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aMansAneiisreghnand@nelitesnia 12 U
1.2 nMsdansAnwinirgaiou
aid]
1.3 N5HEUARINULIEARTUSZUUNINA
whedn (Credits) suneBmefilduansusinanisinwm Tae 1 mbeinszuulasnia ey
lofu 12/15 mieinszuuninim v5e 5 wiednssuulasnin Weulenu 4 wiieinszuuninig
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1) Meinamengud Mldnavsseenieedunetiymlsidesndt 12 4l denanisdnu

Tiawindu 1 wdaein
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Anwilaevaneiufianisuugiiunaamy nsviiauueniigl wagianssuasunmingadli

v v =

AUUNANT

2.5 Lmum'i%'uﬁnﬁnmu,az;:j's‘i'lﬁan'ﬁﬁnm“luiwz 59

. FurutnAnw luwsazlnisine
JTAUBUY
2562 | 2563 | 2564 | 2565 | 2566
ST 1 70 | 70 | 70 | 70 | 70
Fu7 2 - | 70| 70| 70| 70
7 3 - - | 70 | 70 | 70
7 4 . . - | 70 | 70
3AIUTIUIUUNANEN 70 | 140 | 210 | 280 | 280
Sruauthdnendinninavdrdanisanendiodulinisiinen - - - 70 | 70
2.6 SUUSSUIUATULLNU
JUUTZUIUSI95UTI891
Uszaunig U 2562 U 2563 U 2564 U 2565 U 2566
185U
1.A5550HeunsAne (Uay 48,600 U
3,402,000 | 7,602,000 | 12,621,000 | 17,640,000 | 22,659,000

ADAU)
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Uszuunis U 2562 U 2563 U 2564 U 2565 U 2566

2.9UUTENNUNTITINATIINUAINE
o 10,417,849 | 9,528,839 [ 10,019,042 | 10,540,194 | 11,044,594
3.9UUT2UNUNITIAATININUNIINE Y (AN
Wnelunssiiue) 830,421 871,942 915,539 961,316 1,009,382
FIUTBTU 14,650,270 | 18,002,781 | 23,555,581 | 29,141,510 | 34,712,976
318318
1. AMRBUWMILYARINTANEIVINTUALENY 10,417,849 | 9,528,839 | 10,019,042 [ 10,540,194 | 11,044,594
atluayY (RNzURENERS)
2. algIeaiuau

- ANRRULIUINYING 1NTETAY 52,500 55,125 57,881 60,775 63,814

- ndndeniisiouazinsans gl 12,180 12,789 13,428 14,100 14,805

pUnIlNSBYUNTEDU

- Aatuayunisvilaseny 0 0 210,000 210,000 210,000

- AldAnefanssuETuvaNgns 105,000 110,250 115,763 121,551 127,628

- AlIefInssUNAEUNY 4,071 4,275 4,489 4,713 4,949
TG 4,515,924 | 4,784,963 | 5,070,056 5,372,164 5,692,302
UULNANY 70 140 210 280 280
AlgnemeItnAnY 151,309 69,366 49,622 39,112 40,949

g asiusiiensinvidsuussinasiuguiinseseinenmansuazimalulad

2.7 STUUNISANE

] huutusey

O wuunsbnaniudedsiusiidundn

O wuunsbnaniudeunsnmuazidoadudondn

0 wuumslnamedidnnsedndidudendn (E-learning)

a § &
O wuuymebnanedumesiin

2.8 n1sigulaunuIgins1e3 v Iwarn15amnziisud Iy INenae

Juluaadotsfuuminerdeidudneal 1men1sAnusaulsyggns w.e. 2560

3. ningnsuazeadLdou

3.1 vangas

3.1.1  wunigie saunaaanangasiitosndn

15

154 RUWAR




3.1.2

1)
2)

4)

3.1.3

1)

Tassadravidngns

a = o
uIndvIAnwImNaly
nauAvInwlng
NANINYINNUTENA
naITUYLeAERSwardIAUAIERS
naudrIngreansuazinalulag

a a

NANIVINWIALHUAN
nauIvIgIRAkarNITUsENRUNS
naudrmalulagansauwme
NUIATYUNANZ

nANIYINY

naxIvIIAY

naxIyLaen

annadny

NUINIVLADNLET

518791
BUINIYVIANE N
nguAYnwlng

RaulunisBsusiedndnelunguiriniwing Al

40 YR
4 wene
16 %UL8Ae
4 wene
4 wuene
2 NULEAe
3 WUYNe
7 Muene
106 wuawnn
21 wuene
45 wUYne
23 NUL8AN
17 wwdn

8 wuUWNR

40 ¥ienn

4 viqena

UnANYIADIAaUNIU GEN64-011 99¢@11150amMetTeuBeUs1879 GENG64-111

a

1) ngudvwlne

GEN64-011  mwilneiiugiu
Fundamental Thai
GEN6A-111  nwilveifienisdeanssanase
Thai for Contemporary Communication
GEN64-112  windanisdeanshudsnusiuasie
Communication Techniques in Contemporary

World

e *liifunbeinlulasiasmdngns

2) nguIvINMWRUsEInNA
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2(1-2-3)
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2.1 NANINIANUTENANAN

4 ienn

GEN64-021  n1wdanguitugiu 2(2-0-4)
Fundamental English

GEN6A-121  vinwenmsdeansntundangy 2(2-0-4)
English Communication Skills

GEN64-122  aw1dengudmnsunisilalagnisya 2(2-0-4)
English Listening and Speaking

2.2 ngudnnwsUsemaien 12 wienin
221 NGATINWDINGY

GEN64-123  A1w189ngudIniuniseuuasnIslioy 2(2-0-4)
English Reading and Writing

GEN64-124  vinueaundsnguiionsaunun 4(4-0-8)
English Conversation Skills

GEN64-125  anwndsnguiiionisthiaue 3(3-0-6)
English for Presentation

GEN6A-126  nmwndsnguifienisdeansideiving 3(3-0-6)
English for Academic Communication

2.2.2 NN

awRuiugIy 4(3-2-7)

CHI64-121
Basic Chinese

CHI64-122  AwAUEMSUTINUIET1IY 4(3-2-7)
Chinese for Daily Life

CHI6A-123  mw1Fuiitensdoans 4(3-2-7)
Chinese for Communication

e *lddumheislulassadadngns

ReulunsGeunedrnguivintedsszine

1) HnAnwAesliaziulaayu Walailak University Test of English Proficiency

(WUTEP) 1nnnanuseliniu 33.5 Aglull BIsuuunnaaudus Miguminaniunisisiuiden 16 39ag

lAsunseniunsBeusedn GEN6A-021 wavaunsaameilousauseivniwsengelunuiniv,

Anwiluls uanndndnwdaziuugey WUTEP @091 33.5 Azlull WSeluunagaudus 7
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deuwheumnduihdedn 16 dndnwiagdesamelouFounein  GEN6A-021  wagdosaoy
el Sarannsnamadsudeuninnunsnguresanainnuitilule
2 ihnvidenmadudiuarasurinsiineiv) GENGA-121 uay GENG6G-122
FadumotvlunguanwssUssinandn
3)  dhdnwaunsndeniFouneiniwdelunguarsssssmald 1 lu
2 nauien dadl
ngudvInTendange : dnAnwamsoubsunsinawnsinguiivae
AD GEN64-123, GEN64-124, GEN64-125 wag GEN64-126
NNV : UnAnwIamzlEuEEuIIEIVINTYIIUVIMLIAIVIANY
7l fio CHI64-121, CHI64-122 uay CHI64-123
1) lunsdldnAnulundngasfaumanstadin anvinieidudesameidouSeungy
FnnesingulungiivnisUssmedenvintu
2 lunsdliin@nwianuUszasdesivdsunguiniidenGoulungsiviniwm
isUsema  annsasdunsld TeesedniGeuwnudlungiivnideninazgnuiudunein
doniaFuartinfnuazsesameifouFoulumeinmuteuliwesnguindeniv oty
Wg N @NNauIvINIwaIngy uaslalseuseivn GEN64-123 lUudd uasiiniy
Usrasaziddunguividunwidu we n axdesSoungivivesnguinnwidusuasy o
CHI64-121, CHI64-122, CHI64-123 Tae51e391 GEN64-123 azgnusuiluseivndenias vise
Wy N @annguIvIn1edu waglaSeusedn) CHI6E-121 1Uudd wazliaiy
Uszasrazilasunguividunudinge we n azdesdoungivvenguinnudnguauasy fe
GEN64-123, GEN64-124, GEN64-125 uag GEN64-126 laysieivi CHI64-121 ﬁ]%QﬂU%ULfJui’]Eﬁ“U’]
Hanad
Soulvnsifisuassuudaunmensingusiauiuliunse
1) thdnwlneuazin@nwisemnaynudngnsfifiazuuuaoy TOEFL (Paper-Based)
UINAIVSBYINNU 497 ALY, IELTS UNnAITSaWINNU 6 Axwuy, WUTEP 11nnInuseiniy 73.5
AvuUL Viouuunadeudu Miiieuwihmumsdluiided 16 TendunisSouseiv GEN6A-121,
GEN64-122 waz GEN64-123 uazlgsunanisSewdunse A lusiedvding
2) tndnwlneuazdn@nurisnannudngnsiiaziuuaey TOEFL (Paper-Based)
JEWING 453 - 496 AzUUY, IELTS Wity 5.5 avlul, WUTEP 581314 63.5 - 73 AZWUU ¥58ULUY
nadeuduY Mifieuwihmumssluided 16 HondunisiSouseiv) GEN6A-121 way GEN6G-122
wazlgsunanisSeudunsn A lusedvdana

3) tndnwilneuasindnwisisminnuanansniazwunasy TOEFL (Paper-Based)
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SEING 417 - 450 ALLUY, IELTS AU 5 Azuuy, WUTEP 583314 59 - 63 AZLUL MSBkUUNAGDU
Buq Mteuimunsdluided 16 hendunisBouseiv GEN6G-121 wagldsunanisSeudu
1n3n A Tusgidvfinan

a) thfnwsenafiidyaveslsemaildnudnguiunsusnaninsove
PIUNITISEUT I GEN6A-121, GEN64-122 uay GEN64-123 Taglisiosuanslulsznatotng
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Food Standards and Regulations
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Science of Cooking
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Food and Nutrition
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Catering Service
wﬁfmﬁaLLazqﬂﬂsmﬂlumiﬂizﬂaummi
Cookery Equipment and Utensil
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Food and the Sense

s inelazaudlng

Thai Food and Thai Dessert

21M158lsY

European Cuisine

DIMTONTU

Asian Cuisine

\3espunarlenny

Beverage and Ice cream
INYINTVUNBU

Bakery Science
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Selected Topics in Culinology
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Special Problem in Culinology
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Nutrigenomics
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Clinical Nutrition
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Lnvwinsgeanny
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GEN64-011 awlneitugnu 2(2-0-4)*
Fundamental Thai
seinifunsaeuineudiugiuniwilne 3 du ldud vénawilne 1ssued
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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
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interpretation; Thai usage covers orders of language, comprehension, recapitulation,

explanation, judgmental listening, oratory, Thai idiom usage and Royal Register.
vunewn * s1eindlidumisein uasindnvvnaudesaey GEN64-011 wilneiiugiy Tuthadeusy
Boumansfnui 1 viemuunariuinendeimue  infAnwfdevlibiunasifesdnFeuiuuaidiiaousein GEN64-011

nelneiiugiu auninazeunme (S) JngannsnameidouSeusedv GEN64-111 mwilveiienisdeanssinadela

GEN64-111 aelneiiansdeanssauadie 2(1-2-3)
Thai for Contemporary Communication

FdeRunau: GEN64-011 mmlmﬁug’m

Prerequisite: GEN64-011 Fundamental Thai

e ladunsiauanudnlawagrineenunwineianssuansuasdsans
InglumunissuansanunsanmuvinegnisivlamudAganiesionulazAils nsieseiidenles
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ArwAniilvgdu naweuasnsdoufioiaueauimalnnsidussuunasindedio

This course aims at developing students' understanding and 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 analyzing 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 highlicht clear and systematic thinking and official
correspondence in order to create knowledge or expanded thought, speaking and writing to

present a systematic and convincing academic knowledge.

GEN64-112 wmadian1siassludsausuade 2(2-0-4)
Communication Techniques in Contemporary World
eAmitatumshauenilumedndn  nisinalauarnsiearsuuudia

fivinwe il nsldde gunsal msdeans fu endwing 9 Tudsautlagtiu IWinwrlunsnsiuagidh

deau anansowdladyvuagyhauswiudBuldesnaiuszansam
The primary focus of this course is on the techniques for effective

communication in contemporary world. This is done by practicing various communication
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skills and techniques needed for digital communication. This course will also develop
students’ personal outlook by enhancing their skills in interacting and socializing, and

problem-solving, in order to work with others effectively.

GEN64-021 ASenguiugy 2(2-0-4)*
Fundamental English

evildunsaeuinanuinunissingudmsuinAnwilndseduusyyes

A

o

filomeseunguilisnsaitugiu fdwd uazsuuuunuilosuililumsaunuludinusesiiuuas
mwidluesdou FomnthAnvaeuredvidliii deadriumsSsuaSunazaeulvisuninagls
FUTLAUATUUUNIY

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 final test, they are required to take the course and retake the test until they receive the

satisfactory (passing) grade.

nuewg * egdnilidumiein uasdn@nunnaudesaey GEN64-021 nwdsnguiiugiu lugisneulsy
= = a = o a a v o o o P " ¢ v v o a > a
Sounemsfineil 1 enuunafiuninerdeimun dnAnwiaevliiunaeidesdiSeuasuuasidiaeuseiyvn GEN64-021

MBI BIUFIY IUNITHILNLAN (S) Terzanuseameidoueunguinnwdngwlunneivdnuiluld

GEN64-121 Winwen1saeaInEsIngy 2(2-0-4)
English Communication Skills

FdsAuneu: GEN64-021 nundanguitugnu

Prerequisite: GEN64-021 Fundamental English

edniadunsinuinugdumsid (mstluaznisein)  waertneensld
AT (MIwALan1sleY) MgTBNMIasuluUYTANNIT Mamudiumdniiazhensel uazdaesy
mMsFoudtheaues  msiinaunuazdemsedisieiiledldidusssunasenagndvnanisioansi
wannvane sauannsEninuznsleudentndu o vieideinuLULhe

This course aims at developing students' receptive skills (listening and
reading) and productive skills (speaking and writing) through integrated methods. It also
develops students' sub-skills such as grammar and vocabulary, and encourages independent
learning. Additionally, students will be able to hold a conversation naturally, using a number
of communication strategies. They will also learn basic writing techniques required to write a

paragraph.
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GEN64-122 AM¥IBINgEEIMTUNITHILaTN1IYA 2(2-0-4)
English Listening and Speaking
deAunew: GENG64-021 nwndanguilugu
Prerequisite: GEN64-021 Fundamental English
seinibjatiunsimuinuesilaaensgeniedings  Tagfinnnsesnides
waghnyinvgnsilaiuunaunuILazUnafng - 9 'ﬁ’mﬁgqmsﬁwmﬁﬂwzmswmumiaﬁﬂiwmdu
warnstiufindiviedunge uaznsaaasurinusnenmnainbensalidesdu
This course focuses on the practice of English listening and speaking skills.
It provides training in pronunciation and opportunities to improve listening using dialogues
and monologues. Additionally, there is ample opportunity to improve speaking skills through

group discussions and short video recordings. In order to strengthen language, it also

reinforces basic grammar.

GEN64-123 AMYIDINUEINRIUNITITULAZNSIIY 2(2-0-4)
English Reading and Writing

JdsAuneu: GEN64-021 nudanguilugu

Prerequisite: GEN64-021 Fundamental English

sedmnilsatumstamnauasasumseusazmaidedlusefuaminede
shuRanssufivainvans fsuimuinesnseuuarniadeuluguiunientu Tnedunsininee
nseuunANULaEninyzulguie o laedasuiuzdiionisuarlasaing TN ARIATIZN
wazmssaaulaiodoudentnuasidesrudu

This course develops students’ reading and writing skills at university level
through a wide range of exercises and activities. In this course, students build on the reading
and writing skills they have learned in earlier school years to progress toward a more
advanced level of literacy. The emphasis is on text-based, theme-based reading and writing
assignments. Lecturers guide students through the reading and writing process, which requires

critical thinking and decision-making for writing effective paragraphs and essays.

GEN64-124 WNEEATI8INg BN ISAUNILA 4(4-0-8)
English Conversation Skills

prefunen: 1. GEN64-121 nwensheansnwdingy uas
2. GEN64-122 mMw199ngud1msunsilanaznisnn was

3. GEN64-123 2 e189ngwdInsunIse1uLasnsiliey
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Prerequisite: 1. GEN64-121 English Communication Skills and

2. GEN64-122 English Listening and Speaking and

3. GEN64-123 English Reading and Writing

318%1?:‘1&’@;1141171’%3;1wwé’mqwé’mmiawmLLazﬁﬂmmiaam?{aﬂuﬁwL%q
Fmsuarindn fEsuraunsasrygaooudoinisoondsuasimuneudlaniwdangy s
Ansunsyalussiumnuendefiuaninaturiudelaniiiauenisidnusanguluaniunisalods
sedmilsadumstiniinuenimadundn Fnvenisils nnse wasnsBeuduinueses

This course builds students’ competencies in English conversation and
pronunciation skills in both academic and professional environments. Students will be able to
identify their pronunciation challenges, improve their English comprehensibility, and practice
speaking through a variety of level-appropriate tasks and exposures to authentic English

audio-video files. This course focuses primarily on speaking skills in which listening, reading,

and writing serve as the sub-skills.

GEN64-125 Mudanguiiianisiiaue 3(3-0-6)

English for Presentation
INVIAUNDU: 1. GEN64-121 Vinwgn1sdeansnmundangy wae

2. GEN64-122 nweengudmsunsilanaznisnn uay

3. GEN64-123 118N 8d1m3un1581ukazn1sley
Prerequisite: 1. GEN64-121 English Communication Skills and

2. GEN64-122 English Listening and Speaking and

3. GEN64-123 English Reading and Writing

iwimﬁjajaLﬂumiﬁmmﬁﬂmﬂwwé’mqwﬁy’ﬁﬁm oA nsila Mawa 1581
wazn1sideu  Teewiunisiinldhennsal  warrmdwianzanudanguililunsinauenuluaedn
vaaFeuluavImeImansguam vse memansuazimalulad vise wywdeaniuazdiaumans
finswdeunnundonrinugsns o Asududmsunsitavenu 'Sﬂﬁgqwﬁamziﬁﬂuiﬁﬁmmw%’aﬂu
Tinweana 9 T anassed 21 e Wlunsiaueruieinaiegsfiuu ey Ussansam

This course aims at developing the four essential English skills - listening,

speaking, reading and writing - while focusing on essential grammar and terminology specific
to the presentation in the field of Health Sciences, or Sciences and Technology, or Humanities
and Social Sciences. It also equips students with the necessary 21" century skills to build an

effective structure and delivery of oral presentations.
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GEN64-126 Mensengeiionsaeaselgnnig 3(3-0-6)

English for Academic Communication
INVIAUNDU: 1.GEN64-121 finuensieansniusangy uae

2.GEN64-122 nwdangudmiunisilaagnisyn uay

3.GEN64-123 AMe18an¥dnsun1senumasnIsieu
Prerequisite: 1.GEN64-121 English Communication Skills and

2.GEN64-122 English Listening and Speaking and

3.GEN64-123 English Reading and Writing

318‘3%15:4:@Lﬁumsﬁmmmmﬁuazﬁﬂwmmé’qﬂqwﬁm%’ums?iamsma
Anmswagindnifussansamluauiveimansguaim vide Inermansuazinelulad vise uywd
eansuazdanuenans fEouarlaumsiindunagvduasvinueiisudulunseansluaniunisaiass ¢
Feuagldsunmsilininwensaguenn Anng  wasmsdouunany  swdefauinuensdoansly
UIUNITINTUBLIYITN

This course aims to develop students’ English language knowledge and
skills for effective academic and professional communication in the field of Health Sciences,
or Sciences and Technology, or Humanities and Social Sciences. It provides students with
various strategies and skills that are relevant to real-world communication. Thus, not only do
students learn to summarize, critique, and write an article, but they also learn how to

communicate purposely in various academic and professional settings.

CHI64-121 AFuNugy 4(3-2-7)

Basic Chinese

sednidunsaneiisnseendenwiu  Ingldssuu@ndnussu  (Pinyin)
Ainmseenidsanuduliigniestaou  Anvidwunsdousnusiuiigndes  Taefnwidnwsiu  5u
Useloaituguuayhensainwdu

This course focuses on Pinyin pronunciation through Pinyin Chinese
character system and practices in Chinese pronunciation with clarity. In addition, this course
studies Chinese character writing strokes, basic structure and grammar, enhances listening,

speaking, reading, writing, practices reading.

CHI64-122 AMWIUAIMSUVTINUTLI1IU 4(3-2-7)

Chinese for Daily Life
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seimnifunsdoumdwiifinssann 500 /A fFoueulsuussloaiugm
?Jﬂwumiﬁamiﬁuﬁﬁlu NSUER9DISNAIANIEN  wazn1suanwiTiRnNuNsilsnwIunaslunis
doansludinuszaniu lnomsldddminazsudsslonildiGou sudaaunsails wa 81 uazideuls

This course studies about 500 Chinese words and further. The learners
study about basic sentences and practice listening conversation on daily topics by using the
vocabulary and sentences; this includes listening, speaking, reading and writing, in order to be

fluent in everyday conversation.

CHI64-123 aeIuien1siesns 4(3-2-7)

Chinese for Communication

seAnidunsfnusmdnidy 600 Auimhiensal MyATIELen
dutsznousineg vessslealunmvdu  AnviiSyauazmisdeans Tnseenideauarlithidesesnegn
Aes Tiudemswlauseleadridgluunizsuanaedudunmuinewazauinedunwidu

This course studies the 600 new Chinese characters and further. The
learners analyze Chinese sentence structure and practice communication to express emotions
and the attitude with others. In addition, this course helps the student to speak Chinese with

accuracy and can translate the selected sentences from Chinese to Thai, and Thai to Chinese.

GEN64-131 anudulnewazwaiiaslan 2(1-2-3)
Thai Civilization and Global Citizen
183 URN YL UIAALAYNTZUIUNTISAILN DAL DU Inean1InIsiles
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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.
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GEN64-132 Sy 938ANEAT HASISAALULINING 2(1-2-3)
Philosophy, Ethics, and Critical Thinking
seimnildnuigmituguses lymnldvesdinuuyudiiiendestudiiss
g AWy Anflen wiana InlanaznwiiteliidlannuddmesSugsensissiinvosmyed Tu
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This course examines the fundamental cognitive and philosophical
problems related to human society, including existence, knowledge, values, reason, mind,
and language. Students gain a 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.
GEN64-141 n1suaIANZwasEieuIsIdY 2(1-2-3)

Knowledge Inquiry and Research Methods

iﬂﬂ%ﬁd?‘f‘:ﬁﬂmumﬁmLLazﬂismuﬂWﬂ,umiLLaNmmmi WeWawIALaanse
Tun1séua’ Maanugannisils msgiu n1sanidies msdanmnisal n1sAauagnide veilaesau
MsuanMAIEEsEang Sandnanuauvnauna fiunszuIunTiATziealusyuy st
nsfnwsndeuismsiseieliindnuidnenwlunisfuniddnns Seuauiselunisae
landn1539e nsvusiudeya MsleseikaymsUssiuddaendnadmiloiy anuansaluns
Fousssmudavnnmsiiuanimanmssunuegaduszuuiasiingddmsdnnisedagnsios

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.

GEN64-142 nseyfnddanndeunazaninzlaniou 2(1-2-3)
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Environmental Conservation and Global Warming

einEAnwnTeuLIAn NS nsvuuMskavanudAgyluniseysny
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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 problems.

GEN64-151 fiwn TumuinisuaznseenianIeLiegun 2(1-2-3)*
Sports Recreation and Exercise for Health
iwﬁﬁuﬁﬁﬂmLmeﬂumimiﬁmmqmmw AIENISLEUAMILATDBRNANEY
e MsLEsuas19aNssanImnenie nMstesiunagsn¥n1suIalduNnIenIsi Immmstﬁaqmmw
nsidensenfidaniefefanssuimuasunuinsidnass
This course examines approaches in improving students’ health
through sports and exercising, physical fitness enhancement, prevention and treatment of
sports injuries, healthy nutrition, various exercises in selected sports, and recreational
activities

e ¢ ednilifumiein uasdnfnunnaudeSeu GEN64-151 A dunuinsuagnis

sanfdineiiiogunin auiunarfiuninerdeiivue wansinyilussuu S/U

GEN64-152 AwENa 2(1-2-3)

International Sports
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This course examines history, purpose and benefits of international

sports. It introduces knowledge in basic skills, rules, form and tactics of sports, and
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appropriate international sporting events. The course also focuses on the application of
principles in sports science and guidelines for choosing international sports in daily life, such

as basketball, volleyball, futsal, swimming, badminton, tennis and golf.

GEN64-161 winnssuuazusenaums 3(2-2-5)
Innovation and Entrepreneurship
MedniEAnesRakarnsvuInslunseenuuy Mswuzthaudlnl
wazmssidugsielmifidunandnanuinnssulaesjautiunsiamnaniug snve wazanathle e
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d15a  emsteliigshefitlegamsaiulauazvenedald  fonslinnadmanisianisnaia
13U MIUFTRnS uashsldgunu Aduamuitugiulunisuimsmdsidise
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. Necessary business management, marketing, financial, operation and supply chain

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

ECN64-161 TInuaziAsegnalugAfIva 3(3-0-6)
Life and Economy in the Digital Era
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This course explains the concept of the digital economy, the transition to
a digital economy, and the impact of the digital economy on lifestyle, behavior, business,
and society. It focuses on the influences of the internet, mobile communication, sharing

economy, social media, and digital currency on our life and business.

ECN64-162 n15UsENaUsINNUTINIL v 3(3-0-6)
Business and New Normal
einilssesueliindnuidlauiunmagshatuanmundenlugaidivl

nénmsUsznougsieariolvl arndsaaznisuiusivesgsialiddlng a3usssumazamiuiinvey
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This course aims to explain the business context and environment in the
new era. The topics cover the principles of business management in the new era, the risk,
and the adjustment of the businesses. It also includes ethics and social responsibilities of

private businesses and the case studies about doing business in a new way of life.

ECN64-163 Whvanensianiidedy 3(3-0-6)

Sustainable Development Goals

seimnilssosungliindnuidlanumneesdusznouuasnsdiinuves

Hmnemsitaniididuis 17 W safaisenudilaiefuanudenlsmessmsmans
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This course aims to explain to the students the meaning, components,
and case studies of the 17 Sustainable Development Goals. It also provides students with an
understanding of the connection between the 20-year National Strategy, the National
Economic and Social Development Plan, and the World Sustainable Development Goals.

ITD64-171 walulagansaunaluganana 2(2-0-4)*

Information Technology in Digital Era

Tendanwanunvivesmalulagasauneludagiuwaswuiliuves
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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 lifestyle. It incorporates
study of direct and disruptive impact of information technology in the workplace along with
its avenues that include Internet of Things (IoT), Blockchain, Fintech, digital currency, 3D
printing, virtual reality, augmented reality, robotics, big data analytics, and intelligent

vehicles.
e * sedndliduniein dnfnwiamnseaeu Placement Test dnumalulagansaume auiunaif
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ITD64-172 N1359AN13LENa15A8TUIHNTUUTEZUIaNAAT 2(0-4-2)
Document Management Using Word Processing
einiaseunquiomsd mallusunsudssnanadufionsadidlag ns
MyuAgULUUMSNYILAENITINNNUILTeRN N1SeRNKUULAEUTULAMTINTEATY N9
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This course includes the following topics in using the word processing
software for: file creation, text formatting and layout, page layout customization, picture
styling, object control and design, symbols and equations, hyperlinking, table design and
customization, spelling check and thesaurus, file review, printing setup, document protection,

working with academic documents, mail merging, and online documents management.

ITD64-173 nslfaunssiuiaBidnnsedndilenisiinnsideya 2(0-4-2)
Electronic Spreadsheet Applications for Data Analysis
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This course includes the following topics in using spreadsheets program:

creating and managing worksheets and workbooks, managing cells and ranges, managing

tables, data filtering, applying formulas and functions, creating charts and objects, managing
and sharing workbooks, applying custom formats and layouts, creating advanced formulas,

creating advanced charts and pivot tables, and online spreadsheets management.

ITD64-174 n1seNiUUMUNEURag1eliUsEaNS AW 2(0-4-2)
Effective Presentation Design
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This course includes the following topics: Introduction to presentation
software, phases and techniques for presentation design, creating presentations, formatting
data, linking with external data, setting effects to presentation, setting transition to
presentation, preparing to present, presenting, record a slide show with narration and slide
timings, printing, producing handouts, transforming presentations, presentation templates’

creation, and infographic slide design.

ITD64-175 Ugyyusehvguaznisiiassideyaluaiugsia 3 (3-0-6)
Artificial Intelligence and Data Analytics for Business

ednilieavesiunshlyyvssivgluussgndldlunisiessideyaluny

Y

a & a 9 o Y A a v X v A Y] a &
09 I@IEJLU@'V"&UT]Hjsﬁqﬂigﬂ@U@UUWQﬂJ@ma‘lﬂu Q] ﬂ')']@JEL'U@QWULﬂEJ'JﬂU{jEU/@']UigﬂUELLagﬂ']i

o o o A & aa a 2/

¢y Y] a 4' Y] a &
wenteya Addgeatulyyiuseivg I5nsteuivenaies MsUssendlilyaussAvguas

RV 9 Y

9
7
NMTATERdeyatunugia  nszuiunstumsussendlilyaussAvguasnsinserideyaluny

g3fa msthlganussivguasnmsinseiteyalUldlunmsannisalewendmsugsia

This course deals with applying Artificial Intelligence (Al) to data analysis
for business. The content of the course consists of the following topics: Introduction to Al
and data analytics, Al terms, Machine Learning (ML) methods, and the process of applying Al
and data analytics in business. It also includes applying Al and data analytics in forecasting

the future in the aspect of business.

IMI64-171 Ugysyusehvguaznisiiasievideyasuguain 3 (3-0-6)
Artificial Intelligence and Data Analytics for Health
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This course deals with applying Artificial Intelligence (Al) to data analysis
for health. The content of the course consists of the following topics: Introduction to Al and
data analytics, Al terms, Machine Learning (ML) methods, and the process of applying Al and

data analytics for health. It also includes applying Al and data analytics in forecasting the
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future in the aspect for health.

COE64-171 Uy rUszhvgdinsunsnnsedinuasmsinnududneamans  3(2-2-5)
waznalulag
Artificial Intelligence for Living and Working in Sciences
and Technologies
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The course focuses on understanding the basic concept, types, and
mechanisms of Artificial Intellicence.Furthermore, the course will have the students gain
knowledge on the effectiveness of Artificial Intelligence and its application in living and

working in the area of Sciences and Technologies. The course also includes practical

application of artificial intelligence in their work through case studies.

COE64-172 Uy 1Uszhugdnsun1snnseiinuasnsinnuiuuyueans  3(2-2-5)
uazdIANANENS
Artificial Intelligence for Living and Working in Humanities
and Social Sciences
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The course focuses on understanding the basic concept, types, and
mechanisms of Artificial Intelligence. Furthermore, the course will have the students gain
knowledge on the effectiveness of Artificial Intelligence and its application in living and

working in the area of Humanities and Social Sciences. The course also includes practical

application of artificial intelligence in their work through case studies.
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PHY61-106 Handaly 4(4-0-8)
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General Physics
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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 sty 4(4-0-8)
General Chemistry
swirinamiawAniugumaailugunhaaensilussgndld Tae
Anwiluiitolasiadnadidnnsounazeznel M35 LasaulRnIT9E1s sRsnSmuniin elavsuas
Tavigns @ty Wusziedl  USunaduiusuazaunisedl  uid  fouran  vewdiuazaisazaiy
QUUNAAIANTNINAL FaUNAAENTNINAN auganll NIn-uakazaunalooay wagtaillni
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 UftRmainditugiu 1(0-3-2)
Basic Chemistry Laboratory
seimniiuiauineefugnlufesufoinshumstinmedanisnaassine
thinwazldGeusiferiunmsnunuteya Annvinauazianstoyauazaufn vaaeuazEous
Jusieyaea
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 AdinAARS ALY 0(0-0-4)

Basic Mathematics
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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 AMAANEASENTUINIAERTasALulag 4(4-0-8)
Mathematics for Science and Technology

sedndeiunew:  Dudn@nundldsuingn S 9ns1ein MATE1-001 adamansiiugiu
Pre-requisite: For students who have received a grade S from MAT61-001 Basic
Mathematics
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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, logic, unit
conversion, essential functions and their graphs, basic calculus, solving systems of linear

equations, linear inequalities, and parameter estimation of statistical models.

BIO61-105 F2newaly 4(4-0-8)

General Biology _ _
e diiagdssavAtNatuztitnannITmlduae

[ %4
° Q/ Q/

NugrundfaAmdudiinen Taana1ideiizasie 9 69fl wulfa
M Q/

D

%

Muthinen wefiuasdia TAsIRIILARINTITaILdaE WRAIIU

QU

f
fuie wdnwusamans Siaunn1suaddefitin TAseasvuasninT

47



aadifiatlia  adenr warszuuaTENZiuaIRLLaTURIRATTURY
Uffuiugseninduiisadudoninaa

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 Uian5823meniialy 1(0-3-2)
General Biology Laboratory
seAvsAudew:  BIO61-105 Fanenvialy e Saumuéﬁu BIO61-105 F7Anenvialy

Pre-requisite: BIO61-105 General Biology or co-requisite with BIO61-105 General Biology
mswnumsaau"luﬂmmummaﬂsumﬂLwaLLuum

38A1snaaadneacfiiiiniseng q mediinen wWialsBuuay
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This course is intended to introduce the laboratory methods in biology

to complement the lectures taught in the General Biology course.

BIO61-213 aYIMYINUFIY 2(2-0-4)
Fundamentals of Microbiology
eddeduniew:  BIO61-105 Trinewhly war BIO61-106 UFTRN15TANewihld

Pre-requisite: BIO61-105 General Biology and BIO61-106 General Biology Laboratory
e iifinadszaeAtialuiin@nlaizinlacien
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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 UURN159aY e iNugIu 1(0-3-2)
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Fundamentals of Microbiology Laboratory
seindeiunow:  BIO61-213 9aT7Aneiugiu videduauaiu BIO61-213 9887 ineniiugnu
Pre-requisite: BIO61-213 Fundamentals of Microbiology or co-requisite with BIO61-213
Fundamentals of Microbiology
sedniififagissavaialviindnlsvinnsneaas
luasdfiidnsAmdunadiasieg  meduaathinen  wiawsy
uazilsznaumnNsdInTusIgiznedIInen

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 wgin

FSI62-200 wilkazdunivasingaulunisuanainis 3(2-3-5)
Chemistry and Biochemistry of Foodstuffs
edvedunen:  Wudndnunilédunsalag (A 81 P anede1 CHM61-105 wilvialu way
BIO61-105 F¥Anevily
Pre-requisite: For student who have received a grade (A to F) from CHM61-105
General Chemsitry and BIO61-105 General Biology
nsBsunmsaeuluneiniingussasdiiielviindnuldidrlessdusznaumaadl
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ngavlunisndnemis
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 aTIIMYIDIMTUALNITATIVINATIZI 4(3-3-7)

Food Microbiology and Analysis
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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
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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 nann1suUszueamg 3(2-3-5)
Principle of Food Processing
seiniiidonifei wanmsNswdsslewns  ddenmsiengme s
wUsgdomnsiagldnnuseu nsmdnnnuieu nswdssvenmislaslldainuieu nsuwdsgleomns
sheqduvidduazioulus] uinnsslumsuussuems wasdfiansiieadesiunsudsslenms
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 UINTFIULASNNRUEDINNT 2(2-0-4)

Food Standards and Regulations

50



sediliideniiotunisinssiuturemandnmemsinuasiléiduonns ns
fasanasguesdndasionns ngletifuuasngrneewnvesUsemalveuazaina  waninaust
m’a‘uﬁm‘ﬂlagainmu'lmwmwﬁmﬁm*ﬁmms 1N IMITENIANE N15UeIU IS Uazn15IANTT
2115Uasu

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.

FSI62-250 IMNYIANFNTAIUNITUFID1915 3(2-3-5)
Science of Cooking
ednidilanfeiivaudaninmenimwasiaiveserusenauams  UAze

U 3
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This course provides physical and chemical properties of food components;
principle of cooking techniques e.¢. 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.

FSI62-280 GHENT| 1(1-0-2)
Seminar 1
swindadudeu:  SenelutnAnundudi 2 Suly uaretlugasfifivvesiusvaunusein
Pre-requisite: Second year students or higher and in consent of course coordinator
nseuntsaeuluseiniinguszasdiiielidn@numldGouiBmsiue Bnns
nunuteyaifgtesiuvinemaniemnsluiideiiauls Tne@eulusuuuunsnuiasilauessny
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.
FSI162-290 ANSLASEUAIFINSUNISNAUANEN 1(2-0-2)**

Introduction to Field Trip

edvdRunew:  dgusdudn@nuntuin 2 3l wazeglugasiidavesiUssauausiedan
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Pre-requisite: Second year students or higher and in consent of course coordinator
a3 U e UseRIALN AW sumundeuliuAinAnwineuly
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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.
FSI62-320 21swazlnvuInIg 2(2-0-4)

Food and Nutrition
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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

and patients.

FSI62-331 walulagnasnisiiuiie? 3(2-3-5)
Postharvest Technology
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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 wAlulagussynaeiaIns 3(2-3-5)
Food PackagingTechnology
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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 N13AUANLAZUTENUAMNITNGINNS 4(3-3-7)
Food Quality Control and Assurance
seininiuanudAgmesnismuaunuaarUsEAugunIn. n1sinAnanw
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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.

FSI62-342 N159AN151399URAENNTINBNNT 3(3-0-6)**
Food Industrial Plant Management
i’]EJ":JSU’lﬁILﬁuﬂ’]iU%ﬁ’]i\‘i’]uQG}ﬂ’]Mﬂ’iﬁua’ﬁmi 2IAUTENDULALNNITIANITHUUFIND

91T MIINUWNULAZUTMTNITHER N15UTMTAUAIAIAGY  MTIATIsidunUNGaLasNanils n1s

M svaldaumu  YARALATL IS UENIUS MsdansBesnasasioiagmsgontngesnw

ﬂg]mnﬂLLazﬂWiﬁmﬂﬂiéﬂLLaﬂﬁamﬁLﬁlEJ’Jﬁi’Taaﬁ’ukﬂmuqmmﬂsﬁmmmi
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 ININYIYAAMNITINUALDIANT 2(2-0-4)

Industrial and Organizational Psychology
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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 N15Us2NaUFINALINIT 3(3-0-6)
Food Business Management
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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 N15IATIZABLATIVADUAMAINDINIS 3(2-3-5)
Food Analysis and Inspection
seinidiunguiueesndnuiiRvesnsiinneiuansaaauannINe Mg

Fruedl menn 9AuE wesUszamduda lagliBnsuuudaAuuasuTnnssuadel)

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 duuun 2 1(0-3-1)**
Seminar 2

183 UAUNDU: FSI62-280 dusiun 1

Pre-requisite: FS162-280 Seminarl

nﬁiL'%auﬂ1iaau‘[,‘uswaﬁmﬁ"’;’mqﬂwaaﬁuﬁaiﬁﬁaﬁnmlﬁﬁaui’maﬁ’]Lﬁu%]Naﬂ’mﬂ’]iﬁuﬂ’gj’] U
v  a ¥ v v a 3 o v A o < [
GUEJ;JUa‘V]LﬂEJ'?J‘UENﬂUG’I']U’JVIE’J']ﬂ’]ﬁ@'ﬁ@qﬂ’ﬁiu‘lﬂ'ﬁ‘sﬂ@mau%] I@EJ‘mLﬁu@ﬁWSQWULUUQW‘H’]@QﬂQU

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.
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FSI62-382 wuIAnluN1TEI@IMITUIANTTY 3(3-0-6)**
Concept to Construction of Innovative Food
demimnanismumnevesuianssy auddyuewianssy  deuly

AudsaveInnssululssnuulsglens  uwasdeulidvdnasewuilduuinnssy  dndnwagn

oliAnuazuesvuinnssuems fonaluiBouviewual uazuanideumnudaiiuieafunagns

AusuninnIsue1ms Unfinwraznsrunistesiuuinnssumensnddunielann

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.

FS162-391 NISNAUANYN 1(0-8-2)
Field Trip

S18AVIAUNDU: FSI62-290 N1SLATEUAIEINTUNTYIFIUAN®Y

Pre-requisite: FSI62-290 Introduction to Filed Trip

sre3iliTaaUseaeAiatwin@n e levind e
warAnwlsnudonthenuiiieadestugramnssuemaieanmasguasionty ieldtnAnuld
Wlalunszuiunsnds msauaukazUseiunnnmeIms ndeudavinduseau

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) nguIvaan 23
Ve Rl

3.1) AMUAAFMINTTURINNT

FSI62-333 Nugnumaianssunazssuudnluiflugnavnssuewis 4(3-3-7)
Principle of Engineering and Automation in Food Industry
31aﬁmwﬁlﬂwé’ﬂmsﬁugmmaqﬂﬁﬁ’ammamwmEﬂu’immiummﬁ GHIIGERG

WASNEIU gaminarans nisanglouanuiounasiiaas nafansvediva amsiuvesnalulad

SeluiffuazrusuduaznsuszandldlugramnssuemsUszinsng  uarufoinsiuguiiieades
This course emphasises in principle of unit operations in food engeneering,

heat and mass balance, thermo dynamic, heat and mass transfer, fluid dynamic, overview of
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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 nswlssuamsiagldnauiou 3(2-3-5)
Thermal Food Processing
seimniiidonifniu wdnnsuaruinnssunisusslomnslaglianuiou
M3an mMswaweslsd msaneslsd Tulason nisseme nsnaw nMsvilidudy msviuie nsdiu
UNAEIdn Hansenuvesnsusslemslagldmnuieu wasjiRnisiiAeades
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 nsulssuamsiagldnisitdnaanuiou 3(2-3-5)
Food Processing by Removal of Heat
eiuniidonifei wannskarinnssunsklsguemsiaglinisida
ANUTEU NSUTEY N1SUIuTs msvinbAduduiien1swiuds mansenuvesnmsulsiUlagldnisindn
aufeu warUfoRnisiiAeades
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 n1sudszuenmsiaglildainuiou 3(2-3-5)
Non-thermal Food Processing

seiniiidomifnniu ndnnsuaruinnssunisussiomslaglilianudou
mMawlszuomsmeauay waluladuwmusy wia Gelwu eaesulaeenled wiadwdu) was (o3,
pulsed light) @s5tAil (AABIU @1SAAUSIRIR) warn1saesed Gedunudn, duadidansou) Kansenu
yesnszUUMILUsIUeIslaglaldanuteu wasfinsiiAeades

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 (gamma irradiation, electron beam), effects of non-thermal food processing and

relating laboratory.
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FSI62-337 n1sudszuanmsiagldgauniduazioulesl 3(2-3-5)

Food Processing by Microorganism and Enzyme

einifideniieaty vinnsuasuinnssunisussUewnslagliqauniduay
wuley]  vlavesgduviduaziouluflugramnssuewns  nszvumanin  Uedeiidsmansenude
nszUIUMIVIn Ussianuesnsusin wdnsiausiemsiiiumsudssusegduriduazieulss ngyne
uazdatsdy wagfuRnnsiiAeates

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.

FSI162-345 HU1AUNA1599UARMNTINIMNNT 4(3-3-7)
Food Industrial Plant Sanitation
eviliduirdaninvesmmisiuiloulardunsie  vannmsaniviatulseny

a

PAFIMNITTIUDINNT msqsummaﬂul,l,azl,ﬂ%ﬂﬁa nMsianIsUeRds  AsvinAuazealulinu
gAAMNTTU MImuANKArAMIRdnIsinu audnyazvesuraInstulsanuemis nsdansiusunsy
gUIAUIA  WIRTFIUANNUADANENNATUAYIAUIEULTNIUGAAIMINTINDIMT  UaE  NYMUIEIIRIE
FUIAUIANAIUDINNS Ug’jﬁ’amiﬁ'Lﬁ'msﬁaaﬁ’uLﬁawﬁmm321%wﬁuwaiﬁmuqma'mmiumms
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 N1359AN15VNLEY 2(2-0-4)
Waste Management
‘ﬁ'lEJeJSU’lﬁLﬁuSUE]QLaﬁﬁl’lﬂﬂ’ﬁz‘u’mm‘iLLU’i'EﬂIuBN’luQ%ﬁ’Mﬂ‘i'iiJE]’lWl‘i anwy

wazauTRvemends Nansenuvemeduiedunndey Msdansuaruinnssuvends msany3unm

wazuanMznvendes wazmsihveadesnldlmiulsylemn
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.
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FSI62-352 wallansluanalumalulagdininemng 4(3-3-7)
Molecular Techniques in Food Biotechnology
nsFeunmsaeuluneiniingusrasditelimindnwlsidlalassadronnsnenin

uazafvgsansiugnIsy MIiaesiiows ynufflugrudueniugmaniuasiugimnsy wuid

Tuuwaziadomanelinana nsadaiowe nsiuUSadudmfiouelunasanaass nsUszgndld

WATALUANARALTIANTAUVAMARS LU IR TIATIEIVTR T LN NI S lua M sHaEN1THIN

UitRluteiAeados
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 engineering, genome mapping and molelular markers, DNA isolation, in vitro DNA
amplification, application of molecular techniques and bioinfomatics to detect or identify

microorganisms in foods and experiment related to the course.

FS162-360 wiAlulagnanduiuy 3(2-3-5)
Dairy Products Technology
iﬁ&J%’]ﬁﬁL‘ﬁamLﬁmﬁuqmamﬁ’@uazaﬂﬁﬂizﬂau NIEUIUMILUTIULATWIR

nysunAnSaeiuy nsdeudvenan i N1IAIUALALININ ﬂﬂif}ﬁUﬂﬁU’laLLazmiﬂﬁﬁ'ﬂmmLﬁa

mslusglovinaznanansliannsuussunansnsiug warUfdRmsiiieades
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 nenaaniuazmalulatiifodas 3(2-3-5)

Meat Science and Technology

medidifomifsrtulaseuaresrszneunaaiiveniedns ns

LU?{UULLUaaqmmWLLazﬂﬁLﬁamL?ﬁ%aaLﬁaﬁmi ‘viﬁﬂﬂ’liLLagu}i@miimmiLLﬂigULﬁaﬁmi Hanaaele
MngaamnTsuNsuUsgURanfasiuasma s lond msnsiaaeuquninvowmantausidedn
wazUfuRnnsiiAeates

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.
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FSI62-362 wialulagnanduyinaliuazain 3(2-3-5)
Fruit and Vegetable Products Technology
smeAnifidomiitveussnouuarlinsadmaaiivesinuassalsd s

Wasuwlasnunmuazmsidenidevesinuaznalsl ndnnisuazuinnssunisuusguinuagnals nsld

Ustlominanaseldanmsudssuinuasalsl  nguuneuazsnaspuifetesiundnfasidnuas

walil uazUfiRnsAeTes
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 waluladuansnaluiuasii 3(2-3-5)
Fat and Oil Products Technology
Mednitidemiieivesiussneumanaiivasunasedlotusaziiiy

Anautinemenin nsnadsuslamedluiuasihifilussriumafoinn melulaBuasue

nssundnsasinlutusastniy wansesldngaamnssundndueiitusasliu uazfiRinisi

Aedes

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 oil, by products from fat and oil industry and related laboratory.

FSI62-364 wialulaguaniueiuszus 3(2-3-5)
Fishery Products Technology
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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.

FSI162-370 NSAUNYIFITTINUNLALNATAIATIZH 3(2-3-5)
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Bioproduct Recovery and Analysis
nsBounsaeuneiniiingUsradieliindnuldAnvimadanisuen way
nsaneasndTInmnnEdaduetinm asaiavetuazgniliuIgnsaigmaliansinazneu
wadadianinslisda lasulnns @l wasmaluladuanusy uagnsinufoinmsluideiiiedes
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 technolosies. Labortory related to bioproduct recovery and

analysis will be practiced.

FSI62-371 walulagioulysl 4(3-3-7)
Enzyme Technology
nsBeunmsaeuluneiniingusrasditeliindnwlidlalassadronnaadl

autAmamenmuazvihiveseulssl  msdaduunviavesoules] undueulvsl UFAZeiisslee

wulesl faunamansuaznalnnsvihnueseulsl Jadeiifinadefanssuveseulsl wadadmsu
msusnuaznsdoueuledlviuians eulsiifluems unumeeseulsdtensidsuuammaad

LLa8mamwsummmi%qﬁ'mﬂ’ua‘ﬁumﬁﬂmammwLLazmiLLUig‘Ummi miwamwﬂ%ﬂuqmmmim

nsnsaeulninarnmvszgndliioulsilugramnsuonms suimmasesiifedes
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.

FSI62-372 walulag¥animerms 3(2-3-5)
Food Biotechnology
nseunsaeuluneiniingusrasdifieliinAnwnldidlanisussondld

waluladTnmlunswannandusifuyadmivldlugnamnssuenms wu aslimiumiu as

dBundusa ndwesTinm  needuvduasdu 9 nisAnwunadauagiinduinueeufuRnngi
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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 UIANTIUDINTNNN 3(2-3-5)
Innovative Fermented Food
seiniiiidomifeiugdunisuarunumitddylugramnssuommsviin s
WasuLamnenen nLaziaivedemsseninansusin wAlulaBuazuInNITUATINENN
ANFAINNITU miﬂ’mﬂmﬁum‘wLLazqmﬁmaENm Gﬁaﬁ’\‘iﬁmmzﬂgwmaﬁﬁaﬁmﬁ’uwamﬁmeﬁmmi
yiin LarUfiRn1siAgates
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 UIANTTUVDILEEY 3(2-3-5)

Waste Innovation

= a ao s Yo Y] o o w

mswaumaaaﬂuﬁEJ’JﬁtﬁmquizaﬂﬂLwaiwuﬂﬂﬂmlmL?Jﬂf\]mmﬂmmﬂmm
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2 v a = a{' & v a wa v v a4 1%
AULAYIENSTIANAULAZATTINTNDUS i’mmmi‘mﬂaaﬂuwaﬂﬂgummﬂum%mLﬂmﬁum

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 bioactive compounds, and laboratory practice in related topics.

FSI62-385 UIANTIUBMNT 2(0-6-3)
Food Innovation
TeAngatunIEuknAauazaniunseaedTeioaiauinnssundnsoue

RNk
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This course focuses on creativity and laboratory research in order to invent

new food products.

FSI62-388 1AS99UINGIANEATDIMNTUAZUIANTIY 4(0-8-4)
Food Science and Innovation Project
ednidsatumahaiddouarnsdeunenumsisedddannsiunimeaes

muspifeouisise meldrnugquaresenansdfiuinuluhideiAnfuinermansomisuasuinngsy

mufidnAnwanla
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.

FSI62-389 NNINAILINANAMTIDNITHAZNITAATN 2(2-0-4)
Food Product Development and Marketing
seAmiiiuietuunnAndmiundnsie nsruiumsitauwdnsios wmaladu

fugrudwsunsiaumands arudesnisvesiuilan mMIsenuuuMInAREIEWIUNTRALNGRS

WANILUIUNITNER miﬂizLﬁuﬂmmwmamﬁmsﬁﬁmwu ﬂﬂiﬁﬂﬂ?ﬁ?ﬂﬂ’]i@ﬁ?@LL@%ﬂﬁQWéﬂ’]iGﬂﬁ’]ﬂ
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) fMulnvuINITkazN1UTENaUaMISLNDEUAIN 23
nuenn
FSI62-301 ANILANLANDINTUAZLATOUNA 3(2-3-5)

Food Additive and Spice

domAniussens sdavesnsdsudonsuazmssiuun uazanuduiusves
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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
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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 NENN1TINDIMITHATINYUINITYAAS 4(3-3-7)
Principle of Dietary and Human Nutrition

edudedunew:  FSI62-200 wailuazdaiivesingaulunisnanaims

Pre-requisite: FSI62-200 Biochemistry and Chemistry of Foodstuffs
neimiiidonifniivemmdn 5 vy anuddyuedaruinsioguam

unvodduresasluleinsm TUsi ludu 3andu indeus thuey Bidnlnslad anudesnisansewng

wazlavunisluusiagdisy  JymilAeaneuunnsesuarliauganislasuinis  nénnnsimue

eNTeIsenzyana NsENUiRTae msdmsuauludasing q

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 Tagudnun 3(2-3-5)
Diet Therapy
edviiienngituanuduiussyuindsatasnisiduliefulasuinig  Wwny

¥
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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.

FS162-323 mmuﬁaqﬁumw 3(2-3-5)
Heathy Food
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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 WANNIANNITUINITDINS 3(2-3-5)
Principle of Food Service Management
ov3niussens Mé’ﬂmi'«i’mmsﬁLﬁ'mﬁ’umimuamwdw ATUSMISAU NS
UIN5RNAT NISAATIA NITASUUTUA La¥NISIANITAIEES MENAISUSNNTOMNTIIEUN S
91NN warlsame1ua TnAnwesnuuuianssuiidenadosiunsussens

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 will also describe principles food services for street food, fine dining and hospital.

Students design activities related to the course.

FSI62-348 granwarlun1sUsznauaIMITLazN1TuIN15IMIs 4(4-0-8)
Sanitation in Food Preparation and Food Service
snegdvdeRuneu:  BIO61-213 ﬁ;a%ﬁwmﬁugm
Pre-requisite: BIO61-213 Fundamentals of Microbiology
infnwilamadouiniardouingsedovnnulasadelunia ndnnisvia
avonuaznsinugunsallun1siiemns Sauilﬁ'mﬁ’uLma'waamﬁﬂuﬁjauuazmaﬂaaﬁ’u AUV
vowssenusalumsiauaraudidy  Msdanafuingiuuarormsvaends saviamatoud
Lﬁ'mﬁ’mgwmsq%ﬁwmz siansvuilou qmé’ﬂwmzé’mmiu%mimmmazm‘%'aqﬁ'm
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 NUUINTIALEES 3(2-3-5)
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Catering Service
a Ao & a4 o o o & =~
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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 Lﬂ?}aqﬁau,asqﬂﬂim’iumsﬂsxﬂaummi 2(2-0-4)
Cookery Equipment and Utensil
meiifdoniAniusiavonsiosdiouazgunsallunisusznaue g

ninnsdenteiniesiienazgunsallunisusznauoims nsltaueiesiionazgunsalluns

Usgneuenmnsfivnzan mevhanuazeiaiiesiiouazaunsallunisusznouens msifiuuaziings

$nwlumsUszneuemns uazindesileuazgunsaflunsusznauemsasielyl

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.

FSI62-354 2IMTuaTUsTaMAUNE 3(2-3-5)

Food and the Sense

neimiAnuifeiunsiusd Weduda sawseniuresemns uariinisUsudu
A myNssramduiavesemsinuiadeifnasonsUssiliugunwnalssamdda  wavs
Uspendldifunuiamndniust nuiedaliinstinufofnsussiduamnwmesyamduda

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 2115 newazvudlng 3(2-3-5)
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Thai Food and Thai Dessert

demnisdewivesineuazrusmulne UiimﬂLLazﬂﬁﬂ’aﬂﬁﬁmﬁmﬁ
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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 21115815 3(2-3-5)
European Cuisine
edwiliauiiugiuieatuitauinismass Heansuas Tansssumes
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FansUssiiuamuAalasung wagn1sAniylil

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 3TNV 3(2-3-5)
Asian Cuisine
5’183511'11’”3@14313'15am']mmﬂwmstuaqa']msUsza‘]"lgﬁﬂflﬂiuUszmﬂa’u,%sm lng

oBUnBNANIENUYBsAIUANAIIs AT suRBlendnvalvese B Teiniitunnudiiu

duwan  gULUUNAUTE  nswen  wasiBnisusznevemnsond@eu  nsdaliiinsiinufoRns

Usznovownsend@eu  uarmsiiaueIuews  SawinsUssfiunmAmddaruims  uagnishn

iyl

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.
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FSI62-368 Ln3sRuazlafn3y 3(2-3-5)

Beverage and Ice cream

13 UO5UIBRIANANNUS TEI N TMUSTINLASTIAUINTVONATRAN  NT
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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 INYINTTYUNBY 3(2-3-5)

Bakery Science

medriddomifertulssan  enudfy  Tasaauasniniivesdundui
dAglunisiitvuueu Lﬂ%l’e]ﬂiﬁ’e)LL@SQUﬂiﬂﬁUﬂWiVTWUQJ@U WMALANSVIMHARAUNVULDUTLARIG  9)
wazmafvinw UiiRnsiiiedesiuineinsvuuey wasnmsiaunvuseusisll

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 WVDLANIZNAUANENSNITUIZNBUDINANS 3(3-0-5)
Selected Topics in Culinology
sedrdeunew:  Sgnzluindnusud 3 Tuly
Pre-requisite: Third year students or higher
seAmAAnw s useteiitaulamedumansnsussnouams

This course is given knowledge of selected or interested topics in the field

of culinology.
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FSI62-387 Ugymiitauanuaansn1suszsnauaIms 3(0-9-3)
Special Problem in Culinology
swindadudeu:  SgmslutnAnundudi 3 duly
Pre-requisite: Third year students or higher
msfuaimeaeduidoienizBoudadsassdlusuiiaulanimaninis
Usznavamsnmelinisguavedanansdyaeu

Research experiment of interestingly creative topics in culinology under

supervision of instructor is manipulated.

FSI62-324 TngunugAans 3(3-0-6)
Nutrigenomics
MeAnidinguirasdfielimindnuldidlalasedauasmananioanesdy W

WIUDATULAYANTOWNT  NTEUIUNTNNTININTBLES  MIsnNAteiusuaznIsialsANIeiugnssy

AEIT LS TR IILNUEATLLAZN1SAALSA NMsuanteenvetBufineuauawoasaINTHAL AN
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 Tnyurrransnain 4(3-3-8)
Clinical Nutrition
neAniingUszasdieliindnwilddlaszrinlavnnmsiaglsn anudesns
ansensuazndnulunmeveddsaing  wwnvedduwavnnslieniiifietes nvgluniseiuwanis
prrgua g uiiRetesiumilasuiite uasnsiinufiRluidediieates
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.

FSI62-326 nsfivunImMskazn1sUFe M sEmiulasuliln 4(3-3-8)
Culinary Dietetics for Nutrition Therapy
Tedvinguszasdiielvitndnwladilalundnnsimunems nnstadwug

megueIIivagauiugUiglianeg  nstienmamavasaidenst  warinujdRiveusaenns

dmsuUaeianiglse
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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.

FSI62-327 Tnyunisggeany 3(3-0-6)
Nutrition for the Elderly
neAniinguszasdieliindnwilddlafsafunsidsuiamsaisineuas

Fueslvesiigeeny dammslarnnsluggeeny asensisndudmiudaeeny msduaiuaunm

waznElnsNTdmS ULy

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 Taguinsuazn1suzeomsansuan 3(3-0-6)
Child Nutrition and Cooking
sw%smﬁvajﬂLﬁummilﬁmﬁquaﬂiimﬂﬁU'%Ima’WmLLazﬂ’Jmﬁaﬂmimsm‘mi

voudndausfousniinfiefosy  FnsAnwuaznouauesaudioinsiumsuilnaemsveadn

ﬂaqmﬁ‘iuﬂ’liﬂqul,azﬂ'ﬁaaﬂLLUU@’]W]?LW@&QLa'%uﬂ’liﬁulﬁaqmﬂ'lwslwﬁﬂ

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 nsIdeuazadaUIzEnANIalnYUINIg 4(2-6-4)
Research Methodology and Applied Statistics in Nutrition
neinitinguisasdifielitinAnuldouitunounsiiideesnadussuy nns

Anupiden1sive M sloulassTianmsivy MIINLNULAZNISEBNLUUNISYIAGEY NStiutoya

LAZNITHATIEN NIFBTUILHA NISIELNTINUITY A38533UMTIT N1sUsEENmIoNITNIsadintuny

aularuinis MsldlusunsursuiamesuasuuRnuidenistasuing
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
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publication, research ethics, applied statistics in nutrition, computer programs, and research

in nutrition and dietetics.

FSI62-356 Wladind 3(3-0-6)
Foodomics
einiiingUszasdiiiolfindnulddlannudfiuguasnsUssgndld

wmellaflunsfinwBy  msuanseenvesiu  Wsiuwazmunuelavt  weldlunisfinwienms

Lawuins TngReduluemsuasysediuanuuasnsieretamis
This course is intended to provide the student to understand in basic

knowledge and application of genomics, transcriptomics, proteomics, lipidomics, and

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

FSI62-357 nsUssiunElnYUINIg 3(3-0-6)
Nutrition Assessment
3’183%’1534:&LﬁuwﬁﬂﬂWSLLaﬁ%‘ﬂ’lﬂUﬂ’ﬁﬂﬁzLﬁﬂﬂ’]’)ﬂﬂ%u’]ﬂﬁiﬁﬂm’]ﬂmiﬂuﬁz%’m

Fou ldun Bnstedndiuvessine  msUssfiundsnusazansenmsiildsuannisuilaneims

M13RTIRTIIIEMeRaTnUoeY warnslnseinedaed
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 1n¥UIN1581591915 TRINAS9U 3(3-0-6)

Nutrition of Macronutrients

5?Eﬁ%’]‘ﬁﬁiﬂL‘ﬁuﬂ’]iﬁWU’meﬁﬂmu%’]ﬂaﬁ‘Wﬁ LILNUPATLYRIE NSNS 1Y
WATINY  ANENRUSIEINETe sl wuiUNElATUINTS i’mﬁy’ﬂmmﬁm 9 Reaiiu
Tavuinisvedludu Tushunazaslulawnsn

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 2MMSNINTUALTABULN YA N 3(2-3-6)

Functional Foods and Nutraceuticals
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neAniingUszasdieliindnuilfdlamumneuazanudfguese s
flafdy esdUsznounazauTRBmthiiveosanseenguitanniidnasioguniw evnsileiduildainie
dniuayadunid  Anuasafevesomnaiiieguain  nsmUALLarNTUSEEUNMIATIITATIEAe
SusoInmAMTaINENSLT TTtiuRtRnsTRedestumalulaBomsilaity

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 nsuenasTafinazvmaindAIIzi 3(2-3-6)
Bioproduct Recovery and Analysis
neAnilingUszasdifieliindnulddnwunaianisuenuagsadaansiadidanm

PNHARSTUNTINN NsAneznau madadidninsivisdalazlasulnns i wmeluladuuiusy wagns

AnufuRnisluidefifetes
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 Feingrommsitosdu 3(3-0-6)
Fundamental Food Toxicology
neAniingussasdiielithAnwldidlavdnnisvesiving e s wiaves
amsiwinuluews  mainddfivluingiulasnandoe auvmvesnsinasiy anuvasnsielu
9T asfiulazn1sUonu miﬁﬁ@LLazmimwaaumiﬁiﬂluamwﬁuﬁaﬂprnmﬂl,%aaﬁuw%é
wazaTLAll
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 wallanelaanalumalulagdiniwemng 4(3-3-8)

Molecular Techniques in Food biotechnology
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neAnilinguszasdiieliindnwildidlalassammaneamuagiaiivesasitug
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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 nslidUnwiiaufudsungAnssugunm 3(3-0-6)
Counseling for Healthy Behavioral Change
seimihjatiuarnuduasiundafetuisne  woinssumanduagnslie
Usnw mqwﬁmiﬁammazmiﬁuLﬂﬁﬂquaﬂiim MsAeansiiusEanEam SULUUEIUUAABLAY
nagnsAIATUS  uinsUSuaeudiitin maatuaiusigdle mslidUEnusuguanid
Usgansnmuazasesssulunisiidiungm
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 counseling and ethics in counseling

4) a¥naRNE/NNEEN15UTENBUITITN 17 wiuaenn
FSI62-390 W3BUEUNAANEN 1(2-0-1)

Pre-Cooperative Education

i’]EJ’QJGU’]ﬁJL‘fJ‘Uﬂ’ﬁUﬁﬁJaﬂ’]iLG\%SJ&Jﬂ’J’]&JW%E]&Jﬁ@UB@ﬂﬂﬁﬁaﬂ’]uaﬁﬁﬁ]ﬁﬂwﬂuﬁmu

Usznoums TelulssimeuazneUssina omdseneudie nsdaviusyTRdewarluasinseudy
AMW8INgE WatansadasuaznsaeudunIval N13viaulussdnsuuung o a3esssulunisvin
U MsUTumludeay MSHAIIYATNNIIN NITINWNLTIARALDITN N1FIAVNIATINULAETIENY
avfafinw wediansiaue madufuszneunis waranudasasdelunisieu

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

72



planning, project and cooperative education report, presentation technique,

entrepreneurship and occupational safety.

FSI62-491 aunadnen 1 8(0-40-0)
Cooperative Education |
Feulysedvr:  Duin@nwiildSuazuun S 91518391 FSI62-390 wissuaniafne uagaouniy
einiuazndngastmun waedanuammduindnndudid 3 Teeldsuar
WUTeUINe9sY fuszaunuaniafinuusydvdngns
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.
meAnifndmnaifieliinmhouieddnm wielndn  adeundaiy
wilnaudunatluanulsyneunIs videnhenuiiiadedlulsenavdesasemanainu
Inenmaniemsuazuinnssduszeznalitdesndn 16 dawiseides TnethAnwfes iRy
nelanmsauaaziuziiveilinanuveEniusznaunsuazesdilinaaniadny UnAnyines
Ipvituiinian1sufuRnudssinin. senuenuiminlasy senuaniafine  wasdnsiy
AanssSorhiauenansuftRnuaniafnmauiiuminendefvun
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.

FSI62-492 aAvnafnu 2 8(0-40-0)
Cooperative Education Il
Houlvsedv:  Wuwin@neniilasuaziuu S 31518380 FSI62-491 auiadne 1
Conditions: For students who have received S grade from FSI62-491 Cooperative
Education |
a K ' A vy ° A aa A a ~ = P
31mmumgmgwmaLW’eﬂmeS‘vm']uﬁmLsuwmﬂﬁ NIDIV1TN LAl UnUILUU
Y] = = ' A A v A 1%
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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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A1519U3 U UAZLULEDUATYIDIN BANTDHDULUUANG )

TOEFL IBT TOEFL PBT TOEFL ITP TOEFL CBT
CEFR WU-TEP [ELTS (Internet-based (Paper-based (Institutional TOEIC (Computer-based CU-TEP
Test) Test) Testing Program) Test)
99 - 100 9 118 - 120 667 - 677 667 - 677 975 -990 290 - 300
c2 96.5 - 98.5 8.5 115 - 117 653 - 663 653 - 663 950 - 970 281 - 287 N/A
94 - 96 8 110 - 114 637 - 650 637 - 650 905 - 945 270 - 279
90 -93.5 7.5 102 - 109 610 - 633 610 - 633 835 -900 254 - 267
“ 87 — 89.5 7 96 - 101 586 - 607 586 - 607 775 - 830 240 - 252 99 - 120
83.5 - 86.5 6.5 79 - 95 548 - 583 548 - 583 685 - 770 212 - 238
B2 81-83 72-78 532 - 546 532 - 546 645 - 680 199 - 211
73.5-80.5 ° 60 - 71 498 - 530 498 - 530 570 - 640 171 - 197 70 - 98
63.5-73 5.5 46 - 59 453 - 496 453 - 496 445 - 565 133 - 169
60.5 - 63 42 - 45 440 - 450 440 - 450 410 - 440 125 - 127
ot 59 - 60 ° 35 -41 417 - 437 417 - 437 360 - 405 107 - 123
54 - 58.5 4.5 32 - 34 400 - 413 400 - 413 340 - 355 97 - 103 oo
48.5 - 535 q 28 - 31 387 - 398 387 - 398 310 - 335 87 -95
A2 40.5 - 48 3.5 25 - 27 377 - 383 377 - 383 285 - 305 80 - 85
335 -40 3 21-24 353 - 373 353 -373 265 - 280 67— 177 e
17 - 33 1.5-25 9 -20 310 - 350 310 - 350 130 - 260 33 - 65
Al N/A
0-16.5 0-1 0-8 310 310 0-125 3-30
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as1aUTeufisuasuuLdaUNTENSINgEIINTadaULUUANY 9 finzuuy TOEFL PBT (Paper-based Test) winfiu 550
CEFR WU-TEP IELTS TOEFL IBT TOEFL PBT TOEFL ITP TOEIC TOEFL CBT CU-TEP
(Internet-based (Paper-based (Institutional (Computer-based
Test) Test) Testing Program) Test)
B2 84 6.5 80 550 550 686 213 100
As1aUTeufiBuAsuULaBUNTENSINg BN TaaULUUANY 9 finzuuy TOEFL PBT (Paper-based Test) winfiu 500
CEFR WU-TEP IELTS TOEFL IBT TOEFL PBT TOEFL ITP TOEIC TOEFL CBT CU-TEP
(Internet-based Test) | (Paper-based Test) | (Institutional Testing (Computer-based
Program) Test)
B2 74 6 61 500 500 571 172 85
AsMUSIUTIBUAZIUILED UM INgBAINTaEBULUUANN 9 finzwul TOEFL PBT (Paper-based Test) winfiu 450
CEFR WU-TEP IELTS TOEFL IBT TOEFL PBT TOEFL ITP TOEIC TOEFL CBT CU-TEP
(Internet-based (Paper-based (Institutional (Computer-based
Test) Test) Testing Program) Test)
Bl 63 5 45 450 450 440 127 69
A1519U3B U UALHULDUAT IS INgEINTORBURUUANN 9 finzuuu TOEIC winiu 550
CEFR WU-TEP IELTS TOEFL IBT TOEFL PBT TOEFL ITP TOEIC TOEFL CBT CU-TEP
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1) Characterization of Muscle Proteins and Interaction between Myofibrillar Proteins and
Myoglobin in Dark-Fleshed Fish Used for Surimi Production
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1) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2004). Characteristics and gel
properties of muscles from sardine (Sardinella gibbosa) and mackerel (Rastrelliger
kanagurta) caught in Thailand. Food Research International, 37, 1021-1030.
2) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2005). Changes of pigments
and colour in sardine (Sardinella gibbosa) and mackerel (Rastrelliger kanagurta) muscle
during iced storage. Food Chemistry, 93, 607-617.
3) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2006). Physicochemical
properties, gel-forming ability and myoglobin content of sardine (Sardinella gibbosa) and
mackerel (Rastrelliger kanagurta) surimi produced by conventional method and alkaline
solubilisation process. European Food Research and Technology, 222, 58-63.
4) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2006). Changes of lipids in
sardine (Sardinella gibbosa) muscle during iced storage. Food Chemistry, 99, 83-91.
5) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2007). Characterization of
myoglobin from sardine (Sardinella gibbosa) dark muscle. Food Chemistry, 100, 156-164.
6) Chaijan, M., Benjakul, S., Visessanguan, W., Lee, S., & Faustman, C. (2007). Effect of ionic
strength and temperature on interaction between fish myoglobin and myofibrillar proteins.
Journal of Food Science, 72, C89-C95.
7) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2007). Interaction between
fish myoglobin and myosin in vitro. Food Chemistry, 103, 1168-1175.
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proteins. Journal of Agricultural and Food Chemistry, 55, 4562-4568.

9) Chaijan, M., Benjakul, S., Visessanguan, W., Lee, S., & Faustman, C. (2008). Interaction of
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Chemistry, 128157.
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110289.
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22, 191-201.

4) Panpipat, W., & Chaijan, M. (2020). Effect of atmospheric pressure cold plasma on
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(Nemipterus bleekeri). Food and Bioprocess Technology, 13, 851-859.
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7) Sungpud, C., Panpipat, W., Sae-Yoon, A., & Chaijan, M. (2020). Polyphenol extraction from
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Research Journal, 27(1), 111-120.
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(Rhynchophorus ferrugineus) larvae: Potential and challenges for promising source of
nutrients. Journal of Food Composition and Analysis. 92, 103542.
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coconut oil based extraction for maximizing polyphenol recovery and bioactivities of
mangosteen peels. Journal of Food Science and Technology, 57, 4032-4043.

16) Cheenkaew, Y., Panpipat, W., & Chaijan, M. (2020). Southern-style Pad Thai sauce: from
traditional culinary treat to convenience food in retortable pouches. PLOS ONE, 15(5),
e0233391.

17) Chaijan, M. & Panpipat, W. (2020). Techno-biofunctional aspect of seasoning powder
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197550 WURNWY wag Aaz Honorable mention in Poster Competition 2558
in Food Innovation Asia Conference 2015 BITEC, Bangkok, Thailand.

1979900 WAL way Aty Honorable mention in Poster Competition 2557
in Food Innovation Asia Conference 2014 BITEC, Bangkok, Thailand.

199550 WURWL. American Oil Chemists’ Society (AOCS) Honored 2556
Student Award 2013 in AOCS Annual Meeting 2013, Montreal, Canada.

192550 WUAWL. 2nd Place Award in the 2013 Biotechnology Division 2556
Student Paper Competition in AOCS Annual Meeting 2013, Montreal,

Canada.

199550 WUNWY wag Aag. st Place Award in Poster Competition in 2553
Food Innovation Asia Conference 2010, BITEC, Bangkok, Thailand.

1979500 WuURWL way Aauz 2nd Place Award in Poster Competition in 2553

Food Innovation Asia Conference 2010, BITEC, Bangkok, Thailand.

151




LUUNBSUUSEIRLASNAIIUYE9913158 (Curriculum Vitae)

Yo-dNa 919138 AT dudue

UAINYIREIREAN YA Inséwn 0 7567 2376
drindnmalulagnsinunsiarenaIunssiems Insens 0 7567 2302
222 9. lveys 9.917f181 9.uAAIEIINIIY 80160 Email  sumethee so@wu.ac.th

1. n3Ane (Besarauainlangn)

ARl #191391/8010UM AN U w.a.
U3.. USyanudadia Gneremansuasinalulagennns) uning1dende 2562
anwal
M. WemansUadn (@ranssuinuns) andumalulagnszasun 2553
WIAMNTAIAN LU

2. Y52aUn130in1391191U (Seearauanteangn)

AIUVUL9IU - DIANTVIDNUIBU U .4

& o o

919138 @I nAluladn1snYnILALRREIMNIINDIMS UNTINeaeaednal | 2562-Uagtu

Wt fiusmsenuily dindvinendans unninendedednuel 2556-2558
WINTNNUANEITULAT TRUINTEUIUNTHER USEN Asnas dnd (lnelaun) 2554-2555
919

WINNUENERER USEN 91siummas 10e (A3aLUnIlag) 2553-2554

152




3. AUAIVIY
1) RTVINYIDMIIATUUTTANUNDIMNTAUAUNSE
2) AsgvIuMsHUsIURIMILasiTauNEn e Ivns

3) GUIAUIRDINT

4. Yszaun1salnnsaau

[ & 0 gl
Fosantiunisine | aus/driindv/naden | awadvymdngns Foseiv U w.a
UINERY dindymalulagnis a1vuiaNIIuNIT | IAE61-311 nguny TeteAu | 2564-
Taeanul NYATHATAAAIMNTIN | NuATUarNITUsENaY | Wavsnaspiuauaineasiag | Jagdu
WN/avIvmalulad MS/Mangns 91113
MINEAT IneansUMe
UNINYY diniviwelulagnis | awinermansenms | FSI62-210 937ing101mns 2563-
Taednuel NUASWATERAMNTIN | UazuTnTsw/vdnans | wasmInsivdlasz Uaqdu
WNT/ENVRAAMNTTU | INemansUudn
9IM13
UMY diniviwaluladnis | awiineimansenns | FSI62-385 winnssuamns 2563-
TRednual INYASUATEMAUNTTY | WATUINNTIN/MANgAS TaqUiu
WNY/ANVRRANNTIU | INeAEnTUMIR
9113
UINYEE diniviwalulagnis | awiinemanseanns | FSI62-250 Inenenansanu 2563-
Taeanul INYATLALEREUNTIN | UavuInNTIN/MANgRs | NM3UT9eIMNS Jaqdu
WNT/ANVRRENNTIU | INeansUudn
9IM13
UAINEAY dinivwaluladnis | awiinermansens | FSI62-240 1nsguuay 2562-
Taudnuel INYASUATEMENUNTTY | WATWIANTIN/MaNgRS | NOUN80MNT Jaqdiu
WNY/ANVRANNTIU | INeAERTUMIR
9113
UINYEY dindyimalulagnis a1vwiIANTINMT | IAE61-312 nsWaIun 2563-254
Taednul NEASWATERAMNTIN | nuRswaznsUseney | HAnduaLar U 4
1M y/arTivnalulag NS/Mangns
NSLNYAT INFENTUUNN
WIngndy driinivmealuladnis | @vngnamnssainens | FST60-410 9afvinen 2563-254
1duanual LNYAILAZONEINNTTY (walulagons)/ | anaimnssy 4

153



9MNI/E@VRAEMNTIN | NANFATINeEERTUN
91119 iz
UM INeaY dinivwalulagnis | a1vignamnssuinuns [ IBT60-333 nsnand sy | 2563-256
TRednual nyaskaranamngsy | (welulag®an)/ | wdadueimanalulagdinin 4
DWNT/A@NRAMNTIN | NANGATINEIFERTUN
D115 9N
UMY dninvnaluladnis | a1v1gaaminssiinens | FST60-352 nsiiain 2563-256
Taeanunl nNYATHaraamnIsy | (welulademns) | wdndusienmsuaznisnann 4
9NI/E@VRAEMNTIHN | NANFATINeEERTUN
919119 i
UMY drindvmaluladnis | @vngnamnssuinees | AGO60-311 n1seanuuun1s | 2562-256
TRednual NYATHATARAMNTIN | (WAlulade1ms)/ | NARBININEAEIYNTIUNYAT 3
DWNI/A@NAAUNTIN | NANGATINEIFERTUM
RAVAE) 9in

5. WAUNYRANSINITANE/NaUneTasnUINedwus

5.1 ¥@INYIUNUS szAUUTYYI N

1) lug

5.2 naduingataaiuINg dwus szauuTyyin (61i)

1) lud

5.3 Y Inetwus szaulTyyien

1) M iaggeduindunenssmeaninauyiiielidmsugnenanisiiuinwdnndes.

5.4 pasungITaeiuINeIdNUs szaudigyen (i)

1) Songsamoe, S., Matan, N., & Matan, N. (2016). Effect of UV-C radiation and vapour

released from a water hyacinth root absorbent containing bergamot oil to control mould on

storage of brown rice. Journal of food science and technology, 53(3), 1445-1453.

2) Songsamoe, S., Matan, N., & Matan, N. (2017). Antifungal activity of Michelia alba oil

in the vapour phase and the synergistic effect of major essential oil components against

Aspergillus flavus on brown rice. Food Control, 77, 150-157.

6. WasUITINSGaunas 5 U (ldlvdruniaveinisfinenivosuueg)

=3

o

6.1  UNAMUIL/UNAMUIBINGG - NANUNWLHNELWS 11585 (FeugUuyuUTTNIYNTUYD

UM INENSIMINTZUY American Psychological Association APA 6" edition laeiseaainiaign)

154



1) Owolabi, I. O., Songsamoe, S., & Matan, N. (2021). Combined impact of peppermint
oil and lime oil on Mangosteen (Garcinia Mangostana) fruit ripening and mold growth
using closed system. Postharvest Biology and Technology, 175, 111488.

2) Owolabi, I. O., Songsamoe, S., Khunjan, K., & Matan, N. (2021). Effect of tapioca
starch coated-rubberwood box incorporated with essential oil on the postharvest
ripening and quality control of mangosteen during transportation. Food Control,
108007.

3) Chandharakool, S., Koomhin, P., Sinlapasorn, J., Suanjan, S., Phungsai, J.,

Suttipromma, N., Phungsai, J., Suttipromma, N., Songsamoe, S., Matan, N., &

Sattayakhom, A. (2020). Effects of Tangerine Essential Oil on Brain Waves, Moods, and
Sleep Onset Latency. Molecules, 25(20), 4865.

4) Songsamoe, S., Koomhin, P., & Matan, N. (2020). The effects of Michelia alba oil
against mould on brown rice and assessing the brain response using
electroencephalogram (EEG). Journal of Food Science and Technology, 1-12.

5) Songsamoe, S., Saengwong-ngam, R., Koomhin, P., & Matan, N. (2019). Understanding
consumer physiological and emotional responses to food products using

Electroencephalography (EEG). Trends in Food Science & Technology, 93, 167-173.

7. NysAALAZINTA

WNesAn/193anlasu U .4l

1) gl dateise uazaAny lATINS “miﬂ’mmi’a@mm%’uﬁwﬁummzmamﬂ 2562
fnmusndwsuliidutanuanudesaslimumeonuasiutonluussadost
indes” seanstavenanuitouuulinasedufibey Usesnd 2562
lasan1sUSyenniggauniien (aun). drinanuneauatuayun1side (@n

2.)

(%
o o w

2) g5 duaue wazAmy 1AsINNT “MsimuTangaduiiduveuseinean 2562
o o 1Y [ ! v v &
dnauyndmiuldluduianUanddesansiianuveniasiuiesity
NARAINVUNVULABIIINT1INADI” F9TAMTEQYRUNITUIZNIANAIUET
UseAvguazuinnssy MUUNNIINNATeLRIs Usednd 2561 d1inauns

FAYLAVG (39.)

3) g detana uazane lasins “maimunTangaduiiduvenseirean 2562

q

AnrurndwiultluduianvanUdosansiinureunaziuiiosiuuss

155



AUN91INA09” S197aRANULIRNTTURWY @Nv1Inefanswazalulal

o

Uszanl 2562 UnINeasIauane

4) g deana uazane 1Asins “nsdudimsasyivlnveadesuanig

pandwtuadlvduludnnndssmneglatniureussmednl” s19vanisiausia

muAsuuvhnasedufiden N15UTEUNIAINTT Innovation of

Functional Foods in Asia (IFFA) 4%13MeN8gngleuaedNANNNTITEeYYA

daszwnsuseinalng

2561

5) s datana uazane 1asins “nmsimundninademenlagltinduney
semeinl” T19danainidugeniguuunial Usednl 2560

AUNNUAUENIIUNIINITYAUAN Y (AND.)

2560

6) gud datana uavany 1ATINIT “NITHRUILHLATUZETININANAUYIINEY
Wndiuvensswedmiultinegtnudden” seianisiauenanuidewuy

Tawasseaumbuy Uszanl 2559 d1nauanenIsun1sn1saaudne (ane.)

2559

156




AMAKNUIN T VaUIAULNNING1a8Ia8aNwal

1928NTANIVUUTYYIAS W.A. 2560

157



158



159



160



161



162



163



164



165



166



167



168



169



	หมวดที่ 1 ข้อมูลทั่วไป 
	หมวดที่ 2 ข้อมูลเฉพาะของหลักสูตร 
	หมวดที่ 3 ระบบการจัดการศึกษา การดำเนินการ และโครงสร้างของหลักสูตร 
	หมวดที่ 4 ผลการเรียนรู้ กลยุทธ์การสอนและการประเมินผล 

