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1.1 s3UUNNSANEN
Huszuulasnia (Trimester System) Tagniadnsineuwvsesnidu 3 nmamsine waznils
mansAnwilszeznatdnwlidesnin 12 §Uan
1.2 nMsdansAnwinirgaiau
Taid]
1.3 msiiguhgetneinluszuuninia
wiheRn (Credits) nunedamheilduansUsuanisane Ty 1 wiednszuulasnin Weu
19y 12/15 niaeAnseuuninia wse 5 nireinssuulasnia Weuldnu 4 wilefnszuuninia
%30 4nulgnnssuulasnia Weulanu 3 ACTS (Asean Credit Transfer System) %58 5 ECTS
(European Credit Transfer System) Tnensimunmmbeinurazseivniindninasiaed
1) sginnangud Aldnaussereviesivmetywiliidesndn 12 4alus denanisdne
TtAAU 1 wilefn
2) einaaufiR Mdnaflnniensasdiidosnd 24 Falusioniansdnu Wdiewindy
1 wlaeAn
3) nsiinaunienisiinateauiy Aldnafinludesndn 36 Halussenianisine 1dian
WiNAU 1 wuene
8) myvlassunseianssusulanudileSuneunnedildnavhlassuriefanssuty 9
liitloandn 36 Hrluasienianisdne Widawidu 1 wiiefs
5) nguivUszaunsalnipaunuvieaniafnw AldafoRiluaaiudsznounisnu
nafiRnuvesanuussnounmmasnszeziatlininit 16 daniegwseliles Anduuiuim
ns@Enulddanvndu 9 udreinszuulasaia Useneusiesiedsnnseuaniadnwiandu 1
nhednszuulasnia wagsredmaniadnwandu 8 nileinssuulasna
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2.5 urunssutinAnwuazddnianisanunlusses 5 Y
v 2 a uuLnAnu lunaazdnisAnen
FEAUYUU
2562 | 2563 | 2564 | 2565 | 2566
FulN 1 70 70 70 70 70
JUUN 2 - 70 70 70 70
JUUN 3 - - 70 70 70
JulN 4 - - - 70 70
SAUIUIUUNANE 70 | 140 | 210 | 280 | 280
FuruinfnwinaIndnazdnsanisanuiisdulnisAne - - - 70 70
2.6 QUUIZUIUATULNY
UUSEUNUS85US19318
Useanunis U 2562 U 2563 U 2564 U 2565 U 2566
85U
1.A555uHeunsAnen Uay 48,600 U
, 3,402,000 | 7,602,000 | 12,621,000 | 17,640,000 | 22,659,000
NOAY)
2.9UU5E1N0IN15IAFTIIINURNING1AY
. 10,417,849 | 9,528,839 | 10,019,042 | 10,540,194 | 11,044,594
(NuULABDY)
3. 9UUTZUIUNISTINATTIINUUINYIAY
o o 830,421 871,942 915,539 961,316 1,009,382
(A lganelun1sAiuan)
TWUINYIY 14,650,270 | 18,002,781 | 23,555,581 | 29,141,510 | 34,712,976
78378
1. AMRBULNUYARINTENEIMINISLaTEY 10,417,849 | 9,528,839 | 10,019,042 | 10,540,194 | 11,044,594
atuayY (lRnzUmIngns)
2. ANMINEAMRUIY
- ANMBUWNIUINEINT B1INTINLAY 52,500 55,125 57,881 60,775 63,314
- indondidouarnsans @) 12,180 12,789 13,428 14,100 14,805
gunsainsiSuNsanu
- dnaduayumsviilaseny 0 0 210,000 210,000 210,000
- anldngfnssuiaSunangns 105,000 110,250 115,763 121,551 127,628
- AkRngRAINISUAAEUY 4,071 4,275 4,489 4,713 4,949
U583 4,515,924 | 4,784,963 | 5,070,056 5,372,164 5,692,302
FIUIUTNANEN 70 140 210 280 280
Aldanesiaitindnwm 151,309 69,366 49,622 39112 40,949

newve Asfueiiensinwidaulssanasigudinisdeinemansuazivalulad

2.7 STUUNISANE
M wuutuseu

1 A4 a a & & [
I:I wuumalnasnudedaiunidumnan
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O wuumalnarudeunsamuazidsadudendn
O wuunmnalpamsdidnnsedndidudendn (E-leaming)

L] wuunmslnanisdumesids
[ 8 9 (s2v).....

2.8 nswigulaunilginsiedvinasnisameiieuduuniingnas

Julumudetsruumineduisednual 1eienisanunseaulSaIng w.e. 2560

3. vangasuaransidaau
3.1 wangns

3.1.1  wIundiein saunaeavdngaslidasndn

3.1.2 laseadiamdngns
n. weadvdnenall
1) qudNNIW

1.1) 3n1wlng
1.2) I10e189na e

2) nEvyveransiardnuAans
3) ngudrIneImansuavatinans

4)  ARUATIYIINS
5) AguAvIETAUTA

e * lidumheialulasaimangns

U, RUINIVUINTE

1) ngudviuny

2) g IveAY

3) nguIvIAen

4) @nnafinen

A. RUINIVLADNLET
3.1.3 519791

. vedrAnenaly

1) agudvnte Lidesndn

RaulumsiSsunguivinwing qadl

154 wi28nn

40 v
20 WU28Ae
4 RUIAe
16 wuwhin
8 MUYnA
8 MUYnA
4 wuYne
4 RUBARN*

106 #U2BNA
21 nL8ne
45 RILAR
23 WUIYne
17 wq8ne
8 wuwAn

40 wiaena
20 wu2enA

UnAnwfedaaUrIu GEN61-001 nwlneiiugiu Iwzaunsoamadousau

31879 GEN61-113 mwilvesitensdieanssiuade la
RaulunN958UNAUITINIBING Y A3

1. tn@nwfesdeuniu GEN61-002 N8N unugIu 3zanunsoameley

BeuneInwsangule

2. tndnwinewasin@nwsniynndnans Nilavuuugeyu TOEFL (Paper-Based)
laitlounin 530 Azluu 3o IELTS litiounin 6 nIouuunagoudu o Mfisuindsianslunisng
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ThendunsBsuneinnvdinguianase gl

1) GEN61-121 ¥inwgmsdeansniundenage vise GEN61-121E English Communication Skills

2) GEN61-122 msilauagnsyaiiaixnnis vive GEN61-122E Academic Listening and Speaking

3) GEN61-123 M5 uayN S fIanms Wse GEN61-123E Academic Reading and Writing

TnglidoniFouneinnguanmdaingunaunuseinioniiu elvdsunumheinasunud
Mvualundnans

3. thAnwlveuagin@nwinaninnndngnsfisiavuuuaey TOEFL (Paper-Based)

eI 513 - 529 AzuuU %3 IELTS Windu 5.5 Wisuuuneaeudy q fifleuwindauandunisie 1
sniuliidosdsungindainamidiuldimesein  wiliidonGsunilaneinanauneivdneiy
warlidenzouneinngunwssngunaununeinfen iudeliisuumheAnasunaiidmu
Tundngns

4. thinwlnouasinnwinanavnmdngnsifiazuunasy TOEFL (Paper-Based)
ST 508-510 AzMUY e IELTS Wwinfu 5 wiewuuvadeudu q fiflsusiduwandumsis T
snduliifosSeuneindinandiulindsnein  uwilidenSouaeseivanauneivdisiu
uazliidenSeuneinnguanmdsnaunaunuseiniendiu delddnumieRnasunmd
Mvualundnans

5. dndnwilneuaztinAnwsnsniynvdngnsfifiazuuuasy TOEFL (Paper-Based)
SYWIN9 437 - 507 AgUU W30 IELTS 58719 4 - 4.5 ieuuunadeudu q Miteusidauandlunsng
ﬁﬂﬁﬂmasﬁamSauiwaimmwwé’mqwﬂ"ﬂﬂﬁam_mwsﬁm TnstnAnwlnedosaouniy GEN61-
002 mwdanguiiugy mamdnnstude 1

U8R A159NTSLTIBUATIULEaUN BN agluniANuan A

1. nguivimeing 4 widefin

GEN61-001  mwilveiiugiu 2(2-0-0)*
Fundamental Thai

GEN61-113  mwilvewiiensdeanssivade 4(2-4-6)

Thai for Contemporary Commmunication
e “lidumheinlulasaimangns

2. AguIvINEBINgY 16 viiaenn

GEN61-002 mmé’mqwﬁugm 2(2-0-4)*
Fundamental English

GEN61-121  vinwenisdeansnundangy 2(2-0-4)

English Communication Skills

GEN61-122  msilauagmsyaalvinis 2(2-0-4)
Academic Listening and Speaking

GEN61-123  N1991ULayNSIWEUTITINIG 2(2-0-4)
Academic Reading and Writing
(Fon 4 wiawin)
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GEN61-124  nawdsnguiiienisdoansiiinnis 4(4-0-8)
English for Academic Communication

GEN61-127  mwdanguiiiensiiiauesumeineimaniuay 3(3-0-6)
walulag
English Presentation in Sciences and
Technology

GEN61-129  nwdsngudmiudowaznisieans 3(3-0-6)

English for Media and Communication
e “lidumheinlulasaimangns

2) NENIPNYWAEASUAZHIANAENS 8 waein
GEN61-141  anmilulneuarnadodan 4(3-2-7)
Thai Civilization and Global Citizen
GEN61-142  USuqyn 23uenans wagdsAnluuIning 4(3-2-7)
Philosophy, Ethics and Critical Thinking
3) ngulvIInerransuazAtinfans 8 viqefin
GEN61-151  nsuademauiiazseleuiside 4(2-4-6)

Knowledge Inquiry and Research Methods
GEN61-152  miseusneduindeuwazaniglansoy 4(2-4-6)

Environmental Conservation and Global

Warming
4) NANIYIYTUINT 4 viaenn
GEN61-161  uwinnssuwazgUsznaunis 4(2-4-6)
Innovation and Entrepreneurship
5) nguYrETEUNA 4 vienn
GEN61-171  wielulagansawmnealuganava 42-4-6)

Information Technology in Digital Era
mnewn “UnAnwynAusosaeu Placement Test Anumalulagansauma lugkiume
Mfnni 1 videnariunanfiuminerdoiiue dwsuindnuiidnanisdeuinumnasiaminedeivunay
IgnansAnulusedn GEN61-171 wialuladansaumelugaddvia 1Hu s Tunamsfnuitaey drudn@nuidua
nsaeulirunasimuinvinedeivun sgfeadnFeuddunarasy Placement Test uninagsinunmei 399z
o o

lananisAnwlusedvn  GEN61-171  wialulagansaundlugaddviaily S vsllvissumednililulusanwa

M3fnw (Transcript) waglassasravangnslagliddumiiein

U RUIRIVUANG 107 wiqeia

1) ngudviny 21 vaenin

PHY61-106  WaAndvily 4(4-0-8)
General Physics

CHM61-105  afivialy 4(4-0-8)
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2)

General Chemistry

CHM61-103  Uiinisindifugiu
Basic Chemistry Laboratory
MAT61-001  Aglaanansiiugu
Basic Mathematics
MAT61-100  mdlpeansdiunsuinemaniwazyalulad
Mathematics for Science and Technology
BIO61-105  iveniild
General Biology
BIO61-106  UfURNITIINevialy
General Biology Laboratory
BIO61-213  9ad¥iveniiugiu
Fundamentals of Microbiology
BIO61-214 Ug‘jﬁamiﬁ;a%ﬁmmﬁugm
Fundamentals of Microbiology Laboratory
NGUAYIVIAY
FSI62-200  fluasdaiaiivesingaulunisndneIns
Chemistry and Biochemistry of Foodstuffs
FSI62-210  a¥33Ng181MSLaENITNTINATIER
Food Microbiology and Analysis
FSI62-230  wiannswUs5Uems
Principle of Food Processing
FSI62-240  4ATFIULAENHUUIEDINTT
Food Standards and Regulations
FSI62-250 ‘3%8’1@116{@55’1Uﬂ75ﬂ§qmmi
Science of Cooking
FSI62-280  duawn 1
Seminar 1
FSI62-290  MateiaeudIdnsun1sviAuAny
Introduction to Field Trip
FSI62-320 o shazlawuinig
Food and Nutrition
FSI62-331  waluladndsmsiiuiien
Postharvest Technology
FSI62-332  wnAlulagussasiaeionns
Food Packaging Technology
FSI62-341  n1sAIuANLazUsEAUAMNAING IS

16

1(0-3-2)

0(0-0-4)

4(4-0-8)

4(4-0-8)

1(0-3-2)

2(2-0-4)

1(0-3-2)

45 widaena

3(2-3-5)

4(3-3-7)

3(2-3-5)

2(2-0-4)

3(2-3-5)

1(1-0-2)

1(2-0-2)**

2(2-0-4)

3(2-3-5)

3(2-3-5)

4(3-3-7)



FSI62-342

FSI62-343

FSI62-344

FSI62-351

FSI62-381

FSI62-382

FSI62-391

Food Quality Control and Assurance
N159AN1SLIURNAIMNTTUINNT

Food Industrial Plant Management
ININYIQAANNTIURALDIANT

Industrial and Organizational Psychology
N3UsENBUTINIDMNT

Food Business Management
mﬁLﬁm3ﬁLLaw3'ﬁ]aaUﬂmmwmmi
Food Analysis and Inspection

duun 2

Seminar 2
WARUNTAT IO TUIRNTTY

Concept to Construction of Innovative Food
NSNAUANLA

Field Trip

* prgFeunsaeulunvsingy

3) ngudvaeNn

b4
3.1) AUYAFINNTINDINNT
Unfnwaugaamnssuemsiidenseivseluiliduividen

FSI62-333

FSI62-334

FSI62-335

FSI62-336

FSI62-337

FSI62-345

FSI62-346

FS162-352

HUFIUNIAINTTULaEsTUUSnludAty
QAAVNTINDIWNT

Principle of Engineering and Automation in the
Food Industry
nsulszuemsingldanuieu

Food Processing by Application of Heat
nsulszuemsiagldnisidnminuseu
Food Processing by Removal of Heat
nsudssuemsiaglildausou
Non-thermal Food Processing
nsuUslemnsingldduniduazioulesl
Food Processing by Microorganism and
Enzyme
FUIAUIALIUNEIMNTTUDIMNT

Food Industrial Plant Sanitation
N159AN13V0EY

Waste Management
watiansluanalumalulagiininenns

Molecular Techniques in Food Biotechnology
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3(3-0-6)**

2(2-0-4)

3(3-0-6)

3(2-3-5)

1(0-3-1)**

3(3-0-6)**

1(0-8-2)
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4(3-3-7)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

4(3-3-7)

2(2-0-4)

4(3-3-7)



FSI62-360  wAlulagndnsneiuy 3(2-3-5)
Dairy Products Technology

FSI62-361  Amenenaniuazimnaluladibodn’ 3(2-3-5)
Meat Science and Technology

FSl62-362  wialulagndndaeinaliuazin 3(2-3-5)
Fruit and Vegetable Products Technology

FSI62-363  waluladnansasilatunazigiy 3(2-3-5)
Fat and Oil Products Technology

FSl62-364  wialulagndnigiuseis 3(2-3-5)
Fishery Products Technology

FSI62-370  mswiusienansthdnsinasmaindnssi 3(2-3-5)
Bioproduct Recovery and Analysis

FSl62-371  waluladioulwsl 4(3-3-7)
Enzyme Technology

FSI62-372  wAlulag¥innine1ns 3(2-3-5)
Food Biotechnology

FSI62-383  13PNssUeIVIn 3(2-3-5)
Innovative Fermented Food

FSI62-384  uinnITuUDLEs 3(2-3-5)
Waste Innovation

FSI62-385  WInNTIU01MIT 2(0-6-3)

Food Innovation
FSI162-388 1RSI IFNERTDIMNSHAT UIRNTIL 4(0-8-4)
Food Science and Innovation Project
FSI62-389  ANSHAIUINARSUINIMITLALNNITAAN 2(2-0-4)
Food Product Development and Marketing
3.2) é"mimmmiu,azmsﬂixnaummslﬁaq%mw
FnAnundularuinisuaznisusznavemaiiagunm Tidensedveluid

Judvden

FSI62-301  ansuiuusveminsuaziedend 3(3-0-6)
Food Additive and Spice

FSI62-321  wdnMIIneIvmsuaslayuInIsyans 4(3-3-7)
Principle of Dietary and Human Nutrition

FSI62-322  Taguuatn 3(2-3-5)
Diet Therapy

FSI62-323  o1wnsiilogunm 3(2-3-5)
Healty Food

FSI62-347  %#anN1TIANITUINNTOIMT 3(2-3-5)

18



FSI62-348

FS162-349

FSI62-353

FSI62-354

FSI62-365

FSI62-366

FSI62-367

FSI62-368

FSI62-369

FSI62-386

FSI62-387

FSI62-324

FSI62-325

FSI62-326

FSI162-327

FSI62-328

FSI62-355

Principle of Food Service Management
?j"Uéjﬂ‘Umﬂumiﬂﬁzﬂ@Ua’M’]iLL’ﬁzﬂ’]i‘U%mﬁ
9IUNT

Sanitation in Food Preparation and Food
Service

nuUimsdnides

Catering Service
wsesilouazgunsallunisuseneueims
Cookery Equipment and Utensil

9 IMswasUITamMaUNa

Food and the Sense

2T IMeLaz U ng

Thai Food and Thai Dessert

CRIRERIELY

European Cuisine

9170 LT

Asian Cuisine

\3nshuuarlernu

Beverage and Ice cream

INYINTVUNDY

Bakery Science
WTDLANIZNNAUAIENINITUTZNOUD AT
Selected Topics in Culinology
Yoymitawaumansn1susenauenms
Special Problem in Culinology
Lnvuiugeans

Nutrigenomics

Tarunransadin

Clinical Nutrition
N1SMNUABIMITHAEN1TUTIa M sdmSulavu
Unin

Culinary Dietetics for Nutrition Therapy
lnyuinsgeeny

Nutrition for the Elderly
LaruIn1suazn1sUgeemsdmsunn
Child Nutrition and Cooking
N33euazatAUIEYNANILAYUINIT
Research Methodology and Applied Statistics
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4(4-0-8)

3(2-3-5)

2(2-0-4)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(0-9-3)

3(3-0-6)

4(3-3-8)

4(3-3-8)

3(3-0-6)

3(3-0-6)

4(2-6-4)



AUNUIYVDILAVINATIEAYN

FSI62-356

FSI62-357

FSI62-358

FSI62-373

FSI62-374

FSI62-375

FSI62-376

FSI62-377

in Nutrition

Windnd

Foodomics

nsUsEiunElAYUINg

Nutrition Assessment
1ATUINITENT9 1T NG 19U

Nutrition of Macronutrients

1SNt uLaglnsuLndY U

Functional Foods and Nutraceuticals
NSuENENsTINLazIATAIATIZN
Bioproduct Recovery and Analysis
fvineremsidedu

Fundamental Food Toxicology
watiamalianatumelulag@animemns
Molecular techniques in Food Biotechnology
nslrfUsnuiley fulAsungAnssuaunim
Counseling for Healthy Behavioral Change

4) nguAIYIEnnFNE

FSI62-390

FSI62-491

FS162-492

LS HUANNAN
Pre-Cooperative Education
aufafne 1

Cooperative Education |
annafnw 2

Cooperative Education |l

a =~ S
A. KUINIYILABANLET

Tidenseusiedvndegaulunminedeldeanual

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-6)

3(2-3-6)

3(3-0-6)

4(3-3-8)

3(3-0-6)

17 AUenR
1(0-2-1)

8(0-40-0)

8(0-40-0)

8 BUYNA

e wvewangaInemansiadin Gnereanionmsiasinnssy) nanansusuls we.

2562 Usgneusmesnuysauss (Jusiaana) demeiarl we. AUsulsmdngnsuasimiavaudy
(Uuavsasedy) nabinihdesein
ANUUNNBURITHATIEIN

1)

BIO wwneds Biology (NGy3u¥33nen)

CHM nn88e Chemistry (NquivLadl)

GEN m31883 General Education (mian3wndnuitily)
MAT %1884 Mathematics (nqudvAdinaans)

PHY visne8ia Physics (nquinnil@nd)

FSI viune04 Food Science and Innovation
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3.14 UHUNSANY NENgATINEAERTIMIIR

(ANYIAIENTDIMITHAZUIANTTY)

593 154 wdEnn

aAnsANYIR 2

AAnsAne? 3

kil mamsAneil 1
GEN61-001 mwilmeiugu 2(2-0-4)*
GEN61-002 nMw1dangy 2(2-0-4)*
‘ﬁugwu
GEN61-113 mwilneiienns 4(2-4-6)
doanssavae
GEN61-121 Vinwgnsiosns 2(2-0-4)
AwI8INgY
GEN61-141 anundulvenas  4(3-2-7)
waliaslan
GEN61-171 walulad 4(2-4-6)*
ansaunelugnfava
MAT61-001 AdlnAER3UAL 0(0-0-4)
aﬁaﬁy‘uim
FSI62-320 @19730aY 2(2-0-4)
Tnvuins

99U 20 wUEnN

GEN61-122 Msilauagn1swaids 2(2-0-4)
395

GEN61-161 uinnssuuay 4(2-4-6)
fusenaunis

BIO61-105 F¥inensialy 4(4-0-8)
BIO61-106 UftRNMsTAnehly  100-3-2)
CHM61-105  teiivialy 4a-08)
CHM61-103 UftRmaeiifugiu  10-3-2)
FSI62-240 1RGN LY 2(2-0-4)

NI

971 18 Wd2enn

GEN61-123 NM381ULagNTBUT 2(2-0-4)
M5

GEN61-142 USugy1 a58rnans wagds  4(3-2-7)
AauuuInng

GEN61-152 mseyfnvaanndouuay  4(2-4-6)
annelaniou

FSI62-200 \adiuazdanaiivasingdiu 3(2-3-5)
lunswdne1ms

BIO61-213 T ¥Inenitugu 2(2-0-4)
BIO61-214 UfjUAN159aT7Inen 1(0-3-2)

AU

97 16 WiaeAn

2 GEN61-129 mw1dsnny 3(3-0-6)
dwiudouaznsiens
FSI62-250 Anendransaunis  3(2-3-5)
U39019113
MAT61-100 adlaAansamsu  4(4-0-8)
Inermansuazimalulad
FSI62-230 wieinnsudssy 3(2-3-5)
21113
FSI62-343 3nnen 2(2-0-4)
QREMNTTUUAZOIANT
XXXXX-xxx ionLad 2 mhefn

39U 17 wienn

GEN61-124 mmé’aﬂqmﬁami 4(4-0-8)
FoaBNivINg

PHY61-106 fandvily 44-09)
FSI62-210 aT7ingnamnsuas 4(3-3-7)
ANIATINATIER

FSI62-342 N159ANT5L599U 3(3-0-6)**
QMAMNTTUBIMT

FSI62-280 dusun 1 1(1-0-2)
FSI62-382 wunanlunisasia 3(3-0-6)**

21U TANTTU
973 19 wiena

GEN61-127 anwidanguidionts 3(3-0-6)
EueNUMIIMEIAERs LAY

walulad

GEN61-151 msuaanmmwiﬁuaz 4(2-4-6)
sulouitive

FSI62-290 nMstA3essdmsuns 1(2-0-2)**
TiAuAn®

FSI62-341 nMsmuAuwazUseiu 4(3-3-7)
ARNINBIMT

FSI62-351 MSATIZVLAY 3(2-3-5)

ATIVEFDUAUNINDINIT

974 15 wdaein

3 FSI62-391 nsvisudne 1(0-8-2)
FSl62-331 waluladuaanns 3(2-3-5)
WiusAeD
FSI62-XXX A 1den 8 i
fin

97U 12 Buenn

FSI62-381 dunun 2 1(0-3-2)**
FS162-332 walulaBussysioud 3(2-3-5
2IU9

FSI62-390 1938uania 1(0-2-1)
FSI62-XXX Aden 8 e

fin
92 13 wdein

FSI62-344 M3UsenouUgsnee s 3(3-0-6)

FSI62-XXX Amnden 7 wihefin

971 10 wdaefin

4 FSI62-491 annadnen 1 8(0-40-0)

97U 8 wuEnA

FSI62-492 annafine 2 9 Waw
fn

97 9 LN

XXXXX-xxx  LEONLEs 6 Wwehn

97U 6 WENA

nuewme *ungdsasmdsuulitiuniaeia
** igef99nn1sseunsaeulun1udengunesiedvn
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3.1.5 A5V
n. wuandrAnwialy 40 MIENA
GEN61-001  mwilveitugiu 2(2-0-4)*
Fundamental Thai

sednidumsaeuTamuduguninlve 3 §u ldud wénnwilng 2ssaeiine uasns
Tnwilne  Teendnnwilneasouequioniliun  sssumfvesniw Shvsanamy asz  nsiu
ssnugnd wed wliavesdn maaiud warUssloaviasng q assuadlneaseunquiionldun
anufiesiumanssued anudilassuafissfuieugaufinm waznisieny dunsléniwlng
aspuAgulovdosszduresn msfulannudidy nsdernuaglany msesuisay nsils
98198395 NMsaegliAaly nslddwiulne wagdsdwi

This course is a fundamental Thai test required to take a test on 3 categories of
Fundamental Thai include Thai Grammar, Thai Literatures and Thai Usage; Thai Grammar
covers natural language, 3 groups of Thai alphabets, vowels, order of tone marks, syllable,
genre of words, word creation and genre of sentences; Thai literatures cover basic knowledge
of literatures, the understanding of pre - university education literatures and interpretation;
Thai usage covers orders of language, comprehension, recapitulation, explanation,

judgmental listening, oratory, Thai idiom usage and Ra-cha-sap.

wunewg *Ivdldifumiaein uasiindnwimnaufesasy GEN61-001 nwlnefiugiu lutanouduiounie
nsfnudl 1 vemutunanfiuninerdesmun dnAnviiideuliinunueidend Feuaiuuaznaaeusiein
GEN61-001 nwilneiiugiu auninazeitunast (S) Ssazannsameifoudsusedv GEN61-113 nmwilveiiiants
deenssmasiold

GEN61-002 ASInguugIY 2(2-0-4)*
Fundamental English
iw%ﬂiﬁuﬂﬁaaui’mmmifmqmmé’qﬂqwﬁm%’uﬁﬂﬁwﬂmizﬁuﬂ‘%iyﬁmGf% fiflomasou
aauilnsaiiiugiu Mt warsiuuumwidestuildlumsaununluTiause s fuuaznunildly
euseu FamntihAnwaeunedniliin feadriunmsideuaunazaoulvdauniteglifusydu
AU
This course is a fundamental English test required for all undergraduate students
entering the university. It focuses on introductory English erammars, vocabularies and basic
language patterns needed for everyday life and classroom settings. If students fail the test,
they are required to take the course and retake the test until they receive the satisfactory
(passing) grade.
e “Anillddumbhein wastnfinymnausesaey GEN61-002 mwndnguiiugiu Tuthstouduidounia
nsfnedl 1 vdemuunafuninerdoimun dhAnuiiaeulinunasidedSeuaiuazadeusein
GEN61-002 mmﬁﬂﬂqwﬁugm UNTRHIWNNIN (S) Frzanunsaameiloussungaivinwdeng wlumanninn
Anwialuly
GEN61-113 ﬂ"m"flwal,ﬁan'ﬁ?iamss'waﬁa 4(2-4-6)

Thai for Contemporary Communication
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Avrdedunion:  GEN61-001 nwnlveugiu
Prerequisite: GEN61-001 Fundamental Thai

Wrlauasifmuinuenmaniwiinetinsuansuarasans tngludhunssuansanunsaianm
finvrnsdulannudifyanidesfionuwasiifls msdesenidenlessafuges 4 mnisesdifluas
gruduidnlanavaruisosnseauiluadiudlvy nisiauededniunialiauen
solsesiieunazilsliesnafingrauazasnndesiunmuamadsay lusunisdsansaunsainmniinus
M nausrNAuNTaaz s deulFesaiiussfudAgyuazduveeiitaglissiunuin
Fataunaziduszuy miﬁﬁagamNé’mumﬂizﬂaua%’mLfJummiw%amwﬁmmmﬁu
mawenazmstdeuiietiauemuimannmsiiduszuuiazindede

Understanding and developing the Thai language skills both in receiving and
delivering message--able to use the skills to understand the main idea from the texts read
and listened, critically analysing the relationships between secondary issues from the texts to
arrive at deep understanding and new knowledge, offering opinions or values on the texts
read and listened with reasons and corresponding social norms; able to develop the opinion
giving skills through speaking and writing with the support of significant issues and supporting
details to highlight clear and systematic thinking;, the use of social information to create
knowledge or expanded thought; speaking and writing to present a systematic and convincing
academic knowledge.

GEN61-121  ¥inwenisdeansniedengs 2(2-0-4)
English Communication Skills
Avrtiadunou: GEN61-002 nMw1danguiugiu
Prerequisite: GEN61-002 Fundamental English
seiuilgadumatauingdunisud (maflasgnnssiu) uagiinznislénim (ns

WAKANITIEY) AIETTNITABULUUYTUINIT NMIHAUIAIUAIENI N15dUaTUNITSEUTAIEAWLDY
miﬂﬂLid]wgl,%amwawlmLLazﬁamaaﬂ'NGiaLﬁaﬂlﬁﬂuﬁiimﬁéﬁaﬂaEg‘l/lﬁ“vmmi?iamiﬁwmﬂuaw
ms?]ﬂmiaé'uﬁuwvﬂLLﬁzﬂﬁUﬂMﬂﬁﬂMl%aﬁumawwauwuﬁmmim?wﬁayja NITRAYINYENISAIULD
widy 9 WiessemuuuLie

This course aims at developing students' receptive skills (listening and reading) and
productive skills (speaking and writing) through integrated methods. It also develops
vocabulary, and encourages independent learning. Additionally, students will learn to start
and continue a conversation naturally, using a number of communication strategies such as
asking follow-up questions and giving extended answers. They will also learn about turn
taking and how to control the flow of a conversation by adding information. Finally, writing

skills will be practiced with a short paragraph and simple essay.

GEN61-122  n1swauasn1swaliedving 2(2-0-4)

Academic Listening and Speaking
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Avrtiadunou: GEN61-002 nMwdanguiugu
Prerequisite: GEN61-002 Fundamental English
sedrigatiunaiauinuaiundinguluiiesssr fuarlussduidunmenis nsiln
N137leuazN1TeRNEEHIUUNAUNUT T8RN T189URATUTENIAATG ) NMTHAIUITNYEN1TNALTS
WINTHIUNTEAUTIENGN NTUNAUAIYINDAENTTIENU
This course focuses on the practice of English skills at everyday use and at formal
level. It concentrates on listening and pronunciation through the use of dialogues, passages,
reports and announcements. It also aims to develop academic speaking skills through various

group discussion, oral presentations and reports.

GEN61-123  N1981ULATNTVEULTIIVING 2(2-0-4)
Academic Reading and Writing
Avitiefuriau: GEN61-002 nmwndanguitugnu
Prerequisite: GEN61-002 Fundamental English
5’]83%1%34:\‘1LﬁUﬂ’]iﬁ@uuqﬂﬁuﬁﬂwﬁﬂﬁﬁuﬂﬁL“TJEJ‘L!LLaSmi@l’]uﬁ’lSﬂﬁiﬂﬂﬂwﬂ’]ﬂl@ﬂmiuaz
AaNTsUMAIBINITAN 9 NsdasuinyensedRnIng msaguussinuddy nstindeuenans
yAMMITULUUAS o Msdeuszdudevthuaziosnnalldedisiiussansam msiinnsésdsd
ALNZAURNADANTZUIUNITVDINTLTU
This course is primarily intended to develop the reading and writing competence of
the students through a wide variety of academic materials and activities. Specifically, it
enhances students' critical reading in academic articles, ability to summarize main ideas from
the texts, write different forms of academic reports, compose effective paragraph and essay,

and properly use citations and references throughout the writing process.

GEN61-124  arwndsngeiiianisaoansidedvinis 4(4-0-8)
English for Academic Communication
FudeRunaw: 1. GEN61-121 Winwen1saea1sn1ensange way
2. GEN61-122 n1sWlauazn1snwaiaivsnns uag
3. GEN61-123 N1981UMaZNSUEUTIVING
Prerequisite: 1. GEN61-121 English Communication Skills and
2. GEN61-122 Academic Listening and Speaking and
3. GEN61-123 Academic Reading and Writing
iﬂﬂ"?ﬁmﬁjﬁgaLﬂumiﬁwmmmimzﬁﬂwsmmﬁmqwﬁm%’umiﬁamiﬂmﬁmmiuﬁz"iﬁmf‘u‘w
flszansam fiBouazldfunstindunagnsuasiinueidudulunsdomsmaivinig Tnsuuzih
1NTENTMINTEALE 9
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This course aims at developing the English language knowledge and skills for
effective academic and professional communication. It provides the students with various
communication strategies and skills necessary for academic correspondence. It also

introduces students to proper etiquette towards technical communication.

GEN61-127  anwndengesiianisunauasiumadnenaransuazinalulad 3(3-0-6)
English Presentation in Sciences and Technology
Jodsfunou: 1. GEN61-121 finwsn15aeasnesnege waz
2. GEN61-122 msflauasmsyaliaisnms uas
3. GEN61-123 N1981UMaZNMSABUTIIVING
Prerequisite: 1. GEN61-121 English Communication Skills and
2. GEN61-122 Academic Listening and Speaking and
3. GEN61-123 Academic Reading and Writing
sefmisjadunmsiauinusa e dinguisdsiu ldurmsils maya magiuwasnsdou
Tagufunisiinldnwguuuusing o Tassais uazAdnsinnwdsnguitldlunisiiiaussumsy
WFENS ﬁmam’%ammmw%uﬁnwwﬁaG]ﬁf\ﬁL‘flué’m%’Umiﬁ%auamuﬁﬁﬂﬁzﬁmﬁmw
This course aims at developing the four essential English skills: listening, speaking,
reading and writing while focusing on essential expressions, structures and English vocabulary
specific to the scientific presentation. It also equips students with the necessary skills for

effective presentation.

GEN61-129  nawdanguaviudauasnisdeans 3(3-0-6)
English for Media and Communication
FdeRunow 1. GEN61-121 fin¥en1saassnusengy waz
2. GEN61-122 msflauagmsyaliadsnns uas
3. GEN61-123 N1981UMazNSABUTIYING
Prerequisite: 1. GEN61-121 English Communication Skills and
2. GEN61-122 Academic Listening and Speaking and
3. GEN61-123 Academic Reading and Writing
'51a’jsﬁﬁ:@iﬂLﬁumiﬁwmﬁﬂmmmﬁﬂﬂqwﬁgﬂé’mmiﬁﬂ NITNA nMseuaynIsdeurude
gmmwm 9 LU mﬁﬂ'im;umﬂﬂa NMSEUNTEAL A1TTI89IUTI NSV AN mn%uuw%quaz
nstiend madansdades wmanseuines wasneoauaad w@suadanusiulaluinvenisdoans
AWIBING WUBIR LT
This course is designed to develop English communication skills of speaking and
writing, through the use of a variety of artistic or communicative media. These include
teleconferencing, conducting interviews, creating simple news stories, making interesting

advertisements, script writing for radio and television, techniques for voice recording, use of
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teleprompter and podcasting. It also enhances students’ confidence in English

communicative skills.

GEN61-141  aululveuazwaidisslan 4(3-2-7)
Thai Civilization and Global Citizen

medriAnvnAauaznszuun e idaudulnedtimanades WATUEND denuLay
fuusssuanedniatagtuiinelfAnaudiladvesanuulvedisndnualianzveadany s
nsAnuiRnsvesdrlanfiudunurvesdvduyserunasdnanianuduuysslneanens
AITNAILLANGI AIUNAINTANENNEIRY N1TTANENSITUIAUIALALNTRYIWAUREEUF 1ae
asunelviiuianisdeslsmesitdenulnefuaudunadiostan

This course studies concepts and processes of Thai civilization, covering dimensions
of politics, economy, society, and culture from the past to the present. Topics reflect the
origins of social identity within Thai civilization and concepts of global citizen development.
The course focuses on global values such as Human Rights, Human Dignity, and Human
Equality, including respect for individual differences, social diversity, principles of good
governance and peaceful coexistence. Students examine connections between Thai

civilization and its role in the development of a global citizen.

GEN61-142  USygy1 238ANEA3 wagIBAALUUINING 4(3-2-7)
Philosophy, Ethics, and Critical Thinking

31aﬁﬂﬁﬁﬁﬂwﬂ‘fjagmﬁugmLLasﬁmmﬂbﬂﬂmaﬂﬁmmuwéﬁﬁmsﬁaﬂ ﬁuﬁﬂﬁﬁﬁﬂagj A3
Aflon wana Inlanazawiielidlarwdfguesufvgrenisisdinvosuyud Tudnvesn
somanfazgadiufnuilugrugiidudrunisesufvgmsasssuiliaudifyfunisivses
AUYNUATAINAAVBINITNTEYIN WATNITANYINTBUAIIUAAYDIATAIAASITIUT AN S2U
MsANINANNNTUAZATEUILATIATIZRINANLTI T TngAde il lugnsldnanfidalunis
dndulaailaeBavdnmana uaznsinseilagnanneaiviensUssiiuauaieanmdng
\WeUsEdng

This course examines the fundamental cognitive and philosophical problems related
to human society, including existence, knowledge, values, reason, mind, and language.
Students gain @ more in-depth understanding of the importance of philosophy in human life.
Students learn the importance of moral philosophy and the conceptual framework of ethics.
Principles and processes of objective truth and reason-based decision making, bias-free

analysis, and evidence-based evaluation complete the course's overview.

GEN61-151  m1suarsmauiuassaioudside 4(2-4-6)
Knowledge Inquiry and Research Methods

sinEAnyuwIRaLaznsrUINNslunskaseaad iWeiwuiauannsalunis

Fuatn anrmainmsits masiu msanidies nsdananisal n1sawagnnside eilne gatiunis
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4 1

LLmﬁmmmiﬁNUix%’ﬂﬁ gavanANuaLmAaNNg finunszuumsiinssiegadussuu s
nsAnesufeuiinisiseiieliindnuifnenwlunisfuaindaunns fauanselunisie
Tandnsite masauswdeya mydenegiuaznisUssdiuadendnadiidesiy aruaunsolunis
Founenuiddnnsiwanmanisiunuegiaduszuutaziinsdnadimadnnsogisgnies

This course examines the concepts and processes of knowledge-inquiry. Students
develop the ability of knowledge inquiry by listening, reading, debating, observing, thinking
and conducting research studies through evidence-based investigations, systematic analysis,
and principles of reasoning. Research methodology is actively used during the course to
develop skills required for academic research. Skills covered include research questioning,
data gathering, data analysis by using basic statistics, and the creation of an adequately

referenced report.

GEN61-152  n1sayinwawndeuuazaniizlaniou 4(2-4-6)
Environmental Conservation and Global Warming

edvifnunsouuufn nénns nsrutumkazarwddylunsouintamandeu Lie
oydnuminenssssmmAvedlanliianudadu wazileliadiTindse¥negldetsdnanin uay
AnwuuAnlunisdaianssuiieliussquimmnedngn Tngliddsdansldndanu nisldh ns
Fansveadenaznisauuianvudsiduinsfuduindoy iﬁmﬁxﬂﬂﬂiﬁmﬂ’lﬁﬁLM@LLﬁ%NﬁﬂizVIUﬂJ@Q
danelaniou wagunuImMeeteIansserieUsevaLarn1silosseninsUsewmalunisunledemilan
FoU

This course provides a conceptual framework, principles, processes and rationales for
sustainable environmental conservation and quality living. Students study activities for
environmental protection through the use of environmentally friendly processes in energy
and water consumption, waste management, and transportation management. Topics
include the examination of global warming's causes and effects and the roles of international

organizations and politics in solving global warming problem:s.

GEN61-161  udnnssauazgussnaunis 4(2-4-6)
Innovation and Entrepreneurship

neAniAnuuAaagnszuIumslunsoenuuy mskuzihdudilml wasnsdidugsia

Tvsifildunardnainuinnssulaegatunsiauiaiud fnve wazanudila eadunniuudn

a [ a

Feudnnssunisnandudiivdnsenszuiuntsndasuulmdanldlunisassgsialmdlidnsa wsems

Paelgsiandegarunsaidulnuazvenedald denisldmnuiminisdanisnain n1sdu nns
UFTRMS wasvhslgguyu Adunnudfugnilunsuimsnuliduga

This course enables the students to launch a business startup for innovative products
and services. The main aim is to develop the essential knowledge, skills, and understanding

of creative ideas for new products and processes to succeed in a business venture.

28



Necessary business management, marketing, financial, operation and supply chain techniques

that ensure business growth form the core of discussion and review materials.

GEN61-171  wealulagansaumaluganlvia 4(2-4-6)*
Information Technology in Digital Era

edndanwanuivdiveanalulafarsaumalutagtuuazuuiliuvesnalulad
asaumalugafavia unuimvesmeluladansaumaienisiasuuUasedlanlugafivia 017 Tusu
NSUNNG AUNITANYY AIUNITINYAT ATUEAAINNTIN AUTILAL ATUAITNMIT ATUATTRY 50T
mnudueglusunn sUuvvveunaluladlifiazumaununietislunisitnuvesywd liiiey
Dusulyyiuseing dumesiinveasinds srusuddanior walulaBnianisiiu Suasadna
viugud anenans n1siiud 3 88 wmalulagyinm maluladanussuaiiou aAnuatuaiy walulad
siusud sdanedamsliesgiuaznisussinanatoyauuslvg Savaluladlmimdtdagiililan
Tuowanasuudasegaduids

This course deals with the advancement and future trends of information technology,
including the roles of information technology in the digital era such as medicine, education,
agriculture, industry, entertainment, military, finance and lifestyles in the future. It
incorporates study of direct and disruptive impact of information technology in the
workplace along its avenues of artificial intelligence and Internet application in fields such as
robotics, Fintech, 3D printing, biotechnology, virtual reality, augmented reality, and big data

processing and analysis.

. NUINIVUANE
1) ngudvuny 21 wilenn
PHY61-106 Wandnaly 4(4-0-8)
General Physics

Womsiednn Ju amsawwesiidnd Seiivadesuts saurand wamans nsiaaeuiinuy
du pdu namanivedlva gavmamans nquiaatvesfin Tnihada Iihnszua auiuwimvdn ns
wilgniuimanlnlih aduwsdmanlii was nquiemeusu wuudiastesney Nandduedss

The contents of this course are the overview of physics. Topics include kinetics,
dynamics, oscillation, wave, fluid dynamics, thermodynamics, kinetic theory of gases,
electrostatics, electric currents, magnetic field, electromagnetic induction, electromagnetic

wave, optics, quantum theory, atomic model and nuclear physics.

CHM61-105 wiivialy 4(3-0-8)
General Chemistry
sedniinandumdafiugumaailuguniauasnsiludszandld Wnednwluide
lasaad19Bianaseunarornon A151951AkaraNURn1g19579 s1anSiwmniin olavzuaslany
NIUTTY Wuszedl Usinaduiusuazaunisiadl wia veavian Yeuleuazansasaty gumnanans
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Al FaunamansILall aunanll nIn-luakazaunalosay wagadluih

This course introduces fundamental concepts in chemistry in a broad and high
applicable way. Topics include electronic structure and atoms, the periodic table and
periodicity, representative non-metal and transition metal elements, chemical bonding,
stoichiometry and chemical equations, gases, liquids, solids and solutions, thermochemistry,
chemical kinetics, chemical equilibrium, acid-base and ionic equilibrium, and

electrochemistry.

CHM61-103 UftRnaiadiugiu 1(0-3-2)
Basic Chemistry Laboratory
3’1836&1’1ﬁlﬁuﬁwmﬁﬂmﬂﬁugwﬂuﬁawgjﬁamim"mmi?]ﬂmﬂﬁﬂmsmammm UnAnway
If3eusiieafunssunudeys Tinszinauazianisdoyanazainufn naasauaziSousiu
NYYAAR
In this course laboratory skills will be developed through gaining experience in various
laboratory techniques. Students will also learn to collect, analyse and organise information

and ideas, and work and learn independently.

MAT61-001 AdinAaRTNugY 0(0-0-4)
Basic Mathematics

edmnigadulitnAnwlfdnlawnAniiddymandemans uazarusotheuifand
WAnneinarUszgndldlunisuitom vieliidunnuiiiugiulunisinunaeiniigauld e
Tusedniussneude aunsmdEes ssuvaumniadu anuduiusuasileid Wunse dulds
wslua Hsnduareniadazasni3ny wardyanuwall@eanisuin

This course is intended to provide the students essential mathematical concepts
needed to analyze, and solve mathemical problems as well as able to apply the concepts
to upper level courses. Topics include quadratic equations, system of linear equations,
relations and functions, lines, parabolas, exponential and logarithmic functions, and

summation notations.

MAT61-100 AalaAansEUSUImMEIAanSUAzINALUlAE 4(4-0-8)
Mathematics for Science and Technology

medndedunen:  WuthAnwillduinsa S :inTeivn MAT61-001 adneansiiugiu

Pre-requisite: For students who have received a grade S from MAT61-001 Basic
Mathematics

nM3deunsaeuTeivdoenuuuiudieidiuasuumaniiugiunsadamansisnduliung

tn@nwatgIngrmaniuazmalulad dnAnwiazannsaiianuinnalidssgnaldundeymily

anvdudn iefnurelumeinfigadiuld dndnwaylddnumeandesluidomandnmansds

Usgnoudng nssnmans nsidsumite feiduiiddyuasnamivesiladdutiu uragdadtuiiugn
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NMSUATZUVANNISITNAY DEUNITTLEY UazN1TUTENIUAINNITITNDIVRIMILUUNNEDHA

This course is designed to provide necessary concepts in mathematics to students in
science and technology. Students will be able to apply the knowledge gained in this course
to solve related problems in science and technology and use the knowledge in further
study. Students will learn a broad range of mathematical topics, including, losic, unit
conversion, essential functions and their graphs, basic calculus, solving systems of linear
equations, linear inequalities, and parameter estimation of statistical models.

This course is intended to provide the students essential mathematical concepts
needed to analyze, and solve mathemical problems as well as able to apply the concepts
to upper level courses. Topics include quadratic equations, system of linear equations,
relations and functions, lines, parabolas, exponential and logarithmic functions, and

summation notations.

BIO61-105 FAngwialy 4(4-0-8)
General Biology

neinidngusrasifiouusihmdnnisitiluuasiugwuiiddyieatuiiner  Tnendni
Hadesing 9§l wnAavdnneTIiven wilvesdin lnswaduarninivecead wasuiuTin wan
fugmans annisvesddliiin lessaiauaznihiiveadede ety uavszuuetosiaasiiy
uazvesdnitugs Ufdussevineddinduiuandon

This course intended to provide general principles and essential basis of biology.
Topics include biological concepts, chemical basis of life, structure and function of cells,
energy of life, principles of genetics, evolution, structures and functions of tissues, organs

and organ systems of higher plants and animals, interaction between life and environment.

BIO61-106 U532 ey 1(0-3-2)
General Biology Laboratory
seAnadueu:  BIO61-105 §9Ameil wie Beumiugiu BIO61-105 F7Anevily
Pre-requisite: BIO61-105 General Biology or co-requisite with BIO61-105 General Biology
msﬁaumﬁaaﬂuﬁaimﬁﬁi’mqﬂizmﬁlﬂaLLuzﬁﬁ%mﬁmﬂaamaﬁaaﬂﬁﬁamimﬂ 9 N9
Finen WielaSunazUszneunruidmiuiiieiaiuauilindinewinld
This course is intended to introduce the laboratory methods in biology to
complement the lectures taught in the General Biology course.
BIO61-213 90T IMeiNugu 2(2-0-4)
Fundamentals of Microbiology
edvsduton:  BIO61-105 FFamewihly wag BIO61-106 UFTRN1sTAnewily
Pre-requisite: BIO61-105 General Biology and BIO61-106 General Biology Laboratory

(%
aa v

eI liingusvasdaiveliindnwladilanesiulanveqiunid  aunsuIsiuLaEs
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This course is intended to provide the student to understand in microbial world,
taxonomy and classification of microorganisms, physiology and genetics, microbial
metabolism; control of microorganisms, roles of microorganisms in medicine, agriculture,

industry, food and environment.

BIO61-214 UfoRnmaTaineiugiu 1(0-3-2)
Fundamentals of Mlcroblology Laboratory

eIvIUIAUNDY:  BIO61-213 aaﬁu’mnmwu%’m ‘MiE]L'iEJUﬂ’J‘UF’]ﬂU BIO61-213 aamammwumu

Pre-requisite: BIO61-213 Fundamentals of Microbiology or co-requisite with BIO61-213

Fundamentals of Microbiology

v
IS Fa g

3’1EJ’JGU’luﬁ,J’JGmUiuENﬁL‘ﬁ@iﬁﬁﬂﬁﬂ‘lﬂﬁiﬁﬁ’lmiﬂﬂaaﬂiuﬁaﬂﬂﬁﬁaﬂ’mﬁ.mﬁumﬂﬁﬂﬁi’m6]
yaugatIinen ieladuuazsyneunuidmsusein9aTiive,

This course is intended to provide the student to do experiments with microbiological
techniques in laboratory to development of basic laboratory skills and complement the

lecture taught in microbiology course.

2) nguAIYVIAY 45 viigin
FSI162-200 wiluazdativasingaulunisndnaivis 3(2-3-5)
Chemistry and Biochemistry of Foodstuffs
sredUIRUNeU: DuthdnwildSunselas (A 81 F) 91051899 CHM61-105 1afinly
way BIO61-105 F3inenvily
Pre-requisite: For student who have received a grade (A to F) from

CHM61-105 General Chemsitry and BIO61-105 General Biology
msFsumsaeuluneiniingUszasdiileliindnwlfid lessduszneumaniivesingaulu
msuane s TassasuazauantfiBaiiivedusiu asTulewsauazlesiu msiasuulammand
uazuallussuumaulssuuasnafiuinu sasienufnminaneluladfifeedunisiingiu

Tuasuinnssionms wasUfiRmsiiiedestuneiviaiuasdueiivesingavlumnanamns
This course is intended to provide the student to understand in chemical ingredients
of foodstuffs, structure and functional properties of protein, carbohydrate, and fat, chemical
and biochemical changes during processing and storage, and innovation technology in food

industry. Experiments related to chemistry and biochemistry in foodstuffs.

FSI62-210 98%IINYIDIMITUALNITATIANATIEN 4(3-3-7)
Food Microbiology and Analysis

eAydeRunou: BIO61-213 3aT7iveniiugiu viieiFoumugiu BIO61-213 1a¥7iven
g vide (Dulindnwillduinselag (A s F) ainmeien BIO61-213
e ineiiugu
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Pre-requisite: BIO61-213 Fundamentals of Microbiology or co-requisite with BIO61-
213 Fundamentals of Microbiology or for student who have received
a grade (A to F) from BIO61-213 Fundamentals of Microbiology
mM3Feunsasunaniedfyvenadineesreiuilag qauvidiiRtesivems
QduvEdiviliiAnlsauaremaduiy Qauridfvinlfomainds uasudouvesdegdunislu
9113 UnunveRdunidlunsHanemsuarnavensiiiNsHandedunsd Insuavmetiadmsu
mMannTiensiideqduriduazansiviorgAunidluewng mydiemeiidegAuniduuunngs ns
MUANALYESlUEMILAZINATEIUNMIaT AN IevS 9AuvEsNTUs levinogunmand msaia
u¥nsauensanitegdunds nmmnaedluiesufiRiniaifeaiunmansalieseinieiugadaine
91T
This course is intended to provide the student in importance of food microbiology,
microorganisms in food products, food poisoning microorganisms, food spoilage microorganisms,
sources of microbial contamination in foods,microorganisms related in food processing and effects
of processing on microorganisms, quantitative evaluation of microorganisms in food and toxin by
conventional method, rapid method, microbiological standard and quality assurance of foods,
microorganisms related to human health, biotechnological innovations in food, and aboratory

practice related to food microbiology and analysis.

FS162-230 nannsuUsguamng 3(2-3-5)
Principle of Food Processing

seAniiidenifetu nanN13NIsUUsIUIMs Uiinsianizmiie msudsguenmsing
lgauiou nsmdaaiuseu mswdssdemnslagldldninuiou nsudsseormsiieydunsduas
wulwd winnssulunisudssvenms LLazﬂg‘jﬁamiﬁLﬁaﬁmﬁ’ummﬂigﬂmmi

This course emphasises on principle of food processing, unit operation, heat
treatment, removal heat treatment, non-thermal treatment, utilisation of microbial and

enzyme, innovative food processing and relating laboratory.

FS162-240 UINTFIULASN) RUBBINS 2(2-0-4)
Food Standards and Regulations
mednifidenifsatunstaseduturemanamemisinuasildduems ms%’méﬁmmgm
Yomanfuae1ms ngletsdunaznguingemsvesUssmdlneuazaina ndninaeinisuansdoya
TnBUINSVBINANA GBS UINIFIUDIMITINAD M3U8IAUDIMNT WazNISINNITEIMITURDN
This course emphasises on grading of agricultural products us as food, establishment of
standards for food products, national and international food standards and regulations, criteria
for displaying nutrition information of food products, HALAL food standards, food defense

and food fraud management.

FSI162-250 ?awmﬂ'mm%ﬁ'mnﬁﬂ'gaa'lms 3(2-3-5)
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Science of Cooking

seAniliidomifeatuandininonmiazaiivesesdsznouems UfATeMaaiiT
drguatesrUsznavemslussninanisulaslzsemns 3snsugsemslagldanudou nsutdu
ASWBLDY  waznsUsznavemnsliana N1suinYIeIms warUURNsMAg e TUIMemans
AUNNTUTIOIMNS

This course provides physical and chemical properties of food components; principle of
cooking techniques e.g. heat, chilling, freezing and molecular gastronomy; major chemical reactions
of food occurred during preparation and cooking; storage of food and laboratory related to science

of cooking.

FS162-280 funun 1 1(1-0-2)
Seminar 1
eduiaduiew:  Sgusduin@nududa 2 30U wavedlugeeifievesUsraununein
Pre-requisite: Second year students or higher and in consent of course coordinator
mseumsasuluseivilingusrasdiiteliin@nunliiSeuiisnsduaih Bassusndoya
fifetosivinermansorsluideriaula TaeWeuluguuuunesnuiasitausineny
This course is intended to provide the student to learn about information
by literature searches on interesting topics in food science, writing report and oral

presentations.

FSI62-290 N1SAIBUAIFIMTUNITNAURNE 1(2-0-2)**
Introduction to Field Trip
edwiiaduiew:  Sgusduindnududa 2 3ulU wavedlugeeiiavesUssaununein
Pre-requisite: Second year students or higher and in consent of course coordinator
sedniitnguszasdiitowioumumialiuiindnunouluimuinw lasiFeusidosiu
LﬁlmﬁuﬂizLm/mmiiw’mqmammmmmi %@ﬂ%i%iﬂuLLazﬂﬁﬁaﬁﬂmdeﬂﬂiL?JEJMﬂJTiNW
audaendelulssnuiazansemlunisinsodeans
This course is intended to provide the student to prepare themselves before field trip,
basic knowledge of type of food industry, general visiting rules, safety procedure for factory,

good communication skills.

FSI162-320 211518z lATUINS 2(2-0-4)
Food and Nutrition
sreAEuReITUeMSLaENSUSTAA WUNUDATNYRIENTIMNS ANLEUTUSTEI 19915
warlnauINg 2a1nlAYUINITHATNITNAIDNATINAUNNAUFUNIN BnSnavesnisuussiuaznis
NUShwReAMANLATINISVDIDIMNT kazesdnusAulaswInsdmiunntisiouazgiae
This course emphasises on food and consumption, metabolism of nutrients,
relationship between food and nutrition, nutritional labels and health claims, influence of

processing and storage on nutritional value of food and knowledge of nutrition for of all ages
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and patients.

FSI62-331 walulagudsnisifiuifen 3(2-3-5)
Postharvest Technology
it uiuasminuidiveanalulafuasuanssumvdimaiufeiagfvaniuas
i nawasuudasuayiBnsufiRnfiiovsasnisilasunamesingiiunievdmnisiuien
This course emphasises in theory and practice in postharvest technology and
innovation of plant and animal raw materials, metabolic processes and optimal postharvest
handling of harvested products.

FSI62-332 wAlulagussaiueionmns 3(2-3-5)
Food PackagingTechnology

T3 HAUUUNUINVRIUTIIUIN Iassadauazaudfveianild mallan1sussyiaueiuuy

1Y

U51A9NL%0 UsTiusidmSundndusiomsuseaneing o ussyiue
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[y

T8 N1T0ONLUUNARANY
1nsgIu Tetsiuvesussaium uarUfiRnisiiAeades

This course focuses on roles of food packaging, structures and properties of packaging
materials, aseptic packaging technique, various packaging materials for different kinds of food
products, smart packaging, packaging design, standard aspects, regulations of packaging

materials and relating laboratory.

FSI62-341 N13AUANLATUITENUAMNINDINTS 4(3-3-7)

Food Quality Control and Assurance

maimﬁﬁtﬁummﬁﬂﬁ@mmmimu@mmmwLLazUigﬁ’u@mmw MIIAAIAMAIN NTUTTIIY
yeUszamduia inasinsdusnegswaznseoniy 13ealio QC 7 vilin SYUUMIAIUANARANLAY
N13as9TEUUAMAIN lokn HACCP, ISO, TQC, TQM n1sUseiunnnInukasn1sannIsuseiuamnIn
@Qﬁﬂi%@ﬁﬂ’]iﬂ’JU@M@mﬂ’]W UINIFIUDIMTUALNYUU1EDINNT Uﬁﬂ’amiﬁ'Lﬁm%ﬂﬁuﬁawﬁmmi
AIUALLALUTEAUANNINEINNS

This course emphasises in importance of quality control and assurance, method of
quality measurement, sensory evaluation, sampling plan and acceptance, 7-tool in quality
control, quality system and setting standard; HACCP, ISO, TQC and TQM, quality assurance
and management, organization, food standards and regulations, experiments related to food

quality control and assurance.

FSI162-342 N159AN131599URARINNTINDINNT 3(3-0-6)**
Food Industrial Plant Management

'ﬁwaimwﬁtﬁumiu%mimuqmafmﬂsiummﬁ BIAUITNAULAENNITIANITWULTINLIMT N3

PUHURATUTIININGR NMTUIMTAUAIAIAST  MTAATIssunuRdaLasnaiils nsdansnisl
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UMY yarauaziTInuduius  nsdanisdesmnuUaondouarnstentnsainw ngvsieuazns
Jansdanndeniifeadosiulsanugnanngsie s

This course emphasises on industrial management, managerial factors and
management of different types of food business, production planning, production and
inventory management, analysis of production cost and profits, supply chain management,
personnel and labor relations, safety and maintenance management, food industrial plant

laws and environment management.

FSI62-343 ININYIPAFAINNTINLALDIANT 2(2-0-4)

Industrial and Organizational Psychology

1

13U NN AT UMNAANINTIINGIRAAMNTINLALBIANT  NITTRINTNEINTUY Y
INTINYIDIANTT ANBULIANIVDIANIUNIINNU ININYNIAINTTN Uardnineguslan

This course emphasises on concepts of industrial and organizational psychology,
development of human resources, organizational psychology, characteristics of the

workplace, engineering psychology, and consumer psychology.

FSI62-344 N15UsENaUTINABINIT 3(3-0-6)
Food Business Management

iw%ﬂﬁmamquLﬁamﬁmmiﬁﬁLLuﬂUizmmJaqqiﬁamms NANN1SANIUUVDIGIAY

9IMIT N1TINUHY LAZN1TIANITYINIFINIBINT ATAAINBINIT wazdooaulall LLazﬂgwmaﬁ
Aendestugsiaenms mustedaliinsiinfanunugsia

This course covers knowledge of classification of food business, principle of food

business management, planning and process managemtne in food busimess, marketing of

food, online media and laws relared with food buniness. The food business plan

development is included in this course

FSI62-351 N153ATILAUBLATIIADUANAINDINNS 3(2-3-5)
Food Analysis and Inspection
31EJ’jsm‘f:LﬁfumwﬁLLﬁWé’ﬂUﬁﬁamaﬂmﬁLmﬂzﬁLLazmmaaU@mﬂmmmsmaéﬁumﬁ AEATN
BuNFS uazUszamduda IneldiSmauuudufunasuiansuadilnl
This course emphasises in theory and practice in chemical, physical, microbiological and
organoleptic analysis and inspection of food using conventional methods and innovative

techniques.

FSI62-381 AU 2 1(0-3-1)**

Seminar 2
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dvveAuneu:  FSI62-280 duaun 1
Pre-requisite: FSI62-280 Seminarl
nsiseunsasulunedIniinguszasdmeliinf@nuildiSsuinisdiausnasunisauain

IwTudeyannetesiuauingimansomstuiidenauls lnednauesenulunivdingy
This course is intended to provide the student to present his or her interesting topics

in food science by oral presentation in the Englsih langurage.

FSI62-382 wurAnlun1sEs1seIMITUIRANTIY 3(3-0-6)**
Concept to Construction of Innovative Food

dewiAvnaniinumnevesianssy AUENAYUDIUINNTTH FeulvaudiSaves
winnssululsanuudszvems wasdnuddvinadeuuliuuinnssy dnfnwiszgnanulvifauazies
yuinnssnens  dlemaluiBewviosmay  wazuanidsuanudniiufeiunagnddimivuinnsy
219119 HnAnwAgnTIUNMIUasiuninnssumensngdunistyan

This course describes definition of innovation, how important of innovation,
prerequisites for successful innovation in the food processing industry, and social influence on
innovation trends. They are asked to think and search for food innovation. They have chance
to visit laboratory and discuss on strategies for innovation in the food. They will know how to

protect innovation through intellectual property.

FSI62-391 n1sviAUANY 1(0-8-2)
Field Trip

1839109AUABY:  FSI62-290 ASIOSENGIEINSUNISIAUANWN

Pre-requisite: FS162-290 Introduction to Filed Trip

3’]EJ’J"UWTJ&I’JG]GUS”?N?NLW@IViUﬂﬂﬂ‘H’ﬂﬂVﬁL‘U’]LEJEJ@J“U?,JLLﬁ”ﬁﬂ‘l&P’]Iﬁx‘ix‘i’]‘Hﬂi@%U’]EN’]‘L!‘VILﬂEJ’JGUEN
ﬂ‘UEJ(51ﬂ']‘lﬁﬂiill@’ﬁmi‘VNﬁ]’]ﬂﬂ’]ﬂi%LLa‘”LEJﬂ“UL! LW@iMUﬂﬁﬂ‘Hﬂ@L“U'ﬂ“ﬂUﬂi‘”U’JUﬂ’ﬁNaG} NIAIUANLEAS
UiaﬂﬂﬂﬂJﬂ’]W@’]Wﬁ Wi@uﬂﬂ%’]LUUS’]ﬂﬂ’m

This course is intended to provide the student to visit food factories or any
enterprises involving food industry, both private and government sector, to study production

process and quality assurance concerned and submission of complete report.

3) nguAYLGeN 23 wiaenn
3.1) ATUEAHIVINTTUDINNS
FSI62-333 WUFIUNIAINTTURBLTTUUTALUSIA LUQAEI N TTUDINNS 4(3-3-7)

Principle of Engineering and Automation in Food Industry
seAnildiundnnsiiugiuresufifinmaamgniieluimnsse s aunauauasnENIy
gauMNaA1ans n1sanelauauioulazuIaa1s namansuatiua nmsuvesnalulagdnlulibiuay
usuiuarnUszgnAldlugnamnssuomaUssaving q warufoRnisiuguiiiedes

This course emphasises in principle of unit operations in food engeneering, heat and
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mass balance, thermo dynamic, heat and mass transfer, fluid dynamic, overview of
automation and robotics technologies and their applications in different food industry sectors.

Experiments related to engineering and automation in the food industry are included.

FSI62-334 nsuUsguamsiagldainuioy 3(2-3-5)
Thermal Food Processing
seAniiidonuieiu udnmsuazuianssunsusglewisiagldanudou msaan ns
wiaweslsd n1saneslsd lulasiw nsseme nmsndu nsvilidudu nsiuis msdushundessn
NanszMuYeINsuUsUeslagldnuieu wasfiinsiiAeades
This course emphasises on principle and innovation of thermal food processing,
blanching, pasteurisation, sterilisation, microwave, evaporation, distillation, dehydration,

extrusion, effects of thermal food processing and relating laboratory.

FSI62-335 nsudszuanmslagldnisitdnainuiou 3(2-3-5)
Food Processing by Removal of Heat
sedviiidenientu wanmskaruinnssunisulsslemisiagldnismdnauiou nisuy
Wy Msudnds s liidudusisnisududs nansenuvenisuuszulaeldnisindnninuiou uas
UftRnsietes
This course emphasises on principle and innovation of food processing by removal of
heat, chilling, freezing, freeze concentration, effects of removal of heat treatment and relating

laboratory.

FSI62-336 nsuUsguamsiaglaildainuiou 3(2-3-5)
Non-thermal Food Processing

seAnifidenifaiu nénnsuazuianssumsulssvomslashildanufou naussy
amsenuiy wmaluladuuusy wia Gelau ras3ulasenled wiadiw) uas (83, pulsed light)
a15.ail (AADIU @15aALTIRIAN) Larn1TR1859d (Fedunuin, §1uaBIAARTIU) HANTENUVDS
nszvaunsulsglemslaglildmaniou uazufoinsiiieades

This course emphasises on principle and innovation of non-thermal food processing,
high pressure processing (HPP), membrane technology, gases (ozone, chlorine dioxide, cold
plasma), light (ultraviolet, pulsed light), chemical (chlorine, surfactants), ionising radiation
(gcamma irradiation, electron beam), effects of non-thermal food processing and relating

laboratory.

FSI62-337 nsuUsguamsiagldgauniduasioulad 3(2-3-5)
Food Processing by Microorganism and Enzyme
ey ifiilenieiiu nanniswazuinnssumswlssvenmsingldaduniduazioulasl viln

a

YoaaunIduazouleilugnannssuems nszviuntsudn Jadeiidamansenusiensyuiunismdn
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Uszinnueansniin wanAasionvnsiiriunsuussuseqduniduazieulssl ngmneuazdeladu uay
UFtRnsientes

This course emphasises on principle and innovation of food processing by
microorganism and enzyme, types of microorganism and enzyme used in food industry,
fermentation, factors affecting fermentation, types of fermentation, fermented food products,

law and regulation and relating laboratory.

FSI62-345 FU1AUNALTNIUIAFINNTINDINNT 4(3-3-7)
Food Industrial Plant Sanitation

seimithurasdiiemsluidousarsunse wanNsgUIAUIalulTIugRaImINT Y
9195 NMsgUIAvIanULAzASesls Madamsveads nviauarerlulssugRamnsI N3
AIUANKATMTAENISIAY  gudnwarvesyaaInslulsaue s MsdanisiusunsuavAvia
WNIFIUANUUARAAENWAUFUIAVIAIUISHIURNAIMNTINOINIT  kaE  NYUIIBINILAUIAUIA
NPUBINNT ﬂg‘jﬂ’amiﬁlﬁm%’aqﬁ’uLﬁawﬁsmmiqsmﬁma‘liamuqmmmimmmi

This course focuses on sources of food contaminant and hazard, principles of
sanitation for food plant, personnel hygiene and process control, waste treatment,
management of plant environment, cleaning in the food industry, pest control, food hygiene
and plant sanitation, sanitation program, sanitation and safety standard in food industry and

the food sanitation law, experiments related to food industrial plant sanitation.

FSI62-346 N133AN15VDNEY 2(2-0-4)
Waste Management

Teiniuresdsainnszurunswlsilulssnuenamnssueinis dnvasuavauifves

VYDUFY NANTENUVDIVBLEURBAUINGDN N1TIANITUATUIANTINYBLEY N1sanUsSnuLazIan1Iy
=) ) = Y s
Nvandy waznisiivendsunlglnlulselevi

This course emphasises in wastes from food industries processes, waste characteristics

and properties, impacts of wastes to environment, waste treatment and innovation, waste

and pollution minimization and waste utilization.

FSI62-352 watlanidlaanalumalulagdaniwenns 4(3-3-7)
Molecular Techniques in Food Biotechnology
nsBounsaeuluneiniiinguszasdifieliindnwlsidlalasadamanenmuazidives
a1siugnITN NM3sIaesioue nqudiugiudiueyusmansuasiuginngsy unuildluuuay
wiosmneliana Msafniews mafisiinaduduiiousluaeanaass msdszgndldmatiams
Tuanauasiransaumanmanslunmsnaienyitoduwungdunidluemsuaznsilnufoaluinded
Aendes
This course is intended to provide the student to understand in physical and chemical

structure of nucleic acids, DNA replication, basic theory in molecular genetic and genetic
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engineering, genome mapping and molelular markers, DNA isolation, in vitro DNA amplification,
application of molecular techniques and biocinfomatics to detect or identify microorganisms in

foods and experiment related to the course.

FS162-360 wiAlulagnanausiu 3(2-3-5)
Dairy Products Technology
sﬂa%wﬁﬁﬁamlﬁlmﬁ’uamauﬁ’auazaqﬁﬂisﬂau n3rUIUNISWUITU AL L IANTSURER ALY
mMsideudevomdniariug MImuauANNIN MIgIAvIakaznsUTaveads mslivsslemiay
nanaeelfiannsuUsgUndnfasiuy uasUfiRmsiiAtes
This course emphasises on properties and composition, processing and innovation of
dairy products, deterioration of dairy products, quality control, sanitation and waste

treatment, untilization and by products of dairy processing and related laboratory.

FSI62-361 Inermansuazmalulagilodn 3(2-3-5)
Meat Science and Technology
a S & = Y} % 3 =~ & o s N

1839 HdHenAgIfUlASEs A eIrUsENa UM BAN Ve ode ] ﬂ?iL‘UﬁUULLﬂﬁQQﬂJﬂ’]WLLﬁ%
nsdeudsveniiodnd ndnnsuazuinnssunisuussuillednd nanaseliaingnaivnssuniswlsy
randuuaznMsilUldUselenl mnseaeunun muemEniueillednd welfUiRnsnnetes

This course emphasises on structure and chemical composition of meat, change in quality,
deterioration of quality, principle and innovation of meat processing, utilization of by products from

meat processing industry, inspection of product quality and related laboratory.

FSI62-362 wialulagnannaainalduazin 3(2-3-5)
Fruit and Vegetable Products Technology
mednifidenifsatfuesdlsneuusslassaamanivosnuassaly maUdsuasmmnm
wazmsideudsvesinuazsaldl ndnnsuazuinnssumsuUssUinuasials msliustlovinanaselsan
msuUssuiinuasralsl ngvineuszinasguiliAetesiundnsmiinuazkalsl uasUftRmsiRedes
This course emphasises on chemical structure and composition of fruit and vegetable,
changes and losses in quality of fruit and vegetable, principle and innovation of fruit and vegetable
processing, utilization of by-product from fruit and vegetable processing, regulations and standards

related to fruit and vegetable products, and related laboratory.

FSI62-363 wellatrandasiluiunazingy 3(2-3-5)
Fat and Oil Products Technology
ednifidevifeiuesduszneumaeiiuasunasmeduiiuuasiniu aumiBvmenw ms
nswasunlawedatunazisilusernimadiunm weluladuazutanssundndasioinlufuuas
thifu mawaadﬁmﬂqmmmmim%mﬁmsﬁfﬁﬁumﬂmﬁu warUfURnsiiendes
This course emphasises on source, and chemical composition of fat and oil, physical

properties, changes of fat and oil during storage, processing technology and innovation of fat and
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ail, by products from fat and oil industry and related laboratory.

FSI62-364 winlulagnannmuaUszug 3(2-3-5)
Fishery Products Technology

nedniiideoniAnafuediussneumaedvesdrii mawdsuwamunin madoudsnmnm
vasdnith mafiudnm nssimaussudnithieitniseing 4 winnssunmadugesudndosiuas Tag
GITNER mimaﬁ]aauammwﬁmiﬁ’] Totsiunasngmnefifedostundnsasidn i wasufoansd
Aendos

This course emphasises on chemical composition of fishes, change in quality, deterioration
of fish quality, storage, processing methods of fishes, innovation of value-added products and by
product utilization, inspection of product quality, regulation and law related fishery products and
related laboratory.

FS162-370 nsifiuigassTaiusinazmaiadnse 3(2-3-5)
Bioproduct Recovery and Analysis
naFeunsaeuseiniiiagusrasiifieliindnuffnvimatianisuen wagnsatnansiad
Fanmanwdndueidinin arsadaneivazgniiibiviansmewaiianisanasneu medadianing
Tnis@a Tassnlnns il wazweluladiuausy waznsilnfoansluideiifedes
This course is intended to provide the student to study in techniques used for isolation
and extraction of biochemical compounds from bioproducts. The crude extract compound
will be further purified by sedimentation, electrophoresis, chromatographic, and membrane

technologies. Labortory related to bioproduct recovery and analysis will be practiced.

FSI62-371 wialulagoulasl 4(3-3-7)
Enzyme Technology

maSeunsaedluneiniinguszasdiioliin@nunlfidilalassadonmand audimsnionm
wazvifveseulssl madnduunviinveseulsd uvaueulu! UiAseiisdneeulsl saunamaniuas
nalnmsvinuveseule Jedefifinadenanssuveseuls! maladmiumsuoniaznawSeueulydly
U3avs Loulwifisflueng unuvweseulesisonadsuwlamaaiivasmeonwuesensdediiusiu
nsSnwAaAINkaENITLUIIUe M Mswaneuleilugaamnssy nsniseulsduaznisussynald
wuledlugnamngsuens usnInasiReITes

This course is intended to provide the student to understand in chemical structures,
physical properties and functions of enzymes, classification of enzymes, source of enzyme, enzyme
catalyzed reactions, enzyme kinetics and mechanism of enzyme regulations, factors affecting
enzyme activity, enzyme isolation and purification techniques, endogenous enzymes in food
systems, influence of enzymes on chemical and physical changes in foods with respect to
preservation of quality and processing of foods, industrial enzyme production, enzyme

immobilization, enzyme applications in food industry, and experiment related to the course.

11



FSI62-372 wAlUlagYININBIAIS 3(2-3-5)
Food Biotechnology
maFeunsaeuluneiniinguszasdiielitnAnwlsidilanmsussgndlimalladdanmly
msudnsanfusiiuyasdmivldlugramnssuems W aslimuviu enswedunausa Indwes
Fanm nseduviduardu 4 menvimalanagiindurinusBaUfiRmstiAeates
This course is intended to provide the student to understand in application of
biotechnological knowledges to create a value added products such as sweeteners, flavor
enhancers, biopolymer, organic acids, etc., and their uses in foods and feedstock and

experiments related to the course.

FSI62-383 WIANTINBN NN 3(2-3-5)
Innovative Fermented Food
3183%1§ﬁL‘ﬁmﬁ’nﬁﬁnqu‘U"\;EUﬂ%‘ETLLa%U%UWWﬁﬁWﬁZUﬂUQG]mvlﬂi’iumﬁﬁﬂﬁﬂ mswasuulam
MEAMLAZIANYBIR N TIENINNIUEN WAlUlEELAUIANTTUNINEAN@AMNYINTIH MIATUANAMNN
uazaunAvnalsan Teviiulasngmnefifedestundndusiewnsin uasfiRnsiiiendes
This course emphasises on microoganism and its role in frermented food industry,
physical and chemical changes of food during fermentation, industrial production technology and
innovation, quality assurance and industrial sanitation, regulations and law concerning fermented

food products and related laboratory.

FSI62-384 UINNTTUVDLEY 3(2-3-5)
Waste Innovation

meFeunsaeulusginiiingUszasditeliindnuldidrladddammmesoads mssiuun
NG ﬂJaﬂL?iEJf\]’mIiqummﬂmiimmwm ﬂaqm‘miamauﬁa ui’mﬂiiumnﬁ'mﬂaﬂ'wmmﬁaﬁyﬁmﬁ
MSINYATLAZEAAMATIUN AT LYY Aswandunakazndudinim maduieiaslinduuas
anstanmdue sutimsneaeduiesfuinmsluidefiiides

This course is intended to provide the student to understand in definition of waste,
waste classification, wastes from agro-industries processes, strategic plans for waste reduction,
innovative technologies to produce value-added substance from agricultural residues and agro-
industry wastes such as production of biomass and biofuel, recovery of flavor and other biocactive

compounds, and laboratory practice in related topics.

FSI62-385 UINNITTUDINNT 2(0-6-3)
Food Innovation
ﬁsﬁsmﬁajuﬁuﬂ'ﬁ%ﬁuLLmﬁmLLawT']Lﬁumimaaﬁ%’aLﬁaa%mui’mmsmmamﬁmsﬁmms
This course focuses on creativity and laboratory research in order to invent new food

products.
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FSI62-388 1AS99UINGIAIENIDINITHAZUIANTIN 4(0-8-4)
Food Science and Innovation Project
seinisjatiunishauideuazmadeunsnunsifedddannisduaimasesmussdou’s
3 neldrnuguaresenansditinunluideiifistuineimansemsuazuinnssumuidndnu
aula
This course focuses on research and report writing in the field of food science and
innovation according to research methodology under supervision of an advisor on the topic

that student is interested.

FS162-389 ANSNAIUINARNUNDINITHATNITAAA 2(2-0-4)

Food Product Development and Marketing

v [l
1% a

e iitiuiefuunandmsundndug nsruiumsiaundnios weidaduiiugudmsu
NISHAUINERNT N AUABINITVRIHUTIAA N1TBBNUUUNITNARDIAIMTUNITHAIUIGATIAY
NITUIUNITHEAR miﬂisLﬁu@mmwmamﬁmsﬁﬁmwu ﬂ?iﬁﬂ@’]ﬁ?ﬂﬂﬁmaﬂﬂLLﬁ%ﬂﬁQWéﬂ’]’i@ﬁ’m

This course focus on product idea generation, process of product development, basic
technical of product development, understanding consumers, experimental design of
prototype product, process development, evaluation of prototype product, marketing and

strategy marketing.

3.2) fulnvuinsuaznisusznauansiagunIw 23 Miein
FSI62-301 MaANLAD M TILALIATDNA 3(2-3-5)
Food Additive and Spice

dovinilussens sliavesansuiudomsuasnITIuun wasAudiiusuesa U
pwsuazIasgIUeWT  evindutiufuundavesnlumslianiaivsudonns  nsld
ounauaseivgudtesidlug  nuiildAnvviavenndoanaiflivesluamsneTuan
uazazTusen MetsomnsiinasUsus Az vE I3 A

This course describes types of food additives and its classification, and the relations of
food additives and food standards. The course focuses on how people think about chemical
food additives. Replacement of chemical food additives with spices is discussed. Topics on
most commonly spice use in western and eastern foods, such as food additive and or spice

being used in food, are also mentioned.

FSI62-321 NENN1TINDMITUALINIUINITYAAS 4(3-3-7)
Principle of Dietary and Human Nutrition
Tedadunew:  FSI62-200 ndluasdiaivesingiulunisudnaivg
Pre-requisite: FSI62-200 Biochemistry and Chemistry of Foodstuffs
sediildemiiefuormndn 5 My ANNEAYVDILAYUINITHBAVAIN LULNUDATUYRY
mslulansn TUsiu lusfu Snniiu indeus Yiuay Budnlnslad mnudesnisarsomsuaslavuinisly
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This course provides five major groups of food, the importance of nutrition on human
health and diseases, metabolisms of carbohydrate, protein, lipid, vitamin, mineral, water and
electrolyte, nutritional requirements and role of nutrients in human nutrition, nutritional
deficiencies problems and principles of individual food defining. Food defining practices for

specific age are provided.

FSI62-322 Tnaudnda 3(2-3-5)
Diet Therapy

mednifidenifsrfuanuduiusssnindsauasmsduthedulnmnms  wunuedduves
nAsukazasemslunvvedlsa anuddguetemsiensinwilse lasuidadmsugiaelse
fe 9 Aduiusiulavunms matmusemsiitetosiulsauasifieliinunzaufunesanmuesiiae
mstnuftRnsivuaemsiemglsafionstostularinwilsn  msamunazdsuiiunanisli
Laruu1un

The course introduces the relationship between nutrition and disease. Energy and
nutritional metabolisms under major disease conditions are also given. Nutritional therapy
related to major diseases is focused. Dietary prescriptions for disease prevention and specific
patient's pathology are addressed. Food dietetic practices for disease prevention and therapy

are emphasised. Monitoring and evaluation after nutritional therapy are established.

FSI162-323 mm'ﬂ,ﬁaqmmw 3(2-3-5)
Heathy Food

neimiiidomifsriuammng  usgenudidyvesemaiioquam  lassadauazanii
yosasoangrsmstinmiiivioaunn ewnsiitequaniildandiy &n uazqdunEd n1stinufiRnig
Warunanfusiemnsifiogunm

The course examines definition and importance of functional foods. Structure and
functional properties of bioactive compounds on human health are given. Plants, animals
and microorganism based functional foods are explained. Laboratories related to functional

food development are manipulated.

FSI62-347 RANNIFIANITUINITDINT 3(2-3-5)
Principle of Food Service Management
demiwilussene wé'ﬂmﬁmmsﬁlﬁEJ'JﬁJUﬂ’liﬂ’JUﬂmwﬁhEJ NMSUIMTAY N1TUINITANA
N9AA1N MIAFRLUTUA  wagn13danIsAadss n8nN1TUINMSEIMILEITNg %ﬁummi%g ey
Tsenenuna ShinwesnuuuAanssuiidenadesiunisussens
This course aims to describe principles of management which involve in cost control,

managing people, food service, marketing, brand building and risk management. The course
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will also describe principles food services for street food, fine dining and hospital. Students

design activities related to the course.

FSI62-348 guanuazlun1sUszNaUIMISHAENITUINITEINNS 4(4-0-8)
Sanitation in Food Preparation and Food Service
edndedudeu:  BIO61-213 9aTvineniiugiu
Pre-requisite: BIO61-213 Fundamentals of Microbiology
infnnfiamandouiniasdouingemiovmmunaendolunia  wénmsienuazeauay
naivgunsallun1sviiemns L'%Uuilﬁ'mﬁ’uLma'wmmiﬂuﬁ’jauuazﬂﬁ{]mﬁ’u ANV
asseussalunsieiasaudidy  nsdamsiiuingiuuazesuaende sauﬁ'ﬂm'ﬁﬁaui
Reafungysneauinuoy yiansuudon gudnuazFuMIUINTeIMILAIA DAL
The students who enroll this course will learn rules of kitchen safety, principles of cleaning
kitchen accessories and kitchen storage. They will know sources of contamination and prevention.
The meaning of ethics in the kitchen and how it important. How to manage raw materials storage
and cook safe food. They will know sanitation laws, types of food contamination. Sanitation

guidelines for food and beverage service are also included in this course.

FSI62-349 NUUENITALED 3(2-3-5)
Catering Service

sedviliideniienfundnmsuasmsnausunisindsems MsPSeULAEMTTALEE
g1msluguiuunineg madenldiangunsalluanuuinsemis NMsMyunsIen15eImMs NSIARNU
Tosemswarmsialfivewns nsmauANduYUWLArNSANAR LN TavensEinUfoRey
U3n13Tmiaes

This course gives principle and planning of catering service. Preparation and catering
service in various forms are addressed. Menu planning and restaurant/table decoration are
provided. Selection of equipment and facilities for catering service operation is introduced.

Cost control and sales promotion are covered. Laboratories related to catering service are

included.
FSI62-353 \w3nslianazgUnsallun1susznauannis 2(2-0-4)
Cookery Equipment and Utensil
e iiienneivviinvesasedienazgunsallunsusenauemis NANNITEBNTD

iwsesilenargunsallumsuszneuonins mslinurdesileuazgunsallunisuseneveisfimanza
Mshanuaziaetesdionazgunsallunisuszneueims mafiunazigeinuilumsusznoue s
LLazLﬂ%laﬂﬁaLLazq‘dﬂ5m‘1uﬂ’1'iﬂizﬂaua’nﬁ’ﬁaﬁaslmj

This course emphasizes on type of cooking equipment and utensils. Principle of
purchasing cooking equipment and utensils is given. The proper use and cleaning of kitchen
equipment and utensils are stressed. Kitchen equipment and utensils maintenance and

storage are provided. The modern cookery equipment and utensils are addressed.
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FSI62-354 2MmTHazUsEamMAuNE 3(2-3-5)
Food and the Sense

einiAnwiieiunsiud edula sauasndureseimns uardsnisUssdiuanin i
UszanviduiavesenmsinuiladeifnasiomsUssiiunnnimmaUssamaiia wagmsussgndldifuamy
fianwdndost savadalrinsnufoinmussdiununwssyamduda

This course deals with the knowledge of food color, texture, flavor and odor
perception, and techniques to evaluate the sensory characteristics of food. Factors affecting
sensory evaluation and its application on product development are covered. Practices in

sensory evaluation are included.

FSI62-365 215 neuazvunlng 3(2-3-5)
Thai Food and Thai Dessert

domnsSewdviomnsivenassuumiulng usseneuazfuRntsiertunisdeningivls
Wganivemsuiasia  In1swSendiuNalaznIsUTomnT  MsUsEliuAnAImMIelntuINg
wazn1sAniylu

The contents of Thai food and Thai dessert are described and practiced on how to
select suitable raw material being used for each kind of Thai food. Methods to prepare base
ingredients and to cook Thai meals are covered. Evaluation of nutritional value and creation

of new recipes are practiced.

FSI62-366 2115815y 3(2-3-5)
European Cuisine

sedmiliauiiuguisfuitaunismass Rmansuas taussamesomnsglsy  Tne
wuzhgUiuuLarsinuessensemsluesylsy safsgunsal drunan wagdsildlunsuszney
amsglsl  nsdnluiinisEnUfuminisuseneuemiselsy  wasnsUEReURIMT a3
UsziunnAmalnvuinis uagnisanuylvgl

This course gives basic knowledge about the historical and cultural evolution of the
European cuisine. The style and types of menus in the European cuisine is introduced. The
equipment, ingredients and techniques used for cooking in the European cuisine are covered.
Practices in European food cooking and plate presentation are included. Evaluation of

nutritional value and creation of new recipes are practiced.

FSI62-367 2MMNTNTEU 3(2-3-5)
Asian Cuisine
3?aesﬁmﬁl,t,uzﬁﬂﬁqmwwmﬂwmwaqmmiﬂizﬁmﬁmﬂhﬂszmﬁmL%Uu TngaSuy
NANSLNUVDIAIULANAIINISIRIUSIIUADLENANWEIVD I8 1M1 T T U 'ﬁwiﬁzj'}iﬁummié}"}udwmam
sULuUnAusE NSy uaziBnsusznevensendeu msdeliiinsiinufdRnisuszneuenms
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This course introduces the variety of regional dishes in Asian countries. Impact of
different cultures on the unique Asian Cuisine dishes is discussed. The course focuses on
knowledge in ingredients, flavor profiles, preparation and cooking techniques for Asian
Cuisine. Practices in Asian food cooking and plate presentation are included. Evaluation of

nutritional value and creation of new recipes are practiced.

FSI62-368 \n3nsfauazlanna 3(2-3-5)
Beverage and Ice cream

ednieuneimuduiussenieTaussnuayi Tauin1sveneiesiy nsnaauaznIsiiv
Snwuedeshuiifueanseduaslifneansed suufvdnwinisdudiniesiuduenins uenaniddnwinis
uunuszinnvesleaniu Qﬂﬂiﬁﬁ daunay wazdsmsnanlean3y saumnfiusnm Tnedaldiinig
AnUftRnsuamedesiy  waglemndy  niswameSostuuazleaniudiflunaasisndmiuiiiae
i ulasUIelsngu

This course describes cultural interaction and evolution of beverages, production and
storage of alcoholic and non-alcoholic drinks. Food and drink paring are studied in this
course. Ice cream classification, equipment, ingredients, production techniques and storage of
ice cream are also covered. Practices in beverage and ice cream production are included.
Development of low calories ice screams and beverages for obese and diabetic patients is
also included.

FSI62-369 INYINITVUNBY 3(2-3-5)
Bakery Science

medidifomiistulssan  mudidy Tasaduasniiivesdunauiiddalunisii
yuney \n3edlenazgunsaflunsviivuney wedansvindafusivutouniiasig 9 waznsiuinm
UfTRnsTiAetesiuinenisvusey uagnsanvuseurislvsl

This course provides type, importance, structure and function of baking ingredients.
Equipment and utensils for home-made bakery production are covered. Processing
techniques and storage of bakery products are given. Laboratories related to bakery science is

emphasised. Development of new bakery product is included.

FSI62-386 WAITBLANIZNIATUAIENINITUTZNOUDINNS 3(3-0-5)
Selected Topics in Culinology
a v v 1 = < U = gj dd‘ dy
edydeRunow:  Igusluindnwdudn 3 vuld
Pre-requisite: Third year students or higher
SevUAnwITelanIzIursetenuaulanIsmumansnsUsENO U IS
This course is given knowledge of selected or interested topics in the field of

culinology.

47



FSI62-387 UyvnibAyauAIansN13UsENaUaNInIs 3(0-9-3)
Special Problem in Culinology
a v o 1 = I v = gj apal dy

edyveRunow:  Igrusilutndnwgudn 3 vuld

Pre-requisite: Third year students or higher
nsAuAIMaaesluitolanIziseutiaisassalunuiaulanmansnisusenousInis

elin1IguaveNTdiaeu
Research experiment of interestingly creative topics in culinology under supervision of

instructor is manipulated.

FSI62-324 Tnyunugaans 3(3-0-6)
Nutrigenomics
a Ao ¢ Yo ¢ v v 1 = ace

i?ﬂaﬁuﬁumamqﬂizmﬂLW@TWUﬂﬁﬂHWimL?JﬂﬁﬂﬂiaaiwLLazmiLLamaaﬂ%dau LLNUBAYULAY
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This course is intended to provide the student to understand in gene structure and
expression, metabolism and nutrition, system biology, mutation and genetic disorder, metabolic

diseases, and gene expression induced by nutrition and stimuli.

FSI62-325 TnwurAansaatin 4(3-3-8)
Clinical Nutrition
nednITguszasdielidndnuldidrlasenindlarumsuazlse audosnisansemisuas
w¥aulunmzvedlsnsingg wunuedduuaznisliefiAeades fnuslumssumanmsnnagunindy
fugiiietesiunilavutin weensindfifluideiifedes
This course is intended to provide the student to understand relationship between
nutrition and diseases, nutrients, energy or conditions in diseases, metabolism and relevant
pharmacological management, reading skills of basic health examination results related to

nutrition therapy, and laboratory related to the course.

FSI162-326 n1sMruAIMIsHazN1sUTI sl 4(3-3-8)
Unin
Culinary Dietetics for Nutrition Therapy
neindinguszasdifielidndnulfidilalundnnsiiuneing mslduugtimaeiuemisi
wanzauiugaelsaineg msliensmavasaidonsi uagilnufdRieusiemmsdwiugioamslse
This course is intended to provide the student to understand the principal of dietetics
and suggestion on diets suitable for patients, tube feeding, and cooking practices for disease-

specific diet patients.
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FSI62-327 Tnyun1sggeany 3(3-0-6)
Nutrition for the Elderly
eAninguszasdiiieliinAnwildidnlafefunisiasuulamisaisinewazduaiives
Haseny doyvmslavunisluggeeny ansemnsnsndudmiuggeeny nsduaiuauaimuazniig
lnvuinsdmiudgeeny
This course is intended to provide the student to understand in physiological and
biochemical changes in the elderly, malnutrition in the elderly, nutrition requirement,

promoting health and nutrition in the elderly.

FSI62-328 Taguinsuazn1su§eomsaInsuan 3(3-0-6)
Child Nutrition and Cooking
seimnisjaiuarudifeatunginssunisuilanemnswagamiufeansamsomnsveafnsiau fe
wsniinfetagu FBn1sfnwInaznaUALsIRINABINITAIUNITUSIA ADIMNTTERAN NagnSTun1sU
uaznsoonLUUBIsIiadasuN Ao mluin
This course focuses on knowledge of food consumption behavior and nutritional
requirements from infant through to teenager, the approaches to understand and response
to food intake needs of child, cooking strategies and food designs to promote healthy eating

in children.

FSI62-355 n5ITEuaanAUTEENANISlATUINIG 4(2-6-4)
Research Methodology and Applied
Statistics in Nutrition
swiniingussasdiiioliiindnulfiFousdunounmmiidoesnadussuy mstmuaiadonis
e FBn19dlsulase319n15398 MIIURUKAZNITEENKUUNITNAGEY NMSNuTayakaznIsTTATIZI
N1595U8NA NMIMERNIINUITY A385ITUNTIVE N15UTTENATENTIINIEDRILUAIULATUINTT N3
TdlUsunsuneuiamesiazUfURNUITeNILATUINIg
This course is intended to provide the student to study in systematic approach to
conducting research, setting research objective, research proposal, planning and designing the
experiments, data collection and analysis, interpretation of the results, research publication,
research ethics, applied statistics in nutrition, computer programs, and research in nutrition

and dietetics.

FSI62-356 Windnd 3(3-0-6)
Foodomics
a Haw ¢ A § vao o v v o & v = =
eI iiingusrasidieWdnAnwlidilaanuiiuguwaemsussgnaldimalulaglunisfinm
gu NMsuanseenvestu IWskiukazwwnuslan wisldlunsfinwenms lnsunms dngievuluemsuas
Uszillupnuuaensieueanns

This course is intended to provide the student to understand in basic knowledge and
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application of genomics, transcriptomics, proteomics, lipidomics, and metabolomics technologies

in food, nutrition, food additive, and assessing of food safety.

FSI62-357 nsusziunzlnvuInig 3(3-0-6)
Nutrition Assessment
seAnilatundnnauagdsmslunsussfiunmdasunmetenmsaasnedon léud 35meia
dnduvassnene nstsefiundanuuazansensfildsuannsuslaremns namsaesnieneadiin
ey uazsmadnnsimadued
This course focuses on the principles and methods in the interpretation of both direct
and indirect assessment of nutritional status including the assessment of energy and nutrients
obtained from food consumption, anthropometry, basic clinical physical examination and

biochemical analysis.

FSI62-358 TnguInNsansaIusIina sy 3(3-0-6)
Nutrition of Macronutrients
AT I ANEILINE WS WUNUDATNYeIEN TS NE s kAT 19ne
AUAUNUSTENINEITOIMTIANA LA UAMELATUINTT i’mﬂgammilmj 7 AgatularuInsTes
Tosu TWUsAunazaslulawse
This course focuses on the calculation of the energy content of foods, metabolism of
macronutrients, relation between macronutrients and nutritional status and the up-to-date

topics in the nutrition of lipid, protein and carbohydrate.

FSI62-373 TR tunazlnvunduAua 3(2-3-6)
Functional Foods and Nutraceuticals

eindfngussasditeliinAnunldidnlamuninsazanudifyvesennsiladdu
psdUsEneULaranTRIBsvthivesanseangustanmilinadeaunim ewnsilsiduildaniy dniuas
ﬁ;ﬁuvﬁé mmﬂaamﬁwmmmﬂﬁafjﬁumw mim‘uquLLagmiﬂizLﬁumimaﬁLm’wﬁLﬁa%JUim
AuAMTINANSLT TuTaURTRN iR esTumalulaBomsility

This course is intended to provide the student to understand in definition and
importance of functional foods, compositions and functional properties of bioactive
compounds on human health, functional foods from plants, animals and microorganism,
safety of functional foods, controlling and analysis assessment for product certification, and

laboratory related to functional foods.

FSI62-374 N1suENaNsTINUTLAzIANAATIEN 3(2-3-6)
Bioproduct Recovery and Analysis
e ingussasaiielvinAnwlafnwimealinnisuenuaznisannan sy Innanuadnsioe
IS) a a o a = = = a wva
I Nsenaznau wellpdiannsliisdauaslasunlnnsil melulagwuiusy waznsiinuisnislu
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Widefifedes

This course is intended to provide the student to study in techniques used for isolation
and extraction of biochemical compounds from bioproducts, sedimentation, electrophoresis and
chromatography techniques, and membrane technology and laboratory related to bioproduct

recovery and analysis.

FSI62-375 fvingnomsidosdu 3(3-0-6)
Fundamental Food Toxicology
neiniinguszasdiiteliindnulidrlandnnsvesivinemsems viinvesansiviinuly
oW MaiAnddifivluingAunassdndg aumnvesnaiinasie anuvasafeluoms ansiiy
wazmistioatu mardauasnemnsaeuansiviuemssullauvmnaniorduriduasansiad
This course is intended to provide the student to understand in principles of food
toxicology, type of toxin, toxic contamination in raw materials and products, toxin causes,
food safety, toxicity and protection from toxins, detoxification, and analysis of microbial and

chemical toxins in food products.

FSI62-376 watlanidlaanalumalulagdaniwernns 4(3-3-8)
Molecular Techniques in Food
biotechnology
ﬁa%ﬂﬁi’mﬂiuaaﬁtﬁaiﬁﬁfﬂﬁﬂwﬂéﬁﬂﬂmaa%’]a‘mamamwLLaumﬁmaamﬁﬁuﬁmiu N1397299
LOULD mqwgwu%mmuamwmmamLLau‘W‘uﬁamﬂ'ﬁm LLNUWQIN@JLLﬁuLﬂiE}ﬂMN’IEﬂNLaﬂa N3ainALEULD
nsiudSinatududewslunasnnnass ﬂ’ﬁ‘UquJﬂGlbLSULW@UﬂV]NIﬂJLﬁﬂﬁIUﬂ’ﬁGﬁ’J‘{I’JLﬂi']u‘Vi‘Vﬁ’eJ
mLLuﬂﬁ;aumsﬂummiLLawmiNﬂﬂgumiuwamawLﬂm‘uaﬂ
This course is intended to provide the student to understand in physical and chemical
structure of nucleic acids, DNA replication, basic theory in molecular genetics and genetic
engineering, genome mapping and molecular markers, DNA isolation, in vitro DNA amplification,
application of molecular techniques to detect or identify microorganisms in foods and

experiment related to the course.

FSI62-377 nslidUsnuiaUSuIUAsungAnssugunw 3(3-0-6)
Counseling for Healthy Behavioral Change
swinisjaiuanuiuazunfnieiuinine) woinssumaniuaznislimuinw nquins
doasuazmsuiuasungingsy Msdoasiitiuszandain suuuvdyarauasnagnda NS
nQuin1sUiuUasuintin maaduaiiussgds msliduinwiduguamifiussansainuas
P3u533dlunsliAUSnw
This course focuses on knowledge and concept of psychology, behavioral science and
counseling, theories of communication and behavioral modification, effective communication,

personal styles and relationship strategies, motivational interview, effective healthy
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counseling and ethics in counseling

4) avnaRNY/NNEEN15UTENBUITITN 17 wuenn
FS162-390 WRBUANNAANEN 1(2-0-1)
Pre-Cooperative Education
smimiﬂumsﬂﬁﬂ'ﬁm3Lm§aummw%’auﬂ'auaaﬂﬂﬁﬂ’ﬁmuaﬁﬁaﬁﬂwﬂuamu
Usenounis eludseinanasaalsena Wenusznaudae nisdaidseTadenarluaiasau
Wunrwdenge wmedansadasauuaynisaeudunival n13vuluesAnshuusng 9 9385550
Tun19vi91u n1sUsufludeny n1sARUIYATNAIN N15IWRUTIALALDITN 15T ATILATIY
LAZIILIUANRNANYT InATANITULEUD mmﬂuﬁﬂizﬂaumi wazaulasnnslun1svineu
This course is a preparatory course before cooperative education work both in
country and oversea. The contents consist of preparation of resume and job application
form in English, techniques for job application and job interviews, working in various kinds
of organization, work ethics, social skills adjustment, personality development, life and
career planning, project and cooperative education report, presentation technique,

entrepreneurship and occupational safety.

FSI62-491 dunafnen 1 8(0-40-0)
Cooperative Education |

Reulvseden: WudnfnudldSuasuuy S 9518397 FSI62-390 w3euaniafine uazanuni
eAvALAazndngasimug wazflaoundutn@nedudi 3 TngldSuanudiureuanneissd B
Usganuauaniafnunuszdnmingns
Conditions: For students who have received S grade from FSI62-390 Pre-cooperative
Education and have passed the minimum requirement of the curriculum and are in the
third year or above and have to be approved by the cooperative education advisor.

einifgayounoieliinsiueindeivinis niedsdn wiouniadu
winaudunatluaniulsznounts venthenuiiiferdodlulssimansedisusemeanisdnu
Anermansermiseazuinnssuduszeznaliddesndt 16 dUavideidles Tnendnuwides
UuRnunelinisquasasiusinvediinanuvesaniulsenaunisiazearsddimaaniafne
UnAnwinesdnviduiinuan1sufiRanudsedntu $1897UAMUN1IMEINLATIY S18UENA RN
ozt iR edauenan TR uanAaAnwauiumine e e

This course aims to enable the student for real work academically and
professionally as a full time staff member in the approved workplace related to the field
of food science and innovation for at least 16 weeks continuously. The students are
required to work under the supervision of job supervisor and cooperative advisor. The
students have to do their daily report work, project’s progress report, cooperative
education report and participate the cooperative education activities organized by the

university.
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FSI62-492 AUNaANEI 2 8(0-40-0)
Cooperative Education I
Woulvsrwdv: WHudn@nwnlasuaziuy S 91n5189%1 FSI62-491 andafnen 1

Conditions: For students who have received S grade from FSI62-491 Cooperative Education |
sedvdigngamnefieliinisdinuaiadaivinig nieivdn adeundady
wiinewdunatluaniulsznounts vienthenuiiiieitoddulssmandedisusemeanisdny
Inermansorsuazuianssulussesinatlidfesndt 16 dUavideies luanuusenaunisifa
N3 FSI62-491 anfadnwr 1 laednAnwidesuiRnuniglanisguanazuugihvesine
NUYBIAIUYTENOUNITHAZDITITMAaUAIANY UNANwIABITAYNTuTnNan1sU UuRAau
euanuiImi Nenuaniane wazithiufanssuviensiiauenanisuFiRnumud
UMINYIAININUA
This course aims to enable the student for real work academically and
professionally as a full time staff member in the approved workplace related to the field
of food science and innovation for at least 16 weeks continuously in the same workplace
as done in FSI62-491 Cooperative Education I. The students are required to work under
the supervision of job supervisor and cooperative advisor. The students have to do their
daily report work, project’s progress report, cooperative education report and participate

the cooperative education activities organized by the university.
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M1319UEAITIUUTNNINTTBULETUVBMENEAST Pre - College Program Study Hours

TOEFL
TOEIC TOEFL CBT | TOEFL IBT| IELTS | CU-TEP ?is:
Paper
785 - 990 590 - 677 243 - 300 96 - 120 75-9 =120 c2
725 - 780 550 - 587 213 - 240 79-95 6.5-7 =90 C1
665 - 720 530 - 547 197 - 210 73-78 6 =75 C1
605 - 660 513 - 529 183 - 196 65-72 55 =75 C1
545 - 600 508 - 510 166 - 180 59 - 64 5 =60 B2
475 - 540 477 - 507 153 - 165 53-58 45 =60 B2
405 - 470 437 - 473 123 - 150 41-52 4 n/a B2
References:
http/Avww.ets.org
http/Avww.coleurope.eu/

No Pre-
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English

IELTS 26

Pre-
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English

Takinga
Test
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IELTS 26
Waive 3
Fundamental
> English Courses <
IELTS =5.5 Waive
2 Fundamental P
EnglishCourses |
IELTS =5
Waive 1
Fundamental -

English Course

Toeic | ToerL | TOEFL [ TOEFL 1 e 15
CBT IBT CEFR
CU-TEP
Level
Paper
725 - 780|550 - 587|213 - 240 79-95 | 65-7 =90 c1
665 - 720|530 - 547|197 - 210| 73-78 6 <75 c1
605 - 660513 - 529|183 - 196| 65- 72 55 <75 c1
545 - 600508 - 510|166 - 180| 59 - 64 5 =60 B2
475 - 540|477 - 507| 153 - 165| 53-58 45 ~60 B2
Unable to

405 - 470|437 - 473]123 - 150 41-52 4 nla B2 waive




M1319UEAIIIUUTNNINTTEULETUVBMENEAST Pre - College Program Study Hours

TOEFL IBT IELTS CU-TEP | CEFR Leel Pre-College Class Hrs. Pre-College Self-study Hrs. Pre-College Total Hrs.

96 - 120 75-9 ~120 C2 N/A N/A N/A
79 - 95 6.5-7 ~90 C1 N/A N/A N/A
73-78 6 ~75 C1 N/A N/A N/A
65-72 55 =75 C1 32 48 80

59-64 5 ~60 B2 64 96 160
53-58 45 ~60 B2 9% 144 240
41-52 4 ni/a B2 9% 144 240
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5. uaeuneivn1stounds 5 U @lilvdunimesmsanufiesuliaan)
5.1 UNAINIVY

Chaijan, M., & Undeland, I. (2015). Development of a new method for determination of total
haem protein in fish muscle. Food Chemistry, 173, 1133-1141.

Wongwichian, C., Klomklao, S., Panpipat, W., Benjakul, S., & Chaijan, M. (2015).
Interrelationship between myoglobin and lipid oxidations in oxeye scad (Selar
boops) muscle during iced storage. Food Chemistry, 174, 279-285.

Panpipat, W., & Chaijan, M. (2015). Biochemical and physicochemical characteristics of
protein isolates from bigeye snapper (Priacanthus tayenus) head by-product using
pH shift method. Turkish Journal of Fisheries and Aquatic Sciences, 16, 41-50.

Kongkeaw, S., Riebroy, S., & Chaijan, M. (2015). Comparative studies on chemical
composition, phenolic compounds and antioxidant activities of brown and white
perilla (Perilla frutescens) seeds. Chiang Mai Journal of Science, 42, 896-906.

Sripokar, P., Poonsin, T., Chaijan, M., Benjakul, S., & Klomklao, S. (2016). Proteinases from the
liver of albacore tuna (Thunnus alalunga): Optimum extractant and biochemical
characteristics. Journal of Food Biochemistry, 40, 10-19.

Sripokar, P., Chaijan, M., Benjakul, S., Kishimura, H., & Klomklao, S. (2016) Enzymatic
hydrolysis of starry triggerfish (Abalistes stellaris) muscle using liver proteinase from
albacore tuna (Thunnus alalunga). Journal of Food Science and Technology, 53,
1047-1054.

Abdollahi, M., Marmon, S., Chaijan, M., & Undeland, I. (2016). Tuning the pH-shift protein-
isolation method for maximum hemoglobin-removal from blood rich fish muscle.
Food Chemistry, 212, 213-224.

Techasirinukun, P., Chaijan, M., & Riebroy, S. (2016). Effect of setting conditions on
proteolysis and gelling properties of spotted featherback (Chitala ornata) muscle.
LWT-Food Science and Technology, 66, 318-323.
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Wongwichian, C., Chaijan, M., Panpipat, W., Klomklao, S., & Benjakul, S. (2016). Autolysis and
characterisation of sarcoplasmic and myofibril associated proteinases of oxeye scad
(Selar boops) muscle. Journal of Aquatic Food Product Technology, 25, 1132-1143.

Panpipat, W., & Chaijan, M. (2016). Potential production of healthier protein isolate from
broiler meat using modified acid-aided pH shift process. Food and Bioprocess
Technology, 9, 1259-126T7.

Panpipat, W., & Chaijan, M. (2017). Functional properties of pH shifted protein isolates from
bigeye snapper (Priacanthus tayenus) head by-product. International Journal of
Food Properties, 20, 596-610.

Chaijan, M., Panpipat, W., & Nisoa, M. (2017). Chemical deterioration and discoloration of
semi-dried tilapia processed by sun drying and microwave drying. Drying
Technology, 35, 642-649.

Panpipat, W., & Chaijan, M. (2017). Palm stearin as a pork back fat replacer for semi-dried
tilapia sausage. Turkish Journal of Fisheries and Aquatic Sciences, 17, 417-425.

Chaijan, M., & Panpipat, W. (2017). Removal of lipids, cholesterol, nucleic acids and haem
pigments during production of protein isolates from broiler meat using pH-shift
processes. International Journal of Food Engineering, 13(4), 20160187.

Somijid, P., Panpipat, W., & Chaijan, M. (2017). Carbonated water as a novel washing medium
for mackerel (Auxis thazard) surimi production. Journal of Food Science and
Technology, 54, 3979-3988.

Meannui, N., Riebroy, S., Tangwatcharin, P., Hong, J. H., Sumpavapol, P., & Chaijan, M. (2017).
B—glucosidase producing Bacillus isolated from Thua-nao, an indigenous fermented
soybean food in Thailand. Chiang Mai Journal of Science, 44, 1257-1269.

Panpipat, W., Chaijan, M., & Guo, Z. (2018). Oxidative stability of margarine enriched with

different structures of B—sitosteryl esters during storage. Food Bioscience, 22, 78-84.
Chaijan, M., & Panpipat, W. (2018). Feasibility of a pH driven method for maximizing protein
recovery of over-salted albumen. Food Bioscience, 24, 89-94.
WIBOWO, A., PANPIPAT, W., KIM, S. R., & CHAIJAN, M. (2019). Characteristics of Thai Native
Beef Slaughtered by Traditional Halal Method. Walailak Journal of Science and
Technology (WJST), 16(7), 443-453,

5.2 #ilNda/A191/1na19n15a0U
Chaijan, M., & Panpipat, W. (2017). Mechanism of oxidation in foods of animal origin. In
Banerjee, R., Verma, AK., & Siddigqui, M.W. (Eds.). Natural Antioxidants: Applications
in Foods of Animal Origin. Apple Academic Press: Waretown, NJ. pp. 1-37.
Panpipat, W., & Chaijan, M. (2016). lonic liquids in the synthesis of sugar/carbohydrate and
lipid conjugates. In Xu, X, Guo, Z., & Cheong, L.Z. (Eds.). lonic Liquids in Lipid
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Processing and Analysis: Opportunities and Challenges. AOCS Press: Urbana, IL. pp.
347-382.

Panpipat, W., & Chaijan, M. (2015). Palm phospholipids. In Ahmad, M.U., & Xu, X. (Eds.), Polar
Lipids. AOCS Press: Urbana, IL. pp. 78-91.

6. TauanfusRAuNlaTy

\WNeshan/5193anlasu U w.q.

1) 519785999ULLAAIUAU 1 NNSUBENBNaNUITERUUTUAW DS Tuau 2559
U3gyuivINI9IEAUUINIYIF International Conference on Food and
Applied Bioscience 2016

2) s1viavuwen1sdlauenauIdsuuulvamas Turudssguivinig 2559
SEAUUIUIYA Food Innovation Asia Conference 2016

3) 5193auAINIAAY MUNTITEY U Inedeidanual 2559

4) s1efavuenisunaueranuIdenuulvawes lunulssynivinis 2558

SLAUUIUNTIA Food Innovation Asia Conference 2015

5) 519789719159AWY @1U1N5NEHRS UsEanUn1sAnen 2556 A1uN1SINe 2556
seeud Uszianenarsdsulvadteiu (JUianuluanidugaudnui
dainagliiiu 10 U) MnanianufavImMsinunsuvisUssmelng

6) lasuvuidy Visiting researcher o JUAN15398 o Chalmers | 2555-2556
University of Technology Usgimnaaiau 1uaan 1 U (nsngias ..
2555-N3NN1AN W.A. 2556)

7) 51978599 ULEADUAU 1 N1SULEUBNANUITELUUTUAWMDS Tuanu 2555
UseydIYINITILAUUIUIYIA International Conference on Food and
Applied Bioscience 2012

8) SIIANANUITUALAY @n. 2554 2554

9) sviavugiaan1sutaueanauIdeLuulvawes Tunudseyuivinig 2553
AU WIUYH Food Innovation Asia Conference 2010

10) 579789099 ULEASUAU 1 n1sUNEUBNanuITeLuulUames Tuauy 2553
UseaivIMITEAULIUITIA Food Innovation Asia Conference 2010

11) 5197880178 USTnng19Iaine 1 dnusseAuTsLveY 2551

12) 5197aKaUIT8ALAY @N2.2550 2550
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Wwnineae i MaNgns 1) FTH-381 gu1iiunalsaany 2554-
weanuwed  waluladnisnuns  @eavnssuinens PMANNTIURINT Jagiu
wnnedy  @ilnden MANgNS 2) AGI-604 1p3esileddy  [2554-
wednual  nalulagnsinuns  [RamnIsunYnes nMegaamnITIYRs | Jaglu
wnnedy  @idnden Mangns 3) AGI-6559a%73N8N 2554-
weanuwed  waluladnisnens  @eavnsIunens mmi%’juqq JagUu
wnnedy  g@ilndvn Mangns 4) FTH-21198%33men 2554-
wednual  nalulaBnisnuns  RREIMNIIINGYAS 91113 Jagtu
Wnnedy  @ilndv MANgNS 5) FTH-212 YUfnsea | 2554-
wudnwal  nalulagnisnens  RaIvMnsIiineng YIS UaqUiu
Wy Fdndn MANgNS 6) FTH-353 MmN 2554-
wudnwal  nAlulagnsnens  RAImMNSIINYAS ARSI IMNTUAY Uaqdiu
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To Aug/dUINIYY @1V UANgNS TRERtelly U w.e.
do1dunsAng 1A
wWnnedy  g@lndvn MANgNS 7) FTH-21198%¥inen 2554-
wudnwal  nalulagnisinens  pRaIvMnssiineng 91113 Tagiu
WNINeRy  @nIn Mangns 8) AGl-606 afifiuszens | 2554-
wednual  nalulaBnninuns  EAAIMNISUNYAS dmsuinenmansuay | Jagdu
waluladams
WNINeRy  @inInn Mangns 9) FST-613 ansiumiy | 2554-
weanwal  aluladnisinues  [RaInnIsunees doqduvddluewns | Pagdiu
WNIngae  @niw Mangmns 10) FTH-351 MsAIUAs  [2554-2557
wednwal  welwlaBnisinuns  RAAMNTIINYAS wazUsEiunuAmN
9113

5. NaUN9IVINTTHaunas 5 U Alilvdruniswesnsdnviiesulsygyn)
5.1 UNAMNRIY (WeUFULUUUITTUIUNTUYBINYNINGIGEMUTEUU American Psychological
Association APA 6™ edition lngiseea1nUanan)

Chaemsanit, S., Matan, N., & Matan, N. (2018). Effect of peppermint oil on the shelf-life of
dragon fruit during storage. Food Control, 90, 172-179.

CHAEMSANIT, S., MATAN, N., & MATAN, N. (2018). Activated carbon for food packaging
application. Walailak Journal of Science and Technology (WJST), 15(4), 255-271.
Srikaew, B., Matan, N., & Aewsiri, T. (2017). Innovative production of fungal pulp from
Trametes versicolor and its application in a fungal paper box containing clove

oil. Journal of food science and technology, 54(10), 3058-3064.

Suhem, K., Matan, N., Matan, N., Danworaphong, S., & Aewsiri, T. (2017). Enhanced antifungal
activity of michelia oil on the surface of bamboo paper packaging boxes using helium-
neon (HeNe) laser and its application to brown rice snack bar. Food Control, 73, 939-
945.

Puangjinda, K., Matan, N., & Nisoa, M. (2016). Effects atmospheric radio-frequency plasma
treatment on popping characteristics of popped rice and its nutritional
evaluation. Innovative Food Science & Emerging Technologies, 35, 119-124.

Jantamas, S., Matan, N., & Aewsiri, T. (2016). Improvement of antifungal activity of citronella
oil against Aspergillus flavus on rubberwood (Hevea brasiliensis) using heat
curing. Journal of Tropical Forest Science, 39-47.

Puangjinda, K., Matan, N., & Nisoa, M. (2016). Development of a snack bar containing popped

rice (Khai Mod Rin) for pre-school children. International Food Research Journal, 23(1).
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Songsamoe, S., Matan, N., & Matan, N. (2016). Effect of UV-C radiation and vapor released
from a water hyacinth root absorbent containing bergamot oil to control mold on
storage of brown rice. Journal of food science and technology, 53(3), 1445-1453.

Suhem, K., Matan, N., Matan, N., Danworaphong, S., & Aewsiri, T. (2015). Improvement of the
antifungal activity of Litsea cubeba vapor by using a helium-neon (He-Ne) laser
against Aspergillus flavus on brown rice snack bars. International journal of food
microbiology, 215, 157-160.

Matan, N., Puangjinda, K., Phothisuwan, S., & Nisoa, M. (2015). Combined antibacterial activity
of green tea extract with atmospheric radio-frequency plasma against pathogens on
fresh-cut dragon fruit. Food Control, 50, 291-296.

Yingprasert, W., Matan, N., & Matan, N. (2015). Effects of surface treatment with cinnamon oil
and clove oil on mold resistance and physical properties of rubberwood
particleboards. Furopean Journal of Wood and Wood Products, 73(1), 103-109.

Yingprasert, W., Matan, N., & Chaowana, P. (2015). Fungal resistance and physico-mechanical
properties  of  cinnamon  oil and clove  oil-treated  rubberwood
particleboards. Journal of Tropical Forest Science, 69-79.

Nonthakaew, A., Matan, N., Aewsiri, T., & Matan, N. (2015). Antifungal activity of crude extracts
of coffee and spent coffee ground on areca palm leaf sheath (Areca catechu) based
food packasing. Packaging technology and science, 28(7), 633-645.

Nonthakaew, A., Matan, N., Aewsiri, T., & Matan, N. (2015). Caffeine in foods and its
antimicrobial activity. International Food Research Journal, 22(1), 9.

Matan, N., Nisoa, M., & Matan, N. (2014). Antibacterial activity of essential oils and their main
components enhanced by atmospheric RF plasma. Food control, 39, 97-99.

5.2 unAuAdeAvinsiausluiiuszyuAvingg (FeusuuuuusIanynTIvesvnineds

MUT2UU American Psychological Association APA 6™ edition Iﬂ&lﬁmmﬁ‘ﬂé?qw)

Chaemsanit, S., Matan, N., & Matan, N. (2017, April).. Effect of coconut shell based activated
carbon containing peppermint oil and its major component on growth of Aspergillus
niger and Aspergillus flavus. The 2" Interational Symposium on Phytochemicals in
Food and Medicine 2-ISPMF, FuZhou, China.

Suhem, K., Matan, N., & Matan, N. (2016, July). Reduction of water wettability of bamboo
fiber based food packaging using Michelia oil. Poster session presented at RGJ
Seminar Series No.115 (Advanced Materials) Prince of Songkla University, Hat Yai,
Thailand.

Suhem, K., Matan, N., Matan, N., & John Bronlund. (2016, June). Application of essential oils
as antifungal agents on the surface of biodegradable cellulose based food
packaging made from bamboo fiber. Paper presented at RGJ-Ph.D. Congress 17,
Jomtien Palm Beach Hotel and Resort, Pattaya, Chonburi, Thailand.
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Jaroenkit, P., Matan, N., & Nisoa, M. (2016, February). Effects of drying and deep frying on the
color, nutritional value, and mineral content of the brown rice. Poster session
presented at International conference on Food and Applied Bioscience, Chiang Mai,
Thailand.

Nonthakaew, A., & Matan, N. (2016, February). Product development of germinated brown
rice beverage from Khai Mod Rin 3. Poster session presented at International
conference on Food and Applied Bioscience, Chiang Mai, Thailand.

Chaemsanit, S., Matan, N., & Matan, N. (2016, June). Antifungal activity of activated carbon
containing  peppermint  oil  against Aspergillus  flavus on  whole  ¢rain
brown rice. Poster session presented at The 18th Food Innovation Asia Conference
2016 (FIAC 2016) Food Research and Innovation for Sustainable Global Prosperity,
Bangkok, Thailand.

Srikaew, B., Matan, N., & Aewsiri, T.(2 0 1 6, June). Active coating from cassava starch
containing lime oil as antifungal on fungal paper. Poster session presented at The
18th Food Innovation Asia Conference 2016 (FIAC 2016) Food Research and
Innovation for Sustainable Global Prosperity, Bangkok, Thailand.

Suhem, K., Matan, N., & Matan, N. (2014, June). Effect of temperature with volatile Litsea
cubeba on the antifungal activity of brown rice snack bar. Paper presented at The
18th Food Innovation Asia Conference 2016 (FIAC 2016) Food Research and
Innovation for Sustainable Global Prosperity, Bangkok, Thailand.

Songsamoe, S., Matan, N., & Matan, N. (2016, June). Factors influencing willingness to
purchase for the Thai desserts in Nakhon Si Thammarat province, Thailand. Poster
session presented at The 18th Food Innovation Asia Conference 2016 (FIAC 2016)
Food Research and Innovation for Sustainable Global Prosperity, Bangkok, Thailand.

Phothisuwan, S., Matan, N., & Preechatiwong, W. (2016, June). Agricultural waste culture
media for increasing of Rhizopus stolonifer mycelium vyield. Poster session
presented at The 18th Food Innovation Asia Conference 2016 (FIAC 2016) Food
Research and Innovation for Sustainable Global Prosperity, Bangkok, Thailand.

Matan, N., & Nisoa, M. (2016, June). Effects of atmospheric radio-frequency (RF) plasma on
mold spoilage, color, nutritional value, and mineral content of the whole grain
brown rice. Paper presented at International Conference on Advances in Human
Nutrition, Food Science & Technology, Toronto, Canada

Puangjinda, K., Matan, N., & Nisoa, M. (2015, November). Effect of moisture content and
popping method on the quality and nutritional value of popped Rice (Khai Mod Rin
3. Paper presented at The 3 International Conference of Sustainable Agriculture,
Food, and Energy SAFE 2015, Nong Lam University and Rex Hotel, Ho Chi Minh City,

Vietnam.
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Chaemsanit, S., Matan, N., & Matan, N. (2015, November). Antifungal activity of peppermint
oil vapour releasing from activated carbon against Aspergillus flavus on whole grain
brown rice. Poster session presented at The 3™ International Conference of
Sustainable Agriculture, Food, and Energy SAFE 2015, Nong Lam University and Rex
Hotel, Ho Chi Minh City, Vietnam.

Nonthakaew, A., & Matan, N. (2015, November). Antifungal activity of Michelia alba essential
oil incorporated into water hyacinth based food packaging. Paper presented at The
3" International Conference of Sustainable Agriculture, Food, and Energy SAFE 2015,
Nong Lam University and Rex Hotel, Ho Chi Minh City, Vietnam.

Phothisuwan, S., Matan, N., & Preechatiwong, W. (2015, November). Control of pathogenic
bacteria on eggshells by incorporation of essential oil in paper egg tray. Paper
presented at The 3 International Conference of Sustainable Agriculture, Food, and
Energy SAFE 2015, Nong Lam University and Rex Hotel, Ho Chi Minh City, Vietnam.

Songsamoe, S., Matan, N., & Matan, N. (2015, November). Effect of absorbent material from
water hyacinth root containing essential oil on the shelf-life extension of Thai
dessert. Paper presented at The 3™ International Conference of Sustainable
Agriculture, Food, and Energy SAFE 2015, Nong Lam University and Rex Hotel, Ho
Chi Minh City, Vietnam.

Srikaew, B., Matan, N., & Aewsiri, T. (2015, November). Optimization of moisture content,
inoculum level, and storange time to make paper pulp from Trametes Versicolor.
Paper presented at The 3™ International Conference of Sustainable Agriculture,
Food, and Energy SAFE 2015, Nong Lam University and Rex Hotel, Ho Chi Minh City,
Vietnam. (Oral)

Matan, N., Songsamoe, S., & Nonthakaew, A. (2015, September). Antifungal plant packaging
paper prepared from water hyacinth roots mixed with Michelia alba for extending
the shelf-life of unhusked rice. Paper presented at Innovation in Food Packaging
Shelf Life and Food Safety, Munich, Germany.

Matan, N. (2015, July). Effect of moisture content, temperature, and inoculums level of
Aspergillus flavus on brown rice grain. Poster session presented at The 6"
International Conference on Fermentation Technology for Value Added Agricultural
Products, Khon Kaen, Thailand.

Suhem, K., Matan, N., & Matan, N. (2015, June). Antifungal activity of bamboo-based food
packaging treated with high temperature in volatile Litsea cubeba oil atmospheres.
Poster session presented at NZIFST 50 Anniversary Conference, Palmerston North,
New Zealand.

Suhem, K., Matan, N., & Matan, N. (2014, November). Antimicrobial activity of Michelia alba
oil on bamboo fiber based food packaging. Paper presented at The 2™ International

conference on Agriculture and Agro-Industry, Chiang Rai, Thailand.
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Srikaew, B., Matan, N., & Matan, N. (2014, November). Biological effect of essential oil against
natural molds infected on fungi-based food packaging. Poster session presented
The 2™ International conference on Agriculture and Agro-Industry, Chiang Rai,
Thailand

Phothisuwan, S., Matan, N., & Matan, N. (2014, December). Antifungal property of Rhizopus-
based paper incorporated with peppermint oil against Aspergillus flavus. Paper
presented at The 18" World Congress on Clinical Nutrition, Ubon Ratchathani,
Thailand.

Puangjinda, K., Matan, N., & Nisoa, M. (2014, December). Product development of popped
rice snack bars for pre-school children from Khai Mod Rin 3. Paper presented at The
18" world Congress on Clinical Nutrition, Ubon Ratchathani, Thailand.

Nakprasert, R., & Matan, N. (2014, December). Microwave versus conventional heating on the
reduction of Staphylococcus aureus in red curry paste. Poster session presented at
The 5™ International symposium on wellness, healthy lifestyle and nutrition 2014,
Hat Yai, Songkhla, Thailand.

Nonthakaew, A., Matan, N., Aewsiri, T., & Matan, N. (2014, July). Effect of an areca palm
(Areca catechu) leaf sheath coated with Robusta coffee extract on extending the
shelf-life of durian paste. Paper presented at The 1° International Symposium on
Sustainable Agriculture and Agro-Industry (ISSAA), Nakhon Si Thammarat, Thailand.

Puangjinda, K., Matan, N., & Nisoa, M. (2014, July). Effect of moisture content and popping
time on the quality of popped rice from Khai Mod Rin3. Paper presented at The 1°
International Symposium on Sustainable Agriculture and Agro-Industry (ISSAA),
Nakhon Si Thammarat, Thailand.

Phothisuwan, S., & Matan, N. (2014, July). Antibacterial properties of plastic films coated with
spent coffee grounds to improve the shelf-life of chicken sausage. Paper presented
at The 1° International Symposium on Sustainable Agriculture and Agro-Industry
(ISSAA), Nakhon Si Thammarat, Thailand.

Jantamas, S., Matan, N., & Matan, N. (2014, July). Mold resistant paint on the surface of
rubberwood made via citronella oil in shellac. Paper presented at The 1%
International Symposium on Sustainable Agriculture and Agro-Industry (ISSAA),
Nakhon Si Thammarat, Thailand.

Puangjinda, K., Matan, N., & Nisoa, M. (2014, June). Product development of brown rice snack
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Conference 2014, Bangkok, Thailand.

Suhem, K., Matan, N., & Matan, N. (2014, June). Antimicrobial activity of the essential oil of
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presented at The 16" Food Innovation Asia Conference 2014, Bangkok, Thailand.
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16" Food Innovation Asia Conference 2014, Bangkok, Thailand.

Phothisuwan, S., & Matan, N. (2014, June). Antibacterial properties of plastic film coated with
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presented at The 16™ Food Innovation Asia Conference 2014, Bangkok, Thailand.

Nisoa, M., Suhem, K., Matan, N., & Matan, N. (2014, March). Current status of atmospheric
cold plasma sources for agricultural applications. Paper presented at Siam Physics
Congress SPC2014, High Speed Physics, Nakhon Ratchasima, Thailand.
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Matan, N., Matan, N., & Ketsa, S. (2013). Inhibitory effect of garlic oil against Aspergillus niger
on rubberwood (Hevea brasiliensis) page 176-180. Worldwide Research Efforts in
the Fighting against Microbial Pathogens: From Basic Research to Technological
Developments Publisher: BrownWalker Press, Editor: A. Mendez-Vilas. (ISBN-13: 978-
1-61233-636-7)

Matan, N. (2011). Shelf-life extension of semi-dried fish Nile Tilapia (Oreochromis niloticus) by
ultraviolet and infrared irradiations. Science and Technology against Microbial
Pathogens page 254-258. Science and Technology against Microbial Pathogens.
Publisher: BrownWalker Press, Editor: A. Mendez-Vilas. (ISBN: 978-981-4354-85-1)
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rubberwood” The 26" International Invention, Innovation &
Technology Exhibition [TEX2015, 21-23 May 2015, Kualalumpur,
Malaysia

2) Science and Technology Awards for researchers. The 19" Thailand 2012
Toray Science Foundation Award in 2012

3) Best poster presentation award. Development of antifungal 2013
packaging for fruit pastes from natural cellulose materials. TRF
Annual Conference 2013 “TRF Senior Research Scholars meet New
Researcher” The Regents Cha-Um Hotel, Cha-Um. 16-18 October
2013.

4) Best oral presentation award. Efficacy of edible film incorporated 2013

with essential oils against white-rot decay Fungus (Trametes

versicolor). 2™ Journal Conference on Environmental Science and

Development (JCESD 2013). Kuala Lumper, Malaysia, 8-9 June.
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5) Award of Kasetsart Thesis, as the best overall thesis. Utilization of 1999
Cinnamon oil as Antifungi in Durian Paste in 1999
6) Best poster presentation award. Postharvest control of mould 2008
growth on rambutan by combination of cinnamon oil and clove oil.
The 7th National Horticultural Congress 2008, Phitsanonok, Thailand
26-30 May
7) Honorable mention award. Biological control of postharvest spoilage 2008

caused by gray mould in grape by using an essential oil. The 7
National Horticultural Congress 2008, Phitsanonok, Thailand 26-30
May.
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