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aTin WA ez aNTRTeslLsAY NsHEAR Nsaiauaznsuentsiuanits dnduay
qawid nstlssifiunmunimiazmndends niafaudsuaznisdszensiugmanunau
nsutlsgianung nawdsulsaulunandeianmng

Type, function and properties of proteins; production, extraction and separation of
proteins from plant, animal and microorganisms, assessment of quality and deterioration,
modification and application in food processing industry, supplementation of protein in
food products.

04801522¢  malulafinelasunaziingy 3(3-0-6)

(Fat and Oil Technology)

a

wiin Taseai wihfluazasBuedlatuuazrinduluemng naafpuazn i ILEgna
vesltuuazintuanitauasdng uwmmmhﬁmm:ﬁﬁﬁﬂu@mfmmiumma? n13uleg
NN9LALENEN ma?t,?i'@uLammzmsmuau@mmw nsifullgegnuninsud LAZNAUSE 104
LARAan T a s nsd ALl alasiy

Types, structures, functions and properties of fat and oil in foods, extraction
and refinery of fat and oil from plants and animal, roles of fat and oil in food industry,

processing, storage, deterioration and quality control, color and flavor improvement

of plant oil products and modification of fats.

“AeTn T

13



04801532*

04801561*

04801571*

upa.2

dsngnisainisaunngesunszusunisulsgdenns 3(3-0-6)
(Transport Phenomena of Foods in Food Processing)

nann1sanalanAuFeu 898 LT RANTAINARALTIR1T NITEILNNIN WA
uwazliinusngasianaIinslunszuaunisudsglsine nasudsgtTneldmannian waslaild
AYNNFRY NIERANE

Principles of heat, mass and momentum transfer phenomena in food products. Mass,
heat and momentum transfer of foods undergoing thermal and non-thermal processing.
Case study.
Q@%qﬁwmmmﬁ’fug@ 3(2-3-6)
(Advanced Food Microbiology)

WENBANIN UATAIHTULINIDIAAUYIE] finelifalsnluemng waduna LA ITART

A o -8

NAANLATEA FaN19nTiuastlun1snsaiuaznIsawunaaurisinalsn alagn Wians

a 6 a a &=l o

W3uf Adwelngy Tuamns In1smuanqauvEdnalsalazaaurzdnii e snids

ﬂm&lmﬁ'Lﬁ'm%’mﬁmﬁuw@ﬂﬁlummimwﬂmﬂm \Hadng ez Anuazuald
NARATUT UL STYTIH B1TUIN UAZR1UNITMINADY

Pathogenesis and violence of foodborne microbial agents, injured cells and stress
cell, modern methods for detection and characterization of pathogens; ELISA, PCR,
biosensor, DNA probe. Methods to control food pathogens and spoilage microorganisms;
microbial problem for different type of foods meat, sea food, fruit and vegetables, dairy
products, cereals, dehydrated foods and fermented foods.
AnLaBnfEmIse LAz tssifinaanuides 3(3-0-6)
(Food Safety and Risk Assessment)

m’mmmm%\‘imwﬂmmﬂﬂmm? 9XULNNTIATIZUAUNINE LL@ufﬂmﬂqmﬁ ABIAILAN
ma‘mmmmi'ﬂﬂmmfmgmmmwLﬁmmumwmﬁmm ANALTE NALIBANNITIATIZH
mm@m N199ANULL WAL AF19LLLANA8Y LL@?.:ﬁ’]m‘::‘i_l’JLLﬂ’]?ﬂﬁ‘::Lfluﬂ’J’mL;ZIF;IWI’N
qatnanenlllszyndld Anilaenitaesanvnsanalan uaznisisnisanmng
mmﬁ‘ﬁmmmﬁuqmm 29ANTIEUINUsTImARUANL aeATa19 8197 wazimalulad
N199ANNTANNNLABAA RIS

Importance of food safety, hazard analysis and critical control points system,
microbial risk assessment, components of risk analysis, design, development, modeling

and implementation of microbiological risk assessment, safety of food retail and service,

“AeTn T
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04801572*

04801582*

04801583*
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genetically modified food, international food safety association and food safety
management technology.

NRuWAN19RIUe 3(3-0-6)

(Food Allergy)

o

14618

o o

avAlsznavaadszuLNANAW nalnnIRaLANEI)RANTY N1IRELANENIDI)HAN

1 a a 1 a a v ¥ o dl dl ¥
m'a“ﬂﬂqw,l,‘mumm? ﬂummmmﬂﬂmmumumm? AINITNNUNDINNT VBNIUUANILNEIAIUDY
Auansnanduwilueuis an1emeaiinszdansneniuilueimig

Components of immune system, the mechanisms of immune response, immune
response against food allergen, types of allergen in food, symptom of food allergy,
regulation for allergen in food, methods for the detection of allergen in food.

= o

walulaganunsugn 3(3-0-6)
(Fermented Food Technology)

o o

AAUVTTLATLINLMAA ATy TUgRAUNIINEMNINEN A IUNLBATNIBIAUVTIUAY

o

aviswasaninaeuulamianiannuasaiaesensszadnaniemin maluladnisuan
m‘xmum@mmmmuﬂﬁu NITATUANATUNTN ANTALORANDIUNTUNN %@ﬂ/\‘]ﬁULLﬂz
ﬂgumﬂﬁLﬁ'm%@qﬁ‘umamﬁmﬁmmwﬂﬂmm

Microorganisms and their important role in fermented food industry, metabolism of
microorganisms and their impacts on physical and chemical changes of food during
fermentation, production technology, industrial process, quality control, fermented food
preservation, regulations and law concerning fermented food products.
fsAneuaziaed fnuaznalimaeniafiuiien 3(3-0-6)
(Physiology and Biochemistry of Postharvest Fruit and Vegetables )

IANATNUAZANHUIRN N NATIIN NI NLa A I aauaInI1 s LINgA1 T as L A

'
4 o

wazArHAnUnAneEITing nalnmedandifeatesiunisanuaznisidenide maluladnld
1uﬂ’1ﬁ‘ﬂ’]‘]_l@Nﬂ’]ﬁ‘Lﬂ?ﬂlﬁluLLﬂ@QVI’N@?";‘%VIH’]LL@:;:‘EQLﬂﬁﬂﬁxﬂﬂ’]ﬂﬁmﬁlﬂ’)“ﬂmﬁﬂLL@::BJ@VLﬁ
Structure and physiological characteristic of postharvest fruit and vegetables.
Physiological changes and physiological disorder. Biochemical mechanism of fruit
ripening and senescence. Technologies used to control physiological and biochemical

changes in postharvest fruit and vegetables.
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04801591* suiletnardaniunalulatiniseanng 3(3-0-6)
(Research Methods in Food Technology)
o = aca o = a s dl o v Y
naniarsziiaungiaunemalulatini?anung nnATeitlyuiinanivuaiade
NUIAE N1999UIINTRYANANIIINUNUNNTIRE NIAUUAFIBENIUATINATIA NFILATIZI
nsutlana Lazn1siansainan1siag n1sdanisasuinenisiauelunislsygnuaznig
aa e
BINHN
Principles and research methods in food technology, problem analysis for research
topic identification, data collection for research planning, identification of samples and
techniques. Analysis, interpretation and discussion of research result; report writing for
presentation and publication.
04801597*  &NuUN 1
(Seminar)
o a v v dl 1 a g = o
nsnauaLazailseidenitaulaniananmansuazinalilagnisenng Tuszsu
Teyoynin
Presentation and discussion on current interesting topics in food science and

technology at the master’s degree level.
04801599*  Aneninug 1-36
(Thesis)
2ReluszaulFyonn uasFeuGaadawihinnantdnug

Research at the master’s degree level and compile into a thesis.
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Type, function and properties of proteins; production, extraction and separation of proteins
from plant, animal and microorganisms, assessment of quality and deterioration, modification and

application in food processing industry, supplementation of protein in food products.
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Types, structures, functions and properties of fat and oil in foods, extraction and refinery of fat
and oil from plants and animal, roles of fat and oil in food industry, processing, storage, deterioration

and quality control, color and flavor improvement of plant oil products and modification of fats.
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Principles of heat, mass and momentum transfer phenomena in food products. Mass, heat and

momentum transfer of foods undergoing thermal and non-thermal processing. Case study.
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Pathogenesis and violence of foodborne microbial agents, injured cells and stress cell, modern
methods for detection and characterization of pathogens; ELISA, PCR, biosensor, DNA probe. Methods

to control food pathogens and spoilage microorganisms; microbial problem for different type of foods

meat, sea food, fruit and vegetables, dairy products, cereals, dehydrated foods and fermented foods.
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Importance of food safety, hazard analysis and critical control points system, microbial risk
assessment, components of risk analysis, design, development, modeling and implementation of

microbiological risk assessment, safety of food retail and service, genetically modified food,

international food safety association and food safety management technology.
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Components of immune system, the mechanisms of immune response, immune response
against food allergen, types of allergen in food, symptoms for food allergy, regulation for allergen in

food, methods for the detection of allergen in food.
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Microorganisms and their important role in fermented food industry, metabolism of
microorganisms and their impacts on physical and chemical changes of food during fermentation,

production technology, industrial process, quality control, fermented food preservation, regulations and

law concerning fermented food products.
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Structure and physiological characteristic of postharvest fruit and vegetables. Physiological
changes and physiological disorder. Biochemical mechanism of fruit ripening and senescence.

Technologies used to control physiological and biochemical changes in postharvest fruit and

vegetables.

42



A7.40N. 2-1

LULLAUDUDLTIASEAT LN
SLALUUNARANEN
A2 UNATUTAENITAINNT  AMENSNENNTETTNTNAUASAAFIUNT TNINHAT

ANV VUALRANNILLINUTH IUIAANAUAT

ANUIUUUIL TR (ﬂm.ma‘mﬂ-mm.ﬂﬁﬁﬁms-m.ﬁﬂmﬁhﬂmum)
1. WA 04801591 3(3-0-6)
Fadgmunlng sudlavRtisenanalulaginisenns
Fednmnaange  Research Methods in Food Technology
2. seAmivaidinaglunaasitssauiudadne Al
V) Arnenlumdngmsinendansuvniiudin anandtmatulatinisanms
(V') Araniledu
() Areniaan
) ATILEFNITEUTUNANGRAT oo ATaG Ta 105 To KSR

(
a =i |l
AT INABRILTEUNINAUY llllll

FENADITLUNSANNY  UH

]
> >

UNARYINgTET FUT 6 NINYIAN W.A. 2554

o o ~ w

Tnniszasalunisitasiedan
22 0803 TR T1WNIZUIUNINNTAUATIMNATAAL LN NILLIL FAUFANITINLNULAZN AN LI
NUATERaaAALNTALYRYA N19TATIEATNNIT AR TRY andnslduneau unszuaun1sdnAty
o [~ % = v I [~ dll £ a e A o‘d‘ a d? I al
iluseraudathaiuszuy e liaiunsmesuiamnnisaivisedsngnisaliiintueeinaileHa
7. A1@sU1a518791 (Course Description)
o al ada o al a s dll o o Y a o

naniarsziiaunsianIemalulatini?enng nnsaemeitluiianinuaiadeuaae
ﬂﬁﬁ‘ﬁ"]ﬁ_lﬁ‘fmﬂifﬂwu@l,ﬁ’aﬂﬁm’]\‘]LLNuﬂﬁﬁ‘?Jfﬁ/El NMINTUUARIDENBLAZINATA N1TILATIZI NITHLANA WAL
NN33AN30INANNTIAR NNFAANNTIENWIRENTTIEAUNe U s1lsv Ay NSRRI
Principles and research methods in food technology, problem analysis for research topic

identification, data collection for research planning, identification of samples and techniques. Analysis,

interpretation and discussion of research result; report writing for presentation and publication.
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Presentation and discussion on current interesting topics in food science and technology at

the master’s degree level.
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Research at the master’s degree level and compile into a thesis.
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