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(Engineering Properties of Biological Materials and Food Products)
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Theory and measuremen to physical properties, the importance for handling, sorting,

processing, packaging, and storing of biological materials and food products.
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(Rheological Properties of Food Materials and Products)
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Solid and fluid rheology, viscoelastic properties of food materials and products, and

application of rheological properties to food processing.
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Manufacturing system, financial and cost analysis, technology selection and feasibility analysis,
quality system tools, total quality management, supply chain management and enterprise resources

planning.
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(Design of Mechanism for Food Machine)
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Design of mechanism for machine, mechanism dimension, mechanism design based on good
manufacturing practice for food and ergonomics, process of machine design, management and

maintenance of mechanism and food machine.
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(Transport Phenomena in Food Process)
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ATTUIUNITOINT
Principles of momentum, heat and mass transport, phenomena; derivation of governing
conservation equations of momentum; heat and mass; applications of momentum, heat and mass

transport phenomena in unit operations related to food process engineering.
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Roles and applications of modeling in food processes by using conservation principles of

mass, momentum and heat, systematic approach to model building, modeling application for food

engineering problem, transport phenomena, kinetics and food engineering operation modeling.
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(CAD/CAM/CAE for Product Design)
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3D modeling concept; techniques for geometry modeling; surface design and design
analysis;mechanism design and 3Danimation;computer aided manufacturing concept; design and

manufacturing interface; NC programming andverification; CAD/CAM standard and data exchange; rapid

prototyping concept; computer aided engineering; total approach to product development.
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(Applied Process Control in Food Industry)
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Process control and its components, operating principles and measurement methods of
control element, characteristics and programming of programmable specific transduction, final
controllers, digital data acquisition concept and hardwares, driver software and computer control, case

.udies applied in food processist
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(Near Infrared Spectroscopy)
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Theory of near infrared spectroscopy, interaction of radiation with matter, fundamentals of
near infrared spectrometer, factors affecting analysis and data pretreatment techniques, development
of calibration model for quantitative and qualitative analysis, application of near infrared spectroscopy

in agricultural and agro-industrial products.

sruuauUaaaielugnamnIsueIms 3(3-0-6)
(Safety Systems in Food Industry)

STUUUIMIAANLAzANUaendElugnamnIsieT nann1sujuRnalunisudneims



nseenuuuisesieuargunsalfignaudnuay wénmsvesmuUasndy ngmnouazteruussasnse
nstesiu ﬂ']ﬁLﬂi’]%ﬁLLazﬂ’]iﬂi‘Uﬂmﬂﬁf,jiyLﬁﬁﬂu’?ﬂ]ﬂﬁﬂﬂﬁaﬂ‘ﬁﬁ nUsTEeduneuaymsUssdumnu
o malenesisunseiigaruniings uaznsnviumy

Quality and safety management system in food industries, good manufacturing practice in
food processing, hygienic design of machine and equipments, principle of safety, safety laws and
regulations; prevention, analysis and loss control in food engineering, hazard identification and risk

assessment, hazard analysis critical control point and its plan.
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(Engineering Analysis for Food Engineering)
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Mathematical models infood engineering, solution techniques for ordinary and
partial differential equations, series solution methods, special function, approximate and numerical

solution methods in food engineering.
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(Statistical Applications for Food Engineering)
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Regression analysis, model selection, indicator variables, analysis of variance, design of
experiment selected from case studies in volving with food processing. Software application for

statistical models from case studies in food industry.
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(Optimization in Food Engineering)
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Fundamental concep to optimization. Formulation of optimization problem. Deterministic and
heuristic optimization techniques for linear and nonlinear programming. Optimization solvers in

computer software. Application in food engineering.
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(Research Methods in Food Engineering)
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Research principles and methodology in food engineering, information retrieval, interpretation
of international patent documents, research planning, project proposals writing, data analysis,

presentation techniques, reports writing and evaluation in foodeng ineering related topics.



02212596 ﬁ.a\?Lﬂwqﬂﬂqﬂiuaﬂ?ﬂiﬁli]’m"ﬁ 1-3
(Selected Topics in Food Engineering)
SeaanzyaimnssuomslussiuUsyaln sifedeavdsululuusazanansinw
Selected topics in food engineering at the master’s degree level .Topics are subject to change

each semester.
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(Seminar)
nmsthiaueuazeiuMedesiithaulaldmnssuenslussduuiygn
Presentation and discussion on current interesting topics in food engineering at the master’s

degree level.

02212598 Usymniniay 1-3
(Special Problem)
nsAnduAmMBmnssuestuliyanin udGeudsadeudueny
Study and research in food engineering at the master’s degree level and compile into a

written report.

02212599 Inglinug 1-36
(Thesis)
Feluseiuuiyain waziSsussadeuduinerinug

Research at the master’s degree level and compile in to a thesis.
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