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2.1) ngudvuny

2721101  iafiugnu 3(2-2-5)

(Basic Chemistry)

FyrUedunou : 14

)Prerequisite Course: None)

9ZRONLATDLANATOU A1519NFeBRAN WuszLAd UASe ATl g veumnal wazvasuls
ansazans guvmamaniidoay saunamansidesiu aunand asazanedidninslad uaznisuan
fudulessu nsnuaziua augavedlossu il

Atoms and electrons, periodic table, chemical bonding, chemical reactions, gases,
liquids and solids, solution, basic thermodynamics, basic kinetics, chemical equilibrium,

electrolyte solution and the ionization, acids and bases, ion equilibrium, electrical chemistry.

2721102 F2IneriNugu 3(2-2-5)

(Basic Biology)

AyrdsAunay : laidl

(Prerequisite Course: None)

wdnmsvluvesdsdidin ssdusenevvenead wunvedduluwaduardeddin ansna
YostualinelmaduareynAvantad sruueiuizin q luddTin uasmsszanuauniglusieng
Tsruudeses svuusenlivie wagsvuuiune ugmaniuanmaluladdin ey

General principles of living organisms, cell compositions, cells and living organism
metabolisms, influences of biochemistry on cells and cell organelles, living organism body
systems and coordination processes in the body, including the digestive, endocrine, and

excretory systems; genetics and fundamental biotechnology.

2721103  Wandiugu 3(2-2-5)
(Basic Physics)
AyrUsAuneu : laidl
(Prerequisite Course: None)

a [

NANNITNNAUAENS ideuazdia gaumniuazaNuiou aunauIaans aunanasu

Y
a 3

nsanelounuieu Msmelouwna n1simannsnaiandunUssynaldlunisiaungnamnssy
Principles of physics: units and dimensions, temperature and heat, mass balance,

energy balance, heat transfer, mass transfer, physic applications in industry development.



2721204  YaYIINY 3(3-0-6)

(Microbiology)

IdeAunau : il

(Prerequisite Course: None)

duvidluems Yadeiidnadenisiaiguaznisdudinisiaiovesgiunislueims
dunidfilviemnndeudsuasiduiiv 9dunidnelseluems wasgiunaznisuss funanim
01n3iRAuYId Msltaduvidlugnavnssuenms manadeuAuYIETTiaud e lue1ms

Microorganism in food, factors affecting on growth and sgrowth inhibition of
microorganism in food, microbial food spoilage and food poisoning, foodborne diseases,
microbial food standard and quality assurance, applications of microorganism in food industry,

monitoring important microorganisms in food.

2721205  U{URN159aIIMEN 1(0-3-0)

(Microbiology Laboratory)

AyrdsAunau : il

(Prerequisite Course: None)

nsldiadesflonazgunsailuviesufuin1sgadainen mandeuemsiaendunid
ManeAsagaunid nslnssisiouasuinugdunidluemslagisnisiiuguiaznimmsiad
Nuale

Using tools and equipment in microbiological laboratory, culture media
preparation, microbial cultivation, qualitative and quantitative analysis of microorganism in

food using conventional and advance methods.

2721306 aﬁau,azmsaamwumswﬂaaaﬁugﬂu 3(3-0-6)

(Basic Statistics and Experimental Design)

UeAunau : il

(Prerequisite Course: None)

adfidoiu AruulsUsiy N153AT181ANLLUTUTIUIINTEUUNMTIALTIAUN IR
Ui anutiandu NSNAADUANNAFIUNIADS Mé’ﬂmiﬁugmﬁiﬁﬂumiaaﬂLLU‘iJmS‘Vlﬂam N3
Uszgnaldlusunsudisagunnsadnlussuanannssy

Basic statistics, variation, analysis of variance from qualitative and quantitative
measurement systems, probability, statistical hypothesis testing, principles of experimental

design; statistical package for application in industry scale.



2721307  &uuun 1(0-3-0)

(Seminar)

FvrUsAunau : laidl

(Prerequisites Course: None)

sadefimuiiieiuinennisiunsiamamelulaonamnssununsadelva s
suilouaFAde Feuszneuse msdududeya mIstu MIeTIEd MITeusIBau MslausHay
MAVINTHAENITBAUTIY

Special topics and seminars regarding modern and advanced agro- industry
technology, management, including the research criteria which are information and data

searching, reading skills, analysis skill, report writing, research presentations and discussion.

2721408  1ASIIUNLAY 6(0-40-0)

(Special Project)

AyrvsAunay : Ll

(Prerequisite Course: None)

AnuFtRanudunsianameluladgnamnssuluaaiulsznaunisads wieuiaysan
nsauinAnguliun1aufun Inedtiun1side Tesier 3sel a3U wasdauenan1Iaaes
iierevenlugnsaineuinnsalugnaivinsy

Practice in industry technology management from actual work environments;
integration of the theory and practical skills related to the knowledge of food processing
technology; conducting research: analysis, discussion, conclusion, and presentation for

innovation generation in industry.

2.2) ngadvdeAy

2722116 Anenaraniuazmaluladnisanmsiugiu 2(2-0-4)

(Fundamentals of Food Science and Technology)

AyrUsAunau : laidl

(Prerequisite Course: None)

ﬂ?ﬁﬂﬁﬂﬁ@%@ﬂa\‘iﬁ(ﬂiﬁﬂaﬂLLagLLﬂﬁl\‘iﬁN’]ﬂJaﬂ@’]%’]i MﬁﬁﬁLLﬁ%VjMﬂ’]W"U@Q’Eﬂﬂ’ﬁ
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LawuIn1s MsknEee981113 NaNNIsKUITIULAZAURNEIMT NMBUrUTTILAAINUAanfYlY
I LAY msi’fﬂmizjﬁuﬂﬁuwaﬁugmiukmuqmammim

Importance of food composition and sources of food materials, functions and
quality of food, food science and production technology in food industry, food quality and
nutritional value, food deterioration, principle of food processing and preservation, packaging
and food safety, fundamental of industrial sanitation management.



2722217 RaUzn13a319893A0IMNS 1(1-0-6)

(Culinary Arts)

Ayrdsaunau : il

(Prerequisite Course: None)

Anud Vinwy wazanssauzvesiusioImsiesin mssenuuumyielringsiuam
Aoin1svasuilaa Aavrlunisiiewns watllan1susenauems N1sinemsvsenansiueiuuy
Ho91Tw

Knowledge, skills and competency of professional cooks including menu designing
to match with customer’s needs/requirments, art of culinary and cooking techniques, plate

presentation and garnishing techniques as professional cooks.

2722218 Ad@MNT 3(3-0-6)

(Food Chemistry)

AyrtsAunau : laidl

(Prerequisite Course: None)

Tnssade audimani Adnduazaudidmtfivesomisuazdindsenouluemis
#un 1 nsa e indie ansavans svuuaeaaseRluens afin TWsiu mslulawsn Janiu L350
a8 sdsUfAtemaaifiliiAnnisidends mswdsuudasdiudsznoumanindnu uas
Antusgvimsuudng mafuing LAy NsTUIUNTUUIIUe M UFAsemanTiuasduaiiiviili
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9IUNT

Structure, chemical, physical and functional properties of food and its components
such as water, acid- based, salt, solution, colloidal system in food, lipids, proteins,
carbohydrates, vitamins, minerals, pigments including chemical reaction of deterioration,
changes of food components during handling, storage, and food processing, deterioration of
food causes by chemical and biochemical reactions, food additives for food preservation and

quality.

2722219  UjUANSIATiaINNS 1(0-3-0)

(Food Chemistry Laboratory)

AyrUsAuneu : laidl

(Prerequisite Course: None)

Usinauansdusius uagnisiiasevesduszneuiiugiu Toun anudu arslulense
Tsiu Todiu 1 saudansmansemisuaz ingiieUuamsliuingiuwasnindugiomsaieisns
Ansziiug

Stoichiometry and basic food composition analysis: moisture, carbohydrate,
protein, fat, ash and some food additives in raw materials and food products using

conventional methods.



2722220  wanmswazmalianIasilodnsizionmns 3(3-0-6)
(Principles and Techniques of Instrumental Food Analysis)
AudsAunou : lifl
(Prerequisite Course: None)
VANNNTEUAIREUATNITIATENAIDE A MTUNMTIATILNAUNINGINIT AIUNIEATN
ATl waygatiinen wniesiefAuideddunisinsest msvuieuvesaisnndns waznisuuiou

Principles of sampling and sample preparation for physical, chemical and
microbiological of food quality analysis, tools for analysis residue contamination and microbial
contamination.

2722221 walulagnsudsglems 1 3(3-0-6)

(Food Processing Technology 1)

AvrdsAunau : aidl

(Prerequisite Course: None)

#ann13 N3suIsvemnalulaglunisuussluazouauevns n1swseuingdiu nsan
19 waluladnsnnataslsynarnisamaslad N1 Fy N15YILNG N15180 NSwULEuLasnis
udonuds Msvilnduau Wnengtu wasn1sanesidens

Principle in production of processing technology and food preservation, raw
material preparation, size reduction, pasteurization and sterilization technologies, F,
determination; drying, frying; chilling and freezing, concentration, extrusion and food

irradiation.

2722322 walulagnisudszlerms 2 3(3-0-6)

(Food Processing Technology 2)

AyrUsAunau : laidl

(Prerequisite Course: None)

nann1skUsIUkazauatoImsatemalulagivy o wu leviuda (OH) lalasian Wad
aunalaiii (PEF) msldanusugs (HPP) uasmaluladastlidu q

Principle of food processing and preservation with new technologies such as
Ohmic (OH), Microwave, Pulsed Electric Field (PEF), High Pressure Processing (HPP) and other

new technologies.



2722323  n1sUssliueIMslaeUssa AU 3(3-0-6)

(Food Sensory Evaluation)

FvrUsAunau : laidl

(Prerequisite Course: None)

peAUsENRUVANLAEN1IAIUANNISUTEEUAMA MM ST ndulE dnuaeniaUseam
dudanaznsfuivesnysd manunuieUssiliugunwnsssamduda Aadentaznisiing
NAABUALUTEENAUNE waznITIATIzRNalAe e eana

Sensory evaluation facilities and controls, sensory characteristics and human
perception, planning for sensory evaluation, selection and training panels and statistical

analysis.

2722324 NOVNIYRMNTUAZNITIANTITTZUUAMAN 3(3-0-6)

(Food Law and Quality Management System)

AyrtsAunau : laidl

(Prerequisite Course: None)

NANNITAIVANAMAINGINNT ANNINVBIINYAU NTTUINNNTHER UTBAMAIN Lazn1s
nradna1gunIn nsldadnlunisaivauaunin wazn1sianisauawliiiulunudasivun
NMUIELALUINTFINVRINERAEAIIUTENA Lazn15TuuNTngIaUueIMIsAINNIATg1 CODEX
mmﬁﬁugmtﬁlmﬁ’uﬂgwmaLLazsﬁaﬁ’qﬁ’Uiuqﬁﬁﬂawwﬂs NOMUNELAZIINIFIVEMNTVEIUTEMALNY
Tuislgn1suane T WU NQVENEIRT ILALANYRT NUanganTinansIvinges NV
AuASOINIHNU N mIneAuATaUslna ngrineliertuausuintenndemeiifnduainaudi
Fliivaende ﬂg‘mmaLﬁ'mﬁ’w%’wéﬁumaﬂ@ap N53nnedeunAlrgdmiugsneeImis

Principles of food quality control, quality of raw materials, production process,
quality factors and measurements. Use of statistics in quality control and quality management
in accordance with Thai as well as International laws and regulations. Food additives classified
according to CODEX standard. Basic knowledge on Thai laws and regulations in the food
business relevant to the food supply chain, standards of agricultural product and production
areas; Thailand’ s labour and consumer protection law, product liability law, intellectual

property; commercial registration for the food business.



2722325  10%UINI50IMNS 3(3-0-6)

(Food Nutrition)

Fyrdedunou : 1

(Prerequisite Course: None)

ANANENTNMITAN 9 HOTNBULYE SYUUNISEDE N13AATNRIMNT N15UNENTMNT LY
Mlus1ene n1sAuINANAIYeIlATLINIT NMIRankUURaINlATUINTISIatBuALaTdanAdeiU
Formun nguaneiigidedulsemani

Nutritional value for human beings, digestion, absorption, and nutrient
metabolism, calculation of nutrition, nutrition label design in accordance with Thai and

international laws and regulations.

2722326  N1TIVURASNAILINANNUINDINT 3(2-2-5)

(Food Research and Development)

AyrdsAunay : il

(Prerequisite Course: None)

MENNITRAUWAAS 0T AeuAn1sad1uInuRaNER S nsTRILIAR S Tkay
NAFOUNITHOUTU miﬁﬂLﬁaﬂLLaxaaﬂLLUUUﬁ’qﬁmsﬁ 3'§miﬂimﬁuﬂmmwmﬁmﬁmeﬁ N1INAADUDIE
MaAUsv NManaueunsnaaLazsirdniaeisendaain MssusindeyauasnTinsgi nguue
nindaunlaan

Principles of products development, idea generation, product development and
acceptance test, selection of packaging and design, product’s quality evaluation, shelf life
evaluation, marketing plan and product launching, data collection and analysis, intellectual

properties.



2722327 AAnssuulssveomns 3(3-0-6)

(Food Process Engineering)

FyrvsAunau : Ll

(Prerequisite Course: None)

NANNIINIGIUIAINTINDINIT Nekazdflugnamnssue1nis weslulauniind
Uszgndt ndestudalothuazssuunmshanudu namansvoslye augauaas aunandaau
nsameleuauiou msanelouwna nMsudidentds nMsvhuis MsanvuInYeLduayIoLnal s
aftn MInnAgNou MIMyUWILs NMsnses mandu Bnuitgmlandannsdldnwilugaaivnssy
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Principles of food engineering; units and dimensions in food industry, applied
thermodynamics including boiler and refrigeration, fluid flow, mass balance, energy balance,
heat transfer, mass transfer, freezing, drying, size reduction of solid and liquid food; extraction,
sedimentation, centrifugation, filtration, distillation and problem solving practice by using case

studies from food industry.

2722328  UUANTIAINTIILUTIURMNS 1(0-3-0)

(Food Process Engineering Laboratory)

AyrdsAunau : Ll

(Prerequisite Course: None)

Uﬁﬁﬁmsﬁmmuﬂﬁauwuw N19IANINIAINTIUDIIT ATIAAUSOULAZAITAN
g n1svieuiu n1sviie lelaswming nsuenlaeluiusy NSHEN N1SANAZNDY N3
N394 N1TIDUNIUALLNT

Unit conversion and measurement in food engineering, heating and cooling,
refrigeration, drying, psychometric, membrane separation, mixing, sedimentation, filtration,

screening through screen.



2722429 msian1sladafnauazgnnaeruy 3(3-0-6)
(Logistics and Supply Chain Management)
FvrUsAunau : laidl
(Prerequisite Course: None)

unumvedlaiafnduazdnnansivuiitdessuuimsugialugafavia nsdfiuaud
ladafind n15UsnsgnAn seuvasauwmaladafind n15319unun1skEn nsivuedadunisndnlu
1599UQAAMNTINDIMS mia’mLLmumﬁmLm%am%’wsnﬂiﬁgﬁmqﬁu M&seu wdesdlawndesdng nns
Judinsuimsdudaeds adsdud msdnde nsdansTanuaznisneinsal nismuaueulald
afnd wazladafndlan saufaszuunisnsgnedunuaisufuRlulagiuiareuian

The vital role of supply chain and logistics in the digital era effect on the economy.
Including operations in logistics, customer management, information systems, transportation,
warehousing, inventory management, procurement, material management, forecasting,
controlling and global logistics which Include product distribution system and for current

practices and the immediate future.

2722430  MsAa1ALazNsVIgEMULUsENaUN A TN 3(2-2-5)

(Marketing and Sales in Modern Entrepreneurship)

AyrvsAunau : laidl

(Prerequisite Course: None)

UssnnasAusenauvesnsnatngalul nsvimainlugndilvia NTEUVIUNTIAUTIVTIN
foya tioTinszsinazshanadlaferfugndwidenguitimmne Wevhanldseneumnsunuuas
N13AnAElANINITNAIN NMTTHUBHUTINY N15IATIENLALAUTI8BIAUTENBUAIAY VRILUIAR
MIRALUUEUTENEUNS nszuaumMaidegnlumssey Usediu uadlflemadisloglunann wieliilfunds
anfnnguilnl Tnedssnugugndnuidviilslifuuiem nsfnunlegldnsdlfnudszneunisizou
Msaeu MIrNnagnsmsIaauUUEUsEneunslagldisnsin 4 lunsdanisanuides msdaass
N3NeINT warn1sasayaaliiugsia

Types of modern marketing elements; marketing in the digital era, data collection
process to analyze and understand customers or target groups for planning and marketing
decisions, business plan writing, the course begins with a discussion of the evolution of the
interface between marketing and entrepreneurship and continues with an exploration of the
underlying elements of entrepreneurial marketing; how to proactively identify, evaluate, and
exploit market opportunities in order to attract new customers and able to retain profitable
customers. Hands-on with case studies, students will learn how to formulate entrepreneurial
marketing strategies using innovative approaches to risk management, resource leveraging and

creating value to business.



2722431  msIansmalulaguazuinnssulugsiaemns 3(3-0-6)

(Technology and Innovation Management in Food Business)

Ayrdsaunau : il

(Prerequisite Course: None)

wfauazngevasnsaumuaziilalaym nmsldssuvarsaumaiazmalulaglunig
IAN1TQAAMNTINDINNT NITHAUINIEAINARATIATIA WAANTSIdsyuY W TPM, TQM, Lean
L‘“ﬂuméaqz‘]aﬁmmﬂizﬁw%mﬂumu wazasauInnTsy

Concepts and theories of finding and solving problems, utilization of information systems
and technology in food industry management, development with creativity, concepts of using systems
such as TPM, TOM, and Lean as tools to improve work efficiency and initiate innovation.

2722432  UIANTSULAZDINNTUAIOUIARA 3(3-0-6)

(Innovation and Future Food)

FunUeAunau : lafl

(Prerequisite Course: None)

WIAAUarANE1ARY WlUNYDIBIMTUYIBUIAN TANAY UTHAnemITuieauIag
WU 1SN 1 suIRNIsuInG TUSARINRY TUSAUINLUAY DIMSNIATITUWANE LaLD1IIS
BUNIY N1SRNLUY nanNIsLaztnaian st mIswaazsia nisidenldimaluladluniswdn
gnTwiewIAn Tlirudfysedunadeunasmsiawegddy Weadamutiuasiuems

Concept and importance of future food trends, raw materials, and future food types, such
as functional food, innovative food, plant-based protein, insect- based protein, medical food, organic
food, design. Principles and techniques to develop each type of food. Choosing future food production
technology to prioritize the environment and sustainable development in order to achieve food
security.

2722161  n1sReuinAUfuinisdanismalulaguusguams 1 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 1)
AvrdsAunau : Laidl
(Prerequisite Course: None)

?Qlﬂmslﬁ%‘auif%uuﬁﬁiuaaﬁﬂi 971%0ULY mmigmLLaxmmﬂaamﬁﬂuamuﬂizﬂaumi
ﬂgimﬁ‘a‘u miﬂﬁﬁ'amumWaJLLNudmﬁléf%'Um@UMmEJEJEJ'NL‘?]U%%UU @%U’]EJLL@S&EUN@ﬂ’]iﬁﬂH’]
Tngannsalsunayiauonaule

Training on the organization and structure, culture and mission of the organization,
sanitary and standard for work safety in the workplace, workplace regulation, work as assigned,

discussion and summary, report writing and presentation.



2722162 msieuinauianisdansimalulagudszuenms 2 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 2)
FyrvsAunau : Ll
(Prerequisite Course: None)

Anvtnwzdesiulunszuauniandn nsulsgonns wassududy q Afededluaniu

Usenaunis esuneuavasune lganunsalisusisnuiasinauenaula
Training skills on the basic of production process, food processing, and other

establishment-related tasks. Capable to explain, summarize, report writing and presentation.

2722263  msipuinAUfian1sIansmalulagulsgueinis 3 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 3)
AvrdsAunau : il
(Prerequisite Course: None)

Aniinuedunszuiun1sndn wazeududy o ieades luaauuszneunis e5uie
wavasuna lnganunsalsusenuuaviiausnanula daus vinwe lunszuiunisvieula
Training skills on production process and related areas in industry, be able to

explain, summarize, report writing and presentation.

2722264 nsiFBUINAUfURNIANTmaluladulssuavns 4 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 4)
Ayrdsaunau : Laidl
(Prerequisite Course: None)

AnvinugeunszuiumImuauazUszAuunm MIaTIgiems Lagaududy 9
AAvatesluaniuysznaunIsgraIvnssieIms esuislarasUna lagasnsnidousonuuas
Uausnaule

Training skills on quality control process and quality assurance, food analysis and

related areas in food industry; be able to explain, summarize, report writing and presentation.



2722365 n1slRBuINAUfURN1TIAnTnalulaguusgue g 5 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 5)
Ayrdsaunau : il
(Prerequisite Course: None)

Anineedunszuiunisuanlaemalladadelnd wasnududu o Adeades luanu
Usgnaun1s esuiguazajuna lavanunsalleusignuuazsitauananula dauiiazai
Fealunszuiunisisuiinvey

Training skills on production process with modern technology and other related
work in the workplace, explain and summarize their work by writing and presenting it, and

possess knowledge and expertise in responsible processes.

2722366 n1sEUiNIAURURN1TIANsIMALLTABUUIIURIMS 6 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 6)
AvrdsAunau : aidl
(Prerequisite Course: None)

Aninwedun1siTowasWaundndne Andinsied widym wazaudiudy 4

Agates luanulszneunsgranvnssie s uTuTuteya Tinseiteya esutsuazaguna

Tngannsalisussnulaziausnanuls
Training skills on research and product development, critical thinking, problem

solving and related areas in food industry; data collection and analysis, interpretation, be able

to explain, summarize, report writing and presentation.



2722467 msipuinAUjian1sdansimalulagulszuens 7 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 7)
FyrvsAunau : Ll
(Prerequisite Course: None)
AnuFsRamudunmsdanmamaluladudsguonmsluanulsznounisats ndeureysan
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Practice in food processing technology management from the actual work
environments; integration of the theory and practical skills related to the knowledge of food
processing technology; critical thinking; problem solving; practice on effective communication,
team work, ethics at work and self- responsibility; be able to think and apply
innovations/initiatives from the real operation in order to adapt and apply to food processing
technology management project. Possess knowledge and expertise in reponsible processes.

Be able to do report writing and presentation.
2.3) nguvLHeNn

2723215  waluladdanmiiessiaems 3(3-0-6)

(Biotechnology for Food Business)

AyrUsAunau : aidl

)Prerequisite Course: None)

maluladdinmditdunldlugmamnssuemis msldoulellugnaimnssueins
maiuiaﬁ%amwaﬁmﬁéﬁﬁmaﬂﬁzmuﬁa@mmwﬁmqau ANAMITLAYUINTT kaENTEUIUNITWUTTY
MABAIUUTIVIUI wazn15Ussynaltnalulagannlugnavnssunmsnanams

Biotechnology for the food industry, enzyme applications in the food industry.
Microbial technology that affects raw material quality, nutritional values, processing, and
packaging; biotechnology application in food industry.



2723216  M15IANMSHATNITARENINgAUTUGINR01IMNS 3(3-0-6)

(Raw Material Handling and Preparation in Food Business)

FyrvsAunau : Ll

(Prerequisite Course: None)

fnghv Auddanmam nafuifeasnsufdfndeninfuifefivwasdnd e
Fmirganuaznisulszuems nsdanisingiv nsfaiden nswdsuiagAuiiienisnanly
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Raw materials, quality indices, harvesting and postharvest of plants and animals
for fresh market and food processing, raw material handling, selecting and raw material
preparation for production in food industry. Purchasing, purchasing process, procurement in

food industry, procurement principles.

2723317 msIanswAlulagussaiuaiainis 3(3-0-6)

(Food Packaging Technology Management)

AyrtsAunay : 1l

(Prerequisite Course: None)

winfazeuiduinesussiam dnvazvesussiasiuuuunad ueadin uazdumad
WU Janussadaeinin Tavie nszany wazwaain n1seenwuuussyiud Jadelunsdafiviasas
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Functions and history of packaging; passive, active and intelligent packaging
characteristics; glass, metal, paper and plastic packaging materials, packaging design, storage
and distribution factors, Thailand and international food contact packaging regulations,
packaging converting process, packaging filling and packing technology, packaging printing

process.

2723318  N153ANTIWEUTUGINDD1MS 3(3-0-6)

(Energy Management in Food Business)

AvrUsAunau : laidl

(Prerequisite Course: None)

szuumsdanmandsululsanugeamnssuems szuudanmandsnulusuiandlily
NIZUIUNITNER NITEDNLUUITEUUNITIANITNANIY N1TUTUITIANITNAINU ELﬁLi“Jul‘UmaJmmgm
LAZNAMUNEAIUNITUSUTINNITNAIULE

Food industry energy management system, future energy management system
used in manufacturing process, designing an energy system management, performing energy
management to accord with energy management standards and laws.



2723319 wiAlulaBUNKAZHNANAMTTUY 3(3-0-6)

(Dairy and Dairy Product Technology)

FyrvsAunau : Ll

(Prerequisite Course: None)

auuFAnI9aNIEnIN LAl LaEATIINeITBIUNLAEH AR MUY vidnkasinaATianTLUTTU
wudundndueiug 11935574 N139TIVEOU LAZNITAIVANANATNVDILNLATNANUIUL AaanIY
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Physical, chemical, and biological properties of milk and milk products, principle
and processing techniques of milk and milk products, standard, inspection, quality controls of
milk and milk products, also storage.

2723320 waluladwdndusfidadnfunuazdadin 3(3-0-6)

(Meat and Fishery Product Technology)

AyrvsAunau : laidl

(Prerequisite Course: None)
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Physical, chemical and microbiological composition of meat, poultry and aquatic
products, preparation, processing and equipment used in processing, quality inspection,
storage and transportation according to quality and standard requirements.

2723321 ﬂ']'iﬁms}']mqﬂ'ﬁl,ﬁmlmN%ﬂﬁmsﬁmmi 3(3-0-6)

(Study on Shelf Life of Food Products)

AyrUsAunau : laidl

(Prerequisite Course: None)

mMsvdeudevetomslaensiudsuwlamiaadl AYIINYT WALNIINILAIN Uaduildl
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Food spoilage caused by chemical, microbiological, and physical changes, factors
influencing food shelf life, food storage planning and estimation, reaction kinetics and food
shelf life prediction.



2723322 mssusuuamsulnmalulat 3(3-0-6)

(Drawing for Technologists)

Ayrdsaunau : il

(Prerequisite Course: None)

MITLULUU NMFAAANIIN NMTTEUANAIUTR LAz MRIETUNTITNBULA 9 113
THULUULHUARTUNTILUUANS 9 MTATUAvL s fydnunivestuaiuaiosinsnatszinne
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Drawing, sketching, three- dimensional drawing and various shape projections.
Drawing sheets of various shapes, sizing, and reading symbols of various mechanical parts such
as bolts, shafts, gears etc. Reading the assembling separate-piece, fundamental computer
drawing principles.

2723423 walulaguts uazaslulawnsn 3(3-0-6)

(Starch and Carbohydrate Technology)

AudsAunou : laifl

(Prerequisite Course: None)

lAssasne auvivesasiulawmsauaslolnsneaanen waluladnisuusaninuds ns
Annginagmansaadeuaunm malUlisslowd uinnssuazmaluladnsudniviuade

Structure, properties of carbohydrate and hydrochloroid. Technology for starch
processing, quality assurance and analysis, utilization, innovation, and modern manufacturing
technology

2723424 waluladiAsashy 3(3-0-6)

(Beverage Technology)

AvrdsAunau : Laidl

(Prerequisite Course: None)

weluladnsudniadesin autfinisnenmeiiuazgadrineweaniosdy a1sUszney
maafifianuddysenunmnsssamdudauay viennsiasuauaw siaveaniosiy leun
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Beverage production technology; physical, chemical and microbiological
properties of beverages. Chemical compounds that are beneficial to sensory quality and/or
health. Type of beverages such as non-alcoholic beverages, alcoholic beverages, carbonated
beverages, non- carbonated beverages, concentrated beverages, powdered beverages,
beverages from tea, coffee, cocoa and new beverage products.



2723425  waluladndamafiuifendnnansns 3(3-0-6)

(Post Harvest Technology)

Ayrdsaunau : il

(Prerequisite Course: None)

lAs9a519v0eHAnnaINYAT ndnn1sinalulandsnisiAuiier nsdsuutami
a3ineuarduafivesdnnainunsudinisiiuier sednisfuier nawieundnnanoudimain
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Agricultural product structure, postharvest technology principles, physiological and
biochemical changes in agricultural products after harvest, harvest index, produce preparation
prior to market, containers and packing quality standards, classification standards, post-harvest
disease, cause of the problem of deterioration and loss, product storage.

(Bakery Technology)

Frdeaunau : il

(Prerequisite Course: None)
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Types and functions of ingredients used in baking products, pastries, methods of using
baking tools and equipment, recipe creating, product development, hygiene, processes and problems
in production, quality control, preservation, and pastry production technology management in industry
scale.

2723427  \ATYFANEASIAINTIY 3(3-0-6)

(Engineering Economy)

AyrvsAunay : Ll

(Prerequisite Course: None)

mMnTeiLarssuImnende nsmdeyayad1Uagdu YarauIan A1SUIYa
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Interest analysis and calculation, determining present and future values, annual
value determination, calculating the rate of return, finding advantages for money invested
depreciation, analysis of the effect of taxation on decision-making, identifying a break-even
point, replacement for property, analysis of Inflation, estimation and sensitivity analysis, as
well as decision making under risk and uncertainty.



