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General characteristics | 13 A 2563 A3, §1051 Neyaudseyy Classroom

of enzyme

Lab: Enzyme extraction:

Plant source

Properties of enzyme | 20 &wnAy 2563 A5, gns1 Nayaulseyy  Classroom
Lab: Enzyme extraction:

Animal source

Enzyme classification 27 @Ay 2563 AT §1i0s1 Neyaulseny Classroom

and nomenclature

Lab: Enzyme activity:

Protease

Enzyme kinetics 3 fugngu 2563 3. gWns1 MYauUseny Classroom

Lab: Enzyme activity:

Polyphenol oxidase

Production of industrial | 10 fugngu 2563 As. gms1 Nayaulseyy  Classroom

enzymes



Lab: Enzyme

characterization |

Immobilized enzymes

Lab: Enzyme

characterization |l

17 Augey 2563

A3 gins1 NeyauUsEnu

Classroom

Mid-term 21-27 fiugngu 2563

Enzyme in food
technology: Meat and
seafood products

Lab: Enzyme in bakery
product

14 Augngy 2561

A3 gins1 NgyauUsenu

Classroom

Enzyme in food
technology: Fruit
processing

Lab: Enzyme in fruit

juice

1 fanay 2563

A3, q9H51 NEYIUYUTENY

Classroom

10.

Enzyme in food
technology: Cereal
products

Lab: Enzyme in fruit

juicell

8 nanAN 2563

A3, q9H51 NEYIUYUTENY

Classroom

11.

Enzyme in food
technology: Dairy
products

Lab: Enzyme in meat

product |

15 sanau 2563

A3, q9H51 NRYIUYUTENY

Classroom

12.

Enzyme in food

technology: Brewing

and wine production

22 ALl 2563

AT g3 NeyauUsENY

Classroom




Lab: Enzyme in meat

product I

13. Enzyme in food
technology: Brewing
and wine production

Lab: Transglutaminase

14. Enzyme in food

technology: Fat and oil
Lab: Collagen peptide

15. Research papers on

Food Enzymes

16. Research papers on

Food Enzymes

29 faAu 2563 @S, @R Neyaudseyu Classroom

5 WAINNgU 2561 M. §iRS1 MeyauUseyy Classroom

12 woAdnieu  As. gins1 neyaudseyu Classroom

2561

19 wgAINEU  As. gWns1 neyaudsenu  Classroom

2561

Final exam 30 WeAIN1gu — 15 §uAL 2563
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6 FA 2563 AT, @WAS1 MeyauUsenu Classroom
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2. Lab: Enzyme extraction:| 13 @Ay 2563 A%. gins1 neyaudseny Classroom
Plant source

3. Lab: Enzyme extraction: | 20 #1Ax 2563 A3. §ins1 neyaudseyy Classroom
Animal source

4. Lab: Enzyme activity: 27 @AY 2563 013. qﬁmiﬂ Mayaulsenu Classroom
Protease

5. Lab: Enzyme activity: 3 gy 2563 A5, @R NMyauUsenu Classroom
Polyphenol oxidase

6.  Lab: Enzyme 10 Mg 2563 As. gins1 neyaudseyu Classroom
characterization |

7. lLab: Enzyme 17 flugney 2563 A3, §1ins1 Meyaudseny Classroom
characterization |l

Mid-term 21-27 fiugneu 2563

8.  |Lab: Enzyme in bakery | 14 ffugngu 2561 @s. giins1 ngyaudseyu Classroom
product

9. Lab: Enzyme in fruit 1 aa1nu 2563 AS. qﬁmiﬂ ngyauysyyn Classroom
juice

10. Lab: Enzyme in fruit 8 manAu 2563 A9. qﬁmﬂ ngyaudszyu Classroom
juicell

11. Lab: Enzyme in meat 15 manAu 2563 @3, @Wns1 Neyauysenu Classroom

product |




12. Lab: Enzyme in meat 22 ganAY 2563 AT, g1ns1 Mgyaulseny Classroom
product |l

13. Lab: Transglutaminase | 29 anA% 2563 AT. §ins1 Meyaudseyy Classroom

14.  |Lab: Collagen peptide |5 weAdn1eu 2561 As. giims1 n1gyaudseyu  Classroom

15. Research papers on 12 wgAIngu @S, gims1 neyaudseyu Classroom
Food Enzymes 2561

16. Research papers on 19 wgAIngu  As. gWms1 nayaudseyu Classroom

Food Enzymes

2561

Final exam 30 WeAIN1guW — 15 §uNA 2563




