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(MANGATUIIYR / NangasuTuuse w.a. 2565)

Doctor of Philosophy Program in Food Technology

(International Program / Revised Curriculum, 2022)

YaUTeyeymazaIvnIvn

Title of degree

Foufiu (ne)
Foto (Ine)
Title
Abbreviation

WEUNISAN®Y Study plans

s USwaqu Unudie (nalulagnisenms)
- Us.0. (wmaluladn1se1mns)
: Doctor of Philosophy (Food Technology)
: Ph.D. (Food Technology)

S

&

hg
\\) IUINAUYAN

SHEIY Fos1e3n Credits
Course Course Title LUy 1.2 LUy 2.1 Uy 2.2
Type 1.2 | Type 2.1 | Type 2.2
0803 598 | dunuwUodnu 1%
1(1-0-2) - 1(1-0-2)
Pre-doctoral,Se
o )
0803 691 | duuun 1
_ 1(1-0-2) - 1(1-0-2) -
Seminag 1
0803 698 | Ane )
>9 - - _
A
0803 699 \W\3 5
_ > 9 _ _
0803 xxx 1UIAY
- - 3 6
Compulsory
0803 xxx | IWUONLADN %I IV UADNDU 9| , §
Credits or other electives
374 9 9 6 12




I 1 aadane
Year 1 Semester 2

IUIUNUILAAN
AU I25183%7 Credits
Course Course Title wuv 1.1 LUy 1.2 LUy 2.1 LUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 599 | dunuUadnu 2%
_ 1(1-0-2) 1(1-0-2)
Pre-doctoral Seminar 2*
0803 692 | duuun 2%
. 1(1-0-2) - -
Seminar 2*
0803 698 | Ing1nunus .
2 - -
Thesis
P A
0803 699 | N8I UNUS ; \)
Thesis N \
0803 xxx | 3113adU \ ; )
Compulsory N\ \
a P A a a a A
0803 xxx IYDNLADA 13D IYUADNDU 9 \ 3 6
Credits or other electives
33 « \\ 9 6 12
A\




U9 2 nAdu

Year 2 Semester 1

ITUIUNU2BAAN
SHEIY I25183%7 Credits
Course Course Title Ly 1.1 LUy 1.2 LUy 2.1 LUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 691 | duuun 1%
, - 1(1-0-2) - -
Seminar 1*
0803 693 | duuun 3% -
. 1(1-0-2) - _
Seminar 3*
0803 697 | INLUNUS
Thesis
P A
0803 698 | INYIUNUG \)
>9 >9
Thesis N \
0803 699 | Inenfinus N
- > - -
Thesis \
A J
594 9 9

Cf;/

-




I 2 nadane

Year 2 Semester 2

ITUIUNU2BAAN
SHEIY I25183%7 Credits
Course Course Title Ly 1.1 LUy 1.2 LUy 2.1 LUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 692 | duuun 2%
, - 1(1-0-2) - -
Seminar 2*
0803 694 | duuun 4%
1(1-0-2) - -
Seminar 4*
0803 697 | INLUNUS
Thesis
P A
0803 698 | INYIUNUG \)
>9 - >9
Thesis N \
0803 699 | Inenfinus N
- > - -
Thesis \
A J
594 9 9

Cf;/

-




I 3 aedu

Year 3 Semester 1

FIUURULAN
eIV Fovre3an Credits
Course Course title WUy 1.1 WUyU 1.2 Buyu 2.1 WUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 693 | duuun 3* - 1(1-0-2) - .
0803 695 | duuun 5% -
Seminar 5% 11-0-2)
0803 697 | Ineniinus
Thesis )
0803 698 | AneHnus o
Thesis
0803 699 | AneHnus
Thesis _
373 IN




U 3 aadane

Year 3 Semester 2
IUIUNUILAAN
SHEIY I25183%7 Credits
Course Course title Ly 1.1 LUy 1.2 LUy 2.1 LUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 694 | duuun 4%
. - 1(1-0-2) - -
Seminar 4*
0803 696 | duuun 6*
. 1(1-0-2) - 101 ) -
Seminar 6*
0803 697 | Ing1fnus
Thesis
P A
0803 698 | IN8IUNUS \)
>3 - >9
Thesis N \
0803 699 | Ameninus \ x
- > - -
Thesis N\ \
A J
394 \ :: 9 9
ea ester 1
“ o Il a
AUIUNAUIBNEH
SV GRLE) Credits
Course wuu 1.1 LUy 1.2 LUy 2.1 LUy 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
o A J
0803 695 1 \ \J
_ - 1(1-0-2) - -
[\Sernifrar
0803 698 5
- - - >9
0803 699 NTNUS
- >9 - -
Thesis
394 - 9 - 9




I 4 aavany

Year 4 Semester 2

FIUURULAN
eIV Fosre3n Credits
Course Course title WuU 1.1 WUy 1.2 WUy 2.1 Wuu 2.2
Type 1.1 | Type 1.2 | Type 2.1 | Type 2.2
0803 696 | duuun 6*
Serminar &* - 1(1-0-2) - 1(1-0-2)
0803 698 | Anetinus ] ] ) L,
Thesis
0803 699 | Anetnus
Thesis _ >? A
U - 9 . 3
U “Foulaglitumheinuasnanisuszduidu S/U

* indicate no credits and S/U given

1. Iase39ineninudazfoslasumnuiiugauangatieisslMseuauinendnus
melunianisfinwd 3 famedeuSou
Thesis proposal must be approved, bysthésts,committees within 3™ semester
2.
TAnzaauaeuANUi Iy REARAEIT TUNSAIUANINGINUSLAEAMYNTINNITUSINS
WANERNT NNAIANIITANYIIUNTRL AT I VORI N LT39Sl suanuiugo UL,
Student must presentt proeress report to thesis committees and program

admistrative committes, every, semester after proposal has been approved

578731 (Course$)
(DwisedtSuiuguanuimanaluladawns
Basicycourses in food technology
0803 64 IEINTITOWNTUUUYTINT 3(2-2-5)
Integrated Food Engineering
0803 621 NIkl IgUIMTHUUYIUINTT 3(2-2-5)
Integrated Food Processing
0803 631 FATVINYIDMNTUUUYIUINTT 3(2-2-5)
Integrated Food Microbiology
0803 641 LATDIMTUUUYTNINTT 3(2-2-5)
Integrated Food Chemistry
vanewn 1) dwduidafiduiansfnuliesaieliifeadesiuavumaluladnnsems

For student, who’s degree is not/not related to the field of food technology




2) szvumsinsiudunuu S vse U lngliduniiein

The scoring system is S or U, not included in total credits

(2) nuIRIVNANIY
Specific core courses

BUU 1.1
Type 1.1

Fv109AU \
Core subjects &
muualrseulaeldduniiein \
The course without credit
0803 671 NFINUHUNTNABDIIUATIVYDINT* 3(3-0-6)
Experimental Design in Food Research* \
0803 691 dunun 1 \ 1(1-0-2)
Seminar 1
0803 692 dunun 2 1(1-0-2)
Seminar 2
0803 693 dunun 3 1(1-0-2)

Seminar 3
0803 694 AU 4 1(1-0-2)

Seminar 4 y
0803 695 dunun 5 1(1-0-2)
Semi
0803 696 ot 6 1(1-0-2)
inar 6
1) I~
Nl

NGNS AzLuwduLUY S vise U
coring system is S or U
* IAtEnynE IS8y 0803 671 M3aunuMImeaedlun1sideemis tnglidumiefn

* Every student must take 0803 671 Experimental Design in Food Research, audited

credit

WUy 1.2
Type 1.2



FB1UIAU

Core subjects

o YV a LY 1 a
fuuslmseulaelddundieina

The course without credit

0803 671 N5IKNUNTNAADIL NI IT* 3(3-0-6)
Experimental Design in Food Research*
0803 598  dununleswiu 1 1(1-0-2)

Pre-doctoral Seminar 1
0803 599 Fundecdu 2

Pre-doctoral Seminar 2
0803 691 dulun 1

Seminar 1
0803 692 duuun 2
Seminar 2
0803 693 fuuun 3
Seminar 3
0803 694 duuun 4
Seminar 4
0803 695 duuun 5 1(1-0-2)
Seminar 5
0803 696 fuuu 6 1(1-0-2)

Seminar 6

03 671 Experimental Design in Food Research, audited

* Every stude a
credit \



BUU 2.1
Type 2.1

Fv109AU
Core subjects
muualrseulaelddunuiein
The course without credit
0803 691 dunun 1 1(1-0-2)

Seminar 1

0803696  duwu1 6 2)
Seminar 6
wanews syuunsiiagiuuduluu S w3e U %

The scoring system is S or U %
FyUsAU 3 Nein \
Core subjects 3 credits

0803 601  vhdelagiumainenmansuasmalilgd

3(3-0-6)
Current Topics in Food Scienge Teehnology
0803643  Fmsharziosiasldiefes 3(3-0-6)
Instrumental Method of% sis
0803 671 NNTINUNUNITNAaBYLUN 129D T 3(3-0-6)
Experimental De | esearch*
0803 673 UInNITUNY 3(3-0-6)
Food '
* lydidnnnAuseus ) N13MNUNINeAaedunIsITeems Ingliduniiein
* Every stude a 03 671 Experimental Design in Food Research, audited
credit
AU Q8 (Muanw I Tivininendnug)
Core subje credits (following the thesis topic)
0803 612 3?1’3?155&@’1%’]3%14@\1 3(3-0-6)
Advanced Food Engineering
0803 622 ﬂ’i%U’Jum‘iLLﬂi’EUmWﬁ%uq& 3(3-0-6)

Advanced Food Processing

0803 632 ﬁ;aﬁ?iﬁwmmmﬁu’uqa 3(3-0-6)
Advanced Food Microbiology

0803 642  \nfionTiugs 3(3-0-6)
Advanced Food Chemistry



I aeNn
Selective subjects

Tandonsouluseivisng seluiednsdes 6 whedn Tnsden3oumunnumnzay
meldinsguavesonasdiuinm TngidenSeuludruiumheinmuusun1sAnm
sedvdeniifaseluil

Student can choose subjects at least 6 credits as follow the requirements with
consideration of appropriation under supervision of advisor. A list of selective subjects
0803 613  TEMsiimiavuaziuuasmeatnmanslimnssunisudssy  3(3-0-6)

9173

Numerical Method and Mathematical Modeling in Food \

Process Engineering \Q

0803 614  waranivaslradesAmudmIunsEUILNTRUIIUR M 3(3:0-6)
Computational Fluid Dynamics for Food Processi %

0803 623  n3sUITMTUTUUTIAMA MR IMIUUTTU 3(3-0-6)

Quality Improvement Processing in Proce

0803 633 NSINYI1DIUNT 3(3-0-6)
Food Toxicology
0803 644  AUANNIDMITVUEN 3(3-0-6)

Advanced Food Biochemist
0803 645 WAl NAU SA waznISUSHAY 3(2-2-5)
Flavor Chemistry a allati

0803 646 Leulwafluensin 3(3-0-6)
Advanced Fo6
0803 647  TUsAulup misd 3(3-0-6)

Advan i
0803 648 SLOlB salud W ItuEs 3(3-0-6)
od Carbohydrates
0803 6 CARIGE 3(3-0-6)
vanced Food Lipids
0803 651 NUATILINIPULATUINTS 3(3-0-6)

Advancement in Nutrition

0803 652  unsienduuazlnvundyiu 3(3-0-6)
Functional Foods and Nutraceuticals

0803 653  lawuinisunUn 3(3-0-6)
Nutrition Therapy

0803 672  MSANWIANNABINIVRIEUSLAARUmALLLaEN1T01M1S 3(3-0-6)

Consumer Need Study in Food Technology



WU 2.2
Type 2.2
Fv109AU
Core subjects
muualmseulnglutunigie
The course without credit
0803598  dunundedu 1 1(1-0-2)
Pre-doctoral Seminar 1
0803 599 Sunundosdy 2
Pre-doctoral Seminar 2
0803 691 dulun 1

Seminar 1

0803696  duwnu1 6 : }
Seminar 6 %
wanews syuunsiiagiuuduluy S w3e U x

The scoring system is S or U %\

FUIAU 9 KUIwAR

Core subjects 9 credits

0803 601  vivalagUumainenmgn N385 3(3-0-6)
Current Topics in d Technology
0803 643 WTIesgien il 3(3-0-6)

Instrument ood Analysis
0803 671 ATTAGLLE 15798919%15* 3(3-0-6)

Exper esigh in Food Research*
0803 673 IARTIUAN 3(3-0-6)
ovation
* Tiid 1931 0803 671 N13NNLNUNIIIAGBSlUNTIE IS lagliduniiein
* Eve must take 0803 671 Experimental Design in Food Research, audited credit

FU9AU 3 vein (Auau I AvinInetnus)

Core subjects 3 credits (following the thesis topic)

0803 612  IMINTINDWNTUUES 3(3-0-6)
Advanced Food Engineering
0803 622 n3zuIuMILUTIUWNTTUES 3(3-0-6)

Advanced Food Processing
0803 632  a¥IMNYIIMNMITVUG 3(3-0-6)
Advanced Food Microbiology



0803642  iaflommstugs 3(3-0-6)
Advanced Food Chemistry

I aen
Selective subjects

Tandonsouluseivisneg seluiediedes 12 wihedn Tnodondounuanumansay
meldinsguavesenasdiuinm TngidenSeuludnuiumhefinmuusun1sAnw
sedvdeniifaseluil

Student can choose subjects at least 12 credits as follow the regdirements with
consideration of appropriation under supervision of advisor. A list of selecti jects

0803 613 3'§mil,%a§mamasme"wammqﬂiﬁmmamﬂucﬁmﬂismﬂﬁL \ 0-6)

119

Numerical Method and Mathematical Modeling

Food Process Engineering %

0803 614  WaraASUBILUALTAUIMEINSUNIZUIY \ 3(3-0-6)
Computational Fluid Dynamics for Fo

0803 623 NITUITMITUTUUTIAMANEIMITUUT] 3(3-0-6)

Quality Improvement Proces | sed Food
0803 633  W&INY1BIMNT 3(3-0-6)
Food Toxicology

0803 644  FALNIDIVITUUA 3(3-0-6)
Advanced Fo
0803 645 A3 NAW S& \ 3(2-2-5)

Flav

r iStry
0803 646 Lo 1A TULE 3(3-0-6)
Fodd Enzyme
0803 6 w\ua 157Ug9 3(3-0-6)

anced Food Proteins

0803 648 andlulawasaluomsdug 3(3-0-6)
Advanced Food Carbohydrates

0803 649 lusfupmatugs 3(3-0-6)
Advanced Food Lipids

0803 651  AUAMINTNNIIAIULABUINT 3(3-0-6)

Advancement in Nutrition
0803 652 @ vsentuwarlnvundvN e 3(3-0-6)

Functional Foods and Nutraceuticals



0803 653  Lawumsua
Nutrition Therapy

0803 672  MIAN¥IANUABINITVRIRUSINAAUmAlLTAEN51MS
Consumer Need Study in Food Technology

(3) nuAUSEAUNITAIRRY

Research courses

eInuG
Thesis
hUU 2.1
Type 2.1
0803 697  ANYIINUS
Thesis
WUU 1.1 Wag 2.2
Type 1.1, 2.2
0803 698  NYITNUS
Thesis
WUU 1.2
Type 1.2
0803 699  NYITNUS
Thesis

3(3-0-6)

3(3-0-6)

48 #UEnn

72 weAn



ANSIIULIEUN1SANY (Tuition fee)

For Thai Student
Type 1.1 and 2.1
Twnan (Full time)
Tuition fee/semester
Total expense/person
Type 1.2 and 2.2
Tunan (Full time)
Tuition fee/semester

Total expense/person

For International Student
Type 1.1 and 2.1 (3 years)
Twnan (Full time)
Tuition fee/semester
Total expense/person
Type 1.2 and 2.2 (4 years)
Twan (Full time)

45,000
270,000

45,000
360,000

Baht
Baht

Tuition fee/semester Baht
Total expense/person ,000 Baht
919158UsEdmangns (Full-tim
a1y AU email
No. Position
1 AANI19158 sirithon.s@msu.ac.th
Professor
2 HYIEANENT1A15E sudathip.i@msu.ac.th

Assistant Professor

rinual Jantathai

HYI8ANEnT1A756

Assistant Professor

srinual.j@msu.ac.th

N

4 ﬁwatﬁm R

Mrs.Anuchita Moongngarm

S09AN@NS19158
Associate Professor

anuchita.m@msu.ac.th

5 YNEIINAT NENE
Miss Tatdao Paseephol

HYI8FNAn319156

Assistant Professor

tatdao.p@msu.ac.th

6 | waisen luRaueu

Mrs.Pheeraya Chottanom

HYI8AEaNT1A75E

Assistant Professor

pheeraya.c@msu.ac.th

7 | Wen3e9fng ussae
Mr.Kriangsak Banlue

HYI8AIENS19158

Assistant Professor

kriangsak.b@msu.ac.th




aiu o - ana Auvis email
No. Name - last name Position
8 | u9EINAGIT auyysyandc HYI8FNAR519156 duljira.s@msu.ac.th
Miss Duljira Sukboonyasatit Assistant Professor
9 | wedsman Funswarius HYI8FNAR519156 angkana.c@msu.ac.th

Mrs. Angkana Chantaraponpan

Assistant Professor




