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Doctor of Philosophy
Food Science and Technology (International program)
(Revised course 2021)

Educational Institute: ~ King Mongkut’s Institute of Technology Ladkrabang
Faculty: Food Industry

PART 1: GENERAL INFORMATION

1. Name of the program

Name of the program (Thai):  ndngnsUSvanufdadin arvndgineimansuasinalulagnig
91115 (MANGATUIUIIR)

Name of the program (English): Doctor of Philosophy Program in Food Science and Technology
(International Program)

2. Name of degree

Full name in Thai: Usvanuf Uadin (nereansuazinalulagnisemis)
Full name in English: Doctor of Philosophy (Food Science and Technology)
Abbreviation name in Thai: U1.0. Anaremaniazmaluladnisems)

Abbreviation name in English: Ph.D. (Food Science and Technology)

3. Major field
Food Science and Technology
4. Total credits
Plan 1.1 For M.S. holding students and focus on research at least 48 credits
Plan 2.1 For M.S. holding students and focus on research and courses at least 48 credits
Plan 2.2 For B.S. holding students and focus on research and courses at least 72 credits

5. Type of the program

5.1 Model
Doctoral degree program
5.2 Medium of instruction
English
5.3 Enrollment/admission
The program will accept both Thai and international candidates
5.4 Degree given to the graduates
Degree in doctoral of philosophy (Food Science and Technology) provided by King
Mongkut’s Institute of Technology Ladkrabang.
6. Status of the program and consideration for the authorization/agreement
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Improvement course program August 2021

The academic committee approved the program in the meeting on July 13, 2021

The university council approved the program in the meeting on August 17, 2021
7. Readiness for publication as qualified and standardized program

The program is ready for publication as a qualified and standardized program according

to the requirement standards of higher education.
8. Possible career path after graduation

(1) Qualified graduates will be able to pursue their carrier in food industries by
conducting research and development of products, management of production by
monitoring the quality control and assurance, and other technological-related aspects.

(2) Qualified graduates will be able to have their carrier opportunities in the state and
central government organizations, independent organizations, higher educational institutes
as lecturers and scientists, research and development domain and also have the potential
to be employed in food sciences and technology-related research projects.

(3) Qualified graduates will have the potential to be an entrepreneur and self-employed
to own food industries related business, catering and supply chain related business.

9. Full name, identification number, position, and education qualification of

committee members in charge of the program (Executive program committee)

Name Quialification
Institution of graduation
(Degree, year of graduation)

1. Asst. Prof. Dr. Soraya -D.Eng. (Food Engineering), 2006 King Mongkut’s University of
Kerdpiboon Technology Thonburi
(Agro-Industry) -M.S. (Food Science), 2002 King Mongkut’s Institute of
3170600232071 Technology Ladkrabang

-B.S. (Fishery), 1999 Kasetsart University
2. Prof. Dr. Warawut Krusong | - Ph.D. (Food Science), 1990 University of the
(Biotechnology) Philippines at Los Banos,
3102001489831 Philippines

- M.S(Microbiology), 1985 Kasetsart University

- B.S. (Biology) 1982 Kasetsart University
3. Dr. Ali Muhammed Moula | - Ph.D. (Food Science and Technology), Prince of Songkla
Ali 2019 University, Thailand
M1886928 - M.S. (Biotechnology), 2009 Punjab Technical

University, India,

- B.S. (Biotechnology), 2007 Gulbarga University, India,
4. Dr. Songsak - Ph.D. (Biotechnology), 2007 University of Denmark,
Wattahachaisaereekul Denmark
3709800014223 - M.Eng. (Chemical Engineering) 2000 Kasetsart University

- B.S. (Food Engineering) 1997 Kasetsart University

10. Location of study
_____________________________________________________________________________________________________________________________|]
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Faculty of Food Industry, King Mongkut's Institute of Technology Ladkrabang
11. External situation or developmental circumstances considered in program planning
11.1 Disruptive changes and economic development
The planning and development of Doctor of Philosophy in Food Science and
Technology (International Program) have been operated according to the National economic
and social development plan (2017-2021), which emphasizes the development of science
technology, research and innovation, in order to reinforce the sustainable growth of the
industrial sectors. The program also serves Thailand’s 4.0 policy which emphasizes on
integrating emerging technology with the current economy to enhance Thailand's
development and industrially transform the Thai economy, which will improve economic
efficiency and generate new innovation. Also, the disruptive changes with respect to
economic and social development in Thailand, as well as concerning sustainability.
Therefore, it is necessary to increase the capacity of food researchers, scientists and
instructors who have gained in-depth knowledge in the field. Work by adapting disruptive
mind, competitiveness, personal integrity and acquire modern food science skills that can
support the successful functioning of organizations and factories to be competitive enough
and keep our economy sustainable stable.
11.2 Disruptive changes in social and cultural situation/ development
Recently, the social structure of Thailand has gained attention and undergone
significant a change toward the elderly society. Economic groups have beenorganized, and
the development of Thai local wisdom has created highly valued products (especially
targeting quality, nutrition, smarter packaging, smarter food technology, for example) and
ready to eat products, which are highly competent enough when compared with the other
countries. In addition, the ASEAN’s free trade sector has influenced the migration of workers
and entrepreneurs to different countries encouraging them with better changes and
rewards. Consequently, this facilitates the flow of tradition as well as culture. Above all, the
production of researchers with in-depth academic knowledge and applicable innovation
skills with the combination of good morality and ethics is in need, so that they can fulfill the
challenge happening in both at national and internationallevel. In addition, targeting towards
the concern on the social and cultural situation for creating new technologies, innovation
and knowledge, which can improve the way of life of people in the society of wisdom and
life-long learning.
12. Outcomes from points 11.1 and 11.2 on program curriculum development in
connection with the mission of King Mongkut’s Institute of Technology Ladkrabang
12.1 Program curriculum development
The Improvement of the program curriculum has been carried out by focusing on
the outcome based education (OBE) to fulfill the requirements of stakeholders, to meet the

vision and mission of the Faculty of Food Industry and King Mongkut’s Institute of
I ———
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Technology Ladkrabang, as well as to fulfill the strategy of the government and organization,
which aimed to produce the researchers directed towards disruptive mind, competitiveness,
personal integrity and food science skills.
12.2 Outcomes aligned to the mission of the institute and faculty
The development and improvement of Ph.D. in Food Science and Technology
program is related to the strategic advancement of scholar production to create Doctoral
graduates having the capability and flexibility to get themselves adapted to the changes in
economical, societal and cultural aspects. This also reflects the vision of King Mongkut’s
Institute of Technology Ladkrabang during the year 2021-2040 as “The world master of
innovation” for creating a disruptive impact on the world through science and technology,
education, creative research and entrepreneurial innovations. Thisprogram also fulfills the
mission of the Faculty of Food Industry which aimed for developing the researches to build
up the knowledge for being academic excellence in food innovation, developing national
and international collaboration through academic network, building  scientific and
technological based knowledge and offering academic service to the society, along with
developing curriculum according to the standard of the education quality assurance of King
Mongkut’s Institute of Technology Ladkrabang to achieve healthy food and smarter food
technology for sustainable development of both country as well as society.
13. Relation (if any) with other programs open in the Faculty/other departments of the
institute
13.1 Subjects/subject groups in the program opened by other
Elective subject can be chosen from elective cources offered by Master of Science
in Food Science, Food Service and Catering Management and Food Safety Management.
13.2 Management
The executive program committee is primarily responsible for the program and are
the representatives to coordinate with the faculty, institution, instructors and other programs
in order to assign the teaching strategies and contents along with the assessment of the
program according to the key performance indicator to achieve the objectives of the

program and to successfully produce innovative graduates.

PART 2: PROGRAM SPECIFICATION

1. Philosophy, importance and objectives of the program
1.1 Philosophy
The Doctor of Philosophy in Food Science and Technology program prepares the
doctoral students who can be food researchers, scientists, instructors, who have advance

food science knowledge, to create functional food, conduct research elegantly and
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innovatively, create and contribute new knowledge in food science with the concept of
disruption that will benefit the development of the food industry.
1.2 Importance
The rapid advances and globalization have created a competitive struggle in various
sectors of the food and agriculture industry at the national and international scale. A greater
demand exists in efficient production strategies in agricultural and food industry, while at
this rapidity the inefficiency in fulfilling the needs has intern challenged the economic and
health security around the world. This can be accomplished by producing experts or
personals with specialized knowledge and advanced research skills in food science and
technology. This can fulfill the present needs and future globalization demands in a
sustainable way.
1.3 Program education objectives
1.3.1 To produce qualified graduates with advanced knowledge and disruptive mind,
competitiveness, personal integrity and food science skills to support organizations and
factories.
1.3.2 To encourage research and innovation towards the development of healthy
food and smart food technology.
1.3.3 To establish new ideas and knowledge in research that can be published in
reputed international journals, to make a technology that can be registered as a patent or

petty patent.

2. Improvement plans

standards

research to that of international

learning  environments  to
facilitate and active learning.

2. Incorporate problem based
learning as well as learning and
the

expert instructors.

solving problems  from

3. Organize community and

Improvement plan Strategies Evidence/indicator
Enhance the quality of the | 1. Inform instructors and | 1. PhD in Food Science program
curriculum, learning and | students in teaching and |is designed to qualification

standard of higher education by
the Ministry of Education.

2. The English score following
the regulations of the university.
3. The publications (both quality
and quantity) in an international

journal

service learning thesis  for | 4. The total number of courses
students. with an integrated education
4. Circle evaluation procedures | system.

to that of outcome-based.

5. Total number of food science
projects

6. The graduates’ satisfaction
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rate recarding curriculum

teaching-learning admission.

Student development plan

1. The promotion and support
of integrity, moral and ethical
aspects with disruptive mind for
sustainable and innovative food
science.

2. The communication with
cooperative people through
languages, media and

presentation.

1. The total number of activities
in place to promote integrity,
morals and ethics amongst
students.

2. The total number of courses
that assign experiences for
communication both writing and
presentation to promote

language improvement.

3. Student outcomes

The program has the following outcomes which adhere to student learning
outcomes for food science and technology. Upon successful completion of the program,
the student will be able to:
The PLOs aligning to this are:
PLO1: Realize moral and ethical aspects with disruptive mind for innovative food science
and technology
PLO 2: Concern in disruptive mind, competitiveness, personal integrity and sustainable
food science and technology
PLO 3: Qualified graduates gain expertise in research and innovation with the potential to
develop healthy food and smart food technology.
PLO 4: Integrate sustainable food processing and technology skills for food science, food
innovation and smart food technology.
PLO 5: Communicate with cooperative people through languages, media and
presentation.
PLO 6: Apply research or innovation related to mathematics, statistics, media and

information technology.

Expected learning outcomes (ELOs)
“Our graduates with disruptive mind, competitiveness, personal integrity and
innovative sustainable food science skills have the potential to develop healthy food

and smart food technology”.

ELO1: Qualified graduates attain disruptive mind, competitiveness, personal integrity and

sustainable food science and technology skills.
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ELO2: Qualified graduates gain expertise in research and innovation with the potential to

develop healthy food and smart food technology.

ELO3: Qualified graduates have the ability to communicate with cooperative people

through languages, media and presentation.

Plan 1.1 and Plan 2.1

Year Expected learning outcomes (ELOs)

1 ELO 1 | Qualified graduates attained disruptive mind, competitiveness, personal
integrity and sustainable food science and technology skills.
ELO 2 | Qualified graduates gain expertise in research and innovation with the

potential to develop healthy food and smart food technology.

2 ELO 2 | Qualified graduates gain expertise in research and innovation with the
potential to develop healthy food and smart food technology.
ELO 3 | Communicate with cooperative people through languages, media and

presentation.

3 ELO 3 | Communicate with cooperative people through languages, media and

presentation.

Plan 2.2
Year Expected learning outcomes (ELOs)
1 ELO 1 | Qualified graduates attained disruptive mind, competitiveness, personal

integrity and sustainable food science and technology skills.
ELO 2 | Qualified graduates gain expertise in research and innovation with the

potential to develop healthy food and smart food technology.

2 ELO 2 | Qualified graduates gain expertise in research and innovation with the
potential to develop healthy food and smart food technology.
ELO 3 | Communicate with cooperative people through languages, media and

presentation.

3-5 ELO 3 | Communicate with cooperative people through languages, media and

presentation.
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PART 3: SYSTEM FOR EDUCATIONAL PROVISION, MANAGEMENT AND
STRUCTURE OF THE PROGRAM

1. System for educational provision
1.1 System
The educational program has 2 regular semesters in a year (1 academic year). Each
regular semester will have 15 weeks of study time. In addition to the regular semester, the
program has a summer semester. The duration of the summer semester is 15 studying times,
which is proportional to the regular semester.
The requirements of the program are in accordance with the rules and regulations by
King Mongkut's Institute of Technology Ladkrabang in the year 2016 (Appendix A)
1.2 Provision of summer course
Summer courses will be offered based on the instructor’s availability and student’s
need.
1.3 System transfer of credits in two-semester system
Credits can be transferred, upon the consent of the executive program committee,
according to the regulation of King Mongkut’s Institute of Technology Ladkrabang
regarding doctoral degree education year 2016 (Appendix A).

2. Management of the program
2.1. Date-time of the course
M Academic time duration
Semester 1 August to December
Semester 2 January to May
The actual start and end dates for each academic year will be announced by the office
of the registrar.
2.2 Qualification for applicants
The general admission process starts in October. The classes will begin in August of the
following year. The primary requirement for admission is evidence of intellectual
achievement and potential for successful graduate study. Prospective students are
required to satisfy the following requirements:

a. Applicants should hold a master’s degree in any one of the following areas:
food science, food technology, food industry, food catering, food safety, food
engineering, biotechnology, chemistry, chemical engineering, microbiology and other
related sciences, or under consideration by the committee of the program. For
applicants who hold a bachelor’ s degree with the first honor, or its equivalence, or
under consideration by the committee of the program, in any one of the following areas:
food science, food technology, food industry, food catering, food safety, food

_____________________________________________________________________________________________________________________________|]
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engineering, biotechnology, chemistry, chemical engineering, microbiology and other
related sciences.

b. English language proficiency: If prospective students are non-native English
speaker, they must obtain the results of the Test of English as a Foreign Language
(TOEFL) or the International English Language Testing System (IELTS) or other required
standardized test scores. Another type of the accepted score will be specified in the
admission announcement.

c. Personal statement: students must obtain their personal statements along with
the application as specified in the admission announcement.

2.3 Issues of new students

a. Admissions are confined to English language skills.

b. Tuition fees and other financial requirements.

2.4 Strategy for solving the issues/limitation management in 2.3

a. This is an international program. Therefore, the activities such as teaching,
learning and training of all the courses are conducted in the English language.
Accordingly, the conditions to get admission into the program and for completing
graduation studies pertaining to English language requirements are according to the
notification by King Mongkut’s Institute of Technology Ladkrabang.

b. Have available scholarships for students who have potential.
2.5 Admission plan and estimated graduation in 5 years

Plan 1.1 or 2.1

year
Number
2021 2022 2023 2024 2025
1% year 3 3 3 3 3
2" year 3 3 3 3
3" year 3 3 3
Total 3 6 9 9 9
Estimate to graduate - - 3 3 3

_____________________________________________________________________________________________________________________________|]
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Plan 2.2
year
Number
2021 2022 2023 2024 2025
1* year 2 2 2 2 2
2" year 2 2 2 2
3" year 2 2 2
4" year 2 2
51 year 2
Total 2 4 6 8 10
Estimate to graduate - - - - 2
2.6 budgets for management of the program
Fees 75,000 baht/semester
Budgets for management of the program (average for 5 students)
- course subjects 337,500 baht
- thesis 220,000 baht
- examination 150,000 baht
- personnel: committees 98,000 baht
- personnel: thesis advisors 163,500 baht
- operation cost (facilities and supports) 290,700 baht
- total budgets 1,259,700 baht
1) budgets for management of the program (plan 1.1)
no.students 1 | 2 | 3 | 4
1. courses
1) course subjects (1,500 baht/credit/hr) 157,500 157,500 157,500 157,500 157,500
2) thesis (1,000 baht/credit/hr) 48,000 96,000 144,000 192,000 240,000
3) examination 30,000 60,000 90,000 120,000 150,000
2. personnel
commitees program (32700 baht/man) 98,100 98,100 98,100 98,100 98,100
thesis advisor 32700 baht/man 32,700 65,400 98,100 130,800 163,500
3. total 1+2 366,300 477,000 587,700 698,400 809,100
4. operation cost 30% (3*1.30) 476,190 620,100 764,010 907,920 1,051,830
5. cost per year (4/number of year) 158,730 206,700 254,670 302,640 350,610
6. income per year (fees * 0.65) 97,500 195,000 292,500 390,000 487,500
7. profit per year - 61,230 | - 11,700 37,830 87,360 136,890

I ———
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2) budgets for management of the program (plan 2.1)

Number of students 1 | 2 | 3 4 5
1. courses
1) course subject (1,500 baht/credit/hr) 360,000 360,000 360,000 360,000 360,000
2) thesis (1,000 baht/credit/hr) 36,000 72,000 108,000 144,000 180,000
3) examination 30,000 60,000 90,000 120,000 150,000
2. personnel
commitees program (32700 baht/man) 98,100 98,100 98,100 98,100 98,100
thesis advisor 32700 baht/man 32,700 65,400 98,100 130,800 163,500
3. total 1+2 556,800 655,500 754,200 852,900 951,600
4. operation cost 30% (3*1.30) 723,840 852,150 980,460 1,108,770 1,237,080
5. cost per year (4/number of year) 241,280 284,050 326,820 369,590 412,360
6. income per year (fees * 0.65) 97,500 195,000 292,500 390,000 487,500
7. profit per year - 143,780 - 89,050 - 34,320 20,410 75,140

3) budgets for management of the program (plan 2.2)

Number of students 1 | 2 | 3 4 5
1. courses
1) course subjects (1,500baht/credit/hr) 630,000 630,000 630,000 522,000 495,000
2) thesis (1,000 baht/credit/hr) 43,000 96,000 144,000 192,000 240,000
3) examination 30,000 60,000 90,000 120,000 150,000
2. personnel
commitees program (32700 baht/man) 98,100 98,100 98,100 98,100 98,100
thesis advisor 32700 baht/man 32,700 65,400 98,100 130,800 163,500
3. total 1+2 838,800 949,500 1,060,200 1,170,900 1,281,600
4. operation cost 30% (3%1.30) 1,090,440 1,234,350 1,378,260 1,522,170 1,666,080
5. cost per year (4/number of year) 218,088 246,870 275,652 304,434 333,216
6. income per year (fees * 0.65) 97,500 195,000 292,500 390,000 487,500
7. profit per year - 120,588 - 51,870 16,848 85,566 154,284

2.7 Education system

Classroom and online basis

2.8 Transfer of course credits, subjects and cross-institute registration of higher

education (if any)

Credits can be transferred, upon the consent of the executive program committee, In

accordance with the regulation by King Mongkut’s Institute of Technology Ladkrabang

(Appendix A) and the announcement of King Mongkut’s Institute of Technology Ladkrabang

regarding the cross-institute registration of higher education (Appendix B).

Ph.D. Food Science and Technology (International Program)
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3. Curriculum and instructors
3.1 Curriculum

3.1.1 Minimum credits required for graduation

|Z[ Plan 1.1 at least 48 credits
|Z[ Plan 2.1 at least 48 credits
|Z[ Plan 2.2 at least 12 credits

3.1.2 Curriculum structure (minimum credits)

Plan 1.1 (for M.S. holding students and focus on research)

Total credit requirements 48 credits
a. Core courses (non credit) 5 credits
b. Seminar (non credit) 2 credits
c. Dissertation 48 credits

Plan 2.1 (for M.S. holding students and focus on research and courses)

Total credit requirements 48 credits
a. Core courses 3 credits
Core courses (non credit) 2 credits
b. Elective courses* 9 credits
C. Seminar (non credit) 2 credits
d. Dissertation 36 credits

*courses from subjects in the list or their equivalence in the graduate level, can
be taken at King Mongkut’ s Institute of Technology Ladkrabang, or can be accredited by
collaborating institution(s) with the consent of the advisor.

Plan 2.2 (for B.S. holding students and focus on research and courses)

Total credit requirements 12 credits
a. Core courses 3 credits
Core courses (non credit) 2 credits
b. Guided courses 6 credits
c. Elective courses * 15 credits

d. Seminar (non credit) 2 credits

e. Dissertation 48 credits

*courses from subjects in the list or their equivalence in the graduate level, can be
taken at King Mongkut’ s Institute of Technology Ladkrabang, or can be accredited by

collaborating institution(s) with the consent of the advisor.

_____________________________________________________________________________________________________________________________|]
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3.1.3 Subjects

Plan 1.1: (for M.S. holding students and focus on research)

Core courses (non credit) 5 credits

Seminar in research progress (non credit) 2 credits

Dissertation 48 credits
Core courses 5 credits (non credit)

credit (lecture-lab- leaming)

08117111 SUSTAINABLE FOOD PROCESSING 3 (3-0-6)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2 (2-0-4)
Seminar in research progress (non credit) 2 credits

credit (lecture-lab- leaming)

08218305 SEMINAR IN RESEARCH PROGRESS 1 (non credit) 1 (0-2-0)
08218306 SEMINAR IN RESEARCH PROGRESS 2 (non credit) 1 (0-2-0)
Dissertation 48 credits

credit (lecture-lab- leaming)
08218415 THESIS 48(0-144-0)

Plan 2.1: (for M.S. holding students and focus on research and courses)

Core course 3 credits
Core course (non credit) 2 credits
Elective course 9 credits
Seminar (non credit) 2 credits
Dissertation 36 credits

Core courses 3 credits

credit (lecture-lab- leaming)
08117111 SUSTAINABLE FOOD PROCESSING 3 (3-0-6)
Core courses 2 credits (non credit)

credit (lecture-lab- leaming)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2 (2-0-4)
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Elective courses at least 9 credits
Students choose an elective course from these subjects as well as the subjects open
for graduated students in King Mongkut’s Institute of Technology Ladkrabang with being an

agreement in the academic program.

Seminar in research progress 2 credits (non credit)

credit (lecture-lab- leaming)

08218305 SEMINAR IN RESEARCH PROGRESS 1 1 (0-2-0)
08218306 SEMINAR IN RESEARCH PROGRESS 2 1 (0-2-0)
Dissertation 36 credits

credit (lecture-lab- leaming)
08218416 THESIS 36(0-108-0)

Plan 2.2: (for B.S. holding students and focus on research and courses)

Core course 3 credits

Core course (non credit) 2 credits

Elective course 15 credits

Guided course 6 credits

Seminar (non credit) 2 credits

Dissertation a8 credits
Core courses 3 credits

credit (lecture-lab- leaming)
08117111 SUSTAINABLE FOOD PROCESSING 3 (3-0-6)

Core courses 2 credits (non credit)

credit (lecture-lab- leaming)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2 (2-0-4)
Guided courses 6 credits

credit (lecture-lab- leaming)
08218001 ESSENTIALS OF FOOD SCIENCE AND TECHNOLOGY 3 (2-1-6)
08218002 PRINCIPLE AND APPLICATION OF FOOD PROCESS AND ANALYSIS 3 (2-1-6)
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Seminar in research progress 2 credits (non credit)

credit (lecture-lab- leaming)

08218305 SEMINAR IN RESEARCH PROGRESS 1 (non credit) 1 (0-2-0)
08218306 SEMINAR IN RESEARCH PROGRESS 2 (non credit) 1 (0-2-0)
Dissertation 48 credits

credit (lecture-lab- leaming)
08218415 THESIS 48(0-144-0)

Elective courses at least 15 credits
Students choose an elective course from these subjects as well as the subjects open
for graduated students in King Mongkut’s Institute of Technology Ladkrabang with being an

agreement in the academic program.

Elective courses

Elective courses have been divided into 2 groups, which are related to healthy foods and
smart food technology.

Elective courses related to healthy foods

credit (lecture-lab- leaming)

08218129 ADVANCED FOOD TOXICOLOGY 3(3-0-6)
08218130 FUNCTIONAL AND MEDICAL FOOD 3(3-0-6)
08218131 ADVANCED FERMENTED FOOD FOR HEALTH BENEFITS 3(3-0-6)
08218132 NOVEL HEALTH FOODS AND SAFETY RISK ASSESSMENT 3(3-0-6)
08218133 FUTURE FOODS 3(3-0-6)

Elective courses related to smart food technology

08218134 BIOCHEMICAL METHODS FOR FOOD RESEARCH 3(3-0-6)
08218135 GENETIC ENGINEERING IN FOOD INDUSTRY 3(3-0-6)
08218136 PHASE TRANSITION IN FOODS 3(3-0-6)
08218137 ADVANCED FOOD PACKAGING TECHNOLOGY 3(3-0-6)
08218138 ADVANCED INDUSTRIAL FERMENTATION TECHNOLOGY 3(3-0-6)
08218139 FOOD RHEOLOGY 3(3-0-6)
08218140 FOODOMICS 3(3-0-6)
08218141 MICROBIOLOGICAL TECHNOLOGY FOR FOOD FLAVOR 3(3-0-6)
PRODUCTION
08218142 INTEGRATED FOOD PROCESSING TECHNOLOGY 3(3-0-6)

Ph.D. Food Science and Technology (International Program) Faculty of Food-Industry, KMITL
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08218143 ADVANCE FOOD SCIENCE 3(3-0-6)
08218144 NANOTECHNOLOGY INNOVATION FOR FUTURE 3(3-0-6)
08218145 FOOD ANALOGUE 3(3-0-6)
08218146 FUNDAMENTALS AND FRONTIERS IN FOOD CHEMISTRY AND 3(3-0-6)

FOOD MICROBIOLOGY

Knowledge and learning outcomes evaluation 0 credit

credit (lecture-lab- leaming)

99082181 THESIS DEFENSE 0(0-0-0
99082182 QUALIFYING EXAMINATION 0(0-0-0)
99082184 ENGLISH PROFICIENCY TEST 0(0-0-0)

Meaning of the subject code

The code of subject consists of 8 digits as follows:

code order 1,2 digit: 08 refers to Faculty of Food Industry

code order 3,4 digit: 21 refers to Ph.D. Food Science

code order 5 digit: 8 refers to graduated level

code order 6,7,8 001-100 refers to order of food science related subject

Meaning of the examination code
The code of subject consists of 8 digits as follows:

code order 1,2 digit: 99 refers to graduated program
code order 3,4 digit: 08 refers to Faculty of Food Industry
code order 5,6 digit: 21 refers to Food Science
code order 7 digit: 8 refers to graduation level
code order 8  digit: refers to examination

1 thesis

2 qualification exam
3 comprehensive
a

English certificate

Ph.D. Food Science and Technology (International Program) Faculty of Food-Industry, KMITL
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3.1.4 Study plan
Credit notation: (L-E-S)

L= lecturer/learning hours, E=laboratory hours, S= self study hours

Plan 1.1 For M.S. holding students and focus on research

Year 1 Semester 1

code Subjects Credit
(lecture-lab- learning)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2 (2-0-4)
(non credit)
08218415 THESIS 6 (0-18-0)
Total 6
Year 1 Semester 2
code Subjects Credit
(lecture-lab- leaming)
08117111 SUSTAINABLE FOOD PROCESSING 3(3-0-6)
(non credit)
08218415 THESIS 6 (0-18-0)
Total 6
Year 2 Semester 1
code Subjects Credit
(lecture-lab- learning)
08218415 THESIS 12(0-36-0)
Total 12
Year 2 Semester 2
code Subjects Credit
(lecture-lab- learning)
08218305 SEMINAR IN RESEARCH PROGRESS 1 1(0-2-0)
(non credit)
08218415 THESIS 12(0-36-0)
total 12

Ph.D. Food Science and Technology (International Program)
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Year 3 Semester 1

code subjects Credit
(lecture-lab- leaming)
08218415 THESIS 6(0-18-0)
total 6

Year 3 Semester 2

code subjects Credit
(lecture-lab- learning)
08218306 SEMINAR IN RESEARCH PROGRESS 2 1(0-2-0)
(non credit)
08218415 THESIS 6(0-18-0)
total 6
total L. 48......credit

Plan 2.1 For M.S. holding students and focus on research and courses
Year 1 Semester 1

code subjects Credit
(lecture-lab- learning)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2(2-0-4)
(non credit)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
U 3

Year 1 Semester 2

code subjects Credit
(lecture-lab- learning)
08117111 SUSTAINABLE FOOD PROCESSING 3(3-0-6)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
Total 6

_____________________________________________________________________________________________________________________________|]
Ph.D. Food Science and Technology (International Program) Faculty of Food-Industry, KMITL




19

Year 2 Semester 1

code Subjects Credit
(lecture-lab- learning)
08218416 THESIS 6(0-18-0)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
EREY 9
Year 2 Semester 2
code Subjects Credit
(lecture-lab- learning)
08218416 THESIS 12(0-36-0)
08218305 SEMINAR IN RESEARCH PROGRESS 1 1(0-2-0)
(non credit)
Total 12
Year 3 Semester 1
code Subjects Credit
(lecture-lab- learning)
08218416 THESIS 12(0-36-0)
Total 12
Year 3 Semester 2
code Subjects Credit
(lecture-lab- leaming)
08218416 THESIS 6(0-18-0)
08218306 SEMINAR IN RESEARCH PROGRESS 2 1(0-2-0)
(non credit)
Total 6
total at least 48 credits

Ph.D. Food Science and Technology (International Program)
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Plan 2.2 For B.S. holding students and focus on research and courses

Year 1 Semester 1

code Subjects Credit
(lecture-lab- leaming)
08117112 TECHNIQUES IN SCIENTIFIC COMMUNICATION 2(2-0-4)
(non credit)
8218001 ESSENTIALS OF FOOD  SCIENCE  AND 3 (2-1-6)
TECHNOLOGY
08218xxx ELECTIVE SUBJECT 3(3-0-6)
Total 8
Year 1 Semester 2
code Subjects Credit
(lecture-lab- learning)
08117111 SUSTAINABLE FOOD PROCESSING 3(3-0-6)
8218002 PRINCIPLE AND APPLICATION OF FOOD 3 (2-1-6)
PROCESS AND ANALYSIS
08218xxx ELECTIVE SUBJECT 3(3-0-6)
Total 9
Year 2 Semester 1
code Subjects Credit
(lecture-lab- leaming)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
08218415 THESIS 6(0-18-0)
Total 9
Year 2 Semester 2
code Subjects Credit
(lecture-lab- leaming)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
08218415 THESIS 6(0-18-0)
39U 9
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Year 3 Semester 1

code Subjects Credit
(lecture-lab- learning)
08218xxx ELECTIVE SUBJECT 3(3-0-6)
08218415 THESIS 6(0-18-0)
EREY 9
Year 3 Semester 2
code Subjects Credit
(lecture-lab- learning)
08218415 THESIS 6(0-18-0)
08218305 SEMINAR IN RESEARCH PROGRESS 1 1(0-2-0)
(non credit)
Total 6
Year 4 Semester 1
code Subjects Credit
(lecture-lab- learning)
08218415 THESIS 6(0-18-0)
Total 6
Year 4 Semester 2
code Subjects Credit
(lecture-lab- learning)
08218415 THESIS 6(0-18-0)
08218306 SEMINAR IN RESEARCH PROGRESS 2 1(0-2-0)
(non credit)
Total 6

Ph.D. Food Science and Technology (International Program)

Faculty of Food-Industry, KMITL




22

Year 5 Semester 1

code Subjects Credit
(lecture-lab- learning)
08218415 THESIS 6(0-18-0)
Total 6
Year 5 Semester 2
code Subjects Credit
(lecture-lab- leaming)
08218415 THESIS 6(0-18-0)
Total 6

total at least 72 credits



