Course Syllabus (Academic Year 2021)

School of Interdisciplinary Studies, Kanchanaburi Campus, Mahidol University

Course No. and Title
Credit (study hours) : 2(2-0-4)
Program Name
Course Module : Core course
Pre-requisite

Class Semester

Class Schedule & Venue

Class Coordinator

Office room: L220, Email: Chutikarn.kap@mahidol.ac.th

Course Description

: KAFT 324 Food Chemistry 2

: Bachelor of Science in Food Technology

: KAFT 320 Food Chemistry 1

. 2" Semester Academic Year 2021
: every Tuesday at 10:00 - 12:00, Room L-218 (hybrid teaching)
: Dr. Chutikarn Kapcum

Biochemistry of food and food processing of some food products for examples: meat, milk,

vegetables and fruits, egg, and cereal; chemical properties of flavor, hydrocolloids and food additives on

the qualities of foods; functional foods, bioactive compounds, food toxicology; life-long learning skill

Course Objectives / Course Learning Outcomes (CLOs)

Expected Skills / Knowledge

No. Objectives / CLOs PLOs
Specific Generic Knowledge
8.1 Students will be able to explain food composition | S1: Skill in selecting G2lInformation K1: Post harvest 1
chemically changes during processing of meat | appropriate raw material acquisition handling of
i i i G3: Ethics agricultural materials
products, milk and milk products, fruits and for food production S 4
vegetables, cereals and bakery products and healthy . ) GA: Associating skill K2: Food chemistry
food orod S2: Skill in controlling K3: Food processing
ood products. '
= < = food production process :
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8.2 | Students will be able to explain important roles of S5: Skill in identify G1: Decision making | K2: Food chemistry 1

food hydrocolloids, food additives, flavoring agents,
bioactive compounds and toxicity concerns in foods
and explain nutritional requirements of certain ages.
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K28: Human nutrition
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Expected Skills / Knowledge
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Specific Generic Knowledge
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8.3 | Students will be able to do literature search on the G2:Information K1-K5 q
related topics and exchange/discuss information acquisition K28
among other students and instructors by oral G3: Ethics K25: Thai language for
presentation. G4: Associating skill communication
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G16: Teamwork
9. Class Instructor List
1. Assoc. Prof. Dr. Rungtiwa Wongsagorsap (RW) 5f.A3. 339121 39Ansnswe kookple@hotmail.com
2. Assist. Prof. Dr. Jarupat Luecha (JL) WA.AT. QWEﬁMS fou jarupat.lue@mahidol.edu
3. Dr. Renoo Yenket (RY) 0.07. 1364 Wuiny ryenket@gmail.com
4. Dr. Natteewan Udomsil (NU) .03, WnSI3508 gaudal paeng888@hotmail.com
5. Dr. Amnat Jarerat (AJ) 9.75. 81U19 193501 amnat.jar@mahidol.ac.th
6. Dr. Chutikarn Kapcum (CK) .05, YAN1YIU NTUA kapcum.chu@gmail.com
10. Course Outline
Teaching &
Week Date Contents CLOs Learning Instructor
methods
Course introduction and Chemistry of meat Lecturing and
1 4 Jan 2022 8.1,8.2 CK
and meat products assignments
2 11 Jan 2022 Chemistry of cereals and bakery products RW
3 | 18Jan 2022 | Healthy food products 8.1,82 AJ
Chemistry of fruits and vegetables and their
4 25 Jan 2022 8.1,8.2 CK
products 1
Chemistry of fruits and vegetables and their
5 1 Feb 2022 8.1,8.2 CcK
products 2
6 8 Feb 2022 Bioactive compounds in foods 8.1,8.2 CK
7 15 Feb 2022 | Chemistry of food additives 8.1,82 L
8 22 Feb 2022 | Chemistry of eggs 8.1, 82 JL
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Teaching &
Week Date Contents CLOs Learning Instructor
methods
9 Midterm Examination (28 Feb — 4 Mar 2022) (week 1-7)
10 8 Mar 2022 Chemistry of milk and milk products 8.1, 8.2 | Lecturing and RYK
11 15 Mar 2022 | Chemistry of flavoring agents in foods 8.1,8.2 assignments K
12 22 Mar 2022 | Chemistry of hemp and marijuana 8.1,8.2 CK
13 29 Mar 2022 | Chemistry of hydrocolloids 8.1,8.2 RW
14 5 Apr 2022 Toxicity in foods 8.1,8.2 NU
15 | 12 Apr 2022 | Foods for future 8.1,82 NU
Report/assignment deadline and Presentation
16 19 Apr 2022 | presentation 8.1-8.3 | and discussion all staffs
A9 ULAZUNAUDNUNIIBINTG
Report/assignment deadline and Presentation
17 26 Apr 2022 | presentation 8.1-8.3 | and discussion all staffs
ANULAZUNAUDNUNIIVING
18 Final Examination (2-13 May 2022) (week 8, 10-15)
11. Course Assessment
Weight
No. Assessment methods CLOs Week
Distribution (%)
11.1 | Closed book mid-term examination 2 hours 8.1, 8.2 1-7 40
11.2 | Closed book final examination 2 hours 8.1, 8.2 8, 10-15 40
11.3 | Paper presentation (group presentation) In class 8.1-8.3 1-16 12
11.4 | Affective score In class 1-16 3
11.5 | Class participation In class 1-16 5
Total 100
12. Grading System
Grade Score Grade Score Grade Score Grade Score
A >80 % B 70 - 74.99% C 60 - 64.99% D 50 - 54.99%
B+ 75 -79.99% C+ 65 - 69.99% D+ 55 - 59.99% F <50 %
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