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Bachelor of Science Program in Food Product Development
(nangnsuIuuse w.e. 2561)

(Revised Curriculum, 2018)

HoU3wa (Title of the Degree)

INYANENTUUNN (WAILINANHUND19NI)

Bachelor of Science (Food Product Development)

AN
<Y

Admission Plan 2022 1 person

Admission Criteria Applicant can communicate English We&v
Requires Documents 1. High School Graduation 4 .
2. Transcript x
3. Statement of Purpose %
4. Portfolio 0
5. Proof of English Proficiency (If any)

6. Passport
7. COVID-19 inated certificate

Contact Chanel




WHUNISANE (Study Plan)

Year 1 Semester 1

Credits
i TUsunsu
Sulalfss Subject TUsunsuunf o
Code ) annafnuyn
(Non-co-operative
(Co-operative
Education)
Education)
XXXX XXX 36{1’1%1&1171"3% (General Education Courses)
NaUNW189nEY (English Courses)
nauA W MewazA1818UY (Thai and Other
Language Courses)
nNauLYweransuazdnuaIans (Humanities 2 2
Courses)
nauInemansuaAlaAIans (Science and 2 2
Mathematics Courses)
WeEansgunMLazduNUINIG (Health 2 2
Science and Recreation Courses)
0201 104 | pdlneansvialy 3(3-0-6) 3(3-0-6)
General Mathematics
0202 100 | wadlvialy 3(3-0-6) 3(3-0-6)
General Chemistry
0202 190 | UftAnsiadivialy 1(0-3-0) 1(0-3-0)
General Chemistry Laboratory
F9UNUQBAA Registered Credits 17 17




Year 1 Semester 2

Credits
i - Wsunsy
Subject Subject TUsunsuunf o
Code . AUNAANE
(Non-co-operative .
. (Co-operative
Education)
Education)
XXXX XXX Fdnwhly (General Education Courses)
NaUN1w189nEY (English Courses)
nauNTneLazn1¥18u9 (Thai and Other
Language Courses)
nauNYvuAansuazdIrNAans (Humanities 2 2
Courses)
nauIMeImanSuazANnAans (Science and 2 2
Mathematics Courses)
0201 105 | addmFansdniumalulad 3(3-0-6) 3(3-0-6)
Mathematics for Technology
0203100 | #Ane1vily 3(3-0-6) 3(3-0-6)
General Biology
0203 190 | UftAN15TIneily 1(0-3-0) 1(0-3-0)
General Biology Laboratery
0204 100 | Wandvialy 3(3-0-6) 3(3-0-6)
General Physies
0204 190 | UjiiRnasiidadvialy 1(0-2-1) 1(0-2-1)
GenéralyPhysics Laboratory
53nU28AN Registered Credits 19 19




Year 2 Semester 1

Credits
i - Wsunsy
Subject Subject TUsunsuunf o
Code (Noncoo ) annafnen
perative .
Education) (Co-operative
Education)
XXXX XXX A@nwiily (General Education Courses)
nauN1w189neY (English Courses)
nNauLyweransuazdnuAIans (Humanities
Courses)
nauINeIransuazANAAIERSs (Science and 2 2
Mathematics Courses)
WeanTgunMLazduNUINIG (Health 2 2
Science and Recreation Courses)
navIvLaeniiuLAY (Elective Courses) 2 2
0202 221 | \xBuN3d 3(3-0-6) 3(3-0-6)
Organic Chemistry
0203 231 | 9a%3INeN 3(2-3-5) 3(2-3-5)
Microbiology
0202 291 | UfuRnsLALiBuUmNTE 1(0-3-0) 1(0-3-0)
Organic Chemistry Labdtatory
0808 251 Mﬁﬂiﬂﬁijmmimwé 2(2-0-4) 2(2-0-4)
Principlessefsitiman Nutrition
324%UWNA Registered Credits 19 19




Year 2 Semester 2

Credits
i - Wsunsy
Subject Subject TUsunsuunf o
Code . AUNAANE
(Non-co-operative .
. (Co-operative
Education)
Education)
0201 201 | ABN1INNADA 3(3-0-6) 3(3-0-6)
General Statistical Methods
0202 350 | \AIATIZY 3(3-0-6) 3(3-0-6)
Analytical Chemistry
0202 395 | UuRn1sipdiiAsien 1(0-3¢0) 1(0-3-0)
Analytical Chemistry Laboratory
0202 241 | FAdl 4(4-0-8) 4(4-0-8)
Biochemistry
0202 296 | UUAn1sTUAL 1(0-3-0) 1(0-3-0)
Biochemistry Laboratory
0808 261 PANNITODNLUULSHIUDINNS 2(1-3-2) 2(1-3-2)
Principles of Food Plant.Design
XXX XXX g il il
Free Elective
S2UNUYNA_Registered Credits 18 18
Year 3 Semester 1
Credits
i Tusunsu
Slsee: Subject TUsunsuund o
Code ) annafnen
(Non-co-operative
(Co-operative
Education)
Education)
0808 311 | MANIFINTIUDINT 3(3-0-6) 3(3-0-6)
Principles Food Engineering
0808 312 | UJUANSUANIFAINTTUDINNT 1(0-3-0) 1(0-3-0)
Principles of Food Engineering Laboratory




Credits

Subject - TUsunsu
Subject Tusunsuun@ o
Code (Non-coo ) avnafne
perative .
Education) (Co-operative
Education)
0808 321 | MsuUsFUNERNTIgRaMNTINRIMT 1 2(2-0-4) 2(2-0-4)
Processing of Food-Industrial Product 1
0808 322 | UuRn1sn1swUssUnEniagnaInnsINeIms 1 1(0-3-0) 1(0-3-0)
Processing of Food-Industrial Product
Laboratory 1
0808 331 | 98I INYIDWMNTLALANUUADANYEINNT 3(3-0-6) 3(3-0-6)
Food Microbiology and Food Safety
0808 332 | UfUfn133a¥iingremskarauUaonieams 1(0-3-0) 1(0-3-0)
Food Microbiology and Food Safety Laboratory
0808 341 | LALDIMITLAZNITIATIZHOINIT 3(3-0-6) 3(3-0-6)
Food Chemistry and Food Analysis
0808 342 | UfURn1sANemMsHarNITIATILIR IS 1(0-3-0) 1(0-3-0)
Food Chemistry and Food Apalysis Laboratory
0808 391 | adAdmTUNITHAILINGRSTus 2(1-2-3) 2(1-2-3)
Statistics for Product Development
XXXX XXX Adentas 2 2
Free Elective
JUWN28NA Registered Credits 19 19




Year 3 Semester 2

Credits
i - Wsunsy
Subject Subject TUsunsuun® o
Code . AnnNaFNE
(Non-co-operative .
. (Co-operative
Education)
Education)
0035001 | nilndngasviayuy 2(1-3-2) 2(1-3-2)
One Program On Community
0808 323 | MIUUsTUNARSUIIRNAMNTINEINNT 2 2(2-0-4) 2(2-0-4)
Processing of Food-Industrial Product 2
0808 324 | UURn1sn1suUssUNERSanaInIINeINNT 2 1(0-3-0) 1(0-3-0)
Processing of Food-Industrial Product
Laboratory 2
0808 362 | NMTINAUAINDIWNTNINNIEAN 2(1-2-3) 2(1-2-3)
Food Physical Quality Measurement
0808 363 | NM15UsEIUDIMIIN U TEANFULE 2(1-2-3) 2(1-2-3)
Sensory Evaluation of Food
0808 364 | 5xUUNIIANTITAMNNIUGRAWINSTLIINNS 2(2-0-4) 2(2-0-4)
Quality Management SystemJn"Food-Industry
0808 371 | nanAISWRILNARN S ada 2(2-0-4) 2(2-0-4)
Principles of Produet,Development
0808 372 | UfuRn1svidRa sNmunNGnTue 1(0-3-0) 1(0-3-0)
Princiglesnof Product Development Laboratory
0808 373 | fasaTARIMsIaENTITeRUSINA 3(3-0-6) 3(3-0-6)
Food Marketing and Consumer Research
0803 XXX | 3w wontasn 2 2
0808 XXX | Major Selective
32UnU2EAN Registered Credits 19 19




Year 4 Semester 1

Credits
Subject - TUsunsuanng
Subject TUsunsuun@ .
(Non-co-operative .
. (Co-operative
Education)
Education)
0808 404 | n1sHnIU* 1(200 1) -
Field Training
0808 302 | NMILHITENANAD - 1(%-0-2)
Preparation of Cooperative Education
0808 466 | nyunemazsziieutaUInun19eInIs 1(1-0-2) 1(1-0-2)
Food Law and Regulations
0808 467 | A5IANIIANTHAILNER u 2(2-0-4) 2(2-0-4)
Product Development Management
0808 481 | NMIUTIPOIMNTUAZNTAUTWN 2(1-2-3) 2(1-2-3)
Food Packaging and Storage Stability
0808 474 | shifeiestlagtiumeuinnssueinig 1(1-0-2) 1(1-0-2)
Current Topic in Food Innovation
0808 468 | MTAATIZATINTIUUM TYsgadua 2(1-2-3) 2(1-2-3)
Sensory DescriptivetAnalysis
0808 482 | N130BNKUVUTIRINIDINNS 1(0-3-0) 1(0-3-0)
Food PackaeingDesign
0808 492 | mANAIUSUNIINRUINERNTUIDINNS 3(2-3-4) 3(2-3-4)
fechniques for Food Product Development
0808 493  |‘duuun 2(1-3-0) 1(1-3-0)
Seminar
0803 XXX | Aveniaen 3 2
0808 XXX | Major Electives
39UNUYNA Registered Credits 17 16

Year 4 Semester 2




Credits
Subject Subject TUsunsand IﬂjLTsu
Code (Non-co-operative awnaﬂnv.w
Education) (Co-operative
Education)
0808 494 | YeymfibAwnINISHAIUINAASUNDIANT 3(0-6-3) -
Special problem in food product development
0803 XXX | 3y wanden 5 -
0808 XXX | Major Selective
0199 499 | anfadnw) 9 (0-40-0)
Co-operative Education
JAUNUBNA Registered Credits 10 9
vanewn: * nan1susediulu S/U
318391 (Courses)
1) WA (General Education Cotigses)
2) BuINIBNANTE (Specific Required Courses)
1) %mqﬁugqu%mmn (Core Cotises)
0201 104  Adarmansily 3(3-0-6)
General Mathematics
0201 105  eAdndasdwsuALulaE 3(3-0-6)
Mathematics for Technology
0201 201 F¥n1sygadanaly 3(3-0-6)
Gefyeral Statistical Methods
0202 100 4 Wiy 3(3-0-6)
General Chemistry
0202\190> UfRnsIATILY 1(0-3-0)
General Chemistry Laboratory
0202 221  \PIIBUNIY 3(3-0-6)
Organic Chemistry
0202 241  TuAdl 4(4-0-8)
Biochemistry
0202 291  UfuRnIsANBUN3E 1(0-3-0)
Organic Chemistry Laboratory
0202 296  UfuRn15T AL 1(0-3-0)

Biochemistry Laboratory



0202 350

0202 395

0203 100

0203 190

0203 231

0204 100

0204 190

LAIALATIEN

Analytical Chemistry
Ufuinsiinszn
Analytical Chemistry Laboratory
FrAnevhly

General Biology
UFtRnsTInevialy
General Biology Laboratory
2% INeN

Microbiology

Nandvrly

General Physics
UFtRnsHEndTlY

General Physics Laboratory

2) 3wen (Major Courses)

0808 251

0808 261

0808 311

0808 312

0808 321

0808 322

0808,323

0808 324

0808 331

0808 332

0808 341

2.1) F¥nenUsAu (Major Required Courses)
NANLAYUINITUYE

Principles of Human Nutrition
NANN1T90NLUULITNIUD IS

Principles of Food PlanDResign
NANIFINTIUDINNG

Principles of Faed Engineering
UJUANSUETRAINTTUDINT

Principl&ssef Food Engineering Laboratory
nshkdsgUnansiaeignamnssuemns 1
ProCessing of Food-Industrial Product 1

Y UANINsUUTIURERSueigeavnssHeMIS 1
Processing of Food-Industrial Product Laboratory 1
NswUsFURERTIRaIMNTINDIMT 2
Processing of Food-Industrial Product 2

U uRn1sn1sudssUnansiasignanvinssuems 2
Processing of Food-Industrial Product Laboratory 2
YL IMTHAEAUUADANEDIMS

Food Microbiology and Food Safety
UuRn1s9atiinetemsiarauUaenisamns
Food Microbiology and Food Safety Laboratory
LANDIMTUAENITIATIZIDINS

Food Chemistry and Food Analysis

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(2-3-4)

3(3%Q-6)

1(0-2-1)

2(2-0-4)

2(1-2-3)

3(3-0-6)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)



0808 342

0808 362

0808 363

0808 364

0808 371

0808 372

0808 373

0808 391

0808 466

0808 467

0808 468

0808 474

0808 481

0808 482

0808 492

0808,493

0808 494*

0808 302**

UfURnIsIATmMIsHaLNITIAI LN

Food Chemistry and Food Analysis Laboratory
NMTINAMAINBINITNINLATN

Food Physical Quality Measurement
NsUTELIU W IN U TE A MALRE

Sensory Evaluation of Food
iz‘U‘Umi‘-ﬁ'@]mmmmwiuqmammwmma
Quality Management System in Food-Industry
NANNTAMUNENT U

Principles of Product Development
UAURNSUANNISWRIU NGRS

Principles of Product Development Laboratory
NINAINDIMTHALNITIFLEUTLAA

Food Marketing and Consumer Research
ADRENTUNITWAIUINAN A W

Statistics for Product Development
noruearsEleutaUIAuN19eInIs

Food Law and Regulations
NTIANITNNTWAIUNAR U

Product Development Mapagément
NTIATIZ T INT T VRIUTEd mMAUTE
Sensory Descriptivel Analysis
vhieizestiagtiymiinssue s

Current Topigs i Food Innovation
ﬂWimiﬁ;a’ﬁmiLLazmiLﬁ’U%'ﬂm

Food Padkaging and Storage Stability
ﬂﬂiaaﬂLLUUUiiﬁgﬁmsﬁ@’]%ﬁi

Food Packaging Design
WATAFIMTUNSHAIUINAAS UNDIANT
Techniques for Food Product Development
duuun

Seminar
Yeymitawn1an 1 siauINan U0 IMs

Special Problem in food product development
WWSUUEVNIAN Y

Preparation of Cooperative Education

1(0-3-0)

2(1-2-3)

2(1-2-3)

2(2-0-4)

2(2-0-4)

1(0%3-0)

3(3-0-6)

2(2-0-4)

1(1-0-2)

2(2-0-4)

2(1-2-3)

1(1-0-2)

2(1-2-3)

1(0-3-0)

3(2-3-4)

1(0-3-0)

3(0-6-3)

1(0-3-0)



2.2) ¥ nentdan (Major Elective courses)

0808 201 AWBINUEMTUNITNAUINEAT U 2(2-0-4)
English for Product Development

0808 304 DIMTUIUNVIA 3(2-3-4)
International Food

0808 313  mwhAnufunazUSuenie 2(2-0-4)
Refrigeration and Air Conditioning

0808 326 winlulaBuansiugiu 3(2-3-4)
Dairy Product Technology

0808 327 winluladaniusivuLey 3(2-344)
Bakery Product Technology

0808 328 weluladirdesiuldfiveanssed 3(2:3-4)
Non-Alcoholic Beverage Technology

0808 329 welladnansridodns 3(2-3-4)
Meat Product Technology

0808 343  MIFWAILINANANINUTZ 3(2-3-4)
Fishery Product Development

0808 344  AluladnanaeiSyiy 3(2-3-4)
Cereal Product Technology

0808 420  wialulagndnduaignnIn 3(2-3-4)
Confectionary Productfechinology

0808 421 wialuladinuayuald 3(2-3-4)
Fruit and Vegetable,Jechnology

0808 424 nMsuHaaTaEsnuuazinnna 3(2-3-4)

Product.Development of Starch and Sugar
0808 433 wAklladp usndn 3(2-3-4)

Fermented Food Technology

0808 434  PIFiiATzisunsienazyeingafifesniuny 2(2-0-4)
Hazard Analysis Critical Control Point

0808'440>  a1sidaUUlueMNT 3(2-3-4)
Food Additives

0808 445 eINSNSINITAUAE 3(2-3-4)
Post-Harvest Technology

0808 453  S¥UUNITIAUINITULAZNITIANITATUDINNS 3(2-3-4)
Food Catering Service System and Management

0808 475 MIwRUKERSuTte e sBue ey 3(2-3-4)
Traditional ASEAN Food Product Development

0808 476 NINAUINAAA NN VD UNAON NN AT 3(2-3-4)

Product Development of Agricultural By-Product



0808 477

0808 478

0808 495

0808 404

0199 499

MsWawINaaSasemsiiennuL
Development of Beauty Food
mMsWaHGnfusie s iieguaIn
Development of Functional Food
NSLUADUIIAOSTIUNTODNLUULAZNER

Computer-Aid Design and Manufacturing

2.3) vEnUsEaun1saiivndn (Internship)
NISANIY

Field Training

annaAnE

Co-operative Education

3) NuINIYaaNLES (Free Elective courses)
Tmasniseuanseinntaaaulun1mivwmaluladn1sp9uashas v Urans Auy
walulad vieanzdus luumineds nallvieglunasfidavatemenssunisuimsvanans

AsssuiaunisAngn (Tuition fee)

3(2-3-4)

3(2-3-4)

2(1-2-3)

1(200 wa.)

9(0%40-0)

Tuition fee/semester

Total expense/person

40,000 Baht
320,000 Baht

919138U523méngns (Coordinatihg Instructors)

No. Name-Surname Email
1| wetasuadng yan3 tanongsak.m@msu.ac.th
Asst. Prof. Tanongsak Moontree, Ph.D
2 | weasutygsdgtaTouns manatchaya.s@msu.ac.th
Asst. ProfsManatchaya Sungsri-in, Ph.D.
3| WA.ATMENT noslu bussagon.t@msu.ac.th
Asst, Prof. Bussagon Thongbai, Ph.D.
4 | ne.as.anan Seuns sunisa.r@msu.ac.th
Asst. Prof. Sunisa Roidoung, Ph.D.
5 | nA.AT.9AIU ONTAY aswin.a@msu.ac.th

Asst. Prof. Aswin Amornsin, Ph.D.




