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1 2 man1s@nun 1

wanniisia (UITEIe-Ujoanis)

01052221 msfﬁ'@ﬂ’]iLLaznﬁm%mﬁmqaﬂuqmmmﬁummi 1(1-0)
01052222 d'sumammzi’@lqﬁaﬂulummﬂsgﬂ 2% 2(2-0)
04821231 nanadeNeAmTIUTu ™ 3(2-3)
04821251 WanTILAdl 3(3-0)
04821252 wanzad Meadfuanis 1(0-3)
04821341 RANLATTINRN 3(2-3)
01355xxx MBIBING 3(-)
Fr RN 3(-)

et 19(-)

i1 2 man1s@nun 2

Pwanniisia (UITEIe-Ujoanis)

01419211 988N 1121y 3(3-0)
01419214 qa%’ﬁnmﬁug’m madjuans 1(0-3)
04801212 Tualens 3(2-3)
04801213 avsuazlaTwng 2(2-0)
04801221 nyzIuMIulIzlonnns 3(3-0)
04801222 nazIumMIulIzlonnns madjuanis 1(0-3)
04801231 ﬁvug'm’imnssu I3 3(3-0)
01355xxXx MENING i 3(-)

N 19(-)
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Pwanniisia (UITEIe-U oanis)

01053421 MILITRLUQARIANTINNAS 3(2-3)

04801332 NMIUGUaNIIRN IR UIINIIANTINE NI 3(3-0)

04801333 MU GUANIIRNIEAUIINIIANTINEIWIT 1(0-3)
madjuanis

04801341 IATFIUBIITURZIIUTITN 2(2-0)

04801361 WTIANIBWNT 3(2-3)

AT uanizifen 9(-)

3N 21(-)

i1 3 man1s@nun 2

Pwanniisia (UITEIe-Uhoanis)

01052444 MIFALIALTINUDINNT 2(2-0)
01052471 mMseanuuulssnuaImig 3(2-3)
01054355 FOANRIUNMINAIMNRAN TUH 3(3-0)
04801351 MINAWIHRAN AN BRI TURENNTIL AR 3(2-3)
04850390 MILAIVUANMUNTDURAN AN TN 1(1-0)
ATuaniziien 7(-)

SFY 19(-)
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N 4 man13@nun 1

A

Imnhigie (UITee-UdJuans)

04850490 FNNANBN 6

ERLY (-)

[=2]

i1 4 mman1s@nsn 2

Iwnniisia (UITeng-Uguans)

01453423 apsoFuNUslunTng 3(3-0)
04801491 wafan13Iae 3(1-6)
04801497 FNUW 1
04828211 ﬂ’J’]&liL‘.ﬁ D3IAUNITIND 3(3-0)
01355xxXx MENING i 3(-)
SFY 13(-)
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04801111 Insenansuazmalulagnisavnsiiiosdn 1(1-0)
(Introduction to Food Science and Technology)
ﬁugﬁu Do
U290 MNIWYBIDINT M EONE VDI AIAZAENNS
AUBNDWNT WAANIaIMIUIzIANEN g
Food quality factors. Food spoilage and principles of food
preservations. Various types of food products.
04801212  BuAHDIWNT 3(2-3)
(Food Biochemistry)
ﬁugﬁu : 04821251
296032 NaUMIAT18981M1T FNUAMIATNMEMNILAZNNG
ﬂﬁﬁﬁmadmﬁﬂs:ﬂaulumms ﬂ’]‘SLﬂaiiluLLﬂm‘YI’]dLﬂﬁtm:‘%’lmﬁ‘ﬂm
mmﬁmiwmmﬂigﬂLLa:miLﬁu%'ﬂm FUUAVIFNILANLAIBNNT
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* asuazlarwinisg 2(2-0)
(Food and Nutrition)
ﬁugﬁu Do
mimmma:qm@hmﬂn’ﬁmm‘s NIVIARITDIRITLRS
21MTVBILIA AMNABINTIITOIMITUREWAINY LATwiintia
msﬂsnﬁuﬂ'ﬂqmmwmﬂnmmmi
Nutrient and nutritive value. Nutrient deficiency and symptoms.

Nutrient and energy requirement, diet therapy, nutrient quality evaluation.

* 37 aln
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04801221* nszuawnsuilszlainig 3(3-0)
(Food Processing)
ﬁvug’lu Do
%é’ﬂmﬂm:m’%adﬁaw’ldﬂi:muﬂ’lil,l,ﬂsgﬂm‘mi NIEUIBNT
LLﬂigﬂ@Twﬂ’mﬁau mil,ﬁunuawﬁaqm%n“ﬁﬁl’l MIMULRILRZNT
AT MInaunawnafianInuaneImis
Principles and equipments in food processing, thermal
processing, low temperature preservation, food dehydration and
concentration. Hurdle technology.
04801222* nszuawnsudszdennis madjians 1(0-3)
(Laboratory in Food Processing)
Nugw : Souwfautuim 04801221
Ujianmsdwivimnszuiumaudsglonns
Laboratory for food processing.
04801231** ﬁ%g'mw’m%ﬂ’m‘si&lmWﬁ 3(3-0)
(Fundamental of Food Engineering)
Nugu 04825111
WBUAEIANIIAINTIN QRUIRUAZNAIINH msanelaw
anuian wauazluuuay auUAEINALAZM BN NYDIIRYAA
Engineering units and dimension. Mass and energy
balances. Heat, mass and momentum transfer. Mechanical and
physical properties of food materials.
04801314*  HanMIIAITHRBINIT Madfians 1(0-3)
(Laboratory in Principles of Food Analysis)
ﬁvug’lu Do
YPIANIEAIVITIMANMIIATITRBIAS
Laboratory for principles of food analysis.

* 37 aln
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04801323**

04801332**

04801333*

04801334*

* 37 aln
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ni:mummﬂigﬂNﬁ@lffmeﬁmms 4(3-3)
(Food Product Processing)
Nugm 04801221

wanmudigdnRanmsiens HeaAUNNSY @
\adas davns luduuazindi te3esdn vuuwuiden maldusslomi
wadmﬁaﬁamnqmm%ﬂiiu fimsfinwuenaoud]

Principles of food product processing, products from cereal,
meat, fishery, fat and oil; beverage, confectionery, industrial waste
utilization. Field trip required.
UHUANIRNIZUIIINIIAINTIND NS 3(3-0)
(Unit Operations in Food Engineering)

MUz 04801231

NaNN3289U JUAN AN ITRUIENIITAINTINGIWT
UFiansaumsuenning YJuan1sdiunzuinnsaunil
YPUANIIUNIZUINNITUTUT

Principles of unit operation in food engineering. Mechanical
separation operations. Drying process operations. Freezing process
operations.

UHIANMIRNITRkIENIAINTINDIMT MadJians 1(0-3)
(Laboratory in Unit Operations in Food Engineering)
Nugu 04801332 wialSuunsanin

Yuanmssmiunedndjianmsanizniisnmaiainssy
21U

Laboratory for unit operations in food engineering.
AFAINIINNIZUIBNIINDIANT 3(3-0)
(Food Process Engineering)
ﬁyug'm . 04801332 ez 04801333
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miﬂi:qn@i’nammﬁmaﬂm ﬂ’li’?@lLLid@]’%LLa:ﬂ’J’]ML%’J"Dm
VIMQ ﬂ’]ﬂ’ﬁLﬂ%‘adQU“LIQGL%@’JLLMVT@&N msﬂizqﬂﬁmidmiaumm
Jou Lﬂ‘%a\‘iﬁ’]ﬂ’s’]mﬁ% Lﬂ'%'aoumﬁoua:ﬁauﬁu ﬂﬁiﬂi:ﬂqﬂ@?ﬂﬂiﬁ?ﬂ
Iaumami ﬂ’li@@l‘fi'ULLﬁa mmé"u

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, distillation.

04801341** N']G’I‘Jﬁ’]%a’l‘lﬁ’ﬁua:ﬁl%ﬂﬁ‘ﬁu 2(2-0)

(Food Standard and Ethics)
ﬁyug'm D -

msé’f@ﬁ%mmgmm 2NTINT ANATFTIUDTAT NHRANLLURS
TataU09UszMA INBUaE WU NYRNBVBINIIUFAIRAN
9IN1Y aoﬁmﬁLr"imﬁaoﬁ'ummgmmms FUFTINUNINAFAT
n1IInIe

Food standard establishment, national and international
food standard, law and regulation; law of food labeling, food standard
organization, food scientist ethics.

04801342 NanNN13UIENWAWNINGINS 3(2-3)

(Principles of Food Quality Assurance)
Nugiu : 01052342

qmmw msmuquqmmwLLa:miﬂi:ﬁ'uqmmw %gﬂﬂ’]i
i@aa@i‘ﬂﬂuﬁm‘ﬁ'L’r’imﬁaaﬁmmmw FTULQNIN UATNNAIFINITUY
QCLLJ‘I’]‘W ﬁmiﬁnmuaﬂamuﬁ

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*  NIINAIWIHAAN M BIUITUATNITIVYNITARIA 3(2-3)
(Food Product Development and Marketing Research)
‘ﬁyug’lu Do
ANURAYLAZUNLINYBINITNAIWINEAN UH N13I8
mMINaa ‘wqaﬂi‘mLLa:ﬂ'J'laJ@Taan’l‘madQu%Im MINWUIUWIAALRE
MIAALRNUMAANAAN UK 1Al NMTBENUULLALTRMABANAAN TUH
MINAWFATHAANIFUAZ M TINUNUNIAM AR AILNA A ATl [l
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.
04801361 qa%’ﬁﬂmm‘w’ﬁ 3(2-3)
(Food Microbiology)
‘ﬁyug’lu ;01419211 sz 01419214
msai'lLmﬂqﬁuﬂ%ﬁﬁﬁmméwﬁrymammi fhsbfifinade
m‘mﬁryLLa:ﬂ’mﬂg&luLLﬂJadﬁgauﬁﬂummi Qﬁuﬂ%gﬁaiiﬂa’mﬁ
uds iasgiuenmsdnulaunid
Classification of important microorganisms to food, factors
affecting growth and changes of microorganisms in food, food
poisoning microorganisms, microbiological food standards.
04801362*  YaZaAInzINAAAMNDIAS 2(2-0)
(Food Product Microbiology)
MUz 04801361
mil,‘tinLﬁﬂLLa:miLéa&qumwmadm'mi N'ﬁmﬁmsﬁlﬁaﬁ@l’i
'l oranzia Anuazkaled FT@ wa w3esda enmanszlles uas
Lﬂ%ladmﬂ mi‘ﬂa\‘iﬁ’umini’]Lﬁmmzmiﬂmﬁauma\‘ﬁg'ﬁuﬂ%‘ﬂu
HAanmwsia1ny Malduslominngdunidlunndaamiindn

NMINAANIALAAGN NIATHAIN LL@GﬂﬂSﬂ§LLﬂ$ﬁ’l§&lﬁ’l&lf§
* g3 utlalng
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Spoilage and quality deterioration of food, meat products,
egg, sea food, 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*  Yadrdnzwdadmriannisnaljianis 1(0-3)
(Laboratory in Food Product Microbiology)
Nug1u ;04801361

UjiamsdmivamTesiiinewianuyienms

Laboratory for food product microbiology.

04801371* ms‘muwuua:msmuqumsnﬁm‘luqmmwnﬁummi 3(3-0)
(Planning and Production Control in Food Industry)
ﬁyug'm -

ANtz ﬂ’]iLLﬁ]ﬂLLﬁNﬂ’lié&lﬁ’Jaﬂ’]d miagmm‘%aaﬁa
ﬂ'liesLﬂi’l:‘ﬁ‘LLﬂZﬂ’liﬂiz&Iﬁﬂ@Tﬂ’]iﬂ@maULLGZ@’J’]&ILLﬂSﬂiQuﬁUiZUU
qmm%ﬂisu aaﬁﬂszﬂawaamiwammaqma’mmwmmi na
’J’MLLN%LL&:?’]’]WVJUQ&JQﬂ&ﬂ’l‘Wﬂ’liNlﬁ(ﬂ mmﬁanamuﬁéﬂ‘[mmu na
WENNTAUNINE® MINLANIANAY NMINAA NIARITUA UazNNT
NIZAYFUA

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.

04801415*  asinidlonluldermisuaznisasiedan 2(2-0)
(Food Contaminants in Food Chain and Investigation)
ﬁyug'm -

* 37 aln



ﬂgﬁmmﬁlﬁmﬁaoﬁumiﬂmﬁaumms mm@;miﬂmﬁau
I%I‘ﬁﬂ’]‘ﬁ’li ‘]Jizm“nLLE\]Z&%@IS’]U%QGN’]??J%L?]E]% ﬂ’lflLﬂi’l:ﬁﬁ’li
Ynidlan nydidnm

Laws related to food contaminants, cause of contamination
in food chain, types and hazardous of contaminants, analysis of
contaminants. Case study.

04801424 n‘zzmummﬂ‘sgﬂwavlﬁ UWazHN 3(2-3)
(Fruit and Vegetable Processing)
ﬁyug'm D -

ANMUTNNBD TR TR TINGWBIRNUAZHA INUATE LIRS
mhgﬂ‘ﬁ'ﬁm@iaqmmwmaaw’éﬂﬁmsﬁ NITATMINBONTN IR
wdsgdliidundanuat nislduszlomivannialfingamnnamy
HNUATHE L3

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

04801425** n‘zzmummﬂ‘sgﬂNﬁmﬁm«ﬁwuuau 2(1-3)
(Bakery Product Processing)
ﬁyug'm D -

amﬁTﬁLLawﬁmaadmﬁszﬂawwau miﬁ@]gmﬂmuau
wﬁmaw'&mﬁmﬁwuau NILUIBNITNER ﬂ’]i‘iﬁiﬁ]‘ ﬂ’]iLﬁﬁJ%’ﬂH’l LR
mim’uqu QILLJ‘I’]WNEW]J’TN‘VT’I.I%SJQ‘]J mﬁ@mﬁ‘[sa\‘nu LLN:ﬂ’]iﬁ@Nu’]
N'&@ﬁmsﬁlmi ﬁﬂ’]iﬁﬂ‘]ﬂ"]%aﬂﬁﬂ’m‘ﬁ

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.

= 3ol
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04801426 ni:mummﬂigﬂLf':a&'m'fua:ﬁmﬁ]n 3(2-3)
(Meat and Poultry Processing)
‘ﬁvug’m Do
Tasssfuvesitadas sastnuazls nawasuudamas
I mﬁﬂmmqmmmﬁa ﬂa%‘ﬂﬁﬁwaﬁaﬂ’mﬁawaﬂ’lwmadLf:aﬁm’f
wazdan maudsgd wazmaiiuinmedad s insinsiuen
amuﬁ
Structure of meat, poultry and eggs, post mortem, meat
quality grading,factors affecting meat and poultry deterioration, product
processing and storage. Field trip required.
04801427+ ni:mummﬂigﬂwﬁmﬁmeﬁuu 3(2-3)
(Dairy Product Processing)
‘ﬁvug’m Do
FUUANIINMEMNUAZIA N DIUN LASHAAN WU AAI%
mdfg'ﬁuw%ﬁmadﬁ’mu mﬁﬂmiﬂqmmwmadﬁ’mw m:mummﬂigﬂ
HAQS MY JmIfnuananIui
Physical and chemical properties of milk and dairy products,
microbiological standard of milk, milk grading, dairy products processing.
Field trip required.
04801428* ni:mummﬂigﬂNﬁ@lffmeﬁﬂszm 3(2-3)
(Fishery Product Processing)
‘ﬁvug’m Do
%A aaﬁﬂ‘s:naumamEJmWLLa:WmLﬂﬁ‘Uadé‘mfﬁ’l Wan
waluladinndanusidszas maudszulasanuiouuazldly
AMATaU RO N1INTIINOLUAZAILANA AN TWHAA WA
ANATIIUREAT T T
Types, physical and chemical composition of fish, principle

* 37 aln
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technology in fishery product, thermal and non-thermal processing,
new products, inspection and quality control of fishery products,fishery
product standard.
04801435* m'%'aaﬁamans:mummﬂigﬂmms 2(2-0)
(Food Processing Equipment)
ﬁyug'm -
%é’ﬂmmamﬁmaaLﬂ%"aaﬁamans:mummﬂsgﬂmmi
ﬂ'liﬂ’)‘uﬂ&l ﬂ’]SQLLaLLﬂ:ﬁa&lﬁ’quﬂ%adﬁa
Principles and type of equipment in food processing,
equipment control and maintenance.
04801472* m‘s{fﬂ%”amaqmmﬁnﬁumms 1(1-0)
(Purchasing in Food Industry)
ﬁyug'm D -
%5ﬂﬂ’li’3’]\‘iLLN%ﬂ’]SLLﬂZﬂ’]iLﬁ]Sﬁ]’]@iaiaﬂuﬂ’ﬁ%@%ﬂ na
UINITUBLNINTZANUFUAIAIART
Planning and bargaining principles in purchasing, stock
management and distribution.
04801491 MARAN1IIAY 3(1-6)
(Research Techniques)
ﬁyug'm -
imadansinnwisetmanss madaudaiaualasens
NITINNERNWNIINA NI ﬂ’]iLﬁ‘Ll‘fI'a%la ﬂ’]i"?}Lﬂi’]:ﬁLLazﬂ’liﬂizﬂJ’mNa
miﬂsmuwamums’i%’zlmaﬁmmﬂhhﬁmimmi
Techniques in experimental research, proposal writing,
experimental design, data collection and interpretation; development of
an independent research paper in food technology.
04801496 Fouawzmamalwladnisams 1-3
(Selected Topics in Food Technology)

* 37 aln
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K

SenamzmanalulainsemslussdudSaygias wade
wWawldudazmanisdnesn
Selected topics in food technology at the bachelor’s degree
level. Topics are subject to be changed each semester.
04801497 ANAWT 1
(Seminar)
ﬁyug'lu Do
mybianakaznsefUnewatefiiaulamanalulad
mimmﬂm:ﬁuﬂ%mvmu’wﬁ
Presentation and discussion on current interested topics in
food technology at the bachelor’'s degree level.
04801498 ynniey 1-3
(Special Problems)
ﬁyug'lu -
miﬁm:nﬁuﬂ’?’m’mmﬂIuIaﬁnﬁsaﬁﬁﬂiizﬁuﬂ%wvwvﬂ(ﬂ%
wazlIuUTsaL e
Study and research in food technology at the bachelor's
degree level and compiled into report.
04850390 NMSLATENAMNNTONAWNIAN B 1(1-0)
(Cooperative Education Preparation)
ﬁyug'lu Do
WANMT WWIAA WAzNIZUIRMIVaIanNAn® sudoy
FarsdufiiAnadas m'lufﬁugmua:mﬂﬁﬂlumsaﬁ'ﬂsmum%w
mmjﬁugmlumiﬂﬁ%mu ﬂ'li'é"amma:mgmﬁwﬁuf MINGAIW
qﬂ'ﬁﬂm‘w S:‘.Ll‘umi‘u'%miqmmwluamuﬂi:ﬂaums Inaians
WUEUE MITIUILIN
Principles, concepts and processes of cooperative education.

Related rules and regulation. Basic knowledge and techniques in



giondndasarwdvunalulagmsens

04850490

job application. Basic knowledge and techniques in working.
Communication and human relations. Personality development.
Quality management system in workplace. Presentation technique.
Report writing.
annafnuE 6
(Cooperative Education)
ﬁyug'lu D -

nmafianuludnemewinnuam mulasmilé
VOURULARDAIBNITIATIN LI HUAZ NI TINLEWE

On the job training as temporary employee according to the

assigned project including report writing and presentation.



