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Insnanansuazmaluladnisenn ey 1(1-0-2)
(Introduction to Food Science and Technology)
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Food quality factors. Food spoilage and principles of food

preservations. Various types of food products.

FouaRenung 3(2-3-4)
(Food Biochemistry)
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Chemical composition of foods. Physico-chemical and functional
properties of food components. Chemical and biochemical changes of

food during processing and storage. Properties of food additives.
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(Food Processing)
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Principles and equipments in food processing, thermal processing,
low temperature preservations, food dehydration and concentration.

Hurdle technology.
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(Laboratory in Food Processing)
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Laboratory for Food Processing.
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(Fundamental of Food Engineering)
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Engineering units and dimension. Mass and energy balances. Heat,

mass and momentum transfer. Mechanical and physical properties of food

materials.
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(Laboratory for Fundamental of Food Engineering)
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Laboratory for Fundamental of Food Engineering.

UaNNNIIATEYRIMNTANALTANNT 1(0-3-2)
(Laboratory in Principles of Food Analysis)
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Laboratory for Principles of Food Analysis.

NIMIFIUDIUNTUAZATEITITH 2(2-0-4)

(Food Standard and Ethics)
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Food standard establishment, national and international food
standard, law and regulation; law of food labeling, food standard

organization, food scientist ethics.
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(Food Microbiology)
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Classification of important microorganisms to food, factors affecting
growth and changes of microorganisms in food, food poisoning
microorganisms, microbiological food standards.
AATINANA DD 2(2-0-4)
(Food Product Microbiology)
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ﬂ’mii']LEELmzmuﬁﬂu@mmwmmmm? WARSnUTEedns It a1mng
Nz Bnuazkald SiyTis wn Lﬁ?ﬁlmﬁm AuNINIEilag LL@:L@?I‘@\‘ILVM 19
lasfiunIsin LaﬂLmzmiﬂmﬁfammf«gﬁuﬁfﬂumﬁmﬁmsm“mmi Nl
UszTamiannqaursd lun1suanan s NsNaaANIALARRN NIATFIN
LL@@ﬂ@ﬂ@ﬁLL@tﬁ’]'ﬁM@’mﬁ

Spoilage and quality deterioration of food, meat products, egg, sea
foods, fruits and vegetables, cereals, milk, beverage, canned foods, and
spices. Preventing spoilage and contamination of microorganisms in food
products. Utilization of microorganisms to produce fermented foods.
Production of lactic acid, citric acid, alcohol and vinegar.
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(Laboratory in Food Product Microbiology)
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Laboratory for Food Product Microbiology.
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(Food Contaminants in Food Chain and Inspection)
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Laws related to food contaminants, cause of contamination in food
chain, types and hazardous of contaminants, analysis of contaminants.

Case study.
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Food Processing for Safety and Nutrition
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Statistic for prediction. Techniques of postharvest on food safety and
nutrition value. Technique of processing on food safety and nutrition value.

Effect of storage on food safety and nutrition value. Field trip required.
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(Food Formulation)
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Consumer psychology and food formulation concepts. Computer
program for food formulation. Acceptance testing of consumer. Food
formulation for various populations, infant, school-age child, elder, athlete

and mal-nutrition.
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(Food Supply Chain Management)
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Risk analysis in food chain. Food processing management and
control. Traceability of food product processing; raw materials,

processing, product storage, transportation and distribution. Case study.
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Quality Assurance System in Food Industry
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International food standard and food law, good agricultural
practice(GAP), CODEX standard, the British retail consortium standard,
food standard of Australia and New Zealand, HALAL standard. Quality

control and quality assurance, 1ISO 22000, ISO 9000, ISO 17025.
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(Principles of Nutrition Assessment)
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Principle assessments of nutritional status, energy and nutrient
requirements, nutrient assessments, food preparation according to dietary

requirement balance. Case study.
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(Functional Foods and Nutraceuticals)
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Definition and effect of functional foods and nutraceuticals on health,
polysaccharides, peptides, polyunsaturated fatty acids, antioxidants,
natural products. Active components in products. Development and

marketing. Regulations and quality control. Current issues.
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(Food Safety Management for Mass Consumer)
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Importance and principle of food safety management for mass
consumer. Food safety management. Planning of food service for mass

consumer.
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(Selected Topics in Food Safety and Nutrition)
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Selected topic in food safety and nutrition at the bachelor’'s degree

level. Topics are subject to be changed each semester.
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(Seminar)
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Presentation and discussion on current interested topics in food

safety and nutrition at the bachelor’'s degree level.
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(Special Problems)
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(Research Techniques)
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Techniques in experimental research, proposal writing, experimental

design, data collection and interpretation; development of an independent

research paper in food safety and nutrition.
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(Cooperative Education Preparation)
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Principles, concepts and processes of cooperative education.
Related rules and regulation. Basic knowledge and techniques in job
application. Basic knowledge and techniques in working. Communication
and human relations. Personality development. Quality management

system in workplace. Presentation technique. Report writing.
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(Cooperative Education)
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On the job training as temporary employee according to the

assigned project including report writing and presentation.



