NANGATINYIAEATUNITUINN
AU NALULAT RN IUNTTUTINN
(mangnsUIuUse w.A. 2563)

MAUNALULATAAIVNTIUNYAT 8IMNT LazFawInaay
AMEINEIANERTUTTENA
UNINYIALNALULAENTLIDUNAINITEUATIWLD

umv.2



2 unv.2

NaNgATINGIAEATUNIU A
#1013 N ALULATAEIUNTTHAIN N

(nangnsuuUse w.e. 2563)

yosatugaudner v IngdewalulagnszeuinamssuaTvie
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wagdaIndou

nuann 1 Yayanaly

1. sWduasYonangns
Mg wdngesIinermansumdadin awiviveluladanannssudanim
mmé’aﬂqw : Master of Science Program in Bioindustrial Technology

2. YaUTyIazaIvIIv)

v

Fordu (mwlne) : AngemansumnUudin (nalulaggnamvnssudinin)
Fogo (awilng) Ll (aluladanainnssudnnin)
Foudty (Mw199nqe) :  Master of Science (Bioindustrial Technology)
Foda (Mw19engy)  : M.Sc. (Bioindustrial Technology)

3. Avuen
Laigd

4. IUNILRANEIURaANANENT
36 WUIWARN

5. sUuUUvRIIaNgNAS
5.1 guuuu

MANgATTEAUUIAIN MANEAT 2 T WU N WUU N 2 WAZWKY U
52 awilld

Meuaz/M30n1¥dngy
5.3 MssuLdnAne

SudnAnulnenasdndnwanafantoniwlngle
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5.5 mslidsyauidansansane

TSy iesanu B LAY
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- wngnsuTuUTa wA. 2563
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USuUse w.A. 2558)

- Weaeunamsdnudl 1 Unsdnwn 2563

- fnnsanndunseslagnnznssumsUsziidnnuidnms augineimaniussynd
Tunsusequndadl 172563  letuil 16 Wou naen A, 2562
I¢finsanndunsedasaniznssumsuimstadininede

TunsUseyunsan 10/2562 Waluil 6 LAou WerRn1eu w.A. 2562
TaRasaundunsaalasauenssuNIsUsEINU AR INeNaY

TumsUssquasaedl 11/2562 \dlefuil 25 ey ngadnieu wa. 2562
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TumsUszaundedl 12/2562 dlefudl 23 Weu Sunen  w.a. 2562
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Tunsusequndadl 172563 dletufl 22 Weu wnseu w2563
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1. pwded Tndtnue 509A1@M5139158  |Ph.D. (Plant Biotechnology) University of Canterbury, New Zealand 2545
AL (NENWAEnNS) PHIANTUUN IV 2531
.U, (Aeshdey) 37 IRVEN AT ULAY 2528
2. eadlnvyd Yesdumn 509A1@n519158  Ph.D. (Postharvest Physiology) |Osaka Prefecture University, Japan 2543
AL (Eundsmaiiuiien) | uminedeinunseans 2535
AU, (W) anfumalulagnszaeuind idnAnNms 2529
a1ANTz U
3. MNaind Wigaylwena 509/1@n519158  Ph.D. (Food Microbiology) University of Nottingham, 2543
United Kingdom
N4 (RATVINE) URINYIRDLNEATATENT 2536
3 URINYITUNBATANERS 2532

.U, (@3Ine0)

AL
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10. #a1undanisiseunsEeu
AAIYNALULagRRAINITUNYAT 9IU1T kasdtLInaey AnyINeIAIanIUTEeNA

UAINEAUNALULATNTLIDUNATNTZUATNLD

11. ganunsalneusnviseniswauidnludesihufiarsanlunisnununangns
11.1 #01UMIAINIaNITHAINIINAATESNR

NAFAN LRI ATYgRI AT A LN AL ATy s AAuAT danLuand atufl 12 (.
2560-2564) Fafianandugusssn annsathlvujialease Inedemimdnusvaiasughonoiiiosn
Wunsevluniswauidssine wazdanudugudnarsvesniswaunlunniifeg1aduesdsan T
mméﬁﬁ@ﬁun’ﬁﬁwmﬁamqaﬁqﬁmu du msusia wazdandon lnednnuidenlesiunsey
gvsmansuAszey 20 U ieliussgidoriml “Usemaiianusiuns Seds Sefu iduszimeaimuiudn
ArenNIsHRIAILnanUSyuAseganaies” Wrlddniswmuiliaulneianuguuaznavauedss
MsusTadenaUszleviuiend Tlunsfiasimuaunmdin afremeldsedugs Iudsemminmud
uazad1sauguvesaulng dauianudiung aueniauaziusssy Ussmaansautsiuldlusyuu
WASHEND

Usgimalneidusmanifiselsviunas fadosnsmstuindousisesdamg seineins
wazspuinnssy Tdulssnaiidseldas vashduddiudinudast adrofuvatsqUseme an
nsnszduresnasslumsaUssmaliidigussmalne 4.0 wielasugianduindousiouinngsm
Tnsianzeg1ads NqUeIMIS LNYRS wazmAluleadinin (Food, Agriculture & Biotechnology) Wuidu
1 lu 5 geavinssudmng wasugaiuiuvesensmanind 20 U lunmstuindouussmndliiiuag

a =

feauardady egradususssy dadunisndnyaainsiifianuaiunsaluniside uwasimuuinnssuly

= a

a1 ImalulagenainnIsudinm FafianugenndasiuiananuNuTmuILATYgR LAz ARy

| a o A ) = Y Y] IR a v a ada o v
LIANYIR AUUN 12 LLZ‘Wﬂ']'i%ULﬂaE]umﬂgﬂi%LWﬂiV]EJ 4.0 ﬁaﬂg@ﬁiﬁLuuma@ﬂiﬂqu%WWNW?WNEWWQWWU

[ v 1
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2. MIANDUNITUANEAS

2.1 U - anlunisaiunisiseunisaau
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Tuanswnis wuNs-ANS 1381 08.00-16.00 .

v v s s

UBNLIATIVNT JUIUNT-ANT 3871 16.00-21.00 u.

q

Tuans-e1iind 1381 09.00-16.00 .
AAMsAnTl 1 euliquisy - Augneu
AANsANET 2 Lioumgednieu - nuaiug
2.2 auaudRvaidifinu
2.2.1  fHaaudfaudederuarinerdomalulagnszasunamssuasivile 91938n15ANY)

SEAUUMTRANEN

°o & = ) a a4 i Y a s a oA =
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2.4 nagnslunsandunisiteulelymy/desrdavesiindnulude 2.3
osdivinwasdudliduusiuddnnvifeSouiewioiugy Tfdunsaouneiuly
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2.5 wnumssulindnwuazddnsanisinenluszes 5 U

WNY A LUU N 2

umv.2

uulndnelunsdazdnisinen
seRUTuT (AW) NUBLA)
2563 | 2564 | 2565 | 2566 | 2567

FuT 1 10 | 10| 10 | 10| 10

Fuli 2 - |10 | 10 | 10 | 10

37U 10 20 20 20 20

Jaudinfinninazdnianisfing - 10 10 10 10

Wi
urutnAny luwiaztnisAne
sERUTUT (Aw) U0
2563 | 2564 | 2565 | 2566 | 2567

U7 1 5 5 5 5 5

T 2 i 5 5 5 5

334 5 10 10 10 10

Jadiafiaainagdnsanisine - 5 5 5 5

2.6 UUTZTUIURULNY
2.6.1. AUUTTUIUTIETU (M8 - Um)
318ALDYN Ysuuszauna
2563 2564 2565 2566 2567

suUszanauRusela 1,823,670 1,914,850 2,010,590 2,111,120 2,216,670
TUUTEANMLN LAY 293,895 308,590 324,020 340,220 357,230

545185V 2,117,565 | 2,223,440 | 2,334,610 | 2,451,340 | 2,573,900

I A Yo v o ) a a o a ° o A a
RUELNAR Lﬂ‘uq‘uﬂszmmwimsmamwwaﬂqmﬂiﬁymvwmLLazumemmﬂm mualagUsuiintay 5% voq

sulsznatunglaiasaulssanauEuiy Nlesunsieassanaugivemansussand Jaudssanau

W.A. 2561
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2.6.2 9UUIZUIUTIBAY (M8 - UW)
- Jeuuszane
NUIALIU
2563 2564 2565 2566 2567
N, qUALTUNT
Rufow* @nsiln) - - 299,000 313,950 329,648
Rufiow* (§nsnnn) 5,407,500 5,677,875 5,961,768 6,259,857 6,572,850
ANMDULNY 1,999,200 1,999,200 1,860,000 1,860,000 1,860,000
Aldene 126,000 132,300 138,916 145,860 153,160
ATIEN 250,000 262,500 275,600 389,400 304,000
Aanssaulng 70,000 73,500 77,175 81,033 85,085
RUgAMYUNTIY 100,000 110,000 120,000 130,000 140,000
394 (n) 7,952,700 8,255,375 8,732,459 9,180,100 9,444,743
. WaMY
mmﬁﬁm‘ﬁ 300,000 300,000 500,000 500,000 500,000
594 (v) 300,000 300,000 500,000 500,000 500,000
594 (n) + (V) 8,252,700 8,555,375 9,232,459 9,680,100 9,944,743
UUINANY 15 30 30 30 30
AldanesertnAne/
wangns/Ue 162,261 | 170,374 178,892 187,837 197,229
Aldaelneaansie 143,820
UnAnu/mdngns/Y
Alganenemin@nyinan 143,820 x 2 = 287,640
wangms (2 ) uwu N uuu n 2
UAY LN U

wewe) - * Rudeuyeains Wuuaainsusedvemangnsiideulussdud3yey e wazuSaygiln-eon

waznelnunse mﬂﬁauﬂmﬂﬁsmasﬂwa'ﬁ"uﬁlﬁi"umﬁmaﬁsmﬂmvﬁsm
** ayaanneswnuny Teudszana we. 2561 alddedevesinfnvidunainiaisinalulad
PREMNTIUNYAT gmsLarAaanden 147,510.57 um thanusuidfindas 5%
Altangsieinel (a9an) 197,229.- um

2.7 STUUNISANE

LUUTULSBU

2.8 N15KgUlaUNUILNN 18V LATNITAINSTYUFIUTINUWIING1aY

WWulumudadaduuniine1donalulad nssaaunaInssuATIuLeIIM801SANYITE AU

JUAAFNE W.A. 2560 warauukn lLiuLiy
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3. NANgATUaa1RNTEEHau
3.1 nédngns
3.1.1 WWNUWLAA TIWARBANANENS
3.1.2 laseainavangns
WAY N LWUU N 2
UUNIVIVIAU
109U 9  wehn
Wedinus 12 wiehe
RUINIYNGDN
InFeNANIE 12 nIYnn

Fvndenyild 3 YUY

TIAABANANGAS
WL
BUINIVIVIAU
109U 9  wiwhn
a5anus 6  wilenn
BUINIYVEDN

a & 1 =
Jyndonanie 18 Mein
Jvndeniill 3w

TIAABANANGAS

3.1.3 5189997 MILAAZUUINIVILALITUIUNUILNAN

NNINIBIUIAU (Required Courses) (HNU N LUU N 2 LAZ LNU U )

Fv1UsAU
WU Fose3v
040415101  &uuun 1
(Seminar 1)

36

21

15

36

15

21

36

040415102  wpliAkaziATeEloIATIEINIQAAIMINTINTININ

(Bioindustrial Techniques and Instrumentation)

040415105  mnAlulaganavMNTIUTINM

(Bioindustrial Technology)

denn

PUILAR

PUILAR

PUILAR

PUILAR

PUILAR

PUILAR

1(0-3-1)

3(2-3-5)

3(3-0-6)

umv.2

Iumhein (Ussene-UfuR-Anwimenuies)



040415107

040415108

SR

040415111

040415112

13 UA.2
duuun 2 1(0-3-1)
(Seminar 1)

NSUNEUDNTINGFNERS 1(0-3-1)
(Scientific Presentation)

WMWNUS (AU A WU N 2)

Fosedn Sununtnein (Ussee-URTR-Anudeeuies)

WeInuG 12 wlehn
(Thesis)

a5anus (WH )
a5anNus 6 nein
(Master Project)
wuanIgaan (Electives)
AV UFDNLANI LAY N LWUU N 2 lideandn 12 wuawhna

WA ¥ lideandn 18 wuawhn

tnfnwanusadenseulannngiiniaeglunaeiiiaveseansdnusnm

donnguiidnwinguiieivseaunsadennanengusuiududenanis

SRV

040415206

040415210

040415211

040415212

040415213

1. ngudvimalulaganisuasnisinens (Food and Agricultural Technology)

Y3 UIUNUILAR (UTTE8-UHUR-Anwisienuieg)

Besimamzynanumalulaonavnssdinm
(Selected Topic in Bioindustrial Technology)
wdnineimansnazimaluladnige s
(Principle of Food Science and Technology)
welulafnausauazansvonszine

(Flavor and Fragrance Technology)
Inenmansuazmalulainisomstugs
(Advanced Food Science and Technology)
weldladmawmnzdsaieofivussens

(Applied Plant Tissue Culture Technology)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)



040415214

040415215

040415216

040415217

040415218

040415219

040415220

040415221

040415222

040415223

040415224

040415401

SRV
040415303

040415305

14

weluladmsmzdsadedofiviugs

(Advanced Plant Tissue Culture Technology)
aATiemdmafuiivesdinuasuals

(Postharvest Physiology of Fruits and Vegetables)
waluladvdsnaiuifsuaznisuusgusain
(Postharvest and Processing Technology of Cereal)
WAlLlAggRANTTUTININAUNY

(Plant Bioindustrial Technology)
APULUTTATNTVUANYNALL WA

(Packaging and Transportation of Perishable Crops)
NFITULAENUUIHEN TR AN TTUNYAT
(Agro-industrial Product Research and Development)
Tnueans

(Nutritional Science)
nsUssenaldingievulueims

(Application of Additives in Food)

mmiuiaﬁmé’mmﬁmﬁmLLazLLUigUﬁmLawalﬁ

(Postharvest and Processing Technology of Fruits and Vegetables)

wAlulad NIV

(Drying Technology)

nsiansveddsINgravnITInERsuAznsIdUsElewl

(Agro-industrial Waste Management and Utilization)

noMInLaETa UIRUAUDIMS

(Food Law and Regulations)

2. ngudvImAlulageaunsd (Microbial Technology)
Fosneim

waluladiing

(Fungal Technology)

AuUaeniEN gt Ied S UNanS eI dIn N

(Microbiological Safety for Bioproduct)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)

1(1-0-2)

3(2-3-5)

3(2-3-5)

umv.2

UUNILAn (UsTee-UHUR-Anwisienuies)



040415306

040415308

040415309

SRV
040415403

040415404

040415405

040415406

040415407

040415408

UnAnwanunsaenividentundnansinermansumyadin
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walulagnismiin 3(2-3-5)
(Fermentation Technology)

waluladmsiAuiiendnsiasiangaunie 3(3-0-6)
(Microbial Product Recovery Technology)

weluladTanmseaulananadugs 3(3-0-6)

(Advanced Molecular Biotechnology)

3. nguAvatuayy (Supporting Courses)

Fosein UIUnILAn (UTTee-UGUR-Anwisienule)
NSANYITIBYARAR 3(2-3-5)
(Individual Study)
nsianIsnIsHanlugnamMnTINeIMS 3(3-0-6)
(Production Management in Food Industry)
qsﬁawﬂaﬁwuqmaﬂﬂAﬂiim%amwﬁ’umiLﬂuQ’Uszﬂaums 3(3-0-6)
(Bioindustrial Business and Entrepreneurship)
MSINRLHDUUTLTNOUNMTVUIANA LA VUINE DY 3(3-0-6)
(Diagnosis for Small and Medium Enterprises)
nsAnwIUERaMNTTHAINNlWsaUsTINA 1 3(3-0-6)
(Study Abroad in Bioindustry 1)
nsAnwIAUgRamNssuTIN U TEINA 2 3(3-0-6)
(Study Abroad in Bioindustry )

Ay naannaly WAL N UU N 2 3 PUILAG

AR 3 PUIAR

geamnsINdInm  viselniUaaeuluseiulunafnuluiminendeviiedwmineds  lagay

< o [ 1Y ' 1 a = ] a Y
WiureuveInuensIuMIUsEdmvangss ldeendt 3 wiiefn  lnemaiieuleumbefalinduluny

YUIAULMNINIAENALULATNT LA UNAINTLUATIALDINNIY NNSANEISEAUTMARANYT W.A. 2560 Way

auuwA LR

A e lulag-
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3.1.4 WEAILNUNITANYD

SHaYn
040415102

040415105

040415xxx

040415xxx

SHEIY

040415101

040415xxx

040415xxx

XXXXHXXAKXXX

LAY A WU A 2 (4 A1AnTSANeN)

Ul 1 mannsAnendl 1
Ya3183 IuIUnEnn (UTE8-UfUR-Anualenued)
wadlnuazieioslolinnginisenamnssudinm 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)
wAlulaggnamnIsuTINIm 3(3-0-6)

(Bioindustrial Technology)

Iudentaniz 3(X-X-X)
(Elective)
I FonaNIY 3(x-x-X)
(Elective)

s 12 i28nn

N 1 penrsenen 2

Yas183 Iuunmiaein (Usseng-ujuR-Anerdienuas)
fuuun 1 1(0-3-1)
(Seminar 1)

udeniani 3(x-x-X)
(Elective)

I UFONANE 3(X-X-X)
(Elective)

Fndoniily 3(x-X-X)

(General Elective)

s 10 “i28nn



SHaIYn
040415107

040415108

040415111

SHaIYn
040415111

SHEIY

040415102

040415105

040415xxx

040415xxx

17

I 2 Aan1sAnen 1

umv.2

Yas183 IuIUnEnn (UTE8-UfUR-Anuialenued)
duun 2 1(0-3-1)
(Seminar 1)
NI NEURNIINYIANENS 1(0-3-1)
(Scientific Presentation)
entinus 6
(Thesis)
37 8 nqenn

U 2 mansinwdt 2
Yas183 IuIUnENn (UTE8-UfURA-Anualenues)
Inenus 6
(Thesis)

39 6 AVRERT

BHU Y (4 M1ANISANYN)

M 1 mensdnendt 1
Y3183 Iuunmiaein (Usseng-ujuR-Anerdienuas)
wadlauazirioslolinszinisgnavnssdinm 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)
wAluladana NI sugINm 3(3-0-6)
(Bioindustrial Technology)
I ndoNRNIY 3(x-%-X)
(Elective)
I AONRNIE 3(x-xx)

(Elective)

3734

12 Mu28nn



SHEIY

040415101

040415xxx

040415xxx

040415xxx

XXXXXXXXX

SHEIY

040415107

040415112

040415xxx

SHEIY

040415108

040415112
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N 1 penrsenen 2

Y3183 Iuunmiaein (Usseng-ujuR-Anerdienuas)
duuun 1 1(0-3-1)
(Seminar 1)

udenianig 3(x-x-X)
(Elective)

I UFDNANE 3(X-x-X)
(Elective)

Judenianiy 3(x-X-X)
(Elective)

Sy ndeniily 3(x-x-X)

(General Elective)

s 13 Ena

N 2 nanrsene 1

V183U Iuunmilein (Usseng-ujuR-Anerdienues)
quuun 2 1(0-3-1)
(Seminar 1)

a s
ansinus 2

(Master Project)
AV NaDARNIE 3(x-X-X)
(Elective)

s 6 Enn

I 2 meansAnendt 2
Y3183 Iuunmiaein (Usseng-ujuR-Anerdienuias)
MMFUNEUONIINY AR 1(0-3-1)
(Scientific Presentation)
A50NUS a
(Master Project)

s 5 BTNl
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3.1.5 A195UNYSIEIVI

040415101 duuun 1 1(0-3-1)
(Seminar 1)
JdsAuneu ¢ ldd
Prerequisite  : None
UnANBIAIRNYIAUATITITDAIS  21MNTANTIVINITIZAVLIUITIA InTIATIEN

auslutuissukarefuTwINAUTIn W Inewazn1wsIngu
Students are required to search various topics from international journals, analyze,

present and discuss in class. The content will be presented and discussed in Thai and English.

040415102  wiadlAuaziATesilodinsziinisenavnssuinm 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)
wdedunew ¢l
Prerequisite None
wedlanagndnmevhnuveaaiedlenlilumsiengiianmadinm - vdnveuaieaile
Ansrzimanil nsussandliiugramnsuTinm UjiRnmsiiaonedestulionien
Techniques and principles of analytical instruments used for biological materials;

principles of analytical chemistry instrumentation; application in bioindustry; laboratory related to

subject matter.

040415105  wAluladanavnIsugInm 3(3-0-6)

(Bioindustrial Technology)

Jadunow - Ll

Prerequisite None

Aulunnuazn1suszendld 9namnIsudnnInmIeIming gaamMnIsUTININN e IUAS
1A303d1019 AANMNTILTIAMNINTINYAT gRavnTITnmmdsnEiuier grannsuinmmis
Adandeu

Background and application; food bioindustry; pharmaceutical and cosmetic

bioindustry; agricultural bioindustry; postharvest bioindustry; environmental bioindustry.
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040415107  &uuun 2 1(0-3-1)

(Seminar 1)

IdaRunDU - 040415101 duuun 1

Prerequisite : 040415101 Seminar |

dndnwdesdnmduaiidowns @ eenudtily uasfiRedostuaeiivimaluled
gRavnIIITINmINUMAg  Hnmsdeasialy wesmdnnsidunwdingy msdaissdiy
WidoInerinusiduenans iaustavedusesiuiulunwsingy

Students are required to search various topics either in general knowledge and in
relation to their field of study from any available sources, practice general communication and
giving academic presentation in English. The summarized content related to their thesis topics must

be presented and discussed in English.

040415108  ASULAUBNITINEFNERT 1(0-3-1)

(Scientific Presentation)

adunow - Ll

Prerequisite : None

WATAN I UIUTBLEUDIATINITITY UNAUNIINGIFEAT NITNUNIUITIUNTIN TIUTIY
Joya nsudana MTINTalNG JULUUNSWEWENa159198e  wadiansdnauanuluslvediawmeasuay
nsiausUnan dansiseunsaeuduniwsingy

Technical writing of research proposal, scientific paper, literature review, data
collection, interpretation, discussion, reference writing format; techniques in poster and oral

presentation, the instruction will be conducted in English.

040415111 Aneinus 12

(Thesis)

JdaRuneu  : lagANULAUYEUTEINIATY

Prerequisite  : Department Permission

Inendnusidmivindnum usu n wuu n 2 WumATedumalulaBgnamnssudanm
Fasadansveans N1sAUTIUT Joya MINATIeteya  waznsdlauenauMelinsAIuANTes
91915673

Research in bioindustrial technology, including experiment, data collection, data

analysis and presentation under supervision of advisor for student plan A type A2 program.



040415112

21 umv.2

asinus 6
(Master Project)

Fdefuney  : lneAnuiuraureINIAINM

Prerequisite  : Department Permission

arsinusdmsudnAnwiuny v 1IunITensenisuitymidumaluladenavnssy

I FISIUDINITNAABY mmﬁm’mnm%’ayja nsieTeideya waznisiauenaunelinis

AIUANTBIDITENUTNW

Research or problem solving in bioindustrial technology, including experiment,

data collection, data analysis and presentation under supervision of advisor for plan B program.

040415206

I3R9ARRIIENNUMALLLATRAIMNTTUTININ 3(3-0-6)

(Selected Topic in Bioindustrial Technology)

ndedunen - Ll
Prerequisite  :  None
Anusiasmalulaglnimuanaivnssudinmuasnsuszgndld  MseAuTenafuae

NadsvanAlulal $U9819iNSUSUURSURIUANUALN L

Recent knowledge and technology in bioindustry and applications; group discussion

of the advantages and disadvantages of technology; topics may vary as appropriate.

040415210

naninemansuaznaluladniems 3(3-0-6)
(Principle of Food Science and Technology)

JdsRuneu ;- ldd

Prerequisite  : None

ManNNI5LUIIU0IMIT N5UIIINTEUes N1sudidenuds n1seuwns n1snaelsd

nsane3lsd Nsun nswasuwdasiuamunmeesrsiulansn TUshu §in indeous waginniiy

Principles of food processing; canning; freezing; drying; pasteurization; sterilization;

curing; quality changes of carbohydrate, protein, lipid, mineral and vitamin.



040415211

BIGERIA)
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welulafnausauazansvonszive 3(2-3-5)
(Flavor and Fragrance Technology)

sAuneu ;- laidl

Prerequisite : None

NNSMUAUTLLANVDINAUTALALENTNOUITLINY NITENA AITUEN ASLHSUNAIBYILATNNT

PFuATIRMLaTMIAUATIEE NIEUIUNTHARNAUTARATENTVRNTEIMELa U SEEnd LYY

geavnssy nswWdsuwdasndusaluemsiiosainnszuiumsuussy  msiienduldieUssasdluems

UuRnsNaenAdesiullon iy

Classification of flavor and fragrance; extraction; isolation; sample preparation and

analysis; biosynthesis and artificial synthesis; production process of flavor and fragrance compounds

for industrial application; changes in food flavor due to processing; off-flavor in foods; laboratory

related to subject matter.

040415212

"31/1mmam%u,azmcﬂiu‘la@mammi%uga 3(3-0-6)
(Advanced Food Science and Technology)

JdsAuneu  : Lidl

Prerequisite  : None

Inemansiazmaluladlvinieerris  Beudunisive  nshesieianuduldlenig

PRI ERIRII

Novel food science and technology; research methodology; commercial possibility

analysis of each technique.

040415213

LALLAIBIAND

welulaBnmsnzdsaieBofivusvens 3(3-0-6)
(Applied Plant Tissue Culture Technology)

wdsduney Ll

Prerequisite : None

nsUszendldmalulagnismisideaiiabeftlusunisinens Ul dwandeu 215 e

Application of plant tissue culture technology in agriculture, forestry, environment,

food, medicine and cosmetic.
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040415214 wialulaBnmsunzdsaieBofivtugs 3(2-3-5)

(Advanced Plant Tissue Culture Technology)

FwdsRuneu  : lngAuuYaUYRINIATY

Prerequisite  : Department permission

LmﬂﬁﬂﬂﬁLW’wLgﬂﬁLﬁI@L?j@ﬁ%%uQﬂ n1sifnnen senna wagAnudnlunisinizides
doide walulafmananwiadien maudsiuannamsdsaiede mandnfieiugnumunieduny
Tumsmnsdeaidade nsmvdsauudweadluanmuaende muielunmsnevaussonIsmziies
doide UftRnsTiaenndasiuiionin

Advanced plant tissue culture technique; in vitro flowering, fruiting and seed set;
artificial seed technology; somaclonal variation; production of tolerant or resistant plant in vitro;

in vitro polyculture; in vitro recalcitrance; laboratory related to subject matter.

040415215  a@3sinewdsmafiuieivesinuasals 3(2-3-5)

(Postharvest Physiology of Fruits and Vegetables)

Fsiuneu - il

Prerequisite None

migmlﬁwé’dmiﬁmﬁ'm NSLasLarMIRRILNYBIRNLaYNall sTTuvRveIRnLazNald
vdmsiuier  nsdsuulanuunueddy miLfﬁammmEgLLazmmLﬂ%ﬂmmaqﬁﬂLLazwavLﬁwé'dmiLﬁU
Ao UiiRnnsiaenadosiuitionin

Postharvest loss; growth and development of fruit and vegetable; nature of fruit and
vegetable after harvest; metabolic change; senescence and stress in fruit and vegetable after

harvest; laboratory related to subject matter
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[ |

040415216  walulaBvdamaAuiAuasnsuUsIUsyie 3(3-0-6)

(Postharvest and Processing Technology of Cereal)

Jdsauneu 1l

Prerequisite : None

mssuunUssamessayiiy  lassaduavesdusznoumandl  naluladudmsifiuiien
N53ANs  MsaueusnYY  NITUTTMasIUA  walulagnsuusunandueianndyiy nstnd  nsl
mﬁﬁugﬂ NMsUENGEITA  KaveIn1sHUTIU kasn1sAIvANAMAIN  NFITeLasiaunEns el

Classification of cereal; structure and chemical composition; postharvest technology;
handling, preservation, packaging and transportation; processing technology for cereal products;

polishing, milling, forming, extrusion; processing effect and quality control; novel product research

and development.

040415217  wAlUlaganaImNITUTININAUNY 3(3-0-6)
(Plant Bioindustrial Technology)
Fwdadunew Ll
Prerequisite : None
waluladmaiiunandnuay msuiuugaunmittlussdusuiivauisinana NSHER
a15ANIY NugIrmNIsuiY NsUssenaly
Productivity and quality improvement technology from entire plant to molecular

level; chemical production from plant; plant genetic engineering; application.

040415218  AYUUTTHALNITVUANYNALL LAY 3(3-0-6)

(Packaging and Transportation of Perishable Crops)

dedunen - Ll

Prerequisite  : None

gunsaiflddmIunsTUAs ML UITYENITLAILAYAIBEN MUYUTUTIIUUUAILANLAE
AAKUAIANINUTTEINIA  NMTBNHUVUTIYTUNSMTUNNAILUNESNY  SEUUNITUTTHAENITVUAINYNG
wdedy ussadaeivyuisula

Transport equipments; packaging for transportation and export; controlled and
modified atmosphere packaging; packaging design for perishable crops; packaging and transport

system for perishable crops; returnable container.
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040415219  NFITULALHRUINENS T QRAIMNTIUNYAT 3(2-3-5)

(Agro-industrial Product Research and Development)

Jdsduneu o Ll

Prerequisite  : None

nanMTIeLarimuINandilvl - Jadunisideiunsneinssssued  wialuladuas
wisugia Mavszdiududsvamduda Wiemeideya UitRnsfiaenadostuiionin

Principles of new product research and development; research factors of natural
resources, technology and economy; sensory evaluation and data analysis; laboratory related to

subject matter.

040415220  lavueans 3(3-0-6)

(Nutritional Science)

Jdedunen - ladd

Prerequisite  : None

ImmmiLLazqmmw nEINSAUAUSNENseMsTiTenIenIslEsy  wthiiuay
wunuedduvasnslulansn WSy ditn wsuagdendu lnvuinisveangunnmsn Jein nasbiuuyas
wazgedy muddeaulagunig

Nutrition and health; guideline for nutrient recommendation; function and
metabolism of carbohydrates, proteins, lipids, minerals and vitamins; proper nutrition during

infancy, childhood, lactation and elder; nutrition researches.

040415221  nsUssgnaldingievulueims 3(3-0-6)

(Application of Additives in Food)

sAuneu ¢ Ll

Prerequisite : None

nsliingieuuemsuazauaenfbvesanstudategdunid  Taoduiy  ansliannu
unse ansimnumu ansy vean asdumsiadiinie siadliiess vl arsnaunulotu
aslrinAusanasdnanonns  npmneuastetaduresingdevuems swidefifedes

Use of food additives and safety of antimicrobial agent, antioxidant, acidulant,

sweetener, starch, phosphate, antibrowning agent, emulsifier, enzyme, fat replacer, flavoring agent

and food colorant; law and regulation of food additive; related research topics.
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040415222 wieluladudamsiiuiieuasudssuinuanalsl 3(2-3-5)

(Postharvest and Processing Technology of Fruits and Vegetables)

wdsduneu Ll

Prerequisite  : None

lassaine  esRUseneumaaivazAAmslasnnsvesnuaskall  walulagndd
mMafiuifer msussuazvuds  eluladnisuussuinuassaly  msuussutesiian nsudidenuds
mavilvidudu msussgnszdes uey 1wad edesn msldusgloviveandeanmsuussuinuazalsl ns
fiaundn o UtRnsfiaonadeatuiionion

Structure; chemical composition and nutrition of fruit and vegetable; postharvest
technology; package and transportation; processing technology of fruit and vegetable; minimal
processing, freezing, concentration, canning, jam, jelly, beverage, utilization of by-product from fruit

and vegetable processing, product development; laboratoryvrelated to subject matter.

040415223  wAlulagn1syiui 3(3-0-6)

(Drying Technology)

JdsAuney o ldd

Prerequisite : None

authvesenmaiildlunsviuts unugflelawedn Vnueutuauga nalantsviuds
Msghemenudoularingas  MsUasunlamenmeninnisudeusasnanll  Imsiuiuaynis
SUUNUTTNNTBAATDIIUIR WUUSIA0IVIAERAIERTaMSUNSTUIUNITOUL NIERANY

Drying air property; phychometric chart; equilibrium moisture content; drying
mechanism; heat and mass transfer; thermo-physical and chemical changes; drying method and

dryer classification; mathematical model of drying process; case study.
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040415224 N13IANSVDLALIINGAAMNTTUNBATHANTLITU YT 3(3-0-6)

(Agro-industrial Waste Management and Utilization)

Jadunow ;- Tddl

Prerequisite  : None

wiinuazlynuearatduanlssnugnaIvinssunens NG ERIC NIRRT )
dlevds Tsenurdaihiuldusesisanunaliinssdes mstauasmsidavends nmiwesdouay
yoavdeltanlssnugaanssuinliussleviinunsinens Uadnd wasnandandsnumawny

Type and problem of waste from agro-industrial plant; waste from cassava starch,
palm oil, and canned fruit production plant; waste treatment and disposal; utilization of waste and

by-product for agriculture, livestock and renewable energy production.

040415303 maluladiiing 3(2-3-5)
(Fungal Technology)
Jdsdvnen - ladl
Prerequisite  :  None

nsTunUssnviasduguivevedaduasiinn  Usslewluaslne  nisundasiuas
winsuldUsglerinigramnssuems mandaeulsyd HandnnINsneRsLasNIswINIg

Classification and morphology of yeast and fungi; advantage and disadvantage;
application of yeast and fungi in food industry; production of enzyme; agricultural and medicinal

product.
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040415305  AuUaoAiEN9gatiInedmSuNandueidInIm 3(2-3-5)

(Microbiological Safety for Bioproduct)

wdsduneu Ll

Prerequisite :  None

UsgSawaradun  Awwdeu LLMﬁﬂTaﬁﬂﬁu%géﬁﬂULﬁE)uiua’ﬁ/i’liLLazﬂﬁﬂ’JUﬂu
AuIddell  Aunisidudsslond WeolsagtRlu  araaesfenisiinmuasngssdeuiiieatos
manMIBENLUUNM TGN TionTaeuduvdlunanine  nsnTaaouaduvisluanmuwindenlu
MR URURNsnTIgawEdanmansusiomeniensulseniu edesiauaziedosss ndnUfTRTA
%uﬁugmmaﬁwﬁmm887%75W§amu‘§1ﬂﬂ N9IATIZALA0AUTIONANIINTIVEOU NIILEUDLLINIINT
UTuUse

History and background; contaminant; source of foodborne pathogenic
microorganism and control; indicator microorganism; beneficial microbe; emerging pathogen;
biosafety and related regulation; principle of sampling plans design for microbial determination of
product; microbiological detection of production environment; laboratory practice on
determination of microorganism in ready meal, beverage and seasoning, primary good

manufacturing practice of the food vendor; analysis and discussion of detection result;

improvement suggestion.

040415306  wialulagnsndin 3(2-3-5)

(Fermentation Technology)

Fadunow gl

Prerequisite : None

NILUIUNIIABUNTNALN  JAUAIARITNITLATYUDILUATILGE  BUALAZNENNITYINIUTOS
St nmsmuestiadefifnadenszuiumantn mafuifeuaznsindndusiliuians nsvesua
anvunalunszuumviin  nsdifnuiRedunandusiviindifienudfgymegaannssy UFTRNST
donadosiuLionin

Upstream process; growth kinetics of bacteria; type and operating mode of
bioreactor; parameter control in fermentation process; product harvesting and purification; scale-

up and scale-down of fermentation process; case study; laboratory related to subject matter.



040415308
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weluladnsiiuifeandnsamiangdunid 3(3-0-6)
(Microbial Product Recovery Technology)

Jadunow - el

Prerequisite : None

a

NsuENkasNIIYNIUIgvdvaRTaduazasTualanngduvisd  msadn  nisseiiiniay

MIANNAN eadan1swentaeaa esunnnsiwuusanUdsulossu

Separation and purification of cell and biochemical substance from microorganism;

extraction; sublimation and crystallization; gel separation technique; ion-exchange chromatography.

040415309

welulaBTnmazdulianadugs 3(3-0-6)
(Advanced Molecular Biotechnology)

Fadunow ;g

Prerequisite :  None

&

N5IAN1SHARIBaNYRITY MIFALUaUgNTTU RaUnIdanuUasiugnssy mysenuuulng

wes nsUssendlduisengnlanedivesa malaeaduiugnssuealnl  Msinseidrunsaevl

TuyelUsiu Pransaumarans nduiugamans n13nsIdeuneliinemans n1sussendly U

Ly

»CN

%’mﬁﬂuqmamﬂimmmi

Determination of gene expression; genetic modification; genetically modified

microorganism; primer design; application of polymerase chain reaction; next generation gene

sequencing; protein sequencing; bioinformatics; pharmacogenomics; forensic science detection;

application of genetic engineering in food industry.

040415401

noMInLaETaUIRUAUDIMS 1(1-0-2)
(Food Law and Regulations)

dsduneu ;i

Prerequisite : None

NAMINEIMS ToTIAULAZLINTTINAUDWMNTIEAUTIRRALUIUNYIA NN

Food law, national and international food standards and regulation; case study.
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040415403  N1SANYITIBYARAR 3(2-3-5)
(Individual Study)
JdeRuneu - il
Prerequisite  : None
mMahamAdeiifedesiulyvrtenudeinsnngmamnssudinmnelinisguares
21915675 NMsthiauenanuIteuuuInUauagdase
Research on bioindustry related problems or interesting topic under supervision of

advisor; oral presentation and research report.

040415404  N15IANITNITHERIUGAAIMNTTHOIMNS 3(3-0-6)

(Production Management in Food Industry)

FdsAuneu - Ul

Prerequisite : None

WIAANITUSMSNSHARFMSURREMNTINEIMIS  MTUIMTNINYINTYAAR UTeUUNT
UYL nsUsUTRYI Ul ey MsPUANMSNULAEMTIA Msdamsduanuiuays
SINLANNALAIN  NMTBONLUURALTINY  NITIANTAUAMAIN  FUYUANAIN mmwammmﬂu
PREMNTINDIMNT NITUTMTINGAU NENFUIUAENTEUIUNITNGR

Production management in food industry; human resource management; labor cost
estimation; work simplification; work control and work measurement; premise and facility
management; plant layout design; quality management; quality cost; quality control in food

industry; raw material management; product and production process.

040415405 qsﬁamwaﬁwuqmammiim%amwﬁ’umiLﬂuéﬂszﬂaums 3(3-0-6)

(Bioindustrial Business and Entrepreneurship)

adunow ¢ Ll

Prerequisite  : None

anudlaguilaauuuiedn n193deaatn wwildnlunsuslnandndusignaivnssy
P anududusznoums nagnsdmsugsialui nsdenysenvvedgsia N1sneEeURLNAANINGIAa
WUUT18093579 NISHAINNEAA NI gAAIMNTTUTININ NITUTMITLAZNITIANITFIND N1TRULALNIINAIN
NIANY

Customer insight; marketing research; trend in bioindustrial product consumption;
entrepreneurship; strategy for new business; business type selection; business concept validation;
business model; bioindustrial product development; business administration and management;

finance and marketing; case studly.



040415406
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N153HMBANUUTZNBUNITVUIANSNUALVUINE DL 3(3-0-6)
(Diagnosis for Small and Medium Enterprises)

adunow - Ll

Prerequisite  : None

v o

wanmsItadedmiuaniuuseneunisvuauasunges weatalunsussdulasuuls

#0UUTZNBUNITAIUAITIANITNIINITEY ﬂ’]iﬂ’JUf‘jNLLﬁ%%ﬂﬂ?iﬂ’]iwam ﬂ’]iﬂ'ﬁUﬂNﬂ’]iﬁ?\‘ﬂu N1IAIVAN

AN NITIAAA ATUTUITUSIU NSUTEIRIUAULDY ASEANYA

Principles of diagnosis for small and medium enterprises; techniques for assessment

and improvement of enterprises in financial management, production control and management,

work control, quality control, marketing, labor management, self evaluation; case study.
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Topic in bioindustrial technology or related area, which is a course offered by

institute or university in foreign country for outbound exchange student.
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Topic in bioindustrial technology or related area, which is a course offered by in

institute or university in foreign country for outbound exchange student and different from the

topic in 040415407 Study Abroad in Bioindustry | course.
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040415211 | wialuladndusauazansvienssive 3(2-3-5) | 040415211 | weluladndusauazansvenssie 3(2-3-5)
(Flavor and Fragrance Technology) (Flavor and Fragrance Technology)

040415212 | Inenmaniuazimaluladnisoimatugs 3(3-0-6) | 040415212 | Amenmaniuazmaluladmsoimatugs 3(3-0-6)
(Advanced Food Science and Technology) (Advanced Food Science and Technology)

040415213 | walulafmamnedoaiodefivuszynd 3(3-0-6) | 040415213 | weluladmamzdsaiedefivusvens 3(3-0-6)
(Applied Plant Tissue Culture Technology) (Applied Plant Tissue Culture Technology)

040415214 | walulamamsidsaiodefivodugs 3(2-3-5) | 040415214 | mAlulaBnawgiasaieibofivdugs 3(2-3-5)
(Advanced Plant Tissue Culture Technology) (Advanced Plant Tissue Culture Technology)

040415215 | @35 mdansiuieivesinuagnalsl 3(2-3-5) | 040415215 | @3sinemdainsifiuievesinuasials 3(2-3-5)
(Postharvest Physiology of Fruits and (Postharvest Physiology of Fruits and
Vegetables) Vegetables)

040415216 | inaluladndsnisiufemasnisussusy ity 3(3-0-6) | 040415216 | walulaBudsnsifuifeauaznisuussusaiy 3(3-0-6)

(Postharvest and Processing Technology of

Cereal)

(Postharvest and Processing Technology of

Cereal)
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040415217 | wAluladanavnIsuTININATUNY 3(3-0-6) | 040415217 | mAlulagananvnssuTdInIne LNy 3(3-0-6)
(Plant Bioindustrial Technology) (Plant Bioindustrial Technology)

040415218 | AYULUTIILAEMTVUAINYNALL LT 3(3-0-6) | 040415218 | MYULUTTIMALNTVUAITVHANLF Y 3(3-0-6)
(Packaging and Transportation of Perishable (Packaging and Transportation of Perishable
Crops) Crops)

040415219 | NFIFLUALNAILNEN S UTTQRAANNTIUNYAT 3(2-3-5) | 040415219 | MTIFLUATNAUIHEANNAAIMNTTUNYAT 3(2-3-5)
(Agricultural Product Research and (Agricultural Product Research and Development)
Development)

040415220 | Inwuenans 3(3-0-6) | 040415220 | lnwummans 3(3-0-6)
(Nutritional Science) (Nutritional Science)

040415221 | mM3Ussendldingievulueims 3(3-0-6) | 040415221 nsUszendldingdavuluamns 3(3-0-6)
(Application of Additives in Food) (Application of Additives in Food)

040415222 | weluladudsnsiiuiieuasudssunalsiuazdn 3(2-3-5) | 040415222 weluladvdinsiiuifsuazuussunaliuasin 3(2-3-5)
(Postharvest and Processing Technology of (Postharvest and Processing Technology of Fruits
Fruits and Vegetables) and Vegetables)

040415223 | wiAlulagn1sviuwis 3(3-0-6) | 040415223 wialulagn1svinuig 3(3-0-6)
(Drying Technology) (Drying Technology)

040415224 | M3IANTVOAALIINGAAMNTIUNWATHALNITLY 3(3-0-6) | 040415224 N139ANTSTBUFLIINAAMNTTUNYATUALNTLY 3(3-0-6)

Usgloau
(Agro-industrial Waste Management and

Utilization)

Uselywu
(Agro-industrial Waste Management and
Utilization)
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040415401 | nOUUNEKazUaUIRUAIUDIMNS 1(1-0-2) | 040415401 noskaztaTIAUAUBIMNg 1(1-0-2)
(Food Law and Regulation) (Food Law and Regulation)

2. nguAvunalulagyaunsd 2. nguAvnalulagyaunsd

040415303 | wAluladifing) 3(2-3-5) | 040415303 waluladiding 3(2-3-5)
(Fungal Technology) (Fungal Technology)

040415305 | AnuUaBAfenai inedmsunandamdinin 3(2-3-5) | 040415305 ANNUABAAENINATVINNEMTURAAS UINTINN 3(2-3-5)
(Microbiological Safety for Bioproducts) (Microbiological Safety for Bioproduct)

040415306 | wAluladinngwiin 3(2-3-5) | 040415306 wialulagnsvdn 3(2-3-5)
(Fermentation Technology) (Fermentation Technology)

040415308 | weluladnsfiuifendndasiangdunid 3(3-0-6) | 040415308 wieluladmafuiiemansusiannqgduns 3(3-0-6)
(Microbial Product Recovery Technology) (Microbial Product Recovery Technology)

040415309 | wiAlulaBFanmszduluianadugs 3(3-0-6) | 040415309 welulaBdnmseiuluianadugs 3(3-0-6)
(Advanced Molecular Biotechnology) (Advanced Molecular Biotechnology)

3. ngudvEluayu 3. ngudvIatuayu

040415403 | nselAnW 3(2-3-5) | 040415403 NMsAn¥ITIEYAAA 3(2-3-5)
(Case Study) (Individual Study)

040415404 | M3IANINITHEMILGAAMNTTUOINNS 3(3-0-6) 040415404 N133ANSNSHARLLRRAMNTINEIMS 3(3-0-6)
(Production Management for Food Industry) (Production Management for Food Industry)

040415405 | gsfamesnugnaInnIsuTanInuaznsdu 3(3-0-6) 040415405 gatanwnueRanIINTIn mLarnsdu 3(3-0-6)

HUsEnoUNs

(Bioindustrial Business and Entrepreneurship)

HUsENOUNNS

(Bioindustrial Business and Entrepreneurship)
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040415406 MTIHRYENUUTZNOUNITVUIANANLAZUUIAE B

(Diagnosis for Small and Medium Enterprises)

3(3-0-6)

040415406 NITIHARENUUTENOUNITVUIANANLAZUUIAE B 3(3-0-6)

(Diagnosis for Small and Medium Enterprises)

040415407 nsAnwsuanamMnIsugInwlusnasemne 1 3(3-0-6)

(Study Abroad in Bioindustry 1)

040415408 nsAnwIAugaaIMNTIRFIN WU sEINA 2 3(3-0-6)

(Study Abroad in Bioindustry 1)

Fvndenidll 3 udhedn

Fvndannaly

UnAnwiaiursaidenivudenlunangasinermansumiudia @a1913%1

weluladana1vnssudinin vedvinlagouluseaududindnyily

UMINUFenAlUlad N2 ULNAINTLUATMLD 1AEAINUIUYD UV

ANENTINNTUTEIMANGAS laitloenin 3 wenin

Jpudeonhly 3 whefn
Syndeniily
UndAnwianunsaidenivudenlunangningrmansumdadia a1v3vmalulag-
gravnssuTann vionileaoulussdutufinAnulunmiingdovdesg
wInende neanuureuvainnnssun1sUszdmangas ludesndn 3 wiefn
Tnemaieuleunthefalndulymudetsfuuminedamalulagnszaeundimse

YATHUDINIY NISANESEAUUUARANY W.A. 2560
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819U | 919381 1UaATFINAMYAL | BIARNIAINNATFIUARIA s lunangns
1| fugruanuddnumelulad | 1. melulas 040415102 mAilauazintesiiolinTzinisenamnssudinm
PAAMNTTHTINN 2. 1pdsile 040415105 wAlulaggnavnssudnin
3. AUATINTN 040415108 MIUNAUBNINGIANENT
040415101 & 1
040415107 & 2
2 | welula@fldmaeniuay | 1. maluladnisens 040415206 iFesfnamzmamaluladgnamnssndanim
NSRS 2. wAlLlagmMInsinens 040415210 dnInefanskazmAlulagn s
3. malulagnisudssy 040415211 meluladndusauazansvenssing

040415212 menmansuazimalulagniaemstues
040415213 walulagnsimzidssiiodensussend
040415214 waluladnsimngideaiooivtugs

040415215 a@ssinevasnisiiuiievesinuaznalsl

o

040415216 wialulagndsnsiiuieuaznisulszusy

040415111 Ingnilnus
040415112 ensiinus
040415217 WwAlUlAERAaMNTINTININATUNY

040415218 AMYULUITTMALNTVUAIRVHAILF Y

=

WY

040415219 MIITLUaLNAILINGNTUNAEVNTTUNYAT
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N13N8AS (#0) 2. walulagnensinens 040415221 MyUszendldingdeuuluems
3. malulagnisudssy 040415222 walulaBudamsiiuifeuazilsguinuagnals
040415223 WAlulagn159ui
040415224 MITANTVBUFIAINGAAMNTTUNYATHALNITLITU ST LYY
3 | walulagqdunsd 1. mslauselovd 040415303 wiAluladiiing
2. MIKER 040415305 ANUUaBAfEN19aTIINNENTUREAAU9NTIN N
3. MsAueImaRER N 040415306 wAlulagnisvdn
AUNTE 040415309 inaluladTannsedulnanadugs
040415308 ineluladnisiiuifemanfsiangaunie
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040415405 gsfavemugnamnssuTInmiunmsduiusznouns
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@) FernUniversitat in Hagen

MEMORANDUM OF UNDERSTANDING
BETWEEN
KING MONGKUT’S UNIVERSITY OF TECHNOLOGY NORTH BANGKOK,
BANGKOK, THAILAND
AND
FERNUNIVERSITAT IN HAGEN
HAGEN, GERMANY

King Mongkut’s University of Technology North Bangkok, 1518 Pibulsongkram Rd.,
Bangsuc, Bangkok 10800 Thailand, further referred to as KMUTNB

and

FernUniversitit in Hagen %
FeithstraBe 152, Hagen 58084 Germany

wish (o establish cooperative relations between the two parties, especially to develop
academic and technological interchange in the areas of mathematics, computer science and
business and promotion of joint research as well as other areas, agree to the following
provisions:

Arca

Subject to mutual consent, the area of cooperation includes any programs related to
science, technology and business or its development or to joint research offered by either
party in’ which the two parties believe cooperation is feasible and desirable, and which
would contribute to fostering and developing a muiually beneficial relationship between
those two parties.

Methods

Subject to the approval of the President/ Rektor of each party, this memorandum of
understanding shall bie carried out through any one or more of the following activities of
programs as rmutually agreed lo by the parties:

L. Transfer of technology and development of mathematics and computer science
2. Joint research activities

3. Participation in seminars and academic meetings

4. Exchange of academic materials and other information

5. Special short-term academic programs
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6. Staff development projects
7. Exchange of faculty member and student

The terms of such aciivities and the budget shall be mutually discusscd and agreed
upon in writing and signed by both parties prior to the initiation of any particular program
or activity. Each program or activity shall be negotiated on an annual basis. Each party will
designate a liaison person or officc to develop and coordinate specific activities and

programs.

Effective Date and Length of Agrcement

This agreement will remain in force for a period of 5 years. Any amendment and/or
modification of this agreement require written approval of the President/ Rektor of each
party and shall be appended hereto. After the initial 5-year period, this agreement shall be
renewed automatically for the same duration in absence of six (6) months' written notice of
its termination to the other party.

This agreement shall become effective afler it is signed by the approved parties of
both parties.

Approved:

ﬁ@"pﬁ«-—q

Asst. Prof. Preecha Ong-aree
President
KMUTNB

Date: [B/oa[zo0%.

O Bolim,

Assoc. Prof. Dr. Chanasak Baitiang
Vice President for Academic
KMUTNB

‘\(\’.Qu/'"

Assoc. Prof. Wichai Suracherdkiati
Dean

Faculty of Applied Science
KMUTNB

4;/*
Univ.-Prof. Dr.-Ing. Helmut Hoyer

Rektor
FernUniversitit in Hagen

Date: /,.(.:ang.zc"’f

b 10, S

Univ.-Prof. Dr. Hans-Wermner Six
Dean

Faculty of Mathematics and
Computer Science
FernUniversitiit in Hagen

/‘ —
LA
Univ.-Prof. Dr. Sabinc Flie
Dean

Faculty of Economics
FernUniversitit in Hagen
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MEMORANDUM OF UNDERSTANDING
BETWEEN.

KING MONGKUT'S UNIVERSITY OF TECHNOLOGY NORTH BANGKOK

WHEREAS

WHEREAS

WHEREAS

NOW, THEREFORE

AND
INONU UNIVERSITY

King Mongkut's. University of Technology North Bangkok, 1518
Pracharat 1 Road, Wongsawang, Bangsue, Bangkok, 10800 Thailand, a
university established in 1959, wishes to develop its relationships with

respected education and training institutions; and

Inonu University, Malatya 44100, Turkey, a university established in
1975, wishies to explore the possibility of the participation of qualified

staffs of the entire university;

The Parties recognize that collaborative efforts will be of mutual
benefit and may contribute to an enduring institutional linkage for
education cooperation and assistance in the scope of Mevlana

Exchange Program;

The Parties agree to continue discussions as opportunities arise to
ascertain how co-operative -activities could be implemented in the

future, These activities could include:
1. Student exchange program for studying or doing research:

2. Faculty exchange program for doing research, visiting lectures or

. practical teaching activities.

umg.2
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This Memorandum of Understanding will come into force after it is signed by the authorized
representatives of the Parties and will be valid for an initial period of three. (3) years from
the date of implementation of any programs. After this initial period and with due
observance of the evaluation of implemented activities, this Memorandum of Understanding
can be extended for a further three (3) years by mutual agreement of the Parties. Notice of
termination by either party may be given in written at any time, provided that at least six (6)

months of intention to terminate the agreement is given.
Should specific joint activities arise as a result of further discussions; details will be set forth
in an Agregment, to be signed at the appropriate time by the authoriZed representatives of

the Parties.

This Memorandum of Understanding wilt be made in four {8) copies, providing two (2) copies

for each Party.

Be it so understood and agreed on this day of, 2015,

KING MONGKUT*S UNIVERSITY OF INONU UNIVERSITY

TECHNOLOGY NORTH BANG/K@k-’;" it
é

—: )“ N
fo oA e
N SR Gy

Prof. Dr. Teravuti BoonyasopE‘mFL‘i UTNB

President .
28 nrn 2U1D
Date 2t

s Cadmenle.
Dr.Sunee Eadmusik

Dean of Faculty of Agro-Industry
bate... 2 8_APR 2015
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