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04801111 ?mmmmmﬁm:mﬂTuTaﬁmimmmﬁmﬁu 1(1-0)
(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.

04801212*  @aiARla1mng 3(2-3)

(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.

04801213* ANWITUAZINTUINT 2(2-0)
(Food and Nutrition)
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Nutrient and nutritive value. Nutrient deficiency and symptoms. Nutrient

and energy requirement , diet therapy, nutrient quality evaluation.
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04801231**
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nsruaunnsuLlszlenmis
(Food Processing)
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Principles and equipments in food processing, thermal

processing, low temperature preservations, food

dehydration and concentration. Hurdle technology.

nszuaunsuleztlannsnialinnis

(Laboratory in Food Processing)

fugu : Beunfeniiie 04801221
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Laboratory for food processing.

WUFIUNIAINTINAIUNT
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(Fundamental of Food Engineering)

NUgIu : 04825111

3(3-0)

3(3-0)
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Engineering units and dimension. Mass and energy balances. Heat,

mass and momentum transfer. Mechanical and physical properties of food

materials.

UANNIATITIRMNINALGTRNS
(Laboratory in Principles of Food Analysis)
UfiAn1sdmiuATIvannisaaeienns

Laboratory for principles of food analysis.
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04801332**

04801333*

* Jgtlalud
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neruunIsulssLaansiouaiennng 4(3-3)
(Food Product Processing)
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Principles of food product processing, products from cereal, meat,
fishery, fat and oil; beverage, confectionery, industrial waste utilization.

Field trip required.

UfiAnnsianizniigneiAINIINe s 3(3-0)
(Unit Operations in Food Engineering)
#ugu : 04801231
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Principles of unit operation in food engineering. Mechanical separation

operations. Drying process operations. Freezing process operations.

UURNsnIzneni193AINIINe1NIAN AL TRNNS 1(0-3)

(Laboratory in Unit Operations in Food Engineering )

ﬁuﬁm - 04801332 WsnFeUNFaNU
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Laboratory for unit operations in food engineering.
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04801334* AAINIINNITLIUNITNINDINUNG 3(3-0)

(Food Process Engineering)
‘ﬁuﬁ’m : 04801332 LAz 04801333
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Fluid mechanics applications; measurement of pressure and flow
velocity of fluid, pumps and fan. Heat transfer applications; refrigerator,
freezer and cold room storage. Mass transfer applications, gas absorption,

distribution.

04801341** N’]lﬂﬁ‘ﬂ’mfm‘w’]ﬂl,@t‘ﬁﬂﬁﬁ‘im 2(2-0)
(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.

04801342 nanNNTUsTAUAININEINS 3(2-3)
(Principles of Food Quality Assurance)
Nugu : 01052342
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Quality, quality control and assurance, principles of organization
management concerning quality, quality system and standard of quality

system. Field study required.
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04801351*

04801361

04801362*

* Agtla v

NNINUN AR UFBIWITLAZNTINENITAANA 3(2-3)
(Food Product Development and Marketing Research)
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Product development importance and role, marketing research,
behavior and consumer needs, product concept development and new
product concept screening, product design and specification, product

formulation development and marketing plan for new product.

4ATIINL1BIMNT 3(2-3)
(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

@@%qﬁwmmamﬁmﬁmmi 2(2-0)
(Food Product Microbiology)
fg\l’uﬂﬁu : 04801361
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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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04801363*

04801371*

04801415*

* Agtla v

q

@@%q%mm?\mﬁmsﬁmm@mﬂ‘ﬂﬁ‘ﬁ”ﬁmi 1(0-3)
(Laboratory in Food Product Microbiology)

ﬁuﬁm : 04801361

UfiRnsdmiLATNqaTdNeNaRSITN1MNg

Laboratory for food product microbiology.

mm’mLLNuLmea‘muammmamslu@qmmum‘mmmﬁ‘ 3(3-0)
(Planning and Production Control in Food Industry)

ANUIAZIEIU NTUANULAINITENAIDENG NFBUNIUTIATIA NNTAATIEN
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Probability, sampling distributions, statistical inference, analysis and
application of regression and variance to industrial systems, composition in
food industry production, planning and quality control production, plant

location selection, production prediction, controlling of raw materials,

manufacturing, warehousing and product distribution.

mﬁiﬂuLﬁ@quTSﬁ@ﬁuﬂiLtazﬂwimifmma‘u 2(2-0)
(Food Contaminants in Food Chain and Investigation)
ﬂgmmﬂﬁLﬁm%’mﬁumaﬂmﬁ@umms mmqm?ﬂmﬁ@ﬂu‘ﬁsﬁmma
Ussinnuazdumsevessnsuiion nadinsesianstudieu nsdidnm
Laws related to food contaminants, cause of contamination in food
chain, types and hazardous of contaminants, analysis of contaminants.

Case study.

My unaTulagmsening Usuilge w.e. 2552



04801424

04801425**

04801426**

* Fauliuly

nazuaunsulegiualdiuazin 3(2-3)

(Fruit and Vegetable Processing)

ANNANRUS Iz UdNdTIInEnTesinuarNaldiunsruaunsulsg N dnasie
AN INABNNARAD nessdanIsnuaninEuazulsg Iiilun@nsinet nng
sz Tamineanasldangaavnssuinuasua 1

Relation between physiological properties of fruit or vegetables and
processing condition to finished product qualities, processing methods

and preservation, waste utilization.

neruunIsulssLaansinusiruney 2(1-3)
(Bakery Product Processing)

antRLazTHA199d9uLsTNaLIUNEY NIAREAIUNDL THAYBINAR U
YUNDL NIEUIUNITUAR N17UTIY NaALENEN UAZNIIAILANATUNIN
HARSTUTfIUNAL N199ANNT19NU LA NI RN HARS U Ll TnnsAnen
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Properties and type of bakery ingredients, bakery formulation, bakery
product types, production process, packaging, storage and quality control
of bakery product, management of industries and new product

development. Field trip required.

nszuaunsulsgtiiledniuazdnsiin 3(2-3)
(Meat and Poultry Processing)
Tasea¥rareailedns dndtnuazld nnldauudasmasnissin nnsdningn
d’l’ o d‘d ' di d’l’ o & o o=
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waznaiuinEnaniusl Tnns@Eneuananiui
Structure of meat, poultry and eggs, post mortem, meat quality grading,

factors affecting meat and poultry deterioration, product processing and

storage. Field trip required.
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04801428*

04801435*

04801472~

* Agtla vy

* FplFulge

EA TN QPR EEFs T FaTa ¥ RN 3(2-3)
(Dairy Product Processing)
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Physical and chemical properties of milk and dairy products,
microbiological standard of milk, milk grading, dairy products processing.

Field trip required.

neruaunsulegtuansiniailsras 3(2-3)
(Fishery Product Processing)
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Types, physical and chemical composition of fish, principle technology
in fishery product, thermal and non-thermal processing, new products,

inspection and quality control of fishery products, fishery product standard.

m’gmﬁ'ﬂm\mi:mumiLLﬂigﬂmmi 2(2-0)
(Food Processing Equipment)
ﬂﬁﬂﬂﬁﬂmtﬁﬁﬂﬂlﬂdLﬂ?:'ﬂ\‘iﬁ’a%’]\im‘zllquﬂ’]ﬁ‘LLﬂi‘gﬂ@ﬁ‘Wlﬁ‘ N1TAILAN N7
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Principles and type of equipment in food processing, equipment control
and maintenance.
mﬁm%@mmmmmimmmi 1(1-0)
(Purchasing in Food Industry)
Wﬁ/ﬂﬂﬁi'ﬂ\?LLNuﬂ’WiLLﬂzﬂ’]iL@?@’]Gi’ﬂﬁ“ﬂﬂuﬂﬁiﬁml‘%’ﬂ NNTLTMTUAZNNT
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Planning and bargaining principles in purchasing, stock

management and distribution.
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04801491

04801496

04801497

04801498

* Jgtlalud

WARANITIAE 3(1-6)
(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 technology.

4 o

Favlannznemalulatinisauis 1-3

(Selected Topics in Food Technology)
FasanizmamalulainremsluszauiByyims sodenldeulilusias

ANANIANEN

Selected topics in food technology at the bachelor’'s degree level. Topics
are subject to be changed each semester.
Aunun 1
(Seminar)
o a o o A a o
nstlauauaznsanlaiadanitaulantaumalulagnisang luszau
PFeyoynes
Presentation and discussion on current interesting topics in food
technology at the bachelor’'s degree level.
oy 1-3
(Special Problems)
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FIENU
Study and research in food technology at the bachelor’s degree level

and compiled into report.
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