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Master of Science, Program in Food Science and Technology (International) 

Department of Food Technology 

Faculty of Science, Chulalongkorn University 

Bangkok, Thailand 

 

1. Formal Data 

1.1 Name and Contact details 

Name of the degree program  

(language of the economic region) 
วทิยาศาสตรมหาบณัฑติ 

สาขาวทิยาศาสตรแ์ละเทคโนโลยทีางอาหาร 

(นานาชาต)ิ 
Name of the degree program (English) Master of Science in Food Science and Technology 

(International) 

Language of Instruction English 

Contact Person 

Email 

Telephone number 

Fax 

Associate Professor Dr. Chaleeda Borompichaichartkul 

Chaleeda.B@chula.ac.th 

+66 2218 5518 

+66 2254 4314 

Web address (for the institution, faculty, 

school or course) 

https://www.chula.ac.th 

http://web.sc.chula.ac.th 

http://foodtech.sc.chula.ac.th/studyprogram/interen/ 

 

1.2 Degree to be awarded 

Master of Science in Food Science and Technology (International Program) 

 

1.3 Standard period of the study 

2 years (4 semesters) 

Total duration in each semester is 5 months  

(2 semesters per year and 2 months for summer break from June to July) 

 

1.4 Commencement of degree program 

       First Semester – August to December 

       Second semester – January to May 

   

1.5 Fees / charges 

The Fees is per semester is applied for students who are;  

1.5.1 Candidate who hold Thai Passport or Citizen  

mailto:Chaleeda.B@chula.ac.th
https://www.chula.ac.th/
http://web.sc.chula.ac.th/
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University Fee   31,000 Baht (806 EUR) 

Faculty Fee   none 

Program Fee   50,000 Baht (1,300 EUR) 

Total Fee   81,000 Baht (2,106 EUR) 

 

1.5.2 Candidate who is not Thai Citizen 

University Fee   31,000 Baht (806 EUR) 

Faculty Fee   55,500 Baht (1,443 EUR) 

Program Fee   50,000 Baht (1,300 EUR) 

Total Fee   136,500 Baht (3,549 EUR) 

*One Thai Baht (THB) is roughly equivalent to 0.026 EUR 

 

2. The rationale of the program 

2.1 Needs of stakeholders 

Back ground of the Department 

Historically, Food Technology Program, Faculty of Science, Chulalongkorn 

University has been a program offered by the Department of Chemical Technology. The 

program started to accept the first class of 7 food technology undergraduate students in 

1965 and has been officially established as the Department of Food Technology since 

1984. Until now, our department has produced over 2,000 graduates who can pursue their 

careers in both governmental institutions and private enterprises to develop and expedite 

for establishment of the fully industrial; food and related industries in Thailand or pursue 

their higher education in both national and internationally renowned institutions. In early 

stage, food industries in Thailand have not much expertise but with only limited 

knowledge in food science and technologies including engineering, processing, biological 

chemistry, microbiology and hygiene and safety to produce high quality and safe food 

products. Additionally, at that period, there was no curriculum facilitating the production 

of such personals. Hence, during several years in the past, the Department of Chemical 

Technology attempted to establish Food Technology program to support food industry’s 

needs. 

Finally, in late 1964, Prof. Dr. Tab Nilaniti, Dean of Faculty of Science, and 

Professor Dr. Prasom Sathapitanon, Head of Chemical Technology Department, 
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announced the approval from the Faculty Board that the Food Technology became a new 

program in the Department of Chemical technology and offered the courses for senior 

students in the department commencing in 1965 academic year. The first group of Food 

Technology students comprised 7 undergraduate students, whom were well trained by the 

faculty members from the Department of Chemical Technology and from the Department 

of Food Science and Technology, Faculty of Agriculture, Kasetsart University, and by the 

experts from various organizations such as the Department of Science Service, Ministry 

of Industry in the field of food science and technologies related courses, such as food 

processing, process engineering, biochemistry, microbiology and nutrition. According to 

these aforementioned criteria, it can be claimed that the Food Technology program in 

Chulalongkorn University is unique of its own kind and academically different from those 

offered in other institutions in Thailand. 

In 1984, after 20 years of establishment, Chulalongkorn University Council 

officially announced that Food Technology program has become the Department of Food 

Technology and has offered Bachelor of Science in Food Technology since then. As 

announced in the special issue of the Royal Thai Government Gazette about the division 

of government sector in Faculty of Science, Chulalongkorn University, in the year 1984, 

Volume Number 101, Part 5A on January 11, 1984, “The Department of Food 

Technology” has been a new government sector under the Faculty of Science onwards.  

After the establishment of the Department of Food Technology, a few curricula 

have been developed and continuously enrolled by quite a number of students during each 

year. Master of Science in Food Technology was opened in 1973, Ph.D. in Food 

Technology in 1996 and International Program for Master degree in 2001. Due to the 

destructive fire in 2010, it caused serious damage to our old building and properties 

resulting in hardship and wearing situations which detained efficient operation of the 

department. Fortunately, in 2011, with the budget from the Royal Thai Government’s fund 

called “Strong Thailand Fund”, the new building, officially entitled “Mahavajirunhis” and 

fully equipped with teaching and research facilities, has been built and it is where the 

department of Food Technology has been located since 2013. With this kind of substantial 

improvement, our department has not only strongly achieved the teaching and research 

expertise but also parallel extend our skills and experiences to establish the “Food 
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Innovation Center” so as to help improve and efficiently trouble-shoot manufacturing 

problems starting from general agriculturists and eventually to food processors. 

Apart from the refurbishment of our infrastructure in 2014, graduate curricula are 

designed for the production of very well personnel trained, with knowledge of more 

advanced technological aspects, who are capable of planning and conducting research 

related to the food industry problems or developing innovative products to suit the needs 

of food and related industries.  

Needs of Stakeholders 

      Thai Food industry is growing and expanding their trading internationally as well 

as more overseas food companies are seeking to invest in Thailand due to attractive tax 

benefits and a good supporting investment package from Thai government. Therefore, a 

high number of food science and technologists are required in order to fulfill the need of 

high skill employees in terms of research and development, processing and quality control 

and safety. The soft skill and language of the employees are important for the food 

industry. Therefore, knowing English and understanding the career knowledge in English 

environment is also important. These needs of stakeholders are then contributed to the 

MSc program in Food Science and Technology at Department of Food Technology, 

Faculty of Science, Chulalongkorn University. The course has been designed for Thai and 

non-Thai residents to be able to gain their high skill and deep knowledge in food 

processing, food research and development, food quality control and safety. The course is 

taught in English induration of minimum 2 years. The student has to register in thesis for 

18 credits for research skill development. The graduates are able to be employed in food 

industry for both Thai and internationally as well as government organization that deal 

with international trading or law for food industry. The program also emphasizes, both in 

comprehensive knowledge and practical skills, in-depth knowledge in areas of food 

science and technology. Since 1984, the establishment of Department of Food Technology 

has been progressively fruitful and achieved its goal to produce high quality graduates at 

any educational degree to support government institutions and Thai food industries with 

commitment to become the “Pillar of the Kingdom” as determinedly declared by 

Chulalongkorn University. 

 

2.2 Educational objectives 
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The M.Sc. program in Food Science and Technology intends to produce graduates 

in accordance with the Chulalongkorn University’s key desired characteristics, however, 

our student shall have characteristics in specific major learning outcomes as following:  

 Students should have well-rounded, systematic and in-depth knowledge in food 

science and technology (emphasize on product and processing development, food 

properties and food processing and engineering) and having the ability to apply it 

to research and development in the industrial scale. 

 Students should have ability to analyze topics in a rational way and being able to 

think creatively. 

 Students should have ability to solve problems in a systematic way using 

knowledge pertaining to food science and technology. 

 Students should be able to demonstrate professional skills and practical skills for 

food industry (management of production, quality control, research development 

and process design) including communication skills, critical thinking, problem 

solving and life-long learning skills.  

Therefore the specific objectives for MSc graduate in Food Science and Technology 

(International Program) are; 

 To produce graduate who have high academic knowledge and skill in food science 

and technology 

 To build new knowledge in food science and technology for using to serve the 

needs of the country 

 

2.3 Program outcomes 

Students should have systematic and in-depth knowledge in food science and 

technology, emphasizing on product and processing development, food properties and 

food processing and engineering. The curriculum structure of M.Sc. program in Food 

Science and Technology comprises of three major groups of modules, accounting for a 

total credit of 58.5 ECTS, as follows: 

1. Required modules      13.5   ECTS 

1.1 Statistical Methods for Food Research 

1.2 Instrumentation Techniques in Food Research 

1.3 Individual study I 
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1.4 Seminar I 

1.5 Seminar II 

 

2. Elective modules     18.0  ECTS 

Four categories of learning outcomes (LO)* are accounted as follows: 

a) Food Safety and Microbiology (LO1) 

b) Food Chemistry and Analysis (LO2) 

c) Food Processing and Engineering (LO3) 

d) Generic competences (LO5) 

*These LOs will be later mentioned in section 3.5 Alignment matrix for 

EQAS Learning Outcomes 

3. Thesis modules        27.0  ECTS 

 

In addition to the major LOs mentioned above, the M.Sc. program in Food Science 

and Technology intends to produce graduates in accordance with the Chulalongkorn 

University’s desired characteristics, which consist of 9 major aspects as follows:  

1. Being knowledgeable      (compulsory) 

    1.1. Possessing well-rounded knowledge 

    1.2. Possessing in-depth knowledge 

2. Having good morals (compulsory) 

    2.1. Being moral and ethical 

    2.2. Having an awareness of etiquette 

3. Having higher order thinking skills    (compulsory) 

    3.1. Being able to think critically 

    3.2. Being able to think creatively 

    3.3. Having skills in problem solving 

4. Possessing essential capabilities     (compulsory) 

    4.1. Having professional skills 

    4.2. Having communication skills 

    4.3. Having skills in information technology 

    4.4. Having mathematical and statistical skills 

    4.5. Having management skills 

5. Having an inquiring mind and knowing how to learn  (compulsory) 
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    5.1. Having an inquiring mind 

    5.2. Knowing how to learn 

6. Having leadership qualities     (optional)* 

7. Maintaining well-being (optional)* 

8. Being community-minded and possessing social responsibility (optional)* 

9. Sustaining Thai identity in a globalized world   (optional)* 

*Optional means subjective and non-evaluated outcomes 

 

 

3. Educational Process 

3.1 Overview of the curriculum 

A total credit of 39 CU credits, equivalent to ca. 117 ECTS, is required for completion 

of the M.Sc. program in Food Science and Technology at Chulalongkorn University. The 

study program (annual plan) is demonstrated as follows. For the description of each 

module, please see Food Science and Technology Module Handbook in appendix I.   

Year 1 Semester 1 ECTS credits* 

2314665 

2314672 

2314698 

2314xxx** 

 

Statistical Methods for Food Research 

Instrumentation Techniques in Food Research 

Individual Study I 

Electives 

 

9.0 

9.0 

3.0 

15.0 

 

 TOTAL 36.0 

 

Year 1 Semester 2 ECTS credits 

2314xxx** 

2314813 

 

Electives 

Thesis 

 

21.0 

15.0 

 

 TOTAL 36.0 

 

Year 2 Semester 3 ECTS credits 

2314703 

2314813 

 

Seminar I 

Thesis 

 

3.0 

33.0 

 

 TOTAL 36.0 
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Year 2 Semester 4 ECTS credits 

2314704 

2314813 

 

Seminar II 

Thesis 

 

3.0 

6.0 

 

 TOTAL 9.0 

 

 GRAND TOTAL 117.0 

 

*A conversion of CU credit with ECTS system is defined by the Office of International 

Affairs and Global Network at Chulalongkorn University. For the conversion of credits, one 

CU credit (ca. 30-45 hours of student workload) is equivalent to 3.0 ECTS credit.  

**For Elective Food Science and Technology Module, students must select the available 

module(s) (2314XXX) offered in that academic year from the following list: 

1. 2314565 Thermal Processing of Foods     (3.0 ECTS) 

2. 2314566 Food Chilling and Freezing     (3.0 ECTS) 

3. 2314568 Physical Properties of Foods     (4.5 ECTS) 

4. 2314572 Food Product Design     (4.5 ECTS) 

5. 2314573 Applied Food Microbiology    (4.5 ECTS) 

6. 2314574 Research and Development of Functional Foods  (4.5 ECTS) 

7. 2314576 Drying Technologies in Food Processing   (3.0 ECTS) 

8. 2314670 Food Phenolics      (3.0 ECTS) 

9. 2314671 Chemical and Physical Changes in Food   (4.5 ECTS) 

10. 2314673 Packaging of Food Products    (4.5 ECTS) 

11. 2314699 Individual Study II      (1.5 ECTS) 

12. 2314501* Basic Food Processing     (4.5 ECTS) 

13. 2314502* Basic Food Microbiology    (4.5 ECTS) 

14. 2314503* Basic Food Chemistry     (4.5 ECTS) 

*Only for students whom are not graduated from B.Sc. in Food Science and Technology or 

Food Technology or Ago-Industry and they are basic modules for S/U pass but not account 

ETCS for completion of degree. 

 

3.2 Admission process to the program 
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In general, prospective students must have completed Bachelor degree of Science 

or Bachelor degree of Engineering from University or Technical College. Students whom 

are non-background of Food Science and Technology or Food Technology or Ago-

Industry must take the basic modules in Food Processing, Food Microbiology and Food 

Chemistry before they complete the program. The prospective students must send their 

application along with important documents such as CV, transcript, copy of ID or passport, 

letter of recommendation, and a short proposal for study M.Sc. to the secretariat of the 

program. The committee of M.Sc. in Food Science and Technology will consider the 

application and documents and accept as M.Sc. candidate. The selected students will be 

notified by website of graduate department of Chulalongkorn University as well as 

informed by the secretariat of the M.Sc. Program. 

 

Timetable of admission 

First Semester (Start in August) February – May  

Second Semester (Start in January) August – December  

 

Candidates are generally expected to possess the following qualifications: 

 Bachelor of Science in Food Technology or related fields. Candidates whose first 

language is not English must undertake a proper English proficiency test and meet the 

following requirement: 

         - A TOEFL score of 530 (paper-based) or 197 (computer-based) or 71 (internet-

based) or higher  

         - An IELTS score of 6.0 or higher. 

         - CU-TEP score equivalent to TOEFL score of 530 http://www.atc.chula.ac.th     

 A concept proposal (800-1,000 words) is considered as one of the criteria for 

admission    

 

Qualifications of applicants  

1. Applicants must hold a Bachelor of Science in Food Technology or related fields. For other 

related degree holders, an approval from the Academic Program Subcommittee is required. 

Students completing their eligible degrees in the last semester can also apply. Candidates 

whose first language is not English must have an appropriate level in an approved test of 

http://www.atc.chula.ac.th/
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English. A TOEFL score of 530 (paper-based) or 197 (computer-based) or 71 (internet-based) 

or higher or an IELTS score of 6.0 or higher is required. For those who do not have TOEFL or 

IELTS score, CU Test of English Proficiency (CU-TEP) score equivalent to a TOEFL score of 

530 is required.  

2. The applicants who are from other areas not Food Technology or Food Science or Food 

Science and Technology must enroll in the basic food technology subjects that the department 

graduate program administration committee will consider for a particular student. 

3. The department graduate program administration committee considers that the applicants 

are qualified for this program.  

Admission and Selection Procedures 

Referred to the application handbook of the Graduate School of Chulalongkorn University 

http://www.grad.chula.co.th  

 

3.3 Delivery of the curriculum 

Teaching strategies and student activities leading to achieve the designated 

program learning outcomes are listed as follows. 

 

Major Program Learning outcomes 

(POs) 
Teaching strategies and student 

activities 

Having well-rounded, systematic and in-

depth knowledge in: 

a) Food Safety and Quality (PO-i) 

b) Food properties and product 

development (PO-ii) 

c) Food Processing and Engineering (PO-

iii) 

d) Communication skill, ethics and 

personal for technical knowledge (PO-

iv) 

e) Research techniques and other General 

competences (PO-v)  

- Lecture 

- Multimedia, VDO clips, E-learning 

- Active / Innovative learning 

- Literature review 

- Assignment 

- Project based / Problem based 

learning 

- Self independent / individual study 

- Case studies 

- Group discussion 

- Practical works 

- Lab technique demonstration 

- Workshop 

- Proposal writing 

Chulalongkorn University’s desired 

characteristics (compulsory) 

http://www.grad.chula.ac.th/
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1. Being knowledgeable   

    1.1. Possessing well-rounded knowledge 

    1.2. Possessing in-depth knowledge 

2. Having good morals 

    2.1. Being moral and ethical 

    2.2. Having an awareness of etiquette 

3. Having higher order thinking skills  

    3.1. Being able to think critically 

    3.2. Being able to think creatively 

    3.3. Having skills in problem solving 

4. Possessing essential capabilities   

    4.1. Having professional skills 

    4.2. Having communication skills 

    4.3. Having skills in information  

           technology 

    4.4. Having mathematical and statistical  

           skills 

    4.5. Having management skills 

5. Having an inquiring mind and knowing  

    how to learn   

    5.1. Having an inquiring mind 

    5.2. Knowing how to learn 

- Thesis 

- Oral presentation / Seminar 

- Guest lecture from industry 

- Guest lecture from government 

agency 

- Excursion 

- Internship 

Chulalongkorn University’s desired 

characteristics (optional) 

- Project based learning 

- Self independent / individual study 

- Group discussion 

- Coaching workshop 

- Physical education / Sport activity 

- Social activity / Student association 

- Philosophy / Ethics course 

- Thai studies / Cultural excursion 

- Internship 

6. Having leadership qualities   

7. Maintaining well-being  

8. Being community-minded and 

possessing  

    social responsibility  

9. Sustaining Thai identity in a globalized  

    world  

 

3.4 Leaning and assessment (methods of assessment of LOs) 

Instructor(s) must clearly address behavioral objective(s), learning outcome(s) and 

assessment method(s) in the course syllabus and these will be evaluated by both students 

and instructors upon completion of the online evaluation system via CU-CAS (see section 

5.2.i).  

For each module, assessments of learning outcomes using the total score collected 

from class participation, group activity, module assignment, student’s performance during 
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practical work, laboratory activity report, oral presentation, written examination and 

comment from thesis or internship advisors (if applicable) (see 3.5 for specific assessments 

in a respective module) will be considered for grading of students according to the criteria 

stated in Chulalongkorn University’s regulations on undergraduate studies. The midterm 

and final examinations are held every semester. Each student will be assigned a single 

letter grade at the end of each course according to the following grading system which is 

standardized for all departments, faculties and schools of the university.  

 

 

 

Grading Definition Attached points 

A Excellent 4.0 

B+ Very good  3.5 

B Good 3.0 

C+ Fairy good 2.5 

C Fair/Competent 2.0 

D+ Poor  1.5 

D Very poor 1.0 

F Fail  0.0 

S Satisfactory  Pass under S/U option 

U Unsatisfactory  Not pass under S/U option 

 

The grade results: A, B, B+, C, C+, D, D+ and S will be considered for the number 

of credits required for the degree. At the end of each semester, a grade point average (GPA) 

is calculated to summarize the academic performance of the students of the whole 

semester. The accumulated (overall) grade point average (GPAX of 4.00 point-score 

report) is calculated at the end of the program to summarize the performance of the student 

of the whole program. 

For graduation requirements, students must have a total time of study not exceed 4 

academic years. All modules stated in the curriculum (see 3.1) must be completed with a 

minimum 3.00 GPAX of the whole program.   
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Student also is required to propose thesis proposal within 2 academic years, starting 

from the first semesters they enroll in the program and defend the thesis within 4 academic 

years, starting from the first semesters they enroll in the program. Student is required to 

have at least one proceedings or publication prior to request for thesis defending. 

Therefore, for completion of the program, student need to have minimum of 3.00 

GPAX and pass thesis examination and submit thesis with proceedings or publication to 

the graduate school.   
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3.5 Alignment matrix for EQAS Learning Outcome 

 

Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

LO1  

Food safety 

and 

microbiology 

PO-i  

Food safety 

and quality 

 

-being able to 

safely produce 

food with high 

quality  

2314573 Applied food 

microbiology 

In this subject, student is expected to use 

the advance knowledge to systematically 

design the safety process of food 

production in understanding and be able 

to describe in following key points  

-roles of microorganisms play in food 

industries 

- importance of microorganisms in the 

safety and production of foods 

- the current situation on food poisoning 

microorganisms 

- the new methods of food 

poisoning/food-borne disease 

 

- Written examination Lecture 

LO2  

Food chemistry 

and analysis 

PO-ii 

Food 

properties and 

product 

development 

 

-Being able to 

systematically 

develop new 

food products  

2314672 

Instrumentation 

Techniques in Food 

Research  

In this subject, student is expected to 

systematically select and apply the 

suitable instrumentation of food analysis 

to a product. Student is expected to; 

- Describe principles of instrumentation 

techniques for determining physical, 

chemical, microbiological of foods 

- Apply those instrumentation 

techniques for their own research project  

 

- Report 

- Written examination 

Lecture 

Laboratory practice 

2314670 Food Phenolic In this subject, student is expected to 

understand overall picture of phenolic 

compound in food system and be able to 

apply that knowledge in designing of 

- Written examination Lecture 
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Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

food processing and analysis method of 

food phenolic. Student is expected to; 

- Describe structure, biosynthesis and 

importance of natural phenolic 

compounds in fruits, cereals, oil seeds 

and beverages 

- Describe chemistry and antioxidant 

properties of food phenolics 

- Describe the effects of food processing 

on structure and properties of phenolic 

compounds 

- Describe analysis of food phenolic and 

their antioxidant properties 

 

  2314568 Physical 

Properties of Foods 

In this subject, student is expected to 

design the process and product 

development base on the physical 

properties of food. Hence  student is 

expected to; 

- Explain principle physical 

properties related to foods 

- Explain method to measure the 

physical properties of foods 

 

- Report 

- Written examination 

Lecture 

Laboratory practice 

2314572 Food Product 

Design 

In this subject, student is expected to 

systematically design a new food 

product by achieving these following 

key point in the subject; 

 -Understand and be able to explain 

concepts of food product design 

- Oral presentation 

- Report 

- Written examination 

Lecture 

Assignment 
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Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

throughout food product development 

process 

- Explain roles of marketing drives and 

consumer acceptance on food product 

design 

- Apply appropriate experimental design 

(modeling and optimization) 

- Create product idealization and 

development of different ages, stages 

and for patients 

- Understand and be able to explain 

basic concepts of food packaging be 

able to select the appropriate the 

packaging system 

-Understand and be able to explain 

concepts of flavor design for food 

products 

 

  2314574 Research and 

Development of 

Functional Foods 

This subject expects student to be able to 

systematically development function 

foods by achieving these point; 

-Explain definition and health benefits 

of nutraceuticals and functional foods in 

different aspects 

-Explain the chemical changes of 

nutraceuticals that result from food 

processing operations and describe how 

those changes influence biological 

functions of the nutraceuticals 

- Report 

- Written examination 

- Oral presentation 

- Group discussion 

Lecture 
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Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

- Explain procedures for qualitative and 

quantitative analysis of nutraceuticals in 

raw materials and processed foods 

-Explain guidelines in development of 

new functional food products and the  

related law and regulations 

 

  2314671 Chemical and 

physical changes in food 

In this subject, student is expected to 

design the process and product 

development base on the Chemical and 

physical properties of food. Hence  

student is expected to; 

-Describe chemical and physical 

changes occurring during processing, 

handling and storage of foods and food 

products 

-Describe the effect of various chemical 

and physical changes in food quality 

-  Describe the ways to obtain those 

desirable changes and ways to minimize 

or inhibit those undesirable changes in 

order to maintain the quality of the food 

products 

- Oral presentation 

- Report 

- Written examination 

Lecture 

Assignment 

LO3 

Food 

processing and 

engineering 

PO-iii 

Food 

processing and 

engineering 

 

-Being able to 

design and 

select the 

2314565 Thermal 

Processing of Food 

Research 

In this subject, student is expected to 

design the conditions of thermal 

processing of food by  

- Understanding the use of heat in food 

processing include blanching, 

pasteurization, sterilization and aseptic 

processing 

 

- Written examination Lecture 

Assignment 



 
 

-18- 

 

Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

 suitable 

condition and 

process for food 

processing and 

development 

2314566 Food Chilling 

and Freezing 

In this subject, student is expected to 

design the conditions of food chilling 

and freezing by  

- Knowing the principles of food 

chilling and freezing 

- Knowing  the theory underlying 

chilling and freezing techniques and 

machinery 

-Recognizing the effect of processing 

parameters on product quality 

- Written examination Lecture 

Assignment 

2314576 Drying 

Technologies in Food 

Processing 

In this subject, student is expected to 

design the conditions of food drying by  

- Explaining the principle of drying 

process of food product and its 

application 

-Explaining the principle of drying 

technologies used in food industries 

-Being able to select appropriate drying 

technology for drying food products 

 

- Report 

- Written examination 

- Assignment evaluation 

Lecture 

Assignment 

2314673 Packaging of 

food products 

In this subject, student is expected to 

systematically select the suitable 

packaging and estimate the shelf life of 

food product in these following points;   

-Understand food package system and 

their relationship to specific products 

-Be able to select a suitable packaging 

for food 

-Be able to determine shelf-life of foods 

 

- Written examination Lecture 

Assignment 



 
 

-19- 

 

Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

LO5 

Generic 

competences 

PO-iv 

Communicatio

n skill, ethics 

and personal 

for technical 

knowledge  

 

-Being able to 

scientifically 

communication 

and making 

decision 

2314703 Seminar I Student can scientifically 

communicate, review and know how 

to select the reliable information by  

- Understanding the concepts of 

scientific presentation and 

communication 

- Applying information literacy for 

searching a topic of interest 

- Evaluating and summarize the 

information from various sources 

 

- Oral examination 

- Report 

Project 

2314704 Seminar II Student can scientifically present 

his/her research by  

- Understanding the concepts of 

scientific presentation and 

communication 

- Applying information literacy for 

searching a topic of interest to 

explain the data of research 

experimental results 

- Evaluating and summarize the 

information from research 

experimental results 
 

- Oral examination 

- Report 

Project 

2314665 Statistical 

Methods for Food 

Research 

Student can make a decision based on 

statistical results. Therefore, he/she need 

to ; 

- Written examination Lecture 

Assignment 
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Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

-Understanding and able to explain the 

basic principle of reducing experimental 

error to increase power and precision 

-Understanding how designs differ in 

purpose, assumptions and efficiency, the 

logical basis (allocation of treatment to 

block) 

-Being able to select and implement 

proper designs to save time, labor, 

expense 

-Able to correctly analyses and interpret 

data from designed experiments, models 

 PO-v 

Research 

Techniques 

and General 

Competences 

 

-Being able to 

systematically 

problem 

solving and 

work 

independently 

2314698 Individual 

study I 

Student is be able to learn and work 

independently as 

-Be able to investigate the information 

related to thesis or project 

 

- Oral examination 

- Report 

Project 

2314699 Individual 

study II 

Student is be able to learn and work 

independently as 

-Be able to investigate the information 

related to thesis or project 

 

- Oral examination 

- Report 

Project 

2314813 Thesis Student is able to demonstrate 

systematically problem solving by  

- Understanding the process of 

scientific food research. 

- Understanding the importance of 

project and time management. 

- Oral examination 

- Thesis 

project 
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Corresponding 

EQAS LO 

Program 

learning 

outcome 

Module developing LO Extent of alignment with EQAS LO 

(Level of outcome) 

Type of assessment (oral 

presentation, report, 

written exam etc.) 

Teaching and 

learning activities 

(lecture, project 

etc.) 

- Appling the actions addressed in 

project proposal into realistic 

activities. 

- Analyzing difficulties and 

limitations faced during their project 

and apply their knowledge to find a 

solution scientifically. 

- Evaluating the results obtained 

during their MSc thesis project. 

- Applying statistical techniques for 

data interpretation. 

- Creating a well-qualified Thesis 

report and oral presentation 
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4. Resources and partnerships 

4.1 Academic and support staffs (quality, number, research and professional activities) 

Currently, the Department has 22 faculty members. The faculty list, including 

name, education, area of specialization, research and professional activities, is shown in 

Appendix 2. Faculty members also exercise administration work, as shown in Appendix 3 

organization chart. Supporting staffs including six technicians, three administrative staffs 

and four service staffs are employed by the Department. For more information, please 

consult: http://foodtech.sc.chula.ac.th/faculties/lecturer/ 

 

4.2 Facilities (labs related to food, access to scientific literature, pilot plants) 

Chulalongkorn University has built a number of facilities and established a range 

of services to meet the needs of faculty members, personnel, and students. These include 

dormitories, healthcare facilities, book centers, sports centers, a cooperative stores, 

consultancies and transportation. For more information, please consult Chulalongkorn 

University website: www.chula.ac.th.  

The Department of Food Technology is located on 1st-10th floor in the South Wing 

of Maha Vajirunhis building of the Faculty of Science. With offices, lecture rooms, 

laboratories and amenities for students, the Department possessing a total area of 3,790 

m2.  

All classes of the Department are provided in either the Department classrooms or 

the Faculty classrooms. Department of Food Technology has three lecture rooms: MHVH 

405/2 lecture room located on the 4th floor, and the MHVH 704/3 and 704/2 lecture rooms 

on the 7th floor of the MHVH building. The MHVH 405/2 lecture room (area: 150 m2) is 

suitable for 75 students, and the MHVH 704/3(area: 60 m2) and 704/2 (area: 20 m2) lecture 

rooms can accommodate 35 and 12 students, respectively. Depending on class schedule 

and size, the students of the Food Technology department use 20 generally lecture 

rooms/year, which include 8 large rooms (seating capacity: 280-300), 6 medium rooms 

(seating capacity: 200) and 6 small rooms (seating capacity: 40-80) provided by the 

Faculty of Science. The classroom facilities also include the multimedia projector, 

projection screen, white or black board, and computer and sound systems. For active 

learning, the Clicker system and Smart classroom facilities are also provided in some large 

generally lecture rooms. 

Chulalongkorn University provides internet (LAN) and Wifi (ChulaNet) for 

students and staff. Students can access the system through their university account. Faculty 
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of Science has computer center for all science students. There are more than 200 personal 

computers (PC) in service for students and staffs. Food Technology Department also has 

about 10 PC available for students of the department. The Center for Academic Resources 

consists of six units: the Central Library, the National Documentary Center, the Audio-

Visual Center, the International Information Resources Service, and Art Gallery, and the 

Distance Learning Network (CU-GDLN). All six units provide services extending over 

every form of information resource: books, periodicals, printed matter, databases, 

audiovisual materials, and electronic materials. The on-line Food Science relevant 

databases include BioMed Central, PubMed, Scopus, SpringerLink, Taylor & Francis 

Journals, Web of Science, Wiley Online Library and World Scientific. For more 

information, please consult: http://www.car.chula.ac.th/index.php 

Teaching and research laboratories include (i) Food Processing and Unit 

Operations Laboratory, (ii) Food Chemistry Laboratory, (iii) Food Product Development 

and Quality Assurance Laboratory, (iv) Food Microbiology and Biotechnology Laboratory 

and (v) extension Pilot Plant in Saraburi Province. These laboratories support students’ 

academic works and practical experience to work in agro-food industries. Chemical 

handling and chemical waste treatment management, room layout, safety equipment and 

those of knowledge transfer are done according to the “Safety Guideline for Laboratory” 

launched by “Enhancement of Safety practice of Research Laboratory in Thailand 

(ESPReL) program” under National Research Council of Thailand. Foods and Chemicals 

are stored separately. Hazard chemicals are kept in the cabinet with locks controlled by 

technician. Chemical waste is collected by organization named by university twice a 

month. All facilities are set up to provide students education for conducting their practical 

works and thesis research as well as to support technical workshops occasionally organized 

for private sectors. 

(i) Food Processing and Unit Operations Laboratory is located on the 1st floor 

of Maha Vajirunhis building with a total area of 900 m2. The laboratory is equipped with 

many food processing units which serve in education and research of both Food Processing 

and Engineering courses in the department. Major food processing units consist of tubular 

type evaporator, fluid friction unit, double heat exchanger, tunnel dryer, cooling tower 

apparatus, transient heat transfer apparatus, blancher, exhausting line, can sealing machine, 

batch retort, sterilizer for retort pouch, air-blast freezer, cryogenic freezer, deep freezer, 

spray dryer, tray dryer, drum dryer, vacuum dryer, double jacket type evaporator, plate 

heat exchanger, disk mill, pin mill, ball mill, stone grinder, dough mixer, hydraulic press, 
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meat slicer, meat chopper, smoker, cutting bowl, fruit juice squeezing machine, rice 

milling machine, sieving machine, homogenizer and ice cream maker. 

(ii) Food Chemistry Laboratory is located on the 5th floor of Maha Vajirunhis 

building with a total area of 600 m2. This laboratory is equipped for teaching 3 classes 

such as food chemistry, food analysis and chemical and physical measurements of food. 

Major food analytical units consist of proximate analysis including soxhlet fat extraction 

unit, Kjeldahl protein determination unit, rotary evaporator, furnace, UV-visible 

spectrophotometer, pH meter, colorimeter, analytical balances, hot-air oven, various 

bench-top centrifuges, fume hood/fume cupboard, polarimeter and thin layer 

chromatography. 

(iii) Food Product Development and Quality Assurance Laboratory is located 

on the 7th floor of Maha Vajirunhis building with a total area of 600 m2. This laboratory is 

equipped with food preparation and cooking units, sensory testing facilities, texture 

analyzer, water activity analyzer, colorimeter, analytical balances, microwave machines 

and Brookfield viscometer. 

(iv) Food Microbiology and Biotechnology Laboratory is located on the 3rd floor 

of Maha Vajirunhis building with a total area of 600 m2. This laboratory is designed to 

meet the requirements for working under the condition of Biosafety level 2. The laboratory 

is equipped with Laminar flow chambers, autoclaves, analytical balances, hand 

homogenizer, blender, incubators, incubator shaker, freeze dryer, microscopes, stomacher, 

colony counters, microplate absorbance reader, vortex mixer, bioengineering laboratory 

fermentor, orbital shaker, biosafety cabinet, gel documentation and analysis equipment, 

UV-transluminator, bead beater disruptor, horizontal electrophoresis, ultrasonication 

probe, ordinary and shaking water baths, deionized water system, membrane filtration 

system, Ebuliometer, micro dispenser; -80 °C freezer; bench top centrifuges, hot air oven 

and refrigerators. 

(v) Center of Excellence in Food Processing Pilot Plant (CU Pilot) is an 

extension unit of the Department which is located in Saraburi Province, ca. 100 km from 

Bangkok. The facility, recently installed in 2012, is spread across an area of over 2,100 

m2, with approximate 1,700 m2 processing area and approximately 150 m2 laboratory 

spaces.   

The processing area is divided as follows: 
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 Raw material and packaging material storage. The equipment in this section 

includes 3 chill rooms (4-8oC), 1 frozen storage room (-25oC), 1 room 

temperature storage, and a packaging material storage room. 

 Raw material preparation and pretreatment area. The equipment in this section 

includes automatic cooker, ovens, stoves, fryer, ice maker, dicer and peeler, 

pulper and finisher, crew press, homogenizer, centrifuge, stainless steel wash 

basins, etc. 

 Meat processing room. The equipment in this room includes silence cutter, 

grinder, mincer and chopper, stuffer, smoker, vacuum sealer, stove and 

stainless steel wash basin. 

 Drying area. The equipment in this area includes tray dryers, drum dryer, 

microwave vacuum dryer, vacuum fryer, freeze-dryers, and dried food 

packaging room. 

 Canning line. The equipment in this line includes blancher, jacketed cooker, 

jacketed braising pan, automatic volume control filler, exhaust tunnel, vacuum 

sealing machines, vertical pouch sealer, can seamer, semi-automatic bottle 

washer and sterilizer, four-nozzle bottle filler, bottle cappers, 1000-L steam 

retort, 500-L water spray retort. 

 Freezing room and chilled/frozen food storage. The equipment in this area 

includes 2 blast chiller/freezers. 

 Complete bottled water production and packaging line. 

 Complete UHT sterilization and aseptic filling line 

 Finished product storage area 

The laboratory area is divided as follows: 

 Food chemistry laboratory that is equipped with major equipment and tools 

needed for food sample preparation and food chemical property analyses. 

 Physical property analysis laboratory that is equipped with texturometer, 

particle size analyzer, viscometer, visco-amylograph, color meter, water 

activity analyzer, moisture analyzer, etc. 

 Food microbiology laboratory that is equipped with necessary machines and 

tools for all microbial analyses, except food pathogens. 

 Dairy laboratory that is equipped with important machines and tools for the 

assessment of milk quality. 
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4.3 Partnership 

(i) Partnership with national government sector and food industry 

The Department of Food Technology has been working in collaborations with food 

industries as well as outside organizations. Internship is a compulsory course of the 

program. All Food Technology students are required to work as trainees at least 300 hours 

(about 2.5-3 months) in food industry during the summer of the 3rd year. The students are 

evaluated by the supervisors at the factory and written report. The students may be put to 

work in production, QC, or maybe even assigned a project in research and development at 

the factory. Fourth year senior project will be the integration course of their knowledge in 

various fields of food science and technology. The students will work about 1 year 

individually or in pair on research under the supervision of academic staff. 

We have a close connection with the Food Technology alumni who hold positions 

in various food industries through CU Food Technology Alumni Club. The Food Tech 

Chula Alumni Club (FTCU Alumni Club) was established in 2010 to provide a linkage 

between the Department of Food Technology, Chulalongkorn University (FTCU), current 

students and fellow alumni through academic networking events, volunteering and fund-

raising activities and social events. There are more than 2,000 FTCU graduates providing 

the leading professional forces in the food and related industries. FTCU alumni are not 

only key academic professions in colleges and universities across the country and 

worldwide, e.g. Kasetsart University, Mahidol University, Thammasat University and 

Texus Austin University, but also high-ranking government officers in related 

governmental and administrative agencies, e.g. Food and Drug Administration, 

Department of Science Service, Department of Industrial Works, Department of Customs, 

Thailand Institute of Scientific and Technological Research and Thai Industrial Standards 

Institute. Furthermore, FTCU alumni are key players in Thai and international food and 

related industries ranging from large companies; e.g. PepsiCo Inc., Nestle’ S.A., Kraft 

Foods Group Inc, Dole Food Company Inc. and Charoen Pokphand Food s PCL. (CPF), 

Kewpie Corp., and Ajinomoto Corp., to medium size companies; e.g. Thai Agri Foods 

PCL, F&N Dairies (Thailand) Ltd., Singha Corp., Thai Catering Department, Hi-Q Food 

Products Co., Ltd., DKSH (Thailand) Ltd. , Cerebos (Thailand) Co., Ltd., European Food 

PCL, Pataya Food Industries Ltd., and Bangkok Flour Mill Co., Ltd. FTCU entrepreneur 

alumni are successful C.E.O. or managing directors of large-medium size companies, e.g. 

Winner Group Enterprise PCL, Chai Meng Co., Ltd., Thai Wah Food Products PCL, 

Thanakorn Vegetable Oil Products Co., Ltd., Malee Sampran PCL, Korn Thai Co. Ltd., 
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Thai Dairy Industry Co., Ltd., Mighty Food (Thailand) Co., Ltd., Techni Food Co., Ltd., 

Chamnan Food Co., Ltd., Tomco Automatic Machinery Co., Ltd., and Greenday Global 

Co., Ltd. as well as innovative and exciting smaller companies, e.g. Janjaras Food and 

Confectionery Co., Ltd, and Biz absolute Co., Ltd. 

(ii) International partnership  

The Department of Food Technology has various activities and academic 

collaboration with international University and Institutes to support and improve the 

competence of our graduate students through research and educational opportunities. 

Active collaborations with the universities in America, Europe, Asia and Oceania are listed 

as follows:  

 USA: Cornell University, University of California Davis, Kansas State 

University, University of Illinois Urbana-Champaign, University of California 

Davis and Michigan State University. 

 Europe: Institut Polytechnique LaSalle Beauvais (FR), Institut National de 

Recherche en Sciences et Technologies pour l’Environnement et l’Agriculture: 

IRSTEA (FR), Ecole Nationale Supérieure des Industries Agricoles et 

Alimentaires: ENSIA (FR), AgroParisTech (FR), Université de La Réunion 

(FR), The University of Leeds (UK), Wageningen University (NL), University 

of Teramo (IT), University of Natural Resources and Life Sciences: BOKU 

(AT),  Hochschule Geisenheim University (DE), Technical University of 

Munich (DE) and the University of Hohenheim (DE). 

 Asia: Tokyo University of Marine Science and Technology: TUMSAT (JP), 

Toyo College (JP), Kagawa University (JP), Institute for Innovation, 

Ajinomoto, Co.,Inc. (JP), Malaysian Agricultural Research and Development 

Institute (MY), University of Malaysia, Terengganu (MY). National Pingtung 

University of Science and Technology (TW). 

 Oceania: University of New South Wales (AUS), Massey University (NZ). 

 

5. Management systems 

5.1 Department organization  

In the Department's organizational structure, the Head of Department is the highest 

authority of the Department. There are FTCU alumni executives who are providing 

principal advisors on general activity management, industrial-related activity, educational 
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performance improvement, and public relation strategy. There are six Deputy Head of 

Department regarding different responsibility as follows: 

1. Administrative affairs responsible for personnel and administrative 

management and inter-departmental coordination. 

2. Academic affairs responsible for the supervision and evaluation of all 

academic programs related to educational outcomes. 

3. Research affairs responsible for the advance national and international 

research and assessment related to educational outcomes. 

4. Planning affairs responsible for the preparation and monitoring overall 

activities to ensure the progressive development of the department. 

5. Student affairs responsible for the overall functioning and performance 

development of students.  

6. Academic service and special activities responsible for the organization of 

professional development and training for industrial sector. 

In addition, all laboratories are managed by the Head of Laboratory and several 

technicians, teaching assistants and supporting staffs. The Center of Excellence in Food 

Processing Pilot Plant is directed by Manager and Academic advisors. The organization 

chart of the Food Technology Department, Faculty of Science, Chulalongkorn University 

is depicted in appendix III. 

 

5.2 Education management and quality assurance system 

Chulalongkorn University’s quality assurance system is a model for the design and 

development of quality assurance management systems for other universities in Thailand. 

The university has a quality assurance policy which complied with Ministry of Education 

policy that all faculty and department need to have quality assurance systems. Therefore, 

for the department level, there are two systems of quality assurance that the department 

need to follow and implemented. 

(i) Chulalongkorn University Curriculum Administrative System (CU-CAS) 

CU-CAS is curriculum administrative system to assure the quality of curricula, 

instruction and graduates. It is divided into four parts:  

1. Structure of the module 

2. Teaching members and their contribution on specific topic(s) 
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3. Teaching media, methods and learning assessment 

4. Module evaluation and proposition for improvement  

All four components of the CU-CAS are interlinked. University also provide 

handout on guidelines for implementing quality factors to department to follow as well. 

Every curriculum needs to revise its content in every 5 years and at 4th year of the period 

of curriculum, the department need to conduct an evaluation its curriculum. The results of 

CU-CAS assessment need to be included in the documents that send to the University for 

approving of revised curriculum. An online version of CU-CAS homepage is shown in 

appendix 4. 

(ii) Thai Qualifications Framework for Higher Education: TQF-7 for Program 

Report 

The Thai Qualifications Framework (TQF) for Higher Education system is 

designed to support implementation of the educational guidelines set out in the National 

Education Act, to ensure consistency in both standards and award titles for higher 

education qualifications, and to make clear the equivalence of academic awards with those 

granted by higher education institutions in other parts of the world. The Framework will 

help to provide appropriate points of comparison in academic standards for institutions in 

their planning and internal quality assurance processes, for evaluators involved in external 

reviews, and for employers, in understanding the skills and capabilities of graduates they 

may employ. The structure of curriculum is set by the Ministry of Education which can be 

explained as the following: Committees define TQF1 as standard curriculum for each field 

then each university applies and adapts it into their universities which become TQF2 which 

need to be revised every five academic years. TQF3 and TQF4 are the course syllabus 

which is prepared before starting course. Then after finishing course, instructor is 

responsible for preparing the pedagogy and learning report which is called TQF5 and 

TQF6. Annually, at the end of the semester TQF5 and TQF6 are considered by the 

committees to improve course which is defined as TQF7. The seven TQF documents are 

listed as follows:  

 TQF1 Qualification Standard is the standard curriculum for each field as 

defined by the Commission on Higher Education. 

 TQF2 Program Specification is used for the curriculum development. 

 TQF3 Course Specification is used for the course syllabus. 
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 TQF4 Field Experience Specification is used for the field experience 

syllabus. 

 TQF5 Course Report is used for the course report. 

 TQF6 Field Report is the field experience report. 

 TQF7 Program Report is use for improvement of the curriculum. 

 

6. Supporting information about the study program 

6.1 Tools to assess the program outcomes 

(i) Post-graduation survey 

Post-graduation survey is done during the rehearsal of the graduation convocation 

ceremony each year. Hard copy of the questionnaire regarding the career plan is distributed 

to the graduates. Questions include career plan (working or pursuing graduate studies), 

reason of unemployment, difficulty in job hunting (and its cause) for employed and 

unemployed graduates, categories of occupation, causes of unsatisfactory during working. 

(ii) Feedback from the employers/higher education institution 

One of the University’s policies is to obtain graduate’s employer feedback by using 

online survey which is more convenient compared to paper-based questionnaire. The 

university has developed survey system. Questionnaire will be emailed to an employer by 

one of the following approaches: 

a) Email will be separately sent to graduates and graduates are requested to provide 

employer’s email. Survey questionnaire will be sent to graduate’s employer for an 

evaluation. 

b) Officers from graduate’s affiliation will fill out graduate’s email, graduate’s ID, 

and employer information including employer’s email. System will directly send survey 

questionnaire to graduate’s employer. 

After graduate’s employer completes survey questionnaire. Survey system will 

deliver all information to the Evaluation Department. This survey system is able to 

calculate a number of employer’s feedback according to graduate’s affiliation. 
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6.2 Postgraduate Thesis  

 A thesis for the Master's degree must show familiarity with previous work in the field 

and must demonstrate the ability to carry out research, organize results, and defend the 

approach and conclusions in a scholarly manner according to disciplinary norms. 

 An exhaustive review of work in the particular field of study is not necessarily required. 

Expectation for the level of original scholarship at the Master’s level varies with the 

discipline. 

 The thesis must be written in compliance with norms for academic and scholarly 

expression and for publication in the public domain. 

 Chulalongkorn University gives the scholarship to MSc student for conducting the 

research for thesis is up to 150,000 THB (ca. 3,900 EUR) to conduct the research. Not 

only funding from University, but the students and/or advisor may also get some 

funding from outside sources (both government and industry) including Thailand 

Research Fund (Industrial and research projects for undergraduate students) and 

National Science and Technology Development Agency. 

 The thesis will be presented in the University’s library. Some thesis will be further 

processed for presentation in many ways, including poster presentation, oral 

presentation, and proceedings in scientific conferences (both national and 

international). Some works could be processed to publish in scientific journal (both 

national and international). Also, the useful information in some thesis will be selected 

by related industries and adapted for suitable applications. 

 In addition, the student can submit their thesis to University thesis competition or 

National thesis competition for best thesis of the year as well. 

 

6.3 Health and sport facilities on campus 

Chulalongkorn University has built a number of facilities and established a range 

of services to meet the needs of faculty members, personnel, and students. These include 

dormitories, healthcare facilities, book centers, sports centers, a cooperative stores, 

consultancies and transportation. 

Chulalongkorn University Health Service Center (CUHSC), a health clinic 

located on the second floor of the Chamchuri 9 Building, provides preventive care, health 

promote, medical treatment, physical rehabilitation, and miscellaneous services to current 

students, university staff, the spouses, parents and children of university staff members 

and retired university staff. CUHSC is supervised by general practitioners and specialists 
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from King Chulalongkorn Memorial Hospital. CUHSC provides services from 8:30 a.m. 

until 3:30 p.m., Monday through Friday. For more information, please visit the website: 

http://www.cuhc.chula.ac.th/hospital/  

Chulalongkorn University Sport Center (CUSC) has a number of sports 

facilities including a large outdoor stadium, sports complex, outdoor tennis courts and two 

swimming pools. The Chulalongkorn Stadium is a large outdoor stadium that includes a 

soccer field, certified as the first in Thailand by the International Federation of Football 

Association (FIFA); eight lanes of rubber racetrack, certified by the International 

Association of Athletics Federations (IAAF); and surrounding stands that can 

accommodate 20,000 – 25,000 people. The CU Sports Complex is a multi-purpose indoor 

court that can be used for a variety of sports including volleyball, basketball, table tennis, 

badminton, martial arts practice (judo and boxing), gymnastics, swimming, fitness, 

weightlifting, and more. 

The outdoor tennis courts comprise 10 hard courts, each equipped with nightlights 

and knock boards. There is also a clubhouse and restaurant, which offers serene and 

relaxing atmosphere. The Swimming Pools are a 25-meter pool with six shallow lanes for 

beginners, and a 50-meter standard pool with eight deep lanes suitable for competitions. 

The surrounding stands can seat 400 people. For more information, please visit the 

website: http://www.cusc.chula.ac.th/wordpress/  

 

6.4 Staff professional development 

New faculty orientation aims to provide knowledge and understanding about the 

policies of Chulalongkorn University and the faculties. New lecturers are trained to 

acknowledge and understand the curriculum, research policy, administration and other 

relevant academic and social activities at Chulalongkorn University.  

The knowledge and skill development program for lecturers includes workshops 

on academic behaviors, innovative teaching and learning methodology, novel active 

learning media, information technology, systems for curriculum evaluation, revision and 

development, university research funding, networking and collaboration, national trends 

and special issues in Thailand’s Higher Education System, corporate social responsibility, 

educational ethics, etc. 
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Appendix 1– Food Technology Module Handbook 

Description of Required modules in Food Science and Technology 

2314665 STATISTICAL METHODS FOR FOOD RESEARCH   (9.0 ECTS) 

Module name STATISTICAL METHODS FOR FOOD 

RESEARCH 

Module level, if applicable M.Sc. 

Abbreviation, if applicable STAT METH FOOD RES 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 2nd Semester 

Module coordinator PNT 

Lecturer PNT, VKK 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 4.5 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 60% 
Final examination 30% 

Assignment 10% 

Recommended prerequisite - 

Targeted learning outcomes Student can make a decision based on statistical 

results. Therefore, he/she need to ; 

-Understanding and able to explain the basic 

principle of reducing experimental error to 

increase power and precision 

-Understanding how designs differ in purpose, 

assumptions and efficiency, the logical basis 

(allocation of treatment to block) 

-Being able to select and implement proper 

designs to save time, labor, expense 

-Able to correctly analyses and interpret data 

from designed experiments, models 

 
Content Principles of food research in which statistics is 

used as a tool in material sampling, experiment 

design, sensory evaluation, data analysis and 

interpretation. 

- Introduction to logic, research and experiment 

- Means and T-test, Completely Randomized 

Design and Analysis of Variance 
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Module name STATISTICAL METHODS FOR FOOD 

RESEARCH 

- Completely Randomized Design And Analysis 

of Variance Multiple comparisons and contrasts 

- Blocking designs, EBD, RCBD, Incompletes 

Block Designs, Latin Square Design 

- Factorial experiments, Factorial Factorial, 

Factorial in IBD, Plackett Burman 

- Split Plot Design  

- Response Surface Design 

- Response Surface Design Regression 

- Analysis for Preference Test 

- Principle Component Analysis 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point, video clip, case study, blackboard 

Literature 1. Gacula, M.C. (Jr.) and Singh, J. 1984. 

Statistical Methods in Food and Consumer 

Research.USA: Academic Press, Inc. Ott, R.L., 

2. Longnecker, M. 2001. An introduction to 

Statistical Methods and data Analysis, 5th 

edition. USA: Wadsworth Group.  

3. Mason, R.L., Gunst, R.F.,and Hess, J.L. 1989. 

Statistical Design and Analysis of Experiments 

with Application to 

Engineering and Science. USA: John Wiley & 

Son, Inc.  

4. Mead, R. 1990. The Design of 

Experiments: Statistical Principles for Practical 

Application 
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2314672 INSTRUMENTATION TECHNIQUES IN FOOD RESEARCH   (9.0 ECTS) 

 

Module name INSTRUMENTATION TECHNIQUES IN 

FOOD RESEARCH   

Module level, if applicable M.Sc. 

Abbreviation, if applicable INST TECH FOOD RES 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator KTG 

Lecturer KTG, CPA, JAL, KDL, TMH, DKN, IST 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 3 hours 

Independent study = 9 hours 

Credit point (ECTS) 4.5 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 35% 
Final examination 45% 

Lab report 20% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to 

systematically select and apply the suitable 

instrumentation of food analysis to a product. 

Student is expected to; 

- Describe principles of instrumentation 

techniques for determining physical, chemical, 

microbiological of foods 

- Apply those instrumentation techniques for 

their own research project  

 
Content Principles and use of research instruments in 

analyzing and measurement of chemical, 

physical and microbiological properties of foods 

- Analysis of genetic materials form 

microorganisms in foods; rapid methods for 

microbiological analysis 

- Structural determination using spectroscopic 

techniques, analysis of thermal properties using 

DSC 

- Gas chromatography 

- Moisture content and water activity 

determination 

- High performance liquid chromatography 

Protein analysis extraction and purification 

- Measurement of texture and rheology properties 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point, video clip, case study, blackboard 
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Module name INSTRUMENTATION TECHNIQUES IN 

FOOD RESEARCH   

Literature 1. Nielsen, S. S. 2017. Food analysis. 5th ed.. 

Cham, Switzerland : Springer. 

2. Pomeranz, Y., Meloan, C. E., 2006. Food 

analysis : theory and practice. 3rd ed.. 

Gaithersburg, MD: Aspen Publishers, Inc.  
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2314698 INDIVIDUAL STUDY I       (3.0 ECTS) 

 

Module name INDIVIDUAL STUDY I 
Module level, if applicable M.Sc. 

Abbreviation, if applicable INDIV STUD I 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator PNT 

Lecturer PNT 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Independent working 

Workload Face to face teaching = 0 hours 

Laboratory = 0 hours 

Independent study = 4 hours 

Credit point (ECTS) 1.5 

Requirements under the examination 

regulations 

Presentation and report 100% 

Recommended prerequisite - 

Targeted learning outcomes Student is be able to learn and work 

independently as 

-Be able to investigate the information related to 

thesis or project 

Content Investigation on topics of thesis work as 

guided by an advisor 

-Introduction to graduate seminar 

- Individual study 

- Presentation 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point 

Literature - 
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2314703 SEMINAR I         (3.0 ECTS) 

 

Module name SEMINAR I 
Module level, if applicable M.Sc. 

Abbreviation, if applicable SEMINAR I 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1ST, 2nd Semester 

Module coordinator CBL 

Lecturer CBL 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Seminar  

Workload Face to face teaching = 0 hours 

Laboratory = 0 hours 

Independent study = 3 hours 

Credit point (ECTS) 1.5 

Requirements under the examination 

regulations 

Report 50% 

Presentation 50% 

Recommended prerequisite - 

Targeted learning outcomes Student can scientifically communicate, review 

and know how to select the reliable information 

by  

- Understanding the concepts of scientific 

presentation and communication 

- Applying information literacy for searching a 

topic of interest 

- Evaluating and summarize the information from 

various sources 

 
Content An oral presentation of the research related to the 

thesis theme in which the student is interested 

and may be used as references for the thesis in 

the Master’s degree program. 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point  

Literature - 
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2314704 SEMINAR II        (3.0 ECTS) 

 

Module name SEMINAR II 
Module level, if applicable M.Sc. 

Abbreviation, if applicable SEMINAR II 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1ST, 2nd Semester 

Module coordinator CBL 

Lecturer CBL 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Seminar  

Workload Face to face teaching = 0 hours 

Laboratory = 0 hours 

Independent study = 3 hours 

Credit point (ECTS) 1.5 

Requirements under the examination 

regulations 

Report 50% 

Presentation 50% 

Recommended prerequisite - 

Targeted learning outcomes Student can scientifically present his/her research 

by  

- Understanding the concepts of scientific 

presentation and communication 

- Applying information literacy for searching a 

topic of interest to explain the data of research 

experimental results 

- Evaluating and summarize the information from 

research experimental results 

Content An oral presentation of the research done as part 

of the Master’s degree thesis 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point  

Literature - 
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Description of Elective modules in Food Science and Technology 

2314501* BASIC FOOD PROCESSING       (9.0 ECTS) 

*Only for student whom does not have BSc from Food Science and Technology, Food 

Technology or related filed 

Module name BASIC FOOD PROCESSING 

Module level, if applicable M.Sc. 

Abbreviation, if applicable BSC FOOD PROC 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator CBL 

Lecturer CBL, SCI, SKK, SSK, CPN, TJL 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 4.5 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 40% 
Final examination 40% 

Assignment 20% 

Recommended prerequisite - 

Targeted learning outcomes Being able to understand basic principle of food 

processing 

Content Principles of food processing including: 

properties of raw material, handling, 

transportation and preparation of raw materials; 

various food process operations, containers; 

water supply and wastewater treatment. 

-Introduction to food processing, raw materials, 

physical properties, handling transportation and 

preparation 

-Dehydration, concentration, fermentation 

-Thermal processing, chilling and freezing 

-Irradiation and microwave, extrusion, baking 

and roasting 

-Size reduction and emulsion 

-Containers 

Separation 

-Water supply and waste water treatment 

 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point 

Literature 1. Fellows, P.J. (2003) Food Processing 

Technology: Principles and Practice. 2nd ed 

Cambridge. UK Woodhead Publishing Ltd. 
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Module name BASIC FOOD PROCESSING 

1. Heldman, D. and Hartel, R.W. (1997) 

Principles of Food Processing. New York, NY 

Chapman & Hal 
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2314502 BASIC FOOD MICROBIOLOGY      (9.0 ECTS) 

*Only for student whom does not have BSc from Food Science and Technology, Food 

Technology or related filed 

Module name BASIC FOOD PROCESSING 

MICROBIOLOGY 

Module level, if applicable M.Sc. 

Abbreviation, if applicable BSC FOOD MICRO 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator CPA 

Lecturer CPA, SSK, SSL, KAL, STN 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 4.5 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 40% 
Final examination 60% 

 

Recommended prerequisite - 

Targeted learning outcomes Being able to understand basic principle of food 

microbiology 

Content Relationships of microorganisms to foods; 

control of microorganisms in food process 

operation; food spoilage caused by 

microorganisms; foodborne pathogens and their 

toxins; important microorganisms in food 

production. 

-Relationships of microorganisms to foods, 

important microorganisms in food microbiology, 

factor affecting the growth of microorganisms, 

contamination of foods 

- Food spoilage caused by microorganisms, 

animal derived products, plant derived products 

-Control of microorganisms in food process 

operation, thermal processes, non-thermal 

processes 

-Foodborne pathogens and their toxins, microbial 

toxin, food intoxication 

-Foodborne pathogens and their toxins, food 

infection and toxicoinfection, determination of 

microorganisms and toxins in food and regulation 

-Important microorganisms in food production, 

microorganisms for food fermentation, foods 

from microbial cells and their products 
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Module name BASIC FOOD PROCESSING 

MICROBIOLOGY 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point 

Literature 1. Adams, M.R. and Moss, M.O. Food 

Microbiology, 2rd ed, The Royal Society of 

Chemistry (2000) . Cambridge CB4WF, UK . 

2. Frazier, W.C. and Westhoff, D.C . Food 

Microbiology (1998) . McGraw Hill Publishing 

Comp 
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2314503 BASIC FOOD CHEMISTRY       (9.0 ECTS) 

*Only for student whom does not have BSc from Food Science and Technology, Food 

Technology or related filed 

Module name BASIC FOOD CHEMISTRY   

Module level, if applicable M.Sc. 

Abbreviation, if applicable BSC FOOD CHEM 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator KTG 

Lecturer KTG, KDL, TMH, DKN, IST 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 4.5 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 40% 
Final examination 60% 

 

Recommended prerequisite - 

Targeted learning outcomes Being able to understand basic principle of food 

chemistry 

Content Food Compositions and their reactions in foods; 

structure and physicochemical properties of food 

commodities. 

-Food composition and their reactions in foods, 

lipids and carbohydrate 

-Food compositions and their reactions in foods, 

proteins and enzymes 

- Food compositions and their reactions in foods, 

water 

-Structure and physicochemical properties of 

food commodities, starches 

-Structure and physicochemical properties of 

food commodities, meat, poultry and seafood, 

egg and egg product 

--Structure and physicochemical properties of 

food commodities, dairy product 

--Structure and physicochemical properties of 

food commodities, fruit and vegetable 

 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point 

Literature 1. Damodaran, S., Parkin, K. L. and Fennema, O. 

R. 2007.  

Fennema's Food Chemistry. 4th ed 
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Module name BASIC FOOD CHEMISTRY   

. CRC Press, Boca Raton. 

2. Belitz, H.-D., Grosch, W. and Schieberle, P. 

2009.  

Food Chemistry. 4th ed. Springer, Berlin 
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2314565 THERMAL PROCESSING OF FOODS      (6.0 ECTS) 

 

Module name THERMAL PROCESSING OF FOODS 

Module level, if applicable M.Sc. 

Abbreviation, if applicable THERMAL PRO FOODS 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator JAL 

Lecturer JAL, SCI 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 3.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 50% 
Final examination 50% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to design the 

conditions of thermal processing of food by  

- Understanding the use of heat in food 

processing include blanching, pasteurization, 

sterilization and aseptic processing 

 
Content Use of heat in food processing including 

blanching, pasteurization, sterilization and 

aseptic processing. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature  

 

  



 
 

-48- 

 

2314566 FOOD CHILLING AND FREEZING     (6.0 ECTS) 

 

Module name FOOD CHILLING AND FREEZING 

Module level, if applicable M.Sc. 

Abbreviation, if applicable FOOD CHILL/FREEZ 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator JAL 

Lecturer JAL, CBL, TJL 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 3.0 

Requirements under the examination 

regulations 

80% class attendance  

Midterm examination 45% 
Final examination 45% 

Participation 10% 

 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to design the 

conditions of food chilling and freezing by  

- Knowing the principles of food chilling and 

freezing 

- Knowing  the theory underlying chilling and 

freezing techniques and machinery 

-Recognizing the effect of processing parameters 

on product quality 

Content Application of chilling and freezing to food 

systems, effects of chilling, freezing and thawing 

on food qualities. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point, video clip, case study, blackboard 

Literature 1. Jelen, P. 1985.  Introduction to Food 

Processing.  Reston- Prentice-Hall, 

Canada. 

2. Singh, R.P., and Heldman, D.R.  2001.  

Introduction to Food Engineering.  3rd 

ed. Academic Prtess.  659p. 

3. Zeuthen, P., Cheftel, J.C., Eriksson, C., 

Gormley, T.R., Linko, P., and Paulus, K.  

1990.  Processing and Quality of Foods. 

Vol. 3.  Chilled Foods: The Revolution 

in Freshness.  Elsevier Applied Science.  

New York. 
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2314568 PHYSICAL PROPERTIES OF FOODS     (9.0 ECTS) 

 

Module name PHYSICAL PROPERTIES OF FOODS  

Module level, if applicable M.Sc. 

Abbreviation, if applicable PHYS PROP FOODS 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator CBL 

Lecturer CBL, SCI 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 3 hours 

Independent study = 9 hours 

Credit point (ECTS) 9.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 40% 
Final examination 40% 

Lab report 20% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to design the 

process and product development base on the 

physical properties of food. Hence  student is 

expected to; 

- Explain principle physical properties related to 

foods 

- Explain method to measure the physical 

properties of foods 

Content Principles and measurement of various physical 

properties of foods that are important in 

handling, preparation, processing, packaging, 

storing and transportation of foods. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature  
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2314572 FOOD PRODUCT DESIGN      (9.0 ECTS) 

 

Module name FOOD PRODUCT DESIGN 

Module level, if applicable M.Sc. 

Abbreviation, if applicable FOOD PROD DESIGN 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator VKK 

Lecturer VKK 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 9.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 35% 
Final examination 45% 

Oral presentation and report 20% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to 

systematically design a new food product by 

achieving these following key point in the 

subject; 

 -Understand and be able to explain concepts of 

food product design throughout food product 

development process 

- Explain roles of marketing drives and consumer 

acceptance on food product design 

- Apply appropriate experimental design 

(modeling and optimization) 

- Create product idealization and development of 

different ages, stages and for patients 

- Understand and be able to explain basic 

concepts of food packaging be able to select the 

appropriate the packaging system 

-Understand and be able to explain concepts of 

flavor design for food products 

Content Basic concepts of systematic food products and 

process, identification of modeling system, 

modeling and optimization for both food 

formulation and process.  

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature  
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2314573 APPLIED FOOD MICROBIOLOGY     (9.0 ECTS) 

 

Module name APPLIED FOOD MICROBIOLOGY  

Module level, if applicable M.Sc. 

Abbreviation, if applicable APPL FOODS MICRO 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator CPA 

Lecturer CPA, SSL, KAL, CIK 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 9.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 50% 
Final examination 50% 

 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to use the 

advance knowledge to systematically design the 

safety process of food production in 

understanding and be able to describe in 

following key points  

-roles of microorganisms play in food industries 

- importance of microorganisms in the safety and 

production of foods 

- the current situation on food poisoning 

microorganisms 

- the new methods of food poisoning/food-borne 

disease 

Content In-depth study the roles of microorganisms play 

in food industrial and biotechnological processes; 

importance microorganisms in the safety and 

production of foods; current situation on food 

poisoning microorganisms and update methods 

of food poisoning/food-borne disease 

investigation and control. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature  
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2314574 RESEARCH AND DEVELOPMENT OF FUNCTIONAL FOODS  (9.0 ECTS) 

 

Module name RESEARCH AND DEVELOPMENT OF 

FUNCTIONAL FOODS  

Module level, if applicable M.Sc. 

Abbreviation, if applicable RES/DEV FUNCT FOODS 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator KTG 

Lecturer KTG, SPT, ISI 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 9.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 50% 
Final examination 50% 

 

Recommended prerequisite - 

Targeted learning outcomes This subject expects student to be able to 

systematically development function foods by 

achieving these point; 

-Explain definition and health benefits of 

nutraceuticals and functional foods in different 

aspects 

-Explain the chemical changes of nutraceuticals 

that result from food processing operations and 

describe how those changes influence biological 

functions of the nutraceuticals 

- Explain procedures for qualitative and 

quantitative analysis of nutraceuticals in raw 

materials and processed foods 

-Explain guidelines in development of new 

functional food products and the  related law and 

regulations 

 
Content Definition and health benefits of nutraceuticals 

and functional foods, effect of food processing 

on stability of nutraceuticals, analysis of 

nutraceuticals, guidelines in development of new 

functional foods. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature  
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2314576 DRYING TECHNOLOGIES IN FOOD PROCESSING    (6.0 ECTS) 

 

Module name DRYING TECHNOLOGIES IN FOOD 

PROCESSING  

Module level, if applicable M.Sc. 

Abbreviation, if applicable DRY TECH FOOD PROC 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator CBL 

Lecturer CBL 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 6.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 30% 
Final examination 40% 

Assignment 20% 

Participation 10% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to design the 

conditions of food drying by  

- Explaining the principle of drying process of 

food product and its application 

-Explaining the principle of drying technologies 

used in food industries 

-Being able to select appropriate drying 

technology for drying food products 

 
Content Key drying processes in food processing, their 

impacts on food properties and energy, strategies 

of selection appropriate drying technologies to 

individual product in terms of quality and energy 

saving 

-Drying principles, water activity, moisture 

sorption isotherm and food drying, impacts of 

drying on food properties and energy 

- Drying technologies in food processing, drying 

technology for heat sensitive materials, hybrid 

drying technology 

- Selection of appropriate drying technology for 

food and agricultural industries 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point, case study 
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Module name DRYING TECHNOLOGIES IN FOOD 

PROCESSING  

Literature 4. Jelen, P. 1985.  Introduction to 

Food Processing.  Reston- 

Prentice-Hall, Canada. 

5. Singh, R.P., and Heldman, D.R.  

2001.  Introduction to Food 

Engineering.  3rd ed. Academic 

Prtess.  659p. 

6. Zeuthen, P., Cheftel, J.C., 

Eriksson, C., Gormley, T.R., 

Linko, P., and Paulus, K.  1990.  

Processing and Quality of Foods. 

Vol. 3.  Chilled Foods: The 

Revolution in Freshness.  Elsevier 

Applied Science.  New York. 
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2314670 FOOD PHENOLICS       (6.0 ECTS) 

Module name FOOD PHENOLICS  

Module level, if applicable M.Sc. 

Abbreviation, if applicable FOOD PHENOLICS 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator SPT 

Lecturer KTG, CPA, SPT, TMH, KAL 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 6.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 50% 
Final examination 50% 

 

Recommended prerequisite - 

Targeted learning outcomes  In this subject, student is expected to understand 

overall picture of phenolic compound in food 

system and be able to apply that knowledge in 

designing of food processing and analysis 

method of food phenolic. Student is expected to; 

- Describe structure, biosynthesis and importance 

of natural phenolic compounds in fruits, cereals, 

oil seeds and beverages 

- Describe chemistry and antioxidant properties 

of food phenolics 

- Describe the effects of food processing on 

structure and properties of phenolic compounds 

- Describe analysis of food phenolic and their 

antioxidant properties 

 
Content Structures of natural phenolic compounds, the 

biosynthesis and phenol chemistry, significance 

of phenolics especially in grapes and wines, 

analysis of phenolics. 

-Introduction to food phenolics; structure and 

biosynthesis 

-Antioxidant properties of food phenolics 

-Analysis of food phenolics and their antioxidant 

activity 

-Phenolic compound in plant materials; cereals 

-Phenolic compound in plant materials; fruit and 

vegetable 

-Phenolic compound of beverage; tea 
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Module name FOOD PHENOLICS  

-Phenolic compounds of beverages; coffee and 

cocoa and others 

-Phenolic compound of beverages; beer and wine 

-Effect of food processing on structure and 

properties of phenolic compound and the overall 

quality 

-Health benefits of phenolics 

 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature 1. Pokorny, J., Yanishlieva, N., and Gordon, M. 

(Ed.). 2001. . Antioxidants in food : practical 

applications. . CRC Press, Boca Raton, FL.. 

2. Shahidi, F., and Naczk, M. 2004. Phenolics in 

food and nutraceuticals.. CRC Press, Boca 

Raton, FL.. 

3. Delgado-Vargas, F., and Paredes-Lopez, O. 

2003. . Natural colorants for food and 

nutraceutical uses. . CRC Press, Boca Raton, FL.. 
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2314671 CHEMICAL AND PHYSICAL CHANGES IN FOOD   (9.0 ECTS) 

 

Module name CHEMICAL AND PHYSICAL CHANGES 

IN FOOD  

Module level, if applicable M.Sc. 

Abbreviation, if applicable CHEM/PHYS CHG FOOD 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator TMH 

Lecturer TMH, KDL, SKK, CBL, KTG 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 3 hours 

Laboratory = 0 hours 

Independent study = 9 hours 

Credit point (ECTS) 9.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 40% 
Final examination 40% 

Assignment 20% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to design the 

process and product development base on the 

Chemical and physical properties of food. Hence  

student is expected to; 

-Describe chemical and physical changes 

occurring during processing, handling and 

storage of foods and food products 

-Describe the effect of various chemical and 

physical changes in food quality 

-  Describe the ways to obtain those desirable 

changes and ways to minimize or inhibit those 

undesirable changes in order to maintain the 

quality of the food products 

Content Application of principles of chemistry and 

physics to a study of changes in water binding 

properties and activity, changes in proteins, 

nutrients, toxic constituents and other 

compounds during storage, heating, freezing, 

dehydration and concentration of food materials 

-Changes of food component, water 

-Changes of food component, lipids 

-Changes of food component , protein and 

enzymes 

-Postharvest changes in foods from plant 

-Physical changes occurring during processing 
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Module name CHEMICAL AND PHYSICAL CHANGES 

IN FOOD  

-changes of nutrients during food processing, 

techniques to monitor chemical and physical 

changes in foods 

-Phase/state transition of foods during processing 

and storage 

-Toxic food constituents 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature 1. Beckett, S. T. (ed.) 1995. Physico-Chemical 

Aspects of Food Processing. Glasgow: Blackie 

Academic and Professional. 

2. Eskin, N. A. 1990. Biochemistry of Foods. 

San Diego: Academic Press. 

3. Eskin, N. A. and Robinson, D. S. (eds.) 2001. 

Food Shelf Life Stability. Boca Raton: CRC 

Press. 

4. Taub, I. A. and Singh, R. P. (eds.) 1998. Food 

Storage Stability. Boca Raton: CRC Press. 
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2314673 PACKAGING OF FOOD PRODUCTS     (6.0 ECTS) 

Module name PACKAGING OF FOOD PRODUCTS  

Module level, if applicable M.Sc. 

Abbreviation, if applicable PACK FOOD PROD 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator USN 

Lecturer USN, TJL 

Language English 

Classification within the curriculum Optional 

Teaching format / class hours per week during 

the semester 

Lecture 

Workload Face to face teaching = 2 hours 

Laboratory = 0 hours 

Independent study = 6 hours 

Credit point (ECTS) 6.0 

Requirements under the examination 

regulations 

80% class attendance 

Midterm examination 50% 
Final examination 50% 

Recommended prerequisite - 

Targeted learning outcomes In this subject, student is expected to 

systematically select the suitable packaging and 

estimate the shelf life of food product in these 

following points;   

-Understand food package system and their 

relationship to specific products 

-Be able to select a suitable packaging for food 

-Be able to determine shelf-life of foods 

Content Food package systems and their relationship to 

specific products and processes, product 

composition problems, packaging-solution and 

shelf life of food. 

Study / exam achievements Letter grade (A, B+, B, C+, C, D+, D, F) 

Form of media Power point 

Literature - 
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2314699 Individual Study II        (3.0 ECTS) 

 

Module name INDIVIDUAL STUDY II 
Module level, if applicable M.Sc. 

Abbreviation, if applicable INDIV STUD II 

Sub-heading, if applicable - 

Classes, if applicable AR  

Semester 1st, 2nd Semester 

Module coordinator PNT 

Lecturer PNT 

Language English 

Classification within the curriculum Required 

Teaching format / class hours per week during 

the semester 

Independent working 

Workload Face to face teaching = 0 hours 

Laboratory = 0 hours 

Independent study = 4 hours 

Credit point (ECTS) 3.0 

Requirements under the examination 

regulations 

Presentation and report 100% 

Recommended prerequisite - 

Targeted learning outcomes Student is be able to learn and work 

independently as 

-Be able to investigate the information related to 

thesis or project 

Content Investigation on topics of thesis work as 

guided by an advisor. 

In-depth studies on food products from 

meats, poultry and seafood with respect to 

raw materials, processing, storages 

Study / exam achievements S/U Satisfactory/Unsatisfactory 

Form of media Power point 

Literature - 
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Appendix 2 – Academic Staff Handbook 

Name Chaleeda Borompichaichartkul, Ph.D. 

Position Associate Professor  

Academic career Assistant Professor 

Lecturer  

Ph.D. (Food Science and 

Technology) 

B.Sc. (Hons) Food Science 

and Technology 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of New South Wales, 

Australia 

University of New South Wales, 

Australia 

 

 

2013 

2004 

2004 

 

1999 

Employment Lecturer 

 

 

Chulalongkorn University, Thailand 

 

 

2004-

present 

(> 14 yrs.) 

Research and 

development 

projects over the 

past five years 

Project Name 

1. Standardisation of Konjac powder 

for using to add value of  food and herb 

product 

2. Functional biodegradable film from 

national polymer 

3. Effect of drying methods on fruit 

snack quality 

4. Development of electronic nose for 

coffee berry selection and identification 

of flavor compounds found in a Thai 

civet coffee 

5. Production of protein concentrate 

powder and protein hydrolysate from 

cassava leaves 

Funding agent 

ARDA 

 

 

National Research Council of Thailand 

 

National Research Council of Thailand 

 

Chulalongkorn University 

 

 

 

National Research Council of Thailand  

Cooperation with 

industry over the 

past five years 

Project Name 

1. Low calorie pumpkin snack 

2. Development of ready to drink Civet 

coffee  

3. Shelf life study of natural 

preservative from lime and vinegar mix 

4. Quality control of roasted coffee 

bean by E-tongue 

 

Partner 

Supetch Company 

Blue Gold Coffee Ltd. 

 

Nutrition SC Ltd. 

 

Coffee Properties Plus Ltd. 

Patents and 

protected rights 

Name 

- 

Year 

- 

Publications 1. Janjarasskul, T., Tananuwong, K., Leuangsukrerk, M., Phupoksakul, T., 

Borompichaichartkul, C. (2018). Effects of Hasten Drying and Storage 

Conditions on Properties and Microstructure of Konjac Glucomannan-Whey 

Protein Isolate Blend Films.  Food Biophysics. 13(1), 49-59. 

2. Yanprapasiri, K., Lohsrithong, C., Setthachaimongkol S., Mekkerdchoo O., 

Borompichaichartkul, C. (2018). Probiotic encapsulation by spray drying 

using konjac glucomannan hydrolysate as wall material and its application in ice 

cream. Italian Journal of Food Science. 30(5), 36-40. 
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3. Kulapichitr, F., Borompichaichartkul, C., Pratontep, S., Lopetcharat, K., 

Boonbumrung, S., Suppavorasatit, I. (2017). Differences in volatile compounds 

and antioxidant activity of ripe and unripe green coffee beans (Coffea Arabica 

L. ‘Catimor’). Acta Horticulturae, 1179, 261-268. 

4. Wattanaprasert, S., Borompichaichartkul, C., Vaithanomsat, P., Srzednicki, G. 

(2017). Engineering in Life Sciences, 17(2), 145-152. 

5. Lopetcharat, K., Kulapichitr, F., Suppavorasatit, I., Pratontep, S., 

Chodjarsusawas, T., Phatthara-Aneksin, A., Borompichaichartkul, C. (2016). 

Relationship between overall difference decision and electronic tongue: 

Discrimination of civet coffee. Journal of Food Engineering, 180, 60-68. 
Participation in 

specialist 

organization over 

the past five years 

Organization  

 - 

Position 

- 

Period held 

- 
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Name Chanprapa Imjongjirak, Ph.D. 

Position Associate Professor  

Academic career Associate Professor  

Assistant Professor 

Lecturer  

Ph.D. (Biochemistry) 

M.Sc. (Biochemistry) 

B.Sc. (Biology) 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Kasetsart University,Thailand 

2016 

2011 

2005 

2005 

2001 

1997 

Employment Lecturer Chulalongkorn University, Thailand 2005-

present 

Research and 

development 

projects over the 

past five years 

Project Name 

Chracterization of antimicrobial 

peptides. 

Funding agent 

Chulalongkorn University 

Cooperation with 

industry over the 

past five years 

Project Name 

- 

Partner- 

- 

Patents and 

protected rights 

Name 

- 

Year 

Publications 1. Imjongjirak C.,Amphaiphan P.,Charoensapsri W.,Amparyup P. (2017). 

Characterization and antimicrobial evaluation of SpPR-AMP1, a proline-

rich antimicrobial peptide from the mud crab Scylla paramamosain. 

Developmental and Comparative Immunology. 74: 209-216.  

2. Imjongjirak C., Kerdsup P,. Tantratian S.,Sanguandeekul R. (2011). 

Xanthan production by mutant strain of  Xanthomonas campestris TISTR 

840 in raw cassava starch medium. Food and Bioprocess Technology. 4: 

1459-1462. 

3. Imjongjirak C.,Amparyup P., Tassanakajon A. (2011). Two novel 

antimicrobial peptides, arasin-likeSp and GRPSp, from the mud crab 

Scylla paramamosain, exhibit the activity against some crustacean 

pathogenic bacteria. Fish and Shellfish Immunology. 30: 706-712.  

4. Imjongjirak C.,Amparyup P.,Tassanakajon A. (2011). Molecular 

cloning, genomic organization and antibacterial activity of a second 

isoform of antilipopolysaccharide factor (ALF) from the mud crab, Scylla 

paramamosain. Fish and Shellfish Immunology. 30:58-66. 

5. Imjongjirak C.,Amparyup P.,Tassanakajon A., Sittipraneed S. (2009). 

Molecular cloning and characterization of crustin from mud crab Scylla 

paramamosain. Molecular Biology Reports. 36: 841-850.  

Participation in 

specialist 

organization over 

the past five years 

Organization  

 - 

Position 

- 

Period held 

- 
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Name Cheunjit Prakitchaiwattana, Ph.D. 

Position Associate Professor 

Academic career Associate Professor 

Assistant Professor 

Lecturer 

Ph.D. (Food Science and 

Technology) 

M.Sc. (Food Technology) 

B.Sc. (Microbiology) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of New South Wales, Australia  

 

Chulalongkorn University, Thailand 

Kasetsart University, Thailand 

2013 

2008 

1998 

2004 

 

1995 

1991 

Research and 

development 

projects over the 

past five years 

Project Name 

1. Soy sauce decolorization using 

autochthonous isolates (2016-

present) 

2. Development of Salty Fermented 

Fish or Plara production process 

for increasing production rate, and 

for value adding and product 

identity (2016-2017) 

 

3. Development of rapid method for 

detection of dry probiotic cell 

number by molecular techniques  

(2017-present) 

4. Isolation, characterization and 

condition optimization of pigment-

producing halophilic bacteria for 

use as alternative food coloring 

agents (2017-present) 

Funding agent 

The Thailand Research Fund 

 

 

The Research Program for Development of 

Small and Medium Enterprise Researchers 

from the Thailand Research Fund and 

National Research council of Thailand and  

The Thailand Research Organizations 

Network (TRON) 

National Research council of Thailand 

 

 

 

The Thailand Research Fund 

Cooperation with 

industry over the 

past five years 

Project Name 

1. Soy sauce decolorization using 

autochthonous isolates (2016-

present) 

2. Production of cider and 

beverages from cider brewed 

from coconut juice having poor 

quality (2016-2017) 

Partner(s) 

Thai Theparos Food Products Public 

Co.,LTD 

 

Malee Applied Sciences Co., Ltd. (MAS) 

Patents and 

protected rights 

1. Cheunjit Prakitchaiwattana and Rachatida Det-Udom Method 

for quantification of Vibrio paraheamolyticus cells by 

determination of quorum sensing homoserine lactone (AHL). 

Thai petty patent No. 8808.  

2. Low sugar fruit juice from 100% fruit juice supplemented with 

probiotic and its process steps. Thai patent, application number 

1401001166 (Licensed) 

3. Cheunjit Prakitchaiwattana and Kiattisak Hansawat. Low sugar 

fruit juice from 100% fruit juice and its process steps. Thai 

patent, application number 1401001167 

2010  

 

 

 

2013 

 

 

2013 

 

 

2013 

 

 

2013 
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4. LOW SUGAR FRUIT JUICE FROM 100% FRUIT JUICE 

AND ITS PROCESS STEPS.Patent cooperation Treaty (PCT). 

WIPO. International application No. PCT/TH2015/000003   

5. Low-fat set yoghurt supplemented with probiotic-cultured 

banana purée and processes Thai patent, application number 

1401005135  

6. Cheunjit Prakitchaiwattana et al.  2017. Active Plara starters for 

acceleration of Plara fermentation and production methods. 

application number 1701005446 

7. Cheunjit Prakitchaiwattana et al.  2017. Plara Production 

process by acceleration of fermentation with starters. 

application number 1701005445 

 

 

2017 

 

 

2017 

Publications 1. Prakitchaiwattana C., Chahorm K. (2018). Application of Reverse 

Transcriptase-PCR-DGGE as a rapid method for routine determination of Vibrio 

spp in foods; International Journal of Food Microbiology. 

2. Prakitchaiwattana C., Boonin K., Kaewklin P. (2017). De-acidification of fresh 

whole pineapple juice wine by secondary malolactic fermentation with lactic acid 

bacteria. International Food Research Journal. 

3. Cheunjit Prakitchaiwattana and Rachatida Det-udom (2016). Contaminant 

sensors: Nano-sensor,an efficient alarmfor monitoring of pathogens in foods in 

the Multi-Volume SET "Nanotechnology in Food Industry, Volume VIII: 

NanoBioSensors” Grumezescu, A.M (Ed.). pp 511-572. Academic Press 

(Elsevier). 

4. On-ong Chanprasartsuk and Cheunjit Prakitchaiwattana (2015) Impacts of 

Allochthonous and Autochthonous Yeast Starters: Case Studies in Fruit Wine 

Fermentations In: Food Microbiology: Fundamentals, Challenges and Health 

Implications. Elaine Perkins (Ed.) pp. 117-160. ISBN: 978-1-63483-412-4 

©Nova Publisher, Inc. Hauppauge, New York. 

5. Prakitchaiwattana C., Mekkerdchoo O., Borompichaichartkul C., Perrigo, A.L., 

Srzednicki G. (2016). Tracing the evolution and economic potential of konjac 

glucomannan in Amorphophallus species (Araceae) using molecular phylogeny 

and RAPD markers. Phytotaxa.| 

6. Prakitchaiwattana C., Wattanavanitchakorn S., Thamyongkit P. (2014). Rapid 

and simple colorimetric method for the quantification of AI-produced from 

Salmonella Typhimurium. Journal of Microbiological Methods. 

7. Prakitchaiwattana C., Lokkhumlue M. (2014). Influences of cultivation 

conditions on microbial profiles of pacific white shrimp (Litopenaeus vannamei) 

harvested from eastern and central Thailand. Chiang Mai University Journal of 

Natural Sciences. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

1. Representative of the 

Agro-Industry Academic 

Council Association 

(AIAC) for Ministry of 

Industry. 

Position 

National committee on Microbial 

Standards Analytical Methods (ISO 

Technical Committee) 

 

 

Elected/invited committees 

associated with teaching and 

promotion of staff related to food 

microbiology area 

Period held 

2014-present 

 

 

 

 

2014-present. 
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2. The Office of Higher 

Education Commission 

(ohec) Thailand.  

 

3. The Thailand Research 

Fund (TRF) and other 

institutes 

Elected/invited committees 

associated with evaluation of 

research projects in Food 

microbiology area 

2010-present 
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Name Daris Kuakpetoon, Ph.D. 

Position Assistant Professor 

Academic career Lecturer 

Ph.D. (Food Science) 

M.S. (Food Science) 

B.Sc. (Food Technology) 

Chulalongkorn University, Thailand 

Kansas State University, USA 

Kansas State University, USA 

Chulalongkorn University, Thailand 

 

2006 

1999 

1996 

 

Employment Lecturer 

 

 

Chulalongkorn University, Thailand 

 

 

 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Kuakpetoon D., Saeaurng K. (2018). A comparative study of mango seed 

kernel starches and other commercial starches. the contribution of chemical 

fine structure to granule crystallinity, gelatinization, retrogradation, and 

pasting properties. Journal of Food Measurement and Characterization. 

2. Kuakpetoon D., Wang, Y.-J. (2008). Locations of hypochlorite oxidation in 

corn starches varying in amylose content. Carbohydrate Research. 

3. Kuakpetoon D., Wang, Y.-J. (2007). Internal structure and physicochemical 

properties of corn starches as revealed by chemical surface gelatinization. 

Carbohydrate Research. 

4. Kuakpetoon D., Wang, Y.-J. (2006). Structural characteristics and 

physicochemical properties of oxidized corn starches varying in amylose 

content. Carbohydrate Research. 

5. Kuakpetoon D., Wang, Y.-J. (2001). Characterization of different starches 

oxidized by hypochlorite. Starch/Staerke. 
Participation in 

specialist 

organization over 

the past five years 

Organization  

  

Position 

 

Period held 

 

Memberships in which no position was held should not be included 
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Name Inthawoot Suppavorasatit, Ph.D. 

Position Assistant Professor  

Academic career Assistant Professor 

Lecturer  

Ph.D. (Food Science and 

Human Nutrition) 

M.Sc. (Food Technology) 

B.Sc. (Food Technology) 

 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of Illinois, USA. 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

2016 

2005 

2012 

 

2003 

1999 

Employment Lecturer 

 

Chulalongkorn University, Thailand 

 

13 

years 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Kunarayakul, S.; Thaiphanit, S.; Anprung, P.; Suppavorasatit, I. 

Optimization of coconut protein deamidation using protein-glutaminase and 

its effect on solubility, emulsification, and foaming properties of the proteins. 

Food Hydrocolloid. 2018, 79, 197-207. 

2. Kulapichitr, F.; Suppavorasatit, I.; Borompichaichartkul, C.; 

Chodjarusawad, T.; Phatthara-aneksin, A.; Pratontep, S.; Lopetcharat, K. 

Impact of processing method and growing location on overall differences of 

brewed coffee using electronic tongue and sensory panel. Acta Hortic. 2017, 

1179, 269-275. 

3. Kulapichitr, F.; Borompichaichartkul, C.; Pratontep, S.; Lopetcharat, K.; 

Boonbumrung, S.; Suppavorasatit, I. Differences in volatile compounds and 

antioxidant activity of ripe and unripe green coffee beans (Coffea arabica L. 

‘Catimor’). Acta Hortic. 2017, 1179, 261-268. 

4. Lopetcharat, K.; Kulpichitr, F.; Suppavorasatit, I.; Chodjarusawad, T.; 

Phatthara-aneksin, A.; Pratontep, S.; Borompichaichartkul, C. Relationship 

between overall difference decision and electronic tongue: Discrimination of 

civet coffee. J. Food Eng. 2016, 180, 60-68. 

5. Suppavorasatit, I.; Lee, S. -Y.; Cadwallader, K. R. Effect of enzymatic 

protein deamidation on protein solubility and flavor binding properties in 

soymilk. J. Food Sci. 2013, 78(1), C1-C7. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

  

Position 

 

Period held 
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Name Jirarat Anuntagool, Ph.D. 

Position Associate Professor  

Academic career Associate Professor 

Assistant Professor 

Lecturer  

Ph.D. Food Science and 

Technology 

M.S. Food Science and 

Technology 

M.Sc. (Food Technology) 

B.Sc. (Food Technology 

and Biotechnology) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Cornell University, New York, USA. 

 

Cornell University, New York, USA. 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

 

2011 

2006 

1994 

2001 

 

1997 

 

1994 

1991 

Employment Lecturer Chulalongkorn University, Thailand 1994 - 

present 

Research and 

development 

projects over the 

past five years 

Project Name 

1. Predictive Modeling for Rice Aging 

 

2. Frozen Food Research Knowledge 

Management 

Funding agent 

Agricultural Research Development 

Agency (Public Organization) 

National Research Council of Thailand 

 

Cooperation with 

industry over the 

past five years 

Project Name 

1. Product development of rice in 

retort pouch 

Partner 

K.M.C. Inter Rice (2002) Co., Ltd. 

 2. Development of near-infrared 

spectroscopy for analysis of mixed 

rice bran and parboiled rice bran 

3. Development of high energy cream 

4. Research and development of 

longan cider drink 

5. Product development of beverage 

for chronic kidney disease patient 

6. Product development of instant rice 

7. Production of de-oiled rice bran 

protein concentrate 

King Rice Oil Group 

 

 

Boon Corporation Co., Ltd. 

Natural Bev Co., Ltd. 

 

Master Health Co., Ltd. 

 

K.M.C. Inter Rice (2002) Co., Ltd. 

King Rice Oil Group 

 

Patents and 

protected rights 

Name Year 

Publications 1. Anuntagool J., Alvarez G., Flick D. (2017). Predictive model for viscosity 

development of modified rice starch suspension under unsteady temperature 

change. Journal of Food Engineering. 209: 45-51. 

2. Jungtheerapanich S., Tananuwong K., Anuntagool J. (2017). Aging kinetics 

of low amylose rice during storage at ambient and chilled temperatures.  

International Journal of Food Properties. 20(8): 1904-1912. 

3. Leewatchararongjaroen J., Anuntagool J. (2016) Effects of Dry-Milling and 

Wet-Milling on Chemical, Physical and Gelatinization Properties of Rice 

Flour. Rice Science. 23(5): 274-281. 

4. Dejwatthanakomol C., Anuntagool J., Morikawa M. and Thaniyavarn J. 

(2016). Production of biosurfactant by Wickerhamomyces anomalus PY189 

and its application in lemongrass oil encapsulation. ScienceAsia. 42: 252-258. 

5. Thanathornvarakul N.,   Anuntagool J.,  Tananuwong K. (2016). 
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Aging of low and high amylose rice at elevated temperature: Mechanism and 

predictive modeling. Journal of Cereal Science.  70:155-163. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

1. Center of Excellence in Food 

Processing Pilot Plant, 

Faculty of Science, 

Chulalongkorn University 

2. Research Program on 

Development of SMEs, 

Office of Targeted Research, 

Thailand Research Fund 

(TRF) 

3. Sub-committee on Food 

Innovation, National Science 

and Technology 

Development Agency 

(NSTDA)  

Position 

Head 

 

 

 

Funding 

Coordinator 

(Food sector) 

 

Board member 

Period held 

1 October 2009 - present 

 

 

 

15 September 2015-

present 

 

 

1 March 2018- present 
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Name Kanitha Tananuwong, Ph.D. 

Position Associate Professor                    

Academic career Associate Professor 

Lecturer 

Ph.D. (Food Science) 

B.Sc. (subject area) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of California, Davis, USA 

Chulalongkorn University, Thailand 

2013 - present 

2004 - 2013 

2004 

1997 

Employment Position 

Lecturer 

R&D researcher 

Employer 

Chulalongkorn University, Thailand 

Osotspa Co., Ltd. 

Period employed 

2004 - present 

1997 - 1999 

Research and 

development 

projects over the 

past five years 

Project Name/area 

1. Development of pumpkin beads 

using mixed hydrocolloids as an 

ingredient in pasteurized soymilk 

(2017 – 2018) 

2. Production of resistant 

maltodextrins from cassava and 

their properties (2018 – 2020) 

3. Development of rice bran extracts 

with high antioxidants (2016) 

4. Development of reconstituted milk 

products used as coffee creamer 

(2016 – 2017) 

5. Physicochemical properties of 

hydroxypropyl distarch phosphate 

from cassava and its application in 

sponge cake (2015 – 2016) 

6. Properties and stability of edible 

film from whey proteins mixed 

with spices (2014 – 2015) 

7. Development of seasoned small 

strip rice noodle in retort pouch 

(2013 – 2014) 

Funding agent 

1. Agricultural Research Development 

Agency (ARDA), Thailand and 

Intouch Thanakorn Co., Ltd. 

 

2. Thailand Research Fund (TRF) and 

General Starch, Co., Ltd. 

3. Department of Industrial Promotion 

(DIP), Thailand and Unigrain 

marketing (1999) Co., Ltd. 

4. DIP, Thailand and Purichwan, Co., 

Ltd 

 

5. General Starch, Co., Ltd. 

 

 

 

6. Chulalongkorn University 

 

 

7. TRF and Siam Paradise Food, Co., 

Ltd. 

 

Cooperation with 

industry over the 

past five years 

Project Name 

1. Development of pumpkin beads 

using mixed hydrocolloids as an 

ingredient in pasteurized soymilk 

(2017 – 2018) 

2. Production of resistant 

maltodextrins from cassava and 

their properties (2018 – 2020) 

3. Development of rice bran extracts 

with high antioxidants (2016) 

4. Development of reconstituted milk 

products used as coffee creamer 

(2016 – 2017) 

5. Physicochemical properties of 

hydroxypropyl distarch phosphate 

Partner 

1. Intouch Thanakorn Co., Ltd 

 

 

 

2. General Starch, Co., Ltd 

 

 

3. Unigrain marketing (1999) Co., Ltd 

 

4. Purichwan, Co., Ltd 

 

 

5. General Starch, Co., Ltd. 
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from cassava and its application in 

sponge cake (2015 – 2016) 

6. Development of seasoned small 

strip rice noodle in retort pouch 

(2013 – 2014) 

6. Siam Paradise Food, Co., Ltd. 

 

Patents and 

protected rights 

Name 

Sucrose-free protein beverage fortified with rice bran extracts 

(Petty Patent number 9644, Thailand) 

Non-dairy, sucrose-free brown rice pudding added with 

probiotics (Petty Patent number 9644, Thailand) 

Year 

2015 - 2020 

 

2010 - 2018 

Publications 1. Janjarasskul, T., Tananuwong, K., Leuangsukrerk, M., Phupoksakul, T., & 

Borompichaichartkul, C. (2018). Effects of Hasten Drying and Storage 

Conditions on Properties and Microstructure of Konjac Glucomannan-Whey 

Protein Isolate Blend Films. Food Biophysics, 13(1), 49-59.  

2. Phothapaeree, N., Jarusaksakul, N., Somwangthanaroj, A., & Tananuwong, 

K. (2017). Influence of packaging and storage conditions on quality 

parameters and shelf life of solar-dried banana. Songklanakarin Journal of 

Science and Technology, 39(2), 253-260.  

3. Tananuwong, K., & Pabhasiriwart, P. (2017). Impact of hydrogenated 

starch hydrolysate on glass transition, hygroscopic behavior and 

crystallization of isomalt-based systems. Songklanakarin Journal of Science 

and Technology, 39(1), 19-25.  

4. Rompothi, O., Pradipasena, P., Tananuwong, K., Somwangthanaroj, A., & 

Janjarasskul, T. (2017). Development of non-water soluble, ductile mung 

bean starch based edible film with oxygen barrier and heat sealability. 

Carbohydrate Polymers, 157, 748-756.  

5. Phupoksakul, T., Leuangsukrerk, M., Somwangthanaroj, A., Tananuwong, 

K., & Janjarasskul, T. (2017). Storage stability of packaged baby formula in 

poly(lactide)-whey protein isolate laminated pouch. Journal of the Science 

of Food and Agriculture, 97, 3365-3373. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

Agro-Industry Academic 

Council Association (AIAC) 

Position 

Executive 

commitee 

Period held 

2016 - present 
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Name Kiattisak Duangmal, Ph.D. 

Position Assistant Professor 

Academic career Assistant Professor 

Lecturer  

Ph.D. (Food Science) 

M.Sc. (Food Technology) 

B.Sc. (Food Technology) 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Leeds, UK 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

2008 

1995 

2000 

1992 

1989 

Employment Lecturer 

 

 

Chulalongkorn University, Thailand 

 

 

 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Thakodee T., Deowanish S., Duangmal K. (2018). Melissopalynological 

analysis of stingless bee (Tetragonula pagdeni) honey in Eastern Thailand. 

Journal of Asia-Pacific Entomology.21, 620-630. 

2. Sangsukiam T., Duangmal K. (2017). A comparative study of physico-

chemical properties and antioxidant activity of freeze-dried mung bean 

(Vigna radiata) and adzuki bean (Vigna angularis) sprout hydrolysate 

powders. International Journal of Food Science and Technology. 52, 1971-

1982. 

3. Sritongtae B., Sangsukiam T., Morgan, M.R.A., Duangmal K. (2017). Effect 

of acid pretreatment and the germination period on the composition and 

antioxidant activity of rice bean. (Vigna umbellate) Food Chemistry.227, 

280-288. 

4. Sritongtae B., Morgan, M.R.A., Duangmal K. (2017). Drying kinetics, 

physico-chemical properties, antioxidant activity and phenolic composition of 

foam-mat dried germinated rice bean (Vigna umbellata) hydrolysate. 

International Journal of Food Science and Technology. 52, 1710-1721. 

5.   Jampasa S., Siangproh W., Duangmal K., Chailapakul O. (2016).  

Electrochemically reduced graphene oxide-modified screen-printed carbon 

electrodes for a simple and highly sensitive electrochemical detection of 

synthetic colorants in beverages. Talanta. 160, 113-124. 
Participation in 

specialist 

organization over 

the past five years 

Organization  

  

Position 

 

Period held 
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Name Kitipong Assatarakul, Ph.D. 

Position Assistant Professor  

Academic career Assistant Professor 

Lecturer  

Ph.D. (Food Science and 

Technology) 

M.Sc. (Food Technology) 

B.Sc. (Food Technology) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Cornell University, USA 

 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

2016 

2012 

2012 

 

2007 

2005 
Employment Lecturer Chulalongkorn University, Thailand 2012-

present 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

1. Development of healthy 

beverage from Jiaogulan 

2. Development of protein bar 

from crispy rice  

3. Application of UV radiation in 

fresh coconut water  

4. Development of riceberry tea 

Partner 

The Giving Tea Co., LTD.                                                                       

 

Jones Salad Co., LTD. 

 

Ocha Food Pack Co., LTD. 

 

Vudhichai Produce Co., LTD. 
Patents and 

protected rights 

Name Year 

Publications 1. Assatarakul K., Donsingha S., (2018). Kinetics model of microbial 

degradation by UV radiation and shelf life of coconut water. Food Control. 

2. Assatarakul K. (2017). Degradation kinetic models and inactivation of 

pathogenic microorganisms by dimethyl dicarbonate in fresh mandarin juice. 

Journal of Food Safety. 

3. Saelo S., Assatarakul K., Sane A., Suppakul P. (2016). Fabrication of Novel 

Bioactive Cellulose-Based Films Derived from Caffeic Acid Phenethyl Ester-

Loaded Nanoparticles via a Rapid Expansion Process: RESOLV. Journal of 

Agricultural and Food Chemistry. 

4. Assatarakul K., Churey J.J., Manns D.C., Worobo R.W. (2012).  

Patulin reduction in apple juice from concentrate by UV radiation and 

comparison of kinetic degradation models between apple juice and apple 

cider. Journal of Food Protection. 

5. Siripatrawan U., Assatarakul K. (2009). Methyl jasmonate coupled with 

modified atmosphere packaging to extend shelf life of tomato (Lycopersicon 

esculentum Mill.) during cold storage. International Journal of Food Science 

and Technology. 
Participation in 

specialist 

organization over 

the past five years 

Organization  

Bureau of Laboratory Quality 

Standards, Department of 

Medical Sciences, Ministry of 

Public Health 

Position 

Technical 

Assessor 

 

Period held 

2015-present 
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Name Nattida Chotechuang, Ph.D. 

Position Assistant Professor 

Academic career Lecturer  

Ph.D. (Nutrition) 

M.S. (Biochemistry) 

B.Sc. (Biochemistry) 

Chulalongkorn University, Thailand 

AgroParisTech, Paris, France. 

Chulalongkorn University, Thailand. 

Chulalongkorn University, Thailand 

 

2010 

2004 

2002 

Employment Lecturer 

 

 

Chulalongkorn University, Thailand 

 

 

 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Chotechuang N., Satoh-Kuriwada S., Trachootham D., Lam-ubol A.,  

Promkam C. (2018). Differences in taste perception and spicy preference. A 

thai-japanese cross-cultural study  Chemical Senses. 

2. Chotechuang N., Trachootham D., Madiloggovit J. (2016) Impact of self-

tongue brushing on taste perception in Thai older adults. A pilot study (; 

Geriatric Nursing. 

3. Chotechuang N., Matsumoto T., Nakamura E., Nakamura H., Hirota M., 

Gabriel A.S. (2013), Production of free glutamate in milk requires the leucine 

transporter LAT1. American Journal of Physiology - Cell Physiology.  

4. Chotechuang N., Azzout-Marniche D., Bos C., Chaumontet C., Gaudichon 

C. (2011). Down-regulation of the ubiquitin-proteasome proteolysis system 

by amino acids and insulin involves the adenosine monophosphate-activated 

protein kinase and mammalian target of rapamycin pathways in rat 

hepatocytes. Amino Acids. 

5. Chotechuang N., Azzout-Marniche D., Bos C., Chaumontet C., Gausserès N. 

(2009). mTOR, AMPK, and GCN2 coordinate the adaptation of hepatic 

energy metabolic pathways in response to protein intake in the rat.   

American Journal of Physiology - Endocrinology and Metabolism.  
Participation in 

specialist 

organization over 

the past five years 

Organization  

  

Position 

 

Period held 
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Name Ninnart Chinprahast, Ph.D. 

Position Associate Professor  

Academic career Associate Professor 

Assistant Professor 

Lecturer  

Ph.D. (Product 

Development)                              

M.S. (Food Science) 

B.Sc. (Food Technology) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Massey University, New Zealand 

 

Michigan State University, U.S.A. 

Chulalongkorn University, Bangkok, 

Thailand.  

1999 

1995 

1980 

1988 

 

1979 

1977 

Employment Lecturer 

 

Chulalongkorn University, Thailand  

Research and 

development 

projects over the 

past five years 

Project Name 

Maintenance of functionalities of ma-

kwaen Zanthoxylum limonella Alston. 

essential oil in microcapsule by 

complex coacervation 

Funding agent 

90th Anniversary of Chulalongkorn 

University Fund 

(Ratchadaphiseksomphot Endowment 

Fund; GCUGR1125603050M) 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Chinprahast, N., Siripatrawan, U., Leerahawong, A. and Traiananwuttikul, 

K. 2013. Effects of blanching and vacuum impregnation on physicochemical 

and sensory properties of Indian gooseberry (Phyllanthus emblica L.). Journal 

of Food Processing and Preservation. 37: 57-65.  

2. Srisuvor, N., Chinprahast, N., Prakitchaiwattana, C. and Subhimaros, S. 

2013. Effects of inulin and polydextrose on physicochemical and sensory 

properties of low-fat set yoghurt with probiotic-cultured banana purée. LWT-

Food Science and Technology. 51: 30-36. 

3. Chinprahast, N., Shirai, T. and Hoamuangkaew, K. 2013. Comparative study 

on extractive components of fresh and boiled gonads of three species of sea 

urchins from the Gulf of Thailand. Fisheries Science. 79: 707-714. 

4. Srisuvor, N., Prakitchaiwattana, C., Chinprahast, N. and Subhimaros, S. 

2013. Use of banana purée from three indigenous Thai cultivars as food 

matrices for probiotics and application in bio-set-type yoghurt production. 

International Journal of Food Science and Technology. 48: 1640-1648. 

5. Borompichaichartkul, C., Chinprahast, N., Devahastin, S., Wiset, L., 

Poomsa-ad, N. and Ratchapo, T. 2013. Multistage heat pump drying of 

macadamia nut under modified atmosphere. International Food Research 

Journal. 20: 2199-2203. 

6. Kwanchai, P., Chinprahast, N., Pichyangkura, R. and Chaiwanichsiri, S. 

2014. Gamma-aminobutyric acid and glutamic acid contents, and the GAD 

activity in germinated brown rice (Oryza sativa L.): Effect of rice cultivars. 

Food science and Biotechnology. 23: 373-379. 

7. Chinprahast, N., Subhimaros, S. and Pattorn, S. 2015. Heat-acid coagulation 

of market-returned UHT milk using various coagulants and calcium chloride. 

International Food Research Journal. 22: 943-952. 

 

8. Chinaprahast, N., Tungsomboon, T. and Nagao, P. 2016. Antioxidant 

activities of Thai pigmented rice cultivars and application in sunflower oil. 

International Journal of Food Science and Technology. 51: 46-53. 
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9.   Tammabancha, W., Chaiwanichsiri, S., Chinprahast, N. and Suppavorasatit, 

I. 2016. Change in gamma-aminobutyric acid content and physical properties 

of cooked germinated brown rice (Chai Nat 1) as affected by various cooking 

methods. Pure and Applied Chemistry International Conference 2016 

(PACCON 2016), THAILAND: One hundred Years of Advancement in 

Chemistry, February 9-11, 2016, Bangkok, Thailand. 

10. Boonying, J., Suppavorasatit, I. and Chinprahast, N. 2018. 

Microencapsulation of ma-kwaen (Zanthoxylum limonella Alston.) essential 

oil by complex coacervation with gelatin-alginate. The International 

Conference on Agriculture and Natural Resources 2018 (ANRES 2018), April 

26-28, 2018, Bangkok, Thailand. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

  

Position 

 

Period held 
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Name Panita Ngamchuachit, Ph.D. 

Position Assistant Professor 

Academic career Lecturer 

Ph.D. (Food Science and 

Technology) 

B.Sc. (Food Technology) 

Chulalongkorn University, Thailand 

University of California, Davis 

 

University of California, Davis 

2013 

2013 

 

2006 

Employment Lecturer Chulalongkorn University, Thailand 2013-

present 

Research and 

development 

projects over the 

past five years 

Project Name/area 

- Effect of cultivars on volatile and 

non-volatile profiles of fresh-squeezed 

Thai lime juice  

- Effect of cultivar and drying methods 

on chemical profiles of volatiles from a 

variety of Thai chili peppers 

- Effect of maturity at harvest on 

volatile and non-volatile compounds of 

kaffir lime leaf, lemongrass, and 

galanga 

Funding agent 

- Chulalongkorn University 

 

 

- Chulalongkorn University 

 

 

- Chulalongkorn University 

Cooperation with 

industry over the 

past five years 

Project Name 

-  

Partner(s) 

- 

Patents and 

protected rights 

Name 

- 

Year 

- 

Publications 1.  Pinsorn, P., Oikawa, A., Watanabe, M., Sasaki, R., Ngamchuachit, P., 

Hoefgen, R., Saito, K., Sirikantaramas, S. 2018. Metabolic variation in the 

pulps of two durian cultivars: Unraveling the metabolites that contribute to 

the flavor. Food Chemistry. 268, 118-125. 

2. Tipchuwong, N., Chatraporn, C., Ngamchuachit, P., Tansawat, R. 2017. 

Increasing retention of vitamin D3in vitamin D3 fortified ice cream with 

milk protein emulsifier. International Dairy Journal. 74. 74-79. 

3. Ngamchuachit, P., Mitcham, E.J., Barrett, D.M. 2016. Spatial variance of 

physicochemical properties within mangos and the effect of initial ripeness 

stage on the quality of fresh-cut mangos. Journal of the Science of Food 

and Agriculture 96, 3613-3620. 

4. Chansathirapanich, W., Ngamchuachit, P., and Tansawat, R. 2016. Effect 

of fat content on characteristics of ice cream fortified with calcium and 

vitamin D3. Thai Journal of Pharmaceutical Sciences 40, 132-138. 

5.  Ngamchuachit, P., Sivertsen, H.K., Mitcham, E.J., and Barrett, D.M. 

2015. Influence of cultivar and ripeness stage at the time of fresh-cut 

processing on instrumental and sensory qualities of fresh-cut mangos. 

Postharvest Biology and Technology 106, 11-12. 

6. Kirtil, E., Oztop, M. H., Sirijariyawat, A., Ngamchuachit, P., Barrett, D. 

M., and McCarthy, M. J. 2014. Effect of pectin methyl esterase (PME) and 

CaCl2 infusion on the cell integrity of fresh-cut and frozen-thawed 

mangoes: An NMR relaxometry study, Food Research International 66, 

409-416. 

7. Ngamchuachit, P., Sivertsen, H. K., Mitcham, E. J., and Barrett, D. M. 

2014. Effectiveness of Calcium Chloride and Calcium Lactate on 

Maintenance of Textural and Sensory Qualities of Fresh-Cut Mangos, 

Journal of Food Science 79, C786-C794. 
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8. Ngamchuachit, P., Barrett, D. M., and Mitcham, E. J. 2014. Effects of 1-

Methylcyclopropene and Hot Water Quarantine Treatment on Quality of 

"Keitt" Mangos, Journal of Food Science 79, C505-C509. 

 

Participation in 

specialist 

organization over 

the past five years 

Organization  

 

Position 

 

 

Period held 
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Name Sarisa Suriyarak, Dr.rer.nat. 

Position Lecturer 

Academic career Lecturer  

Dr.rer.nat. (Food Science 

and Biotechnology) 

M.S. (Food Science) 

 

B.Sc. (Chemistry)           

Chulalongkorn University, Thailand 

University of Hohenheim, Germany 

 

University of Massachusetts, Amherst, 

USA. 

Mahidol University, Thailand 

2016 

2015 

 

2008 

 

2005 

Employment Lecturer Chulalongkorn University, Thailand 

 

2016-

present 

Research and 

development 

projects over the 

past five years 

Project Name 

Study of antimicrobial activity of 

roselle extracts against Helicobacter 

pylori ATCC 43504 (2017-2018) 

 

Funding agent 

Ratchadaphiseksomphot Endowment 

Fund , Chulalongkorn University 

Cooperation with 

industry over the 

past five years 

-  

 

Patents and 

protected rights 

- - 

Publications 1. Suriyarak, S., Schmidt, H., Villeneuve, P., Weiss, J., “Morphological and dose-

dependent study on the effect of methyl, hexyl, and dodecyl rosmarinate on 

Staphylococcus carnosus LTH1502: Use of the Weibull model” Journal of Food 

Protection. 2018, 81(4), 598-605. doi: 10.4315/0362-028X.JFP-17-334. 

2. Suriyarak, S., Manrique, Y., Gibis, M., Schmidt, H., Weiss, J.,  “Survival of 

spoilage bacteria subjected to sequential eugenol and temperature treatments”  

International Journal of Food Microbiology.  2016, 218, 6-16. doi: 

10.1016/j.ijfoodmicro.2015.10.027. 

3. Suriyarak, S., Loeffler, M., Beiser, S., Gibis, M., Weiss, J.,  “Antimicrobial 

efficacy of emulsified essential oil components against weak acid adapted 

spoilage yeasts in clear and cloudy apple juice”  Journal of Food Protection.  

2014, 77(8), 1325-1335. doi: 10.4315/0362-028X.JFP-13-393. 

4. Suriyarak, S., Weiss, J., “Cutoff Ostwald ripening stability of alkane-in-water 

emulsion loaded with eugenol” Colloids and Surfaces A: Physicochemical and 

Engineering Aspects. 2014, 446, 71-79. doi: 10.1016/j.colsurfa.2014.01.009. 

5. Suriyarak, S., Gibis, M., Schmidt, H., Villeneuve, P., Weiss, J., “Antimicrobial 

mechanism and activity of dodecyl rosmarinate against Staphylococcus carnosus 

LTH1502 as influenced by addition of salt and change in pH” Journal of Food 

Protection. 2014, 77(3), 444-452. doi: 10.4315/0362-028X.JFP-13-239. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

- 

Position 

- 

Period held 

- 
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Name Sarn Settachaimongkon, Ph.D. 

Position Lecturer 

Academic career Lecturer  

Ph.D. (Dairy Science &  

           Technology) 

M.Sc. (Vintage) 

M.Sc. (Double degree: 

Viticulture-Oenology) 

B.Sc. (Microbiology) 

Chulalongkorn University, Thailand 

Wageningen University, The Netherlands 

 

Ecole Supérieure d’Agriculture, France 

Universitat Politècnica de València, Spain 

 

Kasetsart University, Thailand 

2014 

2014 

 

2007 

2007 

 

2002 

Employment Lecturer 

 

Part-time lecturer 

Chulalongkorn University, Thailand 

 

Mahidol University International College, 

Thailand 

2014-

present 

2007-

2008 

Research and 

development 

projects over the 

past five years 

Project Name 

1. Application of metabolomics 

technology in the study of 

biomolecular profile of liquid milk 

for the development of functional 

dairy products  

2. Development of kefir-based ice-

cream with potential functionality 

from viable lactic acid bacteria and 

yeasts  

Funding agent 

Ratchadaphiseksomphot Endowment 

Fund, Chulalongkorn University  

(2015-2018) 

 

 

Ratchadaphiseksomphot Endowment 

Fund, Chulalongkorn University 

(2015-2016) 

Cooperation with 

industry over the 

past five years 

Project Name 

1. Dairy metabolomics 

 

2. Metabolomics platforms applied in 

livestock research 

3. Chemometrics applied in Thai wine 

research and development 

Partner 

Dairy Farming Promotion Organization 

of Thailand (DPO) 

The Charoen Pokphand (CP) Group  
 
Siam Winery Co., Ltd. 

Patents and 

protected rights 

Name 

- 

Year 

- 

Publications 1. Settachaimongkon S., van Valenberg H.J.F., Smid E.J. (2017). 

Metabolomics as emerging strategy for investigation of yoghurt components. 

In: Shah N.P., (Eds.), Yoghurt in Health and Disease Prevention. Academic 

Press. pp. 427-449. 

2. Settachaimongkon S., van Valenberg H.J.F., Gazi I., Nout M.J.R., van 

Hooijdonk T.C.M., Zwietering M.H., Smid E.J. (2016). Influence of 

Lactobacillus plantarum WCFS1 on post-acidification, metabolite formation 

and survival of starter bacteria in set-yoghurt. Food Microbiology 59, 14-22. 

3. Settachaimongkon S., van Valenberg H.J.F., Winata V., Wang X., Nout 

M.J.R., van Hooijdonk T.C.M., Zwietering M.H., Smid E.J. (2015). Effect of 

sublethal preculturing on the survival of probiotics and metabolite formation 

in set-yoghurt. Food Microbiology 49, 104-115. 

4. Settachaimongkon S., Nout M.J.R., Antunes Fernandes E.C., van Hooijdonk 

A.C.M., Zwietering M.H., Smid E.J., van Valenberg H.J.F. (2014). The 
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impact of selected probiotic strains on metabolite formation in set-yoghurt. 

International Dairy Journal 38, 1-10. 

5. Settachaimongkon S., Nout M.J.R., Antunes Fernandes E.C., Hettinga K.A., 

Vervoort J.M., van Hooijdonk T.C.M., Zwietering M.H., Smid E.J., van 

Valenberg H.J.F. (2014). Influence of different proteolytic strains of 

Streptococcus thermophilus in co-culture with Lactobacillus delbrueckii 

subsp. bulgaricus on the metabolite profile of set-yoghurt. International 

Journal of Food Microbiology 177, 29-36. 

Participation in 

specialist 

organization over 

the past five years 

Organization  

1. Omics Science & 

Bioinformatics Center, 

Faculty of Science, 

Chulalongkorn University  

2. Thai FDA, working group on 

microbial food cultures  

3. National Bureau of 

Agricultural Commodity and 

Food Standards, working 

group on GMP for milk 

collecting center  

Position 

Board secretary 

 

 

 

Scientific committee member 

 

Scientific committee member 

Period held 

2015-present 

 

 

 

2015-2016 

 

2015-2016 
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Name Sirima Puangpraphant, Ph.D. 

Position Lecturer 

Academic career Lecturer  

Ph.D. (Food Science and 

Human Nutrition)                              

M.S. (Food Science and 

Human Nutrition) 

B.Sc. (Product 

Development)        

Chulalongkorn University, Thailand 

University of Illinois at Urbana-

Champaign, USA. 

University of Illinois at Urbana-

Champaign, USA.  

Kasetsart University, Thailand  

 

2011 

 

2007 

 

2001 

Employment Lecturer 

 

Chulalongkorn University, Thailand 

 

 

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Puangpraphant, S., Khanom, P., Bunyakanchana, T., Mahawanich, T., 

“Effect of antioxidant-containing edible coating on stability of banana 

conserve stick” Italian Journal of Food Science. 2018 

2. Puangpraphant, S.,  Chantasuwanno, C.,  Rinthapol, N.,  Heinchasri, P., 

“Influence of Pectin and Rebaudioside A on the Stability of Anthocyanins and 

Antioxidant Activity of Roselle (Hibiscus sabdariffa L.) Juice” The 3rd ISHS 

Southeast Asia Symposium on Quality Management in Postharvest Systems 

(SEAsia2015). August 13-15, 2017. Apsara Angkor Resort & Conference 

Center, Siem Reap, Cambodia 

3. Puangpraphant, S., Tangsomboon, T.,  Mahawanich, T.,  “Modification of 

soy protein film using phenolic compounds” Proceedings of the 42th 

Congress on Science and Technology of Thailand (STT42)”  November 30 – 

December 2, 2016. Centara Grand at Central Plaza Ladprao, Bangkok. 

4. Puangpraphant, S., Uriarte-Aceves, P. M., Cuevas-Rodríguez, E. O.,  

Gutiérrez-Dorado, R., Mora-Rochín, S., Reyes-Moreno, C., Milán-Carrillo, J.,  

“Physical, Compositional, and Wet-Milling Characteristics of Mexican Blue 

Maize (Zea mays L.) Landrace” Cereal Chemistry. 2015, 92:5, 491-496. 

5. Puangpraphant, S., Worakulpisut, W., Kunarayakul, S.,  “Factors affecting 

anthocyanin stability and its antioxidant activity of Ma-kiang (Cleitocalyx 

nervosum var. paniala) juice” The 3rd Asia Pacific Symposium on 

Postharvest Research, Education and Extension (APS 2014). December 9-11, 

2014. Victory Hotel, Ho Chi Minh City, Viet Nam. 

Participation in 

specialist 

Organization  

  

Position 

 

Period held 
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organization over 

the past five years 

 

Name Sumate Tantratian, Ph.D. 

Position Associate Professor  

Academic career Associate Professor 

Assistant Professor  

Lecturer  

Ph.D. (Food Science) 

M.S. (Food Technology) 

B.Sc. (Microbiology) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of Missouri-Columbia, USA 

Mississippi State University, USA 

Kasetsart University, Thailand  

 

 

1989 

1989 

1984 

1982 

Employment Lecturer Chulalongkorn University, Thailand  

Research and 

development 

projects over the 

past five years 

Project Name Funding agent 

Cooperation with 

industry over the 

past five years 

Project Name 

 

Partner 

 

Patents and 

protected rights 

Name Year 

Publications 1. Tantratian, S., Wattanaprasert, S. and Suknaisilp, S.  Effect of partial 

substitution of milk-non-fat with xanthan gum on encapsulation of a probiotic 

Lactobacillus. Journal of Food Processing and Preservative online 

http://dx.doi.org/10.1111/jfpp.13673. 2018 

2. Tantratian, S., Sukwong, P., Ra, C.H., Sunwoo, I.Y., Jeong, G.-T., 

“Improved fermentation performance to produce bioethanol from Gelidium 

amansii using Pichia stipitis adapted to galactose” Bioprocess and Biosystems 

Engineering. 2018 

3. Tantratian, S., Pradipasena, P., Chollakup, R., “Formation and 

characterization of BC and BC-paper pulp films for packaging application” 

Journal of Thermoplastic Composite Materials. 2018 

4. Tantratian, S., Siripattanakul, W and Chanrittisen, T.  Effect of light and 

temperature on the quality of Sam-pee mango (Mangifera indica) juice.  

Advances in Food Science and Engineer.  2(1):13-22.  2018 

5. Tantratian, S., Janjaraskul., T., Tananuwong, K., Kongpensook, V., and 

Kokpol, S.   Shelf life extension of sponge cake by active packaging as an 

alternative to direct addition of chemical preservatives. LWT-Food Science 

and Technology 72; 166-174.  2016. 
Participation in 

specialist 

organization over 

the past five years 

Organization  

 

Position 

 

Period held 

 

 

 

  

http://dx.doi.org/10.1111/jfpp.13673
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Name Thanachan Mahawanich, Ph.D.  

Position Assistant Professor  

Academic career Assistant Professor  

Lecturer  

Ph.D. (Food Science)                              

 

M.S. (Food Science)  

 

B.Sc. (Food Science and 

Technology)  

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of Illinois at Urbana-

Champaign, USA  

University of Illinois at Urbana-

Champaign, USA 

Kasetsart University, Thailand  

2015 

2000 

2000 

 

1995 

 

1990 

Employment Lecturer 

 

Chulalongkorn University, Thailand 

 

2000-

present 

Research and 

development 

projects over the 

past five years 

Project Name 

Development of edible films with 

synbiotic activity 

 

Effect of certain food additives on 

pasting behavior, gel property and 

retrogradation of rice starch 

 

Special task force for activating 

research: the novel technology for food 

packaging & control of shelf life 

Funding agent 

Chulalongkorn University 

 

 

Chulalongkorn University 

 

 

 

Chulalongkorn University 

Cooperation with 

industry over the 

past five years 

- - 

 

Patents and 

protected rights 

- - 

Publications 1. Mahawanich, T., Khanom, P., Bunyakanchana, T., Puangpraphant, S. (2018). 

Effect of antioxidant-containing edible coating on stability of banana conserve 

stick. Italian Journal of Food Science. Special issue, 67-71. 

2. Mahawanich, T., Korpkoonchai, T., Thanurat, T., Udomchoke, M. (2017). 

Pasting behavior of banana flours and development of a banana flour-

substituted bakery product. Acta Horticulturae. 1179, 285-292. 

3. Kittiakkharasrikul, I., Mahawanich, T. (2017). Modification of egg albumen 

film properties using oxidizing agents. Proceedings of the 43rd Congress on 

Science and Technology of Thailand (STT43), Chulalongkorn University, 

Bangkok, October 17-19. 

4. Mahawanich, T., Archayana, K., Prakitchaiwattana, C. (2016). Effect of oil 

and wax from rice bran on barrier, mechanical and optical properties of soy 

protein emulsion film. Proceedings of the 18th Food Innovation Asia 

Conference 2016 (FIAC 2016), the Bangkok International Trade and Exhibition 

Center (BITEC), Bangkok, June 16-18. 

5. Mahawanich, T., Chittapraphai, B., Borompichaichartkul, C. (2016). Effect of 

ginger extract on mechanical, barrier and optical properties of soy protein film. 

Proceedings of the 2016 Pure and Applied Chemistry International Conference 

(PACCON 2016), the Bangkok International Trade and Exhibition Center 

(BITEC), Bangkok, February 9-11. 

6. Mahawanich, T., Tangsomboon, T., Puangpraphant, S. (2016). Modification 

of soy protein film using phenolic compounds. Proceedings of the 42nd 
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Congress on Science and Technology of Thailand (STT42), Centara Grand at 

Central Plaza Ladprao, Bangkok, November 30-December 2. 

7. Insaward, A., Duangmal, K., Mahawanich, T. (2015). Mechanical strength, 

optical properties and solubility of soy protein film as affected by phenolic acid 

addition. Journal of Agricultural and Food Chemistry. 63, 9421-9426. 

8. Mahawanich, T., Chavanaviraj, K., Duangmal, K. (2014). Mechanical, optical 

and barrier properties of films from silk cocoon proteins. Proceedings of the 2nd 

International Conference on Food and Applied Bioscience, the Empress Hotel, 

Chiang Mai. February 6-7. 

9. Pothiwutthikhun, N., Duangmal, K., Mahawanich, T. (2014). Mechanical, 

barrier and optical properties of cellulosic fiber-reinforced soy protein film. 

Proceedings of the International Conference on Sustainable Global Agricultural 

and Food Security 2014 (ICSAF2014), the Emerald Hotel, Bangkok, July 16-

18. 

10. Onnimnit, P., Duangmal, K., Mahawanich, T. (2013). Partial substitution of 

rice flour with root and tuber and its effect on pasting behavior and quality of 

rice noodle. Acta Horticulturae. 989, 377-382. 
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Name Ubonrat Siripatrawan, Ph.D. 

Position Associate Professor  

Academic career Associate Professor 

Assistant Professor 

Lecturer  

Post-doc 

Ph.D. (Packaging)                                                                

M.S. (Packaging)       

M.Sc. (Food Technology) 

B.Sc. (Food Science and 

Technology)                                                          

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

University of Tokyo, Japan 

Michigan State U., USA 

Michigan State U., USA 

Chulalongkorn University, Thailand 

Kasetsart University, Thailand 

 

 

 

 

Research and 

development 

projects over the 

past five years 

Project Name 

- Hyperspectral imaging for evaluation 

of food safety 

- Rapid detection of fungal 

contamination in rice grains by 

chemical imaging 

- Processing and packaging 

improvement for prolonging shelf life 

of food and drink 

- Rapid quality evaluation of dry food 

using optical spectroscopy  

Funding agent 

- Japan Society for the Promotion of 

Science 

- Agricultural Research Development 

Agency 

 

- The Thailand Research Fund 

 

 

- Government Budget 

Publications 1. Siripatrawan, U., Kaewklin, P., “Fabrication and characterization of 

chitosan-titanium dioxide nanocomposite film as ethylene scavenging and 

antimicrobial active food packaging” Food Hydrocolloids. 2018 (IF 2017 = 

5.089) 

2. Kaewklin, P., Siripatrawan, U., Suwanagul, A., Lee, Y.S., “Active 

packaging from chitosan-titanium dioxide nanocomposite film for prolonging 

storage life of tomato fruit” International Journal of Biological 

Macromolecules. 2018, 523-529  (IF 2017 = 3.909) 

3. Chuesiang, P., Siripatrawan, U., Sanguandeekul, R., McLandsborough, L., 

Julian McClements, D., “Optimization of cinnamon oil nanoemulsions using 

phase inversion temperature method: Impact of oil phase composition and 

surfactant concentration” Journal of Colloid and Interface Science. 2018 (IF 

2017 = 5.091) 

4. Siripatrawan, U., “Hyperspectral imaging for rapid evaluation and 

visualization of quality deterioration index of vacuum packaged dry-cured 

sausages” Sensors and Actuators, B: Chemical. 2018 (IF 2017 = 5.667) 

5. Siripatrawan, U., Vitchayakitti, W.,  Improving functional properties of 

chitosan films as active food packaging by incorporating with propolis , Foof 

Hydrocolloids, 2016 ,  695-702 , (IF 2017 = 5.089) 

6. Thunyaboon, A., Siripatrawan, U., Takeya, S., Noritake, H., Makino, Y., 

Oshita, S., A combined method implementing both xenon hydrate formation 

and the freezing process for the preservation of barley as a simulated food, 

Journal of Food Engineering, 2015 , 104- 111 ( IF 2017=3.197) 

7. Siripatrawan, U. Makino, Y. Monitoring fungal growth on brown rice grains 

using rapid and non-destructive hyperspectral imaging, International Journal 

of Food Microbiology 2015, 93-100 (IF 2017 = 3.451) 
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8. Thunyaboon, A., Siripatrawan, U., Makino, Y., Oshita, S., A new approach 

for the preservation of apple tissue by using a combined method of xenon 

hydrate formation and freezing, Innovative Food Science & Emerging 

Technology, 2014 , 278-285. (IF 2017=3.116) 

9. Phimolsiripol, Y., Siripatrawan, U., Teekachunhatean,S., Wangtueai,S., 

Seesuriyachan, P., Surawang, S., Laokuldilok, T.,   Regenstein, J. M.  and  

Henry, C.J.,  “Technological properties, in vitro starch digestibility and in 

vivo glycaemic index of bread containing crude malva nut gum”  International 

Journal of Food Science and Technology.  2017,  (IF 2017=2.383) 
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Name Varapha Kongpensook, Ph.D. 

Position Assistant Professor  

Academic career Assistant Professor  

Lecturer  

Ph.D. (Food Science)                              

M.S. (Food Science)  

B.Sc. (Product 

Development) 

Chulalongkorn University, Thailand 

Chulalongkorn University, Thailand 

Kansas State University, USA 

Kansas State University, USA 

Kasetsart University, Thailand  
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Employment Lecturer 

 

 

Chulalongkorn University, Thailand 
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protected rights 
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Publications 1. Kongpensook, V., Janjarasskul, T., Tananuwong, K., Tantratian, S., Kokpol, 

S., “Shelf life extension of sponge cake by active packaging as an alternative 

to direct addition of chemical preservatives”  LWT-Food Science and 

Technology.  2016,  72: 166-174. 

2. Kongpensook, V., Jiamjariyatam, R., Pradipasena, P., “Prediction models for 

textural properties of puffed rice starch product by relative crystallinity”  

Journal of Food Quality.  2016,  39: 445-455. 

3. Kongpensook, V., Jiamjariyatam, R., Pradipasena, P.,  “Effects of amylose 

content, cooling rate and aging time on properties and characteristics of rice 

tarch gels and puffed products”   Jounal of Cereal Science. 2015,  61:16-25 

4. Kongpensook, V., Dangdeelert, B., “Effect of chicken broth flavor on the 

heat-burn level from 4 ppm. Capsaicin”  Proceedings of the 17th Food 

Innovation Asia Conference 2015 , BITEC, Bangna, Bangkok. June 18-19, 

2015. 

5. Kongpensook, V., Rumruaytum, P., Borompichaichartkul, C., “Effect of 

drying involving fluidisation in superheated steam on physicochemical and 

antioxidant properties of Thai rice”  Journal of Food Engineering. 2014,  

123:143-147 
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 Office of The Royal 

Society of Thailand 

Position 

Committee for Compilation 

of Dictionary of Sensory 
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Appendix 3 – The organization chart of the Food Technology Department 
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Appendix 4– General facilities of Food Technology Department 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 1. Common administrative areas. 

 

 

 

 

 

 

 

 

Figure 2. Computer facility and Lecture room. 
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Figure 3. Food Processing and Unit Operations Laboratory 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 4. Food Microbiology and Biotechnology Laboratory 
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Figure 5. Food Chemistry Laboratory and Graduate Research Laboratory. 
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Figure 6. Food Product Development and Quality Assurance Laboratory. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 7. Center of Excellence in Food Processing Pilot Plant (CU Pilot)  

located in Saraburi Province 

 


