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12

quUsEInEmsUEnAnE Wi A 2 THUUSEIN NN INeNREINETT I B9lis18aviden Rl
2.6.1 UUTEIUII5U (W28 Un)
L 1 1 = ] ﬂqﬂ =
ANIIAAIBY (KUY : UIN) - Un1sAnw
A15ANEI
1. An39IM5AN 12,000 24,000
2. Aaaneley
WUU N 2 Maeauangns 27 nulena (1,000 vn/vuieie) 6,750 13,500
WUU U ARRANANEAS 33 wieia (1,000 UM/vdienn) 8,250 16,500
3. Aa DeUINeIINUS/NSAUAINDRSY
WUU N 2 AaeAvangns 12 wihein (2,000 U1/vdiena) 6,000 12,000
WUU ¥ AABAYANERNST 6 18R (2,000 Un/vdienin) 3,000 6,000
. 5 y WUU N 2 99,000
AldInenaaavangasvastinfnunlagussan
LUU ¥ 93,000
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Uszanaun1ssesu wdawdu | 2564 2565 2566 2567 2568
LUU N 2

AUITIMSANY uw/A | 240,000 480,000 480,000 480,000 480,000

AraanzLlsu v/ | 255,000 510,000 510,000 510,000 510,000

ATLAZUINTIVING v/ 600,000 600,000 600,000 600,000 600,000

RuUgAyuaINgg uw/l | 850,000 | 1,666,000 | 1,632,680 | 1,600,020 | 1,568,020
U 1,945,000 | 3,256,000 | 3,222,680 | 3,190,020 | 3,158,020

WUy U

A1UNIN AN v/ | 456,000 576,000 576,000 576,000 576,000

AaanzLleU vw/A | 427,500 540,000 540,000 540,000 540,000

PUIWUAZUINITIVING v/ 100,000 100,000 100,000 100,000 100,000

selaannsatiuayuy

NUNIANYY vw/AU | 5,000,000 | 5,000,000 | 5,000,000 | 5,000,000 | 5,000,000

RUAUUIINSG v/ | 950,000 | 1,176,000 | 1,152,480 | 1,129,430 | 1,106,842
U 6,933,500 | 7,392,000 | 7,368,480 | 7,345430 | 7,322,842

FIUNNURUAITANE

A1UNTIN AN v/ | 696,000 | 1,056,000 | 1,056,000 | 1,056,000 | 1,056,000

AaanzLleU uw/A | 682,500 | 1,050,000 | 1,050,000 | 1,050,000 | 1,050,000

UIWUALUINNTIVING v A 700,000 700,000 700,000 700,000 700,000

RUgAUUAINTg vw/AU | 1,800,000 | 2,842,000 | 2,785,160 | 2,729,450 | 2,674,862
37 8,878,500 | 10,648,000 | 10,591,160 | 10,535,450 | 10,480,862

NUBAR N1TATLIAUTELINNTIIETUANIAAINTNAN IV
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2.6.2 9UUTZAUTI8991Y (WUQE: UIN)
~ Yeuuseuna
NYaTLayn
2564 2565 2566 2567 2568
1. anld9reymains 3,356,640 | 3,558,038 | 3,771,521 | 3,997,812 | 4,237,681
1.1 Rulhou 2,664,000 | 2,823,840 |  2,993270 | 3,172,867 | 3,363,239
1.2 @¥aAn1s 26% 692,640 734,198 778,250 824,945 874,442
2. anldFneantiueu 3,688,473 | 3,976,568 | 3,972,589 | 3,968,690 | 3,964,868
2.1 AmOULVIY 72,000 72,000 72,000 72,000 72,000
2.2 Alddey 130,500 198,000 198,000 198,000 198,000
2.3 Alddey 116,000 198,000 198,000 198,000 198,000
2.4 AransnsUlag 145,000 220,000 220,000 220,000 220,000
2.5 NUMIAnW 2,720,000 | 2,720,000 | 2,720,000 | 2,720,000 | 2,720,000
2.6 T8I (AuY
AMINTIUAIERS) 504,973 568,568 564,589 560,690 556,868
3. e liumIngnae 1,664,600 | 2,525,600 | 2,525,600 | 2,525,600 | 2,525,600
3.1 $991LANA NIV 649,600 985,600 985,600 985,600 985,600
3.2 18919719003 1,015,000 | 1,540,000 1,540,000 | 1,540,000 1,540,000
4. 9UaenU
AN
ST eEY 8,709,713 | 10,060,206 | 10,269,710 | 10,492,101 | 10,728,149
AlgIeRaRILNANEN 300,335 228,641 233,402 238,457 243,822
Arlddnesaiatndnuaie 248,931




2.7 SEUUNISANE

szuuMsAnE UL UUTUSHY kay/vi5e nsiddeddnnsetind

2.8 nmswisulaunulgng s1e3vmasn1samsilsuseudIuNnINenay

15

Julumuszdevuminendemaluladnszaeundisuys Ienisfinuisziuiudindnw w.a.

2562

3. NANGATUATAIRNIENFRU

3.1 ¥ANgAS

3.1.1 PuuiIginsIunaennangns
3.1.2 Taseaiavangns

LNU N 2

- RUIRIVIUIAU

- WIAIYLEeN

- Anendwus

- RUIRIVIUIAU

- VUIAITLEDN

- IASINSANYITENLAY

UYL

ANTIAUNUN I BINEGY

HnAnwIABuIeUIv1 LNG 601 Foundation English for International Programs nauilanea

36

18
12

24

“nienn

PUIYNA
PUIYNA
PUILAR

PUIYNA
PUILAR
PUIYNA

SyuBsaNAMNNSaNAUN1Y lnetnAnwiazaesaoulila S (Satisfactory) Fawageu S/U agUudin

1w Transcript wastinfine

3.1.3 518791

AUALNBVDITHAIV STAIVIUTENDUAIYFIDNYIWALAUAVAIUNAN

SHAFIONYT
FDE
LNG

Janununenase bl
PUNBDI IVIVDINIAIVNIAINTTUDINNS
PUBD9 AT VDIANEARRUAARNS
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swasian daumanedeluil

Miawnaniey  MNena sEAUYDIN

e 1-4 nunede A1TeAuUSeIns

@Y 5 wueds AnszauiudinAneuatndnwszaulsyginsainnsadenisoule
u 6 ulU vanede Anseduudfindng

saduaunanay vunede Jntuliasnguiv

B0 el naudrAveneansnisemsfiugiu

@Y 1 e ﬂfju%ﬁmmiiumam%ﬁug’m

DY 2 Mg NEIIYIIMNTINATEUIUNITNS

@Y 3 e naudvmalulagniems

18 4-5 vaneds naudvimeluladianizizes

@Y 6 yunede ngudvmalulagnisdnnislugnainssuems

@Y 8 VNNeie NANITIYNTIEUNUN

8y 9 vaneds nguivinerinus/Aviasleufon

sadLaundnuiag e dfuiivedivlungusiige

vanevn: eivsa 5 AvualiiedalenaliinAnwseiuuiyansavuiialasziGou
eimauniuaransnamadoudould

31839 WAY N 2 (UT388-UJUR-Ane 1998 1Ui0Y)
n. nuNYIUIAY (Compulsory) 6 wienn
FDE 501 NANINYIFARNTNITD1INT 3 (3-0-9)

(Food Science Concepts)
FDE 511 PANIFINTIUDINNG 3 (3-0-9)

(Food Engineering Concepts)

9. nuInIvaen (Elective) 18 128An
LHBNANTLIVRB LUTLAYEIUNITANINTUN VIR NTSUNITUUNAFNWIUTLI1NIAIV
FDE 502 PANINYNFANSNITDINT 2 3 (3-0-9)

(Food Science Concepts i)

FDE 504 wiAlulagn1sausue1mIs 3 (2-3-9)
(Technology of Food Preservation)

FDE 506 ANURYDITEUULUIUADE 3 (3-0-9)
(Properties of Colloidal System)

FDE 513 ANAAARSUTTENA 3 (3-0-9)
(Applied Mathematics)



FDE 514

FDE 521

FDE 601

FDE 613

FDE 618

FDE 619

FDE 622

FDE 632

FDE 641

FDE 647

FDE 648

FDE 650

FDE 661

FDE 662

FDE 692

FDE 693

FDE 694

NSAIVANATEUIUNT Lﬂ%ﬁai’mLLamzwmmsaéUIm
(Process Control, Instrumentation and Utilities)
IFINTTUNTLUIUNITNENDINNT

(Food Process Engineering)

NNTINLHULAZ NTIATIZANANITNAADS

(Planning and Analysis of Experiments)
Faunamansvasufiselunszuiunisulsglomns
(Reaction Kinetics in Food Processing)
Usingmisalagmlunszuiunisulszuenms
(Transport Phenomena in Food Processing)
N159180ILUUNTEUIUNITNINIAINTTUDINIT

(Food Process Modeling)
auUANINENNLALIAINTINYDIDMTUAL TAANSTIN N

(Physical and Engineering Properties of Foods and Biomaterials)

nsUszynaldaauiIwaslugnaIvnsINeImMIs
(Computer Applications in Food Industry)
NTRULINEIMNSLTQAAMNTTY

(Industrial Drying of Foods)
FoIfARNIEINIAINTINMNT 1

(Selected Topic in Food Engineering I)

S0 ARIIZINIAINTINMT 2

(Selected Topic in Food Engineering II)
N1999NLUUNTZUIUNITNENDINT

(Process Design for Food Industry)
mﬁmmaqmmw%uga

(Advanced Quality Management)
NSUTMINITIAINTTUIURAAIMNTTUBIMNT
(Engineering Management in Food Industry)
lAsIN1sAnYIRLAY 1

(Special Study Project I)

1ATIN1sANYIRLAY 2

(Special Study Project II)
lasanuIdelugnavnssueng 1

(Research Project in Food Industry 1)

3 (3-0-9)

3 (2-3-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (2-3-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3(0-6-12)

3 (0-6-12)

3(0-6-12)
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FDE 695

FDE 696

FDE 781

FDE 782

FDE 783

FDE 793

FDE 794

FDE 795

FDE 796

A. INgNuS
FDE 691

lasanuidelugnamnssuems 2
(Research Project in Food Industry 1)
VINweIAINIIUIMTNUFIY

(Fundamentals of Food Engineering Practice)

nslaenmUaAnwdasy 1
(Independent Study )
nslaeNIMITaAN YDA 2
(Independent Study II)
nsidenindefnwdase 3
(Independent Study III)
lassnddslugnanvnssuemvig 3
(Research Project in Food Industry IlI)
lassnddelugnanvnssuemis 4
(Research Project in Food Industry IV)
lasanuidelugnavnssueng 5
(Research Project in Food Industry V)
lassnuddslugnannngsueInns 6
(Research Project in Food Industry VI)
(Thesis)

NTANUG

(Thesis)

S197U1 WHY U
1. BUINIVIVIAY (Compulsory)

FDE 501

FDE 511

VAN INYIANFNSNITBINNS
(Food Science Concepts)
PANIFINTIUDINNG

(Food Engineering Concepts)

9. nuInIvaen (Elective)

Fonansedvinelutlngn1unsRaTUIveIAnENTIUNSUMTARANIUTEI1NIAIYI2

FDE 502

FDE 504

PANINYFARSNITDIMT 2
(Food Science Concepts II)
wAluladNIauaNDINNT

(Technology of Food Preservation)

3(0-6-12)

3 (3-0-9)

2 (0-4-8)

3(0-6-12)

5 (0-10-20)

3 (0-9-9)

3 (0-9-9)

3 (0-9-9)

3 (0-9-9)

12 BUQ8NA
12 #U80n

6 RUWNA
3 (3-0-9)

3 (3-0-9)

24 Kiqena

3 (3-0-9)

3 (2-3-9)
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FDE 506

FDE 513

FDE 514

FDE 521

FDE 601

FDE 613

FDE 618

FDE 619

FDE 622

FDE 632

FDE 641

FDE 647

FDE 648

FDE 650

FDE 661

FDE 662

FDE 692

AuURYDITEUULYIUADY

(Properties of Colloidal System)

ANAAIERSUTTENA

(Applied Mathematics)

M3MIUANNSEUILNS InTeslainuarsruuasisllna
(Process Control, Instrumentation and Utilities)
AFINTTUNTLUIUNTHAND IS

(Food Process Engineering)

NI ULAZNNTIATIZRHANITNARDS

(Planning and Analysis of Experiments)
Faunamansvasufiselunseuiunisulsglomns
(Reaction Kinetics in Food Processing)
Usngnisadanewlunszuiunsuusslemis
(Transport Phenomena in Food Processing)
N1391899WUUNTEUIUNTNIIFINTTUDINS

(Food Process Modeling)
auUANINENMLALIAINTINYDIDMITUAL TAANNATINN

(Physical and Engineering Properties of Foods and Biomaterials)

nsUsEendlgAauNIMeslURNaNTININNT
(Computer Applications in Food Industry)
NTRULINBIMNITIQAANNNTTY

(Industrial Drying of Foods)
SoafAaNIEINIAINTINEMT 1

(Selected Topic in Food Engineering 1)
FoIRARNIZYINIAINTINMNT 2

(Selected Topic in Food Engineering II)
N199DNLUUNTZUIUNITHANDINNT

(Process Design for Food Industry)
mﬁmmaqmmw%uga

(Advanced Quality Management)
NSUTMINIIAINTSUIURAAMINTTUEIMT
(Engineering Management in Food Industry)
1ATIN1TANYINLAY 1

(Special Study Project 1)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3(2-3-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (2-3-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3 (3-0-9)

3(0-6-12)
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FDE 693

FDE 694

FDE 695

FDE 696

FDE 781

FDE 782

FDE 783

FDE 793

FDE 794

FDE 795

FDE 796

1ATINSANENLAY 2

(Special Study Project II)
lasanuidelugnamnssuemns 1
(Research Project in Food Industry 1)
lasanuidelugnamnssuems 2
(Research Project in Food Industry i)
ﬁﬂwﬁmmiummiﬁugm
(Fundamentals of Food Engineering Practice)
nsldenimtefnwdasy 1
(Independent Study )
nslaenmUeAnwdaTy 2
(Independent Studly 1)
nslaenmUeAnwdaTy 3
(Independent Study IIl)
lassnuddglugnamnssuemis 3
(Research Project in Food Industry lI)
lassnddelugnanvnssueImis 4
(Research Project in Food Industry 1V)
lassnuddelugnanvngsuemis 5
(Research Project in Food Industry V)
lasanuddelugnannsstemis 6
(Research Project in Food Industry VI)

a. lasansAnenIdenLae (Special Research Project)

FDE 697

1ASINSANEN I NLAY

(Special Research Project)

3.1.4  LHUNISANED
! a P ~
ADUUALTYUNIANITANWYIN 1

LNG 601

WU A 2
FuUN 1
FDE 501

WIS MTUNENEATUILI YR

(Foundation English for International Programs)

3(0-6-12)

3(0-6-12)

3(0-6-12)

3 (3-0-9)

2 (0-4-8)

3(0-6-12)

5 (0-10-20)

3(0-9-9)

3(0-9-9)

3(0-9-9)

3(0-9-9)

6 RUWNA
6 NUIYAR

3 (2-2-9) S/U laitiunmidaein

= =] o 1 a a va = v
A1ANITANYIN 1 AMUIUNUIYNA (‘UiiﬁﬂEJ-‘IJ{]UG]-ﬂﬂ‘H’]ﬂ'JEJG]ULEN)

RANINYIFEATNITOINNT

(Food Science Concepts)

3 (3-0-9)

20



FDE 511

FDE XXX
FDE XXX

57
Fluy/dUnv

NANIAINTIND IS

(Food Engineering Concepts)
Juden 1

I den 2

21

3 (3-0-9)

3 (X-X-X)

3 (X-X-X)

12 (6+X-0+X-18+X)
36+X

2 a 2 A awa = v
X : 913 La0N N UUALaE ANYINIYAULDY

Ul 1

FDE XXX
FDE XXX
FDE XXX
FDE XXX
57
Fluy/dUnv

FuT 2
FDE 691

593
PN EUAY
FuT 2
FDE 691

593
PN EUAY

WHY ¥
FulN 1

FDE 501

FDE 511

AAnSANENT 2
Juaen 3
I Naen 4
W GeN 5
W EDN 6

= A
A1ANTSANYN 1
AINYIANUS
(Thesis)

AMANISANEIN 2
AINYIANUS
(Thesis)

AansANENd 1
NANINYIFEATNITOINNT
(Food Science Concepts)
PANIAINTTUDINNT

(Food Engineering Concepts)

UL (UTTEN8-UUR-AnvnignuLed)
3 (X-X-X)
3 (X-X-X)
3 (X-X-X)
3 (X-X-X)
12 (X-X-X)
X

uIUNUILAN(UITEI-UJUR-Anwidlenuia)
6 (0-12-24)

6 (0-12-24)
36

uIUNIEAN(UITEI-UJUR-Anwidenuieg)
6 (0-12-24)

6 (0-12-24)
36

va = v

FuunEin(UTTEe-UJUR-AnenlenuLag)
3 (3-0-9)

3 (3-0-9)



22

FDE XXX aen 1 3 (3-0-9)
FDE XXX Laen 2 3 (3-0-9)
pipbl 12 (12-0-36)
Falue/duani 48
FuTT 1 ANANSANYI 2 uIUnEin(UsTEe-UUR-Anerdienules)
FDE XXX v Laen 3 3 (X-X-X)
FDE XXX Laen 4 3 (X-X-X)
FDE XXX LaeN 5 3 (X-X-X)
FDE XXX A Laen 6 3 (X-X-X)
33U 12 (X-X-X)
Hlu/dn X
X : ordiuAvuden 7 UftRuas Anwidenuies
T 2 AnemsAnE 1 uIUNERA(UITEIE-UUR-Anedienued)
FDE XXX I aen 7 3 (X-X-X)
FDE XXX LGN 8 3 (X-X-X)
739
FDE 697 1ATINSANEILTNLAY 6 (0-12-24)
(Special Research Project)
ey 6 (0+X-12+X-24+X)
fluy/dUai 36+X
T 2 AANNSANWIT 2 uIUNILAN(UTTEIY-UUR-AnwialenuLe)
FDE 697 1ATINSANEILNLAY 6 (0-12-24)
(Special Research Project)
%390
FDE XXX A den 7 3 (X-X-X)
FDE XXX 180N 8 3 (X-X-X)
e 6 (0+X-12+X-24+X)

sluy/duav 36+X
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3.2 Y9 dna ALWLY LazAqAIve991315d
3.2.1 19138Uszdmangns

masausaulundngasil

AuREiNSANY (81913v), saduiidse @Frurutluy/guniAl
il Ha-aina nsAnn,UsmaiidFanisine @idisae nsAne)
n13fnw1) Uagiiu \ileln
wingasii
1 3. A3 OUNIU a’uaqa - Ph.D. (Food Engineering), Virginia 6-12 6-12

Polytechnic Institute and State University,
U.S.A(1996)
- M.Sc. (Post Harvest Technology: Food
Engineering), AIT, Thailand (1990)
- MU, LNeshdeudusy 1,
Gnenrmanswazinaluladniaenns),
UMINYRLLNYASAERS, Usewmalng (2529)

2 . ATUNINT L?i‘j‘m“mag - Ph.D. (Chemical Engineering), University of 6-12 6-12
Birmingham, U.K. (2000)

- 9a.4. (Amnsuems), antuwmalulagnsy
FDUNAITUYS, Useinelne (2538)

- WU, (R@TIINe), aatuwmalulagnszasy
nA5US, Ussmelng (2535)

3 fl. A3.ANNUY  WNWTERAY 2 - Ph.D. (Chemical Engineering), 6-12 6-12
RITIN McGill University, Canada (2001)
- M.Eng. (Chemical Engineering),
McGill University, Canada (1997)
- 9. (AFNsuLed), Y1INenay
WNERSANENS, Useinelne (2538)

4 WA, AT.UNTT UNSR - Ph.D. (Chemical Engineering), 6-12 6-12
The University of Queensland, Australia
(1999)

- 4. (AnerdaEnsn1seIns),
UNINEIFENYRSANERS, Usemalne (2533)

- WU (Waluladniedinin), nansad
UNINYay, Usemelne (2531)

5 WA, A5.TU5AY HIRI9A - .. Armnssuag), 6-12 6-12
WIMedemnalulagnsyaeunasuys,
Usinelny (2546)
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AN0UN

ARAINIIANY (§1u13Y), dantuiidnsa
= ] = o &
nsAnen, UsemAndnsanisine Undusa
n13Anen)

aszauaeulundngnsil
@untluyduaiAl
n13Ane")

Uaglu Wan

nangnsil

- 274 AFINITUINNY),
anrdumalulagnszaemndisuys, Ussme
e (2536)

- WM. (nalulade1ms), ININGI VDU,
Usendlne(2532)

7. g3 Aviamlesuy

- 2.4 (Arnssuadl),
andumaluladnszanunaisuys, Ussine
e (2541)

- .. (malulagems),
UMINYBENEATANERNS, Usendlng (2526)

6-12 6-12

NA.AS. 218Nl Anesm

- Ph.D. (Chemical Engineering),
Syracuse University, U.S.A. (2002)

- M.S. (Chemical Engineering), Syracuse
University, U.S.A. (1999)

- AU, Aanssuad), @andunalulagnssaou
nansuys, Usewelne (2537)

6-12 6-12

3.2.2 919159U523

AARAINISANY (81u139), danduiidnsa
= o & = o &
nsfne,Uszmandzanisiner Undusa
n15Anen)

mszauaeulundngnsil
(@MUTNUY/FUAA
A1SANE)

Wale
nangnsil

Uaglu

A, AT.ANNT BgINeN

- Doctorat (Food Biochemistry), National
Institute of Applied Science Toulouse,
France (1986)

- M.App.Sc. (Food Technology), University
of New South Wales, Australia (1980)

- .U, (ANAEANINImEL), PNaINT0I
11INeNaY, Usenelng (2518)

6 12

o

56, NAFNA NaDEWIUULITEY

- 9A.4. (AAINTINYNAINNNT), INAINTAl
11INeNaY, Usenelng (2529)

- 2. U, (AFINSSUENEHNTS),
andumaluladnszasuindsuys (2524)
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4. asdusznaUNEafUUsEAUNSalNAsUN (N3RINeTY VideavRafng)
- Tundngmsunu n 2 agld3yn FOE 692 lasesnsfnwditay 1 Anwiwazunladeyniniiiu
Jrnnssueslulssnuudsglems unan 8 dUai meldnsuuztivesenansdiuinm
et lusednndl fnszvaunsvesnudel
1. wiUszneunisdugaamnssuniontuasneasdeavessieinitiUssloviuazenldined
Anduituilegramnssy sunseiidldaniusgnaunmsiindonsauile
2. wieuieodnidenlanditeduilignamnssy Inelandifeiilulandiiilsgnannnssudosnism
Ano ULl TuTUAUALY (RA15U19NRANTINUTAATHFAIEAS ADIULTIAIY NALIEY I18)
sufsmunvoulnneeaziBuavesnszuaunsyiiny loun Avsnudsenamnssy i
uTInende adsdssuneanuazaan liud edesiledn Wn n1siFumg man
3. dnfnw fvsnuisaesing Uszquieatuseazdenvedlandise ileszyauuigiuves
Uy FE ¥ FTemseilumIe warnsusunsausiy uasiauedeauslassnsli
nssuMslgmamnITLATIMTINeIEY
4. dnAnwduiiunside wdoumiauoanuivinussey sgsos 1 afieuazuna seving
nsmuiiunsiteenaiiniUssgudessewinaindnwm fuiivinwildeioils viersaoslild
5. @3Unan1sidy audeauyfgiu wazdaualinssunis niufsdavisesuaduanysainigly
8 dUnm

failunszuaunis Uszaunsal vestin@inu madnagldusvaunisaliniaauiu (PLO1) Varinusy
meviifeiugramnsailnensauasinuedudinngmeensual muduiinveu (PLO2) sty
- lundnamsunu ¥ 2219391 FDE 694 lasawidglugnavnssue nis 1 dnAnwiagyinenuide
Faivenfinug luddelgmidaimnssueims neldnswuziuagiiunisseusuresnaznssunisi
Usnwn BeUseneudiefiieivaainningnamnsue1nisuazenansd dndnvivzyinlassusiu
ImInTIueImMs tetliuauiaudile waziauinwaiusaludeUfoa dwsvinluiaun
PAAINNIIUINIT UnANwIRzfplauetalauslasaNITive euaunme aeudesiulasenu
satvhssny nefinansinuwisusifsushiunssuduinednus 3 wiheds
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nunfl 4 Han1steus nagnsn1saauLaN1TUTHIIUNG

1. MIWAILIAMEN BT LAYYRIINANE

AMANYUTHLAY

NaYNsUIaNAINTINVSLNAN

NBEAIUN8ING Y
(English Skill

AV FAMENTS UM TAUN BN WaTUNENGNT
tAnwagldnmndangulunninauenunnads
svuslidnanisasuinseiunudnguiieusenounis
d15an13fine

Nnwen1skAlym
(Problem Solving Skill)

ynnansnagiiniidu maFeuslaelidagmidundn
(Problem Base Learning, PBL) Tun1silnvinwzundgmids
I3

A3 IRLAIAINTTULESUMENERS Thinking Skills for

Problem Solving and Decision Making

Ly I3 Y o ) I =
NN UUHUILAZ UL UNY
(Leadership and Team Working)

maeunsaewdvn nsseuilagldlaywidundn (PBL)
wiulvidn@nwvihauduiinuasifanssuimuin@nwidy
A9n333 Lego-Logo workshop Aanssu Research Forum
Dudu

nuewmn: Andnwasiawmail ldlaseuliluy PLO Wewnlildaauandandnidesnis

2. nMsiaIRanIsiseuiluldazauy

HAaNSN1TT8USVomMangnTll @8nAR0INIUNTRUAMIAWYMIYIA (National Qualifications

Framework) .. 2560 lagiilg ulAgalaiunadnsn1sisousn1unsounuaiuvievd tluseiun 7

(http://taof.hu.ac.th/File/GetFile/224)
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3. UWHUTILAAINIINTERNLAMUTUNUSNATWSN1TITUFAINNANGATEI18A%1 (Curriculum Mapping)

3.1 AITUAAIANTURUS TENTNAAWSN1TTUITERUNENGASAUNAANSNI5I38US52AUT183YT (PLO Curriculum Mapping)

5787391

PLO 1

1A

1C

1D

PLO 2

LNG 601 39101%189N0 wHUgIUdMSUnanan Ui

w0 2 Gnenfinus 12 wiaenia)

= a o = d'
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FDE XXX 3v11den 4
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FDE XXX 3w 11800 6

Man1sanei 1 UnsAnendt 2

FDE 691 ngnfinus

Aan1saneni 2 Ynsenenil 2

FDE 691 ngnfinus

< < 2L |2 (<L < < |2 |2 |2

< < 2L |2 (<L < < | <

< < 2 |2 |2 |2 2 |2 |2 |2

WY ¥ (NMsAuAdDEsT)

) a = =
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FDE XXX 314800 1

FDE XXX 3w 1den 2

< |2

= a oo = ]
NANTSANYIN 2 Un1sAnen 1
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< 2 |2 |2 (<2

2 2 |2 (L (<2
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1D
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= S . o = =
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1D
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3.2 ATNUEAIAINFIRUS STV INaaNSN1sssUivawaANngAs (PLOs) iy KMUTT Student QF uagkanisizeus 5 Auvas TQF
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nsauUANAN BT UMTAndUNIUTaIAYaNmIne1damalulagnssaaund1suys (KMUTT-Student QF)

1)

2)

3)

4)

5)

6)

7)

8)

au§ (Knowledge) o figrummimannisidntdluauiniidnyiduegied

wazilenudintnaifumsdsuashe ity wevanmnsahmuduilflunsusznevininlfenadomguarlumsdiduinldosagniesio

VinwziB9a39 T (Professional Skill) fe fiauanunsalunisiiannuiungnsudin

fanudnglunsliieiesiie gunsaimadndn fawaunsolunisuszgndldinaluladlunse fanuasnsatastuusfindugBuliamnsnjoinuldgunsalsmeld
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winwennsdasns (Communication Skill) fo fvinvelunislénunlng arndsnguldieinunsile wa 81 Beu aunsodeasiuiduldegiegnioamnzan

fiauanusalunseenen nMaiauerany  SHasaaadiamunsiuil
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AUIAN 5 Vannualun1sUsSSIUNANNANYI

1. ngszdeunsenaninaeilunisliszauaziuu (1150)
Julumuszdevaninendemaluladnszaeundsuys dsmenisAnwissaudadiadnu w.e.

2562

2. NILVAUNIMIUABUINASFIUNATUA B YastinAne
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6.2 NNEININSITBUNTHRUNTBELAN
6.2.1 NAIYANTNYINTLNDHTUAYUIUNITHDU Uaza1UIY Aell
gunsalnsuUszlems

a1au Yagunsnl U
1 Drying Units: Drum Dryer, Spray Dryer, Low Pressure Superheated Steam 1
Dryer (LPSSD), Microwave Vacuum Dryer, Tray Dryer, Cabinet Dryer
2 Thermal Processing Units: Canning System, Ohmic Heater, Vacuum-Fryer 1
Freezing Units: Individually Quick Freezer, Chilling Room 1
4 Food Preparation Units: Crusher, Mixing Tanks, Homogenizer, Double- 1

Jacketed Kettles, Steam Blancher, Rotary Evaporator




gunInliAsIesi (Analytical Equipment)

a1au Jagunsnl U
1 Differential Scanning Calorimeter (DSC) 1
2 Digital Colorimeter 1
3 | Texture Analyzer 1
4 | Rheometer 1
5 Proximate Analysis Instruments: Protein, Fat, Fiber, Moisture, Ash 1

Analyzer
6 | High Performance Liquid Chromatograph (HPLC) 2
7 Spectrophotometer 2
8 Water Activity Analyzer 1
9 Infrared Moisture Analyzer 1
10 | Refrigerated Centrifuge 1
11 | Autoclave 2
12 | Biosafety Cabinet 2
13 | Incubator 3
14 | Controlled-Environmental Shaker 1
15 | Microscope Equipped with a Camera 1
16 | Shaking Water Bath 1
17 | Anemometer (Hot-Wire, Hot Bulb, Fan) 1
18 | Tachometer 1
19 | Fo-Determination Instrument (Technical) 1
20 | Digital Thermometer (Contact Surface, Needle) 1
21 | Data Acquisition System (Data Logger) a4
22 | Bench Top Homogenizer 1
23 | Sieve Shaker 2
24 | Industrial Electronic Balance 1
25 | \pSeends 1
26 | indendeulvin 1
27 | wenanzainuwuUs I 1
28 | in3eudesdn (Sawing Machine) 1
29 | Notebook 2
30 | LCD Projector 2
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AAKUIN N. ABSUIETIEIY LaSNAEWSN1TEEUSVa9T183Y1

NG 601 Aviamwndanguiugiudwiuningnsununa
(Foundation English for International Programs) 3(2-2-9)
AyrvsAunau : laidl
5'1aﬁﬁdﬂﬁé’fmsﬁuL'ﬁa‘ﬂ’wmﬁﬂwmiﬁwmmé’qﬂqw‘ﬁ'ﬁi’wLﬂuﬁ’m%’uﬁfﬂﬁﬂmazé’uﬁmsﬁmﬁﬂm
pdngnsLITRd MmN sImansuazmaluled Womivgatunisiinufiavnuenisldnmdengy
Lﬁamﬁ?iamim’mm’mﬁaﬂmiﬁLLﬁﬁﬁﬂuwé’mjmmmma %ﬁi’mﬁﬂﬂ’liwuml,agmiﬂa N159AYUNNNTT
ussee mseAuTeluiivssyuvielungudes MsulauenaUMesIBNUMEUINIUET AaoATUNNg
WHUTIBIUNTDUNAUTINATIA
This course aims to develop English language skill necessary for use in international
graduate programs. The course is designed for mature students in engineering and technology. It
will be based on practical skills and focus on real language demands in studying in an
international program, including: speaking and listening, lecture note taking, conference and
group discussion, verbal report and presentation, report and technical paper writing.
HAAWSNSISEUS :
1. Identify main ideas and supporting details
2. Take notes from reading and listening
3. Write a summary
4. Write an argumentative essay

5. Make a presentation and discuss the topics

FDE 501 NANINYIAEAINITDINT 3(3-0-9)
(Food Science Concepts)
AvrdsAunau : laidl
29AUTENBUNIUATUALAMAINILAYUINITVDIBINT Aswasunlasesasemsiiniy
FEMININTEUIUNSHAALAZ SRV mméﬁﬁmmaﬂﬁwﬁamsauammms BATIZNDIAUTZNDUNI
1nilve301m13 unumvesingiievuiiiinensyuiundnuaznisiiudnuindnsueionnns Qaun3di
Aedeaiuemns madeudsvese1ns mimuamLLawﬁmUﬁgﬁuw%ﬁﬂmﬁaﬂummi Sunsreiiny
Tuoms ﬂgmwuaz%’aﬁmmmﬂaﬁLﬁaa%’aqﬁUﬂaquaaﬂﬁaawwws FIDITTUUMTUATIZATUATIE
LAZYAINOATIHBIAIUAN WaEVANINMSIBNINRIUNTNERDMNT aUdnynizYedlsanUuoIg LAz
AIUANAMATNYBITNOAY NTTUIUNNT Uasnindueidmiulssnuemis
Chemical compositions of foods and their nutrition values. Changes of nutritional
qualities during processing and storage. Effect of water activity on food preservation. Proximate

chemical composition analysis of food compositions. Role of food additives in processing and
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storage of food products. Micro-organisms associated with foods, food spoilage, control and
destruction of microorganisms in foods. Hazards to food safety. International food safety
regulations including HACCP (Hazard Analysis Critical Control Point) and GMP (Good
Manufacturing Practice). FOod sanitation and quality control of raw materials, process and

finished products.

HAANSNISIEU] :

1. awmafﬁmeﬁuazm%aizqmmmaa{]zgmﬁLﬁmﬁuiuizwdwqmsmumimammmiﬁ
RendesivesdusznouresemmsuazanuUaenisong wasmuuvnaudlyls

2. annsauszyndlieadnuannudse/mside Anennslvig nundsaanuienag e
uidgmiliiedesuuiseneiivesemsuazauuaonfoe1mis

3 anansathiaueranutnUduarnadsunesnulneiumstinduannauilduseunne

FDE 502 NANINYIANEAINITOINT 2 3(3-0-9)
(Food Science Concepts )
AyrvsAunau : Ll
[omaseunauisanuddyvesmulannfoens quinunreng uin1TeUALANNIN
Tulssnuemns Taeiflevnuseneudegduidfiieadestuems madeundsvesens mnuauuas
yhaneqaunidiivudeulusms Sussefinuluens ngmnsuazdedmuaanaiiifdosiuana
Uaaniewns 81 1 SO 22000 udu udssruunsnngiduniieuazaningaildeseuni uaz
wdnnaeIsn1sAnlun1sEnems nsUsziiuadss FUANUNLYDILTIIUDINIT KAENITAIUAY
ANAIMYBIINGAU NTEUIUNT Uazndadueidmiulsnuems dnfnwidesduaiideyaiasfnw
mNuFiaANInuvawine Weliiufuanunisaivesgmanvnssuemnsluilagiiu nieudsenuuas
tiauslutuSeou
The course is designed to study the essentials of food safety, sanitation and also the
quality control for food industry. The topics cover micro-organisms associated with foods, food
spoilage, control and destruction of microorganisms in foods, hazards to food safety,
international food safety regulations including HACCP (Hazard Analysis Critical Control Point) and
GMP (Good Manufacturing Practice), risk assessment, food sanitation, and quality control of raw
materials, process and finished products. Students are expected to do substantial amount of
literature search for additional knowledge. Reports on current interesting topics have to be

submitted and presented.

v ¢ = 14
HAAWSNTTEUS -
1. asgntinfanavesnsuuleugdunidnalsaluemsreninulasndeveduslan



48

2. awnsavszgndanudiildannindlunisusuusnssuaunisudndieliomsuaonfede
HUSLnA

3. anunsndvAueLiTIAeTeasiuatuiothluldsesenlunsiay

4 aansniiaueRanuIUInUduarmadeuneelaginunstinduanauildfuseumng

FDE 504 wialulagnisauauaInig 3(2-3-9)
(Technology of Food Preservation)
Ayrdsaunau : Ll

wdnn1saueNe Mg NavesnsUfiAndsnsAuifsvesingiusenaninvesemsulssy Ha
Y2INFIANTINGAUADNITAUBNBINNT ITN1TUUTFUIMITUUUATEY 18U N1 TOUBNBIMTAILAINTOU
Msugifu msudidonuds nsanessd nislianufeusiondululasin Teviuiia msudssulagldany
suge nsldauulniuuvaduionme mMsdase uaznismdn Wudu msiauinalulaglnig Tunisuds
SUMT NSUTIRRMSHa TARUTTRA U ﬂfﬂﬁﬂmé’aﬁwLaua%’azﬂaamuﬂWizﬁ%mqmammimmmiﬁ
RerteatuideiirnulutuSoundeutsdaseuy

Principles of food preservation. Postharvest treatment of raw materials and its effect on
processed food quality. Effect of raw material handling on preservation of foods. Various food
preservation methods, e.g., thermal preservation, chilling, freezing, irradiation, microwave
heating, ohmic heating, high pressure processing, pulsed electric fields, extrusion and
fermentation. Development of current food processing technology. Food packaging and
packaging materials. Student must present and submit a report on current food industry
situation in relation to the topics covered in class.

HAANSNISISEUS :

1. #a11u3 anudlalundnnisvesnisaueueivis anunsadiauiluldlunisesnuuy

YFUUTINTEUIUNMINEANEN U191

2. finuaiunsalun1suszidly 9y 3AnegYeInIEUIUNITLUIIUEINIT AReAIUALY

WgaLTeINsEUIUNISRanalunsHAnKEn S e fideenis

3. anunsaysaInsanulundnnsauene s Auanuslusmansdusiifsrdosdeunly

Uszendldufidamnlunszuiunisudnems ianuanunsalunisifenles seyuazuitamnd

Aedeafuimnssumansuagivenmansniseims

FDE 506 AUNUAVDITTUULYIUADEY 3(3-0-9)
(Properties of Colloidal System)
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dedunon : Laidl

N1390UNUTZIANYRIAITWYILaRY tafe s nanURvesssuaITwYILasy aulivesssuy
wwuaey suiluimansznuveanssnaniseanuiudiaty ssdiadu aruafies waznsgaydoni
afesvesdiiadu ewnsiiudsiadu

Types of colloids, stabilization of colloidal system, properties of colloidal system
including mechanical aids to emulsification. Emulsifiers. Stability and inversion or breaking of
emulsion. Food emulsion.

HAANSNISISEU] :

1. 31309 MUNUAL BT UHANTRYBITEUULYIUADY TINRUATIHTANYRITEUULYIUADEUDS

2113 IngNIHANHAIUANNIIUINeImanfkasinaluladnsemnsuagimInssueIms

2. annsaUssenaldaudivesssuunyILaeeveseImsiunIsesnkuunsEUIunswlsIy lu

JEAUTRIUHURNT SEAULTIUALLUY kaYSEAUENAIMNTTY

3. @NI0AUAUTRLANITIALALILATIEaN TRYEITEUULIIUADE YRS AIUANUINEINTI I

aily

FDE 511 NANIAINTINDINNS 3(3-0-9)
(Food Engineering Concepts)
FyrUedunou : 1
Lﬁauwaﬁﬁmmamqmﬁﬂmiay%’ﬂﬁamqamaLLazi’aQ NFRUSNYALAANEIULATANTOU NY)
Toit 1 voumesluilawniing : szuvTauarUiunsmunu ngded 2 veuneshilauiind szuunisivaves
vadlvia : mslvasuuen warmslnadiulunguinnsdeloulumudy nseomaniufou : annzad
uazan1zliinad nsaeleumiaans Weuszgndldlunszuiumsudsglenms
The topics cover conservation of mass and material balances: conservation of energy
and heat balances; the first law of thermodynamics; closed systems and control volumes; the
second law of thermodynamics; fluid flow systems: external flow and internal flow; theory of
momentum transfer, heat transfer: steady and unsteady state, mass transfer: and their
application to food processing.
HAAWSNTSISEUS :
1. annsadszyndngniseusneialasndsuluaugainauasndenulussuulanagsyuuln
5]
2. ovwarudenlesngdefivilweneslulauninduaznsieloulummumiunsinmeitay
AnudnUslunszuiunisivea
3. anansnUseiiuUsgAvEamiwiaiagUseAninwlugauafveanszuaumsiielouauiou
Fpdnsanufeunazindnsmaieudu vugungdeinduasdefiaesveuneslulaunind
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4. @111500UNNANNITUALAIUINTLUIUNITNNTENELaUANNUSDULAYLIAYBITYUULNAIALAY
3an1AluanT1IL Steady state uay Unsteady state Tunseuiunsudnems

FDE 513 ANAANEAIUSZENA 3(3-0-9)
(Applied Mathematics)
Ardeaunau : 1l
nsafrannsmuadamaniildofursunngnisainisdsleulunseuiunisndnemsie
aunTeuNuSATYwATANNITOUINUSERY KAaTN1THAANNITAIETTITIATILA NTuUataruang sauds
sufouiBuainduiios msussgndldlsunsureuiiamoslunmsndneulagUszan
Establishing mathematical model to describe transport phenomena in food processing
using ordinary differential and partial differential equations. Solving the mathematical problems
by analytical techniques, Laplace transform and finite difference methods. Determining an
approximate solution of the problem by the use of computer programming.
msuidapmadinansiesunelasaunisoyiusansiy wazaunseyiusdes Tneldszideu
PBrassduiiles mauvasaivans msuszgndldizddiemet uarifideinauiutymmenuiamngsy
11T
Solving mathematical problems related to ordinary differential and partial differential
equations with finite difference, Laplace transform. Application of analytical and numerical
methods to problems associated with food engineering.
HAANSNISISEUS :
frmannsouitiymmsadamaniedurglasaunisoyiiusaniiy uazaunisoyius

< 9

o

Yaad a a a a

dov lneldszidouiananisduiiior n1sudasanuaiy nsUssenaldIsigainsey uayiswgs
FavAul N IenuAAINIINOINT

FDE 514 N5AUANNTTUIUNS taTesliodauasszuuasisagllon 3 (3-0-9)
(Process Control, Instrumentation and Utilities)
GeAunau : il

WAANANTUDINTEUIUNITHAR LLmﬁmLﬁﬂﬁﬁUﬂﬁMUﬂMﬂizUWﬂﬁ AMANYULUBITEUUNTIA
w3esilofn waziaiesdlefldlulunuide uarlsanugpamnssy fnsatansidnd il uazdinw
sruudumds Tiud niseenuuuszuulend 1 auwaysruuUiueme (HVAC)

Dynamics of manufacturing processes. Process control concepts. Characteristics of
measurement systems. Instruments used for research work and industrial application. Physical,
chemical and biological sensors. Utilities such as design of steam system, water, air and heating
ventilation & air conditioning (HVAQC).

HAAWSNISISUS :
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1. fianuAulsAuLLIAnY8IN1TAIUANNTEUIUNIS tAdeslatn wazszuudIuIsAImALAIN
sneeflulssann o1y szuulevh th enma msszuBeIna n1suUuerma s

2. fmnuanansolun1seeniuunIIAUANNTEUIUNNT Msldeniadesidleinuazgunsaluyas
Aynn uarnseRNLUUIT LS IIBALARInAalulssy enfilu seuuleth ¥ ennie
Msszu1eeIMA nMsusuenne Wusiu

3. fdanuanunsalulssiiuuasyiuussaussaugraenszuIunswlssuemns lngandeaiuisu
MIPUANNTEUINNS ITesileln wazszuus A NagmnaTlulsany iy szuulewh
ih e9mA MssznreeIna nMsUsuerne sy AUANUINGINTIINATY

FDE 521 AAINTIUNTEUIUNITHANDING 3(2-3-9)
(Food Process Engineering)
AyrdsAunauy : laidl
msUsEyndnuiiiugiu Audmnssuemns warimnssuiadl dWetimnAnwimesvhe waens
PONLULYBIgUNTAlaNIZIIANSY YBINTTUIUMIHAND T TuA Meviuis maifiuanandudu s
uwtuds N13n30e NMINTRIMUUDBMHY NTade warnsrrdns weslulaufindnszuiunisidanudeunas
mnuduluanzasiiuarliined msufoRnaiiefnuindnmsvesgunsaluftRnaamemieg
Application of food and chemical engineering principles to an operational concept and
design of various unit operations in food processing such as dehydration, concentration,
freezing, filtration, membrane processing, extraction and leaching. Thermodynamics. Steady and
unsteady heating and cooling processes. Laboratory exercises illustrating the principle of the
unit operations.
HAANSNISISEUS :
Tinwelgannuuazaasadnsie e URnT uag NTEUIUNIT KAREIMNS

FDE 601 N3 BAURAZNNTIATIZHNANITNAADY 3(3-0-9)
(Planning and Analysis of Experiments)
JsAunau : aAnuutaziunazdda vsedvuiisuwin
nszuIuMsiRAUlaneaii anautAdeya fuusdu uazn1suanuasidIfey MsuaInuIwosds
AIBE1N NITANUAFULAFIULALNITNAAOUANLAFIU N1TATIERAULUTUTIU winAAkaENENNITLY
N1399NKUUNITNARBY N1TBBAKUUNTIINAABLUUTATEREY N1TRanRUULUUdNaNyTal (CRD) 113
panuwuukuudungluuden (RBD) N1508NkUULUULHANBISEE N150NRUUKUUUNEILTDUNANBLTEA
N1998NLUUKUVENT Y N1SANYIANNNIZANIINAILUTABUANDY LAENITILATIEVULUURINDUAUDY
(Response Surface) Tnafforinasntununpnlunsesniuy warnstiaueransmaaes
Statistical procedure, data description, random variable and some distributions. Sampling
distribution. Hypothesis formulation and test of hypothesis. Analysis of Variance (ANOVA),
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Principles of experimental design. Single factor experimental design, Completely Randomized
Design (CRD), Randomized Block Design (RBD), Factorial Design, Fractional Factorial Design,
Nested Design and Response Surface Methodology (RSM). The course emphasized on the

conceptual design and the presentation of results.

HAANSNISITEU] :
unAnwiinlandnatanineiteiuaviiv dnAnwanaunsneaniuunIsNAaeInfes
AUVNEADH
FDE 613 unarmansvasufizenlunszurunisudssvenns 3(3-0-9)

(Reaction Kinetics in Food Processing)
Julsduniau : 1aiinaly
saunaransveaUiAzen mafudeyanarinzideyaresdnnnfnufitenowesuendin
fulAuNaManSYaIAILANITEI IS FaunaranivesUfisensiiaduniauuuladldieules
JaunaraniveinIsiineendinduvestludy saunamansveteulediazn1siasyveRiuniy N3
panuuuindesUinsal vinveaadesufnsal Lﬂéaqﬂﬁﬂiﬁﬁﬁqmmﬁﬁﬁ%amaLLazlﬁaﬁWLaua n13
N3LAYFIVBIIAIAIAN
Kinetics of reaction, collection and analysis of reaction rate data, water activity and food
stability kinetics, non-enzymatic browning kinetics, lipid oxidation kinetics, enzyme and microbial
growth kinetics, reactor design including reactor types, isothermal reactor, non-isothermal
reactor and residence time distribution.
HAANSNISEEUS :
fvfnunidennud asauwma uazanunseiiesies saunamanivosjitoriads meam iad
¢ waraTrefiAntulunssuiumanane s

FDE 618 Usngnisaldngmlunszuiunmsudsglanng 3(3-0-9)

(Transport Phenomena in Food Processing)

AUIAUNDY : UAARAAE

uuAakazAdflafiuguiRedastunsinuusngnsaidiem nénnsiugiuresnisdiem

THIUAY 1I8aNTUAYNENY 1882B8AUINITRAIVIANNITNTOUSNBLUUIUAN 1IAETLASNANULAY
MsszyanziEuiuLazanizveuavestymlifetesiunszuiunsulssuems Wadeidne
U38naumen1sinAusaukasn1ITung N15WMakuuIuEey Usngnsalianemseninedgninasnis
douliandy maasuazndsnuiliniundentulazintundeusuliiseneiiuas maiudeuaniue
nMsUszgndliisnmAlessivuiauaisidduindalunisdmnouddieseivestymiAeadesiu
Usingnisalanewm
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Basic concepts and tools needed to study transport phenomena. Fundamental
principles of momentum, energy and mass transport. Rigorous derivation of governing
conservation equations and identification of initial and boundary conditions as applied to
various problems of interest in food processing. Topics include conduction and diffusion,
laminar flow regimes, interphase transport and simultaneous transport of momentum, energy
and mass with chemical reactions or phase change. Scaling concepts in formulating models and
integral methods for obtaining analytical solutions of some selected transport problems.
Applications of scaling concepts in formulating models and of integral methods for obtaining
analytical solutions of some selected transport problems.

HAANSNSISEUS :

1. ﬁmmiﬁ mmLeﬁﬂwiaﬁm’mmammiay%ﬂﬁmami WHNIU wazlULUAN HEaDAIUAINITO

Uszgndldaunisdsnann FesalufsanuanunsalunsssydeuluSudunasfeuluveui ni

LAUNEAUVDIANNTT iumif\?’laaﬂﬂiymﬁLﬁEJ’JGﬁENﬁ’Uﬂ'ﬁzmuﬂ’liLLUigﬂa’lmi

2. flauanunsatunisusegndldnisiinseiauiauasnsinsendduinialunismeainau

suaaﬁumsmg%’mémamﬁ WA wagluiuudy msﬂumi’vé’ﬂaaﬁﬂizmummﬂigﬂm‘msmﬂ

N3LUIUNIT

o

3. dauannsalunisiesesiuazyssidunnugnees aumgaunaluldunaiavesdoyad

]
=

Aerdestulsngnisalanam wazaunsadiauenanisiasiziuazUssdiusenanluguuuy
Wuannamenieiliiunza

FDE 619 N153180IUUNIZUIUNITNIIAINTINDIAT 3(3-0-9)
(Food Process Modeling)
Jydedunou : uAaAdE
AN®IN1T91809NTEUIUNITNINIAINTIND AT Imﬁﬁammaummﬁﬂ UNUIMaENSUsEYN ALY
wuudaedlunseuIunTems nsaieuuuinaedaglindnniseusnuluuudy audou wasuia N3
afauuudaeedsiszuu miafrenguannisavivlesudea Wewamnduuuiassdmiulgmma
AFINTIUDINIT FINTWUVUTIAIUBIUIINGN1TUN1TA8LOU WUUTIABINNIAUNAAIANT LUUTIADIVDY
NIEUIUNITNARAIUIAINTINONNT
Food process modeling is discussed in the following topics: roles and applications of
modeling in food processes based on conservation principles of momentum; heat and mass, a
systematic approach to model building; formulation of differential equation for modeling
applied to various food engineering problem including transport phenomena, kinetics and food
engineering operation modeling.
HAANSNISIUS :
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UnAnwifesaunIaleuaunseeyiusnitunsesuedamiineitesiulsingnisal
dngmuarizesne Miadusenitamsuusslemisle

FDE 622 AUUANINIEANUALIAINTTUVRIDIMITUALTANITIN N 3 (2-3-9)
(Physical and Engineering Properties of Foods and Biomaterials)
FyrdeAunau : AR

wadeidnviAeafuandinisiiunieniwuagianssuvesomisuazianniedanin
AdNvATNIsEn M autRfeafuimi audivaniif audfiniena audinienuieu aud@n
Il audfniouas uaznisBeua nistauaznsUszgndldautfivand fuszuunisulssUonms
sudinsifiuien msdanis nsuussy miLﬁU%’ﬂmu,azmi‘dizLﬁuﬂmmm’mﬁﬂﬂiLLﬂsumﬂUﬁﬁ’aﬁ
wamsnsTaau iR dlmindnwldvaassufoase

Topics involve concept in physical and engineering properties of food and biomaterials,
i.e. physical characteristics, surface, functional, mechanical, thermal, electrical and optical
properties. Phase transition is also included. Measurement and applications of these properties
on food processing system including harvesting, handling, processing, storage and quality
evaluation. A relevant integrated program of practical works is conducted.

HAAWSNISISEUS :

1. ﬁmmmmaaﬂ,um3'3meﬁLLazszuamﬁ’amamst‘wLLazﬁmﬂiim%aaaWMWﬁIuLLdaz%umau

GUENﬂ’]iLLU’ig‘d@’ﬁﬁ’]i@liﬁ]’1ﬂwa(51Na‘Vl’Nﬂ’liLﬂwmi%uﬁﬂwamﬁm%QWﬁw 1AENINANKAIUAINUS

AMUAINEIAIERILazALUlaENTOIMNTLA IAINTINDINT

2. ﬁmmmmsa‘luﬂﬁﬂﬁzqﬂﬂ%’auﬂ’amamamwLLa3'3?13ﬂssmaammuﬁamsaaﬂLLU‘U

nszUuMTHUTIUemMnS TusedunesUfURAnT seAUlssnusiuluy Lagseaugnaingsy

3. dauannsalulssiliuuaziuussaussaugvanssuiumMsulsguenms lngendeainusau

AUURANIINEANLAYIAINTTUYBIBIMNT AIVANUINYINNTTINALTY

FDE 632 nsussendldaaunawmasiugnanssuemng 3(3-0-9)
(Computer Applications in Food Industry)
Avnisduriau : pouiamasNugu
fhegensUseandldneuiinmesiugnaivnisueinis laawiunisldnendinmes Wuindesilely
N13uA Uy MIVe@AEINNTINBINT %wauLSUmMﬁ’]ﬁ"‘uENE;mmwﬂﬁmmmsﬁ]zi’mﬁﬂmﬁ@mamsmﬁm
nsiauNsIElUsuNsUABNTIN DS
Example of computer applications on food industry emphasizing the use of the
computer as a solving tool. Food industry functional areas will include production management
and development uses of computer software.
HAAWSNISISUS :
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1in@nwrdeanunsadeulusunsuneufinnesineldvenduasfdusidenlaeialulunis
AAINTsUAIERS LU Matlab® Wisdiasieiuazuddaynidfyduiainssueimis W n1s
1ATIENNNTN00Y (Regression analysis) NMsUTULEULAY (Curve fitting) Nsvhaunauaashay
WA UAENITUAANNITDDYNUSENY

2. Unfinwdesanunsauszendldlusunsudisagulunisdrassusngnisalunsusenis (Wu ns
Twauuusuideu n1staaudeu nsdremulaiiiatulussuuiiiesdusznouliiiv 2
padUsznou) MAntuszminisulsguomsld

FDE 641 N19ULIDIMTLAQARAINNTTY 3(3-0-9)
(Industrial Drying of Foods)
FvrUsAunau : laidl
Mé’ﬂmiﬁugmmmmiawﬁa amﬁ’amaqmwwamam%mmswummﬂ—1:"1 LarvaIuday
ANUTUALAR VDUNAAIAAINITOULT IUAENNTTIA0IMNAMNAANT18INTTUIUNTTOULRS N1TUUS
Uszinnuaznsidenldindeseuusislugaaivnssy in3eseuurisdmiveyniavesuds vesnandnuas
Wity uazTaguay nsoulierAnfasiemnuisssan wu fn walsl wasndndusidednd uianssy
ounAlUlagN1TOULIAY
Fundamental principles of drying — thermodynamic properties of air-water mixtures and
moist solids, equilibrium moisture content, drying kinetics and mathematical modeling of drying
process; classification and selection of industrial dryers; dryers for particulate solids, slurries and
sheet-form materials; drying of selected food products: grains, fruits, vegetables and meat
products; innovation in drying technology.
HAANSNISISEUS :
1. Yn@nwidesdansaesuisnsidsunlamang fintuszrinimseuuiormsly lidnesly
wireINsinemenuSouLarinaas wiensdsuwlasauiivneneninuaznund
2 thnwesensadenviaaieteuuiedimnzauiulandnseuwisiiintulaeiluly
PRAMNTINDIMNT A
3. dnAnwidesanunsasyyumasoya Aasevteys wazidayanenanunlilunisiaueuue

YIPNTIUNNSITDINUNITOULIAIDINT LA

FDE 647 1309AALANIENIIAINTTUBMS 1 3(3-0-9)
(Selected Topics in Food Engineering |)
AyrueAunauy : bl
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Anwhdemaimnssuemmsiidumalulaging wazddaduiiauladufivuesgramnssy
913 Wumslinsansmadnnsilasunsifiat [uuvdsdoyandn
Current interesting research topics in food engineering will be discussed. Published
papers will be used as major information source.
HAANSNISISEUS :
thinwdesanunsaimiufiamsdildnnnsinuluideidnidonuussens/Anse
Tuuideuludssgndldlumsudlatgmiuimnssuomenaiionnsdfaoutmunld

FDE 648 (399ARLRNIZNIIAINTTUBWNT 2 3(3-0-9)
(Selected Topics in Food Engineering II)
ydeAunou : Ll
Anwvhdemaimnssuensiilumaluladlvl wegiduduiauladufimsesguanvngsy
913 Wiunsldnsansmdunmsildsunsifant [uunasdoyandn
Current interesting research topics in food engineering will be discussed. Published
papers will be used as major information source.
HAAWSNISISEUS :
thinwdesaunsamnuiiamsildnnmsinuluhdeiidadeninusses/Anses
TusuZeuluuszandldlunmsudlatiymémdmnssuemsmnuiionnsdaouimuals

FDE 650 N139DNLUUNTEUIUNITHANDING 3(3-0-9)
(Process Design for Food Industry)
AyrdsAaunau : Laidl
N lUNITEDALUUNTEUIUNITNAR NITINRUTIIAINTIUYDINTEUIUNITNAR TEUU
as1syUlna matmundnwazgunsaluaznsdaidentagildlunisaine msdasadenisiumada
nsUszdiunAaunulunskan dnfinvideadinmvaeussuunisianemslulssnumenuLes
Aspects of process design, process engineering flowsheeting, utility systems, equipment
specification and materials selection. Technical safety. Plant costing. Students are required to
undertake an independent investigation about food processing system.
HAAWSNISISEUS :
1. mmsah’fmm%ﬁugmé’m%mﬂﬁmmmsLLaziwmmam%mmﬂumiaaﬂLLUUﬂismumi

Y
a  a L%

HAR 19FENUNRER ARLGONLAZATMUATUINBUNTAILALLATOITNTVBINITNENDINT 1Y
A1315008NL LKA VU TRETWANG Taumiizay gnaeswmuranizinswaziluly
mudediruiaznguuneesfitiedes sudadaudululddaasegmans
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2. danudlanaznseninluasserussanazausuinveudenisiaulugaainnssueis
LazAuUaend8v0IuslnANa oA IUFIANDEINATIATAIUFIUEIAINTHHNAARAEA19UA
NIzUIUNITRUTIUDIMT

3. annsaifeunenulasimadunwsnge Insdduamnudemsungeiulmdnlaldd

4. anansauFusuagyhauuiingamiugBuls

5. anseinTgiuarsuidumiugndes mudumuuaraudululdlussdudesiudmiu
1ASINITAMUNTEUIUNTHANDINNS

FDE 661 m’sﬁ'ﬂmiﬂimmw%’uqq 3(3-0-9)
(Advanced Quality Management)
IydeAunau : 14l
TTAUINITVBIRUIAIUAAATUANAIN Lmemﬁmﬁ'mﬁUQﬂﬁﬁ N1SUSYIIAUNIMTINALNS
N15UTMIAMNA NS UANT MsmvRuaanIN MMSUTUU TeRAI ATRnsauIsIng1veanis
Udmsaaunm 1dun nisussnsuleuie 8nd@ni1 naisnisadidmsunisaiuaunszuIunts Msdnds
AIDE19 WIATFIUTLUUNMTUITMSAUAMN Lok 11551 1SO 9000
Evolution of quality concepts, customer focus, strategic quality management,
operational quality management, quality control and quality improvement. Evolution of quality
management method, i.e., Hoshin management, Six Sigma, Statistical Process Control, Sampling
techniques, standards on quality management system, i.e., ISO 9000 Standard.
HAANSNISISEUS :
ﬁfﬂﬁﬂmmmmﬂizqmﬂ%‘i%‘%msnsuaama‘u%‘mmmm‘wﬁuqmammﬁmﬁy’amﬂwﬁmLLaw'%mi

FDE 662 N15UMIIM9IAINTIUTUENEMINTINDINNS 3(3-0-9)
(Engineering Management in Food Industry)
AyrUsAunau : Ll
Junilagliinwedumadauagineinsiuassgaaniuardsaumand lnotnfAnyiozFous
nannsuaziaieaedmiunsdadulanazudymilugnaivnssuenis Lﬁamwé’ﬂqmmzﬂauﬁw
NFIATIMTIINT NMTIATILVNTRURALAUNY N1sARGanmAlLlag MIAATIERNITnaIn N153ANI3
nsruIUNSHARlAgLiuAINUaenfEvetemT N13dansreLdslulsIuenaIMNIIHE NS NMSTRY
LOLEAUBLATINIG N15IANITIATINIT LAZNITIANITTZUUAITAULNA
This course aims at preparing the students to be professional food engineers by boarding
their scientific and technical matters along with the economic and social issues. The students
will learn how to use important economic and accounting concepts as tools for decision-making
and problem solving in food industries. The contents of the course include: business analysis,

financial and cost analyses, technology selection, marketing analysis, product management,
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food safety and regulation, waste management in food industries, proposal preparation, general
management and project management, management of information system.
HAANSNISSUS :
1. fanufuazvinuemsuimsdanisisudusensihanulugaamnssuems aunsoiingies
msdunasunDosuld
2. 1 laununminiivesiumisnuingeg A mIYeIn1suIMIIANTIEIAL/gnanNT TN
ANUNTAYTNINIANUTUALTINBEATUNITUIINTIANSLALIMNTTUAERSItme i
3. finweidegsna asnsadenldimaluladivanzan sudsamnsauszgndldesdnmilunis
WaWgsnasIueIMnstusERuanaI NIy
4. Iaugadifsedvdn wazdaundeslunisviuludsaugalaniddmininisudeduuas
[WasuuUamnigsianazAuindousgnasniim

FDE 691 IngtNUs 12 wiqein
(Thesis)
AvrUsAunou : laidl
HnAnwduiiunsiseluideifeitostuimnssueims aelifuugiiveseasdiuing
MeATessedldsuanuiureunnnaivn
Master’s Degree program students are required to carry out a research work on currently
interesting food engineering aspects, under the supervision of staff members. Each research
work must be approved by the department.
HAANSNISEEUS :
1. finsessnilumside liasnideusuisoesidy
2. fimuanunsalunisiidiunuidelaeysanmannudiugiuilil duduwasdaaneidoyanie
BIAAIIUINUVAUDNAITIVINITA
3. ﬁmmﬂizaa‘%a%’uﬁiamﬂﬂmmmiﬁLﬁlmﬁﬁaaLLazﬁuaﬁaLﬁ@ﬁﬂﬂi%’ﬁiaﬂamiumiﬁwm

4. TPNUEIUITO IUNSEDANTWATULEUBNAINUNIUNNUA AL NS UTIEIU

FDE 692 TassnsAneLAY 1 3(0-6-12)
(Special Study Project 1)
yrU9Aunau : laidl
Anwazuiludgvinisnuimnssuemistulsauwlsglenms Wunan 8 dUai neldns
LuzIY8391915EAUS e
Studying and solving a food engineering problem in a selected food factory. The study
will be done at the factory under guidance of the student's advisor for a period of 8 weeks.

HAAWSNISISUS :
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1. annsoldeuiuguduimnssuesuagineimansomsinussgndldlunisine
3meﬁiwéﬂmmL%qimmsummiﬁLﬁmﬁﬁuiuﬂwmuﬂWiLLﬂigﬂmmsLLazmmqLﬁam?i
wanzauigslumsuililandtdgmilistuluanmzamsvhauaiewedssny

2. annsafuaiansifudldmnenueaiionunuazidunsuiymedeiingsnzuass
seuussdou Uiuusudlunszuiunisanemsliiudenisidsuntasmaluladlg 9
Aetos

3 annsaldnaefidaluanunsaififiteyalifsmediofadulaudlotiymifniulusewinmis
aursensHanegiiusydnsaa

a. fiamzanmdugihuazdau ansavihnuswiududuiinenaiiuszansnam vhaunssie
e fenuFuiinveuidlunuesiardny

5 ShAlamemsensuaiazdeuiinifisme Tnsaunsnuiusuaznsialivenzaniuaniunisal
199 PaeRILIALsTIIvRIRIRNTUardIAY WaganinTndoasiunguauvainvanglulsany

6. 1ilaunuim nszmiid fasserussaluindn msduiaveunazdedndronisiely
UNUINTBTIAINIUUTIUR IS

7. aunsndeansesnaiiszavsnwiainivauazniaifen

FDE 693 1ASINSRNYINLATY 2 3(00-6-12)
(Special Study Project II)
AyrvsAunau : laidl
Anwazuiledymmsinuimnssuenslulssnuudsylenms Wunan 8 danii neldnis
WEtv89e1915E 7T
Studying and solving a food engineering problem in a selected food factory. The study
will be done at the factory under guidance of the student's advisor for a period of 8 weeks.
HAANSNISEEUS :
1. anunsaldanuiiuguiuimnssuemawaginermansomisnussgndldlunising
‘3meﬁiwéﬂzy,mL%ﬁmﬂiiummiﬁLﬁWﬁuiuﬂizmuﬂﬂiLLﬂigUmmsLLazmmqLﬁaﬂﬁ
winzauiaslunmsuililanddgmiiiatuluanmgnsheousiedsany
Z.awmiaﬁuﬂ”iﬁmmiﬁmLamié’fﬁwmumLﬁa’mLLmuLLawﬁLﬁumiLLﬁﬁ@%ﬂ@éﬂﬂﬁ@iiﬂzLLazﬁ
syuuselou Yiuusaudlunszuiunisndnemsiiiudenisivasuudasmaluladlniq 7
Aeados
3 ansoldnasialuaniunsaiiiifeyabifomeifiesndulaudlelymifinduluseninenis
MUIaNIINAnBE9TUTEAVSHE
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UNUINTBTIAINSUUTIUR IS

7. awnsadoansednaiussavsnmiunnwauarmsideu

FDE 694 Taseuidelugaamnssuemig 1 3(0-6-12)
(Research Project in Food Industry 1)
AyrdsAunay : laidl

HnAnw19guITEInednus Tuidelanidaimnssueims nnelanisiugiiuasniy
MsuaNsUTRIANENTINNITAUTNY s?fwizﬂauﬁaEJ;:IL%EJ’J%’@%WﬂmﬂqmammimmmmazmﬁmE‘T
tinfnwagsilassnuiidamnisuems Wefiuamdandle wasiananuannsaludujis
dmsuihluiauignaimnssuemns dnfinwiagesinauetelauslasinisivy $1891uANAINN
goudesiulaseny saunwhsenu nefnamshouimundeusifunmssuiuinering 3 wie
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Under the supervision and approval of the committee who consists of the faculty
members and experts from the food industry, the students will work on thesis-like projects
related to food engineering to gain better understanding and develop practical knowledge for
the food industry. Students are supposed to give oral presentation of proposal, progress, final
defense of the projects as well as submit the final reports. The total workload is equivalent to a
3-credit thesis.

HAANSNISISEUS :

LamnsaUszgndldesdanuiiugiuniaimnssuaansuaginermaninisomislunis

Ansei/dunszi sryanivnvesiym uasuidymiliAntuaidugramnssieg

2. ansnsevhaunfugduluanwiadenvesgaamnssuldiiueded

3895581ussasazadilaluunuimninfivazaiuduinveuiifiafisenisiauly

QNENNTIUBINNS

4. a115080815 YNANINAINU AAOATUBTUNBNANNNIFUAMINTSUAAnSLaLINemansNIS

onslifuilousinau uavyaanslugnaivnssensle

FDE 695 TasesnuddeTugnannssuaImis 2 3(0-6-12)
(Research Project in Food Industry II)
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The research project is similar to FDE 694. The students may work on a related or
different topic of which the work load is equivalent to a 3-credit thesis.

HAANSNISSUS :

Lanunsavsegndldosdnuitugrunidmnssumansuarinermaninisomisluni s

Ansgi/duanet seyaivnuasilym wazudtoiiietusidugpanunssuemig

2. ansnsevhaunfuguluanmiadenvesgaamnssuldidueged
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FDE 696 ﬁnwzamnﬁummiﬁug'}u 3(3-0-9)
(Fundamentals of Food Engineering Practice)
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Bnszidymmeenaimnssueims Wneldvineinsveumniverde dnAnwiagyihaudunguan gl
Muuztre9e1938MUsnY uazazdesiauessnuanuimwasIansainanTinzinaennin
N13ANEA
Based on their knowledge in food engineering, students will be assigned to solve food
industrial problems by using university facilities. Working as a team under the guidance of
advisors, the progress of the work will be reported and discussed throughout the semester.
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FDE 697 TAsan1sAnENIeNLAY 6 wiaefin
(Special Research Project)
AyrdsAunay : il
Anwideluimideiiisadestuienssuomisareldnisuusinaziiuniseeuiuan
AENIsUNSTIUSnwlAsINg
The student is required to carry out the research in the area of Food Engineering under
the supervision and approval of the advisory committee.
HAANSNISISEU] :
1. fnsessnilunsise liaenideusisevesidu
2. fiuanansalunisiidiunuidelaeysanmaanudiuguilil Auduwssduanesideyanie
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(Independent Study I)
FvrUsAunau : laidl
nsanwdaeaueduiideisesfiaulanisdudmnssue s aneldnisuusiuarnisuszidiuaes
p1sETUInnUszddn WdeigAnudeddiunmseysionaiain
A self study on food engineering topics is pertinent to individual interest under guidance
and evaluation of teaching members. The topic of study must be approved by the department.
HAANSNISISEUS :
1. gnsaduAuardunTeitoyanseainaANIINLMELeNaTIvINITENNe
2. TlveusiiAedosuayviuae
3. mmmLG?J&JWm’luL%ﬁGmmﬂﬁ;ﬁun’fﬂﬂﬁ

FDE 782 nsiaeniideRnwdaTE 2 3 willefin
(Independent Study II)
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A self study on food engineering topics is pertinent to individual interest under guidance
and evaluation of teaching members. The topic of study must be approved by the department.
HAANSNISIUS :
1. a3NI0AUAULALHUATIEATRYANIOBIAAINSIINUNALBNANTIYINTAN
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2. Wmausineitesuasiade
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A self-study on food engineering topics is pertinent to individual interest under guidance
and evaluation of teaching members. The topic of study must be approved by the department.
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aoutiesiulassny uiwhsen Inefnamsiauimaaiisuwifunssduineiing 3 wihe
nn
Under the supervision and approval of the committee who consists of the faculty
members and experts from the food industry, the students will work on thesis-like projects
related to food engineering to gain better understanding and develop practical knowledge for
the food industry. Students are supposed to give oral presentation of proposal, progress, final
defense of the projects as well as submit the final reports. The total workload is equivalent to a
3-credit thesis.
HAANSNISIUS :
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FDE 794 Taseuddgluandminssuemng 4 3(0-6-12)
(Research Project in Food Industry V)
AyrdsAunau : Ll
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Under the supervision and approval of the committee who consists of the faculty
members and experts from the food industry, the students will work on thesis-like projects
related to food engineering to gain better understanding and develop practical knowledge for
the food industry. Students are supposed to give oral presentation of proposal, progress, final
defense of the projects as well as submit the final reports. The total workload is equivalent to a
3-credit thesis.

HAANSNISEEUS :
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FDE 795 Taseauidelugnamnsssens 5 3(0-6-12)
(Research Project in Food Industry V)
AyrUsAunau : Ll
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Under the supervision and approval of the committee who consists of the faculty
members and experts from the food industry, the students will work on thesis-like projects
related to food engineering to gain better understanding and develop practical knowledge for
the food industry. Students are supposed to give oral presentation of proposal, progress, final
defense of the projects as well as submit the final reports. The total workload is equivalent to a
3-credit thesis.

HAAWSNSISEUS :
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(Research Project in Food Industry VI)
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Under the supervision and approval of the committee who consists of the faculty
members and experts from the food industry, the students will work on thesis-like projects
related to food engineering to gain better understanding and develop practical knowledge for

the food industry. Students are supposed to give oral presentation of proposal, progress, final
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defense of the projects as well as submit the final reports. The total workload is equivalent to a
3-credit thesis.
HAANSNISSUS :
Lansndszgndldosdninuifiugunisiasnssumansuagineraansnisemislunis
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THIS MEMORANDUM OF UNDERSTANDING is made BETWEEN:

UNIVERSITY OF TECHNOLOGY SYDNEY (ABN 77 257 686 961) of 15 Broadway, Ultimo,
New South Wales, 2007 Australia (“UTS")

AND:

KING MONGKUT’S UNIVERSITY OF TECHNOLOGY THONBURI of 126, Pracha Uthit
Road, Bang Mod, Thung Khru, Bangkok 10140, Thailand (‘KMUTT”)

RECITALS

A. The University of Technology Sydney Australia is a tertiary institution and body
corporate established under the University of Technology Sydney Act 1989 (NSW).
UTS has strong links to industry, the professions and the community and has a growing
research reputation and a strong commitment to internationalisation.

B. King Mongkut's University of Technology Thonburi is well known for its innovative
programs and strong curricula in science, technology and engineering. As the first
government institute to become an autonomous university in Thailand, KMUTT is
better equipped to serve the needs of the students and contribute to direct research
relating to industrial and community issues.

C. The parties (“Parties”) wish to enter into this MOU to promote cooperation between
them and to strengthen innovative collaboration in mutually acceptable fields of
teaching, learning and research.

NOW THE PARTIES AGREE AS FOLLOWS -

1 Interpretation

1.1 In this MOU unless the context otherwise requires or the contrary intention
appears, the following terms will have the meanings assigned to them —

Date of Execution means the date on which this MOU is signed by the Parties,
as noted on the execution page at the end of this MOU.

Extended Term means the extended term as set out in clause 3.
MOU means this document and all schedules to this document.
Term means the term as set out in clause 3.
1.2 In this MOU, the headings to the clauses have been inserted for convenience of

reference only and are not intended to be part of, or to affect the meaning or
interpretation of any of the terms and conditions of this MOU.

Page 2 of 6
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2 Purpose of MOU

2.1 The purpose of this MOU is to promote co-operation between UTS and KMUTT.
UTS and KMUTT agree that within the fields that are mutually acceptable, they
intend to pursue the following general forms of cooperation:

a. Visits by and exchange of students for the purposes of study and research;

b. Visits by and interchange of staff for the purposes of research, teaching and
discussions;

c. Exchange of information including, but not limited to, exchange of library

materials and research publications;

Joint research activities;

Joint participation in internationally funded projects;

Joint course development and delivery; and

Participation in seminars and academic meetings for staff.

@™oa

3 Term and Extended Term

3.1 This MOU will commence on the Date of Execution, and continue for a term of five
years unless terminated earlier in accordance with clause 8. The Parties may
agree to an extended term of this MOU for a further period of up to five years by
written agreement.

4  Further Agreements

4.1 The Parties may enter into binding agreements, from time to time, with regard to
any specific project.

4.2 A binding agreement resulting from this MOU may relate to the matters set out in
clause 2 of this MOU.

4.3 Both Parties acknowledge and understand that all financial arrangements, if any,
will be subject to negotiation and prior written agreement and that any binding
agreement will be subject to the availability of funds.

5 Public Statements and Use of Name and Logo

5.1  Each Party will ensure that before any public statements (including statements to
the media or articles relating to their joint activities) are released or published, the
prior written consent of the other Party is obtained.

5.2 No Party will have the right to use the name or logo of another Party without that
Party's prior written consent and compliance with any other conditions attached to
such consent.

6 Acknowledgement and Compliance

6.1 The Parties acknowledge that they may be required to meet certain obligations
under the laws and regulations applicable in their own jurisdiction and in the
jurisdiction of the other Party, including but not limited to sanctions laws; export

Page 3 of 6



control laws; privacy and data control laws; work, health and safety laws;
immigration laws and laws relating to provision of education to international
students. Each Party understands and acknowledges that such laws and
regulations may affect or restrict this MOU and/or the activities contemplated
under this MOU. The Parties acknowledge that in any activities or projects
contemplated by this MOU they will comply with all laws and regulations of their
own jurisdiction and take all reasonable steps to ensure compliance with the laws
and regulations of the other Party’s jurisdiction where requested to do so by the
other Party provided such compliance is not in breach of any law or regulation of
a Party’s own jurisdiction.

7 No Relationship

i

72

The Parties acknowledge that this MOU does not create or evidence a relationship
between them of commercial partnership, joint venture, employer and employee
or agency.

By signing this MOU neither Party intends to enter into a legally binding
relationship or be bound by this MOU. The Parties only intend that this MOU
provide a framework that outlines the major areas within which co-operation will
proceed.

8 Termination

8.1

Subject to existing contractual arrangements, this MOU may be terminated by
either Party giving written notice to the other Party to this MOU. The minimum
length of this notice period is six months unless either Party is prohibited under
any law or regulation from continuing with this MOU, in which case the notice
period may be immediate.

9 Communication and Notices

9.1

All communication and notices between the Parties regarding this MOU may be
made through the nominated representatives set out below, or such other persons
they may nominate from time to time.

UTS Nominated Representative

Mr Leo Mian Liu

Vice President, Global Partnerships & Director, UTS International

15 Broadway, Ultimo NSW 2007, Australia

Telephone: +61 2 9514 1543

Fax number: +61 2 9514 1530

Email: internationalrelations@uts.edu.au
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KMUTT Nominated Representative

Ms. Sasima Juwasophi

Director, International Affairs Office

King Mongkut's University of Technology Thonburi

126, Pracha Uthit Road, Bang Mod, Thung Khru, Bangkok 10140, Thailand
Telephone: (66 2) 470-8342

Fax number: (66 2) 470-8346

Email: int.off@kmutt.ac.th

10 Costs

10.1 Each Party must pay its own costs of and incidental to the negotiation, preparation
and execution of this MOU.

11 Execution and Counterparts

11.1 This MOU may be signed in counterparts, each of which is deemed to be an
original and all of which constitute one and the same instrument.

11.2 The Parties acknowledge that if this MOU is not executed by both Parties on the
same date, this MOU will commence on and from the later Date of Execution.

11.3 The Parties will execute copies of this MOU with each Party retaining an original
copy.

12 Entire MOU

12.1 This MOU constitutes the entire MOU between the Parties. Any prior
arrangements, agreements, warranties, representations or undertakings with
respect to the purpose of this MOU are superseded.
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EXECUTED AS AN MOU ON THE DATES APPEARING BELOW

Signed for and on behalf of

UNIVERSITY OF TECHNOLOGY
SYDNEY (ABN 77 257 686 961) by

Signed for and on behalf of

KING MONGKUT’S UNIVERSITY OF
TECHNOLOGY THONBURI by

) =
\(7 i/w;? e ; i

m—

Signature

Mr lain Watt
Deputy Vice-Chancellor and
Vice-President (International)

Date: 7/05/2020

Signature

Assoc. Prof. Dr. Suvit Saetia
President

Date: '}/ s / 2’&20
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Internship and Exchange Alliance Memorandum of Understanding
Among
King Mongkut's University of Technology Thonburi, Thailand,
National Pingtung University of Science and Technology, Taiwan,
National Taipei University of Technology, Taiwan
And
Cheng Shiu University, Taiwan

The Presidents of King Mongkut's University of Technology Thonburi, National Pingtung University of
Science and Technology, National Taipei University of Technelogy and Cheng Shiu University, for the
purpose of furthering cooperation both in students’ practical-educational experiences and academic
research, hereby affirm their intent to promote such an Intemship and Exchange Alliance that will be of
mutual benefit to each of their respective institutions. The Internship and Exchange Alliance referred to
herein is considered to include, but shall not be limited to, the following:

(1) The Universities shall cooperate to select students and match them to practical education and
training internship agencies/units which are appropriately related to the students’ programs
of study;

(2) Internship agencies/units shall provide the Universities with a memorandum describing job
duties and work arrangements, including work-related benefits for the students and
descriptions of the agencies/units;

(3) Each agency/unit shall designate one or more of its employee(s) with appropriate
qualifications, to collaborate on developing student assignments and training activities, and
to instruct, evaluate and supervise the student in the performance of the internship;

(4) The Universities shall require their students to agree to follow all reasonable policies, rules,

and regulations of the agencies/units during the internship:
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(5) In order to transmit knowledge gained through the internships, the Universities shall organize

seminars on related topics.

Details of the implementation of any particular exchange resulting from this agreement shall be
negotiated between the four Universities as such specific case may arise, and shall be subject to
availability of sufficient funds.

This agreement to promote academic exchange and cooperation will be valid for five years and is
subject to revision, renewal or cancellation by mutual consent. This agreement becomes effective upon
completion of signature.

IN WITNESS, therefore, the parties have here unto set their respective signatures on this date.

Signed for and on behalf of Signed for and on behalf of  Signed for and on behalf of  Signed for and on behalf of

S 2t LACT il it

Dr. Sakarindr Bhumiratana  Dr. Chang-Hsien Tai Dr. W Chang @g

President President Acting President President
King Mongkut's University of National Pingtung National Taipei University  Cheng Shiu University
Technology Thonburi University of Science and of Technology Taiwan
Thailand Technology Taiwan
Taiwan

Date: a:“" I‘,)- 2o(3- Date: ﬁba [t 207 Date: 05//&/2017 Date: M 3*““"”'0‘
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