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08127232  N1SAIUANNISHARLAYLUUIIABIUTEANTNINNDIMNS 3 (3-0-6)
FOOD PROCESS CONTROL AND EFFICIENCY MODELS
08127233 = MysankuUdegUanwuglulsanuemg 3 (3-0-6)
HYGIENIC DESIGN IN FOOD PLANTS
593 12
Uil 1 mamsAnunit 2
R Geli deimn niaenn
(ussee-UfUuR-Anwndaenuag)
08127129  ngneawnsuaysuleutedsruruUaensieens 3 (3-0-6)
FOOD LAWS AND FOOD SAFETY REGULATIONS
08127126  admnazanuazilulunisdnnismulasnioenis 3 (3-0-6)
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upe. 2
nauIvUeAuLden
CORE ELECTIVE COURSES
N§33Y1 : Food Safety Management 6 (3-0-6)
08127231  Boudangilmimgdmiunsdnnisanaasafoeims 3 (3-0-6)
LEARNING FROM EXPERTS FOR FOOD SAFETY
MANAGEMENT
08127243 syuuMsdanIsAMNWlLaaIMNTTNOIMNS 3 (3-0-6)
QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY
N§u3Y1 : Food Process Control 6 (3-0-6)
08127234 | BouinngiiermgdmsunsaiugunsEUIUNSHARSIS 3 (3-0-6)
LEARNING FROM EXPERTS FOR FOOD PROCESS CONTROL
08127243 syuuMIIANITAMNINlLEAAIMINTTNOIMNS 3 (3-0-6)
QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY
et 12
Uil 2 memsAnunii 1
waenn
e v Feimn (ussene-UuR-Anwndaenuag)
08127310  duuun 1(0-2-0)
SEMINAR
081272xx  IideN 3 (3-0-6)
ELECTIVE COURSE
081272xx | wudeN 3 (3-0-6)
ELECTIVE COURSE
59U 7
Uil 2 memsAnunii 2
nenn
e Av Faimn (ussee-UuR-Anundaenuag)
08127130  N15IANNSANUUABANEDIMNT 3 (2-3-6)
FOOD SAFETY MANAGEMENT
08127406 | Ieniwus 6 (0-18-0)
THESIS
594 9
FAUARDANANGAT 40 nqenn
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uAo. 2
3.1.4.1 wRUNIANWIFINT 1931AFIN1
1) WNU A WUU N2
Uil 1 nMan1s@nwii 1
ienn
TN YN (usseng-UfUR-Anuniignues)
08127128  nénmslAsizrinrendedueims 3 (3-0-6)
PRINCIPLE OF RISK ANALYSIS IN FOODS
08127127 | nagmsnisdeanssnuanuUaeniue1vis 3 (3-0-6)
COMMUNICATION STRATEGIES FOR FOOD SAFETY
39 6
Uil 1 mamsAnunil 2
IV FeAmn wqenn
(ussee-UuR-Anwndaenuag)
08127129 | ngungamnsuarsaleutevsruaulaensieons 3 (3-0-6)
FOOD LAWS AND FOOD SAFETY REGULATIONS
nauIvUeAuLden
CORE ELECTIVE COURSES
N§u3v1 : Food Safety Management 3 (3-0-6)
08127243  53UUMIIANITAMNINIUGAAMNTTURINIS 3 (3-0-6)
QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY
N§u3v1 : Food Process Control 3 (3-0-6)
08127243  53UUMIIANITAUNINIUGAAIMNTINRINIS 3 (3-0-6)
QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY
Fipt 6
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1AD. 2
U 2 mansiinendi 1
nuqenn
TN Faimn (usseng-UgUR-Anwniignueg)
nauIvUeAuLden
CORE ELECTIVE COURSES
najaﬁ‘v’l : Food Safety Management 6 (3-0-6)
08127241  M3IANsdumTglunsruIuMILUIIUR IS 3 (3-0-6)
HAZARD MANAGEMENT IN FOOD PROCESSING
08127242 @ S¥UUNSIANISANNUARANEDIUNS 3 (3-0-6)
FOOD SAFETY MANAGEMENT SYSTEM
N§u3%1 : Food Process Control 6 (3-0-6)
08127232 | MIAIUANNIHARLAZLUUTIADIUITZENTAINNINOIMNS 3 (3-0-6)
FOOD PROCESS CONTROL AND EFFICIENCY MODELS
08127233 nseenuuaranuaelulssueIms 3 (3-0-6)
HYGIENIC DESIGN IN FOOD PLANTS
08127310 &3 1 (0-2-0)
SEMINAR
08127406 = INeUNUS 6 (0-18-0)
THESIS
374 13
Ui 2 mansAnwii 2
wienn
WY Fodn (ussene-UuR-Anundaenuag)
08127130 | N15AANITANUURDANYDINT 3 (2-3-6)
FOOD SAFETY MANAGEMENT
08127126 = adanazau1azidulunsianisanulasnieems 3 (3-0-6)
STATISTIC AND PROPABILITY IN FOOD SAFETY
MANAGEMENT
naxIveduden
CORE ELECTIVE COURSES
NG : Food Safety Management 3 (3-0-6)
08127231 | Foufoniienmnadmsumsdamsmmunaondooms 3 (3-0-6)
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upe. 2
LEARNING FROM EXPERTS FOR FOOD SAFETY
MANAGEMENT 3 (3-0-6)
08127234 ngsidwn : Food Process Control 3 (3-0-6)
Feusnng Bnnd s UmsmUANNTE UM WA NS
LEARNING FROM EXPERTS FOR FOOD PROCESS CONTROL
08127406 = Anenilwus 6 (0-18-0)
THESIS
594 15
FUARDANANGAT 40 NU8in

3.1.5 A195U185189%1

ANDBUNESIEIT (NIAKUIN <)
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3.2 Y9 N8 ALMUILATAMIAIVEIRIRNTE
3.2.1 8101595 URRYaUNANgAS

uAw. 2

Yo-dna
(sTuduvamadvnIg)

AMAINTANE (F1917%7),
Wndnsansinm

aodundSan1sane

1. WA.AS.3010 d@99Na
(ENUAINNANENT AL
WAlUlaEN1587193)

WA, AFMINTTUDINT), 2562

2714, (AFNIINIMNT), 2547

WM.U. Anenmansiazmnaluladnng
91119), 2543

wmInedumalulagnszasy
NATUYI
unmIngdumalulagnszaey
NABUYS
unmInedumalulagnszaey
NABUYI

2. 5A.95.0AA5 LEINIIAIY
(FNUAINANENT AL
wAlLlagN1587199)

Ph.D. (Agricultural Science), 2548
WAL (RATVINET), 2533
MU, @1 INe), 2529

Kyushu University, Japan
wﬁmmé’amwmmam‘
UNNINYIGYTIUATLAS

3. WA.A3.23NEY 91308
(@Y INGIFENTN5B19S)

Ph.D. (Food Science and
Technology), 2546

M.Sc. (Food Science and
Technology), 2536

W, (maluladyanm), 2542
WU, @IIN81-9a83INeN), 2532

The University of Georgia,
USA

The University of Georgia,
USA
wﬁmmé’amwmmam%
NMW%W&W&SLﬂU@iﬂ’]ﬁ@%

4. WA.AT.OWBYY JUANUTLETF| 9.0, (NAYATLATNENIMNTTINYIR, [RUanTalumInese
@M wnalulag®inam) | 2551
M. (Wnaluladnadinan), 2537 PRANTUUNINGS
.U, (nalulagyanan), 2534 WA LVOULNY
5. WA.AT.AUNT ANTATHITIU | .. (mAlulagdinimm PNANTUUNTINEFY
@EuInmAUlaETINM) | @RaIUNIIUNBAS), 2555
W (walwlad?inn), 2550 PAINTNUNTINE T
W.U. (malulagdinan), 2546 WIS lud
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3.2.2 919158UsEINANGNT

uAw. 2

Yo-uwana

a

AR /a1U13YV/aaufnY/
YnduSamsdnen

NAIIUNIGIVINTG

1. A.A9.95179 AFES
(B9 NALULATTINN)

Ph.D. (Food Science),

University of the Philippines at

Los Banos, Philippines, 2533
WAL (Ra%INe)

UNINEE LNBATANERNS, 2528
WU, (@Ne)

URINGITY LNenTANERS, 2525

1.9
(LBNFITUUUNIANUIN 8)

2. AU

wialulagtanw drdnfuilefsualag (2529)
163U.
walulagnsvdnlugaavinssy ddniiunile
Wweualas (2532) 209u.

@TINetuNTTUIUNITRUTIURIMS
diniuilolhoualng (2538) 210u.

wialulagdinim aduusudsalud andu
walulagnszasuinadnummMsatansyds
(2539) 213u.

LONANTUTTNOUNTADUAIVIYY AN-NTTUANARS
UINREFLUTEETINGTIY M3
WYIFFNTNNITOTHATNUIETYINITIANTT
ABAN

3L T8U (Contributor) Chapter 14 Production
of Thai Fermented Fish: Plara, Pla-som,
Som-fak (707-720p.) uag Chapter 15
Industrialization of Thai Nham: Fermented
Pork or Beef (721-736p.) Tu
Industrialization of Indigenous Fermented
Foods: 2nd ed. Revised and Expanded. Ed.
By K.H. Steinkraus. Marcel Dekker. (2004)

nsUseiuAuAnlugRaMNITNemMNS USEM
Rauaas dumesiudunua S1in (2547) 195,

IIAYUIITD RTVINGVBINTEUIUNMTHUTTU
91 IEAINTIU Tu wilsdondnnsnanuas
gngoemslunvuUnaindsnnudou
an1Uue1vT (2547) 25-481.

N153MYsEUU GMP wag HACCP lTugnavinssy
9T @nnvunaluladnszaounaiadn
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uAw. 2

CRRVRHELE

AR /a1U13Y/aauAnY/
Yndusamsdnen

NAIIUNIGIVINTG

AEUNINT GUIRERAIS
(2550) 189u.
N15UMIINNITAUNIOLURNAMNTININNT
an1UiueInIg (2551) 184u.
3. AN5TUEDUY
N153ANTSRAUSElUgRaTNTIURIMNS
(3 wu./dUnn)
eInus (3 .41/ §UAN)

2. A5.0ARYY UTTI

Dr. Tech. Sci. (Food Engineering)
Asian Institute of Technology,
Thailand, 2533

M.Sc (Food Engineering) Asian
Institute of Technology,
Thailand, 2529

M.U.(NEAT)
UUINYIBYNEATANERNS, 2525

1.97479%
(LONEITUUUAIANLIN )
2. A3 -
3. AN5TUEIU
wiesdlodmziwaznsamaaiidediadnd
dmsU 9115 (3 v.4/dUn%A)
ASIAUNTNAABILLIUITEAIUBIINT

(3 .40 /dUn9)
N133AN15tURRaIMNTINIMNT (3 v.u/dUAM)
Ingfinus (3 %.41./dUn9)

3. 13.58305 W11

.0, (e 1sudenmsiuien)
LI IRuTeln, 2550
W4, (NeInsdInsAuien)
WTINeaedeslud, 2536

WU @33Inen)
LN NUTBelNL, 2533

1. Uy

(LONATHUUNIANUIN Al)

2. NSFHY -

3. A9TUEDUY
miﬂizLﬁumqmilﬁu%’ﬂmw%mﬁmv‘lmmi

(3 9.4/ dUA9)
msdamsmsindeuazelulatadedud (3
2.3/ dUA9)

WetInus (3 .4/ dUan)

4. WA.N3.59%Y
WANDIAI

(@Y INYAERS LAY

walulagnise1ns)

Ph.D.(Food science)
gorumalulagnszanuingn
WIRMMmsaIAnseds, 2553

M., (MYIFE@nsn15a1M3)
gordumalulagnszanuingn
WIRMIAINTEly, 2545

LU, (BRFENNTIUNYAT)

1 .97U28
(LaNFHITHUUNIAKNUIN Bl)
2 .A558U -
3. AN5TUEDY
ATIUAUNITNAADUIIWITEAIUD NS

(3 v/ dUn9i)
ANINUS (3 ¥.4./dUn%)
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uAw. 2

CRRVRHELE

a

AR /a1U13Y/aauAnY/
Yndusamsdnen

NAIIUNIGIVINTG

annduwaluladnszaaunan
WIAMVIITAIANTEUY, 2542

5. NA.AS. 581
Wianyad

(@IINIEERS LAY

wAlulagn1senms)

7.0, (AAINTTUDINNT)
WMInedumalulag
WILIDUNATUYT, 2549

W4, ANgF@nsnIsems)
gordumalulagnszanuingn
WIRMIAIANTEUY, 2545

1977399
(LANFEITHUUNIAKNUIN Bl)
2. NTITIU -
3. A13EUEIU
WATANTSENENDANIINFNERS
(2 %.31./8Un9)

WU, (AN UNUTZU) Anednus (3 %.31./&UA19A)
UPAINYIFUNEATAERNS, 2542
6. NA.NT.I1UAS 7.0, AFINIIuLAL), 1. U998

ASNAUNTD UMNINYRLTTTUANERS, 2552 (LONEITUUUAIANUIN Q)
(@139 WA (@A) 2. A3 -
wAlulagyinn) PHIINTAUNINGFY, 2546 3. MITUGEIY
.U, (1AT) WnIneaedauins, Ineiwus (3 .31./dUn9)
2542
7. 5A.05.U58NUS Ph.D. (Food Science) 1. U398

YuRlsau
(A1 INYFAENTLAL
waluladinisa1mg)

University of Wisconsin-
Madison, USA, 2543
W (wnalulagnise1ms)
IRBDINTAUUNINES, 2534
.U, (1Ad)
WTINeaedeelug, 2531

(L2NEITHUUNIANUIN &)

2. AN51L38U

3. N1 UEHIU

wulwdINg11901IMI (3 9.4/
&Uan9h)
o ileguawLazindvlavuitel (3 v/
&Uan9h)
INeInus (3 9.4/
U9
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uAw. 2

CRRVRHELE

a

AR /a1U13Y/aauAnY/
Yndusamsdnen

NAIIUNIGIVINTG

8. 5A.A9.3991

AUsIu
(@IVINYEERNS
wag wAlulad
91119)

D. Eng. (Environmental
Chemistry and Engineering),
Tokyo Institute of Technology,
Japan, 2538

6.3, (enTsuLail)
PNANTUUNTINGFY, 2531

1. 91Uy
(LBNATHUUNIANUIN Al)
2. AU
LONANTANEUIVIIAINTTU
wdiguomg 2

3. A152UEDY

MU, (AT) ANYIUNUS (3 ¥.u./dUn9)
UWNINYIAYVDULNY, 2523
9. SA.AT.EUTHY Us.a. (weluladudimsinuie) | 1. 9wide

BRI GRRE
(@1N3¥IAINTTU
219%19)

UANINYIRELNEATAERS, 2550
7.4, Gmnssuadl) aInsal
URINYGY, 2537
2A.U. (AFINTIUNYAT)
UMNINYRBLNEATANERS, 2529

(LONEISUUUAIANUIN Q)

2. ANSL38U

ASOEWlULIUAY ANSoULaTINEa.  @a1Uu
wialulagnsganuna A saIanse Uy,
AFUNIN, 182 U.
waianmsiauaznisldiniasiioanidirnssy
9113, anUunAlulagnTEIeunAIAM
nnsannseds, NTWnY, 214 u.

3. NSTUFOU
wsesdlodmzinaznsamaaiideiand
dMSU 2119 (3 %.31./dUn9)
N133nN1slugnarnIsueIms (3 v.u/dUav)
Ingfinus (3 %.41./dUn9)

10. WA.AT. ENS
WYNYNT

(@Y INYAERIILAY

walulagnise1ns)

D. Agri. Sci. (Food Science),
Kyoto University, Japan, 2538

W.U.Gnermansiazinalulad
ANIDIUN9)

1. U3
(LONEISUUUAIANUIN Q)
2. AN

3. AN5TUEDUY

UUINYIAE LNWATANERS, 2527 | WUsAuluenms (3 9.31./dUn9)
M. Sc. (Food Engineering), Asian ATLAULAIDIMT (3 .41./dUn9A)
Institute of Technology, INYTUNUS (3 %.41./ dUan)
Thailand, 2531
11. NA.A5.NA8NA) Us.a. (walulagenms) 1. U3

LAINIASS
(ANUIVINYFNANS WAL
wAlulagn1sanms)

URNINYIFLVDULAY, 2550
WMy GeEEnsnIseIns)
LN INYIDUNEATANERNS, 2540

(LBNEITULUUNIANUIN 8l)
2 AN5I3PU -
3. ANILIUEDY
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uAw. 2

CRRVRHELE

a

AR /a1U13Y/aauAnY/
Yndusamsdnen

NAIIUNIGIVINTG

W.U. (maluladanms)
URINYIALVDULNY, 2535

nsttaLEEnSustoIduga (3 B4, /EUnm)
N5INUNTNAADI U UITIAIUDIANT

(3 .41/ dUa9A)
WATANTIENENDANIINFNERS

(2 %.41./8Un%A)

Ane1dnwus (3 %.3./dUn9)

12. 5¢.05.8508807

Ph.D. (Food Science)

1. U998

WIANAIRUN University of Nottingham, (LONEITUUUAIANUIN al)
(@731 UK, 2012 2. ANSIL38U
wAlulagyinn) WM. (maluladFinn) LONaNTUTENOUNTADUAVI @HAVINTTULATBIA
UUNINYIBYLNEATANERNS, 2506 LOANDEa
.U, (naluladgyinan) 3. ANSTUEDU
UANINYRBLNEATAERS, 2542 Inednus (3 9.4/ dUA9)
13. 5A.05.UAETN W0 9Alulagniwems) 1. 91Uy

Waa9ENa PHAINTNUNINESY, 2553 (LNETUUUNIANUIN B)
(msmsnlmmmaml,t,az .4, (LVlﬂIﬁ:lIaEJVl:\‘i’le’ﬁ) o grdey
wmaluladnise1ms) a;mammw:wmaa, 254 3. AMS3IIUEEL
N (Lwﬂhiiamjwmrfﬁ) Inenaransluvunta (3 9.3/ dUA)
PHIINTUUNTINEFY, 2535 ST (3 %31/ SUah)
14. uA.a5.82791 PhD (Food and Nutritional 1. 91Uy

UIAUUNA
(@193 INYANENST
wazwmAlulagn1se1umns)

Sciences), University of Reading
(UK), 2555
.Y, (WNNAR N euan),

(LONEITULUUNIANUIN 8l)
2. ANSIIYU -
3. A15L9UEDU

U INYIBUNEATANERS, 2547 INeInus (3 2.3/ dUA9)
MU, LNYRSAERS),
UPINYIDUNWATAERS, 2504
15. WA.AT.ANSNWIA Us.0. (walulagenms) 1. U3

UAUIUUA
(@UIVINYFEEARNS
wazmALulago1nns)

UMINYNNUFVAIUASUNS, 2553
Wy, (maluladorms)

UATINYNNYFVAIUASUNS, 2549
WU, (Waluladenns)

UWNINYaEIEEaNwal, 2545

(LaNFHITHUUNIANUIN )

2. ANTIUY

Benjakul, S., Nalinanon, S. and Shahidi, F. 2012.
Fish collagen. In Food biochemistry and food
processing. 2nd Ed. (Simpson, B.K., Nollet, LM.L.,
Toldra, F., Benjakul, S., Paliyath, G. and Hui, Y.H.
eds.). pp. 646-675. John Wiley & Sons, Inc. USA.
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uAw. 2

CRRVRHELE

AR /a1U13Y/aauAnY/
Yndusamsdnen

NAIIUNIGIVINTG

3. AN5TUEIU
Ineneaniuasineluladnandusidn i
1./ dUan)
MIIENUANUATINTNNWITY
FUm9i)

- gdnus (3 .4/ dUni)

(3 .

(1 9.3/

16. A5.95U5 LWALANY

9. (AlulagTInIm)uIaINTel
UNINE88, 2559

M. (nalulagnieenms)
IRNAINTUUNINESY, 2552

.U, (naluladyinan)

1.97U47338
(LBNETULUUNIANUIN 8l)

2. ANSIS8U -
3. A15TUEDUY

aodueluladnszaemingugy | PNYTHND (3. v/ dumn)
AUNYNTANANTEUY, 2549
17. WA.05.U125¢8 Ph.D. (Food and Life Science) 1.97U338

DIALHANS
(@193 INYANENT
wazwmAlulagn1se1uns)

Inje University, Korea, 2559
M.Sc. (Food and Life Science)
Inje University, Korea, 2556

(LBNAITHUUNIANUIN Q)
2. ANSIFYU -
3. N19TUEDY

MU (nalulagdinn) ANSLAULAIDIMNS (3 9.3/ §Un9A)
UUINYIBUNEATANERNS, 2551 Ane1onus (3 ¥.4./ dUn9A)
18. WA.A3.3UQF .0, (Ainaia), 1. 99999

Ananes
(@B NIAINTIUDINT)

PIAININUUNINGIFY, 2559
WM.U.(ATERAMNTTY)
UNINYNBELTBebML, 2553

(LONEISUUUAIAKNUIN @)

2. ANSFIU -

3. AN5TUEDY

MIINURUNIVNGBS (3 U3/ dUA9)
ASTENUANHATIVTNNLINE (1 9.0/ dUn19)

Anednus (3 9.3/ @A)

19. Asst.Prof.Dr. Sri
Charan Bindu
Bavisetty
(Biotechnology)

Ph.D. (Biological Science),
Academy of Scientific &
Innovative Research, India, 2017

M.S.(Bio-Chemistry), Andhra
University, India, 2011

B.S. (Science) Andhra University,
India, 2009

1.Research and book
publication (Appendix H)
2. Book -
3.Teaching load
SUSTAINABLE FOOD PROCESSING
(3 4.9/ &Un9A)
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1AB. 2
Ya-unwana AR /a1U13Y/aauAnY/ NR9IUNISIVINTT
Yndgnsanisdnen
20. Dr.Ali Ph.D. (Food Science and 1.Research
Muhammed Moula Technology), - publication (Appendix G)

Ali

Prince of Songkla University,
Thailand, 2019
M.Sc. (Biotechnology), Punjab
Technical University, India, 2009
B.Sc. (Biotechnology), Gulbarga
University, India, 2007

2. Book -
3. Teaching load
SUSTAINABLE FOOD PROCESSING
(3 v.41./ &Ua )

21. NA.AT.NFIENR
IULEITENA

(@177

wialulagdinin)

PhD. (Biotechnology) Technical
University of Denmark (DTU),
Denmark, 2550

2.3, (AmnssuLadl)
UUINYIRUNEATANERNS, 2543

WU, (3FINTIUDIMNI),
UUINYIRUNEATANERNS, 2540

1. Uy
(LONAITUUY NIANUIN )
2. vilsde -
3. AITNUAIUY
ﬂizmummﬂsgﬂmmias}wé’faﬁu
(3 .4/ dUaei)

Inenfinus (3 %.3./ &UA)

22. WA.ATNIEESG

AU
(@1U13YFINTIU
91%13)

Us.0. AenssuLadl),
UNINYIGBUDULNY, 2558

In.y. (Adanssusadl), @aa1vu
WAlUlaENTEIDUNANIAUNINT
a1ANT2UY,2553

.U, (LASINENEINSAILInaoN)

1. 91Uy

(LBNATTHUU NANUIN B)

2. vileda -

3. A15TUEDY

Msdansnisindenazimaluladndsdus
(3 9.3/ dUAN)

an1vuAluladnszaaunanadn | edwus (3 v.4./ dUn9A)
AMNNTANANTEUY, 2549
23. as.fvgyan auysal | Usa.(nalulagdaiad) 1. Y

un1Ineraenalulagnszaeu
NASUYS, 2561

Wy, (naluladdad)
UAMINYIaewAlUlagnszaaunan
SUYS, 2556

WU (nAlulagdanin)
UMINe1aeAaUIng, 2553

(LBNEITUUUNIANUIN ?)

2. ANSS8U

3. AT89UEdUY

WIVDLRNEAUINGIAI@ATNITBIINS

(3 v.3./8Un9)
pnsiilegun ezl

(3 %../dUnM)

ANYIUNUS (3 .3, /d@Un)
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FOOD SANITATION AND QUALITY ASSURANCE
AyrdeAunau: laid
PREREQUISITE: NONE
LUIARMUEYIAUID M THaENTUTEAUANAINDINIT NTUTMTIANITAUGVIAUIA NS
UATIIFUNUAMAIN AITATUANNTZUIUNTHAAN AR miu%mﬁﬁmﬁﬂqm% NSMNUATIEALIBYALAY
ANNANTARUNITNGS AUENTUSAUAAT N13AIUANTRIUL AN seuunsUseidiy
Concept of sanitation and quality assurance in food, management of sanitation,
analysis of quality cost, statistical process control, net weight management, description and
capability of production, supplier relationship, laboratory control, auditing system

NUINIYIVIAY 15 winefn
08127128  udnmylesizianandsdlueinis 3 (3-0-6)

PRINCIPLE OF RISK ANALYSIS IN FOODS

AyrdsAunau: laid

PREREQUISITE: NONE

ﬂi’eJ‘ULL‘Ll’Jﬁfﬂﬂ’]ﬁaLﬂi?%ﬁﬂ’]’]ﬂlﬁﬂﬂuaﬂﬁ'ﬁ LLu%ﬁﬂLLﬁ%WﬁﬂﬂWiﬂ’ﬁUi%Lﬁ‘uﬂ’ﬁlll,?iﬁﬂ 16’91]LLﬂ|
M55Eyduns1e M3UsEfiunImeuaussdunste Msusifiunsldsuduia uarnsedureamides lu
NaNAAN19NITINERTLazoTRUIIU Megulusunsuneufivnesdniagudmiunisusediuszduaiiy
Aoasinee luems ndnnislunmsdanisanandssdiviuniseandetsfumanguaneindae Snquszeasd
mudasniBe1vs asdUszneuuaznagnslunsdoasanuides ndnniswaznsUszgndldszuuaiig
Uaandzemnsiulggumuemns nsdlfinyveansinnsanulasnsiyensveddssnugaanssieImns

Risk analysis frameworks, concept and principle of risk assessment including hazard
identification, dose-response assessment, exposure assessment and risk characterization in agricultural
produces and processed foods, Examples of software program for evaluating risk levels in foods, Principle
of risk management for regulatory decision making in food safety objectives, Key elements and strategies
in risk communication, Principle and application of food safety system in food supply chain and case

studies of food safety management in various food industries

08127129  aguangamnsiassziisudededuniulasnsis 3 (3-0-6)
M3
FOOD LAWS AND FOOD SAFETY REGULATIONS
udeAunou: il
PREREQUISITE: NONE
wdnmsuaznIzUILNTERNNgMNEiATIdasiunsiansmLUaenise s ngmane
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= Y o w1 A a v ! |
ASIZLUYUTDUIAURNNE NNEIVBY LLﬁzﬂ’]iUiz&gﬂmﬁlﬂummiﬂizmelmﬂs] maa@l%qﬂmumms NHNRNY

[

p1msuaselsutetsdundnlulsemalng wazUsemagrdrAyvetine a1 Uy anninglsy

o

o a [ £
ANIgoLLINT LUUuAY

Principle and process of food laws and regulations, food laws and related regulation
and their application in various foods along with food supply chain. Food law and main regulations
in Thailand and important partner countries for example Japan, European Union, United States of

America etc.

08127127  nagnsnnsdeansiuauUasnivems 3 (3-0-6)

COMMUNICATION STRATEGIES FOR FOOD SAFETY

FvrdsAunau: laidl

PREREQUISITE: NONE

sULUU 38m3 1edesile mawdsudeya Bnsiiaue meilnsuyauazideutoya nisld
douszneu uavnagnsniseanaiBivimssuanuvasnseensliussainguszasd unum il anu
SURRTOU wazasIIUTIAURtndeans ﬂiﬁﬁﬁﬂmmiﬁamiﬁmmﬁmmim’mﬂaamﬁammﬂﬁﬁwﬁu‘ﬂm

Pattern, methods, tools, data preparation, presentation methods, oral and written
practicing, media tools and strategies for effective food safety scientific communication, role of
communicator for responsibility and ethics, case study on communication for food safety

management to consumer

08127130  M159ANIIANUUABAAYDINTT 3 (2-3-6)

FOOD SAETY MANAGEMENT

vrdsAunau: il

PREREQUISITE: NONE

wuInanIsianiswazanfivaulululgguniue mis nisdszendldnisdnnisaing
Uaonfoo1mslugsiaeims mllesesidunulunisdansaaudesnuanuUasefoe1vns msudsngs
ysannsidsufialunisinssianiumsaligmlutagtudieausuuimenisudludymluguioy
V19N15AUAN WUINNITUBeTU sruuMsEnseds washwImenisunly TuuszfuiiAedestungmane
AnUUaenfuLazAuNINYeIe NS uldgUnIu Wit uteakaztaus lusuluu MIUTEYs wagnsagy
189U

Overview of management and operation in food supply chain, Application of food
safety management in food business, Financial analysis in risk management for food safety, Group
of integration study for practicing in analysis of current problem situations to propose of problem
solving in control measure, preventive measure, monitoring system and corrective measure which
concerning to regulation, safety and quality in food supply chain, Reviewing and proposing into an

official meeting and conclusion report
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08117108 AT UNUNITNAADIIUITUILATUDINT 3 (3-0-6)

EXPERIMENTAL DESIGNS IN FOOD RESEARCH

(RWIZUNANEILNY n)

FvisAunau: laidl

PREREQUISITE: NONE

ANNAIAYVDINITINURUNITNAADIUIIUITIAIUDINIT A1TIATITRAIUONDDELAE
anduiius mllengiauulsUnulufeuasdngy Bmmnusunmesssdmiunisdaidendauls
BrsnaumunsmeasaiiominlsuassesuvesuUsiungay mylesgikasysiiunadoyalagnis
TlUsunsumouiimes adfussynddmsuauidemuemis

Importance of experimental design in food research, regression and correlation
analysis, univariate and multivariate statistical analyses, experimental design for screening factors

and optimization, interpretation using computer software, applied statistical methods for food

research
08127126 annwazauiazdulunisaanisanulasniyanns 3 (3-0-6)
STATISTIC AND PROPABILITY IN FOOD SAFETY
MANAGEMENT

(LRWIZTNANYILNY V)

AyrdeAunau: laid

PREREQUISITE: NONE

maa%ma%’a;ﬂa Autnagidunaznisnsgaguesainuiazidu n1simsziainu
wdsUsIu MadSeuiitey msdandudeya nsimsizvianuanassuaznisairauusiass e
Hadefuunvay

Data description, probability and probability distribution, analysis of variances,
comparison, categorical data, analyzing data in regression method and model building to predict the
optimal factor values

NUINIYIUVIAULEDN 12 wdaena
1. n§u3¥1 : Food Safety Management
2. n§u3%1 : Food Process Control

1. n§u3¥1 : Food Safety Management

08127241  n1sdan1sdunTelunszuuMsKUIIUamns 3 (3-0-6)
HAZARD MANAGEMENT IN FOOD PROCESSING
AvrdsAunau: laidl
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PREREQUISITE: NONE

N153AN15TUATIENNEAIN ATl T30 wag arsneiiwilunseuiunsndneImis n1s
Uszilunswdsuwlassunsesaztadefiiendedundndosiotmseiianag NNTLUIUNSUUTFURANS
iauﬁdqmaﬂwﬂﬁmmmwﬁﬂLLazLLmﬁm@fmmﬁmmﬁumwLLaz@ium‘WsU’eNmmﬂumi%mqmsLﬁU
SNy wanSugeImMs

Hazard management in physical chemical biological and allergens in food industrial
processing. Evaluation in hazard changes and related factors in types of food products from various
food processing techniques involving food fermentation industry. Hazard and quality management

concept for extending shelf-life in food products

08127242  F3UUNISIANTITAMNUADANYDINS 3 (3-0-6)

FOOD SAFETY MANAGEMENT SYSTEM

vrdsAunau: il

PREREQUISITE: NONE

“aNN1T agn1susegnaldszuun1sdnnisanudasndea1ms U sEUY Intemational
Organization for Standardization (ISO), ¢UU The British Retail Consortium (BRC), $¥UU Food Safety
System Certification (FSSC), s¥UU Preventive Control Qualified Individual (PCQI) Lag35UUNITINATT
auUasndee1saug Miedes

Principle and application of food safety management system, e.g. International
Organization for Standardization (1SO), The British Retail Consortium (BRC), Food Safety System
Certification (FSSC), Preventive Control Qualified Individual (PCQI), and other related food safety

management system

08127243  3xUUNNSTIANIIAMAINIUGAEIMNTTUDINNS 3 (3-0-6)

QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY

AyrdeAunau: laid

PREREQUISITE: NONE

NANNITHATLUINIINITTANITAMUAINIUGAAIMNTINDIMNT DIAUTENOUVBIAMAIN IFNI3
MUANANNM STUUNTIANITAMNIN IaTealleRldlunsdanisnauninediediuszdnsnm 1wy msdans
AMAINLALSIY, Lﬂ%@ﬁﬁa@mmw 7 wiln, law, miﬂ%’UU?ﬂLﬁaLﬂ'mammw, NSNANKUUAY, NTAIUAY
Qmmwashwiat,ﬁaﬂ Lﬁ/lﬂﬁﬂﬂ’l’iLLﬁ‘Ufyﬁﬁ’lﬁLﬁlmsﬁax‘iﬁ‘l_lﬂmﬂ’]wLLazﬂ’J’]NUaaﬂﬁﬁliuI’ix‘i\‘i’]uqma’lﬁﬂ’iiuaﬂﬁ’lﬁ
izU‘Umﬁﬂﬂ7i@z:umwsl,uqmammmmmiguﬂ fArto

Principle and application of quality management system in food industry, quality
components, quality control methods, quality management system, tools for efficiency in quality
improvement e.g. Total Quality Management (TQM), 7 QC Tools, Kaizen, Total Productivity
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Management (TPM), Lean Production, Quality Control Circle (QCC), basic troubleshooting techniques

in relation to quality and safety in food industry and other related quality management system

08127231  Geufanfidurvigdmiunisianisarudasnivenng 3 (3-0-6)

LEARNING FROM EXPERTS FOR FOOD SAFETY

MANAGEMENT

vrdsAunau: il

PREREQUISITE: NONE

msfnwdessaifuiviuateiunsianisanudasaseemsiviuaty  Fadeniade
auAuAInTITeRnalulad nguunstassdautemnuua  SEUUN1SIANISANYABNAE 81M1T Us0
Anufasnisvesninsguazienvulunsazaiansinu Wunsedunesufufideiv gainaasguaz
LONYU

Study on the current issues in food safety management, Select topics in technology
progress, law and regulation food safety management system or the requirement of government
and private sector in each academic years, Focus on discussion with expert from government or

private sectors

2. n§u3%1 : Food Process Control
08127232 N1SAUANNTITHAALALLUUINARIUSEANTAINNI@IYS 3 (3-0-6)

FOOD PROCESS CONTROL AND EFFICIENCY MODELS

AyrdeAunau: laid

PREREQUISITE: NONE

MANNITLAENTIATIZNNTUAIULYAIYBIEUATIENIINIEATN LaTuazAunIS Tu
n3EUIUMIUUTIUR IS NsuasiAdesiieuUssuluusineg dadeildmunusunselunszuiumsuls
U ﬁamﬁﬂﬂﬁiLﬂgauéjﬁEJm'ﬁmﬂUS‘iﬁqﬁmsﬁmmﬁ N13835194UUT1809U 58 ANTA NI UNITAIUANNILUIUNTT
HANDINT NTIATIENINAIVANINGN NSUTEEIUMSTNaTULaYIaN1T SINANIINTIIARUANNYNHBIYRY
Usgansnmluaamua insesilelunisfinny nsudlukayisnsmuaey

Principle and evaluations of alterations in physical, chemical and microbiological
hazards in food processing with various procedures and equipment, factors for controlling hazards
in food processing including chemical migration from food packaging, construction of efficiency
model in food process control, critical control point analysis, evaluation of control parameters and
methodology including validation of effectiveness of critical limits, monitoring tools, corrective action

and verification procedures

08127243  5xUUMNTIANITAMNINIUAAEINNTINDINNS 3 (3-0-6)
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QUALITY MANAGEMENT SYSTEM IN FOOD INDUSTRY

vrdsAunau: il

PREREQUISITE: NONE

NANNITHATLUINIINITIANITAMAINIUGAAIMNTINDIMNT DIAUTENDUVBIAMAIN IFNI3
AIUANAMAIN SEUUMTIANIAAAIMN InTosilefltlunsdanisannmeensdiusz@nBain Wy nsdans
A mlngsan, iedesilenmnin 7 via, lawy, msvsuusafioiiuadnnin, Msudauuudy, nsniuau
A meEseLiles inalinnsuityvisadestuamnmuazanulasnsdelulsanugnainnssue s
sruumMsdamsaunlugnannssiemsau MAeades

Principle and application of quality management system in food industry, quality
components, quality control methods, quality management system, tools for efficiency in quality
improvement e.¢g. Total Quality Management (TQM), 7 QC Tools, Kaizen, Total Productivity
Management (TPM), Lean Production, Quality Control Circle (QCC), basic troubleshooting techniques

in relation to quality and safety in food industry and other related quality management system

08127233  n1seenuuuLsguanwalulssIuemg 3 (3-0-6)
HYGIENIC DESIGN IN FOOD PLANTS
Fyrdedunou: il
PREREQUISITE: NONE
Sunrelunszuummdaidigudnuarlulssnuemns vinnseenuuudsguinuuenu

&

LL‘LD“LJQUWUENZ“{’V]@ N1379HIDIANTLAZNIZUIUNITNER a‘UmmLa Lﬂi@\‘ill@ LL‘L!’J‘VINﬂ’]iLaEJﬂUﬁWLL@S‘W‘LAN’J
204lATIES1991ANS ‘{]lILLauiw‘UU‘VIEJ ﬂ’]i‘V]’J‘LJﬁEJ‘ULLauﬂ’IiiUiENﬂ’]i@@ﬂLLUU@’W?jsﬂﬁﬂ‘Hmu Mﬁﬂﬂﬁﬁﬁiu
ﬂﬂ‘iﬁﬂﬂ’l’m&%@’]ﬂLLﬁ%ﬂ’]i‘ZJ’]L%@ i%UUﬂ’ﬁ%ﬂLﬁULLaﬁﬂ’ﬁd’]ﬁ‘j’] LLazﬁﬁaﬁuﬁLﬁ'wﬁaq

Hazard in hygienic processing in food industry, hygienic design principles based on
international guideline: building and process layout, equipment and utilities, selecting materials and
surfaces for plant structure, pump and pipe system; verification and certification of hygienic design,
hygienic practice in cleaning and disinfection, storage and distribution system for water and other

related topics

08127234  FeufandiBeav1gdmiun1IAIUANNITUIUNISHANDIYNS 3 (3-0-6)
LEARNING FROM EXPERTS FOR FOOD PROCESS
CONTROL
deAunaw: il
PREREQUISITE: NONE
mMsfnwiFesUssiiuiviuaionisiunnsdansnismuaunszvunsREnems Aalden
WtenuauAIminveunalulad nguunguazssideudanivug  seUUNITIANITNITATUANNTEUIUNTT
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NARD1NT Ve ANudeINNTYRIAATFRazienuululsazAANSA N WiumseAuTeTmUiBeITy
NNNATTLALIONTY

Study on the current issues in management of food process control, select topics in
technology progress, law and regulation in management of food process control or the requirement
of government and private sector in each academic years, focus on discussion with expert from

government or private sectors

RUINIVNEDN 6 wiqefin
08127235  mMsiANIIANUUADAABNANAUTDINITIINERD 3 (3-0-6)

FOOD SAFETY MANAGEMENT OF ANIMAL PRODUCTS

FvrdsAunau: laidl

PREREQUISITE: NONE

nEnnsnisdansgpavnsaniedniuassdaduriuldgunu e neiduaneuay
nsdnnsauUaensieluidedniuasnandaeiidedn nandasily uuwaskandoaeiu wasndnsasdniin
FeszuumsTansfinnaualsenuemsdnd hdu Tsshuasdures 15991uUU53U ARsAUAT aedafind
wazn1snTadeueundu nidAnwinisdanisauvasadelugnamvnssuiednivaznin s uas
VAV SCEHT: et

Management concepts for meat and meat product industry in supply chain, hazard
analysis in meat and meat products, egg products, milk and milk products, and aquatic animal
products with system for good practice of feed industry, farm, abattoir, processor, warehouse, logistic
and traceability, case study of safety management in meat and meat product industry and fishery
industry

08127236  n1sdemsawIndexlugnavnssuaIMIs 3 (3-0-6)

ENVIRONMENTAL MANAGEMENT IN FOOD INDUSTRY

AyrdeAunau: laid

PREREQUISITE: NONE

Mé’ﬂmiLLazmﬁLﬂiwﬁ‘f]agmmamwmaﬁﬁ 9N LF8Y AU VULLATVOUALTUNTI LA
o1tounielulsanugnanvnisieins mavssiliunansznuAsnndon nnBNoLAZIIATNNTAY
dawnndey nsdlfnumsdanisdanadeslugnaimnsstetng

Principle and analysis of pollution problems in water, air, noise, soil, solid waste and
hazardous waste and occupational health management in food factory, environmental impact
assessment, environmental law and measure, case study of environmental management in food

industry

08127238  IAsesiladmsudinsizisunseluaivng 3 (3-0-6)
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INSTRUMETATION FOR FOOD HAZARD ANALYSIS

AyrdeAunau: laid

PREREQUISITE: NONE

gaAUsznoU nanN1sTeY Ussleviuardesiinveneiaadiovdindneg Ald%asen
dunserdsnunimuazUinanasminsldenns ndnufianaluriesufiinisuazdeimuaainalunis
J99i38n1suesgIulunTiesEn

Principle, advantage and limitation of various instruments for qualitative and
quantitative analysis of hazards along with food supply chain, Good Laboratory Practices and

international criteria for standard procedures.

08127237  n13AIUANMS LTSRN LUAEINNTINDINTT 3 (3-0-6)

CHEMICAL CONTROL IN FOOD INDUSTRY

vrdsAunau: il

PREREQUISITE: NONE

Uszsinnvosansiadldlulssauemns néninast defmun uaznmsauaunisldasiaiiy
ﬂ?iU%’UU@&ﬂmmwﬁﬂ A159ANEYEIRBINA MTNALEATEINUR N15YNAMUELRIAUTTANIN N3
Mangdainve NsaIvaNnsidnansiall

Types of chemicals used in food manufactures, principle regulation and control
measurement, applications of chemicals in water improvement, air sterilization, surface sanitizers,

packaging cleaning, pest control, control in chemical waste

08127239  @1SLANUAIDINITUASEIVUTZNBULTIFUAN 3 (3-0-6)

FOOD ADDITIVES AND FUNCTIONAL INGREDIENTS

AyrdeAunau: laid

PREREQUISITE: NONE

wannstunsldingiuumsamsuazdIuUTENo UGN N QRERRISILATIIH
vihfimameda Uselowd uazdedfalunsuszgndliluems mmeseufivineuazkansenud
Aeoswogunin 1y 01m3 ul uaz TsnFedwing 4 wavsslwidonisnandrsmeguam dornun
wazszilgudedeRulunsvesuyald nYraneIRlgansAuLAIeIMITHardIUUTENOUBEUNIN N3
Jnn1smNlasnfevesomshainsonmisiuauag

Criteria for application of food additives and functional ingredients, classification of
technical function, advantages and limitations in food application, toxicity test and adverse effect
on health e.g. allergen and a variety of chronic diseases, Beneficial effect for health claim,
requirement and regulation for official permission and law for food additives and functional

ingredients, food safety management in novel food or future food
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08127240  n1sdanslaauNIUEMNIIAIUANUABANERINNT 3 (3-0-6)

FOOD SUPPLY CHAIN MANAGEMENT IN FOOD SAFETY

Fyrdedunou: laidl

PREREQUISITE: NONE

wiadiakaznagnsnisianisidguniugnamnssuems  anuvasnaiuemistunsinnms
AUAAIAGT NSTUEN N1INTEAFUAINABALEIUNIUDIMNT  kATNITATIAABUDUNGY

Techniques and strategies in food-industrial supply chain management, Food
safety in managements of warehouse, transportation and distribution in food supply chain and

traceability system

RUINTYIAUNUN 1 wiaefin
08127310  &uuwn 1 (0-2-0)
SEMINAR
vrdsAunau: il
PREREQUISITE: NONE
NSUNAUONAITUNIINAZNITTIUAIUNITIANITAIUUABAN DI AUUADAE
a3 Wieawiieadesiiviuats  nssnuneukazeAusedgmiluideiinaue
Oral and written presentation of advanced topics in current food safety
management, food safety or other related fields, Active participation by students in the discussion

of all topics presented

PUINIVIINYITNUS 12 BUENA
08127406  ANY1UNUS 12 (0-36-0)
THESIS

AyrUsAunew: 1udd

PREREQUISITE: NONE

NINARBIAUATIIITY 130 NITIATIEARALHUATIEITaYanI8ITNINITINe1emans Ay
mMsdanisauUasnfee1ms anulaenduenns wieanniieades msﬂéfmi@LLasuaﬂmm'iﬁﬁﬁﬂm

Experimental research or data analysis and synthesis complied by scientific

methodology in food safety management, food safety or other related fields under supervision of

advisor
NUINIVIERN AN 6 MuENe
08127501  awfaAnwIUIyey1n 6 (0-45-0)

MASTER COOPERATIVE EDUCATION
AyrueAuneay: bl
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PREREQUISITE: NONE

msfnwarutletynlulasinsiiissdestunisdanisanudasndee s o dau
Usgnaunsenns meldnsiiuguavesiinauiiuinwainaniuusznauns waze1aseiuinunilasu
miLLG\'ﬂﬁgﬂmﬂﬂmzQmm‘mmmm‘mi #98. ANTIIULAZULAUDAIINR

Study and problem solving on the food safety management project at selected food
manufacturers under a supervision of company supervisor and a guidance of elected advisor from

faculty of Agro-Industry, KMITL, Submit a report and oral presentation

nUINIVIANWIAUAT1DETE 6 WiLenA
08127410  N1SANWIAUAINDETY 6(0-18-0)
INDEPENDENT STUDY
AUsAunow: laidl
PREREQUISITE: NONE
msfinwdupidaselumdenifedestunsiansanudasndeaimns muavadlaves
Unfinw MInunuvseduasigideys mMelFnsuuziveseansdfivsnwnsiuniidasy
An independent study in topics related to food safety management issue based on

student’ s interest, review or synthesis data information under a guidance of independent study

advisor
wmoﬁﬂnaauﬂszmaﬂfnuﬁ (Laifivdnena)
99081271 n1sdUINYITNUS 0 (0-0-0)
THESIS DEFENSE
99081273  MsHRUUTEUIAAINS 0 (0-0-0)
COMPREHENSIVE EXAMINATION
99081274  NISHIULNEUSINIWIDINE 0 (0-0-0)
ENGLISH PROFICIENCY TEST
99081279 N1SARUNISANEIAUAINDETY 0 (0-0-0)

INDEPENDENT STUDY DEFENSE
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AANUIIN 3
FIUNININYINTHEUUFYUNSITEUNTEoU
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LA5D92 L TBD1MN5NTEU DY
A509UANTINNTEUBY
\AT0sUAHTINGITEUUGYYINA

DAY

Lﬂ%aqL%ua?\lasﬁwummuqmmﬁ@?’]
LASDILYUAN G
LASDIINIBLNDSLEARIA
LASD9IAAINUTU
LASDIILATILVL L D EUETA

= Y} = &
LASBIINAINUNTLADIANSIILY

a o & .
wsavinANURtaveIui (Viscograph)
w3esaUnlasinlailmes (Spectophotometer)
iwsesaUalaslnlndinesyINdba (UV-Visible
Spectrophotometer)
iwsesanlnsiglsiiwes (Spectroflurometer)
LA309 Gas Chromatography
L3843 High Performance Liquid Chromatography
M50 ATIEUS Il US AU

4{‘ a & a CY)
A5 AS TS LAl

A a ¢ a
A589ATIEUSINaUle RS
LASDINNALDDS b Nalel

~ .
\AIBY Filter press
\A589 Brabender
WMSDINE
LASDIALTIFIND
LASBIUARIBENS (Hammer Mill wag Pin mill)
AOUTTUUFYEINA
fouauseu
LAS DIV UUN U DY

$1uU 2 1deq
Fuu 1 1A309
$10U 3 1deq
$10U 3 1deq
$ruIU 2 19309
$1UU 4 1edeq
$10U 2 1edeq
§ruIU 2 19309
$U 1 1ASes
$U 1 1ASes
$ruIU 3 10309
$IUI 5 A0S

$ruu 110309
$U 1 1ASes
S 2 1ASes
§ruIU 2 19309
S 2 150
S 1 1A5es
110309
§UI 1 1ASes
§UI 1 1ASes
§1uIU 5 1A309
§U 1 1A5es
S 2 1ASes
§ruau 1 1A309
S 4 LASes
§UI 1 1ASes
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WA3BITUR LU UL

A3D Electrophoresis

Lﬂ%‘aﬂ Ultrasonic
Lﬂ%qazmﬂqmm’m
LA3IUTTQUUUSHLLITR
NABIaNTIAY
NADIANTIAULUUATNDR
Hideide
SesinUSunaueanaged
wSesiamnudiay
\A3oeinAITudng
Wb (Muffle Furnance)
A3 RTUNTI (Sieve Shaker)
iweseuUFAzeuulilasinan (Microplate Reader)
Fusdouuuigmuaugmgl
Lﬂ%uﬁuﬂ%mmmiﬁuqmim
\PFsinANuuYeIasarats McFarland
wiletlsmusuloth (Autoclave)
iSoautfunazuudauusIng
S eINduULaNeTos

1PS098n3n (extruder)

Soinide (Fermenters)
AUNAIUANQUNNI

30U BLUULYEN

$10U 2 1edeq
$ruIU 2 10309
$1uu 1 1edeq
$10U 4 1edeq
$ruu 1 1A309

319U 30 LAY

$1uu 1 1edeq
$1uIU 8 1A309
$IUI 6 1A389
$U 1 1ASes
$ruu 110309
S 4 1ASes
S 2 1ASes
w1 10309
S 4 1ASes
$U 1 1ASes
$ruu 110309
$IUIU 6 1A309
$U 1 1ASes
§ruaU 2 19309
§U 1 15es
§U 1 15es
§1uIU 3 10309
S 4 LASes
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mRHan15vaUsuUTImangns
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UAe. 2

wianan1svaUsulsauilundngns
nsuFudsauilundngasinenaansundndia
#191391N153N15ANUUABANYRINNS
iUl w.f. 2565
ADIZEAFAIMNTINDINNT
antumalulagnszasunduinnammsainnseds

1. néngaaUsudgaudlaiizuldtuiinAnuniulinisfinu 2565 dauiniadeud 1 In1sfnw 2565 WWuduly
2. wnalunsusulsaudly
2.1 welmdulumannasiumsgruvdngnsszdutudiadng we. 2558 Faimulvmnudngnss
nsUSuUTmangnsegtesnn 5 1
2.2 el dulumunsousnnsgrunandissiugaudn w.e. 2552 (TQF)
2.3 iielvindngmsimnsiuasiy wazneliAnysloviuninAnwliaansaldlumsuszneuinds
Tutlagdu
2.4 viteuunanisiseuiliaonadosiudndnuaivetudin murnudesnsvostudin uasld
Undin
2.5 ileusuwsunsfnwlidiammanvasuaznsorudioimsvesiagfouLazaudesns
UAAINTRNIENYBINIATILALIBNTU TINTINTTTRITuUMTUana1AnsAlan
2.6 leusuiAsuneirisduliianumneauuasasouaquilomiifinnudiduremdngns lu
ssessumsAsuLasesanunsalilagtiu Afesnsiiinnuiiamnemaeiunisdnnisanuasnse
9IMslusEAUUIEINA
3. asylumsusudgaunly
3.1 ldamseunisaoudunuunguin Tneusznausie
3.1.1 ngaivdedu Tydadu 4 330 Usenaumie
1. Jymdnmsinsgianuidsduens
2. InguangemisuarseilsudetsduninulasnieeImis
3. AnnagnénsdeanssuaLUasnfue1ms
4. 3YN15IANTANUUADANEDINNS
3.1.2 nauinisduidon Tnedvunveuinveinguiviniuendn iieaiaioninauai
Fioansesodn Iutsoonidu 2 nduien feil
- NEXAIUNTIANIsANUaeniEe1ns & 4 31 Usenauniy
1. Insianisdunselunseuiumsuusslemis
2. JW152UUNNTINNITANUUARAN YD1
3. WsvuumMIIansaunnlugnaInssuemIs
4, '3501L'%auiﬁnﬂ;:J’L%aaﬁzjwﬁW%’Uﬂﬁ%’mﬂWimmﬂaamﬁsmmi
- NFNIPINUNITAIVANNTEUIUNMINENDIMNS U 4 91 Usenausiy
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1. 3NIAIUANNITNANWATLUUTIa0IUTEENTN1NN1981915
2. 35UUNITIANSAUN N IUEAAINNTINBIMNT
3. JwnseeniuudguanvaglulsanueIms
4. AFeudnngiieImgdmun1ImUANNTEUILNTHENDINS
3.2 USuusumssuin@nuilulassnisuanuiang 2InusY A WUU N2 LASUWAL U LUUT 1 anfafnuniy
LANNE WNUW N KUY N2
3.3 UsuandrwiumiienlunuaninUsdu annidu 21 widefin W 15 vieia
3.4 Fw9aunsdlunszuiuniswlsguenms Lﬂﬁau%alﬂuimmﬁf{‘fmmié’um’laiuﬂszmumil,wigﬂ
913 uazidsudvinlungiidvisduidendunsdanisauasnioems
3.5 AMImuANMIHARLAzLUUTAesEANE NI T Wasuddulunguindiduidendy
N1SAIUANNSEUIUNSNARDINNT
3.6 AnFeuinngideiny Wasuiirlungindsiudensiumsinnsaraasnsoemsuas
NSAIUANNTLUIUNINANDIMNT
3.7 WaAvdiduidenlnisiuiu 3 3u fio 08127241 msdnnisdunnelunszuiumsuussuenms
08127242 syuumsdnmsanulasnsiuevns wag 08127243 seUUNIIIANITAMAINIURAAIMNTTNOIMNS
3.8 gAENIvIRENTINIL 1
3.9 Tunmnadniady Ufudsauvdsuulas So3 war/mie TeanBemivnteduly auysaibeiy

"y
a =

3.10 Tumna3yiden USuusaldsuwlas 383w way/vive Teasdenividenty auysaldu

1Y

6. lnssasnamangnsniendinisusuuauile WewSsuisuiulaseasiufiu wasnaaiuInsgIunangns
SEAUUMAIRANYY W.A. 2558 VBINTENTNANWIBNT UTINgAil
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UWNY A WUU N2

FUURUWARN
NUINTY NAINTZNTNANYIZNS Taseafann | laseadredagiu
NIV ITIAY 21 15
nnIvUIAULEeN laidaenin 24 6 12
NUINIYIFULUN MBAR 1 1
RUINIY NG TNUS laidaenin 12 12 12
uunrennsauldidasndi 36 40 40

LAY ¥
FUIURUWARN
NUINTY NATINTENT Taseadramu Taseadretagluy
Anwsns WuU 1 WUU 2 | uuu 1l WUy 2

yanedrUSuitugiu - - 3 - 3
(altiumiienin)
WUIAIYIUIAY 21 21 15 15
WUIAIYIUIAULGDN laiaenin 30 6 12 12 12
NUINIBNADN NN - 6
NUINIBIEULUN 1 1 1 1
PUINIYIANND 6 - 6 -
RUIMIVANAUAIIDATE laidesnin 3 uay 6 6 6 6
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uunireinsauldidasndi 36 40 40 40 40
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M19UsBULTiBUN1USUUTImEngRsIneAansunndadin §1913%31n159AN15A18UaRANR1MNS

nangnsuTuuge (w.A. 2560) nangnsuTuUse (W.f. 2565) wakalun1g
Uiuuse
wadrUSuiugy (iduminefin) usaAvUSuugy (iduinefin)
08127100 gwfurauazn1suseiu 08127100 g¥1furauazn1suseiu - AR
AMAINDINS 3(3-0-6) AMANINDINI 3(3-0-6)
FOOD SANITATION AND FOOD SANITATION AND
QUALITY ASSURANCE QUALITY ASSURANCE
LUIARAUEUIAUIEDIMNS WNARAUEUIAUIEDIMS
waTNSUTTAUANAINEIMS  MTUTINT | wagnsUTEAUANAINGIMS  NISUTUNS
ANIINUENIAVIE MIAATYIUNY | IANSUENIALIE MTIATIZYRUIY
AMATN  NNTATUANNTEUIUNITNEANI AMATN  ANTATUANNTZUIUNITNAANS
GAl mw'%msﬁmﬁfﬂqw% MINnUA | @0 msu’%miﬁmﬁﬂqw% IR
SUAZIRYALATANUAINITOTUNTHER azIdYALaYANLAINTOTUNTHER
ANUENTUSAUAAT N13AIUA ANUFNTUSAUAAT N13AIUAY
WosUURANs sruunsusEdiu MoaU{URANs sruunsUssiiu
Concept of sanitation and Concept of sanitation and
quality assurance in food, management | quality assurance in food, management
of sanitation, analysis of quality cost, of sanitation, analysis of quality cost,
statistical process control, net weight statistical process control, net weight
management, description and management, description and capability
capability of production, supplier of production, supplier relationship,
relationship, laboratory control, auditing | laboratory control, auditing system
system
nuMIYUIAU 21 weia #UMIYUIAU 15 nuein
08127120 wdnmsiasedaandesly | 08127128 ndnmsdwseiannudeddy | - USuwdeu
M3 3(3-0-6) IS 3(3-0-6) | Wuseiwn
PRINCIPLE OF RISK PRINCIPLE OF RISK TungaAan
ANALYSIS IN FOODS ANALYSIS IN FOODS UaAu
NTDULUIAANITILATIZIAAIL NTDULUIAANITILATIZIAIL
dedluemng wwifauagndnnisnis Gedluemng wnfnuagndnnisnis
Uszifluanuides loun msszysunste Usziuanuides loun msszysunste
N15UIZIUNITNDUAUBIDUATIY N3 N15UTLIUNTADUAUDIDUATIY N3
Usziunslasududa waznisesuisanny | Useiliunislasuduia wazn1seduienin
des Turandnniansinunsuazensuds | des Tunandaniesnsinunsuazomsuls
U egalusunsupauiamesdnsagy U seglusunsunauiamesdnsagy
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1Aw. 2
dmsumsUssiuseiuanudesineg Ty | dwsunisussdfiuseiuanudosiie Tu
93 ndnnshunsdanisaades a3 nénnstunsianisaudes
dmiuniseantadsfiunangmneding | @msuniseentotifunnNguEng e
TguszasanuUasniee1ms TrgusvasanuUaeniueImis
sfUszneunaznagnslunsdeansany | esduszneulaznagnslunisieansnin
o9 wdnnsuaymsUssgndldssuueny | des ndnmswagnsUssgndliszuuany
Uaaadvomslulgguniueims Uaansvarmsiulgguniueims
nItlfnwIvEINITInNITANUABnsY nIANIvRINITIANITAINUaDA Y
9IMN5UBALTHIURAAWINTTUOINNS 9IMN5VRILTHIUGAAMNTTUBIMNTUTELAN
Risk analysis frameworks, $I199)
concept and principle of risk Risk analysis frameworks,
assessment including hazard concept and principle of risk
identification, dose-response assessment including hazard
assessment, exposure assessment and identification, dose-response
risk characterization in agricultural assessment, exposure assessment and
produces and processed foods, risk characterization in agricultural
examples of software program for produces and processed foods,
evaluating risk levels in foods, Examples of software program for
Principle of risk management for evaluating risk levels in foods, Principle
regulatory decision making in food of risk management for regulatory decision
safety objectives, key elements and making in food safety objectives, Key
strategies in risk communication, elements and strategies in risk
orinciple and application of food safety communication, Principle and application
system in food supply chain and case of food safety system in food supply chain
) ) and case studies of food safety
studies of food safety management in , , , ,
management in various food industries
food industries
08127121 N15AIUANNITHAALAZ - Usuluidu
KUUTaRIUTERNTN NN Fwtungy
Mg 3(3-0-6) TR
FOOD PROCESS CONTROL \HoneunIg
AND EFFICIENCY MODELS AIUAL
NANNITUAZNITIATIZINT NITUIUNT
\Wasuulawwasduasemanenm 1l NARB1MT
wazauvsd lunszuiunmswlszlemis
sheBnsuaziAdosilenysULUUA
Hadeildamueudunselunszuiunisuys
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U il maedeudneansanussyfus
9113 MIATIMUUTIaBIUsEANSAWly
ﬂ’]iﬂ’J‘UF’]Nﬂi%U’JNﬂWiN’SG}@W‘VI’]i 19
AATINIAAIUANINGA N1FUTEIU
WI5EMDIUATIDAT TINTINITATIVEDY
ANUgNRRsYeUsEanSAnlugauAY
\3esiielunisinanu F3n1sudle was
BnNsmiuasy

Principle and evaluations of
alterations in physical, chemical and
microbiological hazards in food
processing with various procedures and
equipment, factors for controlling
hazards in food processing including
chemical migration from food
packaging, construction of efficiency
model in food process control, critical
control point analysis, evaluation of
control parameters and methodology
including validation of effectiveness of
critical limits, monitoring tools,
corrective action and verification

procedures

08127122 AQVHNERIMNTEMIUNS
IAN1IAUUABANY 3(3-0-6)
FOOD LAWS FOOD SAETY
MANAGEMENT
MANNITLAZNIEUIUNTODNN VLG
\Aerteaiunmsdanisariasnioems
ngsneuagszdeutetedusieg 7
\Aentes uagnsUszendldlueims
Uszineingg aaealdguniuems Ay
%’Uﬁmawaq@mamﬁwmmqLLazmqmzyw
NOVINEANNSURABUARINAUA LAY
HANSUN MENNITITUUNITNTIVADUFUAN
U uardieantazszuuiusedtun1sim

08127129 Agvisngamnsuasseilyy
FataAunuUaanieaIvig
3(3-0-6)
FOOD LAWS AND FOOD
SAFETY REGULATIONS
NANNITUALNATEUIUNITODN
nguuneiiigidestunisinnisainy
Uaendee1n1s nguuiguwazseiiey
Fotiadusneg MATes uaznsuszyndld
TuIMIUTEnmNEneY faealdgUunIueInis
nuueeIshasseilsutetarunanly
Uszelne wazuszimaginfiddneslne
oy GUu annmglsy andzoinin

_ Waeude
BLIAIRYHY

- Yiuse
oy
TneLiy
ol
drAgua
iy

Wung Ve
feUseina
Aefusyuy
A159ANTS
ATUANL
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1AD. 2
FEMINUTENA FTUUNITIANITAIIN Dudu Uaonfe
Uaoniuemnsusenneineg nsussendls Principle and process of food | 811115984
WRENNTYTANNITILUUNTIANTAUAIN laws and regulations, food laws and Uszinegm
AUAINUADANYDINNT TTUUNITINNTT related regulation and their application
@mmwﬁu’wmuazizwﬁuﬂ fiAgrtos in various foods along with food supply
STUUMITUNALAUAT N1SEUAUSBUNAU | chain. Food law and main regulations
wazn1sU0IUOIMITAIINAITADNITINY in Thailand and important partner
Principle and process of food | countries for example Japan, European
laws and regulations, food laws and Union, United States of America etc.
related regulation and their application
in various foods along with food supply
chain, civil and criminal responsibility of
manufactures. Product liability law,
food import and export inspection and
certification system and other
international trade agreement, various
food safety management systems,
application and integration of quality
management system in food safety,
Total quality management system
(TQM) and other related quality
management system, recall, traceability
and food defense system.
08127123 n1sdan1sanalasndeans | 08127130 msdanisaanulasndsamns | - USuideuy
3(2-3-6) 3(2-3-6) | \Hus1einn
FOOD SAETY FOOD SAETY Tungaian
MANAGEMENT MANAGEMENT U3AY
LUINNNITIANITHAY LUINIINITIANTITUAY
adunulugsitens msussyndldnis | afiuaulululdguniueinis nas
dInn1sanuUasnieemslugsneeImig Uszendldnisdanisanudasndseimsiu
m'ﬁmeﬁé\’unﬁlumﬁmmamwmﬁm §5019919M13 MIATERsuUlunITIANg
AUANNUADANEDIMNT NMTUUINGUYTN AALIFIuAIINUaRAfBRIMT N3
sl uRtumsiesieianiunisal wUanguy SN URluATIAST I
dapilutiagiufiosueuumismsutly | anunisaldgmilutagiuiiieiausnun
Uy luguuuu Luanen1snIvas wua mansuAledymluguuuy wuImiens
mansUaeiu seuunsinseda uay AuAY BuIeanIsUeedu seuunisii
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UAD. 2
wunansuily ludssdiufifeadastu 539 wazuuanianisuile Tuuseifud
NOYNE ANNUABANEULAYAMNINYDS Aerdesfunguuie anudasafouaz
amsluldauu thanSeuseauas AN INYBI81TtulgUnIu WuTey
WauelugUluuTeNukaEN1TIIEUe Seakazdaualusuuuunsuseyu wag
A1 N5asUsILY
Overview of management Overview of management and
and operation in food business, operation in food supply chain,
Principle and application of food safety | Application of food safety management in
management in food business, Financial food business, Financial analysis in risk
analysis in risk management for food management for food safety, Group of
safety, group of integration study for integration study for practicing in analysis
practicing in analysisof current problem of current problem situations to propose
) ) of problem solving in control measure,
situations to propose of problem _ o
preventive measure, monitoring system
solving in control measure, preventive , , ,
and corrective measure which concerning
measure, monitoring system and to regulation, safety and quality in food
corrective measure which concerning to supply chain, Reviewing and proposing
regulation, safety and quality in food into an official meeting and conclusion
supply chain, Reviewing and proposing | report
into a report and oral presentation
08127124 nagndnsaeansinuaiy 08127127 nagnsnnsdeansiuay - USudou
Uannfga1ws 3(3-0-6) Uaannea1unns 3(3-0-6) | 1wazLden
COMMUNICATION COMMUNICATION ewlsidl
STRATEGIES FOR FOOD STRATEGIES FOR FOOD AMUTTUETY
SAFETY SAFETY 1Nty
sULuy 383 ndesile uazna sULUU 38m15 1edesile M3
gndmsdeansliussainguszasd unum | wlendeya FBnshiaue nstlnduyauas
yihflvesindoansienuiviiaveunay | Weudeya msltdeuszneu uaznagménis
9550UTIM Mawspateya Bmsthiaue | deansiifivinsiumnuasndvomnsli
waznslddeUsznouiionisdeansids Us3qInqUsEasd unum nihd A
1N1IAUANUADANENIDIMNT NS SuRinToU warasseUTIMUeITindeans
Feaaideiulunmsdanistungingad nsdAnwINTdeansFunsdanIsAIY
danaroToideuasnmdnvaiveining Uasndzamnsiviugusing
NsENHUNTNARAENTTE UMY Pattern, methods, tools, data
fmqﬂwmﬁua:ﬂamaﬁLLG}ﬂG}'NﬁJu preparation, presentation methods, oral
nsdlRnwnsaeansEIuNITAnISAIY and written practicing, media tools and
Uaaadsn1991%T strategies for effective food safety
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Pattern, methods, tools and | scientific communication, role of
strategies for effective communication, | communicator for responsibility and
role of communicator for responsibility | ethics, case study on communication
and ethics, data preparation, for food safety management to
presentation methods and media tools | consumer
for scientific communication and
reactive communication for managing
crisis situation affecting on organization
image, oral and written practicing for
various objectives and occasions, case
study on communication for food
safety management
08127125 (3eudangidenvig 3(3-0-6) - Usuludu

LEARNING FROM EXPERTS Flungu

mMsAnwSesUsiuiiviuasie RLANALEY
Vl’]ﬂ(’?ﬁjﬁ‘lm’ﬁ%/ﬂﬂ?iﬂ?ﬁﬂﬂﬁ@@ﬁﬂ@’]ﬂ’ﬁ‘ﬁ Lﬁﬁ]ﬂéf’]‘lm’ﬁ
Viuade  AndoNITonIuAUNINLNYY AN13A
walulad npunewasseilieutainug Uaonsie
SEUUMTINNITANUUABAANY %I AL DIUTLAT
AoaNsvRINIASTRazianyuluLsazna n3AIUAY
mMsfine WwumseAuTesmAuideny NITUIUNTT
QWﬂﬂ’]ﬂ%ﬁLLﬁ%L@ﬂsﬁu NERDINNT

Study on the current issues Ysuidey
in food safety management, select Folwilay
topics in technology progress, law and wisngaudu
regulation food safety management 2 3%
system or the requirement of
government and private sector in each
academic years, focus on discussion
with expert from government or
private sectors
08127126 dnaunazanuurazilulunis | 08127126 addnazauinasdulunis | - Aud

IAN15ANNUADANYDINTS
3(3-0-6)
STATISTIC AND PROPABILITY
IN FOOD SAFETY

AANTAMUUADANYDINT
3(3-0-6)
STATISTIC AND PROPABILITY
IN FOOD SAFETY
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MANAGEMENT

mseSutedeya Anuuiazy
WaYN1SNITANBVBIAIANUUIRLTU AT
AATILRAULUTUTIU NMSIUTBUTIBU N3
Janqudaya MIAATIZVIAIUAANBYLAY
ANTASNULUUTADS

Data description, probability
and probability distribution, analysis of
variances, comparison, categorical data,
analyzing data in regression method

and model building

MANAGEMENT

nseSuredeya aruuiezdy
WarNIINTEALVRIAIANLUNRLITY N3
APTIERANULUTUTIU MslSeuLiieu ng
Janqudeya MIAATIVIANUANRLLAY
NTASNUUUTNADY

Data description, probability
and probability distribution, analysis of
variances, comparison, categorical data,
analyzing data in regression method

and model building

08117108 N15N9UNUNTISNARDI LU

UIFLATUDINS

3(3-0-6)

EXPERIMENTAL DESIGNS IN

FOOD RESEARCH

AUAIAYVDINITINWHUNT
NARDIUNUITLATUDINNG NITIATIZN
AUOANDYLATANEUNUS N1TIATIZA
AuLUsUTIUB SR ILaz gy 8013
MURUNNTNARBIE NS UNTARLEDNAILUS
AT UNNTTIRaeiamsLU ez
seuresiLUsTImINzay NTAsziLas
Uszillunatoyalaensldlusunsy
PauTINeT afRUszynddmSunuITeau
D119

Importance of experimental
design in food research, regression and
correlation analysis, univariate and
multivariate statistical analyses,
experimental design for screening
factors and optimization, Interpretation
using computer software, applied

statistical methods for food research

08117108 A15319MAUN1TNAABI U

UINYAIUBINNT

3(3-0-6)

EXPERIMENTAL DESIGNS IN

FOOD RESEARCH

AUAIAYUDINITINRUNT
NAaBIUNUITEAIUDIMT NITIATIZH
ANOANDILATANAUAUS NITIATIZN
muuUsUUTRAT LAz GIngy 35
NUNUNTNABBIFEINTUNTAALEDNFILUS
FBn9naNUnIsNAaeRiiemiLUswaY
SeAUTeIIMUTTIINZaY M IATITikay
Uszilunatayalaensldlusunsy
ARNTMeST abRUssynddmSunuITenu
91919

Importance of experimental
design in food research, regression and
correlation analysis, univariate and
multivariate statistical analyses,
experimental design for screening
factors and optimization, interpretation
using computer software, applied

statistical methods for food research.

- ALY

NUNIVNADN 6-12 NULAA

NUIAIYIVIAULADNAIUNITIANITAIIY
Yasnisainis 12 wulenn
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08127220 Aun3glunszurunisulssy | 08127241 Msian1sdunselu - Wagude
I3 3(3-0-6) n3zUIUNITHUTFUDINNT Flnal
MICROORGANISMS IN 3(3-0-6) | - USuidsu
FOOD PROCESSING HAZARD MANAGEMENT IN usneian
nsian1saaunseiy FOOD PROCESSING Tungadn
MAMNTIUBINNT JauUVTEnalsnLay N153AN158UATIENIIN1EAIN | TeAuLden
duvdndusglovilugramnssneoms | wedl Faam uaz ansnenduwlunszuiuns | sums
AUVBIUIMAULaYAUSEnTTYEl N3 WER1M1T N1sUTEIuNSWALULUaY | danisa
Anrgiauvmuesmadendevesonnsly | SunsisuazdadeiiAsateslundnfuai | Jasade
NITUIUNITHUTIUDMITAILNTEUIUNT 915v1AM199 INATEUIUMTWUTFUASY | 81913
ANNGEU MILILTs Msudifunaznisvi iamﬁqqmammiummmﬁﬂ WAE LUIAA
Wi M3IaNsRaunIdmwmalulagigas | A1UNIITANITEUAIIOLALANAINY DS
dia Yadelumsmunuuagtestumsden | omnslunisdnengnisifuinuindnfoei
Heorot01ms ann153nn159aunsedly 21913
NTZUIUNTAIN LazlnAATUNITUTINS Hazard ~ management  in
@auméﬂuqmmmmmmms physical chemical biological and allergens
Management of micro- in food industrial processing. Evaluation in
organism in food industry, pathogens hazard changes and related factors in types
and useful microorganism in food of food products from various food
industry, injured cells and indicator processing - techniques involving - food
microorganism, analysis of causes of fermentation industry. Hazard and quality
. _ management concept for extending shelf-
spoilage in processed foods from lfe in food products
thermal processing, freezing, chilling
and dehydration, management of
microorganism by hurdle technology,
factors concerning control and
prevention of food spoilage, principle of
management of microorganism in
fermentation process, concept in
microbial management in food industry
08127231 Beufanfirvgdmiu | - disdnily
N133AN1IANUABANYDINT | NUINTIY
3(3-0-6) | UaAuLaeN
LEARNING FROM EXPERTS AUNT
FOR FOOD SAFETY IANITAIY
MANAGEMENT Uaanse
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nsAnwSsUsuiiuiiviuadie
funsdanisanuUaendueosiiviuads
AntdentanuANAIYENTeLAlulaE
noruekasEieutainun sEUUnI3
9AN13ANUABAAEDINIT YO AW
ABIN1sVRINIASTasaNTUluAazNA
Msfinw whumseAuTesImRUTsmY
INNATFUALLONYU

Study on the current issues
in food safety management, Select
topics in technology progress, law and
regulation food safety management
system or the requirement of
government and private sector in each
academic years, Focus on discussion
with expert from government or private

sectors

IS

08127242 s3UUNITIANTITANUUADANY
IS 3(3-0-6)
FOOD SAFETY
MANAGEMENT SYSTEM
NaNMT wazn1sUsEenaly
FLUUNMIINNITANUUABANEDIMNT LU
3¥UY International Organization for
Standardization (ISO), S¥uU The British
Retail Consortium (BRC), s¥uU Food
Safety System Certification (FSSC),
3¥UU Preventive Control Qualified
Individual (PCQI) kazszuUNITINNITAIL
Uaaﬂﬁ%awmws§u€|ﬂlﬁaaﬁaa
Principle and application of
food safety management system, e.g.
International Organization for
Standardization (ISO), The British Retail
Consortium (BRC), Food Safety System

Certification (FSSC), Preventive Control

~ vl
NNV
JsAuLaen
AUNT
IANITANN
Uaoase
1915
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Qualified Individual (PCQI), and other
related food safety management

system

08127243 s¥UUNITIANITAMININTY
AAINNITUDINT  3(3-0-6)
QUALITY MANAGEMENT
SYSTEM IN FOOD
INDUSTRY
NANNITHALKUINIINITIANTT

AMANIURAAINNTINIMNS BIAUTENBY

VBIANAIN ITNITAIVANAMAIN TEUUNIS

Fansaman tadesflofldlunisdanis

AMAINBENHUTEANTAN LU N1FIANTT

A mlngsan, edesionaniw 7 via, la

L%u,ﬂﬂiﬂ%ﬂﬂquﬁavﬁuwémnww,ﬂﬁiwém

LUUEY, N13AIVANANAINDE IR DL DY

L‘VlﬂﬁﬂmiLLﬁﬂiymﬁLﬁ'mﬁmﬁ%fﬂmmwuas

AulaondslulssaugnaImnIsueIms

sEUUNIIIANITAMAINlUgRaINNITY

gnsBuY Mieades

Principle and application of
quality management system in food
industry, quality components, quality
control methods, quality management
system, tools for efficiency in quality
improvement e.g. Total Quality

Management (TQM), 7 QC Tools, Kaizen,

Total Productivity Management (TPM),

Lean Production, Quality Control Circle

(QCQ), basic troubleshooting techniques

in relation to quality and safety in food

industry and other related quality

management system

~ vl
NIV
UIAULaDN
AUNT
IANIIAIN
Uaoass
91915

1393 UIAUEAINAIUN1TAIUAL
NSTUAUNTTNENDINIS 12 MIEAA

08127232 ﬂﬂiﬂ’)U@ﬁJﬂﬂiNaﬁLLa&’

- UYsuludu
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KUUINADIUTERNTAINNIS

N3 3(3-0-6)

FOOD PROCESS CONTROL

AND EFFICIENCY MODELS

NANNITLAZNITIATIZRNTT
Wasuuawesdunsenanienm il
wazduvsy lunszuiunisudssuenns
seBnsuaziatesilanysgunuusingg
Hadeildmuaudunmelunssuiunisuls
U yfensindeudieasanussasias
9113 N3AFUUTIaeIUTEAVEA Y
NMSAIUANNTEUIUAITHANBIYNT NS
AATILNIAAIUALINGH N1SUTHLTY
WHNDIUAZITNT TINDINTNTIEU
ANUgNABIveIUsEanEAnlugamIuAY
w3esiielunisinanu F3n1sudlonazisng
NIUADUY

Principle and evaluations of

alterations in physical, chemical and
microbiological hazards in food
processing with various procedures and
equipment, factors for controlling
hazards in food processing including
chemical migration from food
packaging, construction of efficiency
model in food process control, critical
control point analysis, evaluation of
control parameters and methodology
including validation of effectiveness of
critical limits, monitoring tools,
corrective action and verification

procedures

wtungy
Fv1UsAY
L@8NAUAIS
AIUAY
NSTUIUNTT
NARNDINIT

08127234 38U3NLLBEIVIYFMTU
N13AIUANNTEUIUNITHER
91919 3(3-0-6)

LEARNING FROM EXPERTS

~ Aty
NUINIV
JaAuLdan

ANUNIT
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FOR FOOD PROCESS AIUAL
CONTROL ASYUIUNIT
mMsAnwSesssiufivuade NARDINT
VAUNITIANITNITATUANNTEUIUNIS
NARNDIMNT ARLADNIITDAIUAIINATINLN
vaamalulad nguanewasszileu
TaimUA SEUUNITIANITNITAIUAL
NIZUIUNITNANDINIT Y30 AIIUABINTT
YaInNIAsguazantulusiaznIANI AN
wiumseAuTeT U T INARsg
LAZLDNYU
Study on the current issues in
management of food process control,
Select topics in technology progress,
law and regulation in management of
food process control or the
requirement of government and private
sector in each academic years, Focus
on discussion with expert from
government or private sectors
08127221 n15anLuULgIgUanwnzly 08127233 n15ontuuldeguanwasly ~ YSudeu
T5991UIM15 3(3-0-6) 159971U%13 3(3-0-6) | 2N UFON
HYGIENIC DESIGN IN FOOD HYGIENIC DESIGN IN FOOD masﬂwmm
PLANTS PLANTS IR
Sunse i waz mvglunis SuURTIUIUNTZUIUNTHAALTY \donau
Judou mssenuuunavdngudnuay | audnuurlulssnuens udnnisesniuy | nssuaunis
dudulsenuenms qUﬂiaiLLazLﬂ%aﬁa \WeguanyeaLLIUN URYesEINg NS NERDINNT
wnAneugUanwaglunsdenianuay TRIDIATHATNTEUIUNITNGR gUNTal wazuAly
fuilulssuemns szuuvie Ta uas waziedasiio uuamsnsidenanuaziiui | oniuli
ehhe! msmuammsﬂmﬁaumﬂmmﬂ vadlAsiEsieIAs duuazszuwvie M3 | fwanzaw
AIVIUADULAZNITTUTOINITODNLUUMIN | MIUADULAZNITIUTDINITODNLUUANY WAz

guanwae vanufumlunisviauazen
LLazﬂ’l’ﬁﬂj’lL%ja A15YINANNEZDIALAZNITEN
Lﬁdga

Hazard, source and vector for

contamination, Hysgienic design for food

guanvaie vanufumtun1sinnuazen
LaYMIELTe STUUMSIALiULAZA1IENY
1 wazthdesuiiieates

Hazard in hygienic processing

in food industry, Hysienic design
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factory, equipment and utilities,
Hygienic concept for selection of
materials and surfaces in food factory,
Pipe, seal and valve system, Control of
airborne contamination, Verification and
certification of hygienic design, Hygienic
practice in cleaning and disinfection

and maintenance

principles based on international
guideline: building and process layout,
equipment and utilities, Selecting
materials and surfaces for plant
structure, pump and pipe system,
Verification and certification of hygienic
design, Hygienic practice in cleaning and
disinfection, Storage and distribution
system for water and other related

topics

08127243 53UUNM5IANTITAANINTUY
AAINNITUDINIS  3(3-0-6)
QUALITY MANAGEMENT
SYSTEM IN FOOD
INDUSTRY
NANNITUAZLUINIINITINNNT
AMAINIUEAAIMNTINBIMT BeAUTENBY
VBIAMUNIN TTNITAIUANALNIN TEUUNT
Fansaman tadesflofldlunisdanis
AMNINBETUTEANSAIN WU N15IANIS
ﬂiuﬂﬂwiﬂﬂiiu,LﬂéaﬂﬁSQZUﬂWW 7 ¥, A
L%u,ﬂﬂiU%UU@Mﬁ@UﬁMN?@ﬂWW,ﬂﬂﬁwém
LUUEY, NIAIVANANAINDEIRBLT DY
LﬂﬂﬁﬂﬂﬁiuﬁﬂmmwﬁGﬁn%ﬁqﬁUQmﬂwwuas
AulaondslulssaugnaInnIsueIms
SEUUNISIANITAMAINIURAINNTTY
gTBuY iieades
Principle and application of
quality management system in food
industry, quality components, quality
control methods, quality management
system, tools for efficiency in quality
e. ¢. Total Quality
Management (TQM), 7 QC Tools, Kaizen,
Total Productivity Management (TPM),

Lean Production, Quality Control Circle

improvement

-l
NUINIUY
UsAuLaen
ATUNTT
AIUAY
NTEUIUNT
NARDINNT
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(QCQ), basic troubleshooting techniques
in relation to quality and safety in food
industry and other related quality

management system

UUINIYLEBN 6 WUBAA

08127222 Ugywinisgunfuialulseeu
NN 3(2-3-6)
HYGIENIC PROBLEMS IN
FOOD PLANTS
nsiATIzAaswi g
mqé’mmiqmﬁmaﬁL?imsﬁawia@mmw
wazANUABANBYDINANTUINDIYNT TU
159910 MSUTELANANN LU N15AIUAY
doriwme naUudeuresqBunidniends
NTLUIUNTHARDINNT GUANYMEEIUNYARAR
nsldansauazenuarasende ns
ANARENIURTIUE wazngielulueims
HadensguAuraiifinadenisinead
wuASUIALdU waznUSURTS
wuaiiiseluomnsulsgueiineg 4 1usiu
NN3EDNITINTILDE195IATINNYAUNTE
fiilasionmun LAz ALUABAA VDS
95N
Analysis and solving on
sanitation problems connecting to
quality and safety of food products in
various food manufacturers such as
pest control, microbial post-
contamination, personal hygiene,
cleansers and sanitizers, antibiotic
residues and, food additives, sanitation
factors affecting bacterial injury and
bacterial adaptation in different
processed foods etc., selection of rapid
microbiological analytical methods on

quality and safety of food products

- YALENIN
\losann
e
UN9EIUY
AuEoU
AUIYINNT
ONULUULTY
guanwagly
159914015
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08127223 n153AN13ANNUADANY 08127235 n153ANTIIANNUADAANY - Wasude
NARAUDINTINERT NARANTDIMNTAINEND ATWBINGY
3(3-0-6) 3(3-0-6) | hazunly
FOOD SAFETY FOOD SAFETY lem3anlsy
MANAGEMENT MANAGEMENT AN EULAY
OF ANIMAL FOOD OF ANIMAL PRODUCTS IVGHE
PRODUCTS NANNIINNTIANITYAEINNTTY
spdnmsmsiansgranngsy | iodniuasndndsiluldguiu ms
dlodn wandndelluldguu s AATINTUNTIBUAZNITIANITAIIY
AATILATUATIBUAZNITIANITAIIY Vaondeluidedniuanansnsiidodns
Uaoasluilodniuaznansnsidodns HANAUNIY ULULATHARAUIUN LAY
HARAUYTIY ULLATHARN TN LAY wanfauadnseszuuNsIansTiRGaus
nanfasidnimeszuunmsiamsiiasos | Tssuemmsdn? vhsu Tssehuazdumay
Tsamuensdnd vhsu Issehuasduvay | 15auudssy adsdu aedafind uazns
15901uuds3U ARSEUAT Aedadnd uasn1s | asiadeudeundy NIEAn®IN1sInNg
ATIRARUIRUNGY NIAANYINITIANTT arlaendelugaavnssuiledniuas
araaendelugnamnssuiiodniuay WANSUT wazgmainssudn i
ARLRE LLagqmaWﬂiiﬂJﬁmi‘ﬁjﬁ Management concepts for
Management concepts for meat and meat product industry in
meat and meat product industry in supply chain, hazard analysis in meat
supply chain, hazard analysis in meat and meat products, egg products, milk
and meat products, egg products, milk | and milk products, and aquatic animal
and milk products, and aquatic animal | products with system for good practice
products with system for good practice | of feed industry, farm, abattoir,
of feed industry, farm, abattoir, processor, warehouse, logistic and
processor, warehouse, logistic and traceability, case study of safety
traceability, case study of safety management in meat and meat
management in meat and meat product industry and fishery industry
product industry and fishery industry
08127224 n1san1saeuandaxly 08127236 Msvan1saeuandasly - YSudeu
2NHAMNTIUBNS  3(3-0-6) QNEMNTINDMNS  3(3-0-6) | T1wavlown
ENVIRONMENTAL ENVIRONMENTAL el
MANAGEMENT IN FOOD MANAGEMENT IN FOOD N7 UREASHY
INDUSTRY INDUSTRY ATBUARY
naNNIsUaZNITIATIZRTYM naNNISUaLNITIATIERUYMT | waziiualey

Wan1IEN1aLl 9N Laes Ay e

UANTIENNU 8INF LEBS AU VBZUAZVDY
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wareTreunelulssnugeamnssy dedunsne warondreundelulssu

9113 MIUsziluransEnUAnAdes PAANNIIUBINT NTUTEITUNANTENY

NQVENELAZIINTNTFUAINS D AWINdon NVLNBLATANATANTAIY

nsdifnwnsdanisaaindenly dandou nsdAnmnsdanisaunnden

PAFAINNITNDINT qumaqﬁﬂiﬁuaﬁﬁﬂi
Principle and analysis of Principle and analysis of

pollution problems in water, air, noise, pollution problems in water, air, noise,

soil, solid waste and occupational soil, solid waste and hazardous waste

health management in food factory, and occupational health management

environmental impact assessment, in food factory, environmental impact

environmental law and measure, case assessment, environmental law and

study of environmental management in | measure, case study of environmental

food industry management in food industry

08127225 MsauANMSsidasaiily 08127237 MsAdUANMTIFasIALy - Wabude
NFINNTINDINIT  3(3-0-6) AFMNTINDWNT  3(3-0-6) | Mwdangy
CONTROL OF CHEMICALS CHEMICAL CONTROL IN ey
IN FOOD INDUSTRY FOOD INDUSTRY U%'ULU?%EJH
Uszinnvasansiadiildlulsany Ussinnvasansiafifildlulseny | s1eauden

9T NANLNAYT ToMINUA LAZNIT 9T NANLNAY TOMNUA LAZNIT el

Auad Mstdasailunsuiudgnunn | asupumsidansiadlunsusulsnuam | wngay

¥ mshewazeine A My | 1 msvhmuazenaiiuia nsviieny ATOUARN

avenmiui NM9ANNAERINUTINA | Aaxe1AUTIANI NMsaedainive 115 | wasviuade

Msvhanedainme wazdue Tmdens | mugumsthiaansiad

AIVANNITNTREATTIAL Types of chemicals used in

Types of chemicals used in food food manufactures, principle regulation

manufactures, principle regulation and | and control measurement, applications

control measurement, applications of of chemicals in water improvement,

chemicals in water improvement, air surface sanitizers, packaging cleaning,

sterilization, surface sanitizers, packaging | pest control, control in chemical waste.

cleaning, pest control and others,

control in chemical waste

081272261A30SlodmiuiATEn 08127238 \A3peiedmiuiiaszi - YSuLaeu
suasigluamns  3(3-0-6) ounswlues  3(3-0-6) | 1wavidun
INSTRUMETATION FOR INSTRUMETATION FOR el
FOOD HAZARD ANALYSIS FOOD HAZARD ANALYSIS 87 PUREAGEY
D9AUTENDU YNNIV 23AUTENOU NaNNTIIU ATBUARY
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Useleniuaedofiinvenadesfiovioneg | Ussleniwardosiinvenniasdioniinrneg | uasiuade

fldinsgidunnednuamuasting | AldieneisunnedmunmiazUiana

WNINAFOU NITABUWIEU waen13 naeavindltenng nanUfURMA

nvaeumUldlivediSnisneaeu nan | WesufuRnisuazdenvunainaliunis

UFtRTRluesU RN suasdorimun 99 3Bn1suesgInlunTIATIER

a1natun1sdnvinignsuasgulung Principle, advantage and

AATIPR LUUNMTIATIZRSUATIEMIAT | limitation of various instruments for

LLazﬁgauw%'ﬂ qualitative and quantitative analysis of
Principle, advantage and hazards along with food supply chain,

limitation of various instruments for Good Laboratory Practices and

qualitative and quantitative analysis of | international criteria for standard

hazards, test, calibration method and procedures.

method validation, sood laboratory

practices and international criteria for

standard procedures Emphasis on

chemical and microbiological analysis

08127227 #13LANLAIDINITHATHIU 08127239 #15LANLAIDINITHATHIY - YSuLaeu
Usenauldegunn - 3(3-0-6) Usenauldegunn  3(3-0-6) | Suawldun
FOOD ADDITIVES AND FOOD ADDITIVES AND Lﬁ’mﬂﬂﬁ
FUNCTIONAL INGREDIENTS FUNCTIONAL INGREDIENTS LAUNTEU
wanmstunsldinguiuus nannstunsldinguauus ATOUARY

DWNSUATAIUUTENBULTIFUNN 91NTUATAIUUTENBULTIFUVNN waziuas

mMssuunafiamumininianade
Usglovu wagdodnintumsussanaldly
9WNT NMIVAdEURYINEUaTNANTENUT
\Rentloseguain wu 013 ul uaz
Tsasesuing q wauszlemisenisnanisns
Megunn taivuntazseilsutetaduly
nsveRunIAlY LazngrIeIRILAITIAY
WelaeMShATAIUUSENBULTIEUN N

Criteria for application of
food additives and functional
ingredients, Classification of technical
function, advantages and limitations in
food application, toxicity test and

adverse effect on health e.g. allergen

nMssuunefiamumininianade
Usglowil wazdodnintumsussandldlu
2 Msvadeufivinewarnansenui
\Reudlesioaunin 1wy 01115 usl way
Tsatasuing q wausglevisonmsnanans
M9aunn Yarruanazseideuteavenuly
N15U0RUY ALY NYMUIEIINIYATTLALLAS
91NTUALAIUUTENBULTEVAN AT
Jan1smuvasnfevesemslminge
91915 lUBUIAR

Criteria for application of
food additives and functional
ingredients, Classification of technical

function, advantages and limitations in
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and a variety of chronic diseases,
Beneficial effect for health claim,
Requirement and regulation for official
permission and law for food additives

and functional ingredients

food application, toxicity test and
adverse effect on health e.g. allergen
and a variety of chronic diseases,
Beneficial effect for health claim,
Requirement and regulation for official
permission and law for food additives
and functional ingredients, food safety
management in novel food or future
food

0812728 szUUMIIANIAUAINIULY
UMUBINT 3(3-0-6)
QUALITY MANAGEMENT IN
FOOD SUPPLY CHAIN
miﬂizqﬂﬁwuazmiyjimﬂmi
FEUUMSIANTAMNN TTUUFUANYE
N139AN1TANUUADANYUDIDING TLUU
MsdansAanden stuunsdanisendie
ulouazduanden dmiugnamngsy
9115 MIUsTENALYIEUU ISO SeUU
BRC uaz FMSA Tvaglussuunisianis
WUUYIUINIG TEUUNITIANITAUAIN
Wanue WAIEUUNTIANITALAN 5‘146] i
\Aendas
Application and integration
of quality management system, food
hygiene system, food safety
management system, environmental
management system and occupational
health and safety (OH&S) management
systems for food industry, Application
of ISO (International Organization for
Standardization) and BRC (The British
Retail Consortium) and FMSA (Food
Safety Modernization Act), complied in
integrated management system (IMS),

total quality management system

- gNLENIVN
losan
doniney
Tusnedvn
nan
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(TQM) and other related quality
management system
08127229 n1sdan1slagumuasdiu | 08127240 msdanisldguniuensdnu | - Usudsu
AMNUARANYINS 3(3-0-6) anuUaansieanns 3(3-0-6) | e
FOOD SUPPLY CHAIN FOOD SUPPLY CHAIN 187391
MANAGEMENT IN FOOD MANAGEMENT IN FOOD
SAFETY SAFETY
wadauaznagnsn1siansle watakaznagnsn1sIaNITlY
UNURAEMNTINDIMNS  AUAeAY | aUMueaavnIsie s Aulaendy
9ITIUNITINNITAUAIAIARS NITVUET 9IWNTLUNITINNITAUAIAIAG NITVUAS
wagnInsEAeduAIRaenldgUMUeS | N1snsEAeduAInaenlYgUNIUe NS
NINTADUTDUNAY WaZN1TNTI@UTDUNGY
Techniques and strategies in Techniques and strategies in
agro-Industrial supply chain food-industrial supply chain
management, Food safety in management, Food safety in
managements of warehouse, managements of warehouse,
transportation and distribution in food transportation and distribution in food
supply chain and treacability system supply chain and traceability system
RUNFYPIAUNYY 1 WA P Vie otk Vs FYEVY W M B\ Ve Tl
08127310 duuwn 1(0-2-0) | 08127310 &uuun 1(0-2-0) | - AdLpY
SEMINAR SEMINAR
NISUNAUDNAUNININLAE NITUNAUDNAIIUNININD LA
NSWHUMUNITINNITALUADAAEDIMIT | N1TBEUAIUNITIANITANLUADAAEDINT
anudaenfeems seauniiiededdl | mulaeasuenms wieaaniiieaded
wady  nInuaiuseukazanUselym | vivady  nsviuauneukazenusielym
Tuhdefiynaue Tuhdefhinaue
Oral and written Oral and written
presentation of advanced topics in presentation of advanced topics in
current food safety management, food | current food safety management, food
safety or other related fields, active safety or other related fields, active
participation by students in the participation by students in the
discussion of all topics presented discussion of all topics presented
RUINIVIINENDNUS 12 nqeie NUNIVIINEANUS 12 nieie
08127406 Ane1dwus  12(0-18-0) | 08127406 INeLWUS 12(0-18-0) | - ALLAY
THESIS THESIS
NINABDIAUATINITY 130 N9 NISNABDIAUATINY 130 NI
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AATArFUATIZToYaMETEN1TNg
IMgIFEns AuNITIANIsANUUaDNSY
a3 Amnaaendues videanvil
\Redes meldnsquaresenansdiiuinm
Experimental research or
data analysis and synthesis complied by
scientific methodology in food safety
management, food safety or other
related fields under supervision of

advisor

TATIATHUATIERTaNAMEIENIN
Meeans sun1sIanIIANUasnsiey
93 AruUaenfeeIng wieaund
Redes meldnsquaresenansdiivinm
Experimental research or
data analysis and synthesis complied by
scientific methodology in food safety
management, food safety or other
related fields under supervision of

advisor

a = v Y a [ a
RUINIYIANYIAUAIDETE 6 KUIYNA

a = 1'% Y a 1 a
RUINIYIANIAUAIDETE 6 WUIBNA

08127410 NM3ANEIAUAINDATY 08127410 MIANEIAUAINDATY - ASLAL
6(0-18-0) 6(0-18-0)

INDEPENDENT STUDY INDEPENDENT STUDY
msfnwduadaseluided mMsfnwAuadaseluided

Aerdestunmsdanisenuvasnsdoons | Weadestunisdanisanudasnieerms

muAuaulavesindny  N15TIUTIY puAuaEulavesind@ny  N1ITIUTIL

wseduasizitoya aeldnisuuviives | vseduasizvdeya aeldnisuuiives

9sETRUSnEINsAuATBase 9NERUS M sAuaBase
An independent study in An independent study in

topics related to food safety topics related to food safety

management issue based on student’s | management issue based on student’s

interest, review or synthesis data interest, review or synthesis data

information under a guidance of information under a guidance of

independent study advisor independent study advisor

NUINIVIAWNIANET 6 WUIENA RUINIVIAUNANEY 6 w28

08127501 @unaAnyIUTeYY I 08127501 @unadnyIUIeygy v - PR

6(0-45-0)

MASTER COOPERATIVE

EDUCATION

nsAnwazunlutgnilu
Tassmsfiisntesiunsdnnisni
UaanAue1mis & an1uusenaunisennig
maiéfmiﬁwﬁ’uaLLﬁﬂ@@Wﬁﬂﬂﬁuﬁﬂ%mmﬂ
A0uUsENOUNTS Lare11sE SN
151’%’Uﬂ'13l,wia§’qmﬂﬂmzqmammmmmi

6(0-45-0)

MASTER COOPERATIVE

EDUCATION

nsanwwazuillemlu
Trssmsfiisndestunssanisainy
Jaonnua1nns a @01udsenaunIsenms
maiéfmaﬁﬁugLLaﬁuaqwﬁfﬂmuﬁU?ﬂmmﬂ
A01uUsENOUNTS Lare1a15E MU
1&1’%’11mst,wiq&gqmﬂﬂmzqmammﬁumms
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GORK dﬁﬂsmuuazﬁwLauaéhmwm
Study and problem solving on the food
safety management project at selected
food manufacturers under a supervision
of company supervisor and a guidance
of elected advisor from faculty of
Agroindustry, KMITL, Submit a report

and oral presentation

GRGH a'as’]mwuuazﬂ%auaﬁamwm
Study and problem solving
on the food safety management project
at selected food manufacturers under a
supervision of company supervisor and
a guidance of elected advisor from
faculty of Agroindustry, KMITL, Submit a

report and oral presentation
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Adanfumalulabwszasundnaaomnsaianseda
Nl e moalodod
o Vo -|.- w = -
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1. NA.A3.90170 d@daNa

d31m1 Bunay, lasen Wafiyad, 30190 @3an, 2021, HATDINTLUIUNITBULIIADAMAINAIUNIEAIN
voRAALENE1IAS, N15UsERAMINSUNAUBNAN I SEAUTUAN AN YLK pdsil 52, Fud
28 Wo¥NAN 2021, UNINYIRYTNA.

Sangadkit, W. and Kongtrub, J., 2020, “ Effective microbial disinfection in food industry with
hydroxyl radical fumigation”, Food Research, Vol. 4(Suppl. 4):65-72.

Sangadkit, W., Deepatana, A and Thipayarat, A., 2020, “ Effect of Inhibitors and initial cell
concentration on the enrichment Bacillus cereus”, Srinakharinwirot University (Journal of
Science and Technology), Vol. 12(23):124-135.

Sangadkit, W., Deepatana, A and Thipayarat, A., 2020, “ Effects of combined ozonation and UV-C
treatment or vapored hydrogen peroxide fumigation to inactivate Escherichia coli and
Aspergillus niger contaminants in rice noodle industry”, Srinakharinwirot University (Journal
of Science and Technology), Vol. 12(23):136-148.

Sangadkit, W., Supabroob, J., Weeranoppanan, N., Kenneth W. Foster, and Thipayarat, A., 2019,
“ Microbiological evaluation of combined hydrogen peroxide and heat treatment on
antibiotic wastewater”, Srinakharinwirot University (Journal of Science and Technology), Vol.
11(22):157-173.

Sangadkit, W., Deepatana, A. and Thipayarat, A., 2019, “Media optimization of enrichment protocol
to improve Listeria selectivity” , Srinakharinwirot University ( Journal of Science and
Technology), Vol. 11(22):174-185.

Sangadkit, W., Nopphon, W. and Thipayarat, A., 2019, “ An integrated enrichment- detection

platform for identification of contamination of Vibrio parahaemolyticus in food samples”,
LWT-Food Science and Technology, Vol. 119, https://doi.org/10.1016/j.lwt.2019.108841

Sangadkit, W. and Sirinukulwattana, P., 2019, “Study of alternative enrichment media to improve
and enhance kinetic of Salmonella liquid enrichment”, The 5" International Conference on
Food and Applied Bioscience, February 6-7, Chiangmai Grandview Hotel & Convention
Center, Thailand.

2. 5A.05.00AF L@INIIY

Swetwiwathana, A., Jindaprasert, A., Zendo, T., Nakayama, J., and Sonomoto, 2018. K Isolation of a
novel bacteriocin-producing Lactobacillus plantarum Ski2 from Sai-krog Isan (Thai traditional
fermented meat-rice sausage) Summary Book for The Final Joint Seminar of Core-to-Core
Program Advanced Research Networks (2014-2019) on Establishment of an international

research core for new bio-research fields with microbes from tropical areas (World —class
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research hub of tropical microbial resources and their utilization) Yamaguchi University, Japan
2-4 December 2018. Page 45

Swetwiwathana, A., Jindaprasert, A., Zendo, T., Nakayama, J., and Sonomoto, K Potential of using
pediocin PA-1 producer (Pediococcus pentosaceus TISTR536) as starter culture to improve
microbiological safety during Nham (traditional Thai fermented meat) production. (Invited
Oral Presentation) Book of paper researches on Tropical Microbial Resources for
Bioremediation and Fermentation (Part of Thailand Research EXPO 2018) supported by JSPS-
NRCT for International Joint Seminar Core to Core Program A. Advanced Research Networks,
August 13rd, 2018 Centara Grand and Bangkok Convention Center, Central world Thailand.
Page 18-19.

Swetwiwathana, A., Jindaprasert, A., Zendo, T., Nakayama, J., and Sonomoto, K.) Pediocin PA-1
producing Pediococcus pentosaceus TISTR 536 : a starter to improve microbiological safety
during Nham production. Summary Book for The Final Joint Seminar of Core-to-Core Program
Advanced Research Networks (2014-2019) on Establishment of an international research core
for new bio-research fields with microbes from tropical areas (World —class research hub of
tropical microbial resources and their utilization) Yamaguchi University, Japan 2-4 December
2018. Page 44

Nutchanat Muangphet, Aphacha Jindaprasert, Kittichai Banchong and Adisorn
Swetwiwathana. 2017. Contamination of Infant Milk Powder Production Equipment with
Lactococcus lactis subsp. Lactis During Pre and Post Cleaning Step. The 19th Food Innovation
Asia Conference 2017 (FIAC 2017) 15-17 June 2017. P. 796 - 803.

Vipavee Yaiphotong, Sompob Vattanamanee, Aphacha Jindaprasert, and Adisorn
Swetwiwathana. 2017. Prevalence of Salmonella, Staphylococcus aureus and Bacillus cereus
in fermented meat-rice sausage (Sai-krog Isan) from local market, supermarket and factory in
Nongchok and Ladkrabang district. The 7P™P International Conference on Fermentation
Technology for Value Added Agricultural Products. 25-28 July 2017. Pullman KhonKaen Raja
Orchid, Khon Kaen, Thailand. (CD)

A3UEN YAns oW JunUssads Andde usTe auan Yaundl uay afAs @aATal. 2562. N3
Vuiloureasaduaralasvende Bacillus cereus luluweanitldangnamnssulsanundnuu
yuwisidlunnganmamnues. M1eUsegisns “um 33o” sl 12 Jufl 20-21 funau 2562.
URINEIFUAIUATUNTILTAI TN 455-465. (SWURES12-061).

Feied gnITunane evv JuaUseiasy 3Wad 913na afAs wIndda war Usenns velnyad. 2562.
M wazeaLuULisiednansnegiiuiemsviauteand un wag ldun vuuivenAses
IpudLAULad. Walailak Procedia 2019; 2019(3): ST.176. n15UseYUIVINITILAUVIA ;]
yplydKIN:bOyp” Adedl 11 ufl 27-28 funau 2562.
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Ueda Y., Apiphuwasukcharoen N., Tsutsumi S., Matsuda Y., Areekul V. and Yasuda S. 2019.
Optimization of hot-water extraction of dried yacon herbal tea leaves: Enhanced antioxidant
activities and total phenolic content by response surface methodology. Food Science and
Technology Research, 25(1): 131-139.

Youdee, P. and Areekul V. 2019. Effect of type and ratio of carrier on physicochemical properties
of microcapsules containing Gac fruit aril. Asia-Pacific Journal of Science and Technology.
24(1): 1-8.

Somarrom N. and and Areekul V. 2019. Extraction Optimization of Total Phenolic Content and
Antioxidant Activity from Teaw (Cratoxylum Formosum) by Central Composite Design. In
Proceedings of the 16™ ASEAN Food Conference 2019. October 15-18, 2019: p119-125.

Krungkri W. and Areekul V. 2019. Effect of heating condition and pH on stability of total phenolic
content and antioxidant activities of samui (Micromelum minutum) extract. In Proceedings of
the 16™ ASEAN Food Conference 2019. October 15-18, 2019: p126-132.

Nimprasert H. and Areekul V. 2019. Effect of Soaking Formalin Solution on the Quality in Bean
Sprout. In Proceedings of the 16" ASEAN Food Conference 2019. October 15-18, 2019:p. 227-
231.

4. WA.AS.ANYY JUANUSELES]

Pornpukdeewattana, S. Jindaprasert, A.Massa, S. 2020 Critical Reviews in Food Science and
NutritionAlicyclobacillus spoilage and control - a review 108-122

Somprasong, S., Swetwiwathana, A. Sripochanart, W. and Jindaprasert, A. 2018. Survey of Quality
and Food Safety in Dried Fruits in Bangkok Metropolitan Region, Thailand. The 20™ Food
Innovation Asia Conference 2018 (FIAC 2018) Creative Food for Future and Sustainability. 14-
16 June 2018, BITEC, Bangkok, Thailand.

Yaiphothong, V., Vattanamanee, S., Jindaprasert, A. and Swetwiwathana, S. 2017. Prevalence of
Salmonella, Staphylococcus aureus and Bacillus cereus in Thai fermented meat-rice sausage
(Sai Krok Isan) from local market, supermarket and factory in Nongchok and Ladkrabang
District. The 7" International Conference on Fermentation Technology for Value Added
Agricultural Products (FerVAAP2017). 25-28 July 2017. Pullman Khon Kaen Raja Orchid, Khon
Kaen, Thailand.
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5. NALAT.QUINT ANTATHITIU

AT AU war quans SnsATgaTInL. 2564 pyAVEURT L30d NTBABTNSITINAMIIENINEUNILAY
HARAIRINaT. aa1tumalulagnszaeuinddinunnsaInnseds dunnuAnEnIIINTduEaSY
Inermans 3de uavuiansau. vfleydniins 17620.

Plengsaengsri, P., Krusong, W., Thompson, A., Chadseesuwan, U., and Deetae, P. 2021. Physico-
chemical and microbiological properties of nin-dairy yoghurt made from rice derivatives.
International Journal of Agricultural Technology 17(3): 1027-1040.

Chadseesuwan, U., Puthong, S., and Deetae, P. 2021. Growth promotion of some lactic acid bacteria
by crude extract of Spirogyra sp., Cladophora sp., Caulerpa lentillifera, and Caulerpa
corynephora. Food Research 4(Suppl.4): 81-86.

Plengsaengsri, P., Insuk, R., Payomhom, Y., Luecha, J., Chadseesuwan, U., and Deetae, P. 2019.
Effect of lactic acid bacteria on the physicochemical and microbiology properties of drinking
yogurt from rice milk. The 8" International Conference on Integration of Science and
Technology for Sustainable Development (8™ ICIST), 19- 22 Nivember 2019, Huiyuan
International Hotel, Jingde, Anhui Province, China.

Chadseesuwan, U., Deetae, P., Alee, A., Thanyanon, W., Netprasert, N., Dungmala, M., and Puthong,
S. 2018. Antibacterial effect of crude extracts from Caulerpa lentillifera, Caulerpa racemosa,
Spirogyra sp. and Cladophora sp. The 3 0™ Annual Meeting of the Thai Society for

Biotechnology and International Conference.
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1. A.A9.95179 AFES

Warawut Krusong, Wiramsri Sriphochanart, Rachit Suwapanich, Orachorn Mekkerdchoo, Pongsert
Sriprom, Angkana Wipatanawin, and Salvatore Massaac. 2020. Healthy dried baby corn silk
vinegar production and determination of its main organic volatiles containing antimicrobial
activity. LWT - Food Science and Technology 117 (2020) 108620

Krusong, W. Vichitraka, A. Sriphochanart, W.Pornpukdeewattana, S. 2020. Increasing the acetification
rate of Acetobacter aceti adsorbed on luffa sponge using recycle of incremental oxygenated
medium. 3 Biotech (2020) 10:95 https://doi.org/10.1007/513205-020-2093

Pothimon, R., Gullo, M., La China, S., Thompson, A.K., and Krusong, W. (2020) Conducting High
Acetic  Acid and Temperature Acetification Processes by Acetobacter pasteurianus UMCC
2951, Process Biochemistry.41-50.

Rachit Suwapanich; Warawut Krusong; Anthony Keith Thompson. 2019. Postharvest Control of

Anthracnose in mangoes by fumigation with vinegar and ethanol vapours. International
Journal of Postharvest Technology and Innovation, 2019 Vol.6 No.3, pp.179 - 191.

Palakawong Na Ayutthaya, P.Charoenrat, T. Krusong, W. Pornpukdeewattana, S. 2019. Repeated
cultures of Saccharomyces cerevisiae SC90 to tolerate inhibitors generated during cassava
processing waste hydrolysis for bioethanol production. 3 Biotech. Vol. 9(3), Article no. 76

Rachit Suwapanich; Warawut Krusong; Anthony Keith Thompson. 2019. Postharvest Control of
Anthracnose in mangoes by fumigation with vinegar and ethanol vapours. International
Journal of Postharvest Technology and Innovation, 2019 Vol.6 No.3, pp.179 - 191.

Rachit Suwapanich, Warawut Krusong; Anthony Keith Thompson. 2019. Postharvest Control of
Anthracnose in mangoes by fumigation with vinegar and ethanol vapours. International

Journal of Postharvest Technology and Innovation. Vol. 6, No. 3

2. a5.AnRYY U9

Sobmor L., Banjong K.2020.Optimization of pressurised intermittent microwave assisted extraction
of pectin from thai soybean hulls. African Journal of Food, Agriculture, Nutrition and
Development. Vol.20 (2), pp 15582-15606.

Sobmor L., Banjong K.2020. Optimization and Comparison of Alcohol Precipitation of Pectin from
Soybean Hulls using Pressure Microwave-assisted Extraction The International Conference on
Food and Applied Bioscience 2020: Insights for Research and Industry 4.0 431-439

Thuto, W. and Banjong, K. 2019. Investigation of Heat Moisture Transport in Bananas during
Microwave Heating Process. Processes. 7(8), 545. IF: 2.753 (2019).
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Khwanreuthai Kaewnaree, Suchawadee Wetchirasit, Panadda Nonthanum, Rachit Suwapanich,
Pimmanee Kwanmuang and Pimpen Pornchaloempong. 2021. Fermentation of Mahachanok
Mango juice mixed with pineapple juice by Lactobacillus casei 431. The 7" International
Conference on Engineering, Applied Science and Technology. 1-3 April 2021 ( Virtual
Conference) Thailand.

Supeeraya Arsa, Angkana Wipatanawin, Rachit Suwapanich, Orachorn Makkerdchoo, Niphattha
Chatsuwan, Pensiri Kaewthong, Praphan Pinsirodom, Ruchira Taprap, Ratiporn Haruenkit,
Sumitra Poovarodom, Martyna Lubinska- Szczyget, Elena Katrich and Shela Gorinstein. 2021.
Properties of Different Varieties of Durian. Appl. Sci. 2021, 11, 5653.

Warawut Krusong, Wiramsri Sriphochanart, Rachit Suwapanich, Orachorn Mekkerdchoo, Pongsert
Sriprom, Angkana Wipatanawin, and Salvatore Massaac. 2020. Healthy dried baby corn silk
vinegar production and determination of its main organic volatiles containing antimicrobial
activity. LWT - Food Science and Technology 117 (2020) 108620

Kanjana Manamoongmongkol, Pongsert Sriprom, Rachit Suwapanich, Panadda Nonthanum and
Lamphung Phumijan. 2020. Optimization of hydrothermal technique for the production of
nanocellulose from bamboo shoot shell. The 22" Food Innovation Asia Conference 2020
(FIAC 2020) Innovation for Future Food and Nutrition Security 18-19 June 2020.

Rachit Suwapanich; Warawut Krusong; Anthony Keith Thompson. 2019. Postharvest Control of
Anthracnose in mangoes by fumigation with vinegar and ethanol vapours. International

Journal of Postharvest Technology and Innovation, 2019 Vol.6 No.3, pp.179 - 191.

4. WA.A3.59T8 WANDIAS
Sae-Tang, N., Thompson, A.K., Puttongsiri, T. 2020. Prolonging the postharvest life of fresh

mangoes with a combination of edible coatings. International Journal of Postharvest Technology

and Innovation. Vol. 7(3), pp. 171-183.
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AU, 1MTENTNURTNIZIRUAAT. Vol. 38(1), pp. 16-23.

AR @180 , 5988 WAMeds, afisen e1w, awinn Waus. 2021, navesdndiuninunaie waziaise
AanINTaUTuUN3NUAUAA. The 52 nd National Graduate Rrsearch Conference. a347l 52 Tufl 28

NOBAAN 2564 UNINYINTYTN.

5. uA.n3.1a581 Haiyad
Teerarak, M., Kerdpiboon, S., Krusong, W. 2020. Comparison of vapor-phase acetic acid and
vinegar effectiveness in maintaining quality of sweet basil (Ocimum basilicum Linn.). Acta

Scientiarum Polonorum, Hortorum Cultus. Vol. 19(2), pp. 57-66.
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Uthai N., Thamakorn P., Kerdpiboon S., Nokkoul R. 2019. Process optimization, antioxidant activity
and sensory characteristics of green tea made from young fragrant rice leaves cultivar
Damgatondam. African Journal of Food, Agriculture, Nutrition and Development. Vol.19 (4),
pp 14950-14970.

Supaphon, P. Kerdpiboon, S. 2018. Structural changes of local Thai beef during sous-vide cooking.
64™ International congress of meat science and Technology 2018.

Supaphon, P. Kerdpiboon, S. 2018. Characterization of Thai Beef macromolecular changes under

various sous- vice cooking conditions: an infrared microspectroscopy study 64"

International congress of meat science and Technology 2018.

6. WA.A3.ITIUAT ATNIUIIA

Krusong, W. Vichitraka, A. Sriphochanart, W. Pornpukdeewattana, S. 2020. Increasing the
acetification rate of Acetobacter aceti adsorbed on luffa sponge using recycle of incremental
oxygenated medium. 3 Biotech (2020) 10:95 https://doi.org/10.1007/513205-020-2093

Somprasong, S., Swetwiwathana, A, Sripochanart, W. and Jindaprasert, A. Survey of quality and
food safety in dried fruits in Bangkok Metropolitan Region, Thailand. The 20" Food
Innovation Asia Conference 2018 (FIAC 2018). Creative Food for Future and Sustainability,
BITEC, 14-16 June 2018.

Yingyong K., Jindaprasert, A., Sriphochanart, W. and Krusong, W. Effect of lemongrass oil nano-
emulsion on inhibition of Escherichia coli: An in vitro study. The 20" Food Innovation Asia
Conference 2018 (FIAC 2018). Creative Food for Future and Sustainability, BITEC, 14-16 June
2018.

Laeman, A., Jindaprasert, A., Sriphochanart, W. and Krusong, W. Effect of vapor-phase rice vinegar,
pure acetic acid and isoamylalcohol on conidia survival and mycelial growth of Aspergillus
fumigatus in vitro. The 20" Food Innovation Asia Conference 2018 (FIAC 2018). Creative
Food for Future and Sustainability, BITEC, 14-16 June 2018.

7. sA.a3.Uszus Yudlsau

Praphan Pinsirodom, Ruchira Taprap and et. al. 2022. Mango Seed Kernel Extract as a Natural
Antioxidant in Minced Fish During Frozen Storage. Current Applied Science and Technology,
Vol 22, No 4 (July-August 2022).

Supeeraya Arsa, Angkana Wipatanawin, Rachit Suwapanich, Orachorn Makkerdchoo, Niphattha
Chatsuwan, Pensiri Kaewthong, Praphan Pinsirodom, Ruchira Taprap, Ratiporn Haruenkit,
Sumitra Poovarodom, Martyna Lubinska- Szczyget, Elena Katrich and Shela Gorinstein. 2021.
Properties of Different Varieties of Durian. Appl. Sci. 2021, 11, 5653.
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Praphan Pinsirodom, Thanawoot Parinyapatthanaboot, Ruchira Taprap and Pensiri Kaewthong
2019. The in vitro scavenging ability of anthocyanin extracts from roselle calyces against
reactive nitrogen species and their potential use for nitrite reduction in meat, Current
Research in Nutrition and Food Science, August vol. 7 No. 2, p 340-349

Kurasuwan N.Pinsirodom P.2018. Characteristics, Functional Properties, and Antioxidant ctivities of
Water-Soluble Proteins Extracted from Grasshoppers, Patanga succincta and Chondracris
roseapbrunner. Journal of Chemistry Volume 2018, Article ID 6528312, 11 pages

Pinsirodom P., Taprap R., Parinyapatthanaboot T. 2018. Antioxidant activity and phenolic acid
composition in different parts of selected cultivars of mangoes in Thailand. International
Food Research Journal. 25(4). 1435-1443.

Namngam, C., Boonyuen, S., Pinsirodom, P. 2018. Fractionation, antioxidant and inhibitory activity

of Thai mangoseed kernel extracts. Czech Journal of. Food Science. 36:8-15.

8. 3A.A5.5391 MUY

Praphan Pinsirodom, Ruchira Taprap and et. al. 2022. Mango Seed Kernel Extract as a Natural
Antioxidant in Minced Fish During Frozen Storage. Current Applied Science and Technology,
Vol 22, No 4 (July-August 2022).

Supeeraya Arsa, Ruchira Taprap and et. al. 2021. Properties of Different Varieties of Durian. Applied
Sciences, 11, 5653, https:,//doi.org/10.3390/app11125653.

Praphan Pinsirodom, Thanawoot Parinyapatthanaboot, Ruchira Taprap and Pensiri Kaewthong
2019. The in vitro scavenging ability of anthocyanin extracts from roselle calyces against
reactive nitrogen species and their potential use for nitrite reduction in meat, Current
Research in Nutrition and Food Science, August vol. 7 No. 2, p 340-349.

Pinsirodom, P., Taprap, R. and Parinyapatthanaboot, T, 2018. Antioxidant activity and phenolic acid
composition in different parts of selected cultivars of mangoes in Thailand, International
Food Research Journal, 25(4):1435-1443.

Ruchira Taprap, Panattha Muttaharach and Praphan Pinsirodom. 2018. Increasing Antioxidant
Properties in Mango Leather with Safflower. The 18™ Asian Agriculture Symposium. December

8, Kumamoto, Japan.

9. 3A.95.8USHY Fzduven

Phonmakham, S., Suttivijitpukdee, N. and Teerachaichayut, S. (2018). Quantitative analysis of
quality for marian plum (Bouea burmanica Griff.) by transmittance near infrared spectroscopy.
Acta Hort. (ISHS) 1213, 537-542. October 2018

Suktanarak, S., Teerachaichayut, S., Jannok, P. and Supprung, P. (2018). Interactance and

reflectance near infrared spectroscopy for freshness evaluation of hen eggs. Acta Hort.
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Poonnada Onnom and Sontisuk Teerachaichayut. 2018. Development of calibration models to
predict texture and total soluble solids in jelly using hyperspectral imaging. Green Design and
Manufacture: Advanced and Emerging Applications, Published by AIP Publishing AIP Conf.
Proc. 2030, 020211-1-020211-5. 9 NOV 2018

S Teerachaichayut, J Pansiri, P Nguanprasert and W Thepwapee. 2018. Feasibility of using a
photoelectric sensor combined with density measurements for nondestructive assessment of
the freshness of hen’s eggs. Green Design and Manufacture: Advanced and Emerging
Applications, Published by AIP Publishing AIP Conf. Proc. 2030, 020264-1-020264-5. 9 NOV
2018

Nutsinee Klinbumrung and SontisukTeerachaichayut. 2018. Quantification of acidity and total
soluble solids in guavas by near infrared hyperspectral imaging. Green Design and
Manufacture: Advanced and Emerging Applications, Published by AIP Publishing AIP Conf.
Proc. 2030, 020209-1-020209-5. 9 NOV 2018

Sineenart Sukthanaruk, Sirikarn Boonpiam and Sontisuk Teerachaichayut. 2018. Quantitative and
Qualitative Assessment of Pork Meatball Containing Borax Using Near Infrared Spectroscopy.
Green Design and Manufacture: Advanced and Emerging Applications, Published by AIP
Publishing AIP Conf. Proc. 2030, 020210-1-020210-5. 9 NOV 2018

NutsineeKlinbumrung and SontisukTeerachaichayut. 2019. Firmness prediction of guavas using
near infrared hyperspectral imaging. Proceedings of Asian Conference on Engineering and
Natural Sciences (ACENS 2019), Hokkaido, Japan, 21-24 Jan 2019, 396-401.

Sineenart Sukthanaruk and Sontisuk Teerachaichayut. 2019. Detection of adulteration in Thai
Pathumthani fragrant rice by hyperspectral imaging. Proceedings of Asian Conference on
Engineering and Natural Sciences (ACENS 2019), Hokkaido, Japan, 21-24 Jan 2019, 300-307.

Sontisuk Teerachaichayut, Napinda Panyaboon and Poonnada Onnom. 2019. Electrical measuring
technique for freshness classification of sweet corn. Proceedings of Asian Conference on
Engineering and Natural Sciences (ACENS 2019), Hokkaido, Japan, 21-24 Jan 2019, 411-418.

Poonnada Onnomand, Sontisuk Teerachaichayut. 2019. Non-destructive prediction of the texture
of jelly for food for the elderly using electrical techniques. Proceedings of Asian Conference
on Engineering and Natural Sciences (ACENS 2019), Hokkaido, Japan, 21-24 Jan 2019, 402-410

10. HA.AT.HNT WINYNT

Chatsuwan, N., Nalinanon, S., Puechkamut, Y., Lamsal, B.P., Pinsirodom, P. 2018. Characteristics,
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