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3.1.3 5787340
Jvuen Taivlsenin 24 wihefin
- duun 2 vuqefin
01074597*  duuwn 1,1
(Seminar)
- Jrnandafiu 22 wiefin
01074511 ipfluazgadrinewasaioiy 2(2-0-4)
(Beverage Chemistry and Microbiology)
01074521*  winluladiadesiulifiueanszedtgs 2(2-0-6)
(Advanced Non-alcoholic Beverage Technology)
01074522* mmTuIa§Lﬂ%‘aa€'§m¢aaﬂaaﬂéﬂ'}v’uqq 2(2-0-0)
(Advanced Alcoholic Beverage Technology)
01074523*  UfuRnslugmamnssadosiy 1(0-3-2)
(Practical Laboratory in Beverage Industry)
01074524*  mawaw AR ueiAIosy 2(2-0-4)

(Beverage Product Development)
01074531*  AmnssumugudnuuzdmiugramnTsaIasiy 2(2-0-4)
(Hygienic Engineering for Beverage Processing)
01074541*  pseamsjaiuasnagnsmdmsugsiuaiesdly  2(2-0-4)
(Target Marketing and Strategic Pricing for Beverage Business)
01074542%  misiamsiegumudmiugnmmnInnaiosiu  2(2-0-4)
(Supply Chain Management for Beverage Industry)
01074543*  nsrnnaULaEAmIUANNSNERSmiUgaaInTsY 2(2-0-9)
130

(Production Planning and Control for Beverage Industry)
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\A3aaR
(Quality Control and Quality Assurance for Beverages)

01074598*  Ugyviieiy 2
(Special Problems)
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01074523  UfSRnslugramnssuiaTesay 1(0-3-2)

01074541  msmamjuthuaznagnssimdmiugsioeiony  2(2-0-6)
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01074597  duwn 1
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01074526 s NARAusAT DN 2(2-0-4)
01074531  AmnssumuguinuazdmiugaamnssuaTosiu 2(2-0-9)
01074543 AISINURULASATUALNMINERE M TUgREIMNT S 2(2-0-4)
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01074511* LﬂﬁLLasﬁga?ﬁ'f‘mawam‘%aa?{m 2(2-0-4)
(Beverage Chemistry and Microbiology)
unthdmiueiiuazgadrinetluomsuayiaiaadiy ssmsznaumaniivasaiasdiy
Ingidovunas Tnptudeluriowdy auawmaed wdmenm uasgadringmonniasdin madey
Houaderelsaluaiasiu msfinviongmafuinuiaTesi
introduction to food and beverage chemistry and microbiology, chemical
components of beverages, food additives and preservatives in beverages, chemical,
physicochemical and microbiological quality aspecis of beverages, speoilage and pathogenic

microorganisms in beverages, beverage shelf-life study.

01074521 inalulafiadosiibifivoanasadiugs 2(2-0-4)

(Advanced Non-alcoholic Beverage Technology)

Uszian oaddsznouvauntasiulifiuoanceed nssuiuntsudainu thus wiseiu
yivde dhdnnald dndaau indedduanun ndaafiuaindyeid nuv w1 wasdasiuannlald
1RIgIUA A MLazANaendtveaeciulifiueanased tadefiinasoargnisifuinunues
wnSosiuliifiueanesed ulintegiusasiveluladlmidmivnsudnedosiuilifiveanesod

Classification, compositions of non-alcoholic beverages, processing of drinking
water, mineral water, energy drinks, fruit-vegetable juice, soft drink, dairy-based beverages,
cereal-based beverages, coffee, tea and coco-based drinks, quality standards and safety
aspects of non-alconolic beverages, factors affecting shelf-life of non- alcoholic beverages,

current trends and new technology in non-alcoholic beverage production.

01074522¢  wialulafiniasdiuueanses '{?ufga 2(2-0-4)

(Advanced Alcoholic Beverage Technology)

Ussinniaiesfuueanosed waluladmsudades weluladnsudnlod waluladns
Nﬁmqi’mé’u ﬂzummmﬂmmﬂ'ﬁ‘uml,ﬂ%"aﬁﬁmtaana@aé LLU')I‘LT&JLL'Ei8ﬂ’ﬁﬁmu’lqcvm'mni§mﬂ%"aﬂﬁu
waanazed nvaneLazdafmuaiafuieiasiuloanoaed

Classitication of alcoholic beverages, brewing technology, wine-making
technology, distilled alcoholic beverage production technology, quality and nutritional
aspects of alcoholic beverages, trends and development in alcoholic beverage industry, laws

~and regulations related to alcoholic beverages.

*snedgndalvg
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01074523  Ufiimslugnamnssuaiodia 1(0-3-2)
(Practical Laboratory in Beverage Industry)
msfnuiRnisuagnisnsenlindennaasady maessuingfiv nssuiumsliang

Fou mszute msvussynstlss mewnsneuAndey mamaaslsd wndesandbummdeu g1a%Y

i sruunsviudts mailddududonissame mesiilila nsnses msusaliuussyiusiindaed

MIIATEINNMeaW el wargdiundd nsussdiunmnwnieUszamauia
Practical laboratory and safety concern, preparation of raw materials, thermal

process, retort, canning, heat penetration, pasteurization, heat exchanger, UHT, drying system,

concentration by evaporation, clarification, filtration, beverage packaging assessment, physical;

chemical; and microbiological analysis, sensory evaluation.

01074524*  msimuABasusATosdu 2(2-0-4)

(Beverage Product Development)

UssanveansRmudnsasid miugpamnssuiaTesiy wunfaudnSostlng ms
auadadusifusuu mevauusTgiue mivesssianrdnsusifuiuy nmsdssdiuegniniiy
$hwn uimnssumsuUssudmiuadnseinTesis

Types of product development for beverage industry, new product idea,
development of prototype product, packaging development, experimentation in prototype

product development, shelf life assessment, innovative processing for beverages.

01074531 Irmnssunugudnvazdmiugnavnaeias 2(2-0-4)
(Hygienic Engineering for Beverage Processing)
ngvaneuazdermundmiunsosnuuuiaiosdnsudaeis Yaquaseuneadng

dmiuirdesefiduiaonms matauazmslidindosto \nmsinisesnuuueSesiiefigngudnuns n1s

senuuurislignaudnuae ssuuntsruRue mA aunweedled uasnstansveady

Law and regulations for food machinery design, material of construction for
equipment in contact with food, measurement and instrumentation, hygienic equipment
design criteriz, hygienic design of piping, air handling system, steam quality and waste

management.

*sqednndalul
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01074501 mmaneajuiiuaynagyssmdmiusiaTasiu 2(2-0-8)
(Target Marketing and Strategic Pricing for Beverage Business )
wannsuasuuAnfiisafunisnagnsnmseangaluailugsiaeiesiy unuinees

mnajaiiifseduslnauazdeny anuddigusimItishunaaitemngugnitimangdmiy

gaRaATowdL uameesnsaaaaiidmiugsinieTesin nmsmmunsdundmandnst wnfsly
nsdAnIsEuTIAn nsmuaaiils nMsussiuaudlafiavdng ﬂﬁ&gﬁﬂﬁ‘ﬂ’l‘iﬁgﬁ’lﬂ’umzﬂaq%é
msnamastelvaidmsugsnanady |

Principle and concept involved with modern marketing strategy in beverage
business, role of farget marketing on consumer and community, importance of market
segmentation to find target customer for beverage business, approach of target marketing for
beverage business, product positioning, price management concept, profit function, measuring

willingness to pay, pricing strategy and modern strategic marketing for beverage business.

01074542%  misdamslagunudmiuesamns AT 2(2-0-9)
(Supply Chain Management for Beverage Industry)
unhidfumsdanisldgunuuasiadafindvesgaanunssuiniesiu msdiase

wwudeesldgumuiizanesluns warlownndls dyddiauseaviniwundldgumu nmswannsaluay

ANFINURUAINFDINT MTIAWT KA N1SIRTIRIANTATBUEA N15IRASEUATAIRdY wlsureiudn

Asrds nagnsnsnszaneud wdnufuRiiaian uesfnunsdnuiiieidosiugramninaedociu
Introduction to supply chain management and logistics of beverage industry.

Supply chain model analysis using SCOR Model and IDEFQ, key performance indicators of

supply chain, forecasting and demand planning, procurement and outsourcing, inventory

management, inventory policy, distribution strategies, best practices and related case studies

in beverage supply chains.

01074543*  MINNUNUNAZAILANMIHERE WS UgREMNTTIATO N 2(2-0-4)
(Production Ptanning and Control for Beverage Industry)
wadadansdanisdniunudmivgeramninnaiedds nagnsmeauFiiing ans

TMUALLEENTIRAUTID N1TUAUAANER NITIUAUNIIHER NTTANITNTIVINATSHAZANSIAY

o o 3 ar A A
PIATUANIERAANATIETUIURREIMATIUATERIU

*sygfyndalys

-18-



Operations management concepts for beverage industry, operational strategy,
planning and decisions, capacity planning, production planning, process and work-force

management, inventory control for beverage industry.

01074551%  ngvanewszderimusawnsdmiurdnsusiasasy 1(1-0-2)
(Food Law and Regulation for Beverages)
nguansuaztadmunemslulssmauasanafifeatasiuingdauusis n1sudn

wazusTYiniivaASashy
Domestic and international food law and regulations related to food additives,

beverage manufacturing and packaging.

01074552 nseuRuAMAWLAEMSUsTRURMATWEmIUIATashY 2(2-0-4)
(Quality Control and Quality Assurance for Beverages)
Arwddguarminfivesniseuuuasdsedunmam PrunduiReidosiuannn

Yo Aoty ssuumsUssiunuamuazauaenduresafasiy unun1sduiogne malanisdu

fethuasiadadedmiunisduiiogne nsUszdlunuamvesingiu ndndusilunsyuiunisudn

uazedadnusigaiie ndnnisitasgimessamdutauari8nisnsadfdmiuntsauaiaanm

\rTeehu nﬂwaauLLa3UaauUu1uqmaWWﬂiiuLﬂ‘%‘aaﬁ'u
Importance and functions of quality control and assurance, risks associated to

beverage quality, beverage quality and safety assurance systems, sampling plan, sample

collection techniques and sampling tools, quality assessment of raw materials, in-process and
finished products, principles of sensory analysis and statistical methods for beverage quality

control, fraud and adulteration in beverage industry.

01074597%  duuun 1
(Seminar)
awsaiauskarafueideihaulomanaluladindssiunaznsdantsluszey
UsnadytnsUndis
Presentation and discussion on current interesting topics in beverage

technology and management at diploma’s degree level

*s9e3y 1 UnTvy
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01074598*  UgymiAw
(Special Problems)

mMs@EnwAuAIMInAlulaliaSaRukazN1sTaNTslusyaulsynatlaUnsdudin
o o = =1
wazSeuiseudewduseau

Study and research in beverage technology and management at the diploma’s

degree level and compiled into a written report.

*51e9 L Un vl
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Foaowi, T w.afdudansinu ety | wéingnslwl
1o | unntgws v il 01052517 | 01074511
Hyermans1eIse L. Inhibitory effects of dietary antioxidants on | 01052541 | 01074597
Wy, Gnegmanseasinaluladnig the formation of carcinogenic polycyclic 01052597 | 01074598
a3} Weshteusustuda aromatic hydrocarbons in grilled pork, 2562 | 01052598
UATINENSEINYRSANARS, 2544 2. Meat tenderization effect of protease from | 01052599
ma. (vemansnisens) mango peel crude extract, 2562 01052696
IMTIVENSEOURSAERS, 2547 3. Influence of wood types on quality and 01052697
Ph.D. (Food Science) carcinogenic pelycyclic aromatic 01052698
Kansas State University, USA,, hydrocarbons (PAHs) of smoked sausages, 01052696
2553 2561
4. Oxidative stability of human breast milk
dusing freeze-storage, 2561
5. Physicochemical properties of Chinese style
sausage with the incorporation of
mechanically deboned chicken meat, 2561 l
2 | wenqunua o 10wt Ry 01052523 | 01074511
HYeAans1ass 1. Influence of roasting condition on flavor 01052595 | ©1074551
.. Ouenanaaiily) Wesitiou profile of sunflower seeds: A flavoromics 01052596 | 01074597
winedtnuasaand, 2547 approach, 2562 01052597 | 01074598
M.Sc. (Biotechnology) 2. Inhibitory effects of dietary antioxidants on 01052598
Ur ANy 18yuing, 2550 the formation of carcinogenic polycyclic 01052599
Or.rer.nat. {Generat Food aromatic hydrocarbons in grilled pork, 2562 | 01052696
Technology) 3. Areview of phytochemistry, metabolite 01052647
Munich University of Technology, changes, and medicinal uses of the common | 01052698
Germany, 2555 sunflower seed and sprouts (Hetianthus (1052699
annuus L.), 2560
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fAeunl (@1917317)
Hoan oy, ¥ wafidiSanisine Uogiu | wiingaslwal |
4. Solvent fractionation of rambutan
(Nephelium lappaceum L.) kernel fat for
production of non-hydrogenated solid fat:
Influence of time and solvent type, 2560
5. Differentiation of four varieties of
germinating Thai colored indica rice (Oryza
sativa L.) by metabolite profiling, 2559
3. | UWEINAUIN MBI U 01052541 | 01074511
Hiemans1ansd 1. Application of citric acid, sodium chioride 01052597 | 01074597
. (atulagtinm and peroxyacetic acid as alternative 01052598 01074598
uminandeufing, 2543 chernical treatment for organic trimmed 01052599
W, (RFIeeomg aromatic coconut, 2562 01052661
wazlawungg) 2. Antibacterial activities of green mango 01052696
uwIneabiag, 2565 peelextracts and its application in fish fillet, 01052697 3
Ph.D. (Food Science) 2561 01052698
University of galifornia, Davis, 3. Distribution of microorganisms and guality 01052699 .
USA,, 2554 changes of commercial trimmed aromatic
coconut, 2561
4. Effect of sprouting temperature and
airrelative humidity on metabolic profiles of
sprouting black gram (Vignamungo L.), 2559
5. Ohmic heating of an electrically conduciive
food package, 2559
4. wequwa sandug i 01057511 | 01074541
219134 1. mafinwaduluidlunsdwendudningly | 01057591 | 01074597
mu. (Rrumdadusigramnisy - | Sulalide, 2559 01057512 | 01074598
LAYRT) 2. A model for restocking and harvesting 01057536
UATIVENSLLINYRIATERS, 2539 aquacutlture: A case of multi-pond, multi- 01057597
M.S. (Industrial Engineering) cycle, and multi-fish type farming, 2561
lowa State University, USA, 2545 | 3. A simulation to compare single-loop and
Ph.D. {Industrizl Engineering) double-loop sugarcane transportation
lowa State University, USA,, 2549 protocols, 2561
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Fosnrly, ¥ wadduSonsanw gy | widngaslml
4. Consumption behavior and willingness to pay
for fruit drinks in Bangkok metropolitan area,
2559
5. Price and profitability from two-quality
retread tire, 2559 -
5 | wein@3 srwmueiug uidy 01052516 | 01074511
HYIBAENTI015E 1. An assessment of antibacterial mode of 01052542 | 01074597
M. (F73ne) action of chitosan on Listeria innocua cells | 01052595 01074598
WWTINENAEINYRSAIER, 2539 using real-time HATR-FTIR spectroscopy, 01052596
M. (nemariniseinsg) 2562 . 01052597
UWNIBIFNYASANERS, 2542 2. Effect of chitosan on physical properties, 01052598
Js.a. Gvermansmsemis) texture and shelf life of sushi rice, 2561 01052599
WY IMgNdenuRsrnEns, 2548 3. Effect of packaging film and oxygen 01052661
absorber on shelf life extension of Chinese | 01052696 ;
Pastry (Kha-Nom Pia), 2561 . 01052597
4. Antimicrobial activity of collagen casing 01052698
impregnated with nisin against foodborne | 01052695
microorganisms associated with ready-to-
eat sausage, 2560
5. Antibacterial activity and chemical
composi;cion of essential oils from Etlingera
pavieana (Pierre ex Gagnep.} RM.Sm, 2559
6. | wwsin dudau U3 _ 01051501 | 01074523
913758 1. Effects of transglutaminase and kappa- 01074597
M. {Usz) carrageenan on the physical and sensory 01074598

WMIVENAUnYRTATENS, 2543
WL (nnsindusignavngsy
LNWAT)

uTingnainumsAEns, 2545

D.ng. {(Food Engineering and

qualities of fish (Pangasiamonodon
hypophthalmus) patties, 2561

2. Extraction and characterization of zein
protein from com for controlled drug

release, 2561
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Fosandy, U weadidnSenisine ot | wéingnslual
Bictecxhnology) 3. Effects of pineapple pomace fibre on
Technical University of Berlin, physicochemical properties of composite
Germany, 2552 flour and dough, and consumer acceptance
of fibre-enriched wheat bread, 2559
7. | unantiviun gaulwdsena ULAUTEULSES 01052595 | 01074511
219158 Inactivation strategies for Clostridium 01052596 01074597
. Gvenenanduazivaluladnig | perfringens spores and vegetative cells, 2560 01052597 | 01074598
2119) LAushtdeu Uiy 01052598
WIMEdenYRIAand, 2546 1. Bicarbonate and zmino acids are co- 01052599
M.S. {Food Science and germinants for spores of Clostridium 01052696
Technology) perfringens type A isolates carrying plasmid- | 01052697
Oregon State University, USA., borne enterotoxin gene, 2561 01052658
2550 2. Inactivation of Clostridium perfringens 01052699
Ph.D. (Feod Science and spores adhered onto stainless steel surface
Technelogy) by agents used in a clean-in-place
Cregon State University, USA,, procedure, 2561
2556 3. Chitosan inhibits enterotoxigenic Clostridium
perfringens type A in growth medium and
chicken meat, 2560
4. Differentiation of four varieties of
germinating Thai colored indica rice (Oryza
sativa L.) by metabolite profiling, 2559
8 | wnamyussawr Usisoud QULALLTI UGS 01057532 | 01074543
TOANARTIA1TE Devising strategies for the development of 01057534 01074557
mu. (Waundadusienawnssy | Thai cassava-product supply chain, 2559 01057535 | 01074598
inwa) Wsshdsudusunie NUiY 01057574
U InENdenYRsAIEns, 2538 1. Computational experiment of methods tc 01057596
M.S. (industrial Engineering) determine periodic (R, Q) inventory policy 01057597
Georgia Institute of Technology, parameters: a case study of information 01057691
USA,, 2541 decentralised distribution ngtwork, 2562 01057696
Ph.D. (industrial Engineering), 2. An analysis of sustainability indicators on a 01057697
Oregon State University, USA,, Thai arabica coffee value chain, 2562
2547 3. Prediction models of starch content in fresh
cassava roots for a tapioca starch
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manufacturer in Thailand, 2561
4. Mathematical model of (R, Q) inventory
policy under limited storage space for
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7. A95UNgs18ITT (Course Description)
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Introduction to food and beverage chemistry and microbiology, chemical components of
beverages, food additives and preservatives in beverages, chemical, physicochemical and
microbiclogical quality aspects of beverages, spoilage and pathogenic microorganisms in
beverages, beverage shelf-life study.
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Classification, compositions of non-alcoholic beverages, processing of drinking water,
mineral water, energy drinks, fruit-vegetable juice, soft drink, dairy-based beverages, cereal-
based beverages, coffee, tea and coco-based drinks, quality standards and safety aspects of
non-alcoholic beverages, factors affecting shelf-life of non- alcoholic beverages, current trends
and new technology in non-alcoholic beverage production.
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Classification of alcoholic beverages, brewing technology, wine-making technology,
distilled alcoholic beverage production technology, quality and nutritional aspects of alcoholic
beverages, trends and development in alcoholic beverage industry, laws and regulations related
to atcoholic beverages.
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%a%qmmé’anqw Practical Laboratory in Beverage Industry
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Practical laboratory and safety concern, preparation of raw materials, thermal process,
retort, canning, heat penetration, pasteurization, heat exchanger, UHT, drying system,
concentration by evaporation, clarification, filtration, beverage packaging assessment, physical;
chemical; and microbiotogical analysis, sensory evaluation.
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Types of product development for beverage industry, new product idea, development
of prototype product, packaging development, experimentation in prototype product
development, shelf life assessment, innovative processing for beverages.
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Law and regulations for food machinery design, material of construction for equipment
in contact with food, measurement and instrumentation, hygienic equipment design criteria,
nhygienic design of piping, air handling system, steam quality and waste management.
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7. A195urwTedu (Course Description)
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Principle and concept involved with modern marketing strategy in beverage business,
role of target marketing on consumer and community, importance of market segmentation to
find target customer for beverage business, approach of target marketing for beverage business,
product positioning, price management concept, profit function, measuring willingness to pay,
pricing sirategy and modarn strategic marketing for beverage business.
8. ®sdiaeu

swazBundesingluninnd 3 4o 3.2
9, WNUALAAINIINTEAILANSURRTBUINASTIURANSSBUSIIMaNgAsEs 8391 (Curriculum
Mapping)

uazduadsusngluminned 4 9o 3

-66-



9.0, 2-1

wuuauevailnsiedvalug
seAuduginfne
andyriveraniuasmalulaBnisemns anzgesrnTsaununs
Turwmnehin (v.ussene-gu JfuRns-gu. Anwissnuies)

1. sWadwn 01074542 2(2-0-4)
Fodmnning nsdanslgaumudviugnamnssueiasiy
%afi“mm‘mé'aﬂqw Supply Chain Management for Beverage Industry

at

2. winiveneglumsnadvisedutnfindne e
(") Avuenluvdngnsussmadatinstudin auivinaluladindosiesnisinnig
(V") Jrnentidu
() 3rueniden
() BUIMsEmSURENGAT e EUTI e
3. Ayriidsaoundey 14

Y noaSsunsouny  Lid

r
Y

o

5. Juidavinsnaia Tuft 6 Wy nuATUS w.el. 2563

ar

6. InnUszasntunsiiasiedvn

6.1 ATUdfyUaeTeivn

qma'mnﬁ:uLﬂ"’i"ad@‘imﬂuqmammsuﬁﬁmmL?“{En‘&'aaﬁ’wawﬂﬁaﬁmmﬁé’ﬂdﬁmqﬁuauﬁaqﬂﬁ'n
ﬁ'nﬁgqﬁqﬁh.ﬂuﬁmﬁﬂaqmﬁ'ﬁmmzaulum'mmwu A5 NMSKER UaEnsdaNay datuntsinnisle
guvudmiugramnssuiaiaciy a"mLﬂuLﬂ?aqﬁaﬁﬂﬁ’mﬁﬁwlﬁéﬁaummmﬁmmsmaamhfa,ﬁmu
Ieehadiusganinwanuisnanduyu dwsududinsana LaEABUFLBIRBAINABINSTRIgNAT lUR
fdmsutetugurutlagtl

6.2 uadwsAnduAuan

aunsolieseviamgadynidunmsianisldgumuiiintutaruesnimidaysannisidun
Tu awsndndulalufenssuvdnueddguniugnavmnssuaTodiuld un n1597uny n1sdama
m3HAr MIdesy warmsdeududniamsadau afluwasfugssuuiiteglutagouly

gonpasiuL Ut eYaI0IRns

-57-



7. e3utes183Y1 (Course Description)
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Introduction to supply chain management and logistics of beverage industry. Supply
chain model analysis using SCOR Model and IDEFO, key performance indicators of supply chain,
forecasting and demand planning, procurement and outsourcing, inventory management,
inventory policy, distribution strategies, best practices and related case studies in beverage
supply chains.
8. onnsdiaau

swssdeadnnglunni 3 4o 3.2
9. unufinansnIsnTzAteANTUlnTaUINASIUNANTSISEUIIIIMANgRTES18391 (Curriculum
Mapping)
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PBIYIN1HIBINE W Production Planning and Control for Beverage Industry
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Operations management concepts for beverage industry, operational strategy, planning
and decisions, capacity planning, production planning, process and work-force management,
inventory control for beverage industry.

8. 21segaDY

eevBuadrngluined 3 e 3.2
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Mapping) |
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7. A195U19T187%7 (Course Description)
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Domestic and international food law and regulations related to food additives, beverage
manufacturing and packaging.
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Mapping)
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oA udengu Quality Control and Quality Assurance for Beverages
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Importance and functions of quality control and assurance, risks associated to beverage
quality, beverage quality and safety assurance systems, sampling plan, sample collection
techniques and sampling tools, quality assessment of raw materials, in-process-and finished
products, principtes of sensory analysis and statistical methods for beverage quality control,
fraud and adulteration in beverage industry.
8. @1A138faau

eszBeafsnglumned 3 4o 3.2
9. wnufnERIMInTEEALSLAsYEUINASIUNEMSSudAuaNgAsgTEdYn (Curriculum
Mapping)
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7. #195U9T18311 (Course Description)
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Presentation and discussion on current interesting topics in beverage technology and

management at diploma’s degree level.
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Study and research in beverage technology and management at the diploma’s degree

level and compiled into a written report.
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Wongmaneepratip W, Na-Jomn K, Vangnai K. 2019. Inhibitory effects of
dietary antioxidants on the formation of carcinogenic polycyclic
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Journal of Animat Sciences. 32(8). 1205-1210.
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Research Journal. 26(3): 991-998.
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Shuangshuang Guo, Kriskamol Na Jom and Yan Ge. 2019. Influence of
roasting condition on flaver profile of sunflower seeds: A flavoromics

appreach. Scientific Reports. 9(1): 1-10.
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International Conference on Engineering, Science, and

Industrial Applications. August 22-24, 2019, Tokyo, Japan
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Lilavanichakul, A., Chaveesuk, R., and Kessuvan, A. 2018. Classifying
Consumer Purchasing Decision for Imported Ready-to-eat

Foods in China Using Comparative Models. Journal of Asia-Pacific

Business, 19(4): 286-298.
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Lilavanichakul, A. and Kessuvan, A. 2016, indonesian consumer
perception of imported halat snack foods from Thaitand., pp. 55-60.
in Proceedings of EMCB Bangkok Conference. January 6-8, 2016,
Bangkok, Thailand.
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A. Ngoensod, N, Nunak, and T. Suesut. 2017. Detection of Foreign Bodies in L 0.4
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(Beverage Chemistry and Microbiology)

Wlasesede (Course Ouiline)

. Introduction to food and beverage chemistry

. Major chemical components of beverages

. Food additives and preservatives applied in beverages

. Physicochemical and chemical quality aspects of beverages
. Introduction to food and beverage microbiology

. Food spoilage and pathogenic microorganisms in beverages
. Microbiotogical quality aspects of beverages

. Shelf-life study

co ~N O B W N

EIEEY

2(2-0-4)

Y
Suautalusussens

3

4

4

4

4

a4

a

3

20



S 01074521 inAlaladisdesulifuaanasadiugs 2(2-0-4)

(Advanced Non - Alcoholic Beverage Technology)

W laseseiv (Course Outline) Faudalueussene
. Introduction, classification, composition of beverages 3
. Drinking water, mineral water, energy drinks
. Fruit-vegetable juices and scft drinks

. Dairy-based and cereal-based beverages

. Quality standards and safety aspects of non-alcoholic beverages

. Factors affecting shelf-life of non-alcoholic beverages

b & B B B £~ b

i
2
3
3
4. Coffee, tea and coco-based drinks
5
6
7

_Current trends and new technology in non-alcoholic beverage production
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{Advanced Alcoholic Beverage Technology)

winlaseseden (Course Outline)

1. Introduction, classification of alcoholic beverages

2. Beer: Brewing technology

3. Quality and nutritional aspects of beer

4, Winemaking technology

5. Quality and nutritional aspects of wine

6. Distilled alcoholic beverage production technology

" 7. Quality of distilled alcoholic beverages

4. Trends and development in alcoholic beverage industry

5. Laws and regulations related to alcoholic beverage sector
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(Practical Laboratory in Beverage Industry)

inlasaseden (Course Outline) SruudlucUfiRns
. Introduction to laboratory practice and safety concern 3

. Preparation of raw materials: sorting, peeting, extraction etc.
. Thermal process: retort, canning and heat penetration

. Pasteurization unit: plate-heat exchanger

. UHT pilot plant demonstration

. Spray and drum drying system

. Concentration by evaporation

. Clarification and filtration

M QO ~1 v R PR N

. Beverage packaging assessment

o W L W W W W e W

10. Analysis of physical, chemical, microbiological and sensory characteristics

of beverage products
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(Beverage Product Development)

iinlasesednn (Course Outline)

1. Introduction: types of product development for beverage industry

2. Product policy and goals, product failure and success

3. Generating and screening of new product ideas

&, Product concept and concept testing

5. Development of prototype product: information search, feasibility
detailed process and packaging

6. Packaging for beverages

7. Production of packaging

8. Packaging Sustanability and recyde

9. Innovative processing for beverages
T

2(2-0-4)
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(Hygienic Engineering for Beverage Processing)

LFnlasese 39T (Course Outline)

. Law & Regulations for food machinery design

. Material of construction for equipment in contact with food
. Measurement Instrumentation and Automation

. Hygienic equipment design criteria

. Hygienic design of piping, valves, pumps

. Air handling system

. Water treatment for beverage factory

. Design the processing tines and plant layout of beverage factory

W00~ v B N e

. Steam quality
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2(2-0-4)

(Target Marketing and Strategic Pricing for Beverage Business)

Wlaseseien (Course Outline)

1. Modern marketing strategy

2. Segmentation, targeting and positioning strategy (STP)
3. Profit function

4. Measuring willingness to pay (WTP)

5. Pricing strategy

6. Project presentation
U
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(Supply Chain Management for Beverage Industry)

ilAsesede (Course Outline)

1. Introduction to Supply Chain Management and Logistics
2. The Business Process Analysis by SCOR Model and IDEFO
3. Forecasting and Demand Planning

4. Procurement and Outsourcing

5. Inventory Management

6. Distribution
79U
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(Production Planning and Control for Beverage industry)

iAlasenieden (Course Outline)

1. Management concepts for beverage operations

2. Operational strategy, planning and decisions

3. Process and work-force management

&, Techniques in site selecting and plant layout

5. Capacity planning and production planning

6. Inventory controt and project management for beverage-industry

EEY
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(Food Law and Regutations for Beverages)

Wilaseseien (Course Outline) : Frmtalusussee
1. Introduction to laws and regulations related to beverage industry 2
2. Domestic regutations: Food additives applied in beverages 3
3. Domestic regulations: Beverage manufacturing process 3
4. Domestic regulations: Beverage packaging and labeling 2
5. International regulations for beverage industry: USA, EU, Japan, Australia etc. 5
il 15
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(Quality Control and Quality Assurance for Beverages)

wWnlaseed (Course Outline) Fudalaussens
. Importance and functions of quality control and guality assurance 3

. Risks associated to beverage quality

. Overview of beverage quality and safety assurance systems

. Sampling plan, sample collection techniques and sampling tools

. Quality assessment of raw materials, in-process and finished products
. Principles of sensory analysis in quality control

_ Statistical methods for beverage quality control

W -~ o n B W N

. Fraud and adulteration in beverage industry
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