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MNILRUTEUATYgRakardsaLuiannd atuil 13 wa. 2566-2570 Suumsmsitmunaudmiulangalnsl
Imamaawﬁmiwmmmamuamiauuaq sonndasium FaINsvBIMANsKAnINBuAEaLRLAAR
swansaiausznaunsdaaies sifimnuannsalunsaiuasltinaluladuasuinnssunaennseuauns
nARLazUIMT Msdnisuaznisnann Inensaisuasimunvinuzesdanusnuiisududenisuszneugsia
gAlvyl Faduanvieniniisesiugnamnssuiivne (S-Curve) aanadosiuunuyfiAnisiunmsudnuas
Wanidseuluaviendnifinnudndussuson sl semanunsounuAwiaunA 1.m.2562-2565
msadayeaInsvemhsuiidatuiuideuinnssy filnseuanudndegsiionisiduuszneunsi
Rendesrugnamnssueimsszauinomh Selnnudndu Weamnsainmuesdanug nevausalouisves
SDGs A1UABINITUBIRAAINNTTUBIMITUAL TOITUABANIIE VUCA (V - Volatility, U - Uncertainty,
C — Complexity, A - Ambiquity) LLaszwﬁﬂﬁLﬂg&JuLmad JeflanuddastenisiauUsemaduegnabs

AU ALY amafmm'ﬁumwwalﬂmLuumimum'ﬁLi&Jumiaauiuwaﬂammwm%m a19173%7
Inenmansuasinaluladonns dudd 2549 mum’mmLﬂummumiﬁmmmaﬂamﬂmLwa"i,ﬁlmﬂmmﬂumi
mamum‘umsmmwaL‘wua'1u’;u;dwmmgmmmmmiummﬂEJLwaaiwammmguavummﬁmmmﬂ‘u
Ingrmaniuazinaluladeynsiviuasiy fuuAnsugsianiensiduiusenounsitefunalnduindey
gMsAARTUDIUNUTAILATYEA LA d 1AL naoaauamsoneuuanIunsainsiUAsunasiu
wisegha deeu uazmalulad



1.3 Tnguszasd
donamuvindnifanuiuarauannsaluszduainadueig q il
1) farwianudilalundnnisidednuazysanislussniniavsien fifeadesiuinermans
2113 walwlaBuaznmsiluduszneunts Tunmsassuinnssuenmsliegramuean
2) fianuanunsalunisnaununasdidunisidoduinnssuiifauain awisauszgndliodna
WigauuazilusEansam
1n15ANTATIEN ANNARAT19ETIA wazwInnTTy
fuunfnvesnmadugusznounis
fanuuiinveunaziivdnanlvognediasserussu
faruannsaludeaslusunsdou ussiiauenuaesndosiunnudonisislussduniuay
WILNALINLNINTFINENG



2. unuRRUIUUTe

1 o a ¥ < =
AmazaALiunsudasanelu 5 Y

10

LHUNTSIRILY/WasuwUag

nagns

o/ e 1 g
WaNFIu/nIueY

1. n1sasreadnusiuiiely
UATYAUYUYU d01U
U58N0UN19A1ALAEINNTIY
WA¥BIANITINA

1. wanwasuSeuisevinenansdiaou
UNANY UALENTIAUIAIINANUUTZNOUNNS
APATIMNTTY UareFnIgIRiluLaY
AaUszine ionsimunihdeineninusuas
astinug

1. Inuingriinusiey
anstinusfineulandanny
F99n1T oL MIed
YUYU @0 1UUTENOUNTS
AAYAAINNTTU UALBIANT
sanavslukayAeUszing

2. @UETUN1IIIANITITUNS
ﬂau&huﬂ'ﬁgﬁllﬂqiajﬂ’ﬁﬁﬁﬂ’m
(Work intregrated learning)

1. uanidsuiSeusewineenansdiaou
UNANY UALENTIAMIAIINANUUTZNOUNNS
APATIMNTTY UareFnIgIRTluLAY
saUsema itensimuaianssunsFeuiuuy
Problem-based learning ey Work
intregrated learning

1. $1aulasinsfidnim
Juilafuguyy
an1udsznaunng
AARAFIVINTIH WaEMEaTY
nYUDN

2. SundnidanIsdeuns
#DULLUU Problem-based
learning i"mﬁ’mgmu
an1udsznaunng
AARAFIVINTIH WaEMNEaTUY
nPUDN

3. wan1susziuUsEansnn
NNSITUNTADULUY
Problem-based learning
ey Work intregrated
learning

4. anuiianelaveguu
an1udsznaunng
AARAAUNTIN WATUUIBUY
moupnsluLazAaUsT A
AaAMMNUIMN TR UIIn

3. Msuyusinye
AMwdinguuntnAnylng

1. daRanssuiuyuANd Vinvea1w1dingy
laun Journal Club, 3neusuludiufinuens
Weuwazn1sa0ansnuR e v 0y

L.uanisUseliuvinuee
AgINquveIlnAnyilay
91915955 URAYOUNANGR S
9191587 UTnuInendnus
N30d15UNUS Kaze19158
GRD!
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URUNTSHAU/AURULUAY nagns NANFIU/AIU Y
dAaviuaryIudge 1. dnsnumuuiudsmdngns egnsainiate | 1 wuuyseliuanuiianela
VANGATAUNILINTZIY 2. Usziiumnuiianelavesmandnvemdngns | velidadin

nangasuazliiaiiy
Nuadoaonnadiunig
Wasuuwlaswazaiy
Aoin13v0e [T

fifle Wnfinw) 9191385aew uazwEN WiBth
JayamartlinusznaunsiansanuTuls
vangnshil Anwvivade dennaesiuniy

Aoan15vee iU

2. uumsUsuUsavangns

5. dEsuNITIANIsISU
nrsasulyidu active

learning

1. Myua1Mu1851838198N153NN15638Y

N1FERULUY active learning

2. diunwinueuazianiUisuseu;
Uszaumsain13dnnIsiseoun1saeuluy active

learning U94AMNANTE

1. $nusedniifinngdnnis
SHUNITADULUY active
learning

2. Han1susEudszansnw
NNIYUNITEDULUU active
learning

3. WNUNSNUTAYE 113
IAN1918UNITEDU active

learning
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nUAT 3 5TUUNMTIANITANYT MsANTUNT waslaseasnaveanangns

1. SEUUNITIANITANEN
1.1 s¥uv
M szuuniana Tag 1 Insdnw wiseenidu 2 mansAnuiunid wasiiszozinainisanuilidos
n71 15 dUan wazdenivundneg hiduluamudedesdvuminendeasvaiuasuniinnae
nsAnwtuTudiedng w.a.2563
1.2 M3InNIsANEINAfATOY
M Lifinegesou
1.3 msiiguRealeinluszuuninig
M il
1.4 nsian1sizeuntssouLilasuasde Hi-Fi
M ifunisdanisFeunsaeuiiioausssielnsinisnisgaudnuiiiegaasngsy (Higher Education
for Industry: Hi-Fi) vasdinauaniuleuianisaaudnyl nerdians ITeuazuinnssuunayis
(a97%.) waglUsunsuaduayunisiauimaluladuazuinnssy (Innovation and Technology
Assistance Program: ITAP) Taeifulassmswamnyaansiumaluladilognamnssusiudunisde
nsfnw uazidudnmidunsdsamiudesnsvesaniuussnoumsivuiumine ds ilesenuuy
nawdntudinsefuUTy g nswivaniulszneuns lnefiingussasdiowmunyaainsitagiu
yhanlunagramnssuliivnuearudifiugetu annsathanudildlussgndlflunmsufoRouse
Feaenndesfuaiudesnisvosuidnniegnaivnssy dezdnduanuisofieinednus
o MegeaAmNTINATalATINIg

2. MIANTUNITUANEAS
2.1 Au-anlunisandiunisiseunisaau
M %y - naiswnisund
Unsfinw 25652567 mansAnwil 1 ideuliquiou - iWeunanay
AMAMSANT 2 Wounanau - WeunuAus
M wenfu - va1swnns muenumngay
2.2 AauantAvasidnfnm
2.2.1 UKW N 2 UAZUNY U
W JugdisansAnuUsannnsvsefieuin avnineimansevisuaz/vsewmalulade1ms

U o Y
(]

vieanunduiiieades vive
~uddnsansfinuivsggesauimnssuamans waz/vsedusyaunisainisiauluaiun
emansvsemalulagemslitesnit 1 U viseeylunaefiiavennenssunsusmvangns
2.2.2 WU N 2 (Hi-Fi)
AaauRvesdn@nulidulumuves wiu n 2 wasdadpsdisoudesdsuuunesunisiudu
ANUTINHloYReEUIENBUNTEMTUNSINANYY UNUNNSISEURUY Hi-Fi (1nANWIN 9-1)
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223  UNANWIRINVIRNALDIFANYIMAY N 2 LAZWUU U 92ABINTEAUATLUUAIUNIYISING AN
anUuiiaudinine1deiuses wazasunndiliniu 2 ¥ a Sudrd@ne laun

AzLUW TOEFL Paper Based Tisndr 450 Azuuu
Institutional Testing Program lsnin 470 Azwuu
Computer Based Tisnd 133 Azuuu
Internet Based T 45 pzuuu
ALY IELTS Lisnd 4.5  azuuu

IS v A

wselinsdeiusesnisldnwdsngwlumsiieunsasunasanangnsineuniineae
dwsutinAnunlngagdesdiasuuuasudunivalnnnssunsaeuludinvednnuimivaiunse
Tumsaeudunwailfunwsingy lddesnindesay 50
2.2.4 fiauanddsu q Wduluaudesefuuniinerdeaevaiuaiundindaenisinuidu
Unudinfnen w.A. 2563

2.2.5  mnauaudAlidulymudeivusledlunaeiiavesnasnssunisudmsndngns

2.3 Jgynnvasinfnewsnidn
1. dnfnwaumsfinulinssanvisuineremansiazmalulagemns
2. th@nwdanuianudilefiieadestunsnausunideuaznumasumsiausumalulad
wazuinnssuenmsldifisane
3. dnAnwiliauaiuisalunsiiase duasgideyanarnisinauedeyadiumaluladuay
winnssuensliiiieans
4. dnfAnwilanuiuasyinvesnunwsainguliiieme

2.4 nagnslunsandunisiteutledyw/ desrinvesindnunlute 2.3

1. dwusliin@nwiiaulinsiavduingrmanormsuazimalulafenns amedoudeuie
Usuitugilaglidumein lusein 850-501 ugrumsinemansuazmaluladewns

2. eduaiuanuamnsolunisiinggi duasgiteyauasnisinausdeyasumeluladuaz
winnssuemsla JamvualiinAnwinnau fesamedousedvn 850-563 duuun

3. ediutnuematiyay meiasgd msdeans uasmslinndinguludainns dafufedaasa
Trdfanssuimuvinueliwigisew laun daduuunsiuiuamingrdesisussme vseliinfAnw
11990#1905581891n919158513 81919 N sUsEIMA WazliunnsITEUA1TABULUY active

learning



2.5 wun1ssutinAnenasidnsanisanerlusses 5 U

Yo

v

sEAUUIYYI N
L . v UULNANYILAAZUNISANEN
IUUUNANEN
A1SANEN 2565 2566 2567 2568 2569
JulN 1 5 5 5 5 5
Fu7 2 - 5 5 5 5
W N 2
373U 5 10 10 10 10
Srunfiannitazdisanisine - 5 10 10 10
Fud 1 5 5 5 5 5
W N 2 JUUN 2 - 5 5 5 5
(Hi-Fi) 373U 5 10 10 10 10
FUUNAINILENTINTANA - 5 10 10 10
Fud 1 5 5 5 5 5
JUTUN 2 - 5 5 5 5
WEIL 9
373U 5 10 10 10 10
° a ' o & =
IUIUNAIAINLENSINSANY - 5 5 5 5

14



2.6 UUTTUIUAUUALY
2.6.1 szauUTyuv

1) UUsZUIUSIESU (WU28UIN)

15

2.7 SEUUNSANEN
VI wuutusou

M Seuiluanulszneunis

2.8 nswisulaunuienn s1e3vnasn1samsiieussudIuunIInenas (§13)

TdulumutoteduunIng188a1a1uATUNI A e TANETUTUTNANE W.A. 2563

. ; Yauuszua
S1YALLDYATIYSU
2565 2566 2567 2568 2569
GRIVRPNQREGIITS
840,000 1,680,000 1,680,000 1,680,000 1,680,000
AnamneLdeu
S935185U 840,000 1,680,000 1,680,000 1,680,000 1,680,000
2) quUseuNs18318 (BUWUIN)
- 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. lgareanduau (ldsaw 3) | 300,000 600,000 600,000 600,000 600,000
3. NUNSANE 0 0 0 0 0
4. S191YTLAUNRINGIRY 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
FIUIULNANYT 15 30 30 30 30
AbINeRaAumal 172,320 100,130 104,340 108,800 113,527
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2.9 nM3AIANsREUNTERY NANgRIUFULUUNSIANSISEUNTTARY Al

1) fneinidamsfnuideysannisnsfoudiumsyinnu (Work Integrated Leaming: WIL) tilelyfiin
nseuiiannsnufiRnuldaie wu msBoudiiniunisasiieonade mssausainisFeuiann
Uszaumsaiaseuenviesdousuantumadeuluesdeu idusuuuuresnsinedde miinamuan
Aadnwn msvihaudiedsay Wudu Inedalidssinfiaenunsn wiL livesninfesas 88 ve4
51839 b unaNgns

2) AmualinnTeIvdANTTEUNTARULUULTIIN (active leaming) Sogag 100 Yasmeiviluviangms

3) AmusalinnednldnudangusnilunsiammsiSeunsaeusesas 100 vesedyiluvangns

4) dwfuusu n2 (Hi-F) Mvuabiind@nwiseuluanudsznaunisedisiessasay 80 vaaIasey
fanua Tagdaguuuunisifounisaouuuy Virtual classroom wagiidoinerinusasdeady
vhdeflsanguszneumsuaglafuauiiureuainaueyinny Hi-Fi

3. MaNgATUaraNRIdLaau
3.1 nangns

3.1.1 IUnILARTIUAABANANGAT 36 ivelihid
3.1.2 lassadramangns

M wau n 2 36 NN

- NUINIFIUIAY 17 NN

- YIIAITLEDN 6 AVehl

- Ineniinus 12 nuwAn

- Avdunun 1 nwAn

M wiwu n 2 (Hi-Fi)* 36 wiwfn

- NUINIFUIAY 17 NN

- YIIAITLEDN 6 AVehl

- Ineniinus 12 nUEAn

- Avdunun 1 NN

M usu @* 36 TP RR)

- NUIAIFUIAY 17 NN

- YIIAITEDN 12 nu8An

- Avdunun 1 nwfn

- @nshanus 6 nUAn

* PfnAnwnlddnsanis@nwinieenvinemansiazwalulade1nis desamezidowseuluy

1%

518391 850-501 HugrumInemaniuazmalulagerms lnglidumitein (audit) lnseglunaeiidaves
ANZNTTUNITUSMINENGATTIUB1ASENUS N Inentinug



3.1.3 518971 / Y3¥1 (Module)

3.1.3.1 51839 / Y9391 (Module)

17

wmm%mﬂ%’uﬁugw 4 Vel
850-501 fiugtumeinenmaniuaznaluladoims: 4((4)-0-8)
(Fundamental of Food Science and Technology)
* litunuaein
NUINTYIUVIAY
MUK N2 Wl N2 (Hi-Fi) haswiy ¥ 97U9U 17 wuqein
850-502 61;91"3611’1mﬁsuﬁummﬁﬁuu*ﬁmﬂiimLLazmmwaﬂﬁuLﬁa 6((4)-6-8)
AuESe
(Module: Mastering Innovation and Disruptive
Approaches for Success (MIDAS))
850-518  waveansuUszUdelassauazesdUsEneuBvthiives  3((2)-3-9)
9IMT
(Processing Effects on Structure and Functional
Components of Foods)
850-539  M1IPRALUUNTWUTIUDIMS 3((2)-3-4)
(Food Process Design)
850-571  nNagnsuazuleuIenegsng 3((3)-0-6)
(Business Strategy and Policy)
850-573  nmsuguszneunis 2((2)-0-4)
(Entrepreneurship)
RUINIVILEDN
A1ATULNY N2 wazuiY N2 (Hi-Fi) U 6 wuqein
MUY ¥ U 12 Ru2wnA
850-500  YAIWIAIUUTENOUDMNTIINTAAMUARIINNITLUTIUTAR  6((3)-9-6)
NYATUALNANNTTUEINNT
(Module: Food Ingredients from Agricultural Processing
and Food Industry By-products)
850-514  diulsgnavaimsilendusaringlsvuenmsmaden 3((3)-0-6)
(Functional Food Ingredients and Alternative Food
Additives)
850515  InenAandiiedniuazilednidn 3((2)-3-4)
(Meat and Poultry Meat Science)
850-517  misldusyleviianaumioningnainnssuuseus 3((2)-3-4)
(Utilization of By-Products from Fishery Industry)
850-521  MIFINUNUNIITVINABIUNUNRIUINARA U 3((3)-0-6)

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

850-524  AMAINBIMSHAEANTUTTLEY 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  AuUaRAdY 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  dlagUimuenms MmmudsulazANLSiBy 3((3)-0-6)
(Food Supply chain, Traceability and Sustainability)

850-576 Ny NaIILaZN133UIBIEIANa 3((3)-0-6)
(Halal Regulation and Certification)

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

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

(Strategic Planning in Food Industry)
859-511 91113 LABUINTUATAUNIN 3((3)-0-6)
(Food, Nutrition and Health)
vinewe dnAnwanunsoamzfouiounsiniu q Mdeasuluuminerdoawaiuaiuns vie
an1tunisinuidug Tnelieglunaeifavesangnssunisuimsvdngns

PUINIVIFUNUT 1 MUIwAR

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

NUINIYIINYRNUS/a15Hwus

850-806  @nsinus 6(0-18-0)
(Minor Thesis)

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

(Thesis)
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3.1.3.2 AUNUIYVDITUEAIYN
S9N UsEnaumesiasmiay 6 van danununeasnalull
- AAT 3 MK UUNEDY @IV IS BVUIBUNSURAYEUNITINNISANE LUS 183U

850
855
857
859
950

mneia Nedniideaouluamvivinermaniuazmeluladoims
v einfideaouluamvivinaluladussgiusionms

e Neinfidaaouluamuivinmsdamanaluladgnaivnsineims
v Neinfideaouluaviineonsguamuaglauuins

v einfidnaoulnetudisineds

dmsusngduntailyvinentdnus
- AAUVANIBY MUY TUUNFBTLAUNISANWIVDISIEIV T

e 1-4
1av 5

- fLaUnanaU
18 0
@Y 1
Lav
Lav
Lav
Lav
lav 6
@Y 7

g B O DN

NUNBA IVTTAUUTY 9T

nunes vszaulTyIn

e I luudaznguiv

VUL NAUYATU

MNehe NI IANRAZNITIATIENDIMS

nede NEINIRAILINGA SIS

N8R NAIINIMTUUTTULALIMINTTUDIMT

mneile nquInaiineuaranuUasadeluems
vanefis nauivineeansuasmalulafomnsnnunasi
QRN GHELGIIRER HE Ty

v nguAvInsiu msnanm maduduszneuns wazdug

- funanuIY mnee adusednluusiaenguiv
dmsusgIvIIMeTNUS
- FLAVNANIOY UUNBDY THAIUTLTAUNITANY
@Y 8 e A luszaudiggin
- AUAVNSNAULALNENIUIY B T1UIUKLIBAR

3.1.3.3 AMUNNIEVRIIIUIUNUIEAA
- e3vndanisiseuianangel Wssynisi@eunitein Wy 3(2-3-4) Falinnnuvuneg

Fastoluil
Faaudi
Faavdi 2
Fauaud 3
Faaud 4

(3) e PUIUNUILARTI

2wl SunudlusussenesedUani

(3)  vanefe SwaudlusufoRnnsdedunn

@  wneds Suudlusdnusenueseduani

a a o = v g ya o = o a .
- 5193Y19dAn19Fe Ui uUUY TN IEANTINNITTANITISBUFUUULBIIN (Active
learning) 11 3((3)-0-6) punsnensnalull

@

favi 1

ANAUN 3
Anavd 4

(3)  wed UMIRNTIN

(3) wnefs Swulususseodedunnst lnegldnissanisiSeus
UU active learning

(0)  yanefe SnaudlisufoRnsdedunn

6)  vanefs SaudlusdAnudenuesiedun

flauvanyulg vEneds anuselvtuudasngaiv



3.1.4  WHUNISANED

3.1.4.1 gMSUNNANEIUBKNY N 2 wazwiy N 2 (Hi-Fi)

Ui AANSANYT 167397 N8N
1 1 850-518  waveINTUUsIUsBlATIET AL 3
asfUsEneudumTivese1ms
850-539  N1399NWUUNITWUIIUDIMNT
850-571  nagnsuaruleuIenNgIna
850-573  nsdugusznaums
57U 11
2 850-812  Anwtnus 1
................ A uaen 3
................ A naen 3
52 7
2 1 850-812  Anwtwus 6
850-502  yaAmmsBeuiuumaiiduuinnssuuas 6
aunanfuiiennudise
994 12
2 850-563 &N 1
850-812  Anefinus 5
52 6
suunieinnaaanangnsbitasndt 36
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3.1.4.2 §1ASUNNANE UMY ¥

Ui AAnsAnw 3397 Mmhein
1 1 850-518  WaveINTWUIIUABlATIATINUAY 3
psdUsEneUTmThivese1ms
850-539  N139BNULUUNITWUIFUDIMT
850-571 nagnsuazulUIeNINgIna
850-573  nslugusznoums 2
33U 11
20 | Juden 3
................ wAeN 3
................ Juden 3
373 9
2 1 | s v NAeN 3
850-502  ynivnsFeuiuumeiiduuinnssuuay 6
Anumaniuliterudise
850-806  ansiwus 3
33U 12
2 850-563  duwUN 1
850-806  ansiwus
373
samasinnaaandngnslitesnda 36
3.1.5 Aa%U1eTIEIW / YY1 (Module)
850-500 YnIWdIUUTENUIMITIINTEAABUAINATUUTFUTHRINYAT 6((3)-9-6)
UAZYAFINNTINDINNT
(Module: Food Ingredients from Agricultural Processing and Food Industry By-products)
FgITIAUNDU: -

Prerequisite: -
wiad aAUsEnaukasUsHIMTan B 091NN 1TKUTTUNNINSINEATLALRAIMN TN SUTELA
sinaq (Fnuazuald enszia dnidnuasiiledn’ Symfuaziinwda) nsatauazmsdinszinanaiivesans
pongustanm mavaaeulunasavaaes Msvaaeuludddin mImaaounenain uavautildamdng ns
Uszendldianaundouazndndusidmsuiludiszneusms msguain enmsiasy waznisldusslev
#1499 MsimuInEnfasiuasnisaiiagnsons wnlturesnisnatn matiaue Madeuralsausa
nsdifnwuazuandsulssaunsalifugusznounslugnanynssuiiieades

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 Nugunsinerransuazmaluladonuns 4((4)-0-8)

(Fundamental of Food Science and Technology)

e UsAUNDY: -

Prerequisite: -

UNUY MANAINIBATIMIS (03AUTENOUDINIS LLazmiLU?{auLLUamNLﬂﬁ%dmmidaumﬂmigﬂ
Tusewiamsudsy weglusewiunmafiuine) vdnmsiugiudunsssinisulsslems WitRnnans
yhe mauUsslenmdusiy nswssulagldnnuiou maunifuuarnisudidenuds maviuks wagnisulssy
Tne355w) ndnmsvnagadainerenns nsuudeu uaznndeudslagdunis uagmstlesiu Usslomives
QaunEgluemms ndnnsiugiunidimnssnems @unauiaasuasndsny wnugianudu nsdieleu
Tuusin 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 ya3vIn1sizeuduumeaiiiuuinnssunazanumaniuieauduse 6((4)-6-8)
(Module: Mastering Innovation and Disruptive Approaches for Success (MIDAS))
eINTIAUS YUY : -

Prerequisite: -
msaalenaiensiGouiuuian msliiedesdiouazlfinadaiionisaismnudn fmnufnassasse
fnsrUIUNITAMTIRRNLUULATUTNNTTN J35n159nn1sudnnssulazn1simudneninlunisdansiey
uinnssunsgsialmiuaznafiuyadivesgsianieldanmuindeumaasugiagiuanuiiazidnes saud
nsasyaruaznsidulalvigsiafetundndasienns mswanasuiSeuiussaunsaiiuiieivins

Fusznounslugramnssue LAz gRamMnITINYATAALITes nadlAnuiluningraivnssuuarlnedum

Jymuagmslinzsidadodeaunnuazdnsnaiildonsiauiuinnssunigsialuningnamnssuems

fislutligtiunareunan madnausuaznisnazyinlas Adunisiduinlagildigodudn uinng wievimui

Fosnslugmanmnssuiilefuieuming nmsaisyanisveass iedniun1siinseiise uasaundnfusi

sunuusaziauslasldinaindugieiadoisy

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 dauusznauanmnsiendunazingauuainisniagen 3((3)-0-6)
(Functional Food Ingredients and Alternative Food Additives)
edydeAuneu: -
Prerequisite: -
sudn unumathilkassUszgndlddutssneuonmsileitunas Snqidetuesvnsmadensi
A1 9 MTIATIEY NMsUsEuAMUUaends 1nsgIu waztatsRureddulsenave I silantulasingde
Juemamadenludseinalneuassinauseme

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 Angrmandiiodniuazilodniln 3((2)-3-4)

(Meat and Poultry Meat Science)

eAydeAuneu: -

Prerequisite: -

osdUsznoumuaiinarlnssaiassduganiavesnduie nisiudsuulamnsdaeivaand miile
Ugitle aunmvoniouaniodniln Jafomand Fuafluazmenmifnarenmunmueniouarandivesds
PRDATUAMAMYDINANSLI MFlnTsdnua marauTRvesdeuazideodn Wamedu indineam wagns
UssiliuneUszamduia nafnwideldvaliolmvnedwinenmandidodefuazdn idn

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 M13lEUszlevidanLAvianaINgNaInnTINUTENS 3((2)-3-4)

(Utilization of By-Products from Fishery Industry)

evdeAunou: -

Prerequisite: -

WVAILALBIAUTENOUVBITARIAYINADIINGAAMNTTUUTEUS NINARUATANaNTAYBINER T
yaAfinanagaumdeindnlaemaluladeng 4 feuszneusie nszuiunislalaslada nszuiunisadn
nsrUIUNISIMEe wagn1sunin Wudu nisussyndldtanauindeuazndndasidwivdiudsznaveims
9IMNTANN 2WNTETH warn1sldUsEleleng 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 Havasn1suUsgUselAsIaILazasdUsznaUBWTlvase s 3((2)-3-4)
(Processing Effects on Structure and Functional Components of Foods)
Fe310sAURUADY ; -
Prerequisite: -
9IAUsENBUNANIUEIMT UagdunsnsenseninanszuIuNswlsiU vannisvesnalulaguussuuas
KansznusoantAnslaTiaig uazau R fivesesdusenevennns nafuazadevosmaluladnisuys
sUdeAMAIN wazauTRvetedusznaueIMns naenaun1snelina1sAulasuIns wavansiesng 9 sening
nazvIuNIwUIzy msuAtgmilunisannsifieansaulasuins wazasig NIATUAN WAINWIAMAIN NS
daveluimdeiivuaiofiiefestuseio
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 N15219UAUNTITNAADITUUNMUINANA 3((3)-0-6)

(Experimental Design in Product Development)

e UsAUNDY: -

Prerequisite: -

ANTINTBINITVIURUNTNAGDIRAZNITIATIEadRAeTumalulaBemsuwas N s LR ER Sl
LHUMTVAREILUUNLEIL MATIEinsadidaman mIlieseidelsiuiiinevauss n1sinsgsing
atalagedenisdangy Nsieszidulsuuunviiinazimallan1siiasieinisanievesdiuys nadanis
Aasenanduiusuuuanlulinea wallan1seTeriesRUsenau kA JUkUUNTassauiianeladmsy
anéwesalu nslinsisdannoslaliafind nnsussgndldadndugediniumalulademsuaznisiau
NanAY

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 N15USLLAUNISUSE A NN AV IDINIT 3((2)-3-4)

(Sensory Evaluation of Foods)

18 0IAUNDU: -

Prerequisite: -

umin Qmé’ﬂwmzﬁugmmwizafmé’usTaLLazm'ﬁ%’Uiﬁuawqwé vannsUfURIMAeTeafunIS
nadeunnsUszamduda JedefiddvnasenanisindunisUseamduda msianisnevaues NIaaeUAY
LANGIA NFMAGDUAWUANANTUZY InAaoUBinssau n1sdaidenuasiinduimagey n1snagoy
ANUYDULATAITYDUTU ﬂ?i%@ﬁ@UﬁgU%Iﬂﬂ LagNI999nLUUdDuUn N ﬂ’]'ﬁLﬂ'ﬁtﬁ‘ﬂWﬂﬁaaﬁUE’IULLat“UgﬂQﬂ
dusunTieszRnUssamduda nsan

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 AMATMNBINITUATNITUTHLAU 3((2)-3-4)
(Food Quality and Evaluation)
eTIAUSEUNeY : -
Prerequisite: -
Un1999N15AIUANAMATIN TUTUNTUANAINLAZ TEUUAMAININRAGINNTINOIMIT N1TFUEAZNIS
Annpishegnioms mleneinagaunidlueims mslensimaniluens wiesdleinlunsiesei
91715 MsUsEluAuAMNISUsTAMANTE

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 N199RALUUNITMUIFUBIMT 3((2)-3-4

(Food Process Design)

T80 uLTEUneY : -

Prerequisite: -

maudszUlngldanudou nsvhuienns nsuddenudaonns msvilidudusmensssveves
omnsidureaval msUgsemslagnssames nszurumsien nsaia waluladmsuussulaelalldanny
FoulugnavnIsueIms NMIAIUANNIINTEUIUMTUUTFUMETZUUATRa uaslyauseiug

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 ﬁ;a%’ﬁ‘wmmmmazﬂfnuﬂaamﬁ'ﬂmmi%uqa 3((3)-0-6)

(Advanced Food Microbiology and Food Safety)

eAndadunew: -

Prerequisite: -

wwamslunisthgdunsdluliusslenilugnainnssuems unumvesgdunislunisdssendlely
91M15 NsARANLALATIIERUAMIANLAzALUABR tlusMsUaLAswIndeuTitisadasiunisraneIuns
wadatugidunisnsaaevinngiinniiuasnsuendauseinnidonelse n1sfinwinisduiluuuay
asaumaluMTaNeinuiIluudmiuatiningremsuaranulasnieemis nslfnw wazniniiaue
'5’1mm’luﬁa%’aﬁuaﬁaﬁﬁmi’iaaﬁ’m;a%ﬁmmmmﬁuazmmﬂaamﬁammiﬁﬁguqq

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 AuUARAfY nQuaneuasdaUIAUAIUINIT 3((3)-0-6)
(Food Safety, Laws and Regulation)
eINTIAUS YUY : -
Prerequisite: -
umhuaznnsamuauUaenieuazaun1nems mvetagtularduneluems nguineuas
szigu0IMT WINTFIUDIMNT TEUUNITIANITAMAIMULALTFUUNITIANITANNUABAAEYDI8I1MIT N1TATIT
Uszidiulugnamnssuwlsglomns

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)
FTIAUISEUADU ; -
Prerequisite: -

WWIRRTUgIY nuuarsUiuuveInagnEnegsia nsiiuguatansuaruleuty AnusuRavey
adanuuazatesssulun1TeeNLUUNAYNSLAT Ul UIENI9TIAT N1TRAITUIANINLIAOULNAIALALNTT
ATILIRAAINNTIN N15UTEEUANINLINRBNTEAUTANIA NMTIATIZTRIANILaEN1siTruan L laUTeuTy

nsudadu nagnsnisiiule nagnsnistesiu nagndanuduas n1sdanisnagns n1sldnszuiunisdanis
Banagnsiervun tlulduasauaunagns

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)
eTIAUSEUNeY © -
Prerequisite: -

N139ANTTRAAMNTTULALNITAAINDIMNT NITHAUINAYNSUATILNUNITAAIA ToYATIFNFIUNITUNY
waznisnatn maiaguilnauazgsia dauutinisnatn naulmaneuaznssiLLailioa U suAT
waunds niskenagnsdiuiundndausionng nsaunagnsnsfmuasIAe T dwsuauAHIUTasNeT
fiuszansninuazaAsUIes Msdeansuiavy mslawan MIsdaasuniswe Aanssuwazn1sussduius a3
doansnutomnsidvia seuladl leduatifouasnsdnvidiefie nsveuazniseansdiuyana MImAIALUY
manssuazgudeya msnaadimnusuinreuiiiernudiialustezen msvhmseaaiidmasierudsa
Tuszazend

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 msadugusznaums 2((2)-0-4)

(Entrepreneurship)

Tev0sRuLTEUneY : -

Prerequisite: -

nsWaLINsaUALAA (Mindset) WedUsznaun1smuuwifn ngufuazuuiujifvesnisdu
FUszneums msiBuAInsvesiUsznounts maamnunugUseneuns (umagsfuauing auufgiudiu
19U NMTHUEAIR) MIRasERUgTAkar AU Tnvesedmme fuar lufignannssy wnltufifndy
Inilunsiduduszneuns nsdifine Wdeiewinunisdugussnauns

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 wWaANsIYaIUILAA 3((3)-0-6)
(Consumer Behaviour)
103 0SAUISIUNDY | -
Prerequisite: -

rnuilesiuiiedtugnaivnssueimsvedlan  A1UINITOMNSUALSEULTIAIANEIMNS Tadendl
HARDNITEINUANITHORINIT  MINANBINNT  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



28

850-575 w3dlgguniuemg NMINIUFBULALANEITY 3((3)-0-6)

(Food Supply chain, Traceability and Sustainability)

IR EURDY ; -

Prerequisite: -

WLEaUNIUDIMNTUALHANTENUYBINITIANTT N1FIANITNITHENDIMT N15WUTFUMAZNITIANITATY
nsA1Uan nsdnnistadanduaznsvuddlumsddaumuemis nsmiugeundulussuuialgguniuems
nsdamsanudsBuluiilagunmueinis

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 NgNAUIILAZNIITUTIEIAE 3((3)-0-6)

(Halal Regulation and Certification)

F1e310sAURUAOU ; -

Prerequisite: -

AAIAEIATE NENYLIELI MENTIATARAZENTON UNUINTBIMLIBURILY Tisadestunisuses
81818 1A59a319N133UT0IE1AT8 NSEUIUNITTUTIIAA SPUUNITINNITNISUSEAUEIATE 3ATnNgANTITTUTes
gnana MInTaeunsly MminainvesenssaratasUssinutymlugaaivnssuemssnaa

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)
msiiaueanuAIntieideinerdnud/ansinus nieutidersaulusuuuuinusiuativ
WenSouffunlunsaninssedurfindeunned
Presentation of thesis/minor thesis progress, preparation of manuscript draft to be submitted

for publication in national/international journals

850-806 a"3lWUS 6(0-18-0)
(Minor Thesis)
nsAnwduauazIdoiiioa sinus meumaluladuazuinnssuevismuvangns neldnns
AuALULIYBIANENTTIN AU NwENTIednud dmduvdngnun ¥
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
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850-812 Angiwus 12(0-36-0)
(Thesis)
nsAnwduA LAy Seutanssumesumaluladuazuinnssiems mudhvazioniniisivun
luvdngns meldnmsguanuzihvesaznssunsivinuiineniinug 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 WAlUlABUTIYAMIDIMNS 3((3)-0-6)

(Food Packaging Technology)

e TAUSEURRY : -

Prerequisite: -

audAvesemns Madeadsvese1vng IBNsaueLeINT AUAMIBIWNITIUTTY Laro1gnITIAY
$nw1 wdnms Ussianuagniifiveaussaia slauarandRvesiaqussyduet weluladnisussy malulad
nsfit wdnMsiugIunTeenuUUTRSNT madenldussusiivnzautunanfusiems

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

right packaging for food products

857-532 N13AAVIUHUNAYNSTUEAEIMNTINDMNS 3((3)-0-6)
(Strategic Planning in Food Industry)
e EUReY : -
Prerequisite: -
armddnuesukunagns Toyauarduneulunisiniununagns matuuausunagnsluszdusiieg
nsdfunagnd nmsmuauitoduiiunisaiunagns nsiananisniuauiiensUszgndldununagnsly
QREINNTINRIMNS
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)

seAydsAuneu : -

Prerequisite courses : -

AMIINY839195 Trunms wazauawlumsmsadintagtu msasenslulduselewifiedons
#1949 QaunIdanldsielnyuinisuazguain AuandRn1TINUIBEITEIMIVAN @1501115589 UITIUATUS
sidieamslutiinutos aunavesndinuiaznisnuaiming lavuinisvesmsesnfidaneuasns
A msUszgndlilavunnsludistindisg mssenuuulusunsulasuinis idesilenislnvuinis uazavs
UBNNIIAFNANTUFUAING

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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ANUINIIYINTG ANANTIANTE
Ain1sAnEN

Ph.D. (Food Science and Technology), Oregon State U., U.S.A.
2540
.. (maluladems), N.awaIuAIuns, 2534

A152UABUTZAUUTYINS

MU, (@PEUNTTUNBAT),

=

Y9311

1.A9UAUASUNS, 2532

WAV wwfn
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)
AFTUFIUTTAVUUNARN®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)



Y9311

71

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)

mazawusoulundngasis

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 HAUNIIVINTTTDUNAS 5 U
NAUITENANUNLINTANSNIVINTG

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. (ISI, 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)
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AIUNUINIIYINTG T99FNANTIANTE
Ain1sAne Ph.D. (Food Technology), U. of Reading, U.K,, 2541
WAL (FANHERTUI 9AEVNTTUNYAT), UINWATAENT, 2536
.U, (BPEAVNTIUNYAT), UAIVATUATUNS, 2532

=

MszUFUTEAUUSYINT

SWEIV Fo3wn 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 Fo3wn 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)
( )
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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 NAIUNIIYINTToUNAY 5 U
NAITUIFETNANUN IUITEITNIIYING

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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ALNUINI9IYING
N13ANEN

N192UFBUTEAUUTY YT

TP

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

A5LIUFIUTLAUUUNARNYN

S oL
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

=
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TANGREHVIZGR N,

HYILAIANTI1E

Ph.D. (Food Science), U. of Nottingham, UK., 2543
WA, (ANYIFMENTNITINT), L. LNUATAERS, 2536
WU, (AR-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)
Fo3w 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)



mszaugaulundngasil

S oL
850-500

850-518

850-563

850-806
850-812

BBIV

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 NAIIUNIIBINTSToUunas 5 U
NAITUIFLNANUW 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.

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.



(4) %o-ana waaiandl funena
AUNUINIIYING HYIeAEn519158
Min13AnE

A152UABUTEAUUSYINS

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. (RINYINI9IMTHALINTUINNT), U.Ukna, 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 |l

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

BRIV

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. (1ndUANLAHENNMIEITUYIR), IWNANTAINNING 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)
mazawsoulundngasis
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)
WA TUILLAY/H5D NAIUNISIVINTSTaUNae 5 U
NAUAFNANUN IUINTE1TNIIWINTS
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.
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A152UABUTEAUUSYINS

S oL

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

850-325
850-456
850-471

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

¥ WIANIAUS Tauduns
AUNUMNIYING HYIeAEn519158
Min13AnEI Us.0. (naluladonns), L.awa1uniuns, 2547

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

WU, (@REANVNTINNYAT), UAIVATUATUNS, 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

BBIU

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)

PUILAG
6((3)-9-6)

78
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AN
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 IUITEITNIIYING
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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AAUINIIVINTS 919159
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=

A152UABUTEAUUSYINS

WV 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 o3 wwAn
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



mszaugaulundngasil

S oL
850-500

850-514

850-517
850-518

850-563
850-806
850-812

BBIV

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 NAIIUNIIBINTSToUnas 5 U
NAITUIFLNANUW LUINTEIITNIIVING

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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PiViSeki

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

=

I3

A5LUFIUTLAVUUNARNYN

IV
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
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T99FNANTIANTE

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

7.4, (3MNTINeIMNT), 4. AlULAENTEA0UNATUYS, 2537
.U, (BREAVNTIUNYAT), UAIVATUATUNS, 2532

Ve RRL
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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mszauaeulundngnsil

WAV o3 wwfn
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/MID NATUNIIVINTEDURAY 5 U
HasAseRiARuWluNIaTMId YIS

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
AUIMINI9IYINTS 504A1ANTINTE
Min13AnEI Us.a. (waluladenns), saswaiuaiuns, 2546

AsTaUaIUTEAUUSINT

AN
850-211
850-312

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

WA, (wmaluladenyns), L.awwaiuasuns, 2535

M. (MIIANIARFAY), Waswaruaung, 2532

Ho3n
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

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

Vel
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)

nwAn
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 o3 wwAn
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 NAIUNIIYINTToUNAS 5 U
NAITUIFETNANUW ILITEITNIIYING

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
ANUINI9IYINTG
N1TANE

A152UABUTEAUUSYINS

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, (Aluladn1eeIms), IaInsalumInedy, 2547

7.4, (AMNTINeIMNT), 4. AlULAENITZA0UNATUYT, 2538

.U, (BREAVNTIUNEAT), 1.AIVAMUATUNS, 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)

PUIYAR
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)

aszauaaulundngnsil

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/MID NATUNIIVINTEDURAY 5 T
HasAERARuWluNIETMId YIS

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.



(10)  Fo-ana WILITNY Smneel
AUNUMNIYING HYIeAEn519158
N1TANE U5.0. (TUIHEATI9RaNITUNYNT), 1iNYATAENT, 2548
4. (AluladndnAuyIusENs), LInensAEns, 2538
.U (MFYANERST), LYITN, 2534

=

AszuFUTEAUUSYINT

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)

A5TIUFIUTLAUUUNARNYI

WAV Fo3w nwAn
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



89

mszmuaau‘luwé’ngmﬁ
WAV Fo3w wwAn
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)

NAITUITLUAZ/MID NATUNIIVINTEDURAY 5 T
Has AR ERiARuWluNIaTMId YIS

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.



(11) ¥o-ana
ANLAUINIIYVING
Ain1sAneN

=

N132UEIUTLAUUTY Y3
Wiy eI

90

WAFNT NYNBa

AYIEMAnT19158

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

wwfn
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)

A5LUFOUTTAVUUAARNEN
WGV Fo3w Ve RR
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)



mszauaeulundngnsil

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 NAIUNIIYVINTToUNAY 5 U
NAITUIFETNANUN IUITEITNIIYING

91

wwAn
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.

unANuIdEU luUsEYNIYINITHALIN TN ILLEY

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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Yo-dna wesvinna auim alnssissing
AUNUMNIYING HYIeAEn519158
Min13AnEI Us.0. (Mawwdninegignanvnssinens), wideslv, 2559

WL (Wanadndueignavnssinung), wideddu, 2554
WM.U. (nenanswazmaluladenns), uidelml, 2542

=

WV 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)
NM5TNUFBUTTAUTUANARN®EN
SN Foivn wwAn
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‘lwé’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 NAIUNNIIYIMITounas 5 U
nanuATefinRNWluMIEMIeIvInTg

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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wieAndad ualsni

509ANENT1158

Ph.D. (Agriculture), Okayama U., Japan, 2548
.. (walula8Tainin), uaswaiuasuns, 2541
.U, (walulad¥inn), uinwasaans, 2536

=

1831 wiena
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
3187391 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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NAITUITLUATNID WIDNAIIUNIIYINS (Faunas 5 U)
nanuddefinnulunsasniedvng

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)



(14)

A152UABUTEAUUSYINS

PN

855-221
855-222
855-311
855-322
855-323
855-324
855-332
855-422
855-496
855-498

Yo-dna
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HYILMEn519158

Ph.D. (Macromolecular Science and Engineering),
Case Western Reserve U., US.A,, 2547

96

M.Sc. (Polymer Science and Engineering), Lehigh U., U.S.A., 2542

WU, (@AAMNTTUNYAT), UAVAUATUNS, 2537

I3

A5TUFIUTLAVUUNARNEI

TP

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

aszauaaulundngnsil

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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NAIUILLALHTD WIBHAIIUNIIBINTG (Founad 5 V)
NAITUIFLNANUN LUINTEI5N19IVING

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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Ya-dna weAnty Adviigy
AUNLINIEAIYINTT HYILANENI1A758
Ain1sAneN Ph.D. (Packaging), Michigan State U., U.S.A., 2546

=

A3 (3AINTIUAAMNTT), PNAINTAUINYIRY, 2539
.U, (AANVNTIUNYAT), UAIVAUATUNS, 2536

WAV Fo3w nwin
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)
ATTUFDUTTAVUUNARN®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
WAV 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)

98
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NAITUITLUAZHID WIONAIIUNIIYING (Faunas 5 U)
naUITeRRNNluNTEIsNIIvINIG

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)
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(16) %a WENTatng quy
ALNUINI9IVINTG 219158
N1TANE 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

=

A152UABUTEAUUSYINS

¥ 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 nwAn
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)

aszugauluvdngasil

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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NAUIBLAZIID WIDNAIIUNINIVINTT (Founas 5 )

nauddefinaulunsasniedvnig

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, |., 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 NSALHUNITAIULUINTG Outcome-Based Education (OBE)

1. n32UUNTIUNT5IAIIN PLOs UaInangns
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naurildulaaude NFIATILANGY Bsldndsaussougiduiu
919138V IVENENT high power ANNNIEUTEYURALDAUT Y
A.A3.aNT I WaaNa 3N
57.99.18IN0ya Avgelsay
HALAT.3TIN7 S
HA.AT.Unianal dundzua
HALATLAIAUT Tauduns
n3.5ufNA uBiAe
a13sdnelunny high power dunwaifflsitoyanduil 2 91
AATLUYINE WWesfal
He.A3. 53 NE gum almnssnselneg
9137158y high power dunaiflsitoyanguil 2 11
NA.AT.Ng AnANRLUIT (19inY)
HA.AS.0135 JUNLA (1.inEa)
AwdUagou high impact dunwalflsitoyanguil 1 91
WeNEAY dUnNna
A high impact Funwaiflsitoyanduil 1 91
n3.1dgaed leslyad (veuuAw)
AIRAVRITIY high power
AYAAIMNTTY dunwalfflsifoyanguil 3 91
U3un Leddanignannssunanden 911n
U3 asvaueuils $1in ()
U3EM Buiavi Wlsiguila 311n
MIIBNUNATT dunalflideyangui 1 91
NYINGAEAT
UNTINYIRYAUAIUATUNS
AN WASNMIINYIA ] high power nsUNIdYIFULaz HWsNAT04
WIS santung
fvunanssaur sy
NYINGAEAT high power MsrunaLssaus s Sul

5 MUANHNTBUNINTTIUAMIA
JLAURANAN
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PLOs ¥84uangns Ao

PLOT: ysanmisamdiuineimansuazimaluladenmsiionsaiisuinnssueims tnedad
NANNSLT9GIND

PLO2: AflumsAideuinnssuomnsiauurufofnungang 13es59u waranuduiioodniile
Wunnuideld

PLO3: Aeansidivinsuaznisiiausndnsiasi/wnfnuinnssuldedisgniomasdaiau

PLOA: uansoandsnuiuinveulusuiifuteumneg uazannsaviamniugdu

PLOS: anansadnnmsgsnavsaduiusznoumslvdnuanaivnssue1ms
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v & o

2. M1TNIATILAAMUFTIAARDIVEY PLOs NUTFeviAY Wusha uazadudainsvasgidnldduds
PLO1 | PLO2 | PLO3 | PLO4 | PLO5

Adavidy

[

WuLmAIngauiauinnssukasdny

v v

Aenududenasng

<)

Wunalnudnlunsiauinalawazlsena

ANANENEN

dedumIngndetuiil Tu 5 vesenwdaunialut) w.a.2570

U

e |

WUSN

<
<
<

Wusia 1 adnenudufihnadnnisuasuinnssuy laed
e dugiuiionsiannnialduazUsene WWeulesg
diruuaziaTevivaina

s 2 aaudinidaussouzninnsuagindn v v v v v
Fodns iMve Wiy Inansnsuzuasiinuglummssed 21
mm'smlizqﬂﬁmmiuuﬁugfmﬂizaumiaimﬂmiﬂgjﬁa
WS 3 ﬁmmwﬁmmé’aiﬁlﬂué’qﬂugmmmﬁuuﬁug’m
WYIRUSTIN Uagnanuuanves iesugianeiiies Iaglvrld
sladillonandiniisnnuilnegevainvaieguiuy
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

6L

- AN

ANANENENENENEAN
ANENENENENENAN
ANANANENENENEN
ANENENENENENEAN

)
)
)
)
)
)

<

: (?T’JLLV]UQ’IﬂQG]ﬁ’mﬂ'ﬁNﬁ’mﬂ’li

<
<
<
<
<

Stakeholder Need 8 (SH8) : fuNUINGAENNTIUINY

wazWaILN

Stakeholder Need 9 (SH9) : funuINGAEMINTTU

A1 QA/QC

Stakeholder Need 10 (SH10) : 83

Stakeholder Need 11 (SH11) : @1138lundngns

Stakeholder Need 12 (SH12) : 819138lundngns

Stakeholder Need 13(SH13) : @1315¢lundngns

Stakeholder Need 14 (SH14) : 913158A98010U

Stakeholder Need 15 (SH15) : AiwdUagiu

Stakeholder Need 16 (SH16) : AiwdUagiu

Stakeholder Need 17 (SH17 : AweiUaquu
(
(
(

<
<
<
<
<

Stakeholder Need 18 (SH18) : AwdUagiu

Stakeholder Need 19 (SH19) :

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

ANANANENENENENENENEAN

ANANENENENENANE YA YA NAN
ANANENENENENANE VA YANAN
ANRYRSAYANANANEANANANEN
ANBYRSAYANANANENANANEN
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3. ANUADAAADITZNINAMANBUSINIUITEIAYDIUNIUUTNALAZA) UMTA NU PLOs YaInangns
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Anidnunir s szasduesudinlussdutudindn
Qmé’ﬂwwﬁugflu AMANWALY | ANANYMENY
Medepn | 3N19ATTN
1.1 112 (13|14 (21|22 |31 | 32 ]33
PLO1: Y3841N15ANU3AIUINEIAE@RTUAY
waluladermsiienisadrsutnnssuemis | v | v v |V
LA B amanN151395379
PLO2: fnilunisiseuinnssue v siidanun
UURmunguune 9385550 wazauduie v v v v
andwileNmu ISl
PLO3: Aod 1518939101508 2n 158 114U B
AR Fuel/uuiAnuinnssuliodagnieuaz | v/ v
FALau
PLO4: u,amaaﬂﬁamm%’uﬁmauiymuﬁ%’u vivlyv
UBUMINY harandN30YI U IUAURDY
PLO5: anunsadnnisgsnavsasluduszneunis v | v v | v v | v
Tisnuenanssues

1. AdNYENUgIY

(%

e AudnvauziasrasrvesdndnluseAudnginfnyve s ine dawauasunsis

il

1.1 fanuaulaldd daruduaina Svnwelunisdeudienues aunsaldmaluladasaunely

NSANIAUATILAZLAIINAIING

1.2 fAnuAnINTNINULIUE U SHasmnNa izl JauAnTEuaiaassd waea1unse

Uszgndlinnuinienuisnnig

1.3 fauaunsalunisdeansegaiiuszansamvaniwineuwaznedinge loawudneninnsld

awdangulunisfneinuaii
1.4 fAnuaunsalun1suinisdnnis
2. AMANYAYNISTIAY

2.1 flaufuiinveudenuiesiardiay S3delunuies foustlenddrumuduiafindemunsese
Uiisuwesauiianszususvsun annsausuiilidrfunisdsunladudinuuazdsnndon

2.2 finmzdih fndinnzuazyadnamimanzay Tuywedusiug amnsaviausiuiudduld aunsa
widgwuazsniunuliussauaudnia

3. AMSNYENIIVINT/AWITN

3.1 fanudanlumansianizuariseulumansdu o
3.2 fFneninlunisimuiesiausivg a1unsaysunsnuintnaInnsinyImenuewiseaInns

AuAIITY wazihlUussendlunsimunauodnvemule

3.3 UANSIIULATITUTITY
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4. MINUEAINAANSN5IBUTITAUNEGNgAT (PLOS) fiu Knowledge / Attitude / Skill

Knowledge : K
(Cognitive)

Attitude : A
(Affective)

Skill : S
(Psychomotor)

PLO1: Y3041A15AINS
F1UANYIAIEASUAY
walulagemsifionts
A519UTANTTUDINAS
1A TaInann1sLT9
5309

K 1 aflenms

K 2 MSWauIndnsio
91917/ WINNTIUDINT
K 3 nsudsguenms

K 4 9a%Imenevy/
ANUUADANYDINT

K 5 3AINTINDINNT

K 6 NM5LAS189

K 7 gsiv/msiu
AUsENBUNTT

K 8 dnafif

K 9 walulagaisauna
\Wensulana

K 10 walulagansauna
WensEudy

K 11 lgo1ms

K 12 U339ia0910113
K 13 guaniay
1nwuInIg

A 1 sjssilunsudlutigm
A 2 LUANANDIAAIINS

A 3 Uasuddu

A 4 ARUBNNTDU

A 5 gausulazsuile
AILIIUFN

A 6 gousumsdsunlas
A 7 WiuaudAgyues
Uy dns wardawndon
A 8 ARUIN

A 9 sjssfufumAneu/
aINeu N

A 10 asenindenu
Julinvausadiny Lag
Aauandeu

A 11 asymindensidu
fUsznounsiin

S 1 9in¥ENISARILATIEH
S 2 YNYEATYIUINTT
pgraduszuu

S 3 NINYLNITUTNNG
1ASINITINY

S 4 yinwegnsUHURNU
S 5 YiNygN1T
Uszanuau

S 6 Thwznsdoans

S 7 YinwynSEUAY

S 8 YINYLANAR
a519a33A

S 9 MTTHUTAILAULDS
S10 vinwensUsegnald

PLO2: At UN1539Y
Wnnssuesiignuwn
JUdnunguune
2505554 wagaudu
foa1Twiil o Waun
nuidela

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

A 10 AsgninganIy
FURAvaUAAULEY YUY
wazdIAy

A 12 gausuuaziiiunma
VBIITTYIUTIUNINIVING

S 1 in¥eNISARILATIEH
S 3 YINYLNITUTNNG
1A59N15398

S 4 inwgnsU{URu

PLO3: doansi3duinis
LagnI1sudtaue
HARAMUY /LUIAN
winnssuliegragneios
uazdniau

K 9 walulagaisauna
\ensulana

K 10 waluladasaumne
\ensEudy

K 16 nwwilenisdeans
GRG0

K 17 swnitensideu
LIS

A 9 sjasudumemen/
aINeu N
A 13 LAUANAIYBINTS
doansfignifea

S 4 inwgnsU{URL
S 6Wnwen1sAeans

S 7 YinwEASEUAY

S 10 VinwenN1T
Uszendld
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Knowledge : K Attitude : A Skill : S
(Cognitive) (Affective) (Psychomotor)
PLOA : wansoani | K 16 mwuiionsdeans | A 5 senduuayiuils S 4 inwgnsuiuRau
Anusuingeuluaud | wasiiiaue AULTAUANS S 5 YiNygNT
funeuvuIy wag | K17 muwiiienadeu | A6 eufumsiUdsuntas | Uszaueu
A10150M191USINAY | WIS A 8 AnuIN S 6 Tnwznsdoans
o S 11 finwen13vinau

vHudiy

PLO5: #1311309ANT
a = <
genansealdu
AUsEnauNsinta
PAFINNTTUDINNT

K 7 gsfa/msiu
AUsENBUNTT

K 16 nwwilenisdeans
LAYUILAUD

K 17 mwitensideu
LIPS

A 1 sjssiulunmsudlatigm
A 10 asenindenu
Julinvausadiny Lag
Aauandeu

A 11 dnseuAnnisidu
HUsENaUNTS

S 1 YINwENISANILATIZN
S 2 YNYATYIUINT
pgraduszuu

S 3 YINYLNITUTNNG
1A59N15398

S 4 yinygnsUHURNU




5. AN3NUENII1879I10U 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 Al10
All Al13
S1 S2 S3 S4 S5 S6 ST S10
850-501  Fundamental of Food Science and ~ 4((4)-0-8) | K1 K3 K4 K5
Technology A2 A3 A4 A5 A6 A9 Al3
S1 S2 S6 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 S10 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 54 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
S1 5254 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 All1 Al13
S1 5254 S5 S6
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 Al3

S1 52 53 54 S5 S6 57 59510

850-571

Business Strategy and Policy

3((3)-0-6)

K2 K7

Al A2 A3 Ad A5 A6 AT A8 A9 A10
Al3

5152 5354 S5 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 57 59 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 Ké6 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 A12
515556 57 59 S11

859-511

Food, Nutrition and Health

3((3)-0-6)

K8 K10 K13 K14
A9 A10
5156 S9




A-2 dayas183viin1sAnwTeysann1siunsiney (Work Integrated Learning : WIL)
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eI IUNANgNs 36 yhwein
T183NIANSRNWUBIYIUINSTUNTYITL (WIL)
1) wuun2 36 wulenn Anlufosas 100 v wIunIEins I lunangns
2) wuu n 2 (Hi-Fi) 36 wdlein Andusenay 100 vesdnunheinseivlunangns
3) LUUY 36 vulenn Anluiosas 100 v wIunIEins eI lunangns
$auazNIAN1TANEITIYININITAUNIINIU (Work Integrated Learning : WiL)
a = a wa
N1SRN9UN o Y NINNUL UG
. v o v | e o | Wineu |nsuTTyl -
N1ININUA - BUIUNISIIBUS | AANGAIIINNY | o o cl e . JUITNNY
v a4 . o R EI - ; - . | Anvialnad |viheuvse | L .. v o o
FUREATYIYT / YBIYIYT / ITUIURUYNA Udseau v w d%N “I9N19 UN1INY1AY - - Unuaey | NatEsa
‘s #daunu | o - %199 N15HN -
n1sainau . Anw AnAIN hag o Meguly | NISLEY
- 1599 o WUNIU RN -
N15FAN®EI WHANITUNIT | YAFINNITY - . , Nged)
. Hn9u ALLAUS
119U
NUINIVIUIAU
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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Seuarndian1sANBILYYIUINITAUNTYINNU (Work Integrated Learning : WiL)

nsRngud . Y NSRNUGHUR
. Y R . o | WD |n1sussli -
A1SNINUA - MIUNISEIEUS [ UNANEASIINNY | & w0 . | o . UINY
S A . o nsseU - - v v, | Wnvialna |vineute | _ .. v o
SUATIGAV / VI / 3TUIUNUILNG Uszau v o 79N VERRE] UN1NYAY - - UAUASIU [agat3aN1s
‘. daunu | . - 1199 N19KHN - -
n1salnNaY . finw AnAIL hag o MAFUIY | LSEUNQEY)
- N15%1197U - WUNIU RN
NN3ANYD WOANTIUNTS | AAEINNTIY - .
. Hnanu AU
119U
850-571  Business Strategy and 3((3)-0-6) v - - - - - - - -
Policy
850-573  Entrepreneurship 2((2)-0-4) - - - - - - - - v
NUINIVILADN
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 - - - - - - - v

Product Development




112

Seuarndian1sANBILYYIUINITAUNTYINNU (Work Integrated Learning : WiL)

nstnaudi . Y NSRNUGHUR
. Y T L o | WU |n15USI LN -
A1SANARUA - WWUNSISEUS | VANERSSINY| & o o0 ., | . : 3IUTINY
v 4 A . DA 131384 - - v v | Havialud |vineunse - o v o
WS99 / 05197391 / IUIUnU8AR Uszdu v o a%Na w39Ng UNNINYIAY - - UURnu mdedusanig
‘. daunu | . - 1199 N19KHN - -
n1sadnau . fnw A wag . AAFUY | SEUNGUY
- 15911974 - WUN9U AN
ASANEN WOANTIUNIT | QAEINNTIY - .
. Hnau AU
197U
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) v - - - - - - - -
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Seuarnian1sANBILYYIUINITAUNTYINNU (Work Integrated Learning : WiL)

nsRnaud o Y NSRNUGHUR
. v v | e o | Wi [n1suTsli -
N1NIUA - WIUNISESEUS | RANEATIUNY | & w0 ., | » . 47UIINNY
v a o - . A N19L38U - - v N Navialud |[vn91unse mom v o o
VT899 / BBV / WUNUNn | UseEu v o 9N “39N13 UNINIAY - - UUASIY | asdsa
‘s #gaunu | L - %199 N19KHN -
nsalNau . ANy AnnAL Ay o MAFUIN | N15ES8U
- A1SN19U - WUNIUY RN -
ANSANEN WOANTINAT | AAEINRNTIA - . , UBLH
. Hn9u AU
1797U
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
PUINIYIFUNUN
850-563  Seminar 1(0-2-1) v - - - - - - - -
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=2 d' =2 a wva
N19HNIIUN o o mspnUfua
. Y S .o | Winew |nsussli -
A1INAUA - WUNSEERS [ Mangassny| o L., | . % 3TN
N R . o A3I38U - - ~ . | Havialud |viheuuse mom v o o
TRATI83YT / ¥o918391 / IuuuUIenn | Usvau v o a%na #39N19 UN1INYAY - - UuRny | naedusa
‘. #gaunu | . - %199 N19KHN -
n1sadnau . Anwn fnnu way . AMAEUIN | NISISEU
- A151191U - WUNUY AN -
ANSANN WOANTIUNTT | QAENNTIN - . Noua
. Hn9u AU
71197U
MUV TNUS
850-806  Minor Thesis 6(0-18-0) - - - - - - - v -
850-812 Thesis 12(0-36-0) - - - - - - - v -
newe  waningdeimualiynndngasianisseunsaeunuy WIL lddesndfesay 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 wuunesuuansiarazvanszuUNTIANIsteuivaudarne v lundngnsiasioun1sann1sisuiuuuidegn (Active learning)

TuneInmuanUaaeulundngns 24 518301
IUIUTEINNIANITEUTUUULTIN (Active learning) 23 51879 Andudosay 95.8 Y9IV UNANGNAS
IuungdnililadansiFeudiuudegn (Active leaming) 1 3783 Andusevas 4.2 V04318397

NANENT

aguiunglnnlageulasans 19an13Teuiuuullien (Active learning) 28

187391 Welsnuavdunnall
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$08azURINTTUIUNITINNITFBUTUUULTIN (active learning) wag N13IANTEBUTUVUNGBY

$oUarYRIITNITIANISISEUUUULTIIN syyievay | U ;;:l
samedv/Feseiv/muaeia Project |Problem |  WUULHUINYZNTZUIUAITAN Social FBnsduy Gufmmi Sovas Sgu3
based Based WU case based, team based, engagement jmgﬁ 100 LUULTY
learning | learning scenario based LiEJungiJU N
W|nsdamsiseus | Sevay Vel
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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$08aURINTTUIUNITINNITFBUTUUULTIIN (active learning) wag N13IANITEBUTUVUNG B

$oUarYRIITNITIANISISEUTUUULTIN syievay | 59U ;;:1
sameiv/Tesedv/muaeia Project |Problem |  WUUIHUINYZNTZUIUAITAN Social FBnsduy Gufmmi Sovas Seu3
based | Based 19U case based, team based, |engagement :mgﬁ 100 WUULTS
learning | learning scenario based LiEJungiJU N
W|msdamsiseus | Sevay HLe!
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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$08aURINTTUIUNITINNITFBUTUUULTIIN (active learning) wag N13IANITEBUTUVUNG B

$oUarYRIITNITIANISISEUTUUULTIN szyIevay f'm ;;f}:;
sameiv/Tesedv/muaeia Project |Problem |  WUUIHUINYZNTZUIUAITAN Social FBnsduy Gufmmi auas Seu3
based | Based 19U case based, team based, |engagement :mgﬁ 100 WUULTS
learning | learning scenario based LiEJungiJU N
W|msdamsiseus | Sevay Ve
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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$08aURINTTUIUNTINNITRBUTUUULBIIN (active learning) WAz N13IANTEBUTUVUNG B

Talgt
398AYYDIIDNTIANITILUTLUULTIGN IYUYIDYAY ys'm Sanns
samedv/Fesedv/muaeia Project |Problem |  WUULHUINYZNTZUIUAITAN Social FBnsduy Gufmmi auae Sgu3
based | Based 19U case based, team based, |engagement ;‘mgﬁ 100 WUULTS
learning | learning scenario based Liwgl’?u n
W|msdamsiseus | Sevay 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  uvTinendeimuslissivdesdansiieuiiuuidegn (active leamning) lsitfosnindosas 50 vesiiuutilusmamieinnguiuazuansnisnszang

Sovazvomnseiy/gniviusInglundnans Nall nangasresdnnisiseuiuulegn (active learning) liitloenin Seeaz 70 vassedulundngns
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850-500 YA
drulsenauenisann
TARLAYMRBIINNIT
wlssuaninunsuay
PATINNIINDINNG
(Module: Food
Ingredients from
Agricultural
Processing and Food
Industry By-
products)

6((3)-9-6)

wiae aeAUsEnaukarUIuudanAwmde 115wy
NNSINYATLAZRAAIMNTINDINIT NITARAKAENITIATIZY
naafivesatseongnidinim nsmeaouludedidia n1sg
naaouluvaeanaaes MnageUNIAAln uazauTRIBsvthi
msUszyndlitanrvdenasnandusidmsuludiulszneu
91113 BIMNTFUAN BIMNTHETY hagn sldUTElevneg A3
Wawndnduaiuaznsaiegnsorms wuiliduvesnisnaie
nsthiaue madsusalsnusutinsdAnyuasuaniddoy
Uszaunsalfugfussnaunslugnamnssuitieides

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

ALSEUANT0

1. o5ultsuazUSuuliudiuvas
23AUTENOU UarUSuTanLAwNGeI N
N1IWUIFUNNITNYATLAZYAFINNTIY
DIMFUTELANFNG 9)

2. szyazUfuRnisaiauaiiasieinig
\nilvasanseangrivnaianimantagay
wiaeInn1suUsIUTannuns SN
naaovaisluvaoannass ludedidin
nageun1nadin uavautRidmiig

3. a8unguarUszgndldianiAunioain
miLLﬂigﬂ’?a@mwmmazwﬁmﬁmmﬁmﬂu
d1uUsENaU8INIT BIMITANIN BINT
@31 vomsliusslomidu 4

4 Waundndugiwazainegnsoinis
AasiznuualdurssnainlazAlu
ABINNSVBIKUTLAA

5. ysanmsmaFeuslasenisdy 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
N1TAOULY0Y ADUNAINNIA
kazaauUaIgnIe
Jszdiunaann1siiaud
TASUNEUNLNY 189U LAY
MU IINAUYUYY
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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59d - VYA Mi2ena ANB3UNYAIU NAAWSNISI3EUFVRIYATIY Bnsiauazysziiung
850-502 403N | 6((4)-6-8) | msasilemiaiiiomsieuiiuifn nisldiasesilouagldveda | fisouanunse U UNANAIINAGBY

Boufuurmeiiy
UINNTTULAZANUNEN
Fuflonudsa
(Module: Mastering
Innovation and
Disruptive
Approaches for
Success (MIDAS))

iWlon1sairsnnudn fnnuAnaiieassd dnszuiunisAnida
panLUULAruInNTIN H38A159ANITUIRNTTULAZNITHMUN
Fonmlunisdunsesiuinnssumegsiolmitaynsifivyasi
YaagInanglaanIniIndeunaATYIiagIuALILaLATnea
sufinsaisyaruaznsiAulaligsia makaniudsuiFeus
Uszaunsaliudedyns guseneunislugnaivnisueImis
LargRavnssILnEAsTIAgItes ndAnuilunagaaimnss
wazlnedumigmuazmslinseitadodeavauaynswad
fironsimuuinnsaumsgsialunirgramnssuisluilagty
wavouran Msuausukaznsnszyiilag Mdunisidutiinla
fildlidodudt un1s udoriauiidesnislugaaiunssui
§5uneunine Msadaganimaans eddunsiaszi
3o warfmumdnfuriduuuuiasiiauelasldinaiadugs
et adevey

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. srymnuisidosuazanudidyves
ANNANAS19ATIALAZUINNTTN  SUD
arudenlesfurnuziiugiuvesnshay
Jufinwaznisvinausiuiu Wewaun
anusiulanasanudisalunisadieassd
msuitymeraduuinnss

2. gonuuuransasilmilagld 5 Sunou
299n59UNTEUIUNITANLTIDonLUULTY
\n3osilenazimaialunisszynazivua
Ugyn1 ad1935uAUunn aseaunuuLas
naasu 1d3uuunsvingiieatneis
wUaspnudaliduyac

3. uansliiufiansuszendldnsounisan
deeonuuuludunsuvedlasenis e
a3 siduninnssugnisuitiymily
JLAURAHIMNTINII

4. UjURReRunwAnuestiusznoumsi
dawasion1slasulonaluuiunveslanimg
auduaislugsiadideguaznaenau
Aansiiaziindulval

ananguiuazUicR lng
N1SERUYDY ABUNATINNIA
wazdaulalania
Uszidunannisinaud
lAsuneunIY 189U kay
MSUNAUDITINAUYNYY
HUTENOUNNT YTanUIgu
AAtos
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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. Wamvinwznsinaueiiormuauay
domsnuAnviouuanuAnnagsialul
Taeghstniau uaulauaziuszdnsnm
6. WarmnuIanssufifinnumuduuays
AR TaEsyarosutanssuty

7. wanseaniunsagiieusueaiialy
insesdielunsiannauesesnseiies
szyunFeuilaiGousifeniunseuiums
Tnsansuarnstuindenudi

8. aefornuilousinauiinsoungy
vanMAaNeaITITnareIdns deasiduy
duaduayuidarlumsvhaulusues
9. ysanmsmsiFouslasenisdu 1
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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59 - ¥9918v | mdaeiin A185UN8TI83U HAANEN13I38U3VRI518 Bnsiauazysziiung
850-501 #UgIUNNY 4((3)-0-8) | umin ndNN1TN19LANBINIT (BIAUTENBUDIMIT HAENT | 1. 85UI8RIAUTENOURIMNTHAYNTINTDY | -UTEIIUNAIINNITNAABY

IngAEnsuag
walulage1ms
(Fundamental of
Food Science and

Technology)

LﬂﬁauwmmqLﬂﬁsuaqmmiriaummﬂigﬂ Tusgninamsuys
5 wazlusgwinamsiiuine) nénmsiiugiusunssuisns
wUs3Uems (UTRnIsanigviae msudssuenmstudu
mauUszulagldmnuiou msudibusaznmsudilonuds n1svin
whs wagmsudszUlne58u) nénn1snegadainetonms ms
vudou uaznadeudelanqdunid uaznisiloaty Usslow
vasqAunIslues ndnmstugueimnTIe g (auna
saaswarndsny unuginnudu msmeloulusmdy uas
nsagleunnuion)

(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)

asfusznaviuluews

2. LL%’Jﬂﬂ’J’]lILLG]ﬂG]INSUENQmaWﬂUmzﬂtZUﬂ’]W
yo10m13uarlFisnsfmangalunis
A599UsTU

3. PunUselnnuesgaunsdluems

4. aSuneuarUszendldndnnisausy
DIMTURLNTLTUIUNITHER

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
UsziuNaaInnIsinaud
lofuneuning 189U uag
MIdIaUD
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850-514 d@uUsznau
91 silaituLaying
WWaUuRIWININEN
(Functional Food
Ingredients and
Alternative Food
Additives)

3((3)-0-6)

n3uER unummifinarnsUszgndlddiuuseneueimis
Hantuuazingilevuamimudensilaniie q n15iasIen
n1sUsziiuaiiulannde 4195514 wasUaUaAUYDY
druusznavamsilanduuazingiiedueimisnisientu
Uszimalneuagsinaseimne

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. o¥urefsinAy anuddey wind
nsarumalulad nalnn1sviiau way
nannslddulsznovemsileanduray
TglReUueMIMadenviiacIg 9

2. 95U18T0MINUA NYNUIY LATNIS
AIUANNISITAINUTENBUD M SHAATY
wazIngleUueIMINILGen

3. Ysggnalddiuysenavemsilendu
wagdnguisvuamsmadeniundndue
91913 vuugruvesndfinaediu
wialuladuazauvasadulunsld

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
faneangud lnsnisaeu
Y08 @DUNANANIA UATYEDU
Janania
Uszdiunaann1siieud
laSunoUnNgY 189U Lay
AMIULAUD
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850-515 Inenemans | 3((2)-3-4) | ssdusznaumaaiiarlaseainesyduganiavenaiuile M3 | 1. efuiglazdinsigiesdusenauLay | -Useliunaainnisnaaay

WadnikaziladniUn
(Meat and Poultry
Meat Science)

Wasuuwlasmeduaiivesnduniolugile aunmvsnioway
dedniUn datemaed Fuailuaznisnndifinasonann
voudlonarautivesionasnsunmuninvendndasi ns
Annghamnmuarautfvendouasidodnidnniedu ad
MeAN karn1sUsERlunIUsEamMANRE nsAnvIiiYeddy
adelminsinuinenmansilodniuaydnn

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

Snunrlasainssedugananesniiuiile
Auaudd aunin wagdadoiifinase
Aunwvesingiuiiodn fuasiilodnin
wagnsruIuMaasuulasinndiuie
ugitlodng

2. 98UNNAYRIAUAINUATANTRY DY
fngiuiledniuas dodnOnsodnumey
AMA NGRS

3. 9BUNEVANNITUAZNITIATIBAAUAIN
voadlodniuaziidodniUn munduay
nea1n Weuszgnaldlunisaiug
aunwlugramnssuidodniuaznsite
maFuingmandiidode

4. AuAulmsgiteyanauifeadelng
LﬁamiﬁwummmwmaqLﬁ’aé’m’maz
NARS T wazanansaiienisimnzaly
naUsidiununvoniednflinsaniu
TgUszaeAvraInITITuwas 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
N1SAOUYDY @DUNAINAIA
kagaauUalgnIe
Uszdiunaann1siiaud
laSuneunNg $1891U 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 A3k
Uselevtlanuaunie
NYAAIMNTTUUTZI
(Utilization of By-
Products from

Fishery Industry)

3((2)-3-4)

WNEIMALBIAUTENOUVBITARLAIE B INENAMNTIUUTEUS
nsuanuazAanTRvendnfusiyarinanfanuaivaed
wanlnemaluladeng q Sasenaude nszviunislalaslada
NTLUIUNITANR NTEUIUNTTYIWAS agnismin WWudu ns
Uszgnaliianrundouasndndugidmivaulsenousmis

9IMNTANMN 2 MWNTETY warn1sldUsElevleng 9

1. oBunsuaziUIsuiiisudiaundsiian
29AUTENBUNNIEANLALLAT Lagns
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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. Uszendlduuifnwaznanlunisnan
nanAusianTagauindeiiiesuuss
AN MYBINARue lugUvesdIuUTENay
91915 DIMTENIN DINTLETY D

4. duA 909 uazdausNasuluige
Astestunavesdadosing q danns
HE AUANTR LazAMNINYDINER MY
yaAfinaIniagiavindegnainngsy
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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wlsgusielasasnauae
psAUsznaUdmTd
YDIDINT
(Processing Effects
on Structure and
Functional
Components of
Foods)

w53 vannsveamalulaguusuuaznansenusieautinig
Taseains uazauifiBanihiivesesdusenouems naduaz
Hatdgveunalulagnisuussudeannin uazauldives
23AUTENEUDIMNT AaaAIuNTIABlARAIAULAYUINTST Uay
a13iyee 9 sendnenssuiunsuussy mswidamnlunisan
n15inasAulaYLINGGg Lazansiiy N15AIUAN UazTnY)
Annw Msauslushdediviuateisidesiunein

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.

DIMITUALIUATNI819D909AUTENBY
mdﬁ&uiszNmiLLﬂigU

2. ssurgnannisvesnalulagnisudssy
urazvinsudwaselasiasnuazands
FanthilvesesAuszneuenms

3. SPULATLINKIINANTENULTIUINLAY
Baavvoualuladnisuussuusazaia 7
finelaseadrsuazausidaninfives
29AUTENOUDIMT  TINTNNSARE1SAY
AT shazansiy

4. vAsuAtymiiensnuinuninuas
annsnalsaulnsuINITazan syl
91919

5. §artruazdnavenauluiided
Aearfunavesnismaluladnisudsgy
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
N1TAOULDY ADUNAINNIA
wazdaulaiunia
Jsziunaainnisiieud
TASUNEUNLNY 189U LAY
MIULEAUD
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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 ANTIILAU
NN5NAaSlUUNILN
HARAUA
(Experimental
Design in Product

Development)

3((3)-0-6)

AMFIIBINTINUNUNTNAABIUATNFIATIERATAA I
wAlulaga Az MSWAUINEANMY UNUNITNARBILUY
flugnu NTIATIEYIN AR AT NYIA ATz TR
Hamauauss AMTIATIEinaiilage1den1sdangu n1s
AnTwvmUskuunifkasinadansinseinisaudeves
fuUs meliamsliesgvanduiusuuuailulinea mallans
Ans1gesdlsznouTINka JULUUNITASI9A N INe ]S
dmivandlvesanlu n1siAsizviannsslaiadnd n1s
Uszgndldadfdugedmvmaluladarmsuagnisiaun
RG]
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Uszgnaldluniswauindasioe

2. LK UBAZODNRUUNITNAABT
WHgauiudnvuzlazIngUssasnng
PLd

3. Fuaamdnnslunisidenniseanuuy
AInaaeIarndnnsilalunsiessn
103AINNTOBNLUUNITNARDS

4. Jpszinazesutsnansinasslagly
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ponuuulAeg1umINEy
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Jangnia
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Overview of experimental design and statistics on food | NaaesLazansaaustaAuNUlfoLs
technology  and  product  development;  Basic| Lwuneay
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 msusvdiu | 3((2)-3-4) | unih AadnunriiugumsUssamduiawasnsiudvosed | 1. sdunefmudnuusiiugumatszan | -Ussfiunaainnimadey

RPN GHPGRLE
1117

(Sensory Evaluation
of Foods)

vinmsUFTRTAABTesiunImaaeunsUszamduia Jade
fstBvEnasenansiaAuWszamduia nsiansnouauns
NINATOUAILLANGTY NINAFBUAIIULANAIIT UGS N3
NAFBULIINTINUWT MIARLGoNLALENNUENAdaU N1MAdey
ANUYDULAENITERUTU NINAADULUILAA LAZAITEBNKUY
daunny mﬁmi’]zﬁmqaﬁaﬁugmLLaz%ugjqéim%’Umi
AAsgvinaUsvamduda nsslfinw

fulauaznssuivosywd

2. syyuararupudadediinasreniny
AAIALAADUIINANTUTE UNIAUTEAIY
GHIAG

3. Usgenadsnisnaaeunielssamduda
357199 lan nsveaeuaIu
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Introduction, basic sensory attributes and human LANETS NISNAADULTINTTUUN AZNIS
perception, principles of good practice in sensory | NAABUNITHBUTU usERRTiees
evaluation, factors influencing sensory verdicts, asmmeauﬁuﬂ@wm’%aamuﬂﬁaﬁ

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. wandliutaauamsalung
Uuansldnsneaeumalssamdudia
TBM99199 WarRnNULMaaey naenIy
MTATIETaLANINERA

5. fuvnsiide duaszideyaidu
Jagtunazadanmsiiaueiigtestu
NIINAZRUNINUTEA MU

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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2115z n15UIELIY
(Food Quality and
Evaluation)

TUgRAMNITNEIMT NITFURAZNNITATIZARIDE190IMNT N3
Ansrerin1gaunidluenmis nsimseinianilueims
w3esiiodalun1sinsiesionns nsussiunuAImmI
Usvameuea

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
119551UTUN19IAI1LRIMTHELINNTS
‘Z’Jjﬁllqua‘\]’]ﬂﬂ’ﬁﬁ/]@aaﬂ

3. syynannisvaunaiiafiaglunis
RIGEARAZRITRE:

4. wansdnennlunisiseusmenuiee
Wouswiuuaynsufeensladnsedlu
fviam

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 g
N1SAOUYDY @DUNAINAIA
kazaauUalene
Uszdiunaann1siieud
laSunoUnNgY 189U Lay
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850-539 N1999NLUY
nskUIzUeImIe
(Food Process
Design)

n1suUsgulngldnaudon nsviuwierms nisudionuds
913 mavilidudusenissemevesemsiiluvounan
N15U590191151A8N15TANDI NTLUIUNITUEN N15ATA
welulagniswdsgulegliildmnuiouluanaivnssuemis 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 sgyndnnisuaznisuszenadld
UJUan1sniendnn193mInssueIvig
sudensldausuiuniiedy 1

2. UszgndldisnisuasuulIAnves
winnssuwalulagnisude wu nsli
ANuFoukuUleniuiia NszUIUNITKUTIY
Tngldanudiugs nisaiarevedlvaingd
fagn uazaluladnsudsslemsiu
i

3. szynavUsziduUjuAnisndaed
WMHNEaNdNTUNITHENDIMNT

4. Usziflundanunassnsinisinaves
wafiAgdestuufiRnismune

5. AROYNNNIITU Y IULATAINITO
m’;ﬁ]aauﬂizmumumigﬂﬁﬁwum’%a
pankuudiniunisussanaldlu
QAAMNTTY

6. Auni1iate duaseitoyaiiiu
JagtunazaiansiausiiAsade iy
N3EUIUNISNER saudaufuRnsviaely
SYUUNITNANBIMNS

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

combination

Uz UNAINNITNAEDU
Hananguiuazuion Ty
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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
Uaonyemstugs
(Advanced Food
Microbiology and
Food Safety)

unUInvesaunsglunsussgndldluemis nsinauuas
ATadeuAMANLazauUaenseluemsuazAsIndond
eadestunmananens medintugdlunismnaaeuiinggi
flsanduaznisuendavszinnidorelsa n1sfinwiniediy
unazarsaumalunisiiangrinuilundmiuadvinen
911154 ANUADAAEDIMT NIAANY Lazn1TdIaUe
selwideruaioiifedesiugatnineremsuazany
Uaonyemstugs

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 biocinformatics in food safety
and food microbiology, case studies and presentation

related to advanced food microbiology and food safety

Y993 UNTEAOQAAINNTIUDINS
esin sateTrgRuse

2. NIIURENNITNIA UL UN LA E
arsaumadAylunsiasginieenu
Fundmsunisussynaldiundnnisga
Fmenemsiieaesen s B
8UIINYI M TUALANUUABANEDIMNT
iwﬂgamiﬂ%“uﬂqqmiwﬁmmsufdigﬂ
9197

3. ‘1/|i’]‘U‘VléJﬂﬂ’]i%ﬂ@ﬂﬁ’]%%ﬁJmi’Jﬁ]ﬂ@U
A1l e sutanIsRanILLaY
AsdRUAMAINLaTAINUaenfly
suardanndenfiisitostunisudn
215 MADAIUNITUTEENAMTULINIG
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4. n3rukteideiivuatefiisatestu
0%3INY1 1M TUAZANUUARANEDIMT
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
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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 Ay
Uaondy nguuneuas
VOUIAUAIUDINTS
(Food Safety, Law
and Regulation)

3((3)-0-6)

UNUIAZAINTINAUANUUABATIUATAMNINDINIT TITE
JaqUunazdunsialueinis nguuiswarseilsuainis
UINTFIUDINIT TEUUNNTIANITAUATNUALITUUNITIANIS
ANUUaeAiEYa99IMNs N13ATIUseliulugna v suLUsgy
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. UszillunazUszanauseifudifyaiu
ANuUanNEY890191s tawn sunsielu
91915 ANILABLAT UL e

2. 38YANULANAIITENINNTEUUNIT
IAN1TAUAINDINT (FOMS) WayszUy
M3InNsANYARANED1MS (FSMS)LA
3. 14158UUNSIANITAUATNUAENS
dnn1sanulannislue1nns samudenns
nsyvdeulstliulugnaivnssuuyssy
onsiUlole
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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 nagnSuaL
Wlgu1engInia
(Business Strategy
and Policy)

3((3)-0-6)

wuARfiug Y MU AL FULUUYBINAYNENIIGIAA N13AAY
auafanisiaruleuiy aAnusuiaveudedinularatesssdly
n1seenRUUNAENSLazUlou1eN19gsHa N15H91587
ANNLINABUNVAIALAENITIHATIZVRRAIMNTIN  N15UTEIIU
ANNUINGBNTEAUIANIA NITIATIZNBIANTUALNITAINUA
AanulaUsoulunisudady  nagnsnisidvle  nagnsnis
dosfu  nagndanudiuns  nsdanisnagns  angld
nsyuIunsTansianagndiitedivun dilulduazaiuas
nagwns

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

1. a51980UI UMy AvAuinday
NMegINATERUNNIATeIgINveL1alsluwd
VeI suety wlgugvesuraLazAIY
LANAN9YBIRRAIUNTTULUTFUR IS i
Tuszvlan sziunlimanazseiuviosiu
2. 1999 AN INUINRBUTEAUANIAVDY
§5A999Usznoudae ulsuitenigly
usssuuazanududirifisninanie
N3EUIUNITWAUINAY NI aAI1Y
If3sulunisudadunazanudsduves
BIANTIURNAMNTIUDMS
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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
LaziA3oslolinEiveInTEUINNT
IN13BNagns lawn MIAATIERTINg
gns nsmvuagUuuy nsthlulduasnis
WATIZY

4. 95UNE0E19ALLBATIMNUNALNSUAY
wenglasunsysannisandunisias
muauegslsiiedamsfiuiausssuuas
ﬁ%ﬁumﬁmmﬂgmuawmm’]mﬁu
i lunIsuIg

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)

N133ANITRNAIMNTTURALNITAAINDIMIT - NMTHAUINALNS
LAZLNUNITAAIA  ToUalTIdNAIUNITVIELAENITAAA
nanduslaauazgsia  d@uuviniseatn  ngudmaneuay
mMsnshusiafieaiauusudiuunss  mInsnagnsdmsu
HANAUI01MT  NIARUINALNTNITAINUATIAIGIMT &3
1oUANAIIIUYEINATUTEANEAMLAYATUIDT N1
doansunavu nslavan Msduaiunise Aanssuuaznig
Uszanduius  nisdeansiudesnedavia eoulay Tndea
fifsuazinsdnvislefio  nsvsuaza1sdearsdiuyana
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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]EJﬂLLUULLU'JW’NLWE]LLFQT{']@M’IWI‘J‘U’]FJ
LLaxmimm@ﬁLﬁm%ﬂugmmﬁmiimmmi
2. Usziludazdnssuunagnsuinnssy
N13n15RaInfasienundndunaydl
UseAnsnn dusussAns

3. AL HUUIBAIUNITVIIUAZAITAAN
ﬁmmzamﬁauﬁlmﬂzyjmmmm

4. memmmmmhmiﬁﬂLauamqwa
dusunmsdndulanienisnane
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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 n15sdu
HUsEnaums
(Entrepreneurship)

2((2)-0-4)

NINAUINTOUAIINAA (Mindset) L UsENOUNITAY
wwifa ngufuazwuiujifvesniaduguszneunts n1s
3i5uAan1sveadusenounts  msmuuRugUsEnaunns
(lAagsNAUAUIE ANLAFIUAIUNITEY N1TINUKUAATA)
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nsfifne Widefiaviunsduduszneunis

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. aUngRWIAANUFIY NEd WL TR
warunumvesnmadugusznounistunis
atdvayunsivlaveaTegiakavdny
2. enssuiumsasisiansiilaeyin
AU lasITHYIAYeIRANTIUV DY
HUSENBUNIT ATNTIMIgLazlen1aan
nsalfnwveusznaunislugnavingsy
9IM13

3. WAIUINITAADE1ANTANTUY U NIT
aieanudn ANdaInsalunisindula
waznzfundegusznounis e
AIIERE0IUNITAVDININITV
Juszneumsiiden 1wy gsivnseun
gsnainlua (Start-up) annsal ns
Usznaugsnavuiadn n15Usenaunis
iiedenuuaznisifufuszneunisues
29AN35 TugnamNIsneIm3

4. drevennurAnniegsnaluilid
UszAnsamdsldsunishnduiuainnng
TATILRQAAINNTTULALAITUAN
as1vassfdiuyana lnoddedausziiu
MAUATEFND FIAL IUTITUUALIAIUGTTH
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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 WeRNSIU
URNATRET
(Consumer

Behaviour)

3((3)-0-6)

audidesiuifeafugmanunssuemsveslan n1suinis
pIMIuarsEUUgIAafIuo 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. 85UNENNIINDAA NN TIUBINTUAY
MINDUALDIVBLTD

2. fwuatadefifnadoanuiianelauas
wgfnssunstonimsvestiuslag

3. ¥11N13d1579n15EenUslnAB M HAY
wefnssunstevesduslnaluaniunisl
39

4. Wideyarugnanaimslunisnevaues
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.

Uz UNaINNITNAADU
fanangud lasnisaey
Y08 @DUNANANIA LAYEDU
UJargna
Jsziunaainnisiieud
TASUNEUNLNY 189U LAY
MIULEAUD
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QUV]']‘NE]’W]’I? N1INIU
AouLAzANTIBY
(Food Supply chain,
Traceability and
Sustainability)

N139MN13N1NEADIMT N15MUTFURAENITTIANITAIUNITAN
Uan  msdanmisladadnduagnisvuddunislgguniuenms
msmuaeulussuumsldgumueimns  msdamsanudsdy
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

asvaeudoundunazanudduluviale
2UNIUDINIT

2. WnseviesAusenauveiitlggunu
oansluuainasemaiiessgndld
N133ARUN1TUUEAS MENNI15I1TN9YAAS
WIDNUIBITUNIBUDN

3. Uszgndldndnnssnunusiunie s
Tusyuurislgauniuens

4. l¥szuunsnsiadeudounauluimly
2UNIUDINIT

5. duulAnesatudiunaznis
psrvaeudounaulultlunszuiunisuds
sUkavnIsiusneeIms

6. fuaiite Fuasziteyaiiiogly
JagiunagWaurdiunisiiaued
Aerdesfunszuiunisudnuagviig
Ufusnislumaldguniueims seuuns
avvdeudounduLazALddueIms

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

fanangud lnsnisaey
Y08 @DUNANANIA UAYEDU
Janania
Jszdiunaannn1siiaud
TASUNEUNLNY 189U LAY
MIULEAUD




145

S9d — Y9518

“2enn

A5 U518

HAANSNI538U3 VI8

ad o/ a
2WN15INLATUILLUUNA

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
N73UT9981a78
(Halal Regulation
and Certification)

3((3)-0-6)

AANNFIAE NANTLIOTY NANTIA1ALALENTOU UNUINVDI
wide91udngg ARerdesdunisiuses
81818 1A538319n115509998718718 NITUIUNITTUT981aa
FEUUNSTIANITNSUSEAUSNATA 9AINgANITIUTEIENaA NS
avvaeunely MInanvesemseaaLazUssutiymily
PREMNIINRIMNTNAR

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 sHioliing
UJuRaungvsnedaanu

2. d1szuunisianisetanaluldlu
qmammimmmmasqmamﬂiiuﬁuq17i
Feados

3. MiuguasuinvaulunIsILaL 113
IANITNINYINT NISANNUYLA NS
undguinaznisdnniserunisludi
sudesmavhausiusuiuiiudy q

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

2. Implement Halal management

UTzlUNAIINNITNAFDY
faneangud lnsnisaeu
Y08 @DUNANANIA UATEDU
Janania
Jsziunaainnisiieud
laSunounNg 189U 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 &uUN

(Seminar)

1(0-2-1)

ANSUAUDAMUN IV UIILINGTNUS/F15TNUS n5ou
Medeasrgaulusvuvuiinusduady endauiiunly
MTANTIVINITILAUY RS OUIUYIRA

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

national/international journals

1. 53UTIUTeya IATIEN Ustuda uay
ayUtayamadnnisluanvimaluladuay
winnssuenmsfildaninerinug

2. 158U ganazdlduonasIuildY
nerinusineldinaluladaisaumnad
Yiuay

3. w3eudnudiuatiu Wendoudiuly
MTANTIFINITILAVUIUIIA NIONTD
iwmumiﬂissqmﬁﬁiﬂLauaiuﬁﬂizsqmw
Fnsia

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.

“USZLUNADINNISYINIUN
1ASULDUNUNY 189U WAL
ANTUILEUD
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850-812 Anendnus
(Thesis)

12(0-36-0)

nsAnwiAuadnazideuinnssunieaiumaluladuas
WIANTIUDINNT mmé’ﬂwmzLﬁamﬁmﬁﬁmumlﬂwé’ﬂqm
melénsquanuzinvesaarnssunisivnviinerinug
dwiunangnswuu 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)

1. afrauudaieafunisduaiiidediu
wialuladuazuinnssuens

2. ¥ideludeidefiauladunalulad
waruianssuemsiisndedamdnnismsg
3319

3. Uszgndldvinwelunisideegrndy
szuvkarAuninideladisnulosuasy
ansnvannsluufURlaase

4. wAnnanUIToRfinuam uazNEULNS
HauITelunsUsEgRivInIsUs R
UNAILNIIBINITIUITANT NIDTIBIUY
miﬂizﬁqmﬁ'ﬁ’]Lauaiuﬁﬂizsquwm%’m’ﬁ
W39NN3INOUEANEUR /AN TnS

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.

Ussifiunaannisvineud
1ASUNBUNNY 5189 LAy
N15YNAUDTINAUY UV
AUTENOUNTT MTONUIBIY
ffieados
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(Minor Thesis)

uinnssue mismundngns nneldnisquanusiives
ANENTIUNINUSNwaTInendinus 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

wialuladuazuinnssuens

2. ¥ideludeidefiaulasunalulad
waruinnssue I siidladmdnnims
5319

3. Useandldvinwslunisideuas
Funiiteladenuies sauteaansan
nann1slUUfuRlaas

4. whnnanuITofinuam uazNouNs
Na913Te luguuuunenunsUssaud
viausluiiussguniaivinis viennsan
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
NSUNAUDTINAUYUTY
HUTENOUNTT 0N
fifieados




149

s9d - YaT1edv | vieia A193UN8T183Y HAANSN1TTEUTVRIT183Y Wnsiauazuszdiunag
855-501 wialulag | 3((3)-0-6) | audAves0Im1s N5ideNLdY0981115 I5N15AUNDIMIT| 1. ysannisesAanuicumalulagussy | -Ussliunainnisnaasy

U35 U91919M3
(Food Packaging
Technology)

ANNNVDIOINTTUTIUATEYMTAUTIY MdNAT Usziam
waznnvesussiust vinuazantiveafaquisg e
weluladnisussy walulaBnsfind ndnnisiiugiunig
PaNkUUUITAA N n1sidenldussyduslivunsaudiu
Handugio M TandRvesianussaduel wmaluladgnisussy
walulaBnsfiudt vdnnsALgINNTEENUULUTIANMS N3
Wenldussiamivivansauiundninmens

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

fusiomsdmiunisldsunasves
9AANMNTTNBMN T DA IAAININ AL
Uaonsiy Armdaesndodedunazuinns
WAfuussiueienms

2. 193915 1awlunisusziliuney
Uszgndltinaluladussydusionmsiiu
ufanssuiieadnsannunandunaznig
WAUIQAHINNTIUOIWNS

3. anflun1saunguueLastan1nue
AerfunsUfUiRanuussdugenis
LagMTIATIEAFEAT AT LT INENIE
Wuudanssulutagdmivussydue
gnskasinalulad lawn walulagaiva
luussgdnsidansesuazussyiuduen
i AnuanysalvensUaniinuaznis
FansusseAneiilonsiaeunlny
Uaonfouazengnisifivinuvesemsd
U599

4. wanshiiudsadruaiuisalunis
PONLUVBEINATETIALAzAT U TN
InidmfuussyAusiennisiiainngn
widgymanarnssuussadugiomisia
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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 3.90NLUUMNUNAENSUgREIMNTTY Uanenin
Food Industry) 91UNT Jszdiunaann1siiaud
Importance of strategic planning; strategic models; | 1. Explain each levels of strategic | lAsUuaUNNIY 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 81915 3((3)-0-6) | MIWTINVDIDINIT LNTUINIT kazavnInlun1TA159%3a | 1. AruuareSunenguiuasnisuiunis | -Useliuknaannn1smaaoy

TnvuIN1TUALEUAIN
(Food, Nutrition and
Health)

Hagtiu mstharsorsluliusylonifiedoazeing q 9dunid
aldsolnruinisuazguan AuauURn1INUYDEITMS
wan a13591M15509 ussInuazussIidesnislulTales
AunavoINdInuaznIsAIuAIi Mg Tnsuinisuenis
2aNMaINIekazn1IINT NMsUszenaldlavuinislugiedin
#147 nseenuuulusunsulasuinig wdesdenidlaruinig
way fusuanneAatinnslaun 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
JUNINTYITEUINEITOINITUA ALY
A159IM19509

3 Amszinazudlydguiguaind
Aeadoifun1izrnansonmsLazn1g
LnguInIsiau

4. 5zyAUduRussEnineeInisg
TAYUINTUALFUNIN

5. iAn1ladsnsAnauLas sy
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7. Savhuaziiaueiienfunisuitami
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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AMANUIN -3
Memorandum of Agreement (MOA)

\UTM

UNIVERSITI TEXMOLOGH MALAYSIA

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

Partnership Agreement of the project

MSc Course in Food Processing and Innovation (FOODI)

S98987-FEPP-1-2018-1-MY-EPPKA2-CBHE-|P

The present Parmership Apreemenr, hereinafrer referred 1o as “the Agreement”, 1s made and entered into
by and between,

Universiti Teknolopi Malaysia

81310 UTM Johor Bzhru,
Malaysia

hereinafter referred to as the “coordinator”, represented for the purposes of signarure of the
Agreement by Wahid hin 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

heteinafter referved to as the “benefigary™, represented for the purposes of signature of this Apreement
by Asst. Prof. Dr. Niwat Keawpradub, President, the legal representative of Prinee of Songkla University.

I'he parnes hereby have agreed as follows:

Article 1
Subject of the Parmership Agreement

1.1 This Agreement defines the rerms that govern the telations berween the parties, by establishing
their rights and obligatiens, and lays down the rules of procedure for the wotk to be carried out in order
to suecessfully implement the Erasmuost CBHE action 598987-EPP-1-2018-1-MY-EPPKA2-CBHE-]P
(heremafter reterred 1o as the “project”).,

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-JP



1.2 The cootdinator and the beneficiary. undertake to do cvervthing in their power to carry out the
work programme forming the subject of this Agreement, which falls within the framework of the Grant
Agreement 2018-2501 /001001, concluded between the cnordinator and the Education, Audiovisual and
Culmre Executive Ageney (hereinafter referred o as the "Executive Ageney"), related 1o the above-
mentioned project.

1.3 "the subject matter of this Agreement and the related work programme are detaled in the annexes
of the Grant Apreement. The respective Grant Agreement terms and conditions, related annexes and

guidelines, shall form an integral part of the present Agreement, and take precedence over it.

1.4 The coordinator and the beneficiary shall be bound by the terms and conditions of this Agreement,
the Grant Agreement and any further amendiments of the latter.

Article 2
Duration

2.1  This Agreement shall enter into force on the date the last partv signs, but shall have retreactive
effect from the starting date of the eligibility period laid down in the Grant Agreement: 13.11.2018.

22  The period of eligbility of the actvities and the costs shall be in accordance to the dispositions of
the Grant Agreement or any subsequent amendments of it.

23  The present Apreement shall remain in force unul the coordinaror has been discharged in full of his
obligations atising from the Grant Agreement signed with the Tixeentive Agency.

Article 3
Obligations and responsibilities

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

The beneficiaries:

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

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

(c) are joindy responsible for complying with any legal obligatons incumbent on them joindy or
ndivicually:

(d} shall provide staff, facilides, equipment and material to the extent needed for executing the
acrvines as specified in the work programme;

{e) shall be responsible for the sound financial managemens and cost efficiency of the funds allocated
0 the project.

3.2 Specific oblipations and role of the conrdinator.

The coordinator undertakes to:

598987-EPP-1-2018-1-MY-EPPEKA2-CBHE-JP
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{a] be responsible for the overall coordination, managzment and implementaton of the project in
accordance with the Grant Agreement;

(by Dbe the intermediary for all communicaton between the beneficiaries and the Executive Agency, and
inform the benclicianies 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 1o substanually 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 aceordance with the dispositions of the
Grant Agreement and this Agreement;

(fi  comply with all teporting requircments pur-d-vr the Ixecutive Agency, as per the disposir.iom; 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 dispositons of Artcle 1.4 of
the Grant Agreement:

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

(i provide the heneficiarics 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 TV), the varlous
reports remplates and any other relevant document concerning the project.

33 Specific obligations and role of the beneficiary

The beneliciary undertakes to:

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

ic) submit in due Hme 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 evaluatons;

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

(e} notify the coordinator 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
person, changes 1n parmer’s budger, deviauons from work plan ete.):

([ mform the coordinator of any change in its legal, financal, technical, organisational or ownership
situation and of any change in its name, address or legal representative,

[g) manage and implement the Project, the beteficiary shall perform the following tasks:

The project mtends 10 bung best practices of EU Universities to develop MSc in Food Processing and
innovation that imegratr clements of food sciences, innovation munzgement, entepreneurship and socal
sciences with the intention to imptove local Asian end-to-end value chain of food processing industry
through support from LU consortuum partners. This transnatonal consortium shall also establish
FOODI Centers of Escellence in Asian partner umversities as described in the project. Withm this
contest, the heneficiary fully supports the FOODI project. Its team of teainers, rescarchers and other staff
undertake to make available to the project all the skills acquired for the success of the project. Tt will be
responsive {0 requests of the project coordinator, such as reportng inputs, including, but not limited to,
project progress status information, financial reporting justifications; ensure smooth nformation flow
concernmg all project aciivites implemented including the results achieved; and, among other things
partcipate in the different meetings organized by the project consorium. It will also ensure the
dissemination of the project’s objectives and outcomes insttutionally, nationally, and through
mntetnational events or projects it may be participating in. Tn a nutshell, the Beneficiary shall carry out the

598987-EPP-1-2018-1-MY-EPPKA2- CBHE-]P
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tasks entrusted ro it as they appear in the Detailed Description of the Project submitted 1o the Execuuve
Ageney.

Article 4
Financing the action

4.1 The maximum Erasmus+ grant contdbution o the project for the contractual period covered by the
Grant Agreement amounts of EUR 999,055,00 and shall take the form as sdpulated in Annex TIT of the
Grant Agreement.

4.2. The Erasmust+ grant contributon it zwarded to the parmership under the form of a Munir
contribution” to the costs ncurred for staff costs, travel costs and cosrs of say. Equipment and
subcontracting costs will be awarded under the form of 2 “reimbursement of actual costs™.

4.3 The grant contribution to the project s intended to cover anly part of the costs actually incurred by
the beneficiaries in carrying out the activiies forescen. ‘The beneficiaries commut to provide addinonal
resources Lo the project so as 1o ensure its full implementation in accordance with the Grant Agrecment.

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

4.5 Full details of the cligible costs of the project are given in article 11,19 of the Grant Agreement.

Article 5
Payment arrangements

5.1 The coordinator will tansfer the patt of the Erasmus+ grant contnbution correspondmng to the
beneficiary using the following Bank Account:

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

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

IBAN account code: SiCOTHBK

Swift CODE: SiCOTHBK

VAT of the beneficiary:

5.2 The transfer of the Erasmus+ grant contribution 1o the beneficiary shall be 2 maximum amount of
64,420.00 EUR and will be implemented in accordance with the Annex 111 of this agreement and the
following timetable and procedure:

5.2.1 First mstalment of pre-financing: The Coordinzator will teansfer the 509 of the Parmer’s share of
the total EL} contribution after the signing of the present agreement, provided that the beneficiary™s
bank detals are correct. This entails purchase of flights for participants o atrend the project’s
activities will be undertzhen by the benelicianies. Not participating n the project’s acuvires will
imply reimbursement of the zdvanced travel costs,

3.2.2 Second mstalment of pre-financing: The Coordinator will transfer 40% of the Parmer’s share of
the total TU contribution on the assumption that the beneficiary provides ebigible and full
supporting documentation on project expenditure of at least 70% of the first instalment and
perform according to project progtess implementation.

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 transfetred to the beneficiary by the
Caoordinator will be 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 owistanding
payments to cover actual eligible expenditures that have not been received in previous instalments
(see above), tking into account the co-financing share, will be paid to the beneficiary within 30
days after the coordinator recelves the final payment from the Execurive Agency, on condition that
the beneficiary has provided the requested eligible supporting documents and submirted financial
table to the coordinator within the foreseen deadline.

5.3 Beneliciaries are obliged to use the Erasmus+ grant conwibuton exclusively for the purposes
defined by the project, and in accordance with the terms and provisions of the present Agreement and the
Grant Agreement and its annexes. Erasmus+ grant amounts received in advance and not used by the
beneficiazies will be reimbursed to the coordinator at the latest 30 days after the end of the project's
contracrual period.

5.4 1If there is a difference berween the amount of the Erasmus+ grant contribution actually used by
the parmership and the amount of expenditure declared eligible by the Execufive Agency at the end of the
project, the beneficiary (ics) responsible for the expenditure declzred ineligible will reimburse the
corresponding amount to the coordinator.,

Article 6
Reporting

6.1  The cnardinator is responsible for submitting in due time to the Executive Apency all teports and
financial statements as required in the Grant Agreement. For this purposc and in a timely manner, the
beneficiary commits to provide the coordinator with all necessary information and, if applicable, copies of
suppotting documents needed fot drawing up repotts, financial statements and any other documents
required in the Grunt Agreement.

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

6.3 The beneficlary shall keep a record of any expendirure /activity incurred under the project and all
proofs and related documents for a period of 5 vears after the payvment of the fnal balance under the
Grant Agreement. The coordinator may reject any item which cannot be justified in accordance with the
rules set out by the Executive Ageney in the Grant Agreement and in the Guidelines for the Use of the
Grant,

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 Frasmusd Programme Guide and in the
Guidelines for the Use of the Grant.

7.2 For the implementation of the project and the beneficiarys reimbursement of costs incurred in
terms of travel and costs of stay, the partmership 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-]JP
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7.3 'The Erasmus+ grant contribution to the project's equipment and subcontracting costs will be based
on the justification of the costs actually incurred. This justification will take the form of the support
documentation specified in the relevant section of the Guudelines for the Use of the Grant.

7.4 The beneficiary confirms that they respect the social and labour legisladon of thelr county
regarding the costs of staff contrbuting to the project.

Article 8
General administrative provisions

81  Any impormant projcet related communication should be addressed to the appoinred project
manager of the beneficiary, as per the details beloos:

For the beneficary: Faculty of Agro-Tndustry, Prince of Songkla University
Conmact person: Kongkarn Kijroongrojana

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

8.2  Anychanges to the above information should be communicated in a timely manner.

Article 9
Promotion and visibility

9.1 The coordinator and the benefictary shall ensure adequate promotion of the project and commit to
playing an active role in any actions organised to capitalise on, exploit / disseminate the results of the
project.

92 Any natice or publication by the project, including at a conference ot a seminar, must specify that
the project is being co-financed by EU funds within the framework of the Erasmus+ Programme, and
must comnply with the visibility rules laid down in Artide 1.10.% and Articles T1.7.1. T1.7.2 of the Grant
Agreement.

Article 10
Confidentiality and data protection

10.1 The coordinator and the beneficary undertake 1o preserve the confidentality of any document,
informaton or other matetdal directly related to the subject of the Agreement thar is duly classed as
confidential, if disclosure could cause prejudice 1o the ather 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 aceordance with
the dispositions of Article IL6 of the Grant Agreement.
Article 11
Ownership and property rights
111 The swnership 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 i the beneliciavies, n
compliance with Article 1.7 and Article 118 of the Grant Agreement,

598987-EPP-1-2018-1-MY-EPPKA2-CBHE-|P
619 g B



11.2 Materials already developed and broughr in may he anly used within the scope of the project as
templates of good practice. Capyrights shall be strictly safeguarded and permission for reproduction and
scale of production has to be sertled beforehand.

Axticle 12
Liability

12.1 Fach of the contracting parties discharges the other of any civil liability for any damages suffered
by itself or its staff/stadents as a result of the petformance 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 underrake all necessary precautions to prevent any risk of
conflicts of interest which could affect their impartal and objective performance of the Agreement. Such
conflict of interest could arise in particular as a tesult of econamic interest, political or national affinity,
family or emotional reasons, or any other shared intesest.

132 Any situation constituting or likely to lead to any such conflict should be brought to the atteation
of the coordinator without delay, and the beneficiary in cause shall undertake to take all necessary
measures to rectify this siruation at once.

13.3 The coordinator will decide if it is deemed necessary to mfomm the Exccutve Agency as provided
for in Article 114 of the Grant Agreement.

Article 14
Working languages

14.1  The working language of the parmership shall be English.
142 DBoth parties commit in allocating to the project staff with enough knowledge of rthe working
language, allowing a smooth communication and understanding of the matters discussed.
Article 15
Conflict tesolution
15.1 In case of conflict between the project’s pariners resulung from the interpretation or the

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

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

Article 16
Applicable law and jurisdiction

161 This Agreement 1s governed by the Malaysian law, being the law of the coordinator's country.
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162 In case of any disputes on matters undet this Agreement, which cannet be resolved by an
amicable scttlement, the matter shall have to be decided in accordance with the junsdicdon of the
coordinator's country.

16.3 I any provision of tlus Agreement or the applicadon of any such provision shall be considered
mvalid or unenforceable in whole or in part {or legal requirements, all other stpuladons remain valid and
binding to both parties.

164 If any provision in this Agreement should be whaelly 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,

165 This Agreement is concluded in English. In the event of translation of this Agreement and its

annexes, the English version shall prevail

Article 17
Termination of the Agreement

171 In the evenr that the beneficiaey fails to perform any obligations undet the present Agreement ot

the Grant Agreemenr, the cootdinator may terminate their participation in the project, upon formal
written authorisation by the Executive Agency.

17.2 The cootdmnator shall notify the beneficiary in cause by registered letter, The beneficiary has one
month to sapply all relevant information to appeal the dectsion.

Article 18
Force Majeure

181 If either partes face a case of force majeure (as per defined in article 1114 of the Grant
Agreement), it shall prompuy notify the other party in writing. specifying the nature, probable duration
and expected effects of this event,

182 Neither of the parties shall be deemed in breach of its obligarions if it has been prevented from
petforming its tasks due t forece majeure. The partics shall take all necessary measures to minimise
possible damage to successful project implementation.

Article 19
Amendments

191 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.

19.2  The amendment may not have the purpose ot the effect of making changes which might call into
question the dispositions of the Girant Agreement.

Article 20

Annexes
Annex T — Copy of the (Grant Agreement (mcluding eight Annexes) which was sipned berween the
Coordinator and the Hxecutve Agency.
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Annex IT —Detail Deseription of the Project.
Annex 11 - Budget breakdown per partner and budget category;
Annex I'V - The Guidelines for the Use of the Grant

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

For the Beneficiary
The Legal Representative
Asst. Prof. Dr. Niwat Keawpradub

For the Coordinator
The Legal Representative
Wahid bin Omar

Signature and stamp S :a_'{u,_-; _aﬁdgsﬁmp; |
Done in Skudai, Johot Bharu, Johot Dene in Hat Yai, Songkhla Province

=3 ] el et 1042019

Date; .00
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