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______

_______
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Revised Master’s Curriculum: Knowledge Flow & Learning Progression (Research & Standard First Model)
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. 8a5. . 4 | NT 7 NLNLT KaOk N 3286
FOUNDATION OF FOOD SCIENCE AND TECF
| Ng N® cOBeiny Em | 1
PREREQ8/IEIND

'k AEENKI RDRT g NTF&EFeE]| NKINEN LT N INTEKO@ B!

ININKOENKé[Kﬁ[]TéjKEKNFinNEEN

'Kk AEENKOT NDRIET O 61 EGT €61 6k iEN

O Knj T KEONGM NN ESHTTé-6NToNkKong RET | AT EK
Fundamental principles of food science, including chemical com,
affecting food quality, changes during food preparation and proces
food nutritiotroductory principles of food preservation technologies,
control, and fundamental knowledge for innovative culinary tecl
management
.85. .5 'k AEENKGST Kinj J O 386
FUNDAMENTBUSRINARY PREPARATION AND
| Ng N® daBeehif Em k1
PREREQ8/MIBD
Kk ANEENKOT KAnj JInTTnhNT OENKE§OJi
ENKeéelTénJénmkMlrikMENKBNIT INGNME E NH
Principles of raw material preparation, basic knife skills and equ
cooking techniques, kitchen gneymmtiphaceiality control during coc

essential culinary hyuigriesr

'J1 hl NGNT AEEni 000 ad i nl jE
0815/ 02 | NT ] NLNLI KQl NIa3gss
ENKeKnl LJInj] &I J
INNOVATIVE FOOD SCIENCE AND CULINAF
INghﬁﬁH ﬁﬁEmIT
PREREQ8/MIBD
rKﬁEENKTNElN|]NLNLTKqENKrN|NK
| A"TTnhNT OLN KdTNjéTnEéKNtn|| L J
F NI NKT ArLnEj kT nt énHJINﬁn@I-N\EIG\MTLF
ér@NN[KnEHWHWGLDQMHEMKIEOIn
el NJ] kI hijn] OOkNeéel NJjar Ej NI eIEk

Food science principles relevant to commercial culinary operet
properties of ingredients, food additives and components, reactiol
cooking, storage, and food transportation affecting quality and safe
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cooking technologies sutidas soudi oven, amdishadésine, as well
plating and presentation, and the application of technology to enhe

sustainability of food service systems
0815/ 03 ENKEARENKI nKE 1&4"'
hSNODRADODEBNDOOOC

FOODSERVICE@®UYSINESSE
AND STRATEGIC OPERATIC
| N§g N& cCBeihri Em |

PREREQ8/IIHBD
K NEENKT KNI NKT n KENé&7T KNENKIF NI Nt
EARENKIT Kni ] NEKOENKT KNI NKT ©ITEINKI
TNFKFEEITrKENEEKKIES KNS &I N&OOKKIK
el @NKOKAE|B \ille: Gij | DEC

el NJjnr Ef nl &t Eq r]KENeT KNENKI NT N
Principles of food service business managmnentaeakymglmgeratio
design, resource management, cost and financial administration,
quality manageimedservice business nag@hetiose of data and techr
decisiimaking, such as Bhdbbta Visualization, and POS analytic:
efficiency and sustainability of the food, service business
0815/ 04 ENKiLAnhI NIl Al E 3286

] ar E] NI

DEVELOPMENT OF INNOVATIVE AND SUS’

PRODUCTS AND MENUS

| Ng NG @Beiiy Em b

PREREQ8/NSIDE

EKNT I TENKLKONESEKKé&O®D 1 @ékNpkNI
TﬁﬁEOTnENKéGIFNOIIeNhOENK HT
FNT NKI i h SIN & N E EQ@E ION i i E@RR

rKﬁEéEHHmENKEKnWWM@MEngEmm@m
TALEYTTKNROENKLEFIFEOT T Ok NENKL KONE

Menu and new food product creastiopipsizasg,creativity and desigr
from ideation and prototype development to the development of he
products, such at#hgdaiat foods, upcycled ingrediefniesndpdreaws, in
food health ctagulations, packaging design, cost analysis, market ti
and design

0815/ 05 5T e61 6k] Ah N&N 3806
TKNENKPNINK
DIGITAL TECHNOLOGY AN

FOR FOODSERVICE
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| KN TPGETOINK NBH N IK@@ NRKEF F h BE KK I BN
N

Ok NLKONEKO] OT T T n KEN& &l Jn &l I n
Application of digital technology in the food service business, su
syems, and central kitchen management, the use of dataakirsgp
utilization of digital marketing tools, the application of Al, IoT, an
efficiency, reduce loss, and create new business modeadisigiryhentd
related legal regulations
08 15/ 06 ] GNT AT NENK| KNI3%06
FNTNKBGNET NG N
PROFESSIONAL CULINARY
FOODSERVICE OPERATION

| Ng NG GiEediq Em b 1

PREREQ8/IGIHE
| + E] GNT AT NENKRhRSNOT NT ENT T KNENK
Toel 1T nl OENKéenhENKeéeKAl OENKT KNENEK
T OKHNENKT AE|l] NhONT I NT ]OKLNNELN KkeGl- hd
hSNSOT NT ENT KONT F NI NKI KRFijATT Nén

Practical training in integrated food service operations, including
planning, cost administration, kitchen management, customer servi
relations, and evaluation, enabling students to integrate skills in 1
technology, and management in simulating professional restaurant
0815/ 07 ENKEAhRENKel NJ 1846
OT 77T OKANENK &I i
INTEGRATED FOOD SAFET
MANAGEMENT IN FOODSEF
| Ng NG (ﬁIE(BJnr] Em |

PREREQ8/MIDD

K AEENKeél NJ] kFhijnjFNINKOTTT OK
KNT T ENKEARENKEIT KkEID i fHjaCik MiE i
FATTKN] Ok NEGNhKONKKNAT EQKE & 2D
JNT Kg NIRIH NITMKEENKNKI h ENKel NJoLnr
EARENKOITnENKHAQRhONI el NJ] kK hijnj
ENKEIOOoeKNr FEJINF O Mij] EKIFENTONIK MIGT
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| KNOJNI énHijNi F NI NKT ARET NE] KNLI
El ENKélTeéenJdeénHijNI LSNIKATTNnKENE
Principles of integrated food safety in the food servicemisaleasdipb
hazards, food safety management systems and regulations such &
and Halal food st@ndading risk managethasedrifdod safety man
traceability systems, food safety incident nelnagemmamticatidn to ste
in the food service business, the use of tools, equipment, and te
inspection and control in the food service business, methods foi
including sensory, physicalndhaioiodipogical analyses, and the us
Analytics for quality control in the food service business

0815/ 1. Ol €1 Né | NeeNrKj NLESNI 2204
RESEARCH TECHNIQUES II
INNOVATION

| N§ NG (i'ﬂiEcehr] Em |
PREREQBJ
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Development of essential research methodology skills for systen
operational preblduing in the foodk daginess, problem definition
hypotheses, and research conceptual framework, research des
experimental, quantitative, and qualitative approaches, research etl
data collection and amsilygisappropriate statistics and research
interpretation and criticism of results linked to business developmi
writing a thesis or independent study report, manuscript prepar
professiopegsentation of research findings, and fundamental knc

property protection related to food and food service innovations
0815/ 1/ ENKéeNhl N6 e KNNT 1809
I NO NK
ANALYTICAL THINKING BRD\R
INFOODSERVICE BUSINESS
| N§ NG @By Em | |
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OIT I T NEOGE®|] PGI NT ardol INNLJOI K&l J
6] RIT KNT T

Systematic critical thinking process, identificaticnaid @oalygsis of it
service business, utilizing idatples@fpiood science, culinary arts, ¢
management to generate appropriate solutiaieptlaloagewstiidy ani
develop systematic salbieghcompetency

I Ji hlmg MO § IEINBEeSBIKIRNDT rKin E)IF{BTW

| NG NOKIDm IEE NEEHRBNK | KNE K | N

&ulinary InnovatidBcience in Food

08150514 ENKT T I Jj kNI inH 36
LSNIKNnT T nKENEeT K

FOOD PRODUCT PRESHERVEE
LIFE FBBODSERVICE
I N§ NG WE@I1j
PRERE Q8

mm
3<

'K AEENKOKNGST €61 6k] AENKTTFJEFNID
enkNT T KA] QQOENK«k h EENNKE KKKEIRESRAEN KON E
€l ET KK&nijnAHQS 1 DF ] B EEBNKE HKENBEIPNE
OKNENKSLPDrFJoLrn] KNIl nNEENKO® ERI

T KNENKF NI NK
Principles and techoblogidpreservation relevant to food products |
business, including microbial control, water activity reduction, GEmij
and Cabkeeze techniques, the effect of padifegirntearishelfold G
and transportation, evaluation of stability, quality, and spoilage dur
shefife testing methods for food seryice products
0815055 | I AL EKKJ ENKH nJINLE 3286

T KNENKF NI NK

INNOVATIVE FERME NPT
IN FOODSERVICE INDUSTRY

| NgNO daBeedirf Em | |

PREREQ8/MIDD

Kk NEENKOKNEKNT I T ENKI NEgnl 6é&Jn¢
Ok NéenHe ENKNEB]jgENGE&EOO6T €61 6k i
I NI NKLSNI KAt j O8] KNEIIT ENKOENKE
6eKNrktERNyT JOENKEN h ENKIT i BTngk kN ¢

0| eE)NI 61k J ME L SMEIMKKAETNGEJi | KONGEGNNKH: 'NK' NNKE
PrlnC|pIes of food fern@mdatiochemical process, the role of microor
flavor profiles, textures, and nutritional values, application of nuboigix
and food safety standards for entrepreneurs, utilizing fermentation i
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identities and +&alded food and beverage menus, sustainable ing
through preservation processes by microorgaatsm,ainddtderagplim
techniques in creating food products for innovative food service me

081505 6 TkAEGI g1 NENKK N 3898
NUTRITIONAL PRINCIPLES AN
MENU DESIGN

| Ng N® aB@dirjf Em | 1
PREREQS/IIHE

Ol l éNhhONI 6ijgT NENKS 1 Dr I ENKI A
6JT OF NI NKENE1 NGO6JT OLSNIKAT Ext
eSNI I HéenHenNI NEGjGI NENKOEKNK DB
=

X

EOTT6JT OLN&ij NI G TnKENS&T KNE NK
Nutritional concepts for healthy menu desetbipmeiiatcand h[gbtel
menu designfipéesetd menus, specialized menus fosddedyicpgioemns
athletgsnutriermnalysis and nutritional value calculation, recipe m
nutritional principles and consumer needs, and healthy menu desig
context

0815057 Tl ATEKKJOT 6 BIOKOTC 3286 O
BAKERY PASTRY AND CONFEC

| Ng NG acoBehi Em |

PRERE Q8/IEIND
'k ANEENKT NEI NTJ NLNLT KQo7 ®@E ek mNréec
OKNENKLKONELKKeéeqj kNTijARAHQQGEN Jn
I NEOGKNIFEO®eEIJATTHOIT OOk NOGT el Né
i KNTijnHAQOGNET n KEN&T KNENKLF NI NK

Scientific principles pf pagiey, and confectionery, functional ing
technique for new formula development and product creation, tex
application of modern technology such as alternative flours, fat st
technigs, including product quality evaluation and development for

| NgNOKNk ENBREKRISOKNNE T | NI' NK
&ulinary Art and Gastronomy
0815 0 6 . ENKIIEO||1KNL|E3&8-6

L KOOJDOO00000000(
FOOD EXPERIENCE DESIGN AN
PRESENTATION

| N§ NG (EtIEceJlr] Em |
PREREQ8/IGIHD
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LNK[NENK[[E@TTEN'EﬁE Ked) KNREKT
enheéeNIl enRI LOEOENKOKnNoKDrI E1 nt
61T eé61 6k] nOOKNIFEéQq] KNEI TAOMNE) X

The art of hiolft®od experience design, artistic composition in food
plating techniques, storytelling through food, designing the custon
integrating art, culture, technology, and sensory elememtstperpete

081506/ LNk] NIFNI' NKeel | O 3286
THAI GASTRONOMY AND CONM
CUISINE

| Ng N® @Baeiiy Em | T
PREREQ8/IEIE

LNLT KOk NLNkKk ] N&F EF NI NKoel § &I I N’
Knl JLdnj OENKFFEOTTYTOBJT Ocel j Kni Ju
E JNnOENKLKONELF AT k AKE T F GEFOND K NNKEOBIT K]
OT T Knl JLinj

The science and art of Thai cuisine in terms of flavors, ingredier
techniques, adaptation to contemporary forms, contemporary Thai
utilization of logeddrents, interpretation of Thai food through new c
Thai culinary identity through plating, storytelling art, and contempg!
0815060 ENK] GNT AT NENKT k3286
BEVERAGE SERVICE OPERAT
| Ng§ NG cOaBeXiry Em |
PRERE Q8N
¥ KnEENKoEnrJ | EnT ENKér'\

KNE
Ol Kk EI KQOéSNLAaI T alnN N K I

M =t
O Or
- [T —¢

N
f O
6eKmu&$%mn@mE!NééKnrléhnrJOKlJ
Principles of beverage service, types of beverages, inclugicghel
beverages, glossaries, product development, beverage preparat
bevages including related beverage business
. 85061 I NI NKI NI Ng NI NOI 36
0KE
INTERNATIONAL CUISINE ANL
CULINARY CULTURES
| Ng N@ @Bahq Em b |
PREREQ8/IMIBO

Ol Il éNh Ok NkAE| #NGS G &N NS4 KER O\l | NNKIT |
| KNI AT NLNLET KQOij OJNFNENLOOK NI A
Ok NENK] KNf nET QEFOEI T KNT T T nKENE¢
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ENKI SN LT I &IE IOMINN KaDTT riNk- NNg NNTKNI ONE 1
EKNJ T KKJT NEF NI NK
Concepts and distinctive characteristics of international cuisin
relationships among culture, history, climate, and ingredients
international cooking techniques and their application in foodservic
of culinary identity, flavor profiles, menu structures, and presentat
adaptation and development of internationgbonisisinesconsesier
sustainability, and fopd ethics
00
| NGNOKMKEN WNERIONKNENKE NI NK
&oodservice Management
. 85062 ENKGO] RF n DBNKERK 3806
ENTREPRENEURSHIP FOR FQL
| Ng NG acCBehn Em | |

PREREQ8/MIDD
'K AEENKOKNEKNT I T ENKS|] RTj O6] KNE
enH enNéKNéTiéNthKENéOE NKI NEG6
T O EBNDRKOENKY KNEQKKEI NG o N “ﬁmEIMH
ENKlnﬁTNTﬁE!NéiNjélRTloelKNH

Principles and processes of entrepreneurship in the food servic
opportunity analysis, value creation and business Custegssga
development, feasibility assessment, financtatoftlaanigsis;ostn
management, including the creation and development of innovai
business plan preparation, and the developmentnéoredskdlentre
. 85063 ENKT kK Nh Ok NE NK L'Ck 3806
FOODSERVICE MARKETING A
| Ng NG @Beiiy Em b
PREREQ8/NIRE

~

Exlg[j<mEN5|KNhLéhurmrriEmgm&bﬁ
I K| NEIgIng OO61T KNOije OENKOT nELNnI |
F NI NKOENKI NEOj I LDr F LNKENKT kNh
R

NG eKNNIa] KNENTT Nj k&8I EENSEKKJIT
Marketing strategies for the food service business, digital and conte
and consumer behavior, market segmentation, brand positioning
branding techniques, marketing communication planmoegdeuskoom
men@esign and engineering, and performance analysis of marketini
business
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. 850614 |JNIN106ISNOKNEI\3&?:E}6
T KNENKIF NI NK
LEADERSHIP AND HUMAN CA
MANAGEMENT IN I-GDSPITALIT
| N§ NG (ﬁIEceJnr] Em |
PREREQ8/NIDIED
TEENKIi NI Nj 061 SNO 1 kT NEKKJI Eé
ENIT O ENKLKONEOKE&OEEE O ENKLDN
nhEINIKé(ﬂIﬁ)ENKeI N J enhOJ OEOENK] KN
Pr|nC|pIes of Ieadershlp, organlzatlonal behavior, and human resou
service business, team management, motivation, organizairkfoat
planning, labor skill developntefiiiratrasmnagement, conflict n
performance evaluation, and the creation of a quality service cultur
. 85065 ENKEARENKEKAT E k1806
CENTRAL KITCHEN BGALEAFR
PRODUCTION MANAGEMENT
| Ng NG @By Em b
PRERE Q8B

N [N
» Gy O

~

ENKlrEOTIéKNENKuKNINKéﬁpENKéKf
eNhENKI ATT nhNT OENKI NE O N KWK I
|UENK1K@Emwmnﬁmm@@mm@m@NRNKOEN|

] KNLNT T Nij Nt & KNT T j kNTIFNINKS§NE
Design and management of central kistedaedaowipasdaction systag
production layout planning, raw material management, production :
safety control, technology application in cent@hiKIEbakse&mokyst
food distribution, cost analysis, and the use offiaacy Fnbamreesec
production systems

. 85066 KNTTTnKENE& 00001 &BO0OO0C
SUSTAINABLE FOOD:!
SYSTEMS
Kk AEENKhSNGOGT NT ENTTnKENeéT KNENEKFP
OKNIEEIOI nTTnhNT ] nNEJnél NIKnAT
T KNENKT Ar o] RTINT KT ntkLNr EOI hk ©F
LSNI KATTnKENE&T KNENKLF NI NK

Principles of sustainable ¢oodsgersi operations, focusing on resot
food waste reduction, responsible ingredient sourcing, food pr
environmentally friendly kitchen and service system design, efficie
and environmiampaict assessment for the food service business
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SEMINAR IN INNOVATIVE CULI

AND FOODSERVICE MANAGEMI

| Ng N& dxBedif Em 1

PREREQ8/IGIHE
] KNOhRT Knl JLJnA] OOT I 61 ©6J 061 €61
I NI NKOI KeF Jit EENKI SNOLT I OENKI j
Contemporary issues, trends, technologiesynavdtreseanamany arts
service management, along with practice in presentation, discussic
knowledge

rjith@NlmijmeuTTq
a52. 3 | NTJ NIT NI T T QO [ 0d&4.
THESIS
| Ng N& @By Em | |
PRERE Q8B
ENKLNE| NI Néenj gNEKNEGS I Rr k1 AahT1
617 ql Nén] eNE|] PGI NOGNEKNT T EI 1
OT I eNRENKI N&n] OENKI KBIO® § KRS i # i
Ok NO| kj kéeoel JOkogNEI NGNENKosgNr |
0T KA] Jj KENT 31 Rr T SNOLT I Ok Noj | ¢

Indepth research study for knowledge creatiennaodaiistaiesielopl
foodservice business contexts, identification and formulation of res
systemic foodservice issues, advanced literature review and conc
research methodology desigrpadimémigle quantitative, or qualitatiy
systematic data collection, analysis, and interpretation with linka
applications, academic thesis preparation following scholarly
dissemination tracadgmic presentation and publication

r'J1T Al NGNENKLNE] Neol el ©NlI
08152 . 4 ENKLNE| Né Ol él ON e
INDEPENDENX STUDY
I Ngl\l@(ﬁIEcehnEml
PRERE Q8D
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ENKLNE| Neol e OONODEREENPGH ND NK |
80k JOkOKNGI ELNKT ArdENrjl 861 EQJI
Ok NI NT AhSNSTNITENTTAro6r JNNLJOE|
TS@@pegGEOEmgtKnléxNTﬁelNijé

| NJJINT KGNIT T NEI NgNENK

Systematic independent study for |dent|fy|ng, analyzing, and sol
foodservice business settings, revieva @ncelideaatudatto understan
causes and contributing factors, design of appropriate study plan:
guantitative or qualitative data collection and analysis to propose af
and busiressnted@mretation of findings, and structured indeper
preparation following academic standards

I T AT NGNLFT ] KNIl kél NIJKO€& eI ndn

77.6/ 153 ENKLIFTI NTJ] NI Nt T. &"
THESIS DEFENSE

77.6/ 156 ENKLIFT ] KNIl kel M. &'

COMPREHENSIVE EXAMINATI
77.6/ 157 ENKjnNIOEHHQI NI . &'

ENGLISH PROFICIENCY TEST
77.6/ 154 ENKLITENKLNE| Né 0200

INDEPENDENT STUDY DEFENS
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1 |[TOFE] GNTV AT N|T NTj NLNLT K¢

2 (I e E] GNT AT N

3 (I e E] GNT AT N

4 |I 8 Ej Kk NT 6T 0

5 | 6 EeéKnl L NT

6 (I e EeKnl el 1

7 [ &kn8oy Room

8 [ E] GNT AT N/l NLT EKKJ O] |

9 I el E] GNT nl N

10 |[I ®F E] GNT nT N

11 [T ©F E] GNT AT N|6T €61 6kj nEI

12 |I F E|] GNT nT N

13 |I eF E] GNT nT N

14 [T ©F E] GNT AT N
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Gi T1 ART NerHNOS I NG K NET 1eH ¢k 6 Ini B
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1 [Colorimeter 1 Minolta CR400

2 |Colorimeter 2 HunterLab

3 |Differential Scanning C&i8@netMettler Toledo #dr“j.

DSC 2

4  |Fermentdilile New Brunswick |
Bioflo310

5 |Fourier Transform Infrared Spe|Bruker Invenio

&TIR
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6 |Gas ChromatogEiphi Agilent 79908 | |
| ™ |
7 |Gas Chromatoi®pby SpectromAgilent 7§90H | {‘
LS ( .
8 |High P_erfornﬁ’ﬂ')iuqaid ChromatogAgilent Technolg
&HPLTO( ( 1260 series
9 |High Perforntftigeid ChromatogAgilent Technol N
&HPLAO( ( 1100 series
10 |Kjeldahl Gerhardt K&88
30S ‘
11 |Micro plate reader Themo Multi€la ==
12 |Muffle furnace NaberTherm
LT4018.70
13 |Multimode Microplate reader |PerkinElmer En
14 |Oil Stability index Rancimat 743
15 |PCR Thermal cycler Eppendorf Nex
16 |Redllime PCR Biorad CTX96
17 |Rheometer Anton paar MC
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18

Soxhlet

19

Stereoscopic microscope
with digital camera

20

Texture analyzer

21

Ultra centritidelNril O

22

UWis Spectrophotometer

Viscoamylograph

\Water actigity

0 e re kN \
KSNKN] ENK - 6éKD
1

Air Blast chiller & Freeze

KolkteSFBGE

2 Extruder Twiscrew ExtrGder
D22L32

3 Freeze dryer 1 KINECDS

4 Freeze dryer 2 Scanvac Coolsafe

5 Homogenizer IKA25
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6 Sieve shaker Retsch AS200 Digit

7 Spray dryer Eurobekt

8 Rotary Water Spray Ret(OMPBOR

9 Steam Retort OMB®ROFM

10 §nhj «k NT I NI N
@NE®knl NENL
©WeKnNr E] huhi
Betort

11 |Super Critical fluid Extra(SFX2130

12  [Tray dryer Progress

13 |6 € KHameEmilh O |[WACO

14 6 é KAhrmillET h O |Bonny 20B

15 6 € KArmRIET h O |Retsch ZM200

16 ©eKRNr | E1 NL d|OFM
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KSIKN] ENK-8eKNr Ifnrl eF-KnkOJ
1  |Autoclave Tomys>600 l
2 Hot air oven Binder ' |
3 Incubator shaker New Brunswick Inno ] ]

4 Refrigerated centrifuge Eppendorf 5804

5 Refrigerated ce@mdxgmlumeEppends9flOR

6 Rotary evaporator BuchidR0
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Ok NKNOT njJ T BISKES @E NINIT B DR ¥ & NH T
Ok NREIK] T ENKGNnFJT SNKnEOKk NENKH
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Future48un2024BITEC, Bangkok, THAILAND

T n Gk Ji INKES a@EgNgr{in, NIK 080 BI@& L. n E| NLJIT AT NT N

N |nG|$P@J(éQBIQI5|anI’KNEgINh O

1, NLOK INN O RNEE KT maul(moﬂﬂﬂmgﬁcmww@l KIgpo O « |
,NKN 00. 02, OEmemmmEUMMhmmﬂHQGH

7 NIOR EN@§UN E\U@\iﬁl[ TG Irvik ) GREIEE INNMEGEN TRy iR |, KD

ErTnlmJ90|nEtTOleEoKNENKmmm$Kmaa

2

rn<Z —

E
L N
I

I_

KN
|.
6 L K
|.
4

e
6

2KL, hK, ] KNI Al T QO] hvel LN6KhRhJ

Pangastuth ,HVattanachaisaergéknkirsdom, B026 As€essing the impact of
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microencapsulation for folic acid fortification of diiddmime Jefniali
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characteristics of three varieties of banana as affectadunedaigiedifcarbide
of Food Measurement and Ch,aracterlzatlon
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Rnsirodom, Ramnganidprapaml 3 m&622Maago Seed Kernel Extract as a
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23rd Food Innovation Asia, O@rdei@Rangkok, Thalanid,
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and Gorinste0Q) S Properties of Different Varietié@pli€2LBargnces
182 56530

[ TTOAOBRKKIENK] KNEFT I NI NKOkeNHEMVKE N h E KK ILKNKE NK O Q



195

i NejGl | EOO
i KENT I NgNENKE I

[ TTOROBKKIENK] KNEFT F NI NKOKeNHEMNKE R h E KK JLKNKENK O &



196

/| , OKL, hK, OTjALKI AnOd6lI kNI ELENK
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Luangsaky}, Kinyange Kkisumawardaf&ntelligent model and ttirofza
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properties and mastatate digestibility of pelygbhestbrice flours with varying
amylose confed Chen#isoy,

KusumawardaniaBgsaky@B24Ass@ssment of polyphenols in purple &@red rice
Phenolic profiles, antioxidant activitiesmaod imhdzktiani against amylolytic
enzym&Orrent Research in Fo®d Science,

KunyanegViin NgpKilisumawardafil Bangsakiy®R24Eniéancing Banana Flour
Quality through Physical Modifications and Its ApeEaticip@tRalGen
Foods&30

Van Ngg, Kunyanegl iangsak @924 Insight into the nutritional, physicochemi
functional, antioxidative properties and in vitro gastrointestinal digestibility
ricBCOmparative and multivas@@rstadiResearch in Fodd Science,

Kusumawardagirnyaneeudngsak@dP4nvestigating phytochemical and antioxid
activity of free and bound phenolics from brown rice bran and their c
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Technology, 2@ 5&KunyanegVEn Ngo, T

Kusumawardaandlungsakul 2822 rasowtdlling assisted annealing treatment -
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Kunyanega#tlungsakul262Z e impact of heat moisture treatment on physicoct
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Lactic Acid BaB@liaB2QrRa®2 R0
WannapongStvetwiwathgn@ripochanad@ilindapraser2f24igolation and
Characterization of Lactic Acid BacteridPhokedBatiagkaiu; Fetdduct
Science Research Conference&£02davilayr? I hailand
WaehamaS& § Dangwijitr Métimy, BenyingyhpKeintham, Dahlan, &
Jindapraser20R3mpblementing a Halal StandatteSsteassing of Seafood
Products in Thailena5th Food Innovation Asia CETierEnter@Fzd for
Sustainability, Health{aeid 81 June 2023, BITEC, Bangkok, Thailand
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Agriculture and Food Research,20
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Agriculture and Food Research,19
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of Agriculture and Food Research,18
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Volume 17, 101250,

SaengnapdWBvanmaneepdrign&s POtongsiriMBinkeh, 2F actors affecting
purchase decisions for organic dried noodles of a community enterprise |
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Vijitrotaj, Wijitrotaj, NittongsirZD23Praimate analysis, mineral and germaniur
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Sa# ang, Mhompsgk PAittongsi®U2@rolonging the postharvest life of fresh man
with a combination of edib)ér@emtitigmal Journal of Postiarviesty and
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&025 Chifin and chitosan from shellfish waste and their appl@ations in &
biotechnology indGéiiesl Reviews in Biotechnology,
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Development of djenkol petdaeeaiposome as functional fo®& Gngredie
Physochemical characteristic, antioxidant activitid@uandl oftdmgatitiure
and Food Research,21
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HasdamMJinanonSsiketi@pact of Pretreatment With Acid and Ultrasound on the F
and Characteristias SkiG Gelsbir Food Sci 2@24; 12
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Discoloration in &angasianodon hypophiisolesdue to Lipid Qx@ation
Preventive Nutrition and Fooft &&349te,28
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processes for preparation of collagen hydrolysates from Asian bullfrog skil
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Indrianj, BenjakylK&himuragilalinano@@2 mpact of extraction condition on the
yield and molecular characteristics of collagen SRama) sigériiifog
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Natural Antioxidant in Minced Fish Duringd3BrozenApidiedeScience and
Technolog®,20
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Agriculture and Food Research,20
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