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fish oils, commercial production and utilization in food industry, quality
deterioration and prevention, nutritional properties of highly unsaturated
fatty acids.
ez
(Marine Biotoxins) |

fwandediTinlunzia viavosensie ‘ﬁﬁmmﬁ’miwmaLLazﬁqﬁﬁﬁmﬁLﬂu
avguatity Snunsiawsmandyineuasall msmunuuasnistesiuniig
Wuie nuidedudfivnmsia

Marine biotoxins, types, cause of origin, bharmacological and
chemical characteristics, control and prevention of intoxication, research
in marine toxins.
Tusiuludnfihuasdnsoeidnih
(Protein in Fish and Fish Products)

safvsznev wazlassaduvedlusfunasnsnesiily Wuseiieteetu
wdusnwvaslusiu wdnnisuenlusiuLasnsinaed madinudsaninlusiu
Auamlusiu wazufitoweslusiuiiiniuluemns Tasafanasesduszneu
vomnduniiodnith Ussan andfanii nsdeanmuezmsnsnasulusiy
asUsznavlulasouiililadlusivludnich wantamionlusiudaih |

“JFuugmein
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01254526

01254527*

01254531%

Compositions and structures of protein and amino acid. Linkages
related to protein stability. Principle of protein separation and analysis.
Protein modification, protein quality and reaction of protein occurring in
food. Structures and compositions of fish muscle. Protein types, |
functional properties, denaturation and testing methods. Non protein
nitrogen and fish protein products.
wulnidahh
(Fish Enzyme}

Ussiamaaseulesfludndih nnsudaeuled walulanisviliuiand
ﬂﬂ‘iﬁi’lﬂ]ﬁﬂﬂﬁ?"INU??jWéLLﬂsﬂmﬁﬂ‘t}mzL':'JW"IS‘UENLGU‘WIT asldtouledluaimg
wazrAnAusiuses SnsAnsuenaniud

Type of enzyme in fish. Enzyme production, purification
technologies, determination of purity and enzyme characterization.
Utilization of enzyme in food and fishery products. Field trip required.
wdlnrusurivasamisilaituannzia
(Marine Nutraceuticals and Functional Foods)

ﬂ"l‘iwaﬂﬁ"l‘i'é]ﬂﬂi}ﬂéﬂ’]ﬂ%’lﬂ'm'\]’]ﬂﬂsm ﬁuﬁ'ﬁﬂ’llﬂlﬂﬁuasqﬂéﬂﬂd%?ﬂ]w
Uselanideguam nmveagaulszdviniwazaiudasnds maluladuas
uinnsamandalavudauriueremnsiidu ngsedeunasnqneitioades
RAMNUASMIINATIEN sugeansuaznsnatn snddedagiu

Production of bicactive ingredients from marine, chemical property
and biological activity, health benefit, efficiency and safety test,
technology and innovation in nutraceuticats and functional foods, related
regulation and law, labeling and claim, economics and marketing, current
research

walulatidnmednsiusiussas
(Fish Product Biotechnology)

wanfugruvaluladdiniw maluladfiniwemts Endurdnudas

ar

WugnTsy nshasigianudsinnuvaanseeinis walulagnisuin

]

= L. «

o e o o w o = w
nAndusiUszusanasudn Seafiddudufiaulaferdunaluladdinm

= . d
wanfuUssue Inrsfnwnuenaaiudl

* Unswfivalud
= Jiupsein
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01254551

01254561

01254571

Fundamentals of biotechnology, food biotechnology, genetically
modified fish, food safety risk analysis, fermentation technology, fishery
products derived from fermentation, current issues in fish product
biotechnology, field trip required.

LRI AT PRI
(Fishery Product Development)
VANNTITHALNTEUIUNTHAILINEA SuTiams Nsad1suRnnasniy
Uszifluwnnnufandnioe naveseuiaznisysediuaaunmrdnsusiinl ng
wiaunTsiterhndntusiaandnain msussendldaiilunianindnfasiuay
wumelunsandndusivse
Principles and process of food product development, idea
generation and evaluation, new product assessment and evaluation,
product introduction to the market, applied statistics for product
development and guidelines for fishery product development.
iweddielumsivevnandndnriseus
(Instruments in Fishery Product Research)
winnsuazmadinvaneiasiailon1sifonidndusiussus, anlas
alnll Tasinlnas il uuaalalvsies SidnlasTyda Samnseunszvigaatsa
wusilulasalay wuadyindy manssiBeuas nadnmeiiediuasaumin
lugramnssuemns
Principle and technique of instruments for fishery product
research,  spectroscopy, chromatography, mass  spectrometry,
electrophoresis, electron and fluorescent microscope, centrifugation, light
scattering, texture and rheological analysis in food industry.
suUspUER g
(Advanced Fish Processing)
anuAmuimamaluladnsuisgUomsuasdniin nastivsslon
ﬁ]'m‘ummﬁaua::wawﬁmwaaBlﬁ'ﬂﬂﬂTiﬂqquqmﬁ']wﬂiﬁuLLﬂigila'lm'iLLazﬁ'ﬂ'iﬁ'ﬂ 3l
AsAnwuENAnILT
Progress in food and fish processing technology. Waste and by-

product utitization in food and seafood industry. Field trip required.
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01254572

01254581

01254591

01254596

walulamsuusgurindneivssuesnannuiou
(Thermal Processing Technology of Fishery Products)
mailanslinufeuluniswlsgunnfusiussuussalumauzussy
Unatin FBamsmauduniuswdourenduyidluems msdeiuainy
Sounazannsmsshileunvaufimsinwuenaniud
Thermal processing techniques of fishery products in
hermetically sealed packaging, methods for detection the heat resistance
of microorganisms, heat penetration, and thermal process condition,
Field trip required.
msliaswiszuuiavnisianislugaavinssuudssudaiia
(System Analysis and Management in Fish Processing Industry}
winnistinswiszuuiethlvliufudanssuaunisda  ars

TNUKY NTORAUUY N15AIUAN waznasAnliunisagrefivuseniamiu

v
o

gREMNsTuLUsIUMIsUARER T
Principles of system analysis to improve processing, planning,

design, control and effective operation in food and fish processing

industry.

suliovifiemdineenansuasmaluladindndueiuseag

(Research Methods in Fishery Product Science and Technology)
winuazsulouidnisiNemsdnamaniuasnaluladudaioel

Usensuazgaramassueisiiendes nsliseiilgwiftedmuaiiade

U 3‘551v‘51m’fmgaLﬁamsfmumumﬁﬁ'ﬂ mIfmuaslngLazmaia

BT MRSt wana wara19inTalvantsive n1stRriisned Ans

_hiauslumsusegauasnisinuflunsansitms

Research principles and methods in fishery products science
and technology and related food industry, problem analysis for research
topic identification, data collecting for research planning, identification of
samples and techniques. Research analysis, result explanation and
discussion, report writing, presentation and preparation for journal
publication.

Sovewwneinemansuavmalulagndnsneiuse
(Selected Topics in Fishery Product Science and Technology)
Fenawigniainemaniuazialuladudnsusiuszddusedu

a4 A J J
Vgl wdeGeadaumaduluudasaanisiinm
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Selected topics in fishery product science and technology at
the master’s degree level. Topics are subjected to change each

semester.

01254597  &uuun . : 1
(Seminar) |
nsiiavewarafitsewideiithadlandngmaniuasmalulad
nawfuailszag seaulBygin
Presentation and discussion on current interesting topics in
fishery product science and technology at the master’s degree level.
01254598  Ugyniiey 1-3
(Special 'Problems)
nIfnwrAuRTmIdIneransuasvaluladndaiudussuesedu
Uyl warBeuiFeadeudiusoay
Study and research in fishery product science and technology
at the master’s degree level and compiled into a report. o
01254599  Fweniiwus , 1-36
(Thesis)
HelusyuByanln wayFeudsadowduineiing

Research at the master's degree level and writing thesis
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fthomansiansd L Wlefiwannamienguusnlnsdad 01254596 01254596
M. (RunseTERd) vailvg, 2558 01254597 01254597
wnmTivenduasuatuaiung, 2532 2. fonsaunevlaiflalasiualudunenay | 01254598 01254598
M. Qadrinen) _ vinafuiiduvesuasisrtiusey, 01254599 01254599
wninanduinuasriand, 2538 2558
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ity 4. uavamanaiivivesuavszziatlu
1. Microbiology in fishery products msanmdansai Ny nvaEuRSd
2. Bio-organic chemistry in fishery products | fuvsevmildnamirenguuaslassad
3. Non-food of fishery products (Graciloria fisheri), 2556
4. Food safety and quality control 5, psudan1uviaaviiestan
management in fishery products * nadunivuia (Chanos chanos), 2555
5. Post harvest technology in fishery 6. The practical approach for
products preparation of calcium from mussel
6. Marine bictoxin shell by rnicrobiotogical process, 2555
3-4499-0
2 | wnandsing dmndodng MuusaEguEy 01254525 01254525
diwenansransd Tomanfuasmaluladudniusiuizu 01254571 01254571
M. (waluladneams) imSuuSen), 2558 01254572 01254572
pransalimiinedy, 2526 01254596 01254596
mat. (aluladviemns) *""’“""'_ 01254597 | 01254597
rasnTalmTIngY, 2531 1. nindunsostivduifieaiondngiosi 01250598 | 01254598
Ph.D. (Food Science) Vanafmudunsaufindmtaoenghan 01258599 01254599
Ehime University, Japan, 2542 aevuussataulilasig, 2558 ) ‘
awridutg 2. meyeddnduvesyl Sladueinihiy -
TSRy fuvdes uazuthuiudwendeTiidoau
MIAILAAMATH Medl unw sayaTUssdium
msuUsgamm srawdiavadldnsenuardilaty,
3-3699 2558
3. HavmmEadsauTRwAiinieny
voudloumuazealusiumntadus
(Scomberermorus commerson) Sewing
maAusnwlinugs, 2558
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ainerdeinunsaans, 2539 , 01254598 01254597
mat. (uEnfmsiuisng) SRITEI L 01254599 01254598
winsdoinuasemans, 2544 1. Production of Protein Hydlrolysate 01254599
5.0, @R Musiuseu) from Yellowfin {Thunnus albacares) '
unTivendunensanans, 2552 and Skipjack Tuna (Katsuwonous
mmﬁ;ﬂmmm_, pelamis} Viscera, 2559
nslisslenfanimumBousdssunsy | 2 Extraction and characterization of
ﬁ'ﬂ'f'lf'l_ wazulwilugaih collagen from white Jellyfish
3-1005 {Lobonema smithii), 2559
3. Seasoning sauce fermentation using
tuna processing waste, 2557
4. Chemical and microbiological
changes during shrimp seasoning
fermentation using seafood processing
waste, 2557
q unatdsssn udlsnd snudadeuSa 01254561 01254561
219158 1. veeaniiazvaluladndnius 01254581 01254581
M. (Usza) Uszus (§3anduuitos), 2558 01254596 01254596
WHesAfoududiu 1 ' 01254597 | 01256597
uminendunensenans, 2539 “uifu ‘ : 01254598 | 01254598
1. GAnTTmsevas) 1. avirdfunii#inluansarin 01254599 01254599
srmendbinunsatand, 2546 vinduvdaninnsaudainveudsns
D. Eng. (Food Engineering} tsaamadaga, 2559
Asian Institute of Technoclogy, 2552 2, wavasdnduvesgiiBiaduin
awridansay hiudunder uanudaludwsvdeilivie
FnnssumTuUsgdems audRnaed! monn wazns
3-4510-003¢ Ursihmdszamdudaresldnsen
Uadlady, 2558
3. navaatiuiuind qumgl wastaatly
miaviliidenadnunemaail nmeam
wpnAIALNBITIMAEE slaLTauaY,
2557
4, Modeling multiscale transport
mechanisms, phase changes and
thermomechanics during Frying, 2557
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5 uRn TERsuseTHT® snudaFeude 01254571 01254571
giomanssd 1. emanfuasmaliladudingdud 01254572 01254572
. (maluladniams) dsa (FEaSouio), 2558 01254596 01254596
pansalunTineds, 2527 01254597 01254597
M.App.Sc. (Food Technology) WY 01254598 01254598
The University of New South Wales, 1. Efficacy of neutral electrolyzed £1254599 01254599
Australia, 2533 Water for reducing pathogenic bacteria
. (valuladviens) contaminating shimp, 2557
NRIASARMTINNRY, 2547 2. Efficacy of Neutral Electrolyzed
mmﬁ'ﬁuw'\cg water (NEW) in Reducing Pathogenic
msudipluavmuguaunmdiriiuasfind | Gacteria Commonty Contaminated in
3-101 Seafood, 2556
3. Process development of safe and
ready-to-eat mw oyster meat by
imadiation technology, 2555
6 unaEsi RN 01254561
219158 v s . 01254596
. 1. maudfarnnd@inlunainandau
ML (Use) Weshtisudusy 2 a v 4 ) 01254597
. ( WMAaINMIARUFAAMBURENTYSAE
UWTIVENAINERTATERS, 2545 - 01254598
. mstiingadi, 2559
M. EERTUTS) 01254599

WTIMENAmnYnsAIang, 2548

Doctor of Marine Science

{(Applied Marine Biosciences)

Tokyo University of Marine Science and
Technology, Japan, 2554
ﬂ'lmﬁl%‘m'u'ltg

Natural bioactive compounds,
Nutraceuticals and functional food,
Food chemistry

3-1022-

2, n'ﬁF)'nmqw§n1sﬁﬁuaq1‘1,a6aizuasnﬁs
fufshanssuoulaineifuensandiea
gasasafinnnnsinudaiintlaniag
uasmsUssgnalilufiu (Litopenaeus
vanneme) Wadudinsiinwailuia,
2559

3. naraaTafiaIndNani s InnsAn
uindinnerdenisifiauailudauasns
wisuwamuamesi SN
Wudnundehuds, 2558
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mu. @inen) EhuSoude), 2558 01254596 01254596
iosAtlen Sudu 2 2. wevunsugsegiod: adoedies 01254597 01254597
wTIvgdiuysmn, 2528 wisuiy, 2557 01254598 | 01254598
3. vapunTiUaandil anunisaluas 01254599 01254599

M. (gaTivemanamns)
NI inendt, 2538
ma. (Wwaluladidrnm)
HATIMEEN YR Sang, 2547
B

- wdTingnemay

- Amulannitamis

5-2001-9,

wvHuImsinnsaanildmIngn
nsdlAnudmingsegiot, 2556

Nty

1. Isolation and characterizatiqn of
malachite green removing yeast from a
traditional fermented fishery product,
2558.

2. Gene cluster responsible for secretion
of and immunity to multiple
bacteriocins, the NKR-5-3 enterocins,
2557

3. Purification and characterization of
multiple bacteriocins and an inducing
peptide produced by Enterococcus
Jfaecium NKR-5-3 from Thai fermented
Fish, 2555

4. Identification of enterocin NKR-5-3, a
novel class lla bacteriocin produced by a
multiple bacteriocin producer,
Enterococcus foecium NKR-5-3, 2555

5. Monitoring of the multiple bacteriocin
production by Enterococcus faecium
NKR-5-3 through a devetoped liquid
chromatography and mass spectrometry-
based quantification system, 2555

6. Isotation and characterization of
Enterocin W, a novel two-peptide
lantibiotic produced by Enterococcus
faecalis NKR-4-1, 2555
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m.u, (naluladvioms) (mGeuiio), 2558 01254541 01254541
rasnsaimyingnds, 2531 01254597 01254597
ma. (wmaluTadveaiwns) nuddy 01254598 01254598
1. Optimization of cultural 01254599 01254599

anTaimivede, 2534

Ph.D. {Chemical Engineering)

The University of Queensland, Australia,
2542

mvideavy

Fishery waste utilization: Chitosan

Food biotechnology

4-829

process conditions for chitinase
production by a soil isolate
Streptomyces shandongeensis
CT1105 using response surface
methodalogy, 2559

2. msliuseTovidiumie “Wisnfa” 1n
Tnaugaamnisufudianuds, 2558

3. waveegamfl wazanadlathiousn
faddarruiy uasiduiiuduwi, 2557

4. navangumgdl waseudledhiou vn
BadpaiRn TR NABAT TR W,
2556

5. savaeTEmavwistediazSuaa vhifu
NBUITMEBBIRERNLNTIWR, 2555
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9 | ummrsiadie adeussivg uusdFuudn 01254522 01254527
geeenRngd 1. nenenaniuasnaluladudadnsiuszan | 01254561 01254561
M. (Usza) ({nGuuin, 2558 01254596 01254596
HysATisuduiy 1 2. ativselomidunde “wianfe” aan | 01254597 01254597
UTIMENAHINNRTAERS, 2537 Taugranvassufaudidenuds, 2558 01254598 01254598
. (dnaslsue) 01254599 01254599

uuﬁwmﬁ'ﬂinwmsﬂ'mm{ 2540

Ph.D. (Food Science and Technolgy)
The University of Georgia, U.SA., 2549
sy

Waste utilization

Encapsulation technology

Functional foods

33302

BRI L]

1. Effects of astaxanthin from
Lipopenaeus vannamei on
inflammation-induced paw edema in
mice, 2559

2. Astaxanthin encapsulated in beads
using ultrasonic atomizer and apptication
in yogurt as evaluated by consumer
sensory profile, 2558

3. fnsrumsinueyyadassvasasain
wuInAMIeWRedu (Cauterpa
lintillifera) wwiravy (Sargassurn
oligocystum) UBSETIETINTI
(Gracillaria changii), 2557

4, Characterization of refine oils from
Atlantic Salmon belly as affected by
degumming, 2557

5. Characterization the volatiles
components of Tom Yum essential oil
isolated fromn Supercritical Fluid
Extraction and steam distillation, 2557
6. Properties of encapsulated wasabi
flavour and its application in canned
food, 2556

7. Microstructural Examination of
Encapsulated tuna oils, 2556°

8. mylleTsdadsyneuasiinduTann
Wafaun (Litopenaeus vannamei), 2555
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My, (Usza) {{wGuies), 2558 01258596 01254571
wninendeunasaans, 2528 2 a'lmsl.'?v'au'zauquumﬁ. 2556 01254597 01254581
ma. (waluladvwanwns) 3. By-products of tuna processing, 01254598 01254596
mansaiuuTivendy, 25351 Globefish Research Programme, 2556 01254599 01254597
Ph.D. {Applied Bioresource Science) 01254598
N 01254599

Ehirme Univerisity, Japan, 2536
sy

Fish ail

Waste utilization

Food safety

3-1018-

1. Preduction of Protein Hydrolysate
from Yellowfin (Thunnus albacares} and
Skipfack Tuna (Katsuwonous pelarmnis)
Viscera, 2559 '

2, Extraction and characterization of
collagen from white Jellyfish (Lobonema
srnithii), 2559

3. mafnwirrsednuataissAwsiy
manannUavieia, 2557

4. Characterization of refine oils from
Atlantic Salmon belly as affected by
degumming, 2557

5. African fermented fish preducts in
scope of risks, 2557

6. Properties of encapsulated wasabi
flavour and its application in canned
food, 2556

7. Application of ergothioneine-rich
extract from an edible mushroom
Flammulina velutipes for melanasis
prevention in shrimp Penceus monadon

and Litopenaeus vannamel, 2555
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Kagawa University, Japan, 2543 2. Characterization the volatiles
Ph.D. (Food Chemistry} components of Tom Yum essential oil
Ehime University, Japan, 2546 isolated from Supercritical Fluid
anuiduavagy Extraction and Steam Distillation, 2557
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GO denedyilanlumsvilandantndwma
3-1005- o (Lagocepholus spadiceus), 2556

4, Determination of sodium chloride in
salted fish (Trichogaster pectoralis) using
short and long-wavelength near-infrared
spectroscopy, 2555
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M. (waliladnmsussa) (uml 20), 2558 01254598
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. aaluladnisussy) RLTE LT
UWTIvENSENAYRIANART, 2549 -
3-6301-

3 | wamifufim Wugatai nuusiaFeuies 01254551 01254551
ol InenmanfussinAluladeiafnsiusea 01254591 01254561
M. (v EEmSeudn), 2558 01254596 01254591
unTivierduinunsetans, 2539 01254597 01254596
ma. (wdadnsiussm) s ) 01254598 01254597
unTinednensanans, 2543 1. msndunTaativdoiiuasderiniusivat 01250599 01254598
Yia. (armdadudigramnssuinuns) adnushinsauilisfoufmdauuuEa
wivendeinunsnans, 2550 uazmaululasow, 2558
auii@yarny 2. mawannsdaiasiaatawiauiy,
h'rsﬁ’ouumﬁmﬁ'rueiﬂim 2558
mawsgudadh 3. eawanhifuirim gamqd uasiialums
3-1406-~ auﬁﬁdaqmﬁnvmzmamﬂ NUATH 199

uATALnEIINIMviadwganey, 2557
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