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Cooperative Education Preparation

Ingredients in Agro-Indus.Product Development
Ingredients in Product Development

Laboratory in Physical Quility Measurement

Physical Quality Analysis in Agro-Industry

Quality Management Systemin Agro-Industry

Special Problems

Standard and Regulations for Agro-Industrial Products
dunun

Adv.Research Methods in Agro-Ind. Prod.Devel.
Chemical and Physical Quality Measurement
Comprehensive Knowledge for Agro-Ind. PDI.
Development of Entrepreneurship for Innovative Busines
IS

Knowledge of the Land

Laboratory in Introduction to Agro-Industry

Laws and Standards for Food and Beverage

Principles of Agro-Ind. Product Development

Product Development Technology

Research methods

Research Methods in Agro-Industrial Product Developmen
Standards and Laws for Agro-industry

Texture & Texture Evaluation

Thesis
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Develop.of Entrepreneurship for Innova.Bus.

Lab. in Principles of Agro-Ind. Prod. Devel.

Lab.in Quality Manag. System in Agro-Industry
Laboratory in Physical Quality Measurement

Packaging Materials for Product Development

Quality Control Design in Agro-Industry

Research Methods in Agro-Ind. Prod. Devel.

Research Methods in Agro-Industrial Product Development
Research Methods in Product Development

Sanitation & Safety MGMT Sys. for Agro-Ind. Product
Selected Topics in Agro-Ind. Prod. Devel.

Selected Topics in Product Development

Seminar

Skills and Ethics for Research and Product Development
Skills and Ethics for Research and Product Development Career
Standard & Regulations for Agro-Industrial Products
nsWalulssnauntsdmsussAauinngsu
Ufiifin1sszuun1sdnn1saunluandmnssunEng
UHiifin1sudann1IsWaILIHE AN LN an §MNTTUNBRS
Heyvniiey

155U sTAMUANT AT UNIAFTMNTTUNBAS
58UUNI5IANTAUN N IUIAT MNTTUN NS

sulauAEI TR UTUNIWAUINE A A UaTan § NS TNN 1A

Comprehensive Knowledge for Agro-Industrial Product Development and Innovation

Development of Agro-Industrial Product

Development of Agro-Industrial Products

Development of Agro-Industry Products

Development of Entrepreneurship for Innovative Business
Emulsion Product Development

Independent Study

Laboratory in Physical Quality Measurement

Laboratory in Processing of Agro-Industrial Products |
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Practicum

Processing of Agro-Industrial Products |
Quality Management in Agro-Industry
Research Methods in Agro-Ind. Product Devel.
Research Methods in Agro-Industrial PD.
Selec.Topics in Agro-Indus.Product Develop.
Standard & Regulations for Agro-Ind. Prod.
Standards & Laws for Agro-Industry
Techniques for Product Development
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