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| {(Research Methods in Food Technology)
.. - - Fyupniden ludesndn

TiiamdaniSon Tidrenin 10 wiehia Ashadwptul

04181511

04181521

- 04181522

| odgszs*

mArgiuasyssandtindusa
Tugnamnssuams

(Analysis and Application of Flavor
in Food Industry)

walulagmsudsguTusau

(Protein Processing Technology)

-~

watulagvaalvduayinu

_(ll:_at_ and Oil Technology)

matulagvesnemasenlue s

. (Technology of Collaids in Foodsy

04181524

* = Lt 1
o nUatwt

wulgllugmevnssueIms

{(Erzyme in Food Industry)
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04181526*

04181541*

0418155t*

04181561

04181571

04181572

%

04181573

04181582

04181583

04181598

a, Angriiwud

04181599

* FnUntwal

walulafiaasnritutainsaluamis
(Technology of Carbohydrate in Food)
NIIATIFIAALNNEMITUG

(Advanced Food Quality Measurement)
AR INERT YR MNTINAYAS
{(Agro-industrial Product Development)
WA wstug

{(Advanced Food Microbiology)
arlanafannemswasmIvssifiuands
(Food Safety and Risk Assessment)
nlwiniams

(Food Allergy}
ngmanimIenTReLATIIMS

{(Food Science for Nutrition)
wiAlulagavaudn

(Fermented Food Technology)
aiineuasTueiitnuasnalindainaiuien
{(Physiology and Biochemistry of Postharvest
Fruit and Vegetables) .
Uyt

(Speciat Probtems)

Inendiwus

(Thesis)
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EptY 4}
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04181525 watuladnsatnsiuge 3(3-0-6)
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3.1.4 Aasuigsgian

04181511"

04181521

04181522

melaneiiasUsegndldndusalugnamnisseis 3(2-3-6)
(Analysis and Application of Flavor in Food Industry)

manssheths waliansade msiensilaaldiedodds Uiiseminaiid
nausaluingRuannsuassimdnusiommessriemisspluaniuimn masvendld
nausalugramnssuems

Sample preparation, extraction techniques, instrumental analysis, flavor
chemical reactions in raw materials and food products during processing and

storage, application of flavor in food industry.

walulagnsuuszulusiu 3(3-0-6)
(Protein ProcessingTechnology)

- L' A L7 -y ar ar
Aln A wazautRvealusiu mands msadauasnsuenlustiuanie dniuas

a A - = as v
_ w3 mwdmsdiugunvuasmafends nisdaudsuasnisUssgndduanaingsy

msudsplans maasulusiulundasusiams
Type, function and properties of proteins; production, extraction and
separation of proteins from plant, animal and microorganisms, assessment of

quality and deterioration, modification and - application in food processing

-industry, supplementation of protein in food products.

waluladvesludunazniu 3(3-0-6)
(Fat and Oil Technology)
Pt » :’ A, a g <t & ) '
gia lasadn wihiuazandfvedteiutasdiuluems  msatauasnisyits
ugvisredtufunasiniuemitsuardnd uumvasuuwanihilugaamnssuemis
2w - = o v o=
maspd nsinving Msd@emdsuaznsrruquauA T MItiulRnumwiuitas

nausausINdafmMInR T uLazmsanuUastasiy
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04181523"

0418524*

Types, structures, functions and properties. of fat and oil in foods, extraction
and refinery of fat and oil from plants and animal, roles of fat and oit in food
industry, processing, storage, deterioration and quality control, cotor and ftavor

improvement of plant oit products and medification of fats.

matuladvevnsaaassiueIms 3(3-0-6)
(T echnology of Cotloids in Foods})

anavng anld  waslandhwetsassun  nsSuunsYULATATREAtUIE NS
sULUUlasAIARYRRRaRRsAlua Tedviilinaraiafiusawuasneanand ms
Ussdluatiosmwrasnoaanyd nTalAnw

Definition, properties and structures of colloids, classification of colloidal
systems. in foods, formation and stability of food colloids, factors affecting

cottoidal stability, cotloidal stabitization evaluation, case study.

ulwitugramnIsueIms 3(3-0-6)
(Enzyme in Food Industry)

Taseadne Ussam uazsaunasanivaaeaulal unumuazarmddyveaeutsily

: v o oW 4 4
gmamnssiemys maUsegnaldieulellugaaunssuems ndafusiun lnTesduues

vmall wussudnuaswaldl wdadusisuney uihuaztene dedad wisgunindun

Uszae msdaudsiusiiu sdaduaituiuneniniu msndasutanflugnamnssuewns . .

Structures, types-and kinetics of enzymes, rotes and importance of enzymes

' 1nfood industry, applications of enzyme in food industry, dairy product, bevérég_es"-'

ang fruit juices, végetable-énd fruit processing, bakery product, starch and -suga;r-,. o

. meat, ﬁéﬁné..‘prodt_ict‘.brgcessing, protein modification, fat and oil prodticps,-

' ﬁ:rodudio.n of eniyme in food industry.

* Synliatwi
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04181525*

04181526"

04181541*

walladimsamsiuge 3(3-0-6)
{Advanced Food Technology)
nssmun’usuﬂsgﬂaw'ﬁ%’uq;a Laflemnsiugs yadvinmamstuge iededle -
Anneionnsiug wazarufminasmadalmiveimsidemeduneluladnng
MY WAENINATIEE
Advanced food processing, advanced food chemistry, advanced food
microbiology, advanced food instrumentation and advances and new techniques

of food technology research and analysis.

welulagvasenslulawnsslusns 3(3-0-6)
{Technology of Carbohydrate in Food)
iia lassadn drlseneu awld wazufjisawiivasnitulamsaluams nsdn
wsadlulawmsnuaznisitase wdamamaluladaflulawsadhialslutagiu
Types, structures, compositions, properties and chemical reactions c.)f
carbohydrate in foods, modification of carbohydrates and analysis, current topics

in carbohydrate technology. -

MINTIRIAAUNNE NIV ' 3(2-3-6)
(Advanced Food Quality Measurement)
Y A4 oA Y as . ;- =
'Vlﬁﬂﬂ']'iLLﬁ%Lﬁ‘iENiJEl-‘t]uﬁ“&'{Uﬂ’ﬁﬂ3’31]1@?]{11!1’]1“{01%’13%'106]‘11.&}?}11- YA L&Y

Ussamanda msuszandldismsnsaingunime s,

Advanced principles and instruments for food qﬁa[ity' measurement in

.'chemical, physical and sensory; application of food -é;.L]al'i'ty-‘r'rieasurement.

* Jgulalw
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0418155t™

04181561

04181571

MIRRIRERILTIRRIMNTINEAT 33-0-6Y
(Agro-industriat Product Developrnent}

ANNIS uaznsTUIIMSUMIRAIRARTLT N15T38naa naiinssuuazany
v Yoo e Y o 3 g e & g ‘¢
saan v using metdnailauasaiiftugsnishdsunsudniep myhansiuas
wlanatoya

Principte and process of product development, marketing research, behavior and

consumer survey, applications. of advanced techniques and statistic by statistical package

program, data anatysis and interpretation.

e msiigs 3(2-3-6)
(Advanced Food Microbiology)

WeBAN T uasAuTULSITasTAuvaneliAnlsalues  wadunaiiuuas
wad? inrnnana3en “J%msﬁﬁuaﬁﬂlumimﬂmLLasmsﬁmur}qﬁuw‘%édﬂéﬂ dlaen
#ifors Fadui Aduelwsy Tuowns *}%'msmumlqﬁuw‘%éﬁaﬁﬁuasﬂﬁuﬁ vl
awmsnhide taymildsdestusduidluemswmeussan Weded mmi;ylsta fin
waznabl ndndneiun Send 9 WUV uasamIuinaas -

Pathogenesis and viclence of foodborne microbial agents, injured c;elts and
stress cell, modern methods for detection and characterization of pathogens;
ELISA, PCR, biosensor, DNA probe. Methods to control food pathogens and
spoilage microorganisms; microbial problem for different type of foods meat, sea .

food, fruit and veeetables, dairy products, cereals, dehydratt_ad foods and

fermented foods.

at = A
aAnulaenasn e msiasmMsussliuAInEes 3(3-0-6) .
(Food Safety and Risk Assessment)
o At s = L o A L
ANHAPYINATIUVABANIDINIT FEVUNITFUATITNBUATIE. LasININGANRDS

< o o -
AaE msempsiulan AN IHLTINe IR ANTUN WIaTYINgT seiYssnayvaIms
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04181572

04181573

o . d ar -] o =
NATsvianded NMseanUY WAl a5 auuudiast tasthnseuaumsussitivan

= =l e L [ =] <
dgamnagaiiinerliussgndld mnulasaduveemismedn uasmauinsaimis

MITARLUAINUFNTTY BaANTTENIUTEINARIUAIINLABA ABTD98IUNT LA
walula@msdamsarudasnduems

Importance of food safety, hazard analysis and critical control points system,
microbial risk assessment, components of risk analysis, design, development,
modeling and implementation of microbiological- risk-assessment, safety of food
retail and service, genetically modified food, international food safety association

and food safety management technology.

DA MS 3(3-0-6)

(Food Allergy)

[ i ar
1

avAUsEneuTTEUUAdduiY nalnasnevausiifuniu n1snevausives

1 ar ] a

fruiussatsnagluituemns viavesarinegiiuntuemis san1sgiuweins

A

ey

L w 1

”aﬁ'mumﬁ'L?’mwaqnuawsnanﬁuﬂumm's Fnsmsnliansiarsisgiuilusmis

Components of immune system, the mechanisms of immune response,
immune response against food allergen, types.of allergen in food, symptom of
food allergy, regulation for allergen in food, nllet'hods for the detection of allergen

in food.

A P - '
IngwaainmsmiielaruinTs o - 3(3-0-6)

(Food Science for Nutrition) _ e B
nanssuranIWsgURBaIA M RInTINTTBmBRSuste s wunedTu

voam$lulsiasa Tusiu tosfu Sanilu indeus U wasdidnbivtad fnudeents

sse AT UUmMRsasa T sHan et Tmmnﬁﬁ'f.mﬁsias‘zmmq
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04181582

04181583

Food processing effects on nutritive value in food products, metabolisms of
carbohydrates, proteins, lipids, vitamins, minerals, water and etectrolyte; nutrient
and energy requirement; nutrient role on nutrition status; nutrition across the life

cycle; nutritional assessment; nutrigenomics.

wrlutadarmswiin 3(3-0-6)

(Fermented Food Technology}
wwiduasunumiddnlugramnssemnsminasanumueddutesqfiunid
wardrdwasemsivasulamimenmuaiasivasennsseinnmtn  nalulad
MIERNTTUIUMINBIAMATIUMIATUANAMM MaAuauauanawln Todadu

wazpgwIelAsdasiunAndasiamsulinass

Microorganisms and their important role in fermented food industry,
metabolism of microorganisms and their impacts on physical and chemical
changes. of food during ferhentatim, production technology, industrial process,
quality control, fefmented food preservation, regulations and law concerning

fermented food products.

divmeuaznalidinuastalimdsmaiiudio 3(3-0-6)
(Physiology and-Bicchemistry of Postharvest Fruit and Vegetablesy
Tasaauardnvasaneread simoednuassabizaimsaiuiesn ms
L}J‘éi&uuﬂamazﬂqﬂﬁﬁmﬂﬂﬁwwa‘%s"‘mﬂ'z nalnyeduefiAndatunsanuasnnsidey
(g L'/]F}I‘UfﬁEléfﬁ‘ﬂﬂﬂ'l_?ij‘l']‘uF']llf'l'l‘iL'Ll?i'U‘duﬂa&wwﬁ%ﬁ‘ﬂmLLﬁ:‘,‘%“}Lﬂﬁwé’\}m‘iLﬁ‘L}LﬁE-.I‘}‘U’EN
Anuasnatil: S
S‘cru&ﬁre--and__ physiological characteristic of postharvest fruit and
vegeta'bles: Physiolc;éica{ changes and physiological disorder. Biochemical
mechanism of fruit ripening and senescence. Technologies used to controt

physiological and biochemicat changes.in postharvest fruit and vegetables.
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04181591

04181597

04181598

suilauididenmanatulaimsaims 3(3-0-6)
(Research Methods in Food Technology)

at

winnsuazsuilovizidomamalulagmsenmns mﬁv.ﬂ'mﬁﬁmmﬁaﬁ't-wum
thde iAfemsnumdeyatensnaumsidinmsimundeduasinadia s
s mswdana warmsinsainaniidenmsiainreeitensinaustunts
Usstunaznmsanu
Principles and research methods in food technology, problem ar;alysis for
research topic identification, data collection for research planning, identification

of samples and techniques. Analysis, interpretation and discussion of research

result; report writing for presentation and publication.

dusn 1
(Seminar)
a = o v ey ay ¢ i
mainausiazaduTsidenuiaulanidivemansuazimaluladnisews Tu
seaulsgain
Presentation and- discussion on current interesting topics in food science and

technology at the master’s degree level.

ﬂry,mﬁmv 1-3

" (Special Problems)

04181599

=g i 1 = LY = = =l I
nsAnsAuaManaluladnise s tussdvdSantn wazSouSsadowdu

gt us|

Study and research in food-technology at the master’s degree level and

*compile into & written report.

WMeinug 1-36
{Thesis)

RelussiuBaainuazisouSsadouidvineriingg

Research at the master’s degree level and compile into a thesis.
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Food processing effects on nutritive value in food products, metabolisms of carbohydrates, proteins, lipids,
vitamins, minerals, water and electrolyte; nutrient and energy requirement; nutrient role on nutrition status;
nutrition across the life cycle; nutritional assessment; nutrigenomics.
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{(Antidesrna thwaitesianum Mull. Arg.) juice and concentrate. MATEC Web of
Conferences. 62 (02006); 1-4,
Phattayakorn, K., P. Pajanyor, S. Wongtecha, A. Prommakool and W. Saveboworn. 2016.
Effect of germination on total phenolic content and antioxidant properties of
‘Hang’ rice. Int. Food Res. J. 23 (1) 406-409.

Savedboworn, W., R. Charoen and K. Phattayakorn. 2014. Growth and survival rates of
Lactobaciitus plantorum in Thai cereal cultivars. KMUTNB int J Appl Sci Technol.
7: 49-61.
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Tayuan, C., N, Ruksagul and R. Sriputhong. 2016. Effect of germinated Hang rice on growth
and viabitity of prob{o’-tic Lactobacillus during refrigerated storage.
Int. Food Res. J. 23 (2): 889-893.
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Jirapakkut, W., P. Tinchan and S. Chaiseri. 2013. Effect of drying temperature on key
odourants in kaffir lime (Citrus hystrix D.C., Rutaceae) leaves. Int. J. Food Sci.
Technol. 48 (1): 143-149.

Tan, H.S.G., ARH. Fischer, P. Tinchan, M. Stieger, L.P.A. Steenbekkers and H.C.M. van Trijp.
2015. Insects as food: Exploring cultural exposure and individual experience as

determinants of acceptance. Food Qual. Prefer. 42: 78-89.
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Phattayakorn, K., P. Pajanyor, S. Wongtecha, A. Prommakool and W. Saveboworn. 2016.
Effect of germination on total phenolic cont_eht and .antioxidant properties of ‘Hang’
rice. Int. Food Res. J. 23 (1): 806-409. - = -
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AnuskhusswInAuineLUULELEL. winuas 43.(1) (Ruas) 851-856.
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20 (2) 118-130.

enfiaas Avduing, g8 fiudnd Lasyrfias nalde. 2558, navswnmpiilumavihuisionunmw
YHAMTIRN. 2. NG, 1. 3 (43): 459-468.

Kirtil, E., M.H. Oztop, A. Sirijariyawat, P. Neamchuachit, D.M. Barrett and M.J. McCarthy.

2014. Effect of pectin methyl esterase (PME) and CaCl, infusion on the cell integrity

of fresh-cut and frozen-thawed mangoes: An NMR Relaxometry Study. Food Res. Int.
66: 409-416.
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Murray, G.L., IM. Lo, D.M. Bulach, A. Srikram, T. Seemann, N.S. Quinsey, R.W. Sermswan,

A, Allen and B. Adler. 2013. Evaluation of 238 antigens of Leptospira borgpetersenii
borgpetersenii serovar Hardjo for protection against kidney colonization.
Vaccine 31 (3% 495-499. _

Marcsisin RA,, T. Bartpho, D:M. Bulach, A. Srikram, RW. Sermswan, B. Adler and G.L. Murray.
2013. Use of a high-throughput screen to identify Leptospira mutants unable to
colonize the carrier host or cause disease in the acute model of infection.

J. Med. Microbiol. 62 (10); 1601-1608, |

Zhang K, G.L. Murray, T. Seemann, A. Srikram, T. Bartpho, RW. Se;mswan, B. Adler and |
D.E. Hoke. 2013. Leptospiral LruA is required for virulence and modulateds an
interaction withr mammalian apolipoprotein Al Infect. Immun. 81 (10X 38'}'2-3879.
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Chancharoonpong, C., J. Muanenak, K Wong-Kaso, S. Woharn, K. Srinukul and P. Pasom.
2014. Heat resistance of Salmonella spb. isolated from pork and pork products in
Sakhon Nakon city area, Thailand, pp. 27-32. In Proceedings of the International
Conference on Food Security and Production. 3-5 November 2014, National

Pingtung University of Science and Technology, Pingtung, Taiwan.
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Thanyasiriwat, T., S. Sraphet, S. Whankaew, O. Boonseng, J. Bao, D.A. Lightfoot,
S. Tangphatsornruang and K. Triwitayakorn. 2014. Quantitative trait loci and candidate

genes associated with starch pasting viscosity characteristics in cassava (Monihot

esculenta Crantz). Plant Biology 16: 197-207.
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Promyou, S. and S. Supapvanich. 2014. Effect of surface coating on alleviating chilling injury
and physico-chemical changes in jujube fruit. Acta Hortic. 1024: 347-353.

Promyou, S. and S. Ketsa. 2014, Cultivar difference in sensitivity to chilling injury of

Anthurium flowers (Anthurium andraeanum?} during low temperature storage.
Acta Hortic. 1025: 179-185.

Promyou, S., S. Ketsa and W.G. van Doorn. 2014. Pollinia-borne chemicals that induce early
postpollination effects in Dendrobium flowers move rapidly into agar blocks and
include ACC and compounds with auxin activity. Postharvest Biol. Tec. -
171: 1782-1786.

Promyou, S. and S. Supapvanich. 2016. Physicochemical changes in ‘Kaew Kamin’ mango fruit
itluminated with UVC during storage. J. Agr. Sci. Tech. 18: 145-154,

Promyou, S. and S. Supapvanich. 2016. Effect of salicylic acid immersion on physicochemical
quality of Thai papaya fruit ‘Kaek Dam’ during storage. Acta Hortic.

1111 105-112.
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WAT¥83% (Course Outliney
1. Definition, properties and structure of colloids,
classification of colloidal systems in foods
- Definition, properties and structure of colloids
- Classification of colloidal systems in foods
2. Formation and stability of food colloids
- Formation and stability of colloids
- Formation and stability of food foam
- Formation and stability of food emulsion
- Formation and stability of food gel
3. Factors affecting colloidal stability
- Influences of processing on structure, rheology,
texture retationships for colloidal food systems
- Inftuences of biopolymer interaction on structure,
rheology, texture of colloidal food systems
4. imaging colloidal systems in foods
5. Case study
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1. Introduction 3
2. Advanced food processing
- Glass transition in foods 6
- Food composition changes during processing 3
- Food structure changes during processing 3
3. Advanced food chemistry
- Chemical composition in food products 3
- An approach toward novel functional polysaccharide materials 3
a. Advanced food microbiology
- Risk based analysis in food safety evaluation 6
5. Advanced food instrumentation 6
6. Current issue 6
T. Project assignment and presentation 3
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1laseseden (Course Outline)

1.
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Introduction
Classification, structure of carbohydratein food
Properties and reactions in carbohydratein food
Monosaccharides, oligosaccharides, polysaccharides
Starch
Cellulosics and hemicelluloses
Guar and locust bean gums
Xanthan and carrageenan
Alginates and pectins
Modification of carbohydrates and analysis
Current topics in carbohydrate technology
Project assignment and presentation
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EntAsaTEinn (Course outling)

. anudiAglum stk dndnsignaivnssuinersuasnsiionmann
. MIRUREAS N AR YINTSULNENAS

- MSWANRAR

- msanwrulUle (Feasibility Studies)
- MyNLLardTIINaNn

- mydisaguilnalaedsnisdananim

. afftugeluauinuaGe el

- mlulunauaznisysegnald

- Quality Function Deployment (QFD) Ltaaﬁmiﬂﬁanﬂif

- MFIATERHUAWAIMUYBY (Preference mapping) wasnmsussgnaly
- MRS wsRUsEnauIau (Conjoint Analysis) uagnisUssenmly

- msirsizutleds (Factor Analysis) uagnisussandly
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) Teinwitng. Inamanimsomraielnsuns
o wWtaseswin (Course Outline) - Srndlususseny
’ 1. ansenurBIM RS fUReRuAm Mt TTBIERATIB VNS 6
2. WuvedaTuyesaisoms
- mstuteiase 1.5
- sy 1.5
- lsiu 1.5
- el _ 1.5
- \ndous 1.5
- thuavdidnlnslad .15
3. AYINABIMSATSEIMNTUAT NN 6
4. ynunmuasaTsomsRen el 6
) 5. lamnmstunsaediaeng
’ - Tngumsavsuin 1.5
- Tngunmsdmivieging 1.5
‘ - Ingunasdmiuggeeny 15
. - Tnunnsdwiundesvoviansss Thunyns 1.5
6. msdsuiiuanmslnyuims
. - wanmsusafiumalagunms 3
- metedosfiodmiusadiunnslasuinis 3
7. \nguRugenans o
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