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(Beverage Technology and Management)
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Graduate Diploma Program in Beverage Technology and Management
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Graduate Diploma (Beverage Technology and Management), Grad. Dip. (Beverage Technology and Management)

Tnseasramengns
Srunumhefinrunaeanangns lidesndt 24 wiefn
Jnen  latpanii 24 wiiedn
- duuun 2 wihefin
- A nenUiAu 22 viwnn
87397

Jvnen Lidesnda 24 wiqefin
- duuwn 2 widaehin

01074597 GHEGYY 1,1
(Seminar)

- FvnendeAu 22 widaehn

01074511 \niluazgatie1veadoss 2(2-0-9)
(Beverage Chemistry and Microbiology)

01074521 wiluladindosiulifiuenneseddugs 2(2-0-4)
(Advanced Non-alcoholic Beverage Technology)

01074522 wiluladindosiuueanesediugs 2(2-0-4)
(Advanced Alcoholic Beverage Technology)

01074523 UftRmslugnamnssuedasi 1(0-3-2)
(Practical Laboratory in Beverage Industry)

01074524 MsmLNERS AT oM 2(2-0-4)
(Beverage Product Development)

01074531 ImnssunuguanyuzdmiugnamnTIULAS DAY 2(2-0-4)
(Hygienic Engineering for Beverage Processing)

01074541 msnmasaihuagnagnssadmiugsialedody 2(2-0-4)
(Target Marketing and Strategic Pricing for Beverage Business)

01074542 nsdansTdgunudniugaanunssuaiesiiy 2(2-0-4)
(Supply Chain Management for Beverage Industry)

01074543 mi’mLLmuLLﬁszﬂmmmfﬁmﬁm%ﬁQmmwﬂﬁmﬂ%‘aﬁm 2(2-0-4)
(Production Planning and Control for Beverage Industry)

01074551 nginguazdofuunesdmiunanfasieosia 1(1-0-2)
(Food Law and Regulations for Beverages)

01074552 MsmuRuANAMLATNSUsT AU WA M UIAT e IRy 2(2-0-4)
(Quality Control and Quality Assurance for Beverages)

01074598 Jgymiivaig 2
(Special Problems)
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(Beverage Chemistry and Microbiology)
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Introduction to food and beverage chemistry and microbiology, chemical components of
beverages, food additives and preservatives in beverages, chemical, physicochemical and microbiological
quality aspects of beverages, spoilage and pathogenic microorganisms in beverages, beverage shelf-life

study.
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(Advanced Non-alcoholic Beverage Technology)
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Classification, compositions of non-alcoholic beverages, processing of drinking water, mineral
water, energy drinks, fruit-vegetable juice, soft drink, dairy-based beverages, cereal-based beverages,
coffee, tea and coco-based drinks, quality standards and safety aspects of non-alcoholic beverages,
factors affecting shelf-life of non-alcoholic beverages, current trends and new technology in non-alcoholic
beverage production.
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(Advanced Alcoholic Beverage Technology)
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Classification of alcoholic beverages, brewing technology, wine-making technology, distilled
alcoholic beverage production technology, quality and nutritional aspects of alcoholic beverages, trends

and development in alcoholic beverage industry, laws and regulations related to alcoholic beverages.
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(Practical Laboratory in Beverage Industry)
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Practical laboratory and safety concern, preparation of raw materials, thermal process, retort,
canning, heat penetration, pasteurization, heat exchanger, UHT, drying system, concentration by

evaporation, clarification, filtration, beverage packaging assessment, physical; chemical; and

microbiological analysis, sensory evaluation.
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(Beverage Product Development)
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Types of product development for beverage industry, new product idea, development of

prototype product, packaging development, experimentation in prototype product development, shelf

life assessment, innovative processing for beverages.
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(Hygienic Engineering for Beverage Processing)
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Law and regulations for food machinery design, material of construction for equipment in

contact with food, measurement and instrumentation, hysienic equipment design criteria, hygienic design

of piping, air handling system, steam quality and waste management.
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(Target Marketing and Strategic Pricing for Beverage Business)
nanMskazkwIAATNeiunN1snagnsnsaaneAvalugsianiowmn unumvesnisaainysdnise

v

fuilnanasdiny anudifguesnsulsdunaiaievingugndiiivunedmiugsiaaiosia wumnaves
nsmanesjatidmiugsiaeiosdty st muaiumisdniog unfslumsdamsiusan msduuils ms
Uszanaumnuidalafiazing ﬂaqwﬁ‘msr??mmLLasﬂaq‘ms‘mimmmaﬁﬂmﬁm%’uqsﬁ%Lﬂ%'aa?iu

Principle and concept involved with modern marketing strategy in beverage business, role of
target marketing on consumer and community, importance of market segmentation to find target
customer for beverage business, approach of target marketing for beverage business, product positioning,

price management concept, profit function, measuring willingness to pay, pricing strategy and modern

strategic marketing for beverage business.

N133nn1s L9 UMudMsUgnaIMnTIULATRIAY 2(2-0-4)
(Supply Chain Management for Beverage Industry)
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Introduction to supply chain management and logistics of beverage industry. Supply chain
model analysis using SCOR Model and IDEFO, key performance indicators of supply chain, forecasting and
demand planning, procurement and outsourcing, inventory management, inventory policy, distribution

strategies, best practices and related case studies in beverage supply chains.



01074543

01074551

01074552

01074597

01074598

N3UHULAZATUANNSHARA T UAE NS TULAT DAY 2(2-0-4)
(Production Planning and Control for Beverage Industry)
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Operations management concepts for beverage industry, operational strategy, planning and
decisions, capacity planning, production planning, process and work-force management, inventory control

for beverage industry.
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(Food Law and Regulation for Beverages)
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Domestic and international food law and regulations related to food additives, beverage

manufacturing and packaging.
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(Quality Control and Quality Assurance for Beverages)
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Importance and functions of quality control and assurance, risks associated to beverage quality,
beverage quality and safety assurance systems, sampling plan, sample collection techniques and
sampling tools, quality assessment of raw materials, in-process and finished products, principles of

sensory analysis and statistical methods for beverage quality control, fraud and adulteration in beverage

industry.

dunun 1
(Seminar)

msdnauawazanusemdenuraulamwnaluladinseenuwarnisannistuseduusenaiadng

Presentation and discussion on current interesting topics in beverage technology and

management at diploma’s degree level.
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(Special Problems)
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Study and research in beverage technology and management at the diploma’s degree level

and compiled into a written report.



