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(Cereal Chemistry)
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The formation of cereal grains, chemical properties and analysis of chemical contentsof various cereals and their

products. Field trip required.
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(Carbohydrate in Foods)
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Types, structures and functional properties of carbohydrate in foods. Modification of carbohydrate for food

industrial uses. Health benefits of carbohydrates. Applications of carbohydrate in foods.
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(Lipid in Foods)
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Property, composition, and function of lipids in foods, methods used for analysis of lipid composition, lipid
separation and modification, lipid deterioration during production process and storage, biotechnology for lipids,

nutraceutrical lipids and encapsulation processes, fat replacer.
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Chemical properties and structure of protein, changes during processing, important proteins of various food sources,
functional properties and effects of modification, quality evaluation of protein, allergenic proteins and protein

sources for future.
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Typesand nature of enzyme. Factors affecting enzyme activity. Production and purification of enzyme. Natural
enzyme in foods. Relationship of enzyme and food quality changes. Effect of processing on enzyme activity.

Application of enzyme in food industry. Advancement in topics related to enzyme in food.

ngiaavuamg 2(2-0-4)

(Food Additives)

wespuFuingdevusmsuazdormuaiiiieades viavesingidotuemsuazmsliluens navesingideoruemnsiil
AOAMATNLAZNISNUSNEIDIMNS

Food additives standards and related regulation to food additives, types of food additives and their applications in

food, effect of food additives on food quality and food preservation.
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(Advanced Food Science and Technology)
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Advance in food science and technology including food chemistry, food microbiology, food processing and food

engineering.
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(Chemistry of Food Flavor and Analysis)
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Chemical and physical properties of flavoring agents. Flavor formation in foods. Extraction techniques of flavoring
agents used in sample preparation for food research. Chemical analysis techniques for substance identification.
Sensory techniques for investigation of food flavoring agents. Co-relationships between data obtained from

instrument and sensory tests.
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(Laboratory in Enzyme in Foods)
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Laboratory related to factors affecting enzyme activity. Production and purification of enzyme. Relationship of

enzyme and food quality changes. Effect of processing on enzyme activity. Application of enzyme in food.
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(Colloidal Systems in Foods)
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Classification of colloidal systems in foods. Mechanism of colloid formation. Colloid chemistry related to food
structures and sensory qualities. Factor affecting colloidal stability. Interactions among food components-proteins,

hydrocolloids, lipids and carbohydrates-and their roles in stabilizing colloidal systems. Chemical and physical

evaluations for colloidal stabilization. Case Study.
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Principles and applications of chemical, physical and sensory methods in food analysis.
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(Biosensor Technology in Food Industry)
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Principles of biosensor monitoring, biosensor fabrication, immobilization of biological components, transducer types
and transduction mechanism, flow injection analysis and on-line measurement, design of biosensor system in food

industry.

nsuszgnaediBaiandluinermaninisans 2(2-0-9)

(Application of Physical Chemistry to Food Science)
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Application of physical chemistry to explain changes in foods, food processing and storage. Roles of water. Phase

relationships.
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(Food Toxicology)
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Naturally occurring food toxins from plant and animal origins, microbial toxins, environmental toxins, food
processing-or packaging derived toxins, food allergens, and current food regulation regarding food toxicants.

Principles and analysis methods of food toxicants and allergens.
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(Hygienic Problems of Foods)
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Principles of food hygienic on food safety, emerging and re-emerging foodborne pathogens, regulation of hygienic in

food manufacturers, food hygienic management and food safety assurance, control of foodborne pathogens in food

manufacturers, and food products, case study.
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(Nutrition in Food Science)
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The current situation about nutrition in food science, the metabolism of macro- and micro-nutrients, fundamental
principles of non-nutritive small molecules, food allergy, relationship of food consumption and non-communicable
diseases, food labeling, food product development for specific nutritional aspects, examples of research related to

nutrition in food science.
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(Health Foods and Nutraceuticals)
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Classification of health foods and nutraceutical, food compounds with biological functions, mechanisms and

methods of bioactivities and regulations towards health foods and nutraceuticals.
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(Research Methods in Food Science)
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Research methodology in food science. Planning, proposal writing, report writing, and using of instrumentation in
food science research. Principle of good laboratory practices (GLP). Application of software in instrumental

control and data analysis.

aAUIEENAANIUNUITENINEIAIEATNITOMNS 3(2-3-6)

(Applied Statistic for Food Science Research)
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Experimental design. Research hypothesis, measurement and hypothesis testing in food science research. Principle
and application of statistical software package. Data collection. Type of data. Data input. Data analysis using

multivariate statistical tools and data interpretation for food science research.
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(Selected Topics in Food Science and Technology)
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Study on selected topics in food science at the master’s degree level. The topics are subject to changed each

semester.

Fuuun 1
(Seminar)
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Presentation and discussion on current interesting topics in food science at the master’s degree level.
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(Special Problems)
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Study and research in food science at the master’s degree level and compiled into a written report.

Anendwug 1-36
(Thesis)
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Research at the master’s degree level and compile into a thesis.
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