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(Protein Processing Technology)
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Type, function and properties of proteins; production, extraction

and separation of proteins from plant, animal and

microorganisms, assessment of quality and deterioration, modification

and application in food processing industry, supplementation of protein

in food products.
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(Fat and Oil Technology)
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Types, structures, functions and properties of fat and oil in foods,
extraction and refinery of fat and oil from plants and animal, roles of
fat and oil in food industry, processing, storage, deterioration and
quality control, color and flavor improvement of plant oil products

and modification of fats.
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(Transport Phenomena of Foods in Food Processing)
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Principles of heat, mass and momentum transfer phenomena in food
products. Mass, heat and momentum transfer of foods undergoing

thermal and non-thermal processing. Case studly.
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(Advanced Food Microbiology)
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Pathogenesis and violence of foodborne microbial agents, injured
cells and stress cell, modern methods for detection and
characterization of pathogens; ELISA, PCR, biosensor, DNA probe.
Methods to control food pathogens and spoilage microorganisms;
microbial problem for different type of foods meat, sea food, fruit and
vegetables, dairy products, cereals, dehydrated foods and fermented

foods.
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(Food Safety and Risk Assessment)
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Importance of food safety, hazard analysis and critical control
points system, microbial risk assessment, components of risk analysis,
design, development, modeling and implementation of
microbiological risk assessment, safety of food retail and service,
genetically modified food, international food safety association and

food safety management technology.
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(Food Allergy)
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Components of immune system, the mechanisms of immune
response, immune response against food allergen, types of allergen in
food, symptom of food allergy, regulation for allergen in food,

methods for the detection of allergen in food.
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(Fermented Food Technology)
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Microorganisms and their important role in fermented food industry,
metabolism of microorganisms and their impacts on physical and
chemical changes of food during fermentation, production technology,
industrial process, quality control, fermented food preservation,

regulations and law concerning fermented food products.
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(Physiology and Biochemistry of Postharvest Fruit and Vegetables )
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Structure and physiological characteristic of postharvest fruit and
vegetables. Physiological changes and physiological disorder.
Biochemical mechanism of fruit ripening and senescence.
Technologies used to control physiological and biochemical changes
in postharvest fruit and vegetables.
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(Research Methods in Food Technology)
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Principles and research methods in food technology, problem
analysis for research topic identification, data collection for research
planning, identification of samples and

techniques. Analysis, interpretation and discussion of research result;

report writing for presentation and publication.
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Presentation and discussion on current interesting topics in food

science and technology at the master’s degree level.
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(Thesis)
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Research at the master’s degree level and compile into a thesis.
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