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Principles and current techniques of food analysis. Advance in food analysis. Appropriate food analytical

methods for food components. Term paper and project required.
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Physics related to food structure creation of nutrients and food ingredients having self-assembling
characteristics. Interactions and chemical bonds within food structure fabricated during processing and storage
associated with materials properties of food products under the alterations of stress, strain and time. Evaluation

methods of the materials property changes in food.
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Chemical sense organs, chemical stimuli, mechanisms of chemoreception, neural process of flavor
perception (smell, taste, and trigeminal). Advanced technology, current trends and important issues in research

and development of chemical senses and food flavor perception.
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Modern technologies for microbial control. Advanced detection method for microorganisms in food.
Mechanisms of microbial stress response in food. Pathogenesis of foodborne microorganisms. Recent antimicrobial
agents and their applications in food. Antimicrobial resistant mechanism. Cell-to-cell communication on food

quality and safety. Beneficial microorganisms for sustainable food. Microbiome in human gut.
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Vulnerability of global food system under climate and demographic changes. Policy and assessment of

food security and food system. Analysis of agri-food value chain. Implementation and management of science,

technology and innovation in increasing value within sustainable agri-food chain in food business and industry.
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Advanced research methods in food science, preparation of research proposal, application of computer and
information technology for data retrieval and data analysis. Data collection and manuscript preparation for
technical presentation and group discussion with academic and food industry, technical report writing for

publication in accredited journals in the food science area or for technical report in food industry.
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Knowledge in food science at the doctoral degree level taken in oversea universities. Credit equivalence

according to Kasetsart University regulation.
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Selected topics in food science at the doctoral degree level. Topics are subjected to be changed each

semester.
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Presentation and discussion on current interesting topics in food science at doctoral degree level.
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Study and research in food science at the doctoral degree level and compile into a report.
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Research study at the doctoral degree level and writing thesis.
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Advanced in food science and technology including food chemistry, food microbiology, food processing

and food engineering.
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