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NARLazUIMT Msdnisuaznisnann Tnemsaisuasimunvinuzesdauiuiisndusonisuseneugsia
gAlvyl Faduanvieniniisesiugnamnssuiining (S-Curve) aanadosiuunuyfiAnisiunsudnuas
Wannidseuluaviendnifinnudndussuson sl semanunsounuAwiaunA 1. 2562-2565
msaayeaInsvemhsuiidatufuideuinnssy filnseuanudndegsiionisiduluszneunsi
Redestugnamnssueimsszduinimih Selnnudndu Weanmnsaimmuesdanug novausalouioves
SDGs A1UABANITUBIRAAINNTIUBIMITUAL TOITUABANIIE VUCA (V - Volatility, U - Uncertainty,
C ~ Complexity, A - Ambiquity) LLasmimﬁﬁJﬁmg&luLmaa JeflanuddstensiauUsemaduegnabs

AT ANE ama’mmiumwimlmmLuumimumiLisum'ﬁaauiuwaﬂamwwmw A101391
Inenmansuasinaluladonns daudd 2549 mum’mmLﬂummuﬂ’mmmwaﬂamﬂmLwaiﬁlmﬂ’mmaiumi
mamum‘umwLwamewmu;3mummgmmmmmiumiwEJL‘Waaiwammmguavumﬂiiwmsnﬂ‘u
Ingrmaniuazimaluladeynsiviuasiy fuuansugsianiensiduiusenounsitefunalnduindey
gMsAARTUDIUNUTAILATYEA LA E 1AL naoaauamsoneuuanIunsainsiUAsunasiu
wisegha deeu uazmalulad



1.3 Tnguszasd
donamuvindniifanuiuageuainalussduanadiusing 4 feil
1) farwianudilalundnnisidednuazysannislussnineavdien fifeadesivinermans
2113 walwlaBuaznmsiuduszneunts Tunmsahsuinnssuenmsliegramuean
2) fianuanunsalunisnaununasdndunisidoduinnssuiifiauain awisauszgndliodna
WangauLagiUsEansam

3) dN1SAAILASIEY AUARASI9ETIA wasuInnTs

4) fuwiRevesnsidugussnouns

5) fanusSuRnreulardITnulTogn9iiasseuTT

6) finnuanunsaludoanslugiunisiBou uaviausnuaenndeiunnudosnsilusssuriues

WIWIRLFRINNINTFILEINS



2. unuRAUIUUTe

1 o a ¥ < =
Annazaiunisuanadaniglu 5 U

10

LHUNTSHRILY/WasuwUag

nagns

o/ e 1 g
WaNgIu/nIuey

1. n1sasreadnusiuiiely
MUY AUYUYU d@01U
U52N0UN19A1AAEINNTIY
WA¥BIANITINA

1. wanwasuSeuiseninenansdiaou
UNANY UALENTIAMIAIINANUUTZNOUNNS
APATIMNTTY UareFnIgIRTluLAY
AaUszine ionsimunihdeineninusuas
astinug

1. Anuingiinusiay
anstinusfineulandany
F99n1T SO MIes
YUYU d01UUTENOUNTS
AAYAAINNTTY UALBIANT
sanarlunasAsUszing

2. dUETUN1IIANITITIUNS
ﬂau&huﬂ'ﬁgﬁllﬂqiajﬂ’ﬁﬁﬁﬂ’m
(Work intregrated learning)

1. uanidsuiSeusewinsenansdiaou
UNANYY UALENTIAMIAIINANUUTZNOUNNS
APGATIMNTTY UareFnIgIRTluLAY
saUsema itensimuafanssunsEeuiuuy
Problem-based learning ey Work
intregrated learning

1. $1aulasinsfidnig
Juilafuguyy
an1udsznaunng
AARAFIVINTIH WaEMNEaTY
ngUDN

2. Sundnidansdeuns
FDULLUU Problem-based
learning i"mﬁ’mgmu
an1udsznaunng
ANARAFIVINTIH WaEMNEaTY
nPUDN

3. nansusziulszansnn
NNSITUNTADULUY
Problem-based learning
ey Work intregrated
learning

4. anuiianelavedguu
an1udsznaunng
AARAAUNTIN WATUUIBUY
mouansluLazAaUsT A
AaAMMNUMN TR TR

3. Msiuyusinye
AMwdinguuntnAnylng

1. daRanssuiiuyuANd vinvea1w1dingy
laun Journal Club, 3neusuludiufinuens
Weuwazn1sa0ansnuRl T8y

L.uanisuseliuvinue
AgINquveIlnAnyilag
91915955 URAYOUNANGR S
9191387 UTnuInendnus
N30d15UNUS Waze19158
GRD!
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UHUNTHAU/AURULUAY nagns NANFIU/AIU Y
dAdavituaryIudge 1. dmsnumuuiudsmdngns egnsadiate | 1 wuuyseliuanuiianela
VANGATAUNILINTZIY 2. Usziiumnuiianelavesmandnvemdngns | vedlidadin

nangasuazliiiaiiy
Nuaduaonnandiunig
Wasuuwlatwazaiy
Aoin15v0e [T

fifle Wnfinw) e191385aeu uazwEN Wiath
JayamartlinuszneunsiansanuTuls
vangnshal Anuvivade dennaesiuniy

Aoan15vee iU

2. uumMsUsuUsavangns

5. dEsuNITIANIsISU
nrsasulyidu active

learning

1. Mua1Mu18518381N8N153NN15638U

NNFERULUY active learning

2. diwinueuazianiUisuseu;
Uszaumsain13dnnisiieun1saeuluy active

learning U94AMNANTE

1. $nusedniifinngdnnis
SHUNITADULUY active
learning

2. Han1susEudszansnw
NNIYUNITEDULUU active
learning

3. WNUNSNUT Y 113
IAN1918UNITEDU active

learning
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nUIAT 3 STUUNMSIANITANYT MsANTuNT waslaseasnaveanangns

1. SEUUNITIANISANEN
1.1 s¥uv
M szuuniana Tag 1 Insdnw wiseenidu 2 mansAnuiuni wasiiszozinainisdnuilidos
n71 15 dUant wazdediuunrneg hiduluamudedesduuminendeasvaruasuniinnae
nsAnwuTudiedng w.a.2563
1.2 M3InNIsANEINAf9TaY
M Lifinegeiou
1.3 msiisuRsaleinluszuuninig
M il
1.4 nsian1sizeuntssouLilasuade Hi-Fi
M ifunisdanisFeunsaeuiiioausssielnsinisnisgaudnuiiilegaanngsy (Higher Education
for Industry: Hi-Fi) vasdinauaniuleuienisaaudnyl nerdians ITeuazuinnssuunayii
(@97%.) waglUsunsuaduayunisiauimaluladuazuinnssy (Innovation and Technology
Assistance Program: ITAP) Taifulassmswamnyaansiumaluladifiegnaimnssusiudunisdn
nsfnw uazidudnmidunsdsamnudesnsvesaniuussnoumsiiuiumine ds ilesenuuy
nawdatudinsefuUTy g nswtivaniulseneunts Inefiingussasdiowmunyaainsitagiu
yhanlunagramnssuliivnuearudifugetu annsathanudildlussgndlflunsufoRouse
Feasnndesfuaiufesnisvosuidvniegnavnssy dezdndunuisofieinednus
o MegamNTINATalATINIg

2. MIANIUNITUANEAS

2.1 Ju-tanlunisaniliunisiseunisaau

M $u - narswnisund
Unsfinw 25652567 mansAnwil 1 ideuliquiou - iWeunanau
AMAMSENIT 2 ounaau - WeunuAus

M weniu - nanswms mueamnzay

2.2 AausatAvasidnfnm
2.2.1 UWHU N 2 WAZUNY ¥

a A =

~Juddndnnsfinuuigaisivserfisuwin anndneimansenmsuay/vsemaluladenns

vizeanunduiiieades vive
—uddnsansfinuidsggesauicmnssuamans waz/vsedusyaunisainisiauluaiun
emansvsemalulagemslitesnit 1 U viseeylunaefiiavennenssunsusmsvangns
2.2.2 WU N 2 (Hi-Fi)
Auau v @nulidulumuves wiu n 2 wasdadpsdisoudesdsuuunesunisiudu
ANUTINTYRIEUTENBUNTAMTUNTNANYY UNUNNSISEURUY Hi-Fi (1nANWIN 9-1)
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223  UNANWIAINVIRNALDIANYIMAY N 2 LAZWUU U 92ABINTEAUATLUUAIUNIYISING BN
anUuiiudinine1deiuses wazasunndiliiniu 2 ¥ a Sudrd@ne leun

AzluW TOEFL Paper Based Tisndr 450 Azuuu
Institutional Testing Program lsnin 470 Azwuu
Computer Based Tindn 133 Azwuw
Internet Based T 45 pzwuu
AZWUL IELTS Lisnd 4.5  Azuuu

IS v A

vselinisdesusesnisldnwdsngwlumsiieunsasunasandngnsineuniinede

v @ =

dwsutinAnunlngagdesdiasuuuasudunivalnnnssunisaeuludinvesnnuiamnuaiunse

Tumsaeudunwailfunwsingy lddesnindesay 50
2.2.4 fiquaudadu q Wluluaudedsdvaniinerdeasvaruaiunsdnaaenisineidu
Unudinfnen w.A. 2563
wval 1 & Y o U, aa a v
2.2.5  wneuautAkidulumudeimunlveglunasiidavesrmuenssunisusmsvanans

2.3 Jgynnvasiinfneiwsnidn

1.
2.

4.

UnAnwaumsfnwldaseaviuinermansuazinaluladenns
thnwiirnuiaudlafisdesiunsnusunsidouar numshunsiamdumnelulad
waruinnssuemslidifisame

UnAnwidanuainisalunisinses duaneideyauaznisinausdeyanmunaluladuas
winnssuensliiiieans

Unfnuiianuiuasinveiuniudngulidiiieans

2.4 nagnslunrsaniiunisinauiledyv/ dedrinvesin@nunlude 2.3

1.

sualiin@nwiiaulinsiavduingrmaniormsuazimalulafeonns amedoudeuie
Usuitugilaglidumein lusein 850-501 ugrumsinemansuazmaluladewns
Wodnaiunnuanunsalunsiesei fuanzidoyauaznisinauedeyadumaluladuas
winnssuemsls JamvualiinAnwinneu desamedousedvn 850-563 duuun
deifiuinuzmailygn Minse madeans wazmsldnmundmnguluddinms deuisdaada
Trdfanssuimuvinueliwngisou lawn faduuunsiuiuumingrdesisUseme vseliinfAnw
11990#9u5581891n919158513 81919 N sUsEIMA WaziunnsITEUA1TABULUY active

learning



2.5 wuun1ssuiinAnenasidnsanisanelusse: 5 U

Yo

v

sEAUU3YYIIN
iy, . v UUINANYILAAZUNITANEN
IUIUUNANYN
A1SANE 2565 2566 2567 2568 2569
JulN 1 5 5 5 5 5
Fu7 2 - 5 5 5 5
W A 2
33U 5 10 10 10 10
Srunfianiiazdisanisine - 5 10 10 10
Fud 1 5 5 5 5 5
W N 2 JUUN 2 - 5 5 5 5
(Hi-Fi) 33U 5 10 10 10 10
FUWNAINILENTINTANA - 5 10 10 10
Fud 1 5 5 5 5 5
JUTUN 2 - 5 5 5 5
WEL
33U 5 10 10 10 10
° a ' o & =3
IUIUNAIAINLENSINSANY - 5 5 5 5

14



2.6 UUTTUIUAUUALY
2.6.1 szauUTyauv

1) 3UUsZUIUSIESU (WU28UIN)

15

2.7 STUUNSANE
VI wuutusou

M Seuiluanulszneunis

2.8 nswisulaunuiena s1e3vnasn1samsiieussudnuuniInenay (§13)

TrdulumutateduumIng1dsa19a1uAsUNIINAIENISANITUTUNRRANYT W.A. 2563

. 3 Yauuszua
S1YALLDEATIYSU
2565 2566 2567 2568 2569
AU3IMSAn
840,000 1,680,000 1,680,000 1,680,000 1,680,000
AnameLdeu
S935185U 840,000 1,680,000 1,680,000 1,680,000 1,680,000
2) JuUsEaNUsI9318 (BUIBUN)
- Yauuszana
NUINLIY
2565 2566 2567 2568 2569
. SUALTUNS
1. ﬁiﬂ%’ﬁiwqﬂmm 1,984,800 2,103,900 2,230,200 2,364,000 2,505,800
2. algareanduau (ldsaw 3) | 300,000 600,000 600,000 600,000 600,000
3. NUNTANE 0 0 0 0 0
4. S7899YTEAUNNINYIRY 0 0 0 0 0
594 () 2,284,800 2,703,900 2,830,200 2,964,000 3,105,800
. AU
ﬁimqﬁmsﬁ 300,000 300,000 300,000 300,000 300,000
59 () 300,000 300,000 300,000 300,000 300,000
59U (n) + (v) 2,584,800 3,003,900 3,130,200 3,264,000 3,405,800
FUIUUNANYT 15 30 30 30 30
AlgIneneAumnal 172,320 100,130 104,340 108,800 113,527
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2.9 nM3IANSREUNTERY ANgRsTUFULUUNSIANTSISEUNTTARY Al

1) fneinidamsfnuideysannsnafeudiumsyinnu Work Integrated Leaming: WIL) iilelyfiin
nseuiiannsnuiRnuldaie wu msBeudiiniunisasiiennade mssausainisFeuiann
Usraumsaiaseuenviesdousuntumadeuluiesdeu idlusuuuuresnsinedde msiinamuan
Aadnwn msvihaudiedsay Wudu Inedalvdssinfiaenunsn wiL livesninfesas 88 ve4
183w bunangns

2) AmualinneIndANTTEUNTARULUULTIIN (active leaming) Sorag 100 Yesmeiviluvangns

3) AmuslinnnedrldnundangusnilunsiammsiSeunsaeusesas 100 vesedwiluvangns

4) dwsuunu n2 Hi-F) Myualidndnwiseuluaaiudseneunisedaessesay 80 Yoea38U
fanua Tagdaguuuunisifounisaouuuy Virtual classroom wagiidoinerinusasdeady
vhdeflsanguszneumsuaglafuauiiureuainaueyinny Hi-Fi

3. NaNgATUaTaNRIdLaau
3.1 nangns

3.1.1 IIUnILARTINRGBANANEAT 36 ivelihid
3.1.2 lassadramangns

M wau n 2 36 NN

- NUINIFIUIAY 17 NN

- IIAITLEDN 6 AVehl

- Aneniinus 12 nuwAn

- Avdunun 1 nwfn

M wwu n 2 (Hi-Fi)* 36 nwfn

- NUINIFIUIAY 17 NN

- YIIAITGDN 6 nu8An

- Aneniinus 12 nUwAn

- Avdunun 1 NN

M usu @* 36 WL

- NUINIFIUIAY 17 NN

- YIIAITLEDN 12 TAVehl

- Avdunun 1 nwfn

- @nsinus 6 Avernlg

* PfnAnwnlddnsanis@nwinieenvineimansiazwalulade1nis desamzidowseuluy

1%

518391 850-501 HugrumInemaniuazmalulagems lnglidunitein (audit) lnseglunaeiidaves
ANZNTTUNITUSMINENGATTINUB1ASENUS N Inentinug



3.1.3 518971 / Y3¥1 (Module)

3.1.3.1 51839 / Y9391 (Module)
nuINIYIUTUNUFIU 4 miefin

17

850-501 fiugtumeinenmaniuaznalulaoims: 4((4)-0-8)
(Fundamental of Food Science and Technology)
* litunuaein
NUINIYIUVIAY
MUK N2 Wl N2 (Hi-Fi) haswiu ¥ 97U9U 17 wuqein
850-502 ﬁqm"?ﬁmmu’%’auiummaﬁﬂuui’mﬂi'ﬁml,axmmwéﬂﬁmﬁa 6((4)-6-8)
ANuESe
(Module: Mastering Innovation and Disruptive
Approaches for Success (MIDAS))
850-518  waveansuUszUdelassaiuazesdUsEneuBvthiives  3((2)-3-9)
9IMT
(Processing Effects on Structure and Functional
Components of Foods)
850-539  N1IRALUUNTWUTIUDIMIS 3((2)-3-4)
(Food Process Design)
850-571  NagnshazuleuIenegsng 3((3)-0-6)
(Business Strategy and Policy)
850-573  nmsuguszneunis 2((2)-0-4)
(Entrepreneurship)
RUINIYILEDN
MUK N2 wazwy n2 (Hi-Fi) U 6 wuqein
AMSULAY ¥ U 12 wuwnA
850-500  YAIWIAIUUTENOUDMITIINTAAMUARIINNITLUTIUTAR  6((3)-9-6)
NYATUALNANNTTUINNT
(Module: Food Ingredients from Agricultural Processing
and Food Industry By-products)
850-514  duusgneuaimsilenduwaringiavuemsmaden 3((3)-0-6)
(Functional Food Ingredients and Alternative Food
Additives)
850515  InenAaniiiedniuazilednidn 3((2)-3-4)
(Meat and Poultry Meat Science)
850-517  misleuselevniianaumioningnainnssuuseus 3((2)-3-4)
(Utilization of By-Products from Fishery Industry)
850-521  MIFINUNUNITVINABI U UNRIUIHARA U 3((3)-0-6)

(Experimental Design in Product Development)
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850-522  MsUszllumeUssamduiavesems 3((2)-3-4)
(Sensory Evaluation of Foods)

850-524  AMAINBIMSHAEANTUTTIAY 3((2)-3-4)
(Food Quality and Evaluation)

850-541 aga%ﬁmmmmiu,asmmﬂaamﬁamm?ﬁy’uqﬁ 3((3)-0-6)
(Advanced Food Microbiology and Food Safety)

850-544  aNUaRAAY NMINELAUaTIAUMURIMIS 3((3)-0-6)
(Food Safety, Laws and Regulation)

850-572  NAYNSNNNIIRNAINVLIINT 3((3)-0-6)
(Strategic Food Marketing)

850-574  wWgAnsINvRIUIINA 3((3)-0-6)
(Consumer Behaviour)

850-575  dlagUuenns MviudsulazANLSBy 3((3)-0-6)
(Food Supply chain, Traceability and Sustainability)

850-576 Ny NaIiLaZNI33UIBIEIANa 3((3)-0-6)
(Halal Regulation and Certification)

855-501  wnaAluladussyioeions 3((3)-0-6)
(Food Packaging Technology)

857-532  MSANUNUNALNSLUAAIMNTINEIMNS 3((3)-0-6)

(Strategic Planning in Food Industry)
859-511 911113 LABUINTUATAVNIN 3((3)-0-6)
(Food, Nutrition and Health)
viewe dnAnwanunsoamafouiouneiniu q Mdeasuluuminerdoawaiuaiuns vie
an1tunisinuidug Tnelieglunaeifavesanynssunisuimsvdngns

PUINIVIFUNUT 1 WUIwAR

850-563  &uuuN 1(0-2-1)
(Seminar)

NUINIYINYRNUS/ad15Hwus

850-806  @1slinus 6(0-18-0)
(Minor Thesis)

850-812  Anyfnus 12(0-36-0)

(Thesis)
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3.1.3.2 AUNNIYVDITHEIVN
S9N Usenaumesiasmiay 6 van danuvuneasnslul
- HAT 3 FIKSN UUNEDY @IV BVUISUNSURAYEUNITINNISANEI LUS 183U

850
855
857
859
950

v Nenfideaouluamvivinermansuazmeluladoims
e einiideaouluamvivinaluladussgiusionms

v Nenfidaaouluamvivinmsdamanaluladgnainssneims
v einiideaouluaviineonsguamuaglavuinis

v einfidnaoulneudiaineds

dususngdvniailyvinentnus
- ALAUVANIBY MUY TUUNIBTEAUNISANYIVDISIEIBN T

e 1-4
1av 5

- fLaUnanaU
1av 0
@Y 1
Lav
Lav
Lav
Lav
lav 6
@Y 7

g B O DN

NUNBA IVTTAUUTYY 93

nunes AvszaulTyan

neda I luudazngauiv

VLAY NFUYATUN

MNEDe NIV IATRAZNITIATIENOMS

Mehe NEINIRAILINGA SIS

N8R NAIIIMTHUTTULALIMINTTUDMNT

mneile nquivaTinearanuUasadelue1ms
yanefs nauivineeansuasmalilaformnsnnunasi
QRN GHELGIIRER HE Ty

v nguAvIsiu msnanm maduduszneuns wazdug

- fYnaNuIY Mneie aduseInluusiaenguiv
dmsusgIvIIMeTNUS
- FLAVNANIOY UUNBAY WA TTAUNITANY
@Y 8 e A luszaudigygin
- AUAVNSNAULALNANTUIY B T1UIUKLIBAR

3.1.3.3 AMUNNIEVRIIIUIUNUIEAA
- e3vndanisiteuianangel] Wissynisi@eumitein Wy 3(2-3-4) Fallannunune

Fastoluil
Faaudi
Faavdi 2
Fuaud 3
Faavd 4

(3) e PUIUNULARTI

2 wneds Sunudilususseneseduani

(3)  vanefe SwaudlusufoRnnsdedunn

@  wneds Suudlusdnesenueseduani

a a o = v g ya o = o a .
- 5193Y19TAn19FeuiuuUY TN IEAaNTINNITTANITISEUSUUULBIIN (Active
learning) 11 3((3)-0-6) punsnensnalull

Y

faui 1

ANaUN 3
Anavi 4

(3)  wede IUMIERNTIN

(3) wnefs Swudlususseodedunnst lgldnissanisiSeus
UU active learning

0)  yanefe SnoudlisufoRnsdedunn

6)  vnefs Saudlusdnufeauesiedun

flauvanuulg vneds anuselvluudasngauiv



3.1.4 WHUNISANED

3.1.4.1 gMMSUNNANE LAY N 2 wazwiy n 2 (Hi-Fi)

Ui AANSANYT 167397 TeRhl
1 1 850-518  waveINTHUsIUsBlATAT LAY 3
asfUsEneu i Tivese1ms
850-539  N1399NWUUNITWUIIUDIMNT
850-571  nagnsuaruleuIenNgIna
850-573  nsdugusznaums
57U 11
2 850-812  Anwtwus 1
................ A uaen 3
................ A uaen 3
52 7
2 1 850-812 e twus 6
850-502  yaAmmsBeuiuuaiiduuinnssuuas 6
aunanuiiennudise
994 12
2 850-563 &N 1
850-812  Anenfinus 5
52 6
suneinnaaanangasbidasndt 36
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3.1.4.2 §1ASUNNANET TUMEY ¥

Ui AAnsAnw 3397 mhein
1 1 850-518  WaveINTWUIIUABlATIATINUAY 3
osdUsEneUTmThivese1ms
850-539  N139BNLUUNITLUIFUDIMT
850-571 NagnsuaruleUIENINgIna
850-573  nslugusznoums 2
33U 11
2 | Juden 3
................ v AeN 3
................ Juden 3
373 9
2 /A (o wAeN 3
850-502  ynivmsFeuiuumeiiduuinnssuuay 6
AnumaniuLiterudse
850-806  ansiwus 3
37U 12
2 850-563  duwUN 1
850-806  ansiwus
374
samasinnaaandngnslitosndi 36
3.1.5 Aa%U1eTIEIU / YY1 (Module)
850-500 YnIWdIUUTENaUIMITAINTEAABUAIINASUUTFUTHRINYAT 6((3)-9-6)
UAZAFINNTINDINNG
(Module: Food Ingredients from Agricultural Processing and Food Industry By-products)
FgITIAUNDU: -

Prerequisite: -
wiad aaAUsEnoukarUsHNIATanL B 091NN 1TMUTTUNNINSINEATLALRRAIMN TN SUTELA
sinaq (Fnuaznald enszia dnidnuasiiledn’ Symfuasiinwda) nsatauazmsinszinanaiivesans
pongusanm mavaaeulunasavaaes nsvaaeuludddin nImaaounenain uavautidamdndg ns
Uszendldanaundauazndndusidmsuiludiszneuams amsguaim enmsiasy waznsldusslev
#1499 MsimuInEnfusiLasnsaiiagnsons wnltduresnisnatn matiaue Madeuralsus
nsdifnwuazuanidsulszaunsalifugusznounslugnanvnssuiiieades

Sources, compositions and the amount of wastes from agricultural processing and food
processing industry (fruit and vegetable, seafoods, poulty and meat, cereal and legume); extraction
and chemical analysis of bioactive agents; including in vitro and in vivo test, clinical trial as well as
their functional properties; applications of by-products and their products as food ingredients,
functional food, food supplement, etc.; food formulation, product development and market trend;
presentation, industrial visit, case study and experience sharing with the entrepreneurs in related
industries
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850-501 Nugunsingrransuazimaluladonuns 4((4)-0-8)

(Fundamental of Food Science and Technology)

e UsAUNDY: -

Prerequisite: -

UNUY MANAINIBATDIMIS (09AUTENOUDINIS LLagﬂ’liLU?{ﬂuLLUaam’mLﬂﬁmma’lw’lidauﬂ’lﬂmigﬂ
Tusewimsudsy werlusewiunmafuine) vdnmsiugiudunsssinisuusslems WitRnnens
e mauUsslenmsdusy nswssulagldnnuiou maunifuuarnisudidenuds maviusts wagnisudssy
Tneg355w) ndnmsvnagadainerenns nsuudeu uaznndeudslasgduns uagmstlosiu Usslomives
QaunEgluemmns ndnnsiugiunidimnssnems @unauaasuasndsny wnugianudu nsdieleu
Tuusiu waznisanelounusou)

Introduction, fundamental of food chemistry (food compositions, food chemical changes
before and during processing and during storage), priciples of food processing (unit operation, pre-
processing, thermal processing, chilling and freezing, drying, and other food processing), priciples of
food microbiology, microbial contamination, spoilage and prevention, usefulness of microorganisms in
foods, principles of food engineering (mass and energy balance, chrometric chart, momentum transfer,

and heat transfer)

850-502 yadvn1siseuduumaiifuuinnssunazanuwaniuieauduse 6((4)-6-8)
(Module: Mastering Innovation and Disruptive Approaches for Success (MIDAS))
eINTIAUS YUY : -

Prerequisite: -
msaalenafiensiGouiuuiin msliiedesdiouazlfinadaiionisaisnnudn fmnudnaseasse
finszuiunsAn@IeaniuukarEinnssu #35n15dan1sudnnssunwaznisimundngninlunisduasiey
uinnssunsgsialmivaznafiuyadivesgsianieldanmuindeumaasugiagiuanuiagidnes saud
nsasyaduaznsidulalvigsiaietundndasienns mswanasuiSeuiussaunsaliuiieivinis

FuszneunslugramnIsIe LAz g mMNIIINEATTALITes nsdlAnuiluningraivnssuuarlngdum

Jymuagmslingsitadsdeaunnuazdnsnaiildonsiauiuinnssunigsiasluningramnssuems

filutligtiunareunan madnausuaznisnazyinlas Adunisiduinlagildigodudn vinig wievimui

Fosnslugnamnssudilafuseumng nsaiaganismaass Wiediiunsinszsiide wasimundn s

sunuuuasiauslagldinaindugieiadoiy

Opportunity to learn concept and creative thinking, generating ideas using the tools
and techniques; design thinking and innovation process; innovation management and creative new
business in knowledge and digital based economy context, creating value and growing business;
experience sharing with the academic host, entrepreneurs in food industry and related industry; case
study and industry centered action research project by problem identification and analysis the causal
factors and influences on the development of business innovation at present and in the future,
presentation and pitching skill for assigned industry; design experiment and develop a prototype with

advanced presentation skill
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850-514 dauusznauanmsiendunazingauuainisniagen 3((3)-0-6)
(Functional Food Ingredients and Alternative Food Additives)
edydeRuneu: -
Prerequisite: -
nsudn unumnthilkassUszgndlddulssneuonmsileitunas Sngiietuevnsmadensis
A1 9 MTIATIEY NMsUsEuANMUUaends 1nsgIu waztatsRureddulsenavesilantulas ingide
Juemamadentudseinalneuassinauseme

Production, role, functions and applications of various functional food ingredients and
alternative food additives, analysis and safety assessment, standard and regulations of functional food
ingredients and alternative additives in Thailand and foreign countries

¥
[

850-515 Angrandiiodniuazilodnin 3((2)-3-4)

(Meat and Poultry Meat Science)

eAydeRuneu: -

Prerequisite: -

osdUsznounuaiinalnssainssduganiavesnduie nsiudsuulamnsdaeivaand miile
1Ugitlo aunmvonilouaniodniln Jafomand Fuafuazmenmiinarenmunmueniouarandivesds
PRDATUAMANTDINANSLT MTlnTednua marauTRvesdeuazidedn Wamedu wdinieam wagns

Useliumausyamauna nisanwiinveldeadsluiniwnuineimansiedninazdnidn

Chemical compositions and microstructure of muscle, biochemical changes during muscle
conversion to meat, meat and poultry meat qualities, chemical, biochemical and physical factors
affecting meat qualities, meat properties and meat product qualities, the measurement of qualities
and properties, chemical, physical and sensory analyses and current topic in meat and poultry meat

science research

850-517 M15lEUsElevidanLAvianaINgNaInnTINYTENS 3((2)-3-4)

(Utilization of By-Products from Fishery Industry)

evdeRunou: -

Prerequisite: -

WVAILALBIAUTENDUVBITARIAYINADINNGAAMNTTUUTEUS NINARLATANaNTAYBINER T
yaAfinanagaumdeindnlaemaluladeng 4 feusznevsie nszuiunislalaslada nszuiunisadn
nsrUIUNISIMEe wagnisunin Wudu nisussyndldtanauindenazndndasidwivdiudsznaveims
9IMNTANN 2WNTETY warn1sldUsElevleng 9

Sources and compositions of wastes from fishery processing industry, production and
properties of value-added products from by-products produced using different technologies including
hydrolysis, extraction, drying, fermentation, etc., applications of by-products and their products as

food ingredients, functional food, food supplement, etc.
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850-518 HavaensuUsgUselAsaILazasdUsznauBwTilvase s 3((2)-3-4)
(Processing Effects on Structure and Functional Components of Foods)
F1e3910sAURUAOY ; -
Prerequisite: -
93AUsENBUNANIUBIMS UagdunsNTenseninanszuIunNswlsiy vannisvesnalulaguussuuas
wansEnuseantinslaTiaie uazauURdminfivesesdusenevennns naduazadevosmaluladnisuys
sUdeAMAIN wazauTRvetedusznaueIMns naenaun1snelina1sAulaguInIs wasansiesng 9 sening
nazvIuNM WUy msuAtgmilunisannsifieansaulasuinig wazasieg N3ATUAN WAINWIAAIN NS
daveluideiivuaiofiiefestuseio
Major components in foods and their interaction during processing,principles of various food
processing technologies and their effects on structural and functional properties of food components,
positive and negative effects of each processing technology on quality and properties of food
components and the formation of antinutritional and toxic compounds during processing, the
effective solution in minimizing the formation of antinutritional and toxic compounds as well as in

maintaining food quality, presentation on current issues related to the subject

850-521 N15219UAUNTITNAADITUUNMUINANADN 3((3)-0-6)

(Experimental Design in Product Development)

e UsAUNDUY: -

Prerequisite: -

ANTINTBINITVNURUNTNAGDIRAZAITIAT e adRAeTumalulaBemswas N SR AR Sl
LHUMTVARBILUUNLEIL MIATIinadiBaman mIlieseidelsiuiinevauss n1sinsgsing
atialage1dunisdnngu n1siAszidusLuunviiiuagimallan1siiasieinisandevesdiuys inadanis
Aangvanduiusiuualullnea mallan1TATgresAUsEneuILkaz JULUUNTasATianeladmsy
anéwesalu nslsisdannoslaliafind nmsussgndldadndugediniumaluladeomsuagnisiau
NaRAY

Overview of experimental design and statistics on food technology and product
development; Basic experimental design; Multivariate statistical analysis; Experimental analysis using
Response Surface Methodology; Statistical analysis using assembling technique; Multidimensional
scaling and correspondence analysis; Canonical correlation analysis; Conjoint analysis and Kano’s
model; Logistic regression analysis; Application of advanced statistics for food technology and product

development
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850-522 N15USLLAUNIGUSE A NN EVDIDINT 3((2)-3-4)

(Sensory Evaluation of Foods)

18 0IAUNDU: -

Prerequisite: -

umin Qmé’ﬂwmﬁugmmwiza’mé’usTaLLazm's%’Uifﬁuaamgwé vannsUfURIMAeTeaiunTS
nadeurnsUszamduda JedefiddvdnasenanisindunisUszamduda msIanisnevaues NIMaaeUAY
LANGIA NFNADUAWUANANITUZY NInAaoudinssau n1sdaidenuasiinduimagey nisnagoy
ANUYDULATAITYDUIU ﬂ’l'iVW]ﬁ@UE:J:U%Iﬂﬂ LLAENII99ALUUdD U m'ﬁLm’wﬁmqaﬁaﬁugmLLaz%uqq
dusunTieszvinelssamduda nsaiAn

Introduction, basic sensory attributes and human perception, principles of good practice in
sensory evaluation, factors influencing sensory verdicts, measuring responses, discriminative tests,
descriptive tests, advanced discriminative tests, selection and training panelists, preference and
acceptance tests, consumer tests, questionnaire design, basic and advanced statistical methods used

in sensory analysis, case study

850-524 AMATMNWBIMNITUATNITUTTLAU 3((2)-3-4)
(Food Quality and Evaluation)
eTIAUEHUNY © -
Prerequisite: -
Un1999N15AIUANAMATIN TUTUNTUANAINLAZ TEUUANAININRAGINNTINOIMIT NTFULAZNIS
Annpiichegniems mlnneinagauwnEdlueims mlensimaniluens wissdleinlunsiese
91715 MsUsEuAMAMMISU ST ML

Introduction of quality control; quality programs and quality system for food industry;
sampling & analysis of food; microbial analysis of food; chemical food analysis; instrumentation in

food analysis; sensory analysis

850-539 N19RALUUNTMUIFUDIMIT 3((2)-3-4

(Food Process Design)

TeIv0eRuTEUneY : -

Prerequisite: -

mauUszulegldanudou nsvihuwiiomns nsudidenudiomns nsvhlidudusmenisssmeves
omnsidureaval msUgsenslagnssames nszurumsuen nsaia waluladmsuussulaelalldanny
FoulugnavnIsueIms NMIAIUANNIINTEUIUMTUUTFUMESZUUATRa uasliyauseiug

Thermal processing; food dehydration; food freezing; evaporation concentration of liquid
foods; extrusion cooking for foods; separation processes; extraction; non-thermal processing

technology in food industry
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850-541 a;a%ﬁ‘wma'mqil,l,azﬂ'a'mﬂaaﬂﬁ'ﬂa']mi%'uga 3((3)-0-6)

(Advanced Food Microbiology and Food Safety)

seAvdeAunew: -

Prerequisite: -

wwamslunisihgaunsgluliusslenilugnaimnssuems unumvesgdunislunisdssendlely
91M13 NsARANLATATIIERUAANLAzALUABRtlus I sUaLAsIndeuTitisadasiunisuaneuns
waiatugdunisnsaaevinnegiiinnuaznswendauseinnidonelse n1sfinwinisduiluuuay
asauwmalunTiegriiulutdmiviadvingromsiazaiuuasnieems nsdfny) Lagnisdaue
'3’1mmiuﬁﬁaﬁuaﬁsﬁﬁsrri’imﬁm;a%ﬁmmmmmmzmmﬂaa@ﬁsmmiﬁi?uqq

Approaches for utilizing microorganisms in the food industry, roles of microorganisms in
food applications, monitoring and assessing microbiological quality and safety of foods and food-
associated environments, advanced rapid detection and subtyping techniques, functional genomics
and bioinformatics in food safety and food microbiology, case studies and presentation related to
advanced food microbiology and food safety

850-544  AuUAaAfY nQuaneuasdaUIAuAIUeINIg 3((3)-0-6)
(Food Safety, Laws and Regulation)
eINTIAUS YUY : -
Prerequisite: -
umhuaznnsamuaNUaenieuazaun1nems mvetagtularduneluems nguuneuas
sziguemnT WINTFINDIMIT TEUUNITIANITAMAINULALTLUUNNTIANIIANNUADASEUBI81MT N15ATIT
Uszidiulugnamnssuwdsglomns

Introduction and overview food safety and quality issues; current issues and food hazards;
food laws and regulations; food standards; food quality management system and food safety
management system; auditing in food processing industries

850-571 nagnsuazulaueniegsna 3((3)-0-6)
(Business Strategy and Policy)
IR EUADY ; -
Prerequisite: -

WWIRRTUgIY nuuarsUiuuveInagnsnegsia n1smiuguatansuaruleuty Anusuiavey
adanuuazatesTsulun1TeaNLUUNAYNSLAT Ul UIENI9TIAT NTHATUIANINUIASULNAIALAL AT
ATILIRAAINNTIN N15UTEEUANINLINRBNTEAUYANIA NMTIATIERsAnILagN1siTruan N laUTeuTy

nsudady nagnsnisiiule nagnsnislesiu nagndanuduas n1sdanisnagns n1sldnszuiunisdanis
Wanagnsiervun dlulduasauaunagns

9
3

Basic concepts, theories and models of business strategy; corporate governance and policy;
social responsibility and ethic in designing business strategy and policy; scanning the macro
environment and industry analysis; evaluating the micro environment organizational analysis and
defining the competitive edge; growth strategies;, defense strategies; stability strategies; strategic
management process application strategy formulation; strategic management process application
strategy implementation and control
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850-572 NAENSNINITNAINYDIDINT 3((3)-0-6)
(Strategic Food Marketing)
eTIAUSHUNY © -
Prerequisite: -

N39ANTITRAAMNTTULALNITAAINDIMNT NITHAUINAYNSUAZLNUNITAAIN ToYATIFNFIUNITUNY
uazn1snatn maiaguilnauazgsia druutinisnatn naulmaneuazmTsiLLaiioa U suAT
waunds nskenagnsdiusundndausionng nsaunagnsnsfmuasIAeT dwsuauAHIUTasYNe
fiuszansninuazaAsu1es Msdeansuiavy mslewan Msduasunswe Aanssuwazn1sussdusiug a3
doansnutomnsidvia seulall leduaiifouasnsdnvidiofio nsveuaznsieansdiuyana NsmAIALUY
mansauazgiudeya msnaadimnusuinveuiierudifaluszozen mevihmsaaaiidmadenudisa
Tusyazend

Food industry and food marketing management; developing marketing strategies and plans;
sales and marketing insights, consumer and business markets; segmentations, targeting and positioning
to build a strong brand; setting food product strategy; developing food pricing strategy; delivering
value through effective and integrated channels; mass communications, advertising, sales promotions,
events and public relations; digital communications, online, social media and mobile; personal selling
and personal communications: directed and database marketing; conducting marketing responsibly for

long term success

850-573 maJugusznaums 2((2)-0-4)

(Entrepreneurship)

e uITEUeY : -

Prerequisite: -

nsWEINTaUALAN (Mindset) WedUsznaun1smuLwIfn ngufuazwuiujifvesnisdu
FUszneums msiBuAInsvesiUsznounns maiamnunugUseneuns (umagsiuaung auufgiusiu
9L NMTHLEEIA) MIRa ST AkarnsRuTnvesedme fuar Nufignannssy wnltufifndy
Inilunsiduduszneuns nadifine Wdefiewinunisdugussnauns

Development of entrepreneurial mindset based on entrepreneurship concepts; theories and
practices; initiating entrepreneurial ventures; developing the entrepreneurial plan (Business canvas
model, finalcial assumption, marketing plan); regional development and growth of clusters and
industrial areas; emerging trends in entrepreneurship; special topics in entrepreneuship

850-574 wWaANnssavaIUILaA 3((3)-0-6)
(Consumer Behaviour)
F103vUSAUISIUNDY © -
Prerequisite: -

mnuiilesiuiiedtugnaivnssuetmsvedlan  A1UIN1TOMNSUALSEULTIAIAUEIMS Tadendl
HARDNITEINUALNITHORIMNT  MINANBIMNT  SITUYIRVBIAIUABINITOIMNTVDIHUTLAA

Introduction to the world food industry; food service and food operation; factor influencing
the food choice and purchase; food production; the nature of demand
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850-575 wadlgguniue g NMINIUFBULALANEITY 3((3)-0-6)

(Food Supply chain, Traceability and Sustainability)

IR EURDU ; -

Prerequisite: -

WLEaUNIUDIMNTUAZHANTENUYBINITIANTT N1FIANITNITHENDIMT N1SWUTFURAZNITIANTAT
nsA1Uan msdnnisladanduasnisvuddlusdaumuemis nsmiugeundulussuuialgguniuems
nsdamsanudsBuluiilagunmueimis

Food supply chains and management implication; food production, processing and retail
management; logistics and transportation management in food supply chain; traceability in food

supply chain systems; sustainability management in food supply chain

850-576 NgNAUIILAZNITTUTITNAE 3((3)-0-6)

(Halal Regulation and Certification)

F1e3910sAURUADY ; -

Prerequisite: -

AAINENANE NENYLTOLI MENIIAIARAZENTON UNUIMVBIMLIBIIUANY TiRTastunisiuTes
81818 1A59a319N153U0981878 NSEUIUNITTUTEIIAA SPUUNITINNITNISUSEAUEIATE 9ATNgANISTUTes
gnana MInTaeunely MminainvesemnssatatasUssinutymlugaavnssuemssnaa

Halal market; Shariah principles; principles of Halal and Haram; roles of various agencies
involving Halal scheme; Halal certification; Halal assurance system and management; Halal critical
point; Halal certification process and administration; internal audit; Halal food market and Halal food

industries issues

850-563 duNUN 1(0-2-1)
(Seminar)
msiaueanuAInieddeinednud/ansinus wieutidersaulusuuuuinusiuativ
Wendouffiunlunsaninnssedurfindeuned
Presentation of thesis/minor thesis progress, preparation of manuscript draft to be submitted

for publication in national/international journals

850-806 &3lWUS 6(0-18-0)
(Minor Thesis)
nsAnwduauazIdeiiioa sinus meumaluladuazuinnssuevismuvangns neldnns
AuALULIYBIANENTTIN VS NwEnTIednud dmduvdngnsun ¥
Research study as a minor thesis on the topic related to food technology and innovation

under supervision of a minor thesis for curriculum plan B



29

850-812 Angniwus 12(0-36-0)
(Thesis)
nsAnduA e Seutanssumesumaluladuasuinnssuenms smudnuazidoniviismus
Wluvdngns meldnmsguanuzihvesagnssunsivinuiineniinug dmsundngasuuu n 2/ n 2 (Hi-F)
Study and research in food technology and innovation based on courses in curriculum under

supervision of advisory committee, for curriculum plan A 2 / A 2 (Hi-Fi)

855-501 WAlUlABUIIYAMIDIMNS 3((3)-0-6)

(Food Packaging Technology)

e TAUS IR : -

Prerequisite: -

audAvesemns Mmadeudsvese1vng FBNsaueLeINT ALAMBIEWNITIUTTY Laro1gnITIAY
$nw1 wdnns Ussianuagniifiveaussasiae slauazandivesiaqussyiust weluladnisussy malulad
nsfiat wdnnsiugIunTeenuUUTRANT Madenldusssusiivnzautunanfusiems

Properties; food deterioration; methods of food preservation, packaged food quality and
shelf life; fundamentals, types and functions of packasing; types and  properties of packaging
materials; filling technology; printing technology; principles of packaging design; selection criteria of

right packaging for food products

857-532 N13IAVIUKUNAENSTUEAEINNTINDMNS 3((3)-0-6)
(Strategic Planning in Food Industry)
e EUReY : -
Prerequisite: -
aruddnuesukunagns Toyauarduneulunisinviununagns matuuausunagnsluszdusiieg
nsdfunagnd nmsmuauitoduiiunisaiunagns nsiananisnruauiiensUszgndldununagnsly
QREINNTINRIMNT
Importance of strategic planning; strategic models; Information and steps in strategic planning;

defined strategies; controlling strategies; implementation of strategic plans in food industry
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859-511 81115 LAYUINITUALFUAIN 3((3)-0-6)

(Food, Nutrition and Health)

seysAuneu : -

Prerequisite courses : -

AMIYD99195 Tnvunms wazauawlumsisadintagtu mahasenslulduselevifiedoas
#1949 QaunIdanldrelnyuinisuazguain auandRn1TNUIBEITEIMIVAN @1501115589 UITIRUATUS
sidioamslutiinaos aunavesndinuiaznisnuauiming lavuinisveamsesnfidaneuasms
A msUszgndlilavunnsludistindisg mssenuuulusunsulasuinis idesilenislnvuinis uazdavs
UBNNIAFNANTHFUAING

Overview of food, nutrition, and health in present lifestyle;; nutrient bioavailability and organ
targeting; eut microbiota in nutrition and health; functional properties of macronutrients
micronutrients and trace elements; energy balance and body weight regulation; nutritional, exercise,
and sport; nutritional application in life cycle; nutritional program designs and nutritional tools; clinical

indicators of good health.
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GUMEPRRLR) ALY < STAU P 3 AMsTUTIULEY
d - ¥o-dna UNasa U9 a 5 > a
i/ Uszanvu N9IYINT : n13ANEN B Y #1913 Yaaa1Uu NAITUNINIVING
n3AnY | wangns
1 | 3-9202-00140-23-6 fl. mazjwﬁi’euﬂ Usugen 2540 Ph.D. Food Science and Oregon State U., USA. | gnARwWIN ¥-1
WEYINa Technology
Usgyeyn 2534 | . wialulagonms . ANYAIUAIUNS
Useyes 2532 | .. QAAIMINTTUNYAT 3. ENVATUATUNS
2 | 3-9098-00551-02-2 3. wnAesngad | Ysygen 2541 Ph.D. Food Technology U. of Reading, U.K. ANIANUIN V-1
Aagalsayl Useyyln 2536 | .. WAIUHAR U UANYATANERS
QAAIMINTTUNYAT
USeuyes 2532 | .. QAANNTTUNYAT . ANTAUATUNS
3 | 3-9099-00230-83-0 AGH UIENY 701 J3gygyen 2543 | Ph.D. Food Science U. of Nottingham, UK. | an1Anwan 3-1
Ny Useygyln 2536 | Wy WPIFMAASAITONIT | U, LNURTANERT
USeuey1es 2533 | .. LAR-A 3NN . AYAIUAIUNS
4 | 3-8499-00296-77-7 e, wsanyuanal | YSaygyen | 2552 | Uaa. Wndvaduasndndue | PansalivInetdy | ananuan v-1
funizua SITUYIA
Usgygyln 2547 | WA NYINYMNDIMITUAE | 1. Wiina
1ATUINTT
USeyes 2544 | .. pnshazlaguns | . witea
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d - ¥o-dna - UNasa U9 - 4 v a
i Uszvvu N1939N13 : n13ANEN Y 1977390 Yoaa1Uu NAIUNINIYINT
n13Anw1 | wdngns
5 | 3-9098-00136-61-1 e, UA1IAUS Useygien | 2547 | Uia wialuladonis 1 ANUAUATUNS ANIANWIN V-1
Tauduns Uyl 2541 | M.Sc. Food Science and U. of Putra, Malaysia
Technology
Useyeye3 2534 | WU PNAIVINTTUN AT 1 ANTAUATUNS
6 | 3-8008-00015-95-6 9. WEsUANA Usgugyen 2558 | U3 WEEnsIaz 1. A998UATUNS AAARLIN V-1
WiAen wialulagonis
Useyyln 2552 | .. WPIFEASANTONNNT | LLNUATAERS
USeyes 2549 | .. WEEnsILaz U LNYATANAAS
wialulagonis
7 | 3-9001-00120-48-9 3. RRIEO0 J3gygyen 2544 Ph.D. Food Engineering U. of Reading, UK. AAANLIN V-1
g339A Uyl 2537 | 2. AMINTIUDINT 1.wAluladnszaoina
SUYS
USeyes 2532 | .. QAAIMINTTUNYAT 1. A99AUATUNS
8 | 3-8412-00347-33-9 561, wegdien Useygien | 2546 | Uia. wialuladonis 1 ANUAUATUNS ANIANWIN V-1
Asnadyding Usayey 2535 | .. wialulagionns AVATUATUNS
Useueyes 2532 | .. N15IANSANINY NAVATUATUNS
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SUYS
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Useaa
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USeyn3 2550 B.Sc. Food Science and Kyushu U., Japan
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5.1 A1asunelagde
Juhdeijaiumsaimaniidefifedestuuinnssuduinemansuazmaluladomsd
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2540
.. (maluladems), N.awaIuaAIuns, 2534

A152UABUTZAUUS NS

MU, (@PEUNTTUNBAT),

=

Y931

1.@9UAUASUNS, 2532

WAV nwfn
850-221 FOOD CHEMISTRY 3(3-0-6)
850-222 FOOD CHEMISTRY LABORATORY 1(0-3-0)
850-323 FOOD ANALYSIS 2(2-0-4)
850-324 FOOD ANALYSIS LABORATORY 1(0-3-0)
850-325 FOOD ADDITIVES 2(2-0-4)
850-496 SEMINAR 1(0-2-1)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498 SENIOR PROJECT I 4(0-12-0)
850-475 POST HARVEST SCIENCE AND TECHNHOLOGY OF FISH 3(2-3-4)
850-476 FISHERY PRODUCTS TECHNOLOGY 3(2-3-4)
855-221 PRINCIPLE OF BIOMATERIAL 2(2-0-4)
AFTUFDUTTAVUUNARN®WN
WAV Fo3w wwfn
850-500 MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING 6((3)-9-6)
AND FOOD INDUSTRY BY-PRODUCTS
850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-512 ADVANCED FOOD ANALYSIS AND RESEARCH INSTRUMENTATION 3((2)-3-4)
850-514 FUNCTIONAL FOOD INGREDIENTS AND ALTERNATIVE FOOD 3((3)-0-6)
ADDITIVES
850-535 FOOD PROTEIN TECHNOLOGY 3((2)-3-4)
850-517 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3((2)-3-4)
850-561 SEMINAR | 1(0-2-1)
850-562 SEMINAR I 1(0-2-1)
850-600 SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
850-611 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-661 SEMINAR | 1(0-2-1)
850-662 SEMINAR I 1(0-2-1)
850-663 SEMINAR Il 1(0-2-1)
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)



Y311
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WAV WL

850-500 MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING 6((3)-9-6)
AND FOOD INDUSTRY BY-PRODUCTS

850-936 THESIS 36(0-108-0)

850-948 THESIS 48(0-144-0)

850-972 THESIS 72(0-216-0)

mazawsoulundngasis

WAV Fo3w Ve RRE)

850-500 MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING 6((3)-9-6)
AND FOOD INDUSTRY BY- PRODUCTS

850-517 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3((2)-3-4)

850-518 PROCESSING EFFECTS ON STRUCTURE AND FUNCTIONAL 3((2)-3-4)
COMPONENTS OF FOODS

850-563 SEMINAR 1(0-2-1)

850-806 MINOR THESIS 6(0-18-0)

850-812 THESIS 12(0-36-0)

a o = a v s =
NAIUIVULAL/H5D HAUNIIVINTTToUNAS 5 U
NAUITENANUNLINTANTNIVINTG

1. Olatunde, O.0., Shiekh, KM., Ma, L., Ying, X., Zhang, B. and Benjakul, S. 2021. Effect of the

extract from custard apple (Annona squamosa) \eaves prepared with pulse electric field-
assisted process on the diversity of microorganisms and shelf-life of refrigerated squid
rings. International Journal of Food Science and Technology, 56: 6527-6538.

Chantakun, K. and Benjakul, S. 2020. Effect of pretreatments and retort process on
characteristics and sensory quality of edible bird’s nest beverage. International Journal of
Food Science and Technology. 55: 2863-2871. (IS, February, 2020)

Singh, A., Benjakul, S., Olatunde, O. O. and Yesilsu, A. F. 2020. The combined effect of
squid pen chitooligosaccharide and high voltage cold atmospheric plasma on the quality
of Asian sea bass slices inoculated with Pseudomonas aeruginosa. Turkish Journal of
Fisheries and Aquatic Sciences 21: 41-50. (ISI, November, 2020)



2 %o weneangyau Aagalsad
AIUNUINIIYINTG T99FNANTIANTE
Ain1sAneN Ph.D. (Food Technology), U. of Reading, U.K,, 2541
WAL (WANHERTUI 9AEVNTTUNYAT), UINUATANENT, 2536
.U, (BPEAVNTIUNYAT), UAIVATUATUNS, 2532

=

MszUFUTTAUUSYINT

WV Fo3v NN
850-3d2  FOOD QUALITY ATTRIBUTES AND EVALUATION 3(2-3-4)
850-351  FOOD PRODUCT DEVELOPMENT | 3(2-3-4)
850-352  SENSORY EVALUATION OF FOOD 3(2-3-4)
850-453  FOOD PRODUCT DEVELOPMENT Il 3(2-3-4)
850-475  POST HARVEST SCIENCE AND TECHNHOLOGY OF FISH 3(2-3-4)
850-496 SEMINAR 1(0-2-1)
850-497  SENIOR PROJECT | 2(0-6-0)
850-498  SENIOR PROJECT Il 4(0-12-0)

A5LUFDUTLAUUUNARNEN

850-972 THESIS 72(0-216-0

WV Fo3v NN
850-511  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-522  SENSORY EVALUATION OF FOODS 3((2)-3-4)
850-561  SEMINAR | 1(0-2-1)
850-562  SEMINAR Il 1(0-2-1)
850-600  SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
850-611  FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-661  SEMINAR | 1(0-2-1)
850-662  SEMINAR I 1(0-2-1)
850-663  SEMINAR I 1(0-2-1)
850-820  THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
850-936 THESIS 36(0-108-8)
850-948 THESIS 48(0-144-0)
( )



aszaugaulundngasil
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WV Fo3v NN
850-502  MODULE: MASTERING INNOVATION AND DISRUPTIVE APPROACHS 6((4)-6-8)
FOR SUCCESS (MIDAS))

850-524 FOOD QUALITY AND EVALUATION 3((2)-3-4)
850-563 SEMINAR 1(0-2-1)
850-574  CONSUMER BEHAVIOUR 3((3)-0-6)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAUIVYLAY/HTD NAIUNIIYINTToUNAS 5 U
NAITUIFETNANUN ILINTEITNIIYING

Sinthusamran, S., Benjakul, S., Kijroongrojana, K., Prodpran, T. and Kishimura, H. 2020.
Protein hydrolysates from Pacific white shrimp cephalothorax manufactured with different
processs: Compositions, characteristics and antioxidative activity. Waste and Biomass
Volorization, 11(5); 1657-1670.

Chotphruethipong, L., Benjakul, S., Kijroongrojana, K. 2019. Ultrasound assisted extraction
of antioxidative phenolics from cashew (Anacardium occidentale L.) leaves. Journal of
Food Science and Technology, 56(4): 1785-1792.

Sinthusamran, S., Benjakul, S., Kijroongrojana, K. and Prodpran, T. 2019. Chemical,
physical, rheological and sensory properties of biscuit fortified with protein hydrolysate
from cephalothorax of Pacific white shrimp. Journal of Food Science and Technology,
56(3): 1145-1154.
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ALNLINI9IYING
N15ANEN

N132UEIUTLAUUTY YT

PN

850-221
850-222
850-323
850-324
850-325
850-461
850-496
850-497
850-498
857-101

A5LUFIUTLAVUMNAFANYI

I
850-500

850-511
850-512
850-536
850-537

850-561
850-562
850-600
850-611
850-661
850-662

850-663
850-820
850-836
850-936
850-948
850-972
855-522

=

I3
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WY fjuy

HYILAIANTINE

Ph.D. (Food Science), U. of Nottingham, UK., 2543
WA, ANYIFMENINITINT), L. LNUATAERS, 2536
MU, (PR-T3INYN), WAWATUATUNS, 2533

NN
FOOD CHEMISTRY 3(3-0-6)
FOOD CHEMISTRY LABORATORY 1(0-3-0)
FOOD ANALYSIS 2(2-0-4)
FOOD ANALYSIS LABORATORY 1(0-3-0)
FOOD ADDITIVES 2(2-0-4)
FRUIT AND VEGETABLE TECHNOLOGY 3(2-3-4)
SEMINAR 1(0-2-1)
SENIOR PROJECT | 2(0-6-0)
SENIOR PROJECT I 4(0-12-0)
PRINCIPLES OF FOOD CHEMISTRY 3(3-0-6)
Fo3v NN

MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING  6((3)-9-6)
AND FOOD INDUSTRY BY-PRODUCTS

FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
ADVANCED FOOD ANALYSIS AND RESEARCH INSTRUMENTATION 3((2)-3-4)
ADVANCED FRUIT AND VEGETABLE TECHNOLOGY 3((2)-3-4)
POSTHARVEST AND MINIMAL PROCESSING OF FRUITS AND 3((2)-3-4)
VEGETABLES

SEMINAR | 1(0-2-1)
SEMINAR I 1(0-2-1)
SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
FUNCTIONAL PROPERITES OF FOOD COMPONENTS 3((2)-3-4)
SEMINAR | 1(0-2-1)
SEMINAR I 1(0-2-1)
SEMINAR I 1(0-2-1)
THESIS 20(0-60-0)
THESIS 36(0-108-0)
THESIS 36(0-108-0)
THESIS 43(0-144-0)
THESIS 72(0-216-0)

ADVANCED MATERIAL AND PACKAGING ANALYSIS 3(2-3-4)



aszaugaulundngasil

IV
850-500

850-518

850-563

850-806
850-812

VDIV

MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING
AND FOOD INDUSTRY BY-PRODUCTS

PROCESSING EFFECTS ON STRUCTURE AND FUNCTIONAL
COMPONENTS OF FOODS

SEMINAR

MINOR THESIS

THESIS

NAIUALLAL/HTD NAIIUNIIBINTSToUnas 5 U
NAITUILNANUW LUINTEITNIIVING

75

ORRRY

6((3)-9-6)

3((2)-3-4)

1(0-2-1)

6(0-18-0)
12(0-36-0)

1. Karnjanapratum, S., Nilsuwan, K., Benjakul, S., Sumpavapol, P. 2019. Oil from Asian

bullfrong (Rana tigerina) skin: Antimicrobial activity and its application in emulsion gelatin-

based film. Chiang Mai University Journal of Natural Sciences. 18(1): 68-79. (Scopus,
September, 2019).

2. Juemanee, A., Meenune, M. and Kijroongrojana, K. 2018. Relationships of sensory profile

with instrumental measurement and consumer acceptance of Thai unpolished pigmented
rice. International Food Research Journal, 25(5):2112-2120.
3, Saikaew, K., Lertrat, K, Ketthaisong, D., Meenune, M. and Tangwongchai, R. 2018.

Influence of variety and maturity on bioactive compounds and antioxidant activity of

purple waxy corn (Zea mays L. var. ceratina). International Food Research Journal,
25(5):1985-1995.
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AUNUNIYING HYILAEN519158
Min13ANE

A152UABUTZAUUTYINS

PN

850-231
850-232
850-325
850-332
850-333
850-343
850-426
850-444
850-496
850-497
850-498
850-475

M. (NINY M9 THALINTUINNT), U.Uikna, 2547

ﬁmﬁL(Qﬁﬂﬁiuagiﬂ%uﬁﬂﬁihJLNﬁﬂa,2544

Fo3v

FOOD MICROBIOLOGY |

FOOD MICROBIOLOGY LABORATORY |
FOOD ADDITIVES

FOOD MICROBIOLOGY i

FOOD MICROBIOLOGY LABORATORY I
FOOD PLANT SANITATION

HUMAN NUTRITION

FOOD LAWS AND STANDARDS
SEMINAR

SENIOR PROJECT |

SENIOR PROJECT Il

POST HARVEST SCIENCE AND TECHNOLOGY OF FISH

A5LUFDUTLAUUUNARNEN

AN
850-501
850-514

850-541
850-542

850-543
850-517

850-561
850-562
850-600
850-661
850-662
850-663

850-820
850-835
850-936
850-948

BBIU

FUNDAMENTALS OF FOOD SCIENCE AND TECHNNOLOGY
FUNCTIONAL FOOD INGREDIENTS AND ALTERNATIVE FOOD
ADDITIVES

ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY

FOODBORNE PATHOGENS AND CONTROLS

FOOD SAFETY AND RISK ASSESSMENT
UTILIZATION OF BY-PRODUCTS FROM FISHERY
INDUSTRY

SEMINAR |

SEMINAR I

SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY
SEMINAR |

SEMINAR I

SEMINAR I

THESIS
THESIS
THESIS
THESIS

NN

3(3-0-6)
1(0-3-0)
2(2-0-4)
2(2-0-4)
1(0-3-0)
2(2-0-4)
2(2-0-4)
1(1-0-2)
1(1-2-0)
2(0-4-0)
4(0-8-0)
3(2-3-4)

UUILAG
4((4)-0-8)
3(3-0-6)

3(3-0-6)
3(2-3-4)

3(3-0-6)
3 (2-3-4)

1(0-2-1)
1(0-2-1)
3((3)-0-6)
1(0-2-1)
1(0-2-1)
1(0-2-1)

20
36
36
48

0-60-0)
0-108-0)
0-108-0)

(
(
(
(0-144-0)

76

U5.0. (ndUANLAHENNMIEITUYIR), IANTAINNING Y, 2552
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BUIAR
850-501 FUNDAMENTALS OF FOOD SCIENCE AND TECHNNOLOGY 4((4)-0-8)
850-972 THESIS 72(0-216-0)
853-531 TRADITIONAL FERMENTED FOODS 3(3-0-6)
mazawsoulundngasii
SV I3 PRI
850-501 FUNDAMENTAL OF FOOD SCIENCE AND TECHNNOLOGY 4((4)-0-
850-514 FUNCTIONAL FOOD INGREDIENTS AND ALTERNATIVE FOOD 3((3)-0-
ADDITIVES
850-517 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3((2)-3-4)
850-541 ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY 3((3)-0-6)
850-544 FOOD SAFETY, LAWS AND LEGULATION 3((3)-0-6)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)
NAITUILLAY/H5D NAIUNISIVINTSTaunas 5 U
NAUIFNANUN IUINTE1TNIIVINS
1. Punnanee Sumpavapol, Soottawat Benjakul, Pussadee Tangwatcharin and Supaluk

Sorapukdee. 2020. "Collagenolytic proteases from Bacillus subtilis B13 and B. siamensis S6

and their specificity toward collagen with low hydrolysis of myofibrils". LWT-Food Science
and Technology, 126 (Article Number: 109307) : 1-8.
2. Samritphol, S., Sumpavapol, P., Tangwatcharin, P. and Sorapukdee, S. 2019. Hydrolytic

properties of crude protease from Bacillus subtilits subsp. subtilis M13. International
Journal of Agricultural Technology, 15(6): 1011-1020.
3. Khamson, A., Sumpavapol, P., Tangwatcharin, P. and Sorapukdee, S. 2019. Optimization

of microbial collagenolytic enzyme production by Bacillus subtilits subsp. subtilis S13

using Plackett-Burman and response surface methodology. International Journal of
Acgricultural Technology, 15(6): 913-924.



(5)

A152UABUTZAUUTYINS

SWEIU

850-221
850-222
850-323
850-324

850-325
850-456
850-471

850-496
850-497
850-498
857-101
857-102

G WIAIAUS Tauduns
AUNUMNIYING HYIEAEn519158
Min13ANE Us.0. (naluladonns), L.awa1uniuns, 2547

M.Sc. (Food Science and Technology),
U. of Putra, Malaysia, 2541

WU, (@PEANVNTIUNYAT), UAVATUATUNS, 2534

Fod

FOOD CHEMISTRY

FOOD CHEMISTRY LABORATORY
FOOD ANALYSIS

FOOD ANALYSIS LABORATORY

FOOD ADDITIVES
FOODS ENTREPRENEURSHIP
MEAT AND POULTRY SCIENCE AND TECHNOLOGY

SEMINAR

SENIOR PROJECT |

SENIOR PROJECT |l

PRINCIPLES OF FOOD CHEMISTRY

PRINCIPLES OF FOOD CHEMISTRY LABORATORY

A5LUFDUTLAUUUNARNEN

AN
850-500

850-501
850-511

850-515

850-561
850-562
850-600
850-601
850-611

850-661
850-662
850-663

850-818
850-838
850-936
850-948
850-972

BRIV

MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING
AND FOOD INDUSTRY BY-PRODUCTS

FUNDAMENTALS OF FOOD SCIENCE AND TECHNNOLOGY
FUNCTIONAL PROPERTIES OF FOOD COMPONENTS

MEAT AND POULTRY MEAT SCIENCE

SEMINAR |

SEMINAR I

SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY
FUNDAMENTALS OF FOOD SCIENCE AND TECHNNOLOGY
FUNCTIONAL PROPERTIES OF FOOD COMPONENTS

SEMINAR |
SEMINAR I
SEMINAR I

THESIS
THESIS
THESIS
THESIS
THESIS

Vel
3(3-0-6)
1(0-3-0)
2(2-0-4)
1(0-3-0)
2(2-0-4)
3(3-0-6)
3(2-3-4)
1(0-2-1)
2(0-6-0)
4(0126-0)
3(3-0-6)

1(0-3-0)

UUILAH
6((3)-9-6)

78



mszaudeulundngnsil

SHATIUN
850-501
850-518

850-515
850-563
850-806
850-812

BBIU

FUNDAMENTAL OF FOOD SCIENCE AND TECHNNOLOGY
PROCESSING EFFECTS ON STRUCTURE AND FUNCTIONAL
COMPONENTS OF FOODS

MEAT AND POULTRY MEAT SCIENCE

SEMINAR

MINOR THESIS

THESIS

NAIUALLAL/HTD NAIIUNIIBINTSToUnas 5 U
NAITUIFETNANUN ILITEITNIIYING
1. Kaewthong, P., Wattanachant, C. and Wattanachant, S. 2021. Improving the quality of

barbecued culled-dairy-goat meat by marination with plant juices
bicarbonate. Journal of Food Science and Technology, 58(1): 333-342.
2. Putra, A.A., Wattanachant, S. and Wattanachat, C. 2019. Effect of heating methods on

quality attributes of culled Saanen crossbred goat meat. Walailak Journal of Science and

Technology, 16(7): 463-475.
3. Anneke, Wattanachat, C. and Wattanachant, S. 2019. Effects of supplementing crude

PUIYAR
4((4)-0-8)
3((2)-3-4)

3((2)-3-4)

1(0-2-1)

6(0-18-0)
12(0-36-0)

79

and sodium

glycerin in concentrated diet and castration on carcass characteristics and meat quality of

Thai native x anglo Nubian goats. Walailak Journal of Science and Technology, 16(7):

477-486.
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=

N152UABUTZAUUSYINS

WGV Fo3v NN
850-221  FOOD CHEMISTRY 2(2-0-4)
850-222  FOOD CHEMISTRY LABORATORY 1(0-3-0)
850-323 FOOD ANALYSIS 2(2-0-4)
850-324  FOOD ANALYSIS LABORATORY 1(0-3-0)
850-325  FOOD ADDOTIVES 2(2-0-4)
850-496  SEMINAR 1(1-2-0)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498  SENIOR PROJECT Il 4(0-12-0)
850-475  POST HARVEST SCIENCE AND TECHNHOLOGY OF FISH 3(2-3-4)
857-101  PRINCIPLES OF FOOD CHEMISTRY 3(3-0-6)
857-102  PRINCIPLES OF FOOD CHEMISTRY LABORATORY 1(0-3-0)

AM5TNUABUTTAUTUANAN®EN
WAV o wwfn
850-500 MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING 6((3)-9-6)
AND FOOD INDUSTRY BY-PRODUCTS

850-511 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-512 ADVANCED FOOD ANALYSIS 3((2)-3-4)
850-514 FUNCTIONAL FOOD INGREDIENTS AND ALTERNATIVE FOOD 3((3)-0-6)
ADDITIVES
850-538 SCIENCE AND TECHNOLOGY OF FAT AND OIL 3((2)-3-4)
850-517 UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY 3((2)-3-4)
850-561 SEMINAR | 1(0-2-1)
850-562 SEMINAR I 1(0-2-1)
850-600 SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
850-611 FUNCTIONAL PROPERTIES OF FOOD COMPONENTS 3((2)-3-4)
850-661 SEMINAR | 1(0-2-1)
850-662 SEMINAR I 1(0-2-1)
850-663 SEMINAR Il 1(0-2-1)
850-818 THESIS 20(0-60-0)
850-838 THESIS 36(0-108-0)
850-936 THESIS 36(0-108-0)
850-948 THESIS 43(0-144-0)
( )

850-972 THESIS 72(0-216-0



aszaugaulundngasil

IV
850-500

850-514

850-517
850-518

850-563
850-806
850-812

VDIV

MODULE: FOOD INGREDIENTS FROM AGRICULTURAL PROCESSING
AND FOOD INDUSTRY BY-PRODUCTS

FUNCTIONAL FOOD INGREDIENTS AND ALTERNATIVE FOOD
ADDITIVES

UTILIZATION OF BY-PRODUCTS FROM FISHERY INDUSTRY
PROCESSING EFFECTS ON STRUCTURE AND FUNCTIONAL
COMPONENTS OF FOODS

SEMINAR

MINOR THESIS

THESIS

NAIUALLAL/HTD NAIIUNIIBINTSToUunas 5 U
NAITUIFLNANUW LUINTEITNIIVING

1. Pudtikajorn, K., Sae-leaw, T. and Benjakul, S. 2021. Characterization of fortified

81

ORRR

6((3)-9-6)

3((3)-0-6)

3((2)-3-4)
3((2)-3-4)

1(0-2-1)
6(0-18-0)
12(0-36-0)

pasteurized cow milk with nanoliposome loaded with skipjack tuna eyeball oil.
International Journal of Food Science and Technology, 56(11): 5893-5903.
2. Chotphruethipong, L., Sukketsiri, W., Aluko, R.E., Sae-leaw, T. and Benjakul, S. 2021. Effect

of hydrolyzed collagen from defatted Asian sea bass (Lates calcarifer) skin on fibroblast

proliferation, migration and antioxidant activities. Journal of Food Science and
Technology, 58(2): 541-551.

3. ldowu, A. T., Benjakul, S., Sinthusamran, S., Pongsetkul, J., Sae-Leaw, T. and Sookchoo,

P.2019. Whole wheat cracker fortified with biocalcium and protein hydrolysate powders

from salmon frame: characteristics and nutritional value. Food Quality and Safety. 3(3):
191-199. (ISI, August, 2019).
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ALNLINI9IYING
Min13AnE

AszUFUTTAUUS NS

PiViSeki

850-315
850-316
854-214
854-215
859-111

=

I3

A5LUFIUTLAVUMNAFANYI

I
850-531
850-532

850-533

850-631
850-561
850-562
850-600
850-661
850-662
850-663
850-820
850-836
850-936
850-948
859-513

82

WAL g3

J99FNANTIANTE

Ph.D. (Food Engineering), U. of Reading, U.K., 2544

A4, (AMNTINeIMNT), 4. ALULAENITEA0UNATUYS, 2537
.U, (BPEAVNTIUNYAT), UAIVATUATUNS, 2532

TP RR
FOOD ENGINEERING 2(2-0-4)
FOOD ENGINEERING LABORATORY 1(0-3-0)
FUNDAMENTAL PROCESSING ENGINEERING 3(3-0-6)
FUNDAMENTAL PROCESSING ENGINEERING LABORATORY 1(0-3-0)
INTRODUCTORY AGRO-INDUSTRY 2(20-4)
Fo3w NN
ADVANCED FOOD PROCESSING 3((2)-3-
PHYSICAL AND ENGINEERING PROPERTIES OF FOOD AND 3((2)-3-
BIOMATERIALS
MEMBRANES TECHNOLOGY IN FOOD AND BIOTECHNOLOGY 3((3)-0-6)
INDUSTRIES
ADVANCED FOOD PROCESSING 3((2)-3-4)
SEMINAR | 1(0-2-1)
SEMINAR I 1(0-2-1)
SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
SEMINAR | 1(0-2-1)
SEMINAR I 1(0-2-1)
SEMINAR Il 1(0-2-1)
THESIS 20(0-60-0)
THESIS 36(0-108-0)
THESIS 36(0-108-0)
THESIS 48(0-144-0)
TECHNOLOGY AND COMMERCIALIZATION OF NUTRACEUTICAL AND  3(3-0-6)

FUNCTIONAL FOOD
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mszaudeulundngnsil

WAV o nwfn
850-539 FOOD PROCESS DESIGN 3((2)-3-4)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAITUITLUAZ/MTD NATUNIIVINSTDURAY 5 U
HasAseRinRuWluNIaTMId NS

1. Wirote Youravong. 2020. "Structure and Function of Mung Bean ProteinDerived Iron-Binding
Antioxidant Peptides ". FOODS, 9 (10 Article Number: 1406) : 1-17.

2. Wirote Youravong. 2020. "Influence of Pretreatments on Sustainability of Bioethanol
Production from Napier Grass.". International Journal of Integrated Engineering, 12 (5 Special
Issue 2020) : 197-202.

3. Chunkao, S., Youravong, W., Yupanqui, C.T., Alashi, A.M. and Aluko, R.E. 2020. Structure and
function of mung bean protein-derived iron-binding antioxidant peptides. Foods, 9(10) 1406-
1415.



(8) ¥o-uwdna wegilan Asnedyding
AUIMLINI9IYINTS J04A1EANTIANTE
in13AnE Us.a. (waluladenms), sawaiuaiuns, 2546

AsEUaaUTEAUUSINT

AN
850-211
850-312

850-404
850-456
850-475
850-476
850-496
850-497
850-498
857-111

WA, (waluladenyns), L.aewaiuasuns, 2535

M. (MIIANIARFAY), WawaruaTung, 2532

Fo3n
FOOD PROCESSING |
FOOD PROCESSING LABORATORY |

INTRODUCTION TO FOOD PROCESSING

FOODS ENTREPRENEUSHIP

POST HARVEST SCIENCE & TECHNOLOGY OF FISH
FISHERY PRODUCT TECHNOLOGY

SEMINAR

SENIOR PROJECT |

SENIOR PROJECT |l

RAW MATERIAL IN FOOD-INDUSTRY AND MANAGEMENT

A5LUADUTTAUUUNARNEN

WAV

850-517
850-561
850-562
850-661
850-662
850-663
850-820
850-836
850-936
850-948
850-972

BBIU
UTILIZATION OF BY-PRODUCTS FORM FISHERY INDUSTRY
SEMINAR |
SEMINAR I
SEMINAR |
SEMINAR I
SEMINAR Il
THESIS
THESIS
THESIS
THESIS
THESIS

87
2(2-0-4)
1(0-3-0)
3(3-0-6)
3(3-0-6)
3(2-3-4)
3(2-3-4)
1(1-2-0)
2(0-6-0)
4(0-12-0)
1(1-0-2)

wwAn
3((2)-3-4)
1(0-2-1)
1(0-2-1)
1(0-2-1)
1(0-2-1)
1(0-2-1)
20(0-60-0)

84
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WAV o nwfn
850-517 UTILIZATION OF BY-PRODUCTS FORM FISHERY INDUSTRY 3((2)-3-4)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAUIVYLAY/HTD NATUNIIYINTToUNAY 5 U
NAITUIFETNANUN IUITEITNIIYING

Junsi, M., Yupanqui, C.T., Usawakesmanee, W., Slusarenko, A. and Siripongvutikorn, S.
2020. Thunbergia laurifolia \eaf extract increased levels of antioxidant enzymes and
protected human cell-lines in vitro against cadmium. Antioxidants, 9(1): 47-57.

Harmayani, E., Anal, AK, Wichienchot, S. Bhat, R, Gardjito, M., Santoso, U,
Siripongvutikorn, S., Puripaatanavong, J. and Payyappallimana, U. 2019. Healthy food
traditions of Asia: exploratory case studies from Indonesia, Thailand, Malaysia, and Nepal.
Journal of Ethnic Foods, 6(1): 1-13.

Tien, N.P., Sirinupongvutikorn, S. and Usawakesmanee, W. 2019. Effects of Vietnamese
tamarind fish sauce enriched with iron and zinc on green mussel quality. Foods and Raw
Materials, 7(1): 51-59. (Scopus, June, 2019)



(9)  ¥e-dna
ALNRLINI9IYING
N13ANE

A152UABUTZAUUTYINS

PN

850-315
850-316
850-342
850-462
850-491
850-492
850-496
850-497
850-498
857-202
857-203

wileshd - @3edlnena
HYILMEn519158
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WA, (AluladnieeIms), Il Inedy, 2547

A4 (AMNTINeIMNT), 4. AlULAENTZA0UNATUYT, 2538

.U, (BPEAVNTIUNYAT), 1.AIVAMATUNS, 2535

o3

FOOD ENGINEERING

FOOD ENGINEERING LABORATORY

FOOD QUALITY ATTRIBUTES AND EVALUATION
BAKERY TECHNOLGOY

PREPARATION FOR COOPERATIVE EDUCATION
COOPERATION EDUCATION |l

SEMINAR

SENIOR PROJECT |

SENIOR PROJECT II

FOOD INDUSTRY PROCESSING AND ENGINEERING |

FOOD INDUSTRY PROCESSING AND ENGINEERING LABORATORY |

A5LUFDUTLAUUUNARNEN

WY

850-501
850-511
850-532

850-534
850-539
850-561
850-562
850-600
850-611
850-631
850-661
850-662
850-663
850-820
850-836

VDIV

FUNDAMENTALS OF FOOD SCIENCE AND TECHNOLOGY
FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
PHYSICAL AND ENGINEERING PROPERTIES OF FOOD
BIOMATERIALS

STARCH TECHNOLOGY

TRANSPORT PHENOMENA OF FOOD AND BIOMATERIALS
SEMINAR |

SEMINAR I

SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY
FUNCTIONAL PROPERTIES OF FOOD COMPONENTS
ADVANCED FOOD PROCESSING

SEMINAR |

SEMINAR I

SEMINAR Il

THESIS

THESIS

NN
2(2-0-4
1(0-3-0
3(2-3-4
3(2-3-4
2(1-3-2)

)
(0-3-0)
(2-3-4)
(2-3-4)
(
8(0-24-0)
1(0-2-1)
2(0-6-0)
4(0-12-0)
3(3-0-6)
(

1(0-3-0)

PUILAR
4((4)-0-8)
3((2)-3-4)
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850-936 THESIS 36(0-108-0)
850-948 THESIS 43(0-144-0)
850-972 THESIS 72(0-216-0)

mszaudeulundngnsil

WAV Fo3w nwin
850-501 FUNDAMENTAL OF FOOD SCIENCE AND TECHNOLOGY 4((4)-0-8)
850-518 PROCESSING EFFECTS ON STRUCTURE AND FUNCTIONAL 3((2)-3-4)
COMPONENTS OF FOODS

850-539 FOOD PROCESS DESIGN 3((2)-3-4)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAITUITHUAZ/NID NATUNIIVINTEDURAY 5 T
HasAseRinRuWluNsaTMId g

1. Alfilasari, N., Sirivongpaisal, P. and Wichienchot, S. 2021. Gut health function of instant
dehydrated rice sticks substituted with resistant starch type 2 and 4. Current Microbiology,
78(8): 3010-3019.

2. Boonpichai, A. and Sirivongpaisal, P. 2019. Rheological properties of purple sweet potato
flour and its application to noodle product. Proceeding: The 16™ ASEAN Food Conference.
Bali, Indonesia, October 15-18, 2019. 330-334.

3. Tangthanatorn, J., Wichienchot, S. and Sirivongpaisal, P. 2019. Functional properties and
resistant starch content of banana flour and its application to noodle product.
Proceeding: The 16th ASEAN Food Conference. Bali, Indonesia, October 15-18, 2019.
p. 317-321.
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AUNUMNIYING HYILAEN519158
N13ANE U5.0. (TUINEATI9naNITunens), 1.iNunsenans, 2548
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.U, (MFYANERST), LYITN, 2534

=

AszUFUTTAUUS NS

AN Fod PUIAR
850-211 FOOD PROCESSING | 2(2-0-4)
850-312  FOOD PROCESSING LABORATORY | 1(0-3-0)
850-351 FOOD PRODUCT DEVELOPMENT | 3(2-3-4)
850-404  INTRODUCTORY TO FOOD PROCESSING 3(3-0-6)
850-453  FOOD PRODUCT DEVELOPMENT Il 3(2-3-4)
857-202  FOOD INDUSTRY PROCESSING AND ENGINEERING | 3(3-0-6)
857-203  FOOD INDUSTRY PROCESSING AND ENGINEERING LABORATORY | 1(0-3-0)
857-301 FOOD INDUSTRY PROCESSING AND ENGINEERING I 3(3-0-6)
857-302  FOOD INDUSTRY PROCESSING AND ENGINEERING LABORATORY Il 1(0-3-0)
850-492  COOPERATION EDUCATION I 8(0-24-0)
850-496 SEMINAR 1(0-2-1)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498  SENIOR PROJECT Il 4(0-12-0)

A5LUFIUTLAVUMNARNYI

WAV Fo3w nwfn
850-561 SEMINAR | 1(0-2-1)
850-562 SEMINAR I 1(0-2-1)
850-600 SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
850-661 SEMINAR | 1(0-2-1)
850-662 SEMINAR I 1(0-2-1)
850-663 SEMINAR Il 1(0-2-1)
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
850-936 THESIS 36(0-108-0)
850-948 THESIS 48(0-144-0)
850-972 THESIS 72(0-216-0)

859-513 TECHNOLOGY AND COMMERCIALIZATION OF NUTRACEUTICAL AND  3(3-0-6)
FUNCTIONAL FOOD
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mszmuaauiwé’ngmﬁ
WAV Fo3w nwfn
850-502 MODULE: MASTERING INNOVATION AND DISRUPTIVE APPROACHS 6((4)-6-8)
FOR SUCCESS (MIDAS))

850-539 FOOD PROCESS DESIGN 3((2)-3-4)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAITUITHUAZ/MTD NATUNIIVINTEDURAY 5 T
HasAseRiARuWluNsaTMId Mg

1. Junsi, M., Yupanqui, C.T., Usawakesmanee, W., Slusarenko, A. and Siripongvutikorn, S.
2020. Thunbergia laurifolia \eaf extract increased levels of antioxidant enzymes and
protected human cell-lines in vitro against cadmium. Antioxidants, 9(1): 47-57.

2. Tien, N.P., Sirinupongvutikorn, S. and Usawakesmanee, W. 2019. Effects of Vietnamese
tamarind fish sauce enriched with iron and zinc on green mussel quality. Foods and Raw
Materials, 7(1): 51-59.

3. Tien, N.P., Sirinupongvutikorn, S. and Usawakesmanee, W. 2018. Prototype of Vietnamese
tamarind fish sauce fortified with iron, zinc and vitamin A. Foods and Raw Materials, 6(1):
110-119.
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WAFNT NYNBa

HYIEMEAnI19158

Ph.D. (Agricultrual Science), Kyushu U., Japan, 2555
M.Sc. (Bioscience and Biotechnology), Kyushu U., Japan,
2552

B.Sc. (Food Science and Technology), Kyushu U., Japan,
2550

nwfn
850-211 FOOD PROCESSING | 2(2-0-4)
850-312 FOOD PROCESSING LABORATORY | 1(0-3-0)
850-342 FOOD QUALITY ATTRIBUTES AND EVALUATION 3(2-3-4)
850-352 SENSORY EVALUATION OF FOOD 3(2-3-4)
850-461 FRUIT AND VEGETABLE TECHNOLOGY 3(2-3-4)
850-496 SEMINAR 1(0-2-1)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498 SENIOR PROJECT I 4(0-12-0)
850-499 INDUSTRIAL PRACTICE IN FOOD-INDUSTRY 0(0-300-0)

A5LUFIUTTAVUUNARNEN
SWEIV Fo3v Ve RRL
850-531 ADVANCED FOOD PROCESSING 3((2)-3-4)
850-536 ADVANCED FRUIT AND VEGETABLE TECHNOLOGY 3((2)-3-4)
850-537 POSTHARVEST AND MINIMAL PROCESSING OF FRUITS AND 3((2)-3-4)
VEGETABLES

850-541 ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY 3((3)-0-6)
850-542 FOODBORNE PATHOGENS AND CONTROLS 3((2)-3-4)
850-561 SEMINAR | 1(0-2-1)
850-562 SEMINAR I 1(0-2-1)
850-631 ADVANCED FOOD PROCESSING 3((2)-3-4)
850-661 SEMINAR | 1(0-2-1)
850-662 SEMINAR I 1(0-2-1)
850-663 SEMINAR Il 1(0-2-1)
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
850-936  THESIS 36(0-108-0)

850-948  THESIS
850-972  THESIS

43(0-144-0)
72(0-216-0)
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WAV

850-524
850-539
850-541
850-563
850-806
850-812

Fo3w

FOOD QUALITY AND EVALUATION

FOOD PROCESS DESIGN

ADVANCED FOOD MICROBIOLOGY AND FOOD SAFETY
SEMINAR

MINOR THESIS

THESIS

NAUIVYLAY/HTD NAIUNIIYINTToUNAS 5 U
NAITUIFETNANUN ILINTEITNIIYING
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nwfn
3((2)-3-4)
3((2)-3-4)
3((3)-0-6)
1(0-2-1)
6(0-18-0)
12(0-36-0)

1. Sirinupong, T., Tirawat, D., Lau, W.J. and Youravong, W. 2020. Vibration-assisted forward

osmosis process for Mao (Antidesma bunius L. Spreng) juice concentration: water flux

enhancement and preservation of phytochemicals. International Food Research Journal,
27(6): 1156-1166.

2. Sirinupong, T., Youravong, W., Tirawat, D., Lau, W.J.,, Lai, G.S. and Ismail, AF. 2018.

Synthesis and characterization of thin film composite membranes made of PSF-TiO,/GO

nanocomposite substrate for forward osmosis applications. Arabian Journal of Chemistry,
11(7): 1144-1153.

unANuIEU luiUsEYNIYINITUALIN TN ILLEL

Sengpoon, P., Sumpavapol, P. and Tirawat, D. 2018. Survey and decontamination of microbial load in

raw materials of red curry paste product in Songkhla province. In proceedings of The 20th
Food Innovation Asia Conference. June 14-16, 2018. Bangkok, Thailand. P. 232-237.
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Wl (Wanadndueignavnssunung), wideddu, 2554
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=

WGV Fo3v NN
850-351 FOOD PRODUCT DEVELOPMENT | 3(2-3-4)
850-352 SENSORY EVALUATION OF FOOD 3(2-3-4)
850-453 FOOD PRODUCT DEVELOPMENT I 3(2-3-4)
850-454 FOOD MARKETING,MARKETING RESEARCH AND CONSUMER 3(3-0-6)
BEHAVIOR
850-496 SEMINAR 1(1-2-0)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498 SENIOR PROJECT i 4(0-12-0)
NM5TNUABUTTAUVUUANAN®EN
SN Foivn nwfn
850-521 EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT 3((3)-0-6)
850-561 SEMINAR | 1(0-2-1)
850-562 SEMINAR I 1(0-2-1)
850-600 SPECIAL TOPICS IN FOOD SCIENCE AND TECHNOLOGY 3((3)-0-6)
850-661 SEMINAR | 1(0-2-1)
850-662 SEMINAR I 1(0-2-1)
850-663 SEMINAR Il 1(0-2-1)
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
850-936 THESIS 36(0-108-0)
850-948 THESIS 48(0-144-0)
850-972 THESIS 72(0-216-0)
859-591 RESEARCH METHODOLOGY IN FUNCTIONAL FOOD AND NUTRITION  2(2-0-4)
859-691 ADVANCED RESEARCH METHODOLOGY IN FUNCTIONAL FOOD AND  3(3-0-6)
NUTRITION
mszmuaau‘luwé’ngmﬁ
WV o3 NN
850-502 MODULE: MASTERING INNOVATION AND DISRUPTIVE APPROACHS 6((4)-6-8)
FOR SUCCESS (MIDAS))
850-521 EXPERIMENTAL DESIGN IN PRODUCT DEVELOPMENT 3((3)-0-6)
850-571 BUSINESS STRATEGY AND POLICY 3((3-0-6)
850-572 STRATEGIC FOOD MARKETING 3((3-0-6)
850-563 SEMINAR 1(0-2-1)
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850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)

NAUITHRAL/MTD NATUNNSIYIMITounas 5 U
nanuATefinRuWluMsEmMIeIvInTg

1. Utama-ang, N., Cheewinworasak, T., Simawonthamgul, N. and Samakradhamrongthai, R.S. 2020.
Influence of garlic and pepper powder on physicochemical and sensory qualities of flavoured
rice noodle. Scientific Reports. 10(1): 435-445

2. Samakradhamrongthai, R.S. 2020. Effect of black pepper (Piper nigrum) and cinnamon
(Cinnamomum verum) on properties of reduced-fat milk-based ice cream. Food and Applied
Bioscience Journal, 8 (2) : 54-67.

3. Sida, S., Samakradhamrongthai, R.S. and Utama-Ang, N. 2019. Influence of maturity and drying
temperature on antioxidant activity and chemical compositions in ginger. Current Applied
Science and Technology. 19(1): 28-42.
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Ph.D. (Agriculture), Okayama U., Japan, 2548
.. (walula8Tainin), uaswaiuasuns, 2541
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=

379391 wiwnn
850-496 SEMINAR 1(0-2-1)
850-497 SENIOR PROJECT | 2(0-6-0)
850-498 SENIOR PROJECT I 4(0-12-0)
853-431 FERMENTATION TECHNOLOGY 3(2-3-4)
ATTUFDULAUTUANANY
18391 wiwna
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
853-521 BIOTECHNOLOGY 4(4-0-8)
853-525 RESEARCH TECHNIQUES IN BIOTECHNOLOGY 3(1-6-2)
853-531 TRADITIONAL FERMENTED FOODS 3(3-0-6)
853-543 BIODEGRADATION AND BIOREMEDIATION 3(3-0-6)
853-552 ADVANCED MARINE BIOTECHNOLOGY 3(3-0-6)
853-594 SELECTED TOPICS IN BIOTECHNOLOGY 3(3-0-6)
853-596 SEMINAR | 1(0-2-1)
853-597 SEMINAR I 1(0-2-1)
853-621 ADVANCED RESEARCH TECHNIQUES IN BIOTECHNOLOGY 2(1-3-2)
853-696 SEMINAR | 1(0-2-1)
853-697 SEMINAR I 1(0-2-1)
853-698 SEMINAR Il 1(0-2-1)
853-699 SEMINAR IV 1(0-2-1)
853-818 THESIS 18(0-54-0)
853-836 THESIS 36(0-108-0)
853-936 THESIS 36(0-108-0)
853-948 THESIS 48(0-144-0)
853-972 THESIS 72(0-216-0)
mszmuaau‘luwé’ngmﬁ
850-544 FOOD SAFETY, LAWS AND LEGULATION 3((3)-0-6)
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)
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Jandee, S., Chuensakul, S and Maneerat, S. 2021. No distinction in the gut microbiota between
diarrhea predominant-irritable bowel syndrome and healthy subjects: matched case-
control study in Thailand. Gut Pathogens, 13(1): 16-36.

Yogeswara, |.B.A,, Maneerat, S. and Haltrich, D. 2020. Glutamate decarboxylase from lactic acid
bacteria—a key enzyme in Gaba synthesis. Microorganisms. 8(12). 1-24. (ISl, December
2020).

Meeboon, N. and Maneerat, S. 2020. Evaluation of enhanced bioremediation for soils contaminated
with used lubricating oil in soil slurry system. Songklanakarin Journal of Science and
Technology. 42(2): 406-414 (Scopus, January 2019)
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Ph.D. (Macromolecular Science and Engineering),
Case Western Reserve U., US.A,, 2547
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M.Sc. (Polymer Science and Engineering), Lehigh U., U.S.A., 2542

WU, (@AAMINTTUNYAT), UAVAUATUNS, 2537
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TP

850-512
850-820
850-836
855-501
855-502
855-521
855-522
855-592
855-816

aszaudeulundngnsil

WAV

850-563
850-806
850-812

NN
PRINCIPLE OF BIOMATERIAL 2(2-0-4)
PRINCIPLE OF BIOMATERIAL LABORATORY 1(0-3-0)
PULP AND PAPER TECHNOLOGY 3(2-1-0)
BIOPOLYMER AND POLYMER PROCESSING 2(2-0-0)
RUBBER TECHNOLOGY 3(2-3-4)
MATERIAL AND PACKAGING TECHNOLOGY LABORATORY 1(0-3-0)
PACKAGING ENGINEERING 3(2-3-4)
POLYMER COMPOSITE MATERIAL IN AGRO-INDUSTRY 3(3-0-0)
SEMINAR 1(1-0-2)
SENIOR PROJECT 3(0-3-0)
Fo3w Ve RR
ADVANCED FOOD ANALYSIS 3((2)-3-4)
THESIS 20(0-60-0)
THESIS 36(0-108-0)
PACKAGING TECHNOLOGY 3(3-0-6)
PACKAGING TECHNOLOGY LABORATORY 1(0-3-0)
ADVANCED PACKAGING MATERIAL TECHNOLOGY 3(3-0-6)
ADVANCED PACKAGING MATERIAL ANALYSIS 3(2-3-4)
SEMINAR | 1(1-0-2)
THESIS 16(0-48-0)
Fo3w nwin
SEMINAR 1(0-2-1)
MINOR THESIS 6(0-18-0)
THESIS 12(0-36-0)
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1.

Nilsuwan, K., Guerrero, P., Caba, K.D.L., Benjakul, S. and Prodpran, T. 2021. Fish gelatin films
laminated with emulsified gelatin film or poly(lactic) acid film: Properties and their use as bags
for storage of fried salmon skin. Food Hydrocolloids. 111: 1020-1041. (ISl, July 2020)

Mittal, A., Singh, A., Benjakul, S., Prodpran, T., Nilsuwan, K., Huda, N. and Caba, K. D. L. 2021.
Composite  films based on chitosan and epigallocatechin gallate grafted chitosan:
Characterization, antioxidant and antimicrobial activities. Food Hydrocolloids. 111: 106-120.
(ISl, October 2020)

Kalkornsurapranee, E., Koedthip, D., Songtipya, P., Prodpran, T., Johns, J., Nakaramontri, Y. and
Songtipya, L. 2020. Influence of modified natural rubbers as compatibilizers on the properties
of flexible food contact materials based on NR/PBAT blends. Materials and Design. 196: 109-
134. (ISl, September 2020)
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Ain1sAne Ph.D. (Packaging), Michigan State U., U.S.A., 2546
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.U, (@AANVNTIUNYAT), UAIVAUATUNS, 2536

WAV Fo3w niwin
850-313 FOOD PROCESSING I 3(3-0-6)
855-231 METAL PACKAGING TECHNOLOGY 2(2-0-4)
855-252 PRINCIPLES OF FOOD PROCESSING AND PACKAGING 2(2-0-4)
855-324 MATERIAL AND PACKAGING TECHNOLOGY LABORATORY 1(0-3-0)
855-332 PACKAGING ENGINEERING 3(2-3-4)
855-446 POTOTYPING PACKAGE WITH A COMPUTER PROGRAM 2(2-0-4)
855-451 FOOD PACKAGING 3(2-3-4)
855-342 PRODUCT AND PACKAGING DESIGN 3(2-3-4)
855-496 SEMINAR 1(1-0-2)
859-111 INTRODUCTORY AGRO-INDUSTRY 2(2-0-4)
AFLTUFDUTTAVUUNARN®WN
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
855-501 PACKAGING TECHNOLOGY 3(3-0-6)
855-502 PACKAGING TECHNOLOGY LABORATORY 3(3-0-6)
855-521 ADVANCED PACKAGING MATERIAL TECHNOLOGY 3(3-0-6)
855-522 ADVANCED PACKAGING MATERIAL ANALYSIS 3(2-3-4)
855-542 ADVANCED PACKAGING DESIGN 3(2-3-4)
855-551 ADVANCED FOOD PACKAGING 3(2-3-4)
855-591 RESEARCH TECHNIQUES IN PACKAGING TECHNOLOGY 3(2-3-4)
855-592 SEMINAR | 1(1-0-2)
855-818 THESIS 16(0-48-0)
855-836 THESIS 36(0-108-0)
mszmuaauiuwé’ngmﬁ
WY Fo3w nwfn
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)
850-812 THESIS 12(0-36-0)
855-501  FOOD PACKAGING TECHNOLOGY 3((3)-0-6)
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NAITUITLUAZHID WIONAIIUNIIYING (Faunas 5 U)
naUITeRRNN TN TEIsNIIvINIG

1. Takeungwongtrakul, S., Benjakul, S., Pisuchpen, S., Kaewthong, P. and Nalinanon, S. 2020. Shelf-
life prediction of micro-encapsulated shrimp oil in different packages using empirical models.
Current Applied Science and Technology. 20: 30-42. (ISI, Januarty, 2020)

2. Benjakul, S., Pisuchpen, S., O’Brien, N. and Karnjanapratum, S. 2019. Effect of antioxidants and
packing conditions on storage stability of cereal bar fortified with hydrolyzed collagen from
seabass skin. /talian Journal of Food Science. 31: 347-366. (ISI, December, 2018)

3. Nilmanee, S., Jinkarn, T., Jarupan, L., Pisuchpen S. and Yoxall, A. 2018. Seal strength evaluation of
flexible plastic films by machine testing and human peeling. Journal of Testing and Evaluation.
46(4): 1508-1517. (ISI, March, 2018)



100

(16) %@ WeNTatng quy
ALNUINI9IVINTG 219158
N13ANE Ph.D. (Materials Science), U. of Wisconsin-Madison, U.S.A., 2559

M.Ms. (Materials Science), U. of Wisconsin-Madison, U.S.A., 2557
MU, (Ad), W.uitna, 2547

=

A152UABUTZAUUTYINS

¥ e NN
855-231  METAL PACKAGING TECHNOLOGY 2(2-0-4)
855-253  PACKAGING TECHNOLOGY 2(2-0-4)
855-311  PULP AND PAPER TECHNOLOGY 3(2-3-4)
850-323  RUBBER TECHNOLOGY 3(2-3-4)
855-324  MATERIAL AND PACKAGING TECHNOLOGY LABORATORY 1(0-3-0)
855-341  COMPUTER AIDED DESIGN IN AGRO-INDUSTRY 3(2-3-4)
855-343  PRINTING TECHNOLOGY 2(2-0-4)
855-422  POLYMER COMPOSITE MATERIALS IN AGRO-INDUSTRY 3(3-0-6)
855-495  COOPERTIVE EDUCATION 6(0-0-18)
855-496  SEMINAR 1(1-0-2)
855-498  SENIOR PROJECT 3(0-9-0)

A5LUFDUTLAUUUNARNEN

WAV Fo3w wwfn
850-512 ADVANCED FOOD ANALYSIS 3((2)-3-4)
850-820 THESIS 20(0-60-0)
850-836 THESIS 36(0-108-0)
855-501 PACKAGING TECHNOLOGY 3(3-0-6)
855-502 PACKAGING TECHNOLOGY LABORATORY 1(0-3-0)
855-522 ADVANCED PACKAGING MATERIAL ANALYSIS 3(2-3-4)
855-592 SEMINAR | 1(1-0-2)
855-818 THESIS 16(0-48-0)
855-836 THESIS 36(0-108-0)

aszugaulundngasil

AN Fod ORRR
850-563 SEMINAR 1(0-2-1)
850-806 MINOR THESIS 6(0-18-0)

850-812 THESIS 12(0-36-0)
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NAUIBUAZIID WIDNAIIUNINIVINTT (Founas 5 TU)

nauddefinnulunsasniedvnig

1. Wijayanti, I., Benjakul, S. and Sookchoo, P. 2021. Effect of high pressure heating on
physical and chemical characteristics of Asian sea bass (Lates calcarifer) backbone.
Journal of Food Science and Technology, 58(8): 3120-3129.

2. Wijayanti, I., Benjakul, S. and Sookchoo, P. 2021. Preheat-treatment and bleaching agents
affect characteristics of bio-calcium from Asian sea bass (Lates calcarifer) backbone.
Waste and Biomass Valorization, 12(6): 3371-3382.

3. Wijayanti, I, Singh, A, Benjakul, S. and Sookchoo, P. 2021. Texture, sensory, and chemical
characteristic of threadfin bream (Nemipterus sp.) surimi gel fortified with bio-calcium
from bone of Asian sea bass (Lates calcarifer). Foods, 10(5): 976-985.
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A-1 NSAHUNITAIULUINIG Outcome-Based Education (OBE)
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naurildulaaude NFIATILANGY Bsldndsaussougiduiu
919138V IVENENT high power ANNTEUTEYURADAUTIY
A.A5.8N5 I WaNa N
37.99.18IN0ya Avgelsal
HALAT.87IN7 H1u
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PLOs ¥84uangns Ao

PLOT: ysanisamsiuinermansuazimaluladenmsiionisaiisuinnssuems tnead
NANNSLTGIND

PLO2: AilumsAideuinnssuomnsiauurufofnungane a3ess5u waranuduiioodniile
Waunnuideld

PLO3: Aeansidivimsuaznisiiausndnsiasi/wnfnuinnssuldedisgniouasdaiau

PLOA: uansoandnuiuinveulusuiifuteumng uazannsaviamniugdu

PLOS: anunsadnmsgsnavsaduiusznoumslvidnuanaivnssue1ms
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2. A1TNIATILAAIUETAARDIVEY PLOs NUTFeviAY Wusha uazadudainsvasgidnlddauds
PLO1 | PLO2 | PLO3 | PLO4 | PLO5

Adaviay
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WuLmIngaeiauinnssukasdany

v v
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WYIRUSTIN Uagnanuuanves iesugianeiiies Iaglvld
sladillonaniniisnuilnegevainvaiegiuy
Stakeholder Need 1 (SH1) : @1915¢/#19@010U
Stakeholder Need 2 (SH2
Stakeholder Need 3 (SH3

(
(
Stakeholder Need 4 (SH4
(
(
(

<
<

: 91915890 undnans

: 91915890 undnans

- 919158819@0710U

ANANANENEN

Stakeholder Need 5 (SH5) : @wginn
Stakeholder Need 6 (SH6
Stakeholder Need 7 (SH7
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ANANENENENENEAN
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Stakeholder Need 8 (SH8) : fuNUINGAENNTIUINY

wazWaIuN

Stakeholder Need 9 (SH9) : funuINGAENTT

A1 QA/QC

Stakeholder Need 10 (SH10) : 83

Stakeholder Need 11 (SH11) : @19138lundngns

Stakeholder Need 12 (SH12) : 219138lundngns

Stakeholder Need 13(SH13) : @1315¢lundngns

Stakeholder Need 14 (SH14) : 913158A98010U

Stakeholder Need 15 (SH15) : Aiydlagiu

Stakeholder Need 16 (SH16) : Aiwdlagiu

Stakeholder Need 17 (SH17 : AweiUlaquu
(
(
(

<
<
<
<
<

Stakeholder Need 18 (SH18) : AwdUagiu

Stakeholder Need 19 (SH19) :

Stakeholder Need 20 (SH20) : G]’JLLV]UQWﬂE]G]ﬂWWﬂ'ﬁ'ﬁN@’Iu
ATHEARN

ANANANENENENENENENEAN

ANANENENENENANANANANAN
ANANENENENENANANANANAN
ANRYRSAYANANANENANANEN
ANBYRSAYANANANERNANANEN
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AnidnunirAfisUszasduesudinlussdutudindn
Qmé’ﬂwwﬁugflu AMANBALY | ANANYMENY
MedsPn | 3N19ATN
1.1 112 (13|14 |21 |22 |31 ]| 32|33
PLO1: Y3841N15ANUFAIUINEIAIE@RTUAY
waluladermsiienisadrsuinnssueomis | v | v v |V
g TaBamanN151395379
PLO2: A ilunisiseuinnssue1misiidauun
UURmunguune 9385550 wazanuduie v v v v
anTwileNmu ISl
PLO3: A0d 1548939101508 2n 158 114U B
AR Fuel/uuAnuinnssulaodagnieas | v/ v
FALaU
PLO4: u,amaaﬂﬁamm%’uﬁmauiymuﬁ%’u vivilyv
UBUMINY hagand130YINUsIUAURDY
PLO5: anunsadnnisgsnavsaiduduszneunis v | v v | v v | v
Tidnuenanssues

1. AdNYENUgIY
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il
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NSANIAUATILAZUANIAIINS
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3. AMSNYENITIVINT/AWITN

3.1 fanudanlumansianizuariseulumansdu o
3.2 fiFngninlunisimuiesiausivg a1unsaysunsnuintiaInnsinyInenuewiseaInns
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4. MINUEAINAANSNSIIBUTEAUNEGNgGAT (PLOS) fiu Knowledge / Attitude / Skill

Knowledge : K
(Cognitive)

Attitude : A
(Affective)

Skill : S
(Psychomotor)

PLO1: Y30NIA15AINS
F1UANYIAIEASUAY
walulademsifionts
A519UTANTTUDINAS
1A TaInannIsLTY
5309

K 1 1aflenms

K 2 nMSWauIndnsio
91917/ WINNTIUDINNT
K 3 nsudsguenms

K 4 9a%Imenevy/
ANUUADANYDINT

K 5 3AINIINDINNT

K 6 NM5LAs189

K 7 gsi/msiu
AUsENBUNT

K 8 anafif

K 9 walulagaisauna
\ensulana

K 10 waluladansauna
WensEudy

K 11 algo1ms

K 12 U339ia9101v13
K 13 guanuay
1nwuInIg

A 1 sjssilunsudlutigm
A 2 LUAANDIAAIINS

A 3 Unasuddu

A 4 ARUBNNTDU

A 5 gausulazsuile
AILIIUFN

A 6 gousumsdsunlas
A 7 WiuaudAyues
Uy dans Wardawandon
A 8 ARUIN

A 9 sjssfufumeneu/
aIneu N

A 10 asenindeny
Julinvausadiny Lag
Aauandeu

A 11 asymindensidu
FUsznounsiin

S 1 9in¥eNISARILATIEH
S 2 YNYENTYIUINT
pgraduszuu

S 3 YINYLNITUTNNG
1ASINITINY

S 4 yinwensUHURNU
S 5 YiNygNT
Uszauau

S 6 Thwzsdoans

S 7 inwynSaUAUY

S 8 YINYLANAR
a519a33A

S 9 MITHUTAILAULDS
S10 vinwensUseenald

PLO2: At uN1539Y
Wnnssuemnsiignuwn
JUdnunguune
2505554 wazaudu
foa1Twiil o Waun
nuidela

K 14 95587U55UN19
1015
K 15 s¢108u3539%

A 10 AsgninganIy
FURAvaURABRULEY YUY
wazdIA

A 12 gausuuaziiiunma
VBIITTYIUTIUNIIVING

S 1 9in¥eNISARILATIEH
S 3 YINYLNITUTNNG
1A59N15398

S 4 inwgnsU{URL

PLO3: doansi3duinis
LagnI1sdtaue
HARA MUY /LUIAN
winnssuliegragneios
uazdniau

K 9 walulagaisaumna
\Wensulana

K 10 wialuladasaumne
\ensEudy

K 16 nwwilenisdeans
Uazlaue

K 17 anwnitensideu
L9IYINT

A 9 sjssTudumemen/
aIneunuiiu
A 13 LAUANAIYBINTS
doansfignifea

S 4 inwgnsU{URL
S 6Wnwen1sAeans

S 7 YinweASEUAY

S 10 Vinwen1T
Uszendld
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Knowledge : K Attitude : A Skill : S
(Cognitive) (Affective) (Psychomotor)
PLOA : wansoands | K16 mwniionsdeans | A 5 senduuasiuils S 4 inwgnsuiuRau
Anusuingouluaud | wasiiaue AULTAUANS S 5 YiNygN1T
funeuvuIy wag | K17 muwiiiensdeu | A6 eufunisiUdsuntas | Uszanueu
A10150M19IUSINAY | WIS A 8 AnUIN S 6 Tnwznsdoans
o S 11 finwen13vinau

Wudiy

PLO5: #1311309AN1T
a = <
genansealdu
AUsEnauNsinta
PAFINNTTUDINNT

K 7 gsfa/msiu
AUsENBUNTT

K 16 nwwilenisdeans
LAYUILAUD

K 17 mwsitensideu
LIS

A 1 sjssiulunmsudlatigm
A 10 asenindeny
Julinvausadiny Lag
Aauandeu

A 11 dnseuAnnisidu
HUsENaUNTS

S 1 INwENISANILATIZN
S 2 YNYEAITYIUINT
pgraduszuu

S 3 YINYLNITUTNNG
1A59N15398

S 4 yinygnsUHURNU




5. AN3NUENII1879I0U Knowledge/ Attitude/ Skill
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518791 / YA

Knowledge / Attitude / Skill

850-500  Module: Food Ingredients from 6((3)-9-6) | KI K2 K3 K6 K7 K8 K9 K10 K14
Agricultural Processing and Food K15 K16 K17
Industry By-products Al A2 A3 A4 A5 A6 AT A9 A10
All Al13
S1 S2 S3 S4 S5 S6 S7 S10
850-501  Fundamental of Food Science and ~ 4((4)-0-8) | K1 K3 K4 K5
Technology A2 A3 Ad A5 A6 A9 Al3
S1 S2 Sé6 S7
850-502  Module: Mastering Innovation and 6((4)-6-8) | KI K2 K3 K4 K5 K& K7 K8 K9
Disruptive Approaches for Success K10 K14 K15 K16 K17
(MIDAS) Al A2 A3 Ad A5 A6 A7 A8 A9 A10
All A12 A13
S1 .52 53 54 S5 56 S7 S8 S9 510 S11
850-514  Functional Food Ingredients and 3((3)-0-6) | K1 K2 K3 K4 K6 K14 K10
Alternative Food Additives A2 A3 Ad A9 A10 Al12
S1 S2 S6 S7 510
850-515  Meat and Poultry Meat Science 3((2)-3-4) | K1 K6 K15 K10
Al A2 A9
S1 S2 5S4 S6 ST
850-518  Processing Effects on Structure and  3((2)-3-4) | K1 K6 K8
Functional Components of Foods Al A2 A6 A9 A10 A13
S1 52 54 S7 S8
850-521  Experimental Design in Product 3((3)-0-6) | K2 K8 K9 K10
Development Al A9 Al13
S1 S2 S4 S6 ST
850-524  Food Quality and Evaluation 3((2)-3-4) | K4 K6 K8
Al A2 A6 A9 A10 A13
S152 54 S6
850-539  Food Process Design 3((2)-3-4) | K3 K5 K8
Al A2 A3 A6 A9 A10 A13
S152 54 S7 510
850-541  Advanced Food Microbiology and 3((3)-0-6) | K4 K6 K8 K10 K16
Food Safety Al A2 A4 A7 A9 Al13
S1 S2 S4 S6 ST
850-544  Food Safety, Laws and Regulation 3((3)-0-6) | K4 K6 K8
Al A2 A6 A7 A9 A10 A1l Al13
S1 5254 S5 56
850-517  Utilization of By-products from 3((2)-3-4) | K1 K3 K6 K9 K15

Fishery Industry

Al A2 A9 Al13
S1 52 54 S6 ST
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518991 / YA

Knowledge / Attitude / Skill

850-563

Seminar

1(0-2-1)

K1 K2 K3 K4 K5 K6 K7 K8 K9
K10 K14 K15 K16 K17

Al A2 A3 Ad A5 A6 AT A8 A9
A10 All Al12 Al13

S1 52 53 54 S5 S6 S7 59510

850-571

Business Strategy and Policy

3((3)-0-6)

K2 K7

Al A2 A3 Ad A5 A6 A7 A8 A9 A10
Al3

5152 53 54 55 56 S7 59 S10

850-572

Strategic Food Marketing

3((3)-0-6)

K2 K7
Al A2 A3 A9 A10 A1l Al13
5152 53 54 55 56 57 59 S11

850-573

Entrepreneurship

2((2)-0-4)

K2 K7

Al A2 A3 Ad A5 A6 A8 A9 A10 Al12
Al13

5152 53 54 S5 56 57 59 S10 511

850-574

Consumer Behaviour

3((3)-0-6)

K2 K6 K8
Al A2 A6 A9 Al13
515254 56 59 511

850-575

Food Supply chain, Traceability and
Sustainability

3((3)-0-6)

K8 K15
Al A2 A7 A9 A10 A13
515254 56 5759 S11

850-576

Halal Regulation and Certification

3((3)-0-6)

K6 K8
Al A2 A7 A9 A10 A13
515254 56 57

850-806

Minor Thesis

6(0-18-0)

K1 K2 K3 K4 K5 K6 K7 K8 K9 K10 K14
K15 K16 K17

Al A2 A3 Ad A5 A6 AT A8 A9 A10
A1l A12 A13

5152 53 54 5556 57 58 59 510

850-812

Thesis

12(0-36-0)

K1 K2 K3 K4 K5 K6 K7 K8 K9
K10 K14 K15 K16 K17

Al A2 A3 Ad A5 A6 AT A8 A9
Al10 A1l Al2 Al3

S1 52 S3 54 S5 S6 S7 S8 S9 510

855-501

Food Packaging Technology

3((3)-0-6)

K8 K10 K12
A2 A3 A8 A9 A10
5152 55 56 59 S10

857-532

Strategic Planning in Food Industry

3((3)-0-6)

K7 K10 K16
A9 A1l Al12
515556 57 59 S11

859-511

Food, Nutrition and Health

3((3)-0-6)

K8 K10 K13 K14
A9 A10
5156 S9




A-2 dayas183viin1sAnwldeysann1siunsiney (Work Integrated Learning : WIL)
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e TUvANgNS 36 ynhwein
EIMIANIAN YTy IAN1SAUNTInaIY (WIL)
1) wuun2 36 vulenn Anluiosas 100 Yo wIunIEins eI lunangns
2) wuu n 2 (Hi-Fi) 36 wdlein Andusenay 100 vesdnunheinseivlunangns
3) LUUY 36 vulenn Anluiosas 100 v wIuniEins eI lunangns
Sawarndian1sANeLTeYIUINTIAUNTITINIY (Work Integrated Learning : WiL)
P = a wa
N1SRN9UN o Y NINNUL UG
. v o v | e o | wWineu |nsusTylv -
N1ININUA - BIUNISIIBUS | AANGAIIINNY | o o dl e . J1UITNNY
v a4 o o A QR E - § - . | Anvialnd |viheuvse | L .. v o
FUATIYIVT / YBIIYIVT / ITUIURUIYNA Udsyau v w GAR] %“3I9N19 UN1INY1AY - - Uuagy | NatEsa
‘. daunu | - %38 N19HN o
nsadnNau . AW Clal gkl ey v aAguNy | NISISEU
- 1599 - WUNIY RN -
N13FANE WHANITUNIT | QAFINNITY - . , Nged)
. Wnau ALAUS
197U
RUINIYIUVIAY
850-502  Module: Mastering - - - - - - - v v
Innovation and
Disruptive Approaches
for Success (MIDAS)
850-518  Processing Effects on - - - - - - - v v
Structure and
Functional
Components of Foods
850-539  Food Process Design v - - - - - - - v
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SauarnIanN1sANBILYYIUINTTAUNTYINNU (Work Integrated Learning : WiL)

Astinaui o Y NSRNUGHUR
. ” R . o | winew [nsussalu -
N13NNUA - WIUNTTISEUS [MANEATIINNY| o o 0, | o Y UITINY
S A . o nsTeU - ; v v, | Wnvalna |vineute | _ .. v o
U1V / B8V / 3MUIUNUIENA Uszau v o AR w9913 UNINYIAY - - UHURU [MREL3INTS
‘. daunu - %99 n15Kn - -
n13ainau . Anw AnAIL Hag o MAFUN | BUNQEY)
- N15%1197U - WUNIU GITRH
NN3ANYN WOANTIUNTS | AAEINNTIY - .
. Hnau AU
119U
850-571  Business Strategy and 3((3)-0-6) v - - - - - - - -
Policy
850-573  Entrepreneurship 2((2)-0-4) - - - - - - - - v
NUINIVILEDN
850-500 Module: Food 6((3)-9-6) - - - - - - - v v
Ingredients from
Agricultural Processing
and Food Industry By-
products)
850-514  Functional Food 3((3)-0-6) v - - - - - - - -
Ingredients and
Alternative Food
Additives
850-515  Meat and Poultry Meat  3((2)-3-4) 4 - - - - - - - v
Science
850-517  Utilization of By- 3((2)-3-4) v - - - - - - - -
Products from Fishery
Industry
850-521  Experimental Design in  3((3)-0-6) 4 - - - - - - - 4

Product Development
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SeuarnianN1sANBILYYIUINTTAUNTYINNU (Work Integrated Learning : WiL)

nsEneui . Y NSRNUGHUR
. Y I Lo | WEnOW |n15Uss N -
A1SANARUA - WWUNSISEUS | VANansSIuNY| & oo ., | . : 3IUTINY
v 4 A . DA 131384 - - v v . | Havialud |vineunse - o v o
SWESI9%T / 05197391 / IUIURU8AR Useau v o a%na w39Ng UNNINYIAY - - UURnu mdedusanig
‘. daunu | L - %99 n15KN - -
n1sadnau . fnw A wag . AAFUY | SEUNGUY
- 15911974 - WUN9U anIE
ASANEN WOANTIUNIT | QAEINNTIY - .
. Hnanu AU
719U
850-522  Sensory Evaluation of  3((2)-3-4) v - - - - - - - -
Foods
850-524  Food Quality and 3((2)-3-4) v - - - - - - - -
Evaluation
850-541  Advanced Food 3((3)-0-6) v - - - - - - - -
Microbiology and Food
Safety
850-544  Food Safety, Laws and  3((3)-0-6) v - - - - - - - -
Regulation
850-572  Strategic Food 3((3)-0-6) - - - - - - - v -
Marketing
850-574  Consumer Behaviour 3((3)-0-6) 4 - - - - - - - -
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SeuarnIan1sANBILYYIUINTTAUNTYINNU (Work Integrated Learning : WiL)

nstineui o Y NSRNUGHUR
. v “ v | W Lo | W |nsussalw -
N1SNTAUA - WIUNTSEIBUS | AANEATIWUNY | o w0 . | o N UAFINY
A < - . D oa NI9L38U - - v N Hnvalnad | in9unse - om v o
VT8 / BBV / AUUNUNA | UseEu v o #4Na “NI9NT UNIINYIR[Y - - UUANU | #asdLsa
‘. #aunu - %139 N136N -
N158INBU . fnw AR Ay o AAFUIY | NITLIBU
- N1N19U - WUNITUY RN -
N3N WOANIIUNTT | INEINTTY - . , NOHe)
. Hn9u AU
N191U
850-575  Food Supply 3((3)-0-6) v - - - - - - - -
chain,
Traceability
and
Sustainability
850-576  Halal 3((3)-0-6) v - - - - - - - -
Regulation and
Certification
855-501  Food 3((3)-0-6) v - - - - - - - 4
Packaging
Technology
857-532  Strategic 3((3)-0-6) v - - - - - - - 4
Planning in
Food Industry
859-511  Food, Nutrition 3((3)-0-6) v - - - - - - - -
and Health
RUINIYIFUNUN
850-563  Seminar 1(0-2-1) v - - - - - - - -
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SauarianN1sANBILYYIUINTTAUNTYINNU (Work Integrated Learning : WiL)

I~ =] =2 a va
N19HNIIUN o ” msenUsua
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n13AMUA u wWunsiEeus (vangasswniu| o o ., | . A UITINNY
v a4 A A n1siseu " o . o | Wnvialud [vihewnEe | L .. v o
W89 / Fesedvn / wumiaefia | Usseu v o | @R | %3N UM INYaY ) - UuRny | nasduia
‘. #aunu - %199 NN -
n1salnay . Anwn Anna way v AMAFUIN | AISIEEY
o N15%1191u Q WiINW | e ,,
n13ANEA WORANTIUATT | AAEINNTITU - . N6
. Hn9u AU
91y
NUINIY1INTNUS
850-806  Minor Thesis 6(0-18-0) : : : : : : : v :
850-812  Thesis 12(0-36-0) : : : : : : : v :
newe  aningdeimualiynndngasianisseunsaeunuy WIL lddeendifesay 50 vesdruiumhieinsedvilundangns anunsaidigidninauresnsin

miﬁﬂwu%qgmwmﬁm’]iﬁ’mu (Work Integrated Learning : WIL) 9 EULLUUVLQ”‘?] http://www.eduservice.psu.ac.th/index.php/agencies-sub/curriculum-unit-
sub?id=171 e AA1IAAN  NIFIANTSANYITIYTUINSAUNITYINGIL (Work Integrated Leaming : WIL)




A-3 wuunasuuansiarazveansEuUNITIANIstuivasudarne v lundngnsiasioun1sann1siausiuuidegn (Active learning)

NI mmuaiaaeulunangns 24 373
IUIUTIEIVNTANTTEUTUUULTIN (Active learning) 23 373% Anludosay 95.8 Y9IV UNANGNAS
PuaungdnildladanisFoudiuudagn (Active leaming) 1 3783 Anduevay 4.2 Yoe31e39 Y

NANENT

a3udnuIugInniUagaulagany NIANTSISEUTLUULANGN (Active learning) 28

5187391 Wnelsnvayidune il
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$08aURINTTUUNITINNITFTBUTUUULBIIN (active learning) WAz N13IANITFBUTUVUNG B

$oUarYRIITNITIANISISEUTUUULTIN szyievay | 59U ;::1
sWaseiv/Aesedv/miaein Project |Problem |  WUULHUINYZNTZUIUAITAN Social Bnsduy Gufmmi Sovas Sgu3
based Based WU case based, team based, engagement jmgﬁ 100 LUULTY
learning | learning scenario based LiEJungiJU N
W|nsIamsiseus | Sevay Yied
850-500  Module: Food Ingredients  6((3)-9-6) 20 20 Case based - 10 - 50 100 -
from Agricultural
Processing and Food
Industry By-products
850-501  Fundamental of Food 4((4)-0-8) 20 20 Scenario based 10 - - 50 100 -
Science and Technology
850-502  Module: Mastering 6((4)-6-8) 20 20 Case based - 10 - 50 100 -
Innovation and Disruptive
Approaches for Success
(MIDAS)
850-576  Halal Regulation and 3((3)-0-6) - 30 case based 20 - - 50 100 -
Certification
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$08aURINTTUUNTINNTTRTBUTUUULBIIN (active learning) WAz N13IANITEBUTUVUNG B

$oUarYRIITNITIANISISEUTUUULTIN szyievay | 59U ;{::1
saTeivy/Tesedv/muaeia Project |Problem |  WUULHUINYZNTZUIUAITAN Social FBnsduy Gufmmi Sovas Seu3
based | Based 19U case based, team based, |engagement :mgﬁ 100 WUULTS
learning | learning scenario based LiEJungiJU N
W|MsIamsiseus | Seway JLe!
850-514  Functional Food 3((3)-0-6) - 30 Case based 20 - - 50 100 -
Ingredients and Alternative
Food Additives
850-515 Meat and Poultry Meat 3((2)-3-4) 20 - - - - Flipped 50 100 -
Science Classroom 30
Processing Effects on 3((2)-3-4) 30 10 Case based 10 - - 50 100 -
850-518  Structure and Functional
Components of Foods
850-521  Experimental Design in 3((3)-0-6) 50 - - - - 50 100 -
Product Development
850-524  Food Quality and 3((2)-3-4) 10 20 Case based 20 - - 50 100 -
Evaluation Assignment
850-539  Food Process Design 3((2)-3-4) - 20 Case based 10 - Critical analysis, | 50 100 -
critical reflection
20
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$08aURINTTUUNTINNTTRTBUTUUULBIIN (active learning) WAz N13IANITEBUTUVUNG B

$oUarYRIITNITIANISISEUTUUULTIN szyIevay f'm ;{::1
saTeivy/Tesedv/muaeia Project |Problem |  WUULHUINYZNTZUIUAITAN Social FBnsduy Gufmmi auas Seu3
based | Based 19U case based, team based, |engagement :mgﬁ 100 WUULTS
learning | learning scenario based LiEJung;'uu N
W|MsIamsiseus | Seway Yied
850-541  Advanced Food 3((3)-0-6) 30 20 - - - - 50 100 -
Microbiology and Food
Safety
850-544  Food Safety, Laws and 3((3)-0-6) - 30 Case based,Team 20 - Critical analysis, 50 100 -
Regulation based critical reflection
20
850-571  Business Strategy and 3((3)-0-6) 10 - Case based 40 - - 50 100 -
Policy (business case)
850-572  Strategic Food Marketing 3((3)-0-6) 20 - Case based 30 - - 50 100 -
(business case)
850-573  Entrepreneurship 2((2)-0-4) 30 - Case based 10 - Critical analysis 50 100 -
10
850-574  Consumer Behaviour 3((3)-0-6) 20 20 Case based 10 50 100 -
850-563 Seminar 1(0-2-1) - - - - Scientific 100 -
discussion 100
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$08aURINTTUUNITINNITRTBUTUUULBIIN (active learning) WAz N13IANITFBUTUVUNG B

Tallgt
398AYYDIIDNTIANITILUTLUULTIGN IYUYIDYAY ys'm Sanns
sWaseIv/Aeseiv/minein Project |Problem |  WUULHUINYZNTZUIUAITAN Social FBnsduy GUme'j auas Seu3
based | Based 19U case based, team based, |engagement ;‘mgﬁ 100 WUULTS
learning | learning scenario based Liwgl’?u N
W|MsIamsiseus | Seway Ve
850-575  Food Supply chain, 3((3)-0-6) 20 - Case based 10 - Group critical 50 100 -
Traceability and analysis,
Sustainability Critical
reflection,
Field trip 20
850-517  Utilization of By-Products 3((2)-3-4) 30 20 - - - - 50 100 -
from Fishery Industry
850-806 Minor Thesis 6(0-18-0) - - - - 20 Research 80 - 100 -
850-812 Thesis 12(0-36-0) - - - - 20 Research 80 - 100 -
855-501 Food Packaging 3((3)-0-6) - - Case based 50 - - 50 100 -
Technology
857-532  Strategic Planning in Food  3((3)-0-6) 10 - Case based 40 - - 50 100 -
Industry
859-511 Food, Nutrition and Health  3((3)-0-6) -
vanewg  uviinendeimuslissivdesdanisiieuiiuuiden (active leamning) lsitfosnindosas 50 vesiiuutilusmamieinnguiuazuansnisnszang

SovazromnTeiy/gniviusInglundnans Nall nangasresdnnisiseuiiuulegn (active learning) liitloenin Seuaz 70 vassedulundngns
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850-500 YA
drulsenauenisann
TAALAWUNTDINNT
wlssuTaninunsuay
PAFINVNIINDINNG
(Module: Food
Ingredients from
Agricultural
Processing and Food
Industry By-
products)

6((3)-9-6)

wiae aeAUsEnaukarUIuIuTanAwnde 1nn1suUssY
NNISINYATLARAAIMNTINDINIT NITARAKAENITIATIZY
nuadvosarseongnidinin nsnaasvludaddie nis
naaeulunaeAnnas NMsAdeUNIsAATin LazaTRTmiing
msUszgndlitanirvdenasnandasidmsuludulszneu
91113 BIMNTFUAN BT hagn sidUTElevneg A3
Waundnduaiuaznisainegnsorms wuiliduvesnisnaie
nsthiaue madsusalsnusutinsdAnyuasuaniddoy
Uszaumsaifugusznounslugaavinssuiiieados

Sources, compositions and the amount of wastes from
agricultural processing and food processing industry;
extraction and chemical analysis of bioactive agents;
including in vivo and in vitro test, clinical trial as well as
their functional properties; applications of by-products
and their products as food ingredients, functional food,
food

development and market trend; presentation, industrial

supplement, etc; food formulation, product

visit, case study and experience sharing with the

entrepreneurs in related industries

AISEUANT0

1. o5ultsuazUSuuligudsuvas
23AUTENaY UarUSuTanAwNGeI N
N1IWUIFUNNITNYATLAZYAFINNTIN
DIMFUTELANFNG 9)

2. szyazUfuRnisaiauaiiasieinig
\nilvasanseangrivnadinimantagay
wiaeInn1suUssUTannuns SN
naaovasluvaeannass ludedidin
nadeun1nadin uavautRidming

3. a8unguarUszgndldianiAuniean
miLLﬂigﬂ’?a@mwmmazwﬁmﬁmmﬁmﬂu
d1uUsENaUeINIT BIMITANIN BINT
@31 vomsliusslomidy 4

4 Waundndugiwazainegnsoinis
AasrzruualdurssnainlagAly
ABINNSTVBIKUTLAA

5. ysanmsmai3euslasenisdy 9
Learning outcomes: Students are able
to

1 . Elaborate and compare sources,
composition, and quantity of by-
products from agricultural processing
and food processing industry.

2. Describe extraction processes and
chemical analysis of bioactive agents

from the by-products.

U3z UNAIINNITNAFDY
Hananguiuazuion Ty
N1TEOULYDY ADUNAINNIA
kazaauUalgnIe
Uszdiunaann1siiaud
TASUNBUNLNY 189U LAY
MU INAUYUYY
HUsENBUNTS Teniiey
Ffetos
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3. Elucidate and apply the by-
products as food ingredient, functional
food, food supplement or other
applications.

4. Conduct food product
development and food formulation,
analyze market trend and consumer
needs.

5. Integrate other program learnings.
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39d - VaYAIY Mi2ena ANB3UNYYAIU NAAWSNISISEUTVRIYATIY Bnsiauazysziiuna
850-502 403N | 6((4)-6-8) | msasislenmiaiiionsieuiuuifn nisldiasesilouagldveda | fisouanunse U UNANAITNAGBY

Beufuumaiidy
UINNTIULAZANUNEN
fuiilenndnsa
(Module: Mastering
Innovation and
Disruptive
Approaches for
Success (MIDAS))

ien1sadiennudn fnuAnaiieassd dnszuiunsands
panlUuLaruInnTsy 35A159AN1TUIRNTTULAZNITAMUN
Fnonmlumsdaaszsiuinnssumsgsialmiuaznsifiuyac
YaagInanglaanIniIndeunATEIiagIuALILaLATnea
sufimsadsyaruaznsiAulaligsia mskandsuiFeus
Uszaunisaliudedyns guseneunislugnaivnisueImis
LargRavMnssILnEAsTIAgITes ndAnuiluniagaaimngs
wazlnedumigmuazmslinseitadodeaivauaynswad
fronsimuuinnsaumgsialunirgramnssuisluilagty
wavouAn Mstausukaznsnszyiilag Mdunisidutiinla
fildlidodudt uin1s udoriauiidesnislugraiunssud
I§sunouning nsadaganismeass Wleduiunisiinses
3o warimumdnfuriduuuuiasiiauelasldinaiadugs
et udeavey

Opportunity to learn concept and creative thinking,
generating ideas using the tools and techniques; design
thinking and innovation process; innovation management
and creative new business in knowledge and digital
based economy context, creating value and growing
business; experience sharing with the academic host,
entrepreneurs in food industry and related industry; case

study and industry centered action research project by

1. sryAmnuisidouazanudidyes
ANNANAS19ATIALATUINNTIN  SUD
arudenlesfurinuziiugiuvesnshay
Jufinwaznisvinausiuiu Wewaun
anusiulanasanudisalunisadieassd
msuitymedraduuinnss

2. sonuuuransasiinilagld 5 Sunou
Y99n59UNTEUIUNITANLTIDonLUULTY
in3osflonazmaialunisszyuaziinug
Ugyn1 a31935unUunn aseaunuuLas
naaeu 1d3uuunisingiieatnis
wUaspnudaliduyac

3. uansliiufianisuszendldnseunisan
Feeonuuuludunsuvediasenis e
W3 siduninnssugnisuitiymily
JLAURAFIMNTINII

4. UjURReRunwAnuestiUsznoumsi
dawasion1slasulonaluuiunveslanimg
aufuaislugsiadideguaznaenau
Aansiiaziindulval

ananguiuazUAca tng
N1SARUYDY ABUNATINNIA
wazdaulalenia
Uszidunannisinaud
lAsuneunIY 189U kay
MSUNAUDITINAUYNTY
HUTENOUNNT YTaNUIgU
AAetos
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problem identification and analysis the causal factors and
influences on the development of business innovation at
present and in the future, presentation and pitching skill
for assigned industry; design experiment and develop a

prototype with advanced presentation skill

5. WamninermMsdaueiiofunLas
domsnuAnviouuanuAnynagsialul
Taeghstniau uaulauaziuszdnsnm
6. fawwuinnssudifianududunasd
AuA1 TAsyarvosuTanssuty

7. wamoanlunsazieunueaiiodu
isesdielunsiannauesesnaeiies
szyunFeuilaiGousiferiunseuiums
Tassnsuazn1suindeudi

8. a1efornuilousinauiinsoungy
vanvaneauIvuaenns duauiiy
daduayuiisialunsinulueuen
9. ysanmsmsiFouslasenisdu 9
Learning outcomes: Students are able
to

1. Identify the relevance and
importance of creative thinking and
innovation and its interconnection with
the fundamental skills of teamwork
and collaboration to develop creative
confidence and successfully come up
with creative, innovative problem
solving

2. Gain an in-depth practical
understanding of the five stages of
Design Thinking Framework using a

tools and techniques for identifying
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and defining problems, generating
solutions, prototyping and testing,
taking an iterative approach to
generate solutions that translate ideas
into value

3. Demonstrate the application of the
Design Thinking Framework in the
project phase to develop an innovative
solution to a real industry problem

4. Demonstrate a practical
understanding of how an
entrepreneurial mindset may be
applied to opportunities in a real-world
context within existing businesses as
well as new ventures

5. Develop presentation skills to define
and clearly communicate a new
business idea or concept in an effective
compelling manner

6. Develop an excitement and
appreciation of innovation and its value
7. Demonstrate self-reflection as a tool
for continuous self-improvement,
identifying lessons learnt about the
process, project and team dynamics

8. Build their network of peers
spanning numerous disciplines and
organizations which will be a valuable
support in future career

9. Integrate other programme learning
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$9d - Y9918 | mdaein A185UN85I83M HAANSN13I38U3VRI518Y Bnsiauazysziiung
850-501 WUFIUN4 4((3)-0-8) | umin ndNN1TN1LARDINIT (BIAUTENBUDIMNT HAENT | 1. 85UI8RIAYTENOURIMNTHATNTNNTDY | -USEIIUNAIINNITNAABY

IngAEnsuag
walulage1ms
(Fundamental of
Food Science and

Technology)

LﬂﬁauwmmqLﬂﬁsuaqmmiriaummﬂigﬂ Tusgninamsuds
5 wazlusgwinamsiiving) nénmsiiugiusunssuidns
wUsgUems (UTRnIsanigviae msudssuenmstudy
muUszulagldmnuieu msudibusazmsudilonuds n1svin
wis wazmsudszUlne58u) nénn1smegadainetoms ms
vudou uaznadeudelanqdunis uaznisiloaty Usslon
vasqAunIsluenis ndnmstugumeimnssueing (auma
saaskasndsny unuginnudu msmeloulusudy uas
nsangleunnuion)

(food
compositions, food chemical changes before and during
of food
thermal

Introduction, fundamental of food chemistry

processing and during storage), priciples

processing  (unit operation, pre-processing,
processing, chilling and freezing, drying, and other food
processing), priciples of food microbiology, microbial
contamination, spoilage and prevention, usefulness of
microorganisms in foods, principles of food engineering
(mass and energy balance, chrometric chart, momentum

transfer, and heat transfer)

ssfusznaviuluews

2. LL%’Jﬂﬂ’J’]lILLG]ﬂG]INSUENQmaWﬂUmzﬂtZUﬂ’]W
y010913uarlFiFnsfmangalunis
A529UsTLu

3. PunUsennuesgaunsdluems

4. aSunsuazUszgndlindnnisausy
DIMITURLNTLUIUNITHER

5 95unsuazUszenaldndannisves
IMINTTUDIMNS

1. Describe food components and
their role in food

2. Differentiate food quality attributes
and apply appropriate evaluation
methods

3. Classify microbes in food

4. Describe and apply the principles of
food preservation and processing

5. Describe and apply the principles of
food engineering

Famanguilaenmsasuees
dounanenia uavasulany
A
UsziuNaaInnIs¥iaud
loSuneuning 189U uag
MIUNAUD
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850-514 d@uUsznau
9 silantuLaying
WWaUuRIWININEN
(Functional Food
Ingredients and
Alternative Food
Additives)

3((3)-0-6)

nsuan unummiieznsssgndldduusenoueims
Hantuuazingllevuamimudenvilaniie q n15iATIEn
n1sUsziiuaiiudasnde 41955714 wasUaUaAUYDY
druusznavamsilanduuazingiiedueimisnisientu
Uszimalneuagsinaseine

Production, role, functions and applications of various
food food

additives, analysis and safety assessment, standard and

functional ingredients and alternative

regulations of functional food ingredients and alternative

additives in Thailand and foreign countries

1. 95U18A19ANAY ANUNEIAY NN
nsarumalulad nalnn1sviiau way
nannsltdulsznevemsileanduray
gsvuemIMadenulingiig 9

2. 95U18T0MINUA NYNUIY LATNIS
AUAUNNISITdINUTENRUD M SHAATY
wazngiaUuemniaien

3. Ysggnalddiuysenavemsilendu
wagdnguiavuemsmadeniundn due
91913 vuugruvesndfinaediu
wialuladuazauvasndelunsld

1. Explain the definition, importance,
technological function, mechanism
and principle of using functional food
ingredients and alternative food
additives.

2. Explain the regulation, law and
control of the use of functional food
ingredients and alternative food
additives.

3. Apply functional food ingredients
and alternative food additives in food
products based on the technological

functionality and safety of use.

U3z UNAIINNITNAFDY
faneanqud lnenisaeu
Y08 @DUNANANIA UATYEDU
Janania
Jszdiunaann1siiaud
lASunoUnNNY S1891U Lay
AMIULAUD
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850-515 Inenemans | 3((2)-3-4) | ssdusznaumaaiiarlaseainssyiuganiavenaiuile M3 | 1. efulgnazdinsigietdusenaulay | -Useliunaainnisnaaay

WadnikaziladniUn
(Meat and Poultry
Meat Science)

Wasuuwlasmeduaiivesnduniolugile aunmvsuioway
dedniUn datemaed Fueiluaznisnwiifinasonmnn
voudonarautivesidenasniunmuninvendndusi n1s
Annghamnmuarautivondouasidodnidnniei ad
MeEAN warn1sUsERlunIUsEAMANRE NsAnvIiiYeldy
adelminadnuinenmansidodniuaydnn

Chemical compositions and microstructure of muscle,
biochemical changes during muscle conversion to meat,
meat and poultry meat qualities, chemical, biochemical
and physical factors affecting meat qualities, meat
properties and meat product qualities, the measurement
of qualities and properties, chemical, physical and
sensory analyses and current topic in meat and poultry

meat science research

Snuarlassainssedugananesniuiile
Auaudd aunin wagdadofifinase
Aunwvesingiuiiodn funsilodnin
wagnsruIuMsasuulasinndiuie
ugitlodns

2. 98UN8NAYRIAMAINUATANTRY DY
fngduiedniuas odnUnsodnumey
AMATNNER TN

3. 9BUNEVANNITUAZNITIATIEAAUAIN
voudlodniuaziidodniUn munduay
nea1n euszgnaldlunisaiug
aunwlugramnssunidodniuaznsite
maFuingmandiidode

4. AuAulmseiteyanauifeadelng
LﬁamiﬁwummmwmaqLﬁ’aé’m’maz
wARS U wazanansaidenisimsnzanly
nMaUsidiununvoniednflinsaniu
TrnUseaeAvaInITITuLas L

1. Explain and analyse composition
and microstructure of muscle,
properties, quality and factors
affecting quality of raw meat and
poultry meat and the process in

which muscle change to meat.

Fananguiuazuioa g
N1SEOUYDY ADUNAINAIA
kazaauUalenIe
Jszdiunaann1siiaud
lASunoUnNNgY S1891U Lay
AMIULAUD
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2. Explain the effect of quality and
properties of meat and poultry meat
raw material on quality characteristics
of meat products.

3. Explain the principle of analysis and
conduct the analysis in chemical and
physical quality of meat and poultry
meat for application in meat science
research and quality control of meat
industry.

4. Search and review data gained from
recent researches for application in
quality improving of meat and meat
products and capable to select the
appropriate  method for assessment
the quality of meat in accordance to
the research objectives.

850-517 M3kt
Uselevilanumumie
NYAAIMNTTUUTEI
(Utilization of By-
Products from

Fishery Industry)

3((2)-3-4)

WNEIMATBIAUTENOUVBITARLAMIEBINENAIMNTTUUTEUS
msuanuazauaNTAvesHanfasiyadinananuauinded
wAslnewalulading  Ssusenoudie nswuiunslelaslada
NTLUIUNITANR NTEUIUNNTYIILAS Lagnismain WWudu ng
Uszgnaliianrundouasnandugidmivaulsenousmis

9IMNTANN 2 WNTHETY warn1sldUsElevleng 9

1. o8unsuaziUIsuiiisudiaundsiinn
29AUTENBUNNIEANLALLAL Lagns
Auigafangawindeaingnainnssy
Uz

2. afurefegunuuvaanAlulagnIsnEe
izqﬁﬁﬂﬁﬁmaﬁ%@iasﬁy’umaumimﬁm Ly
AuantAveandndnsiyadiuainiag

LA nanlasmaluladnig ¢

Uz UNaINNITNAEADU
Fananguiuazuioa Tng
N1TAOUY0Y ADUNAINNIA
wazdaulaiunia
Jsziunaainnisiieud
TASUNBUNLNY 189U LAY
MIULEAUD
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Sources and compositions of wastes from fishery
processing industry, production and properties of value-
added products from by-products produced using ifferent
technologies including hydrolysis, extraction, drying,
fermentation, etc., applications of by-products and their
products as food ingredients, functional food, food

supplement, etc.

3. Uszendlduuifnuaznanlunisnan
wanfugiannianavivdeiieUiuuge
AMNMYBINAR e lugUvesdIuUTENaY
91915 BIMTENIN DINTLETY Judu

4. @A 909 uazdauaNasuluige
ieadestunavestadudig 4 dents
HEN AUANTR LazAMNINYDINER MY
yarfinaIniagiavindegnainngsy
Uszus

1. Elaborate and compare sources,
physical and chemical properties, and
recovery of by-products from fishery
industry.

2. Describe processing technologies
and identify factors affecting the
processes and properties of value-
added products from by-products.

3. Apply concept and principle of
value-added product manufacturing
to improve the quality of product
including food ingredient, functional
food, food supplement, etc.

4 . Search, compose and deliver the
presentation on issues related to the
factors affecting production, property
and quality of value-added product
from fishery industry by-products.
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wlsgusiolasasnauae
peAUsEnoUd T
YDIDINIT
(Processing Effects
on Structure and
Functional
Components of
Foods)

w53 vannsveamalulaguusuuaznansenusioautinig
Taseasns wazantAid i flvesesdusznavems nafuay
Hatdgveunalulagnisuussudeannin uazaudives
23AUTENUDIMNT AaaAIuNTIABlARAIAULAYUINTST Uay
a137iyee 9 sendnenszuiunsuussy mswidgmnlunisan
N15inasAUlAYLINGG Lazansiy N15AIUAN UazTNY)
Aunn msthiausludeiiviuasioifeitosiunein

Major components in foods and their interaction during
food

effects on

processing,principles  of  various
their

functional properties of food components, positive and

processing

technologies and structural and
negative effects of each processing technology on quality
and properties of food components and the formation
of antinutritional and toxic compounds during processing,
the effective solution in minimizing the formation of
antinutritional and toxic compounds as well as in
maintaining food quality, presentation on current issues

related to the subject.

DIMITUALIUNTNI8190909AUTENBY
mdﬁ&uiszNmiLLﬂigU

2. ssurgnannsvesnalulagnisudssy
urazvinsudwaselasiasnsuazands
JanthilvesesAusznevenms

3. SPULATLINKIINANTENULTIUINLAY
\Faavvoualuladnisuussuusazaia 7
finelaseadrsunazaudidaminfives
29AUTENOUIMT  TINTNNSAREISAY
TArunsazan sy

4. vAsuAtgmiiensinuinuninuas
annsnalsaulnsuInIshayan syl
91919

5. §avtruazdnauenasuluiided
Aafunavesnismaluladnisudsgy
anseelassadanarduUsenouileitu
Tuoms

1. Identify the major components and
explain their interactions during
processing

2. Explain the principle of each
processing technology and it effect on
structural and functional properties of
food components

3. Identify the positive and negative

Hananguiuazuion Ty
N1TEOULDY ADUNAINNIA
kazaauUalene
Uszdiunaannnisineud
TASUNEUNLNY 189U LAY
NIULAUD




130

S9d — Y5183

“iaenn

A5 UE51873U"

HAANSNI538U3 VI8

ad o/ a
2WN15INLATUILLUUNA

effects of each processing technology
on structural and functional properties
of food components and formation of
antinutritional and toxic compounds
4. Implement the solutions to
maintain the quality and minimize the
antinutritional and toxic compounds
5. Compose and deliver the
presentation on issues related to the
effects of food processing
technologies on structural and

functional components of food

850-521 ANTIILEU
N5NAaSlUUNLN
HARAUA
(Experimental
Design in Product

Development)

3((3)-0-6)

AMFIIBINTINUNUNTNARBIUATNFIATIERATAA I
wAlulaga 1Az MIWAUINEANMY UNUNITNARBILUY
flugnu NTIATIEYIN AT AT NYIA M AT
Hamauauss ATIATIginaialage1den1sdangu n1s
AnTwrmUskuunifuasinadansiinseinisaudeves
fuUs mealiamsliesgvanduiusuuuailulinea weallans
Ans1gosdlsznouTINkarJULUUNITATIIAI N INe ]
dmivandaivesanlu n1siAsizvinnasslaiadind n1s
Uszgndldadfdugedmivmaluladarmsuwagnisiaun
RG]

1. $IUNNITOONLUUBNUNISNAGD LTS
Uszgnaldlunswauindasioe

2. ITWHUBAZODNLUUNITNAABT
WHgauiudnvuzlazIngUseasnng
78

3. Fuaamdnnslunisidenniseanuuy
AInnaeIarndnnsilalunsiessi
T03aINNTOBNLUUNITNARDS

4. Jpszinazesutsnan snasslngly
WENNITIINNITINBHUNITNAADIT
ponuuulAeg1mINEu
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Janania
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laSunounNg 189U Lay
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Overview of experimental design and statistics on food | naavLara1saULEaLBTDAUNULADENS
technology  and  product  development;  Basic| iuzey
experimental design;, Multivariate statistical analysis; | 1. Distinguish the experiment design
Experimental  analysis  using  Response  Surface | applied in product development.
Methodology;  Statistical analysis using assembling | 2. Plan and design the experiment
technique; Multidimensional scaling and correspondence | appropriated to nature and objective
analysis; Canonical correlation analysis; Conjoint analysis | of the research.
and Kano’s model; Logistic regression analysis; | 3. Explain the principles for selecting
Application of advanced statistics for food technology | the experimental design and the
and product development principles employed to analyze the
data from that experimental design.
4. Analyze, explain, and discuss the
results from the experiment using
principles from designated
experimental plan appropriately.
5. Summarize and conclude the
results from the experimental design
and enable to present the findings
appropriately.
850-522 msusudiu | 3((2)-3-4) | unih AadnuriiugumsUsramduiawarnsiuivosed | 1. edunefmudnuusiiugumatszan | -Ussfiunaainnimadey

AIEEHR R GHPGRLE
1119

(Sensory Evaluation
of Foods)

wdnmsufoanimfetestunmsmaseumeUssamduia Jade
fisavswaderan1sinAwNIsEaMATE Miansneusued
NIINATOUAILLANGTY NINAFBUAIIULANAIIT UGS N3
NAFBULIINTINUWT MIARLGoNLALENNUENAdaU N1nAdey
ANUYBULAENITHRUTU NINAADULUILAA LAZAITEBNKUY
daunny mﬁmi’]zﬁmqaﬁaﬁugmLLaz%uqqém%’Umi
ATy mduda nsslfinw

dulauaznssuivosyyd

2. szyuazauauiledediinasoniny
AaALAABUIINNTUTE U sEEM
GHIAR

3. Usgenadsnianadeunielssamduda
357199 lon nsvedeuaAI

Fananguiuazuioa Tng
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Introduction, basic sensory attributes and human LANETS NISNAADULTINTTUUN LAaZNIS
perception, principles of good practice in sensory | NAABUNITIDUIU imﬁgﬂaaaﬁlﬁaﬁad
evaluation, factors influencing sensory verdicts, asmmmzauﬁuﬂzwm’%aamumiai

measuring responses, discriminative  tests, descriptive

tests, advanced discriminative tests, selection and

training panelists, preference and acceptance tests,
consumer tests, questionnaire design, basic and
advanced statistical methods used in sensory analysis,

case study

4. wansliutspuansalunis
Uuansldnsnaaeumalssamdudia
TBN991199 WarRnNULVaaey naandy
MTATIETeLAN1NERA

5. fuvnsiide duaszideyaidu
Jagtunazadanmsiiausigtesiu
NIINAZRUNIUTEAMAUE

1. Explain basic sensory attributes and
human perception.

2. ldentify and control factors
influencing sensory verdicts.

3. Demonstrate competency in the
conducting of sensory analysis,
training panelist and statistical
analysis.

4. Apply the appropriate sensory
evaluation methods including
discrimination test, descriptive analysis
and acceptance test as well as related
statistical analysis for a particular
situation/problem.

5. Research a topic, synthesis current
information and develop a
presentation related to sensory
evaluation.
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21M15karn15UIELIY
(Food Quality and
Evaluation)

TUgRAMNITNBIMT NTFURAZNNTUATIZARIDE190IMNT N3
Ansrerin1gaunidluenmis nsimseinianilueims
in3eailetnlunisiinsieviennis nnsuszdiunuAINNIg
Usva e

Introduction of quality control; quality programs and
quality system for food industry; sampling & analysis of
food; microbial analysis of food; chemical food analysis;

instrumentation in food analysis; sensory analysis

Qmmwuazmimw’;u@mmwiu
Qﬁlﬂ’]ﬂﬂiiwﬂ’liwaﬁﬁ]’]ﬁ’li

2. wansfaaduannsalunisldmaila
1195571UTUN19IAI1LRIMTHELINNTS
%a;g,aﬁmmimam

3. syynannisveawnaiiafiaglunis
RIGEARARRITRE:

4. wansdnen nlunsiseusmenuiese
Weuuinaznisufireslninsesly
fvian

1. Evaluate the importance of quality
assurance and quality control in
manufacturing of food product

2. Demonstrate competency in the
use of standard techniques of food
analysis and the treatment of
experimental data

3. Identify the principles of various
food analysis techniques

4. Demonstrate among team members
the ability of self-directed learning
and reflective practice in the

workplace

Fananguiuazuioa Tng
N1SAOUYDY @DUNAINAIA
kazdauUalgnIe
Jszdiunaann1siiaud
lASunoUnNNY S1891U Lay
AMIULAUD




134

S9d — Y5183

A5 U1Y5187UN

HAANSNI5I38U3 V0518

An1sdauazuseiliung

850-539 N1399NLUY
nakdIguenne
(Food Process
Design)

n1suUsgulngldnaudon nsviuwierms nisudionuds
013 mevilidudusenissemevesemsiiiuvounan
N15U590191151A8N15TANDI NTLUIUNITUEN N15ATA
welulagnisulsguleglildmnuiouluanaivnssuemns ns
AIUANNITNTEUIUNITHUTIUAIETEUUATAD uay
Uoyayusenivg

Thermal processing; food dehydration; food freezing;
evaporation concentration of liquid foods; extrusion
cooking for foods; separation processes; extraction; non-

thermal processing technology in food industry

1 sgyndnnisuaznisussenadld
UJUan1sniendnn193mInssueIvig
sudinsdausuiuniedu

2. UszgndldisnisuasuulIAnved
uinnssuwalulagnisude wu nsli
ANuToukuUleniuiia NszUIUNITHUTIY
Tngldanudiugs nisaiarmevedlvaingd
Bagn uazaluladnmsudsslemsiu
#

3. szynavUsziiuUjuAnisnuaed
WMHNEaNdNTUNITHENDIMNT

4. Usziflundanunarsnsinisinaves
wafiAgdesfuufiRnismune

5. ARDYNNIITUYIULAZAINITO
m’;ﬁ]aauﬂizmumumigﬂﬁﬁwum’%a
pankuudinsunisussanaldlu
RAAIMNTTY

6. Auni1iade duaseitoyaiiiu
JagtunazaiansiausiiAsade iy
NIEUIUNISNER saudalfuRnsviaely
FYUUNITNANBIMNS

1. Identify the principles and
applications of the major food
engineering unit operations and their

combination

Uz UNAINNITNAEDU
Hananguiuazuion Ty
N1TEOULDY ADUNAINNIA
kazaauUalgnIe
Jszdiunaann1siieud
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2. Apply the methods and concepts of
the innovative processing technologies
such as ohmic heating, high pressure
processing, supercritical fluid
extraction, and their minimal
processing technologies etc.

3. Identify and to evaluate the
appropriate unit operations for a
particular food manufacturing process
4. Evaluate the energy and mass flow
rates involved in unit operations

5. Think critically and be able to
validate the developed/ designed
process for industrial applications

6. Research a topic, synthesis current
information and develop a
presentation related to manufacturing
process and unit operations in food

production system
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DIWTAE AU
Uaonyemstiugs
(Advanced Food
Microbiology and
Food Safety)

unuInvesaunsglunsussgndldluemis nsinauuas
pyedeuAnIazANLUaendtlue M TuAr AN
Aeadestunmananens medintugdunismnadeuiinsei
flrandwaznisuendavszinnidonelsa n1sfinwiniediy
unuazarsaumalunisiiangrinudlundmiuadvine
9111154 ANUADAAEDIMT NIAANY Lazn1TdNaUD
elwideruaioiifeesiugatnineremsuazany
Uaonbemstiugs

Approaches for utilizing microorganisms in the food
industry, roles of microorganisms in food applications,
monitoring and assessing microbiological quality and
safety of foods and food-associated environments,
advanced rapid detection and subtyping techniques,
functional genomics and bicinformatics in food safety
and food microbiology, case studies and presentation

related to advanced food microbiology and food safety

Y933 UNTIADQAAINNTIUDINS
wesin sateTgRusine

2. NIIURENNITNIA UL UN LA E
arsaumad1Aylun1siasIginigeiu
Fundmsunisussynaldiundnnisga
Fmenenmsiieiaesen s B
2UIINYI M TUALANUUABANEDIMNT
iwﬂgamiﬂ%“uﬂqqmiwﬁmmsufdigﬂ
9197

3. ‘1/|i’]‘U‘VléJﬂﬂ’]i%ﬂ@ﬂﬁ’]%%ﬁJmi’Jﬁ]ﬂ@U
AiAs1EFiT e sunanIsRianILkaY
AsId@RUAMAINLaTAIINUaenfly
gsuardanndenfiisitostunisndn
213 MA0AIUNITUTEENAMTRLINIG
vuaioifoUuUsagmninuazaly
Uaendeluems

4. nsrutteideiivuatefiisatestu
0% 1M IUAEANUUARAAEDIMT
1. Describe basic and advanced roles
of microorganisms utilized for a variety
of applications in the food industry.

2. Describe genomics bioinformatics
and genomics analysis as new tools

for advancing food microbiology, food

wanangud lnsnisaeu
Y08 @DUNANANIA UAYEDU
Janania
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safety, food processing and
technologies.

3. Provide information on advanced
techniques and methods for bacterial
detection, as well as for monitoring
and assessing microbiological quality
and safety of foods and food
processing-associated environments.
4. Provide and share information on
current topics relevant to advanced

food microbiology and food safety

850-544 AU
Uaonde nguuneuas
VOUIAUAIUDINTS
(Food Safety, Law
and Regulation)

3((3)-0-6)

UNUIAZAINTINATUANUUABATIUATANINDINIT TITE
UaqUunazdunsialueinis nguuiswarseilsuainig
UINTFIUDINIT TEUUNNTIANITAUATNUALITUUNITIANIS
AUUaeAiEYa99IMNs N13RTIUsediulugna v suLUsTU
91713

Introduction and overview food safety and quality issues;
food

regulations; food standards; food quality management

current issues and food hazards; laws and

system and food safety management system; auditing in

food processing industries

1. UszillunazUszanauseifudAyaiu
ANUUanNBY890191s tawn sunsielu
91915 ANILABLAT UL e

2. 38YANULANAIITENINTEUUNIT
IAN1TAUAINDINT (FOMS) WagszUy
M5InNSANYADANED1MS (FSMS)LA
3. 4158UUNSIANITAUATNUAEAS
dnn1saulannislue1nls saudenns
nsyvdeulslinlugnaivnssuuyssy
ownsiUlele

4. fAnnungvung / seidguainisuas
Uszgndlduinsgiuainulasnisves
osfiiAsItesuazidutagduiiielsr
wilaimsiindnenmsiivasnsouaziu
UINNTIU
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1. Assess and evaluate the key food
safety issues, including the food
hazards, risks and their sources

2. ldentify the differences between
food quality management system
(FOMS) and food safety management
system (FSMS)

3. Implement quality management
and food safety management and
audit systems in the food processing
industry

4. Interpret food laws/regulations and
apply the relevant and current food
the
production of safe and innovative

safety standards to ensure

food products

850-571 nagnSuaz
Wlgu1en1gIna
(Business Strategy
and Policy)

3((3)-0-6)

wuARfiug Y MU AL FULUUYBINAYNENIITIAA N13AY
auafanisiaruleuiy aAnusuiaveudedinularatessIdly
n1seenkUUNAgNSLazulou1eN1egsia N15Ha1587
ANNLINABUNVAIALAENITIHATIZVRNAIMNTIN  N15UTEI
ANNUINABNTEAUIANIA NITIATIBNBIANTUALNITAINUA
AanulaUseulunisudady  nagnsnisidvle  nagnsnis
desfu  nagndanuduns  nsdanisnagns Al
nszuIunsTansilanagndiitedivun dillduazaiuas
nagwns

Basic concepts, theories and models of business strategy;
corporate governance and policy; social responsibility

1. a51deUI U EnNdyfuduInday
NMegINATERUNN1IATeIgINveL1alsluwd
VeI suety wlgugvesuIaLazAIY
LANAN9YBIRRAIUNTTURUTFUR IS 4
Tuszvlan sziunlimanazseiuviosiu
2. 193N INUINRBUTEAUFANIAVD
§5A999Usznoudae ulsuiteniely
usssuuazanudufirifisninane
N3EUIUNITWAUINAY NI aAI1Y
If3sulunisudadunazanudsduves
BIANTIURMAMNTTUDMS
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and ethic in designing business strategy and policy;
scanning the macro environment and industry analysis;
evaluating the micro environment organizational analysis
and defining the competitive edge; growth strategies;
stability
management process application strategy formulation;

defense  strategies; strategies;  strategic

strategic management process application strategy

implementation and control

3. Useendlduuifn wuudnaed ngug
LLaSLﬁ%jaﬂflaaLﬂi’]%ﬁ‘ﬂ@ﬂﬂiZ‘U'}uﬂ’li
N3 BINagNs Lan MIAATIBITING
gns nsmvuagUuuy nsthlulduasnis
WATIZY

4. 95UNE0E19ALLBATIMNUNALNSUAY
wenglasunsysannisandunisias
muauegslsiiedamsfiuiausssuuas
Q%Sﬁiiwﬁ]ﬁﬁﬂi‘\]’]ﬂigiJiJEN‘U@Qﬂ’J’]NL‘fJu
i lunIsuImg

1. Examine how firms face the macro
environment of business from the
perspective of competition,
government policies and nuances of
the food processing industry at both
global, regional and local level of the
food processing industry

2. Explore the micro environment of
business which includes internal
policies, ethics and leadership that
influence the processes of developing
strategies for competitive advantage
and organisational sustainability of the
food industry

3. Apply concepts, models, theories
and analytical tools of strategic
management processes namely
strategic analysis, formulation,
implementation and analysis
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4. Elaborate how strategic plans and
policies are integrated, executed and
controlled to address the cultural,
institutional and ethic aspects from a
standpoint of managerial leadership
perspective

850-572 NAYNENY
AINANNVDIDINNT
(Strategic Food
Marketing)

3((3)-0-6)

N133ANITRRAIMNTTURALNITAAINDIMIT  NMTHMUINALNT
LAZLNUNITAAIA  ToUalTIdNAIUNITVIELaENITAAA
nanduslaauazgsia  d@uuviniseann  nguidmaneuay
mMsnshumisioadauusudiudungs  msdsnagvddiniu
HANAUID1MT  NIARUINALNTNITAINUATIAIGIMT &3
LoUANAIIIUYEIMATUTEANEAIMLAYATUIDT N1
doansuavu nslawan Msduaiunise Aanssuuaznig
Usganduius  nsdeansiiutomisddva soulay lndea
fifsuazinsdnvislefio  nsvsuaza1sdearsdiuyana
NIAAIALUUNWATIRAEFIUTBLA  NIIAAINTAINTURAYOU
Weonudnfalusrorenn msiinsaaiaiidinanie
audsaluszeze

Food
developing marketing strategies and plans; sales and

industry and food marketing management;

marketing insights, consumer and business markets;

segmentations, targeting and positioning to build a strong
brand; setting food product strategy; developing food
pricing strategy; delivering value through effective and
integrated channels; mass communications, advertising,
sales promotions, events and public relations; digital
communications, online, social media and mobile;
personal selling and personal communications: directed
and database = marketing;

conducting  marketing

responsibly for long term success

1. E]EJﬂLLUULLUQWWQLWBLLﬁ{]iyJMWﬂ’I‘JﬂJ’]S
LLaxmimm@ﬁ'Lﬁm%ﬂugmmﬁmiimmmi
2. Usziludazdnssuunagnsuinnssy
n1an1TRataiadienundniunasd
UsgAnsnn dusussans

3. AL HUUIBAIUNITVIIUAZNITAAN
ﬁmmzamﬁauﬁlmﬂzyjmmmm

4. memmmmmhmiﬁﬂLauamqwa
dusunsdedulanienisnane

5. @uLuUIfAANIInITAaIAluA U
A7U5IU Qﬂizﬂaumi LUIAANITRATA
agnedsBurnunsdifinw

1. Design solutions for sales and
marketing problems encountered by
the food industry

2. Evaluate and organize disruptive
and effective marketing innovation
strategies for organizations

3. Conduct appropriate sales and
market research to address market
issue

4. Display competence in presenting
rationale for marketing decisions

Utz UNaINNITNAADU
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5. Propose marketing concepts -
including ethical, entrepreneurial, and
sustainable marketing concepts and

plans through case studies

850-573 nsilu
HUsEnaus
(Entrepreneurship)

2((2)-0-4)

NINAUINTOUAIINAA (Mindset) L UsENOUNITAY
wwifa ngufuazwuiljifvesniaduguszneunts n1s
3i5uAINsYesUsENOUNNT  AsTRUILNUEUTENaUANS
(LAagINAUAUIE AULAFIUAIUNITEY N1TIUKUAATA)
mw"v’wmizé’ugﬁmﬂu,azmnauimamé’aLma%LLazﬁuﬁ
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nsfifne Wdefiaviunsduduszneunis

Development of entrepreneurial mindset based on

entrepreneurship  concepts; theories and practices;
initiating entrepreneurial ventures; developing the

entrepreneurial plan (Business canvas model, finalcial
assumption, marketing plan); regional development and
growth of clusters and industrial areas; emerging trends in

entrepreneurship; special topics in entrepreneuship

1. p3UBLIIARTIUEIL NOB LUIUGUR
warunumresmadugusznounistunis
atvayunsivlaveATegiakavdny
2. denssuiumsassianmsinilaeyin
AU lasITNYIAYeIRANTIUV DY
HUSENaUNIT ANIMIeLazlen1aain
nstlAnwveusznaunislugnavingsy
9IM13

3. WAIUINITAADE1NTANTUY U N9
aieanudn AndaInsalunisindula
warnzdundegusznounis e
AIIERE0IUNITVDININITV
Juszneunsiiden 1wy gsivnseun
gsnainlua (Start-up) annsal ns
Usznaugsnavuiadn n1sUsznaunis
iiedsnuuaznisifufuseneunisues
29AN35 TugnamNIsueIm3

4. drevennurAnniegsnalulid
UszAnsamdsldsunisanduiuainnsg
TATILRQAAINNTTULALAITUAN
as1vassfdiuyana lnoddedausziiu
MAUATEFND FIAL TUTITUUALIAIUGTTH
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1. Explain the fundamental concepts,
theories, practices and roles of
entrepreneurship in supporting growth
of economy and society

2. Explore the process of new venture
creation by understanding the nature
of entrepreneurial activities,
challenges and opportunities from
entrepreneurial cases in the food
industry

3. Develop critical thinking, idea
generation, decision making abilities
and entrepreneurial leadership to
analyze scenarios of selected
entrepreneurial ventures such as
family business, gender-based start-
ups, cooperatives, small business
entrepreneurship, scalable start-ups,
social entrepreneurship and corporate
entrepreneurship in the food industry
4. Communicate an effective new
business concept that has been
devised based on industry analysis
and personal creativity by addressing
economic, social, ethic and cultural
issues for specific food entrepreneurial

ventures
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850-574 WeRNSIY
URNATRET
(Consumer

Behaviour)

3((3)-0-6)

audidesiuiierfugmanunssuemsveslan n1suinis
9IMIuarsEUUgIAafue s Jedufilnadeniaidenuas
N159991115  N1THANDIVIT  5ITUVIAVEIANFDINTT
9ISV UTLNA

Introduction to the world food industry; food service and
food operation; factor influencing the food choice and

purchase; food production; the nature of demand

1. 85UNEMNSINDAAINNTIUBINTUAY
MINDUALDIVBLTD

2. fmuadadedifinasoanufioelauas
wgfnssunstonimsvestiuslag

3. ¥11N13d1579n15EenUslnA IS UAY
wefnssunstevesduslnaluaniunisl
39

4. Wideyarugnanarmslunisnevaues
ANUABINTVBIEUTLAA

1. Explain, in overview, the food
industry and responsiveness of buyers
2. Determine the factors impacting
consumer food preference and
purchase behaviour

3. Conduct a survey on consumer
food choice and purchase behaviour
of consumer in real situation.

4. Provide food producers the
information to meet the needs of the

consumer.

Utz UNaINNITNAADU
wanangud lnsnisaeu
Y08 @DUNANANIA LAYEDU
Janenia
Uszdiunaannnisineud
TASUNBUNLNY 189U LAY
MIULAUD
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QUV]']‘NE]’W]’I? N1INIU
dounavAUSIB
(Food Supply chain,
Traceability and
Sustainability)

N139MN13N15WEADIMT N15WUT3URAENITIANITAIUNITAN
Uan  msdnnsladadnduaznisvuddunmislgguniuenms
nsmuaeuluszuumdlggunmuems  madansaudaiu
Turhslgguniuens

Food supply chains and management implication; food
production, processing and retail management; logistics
and transportation management in food supply chain;
traceability in food supply chain systems; sustainability

management in food supply chain

asvaeudoundunazaudduluvale
2UMIUDINIT

2. JnseviesAusenauveielggunu
oansluuainalsemaiiessgndld
N133ARIUN1TUUEAT MENNI5I1TYAAS
WIDNUIBITUNBUDN

3. Uszgndldndnnssnunusiunems
lusyuurislgguniuens

4. l¥szuunsnsiadeudounauluimly
2UMIUDINIT

5. duurAmiesaudfunarnis
psrvaeudounaululalunszuiunisuds
sUkarnIsfiusneeIms

6. fuaiite Fuasziteyaiiiogly
JagiunagWaurdunisiiaued
Aerdesfunszuiunisudnuagniig
Ufusnslumaleguniueims seuunis
avRdeudounduazALiueIms

1. Explain the principles and process
of traceability and sustainability in
food supply chain systems

2. Analyse the components of
domestic and international food
supply chains, to apply logistic
management, outsourcing principles

3. Apply practices conducive to food

wanangud lasnisaey
Y08 @DUNANANIA UAYEDU
Janania
Jszdiunaann1siiaud
TASUNEUNLNY 189U LAY
NIULAUD
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security in food supply chain systems
4. Apply traceability systems across
the food supply chain

5. Implement the concepts of
sustainability and traceability in food
processing and storage

6. Research a topic, synthesis current
information and develop a
presentation related to manufacturing
process and unit operations in food
supply chain, traceability and

sustainability

850-576 NQLNUTLAY
N173UT9981a8
(Halal Regulation
and Certification)

3((3)-0-6)

AAINEIAE NANTLIOTY NANTIA1ALALENTOU UNUINVDI
wide91udngg ARerdesdunisiuses
81818 1A53a319n1550999871878 NITUIUNITTUTI81aa
FEUUNSTIANITNSUSEAUENATA IANGANITIUTEIEAA NS
avvaeunely MInanvesemseaalazUssautiymily
PRAMNTINRIMNTNAR

Halal market; Shariah principles; principles of Halal and
Haram; roles of various agencies involving Halal scheme;
Halal Halal

management; critical

certification; assurance and
Halal Halal

process and administration; internal audit; Halal food

system

point; certification

market and Halal food industries issues

1. 85UN8Laz YT IURUIANENANALAL S
soulunszuIunsHane I sHiolidng
UJuRaungvsnedaany

2. d1szuunisianisetanaluldlu
qmammiummmasqmmﬂiiuﬁuq17i
Feados

3. MiuguasuiavaulunIsIaL 113
IANITNINYINT NITANNUYLA NS
wndguinaznisdnniserunisludi
sudesmavhausiuduiuiiudy q

1. Explain and evaluate Halal
guidelines and Harom infood
processing and their implementation
according to Islamic law.

2. Implement Halal management

U3zl UNAIINNITNAFDY
fananqud lnsnisaeu
Y08 @DUNANANIA UATYEDU
Janania
Usziunaainnisiieud
IASunoUnNgY S1891U Lay
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systems in food and relevant
industries.

3. Monitor, control and demonstrate
responsibility in  planning, resource
management, supervision, problem
solving and managing work within a
team and collaboratively with other

teams

850-563 &N

(Seminar)

1(0-2-1)

ANSUAUDAMUN IV UILINGTNUS/F15TNUS n5ou
Medeasrgaulusvuvuiinusduady endauiiunly
MFANTIVINTTLAUT RS DUIWIV

Presentation of thesis/minor thesis progress, preparation
of manuscript draft to be submitted for publication in

national/international journals

1. 53UTIuTeya IATIEN Uszuda uay
ayUtoyamadnnisluanvimaluladuay
winnssuenmsaildaninerinug

2. 158U ganazdlduonasIuildeY
nerinusineldinaluladaisaumnad
VAVGHE

3. w3eudinudiuatiu Wendoudiurly
MTANTIFINITILAVUIUIVIA NI9NT0
iwmumiﬂissqmﬁﬁﬂLauaiuﬁﬂizsqmw
Jnsia

1. Collect, analyze, evaluate and
summarize the data obtained from
the thesis.

2. Compose and present academic
data obtained from the thesis using
contemporary information technology.
3. Prepare manuscript for publication

in peer review journal or proceeding.

U5 UNAINNITVINUT
1ASULDUNUNY 189U WAL
ANTUNLEUD
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(Thesis)

WINNITU0IMIS Mudnyuzilenividmualilundngns
nelin1sauakuriiveInuenIsuN1sNUTny Ineinusg
dmdunangmsuuu n 2/ n 2 (Hi-Fi)

Study and research in food technology and innovation
based on courses in curriculum under supervision of

advisory committee, for curriculum plan A 2 / A 2 (Hi-Fi)

wialuladuazuinnssuens

2. ¥ideludeidefiauladunalulad
waruinnssue s adndnnismng
3319

3. Uszgndldvinwelunisideegrndy
szuvlarAuninidelafisnulosuasy
ansanannsluufURlaas

4. wAnnanUAITeTlauAm LazNELNS
HauITelunsUsEgRivINISUS R
UNAIUNIIFINITIUITENT W3951891U
miﬂizﬁqmﬁ'ﬁ’]Lauaiuﬁﬂizsquwm%’m’ﬁ
W38N15aneYanSUns/ansing

1. Create research concept related
with Food Technology and Innovation.
2. Conduct the research of interest in
the field of Food Technology and
Innovation based on business
concept.

3. Apply the skill in a research
systematically and carry out the
research independently and
practically.

4. Produce and distribute high quality
research output in a conference and
have publication in peer review
journal or proceeding or petite
patent/patent.

IAsuneunIng 918U way
N15UNAUDTINAUYU VY
AUTENBUNTT viSenUIgy
et
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(Minor Thesis)

uinnssue mismundngns nreldnisquanusiives
ANENTIUNIIUSNwaTIneniinus dwsundnansuny vns

Research study as a minor thesis on the topic related to
food technology and innovation under supervision of a

minor thesis for curriculum plan B

wialulaBuazuinnssuens

2. Adeludeitefiaulasumealulad
waruinnssuemnsiiddedamdnnimng
3319

3. Useandldvinwslunisidouas
Funiiteladenuies sauteaansan
nann1slUUfuRlaas

4. wAnnaUAITeTslauAm LazeLNS
nauite TusuiuusnunsUszyu
viausluiiussguniaivinig vidennsan
UANSUAS

1. Create research concept related
with Food Technology and Innovation.
2. Conduct the research of interest in
the field of Food Technology and
Innovation based on business
concept.

3. Apply the skill in a research, carry
out the research independently and
practically.

4. Produce and distribute high quality
research output in a conference and
have peer review journal or

proceeding or petite patent.

1ASUNBUNNY 5189 LAy
N5UNAUDTINAUYU VY
AUTENOUNTT MTONUIBY
fifieados
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U359 U919719M3
(Food Packaging
Technology)

ANNNVDIOINTTUTTUATEYMTAUTIY MdNNT Uszuam
wagniifivesussyiust vilauazaudAveaagusseiudi
weluladnisussy walulaBnisfind ndnnisiiugiunig
PaNLUUUITAA N n1sidenldussedusilivunsaudiu
nanAugio M TandRvesianussaiue wmaluladgnisussy
walulaBnsfudt vdnnsiugIuNTeeNUULUTIANIS N3
Wenldussiamivivanzauiundninmnens

of food
preservation, packaged food quality and shelf life;

Properties; food deterioration; methods
fundamentals, types and functions of packaging; types
and printing technology; principles of packaging design;

selection criteria of right packaging for food products

fusiomnsdmivnisldsunasves
gRAMNTINOIMISLDA AN A
Uaonsiy armdaesndodedunazuinnss
WAfuussiueieIms

2. 193915 1awlunisusziliunay
Uszgndltinaluladussydusionmsiiu
ufnnssuiiiea¥rannnundnduuaznis
WAUIQAANNTTUOIWNS

3. Aanlun1IAIuNgNIIELasvan1nue
AeafunisdfoRnuussadusiomis
LAz TIATIEAFEAT AT LT INENIE
Wuudanssulutagdmivussydue
gnskasinalulad lawn walulagaiva
luussydnsidansesuazussyiuduen
v anuanysalvensUaniinuaznis
Fan1susseAneiilonsiaeunln
Uaonfouazengnisifivinuvesemsd
U599

4. wansliiudsaliuaiuisalunis
PONLUVBEINATETIALAZAT 19U TN T
TnidmfuussyAusiennisiainign
widgymanavnssuussadugiomnsia
5. wanIANSURAYeUTUNITIAY 115
IANITNINYINT NISANNUYLA NS
widgymuagnisdnnisaunieluiiuuag
Fausaufuiuiindy 1
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1. Integrate knowledge of food
packaging technologies for
transformation of the food industry to
produce quality, safe, sustainable and
innovative food packaging.

2. Critically evaluate and apply
innovative food packaging
technologies for positive disruption
and development of food industry.

3. Implement legal and regulatory
aspects in food packaging operations,
and standard analytical and innovative
methods in food packaging materials
and technologies including digital
technologies in smart and active
packaging, sealing integrity and
handling of packages to monitor the
safety and self-life of packaged foods.
4. Demonstrate the ability to
creatively design and innovate new
food packaging that will solve
problems in the food packaging
industry.

5.Demonstrate responsibility in
planning, resource management,
supervision, problem solving and
managing work within a team and
collaboratively with other teams.
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(Strategic Planning in Uszgndldununagnslugnavnssuemis 3.90NLUUKNUNAENSlUgREMNTTY Uaenna
Food Industry) 21919 Uszifiunaainnisvinaud
Importance of strategic planning; strategic models; | 1. Explain each levels of strategic | lAsUuaUWNIY 51891 LAy
Information and steps in strategic planning;, defined | plan. AMTULEUD
strategies; controlling strategies; implementation of | 2. Explore information for stratesic
strategic plans in food industry planning.
3. Design for strategic planning for
selected food industry
859-511 81113 3((3)-0-6) | MIWTINVDIDINIT LNTUINIT wazavnInlunITA159T3a | 1. AruuareSunenguiuasnizsuiunis | -Useliukaann1smaaoy

SR TR PIEE BRI
(Food, Nutrition and
Health)

Hagtiu mstharsosluliusylonifietoazeing q 9dunid
aldsolnruinisuazguain AnauURN1INUYDEIT0MS
AN a13591M15509 ussInuazussIidesnislulTales
AunavoINAIUULaznITAIUAIMENG Tnsuin1suesnis
PaNMaINIekazn13INT NMsUszenaldlavuinislugiedia
#149 nseenuuulusunsulasuinig wdesdenidlasuinig
way fusvanAatinnslavn g

Overview of food, nutrition, and health in present
lifestyle;; nutrient bioavailability and organ targeting; gut
microbiota in nutrition and health; functional properties
of macronutrients micronutrients and trace elements;
energy balance and body weight regulation; nutritional,
exercise, and sport; nutritional application in life cycle;
nutritional program designs and nutritional tools; clinical

indicators of good health

§08UaYANTUDIMNT

2. fanuuazedureniniinisdiineuas
JUNINTYITLUINEITOINITUA ALY
A159IM19709

3. Amnzinazudlydguiguaind
Aeadoifun1izrInansoImsLazn1g
LnguInIsiAu

4. szyAUduRussEnineeInisg
TAYUINITUALFUNIN

5. A ladsnisAnauLasUsyiiiu
N15USLAABINITAINAIIUABINITN Y
Tngunsiusas iy

6. SEUAIINABINIT/NITVINEITEINT LU
naudmangianie wasid1lanagnsaiu
lnwunsnugiinig
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7. Savhuaziinaueiienfunisuitami
Aeadastulagunnis

1. Interpret and explain the theory
and processes of food digestion and
absorption

2. Interpret and explain biological
functions and interactions between
macronutrients and micronutrients

3. Analyze issue and address any
health issues related to undernutrition
as well as overnutrition

4. |dentify relationships between food,
nutrition and health

5. Understand how to monitor and
evaluate food intake according to
one’s daily nutritional needs

6. Identify nutritional needs/deficits in
specific target groups and understand
the regions nutrition strategy

7. Compose and deliver a
presentation on a solution to a

nutrition-related issues
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AMANUIIN -3
Memorandum of Agreement (MOA)

UTM

UNIVERSITI TEXNOLOGI MALAYSIA

Co-funded by the
Erasmus+ Programme
of the European Union

Farmership Agreement of the project

MSc Course in Food Processing and Innovation (FOODTI)

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-]P

The present Partnership Apreement, hereinafter referred to as “the Agreement”, 1s made and entered into
by and between,

Unsversiti Teknologi Malaysia
81310 UTM Johor Bahru,
Malaysia

hereinafter referred to as the “coordinator”, represented for the purposes of signature of the
Agreement by Wahid bin Omar, Vice Chancellor, the legal representative as defined in the Grant
Agreement number: 2018-2501/001-001,

and the beneficiary:

Faculty of Agro-Industry, Prince of Songkla University

15 Kanjanavanich Road, Hat Yai, Songkhla, 90110 Thailand

herenafrer referred to as the “beneficiary”, represented for the purposes of signature of this Agreement
by Asst. Prof. Dr. Niwat Keawpradub, President, the legal representative of Prince of Songhkla University.

The parties hereby have agreed as follows:

Article 1
Subject of the Partnership Agreement

1.1 This Agreement defines the rerms that govern the relations berween the parties, by establishing
their rights and obligations, and lays down the rules of procedure for the work to be carried out in order
to successfully implement the Frasmus+ CBHE action 598987-EPP-1-2018-1-MY-EPPKA2-CBHE-JP
{hereinafter referred to as the “project™).

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-JP
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1.2 The coordinator and the beneficiary, undertake to do everything in their power to carry out the
work programme forming the subject of this Agreement, which falls within the framework of rhe Grant
Agreement 2018-2501/001-001, concluded between the cootdinztor and the Education, Audiovisual and
Culture Exccutive Agency (hereinafter referred to as the "Executive Agency"), related to the above-
mentioned project.

1.3 The subject matter of this Agreement and the related wotk programme are detailed in rhe annexes
of the Grant Agreement. The respective Grant Agreement terms and conditions, related annexes and
guidelines, shall form an integral patt of the present Agreement, and take precedence over it.

1.4 The coordinator and the beneficary shall be bound by the lerms and conditions of this Agreement,
the Grant Agreement and any further amendments of the latter.

Article 2
Duration

21 This Agreement shall enter into force on the date the last party signs, but shall have retroactive
effect from the starting date of the eligibility period laid down in the Grant Agreement: 15.11.2018.

2.2 The period of eligibility of the activities and the costs shall be in accordance to the disposidons of
the Grant Agreement or any subsequent amendments of it.

23 The present Apreement shall remain in force unnl the coordinaror has been discharged in full of his
ohligations arising from the Grant Agreement signed with the Executive Agency.

Article 3
Obligations and tesponsibilities

3.1  General obligations and tole of the beneficiaries (including the coordinator).

The beneficiaries:

(a) are jointly responsible for catrying out the zctvities attributed to them, and shall conduct the work
in accordance with the work programme and schedule set forth in the Grant Agreement and
approved application, working to the best of their abilities to achieve the defined results and taking
full responsibility for their woerk in accordance with accepted professional principles;

(b} undertake to comply with all the provisions of the Grant Agreement and its anneses, with all the
provisions of this Agreement, as well as with EU and national legislation;

(¢} are jointly responsible for complying with any legal obligations incumbent on them jointly or
individually;

(d) shall provide staff, facilities, equipment and material to the extent needed for executing the
acrivifies as specified in the work programme;

{e) shall be responsible for the sound financial management and cost efticiency of the funds allocared
to the project.

3.2 Specific obligations and role of the coordinator.

The coordinator undertakes to:

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-]P
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(a) be responsible for the overall coordination, management and implementaton of the project in
accordance with the Grant Agreement;

{b) be the intermediary for all communicadon between the beneficiaries and the Executive Agency, and
inform the beneficiaries of any relevant communication exchanged with the Executive Agency:

(¢) inform the beneficiaties of any changes connected to the project or to the Grant Agreement, or of
any event likely to substantally affect the implementation of the action;

{d) as the sole recipient of payments on behalf of all beneficiaries, transfer funds to the beneficiaries
and in accordance with the dispositions for payments laid down in Article 5 of this Agreement;

{¢) manage and verify the appropriate spending of the funds in accordance with the dispositions of the
Grant Agreement and this Agreement;

(f)  comply with all reporting requirements wis-d-ur the Lixecutive Agency, as per the dispositons of
Article T4 of the Grant Agreement. The coordinator shall not delegate any part of this task to any
party;

(g) establish payment requests on behalf of the beneficiaries, as per the dispesitions of Article 1.4 of
the Grant Agreement;

(h) provide one copy of this Agreement duly sighed to each beneficiary and to the [ixecutive Agency
within 6 months of the signature of the Grant Agreement.

() provide the beneficiaries with official documents related to the project, such as the signed Grant
Agreement and its annexes, the Guidelines for the Use of the Grant (Annex IV), the varous
reports templates and any other relevant document concerning the project.

3.3 Specific obligations and role of the beneficiary

The beneficiary undertakes to:

(a) ensure adequate communication with the coordinator and with the other beneficiaries;
{b) support the coordinator in fulfilling its tasks according to the Grant Agreement;

(¢} submit in due time to the coordinator all relevant data needed to draw up the reports, financial
statements and any other documents provided for in the Grant Agreement, as well as all necessary
documents in the events of audits, checks or evaluations;

() provide the coordinator with any other information or documents it may require and which are
necessary for the management of the project;

(¢) notify the coordinater of any event likely to substantially affect or delay the implementation of the
action, as well as of any important deviation of the project (e.g. replacement of the project contact
petson, changes in patmer’s budget, deviations from work plan cie):

(5 inform the coordinator of any change in its legal, finandal, technical, organisational or ownership
sttuztion and of any change 1n its name, address or legal representarive.

(g) manage and implement the Project, the beneficiary shall perform the following tasks:

The project intends to bring best practices of EU Universities to develop MSc in Food Processing and
innovation that integrate elements of food sciences, iInnovaton management, entrepreneurship and social
scienices with the intention to improve local Asian end-to-end value chain of food processing industry
through support from HU consordum partners.  This transnatonal consortium shall also establish
FOODI Centers of Excellence in Asian partner universies as described in the project. Within this
context, the beneficiary fully supportts the FOODT project. Its team of trainers, researchers and other staff
undertake to make available to the project all the skills acquired for the success of the project. It will be
respoasive to requests of the project coordinator, such as reportng inputs, including, but not limited to,
project progress status nformation, financal reporting justificaions; ensure smooth informadon flow
concerning all project activites implemented including the results achieved; and, among other things
participate in the different meetings organized by the project consortium. It will also ensure the
disseminaton of the project’s objectives and outcomes insdtudonally, nationally, and through
international events or projects it may be participating in. In a nutshell, the Beneficiary shall carry out the

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-]JP
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tasks entrusted to it as they appear in the Detailed Description of the Project submitted to the Hxecutive
Agency.

Article 4
Financing the action

4.1 'The maximum Erasmus+ grant contribution to the project for the contractual period covered by the
Grant Agreement amounts of EUR 999,055,00 and shall take the form as stipulated in Annex ITI of the
Grant Agreement.

4.2. The Frasmus+ grant contribution is awarded to the partnership under the form of a "unit
contribution” to the costs incurred for saaff costs, travel costs and costs of stay. Fauipment and
subcontractng costs will be awarded under the form of 2 “reimbursement of actual costs™.

4.3 The grant contribution to the project is intended to cover only part of the costs actually incurred by
the beneficiaries in carrying out the activities foreseen. The heneficiaries commit to provide additional
resources to the project so as to ensure its full implementation in accordance with the Grant Agreement.

4.4 Full details of the estimated budget breakdown per funding source, beneficiary and budget category
are given in Annex T of the Grant Agreement.

4.5 Full details of the cligible costs of the project are given in article I1.19 of the Grant Agreement.

Article 5
Payment arrangements

5.1 The coordinator will transfer the part of the Erasmus+ grant contribution corresponding to the
beneficiary using the following Bank Account:

Name of Bank: The Stam Commercial Bank Public Company Limited
Address of branch: 15 Kanjanavanich Road, Hat Yai, Songkhla, 90110 Thailand
Name of account holder: PRINCE OF SONGKLA UNIVERSITY

Address of account helder: 15 Kanjanavanich Road, Hat Yai. Songkhla, 90110 Thailand
Full account number (including bank codes): 5653000221

IBAN account code: SICOTHBK

Swift CODE: SiCOTHBK

VAT of the beneficiazy:

5.2 The transfer of the Erasmus+ grant contribution to the beneficiary shall be a maximum amount of
64,420.00 EUR and will be implemented in accordance with the Annex I of this agreement and the
following timetable and procedure:

5.2.1 First instalment of pre-financing: The Coordinztor will transfer the 5094 of the Partner’s share of
the total EU contribution after the signing of the present agreement, provided that the beneficiary’s
bank detals are correct. This entails purchase of flights for participants to attend the project’s
activities will be undertaken by the beneficlaries. Not participating in the project’s activities will
imply reimbursement of the advanced travel costs.

522 Second instalment of pre-financing: The Coordinator will transfer 40% of the Partner’s share of
the total EU contribution on the assumption that the beneficlary provides eligible and full
supporting documentation en project expenditure of at least 70% of the first instalment and
perform according to project progress implemenration.

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-JP
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5.2.3 Balance payment: The final amount of the grant to be transferred to the bencficiary by the
Coordinator will he defined only once the total Erasmus+ grant has been confirmed by the
Executive Agency alter the end of the project and approval of the final report. All ourstanding
payments to cover actual eligible expenditures that have not been received in previous instalments
(see above], taking into account the co-financing share, will be paid to the beneficiary within 30
days after the coordinator receives the final payment from the Executive Agency, on condition that
the beneficiary has provided the requested eligible supporting documents and submitted financial
table to the coordinator within the foreseen deadline.

53  Beneficiaries are obliged to use the Erasmus+ grant contribution exclusively for the purposes
defined by the project, and in accordance with the rerms and provisions of the present Agreement and the
Grant Agreement and its annexes. Erasmus+ grant amounts teceived in advance and not used by the
beneficiaries will be reimbursed to the coordinator at the latest 30 days after the end of the project's
contractual period.

54 If there is a difference berween the amount of the Erssmus+ grant contribution actually used by
the parmership and the amount of expenditure declared eligible by the Executive Agency at the end of the
project, the bencficiary (ies) responsible for the expenditure declared ineligible will reimburse the
corresponding amount to the coordinator.

Article 6
Reporting

6.1  'The coordinator is responsible for submitting in due time to the Executive Agency all reports and
financial statements as required in the Grant Agreement. For this purpose and in 2 timely manner, the
beneficiary commits to provide the coordinator with all necessary information and, if applicable, copies of
supporting documents needed for drawing up reports, financial statements and any other documents
required in the Grant Agreement.

6.2 The coordinator shall provide the beneficiary with the appropriate reporting forms for the
declaration of expenses /activities and the respective instructions for their completion. These reports must
be drawn up in EURO.

6.3 The beneficiary shall keep a record of any expenditure /activity incurred under the project and all
proofs and related documents for a period of 5 yeats after the payment of the final balance under the
Grant Agreement. The coordinator may reject any item which cannot be justified in accordance with the
rules set out by the Esccutive Ageney in the Grant Agreement and in the Guidelines for the Use of the
Granl.

Article 7
Budgetary and financial management

7.1 The Erasmus+ grant contribution to the project's staff costs, travel costs and costs of stay will be
calculated on the basis of "unit contributions" specified in the Frasmus+ Programme Guide and in the
Guidelines for the Use of the Grant.

7.2 For the implementation of the project and the beneficiary's reimbursement of costs incurred in
terms of travel and costs of stay, the partnership will apply the corresponding ceiling and it will reimburse
up to the unit costs amounts defined in the Frasmus+ Programme Guide and in the Guidelines for the
Use of the Grant.

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-]P "3
519 _—



7.3 The Erasmus+ grant contribution to the project's equipment and subcontracting costs will be based
on the justification of the costs actually incurted. This justification will take the form of the support
documentarion specified in the relevant section of the Guidelines for the Use of the Grant.

74 The bencficiary confitms that they respect the sodal and labour legislation of their couniry
regarding the costs of staft contributing to the project.

Article 8§
General administrative provisions

81  Any important project related communication should be addressed to the appointed project
manager of the beneficiary, as per the details below:

For the beneficary: Faculty of Agro-Tndustry, Prince of Songkla University
Contact person: Kongkarn Kijroongtojana

Address: 15 Kanjanavanich Road, Hat Yai, Songkhla, 90110 Thailand
Email: kongkarn kij@gmail.com

8.2 Any changes to the above information should be communicated in 2 timely manner.

Article 9
Promotion and visibility

9.1 The coordinator and the beneficiary shzll ensure adequate promodon of the project and commit to
playing an active role in any actions organised (o capitalise on, exploit / disseminate the results of the
project.

9.2 Any norice or publication by the project, including at a conference or a seminar, must specify that
the project is being co-financed by EU funds within the framework of the Erasmus+ Programme, and
must comply with the visibility rules laid down in Article 1.10.9 and Articles T1.7.1, T1.7.2 of the Grant
Agreement.

Article 10
Confidentiality and data protection

10.1  The coordinater and the beneficiary undertake to preserve the confidentiality of any document,
information or other materal directly related to the subject of the Agreement thar is duly classed as
conlbidentizl, if disclosure could canse prejudice 1o the other party. The parties shall remain bound by this
obligation beyond the closing date of the action.

102 All personal data contained in or relating to this Agreement shall be processed in accordance with
the dispositions of Article I1.6 of the Grant Agreement.

Article 11
Ownership and property rights

11,1 The ownership of all project results, including copyrights and intellectual property rights, as well as
all reports and other documentation resulting from the action, shall be vested in the beneficiaries, in
compliance with Article 1.7 znd Article 11.8 of the Grant Agreement.

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-JP
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11.2 Materials already developed and brought in may be only used within the scope of the project as
templates of good practice. Copyrights shall be strictly safeguarded and permission for reproduction and
scale of production has to be settled heforehand.

Article 12
Liability

12.1  Each of the contracting parties discharges the other of any civil lability for any damages suffered
by itself or its staff/students as a result of the performance of this Agreement, insofar as such damages are
not due to serious or intentional negligence or fault of the other party or its staff/students.

Article 13
Conflict of interest

131 The coordinator and beneficiary must undertake all necessary precautions to prevent any risk of
conflicts of interest which could affect their impartial and objective performance of the Agreement. Such
conflict of interest could arise in particular as a result of economic mterest, political or national affinity,
family or emotional reasons, or any other shared interest.

13.2  Any situation constituting or likely to lead to any such conflict should be brought to the attention
of the coordinator without delay, and the beneficiary in cause shall undertake to take all necessary

measures to rectify this sitiation at once.

133 The coordinator will decide if it is deemed necessary to inform the Executive Agency as provided
for in Article IL4 of the Grant Agreement.

Arcticle 14
Working languages

141 The working language of the partnesship shall be English.
142 Both parties commit in allocating to the project staff with enough knowledge of the working
language, allowing a smooth communication and understanding of the matters discussed.
Article 15
Contflict resolution
151 In case of conflict between the project’s partners resulting trom the interpretation or the

application of this Agreement, or in connection with the activities contained within, the parties involved
shall make the effort to come to an amicable arrangement rapidly and in the spirit of gooed cooperation.

152 Disputes should be addressed in writing to the project Steering Committee (or 2 body consisting
of representatives of all the project partners), that will try to mediate in order to resolve the conflict.

Article 16
Applicable law and jurisdiction

161 This Agreement s governed by the Malaysian law, being the law of the conrdinator's country.
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16.2  In case of any disputes on matters under this Agreement, which cannot be resolved by an
amicable settlement, the matter shall have to be decided in accordance with the jurisdiction of the
coordinaror's country.

163 1lf any provision of this Agreement or the application of any such provision shall be considered
invalid or unenforceable in whole or in part for legal requirements, all other stipuladons remain valid and
binding to both parties.

164  If any provision in this Agreement should be wholly or partly ineffective, the parties to this
Agreement undertake to replace the ineffective provision by an effective provision which comes as close
as possible to the purpose of the ineffective provision.

16.5  This Agreement is concluded in English. In the event of translation of this Agreement and its
annexes, the English version shall prevail.

Arsticle 17
Termination of the Agreement

17.1  Tn the event that the beneficiary fails to perform any obligations under the present Agreement or
the Grant Agreement, the coordinator may terminate their participation in the project, upon formal
written authorisation by the Executive Agency.

17.2  The cootdinator shall notify the beneficiary in cause by registered letter. The beneficiary has one
month to supply all relevant information to appeal the decision.

Article 18
Force Majeure

18.1  If either parties face a case of force majeure (as per defined in article 11.14 of the Grant
Agreement), it shall prompty notify the other party in writing, specif_v.'mg the nature, probable duration
and expected effects of this event,

182 Neither of the parties shall be deemed in hteach of its obligations if it has heen prevented from
performing its tasks due to force majeure. The patties shall take all necessary measures to minimise
possible damage to successful project implementation.

Article 19
Amendments

19.1  Any amendments to this Agreement must be made in writing by means of a Supplementary
Agreement and become effective when signed by the authorised legal representatives of both parties. No
oral agreement may bind the parties to this effect.

192 The amendment may not have the purpose or the effect of making changes which might call into
question the dispositions of the Grant Agreement.

Article 20

Annexes
Annex I — Copy of the Grant Agreement (including eight Annexes) which was signed between the
Cootdinator and the Executive Agency.
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Annex IT —Detail Description of the Project.
Annex I - Budget breakdown per partmer and budget category;
Annex IV - The Guidelines for the Use of the Grant

We, the undersigned, declare to have read and accepted the terms and conditions of this Agreement as
described here before, including the annexes thereto.

For the Coordinator For the Beneficiary
The Legal Representative The Legal Representatve
Wahid bin Omar Asst. Prof. Dr. Niwat Keawpradub

Signature and stamp Si'gﬁa;cur.e and stamp

Done in Skudai, Johot Bhar, Johor Dorie in Hat Yﬂi,ﬂ_Stﬁlgkhla Province

bue. 252201 b 0 /4 //2-014
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