Course Syllabus (Academic Year 2023)

School of Interdisciplinary Studies, Kanchanaburi Campus, Mahidol University

Course No. and Title : KAFT452 Product Development
Credit (study hours) : 3(2-3-5)
Program Name : Bachelor of Science in Food Technology

Course Module OO

Pre-requisite : KAFT 238 Food Processing |,
KAFT 342 Food Microobiology |,
KAFT 352 Food Law Regulation and Standard
Class Semester : M1 1% Semester 12" Semester Academic Year 2023
Class Schedule & Venue  : Lecture every Friday at 9:00 - 11:00,
Lecture room: R2214
Lab every Friday at 11:00 - 12:00 wag 1300-15:00

Room: Food Processing I: week 4, 7, 8, 10, 11,12,

Class Coordinator : Dr. Renoo Yenket.
Contact No. : 034 585060 ext 2506 Email :ryenket@gmail.com
Submit assignment: elearning
Course Description
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8. Course Objectives / Course Learning Outcomes (CLOs)

Expected Skills / Knowledge

No. Objectives / CLOs Sub CLO PLOs
Specific Generic Knowledge
9.1 Apply food science 9.1.1. Associate 9 G4+ G12 K2,K3, K5, K7-K9, | 1,2
principles into food reasonable literature K14-K21
product development and use appropriate
including planning findings to support the
implementation, collecting | development.
data and drawing ndnwannsadenles
appropriate conclusions. 7o Maﬁﬁuﬁulé’ﬁ,t.ax
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9.1.3 Implement, 11 G7, G9 K1-K3+K17-K18
collect data relating to
the development in
time and face the
problems.
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Statistics and draw
appropriate

conclusions
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G13+G14
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9.2

Express business possibility
of student’s new product,
including, cost, price,
breakeven point, target
market, etc.
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G6

G4+ G5

K14+K15

K3+K5+K14+K15

9.3

Present to audience the
importance and findings in
relating to students’
product development.
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G10+G14

K25+K26

9.4

Able to work cooperatively
in a team for producing a
new product prototype
with ethical mind-set
(among team members to
consumers and profession)
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9. Class Instructor List

9.1 Dr. Renoo Yenket (RYK)

Email: ryenket@gmail.com

9.2 Asst. Prof. Dr. Amnat Jarerat (AJ) Email : amnaj.jar@mahidol.ac.th

9.3 Asst. Prof. Dr. Natteewan Udomsil (NU) Email : paeng888@hotmail.com

9.4 Aj. Ronnachai Yoddamnern (RY) Email : ronnachai_y@hotmail.com
9.5 Dr. Chutikarn Kapcum (CK) Email : Kapcum.chu@gmail.com

9.6 Dr. Takon Wittayathanarattana (TW) Email : takon.wit@mmahidol.ac.th
9.7 Dr. Rarissara Impaprasert (RI) Email : rarissara.imp@mahidol.ac.th
9.8 Dr. Nuntarat Boonlao (NB) Email : nuntarat.boo@ mahidol.ac.th
9.9 Dr. Keattisak Chankaew (9.7Lf) Email: keattisak.cha@mahidol.ac.th

UninenmansiauanuufuRnig

ABUNT LaNTnG (AE) Email: ampha.yao@mahidol.ac.th

10. Course Outline

Week

Date

Contents

CLOs

Instructor

FRI

11Aug2023

Lecture:

Introduction to product development of food industry,
basis of food innovation, food trends and plagiarism.
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31015

9.1

RYK

Lab:

Market survey and idea screening
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9.4

9.1

RYK

FRI

18Aug2023

Lecture: Product development process
- Idea generation and screening
- concept testing
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9.1

RYK




Lecture: Product-concept testing

ASNAADULUIAAKAM QU9

9.1,9.2,

9.4

Lab: Product-concept testing, and review possible
product design/process development
ANNTOILUIAANANA DI LNDDONWUUANWULUDINANIUI LAz

ONLUVITNNSHAR

9.19.2

RYK, AE

FRI

25Aug2023

Lecture: Proposal
M9lATITNTITHRL
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9.19.3

RYK

Lab: Proposal

WeUlATIS19NISIASINIG

9.1,9.3,

9.4

RYK , AE

FRI 1Sep2023

Lecture: Product design/process development
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9.1

RYK

Lab: Product-concept testing and recipes, ingredients,
processing including, pre-lab
NSVARDULLIAUAANER Ut

FIWTWENT dwUseneu F5nsuEn naaedgns

9.1,9.4

RYK , AE

FRI 85ep2023

Lecture: Prototype development
1) Design of experimental

2) Data and statistic analysis
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2) dnwazdoyaiiaruanITATIE

9.1

RYK

Lab: Flavor/processing design & development
DONWUUNAN AU LAT NAMUINTEUIUNTHAR

(Weuwn flavor/processing)

9.1,9.4

RYK , AE

FRI

155ep2023

Discussion: product development case study

ASAANW IR HRIUNNAR A U

9.294

RYK

Lab: Flavor/processing design & development

9.1,9.4

RYK , AE




DONLUUNANAUILALRAILINTEUIUNTHARN

(Wi flavor/processing)

FRI

225ep2023

Lecture: Sensory evaluation
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e (1)

9.1

RYK

Lab: Texture/processing design & development
MSHAUIFATUALNTTUIUMIHER (TN

texture/processing)

9.1,9.4

RYK , AE

FRI
295ep2023

Lecture: product description/concept, physical and
chemical evaluation
dnuaizvawdnieilul nsvAdeUANANYDINERTLIING

AN LAl (1)

9.1

RYK

Lab: Appearance/processing design & development
MSHAILIFATLAZNSYUIUNMTHER (TN

appearance/processing)

9.1,9.4

RYK , AE

dgaunanania 20ct-60ct2023

FRI

200ct2023

Lecture: Microbial evaluation

- MIAEDUAMANUDINAAS YN QAUNTE (2)

10

FRI

270ct2023

Lecture: Scale up, processing scheme, CCP

ﬂ’ﬁaaﬂLL‘U‘UﬂS%U’JUﬂﬂiwaﬁI‘UigﬁUQGlﬁ’]ﬂﬂii‘&l, F4

ASTUIUNISNER, CCP

9.1

9.1

RYK

RYK

Lab: texture/ingredients design & development
MSWAIUIGATLAZNTEUIUNTHER (WA

texture/ingredients)

9.1,9.4

RYK , AE

11

FRI 3Nov2023

Lecture: Consumer test
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RYK




Lab: texture/ingredients design & development
msﬂ’mmqmuazﬂismumsmﬁm 9.1,9.4 RYK , AE
(Wewun texture/ ingredients )
Lecture: Shelf-life and nutrition labeling 91 RYK
FRI mqmnﬁwmmﬁmﬁﬁu‘mﬁmmﬂ’m‘ms
12 , o
10Nov2023 Lab: product/processing improvement/ consumer test
NSNAUIGATUAZNTEUIUNITHER /M1snadeUgusinaLite 9.1,94 RYK, AE
NAFDUNAN
Lecture: Packaging
. 9.1 RYK
FRI AMVULUITINUNTWUUINGANUN
13
17Nov2023 | Lab: Packaging design
o . 9.1,9.4 RYK , AE
9ONLUVUTIVNAUN
Lecture: Product launching (Marketing strategies, cost,
. U878 : .
price)
o & u . 9.2 it
FRI 24 NTUINAANUNBBNGAAIA (NTINNUNITARTIN, NITATUIN
14
Nov2023 AUY)
Lab: Product launching Msiwdnsiausioangnain 9194 0. Wiffw, RYK,
AE

aaulansnia dDec-15Dec2023

11. Course Assessment WiLan

Weight
Methods /
No. Regulations CLOs Week Distribution
Activities
(%)
11.1 | Mid-term exam Closed book 9.2 Midterm exam week 25
In class
11.2 Group assignment 9.3-9.4 | 1,2&3,4,7,8,12,13,14 16
assignments*




Progression Presentation and
11.3 9.1-9.4 | 9,15 15
presentation proposal

Lab preparation

11.4 Group assignment 9394 | 457811 8
and reports

11.5 | Term report Group assignment 9.1-9.4 30

11.6 | Lab attendance Individual 9.4 1-15 3
Attendance in

11.7 Individual 9.4 1-15 3
assigment

Total 100

* If a student missed a lecture/a lab, in total, 4 classes, his or her term paper will not be

accepted.

12. Grading System

13.

V1 Criterion-referenced evaluation

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 %

[ ] Norm-referenced evaluation

*If use both criterion and norm-referenced evaluation, please tick two boxes.
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