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3.1 ¥aNgns
3.1.1wuu 1.1
3.1.1.1 wnumheinsusaeandnans Widesndn 48 miefe
3.1.1.2 lAseaiavangns

. 3BLen liteanin 4 mein (ladduniienn)
- duyun il ymein (ldduniienn)
9. Anendnus laitlesnin 48 et

3.1.1.3 598799

n. AvLen lidesnin 4 niein (lddumiiein)
- dugun 4 nihein (ludumiienn)
01052697 funun 1,1,1,1
(Seminar)
. INYIINUS lidesnin 48 wiaein
01052699 LTINS 1-48
(Thesis)
3.1.2 1uu 1.2

3.1.2.1 MUIUNNEANTINAAEANANENT liteanin 72 NUIBAR
3.1.2.2 \AN@sNnangns

n. Aven lidesnin 9 wiheda (uduniieia)
- Fau 6  wihein (lidundein)
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2. yTNus litewnan 72 wuwhn
3.1.2.3 79993
1. 3eN
- funun lLidesnin 6 wniwds (Widuneia)
01052697 AU 1,1,1,1,1,1
(Seminar)
- A UDNTIAY lLidesnin 3 wieie (Wdundiein)
01052517 Inenmaniuasmealuladnnsomstugs 3(3-0-6)
(Advanced Food Science and Technology)
. INYIINUG lidesnin 72 wiedn
01052699 INYIINUS 1-72
(Thesis)
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3.1.3 wuu 2.1
3.1.3.1 fwumheinsunaeandnans Wdsendn 48 wiefin
3.1.3.2 laseasavangns

n. LN lidewnin 12 wuwhn
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- A nUIAY 3 Yol
- Ayentaen lidesnin 5 nuwhe
. grHanus ldtownin 36 wuwhn
3.1.3.3 57879
n. en lidesnin 12 nuIwhn
- duuun lidesnin 4 TVehl
01052697 duuun 1,1,1,1
(Seminar)
- AvenUsAy lidesnin 3 wieda
01052691 izLﬁUU"T%"E{]’asﬁzugamﬁmwmfm%mim‘mi 3(2-3-6)
(Advanced Research Methods in Food Science)
- reniden lidesnin 5 wideda
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3 whein dfedneeivaelud
01052611  mshasgidaniosflotugsdmivonns  3(2-3-6)
(Advanced Instrumental Analysis for Foods)
01052613** @RI 3(2-3-6)
(Food Materials)
01052614  msfududamaaiivaznisiuirnunausa 3(3-0-6)
(Chemical Senses and Flavor Perception)
01052661%*  9aTIIME IR WITTU 3(2-3-6)
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01052671 ausfupsiuemstuusunlan 2(2-0-4)
(Global Food Security)
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Tuansuseine

(Body of Knowledge at the Doctoral Degree
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Eiph! L

Uil 2 aansAneil 2 IUIUNUBAN (VX.UTT818-90.UJURAN -9 Anerdaenuies)
01052697  &uwu 1 (itfumieiin)
01052699 Anenilwus 7

Eiehl 7

Uil 3 anan1sAned 1 Iuuvigin (v.UTTEe-va. U URNs-vu.Anwdienuas)
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3.1.6 A185UIIEIN
3.1.6.1 seAnidusiaivivemangns

(%
Y ]

01052611  mylnTeiceiniediougsdmiueims 3(2-3-6)
(Advanced Instrumental Analysis for Foods)
vanmisuazmalannsgiomnsiltlutiat miuimmivesnsiesgiems B3
Ansziovnsfiuinzay Snsvhasnusaslasins
Principles and current techniques of food analysis. Advance in food analysis. Appropriate

food analytical methods for food components. Term paper and project required.

01052613**  T@RBINS 3(2-3-6)
(Food Materials)

Mandiinerdostunmainiasiaiwesasemsuasdiunanesnanuazianizsenauly
i Sunsnieuaziussieimelulasiaiisemsseninensulssuuasmaiiuinuiifeafvanfisu
Fanuowmansnusiemnsnelinsuuasunudu aranedon uazszoziia BnsUszdums
Wasuwlamesandismuianiuems

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

¥

01052614 ANSSUFUEANILATILAZNITSUS 3(3-0-6)

Y

(Chemical Senses and Flavor Perception)

plvgiuduianmanll Anseduniaeil nalnn1siannmani nseuiunsmeUssanvenssus

Y
(Y

fundusa (N sawd way nswdiva) Audmimaveiulad waldy sazdszduddglunside
uazWuFeImsududananiuaznsiuifunausavesens

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

perception.

** §187391U U
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01052661%*  9aTIIME I WITTUA 3(2-3-6)
(Advanced Food Microbiology)

wealuladiviuasiolunsnuaugdunid Bnismseaoutugedmivgaunidluems nalnns
evdUDIRaaN1NEATIAYDsAUNISlueIms nalnnnsnelsavesqaunidiitiormsidunme arsdu
QaunEdlvsiuaznisuszgndlueims nalnnishedeansiugadn nsearsseniasaddenmninuas
anuUaendse s YauvsnTUstlovilifieawnsfiddu nguadunidlussuumaiuemsvesau

Modern technologies for microbial control. Advanced detection method for
microorganisms in food. Mechanisms of microbial stress response in food. Pathogenesis of
foodborne microorganisms. Recent antimicrobial agents and their applications in food.
Antimicrobial resistant mechanism. Cell-to-cell communication on food quality and safety.

Beneficial microorganisms for sustainable food. Microbiome in human gut.

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

ANBauLeYDITzUUeMIslannfelinsldsunvasannegfieniauaznsivasuulas
Uszns ulsuiguagn1sUssiiuauiuaavne msiassuue1s Myliasigivaldaaaaud
\n¥ATHareMs Msldlarnsuimsinnsinermans walulad uavuinnssulunsifinaualuadls
nMsuAnduAnensLazeIegedBulussiugiiauarenamnsTIe S

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

agri-food chain in food business and industry.

01052691  sufeuiidetugamainermaninizemig 3(2-3-6)
(Advanced Research Methods in Food Science)
Brstugdumasidumdfenainemaninsemns madarilaseide msldmealulad
asaumalumsiududoya uazlinsizsina InsnunsdeyauazmsiFeuiFoaiiotiausuaznis
FnomduArmstunguiinirmitagngueaamnssie s Madguunaaivmsiiiediuily
Nsansfifuiveusuluanuinermanimsemstessnuinmsdmiugnainnssues
Advanced research methods in food science, preparation of research proposal,
application of computer and information technology for data retrieval and data analysis. Data
collection and manuscript preparation for technical presentation and group discussion with
academic and food industry, technical report writing for publication in accredited journals in

the food science area or for technical report in food industry.

** 58391UTUUT
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01052693*  83AANNIFIINNMIANWITEAUUTYIONTUANUTEMA 1-5
(Body of Knowledge at the Doctoral Degree Level from Overseas Studies)
anusluanuIngimansnisemns TuseduuSeygen ffanamedouSeuluumineds
AeUseine Msifisuidsamdisiadulumuinasivesuineaeinuasenans
Knowledge in food science at the doctoral degree level taken in oversea universities.

Credit equivalence according to Kasetsart University regulation.

01052696  1309AMEMINIAENSN10193 1-3
(Selected Topics in Food Science)
L%‘IEJQLQW’]%‘V]N%V]EJ’]Fi']ﬁ(ﬁ]‘%ﬂ’]’ia’]w’lﬂuizﬁuﬂqﬁwm’]LE]ﬂ Witomudsuluudasnianisane
Selected topics in food science at the doctoral degree level. Topics are subjected to be

changed each semester.

01052697 AU 1
(Seminar)
msvnausiaveduTeluiideiivaulaniivenmansnsemssziudsyaien
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698 Ugyyiveiy 1-3
(Special Problems)
MIANEIAUATIIMIINEIMERSATENT SEAuUSgen uaziSsussadeuduseanu
Study and research in food science at the doctoral degree level and compile into a

report.

01052699  Angnfinus 1-72
(Thesis)
AnwuarideluszauuSanen wavissussadeuduine dnus

Research study at the doctoral degree level and writing thesis.

* e nUaln
** §1829UTUUTS
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3.1.6.2 Medviidusiadviuenvdngns
01052517  Anenmansuazimelulanisonmsdugs 3(3-0-6)
(Advanced Food Science and Technology)
ANUNTIMTIMIINIFERTuazmAlulagn1501mms Usenaumiy aueilens 9adaine
91113 NMSWUTFULALIAINTINDINNS
Advanced in food science and technology including food chemistry, food microbiology,

food processing and food engineering.
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3.2 %o ana AuvisuazAn)Aivee19158
3.2.1 919158UszImangns
a6y Yo-uwana NATUNISIYINTG MIzUdIUY
i AUNUINIIBING Jagiu nangns
Al (8191397) YFuuse
Fosody, U w.a. AduFanisAne
aunAnidervey

1| wamnunsny autllanm NUTY 01052696 | 01052696
ﬁﬂaﬂﬂﬂamiﬂﬂﬂié 1. Optimization of hydrolysis conditions | 01052697 | 01052697
M. (malulagn19e1ms) for production of gelatin 01052698 | 01052698
Aeshioudusunis hydrolysates from shark skin 01052699 | 01052699
ﬁ;maqmzﬁwﬁwmﬁa, 2548 byproduct and evaluation of their
M.Sc. (Food Science and Technology) antioxidant activities, 2563
Tokyo University of Marine Science 2. Effects of salt extraction and heating
and Technology, Japan, 2551 conditions on protein characteristics
Ph.D. (Applied Marine Biosciences) and antioxidant activity of salmon
Tokyo University of Marine Science (Salmo salar) bone extract, 2562
and Technology, Japan, 2554 3. Production of calcium-rich snack
audvndervny from salmon bone, 2562
- Protein chemistry
- Fishery product technology
- Meat technology
- Gelatin application
- Protein-based film

2. | wanllgng Jelu MUY 01052696 | 01052693
Eg‘thﬂmamﬂmiﬂ 1. Active antimicrobial collagen casing, 01052697 | 01052696
M. (nenmansuazmaluladnig 2562 01052698 | 01052697
a9 esAteuduRunils 2. Inhibitory effects of dietary 01052699 | 01052698
UYNINYIFUNYATANERS, 2504 antioxidants on the formation of 01052699
M4 ANYIFENSNI8IANT) carcinogenic polycyclic aromatic
UNTINYINLNEATANERNS, 2547 hydrocarbons in grilled pork, 2562
Ph.D. (Food Science) 3. Meat tenderization effect of
Kansas State University, USA., 2553 protease from mango peel crude
mm’iﬂnlﬁimmm‘, 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

*91A15OHSURRYOUNENGNS
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https://www.scopus.com/record/display.uri?eid=2-s2.0-85091703881&origin=resultslist

16U %E)—‘U']llﬁf!ﬁ NAIIUNISIBINTG AFTIUADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

3. | wengunua o 9o NI 01052696 | 01052696
ﬁﬂaﬂﬂﬂamiﬂﬂﬂié 1. Effects of germinating temperature and| 01052697 | 01052697
.. Gnenaansinly) time on metabolite profiles of 01052698 | 01052698
Vst sunflower (Helianthus annuus L.) seed,| 01052699 | 01052699
UNTINYINBLNEATANERNS, 2547 2564
M.Sc. (Biotechnology) 2. Influence of roasting condition on
NINIFYUAAE, 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
awﬁwﬁimwy carcinogenic polycyclic aromatic
- Food Chemical Safety hydrocarbons in grilled pork, 2562
- Metabolomics for Food Quality and
Safety

4. | WNENINAUID NI Ay 01052661 | 01052661
;}zj’aamamwmié 1. Okra mucilage powder: a novel 01052696 | 01052696
. (walulagdnin) functional ingredient with 01052697 | 01052697
W Anedeading, 2543 antioxidant éctivity and antibacteriat 01052698 | 01052698
M. (FBNEINIEI A mode of ac.tlo‘n revealed by .scanmng 01052699 | 01052699
Tnaunnng) and transmission electron microscop,
UIngduuing, 2545 2563
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
awﬁmlﬁimmw organic trimmed aromatic coconut,
- Food microbiology 2562
- Food safety 3. Antibacterial activities of green mango
_ Risk assessment peelextracts and its application in fish

fillet, 2561
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19U %—uwaqa NAIIUNIIVINTG AT UEADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

5. | u9RnAT nesaeu s1ynuziug Ny 01052661 | 01052661
ﬁﬂaﬂﬂﬂamiﬂﬂﬂié 1. Simplify product safety and quality 01052696 | 01052696
IN.U. (ﬁ;a%fmm) risk analysis of raw materials for 01052697 | 01052697
UPNINYIFUNWATANERS, 2539 conventional, soilless culture and 01052698 | 01052698
W4, (eFmansn1se1ms) organic salads, 2564 01052699 | 01052699
UNTINYINLNEATANERNS, 2502 2. Synergistic antimicrobial activities of
U1.0. (nermaninsnnms) Thai household essential oils in
UNINYNYNUATAERNS, 2548 chitosan film, 2564
awﬁw,%mmzy 3. An assessment of antibacterial mode
- Food microbiology and safety of action of chitosan on Listeria
- Natural antimicrobials innocua cells using real-time HATR-

FTIR spectroscopy, 2562

6. | wvaniry ddued U 01052697 | 01052697
I09ART1913E 1. Fabrication of starch blend films with | 01052698 | 01052698
.U, Grenmanswasinalulagnis different matrices and their 01052699 | 01052699
01M3) feshiden mechanical properties, 2563
UINFELNYATANERS, 2536 2. Effect of mixed high amylose rice
M.S. (Food Science) flour on pasting properties and
Kansas State University, USA. 2539 texture of rice noodles, 2562
Ph.D. (Food Science) 3. Improvement of thermoplastic starch
Kansas State University, USA, 2543 films blowing ability using cassava
AvIv I Y 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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19U %—uwaqa NAIIUNIIVINTG AFTIUADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

7. | wsamUiaw @rssannsed A 01052691 | 01052691
S09A1ENTIA5Y 1. Ohmic heating-aided mechanical 01052696 | 01052696
.. (nermansiazinaluladnis extraction of gamma-oryzanol and 01052697 | 01052697
21%19) phytosterols in rice bran oil, 2564 01052698 | 01052698
UNINYINBLNEATANERNS, 2529 . Ultrasonication of milky stage rice 01052699 | 01052699
M.S. (Food Science) milk with bioactive peptides from
University of New South Wales, rice bran: its bioactivities and
Australia, 2536 absorption, 2563
Ph.D. (Management of Technology) . In vivo prebiotic properties of
Asian Institute of Technology, 2542 Ascophyllum nodosum
a’m'l’i%'ll,"‘l:i&l’nrlmu 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

8. | wanU13ans mealsena U 01052613 | 01052613
FO9ANANT1915Y 1. Effect of steam-cooking on (Poly) 01052691 | 01052671
m.U. Anemansiazsnaluladnig phenolic compounds in purple yam 01052696 | 01052691
9119) LNesAtisw and purple sweet potato tubers, 2564 | 01052697 | 01052696
URINGRYLNEATANERS, 2527 . Water extract of mungbean (Vigna 01052698 | 01052697
M.Sc. (Food Science and Technology) radiata L.) inhibits protein tyrosine 01052699 | 01052698
University of New South Wales, phosphatase-1B in insulin-resistant 01052699
Australia, 2532 HepG2 cells, 2564
Ph.D. (Food Science) . Alkali-treated starches as a new class
University of Guelph, Canada, 2540 of templates for CaCOs spherulite
awﬁmﬁmmzy formation: experimental and
- Food colloids theoretical studies, 2562
- Food rheology and microstructure
- Food proteins

& Yo

*91IUNFURAYOUNANANT

Y Y
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19U %a—uwaqa NAIIUNIIVINTG AT UEADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

9. | weURen nuainuy Ny 01052696 | 01052696
Qﬁ?ﬂﬂﬂamiﬁﬂﬁié 1. Ohmic heating-aided mechanical 01052697 | 01052697
.U, (AFINTIUDIT) extraction of gamma-oryzanol and 01052698 | 01052698
andumalulagnszaaunaiangm phytosterols in rice bran oil, 2564 01052699 | 01052699
IsaNanszUl, 2541 2. Simulation of thermal and electric
7. (%msiuméama) field distribution in packaged sausages
URINYNRENUATANERS, 2545 heated in a stationary versus a rotating
Ph.D. (Food Engineering) microwave oven, 2564
The Ohio State University, USA., 2555 | 3. Effect of thermosonication or
a’l"uﬁﬂi’lvﬁ'ﬂ'}‘li’lmu microwave heating for post
- Mathematical modeling of pasteurization on chemical, physical,
continuous ohmic heating of liquid- and sensory characteristics of
particle mixtures prototype sausage, 2563
- Software development of food
processing

10. | wwandvizun geulndnsna* MUY 01052696 | 01052693
Qlﬁlj"mmam’m’ﬁé 1. Ohmic heating of a solid-liquid food 01052697 | 01052696
.. (nermansiaznaluladnis mixture in an electrically conductive | 01052698 | 01052697
919119) e TRty package, 2564 01052699 | 01052698
UAINERUNWASANERS, 2546 2. Sterilization of coconut milk in 01052699
M.S. (Food Science and Technology) flexible packages via ohmic-assisted
Oregon State University, USA., 2550 thermal sterilizer, 2564
Ph.D. (Food Science and Technology) | 3. Bicarbonate and amino acids are co-
Oregon State University, USA., 2556 germinants for spores of Clostridium
awﬁmﬁmﬂmy perfringens type A isolates carrying
- Food microbiology plasmid-borne enterotoxin gene, 2561
- Microbial food safety
- Molegular biology of spore-forming
bacteria

*91A15OHSURRTOUNENGNS
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R %a—uwaqa NAIIUNIIVINTG AT UEADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

11| wianiuding suaninsal NIy 01052696 | 01052696
;jszhamamwﬁé 1. Reducing chicken nugget oil content 01052697 | 01052697
.. (neranswazimalulagnis with fortified defatted rice bran in 01052698 | 01052698
21919) batter, 2563 01052699 | 01052699
URTINYINEATAEARS, 2535 2. Oligosaccharides preparation from rice
WAL (NeIFEnIn1Te1Ims) bran arabinoxylan by two different
UANINYAULNEATAERNS, 2547 commercial endoxylanase enzymes,
Ph.D. (Food Science) 2562
Purdue University, USA., 2554 3. Preparation and purification of
a'l“ll'ﬁ‘lj'l!f?iﬂ'quy oligosaccharides from commercially
- Dietary fiber defatted rice bran, 2561
- Rice starch

12. wanmmqua NaWU 31Uy 01052611 01052611
Qﬁaamamwﬁmé 1. Effect of emulsifiers on pasting 01052696 | 01052696
.. (nermansuazinaluladnis properties of rice flour and alkaline 01052697 | 01052697
919113) WAt rice noodle qualities, 2562 01052698 | 01052698
URTINY N EATAEARS, 2539 2. Physical and chemical properties, 01052699 | 01052699
M.S. (Food Science) antioxidant capacity, and total
University of Massachusetts, USA., phenolic content of xyloglucan
2542 component in tamarind (Tamarindus
Ph.D. (Food Science) indlica) seed extracted using
University of Massachusetts, USA., subcritical water, 2562
2547 3. Role of amylolytic activities during
a'l“zl'ﬁ‘zrl!ﬁiﬂ'w'lmu pregermination on rice kernel
- Food microstructure morphology and physicochemical
- Food polysaccharide properties of isolated starch, 2561
- Starch chemistry

13, | WWNENINETT WBTANG MUY - 01052697
919158 1. Encapsulation for improving in vitro 01052698
m.U. Anenmansiazsnaluladnig gastrointestinal digestion of plant 01052699
21119) polyphenols and their applications in
URTINYILNEATANERNS, 2554 food products, 2563
.. (waluladnioms) 2. Physicochemical stability and in vitro
a;maqﬂﬁiﬁwﬁwmé“a, 2557 bioaccessibility of phenolic
Ph.D. (Agricultural Science) compounds and anthocyanins from
Gifu University, Japan, 2561 Thai rice bran extracts, 2563
awﬁmﬁimmzy 3. Bioactive compounds from by-
- Extraction and HPLC analysis of products of rice cultivation and rice
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phenolic compounds processing: extraction and application
- Bioactive compounds and in the food and pharmaceutical
antioxidant activity of plant extracts industries, 2562
- Encapsulation technology

14, | WNEIINT NEDLISYN MUY 01052614 | 01052614
Q’ﬂiwﬂ’lamwmiﬂ 1. Effects of germinating temperature 01052696 | 01052696
m.U. Anenmansiazsnaluladnig and time on metabolite profiles of 01052697 | 01052697
9119) LNesAtiow sunflower (Helianthus annuus L.) 01052698 | 01052698
URMINYIRBLNEATAENS, 2540 seed, 2564 01052699 | 01052699
.. (WYIAERTN1T01%13) 2. The superiority of ultrapasteurization
UNINYFUNEATFAERS, 2547 over conventional heat treatments
Ph.D. (Food Science and Human regarding Riceberry beverage aroma,
Nutrition) 2563
University of Illinois at Urbana- 3. Aroma compound profile of mature
Champaign, USA., 2555 coconut water from tall variety
auivndeavny through thermal treatment, 2562
- Flavor chemistry
- Flavor analysis by instrumental and
sensory measurement

15. | winssal Ismadna* MUY 01052611 | 01052611
FOIANENTINTY 1. The effect of coconut water on 01052696 | 01052693
WU, (ereansuasinalulad adipocyte differentiation and lipid 01052697 | 01052696
N3813) accumulation in 3t3-1 cells, 2563 01052698 | 01052697
UMIMENFRLNYRSANERS, 2534 2. Aroma compound profile of mature | 01052699 | 01052698
W4l (Nermaninise1ms) coconut water from tall variety 01052699
WM TRLNYATAERS, 2537 through thermal treatment, 2562
Ph.D. (Food Science) 3. Volatile aroma compounds in jasmine
Kansas Stzte University, USA., 2544 rice as affected by degrees of milling,
193U NVIYY 2562
- Food analysis
- Food additive
- Flavor analysis in food

& Yo

*91915UNSURAYDUNANENS
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16. | WNa13335H nRAs MUY - 01052697
919134 1. Antifungal and plasticization effects of 01052698
WU, (nermanswazmalulagnise s cavacrol in biodegradable poly(lactic
UMTINREINYASANERS, 2553 acid) and poly(butylene adipate
WU (NYINEARINITONS) terephthalate) blend films for bakery
UNTINYINLNEATANENS, 2556 packaging, 2564
Us.. (MeFansnseImns) 2. Effect of Ultrasound-Assisted
u%ﬁmné’&lJLﬂwmmam‘, 2560 Extraction on Emulsifying Properties of
IV NTE VY Silkworm Protein.
- Freezing technology 3. Effect of carbonation of fresh egg
- Drying technology white prior to spray drying on physical
- Food polysaccharide and functional properties of powder,
- Food protein 2561

17. | wnasIngal ugnsngang MUY 01052696 | 01052696
309AANT19159 1. Multiple-factor mathematical 01052697 | 01052697
m.U. Anermansiazwaluladnis modeling of glycine-glucose 01052698 | 01052698
919113) Wieshteususunil browning, 2563 01052699 | 01052699
URVINYIRBLNEATANERS, 2537 2. Glucose-fructose-glycine time-
M.S. (Food Science) temperature integrator and its
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 of
Jersey, USA.,, 2547 a new nonenzymatic colored time-
ﬁ’]‘ll’ﬁ‘v’ll,‘?iﬂ'nj'lmu temperature indicator, 2562
- Engineering of food freezing
- Food shelf-life prediction
- Food process modeling and
simulation
- Microbial growth prediction

18. | WIS UMNYIUNA MUY 01052661 | 01052661
Ej‘*zhamamw’ﬁé 1. Comparative study on the effect of 01052696 | 01052696
m.u. Greneansily) temperature and water activity on 01052697 | 01052697
URTINYINUNEATAEARS, 2526 Aspergillus flavus and Aspergillus 01052698 | 01052698
M. (NYIFEnINITe1IMNg) carbonarius isolates growth and 01052699 | 01052699
URMINYIRBLNEATANERS, 2531 mycotoxin production on a chili
Ph.D. (Food Science) powder medium, 2563
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University of Georgia, USA., 2541 2. Occurrence of aflatoxin- and
m‘uﬁmﬁmmzy 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. | WIIAENT INInTige Junswe MUY 01052696 | 01052696
Qﬂiaamamswmsé 1. Nutritional, sensory, and texture 01052697 | 01052697
M.U. (nalulag@inin quality of bread and cookie enriched | 01052698 | 01052698
URMINIRBURRA, 2543 with house cricket (Acheta 01052699 | 01052699
MY, ANeIFEnsN1TeInIg) domesticus) powder, 2563
ANV ERTAERT, 2549 2. Action modes of the immune
Ph.D. (Food Chemistry and Cell modulating activities of crude
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 rice
- Effects of food compounds on bran oil in a niosome system, 2562
human immune responses
- Molecular biology
- Nutrigenomics
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20. | wedsivug Inandlue* Ny 01052517 | 01052693
FOIFNANTI95Y 1. The effects of pasteurization by 01052696 | 01052696
8.U. (Fnssuesena) conventional and ohmic heating 01052697 | 01052697
andumalulagnszaounaninnu methods and concentration 01052698 | 01052698
NM13anNIEUN, 2540 processes on the Madan (Garcinia 01052699 | 01052699
274, (3FINTIUDNNT) schomburgkiana Pierre) juice
WIMedemnAlUlaENTEIRNSUYS, properties, 2563
2544 . Potential of green seaweed Ulva
M.Comm. (Finance) rigida in Thailand for healthy snacks,
The University of Sydney, Australia, 2563
2546 3. The application of ohmic heating in
Ph.D. (Food Science and Technology) lactose-free milk pasteurization in
The University of New South Wales, comparison with conventional
Australia, 2550 heating, the metal contamination
mmﬁml,%ammy and the ice cream products, 2562
- Drying Technology
- Freezing Technology
- Ohmic Heating

21. | weedss n3dndng NIy 01052696 | 01052696
Q’ﬂzhamam'maﬁ 1. Assessment of antimicrobial activity, 01052697 | 01052697
.. (nemansuazinaluladnis mode of action and volatile 01052698 | 01052698
9 n9) estendusunils compounds of Etlingera pavieana 01052699 | 01052699
LN INYFUNEATFAERS, 2540 essential oil, 2563
M.S. (Food Science) . Application of citric acid, sodium
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
awﬁmlﬁimﬂnmu . 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

*910139NTURAYOUNENENS
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22. | WNETIOT Tuan1ed MUY 01052696 | 01052696
;ﬁﬁhamamwmaé 1. Effect of starch and non-starch 01052697 | 01052697
Mm.U. Anemansiazimaluladems) components on water migration, 01052698 | 01052698
\AesAteudusunia microstructure, starch retrogradation 01052699 | 01052699
UINYIFUNWATANERS, 2544 and texture of flat rice noodles made
M.S. (Food Science and Technology) from different rice varieties, 2564
Tokyo University of Fisheries, Japan, | 2. Microstructure, water migration and
2548 texture of Thai chalky rice varieties,
D.M.S. (Applied Marine Biosciences) 2562
Tokyo University of Marine Science 3. Effect of chitosan on physical
and Technology, Japan, 2551 properties, texture and shelf life of
a'mﬁ‘zj'n%ﬂ'nnmu sushi rice, 2561
- Mass transfer/Heat transfer in
starchy food
- Starchy food (Noodle, wheat flour
based products)
- Adsorption of protein on solid
surface; Food safety (Allergen)

23. | wwdsdy duasuney NIy 01052696 | 01052696
S09AANT19159 1. Characteristics and process 01052697 | 01052697
.U, (maluladn9e1mis) optimization of rice snack (khao-tan) | 01052698 | 01052698
ﬁ;maqﬂiiﬁwﬁwmﬁa, 2529 puffing by home microwave oven, 01052699 | 01052699
M.App.Sc. (Food Technology) 2563
The University of New South Wales 2. Effects of microwave and hot air
Australia, 2532 oven drying on the nutritional,
Ph.D. (Food Science) microbiological load, and color
Purdue University, USA., 2549 parameters of the house crickets
a'}m"‘nm%'afnmy, (Acheta domesticus), 2563
- Food engineering 3. Nutritional, sensory, and texture
- Rice processing quality of bread and cookie enriched
- Aseptic processing with house cricket (Acheta

domesticus) powder, 2563
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24. | weands dous NIy 01052696 | 01052696
SOANENTIANTY 1. The superiority of ultrapasteurization | 01052697 | 01052697
M.U. ANYIFERINITEINS) over conventional heat treatments 01052698 | 01052698
\AesAteu regarding Riceberry beverage aroma, | 01052699 | 01052699
UPINYINUNYHTANERS, 2526 2563
M.S. (Food Science) 2. Physicochemical properties and
Pennsylvania State University, USA., flavor retention ability of alkaline
2530 calcium hydroxide-mungbean starch
Ph.D. (Food Science) films, 2561
Pennsylvania State University, USA., 3. Evaluation of the first radiolabeled
2535 99 mTc-Jerusalem artichoke-
a’l“vﬁ“v’uﬁﬂ'}‘lﬂm‘, containing snack bar on gastric
- ansliinauluems emptying and satiety in healthy
- malulagnsndngnniauay female volunteers, 2561
Fonlnuan
25. | wggnany a3y MUY 01052661 | 01052661
SO9ANENTIANTY 1. Tagman® probe based multiplex RT- | 01052696 | 01052696
. Aneremansuasmaluladnis PCR for simultaneous detection of 01052697 | 01052697
9113) \esheudusunda Listeria monocytogenes, Salmonella | 01052698 | 01052698
URINYNRELNYATANERS, 2535 spp. and Shiga toxin-producing 01052699 | 01052699
M.Sc. (Food Science and Technology) Escherichia coli in foods, 2564
Kyoto University, Japan, 2539 2. Inclusivity and exclusivity of
Ph.D. (Food Science and Technology) multiplex PCR for specific detection
Kyushu University, Japan, 2542 of Shiga toxin-producing Escherichia
ﬁ’]‘ll’ﬁ‘v'll,%ﬂ'w'lmu coli, Salmonella spp. and Listeria
- Food safety monocytogenes, 2563
- Food microbiology 3. A new single-tube platform of
- Synbiotic, Cell to cell melting temperature curve analysis
communication based on multiplex real-time PCR
- Rapid method using EvaGreen for simultaneous
screening detection of Shiga toxin-
producing Escherichia coli,
Salmonella spp. and Listeria
monocytogenes in food, 2561

-36-




19U %E)—‘Ll'lllﬁf!ﬁ NAIIUNISIBINTG AFTIUADU
i AUNUINIVINTG Jagdu NANgNs
AMQA (F19173%7) USuuse
Foaady, U w.a. AduSanisanen
andviidisnvigy

26. mnanqmﬁw&? LLﬁzié?u MUY 01052696 | 01052696
ﬁﬁuaﬂﬁamiﬁﬂﬁiﬁ 1. Antioxidant potentials and inhibitory 01052697 | 01052697
N.U. (WWUWNSWﬁm%E}G\ﬁWWﬂiiM activities against Ql-amylase and O 01052698 01052698
\neAs) WNeshtley glucosidase, and glucose uptake 01052699 | 01052699
UNTINeNdeInuRsAans, 2548 activity in insulin-resistance HepG2
N4 (ﬂ’mwamﬁmsﬁqmmﬂiiu cells of some medicinal plants, 2564
bNYAT) 2. Mungbean seed coat water extract
UIINIRENYATAIERS, 2550 inhibits inflammation in LPS-induced
Ph.D. (Food Science) acute liver injury mice and LPS-
Pennsylvania State University, USA, stimulated RAW 246.7 macrophages
2556 . via the inhibition of TAK1/IKBOl/NF-KB,
#1UIYNVYIVEY 2563
- Functional foods 3. Plant-based food taboos in pregnancy
- Dietary bioactive compounds and the postpartum period in
- Molecular biology Southeast Asia — a systematic review
- Food components for disease of literature, 2561
prevention

27. | wEmEiua \W3eyand MUY - 01052697
Ej‘*zhamamw’ﬁﬂ 1. Lactococcus lactis KA-FF 1-4 reduces 01052698
.U, (nalulag@nin vancomycin-resistant enterococci 01052699
NAIMIRYNARG, 2549 and impacts the human gut
mA. (Wwalulagniwe1ms) microbiome, 2563
‘-\gmaﬂﬂiiﬁmﬂﬁwmé’a, 2551 2. Impact of Ecklonia radiata extracts
Ph.D. (Medical Biotechnology) on the neuroprotective activities
Flinders University, Australia, 2560 against amyloid beta (A - 42) toxicity
aw'f"nnﬁj'a'nnmu and aggregation, 2563
- Food ingredients for gut health 3. Potential of green seaweed Ulva
benefits rigida in Thailand for healthy snacks,
- Gastrointestinal digestibility 2563
- Functional foods and nutraceuticals
- Dietary bioactive compounds
- Biorefinery processes
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28. | uEMiY nauinws MUY 01052697 | 01052697
FOIANANTI95Y 1. Encapsulation of iron within 01052698 | 01052698
MU, (RAIMNTTUNYAT) W1/O/W, emulsions formulated using | 01052699 | 01052699

Aushdoususunile
UPNINYNNYAIAIUASUNS, 2540
Us.a. (waluladoms)
UMINYRYEAIVAUASUNS, 2548
v ndeainy

- Technology of fat and oil

- Enrichment and encapsulation of
omega-3 fatty acid

- Food emulsion

a natural hydrophilic surfactant
(saponin): impact of surfactant level
and oil phase crystallization, 2563

. Rambutan (Nephelium lappaceum)

kernel olein as a non-hydrogenated
fat component for developing model
non-dairy liquid creamer: effect of
emulsifier concentration, sterilization,
and pH, 2563

. 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
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PAINTUUNINGIRY, 2534

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

D.Eng. (Chemistry and Biotechnology)
The University of Tokyo, Japan, 2546
aunAsndieaviny

- Food engineering

- Food biosensor

- Enzyme technology

ultrasound-assisted extraction
techniques for extraction of phenolic

compounds from coconut husk, 2562
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1. | wnanaeii midvsandy NUY 01052696 | 01052696
;ﬁﬂzhamam'maé 1. Amperometric biosensors using 01052697 | 01052697
M. (naluladnigemns) different alcohol oxidases, 2562 01052698 | 01052698
\WNesAtieu . Comparison of conventional and 01052699

3.2.3 919159NLAL

1aidl
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4.2 4291781
Taid]
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laidl
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5.1 Anesunalnade
AIUTUIAUNUIINYIGUNYATAIEAT 11A28N15ANEBIT2AUTUARANYIVDITUNRIND IR

uvAInendeinunsmans Taedanianuideivinerdnug (01052699) auhdediaulanielinisgua
1999191356 NUS e I dinuswdn uaze191567UI v Inendinusiin iauslaseifinerinug Yiaue
HaUUINWET (Fuuu) tags1eu (auanednusg) wassesiunisusziliunanulaenisaeuuinian
Fugainelsamgnssunisteasios Ussnaudeinssnandanaielusasnsusnanidunasnaiy
nerdnusezdedldSunsifinivie egnosduiunsinanuviodiuniwemanuldiunissensu
TAfulusansdedsfiurinaivnisfifngsunisnieusnsaundunses (Peer Review) faunisafiu
waztfuiivonsuluau vy
5.2 4AIFIUNANTIEUS

5.2.1 fpeArnu3ananuide

5.2.2 imslivinweanuiuasinidyglunsuilelymuasasieesdninug
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LEENEREERARTER
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5.3 9380
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5.4 IuUnUEAA

5.4.1 vidnansiuy 1.1 Inendinus lfesndn 48 wiigin

5.4.2 vidnanswuy 1.2 Inendinus lddesndn 72 wiighn

5.4.3 vidnanswuy 2.1 Inendinus lddesndn 36 wiiein

5.4.4 Mangaswuy 2.2 Ineniinus livdesndn 48 wiefn
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2. MIRAUINANTIREUS TuusAazAT
2.1 AMUANISITULALATUSTTY
2.1.1 HANSIIYUIATUANISITULATITLTTIN
1. fnzdih 350 daedy sumsUsengAufin Tneldndnnns mnauazAdonsufam
2. fanuaunsalumsldnaeite wazdanistigmidudeu mnudauds uazdeunnismis
55970550 Taedhilsfanuddnvesidu
2.1.2 nagndmsaeuilliimuinsSeuifunusssuazasesssy
1. A40ALNINAMTITN 385351 TUUNSEUTIEIVWNY
2. MauanseensuduLuveiiiveseaseiaon
3. MIABULUUBAUTIENMBE NI HANY karaAuTeTINiuY
2.1.3 NagNIN1TUTEIUNANISIIEUSAIUANSITULALITLTITH
1. UAnUszdiupuedluiuausTsuLaL eI
2. Useiilulago1n3diauaInnsdunang Anssunsianieanuesidn lusmunasssuuas
3Y537U
2.2 fuaus
2.2.1 wan13iFeuiauau;
1. g ensdlasgadesusiuayAndslundnms nqud wasmadianside Aduuduly
GALRRL R
2. aansaimunuinnssulazaienausinl
2.2.2 nagndmsaeuiiliWauinmsSeuifunud
1. M¥msaeuliomngmudomvsssgin newufSeududdy sufamslfinadams
aoudu loun m3Seuuwuulidamyimmnsaissaduiubeaieliidnuansanuiiy
Fnou AnwInenwLes
2. Tnsseuinnanugnisalass laud mssufiedugeannssulunsidesuiulaedu
dunilvosineriing
3. madafinensiannagaamnssunislulssmaviednnsnnsUssmesiling
usseneludeiiiaulanagviuat
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5. msanu-neudymynadrinislunieasou
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Aeuoniiiieaes
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2.3.2 nagndmsaeuiiliiaunnsiSeuifuinuzmedyan
1. wuzthuagiinnszuiumsnesaieassalunednimangay
2. msaousvuiufidouduaudnans Delenalifinsefusouansarudaiiuldunty
3. msnuAUgrannlandtdyn nsdlAnen uazaniveIne tnus
4. deaunsnmsiauaisinuzivndtyyluseiniivanze
2.3.3 Fnsussiaiunanisisauiiuineenslygn
1. Uszdfiuannuansaeudedeudelandiideddinuenaayan
2. Ussfiunnnuanuduait 91uide Adedddinvemedayan
3. weuneumMsuAtymainlandtynnaznstifinegd Wsean1un1Talinass
2.4 furineeANUFINUSIENINNYAAALETANTURAYAY
2.4.1 wan15iEeuiAuYInEEANNFUNUSIENIYARALAZANSURAYDY
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2. fmnusuinveu fanugsiulumsimurueuaresdnsegiwioiiies Tnsfinmsusyiiu
UHY LazUTUUTS
2.4.2 nagmsmsseuiiliWaunmsSeuifuinuzaruduiusssnitayanauazainy
Juinvau
1. maseumnenuliiaahauduiuvienguees iloduaiunisuaninnuiuinveunis
Juguuazian
2. Welemalsiidnidusulunmsinfanssuvesmainiifenihnusuiuesinsaeuen
2.4.3 nagNSMIUsLEUNANSISEUS MUY AMNTUNUS 2N I19YARALATANTURAYIU
1. sdlssdulaedunanginssuddndiuazuenduiseu
2. woumngliianyhnsUsuiiuauesaziiieulung
3. Ussiliunadugndvesuiifanldsueunsng
2.5 fuvinwzlunsiaseiidedaian nsaeans wazmaluladamsaume
2.5.1 wamsiseuifuinezlunisiiesizideiaay msdeans waznnsldmalulagdansaume
1. awnsadnnsestoyaniadineansuazataunlduilalagmegiaanzinluaunin
2. ansoliinaluladansaumaiiensdeansldogamnga
3. aansaaues1es Inerdnus vielassnsduai Aafusiluguuuiidunisnis way
Lidumenis
2.5.2 nagnsmsseuiiliimuinsSeuifuinulunsinsei nsdoss uaz n19ld
walulagansauwme
1. weunnsnuiideddvinuelunmmiusuasiinzidmeiiameadfviendnaans i
lunsiSeunsaoukarUITeINeInus
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2.5.3 nagnsnsUssiliunansiFeuiiuiinuslunsiesizidaay n1sieans uaznisld
walulagansaune
1. Usziiuainaasuianssuiineddesiunisinsizi msdududeyadiomalulad
ansAUmATINEUNANY
2. Ussiliusinuensfoasenundeuanieay
3. Ussfiurnuenisdeansvesidninnisiiauessnilutuiiou wagnmsiiaueduuu
6. 11sddunanginssuianlutuiseu

3. UHUNLEAINITNTEIANMUSURAYDUABHANISITEUS AMNNENEATEI18Y1 (Curriculum Mapping)

@ AUTURAYIUNAN O ANMUTURAYIUTDY
9899 | 1. AsTIaMeE | 2. A2 3. WinYenng 4. inwe 5. iNYEN15ATIZY N9
385554 Uayayn AUFUNUS d0ans wazmalulad
FTNIYAARALAL ansauna
ANFURAYU
1 2 1 2 1 2 1 2 1 2 3
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01052613 [ ] 0] [ ] [ ] [ ] [ ] 0] [ ] 0] [ ] [ ]
01052614 O @) [ ] @) [ ] @) L @) @) L @)
01052661 o ° o ® o ® ®
01052671 [ ] L L L L L o L O o o
01052691 @) L L @) O L L
01052693 @) @) @) ©) ©) @) L ©) ©) L
01052696 @) @) [ ] @) [ ] @) @) @) L @)
01052697 @) L @) L @) @) @) ] ]
01052698 [ L L L L L L L L
01052699 [ [ L L L L L L L
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BUINN 5 nannaa lun1suseliunailan

1. ngszleunsenaninae Tunistissauasuuu (insa)
AU UIAUNRING 1 BLNEATANERNS I1918A15ANITEAUTMNTRANNURIUMTRINEGY
WTIMeNdEINEAsERS el
22. MyIakarnsUsEUNan1SANY)

[

22.1 SELAUATHUU AUNUIY LAZWALTEAUALLUULIAIL

STAUASLUU AINUKRUY LLC‘?II&IﬂSLLuu
A s (excellent) 4.0
B+ AIn (very good) 3.5
B f (good) 3.0
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- Usziiunnuiianalanaunmuasnwf Uadin aekldnudadin

q
a 4

- MU Useiliuvdngns tny gmsanandl gldenuiddn fudin
3. M35UsEuNaNSANdUNIAUTIEaSREANENE AT
UszillunaunmnsAnuiUsednt anusiuadlumnay 7 9o 7 lneaunansdlsuinyeunangns

Y

wazAENITINSUTERIUAMNMNSAnwInely
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4. NMSNUNIUNANITUTEIIULATUNUUTUUS
4.1 nsuSudsenedn
- 91915805z v mMUMUNaN sUssiunsaeuliAvfisuiiaveu wazUiuUssnsaeuan
Toyaiilszu
4.2 MsUFuUTamangns
- m3UuUsIvdngnsazyimn 5 U Weasuseuszeziamslivdngns iielviudngmsiaany
Viuaduaraenaneiiuamufensvesldumndin lnyd
1. AniznssunsUsziiuvdngms dnihsnenu uaziaueUssuiidndulunsusulge
2. Soszalneidyiiiordeaiiefiansanuiuusmvangns
3. BayEmanandiiansamvangns uarlviveiausuuy
1. wéngaslasuUsuslvinuenssunsseiuae wagsefuivinetdofiieitos
flansanneudiaueanuniveaelinuiugey
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99.40. 2-1

LUULdUaVaLlAs183 Y 1Al
SLAUUMNARNE
ANAYIINIANEATUAZINALULATENITIINNT AMLAAIMNTTUNEAT

Iuaumhiein (. Usse18-9.U  URN5- v Anwisienues)

1. sWa3Yn 01052693 1-5
FaIvnening BIRANMUIIINNTANWITERUUTYY e U seine
YAV ING Y Body of Knowledge at the Doctoral Degree Level from Overseas
Studies

2. yeiniivedaeglumnaivissiutudiofnu ded
V) FvnenlundngmsusugnuiUudin aviiviinermansnisems
() AvnendsAy
(V') Fweniden
() AWUIMTEMTUNANENT v GRRTATK A I
AuiidasiFeuaniou Laigd
JuiidesFounioudiu i

]
o

3
3
FUNINVIN5187391 Sudi 27 WWou wwneu WA, 2565
¢
6

o Uk~ W

ngUszasalunisiUasiedan
1 anudAguessgIn
Hagtufinmstauualuladuazuinnssusieg Junidusiuaunn iWensvaussionnudosns
ﬁwmﬂumwm@ﬁim alusziuuszing sEauinin uazseaulan NsAnwiasaaus luaIvIvn
Inemaninisernnsluuvninerdemaseme azfisuand vy warUszaunsallumsinuiideiio
afinnssukazesdanuiluinermansnisemslussauanaliuiiidn
6.2 madwsTaTuiuian
fanlFsumaiiamunmng inwe uarUszaunsallunmsfnwduniuasnsviniideduinemans
nsesluszavaina
7. A195U185187391 (Course Description)
mmi‘Luawﬁwmmam%msmmﬁuszﬁuﬂ%amwLaﬂﬁﬁamawmﬁauﬁauiuwﬁwmé’a
AeUseine MsifsuAsamdieiadulumuinasivesuminedeinuaseans
Knowledge in food science at the doctoral degree level taken in oversea universities. Credit
equivalence according to Kasetsart University regulation.
8. 813139¢nau
azdundafiszylu uae. 2 manei 3 4o 3.2
9. unufiuaAINIINTEIBAMUTURRTBUINASEIURANT ST BUFINNENgATEs183un (Curriculum
Mapping)
eazduadefiszylu uee. 2 manai 4 4o 3
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WUULEURVRUSUUTI183 Y

SEAUUATINANE
AAYIIMYIANFATUAZINALULABNTITDINNT AMLAAIMNTTUNEAT

Iuundein (uussens-su U juanis-vafnvimeaue)

1. W& 01052613 3(2-3-6)
advnelne Tanomn3
Fodvnmensange Food Materials

2. Twiniveuiuugseglunaninsdutudindne fil
V) FvnenluvdngnsuSvanauUudin aviiviinemansnisems
() Avwenvenuy
(V') Avueniden
() AWUINTANTURNGRAT oo RNk I
Juideassumney il
a

A

'
o/ v A

UisAins1e N JUN 27 AU WBUU W.A. 2565

pd) N}

gosseuniouiy L

Tguszasalumsiau/Uiuuenein

6.1 AuEAYYRITIEIMLAzIANAlUN1TUTUUS
1uﬁwuummﬂsiumﬁmammmsmammwmmeuwum’Luammﬂﬁmmmimﬂﬁuu 3

aamwuLuaammamaqmmimummmmEN L mmmwuma mimsrmaaﬂaummﬂmmmammw

o k~W

fiflodudadeuy nduuardosldine vionaunewnsnguilodnionfiwdosmadedudaiiode
iodn Tennudiuianmansiduiuguiiddyfagilidlanisvhauresdiunane wnaifiels
anunsoonuUUdnuupdudavesosLazdennsruiunsdnemsidesagniainyan Jausy
dndmnuialisussos wazlifmunseinideadouinion
6.2 nadWsAARTuRUTAn

6.2.1 @330 N URN AU TANFNANTYBIR N TUHAILNARNSUALLEONNTLUIUNTHEND IS
Tusedugpanunssuldosnagnioasmnyaunuduney

6.2.2 gansaeaniuuilandunisyinuvesdiunalesivignaeasianzalagldniy
LﬁU’fLammmaﬂmimmmamwusmaﬂmqaiwivmdmaﬂa JEAUYANIA i“’@Ulli/iﬂ’lﬂLLﬁ”‘Wﬂﬂ‘UUi“WAN
3R NMaABILAZNAY TITINSEaBLAYN1IgATLATITE N TIAYAN T8N YENNTIN I TINTIAA
Uaansivesdiunanevng
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7. asaiguiisun1suudTesedn

S8R

5183v1U5uUTe

Fenasuulas

01052613 T@7@1%13 2(1-3-2)
Food Materials

Seideaiouniou 01052522

disodoundeusu i
AN05U85187%" (Course Description)

Aandfieadestuniaiialasasiaves
4150 1MIThaZAIUNANDMITTN SN Wz
Usgnauludi sunsnisnuaziusziaiinielu
Tssasaemnsseninansudsgduaznisiiusne
ARgvantRsutanuemaniasiomsneld
MsUFuABuAUIAL AIATER LaZSTEZLIAN
BsuszdunaivdeunasesandisuTaslu
2I%13

Physics related to food structure
creation of nutrients and food ingredients
having self-assembling characteristics.
Interactions and chemical bonds within food
structure fabricated during processing and
storage associated with materials properties
of food products under the alterations of

stress, strain and time. Evaluation methods of

the materials property changes in food.

01052613 T&n@1913

Food Materials
Jndessoumnney bl
FyRdoaseunsauiy ludl

AN85U1851873%1 (Course Description)
laiasundas

3(2-3-6)

Wi uumtein
Wial . UssEnY

Wi . Anwdne
AULDY
gAANITTIRDIS LN

U

8. 81138Enau

easBunfelsNgly 1ee. 2 nuei 3 U8 3.2

9.  UNUNLEAINIINTZANYANUTURAYBUNIATFIUNANTSITBUTINVANGATE518397 (Curriculum

Mapping)

eavduafausnglu uae. 2 vuiai 4 9o 3
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9.0, 2-2

WUULEURVRUSUUTIT183 Y

sEAUUMTINANE
AATYIINIANENTUAZINALUTAENTITEINNT AMZAAIMNTTNNEAT

Iuunein (Gu.ussene-sUjuanis-vfnvimenuied)

1. swaIv 01052661 3(2-3-6)
Fodrarwlng ATVINY M0 M T UG
%aﬁﬂﬂmmé’anqw Advanced Food Microbiology

2. swwinnveuiuuseglunuinivseiuiudinfne feil

) AvwenlundnansudvanuiUndin awdvivermansnisems

() A nenveAu

) Areniden

() AUTMTEMTURANGAT.cvvveeeeen ANV
3. AwididesSeumnnoy Ll
4. AufideaFoundeudu Ll
5. Jufisaiisnedvn Sudi 27 \ou WwnBu WA, 2565
6. dnguszasaluniswau/Uiuusesedn

¢
9

6.1 ANEIAYVBITIILAZIANA lUN1TUTUUT

AUnISunUmMAAgseAMALALAINUaBANBYDI0IMT TINTNEUN VB UTLAA

[V
a fa v a

auvsdiinsndulseleviuasnalininlnusomis yauvsdnalsalinansevuseguamueiguilam uaz
reliAnAslsilasndeifuovns aunidivhlrennafansuindeiinadenuninueievnsuazan
Fomeliiulsanue s dugdunieniussloviiinadequamvestiuslnauazainayadliiu
gramnssens dsuaudlafefuunumreniuisluewnsednsingslnsendenidenles
admsmeinemaniuazmalulanisomnsiviuatonisgalinemsemstugs Jeflenuddy
Hueghsdslunmsmunuuazdansduvisifstestugnamnssuemsldegaiiussansamiiie
duaSuguninveiusinanseuseiununInwarANUaen e v INan A ugTe NS
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6.2 NAANWSTILNATUNUNERR

6.2.1 Fenmaluladiviuaduegrumngauivenisauauadunidnelsaluemis

6.2.2 @en3SmInsaniazsyyringduvsdnelsanuusiniiimunzay
6.2.3 a5urnalnmsnelsALazNMIneuauBlsionLAsEnTeIgaunsdnelsnanamislu

(% (%

(%

WvealanafuazaURlug audenalnnisinunuseansdudivegiuvsg
6.2.4 o8UNENTHRATIENINGAGARAMANLAYALUARASBDIMS
6.2.5 FUIEIIUNUINVRIRAUNIENNUsElevdlueMsuarNguaUVSSluTEUUMLALDIMS

VNAU

[y

6.2.6 @enuINgluN1sAIUANAUNIEMALITUAMINLATANUABASBYBIBIMS

9

7. asaiguiisun1susud§esedn

S8R

5783v1U5uUTe

fenasuulas

01052661 qa%ﬁwmwwawma%uqa 3(2-3-6)
Advanced Food Microbiology
dideadounnou il
Jdideaioundouty luf
AN05U85187%7 (Course Description)
nsUsediudwIngdunidluemnslagds
Viuasiy MIUseAuAuAINeINIREUSE
mmé’uﬁuﬁ‘swdwﬂéﬁL%aﬁuammwmaq
nandusiosudin AsHaRLaENISIAUSNYINGD
dedmitlssnugaamnssuenns dmsfinw

UDNADIUN

Quantitative evaluation of
microorganisms in food by modern, rapid
and automatic techniques. Microbiological
quality assurance of food. Relationship
between starter culture and quality of
fermented food products. Production and
storage of starter culture for food industry.

Field trip required.

01052661 a7 MEMINB WIS 3(2-3-6)
Advanced Food Microbiology
yiidouounnon i
yiifoadouniouiu laif
Ao UN83183 (Course Description)
weluladiviuadislunsauauqdunis
Fnsnraaeuiugsdmiugaunidluomms
nalnnsnevauefean1ITiATEAvIRauUNIEly
913 nalnnsnelsavesqduridide iy
Wne asinuduvsdlnduaznisussgndlu
o3 nalnmsheroasfiugatn nsdeans
FENINAAHOAMNNMLAEALUARAS DI
QAuvEdTTUsEloviilonnmsfidsdu nau
AUNITLUTFUUNAUAUD M TVDIAY

q

3
3

Modern technologies for microbial
control. Advanced detection method for
microorganisms in food. Mechanisms of
microbial stress response in food.
Pathogenesis of foodborne microorganisms.
Recent antimicrobial agents and their
applications in food. Antimicrobial resistant
mechanism. Cell-to-cell communication on
food quality and safety. Beneficial
microorganisms for sustainable food.

Microbiome in human gut.

UFuuseAneiungsein
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8. 81915d¢aeu
eazBunfelsngluy 1ee. 2 nuei 3 U8 3.2

9.  UWNUNLAAINIINTEANYAMUTURAYBUNIATFIUNANISITBUSINVANGATET18T¥ (Curriculum

Mapping)
eavduafausnglu uae. 2 vuiam 4 9o 3
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sEAUUMTINANE
AATYIINIANFNTUAZINALUTAENTITEINNT AMLAFAIMNTTNNEAT

Iuunein (Gu.ussene-sUjuanis-vfnvimenuied)

SHEYN 01052696 1-3
YN ing LS DURANZNNINYIANEATNTONNNS
FoIVINDING Selected Topics in Food Science

srg3vnvauTuuseglunuinivseiuindinfne feil
V') Awwenluvdngnsussanauiitadn @awndvineimaninisems

() A nenveAy

/) Areniden

() AUEMTEMTURNGAT.cooooveeeeeneee FANVTIV Y
Jdidesdounndoy  lifl
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6.1 ANMUFIAY VDI IVIMBLUAKNA LUNITUTUUTS

o, = o v a A & I o P 1 d‘ a s
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5183v1U5uUTe

Fenasuulas

01052696 L309@memaInendmaEns  1-3
wagwaluladniserms
Selected Topics in Food Science

£%

iidendoumnnoy il
iidenioundeusu luf
AN05U85187%7 (Course Description)
Sosarnzynaingmansnsenslusyiu
Usuauien wadeasildsuliusazananisfin
Selected topics in food science at the
doctoral degree level. Topics are subjected

to be changed each semester.

01052696 \Fosamizmdnermans  1-3
N30T
Selected Topics in Food Science
iidendoumnnoy  id
iidendaundeuiu il
AN85U185183% (Course Description)
TaiAsuudas

Wasuyeiv

8. 81915d¢aeu

eazBunfalsngluy 1ee. 2 nuei 3 U8 3.2

9.  UNUNLEAINIINTZANYAMUTURAYIUNIATFIUNANTSITEUFINNANGATE518391 (Curriculum

Mapping)

eavduafausnglu uae. 2 vudam 4 9o 3
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WUUNBSUUTTUIYNTURNAIIUNINIYING
Uersdisuiinseundngms Moransduszsmdngns
Uenasdiaeu Leoransdiiey

Yo-uwana fudeaansansd as.nuniml Aullana
dusansinuszaudBygyen w.e. 2554

UTIUYNTY FTAUAMAIN A
WA Y
(bisey A-U)
1. NAITULFAIUTDISHUITEN A3 RNFDUTaUNAIUIAYINTG
- laigd
2. NAUITY
Limpisophon, K., Shibata, J., Yasuda, Y., Tanaka, M. , Osako, K. 2020. M 1
Optimization of hydrolysis conditions for production of gelatin
hydrolysates from shark skin byproduct and evaluation of their
antioxidant activities. Journal of Aquatic Food Product
Technology. 29(8): 736-749. (Scopus)
Syahidawati, A., Limpisophon, K. 2019. Effects of salt extraction and M 1
heating conditions on protein characteristics and antioxidant
activity of salmon (Salmo salar) bone extract. Agriculture and
Natural Resources. 53(1): 71-78. (Scopus)
Hirunrattana, P., Limpisophon, K. 2019. Production of calcium-rich M 1

snack from salmon bone. Italian Journal of Food Science.
31(5): 192-197. (Scopus)

3. HAIIUNI9IVINTT UANWULDY
-aid

4. wanuITIN1ssulddeny
- el



https://apps.webofknowledge.com/OutboundService.do?SID=C1Oq6WYMzOiarKL8XMj&mode=rrcAuthorRecordService&action=go&product=WOS&lang=en_US&daisIds=5327054
https://apps.webofknowledge.com/OutboundService.do?SID=C1Oq6WYMzOiarKL8XMj&mode=rrcAuthorRecordService&action=go&product=WOS&lang=en_US&daisIds=41178291
https://apps.webofknowledge.com/OutboundService.do?SID=C1Oq6WYMzOiarKL8XMj&mode=rrcAuthorRecordService&action=go&product=WOS&lang=en_US&daisIds=1958726
https://apps.webofknowledge.com/OutboundService.do?SID=C1Oq6WYMzOiarKL8XMj&mode=rrcAuthorRecordService&action=go&product=WOS&lang=en_US&daisIds=1097402
https://apps.webofknowledge.com/OutboundService.do?SID=C1Oq6WYMzOiarKL8XMj&mode=rrcAuthorRecordService&action=go&product=WOS&lang=en_US&daisIds=36019252
https://www.scopus.com/sourceid/20576?origin=recordpage
https://www.scopus.com/sourceid/20576?origin=recordpage
https://www.scopus.com/authid/detail.uri?origin=AuthorProfile&authorId=57211136803&zone=
https://www.scopus.com/authid/detail.uri?origin=AuthorProfile&authorId=26433576600&zone=
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/sourceid/21100777184?origin=resultslist
https://www.scopus.com/sourceid/21100777184?origin=resultslist
https://www.scopus.com/authid/detail.uri?authorId=57219207319&amp;eid=2-s2.0-85091698706
https://www.scopus.com/authid/detail.uri?authorId=26433576600&amp;eid=2-s2.0-85091698706
https://www.scopus.com/sourceid/20556?origin=recordpage

WUUNBSUUTTUIYNTURNAIIUNINIYING
Moransdisuiinveundngns Moransduszsmdngns
Ueasdiaeu Leoransdiiey

Yo-uwana fudemansansd as.ndgns Jelu
dusansinuszaudBygyen w.e. 2553

UIIAUIUNTY FTAUAMAIN A
WA e
(bisey A-U)
1. NAMULFAIUTOLTIULTEN A1 UTNEUIBUNAINIYINTG
- lidl
2. HAIUITY
Tantala, J., Vangnai, K., Rachtanapun, P., Rachtanapun, C. 2019. Active M 1
antimicrobial collagen casing. Italian Journal of Food
Science. 31(5): 171-175. (Scopus)
Wongmaneepratip W, Na-Jom K, Vangnai K. 2019. Inhibitory effects of M 1
dietary antioxidants on the formation of carcinogenic polycyclic
aromatic hydrocarbons in grilled pork. Asian-Australian Journal of
Animal Sciences. 32(8): 1205-1210. (Scopus)
Dhital S and Vangnai K. 2019. Meat tenderization effect of protease M 1

from mango peel crude extract. International Food Research
Journal. 26(3): 991-998. (Scopus)

3. HAIIUNI9IVINTT LA NWULDY
-aid

4. wanuIvINssulddeny
-aid



https://www.scopus.com/authid/detail.uri?authorId=55212193600
https://www.scopus.com/authid/detail.uri?authorId=57210173357
https://www.scopus.com/authid/detail.uri?authorId=6506384220
https://www.scopus.com/authid/detail.uri?authorId=36919081400
https://www.scopus.com/sourceid/20556?origin=resultslist
https://www.scopus.com/sourceid/20556?origin=resultslist

WUUNBSUUTTUIYNTURNAIIUNINIYING
Uersdisuiinseundngms M enansduszdmdngns
Ueasdiaeu L1 onansdiiiey

Yo-uwana femansI9158 ATNquNA al A8Y
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UITTUIUNTH AU A
amnw | duiin
NASITU
(Wiszy A-U)
1. NAITULFAIUTDISHUIEN A3 RNHDUIIUNAIUIAYINTG
- laigd
2. NAUITY
Guo, S., Klinkesorn, U., Lorjaroenphon, Y., Ge, Y., Na Jom, K. 2021. Effects of M 1
germinating temperature and time on metabolite profiles of
sunflower (Helianthus annuus L.) seed. Food Science and
Nutrition. 9(6): 2810-2822. (Scopus)
Guo, S.,Na Jom, K, Ge, Y. 2019. Influence of roasting condition on flavor M 1
profile of sunflower seeds: a flavoromics approach. Scientific
Reports. 9(1): 1-10. (Scopus)
Wongmaneepratip, W., Na Jom, K., Vangnai. K.2019. Inhibitory effects of M 1

dietary antioxidants on the formation of carcinogenic polycyclic
aromatic hydrocarbons in grilled pork. Asian-Australasian Journal of
Animal Sciences. 32(8): 1205-1210. (Scopus)

3. HAIIUNI9IVINTT UANEULDY
-aid

4. wanuITIN1ssulddeny
- el



https://www.scopus.com/authid/detail.uri?authorId=57195928733
https://www.scopus.com/authid/detail.uri?authorId=6506641519
https://www.scopus.com/authid/detail.uri?authorId=26040889600
https://www.scopus.com/authid/detail.uri?authorId=57195932726
https://www.scopus.com/authid/detail.uri?authorId=23061657800
https://www.scopus.com/record/display.uri?eid=2-s2.0-85105067846&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85105067846&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85105067846&origin=resultslist
https://www.scopus.com/sourceid/21100464557?origin=resultslist
https://www.scopus.com/sourceid/21100464557?origin=resultslist
https://www.scopus.com/sourceid/21100464557?origin=resultslist
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UITTUIUNTH FTAUAMAIN A
WA Y
(bisey A-U)
1. NAITULFAIUTDISHUITEN A9 RINFDUTaUNAIUIAYINTG
- laigd
2. NAUITY
Nampuak, C., Tongkhao, K. 2020. Okra mucilage powder: a novel M 1
functional ingredient with antioxidant activity and antibacterial
mode of action revealed by scanning and transmission electron
microscopy. International Journal of Food Science and
Technology. 55(2): 569-577 (Scopus)
Nguyen, D., Tongkhao, K. and Tongchitpakdee, S. 2019. Application of citric M 1
acid, sodium chloride and peroxyacetic acid as alternative chemical
treatment for organic trimmed aromatic coconut. Chiang Mai
University Journal of Natural Sciences. 18(4): 444-460 (Scopus)
Cherdvorapong, V., Tongkhao, K. 2018. Antibacterial activities of green M 1

mango peel extracts and its application in fish fillet. Italian
Journal of Food Science. 30(5): 46-50 (Scopus)
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https://www.scopus.com/authid/detail.uri?authorId=57210435151
https://www.scopus.com/authid/detail.uri?authorId=56993913500
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070706883&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070706883&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070706883&origin=resultslist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85070706883&origin=resultslist
https://www.scopus.com/sourceid/20115?origin=resultslist
https://www.scopus.com/sourceid/20115?origin=resultslist
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Yo-uwana furemansnansd as.3nAs nesaeu TwnuzUS
dusansinuszaudBygyen w.e. 2548

UTIUYNTY FTAUAMAIN A
WA Y
(bisey A-U)
1. NAITULFAIUTDISHUITEN A9 RINFDUTaUNAIUIAYINTG
- laigd
2. NAUITY
Surareungchai, S., Borompichaichartkul, C., Rachtanapun, C., Jitareerat, M 1
P., Srilaong, V., 2021. Simplify product safety and quality risk
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