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1. Food Science for Non-Food Scientists Module (5 §Uans)

2 fugney 2566 \ATl91913 (Food Chemistry) 6 2l 3. AS.ANINS BgInen
9 fugneu 2566 advIneuarAIUaBnAEa NS (Food Microbiology & Safety) 6 2l 57 A3.UAMS By
16 fiugeu 2566 wealuladnsusguanmns (Food Processing Technologies) 6 42l 3. AS.ANINS BgInen
23 fug8u 2566 ANURNINIBAINKAZIFINTIUVIDIIT (Physical and Engineering Properties of Foods) 6 g 36, P3.5UNIU %uaqa
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2. Essentials of Food Engineering Module (2 §Ua9i)
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3. Food Engineering Unit Operations Module (3 §Ua1%)

28 fa1AN 2566 Uﬁ@ﬁmsﬁmmi (Food Packagings) 6 Falug
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fl. A5.dNNUY WNHERY o B85EN

11 WeFINNEU 2566
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fl. A5.dNNUU WNHERY o B85EN

nunawmn: AMMUANITEUTUDNZANTIURBULUAY AUAMLUUNZEN

nansALduianssuNIsausy

09.00-10.30 w. fanssunisousy
10.30-10.45 u. LuIn

10.45-12.00 u. fanssun1sousy
12.00-13.00 u. WnFulsenuImITNaINTu
13.00-14.30 u. fanssun1sousy
14.30-14.45 1. LuIn

14.45-16.00 1. AaNTTUNITOUTH




