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1) vnedvAneiily Laitfasndn 30 wqEnn
- NENETTRLANY Laidfaundn 4 vienn

01175xxx NanTsuNafne 1(0-2-1)

(Physical Education Activities)

a

waglilidoniseuannselviluniinin@nwnall nduansregdilan dnlideundn 3 miiedn
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2) AUV ANIY liidaandn 100 w%uU2wnA
- AynawzleAu 73 wdlEhn

01017211 NaNN1TUTENDUDINNT 3(2-3-6)
(Principles of Cookery)

01017212 AUAUIRDNT 3(3-0-6)
(Food Sanitation)

01017213 WeFERINITUIENIUDIMNS 3(2-3-6)
(Science of Cookery)

01017221  lawuenansuywd 3(3-0-6)
(Human Nutrition)

01017222 nsUseiliunglaguIng 2(1-2-3)
(Nutritional Assessment)

01017311 NSIALATEUDIAT 3(1-6-5)
(Food Preparation)

01017313 ANNUADANYDIMT 3(3-0-6)
(Food Safety)

01017314 NANNITOUBUDINNT 3(2-2-5)
(Principles of Food Preservation)

01017315 WATANTULELDN D1 THaEIATUINT 4(2-4-6)
(Presentation Techniques in Food and Nutrition)

01017322  lawuenanstuininstin 3(2-3-6)
(Nutrition in Life Cycle)

01017323  laguuadn 3(2-3-6)
(Diet Therapy)

01017324 MMTAATIERDITHALLABUINT 2(1-3-4)
(Food and Nutrition Assessment)

01017411 A1FANNITILUVUINITOINNT 3(1-6-5)
(Food Service System Management)

01017425 3581UTIAIVAINUAENYVINgdmTUENA MRS 1(1-0-2)
(Professional Ethics and Laws for Dietetians)

01017497**  &uuun 1
(Seminar)

01017498*  Ugyyiieiy 3
(Special Problems)

01402311 Fuadl | 2(2-0-4)

(Biochemistry 1)

" 91emUuls
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(Laboratory in Biochemistry 1)
01403111  ailhly
(General Chemistry)
01403112 ailvhlumaufiang
(Laboratory in General Chemistry)
01403221 HBuN3d
(Organic Chemistry)
01403222  pilBunIgn1AUGURNNT
(Laboratory in Organic Chemistry)
01419211  qa¥aine1vily
(General Microbiology)
01419214  gadvinewnlumaufiins
(Laboratory in Fundamental Microbiology)
01420119 Wandogsdaiud
(Abridged Physics)
01422111 NANFDA
(Principles of Statistics)
01423251 &35 Ine1veuyue
(Human Physiology)
01424111 NANTINGN
(Principle of Biology)
01424112  FIne1n1AufuRng
(Laboratory in Biology)
- v naniziaen

Tmdenseu Widsenin 21 nuwdn Neleg19se3v R lUl

01017312

01017316

01017317

01017318

01017319

01017321

NITUSAT9IMITUAZNITIALAEN

(Food Service and Banquet)

N3IANSIINABIMNS

(Food Business Management)

MsdmeSeaLadeiy
(Beverage Operation)
DIMITUIUIYA
(International Cuisine)
1159 UNUWUS
(Bakery)

Lnyuman sy

(Community Nutrition)
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nsUsgdiunnglavumsgielulsmenua
(Nutritional Assessment for Hospitalized Patients)
nswanvulng

(Thai Dessert Production)
nsuseiununnlugsiaemsuasusIng

(Quality Assurance in Food Business and Service)
pwnImadeniflogunin

(Alternative Foods for Health)
NN990NLUULATNMUINAAAUNOINTT

(Food Product Design and Development)
Lnuyrian1enIsunmg

(Medical Nutrition Therapy)
nslumUsnwmslasuing

(Nutrition Counseling)

215 ?QLLQ@@”@@JLLazqmmw

(Food, Environment and Health)
N59ANI5NLATUINTTIUlSINEIUIa

(Hospital Dietetic Management)
IS0UaNEN10IMNS TAFWINT UATAISHINUADINS
(Selected Topics in Food, Nutrition and Dietetics)

Y A a [ 1 ' a 0 1 a J Q’l’
wagliidenisou lidesnin 6 wieia 9ndlg1es18vRelul

01017390 NSIATENAIUNSBUANRAIANN
(Cooperative Education Preparation)
01017399*  msAnsmuiasd
(General Practicum)
01017490 auiaAne)
(Cooperative Education)
01017499%  ANTHAIUANIZATY
(Specific Practicum)
3)  WNINIVADNLES lidaanin
*s1e739 1 Un nd
518305 UU
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3.1.4 LEALHUNITANEN
LRUNTSANEEMSUNERN kg3 ulASINISauRaRnEn

"ljﬁ 1 ﬂ’]ﬂﬂﬂiﬁmﬂﬂﬁ 1 uaumhein (v, vssee-suUfuRns-vu Anwimenues)
01403111  ipflvild 4(4-0-8)
01403112  afivihlunAufufnig 1(0-3-2)
01420119  Wandeesdy 3(3-0-6)
01999111  ANARSUVSLNUAL 2(2-0-4)
Jneing 3(--)
ETHUNA/AOUR N DT 1(--)
AAnwhly nguansvegiilan 3(--)
AAnwhly nguansymansuraiuszneuns 3(--
394 20( - -
“ljﬁ 1 ﬂ’]ﬂﬂﬁﬁmﬂ’]‘ﬁ 2 UNIEAR (T, USTeNe-9u.UJURNS-wU. AnwisienuLe)
01403221  \p3BUNIY 4(4-0-8)
01403222  ARBUNIENIAURUANIS 1(0-3-2)
01424111  %aNTIINYI 3(3-0-6)
01424112 FInernadianis 1(0-3-2)
01175xxx  AINTIUNAANWN 1(0-2-1)
01355xxx  AW1DINGY 3(- -)
J@nwhly nguansymansuraiuszneunis 2(- -)

ANl nauansEguUnsemans a(- -
EC 19(C- -)
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"ljﬁ 2 ﬂ’]ﬂﬂﬂiﬁmﬂﬂﬁ 1 uaumhena (B, usseng-vu UfuRnis-vu Anvimenue)
01017211  %ann1sUTENBUDINIT 3(2-3-6)
01017212  gv1Av1@@IMs 3(3-0-6)
01419211 98T whly 3(3-0-6)
01419214  9a¥Angwhluamaufoinng 1(0-3-2)
01423251  &353Me1veuYwe 3(2-3-6)
01355xxx  N1WDINAY 3(--)
Anfnwvily nauansywaledlveuagwaiiladlan 2(- -
594 18(- -)
W 2 anamsfnendi 2 uaumdiein (v, ussee-suUfuRns-sufnvimenuie)
01422111  vanad# 3(3-0-6)
01017213 e maasn1sUIZNauImIs 3(2-3-6)
01017221  lawueansuwe 3(3-0-6)
01017222  nsUszLiiunglavuINIg 2(1-2-3)
I NanIzaen 6(- -)
I UFONLET 3(- -
594 20(- -)
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01017311
01017313
01017322
01017324
01402311
01402312

01017314

01017315
01017323
01017425
01355xxx

01017399
01017411

01017497
01017498

01017499

I 3 aansanen 1
ASIALATUDINIS
ANNUADANYDINS

Tnguransluininsdia
MMTIATITRBINSHATIATUINTS
Fuadl |
Fpdl | n1AURURNTS
InANIZLEN

594

N 3 AransAanen 2

uAe.2

aumhein (v, vssee-suUfuRns-vu Anwimeniues)

3(1-6-5)
3(3-0-6)
3(2-3-6)
2(1-3-4)
2(2-0-4)
1(0-2-1)
6( - -

20(- -)

UNIEAR (T, U5TeMe-9u. UJURNS- 1L Anwisienule)

PANNITOUDUDINNS 3(2-2-5)
WALANISULEUBNI9DINT AL INTUINTS 4(2-4-6)
TAyuvIUn 3(2-3-6)
A33LWITTAVITINLANYNIEEMTUUNAMUADIMT 1(1-0-2)
AWIBINY 3(- -)
a A
AVIURANIZLABDN 3(- -
e 17(- -)

W 4 ;amsdned 1
msiinaudosiu
A13ANNITILUVUINITOINNT
duaun
Ugyumniiiee
Inanziasn
I naONET

574

I 4 aran1sAnEN 2
ANSHNITULRNIEAY
593

20

Iuunein (¥, ussere-suUjuiRnis-vafnvimenuies)
3(0-15-8)
3(1-6-5)
1

3

6(- -)

3(- -
19(- -)

FUNIEAR (T, UsTene-su. UJURNS-wU. Anwidienule)
3(0-15-8)
3(0-15-8)



01403111
01403112
01420119
01999111

01403221
01403222
01424111
01424112
01175xxx
01355xxx

LHUNTSANEIE1NSUNRANIT13ULASINITENN AN

I 1 ;amsdnund 1
aflvhly
wiivihlunaufonng
Wandoegnedaay
FNERSLIAILHUAY
Jn1wing
AENTHUNA/ADUNUNDT

a = Y] I raa
Anwnily nquanszegfilan

o—

Ffnwall nauanseAansuiEUsENaunIs
39

U 1 aansAnunil 2
IBuN3d

wilBuNIEn1AUGURNNS

NANTYINEN

AU uRng

NanTsuNafne

AN Y

Fdnuhly nguansymansuraiusznouns
Anfnwvily nauasrauyFemans

EIEEY
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4(4-0-8)
1(0-3-2)
3(3-0-6)
2(2-0-4)
3(--)
1(--)
3(--)
3( -
20( - -

4(4-0-8)

uAe.2

Tuunein (¥, ussere-suUjuiRnis-vafnvimenuies)

uundiein (v, ussere-suUjuiRnis-vafnvimenuies)



01017211
01017212
01419211
01419214
01423251
01355xxx

01422111
01017213
01017221
01017222

I 2 anamsanen 1

uAe.2

uaumheia (¥, usseng-su UfuRnis-vu Anwimenue)

nann1sUITNEUDIMIT 3(2-3-6)
AUAUIRDNT 3(3-0-6)
@Iy 3(3-0-6)
9T AngwhlunmAUfRng 1(0-3-2)
A3TINEDINY Y 3(2-3-6)
ANDINY Y 3(--)

Anfnwvily nauansywaledlveuagwaiiladlan 2(- -
59U 18(- -)

W 2 samsdnendi 2
AGALG
INYIAENINITUTENDUDINNT
Tnguenansuywed
NSUTEUAELABUINTS
I nanziaen
I aenLEs

574

22

uundiein (v, ussere- s UjuiRnis-vafnvimenuies)
3(3-0-6)
3(2-3-6)
3(3-0-6)
2(1-2-3)
6( - -)



01017311
01017313
01017322
01017324
01402311
01402312

01017314

01017315
01017323
01017425
01355xxx

01017411
01017497
01017498

01017490

I 3 Ananmsanen 1
N1SIMLASEUDINT
ANUUADANYDIMNS

Laguaansluiningdin
NFATITRBIMNSHALIATUINTS
Al |
Fudl | MAUHURNS
UANIZLEN

594

N 3 aransanen 2

uAe.2

uaumhena (¥, usseng-vu UfuRnis-vu Anvimenue)
3(1-6-5)
3(3-0-6)
3(2-3-6)
2(1-3-4)
2(2-0-4)
1(0-2-1)
6( - -
20(- -)

IUNIEAR (B, UseNe-9u.UJURN -3 AnwsienuLes)

NANNITOUBUBINNT 3(2-2-5)
WAlANTUILAUDNI M TLAELATUINTT 4(2-4-6)
Lagud1dn 3(2-3-6)
338UTTAAVITNLAE NI MTUTNAMUADIYNT 1(1-0-2)
AYIBINOY 3(--)
a A
WANILEDN 3(- -
594 17(- -

I 4 ;amsdned 1
NNSIANITTTUVUINITOIMNS
Fuuun
Ui
InanIzLEN
AW NFDALES

574

I 4 aransAnen 2
ANNAANEN
593

23

a wa

Iuunein (v, ussere-suUjuiRnis-vafnvimenuies)

3(1-6-5)

FUNIEAR (T, UsTene-su.UJURNS- w0 Anwidienules)

o, Yo



3.1.5 A1e5ueTedn
3.1.5.1 snednndusiaivivemangns

01017211

01017212

01017213

01017221

- A lunangns
MANN13UIENBUDIMNT
(Principles of Cookery)

nanNIsEeNINgAY N1TWSEUKAEN1TUIENOUBINIT N33R
IURAZNITANWAIIIUDINT

Principles of food materials selection, preparation and
cooking. Food plating and decoration.

AUAUIRDNT
(Food Sanitation)

Hafeiiduavnyiliomnslivaesade naduail neam
wardinm 1smanemnsiluniveuazanuduiivrosens nannis
’q*‘mﬁmaLLawé’ﬂmiUﬁﬁ’aﬁﬁiumiwammms ngugaMsvelng
finnsfnunuenaniud

Chemical, physical and biological causative factors of
unsafe food. Food borne illness and food toxicity. Principles of
food sanitation and Good Manufacturing Practice. Thai food
regulations. Field trip required.

WIAERINITUTZNOUD IS
(Science of Cookery)

AUNUNBLAT A ILEUNUSVDIINYIAIERT LAz LAYUINITVD S
813 Msfinwmaaeuiefunisiudsunlamneniniazaives
9115 NMSUTAUAMNINDINIS finsfnwiuenaniud

Meaning and relationship of science and nutrition of
food. Experimental study on physical and chemical changes in
food. Food quality evaluation. Field trip required.
Lnguenansuywd
(Human Nutrition)

Ipiifeauumnmion : 01403221 vieiSeunionty

#1591715 N15U0Y NIIPATN NITLUUNUBATN UNUINTBY
4150191300 InUY e naveunaluladnonmnIneInis aain
Tarwns Anudesnisansenms nsiwasuulaansduadvasdaym
gUAM 9NN lIANAATRIANTRINNT

Nutrients, digestion, absorption and metabolism. Roles
of nutrients on human life. Technological effect on nutritional
quality of food. Nutritional labeling. Nutrients requirement.

Biochemical changes and health problems due to imbalance
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3(2-3-6)

3(3-0-6)

3(2-3-6)

3(3-0-6)



01017222

01017311

01017312

nutrients intake.
N3UsiIuNMElATUINTS
(Nutritional Assessment)
IpriidesFeuinneu: 01017221 vieFeuniouriy
ninnsuazIsnsUssiiunnglnuinisislussugueuuas
yara wadan1sussliudsedinisuslaa Msindadiusienie s
ps1aveaiin wazAdaiifiouszdiunnelaruinig Auinsgiu
waz35N15IUNTUTZHIUANADINITHANTULAZAITDIAITAIEG AT
UsrgnAldouaannnIs1auanidiuysenauvedeInIs A15NeImIs
wandsy lusunsureNfiumefuaziaiesiouseiiun1iglnvuinig
nMsularauazn1sseurafeafiunsusadundaeunis
Principles and methods of nutritional assessment at the
community and individual levels. Techniques in dietary,
anthropometric, clinical and biochemical assessment related to
nutritional status. The reference standard and method for
estimating energy expenditure and nutrient requirement. The
application of food composition table, food exchange table,
computer programs and nutritional screening tools. Interpreting
and reporting the results in nutritional assessment.
NFAALNILUDINIT
(Food Preparation)
FiifeaFeusnmiou : 01017211
NILAIBULAZINATANITUTZNDUIMITINELAZ 81T ZTUAN
Mslewyues msdannusses finsdnwiuenaniud
Preparation and cooking techniques for Thai and
Western cuisines. Recipe conduction. Food decoration. Field trip
required.
MIUINTOIMISHAZNITTAIAES
(Food Service and Bangues)
wdnnsTiuinisemisuasiadosiy m’miﬁugmtﬁmﬁu
p1nsuaziAzesin gunsalilduulizenms gunsaliilélunns vinns
NIHAZIAS oY 1nselunsTulseukazansemlunsTiusang
M33lAZeIMS NIUSNITOIMITHALLASOIAN NITARNUAIINLEIMS
Weonsuazaniud ﬂﬂiﬁ"}’mwmgaﬂugﬂt,lmwhm instAne
Principles of food and beverage service. Basic knowledge
in food and beverage, serving utensils for table settings,
equipments for food and beverage service, table etiquette and

manners, serving etiquette, table setting, food and beverage
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2(1-2-3)

3(1-6-5)

3(1-4-4)



01017313

01017314

01017315

01017316

service, decoration for food, table and place, design and
operate a banquet, and case study.
ANUUABANEDINNT
(Food Safety)
Iiteaeusnmiou : 01017212
FuaseMAgatuaiuvanfovesemns n13Ujoani
Msnuasia nénmsuFtRnsirtunsanevsdmiuanuuinig
91159 IUIULIN NMTIATIERSURTIBLAZIAINgATIABIAIUAL
NINTNIIAIVAN UINTFIUDINT MsIATziAIEes nsvuEey
faundu nsdAnw dnsfnwiuenaniud
Hazards related to food safety. Good Agricultural
Practice. Good Manufacturing Practice in mass catering. Hazard
Analysis and Critical Control Point. Control measures. Food
standards. Risk analysis. Traceability. Case study. Field trip
required.
NANNITOUBUDINNT
(Principles of Food Preservation)
AiidioaFeusnneu - 01017211 wag 01419211 %ie 01419214
mmamigmL?iEJGUENmmiLLazﬂﬁﬂaaﬁ'u NANNITUAZITNIT
ausnomsiiieldlunisuilae uaslugnamnssluaiaBeu doym
wazIsnN1TUALY
Food spoilage and prevention. Principles of food
preservation. Application techniques for home and small scale
food preservation. Problems and solving techniques.
WMATANTULEAUDNIDIM THAELATUINT
(Presentation Techniques in Food and Nutrition)
nanuazmAlAUILEUIUNINAIUDINITLAZIATUINIT N3
%“mﬁw?iaiugmwuﬁmmﬂﬂma N138150 ATHELNIAINIUATNIS
Ussilusa nsdifnwinagflnufoR Snisfnuuenaniud
Principle and presentation techniques in food and
nutrition. Various types of media production. Demonstration,
information dissemination and evaluation. Case studies and
practice. Field trip required.
N3IANTTINLIMNS
(Food Business Management)
UTELANYDITININITNARLALUINITEINT YANNITIANITTIND
mﬁmﬂﬁi’mqﬁuuam’]ﬁwﬁa NTAIUANAUNIN TEUUANTAULNA
seuuladafind yAaInIwashuInIINITNAILIgInaeImis dn1sfiny
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3(3-0-6)

3(2-2-5)

4(2-4-6)

3(3-0-6)



uAe.2

UDNADIUN
Type of food production and service business, business
management principles. Raw material handling and purchasing.
Quality control, information system, logistics system, staff and
development guideline for food business. Field trip required.
01017317 msdnwSesiadasiy 3(2-3-6)
(Beverage Operation)
nsUaUsziaviaIeady gunsaluazimaiialunisnIow
\3ashu fin1sfnwiuenaniud
Beverage classification. Equipment and techniques in
beverage operation. Field trip required.
01017318 215UV 3(1-6-5)
(Intermational Cuisine)
IiifeaFeusnmion : 01017211
anwazkazmaian1sUTENaY 180019113 gUNTalLazN15IA
EfrlovangTueenuarariuan InsAnuuenaniud
Characteristics, preparation techniques, ingredients,
equipment and serving in Eastern and Western foods. Field trip
required.
01017319  @1m30UINLIA 3(1-6-5)
(Bakery)
guUnsallumswdn mswasuudas audamaaiivaznienm
maﬂm%mﬂ'gﬂmﬂ‘] Tudumounswiounarnseu 35n1s wailla way
NSAILINGAT NTHAILNERS I N133AgIR0MTaY n1sAuA
NAADI
Baking equipment. Physical and chemical properties
changes of ingredients during preparation and baking. Methods,
technique and calculation for development of baking products.
Management of bakery business. A research experiment.
01017321  Tavumansyuwy 3(2-2-5)
(Community Nutrition)
Ipiideaiuuanmion : 01017221
AEINYUINITUALANITIMTVBIYUTUATY NTUTETULAL
mMsUfuuamzlasuInsuealseung simsAnwenaniud
Nutritional status of population and food situation in
different communities. Assessment and improvement of

nutritional status. Field trip required.
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uAe.2

01017322  lnwurmansluindnsdia 3(2-3-6)
(Nutrition in Life Cycle)
IpiifeaTeusnmiou : 01017221
MM9UABLLYAMN9ETSE ALFBINITNEI LA AT
N33R WsIimInauiunguee
Physiological changes, energy and nutrients requirement.
Menu planning appropriate for each age group.
01017323 lawud1dn 3(2-3-6)
(Diet Therapy)
IfidosSeunnon : 01017221 uay 01017311
nsUszgndmdnlasumanslunisitnlea MAeafuneinie
398 WAzIIUVUORTUvR UL
Application of nutrition principles for therapeutic
program concerning anatomy, physiology and metabolism of
the patient.
01017324  NITIATIEWOIMTUAYINTUINTT 2(1-3-4)
(Food and Nutrition Assessment)
%ﬂﬁﬁaaﬁaumdau : 01403221 way 01403222
nénmsuazmedaiugiureaiesilofldlunsinszvauds
N19LATLAZNIEAINYBIBINIT NITIATIENYAUNTILUBINIT N3
AATIERUTNINAITRINIT BaENAAIU TR UUDIMT wazals
Vudeuluems
Principle and basic techniques of food analysis
instruments related to chemical and physical properties of food.
Microbiological analysis of food. Analysis of nutrients and energy,
food additives and food contaminants.
01017325 msUssdiunnglnvunmsgUlelulsmenua 2(1-2-3)
(Nutritional Assessment for Hospitalized Patients)
N3ARNTaY NMsUsLiY uavnTIdadenislayunnmsdmiugiag
Tulsmeua fuaslsadess uasdtaeingn ndyinerdmsuin
MMruAeIM1s N1SRNAAUHURLuNSUTEIEY N157Tady washnny
UsgillunanisavuinisdmsvgUaglulsmeiuia n1sugdnng
yhaouduiin nsdiAnvinaznsinwgauuenaniu
Nutritional screening, assessments and diagnosis for
hospitalized, chronic and critically ill patients. Pharmacology for
dietitians. Practices in assessments, diagnosis and monitoring
evaluation of nutrition for hospitalized patients. Teamwork

practice. Case studies and field trip required.
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uAe.2

01017390  MISATEUAIUNTDUANAIANY 1(1-0-2)
(Cooperative Education Preparation)
NENNIT WUIAA LAZATTUIUNITVBIENAAANYY T21TYU
FotsAuiiAeates mnuiftugruuazimaialunisadasaiuerdn
ArufiugiulunsufoRnu msfeasunzayveduius nsiaun
YARNAIN 53‘U°Ums‘u%mmmmwiuamu‘dimaumi WAlANTT
UEUD NISUTIBU
Principles, concepts and processes of cooperative
education. Related rules and regulations. Basic knowledge and
techniques in job application. Basic knowledge and techniques
in working. Communication and human relations. Personality
development. Quality management system in workplace.
Presentations techniques. Report writing.
01017399  nsilnnubesdy 3(0-15-8)
(General Practicum)
msiinawiluduemns 1nauinis wagmsmmunems
General practicum in food, nutrition and dietetics
01017411  A1FINNITTEUUUINITOINIG 3(1-6-5)
(Food Service System Management)
IdidesSounneou : 01017211
SEUUNMTUINITDITIUENIUUIZNDUAIT NITIUNUTIFNNT
913 PUUMIINTD N13mTI93U Mafuinw uaznindndreTngiv
AMSHANDINITINUIUNINUAZNITAIUANAUAIN A1TIANITATILAY
auAuna nMsfnufoRnmsudnemssiuauann fmsnviuenaniui
Food service system in premises. Menu planning.
Purchasing, receiving, storing and issuing raw material systems.
Mass food production and quality control. Kitchen and
sanitation managements. Mass food production practice. Field
trip required.
01017412  nswdnauulneg 3(1-6-5)
(Thai Dessert Production)
fidoaSounneou : 01017211
wila d3uUsEnau NITWER N15UTIY wazn1simuIvunlng
dmurudsuarnsn dnmsAnviuenanud
Types, components, production, packaging and
development of Thai dessert for catering and commercial

purposes. Field trip required.
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01017413

01017414

01017415

nsUsriugunnlugsisemisuazuInig

(Quality Assurance in Food Business and Service)

IfidoaSeunneou : 01017313
1IATIUTBIRAAT BN MNTLazgUnsailedadld unTgIu

DWNTTENINUTLNA TTUUNTATUANANAMLALTZUUUTENURAA N

lugsfiaomsuazuinig fins@nwuenaanuil

Standard of kitchen and equipments. International food
standard. Quality control and quality assurance systems in food
business and service. Field trip required.
p1nIMadeniiieguniw
(Alternative Foods for Health)

ALY P ENATURI M T AeNFoaU MALTLS
sURUUNSAMTUTIN Ussianvetsommsniaden emiskualasiule
find ennsanmnufulaiings 81v15iadu e1msfidnnsAasl
ALUMLdenuaza1snaunuladu dulsznevemsniauden
InATeuNALAze1MINEn e mswimeindey omisieaish
UselegilagNansgnuyesoImsnInaandequnIn n1sussynaly
21MIMBGeniUFULIUNTANTUT N an1un1nllagiureInIsIde
9IWNINLADN

Meaning and significance of alternative foods for health
with life-style. Types of alternative food. Macrobiotic foods.
Dietary approaches to stop hypertension. Fusion food. Food
added with alternative sweeteners and fat replacers. Alternative
food ingredients from spices and fermented food. Mediterranean
food. Vegetarian foods. Benefits and effects of alternative foods
on health. Application of alternative foods in life-style. Current
issues in alternative food researches.
N1990NLUULATNMUINEAANDINT
(Food Product Design and Development)
fidosSounnou : 01017324

NsRNLUULaTTURIUNT ST INARSueTo1v1s ddiiionns
BHUNITNARDY NTUTLTUANAINNNIEAIN LATT JFUNTE Uaz
Uszamdudalunisimuindn dua n15Uszdiumunasidivenain
wagn1sMAdeuRUsinA N1sUszliunensiiuinyvendningiomns
finsfinwuenaniui

Designs and steps of food product development.
Statistics for experimental design. Evaluations of physical,

chemical, microbiological and sensorial qualities in product
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3(3-0-6)

3(3-0-6)

3(2-2-5)



uAe.2

development. Marketability evaluation and consumer testing.
Food products shelf-life evaluation. Field trip required.
01017421  lawuvnUinn1anishumng 3(2-3-6)
(Medical Nutrition Therapy)
Iitfeaeusnmiou : 01017323
MsUszdlun T eilnazaatin Sunsi3esesninasemIase)
9WsUUR MIUVIUEATNTBNRENIOMNIIEMI WAL InsuiUadmsu
AUl m3daulsensd wSun e maiue s uaenaviaen
Gon
Biochemical and clinical assessment. Interaction between
nutrients and drug. Medical therapeutic diet. Nutrients
metabolism during illness state. Diet therapy for inpatient. Diet
modification for enteral feeding and total parenteral nutrition.
01017422  nsliAUInwImMIslaTuIng 3(2-2-5)
(Nutrition Counseling)
FpfifesSeunneu : 01017323
nsduniwal mafiawardinislidusnwiiiewdlo g
Tnau1n1s ndnnnsdeans m‘i‘U%JU‘WE]aﬂiiiJLﬁ@Lﬁ%ﬂJﬁ%’quaﬂiiuﬂﬁ
w3lapnsifisUszasd nsusediuna n3diAne
Interviewing, techniques and counseling methods for
nutritional  problem  solving.  Communication  principles.
Behavioral modification toward desired food consumption
behavior. Evaluation. Case studies.
01017423 9119 ?%unmé’amazqéumw 3(3-0-6)
(Food, Environment and Health)
wdwosaivwarmsvudeululydonms nisusefiunsu
durfa navesafivdegunin lasanssefunAuasunumAiiiade
fumsmuuimaudly n1s@nwainnsdfine fnsdnuuenaanu
Sources of pollutants and contamination in food chain.
Dose-response evaluation. Health effects of pollutants. Related
national and international projects to mitigate the problems.
Case study. Field trip required.
01017424  nsdanismalaruinislulssweuia 3(2-2-5)
(Hospital Dietetic Management)
NANNIIRAZTAIIUAIAYVDINITIANITLATUINITUAZUTNS
91919 Ul5INEIVIA NITANNUABINTIAADAAR DILAZLANIZAULA
;:iﬂawawwiiﬂ UIATFIULALANTATUANANAINAITUINITRINIS NS
Usziliunauaziihse Tamalavunms fmsfinwigauuenaniu
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01017425

01017490

01017496"

Principles and importance of nutritional management
and food services in hospital. Dietetcs and hospital diets for
specific diseases. Standards and quality control for food service.
Nutritional evaluation and surveillance. Field trip required.
A33LIITAVITINUAL N NI NTUUNAMUADIMNT
(Professional Ethics and Laws for Dietitian)

UNUIMLAZAIUTURAYDUVDIUNATNUADINTHDIVITNU DY
UNAIMUADINIT AMUFIAYVDIATITITULAZITIBIUTIAUIUITN
su1fpun1sUfoR warasseIuTIainndn arudilugiuioaty
NYVINLUAZATIEIUTTUIVTNVRIUNAMUABIMT NTTUTBIVIIN
tniununemistulssmalneiazsausema s5uususeInunIn
lsanguna wgs1 Uy gAgun1nuiend wss1vlyafeinis
ngvineduasestiuslne uaznguanedun MAedos

Role and responsibilities of dietitian in dietetic
profession. Importance of moral and professional ethics.
Practice procedures and professional ethics. Basic knowledge on
laws and professional ethics of dietitian. Certification for
certified dietitian in  Thailand and oversea. Hospital
accreditation. National Health Act. Food Act, consumer
protection and other related laws.
aunaAny
(Cooperative Education)

nsufiRauludnvaenineudingmi aulasanuildsu
LOUNINEARDAIUNITINVINTILNULAZNITUAUD

On the job training as a temporary employee according
to the assigned project including report and presentation.
F0UANIENNDIMS TNFUINTT WarMIAMUABIMT
(Selected Topics in Food, Nutrition and Dietetics)

Foaanzyneemns TnwuIn1g uwaznsimune1ms Tusesu
Usya1es adedeuvdeululuudaznaanmsiing

Selected topics in food, nutrition and dietetics at the
bachelor’s degree level, topics are subject to change each

semester.
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uAe.2

01017497  duuwn 1
(Seminar)
nsdaue uareduneideiuiaulanises lavuinis
wazMsNMURITTuTEAUUS e I93
Presentation and discussion on current interesting topics
in food, nutrition and dietetics at the bachelor’s degree level.
01017498~ Uy iiaw 3
(Special Problems)
NSANYIAUATININDINNT LATUINTT WAZNITATNUADINNT
seeulSqanns waziSeussadeudusienuy
Study and research in food, nutrition and dietetics at the
bachelor’s degree level and compile into a written report.
01017499"  AMTHNNUANIZAY 3(0-15-8)
(Specific Practicum)
NSANNUANIZAIUDINIT LABUINIT LAZNITAINUADINIT

Specific practicum in food, nutrition and dietetics.

- AIUINS
01017201  lnvueaniily 3(3-0-6)
(General Human Nutrition)

FYUUNSE0Y N13AATULAZNITTUEY UNUIMLAENTITIVS
ansensisudusieshene U%:mmmammsﬁmﬂé’%’u&iai’u NV
nslasuansenmshdauna nisgadeasomnsiudunsunisaseoy
waznITUIgleIms

Digestion, absorption and excretion. Nutrition and its
role in human body. Recommended nutrition intake. Effects of
imbalance diet intake. Nutrients losses during food preparation
and processing.
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3.1.5.2 sednidusiaivvenndngns

01402311

01402312

01403111

Fuadl |

(Biochemistry 1)

AriidioaFousnneu | 01403221 vie 01403223 vioiFoundoutu
waduazesUsznauventad lassadisuasvih iveinlu

nszuaunInIsFailuladaisazarstiines Taseass auda

nifinesasTulawnsm TWsiu nsnanddn afin ouleduasla

woulesl wazn1suszynd

Cells and cell components; structure and functions of
water in cellular biochemical processes; buffer solutions;
structure, properties, functions of carbohydrates, proteins,
nucleic acids, lipids, enzymes and coenzymes; and
applications.

UURN15TwAL |
(Laboratory in Biochemistry 1)
Fgndideadeuanten : 01402301, 01402311 vielFeundouiiu

Ujdanisiiesfievuazinmes awnlnslvlawnd nns
ﬁﬁ’ﬂaaﬂmﬂa%ﬁwa\‘i%ﬂmaqa auifnienienIwLaziall Lagns
Aasevdiluana Aanssueulesl wedalasuilnnsi

Laboratory on pH and buffer, spectrophotometry,
biomolecular modeling, physical and chemical properties; and
analysis of biomolecules, enzyme activity, chromatography
techniques.

il
(General Chemistry)

PEMOULALIASIAS199EMBN STUUNIDDAN NUSLLAL
Unsenadl uia veanal va9uds @1582a18 quUUNaAIAnS
saunamansinil aunawnil didninsladuaznisunndululessu nn
waziua aunavadlosawaillnil

Atoms and atomic structures, periodic system,
chemical bonds, chemical reactions, gases, liquids, solids,
solutions, thermodynamics, chemical kinetics, chemical
equilibria, electrolytes and their ionization, acids and bases,

ionic equilibria, electrochemistry.
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01403112

01403221

01403222

01419211

wilvly mauFuRnng
(Laboratory in General Chemistry)
Fdidesdeuanden : 01403111 wiewdoudu
UFtRnsdmiuinn 01403112 wndivialy
Laboratory work for 01403112 General Chemistry
LARBUNIY
(Organic Chemistry)
IiifeaFeusnmiou : 01403111 %30 01403115 vde 01403117
NWN1LATBUNTE N159UNUIELANTBIA15UTENBY

a a 6

duvsd Ujisenailuaznalnvesufjizen ameslewnd nllvedans wo
aundn lalasasueu weadrawglan welsuudnlalasaisuen N1
TAs9a519909a15UsEnoudunsdlaeisnisaiuninsalnl audhuay
UA381v04 Loanaged 8es a13Usenauiiuea woadlas Alau
nsndun3d euiudnindunid lefiuuazarsusznovlulasiaudue
afim Aslulense nsmeziily TUshu wagnsailamasn

Theories in organic chemistry, classification of organic
compounds, chemical reactions and mechanisms,
stereochemistry, chemistry of aliphatic hydrocarbons, alkyl
halides, aromatic hydrocarbons, structural determination of
organic compounds by spectroscopic methods, properties and
reactions of alcohols, ethers, phenolic compounds, aldehydes,
ketones, carboxylic acids, derivatives of carboxylic acids, amines
and other nitrogen compounds, lipids, carbohydrates, amino
acids, proteins and nucleic acids.
wIBunIINIAUURNTS
(Laboratory in Organic Chemistry)
Ffideasoumnnew : 01403221 vienSeuiu

UURNSE sV 01403221 LATBUNTY

Laboratory work for 01403221 Organic Chemistry
a7 Angwhly
(General Microbiology)
SfideaSoumnnew : 01424111

NaNN199aTINe1 FuNIdviincieg lassasnaveaad
WUENITU N1TRTQYUAE UNUDRTN N13Taniiany n13UsEynania
N1ILNYAT 8IUNT YAFINNTIY Aauande ﬂ’ﬁmmim?jﬁuLLazﬂ’lﬁLmeﬁ

Principles of microbiology, groups of microorganisms,
cell structures, genetics, growth and metabolism, classification,

applications in agriculture, food, industry, environment, public
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01419214

01420119

01422111

01423251

01424111

health and medical approach.
aga%ﬁwmﬁuﬁmmﬂﬂﬁﬁ’ﬁmi

(Laboratory in Fundamental Microbiology)
Iiifeauumnmiou : 01419211 viendeury way 01424112

UURnsdmsuivn 01419211

Laboratory work for 01419211
Wandogrsdaud
(Abridged Physics)

namans gauvnarans aau 1des liifhadn liifinssua
uilwdn ey wdindnlwi was Mandeelmi oy

Mechanics, thermodynamics, wave, sound, static
electricity, current, magnetic, electromagnetic wave, light,
introduction to modern physics.
nananf
(Principles of Statistics)

LUIAUAMAEATUITEDR FrTasunied fatarnans
Tansnszane fuwdsdunaznisuanuasauiiaziuvesdiuysdy
N15ANEAINIUIN N15LANLAITITI NITUANLIIUNH N1THANLIY
M9E14 adfeuUdmMTUUTEYINSRL AT aRIUTEYINT ns
Arseideyaninud M153ATIERANLUTUTIULUUMAAET 15
AATIFRNTONNDELTUAULUUIY

Concept of statistics, measures of relative standing,
measures of center,measures of dispersion, random variables
and their probability distributions,binomial distribution, Poisson
distribution, normal distribution, sampling distribution, statistical
inference for one and two populations, analysis of frequency
data, one-way analysis of variance, simple linear regression
analysis.

A3TINEDINY WY
(Human Physiology)
Adidesdeuanden ; 01424111

mihfuarszuunelussnevesy e

Systematic functions of the human body.

NANTIINY
(Principles of Biology)

Faluanavesdedidin wad uaziunueddy fugmans
LaedTauInTg Aunanuatsvesrindddinlasiadraasnig
YOIFH InaNY LIFINEMaTNGANTTY
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01424112

Biomolecules of organisms, cell and metabolism,
genetics and evolution, species diversity, structure and function
of animals and plants, ecology and behavior.

FIngnau uRng
(Laboratory for Biology)
IfidoaSeunnou : 01424111 vieSsundeury

Uuanisnisidndesgansse waduazdiulsenauves

Wad WoNuEaaRaLN1SIAA0UNVEETS uley wavndsauly
W pigonvlazdnd 1)InTvosgaauasnIswUtLad NS

N

s

a

2 a a ada a ada
AUNUGLASNTITLATEYVDIAINYIN AU INWAYVDIFIUYIN LA
1

ol

Laboratory for microscope, cell and comments, cell
membrane and transport, enzyme and bioenergetics, plant
tissue and animal tissue, cell cycle and cell division,
reproduction and biodevelopment, species diversity and

ecology.
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1L | wnnudan Tuduin * NUIY 01017221 | 01017221
919158 1. Nutritional composition and 01017222 01017222
WeLU. WHeIATtsNsUAUADY glycemic potential from Southern | 01017322 | 01017322
qmaaﬂszﬁwﬁwmé“a, 2548 rice cultivars: Chiang Phatthalung, | 01017399 01017325
.. Invueans) 2561 01017490 01017399
U INeNduuing, 2552 2. wavesnsungshumeedursdse 01017497 | 01017490
Us.0. (nyumans) anwaENINEANLaTANSATUeYLA | 01017498 | 01017497
WINeSeiing, 2558 dasgludnls, 2560 01017499 | 01017498
3-5701-00933-80-7 3. HATBINIINEIWNUFRNADRAMA TN 01017499
%@ﬂﬁ?ﬁu%?u@%iﬂ%?ﬂﬂ‘i%’U’J‘L!ﬂ'li
HARLUUAULEY, 2560
4. Effect of parboiled geminated
brown rice on rat brain
hippocampus lipid peroxidation
and superoxide dismutase activity
in animal model of oxidative
stress, 2560
5. Comparison of amylose and
starch contents between awn
seed and awnless seed of upland
rice (Oryza sativa L. var. Pae Taw
Gaw Bi) at Prachuap Khiri Khan
Province, 2560
6. Anti-fibrotic and anti-inflasmmatory
effects of parboiled germinated
brown rice (Oryza sativa'KDML
105" in rats with induced liver
fibrosis, 2559
7. Parboiled Germinated Brown Rice
Protects Against CClg-Induced
Oxidative Stress and Liver Injury in
Rats, 2559
2. | weviddng wezndedng MUY 01017221 | 01017221
913138 1. waveInsunaRumeledunidne 01017222 | 01017222
.U, (NERTANERS) ANWENNINIENNLAYESINUEYYA | 01017321 | 01017321

* 9L SURAYRUNENERS
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anvumalulagnsyanunan daselutnls, 2560 01017323 | 01017323
WIRMIaIANTEUY, 2540 2. NavRININEIMNELUONADAMATI 01017399 | 01017399
M. (INENTAENT) yasurmusy FuannsEUILUMS 01017414 | 01017414
1UNINYNRYNEATAERNS, 2543 NARWUUAULEY, 2560 01017425 01017425
Us.a. (nvuemans) 3. A1ElAYUINTVRIGIRLNALFA 01017490 | 01017490
UNINEIRENARA, 2550 fan favu wazfaiss Tusne 01017497 | 01017497
3-1007-00965-95-9 AudevIy ININB1INDY, 2559 01017498 | 01017498
4. waveisnsiuiiazailun1svin | 01017499 | 01017499
Tinesimamsululasiase
AMNNYBITTINDMAENNS Y
Useloatldmsunsuane sy
LéIEJ’J‘IIﬁWLWiQﬁﬁa’]U, 2559
5. Comparison of amylose and starch
contents between awn seed and
awnless seed of upland rice
(Oryza sativa L. var. Pae Taw Gaw
Bi) at Prachuap Khiri Khan
Province, 2560
6. Screening and identification of
cellulase producing bacteria
isolated from oil palm meal, 2557
3. UNANING 33din * MUY 01017211 | 01017211
919158 1. msuandndronseutminwnden | 01017311 | 01017311
A.U. (ANNSSUANERS) ‘U%Iﬂﬂ, 2561 01017318 01017318
WNMIMeFIAAIUAGN, 2543 | 2. MINmwWEASuATuUAIINTY 01017399 | 01017399
Us.4. (M3IAN5§IA0WMNT dUznag, 2559 01017411 01017411
wazARAIAIT) 01017490 | 01017490
antusunIng, 2556 01017496 | 01017496
3-1002-03462-43-6 01017497 01017497
01017498 01017498
01017499 01017499
4. | uatowy A3NA MUY 01017212 | 01017212
919158 1. navesmsfuuasnsiandaeiniving | 01017324 | 01017324
MU (IMIAERINITeIMITUAY poduUANINAn e WLazauURme | 01017399 | 01017399
Tnswinis) wiihdl, 2561 01017412 | 01017412
WNINGIRYYIN, 2538 2. wavadlusinsuemsaunInsafvil 01017413 | 01017413
.. (naluladTaadl) UIANLYDIYAAINST 13INEIVIA 01017490 | 01017490

* 9191395 TURnYeUNANGNS
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1INYeWALLlaE NS LIy 18930l 2560 01017497 | 01017497
NANSUYS, 2543 3. guUAngAlinmenmveaIdLay 01017498 | 01017498
Us.0. (aluladduadl) amsusiud Uz nasrialifiozilad 01017499 | 01017499
1INYeWALLlaE NS LIy Wiguiguiuanisyn1en1sen, 2560
WNANSUYS, 2549 4. mavswdudesiuresinunia
3-1201-00466-01-3 Wandauasiloduiavaandadnilng
iy, 2560
5. Yaduiiinasientsiug msitila uas
nsldusyleviandeyaaain
1ATUINSLUY GDA (Guideline Daily
Amouts) UUNAASSTLLTULAE?
vstdanUTyng, 2559
6. MINALNARA U9 UUAINITY
dlenas, 2559
7. miﬁmmqmwﬂﬁqummﬁmLmus’ha
Yruudalng, 2559
8. MINAUIBNITHARINTTULALAILYA7
dwmsulorniy, 2558
9. HaN1FNALNULUAIUENAIUAHD
AAMNINEA WA U TEAMAUNE
YDA, 2557
10. Investigation of physical and
antioxidant properties of Karanda
fruit (Carissa carandas Linn.)
during puree production, 2558
11. Effect of soaking solution on
nutrition value and textural
properties of cooked black
glutinous rice, 2557
5. | wsh3ans LadudeTand MUY 01017212 | 01017212
919158 1. wavesriauazUsunaveutsdn 01017313 | 01017313
WU, (@550 UANARS) wilenfuiarenunveuIey, | 01017399 | 01017399
UMINedeunng, 2547 2561 01017413 | 01017413
WA, (W wdnsios 2. HAYRINTTUIUNINARABAMANYLY | 01017415 | 01017415
YUAIMNTIUNYAT) szmL?ﬁummﬂqﬂLﬁaw'gﬂiaagﬂ‘wi 01017490 | 01017490
wﬁwmé’amwmmami 2550 2559 01017497 01017497
Us.0. (W nansiu 3. wamadmmLﬁuﬁummﬁwmaiﬂma 01017498 | 01017498
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PAAIMNTTULNYAT) wazgumillun1sutBudenmnn 01017499 01017499

UNINYPUNWASANERS, 2556
3-7798-00238-90-3

YBINLNS1IYDUBULIG, 2559

- Msasundasvesdsunaanseean

quismetanwludnamienduihen
INTLHLIAINITIONUATTZUZLIA
nsiushedadenuanmaniy,
2559

. NAYBIONSYILTLATLIAT NSV

Tinesmmemaululasinse
AMNNYBITTINDMAENS LY
Uselgvudmsunsuane s
LéIEJ’J‘IIﬁWLWiQﬁﬁa’]U, 2559

. MINANgRsFUUzIANILanIng

TaeldansnaunuaNunIY, 2557

. Effect of extrusion condition on

quality of the extrudates made
from Sungyod Phatthalung Rice,
2560

. Pre-treatment conditions affect

quality and sensory acceptability
of dried osmotic dehydrated
coconut, 2559

. Development of calorie reduced

cheese shake biscuit from
germinated homnin brown rice
flour, 2559

10. Preference mapping of

commercial khao -tan rice cracker,
2558

11. Antioxidant activity, free gamma-

aminobutyric acid content,
selected physical properties and
consumer acceptance of
germinated brown rice extrudates
as affected by extrusion process,
2558

12. Effect of packaging films on the
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quality and shelf stability of
cheese shake biscuits made from
germinated hom nin brown rice
flour with sugar reduced
pineapple paste, 2558
13. Development of calorie reduced
cheese shake biscuit from
germinated homnin brown rice
flour, 2557
14. Pre-treatment conditions affect
quality and sensory acceptability
of dried osmotic dehydrated
coconut, 2557
6. | UNAMINIANG nanuaATeg ¥ | 913 01017321 | 01017221
9139138 1. NavedlUsunIuewMNTAVANsOAYT 01017399 | 01017222
IN.Y. (ﬂ%ﬂiiuﬂ’]ﬁ@]g) HIaNYVBIYA[INT Tsanenuna 01017423 01017321
IS NTANENT, 2549 1a9NI0d, 2560 01017490 | 01017322
M.Sc. (Nutrition and Dietetics) | 2. kaveIn1sUngsuseledunidse 01017497 | 01017323
University of Wollongong é’ﬂwmsmamamwLLazmiﬁma%a 01017498 01017399
Australia, 2553 dasgludnls, 2560 01017499 | 01017414
Ph.D. (Food and Nutrition) . HavRINITNEINELUTeNFoRMAN 01017421
PNANTAIUMINGIRE, 2559 PO NTUTNUAL TUANNTEUIUANT 01017422
3-9011-00071-08-0 HARLUUTAULEY, 2560 01017424
. @mé’ﬂwmzmamammm:ﬁmi 01017425
gousuyatonlnuaniindnsouimia 01017490
wolstnansfidviunalesiu 01017497
uanANeAY, 2557 01017498
. Interaction between ascorbic acid 01017499
and gallic acid in a model of
fructose-mediated protein
glycation and oxidation. Electronic
Journal of Biotechnology, 2560
. Comparison of amylose and starch
contents between awn seed and
awnless seed of upland rice
(Oryza sativa L. var. Pae Taw Gaw
Bi) at Prachuap Khiri Khan

* 9191395 TURnYOUNANGNS
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Province, 2560
7. Protein glycation inhibitory activity
and antioxidant capacity of clove
extract, 2558
7. | wawnsw ghlana YUY 01017211 | 01017321
HYIemans1913d 1. amglaruinisigeenglugune 01017312 | 01017399
WU, (ANNTTUAERS) WNTBI JNTAYIIUE, 2558 01017315 01017423
UNINYNRYNEATANERNS, 2526 | 2. NSLEsULAURL TUNIRaRIRUSENaU 01017319 | 01017490
WAL (@15150UFUANERS) MAdl aNURNINIBAIN LAz 01017322 | 01017497
1MINYGENARG, 2533 gousuvasvunlusuuly, 2557 01017399 | 01017498
Ph.D. (Environmental Health) | 3. msWaugilensusdatuansiglsa | 01017412 | 01017499
University of Birmingham, UK., 93009 (Rolled Fondant), 2557 01017490
2542 4. dn1EMIEVINUIRINITVDI 01017497
3-1002-02778-94-4 anufine) daindntingu 01017498
AMENTINNITNITOTIANY Tulum 01017499
gunawlos Ymingsuns, 2557
8. | WYY 50953INEM MUY 01017211 | 01017211
HYIeMEns19158 1. msiugaInaRsLLanTinauy 01017314 | 01017312
MU, (ANNITUAIERS) detindlna, 2559 01017399 | 01017315
UNINYIRBLNEATANERS, 2545 2. Investigation of physical and 01017414 01017319
ARLAL UYNINYISUNBATAIERNS, antioxidant properties of Karanda 01017490 01017322
2549 fruit (Carissa carandas Linn.) 01017498 01017399
3-1019-00061-57-4 during Puree production, 2558 01017499 01017412
3. Effect of the different coconut 01017490
milk types on acceptability and 01017497
nutritional quality of Thong Maun, 01017498
2557 01017499
9. | unAINs Beuiey Au MUY 01017212 | 01017211
HYIeMans19158 1. mawdsuudaddusundudessin 01017213 | 01017314
W.U. (nalulagmsusyas) nmsuindsduiifimaiund it 01017313 | 01017399
UPNINYIPUFVANUATUNS, 2540 Lactobacillus plantarum D6SM3, 01017317 01017414
. waluladwaniuguszug) 2559 01017324 | 01017490
UNTINIRUAVAUATUNS, 2543 | 2. ADENYENNNIBANUAZNNT 01017399 | 01017498
Us.a. (waluladomns) gousuyatonlnuaniindnsouima | 01017413 | 01017499
LUUNINYINYFVAUASUNS, 2550 welsdmaniseiiiusunalasiu 01017490
5-8698-90000-14-1 WANFINAAY, 2557 01017497
3. B-glucosidase producing Bacillus 01017498
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Isolated from Thua-nao, an 01017499

indigenous fermented soybean
food in Thailand, 2560

4. Antioxidant activity of jiaogulan
(Gynostemma pentaphyllum,
Thunb.) and its application for
salad dressing, 2560

5. Effect of commercial yeast levels on
physical characteristics and
microstructure of home-made
Chinese steamed bread, 2560

6. Comparative study on
characteristics of Moo-som, a Thai
style fermented slice-pork, added
with rice and glutinous rice, 2560

7. Effect of setting conditions on
proteolysis and gelling properties of
spotted featherback (Chitala

ornata) muscle, 2559

oo

. Effect of phosphate replacer on
physicochemical of beef, 2559

9. Some characteristics and
acceptability of cream salad
dressing added with dried-roselle
calyces, 2559

10. Effect of sugars on some
characteristics and acceptability of
fried sweet-pork, 2559

11. Comparative studies on stability of
roselle juice added with sucrose
and aspartame during refrigerated
storage, 2559

12. Change in isoflavone aglycone

content during fermentation of

Thua-nao inoculated with and

without Bacillus subtilis, 2558

13. Gel and sensorial properties of

a4




uAe.2

%a—muaqa ANFUEDY
AAUINI9IYINTT
a1iu ARl (81v13%7) - .
fi Foan1Uy, U w.a. fiduse FAUINIIIMS Jaguu wingm
AsANEN « Usudy
U szanfUnsUsEYIBY
spotted featherback (Chitala
ornata) meat as affected by
different levels of chitosan
addition, 2558
14. Comparative studies on chemical
composition, phenolic compounds
and antioxidant activities of brown
and white perilla (Perilla
frutescens) seeds, 2558
15. Some characteristics and
antioxidant activity of commercial
sugars produced in Thailand, 2557
16. Comparative studies on chemical
composition, proteolysis and chitin
characteristics of commercial Kung-
som and Kung-jom, 2557
10. | wamadne Sesadl * MUY 01017211 | 01017212
919158 1. MsAnwviavessriniiiduase 01017221 | 01017213
WU, (MeIansnITens) AAMYBALY, 2559 01017222 | 01017313
UINeNdenenlng, 2539 2. Effect of extrusion condition on 01017313 01017317
M. (nermansn1semg) quality of the extrudates made 01017316 01017324
aontumAluladnszaouna i from Sungyod Phatthalung Rice, 01017317 | 01017399
ﬂm%ﬁ’]imﬂﬂi:ﬁ‘m, 2542 2560 01017390 01017413
3-1006-02812-27-9 01017411 01017490
01017497 01017497
01017498 01017498
01017499 01017499
11, | UN9mT LauwNa * U 01017211
919158 1. msuangndrenseuthninmimdey 01017221
WU, (ANNTTUANERS) Uslnm, 2561 01017222
WINFNEASANERNS, 2535 | 2. NavedlUsinIueIvsaunnmenyil 01017311
A, UIANBVDIYAAINT 15INEUIA 01017313
wﬁmmﬁmﬂwmmam%, 2544 fg‘maaﬂiai, 2560 01017316
Us.a. (\nunsiuniow) 3. waveINsUssAumeledursdse 01017317
URINYIRBLNYATAERS, 2558 ANYAUENINEANLALAITATUOULA 01017390
3-7003-00104-58-6 daszludnls, 2560 01017399
4. HaveININHUFeNARAMAN 01017411

* 9191395 TURnYOUNANGNS
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229NN UNIUAE TUINNTZUIUNNT 01017414
NanLUUAULEY, 2560 01017490
. mMsiasundaslusiunanuiilie 01017497
FENINNIUIINAFUATN SN 01017498
\We Lactobacillus plantarum 01017499

D65M3, 2559

. Uadeiisinasionssus nsinla uay

nsldusleviandeyaaain
1T UU GDA (Guildline Daily
Amouts) ULRAATsTLLTUIRE
ostdnUTyng, 2559

. Comparison of amylose and

starch contents between awn
seed and awnless seed of upland
rice (Oryza sativa L. var. Pae Taw
Gaw Bi) at Prachuap Khiri Khan
Province, 2560

. Microbiological quality for
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