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Fishery product analysis by chromatographic, spectroscopic, physical properties, electrophoresis

and electron microscopic techniques.
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Compositions, properties and biochemical structures of aquatic animal protein at macro- and
microstructure levels. Denaturation of protein and their subunits. Protein purification, kinetic
interactions, functionalities and testing methods. Effect of processing and storing on functional
properties of protein. Aquatic animal enzymes. Gelation mechanism of protein.
Gelling quality measurement and factor effecting quality of gel. Utilization of protein and

nitrogeneous compound.
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Chemical and functional properties of fish oil composition. Effects of structural,
polymorphism and phase transition of fatty acids on absorption and health. Advanced technology
and new techniques for production, purification, analysis, research and development of specialty
fish oils and fish oil products. Current trends and Important issues of omaga-3 fatty acids for health,

analysis, research and development.
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Types of seafood enzyme. Influence of enzymes on seafood quality. Control of enzyme activity

in seafoods. Application of seafood enzyme in food and feed industries and others.
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Bioactive compounds from aquatic animals, plants and microorganisms. Bioactive compounds as
the nutraceuticals and functional foods. Functional and nutritional properties. Nutrigenomics. Safety
and toxicological aspects. Innovative products from aquatic bioactive compounds. Related

regulation and legislation.
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Principles of conceptual basis development for conducting
a research project. Research proposal preparation; methods, strategies and design, data collection
procedure and reliability data evaluation, analysis and interpretation of results via statistical

techniques. Technical report, article and thesis writing.
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Selected topics in fishery product science and technology at the doctoral level. Topics are

subjected to change each semester.
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Presentation and discussion on interesting topics in fishery product science and technology at

the doctoral level, with in-class presentation and writing reports.
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Study and research in fishery product science and technology at the doctoral level and

compiled into a report.
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Research at the doctoral level and writing thesis.

sednfidusiaiviuenvasmangas
01254521 dagiiavuamnsludaduiuasnanineiuseus 3(3-0-6)
(Food Additives in Fish and Fishery Products)
nsuunUsznn audh wazmsldingievuensludniinuasndndueiuseus mnudasnseway
A v 4 do o g A E AR a
ngvanemietes Fesnmaadunaulafeiuingiidedueims
Classification, properties, and uses of food additives in fish and fishery products, safety and

regulation related food additives, current issues in food additives.
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Nutritional properties of aquatic organisms, effects of post harvest biochemical changes and

processing on nutritive values, safety of seafood.
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Composition, qualitative and quantitative analytical methods of fish oils, commercial production
and utilization in food industry, quality deterioration and prevention, nutritional properties of highly

unsaturated fatty acids.
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Marine biotoxins, types, cause of origin, pharmacological and chemical characteristics, control

and prevention of intoxication, research in marine toxins.
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Compositions and structures of protein and amino acid. Linkages related to protein stability.

Principle of protein separation and analysis. Protein modification, protein quality and reaction of

protein occurring in food. Structures and compositions of fish muscle. Protein types, functional

properties, denaturation and testing methods. Non protein nitrogen and fish protein products.
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Type of enzyme in fish. Enzyme production, purification technologies, determination of purity

and enzyme characterization. Utilization of enzyme in food and fishery products, field trip required.

malulagdianwkdndauaiuszus 3(3-0-6)
(Fishery Product Biotechnology)
AnsIMazTaUWATBRNAlLLAETININ HANNISIUgILYBINIEUIUNIUN Wwalulagnisvdinuan
a o ¢ o o a A Ao o & A a o o a o o«
HaRsueIUTTIIINNTELIUM IS NLasRuTIMmN TN Basimdsduiiaulafeiumalulagdininedn s
Uszas dnmsfnwuenanui
Overview and scope of food biotechnology, basic principle of food fermentation, fish
fermentation technology, fishery products derived from fermentation process, and genetic

engineering, current issues in fishery product biotechnology, field trip required.
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Hazards and risk assessment of hazards in fish and fishery products, hazards control measure,
quality and food safety management systems, audit method in fish processing plant. Field trip

required.
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Principles and process of food product development, idea generation and evaluation, new
product assessment and evaluation, product introduction to the market, applied statistics for

product development and guidelines for fishery product development.
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(Instruments in Fishery Product Research)
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Principle and technique of instruments for fishery product research spectroscopy,
chromatography, mass spectrometry, electrophoresis, electron and fluorescent microscope,

centrifugation, light scattering, texture and rheological analysis in food industry.
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Progress in food and fish processing technology. Waste and by-product utilization in food and

seafood industry. Field trip required.
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Thermal processing techniques of fishery products in hermetically sealed packaging, methods for

detection the heat resistance of microorganisms, heat penetration, and thermal process condition.

Field trip required.
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Principles of system analysis to improve processing, planning, design, control and effective
operation in food and fish processing industry.
sudigudIemainenmansuazimaluladndndueiuszus

(Research Methods in Fishery Product Science and Technology)
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Research principles and methods in fishery product science and technology and related food
industry, problem analysis for research topic identification, data collecting for research planning,
identification of samples and techniques. Research analysis, result explanation and discussion,

report writing, presentation and preparation for journal publication.
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