn, Avd | walulad (Disruptive feuiuveulussdu
w, §liT e, Ensemaal Technology) )
219738UsEImaANgAT) 2nadwsn1siFous (PLOs) 71 | 2. fimsiiufiaau
unuasieseidegany | Muualisndldaessdesiu | niseeanuuuns
eI TvosRidulddudy ATUFRINSAUVIT v Uszidiunagiseuli
suResiiualiung manausauluauAn A0nAHDIIU
Wasuulaswewmaluladuay MIuimIAIAsS PLOs Waz CLOs
2nAMNTINIMT (WU BCG 1.L%tgt§t%m‘mfgmn 3.nan1sUTELliuAY
Model, Al, Food Safety) it MARAAMNTILUAZAN fanelavosdldingin
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NILUIUNIS N19IIURUANATN AAIUALAMINN
ANTAN ATWIED
WA MUARAEWSMSITaU ndwnsadunssuns | dendnunzuay
sAUMANans (PLOs) IINYnAngnS Wila AUTIOULYRITLSIN
-sanuuulassadundngnsua: | asnvdeuamyivalivuas | (Ay PLOs)
e laglivannis Backward | saulandmsldauaia 4 Sovaym sl
Design tfelithiladnseivn 2975 URRYEU yestudnuazsels
#1en duaSulifiSeuussq PLOs | wingasiinisfnnmudisne | Gudufmnzauriy
1¢a%9 uazdn1snszateniy wagdiasgvideyaniny FTw
JuRareUIRITIUNANITSEYS | | deansvasilauladiude
(Curriculum Mapping) athalu | TnerawiznquildUndfinuay
ITUY AnmunaIaLsInulnl 9
UHaNs AT IEATILALN
USulsauasinnimmn
wdngasiitelindngns
uadenaana
NIZUIUNS -msdodns: AugnsIIMSUINg | Amdss -edrmnin (Fay
IAN1IETEU winamsenevennadnsnisious | LonsdlaeuldiBussene | ax 100) siasdavi
QREEED] szsumangms (PLOs) Tiun \WeBEufeT (Passive Uszanansaauiisey
91913eApuynAY ety Learning) Wasdiiviavinwe | Ten1saeunazinna
fvundunadwsmsBeudaedu | lunsldinfesloddvia/al | aonndoaiy
318371 (CLOs) luseaziden Tyl CLOs/PLOs fiauila
VDUAUNANENT 2 Aonsapuvidonsin MANTANY
-MIeEnkUUNITEDN  mMwuali | viesufURnislddiisane wamsUsEiunig
medrdwinsdamadouns | videhiuaiosemaluladi | SansGounisaou

@OUNUU Active Learning lal
lavninesay [syfnay Wy
50] vessedvmiavn Tneuiu
Project-based Learning whag
Simulation-based Learning
(19U LNUTIBDINTITUTUITNNS
NER)

-msysannsnalulad: duay
Tmiwalulagfavaiaz Al unly
Juwndosiiotoasu (A
assisted Teaching) tlasaas
AnUNITENISIEIURS sl
Tsaaudansey

- MvuAnagnsnsianIsEeu
msdeukarnsTAUsydiunad
RaNNUATELALITUANTTOUY
(Competency-based) tital¥
donAdosiurmITuR 21

WabuwasTng

3 35myianaligenndaeiu
Tnseaeu (Wu aeuufun
uaoUNg i)

1. 9alaseanisausuds
UfumnIsiIee "Active
Learning & Al for
Education” T¥@13158nau
Wanemsan

2. Ik LUl SEUI
o e s ¢
WasUinsnganAuIsiay
gunTnieU{URnTs
AU VS BLAIMIAINY
udlafuniaeng (MOU)
A v LY
weltgunsaiasa

3. AUENIIUAITYINEDU
Jszananisdounoullndau

Tnafidn Aosilnzuuu
wdeliisnds 3.51

(@ ndin 5) lunn
87397
Sausedniiing
IansiFounIsauy
WU Active Learning
U maned
NANFRIIVUA
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AMULAILAZNITUIUNS

ATZUIUNTS N15NAUHUANNTN YAAIUANANIN
ANITANYY A
SyuvesEivinw: Sl | deliiulainiBnistana
sruUEsERUIIYIMAINTG | denpdesiuRenssuns
LﬁaﬂLLﬁ TAad3nw uasfnany | Founisaeu (Constructive
AMIATIMYeiSeunt Alignment)
1nd%m
nszuaunsda | -wuelionnsdfasusanuuy | anudes Léwausgdniifing
uazUsziiiu FnsauasUssiiiumai 1ipdoaiio¥ona 9y seuItmsiauay
HAGWENS aoananalapssiunaansms | Yedeu) oaliiinanm Uszifiunaiidenndns
CEIH Boudardusedn (CLOs) way | ilesnss uagensliianunsa | Au CLOs agsdiatau
sefuwingns (PLOs) flszylily | Yavinuedugeosns Critical | Tuuszananisasu
Uszanamsdou Thinking/Skill l¢fa3wnudl | Asufiudesay 100
duadunsiasamuanmadsi | seylu CLOs 2 drpsalviidn
vannvagueniennmsaey | 2.mslipzuuuluneinid | evssainanisussdu

Forou 1 nsUssiutiue
(Project), NM3UAUD
(Presentation), NS&LNANIS
UHURI waznsly Rubrics
Score fidaaulumslinzuuy
Lﬁaaﬂmwmmmﬂ%aumnaaa
filavasaou
usliiinsusdiunada
sEwinatey Lﬁﬁlﬁﬁaga
Yeunduwntdninluiuugesa
Lta:nﬁﬂistﬁuwalﬂatﬁuﬁmm‘s
Sou WiodndunanisiFou
-AMENITUNITUTTNENGAT
yuasUNadNsNIEEuF il
ASIADUANUNIZALVDS
SIS EUNTARULAENNS
Useiluna

faeuvateau (Team
Teaching) W3an5 AT
Fuau e1atiau
- - | &

AarAmaBUnIalilY
1NTFILAIY
3.019150gapuLiuraya
HadWSNTLFeUS LAk

v oo
ATUEIUAIY CLOs Nfvun

nsuiwsanudss

1 fifumeumsiansan
Yoapuuaziniasiletana
Tawangnssunsnou
iluldaousa ile
ASIVABUANLL NI
ANNEDARABATU CLOS
2.’luiwa§°m‘171'ﬁs§aau“ﬁam
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WNagiNIslAZILLY
(Rubrics) s7uiU Laznaang
AvraLitelifinAsgIunsaiy
(Calibration) NOUATIINI
3.9150R SUARTBY
wangns Andumsmnu
fineny wavusdiuna Lo
TdnsmuasunszuIung
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3.nanmsussiiiuanu
fanelavesildnse
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Useidiuma (A
gRsTII/ANdRLIY
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NZUIUNNS N13IUHUANATN AAUALAMNN
IANSANEN anudea
muaauilanUiuUss
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Yorauazusziiunalii
UssAvSamwainnau el
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Entrepreneur) titeaaususu
adfnsveimuiyaaInLiy
-Muualieransdnnaudari
WHUNRIALBITIBYAAR (IDP)
Useand) flaenedaatufiama
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Education wag Active Learning
Husuaduayuavlssanauay
naliorsdlaluiumu
Uszaunisnlassluaniu
dJsznaunns (Talent Mohility)
wisausuluUsynatloUns
TN Lﬁaﬁwmmiﬁﬁuaﬁam
aevonlwian
{svuuannsdildesdmiu
919158l Wieuuzihmaiinnns
dou MY uagnsdng
AMNUINIIYING
-UDURLIYNNTLIIUADUATUAIIN
L%mmcyuazq@miﬁﬂm uay
daasunsaauluuiiy (Team
Teaching) luneAnfifasysan
nSUaEANEARS

ANaNTENURDNINERNA
NUITBUAZNITVDAINUA
FIAUIININTT
3.115U1ALAAND1ASE Y
A aNIZNg
dlesnmaindeneygvio
AsaN0BN

M3UimsaLEs
1.9AlATINNTOUTULT
UfuRMseumalulagnig
uanesadelvduay
wesile Al Thenansdata
Aailas

2 AUAN TN T
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Wwihilerfuayuiiloan
MSLIUFINIVDIDIA5E
3.@579A30U18ANNT LD
NunAgRAINTTILAY
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Snsmdafivrauaay
#nim

2 Sotar90191969
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NSEUIUNT NISMHUAATN AAIVANAATN
INTTANE anude
NSTUIUNIT NUHUTRATIHR IS BULUY ANudss AruuuAuTisnala
UImsniwens | Smart Classroom uagituiinas 1_Lﬁ'§aaﬁaLLU33Umms§u ypstiAnmadsaiuayy
nsiaeus Boufrmiuiidnuing 24 gunnensinmgan | nmsdoudiededou
Flus wionssuvassyllnedl | onlilaunsodadeldasy | 3.50 Tl
5995URINTT (Universal Design) | winsien1sensauyszan Aedasiiadfgylasu
AULATFIUANUUBBAY ARz MIUNIENYIAINLEY
ABmsinnsiesUfiRnmman | 2.audseiiuani waziinsdndons
léun WoaUftRmsgadainen, | Uasndsmnmisliiaiesdng | Tminaunuausou
wifilnTedt waze1ATufuing | wavansieilludesufjifinig | Teudseana
wAlulagn158193 (Pilot Plant) | 3.muadiesvadssuy DPNFANUTARIUNS
Tilin3esiofviuaoiiioumi iwsetedumesidnlutiedl | aveasuni
sefugRaMNgIL (Wy 1A3DS finnsldaumunuu Unoasbszuulnin
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Analyzer) uagiimsaauiiioy mM3uivsaudss NIV RITEN
indasilaUszdnd Luimsaandeaios IAnanansoidniie

-damgudeyaseoulai (E-
databases) AUINgFEAsLAY
walulademisnin 10
FIudeya wasuinis Software
License H1UsEUUATDUIY KU-
WIN uaz VPN tilaatiuayuns
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-MuuaLInsnsALUasasiely
vasUftRmsidunn dszuy
UnUnveudy warnsinnis
ANTWWINAONEITYY (Green
Campus) \lequanziiavasiian

\n3esilenaigs Tngai
Awsudiony gre
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warnALen Lielriaald
WnluAnwgauuayin
UfvRtuiedastnsasadt
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viesjuinsviidavnay
i iimemansoua
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Tgau

3.40n99UinIsnans (9w
wialuladaisauwme) Aos
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$e Hfudadudlaatia
590157 wasflszuuinnu
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Principles, concepts and processes of cooperative education. Related rules and

regulation. Basic knowledge and techniques in job application. Safety and ethics in workplace.

Communication, personality development and human relations. Report writing and

presentation.

8. 91158KmDU
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7. A195U1891873%1 (Course Description)
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Usnw

Project based learning resolution with co-op employers to integrated knowledge and
skills on working for a period not less than 16 weeks or 4 months. Writing the final report, oral

presentation, and work performance evaluation by job supervisor and co-op advisor.

¢ v
8. 21U DU
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Ingredients in Food Processing
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a dw '
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1

Raw materials handling and postharvest changes.
Uses of ingredient and food additives; water, sweeteners,
acidulants, salts, antioxidants, preservatives, flavoring

agents, flavor enhancers, coloring agents, enzymes,

emulsifiers and stabilizers in food processing.

NIEUIUNERYT§UNMNS
Raw Materials Handing and Ingredients in
Food Processing
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FniifaeFoundouty il
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8. 8191301 U

= A 1 v
= 3'1EJﬂ2..’L?JEJWW]MWUTWQIULﬁMWﬁﬂQWTﬁB 513 -

. ANTNUFAINITRATWENTITBUFINVENGATE T8

= o i 9 o
—3'15]@2.-‘L@Uﬂﬁl?ﬁJV\U?ﬁﬂﬂiuLﬁNﬂﬁﬂﬁmi AANUINYT 1-

148




2.0, 1-2

BUULEURYAUTUUTITE3M
sEAUUTYIAT
AP UNALLLABNI58IMITUAZINTUINTG  AMENINEINTETTUYIALALAAEIUNTTUINYAT
AINPUVALRAUNIZINYTA VIRINENAUAT

wuntheine (¥.U35878-v0 UJURNT- v Anwimignes)

1 sviEdn 04151232 3(3-0-6)
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21115

Principle and equipment in food processing,
thermal processing, low temperature preservation, food
dehydration and concentration. Hurdle technoloey.

ASVALAENIVNIATNTY nskauRauvAtinnsauon
T uavnsuszgnAlidyniuseAvglunseuiimus
sUamng

Principle and equipment in food processing,
thermal processing, low temperature preservation, food
dehydration and concentration. Hurdle technology and
the application of artificial intelligence in food
processing.
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& 1 s @/
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Food Packaging
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AnuUaendeasianduiaaIms Aruduiugsening
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Types and applications of packaging in food industry,
safety of food contact materials, relationship between
packaging process and food quality, future trend in
packaging technology, packaging design.

04151333 n1seenuuulazianuTTIineianns 3(2-3-6) Wanudein
Food Packaging Design and Developrment
wiweadeumney il
wideaFeundouiu Ll
Ae5U18318791 (Course Description)
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Principles and properties of food packaging
materials. Relationship between packaging and food
quality, and shelf-life. Selection of packaging for fresh
and thermally processed foods. Modern packaging
technologies. Active and intelligent packaging. Eco-
friendly packaging. Safety and regulations of food
contact materials. Migration of substances from
packaging to food. Principles of packaging design and
development. Application of Artificial Intelligence (Al) in

structural and graphic packaging design.
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NAGWSN13I38UFTEAUTIBAYT (CLOS)

HAWSNTTBUTVBIUANE NS (PLOS)

1. D3UIBUANNITVBIN TNAIATUDRATMNTTU
Rrarit]

PLO 4 pankuunaniusasianunsadesandendad
WAYMDUANBIATLANABINISUDINAA
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USENNLAEENYULYBINAR TN D1MTN
uaneneiuleee1sasedssa
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vihladie

o

PLO 5 Aoasuagvinusuiugpulugue
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Wazeulel

5. [Wwealulagfavianasdoansaumady
winatlavielunisviniseanala

PLO 6 lHinaluladddviauasarsauwmalunisufiRaula
i i ar EJ =l
athegvinviumsudsunUasweanalulal
o & L= e as

6. SURATDUADINURN RS UL UMY

a wa M eras o -
PLO 7 UfjtiRsuiildsuseumnemenutedndgain iy
wazilAuSURRYaU

7. asIguiigunsuIuleseinn

FIHIVAY 73U Tulse FeflAeuuUas
04151461 MsIgpaAluEREUNIIUIMIT 3(3-0-6) | 04151461 N1IARAILERAMNTINDINNG 3(3-0-6) | Wanudeim
Marketing Research in Food Industry Marketing in Food Industry
Juideadeuiniou i Jundidoadousnney il
Funiidoaseundoutu il AunidpaGeundoudu il
AefuaTeiv (Course Description) Aresunesiaivn (Course Description) Uiulpsratue
winnsveMsifunaauaswgAnssuvauilng nagns WIAANTAANATLAEUNTINE M unmiasnthd | 319990

ASAAMN NITTHLEY AMSLUIEILNISAAIA N1TAITIAT NS
Tawan  AsALESHANTINE  ANSIRETMUNELAE ANTAT AT
Aum

Principle of marketing research and consurmer
behavior. Marketing strategy. Planning. Market
segmentation. Pricing. Advertising. Promotion.

Distribution and brand creation.

finmsiunseangRamnTsLa1vT ulsuieuaznagns
PINTIANTHARG NN T1A7 FaIVNN1TIRTINE
waznsduasuNInaNn MIATEingAnTTuEUilan s
TIUHUNTIAARARAUNDINT NMTIVYNIN BONUUULEE
Wawdadusiomsmunudeansguilan wualiuves
msdamsaaalugaamnssuanmsiueuian Miasew
Yywuansdifinumeniseaalugnanunse s
Concept of marketing in food industry. Role
and functions of food marketing manager. Policy and
strategic management of food products, price,
distribution and promotion. Consumer behavior
analysis, food products marketing plan, research
marketing, product development. Trends in marketing
management in future food industry. Analysis of
marketing problems and case studies in food industry.

8. 919136¢HoY

- yeazBgamunuingluauvangnsve 5.1.3 -
9. MINUEAINITHAANSNIFBUTINVANGATF T80
al P i ) -
-gazduanuUnnglusundingns naswIng 1-
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WUULEURURUIUUTITIEIN 93A. 1-2

FEAUUTYYIAT
AR INALLlABNIT9IMNTHAIATUINT AMENINYINTTITUYVIALALINEINNTTUNYAT
MyYARENNTZINYTA Tandndnaunas

Puuneiin (Yusseng-r U JuRns- e AnwmeleauLe)
1. svEn 04151471 2(2-0-4)
Fodvmwilne  mstamsuasiinUsyaniamnisanetmseesd i
%aaﬂﬂm‘u’lﬁ'ﬁnqw Sustainable Food Production Management and Efficiency Improvement
2. swinivedeeglumuinivissiuiynes ail
(V) mnednenzlundngnsinemanstudia avivuvalulagmsemns
(V") Jrnamzsdiu
() 3mianiziden
() wnedsiaenias

() AWUIMIEMTUNENENT. ..o, BT oo
3. Awiideseuniiou 1aidl
4. FviideaFeuniouiu gl
5. Fuildaieiu Juil 6 (Ao gune A, 2569
6. dnguszasAlunIsiau/UsulTeTedn

6.1 AMUFIAYVDITIBIVIMALIUANA TUNTITUTUU T

Uagtudiamuanusalunisudiduresgaamnssuonns Lilagnimuaiienunimues
wARAReadARe uidignduirdeudelunarsygialmi (BCG Model) uazuuaufiimsduiiugsia
aeadabu (ES6) Tssnuemnsyalvmidsieanisyaainsiiitaauanansalunisuimsdanmsmineins an
Anugalan (Waste) wagysganuidunaranisesven unumeesyaainsdsiesenseaulugduims
dansUsAvamniandn fanunsoussnmsauasudleiymaovialussuuldgumuls

femal Teinidiuiunalnddyiindngassdouloesdanuimaneimansua
welulaBnisenns Whiumandmsudmsdamsgaamnssuadolnl nsUiupmeivilufsifaiumns
Usunsrurudimivamdngms novausdaensiionudoanisvesningnainnssy (industry Need) i
Waguriuggandva o lilitudauainusdaysannslunmsldunfawuuiu (Lean Manufacturing)
uaztlyniuseivg (A) Womsudmsiunu dufasnds uarmsdndulauugudoya (Data-Driven Decision
Making) & s uanssnugndniisndusgsdsdmivnsiniudufinmieduinslugramnssuemsyn
wiswgnavywdeu (Circular Economy)
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Naé’wénﬁﬂ‘%ﬂuiﬁzﬁmw%ﬂ (CLOs)

HAFWSNNTFBU VD WMANgAS (PLOS)

1. MURULAZAIUANNSHER AaTzilgwminavin
(Bottleneck) wagusmsdan1sningnsnisnanliiin
Usglyvilgaannumannis ESG

PLO 3 9BNUUUNTEUIUMIHAND M TUAZTEUUNNT
dansmudasndeamsiiaenndosiung iy
WAZLATFINAING

2. UszyndlduuAnwuuiu (Lean) diaanad gyl
Tunszuaumsudala

PLO 3 99NKUUNTEUIUNTHENDIMTUAEIEUUNT
Jan1sAnulasnsdveimslidenndosiunguine
WAYHINIFIAING

3 Uszenalitgyqlszivg (Generative Al) 1T
wdnslotaelunsdeulusunsuuavasiaaundindu
Wz LieAnnudoyamandnuasiiasis
Ussdvidnmuuuisealylla

PLO 6 danlmalulaindviawasansauwnalunis

= ey P 1 v I ar d
UuRnulaetnadivimiunisidsundadues
walulad

a. ynnuswiugaulumsuityvviaudiufianssy
F1aasEnIunIaila

PLO 5 @eansuasvinnududugaulugiugiibuay

5. SuRnvuseuRlaTuNa UMY

Heuussqulvsneiivue

a wa M v o A w
PLO 7 YfjuRvuiilasuneununeseanudednd
ge3n tbuariianuiuiavey

As1aIBUiBunUTUUTIEN

ERCR ALY T8IUUTUUT AsilAsuag
06151471 nseanuuulsinuuasmsianisnisudn 2(2-0-4) | 04151471 mstanisuasifindssiviammsudn 22-0-4) | -wAsudedn
Plant Design and Production Management gmsegnadiiu
Sustainable Food Production Management
and Efficiency Improvement
iidoaiounnoy Tl Jyrideadounnoy Ll
Jiidoniounioudy lufl Aniineadouniouiy lifl
ABSUILT Y (Course Description) Aesu1ws183 (Course Description) -USulgs
MINsuEUNTHARR BTN SiASa TN NANNITINUHULALATUANNITREREIMT N1 | AaSuesedn

ASINTISHER AUNUNMIHER AUUNIANTUNY YAUNULAY
1A NSDALUUANBNISHARAINREN GMP n1sUURUDS
Bouaziids nsnesruuszEaIna FEUUgaNNg
wisning nsAnwnsedeulmuasiian

Production planning for estimating equipments,
production capacity, production cost, operation cost,
even peint and price Plant design according to GMP,
Wastes and waste water management Ventilation
Preventive maintenances Motion and time working
analysis

Janisdufaands funun1Inas LanTIATIRMRRRNYY
m'iLﬁmﬂﬁeﬁﬂ%n’lwn‘szmumiwﬁﬂLLazaﬂqumLUﬁﬂ
AMULUIAALUUAY WazlAsugiavywiou wadans
Tinmesitgmuazuusinssuaunisagnadaiiios s
Uszgnaldimalulagfdviauas Ty sefvg Wosnsudu
UsrAvsnmmskanganudsiu nsdrastantunisalns
UTTIMIHER

Principles of food production planning and
control. Inventory management, production cost, and
break-even analysis. Process efficiency improvement
and waste reduction based on lean manufacturing and
circular  economy concepts. Problem  analysis
technigues and continuous process improvement.
Application of digital technologies and artificial
intelligence to enhance production efficiency for

sustainability. Production management simulation

activity.
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1. W& 04151499 q
Fodumulneg il
FoFWINWBINGY Practicum ||

2. swiniilveusuugeglumnadvissiutEyynd feil
) mnanamglunangasineimansinga  avivinaluladnieims
() AuawizUsAu
(V) Fynanziden
() wnaivnaenaEs
() ANUTNTEMTUNANENT. ..o B T L s rommriiissi SRR
FuiidesSeusniou 04151399 #nau | (Practicum 1)
AufidesSoundoudy Ll
Tuiidnriseivn Sudl 25 Wou Favinau w.a. 2569
WuszaAlun1IiaLY/UTuUese3nn
6.1 Anud1AyvaIBITIMATImANATun1TUTUUTS
siwdwilneu I dunedniadunsiauinuginindugsriunfinufifolulsanudiaes
melunvnineds mendsnnitaslasunsiinnu | luaanuussnaunisasanuda Taesiedniidelenna

Witidnlaiimnug Yseaunisal wazwuduanlasuanmagramnssuunyssgnalylunisaniiuanuais

Qv b o

aeldanmuandeunisiieufiannsailnujialdetsnsuisas FauAn1sTusunsKEn NaEeuiagiu
R13AIUANNTEUIUATSKAR NUsERuANAI N3TAnsRumIasnstas msudlailamiindu
FEMIUMITHER AagnIuNsUTsliunaLazsUSUUTINTEUIUNSHER

sail sdvineu I fnsdanisdeusluguuvunisinfoesradudunasa 1 aAmsdnw
FAAINITIURUNTHAN N13IAVIENENT N1sTuiintoya MIleTeinansauiduny Msdniisngau
waznsthiauenany lnsddndasuftinululsnudassaislidesnd 12 daluwioduam iussezia
15 §Un dswalinisznisdeuiuaziilunjuiinugeniniasiousednoumissinduismuald 1
mireineeedaiau My Faianuduiudesususunumieinuessieiuflineu I 91n 1 wiwin Wu 4
yiein tioliaenedestudilusfoRnuuasnadninisdouiietuats axfounmmuazaiud ity
nstinufuilulsanuitasdlaegiamungas
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a a a o y o
387U A 31879 UIUU T Aeasunas
04151499 Anau I 1 04151499 #naw | 4 Wimniasiin
Practicum Il Practicum Il

Juiideaierannoy 04151399
miiFeaToundoudu luf
Ane5U1eTIeiY (Course Description)
mitnnuuagnslianuiimwmaluladnisamnsly
Tssuammsdians
Practicum and implementation of food technology
knowledge in model food factory.

Jdeateuninou 04151399

a o v - P ) ]
AUINARILTUUNIDUAU “L!Jll
AMB5UNETI3 (Course Description)

T
Tdwasuulas

8. 819158 dau

Twazdeanunusngluduvdngns U 5.1.3
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= "-‘i 1 o/
TeazduanuiuIngluduvangns aaxuan 1
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Foiwnwlne qa%a?wawﬁugm
1A1lAs9918391 (Course Outline)
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SWHIYN 04151390 1(1-0-2)
Yo ing NSNS BUAINUNSDUANN AN
1A11A9518391 (Course Outline)

Sruudalususseny

1. ¥ANNTS WUIAAKASNSEUIUNIIVBIARAIAN 2
2. ASAEUIARUNEIIYNNT 1
3. MSWEU Resume 1
4. msklusunsy Microsoft Office Tunsvingnu 2
5. M5WEUlATINITLAESIENUEANT AN 3
6. WALANIIUILEALD Z
7. ASWASENAIUNSOUNIYING 3
8. Aamuuazimspuanunsaulunisivaniadne 1

U 15

138



SUEIU 04151231 3(2-3-6)
A =3 s L7 = 1

Yadyn1wing nsdensingAuwagdiunadlunsruiunsuUsglenms
W1IA95187%1 (Course Outline)

Fruautalusussens
1. unduaznmsiuvesdiunadlunszuIumMuUTjuomns 1
2. nMsduundnuazkaraIRUIEnaUMLANvaLIngAUINHY 2
3. nawdsuwlamstieiuasladefifesdesiugunmussingiivannity 3
4. msgadendmsifuisuasdnidesilunsiamsdimaiuioingivaniis 2
5. mawsgingAvnielunsguiumsulssuenms 2
6. MITUUNuazlssnIngRuINdnd 2
7. mawAsuwamistuei Yedeiinasonnnmussingiiuannds’ uaz 2

mawseuingAuandnilunszuiumsuusglomis

8. mnudAguesingiatusimns mevszgndlduazngmneiiieides 2
9. aslimuminy arsusuaadunse inde 4
10. @nsfulde asiuny 2
11. ansdiadlvieas anslvimnunsia 2
12. 11 weullwl warTngiisuuduy 2
13, a5l ansliindusa uazansiadunausa 2
14. MsUszgnAltdrunanuas Ingdeuudug lugramnssuaimns 2

594 30

UIUYILUIUHURANS
1. Yudefennassauiulussnininassudianmslusedan 3
o 3 4
wazuuzihgunsaluasiaieile

N3 WUNANTUZLAZBIAUTENBUNIRANVDLINGAUNY 3
3. FEmadesilunstanmdnisifiveasmavasuulamdanafuien 3

TagAvIINAvUsEIANeng
4. nawsaningAvanfigusennen lunssuiunmsudssuenms 3
5. meanriaaunuaznsasuasaunmeesagivandad (9 o) 3
6. mInTIinAunMLArnEAsuLUAIRn YL TRgRUIINERS (U foii) 3
7. mawstuuaznawssningivaindnilunssuiumauusglomns 3
8. nmadudunguingiagidouuans Anaiinunsldingieuunuiingneiun 3
9. mslfuaznismisuasiiaumu @susuadunse 1nde 3
10. MslduagmswspuasiudsuazansiuiulueImsussanege 3
11. mslduagmswssuansdiadliioasuazarsiianunsii luomsussnneigg 3
12. mslduarmswieuansls & nausa uaransiddundusaluomsuszinnangg 3
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14. msUszgndlddunanuay ingieuuduy lugnanvnssuems 6
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SHEIUN 04151232 3(3-0-6)
aivinwive NIEUIUNILUTIUDIMIT
1A1lAS9518397 (Course Outline)

Fruandaluaussens
1. Introduction to food processing 1.5
2. Thermal processing
2.1 Heat transfer in food processing 1.5
2.2 Pasteurization and sterilization 1.5
2.3 Theory and equipment in pasteurization 1.5
2.4 Theory and equipment in sterilization
- Retort and retort operation 3
- Acid and low acid canned food 1.5
-Heat penetration 1.5
- Heat resistance 1.5
- Method for determination of FO value 4.5
- Sterilization value 1.5
- Ultra high temperature 15
3. Chilling and freezing
3.1 Theory and equipment 3
3.2 Application of food chilling and freezing
4. Drying and dehydration
4.1 Effect on foods and rehydration 1.5
4.2 Theory and equipment in drying 1.5
4.3 Theory and equipment in evaporation 15
4.4 Application of food drying and dehydration 3
5. Concentration
5.1 Theory and equipment 3
5.2 Application of food concentration 1.5
Hurdle technology
The application of Artificial Intelligence in food processing 3
EEY 45
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