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3.1.5 A195U1I183
01052501 nanInemansuaznAlulagn1semTeE TN 3(3-0-6)
(Intensive Food Science and Technology Principle)
lassaiuazandfiveesnusenauanig msm?{auwaqmqmﬁﬁzijm'ﬁLL‘Uig‘ULLazLﬁU
$nwr N153eseiemis Iawuinis 3dunidluemis nannisaueueImis nIviANATIALAL
4U1AU18 AMAININIT AMNUARANEBIYNS MENNUIIT ALUNITHARDIMT N1TBeNWULLAS Balle
uwsguensTignaudnuns
Structure and properties of food components. Chemical change during processing and
storage. Food analysis. Nutrition. Microorganisms in foods. Principles of food preservation.
Cleaning and sanitation. Food quality. Food safety. Good manufacturing practice. Hygienic design

of food processing equipment.

01052511 LAIINS Yy 3(2-3-6)
(Cereal Chemistry)
nsifinvesudnsyyd auantiniuaivazisnisinsziusunesdusznauniuaives
SymAvineng 9 uagndadne Snnsfinwivenaniud
The formation of cereal grains. Chemical properties and analysis of chemical contents

of various cereals and their products. Field trip required.

01052512  anslulawnsnluemg 3(3-0-6)
(Carbohydrate in Foods)

iin lnseadne waraudidamthfivasanslulamsaluenns msdaudsanslulanseaiioldlu
gnaNIIHEMIS MIBaseimilulamsaluemis Ysslevdmuavainvesailulamse U§ise
szminmslulawnsauayesdusenavdulundndusionns maUszgndailulamsaluemis

Types, structures and functional properties of carbohydrate in foods. Modification of
carbohydrate for food industrial uses. Analysis of food carbohydrates. Health benefits of
carbohydrates. Interaction between carbohydrates and other compounds in food products.

Applications of carbohydrate in foods.

01052513 analuonis 2(2-0-4)
(Lipid in Foods)
auUR 99RUSENOU MTNATIZY Lasninfivesdiialue1ms nszuiunsnanafiniiouslng
weluladnmswanuwazmslaanalnvundy afnsuaudssenisialse a1snaunulodu

Property, composition, analysis and function of lipids in foods. Production process of
edible lipids. Production technology and use of nutraceutical lipids. Lipids and risk of diseases.

Fat replacer.
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01052514  Tushuluoms 3(2-3-6)
(Protein in Foods)
audAimaeiiuazlnssaiawedusiu mavdsuuasseninenisuussy Wsiufiddiyainumas
gwnsvaneUszan autRdaiivedusiiu navesnisinuustasansindiuazioulssl nsuseiiiu
Anrvedlusiu tmulndeengrivnatiam mulndlsiudineliAnnisud unaslusiuluowian
Chemical properties and structure of protein. Changes during processing. Important
proteins of various food sources. Functional properties of protein. Effects of chemical and
enzymatic modification. Quality evaluation of protein. Bioactive peptides. Allergenic peptide

protein. Protein sources for future.

01052516  nquiaduams 2(2-0-4)
(Food Additives)
1psgrunuingievuomsiazdeiruaiiiiedes visvesingidevusmisuaznsldlu
9IUNT NasuaﬁmqL%@UummiﬁﬁﬁiaﬂmmwLLazmiLﬁU%Jﬂmmmi
Food additives standards and related regulation to food additives. Types of food
additives and their applications in food. Effect of food additives on food quality and food

preservation.

01052517 Ingnmaniuasmeluladnisemnsdugs 3(3-0-6)
(Advanced Food Science and Technology)
AMUANIMIIMIANgIeanskaznalulagnisemns Usenaunig auaeo1ns 3a833nen
91113 NMSUUTFULALIAINTINDINNS
Advance in food science and technology including food chemistry, food microbiology,

food processing and food engineering.

01052518 ATIYDINAUTADISUALNTIATIEN 2(2-0-4)
(Chemistry of Food Flavor and Analysis)

audimupiuasiidndvesansiindusa nsfnansvinausdluenms wmadanisafaansl
nausallawisudaegslunsideifeaduoms wadamsiegsimaniiieszyviinvesansuay
wadianmslivszamdudalunsfnuanslindusaemsanduiudvostoyaiildaniedesilonasioya
nUszamduia

Chemical and physical properties of flavoring agents. Flavor formation in foods.
Extraction techniques of flavoring agents used in sample preparation for food research.
Chemical analysis techniques for substance identification. Sensory techniques for investigation
of food flavoring agents. Co-relationships between data obtained from instrument and sensory

tests.
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01052522 JEUUABARDYA MIBNANYNTINBIMNT 3(3-0-6)
(Colloidal Systems in Food Industry)

ansensLazd RN sTvhwiTlauRneaassdvetenms aduniskavdunaly
pwnawarUfRnaamemiefidmareauautitufiuarauansiiisdoatuiivesens ns
onuuULarAmUANAMaLTRTwm fivesemslusULUuTesansLYIuARY BiTadu Trik 19a way
1ATIA5 1WA NTANW

Nutrients and food ingredients providing colloidal characteristics of food. Mixing
sequences of food ingredients and unit operations influencing surface properties and
hydration properties of foods. Designing and controlling functional properties of foods in

suspensions, emulsions, foams, gels and composite structures. Case study.

01052523  MFIATILNRINIT 2(2-0-4)
(Food Analysis)
MaNNIwarN1sUsEYNAIENINAT NMenm wasnsusudiumalszandudalunisinsen

91113

Principles and applications of chemical, physical and sensory methods in food
analysis.
01052524  wialulaglulewugeslugnavnssuens 2(2-0-4)

(Biosensor Technology in Food Industry)
vanmsvhauedlulewsuees suuuululewuees duvszneunazdadeifinaienisiau
voslulowuiees wuInnIsiauILaznsagaunisitlaveslulamuges nsdlfinwinisii
Tulowuwesluldlugnamnssuemis
Working principles of biosensor. Types of biosensor. Components and performance
factors of biosensors. Development guidelines and validation of biosensor. Case study of

using biosensor in food industry.

01052525  walulagnsuusguomsseduwivii 3(3-0-6)
(Frontier in Food Processing Technology)

walulaBnsulsglommstugeuuuldarudounarlaldanuion maudssulussuulasaiie

nsuUsguieadulilasion MsudssUsmenduing msulssusenaudunssn uaznsliaudou

wuuleviadin malulagmaudsgusenmslildnnudoudugs msudsgudemindugs msuUsgUdae

pdudemnuiigs msulssufeuassanlilelanuazuasiad n1suUssufesed mIuussusew

wiu wialuladloley dhdidnlnslasivdanse lulasviounlutuida uagnsldinaluladioodida

welulafnsldanudulunisutifu uasutudsdugeiomsldauussenersunasnmsldenudu

.y

nuraIRNLduTinanans et Jygyiussivg dumesillnvosassnds Vueusd syuu
DR LUIIR
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Advanced thermal and non-thermal processing technology, aseptic processing,
microwave processing, radiofrequency processing, infrared processing, and ohmic heating.
Advanced non-thermal processing technology; high pressure processing, ultrasonic processing,
ultraviolet and pulsed light processing, irradiation processing, membrane processing, ozone
technology, acidic electrolyte, micro or nano bubble, and hurdle technology. Advanced chilling
and freezing technology using jet impingement and cooling medium from various sources.

Biosensor. Artificial Intelligence. Internet of Thing. Robotics. Automation.

01052526 winnssunstianuseunvuleviiiauazauuluinlunszuiunis 3(3-0-6)
NARNDIASLAZLATUINTT
(Innovative Ohmic Heating and Electric Field in Food
Processing and Nutrition)

Amsikarauddgveinnssulunswlssvemis ﬂ’mﬁm&aﬁwaamﬁmﬁmsﬁmmiﬁa&J
winnssumstinnudeusuulevufiawavaulfuuutiunans udnnsuasduneunisnandienis
Trenufeunuulevisfauazauulnihuuuuiunas gunsaiinuasnsinge msswalunisudnuas
N9 NIUTTEIUANNINLALANNUARANBYDIB1MNS ndnmakagtunounsiMsfnuiiieviine
Heqdunds msUssgndldtumananemsuaginsuinis

Overview and significance of innovative food processing. Adding food product values
with innovative ohmic heating and moderate electric field. Principles and processes using ohmic
heating and moderate electric field. Measuring tools and installation. Calculation of processing
and energy. Quality assessment and food safety. Principles and procedures of microbial

challenge study. Application of food processing and nutrition.

01052527 mswﬁmmma@amﬁa%u@q 3(2-3-6)
(Advanced Frozen Food Manufacture)
%ﬁﬂﬂ’]iLLazL‘Vlﬂﬁﬂ‘f]jugwaﬂﬂ’]iwaﬁl@”ﬁmﬂg@ﬂLLGﬁ\‘i Lﬂ%ﬂﬁ%%mﬁd”ﬂguqa nsAunlung
NANIMISERNLDY mu'ﬁ%’aé’mmswﬁmmma@aﬂLLSﬁa%’juqa
Principles and advanced techniques in frozen food manufacture. Advanced food
freezers. Calculation in frozen food manufacture. Research in advanced frozen food

manufacture.

01052528  wialulagnisudssvenmsmelulasian 3(2-3-6)
(Microwave Food Processing Technology)
wann1snishiauseusiglulasin audladianvsnveseimswasnisusvaudiladianysn
vssyfusidmivomsiituaiedlulasion wdeseulilasviszduadiieunazgnamnssy maano3
laduaznsmiaslsdemadelulasim n1seuus nseveuNey Msazaetuds navea s
wos msada nsandaglalasin nsléraulilasmsuiussudulunisussuemns wwudiaes
mepdiaenanslunisuusglomnsmelalasia

-22-



uA.2

Microwave heating principle. Dielectric properties of foods and adjustment of dielectric
properties. Microwave food packaging. Domestic and industrial microwave oven. Microwave
assisted sterilization and pasteurization. Microwave assisted drying, baking, thawing, frying,
puffing, extraction and blanching. Use of hybrid microwave with other systems for food

processing. Mathematical modelling in microwave food processing.

01052531  nsUszendelaildndluinenmansnise s 2(2-0-4)
(Application of Physical Chemistry to Food Science)
mMsthaumsiueiideildndunldesuiemsadsuuadiuems nsuusguuaznisiiy
$nwewns unumesth arwduiussevinetnane
Application of physical chemistry to explain changes in foods, food processing and

storage. Roles of water. Phase relationships.

01052532 3FI’Jﬂi’illE]’Wﬂi“ﬂjuq\‘iﬁﬂ%%Uﬁﬂ%VlEJ’]ﬁ’]ﬂGl%ﬂ’]ia’mﬁ 3(3-0-6)
(Advanced Food Engineering for Food Scientist)

n1sUszgnAnIeAdnAIansuazgunaa1ansluIMINTIuNTEUINNITLUTIUDIMNT JUNTS
dwulumusy Ausou LLazmamﬂum%u’i’aﬁiﬁi’mﬂigﬂmmi dunsaaunamanitintulunng
w5305 lwulgesuatiATeY AN imeT n1suseidluamnInkaraNUaendevae msiagly
aun1sugunl NAeni uavaRgnil

Mathematical and thermodynamic applications in food process engineering. Equations
of momentum, heat and mass transfers in food processing equipment. Equations of kinetics in
food processing. Sensor and computer networking. Evaluations of food qualities and safety using

primary, secondary, and tertiary equations

01052542 Yy eguanyizUeI0mig 2(2-0-4)
(Hygienic Problems of Foods)

1% ]
o a

nanaudnwareImIHonUlanfueIms YauvsdnelsngUnliiazadunidnelsngufenin
Rendestuems ngdeteiumegudnvazveslssnugnannnssuemsuazseuunsUseunm
Uaanfigeims N13INNMSIUraNgUan¥aza1ms N1sAIuANRauvsdnalsalulssugaamnssy
PIMNTHALNENI IS NTIATIRUR VIl audnyarluls N URRaImNIIUBIMS
nsdifiny SnsAnwuenaniuil

Principles of food hygiene on food safety. Emerging and re-emerging foodborne
pathogens. Regulation of hygiene in food manufacturing and food safety assurance system.
Food hygienic management. Control of foodborne pathogens in food manufacturing and food
products. Root cause analysis of the hysienic problems in food manufacturing. Case study.

Field trip required.
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01052543 La3wIMsluingnmansnisems 2(2-0-4)
(Nutrition in Food Science)

Fuellvosarsemswualastuana waglulasluana anunisailagdunmisinulaguinisiu
WPNENINNTOMT WunueaTurasalasiuanakazlulasluanaruduiusveansuilnnemis
AUNSIIMANTEIMNS IuNUEATUNAzNITRaNMAINefugTAnsallsndauuaslsaldfnde.da%s
feoesanunsaliagiunazaiddeifeiularunnsluinermaninse s

Nutrition biochemistry of macro and micro-molecules. Current situations on nutrition in
food science. Metabolisms of macro and micro-nutrients. Relationship of food consumption and
malnutrition. Metabolisms and exercise towards obesity and non-communicable diseases.

Examples of current situation and researches on the context of nutrition in food science.

01052546 @ nsguAMKaslvULNFu 2(2-0-4)
(Health Foods and Nutraceuticals)
msduunomsguanuarlavun vt winuedduuaznalnnsoongrivesansiidaut
11992019 Ue1115 N1svedevaNTRIN1ITInIN swwdanalulagleded nguuiskasdoUeAy
anumsaitaqiu waraAdeiiRedesiuemsaunmuaslnvuindy st
Classification of health foods and nutraceuticals. Metabolisms and mechanisms of
actions of food bioactive compounds. Bioactivity assays including omics technology. Law and

regulations. Current situation and research in the context of health foods and nutraceuticals.

01052547  mIswuIHARA TR NI 2(2-0-4)
(Development of Functional Foods)

4n1EN1LAYUINITVRIUTEVINTINY ANUFNTUTTENINDIMITHATAVNIN NTEUIUNITIUNS
Woruwansae ngAnssuaznsiuiveiuilanlusunsiulssmuemsifieguain msidonsivns
wardruUsznevvesemsdmiuiuslnaguninduazuilnafifinnuidssionndulsalifnsoisess
ﬂﬂiLLUﬁgﬂmmiﬁLﬁmsﬁmﬁummiﬁwﬁﬂﬁ ﬂgwmaﬁLﬁmﬁﬁmﬁ%mmﬂ%wﬁﬂﬁ LONANTATUAYUNN
Innmaniiiievesynnldfnaniadguamuesomndming mivszendimaluladfdvialunis
T T G AV ST

Nutritional status of Thai population. Relationship of food and health. Process of product
development. Consumer behavior and perception about food consumption for health.
Selection of food and food ingredients for healthy people and people with risk of non-
communicable diseases. Food processing for functional foods. Regulations about functional
foods. Scientific substantiation of the use of health claims of functional foods for approval

process. Application of digital technology in functional foods development.
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01052548 mﬁ@ﬂ’ﬁm’mL?ﬁlmé”mmmﬂaamﬁ%mmms 3(2-0-6)
(Food Safety Risk Management)

FUATIENIAAL QAUNTE kATNIENINARDAYINLLINIT miﬁwﬁLﬁmsﬁumﬂmnmigﬂmmi
mMswAsuLassUuazmsidnansfiviuenms msvssiliusnuidesossunseluems msusziiu
audsaiioyssifiunudasafevesingidouuemisuazenmsinl ssuumsdanisarandesves
dunseluenns msdoansanudesduthlugenmsvasade

Chemical, microbial and physical hazards in the food chain. Toxicants formed during
food processing. Xenobiotic and biotransformation of food toxins. Risk assessment of food
hazards. Safety assessment of food additives and novel food. Food safety management

system. Risk communication leads to food safety.

01052551 nMslaTiiasedesiiensiamaems 1(0-3-6)
(Analysis and Instruments for Food Measurement)
vdnmslunisdusnedns ndnnsuazmadeveardesiedineimaednuadl moam uazdinm
TUNUITEMUINGIMEATNITEINNT NITNAFOUAIUYNABITDIITIATIEN HUINNITIANITAIY
Uaenseluesuuinnis
Principles of sampling. Principles and techniques of analytical instruments for chemical,
physical and biological in food sciences research. Analytical method validation. Guideline for

management of laboratory safety.

01052561 ﬂg’jﬁ’ﬁﬂWié’wummﬂaamﬁammi%ugﬂ 1(0-3-6)
(Laboratory in Advanced Food Safety)

[%
Y

a a6 a v = Y] I3 v a )
mimwaaumwaumaLLazmmmsmﬂiuiaaiuﬂwumLawWQQ UizLﬂuﬁﬁ]ﬁ;UULﬂaaﬂUﬂam
UanNevas01nis
Chemical and microbiological testing by current and advanced technology. Current issues

on food safety.

01052591 52 0uUITIYNINGANENSNITBINS 2(1-3-4)
(Research Methods in Food Science)
5e0EUITNSAEUNNTITENIAUINGIFIEATANTONNNT  NITITMRUNITIVY N1SREUTDLEAUD
159715398 Msdsusisaiunside nsldindesdlendnemanslunsisesuineimansnis
913 nénIBUFTRNsTigndes nsldweniiuaslunismuniaieuaziinsizsideya
Research methodology in food science. Planning, proposal writing, report writing, and
using of instrumentation in food science research. Principle of good laboratory practices

(GLP). Application of software in instrumental control and data analysis.
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01052592  @d@uszgnAdmIuIITeNIINgIManin1seImvng 3(2-3-6)
(Applied Statistic for Food Science Research)

N1 UNITNAG D miﬁg\‘lamﬁg’mmu%’a NFIALAENITATIVABUANNAFIUNITITEN
WIMEANSN1591MST anwazn1sUTEENAYaNALISEAR n1siiudeya aliavesdeya msteudeya
myiesziteya lnsldiaiesiiolinszimnaiuuunansdiuds wagnsienadeyadmiuamide
NINYIAENTNITDINNT

Experimental design. Research hypothesis, measurement and hypothesis testing in food
science research. Principle and application of statistical software package. Data collection. Type
of data. Data input. Data analysis using multivariate statistical tools and data interpretation for

food science research.

01052593 BIRANNINNSANITEAUUT U I lu s TN 1-10
(Body of Knowledge at the Master Degree Level from Overseas Studies)
awsluanvineeansnisemnslusefudiyaiinidanamedousouluaminerde
melseind Msfisuidssmdlsisdulununasivesmineduinensamans
Knowledge in food science at the master degree level taken in oversea universities.
Credit equivalence according to Kasetsart University regulation.

01052596 SURMIENIINEIFENINI581MS 1-3
(Selected Topics in Food Science)
Soaarzmednuine mansniseslussiuliag v shieisealdsuluuaznn
N15ANYI
Study on selected topics in food science at the master’s degree level. The topics are

subject to change each semester.

01052597 duaun 1
(Seminar)
nsdnausuazeuTelunndinguluidediuraulaniinermaninisens lusesu
ERITRINY
Presentation and discussion on current interesting topics in food science at the master’s
degree level.

01052598 Ugyyiiveig 1-3
(Special Problems)
NMSANYIAUAIIMISINGIAIENIN151NSIEAUUS UM waziSausoadoudusienu
Study and research in food science at the master’s degree level and compiled into
a written report.
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01052599  Angnlinus 1-36
(Thesis)
WelusgaulSaln wazSeussadeuduinednus

Research at the master’s degree level and compile into a thesis.
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3.2 o ana AuvisuazAn)AiveseI1915E
3.2.1 919138UszImangns
a6y Yo-uwana NAYTUNISIYINTG N3UFU
il AUNUINIIBING tagdu nangns
Al (61913%7) YFulse
Fosondy, U w.adiduianisdnem
aunAnidervey

1| wwannunsnd autlana* U3 01052514 | 01052514
Qﬂi’gﬂmamwﬁ‘&j 1. Optimization of hydrolysis 01052596 | 01052593
.U, (nalulagn1eenms) conditions for production of gelatin | 01052597 | 01052596
Aeshoudusunia hydrolysates from shark skin 01052598 | 01052597
qmaaﬂszﬁwﬁwmé“a, 2548 byproduct and evaluation of their 01052599 | 01052598
M.Sc. (Food Science and Technology) antioxidant activities, 2563 01052599
Tokyo University of Marine Science 2. Effects of salt extraction and
and Technology, Japan, 2551 heating conditions on protein
Ph.D. (Applied Marine Biosciences) characteristics and antioxidant
Tokyo University of Marine Science activity of salmon (Salmo salar)
and Technology, Japan, 2554 bone extract, 2562
awﬁw@‘iaqug 3. Production of calcium-rich snack
- Protein chemistry from salmon bone, 2562
- Fishery product technology
- Utilization of byproduct from food
industry
- Meat technology
- Gelatin application
- Protein-based film

2. | waniigns ey ATy 01052517 | 01052501
Qjéri’mmamﬁmiﬁ 1. Active antimicrobial collagen 01052541 01052517
m.U. (Anermansiazinaluladnis casing, 2562 01052597 | 01052548
919113) Wieshdeususuni 2. Inhibitory effects of dietary 01052598 | 01052551
UUINYNFNYATAERNS, 2544 antioxidants on the formation of 01052599 01052596
ML ANYIPERSN1T91AT) carcinogenic polycyclic aromatic 01052597
URINYIRENWATANERS, 2547 hydrocarbons in grilled pork, 2562 01052598

01052599

& Yo

*91TINTURAYDUNENERNT

Y Y
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https://www.scopus.com/record/display.uri?eid=2-s2.0-85072780813&origin=resultslist&sort=plf-f&src=s&sid=9e6d7d8694c90d6e1748db6df0e15571&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2826433576600%29&relpos=2&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85072780813&origin=resultslist&sort=plf-f&src=s&sid=9e6d7d8694c90d6e1748db6df0e15571&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2826433576600%29&relpos=2&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85072780813&origin=resultslist&sort=plf-f&src=s&sid=9e6d7d8694c90d6e1748db6df0e15571&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2826433576600%29&relpos=2&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85072780813&origin=resultslist&sort=plf-f&src=s&sid=9e6d7d8694c90d6e1748db6df0e15571&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2826433576600%29&relpos=2&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85072780813&origin=resultslist&sort=plf-f&src=s&sid=9e6d7d8694c90d6e1748db6df0e15571&sot=autdocs&sdt=autdocs&sl=18&s=AU-ID%2826433576600%29&relpos=2&citeCnt=0&searchTerm=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85091703881&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85091703881&origin=resultslist

uA.2

a6 ?}a—umaqa NAIUNIEIYINT AT UEADUY
i AUNUINEVING taglu nangns
AMAA (F1917397) Uiuusa
Fosady, U w.Afd1Sansanen
andviidieaug

Ph.D. (Food Science) 3. Meat tenderization effect of
Kansas State University, USA., 2553 protease from mango peel crude
fuAvudeavgy extract, 2562
- Food chemical toxicology and safety
- Toxicants formed during processing
mycotoxins in food
- Meat science and technology
- Improving functional value and
quality of meat products

3. UYNENNR 0l 98U UG 01052523 | 01052523
p’jﬁdwmamwmié 1. Effects of germinating temperature 01052596 | 01052596
M., Gnenmansiily) and time on metabolite profiles of 01052597 | 01052597
WAty sunflower (Helianthus annuus L.) 01052598 | 01052598
UNINYIRELNEATANERS, 2547 seed, 2564 01052599 | 01052599
M.Sc. (Biotechnology) 2. Influence of roasting condition on
UNIMeIFUUAAE, 2550 flavor profile of sunflower seeds: a
Dr.rer.nat. (General Food Technology) flavoromics approach, 2562
Munich University of Technology, 3. Inhibitory effects of dietary
Germany, 2555 antioxidants on the formation of
a'}"uﬁ"v'u%&l'nl’]mu carcinogenic polycyclic aromatic
- Food Chemical Safety hydrocarbons in grilled pork, 2562
- Metabolomics for Food Quality and
Safety

4. UNENNAUIN NIV 314278 01052541 01052548
stzi’mmamﬁmié 1. Okra mucilage powder: a novel 01052597 01052561
.U, (aluladdinin) functional ingredient with 01052598 | 01052596
UNINeReNiing, 2543 antioxidant activity and antibacterial | 01052599 | 01052597
M. (WEINYINIIDIMNTHAE mode of action revealed by 01052598
1ATUIN13) scanning and transmission electron 01052599
UANINeNBEURea, 2545 microscop, 2563
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a6 ?}a—umaqa NAIUNIEIYINT AT UEADUY
i AUNUINEVING taglu nangns
AMAA (F1917397) Uiuusa
Fosady, U w.Afd1Sansanen
andviidieaug
Ph.D. (Food Science) 2. Application of citric acid, sodium
University of California, Davis, chloride and peroxyacetic acid as
USA., 2554 alternative chemical treatment for
mﬁm'“awfi‘imng organic trimmed aromatic coconut,
- Food microbiology 2562
- Food safety 3. Antibacterial activities of green
- Risk assessment mango peelextracts and its
application in fish fillet, 2561

5. | u990f3 vosaau T1YRusUg MUY 01052516 | 01052516
Q’sz'aamamwmié 1. Simplify product safety and quality | 01052542 | 01052542
IN.U. (ﬁqa%ﬁwm) risk analysis of raw materials for 01052596 | 01052561
1UMINYNRYNBATANENS, 2539 conventional, soilless culture and 01052597 01052596
.. (WPIAEnsn15019%13) organic salads, 2564 01052598 | 01052597
URINYIRBLNYATANERS, 2542 2. Synergistic antimicrobial activities of | 01052599 | 01052598
U1.0. (Anermaninsnnms) Thai household essential oils in 01052599
wﬁwmé’wﬂwmmam%, 2548 chitosan film, 2564
m"uﬁﬂnl,%mmiy 3. An assessment of antibacterial
- Food microbiology and safety mode of action of chitosan on
- Natural antimicrobials Listeria innocua cells using real-time

HATR-FTIR spectroscopy, 2562

6. | wisarniey druaed MUY 01052511 | 01052511
T09ANART113E 1. Fabrication of starch blend films 01052597 | 01052517
WU, Greeansuasmaluladnis with different matrices and their 01052598 | 01052596
91M13) e Thtley mechanical properties, 2563 01052599 | 01052597
IS NTANENT, 2536 2. Effect of mixed high amylose rice 01052598
M.S. (Food Science) flour on pasting properties and 01052599
Kansas State University, USA., 2539 texture of rice noodles, 2562
Ph.D. (Food Science) 3. Improvement of thermoplastic
Kansas State University, USA, 2543 starch films blowing ability using
anuvidieavey cassava starch acetate, 2561
- Thermoplastic starch materials and
packaging
- Structure-function properties of
starch and starch structure
- Modifications for food and non-food
applications
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a6 ?}a—uwaqa NAIUNIEIYINT AT UEADUY
i AUNUINEVING taglu nangns
AMAA (F1917397) Uiuusa
Fosady, U w.Afd1Sansanen
andviidieaug

7. | wanUiaw gassannsal MUY 01052591 | 01052591
SOFMNEANTI15E 1. Ohmic heating-aided mechanical 01052592 | 01052592
.. Anenaansuazinalulagnig extraction of gamma-oryzanol and 01052596 | 01052596
91119) phytosterols in rice bran oil, 2564 01052597 01052597
UNINYIULNYATANERS, 2529 2. Ultrasonication of milky stage rice 01052598 | 01052598
M.S. (Food Science) milk with bioactive peptides from 01052599 | 01052599
University of New South Wales, rice bran: its bioactivities and
Australia, 2536 absorption, 2563
Ph.D. (Management of Technology) 3. In vivo prebiotic properties of
Asian Institute of Technology, 2542 Ascophyllum nodosum
mmﬁmﬁimmzy polysaccharide hydrolysates from
- New product development lactic acid fermentation, 2562
management in food industry
- Marketing and consumer research of
food products
- Use of statistical methods for food
science research
- Food Processing
- Cereal and Baking Technology

8. | wwanU3dng waalseana* MUY 01052513 | 01052514
509AN@NI19159 1. Effect of steam-cooking on (Poly) 01052514 | 01052522
m.U. Anemanstazimalulagnig phenolic compounds in purple yam | 01052522 | 01052593
919113) WAt and purple sweet potato tubers, 01052591 | 01052596
UNTINEIFNYNTANERNT, 2527 2564 01052597 | 01052597
M.Sc. (Food Science and Technology) | 2. Water extract of mungbean (Viena 01052598 | 01052598
University of New South Wales, radiata L.) inhibits protein tyrosine 01052599 | 01052599
Australia, 2532 phosphatase-1B in insulin-resistant
Ph.D. (Food Science) HepG2 cells, 2564
University of Guelph, Canada, 2540 3. Alkali-treated starches as a new
awﬁw.%mwg class of templates for
- Food colloids CaCOs spherulite formation:
- Food rheology and microstructure experimental and theoretical
- Food proteins studies, 2562

*919150NTURRYOUMENERS
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AMAA (F1917397) Uiuusa
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9. wURe nuanmuy MUY 01052596 | 01052526
HYIeMans19158 1. Ohmic heating-aided mechanical 01052597 | 01052532
271U, (IAINTIUDINNT) extraction of gamma-oryzanol and 01052598 | 01052596
an1dunAluladnsEanuNaNIIAUNIS phytosterols in rice bran oil, 2564 01052599 | 01052597
annszUl, 2541 2. Simulation of thermal and electric 01052598
2.4, (Armnssuededna) field distribution in packaged 01052599
URINYIRBLNYATAERS, 2545 sausages heated in a stationary
Ph.D. (Food Engineering) versus a rotating microwave oven,
The Ohio State University, USA., 2555 2564
mmﬁmﬁimmmw 3. Effect of thermosonication or
- Mathematical modeling of microwave heating for post
continuous ohmic heating of liquid- pasteurization on chemical,
particle mixtures physical, and sensory characteristics
- Software development of food of prototype sausage, 2563
processing

10. | wwanivsu aaulnininag MUY 01052596 | 01052501
Q’sz"mmamﬁmié 1. Ohmic heating of a solid-liquid food | 01052597 | 01052551
m.U. (nenmansiazinaluladnis mixture in an electrically conductive | 01052598 | 01052561
919119) e sAtley package, 2564 01052599 | 01052596
IS UATANENT, 2546 2. Sterilization of coconut milk in 01052597
M.S. (Food Science and Technology) flexible packages via ohmic-assisted 01052598
Oregon State University, USA., 2550 thermal sterilizer, 2564 01052599
Ph.D. (Food Science and Technology) 3. Bicarbonate and amino acids are co-
Oregon State University, USA., 2556 germinants for spores of Clostridium
aww%wn%msznmu perfringens type A isolates carrying
- Food microbiology plasmid-borne enterotoxin gene,
- Microbial food safety 2561
- Molegular biology of spore-forming
bacteria
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11| wanfiannd sunninsel U3 01052512 | 01052512
HYILAIERTIANTE 1. Reducing chicken nugget oil content | 01052543 | 01052543
. Gnereansuazmaluladnig with fortified defatted rice branin | 01052596 | 01052596
21119) batter, 2563 01052597 | 01052597
URTINUIRELNYATANERS, 2535 2. Oligosaccharides preparation from 01052598 | 01052598
WA (ANeIFEnInITeInIsg) rice bran arabinoxylan by two 01052599 | 01052599
URINYDUINYATAERS, 2547 different commercial endoxylanase
Ph.D. (Food Science) enzymes, 2562
Purdue University, USA., 2554 3. Preparation and purification of
awﬁmlﬁ}m%ﬁmu oligosaccharides from commercially
- Dietary fiber defatted rice bran, 2561
- Rice starch

12, | WNaUNAUR V999U MUY 01052511 | 01052511
;:Jszhamammmié 1. Effect of emulsifiers on pasting 01052512 | 01052512
.U (Anemansiazvaluladnig properties of rice flour and alkaline | 01052517 | 01052596
919113) WAt rice noodle qualities, 2562 01052597 | 01052597
UNTINYINBLNEATANERNS, 2539 2. Physical and chemical properties, 01052598 | 01052598
M.S. (Food Science) antioxidant capacity, and total 01052599 | 01052599
University of Massachusetts, USA,, phenolic content of xyloglucan
2542 component in tamarind (Tamarindus
Ph.D. (Food Science) indica) seed extracted using
University of Massachusetts, USA,, subcritical water, 2562
2547 3. Role of amylolytic activities during
EI'I‘U'I%WIL%EJ’J%%U_, pregermination on rice kernel
- Food microstructure morphology and physicochemical
- Food polysaccharide properties of isolated starch, 2561
- Starch chemistry
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13, | WNENWETT WesANG MUY - 01052596
919158 1. Encapsulation for improving in vitro 01052597
.. (Anemansiazvaluladnig gastrointestinal digestion of plant 01052598
21119) polyphenols and their applications 01052599
IRV IRENYATANERS, 2554 in food products, 2563
.. (Wwalulagnigemns) 2. Physicochemical stability and in
f\;madﬂiajmwﬁwmﬁa, 2557 vitro bioaccessibility of phenolic
Ph.D. (Agricultural Science) compounds and anthocyanins from
Gifu University, Japan, 2561 Thai rice bran extracts, 2563
awﬁmlﬁ}m%ﬁmu 3. Bioactive compounds from by-
- Extraction and HPLC analysis of products of rice cultivation and rice
phenolic compounds processing: extraction and
- Bioactive compounds and application in the food and
antioxidant activity of plant extracts pharmaceutical industries, 2562
- Encapsulation technology

14. | WALEIINT NEBLITYNA MUY 01052518 | 01052518
;:Jﬁa"wmamwﬁsﬁ 1. Effects of germinating temperature 01052591 | 01052591
.. Aremansiazmaluladnig and time on metabolite profiles of | 01052597 | 01052596
919119) LNTATE sunflower (Helianthus annuus L.) 01052598 | 01052597
UNTINGISBLNUATAERNS, 2540 seed, 2564 01052599 | 01052598
W, (emansn1senmg) 2. The superiority of 01052599
UPINGAYLNYASANERNS, 2547 ultrapasteurization over
Ph.D. (Food Science and Human conventional heat treatments
Nutrition) regarding Riceberry beverage aroma,
University of Illinois at Urbana- 2563
Champaign, USA., 2555 3. Aroma compound profile of mature
ﬁ'l‘ll'ﬁ“v'lt%ﬂ'a"u'lmu coconut water from tall variety
- Flavor chemistry through thermal treatment, 2562
- Flavor analysis by instrumental and
sensory measurement

15. | w1935dd I3nadna NUY 01052516 | 01052516
JIAANTIATY 1. The effect of coconut water on 01052523 | 01052523
wmu. Anenmansuaninalila8nsemns)|  adipocyte differentiation and lipid 01052596 | 01052596
WAInedeinyasEans, 2534 accumulation in 3t3-11 cells, 2563 | 01052597 | 01052597
M4l (NeraniniseIms) 2. Aroma compound profile of mature | 01052598 | 01052598
WInedeinuasenans, 2537 coconut water from tall variety 01052599 | 01052599
Ph.D. (Food Science) through thermal treatment, 2562
Kansas State University, USA., 2544
aundvdisnviny
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- Food analysis 3. Volatile aroma compounds in
- Food additive jasmine rice as affected by degrees
- Flavor analysis in food of milling, 2562

16. | W9@173581 1nnAs MUY - 01052595
919158 1. Antifungal and plasticization effects 01052596
. (eemansuazmAluladmsenms)|  of canvacrol in biodegradable 01052597
UNINYIRELNEATANERS, 2553 poly(lactic acid) and poly(butylene 01052598
WM. (ANYINERINITOMNS) adipate terephthalate) blend films
UIINYIRENYATANENS, 2556 for bakery packaging, 2564
Us.n. (nerenansimsoImns) 2. Effect of Ultrasound-Assisted
“m%wmﬁ?m“mmam%r 2560 Extraction on Emulsifying Properties
s deaney of Silkworm Protein.
- Freezing technology 3. Effect of carbonation of fresh egg
- Drying technology white prior to spray drying on
- Food polysaccharide physical and functional properties of
- Food protein powder, 2561

17, | s nsasal yynIngang U3y 01052596 | 01052527
FOIANANTIANTY 1. Multiple-factor mathematical 01052597 | 01052532
.. (Anemansiazmalulagnig modeling of glycine-glucose 01052598 | 01052596
91913) \esheudusunda browning, 2563 01052599 | 01052597
IRV RENUATANERS, 2537 2. Glucose-fructose-glycine time- 01052598
M.S. (Food Science) temperature integrator and its 01052599
Rutgers, The State University of New potential application in heating
Jersey, USA., 2541 process control of food softness,
Ph.D. (Food Science) 2562
Rutgers, The State University of New 3. Development and characterization
Jersey, USA., 2547 of a new nonenzymatic colored
mmﬁmﬁimmzy time-temperature indicator, 2562
- Engineering of food freezing
- Food shelf-life prediction
- Food process modeling and
simulation
- Microbial growth prediction
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18. UNITNNT ARINTEYAIUNA U 01052542 01052542
AU 8AaNT1975E 1. Comparative study on the effect of | 01052596 | 01052561
.. Gnenmansinly) temperature and water activity on 01052597 | 01052596
URMINYDUNYATANERS, 2526 Aspergillus flavus and Aspergillus 01052598 | 01052597
WA (NYIFEnInITeInIg) carbonarius isolates growth and 01052599 | 01052598
IRV IRENWATANERS, 2531 mycotoxin production on a chili 01052599
Ph.D. (Food Science) powder medium, 2563
University of Georgia, USA., 2541 2. Occurrence of aflatoxin- and
awﬁﬂnlﬁ}m%ﬂmu ochratoxin A-producing Aspergillus
- Safety of minimally processed species in Thai dried chilli, 2563
produce 3. Taxonomy of Aspergillus section
- Microbial stress response Flavi and their production of
- GMP/HACCP system aflatoxins, ochratoxins and other
- Mycotoxin detection in food mycotoxins, 2562
products

19. | wIAENg iandiege Junsne MUY 01052543 | 01052543
Q"daamamﬁmsﬁ 1. Nutritional, sensory, and texture 01052546 01052546
MU (WAluladdinin quality of bread and cookie 01052597 | 01052547
LNIMLRYURRS, 2543 enriched with house cricket (Acheta | 01052598 | 01052596
WL (NYIFEnINITeImg) domesticus) powder, 2563 01052599 | 01052597
UNINYRYNYATANERS, 2549 2. Action modes of the immune 01052598
Ph.D. (Food Chemistry and Cell modulating activities of crude 01052599
Biology and Immunology) mushroom polysaccharide from
Wageningen University, Phallus atrovolvatus, 2563
The Netherlands, 2555 3. Controlled release and macrophage
mmﬁmﬁimmzy polarizing activity of cold-pressed
- Effects of food compounds on rice bran oil in a niosome system,
human immune responses 2562
- Molecular biology
- Nutrigenomics

20. | wiedsiyug Inendivd NUIY 01052517 | 01052517
FO9ANANTIANTY 1. The effects of pasteurization by 01052596 | 01052532
98U, (Fnssuesena) conventional and ohmic heating 01052597 | 01052596
andumaluladnszanunaninnmnms methods and concentration 01052598 | 01052597
a1mnsey, 2540 processes on the Madan (Garcinia 01052599 | 01052598
2.4, (3FINTIURINIT) schomburgkiana Pierre) juice 01052599

properties, 2563
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mﬁﬁwﬂ’lﬁaLWﬂIuIaQW‘imEJMLﬂéﬁﬁuﬁ, 2. Potential of green seaweed Ulva
2544 rigida in Thailand for healthy
M.Comm. (Finance) snacks, 2563
The University of Sydney, Australia, 3. The application of ohmic heating in
2546 lactose-free milk pasteurization in
Ph.D. (Food Science and Technology) comparison with conventional
The University of New South Wales, heating, the metal contamination
Australia, 2550 and the ice cream products, 2562
funivndeariny
- Drying Technology
- Freezing Technology
- Ohmic Heating

21, | wNARSS MSIFAANG ATy 01052546 | 01052543
ATYANERT1915E 1. Assessment of antimicrobial activity, | 01052597 | 01052546
m.u. Gnermansiazimalulagnis mode of action and volatile 01052598 | 01052596
913) \Aesheudusunda compounds of Etlingera pavieana 01052599 | 01052597
IRV RENUATANERS, 2540 essential oil, 2563 01052598
M.S. (Food Science) 2. Application of citric acid, sodium 01052599
University of California, Davis, USA,, chloride and peroxyacetic acid as
2543 alternative chemical treatment for
Ph.D. (Food Science) organic trimmed aromatic coconut,
Cornell University, USA., 2548 2562
mmﬁmlﬁ}mmmu 3. Effect of ethylene concentrations on
- Fruit and vegetable technology the quality and enzyme activity of
- Bioactive compounds in fruits, dragon fruit (Hylocereus Undatus),
vegetables and herbs 2561
- Functional foods and nutraceuticals

22 | WaIng auauned MUY 01052531 | 01052531
;:iszhamamﬂmié 1. Effect of starch and non-starch 01052596 | 01052596
.. Anemansiazvaluladeains) components on water migration, 01052597 | 01052597
Aosaneudusuni microstructure, starch 01052598 | 01052598
UNINYRENYATAERS, 2544 retrogradation and texture of flat 01052599 | 01052599
M.S. (Food Science and Technology) rice noodles made from different
Tokyo University of Fisheries, Japan, rice varieties, 2564
2548 2. Microstructure, water migration and
D.M.S. (Applied Marine Biosciences) texture of Thai chalky rice varieties,
Tokyo University of Marine Science 2562
and Technology, Japan, 2551
aivndeavny
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- Mass transfer/Heat transfer in starchy | 3. Effect of chitosan on physical
food properties, texture and shelf life of
- Starchy food (Noodle, wheat flour sushi rice, 2561
based products)
- Adsorption of protein on solid
surface; Food safety (Allergen)

23, | wedsty dudsuney ATy 01052596 | 01052501
SOIANENTIANTY 1. Characteristics and process 01052597 | 01052525
M.U. (mAluladn19e1ms) optimization of rice snack (khao- 01052598 | 01052528
quaﬂﬂiiﬁuﬁﬁwmﬁa, 2529 tan) puffing by home microwave 01052599 | 01052596
M.App.Sc. (Food Technology) oven, 2563 01052597
The University of New South Wales 2. Effects of microwave and hot air 01052598
Australia, 2532 oven drying on the nutritional, 01052599
Ph.D. (Food Science) microbiological load, and color
Purdue University, USA., 2549 parameters of the house crickets
anundvndieaviny (Acheta domesticus), 2563
- Food engineering 3. Nutritional, sensory, and texture
- Rice processing quality of bread and cookie
- Aseptic processing enriched with house cricket (Acheta

domesticus) powder, 2563

24. | wnands does ATy 01052518 | 01052518
SOIANENTIANTY 1. The superiority of 01052591 | 01052591
WU, (MIFNENINITD19T) ultrapasteurization over 01052596 | 01052596
\AesAteu conventional heat treatments 01052597 | 01052597
IRV RENUATANERS, 2526 regarding Riceberry beverage 01052598 | 01052598
M.S. (Food Science) aroma, 2563 01052599 | 01052599
Pennsylvania State University, USA,, 2. Physicochemical properties and
2530 flavor retention ability of alkaline
Ph.D. (Food Science) calcium hydroxide-mungbean
Pennsylvania State University, USA., starch films, 2561
2535 3. Evaluation of the first radiolabeled
mmﬁmﬁimmzy 99 mTc-Jerusalem artichoke-
- anslinauluems containing snack bar on gastric
- welwlaBnsndngnninaunazeninuan emptying and satiety in healthy

female volunteers, 2561
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25. | wwgaane a3y NUY 01052542 | 01052542
FOIANANTINNTEY 1. Tagman® probe based multiplex 01052596 | 01052561
WU, (nermansuazinalulagnis RT-PCR for simultaneous detection | 01052597 | 01052593
91913) e shteususunil of Listeria monocytogenes, 01052598 | 01052596
URTINUIRELNYATANERS, 2535 Salmonella spp. and Shiga toxin- 01052599 | 01052597
M.Sc. (Food Science and Technology) producing Escherichia coli in foods, 01052598
Kyoto University, Japan, 2539 2564 01052599
Ph.D. (Food Science and Technology) . Inclusivity and exclusivity of
Kyushu University, Japan, 2542 multiplex PCR for specific detection
awﬁﬂnlﬁ}m%ﬂmu of Shiga toxin-producing Escherichia
- Food safety coli, Salmonella spp. and Listeria
- Food microbiology monocytogenes, 2563
- Synbiotic . A new single-tube platform of
- Cell to cell communication melting temperature curve analysis
- Rapid method based on multiplex real-time PCR
using EvaGreen for simultaneous
screening detection of Shiga toxin-
producing Escherichia coli,
Salmonella spp. and Listeria
monocytogenes in food, 2561
26. | WNAIEATING ws ATy 01052543 | 01052543
Q"daamamﬁmsﬁ 1. Antioxidant potentials and inhibitory | 01052597 | 01052547
MU (WA UNRNAMNTIUNYAT) activities against O-amylase and O- | 01052598 | 01052551
\NesAteu glucosidase, and glucose uptake 01052599 | 01052593
URMINYRENYATAERS, 2548 activity in insulin-resistance HepG2 01052596
WA (MU INEASUNAEMNTTUNYAT) cells of some medicinal plants, 2564 01052597
UMINY1LLNYASANERS, 2550 . Mungbean seed coat water extract 01052598
Ph.D. (Food Science) inhibits inflammation in LPS-induced 01052599
Pennsylvania State University, USA., acute liver injury mice and LPS-
2556 . stimulated RAW 246.7 macrophages
SURAYVNTE VY via the inhibition of TAK1/IKBOU/NF-
- Functional foods KB, 2563
- Dietary bioactive compounds . Plant-based food taboos in
- Molecular biology pregnancy and the postpartum
- Food components for disease period in Southeast Asia - a
prevention systematic review of literature, 2561

*919138KTURAYOUNENENS
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27, | wwanaiva 1W3gans MUY - 01052591
HYI8AEaNT1975E 1. Lactococcus lactis KA-FF 1-4 01052596
WU, (inaluladdinim) reduces vancomycin-resistant 01052597
UPNINIFYUARG, 2549 enterococci and impacts the 01052598
W (walulagnieenms) human gut microbiome, 2563 01052599
f\;madﬂiajﬂ,mﬁwmﬁ& 2551 2. Impact of Ecklonia radiata extracts
Ph.D. (Medical Biotechnology) on the neuroprotective activities
Flinders University, Australia, 2560 against amyloid beta (A1 - 42)
awﬁﬂnlﬁ}m%ﬂmu toxicity and aggregation, 2563
- Food ingredients for gut health 3. Potential of green seaweed Ulva
benefits rigida in Thailand for healthy
- Gastrointestinal digestibility snacks, 2563
- Functional foods and nutraceuticals
- Dietary bioactive compounds
- Biorefinery processes
28. | wsamaiiy nduinys MUY 01052513 | 01052513
FOIANANTIANTY 1. Encapsulation of iron within 01052596 | 01052593
M. (@AAINTIUNYAI) W1/O/W, emulsions formulated 01052597 | 01052596
Reshfeusuiunis using a natural hydrophilic 01052598 | 01052597
UNINYIREEVAIUATUNS, 2540 surfactant (saponin): impact of 01052599 | 01052598
U1.0. (waluladgenng) surfactant level and oil phase 01052599
UMINYAYAIAUASUNS, 2548 crystallization, 2563
mmﬁ%ﬂﬁﬂ’mﬂm‘, 2. Rambutan (Nephelium lappaceum)
- Technology of fat and oil kernel olein as a non-hydrogenated
- Enrichment and encapsulation of fat component for developing
omega-3 fatty acid model non-dairy liquid creamer:
- Food emulsion effect of emulsifier concentration,
sterilization, and pH, 2563
3. Influence of lipid content and
dilution on properties and stability
of nanostructured lipid carriers
(NLCs) prepared from rambutan
(Nephelium lappaceum L.) kernel
fat and evaluation of their [B-
carotene loading capacity, 2562

& Yo
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1| weaniagiia muvandy MUY 01052524 | 01052524
;jsdwmamwmié 1. Amperometric biosensors using 01052597 | 01052596
.. (aluladniee1ms) different alcohol oxidases, 2562 01052598 | 01052597
\AesAteu 2. Comparison of conventional and 01052599 | 01052598

qmamizﬁmﬁmmé’a, 2534

M.Eng. (Chemistry and Biotechnology)
The University of Tokyo, Japan, 2542
D.Eng. (Chemistry and Biotechnology)
The University of Tokyo, Japan, 2546
aundgdieaviny

- Food engineering

- Food biosensor

- Enzyme technology

ultrasound-assisted extraction
techniques for extraction of
phenolic compounds from coconut
husk, 2562

3.2.3 919159 NLAL

gl
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Collaborative Agreement
between

University of Strathclyde, Glasgow, UK, incorporated by Royal Charter, a charitable
body registered in Scotland with registration number SC0O15263 having its principal
office at 16 Richmond Street, Glasgow, G1 1XQ.

and

Kasetsart University, 50 Ngam Wong Wan Road, Ladyaow, Chatuchak, Bangkok
10900, Thailand.

The University of Strathclyde and the Kasetsart University have reached agreement to
establish an arrangement to cover cooperation in the following areas:

i. undergraduate students

ii. taught postgraduate students

ii. research postgraduate students

iv. academic visitors including research students

Both universities agree that:

i. any specific additional arrangement to collaborate upon will be separately
specified, approved by the relevant authority in each University and
incorporated as an addendum to this agreement;

ii. any financial arrangements necessary to implement any aspect of
collaboration will be negotiated separately and will depend on the availability
of funds. ;

This agreement will be subject to Standard University of Strathclyde Terms and
Conditions for Collaborative Agreements at Annex 6 regarding:

Duration of Agreement

Use of the University’'s Name

Student Complaints and Discipline

Health and Safety

Equal Opportunities, Racial Equality and Provision for Students with
Disabilities

Termination of Agreement

Resolution of Disputes and Arbitration

Severance Terms

Limitation of Liability.
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Professor Sir James McDonald Dr. Chongrak Wachrinrat
Principal Acting President
University of Strathclyde Kasetsart University



The KU-IPB Dual Degree Programme Implementation Guidelines
Kasetsart University (KU), Thailand,
and Bogor Agricultural University (Institut Pertanian Bogor, IPB), Indonesia

Objective of Programme Description

This document contains the details on how the Dual degree (Masters and
PhD) programme between KU and IPB will be implemented. It is based on the
Memorandum of Agreement (MOA) signed on .N@¥eMbe.C..32.., 2018.

Coordinators

Both universities will establish at least one academic and admistrative
coordinator to support the implementation of the programme. The coordinators
of each dual degree programme are listed in Annex 1 and 2. Annex 1 and 2 are
subject to updates proposed by both universities.

A meeting of coordinators of each dual degree programme should be held at
least once a year to discuss matters related to the implementation of these
guidelines. The meeting may take place using electronic resources, such as
teleconferencing equipment.

Degree Descriptions

Both universities will select the curriculum based on the related academic fields.
Students who are accepted into this programme must fulfill all programme
requirements of both universities. Upon completion of the programme, students
will be conferred ONE degree certificate by each university. The certificate will
refer to each other.

Duration of study

(a) The Maximum permissible period for the completion of a master’s
degree does not exceed 4 academic years as deemed from the date of
acceptance for study by The Graduate School.

(b) The Maximum permissible period for the completion of a doctoral
degree does not exceed 8 academic years for candidates with a
bachelor’s degree, and does not exceed 5 academic years for
candidates with a master’s degree.

Minimum Registration Period
The minimum registration period required at both universities is four (4)
semesters for Masters and six (6) semesters for PhD.

Residential Requirement
The minimum residential requirement at each university is 2 regular semesters for
Masters and 3 regular semesters for PhD.

Student Selection Procedures

The academic and English language admission requirements for all programmes
shall be either that of KU or IPB depending on where the application is
submitted. KU will accept the candidates that have been approved by IPB to
join this programme and vice versa.



N

10.

1.

Tuition Fee

The local fee rate applies to Indonesian and Thai students only. Other
International students are required to pay fees based on the international fee
rate. Students of both universities are only required to pay fees to their resident
university. '

Thesis Format

Only ONE thesis is required and it must be written in English. The format
of the thesis shall be according to the guidelines of KU or IPB depending on
where the thesis is to be submitted for examination.

Final Oral Examination

Only ONE examination committee is required, either at KU or IPB, subject to
where the thesis is submitted for examination. The Examination Committee
members must consist of at least one committee member from each university as
an internal examiner. The other requirements which are most stringent shall apply
to ensure that the requirements of both institutions are met. The university that
organizes the examination is responsible for the cost of examination.

Degree Confer

A student may request a single degree from either KU or IPB in the event
of an irreconcilable difference under the regulations of this agreement that
prevent the awarding of a dual degree with the official approval of the
deans of the graduate schools of both institutions.

Dean, the Graduate School Dean, the Graduate School
Kasetsart University B Agricultural University

(Assoc. Prof. Pr. Somwang Khantayanuwong) (Prof. Dr. Ir. Anas Miftah Fauzi)
Date of Signature: 3 0 NOV 2018 Date of Signature: { / JAN 2019



ANNEX 1: Academic Coordinator

Dual degree programme

Academic Coordinators

KU IPB
M.S. in Food Science, Dr. Pathima Udompijitkul Prof. Dr. Ir. Harsi Dewantari
Kasetsart University and Lecturer, Department of Kusumaningrum

Master Programme in
Food Science, Bogor
Agricultural University

Food Science and
Technology, Faculty of
Agro-Industry,
Kasetsart University
Tel: +662-562-5020 Ext
5227

Email: Pathima.u@ku.th

Head of the Study Program Food
Science,

Bogor Agricultural University
(IPB)

Tel: +62 8111103366/ Email:
harsikusumaningrum@yahoo.com

M.S. in Tropical
Agriculture, Kasetsart
University and Master
Programme in Animal
Husbandary, Bogor
Agricultural University

Dr. Tida Dethoup
Lecturer, Department of Plant
Pathology, Faculty of
Agriculture, Kasetsart University
Tel: +662-942-1026 Ext
1332
Email: agrtdd@ku.ac.th

Prof. Yuli Retnani

Head of Study Program Nutrition
and Feed Science,

Bogor Agricultural University
(IPB)

Tel: +62 812-8204-451

Email: yuli.retnani@yahoo.com

ANNEX 2: Administrative Coordinators

Dual degree programme

Administrativ: Coordinators

KU

IPB

M.S. in Food Science,
Kasetsart University and
Master Programme in
Food Science, Bogor
Agricultural University

Mr. Sorawut Chanasattru
Personnel Officer

The Graduate School

Kasetsart University

Tel: +662-942-8445-50 Ext. 206
Email: fgraswc@ku.ac.th

M.S. in Tropical
Agriculture, Kasetsart
University and Master
Programme in Animal
Husbandary, Bogor
Agricultural University

Mr. Sorawut Chanasattru
Personnel Officer

The Graduate School

Kasetsart University

Tel: +662-942-8445-50 Ext. 206
Email: fgraswc@ku.ac.th

Ms. Fatmasari Siregar, MM
Head of Collaboration and Public
Relations Division,

Graduate School,

Bogor Agricultural University
[PB Campus, Darmaga,

West Java, Indonesia 16680
Office: +62-251-8628448
Mobile: +62-8128754665

Email: fatmasari@apps.ipb.ac.id
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THE FOLLOWING TERMS OF AGREEMENT ARE STIPULATED
ART. 1

The form of cooperation, based on strictly-observed criteria of equality and mutual

interests, includes the following activities:

1) Exchange visits of members of teaching and research staff of both Universities.
Visits are intended to promote seminars, courses, conferences, lectures, to carry
out joint research projects, to discuss experiences in fields of common interest,
and so forth.

2)  Student exchange for the purpose of attending courses, participating in
professional training and specialization programs or other educational activities.

3)  Exchange visits of post-graduate students for periods of study and research.

4)  Exchange visits of members of technical or administrative staff when considered
a profitable experience.

5)  Circulation of publications and information on the specific fields of study and
research included in this agreement and on any other subject of relevant interest.

6)  Planning and development of joint research projects.

7)  Planning and development of joint dissemination events, conferences and other
scientific and cultural events.

8)  Design and development of joint training and educational activities in the field
of both the Higher Education framework and the Lifelong Learning for

Curriculum Professional Development.

The partners to this agreement intend to encourage student mobility according to a
criteria of reciprocity. The host institution will make available to host students their
didactical facilities and tutorial services.

Upon the approval of the appropriate administrative bodies, exchange students will be
given academic credits for the work done at the foreign institution.

Universities participating in the exchange activities agree that no tuition fee will be

imposed, except those fees required by the law of the country.



ART. 2

Administrative bodies of the partners to this agreement will exchange all relevant
information — by supplying catalogues and other materials — to promote greater and

mutual knowledge on their institutional structure and organization.
ART.3

In conformity with laws and regulations of their respective countries, the partners to
this agreement will provide to exchange visitors from the partner institution all
possible assistance and access to facilities to enable them to carry out the activities

agreed upon.
ART. 4

Visitors sent by one University to the other must have both medical and accident
insurance. This may be provided either by their home institution, according to its own
regulations, or it may be directly set up by the interested person, through the stipulation
of a policy with an insurance agency guaranteeing the above mentioned risks. The host
university will be free from any responsibility to provide schemes of medical and

accident insurance to its foreign guests.
ART. 5

Each of the parties commits itself, through its participating units, to search funds to
carry out the activities foreseen by this agreement depending on availability. Each
party will bear the cost of its participation in activities unless otherwise agreed.

If institutional funds are not available for these purposes, student and staff mobility
will be possible; in this case exchange visitors will be directly responsible to fully
cover their own expense for travel, room and board, without any charge for the two

universities.



ART. 6

The implementation of the activities foreseen by the agreement will be promoted,

initially, by the following Coordinators, appointed by each University:

University of Teramo Kasetsart University
Prof. Paola Pittia Asst. Prof. Dr. Sasitorn Tongchitpakdee
Faculty of Bioscience and Technology Faculty of Agro-Industry

for Food Agriculture and Environment

This agreement is to be drawn up in English.
Should any disputes arise, the problem will be entrusted to a board of arbiters made of

one member selected by each partner and one chosen by common consent.

The present agreement will become effective from the date the contract is signed and
will be valid for one year; it will then be tacitly renewed from year to year, for 5 years
from the signing of the agreement, unless written notice of termination of the
agreement is given by one of the two parties at least six months before expiration. Any
currently activities under this agreement in the host university shall not be adversely

affected by the notice of termination.

The Rector The Acting Bfeﬁééﬁi’%f Iﬁéa}?&tsart

S 5 )
Teramo, 9" July 2018 Bangkok, 9 Jufg*;wfg__,f;
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Bilateral Academic Agreement

between
School of Chemical & Life Sciences

Nanyang Polytechnic, Singapore
(180 Ang Mo Kio Avenue 8, Singapore 569830)

and

Kasetsart University, Thailand
(50 Ngam Wong Wan Rd, Lat Yao Chatuchak Bangkok 10900)

Nanyang Polytechnic (Singapore) and Kasetsart University, Thailand consent to enter
into this Memorandum of Understanding, based on a foundation of mutual trust
established by previous contacts and visits, in order to promote further exchanges of
students and faculty members for the purpose of educational development and cultural
exchange, to contribute to the mutual benefit and development of the two partners.
This Memorandum of Understanding does not create any obligation to either partner

to enter into any subsequent agreements or to perform any specific work or projects or
the like.

1. The two institutions intend to promote the following exchange activities, based
on their respective academic and educational needs:
a) Exchange of students (including internships, study trips etc.)
b) Exchange of teaching faculty members
¢) Joint research
d) Exchange of academic materials, publications, and information

Such activities and the related rights and obligations shall be subject to separate
written agreements.

2. The two institutions intend to develop mutual cooperation in other possible
cultural and educational activities that may be initiated by either party.

3. Tuition fees are waived for both parties, while accommodation costs and other
expenses are dealt with in accordance with the policies of the parties and as
agreed between them in separate agreements concerning relevant activ’iiiy.\

L’
Q
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4.  This Memorandum of Understanding shall remain in effect for five years. The

termination of the agreement can be effected only with six months’ written
notification in advance.

The foregoing Memorandum of Understanding between Nanyang Polytechnic
(Singapore) and Kasetsart University, Thailand having been duly approved by both
parties is hereby executed by the undersigned authorized representatives of each party,
to be effective from the date of signature.

For For
Faculty of Agro-Industry Nanyang Polytechnic
Kasetsart University Singapore
Thailand
72' % 7 {0 \1/& j,w e
T
Mr. Ratchot Chompunich Er Joel Lee
Acting Dean of Faculty of Agro-Industry irector
Kasetsart University School of Chemical & Life Sciences
Dated this on the of June 2017.
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