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3.1.4 A195U1YIIEIN
01052611  misheswideadosiletugednivoms 3(2-3-6)
(Advanced Instrumental Analysis for Foods)
vanmsuazimadansiiaszsionsiltlutegtu anuiimiivesnsinsesiens 38ns
Ansiosfimangan Snsvissnuuaslasanis
Principles and current techniques of food analysis. Advance in food analysis. Appropriate

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

[y

01052613 AAADINNT 3(2-3-6)

q

(Food Materials)

Nandfiiertestunmsinlasiadwesasemsuasdiunanemsitanuasanizysenauly
i Sunsnienaziiussiadnelulassainsemsseninenisuusguazmaiiudnuiifefvatiisy
faﬂﬁuaﬂmamﬁmﬁmmimEJIG’TﬂWiU%JULﬂgﬂumﬂmﬁu AALATEA LAzTZEzIaT 19n15UTHIUNT
Wasuwlasesaud@duianlueivis

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.

v

01052614 NS UFUEENIWATLAENITTUS 3(3-0-6)

&

(Chemical Senses and Flavor Perception)
ofonzfududamant danszdunani nalnnisianmanil nszuiunismadszamuesnisius
fundusa (ndu savd waz Inswita) Audmivnavealulad wnli wasdssduddnlunside
uazWauFeImsudianaainagmsfusiunausareiaims
Chemical sense organs, chemical stimuli, mechanisms of chemoreception, neural process

of flavor perception (smell, taste, and trigeminal). Advanced technology, current trends and

important issues in research and development of chemical senses and food flavor perception.
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01052661 aa%ﬂmmmqa’lm'ﬁ%ua 3(2-3-6)

9 Y

(Advanced Food Microbiology)

a

weluladfiviuatslunisemuaugdunid Fn1smseasutugedmiugaunidluemis nalnnis
AevAUDIADaN1ILIATuAYeIRALNITlun Mg nalnnisnelsavesduniditomadunive ansd
Qaunsdlminaznsuszandluewns nalnnishedeansdugain nisdeasssninasaddenmninuas
mnuasnise s 9auvssnauseleviieamnsfididu 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 auiunsiuemstuuiunlan 2(2-0-4)
(Global Food Security)

Aus puLeveITEUUeMIslannelinsua sunlasan1izgdonniauaznisiua suulas
Uszans Wleuneuaznsusediuainud uaIniae I msLagssuue Mg N153LAT1EVIIL G AUATT WA
inwasuaze s msldiaznsuimsinnisineimans malulad uaruinnssulunisifinaueluviadls
msmamauﬁﬂLﬂmeLasmmiaﬂ’mgﬂguiuisﬁuqiﬁ%LLasqma’Mﬂ‘iiummi

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.

1%
LYY

01052691  szAlguITIdeduaImMININgIMansn15eIMns 3(2-3-6)
(Advanced Research Methods in Food Science)
wnstuadlunisaiiunuldemadneimaninisemis n1sdavilasesnaddy nsldinalulad

¥ a [3

asaumAlunisdududoya uazinszvina dnssrunudeyauaznisieuisoaiietnausuaznis
FN1UAUIYINIIAUNGUTNIYINITUAL NRUAAFIMNTTUBINT nMsilguunaArIni i vl
msmsﬁLﬁuﬁﬂau%’ﬂummﬁmsnmam%mimmw%iwsmu'%smmﬁﬁ’m%’uqmammiummi
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.
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a

01052693 BIRANUIINNTANWITERUUT Y Len Ul TN 1-5
(Body of Knowledge at the Doctoral Degree Level from Overseas Studies)
A3 U1 IngImansn1seImisluseauUS ey ten fiidnamasdowiouluumine de
AeUseind Msfisuidsadlsindulunuinasive s inendeinensamans
Knowledge in food science at the doctoral degree level taken in oversea universities. Credit

equivalence according to Kasetsart University regulation.

01052696 L%‘IENLQ‘W’]SVINaVlEJ’]ﬂWﬁG]%ﬂﬁiaﬁ/i’]i 1-3
(Selected Topics in Food Science)

a

ISodlRNIzINemanin1TemsluszauUSgaen veazivdsuluudazninnis@ng

o

Selected topics in food science at the doctoral degree level. Topics are subjected to be

changed each semester.

01052697 &N 1
(Seminar)
msvnausiaveduTeluiideiivaulanidivenmansnsemssziudsyaien
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698 Ugyymiiveiy 1-3
(Special Problems)
MsAnwIAUAIIMIINEIMEnSAITeNT SEAuUSugen uaziseussadeuduseany
Study and research in food science at the doctoral degree level and compile into a

report.

01052699 Inegnfinus 1-48
(Thesis)
AnwuarideluszauuSugen wavissudsadeuduinendnus

Research study at the doctoral degree level and writing thesis.
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Al (§1917%7) UYFuuse
Foaady, U w.A.fiduSansanen
aunAnidervey

1| wsamnunieu autlana Ny 01052696 | 01052693
HYIemans19158 1. Optimization of hydrolysis 01052697 | 01052696
.U, (walulagn1eenms) conditions for production of gelatin | 01052698 | 01052697
AesAneususiuni hydrolysates from shark skin 01052699 | 01052698
ﬁgmaﬂﬂiiﬁmwﬁwaﬁa, 2548 byproduct and evaluation of their 01052699
M.Sc. (Food Science and Technology) antioxidant activities, 2563
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
mm‘imﬁmmwﬁ 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. | wanilgns Yalu MUY 01052696 | 01052671
Q’m’aamamwmié 1. Active antimicrobial collagen 01052697 | 01052696
M.U. Gnenransuazinalulagnig casing, 2562 01052698 | 01052697
a13) Wieshdeususunia 2. Inhibitory effects of dietary 01052699 | 01052698
UPNINYIFUNYATANERS, 2544 antioxidants on the formation of 01052699
WM. (WMPIAENTN15019%13) carcinogenic polycyclic aromatic
UNTINYINBLNEATANERNS, 2547 hydrocarbons in grilled pork, 2562

*91A15OHSURRTOUNENGNS
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Ph.D. (Food Science) 3. Meat tenderization effect of
Kansas State University, USA., 2553 protease from mango peel crude
awﬁmlﬁimmzy 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. ULNOYAUD U DU NUINY 01052696 | 01052696
ﬁ'aaﬂwamiwa15é 1. Effects of germinating temperature 01052697 | 01052697
m.u. Gneneansily) and time on metabolite profiles of 01052698 | 01052698
\ResAtousudunils sunflower (Helianthus annuus L.) 01052699 | 01052699
NI ABINEATAIERS, 2547 seed, 2564
M.Sc. (Biotechnology) 2. Influence of roasting condition on
UINEIFIUAAE, 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
awﬁmﬁmmmﬁ carcinogenic polycyclic aromatic
- Food Chemical Safety hydrocarbons in grilled pork, 2562
- Metabolomics for Food Quality and
Safety
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4. | WNENINAUID MBI U 01052661 | 01052661
Qﬁ?ﬂﬂﬂﬁﬁiﬁ%ﬂié 1. Okra mucilage powder: a novel 01052696 01052696
.U, (walulagdanin) functional ingredient with 01052697 | 01052697
UNINYRLURARG, 2543 antioxidant activity and antibacterial | 1052698 | 01052698
M. (WEINYINID ML mode of action revealed by 01052699 | 01052699
1ATUIN13) scanning and transmission electron
UNINYIREURea, 2545 microscop, 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
awﬁ%'n,;i'ia'mﬂsuv 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 vesaeu T1YRuLUG U 01052661 | 01052661
Q’m’aamamwmié 1. Simplify product safety and quality | 01052696 | 01052696
M. (ﬁga%ﬁwm) risk analysis of raw materials for 01052697 | 01052697
LUNINYNDYLNUATAERNS, 2539 conventional, soilless culture and 01052698 01052698
M4 (NYIFENSNIIANT) organic salads, 2564 01052699 | 01052699
URINYNRENYATANERS, 2502 2. Synergistic antimicrobial activities of
U1.0. (ANereansnsenms) Thai household essential oils in
NIV ISNEATAIERS, 2548 chitosan film, 2564
awﬁmﬁmmzy 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. | wianthelu duaed Ny 01052697 | 01052611
RIFNARTINTIE 1. Fabrication of starch blend films 01052698 | 01052697
.. Greeansuasmaluladnis with different matrices and their 01052699 | 01052698
91M13) g sAtiey mechanical properties, 2563 01052699
UNINYNRYNUATANERNS, 2536
M.S. (Food Science)
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Kansas State University, USA. 2539 2. Effect of mixed high amylose rice
Ph.D. (Food Science) flour on pasting properties and
Kansas State University, USA, 2543 texture of rice noodles, 2562
ﬁ’l"uﬁ"v’lﬁm"v’liy 3. Improvement of thermoplastic
- Thermoplastic starch materials and starch films blowing ability using
packaging cassava starch acetate, 2561
- Structure-function properties of
starch and starch structure
- Modifications for food and non-food
applications

7. U9EYIAUN Epimnmzﬁ NUINY 01052691 | 01052691
SOIMANTINTY 1. Ohmic heating-aided mechanical 01052696 | 01052696
.. (nermansiazinaluladnis extraction of gamma-oryzanol and 01052697 | 01052697
21119) phytosterols in rice bran oil, 2564 01052698 01052698
URINYNRELNYATANERS, 2529 2. Ultrasonication of milky stage rice 01052699 | 01052699

M.S. (Food Science)

University of New South Wales,
Australia, 2536

Ph.D. (Management of Technology)
Asian Institute of Technology, 2542
andvndeasiny

- New product development
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

milk with bioactive peptides from
rice bran: its bioactivities and
absorption, 2563

3. In vivo prebiotic properties of
Ascophyllum nodosum
polysaccharide hydrolysates from

lactic acid fermentation, 2562
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8. | weaIUans wausznna* U 01052613 | 01052613
SO9ANENTIANTY 1. Effect of steam-cooking on (Poly) 01052671 | 01052671
m.U. Anemansiazwnaluladnis phenolic compounds in purple yam | 01052691 | 01052691
9119) LNesAtisw and purple sweet potato tubers, 01052696 | 01052693
NNV BATAERNS, 2527 2564 01052697 | 01052696
M.Sc. (Food Science and Technology) | 2. Water extract of mungbean (Vigna 01052698 | 01052697
University of New South Wales, radiata L.) inhibits protein tyrosine 01052699 | 01052698
Australia, 2532 phosphatase-1B in insulin-resistant 01052699
Ph.D. (Food Science) HepG2 cells, 2564
University of Guelph, Canada, 2540 3. Alkali-treated starches as a new
awﬁmﬁ}mmzy class of templates for
- Food colloids CaCO; spherulite formation:
- Food rheology and microstructure experimental and theoretical
- Food proteins studies, 2562

9. | WU nuamue NI 01052696 | 01052696
Qﬂiwmamwmié 1. Ohmic heating-aided mechanical 01052697 | 01052697
2A.U. (3FINTIUDINNI) extraction of gamma-oryzanol and 01052698 | 01052698
antumAluladnszaounannauNIs phytosterols in rice bran oil, 2564 01052699 | 01052699
ananseUy, 2541 2. Simulation of thermal and electric
2.3 Genssueseina) field distribution in packaged
URINYRENUATANERS, 2545 sausages heated in a stationary
Ph.D. (Food Engineering) versus a rotating microwave oven,
The Ohio State University, USA., 2555 2564
mm‘imﬁmng 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

*91A5OHSURRTOUNENENS
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10. | wianivsun gaulndnsna U 01052696 | 01052661
ﬁﬁ’;&lﬂ’lﬁﬁi’lﬁﬂié 1. Ohmic heating of a solid-liquid food | 01052697 | 01052696
m.U. (nermansiazinaluladnis mixture in an electrically conductive | 01052698 | 01052697
919119) tNesAtiew package, 2564 01052699 | 01052698
uﬂﬂ%ﬂ&ﬂéﬁLﬂHﬁiﬂﬂam§,2546 . 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) . Bicarbonate and amino acids are co-
Oregon State University, USA., 2556 germinants for spores of Clostridium
ﬁﬂ?l’l%?!’lﬁﬁl’nﬂwv perfringens type A isolates carrying
- Food microbiology plasmid-borne enterotoxin gene,
- Microbial food safety 2561
- Molegular biology of spore-forming
bacteria

11, | wsanfiuding Sunninsal MUY 01052696 | 01052696
ﬁﬁiaﬂﬁamiﬂﬁlﬂié 1. Reducing chicken nugget oil content | 01052697 | 01052697
.U, (nermanswazimalulagnis with fortified defatted rice bran in 01052698 | 01052698
27%19) batter, 2563 01052699 | 01052699
AN ISNYATAERS, 2535 . Oligosaccharides preparation from
WAL (NeIEnInITems) rice bran arabinoxylan by two
URINYRENYATANERS, 2547 different commercial endoxylanase
Ph.D. (Food Science) enzymes, 2562
Purdue University, USA., 2554 . Preparation and purification of
ﬁ’l‘ll’ﬁ‘ll’llﬁitl'ru’lmu oligosaccharides from commercially
- Dietary fiber defatted rice bran, 2561
- Rice starch
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12. 'LlNﬁ’TJlI’]ﬂQ'Ua NaWU U3y 01052611 01052611
Ej‘*zhamamw’ﬁé 1. Effect of emulsifiers on pasting 01052696 | 01052613
m.u. Anermansiazwmaluladnis properties of rice flour and alkaline | 01052697 | 01052696
9119) LNesAtiow rice noodle qualities, 2562 01052698 | 01052697
URTINYIUNEATANEARS, 2539 2. Physical and chemical properties, 01052699 | 01052698
M.S. (Food Science) antioxidant capacity, and total 01052699
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
awﬁqnl,%mmzy pregermination on rice kernel
- Food microstructure morphology and physicochemical
- Food polysaccharide properties of isolated starch, 2561
- Starch chemistry

13, | WNEWNET WeTANG MUY - 01052696
919158 1. Encapsulation for improving in vitro 01052697
m.U. Anermansiazwaluladnis gastrointestinal digestion of plant 01052698
21%19) polyphenols and their applications 01052699
UNINYNFENUATAERNS, 2554 in food products, 2563
.. (walulagniserms) 2. Physicochemical stability and in
ﬁm’ladﬂiﬂjuwﬁmﬂﬁa, 2557 vitro bioaccessibility of phenolic
Ph.D. (Agricultural Science) compounds and anthocyanins from
Gifu University, Japan, 2561 Thai rice bran extracts, 2563
msu'f"rmv‘fia'mmu 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
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14. | WNALEIINT NEDLATYNS UIY 01052614 | 01052614
Q"*zh&lmam’ﬁﬂiﬂ 1. Effects of germinating temperature 01052696 | 01052696
m.U. Anermansiazwnaluladnis and time on metabolite profiles of | 01052697 | 01052697
9119) LNesAtisw sunflower (Helianthus annuus L.) 01052698 | 01052698
URTINYINNEATAERNS, 2500 seed, 2564 01052699 | 01052699
.. (WYIAERINIT0I%13) 2. The superiority of
uwﬁwmé’mmﬁmmami 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
a'mﬁm!,%mmzy coconut water from tall variety
- Flavor chemistry through thermal treatment, 2562
- Flavor analysis by instrumental and
sensory measurement

15. | w1053l I3nadna MUY 01052611 | 01052611
FOIANENTITY 1. The effect of coconut water on 01052696 | 01052696
. (Anenmansuaninalula8nsems)|  adipocyte differentiation and lipid | 01052697 | 01052697
UNTINEIRBNATANERNS, 2534 accumulation in 3t3-U1 cells, 2563 01052698 | 01052698
W4l (NermaniniseIms) 2. Arora compound profile of mature | 01052699 | 01052699
WV TLNYATAGRS, 2537 coconut water from tall variety
Ph.D. (Food Science) through thermal treatment, 2562
Kansas State University, USA., 2544 3. Volatile aroma compounds in
awivderny jasmine rice as affected by degrees
- Food analysis of milling, 2562
- Food additive
- Flavor analysis in food
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16. | w9a1333551 1nRAg NUITY - 01052595
919138 1. Antifungal and plasticization effects 01052596
.. (eenansuazmAluladmsenms)|  of canvacrol in biodegradable 01052597
URINYRENYATANERS, 2553 poly(lactic acid) and poly(butylene 01052598
WY (ANYINEARINITOMNS) adipate terephthalate) blend films
NMW%WEJ’]%EJLﬂUGﬁW]ﬁG]%, 2556 for bakery packaging, 2564
Us.. (eAansnseIms) 2. Effect of Ultrasound-Assisted
wﬁwmé’gmwamamﬂ 2560 Extraction on Emulsifying Properties
PR AT R 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 | wennsasel yynsnedang MUY 01052696 | 01052696
S09AANT19159 1. Multiple-factor mathematical 01052697 | 01052697
m.U. Anermansiazwaluladnis modeling of glycine-glucose 01052698 | 01052698
919113) Wieshtuususunil browning, 2563 01052699 | 01052699
URMINYIRBLNEATANENS, 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
Jersey, USA., 2547 of a new nonenzymatic colored
a']‘lj'f’aaﬁlj']l,“fjla’a‘lj']mu 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. UNITINT AWNQYIUNA U3y 01052661 01052661
%ﬁiaﬂﬁamﬁﬂﬁlﬂié 1. Comparative study on the effect of | 01052696 | 01052696
W.u. (nereansiily) temperature and water activity on | 01052697 | 01052697
URMINYIRBLNEATANERS, 2526 Aspergillus flavus and Aspergillus 01052698 | 01052698
.. (ANYIAEnIN1eInIs) carbonarius isolates growth and 01052699 | 01052699
UIINYISNEATANERS, 2531 mycotoxin production on a chili
Ph.D. (Food Science) powder medium, 2563
University of Georgia, USA., 2541 2. Occurrence of aflatoxin- and
ﬁ’l‘ll’ﬁ‘lj'll,%ﬂ'nj'lzy 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. | wInFEns imsniid Junsnm MUY 01052696 | 01052696
ﬁ:l: NUFANSIANTE 1. Nutritional, sensory, and texture 01052697 01052697
.U, (nalulagdinin quality of bread and cookie 01052698 | 01052698
URMINIRBURRG, 2543 enriched with house cricket (Acheta | 01052699 | 01052699
.. (NYIAENITNITI%13) domesticus) powder, 2563
LN INYNFUNEATFAERNS, 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
ﬁ’l‘ll’ﬁ‘lﬂlﬁﬁl')‘lj'lzy polarizing activity of cold-pressed
- Effects of food compounds on rice bran oil in a niosome system,
human immune responses 2562
- Molecular biology
- Nutrigenomics
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20. | wedsiveg Inandivd NIy 01052696 | 01052696
SO9ANENTINTY 1. The effects of pasteurization by 01052697 | 01052697
.U, (%iﬂiimm%iaﬂﬂa) conventional and ohmic heating 01052698 | 01052698
andumAluladnszanunaniAuNms methods and concentration 01052699 | 01052699
a1ansely, 2540 processes on the Madan (Garcinia
2.4, (3FINTTURINNT) schomburgkiana Pierre) juice
W demAlUlansEInUNAITUYS, properties, 2563
2544 2. Potential of green seaweed Ulva
M.Comm. (Finance) rigida in Thailand for healthy
The University of Sydney, Australia, snacks, 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
aw'ﬁﬂﬂ!,%ﬂ’nrliy and the ice cream products, 2562
- Drying Technology
- Freezing Technology
- Ohmic Heating

21, | wNARES ASIINANG Ny 01052696 | 01052696
Qﬂiiaﬂﬂami’lﬁ]ﬁﬁ 1. Assessment of antimicrobial activity, | 01052697 | 01052697
.. (nemansuazinaluladnis mode of action and volatile 01052698 | 01052698
93) \eshfoudusunis compounds of Etlingera pavieana 01052699 | 01052699
LN INYNFUNEATFAERS, 2540 essential oil, 2563
M.S. (Food Science) 2. 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
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a'l“ll'ﬁ‘u'l!,%ﬂ'rlj'lzy 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. | weanIes Sauauned MUY 01052696 | 01052696
;;’Jjﬂzhamamwmiﬁ 1. Effect of starch and non-starch 01052697 | 01052697
m.U. Anemansiazimaluladoms) components on water migration, 01052698 | 01052698
eshdoudusunis microstructure, starch 01052699 | 01052699
URMINYIRBLNEATANERS, 2544 retrogradation and texture of flat
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 3. Effect of chitosan on physical
m‘lj'f’arlj']l,‘?jla’a‘lj']zy properties, texture and shelf life of
- Mass transfer/Heat transfer in starchy sushi rice, 2561
food
- Starchy food (Noodle, wheat flour
based products)
- Adsorption of protein on solid
surface; Food safety (Allergen)

23, | wedsdy dudsuney NUY 01052696 | 01052696
SOANENTIANTY 1. Characteristics and process 01052697 | 01052697
.U, (maluladn19e1ms) optimization of rice snack (khao- 01052698 | 01052698
qwﬂaqﬂiiﬁwﬁwmﬁa, 2529 tan) puffing by home microwave 01052699 | 01052699
M.App.Sc. (Food Technology) oven, 2563
The University of New South Wales 2. Effects of microwave and hot air

Australia, 2532
Ph.D. (Food Science)
Purdue University, USA., 2549

oven drying on the nutritional,

microbiological load, and color
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a'l“ll'ﬁ‘u'l!,%ﬂ'rlj'lzy parameters of the house crickets
- Food engineering (Acheta domesticus), 2563
- Rice processing 3. Nutritional, sensory, and texture
- Aseptic processing quality of bread and cookie
enriched with house cricket (Acheta
domesticus) powder, 2563
24. | w9ands deies NI 01052696 | 01052696
S09ANANT19159 1. The superiority of 01052697 | 01052697
MU, ANBIAENINITOINIST) ultrapasteurization over 01052698 | 01052698
\WNesAtieu conventional heat treatments 01052699 | 01052699
UNTINGIABLNYATAERNS, 2526 regarding Riceberry beverage
M.S. (Food Science) aroma, 2563
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
a']“ll'f’amj']lﬁjlal’m']mu 99 mTc-Jerusalem artichoke-
- ansliinauluems containing snack bar on gastric
- wialulagnsudngnninauazdonlnuan emptying and satiety in healthy
female volunteers, 2561
25. | wwgaane a3ty U 01052517 | 01052661
SO9ANENTIANTY 1. Tagman® probe based multiplex 01052661 | 01052671
w.u. (Gnenmansuazinalulagnig RT-PCR for simultaneous detection | 01052696 | 01052693
9 n9) eshdeudusunis of Listeria monocytogenes, 01052697 | 01052696
URTINYIUNEATAEARS, 2535 Salmonella spp. and Shiga toxin- 01052698 | 01052697
M.Sc. (Food Science and Technology) producing Escherichia coli in foods, | 01052699 | 01052698
Kyoto University, Japan, 2539 2564 01052699
Ph.D. (Food Science and Technology) 2. Inclusivity and exclusivity of
Kyushu University, Japan, 2542 multiplex PCR for specific detection
awﬁmﬁimmzy of Shiga toxin-producing Escherichia
- Food safety coli, Salmonella spp. and Listeria
- Food microbiology monocytogenes, 2563
- Synbiotic
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- Cell to cell communication 3. A new single-tube platform of
- Rapid method melting temperature curve analysis
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
25. | waTIEATING waistx Y 01052696 | 01052693
Qﬂiaamwamﬁmié 1. Antioxidant potentials and inhibitory | 01052697 | 01052696
WU, (WnHEafueianamnssunyms) activities against Ol-amylase and O- | 01052698 | 01052697
e sAtew glucosidase, and glucose uptake 01052699 | 01052698
NIV BATAERNT, 2548 activity in insulin-resistance HepG2 01052699

WAL (W WEnfsignaIvinssununs)
LN INYNFUNEATAERS, 2550

Ph.D. (Food Science)

Pennsylvania State University, USA,,
2556

aundvndieaviny

- Functional foods

- Dietary bioactive compounds

- Molecular biology

- Food components for disease

prevention

cells of some medicinal plants, 2564

2. Mungbean seed coat water extract
inhibits inflammation in LPS-induced
acute liver injury mice and LPS-
stimulated RAW 246.7 macrophages
via the inhibition of TAK1/IKBOl/NF-
KB, 2563

3. Plant-based food taboos in
pregnancy and the postpartum
period in Southeast Asia - a

systematic review of literature, 2561
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26. | wagiva Le3yavs U 01052697 | 01052696
Q"‘lh&lﬂ’lam’m’ﬁﬂ 1. Lactococcus lactis KA-FF 1-4 01052698 | 01052697
m.U. (walulag@nin) reduces vancomycin-resistant 01052698
WANIEISUNARG, 2549 enterococci and impacts the 01052699
M. (walulagniae1ms) human gut microbiome, 2563
amﬂaﬂﬂiiﬁmﬂﬁwmé’a, 2551 2. Impact of Ecklonia radiata extracts
Ph.D. (Medical Biotechnology) on the neuroprotective activities
Flinders University, Australia, 2560 against amyloid beta (AR, _4,)
a'l“ll'ﬁ‘u'l!,%ﬂ'rlj'lzy 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

27. mqugqﬁa naunws* MUY 01052696 | 01052613
S09ANANT19159 1. Encapsulation of iron within 01052697 | 01052691
MU, (@PFIMNTIUNYAT) W,/0/W, emulsions formulated 01052698 | 01052693
Reshfeusuiuni using a natural hydrophilic 01052699 | 01052696
URMINYINYAWATUATUNS, 2500 surfactant (saponin): impact of 01052697
Us.a. (walulados) surfactant level and oil phase 01052698
URINGINYAWATUATUNS, 2508 crystallization, 2563 01052699
awﬁml,%mmzy 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
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3.

Influence of lipid content and
dilution on properties and stability
of nanostructured lipid carriers
(NLCs) prepared from rambutan
(Nephelium lappaceum L.) kermnel
fat and evaluation of their B

carotene loading capacity, 2562
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1. | wanaieia ndvande YUY 01052696 | 01052696
Ej‘*zhamamw’ﬁé 1. Amperometric biosensors using 01052697 | 01052697
M. (nAluladnigems) different alcohol oxidases, 2562 01052698 | 01052698
\NesAteu 2. Comparison of conventional and 01052699

PANTUNMINE Y, 2534

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

D.Eng. (Chemistry and Biotechnology)
The University of Tokyo, Japan, 2546
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- Food engineering

- Food biosensor

- Enzyme technology

ultrasound-assisted extraction
techniques for extraction of
phenolic compounds from coconut

husk, 2562
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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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Dateéo/lo//c’ ........ Date......z./\/‘/l?é

Professor Sir James McDonald Dr. Chongrak Wachrinrat
Principal Acting President
University of Strathclyde Kasetsart University
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AGREEMENT OF CULTURAL AND SCIENTIFIC COOPERATION
BETWEEN

The University of Teramo, represented by the Rector Prof. Luciano D’ Amico residing
for its role in Via Renato Balzarini 1 — Loc. Colleparco, 64100 Teramo

AND
Kasetsart University, represented by Acting President, Dr. Chongrak Wachrinrat,
residing for its role in Chatuchak, Bangkok, Thailand,

General Provisions

Given that cultural and scientific exchange is indispensable to academic

institutions to develop their educational and research activities;

- given that, for the above-stated purpose, it is necessary to promote and encourage
direct cultural agreements between institutions of higher learning in different
countries;

- having verified the mutual interest that the University of Teramo (Italy) and
Kasetsart University (Thailand) share in establishing an appropriate form of
exchange program in the field of Food Technology;

- in agreement with the laws of the two countries and, as far as the Italian law is

concerned, with Ministerial Decree of October, 22 2004 n. 270 concerning forms

of educational autonomy of individual universities;



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.\
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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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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
\ji
.%o g0 =
: 7 €0 |
i
Mr. Ratchot Chompunich %r Joel Lee
Acting Dean of Faculty of Agro-Industry irector
Kasetsart University School of Chemical & Life Sciences
Dated this on the of June 2017.




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 im lemented. It is based on the
Memorandum of Agreement (MOA) signed on .NOVRMEL.C..3R.., 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.
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10.

11.

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 [PB, 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: { 4 JAN %019




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
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