#iadan15aau (Course outline)
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FUnaii Tu-tfou-d WlousTeny 919138K@0w/e1358 | sUkuunsaew: Ty
(Week) | (Date-Month-Year) (Title) LA Weussunseoaulal
(Lecturer/Instructor) (Teaching Method:
Classroom or Online)
1 6 F9AL 2563 A definition of a colloid system NA.331050] Wouiou Al502
2 13 @Ay 2563 - Types of food colloidal systems nA.ITNNTl Wousuu Al502
- General characteristics of food
colloidal systems
3 20 @9Au 2563 - Colloidal particles and continuous NA.331050] Wouiou Al502
phase of food colloidal systems
- Physicochemical properties of
colloidal particles and continuous
phase of food colloidal systems
4 27 @Ay 2563 - Formation of food colloidal e 35030 Moaseu AI502
systems
- Factors affecting the stability of
food colloidal systems
5 3 AUEEU 2563 Quality control and assessment of NA.ITNNT Wousuu Al502
food colloidal systems
6 10 AU 2563 Colloidal systems in food products NA.331NT0] Wouseu Al502
-1
7 17 AU 2563 Colloidal systems in food products AL ERRE Wouseu Al502
-2
8 1 panAu 2563 Types and functions of K ERT VT Wiouseu A502
hydrocolloids in food
9 8 AanAu 2563 Hydrocolloids: Seaweed extracts NA.AT. AR Wousuu Al502
10 15 ganAy 2563 Hydrocolloids: Seed gums .3 UTinRN NousuU Al502
11 22 panAy 2563 Hydrocolloids: Exudate gums AGLIERIDETY Wouseu Al502
12 29 panAy 2563 Hydrocolloids: Plant extracts HA.AT.UTnAY Wouseu Al502
13 5 WeAINeU 2563 | Hydrocolloids: Microbial gums HA.A5. UTina Wouseu Al502
14 12 weAIn1eu 2563 | Hydrocolloids: Cellulose-derived HA.A5.U1IAAN Wouseu Al502
hydrocolloids
15 19 WeRAN"U 2563 | Mini-project experiments HA.AT. YRR ioaseu Al502




