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850-502 ﬂgﬂ‘iﬁvmﬁEﬂuiumwNﬁ;ﬂuufﬁﬂi5mlazmmwaﬂﬁwﬁammﬁﬁﬁ] 6((4)-6-8)
Module: Mastering Innovation and Disruptive Approaches for Success (MIDAS)

850-518 wammmmﬂigﬂ@iaiﬂﬁa%’wmazmﬁﬂizﬂam%wﬁﬁﬁmmmms 3((2)-3-4)
Processing Effects on Structure and Functional Components of Foods

850-539  myeenuuumMInilizilemis 3((2)-3-4)
Food Process Design

850-571  nagntuazulononiagsn 3((3)-0-6)
Business Strategy and Policy

850-573  mailudisznouns 2((2)-0-4)
Entrepreneurship
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850-500 aImaIulszneuemsnnidqemasnnmantlsgiiaqinuasuay
PATINNITNDINT 6((3)-9-6)
Module: Food Ingredients from Agricultural Processing and Food Industry By-products

850-514  duiszneuesfendunazingdetusmsmaiden 3((3)-0-6)
Functional Food Ingredients and Alternative Food Additives

850-515 %‘VI81?(1?[61515@5@1’5“@%5@5@’@ﬂ 3((2)-3-4)
Meat and Poultry Meat Science

850-517 M35z TeniTaqeumdoningaavnisuilszas 3((2)-3-4)
Utilization of By-Products from Fishery Industry

850-521  mMynauaumMInaassluianaasua 3((3)-0-6)
Experimental Design in Product Development

850-522  MsUsENUN Y sTEMAURNTVDI0111S 3((2)-3-4)
Sensory Evaluation of Foods

850-524  puMWeIMIsHarmMITiiy 3((2)-3-4)
Food Quality and Evaluation

850-541 ﬁ;a%ﬁ‘nmammmzmmﬂaaﬂﬁﬂmmi%uqq 3((3)-0-6)
Advanced Food Microbiology and Food Safety

850-544  amnuilaeass ngrueayTeIIAUA LD 3((3)-0-6)

Food Safety, Laws and Regulation
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855-501
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Strategic Food Marketing

WOANTINVOIALS 1nA

Consumer Behaviour

#2e l5gUmuo1ns msnIuaeutazALEITY
Food Supply chain, Traceability and Sustainability
ﬂ;]mtucﬁuazmﬁmmmma

Halal Regulation and Certification
maluTabussadasienng

Food Packaging Technology
mItamununagns lugaa NI T3
Strategic Planning in Food Industry

IUT Tnmmmmazqmmw

Food, Nutrition and Health

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)
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3. KAV ITUNU 1 wiveha

850-563 ANV 1(0-2-1)
Seminar

4. MNAIFINNANUS/ TN

850-812  Ieninwug 12(0-36-0)
Thesis

850-806  eNIHNUT 6(0-18-0)

Minor Thesis
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850-500 yaImaulszneuermsanTaamudennmsulssilTaqnunsuazgamnnssue1ms  6((3)-9-6)

Module: Food Ingredients from Agricultural Processing and Food Industry By-products)

eI NTIAVNOU: -
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Sources, compositions and the amount of wastes from agricultural processing and food processing industry (fruit
and vegetable, seafoods, poultry and meat, cereal and legume); extraction and chemical analysis of bioactive agents;
including in vitro and in vivo test, clinical trial as well as their functional properties; applications of by -products and their
products as food ingredients, functional food, food supplement, etc.; food formulation, product development and market

trend; presentation, industrial visit, case study and experience sharing with the entrepreneurs in related industries

X a d
850-501  WugWMOIMNmanuazmaluladgonis 4((4)-0-8)
Fundamental of Food Science and Technology
eI NTIAuNoU: -
Prerequisite: -
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) HANNITNNIAFIINYIDINIT msduilou Lmzﬂ'ﬁlﬁﬂulﬁﬂiﬂﬂﬂauﬂiﬂ lLﬁ$ﬂ1iﬂﬂ\1ﬂu ﬂiﬂwummqaumaiu
Y Y
91117 14aﬂmsﬁugmmmmﬂssumms (ﬁuﬂamammazwamu uwugumm%u msatelou Tumuaua
m3neTounnuion
Introduction, fundamental of food chemistry (food compositions, food chemical changes before and during
processing and during storage), priciples of food processing (unit operation, preprocessing, thermal processing, chilling
and freezing, drying, and other food processing), priciples of food microbiology, microbial contamination, spoilage and
prevention, usefulness of microorganisms in foods, principles of food engineering (mass and energy balance, chrometric

chart, momentum transfer, and heat transfer)

850-502 ﬂgeﬁ‘mmiﬁﬂu;%_'uuamaﬁvﬂuu‘3’mniimmzﬂamwanﬁmﬁammﬁu% 6((4)-6-8)
Module: Mastering Innovation and Disruptive Approaches for Success (MIDAS)

51871 IR VITIUNDY : -
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Opportunity to learn concept and creative thinking, generating ideas using the tools and techniques; design
thinking and innovation process; innovation management and creative new business in knowledge and digital based
economy context, creating value and growing business; experience sharing with the academic host, entrepreneurs in food
industry and related industry; case study and industry centered action research project by problem identification and analysis

the causal factors and influences on the development of business innovation at present and in the future, presentation and

pitching skill for assigned industry; design experiment and develop a prototype with advanced presentation skill

v d 1Y A =
850-514  auisznevaslaniunaz Ingiaeluervsmaaen 3((3)-0-6)
Functional Food Ingredients and Alternative Food Additives
eI NTIAVNOU: -
Prerequisite: -
a 9 A 79 Y1 o o A A a
NITHDRN u°mJmwumuazmi1Ji:qm%muﬂﬁzﬂaummi171&ﬂﬂmuammmaﬂummimmaanﬂmﬂ
1 a 4 a @ Y o w T o o A
AN ] NTAUATISH msdsziuanuilasnns HAITU !Lazﬂlﬂﬂﬂﬂﬂm@ﬂﬁ')uﬂi&’ﬂﬂ'ﬂﬂ'ﬁ’i']iﬂﬂﬂ‘]fulm&")ﬂqmﬂﬂu
pmsmaaenlulszme Inouazaeilszma
Production, role, functions and applications of various functional food ingredients and alternative food additives,
analysis and safety assessment, standard and regulations of functional food ingredients and alternative additives in Thailand

and foreign countries
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850-515 Inenganiieanluazieaniiln 3((2)-3-4)

Meat and Poultry Meat Science

suAvITIRUNoY: -

Prerequisite: -
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Usziumalszamduda msAnyiteIteas I nuneaImanmaasiiodauazdniln

Chemical compositions and microstructure of muscle, biochemical changes during muscle conversion to meat,

meat and poultry meat qualities, chemical, biochemical and physical factors affecting meat qualities, meat properties and



meat product qualities, the measurement of qualities and properties, chemical, physical and sensory analyses and current

topic in meat and poultry meat science research

850-517 mslyszlamiYaqaumdeningamvinssuilszu 3((2)-3-4)

Utilization of By-Products from Fishery Industry

5103319 UNOU: -

Prerequisite: -

unauazesfliznouvesiagurdenngammnIsulszie MInaauazaamuAvoHAAS uaTan iy
nnfaqrpimaeningaTaomaluTadae 4 Tesznoudas nszuaums lalaslada nszuaumsana nszuaumsin
ure sazmsniin fudu madszgnd 19 aqeumasnazpandusdmiuauilszneuemns e1msgnm 013
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Sources and compositions of wastes from fishery processing industry, production and properties of value-added
products from by-products produced using different technologies including hydrolysis, extraction, drying, fermentation,

etc., applications of by-products and their products as food ingredients, functional food, food supplement, etc.

850-518 wammmsuﬂsgﬂdiﬂmaa’énuazmﬁﬂszna‘ua%mﬂﬁmmmms 3((2)-3-4)

Processing Effects on Structure and Functional Components of Foods

IIFNTAVTOUNOY : -

Prerequisite: -

psdszneunanlueing uazduasnsorsznianszuIumanlsgl vdnmsveuna Tuladulsgiluay
wansenuReaTANIe TSI uazauRdehivesesdisznene s wadtazkadeveuna Tuladmsuls
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Major components in foods and their interaction during processing, principles of various food processing
technologies and their effects on structural and functional properties of food components, positive and negative effects of
each processing technology on quality and properties of food components and the formation of antinutritional and toxic
compounds during processing, the effective solution in minimizing the formation of antinutritional and toxic compounds as

well as in maintaining food quality, presentation on current issues related to the subject
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Experimental Design in Product Development
a U \J
YIVIUIAUNDU: -
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Overview of experimental design and statistics on food technology and product development; Basic
experimental design; Multivariate statistical analysis; Experimental analysis using Response Surface Methodology;
Statistical analysis using assembling technique; Multidimensional scaling and correspondence analysis; Canonical
correlation analysis; Conjoint analysis and Kano’s model; Logistic regression analysis; Application of advanced statistics

for food technology and product development

850-522  msdsziumalszanauiavesering 3((2)-3-4)
Sensory Evaluation of Foods
183P1VINVNOU: -

Prerequisite: -
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Introduction, basic sensory attributes and human perception, principles of good practice in sensory evaluation,
factors influencing sensory verdicts, measuring responses, discriminative tests, descriptive tests, advanced discriminative
tests, selection and training panelists, preference and acceptance tests, consumer tests, questionnaire design, basic and

advanced statistical methods used in sensory analysis, case study

850-524 qmmwmmmaxmiﬂﬁxnﬁu 3((2)-3-4)

Food Quality and Evaluation

eI NAUFeUNoU ;: -

Prerequisite: -

UN11veInMsaIuguAuMN Tlsunsugaunnuazszuuguanlugaa1nssueIns Mquuazns
SinTziieditens msdmszmaaunidluenns midinszimaniiluens inseileTalunsSinszd
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Introduction of quality control; quality programs and quality system for food industry; sampling & analysis of

food; microbial analysis of food; chemical food analysis; instrumentation in food analysis; sensory analysis

850-539 mseanuuumsuiszierrng 3((2)-3-4
Food Process Design
5187351 AVITIUNDY : -

Prerequisite: -
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Thermal processing; food dehydration; food freezing; evaporation concentration of liquid foods; extrusion

cooking for foods; separation processes; extraction; non-thermal processing technology in food industry

850-541 @n%ﬁﬂﬂmmnunzmmﬂaaﬂﬁ'ﬂmﬁ156%1451& 3((3)-0-6)

Advanced Food Microbiology and Food Safety

IFNTIAVNOU: -

Prerequisite: -
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Approaches for utilizing microorganisms in the food industry, roles of microorganisms in food applications,
monitoring and assessing microbiological quality and safety of foods and foodassociated environments, advanced rapid
detection and subtyping techniques, functional genomics and bioinformatics in food safety and food microbiology, case

studies and presentation related to advanced food microbiology and food safety
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Food Safety, Laws and Regulation

TIBNTAVTOUNDY : -

Prerequisite: -
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Introduction and overview food safety and quality issues; current issues and food hazards; food laws and
regulations; food standards; food quality management system and food safety management system; auditing in food

processing industries
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Business Strategy and Policy
TIBNNAVFTIUNDY : -
Prerequisite: -
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Basic concepts, theories and models of business strategy; corporate governance and policy; social responsibility

and ethic in designing business strategy and policy; scanning the macro environment and industry analysis; evaluating the

micro environment organizational analysis and defining the competitive edge; growth strategies; defense strategies; stability

strategies; strategic management process application strategy formulation; strategic management process application

strategy implementation and control
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Strategic Food Marketing

TP NIAVTIUNDU : -

Prerequisite: -
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Food industry and food marketing management; developing marketing strategies and plans; sales and marketing
insights, consumer and business markets; segmentations, targeting and positioning to build a strong brand; setting food
product strategy; developing food pricing strategy; delivering value through effective and integrated channels; mass
communications, advertising, sales promotions, events and public relations; digital communications, online, social media

and mobile; personal selling and personal communications: directed and database marketing; conducting marketing

responsibly for long term success
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Entrepreneurship
18I IAVGEUNOY : -
Prerequisite: -
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Development of entrepreneurial mindset based on entrepreneurship concepts; theories and practices; initiating
entrepreneurial ventures; developing the entrepreneurial plan (Business canvas model, financial assumption, marketing
plan); regional development and growth of clusters and industrial areas; emerging trends in entrepreneurship; special topics

in entrepreneurship
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Consumer Behaviour
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Prerequisite: -
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Introduction to the world food industry; food service and food operation; factor influencing the food choice and
purchase; food production; the nature of demand
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Food Supply chain, Traceability and Sustainability

TIPNIAVTIUNDU : -

Prerequisite: -
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Food supply chains and management implication; food production, processing and retail management; logistics
and transportation management in food supply chain; traceability in food supply chain systems; sustainability management

in food supply chain

850-576 ngmmﬁuazms%’usmamm 3((3)-0-6)

Halal Regulation and Certification

TIBNTAVFTOUNDY : -

Prerequisite: -
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Halal market; Shariah principles; principles of Halal and Haram; roles of various agencies involving Halal
scheme; Halal certification; Halal assurance system and management; Halal critical point; Halal certification process and

administration; internal audit; Halal food market and Halal food industries issues
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Seminar
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Presentation of thesis/minor thesis progress, preparation of manuscript draft to be submitted for publication in

national/international journals
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Minor Thesis
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Research study as a minor thesis on the topic related to food technology and innovation under supervision of a

minor thesis for curriculum plan B

d
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Thesis
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Study and research in food technology and innovation based on courses in curriculum under supervision of

advisory committee, for curriculum plan A 2 / A 2 (Hi-Fi)
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Food Packaging Technology

TP NIAVTOUNDU : -

Prerequisite: -
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Properties; food deterioration; methods of food preservation, packaged food quality and shelf life; fundamentals,
types and functions of packaging; types and properties of packaging materials; filling technology; printing technology;

principles of packaging design; selection criteria of right packaging for food products

857-532 ms%’m‘iumunaq‘nﬂuwamnssumms 3((3)-0-6)
Strategic Planning in Food Industry
TP NIAVFTIUNDY : -

Prerequisite: -
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Importance of strategic planning; strategic models; Information and steps in strategic planning; defined

strategies; controlling strategies; implementation of strategic plans in food industry
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Food, Nutrition and Health
IFNTIAVADY : -
Prerequisite courses : -
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Overview of food, nutrition, and health in present lifestyle; nutrient bioavailability and organ targeting; gut
microbiota in nutrition and health; functional properties of macronutrients micronutrients and trace elements; energy balance
and body weight regulation; nutritional, exercise, and sport; nutritional application in life cycle; nutritional program designs

and nutritional tools; clinical indicators of good health
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