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FIE501  Research Methodology and Statistics
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Study the research methodology in food innovation, defining research
problems, conceptual frameworks, objectives and assumptions, experimental design,
statistics for data analysis, research outlines, time planning and budgeting, data collection,

research report writing, ethics of research, and publishing academic work
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FIE5S02  Seminar 1
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Study the presentation and exchange new research on technology and
innovation from agricultural products through the collection, analysis and criticism for
improvements to extending food technology and innovation, as well as interesting issues

in the current world and involvement
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FIE503 Seminar 2
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Study the discussion and analyze the role and data of food innovation and the
application in current contexts for commercial benefit, as well as issues of interest in the

current global trends and involvement.

waus11  ulnnssauazmaluladwinduieniseanuuuamnsauinn 1 3(2-3-4)
FIE511 Module of Innovation and Technology Disruption for Future

Food Design 1

ANdAgveInainglan aoiun1saliasugne dau Lazdiausssy euanlan AL
a8 InemansuazmalulaBdniunianssuems nssuiunsadiaianssy meiey
Uszaummﬁ;ﬂ%’mu (user experience research) N13AALTIBNLUY (design thinking) N3
ponuuukUINIMsuAleleyniaieisn1seng o dunseuiunsassuinnssu

The importance of global dynamics, economic, social and cultural situations,
future world, sustainability, science and technology for food innovation, innovation
process, user experience research, design thinking, designing solution through innovation

processes
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FIE512 Module of Innovation and Technology Disruption for Future
Food Design 2
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Study the highlight and suitable of technology disruption for future food design,

business models for innovation, business strategy, intellectual property management

wau531  fusznaunisgsnamalulagannng 3(2-2-5)
FIE531  Food Technopreneur
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Study about entrepreneurship and food technology business, project feasibility
study, technology business development processes such as creating business concepts,

research and development for utilization, marketing strategy, finance, organizational

management, manufacturing for technology business development
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FIE513  Food Innovation and Technology
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Study technology and food innovation, modern food production processes and
technologies for the purposive consumption raw materials and modern processing
including deep technology for innovation and the integration with related fields such as

artificial intelligence (Al), automation production systems



wau514  MMTATINANALAZIANITVELDINNT 3(2-2-5)
FIE514  Value Creation and Food Waste Management

Anwuuiliuinunsiansveyliiiandndusiyadgs nslaseinisiinueze1ms
TunszUIUNITHENDINIS N15TANITWT BaRNISLAnTBUNE 8ns orera 19 usednsan
nszvuMIkazmalulagnienisnn el tastininlunisiivesds BIoLALRaIN1MITUN
aliAnauA 1nnsgu Tetedunazngmnefiisadeaiunsdanisvezeims wagiinse
nsdifinuiiedes

Study trends in waste management to create high-value products, analysis of
food waste in the food production process, management for reducing by-product or waste
effectively, process and physical, chemical, and biological technology for by-product and
food waste to create values standards, regulations, and laws related to food waste

management as well as case studies analysis

uaU515  UsTYANTIEMNTBANSEY 3(3-0-6)
FIE515 Food Packaging for Sustainability
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Study packaging and waste management systems, consumer awareness of
sustainability standards and laws relating to sustainable packaging, use of environmental
terms for marketing claims, life cycle of material and evaluation, sustainable packaging
design approach from concept to production process, market positioning, branding

through targeting and brand awareness of the sustainable packaging as well as case studies

analysis
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FIE516 Health Food Product Technology
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Study the definition, type and trend of products specific needs in the market,
modern production technology in the healthy food production, factors affecting the

quality of healthy food products, related law and criteria for health claims food products.

wau517  winnssudngivuazingiiauueinis 3(3-0-6)
FIE517 Ingredient and Food Additive Innovation
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Study selection and application of raw materials, ingredients, bioactive
substances. unique and modern flavorings, mixtures and food additives for creating food
products with different forms, taste, texture and health benefits, associated with the

consumers’ need including modern demand as well as case studies analysis
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FIE522  Regulations and Registrating of Innovative Products
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Study product standard, laboratory, law and regulation of innovation-related
agencies both domestic and international, methodology for setting industrial product
standard, the proof of the technology and innovation utilization, the impact and risk
assessment of innovation products, intellectual property protection and patent regitration

as well as case studies analysis
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FIE523  Selected Topic in Food Innovation and Entrepreneurship
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Study and research from textbook, book, academic article, publication, theory,
technology, and technique, selected topic and study in depth on the topic of interest
related to food technology and innovation or discuss together and under supervision of

the lecturer
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FIE532  Food Value Chain Management
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Study the importance of the food value chain model, methodology for creating
value analysis and value-added, core competencies of the organization finding, customer
validation, gap analysis and loss reduction, product life cycle, cost of new work as well

as case studies analysis
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FIE533  Food Entrepreneurship and Startup
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Study entrepreneurial trends and startups that combine innovation in business,
perspective and good entrepreneurship and successful startup, finance and accounting,
fundraising for startup business, the feasibility evaluation of innovation, value evaluation

and business agreement, food business ethics as well as case studies analysis
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FIE534  Food Service for Well-being
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Study the data collection process, data analysis, opportunity identification for
developing innovative, food services design principle, creating a design problem synthesis
of health service design work, concept screening, concept development testing as well

as case studies analysis

wau535  MTIATguIlnaldeanuasUszaunsaliuing 3(2-2-5)
FIE535  Consumer Insight Analysis and User Experience
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Study the relationship between marketing and consumer behavior, factors
affecting consumer behavior and needs, research methodology for consumer insight,
consumer analysis, utilization and functionality of the product from consumer needs or
pain point, product value creation process, and designing consumer experience including

integrated product design as well as case studies analysis
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FIE541 Fundamental of Food Science and Technology
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Prerequisite: For students who are not graduate from food science and

technology degree or depends on the direction of the program committee
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Introduction, fundamental of food chemistry (food compositions, food
chemical changes before and during processing and during storage) principles of food
processing (pre-processing, thermal processing, chilling, and freezing, drying, and other
food processing), principle of food microbiology, microbial contamination, spoilage and
prevention, usefulness of microorganisms in foods, principles of food engineering (mass

and energy balance, chrometric chart, momentum transfer, and heat transfer)

wau542  MsinAlagldinTasdianan1sUssEuANINEIMIS 3(2-3-4)
FIE542  Objective Measurement for Food Product Quality Evaluation
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Principles and techniques of objective measurements relating to physical,
chemical and microbiological quality analysis as tools for food product quality measurement

and food quality control



