Course Syllabus (Academic Year2022)

School of Interdisciplinary Studies, Kanchanaburi Campus, Mahidol
University

. CourseNo.andTitle :KkAFT355 Sensory Analysis

Credit (study hours) :2(1-1-3)

. ProgramName :Bachelor of Sciencein Food Technology

. Course Module ettt e e et teee e e ee i —————earaeteaneaeernrearae e
Co-requisite :KAFT 325 Food Analysis
Class Semester . 1stSemester [ 2"Semester  AcademicYear
2023

. Class Schedule& Venue :Hybrid classroom
_ectureeveryFridayat11:00— 12:00,RoomL314
| abeveryFridayat13:00-16:00,RoomL314
_abweek1, 5, 6,12, 13at soundlab/computerroom
. Class Coordinator :Dr. Renoo Yenket.

ContactNo.:034 585060 ext2506
Email:ryenket@gmail.com
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The principlesand procedures of sensory evaluation, sensory organsand

factorsthat influence perception, measuringthe perception, sensory data,
methodsusedinsensory evaluation, different

tests, preferencetests,acceptancetests,descriptive sensoryanalyses,

conducting sensorytests, sensory data analysis, teamwork, communicates
7. Course Objectives/CourselLeamingOutcomes (CLOs)

No.

Objectives/CLOs

Ex

pected Skills/ Knowledge

Specific

Generic

Knowledge

PLOs

8.1

Choosean
appropriate
sensorytechnique
foraparticulartest.

Know procedures
forvarious sensory
methodsto utilize
the sensoryinfood
scienceand
product
development

6,/

1,2,3,7,89,12

18

8.2

Recognize
principles,usages,
methodology of
sensory science.

Planand
implementasimple
sensory evaluation
test.

911,13

1,2,3,4,7,89,10,12

18

8.3

Write a sensory
projectreportand
labreports,

10,13,14

18




including
moderatinga
consumer group.

8.4

Abletowork
cooperatively,ina
group, operateand
influencein
conducting sensory
evaluationwith
ethical awareness

1,34,10,11,14,15
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10.Course Assessment
Weight
No. | Methods/Activities | Regulations | CLOs Week Distribution
(%)
, Close
11.1 | Mid-termexam 8.1-8.2|9 37
books
Project
Group
11.2 | management and , 8.1-8.2 | 12-16 40
assignment
report
Reports/
Assignments
| Group
11.3 | 9 ugaa (5 , 8.1-8.4|1,7,810,12 20
, assignment
assignments)
Avoidplagiarism
11.4 | and standard Individual 3
etiquette
Total 100
11.Grading System
i Criterion-referenced evaluation
Gra| Score | Grad| Score | Grad Score Grad Score
de e e e
A 80 % B 70— C 60 — D 50 -
74.99% 64.99% 54.99%




B+ | /5- C+ 65— D+ 90— F <30%
79.99% 69.99% 59.99%

M Norm-referenced evaluation
*If useboth criterion and norm-referenced evaluation, please tick two boxes.
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Notes:

PLOT:

Apply knowledge of key components of food science and technology used to
work for manufacturing high quality food products in food industries.

PLO2:

Develop and conduct experiments used to answer research questions in food
science and technology or related fields using appropriate methods.

PLO3:

Generate new ideas to solve food technological-related problems in real world
using concepts in food science and technology, trending innovations,
time-management, business awareness and sustainability concern.

PLO4:

Communicate sufficiently both orally and verbally for exchanging and sharing

ideas and information in food science & technology areas with a wide range of
audiences.

PLOS5:

Demonstrate collaborative working skill as a team member or as a team leader

S6: Skillin evaluating and analyzing food technological-related problems
S7:Skillinintegrating food science and technology knowledge with knowledge
frommultidiscipline to solve specificproblemsinreal situations

S9: Literaturereviewingin FS&T

S11:Conducting experiment

S13:reportwriting and presentation

G1:Informationacquisition G10:Problem solving

G2: Analysis and synthesis G12:Business awareness
G3: Critical thinking G13: Communication skill
G4: Associating skill Thai/English
G7/:Culturalawareness G14: Interpersonal skill
G8:Globalissueawareness G15:teamwork

G9: Lifelonglearning skill

K18:Sensory Analysis




