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04152111*

04152221*

04152222*

AuUannnse v skaslnYuINIsIl ey 1(1-0-2)

(Fundamental of Food Safetyand Nutrition)

AudAguazanunsaitagiuvesnulasafuemisuazinauinis

duUsenouveI9Iung n'atwi%’mmﬂigﬂmmi NERAUNDINIT LATUINTS

2IMIharNTIINTANUAIRNEBIVNS
The importance and current issue of food safety and nutritior
ingredients, food processing, food products, food nutrition, andfood

management.

?

food

safety

WugumeIniemansuagaisive, 2(2-0-8)

(Basic Anatomy and Physiology)

w = s - - 5 v o
AU INMEINAMERTLazaSTIe ey ed Tassadsuasniini

1995rUUlATIT A SEUUNAILTED STULUSEAW sTuuMaLiumiele

Iaiewdon syuutuielaans ssuumaiuowns wazssuusianlsvie

IEUU

Basic knowledge of human anatomy and physiology; structure and

functional of musculoskelatal system, nervous system respiratory system,

circulation system, urinary system, gastrointestinal system,andendocrine

system,

lnwunshuiginsdin 2
(Nutrition through the Life Cycle)

nMsdsuudamisinnmeuarinlaluudazdimesiginsdintladudsssde

Ej‘um'wmmﬁaamiaﬁawnﬁLLa:wﬁmwmﬂwmﬂm&ia:mjwqiﬂ’fmﬁr
Torlvgy w@wﬁ%m‘sﬁw@ﬂﬁuwmsLLaz@’qqu N1SAUIUANAIN LAY
lngldgudayansAdseneuresonns

Physiological and psychological changes in various stages of tt
cycle; health risk factors; nutritional and energy requirements for in
childhood, adolescence, adulthood, pregnancy lactation,

elderly;nutritional calculation by food composition database.
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04152311*

04152321*

04152322*

nannsuaziaselielunsinsgienyng 2

Principle and Instrumental Analysis in Food

(2-0-4)

J (=1 ‘ﬂl =] - o« =1 @ [}
nanm oy 35m3 uaziaseaislun1siAsesionng nMswseusesna 13

WATILIAYTENBUDWNS wANNTIewssaalnsalatlasunlnng il

a d - o a B - & @ oo o =
adnnsliadda wiasiamslnanlsduasiedesinsuivnmsiutanatanisld

LATBANBIATIENA 9

Principles, methodology and instrument of food analysis, sampl

v

[i+]

preparing, proximate analysis, principles of spectroscopy, chromatography,

electrophoresis, polarimeter and refractometer and instrumental analysis

techniques.

nsvszdiulnruinisluguey 3
(Nutritional Assessment in Community)

Fuidoudvunineu: 04152222

3-0-6)

anunsalnzlavuinslugueulygmauamiiaanauliaugaves

dsemnsnsUszdiunnglasuinsmematinnsIndaaiuuessenie aAn
ANTILAIINIINTINTINENIAATN NMTUSTEILUNSUSTAAB SISl au

Miasesdlodwiuusvidiunmslnruinisnisduinuazyssitiue1mi s

FlPRE
a¥nN13
Toaly

eI suaniUisuvesinegrudeyasdusznouresenis waglusunsu

ABNNALMBSNITWALYNIET AT n15veUssrnslugnsunslilasufne

ASMANEA

Nutritional = situations in communities; health problems due to

nutrients imbalance;  technigques for  nutritional  assess
anthropometric, biochemical, clinical,and dietary assessments; too
their applications for nutritional assessment:; dietary calculation
evaluation by Thai food exchange list,food compg
database,andcomputer program; nutritional improvement of popula

communities; nutrition education; case study.

Tnauthdanaznisidsiusnen 3
(Nutritional Therapy and Counseling)
Jyiideadewaniew: 04152221
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04152331*

04152332

ﬂ??ﬂiitﬁﬂdﬁﬂﬂENE]’M’I'ST%JT'NWFJ’IU’IE! lnsudrdadmiuguanlse
Tsauvny lseilanaziraanidan AMURAUNRYDISZUUMIUALDIMIS 15
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as = .:;’ as = - e o as o w as
Tsnmwdulaings Tealnigess lanuidlsning lnruinisdmividaenidn
nMsemsmavasadensuazmsanslvienvng nslimuinewmelasuing
nanInivemnuinisdoalsuagnisuiuildsungingsy a3esssulunisin

AMUINW

Basic knowledge of hospital diet, nutritional therapy for patients

with obesity, diabetes mellitus, cardiovascular disease, gastrointestinal

tract disorder, liver disease, hypertension, chronic kidney disease, cancer,

gout, nutrition for surgical patients, parenteral and enteral nutrition,

nutritional  counseling, principle of  psychology, theories
communication and behavioral modification, ethics in counseling.

of

ANTNYIITNVIALUDINS 2(2-0-4)

(Natural Toxins in Food)
Aduiiwiiiosninnisuilanemisainiisuardnifilarsiveguan

A

5357 wAnFusinniednifiinersumleu arsreniunlufivuazdng na

vosaTyRBTEyanIiugnIsy Ussiiutaglu

Toxicity caused by plants and animal containing toxin naturally, meat

products contaminated with parasite, allergen in plants and animal,

effect of toxicants on genetic information, current issues.

asfiwluoImsarMsiAgeit 3 (2-
(Food Toxicants and Analysis)

dunsewarAMulunivresasivluems a1siuangadin arsie
NnFwIRGeN @sisIInmswlIlems msalivudeuluams arsne

aiwnluamns FBnsuaziasedienltlun1snsvinszarsiivlueivis
Hazards and toxicity of toxicants in food, microorganisms tc

3-6)

Xin,

environmental toxin, toxin from food processing, chemical contamination

in food, allergen in food, methods and tools for analysis of toxicant
food.
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'04152341**

04152421*

04152431*

A139ANTVIYgUNIUEIMS 2(2-0-4)

(Food Supply Chain Management)

Myl udsluhildems msdanisuasnismuaunssuaum: wusgu

913 M3ATIvABUaUNAUTEINTTUIUNILUTFUNER T s D IMnS

NEUIUNTUUTY MANUShRANSUI Msvudawasmssasvuig nse AN

Risk analysis in food chain. Food processing management and

control.  Traceability of food product processing; raw mat

erials,

processing, product storage, transportation and distribution. Case stu dy.

omsieaunmwastnvuLn it 2l
(Functional Foods and Nutraceuticals)

fouazuavesomsiieguamuazlavulndysusidoavnn woduis

1

2-0-4)

a1l

willved LulfuliiBusiamaneshumia ansdueyuadasy wanfasionnsssueii

aseenanslunandmel MsWaLIKaZNIIRAN dofimuaLaznIIAIUALA
Useiiiutlagiu

Definition and effect of functional foods and nutraceuticalson F

AN

ealth,

polysaccharides, peptides, polyunsaturated fatty acids, antioxidants,

natural products. Active components in products. Development and

marketing. Regulations and quality control. Current issues.

A a o K
wmmmwmmmmaﬂm;mmwuwugm 2(2-0-4)

(Basics of Food and Nutritional Toxicology)

WANNITNIINEINGT NIYATY N19NTTAILFHILALNNTTUBDNUDIAISTiY

Mawdsuulasansivludsiiddo nsnenanewuguaznisdegnisu nsne

<
L34

2IMsAvNzse NMsUssiliuanulasndsvesasieinuaims ANMUUaanNLYDg

M IiawUaniugnITY

Principle of toxicology, absorption, distribution and excreti
toxicants, biotransformation of toxicants, mutagenesis and teratoge
carcinogenesis, diet and cancer, safety evaluation of food chen

safety of genetically modified food
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04152441*

04152451**

04152496

N1IIANITAN ulaennsosluan TUUINTDIMIS

L3]

(Food Safety Management in Food Service Organization)

(3-0-6)

AvmERnreImsinnisaulasniuamsluanuuiansetms TEUVHIATHIY

AuANYAERA BT UAaILUSN 139 UENASTRNISaIMAsTuan Y

UINI59M5 MANN3IANNIANNUaAREe S luanLUSNNTIYS NMSAI9MAL

NM5IANSOMISIUANINUINITOMNG NIRANEINITSANTIAI L Uaans B8 S

Important of food safety management for food service organizatior
safety standard for food service oreanization, principle of

management for food service organization, principle of food

food
food

safety

management for food service organization, planning of food management

for food service organization, case study of food safety management.

fmﬁ’ﬁumqmmmﬁ 3(2-3-6)

(Food Formulation)

InneduilaauasuuiAnlunsimuignsemns Tusunsunauin

fosluy

MImgRTeIMIMMRaBUNsuaNTuTeuilng msfauIgnsamsdmsy

Ussynsusiazngu msn windeldeu daeeny dninuaziinngymlnsunms

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.

Sesanzmsmsiasadouasinguins
(Selected Topics in Food Safety and Nutrition)
L%"aaLamzwieawﬁﬂaaﬂﬁaLLasT,mmms'!,uﬁzﬁ'w%r:ycgm‘*}
wasulUwsaznanisane
Selected topic in food safety and nutrition at the bachelor’s a

level. Topics are subject to be changed each semester.

* sreitnlvl
* 1edyiulye
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04152497**

04152498**

04152499

FvuinsAviAanemaly

04152201

Auun

(Seminar)

i
| |

nsdauakasnITefUITeIdenutaulavisemislasn NBwaY

LasunmslussiuuSages
Presentation and discussion on current interested topics in

safety and nutrition at the bachelor’s degree level.

UgyviLay
(Special Problems)
nsAunimemsUasadonatlnvuinisseiuUsyyniuasiie

=4 =
LweuusIe9u
Study on food safety and nutrition at the bachelor’s degree

and compile into a written report.

WAtANISIvY 3

(Research Techniques)

food

1-3

Ub584

level

1-6-5)

wAlAN1TIUITEEImMea0s N1SITeuTBlEUlATING NISITMRLNS

NAADI msnﬁm’fea&a N3IATIZUUATUTTUIANE NITTIIUNEIIUNNTI S

NP M suaannuua Siﬂ‘iju']ﬂ’ﬁ

Technigues in experimental research, proposal writing, experimental

design, data collection and interpretation: development ¢

independent research paper in food safety and nutrition.

Lavwnsiieguanw 3
(Nutrition for Health)
a3AUsznauNsligunwd auduiudszuinddaruinisuasa
M3 5 vy Msdesuazmiagedueing msvuileulusimisusesad
Uszliunnaslavuimsimenuies winnmadenuilaremsifiedaadug
ﬂi ot 3 AJ 2o s
Waldesdunisiinlsn nsruyauamuazguadUie n1sdasienise

3 a = @ =i = o =
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Component of being healthy. Relationship between nutriti
health.The 5 food-groups.Food digestion and absorption.Contamina
daily food.Self assessment for nutritional status.Principles of
selection for consumption to promote good health; and to ¢
disease. Rehabilitation and patient care. Menu arrangement. (

situation of food for health. Field trip required.

3.1.5.2 feduwseinau q Whildsdainvemanans (mude 1) ivsinglu

JCERGERR
01052221

01052342

nmsdaniswaznamisningdulugeaivnssuetms 1
(Food Raw Material Handling and Preparation in Food
Industry)
TogAu MsUjuindsmaifiuifeafivuardns Lﬁaﬁmﬁwamkazﬂmgﬂﬁgﬂ
mﬁfﬂm's"i’mqﬁ‘uLﬁamwﬁm’Luqmmwmsummi

Raw materials, postharvest of plant and animal for fresh mark

food processing, raw material handling for production in food indust

MINTIVIAUNNEIMTUAENTUsTTiuaensIiuYeI Mg 3
(Food Quality Measurement and Shelf Life Evaluation)
Ariidaadsuaniiou: 01052322

ANYLIANIEAMNINIBINENSUTID 1S duTRmnanieniwuas3Sn
37930 INsinsdEaNISluNINSITRRNANYBINAN SueioMIT N5
214NN
Quality characteristic of food products, physical properties and
measuring methods, criteria for selection of method in food p

quality measurement. Shelf-life evaluation.
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01052444

01052445

ﬂqiq%ﬂﬁUWaiﬁﬂﬁﬁuaﬂﬁﬂi z

(Food Plant Sanitation)

2(2-0-4)

MANFUIAIUIALlINIUIMIT UTTLANY8ISUASIBLALUNEINITORNRUY

wsesdlouazlsenulignavdnvay udnnisvieuazenauazeniiens

AIUAL

AMANTBIUY NMIMIUANLAY MIRdRITIA1U guanwuzvasyrainslylseeiy

DWNS guanuarveINsRua InvikazvuatingAvLAsRAn ue M IUR NI

VBINITUIIUALANTULUSTY nanUJUANAdmTuls99UM15 13

Wsunsuguiivia wardsufuiuasgiudiu gunduia

39015

Principles of food plant sanitation, hazard categories and sources,

hygienic design of equipment and plant, cleaning and sanit

ization

principles, water quality control, pest control and exclusion, personal

hygiene in food plant, hygienic handling of raw materials anc
products, hygienic packaging and package, good manufacturing pract
various kinds of food plants, Sanitation program managemen

sanitation standard operating procedure.

MIATEisuRTIsuaEIRIngaTifosmIuAY 2(2
(Hazard Analysis and Critical Control Points)

N15UTEAUANAINA 1UAIINUABAABYDIDINITAIBTEUUNITILE

dunsisuazanIingeiidesmvannmstlasiuwaznsannudssaindunsng

food
ice for

t and

-0-4)
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‘J ot 84 = - & as o
LLiJigUa'm*l‘smammﬂaaﬁﬂwmqnﬂm NITAUATIENDUATIE NISARUAYA

Ingeiideaniuny Indmuaings nImsaainn Uuinisudly nsm
msdaiudeya

Quality assurance of food safety by hazard analysis critical contro
system, prevention and risk reduction from hazards in food process
consumer safety, hazard analysis, identify critical control point,

limit, monitoring, corrective action, verification, record keeping.

JudaU

point
ng for

critical
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01402471

01419211

01419214

Fuaillnvunnis 3
(Nutritional Biochemistry)

AndifouSeunou: 01402313

WVIUBET MIURBINIT 11399 N3RREN NMIaLEL wagn1stusing
vosEnsamInan Imily wasussmiduiu mudesnslavuimsluam

WAy WagnsUsTYNANINIMITHATEN

(3-0-6)

ee

Metabolism, requirement, deficiency, absorption, transport and excretion

of major nutrients, vitamins and essential minerals: nut

itional

requirement under special conditions and applications in food and

medicine.

qatinewhly 3
(General Microbiology)
JuiideaSeuninou: 01424111
nanv9gatainen Yaunidutasiieg lassadravevad fugnasu n1sie
WUUBdTU MITanuIany n13UIEENEN1INISIAYAS 81M15 gRans
dauandou NSATUAVUALNITUHNE

Principles of microbiology, groups of microorganisms, cell stru

genetics, growth and metabolism, classification, applications in agric

food, industry, environment, public health and medical approach.

= e ﬂ? o g
RVIINYINUFIUNAUL URNS
(Laboratory in Fundamental Microbiology)

JiideaFeuinou: 01419211 wiawdoudu uas 01424112

UjuAnsdmsu 01419211
Laboratory for 01419211

(3-0-6)

“tures,

Jlture,

1(0-3-2)
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01422413 ANMILATIZUATNITINUEUNITVIAGDS 3(3-0-6)
(Statistic Analytical and Experimental Designs)
JrifesSeusnney: 01422111
WENNTIUNUNITNAREY WNLWUUELRASS HNULUUFLUABnANY 8]
HHLLUUaRUALAIS unuwuutoulu doauyilunisiinsginanuuususny ms
wlastoya msvaneuuiivarsMuszney unuwuuaUdawass msilasies
AUWYTUTIUTIM
Principles of experimental designs, completely randomized design,
randomized complete block design, Latin square design, nested desien,
assumptions underlying the analysis of variance, transformation of data,

multifactor experiments, split-plot design, analysis of covariance.

04801212  FuadoIws
(Food Biochemistry) 3(2-3-6)
IriideaSeunnow:04821251

89AUIENBUNINLATYe99 1S ANTAMATN BN TNKAS T N T
aqﬁm:nau’iuam’]imiLﬁ?iauLLUammamﬁuas%amﬂmaammsﬁwiwﬂmmi
sUaziUsne audRvesansiiuusaonms

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.

04801221 NITVIWMSHUSFUDMS 3(3-0-6)

(Food Processing)

ué’ﬂmmasm‘%’;aqﬁamanssmumswagﬂa'nms NsEUIUNMILUIFUAIY

AN DU msn.ﬁumuamﬁqmugﬁe‘?n nMsviesazn s lidudy nsnaanany

WALANIOUILDINNS

Principles and equipment in food processing, thermal processing, low
temperature preservations, food dehydration and concentration. Hurdle

technology.
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04801222

04801314

04801341

04801361

NIzvIUMIHUITUamINAYURNT51(0-3-2)

(Laboratory in Food Processing)

Jfifeaseuniou: 04801221v3ai3eundonfiu
ufuAnmsdmivinnisuiumanliglemna

Laboratory for Food Processing.

WaNMIAATIID I SAAUS RN 1(

(Laboratory in Principles of Food Analysis)
Jiideaseunneu: 01052314u3a5eundauiy
UuRnsdmsudnvanmsiiasigiens

Laboratory for Principles of Food Analysis.

0-3-2)

mmgmmmmaxﬁaﬁ'ﬁu 2(2-0-4)

(Food Standard and Ethics)

N3YAAINIATZINYBIDMIT WINIFIUDIMNT N uiBuasTatafuYos

UseAlnouwazunnei nguineeanisuaniaaina s ssdnsiievestu

INIFIUDIMNT 238555UUNINGIAMIERTNNTOMNT
Food standard establishment, national and international
standard, law and regulation; law of food labeling, food sta

organization, food scientist ethics.

RTTINE10M53(2-3-6)
(Food Microbiology)
Jyiideadounnieu : 01419211 wax 01419214

nsdwundunidndianudrdgnisenns Yedeiiinasenisied

food
ndard

yuay

mMaasuuasgaunsgluemns sdunidnelsaemadiuiy 1nsgruensey

aunse
Classification of important microorganisms to food, factors aff
growth and changes of microorganisms in food, food poiIs

microorganisms, microbiological food standards.

ecting

oning
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04804123 Fvenitugu 4(3-3-8)
(Fundamental of Biology)
mieugueedeliiin siUsznoumaniivesdiitin wismuuay
NIPUIUNIWUBRAN MIFuuguaznItenesiugn U AN sLaY
ANEINMANEYIEEITIN UduiusveedadiTintudundoy
Unit of life, chemical composition of living thing, energy and metabolism,
reproduction and heredity, genetics, evolution and biodiversity, interaction

of life and environment.

04821111  indifiugtu 3(3-0-6)
(Fundamental of Chemistry)
svmouLazBlannIavluazaen suLSeaRn WusHiall UARSe ATl uita
YDAUMAE VBT aTazany qmwwamam‘lﬁaqﬁu JAUNAAANS
vl aunanll ansazaredidninslad uazmauens uleseu niauasiua
dunavedlesau il
Atoms and electrons in atoms, periodic system, chemical bonds, chemical
reactions, gas, liquid and solid, solution, fundamental thermodynamics,
chemical kinetics, chemical equilibriums, electrolytes and their ionization,

acids and bases, ionic equilibrium and electrochemistry.

04821112  tadiug AU RnTS

Y

0-3-2)

(Laboratory in Fundamental of Chemistry)

Jideaseuniew: 04821111 viai3oundouiy
UjtRnsdmsuinuaiiiug

Laboratory for Fundamental of Chemistry.

04821221 LelBUMIdgY 3(3-0-6)
(Fundamental Organic Chemistry)

= < = i e 3 as
wmé’famauwnau: 04821111 MIDLssUNITOUNU
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04821222

04821231

wqw{‘jmamﬂéuw'%‘éﬂ'ﬁﬁﬂuuﬂmmﬂwaaaﬁﬂﬁzﬂauﬁuﬁéﬂﬁﬁ%mmﬁ

waznalnvesjiseanilawnivesarseraunialalnsaisueuwoanauslad wels

wnAnlelasaisuau M3fimungnIlaTairesaIlszneuduniding’

1194

Winlnsaln® asdfuavufiisevesueanssosdines arsussnouiiuea woailes

=l a o v o€ a ¢ = [ =
ﬂI(ﬂu ATABDUNTY ?J'L‘JW‘USﬂ'iCﬂa‘UVISEJ BEUULLLaE ﬁ']'ﬁﬂ'ﬁé‘ﬁﬂ@UlUIﬁsL?}uall

mslulawnse nsmesdilu TusAuwasniniinasn

5 aNn

Theoretical 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, derivative of carboxylic acids, amines

and other nitrogen compounds, lipids, carbohydrates, amino

proteins and nucleic acids.

acids,

wildunIdiugunaufiinns 1(0-3-2)

(Laboratory in Fundamental Organic Chemistry)
AuiepaieuInnau: 04821221 WialSuunsouiiy
U uRnsdmivivieiidunidnugiu

Laboratory for Fundamental of organic Chemistry.

wanedimseidausunn 3
(Principles of Chemical Quantitative Analysis)
=3 n' W = 1 = v ar
IUVMADUTEUINNDUL: 04821111 UsaSeunsouiy

ninMsiAvRETINuNITIUTINdeya nswUsauarnIseus

ng3ITU

o el v s a4 A | a ¢ o e
wannsuazisnsldguninluaziaiaaiionugiusneglunsinsey Basunm

M3IAsIPMTUTUIRS Wedmdnuavannlosiwlaweg nismIonans
Wilduaransavaennsgiu Mswenaslag endendnnisauga

Fundamentals of quantitative analysis. Acquisition, manipu

b1t

ation,

interpretation and representation of experiment data. Principles and

usages of equipment used in quantitative analysis. Volumetric, gravi
and  spectrophotometric  methods  analysis. Preparation

standardization of solutions. Equilibrium-based separation methods.

metric

and
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04821251

04821252

04821341

04824141

L | =]
wanaILall 3
(Principles of Biochemistry)
= = w = 1 L)
IMNRDUTULINDY: 04821221 vSaTsundoniu

1598519 auUi waswinivesslulewse aia WWsiu nsadnadsn

(3-G-6)

aulayl

uaz mstszneudu 4 fllanmddynisdaeiisuuuvueinisaasuardaasies

antalanawanil Ganmfiimsdunsiviieonas ndaduail msise

wazaunaransvaoull

Nn3en

Structure, properties and functions of carbohydrates, lipid, proteins,

nucleic acids, enzymes and other compounds of biochemical impor

Patterns of biological degradation and synthesis of these comp

including photosynthesis, bioenergetics, enzyme catalysis and kinetics.

tance.

ounds

wandaainiaujuinig 1(0-3-2)

(Laboratory in Principles of Biochemistry)

o = 1 o e s s
TR NTouNINaY: 04821251 WiaSeundouiy
Ujuanmsdmsuismanduad

Laboratory for Principles of Biochemistry.

waNANLTINaNd

L

(Principles of Physical Chemistry)

Juiideadeuniey: 04821231 wiaSuundouiy
vangaumamansvaail saunamansuaznalnuesuiisened willnih
Principles of thermodynamic, kinetics, and mechanism of che

reactions, electrochemistry.

AdinAansUszens a

(Applied Mathematics)

=

oyWusuarmsUTrynd Uiiusuaznisussend aun1sdady Usgida

U

LY = [ 5 = v ¢ & @
BUNUDLBY UTWusanatulaznsUsEyns aumsiliseyiusiiossiu

2-3-6)

=mical

4-0-8)

pa
=)

Derivatives and applications, integrals and applications, linear equation,

three dimensional space, partial derivatives, double integrals

applications, Introductory differential equations.

and
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04824171

04825111

04825112

04801323

WANANA | 3(3-0-6)
(Principles of Statistics 1)
f¥adumiail dnane waznisnszang AuUsgu Msuanuasnuagifuyes
faudsgu niuw thdws Und wagfogreafnoyrudmivUsvrnainIuazae
Uaz1ns N3 eddanadiuunuseian n153Aseia U U LM UG
WEe7 NIATINIT0N08Y uaranduiusossheduduuuudng

Measures of relative standing, center and dispersion, random
variables, probability distributions of random variables, binomial, poisson,
normal and sampling, statistical inference for one and two populations,
analysis of frequency data, one-way analysis of variance, simple| linear

regression and correlation analysis.

wanwdnd 3(3-0-6)
(Principles of Physics) |
nafmans gauvnamans adulwih wiwdn virumans Wandgalmidoy
Mechanics, thermodynamics, wave, electricity, magnetism, pptics,

introduction to modern physics.

wanW@ndnaufuRnis

—

0-3-2)
(Laboratory in Principles of Physics)
Jideudeumnnou: 04825111 iadeundauiu
Uuemsdwiuuivwaniand

Laboratory for Principles of Physics.

NSYUIUMIWUIFURERSUI9 NS 4 (3-3-8)
(Food Product Processing)
ArWideuieuinnau: 04801221
wannswlTgundndanioms nandneivinsymiilednd Ussus lusy
waziify susuen nslduseleviveunderisnngaamnssy fimsAnwuen
a0l
Principles of food product processing, products from cereal, meat,
fishery, fat and oil; beverage, confectionery, industrial waste utilization.

Field trip required.
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04801342  wanmsUseiuAUNINE NI 3/(2-3-6)
(Principles of Food Quality Assurance)
Juiideassuanniou: 01052342
AMNIN NI3AIUANAMNINLATAITUTEAUAMAIW aNNISInBeAnslLdIuT
{Rertaetunman FEUUAMAN UasUINIZINTTUUANAIN dn1sAnyiuen
a0l

Quality, quality control and assurance, principles of organization
management concerning quality, quality system and standard of quality

system. Field study required.

04801362 ATV WANHWUND WS 2(2-0-4)
(Food Product Microbiology)
Imiideadumnou: 04801361
mandeuazniadeununmeetens uandausidedns 19 ownmsa Fnuas
wald! Seyun un 1Tesiiu ewnansedes uatAteama nstosiunswdouay
msvudeuvesdunidlundnisionns nslduszlevinngaunidlumsuds
oWnIvin MIWARNSALAARN NIndnsn ueansseduariiduaiuy

Spoilage and quality deterioration of food, meat products, egg,
seafood, 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.

04801363 a3 IMe WA IS MAUFTENS 1(0-3-2)
(Laberatory in Food Product Microbiology)

AviineaTeuNInew: 04801361
UfjiansdmivivigadninewdeSusionwns

Laboratory for food product microbiology.

04850390 NSATENAUNS DUAUTIANWN 1 (1-0-2)

(Cooperative Education Preparation)
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04850490

VENNI3 WUIAA LaznIEUILMIasaniafne seiloudatiduiiie e

AL uasimaialunsatnsauain anudiugiulumsufohing ans

A0ANTUATNUBEIUTUS n1aimuIyARNA W szvunsuImIguamluaniu

Usgnauns ImALANISEILEND NSI0EUTIENU

Principles, concepts and processes of cooperative education.

Related rules and regulation. Basic knowledge and techniques

application. Basic knowledge and techniques in working. Commun

in job

cation

and human relations. Personality development. Quality management

system in workplace. Presentation technique. Report writing.

annafne

(Cooperative Education)

Jniidaadetanieu: 04850390
msufjiinuludnvasninnuiingmg sulasenisildsuuen

AABAIUNTINITIENULEZNTUILELD
On the job training as temporary employee according t

assigned project including report writing and presentation.

JWUNY

o the

a2



