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(Principles of Food Engineering for Food Processing)
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(Rheological Properties of Food Materials and Products)
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(Innovative food packaging)
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(CAD/CAM/CAE for Product Design)
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(Applied Process Control in Food Industry)
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(Near Infrared Spectroscopy for Quality Determination)
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(Safety Systems in Food Industry)
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(Food Manufacturing System Management)
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(Integrating Food Engineering to Business Entrepreneurs)
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(Statistical Applications for Food Engineering)
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4. nerfinus lddeandt 15 wioefia
02212599  Angnfinus
(Thesis)

R
wumhein - TIUAEANANENAT
. JvLen
- dunun
- A enUIAY
- Arieniden
9. MSANYIAUATIDETE
397
a. Ay en liesndn 30 wilefin
- fuuun 2 wdawhia
02212597  duuun
(Seminar)
- AWBNUIAY 4 WUenn
02212531  waluladnszuiunisems
(Food Processing Technology)
02212591  seideuiRiITeMmedFnssuemng

(Research Methods in Food Engineering)

laitfoanin 36 wiefin
laitfoenin 30 wihefin
2 wilehe
4 wulefia
liitfpanin 24 wiieie

6 WUBAR

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(0-9-5)

1-3

1-3

1-15

1,1

3(3-0-6)

1(1-0-2)



a = ' . oA
- yneniden laidesndt 24 winefia

Tiidadonisauseivaie Adswa 500 Tuanandgirnssuenms sgtey 6 wihein wazidonisousiednnswa 500 Tu

a1 IImnsIeIsvteauIvdulingadluuvinendeinunsmans Nslllvieglunasiidavetonarsdnuinuineniinusvan

Tnganuwivgeuresfininpivvieusesuanu iy wazldiueuliianamuivn

02212511

02212513

02212525

02212533

02212541

02212542

02212543

02212561

02212562

02212563

02212572

02212592

02212596

02212598

AANIAINTIUBIMTAMTUNTLUIUNTHEND NS
(Principles of Food Engineering for Food Processing)
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(Rheological Properties of Food Materials and Products)
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(Design of Mechanism for Food Machine)
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(Innovative food packaging)
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(CAD/CAM/CAE for Product Design)
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(Applied Process Control in Food Industry)
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(Near Infrared Spectroscopy for Quality Determination)
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(Safety Systems in Food Industry)
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(Food Manufacturing System Management)
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(Integrating Food Engineering to Business Entrepreneurs)
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(Statistical Applications for Food Engineering)
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(Practical Skills in Food Engineering)
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(Selected Topics in Food Engineering)
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02212595
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(Independent Study)
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(Principles of Food Engineering for Food Processing)
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Concepts of thermodynamics; properties of substance. First and second laws of thermodynamics.
Temperature differences and rate of heat transfer. Heat transfer equations and problem solving in steady and
unsteady state. Heat exchanger. Orthographic projection. Pictorial drawings. Use of computer for design of

mechanical and food engineering. Working drawing and tolerance criteria.
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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. Application of

rheological properties to food processing.
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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. Regulation related to food production for consumer safety
and preventing contamination in food. Process of machine design. Management and maintenance of

mechanism and food machine.
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(Food Processing Technology)
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Principles of momentum, heat and mass transport phenomena. Application of food processing
technologies coupled with momentum, heat, and mass and transfer. Solvent and subcritical solvent extraction.

Supercritical fluid extraction. Vacuum frying. Ohmic heating. Microwave. Biopolymer film.
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(Innovative Food Packaging)
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Packaging functions. Materials and types of novel food packaging materials. Active and intelligent

packaging. Factors affecting packaging design. The future trend of food packaging.
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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 3D animation. Computer aided manufacturing concept. Design and manufacturing
interface. NC programming and verification. 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. Simulation of control system and its response. Controller and
measurement instruments in industry. Programming controller. Software supporting communication and control

with computer. Case studies applied in food industry.
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(Near Infrared Spectroscopy for Quality Determination)
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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. Establishment of system for routine analysis. Application of near

infrared spectroscopy in agricultural and food industry.
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(Safety Systems in Food Industry)
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Quality and safety management system in food industries. Good manufacturing practice in food
processing. Hygienic design of machine and equipment. 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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(Food Manufacturing System Management)
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Manufacturing systems. Tools and techniques in manufacturing system management. Quality

management system. Supply chain management. Special topics and case studies of applied industrial
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engineering techniques in food manufacturing system management.
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(Integrating Food Engineering to Business Entrepreneurs)
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Food engineering concept to entrepreneur. Product development concept. Selection of processing
technology and machinery in manufacturing plant. Food quality and safety assessment. Agricultural and food
standards. Laws related to food and business. Market analysis and public relations. Learning through

experienced food business runners.
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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 involving with food processing. Software application for statistical models from case

studies in food industry.
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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. Evaluation in food engineering related topics.
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(Practical Skills in Food Engineering)
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Food engineering practice skills. Problems of food industry. Data collection and analysis of food

industry. Problems solving in food industry. Feasibility study and cost-effectiveness analysis of the project.
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(Independent Study)
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Independent study on interesting topic at the master’s degree level and compile into a written report.
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(Selected Topics in Food Engineering)
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Selected topics in food engineering at the master’s degree level. Topics are subject to change each
semester.
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(Seminar)
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Presentation and discussion on current interesting topics in food engineering at the master’s degree
level.

02212598  UgyiniiiAe 1-3
(Special Problem)
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Study and research in food engineering at the master’s degree level and compile into a written report.

02212599  Ane1dwus(Thesis) 1-15
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Research at the master’s degree level and compile into a thesis.
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