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Food Entrepreneurship and New Venture
Creation
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Environment in food industry; searching and
evaluation of opportunities in food industrial business; new
business establishment and entrepreneurship; innovation and
technology management; business plan and funding;
marketing management; financial management and
production for new business; intellectual properties and trade

secrets management; practices related to the lecture topics
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Food Industrial Business and Management
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National agribusiness system; food production
industry of Thailand; principles of agribusiness management
including production and processing; international food and

food products trade
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Accounting and Financial Management for

Food Industry
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Principles and conceptual idea of accounting for
food industrial business; financial statement; budgeting;
financial analysis; time value of money; capital structure

and capital value; techniques for investment budget

analysis
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Industrial and Organization Psychology
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History and background, definition and importance
of individual and group behaviors; conceptual idea of
organization; perception, learning, attitude, and personality of
people in industry; working motivation; organization culture;
conflict and conflict management; recruitment; training;
organization development; leadership in changing situation;
ethic and social responsibility in business management and

decision-making; case studies
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Bioresources for Food Processing
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Type of bioresources for food processing; physical,
chemical and nutritional composition; hazardous material
contamination; cultivation management for safety; standard of
farm; diseases and microorganisms involved in production;

chemical residues and toxic contaminants

933 - 202 M3VAMIINGAUIHATHNTINGINIS 1(1-0-2)
Raw Materials Management in Food Industry
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Food raw materials; quality changes of food raw
materials, post-harvest loss of plants, post-mortem changes of

aquatic animals and meat, post-harvest handling methods for

food raw materials during transportation and storage
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Food Processing Technology
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Preparation for food processing; water and
water treatment in food processing; principle and
equipments of temperature controlled food processing;
thermal processing; evaporation; concentration; drying;
extraction and separation, mixing, processing by using
reaction; laboratory practices related to subject contents

and visiting related factories or enterprises
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Food Engineering I
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Unit and dimension; conversion of unit;
material and energy balance; fluid mechanics; heat

transfer; heat exchangers; evaporation; dehydration
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Food Microbiology
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Importance of microorganisms in food; types of
microorganisms in food; factors affecting growth of
microorganisms in food; food spoilage microorganisms;
microorganisms used in food production and preservation;
food borne pathogenic microorganisms; genetic engineering
of food microorganisms; food microorganisms determination
methods; microorganisms standard in food; laboratory
experiments related to the lecture topics
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Practical Training
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Practical training in industrial factory, state
enterprise or government office related to food science and
technology for at least 300 hours; presentation and submission
of practical training report to the lecturer’s committee;
evaluation of practical training based on lecturer’s committee
and evaluation from supervisor of industrial factory, state

enterprise or government office
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Food Engineering II
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Chilling; freezing; thermal process calculation;
mixing; size reduction; cleaning; filtration; mechanical
separation; transportation; forming; food industrial plant
design and layout; laboratory experiments related to the

lecture topics in Food Engineering
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Experimental Design for Food Technology
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Definition = of  experimental  design;
importance of experimental design and data analysis for
food technology; technical terms of experimental design
and data analysis; experimental design and data analysis;
statistical programs for data analysis; proposal writing;

experimental design; data analysis, interpretation and

result reporting
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Food Processing Innovation
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Principles and new food preservation technology,
e.g., food irradiation, hurdle technology, minimal processing,
aseptic  processing, microwave heating, radio wave
processing, infrared processing; Ohmic heating; pulse electric
field processing, high pressure processing; effect of
processing and storage on product quality and acceptance;

innovation in food packaging; visiting related factories or

enterprises
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Food Product Development
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Steps of food product development process;
product concepts; consumer survey; formulation of prototype
product; process development; costing a new products;

consumer testing and launching of the product
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Food Packaging
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Roles of packaging; types of packaging;
modified atmospheric packaging techniques; food and
packaging compatibility analysis technique; packaging
design; analysis and examination techniques for
packaging; principles of shelf life evaluation; degradable
and edible packaging; law and regulation for food
packaging safety; laboratory experiments related to the

lecture topics
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Shelf Life Evaluation of Food
5wV DSaUNeN :  933-342  msUsziiuiag
AIUANAVNINDINIT

damlszneuveserns  msideudeves
pandus midamaunm Ugnsomaunamans wa
vosgangidemaidemeuazerumaiiulundasus
91113 WanmIveanslsziiiue1gmaAuues
HAAT N NIT  MIMUIUDYMIINUYDINART BN
01113

Food ingredients; food product deterioration;
quality measurement; thermodynamic reaction; effect of
temperature on deterioration and shelf life of food
products; principle and evaluation of shelf life for food

products; calculation of shelf life of food products
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Palm Oil and Vegetable Oil Processing
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Oil crop production; soil and leaves analysis;
physico-chemical extraction of oil; quality and process
control; plant design and plant layout; laboratory experiments
related to the lecture topics; visiting related factories or

enterprises
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Palm Oil and Vegetable Oil Processing
Technology IT
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physico-chemical refining process of edible oil;
process and quality control in edible oil refinery; free fatty
acid separation process; physico-chemical methods for
various o0il processing; processing method development;
laboratory experiments related to the lecture topics; visiting

related factories or enterprises
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Value-Added Products and By-
Products Utilization from Fat and Oil
Industry
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Value-added products from fat and oil;
development of processing method; use of physical and
chemical method for edible and non-edible oil
processing, e.g, margarine production, salad oil
production, soap production, bio-diesel production, non-
dairy cream production, cocoa- butter-substituted fat
production; free fatty acid production and other related
products; utilization of by-products from fat and oil
industry; fertilizer production; mushroom cultivation;
animal feed production; bio-gas production; bio-diesel
production; laboratory experiments related to the lecture

topics
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Food Chemistry
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Types of food in the chemical aspect, structure and
functions of different components of food, such as,
carbohydrates, lipids, proteins, vitamin, mineral, pigment,
flavour, additive, and the role of enzymes in food; chemical
and physical transformations of food components that occur
when preserving and processing the food chemical and
biochemical reactions that in food; food and nutritive value;
importance of nutrition for health; laboratory experiments

related to the lecture topics
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Instrument and Analytical Method for Food
Contaminants
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performance liquid chromatography (HPLC), infrared spectra
(IR), atomic absorption spectrometry (AA), electroanalytical,
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Introductory of basic analytical techniques for food

contaminants such as gravimetric, volumetric, UV-
spectrometer, gas chromatography (GC), high performance
liquid chromatography (HPLC), infrared spectra (IR), atomic
spectrometry(AA),

absorption emphasizing on

electroanalytical ~and  electrophoresis;  laboratory

experiments related to the lecture topics
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Fat and Oil Chemistry
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Fat, oil and fatty acid characterization; fatty acid
naming; chemical and physical properties of fatty acid;
chemical reaction related to fatty acid and oil; oxidation

reaction; nutritional value of fat and oil; laboratory

experiments related to the lecture topics
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Food Industrial Pollution and Waste
Treatment
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Environmental impact from food industry;
characteristics and quantity of food industrial pollutants
and wastes; impact of industrial pollution and waste;
pollutant analysis; unit operation in treatment method;
treatment systems; basic parameters for system design;
utilization of wastes; pollution regulation and standard,

visiting related factories or enterprises
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Food Quality Assessment and Control
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Definition and importance of quality control and
quality assurance; quality factors of agricultural and food
products; determination methods for physical; chemical and
microbiological qualities; sensory evaluation; statistics for
quality control and process control; laboratory experiments

related to the lecture topics
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Food Quality Management System
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Good  agricultural  practice  (GAP);  good
manufacturing practice (GMP); good hygiene practices
(GHPs); food plant sanitation; good practices and hazard
control in food production systems, primary production, post

harvest practices, food processing, storage, transportation,

logistics, halal food production; hazard analysis and critical

control point (HACCP); system and certification; case

studies and visiting related factories or enterprises

933 — 344 ﬂ153!ﬂ§13ﬁﬂ'313~l!éﬂ\191ﬁ15 3(3-0-6)
Food Risk Analysis
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Contaminants and toxicology from plants,
microorganisms, environmental pollution, chemical from
processing; food risk analysis for food production; case

studies and visiting related factories or enterprises
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Quality Management in ISO System
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Concepts and development of process
management; requirement for quality management in ISO
system; development and documentation requirements;

application; audit and quality system development
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Food Supply Chain Management

AR uSeuneu :  933-204 malulagnisulsgll
21113

umﬁﬂﬁ:‘ugm“luma%ﬂmimﬂcﬁqﬂmuiuiwu
msnane1ms Jesefivzdmansenudemsusnisvaala
U1 MINWHULNUNY091 3 TEgUNIU P15
Uiiamslundazdmiielfifagaamuasaiuaonasde
Tumswane1nis Tdun M131URUMITHER N15UAY
ANUADINIIngAY Mssamsmssade mssamsauding
AdaazMITANy MIsadaazmMIvuaIdum

Fundamental concepts of supply chain management
in food production system; factors influencing supply chain
management; master planning of supply chain; operation
planning for food quality and food safety including production
planning, material requirement planning, procurement
management, inventory and warehouse management, delivery

and transportation management.
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Food Law and Regulation
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Trade regulations; legislation; food law; meaning
and importance of standards on trade; factors affecting the
standard; traceability; standard documentation for agricultural
and bio-products establishment of standards for food

commodities, agricultural and food products; national and

international food standards and regulations
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Nutrition
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Food and nutritive value; importance of
nutrition for health; digestion, absorption and metabolism
of food; calculation of amount of food and energy from
food components; evaluation of nutritive status; situation,
cause, and effect of nutrition problem; age and nutrition;
food for specific use; effect of processing and storage of
food on food components and consumer’s health;
nutrition labeling; internal and international organization
responsible for solving nutritive policy from national

health development plan
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Health Food Ingredients
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Description of nutraceuticals in the chemical aspect;
the role of the food ingredients in the world market, the
importance in relation to health; the nutritional importance of
small amounts in nutraceuticals; problems and the control of
the production process chemical components of important
nutraceuticals such as, vitamins, antioxidants, mineral salts,
fatty acids, nucleotides, amino acid, phytosterols, prebiotics,
beta-carotene, proteins; isolation of nutraceuticals from
plants; comparative consideration of the standards for the

nutraceuticals and their stability
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Food Ingredient Technology
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Chemical properties of the components of food ingredient
technology; types of enhancers; physical and chemical
properties of natural products; chemical structure of the
enhancers of both synthetic and natural types; food chemical
processing; chemical modification of food; natural toxins;

regulations; materials for food containers; labels; laboratory

experiments related to the lecture topics
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Halal Food
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Halal foods definition; food of different
religions, such as, halal, kosher, hindu, vegetarian; bio-
organic consumption, mediterranean food; industry of
Thai halal food and other countries; standard halal codex;
the association of Southeast Asian Nations; raw materials
for halal and harom food; checking the halal food in
laboratory; standard control of halal food on factories;
halal-GMP and halal-HACCP methods; applying for the

brand of halal food in Thailand
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Searching for the scientific literature involving
food science and technology; analyzing and compiling
the collected scientific data in order to present and write a

report approved by lecturer’s committee
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Choosing the research topic related to food science
and technology by consulting the lecturers; reviewing the
literatures, writing a project proposal under the supervision of
the project advisor and proposing the proposal to project
committee for approval; preliminary experiment
933403 IassnuiinAnY 2 4(0-12-0)
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Study and experiments under the supervision of the
project advisor based on the approved project proposal;
writing and submission of complete project reports and

presentation of the results to project committee for approval
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Preparing for working in industrial factory, state
enterprise or government office
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Working in industrial factory, state enterprise or
government office as if the student is a real employee for one
semester under the supervision of the lecturers; evaluation by

the personnel of the organization
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High-Valued Fat and Oil Technology
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High-valued fat and oil products, e.g., oleoresins
and essential oils, fish oil, etc; type, sources and
characteristics of fat and oil; chemical and physical
properties; fatty acid composition; nutritional value;
extraction method and application; laboratory experiments

related to the lecture topics
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Vegetable and Fruit Technology
pafdsznouuazAMAINIGIAYUING

AaauiAn1anenIn il nagFuaivesdnuazwa ldf

M3 MmaaToudoumsuszl 33msulsgy

ma TuTagadelvilumsulsgl msvssgiiue uasil
. v

gramsideandesiuiiondnedu saudamsdneig

\11uuﬁ]ﬂﬁﬂ']u‘ﬁ

Composition and nutritional value; physical,
chemical and biochemical characteristics of vegetables
and fruits; storage; pre-process preparation; processing
methods; modern processing technology;  packing;
laboratory experiments related to the lecture topics and

visiting related factories or enterprises
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Fishery Processing Technology
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Types of edible fish, chemical composition of fish,
biochemical changes of fish, principle of fish preservation and
processing, principle of fishery products quality control and

inspection, utilization of by-products of fishery processing;

laboratory experiments related to the lecture topics
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Beverage Technology
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Type, role and importance of beverages, e.g., herbal
beverage, tea, coffee and cocoa beverages; chemical and
nutritional composition; technique and processing methods;
quality control and standard of various beverages; problems of
beverages; instruments and equipments involved; laboratory

experiments related to the lecture topics and visiting related

factories or enterprises
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Thermal Processing of Food
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Microorganisms involved in pasteurization,
sterilization; heat resistant of microorganisms; method
and evaluation of heat sterilization; verification;
sterilization equipments and its use; cause of canned food
spoilage and its examination; visiting related factories or

enterprises
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Food Biotechnology
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Effects of biotechnology on quality of raw
materials; application of biotechnology methods and
techniques in quality improvement, food fermentation,
enzyme technology, genetic engineering, protein
engineering, and bioprocess engineering; application of
biotechnology to analyze food components and food
safety; laboratory practices related to subject contents;

presentation relating to current topics.
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Food Fermentation
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Importance of traditional fermented foods and
fermentation industry, physical and chemical changes
occurred during fermentation, roles of microorganisms,
isolation and selection of microorganisms for food
fermentation, microbial strain and fermentation process
improvement, downstream processing, quality control, safety
analysis of fermented food; laboratory experiments related to
the lecture topics and visiting related factories or enterprises;

presentation relating to current topics.
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Post Harvest Technology
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Physiology, physical and chemical change during
plant growing and post harvesting; deterioration, post harvest
practices; low temperature storage and modified atmosphere
packaging storage; marketing and transportation of
agricultural commodities; laboratory experiments related to

the lecture topics
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Food Enzyme
SWATVIAVBEUNDY : 937-261 JTIING
s a Ad a A o ]
wuledoingaunidvianieg il 14d
UseToriilugaaInnisueIn1s ASZUIUNITNAR
u'lminngaunidlugaamnisy msada uazmsm
IHusgns mansueulxl uazmathl1dse Tenilu
gAE11NTIV0 M5 nazlilflian1sNaoandoeny
A )
oMU NAU
Utilization of microbial enzyme in food
industry; production of enzyme in industrial scale;
enzyme extraction and purification; immobilized enzyme

and the utilization in food industry; laboratory

experiments related to the lecture topics
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Meat, Poultry and Egg Product Technology
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Structure, compositions and spoilage of meat,
poultry and egg; instruments and equipments for
slaughtering and processing; preservation and processing;
utilization of by-products; packaging; quality control and
standard ; laboratory experiments related to the lecture

topics and visiting related factories or enterprises



933461 malwladiinamaznandami 3(2-3-4)
Milk and Milk Products Technology
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Physiology of milk secretion; compositions and
properties of milk; types of milk products; preservation and
processing; packaging; quality control and standard of milk
and milk products; food law in relation with milk and milk
products; milk and milk products plant sanitation; laboratory
experiments related to the lecture topics and visiting related
factories or enterprises
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Cereal Technology
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Type and definition of cereals; structure and quality
of cereal for food processing; flour milling and milling
products; storage and quality changes of cereal and cereal

products; laboratory experiments related to the lecture topics

and visiting related factories or enterprises
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Confectionary and Bakery Technology
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Properties and function of ingredients used for
confectionary and bakery processing; principles and

technology for processing; quality control; packaging; storage

and factory management; laboratory experiments related
to the lecture topics and visiting related factories or

enterprises
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Special Topics in Food Technology
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Interesting or new topics in food science and

technology
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Skills for every day living; emphasizing
thinking skill, leadership; relationship between human
and society, ethic, the important of philosophy and
religion through human being; sufficiency economy
theory, politic, law, governance, public mind, and

environmental conservation
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Social Psychology
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Theory concepts about social psychology,
signals, learning, motivation, attitude, personality,
leadership situation, group and group dynamic under

social context and the relationship of people in different

cultures
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Law in Daily Life
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Definition and importance of law; characteristic
and type of law; basic knowledge on constitution; civil law;
criminal law; procedural law; public law involving in daily
life
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Communication Skills
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Communication; human relations;  personality
development Thai usages; speaking and writing for effective
communication
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Holistic health; physical and mental health care;
development of personality; enhancing emotional quotient
and aesthetics
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English Listening-Speaking
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Listening for classifying English sounds, focusing

on intonation for different means of communication; listening

and speaking skills emphasizing expressions using in
daily life
935-162 MINU-AUSUMBIDINGY 3(3-0-6)
English Reading-Writing
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Reading techniques, basic reading skills,
reading short stories and short articles; basic sentence
structures; basic writing skills, writing short paragraphs
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Phonetic and writing Chinese alphabets;
listening and speaking simple Chinese in daily life;
applying grammatical structures into conversation;
writing word and applying vocabulary and grammatical
structures into short paragraph
935-172 MHIAU2 3(3-0-6)

Chinese 11
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Practice listening, speaking conversations in
daily life in higher level; learn and apply grammatical

rules from conversations and texts; read 200-250 words

essays and learn how to use a dictionary
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Co-Curricular Activities I
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Conducting activities emphasizing social concerns
such as community services, building moral and ethic under

the supervision of advisors
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English through Media
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Mathematics I
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Linear equation system; functions and
graphs; limit and continuity; derivatives and its applications;
integration and applications; derivatives of multivariable
functions; first order ordinary differential equations and

applications
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Mathematics II
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Functions of two and three variables; partial

derivatives; multiple integration; ordinary differential

equation  with  constant  coefficients;  Laplace
transformation; special functions; ordinary differential
equation with variable coefficients and applications
937-107 aﬁﬁﬁugm 3(2-2-5)
Basic Statistics
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History and importance of statistic; set and
probability theory; random variable and probability
function; probability distribution, continuously and non-
continuously; sample distribution; estimation theory;
hypothesis; correlation and regression; linear regression;
analysis of variance; non-parametric statistic
937112 ndloun3d 3(3-0-6)
Organic Chemistry
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General structures and properties of organic
compounds; classification, nomenclature, and Dbasic
chemical reactions of organic compounds; polymers;

lipids; carbohydrates; amino acids and proteins
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Organic Chemistry Laboratory
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Laboratory experiments related to the lecture topics
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Fundamental Chemistry
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Atomic structure and periodic table; chemical
bonding; stoichiometry; matter and state of matter; properties

of solutions; thermodynamic chemistry; chemical kinetics;

chemical equilibrium; acid-base equilibrium;
electrochemistry; nuclear chemistry
937 - 117 U{uAmaniivianya 1(0-3-0)

Fundamental Chemistry Laboratory
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Volumetric glassware precision; separation of solid
from liquid; molecular weight determination by freezing-point

depression; thermochemistry; pH determination of acid-base

solution; buffer solution; chemical equilibrium;
electrochemistry; anion qualitative analysis
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Life Science Physics
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Unit and measurement; force; work; energy;
mechanic of fluid; heat and temperature; thermodynamic;
light; basic of electricity; electricity in biological aspect;

nuclear and radiation in biological aspect
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Life Science Physics Laboratory
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Laboratory experiments on unit and
measurement; force; work; energy; mechanic of fluid,;
heat and temperature; thermodynamic; basic of electricity
937 - 165 HONNIINIIBIINEN 3(3-0-6)
Concepts of Biology
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Study of biochemistry component of living
organism; cell and cell structure; structure and function of
tissues, organs and systems of body; cell division; genetic
transfer; origin and biodiversity of living organisms;
classification of living organisms; ecology and behavior

of living organisms
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Concepts of Biology Laboratory
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Laboratory experiments on microscope using;
chemistry of living organisms; cell and cell structure; cell
division; movement of component into and out of cells; organ

system; classification, microorganisms, plants and animal;

ecology
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Introduction to computer system; hardware and
software components; data processing system; computer and
information technology applications; information resources;
information searching and retrieval; information analysis;

synthesis and presentation; data communications; commercial

computer softwares practices
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Science, Technology and Society
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Progress in science and technology; social
dynamics; ecosystems and environment; impacts of
science and technology on health, environment and society;
science and technology in  social development;
preventing and solving social problems arisen from science

and technology impact
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Basic Analytical Chemistry
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Introduction to instruments and equipments use
in analytical chemistry; chemistry equilibrium of
reaction; acid-base; precipitation; chemical complex and
redox reaction in water-based solution; titration and
application; separation techniques in analytical chemistry;
principles of instrumental quantitative techniques and
applications
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Basic Analytical Chemistry Laboratory
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Laboratory  experiments on  quantitative
techniques, separation techniques, analytical methods for

quantitative techniques
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Physical Chemistry
SINTIAVEFUNBY : 937-116 1ATINANYA
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Gas and kinetics theory of gas; thermodynamics of
solution; system of several substances and chemical
equilibrium; phase equilibrium of single substance; non-
electrolyte solution; phase equilibrium of solution; principle
of kinetics and chemical kinetics; physical chemistry of
macromolecule; principle of spectroscopy; laboratory

experiments related to the lecture topics
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Microbiology
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General morphology of microorganism; study of
bacteria in metabolism; genetic and growth; classification of
microorganisms;  pathogenic = microorganisms;  body
immunology against pathogenic microorganisms ; physical

and chemical controlling of microorganisms; environmental

microbiology and application for environment resolution
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Microbiology Laboratory
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Laboratory experiments related to the lecture

topics
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Biochemistry
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Biomolecular structure and function; basic of
bioenergetic; enzymatic reactions; metabolism of animal,

plant and microorganism; roles of vitamins, minerals and

hormone
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Biochemistry Laboratory
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Isolation and characterization of

biomolecules; enzymatic catalyzation; regulation and

action of enzyme



