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Development of Food Product for Elders
m‘jﬂﬂﬂqw%{md%mwsfummﬁLmzmm‘j@mW
Bioactive Substances in Food and Health Food
udnnsannsuasUN AR oundnasin
Aquatic Animal Processing Innovation
qaBaANENBMNTINg

Advance Food Microbiology
M9Uss@NangNISALYEIBIMNG

Shelf-life Evaluation of Food

NeINYI1BINNT

Food Toxicology

PIUDAAFNTIATHINEIFNFRTNITBINITHRZNITIANTTAITN

URDANLNINBINS

Selected Topic in Food Science and Food Safety Management

2) ANYIHNUE

210742

ANYIANUT

Thesis

3)  S193A9AU [NITuURMIafa

146700

AN HUL NS MTUTEAUT AR ANEN

Intensive English for Graduate Studies

14

3 (3-0-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

3 (2-3-6)

12 Befin

12 AuRefia

3 RRILA

3 (3-0-6)
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(-4 [ '
’Q’TN’JNTN‘H@EH’I'J’T 36 WIEfin

3.1.3.2 LWHK 2
1) 974919371 (Course work) $1uanlNNaLNgT 30 NNILAR

ﬂ@éuﬁmmﬂﬁeﬁu 12 wuapfin

210701  WIMNTINDINT 3 (2-3-6)
Food Innovation

210702 NM99ANITANNHUADANLNNEINNT 3 (3-0-6)
Food Safety Management

210703  NNTAATIZHATLLARETIEAMSLITWATHANWE NS 2 (1-3-4)
Instrumental Analysis for Food Research

210704  SufeUARATeN AN A AR TLATIIA W IAE 3 (2-3-6)
Research Methodology in Science and Technology

210705  ANNWA 1(0-2-1)
Seminar

ﬂ@éﬂ%‘d’nﬁﬂtaﬁﬂ drualuneasna 18 nusefn

210721 nalladniaudagUamnadugs 3 (2-3-6)
Advanced Food Processing Technology

210722 \AflenTiug 5 (2-3-6)
Advanced Food Chemistry

210725 pMALAZINYNNTHHGY 3 (3-0-6)
Advanced Food and Nutrition

210724  ANURINNIEATWULALIFAINTINIBIDINTG 3 (2-3-6)
Physical and Engineering Properties of Food

210725 N15USURUN WY TERMANKE 3 (2-3-6)
Sensory Evaluation

210726  MIFREMHWART MW TR 3 (2-3-6)
Development of Food Product for Elders

210727 m‘jﬂﬂﬂqw%{mq%mwcﬁummﬁLmzmmﬁqﬂmw 3 (2-3-6)
Bioactive Substances in Food and Health Food

210728  WiRNTINNTEUaTUNARTDImARIY 3 (2-3-6)

Aquatic Animal Processing Innovation



16

210729 qaB7ANENDMNTHG 3 (2-3-6)
Advance Food Microbiology

210730  N19UsHANBIYNITAULBIBMNG 3 (2-3-6)
Shelf-life Evaluation of Food

210731  A&INL1DIN5 3 (2-3-6)
Food Toxicology

210732  F9afANIIATANYIFERSNITEMNTUAINITEANITANN 3 (2-3-6)
UaanfienNe1n1s

Selected Topic in Food Science and Food Safety Management

v v ]
2) NISARAIIANST 6 WHILAR
210743 NSANYIARAITATLAULE 6 NI

Independent Study

3) 579 TIAU (NNUWRIERs 3 Wuufin
146700  AENEINERULLINENTLTEAUTUARRANEN 3 (3-0-6)

Intensive English for Graduate Studies



3.1.4 WNRNTSANGT

3.1.4.1 WWNU 1 Uy n 1

146700

210741

210705

210741

210741

210741

Y ad
AN 1
v
ANANISANEIAK

NTEIEINGBULLIINEMTUILAUTUARFANED

Intensive English for Graduate Studies

ANYIHNUT
Thesis
59
AAnsAnEIUany
NHHNUN
Seminar
ANYIHNUT
Thesis
59N
& o4
Fudi 2
v
ANANISANEIAK
ANYIHNUT
Thesis
59
AAnIsAnEIUany
ANYIHANUT
Thesis

KL

17

3 (3-0-06)
(Tsfuminefin)

3 1iuufia

3(3) nuefn

1(0-2-1)
(usfurnaedn)

9 1iuauff

9(1) nuefn

12 AuRefia

12 2efin

12 AuRefia

12 2efin



3.1.4.2 LAWK 1 LUY 1 2

146700

210701

210703

210704

2107XX

210702

210705

210742

2107XX

2107XX

AN 1
v

=
ATANTIFEANYTIN

ANENEINOBULLINANSUTEFUTDAA AN
Intensive English for Graduate Studies
UIFNTINDINNS

Food Innovation
NIRRT FNMSL AT AHENS
Instrumental Analysis for Food Research
sufleUAtAsEAneFansLaz A lllad
Research Methodology in Science and Technology
AenNaan

Major Elective

I

AAnIsAnEIUaNy

NN99ANTITANNHURBANYVINEINT
Food Safety Management

NUHUN

Seminar

ANYTINNE

Thesis

Ananann

Major Elective

Ananann

Major Elective

KL

18

3 (3-0-06)
(Tsfuminefin)
3 (2-3-06)
2 (1-3-4)
3 (2-3-06)

3 (X=X-X)

11(3) nuefn

3 (3-0-6)

1(0-2-1)

3 1iuufia

3 (X=X-X)

3 (X=X-X)

13 KR



210742

2107XX

210742

4
ANUTRINIE
Thesis
A UBNLADN

Major Elective

ANYIHNUT

Thesis

Fudi 2

v
ANANISANEIAK

I

AAnsAnEYIUany

I

19

3 1iuufa

3 (X=X-X)

6 NHILAR

6 1iuIufn

6 NRIUAR



3.1.4.3 LW 2

146700

210701

210703

210704

2107XX

210702

210705

210743

2107XX

2107XX

AN 1
v

=
ATANTIFENEIRN

ANENEINOBULLINANSUTEFUTDAA AN
Intensive English for Graduate Studies
UIFNTINDINNS

Food Innovation
NIRRT FNMSL AT AHENS
Instrumental analysis for food research
sufleUAtAsEAneFansLaz A lllad
Research Methodology in Science and Technology
AenNaan

Major Elective

I

AAnIsAnEIUaNy

NM199ANISAINNUNBANLNINDINNG
Food Safety Management
NHNUA

Seminar
m'ﬁﬁﬂmmumﬂmwmm
Independent study

a =1

IYUBALABN

Major Elective

a =1

IYUBALABN

Major Elective

KL

20

3 (3-0-06)
(Tsfuminefin)
3 (2-3-06)
2 (1-3-4)
3 (2-3-06)

3 (X=X-X)

11(3) nuefn

3 (3-0-6)

1(0-2-1)

2 Aidqfin

3 (X-X-X)

3 (X=X-X)

12 aefin



210743

2107XX

2107XX

210743

2107XX

Y d
A 2
v
ANANISANEIAK

v [ %

NNIANHIARAINAILAULDY
Independent study

A UBNLEDN

Major Elective
AnenAan

Major Elective

KL

AAnIsAnEIUany

v [ 7%

NNTANHIARAIIAILAULDY
Independent study

A UBNLEDN

Major Elective

I

21

2 Mo

3 (X=X-X)

3 (X=-X-X)

8 BuILff

2 MuRefia

3 (X=X-X)

5 Buefif
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3.1.5 ANasu1sIETUN
210701 WINNTIHATNS 3 (2-3-6)

Food Innovation

uulineevaAanTNe T IuARITTET 21 NeTuIunIaRmLIRIRn SN n1alY
vayarua gy iunaimunandomn winnsaamisifusmdnduainyuilnn winngaens
FUUNEH WAAS AT NTTUILNITHAR LATUTT9AINDIMNG HIANTTNENMITAULAN DIM51B
it nslruszleaianndanruingda omnaia ussgiomdanses uipnsTuANITTANIS
ANHUABATEENNS TYUUBIMNSTISENE NS UAN §R0 uATAILINADH

Trends of food industry in the 21st century, innovation development process,
application of big data in product development, consumer-driven food innovation, innovation of
ingredients, products, process and packaging, innovation of traditional foods, functional foods,
waste utilization, novel food, smart packaging, innovation in food safety management, food

sustainability for human, animals and environment

210702 A15IANTITAITNURDANLNNBINIS 3 (3-0-6)

Food safety management

SupsianuanLaandenwemis aliinisamnaiuislugalaniidm ns
Uszifiuansidsnunnnlaanienmig omnslaen naRigadndnsoiomng nasUnlas
BNT TNUTITHANNURDATHEINIT N1FTANITANUABAALTBINAANA BIMNTBUNEE N1
f%/(ﬂﬂ”l‘iﬂﬁ‘iﬂlﬂqfll,l,‘v:l/ ﬂ’l‘imi_I@NL%dijmﬁ/mfﬂw%/umw]‘imwﬂ{ AHANIBURTHINTFIUAITN
Uaaafien19e1is

Food safety hazard, food poisoning incidence in globalization, food safety risk
assessment, food fraud, food authentication, food defense, food safety culture, produce safety
management, organic foods, allergen management, preventive control for human food, food safety

law and standards

- v
&

¥
210703 A15ALASIENAYLATBINDRIRTUNIHITL ATHBINRS 2 (1-3-4)

Instrumental analysis for food research

o a a < o
ﬁf\]ﬂﬂ’]‘iLLﬂz’Z%ﬂ’]‘i’]Lﬂ‘i"lZ‘lM’;IfLAﬂ"IWLL’Z\]ZV"I’J’IN?JZ\]@ﬂﬂﬂﬂﬂﬁ@q%q‘iﬂqﬂﬂqﬂﬂqw AR

2% o [ a o

LLNZ?@‘LA‘W?H NIWTUNTIUTIEBINNT
Principles and methods in physical, chemical, and microbiological analyses of food

quality and safety for food research
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= adan

210704 szifeuagisuneinenmansuazmalulag 2 (1-3-4)
Research Methodology in Science and Technology
m‘jﬁmuﬂﬂ‘juﬁuﬂmmmﬁﬁﬂ ﬂ’]‘jﬁgmuuﬁﬁ’m NMIFINBABNITNARDY WAKA

m%juﬁméw mmﬁmqmqwﬂjﬂaﬂ@ m'ﬁmfmmuumuﬂufﬂ{md@ ﬂ"l‘imﬂ‘iﬁzﬁ%ﬂ?{”@m%‘iﬂﬁﬁ

ATTUUAKA N1TITITONE LATNITEFUNANITNARDY N19TYHIIUIUE LAENITHIUFUDNI

q91N19
Defining research problems, hypothesis writing, experimental designs, sampling

techniques, data collection, data proving and editing, statistical analysis, interpretation, discussion

and conclusion, academic writing and presentation

210705 AHNWN 1(0-2-1)

Seminar

N19AAIN m‘a“a‘q‘i_l‘a"m"ﬂymj@ ﬂ’]‘a‘aLﬂ‘mzﬁLL@Zﬂ’T‘jﬁdLﬂ‘jﬁzﬁ{ljﬂ}d@ﬂ"l‘mﬂ@ﬂd N9
Bousnesu niane uazn1sedlanelulssfulaqiiumisinemaninisen1suaznisg
FANTTANUIDANLNNDINTT

Literature review, data collection, analysis and synthesis of experimental data,

report writing, presentation and discussing of current issues in food science and food safety

management

210721 LWﬂTuTaﬁnﬁsuﬂsgﬂﬁﬂﬂﬂ?guga 3 (2-3-6)

Advanced Food Processing Technology

nnautlssuuuutrAansTauiugs nsinarnsauuoulanfin naiAcusaunis
Tulasian m‘jafﬁ/mw%}ﬂw;mﬂﬁuﬂQWNﬁ?JWQ Lﬁﬂ%ﬂg‘ﬁ’u m‘jLLﬂﬁgﬂLLuufs:lT"gmw;ﬂu N15uU4S
SUAEANAUGS N1TuLlsgUAasARLEananlEiA NsuEnKINEILTY naarinuasianialn
quzmﬁ@ﬁﬂq@ m‘jLLﬁ’ig‘Uﬁyfmﬂmuf%lvi/ﬁl,l,uu%mz wAlUladnaaNT LazuIRnTTHA1TulS
gﬂ@ﬁwqafmﬁTgmqu@ﬁAwaﬂQQﬂqauﬂagﬂé@@fuﬂqwua:mqquﬂﬂﬂmﬁﬁﬂﬂqﬂqwﬁa

Advanced thermal processes, ohmic heating, microwave heating, radio frequency
wave heating, extrusion, non-thermal processes, high hydrostatic pressure processing, ultrasonic
processing, membrane separation, supercritical fluid extraction, pulsed electric fields processing,

plasma technology and innovation in cold preservation of food
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210722 mﬁmmﬂzugq 3 (2-3-6)

Advanced Food Chemistry

ANNIen A1slulsasn TUshiu e waziaulesnnng dunsfizenaed
AIuNaH srULABanana wulea a1senngnanwdaninluemis SagdeUusmis Tussiu
NNOABN LRTNAWINLDIDNT

Advances in water, carbohydrate, protein, lipids and dietary fiber, ingredients

interaction, colloidal system, enzymes, bioactive compounds in foods, food additives, alternative

protein, and food flavors

210723 'a'm":slmz‘[ﬂ%mms"élzuga 3 (3-0-6)

Advanced Food and Nutrition

ﬂ‘izu’luﬂ’]‘i?_llfﬂ?;l ﬂ’?‘i@ﬂ%ﬂ ﬂ’?‘iLN’WN@’WfQZ\T"l‘iﬂ’ﬁ/‘i"l‘i?u‘i"‘lﬂﬂ"lﬂ ﬂ’)"lNGT@Qﬂ’]‘i
ANTDIMITURE NN Tmmmﬁﬁmmmmmmwﬁ(ﬁﬁé’ﬂ Lazn19zAeRs Tnewnnnsdmsy
nefesansan nijonayas nnan findudou dagu g wazgeany natiuaUsEInEIs
81989 nngUszifiunnazlnauanis mwﬁuﬂ’u-ﬁ"ﬂﬂ\ﬁmjmnﬁLL@:’QI?JJWW ﬂ"lil:‘V!WTﬂﬁl&"lﬂ"l‘i
innssuAmlnTINTg RaINTNIINTT WATNITAHINEDLA YN

Digestion, absorption, metabolism of nutrients, nutrient and energy requirements,
dietary needs at different stages of life cycle, nutrition for pregnancy, mother in lactation period,
infants, school age children, adolescents and elders, dietary reference intake, nutritional status

assessment, relationship of nutrition and health, malnutrition, and innovation in nutrition

210724 ANURANNATLATNUAZIAINTIHUDIBTING 3 (2-3-6)
Physical and Engineering Properties of Food
mﬂ’ﬁmwﬁymmﬂmwLmzﬁmﬂiwquwﬂﬁLLmé’mqﬁumqmamwm

AMANY LN INNEAIN anTAneElelad autRAgafuAMNA FuTRBmMNT auTRiBena

anANNANTEN a AN SaiTRntuas nawAsna naRuaznITUszgna laauiia

mé’]ﬁtfm:uum‘jLLﬂ‘jgﬂmm‘j mafiuifien Ns9antg mMausnuen WAZNNTUTEUAUNIN
Physical and engineering properties of food and agricultural raw materials, physical

characteristics, rheological properties, surface properties, functional properties, mechanical

properties, thermal properties, electrical properties, optical properties, phase transition,

measurement and application of these properties in food processing systems, harvesting, handling,

processing, storage and quality assessment
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210725 15Uz RN U Se R IMANNA 3 (2-3-6)
Sensory Evaluation
UszamndniafingmresyEsuazn195umelasamdnia Jadufidnanonis

Uszifiumelszamania meafialunistssfiugoninemisnislssamania n1sAndenuas

ﬁﬂwug;mmu aff ungUsdwnalsramaniauazn1sulana mﬁwmmwju%fm
Basic senses of human and sensory perception, factors influencing sensory

evaluation, techniques for sensory evaluation of food quality, panelist screening and training,

statistics in sensory evaluation and interpretation, consumer testing

210726 msﬁ’mmwﬁmﬁ’msﬁmmsﬁm%ﬁ;jgamq 3 (2-3-6)

Development of food product for elders

NTUIRNITRBMUINARAT 4 m’mLﬂﬁﬁmm@\‘mwéwﬂ’mLL@&@@TW@QQ@N@WQ
AIHABINTITBINT ﬂﬂﬁﬂunNﬂﬁﬁu%Tﬂﬂ LL@Zﬂ’]‘j‘ﬂf‘Ufgﬂ’Nﬂitﬂﬁﬁﬁﬂﬁﬂ@ﬂ%ﬁﬁ“ﬂﬂdé@d@ﬁﬂ
sluvunisualnasmnsuesygeenyfiinlsndass naimuinandom U399 uazAay
UnpaduaasamsdmEULgInng

Product development process, physical and mental changes in elders, needs, intake
control and sensory perception in elders, dietary patterns of elders with chronic diseases, product

development, packaging and safety of food for elderly

210727 msafanqwéww%’mesfummsummms@mw 3 (2-3-6)
Bioactive Substances in Food and Health Food
N’I‘iﬂ@ﬂqw"ﬁfww%mwmﬂmmi Lma‘\‘iLL@:UVI‘UW‘V}?J@@mi@ﬂﬂqw%‘wm‘i%mwG%frﬂ

FUAN ngIusnemsguauaslnndaiom aaplng lanluawng danusan@iadi wa

Tulefing ansiedngany nanlasiulawni-3 uaransUszneufinea nalnnisvinens 38n1aarn

Lme‘fJLﬂﬁﬂzﬁm‘jﬂﬂﬂqw%mﬁmmw mm‘ffmi LLﬂzgﬂﬁQﬁUﬁLﬁlﬁl’lgﬂﬁ
Bioactive substance from food, sources and roles of bioactive substance in health

promotion, classification of health food and nutraceutical, herbs, fiber, antioxidant, prebiotic,

probiotic, omega-3 and phenolic compound, mechanism, separation and determination techniques,

novel food and related regulation
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210728 ui’mnssumwﬂsgﬂwﬁmﬁm%ﬁm%ﬁq 3 (2-3-6)

Aquatic Animal Processing Innovation

Ugzinn TAs9aany uazaenlasnaueesfinann AuaNnue9enaeadsinenees
AT RREAUANULATNIFRENANIN HANTINUIINNTEUANANTULSTUDMNT WiRNTsHAT
waluladnisulagunAndundnituazndndunnanans nangaamnasadnaii wil
walladamnsulsglanndnann aamusznauieniusinnanaaslnnisulsgudnaii agnuns
N9 URZANSTANNTANNLREASEM B WSS UNARS U A0

Types, structure and compositions of aquatic animals, relation of physiology of
aquatic animals to quality and deterioration, effects of food processing, innovation of aquatic animal
processing technology and by-products from the aquatic animal processing industry, nanotechnology
of aquatic animal products, functional ingredients from aquatic animal by-products, law, standards

and food safety management for aquatic animal products

210729 Qa%"ﬁwmfmmsﬂzug 3 (2-3-6)

Advance Food Microbiology

ANNANA DY 2099 AUNIUAZANTREINNGAUNEE DIMNT N1TATLANNTTIHNLEE
NgRWEE AR asemng nsnunBednifeaduqfunaanalsntuamnaiiddty nisey
300 NTUIALEY UaTNIAUALANTNIaI9ANYEENIEMAINTTLIUNITL T e TT A s e Y
uaznszuunallagaena nnegudestsuaznafuRneNqRuEs qanvaaTifasTum
N9RARIANTINEMNS Vadaqauwnas Tnslulefin nsmsnaaauaialylruasuinsniarauny
NNYABIINYN

Significance of microorganisms and their toxins in food, controlling microbial spoilage
in food products, comprehension of distinctive foodborne microorganisms, survival, injury and
recovery of microorganisms after thermal processing and modern food processing, sampling and

collecting microorganisms, beneficial microorganisms for food industries, starter culture, probiotics,

validation of microbiological control measures

a <
210730 ﬂ’]iﬂizLN%Q’I&!ﬂ”IiLﬂU’H@\‘I@’T%’TS 3 (2-3-6)
Shelf-life Evaluation of Food
’ﬂ’]ilqﬂ’]iLﬁ‘l_l"ﬂ’ﬂ\‘I@TW]i ﬂ@Tﬂﬂ’]iLﬁﬂN@mﬂ’]WLLﬂzﬂ’]iLu"lLﬁﬁﬂ’NLﬁﬁ MTENTIN LN

AWVFVBIDINT BNEWRVBIAIUHAN N1TuLIY LarLTIYieaaagnIaiu n1slsnduuas

ﬂ’ﬁ?\ﬁq\‘lLLUU’ﬁ’]@@\?@’]ﬁqﬂ"liLﬁﬂﬂﬂ\‘lﬂ’]‘lﬁ"ﬁ
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Shelf life of food, chemical, physical and microbiological deterioration and spoilage
mechanisms of food, influence of ingredients, processing and packaging on shelf life of food,

evaluation and modelling of food shelf life

210731 NUINYIBINNG 3 (3-0-6)

Food Toxicology

WANNNNIAEANIN DN IASY NMTUNTNTZANY HUNUBRTH UazNNTIU
ansfin snsRuluemnsanniis Wels emnansia 9aunds Taneniin ansiidndmngits nsuegy
81119 TALEBUUDINNT ANTUNDINNG LHDIBNUAZHILES N1TABUAUDIADEITAY LAZNNT
Uszifinpannidssnesansie uamng

Principles of toxicology, route, distribution, metabolism and excretion of toxins, food
toxins from plants, fungi, seafoods, microorganisms, heavy metals, pesticides, food processing,

food additives, food allergy, tumor and cancer, toxic response and risk assessment of food toxins

210732 B AANSSANNANFNARAS NS AN LAZ AT ANTS 3 (2-3-6)
ANHURBANYNI9BINIS
Selected Topic in Food Science and Food Safety Management
vihva navdevingeaqiimneaunnsdantansasnsenisnms

New or current topics in food safety management

210741 Inenfinus 36 Wanfin

Thesis

ﬂ’ﬁﬂ;’w’ﬂdéﬁ’)’mgﬁf‘ifiﬁiG;”Jilﬂi?éuquﬂ"liﬁé/ﬁﬂill"ldLﬁuiZUU ﬂ"li?’;,‘lzlﬂf;"l N1939USIH
5@33@ 137398 mﬁﬁmﬁﬂ:ﬁuméﬁmel:ﬁﬂymd@ A9 @EUIE9H NsdIaue N19eiUe uay
ﬂ’]‘iaﬁ&lﬁmﬂLLW%N@\?’WH@"VEJWW\W?’WH%W%I’Iﬂ’]ﬂ@]‘gﬂ"l‘j'ﬂqiﬂq‘jLLf\lzﬂ’I‘i‘:‘V/ﬂﬂ’ﬁﬁ’J’mﬂZ\]ﬂﬂﬁmﬂ’m
PINT

Constructing new knowledge by systematic research methodology, literature
review, data collection, researching, analysis and synthesis of data, report writing, presentation,

discussion and publishing research in food science and food safety management
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210742 FInaniinus 12 wapfin

Thesis

m‘m‘;’mmﬁmm;ﬁmi&Tﬁﬂﬂ‘izuqumﬁﬁ@’ﬂﬂﬂ'mLﬁu‘j:‘uu AN9ARAIN N1TTILIIN
P9Y8 N19ATY NMTAATILAUALFUATIZNIDYA N9 TE1TE N19riare N9aAUs1E LAz
ANTRANN N LN THAIHAT BN AN AR SN 19TMITUAZNNTTANTAIHU AB AT NS
PINT

Constructing new knowledge by systematic research methodology, literature
review, data collection, researching, analysis and synthesis of data, report writing, presentation,
discussion and publishing research in food science and food safety management
210743 ﬂ'ﬁﬁmel'lguﬂ;ﬁ@;:ﬂmmm 6 BuaEfin

Independent study

ANTANAIN m‘j‘mumwgmd@ N1539¢8) m‘ﬁm‘m:ﬁumﬁ\iLm‘j’]:ﬁ%@}j@ 191384
T NITHNENS N158AUTIY WRTNITR RN N W TN AT NAWANE AN ERSNNSBIMNS
UATNITIANITATNUABATEYIINDINT

Literature review, data collection, researching, analysis and synthesis of data,

report writing, presentation, discussion and publishing research in food science and food safety

management
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