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hiiamdsniFeuliveuni 3 mheinansgivlumnmivdnyioll nguansvgqunismans

2. MUIATBUANIY
2.1 Jtunu
01402311  Fpdl |
(Biochemistry )
01402312  U{UAnsnmdl |
(Laboratory in Biochemistry 1}
01403111  aivialy
(General Chemistry)
01403112 v nIRUGTRNS
(Laboratory in General Chemistry)
01403221  ATBUYSY
(Organic Chemistry)
01403222  wilBunIdn1Aufinnns
{(Laboratory in Organic Chemistry)
01403231  USuadasizvimaail
(Chemical Quantitative Analysis)
01403232  UfuAnTUImadmsisimaai
(Laboratory in Chemical Quantitative Analysis)
01417111  upPaAAa |
(Calculus 1)
01420115  Wandeerduvunmauiiinis
| (Laboratory in Abridged Physics)
01420119  Fandorsday
{(Abridged Physics)
01422111  wdnadif
(Principles of Statistics)
01424111 wani¥ing

(Principles of Biology)

10

Tdfaundt 99 miawiia

30 wiasin

2(2-0-4)

1(0-3-2)

4(4-0-8)

1(0-3-2)

4(4-0-8)

1{0-3-2)

2(2-0-4)

2(0-6-3)

3(3-0-6)

1{0-2-1)

3(3-0-6)

3(3-0-6)

3(3-0-6)
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01054111

01054112

01054231**

01054232

01054241

01054243

01054244

01054251

01054321

01054322

01054323

01054324

01054341

01054342

01054343**

gramnIsuInwnsUa

- (introduction to Agro-Industry)

UUAnIsgemnssnunsiadiy

(Laboratory in Introduction to Agro-Industry)
wanidesfimnssunssuaunis

(Fundamental Process Engineering)
Uﬁﬁ'ﬁmwé’mﬁmﬁu’:mmmn'szmum's

{Laboratory in Fundamental Process Engineering)
wmsgLastefimunnanfusgRamMnISINYNS
(Standard and Regulations for Agro-Industrial Products)
NM3InAAMAIIHINEINN

(Biological Quality Measurement)
Ujiansmsinamninnadinan

(Laboratory in Biological Quality Measurement)
Yanussydmiunsimunndndiouel

(Packaging Materials for Product Development)
nsulsgUnindurigraimnssunens |

{Processing of Agro-Industrial Products 1)
UjuimInsudssukdninsignamnssuinyns |
{Laboratory in Processing of Agro-Industrial Products 1)
m‘stLUigUwﬁmﬁm'ﬁqmmwn‘ssmnwmi I

(Processing of Agro-Industrial Products 1)
UHuBmInsuusgunindanignamnssuinuas |l
(Laboratory in Processing of Agro-Industrial Products I}
NMTIRAAUNIMNLALINAENEN N

(Chemical and Physical Quality Measurement)
UJuiimsnisinanamuniwiaal

(Laboratory in Chemical Quality Measurement)
UJURnsNTINAIANAINNIINIENIN

{Laboratory in Physical Quality Measurement)

g3 TulR
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63 wuwnnA
2(2-0-4)

1{0-3-2)
22-0-4)
1(0-3-2)
" 2(2-0-0)
2(2-0-4)
1(0-3-2)
2(2-0-4)
2(2-0-4)
1(0-3-2)
2(2-0-8)
1(0-3-2)
2(2-0-4)
1(0-3-2)

1(0-3-2)
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01054351  vNNISWAILINEAAMNGAAMNITUNYNT 2(2-0-4)
(Principtes of-Agro-Industrial Product Development)

01054352  UHUAMIvdnmsiawndndusignamnssununs 1(0-3-2)
(Laboratory in Principles of Agro-Industrial Product Development)

01054353*  wANNITARILNINTZUIUNS 3(3-0-6)
(Principles of Process Development) .

01054355**  afifidmiunmswmndnsiug 3(3-0-6)

(Statistics for Product Development)

01054399* N1INNIY 2
(Practicum)
01054443*  msdansnunmlugaamnssuinens 3(2-3-6)

(Quality Management in Agro-Industry)

01054446  msUssiiiugun il seamduda 2(2-0-)
(Sensory Evaluation of Quality)

01054447  UfURnsMsUssillunuawnUssamduda 1(0-3-2)
{Laboratory in Sensory Evaluation of Quality)

01054451  watirdmiuimumansue 2(2-0-6)
(Techniques for Product Development)

01054452 Ujuamawmaladmiuviauniniue 1(0-3-2)
{Laboratory in Techniques for Product Development)

01054458  n1sdnmINamwdnsium : 22-0-4)
{(Management of Product Development)

01054459  UjURimIimsdnnmsmundndiun ' 1(0-3-2)
(Laboratory in Management of Product Development)

01054462  m¥ifeffuslaafansimurEntusigaamnsTILNYAS 3(2-3-6)
{Consumer Research for Agro-Industrial Product Development)

01054491  s=iTpUiTItoRugIuM R RLIHEn SusigRAMN TSN YA 3(1-6-5)
(Research Methods in Agro-Industrial Product Development)

01054492  YinwsuazassurussudmiviniwiduuasWanndasiun 1(1-0-2)

(Skills and Ethics for Research and Product Development Career)

* sygivnlnlwl

** grediuuT
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01054497  duuun 1
(Seminar)

01132111  wanNMITIANTY 3(3-0-6)
(Principles of Management)

01134111 wdNN1INAIN 3(3-0-6)
(Principles of Marketing) .

01134212  wgAnIsuguslaA 3(3-0-6)
(Consur_ner Behavior)

2.3 Aynawizidan lidasndn 6 minefin

01054390  MSIN3ENAMUWSBLANMAIANY 1(1-0-2)

(Cooperative Education Preparation)

01054421*  msUsegninseunsiildmmdousarbildmmiaulumsimundindost 2(2-0-4)
{Thermal and Nonthermal Process Application in Product
Development)

01054449  nsdnmsgunwingiviugnamnssnuns 3(2-3-6)
(Management of Raw Material Quality in Agro-industry)

01054453  NISHAILINSEUIUMSHENA N gNAMNTTUNYNT 2(2-0-4)
(Process Development of Agro-Industrial Products)

01054454  msWanndndusiiiefuslna ‘ 2(2-0-9)
(Consumer Product Development)

01054455  msWAMRANALTIRBMIUIATEMIS 2(1-3-4)
(Product Development in Food Service)

01054456  mswmIuNan S msingung : 3(2-3-6)
{Nutritional Product Development)

01054461  mavmuNARSuT SR A 2(2-0-4)
(Pet Food Product Development)

01054463  mswannedndusidedniuasiedniin 2(2-0-9)
(Development of Meat and Poultry Product)

01054464 m's'l'z'j'tJ'szTwﬁwéaﬁﬁﬁw?éﬁw%’um‘sﬁ'ﬁuuwﬁmﬁmﬁqmmwnﬁum'um's 2(2-0-4)

(Microbiological Utilization for Agro-Industrial Product Development)

* sedunUalvi

“* 5 UTuU
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01054465 ~ mamunaniudiatuy 2(2-0-9)
{Emulsion Preduct Development)

01054466 mﬁaanuuuuémﬁmﬁqma'mnﬁmnum 2(2-0-4)
(Agro-Industrial Product Design)

01054468*  arslinMuwudmSunIsIuNEN T 2(2-0-4)
(Sweeteners for Product Development)

01054469* msHmNAnugRamNITIINENTIINU 3(2-3-6) -
(Agro-Industrial Product Development from Flour)

01054471 N13IANTSLINUGRAMNTTULNYAS 2(2-0-4)
(Agro-Industrial Plant Management)

01054472  MTBBNLUUNTZUIUM TN NGAAIMNTHANYNS 2(2-0-4)
(Agro-Industrial Process Design)

01054473*  nmseenuuurdninsidmiveomisyunen 2(2-0-4)
(Product Design for Fried Batterred Food)

01054474*  msFeuinnguligumitemaiaunndniusiagadaiy 3(1-6-5)
{Problem Based Learning for Sustainable Product Development)

01054490*  aufiadnw | 6
(Cooperative Education)

01054496 L'%'aammzmqm‘sﬁmmwﬁmﬁmﬁqmmun‘s‘mm’um 1-3

(Selected Topics in Agro-Industrial Product Development)

01054498  Ugymiviiay 3(0-9-5)
(Special Problems)
3. AT denta’ : Tifoundn 6 minein

*  swiruUnlvi

= iUl
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3.1.4  fetumunITANEN

3.1.4.1 fmegnunumsAnedmividailidonsouaniafinwm

A J ¥ -~ oy Sy
U1 manmsAnyin 1 Swumidasin (. usserg-va, UfoRms-vu. Ansridaoauled)

01054111 gramnysnunnoiy 2(2-0-0)
01054112 UfURnsgaamnssunumsidoasu . 1(0-3-2)
01403111 iy : 4(4-0-8)
01403112 wilviluniau§inas 1(0-3-2)
01417111 waaRaa | 3(3-0-6)
01424111 wang2iven E 3(3-0-6)
01999111 AnanSuvaLHUAY 2(2-0-4)
Fpfnu il Aransaua/meuiiawed 1--)
U . 17(--)

J d o ] - -,
W1 21an15ARYIN 2 SIuumiaein (v, usses-va. YjUanMs-vu. AnwnAcsnuies)

01054251 Yanussgdmiuntsmundngdue 2(2-0-4)
01403221 \nldunId 4(4-0-8)
01403222 wiiduvi3dniaujiinas O 1(0-3-2)
01420115 Fandegnduvuniaufiinms 1(0-2-1)
01420119 Fandoradawy 3(3-0-6)
013550x NIBINOY 3(--)
01175x0xx Aanssuwadnw . 1(0-2-1)
Ffnemialy nguanszagdtiqu 2A--)
Ele 17(--)
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URD.2

J d L ¥ - - A,
1 2 awnsfnwil 1 Swauvidasin (va. usseae-vy, Uidans-va, Aneifeauieg)

01054321
01054322
01132111
01403231
01403232
01422111

mMIuUsFURAnfugRamnITINEms |
URURMsnsudsundndeignamnssunens |
VaNMIINNS

Yiuadnssinaail
URURmsUSoimszimand

wanatia

Fufimuily nguansswaiifesinuagwaidiadan
A ndeniad

ERLY

2(2-0-4}
1(0-3-2)
3(3-0-6)
2(2-0-4)
2(0-6-3)
3(3-0-6)
3(--)

3(--)
19(--)

4 4 LJ 1 A,
U 2 mamsfnwf 2 Suaumdisin (va, urserw-va. Yjianas-vsu, AnviAusuias)

01054231
01054232
01054241
01054323
01054355

01402311

01402312
01355xxx

wEnasiuAmnssunssuiuns
UivRnmmanidesiuimnssunssuiunis
WmsgiuiastaimuaniniusignamnIsnyns
nswlsjURBndusignanssunems I
dtndmiunsinundnsd

Fuad |

UAURNsTeil |

AMWBINGY

Frfnyialy nquanseananiuausznaums

TR
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2(2-0-4)
1(0-3-2)
2(2-0-4)
2(2-0-4)
3(3-0-6)
2(2-0-4)
1(0-3-2)
3(--)

3(.-)

19(--)
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- -l o 3 - - A
W3 2AnsANEI? 1 ruiumineiin (v, ussers-vu. UfURn-vy. Anidneauies)

01054341
01054342
01054351
01054352
01054353
01054446
01054447
01134111
01355xxx

NIAAIRMINTHVINATIUAYNWATH
UHuRnsnisinpnaaawnaail
wonnsRunEnImegRamNITINENT
UjuRmsuannisinusaniusigramnssuinens
MANNTRAILINTEUIUNT
n'm.lsstﬁuﬂmmwmqu#smwﬁuﬁa
UTRmsmsUssdiugunmnassamdud
ANNIINAIA

mMwgnge

EHY

2(2-0-9)
1(0-3-2)
2(2-0-9)
1(0-3-2)
3(3-0-6)
2(2-0-4)
1(0-3-2)
3(3-0-6)
3(-)
8C2)

-] | o 1 -t
U9 3 namsAne N 2 Sauumdasin (vu. usso-x. Vijianis-un. Anwkionuies)
H)|

01054243
01054244
01054324
01054343
01054451
01054452
01134212

nsTadnnuanEInan
UiuRnsnsindigmammianm
UjuBnImsuusgundindueignamnisuinens
UURn1sInAqnmmman
watiadmiuwawndndon
uRnsinatiadmduimundniom
woAnssuguilnng

Jyrfnuialy nauanseyitiqu

FrAnuialy nguanssgqunivans

)
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2(2-0-4)
1(0-3-2)
1(0-3-2)
1(0-3-2)
2(2-0-4)
1(0-3-2)
3(3-0-6)
3(--)

H--)
17(-=)
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J ‘4 ° ] - - A,
4 mansAnwn 1 $wumiisfia (vn, ussenw-vu, U§idms-vy, Ansndoenunes)

01054399 N1SENY 2
01054458 MMM INRILNEN TS 2(2-0-4)
01054459 RN snIsIam s ndnsiun 1(0-3-2)
01054491 sudoudFifuRugumaRanndndoed 3(1-6-5)
AAMNTINNYAST
01054492 ANTIarTsEUsSUdMIUITTWIY : 1(1-0-2)
wasWa AR
Fednewill Fwntwing 3(--)
Jynawizidan 2--)
I ndenia’ A--)
eIt . 17(--)

| - ° ] - -
W4 aansAnen 2 Suaumiagin (. usses-ya. UjiRnns-w, Anvikioauies)

01054443 n1sIRNTTAUAINlugRAMNT TN GRS 3(2-3-6)
01054462 ms3duguilnaientswmurdndosi 3(2-3-6)
PRAMNTRNNGNAT
01054497 dn 1
Funawinden 4--)
7 11(--)
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3.1.4.2 fpdnununIAnwdmiutidniidanGyuaniafdne

UAD.2

- -l . ] - anm, .
1 aamsfnei 1 Suaumdasfin (v ussers-va. UfiAns-v. Anvdasauias)

01054111
01054112
01403111
01463112
01417111
01424111
01999111

qmmwnsmmﬁmnﬁmﬁu
Uﬁﬁ’ﬁn'l‘sqmﬂ'mn‘s'smnwsu.ﬁaqﬁu
iy

il npuRuRns

upagad |

wandinen

Fnansuvausufiu

Afinuialy Svransaue/pauinnes

U

22-0-4)
1(0-3-2}
4(4-0-8)
1(0-3-2)
3(3-0-6)
3(3-0-6)
2(2-0-4)
1U--)

1702

J d o L] -~ -
W 1 MAnIANEN 2 Suaumiasia (v, usses-va, U§URnms-vu. Anwndoonuiad)

01054251
01403221
01403222
01420115
01420119
01355xxx
01175xx

Yaqussydmiunsinunndniom
\afigunid
wilduvIdmayfuRins
Handegndasdnmalfufinms
Handotredaiu

N8N

AvnTTUWarnw

JunAns il nguanszegilgy

ety
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2(2-0-4)
4(4-0-8)
1{0-3-2)
1(0-2-1)
3(3-0-6)
3(--)
1{0-2-1)
2(--)
1r(--)



uAB.2

P i o 1 - -
U2 mansAnedl 1 Surumiagin (vu. usise-vy. UfoRnns-v. Anvdaonuies)

01054321
01054322
01132111
01403231
01403232
01422111

MIwsgURAnSuigRamnITnems |
Ujuiinisniswlssunindnsignamnisuinens |
vannsanig

Uinaiaseiviaal
Ujuinmsusuaiasevnanai

wdnans

TAnuily nguanszvadladineuavwailesian
Fwndenial

U

2(2-0-4)
1(0-3-2)
3(3-0-6}
2(2-0-4)

2(0-6-3)

3(3-0-6)

3(--)

3(--)
19(-2)

d d LJ L] - - ]
W2 aamsfnwii 2 dwumiaein (v, visee-va. Y§URns-va. Anwifunuios)

01054231
01054232
01054241
01054323
01054355
01402311
01402312
01355xxx

winastudrmnssunsrurums
UitRnsmsnidestiimnssunssuiunis
wnsgutasdadmuandniueigramnIninyns
mMswUsguniindtusignamnssuinens I
adadmSum s manius

Fuadl |

RN s3nadl |

AMWBINnY

JAnuwhly nquanssenanueusznauns

ERLY
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2(2-0-9)
1{0-3-2)
2(2-0-9)
2(2-0-9)
3(3-0-6)
2(2-0-4)
1(0-3-2)
3(--)
3--)
19(--)
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A l‘ L] ! - Al
W3 nemsAnel 1 Saurumdasin (v, ussere-va, UoRmsue. Anwdaeauieq)

01054341
01054342
01054351
01054352
01054353
01054446
01054447
01134111
01355xxx

NMFIMAIRUMHIIAATILAE NN
Ujudnismsiasnaunammana
wannIHRLHER QA MNISIINYNS
Ujuinisudnmsiaundaiusignaivnssinuns
UANMIRMUINTEUIUMS
MsUssiiuguMwneUsEamduid
UHuANIMsUsziugunmynUsEamaia
uannN1INaTN

AWBINYY

e

2(2-0-4)
1(0-3-2)
2(2-0-4)
1(0-3-2)
3(3-0-6)
2(2-0-4)
1(0-3-2)
3(3-0-6)
A=)

18(--)

d d & L] - -~
U3 nensAnfl 2 Sruaumiaefin (v visere-vu. UjdRns-v, Anwidoauies)

01054243
01054244
01054324
01054343
01054390
01054451
01054452
01134212

NSIRANUNININTINH
Ujuinismeinrgunimnithnim
Uuimsnisudsgundndueignaimnssuinuns |
URURNITIAAIAMATMNNNNENTN
n1wnIsuAImTaNanivfnw
wialindmsuinunndndusn
UiuRnsmafiadmiuimuindndon
woAnITUAUILNA

InAnuialy nauassayAliqu

Fefnuihly nuansequvieeans

U
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2(2-0-4)
1(0-3-2)
1(0-3-2)
1(0-3-2)
1(1-0-2)
2(2-0-4)
1(0-3-2)
3(3-0-6)
3(--)
AH--)
18(--)
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W4 meamsfinwil 1 Sumitefia @, usserw-vr. UG0RnMs-va, Anvidonuss)

01054490

anfofinu

T

&
&

-] ) ° ' - -~ e
W4 manifnei 2 waumdasiin (v, vsses-va. UjoRnas-sy, Anvidenie)

01054399
01054443
01054458
01054459
01054462

01054491

01054492

01054497

MIANU
mIvansRMA IR MNTIINYAT
NISIMNNIRALINER U9
UfiAnmsmsdnntsanansue
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RAATINTTNNYNT
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2

3(2-3-6)
2(2-0-4)
1(0-3-2)
3(2-3-6)

3(1-6-5)

1(1-0-2)



uAD.2

3.1.5  Aefuisnein
3.1.51 Mednitduniaivivamdngas

01054101**  gaamNIsununstudinusydriu : 3(3-0-6)

(Agro-Industry in Everyday Life)

ATUIMINELasmdIAy Yo T TN udindsedniu
dndigramnssunyasorEgunmiesin nsldusylenidingiuinums nsudssu ms
ussq wernsldiedasile dmfugmaminssuinens mseyinddaandey nisiiuyarmdmiu
nandannmsinensinglomsvanndngdue

Definition and importance of agro-industries in daily life. Agro-industrial
products improve health and life, Utilization of agricultural raw materials. Processing,
packaging and instruments for agro-industries. Environment conservation. Adding vatue for

agricultural products using product development.

01054111  guamnInnwAslBey 2(2-0-4)

(Introduction to Agro-Industry)

AMNEIAYUBIRAAIMNTTUNEAT NANMITANTUMIZRAMNITNGAT NMsinnIAY
gramnssnes Sngiuuasnsideudevasingiuiarnaluladndinsiiuier msudnves
MAMNTINNYNT Wawasels qmﬁ’mnismnumﬁuﬁ'ammé'au

Importance of agro-industries. Principle of agro-industrial operation. Agriculture
and agro-industry. Raw material deterioration and post harvest technology. Manufacturing of

agro-industry. By products. Agro-industry and environment.

01054112 UjURmsgeamnssmnumaidasiu : 1{0-3-2)
(Laboratory in Introduction to Agro-industry)
UAURnsumsivet defmunawisaaringiumanensdmiunisudsguni
gaamnszunuas madeuduvasingiu undsingivuazmsudssundniusignanssuinuns
Laboratory in metrology. Specification of agricultural raw material for agro-
industrial processing. Raw material deterioration. Raw material sources and agro-industrial

product processiné.

e FuUR
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01054231%* Mﬁntﬁaqﬁu’imn‘s‘sunwmun'ﬁ 2(2-0-4)

{(Fundamental Process Engineering)

vamTasurainsdouwuy msmuuumaimnssuwasmslimeuinmesunadou
Ltuuﬁ'l'fi'luqmmwnﬁmnwm Jaugsmhennimingsy Mﬁ'm'ﬁ(aaﬁuﬂmam]aﬂaqmauaswé'mu s
e wanasendouilslunsuusgugramnssunens nistwavesvadiva ssuuihmnudu uas
lelasumang

Fundamental of engineering drawing. Interpretation and computer-aids for a.gro-
industry. Dimension and unit engineering. Fundamental of mass and energy balance. Heat

and mass transfer for agro-industrial processing. Fluid flow, refrigeration and phychrometrics.

01054232  UjvRmsndnidasiuimnssunszuins 1(0-3-2)
(Laboratory in Fundamental Process Engineering)
IvmreaSouniney : 01054231 wisdtiifaaSouniauiu
UitRmmaeestudasitasandasiuin 01054231 winJesdAmnssunszuiums

‘Laboratory practices related to 01054231 Fundamental Process Engineering.

01054241  wwsgMaztBimMUARERSNNgRAMNTTINYRS 2(2-0-9)

(Standard and Regulations for Agro-Industrial Products)

Jwridisaiounnney : 01054111

AMUAIARUBIRTHINLATTeR MURYRINEN ST igRa TN TN YRS n3inm
wasg waenssassduiuteminios snspunardermund iy windusigramnssununs
yosuwrilng wavssuinasuina

Importance of standard and regulations for agro-industrial products. Setting up
of standard and grading systems of products. Standard and regulations of products in

Thailand and international.

MR UL ATHTTER
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01054243  MTIRAIANMANNTINW 2(2-0-4)

(Biological Quality Measurement)

Avriideauundoniy : 01054244

Pundtlundaiusignamnssunems daduidnasenmadulavesgdundd ennady
fiy lonnq@un3d winuazdBmsiarmmegdundd madanm quiAviae s msidaveads
nsUsudiu guaAmalaruimsuazaudaeniulagisnismesdanw

Micréorganism in agro-industrial products, Factors affecting the growth of
microorganism. Food-poispn from microorganism. Principle and method in microorganism
measurement. Food sanitation. Waste treatment. Evaluation of nutrition and safety using

biologicél-'m ethod.

01054244  U{UANsMsIinAmUadennntmmnaganin : 1(0-3-2)
{Laboratory in Biological Quality Measurement)
AviiseaSuunney : 01054243 wisdmiinesSundouiu
VitAnsluFestiaenadeatuin 01054243 meiantedunuammedanin

Laboratory practices related to 01054243 Biological Quality Measurement.

01054251 Faqussydmiunmswannndndu | 2(2-0-9)
(Packaging Materials for Product Development)
ginuazaniRvesTandmiuinundnsug msfmdonTaguysgdmiy

nAmANsgAAMNTINNENT MIUTIYTUNMSRaARAusINN T Aanaday
Types and properties of materials for product development. Selection of

packaging materials for agro-industrial products. Packaging and product development for

environment conservation.

01054321  msuUsgusBadusigramnssinums | 2(2-0-4)
(Processing of Agro-Industrial Products 1)
wanmsousswaziiuinyndniusigramnssunens minususdauainunsingly

@il mwdau anudu msaeded msviukaasnisminges
Principles of preservation of agro-industrial products. Preservation by chemical,

thermal processing, cooling and freezing, irradiation, drying and fermentation.

26



01054322

01054323

unv.2

UFiANInsuUsundndurignamnssnens | 1(0-3-2)
(Laboratory in Processing of Agro-Industrial Products 1)

Jufidaauuanneu : 01054321 wigdimifeaouniouri
UitAnslutesfiaenndasiuden 01054321 nsulsjundniueignamnssinyny |

Laboratory practices related to 01054321 Processing of Agro-Industrial Products |,

nTwUsgURARATusigranSTINNYAT I 2(2-0-4)
(Processing of Agro-Industrial Products i}
AvideaTuuneu ; 01054321

winmsudsjusandusignamnssuinens TunsuiasnszuIunIsuUssuRdnsoue

-4 )
2115 e wmas wasluldamng

Principles of agro-industrial product processing. Processing steps in food, semi

food and non-food products.

01054324

01054341

Uﬁﬁ'ﬁm‘sm‘mﬂsgﬂmﬁmﬁmﬁqmﬁ’mnssmnwm's I 1(0-3-2)
(Laboratory in Processing of Agro-Industrial Products II)

JevidaaSuinnou : 01054323 wisdviideaSuunioud
UTRnslussafiaenndaaiuivn 01054323 msudssuRanAeTgRamMNTTIINENS I
Laboratory practices related to 01054323 Processing of Agro-industrial Products .
nTinARuAMMIIATILEENINAIN 2(2-0-9)
{Chemical and Physical Quality Measurement)

JyiidpaFunieu : 01054241

2arUsENBULBIRMIAIH nanmstariinisinAanumwmaaiitasnanieninyes

Tngfiunastdniusgramnsannyns

Quality components. Methods of chemical and physical quality measurement

in raw material and agro-industrial products.

01054342

Ufuinsnmsiaaiguniwmiaail 1(0-3-2)
(Laboratory in Chemical Quality Measurement)

JyiideaFuuNIneu : 01054341 uisdniideaiSouniouiu
VjuRnmsluidestaanedaaiuinn 01054341 TuFaansindaunimmaed]

Laboratory practices related to 01054341 on the topic of chemical quality

measurement.
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01054343**  UFUHNIMIIMAIANAMNINIEAYH 1(0-3-2)
(Laboratory in Physical Quality Measurement)
Sriidauunniou : 01054341
UjtRnstudasiiaenadasiuivr 01054341 Tuesnsiadaanmmmanisnw
Laboratory practices related to 01054341 on the topic of physical quality

measurement,.

01054351  wanmsiawanANsigRaMnNIIINYAS 2(2-0-4)
(Principles of Agro-Industrial Product Development)
dAas MUY RN IRNER s nSsUuMTRRILHARSUS woRnTTy

waz pwdsmsvesuilaa miaianasdndenuunfandniueiing misenuuunasssyderdmun

edndue myiesisiaraniullldvesiasins
Importance and role of product development. Product development process.
Consumer behavior and needs. Generation and screening of new product idea. Development

of product concept. Product design. Product specifications. Project feasibility study.

01054352 URUENsudnnisimuIRan ugigRamnsTnnems 1(0-3-2)
{Laboratory in Principles of Agro-Industrial Product Development )
- ww - 1 - o alv - v )
FumapasgunInay : 01054351 KI8T IMADATHUNTDUNU

-~ AN J a‘ v . e “ - o
Ufuinishusasnaenndesiuivn 01054351 wanmsWRINERANTIgRaMNTIY

NYNT

Laboratory practices related to 01054351 Principles of Agro-Industrial Product
Development.
01054353%*  MANNISHAIUINTZUIUNTT 3(3-0-6)

(Principles of Process Development)

- v - '

IR BALTBUNINBUY ¢ 01054231

wanMsyauvemheUiuiiniseng msuenniaail nsndu nsada psanedn

| - v v '
ANSHEAYINANG MIANASNBU ATTUYUIWILY N1INTEY NITARTUIALASUATIEHTUIAMEAZUNTITOU
o L o L o . o P L] AJ'[ 4 ' - e “

mavhbiduiiedeaiu mswe wendvnidu inFedienldlundaswmigUfinnmawaznsiann,

N3EUIUMSIURARINNISILAYAS

** gy nTul
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Principles of unit operation, chemical separation, distillation, extraction,
crystallization, mechanical separation, sedimentation, centrifugation, filtration, size reduction
and sieve analysis, homogenization, mixing, extrusion, eguipments used in each unit

operation and process development in agro-industry.

01054355**  affidmiuniaimusaniumg . 3(3-0-6)

(Statistics for Product Development)

atfinssoun wasadifeynu M3rRIRLNIIVAaD: aunisanoas TUsunadaduns
walaneadd n1slilusunssdniaguneadi msdiaseiuazulanadoys nsUssyndlunuiann
nanAurnaznsdAnw

Descriptive and inferential statistics Experimental design. Regression
analysis. Linear programming. Statistical techniques. Using statistical package program. Data

analysis and interpretation. Application of statistics in product development and case study.

01054390  Asn3suAunTauaniafnw 1(1-0-2)
(Cooperative Education Preparation)
wannsuasinAaiefuanioding nTsuiunsuastunauTsaviafing suilou
v o v oal al L4 LY - UJ‘ - L Ux oo a
Jovarumngdaaivaniednem aruiiupuasvaialunsadnsemen®s aufiugundny
dmiu msludiiRauluanudsznaunms ssuvuimsnugunisluaniudssnaums mnatinnas
o ar -~ J o
auelaTau MiarauLazNsTeuTIey MavmuIypadanwiRadaNNMsIIRasng
- 13 o
wivumSougaudnie
Principle and concept of cooperative education. Processing step of cooperative
education. Rule involving cooperative education. Basic and technique for applying
professional jobs. Essential basic knowledge for working in the factory. Industrial quality
management system. Presentation technique and report writing. Personal developing for

social and preparation for success.

A UIudR
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01054399*  M3RNIU 2
(Practicum)
o - ol - o
nmsRnauluneiguiamalensuiiiertaaiugraiunssunens

Training in the government or private sector that related to Agro-industry.

01054421*  msUsegndinssuunslimmdounarliifauieulunsinunedaioe  2(2-0-4)
(Thermal and Non-thermal Process Application in Product Development)
vla"nmsuazmmdﬁmummmﬂsgﬂﬁ’:tmsw'mm'sv‘ﬂ'ﬁ'uaz‘lu'l'ﬁ'm'm%’auﬁm%'un'ls

wouundndusilugnamnssuemisuarhildenns milimnieunuulaviuiia walulailevh¥ou

gnbe waluladmsldausugs maluladleleu aunulwiuuuied waswmaluladwaiisdmiu
wisiimeslunszuumadniinadanisviasgduniduasqunimuendnie

Principles and importances of thermal and non-thermal processing for product
development in food and non-food industry. Chmic heating, superheated steam technology,
high pressure technology, ozone technology, pulsed electric field, and combined

technologies. Process parameters affecting microbial inactivation and quality of product.

01054443** nsdamsAuAmlugramnIaunwns 3(2-3-6)

{Quality Management in Agro-Industry)

JgafidoaFuumnou : 01054241

WANMITANMIAMAT sEUUMIIAMIAUAT SEUUNISUTERUALAIM MsTinTe
ey vannasTIEn SRR MdeTeiiunseuasgemugingd inTeisuavivaiiad
'['z'i'lums’{fmmmmmwﬁgﬁz'u'ummsgw wazanuiiAedesiuntsmunuauamlugnamnssy
AN

Principle of quality management. Quality management system. Quality
assurance system. Risk analysis. Good manufacturing practice. Hazard and critical control
point analysis. Tools and techniques for total quality management. Standards and institutes

related to quality control in agro-industry.

* s ulalvi

iy diudg
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01054446  msUsafiugauamnialssamduid 2(2-0-4)
(Sensory Evaluation of Quality)
massiluAnunmuemindusignamnssnunsingdsuszamduda «359mves

Ussamduia msindunasdndenddindu nsmaununazmiinmsikanaii wudeuniuiez

msyirdioya manaaeuguilng
Sensory evaluation of agro-industrial products. Physiology of sensory organs.

Method of screening and training of panelists. Planning and statistics analysis. Questionnaire

and data processing. Consumer testing.

01054447  UjUAMsmaUsziiugunmnidssamaid 1(0-3-2)
(Laboratory in Sensory Evaluation of Quality)
FufideuGuuniay : 01054446 vidvidsadeunioui
UjiRnmsluesfiaenadeaiuivn 01054446 madsaiiunaunmvassamduria

Laboratory practices related to 01054446 Sensory Evaluation of Quality.

01054449  msdanmsqunwingivlugramnisuinuns 3(2-3-6)
(Management of Raw Material Quality in Agro-Industry)
Svadidpaiuunnau : 01054341
armdduesingivdmiunsudandndueigaanisuinuns vnaldgununaznis
i'fﬂmsqmmw"imqﬁﬂ sruunsHAningAuiinuawgr rmsgruguawingiu nsUssduguam
fngiu imsfinyusnaod |
Importance of raw materials for production of agro-industrial products. Supply
chain and management of raw material quality. Production system of high-quality raw
materials. Quality standard of raw material. Evaluation of raw material qualities. Field trip

required.
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01054451  wialindwmiuimundndomn 2(2-0-4)

(Technigues for Product Development)

JuriidonTuunnio : 01054351 uay 01054355

mynalasen mafmungaasdndurifuuutasmsidinadanisingast
wanvan nsswunsEaRTmza MIvadeuRAniNY nsnageuREnSusituuTina warns
VAAEUDIMIAUTBINGN e

Project planning. Formulation of prototype products. Optimization techniques.

Process development. Product testing. Product testing consumer and- storage testing.

01054452 U:jﬁ’ﬁhﬂstwﬂﬁﬂﬁwﬁ'uﬁmu'mﬁmﬁmﬁ 1(0-3-2)
(Laboratory in Techniques for Product Development)
JyriideaSuumnrau : 01054352, 01054451 viedvidisaTaundousu
UfURAnsluIeeiaenadaaiudv 01054451 npdadmiuinnnrandui

Laboratory practices related to 01054451 Techniques for Product Development.

01054453  A1SWRIINTELILNSHANANgRAMNTSUNYNS 2(2-0-9)
(Process Development of Agro-Industrial Products)
- ol v '
FydaaTouNInou | 01054323
e e L - A 1 -
MANNTRRUINTEUIUMS  audinnaaiintennesandnnainunsninasanisnamg
o F d ot :
AEUIUNTS warn1sitinaluladiviy iRawmuinsyuiuns
Principle of process development, Physico-chemical properties of agricultural
products affecting process development and uses of novel technology for process

development.

01054450  msWawARSaReduIlnn 2(2-0-4)
(Consumer Product Development)
ufideaduuannio : 01054351
wiin Vo Aunw warsianvemdniusifieduilnalunatn woiinssuveauslna
msfmdeningiu MIadieges ssuumuaunseEntesnaniumiReuslng waznmeasuuslan
Types, quantity, quality and price of consumer products in the market.
Consumer behavior. Selection of raw material. Product formulation. Process control system

of consumer products and consumer test.,
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01054455  AsWAHAASLTIRBMSUIMSamIs 2(1-3-9)

{Product Development in Food Service)

SvriideaFouanney : 01054351

Uszinnvasmiuinisemns ngdnssuvasuilnanaswunliunaiaveawdniusiie
3 UiMIes mmEiRtaduTaghutardunay nsvumsTasmsRRwARSuAB NI
M3 MIPANUVUNERSULsMIYTAuTIA Msainaspuazdeimuavagniamis ms
MUANANNTHYDY HARAUTIRBNIUINMSEMNS

Types of food service. Consumer behavior and market trend of food service
products. Knowledge of raw materials and ingredients. Process of product development in
food service, Product de'sign and cost estimation. Food recipe standardization and

specification. Quality control of food service product.

01054456**  msaEEniuenalnguIng 3(2-3-6)

(Nutritional Product Development)

AyiReaTounnoy : 01054351

wannrsimusdadusialaruinis madenlEingiuinyassauiulusunsundadu
WowangnsWildndnsurinialnsuims nsfsuulanudmnadasuims msifvaisems
aanlngunts atanIAuIREasurielavuInTg

Principle of nutritional product development. Selection of agricultural raw
materials in combined with linear programming for formulation of nutritional products.
Change in nutritional qualities. Fortification. Nutritional labeling. Techniques in development

of nutritional products.

01054458  MSYANITARIUHAR TN 2(2-0-4)
{(Management of Product Development)
ArdsieaSuunniew : 01054451
AUEARUeINISTANITHRILRAR Y N3UEIBTUIANSHEN NMsAUINRUULAY
vuasian nagnsuaznsdamsndadu nsdnanisudndusiing msdamswaldguniu nindau

o - u « - | s a LY
v gy inseaneinasgnsiindom nseuwsugsiadmiunsiannadndusnd

» gredyruiul
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_ Importance of product development management. Scale up process. Cost
calculation and price set up. Strategy and management of product. New product
nﬁanagement. Supply chain management. Intellectual property. Standard trademark. Business

plan for product development.

01054459  URURMsmMsYansiauwdesus 1(0-3-2)
(Laboratory in Management of Product Development)'.
JenfifoaFounnniou : 01054452 way 01058458 wisdnfieaFounionriu
UjAnstuIesiiaonadoeiuien 01054458 nsdanisWmunwdngiost
Laboratory practices related to 01054458 Méﬁ‘agement of Product

Development.

g o~ o L3 f -Y
01054461  mIRmLREnduaMTERIIAY 2(2-0-4)
(Pet Food Product Development)
’ e o . . ¢ - -
lngurmaniawnsdnildesazmsiaugns Yssinnvesemidnd maluladnnsndn
- o - P v o
2IMIANIALY N1TBATA NI1TEU MIndmlaABuDY MIUTIINTEUBNAENITIIR N1vnday
o o r A
Anuisa dmsudnibe
Pet food nutrition and formulation development. Pet food catagories. Pet food
production technologies: extrusion, baking, meat-analog, canning and drying. Palatability test

for pets.

01054462 msivuiuslamflonsWanmAnfusigRaMNT TN YN 3(2-3-6)
(Consumer Research for Agro-Industrial Product Development)
JwnivaaFeumneu : 01054451
iflonavaudifgueansiduguilnalunsfuundasasignamnisununs

woAnssuveuilng nsvurumsideduilng msesnuuunsTieguilnn myiTeguilnmBanmnw

wasda Ui mahnsidofuilnaluldlunisimunedndusignamnssuinuns
Definition and importance of consumer research in agro-industrial product
development. Consumer behavior. Consumer research process. Design of consumer research.

Qualitative and quantitative consumer research. Applications of consumer research in agro-

industrial product development.
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o - o : I3 : L

01054463  nrivakdnsuilednivasiilednitn 2(2-0-4)

(Development of Meat and Poultry Product)

") - v A P ¢ & ¢ "

muTnlunmsimundndusiitiedn? Inermmansveatiodn) wannsnsudsiy
& ¢ v - w o ¢ o - v s A ¢ ¢ w
Wedmd wunldumanavswmdnduniiledn? msimundssundednivardnidndmiunain
- v _ & . ¢ w - v & ¢
Handusiyadinen Wedninazdnitn myingunmvemdniusitedni

Overview of meat product development. Science of meat. Principle of meat

- processing. Market trend of meat products. Development of meat and poultry products for

markets. Value-added meat and poultry products. Quality measurements of meat products.

01054464  nisliusslomivasqduvdddmiumsmimundaiunignamnssuinums 2(2-0-4)
(Microbiological Utilization for Agro-Industrial Product Development)
AurfidisaSounniou : 01054243
anuddty uum waswiivesgAunslugnanvnssinuns nsussynaqaunid

uae ndnfnusioinqBursflumsimunndusigramnsainuns funsunsiaundngost

NTTUIMIHAN MIATUANANA Tarimuntasauaoniuvewmaniumg
Importance, roles and functions of microorganisms in agro-industry. Application

of microorganisms and their products for agro-industrial product development. Product

development steps. Production process, Quality control. Regulations and product safety.

01054465  msWmUINANSNTDTadY 2(2-0-4)
(Emulsion Product Development)
anudgresdiatulunisWaurdndurigaamnisunens dunauvesdtatu ns

¥ WiAndiatunasipieadle miuawhvssdiadu ndniurdlatulugnamnssuinums uazuulii

AR WAnAuN
Importance of emulsion in agro-industrial product development. Emulsion

ingredients. Emulsion formation and instrument. Emulsion stability. Emulsion products in

agro-industry and trend for product development.
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01054466  N1TBBNWUUNANINNNNGRAMNTTUNYNS 2(2-0-4)
(Agro-Industrial Product Design)
Sdideaiounniey : 01054355
fugrumssenuuusdndurigramnssiawas MsianeNRIA T MTUNS
sanvuuHARAignaTnIsIns TunsumssilivnuesnuuuRewa KR e myd1vIsteya
Wanmsepnuuusdndast Msadauuu waledunsmnuasnsldresiumesluntsesnuuundnios
Basic agro-industrial product design. Developing ideas and skills for agro-
industrial product design. Design operation for product‘ development: survey for product

design, model building, graphical techniques and use of computer in product design.

01054468*  ashinumudmiumsiardniue 2(2-0-4)
(Sweeteners for Product Development)
audrdigrasarsiimmmmilundndusigravnssannens audidaiilesansly

A aznsUssgndlundadueignamnssunyns dedmuanilivesasiianumiuiu

wanSusigramnssnums nsidaufduiusseriasimmnuaseadussnaudulundndue

auduiudssuinsansiianumunarguamuesduilon mslinsenidmuniniasuinmvesdans

Tiruunilusdndos wadalumsimunsdsdustaoldarsimmam
Importance of sweeteners in agro-industrial products. Functional properties of

sweeteners and their applications in agro-industrial products. Regulation of sweeteners in

agro-industrial products. Interaction between sweeteners and other compositions in
products. Relationship between sweeteners and consumer’s health. Qualitative and
quantitative analysis of sweeteners irn products. Technique in product developfnent using

sweeteners,

01054469*  nisimENSusgramnssununsanwl 3(2-3-6)
(Agro-Industrial Product Development from Flour)
ALY WA wasm i dyresmINmuwEn ugramnssnunsanuth n1s
wisiuthaningAuinuas siiawaznstiussTenianuth msvmusdniudoms Asemis way

) coc P ~ . v -t «l
Tildgmrsaanuds msliuseleniannimundauasnseyinvdanaden dnsdnvuenaoud

* g nUnlv
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Definition, function and importance of agro-industrial product development
from flour. Preparation of flour from agricultural materials. Type and flour utilization. Food,
semi-food and non-food products development from flour. By-product utilization and

environmental conservation. Field trip required.

01054471 n*rsi'l’mnﬂ's‘['m'luqmmwnimmwm's 2(2-0-4)
(Agro-Industrial Plant Management)
Afigeaiuuanten : 01132111
MIFAILN 2831 SURAMNSIUNLAT NMITTHUHULEZINTTUUNMIUTMISTLSTU 113
\@oniadesilauasnssurunsfivunsay nsdnflususunisuagnsdeusan
Development of agro-industrial plants. Planning and setting up of management

systems. Selection of suitable equipment and process. Financial operation and depreciation.

01054472  AITDDALUUNTEUIUAIVNNGRATUNTTUINYAT 2(2-0-9)
' {Agro-Industrial Process Design)
Suniidoadusnnou : 01054323
AMSEENRUURALAINSEUINNTS MsAnwnssuaunsivnsatlagldiuusasima
ACIMATENT NMIBDNUUURILTNURAAMNTININYNT
Design of process flow charts. Process optimization using mathematical models.

Plant design in agro-industry.

01054473*  mseonuuuninfuRdmiuvamIsuYen 2(2-0-9)
(Product Design for Fried Batterred Food)
mudIfnraINIsasnLuUVLasRRIREAS LY MTgUNER dalssnaursauunnes

Wiemsindieu andAveanunined nsesnuuunasnsmUANMsEaiavdInsiadau udnnisves

nsvUIuMsWanAisaliaveauuuivhy annmseniutunen daudseneuuasiinedves

nssmumsﬁ'm"s'um'iammﬁq}m?&uﬁ'ﬂﬁu myinuamesndniusiven nspanuuuoduagavin

vowmdniumigunen

*  swwinlelvy
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Importance of design and development of fried battered food product.
Battering ingredients for coating. Properties of batters. Design and control of coating
adhesion. Principles of deep-fat frying process and equipment. Frying oil quality. Ingredients
and process parameters for reducing oil absorption. Quality measurement of fried product.

Design of the final texture of fried battered product.

01054474* msBpuivingdgyuitensimuninfusiogieddy 3(1-6-5).
(Problem Based Learning for Sustainable Product Development)
guamuiuaegillygrvedamiaguu d159win uasAunimues

' '-wﬁmﬁmﬁqmmun's-smnwm'smnﬁa'mﬁwwﬁ nmseuilnelilgm waznisimsesidessuunts

Nawdnsosigramnisnnums dapluasUsadiuwumumsvannedndueiiminaudbu 8

M3AnEINIANUNENSUAgRAMNTIINYASINTamRaYTY -

Foundation of knowledge bases and wisdom from community enterprise.

Survey the types and quality of agro-industrial products from community enterprise. Problem

based learning and analysis using agro-industrial product devetopment system. Conclusion

and evaluation guideline for sustainable product development. Field studies of agro-

industrial products from community enterprise.

01054490**  auiaAnyn 6
(Cooperative Education )
Fgrfideauunneu : 01054390
msufvRmludnumsmineudinm amlasansildiueumng  naonauns
INVITIHURASNITUNAUD
On the job- training as temporary employee according to the assigned project

including report writing and presentation.

* gedvnlaniva

o sgirdiudR
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01053491  suifpUIFIuAug UM RARSLsTgRA N TSI Y3 3(1-6-5)
{Research Methods in Agro-Industrial Product Development)
FyrfideaFounnno : 01054243 uax 01054341 waz 01054451
winuazsuleuismsTidomaianudadusignamnsaninems madmuatigu nis

MNFUNSTIW miﬁgﬁmqﬂsza\'m'uazauuﬁg'lu maiusunndeya nisadanuuaun n1s

Anseiua frmuteya n13lfaifidmiuniside malisusisanu wasnsauenamsise
Principles and methods in agro-industrial product development research.

Identification of research problems, Formulation of research objectives and hypotheses.

Collection of data. Construction of questionnaire, Data analysis and interpretation,

Application of statistics for research. Report writing and presentation.

01054492  Yinwsuavassonussudmiviniwidouasimuninie 1(1-0-2)
(Skills and Ethics for Research and Product Development Career)
Seiidoadounney : 01054451
MsuAIENNT nensdeasnmineuazawsingy SmsviTawdnAy

wasimundndng TseruTsaveninddeuasimundndug wumnsvsansufifnuesserussu

YNV uasWaHAN U
Enhancement of communication capability in both Thai and Engish for caréer in

research and product development. Ethics of research and product developer. Guidance of

practices to follow ethics of research and product developer.

01054496 L'%'auLamsmamiﬂ’mmuﬁmﬁmﬁqmmwn'ﬁmnwmi 1-3
(Selected Topics in Agro-Industrial Product Development)
L?aqmmzmamsﬁ'wmmﬁmﬁ'm'ﬁqma'mnssmnwm‘lussﬁuﬂ%mmm’s’ vatei3s

wasulhusasmamsAng
Selected topics in agro-industrial product development at the bachelor's

degree level. Topics are subject to change each semester,

01054497  duuun 1
{Serninar)
L) -n “ E Y A 1} wr - “ LY
n'mntauau.asam}ﬁEJm'uaﬂmau'lﬂmqwmmNamnmﬁqmmwnsmmwwz’[w&mu

Yiggndilunwsingu
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Presentation and discussion on current interesting topics in agro-industrial

product development at the bachelor's degree level in English.

01054498  Ugwtiiey 3(0-9-5)
(Special Problems)
nsAnwAuRTIRNSTuREnfusigaanssuinunsseiuUT et wasiSoude

Wouduseeu |

Study and reseafch in agro-industrial product development at the bachelor's degree

level and compiled into a written report.

3512 wdniidusirivanvingns
01402311 Fuad | : 2(2-0-4)

(Biochemistry I}

JwideaSounnnou : 01403221 v 01403223 wiaissuwiouiy

wadkavasusnautensad Tnsadsuasmihlvenilunssuiumsmmdnailusad
arsasaruimined Tnseashe aud® wihivesrnilulewsm Wiy nsailiadan 3fin wuled uasle
woules wazmsuszgns

Cells and cell components; structure and functions of water in cellular
biochemical processes; buffer solutions; structure, properties, functions of carbohydrates,

proteins, nucleic acids, lipids, enzymes and coenzymes; and applications.

01402312  Jjusnsduad | 1(0-3-2)
(Laboratory in Biochemistry 1)
AgidioaZeuniniou : 01402301 vde 01402311 wiaiFuunwouriy
UfiimsFesfitenuaruned awninstlame? midrosddasiainvesisluena
auiivnamenmriasiall uasmsiwsieidluena fanssueuled walialasualnnsi¥
Laboratory on pH and buffer, spectrophotometry, biomolecular modeling,
physical and chemical properties; and analysis of biomolecules, enzyme activity,

chromatography techniques.
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01403111  \ailvialy 4(4-0-8)

(General Chemistry)

pymouualaTaTermeN ssuuRitesdn Wuszall UASuwall uia vonvay vesuds
a1sazany guvnarmand saunamansiedl augaiadl Sidninslaiuaznisusnduthilossy nsauay
wd auavaslossu iaillww

Atoms and atomic structures, periodic system, chemicalbonds, chemical
reactions, gases, liquids; solids, solutions, thermodynamics, chemical kinetics, chemical

equilibria, electrolytes and their ionization, acids and bases, ionic equilibria, electrochemistry.

01403112  iaiirlunIauGiRms : 1(0-3-2)
(Laboratory in General Chemistry)
Jefiseaduuanney : 01403111 wiaiFoundeniy
UURnsdmivin 01403111 ailvialy

Laboratory work for 01403111 General Chemistry.

01403221  \AiBuUN3d 4 (4-0-8)

(Organic Chemistry)

Juiidaaduuanno : 01403111 wip 01403115 wia 01403117

nquinaaidunid nsdnundssnveesatsusenavdunid Uiisonaiinaznalnue
Ufjisen awmellewndl inilvosasueduniinlelasmsveu weandalalad uolsuuiinlalnsaiuou ms
mlanaiesaiusenaudunidlneisnawninsalnl aundduarujisurvasusansooan dines
asUsznauituea ueadled Alau nsdun3d ayiusnindunid wiluwasarsussnoululnaioudun
an avilulawsn nsmasiitu TUshu wasnsatiha@dn

Theories in organic chemistry, classification of organic compounds, chemical
reactions and mechanisms, stereochemistry, chemistry of aliphatic hydrocarbons, alkyl
halides, aromatic hydrocarbons, structural determination of organic compounds by
spectroscopic methods, properties and reactions of alcohols, ethers, phenolic compounds,
aldehydes, ketones, carboxylic acids, derivatives of carboxylic acids, amines and other

nitrogen compounds, lipids, carbohydrates, amino acids, proteins and nucleic acids.
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01403231

UAD.2

wiBuvddnmaujinms 1(0-3-2)
(Laboratory in Organic Chemistry)

Ivriireaduunio : 01403221 Wiaidpunionsu

UHuRmsdmivin 01403221 iafiduniy

Laboratory work for 01403221 Organic Chemistry.

USunasimsevimansi 2 (2-0-4)
(Chemical Quantitative Analysis)
Svfideaiumnnioy : 01403111 wie 01403115

wanuasnszvIumslumyiinreinmaai affmanslusndovidiinsey nquijlu

Uuadassy nmassilastimvin msieseviaemsivinse mstninsansa-wa nstyinse

- - ted o JJ
lnemaiangneu milnvnlasnsifinasdetou nislnnininend wannsiuguvesannlniv

Tnv3wuuganiu

Principles and process in chemical analysis, statistics in analytical methods,

theory in quantitative analysis, gravimetric analysis, titrimetric analysis, acid-base titrations,

precipitation titrations, complexation titrations, redox titrations, basic principles of

absorption spectrophotometry.

01403232

01417111

UfudmesUsnainsisiniuadl 2(0-6-3)

(Laboratory in Chemical Quantitative Analysis)

JuifaFewnney : 01403112 wa 01403118 uaz 01403231 wieniauiu uie
01403233 wIgnisuiu

watiauazUfUinisvaasdinsisiuimamaail

Techniques and experimental works in Chemical Quantitative Analysis.

nAAGAG | 3(3-0-6)
(Calculus I)

- o | v o« ¢ ) - w
flmuazaunailie syiusvasiandunasmaUseynd Andeayiusuasnisussynd

Uiusuasnisuszena

Limits and continuity, derivatives and applications, differentials and

applications, integration and applications.
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01420115  #andatndasumauijidnis 1(0-3-2)
(Laboratory in Abridged Physics)
Fniidiauuniniou : 01420119 3eiFuundonriu
'LJﬁﬁ'ﬁmse?m%’u’ru’tﬁanéad?aﬁmu

Laboratory for Abridged Physics.

01420119  Handetindatwy _ 3(3-0-6)
(Abridged Physics)
narans gummaniand adu dee Iwihadn Iinszua wivdn aduusiudnlii
uaty Mandyalmiidosiu
Mechanics, thermodynamics, wave, sound, static electricity, current, magnetic,

electromagnetic wave, light, introduction to modern physics.

01422111  wanaA(A 3(3-0-6)

(Principles of Statistics)

wnANANREIATEER fiadumnisd fdninats dian1snssene fudsdu
uaznIsuINUIR NI duTeIRUEYN MSUINUIWMIUTN NT5UWINUAITIBY N1SINUKIIUNA M3
wanuawhete affoynudmiuussmnsidenasaesssins myaswidayanui ns
iassiaruuwdsthutuunmadisr msdinssimsanneuifaduluudng

Concept of statistics, measures of relative standing, measures of center,
measures of dispersion, random variables and their probability distributions, binomial
distribution, Poisson distribution, normal distribution, sampling distribution, statistical
inference for one and two populations, analysis of frequency data, one-way analysis of

“variance, simple linear regression analysis.

01424111  wanTYinen 3(3-0-6)
(Principles of Biology) .
Frluanavosdadldin wad wasunusddu Wugmans waziianams s
yannvanvaaiindelidin Tnssadrauaeuiiiivasdniuayiie Tuainenasngiingsy
Biomolecules of organisms, cell and metabolism, genetics and evolution,

species diversity, structure and function of animals and plants, ecology and behavior.
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01132111  wdnmsiams 3(3-0-6)

(Principles of Management)

wnAANA AT Mun1sdans anmundoungsianinansey
slan139AN1sEsNY 93u5TsHMNgsHasAUSURnTeUedIALYBIBNIIEIAY UnU LA
MM IIANITrednnTs msdadula My Mmedassdnts msdmhuasmsaiuan

Concepts and evolution of management. Managerial jobs. Business environment
affecting business managernent. Business ethics and corporate social responsibility.
Managerial roles and management functions of managers. Business decision-making, planning,

organizing, leading, and controlling.
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(Principles of Marketing}
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Nature and process of marketing. Concepts, role, functions and factors of
marketing. Market segmentation. Selecting target market. Consumer behavior. Marketing mix

and marketing research.
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(Consumer Behavior)
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Principles and analysis of consumer behavior. Considering factors for buying
decision both internal and external factors. Including the results from studying consumer

behavior to set up marketing strategies.
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1| uvunualsie wdadn AuuAnIauIu 01054112 | 01054112
T2IAIANI1913Y 1. Vjudmsimssinunmmaaidwmiusdadnsigremninnnees, | 01054381 | 01054341
M. (Rmundndusigeamnssungng) | 2556 01054342 | 01054342
\usAtiandudy 1 2. madsnugumwnaiag, 2555 01054352 | 01054352
wivenduinuninians, 2531 ' 01054445 | 01054399
ma, Olavwdaiudgeaamninaness) | iy 01054452 | 01054449
winuduinwasniand, 2533 1. Extraction and characterisation of Riceberry bran proteln 01054455 | 01059452
Ph.D. (Food Science and Technology) hydrolysate using enzymatic hydrolysls, 2559 01054491 | 01054455
Unlversity of Georgia, USA., 2541 2. Characterization of starch in relation to flesh colors of sweet 01054496 | 01054491
3-1020- potato varletles, 2558 010544%7 | 01054496
3. Antioxidant activity, free gamma-amincbutyric acld content, 01054498 | 01054497
selected physical properties and consumer acceptance of 01054498

germinated brown rice extrudates as affected by extrusion
process, 2558

4, Development of snack food from germinated brown rlce and
pumpkin flour using extrusion process, 25‘58

5. Characterization of starch in relation to flesh colors of sweet
potato varietles, 2558

6. Physico-functional and antioxidant properties of purple flesh
sweet potato flours as affected by extrusion and drum drying
treatments, 2557

7. Characterization of commercial wheat flour sold In Myanmar
and Its application in the fried chicken, 2557,

8. Antioxidant activity of defatted rice bran protein hydrolysate
produced from different proteases, 2557 '

9. Preference Mapping of Pandan Noodles for Thai Lod-Chong,
2557

10. Soft starchy candy as a food model to study the relationship
between sensory and selected physicochemical properties, 2556
11. Oil Coating Affects Internal Quality and Sensory Acceptance
of Selected Attributes of Raw Eges during Storage, 2556

12. Composite wheat- germinated brown rice flours : selected
physicochernical properties and bread application, 2555

13, Physicochemical property changes in germinated brown rice

flour from different storage periods of paddy rice, 2555
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14, Extruslon conditions affect physicochernical propertles of
snacks made from germinated brown rice flour, 2555

15. Effect of glycerol and drying time on the quality of soft
starchy candy, 2555

wmumeiu Aing PuuAnIsuEn 01054321 | 01054321
fYumaninsd - Tnlnemu: madonlmivssarsduidogAuvddunzarssuoyyadassty | 01054322 | 01054322
mu. (emrmwaringuiny) iledwiuasufinns, 2555 _ 01054323 | 01054323
osfionsusy 1 : - | 01054324 | 01054324
umInuduuiiae, 2544 S Tep/]] 01054463 | 01054463
ma. raluladnisems 1. Effect of salt, rice bran oil and malva nut gum on chemical, 01054491 | 01054491
PRIV, 2550 physical and physico — Chemical prof:enles of beef salt - 010544596 | 01054496
3-74984 soluble protein and its application in low fat salaml. 2559 01054497 | 01054497

2. Effect of Pretreatment on Collagen Extraction from Yellow 01054498 | 01054498

Stripe Trivially (Selaroides leptolepls) By Product, 2558

3. Effect of Salt, Rice Bran Oil and Malva Nut Gum on Chemical,
Physical and Physico - Chemical Properties of Beef Salt - Soluble
Protein and Its Application in Low Fat Salami, 2557

4, Sensory perception of chicken meat as effect of source, salt,
pork back fat and Hoary Basil mucilage, 2557

5. Development of dried canine food fortifying with probictics
and prebiotics, 2557

6. Development of Crispy Dried-Seascned Roller Squid Product
Developed from Surimi and Squid Trim, 2557

1. Effect of extraction conditions and extraction yield and
properties of mucilage extracted from Thal Hoary Basil (Ocimum
basiticurn L.} seed, 2557

8. Inhibition of anglotensin i-converting enzyme from enzymatic
hydrolysates of ¢chicken meat, 2557

9. Characterization of Physical, Chemical, and Antimicrobiat
Properties of Allicin-Chitosan Complexes, 2555

10. Effect of Malva Nut Gum and Sadium Chloride on Rheological
Properties of Salt Soluble Protein Extracted from Beef, 2555

11. The Modification of Structure, Texture and Sensory Properties
of Chicken Patties Substituted with Mechanically Deboned
Chicken Meat as affected by Transgluta-minase Enzyme and
Chitooligosaccharide, 2555

12. The effect of washed mechanicatly deboned chicken meat
and palability enhancer on quality characteristics of semi-moist
dog treat, 2555
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919138 1. MsUdAnanasinymitd, 2555 01054241 | 01054241
M. GmainTsuwdsguoms) 2, winsrumsdamsownsdunds, 2555 01054443 | 01054399
anuwaluTadyizeomndndinunuis 01054465 | 01054443
manTsdy, 2544 Ay 01054451 | 01054465

. (Wawdndungeamnisuinent) | L. Influence of polyslycerol polyricinoleate and biopolymers on | 01054496 | 01054491
winnduinwrsmand, 2545 physical properties and encapsulation efficlency of water-in-oil- 01054497 | 01054496
Us.m, (ﬁmmuﬁmﬁmﬁqnmwnﬂmnum) in-water emulslons containing mango seed kernel extract, 2558 01054498 | 01054497
wwrinuduinenimand, 2549 2. Characterization of meat analogue nugget: effect of textured 01054498

3-1006-

vegetable proteln, 2558

3. Characterization of starch In relation to Resh colors of sweet
potato varieties, 2558

4. The physlical characterization and sorption Isotherm of rice
bran ol powders stabilized by focd-grade blopolymers, 2558
5. Physlco-functional and antloxidant properties of purple-flesh
sweet potato flours as affected by extrusion and drum-dryling
treatments, 2557

6. Interaction of tamarind kernel powder, gurm Arablc and
maltodextrin in aquecus solution and microencapsulated
systems, 2556

7. Tamarind kernel powder, gum arabic and maltodextrin as a
novel combination for encapsulating agents of phenolic
antioxidants, 2556

8. Influence of gelatin and NaCl on physical properties and
encapsulation efficiency of multipte emulsion containing mango

seed kernel extract, 2556
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mu. (Wanudadusigramnismnens) | 2 mylmmediBannuaznunim, 2555 ‘01054343 | 01054451
umvinedinwasanans, 2532 01054446 | 01054496
. (fmndadusdgravnisinuas) | widy 01054447 | 01054497
uwindvinunsaians, 2535 - 1. Pasting properties by near -Infrared reflectance analysls of 01054491
Ph.D. (Food Science} whole grain paddy rice samples, 2558 01054496
University of Massachusetts, USA., 2542 | 2. Understanding the effect of culture on food representatlons 01054497
3-1008- using word assoclations; The case of “rice” and "good rice®, 2557 01054498
3. Sensory lexicon development using trained panetlists in
Thalland and the US.A.: Soy sauce, 2556
4, Consumers' attitude towards rice cooking processes In Korea,
Japan, Thailand and France, 2556
5. Categorization of Coconut Mitk Products by Their Sensory
Characteristics, 2555
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unaniuniu inonine EUTICEMNCN 01054321 | 01054101
30AN31978 1. Bakery Products Science and Technology, 2557 01054323 | 01054111
. (Raundndudigramnsninuny) | 2, Handbook of Plant-Based Fermented Food and Beverage 01054443 | 01054321
\yAtaududu 1 Technology, 2555 01054458 | 01054323
wmnnduineaseiang, 2537 3. Handbook of Food Process Design, 2555 01054461 | 01054324
na, (Wwedndudigramnssiinens) | 4. asldroufinmeslunsimuinseuiums, 2555 01054472 | 01054443
U IngIdmnuasAIang, 2540 01054491 | 01054458
M.App.Sc. (Food Science and Iy 01054496 | 01054461
Technology) 1. Effect of microwave vacuum drying and hot air drying on the 01054497 | 01054472
University of Western Sydney, Australla, | physicochemical properties of durian flour, 2558 01054498 | 01054491
2543 2. Effect of ege and microwave bakin§ on quality of rice-flour 01054496
Ph.D. (Food Sclence and Technology) bread, 2558 01054497
University of Western Sydney, Australia, | 3. A study of the effect of the drying process on the composition 01054458
2547 and physicochemical properties of flours obtalned from durfan
3-1009- fruits of two ripening stages, 2557

4, Effect of addition of sourdough on physico chemical

characteristics of wheat and rice flour bread, 2557

5. Characterization of osmaotically dehydrated papaya with

further hot air drylng and microwave vacuum drying, 2556

6. Effect of osmotic dehydration on dielectric properties,

microwave vacuum drying kinetics and quality of rmangosteen,

2555
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3. Rapid analysis of moisture and fat content of durlan chips
using near-infrared (NIR} spectroscopy, 2557

4, Classification of authentic and adulterated longan honeys
using near-infrared spectroscopy and chemormetrics, 2557

5, Prediction of moisture and fat content of deep-fried taro chips
by using short wavelength near-infrared {SW-NIR) spectroscopy,
2557

6. Effect of partial substitution of wheat flour with taro flour on
batter rheology and doughnut cake gualities, 2556

7. Application of short wavelength near-infrared spectroscopy
(SW-NIR) for measurement of moisture content of longan
honeys, 2556 .

8. Prediction of moisture, protein and fat contents of Thai
steamed pork sausages using short wavelength near-infrared {SW-
NIR) spectroscopy, 2555

9. Prediction of moisture and protein contents of Thai rice using
shaort wavelength near-infrared (SW-NIR) spectroscopy, 2555

10. Effects of pre-treatment and frying conditions on moisture

content and oll uptake of deep-fried taro chips, 2555
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Fhrumaniionsd 1. msUseynAld NIRS TudrugmamnsTue1uis, 2555 01054352 | 01054111
M.y, (lannedndusignavnisuney) | 2. mslianeidalinuuaznuni, 2555 ' 01054451 | 01054324
Wesalioududu 2 3. MuUsiiisvinaionsTinsey NIR, Ty inaluladdussnindlnd | 01054452 | 01054351
uinedununinaang, 2504 lugpamnInanwnl, 2555 01054458 | 01054352
., (ansindurigeamnsssnenT) 01054459 | 01054451
winuduinuasaiand, 2546 Ay 01054491 | 01054452
Us.a. (ﬁ'mmnﬁmﬁmﬂqnénwmsumum) 1, Feaslbitity of Near-Infrared (NIR} Spectroscopy to Predict 01054496 | 01054458
uwingdnymieiand, 2550 Mulsture, Fat and Protein Content of intact and Milled Gluten- 01054497 | 01054469
3-60994 Free Rice Cookles, 2558 01054498 | 01054474
2. Feasibllity of Near-Infrared Spectroscopy to Predict Chemical 01054491
Composition and Physical Propertles of Pasteurized Goat Milk, 01054496
2558 01054497
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. (ivaluladnisams) 2. prsuIumseisuas A BnAuiems (wuuinim), 2557 01054352 | 01054351
uwInedpuadld, 2540 3. afifuasnivitunomiTuasinsuinis, 2555 01054451 | 01054352
. (Taueinduvigramninanwns) | 4, affuaznisiduomeamisuasinsuinas (wuvlnidm), 2555 01054452 | 01058451
uwwingduinusseand, 2546 - 5. ssuunsimuRAngio, 2555 01054458 | 01054452
Us.a. (R wdndusigaamnisanung) 01054459 | 01054458
uInunduinynsmiang, 2548 ARVl (d 01054462 | 01054459
3-7703-( 1. Study of the effect of the drying process on the composition 010544%1 | 01054462
and physicochemical properties of flours obtained from durian 01054496 | 01054491
fruits of two ripening stages, 2557 ) 01054497 | 01054496
2. Effect of Beeswax Coating with Clnnamon Olt on Quality of 01054498 | 01054497
Sweet Peppers, 2557 01054498
3. Coating Affects Internal Quality and Sensory Acceptance of
Selected Attributes of Raw Eggs during Storage, 2556
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8 | wnjoun wara¥aiunia WUATEUTHY 01050231 | 01054231
TR AR 1. wdnmsuaznisdssdueayniniveasmingie, 2557 01054232 | 01054232
M., (Wruamdnsine) 2. MsfnmeymsAvvomanieioms, 2557 01054353 | 01054353
wiusAduududu 1 3. mavepsawidimntasnseriunsdmivgaavnianens, 2556 | 01054354 | 01054451
uminnduinunsmand, 2527 4, imnssues: wmhndjuAmslugnaivnsin, 2555 01054491 | 01054473

MS. (Food Process Englneering) 5. nsfimunisduslugramnsaanems, 2555 01054496 | 01054491
The Asian Institute of Technology, 2529 01054497 | 01054496

D.Agr. (Agricultural Chemistry) iy ' 01054497

The Unbversity of Tokyo, Japan, 2536
3-1005-

1. Influence of tapioca starch on thermal properties of wheat
flour-based batter and quality of fried battered chicken
wingsticks, 2558 '

2. Optimisation of wheat flour based sponge cake formulation
contalning taploca starch and xanthan gum, 2558

3. Thermal and rheological properties of taploca starch gels with
and without xanthan gum under cold storage, 2556

4, Effect of heating-cooling on rheological properties of tapioca
starch paste withand without xanthan gum, 2556

5. Quality and color parameters of dried chili and chili powder
pretreated by metablsulfite soaking with different times and

concentrations, 2555
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6. Effect of pretreatments by blanching and chemical soaking on
quality of drled winter mushroom, 2557

7. Influence of cooking conditions and drying temperatures on
physical and functlonality of adzuki bean and flour, 2557

8. Estimation of accumulated tethality under pressure-assisted
thermal processing, 2557

9. Effect of cooking conditions on black bean flour properties
and its utilizatlon In donut cake, 2557

10, Effect of cooking methods on adzuki bean flour and its
properties on layer cake quality, 2556 .

11, Effect of types and concentratlons of hydrocolloid on quality
of canistel pudding, 2556

12. Physical and chemical properties of corn cake powder and its
potential application in coating batter, 2556

13. Combined effects of nisin, sucrose laurate ester and
pressure-assisted thermal processing to inactivate Bacillus
amyloliquefaciens spores, 2556

14, High-Throughput detecticn of spore contamination in food
powders and food packages using tiered approach of ATP

bioluminescence and real-time PCR, 2555
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M. (RunandurigramnInsnyns) 01054323 | 01054321
WoRdundudv 1 MY 01054324 | 01054322
uangduinensaand, 2544 1. Effect of milling process and whole egg level on rice pasta 01054456 | 01054323
M.StlFood Science} - quality, 2558 01054491 | 01054324
University of Missour], USA., 2547 2. Functlonal and pasting properties of rice flour as affected by 01054496 | 01054421
Ph.0. {Food Sclence and Technology) ultra superheated steam technology, 2558 01054497 | 01054453
The Ohio State University, USA,, 2552 3. Effect of particle slze on extruded black bean flour properties, | 01054498 | 01054456
3-1006+4 2558 01054474

4. Comparison of quality of cooked rice from hot alr drylng with 01054491
and without ultra superheated steam, 2558 01054496
5. Propertles of rice from hot alr drying with and without ultra- 01054497
high temperature superheated steam, 2558 01054458
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umTIneidunensmians, 2538 1. Study survival of mild heat treated Lactobacillus acidophilus 01054464 | 01054251
ME¢(Food Science and Technology) with different binders after spray drylng, 2559 010544%0 | 01054324
University of Georgla, USA., 2541 2, Identiflcation of bacteria Isolated from used clothes by MALDI- | 01054491 | 01054390
Ph.D, {(Food Sclence and Technology) TOF MS, 2558 01054492 | 01054464
University of Georgla, USA,, 2545 3. Study of optimum ratlo of Khaomak yogurt Ice cream, 2558 01054496 | 01054490
4-1005- 4, Survival of Shiga ToxIn-producing Escherichla coll (O15T:H7 01054497 | 01054491
and Non-O157:H7) and Effectiveness of Thermal Inactivation by 01054498 | 01054492
Microwaves in Nham (Thal Fermented Sausage), 2555 01054496
01054497
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M, (undndusigramnsnunen) | 1. Comparlson of Anthocyanin Extraction Methods from High 01054491 | 01054491
wInodnwmsmand, 2537 Anthocyanin Purple Corn Hybrid: KPSC 901, and Quality of the 01054496 | 01054496
Ph.D. (Food Science) Extracted Powder, 2558 01054497 | 01054497
University of Massachusetts, U3A,, 2544 | 2, Effect of Xanthan Gum and Inulin on the Physical and Sensory | 01054498 | 01054498

3-1002-

Properties of Chocolate Cake Topping, 2558

3. Cluster Analysis of Instant Tom Yum Soup by Chemical
Qualities, 2558 '

4. Development of Concentrated Grape Flavored Drink Product
using Celorant Powder from High Anthocyanin Purple Corn Cob
Hybrid (KPSC 901), 2558

5. Quality and stability study of lovastatin compound extracted
from fermented red rice by Monascus purpureus TISTR 3003,
2557

6. Stability Study of Natural Colorant Powder from High
Anthocyanin Purple Corn Cob Hybrld (KPSC 901) and Its
application in Food Product, 2557

7. Optimization of cultivation parameters for higher lovastatin
production by Monascus purpureus, 2556

8. Fermentation and Quality of Yellow Pigments from Golden
Brown Rice Solid Culture by a Selected Monascus mutant, 2556
9. Texture improvement of soybean meal cake by gluten, 2555
10. Effect of carbohydrate-based fat replacer on the texture
quality of reduced fat chocolate cakes, 2555

11. Extraction of Anthocyanins from High Anthocyanin Purple
Corn Hybrid: KPSC 901, 2555

12. Study of Attitude of Consumer on Jam using Laddering

Interview Technique, 2555
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YHIBINIRINMINENAY, 2537 3. Comparlson of sensory attributes In fresh mangoes and heat- 01054498 | 01054498

Ph.D. {Food Sclence)

Kansas State Unlversity, USA,, 2544 .

3-101%4

treated mango and heat-treated mango purees prepared from
Thai cultivars, 2557

4, Seasoned Sprat Products’ Acceptance In Estonla and In
Thaltand, 2557

5. Eggs and poultry purchase, storagé. and preparation practices
of consumers In selected Asian countries, 2557

6. Effect of autoclave heating and microwave heating on stability

and antloxidant activity of rice berry bran, 2557
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North Carolina State University, USA., water loss, solid gain, ascorbic acid degradation during the 01054497
2545 osmotic dehydration of guava, 2557 01054498
3-3308. . 3. Effect of Ultrasound as a Pre-treatment for Osmotic
Dehydratlon of Sweet Potato, 2557
4. Effect of Sodlum Alginate coating on the guality of osmotic
dehydrated pumpkin, 2556
5. Reallocation of resources to preserve relative efficiencies:
Inverse CCR model, 2555
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7. A1e3u1swIYl (Course Description)
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Principles and importances of thermal and non-thermal processing for product
development in food and non-food industry. Ohmic heating, superheated steam technology,
high pressure technology, ozone technology, pulsed electric field, and combined
technologies. Process parameters affecting microbial inactivation and quality of product.
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7. A193U8T8TY1 (Course Description)
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Importance of sweeteners in agro-industrial products. Functional properties of
sweeteners and their applications in agro-industrial products. Regulation of sweeteners in
agro-industrial products. Interaction between sweeteners and other compositions in products.
Relationship between sweeteners and consumer’s health. Qualitative and quantitative
analysis of sweeteners in products. Technique in product development using sweeteners.
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7. A1w3ueTw3U1 (Course Description)
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Definition, function and importance of agro-industrial product development from
flour. Preparation of ftour from agricultural materials. Type and flour utilization. Food, semi-
food and non-food products developmen;c from flour, By-product utilization and
environmental conservation. Field trip required.
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7. A195U193873Y7 (Course Description)
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Importance of design and development of fried battered food prbduct. Battering
ingredients for coating. Properties of batters. Design and control of coating adhesion,
Principles of deep-fat frying process and equipment. Frying oil quality. Ingredients and
process parameters for reducing oil absorption. Quality measurement of fried product. Design
of the final texture of fried battered product.
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7. A193u18IwdY1 (Course Description)

pumminasgiidygvediamiagus d15293in uargnnmusndndsignaivnssu
innsntamiguru madsuilnglilgm wasnishasisimessuunmsiau
nAnfustgramnssmnens apluasUssiuiummamsiannednsuslfiAnmmgabu fnsAnm
AMAAUINHERS IR MNTTUNYATIINTAMAIYNTY

Foundation of knowledge bases and wisdom from community enterprise. Survey
the types and quality of agro-industrial products from community enterprise. Problem based
learning and analysis using agro-industrial product development system. Conclusion and
evaluation guideline for sustainable product development. Field studies of agro-industrial
proddcts from community enterprise,
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Importance of agro-industries.
Revolution and inveolving factors on the
development of agro-industries.
Utilization of agricultural products for

industry.
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Definition and importance of agro-
industries in daily life. Agro-industrial
products improve health and life.
Utilization of agricultural raw materials.
Processing, packaging and instruments
for agro-industries.
Environment conservation. Adding
value for agricultural products using

product development.
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Fundamental of engineering drawineg,
Interpretation and computer-aids for
agro-industry. Dimension and unit
engineering. Fundamentat of mass and
energy balance. Heat and mass transfer

for agro-industrial processing. Fluid flow,

refrigeration and psychometrics.

8. 981917040

swasBuanuiusnglumned 3 4e 3.2
9. wnuituamanInszarwauiuAsveumasgunanisiouiInvangnigssie
(Curriculum Mapping} ‘

- = «l v
seazdeanunungumnai ¢ 4o 3
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w.an, 1-2

wuuiusvaUIul e
sEauUSyyns
MATPINAUINANAY ANZINEMNTTUNEAT TNENVAUILIY
Sumein (v.ussern-yu. U§uRns-su Ansidisnuiey)
e 01054343 1(0-3-2)
dodvnunlng Ujuanmsmsiadiquamnianienm
ﬂa’immmé’qnqv Laboratory in Physical Quality Measurement
nedviiveviuupeglumnivisziuvigeng feil
() VO IIIANIIINY NFUANIE oot
(V) mrndrnewzlundngnsinumansduiin anvivmiannsdnsusigaamnisuneas
(v') Fvnanisddy
() Fvnawisidon
( ) wnadvndeniad
( ) AWWIMIAMIUNANGAT e A TIVY ovvrvnccnrernensrercssessnns
SuideaTouinnou 01054341 myinArAaMHIAATUaZNEAMN
{Chemical and Physical Quality Measurement)
niifeaTuunioudy Ll
FuRTainseden Fufl 8 \FDU NINGIAN WA, 2559
InquizaeAlunian/ATul e
WeusuAbussiniifessoundeuliaenadosiuidomseiii ety
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7. sTnuSsuifivumsufuupesgin

TWIYNAY edvdiuly defiAsuuag
01054343 UfUFn1Im i 1(0-3-2) | 01054343 UHURAMINMTIAAT 1(0-3-2)
ALATHNINNIBATH AT RNMYNN
Laboratory In Physical Laboratory in Physical
Quality Measurement Quality Measurement
JufifoeSeunden 01054342 FriideaTounnoy 01054341 wasuaITEiv
AfpaSuuniou

- Ay . » v

InaNIEUNToNNY 01054342
AeBUIwTIIN (Course Description)
UivAmsludesilaanndoeiuin
01054341 TuiFaamsnAnAmuaIme
My
Laboratory practices related to
01054341 on the topic of physlcal quality

measurement.

- - v -~ v o ™
JnsoaTouniouiu Tl
Aadunes1eiv (Course Description)
el
Tuwasuudas

8. MTdiaay

ol -
vavidoamunvsinglumuai 3 4e 3.2

- o - - ' -
9. UNUNLEAY n'l'm‘s:‘,mUH’J’INSUNﬂ'ﬁaummg']unamﬂ? ngﬂ’l ﬂ“anqm’ﬂ'ﬁqﬂ']ﬁq

(Curriculum Mapping)

al o
swazidoanunusngluminni 4 4o 3
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%.un, 1-2

kuvidusvauiulesedv
TEAUUSYRYNT
MATVIRRUINEAN N AZYAEINNTININEATINGNIAUNITY
Swumisiin (vuutseng-ru iR s-vuAnsdiuaued)
HRELY 01054353 3(3-0-6)
Fovawlng VENNITRAINNTZUIUMS
#olunwsange  Principles of Process Development
sdvitveuiulpeghumanivszdudiyynised
() M ANy lUNGUAISE e e
() mnsiviawislundngnsingmansliuge sudvinunsdefusgeamnssuinens
(v) Avnanizaduy

{ ) Awnaninden

() wnairudonas
( ) Frvinsdmiuvangns ............... evenneenen ATV coverrerrenrraresesserinennen
- -f g ] ' )
v mABNITsuMINaY Tadi
- ol v - v w I
JvnneaTuunTaunu i
- JU - at J ]
UNINYINIILTYD Fun 8 1Hau NINYIAY WA, 2559

IngusadlunsRau/JSuleTein

J L7 - -t &7 1 QUJ o L
wWolilidaiimng anmdilelunguijuasudnmshusdastureomdnnmsWmunnsguiums

1UQWH"MH753JLI’]'U9]7LLH$I.Wl!‘i']ﬂﬂﬁl’i]ﬂﬂ‘llaﬁ Wan v lviuniu
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7. maadisudisumaivupensin

TR Teirniup AsfllAsuurag
01054353 wanMIABIL 2(2-0-8) | 01054353 wdnMTWAIN 3(3-0-6) | e
NILUNTT ATEUIUMST
Principles of Process Principles of Process
Development Development
Jnrdideafoumniau 01054231 Iniidoadouiitiay 01054231
Juriideadoundonsu lif InfidesFouniousu ifl
AatueTEwn (Course Description) fetunesein (Course Description) Yuugsratune
wanM I TaIMIBU RN wanmsvihsaniedfjuimseneg | swin

NITHANNIUENVNNANTTANAYNBUAITMYY
WiBIMsNIsIMINauUmIaianITANKEn

[l L5 -l’ - “r L3
n’rsaﬂuu'mmm'a‘lmﬂumamennutamm;
FulazMINRIIINTEUIUNYS

Principles of unit operation, mixing,
mechanical separation sedimentation,
centrifugation, filtration, distillation,
extraction, crystallization, size reduction,
hormogenization, extrusion and process

development.

mMstenAl n13ndy nsadh msmnedn
NSUENYITNG N1TANAENDU m'.im{'um’lwq
n1NTDY n’nam'ummiasﬁlﬂs'wﬁw'mﬁ'm
neuwnseseu mavibiduiladesiy mnax
iondnstu indasdeldlunsasmie
UijiRmsuasmaimuinszuviunmsly
YAAMNITUNENT

Principles of unit operation, chemical
separation, distitlation, extraction,
crystallization, mechanical separation,
sedimentation, centrifugation, filtration,
size reduction and sieve analysis,
homogenization, mixing, extrusion,
equipments used in each unit operation
and process development in agro-

industry.

8. 81w13dgdauy

| P v
wazduamunusingluvuani 3 48 3.2

ol [Ty - v ar o
9.  UNUMULEMINTNIEVTBAITINTY Nﬂ'UaUﬂ']W'SE'IUNﬁﬂTEW ngm nva ﬂﬁﬂidﬁ"'ltl'] U1

{Curriculum Mapping)

< < »
eazdsanmuivsinglumned 4 4o 3
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.an. 1-2

WUUtEUBYaUTUU IS8
sEAUUSTYYaS
MATPAAUHEAN T ANEYATIMNTIUNYAT INBNVAUILVY
Innumbein (3. ussee-uRU§uRmM - Anwdgnuis)
1. Wi 01054443 3(2-3-6)
Fadmnming mﬁ'fmmsqmmﬁ'luqmawnﬁmnwm
ﬂa’:mmmé’qnqu Quality Management in Agro-Industry
2. Twinilveyfuupeglumnaiviseiuvigynd fil
() WA IEIANIWAY DGUANTE .ottt
() wnairianzlumdngnsineemanstnifin avisisndadusigaamnssununs
(v) v nawisdedy
( ) Fynawzden
( ) mneividanias
() AIMSEWIUNANGNT e ANUTIVY rrvcsrenrenrenrensaes
3. SyAdeaFouminou 01054241 1aspuLas e MUAHAN T UAGNAIMNTTUNYAS
{Standard and Regulations for Agro-Industrial Products)
4. Amiidesiounfeuiu  Lif
5. Fuiidavihrein Suf 8 \#iou NINGIAN WAL 2559
6. -mguizaAlunMIvau/JTuU T
wWieliiiannssminfenunimuazaulasafuvasrdniusimian Jsufumsdamsidoy
msgpuRiNALTIBBLAENRURUR Taun1sufudsuheinlinnze WelwaanlsRnuAURIY

L3 t - o - -l v [ - L :
wiaufunsFeu sz bitantimudilansdansauamvesndaiasigeamnssinunsldity
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9.0, 1-2

WuUlEUR YL UU§eE I
TEAUUSYEYIng
MATTIHAIUINEAA Y AMSgREIMNTTUNERAT INNVAUIaLIY
Fuminin (su.ussene-aI§uRns-vu.Anwsonuies)
EPCEL Y 01054355 3(3-0-6)
Foivawing adfdmiumsimnnndndug
FoTvnwndange Statistics for Product Development
edvniveuFulseglumnnivseuigyed feil
() AIVANGWALY NBIITIE oot
() wnadviewizlundngnsivermansindin anviviausdadusigramnssununs
(v') Auanisiady
( ) Avuenuden

( ) wnadvndsma’
() AWINTAMIUNENGNT oo L ok 1
Sideaisusndeu 01422111 wanadd
(Principles of Statistics)

- o |

Jymdsaisuniouin Ll

w J g Ld - L J

TuIMYi58310 Yuf 8 (fiau nsnIAY WA, 2559
IgUIzasAlumMsHAIuN /AT Ui

P v o o
weliasandaanumaluladasauma waznisussnanalutiagiu
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7. mnudituiisunisuiudssie

TEIYNAN 5P TUUR deiAsuua

01054355 afiddmiumsimun  3(3-0-6) | 01054355 affidmiumaiann  3(3-0-6)

ninds nansng

Statlstics for Product Statistics for Product

Development Development
SefidosTounaden 01422111 JeriiveaSunrou 01422111
SvaiseaFoundousu lifl Jefigeadoundousy 1l
AedutuIwivn (Course Description) ABBUBTIBIY (Course Description) Uiuuqedieatuy

AITINUHUNITNIAGDY ANNTINANDY adANIIUN wasalifey MITRY | i

walanaid msldlusunsuduiogunw
ana nsiinTvviazianateya N3

Useyndaffluamimunsindug

Experimental design. Regression
analysis. Statistical techniques. Using
statistical package program. Data analysis
and interpretation. Application of

statistics in product development.

nIMAaBY aumsoanas Wsunsudadunss
wialannsatd mylgluswnsudniagunng
At mydnseinazuanadeya ny
Usggnalumuimusdnsusinaznsdine

Descriptive and Inferential statistics
Experimental design, Regression analysis.
Linear programrming. Statistical
techniques. Using statistical package
program. Data analysis and

interpretation, Application of statistics in

8. 81sddau

product development and case study.

- - -l v
swazdvan v Ingluninei 3 4o 3.2

| v - v w -
9,  UWHUMUEMINIITNIEDIUAMUTUNAYDUUN W'SS'IUNﬁﬂ'Iﬂ?ﬂuzﬂqﬂﬂaﬂqﬂfﬁfq 11

(Curriculum Mapping)

- - ol v
srwandoamunusingluvuai 4 9a 3
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7. mMadTsuiisuniuiud Rl

TUITURN : r QR THTNTE R Fiavuudag
01054443 msdanmisAunnly  3(3-0-6) | 01054443 msdamspuamiu - 3(2-3-6) | YSuupamiiuin
AAMNTTUNYNS IEMNITNNYAT
Quality Management in Quality Management in
Agro-Industry Agro-Industry
fidendounndou 01054241 Iwidpaduumnoy 01054241
Juiiseauuniouiy il FniidoaTeundoniu il
AaBUILTI831 (Course Description) faBuieseiv (Course Description)
wdnn1sinmsaanm Uaduiidnase MANAITAM AN TBUUMIIANTY

AN TEUUNTIANTAMATY MIUsERY | Aanw seuunmsuszRugunn n1viase
- - -Fl ) a Y o al -
Aunm indesdlouazmaiiaflilunsdams | mndes wdninasiisnsalunisin ms

O v - - u i CY N ]
F]mﬂ'lWﬂQTL"UU HINTEIU Uae A0UUN 'JLFW']:J‘Ha'um'i'lﬂllaﬁ'ﬂﬂﬂ')u“]”']ﬂqm AU
- [v) - ~ o
WentaaiunisauAugmaniy wazinaiiaflflumsdanmsnuamisssuy
w el v ow
qmﬂ']“ﬂi'ﬁ]ml:}ﬂ? : INIFI LLa'dﬂfl'l'UUVlan?ﬂﬂ-ﬂﬂUn']'ﬁﬂ')Uﬂu

AuARluREMNTTUINYNT

Principle of quality management. Principle of quality management.
Factors affecting quality. Quality Quality management system. Quality
management system. Quality assurance. | assurance systern, Risk analysis. Good
Tools and technigues for total quality manufacturing practice. Hazard and critical
management. Standards and institutes control point analysis. Tools and
related to quality control in agro- techniques for total guality management.
industry. Standards and institutes related to quality

control in agro-industry.

8. 9191TUgADY

swasduanuivsnglumnai 3 9o 3.2
9. wnuAlanINNINsERIsANiURnYBUNImIIURantTdBuiAvdngRIgsIeTun
(Curricutlum Mapping)

<l ] v
Twasniduanuivsinglumingy 4 4o 3
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.00, 1-2

wuuiduavauTudgessie
sEAUUSYas
APV IALIREAN NS ALEEATIUNTININEAT FNBNYALILLY
Funumein (v ussee-vu U TR Anvdisnuias)
W0 01054456 3(2-3-6)
da3vnwing mManaRdniuslaruInig
FoImmwdangy  Nutritional Product Development
MedniveuFulpegluniaivissiudgyed feil
() Mo AN WY NS e oo e
() wnsdramslundngniineimansdudin awfidiminedadusigramnisinens
( ) Avuansdedu
(v") Aruewziden
( ) wnadvidenal
| () FUIMIAMIUNSNGAT e AIVITVY crerrercenrersccnninen
. FuiidesIsunniou 01054351 wannIsunGnSuYiguaIunNssuNYng
(Principles of Agro-Industrial Product Development)
AiikesTouniouiu Ll
Fuitdavirsnedun Fuit 8 Weu nsngInu WA, 2559
IguazAlunt AN A Tul e

A q‘ -t & hd - Al -
WatRuinwsuavmmansavssyndmanianantlandnnsiunedndusilunisndn

wazeanuuundndmusivnlagnnis Jafindalueujoinas
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7. myalisuiisumsUiudpneiv

TIWFUUAN

TWIPIIVUR

——
danasunyal

01054456 myWmwndniel - 2(2-0-9)
nulnguing
Nutritional Product
Development ’
fz‘:mﬁéz’aafs‘uumriau 01054351
Juriisonioundeuiu il
AEBuIb eI (Course Description)
wanmImumaniusinlnsunag
mudanliingiuinuns Weanngnlits
rAnfusivslaguIms mawAeuuuas
AUAMNINILINT MAANAITEMS
aNlNYUINGg ATANTRRIREN A

malnrung

Principle of nutritional product
development. Selection of agriculturat
raw materials for formulation of
nutritional products. Change in
nutritional qualities. Fortification.
Nutritional labeling. Technigues in

development of nutritional products.

01054456 NIARIUINERAUT 3(2-3-6)

walaguams
Nutritional Product

Development

»

faadsuinnau 01054351

v - [ [y

NBATUUATONNU

J9n7i
i il
AratuleTeden (Course Description)

wanmMIvaREns i lnuInTg
madenlfingAvinuasiunuluiunsuds
e iewangnlilananinsinig
Tnvunng n’mﬂﬁuudﬂmf]mﬁ'm'n
lnguin1s msduaisomns aann
Tnawns inatlamsimunndnsiuginig
tnyuins

Principle of nutritional product
development, Selection of agricultural
raw materials in combined with linear
programming for formulation of
nutritional products. Change in
nutritional qualities. Fortification.
Nutritional labeling. Technigues in

development of nutritional products.

Wuniaonn

8. ®11TgsoU

- -l -
swazduamuivsingluvineh 3 40 3.2
A . L -
9.  UNUALAMININTEwANUARYaVINASIUNBNI T BUIINVANgATY 8797
(Curriculum Mapping)

- - =
TwasiBuamuiivingluwined 4 4o 3
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9.0, 1-2

nuuEuavaUiulTeTeiv
sEaudIyeyng
MATPINRIVINEAST U AEYAEIMNTTIINEAT Tngnuaulsivy

Smumbheia (1u.uTseg-su U iR s-gu.Anmndiuauie)
1. N 01054490 6

da3unening avfiafngn
dodvnmwdange  Cooperative Education
2. swiniiveuiuupeglumnaivissdusiyynd il
() MR NEUANTE v
() mnsirawishumdngasineamansindn arvivmineindusigramnsannuns
() Avnanisiedu

(V') Fumanividen

( ) mnaivndontas
( ) FEEMTAMTUNENGNT corrrcerrernene ANV i
3. JufideaIunriou 01054390 NISWTENAUNIDUANDIANW

(Cooperative Education Preparation)
JuiideaToundouiu il
5. Juitdevinaeivn Fuft 8 (iou nIngaen WA, 2559
6. InguizasAlunIsiRNN/ITUY§ITEIN |
WnwmSsuammisuvesidnnsuntaduiReululasnmsanisdne Tasuiulgesedn

Valm - v - ) -
WiHsifeassunnnauds 01054390 NSIASEUAUNTDUAVTIAN
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7. aavTsuidisumsdiudpessiu

Iwivudu . vy Aeiiudsunas
01054490 auivAny" 6 | 01054490 anisfnwn 6
Cooperative Education Cooperative Education
Iiideaoumdeu il Jnfidoauiounniey 01054390 \Wdrfiseadou
Juridoaouniout Tl FficeaSuundouty Lifl uneu
ApBueTIEI (Course Description) Fasu1eI1e7391 (Course Description)
msUjiReiludmsuzwinnuiaps TiwAsuuuag

alasnIRldTunaumneiasnauns
IavTsuiarmsiaus

On the job training as temporary
employee according to the assigned

project including report writing and

presentation.

8. BT

eanduanuiivinglumned 3 4o 3.2
9. unuﬁuﬁmmimzmunqqu%’uﬁﬂﬂaummgquwan’m‘i’uu;‘;’mnwﬁnﬁmdﬂu"nﬂ
(Curriculum Mapping)

- - v
swasduaninivsingiumned 4 Ja 3
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1. manuwAMmsatEuEsei1s milsdavdounanunisivinis

(IpunmAuazlfumsinounsrmumdninuei@ nw.o.fvus)

nuarsI udidh. 2556, Ujuanslinsviguniwmaeiidwiundnstsigramnsssnens, (o oasiui g,
NANK. 57 wi,

nuaYsIe Wi, 2555. msvszdiuamnwmaail. lu un wedadefnie (UtswiBnig). nswanudnfos

- o O (S - Y . v
Tugmamnssununs. finviaded 4, ddnAuviavinerdoinwnsenans, NTINN. 468 Wi,

., WGy

dpaunmdnazlffunisseundnuminnasdi nwadimun Whivnanuiidudiumiwanisinsiieu

Uiey)

Thamnarathip, P., K. Jangchud, A. Jangchud, S. Nitisinprasert, S. Tadakittisarn and B, Vardhanabhutl, 2016.
Extraction and characterisation of Riceberry bran protein hydrolysate using enzymatic hydrolysis.
International Journal of Food Science and Technology 51(1): 194-202.

Soison, B., K. Jangchud, A. Jangchud, T. Harnsilawat, T and K. Piyachomkwan. 2015, Characterization of
starch in relation to flesh colors of sweet potato varieties. International Food Research Journal
22(6): 2302- 2308.

Chalermchaiwat, P, K. Jangchud, A. Jangchud, C. Charunuch and W. Prinyawiwatkul. 2015, Antioxidant
activity, free gamma-aminobutyric acid content, selected physical propertles and consumer
acceptance of germinated brown rice extrudates as affected by extrusion process. LWT - Food
Science and Technology. 64: 490-496.

Promsakha na Sakon Nakhon, P., K. Jangchud, A, Jangchud, C. Charunuch, and S. Chariyachotilert. 2015.
Devetopment of snack food from germinated brown rice and pumpkin flour using extrusion
process, pp. 41. In Proceedings of the 17th Food Innovation Asia Conference. June 18-19, 2015.
BITEC Bangna, Bangkok, Thailand. 7

Soison, B., K Jangchud, A. Jangchud, T. Harnsilawat, T and K. Piyachomkwan, 2015, Characterizatic;h of
starch in relation to flesh colors of sweet potato varieties. international Food Research Journal 22:
2302-2308,

Soison, B., K Jangchud, A, Jangchud, T, Harnsilawat, K. Piyachomkwan, C. Charunuch and W.
Prinyawiwatkul. 2014. Physico-functional and antioxidant properties of purple flesh sweet potato
flours as affected by extrusion and drum drying treatments. iiternational Joumnal of Food Science
and Technology. 49: 2067-2075.



Ei Mon MonKyaw, N. Therdthai, K. Jangchud and A. Janechud. 2014. Characterization of commercial
wheat flour sold in Myanmar and Its application in the fried chicken. Food and Applied Bloscience
Journal, 2; 241- 248.

Thamnarathip, P., K. Jangchud, A. Jangchud and B. Vardhanabhuti. 2014. Antioxidant activity of defatted
fice bran protein hydrolysate produced from different proteases. in Proceedings of IFT's 2014
Annual Meeting. 21-24 June 2014. Institute of Food Technologists. New Orleans, LA, USA.

Pookidakan, P. and K. Jangchud, 2014, Preference Mapping of Pandan Noodles for Thai Lod-Chong, pp.
69. In The 16th Food Innovation Asia Conference. June 12-13, 2014, BITEC Banena, Bangkok,
Thailand.

Jangchud, K., A. Jangchud and W. Prinyawiwatkul. 2013. Soft starchy candy as a food model to study the
relationship between sensory and selected physicochemical properties. International Journal of
Food Science and Technology. 48: 2078-2085.

Nongtaodum, S., A. Jangchud, K. Jangchud, P. Dhamvithee, H. K. No, W. Prinyawiwatkul. 2013. Ol Coating
Affects internat Quality and Sensory Acceptance of Selected Attributes of Raw Eges during Storage.
Journal of Food Science. 78: 5329-5335.

Charoenthaikij, P., K. Jangchud, A. Jangchud, W, Prinyawiwatkul, and H.K. No. 2012. Composite wheat-
germinated brown rice flours: selected physicochemical properties and bread application.
International Journal of Food Science and Technology 47: 75-82

Songtip, P., K. Jangchud, A. Jangchud, and P.Tungtrakul, 2012, Physicochemical property changes In
germinated brown rice flour from different storage periods of paddy rice. International Journal of
Food Science and Technology. 47: 682- 688.

Songtlp. P., K Jangchud A. Jangchud, C. Charunuch & W. Prinyawiwatkul. 2012. Extrusion conditions
affect physu:ochemlcal properties of snacks made from germinated brown rice flour, in: #7 12
Annualmeeting, June 25-28, 2012, Las Vegas, Nevada, USA.

Jangehud, K., B. Lhieochaipharit and A, Jangchud. 2012. Effect of glycerol and drying time on the quatity
of soft starchy candy, pp.158. In Proceedings of Food Innovation Asa Conference 2012. June 14-
15,'2012, Bangkok, Thailand.
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1. HavuuamsaFouitesim midenisunarumaivanag

@igoimwanaliSunsinaunimumdninmsia n.w.o.dmua)

wiunz T ATnY. 2555, lalng; vmLﬁan'lwivmam’huL#aqﬁuw"s'éuazmsﬁwuaqgaﬁam’lutﬁaéfmiuas
wanfusl. 1sarsanns. 42(1): 24-29,
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g mdnarlAumsiwsundnuvdninostd nae. fvun iiussauidudunidesnisiineitesy

Yigeyn) '

Pramualkijja, T., Pirak, T., and Kerdsup, P. 2016. Effect of salt, rice bran oil and malva nut gum on
chemical, physical and physico — Chemical properties of beef salt — soluble protein and [ts

- application in low fat salaml.Food Hydrocolloids, 53, 303-310.

Tongpech, T. and T. Pirak, 2015, Effect of Pretreatment on Collagen Extraction from Yellow Stripe
Trivially (Selaroides leptolepis) By Product. 17th Food Innovation Asia Conference 2015. June 18-
19, 2015. Bangkok, Thailand,

Pramualkiffa, T., Pirak, T. and P. Kerdsup. 2014. Effect of Salt, Rice Bran Oil and Malva Nut Gum on
Chemical, Physical and Physico - Chemical Properties of Beef Salt - Soluble Protein and Its’
Application in Low Fat Salami. The 12th International Hydrocolloids Conference. May 5-9, 2014.
Taipet, Talwan.

Sangpol, S. and T. Pirak. 2014, Sensory perception of chicken meat as effect of source, salt, pork back fat
and Hoary Basil mucilage. 3rd International Conference on Food Oral Processing (FOP2014):
Physics, physiology and psychology of eating. June, 29- July, 2, 2014, Hof van Wagengingen,
Wageningen, The Nethertands.

Maneepan, S., Pirak, T., Jangchud, K., and C. Charunuch. 2014, Development of drled canine food
fortifying with probiotics and prebiotics. In proceeding of The 8th Thailand-

Talwan Bilateralhtonference June 26 - 27, 2014, Kasetsart University, Bangkok, Thailand.

Sukkhown, P. and T. Pirak. 2014. Development of Crispy Dried-Seasoned Roller Squid Product Developed
from Surimi and Squid Trim. In proceeding of The 2nd Interational conference on food and
applled biosclence. February 6-7, 2014, The empress hotel, Chiang Mal, Thalland.

Sangpol, E. and T. Pirak, 2014. Effect of extraction conditions and extraction yield and properties of
mucilage extracted from Thai Hoary Basil (Ocimum basilicum L.} seed. In proceeding of The 4™
Congress on Sclence and Technology of Thaitand (STT 40), December 2-4, 2014, Hotel Pullman
Khon Kean Raja Orchid, Khon Kean, Thaltand.



Jantad, S., Pirak, T and K. Jangchud. 2014, Inhibition of angiotensin j-converting enzyme from enzymatic
hydrolysates of chicken meat. In proceeding of The 2nd International conference on food and
applied bioscience. 6-7 February 2014, The Empress hotel, Chiang Mai,Thailand.

Pirak, T., Jangchud, A. and Jantawat, P. 2012. Characterization of Physical, Chemical, and Antimicrobiat
Properties of Allicin-Chitosan Complexes. international Journal of Food Science and Technology.
47, 1339-1347,

Pramualkijja, T. and Pirak. T. 2012. Effect of Malva Nut Gum and Sod|um Chlonde on Rheologucal
Properties of Salt Soluble Protein Extracted from Beef. In Proceeding of The 14" Food Innovation
Asia Conference, June 14-15, 2012, BITEC Bangna, Bangkok, Thailand.

Pirak, T. 2012. The Modification of Structure, Texture and Sensory Properties of Chicken Patties
Substituted with Mechanically Deboned Chicken Meat as affected by Transglutaminase Enzyme
and Chitooligosaccharide, Paper presented at The 2nd International Conference on Food Oral
Processing-Physics, Physiology and Psychology of Eating (FOP 2012), July 1-5, 2012, The Palais des
Congrés de Beaune, Beaune, France.

Patnapanpong, C and T. Pirak. 2012. The effect of washed mechanically deboned chicken meat and
palability enhancer on quality characteristics of semi-moist dog treat. In Proceeding of the 3g"
Congress on Science and Technology of Thailand. 17-19 October 2012, The Empress Convention
center, Chiang Mai, Thailand.
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Tepsongkroh, B., Harnsilawat, T., Malsuthisakul, P, and W. Chantrapornchai. 2015. Influence of
polyglycerolpolyricinoleate and biopolymers on physical properties and encapsulation efficiency
of water-in-oil-in-water emulsions containing mango seed kernel extract. Journal of Disperston
Science and Technology, 36 (8) : 1126-1133.

Kitcharoenthawornchai, N. and T. Harnsilawat, 2015. Characterization of meat analogue nugget: effect of
textured vegetable protein. Food and Applied Bloscience Journal, 3(2) : 121-129.

Soison, B., Jangchud, K., Jangchud, A., Harnsilawat, T. and K. Piyachomkwan. 2015. Characterization of
starch In relation to flesh colors of sweet potato varietles. International food Research Journal,
22(6) : 2302-2308.

Charoen, R., Jangchud, A., Jangchud, K., Harnsilawat, T. and D.J. McClements. 2015. The physical
characterization and sorption isotherm of rice bran oil powders stabilized by food-grade
biopolymers. Drying Technology, 33(4) : 479-492.

Soison, B., Jangchud, K., Jangchud, A., Harnsilawat, T,, Piyachomkwan, K., Charunuch, C. and W.
Prinyawiwatkul. 2014. Physico-functional and antloxidant properties of }Sﬁrple—ﬂesh sweet potato
flours as affected by extrusion and drum-drying treatments. International Journal of Food Sclence
and Technology, 49(9) : 2067-2075.

Maisuthisakul, P. and T. Harnsllawat. 2013. Interactlon of tamarind kernel powder, gum Arabic and
maltodextrin in aqueous solution and microencapsulated systems. Current Nutrition and Food
Science, 9(4) : 335-342,



Maisuthisakul, P., T. Wanthong and T. Harnsilawat. 2013. Tamarind kernel powder, gum arabic and
maltodextrin as a novel combination for encapsulating agents of phenolic antioxidants.
International Food Research Journal. 20(2): 645-652.

Charoen, R., Jangchud, A., Jangchud, K, Harnsilawat, T., Decker, E.A. and D.J. McClements. 2012, Influence
of interfacial composition on oxidative stability of oil-in-water emulsions stabilized by biopolymer
emulsifiers. Food Chemistry, 131(4) : 1340-1346.
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Thanatrungrueang, N. and T. Harnsilawat. 2014. Effect of emulsifiers and heating process on physical
properties and stability of coconut mitk. Presented at The 16™ Food Innovation Asia Conference
on June 12-13, 2014, BITEC, Bangkok, Thailand. )

Tepsongkroh, B., Harnsilawat, T., Maisuthisakul, P. and W. Chantrapornchai. 2013. influence of gelatin and
NaCl on physical properties and encapsulation efficiency of multiple emulsion containing mango
seed kernel extract. Presented at 13" ASEAN Food Conference on September 9-11, 2013,
Singapore,

Sedtha, S., Harnsilawat, T. and A. Jangchud. 2013, Pasting properties of tapioca starch and carrageenan
mixtures in com milk dessert, Presented at 13" ASEAN Food Conference on September 9-11, 2013,
Singapore. o

Harnsitawat, T., Wanthong, T., Maisuthisakul, P. and A, Jangchud. 2012. Physical characterizations of
encapsulated mango seed kernel extract powder prepared by spray drying and freeze drying.
Presented at International Seminar on Food & Agricultural Science 2012 on September 4-6, 2012,
UniversitiKebangsaan Malaysia, Bangi, Malaysia,

Harnsilawat, T., Tepsongkroh, B., Maisuthisakul, P. and W, Chantrapornchai, 2012. Physical
characterizations of W/O/W emulslons containing different hydrocolioids. Presented at
International Seminar on Food & Agricultural Science 2012 on September 4-6, 2012, Universiti
Kebangsaan Malaysia, Bangi, Malaysia. N »

Wanthong, T., Harnsilawat T. and P. Maisuthisakul, 2012, Using UV-vis spectrum and apparent viscosity to
Investigate the interaction between polysaccharides. Presented at Food InnoVati_cjn Asia
Conference 2012 on June 14-15, 2012, BITEC, Bangkok, Thailand. ]

Nantapatavee, P. Jangchud, A. Jangchud, K. and T. Harnsilawat.. 2012, Optimization of chicken nugget

analogue formulation using mixture design, Presented at Food Innovation Asia conference 2012 on
June 14-15, 2012, BITEC, Bangkok, Thailand. A
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Siriphollakut, P., K, Sirichal, R. Rittiron, W., Jaitip, T. Suwonsichon, B. Panida and N, Kazuhiro, 2015, Pasting
properties by near -infrared reflectance analysis of whole grain paddy rice samples, Journal of
Innovative Optical Health Sciences 8 (6)

Son, J.S., V.B. Do, KO. Kim, M.S. Cho, T. Suwonsichon and D. Valentin. 2014. Understanding the effect of
culture on food representations using word associations: The case of rice” and "good rice”. Food
Quality and Preference. 31: 38-48

Cherdchu, P., E. Chambers IV and T. Suwonsichon. 2013. Sensory texicon development using trained
panelists in Thailand and the U.S.A.: Soy sauce. J. Sensory Stud. 28: 248 -255

Son, J.S., V.B. Do, KO, Kim, M.5. Cho, T, Suwonsichon and D. Valentin. 2013. Consumers' attitude towards
rice cooking processes in Korea, Japan, Thailand and France. Food Quality and Preference. 29: 65 -
75

Wattanapahu, S., T. Suwonsichon, W. Jirapakkul and S. Kasemsumran. 2012. Categorization of Coconut

Milk Products by Their Sensory Characteristics. Kasetsart J, (Nat. Sci.). 46: 944 -954
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Zhou,W., Therdthai,N. and Hui, Y. H. 2014. Chapter 1: Introduction to baking and bakery products. In
ZhouW. and Hui, Y. H. Eds. Bakery Products Science and Technology, 2nd Edition. Wiley-Blackwell
(an imprint of John Wiley & Soﬁs, Itd.) 776 p. ISBN: 978-1-119-96715-6.

Therdthal,N. 2014, Chapter 18: Fermentation. In ZhouW. and Hui, ¥. H. Eds. Bakery Products Science and
Technology, 2nd Edition. Wiley-Blackwell (an imprint of John Wiley & Sons, Ltd.) 776 p. ISBN: 978-
1-119-96715-6, ,

TherdthaiN. and Zhou, W. 2014. Chapter 27: Manufacture, In Zhou,W. and Hui, Y. H. Eds. Bakery Pfoducts
Science and Technology, 2nd Edition. Wiley-Blackwell (an imprint of John Wiley & Sons, Ltd.) 776
p. ISBN: 978-1-119-96715-6.

Zhou, W. and Therdthai, N. 2012. Fermented bread. In Hui, Y.H. and Evranu;':, Q. eds. Handbook of Plant-
Based Fermented Food and Beverage Technology. 2nd edition. CRC Press, Taylor and Francis, LLC.

Zhou, W. and Therdthai, N. 2012, Instrumentation, sensor design and selection. In Ahmed, J and Rahman,
M.S. eds. Handbook of Food Process Design. Witey-Blackwell (an imprint of John Witey & Sons,
Ltd.). _
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Bal-Ngew, S., N. Therdthai, P. Dhamvithee and W. Zhou. 2015, Effect of microwave vacuum drying and
hot air drying on the physicochemical properties of durian fiour. International Journal of Food
Science and Technology 50: 305-312.

Tanvarakom T and N. Therdthai. 2015, Effect of egg and microwave baking on quality of rice-flour bread.
Food and Applied Bioscience Journal 3: 59-68. '

Bai-Ngew, S., N. Therdthai, P. Dhamvithee and W. Zhou. 2014. A study of the effect of the drying process
on the composition and physicochemical properties of flours obtained from durian fruits of two
ripening stages. International Journal of Food Science and Technology 49: 230-237.

Jitrakbumrung S and N. Therdthai. 2014, Effect of addition of soufdough on physicochemical

characteristics of wheat and rice flour bread. Kasetsart Journal (Natural Science) 48: 964-965.



Nimmanpipug, N., N. Therdthai and P. Dhamvithee. 2013. Characterization of osmotically dehydrated
papaya with further hot air drying and microwave vacuum drying. International Journal of Food
Science and Technology 48: 1193-2000.

Therdthai, N. and T. Visalrakkij. 2012. Effect of osmotic dehydration on dielectric properties, microwave
vacuum drying kinetics and quality of mangosteen. International Journal of Food Science and

Technology 47: 2606-2612.
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Mon Kyaw, E.M,, Therdthai, N. Jagnchud, K. and Jangchud, A. 2016. Effect of dipping and dusting on
quality of fried chicken during storage. International Conference on Food and Applied Bioscience,
February, 4 - 5, 2016, Chlang Mai, Thailand,

Bai-Ngew, S., Therdthal, N., Dhamvithee, P. and Zhou, W. 2015, Comparison between microwave vacuum
drying and hot air drying of fully ripe durian. The 14th ASEAN Food Conference, 24 - 26 June,
2015, Mandaluyong, Philippines.

Jitrakbumrung, S. and Therdthai, N. 2014. Effect of addition of sourdough on physicochemical
characteristics of wheat and rice flour bread. The 16th Food Innovation Asia Conference, June, 12 -
13, 2014. BITEC, Bangkok, Thailand.

Mon Kyaw, E.M., Therdthai, N. Jagnchud, K. and Jangchud, A. 2014. Characterization of commercial wheat
flour sold in Myanmar and Its application in the fried chicken. The 2nd International Conference on
Food and Applied Bioscience, February, 6 - 7, 2014, The Empress Hotel, Chiang Mai, Thailand.

Tanvarakom, T. and Therdthai, N. 2014. Effect of Egg and Microwave Baking on Quality of Rice -Flour
Bread. The 2nd International Conference on Food and Applied Bloscience, February, 6 - 7, 2014,
The Empress Hotel, Chiang Mal, Thailand.

Thalyanan, T. and Therdthal, N. 2014. Product development of shrimp snack. Proceeding of the 52nd
Kasetsart University Annual Conference. 4-7 February, 2014 Bangkok, Thailand.

Thongudom, S. and Therdthai, N. 2013. Drying characterlstics of osmotically dehydrated papaya : A
comparison between hot air drying and microwave vacuum drying. Proceedings of the 51st
Kasetsart University Annual Conference. 5-7 Febfuary, 2013, Bangkok, Thalland.

Bal-Ngew, S., Therdthai, N. and Dhamvithee, P. 2013, Change in electronic nose profiles of oll-free durian
chip during storage. The 13rd ASEAN Food Conference, 9-11 September, 2013, Singapore.

Bal-Ngew, S., Therdthai, N., Dhamvithee, P. and Zhou, W. 2013, Electronic nose profiles of unripe and
overripe durian flour from hot air drying and microwave vacuum drying. . The 13rd ASEAN Food
Conference, 9-11 September, 2013, Singapore.



Bai-Ngew, S., Therdthai, N. and Dhamvithee, P. 2012. E-nose profiles of durian chips: A comparison of
deep fat frying and microwave vacuum drying. The 7th Thailand-Taiwan Bilateral Conference, 18-19
Cctober, 2012, NPUST, Taiwan.

Visalrakkij, T., Therdthai, N. and Dhamvithee, P. 2012, Effect of osmotic dehydration on quality of
microwave vacuum dried mangosteen during storage. The 14th Food Innovation Asia Conference,

~ 14-15 June, 2012,Bangkok, Thailand.

Visalrakkij, T. and Therdthai, N. 2012. Physical, Chemical and sensorial quality of microwave vacuum

dried mangosteen with and without osmotic dehydration. Proceeding of the 50th Kasetsart

University Annual Conference, Bangkok, 31 January - 2 February, 2012,
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Wimonsiri L., S. Kasemsumran, N. Therdthai and P. Ritthiruangdej. 2015. Feasibility of Near-Infrared (NIR)
Spectroscopy to Predict Moisture, Fat and Proteln Content of Intact and Milted Gluten-Free Rice
Cookles, pp. 328-333. In Proceedings of the 17th Food Innovation Asia Conference 2015 (FIAC 2015),
18-19 June 2015. Bangkok, Thailand,

Hopanichwat P., S. Kasemsumran, S. Danviriyakul and P. Ritthiruangdej. 2015, Feasibility of Near-Infrared
Spectroscopy to Predict Chemical Composition and Physical Properties of Pasteurized Goat Milk, pp.
429-432. In Proceedings of the 17th Food Innovation Asia Conference 2015 (FIAC 2015), 18-19 June
2015. Bangkok, Thailand.

Ritthiruangde] P. P. Hopanichwat, L. Wimonsiri, C.Thamasopinkul, 5. Areekij, S. Kasemsumran, T,
Suwonsichon. 2014, Rapid analysis of moisture and fat content of durian c'hips using near-infrared
(NIR) spectroscopy, pp. 147-148. In Proceedings of the 4™ Aslan Near Infrared Symposium, 13-14
June 2014, Daego, Korea . ‘

Thamasopinkul C., S, Kasemsurnran, T. Suwonsichon, V.Haruthaithanasan, P.Ritthiruangdej. 2014,
Classlification of authentic and adulterated longan honeys using near-infrared spectroscopy and
chemometrics, pp. 149-150. In Proceedings of the 4" Asian Near Infrared Symposium, 13-14 june
2014, Daego, Korea.



Areekij §., 5. Kasemsumran, A Therdthai, V. Haruthaithanasan, P. Ritthiruangdej. 2014. Prediction of
moisture and fat content of deep-fried taro chips by using short wavelength near-infrared (SW-NIR)
spectroscopy, pp. 151-152. In Proceedings of the 4™ Asian Near Infrared Symposium, 13-14 june
2014, Daego, Korea.

Aekpanpong T., S. Areekij, C. Thamasoponkul, H. Rimkeeree and P. Ritthiruangde;. 2013. Effect of partial
substitution of wheat flour with taro flour on batter rheology and doughnut cake qualities, pp. 569-
567. In Proceedings of the 15" Food Innovation Asia Conference 2013. 13-14 June 2013, BITEC
Bangné, Bangkok, Thailand.

Thamasopinkul C., T. Suwonsichon, V.Haruthaithanasan, 5. Kasemsumran and P. Ritthiruangdej. 2013,
Application of short wavelength near-infrared spectroscopy (SW-NIR) for measurement of moisture
content of longan honeys, pp. 338-343. In Proceedings of the 15" Food Innovation Asia Conference
2013. 13-14 June 2013, BITEC Bangna, Bangkok, Thailand.

Ritthiruangde] P., R. Ritthiron, H. Shinzawa, Y. Ozaki. 2012. Prediction of moisture, protein and fat
contents of Thai steamed pork sausages using short wavelength near-infrared (SW-NIR)
spectroscopy. Proceeding of the 3™ Near Infrared Symposium (ANS 2012); 2012, May 16-18 :
Bangkck, Thailand,

Chalermpun T., S. Areekij, T. Suwonsichon, P. Ritthiruangdej. 2012. Preﬁiction of moisture and protein
contents of Thai rice using short wavelength near-infrared (SW-NIR) spectroscopy. Proceeding of the
14" Food Innovation Asia Conference 2012: Green and Sustainable Food Technology for All; 2012
June 14-15; Bangkok, Thailand. '

Suthatta A., C. Thamasopinkul, V. Haruthaithanasan, P. Ritthiruangdej. 2012. Effects of pre-treatment and

frying conditions on moisture content and oil uptake of deep-fried taro chips. Proceeding of the
14™ Food Innovation Asia Conference 2012: Green and Sustainable Food Technology for All; 2012
June 14-15; Bangkok, Thailand.
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Bai-Ngew, S., N. Therdthai, P. Dhamvithee and Zhou, W. 2014. Study of the effect of the drying process
on the composition and physicochemical properties of flours obtained from durian fruits of two
ripening stages. Intemational Journal of Food Science and Technology, 49 (1),

Yimtoe, S., D. M. Barrett, K. Jangchud, P. Dﬁamvithee and A. Jangchud. 2014, Effect of Beeswax Coating
with Cinnamon Oil on Quality of Sweet Peppers. Kasetsart J, (Nat. Sci.) 48: 451-462,

Nongtaodum, S., A. Jangchud, K. Jangchud, P. Dhamvithee, H.K. No and W. Prinyawiwatkul, 2013,
Coating Affects Internal Quality and Sensory Acceptance of Selected Attributes of Raw Eges during
Storage. Journal of Food Sclence, 78(2).
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Siriprukpong, K. and W. Chantarapanont. 2016, Study survival of mitd heat treated Lactobacillus
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