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3.1.4 A1asulseiv
01052611 ms"msnzﬁﬁ'satﬂéaqﬁa'ﬁu’uqaﬁm%'ummi 3(2-3-6)
(Advanced Instrumental Analysis for Foods)
winmawazmalianisiinszionnsililutiogty aafnwihessnsiassiems 330
Ansisionsiivanzay Imsvsienusasiasems
Principles and current techniques of food analysis. Advance in food analysis. Appropriate
food analytical methods for food components. Term paper and project required.
01052613  Tane s 2(1-3-4)
(Food Materials)

JeAdousSsuNieY 01052522

»

ﬂﬁnéﬁtﬁﬂﬁmr‘fumstﬁﬂTﬂsaa%"Nmmmsa'lmsu.aza"rumaummaﬁﬁé’nvmzmmzﬂisnaulu
20! é’umﬂ?muasﬁ’uﬁsmﬁmU'l.uTﬂ'Na%'ﬂaa'amssswiwmmu'iglJuasn'lsLﬁu%'nmﬁLﬁ'mﬁuanﬁﬁﬁﬂu
TaguawdnimniomisnelinisuSuasumudu auaien warssosian Wnrsdsadiunsg
wisuwawasauiduagluamng

Physics related to food structure creation of nutrients and food ingredients having self-
assembling characteristics. Interactions and chemical bonds within food structure fabricated
during processing and storage associated with materials progerties of food products under the
alterations of stress, strain and time. Evaluation methods of the materials property changes in
food.

01052614 msfudndamaniiuaznisivi 3(3-0-6)
(Chemical Senses and Flavor Perception)

F 3

aduwiududamanadl fanssfumaad nalans§damaadl Assurumsvnadssamusansius

N

ar

sundusa (nBu sad was Insweita) aruimmimamvalulad wnliy wesysaiuddglunisise
u.a:ﬁ'mu'u.%iaqn’rs%'uét’uc'q’awmﬂﬁuazn'ﬁ%'uﬁ'ﬁ"lun?iusa‘uma’um's

Chemical sense organs, chemical stimuli, mechanisms of chemoreception, neural
process of flavor perception (smell, taste, and trigeminal). Advanced technology, current trends
and important issues in research and development of chemical senses and food flavor

perception.
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01052661 qa*‘ﬁ'ﬁwmwmmmwzuqq - 3(2-3-6)

(Advanced Food Microbiology)
madssdivinnugdunisluemslagidiuats  nsusziuauameImsnsgdunid
Amdiiusseniendufefuaumwesmdafusiomnsuin  msudaasnmaiuinnddedmiy
Tugeamnssues finmsdnwuenaniuil
Quantitative evaluation of microorganisms in food by modern, rapid and automatic
techniques. Microbiological quality assurance of food. Relationship between starter culture and
quality of fermented food products. Production and storage of starter culture for food industry.

Field trip required.

01052671  nuniuasiuemstuudunlan 2(2-0-4)
(Global Food Security)

m'ma'auLtaﬂaas::uum'mﬂanmu'lﬁmsl,tlﬁauuﬂaaaquﬁmmﬂuazmiL\Jﬁﬂuuan
Usz91ns wlsvisuazmsvssiivanaiunam e mistayssuue s MsiATIEElgAnAEUAT
ingasuazp s slduasmsuimsdansinermans welilad waruinnssulumsiugaailusils
msHAnduinensuaresetndulussiugshnargnamnisuems

Vulnerability of global food system under climate and demographic changes. Policy and
assessment of food security and food system. Analysis of agri-food value chain. tmplementation
and management of science, technology and innovation in increasing value within sustainable

agri-food chain in food business and industry.

01052691. ssLﬁﬂuﬁ%ﬁﬁa-ﬁguqam\ﬁwu'1mam<§m'smms 3(2-3-6)
(Advanced Research Methods in Food Science)
3§nﬁ3%uqa1um'sc-ﬁn‘iuq1u3€1’umo"‘ma'lmams'msmmi nmsdavinlasesnadde msldinalulad
assuwelunsuiudoya washiaswing - InsnusudeyauaznisSeudoafiotauanasns
dnowsmdrimsiunguinivmsuasngueaamnssuemts  msdouunauivmsiiioifaily
'.nsaﬁ-?'id‘]uﬁaan%’u’luawf‘mmmam%ﬂTsa'm"mﬁa‘s'laa'm%'m’ﬁﬁ'ms"uqmamnssumms
Advanced research methods in food science, preparation of research proposal,
application of computer and information technology for data retrieval and data analysis. Data
collection and manuscript preparation for technicat presentation and group discussion with
academic and food industry, technical report writing for publication in accredited journals in

the food science area or for technical report in food industry.
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o - o
01052696 SoamwirmPnmansuazwaluladniseiwis 1-3
{Selected Topics in Food Science and Technology)
al - o~ v v = ' =
FadawzmivemansnisomsluszauiSygien widessivdsuluudaznianisdne

Selected topics in food science at the doctorat degree level. Topics are subjected to be
changed each semester.

01052697 &N ' o 1
(Seminar) B
msievasazeuswlhideiinalameinenmansnsemsssdusiyyen
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698 Uy 1-3
(Special Problems)
MANAUATIMISINEIMansMIams ssdudignen uasdaudsaiowdunenu
Study and research in food science at the doctoral degree level and compile into a

report.

01052699  Anuniiwus 1-72
(Thesis)
Anwwarideluszdudigmnen wazSouSsadoundviveriinug

Research study at the doctoral degree level and writing thesis.
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3.2.1 37v1s9UsEdmdngns

HWUL 1R, 2

mf‘,j Ba-unuann driinen BT S gnufinm Maznuaeu
! Aniomdduin IneAnand e warwinnssu gl | wéngs
L e (Hlﬂﬁjq) TR ISUINUGDAAABAVDINANGATUS Yiwys
voaniy, U wandr3ansAne axa - ¢ WA béd
vitasussdddssevy LiaIun
a’m‘)ﬁlﬁmmty Inwszuy CHECO
1| wamnuniad futllany 1MUY 01052696 | 01052696
2158 1. Use of gallic acid to enhance the 01052697 | 01052697
. (waluladniemns) antioxidant and mechanicat 01052698 | 01052698
\osAfiondusuwii properties of active fish gelatin film, | 01052699 | 01052699
PNANTNUMTING Y, 2548 2560
Ms.C. (Food Science and Technology) 2. Effects of washing and extraction
Tokyo University of Marine Science with salt on charactenstics of
and Technology, Japan, 2551 salmon (Satmo salor) bone extract,
Ph.D. (Applied Marine Biosciences) 2560
Tokyo University of Marine Science 3. Cryoprotective effect of gelatin
and Technology, Japan, 2554 hydrolysate from shark skin on
4 1013 000. denaturation of frozen surimi
mmﬁt%'vw'ny compared with that from bovine
- Fishery product technology skin, 2558
- Gelatin application 4. Effect of heat sealing process on
physical properties on fish gelatin
film, 2558
2. | wnniigws faly MuAISEUIGY 01052612 | 01052696
19158 Significance of regulation limits in 01052696 | 01052697
wm.u. CGveenaniwazinaluladinis mycotoxin contamination in Asia and | 01052697 | 01052698
21y) osatlosdudunila risk management programs at the 01052698 | 01052699
WMTIMEABNERIANaRS, 2544 national level: Mini review, 2556 01052699
. Cvgemaainsems) MUTY
TIvigdanunsmans, 2547 1. nslEBmaaiiioannisuuioy
Ph.D. (Food Science) axvamondu B1 Tuwinums, 2556
Kansas State University, USA,, 2553 2. Effect of carrot and ripe papaya
31005003 .- .~ peels on qualities and residual
ﬁ'l'tJ'lf"l‘L%iﬂ‘?ﬁ"l(Uu nitrite of chines sausage during
- Food chemical toxicology storage, 2559
- Meat technology 3. Effect of oil types on the formation
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Wy uAv, 2

=)
Ya-uniana

HAMUNNTYINS nsEEHIY
# Aumianiiving Uagdu nangns
ARl (avunivn) Yiuug
Hoany, U w.adduIamsdne
wuAivasUszRlssvITY
mtnﬁ't%'m'mn_;
of carcinogenic polycyclic aromatic
hydrocarbons in grilled chicken,
2559
4. Effect of UV-C irradiation on
formation of polycyclic aromatic
hydrocarbons in Model System,
2559
5. Factors affecting the formation of
carcinogenic N-nitrosamine (NPIP) in
cured meat model system, 2559
6. Study the use of Thai Woods for
smoking on gualities of smoked
sausages, 2559
3. | WNENEUID NOWN MuUANTEUGE 01052661 | 01052661
819158 2 msuiln, 2559 01052696 | 01052696
mu. (maluladdinm) MUY 01052697 | 01052697
Wiy Nng, 2543 1 01052698 | 01052698
ma, (Feingmvnemis waslnrunnig) uawaqqmm‘}ﬁv‘ﬂ-ﬁumsauuﬁma3m's 01052699 | 01052699
mTivgndeuing, 2545 afmwGenusihudastansdudauie
Ph.D. (Food Science) wuAitie, 2558
University of California, Davis, USA., 2. Effect of sprouting temperature and
2554 air relative humidity on metabolic
3 4099 00 profiles of sprouting black ¢gram
mmﬁ't"z"mw':mu {Vigna mungo L.}, 2559
- Food microbiology 3. Ohmic heating of an electrically
- Food safety conductive food package, 2559
- Nutritional and food to;dcology
4. | wsngqunua u 98u TuudasouGes 01052696 | 01052696
919758 théufuiinuiu. S3ofovan?, 2559 | 01052697 | 01052697
M. Gnnmanivill) Westtouduiu | 1330 01052698 | 01052698
v 1. msAnyanauiBniasiimenmuer | 01052699 | 01052699
wTimendoneniriand, 2547 i’uté’umnuﬂqt‘ﬁﬁmﬁuéd'\a'|, 2558
M. (malulagiinim) v 2. Vhnanhaludauasanmuifime
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1Y Fo-unnana HAYTUNNIYINTS mssauEou
# AmmimiIving gy nwangas
AMTAI (@191711) Jiuiye
Hoaay, ¥ waddrFansAne
arfivaTUszad U szuTy
mmﬁl.%mmmu
mTivendauiing, 2550 wilmenmyssandrnndauieiug
Dr.rer.nat. {General Food Technology) 149, 2558 -
Munich University of Technology, 3. Differentiation of four varieties of
Germany, 2555 germinating Thai cotored Indica rice
3 7005 006 (Oryza sativa L.) by metabolite i
a'nrr?'u.%'mmm“ profiling. 2559
- Food analysis 4. Effect of sprouting temperature and
- Food instrumentation air relative humidity on metabolic
profiles of sprouting black gram
(Viena mungo L.), 2559
5. Solvent fractionation of rambutan
{Nephelium tappaceum L} kernel
fat for production of non-
hydrogeﬁated solid fat: influence of
time and solvent type, 2559
6. Effect of genetic and climatic
variability on the metabolic profiles
of btack gram (Viena mungo L.)
seeds and sprouts, 2558 -
7. Effect of maturity on quality and
chemical composition of coconut
kernel (Cocos nucifera), 2558
5 | wainfT sremuriug Y 01052661 | 01052661
fieAansIansd 1. Antimicrobial activity of collagen 01052696 | 01052696
mu. @¥ine) casing impregnated with nisin against] 01052697 | 01052697
wTIedunuasaans, 2539 foodborne microorganisms 01052698 | 01052698
MU (yreaasnisems) associated with ready-to-eat 01052699 | 01052699
WMIVEdanunIAtans, 2542 sausage, 2560
Us.a. Gvenananinisomins) 2. Antibacterial activity and chemical
WTINBAENEATANARS, 2548 compoaosition .of essential oils from
33499 0022 Etlingera pavieana (Pierre ex
ﬂ'm':ﬁr?i'uwwrg Gagnep.) RM.5Sm
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- Food microbiology
- Food safety

- Natural antimicrobial compounds

10.

il.

Effect of chitosan on Bacitlus cereus
inhibition and quality of cooked rice
during storage, 2558

Effect of sample preparation on
antibacterial activity of Etlingera
pavieana (Pierre ex Gagnep.) RM.S.
extracts against foodborne bacteria,
2558

investigation and modeling of
moisture sorption behaviour of rice
starch/carboxymethyl chitosan blend
films, 2558

Antimicrobial activity of
encapsulated fingerroot essential oil
in marinated pork during storage in
refrigerated temperature, 2557
Antilisterial effect of nisin applied by
vacuum impregnation to collagen
casing, 2556

Antimicrobiat activity of casing
impregnation with chitosan, 2556
Application of ethanolic extract of
propolis and geraniol in antiseptic
hand gel, 2556

Characteristics and antimicrobial
activity of fingerroot essential oil
encapsulated in polymer-coated
particles by lecithin-chitosan, 2556
Evaluation of antilisterial mechanism

from chitosan, 2556
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Ay ve-uudana HAMUNMIBINNG aTTvdau
il Aumiaineivinag Uagiu wingns
a7l (@1v1717) Uiudg
Foaawi, ¥ waidFamsiom :
WuiitnsUszRaUs v
anuflideargy
6. | welvady Ssnaiiusd MuuAATHUGEE 01052696 | 01052696
SOIANANTINTE 1. eulwiluamns, 2559 01052697 | 01052697
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Ph.D. (Food Science and Technology) 1. Effect of incubation time, buffer
Oregon State University, USA,, 2537 type and concentration on gamma-
3 1005 041. aminobutyric acid (GABA)
mmﬁn‘fimmm_, production using Khao Dawk Mali
- Beverage biochemistry and 105 rice bran, 2559
processing 2. Inhibitory effect of rice bran
- Enzymes in food extracts and its phenolic
- Rice bran protein extract and its compounds on polyphenol oxidase-
applicatins activity and browning in potato and
- Natural antibrowning agents apple puree, 2559
3. Isolation and identification of
antioxidant peptides from
enzymétically hydrolyzed rice bran
protein, 2559
4. Antioxidant activity of rice bran
protein extract, its enzymatic
hydrolysates and its combination
with commercial antioxidants, 2558
5. Sensory aroma characteristics: of
alcalase hydrolyzed rice bran
protein concentrate as affected by
spray drying and sugar addition,
2558
6. Effect of rice bran protein extract

on enzymatic browning inhibition in

vegetable and fruit puree, 2557
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7. Effect of rice bran protein extract
on enzymatic browning inhibition in
potato puree, 2557
8. Preparation of alcatase hydrolysed
rice bran protein concentrate and
its inhibitory effect on soybean
lipoxygenase activity, 2557
7. | wwsuzyad &vatiunng WY 01052691 | 01052691
fnAans 19150 1. Ohmic heating of an electrically 01052696 | 01052696
mu. Grneaninsamis) conductive food package, 2559 01052697 | 01052697
Aushliusurumils 2. Comparison between chmic and 01052698 | 01052698
imTingduineRsmans, 2524 conventional heating of pineapple | 01052699 | 01052699
MS. (Food Science), University of a_nd longan in sucrose solution,
California, Davis, USA., 2528 2558
Ph.D. (Food Chemistry), Cornell 3, Effect of indirect ohmic heating on
University, USA., 2532 quality of ready-to-eat pineapple
31012 003 packed in plastic pouch, 2557
aviideIrey 4. Effect of okra cell wall and
- Fruits and Vegetable processing polysaccharide on physical
- Posthavest technology properties and stability of ice cream,
- Polysaccharides 2557
- Phytochernicals
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M.S. (Food Science), Kansas State 1. Characteristics of menthone
University, USA., 2539 encapsulated complex by
Ph.D. (Food Science), Kansas State mungbean, tapioca, and rice
University, USA,, 2543 starches, 2559
31201 018, 2. Starch behaviors and mechanical
m“"ﬁ‘%mm‘g properties of starch blend films
- Cereal and starch chemistry and with different plasticizers, 2559
technology 3. Effects of emulsifier on mixing
- Structure function properties of properties and glass transition
starch and starch structure temperature of zein-starch doughs,
modifications for food and non - 2558
food applications 4. Molecular weight, chain profite of
- Thermoplastic starch materials and rice amylopectin and starch pasting
packaging properties, 2557
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Australia, 2536
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Asian Institute of Technology, 2542
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- Cereal technology

- New preduct development

1. Effect of short term administration
of konjac glucomannan
hydrolysates on adult blood lipid
parameters and glucose
concentrations, 2558

2. Retrogradation of rice flour gel and
dough: Plasticization effects of
some food additives, 2558

3. Trade-off analysis of packaging
attributes for foods and drinks, 2558

4. Effect of water requirement and

alkali on wheat-rice noodle quality,
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management 2557
- Food product marketing 5. Enzymatic digestible starch from
- Applied statistic for food Science pyrodextrinization to control the
research retease of tocophenyl acetate
microencapsulation in simulated
gut model, 2557
6. Encapsulation efficiency of
coenzyme Q10-liposornes in
alginate, 2556
1. Physicochemical properties of
protease-treated rice flour, 2556
8. Tolerance and nutritional therapy
of dietary fibre from konjac
glucomannan hydrolysates for
patients with inflammatory bowel
disease (IBD), 2556
10. | unamidne waldszmar 1Y 01052613 | 01052613
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a3) ResAtiousuiunta
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M.Sc. (Food Science and Technology)
University of New South Wales,
Australia, 2532

Ph.D. (Food Science)

University of Guelph, Canada, 2540
31014 0O
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- Food colleids and biopolymers

- Food microstructure

- Controlled release of functional

ingredients

1. Brown pigment formation in heated
sugar-protein mixed suspensions
containing unmodified and
peptically modified whey protein
concentrates, 2559

2. Rice phytochemicals concentrated
by molecular distillation process
and their use as co-surfactant in
water dispersion, 2558

3. Effects of surfactants and aging time
on solidifcation of rice bran oil at
room temperature, 2557

4. Influences of carbohydrates on self-
association of mungbean protein

hydrolysate in the presence of
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amphiphilic asiatic acid, 2557
5. Physicochemical characteristics of
starches and granule-bound
proteins in alkali-treated mungbean
and cassava starch granules, 2557
6. Phytosterols and Y-oryzanol in rice
bran oils and distillates from
physical refining process, 2557
7. Effect of coagulants on antioxidant
capacity of milk protein curds and
their tryptic hydrolysates, 2556
11, | walay nuawmuz PIULANIDULTEY 01052696 | 01052696
219158 Flectrical conductivity of foods, 2557 | 01052697 | 01052697
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.31, (ennTanaIeana) 2. Effects of extraction using moderate
AINENAENYATANERS, 2545 electric field on antioxidant
Ph.D. (Food Engineering) properties from riceberry bran, 2558
The Ohio State University, USA,, 2555 3. Shape and orientation effects in
3 1206 005 ohmic heating of sotid-liquid
ATy mixture, 2558
- Mathematical model in food process
engineering
12, | wwanivga aaulninsna SO TCEEATIELE 01052696 | 01052696
219158 . inactivation strategies for 01052697 | 01052697
mu. Gvemanisazvalulagnis Clostridium perfringens spores and 01052698 | 01052698
a9 fusanosdusiuwiie vegetative cells, 2560 01052699 | 01052699
wingduinuasaans, 2546 A
M.S. (Food Science and Technology) 1. Differentiation of four varieties of
Oregon State University, USA., 2550 germinating Thai colored indica rice
Ph.D. {(Food Science and Technoloegy) {Oryza sativa L.} by metabolite
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Oregon State University, USA., 2556 profiling, 2559
34499 001 2. The inhibitory effects of sorbate and
a'imﬁl.%'uw'lm benzoate against Clostridium
- Food Microbiology perfringens type A isolates, 2558
- Microbial Food Safety
- Molecular Biology of Spore-Forming
Bacteria

13. | uvnanfiuiing Sunnnsnd Y 01052696 | 01052696
219159 1. Small differences in amylopectin 01052697 | 01052697
mu. (veemaasuazvalulainng fine structure may explain large 01052698 | 01052698
2Im13) functional differences of starch, 01052699 | 01052699
M INEEInYAsANARS, 2535 2559
M. (MeIEaRINTaImIs) 2. Antioxidant activity of enzymatically
Ivignduinwasaans, 2547 treated extracted from
Ph.D. (Food Science) commercially defatted rice bran,
Purdue University, USA., 2554 2557
31002 028 - 3. Microwave heating for accelerated
mmﬁ{lﬂmtﬂty, aging of paddy and white rice, 2557
- Dietary fiber 4. Preparation of alkali-extractable
- Starch technology hemicellulose from defatted rice

bran, 2557
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85} insAtioudustunile Geidndvaandrmiriuasutiingae, | 01052698 | 01052698
WwIvenduinunsAans, 2539 2556 01052699 | 01052699
M.5. (Food Science) 2. Isolated rice starch fine structures
University of Massachusetts, USA., 2542 and pasting properties changes
Ph.D. (Food Science) during pre-germination of three
University of Massachusetts, USA., 2547 Thai paddy (Oryza sativa L.)
31206 001"« cultivars, 2559
's‘i"ﬁl'lfﬂ‘l.%ﬂ‘]'ﬂ"lty 3. Preparation of gluten-free rice
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- Polysaccharide interaction spaghetti with soy protein isclate
- Polysaccharide and colloid using twin-screw extrusion, 2559
- Microstructure

15, | wiariema vaalsymua NuuANTEUGY 01052696 | 01052614
219158 Vegetable flavors and sensory 01052697 | 01052696
WU, Gvenenaaiuasmalulaiinns characteristics, 2558 01052698 | 01052697
2m73) Fesdtisudusunia MY 01052699 | 01052698
IWTIENAmAYRIAIERT, 2540 1. Characterization of Riceberry aroma (01052699

M (veeaninsams)

wTinenduinyasaans, 2547

Ph.D. (Food Science)

University of Iltinois at Urbana-

Champaien, USA., 2555

31499 002
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- Flavor chemistry

- Flavor analysis by instrumental and
sensory measurements

- Chemosensory

by gas chromatography-
olfactometry and descriptive
sensory analysis, 2559

2. Differentiation of four varieties of

germinating Thai colored Indica rice

(Oryza sativa L.) by metabolite
profiling, 2559

3. Effect of moisture content on
popping properties of sorghum,
2559

4. Flavor profile of Szechuan pepper
(Zanthoxylum simulans} and its
impact as flavor enhancer, 2559

5. Identification of volatile aroma

compounds in evaporated coconut

milk flavoring, 2559

6. Changes in the profile of volatiles
of canned coconut milk during
storage, 2558

7. Characterization of typical potent
odorants in cola-flavored
carbonated beverages by aroma
extract dilution analysis, 2558

8. Flavor chemistry of lemon-lime
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carbonated beverages, 2558
9. Identification of character impact
odorants in cola-flavored
carbonated beverage by
i quantitative analysis and omission
studies of aroma reconstitution
models, 2558
10. Analysis of particle-borne odorants
emitted from concentrated animal
feeding operations, 2557
16. | wnssdl Isnnadna uudasouEe 01052611 | 01052611
SOWANTINNSE Vegetable Flavors and Sensory 01052696 | 01052696
mu. (moeaniwazalulainisems) | Characteristics, 2558 01052697 | 01052697
i ivendeinuasaans, 2534 01052698 | 01052698
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L INeduinuRTmansd, 2537

Ph.D. (Food Science)

Kansas State University, USA,, 2544
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- Food analysis

- Food chemistry

- Flavor analysis

- Food additives

1. avsUszneudounvudumgduveans
Winduddyvaduuzngadoan e
WeuaznisUanUaasiid oy,
2559

2. myvimnemalviuivmensaasin
nsaUdalianuaznsaloadnlundnsiug
nefiduiaguiemadinaningalal
gndlnadunsnse, 2556

3. wavowBNuIwassrernRaSydvln
searslinduvaniuewin, 2556

4. Characteristics of Menthone
Encapsulated Complex by
Mungbean, Tapioca and Rice
Starches, 2560

5. Volatile Compounds and

Antioxidant Capacity of Fresh and
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Dried Star Fruits, 2557
6. Effect of drying temperature on key
odourants in kaffir ime (Citrus
hystrix D.C., Rutaceae) leaves, 2556
7. Solubilization and identification of -
hen eggshell membrane proteins
during different times of chicken
embryo development using the
proteomnic approach, 2556
17. | wannsal ygmindfing nuuAadeutes 01052696 | 01052696
SOIFIANSINIGE 1. griviouaed ouven “Ariuney 01052697 | 01052697
. Gnenaaasuazmaluladng dmveunzdlnonaanuinld, 2560 01052698 | 01052698
a9) Resneudusunila 2. VANNIPINUUUNIEUIUMSHARD IS, | 01052699 | 01052699

WTINEAtnynseans, 2537

M.S. (Food Science)

Rutgers, The State University of New
Jersey, USA,, 2541

Ph.D. (Food Science)

Rutgers, The State University of New
Jersey, USA., 2547

31012 027

ey

- Food process engineering

- Freezing process modeling

- Microbial predictive model

- Color indicator

2560

KU adnassddine “aranduva
wiufiu WieauAufogd, 2560
nsdaunImeayyInAluamis,
2559

Uy

1.

Antimicrobial Activity of Collagen
Casing Impregnated with Nisin
against Foodborne Microorganisms
Associated with Ready - to - Eat
Sausage, 2560

Multifunctional Anthraquinone-
Based Sensors: UV, O, and Time,
2560

Developing a novel colorimetric
indicator for monitoring rancidity
reaction and estimating the
accelerated shelf tife of oxygen-

sensitive dairy products, 2559
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10.

. Effect of Air temperature and

velocity on moisture diffusivity in
relation to physical and sensory
quality of dried pumpkin seeds,
2559 .
Bioconversion of tangerine residues
by solid-state fermentation with
Lentinus polychrous and drying the
final products, 2558

Mathematical modeling of browning
induction period in drying onion as
influenced by temperature,
equilibrium relative humidity, and
inhibitor, 2558

Development and characterization
of Poly {lactic acid)/fish water
soluble protein composite sheets:
A potential approach for
biodegradable packaging, 2557

. Effect of cationic surfactants on

characteristics and colorimetric
behavior of polydiacetylene/silica
nanocomposite as time-temperature
indicator, 2557

Effects of nanoparticle
concentration and plasticizer type
on colorimetric behavior of
polydiacetylene/silica
nanocompoesite as time-temperature
indicator, 2557

Improved temperature homogeneity

of cake batter and cake guality with
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reduction in heat conductivity of
the baking pan at the ends, 2557
11. Penetration of juice into rice
through vacuum drying, 2557
12.Physical, chemical, and sensory
properties of antioxidant-enriched
raw and cocked rice by vacuum-
drying impregnation in a semidry
state, 2557
18. | U9 AWMU unAuioutes 01052661 | 01052661
fraaanaIanse 1. HACCP-mIdanisanuvasafvemns, | 01052696 | 01052696
. Grenmaniiily) 2558 01052697 | 01052697
urinedtinuaseans, 2526 2. SS0P: FUfuRwAsEIUAIUNTS 01052698 | 01052698
M, Grenenaninisems) guiunadmiugnaImnsInemTs, 01052699 | 01052699
wngdaneasiand, 2531 2556
Ph.D. (Food Science) WA
University of Georgia, USA., 2541 Fumonisin and T-2 toxin production
3 5499 0008 of Fusarium spp. isolated from
aw'\ﬁlﬂmmm comptete feed and individual
- Food microbiology agricultural commodities used in
- Food sanitation shrimp farming, 2557
- Food safety
19. | uneamanzws funine MmuusidouGY 01052696 | 01052696
219730 1 unasewnskieuIAn wastoimun | 01052697 | 01052697
M. (nalulaitinin) G‘hua'lu'ﬁgijuuu'lwﬂ'umﬁq, 2560 01052698 | 01052698
umineduniing, 2543 2. THP-1 and U937 cells, 2558 01052699 | 01052699
ma, (nenenanin1iamis) 3. THP-1 cell line: an in vitro model
wwiinpdnuasaans, 2549 for immnemodulation approach,
Ph.D. (Food Chemistry and Cell Biology 2557
and Immunology) nuide
Wageningen University, Netherlands, 1. Anti-oxidative assays as markers for
2555 anti-inflammatory activity of
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The University of Sydney, Australia,
2546
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- Drying echnology

- Freezing technology

- Ohmic heating

superheated steam drying of
Jerusalem artichoke {Hetianthus
tuberosus L.) tubers and inulin
powder production, 2558

2. Effect of the sweeteners on the
qualities of vanilla-flavored and
yoghurt-flavored ice cream, 2558

3. Optimization of aperating process
parameters for instant brown rice
production with microwave-
followed by convective hot air
drying, 2558

4. Effect of indirect chmic heating on
quality of ready-to-eat pineapple
packed in plastic pouch, 2557

5. The chmic heating of meat ball:

Modeling and quality determination,

2557

6. Comparison between fluidized bed
and spouted bed drying for seeds,
2556

7. Electrical and thermo-physical
properties of meat ball, 2556
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3 1009 036 flavonocids, 2559
a'nnﬁv'ii'u'm'lrg 2. Effect of genetic and climatic
- Nutrion Biochemistry variability on the metabolism
- Inflammation profiles of black gram (Vigna mungo
- Immune modulation L.} seeds and sprouts, 2558 )
20. | wedsiveg Iamndlvd nundadouiEes 01052696 | 01052696
IOIANTINYSY nsoenwuulsauems, 2557 01052697 | 01052697
36.v, (FnssuiAIana) i 01052698 | 01052698
aouwalulagwsssounaiatguvvis | 1. Comparison of hot air and 01052699 | 01052699
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m.u. Gnenmanuasmalulatingg 2. dn nalll uazndnsoued, 2559 01052698 | 01052698
awns) Resadiendudumils iy 01052699 | 01052699
W Inenduinensaans, 2537 1. Combination of microbubbles with
M.S. (Food Science) oxidizing sanitizers to eliminate
University of California, Davis, USA., Escherichia coli and Salmonella
2541 Typhimurium on Thai leafy
Ph.D. (Food Science) vegetables, 2560
Cornell University, USA,, 2547 2. Effect of maturity on quatity and
31012 027! ‘ chemical composition of coconut
ﬂw’lﬁﬁmmty’ kernel (Cocos nucifera), 2558
- Fruit and vegetable technology | 3. Effect of membrane processing on
- Functional foods quality of coconut water, 2558
4. Storage quality of pineapple juice
non-thermally pasteurized and
clarified by microfiltration, 2556
22, | unamaniued Wity muuAwtouEes 01052611 | 01052611
FIAIANTINITE waluladnisugidionudiamns, 2558 | 01052696 | 01052696
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ﬂmaansrﬁuwﬁwmﬁﬂ, 2520 1. Changes in physical and gelling 01052698 | 01052698
M.S. {Food Science and Technology) properties of freeze-dried ege white | 01052699 | 01052699
University of California, Davis, USA., as a result of temperature and
2528 relative humidity, 2559
Ph.D. {Agricultural and Environmental 2. Effect of freezing rates and freeze-
Chemistry — Food Science and thaw cycles on the texture,
Technology) microstructure and pectic
University of Californi_a, Davis, USA., substances of mango, 2559
2532 3. Influence of acid treatment on
3 1005 031 physicochemical properties of aged
ﬂ'l‘ll'lﬁl%ltl‘]'!ﬂwv rice flour, 2559
- Freezing preservation of foods 4. Physicochemical properties of
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- Enhance stability of food using

physicochemical principles

glutinous rice in the presence of
alkali and borax, 2558

Effect of cultivar and ripening stage
on quality and microstructure of
frozen mangoes (mangifera indica
linn.), 2557

Effects of freezing and thawing on
texture, microstructure and cell
wall composition changes in
papaya tissues, 2557

Effect of rice ageing and freeze-
thaw cycle on textural properties of
cooked rice {Oryza sativa L.} cv.
Khao Dawk Mali 105, 2557
Effect of ripening stage and infusion
with calcium lactate and sucrose
on the quality and microstructure
of frozen mango, 2557

Texture and pectin content of four
frozen fruits treated with calcium,
2557

10. The effect of moisture content on

physicochemical properties of
extruded waxy and non-waxy rice
flour, 2557

23.

UNETeRU itandy

219130

M., (waluladniowns) ifesatioy
PORINSABMTIEdE, 2534

M.Eng. (Chemistry and Biotechnology)
The University of Tokyo, Japan, 2542
D.Eng. (Chemistry and Biotechnotogy)

U3

1.

Effect of incubation time, buffer
type and concentration on gamma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
2559

Effects of sample particle size and

01052696
01052697
01052698
01052699

01052696
01052697
01052698
01052699
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The University of Tokyo, Japan, 2546 temperature on phenolic compound
31022 015 extracted from sunflower seed
ﬂ'l'll'ﬁ'u%'mmmu meals by ultrasound-assisted and
- Food bicsensor conventional methods, 2559
- Enzyme technology 3. Effect of buffer type and
concentration on gamma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
2557
4. Proteolytic activity from duck
intestine and pancreas: Extraction,
partiat characterization and
application in hydrolysis of chicken
egg white, 2557
5. Effect of pH and temperature on
protease activity from duck and
chicken intestine and pancreas,
2556
6. Effects of shaking rate and sample
particle size on the efficiency of
phenolic compound traction from
mangosteen pericarp, 2556
7. Proteolytic activity from chicken
intestine and pancreas: Extraction,
partial characterization and
application for hyaluronic acid
séparation from chicken comb, 2556
24, | unavias Snuguried i 01052696 | 01052696
AT0AERs19158 1. Chitosan effects on physical 01052697 | 01052697
wmv. Gneaansuazimalulagams) properties, texture, and 01052698 | 01052698
\Aeshtiondudunil microstructure of flat rice noodles, | 01052699 | 01052699
uwTedsinuasaians, 2544 2560
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M.S. (Food Science and Technology) 2. Effect of chitosan on Bacitius cereus
Tokyo University of Fisheries, Japan, inhibition and quality of cooked rice
2548 during storage, 2558
D.M.S. (Applied Marine Biosciences) 3. Effect of sodium chloride on the
. Tokyo University of Marine Science and adsorption of proteins from pink
Technology, Japan, 2551 shrimp {Pandalus eous) onto
41012 000 staintess steel surfaces, 2558
a'nl‘ﬁl'l.%ﬂ'nﬂmu 4. The effect of sodium chloride on
- Rice-based products ricrostructure, water migration, and
- Noodle technology texture of rice noodle, 2558
- Mass transfer
25. | wwdidy daadunay MY 01052696 | 01052696
fieeans g 1. Comparison between traditional 01052697 | 01052697
m.u. (naluladniemis) deep-oil and microwave puffing for | 01052698 | 01052698
PNansahiivede, 2529 physical and eating qualities of 01052699 | 01052699

M.App.Sc. (Food Technology)

The Univarsity of New South Wales
Australia, 2532

Ph.D. (Food Science)

Purdue University, USA., 2549
31001 0042

mmﬁ&f'mmm_,

- Aseptic processing

- Food safety engineering

- Instant rice and novel process

puffed pork rind, 2557
2, Effect of ultrasound treatment in
the mass transfer and physical
properties of salted duck eges, 2557
3. Head rice yield, pasting property
and correlations of accelerated
paddy rice aging properties by
microwave heating conditions, 2557
4. Microwave heating for accelerated
aging of paddy and white rice, 2557
5. Optimization of Fermentation
Process on the GABA Content and
Quality of Fermented Rice Flour and
Cry Fermented Rice Noodles, 2557
6. Shrimp cassava cracker puffed by
microwave technique: Effect of

moisture and oil content on some
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S0IPNEARTIRSE 1. Changes in the profile of volatiles | 01052697 | 01052697
.. Grenaaninsaims) gsates of canned coconut mitk during 01052698 | 01052698
Susunik storage, 2558 01052699 | 01052699
wmTinsduinunsenans, 2526 2. Rice phytochemicals concentrated
M.S. (Foed Science) by molecular distillation process
Pennsylvania State University, USA., and their use as co-surfactant in
2530 water dispersion, 2558
Ph.D. (Food Science) 3. Effects of surfactants and aging time
Pennsylvania State University, USA,, on solidifcation of rice bran oil at
2535 room temperature, 2557
3 1005 002 4. Effect of drying temperature on key
a'nnﬁt’ﬁiﬂ'lmq; odourants in kaffir lime (Citrus
- Confectionery technology hystrix D.C., Rutaceae) leaves, 2556
- Chemistry of aroma compounds in | 5. Process optimization using response
Thai food and ingredients surface design for diacylglycerol
synthesis from palm fatty acid
distillate by enzymatic
esterification, 2556
27. | wiwgeane #INiy* Muudabeuie 01052517 | 01052517
fiomanTansd 1. nsdanarudasadsamisdmiu | 01052661 | 01052661
m.v. Grenatansuasivalulaings NuUINIsaMIS, 2560 01052696 | 01052696
ams) fpsAtondufumis 2. SSOP: WUHURnaTg WU 01052697 | 01052697
unineduinynsans, 2535 anivadmivgaamnssuems, 01052698 | 01052698
M.Sc. (Food Science and Technology) 2559 01052699 | 01052699
Kyoto University, Japan, 2539 3. HACCP: msdanisaulasasiy
Ph.D. (Food Science and Technology) 814, 2558
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Kyushu University, Japan, 2542
3 3499 002
o o
AUNEEIEY
- Food safety
- Food Microbiology

4. The Potential Health Benefits of

Traditional Thai Ferrented Foods
and Beverages, 2559

Pre-HACCP as a management
development tool toward achieving
food safety standard:Thailand’s
experience in food security and
food safety for the twenty-first
century, 5. Hongladarom {ed.), 2558

Ay

1. Allergenicity-decreasing potential of

Bacillus spp. isolated from Thai

fermented shrimp paste, 2559

. Induction of Vibrio

parahaemolyticus into viable but
non-culturable state under low
temperature and nutrient starvation,

2559

. Development of a food spoilage

indicator for monitoring freshness of
skinless chicken breast. 2557

. In vitro anti-adherent assessment of

selected lactic acid bacteria isolates
against Salmonella Typhimurium
and Listeria monocytogenes 1o

caco-2 cells, 2557

. An optimized EMA-RAPD-PCR for a

reliable detection of viable
Salmonella spp. in chicken

products, 2556
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219158 Systematic Review: hypolipidemic 01052697 | 01052697
M. (lnnwdaiusigravnIsinuas) | activity of oolong tea potymerized 01052698 | 01052698
HesAtion polyphenols, 2559 01052699 01052699
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M. (lannudaduigeamnssmnums)
WWINgamnYAsAIaRS, 2550

Ph.D. (Foad Science)

Pennsylvania State University, USA.,
2556

31006 0217

aviieavacy

- Molecular Biochemistry

- Dictary Food Componenits for

Disease Prevention

T :

1. Fibroblast growth factor 21 (Fgf21)
gene expression is elevated in the
liver of mice fed a high-
carbohydrate liquid diet and
attenuated by a lipid emulsion but
is not upregulated in the liver of
mice fed a high-fat obesogenic diet,
2559

2. Dietary gamma-tocopherol-tich
mixture inhibits estrogen-induced
mammary tumorigenesis by
modulating estrogen metabolism,
antioxidant response and PPAR
gamma, 2558

3. Tocopherols inhibit oxidative and
nitrosative stress in estrogen-
induced early mammary
hyperplasia in ACI rats, 2558

4. Shifts in dietary carbohydrate-lipid
exposure regulate expression of the
non-alcoholic fatty liver disease-
associated gene
PNPLA3/adiponutrin in mouse liver
and HepG2 human liver cells, 2557
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- Fat and oil technology

- Food emulsion and encapsulation

vitamins, 2557

2. The role of chitosan in emulsion
formation and stabilization. Food
Reviews International, 2556

MW

1. Influence of rice bran stearin on
stability, properties and
encapsulation efficiency of
polyglycerol polyricinoleate (PGPR)-
stabilized water-in-rice bran oil
emulsions, 2560

2. Solvent fractionation of rambutan
(Nephelium lappaceum L.) kernel

fat for production of non-

hydrogenated solid fat: Influence .|

of time and solvent type, 2560

3. Degradation kinetics of carotene in
cholesterol - Free mayonnaise
containing red Palm olein, 255%

4. Effect of crystal promoters on
viscosity and melting characteristics

of compound chocolate, 2559
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5. Evaluation of electrostatic

interaction between lysolecithin
and chitosan in Two-Layer tuna oil
emulsions by nuclear magnetic
resonance (NMR) spectroscopy,
2559

. Influence of oil load and

maltodextrin concentration on
properties of tuna oil microcapsules
encapsulated in two-layer

membrane, 2558

. Thermally induced gelation of

mixed phosphatidylcholine
aqueous solution containing

wormlike micelle structure, 2557

. Thin-layer drying model of

rambutan (Nephelium lappaceum
L.} kernel and its application in fat

extraction process, 2558

. Process optimization using response

surface design for diacylglycerol
synthesis from palm fatty acid
distillate by enzymatic

esterification, 2556
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