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1. Food Science for Non-Food Scientists Module 31uau 5 §Uav
- \aflanms (Food Chemistry) 6 4alus
- AUUANIINIBAMKAZIAINITUVDI@19NS (Physical and Engineering Properties of Foods)
6 Hlaa
- Uffenlunszuaumsudszuammns (Reactions in Food Processing) 6 4l

16,000 U

- 98TINIUAZANUUADAABE1MS (Food Microbiology & Safety) 6 Falug

- malulagn1suuszuanmns (Food Processing Technology) 6 Falug

2. Essentials of Food Engineering Module 37uau 2 dUani

- dugaIadsuazwienulunszuunsuUszuamns (Material and Energy Balances in

Food Processing) 6 4alas 30,000 UM

3,500 um 7,000 um

- n3lwauazmsanemanudeulunszuaumsudszenns (Fluid Flow and Heat Transfer
in Food Processing) 3 Falug

- sTUUMIYUneuazdinialugna1%nssnaImis (Transport and Utility Systems in Food
Industry) 3 Halag

3. Food Engineering Unit Operations Module 37u2u 3 dUan%

- mautiBonudauaznisutifu (Freezing and Chilling) 3 Halae

- mssindagaeanudou (Pasteurization and Sterilization) 3 #3Tus

- m3auuks (Drying) 3 Halaie

= nszmunml,ﬂsgﬂmms%uge (Advanced Food Processing) 3 4l

- U339AneIiaMs (Food Packagings) 6 Halae

10,000 U
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