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(Meug-UfuR-Aunimienue)
NN enene NANNIATUANAMAINLAZNNTUTEAUAMA N o (en-0-o)
KAFT 334 Principles of Quality Control and Quality Assurance 3 (3-0-6)
NEUNE eneané N1 TaUIAULATUINIFIUNENT OIS © (o-0-@)
KAFT 335 Food Law Regulation and Standard 2 (2-0-4)
NEUV® eneven RV NS o o (o-m-&)
KAFT 373 Food Microbiology I 3 (2-3-5)
NEYN encgen LAID1YS o © (o-0-a)
KAFT 383 Food Chemistry |I 2 (2-0-4)
NEYN o NTIATIZNOIMNS & (en-on-¢7)
KAFT 390 Food Analysis 4 (3-3-7)
NEYAN eneo N1INNUNITNARD o (en-0-o)
KAID 370 Experimental Design 3 (3-0-6)
neYNe zzz I nanIzau (§en) * on (X-x-x)
KAFT zzz Electives 3 (X-x-x)
FIUNUIYAA o

* nAnwIaINITOLEDN

Seu/lliSeu s1e3vanizenu (@en) AukNUNISANEALS
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N & WU N N1ANISANEIN o

N & W ¥ A1ANSANYIN o

SHARYN Fosedv e Fosedn wiqefn
(Mg ui-UUR-AuATIFIEALLE) (M uf-UUR-AuaTiIEAuLea)
nyve emo | N1sAnwIIgnIsiusnw o (@-en-en) mMsfinwe1gnIsiuinw © (@-m-e)
KAFT 430 YBIHANN OIS 2(1-3-3) YOIHANSUTDINT 2 (1-3-3)
Shelf Life Studies of Food Shelf Life Studies of Food
Products Products
NEYNO @one | NITHAIL NGNS B o (o-n-&) ATNAUINENS N o (o-en-&)
KAFT 431 Product Development 3 (2-3-5) Product Development 3 (2-3-5)
NN €l | FUNUN o (o-en-0) 3 o (o-a-o)
KAFT 432 Seminar 1(0-3-1) Seminar 1(0-3-1)
NYNO @enen | ViFUAN I TULIINU o (o-ar) iruAnwnlssu o (o-mn-w)
KAFT 433 Industrial Plant Studies 1(0-3-1) Industrial Plant Studies 1(0-3-1)
YNe <o | Hneu o (0-o-b) - -
KAFT 440 Practicum 2 (2-6-2)
Ve zzz | Anawizenu (den) * & (x-%x-X) I nawgau (den) * & (x-x-x)
KAFT zzz Electives 9 (X-x-x) Electives 9 (x-x-x)
FAUNUIAA o oo

* nAnwiaunsaden Sew/lliSeu e3an1esu (Eon) AMULNUNISANEALS

I & waw n A1ANSANENT o W & waw v Mamsineii e
AU Fomedn WA Fomedn wEnn
(Meud-UUR-Aunimenue) (Mg ui-UJUR-AuaTsenuLe)
YN < 1A59N15398 & (0-0b-@) - -
KAFT 442 Research Project 4 (0-12-4)
NN zzz Jnanizau (deon) * o (X-%-X) - -
KAFT zzz Electives 3 (x-x-x)
- - NYND ceeon AUNAANT © (0-9&-0)
KAFT 443 Cooperative 6 (0-18-6)
Education
FAUNUIAA o )

* nd@nwratunsaiden Sew/ldiSeu sedvanizaiu (Ean) AuwKUNISAENEIALE

&
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(Curriculum Mapping): waaslunianNuIN «

. AND5UNIIEIYY

n. nanAnwalY

(0) Fv@nenaluuny

mhefn (gu)-ujuR-auai)

1AM @oo MIANWITR LB STAUNLY LS o (en-0-)
MUGE 100 General Education for Human Development 3 (3-0-6)
Aiidosdnunow:  lad
Prerequisite: None

'
2 =

mMafutudisiidunyedfiauysal Ussifiuddyifnanssvusodsnuuazdunadesluuium
YDINULDY YTUINIIANUIANENTHA <) as;imﬁuaﬁi’mLﬂ'ammq’fjﬁ]é’mmﬂizlﬁuﬁﬁm NALAY
Jouiledeansiunguitmaneldmuinguszasd Suilaveu iansmanuAndiuinainvaiouas
gmmﬁumﬂ@m Lﬁuﬁﬁmgaam%ﬂsuaﬂmjuLLasﬁwméwﬁuLﬁuﬁuiuﬂﬁiLauaiﬁuﬁ‘ﬂ@mﬁaLLm
mMan1sdansUssiudfyegrafusyuumundnnsidededu Ussflunansenuvestseidiu
ﬁ?ﬁﬁyﬁgﬂlﬁ\m’mLLaxaU(ﬂ'@ﬁ\‘iﬂmLLazéﬂLL?@éJ@MI@EJFL%ﬁaLLa%‘{jiyjiyﬂL‘ﬁﬂﬁaE\JjﬁUﬁﬂﬁ&JLL@%ﬁiiﬂJ%’]ﬁléf
9E19LAGY

Well-rounded graduates, key issues affecting society and the environment with
respect to one’particular context; holistically integrated knowledge to identify the key
factors; speaking and writing to target audiences with respect to objectives; being
accountable, respecting different opinions, a leader or a member of a team and work as a
team to come up with a systematic basic research-based solution or guidelines to manage
the key issues; mindful and intellectual assessment of both positive and negative impacts

of the key issues in order to happily live with society and nature

mhefn (gud-ujuR-auai)
ARAYN oo M lneion1sdemsseiugaudne © (x-x-x)
LATP 111 Thai Language for Communication in Higher Education 2 (X-x-x)

v osAnwInau: Ll

o)~}
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Prerequisite: None

1 o

-FlsifiAnasutesiedv-

mhefn gu)-ujuR-auai)

FIFIND obl NYIBINGWITAUNBUTEAUNAIN © (o-o-)
LAEN 122 Pre-intermediate English 2 (2-0-4)

Afndt wazliensaln1wdangy N1581U N1 NITPA NITAUNUILALNITHAAIUNUIN
anufluaniunsaifivainrats madeuluseiulsslen dWethluldlunsdeaslusesdiusy
wazfiinuszaniumelassaiieniwegrsislussdunauseiunanaws o pre-intermediate (A2)
AuN1MIgIU CEFR

English  vocabulary and grammar; reading;, listening; speaking; making

conversations and simulations in various situations; writing at a sentence level in personal

matters and everyday life situations using simple language structures corresponding to the

pre-intermediate level (A2) proficiency according to the CEFR standard

mhein gu)-Ufus-Auain)

AFIND ebm NYIDINGEILAUNAN © (o-0-@)
LAEN 123 Intermediate English 2 (2-0-4)
Anel d1wau warhienIalnIwISIng Y NSAUNUILATNITLAAIUNUINANYA N5 U8
Tuseudseloauazganii n1serunaznisilsluiideiifenfudiausedJunasiSosiaula lu

JLAUNANMIE intermediate (B1) m1uun5gIu CEFR

English vocabulary, expressions, and grammar; making conversations and
simulations; writing at sentence and paragraph levels; reading and listening to various
topics related to daily life and interests corresponding to the intermediate level (B1)

proficiency according to the CEFR standard

mhefn (gud-ufuR-auai)
ARND ebe NYIBINGYITAUNAIABUYIEN ® (o-0-¢)
LAEN 124 Upper intermediate English 2 (2-0-4)
féndt drunu uazheinsalniwdingu n1seunaznsilsnisdanguiiiendny

Wnla nsweedusieuarnislisuiiowaninudaiiiuiiediuussinunediaunazdaivinisiy

©e)
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JLAUNANABUYNES %38 upper intermediate (B2) mua1nsg1u CEFR
English vocabulary, expressions, and grammar; comprehensive reading and
listening; discussing and writing to express opinions on social issues and academic matters

in the upper intermediate level (B2) according to the CEFR standard

mhefin Mul-ujus-aunii)

ARND elb@ N1WIBINGBILAUFS b (0-0-c)
LAEN 125 Advanced English 2 (2-0-4)

Mdnit druru wazhiensainiedingy msflaaznisenlusefugaieriudsefiud
wannvanevsludiausya Tukarludadnnis m'i‘wumLﬁaaﬁﬂiwiﬂEJblaJ'ﬁﬂ’]iLm%EJm@hLLazmimm
Bausluaniunisaime auiimnuaieiiodesfuiinusssfunarluddnns msdowite
afuseuazuansauAniuluyssnue Wisumiiseduaamieseau advanced (C1) A
135U CEFR

English vocabulary, expressions, and grammar; advanced listening and reading to
different topics in both general and academic areas; impromptu speaking and giving an
oral presentation to specified topics both academically and in general situations; writing
to express opinions on different topics corresponding to the advanced level (C1 )

according to the CEFR standard

miefin (Mgul-Ugus-auadi)
AfAA eloo N15Vd1TTuNBISINg Y © (o-0-&) MIENA
LALA 126 Conducting Surveys in English
ninnsiugiulunisiiding mehdsernsinauenanisdrnadudiy
Minwen 189N elun159d1 919z 3189UNaN15E1999
Basic principles in conducting surveys; conducting surveys and presenting
survey results in a team; communicative English skills for conducting surveys and

presenting survey results

]
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mhefn (gu)-ujuR-auai)
AAAA elos MISINquLiiensUFauiusnailesyadda b (o-0-&) MUILAA
LALA 127 English for Civic Digital Interactions
VinweuaznagnsNIignSINgUAIYIIINTGT 83AANT WAZNTEUIUAILAR
dqyiitenisdnsiedeansuazyianusintugdulugalamAtmilagldinaluladfdvaiudenans
wugihuazUszgnaliiunAniesinueeuannsafuiiva wasmadunadesidvialunisium
Fonass Uszdiu uazdevenidevndvaluuiumesnsiiujduiudiddivms
Integrated communicative English language skills and strategies,
knowledge, and mindsets necessary for navigating digitally-mediated communication and
collaboration in the globalized world; introducing and applying the concepts of digital

literacy and digital citizenship in searching, selecting, evaluating, and presenting various

forms of digital content in the context of academic interactions

mhefin Mgul-Ugus-auaii)
AfAA oo 2550NTINLAarAUTuNaEaglan o (v-o-&@) Mene
LALA 128 Literature and Global Citizenship
N15ANBIAUAIAYUBIITIUARLAZNITOIUITIUNTTUA I8N wRoA Ty
wallaslan miammmmiimmiuﬂwﬁ\‘iﬂqw‘ﬁﬁfﬂaiimmu%wmﬁmmiammzi’mumiu
FUKUU LA waznadsn1sideu
Exploration of the importance of literature and literary reading in English
for global citizenship; analysis of selected literary texts in English with the focus on the

global and cultural contexts, forms, subject matters, and writing techniques

@eN
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() FvrAnw2luLaen

mhefin Mul-ujus-auaii)

NEFAN e NSLATIIMATAISHAlIANNTALdluDIAnS o (en-0-)
KAGE 161 Negotiations and Organization Conflict Resolution 3 (3-0-6)
a dly = 1 ra
Adsesinuineu: 1l
Prerequisite: None

AnwrunuinuazauAIvealnesIlugiusdlnainfouazuiludadauddlussdng
Maudila audauds lnefiansauiyusesiuandsiuvesddaudanuluiuiunmedny
BIANT AUHANAIIYDIUARE hazTRUSTIUMAEITRY Feagii i lafsunuuiveanuTaues
Wauvinwznsasaisuslvdedandenglaaniunisaliazusuniivainunals e 1TRILUINIG

ada Y 1% 1 IS a a

warddunlutedandsosliuszdnsna

Roles and functions of a negotiator as an organizational mediator and conflict
resolver; comprehending the conflicts from multi perspectives within diverse social,
organizational, individual, and cultural contexts in order to realize the cores of the
conflicts; improving negotiation skills in order to efficiently resolve the conflicts under

diverse situations and contexts

mhefn (gud-ufuR-auai)

nyan o< Mwdanguiionsidouaziiauslasns o (en-0-)
KAID 242 English for Project Writing and Presentation 3 (3-0-6)
JoidesAnunow: il
Prerequisite: None

nsldnudanquiionsidounazinauslasinisinoysannsdifunagninigSeous
adanquitaddiudie nisils nsye naBeu warnnseu Welid lafenszuiunianien
1A59M15 WU N139INLEAIANARTILLAESEANaNeTluNgl N1sAuTaya N13siuTIudeyauas
Foumeau maawedansdoudiietiauenanuluiiuseyld

Using English in writing and presenting projects by integrating four language learning
strategies: listening, speaking, writing, and reading in order to understand the process of

project preparation such as sharing opinions, brainstorming, searching for information,

eno
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collecting data and writing reports, as well as, knowing techniques to prepare for project

presentations in conferences

mhefn gu)-ujuR-auai)

NEYND @oe IgAanstazialulagnisornisilowu © (v-o-)
KAFT 101 Introduction to Food Science and Technology 2 (2-0-4)
a d‘ﬂl = 1 1
VI BDIANWYINDU: INN
Prerequisite: None

AMTINVBIRRAMNTINRIMTVRIMELazvadlan unumuthvestinmalulagniseimislu
9AAMINTINEINIS WurANuUesruiAgdiunISUR suwUaweI@ M IAUAN 9 N Sening
LAZNAIINAITNER WATNTTUIUNITHARTEIADY FiTousserefawnunsyualaniitneateiu
a s = a v a Lo aa
INYIFAERNT L‘I/IﬂIUIﬁEIﬂ’]iE]'Wﬁi JJVlﬂ‘Hzﬂ'ﬁLiEquma@WU’m

Overview of food and agro industries in Thailand and the world; roles of Food
Technologists in food industries; introduction to the changes in food properties before,
during and after being processed; some important food processing techniques; special

topics on current global issues in food science and technology; life-long learning skill

mhefin (Mgul-Ugus-auali)
nne woe NsUszeNAlElUsINTUABLTIINDS © (@-on-en)
KAFT 201 Computer Program Applications 2(1-3-3)
a ‘NI 4 = 1 ra
Adsesdnuineu: 1l
Prerequisite: None
v o o Aaa v 5 o ¢
ANusingumaluladadva sruvarsauma n1suszendlyldsunsuiuaniuniseii
LANA19 N1FETINUeNATs N1saennsdwIn nstdlusunsureuiamesiunmsiiassvideya
N9EdALAZNITLUAAIIN NMITATHLUUT IR NALIAAIEAT LLazmiﬂhLaua%'agammaimmam%
IGEGAR
Introduction of digital technology, information systems, application of programs to
different situations, word processing, spreadsheet, using of computer programs for
statistical analysis and interpretation; mathematical modeling, and presentation of

mathematical and statistical data

ne)
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mhefn (gu)-ujuR-auai)

nEYaV belo adRMmAansTULLEL o (o-o-c)
KAID 270  Introduction to Statistics 2 (2-0-4)
Ipriidesfnunew:
Prerequisite: None

anunzlu Mudsduwaznisuanuasmuinesdy nsmanuenadamans n1uan
13 NUIB UM UTILAY @DATINTIUN N1THINLIIVDINITANRIBENT NMTUTZUIUAILUUYN
SUsEINAUULT MsvedeuaLnfigiu nsldvenduadfidodu

Probability; random variables and probability distributions; mathematical
expectation; special probability distributions; descriptive statistics; sampling distributions;
point estimation; interval estimation; hypothesis testing; elementary use of statistical

software

U, NUINIVUINE
(@) FvIWNU

mhefn (gu)-ujuR-auai)
WA 006 LAARNE © (o-0-@)
SCMA 111 Calculus 2 (2-0-4)
Aiidesdnuno:  ld
Prerequisite: None

s (% s

afln ngzseiiles denuuazautivesoyius sysiudvesiladdufivadia fladduaoniifiu
lafFuandimas faitusdlnain daidusdlnadfnndu deidulamesTudnuasiladdulamesiy
anundy n1smeyiuslagy3eny auiusaudugndt Hamuleuius nsdssendnismeyius
suwuudsldmvuauasndninaeilalnng faiduvewanefiulsiazouiusyes nad1ugaeyus
FIUUALBYINUSIIN UJeuiusiazn15mUsius watian1smusnus Jswuslinsawuu n1s
Uszgnin1smusiug

Limits; continuity; definition and properties of derivatives; derivatives of algebraic
functions, logarithmic functions, exponential functions, trigonometric functions, inverse
trigonometric functions, hyperbolic functions and inverse hyperbolic functions; implicit

differentiation; higher-order derivatives; differentials; applications of differentiation;

indeterminate forms and ' Hospital's rule; functions of several variables and partial

o
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derivatives; total differentials and total derivatives; antiderivatives and integration;

techniques of integration; improper integrals; applications of integration

mhefn gu)-ujuR-auai)

WA oo aun1sileuiusandy o (n-0-)
SCMA 166 Ordinary Differential Equations 3 (3-0-6)
Ipriidesfnunew:
Prerequisite: None

fudsiTsdou nsuugthaunsiBeeyiusansiy aunsdeeyiusiBad usudunis auns
BeoyiusliiBadususunis msuszgndaunssusiunils aunmsdseyiudidadusuduass n1s
UszenAaun1souauans aun1sideeunusiiadusuiugs seuvaun1siliadu wning fmnes
fuwwd USginnwes nsuuasdadu msussgndniaineimans

Complex variables; introduction to ordinary differential equations; linear first order
differential equations; nonlinear first order differential equations; applications of first order
equations; second order linear equations; applications of second order equations; high
order linear equations; systems of linear equations; matrices; determinants; vector spaces;

linear transformations; applications in science

mhein gu)-ufus-Auain)

WAl eom AT o o (en-0-)
SCCH 103 General Chemistry | 3 (3-0-6)
Aiidesdnunon: Ll
Prerequisite: None

USunauansduniug lassaivernau naufiussiall iadvessialunyvanuasunsuddu adl
3unsd wiiuades widwandey

Stoichiometry; atomic structure; chemical bonding theory; representative and

transition metal elements; organic chemistry; nuclear chemistry; environmental chemistry

enen
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mhefien ngu)-ufus-Auain)

WAL eor UfTRNsIATIMLY o (o-sn-0)
SCCH 107 General Chemistry Laboratory 1(0-3-1)
Ipridesfnunew: il
Prerequisite: None

wadartilumaed uaznismaaesitisdestuidomluivuaivily : gumadl saueans
wil Iwedl sduasieiasdun3d nsdunsizianseiunid n153ATzmTaUsuIa UhATe
nsavanaznslymsn vesuds uaznisdraesluiana msflnvinwennsdeansanuimanil msin
vinwgnsvinusmiugdu

General techniques in chemistry and some experiments that relate to lectures in
general chemistry: thermochemistry, chemical kinetics; electrochemistry; synthesis of
organic compounds; synthesis of inorganic compound; quantitative analysis; acid-base
reaction and titration; solid state; and molecular modeling; practicing communication

skills in chemistry; practicing teamwork skills

mhein gu)-ufus-Auain)

WM oo TNV o © (o-0-@)
SCBI 124  General Biology | 2 (2-0-4)
Aiidesdnuno:  ld
Prerequisite: None

wAsiiugIuneiaingt afueuuaraunatevaeseRulianaesdditin lnssaing
wazmifivesead ndsnulazmueddy nsmelalussiuwad nsduaseidouas ndnnis
fenenugnIsy fugmansuazduluszauliana ITauins fugmansidauseyng dumine,
WarTIIneWIeeysny

Basic concept in biology; carbon and the molecular diversity of life; cell structure
and function; energy and metabolism, cellular respiration, photosynthesis; principles of
heredity; genetics and molecular biology of gene; evolution; population genetics; ecology

and conservation biology

ona



Y

szAUUSYQYIRS MYUVANYIUYT WINeaeuiing

wingasImemansingia (naluladnisemns) NANEYINEWINGINS

mhefien ngu)-ufus-Auain)
WY ool UJURMIVENTIINEN o o (o-n-o)
SCBI 102  Biology Laboratory | 1(0-3-1)
Aniidesdnuinou:  aidl
Prerequisite: None
UftAnanslindonansimi lasaiaswifivessad naedeuiiveduana e
i \oidedn nsuaead WugmandUserins woinssudnd uazineine,
Microscopy; cell structure and function; movement of molecules; plant tissues;

animal tissues; cell division; population genetics; animal behavior; ecology

miefin (Mud-Ugus-auaii)

Wa e WANFdMIUINEIMansUszend o o (en-0-)
SCPY 167  Physics for Applied Science | 3 (3-0-6)
Iiidesdnuinou:  laidl
Prerequisite: None

NAFANENS : UAAASVBIDYNIA WAANANTVDIBUNIA IIULASNAINY LuduTadumay
N1SYY mamﬁauﬁwuwgu audfanudavguue saas MaAdaufiuuunniana namansves
Ivia : afinmansvesveslva wamansveswadlva gammamans : sumgiuazanuiou nyded
Mﬁwaﬂqﬂmwamam% Lauim'ﬂLLa5ﬂg%@ﬁaaﬂmaﬂqmwwaﬂﬂam§ AAY : N1SIARDUTILUUARY N3
dgviou M3vinm Mstewiuresndu @esasnsléu unngnsnineuass aduils nsduies
Aauwimanlidi

Mechanics:  particle kinematics, particle dynamics, work and energy, linear
momentum and collisions, rotational motions, elastic properties of matters, oscillatory
motions; fluid mechanics: fluid statics, fluid dynamics; thermodynamics: temperature and
heat, the first law of thermodynamics, entropy and the second law of thermodynamics;
waves: wave motion, reflection, refraction, superposition of waves, sound and hearing,

doppler effect of sound, standing waves, resonance, electromagnetic wave

&
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mhefien ngu)-ufus-Auain)
IMNE @0 ﬂﬁﬂ’amﬁlﬁﬂéﬁ"ﬂﬂ @ (o-a-@)
SCPY 110 General Physics Laboratory 1(0-3-1)
iidesdnuino:  lad
Prerequisite: None
mnasesiANdiuguTiisostundngnsianddtnAnwusasaneindaing
Basic physics experiments relating to physics curriculums taught to the first year

students in each faculty

mhein ngu)-ufus-Auain)

neyavt bolo Fuafiiodiu o (v-o-a)
KAID 202 Fundamentals of Biochemistry 2 (2-0-4)
Aiidesdnuno:  ld
Prerequisite: None
eindfidesAnumiouti  noan bom UTRNMsTuadiTowi
Co-requisite: KAID 203 Fundamentals of Biochemistry Laboratory

Tnssairuazuihiiveadaluiana < via aslulawnsy ada 1Ay uaznsndanddn
ﬂizmumimeuaaamaﬁﬂmLaqa‘mgﬁa < YlALarn1SAIUAN AMNFURUSVD UM TUDRANF 9]
gosluulazlnyuInIg

Structures and functions of 4 biomolecules, carbohydrate, lipid, protein and nucleic
acid, metabolic processes and regulation of metabolic pathways of 4 biomolecules,

metabolic interrelationship, hormones and nutrition

mhein ngu)-ufus-Auain)
nayav wom URSANsTuedidasdy o (o-n-o)
KAID 203  Fundamentals of Biochemistry Laboratory 1(0-3-1)
iidesdnunou:  lidl
Prerequisite: None
Mednidednundenti  neyaEn bol Fuallibed

Co-requisite: KAID 202  Fundamentals of Biochemistry

ono
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UftRnstuaiidesdu Usznoude @ mavaaesiifeafunisldansazansmunuanin
anudunsa-ua msldintesiefugulunisinseiarsiiluana nsfnuwamanidnig
MenLazAiivesEstliena & Ussan waznalnluruiunisiuaveda Ineusaznsvnnaes
mfemarduiusiuionlunaussens Sudueiideiu nyan ol

Basic biochemistry laboratory comprise 8 experiments involved in: preparation of
acid-base solution and buffering system, using a basic instrument in analysis of
biomolecules, determination a physical and chemical proper-ties of all 4 biomolecules
and study a metabolic process, that are related to the course Fundamentals of

Biochemistry (KAID 202)

mhein ngu)-ufus-Auain)

neyan o 1ASIBUVISALEY © (v-o-@)
KAID 224  Fundamentals of Organic Chemistry 2 (2-0-4)
Jpidesfnunew: il
Prerequisite: None
neinidedinumdonty  ngan blee UTRmMseiBunietugu
Co-requisite: KAID 225 Fundamentals of Organic Chemistry Laboratory

nsdueseiLazUfisu1vesasueainu lalaataaiay waadu lalaa woafu uwealall axls
wiAnlalasasuau telan weaneoges Wuea Bmes ueadlan Alau NIAAITUBNTANWATOYIUS Lo
3w

Synthesis and reactions of alkane, cycloalkane, alkene, cycloalkene, alkyne,
aromatic hydrocarbon, halide, alcohol, phenol, ether, aldehyde, ketone, carboxylic acid

and their derivatives, amine

mhein (ngui-ufus-Auain)
neyan blee URTRNseTBunSEug Y o (o-n-o)
KAID 225 Fundamentals of Organic Chemistry Laboratory 1(0-3-1)
Ipiidesfinunew:
Prerequisite: None
seiniidesinumiouti  nyan e diBuvisiugn

Co-requisite: KAID 224  Fundamentals of Organic Chemistry

one?
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a6 A ¥

nMsnaaedAlidunIdilowdu taua n1smnEan N1INNIANADULNR M3ndu nsadauazlas
1laNT1A N5TIMUNAITBUNTOIAIUNITAZAIY NITLTLUUIIaIRN B Ao oLATlvesaNTBunId
Ufnsevedlalasasueu ueanesed Wuea ueadlen Alau NIAA1SULNTEAN oUUSYRINIAANS
UaNTan LazLedu

Experiments of basic organic chemistry including recrystallisation, melting point,
distillation, extraction and chromatography, solubility classification; the use of models to
study stereochemistry of organic substance; reactions of hydrocarbons, reactions of
alcohols and phenols, reactions of aldehydes and ketones, reactions of carboxylic acids

and derivatives, reactions of amines

miefin (Mud-Ugus-auaii)
nNEYaY blob LATILATIZN o (v-o-a)
KAID 226  Analytical Chemistry 2 (2-0-4)
disesinwinou: i
Prerequisite: None
nednidesdnymieuti: Ny bea UfTRMaATRATIER
Co-requisite: KAID 227  Analytical Chemistry Laboratory
mmﬁﬁug’mﬁﬁm%’mﬁwu%meﬁﬂmqmﬁﬁgu%ﬂ@mmwLLazLG‘Bq‘U‘%mm NTAIUIUAINN
dutu/dwined/mnuaainindeou/mnuwiugy/enuiisy/adfiionuiessimaad GHIGIGH
wagBanlaslan nsinseidalsunasuulawmsnuasuuuldnsruinsgiu Mslesisiendunis
annaunasvasluanaludwgialda milmssiedenisganiunasedlossnauluuaznoud
NUWBUZOINTU wazn1TIATIzvoIdn1TUalLaswesloasnouluUaERoNlNdTaTY N1TILATIZY
maadliuvulnmutlowasvilaleosudianiindanlasiaznsinfitey N19AsIERaEwALln
malasulnsniluuuveuvaiaussauzguazuia Msmadndinmgnvesnsinsei
Fundamental knowledge of chemical analysis both qualitative and quantitative;
calculations: concentration, buffer, error, accuracy, precision, statistics; chemical equilibria
and electrolyte; quantitative analysis by titration and by calibration; molecular absorption
spectrometry: UV-Visible; atomic absorption spectrometry; atomic emission spectrometry;

potentiometry: ion-selective electrode and pH measurement; high performance liquid

chromatography; gas chromatography; detection limit in quantitative analysis

NG
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mhefien ngu)-ufus-Auain)
nNeyan bloel UHURNSATAATIEN o (o-n-o)
KAID 227  Analytical Chemistry Laboratory 1(0-3-1)
Ariidesnunow: il
Prerequisite: None
ednfidesnumdenti:  nyan b wTATe
Co-requisite: KAID 226  Analytical Chemistry

N138UFA79819 NFLATBUAIBEI NITIILNIALUUNTA-AN NITILNTALUUANAZNDU N3
Tmmsauuvasiledou nslnmsanuuinend nsoslovnauninswss @nedusansillownd
ada warinn1snAnfuLALlUAILAIYDIDEADY) wiaslomaaiiladin Adun nsiesizilaenis
Saedndlnin Tnen1siaanualni) wissdendasulnns @ (wu wialasuilasnsil uas
lasunlnsnsflhuuvedvanaussauLes)

Sampling; sample preparation; acid-base titration; precipitation titration;
complexometric titration; redox titration; spectrophotometric instruments (i.e., UV-visible,
atomic absorption, atomic emission); electrochemical instruments (i.e., potentiometry,
conductometry) ; chromatographic instruments (i. e, gas chromatography and high

performance liquid chromatography)

mhein gu)-ufus-Auain)
a a aa s
NEYYD oo LALLIINENE o (o-o-&)
KAFT 260 Physical Chemistry 2 (2-0-4)
WdesAnwneu: Tl
Prerequisite: None
(% L3 (% aaa A a ‘g IS (% a Y (% a
n1seusnYndInu A8 Mintues eulnsl wasnaeulas nsukUsiuveandanues
fuANLNTY JUAANIINIEATN UTINYNITALAEINUNITUINT Faunanans Ao 19ineItes
funsusEgnNaMInIm (aunarmansvasiouled)
Conservation of energy; spontaneous reactions; entropy and free energy; the
concentration dependence of free energy; physical equilibria; transport phenomena;

kinetics and enzyme kinetics

] a a a va v v
NG (Nus-Unua-AuAI)
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Nve bealo TN © (o-0-)
KAFT 270  General Microbiology 2 (2-0-4)

Apiiesfinudew:

Prerequisite: None

neinifesfnumienti:  newe bwe UfTRNIaTIMETIIY
Co-requisite: KAFT 271 General Microbiology Laboratory

= a A

HUFIUAIUINAIUATIINGT FaUNITTullarng o Nd1AY lnsuiulouunilisenass

a a U 3 a

N13AN¥13UI9 Iaseasanaeniing a3sineuasiugaan Sveeqaunsd n1suuinguauvsduas

a6 v Y YV

auNsuIs U Uduiusvesadunidiuidntiu n1smrvquuaziiquiu n1svinliusiaain
Heqaundd wazn1sUszyndlditerdunidludiunisinuns gaamnisy dwindou uay
4157150 Anvensseuinaendialunsiauidndny dausssunazasusssudmiunis
aulusuiag

Basic knowledge of microorganisms, particularly bacteria and fungi, regarding shape,
structure, and functions; physiology and genetics, microbial classification, and taxonomy;
host-microorganism interaction, control, and immunity; sterilization and disinfection;
importance and application of major microorganisms in agriculture, industry, environment,

and public health; use of life-long learning skills to support student development along

with fostering ethics and morality

miefin (Mud-ugus-auaii)

YN bee UFTRNI9aTInehly o (o-ar-e)
KAFT 271  General Microbiology Laboratory 1(0-3-1)
Aniidosdnuinou:  aidl
Prerequisite: None
neAnifesdnwmienti:  nawe bwo TN
Co-requisite: KAFT 270 General Microbiology

maUftinaduiinsdeudinadede q  Tumsiiliunanndegdund  uagenu
UaenselueslfUains wadanisdond n1sgiusiavenqiunidmendaanssed nswsey
pnaABNTe NuenaeRuSTeRAWNTS nsfmdenateus nsduunvia Mawzdes s

a6 YV

mUTIaNSaTeY LagNITAUSNYIAUNSERIET8M19Y

Y

finwensiseuinaentinlunisinunindny) daausssunazatesssudmiumvihalusnan
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Laboratory experiments on aseptic techniques and laboratory safety, staining
techniques, morpho-logical examination of microorganisms by microscope, preparation of
media, isolation of pure culture, selection, classification, culture, enumeration, growth,
and preservation of microorganism; use of life-long learning skills to support student

development along with fostering ethics and morality

(o) FvMANIZAU (U9AU)
mhein ngu)-ufus-Auain)

NN oo MIUUIFUD T 0 o (lo-en-&)
KAFT 250 Food Processing | 3 (2-3-5)
Ipiidesfinunew:
Prerequisite: None

UftRmsamemie  auaudRvesimgiunisems  nmsdamsndsmaifuifeadmiu
TNAUNINITNYAT Msdeundsresemis ﬁﬁﬂﬂﬂiauamaﬂwﬂiﬁaEJSJ%m‘JMUQJquwQﬁLLaz
U‘%uwmﬁw%asmazmaﬂizm@ia@mmwmmi UANNISUUITIUR NS LU mmﬂagﬂ%’uﬁu sl
ANuSou wdlelsduazaneilad NsuddulagnsuaLds NIVUAIAENTITINE N1TOANDS
wazmsnmtn Wudu  UfTRnsdunssuunsulssionins msvhausiudugdueeiad]
Usgdninm  inwensiteuinaentinlumsiaunindnw  dausssuuazasesssudmiums
auluouing

Unit operations, properties of raw food material, postharvest handling for
agricultural materials, food deterioration; principles of food preservation methods such as
temperature and water activity control, and effects of preservation methods on food
quality; principles of food processing techniques, such as minimal processing, heating,
pasteurization and sterilization, chilling and freezing, drying and evaporation, extrusion
and fermentation; operation of food processing; work effectively as a team, use of life-
long learning skills to support student development along with fostering ethics and

morality

cdo)
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mhein ngu)-ufus-Auain)
NN oo IAINTINDMIT @ o (o-o-&)
KAFT 261 Food Engineering | 2 (2-0-4)
iidesdnuinon:  lad
Prerequisite: None
AUABNIAUATNEINY Naransvativg ‘wé’ﬂmiﬁugmmimdaumm%uLLaxmimsﬂ,auma
frnufuRnveuluminivewuesisumividuldediiuszdniam InsBouinaendinie
WAUIAULDS
Mass and energy balance; fluid mechanics; heat transfer; mass transfer; self
responsibility; work effectively with others, use of life-long learning skills to support

student development

miefin (Mud-ufus-auaii)

NEYND mmno DIMITHALIATUINIT o (en-0-)
KAFT 330 Food and Nutrition 3 (3-0-6)
Jniidesdinuinou:  noyan bols Tuadilugn
Prerequisite: KAID 202  Fundamentals of Biochemistry

ANUABINITAITOWNTAN 9 VBITNNEUYEE  ANAIMIIATUINITVBIDIMNTUAINUAY
Usslan  anudissnsansemsiuensnefulunsiaztaels  Tnsudwindmiuiiieuasyanaiis
amzylavuins udsunltduvesemnaifioguammlunngtandu  nguunededsduiiietu
mmnﬁaqmmw nsAnaTgvikasyinududiy IAnUsITULaEIsEETIHAMSUNMYILlY
AUNAR

Human nutritional requirement; nutritional value of various foods; nutritional
requirement in different stages of life; diet therapy in patient and malnutrition person; the
current issues of food for health; food law and regulations about healthy foods; critical

thinking and teamwork along with fostering ethics and morality

(el
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mhein ngu)-ufus-Auain)

N maen ANUUaRAsluMITHATgUAN WY o (n-0-)
KAFT 333 Food Safety and Sanitation 3 (3-0-6)
Jiidesinudew:  nayve oo Mikdiguas o
Prerequisite: KAFT 250 Food Processing |

mmiﬁugmwNéfmmmﬂaamﬁamms nOMuNEkazvafIuANIInIuANUUaBAY
919115 HaNTENUVRINITUUTIURBAMLUARAfBR1IMNT avanyuelun1InGne1misvelssny
PNENNNTIUMIT MIAUANANNUaansisLazaveudelun1suanowsuazlundnduan n1suan
9 MNIMIINENINUTUALITNIHERTR (GMP) MTIIATIERdURTIBUAZYATINgATIFDIAIUAN
(HACCP) 1nnsgmuaalasndsanmasng o GMP wag HACCP mIussifiumandesuasenmisus
azUTzinn NSARILATIEA

Basic knowledge of food safety, regulations and requirements for food safety;
effects of food processing on food safety; hygiene in food production in food factory,
safety and sanitation control in the food production processes and in food products;
good manufacturing practices (GMP), hazard analysis and critical control point (HACCP),

risk assessment of different food types; critical thinking

mhein gu)-ufus-Auain)

NEYNE s YANANTATUANAMANLAZANTUTEAUAMAMN o (n-0-)
KAFT 334 Principles of Quality Control and Quality Assurance 3 (3-0-6)
Ipiidesfinunew:
Prerequisite: None

wnARFUAMAIN 18NS sEUUTBMsUTRLazfegne TunsmunuuarUsAunaA N
Telugnainnssue1nis lawn nsauaukazian 1saua mluingiv nssuiunIsHEs uas
wAnfusitugaiine nsumsdanisaunwlugrainnssuems msldiniesiiedns q lunis
AIUANAUNIN LARDBNEIN1TTATUETINLAYMIUIMIIANISIATIR

Concept of quality, principle, systematic methods and example of quality control
and quality assurance in the food industry; quality control and management of raw
materials, processes and final products; application of gc tools; demonstrate good ethics

and time management
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mhein ngu)-ufus-Auain)

NYNG eend N1 VEUIRULAZUINTTIUHEAT NI © (o-0-&)
KAFT 335 Food Law Regulation and Standard 2 (2-0-4)
Aniidesdnuinou:  aidl
Prerequisite: None

ngvsne Tatefu 1AsTIu warAnSUns vewdndauremsntanhenuiiisades i
TunazsinaUszina daausssunazaiesssn msduiudeyanunasteyaiiiniede

Legislation, regulation, standard, patent and agencies about food products in the

country and abroad; demonstrate moral and ethics; information acquisition from reliable

sources
mhein gu)-Ufus-Auain)

NEYND m&o MIUUIFUD T b on (-en-&)

KAFT 350 Food Processing I 3(2-3-5)

Fdidesdnudeu:  nayve oo nMkdiguas e

Prerequisite: KAFT 250 Food Processing |
nannsltwmalulaglng o IUﬂ’liLL‘UiEUEJWWﬁ‘I;lJIﬂLLUUI%V’W’J’]@J%EJULL@Blﬂ‘fljﬂ’ﬂm%’@u LU NINAR
pwnsUasaitie msldeaululasion nisldenudeuleviuiin nislémnusiugs n1saiouas-5ad nns
woniuitiedo  wagnslivalulafuuunamanlunsuusslenns wdnnsinaruazeinuas
audnuarlunisndnomns udnnisussgiemeluladussdusionns arwiidesiuieaiuds
Tssudnsulsssueins ndnn1sN1sUNUnveLdsaINl T msldnsnennsiifiognad

UszdnSam msvhauludiu dausssuuazasesssy
Principles of emerging thermal and non-thermal food processing techniques such as
aseptic processing, microwave heating, ohmic heating, high pressure processing, radiation-
irradiation, and membrane separation, and the use of integrated technology in food
processing; principle of cleaning and sanitation in food processing; principle of packaging
technology; basics of plant layout for food industry; principle of waste management; use

resources effectively; work effectively as a team along with fostering ethics and morality

((cd
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mhein ngu)-ufus-Auain)

NQYND oo IAINTINDIMIT b © (o-o-&)
KAFT 361 Food Engineering |l 2 (2-0-4)
Aiidosdnuinow: NN boe IEINTIUOMT o
Prerequisite: KAFT 261 Food Engineering |

nannN1shazAUEIAYTeIU URNSIRNIgriIenamalulagnisemg ﬁugmmiﬁﬂmm
LAZATORNLUUAMSTUNTTUIUNTHANDIMITIONN 9 LALANTZUIUNEANITAIEAINSOULAZILUY
Lildmnufou wagnszuiunitswdniierfunisuennienienin dausuinseuluntiiives
ALY yausuAugBulFeg iUz AnEam

Principles and importance of unit operations in food technology; basics of
calculation and design for various methods of food manufacturing i.e., thermal and non-

thermal processing, and manufacturing related to physical separation; self responsibility;

work effectively with others

mhein gu)-Ufus-Auain)
NN awlo RYIININDIMIT © an (&-6n-&)

KAFT 372 Food Microbiology | 3(2-3-5)

a dlil = U a a ) a wva a a )
FNFBIENINOU: NEYND o TN NYNe bre YJURNISYa¥ I
Prerequisite: KAFT 270 General Microbiology, KAFT 271 General Microbiology Laboratory
UNUINYDIRAUNIERNe 9 ldmifeItesiunisulsjuuazauanens msvuleunasnis
dll = a = a a o a & a e a Y o
Foudeangaunsdluemis masvyriaveuuaiisuwaznisiinlsnaneqaunsdiiieitesiv
M0 Ws  NsLEauVISiendnemnsiieguan  nsufuRnistuseanatindmiunissyyeiia
wazUTinaveawuafisevulauluamisutianne q 16 nsldnineinsededua awnsavieu
< = a o a ¥ aa = a
WUnuLardyInBenISLTeUINAnnTIn UANGITULAZITYTIIN
The role of microorganisms in food processing and preservation; food
contamination and spoilage; bacterial identification and foodborne disease; food

production using microorganism for healthy food; microbiological techniques for

identification and quantification of bacterial contamination in various kind of food

&&
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products; utilization of resources effectively; teamwork and life-long learning skill as well
as fostering ethics and morality

Miein (Mu)-uun-Auaii)
NEUND eneven @a%ﬁ%mmqmmi © o (o-en-&)
KAFT 373 Food Microbiology |l 3 (2-3-5)
JdidesAnuiiew:  nayme melo 9ATIIMINIDIMNS @
Prerequisite: KAFT 372 Food Microbiology |

1%

N3LUIUNIAIUALLAYENDRAUVTEMEITANS 9 Tugnamnssuemis lawn aufowden

[
A

Aufounis 987 nsldansanenems wagnisldansiadisng 4 e deduvsd n1snsIam

% dé’d‘d

a15UFTmznnddluemsiieiTn1smnagadiingr msfanenqdunidifiusylovd naainuan
NAINTTUVRIRAUNTENTHe01MNS wanseenTan1siauIaues uaguInsdanisadldd i
AMETTULAYIILTITH

Controlling and killing of microorganisms in food industry, moist-heat and dry-heat,
irradiation of UV; using of food preservative, application of industrial sanitizer; detection of
antibiotic residue in food by microbiological method; isolation of useful microorganisms;

effect of microbial activity product on food; demonstrate in self-improvement and time

management as well as fostering ethics and morality

mhein gu)-ufus-Auain)

NEYNe alo LALDINIT o (lo-en-&)
KAFT 382 Food Chemistry | 3 (2-3-5)
Jniidesdnwideu:  niyan bee indBunidiugiu
Prerequisite: KAID 224  Fundamentals of Organic Chemistry

n15WAsuLYaImMNIEA I NLAENLAT U 109AUTENUAN 9 Tuo1uns 11 szUUTes
asazatsluemis Wiy ludu mslulawse Iandiunazindous wuledl seadng URAse1n9iin
Athana UfURnslinsediufasenaifiieatueimns mevieuiuddlungy msldmineins
PENANAT HAMSTITULAITLTITY

Physical and chemical change in food components, water, colloid system in foods,
protein, lipid, carbohydrate, vitamin and mineral, enzyme, pigments, browning reaction in

food; laboratories on some chemical reactions in foods; work as a team; utilization of

resources effectively, as well as fostering ethics and morality of the students

@D
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mhein ngu)-ufus-Auain)
NEYND ncen LATIDIYTS o o (o-o-c)
KAFT 383 Food Chemistry Il 2 (2-0-4)

Iiidesfinuinow:  nane mcl TS ©
Prerequisite: KAFT 382 Food Chemistry |

FuaflvesewsuarnszuINNINAN AR SusTeIngueng « degrau iedat uu dn
waznald uazsnyity ivesansusznaulyindusa lelnsreaassd Snqieuulusimsdenmnin
YBIDINIT HANANINOIMTHUAIN anseengnsmedanim anudufivluems qinwen1siseus;
MAOATIN HANSITULALATUFITY

Biochemistry of food and food processing of some food products for examples:
meat, milk, vegetables and fruits, and cereal; chemical properties of flavor, hydrocolloids

and food additives on the qualities of foods; functional foods, bioactive compounds, food

toxicology; life-long learning skill as well as fostering ethics and morality of the students

miefin (Mud-Ugus-auaii)

NQYND mao NITIATIZHDINT & (an-en-ev)
KAFT 390 Food Analysis 4 (3-3-7)
Iiidosfinuinow:  ngan oo LATRATIER NWe acle 1ATEMNT ©
Prerequisite: KAID 226 Analytical Chemistry, KAFT 382 Food Chemistry |

ann13 35013 wazufuinislunisimsisiesausenausis 9 Tuemis nsliguaan
TawuIn1s n1sdiesgiamn e TeTsiuMen kasAT svadeunnaUsraduda i
ANGITNTILETTAAUNTYI Y vhauswiugBulfesadiusyavsnm

Principles, methods, and practices on the determination of food constituents;
nutritional labeling; the determination of food quality in physical and chemical aspects;

sensory evaluation; ethical awareness; work effectively with others

&l
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mhein ngu)-ufus-Auain)
AEYEN enedo ANTINLNUNITNAND o (en-0-D)
KAID 370  Experimental Design 3 (3-0-6)

£
Y °

NADIANYINDU:  NEYAN bwo FRRMARNTTUNUZY
Prerequisite: KAID 270  Introduction to Statistics
RENNITUALIDNITINUHUNITNAAD LLf}\I‘L!ﬂ’}TVIﬂﬂ@ﬂLLUUE‘iN@Eﬁ\‘IﬁMUﬂiﬂj NT193T1INUNTT
wmaamwué‘anamgmﬁ WHUNISYIAADILUUAIANALATS NSNAGDILUULINNDLISEa N1SNAaDY
a [ °o & aa a 3 aa
wuvadIa-ndon n1sllUsLNINENSITUNIERR n1suUanaanmsiasigineais
Basic principle of experimental design; completely randomized design; randomized
blocked design; Latin square design; factorial experiments; slit-plot experiment; SPSS

program; Interpretation of the results from a statistical analysis

miefin (Mud-ufus-auaii)

NEYN® &mo ﬂ’]iﬁmﬂ’]a’]E!ﬂﬂiLﬁU%ﬂH’]‘U@ﬂNﬁ@ﬁmsﬁmwﬁ © (@-m-en)
KAFT 430 Shelf Life Studies of Food Products 2 (1-3-3)
Jiifesdinunou: name mme ng JoTiFularINnITIUNERSTD1MNT NEYND Ml JATIINET
VDI o NQYND Mo NITILATIZIDINNT
Prerequisite: KAFT 335 Food Law Regulation and Standard, KAFT 373 Food Microbiology
Il, KAFT 390 Food Analysis

ngud N1sEnUfuRnarn1sUszendldniuinisiiunisussifiuengnisiiuinwiaes
NARAUT01M1S N13EENANTNVDIBIMTNAUNIEAMN 1T LazAUNSY LLaxﬁaﬁaﬁﬁmummq
MIAUSNBIaINANANIT0MNT (1UUsENauUYeInmIs UsIiad wasn1sinuinyiasn1svuel)
yhmsnsadoUAmn N LsEIms iUy anSausiems nisfoaswarmsvinausudy
{AuegreiiuszavEnm

Concept, methodology and applications of shelf-life study; physical deterioration,
chemical deterioration, and microbial deterioration; and factors effecting shelf-life of food
products (product composition, packaging, and storage and distribution); assess basic

quality of food product during storage; communicate and work as a team effectively

(o~
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mhein ngu)-ufus-Auain)

NN @ne NINAIUINAAF BN o (lo-on-&)
KAFT 431 Product Development 3 (2-3-5)
Aiidosdnuiriou: NYNe b¢o NMIWUTIUIMNT o NEYNB mco NMTAATIENDINNS
Prerequisite: KAFT 250 Food Processing I, KAFT 390 Food Analysis

wdnNIsuarnsEUILNsTuNIsiRLNER Susi01mns N15AuAR wagn1sndunseInILAn
dmTunandueilni Msiawgasems MandnlusedurieslJiinig Msveaaeugusian uag
nsUssduludiuvomaiauaziununisndn naiiaueundasardldvilinseuendn o
Funuy yhausmdugduls deanstuyanaduliedisiiuszansam fausssuaiesssuialuns
Wy

The principles and procedures of food product development including generating
and screening of new product ideas; the development of product formulation, lab-scale
production, consumer test, market and cost evaluation; teamwork, communicate
sufficiently both orally and verbally, conduct experiment with ethics and moral

considerations

miefin (Mud-Ugus-auaii)

NEYND @onlo FUUUN @ (o-m-a)
KAFT 432  Seminar 1(0-3-1)
Iniifesdinuinon:  nne woe MsUszgndldlUsLNTIRBNTAES
Prerequisite: KAFT 201  Computer Program Applications

mié’uﬂ%mmmiuaz%gmaqﬁfﬂﬁﬂmL‘ﬁsnﬁ’m’]u‘i%’amﬁmmdu‘[aﬁﬂ’ﬁmvm N9
Jeuundade nswisudedmsunninaue nsliduuunluideddefeasumaluladnmsems
finmsfeastiuyanaiivarnvateldognsdiusyaniain midnegaiiansuga

Students’ searching the data related to food technology research; abstract writing;
preparing the media for the seminar and presenting the topic about food technology

effective communication with others; critical thinking

X
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mhein ngu)-ufus-Auain)

NEYNe caen NAUANYIFNTTIY ® (o-on-@)
KAFT 433 Industrial Plant Studies 1(0-3-1)
Adidednuineu: NEYND eene MANNNTAIUANAMNINUAZNNTUTEAUAMAN
Prerequisite: KAFT 334  Principles of Quality Control and Quality Assurance

L?jﬁmsﬁuiiﬁﬂ’]uﬁLﬁﬂ?%@ﬂﬁUQﬁﬁ’Mﬂiiiﬂ@?Wﬁ ﬁﬁﬁﬂﬁismLLazﬂﬁﬁﬁmmg%aﬂmilﬁ'amu
asUmusilasuannadeumuaznsAniingiet Weusenuy

Visiting factories related to food industries; ethics and following rules of the visit;

summarize the knowledge from visiting and critical thinking; write the report

miefin (Mud-ufus-auaii)

NYNe o MIUNUHURIY © (o-o-b)
KAFT 440 Practicum 2 (2-6-2)
Afidasfinwinou: NEYNB enenen m1JJ‘Uaamﬁ'ﬂiummiLLazqﬁuﬁﬂwmz NEYND evene NANNNTATUAL
ANANLATNITUTEAUAMNIN NYNE awo NITIATIENDINNT
Prerequisite: KAFT 333 Food Safety and Sanitation, KAFT 334 Principles of Quality Control
and Quality Assurance, KAFT 390 Food Analysis

NIIANITZUUNITN9U LLazﬂﬂﬂﬁﬁamuiuamuﬁ?]mmﬁLﬁméﬁaﬂﬁuqmamniimmmi
Huszeznaieileslidesnit ¢ a1 nsysainisauimanguifuniaufon msinld
Winwenisdeans nisvieuduiy n1sfiasesssulunisvie wazauduinveulunifives
AULDY

The study of the working processes and training in the food industry fields at least 8
weeks; integration of the theory and practical skills related to the knowledge of food

technology; communication effectively, teamwork, ethics at work and self-responsibility

mhein (ngui-ufus-Auain)
NEYND @dlo 1ATINITIVE & (0-0b-)
KAFT 442 Research Project 4 (0-12-4)

FNRDIANEINDU: ALUAN enedo NITIMWLNUNITNAADY NEYND &mo ﬂﬂ’iﬁmﬁ'lﬁ]'lﬁgﬂ']ilﬁﬂ%lﬂﬂ'lsllax‘i

HANATIDT NEYND Cane NITAAUINANA U
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Prerequisite: KAID 370 Experimental Design, KAFT 430 Shelf Life Studies of Food Products,
KAFT 431 Product Development

mflunuitefiisitestumaluladnisemisdedsnismdnetmans dravelasesng
NuiToaznan s iunuisUInUan Weusenunineimans n1sandasigt 1138 eans
9819fU58ANTAIM N15UIMTIAMAZNITIANTRBIWILANAZALN 238555xluNTITE NS
LanIoDNEININENB e SRR

Carry out research project related to food technology using scientific method; oral
presentation on project proposal and final report; write scientific report; critical thinking;
communicate effectively; time and facilities management; ethics in research; demonstrate

of self driven for improvement of the work

miefin (Mud-uguF-auaii)

NEYND <dm ANNAANT 5 (0-ex-D)
KAFT 443 Cooperative Education 6 (0-18-6)
Aniidiosfnwineu: nyve mmn ANNUaeARtlueILAYAUENYAL NS mee MANNTAIUAN
ANNINLAZNITUTEAURANAIN NEYND Mo NITIATIENDINIT NEYAY medo NITINHHUNITNAGDS
NUNE <o MIANBIBILNISAUSIYIVOMENSUINDMT NEYND oo NMITARLIHER U
Prerequisite: KAFT 333 Food Safety and Sanitation, KAFT 334 Principles of Quality Control
and Quality Assurance, KAFT 390 Food Analysis, KAID 370 Experimental Design, KAFT 430
Shelf Life Studies of Food Products, KAFT 431 Product Development

nmsuftRnuaiouniaduninnuluaniuuszneunisvennisnuniaiguazienyuii
msdndunuisdestumalulagnisoms Tagldduanaiuseuainnssunisvdngns 1u
srozavieldedlivesnit 16 dUav FadesiunsugudimaiiiowIouanunfounouly
Y

fu
UfuRnuanisfine) wazndwinnisiadedunisujifnuazdesdnauenaanulunisduuun

wa

Nuantadnwidunategraios 30 alus lusgninemsujiReudesdnrinsenunanis

szwinatdndinun e191sdfiUinuEen1ansdina dnsldinuenisiiouinaondin vinweluns
uAdym invensAnsedoansseninsyana N1slinusITNLAYIIESTIN UALTNYEA1TYINLY
vy Tumsianntndnw

A cooperative study of students to perform their knowledge and skills as
employees at public or private organizations related to food technology for a continuous

period of at least 1 6 weeks under the approval of the curriculum committee; the

{0
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accomplishment including at least 3 0 hours of cooperative study preparation and
orientation, cooperative study report and presentation works in the seminar either with
advisors or cooperative study supervisors; use of life-long learning skills, problem solving
skills, interpersonal skills, fostering ethics and morality and interaction skills to support

student development

(on) ¥ LH0N

mhein ngu)-ufus-Auain)

NN coo WiAluladndndusiillodnivniazdmniun o (en-0-0)
KAFT 410 Meat and Fishery Product Technology 3 (3-0-6)

Jndidesinmineu:  nyne beo MIUUTIUEMT o NYNe mem 1ATlB WS b
Prerequisite: KAFT 250 Food Processing I, KAFT 383 Food Chemistry I

Taseadne auaulh wazaunmvowdnsasiidedns nitn uavdnih dunounaniey
waN1IwUsgUMensTudBang 4 lun nsudidenuda n1sussanseles nsviuis nsviua N1
suatu nansin waenslingideuulundnfudidodnd dniln uasdnith aSusssudugsia
9113 inwen siseusnaendiin

Structure, properties and qualities as well as preparation and processing of meat,
poultry, and fishery products such as freezing, canning, drying, salting, smoking,

fermentation, and food additives in meat, poultry, and fisheries products; ethics in food

business; life-long learning skill

mhein ngu)-ufus-Auain)

neve colo NMsUNUALAzMSIEUSEIoTUINYOUEY o (en-0-)
KAFT 412 Waste Treatment and Utilization 3 (3-0-6)
JdidesAnuinow:  nyne meo NMsuUIFUIIMT b
Prerequisite: KAFT 350 Food Processing II

arwdidosiuieatunanaoslfuasnainvesdslunisdnuarulsslemns dnvuzves
vouds matansvezyatosuazvandesune weluladnmstidatuasinds nsaunuuaiiv
M991MA WuARnsiansvende Ussinvuardnuuzvesvendefianunsathnduanldusz el
10 aorunisainsalivauniunisldusslesiveadelutagiu wunfauagisnislunislesiu

wafiwanvadds nann1snisiivendendunnldusslevdlmiluguuusing 4 n1sudssulding
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51450 n1sTiuslemidundsny mandnde waluladfifeitestunisihvendondumnld
Usglow doansiuyanaduliedieiiuszaninim vnausmduiduld amusuinvousedanuuas
Aawandey

Introduction to by-products and waste generation in food production and
processing; waste characteristics; solid waste and hazardous waste management; water
and  wastewater treatment technology; air pollution control; concept of waste
management; types and characteristics of utilizable wastes; current situation of waste
utilization; concepts and methods of pollution prevention of solid waste; principles of
recycling, reuse, energy generation from waste, composting, other technologies of waste
utilization; communicate sufficiently both orally and verbally; teamwork; social and

environment responsibility

mhein ngu)-ufus-Auain)
Nve com WALAEUTIYIUNDIMS o (en-0-o)
KAFT 413 Food Packaging Technology 3 (3-0-6)
idesdnufew:  NYNe bgo NSLUTIUOMNST o NEYNE m&o NMSUUTIUOMNST b
Prerequisite: KAFT 250 Food Processing I, KAFT 350 Food Processing |l
} % d‘l’ % a [ wva [ [} I3 I a o Y [ '3

Anusilesiuigtuguantivesdaqussduauseiaveng q niunldiduussydue
91115 NMINAFeUTaRLarUIIYIMY NMsdenldussyinsbiminzauiundnduiuasnIseaniuy

Y L3 4{' -] ¥ L4 r.:qu [J | =
ussedauiton sinulgUselend mnuatsny wasdedulglunisuuds szuukasmalulagnis
ussgiten1sBnangnisinusnuuaziinanulasasiownnandagions nsldnsneinsussyde
2819098U UazuInNITUTIYIUINRIMS

Basic knowledge on important properties of packaging materials; material and
package testing; material selection and packaging design for utilization, aesthetic, and
distribution; packaging systems and technologies to improve shelf life and food safety;

sustainable food packaging; and novel food packaging

mhein (ngui-ufus-Auain)
NEYNe coc WAlUlaBNTMIND1MS o (en-0-)
KAFT 414 Food Fermentation Technology 3 (3-0-6)

IRRRNwINow:  NEYNe o VI NEYNE awle @TIININNINT ©
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Prerequisite: KAFT 270 General Microbiology, KAFT 372 Food Microbiology |

Use IR audrdyresonsuiin Wadeqdunds Tngauilldlunisnaneimndin UiAsen
na¥ued Tuewnswin wdnnsiiddlunssuunsudnemnsvin ermsuiniidludszmnelng
wag WuvIRinsidinyensseuinaendInlunsiaunindnw

History, importance of fermented food, starter cultures, raw materials, biochemical
and chemical reactions in food fermentation; principle of food fermentation, Thai, and

international fermented foods; use of life-long learning skills to support student

development

mhein ngu)-ufus-Auain)
nene cod WAluladsynsuwazuis o (en-0-)
KAFT 415 Cereal and Starch Technology 3 (3-0-6)

RednwINew:  NEYNe beo MILUTTUDMT 0 NAYND maen LATDIMT b
Prerequisite: KAFT 250 Food Processing I, KAFT 383 Food Chemistry I

139574 a3AUszneU wazAuauRvewdnsyivadacig g nsianisudenisiiuiies
% = @ o | Y a [ & 1 (% I3 13
DEYNY ﬂizmumiufdig‘dLuamﬁzywﬂmilumamamsmma q N13FLATIZIRLTY DeAUTENRULASY
Tssasrsveadauds puauifveswudaazulainuys waznisuszandldudslug namnssuemis

r-ﬂl r-:ll d‘ ¥ ] 1 [ s!dl ¥ 1 a a a

LAZBU ¢ NNYIVDI Vl’lmmaamuzjaulmUﬁamﬂiza‘mﬁmw

Structure, components and properties of various types of cereal grains; post-
harvesting management of cereal; processing of cereal grains to other products; starch
biosynthesis; components and structure of starch granules; properties of native and

modified starches; starch applications in food and other industries; work effectively with

others

mhein (ngui-ufus-Auain)
NEYND doo WAlUladUNLazNAN AU o (en-0-)
KAFT 416  Dairy and Dairy Product Technology 3 (3-0-6)

WRBENYINeW:  NYNe b&o NMIUUIIUBIMNT o NIYND mem LAXDIMNT b
Prerequisite: KAFT 250 Food Processing I, KAFT 383 Food Chemistry I
Nt MFIANITUILLAY NMTIATIHRRANAINKATUINTFIVUIUNAY FUNTENNEITR Y
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o

Uiy nszuaunsuaafldlugramnssuuy laun n1swiaelsd nisawmeslad sauvs seuy
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alvayunIINan RanduTunUsznae 9 liun maaduriuuriiaman leansu A3y we Lweuds
ToAsnuaznansaeiuundn vty way ULk MR el Tauaf
Introduction, raw milk management, analysis and standard; microorganisms related
to the raw milk and dairy products; dairy processing, pasteurization, sterilization, utility
systems; characteristics of dairy products, liquid milk, ice cream, cream and butter,
cheese, yoghurt and fermented milk products, evaporated milk and milk powder; self-

development improvement, positive thinking

miefin (Mud-Ugus-auaii)
NYND oo NINAABUNINUTEAMEUE on (n-0-o)
KAFT 420 Sensory Analysis 3 (3-0-6)
nfidesfinwineu:  nave mxo NMTIATIERIMS
Prerequisite: KAFT 390 Food Analysis

unih - Addeeny  wasingusrasdlunmsinisussidiununinnisUssamdudaiionu
<

FIUTINANUARTIULALAIUABINTTVRIUILAA @358 Ine1veansiul msiamsiuinineideiu

]
aa o 6 a

AusanvesuIlnafildendningiomns  JeyanisnaaeuneUssamduia  I5ianisuseidu
A YNsTamAdafiilenandsiewns  feiBmvedeumuuanine Msvadeu
ANUYDUIDIHUTINA MINAFBUNITEBNTUTBNEUSINA LasnIvadauldanssaul nsidataly
mMAnEiiATTesiunsUTuUTwanfasilvglaguilan vhauswiugdulsd deasiuyana
dulsiegnaiisyansnw finusssuadosssuiatunsihau

The principles and procedures of sensory evaluation for collecting consumers’
opinions and needs; sensory organs and factors that influence perception; measuring the
consumers’ perceptions in responses to products; sensory data; methods used in sensory
evaluation of consumer g¢oods, different tests, consumer preference tests, consumer
acceptance tests, and descriptive sensory analyses; conducting sensory tests; sensory
data analysis relating to improve consumers’ product liking; teamwork; communicate
sufficiently both orally and verbally, work with ethics and moral considerations

mhein (ngui-ufus-Auain)

NEYNe oo WAlUladuanuNvULDY o (lo-0n-&)
KAFT 421 Bakery Product Technology 3 (2-3-5)

WRBENYINeW:  NYNL b&o NMIUUIIUBIMNT o NN mem LATDIMNT b
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Prerequisite: KAFT 250 Food Processing I, KAFT 383 Food Chemistry I

ﬂmauﬁaﬂﬂﬂLﬂﬁLL@%WNMEJJW’]‘WGZJ%NLL{]QLLaBﬁID‘uU%ﬂ@UMﬁﬂéu 9 Aldlunswanvuuey
Wnswaalavunls 1A Laswass 1ann19IneIAanslun1TuIARENLTNLaENITOU N1IRTIVEDU
dnwazlanzresdiulsznouiliiionsauguauniniaginwiaun e untwasndn sl
yuneUdY 9 vhauswiugduls

Introduction to chemical and physical properties of flour and other principal
ingredients used in production of bakery foods; study of major processing methods for
making doughs such as breads, cakes, and pastry; the science of mixing and baking;
examination of ingredient specifications role of quality control and keeping properties of

bread and other bakery products; teamwork

miefin (Mud-uguF-auaii)
neve colo WALUlABLATDIAN o (en-0-)
KAFT 422 Beverage Technology 3 (3-0-6)
WReRnwInew:  NYne beo MIUUTIUDMT 0 NN m&o NSUUTIUBIMIT b
Prerequisite: KAFT 250 Food Processing I, KAFT 350 Food Processing |l
UTELNVVBAATOMNN D9AUTENOUTDNATRINN NMIATUALAMAINLATUINTIIUYDLATBIAY
a o I3 = I o ¢ A A Y I
wilpdiueanegediaz liflloanages UTTVNUNLATDIAULASNIILEAAIRAIN winlulagadeludlunis
HA LATOINNSANTLAIUISARY LATOINUTLTU LATOIANNI LATRIANINEN Nald ¥ nuw TnlA
A oA 5o I3 a4 A a o a 1% aa
LATBIANTNTY WTUAYRLATDIRLTIURATA UNYLNITIYUINADATIN
Types of beverages; compositions; quality control and standard of alcoholic and
non-alcoholic beverages; packaging technology and labeling; novel processing technology;
carbonated, non-carbonated, concentrated, powdered beverages; beverages from
vegetable, fruit, tea, coffee, cocoa; functional beverages; market trends; life-long learning

skill

miefin (Mud-Ugus-auaii)
NEUNE Com DIMITHIIBUIAG on (en-0-)
KAFT 423  Future Food 3 (3-0-6)
Ipidesfinunew:  ngne meo N15wUs3UI1MT b NEYNE akm LANBIMIT b

Prerequisite: KAFT 350 Food Processing Il, KAFT 383 Food Chemistry |l
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AMNFIUVDIDIITOUIAR ANUANINRUINIINIAERILazAlLlagn199I91s TausITY
audsBusarmaluladfiviiliisn1siwasunlainsndnemsluswian Ineimaniveanissu
58 MMWIWBI1MS Iemaninueses ansluana yngRnea drulszneuemnsiladdy
Lagumsaiuyana walulagdininewns uilumelulagemis emnsdwmsulinin suiAnves
NSHARDMNS AVinweN19iseUsnaenTIn

Overview of future food scenarios, scientific and technological advance in the
science of food; culture, sustainability, and technology changing the future of food
production; science of taste; the language of food; science of deliciousness; molecular
gastronomy; nutraceuticals; functional ingredients;, personalized nutrition; food
biotechnology; food nanotechnology; food for athletes; the future of food production;

life-long learning skill

mhein (gu)-ujiR-Auaii)
NYNe o fwingmaensilosdiu on (en-0-o)
KAFT 424 Fundamentals of Food Toxicology 3 (3-0-6)
Jnfifesdnunou: nyan bob Tualilewy, nyve acl I8N ©, NUNE aaa AW
Uaeaseluommsuazguinuae
Prerequisite: KAID 202 Fundamentals of Biochemistry, KAFT 382 Food Chemistry |,
KAFT 333 Food Safety and Sanitation
NENNIITNNAYINGNNDINT SNBUETDETRY N155Ua1TIY Fualuazassine) Yiunu
ansfinefiv N13N19ATU N1INTLANY ﬂ’]iLU?ﬁIEJuE‘U nsfdnaTiiwlusenite o1nsHaUnfuas
nalnileldFuansiiv aseyyadasy nMafnugds nsnanewus nalnnseongvdvesarsiiva

a a

ﬁiimmaf\]’m’?@qmu Qauw%éuazmiaaﬂi}%‘é%’m%’gﬂ’lwﬁLﬂuﬁw miﬂ'agﬁuﬁ AEB LAY
Sunsrpnasaiiildnisnsinens mi‘d’mﬂ’liLL‘Uig‘UmMﬁ ANSLAULAIDINT LLazms‘Umﬁau
Yaslangnin Uﬁﬁ’%awwwfmaflmﬁﬁuamfmmzmmsﬁumﬁlajﬁwizaqﬁ m;mmaﬁﬁm%aﬂ
mMsuImsdanisuasteatiu nsaadaseyt nsdeans nsvieududi

Principle of food toxicology; characteristics of toxins and toxicants; intoxication,
biochemistry and physiology, toxication dosage; absorption, distribution, metabolism,
excretion; symptoms and toxication mechanisms; free radicals, carcinogenesis,

mutagenesis; mechanisms of raw materials’ natural occurrent toxins, microorganisms and

toxic bioactive compounds; allergens; risks and hazards from agrochemicals, food

el
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processing aids, food additives, heavy metal contamination; adverse food-food and food-
drug interactions; related regulations; management and prevention; critical thinking,

communication, teamwork.

a = =
A. NUINIYUADNLET
Miein (Mu)-uun-Auaii)

nyne bloo N13IANIIAUladainduayaslgauniu an (en-0-o)
KAFT 220 Logistics and Supply Chain Management 3 (3-0-6)
a -dl YV = 1 ra
Awdsesinuineu: 1l
Prerequisite: None

AnTauladaind nrUIUNTIAMILArAIaUAUAT SEUUMINLERUNIY N1TINMNUNTT
MUAIUAN 9] N19IATD N1TINWHUNITHER NITUTUITTANAIART NITUTUITARIEUAT N15NT
YINNNTZAWEUAT N15vUES N1slEmaluladansaunnaaielmieimunszuuladasingd

An overview of logistics; procurement and delivery of goods; supply chain; planning

in purchasing, production, inventory management, warehousing, channel distribution, and

transportation; information technology for the logistic system enhancement

miefin (Mud-Ugus-auaii)
NeYne bbe ﬁugmﬁm%’umnﬁuéﬂszﬂaumi o (n-o-)
KAFT 221 Basics for Entrepreneur 3 (3-0-6)
AidesAnunou: il

Prerequisite: None

(%
Y

& 1% [ £ v aa ! ) k4 | a
Wugrumunsilugusenaunis Yadeninarenisilugdsznoaunits n1snedsssna ans

9

‘U%‘Wﬁaﬂﬁﬂimwﬁjﬁﬁ] miﬁ’]mmﬁunuﬁﬂi N139ANITAIUNITUIY ﬂ’J’]iJL?i‘EJW]NSqiﬁﬁ] NHUUY
ANARYN95INI iamﬁqmiﬁwqiﬁaé’ﬁaz i Jnend wilglunisaiislontaniegsia wazasesssy
N953N91NT

Introduction to the entrepreneurship concept, considerations, and practices of the
business’s establishment, business theories and operations; business opportunities,
marketing and sales strategies, marketing planning, legal and risk management planning,

and operational planning, human resources planning, business taxes, financial planning,

business using big data and business ethics in food industry

ol
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