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(Introductory Agro-Industry)
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Relationship between industry and agriculture;
role and significance of agro-industry for Thailand
development; raw material processing and production system

in agro-industry; regulatory and safety standard for

consumers; ethics of agro-industry personnel
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(Food Processing I)
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Principles and equipment in food processing; post-
harvest handling and raw material preparation; principles and
methods of unit operations such as mixing, emulsification,

minimal processing, hurdle technology and food packaging
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(Food Processing IT)
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Principles and equipments in food production
by thermal processing, chilling, freezing, dehydration and
intermediate moisture food; processing by electro-

magnetic wave; processing of starches proteins and lipids

850-314 2 (0-6-0)
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(Food Engineering and Processing Laboratory)
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Extraction; evaporation; membrane filtration;
freezing; drying; canning and retort operation; microwave
heating of food; size reduction of liquid food; processing
of protein, processing of starch, and lipids; food
packaging; instrumentation and control system in food

manufacturing

850-315 2(1-3-2)
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(Food Quality Evaluation and Control)
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Quality and importance of food quality control;
food quality attributes such as color, viscosity, texture size
and shape, defect and foreign materials; principles of food
quality measurement; sensory evaluation; food standard and
grading; food law and regulation
850-316 3 (3-0-6)
ﬂ]i!!ﬂigﬂ!!ﬁzaﬂ'Jﬂii%l‘ﬂ]ﬂ@ﬂﬁ]‘r’iﬂiiﬂ!ﬂﬂﬂi
(Agro-Industry Processing and Engineering)
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Principle of post-harvest handling; principles,

equipment and unit operation in agro-industry; minimal
processing; thermal processing; chilling and freezing; drying;
mixing; extraction; separation; forming
850-317 1 (0-3-0)
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(Agro-Industry Processing and Engineering Laboratory)
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Laboratory practice relating to post-harvest
handling; minimal processing; thermal processing; chilling and

freezing; drying; mixing; extraction; separation; forming

850-321 2 (2-0-4)
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Chemical compositions and its important in
food such as water, protein, fat, carbohydrate,
polysaccharide, vitamin and mineral as well as their type,
structure, source, property and chemical reaction
850-322 1 (0-3-0)
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(Food Chemistry Laboratory I)
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Sampling and preparation of laboratory
samples; analytical equipment instruction; preparation of
chemical solutions; theory and principles of proximate
analysis (determination of moisture, ash, crude proteins,
crude fat, crude fiber, cellulose and lignin)
850-323 2 (2-0-4)
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(Food Chemistry II)
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Food flavors; food additives; structure and

chemical composition; quality changes during processing



and storage of foods and food products such as fruits and
vegetable products, milk products, egg products, seafood

products, meat and poultry products

850-324 1 (0-3-0)
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(Food Chemistry Laboratory II)
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Practical laboratory for food analysis such as
sugar, gluten, sulfur dioxide, alcohol, total acidity,
chlorophyll, nitrite, milk fat and quality control parameters of
lipids such as peroxide value, saponification value, free fatty
acid value and iodine value in raw materials and food

products

850-325 2 (2-0-4)
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(Human Nutrition)
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Basic principles of nutrition; nutrients and energys;
biotransformation; dietary reference intake; nutrition labeling;
nutrition throughout the life cycle; nutrition status; nutrition

problems; diet therapy; advance in nutrition

850-326 2 (2-0-4)
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(Chemistry of Biological Materials)
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Type, structure, chemical reactions, property,

source and important of biomaterial components

850-327 1 (0-3-0)
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(Chemistry of Biological Materials Laboratory)
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Sampling and preparation of laboratory
samples; equipment instruction; preparation of chemical
solutions; theory; principles and practices of proximate

analysis (determination of moisture, ash, crude proteins,

crude fat, crude fiber); cellulose and lignin

850-391
=1 %
f'lﬂ\ﬂNTINGHNQﬂﬁﬁ’iﬂiiNﬂﬁﬂi
(Industrial Practice in food Industry)
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Practice in the food industries or related area

during summer semester

850-403 3(3-0-6)
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(General Agro-Industry)
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The composition and decomposition of
agricultural material, postharvest technology, agro-
industrial food processing, utilization of by-product and

waste water treatments
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(Introduction to Food Processing)
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Basic aspects related to food science,
postharvest technology of agricultural material,
principle of food processing, food packaging, food

quality and safety, case study relating to postharvest,

food quality, food processing and food packaging

850-421 3(1-6-2)
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(Chemical Analysis of Foods)
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Sampling and preparation of laboratory samples;
selection of analytical methods; evaluation of analytical data;
theory, principles and practice of analysis of protein, lipids,

carbohydrate, vitamins, minerals, food additives and residues

850-431 3(2-34)
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(Fruit and Vegetable Technology)
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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

850-433 3(2-3-4)
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(Bakery Technology)
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Structure and chemical compositions of
wheat; physicochemical properties of wheat flour; raw
material for bakery production; effect of raw material on
bakery products qualities;  general practice in the
production of bakery products; technology for production
of bakery and health bakery products; quality,
deterioration and storage of bakery products; business

management of bakery products; field trip

850-441 3(2-3-4)

maliladveaitonazdaiiln

(Meat and Poultry Technology)
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Physical, chemical and biological properties of meat,
poultry and products; slaughtering and trimming of carcasses,
meat raw material; inspection and storage; additives using in
meat industry; quality and quality control in meat and meat
products processing; meat processing; storage and deterioration;
meat marketing; meat products development; field trip
850-442 3(2-3-4)
maluladvesuamaznandaaiu
(Milk and Milk Products Technology)
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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 equipments in
dairy processing (i.e. cream separation, standardization,
homoginization, membrane filtration, heat treatment);
production of dairy products; cleaning of dairy equipment
850-443 3(2-3-4)
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(Meat Inspection and Identification)
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s = dy o Jd
pandsenoumaaiinanMen Invos o dnIaIu
' = A o o
a9 Aumnuazmslasunilasguninveutioda
MIAIIVTOVUAENITAIVANAUAIN nATiaTnaluns
2
InTERIIUNTiaveile YoM nuALAzIIATTIUAMAIN
k4 4
iledad syuumImuguamnINgaavnsTuileda
Chemical composition and physical properties of

meat from different parts; quality and quality changes during

storage of meat; inspection, identification of meat and

determination of meat quality, current topic in meat

identification and determination, specification and quality

standard of meat; quality control system in the meat

industry

850-444 1 (0-3-0)
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(Meat Product Laboratory)
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Introduction to 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
850-451 3 (2-3-4)
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(Sensory Evaluation)
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Introduction; psychological and physiological
fundamental of sensory; principles of good practice in
sensory evaluation; measuring responses; difference tests,
descriptive tests, selection and training panelists;
preference and acceptance tests, consumer tests;

questionnaire design
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Preparation for co-operative 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 6 (0-0-18)
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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

850-496 1 (1-2-0)
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(Seminar)
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Presentation of data and research progress of
interesting topics in food science and technology;

preparation of final repot

850-498 3 (0-9-0)
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(Senior Project)
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Research study on special problems in food
science and technology under the supervision and
mentoring of an advisor; the learning process includes
literature  review, experiment planning, proposal
preparation and presentation, experimentation, data
collection and analysis, and presentation of research

result in a poster format and full report writing

851-421 3(2-3-4)
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(Post-harvest Science and Technology of Fish)
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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

851-441 3(2-3-4)
malulativeswandaaiszag
(Fishery Products Technology)
518391179AUNOU: 850-313, 850-314
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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

852-451 2 (2-0-4)
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(Product Development)

s1eINTIAUNeU : 850-313

@

Sagilszassvesmsiaunansuy vanns
a o 2 o o A o @
AIAVDINAANUNDINIT VUADUMIWALINAANUN NI
NawumInaaelumsianwaadas msdnuieigns
< a o a
MUNAAA U 01HIT PITIATIEHIAZATNAAD Y
a @ EL ]
HAAN DN 111
Product development objective, principles of
food marketing; product development process; experimental

design in product development; shelf-life study; new product

analysis and testing

852-452 1 (0-3-0)
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(Product Development Laboratory)
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Practices in the relevant topics of product
development including product development process; use
of statistical analysis software for optimization and data

from consumer survey and testing; presentation of project

outcome



