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052101 nprenaasnisanmanall 3(3-0)

(General Food Science)
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Food resources, relation between agricultural products and food industry, food quality and

nutritive value, causes of deterioration and methods of food preservation.

052111 Fnenenaasuazinaluladnisanmisiasdu 2(2-0)
(Introductory Food Science and Technology)
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Importance and sources of food materials, characteristics and quality of raw materials for foods,

causes of food deterioration, food handling and processing.

052221**myiantauazmuaisuiagaulugasmnimwenis 1(1-0)
(Raw Material Handling and Preparation in Food Industry)
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Raw materials, postharvest of plant and animal for fresh market and food processing, raw

material handling for production in food industry.

052222* daumamm:i‘mqL%aﬂusl,ummﬂigﬂm‘ms 2(2-0)
(Ingredients and Additives in Food Processing)
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Properties and uses of ingredients and additives in food processing; water, sweeteners,

acidulants,

salts, antioxidants, preservatives, flavoring agents, flavor enhancers, coloring agents, enzymes,

emulsifiers, stabilizers, nutritional ingredients and additives.
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052231* ﬁyugﬂumﬁmmiummi 3(3-0)

(Basics in Food Engineering)
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Principle of engineering and units. Conservation equations of momentum, energy and
mass. Principle of momentum transfer. Flow of fluid in piping system. Bernoull’s equation and
applications.  Principle of heat transfer. Heat conduction, convection, radiation and the combination of
heat transfer. Heat transfer coefficient determination. Principle of mass transfer. Equations of mass

transfer in gas, liquid and solid. Determination of mass transfer coefficients.

052302 #ANNIOUBNNAAN UK WY 3(2-3)
(Principles of Plant Product Preservation)
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Deterioration of plant food products and factors related. Principles of plant food preservation,

storage, and processing of cereal grain, legumes, fruit and vegetable products.

052303 RANMINUBNNAANUNEAT 3(2-3)
(Principles of Animal Product Preservation)
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Deterioration of animal products and factors related. Principles of animal products,

preservation, storage, and processing of meat, poultry, eggs, and fishes.

0523122 15uaslnTuINg 3(3-0)

(Food and Nutrition)
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Nutritional condition, types and importance of nutrients, digestion and absorption of nutrients,
toxicant in food, nutrient and energy requirements, nutrient quality evaluation, nutritional change during
food processing. Functional food, nutrition fact, calculation of food quality, nutrition status of each age

groups.
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052313** BANLANDIWIY 3(2-3)

(Principles of Food Chemistry)

WUZ : 402311, 402312
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Composition and structure of food. Chemical and physical properties of food composition.
Reactions and factors affecting chemical changes prior to processing and during processing as well

as storage.

052314* RANNNTILATIEABINT 2(2-0)

(Principles of Food Analysis)
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Analysis of raw materials and food product components by basic and instrumental

methods. Principles and methods of determination of nutrients and additiives in food.

052315 U UM IFMILITIRANNIATIZRENT 1(0-3)
(Laboratory for Principles of Food Analysis)
Hianmssmivimmannsianesiannis

Laboratory for Principle of Food Analysis.

052322**1aé'ﬂmmﬂi3ﬂmvm 4(3-3)
(Principles of Food Processing)
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Principle of food processing and preservation by low and high temperature,

water activity control, concentration and dehydration.

052323 naluladinsudszanns 3(2-3)

(Food Process Technology)

ﬁuug’m : 052322
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Technology of food processing, preservation and product development for food products;
fermented products, products from cereal, meat, fishery, dairy, fat and oil beverage, confectionery and

industrial waste.
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052325* ui'@ﬂiiwluﬂﬂiLLﬂigﬂaﬂuﬁi 2(2-0)
(Innovations in Food Processing)
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Principle of food processing and preservation using innovation technologies, thermal and
non-thermal technologies, irradiation, microwave, radio frequency, infrared and ohmic heating .

Pulsed electric field and high hydrostatic pressure.

052331 JUANMIANIZNUIENIAINTINGIWT 3(2-3)

(Unit Operation in Food Engineering)
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Engineering theory and principles in food processing, food processing equipment and
food engineering operations; sedimentation, centrifugation, filtration, extraction, distillation,

crystallization and heat exchanger.

052341 AIAIFIBLUISNHANTBDTIAT 2(2-0)
(Food Standards and Regulations)
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Principles of quality grading, establishment of standards for food products, national and

international food standards and regulations.

052342**ﬂ’ﬁ(§]i’3‘ﬂ’3/ﬂﬂﬂfm’]wLLNZﬂWi‘ﬂ‘izLﬁuEﬂF_qlﬂ’]il,ﬁll"llﬂ\‘iél’]ﬁ’]‘i 3(2-3)
(Food Quality Measurement and Shelf-life Evaluation)
ﬁugﬂu . 052322
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Quality characteristic of food products, physical properties and their measuring
methods, criteria for selection of method in food product quality measurement. Shelf-life

evaluation.
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052361**WaANIaTIING1DINT 3(2-3)

(Principles of Food Microbiology)
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Type of food microorganisms, factors affecting growth and death of microorganisms in foods,
food poisoning microorganisms, detecting microorganisms in foods, microbiological standards and quality

assurance of foods.

052424 naluladvadnalduazin 2(2-0)
(Fruit and Vegetable Technology)
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Relation between physiological properties of fruit or vegetables and processing condition to

finished product qualities, processing methods and preservation, waste utilization.

052425 nalwladsysa 3(2-3)
(Cereal Technology)
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Cereal grain structure, chemical composition, quality and standard processing of cereals to food

and non-food products, storage and products quality changes.

052426 naluladvuuay 3(2-3)
(Bakery Technology)
auﬁ'@uawﬁﬁﬁmaamuﬂi:ﬂauﬁl"ﬁ’lumsﬁwuuau msﬁwgmﬂﬁqa TUAYDIVBU DL
NITLIUNINEG N13UINY MILALINB UWRENIIAILANA NN
Properties and functions of baking ingredients; formula balance, types of bakery, processing,

packaging, storage and quality control.

052427 naluladvasvnunin 3(2-3)
(Confectionery Technology)
nanmnazinaluladlunsnanfa A s vnunIG ’3’@1q€mLLamwﬁ'@maﬁmqauﬁlﬁummﬁ@
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Principle and technology of confectionery product manufacturing, raw materials and their
properties, quality control, packaging, storage and changes of confections during storage. Practical

works included.
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052428 naluladvaiitedain uaskiaium 2(2-0)

(Technology of Meat Poultry and Products)
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Physical, chemical, and biological properties of meat, poultry, egg and their products related to
processing and product qualities, preservation and processing of animal products, factors affecting

animal products deterioration.

052429 naluladvainfanusiug 2(2-0)

(Dairy Products Technology)
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Chemical and physical properties of milk and dairy products including microbiological grades

and classes of milk, processing of milk and other dairy products, quality control of milk and dairy
products.
052432 NITUIUNIINAADIWT 3(2-3)

(Food Processing Operations)
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Plant lay out; selection of processes, controlling system and transportation of materials and

products, introduction to model of operation research and network.

052434 LesasrnanuLuuazioaidu 3(2-3)
(Refrigeration and Cold Storage)
STUUMIhWIaaeIasanaEuuasdai i %aﬁ'ﬁw%wa@iaﬁﬂwmzqmmwLLa:miL%am%ﬂ
2990113 INMsANEIMangn il

Refrigeration system, quality and deterioration of food during storage, and field studies.

052443 miﬂizﬁuqmmwmmi 2(2-0)

(Food Quality Assurance)

Nugu : 052342
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Quality, quality control and assurance, principle of organization management concerning

quality, quality system and standard of quality system.
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052444**miq°1nﬁmakdmummi 2(2-0)

(Food Plant Sanitation)
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Principles of food plant sanitation, hazard categories and sources, hygienic design of

equipments and plant, cleaning and sanitization principles, water quality control, pest control and
exclusion, personal hygiene in food plant, hygienic handling of raw materials and food products, hygienic
packaging and package, good manufacturing practice for various kinds of food plants, Sanitation program

management and sanitation standard operating procedure.

052445**mi’3Lﬂi’l:ﬁé'um'lﬂLL@:ﬁ;@%ﬂqﬁﬁﬁaamuqu 2(2-0)

(Hazard Analysis and Critical Control Points)

mﬁﬂizﬁ‘uqmmwﬁmmmﬂaaﬂﬁwaammiﬁamzuumﬁLﬂiﬂ:ﬁé"umwmm:q@%nqmﬁﬁm
ALY rmt‘i']aaﬁ'uua:m‘m@ﬂmmﬁmﬁnﬂSmm:Jsl,ummﬂ‘sgﬂmmsl,ﬁammﬁaa@ﬁwaagﬁim 9
AATzROUATE miﬁwu@'«g@%nqmﬁﬁmmqu Jarmuainga nmaafaan djuanisudly
MINMUFY MIaLNuTys

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

control point, critical limit, monitoring, corrective action, verification, record keeping.

052456 fjiianudizUsgma 1(0-3)
(Laboratory in Cereal Processing)
Nugu : 052322
Ujianususymaduniaiusiannis insAnwuananiud

Practical works in cereal product processing Field trip required.

052462**&;&%’;"371mmaawﬁﬂﬁmsﬁmmi 3(2-3)

(Microbiology of Food Products)

Nug 1 052361
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Quality deterioration and microbial spoilage of foods and food products from meat, poultry, egg,

fish, fruit and vegetable, cereal grain, sugar, drinking water and beverage, fermented food, canned food

and spices. Roles of microorganisms in fermented food, uses of microorganisms in food industry.
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052471**M30NUUU1TINWIAT 3(2-3)
(Food Plant Design)
Nug1n : 052331
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Symbols used in food processing. Plant capacity and size of process equipment. Plant

layout. Process analysis, investment, and break-even point. Waste water treatment.

052481 naluladvaIndanmusidszas 2(2-0)

(Fishery Products Technology)
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Physical and biochemical properties of fish, principle of fish preservation and processing,

deterioration and quality control and standard quality of fishery products.

052482 wnaluladvasluiuuazinguslng 2(2-0)
(Technology of Edible Fats and Oils)
suamaeiiuazmonmwaasluiuuasinduilsuilae mssda maﬁwﬁwﬁu’lﬁu’%qﬂ%{uaz
nyzvaumseaudslagi maFeNEs uarmIADINE miLLﬂigﬂlﬁLﬂuwa@ﬁmﬁLﬁami‘iﬁinﬂ
Chemical and physical properties of edible fats and oils, extraction techniques, refining
processes and modification technology, deterioration of fat and oil and their products, storage stability,

production techniques of edible fat and oil products.

052483 naluladwasmatfivifien 3(2-3)

(Post Harvest Technology)
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Quality of agricultural products for food and their postharvest loss, postharvest handling and
storage, changes of the quality, deterioration and preservation of fresh products, packing and

transportation.

052484 waluladvasniasanliioanazed 2(2-0)
(Non-Alcoholic Beverage Technology)
sfianazlszinnuedaiasavliioanases AW @uilszney NTINITMINAALAT IR
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Types of non-alcoholic beverage; quality, composition, processing methods and development of
new products; carbonated, non-carbonated, concentrated and powdered beverages including beverages

from tea, coffee, and cocoa.
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052485 naluladmsutiianudsanms 3(2-1)
(Freezing Technology in Foods)
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Principles of freezing; thermodynamics in freezing; freezing system; quality and stability of
frozen foods; freezing of fruits and vegetables, fishery products, poultry, meat, bakery products and
prepared foods; packaging for frozen foods; microorganism in frozen foods; storage and transportation of

frozen food. Field trips required.

052491 nahan1398 3(1-6)

(Research Techniques)

WmadanIvawIBTINaas miLﬁﬂwﬂ’aLauaimdmimﬂ’mLLNumiﬂmaoLLazLﬁuﬁaga
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293 Techniques in conducting experimental research, proposal writing, experimental design,
data collection and interpretation; development of an independent research paper in food science and

technology.

052496 L%aamww:mﬁ‘nmmamim:mﬂIuIaﬁm‘smms 1-3
(Selected Topics in Food Science and Technology)
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Study on selected topics in the area of food science and technology, topics are subject to

change each semester.

052497 AUNW 1
(Seminar)
o a v o A, a & a o A a
mimmummzanﬂﬁUm"na‘nmaulamommmamuazmﬂiﬂaﬂmimmi lui%]'uﬂitytg’]@]i
Presentation and discussion on current interesting topics in food science and technology

at the bachelor's degree level.

052498 ynInLAL 1-3
(Special Problems)
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Study and research in food science and technology at the bachelor's degree level and

compile into a written report.
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