yindanisaau (Course outline)

N1582uUN1AUTIENY (Lecture)

donnidi Tu-hou-d Wtausseny 915E AR/ sukuumsaeu: Ty
(Week) | (Date-Month-Year) (Title) 219138 AUA Vieussuvseoaulatl
(Lecturer/Instruct (Teaching Method:
or) Classroom or Online)
1 5 @.p. 2563 Introduction, definition of food DA uimes | eeulay
deterioration and shelf-life
2 19 a.n. 2563 Food deterioration and spoilage | DARQYAS wimes | vieaSeu
3 26 @.A. 2563 Food deterioration and spoilage i DA uimes | vieaSeu
4 2 n.4. 2563 Factor influencing the shelf life of DARQYAS wimes | vieaSeu
food |
5 9 n.4. 2562 Factor influencing the shelf life of DANQYAS wimes | vieaSeu
food |l
6 16 n.8. 2562 The deterioration of raw material and | o.tfigyAS uiwes | WoaSeu
ready to cooked food product
7 21-27 n.y. 2562 Midterm Examination
8 30 N.4. 2562 The deterioration of food product DA uimes | eeulay
9 7 0.0, 2563 Food spoilage and Risk assessment DARQYAS wimes | vieaSeu
10 14 ».A. 2563 Determination shelf life of food | DA uimes | vieaSeu
11 21 f.A. 2563 Determination shelf life of food |l DARQYAS wimes | vieaSeu
12 28 f.A. 2563 Food shelf life prediction D.NAS uimes | vieaSeu
13 4 8. 2563 Preservation technology and shelf-life | .figy@3 ufmes | WeoaSeu
of food |
14 11 W.o. 2563 Preservation technology and shelf-life | .figy@3 ufmes | WoaSeu
of food |l
15 18 .8 2563 Shelf life and Open Dating Regulation | ®.1figyAs uwimes | seulay
16 25 W.8. 2563 Class assignment and presentation D.NeAS uimes | vieaSeu

17

30 w.8.-15 §.A. 2563

Final Examination







