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850-211 2 (2-0-4)
n3sadsulsglerms 1
(Food Processing I)
51NDVINDNOY : 859-111
Prerequisite : 859-111
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Principles of post-harvest handling for agricultural
products; preparation of agricultural products for processing;
mechanical separation; mixing; minimal processing and
hurdle technology; food preservation techniques using
sugaring, curing, smoking; drying and intermediate moisture

food

850-221 3(3-0-6)
=
IANDIYII
(Food Chemistry)
FeINTIAUNOY : 324-247, 325-243 H30I3EUAILY
Prerequisite : 324-247, 325-243 or concurrent
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Importance, chemical composition, structure, source,
property and chemical reaction of water, protein, fat,
carbohydrate, vitamin and History of microbiology;

morphology of prokaryotes and eukaryotes; microbial

classification; cultivation and growth of microorganisms;
microbial metabolism and genetics; food-related
microorganisms; types and sources of microbial
contamination in food production chainmineral in foods;
enzyme in foods; quality changes during processing and

storage of fruits and vegetables, meats, egg, milk, oil

plants, cereals and legumes, tea, coffee, cocoa

850-222 1(0-3-0)
Uuamsniienrins
(Food Chemistry Laboratory)
Fe3NTIAUNDY : 850-221 HIVIFLUAILYTH
Prerequisite : 850-221 or concurrent
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Sampling and sample preparation; preparation of
chemical solutions; proximate analysis; analysis of milk
fat; analysis of reducing sugar and total sugar; analysis of
enzyme in foods; analysis of ascorbic acid; analysis of

pigments

850-231 3(3-0-6)
2032INYNMIDINT 1

(Food Microbiology T)

swInenunes : Tl

Prerequisite : -
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History of microbiology; morphology of prokaryotes
and eukaryotes; microbial classification; cultivation and
growth of microorganisms; microbial metabolism and
genetics; food-related microorganisms; types and sources of

microbial contamination in food production chain

850-232 1(0-3-0)
U 1iAn 139033 IMeNeIMs 1
(Food Microbiology Laboratory I)
Fe3NTIAUNBY : 850-231 HIBITEUAILYIH
Prerequisite : 850-231 or concurrent
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Microbiological ~ techniques including  aseptic
technique, sub-culture, and pure culture isolation; medium
preparation; microscopy and staining; microbial culture
preservation; microbial cells count; isolation and

identification of microorganisms by biochemical and

biomolecular methods

850-312 1 (0-3-0)
Ufiamsnssdsulsgdems 1
(Food Processing Laboratory I)
seTeuNew : 850-211 H30i3aUAILY
Prerequisite : 850-211 or concurrent
Mawssunaanamsneasneumanilszd msaan
M3uenTABN1NE MIHTUVDUUL N1TAAVUIAVBIDINIT
Mad mmﬂigﬂﬂ%m%w MIaaLlsuITIMATINNUYUNYI
&1 m3lhaalumsaueueins msldindelumsaney
91115 MINMH01¥1S
Preparation of agricultural products for processing;

blanching; mechanical separation; solid mixing; size reduction

of liquid; minimal processing; combination of modified
atmosphere and low temperature; food preservation

techniques using sugaring, curing; food drying

850-313 3 (3-0-6)
nyadsulsgilenng 2
(Food Processing IT)
518331097 UNOU : 850-211, 850-312
Prerequisite : 850-211, 850-312
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uian T msudsgduds Tdsau vaglusiu
malulaglnulumsulszering msvssquazms
Usziiuogmanusnyienis
Principles and equipment in food production by
thermal processing, chilling, freezing, food processing by
using electromagnetic wave; processing of starches,
proteins and lipids; novel technology for food processing;

packaging and shelf life evaluation of food

850-314 1 (0-3-0)
UYuiamsnssadsudsgilening 2
(Food Processing Laboratory II)
eI TeAUnew : 850-313 H30ISEUAILYNH
Prerequisite : 850-313 or concurrent
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Food processing including freezing, canning and
retort operation, thermal processing by using microwave;
processing of protein, starch and lipid; can inspection;

moisture absorbtion isoterm of food; shelf life evaluation

of food; packaging selection for food products



850-315 2 (2-0-4)
IAINTINDING
(Food Engineering)
S1eINDIAUNOY : 854-214, 854-215
Prerequisite : 854-214, 854-215
m‘fﬂmiﬁugmmamﬁwﬂﬁﬂ’ﬁmﬂuqmammm
91115 U52NOUMIY MITLIMY MU MIana MIAU
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Basic principles of unit operations in food industry
including evaporation, drying, extraction, extrusion,

membrane separation, freezing

850-316 1 (0-3-0)
UfiiamsIaInssuers
(Food Engineering Laboratory)
51ITIAUNOY : 850-315 HIBISEUAILAHY
Prerequisite : 850-315 or concurrent
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Basic drawing for food engineering; evaporation;

drying; extraction; extrusion; membrane separation; freezing

850-323 2(2-0-4)
MIINTILHIINI
(Food Analysis)
5183NDINVNOY : 850-221 1Ay 850-222
Prerequisite : 850-221 uas 850-222
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Theory, principles, chemical and instrumental
methods for quantitative and qualitative analysis of food
components, food additives, food contaminants and residues,
products from chemical reactions occurring in foods; case

study

850-324 1(0-3-0)
a wa a d
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(Food Analysis Laboratory)
313N TIAUNDY : 850-323 H30ITEUAILYTH
Prerequisite : 850-323 or concurrent
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Chemical and instrumental methods for
quantitative and qualitative analysis of food components,
food additives, food contaminants and residues, products

from chemical reactions occurring in foods

850-325 2(2-0-4)
% A
Jagaetuerms
(Food Additives)
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Prerequisite : -
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Definition, classification, role and function,
physical and chemical properties of food additive;
application; enzymes; carriers; antifoaming agents;
anticaking agents; preservatives; texturing agents;
antioxidant agents; sequestrants; emulsifiers; sweeteners;
colorants; flavorants; fat replacers; clarifying agents;
humectants; cryoprotectants; regulation and law of food

additives



850-333 2 (2-0-4)
9033INENID NS 2
(Food Microbiology II)
518331097 UNOHU : 850-231, 850-232
Prerequisite : 850-231, 850-232
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Roles and significances of microorganisms;
intrinsic/extrinsic parameters affecting microbial growth in
food production chain; types, characteristics and
contamination sources of spoilage and pathogenic
microorganisms; foodborne diseases; conventional and rapid
detection methods for microorganisms in foods; identification
of microorganisms; roles, functions and metabolisms of
beneficial microorganisms and their applications in food
industry; principles and effects of preservation techniques on
microorganisms; indicator microorganisms for food safety and
quality; monitoring and sampling for detection of

microorganisms in foods and food processing plants

850-334 1 (0-3-0)
UHUiAMIgarIInemeeIns 2

(Food Microbiology Laboratory II)

163N TIAUNeY : 850-333 HI0ITEUAILYTH

Prerequisite : 850-333 or concurrent
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Detection of foodborne and  spoilage
microorganisms in raw materials and food products;
commercial sterilization test; detection of cause of
spoilage in canned foods; microbiological monitoring of
food products; rapid detection methods for
microorganisms in foods; evaluation of cleaning
effectiveness; use of food preservatives against spoilage

microorganisms

850-341 3 (3-0-6)
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(Food Quality Control and Assurance)
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Principles of quality control and assurance in food
industry; quality management; quality management
system, ISO 9000; quality control of product, acceptance
sampling plan; quality control of process, control charts;

quality improvement and problem solving, 7 QC Tools

850-342 3(2-3-4)
PJadegammuermisuazminsiadsziiv
(Food Quality Attributes and Evaluation)
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Prerequisite : -
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Food quality and quality attributes; physical properties
of food; theory, principle and measurement of physical
properties of food, color; texture; viscosity; size, shape, defect
and foreign materials; importance, role and method of sensory

evaluation in food; importance of food quality control

850-343 2(2-0-4)
MIFUNIALIATSINUQATIHNITHO NS
(Food Plant Sanitation)
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Prerequisite : -
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Sanitary program in food processing; sanitary facility
and construction design for food processing; employee good
manufacturing practices; sanitary practices for storage and
transport of foods; pest control; chemical and physical hazard
controls; cleaning compounds and sanitizers; water quality

control; waste water treatment; waste handling; environmental

management inside and around food processing plants

850-351 3(2-3-4)
MsNannWans oI5 1
(Food Product Development I)
Fe3nNTsAunen : 850-313 H3e3aUAIVY
Prerequisite : 850-313 or or concurrent
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The importance and role of product development
in the food industry; systematic product development
process; consumer behavior and consumer needs; new
product ideas generation and screening; constraints and
criteria in product design; product specification; related

statistic; project management; project feasibility study

850-352 3(2-349)
msdszfiverrnsmalszanauiia
(Sensory Evaluation of Food)

[

eINTAUnew : 347-201 H3ednInsumsaniu
Prerequisite : 347-201 or those who have been
exempted
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Importance of sensory evaluation; physiology for
sensory evaluation; factors influencing evaluation;

panelist selection and training; methods of sensory

evaluation; questionnaire and data analysis

850-426 2(2-0-4)
TnvnmanSuyud

(Human Nutrition)

Y

51 IAUNOY : 328-302 HIVHN IS UM SN IU
Prerequisite : 328-302 or those who have been
exempted
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Basic concept of nutrition, biotransformation,
nutrients and energy, dietary reference intake, nutrition
labeling, nutrition throughout the life cycle, sport nutrition,
diet therapy, nutrition status, nutrition problems, effect of
processing on nutritional values, food fortification, functional
food, food supplement and dietary supplement products,

nation and global nutrition situations and modern nutrition

850-427 3(3-0-6)
HANSUNIATHOIMITHAZD I TFUMN
(Nutraceutical Products and Functional Foods)
swdnnanuneu : il
Prerequisite : -
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Regulation and health claim of functional
foods/nutraceuticals; implications of diet on chronic diseases
and health; phytochemicals; natural health beverage products;
ingredients and carbohydrate-based functional food;
probiotics and prebiotics and its health benefits; ingredients
and bioactive peptide-based functional food; ingredients and
lipid based functional food; processing of ingredients and
functional  foods;  current topics on  functional

foods/nutraceuticals

850-428 3(2-3-4)
AHINNIDINS
(Food Toxicology)
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Basic concept of food toxicology;
biotransformation and elimination of toxicants;
mechanisms of toxicity; natural food toxicants; toxicants

formation during food processing; determination of

toxicants in foods; toxicity testing

850-444 1(1-0-2)
NHURNBUASHINIFIUDINT

(Food Laws and Standards)

swIvieauney : Tl
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Significance of food law; standard and related
organizations; food act of Ministry of public health;
agricultural commodity and food act of Ministry of
Agriculture and Cooperatives; industrial products act of
Ministry of Industry; international food law and
regulation; food, food manufacturing and label

permissions and registrations; food import and export

permissions

850-453 3 (2-3-4)
MINANHEATUNDIMNS 2

(Food Product Development II)

s1eIMTIAUAeY : 850-351

Prerequisite : 850-351
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Prototype product development; consumer
participated-prototype product development; optimization
techniques for product formulation and process development;

product testing; consumer testing; shelf-life evaluation;

presentation of product development project outcome

850-454 3 (3-0-6)
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Food Marketing, Marketing Research and Consumer
Behavior
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Principles of food marketing; marketing mix; market
segmentation; target market selection and market positioning;
consumer behavior; marketing research and application in

food product development

850-455 3(2-3-4)
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Food Innovation and Product Design
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Definition of food innovation and product design;
importance and necessary of innovation product
development in food industry; principle and concept of
innovation product design and development; source of
data and information for food innovation development;
process in design research and development of innovation
product; structure in innovation product design for
commercialization; basic knowledge for intellectual

property; case study

850-456 3 (3-0-6)
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Foods Entrepreneurship
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Basic food business principles; national and
international foods business trends; important process in
foods entrepreneurship; food business strategy and
business plan; case studies in foods entrepreneurship;
practice on developing foods entrepreneurship business

plan and presentation

850-461 3(2-3-4)
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Fruit and Vegetable Technology

518311090 UNeU : 850-313, 850-314

Prerequisite :  850-313, 850-314
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Post-harvest technology of fruits and vegetables;
preparation techniques prior to fruit and vegetable processing;
industry quality assurance; fruit and vegetable processing
including freezing, canning, drying, brining and fruit preserve,
pickling, sauce and juice making, minimal processing; current

interesting fruit and vegetable processing; field trip

850-462 3(2-3-4)
malulagvesvuou
(Bakery Technology)
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Prerequisite : 850-313, 850-314 or those who have been
exempted
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Physico-chemical properties of wheat flour;
instrument and general practice for production of bakery
products; raw material for bakery production; effect of raw
material on bakery products qualities; technology for
production of bakery products; quality, deterioration and

storage of bakery products; business management of bakery

products; field trip

850-471 3(2-34
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(Meat and Poultry Science and Technology)
1839 UAeY ¢ 850-313, 850-314
Prerequisite : 850-313, 850-314
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Physical, chemical and biological properties of
meat, poultry and products; slaughtering and trimming of
carcasses; meat and poultry raw materials; quality and
quality changes of meat during storage; quality
determination and control; additives used in meat
industry; categories of processed meat products and meat
products processing; novel technology in meat and
poultry industry; specification and quality standard of
meat and products; meat marketing and trend in meat

products development; case study and field trip

850-472 3(2-3-4)
msﬂizsﬁu@mmwuazmsfﬁummﬁa
(Meat Quality Assessment and Identification)
swdnvnufeu : 850-221
Prerequisite : 850-221
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Chemical composition and physical properties of
meat from different species, breeds and parts; quality and
quality changes during storage of meat; inspection,
identification of meat and determination of meat quality,
novel technique for quality assessment and identification
of meat; specification and quality standard of meat;

quality control system in the meat industry; case study



850-473 1 (0-3-0)
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(Meat Product Laboratory)
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Basic theory of meat processing and meat products
laboratory, ham, bacon, emulsion sausages, fermented meat,

meat ball, local meat products, smoked products, development

of meat products and products of choice

850-474 3(2-3-4)
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(Milk and Milk Products Technology)
318331090 UMM : 850-313, 850-314
Prerequisite : 850-313, 850-314
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Collection and reception of raw milk; composition and
physical-chemical properties of milk; micro-organisms of
milk and milk products; basic unit operation and equipment in
dairy processing including cream separation, standardization,
homoginization, membrane filtration, heat treatment;

production of dairy products; cleaning of dairy equipment

850-475 3(2-3-4)
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(Post-harvest Science and Technology of Fish)
SRR YN : 850-221

Prerequisite : 850-221
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Type, morphology and chemical compositions of
fish; quality and quality changes; post-harvest treatments
and preservation; quality inspection and control;
packaging and transportation; quality specification and

standard of fish products

850-476 3(2-34)
malulativeswanaumiilszag
(Fishery Products Technology)
518391179AUNOU: 850-313, 850-314
Prerequisite : 850-313, 850-314
an o 73 L]
ﬂiiu?ﬁﬂ?iltﬂigﬂﬂ@]3H11ﬂﬂﬂ1§u‘lﬂlﬁll\1 N3
+ Y A o Y v
Uﬁifﬂqﬂ‘iz‘ﬂﬂﬂ ﬂ?ialf]ﬂﬂﬂ@ DITNMILHI UASNITTUNIU
a o o rooA Y 9 7
WaanamnyanUny wawaaﬂblﬂ lLﬂ%ﬂﬁ%ﬁJi%Iﬂ%‘H%?ﬂ
Yaquiae 1 lunszuIumsnanayMInIuALAUAIN
Fish processing by freezing, canning, salting,
drying and smoking; value added product, by-product and
utilization of by-product from processing plant and

quality control

850-491 2 (1-3-2)
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(Preparation for Cooperative Education)
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Prerequisite : equivalent to fourth year student and
select in plan A (Cooperative Education)
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Preparation for cooperative education; problem analysis and
research in food industries; concept and principles of problem
solving; tools for solving problems re-searching, reviewing
and writing of technical documentations; developing of
research proposal for co-operative education; evaluation and

analysis of relevant data; report writing and oral presentation

850-492 8 (0-24-0)
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(Cooperative Education)
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Prerequisite : equivalent to fourth year student and select
in plan A (Cooperative Education)
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Practice in research study/experiment/correct/improve
on the topic related to food science and technology
corresponding to industrial needs; development on practical
skill from integration of theoretical study with industrial
environment under supervision of cooperative advisor and
advisors from a company; report and presentation on succeed

of cooperative project
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Prerequisite : equivalent to fourth year student
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Presentation of data and research progress of
related topics in food science and technology; writing of

final report

850-497 2 (0-6-0)
TasaNuinfAny 1
(Senior Project T)
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Prerequisite : equivalent to fourth year student
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Preparation in research study on special problems
in food science and technology under the supervision and
mentoring of an advisor; problem analysis, hypothesis
and objectives setting, literature review, experiment
planning, proposal development and presentation,
material and equipment preparation and preliminary

experiment
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(Senior Project II)
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Prerequisite : equivalent to fourth year student
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Experimentation  following the  proposal
developed in Senior Project I, data collection and
analysis, presentation of research result in a poster format

and full report writing
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(Industrial Practice in Food Industry)
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Practice in the food industries in small/ medium/ large

factory or education/ research institute related to food industry
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859-101 1(1-0-2) of career opportunities within Agro-Industry, role of food
ﬂiﬂﬂmﬁsﬁauugyé science and technology, role of packaging and materials
(Benefit of Mankinds) technology, role of Agro-Industry technology
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The Integrative activities emphasizing the
philosophy of sufficiency economy, work principles,
understanding and development of King’s philosophy for the

benefits of mankind

859-111 2 (2-0-4)
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(Introductory Agro-Industry)
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A basic understanding of the global trends and
Thailand 4.0 model on Agro-Industry; the relationship of
stakeholders and Agro-Industry; value creation process in

Agro-Industry; supply chain in Agro-Industry; the diversity

management, role of industrial biotechnology; an
internship experience presentation; planning for a career
and opportunities for professional development; a
capstone experience, innovation and new product

development competitions
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