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Meaning, principles, concept, importance and goal of the philosophy of sufficiency; work principles,

understanding and development of the King’s philosophy and sustainable development; an analysis of application of the

King’s philosophy in the area of interest including individual, business or community sectors in local and national level
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Idea to Entrepreneurship
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Introduction to new entrepreneur creation; business environment analysis; survey for business opportunity

analysis; using business models with modern business tools
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General knowledge about Thai dance; costumes for Thai dance; songs for Thai dance; basic Thai dance

movements; Thai dance performances
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Paper craft workshop, cutting, folding, creating artworks from paper
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Sculpture
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Molding sculptures using various materials such as natural clay or Japanese clay; Learning how to manipulate
these materials and use sculpting tools safely; Appreciating and Criticizing sculpture works through reading and

discussion; Examining geometric, abstract and organic forms. Fundamentals of sculpture program

142-137  lasq dnald 1((1)-0-2)
Everyone Can Draw
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Introduction to basic drawing and practice; sketching; basic drawing, light and shadow; human figures
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142-138  NUASIAEIAUAT 1((1)-0-2)
The Sound of Musics
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Exploration of historical periods of both Eastern and Western art music; musical styles, musical elements, and

composers and their works; basic musical concepts; develop music perception skills and representative musical

compositions
142-139  Weslandaily 1((1)-0-2)
Through The World of Art
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Art of Visual art, medium and technique in art creation

142234 Tanae 1((1)-0-2)

Life is Beautiful

mIaegunsomani luiia uuﬁugTwummmLéﬁ’ﬂﬁ]sl,uﬁ"muﬁsuﬁwmﬂwmﬂ NIV NAUARIN
msisouiuazFuduanualsnuuesdiadunudaly MusTTNA AuOUgUNEdaIua1ee Wanmsaiuesuel
uazaNian Soufniseudiswumsuaaseanmsdally mskeunatenNA IAseaReAR VLA NS
usaiuatale myadmaales msegswmnuedeasugy

Development of life aesthetics based on multicultural understanding; power of positive attitude; feeling and
absorbing the beauty of life through arts, nature and other aesthetic creations; getting to know yourself and others through
expressive art; stress release and relaxation through different types of arts; searching for inspiration and spirit; peaceful

co-existence
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142237 dlwhueiyad 1((1)-0-2)
The Designers and Their Black Attires
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Evolution of design, fundamental of design, design process, design in relation to daily basis



315201 FIANHILMIAA 2((2)-0-4)
Life in the Future
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Climate change in the future; biotechnology and nanotechnology; clean energy; information technology for

living in the future; artificial intelligence

322-107  uARYAAEIMIUNNANIRAMIHNITHINYAS 1 2((2)-0-4)
Calculus for Agro-Industry Student I
swymiaRuney : 1l
Prerequisite : -
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Pre-calculus; limits and continuity; derivatives and applications

322-108  uAEYAAAIMSUUDANIRAMHNITTINNHAS 2 2((2)-0-4)
Calculus for Agro-Industry Student I1
FAFNTIAVE suneY : 322-107 upagadd i ninAnyigaanIsuNyas 1
Prerequisite : 322-107 Calculus for Agro-Industry Student I
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Functions of several variables; derivatives of functions of several variables and applications; integrals and

applications; elementary ordinary differential equations

324-105  1AdyagIM 2((2)-0-4)
Fundamental Chemistry
swdvieRuney : 14T
Prerequisite : -
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Stoichiometry; periodicity; chemical bonding; gas laws; thermodynamics; chemical kinetics; chemical

equilibria; ionic equilibria; electrochemistry

324235  waniduN3e 2((2)-0-6)
Principles of Organic Chemistry
srIymiaauneu : Ul

Prerequisite : -
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Structures, general properties, classification, nomenclature, preparation and important reactions of aliphatic,
alicyclic and aromatic hydrocarbons, organohalogens, alcohols, phenols, ethers, carboxylic acids and derivatives,

aldehydes, ketones and amines

324-248 mﬁ%mswﬁﬁugmﬁm%fuqmmnswmym 2((2)-0-4)
Basic Analytical Chemistry for Agro-Industry
FIFNTIAVNOY : 324-105
Prerequisite: 324-105
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Introduction to instruments and apparatus in analytical chemistry; basic statistics; acid-base , precipitation,

complex-formation and redox equilibrium in aqueous solution; titrations and their applications; separation methods in

analytical chemistry; basic principles of instrumental methods for quantitative analysis and applications in agro-industry

325-105  Ufuamandivianya 1(0-3-0)
Fundamental Chemistry Laboratory
srenfeaunou : lill
Prerequisite : -
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Uncertainty of measurement; pH measurements and quantitative analysis by titration; buffer solution;
thermochemistry; colligative properties of solutions; rate of reactions; semimicro-qualitative analysis of anions and group

I cations; electrochemistry

325233 Ufiamaniidunidiesdu 1(0-3-0)
Introductory Organic Chemistry Laboratory
sre3afaaunou : il
Prerequisite : -
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Crystallization; distillation; extraction; chromatography; solubility and functional group tests; chemistry of

carbohydrates
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325243 Ufamsmiidnszrinugu 1(0-3-0)
Basic Analytical Chemistry Laboratory
1033 1AUTOUNOU : 324-105, 324-248 HIOITOUAIVY

Prerequisite: 324-105, 324-248 or concurrent
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Introduction to instruments and apparatus in analytical chemistry; basic statistics; acid- base , precipitation,
complex-formation and redox equilibria in aqueous solution; titrations and their applications; separation methods in

analytical chemistry; basic principles of instrumental methods for quantitative analysis and applications in agro-industry

328-208 %mﬁﬁugmﬁm%'uﬁnﬁnmqmmﬂnﬁwnym 3((3)-0-6)

Basic Biochemistry for Agro-Industry Students
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Prerequisite : -
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A basic knowledge of structure and function of cellular organelles; biochemical molecules like proteins,
carbohydrates, lipids, and nucleic acids; basic concepts of bioenergetics and enzymatic reactions; the main metabolic

pathways in living organisms and their regulations; the flow of genetic information in biological system and gene

expression; signal transduction; transport across membranes; the application of the biochemical knowledge for industry

328233 UFUAMsTARI I LEDANYIRATIHNITNNBAS 1(0-3-0)

Basic Biochemistry Laboratory for Agro-Industry Students

s1e3iaRunou : il

Prerequisite : -
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Basic experimental techniques in Biochemistry for calculations and buffer preparations; biochemical
characterization of proteins, carbohydrates, lipids and nucleic acids; analysis of biomolecules using chromatography,

electrophoresis and spectrophotometry; enzymatic catalysis and enzyme kinetics

330-101  %ian¥IINen 1 3((3)-0-6)

Principles of Biology I
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Characters of living organisms; classification of life; scientific method; chemistry of life; cell and metabolism;

genetics; mechanisms of evolution; diversity of life; plant form and function; animal form and function; ecology and

behavior
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332-106  Wanaaall 3(3-0-6)
General Physics
s3sfaruneu : 13l
Prerequisite : -
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Mechanics; work energy and momentum; waves; fluid mechanics; heat and thermodynamics; electric circuits;

electromagnetic waves; optics; modern physics
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340-162  gUNBEAANINISHIYNN 1((1)-0-2)

The Aesthetic in Photography
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Light and shadow; Image composition; aesthetics in natural and environmental photography; aesthetics in
human behavioral Imaging; aesthetics in photography for the arts; aesthetics in photography for communication

o o

345-104  Fumalulag@diia 2((2)-0-4)

Digital Technology Literacy
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Learn and utilize current technology and future trends in a secure and understandable way; practice the

applications needed to work; uses of cloud computing applications for work effectively

347205 aANUGIUEIMIUIAMHNITNNYAS 3(2-2-5)
Basic Statistics for Agro-Industry
se¥mfaRuney : 1l

Prerequisite : -
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Descriptive statistics; Probability and Conditional Probability; Bayes' Theorem; Random variables and
Probability Distribution of continuous random variables and discrete random variables; Assumption test of data;
Estimation and testing hypothesis of mean and variance; one- way analysis of variance and multiple comparison;
estimation and hypothesis testing for categorical data; chi- square test for independent; simple linear regression and

correlation analysis; statistical software for data analysis and sample calculation

L ,
388-100  guUANIINBINOUNYHE 1((1)-0-2)
Health for All
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Principle and steps of basic life support, practice of basic life support in simulated situation; common mental

health problems, warning signs, initial assessment and care; concepts of health and health promotion; first aid

472-116  onnaaule 1hlanesdu 1((1)-0-2)
Local Arts and Fabric
y < ' 3 a 9y A < o a ) I ' 9y A
Foud mugua saeluaudatzvoaiosnn wiulsy Tenivesdails aztounnuilueyg neluiedu
T A ' A 4 gy A A d’ a Y o
WIUNINTTY L BU msmwuﬂummau LWﬂLlﬂﬂLﬂﬁﬂuW‘lﬂﬂﬂlmz LiﬂugﬂUﬂg"lﬁJ"lfu

Learning, knowing value and appreciate the local arts; knowing the arts of reflecting life of local people

through visiting and exchanging knowledge with the community leaders

472-117  guWA 1INV 1((1)-0-2)

Keeping Fit: Enjoy Healthy and Happy Life
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Living healthy and happy life; applying basic techniques regarding fitness and keeping healthy; the importance
of physical, mental and emotional wellbeing; sports and fitness improve relationships among individuals; a necessity to

overall happiness and healthy eating habits
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Food Processing
5183119AUNRY : 859-111
Prerequisite : 859-111
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Postharvest handling of agricultural product; Quality characteristics of agricultural raw materials; Principles of
food preservation; source type and preparation of raw material for food production; minimal processing and hurdle

technology; food preservation techniques using sugaring, curing and smoking; water treatment and waste management

from food processing

850-112  Ugianmsnsnisulsglers 1(0-3-0)
Food Processing Laboratory
TN VN : 850-111 HI0EHUAIVY
Prerequisite : 850-111 or concurrent
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Sorting cleaning and preparation of raw material for food processing; blanching; peeling; minimal processing;
combination of modified atmosphere and low temperature; food preservation techniques using sugaring, curing and

smoking; water treatment for food processing

850-211  HANIAINTINOIHIT 3((3)-0-6)
Principles of Food Engineering
TP NTIAVNOY : 322-108
Prerequisite : 322-108
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Basic principles of engineering; units and dimensions; applied thermodynamics including boiler and

psychrometric; mass balance; energy balance; fluid flow; heat transfer; mass transfer

850-212  UHUANMSHANIAINIINOINIS 1(0-3-0)
Principles of Food Engineering Laboratory
FIAFNNIAVNOY : 850-211 W3OS HBUAIG AU

Prerequisite : 850-211 or concurrent
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Application of computer program for calculation; graphing and parameters determination in mathematical

equations; boiler; mass and energy balances; thermal properties of foods; fluid transport system; heat transfer; mass

transfer

850-213

rinelfamslugamrnssanems 1 3((3)-0-6)
Unit Operation in Food Industry I

519IMIATNOU : 850-111, 850-112, 850-221, 850-212

Prerequisite : 850-111, 850-112, 850-221, 850-212
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Principles of unit operations in food industry including size reduction; mixing and forming; mechanical

separations; membrane separation; extraction; chilling; freezing

850-214

Ufnamsninelfiiamslugaamnssueins 1 1(0-3-0)
Unit Operation in Food Industry Laboratory I

F18IBNIAVADY : 850-213 HIBIFHUAIVG

Prerequisite : 850-213 or concurrent
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Basic drawing for food engineering; size reduction; mixing and forming; mechanical separations; membrane

separation; extraction; chilling; freezing

850-221

1nNOINIS 3((3)-0-6)
Food Chemistry

F10IPIAUNDY : 324-248, 325-243 3 0I50UAIVE

Prerequisite : 324-248, 325-243 or concurrent
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Importance, chemical composition, structure, source, property and chemical reaction of water, protein, fat,

carbohydrate, vitamin and mineral 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  UfiianisindieIrils 1(0-3-0)

Food Chemistry Laboratory

51679119 UNDY : 850-221 H3BIEHUAIVYIY

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
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850-223  MITAATIZHOINS 2((2)-0-4) .

Food Analysis

5103319 UNDU : 850-221 LA 850-222

Prerequisite : 850-221 iy 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
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850-224  UHuamsmIINIIZHi0INI 1(0-3-0)

Food Analysis Laboratory

103 IAVADY : 850-223 HIBIEHUAIGN

Prerequisite : 850-223 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

850225 JIngeluerms 2((2)-0-4)
Food Additives
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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
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General Microbiology for Food Science and Technology
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History of food microbiology; morphology of prokaryotes and eukaryotes; microbial classification;

cultivation and growth of microorganisms; microbial metabolism and genetics; Pathogens and immunology; Importance

and role of important microorganisms in food; Factors involved in the growth of microorganisms in food
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General Microbiology for Food Science and Technology Laboratory
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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; Factors involved in the

growth of microorganisms in food; isolation and identification of microorganisms by biochemical and biomolecular

methods; Immunology; Antigen-Antibody Interaction Test

850-311 nelfiamslugamnnssneIms 2 3((3)-0-6)
Unit Operation in Food Industry IT
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Prerequisite : 850-213, 850-214
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Principles of unit operations in food industry including pasteurization; sterilization; microwave and infrared

radiation; drying; evaporation; extrusion; novel technology for food processing and functional food ingredient
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Unit Operation in Food Industry Laboratory II
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Prerequisite : 850-311 or concurrent
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pasteurization; sterilization; microwave and infrared radiation; drying; evaporation; extrusion; novel

technology for food processing and functional food ingredient
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Packaging and principle of product shelf-life evaluation for food products
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Function and properties of food packaging; Types and properties of packaging material for food products;

Innovations in food Packaging Technology; Packaging of various food products; Factors affecting deterioration and shelf-

life of food products; Shelf life evaluation: accelerated shelf life testing; Q10; moisture sorption isotherm
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Food Microbiology
518919AUNOU : 850-231

Prerequisite : 850-231
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Microbiology of spoilage food and agricultural produce; Food pathogenic microorganisms; Basic principles of
food microbiology for preservation and fermentation; Effects of food preservation methods on environmental factors
affecting the growth and adaptation of microorganisms; Utilization of microorganisms; Conventional and rapid detection
methods for microorganisms in foods; Preventive control measures; Microbiological quality and safety in the food

industry
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Food Microbiology Laboratory

167919 UMDY : 850-331 Wi EUAIUGNY

Prerequisite : 850-231 or concurrent
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Practice on basics in food microbiology; Analysis, Microbial population count in food; food pathogen
identification; Conventional and rapid detection methods for microorganisms in foods; Interpretation of analytical results

related to quality control and safety in food production and agricultural products; food preservation and food spoilage,

including food microbiological criteria and relevant requirements in food regulation
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Food Plant Sanitation and Hygiene
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Importance and roles of sanitation in food industry in control, protect, reduce, and eradicate physical, biological
and chemical hazards, including food allergens throughout food supply chain; Principles, Requirements and Criteria for
Good Manufacturing Practice and sanitation program; Plant layout and design; The hygienic design of equipment,

machine, appliance in production and cleaning and disinfecting; Pest control; Personnel and facilities
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Food Plant Sanitation and Hygiene Laboratory
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Practice in sanitation and Hygiene in food production; Sampling techniques for standard plate count; Sanitation
level assessment; Contamination source of food-contact surface of equipment, machine, and appliance; Personnel and

facilities; Pest control and environment related to food production; Cleaning performance assessment; Interpretation of the

results related to the relevant requirement in food regulations
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Food Safety Management System

3187951 9AUNDU : 850-221; 850-331

Prerequisite : 850-221; 850-331
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Important of food safety management; food hazards; risk analysis; good hygiene practice (GHP) ; hazard

analysis and critical control points (HACCPs) ; other related food safety management systems; verification and auditing

food safety management systems
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Food Quality Attributes and Sensory Evaluation
sre3aduneY ; 13l
Prerequisite : -

= S

ﬂmﬂ1WLLﬂ$ﬂﬂ§lﬂﬂmﬂ1W®1ﬁ1§ ANTANWMENIN LAY fgau‘w guaznUseammaune ved 81113 cI/li]‘]elg]
Y as o Yy o X o o A ' a
HANNIT UAZITNITATIVIAAUNUNNNYNINUVDIBIHIT ATUT (UBTUAT AUV UA YUIA g‘ﬂi'l\i wazdaandaow
ANNAIAY YN wazITMsilsziiv auammalsamdudaluens aNudyveINITAILRUANAINDINIS
Food quality and quality attributes; physical, chemical, biological and sensory 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
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Food Quality Attributes and Sensory Evaluation Laboratory
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Practice in 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
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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
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Experimental Design for Agro-Industry
31IIIAVNOY : 347-205
Prerequisite : 347-205
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Importance of design and analysis of experiments and applications in agroindustry; basic principles and
guidelines for designing experiments; basic statistical methods for design and analysis of experiments; design and analysis
of experiments for single factor and multiple factors; regression modeling; basic principles of response surface method

and mixture design
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Module: Food Product Innovation and Entrepreneurship
3187%19AUNOU : 850-313; 850-331

Prerequisite : 850-313; 850-331
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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; Prototype product development;
optimization techniques for product formulation and process development Definition and characteristics of food business
and food industry; Trends of food business and food industry nationally and internationally; Concept of entrepreneurship
in food business and food industry; Processes in the food business and the food industry; Food product marketing
principles; Marketing mix; Market segmentation; Target market selection; Marketing positioning; Consumer behavior;

Marketing research and application in food product development; Case studies related to the food business and food

industry; Practice in marketing strategy planning for food businesses and food industry and presentations
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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 cooperative education; evaluation and analysis of relevant data; report writing and

oral presentation
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Plant Management in Food-Industry
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Prerequisite : -
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Principles of industrial management; human resource management; production planning and control; inventory

control; maintenance management; productivity improvement; industrial safety; industrial law
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Measurement and Process Control in Food Industry
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Prerequisite : 850-311 or concurrent
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Introduction to measurement and process control in food industry; instruments in food industry; measuring and
controlling devices; controllers and indicators; principles of process control; applications of monitoring and control

systems in food industry
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Food Plant Design
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Specific of product and packaging, selection and specification of raw material and ingredient, production

capacity, food process design, unit operation and equipment selection, Food Plant Design related to GMP, plant layout,

utility and power system, feasibility study, cost and expense, break-even point analysis; return on investment analysis
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Sustainability in Food Supply Chain
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Principle and assessment of sustainability, sustainability in agri- food produces, sustainability in processing of
milk, meat and poultry, seafood, fruit and vegetable, grain and beverage, sustainability in food packaging, cleaning and
sanitization, energy and water consumption and reduction strategy, food industry waste management, sustainability in

food distribution and consumption
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Module: Operating Supervisor in Thermal Processed Foods Industry
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Microorganisms in food packed in hermetical sealed containers; Principles for food thermal processing; Acid
foods, acidified foods and low acid foods; Devices and heat sterilizers; Food production process in hermetical sealed
containers; Process deviations; Packaging and inspection; Food deterioration; Documents and record- keeping; Relevant

requirements and regulations
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Module: Look into Fruit and Vegetable Products from Farm to Table
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Good Agricultural Practices: GAP ; Post-harvest technology of fruits and vegetables; Preparation techniques
prior to fruit and vegetable processing; Quality control and assurance for industry scale; Plant layout and design for fruit
and vegetable processing line; 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;



Packaging selection for various fruit and vegetable products; Shelf life evaluation of various fruit and vegetable products;

Marketing and logistics management for various fruit and vegetable products; Field trip

850-417 yadvunaluladndndamiuinaznsdans 6((4)-6-8)
Module: Milk Product Technology and Management
310335 IAUNOU : 850-213, 850-214, 850-311, 850-312
Prerequisite: 850-213, 850-214, 850-311, 850-312
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Milk production, raw milk collection and management, raw milk quality, chemical, physical and
microbiological quality of raw milk, unit operation for milk processing plant, pasteurized milk product, sterilized milk
product, fermented milk product, ice cream, concentrate milk, cheese, butter, bioactive ingredient produced from milk and
by product, hygienic design of milk processing plant and equipment, cleaning and sanitization of milk processing plant
and equipment, quality control and assurance, production control and management, research and development, trend of
process, product and operation technology in dairy industry, case study in related topics; raw milk collection center
design, selected milk product processing plant design, trouble shooting in milk product and process problem, process

development, productivity improvement, HACCP plan validation
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Human Nutrition
318951119AUADY : 328-208
Prerequisite : 328-208 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 statu; 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
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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

850-423 q;ﬂ?mﬁmmmsuazmmiqmmw 6((4)-6-8)
Module: Nutrition and Functional Food
5183 NTIAVNOY : 850-421
Prerequisite : 850-421 or those who have been exempted
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Principles; concepts and importance of diet for anti-aging and beauty; theories of aging, factors accelerating
deterioration and aging; factors inhibiting aging deterioration and aging; nutrients and important substances that help to
slow down aging and maintain beauty; anti-aging recipes definition and importance of medical food; diet therapy and non-
communicable diseases (NCDs) ; causes of NCDs; the relevance of NCDs and nutritional status; types and benefits of
medical food; guidelines for selection of medical food and nutrition therapy for NCDs; definition and importance of
healthy food; design of healthy food; Important substances and health benefits; analysis of vital substances, creating of

food and nutrition labels; health claims; guidelines for registration of food with health claims

850-441 NYHINLUATHINIFIUDING 1((1)-0-2)
Food Laws and Standards
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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 manufacturing and label permissions and registrations; food import and export

permissions
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Food design and Gastronomy
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Foods and culture; southern gastronomic foods reflect culture, heritage, traditions and community; preparation,
cooking techniques and production of southern gastronomic foods; collaboration between technology and gastronomys;
food design and elements; designing food packaging and containers; application of gastronomy concept and the design of

food to be mass production
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Flavor Technology for Food Product Development
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Definition; classification; chemical properties; flavor in raw material flavor formation and flavor loss during
processing; flavor perception mechanism and affecting factor; utilization of advance instruments and sensory evaluation

to identify and characterize flavor; flavor extraction technology for using in food product; Quality transitioning of flavor;

encapsulation technology and flavor-controlled release; flavor creation for applying in food product development



850-461 malulagvesvunon 3((2)-3-4)

Bakery Technology

31879597 UADY : 850-111, 850-112

Prerequisite : 850-111, 850-112
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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

850-462 malulag luiivuaziingiu 3((2)-3-4)
Fat and QOil Technology
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Types, structure, roles and properties of edible fats and oils in foods; extraction, purification and modification of

fats and oils; deterioration of fats and oils; processing of edible fat and oil products; analysis of edible fats and oils
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Meat and Poultry Science and Technology
3183919AUNOY : 850-111, 850-112
Prerequisite : 850-111, 850-112
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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
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Meat Quality Assessment and Identification

FIPNNAVNOY : 850-221

Prerequisite : 850-221

J a A o o1 o 1 ] A
fNﬂ“]J§$ﬂE]‘]J’VI'NLﬂiJLm%ﬂVJﬂ']W"U’E)Qluﬂﬁ@]’NINETRJWHE!Lﬁzﬁ’JHGINC] AUNNUASNIT Lﬂaﬂuuﬂammmw
4 v J a ' a o a { o
youilodnd m3asnaeuuazmsauauaan I maialnilumsisziivgunimuag Suunstiaveile dofnua
X o < A o ¢ A

HAZHIATTIUAUMNWUDAAT TS UUMIAIUANAUNNYATIHNTIUIUDTNI NTUANHY

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 Ufiiamswandaaiifodn) 1(0-3-0)
Meat Product Laboratory
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Prerequisite : -
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dule
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
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Post-harvest Science and Technology of Fish
FIYNIAVNOY : 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

850-475 ialulagnandamilszas 3((2)-3-4)
Fishery Products Technology

518211IAVUNOU: 850-111, 850-112



Prerequisite : 850-111, 850-112
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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

850-481 mAlu)agnIHIN 3((2)-3-4)
Fermentation Technology
5102919 UNOU : 850-331
Prerequisite : 850-331
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Importance of fermentation industry; isolation and selection of important microorganisms in industry;
improvement of microorganisms; media and inoculum preparation; fermentors and equipment related to fermentation

process; product recovery; food and nonfood fermented products; field trips

850-482 mAluladBamwlugaaHinIsNeIHIs 3((2)-3-4)
Biotechnology in Food Industry
3187%19AUNDU : 850-231, 850-232
Prerequisite : 850-231, 850-232
maTuladFnmiiunlFugaamnssuenns TasswdanaTuladddueganan maluladiou sl

A J a '

maluTagmnimien13ns293ua9s uazma luladHInmaunse Nkanssnuae UMWIAAY AUAINI
@ 4 Iq 9 a
Inyuims uagnszudumsuilsglaasasuussyaust nsilszgnalys maluladsinmlugaaimnisunisnaa
A A a o ¢ a o do v o X 9 o o = )
IATONAN WannuNnuUy Nammmwﬂwa‘lu PIMITHUNWULIU LAZ NTUIUAVDUTYIINYATINNITUDING Wuau mMs
9y a Y @ @ Y o o
Gl%mﬂuﬂmﬁﬂmaqaﬁlu auanuilasansemisuas AIBITUFY ﬁ'Jllﬁ\ﬁ]ﬁﬁfJ11J§ﬁﬂ!ﬂ']'lllﬂﬁﬂﬂﬂﬂllﬁg"llﬂ‘ﬂ\?ﬂ‘ﬂ‘vnﬂ
ma TuTag¥InIwe s
Biotechnology for food industry including recombinant DNA technology, enzyme technology, diagnostic
biotechnology and microbial technology that effect on quality of raw material, nutrition values, processing and packaging;
application of biotechnology in baverage industry, dairy products, fruit and vegetable products, tradition fermented food

safety and waste treatment from food industry; application of molecular technique in food industry and sanitation; ethics

in safety and regulation related to food biotechnology

850-483 AlulagNITUIUMITTININ 3((2)-3-4)
Bioprocess Technology

518291TIAVADY : 328-208, 850-214



Prerequisite : 328-208, 850-214
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Kinetics of microorganisms and enzyme in bioreactor; transfer phenomena; design and analysis of bioreactor;
instruments for measurement and bioprocess control; unit operation for recovery of biological products and economic in

bioprocess system

850-491 aNVANYN 8(0-24-0)

Cooperation 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

850-492 @MU 1(0-2-1)
Seminar
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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

850-493 TA3anMInANE 1 1(0-3-0)
Senior Project I
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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

850-494 IA33NUUNANY 2 4(0-12-0)
Senior Project I1
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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

850-495 HnnumadiugaatinIsNe s > 300 F21u9
Industrial Practice in Food-Industry
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Prerequisite : equivalent to third year student
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Practice in the food industries in small/ medium/ large factory or education/ research institute related to food

industry

855-451 V33N UNOINT 3((2)-3-4)
Food Packaging
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Prerequisite : -
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Concept; important and function of food packaging; trend of food packaging; migration and safety; packaging

legislation; food labeling and nutritional labeling; FDA code and bar code; technology of food packaging; food packaging



and products; microwavable packaging; active food packaging; smart packaging; permeability and shelf life estimation of

food; recycling and reusable of packaging; advance instrument for analysis of food quality and packaging component
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Benefit of Mankinds
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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 Qmmnssmnnmnﬁms’iu 2((2)-0-4)
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 of
career opportunities within Agro-Industry, role of food science and technology, role of packaging and materials
technology, role of Agro- Industry technology 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

890-002 MudInguluTInlszd1iv 2((2)-0-4)
Everyday English
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Listening and reading in English on familiar, straightforward topics for main ideas and details; grammatical

structures and expressions for everyday spoken and written communication

890-003 MuIBINGEWIoNIY 2((2)-0-4)

English on the Go
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English listening and reading on current topics for comprehension, summarization and interpretation; complex
grammatical structures and expressions for everyday spoken and written communication in various contexts
890-004 MHIBINGHYAAING 2((2)-0-4)
English in the Digital World
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Listening and reading in English in the digital world; critically responding to listening and reading texts through

speaking and writing

890-005 MYIVINGHIFIININT 2((2)-0-4)
English for Academic Success
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English listening and reading in academic contexts; analyzing and responding critically to academic texts

through speaking and writing
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Thinking and Predictable Behavior
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Systematic thinking; problem solving; behavioral science; decision making; behavior prediction
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Cultivating Happiness through Positivity
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Thoughts and happiness; cognitive styles; method of determining; happiness styles; positive thinking; happiness

and education; happiness and relationships; applying thinking styles in living and working

895-020 ¥3Ine 1((1)-0-2)
Thai Khim
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Thai Khim; components of the Thai Khim; Thai Khim practice; playing Song Chan or moderate rhythm

traditional Thai music with a Thai Khim



895-021 304 1du AU 1((1)-0-2)
Singing, Playing, Dancing
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Folk music; singing and folk musical instruments; Klong Yao Dance, Kieo Khao Song, Ten, Kam, Ram Khieo

Song, and Ngu Kin Hang Song

895-022 IHILVLINAY 1((1)-0-2)
Rhythm and Song
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Thai percussion instruments, Ranat Ek, Ranat Thum, Khong Wong; rhythm and percussion instruments, Klong

Yao, Klong Khaek, Thon, Rammana, Ching, Chap, Krap, Mong; playing basic traditional Thai music
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Basic guitar lessons; tone; sound quality; music scale; guitar melodies; popular music

895-024 garard 1((1)-0-2)
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Basic ukulele lessons; tone; sound quality; music scale; ukulele melodies; popular music
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Harmonica
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Basic harmonica lessons; tone; sound quality; music scale; harmonica melodies; popular music
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Drama and Self-reflection
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Aesthetics of the film and drama; food for thought; human identity; cultural reflection from the film and drama
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Appreciation in Thai Language
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Linguistic features affecting thoughts, feelings, values and aesthetics expressing meanings as intended
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Creative Drawing
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Drawing environments; sketching three dimensional images; drawing from imagination
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Swimming
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Body movements for swimming; swimming activities; application of swimming activities for health promotion

and social skills in daily life
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Tennis
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Body movement with tennis; tennis activities; the use of tennis as a medium to enhance the health and social

skills needed in everyday life
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Basketball
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Physical fitness; basic movements; basic techniques and skills in basketball; rules; etiquettes of players and

spectators; improve the quality of life

895-033 N3M 1((1)-0-2)
Track and Field
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Body movements for track and field; track and field activities; application of track and field activities for health

promotion and social skills in daily life
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Social Dance
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Body movements for social dance; social dance activities; application of social dance activities for health

promotion and social skills in daily life
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Petanque
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Body movement with petanque; petanque activities; the use of petanque as a medium to enhance the health and

social skills needed in everyday life

895-036 AENHUTN 1(D-0-2)
Camping
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Background; values of camping; conserving natural resources and camping; types of camping; camping

activities; being good leaders and followers; rules; camping etiquettes; application of the skills
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Badminton
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Body movements for badminton playing, badminton activities, application of badminton activities for health

promotion and social skills in daily life
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Table Tennis
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Body movement with table tennis; using table tennis as a medium for health promotion; application in daily life



895-039 miaanﬁﬁammﬁaqﬂlmw 1((1)-0-2)
Exercise for Health
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Objectives, values and benefits of physical exercise; physiology of exercise; physical fitness; criteria and

formats of activities; selections of exercise model; application in daily life
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Happy and Peaceful Life
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Various multi cultures; happiness of life; understanding and acceptance of the difference and variousness; team

work; live in peace; communication skills and creative solving the problems in multiple pattern society
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