Course Syllabus (Academic Year 2020)

School of Interdisciplinary Studies, Kanchanaburi Campus, Mahidol University

1. Course No. and Title
Credit (study hours)

2. Program Name

3. Course Module

Pre/co-requisite

4, Class Semester

5. Class Schedule & Venue

6. Class Coordinator

7. Course Description

: KAFT238 Food Processing |

24 (3-3-7)

: Bachelor of Science in Food Technology
 Specific Core Course, Major Subject

: KAFT 101

: o 1% Semester g 2" Semester Academic Year 2020

 Lecture, Monday at 09:00 - 12:00 and 13:00-16:00 Online only (week 1-3) and hybrid
(Week5-8)

Laboratory, Monday at 9:00-12:00 and 13:00 - 16:00 (Week 10-16)
(Processing room and Food Chemistry room)
: Dr. Jarupat Luecha

Room : L222 Email :;jarupat.lue@mahidol.edu

Unit operations, properties of raw food material, postharvest handling for agricultural

materials, food deterioration; principles of food preservation methods such as temperature and
water activity control, and effects of preservation methods on food quality; principles of food

processing techniques, such as minimal processing, heating, pasteurization and sterilization,

chilling and freezing, high pressure processing, drying and evaporation, extrusion and

fermentation; operation of food processing; apply mass balance in food processing; work

effectively as a team



8. Course Objectives / Course Learning Outcomes (CLOs)

Expected Skills / Knowledge

No. Objectives / CLOs PLOs
Specific Generic Knowledge
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problem
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9. Class Instructor List

9.1 Amnat Jarerat, Ph.D. (AJ)

9.2 Jarupat Luecha, Ph.D. (JL)

9.3 Renoo Yenket, Ph.D. (RYK)

9.4 Chutikarn Kapcum Ph.D. (CK)
9.5 Aj.Thanakorn Thiengnoi (TT)

9.6 Mrs. Ampha Ekkajith (AE)

9.7 Aj. Ronnachai Yoddumnern (RY)

9.8 Invited lecturer
Plengsuree Thiengnoi, Ph.D. (PT)

10. Course Outline

E-mail: amnat.jar@mahidol.ac.th
E-mail: jarupat.lue@mahidol.edu
Email: ryenket@email.com
Email: kapcum.chu@gmail.com
Email: thiengnoi@hotmail.com

Email: namleab3@hotmail.com

Email: ronnachai.yod@mahidol.ac.th

Email: plengsuree.thi@mahidol.ac.th

Week Date Contents CLOs Teaching & Instructor
Learning
1 18 Jan 2021 | Course introduction 8.1, Recorded JL
9:00-12:00 -Basic principle of Food 8.2,8.3 | videos or PT
Processing Online lecture
13:00-16:00 | -Postharvest handling of and discussion T
agricultural crops
2 25 Jan 2021 8.1,
9:00-12:00 -Postharvest handling of land | 8.2,8.3 PT
and aquatic animals
13:00-16:00 | -Ambient temperature PT
processing
3 1 Feb 2021 8.1,
9:00-12:00 -Chemical Preservation 8.2,8.3 PT
13:00-16:00 | -Chilling & Freezing CK
4 8 Feb 2021 Midterm Examination (Online)




Week Date Contents CLOs Teaching & Instructor
Learning
5 15 Feb 2021 8.1, Hybrid Lecture
9:00-12:00 | - Pasteurization 8.2,8.3 | and discussion L
13:00-16:00 | - Baking & Roasting & Flying & PT
Blanching
6 22 Feb 2021 8.1,
9:00-12:00 | - Sterilization 8.2853 i
- Alternative Processing CK
13:00-16:00 | Techniques |
7 1 Mar 2021 8.1,
9:00-12:00 | - Dehydration 8.283 I
13:00-16:00 | - Fermentation Al
8 8 Mar 2020 8.1,
9:00-12:00 - Evaporation and Extrusion 82853 JL
-Alternative Processing
13:00-16:00 | Techniques Il CK
9 15 Mar 2021 | Final Examination (Onsite at MUKA)
10 22 Mar 2021 8.1-8.4 | Laboratory
All day 2 Secl: Material Preparation Onsite work in PT,RY,AE
sections Sec2: Milk pasteurization and small group
UHT
11 28 Mar 2021 | Secl: Postharvest handling of | 8.1-8.4 TT,RYK,AE
All day 2 agricultural crops
sections Sec2: Ice Cream
12 5 Apr 2021 | Sec 1: Meat and fishery quality | 8.1-8.4 PT,CK,AE

All day 2

evaluation




Week Date Contents CLOs Teaching & Instructor
Learning
sections Sec2: Chilling and Freezing
13 12 Apr 2021 8.1-8.4 PT,JLAE
All day 2 Secl: Chemical Preservation
sections Sec2: Retort and Canning
14 19 Apr 2021 8.1-8.4
All day 2 Sec 1: Blanching PT,AJ,AE
sections Sec2: Tempe
15 26 Apr 2021 8.1-8.4
All day 2 Secl: Frying PT,CK,AE
sections Sec2: Spray drying
16 3 May 2021 | Extrusion 8.1-8.4 JLAE
All day All
students
17 10 May 2021 Online/Q&A JL
9:00-12:00 Wrap up All
13:00-16:00 | Lab Cleaning Day students




11. Course Assessment

Weight
No. Methods / Activities Regulations CLOs Week Distribution
(%)
- Online and Opened book 81,82, 13 2
1.1 | Mid-term exam
- Calculator is not allowed 8.3
- Onsite and Closed book 81,82 58 32
112 | Final exam
- Calculator is not allowed 8.3
Lab Reports Rubric 8.1, 82, 10-16 26
113
8.3,8.4
Lab Instructor evaluation of Lab 81,82, 10-16 3
114
participation participation 83,84
Assignment (Term project) Rubric 84 8
115
Assignment/Class
participation Instructor evaluation of class 81,82, 13, 7
116
participation 83,84 58
Total 100
12. Grading System
i Criterion-referenced evaluation
Grade Score Grade Score Grade Score Grade Score
A D 80 % 70 - 74.99% C 60 - 64.99% D 50 - 54.99%
B+ 75 -179.99% 65 - 69.99% D+ 55 -59.99% F <50 %

] Norm-referenced evaluation
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