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y Unsfnu
Yul
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Ul 3 30 30 30
Ful7 a 30 30
57 30 60 90 120 120
FunutinAneilazduSamsane 30 30
FrwenWrunEafuTiamIs
L YnsAinw
Pul
2560 2561 2562 2563 2564
Ful 1 30 30 30 30 30
9 2 30 30 30 30
U 3 30 30 30
Fudit 4 30 30
574 30 60 90 120 120
Funuindnefiezdndonisinu 30 30
2.5.2 unTinerdewaiuladsnvupradiuun fiveadlan
AvnenIineraniuanvaiulagniseving
o Unsdnun
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FuA 1 30 30 30 30 30
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EREY 30 60 90 120 120
Sunutindnwifiazdndamsinem 30 30
2.5.3 unvierdumalulagsivasnadiuun Ui
Fuanverdrdnsiazmalulagnisaims
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Sruuiindnuiiazdndanisine 30 30

2.6 JUUTTUIUAIULHY
THavdssanunmeineimansiazmaluladnisinens Yninetauwmalulads1uueng

Fuwn Teedisesunazaniltangluntsudataudindeausel (Mg : UI) MuswaLLBuAGIL
2.6.1 JuUsEanusIesuuag : um)

swazidun Daszanm
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2.6.2 ywuszanaisedie (g : um)
SIBALDEA i Usuuszuu
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[ eisiann 549 576 605 636 667
LE‘LJQﬂ‘VI'quu 3,640 3,822 4,013 4,214 4,424
iﬂﬁwizguinﬂ 1,823 1,914 2,010 2,110 2216 |
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3.1.3 578397

3.1.3.1 masiudneinly 30 wilaeia
1) Judnuiludedu 26 wheinldAneannedvdelul
1.1) ngaininwiuaznisdeans S1uau 12 mbeda
GEBLC101  mwndanguiftenisdeanslufinusesiiu
Enelish for Everyday Communication
GEBLC102  nverdanguiilovinusTin
_ English for Life Skills
GEBLC103  nendenguiBainms
Academic English
GEBLC201  @auznisldniwilng
Arts of Using Thai Language
1.2) ngadvigunm i 3 mhein
GEBHT101  Aenssuiloquan
Activities for Health
1.3) ngadvysanis 31 9 wihefin
GEBIN101  n3uauNIIAALASNITLALYMN
Process of Thinking and Problem Solving
GEBIN102  winnssuuazivalulat
Innovation and Technology
GEBIN103  @auzlunslddin
Art of Living

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-0-6)

3(3-0-6)

2) Adnwniluiien 6 wihefnlaglviidenainnquividsauaians uay

nywUAand waznguivIngAansuariInelmans naaitas 3 Miaein

2.1) ngiindsnumaninaziyweaaniiiiaendnw 3 mein TN

aelul

GEBSO101  UfugynaswgnanatiewazgiUngtunisdniuiin

Sufficiency Economy and Wisdom of Living
GEBSO102  misiaw i miisuazdeny

Life and Social Skills
GEBSO103  deAn iAswgha nsiiles uasngvaneg

Society, Economy, Politics and Law
GEBSO104  uywudumius

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)



GEBSO105

GEBSO106
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Human Relations

QliE s TINe WY

Social Geography and Culture of ASEAN
Ivenienmssiiuiiauasmsvey
Psychology for Living and Work

3(3-0-6)

3(3-0-6)

2.2) nguivTinemansuasatiamans Iiidendnwdiuiu 3 mbwin

anseSneelul
GEBSC101

GEBSC102
GEBSC103

GEBSC104

GEBSC105

GEBSC106

plnmansuaraiflutinuseaniu

Mathematics and Statistics in Daily life
welulagasaunaisniuluiiausysu
Necessary Information Technology in Daily Life
msAnuazmMsreauludivenmens

Scientific Thinking and Decision Making

A158519N UM ST DINEEansieiaAdeuay
msasuianssu

Creation of Scientific Methods for Research and
Innovation

Ingeansifequam

Science for Health

Sauandeutunswau

Environment and Development

2.3) nasAvInwILazmMsdeans

GEBLC104

GEBLC202

GEBLC203

GEBLC204

GEBLC301

GEBLC401

GEBLC501

mwdangudhniuguseneuivian
English for Professionals
nalsnsIlBus BOULaENSUELD
Report Writing and Presentation
193U DY

Local Literature
AMinedmSurisissemna

Thai Language for Foreigners
R uiensdeans

Chinese for Communication

A wdiuiiugu
Fundamental Japanese Conversation
mMwnunmditemsdoans

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)
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Korean for Communication
GEBLC601  mwawiivugiu 3(3-0-6)

Fundamental Burmese

2.4) ngangunw

GEBHT102 maaanﬁwﬁ"nmmﬁaqmmw 3(3-0-6)
Exercise for Health

GEBHT103  Awnfioguam | 3(3-0-6)
Sports for Health

GEBHT104 ﬂ'wmmﬂﬁadma%mqmmw 3(3-0-6)

Recreation for Health Promotion
2.5) nguArysunas
GEBIN104  ¥inilaw 3(3-0-6)
Well - Being

3.1.3.2 Wasdgnawiy 99 wuIgnn
U & a o [l a6 vee = ] &
1) nguivuguinadn 35 wheisn idnwiainseduseludl

BSCCC103  WaAnddmiugnammnisuinums 3(2-3-5)
Physics for Agro- Industry

BSCCC107  waniall 3(2-3-5)
Principles of Chemistry

BSCCC108  ipidunse 3(2-3-5)
Organic Chemistry

BSCCC109  ialsand 3(2-3-5)
Physical Chemistry

BSCCC110  wpdlidAsiedi 3(2-3-5)
Analytical Chemistry

BSCCC111  Anmiinanisinums 3(2-3-5)
Biochemistry for Agriculture

BSCCC112  @73nen 3(2-3-5)
Biology

BSCCC113  gadvivwwnly - 3(2-3-5)
General Microbiology

BSCCC201  whamaa 1 3(3-0-6)
Calculus 1

BSCCC202  whanaea 2 3(3-0-6)
Calculus 2

BSCCC206  adduavadinenaniitonisinums 3(3-0-6)

[



BSCFT301
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Statistics and Mathematics for Agricultural
Taguins
Nutrition

2) PIvIngId 49 wiiefn Indnwansedvreluil
2.1) 3w 34 wileiin

BSCFT001

BSCFT002

BSCFT003

BSCFT004

BSCFT005

BSCFT006

BSCFT007

BSCFT008

BSCFT009

BSCFT010

BSCFTO11

BSCFT012

gREMNTTEASIUaIdy

Introduction to Agro-industry

nsudszvems 1

Food Processing 1

nsudsgdemns 2

Food Processing 2
MSAUIAUIALSIURREVINTIND M TUATNGNY
NS

Food Industrial Plant Sanitation and Food Law
N1TAIUANAMNINSIVNT

Food Quality Control

MsUsziunmNMeMS

Food Quality Assurance
ANRUAZNITINUHUNTVIAABIN AN TN YN
Statistics and Experimental Designs for Agro-
Industry '

wile s 1

Food Chemistry 1

\A%iaMI3 2

Food Chemistry 2

RTINS

Food Microbiology

INTIUMNT L

Food Engineering 1

NI 2

Food Engineering 2

2.2) JTnUeAu 15 vuaene

BSCFT101

2.2.1) Faen Ingraansiazmeaiuladnisenms
FnuzIvBwineimanswasmallasn1saIms 1

Practical Skills in Food Science and Technology 1

2(2-0-4)

2(2-0-4)

3(2-3-5)

3(2-3-5)

2(2-0-4)

3(2-3-5)

2(2-0-4)

3(2-3-5)

3(2-3-5)

3(2-3-5)

4(3-3-7)

3(2-3-5)

3(2-3-5)

1(0-6-1)



BSCFT102

BSCFT103

BSCFT104

BSCFT105
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vinwgnininemanisazinaluladnise s 2
Practical Skills in Food Science and Technology 2
Funnmeinemaniuazivnalulagnsenms
Seminar in Food Science and Technology
MMSRAUNRRS oINS

Food Product Development
Jamfawmanenmanswazinaluladmsaims
Special Problems in Food Science and Technology

wazlmdan@nun 6 whedn ns1eivssluil

BSCFT106

BSCFT107

BSCFT108

Msfnwdasenivemansuazvaluladnise g
Independent Study in Food Science and
Technology

%38
Tnaumadvdiwingeansuasiveluladnisetmis
Job Intemnship in Food Science and Technology
%30 _
aniadAnwIangmansiazinaluladnisevng
Cooperative Education in Food Science and

Technology

2.2.2) 30 RUNARS N M3

BSCFT201

BSCFT202

BSCFT203

BSCFT204

BSCFT205

nwednTwnunsiannadndasiswns 1
Practical Skills in Food Product Development 1
A nTwnemaimunedn seiems 2
Practical Skills in Food Product Development 2
AN INRUHER Sausion g

Seminar in Food Product Development
NIBNLUULERALINAR 91019NS

Food Product Design and Development
YeymiiLAumam sWannuan Susienms

Special Problems in Food Product Development

wazlidenfiny 6 wihuin Mnsrednaelud

BSCFT206

BSCFT207

nmsfnndaszmemsiuidadugionns
Independent Study in Food Product Development
%39

Anumsmsiaunansusiomis

1(0-6-1)

1(0-3-1)

3(2-3-5)

3(0-6-3)

6(0-40-0)

6(0-40-0)

6(0-40-0)

1(0-6-1)

1(0-6-1)

1(0-3-1)

3(2-3-5)

3(0-6-3)

6(0-40-0)

6(0-40-0)



BSCFT208
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Job Internship in Food Product Development
%59

anfsfnuunmsiawmdniugies
Cooperative Education in Food Product

Development

3) naaivTwden 15 mieina

3.1) Junan Inemaniuasmaluladnisenus Widanansied sl

BSCFT109

BSCFT110

BSCFT111

BSCFT112

BSCFT113

BSCFT114

BSCFT115

BSCFT116

BSCFT117

BSCFT118

BSCFT119

BSCFT120

BSCFT121

BSCFT122

BouRWIEMAneranswazmaluladn1se g

Selected Topics in Food Science and Technology

wAlulagnisudnnium

Coffee Technology

wealulagnisednlau

Oenology

inalulagvuumau

Confectionery Technology
maluladvuusu

Bakery Technology
wieluladlatuwazisiu

Fat and Oil Technology
welulagrIosdu

Beverage Technology

tnalulagan

Tea Technology
wialuladTinmneemis

Biotechnology in Food
maluladSyNvuazudnium

Cereal and Cereal Products Technology
welulagthunuazedafos

Dairy and Dairy Products Technology
waluladutle

Starch Technology
welulagndntudiifodnd §iUn wasUsvan
Meat Poultry and Fishery Products Technology
wRlulaginuaznald

6(0-40-0)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)

3(2-3-5)
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Fruit and Vegetable Technology

BSCFT123  waluladininmes 3(2-3-5)
Fermentation Technology

BSCFT124  wialulaBudsnisiiuiien 3(2-3-5)
Post-harvest Technology

BSCFT125  wialulademmsfudin 3(2-3-5)
Local Community Food Technology

BSCFT126  wimnssueIvns 3(2-3-5)
Food Innovation

BSCFT127  ussasiauaienmns 3(2-3-5)
Food Packaging

BSCFT128  amigundnsiausienana : 3(3-0-6)
Halal Products Standard

BSCFT129  oMWMSLEINaUNW 3(2-3-5)
Functional Foods

BSCFT130  msdmmsanuvaendelugnaivnisy 3(3-0-6)
Industrial Safety Management

BSCFT131  MSIANISESNIamNTvUIngey 3(3-0-6)
SME’s Food Business Management :

BSCFT132 mﬁﬂmsuazmimmmqmamnssumws 3(3-0-6)
Agro-Industrial Management and Marketing

BSCFT133  msusuiiunmnwymeussenyduia 3(2-3-5)
Sensory Evaluation

BSCFT134  msUsuifiuenenisiiusneaims 3(2-3-5)
Shelf-life Evaluation of Food Product

BSCFT135  mwendeuluanamnssusims 3(3-0-6)

Asian Languages in Food industry

v ~ LY s L oA =3 1] L
3.2) 300 NaNEaSuTo1Ms Wdanannseiuseluil

BSCFT133  msUssiliugunmynedssamduda 3(2-3-5)
Sensory Evaluation

BSCFT134  m1sUszfiuangmsiiusnweanms 3(2-3-5)
Shelf-life Evaluation of Food Product

BSCFT126  uinnssuevs 3(2-3-5)
Food Innovation

BSCFT209  (Souamevnanisianndniasienmns 3(3-0-6)
Selected Topics in Food Product Development

BSCFT210  N153ANTSLINNUGRAMNT TULNYAT 3(3-0-6)

e e
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Agro-Industrial Plant Management

BSCFT211 mﬁ%’ﬂmmﬂl,l,awgu%‘lnﬂLﬁamsﬁmmmﬁmﬁ’mcﬁ 3(2-3-5)
Marketing and Consumer Research for Product
Development

BSCFI212  malugusensumsgsivenmsuasunugsng 3(3-0-6)
Entrepreneurship in Food Business and Business
Plan

BSCFT213  msWawaafausinsuusguoniiodnd 3(2-3-5)
Meat Processing Product Development

BSCFT214  mIsWaWARSusivusey 3(2-3-5)
Bakery Product Development

BSCFT215  mswmumaniusivuiing 3(2-3-5)
Thai Dessert Products Development

BSCFT216  msWauwaniuviainvaunie 3(2-3-5)
Waste Product Development

BSCFT217  miswWaNARAueIvelaTwiIng 3(2-3-5)
Nutritional Product Development

BSCFT218  mswamansusienymnsiauia 3(2-3-5)
Semi-dried Food Product Development

BSCFT219  mswaiwmdnsasiermsiutiu 3(2-3-5)
Traditional Food Product Development

BSCFT220  mswauwdnssionnsiuthunamile 3(2-3-5)
Traditional Northern Food Product Development

BSCFT221  mswanwdnsdousiiasaadu 3(2-3-5)
Beverage Product Development

BSCFT222  mseenuuundnisiewns 3(2-3-5)
Food Product Design

BSCFT223  vssyiusiitedauindevdwiundnfustawns 3(2-3-5)

Environmental Packaging for Food Product

3.1.3.3 vuanivndenas 6 wein
ihAnwidenfnuanmedvilenladnlidesnin 6 mhein nelunginide
aoulusziuUSyans Tuuminedowmaluladsivusnadnuu voandugaudnunduiiditnu
ARJZNIINNIINTRANANITUTDI

LRI
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3.1.4 AN YBITRET IV AT INANTINT NS BY
3.1.4.1 ANUNINBVRITHETI8UT CCCMMGXX

CCC wwefa SnuwssedeUbuyynusdelanuinindnewialy
MM wanefis dnwsdandngas/Jenguiun

G WEh ATUDN UNUAIWANGY 1 - 4

XX wweie srduivasiniuiviien uwnudaeduay 01 - 99

AuZINEIAERSHasmAlUlaBn1sINEnS
1) GEB : munmwnAnwwialusyaudSeanes

SO nguindeumansuasuyseaEn s
SC: nguiwIvenmansiasadinmans
Lc neﬁm%mﬁn')wﬂl,l,aznnséaaws
HT  : agadengunin
IN g ATyTang
2)FUN : m’m%ﬁﬂ'f\lﬁugmmﬁwmmam‘uazﬂaﬁmmam‘
MA  : n@advveadinenans
SC : nguAvIINENAans
3) BSC : vieneansvusio (3n.u.)
CC  :WWIPuTW
AG  :lnuasrang
CT o walulaBansaune
CS  :memsaeniined
M edesdnsnanuns
FT : angamassuazmeluladnisems
FN  : gsfieenmsuaslaunnis
4) G : Jyusn
1 : AvenInenmanilazinalulagnisenms
2 I NONWAIUNAAUTIBIUNT

3.1.4.2 auvinevessian1sdndaluaSeu C (T-P-E)
C el SruumieRnvesseiviy
T winofs SnudluBounangui
P e SuaudluaSeuneujin
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E vaneie SmnudiluaFeuduaiiueniam
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3.1.5 WEAILHUNISANE
3.1.5.1 JvenInerdiansuazmaluladnisauis

A
Unsdned 1

~
AANIsANENN 1

sWadun 037 wiehn | sWaEvdeAunau

GEBXXXXX | Bunfinuialu 1 3(3-0-6) -

GEBXXOXXX | Afinuwhly 2 3(3-0-6) -

BSCCC107 | wdnuadl 3(2-3-5) -
Principles of Chemistry

BSCCC201 | wnaRdd 1 : 3(3-0-6) -
Calculus 1

| Bsccc20s | afRuasadnenansiienisinuns . 3(3-0-6) -

Statistics and Mathematics for Agricultural

BSCFT001 | gravnamunwasiioadiu 22-0-0) -
Introduction to Agro-Industry

BSCFT101 | Wnwedndnwmemenaransuavinaluladniseams 1 1(0-6-1) -
Practical Skills in Food Science and Technology 1

wilefingay 18

=]
AANIANYIN 2

WA 51931 wideia | swadvrUsAunou
GEBXOXX | Awnnungily 3 3(3-0-6) -
GEBXOOXK | Andnwhilu 4 3(3-0-6) -
BSCCC103 | WaAnddmsugmamnssuinuns 3(2-3-5) -
Physics for Agro - Industry

BSCCC108 | tafiBuwmse 3(2-3-5) -
Organic Chemistry

BSCCC112 | Ainen 3(2-3-5) -
Biology

BSCCC202 | umamdd 2 3(3-0-6) BSCCC201
Calculus 2 wARAEA 1

BSCFT102 | vinwein@wymsinenmaniuazimaluladnisernis 2 1(0-6-1) BSCFT101
Practical Skills in Food Science and Technology 2 ANWLINTINT 1

wEinIMU 19
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Un1sAnwd 2

sUaIYY 518390 wiqefin | sRaduvsAunau J
GEBXOOXXX | 3finumialy 5 3(3-06) - i
GEBXXXXX | Fundnwwidly 6 3(3-0-6) -
GEBXXXXX | 3undinwwidld 7 3(3-0-6) -
BSCCC109 | wiliiefdnd 3(2-3-5) -

Physical Chemistry
BSCCC113 | ga¥ainewily 3(2-3-5) -
General Microbiology
BSCFT002 - | miwiguamuns 1 3(2-3-5) BSCFT001
Food Processing 1 PAAUNTIUNYAT
\Uashu
BSCFT004 N1IEUAVIALTHIUGAAMNTTUDMTUAENY MINEBINT 2(2-0-4) -
Food Industrial Plant Sanitation and Food Law \
wilenagIn 20
=
AMANTSANYIN 2

sWa3Un 18391 wiqwin | sWalvrUsAuneu
GEBXXXXX | Fundnwnily 8 3(3-0-6) -
GEBXXXXX | Swnwvialy 9 3(3-0-6) -
GEBXXXXX | Swdnwialy 10 3(3-0-6) -
BSCCC110 | wailimsnedh 3(2-3-5) -

Analytical Chemistry
BSCCC111 | Batlnsnisinums 3(2-3-5) -
| Biochemistry for Agriculture
BSCFT003 | nsudsguomns 2 3(2-3-5) BSCFT002
Food Processing 2 msusguomws 1
BSCFT010 | 9a@imens s | asa BSCCC113
Food Microbiology | wdnehly
WUENNI W L 22




AMANSANWEIN 1
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Unsdnenil 3

[ wiehn | 31831 wiein | swealvieAunou
BSCFT005 | A1SAIUANAMMWEIMNT 3(2-3-5) BSCFT002
Food Quality Control » nswusgdamg 1
BSCFTO07 | afifiuazn1s 1 aupUNTSNARBINISREMNTIULNYAT 3(2-3-5) BSCCC206
Statistics and Experimental Designs for Agro- Industry f o7 LLa:ﬁ,
AMAATEART 1
BSCFT008 | wailamns 1 3(2-3-5) BSCCC108
Food Chemistry 1 \ARDUN3E
BSCFTO11 AIMINTIueIunIT 1 3(2-3-5) BSCCC202
Food Engineering 1 Lmaqﬁa 2
BSCFTXXX | 3w@wden 1 3(T-P-E)
BSCFTXXX | Awniiwden 2 3(T-P-E)
BSCFTXXX | Jwdwiden 3 3(T-P-E)
 mbheinsm 21
mamsanedl 2
WA 318391 wilaefin | sWadnUAuiau
BSCFT006 | msUssfiuAmnmevns 2(2-0-9) -
Food Quality Assurance
BSCFT009 | adlanns 2 3(2-3-5) BSCFT008
Food Chemistry 2 wAiowT 1
| BscFT012 | Amnssuens 2 3(2-3.5) BSCFTO11
Food Engineering 2 MNTININS 1
BSCFT104 | nasWwanuansiumens 3(2-3-5) BSCFT002
Food Product Development nsulsguens 1
uae
BSCFTQO7
adfilaznis
UK
BSCFTXXX | 3wiwiaden 4 3(T-P-E)
BSCFTXXX | 3wdwidan 5 3(T-P-E)
XXXXXXX | Jundondd 1 3(T-P-E) B
wilefingu 20
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o = |
Unns@nwi 4

R GRLA 5787390 wihein | sadvrdedunou
BSCFT301 | lawwinis 2(2-0-9) -
Nutrition
BSCFT103 | dunumwaiveaansuazinaluladinisenns 1(0-3-1) -
Seminar in Food Science and Technology
BSCFT105 | Yawndimwvnadngnamansuazmaluladorms 3(0-6-3) BSCFT002
N Special Problems in Food Science Technology LnﬁiLLﬂi@aﬁm
OO | Svudeoniad 2 3TPE) |
niEnnsIU 9
AAmMIAneT 2
sWa3vn 51830 wiefin | sWadvrdeAunon |
BSCFT106 | nsinwidaseninemansuazivaluladnise s 6(0-40-0) BSCFT002
Independent Study in Food Science and Technology mMskUsguamis ﬂ
%30
BSCFT107 | AnsrumAdni@wivedmansuazmaluladniseins 6(0-60-0) BSCFT002
Job Internship in Food Science and Technology nsudsglamis 1
w30
BSCFT108 | awdvdnwmiadnediansuazimaluladinisorms 6(0-40-0) BSCFT002
Cooperative Education in Food Science and mstlsguaomns 1
Technology
wilegingau 6
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3.1.5.2 AP UINWRAIUIHANNUINBINT

UnsAnen 1

a3 518391 wiefin | sWaivdeAunau

GEBXXXXX | Andnwidhlu 1 3(3-0-6) -

GEBXXXXX | Jwndnwstaly 2 3(3-0-6) -

BSCCC107 | wianiadl 3(2-3-5) -
Principles of Chemistry

BSCCC201 | upapda 1 3(3-0-6) -
Calculus 1

BSCCC206 | atpuasadinmansiienmsinums 3(3-0-6) -
Statistics and Mathematics for Agricultural

BSCFT001 qmamnﬁumumtﬁmﬁu 2(2-0-4) -
Introduction to Agro-industry

BSCFT201 Mnwedndnmniswaunadaiugionms 1

Practical Skitls in Food Product Development 1

1(0-6-1) L -

i 18 7
mansAned 2
SHaY S1839 wiwin | salvnvedunou
GEBXXXXX | Swdinwiial 3 3(3-0-6) -
I GEBXXXXX | Andnwvialy 4 3(3-0-6) -
| Bsccci03 [ WiAnddwiugmamnssinums 3(235) -
Physics for Agro- Industry
BSCCC108 | wniidun3y 3(2-3-5) -
Organic Chemistry
BSCCC112 | Tinen 3(2-3-5) -
Biology
BSCCC202 u.ﬂa@z%’a 2 3(3-0-6) BSCCC201
L Calculus 2 uABARE 1
L BSCFT202 Anwgindnmemswannrandugo s 2 1(0-6-1) BSCFT201
Practical Skills in Food Product Development 2 inwedInTwe 1
L WL REAGERET 19
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P |
UnsAnwh 2

TRV T8N wilehn | swadvdedunou ]
GEBXXXXX | A dnwmiald 5 3(3-0-6) - T
GEBXOXX | 3mfinwialy 6 3(3-0-6) -]
GEBXXXXX | 3wi@nwialy 7 3(3-0-6) -
BSCCC109 | wnili3eWand 3(2-3-5) -

Physical Chemistry
BSCCC113 | qa¥vivenialy 3(2-3-5) -
General Microbiology
BSCFT002 | nsuusguamns 1 3(2-3-5) BSCFT001
Food Processing 1 AAIMNTIUNYAT
Wasmu
BSCFT004 nﬁq?mﬁmaiimuqm'mniimm‘m’sLLaxng‘wmammi 2(2-0-4) -
Food Industrial Plant Sanitation and Food Law |
nieinsIN L 20
P
mManmsAnuy 2

SHEIM 5183711 wuein | swelvUsRUnoY
GEBXXXXX [ Adnwirily 8 3(3-0-6) -
GEBXXXXX | Fwidnunwily 9 3(3-0-6) -
GEBXXXXX | Swdnwnialy 10 3(3-0-6) -]
BSCCC110 wiasigu 3(2-3-5) -

Analytical Chemistry #
BSCCC111 | Fupfimmanisinums 3(2-3-5) -
Agricultural Biochemistry
BSCFT003 | mstsguammns 2 3(2-3-5) BSCFT002
Food Processing 2 naldsguems 1
— - =
BSCFTO10 | 9aw3Inenainis 4(3-3-7) BSCCC113
Food Microbiology ﬂ@%ﬁmmﬁﬂu
ﬁ wiein T 22
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Unsfine i 3

sWedU Falekal wihefa | sWeEdvideAunou
BSCFT005 | MSAIUANAMAINEINIS 3(2-3-5) BSCFT002
Food Quality Control nsuUsguemis 1
BSCFTQO7 ADRLASNITINUNUNITNARDINNGAAVNTTUNYAT 3(2-3-5) BSCCC206
Statistics and Experimental Designs for Agro- Industry f QGILLEw(
AAAERNT
BSCFT008 | wndlomns 1 3(2-3-5) BSCCC108
Food Chemistry 1 wnlidunsy
BSCFT011 JMNIIUDIMIT 1 3(2-3-5) BSCCC202
B Food Engineering 1 unaRdd 2
BSCFTXXX | 3wTwidan 1 3(T-P-E)
BSCFTXXX | 3udwden 2 3(T-P-E)
BSCFTXXX | 3udwiden 3 3(T-P-E)
wiheingu 21
mMamsAnedl 2
WA FalioLs! wiein | sWsvvsdunou
BSCFT006 | msUsefiuamnimems 2(2-0-4) -
Food Quality Assurance
BSCFT009 LANEMS 2 3(2-3-5) BSCFT008
Food Chemistry 2 Ao ms 1
BSCFT012 | Amnssuams 2 3(2-3-5) BSCFTO11
Food Engineering 2 FINTINaIMNT 1
L BSCFT204 | M39ONLUULAYNRIUINERNTDINTT 3(2-3-5) -
Food Product Design and Development
BSCFTXXX | Awwiaen 4 3(T-P-E)
BSCFTXXX | Awwiden 5 3(T-P-E)
XXXXXXXX | Arndonies 1 3(T-P-E)
wiueinsu 20




37

~ = )
Unasenun 4

AMMNTANYIN 1

eI 839 wioegne | sWadYUsAunou
BSCFT301 | lnwwins 2(2-0-9) -
Nutrition
BSCFT203 UL NI SRIUINE RN 91975 1(0-3-1) -
Seminar in Food Product Development
BSCFT205 | YymilAwnientsimunndnsiusionns 3(0-6-3) -
Special Problems in Food Product Development
XXXXXXXX | Fyndanial 2 ‘ 3(T-P-E)
wigfingu 9
AwMsANET 2
B 83N mieha | siadndeduiou
| BSCFT206 | msAinwndasymannsvaunGasasions 6(0-640-0) -
Independent Study in Food Product Development
%30
BSCFT207 | Anamuvnamsimnnnansiumiomns 6(0-60-0) -
Job Internship in Food Product Development
%39
BSCFT208 | awfia@nwimanswaluwansiusoms 6(0-60-0) -

Cooperative Education in Food Product Development

wisingy
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- 3.1.6 AND5UNYIYTUN
1) wedndnsnily
1.1) UUsdu
1.1.1) neju%mmmu,asmsﬁ'ams

GEBLC101

GEBLC102

GEBLC103

mMwdenguiiianisaaansluddnusesiu 3(3-0-6)
English for Everyday Communication

swaTwIvNAN : lidl

FurdeAunou : bill

AU iAinwen1sile wa 811 wazl@sunwdang \lonsdeansluuiun
7199 Tutlauseaniu

Practice English listening, speaking, reading and writing skills for daily

communication in various contexts

mMundenguiilainueeTBa 3(3-0-6)
English for Life Skills

suasedvay ¢ Ll

Avdenunay : 1l

AnUfavinuznisile yo d1u uasBsuntwidainguiiiierdestusinuedin
faAn TaueTsy WaymIvineu

Practice English listening, speaking, reading and writing. skills related to

life, social, cultural and work situations

ABINGVITIIVING 3(3-0-6)
Academic English

swasgIvaw : Lidl

Fyrdeaunou : lufl

HAnufjiavinwentsile wa 87w Weounwidengy wasnmsdnauasluuiun
YNNG

Practice English listening, speaking, reading, writing skills and giving
presentations in academic contexts
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GEBLC201 Aauznsldntuilng 3(3-0-6)
Arts of Using Thai Language
suasIeIv ey : ld
Fydsdunoy : Lidl
AnwigUuuunazisnsdeansiensldniuineagaiiuszsandam Wann
nsrvIumsAnegulissuuTsun siemsednaiieass Tnefausluns
Hauaznmseuedieiiansugin Inwelunsnauaznisleunisivins
peadlauN I aunsaysannsmsldnwinedumaluladuazuinnssy
dmFumsSouinaentin naensunsenindinsldniwinalugrusilu
UIANNIIRUTTTUVDIYIA '
Study formats and effective communication strategies in Thai language;
be able to develop systematic thinking and creative communication with
the arts of listening and critical reading; be able to speak and write with
quality of academic language; be able to integrate Thai language,
technology and innovation for lifelong learning and be aware of Thai

language use as Thai cultural heritage.

1.1.2) N§UAUIGUAN

GEBHT101 Aanssuiioguniw 3(3-0-6)
Activities for Health
swasedunan : 1l
Futsdurou : lull
duadumnuiifeadugunin Tnsuints wednssunisuilae waznisaaun
it msdgunerunaitesdiu Inerraninisiivn aussaninmienie msen
Tusunsumseentdsnme uasinufiRianssumssenidsnieiioguam
Enhance knowledge relating to health, nutrition, eating behavior and
weight control, first aid, sport science, physical fitness, exercise of training
program and practicing exercise activity for health.
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1.1.3) A§UABIYIUINIG

GEBIN101

GEBIN102

nszuUNsARLaznIswAtyw 3(3-0-6)
Process of Thinking and Problem Solving

sWasedvnhy : lid

FysAunay : 1l

AnEIUUIAn Vg IATALAZNIZUIUNMSREUINISHNAALUUAIIY nannIsly
mana usidunala eiaLa%umw%‘lma’tﬁgﬁﬂmmﬂﬁmﬁu wazfidylng
winnssunazwaluladadelvdGunsdinu

The study of concepts, theories, techniques and development processes
for thinking and reasoning; inspiration for encouraging ideas; Lanna and
Thai wisdom; innovation and modern technologies are employed as a

case study.

winnssunaznalulay 3(3-0-6)
Innovation and Technology

shaswIvTNAY ¢ il

Jyispunay : lid
AnsmsBgundandnuuaziauintsmsnuiveamansiasmelulad
nszurun1saiuianssukasmalulad ewduiusseninuyed deau
w¥nnssu waluladuazdwindou nansenuvesuinnssukasinaluladie
Himunasdunndey Ussiuduasiluindnemans uinnssu waewmalulad
Wieewan Anoenuuuuinnssu

The study of a changing society and evolution of science and technology;
creating innovative processes; relationships between people, society,
innovative technology and environment; effects of innovation on natural
resources and environments; contemporary issues in science and

technology; practice innovative design.
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Aadznslddin 3(3-0-6)
Art of living

swasIeIv Ay : 1ol

Fdedunau : ludl

Inermaniuazaosssuludia nszuruniswantyaiieudlotlymily
FAnussiriulazannsouaInnmIngueseddu meiinauss n1sinms
osual nsiilanasifiunuailudiies yadnamuaznisusui madediu
n13M93e neAnssudsanadelva nrsuseynaldinalulagarsaunady
nsdiAnw

The study of scientific thinking processes and ethics in life, intellectual
development processes for solving daily life problems and the pursuit of
sustained happiness; mind practice, emotional management,
understanding and self-esteem, personality and development, anti-
corruption, modern social behavior; employing information technology

for case studies

1.2) Fudnunialy
1.2.1) ngUITIHIANANEA SUATNYWEAHAS

GEBSO101

Uivgasegnanamiseiazniidyailunsaniiugin 3(3-0-6)
Sufficiency Economy and Wisdom of Living

swaseIv AL : Lifl

Fyrdedunau : Lill

AnwUisgrveuasygianaiisuaznisuseandld  nanmmsanuluwss
um aufanszidegi Tasnsdudesnnwaysudd udnsssunfuna
pitlyan msRauazmsuinisianisTisegidiiiiunsdsundatues
Heavlnouaznszuadsaulan nsysanmsiausssuivainvategnisdiiiu
#n nsilieasisausiasinddunnden msegsmiuludsruedaed
mmqwuﬁuyuamsam 35T UATNANMTVDUATYFAINDLNEN
Study philosophy of sufficiency economy and its application; adoption
of His Majesty King Bhumibol Adulyadej's working principles; projects
from His Majesty the King’s initiation; good governance principles;
Wisdom, thinking and life management in accordance with changes in
Thai and global societies; integration of cultural diversity into a way of
life, public-mindedness and environmental conservation, happy living
based on moral, ethics and sufficiency economy principles




GEBSO102

GEBSO103

a2

n1IWaAUAWTIRLASEAN 3(3-0-6)
Life and Social Skills

swasedvnau ; lud

vdaunau : Ll

AnwnAen v audwsinuduiged uaendnsssalunsdsedin
MSWAUIAILAR  1ARAR UNUM wiinl wazauSuRnTeURoRuE LAY
gou nsfidrudulufanssummadsaunagamsssulng nsiRndriinse
dws Anwsdnnisiuanizensual wazadreduiusaon nasvihanudy
in nsademaRNaluN1IINIU LaZIsTHIUSIAAITN |

Study philosophy, human value and moral principles for Lliving;
development of attitude, role, duty and responsibility towards oneself
and others; participation in social and Thai cultural activities; building
awareness for public affairs; study emotional management and
relationship building methods; teamwork; productivity in work; and

professional ethics

deny rsugha nsidles uasnguaneg 3(3-0-6)
Sociefy, Economy, Politics and Law

shasedvnan : Ll

AtsAunau : Ll

AnwUseifmansive szuudern Tausssu wwswghanaznisiliading
waldunsudouamiadiny Lesugha msuduisinns wazwgingsu
nslladlve Aessduiusnwseninamallesiuladeneding iasugha
frsraligymiAsateddugareanisivdouudas dsaufunisiiocuas
NQVINTE unum anusuRiaveu n1sildusiusiodeny

Thai history, social, cultural, economic  and political systems; trends
of socio-economic changes, as well as administrational and political
behaviour; relationship between politics and socio-economic factors;
survey of social, related problems during transition society and politic
and law; role, duty responsibility and involvement in society




GEBSO104

GEBSO105

43

uyweduWus 3(3-0-6)
Human Relations

TaseIvnau : lill

%ﬁﬁeﬁuﬁau aifd

ﬂnmmmnuassmmLLaqumniimaduuw&J wqwgmﬂmnuuuwauwuﬁ
msldludindszdriu nrsvharuuasnisiugiin msﬁamsmaaswuuw
auwuﬁmmwugflmmuaiiﬂwauaua’ma

Study human nature and behavior; human relations theories;
implementation in daily life; work and leadership; communication to

build human relations on both Thai and international cultural basis

niidenuInusssuanou 3(3-0-6)
Social Geography and Culture of ASEAN

saswAIT WAL : 18d

Fyridunau : Lifl

Anwdoyaiiluifeafuussimalunduen@ou UssTRuazarudidyues
Uszrnanendou anudiulevasdsemalunguandau laun dunisiles
LazA2 T UAY AMUATEFAT AUFIANLAETAING TSN NANTENUYDINIS
sungu maenvulymuazglassa

Study General information about ASEAN countries, history and
importance of ASEAN community, ASEAN countries cooperation, i.e.
political and security, economic, social and cultural, impact of group

forming including problem and barrier.



GEBSO106
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I ImeientssninTiauwasmsiiney 3(3-0-6)
Psychology for Living and Work

sWasIeAv AN : Lidl

FgrvsAunou : Lidl
AnwanuiidesiuAsafulaineniensdisadia nisdanisensual
anaieauarguamin nsuinlauasfiugaaludies  uwssgdalunis
Seuduazn1ainenu diusawlunisiau msuimsanudauds aasaau
nsududaludenunaznisiiey eflezaunsaldiSaludenunasnns
Usznauednlaegniinnugy

Study Introduction a basic knowledge in psychology for a living, Emotion
management, Stress and mental health, Understanding and acceptance
of self-esteemn, Motivation to learn and work. Human Relation in
working, Conflict Management, and adjustment in society and work. In

order to be able to live in society and work in career happily

1.2.2) nguivaendansuazadindtans

GEBSC101

atinAIERTLATEDA LTIRUIZINIU 3(3-0-6)
Mathematics and Statistics in Daily life

sWAsIwAITHAY : il

AyrUsAuniou : Lifl

Anwifedunssuimsdaaululagldnssnmand adamaninistuuands
Usziu  dhanuineadamaniuazadfitelludiauszdiu wazi
TUsunsupauimilnesuntisUsznananadinmansuazais

The study of decision process by using logic, financial mathematics and
insurance premium, employ the knowledge of mathematics and
statistics to serve daily life, and data processing of mathematics and

statistics by using the package program.
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weluladansaumaiisnduludBadszdniu 3(3-0-6)
Necessary Information Technology in Daily Life

svaseIrAY : 1l

Fudisdunoy : Lill

Anwrianunuiy anudify esrlszneugeunaluladansauna wielne
Sumediiin Fodsnussulat] (Social Network) widlugdidnmsedind ngvane
nsnssvhanuRniefurenfianes  msasidindednd niwdaunidagn
fuanauauvasadelunislddumeside nsdududeyaniaduneiiia
msldusnistusunsumdumefidmnaluladdevszanuwaznisTdisunsy
dugaguidasduiidndulutiegdy

Definition, Importance and Components of Information Technology,
Internet, Social Network, e-Commerce, Computer Crime Law, Copyright,
Intellectual Property, Internet Threats and Security, Internet search
techniques, On-line Services, Multimedia Technology and Application

Programs for daily life and important uses.

nmsaanaznsanduladanenaians 3(3-0-6)
Scientific Thinking and Decision Making

swaswIvUAY : Tl

vrdsAunsy ; Ll

AnwuAgafunszuIumsAn MIlanANLIIIneEImans sl
Fayav1IesuazmMsivgua nssuiumsandulalaglinssnatans n1s
UszgnalimdnnmsfiemainermeansludinusydTu

The study of thinking process, scientific approach to gathering
information, analysis and explanation of news, process of logical decision
making, application of scientific, principle of thinking and dealing with

everyday problems.
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Msa3NnTTUILNII MBS eYUATauazn1ade 3(3-0-6)
UINNTIN '
Creation of Scientific Methods for Research and Innovation
Wiaswdvnaw : Lifl

Frrisdunay : laidl

Anwinasiaurvinveneaiunisuideys Tinsvvikasasuna lagld
ﬂszm‘uﬂwsvmﬁmﬁwms&nﬁm'l,ﬁam?wfmuw%au‘lﬁ'ﬁué’ﬁau‘luﬂ'ﬁﬁﬂﬁﬂwz
TusvgnaldlumsidevieassassAuianssusialy

The study and development of skills in collecting information, analyzing
and summarizing data by employing scientific methods. This course aims
to preparing students to apply those skills in research and creative

innovation.

IneneansiNoguaw 3(3-0-6)
Science for Life and Health

swasedgndu : Lid

A 0sAUnaY « Luidl
Anwifeatunstadnemansuasmeluladnsldasailluiinusssiu
Lazwansznuvesasiafidedawinden owmnsilequan Tsad1Agydd
HansEnunNdnukazn1sUeeiu wunAnnisaseasuguaImuuUe IAsIu
muivtimsieeansifineuywd animuanden darunisidouar
TUFITY

The study of science and technology development, using of chemical in
everyday life and effect of chemical on environment, healthy food,
significant diseases and social impact, holistic health concept and
promotion. The advancement of science effect on humanity,
environment, society, political and culture.



a7

GEBSC106  Seuandausuniswaiun 3(3-0-6)

Environment and Development

swaseIvdy - Ll

prGedunau : Lud

Anwuiafuninenssssuninaruindon AudNRuSTEn Iyt
dawandon Uedeitivansenusodawinden Jywidauiedenluilogtu uus
yamsliminenssssuniuazmsinuasindenssesduuuiugwing
a1ans uianssumaluladadeluiiiontsindsssuvfuasduindon
AMsIIUAzasEEsTUluMSIgnSnensssud

The study of natural resource and environment, relationship of human
and environment, environmental effects, recently environmental
problems, using of natural resource and environmental sustainability

base on science, modern technology.

1.2.3) nguimnwuaznsdesns
GEBLC104 arwdanguamiugusenaudvsnin 3(3-0-6)

GEBLC202

English for Professionals

swaswIvnan : Tl

AyrvsAunou : Tl

Anwdndnit dau Tassadenwndanguitlilunuedn wasinufiainuznisia
g 97U LLa%L‘TJEJUﬂ’l‘is}’léjx‘lﬂqu‘ﬁ’eJﬂﬂié@ﬂ’l‘ﬂUﬂﬁ‘U'Fﬁ!’l%W subsnmsuauslaseu
Study English vocabulary, expression and structure in profession; practice English
listening, speaking, reading and writing skills for communication in professional

context and giving project presentation

NAIsNISIEUIIBIULAZNITULEUD 3(3-0-6)
Report Writing and Presentation

swasreAundy - lald

FurdsAunou : 15id

AnwiAnamune anud1fy wardnuazesenuSnis asaunaildlunis
Waunsnunadvinig mMsdhisansauna mahasawndaluldusglanl naidluns
Weusenun1eivIns MITIaues Ny waen1sysan1siumaniviivinogiad
Usednsnmasiviunsay '

Study meaning, importance, and characteristics of academic report; information

used for writing academic report; access to information sources; utilization of
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information; techniques in writing academic report; presenting report and
integrating with professional-related sciences efficiently and appropriately

assaunssufiodu 3(3-0-6)
Local Literature

swaTedvuan ; il

AvisAuneu : Tdd
Anwnfvatulsziiaansaruduuivesiesduruissinduasinusssusy
visanAsung e WsuRnenumssrinuasidafiugamaussnusssunsemd
Suinmmeaviasiunu masmauannsath ssdmnuilFluusanmsiunsAnu
madsznaven®n wagn1sliTinludnuliedniuszaniangean

Study local history and background, including valuable traditions and cultures in
order to make learners aware and acknowledge the values of local cultures and
traditions; integrating body of knowledge to education, career, and living in

society with maximum efficiency

A lnedmiurnaislsame 3(3-0-6)
Thai Language for Foreigners

swasredguau : lad

JynisAunau : 1l

Anwufeafundnntwilneiugiu wdyvus ass wssugnd Andnug mmseanides n1s
g1u maFeuiosiu matls nisyn Tuiiadszd iy uasidousfauausss

Study basic Thai language principles, consonants, vowels and tones; practice in
pronunciation, basic reading and writing, listening and speaking in daily life; study

Thai culture

AenSuiansieans 3(3-0-6)
Chinese for Communication

saseAvnau : Tl

FysAunau : g

Anwuazilnvinwensits nswn nnsenu wagnadeuluanunisaliidnety wagdnu
fausssunisldaruluaarunisainneg Ansinwzlunisdoans 13oufifsndu
AauTausssy Ussind aaun wazsvannavroslsemadu

Study and practice skills in listening, speaking, reading and writing in various
situations; study language use in various situations; practice communication skills;
learn about arts and culture, tradition, religion, and festivals of China
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auwmmmmjﬂuﬁugﬂu 3(3-0-6)
Fundamental Japanese Conversation

swaseIvnay : Ll

Fyrdedunou : Ll

ﬁn't-nLLa::'FJnﬁ’nwzﬁuyumaqmm@ﬁu Anrluniseanides waznslddiuausiieg g
Tudinuszdriu Wiin@nwneunazdeudsnusmudlu 2 via Ae S5zszus uazas
pyAnuy TIEnNsadegUUs loaiugu

Study and practice basic Japanese language skills; practice pronunciation and use
of expressions in daily life situations; reading and writing 2 types of Japanese

alphabets — Hiragana and katakana; practice basic building sentence structure

munnwmaiienisdaans : 3(3-0-6)
Korean for Communication

swasedvudy ; Ll

AyrsAunou : Tl

ﬁmsnLLasﬂnﬁnwsﬁug'mmaqmmmeﬁ laun syuuniseenides ssuudnenys Anw
Tnswgudnusinmdmuiauina (bishun) Inmsilisusnysinvalignees dnvinwy
13t nswe M3 uasnsdey Tuaaunisalanddni 48 wawUszloniieldly
msfeansuazFoudIaussaudody

Study and practice basic Korean language skills — pronunciation system and
phonetic alphabet system; study writing Korean alphabet by stroke order
(bishun); writing Korean alphabet correctly; practice skills in listening, speaking,
reading and writing in various situations from vocabularies, phrases and sentences

for communication and study of basic culture

mmwshﬁugﬂu 3(3-0-6)
Fundamental Burmese

svasedvnfu ; 1ol

AundeAunau : udl

Anwuaginiinwenisfila nsue n13eu warmsdeuluaaunisaifisnaiu wazdne
Fusssumsldnwiluaaiunmsalsngg

Study and practice skills listening, speaking, reading and writing in various

situations; study culture of language use in various situations
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1.2.4) NGUIUGUAW

GEBHT102

GEBHT103

GEBHT104

nseanindsmetieguan 3(3-0-6)
Exercise for Health

sHasIEAIYNAY : Taidl

AurUsAunau ; lull

aiua'%ummi’ﬁmﬁ’ua‘%ﬁwm NANTTRENANNINIYADTTUUANN VBITNNY N3
Haatunsuiaduainmsesnidanie nmsvegeukasmMsUsTEILENTIANIMNANTEY
fagaules N15a519lUsUNTUNTTOBNANAINIBAIEAULEY NMTRann1aInTBlun1sEay
Riuagoonidinetiioguam msUfURTduiugwlunsduinuazoeniidsnie
Enhance the knowledge relating to the physiology, the effects of exercise on
various systems of the body, prevention of injury from exercise, test and
assessment of self-physical fitness, create a self-fitness program, exercise in

sports and exercise for health and the practice based on sports and exercises.

Awiegunw 3(3-0-6)
Sports for Health

swasedvnaa ; il

Ay isAuniay : il

duasunuiifsaiuinemansnisfiun quamdiuyana wénnadeniwile
quan msiduinlisnzautuieavioanmineme mImausunsduinn fugiu
nslauiun aussaniwmanievesiwvdaieg nsuialdunienisiun Jukuuns
Fansudedufwiileguam AnufdRRanssuiivn

Enhance the knowledge relating to sports science, personal health, principles

in choosing sports for health, playing sports appropriated to the age or physical

condition, sport planning, basis of sport playing, physical fitness and sports,
injuries from playing sports, management model of competitive sports for

health, and practice in sport activities.

Tumumsiiedasiugunm 3(3-0-6)
Recreation for Health Promotion

siasredvnan : lald

FurdeAunion : il

duasunuiifsafuianssutumiinis msdaaduguamm inutiuvuans madu
gundunuinis nsuSmsdanisatefanssusneg Ussiavvesfanssudunuinis
ponuuulusnsuuariinufoRianssutiunuins Awiwagnmsasduiutuvesing
LAZYIRANNE

Enhance the knowledge relating to recreation and health promotion, the
recreation games, the management of the camp activities, the types of
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recreational activities, program design and practice for recreational activities,

and Thai and international folk sports.

1.2.5) nguivysannis

GEBIN104

Vindlgy 3(3-0-6)
Well - Being

swasgIvnay : Tl

FyrdsAuraou : 1af

nsfniudiniiinadeguam  Tsafinainnsviauuaslsaludsmnies sssuvd
Urauazmisunmdniadon anufifosduisaiuininet msvdudiludennd
Wasuuwlas mstansaanaien nsausegale Mmawlsuaunieusuiledunis
Wasuulasestan

The study of lifestyle affects health, office syndrome and disease in the modern
city, natural therapy and alternative medicine, introduction to psychology,
adaptation to social change, strain manipulate, motivation, preparation for world

changing

1.3) AP NANIL

I = g =
1.3.1) NHUIVIWUFIUIVITN

BSCCC103  Wanddwsugmanunssuinuns 3(2-3-5)

Physics for Agro- Industry

swaTgIvuan ; Tl

Fwdsduneu : Tl

AnvnarUfiRnnimeaes samans waenans namansvesiva adu 1deq
wazuan nefvadvesieuavineslulaunfing Ifnssuansauasluin
nsuAady Haumansuazdidnvsefind Tnemsasuasiiufivdnnisiddey
nsfdAndsaudanisafreinuglunisieseduagdunioufdym
AURATUNTTUNGAT '

The study and laboratory experimentscourse.Topics are kinematics,
dynamics and fluid mechanics, waves, sound and light, kinetic theory
of gases and thermodynamics, electricity, direct curent and
alternating current, optics and electronics. Teaching focuses on the
main principle including with skills of analytic and calculation for

solving Agro-industry problems.
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wanall 3(2-3-5)
Principles of Chemistry '

swaseITIAY : Taldl

AyrtsAunau : lid
AnwinarfinufiAanefulaseairsezneunasansesig Wussiadl
a1savany nee wa nde Ufisenaiuazliiued dasinisiadjnzen
il uazauqaiadl

Study and laboratory practice about atomic structure and periodic,
chemical bond, solution, acid-base, salt, chemical reaction and

electrochemistry,rateof chemical reaction and chemical equilibrium.

wndidun3d 3(2-3-5)
Organic Chemistry

sNasIwIVNGY : 13l

0esuniau : 1l

Anwnaz U ARy Tnssadie audd UfATenaznisiniouves
a1susznaulalasaisuasulazeyius vilnarsusynou avdvndn
asUszneverdlendn asUsznavezlsunfinlaveyius awmeslowndl
Study and laboratory practice about the structure, properties reaction
and preparation of hydrocarbon compounds and derivatives, aliphatic
compound, alicyclic compound, aromatic compound and derivatives,

stereochemistry.

wigadand 3(2-3-5)
Physical Chemistry

swasedvndu ; il

Furtedunau : 1l
AnvnasfinufiAAsfunguaznguiuesufaguvwarand saumans
infiaunaszvianaansazanedidninslad fugrumaningalnd

Study and laboratory practice about law and theory of gas,
thermodynamics, chemical kinetic, phase equilibrium, electrolyte

solution, basic experiment of spectroscopy.
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wilAassk 3(2-3-5)
Analytical Chemistry

swasnedvnay ; 1dd

usAunay ; il

AnwnazfuAiRefundninluveaaiiinset viheniaei auga
Tovafinluansazareailludn nislnmsansa-twanisimunsauuunneznau
nslinsauuumsifinansuseneudadou nslmnsauuudfizeninend
uaznITIAIIzlosau

Study and laboratory practice about the principle of analytical
chemistry, chemical calculation, ionic equivalence in solution,
electrochemical, acid-base titration, complexometric titration, redox

titration, andvion analysis.

Faaiinanisinuns 3(2-3-5)
Biochemistry for Agriculture

swaTney i : Tifl

Frtadunou ; W
AnwuagUfuRninfertuwaduaresdusznovseseadidules Taswada
uazanURvesanstiluanaumivdduvesnisiulawmse ludu Tshu uay
nsathaddnmsteneaterumetugnssusesluuiinuauumiluady
TuddiFin

Cells and cell components; enzymatic; metabolism of the
carbohydrates, fats, proteins, nucleic acids; central dogma of
molecular biology; metabolism regulation by the hormone in the

humans, plants and animals.
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e 3(2-3-5)
Biology

sUas1eIVNAL : Tl

Fyrteaunay : Laifl

ﬂnmuavﬂg]umna’muwaa L‘LJE)LEJEJ Iﬂ'ﬁqaiwwaqammm E‘I'i’i"JVIFJ'l ‘f.?u
Wumummmm’m aunimmumaaﬁmmm AAIMYILazAINKRaINNae
mwamw

Study and practice about cell, tissues, structure of organisms, basic
physiology of organism, taxonomy of organisms, ecology and

biodiversity.

8t Anegialy 3(2-3-5)
General Microbiology

sviasedg Ay : Tifl

FtAunau : Tl

AnwuazUfURAsIfuAudAymMegadaive dagniiven ualassada
Y0398un3d MU N3 M sPnuasiuuuedTuYeIRiuviY
n1sduRuguazninasyiiulavenuaite dela hia Sewnndy uas
wnawneie Tsauasqfiduiu satineussyna

Study and practice about the important in microorganism, morphology
and structure of microorganisms, classification, living and metabolism,
reproduction and growth of bacteria fungi virus rickettsia and

chlamydia, disease and immunity, applied microbiology.

uAARAE 1 3(3-0-6)
Calculus 1

FUEIIIVIAY : 22012103 uAagda 1

Fydedunau : Lif

AnwnReafuiladdu afianazanuseides esyiusilsddufivadauay
Wandueddy n1suszyndvasoyius USHus wazinalianisniuiaug
USiusiriniunuaznisuseyns

The study of functions, limits and continuity of functions, derivative of
algebraic functions and transcendental functions,applications of
derivative, integral and techniques of integration, definite integral and

applications.
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uAARAH 2 3(3-0-6)
Calculus 2

SWRIIEAVNAY : 22012104 upagad 2

JydsAuniau : BSCCC201 unagad 1

Anwuientuilsitunaneiuds nouvesilsiduassiuds afin A
AoLilog ayWusHatLazn1sUTZLNA U‘%ﬁuémawa‘fﬁy’uLLaxﬂwsﬂizq nM @UNIS

9

(7
as

deeyiusandydudu 1 sedudu 1 aunisBeyiusiBudususy n il
dulsyansilueassh

The study of functions of several variables, graph of functions of two
variables, Limits and continuity of functions, partial derivatives and
applications, Multiple integral and applications, First-order ordinary
differential equations, n™-order linear differential equations with

constant coefficients.

ddnuazadinFaasion1sInENs : 3(3-0-6)
Statistics and Mathematics for Agricultural

swaswIv AN ; lald

FurtsAunau ; lid

AnwAwafusruuduiuasdnstdu dadiunariosay AuinugIy

n9adi Auvhandu nsuanuasesiuUsdulddy MmeUssanas ez
nMInadevauNAgIuAledenduiisauazasingy n153lAT1ERAIN
wUsUsIU NTIATIRENISORnDBLATARAURUS

The study of real number system, ratio, proportion and percentage,
preliminary  statistics, probability, important random variable
distribution, estimation and hypothesis testing of one and two sample

mean, analysis of variance, regression and correlation analysis.

Tnyunis 2(2-0-4)
Nutrition

swaseIv Ay : il

FvrisAunau : Tl
Tonaluansauiulaguinisuasinerdansniseyns Anwianunune
AudAyredlaruIng Meudsuilatesruseneutesems sewinans
wUsguuarnsiiuinwm FTUUNTERLLAYMIRATI AIINABINITOMITUAY
augandany emsuaslsaiiAnanmnuiaundvesnisuilaa Tavuinis
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vgeyaaabugITeieg IUssliunnelnsuinis tnvudida Jgun
Tnrwinisludssive aanlaguInskagmMIna g evansuInTg

Introduction to nutrition and food science career opportunities; a
study of the meaning (definition) and importance of nutrition including
nutrients; effect of processing on the nutrients; digestion and
absorption of nutrients; nutritional demands and energy balance;
symptoms and diseases caused by disorders of consumption;
nutritional status of human among different age groups; nutritional
assessment; nutritional therapy; nutritional problems in the country;

nutrition labeling and nutrition claims.

1.3.2) ngudvBndedu

BSCFT001

BSCFT002

1.3.2.1) v wmnu
andmnInmnuaalosdy 2(2-0-4)
Introduction to Agro-Industry
swasnedvnau : Tl
Iy reAunay ; Wil
ﬁnmmmiﬁadﬁmﬁmﬁumﬁﬂssnau nsideude nafiudnw 38ans
WUI3U NIIAIVANLALNITATINADUANNINEIMT (WAl nenw
auniduaruszamduda) vestogAvuarndniud vssadugeomis
maendeluains wasmawmuwiniueioms
Fundamental science of food: food composition, deterioration,
storage conditions, processing methods, controlling and examining of
food qualities (physical, chemical, microorganism and sensory) of raw
materials and finish products, food packaging, food safety and food
product development. '

nsulsglamis 1 3(2-3-5)
Food Processing 1

sWas1edv i : 24121201 nsudszuemins 1

Surdeduriau : BSCFT001 granvnssuinunsiesdiy
Anwimndnuaisiluvesiagiy  msdansuasmswdnianfuilondn
TugnamnssunsulssUamis Tae3snsmumUinaeutu nisldinge
m3ldimataznsiuuUSnatimafigoddmeis Pearson ’s square
mndnees mssuady asmugugemgll wasnsldingdevuluemns
i'mﬁqmsrdﬁ'auu:daaﬁtﬁﬂ%u'lumﬁuﬂ'iwam1'5

Study of raw material characteristics; preparation and management of
raw materials for industrial production; food processing methods such
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as moisture controlling, salting, sugaring and calculation amount of
adding sugar by Pearson’s square method, fermentation, smoking,
temperature controlling, food additive using; changes in food product
during processing.

msudsguenns 2 v 3(2-3-5)
Food Processing 2

ATV AN : 24121202 msuUsgUams 2

FieAuriay : BSCFT002 Msudsidaims 1
Anwifeitumsulsglommslugaenynssy 1wy gramnssuemninslas
amafmnﬁmﬁﬂma aeaminssunds ammuﬂssmﬂ%’m?{u ammunisuﬁﬂu
'u{[nﬂ gna MmN IMITUYUT uauammmswﬁi‘umﬂluiaammﬂ'siﬂ
Tadq Tutlaqiiu vifelinsiiaudnuuenaniud

Study of food processing industries such as canning industry, sugar
industry, starch industry, beverage industry, edible oil industry,
freezing industry, and new processing technology in food industry. Or
perhaps field trips to food processing plants are included.

MIGUIAUIALTNIUGAEIVINTTHIMITUASNGANIBDINNS 2(2-0-4)
Food Industrial Plant Sanitation and Food Law

suaseIv i : il

FyrTsaunau : lud

msoenuuulsinu uasnisisauniosflogunsallulsssugmainnssy
pwnsignudnguiivia guanvarlunisndneims awsiiuine way
MIBudee mNT quinuazduynng nalnnshmaazemuaznsELTe
nsmuAuLIaIadailsa msdanisililulseny msdanisvesde
WASNLUUEDINT

Sanitary plant design and plant equipment installation; hygiene in
food production, storage and transportation of food; personal hygiene;
mechanical cleaning and disinfection; insect and pest control; water
treatment and waste management in the plant; food laws and

regulations.
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NYIAIUAUAMAINDINTS 3(2-3-5)
Food Quality Control
SRATIIVUAY : 24122302 MIATUANALA DN

24132201 MIAUANANNNRERANTDIMS
FydeAuriau : BSCFT002 msudsguems 1
AIMNIBLaYAIINE 1A YT BINIIAIUANAMN 1N TN EAEIMNT TN
VANMSAIVANAMAIN GNBUTAMNTNTBIBINIT NITATITIAANNTANI
nenw el wavdszainduda lunssuiunisudsgdeimisseay
guamnssy (lussyinmanSeningfiu nssviunisudsu sufiwdadine
gavne) nisldadiiuagnisdusieglunisaiuauamnm
Definition and importance of quality control in food industry;
principles of quality control; food quality attributes; determination of
physical, chemical and sensory quality in food product manufacturing
(during raw material preparation, processing process until finish
product); statistical and sampling for quality control.

nsUsziuAMNIWeIMNS 2(2-0-4)
Food Quality Assurance

swanedvndy : 1l

Aunisaunau : Ll

vdnmsdanisemnsvasndy uazanufiisatussuuussfunmnineieg
TugaannIsueMITIUNANUINTFIUANG laBlanieszuy GMP, HACCP
waz 150 22000 Alddamsamuasnselusimis

Principles of food safety management and knowledge of quality
assurance systems in food industry: especially GMP, HACCP and 1SO
22000.

#0R LATNITINNUNUNTTNARBINNYRATMNTTUNEAT 3(2-3-5)
Statistics and Experimental Designs for Agro-industry
SWATIBTVNAY : 24123301 afifUATNITINUNUNTVIARDINAATMNTITH
NYNT
FyreRuniou : BSCCC206 adRuaradnmansifionisimms
AnwiuarU ARy vdnnismeneusunsmeass mswSeuiieua
unnenaady uwunisvaassuuguanysal ununiseassguluuden
WHUNSVIABILUUERUALATS UWHUNINAEDILUULHANDISES N3RS
AURYUTUSIU Auaansy wavanduius nisldlusunsumaudiames
AMSUMTUATILHTOLR UNUNITVIARBININEREMNTSUNYAT
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Principle of experimental designs; comparison of means; Complete
Randomized Design (CRD); Randomized Complete Block Design (RCBD);
Latin Square Design (LSD); Factorial Experiment; Analysis of Variance
(ANOVA); regression analysis and correlation; computer program for

data analysis; experimental design in agro-Industry.

BSCFT008  wAfiowns 1 , 3(2-3-5)
Food Chemistry 1
IVATIIVNAY : 24124301 1adions 1

24132302 1A3a1ms

Furdedunau : BSCCC108 1afidunis
Anwlassadrsuasndnnrsinssdnaaiivesia Tusiu amélulewnsn
Tyt Fmfiu indeud seniag nAusaenis ssuuddatuuasaeanosd
nasmsunalnvesufitouniifididysonisidsuulamianiivasinad
Y2493 TENBV VB MISLAYMIUYTTU
Study on the structure of food constituents: water, protein,
carbohydrate, fat and oil, mineral and vitamin, pigment and flavor;
principle of food analysis; food emulsion system; the chemical
mechanisms that affect chemical and biochemical change of food and
food processing process.

BSCFT009  tAilom7s 2 3(2-3-5)
Food Chemistry 2
SHATIWIVUAYN : 24124302 1Aliom1T 2
3Y0eAuAaY ; BSCFT008 tailaws 1
FnwesrUseney AuantBnasufitenmsiddsunamaaiissnitems
wUs3u mafiuinwuasnistestumsidsundasmesin uald adnd
St Todfy iy dhusuasedadoet URserEdhnaluemns toules
Tuomms Fagiievulueinis nmsiswidioiadesiotugaaznis
Usvgnaldlunisinsevions
Study the changes of components, properties and the chemical that
occur during processing: prevention the changes of fruits, vegetables,
meat, cereals, fat and oil, milk and their products during storage;
browning reaction in food; enzyme in food; food additive; principle of

advanced instrumental methods for food analysis.
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aTIInene s 4(3-3-7)
Food Microbiology

AT IR ; Tl

Aydsduneu : BSCCC113 advingwhiy
ﬁmy'n,ﬁ'a’aﬁummﬁwﬁmmaaqﬁuw?a"lumms YasuifinarenisiaSyuad

e o

dun3dluamns dunidlundafusions Qaunidmintiormsuay
wansasiiansEeunds YaunisineliAnlsanazmsifinonnaiduie wa
veansRdinrsauenewnsilinadenissendinvesqdunid QAunidild
WusyiluemisuiasgunariZnisasiafiasieviqdunidussianeigg
Tuems

Significance of microorganisms in food; factors affecting microbial
growth in food; microorganisms in food product; microorganisms
causing food deterioration; pathogenic microorganisms and food
intoxication; effect of food preservation process on microorganism
survival; microorganisms used for food index; standard and analytical

method for microorganisms in food.

2AINTIUDINNT 1 3(2-3-5)
Food Engineering 1

sHaTIwIv AL ; il

Fydeduriay : BSCCC202 umaRda 2
arndidasiulunuimnssueing guvmamans aunauaa warndany
mselaunniou wazuiaas namansvasiua nsudidu wazms
wdidanuds

Introduction to food engineering; thermodynamics; mass and energy
balance; heat transfer; mass transfer; fluid mechanics; chilling and

freezing.

FFINTIUDINIG 2 3(2-3-5)
Food Engineering 2

swasodyuau : 1l

AudsAuniou : BSCFTO11 Franssuems 1

AT A5 Msain n1snaY n1swenidina nsanuunn mm§
osiuluneBou wagsuuuy 81AslsanuREImMATSIE NS

Drying; evaporation; extraction; distillation; mechanical separation and
size reduction; basic knowledge in reading and writing plant
construction drawing.



BSCFT101

BSCFT102

BSCFT103

61

1.3.2.2) 31 AINUeRY
1) v nandInerdmaniuazinalulagnisavis
NNwEArinmainemansuazimaluladnnsanns 1 1(0-6-1)
Practicat Skills in Food Science and Technology 1
sHaswIYNAN : 24120101 vinweivTnniedinemansuasimalulad

nsa1ms 1

Fvrieduniauy : il
AnufuAnisudssunandantsmisineas msldiaieadegunsaiuaznis
Urgesnwadesilelumsuusgunindue dnuasnaldl wanduriidednd
wEnSuisyRY uariessiaunkEnsuideiu
Basic skills in food processing; proper use and maintenance of processing
tools and equipments in fruit and vegetable, meat and cereal production

and basic food analysis.

AnueinInmeinenmansuasinaluladnisemmns 2 1(0-6-1)

Practical Skills in Food Science and Technology 2

TRASI8VNAN : 24120102 vinweITRNNWINGIAansuazalulad

NS91MS 2

Fyrdeaunau : BSCFT101 inwgiw1dwnsineimansuazivalulad
1591115 1

AnufdAnisudsgunandamanisinsasnisldindediogunsaiuasnis

15§09 in3esdolunisudssundndasionmsnsedes ndnfusiuy

NERTusTNABY wasmsWanrEnSasovnaleei

Basic skills in food processing; proper use and maintenance of processing

tools and equipments in canned food, dairy and fermented food

production; fundamental food product development.

funumadnedansiasmalulagnise g 1(0-3-1)
Seminar in Food Science and Technology

swaswIv A 1 26120405 FuninmaIvemansuavineluladnisemis
Fyrdsaunay : Lid

fauausalunsfinsndust Aududeyadnuaesineg Mluumanumie
enasidsivimslutlagdu uardagwmisdinermansuazimalulad
1158715 Ywidaaig Awesiet 39vsal Beutesdeya Weusieunas
iueFeduiivisypuiiveAunosanasuniudniu
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The ability of researching the cument articles or academic papers;
interpret analyze and compiled data of research academic papers and
the problem in food science and technology aspect; report writing and
making effective technical presentation in the meeting or seminar class
for discussion.

MINAIUINARANND VNS 3(2-3-5)
Food Product Development
SAASAVURY : 24128301 MTARIUWEND D INS
JyrUedunau : BSCFT002 msudsgdemns 1 uae

BSCFTO07 aRfLazn15214uHUNISNARBIN199RAINNTTU

LA

uanmsuazaNdAgroIn IRRIRER AT NTEUIUNISHAILHARATINTT
AIUANAMNIWNEAT U nisnadeundndusiinduaznisussiiunaie
NERSUN
Principles and importance of product development; product
development process; consumer behavior and needs; product quality
control; new product testing and commercial feasibility study.

Ugymritaenainenmansuasivalulagnise g 3(0-6-3)
Special Problems in Food Science and Technology
SHATIWIVURY ; 24129404 JgymTidsnaineididnsiazinaluladnig
WS
Aydsduniau : BSCFT002 nsuusglens 1
n1stmusdguazauyfgiuvesnuideimiverdiaasuazinalulad
n158 w13 AsduAudeyanideauivermaniuazsinalulad nsents
N192 190N ULATIUATEN 9 BB UlATIT19IUITE Andun1TiTeveass
luesfinmsnulassianuidemeldduusihuesernssivinniam
Wy msdumazapulioiunuide uasdigUiduseanaduatuanysal
Problem defining and research hypothesis in food science and
technology; literature reviews for research topics in food science and
technology; planning a research project; writing a research proposal;
conduct research experiments in the laboratory relevant to the research
proposal under advisor’s guidance; writing and defence research and

submitting the completed research report.
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sANWBasEINYINeddnstazivaluladnisanis 6(0-40-0)
Independent Study in Food Science and Technology
SRATIWIVUAY : 24129403 nsAnwBasEMIeinemansuasinalulad
N1501%1S
Jydsduriay : BSCFT002 msuusiuommns 1
Anunduailuiidoivifuinamaniuazimaluladnisemnanadungui
waznuiRnelinaiureuretaniensiunisuseavidngns Tneflonansd
fvsnundfuguatnquszass Weli@nwmiadisaliym wazinnside
Twidedhindnwauls niouinhausuarvdmmanu
Investigate topics of food science and technology in theory and practice
under approval of curriculum committee; the advisor is responsible for
supervising on objectives of study or problem survey and conducting
research according to the student’s attention; presentation and report

writing are included.

Ansumdndninendraniuazivalulagmsetns 6(0-40-0)

Job Internship in Food Science and Technology

sHaseAvUAY : 24129401 Anrunsindwineimansiazinalulad
391113

Fvisfuneu : BSCFT002 nsuusglenms 1

AnufuReunisihanululsanugramnssuaims wiantignuenyuuay

sansieadosivenns molumdedussmalasysuinismiuiild

MnnsinwlundngasdunisuiRauiinisdaiisisaunisingu n1s

dnausnazindoauanuzlunisiauiau

On-the-job training program in food industrial factories, governmental or

non-governmental organization in country or abroad; integrate

knowledge into practice; report writing; internship presentation and

recommendation for development.
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BSCFT108 awfafnuwmaIvnerddnsuasmaluladnisemng 6(0-40-0)

BSCFT201

Cooperative Education in Food Science and Technology
SWATI9TVNAN ; 24129402 avafnwinidinermiansuazinalulad
N15BIN3
FyrdeAunau : BSCFT002 n1swdsguanms 1
AnufUanuidingmansuazinalulagnisemisiuaaiudsznaunisnde -
asdnsgld U Tndnwrazdosiiuniseusumisuninundsunouly
YjRemaniadnw  Tneysuinisarudildannistnelundngnsiu
mM3UftRny naeraumsinilasenu sevuransUiiRau Weusiesy
Unaus AT NLuUUINUEY wagdmissnuduglidn Sn1sussiuaa
fufusswinmhenuuazanuing ewnnmuesiugnsussneve n
On-the job training for food company or organization. Student is required
to attend orientation, integrate knowledge into practice, perform a
proposal, present the assignment, write report, give an oral presentation
and provide a report. Mutual evaluation between organization persons

and academic persons is required.

2) v nennannuanineiams

finyzIMTWmsn1saIRan A siomng 1 1(0-6-1)
Practical Skills in Food Product Development 1

s nan ; 1l

Iy rdadunay : il
’E’Jﬂﬂﬁﬂ'&‘\ﬂ'\sa%wqt,t,mﬁmwﬁmﬁ’m%uaaﬁﬁwmmmﬂLﬁmﬁu nsudssuuazns
Wanuwansurionns $nussnmiagmslfiatesiouargunsaififerdelums
nARNARS IS MafndanuaseSuuimgRumansinuasiNenannans o
M5 NMTRATwIKAZNIRTIvdRUANN LU SEUIUN SRR W Ao
Practice creating product development conception; fundamental of market
survey; food processing and development; proper use of processing tools
and equipment; raw material selection and preparation; food quatity

assessment.
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BSCFT202 #NUIYITNNINITHAILINAAN NS 2 1(0-6-1)

BSCFT203

BSCFT204

Practical Skills in Food Product Development 2

sWasIwIYUAY : Ll

Furdsdunau : BSCFT201 vinweivdnmamsnaundniueiems 1
AnufdRnssuumsudssuitemsianndafasiomsidesdulugmamngsy
917 grawmnssnewsnsedes windariinuasnald nansavidedniuazdad
1 nanAneiul nAefassyie niafusemsnsinass naadnsiomnsududs
LATHERAUNOIMITUI

Practice processing food product such as canned food, fruit and vegetable
products, meat and fishery products, dairy products, cereal products,
fermented food products, frozen food and dried food products

ANAUIMIINTTHAIUINERN UM 1(0-3-1)
Seminar in Food Product Development

SUATILATUAY : 24130401 FunuMINISRBIUWER st

FydsAunou : Ll

farwannsolunsAnuduain Fududeyadnuasdieg Mduunanuvie
wnaslvinisiulagdu wardyyifefunaluladuaznisfandadmi
9113 thanfimann Sasieni Jansel Seuidesdoya Wousteauuaziauaides
Tuitvssguiies Auneuanideuanu@niiu

Able to search literally for any kind of information in current articles or
academic papers. Able to interpret, analyze, discuss, rewrite, report, and
presentation of problems in technology and food product development
aspectin the meeting or seminar class.

NM59NBUVLATWRILNAN M9 3(2-3-5)
Food product design and development

svasnedvuay : il

yteaunay : Ll

msnanmaluladenis mssenwuundasuntngd wdnnrsRandndoeg
Fumeu uazmadianisimundndust msnamwazusing

Development of food technology; New product design; Product
development; Stages and techniques for product development; The

consumer market
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Jymiaenenswanandusianns 3(0-6-3)
Special Problems in Food Product Development

FWETIWIVIAL : 24139404 Uy RLAUINIMSHRIUIRERS 0%

FuveAunau : Lifl
mstmusdymuazauyRgiuvesddemunisianadaiugiomis 3
duAudeyanifemumsianindndugionns s Taseudde ns
Weu  Tse31ewife sudumaidevaaeduiesdfiRnmamalngeg 1ide
meldmuunivesenssfvinulagnifiee madeusasaoudesivendse
way degtiansnenideatuanysal

Problem defining and research hypothesis in food product development;
literature reviews for research topics in food product development;
research project planning; research proposal writing; conduct research
experiments in laboratory regarding to research proposal under advisor’s
guidance; writing and defending of research and submitting the completed

research report.

MIANBETTMIMINAUINAR TS 6(0-40-0)
Independent Study in Food Product Development

IRAIBAVUAY : 24139403 MIANWIBEITNNUNMIRRIUINERSugiD1mS
AvdsAunau : lidl
AnndunluhdodvaiumeimuicdsdustemsnunguijuasnfOR
nelinsiiureurestaasnssunsusydmdngns (Guen) Trefenansdiudne
n°'1ﬁ’uqua%’mq‘1Jssaaﬁl,ﬁa’tﬁﬁﬂwm“iaﬁﬁwﬂcgm warnin1siseluiate
fndnwnauls wiowhniausuazdmany

Investigate topics of food product development in theory and practice
under approval of curriculum committee with advisor’s responsibility for
supervising on objectives of study or problem survey and conducting
reseérch according to student, presentation and report writing are included.
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BSCFT207 Hnamumian1snaundasiusiamis 6(0-40-0)

BSCFT208

Job Internship in Food Product Development

SRATIBIVUAY : 24139401 Annumedndinimunansusiawns
Frdsduniau : laid

Hndfdfaunisiiululsanugraivingsueiuns wsondiguensusas
swnsiAnfesiunsiauisdadadionns meluniedsumalasysan
msauiitdannsAneulundngesfunmsufifauiinisdaritsenu
nIRNa Madausiaslivsiausuuzluntsfmuneu

On-the-job training program in food industries, governmental or non-
governmental organization in the country or overseas by Integrate
knowledge into practice, training report writing, internship presentation and

recommendation for work improvement.

AVNAANH I IINISHANHNARATID NS 6(0-40-0)
Cooperative Education in Food Product Development

TVETIIVNAN : 24139402 anfafnyInmunNanigiams

Funisdunau : Tl
Anufudaudunsiusdaiusiomisiuaniuyseneunisviessansgld
Toudin dndnwazdsaunissususisuanunioudsulUujif vuaniiafnm
Tneysannsmiildannsinuluisuentunsufdinu anenaumsdari
154U 189N UL URNY Weusen dnauslassenuuudina uas
Javhsenudugleun dmsvssliunasuiusswinmviisnusazanufnm
iiomunmuesiugnisusensuetdn

On-the job training in food company or organization. Students required to
take a preparation training before a cooperative education; integrate
knowledge into practice; writing a proposal; reporting work performance;
writing report; giving an oral presentation and providing a report; mutual
evaluation between organization and academy is required for self-

development related to occupation.
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1.3.2.3) nguivndmaen
1) Avuan meransnazmaluladnise vins
BSCFT109 ﬁaaquzmﬁwmmam§;La3meIuIa§nqsaﬂqu 3(3-0-6)

BSCFT110

BSCFT111

Selected Topics in Food Science and Technology

sWaseIvnaY : 20123303 Favanizmidveraaniwazinaluladnig
GRIar

Furdefuriay : BSCFT002 nsudsguanvs 1

AnviIaamsudiuineinsiuanidmuiowi wasfiviaulsduiendss

fuinemansuazmaluladmse s

Advance and interesting topics associated with Food Science and

Technology

winlulagniswaaniuw 3(2-3-5)
Coffee Technology

svaedvnan : Lidl

Fydediuriau : BSCFT002 mawls3uenms 1
nssinswdnuasmeluladMifendesiunisudnudaniun nsmaudaniu
Msrdaniumke Aun el nMenw U uasmUssamdnia 7
RendeefunssuiBnisuanuaznisiiudnu nsmuguanA™ Lay 13
Ussenalyd GMPs way HACCP

Coffee processing technology: green coffee bean processing, roasting,
powdering, packing and storage; physical, chemical, microbiological, and
sensory properties of coffee associated with processing and storage;
quality control; basic concepts of good manufacturing practices (GMPs)
and HACCP.

maluladnisudnalanl 3(2-3-5)
Oenology

SRATIEIVNAN : 24127302 waluladniswdnlind

Fuedunay : BSCFT002 nsudsgdens 1
AnwdseiRanmbunvesmandnlnd dszianveald hiddaduasiuai
n1sndin mandnlidevazlniuas nasviflilaiagin msmuguamuamn
NSEUUNNIRARLAzNARS U lagn1svirusAnuilsaundnlay

Study on the background of wine production, type of wine, wine yeast
and biochemistry of fermentation, white and red wine productions, wine

stability, quality control of processing and products, and winery visit.
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wmalulagvuuniam 3(2-3-5)
Confectionery Technology

IVETWIVUAY : 24127308 inaluladvuumniu

Fyrdefuniou : BSCFT002 nMsudsgue s 1

amant® warunumwtifvesTagAuiitdluni swanadn Susivuumau
nN3TTEn AN AR S uamuUsEAnd1eg  INRenIsRsIvdeULaY
muauaunlunseanRdasuivuam. avansdeudovomaniud
YN UsIiaeiLasnsiuinendnsdue

Properties and function of raw materials used for the production of
confectionery product; the processing of confectionery products;
quality control and product inspection; cause of deterioration in

confectionery product; packaging and product storage.

walulativuuay 3(2-3-5)
Bakery Technology

SWATWIVNAN : 24127303 wieluladvuuey

Ay isAunau : BSCFT002 nsuuiguewns 1

Anwlasead e drutseneuiiugiuvesinaddneurnisninuasiad
vouthiand andRuazmininneg vesingAvildluntsivuney 38nsld
in3eaflonazgunsailunsvihuuney niswdandn fusfvunevil48as
HER AT LT uazvuNoUYEARNg NIMIUANAMAM LaznTdoulds
vowdafusiouou guinuuriazmsialsanuiuine’

Fundamental study on structure, types and composition of wheat;
physicochemical properties of wheat flour; properties and functions of
bakery raw materials; instruction of bakery tools and equipments;
production of yeast dough products, leavening products and other types
of bakery products; quality control and spoilage of bakery products;
hygienic and bakery plant design.
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waluladluduuazin 3(2-3-5)
Fat and Oil Technology

swaswIv RN : 24127304 waluladlusuwazshiiu

FurdeAuriau : BSCFT008 iAoy 1 viselsuunIve

Anwireeduseneu andAniuall waznieatw vedlofusazitudld
viloa msusgulasiu dhifusesndndast madauuslufusaedhiu sy
$nw nadenids mslaseraunmvedutuwasiity

Study on component, chemical and physical properties of edible fat and
oil; processing, modification, storage and deterioration of fat and oil

products; quality analysis of fat and oil products.

walulagnsaeny 3(2-3-5)
Beverage Technology
SHATIAIYNAY : 24127305 waluladiaSosny
Furdedunau : BSCHT002 nswdsgusmns 1
P o o o o « < a ¢
anufurveunioinn A udAyLasUselerivednTawnl a9AlTENaUTel
4 dl = [y o 9 W = A dl o o
LATONRN NILATYUIAQRUATMIUNVIHANLATOINN YJUAURLNITUIUNIIHGR
4 A4 e oaa ¢ a a A d da P
wisnunldiveanosea vinLAENSEUIUAISHARASENANNTLDaNDTDE
o d o oa Vo @ 2 a A A A e Ada
Ww50Rusaing waskddanw Taewunssuiunisudnniastundundeuly
' ¥ v 5 o d 4 o o ¢ =« v
Uszwalve wu dnalsl didn wissdusaiie 1l Wss o1 nun waslnld
WDudig
History of beverages; the importance and benefits of the beverage;
composition of beverages; preparation of raw materials in beverage
production, type and process of non-alcoholic beverages; type and
process of alcoholic beverages; carbonated and non-carbonated
beverages.The subject topics are focusing on the beverage which are
popular in Thailand, such as fruit juice, vegetable juice, carbonated
beverages, wine, beer, tea, coffee, cocoa, etc.
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wialuladyn 3(2-3-5)
Tea Technology

swasedvndiu ; 1l

Fyndediuay : BSCFT002 msuwdsiuams 1
audhanmsimunaszuiunisuussun mandanlulssmaing deiion
nanSuTiv 1w laf19sasnMTIMUNUIZION anEUsNISNIEAINLAzLATIve
Turian Uszuavueswn Aszuiunisadnen mMsiusundamaniiszning
NTEUIUNISRARYY NsvaaauY nsiiusnunandiugin

Development of tea processing; tea producing countries; tea products,
tea name and its classification; physical and chemical characters of fresh
tea leaf; types of tea; tea processing; changes in chemical constituents

during tea processing; tea tasting; storage of tea.

wialulagdanmmeamng 3(2-3-5)
Biotechnology in Food

SHASIWIYNAY : 24127314 walulagTrmwnsens

IY1UAUNBY : BSCCC111 FUATNIINITINYAT

A uduiussyninanaluladdinmivgnaimnssuemis AuA1Im
mawalulagTinwlunsianusims msmammmmasmiLﬂ'm‘ﬂaﬁﬂﬁ’ﬁu
2113 MIWinatiamanaluladTimnlunisnsiaiasienemis wanduda
yardvanfagaemde msustgndldinaliladBinmlunandnenns
Hudlowarlunsyuunismin

Relation between biotechnology and food industries; using the
advanced biotechnology for food product development; value adding
in food production; utilization of biotechnological techniques in food
analysis; application in indigenous food production and fermentation

processes.

wialulagSyiunasuaniug 3(2-3-5)
Cereal and Cereal Products Technology

swaseIY AL : 24127306 wiAluladgyvuasuaniam

AisAuniay : BSCFT002 nMsudssuenmns 1

Anvinu§iuguiu Taseadie dudssneuniani uagauliniamann
vaedgyfayinineg msudsguwdadyiivieiBduacll memsraeugunm
mMaailuaznienmindnsyity nsnaaadnduioiniselingneg Sy
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o A

nsidguudamiessiiunuaw nadeutdsuasnisiivinuisyiaues

L
=l

niniu wanaselauaznsliusslevddumdennmsudagusyiv
Fundarnental study on structure, chemical composition and physical
properties of various cereal grains; processing of cereal grain with miller
and husker; determination on physiochemical quality of cereal grains;
production of various food products from cereals; changes in quality,
deterioration and storage of cereal grains and cereal products; cereal
byproducts and utilization of cereal waste biomass.

waluladuiruuuazs@ndoe! 3(2-3-5)
Dairy and Dairy Products Technology

saTeIvuRY : 24127307 walulafiusuasningdos

FdsAunaY : BSCFT002 msudssuamnsg 1
AnvifenivasdusznovuaraTimeiand il uazqiuvidvaninm Yade
ﬁﬁwaﬁiaﬂmmwmaaﬁmm nssmummﬂsgﬂﬁmuLLazwamﬁmsﬁ NNIATINEADY
uazmIUANAMN LU HARTsTuL TR

Study on milk composition, their physicochemical and microbiological
propetties; factor affecting to dairy quality; processing; analysis and

quality control of dairy and dairy products.

wialuladutle 3(2-3-5)
Starch Technology

SHATIBIVNAN : 24127315 winluladuih

Jdaduiay : BSCFT002 nmiswlsguenms 1
anufidesiunazaudiAyveuiauazanisy Tassaaasaudvand
nemwsetluaransvsssurinndanlaaranivaningiv - vin
199 semudsitanazanisy dnwuzlrsaiiwazaudimaaiinienines
wladnuusnisldusslenianuluazassalugeamnssuemis uasnisly
Uszlewunnuanasslnlunsvuiunsndautl

Fundamental knowledge and importance of flour and starch; structure
and physicochemical properties of native flour and starch, production
of flour and starch from various raw materials; modification of flour and
starch; structure and physicochemical properties of modified starches
utilization of flour and starch in food industry and utilization of

byproduct from starch waste biomass.
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winluladudasnsidodng §nitn wazdsza 3(2-3-5)
Meat Poultry and Fishery Products Technology

sWasedouda : 24127309 wisluladndnsfosidednd 4 iUn uazuszus
FeAunay : BSCFT002 mawlsvamns 1
audimand-mentveniednd driln wazdnih nisein uaznisdinuss
maﬂﬁamtﬂmammw nwstﬁamﬂmﬂﬂwLLasﬁwimeiLﬁmm*quﬁULLas
nandel nsaueusnwkaznsulTgUNdndue saensunislduselomian
Yandeldnnenamnsaiiodn] dnitin uazdahiy

Physicochemical properties of cattle meat, poultry and aquatic animals.
slaughtering; quality changes; deterioration; toxicology study of meat
and meat products; preservation and meat products processing
including utilization of byproducts from cattle meat, poultry and aquatic

industries.

malulagdnuasnaldl 3(2-3-5)
Fruit and Vegetable Technology

SWaTwIBTURY : 24127310 wialuladinuazualsl

FyrUsAuriau : BSCFT002 nsudsglemms 1
psdUsznoutesinuarnald nsUfiAnramdsnisiAuividnuaznald
nsuwdsgudnuasualilaenisldminndu nrsimanduvidnuavnaldusis
msvrdnsarinuazsalivssmesdes mevimhinuasiwald nsusihaes
Anuagraldl wagnsudsguinuazualilasnsldiinaa

Fruit and vegetable compositions; post-harvest management of fruit and
vegetable; fruit and vegetable processing such as cold process,

dehydration, canning, juice processing, fermentation and sugaring.
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BSCFT123 walulagndinass 3(2-3-5)
Fermentation Technology
ATV UAY : 24127311 winluladndnaos
Atisduriau : BSCFT002 MswUsguannis 1
arunaeresnisviin nsvuaumswinuuusnag aun3d uasioulmin
Aerdedlunaniin ndadasidldannszuaunisudn nMsudnermisusdn
Usziandnuaznaldl (Hodnd un uasdyiiy selussiuaiaieu uas
QPAMNTIU
Definition of fermentation; type of fermentation process; microorganism
and enzyme associated with fermentation; products from fermentation
process; fermented food production from fruit and vegetable, meat, milk

and cereal in household and industrial levels.

BSCFT124 walulaBudanisiiuiien 3(2-3-5)
Post-harvest Technology
AT RN : 24127312 walulafudansiiuie
Avwisfuniau : BSCFT002 msudsguens 1
AMMIINTaIMsUAsuulaIn1eaising nenn uazialszuinenig
LﬁavJLaUImLagmwé'amsLﬁULﬁEn laglan1gnIzuIUNITEN UaLAIS
\HoNanNTNYBIUDINANBRANHNNITINYAT UAZNITNBUANDIRONTEUIUNITNA
Asfuien ssrumdnsnindsratemsiaznisgeydeannssuiunisug
nMsiuRgesinualianannisfuiedaanvesssmaidaiang ns
Ufthndsmafiudien ludweesBnsimadmnouasnalulafieng
AN INYBINEN S0 uwararuAnunfindensifufisafidudedida nistla
914115 AUSNEIAIETTUVYIIAMUIBULAZNISAIUANUSSEINIARVURIT
afnounazudsnafiviiefiinadenuaméunainvesivaty. msnan
uaznIsvUEs LLazﬁﬂﬁﬂ’ﬁnﬁﬁaaﬂﬂé’aaﬁuﬁawﬁﬁaﬁu
Overview of physiological, physical and chemical changes during growth
and after harvesting especially processes related to maturation and
senescence of plant products and their responses to post-harvest
stresses; perishable nature of foods and post-harvest loss of fresh
produce from harvesting to marketing point in the developing nations;
the post-harvest management in term of targeted approaches and
technologies to maintain product quality and limit post-harvest
disorders; shelf life extending by cooling systems and various control
atmosphere storage; pre-hervest and post-harvest factors that affect

market quality of horticultural commodities; marketing and

W
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walulaBomsiudiy 3(2-3-5)
Local Community Food Technology

sasgAv sy : el

Audeduniou : BSCFT002 MIuUsguams 1
F‘hf&'”lﬁ’ﬂmmLLazmmﬁ’uﬁagm@qaqmﬁuﬁqu n1suuna s Rut 1L
Tuudazgiiniavasdssimalng audmularuinisvesevmsiudiu
qumﬂmmmmuu‘lwﬂummiwumu mmauwummﬂmﬁww'\wamuﬂu
21uINUTY LﬂF!IuIaEJm'SLL"LJiS"IJVILW@J"I“ﬁNa’WﬁUﬂ’M”ﬁW‘UU’m ATHEIUN
LR SusuaemInand I URaRdaTio s Ut

Definition and importance of traditional foods; traditional foods
characterization with different region of Thailand; nutritional of
traditional foods; phytochemical of vegetables and herbs in traditional
foods; the relationship of traditional wisdom with traditional foods; an
appropriate  processing technology for traditional foods; the
development and marketing for traditional food products.

UINNTIAUNS _ 3(2-3-5)
Food Innovation

MATIWIYWAN : 24134303 WIPNTINBNMNT

FundeAunay : BSCFT002 nsudsguenns 1
unuIMKaskIARUBITRNTILe S Ussianaesuiansad naevshunisade
winngsuans nadidnwiuianssuluaugaamnisuens nguuneninddy
nalnygn

Roles of food innovation; type of innovation; innovation strategies in
food industry, case study in food industry innovation; intellectual

properties law.
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BSCFT127 us33finusiomns . 3(2-3-5)

BSCFT128

BSCFT129

Food Packaging

FWATIIVUAY : 24128302 UTTUTUTDIMNT

FyrisAunau : BSCFT002 nsidssuemns 1

WinN3YeIUTTUTNY Taquisadaruayszuumsndn narsivaeuanaud
ussgiae ussgdasidmiundadaienms meinneetgnisiiushwemis
Tuusseinn nseenuuUUITIAUI NUINELALIIRSEILUSIYA RTINS
waliladmsussqaielnal sanssnudedundonsoussatusivaanisldny

Principles of food packaging; packaging material and processing system,
testing of packaging properties; packaging for food products, shelf-life
prediction of foods in packagihg; packaging design; law and standard of
food packaging, recent advances in food packaging technology;

environmental impact of packaging waste.

wmIgrunaniudaaa 3(3-0-6)
Halal Products Standard

FUHTIPAYNAN : 24127301 W wsgrURGaduTianaTa

Fvdeduniau : BSCFT002 msudsguemis 1
mmgﬂﬁmﬁ’ummwmmaammauazmsau‘lu%aam 1A%UIN VOIS
g7218 ToriVUALAENITAIUANANAIN wavdeulwmundnmsmaundaaiy
ngmunsuaztadsfuilifeafuemiserara nisdndmiigemisenaia
melutszimdlneuavannUizma Tunsun1susennlsmngsnatages
Ussinalneuazsiausving uaslenanigsiadwiiugramnisuemseaa
Definition of halal and haram; nutrition of halal food; quality control of
halal food; guidelines for the preparation of halal food; laws and
regulations related to halal food within country and aboard; business
opportunities of halal food industry.

WnTIEIUgIAW 3(2-3-5)
Functional Foods

SWETIYTYNAY : 24127313 9WNTEATUGUAIN

AwdsAunaY : BSCFT002 msuusguams 1

A91RAMN UNUIMKATANE A TEIDTIMITIETNFTAIN N1TAAIATEN
QAMNTINDIMITLATUGUAM N5 UUNYTEANTBIS W TLATUGUAIW
oW Siuardrin armswdanui/emisanndany oS
dauusenouves Prebiotic way Probiotic @ nsdwmiuyaraiitay/ Uae
wwzlsa wiadaiesuemns,
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Definition, roles and importance of functional foods; marketing of
functional foods industry; characterization of functional foods;
vegetarian and organic food; low / reduced energy food; prebiotic and
probiotic foods; food for special conditions person/patients with specific
diseases; dietary supplements, |

BSCFT130 msdanisarwuaendslugnaunssu 3(3-0-6)
Industrial Safety Management
WaTedvURY : 24128303 n1sinnsmuUaensdelugrenvng
Ay ieAunay : BSCFT002 N1sulsguenvs
FnwAsituanvgniningivg uasnisdestululssugaamnisy
wann1sdanisAIudaendelulssnu uaznisrruguamkIndoulseny
nsusvsraaendelulssnueaamnssu amaasadslunisldiadosile
qunsaluazininsdns anuvasasslumsindeusnedag waringsunse
nOrINeKasinsgIvALUasnsie
Introduction to the causes of accidents and protection in the industry;
principles of plant safety and factory environment control; safety
management in the industry; safety of equipment, machinery, material
handling; hazardous materials; legal and safety standards.

BSCFT131 n159AN1s§sNv@MNsvRIRtaN 3(3-0-6)
SME’s Food Business Management
sWaseAYv AN ; Ll
Fyadeduriou : BSCFT002 nisudsslemns 1 »
ANARAILkAEdNYMEYRIaIvATUIAgeN UTELANYBIgINaeInNs
AMsInnnineIns e9An1sN1sEU N1STRT wazn1TRate AMsIesIERLeY
N5 B ULANUESADIMISYUIAE BN NISIRNITTRYAY NTLUIUNISREAR
ATAIVANAMAIN Lazn1stiuSnwindndue nisianisladafind uazly
gunwlugsivemsuunagey
Definition and characteristic of small and medium enterprise; type of
food business; resource, organization, financial, accounting, and
marketing management; analysis and food business plan creation; raw
materials management; production process; quality control and product

storage; logistics and supply chain management in SME’s food business.
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BSCFT132 AMSIANISUAZNSABIAGAATMNITANEAT 3(3-0-6)

BSCFT133

Agro-Industrial Management and Marketing

SURTIPAVNAN : 24128304 NTIANTTUATAITHAIAGAATVATIUNYAT
AusAunau : BSCFT002 msuusgens 1
N159ANTSIEUNUNEARAINBATUAZAUAAAIMNTTUNENT N1TIIWAUA Y
N1513U MINeURLAMNFEINIS aasninenT nsruIun1sinde n1g
NaHumMan1Ings ladafndudndueigravinssuinens nanasugmans
e NFEUIUMINNNIARARUAIDAIMNTTHNYAT

Management of supply chain for agricuttural product and agro-industrial
products; financial planning;, material and resources requirements
planning; purchasing process; production capability planning; logistics in
agro-industrial products; principle of economics; agro-industrial products

marketing.

n1sUszEiugan U samauiE 3(2-3-5)
Sensory Evaluation
ATV NAY : 24136302 MsUszifiunmunwndssamduiandndui
91113
FUeAunay : BSCFT301 afifinan1sinaubunIimAaeanegnavnssy
\EnS
AnwuRgrfunrmddguaranuvengvesnisussiiunmunneansios Tag3s
nsUszamduia anwasnsdsvamduda waznisSuinadssamduda
Yadeiitnasionisusmdiuauawmessamdula TnsUsziliununimms
Usvamduda nisdnidenuasnisiindugnaasy nsldadalunisuseilu
AN MNISUSEE VAR LUIMINMTIIBIUNE
Importance and definition of sensory evaluation; basic senses of human;
sensory perception; factors that affect performance on sensory test;
method of sensory evaluation; method of selecting and training of
panelists; statistical analysis of sensory evaluation; guidelines for

reporting results.
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nsuszidiuengnIsiuineamis 3(2-3-5)
Shelf-life Evaluation of Food Product

swasgAuniu : 1l

FyrdsAuniau : BSCFT002 mIudsjuenms 1
Anviieafudiulsenouiasnisidendovemdndnsienms Yeduniely
Ltasﬂﬁamauanﬁ'ﬁwaﬁiamqmstﬁu%’nmmmi MINASBUAMATWEENTT
\Audnw 91ii Mmedeunisgavinen Yssawdula vdensiiasisisun
Aorfestunmmeaeunmnn rgmaivinw Bmaszduetgnisifu
fnwvasw@nduients mamedevatgnafiudnviluanzaiasan e
13e wAliAnSUsTY uarMsidenusseinsifiansas

Study of food components and deterioration of food products; the
internal and external factors affecting on shelf life of food; perform
microbial, sensory and/or analytical testing to support shelf life testing;
evaluation methods of the shelf life of food products; perform real time
and accelerated product shelf life testing; packaging and packing
techniques to extend shelf life.

nandaulugaannsuemis 3(3-0-6)
Asian Languages in Food Industry

sasiedvuay : laid

FvsAuniauw: BSCFT002 msuusgamns 1

fdwid Ay ililugravinssuems mwitlilunstearsludBaysesiu
Tunsguiumsnds Lazn1¥13vIN15ugAaIMNITUB NI AMwfidny
wiu i Semuny eyt a1 swlunguuise Wusiy

Study the vocabulary, technical terms and dialogue of Asian languages
such as Myanmar, Viethamese, Cambodian, Loas, Bahasa for
communication in daily life and food industry career.
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BSCFT133  msuszuliufgaunwssuszameuia 3(2-3-5)

BSCFT134

Sensory Evaluation
sWaTIV AN 1 24136302 n1suspidiuamnInUssamANdandn S
217113
FuisAunay : BSCFT301 affuarn13INUNUNINARDIVINIQAATNTIY
YRS
Anwuienfummdfruazamnumneveinisusuiiunuamndnsost Tneds
nelszamduda dnvasniaussamduda wagn1ssuinesramdude
Yadviitnarionisusaiiuaninimassanvduia FBnisusuiiuganmnig
Usvamduda nsAnienuasnsindudvaasy nstdadalunisysyiiiv
AN MNIUTTAMEURE WWININITIIBTURS
Importance and definition of sensory evaluation; basic senses of human;
sensory perception; factors that affect performance on sensory test;
method of sensory evaluation; method of selecting and training of
panelists; statistical analysis of sensory evaluation; guidelines for
reporting results.

nsUszfivegnisiiuinuamns 3(2-3-5)
Shelf-life Evaluation of Food Product

swaswdvuay : Wil

FurleAunay : BSCFT002 nisuudsguenmns 1
Anwnietudiudsenevsarnisidendevewandurioms Yadonelu
uardafumuueniliinadesgnisifudnmens mivaseuRmAWOILNS
Wusne 017l MsvnEpuNIeaTTine Usvamduda viensiiaieibun
fifefestunismaaeuaua engaisivine Bnisusafiuengnisifv
Shywewdniueiomns nsvespuegMsIiuihvIluan Izl marandy
139 AllANIUTTY LLa:smstﬁanussqﬁmfﬁﬁmmzau

Study of food components and deterioration of food products; the
internal and external factors affecting on shelf life of food; perform
microbial, sensory and/or analytical testing to support shelf life testing;
evaluation methods of the shelf life of food products; perform real time
and accelerated product shelf life testing; packaging and packing
techniques to extend shelf life.
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BSCFT126  uinNnssuams 3(2-3-5)
Food Innovation
SWATI9VNAN : 24134303 winnssuIMS
Juwsdunay : Lid ,
unumnagLwIRnra InnssIemts Ilaninsveuinnssy nagnslunisadng
winnssue1ms Ionsairautenssu nsdifnwiuianssulusnugnamnssy
9117 nvnenIwadunalygn
Roles of food innovation; type of innovation; innovation strategies in food

industry, case study in food industry innovation; intellectual properties law.

BSCFT209  (3pqamisvnenswanadnsusianns 3(3-0-6)
Selected Topics in Food Product Development
swasIEATAL : 24138311 Baan BN 1IN ISHAILRERS eI
AvdsAuney ; il
AnwiFossmsuduinenmsivansdnnuiwh wasfhaulafaieadeiu
NISHALNAR U IS
Advance and interesting topics associated with food product development.

BSCFT210  n133an13l34augaaimnssuinems 3(3-0-6)
Agro-Industrial Plant Management
SHATIWAYNAN : 24135201 MITIANLINIUGRAMN TN RS
AyUefunou : Ll
A1THAIUNYR1SINUERAIUNS SUNERS UTtanlsaugnaImnIsuinens A3
\Benanuitas N159asTuUNSUIMsTstudueeing drumsdansninuay
nsldindedlouasadordnsiimunyauy FUNTTINNITNINONTUYBY FUNTTR
msndsnu nmsdanistesiuglfdelulsu msdamsuanmglulsauems
waznszurunisidavazlduszleniannveanasldannsyuiunisnan o
miﬁnm@muuaﬂamuﬁ
Agro-industrial factory development; type of Agro-industrial factory;
selecting location; management system for organization; production and
proper use of equipment; human resources; safety in factory; pollution
management in food factory and wastes management system; industrial

visit.

I
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nms3seameauazuilnaiienswannEnsiaust 3(2-3-5)
Marketing and Consumer Research for Product Development
areiunau : 24135202 msidenamnuasguilnaifientswannntus
FvsAuney ; Tl

unum weRnssuuasn1sidndndusivesfuilaalusuimuinda fusimada
msdrseuaznisianagusing vinmsemaidasiuuaznisidonamiteiluly
lunsiaiurdadan mstmuwdatusiiiaenadoiiuaainidiving diusdey
ynansean 29 Pnmdndas nginssuienasnsiadulafondn tusiind
Ausossninadiedauwdndusinazdien1seatn NMIINUEUNNTRATN
dmundnsasivg nsdinwindasasilmifiussauanudusauasyssauany
Auvan

Role, consumption behavior and product usage by consumer in the aspect
of product development area; survey and evaluation technique of
consumer behavior; marketing principle and research for product
development; product development in agree with market goal; marketing
mix; product life circle; buyers behavior and buying decision; collaboration
of product development division and marketing division; marketing plan for

newproducts; case study of success and fail for new products.

madudusznoumsgsieomnsuasunugsio 3(3-0-6)
Entrepreneurship in Food Business and Business Plan

sfasedvuRY : 24137301 asiuduszneunmisgafivemisuasiiugsia
FvieAunion : il
ununsiuguszneumsiuntsiaunasugiavessyna lantalunis
Usznougsia aadnuariazusegalalunisilufusenevgsia Yssianuas
FULUUZDWANGIAY AMTITEULAUTIAT NANNITIANITATUNISAAIN NISHER
n15u N1sURYT N8 ngmnegsia wazasesssudmsugusznouns

Role of entrepreneur and economic development opportunity
for running businesses; qualification and motivation for beingan
entrepreneur; type and format of business plan; marketing management;
production; finance; accounting; tax; business law and morality for

entrepreneurs.
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BSCFT213 msﬁmmNﬁﬂﬁmfﬁmmﬂsgﬂmnﬁaé’ﬂi 3(2-3-5)
Meat Processing Product Development
sWAsIEAIVNAN : 24138310 msﬁmumﬁmﬁ’mvﬁmmﬂsgﬂmmﬁaﬁmi
Arvsaunay : Tl
Anwuszian Tassadhe anaudd uazesdusynouvondodnd nsnAinsuusgy
wanSsinedaivszinnsineg 1y Tdnsen wen quides uvun nsdsa
winlmesfuilnmieitundnfusieniodad mswaugasuaznizuiuns
AR N1sVAFEUNANSNT wasn1IvedaugUIlan
Study on type, structure, property and composition of meat; processing
method of meat products such as sausage, ham, chinese sausage,
fermented meat; survey of consumer trend on meat products; formula and
production process development; product and consumer test.

BSCFT214  a1swauHAnsaaivuuay 3(2-3-5)
Bakery Product Development
SUASIATUAY : 24138308 N1sWAMUINERABTIvUNBU
Fyrdsdunay ; Tl
Anwnfrfuguanifuazasdusenouvesingiuiillumsimdnfusivuney
msdents Wliuasnsiivinngunanl wedanssaiBnandn dndael vy
Ui mydmauwnliuvesduilnadiensinnnndsfusiuney msdmun
GRIUNAZNITUIUNTINGR NITATINABUAMANAIUAY Uasn1Ivadauguilng
nsEnwIeNAnIU
Study about property and composition of bakery ingredients; selecting,
using and maintenance of utensils; production process of bakery products;
survey of consumer trends for bakery product development; formula and
production process development; quality assessment and consumer

testing; field trip.

BSCFT215  nvswalundasueisuslve 3(2-3-5)
Thai Dessert Products Development
siased iy : 24138309 nrswawnAasiasiauing
JyrteAunsu : il
Anwnuauifuasesdussnovvesinghviililumsndandafasivuing
thma wils 14 wartngidevu madenldgunssilunsyhuunlng nssuisns
nanvuNlng Usznnenge nsdrssulfunatnvudinedeludssneas

e e
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A1UsEINe miﬁflimuu'ﬂﬁmadﬁu‘ﬂnmﬁamsﬁmmwamﬁ’m%wﬂm
msﬁmmﬁmmazns:ﬁmumswam mamnaauqmmwﬁwwﬁa‘|LLa3m§‘vmﬂa‘U
fuslan msfinwenand

Study about property and composition of Thai dessert products ingredients
such as sugar, starch, egg and food additives; utensils selection production
process of Thai dessert products; survey of marketing trends for Thai
dessert products in the country and overseas; survey of consumer trends
for Thai dessert products development; formula and production process
development; quality assessment and consumer testing; field trip.

MSARLINARAUNIINVDUNED 3(2-3-5)
Waste Product Devetopment

IRASIWIVUAN : 24138301 MIHAURENASIINVBAUNED

Fudsaunsy : Ll :
yipuazaaunmeasiaamioldmeaaaimnssuinens nasifiuvsnurSanmield
ymagRamnssunens Msiansdaiasianiagudoldfemadalunsiaun
NARSUN MegeuLarUsEiliununREnTan Msvaaeuguilng

Type and quality of waste from agro-industry; storage of waste from agro-
industry; product development of waste materials using product
development testing techniques; evaluation of innovative products from

waste materials; consumer testing.

AMIRRIUINEATUANINBUINS 3(2-3-5)
Nutritional Product Development

SWATILTTUAN : 24138302 nsWaNERFuTMalnyUINTS

AynisAunon : Ll

AdAgIlATIMIReTInuuYd arsevisviladieg lagunnisdmiuie
#1499 wg@inssumsuilanems Jamilasuinis FagavlumsWannedadoun
uay Tadeiiinadenisideuniainuemslamunnis msiiuansemwns wade
nsiurdnfasidaguins msdssdiugudmnaavunnmsvemindun
aanANAMNLATUINISAZMSNEIENAMATALAYUINNS

Importance of nutrition in human life; nutrients; nutritional needs by age
groups; food consumption behavior; nutritional problems; raw materials for
food nutrition development and effects of food processing on nutritional
values; adding nutrients; techniques in the development of food nutrition;

nutrition labels and nutrition ciaims.
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mMIRamEafusiamsTauis 3(2-3-5)
Semi-dried Food Product Development

sWaTedu AN : 24138304 nsWRILRARSMeTa MW

Jyrdsauniau : 1ad

yinvaIARA oIS n19UasuLYamInAdkazentennly
nAnSustanmsiuiy wmadauazidnislunmsvaundadusidmiunan st
9191137R9utis Tne35 Desorption wae Adsorption n15Usziiiukasnageu
wanf wagmameaseuduslon fnsAnwiuenaniud

Type of semi-dried food product; chemical and physical change of semi-
dried food product during processing; methods for semi-dried food product
development using desorption and adsorption techniques; evaluation of

product and consumer testing; field trip.

nMswaRaRS e siuthy 3(2-3-5)
Traditional Food Product Development

sas1eIv Ay : 1l

yrdsAunay : 1l

fsfaruLazaudAy et TRLTY Mssnunevnsiutluudas
pilnaveslseinalng ﬂmﬂ'wmqimmnW'immiﬁui’hu quwmﬂﬁnuau
auulwﬂua’lmiwumu mmauwuﬁmamu{]mmmamunua'wm'i
uthu LwﬂiuiaEJmiLL‘LJ'i'i‘LJVILmJ%aummummiwumu NSNRINARS
LaznsmanadmiunEnfasiosiudy

Definition and importance of traditional foods; regional foods of Thailand;
nutritional value of traditional foods; phytochemicals of vegetables and
herbs in traditional foods; the relationship of traditional wisdom and
traditional foods; appropriate food processing technology for traditional
foods; traditional foods products development and marketing.
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mMsWaaanS e suthunawmile _ 3(2-3-5)
Traditional Northern Food Product Development

swarTedvuia ; 26138305 mawawsEsfustesiuthunamie
AvdsAunay ; 1l

sUnuvemsRut Al maindmiuemisiiudiuneaaimie
i sanadmiuemsiutunameamile NITNALIFATUATNIZUIUNTIHER
amsiutumeniamile a1sUssliuuaznaaeunBame Laznnsaasy
duslna msindnioseengnain

Traditional northern food product types; traditional northern food product
marketing; spices use in traditional northern food product; formula and
production process development of traditional northern food; evaluation
of product and consumer testing; product marketing.

a a w i A
NMSWAILHNARA9ILATaRY 3(2-3-5)
Beverage Product Development
s =) o LY o at g 4 A
FRATYIVUAY : 24138307 NMTHRIUINANNUILATDINY
FyrisAuney ; bifl
A e oo . d A aa o A o \
AnvnneafuriinuaresAusznauraunIeeny M InAnAIaIANYTAAINe W
H y 4 A4 F Yy w 4 A 8 3 4 A s v o
1hualdl wSestuthualiidudu ndesdutaaldne wndesdulninalsl nsdss
Y Y o o - d o a
wwltuwsauslnaienfundndueiingoiu MsRINgRILALNIZUIUNITHER
maneaeURAnfuazMIMAREUUTIAR
Study on types and composition of beverages; production process of
beverages such as fruit juice, concentrated fruit juice, fruit juice powder,
wine and fruit wine; survey of consumer trend for beverage product;
formula and production process development; product and consumer

testing.
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N1SAaNILUUNAANNMNDIAIS 3(2-3-5)
Food Product Design

SWETIEATNAL : 24138303 N1IDONUUUNERS D115

deaunauy : aidl

AANNITVYDINTTOONUUUNART T NTZUIUNIIBONUUUNARAMI NISHAIUD
ATUAALAE N WEEUSUN1SRONLUUNARA LN msé’ﬁwﬁay‘mﬁamsaaﬂLL‘UU
pansiue nsasrswuumaianunswRinlunIseaniuy n1sinaveRAR U
aunvy IemeandunulunisWanedadue anstdldsuasunsuiimes
dudagulunissenuuundnsdoue

Product design principle; product design process; idea creation and skill for
product design; survey for product design; model creation; using graphic
technique for design; model demonstration; product development

proceeding; using computer program for product design.

ussyfniiedanadeudwiundniuetos 3(2-3-5)
Environmental Packaging for Food Product

SWATIEAVUAY : 24138306 VISasiNefundendmundntsienns
Fgrdsdunay ; Lifl

wiikazauddyreavssgdne slinvestanussgiusiial 1oy win
wanadin lave wasussyinsitieduinden AuauTintinteniwtaziad
vosTaniiliviussafant visyfausidwiveimssieg wdasdodlflunisussy
N3R5 VUTTIN AT aaine s ngweiefiisades msfnuiienans
aideiiRntesivussduriiedannden

Function and significance of packaging; material types for common
packaging such as glass, plastic, metal and environmental container,
physical and chemical properties of material used in packaging; foods
packaging; equipment used for packing; package testing; food label; related

laws; literature search of environmental packaging.
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