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Module Description Form

BRI BB Biotgnisy
J (4 2
Course Title Fruit and Vegetable Processing
GRSEOIH (my]zﬁﬁgmmﬁﬁvmsi,ﬁmﬁmiﬁ@mgfafgzwggﬁﬁgfﬁﬁm)
. ’ (Provide the reason why this course is included into the curriculum)

Rationale
Niuigrign ﬁwa?migﬁimsgmﬁﬁmnisigﬁ?f{’imﬁﬁgﬁismétﬁﬁmmﬁu[fis gom  appungEug
fingiengung Nivigmenuige Sivgiignndnyg & ipudnide
(Biotechnology is the main course that play in role in all modern technology such as food
industries, medical biotechnology, environmental biotechnology, agriculture and forest etc, . )

e T | (sTghuiiisgsiy msmnsdugimiiaatnegnns?)

b} (X4

Overall Course Aim or
Objective

(At the end of the course, what knowledge will the students acquire?)

Brfofufmdwwos Fniivghen? wninshydijissnsaniinga v iBajawnieinsigyamimiie]

aman?  Rygigssmswnieifpdicowangs?

(Student will know and understand what is biotechnology? Why is it necessary for students to
practice in their future work? And which domains does this course apply?)

EIBATIEH]5

Theoretical Objectives

T R o L O L )

(At the end of the course, what will the students able to describe?)

imwoanuggigiss & upmBafaunmiue sfugumannspuntisnifpunimdagindanuigny 3

Snppnipnifigny  whoiipongieniiitangéEo

(The objectives of this course are to show the student to understand that there are a lot of useful
microorganisms used for production or any researches by using new technology and
procedure.)

sPISO AN PHTIGS

Practical Objecties

(TgHoTisEgoTy1 AR gISTa T MNGGge?)
(At the end of the course, what will the students able to do?)

sgigmitysignofifivost  SfuounomaisenusiiiF dus

(Practice in laboratory to make student better understanding about theoretical course.)

PUDIEIBBFIY)

Course Description

(TSI TR IS )5
(Decribe main contents to be taught)

yoignes w18 edgaeiady fwumosnenisEammsigiumnogammnifionsd 8 ignisniogi

iﬁﬁiﬁﬁﬁﬁﬁiﬁ‘éiﬁigﬁﬁﬂ?ﬁgiﬁﬂ?ﬁﬁnﬁﬁjﬁ? tinEumet unigigneimiuige

(this course have 5 main chapters that relate to experiment in laboratory and new technology
used in food production from that will be decribe in content below.)

EBRSTBRBE)HTFHTS

Student Outcome

(ST Te2igss  IARaaE HiGsH95?)

(On the completion of the course, what will the students expect?)

wiujs 8u munissighisudigne:  Amcnnsdeifismatyoapn i Badawniengigh wignmagipni
gy gem Siow fams millen Wmmewnisinsigipumindaginbaiuginen  apnIRyg

g Bu Yisdasw  gpemgno igje o mang

(Theories and Lab experiements of this course are good knowledge for student to practice some
research on biology such as biomass, biogas, cte. And then is able to practic on production chain
of industries of food or other bioproducts or relevant ministries )
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Module Learning Plan

BANEBBEFL: mutnigul Bu igd
Course title: Fruit and Vegetable Processing
- JB5 LD o -
D BIDDILBE)S s ?’Eﬁi‘llﬁgmiﬁjs BOTjAIBI) DEgBUE)S
Sessions Contents i’ g Teaching method Lecturers Place
Duration
) . wospifuitNivignien: 1h30 | sonuujsBunnnstiued we i
Session 1 (Introduction biotechnology) sulnyApisivnfcfass (SOK Vong
& II. Food microbiolo 1h30 l ‘ Raksmey)
mug b ' &Y B e
e - - ibnuusiiusfisnysig
mous m II. Food microbiology (cont.) 1h30
- 1UIjRUIIMMY Power
Session 3 .
— . - Point
ms ¢ [II. Principles of Biochemistry 1h30 W o e mo o
and molecular biology -ingiddguiissams
Session 4 va o
IgnNBafRGHivLjs
ne I1I. Principles of Biochemistry 1h30 !
and molecular biology (cont.) - TUIjRUINIMMY  Power
Session 5 .
Point
= IV. F tati d 1h30 . a o .
g 9 . ermentation an - fnigiasnInNMAg NG
Bioreactors: ¥ ¥
Session 6 IV.1- Fermentation in food ﬁﬁﬁﬁiﬁmjﬁﬁljﬁéiﬁigﬁmj
biotechnology
IV.2. Type of fermentation fiianad
o IV.3. Bioreactor configuration 1h30 Lo a
s - ifrsnlimapmegs
Session 7 . o 5
: : : - IgunagaSuwy  8n
mne d IV.3. Bioreactor configuration 1h30
(cont) iithasrninigsunvdi
Session 8
ne [V.4. Stages in a fermentation 1h30 -ﬁiﬁﬁﬁmﬁﬁﬁ]ﬁiﬁﬁﬁﬁ Bl
process o o o a
Session 9 ONIHY  HUBSWI  &i
ms 90 IV.4. Stages in a fermentation 1h30 Bsane
process (cont.)
Session 10 (Kinetic study on batch (-Introduce myself and
fermentation) students
= 1h30 - Give the lessons and some
g 99 ) d
Mid-team exam ocuments to student
Session 11 before starting course.
s ok [V.4. Stages in a fermentation 1h30 -review the previous lessons
process (cont.) (Kinetic study relevant to this course
Session 12 on fed-batch fermentation) -Ask some question to
make student attractive
= IV.4. Stages in a fermentation 1h30 about each part of course
fus  9m -Give lesson by doing
process (cont.) )
Session 13 (kinetic study on Continuous Power Point




fermentation)

-Give some examples to
student for doing during

= IV.4. Stages in a fermentation 1h30 experiment
MU 9k .
process (cont.) -Ask questions to student
Session 14 (kinetic study on aeration) group for discussing
i i -Explain about all
nus ot Do exercises of fermentation 1h30 . ;
process phenomena 0 each
Session 15 component by give some
= Do exercises of fermentation 1h30 examples
NS 99 .
process (cont.) - Make opportunity to
Session 16 student for asking the
= Articles presentation of 1h30 questions what they don't
mug  ofl . understand or are not clear
biotechnology
: well)
Session 17
ne od IV.5- Enzyme Kinetic study 1h30
Session 18
nus od V. Application Biotechnology 1h30
Session 19
ns o Final Exam 1h30
Session 20
mus bo misglgneRened 1h30 | _mstansisfcoigmaidun
Session 21 (Practice in Laboratory) AESEIALS & I gAY
Explain about how to do
experimental biotechnology in fiinnagisiofifivnag
laboratory o R
ms bk PL1: batch fermentation 1h30 -BRjjafgimemInng &
(aerobic): Kinetic study of Yeast - ;
: - TR pfimaEnwnsaNs
Session 22 (Saccharomyces cerevisiae)
on consumption of sugar, weBuiianag
production of product.
: - -tontsnmogs?
HE bm PL1: (Continue) 1h30 (i)
Session 23 -ngjnigjoiionag B
ns be PL1: (Continue) 1h30 ) i&’]‘ﬁfﬁjﬁ
Session 24 nooysITiwn R
ms be PL1: Determination f)fthe 1h30 o s
parameter of PL1( biomass, -NMINTGES S oo
Session 25 substrate and product). Explain Py o
how to translate the result in BhyjaigiTdIImwInn
excel. ihwpaduEnwpissmemit
NS By (Continue) 1h30 '
AN
Session 26 )
nus b PL2 : Yogurt production 1h30 (- Exl.olam abouTc t.he
produced by bacterial s'ecurlty f.0r aV01d1T1g all
Session 27 fermentation of milk. risks during experiments
in Lab.
mus bg PL2 (Cont) 1h30 - Student have to carefully
Session 28 read lab testing protocol
before starting of analysis
= PL2 (Cont. 1h30
inus bs (Cont) -Divide in small student

Session 29

group




mus  mo PL2 : Analysis of parameters. 1h30 -Expla?n the process of
analysis before each test
Session 30 - For each test, student
ms mo PL2 : Analysis of parameters. 1h30 have to WI.‘lt report of test
(cont.) and submit to lecture on
Session 31 time. )
ms me PL3: Lactic acid fermentation 1h30
Session 32
mous  mm PL3 (cont.) 1h30
Session 33
s me PL3 (cont.) 1h30
Session 34
mn ﬂﬁ me PL3 : Analysis of parameters. 1h30
Session 35
mos my PL4 : bat.ch fer.mer.ltatlon 1h30
(anaerobic): Kinetic study of
Session 36 Yeast (Saccharomyces
cerevisiae)
mos ma PL4 (cont.) 1h30
Session 37
ns ma PL4 (cont) 1h30
Session 38
s me PL4 (cont) 1h30
Session 39
ms co Report and presentation the 1h30
results
Session 40
5D 60h
(WG T G ggAINGAragig5?)
(How do you assess the ability of the students?)
1 : 102
(Presence)
v o - ANHUSTIM : 10%
minossgar , )
v (Doing the Presentation)
L - mwninhficnag §u pemninnuEne ¢ 303
Assessment R flab . d Mid
scheme (Report of lab experiments and Midteam exam)
- (gUENNEY : 50%
(Semestry I exam)
- WU : 100%
(Total)
BOIDHESIELSTS

List of References

Iu:gneng

(TGS ARSI T s
(List important books for the students to read)

(@umeny). Santled ity AigtmengININENg Y Uisaotduimeny




Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country.

1- Kalidas Shetty,Gopinadhan Paliyath, Anthony Pometto And Robert E. Levin (2006). Food Biotechnology.. Taylor &
Francis Group, LLC. Page 26 — 37

2- J. Schwender (ed.), Plant Metabolic Networks, DOI 10.1007/978-0-387-78745-9 4, Springer Science+Business Media, LLC 20009.

3- René Scriban (1993). Biotechnologie. Technique and Documentation, Paris
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BRabBiEE) UIGATSNAMIRNE A

Course Title

gRSEoIn [MUBHIAY RN SHY A NI N UG AN UMM mi

Rationale [UYUNUN BOAGEUASAYIMWASGUFgNu
NOARIUANNAY NS CMUZGHANNM NHIUNIT

RSB BEI USWMISGARANIU UGG NN MUY SUI ST NN

Overall Course Aim or l

Objective MUAN§ALNWUSWMIgEnAANNMAINUNI ]

EMRBATTER]H 6 MAUSWMAMITE VUM U E AR USGI) UG T

Theoretical Objectives | o y: §han s M nid UURHN WS MITAGHE ST AIM AN
URIHIWH AN S G ]

wsaigonsigd | Dubwns SHARHUSUMITRNIMIZEAAINENAEUNR

Practical Objectives A NUGUIU G IRTE I S {fu ]

PHBIEI5BE) IS ANESIAN YA AANM NUTUN MMt ugAin A

Course Description NORARUUTNANMIANSA SRATEABRIUYW T

wsmioweesgmEs |15 GAMANUARUAIYIVGAGIUR AR UMIANEA

Student Outcome

sncisemiespIsmuneyesy:

Module Learning Plan
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Course title:
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Sessions Contents Duration Teaching method Lecturers Place
nue o misgigSmadmanwiinu | 91¢i LCD M AT LLIE
Session 1 mﬁﬁtmmqhmr:ﬁyqﬁ Mo

Application of cost-benefit
analysis to storage




mUs b

Session 2

whvimimigaaimny
NI B I MIin
NG USRIt

projectsAeration,
Refrigerated Aeration

9 17143
mo

LCD

E|
o3-
G
5

MU m

Session 3

g afiirun s g
neugamifisulicy
RUAIAN

Factors influencing the
choice of bulk store

9518
mo

LCD

E|
-
G
5

mus ©

Session 4

RURTANIYR IMITAR
gnnynan
GRUSIU IR

Ancillary equipment
Air Movement

9 17143
mo

LCD

E
8-
G
5

mUs

Session 5

fitidgyns
gjuIFlEAasIng
m:rﬁ.’i[,mﬁ'ﬁgmﬁrﬁﬁ
MG AN UM 8 gjry
i

Air Heating
Air Heating
Use of Biomass

9 17143
mo

LCD

E
-
2
5

mus 3

Session 6

{ivmimininn

Drying operations

918
mo

LCD

E
=]
G
5

mus o

Session 7

niruSns§nrutim
oR§nGpgamEn
gAMIlfissfauauni
ANSamaF e
g aamIpni 8]
Costs and incentives to
store
Alternative and

supplementary control
measures

9 17143
mo

LCD

E|
-]
G
5
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Session 8

iefiy m[pm}rsthh
iqpenisimudrisue
G IU I MITAN SRR
ARATALIEAG
Impr'ovement to storage
on the farm

The role of storage in the
economy

9 17143

mo

LCD

E|
o3-
G
5

MUs &

Session 9

(pnfsgjrugnohm
jtile

Control of rodent pests

917143

mo

LCD

E
03-
Ce
5

MUs 90

Session 10

#gnnursticign

Biodeterioration

911

mo

LCD

E
=]
Ce
5

=l
INfug 99

Session 11

PSR R{MUGME
o 3
ARATRZUAINNURE NI
MG A 8UAINNUAG]ATT
Grain drying
The selection and sizing of a
fan to move air.

The major resistance to the
flow of air.

91511

mo

E
=]
G
5

MUs 9b

Session 12

RRAMUGMME
AnfiaguAINNURE NS
MG A QUAIANUAS]AT T

Grain drying
The selection and sizing of a
fan to move air.

The major resistance to the
flow of air.

9 17143

mo

E|
o3-
G
5

MUs om

Session 13

Arihwen
AN AN i
ugnn:

Air heating.

Heater can be divided two
types.

9113

mo

E!
3-
G
5

[and
[S2a] X
)
=
[ZALN

MUs 9c

Session 14

A wen
ugan:drd i ugjasi
AUAANS
Air heating.

Heater can be divided two
types.

9518

mo

E|
3-
Ce
5




mns ot N as At uainGiatg 918 {mAaIAm sfArannGs
1
St 115 nuh g SmaminginSiSs no
Use of Biomass
oil and gaz are the
conventional fuel employed in
heated air dryers.
mne 93 M e H AN A GIALG 91814 Lm«'ﬁﬁ’j'm ﬁgﬁ;mmé
1
St o g SmaminginSiis N0
Use of Biomass
oil and gaz are the
conventional fuel employed in
heated air dryers.
e o | MAMANURMGANUAGAET | 91y MAMGRN | NaGANUS
Session 17 MM H A RRATa no At i nnAts e
rugAgmtiiasiuasianinn
il
Grate furnace
The used of grates is probably
the most commonly used
method world-wide.
MU og | MAMANURNANUANLAYT | 91 mAantnm | nasanus
oo 1 MMt GaRRRATa no it nAns e
UGG SR siuasian I
i
Grate furnace
The used of grates is probably
the most commonly used
method world-wide.
e og | UIBATSNIGRISRUMIT | 91510 s nm yntns
1
Session 19 InaEIs mo
Various technical and the
problems.
nue wo | UIGATENIqafavoNIeY | 91l {5 m y§htanns
1
Session 20 INHAEIsT mo
Various technical and the
problems.
mE ko mifiyn 9111 mAmEnm | nasianus
Session 21 Dry ration mo 1Al angs Al
mg bk miadia 918140 mamisn | naspianus
Session 22 Dry ration mo ANt nAts Il
s Bm MR EMYSGUIUA 91511 A B3 M BEAIANGS
1
Session 23 DUSEARY mo
Pre-draying Aeration
mut be MR BN YSGRIRIUA 9111 {m#HsIAm sftanns
1
Session 24 b wajru




Pre-draying Aeration mo
nUF b | FUIANGUIUREMUEGM | 9181 [mAstam | s§innns
Session 25 7 mo

Physical properties of grain
s bl URANSUITAIMUGIM | 91H1h {masnm SIS
Session 26 61 mo

Physical properties of grain
NS bn | UITIANGRSARANANS | 9IHIN A B3 M BEAIANGS
Session 27 Bulk density mo
nue bg | UTMANSRSARAROAME | 9IHIn A Am wiAtannd
Session 28 Bulk density mo
m§ be | WSmsSafgimapsami | 9rEin Agimapives | w§ienns
Session 29 unim ¢ mo SiUin

Resume and discussion and

question

mE mo | W§sShAgAmApSami | 91uIn Agfiimanives | w80mnns
Session 30 ugnim e Mo Seyin

Resume and discussion and

question

851D Gl 1513
MIAAEged | (150U M AR M UGS UNU U SIAMANM{ABINWMIANMINIHSIH S
WIEMGITAT
Assessment
scheme
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Module Description Form

SRt EE Bio-technology

Course Title
Biotechnology is not limited to medical/health applications (unlike Biomedical Engineering,

QustuIH which includes much biotechnology). Although not normally thought of as biotechnology,

Rationale agriculture clearly fits the broad definition of "using a biotechnological system to make
products" such that the cultivation of plants may be viewed as the earliest biotechnological
enterprise. Agriculture has been theorized to have become the dominant way of producing
food since the Neolithic Revolution. The processes and methods of agriculture have been
refined by other mechanical and biological sciences since its inception.

EPIRSEBTIO RSB

Overall Course Aim or
Objective

EPIRSHRIBERD]S )

Theoretical Objectives

- To make students understand about the Recombinant strain, Enzyme,
Microbiology

- To make them know the interest of bio-technology application for living

sPIO TSI PITIGS

Practical Objectives

-Can be understanding how to do experiment biotechnology

PV ESIBEEIL)

Course Description

Introduction to Biotechnology is a laboratory-based course integrating the
fundamental concepts of the life and physical sciences with the technical skills needed for
postsecondary education and to work in a modern laboratory.

A EBRSTBRBE)HTFHTS

Student Outcome

Upon successful completion of the courses in this discipline, the student will have
acquired the following knowledge and skills:

Develop a results-oriented resume highlighting transferable skills relevant to
bio-manufacturing positions.

o Demonstrate effective interviewing skills to obtain employment in the biotech
industry.

e Understand and apply techniques to conduct a self-directed job search.

e Apply scientific method and good experimental design in scientific
experiments.

e Understand and demonstrate lab safety procedures.

e Maintain a lab notebook; describe correct SOPs, GLPs, and other
documentation required in a biotech lab.

ancisenisPHIsmngeEess)

Module Learning Plan

BRTIRbEFY:

Course title:

Bio-Technology

- 156D o .
D BIPDIBE)S . ?ﬁﬁﬂlﬁgmﬂ&jﬂ BOTjAIBI) DSBS
Sessions Contents i’ . Teaching method Lecturers Place
Duration



http://en.wikipedia.org/wiki/Agriculture
http://en.wikipedia.org/wiki/Neolithic_Revolution

mus o

Interest of Bio-tech 15h Whole Class Teaching QWﬁII]S
Session 1
HILE 2 Overview of bioconversion 1,5h Whole Class Teaching §1ﬁ11]8
Session 2 process
mug m
Sugar are fermented to ethanol 1,5h Whole Class Teaching Sﬂﬁlﬁjﬁ
Session 3
8 €
s Lignocellulose material 15h Whole Class Teaching Ijﬂﬁﬁ]ﬁ
Session 4
=
RIULE. Pretreatment 1,5h Whole Class Teaching Ijﬂﬁtﬂﬁ
Session 5
g 0
IS Enzyme 1,5h Whole Class Teaching §1ﬁﬁ]8
Session 6
g 0
S Enzyme 1,5h Whole Class Teaching §1ﬁ1ﬂ8
Session 7
% 0
HIEs Enzyme 1,5h Whole Class Teaching gﬂﬁlﬂﬁ
Session 8
g &
e Enzyme 1,5h Whole Class Teaching §1ﬁ1ﬂ8
Session 9
Ql
Mg 90 Fermentation kinetic 1,5h Whole Class Teaching vljﬂﬁ'ﬁ:]ﬁ
Session 10
al
nug 99 Fermentation kinetic 1,5h Whole Class Teaching §1ﬁ1ﬂ8
Session 11
g ob
R Fermentation kinetic 1,5h Whole Class Teaching gﬂﬁlﬂﬁ
Session 12
Ql
HIEug o Presentation of student work 15h Whole Class Teaching gintgs
Session 13
mus oc
Presentation of student work 1,5h Whole Class Teaching QWﬁIﬂS
Session 14
nus o
IS Presentation of student work 15h Whole Class Teaching §1ﬁ11]8
Session 15
° Separation and simultaneous
L enzymatic hydrolysis and 1,5h Whole Class Teaching §1ﬁ']’,1:|8
Session 16 fermentation
2 Separation and simultaneous
e Ot enzymatic hydrolysis and 1,5h Whole Class Teaching gﬂﬁ"ﬁﬂﬁ
Session 17 fermentation
2 Separation and simultaneous
ks O enzymatic hydrolysis and 1,5h Whole Class Teaching §1ﬁ1ﬂ8
Session 18 fermentation
al
e ok Treatment to enhance enzyme 1,5h Whole Class Teaching §1ﬁ1ﬂ8

Session 19

hydrolysis of cellulose




Mg bo

Treatment to enhance enzyme

hvdrolvsis of cellul Whole Class Teaching Ijﬂfﬁi]ﬁ
Session 20 ydrolysis of cellulose
s bo N
Literature review In Lab g In Lab
Session B9
s bb N
Literature review In Lab t In Lab
Session BB
s bm N
Literature review In Lab o In Lab
Session bBMm
mnus be N
Research Plan In Lab 45) In Lab
Session Bk
mus b N
Do the experiment In Lab o In Lab
Session B
mus by N
Do the experiment In Lab 45) In Lab
Session B3
mus b N
Do the experiment In Lab §5) In Lab
Session Bl
mnus bd N
Do the experiment In Lab 45) In Lab
Session B
mug be N
Do the experiment In Lab 43) In Lab
Session B§
s mo N
Do the experiment In Lab o In Lab
Session MO
s mo N
Do the experiment In Lab 43) In Lab
Session M9
s mb N
Do the experiment In Lab t In Lab
Session MB
s mm )
Do the experiment In Lab 43 In Lab
Session MM
mus me R
Do the experiment In Lab 43 In Lab
Session MLk
mus me
Do the experiment In Lab In Lab
Session M
g ma Writing report In Lab In Lab




Session M3
mus ma .
Writing report 1,5h In Lab )afa¥)al In Lab
Session Mfl
mnu§  mg )
Writing report 1,5h In Lab Ujﬁﬁ_gﬁéﬁ In Lab
Session M@
mus me .
Defense 1,5h In Lab )afa¥al In Lab
Session M&
s 6o )
Defense 1,5h In Lab §3)3] ﬁgﬁﬁ In Lab
Session [0
ﬁ5§i5 60 hours
e IQu18 (Attendance ) 90% (10% )
o NI I (Reports ) 90% (10% )
mhwnigyd )
e MINGUSURID (Presentation ) 0&% (05% )
ruEnMnAngn o
Assessment e (JIGIUYIN (Oral Test) 0&% (05% )
scheme : .
e [UMUIMANNNIURLU (Mid-term Test ) B0% (20% )
o [UNHUNUAYIA (Final Exam ) 0% (50% )
BHIDDESIEESIS

List of References
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3 Farrell et al. (2006) Ethanol can contribute to energy andenvironmental goals. Science 311, 506-508

4 QOgier, ].C. et al. (1999) Ethanol production from lignocellulosicbiomass. Oil Gas Sci Technol 54, 67-94

5Yu, Z. and Zhang, H.X. (2004) Ethanol fermentation of acid-hydrolyzedcellulosic pyrolysate with Saccharomyces
cerevisiae. Bioresour.Technol. 93, 199-204

6 Sheehan, ]. (2001) The road to bioethanol. A strategic perspective ofthe US Department of Energy’s National Ethanol
Program. InGlycosyl Hydrolases for Biomass Conversion (Himmel, M.E., Baker,].0. and Saddler, ].N., eds), pp. 2-25,
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sneanafeingess:

Module Description Form

ﬁﬁﬂbﬁﬁi&ﬁﬁﬁl General English (New Cutting Edge, Pre-Intermediate)
Course Title
REOH Genezfa] Eng]zlsjb 1'5' by far {nost zﬁyportant subjegt, which covers
. a variety of skills in English. It 1s employed to improve
Rationale , . . g
students’ knowledge in English in year three.
EPIRSEBTI B

Overall Course Aim or
Objective

The course used here is intended to equip students with both Linguistic
and communicative competency.

EPIRSHRIBERDTS

Theoretical Objectives

Theoretically, General English is the crucial subject as it covers multi-skills as writing,
Listening, Reading and Speaking.

EPIBDRNSIBHHEIGS

Practical Objectives

At the end of this course students will be able to-
practice using various English grammatical structures
recognize various language terms
practice speaking, writing and listening skills

PUDIEIBBFIY)

Course Description

By far General English is very important subject used for students in bachelor’s
English programme as it will provide students with both language and skills that
they can master it in the English context.

M FBRST BRSO T FHTS

Student Outcome

By the end of the course student will be able to-
Improve skills doing listening
Improve reading speed and skills
Practice doing exercises
Ildentify the structure of vocabulary and language itself.

sncisemiesPIsmureyesy:

Module Learning Plan

sanisisbEZg:
Course title:
N 56D . .
W BIDDIBH)S i ?ﬁﬁﬂ[ﬁgmbjs BSTjASIBI) DSBS
Sessions Contents i’ i Teaching method Lecturers Place
Duration
s 9 Class Orientation
Module 11: The best Whole Cl
Session 1 u. e 1:30 h o'e _ ass Chey Ratha Classroom
things in life Teaching
= Reading and vocabular
mus b fimng ancv wary 1:30 h Whole Class Classroom
_ Hobbies and interests ]
Session 2 . Teaching Chey Ratha
Reading
When an Interest becomes




an Obsession

MUs m

Session 3

Language focus 1
Gerunds (-ing forms) after
verbs of liking and disliking

Language focus 2
Like doing and would like to
do

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

MUs ¢

Session 4

Grammar Practice
Practice on like and would like
Reading and Speaking

Task: Survey about the
most important things in
life

Wordspot (like)
Practice Exercises in
Module 1

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

mus o

Session 5

Module 12: Got to have it!
Vocabulary
Every objects
Reading
The World’s Most Popular

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

mus 3

Session 6

Language focus 1

Present simple passive
Language focus 2

Past simple passive

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

s ol

Session 7

Reading and speaking
Task: Decide what you
need for a jungle trip
Fact file: Bedaira
Taking part in Survival

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

ms d

Session 8

Real life
Listening
Making suggestions
Practice Exercises in
Module 2
Assignment given

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

s &

Session 9

Module 13: Choosing the
right person
Vocabulary and speaking

Personal characteristics
Listening
Interview with the manager

of Vacation Express

1:30h

Whole Class
Teaching

Chey Ratha

Classroom




MUs 90

Session 10

Language Focus 1
Present perfect continuous
with how long, for and since

Reading
Looking for work with
Vacation Express
Midterm exam

1:30 h

Whole Class
Teaching

Chey Ratha

Classroom

MUs 99

Session 11

Language Focus 2
Present perfect continous
and Present perfect simple

Wordspot (how)

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

g ob

Session 12

Reading, speaking, and
writing

Task: Choosing a manager
for a pop group
Finding out who want to
become manager of SPOTS!
Completing an application
form
Practice Exercises in
Module 3

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

=l
HIug  9m

Session 13

Module 14: Money,
money, money
Vocabulary and speaking

Money
Reading
Money Facts

1:30 h

Whole Class
Teaching

Chey Ratha

Classroom

MUs 9c

Session 14

Language focus 1
Past perfect
Practice
Reading jokes

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

MUs ot

Session 15

Language focus 2
Past time words
Newspaper headlines
Speaking
Task: Tell a story from
pictures

1:30h

Whole Class
Teaching

Chey Ratha

Classroom

MUs 93

Session 16

Wordspot (make)
Listening
Real life
Dealing with money
Practice Exercises in
Module 4

1:30h

Chey Ratha

Classroom

s ol

Session 17

Module 15:Imagine...
Reading

1:30h

Whole Class
Teaching

Chey Ratha

Classroom




The story of a song
Song: Imagine
ms od Language focus 1
Session 18 Conditional sentences with
ession
Id Whole CI
wou 1:30 h o€ C ass Chey Ratha Classroom
Language focus 2 Teaching
will and would
Assignment due date
s od Reading and speaking
Task: Ch 1
Session 19 ask: Choose people to Whole Class
start a space colony 1:30 h Teachin Chey Ratha Classroom
Discussion: Who the best &
candidates and why.
ms bo Consolidation Modules Whole Class
. 11-15 1:30 h _ Chey Ratha Classroom
Session 20 . Teaching
Review
1 30 Hours
Attendance 10%
v  a i 0
et Horpework and quiz 10%
oA Assignment 10%
WEFMAIAY | Mid-term 20 %
Assessment | Final Exam 50%
SCheme ---------------------------------------------------------------------------------
Total 100%
BOIDHESIELSTS

List of References
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Thomas, ]. B. (1990). Elementary Vocabulary. Edinburgh Gate, Harlow Essex: Pearson Education Limited.

Walker, E., & Elsworth, S. (2000). New Grammar Practice for Intermediate Students. Edinburgh Gate, Harlow

Essex: Pearson Education Limited.

Wyatt, R. (2004). Check Your Vocabulary English Workbook. London: Bloomsbury Publishing Plc.
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sneanafeingess:

Module Description Form

BRISEBIEZI Bigpis) LGS0
1} (X 2 P
Course Title Packaging Technology
GRSEDIF (myzﬁﬁg'mmﬁiiwsi?jmﬁmiﬁ@mga?mwgﬁﬁg?ﬁﬁ?ﬁﬂ)
. ’ (Provide the reason why this course is included into the curriculum)
Rationale This course is very important for student,who will become manager in food processing to preserve food, keep
quality and safety for longe shelf life and good handling for transport.
DI BTG ZIv] (sTghuiiisgsiy msmnsdugiaiaiotnegnns?)
) (X

Overall Course Aim or
Objective

(At the end of the course, what knowledge will the students acquire?)

student will gain knowledge of: physical properties and microbiology of food. Oxydation of foods,Food
Packaging materials,Paper and paper board containers, Metal containers, Glass containers,Plastic containers,
New trends in the Technology of food Presservation, Retortable Packaging, Aseptic Packaged Foods, Free
Scavenging Packaging,Frozen Food and Oven-Proof Trays,Gas Exchange Packaging, Vaccuum Packaging,
Packaging Fresh and Processed Foods: Fruits, Vegetables, Fresh Meat, Meat By-Products, Sea Food Products,
Dairy Products,Cake and Snack Foods,Physical Distribution of Packaged foods.

EPIRSHRIBERDTS

Theoretical Objectives

Tl R o L L L )
(At the end of the course, what will the students able to describe?)

Students are able to manage Food Packaging Technology, use approrpiate kind of Packaging Materials from
fresh Fruits, Vegetables, Fresh Meat, Process foods all kind.

sPISO AT FHTIGS

Practical Objectives

(IEIGHUITIEGSIY1  IEAAs HESATERNIGE952)
(At the end of the course, what will the students able to do?)
Student are able to implement presserve foods, knows physical properties and microbiology of food. Oxydation

of foods, selection of right packaging materials for the right foods from fresh fruit and vegetables, meat to
processed food with available packaging materials and packaging equipments.

PUDIEIBBFIY)

Course Description

(RrTsnAmasIE s ipionys)

(Decribe main contents to be taught)

-Physical properties and microbiology of food.

-Oxydation of foods,

-Food Packaging materials: Paper and paper board containers,Metal containers, Glass containers,Plastic
containers,

- Packaging and Energy consumption

-Packaging System and Technology of Food materials

- New trends in the Technology of food Presservation,

-Retortable Packaging,

-Aseptic Packaged Foods,

-Free Scavenging Packaging,

-Frozen Food and Oven-Proof Trays,

-Gas Exchange Packaging,

-Vaccuum Packaging,

-Packaging Fresh and Processed Foods: Fruits, Vegetables, Fresh Meat, Meat By-Products, Sea Food Products,
Fish Meat- by products,Dairy Products,Cake and Snack Foods,

-Physical Distribution of Packaged foods.

W EBASIBBEH TGRS

Student Outcome

(ISTEN i) Te2ijss  IRRRAE HIGsH92?)
(On the completion of the course, what will the students expect?)
Students have ability to become manager in Farm/food processing establishment from raw material-processed

and packed food by selection of packaging technologies and kind of packaging materials with natural property of
foods.




sncisenis PHItmngeyess)

Module Learning Plan

materials

BRI ETBBFI:
Course title: FOOd PaCkaglng
- JB5 6D o .
W BIPDIBE)S s ?ﬁﬁﬂlﬁgmlﬁjs BOTjAgIBI) DSBS
Sessions Contents i’ i Teaching method Lecturers Place
Duration
s 9 Introduction of food 1h 30 min é‘;’;“;fgt’;g“e”“’t"o” Pich Chan Room at the
Session 1 paCkagmg uBB
i [U? 5 Physical properties OffOOd 1h 30 min Lectures presentation PICh Chan Room at the
and photo, some
Session 2 practice UBB
3y [U?%‘ m Min'ObiO/Ogy OffOOd- 1h 30 min | Lectures presentation Pich Chan Room at the
and photos some
Session 3 practice UBB
MUs € Oxydation of foods, 1h 30 min | Lectures presentation | pjch Chgn Room at the
and photos some
Session 4 practice UBB
s ¢ Introduction of new food | 1h 30 min é;‘;‘;f;gf;:;f”o” Pich Chan Room at the
S Packaging materials practice UBB
s a | Paper and paper board 1h 30 min é‘;;“;fgt’;fi"’?:‘f"’” Pich Chan Room at the
Session 6 contalners, practice UBB
mus | Paper and paper board 1h 30 min zf)j‘;fjtgfssf)’r’;‘;”"” Pich Chan Room at the
Session 7 containers(Cont.) practice UBB
i IIU"‘:}‘ d Meta/ containers, 1h 30 min Lectures presentation PICh Chan Room at the
and photos, some
Session 8 practice UBB
s & | Metal containers,( Cont.) | 1h 30 min | Lectures presentation | pjch Chan Room at the
and photos, some
Session 9 practice UBB
i [U%l 90 Glass containers 1h 30 min Lectures presentation PICh Chan Room at the
and photos, some
Session 10 practice UBB
i [U??‘ 99 Plastic containers, 1h 30 min Lectures presentation PICh Chan Room at the
and photos, some
Session 11 practice UBB
s ol | Plastic containers (Cont.) 1h 30 min | Lectures presentation | pi~h Chan Room at the
and photos, some
Session 12 practice uBB
mg om 1h 30 min é‘ﬁ‘;f;’;g“;;’::;“o" Pich Chan Room at the
S Packag/ng. and Energy practice UBB
consumptlon
i L’U§ 9¢ -Packaging System and 1h 30 min Lectures presentation PICh Chan Room at the
Technology of Food and photos, some
Session 14 practice UBB




mF o¢ | - New trends in the h 30 min | tecurespresentaton | pich Chan | Room at the
SlmilE ;echnoloiy of food practice UBB
resservation,
m§ oy | -Retortable Packaging, 1h 30 min | Lectures presentation | pjch Chan Room at the
and photos, some
Session 16 practice UBB
i [UE o Retortable Packaging( 1h 30 min | Lectures presentation PICh Chan Room at the
and photos, some
Session 17 Cont.) practice UBB
i [Ug od -Aseptic packaged FOOdS, 1h 30 min | Lectures presentation PICh Chan Room at the
and photos, some
Session 18 practice UBB
i [U%l 98 1h 30 min | Lectures presentation PICh Chan Room at the
A tic Pack d Food and photos, some UBB
. septic Fackage oodas, .
Session 19 practice
( cont.)
i [U??‘ ©o Free Scavenging 1h 30 min | Lectures presentation PICh Chan Room at the
Packaain and photos, some UBB
Session 20 ging practice
g bo | Free Scavenging 1h30 min | Lectwres resentetion | pich Chan | Room at the
Session 21 Packaging,( cont.) practice UBB
Mis bl | -Frozen Food and Oven- 1h 30 min Lez;“ﬁhift Zsse';g‘:;’:” Pich Chan Room at the
Proof Trays ’ UBB
Session 22 ’ practice
i m?&‘ Bm Gas Exchange Packaging, 1h 30 min | Lectures presentation PICh Chan Room at the
and photos, some
Session 23 practice UBB
il m%‘ BE Vaccuum Packaging, 1h 30 min | Lectures presentation PICh Chan Room at the
and photos, some
Session 24 practice UBB
mE be | Packaging Fresh and 1h30 min | Lectwres presentetion | pich Chan | Room at the
Sl Processed Foods: Fruits practice UBB
md by | Packaging Fresh and [h30 min | Lecties presentetion | pich Chan | Room at the
Sl 913 Processed Foods: pmm;e UBB
Vegetables
mus bn | Packaging Fresh and 1h 30 min Lez;“ﬁhift Zsse’s’::;’:” Pich Chan Room at the
N Processed Foods: pmcti;e UBB
Frsh Meat, Meat
By-Products,
mud bg | Sea Food Products, 1h30 min | tectues presentetion | pich Chan | Room at the
Session 28 Fish Meat- by products, pmﬁ;e UBB
ession
g be | Dairy Products, Cake and | 1h 30 min e e | Pich Chan | Room at the
Session 29 Snack Foods, practice UBB
s mo | Physical Distribution of th 30 min | teewiespresente o" | Pich Chan | Room at the
S Packaged foods. practice UBB
6590 C¢ THh




(BRI GRT GGy igs?)
(How do you assess the ability of the students?)

ipgis(Attendance)  10%

mite g
wgmaagy . fgmi(Assignment)  20%

Assessment

scheme [wepmamagwvisi (Mid-term Exam) 20%

[vgitivipuaea (Final Exam) 50%

BOIDHESIELSTS
List of References

(YIS TS ISR TG BRI
(List important books for the students to read)

munegndng  (gimeny). Sonumnied ity aigmmeingiunng Y uisatduimang o

Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country.

1. Takashi Tadoya, Kanagawa University Hiratsuka, Japan, 1990, Food Packaging, Academic Press, INC, San
Diego, Boston, New York, London, Sedney, Tokyo, Toronto.

2. Donald L. Downing, PH.D. Prof. of Food Precessing, 1996, A complete Course in Canning, CTl Publication,
INC, USA.

3. J.Scott Smith and Y.H.Hui, 2004, Food Processing, Principles and Applications.Blackwell Publishing, USA.

4. K.A. Buckle, Ass.Prof. School of Food Science and Technology,1985, Diagnosis of Spoilage in Canned Foods
and Related Products.National Library of Australia, Card Number and ISBN 0 9597441 8 5.

5. Frances Pouch Downes and Keith Ito, 2001. Compendium of Methods for the Microbilogical Examination
of Foods. American Public Health Association, UAS.
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sneanafeingess:

Module Description Form

BaniEBLEZIG e 85 vSVYE

Course Title Sanitation and Regulation( Total Quality Control of Agricultural Product)

GRSEDIF (mz]zﬁﬁg'mimﬁﬂwsi?jmsmifi@mw?g’mggﬁﬁg?ﬁﬁrjp)

b
Rati 1 (Provide the reason why this course is included into the curriculum)
ationale This course is very important for student,who will be become manager in food

processing/farming establishment
or work in food control authority.

o (sTghuiiisgsiy) wsmnsfuginiiaiatnegns?)

) [

Overall Course Aim or
Objective

(At the end of the course, what knowledge will the students acquire?)
To train student total quality management on safety and quality control from farm to
table based on international guideline and practice for international market access.

EPIRSHRIBER DTS

Theoretical Objectives

T R L L L )

(At the end of the course, what will the students able to describe?)

Student will understand on: hygiene, good manufacturing practice, hazard analysis critical
control point, quality assurance on food safety and quality from farm to table, SPS-
agreement/measure to international food trade,

Cambodian law and sub- decreerelated to food safety from farm totable.

sPISO RIS FHTIGS

Practical Objectives

(IEIGHUITIEGETY1  IEAAs HESATERNIGE952)

(At the end of the course, what will the students able to do?)

Student are able to implement safety requirement and total quality management system
on farm and food establishement based on international guideline practices to access thier
produt in international market. On the other hand,student are able work as inpector in food
control authority.

PV ESIBEEIL)

Course Description

(TR IG A RTISITRTIEfe)

(Decribe main contents to be taught)

Total Quality Management (TQM)

Quality Control (QC)

Quality control circle ( QC circle)

Quality Assurance (QA)

Ingredient Specifications and Supplier Certification Program
Statistical Methods of Quality Control in the Food Industry
Manufacturing Audits: Control of Processing Operations
5S

Good agricultural practice( GAP)

Good farm practice ( GFP)

Good Hygiene practice ( GHP)

Good Manufacturing practice( GMP)

Hazard Analysis Critical Control Point ( HACCP)

Product Quality Audits at the Retail Level

Sanitary and Phytosanitary Agreement/WTO

Sanitary and Phytosanitary Measures

M EBRST BRSO T TS

Student Outcome

(ST Te2igss  AsanE HiGsH95?)

(On the completion of the course, what will the students expect?)

Student will understand on total quality management of food safety and quality from farm
to table based on international guideline and practice to access international food
trade.They will become manager in food processing or government official in food control
authority.




sncisenis PHItmngeyess)

Module Learning Plan

BRI ETBBFI:
Course title:
- IG5 6D 0 -
W BIPDIBE)S — ?ﬁﬁﬂlﬁsﬂmsjs BOTjAgIBI) DSBS
Sessions Contents i’ j Teaching method Lecturers Place
Duration
ms o -Total Quality Management 90 mn Lectures and Pich Chan Room at the
(Tam) presentation UBB
Session 1 -Quality Control (QC)
-Quality control circle ( QC
circle)
s B -Total Quality Management 90 mn Lectures and Pich Chan Room at the
(TQm) presentation uBB
Session 2 -Quality Control (QC)
-Quality control circle ( QC
circle)
ms m -Good agricultural practice 90 mn Lectures and Pich Chan Room at the
( GAP)/ Good farm practice presentation UBB
Session 3 ( GFP)
ms © -Good agricultural practice( 90 mn Lectures and Pich Chan Room at the
GAP)/ Good farm practice ( GFP presentation UBB
Session 4
mos ¢ -Good agricultural practice 90 mn Lectures and Pich Chan Room at the
( GAP)/ Good farm practice photo UBB
Session 5 ( GFP) presentation
s 1 -Good agricultural practice( 90 mn Lectures and Pich Chan Room at the
GAP)/ Good farm practice ( GFP presentation UBB
Session 6
N EU? n -Quality Assurance (QA) 90 mn Lectures and Pich Chan Room at the
-Ingredient Specifications and presentation UBB
Session 7 Supplier Certification Program
0 IZU§ d -Quality Assurance (QA) 90 mn Lectures and Pich Chan Room at the
-Ingredient Specifications and presentation UBB
Session 8 Supplier Certification Program
m m§ g -Quality Assurance (QA) 90 mn Lectures and Pich Chan Room at the
-Ingredient Specifications and presentation uBB
Session 9 Supplier Certification Program
ns 90 -Quality Assurance (QA) 90 mn Lectures and Pich Chan Room at the
-Ingredient Specifications and presentation uBB
Session 10 Supplier Certification Program
nus 99 ' ' 90 mn Lectures and Pich Chan Room at the
-Manufacturing Audits: Control presentation uBB
Session 11 of Processing Operations
s 9k 90 mn Lectures and Pich Chan Room at the
-Manufacturing Audits: Control presentation UBB
Session 12 of Processing Operations
s em -Good Manufacturing practice( 90 mn Lectures and Pich Chan Room at the
GMP) presentation UBB
Session 13 Good Hygiene Practice ( GHP)

55




nus og -Good Manufacturing practice( 90 mn Lectures and Pich Chan Room at the
GMP) presentation UBB

Session 14 Good Hygiene Practice ( GHP)
5S

s ot -Good Manufacturing practice( 90 mn Lectures and Pich Chan Room at the
GMP) presentation UBB

Session 15 Good Hygiene Practice ( GHP)
5S

s 93 Mit-Term 90 mn Lectures qnd Pich Chan Room at the

presentation UBB

Session 16

e on -Good Manufacturing practice( 90 mn Lectures and Pich Chan Room at the
GMP) presentation UBB

Session 17 Good Hygiene Practice ( GHP)
5S

s od Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation uBB

Session 18 The HACCP 12 Tasks...
The HACCP system is based on
7 principles:

nus od Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation UBB

Session 19 The HACCP 12 Tasks...
The HACCP system is based on
7 principles:

nus bo Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation UBB

Session 20 The HACCP system is based on
7 principles:( continue)

s be Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation uBB

Session 21 The HACCP system is based on
7 principles:( continue)

ms bb Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation uBB

Session 22 Evaluation of implemented
HACCP plan

mus bm Hazard Analysis Critical Control 90 mn Lectures and Pich Chan Room at the
Point ( HACCP) presentation uBB

Session 23 Evaluation of implemented
HACCP plan

ms be Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement/WTO presentation UBB

Session 24

nus e Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement/WTO presentation UBB

Session 25

nus By Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement/WTO presentation UBB

Session 26 Codex Alimentarius

s b Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement/WTO presentation UBB

Session 27 Codex Alimentarius

mnus bd Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement: OIE presentation UBB

Session 28




nus be Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Agreement: IPPC presentation UBB
Session 29
s mo Sanitary and Phytosanitary 90 mn Lectures and Pich Chan Room at the
Measures of Cambodia presentation uBB
Session 30 Laws
sub-degrees
Prakas
GO CE 18
(R e gmnEafaigs?)
« o | (How do you assess the ability of the students?)
mmmmgfw
mgﬁm”n‘in!l « (Attendance) 10%
Ass‘;ssmen e o (Assignment) 10%
scheme ¢ (Mid-term Exam) 10%
« Final Exam) 70%

BOIDHESIELSTS
List of References

(YIS TS ISR TOGBRffi18)
(List important books for the students to read)

gnegndng  (@imeny). Sonuduied Ty algmmcnyupaning e iseotduimeng

Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country.

1/ Food Hygiene, Basic Texts Third Edition
2003. Joint FAO/WHO Food Standards Programme
CODEX ALIMENTARIUS COMMISSION
2/. Dr. Rechard Bonne: Guidelines on HACCP, GMP and GHP for ASEAN Food SMEs,2005
A GUIDE OF GOOD PRACTICES FOR THE PRODUCTION OF FOOD THAT IS SAFE FOR HUMAN CONSUMPTION
EC-ASEAN Economic Cooperation Programme on Standards, Quality & Conformity Assessment
(Asia/2003/069-236)
3/.Recommended International code of practice, General Principles of Food Hygiene.
CAC,RCP 1-1969, Rev.3 (1997), Amended 1999.Training in Integrated Quality System Development for Agri-
food Processing Industries of ASEAN’s SMEs.
4/. Hazard Analysis and Critical Control Point (HACCP) System and Guideline for its Application.
Annex to CAC/RCP 1-1969, Rev. 3 (1997) , Training in Integrated Quality System Development for Agri-
food Processing Industries of ASEAN’s SMEs.
5/. Training in the Application of the HACCP Method, Training of Trainers Manual.
EC-ASEAN Economic Cooperation Programme on Standards, Quality and Conformity Assessment

Food Sub-Programme, CONTRACT REFERENCE ASIA/2003/069-236.
6/. General presentation by SANCO: http://ec.europa.eu/food/training/good_hygiene_practice_en.htm
7/.GHP/GMP & HACCP guidelines in English: http://ec.europa.eu/food/training/haccp_en.pdf
8/.www.wto.org/sps-Agreement
9/. www.Codexalimentarius.net
10/.www.oie.itnh
11/.www. ippc.itn

12, 18] 1 iANSINN K, [PigRgNi iSRS, BRjEANURGMnThRISHEHY 2006

13/.J. Andre Vasconcellos, 2005, Boca Raton London New York Washington, D.C. Quality
Assurance for the Food Industry, A Practical Approach,



http://ec.europa.eu/food/training/good_hygiene_practice_en.htm
http://ec.europa.eu/food/training/haccp_en.pdf
http://www.codexalimentarius.net/
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Module Description Form

Course Title

Grain Logistics and Trade

Rationale

(Provide the reason why this course is included into the
curriculum)

This lecture is basic course for the sutudents of Faculty of Agriculture

and Food Propcessing which is necessary for the grains like Corn and
Rice that are more importnat than those production. That is closely
related with between former Post Harvest Technology and the grain
quality control, logistics and international trade.

Overall Course
Aim or Objective

(At the end of the course, what knowledge will the
students acquire?)

To provide students under the faculty of Agriculture and Food
Processing with basic knowledge of Grain Quality Management,
Logistics and International Trade.

Theoretical (At the end of the course, what will the students able
Objectives to describe?)
Student will be able to describe the basic Knowledge of Grain
Quality, Trade and Logistics.
Practical (At the end of the course, what will the students
Objectives able to do?)

They also understand diversified grains such as Paddy Rice,
Corn and Soybean.

Course Description

(Decribe main contents to be taught)

This course deals with and gives understand of basic concept of;

Major Logistic Component, Logistics System Design & Management,

Logistics Technology Development, Uniform Grain Storage, Practice,
Identity preserved Logistical Overview, Infrastructure & Port
Development , Quality Management, Grading Spec. System of Rice,
Standards for International Trade for Rice,

Student Outcome

(On the completion of the course, what will the

students expect?)

Students will understand not only the importance of Post Harvest
Technology but Grain Quality Management also Logistics and Local
and International Trade so that they can work at the grainlogistics
company and also they can run a private trade business by
themselves




Module Learning Plan

Course
title: Grain Logistics and Trade
Sessions Contents Duration | Teaching method Lecturers Place
Session 1 | Logistics: 90 mn Lecture with Yoo Sang | classroom
Major Logistic Component LCD
Session 2 | Logistics System Design & 90 mn Lecture with Yoo Sang | classroom
Management LCD
Session 3 | Logistics Technology 90 mn Lecture with Yoo Sang | classroom
Development LCD
Session 4 | Transportation System 90 mn Lecture with Yoo Sang | classroom
LCD
Session 5 | Uniform Grain Storage 90 mn Lecture with Yoo Sang | classroom
Practice LCD
Session 6 | Bulk and Container 90 mn Lecture with Yoo Sang | classroom
Transportation LCD
Session 7 | ldentity preserved Logistical 90 mn Lecture with Yoo Sang | classroom
Overview LCD
Session 8 | By-product Logistics 90 mn Lecture with Yoo Sang | classroom
LCD
Session 9 | Infrastructure & Port 90 mn Lecture with Yoo Sang | classroom
Development LCD
Session 10 | Quality Management 90 mn Lecture with Yoo Sang | classroom
Grading Spec. System of Rice LCD
Session 11 | Standards for International 90 mn Lecture with Yoo Sang | classroom
Trade for Rice LCD
Session 12 | (CAC) Codex Alimentarius 90 mn Lecture with Yoo Sang | classroom
Commission Standard LCD
Session 13 | Essential Composition & 90 mn Lecture with Yoo Sang | classroom
Quality Factors LCD
Session 14 | (SPS) Sanitary and Phyto- 90 mn Lecture with Yoo Sang | classroom
Sanitary) Requirement LCD
Session 15 | Mid-term 90 mn Lecture with Yoo Sang | classroom
LCD
Session 16 | Fumigation and Grain Protect 90 mn Lecture with Yoo Sang | classroom
Quality Standard for Corn & LCD
Soybean
Session 17 | Grain Inspection Equipment 90 mn Lecture with Yoo Sang | classroom
LCD
Session 18 | Cambodia Rice 90 mn Lecture with Yoo Sang | classroom

LCD




Cambodia Economy of Rice

Session 19 | Cambodia Rice Export Policy 90 mn Lecture with Yoo Sang | classroom
LCD
Session 20 | Cambodia Rice Problem 90 mn Lecture with Yoo Sang | classroom
LCD
Session 21 | Helping Cambodia Farmers 90 mn Lecture with Yoo Sang | classroom
LCD
Session 22 | Marketing 90 mn Lecture with Yoo Sang | classroom
Rice Uses LCD
Session 23 | Marketing Channels & 90 mn Lecture with Yoo Sang | classroom
Constraint LCD
Session 24 | World Market and Trade 90 mn Lecture with Yoo Sang | classroom
LCD
Session 25 | The Global Market & Trend 90 mn Lecture with Yoo Sang | classroom
LCD
Session 26 | Marketing Tools and Risk 90 mn Lecture with Yoo Sang | classroom
Management LCD
Session 27 | Trade 90 mn Lecture with Yoo Sang | classroom
How to procure Grains LCD
Session 28 | General Provisions for Bidding | 90 mn Lecture with Yoo Sang | classroom
Standard and Contract Terms LCD
Session 29 | Basic document Employed by | 90 mn Lecture with Yoo Sang | classroom
the Grain Trade, Standard LCD
Charter Parties
Session 30 | Summary of the Lectures 90 mn Lecture with Yoo Sang | classroom
LCD
Total G TEIn
(How do you assess the ability of the students?)
The Percentage of Attendance 10%
Assignment Report  20%
Midterm Examination 20%
Final Examination 50%
Assessment

scheme




List of References

(List important books for the students to read)
Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country.

1)- IDENTITY PRESERVED GRAIN LOFISTICAL
Heidi Reichert* Transportation Services Branch United States Department of Agriculture
And Kimberly Vachal Upper Great Plains Transportation Institute North Dakota State University,
Washington, DC January 27 — 28 - 2003

2)- Logistics & Trade Of PADDY/RICE

3)- IRRI Rice Grain Qualit, By JF Rickman and M Gummert, IRRI, Los Banos Philippines

4)- Buying U.S. Grains Importer Manual, ©2008 U.S. Grains Council. All Rights Reserved. 1400 K
Street NW, Suite 1200, Washington, DC 20005

5)- Logistics Process of Imported Grains, Yoo Sang(2007), Graduate School of Business

Administration, Inha University, Incheon, Korea

6)-Grain Trading Systems and Market Information, FAO/University of Pretoria workshop
Presented by Stephen Kiuri Njukia , RATES Program, March 23rd — 24th , 2006

7)- USDA Grain:World Markets and Trade

8)-Cambodia_Rice Export Policy

9)-Grain Handling and Transportation System, Prepared by WESTAC, Published May 1998
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Module Description Form

Course Title

Grain Logistics and Trade

Rationale

(Provide the reason why this course is included into the
curriculum)

This lecture is basic course for the sutudents of Faculty of Agriculture

and Food Propcessing which is necessary for the grains like Corn and
Rice that are more importnat than those production. That is closely
related with between former Post Harvest Technology and the grain
quality control, logistics and international trade.

Overall Course
Aim or Objective

(At the end of the course, what knowledge will the
students acquire?)

To provide students under the faculty of Agriculture and Food
Processing with basic knowledge of Grain Quality Management,
Logistics and International Trade.

Theoretical (At the end of the course, what will the students able
Objectives to describe?)
Student will be able to describe the basic Knowledge of Grain
Quality, Trade and Logistics.
Practical (At the end of the course, what will the students
Objectives able to do?)

They also understand diversified grains such as Paddy Rice,
Corn and Soybean.

Course Description

(Decribe main contents to be taught)

This course deals with and gives understand of basic concept of;

Major Logistic Component, Logistics System Design & Management,

Logistics Technology Development, Uniform Grain Storage, Practice,
Identity preserved Logistical Overview, Infrastructure & Port
Development , Quality Management, Grading Spec. System of Rice,
Standards for International Trade for Rice,

Student Outcome

(On the completion of the course, what will the

students expect?)

Students will understand not only the importance of Post Harvest
Technology but Grain Quality Management also Logistics and Local
and International Trade so that they can work at the grainlogistics
company and also they can run a private trade business by
themselves




Module Learning Plan

Course
title: Grain Logistics and Trade
Sessions Contents Duration | Teaching method Lecturers Place
Session 1 | Logistics: 90 mn Lecture with Yoo Sang | classroom
Major Logistic Component LCD
Session 2 | Logistics System Design & 90 mn Lecture with Yoo Sang | classroom
Management LCD
Session 3 | Logistics Technology 90 mn Lecture with Yoo Sang | classroom
Development LCD
Session 4 | Transportation System 90 mn Lecture with Yoo Sang | classroom
LCD
Session 5 | Uniform Grain Storage 90 mn Lecture with Yoo Sang | classroom
Practice LCD
Session 6 | Bulk and Container 90 mn Lecture with Yoo Sang | classroom
Transportation LCD
Session 7 | ldentity preserved Logistical 90 mn Lecture with Yoo Sang | classroom
Overview LCD
Session 8 | By-product Logistics 90 mn Lecture with Yoo Sang | classroom
LCD
Session 9 | Infrastructure & Port 90 mn Lecture with Yoo Sang | classroom
Development LCD
Session 10 | Quality Management 90 mn Lecture with Yoo Sang | classroom
Grading Spec. System of Rice LCD
Session 11 | Standards for International 90 mn Lecture with Yoo Sang | classroom
Trade for Rice LCD
Session 12 | (CAC) Codex Alimentarius 90 mn Lecture with Yoo Sang | classroom
Commission Standard LCD
Session 13 | Essential Composition & 90 mn Lecture with Yoo Sang | classroom
Quality Factors LCD
Session 14 | (SPS) Sanitary and Phyto- 90 mn Lecture with Yoo Sang | classroom
Sanitary) Requirement LCD
Session 15 | Mid-term 90 mn Lecture with Yoo Sang | classroom
LCD
Session 16 | Fumigation and Grain Protect 90 mn Lecture with Yoo Sang | classroom
Quality Standard for Corn & LCD
Soybean
Session 17 | Grain Inspection Equipment 90 mn Lecture with Yoo Sang | classroom
LCD
Session 18 | Cambodia Rice 90 mn Lecture with Yoo Sang | classroom

LCD




Cambodia Economy of Rice

Session 19 | Cambodia Rice Export Policy 90 mn Lecture with Yoo Sang | classroom
LCD
Session 20 | Cambodia Rice Problem 90 mn Lecture with Yoo Sang | classroom
LCD
Session 21 | Helping Cambodia Farmers 90 mn Lecture with Yoo Sang | classroom
LCD
Session 22 | Marketing 90 mn Lecture with Yoo Sang | classroom
Rice Uses LCD
Session 23 | Marketing Channels & 90 mn Lecture with Yoo Sang | classroom
Constraint LCD
Session 24 | World Market and Trade 90 mn Lecture with Yoo Sang | classroom
LCD
Session 25 | The Global Market & Trend 90 mn Lecture with Yoo Sang | classroom
LCD
Session 26 | Marketing Tools and Risk 90 mn Lecture with Yoo Sang | classroom
Management LCD
Session 27 | Trade 90 mn Lecture with Yoo Sang | classroom
How to procure Grains LCD
Session 28 | General Provisions for Bidding | 90 mn Lecture with Yoo Sang | classroom
Standard and Contract Terms LCD
Session 29 | Basic document Employed by | 90 mn Lecture with Yoo Sang | classroom
the Grain Trade, Standard LCD
Charter Parties
Session 30 | Summary of the Lectures 90 mn Lecture with Yoo Sang | classroom
LCD
Total G TEIn
(How do you assess the ability of the students?)
The Percentage of Attendance 10%
Assignment Report  20%
Midterm Examination 20%
Final Examination 50%
Assessment

scheme




List of References

(List important books for the students to read)
Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country.

1)- IDENTITY PRESERVED GRAIN LOFISTICAL
Heidi Reichert* Transportation Services Branch United States Department of Agriculture
And Kimberly Vachal Upper Great Plains Transportation Institute North Dakota State University,
Washington, DC January 27 — 28 - 2003

2)- Logistics & Trade Of PADDY/RICE

3)- IRRI Rice Grain Qualit, By JF Rickman and M Gummert, IRRI, Los Banos Philippines

4)- Buying U.S. Grains Importer Manual, ©2008 U.S. Grains Council. All Rights Reserved. 1400 K
Street NW, Suite 1200, Washington, DC 20005

5)- Logistics Process of Imported Grains, Yoo Sang(2007), Graduate School of Business

Administration, Inha University, Incheon, Korea

6)-Grain Trading Systems and Market Information, FAO/University of Pretoria workshop
Presented by Stephen Kiuri Njukia , RATES Program, March 23rd — 24th , 2006

7)- USDA Grain:World Markets and Trade

8)-Cambodia_Rice Export Policy

9)-Grain Handling and Transportation System, Prepared by WESTAC, Published May 1998
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Sneanafeingess:

Course Description Form

BANBEBBBFIT _
U Food Preservation
Course Title
The program intents to provide students essential knowledge and/or know-how in performing their job in
igw“ﬂﬁ, any field related to Food. Food Preservation is an important course providing scientific approach used in
. food processing or food technology.

Rationale

_l, ’ ? This course arms at training students on food preservation techniques. It is designed to provide a feeling
12 5i5ﬁ5i§? EI for the variety of techniques arming at microbiological and/or biochemical stability, to enable students to

Overall Course Aim or
Objective

recognize different food transformation process, and to lay a foundation for further study.

PUVIEIBBFIY)

Course Description

The course consists of 4 majors components :
1. Introduction to food preservation
2. Techniques of physical process
2.1. Heat treatments (pasteurization, sterilization)
2.2. Cold treatments (refrigeration, freezing)
2.3. Dehydration/Drying
2.4. Modified-controlled Atmosphere packaging
2.5. Removal of bacteria by filtration
2.6. Electromagnetic radiation (microwave, ultraviolet, ionization, infrared radiation)
3. Techniques of chemical and biological process
3.1. Salting, adding of sugar, vinegar or alcohol
3.2. Food additives
3.3. Smoking
3.4. Llactic fermentation
3.5. Alcohol fermentation
4. Comparison analysis on food preservation techniques

EISHRIBERDTS

Theoretical Objectives

Students will learn :
1-  Approach to preserve foods or to develop foods from different raw materials
2- Advantages and limitations of different food preservation techniques

sPIO AT FITIGS

Practical Objectives

Students will learn to :
1- Transform some fruits using solar dryer and other equipments.
2- Do document research on the fermentation of cucumbers and cabbages

W EBASIBBEHTFRTS

Student Outcome

Upon the completion of the course, students will be able to :
1- Develop or preserve different kinds of foods from raw materials (especially fruits, vegetables,
cereals and fish)
2-  Know why and which preservation techniques should be chosen facing to real
situation/problems




ancisemisspismuieygesy:

Module Learning Plan

sanisEshEZG:
Course title: Food preservation 1
(Physical process)

DR BIDPIBEI)S §65:6DR ?%ﬁﬂlﬁjiil}iﬁjs W) | PIGLOE)S
Sessions Contents Duration | Teaching method Lecturers Place
ms 9 Introduction to food 1.5 h Class teaching Neang Pisey Class
Session 1 preservation and exercises

ession
Term & definition
s ® Food spoilage & food 1.5 h Class teaching Neang Pisey Class
Session 2 preservation techniques and exercises
ession
mus m Heat treatment 1.5h Class teaching Neang Pisey Class
Session 3 Principal & type of heat and exercises
ession
treatment
e ¢ Safety and quality issues 1.5h Class teaching Neang Pisey Class
Session 4 and exercises
ession
ms e Microbial inactivation 1.5h Class teaching Neang Pisey Class
Session 5 and exercises
ession
s 3 Temperature dependence 1.5h Class teaching Neang Pisey Class
Session 6 and exercises
€ession
mus Industrial techniques 1.5h Class teaching Neang Pisey Class
Session 7 and exercises
ession
ms o Industrial techniques 1.5h Class teaching Neang Pisey Class
Session 8 and exercises
ession
mus e Cold preservation 1.5h Class teaching Neang Pisey Class
Session 9 Introduction and exercises
€ession
nus 90 Refrigeration-Chilling 1.5h Class teaching Neang Pisey Class
Session 10 and exercises
ession
NUs 99 Freezing 1.5h Class teaching Neang Pisey Class
Session 11 and exercises
ession
e 9ok Filtration 1.5h Class teaching Neang Pisey Class
Session 12 Membrane process and exercises
ession
Principle, type of membrane
filtration, osmosis
phenomenon
MUs om Characteristic 1.5h Class teaching Neang Pisey Class
Session 13 Clogging behavior and exercises
ession
s oc Polarization 1.5h Class teaching Neang Pisey Class
Session 14 Effect on food and exercises
ession




Ms of Application with palm fruit 1.5h Class teaching Neang Pisey Class
oo LS Post-filtration contamination and exercises
MUs 9y Modified-controlled 1.5h Class teaching Neang Pisey Class
Session16 | Atmosphere packaging or and exercises

storage
ms on Modified-controlled 1.5h Class teaching Neang Pisey Class
Session17 | Atmosphere packaging or and exercises

storage
ms od Dehydration - Drying 1.5h Class teaching Neang Pisey Class
Session 18 and exercises
ms o Dehydration - Drying 1.5h Class teaching Neang Pisey Class
Session 19 and exercises
s o | Comparison of physical 1.5h Class teaching Neang Pisey Class
Session 20 process and exercises
s be | Manufacturing process of 1.5h Experiment Neang Pisey Lab
Session 21 dried banana and juices
mus bl | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 22 technique : banana
mus bm | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 23 technique : banana
s wg | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 24 technique : banana
s weg | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 25 technique : banana
nus by | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 26 technique : banana
s bp | Application of Drying 1.5h Experiment Neang Pisey Lab
Session 27 technique : banana
mg bg | Application of heat 1.5h Experiment Neang Pisey Lab
Session 28 treatment : pineapple juice

processing
s e | Application of heat treatment 1.5h Experiment Neang Pisey Lab
Session 29 : pineapple juice processing
s mo | Application of heat treatment 1.5h Experiment Neang Pisey Lab
Session 30 : pineapple juice processing
s moe | Application of heat treatment 1.5h Experiment Neang Pisey Lab
Session 31 : pineapple juice processing
s me | Application of heat treatment 1.5h Experiment Neang Pisey Lab
Session 32 : pineapple juice processing
s mm | Application of heat treatment 1.5h Experiment Neang Pisey Lab
Secaon 28 : pineapple juice processing
mu§ mg | Application of heat 1.5h Experiment Neang Pisey Lab
Session 34 treatment : dragon juice

processing
ms me Application of heat treatment 1.5h Experiment Neang Pisey Lab

Session 35

: dragon juice processing




s my | Application of heat treatment 1.5h Experiment Neang Pisey Lab
el i : dragon juice processing
s mn | Application of heat treatment 1.5h Experiment Neang Pisey Lab
S & : dragon juice processing
s mg | Application of heat treatment 1.5h Experiment Neang Pisey Lab
s T : dragon juice processing
ms me Application of heat treatment 1.5h Experiment Neang Pisey Lab
SR— : dragon juice processing
ms o Application of heat treatment 1.5h Experiment Neang Pisey Lab
Sl : dragon juice processing
850 60 h
mfeositany | Attendance 10%
= Assignments 20%
WTHEAUITAY | Mid-term test 20%
Assessment Final Examination 50%
scheme Total 100%
BOIDHESIEES
List of References

Shafiur Rahman (2007). Handbook of food preservation. 2 ed. Taylor & Francis Group. USA.

Romeo T. Toledo (2007). Fundamentals of food process engineering. 3 ed. Springer Science & Business Media. New York.
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Sneanafeingess:

Course Description Form

BRATSIBLEEI)

Course Title

Quality Assurance

BREOIH

Rationale

Facing to the globalization and the development of world trade, Quality is becoming crucial for all actors:
Consumers are more concerned about what they used and/or consume; Industries need to satisfy the
need of customer/consumer in order to gain their confidence; Authorities try to take measures in order to
assure the safety and stability of society by means of legislation, standards, guidelines, etc. Many quality
assurance systems and tools are therefore being implemented in a wide range of firms in order to respond
to these three principal driving forces.

EDIRSEBTIDRBZI)

Overall Course Aim or
Objective

This course arms at training students on quality. It is designed to provide a feeling for a variety of quality
assurance systems and tools used in different firms, especially in food and agricultural sector, to enable
students to recognize the issues and approach related to quality, and to lay a foundation for further study
or training.

PUVIEIBBFIY)

Course Description

The course consists of 6 components :
1- Introduction to Quality Assurance (Term and definition, Quality management approach, Quality
assurance systems /tools)
2-  Basic concept of Good Hygienic Practices
3- 7 QCTools, 5 Whys, Deming’s Cycle, Process Cartography
4-  Hazard Analysis and Critical Control Points (HACCP)
5- Total Quality Management (TQM)
6- 1SO 9001: 2000 and ISO 22000: 2005

EPIBRATIEH]5

Theoretical Objectives

Students will learn :
1- Approach to manage the quality in food or agricultural firms
2-  Simple quality assurance tools such as 7 QC tools
3- Quality assurance systems such as HACCP, TQM and ISO

EPIBDANSTEHHRIGS

Practical Objectives

The practical objectives of the course are to make students to learn to:
1- Identify root causes of a problem using fish born diagram
2- Identify the CCP along food chain using CCP decision tree

W EBASIBBEP S S

Student Outcome

Upon the completion of the course, students will be able to :
1- Get concept of quality, quality assurance and good hygiene practices
2-  Usethe 7 QCtools
3- Recognize the quality assurance systems such as HACCP, TQM and ISO




ancisemisspismuieygesy:

Module Learning Plan

sanisEshEZg:
T T Quality assurance 1
PR BIDPIBEI)S §65:6D R ?%ﬁﬂlﬁgiﬂﬁjs WIRIBN) | DigLLI)S
Sessions Contents Duration | Teaching method Lecturers Place
s e Introduction to QA 1.5 h Class teaching Class
Term & definition and exercises
Session 1 . .
Notion of Quality
mns b Introduction to QA 1.5 h Class teaching Class
Quality management and exercises
Session 2
approach
ms m Basic concept of Good Hygienic 1.5h Class teaching Class
_ Practices and exercises
Session3 | what is GHP?
Food hygiene,
Food contamination
ne ¢ Basic .concept of Good Hygienic 1.5h Class teaching Class
_ Practices and exercises
SR Areas examined under GHP
(1)
ns ¢ Total Quality Management 1.5h Class teaching Class
Introduction and exercises
Session 5
nuE Y Total Quality Management 1.5h Class teaching Class
58 and exercises
Session 6
me ol Total Quality Management 1.5h Class teaching Class
58 and exercises
Session 7
nue d Total Quality Management 1.5h Class teaching Class
Visual management and exercises
Session 8
ne @ Total Quality Management 1.5h Class teaching Class
KAIZEN and exercises
Session 9
ne 90 Total Quality Management 1.5h Class teaching Class
KAIZEN and exercises
Session 10
nUe 99 Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 11
ne ok | Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 12
ns em Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 13
ns oc Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 14
nue o Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 15




ne 9y Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 16
nus ol Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 17
e od Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 18
ne o Tota.l Quality Management 1.5h Class teaching Class
. Reviews and exercises
Session 19
ne bo Tota.l Quality Management 1.5h Class teaching Class
Reviews and exercises
Session 20
Wi 30 h
mfeositany | Attendance 10%
“ Assignments 20%
WEHANIIAY | Mid-term test 20%
Assessment Final Examination 50%
scheme Total 100%
BOIDHESIEES

List of References

Vasconcellos J. Andres (2005). Quality assurance for food industry: a practical approach. CRC Press LLC.
Florida.

Codex Alimentarius Commission (2003). Recommended International code of practice general
principles of food hygiene. CAC/RCP 1-1969, Rev. 4-2003.

Ryu Fukui, Yoko Honda, Harue Inoue and all (2003). Handbook of TQM and QCC. IDB. Japan.
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BRATSIBLEEI)

Course Title

Quality Assurance

BREOIH

Rationale

Facing to the globalization and the development of world trade, Quality is becoming crucial for all actors:
Consumers are more concerned about what they used and/or consume; Industries need to satisfy the
need of customer/consumer in order to gain their confidence; Authorities try to take measures in order to
assure the safety and stability of society by means of legislation, standards, guidelines, etc. Many quality
assurance systems and tools are therefore being implemented in a wide range of firms in order to respond
to these three principal driving forces.

EDIRSEBTIDRBZI)

Overall Course Aim or
Objective

This course arms at training students on quality. It is designed to provide a feeling for a variety of quality
assurance systems and tools used in different firms, especially in food and agricultural sector, to enable
students to recognize the issues and approach related to quality, and to lay a foundation for further study
or training.

PUVIEIBBFIY)

Course Description

The course consists of 6 components :
1- Introduction to Quality Assurance (Term and definition, Quality management approach, Quality
assurance systems /tools)
2-  Basic concept of Good Hygienic Practices
3- 7 QCTools, 5 Whys, Deming’s Cycle, Process Cartography
4-  Hazard Analysis and Critical Control Points (HACCP)
5- Total Quality Management (TQM)
6- 1SO 9001: 2000 and ISO 22000: 2005

EPIBRATIEH]5

Theoretical Objectives

Students will learn :
1- Approach to manage the quality in food or agricultural firms
2-  Simple quality assurance tools such as 7 QC tools
3- Quality assurance systems such as HACCP, TQM and ISO

EPIBDANSTEHHRIGS

Practical Objectives

The practical objectives of the course are to make students to learn to:
1- Identify root causes of a problem using fish born diagram
2- Identify the CCP along food chain using CCP decision tree

W EBASIBBEP S S

Student Outcome

Upon the completion of the course, students will be able to :
1- Get concept of quality, quality assurance and good hygiene practices
2-  Usethe 7 QCtools
3- Recognize the quality assurance systems such as HACCP, TQM and ISO
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Module Learning Plan

sanisEshEZg:
T T Quality assurance 1
PR BIDPIBEI)S §65:6D R ?%ﬁﬂlﬁgiﬂﬁjs WIRIBN) | DigLLI)S
Sessions Contents Duration | Teaching method Lecturers Place
s e Introduction to QA 1.5 h Class teaching Class
Term & definition and exercises
Session 1 . .
Notion of Quality
mns b Introduction to QA 1.5 h Class teaching Class
Quality management and exercises
Session 2
approach
ms m Basic concept of Good Hygienic 1.5h Class teaching Class
_ Practices and exercises
Session3 | what is GHP?
Food hygiene,
Food contamination
ne ¢ Basic .concept of Good Hygienic 1.5h Class teaching Class
_ Practices and exercises
SR Areas examined under GHP
(1)
ns ¢ Total Quality Management 1.5h Class teaching Class
Introduction and exercises
Session 5
nuE Y Total Quality Management 1.5h Class teaching Class
58 and exercises
Session 6
me ol Total Quality Management 1.5h Class teaching Class
58 and exercises
Session 7
nue d Total Quality Management 1.5h Class teaching Class
Visual management and exercises
Session 8
ne @ Total Quality Management 1.5h Class teaching Class
KAIZEN and exercises
Session 9
ne 90 Total Quality Management 1.5h Class teaching Class
KAIZEN and exercises
Session 10
nUe 99 Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 11
ne ok | Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 12
ns em Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 13
ns oc Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 14
nue o Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 15




ne 9y Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 16
nus ol Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 17
e od Total Quality Management 1.5h Class teaching Class
7 QC Tools and exercises
Session 18
ne o Tota.l Quality Management 1.5h Class teaching Class
. Reviews and exercises
Session 19
ne bo Tota.l Quality Management 1.5h Class teaching Class
Reviews and exercises
Session 20
Wi 30 h
mfeositany | Attendance 10%
“ Assignments 20%
WEHANIIAY | Mid-term test 20%
Assessment Final Examination 50%
scheme Total 100%
BOIDHESIEES

List of References

Vasconcellos J. Andres (2005). Quality assurance for food industry: a practical approach. CRC Press LLC.
Florida.

Codex Alimentarius Commission (2003). Recommended International code of practice general
principles of food hygiene. CAC/RCP 1-1969, Rev. 4-2003.

Ryu Fukui, Yoko Honda, Harue Inoue and all (2003). Handbook of TQM and QCC. IDB. Japan.
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fagmmﬁﬁ’qg?wm Quality Assurance |

Course Title

GG The productivity and the competitiveness are one of major concerns for any

v ! micro and macro-economic systems as the business world has been becoming

Rationale more challenging. The success of any organization depends on customer
satisfaction and QA is a fundamental system for achieving this objective and
ensuring the sustainable development of the organization.

i islivaiueim This course aims at providing to students the total quality concept and

Overall Course Aim or
Objective

techniques for managing, controlling, and improving quality in order to bring
success to their future organization.

imutanhign(ga

Theoretical Objectives

Upon successfully completing this course, the student will:

- Understanding the quality management system and its benefits

- Knowledge about the Japanese and Western concepts related to quality
management

- Knowledge about national and international standards and regulations

[ 4

imuinnhignngins

(2]

Practical Objectives

Upon successfully completing this course, the student will:

Be familiar with quality management principles and concepts

Realize the role of QMS in continual improvement

Know the role of QC and QA

Understand quality components for product design and development
Know how to develop, implement and maintain QMS.

mivTtnwyeifh

Course Description

The course contains following aspects:

1. Basic concepts of Quality (definition and perceptions, historical
perspective, components of quality, PDCA cycle)
Cost of quality
QMS principles and Deming'’s cycle
Quality standards and regulations
Quality Function Deployment (QFD)

QMS Documentation

QC and QA systems

Food quality components
Food safety issues and trends

RN AW

Lectures, reading, reflection, teamwork, video projection and practice will be
used for this course.

giinusamegu
M8

Student Outcome

Students who successfully complete this course will have:
- Able to putin place an appropriate quality management system for their
organization in accordance international quality standards
- Becoming a responsible QC/ QA staff or manager in his/her future
organization
- Becoming a dynamic actor for the success and the development in
his/her future organization
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Module Learning Plan

GaNaiNa
o Quality Assurance |
Haim
1 (A3
Course title:
- fuyInne | Lo »
Iy HIAMIEI]S . IAN{RUIGIS | Aoy | ATERUIRS
Sessions Contents ekl :] & Teaching method Lecturers Place
Duration
[0 I?U‘?rl 9 Overview on Quality and Quality Lecture + video OL Tola Class
o1 Systems (Benefits, Definition, 1.5h projection
Session Perceptions)
NGl Quality historical perspective 1.5h Lecture OL Tola Class
Session 2 (Quality Gurus)
NG M ' 1.5h Lecture OL Tola Class
Components of quality
Session 3
INéad ' 1.5h Lecture OL Tola Class
Cost of quality
Session 4
NG » 1.5h Lecture OL Tola Class
Deming’s cycle
Session 5
In I§U§ H o 1.5h Lecture OL Tola Class
QMS principles
Session 6
IR Gl Quality standards and 1.5h Lecture OL Tola Class
Session 7 regulations
GG Quality standards and 1.5h Lecture OL Tola Class
Session 8 regulations
NG ée Quality Function Deployment 1.5h Lecture +kgroup OL Tola Class
Session 9 (QFD) wor
NG90 Quality Function Deployment 1.5h Lecture +kgr0up OL Tola Class
Session 10 (QFD) wor
[0 m§ 99 ) 1.5h Exam OL Tola Class
Mid-term exam
Session 11
in [‘Ué 9ly 1.5h Lecture OL Tola Class
Session 12 QMS documentation
IR ﬂ.ié Im 1.5h Lecture OL Tola Class
Session 13 QMS documentation
G 1.5h Lecture OL Tola Class
UG 9 QC system (process and lab
Session 14 Contro|)
G 1.5h Lecture OL Tola Class
g9t QA system (preventive and
Session 15 corrective measures)
NG 9Y 1.5h Lectur.e + yideo OL Tola Class
) projection
Session 16 Sensory quality
& 1.5h Lecture + video OL Tola Class
g o Nutritional quality and health projection
Session 17 claims on food labels
0 ﬂj§ 94 1.5h Lecture + video OL Tola Class

Microbiological quality

projection




Session 18

I ﬂj§ 98 1.5h Lectur.e + yideo OL Tola Class
_ projection

Session 19 Convenience quality

I ﬂj‘:’ 0 1.5h Lectur.e + yideo OL Tola Class
_ projection

Session 20 Food safety issues and trends

ﬁjqﬁ

(IBHANBIGRTERM NS AJIR LI FGITE?)
(How do you assess the ability of the students?)

MmNty
[mﬁiﬁﬁmn e Attendance 10%
PR} e Assignment 20%
Asse,fsme"t e Mid-term Test 20%
m
scheme e Final Exam 50%
UNAR NN

List of References
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* Bernal L., Dornberger U., Suvelza A., Byrnes T. (2009) Quality function deployment (QFD) for services, available at
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+  Evans J.R. & Lindsay W.M. (1999) The Management and control of quality, South-Western College Publishing, 4™
edition
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*  Umeda Masao (2001) Seven key factors for success on TOM, JSA, 2° edition
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SaassEEig UIGRIGNMIIHNGH

Course Title

GREOH imudhsgjsnghisbnsusdhmumimumMipyus ol sO8gu
Rationale REORYIMWASGUGSRUR RS URDRYHANISMUGTHANMAMUNIY
FOIRSEEIBREFIY) USWMIGHNNHNIW: 1N UGG AINUHSUIR ST INUMIRNG RN WUSW
Overall Course Aim or migGahinnmMANmunNi

Objective

EPIRSSRISIEPS G MAUIWMANGETAMUENWEBaEUgsIHusugan: Shansmnitn

Theoretical Objectives | URHIWHI SMITAGI{H S UM AMNITHIMWHRITREUGE

sPIBRALIE GRS iy ihAngndumiviimigs nRIUTUREUAREUANN U e IRk
Practical Objectives Tt
PUBI SIS BEIG) I 8 AN a1 i nanm nuTunm A U gRM AR MaE UUTH ANMITHN

Course Description

6f SUNIPU U

wgsmiswsMGesgLEs | 10gnNAGORGURGIUERGITAIGURGUMIRNEA

Student Outcome

sncisenus PHItmngREess)

Module Learning Plan

BaTIsbEFY:
Course title:
. 55D o .
W BIPDIBE)S s ?ﬁﬁﬂlﬁ;mi’i&jﬂ BOTjAIBI) DEgBUE)S
Sessions Contents i’ i Teaching method Lecturers Place
Duration
s 9 mmgjﬁmﬁmﬁﬁmﬁig 91518 LCD Lmﬁffjm t’ﬂ‘ﬁ‘tﬂS
1 (=3
Session 1 mrsmnnmqnmﬁﬁ@gﬁ mo
Application of cost-benefit
analysis to storage
ne b whv§mimigassnny 911 LCD {maegam @mﬂg
Session 2 WD G GRUMILa mo
FNWG U8Rt A




projects Aeration, Refrigerated
Aeration

MU m

Session 3

ugnign gfiruessgnm
aumiegiing
gunRInN

Factors influencing the choice of
bulk store

9 17143
mo

LCD

E|
o3-
G
5

mUs ¢

Session 4

SURINNIN N IMIANEA
ynan
GRUSIURIG]I

Ancillary equipment
Air Movement

917143
mo

LCD

E
3
Ce
5

s o

Session 5

Arglgyns
gjruiplaAaiNny
miELﬁmeﬁif:Q:mﬁltﬁHi:’ﬂ
BN AINUM S A IAT
Air Heating

Air Heating
Use of Biomass

9511
mo

LCD

E
03-
Ce
5

MUs 3

Session 6

WAURMIMIIYA

Drying operations

9 17143
mo

LCD

E
3-
Ce
5

mus o

Session 7

alglnRgnunpmndn
gabpgumunpgam
i ruiauauninn Samits
) mLﬁtﬁ?mtham:L@ﬁ
sk
Costs and incentives to store

Alternative and supplementary
control measures

9111
mo

LCD

E
3
G
5

mus o

Session 8

LB G R
garsimuGnsug
ge U muAngRaann
AERIVEAT
Improvement to storage on the

farm
The role of storage in the

9111
mo

LCD

E
D3-
G
5

MUs &

Session 9

Control of rodent pests

9 17143
mo

LCD

E
o3-
Ce
5

MUs 90

Session 10

#gnruniinign

Biodeterioration

9 17143
mo

LCD

E
o3-
Ce
5




muE 99 PIYRIMUG MG 911N [masiam | u§fennd
] - 1
Session 11 ARABAZUATANUAGNG T mo
ﬁ“lEing SURINNUA BJL‘U”’I
Grain drying
The selection and sizing of a
fan to move air.
The major resistance to the
flow of air.
mus ob gamunmmEa 911 (masiam | u§fmnns
Session 12 ARATASUAINNURGjNGT Mo
M ﬁ&i ZUnIﬂﬂUHZJmﬂ
Grain drying
The selection and sizing of a
fan to move air.
The major resistance to the
flow of air.
s om Al gy 9IH1N Lmﬁﬁjnm yhtnnns
Session 13 FAN: AL I Wi Mo
ugRN:
2
Air heating.
Heater can be divided two
types.
mus oF Arglinw g 91511 masgam | s§fenns
Session 14 AN Al we s Mo
ugnn:
Air heating.
Heater can be divided two
types.

= O A0S PG A G RSP BIRTLG - & o &6 5
IS oK Wi B HEin 9IEN {maAednm y§feanns
S enaion 15 HUNgAISMAMIHSIHIES Mo

Use of Biomass
oil and gaz are the
conventional fuel employed in
heated air dryers.

] [ a0 H PG A G RSB GIRTG X & ot &6 5
mUus 99 wm j g U dn 9IHa A Am BSOIANGS
et 116 HUNSATSMAMIHSIFIES Mo

Use of Biomass
oil and gaz are the
conventional fuel employed in
heated air dryers.
mu§ on | MARANUGIGRNUANAYT | 91yiN mantsm | nooipiants
oo AT MINGMmAEGAGUFaAEa Mo i anss

o

rugAgmBagivesiantan
il

Grate furnace




The used of grates is probably
the most commonly used
method world-wide.

ME o | MANANUBGANUANAYT | 9IHIi MANGSUN | NAGANUS
Session 18 msrmmaﬁﬁnﬁ‘mﬁmqhﬁ@ﬁ Mo g1l anns eI
rygAgmnSegivesfantnn
i
Grate furnace
The used of grates is probably
the most commonly used
method world-wide.
e og | UNGRIEIgmOShugn | 9 [mAiam | sgamnng
1
Various technical and the
problems.
mnUs bo UIGATS NI ISR UM 91514 {masnm y§ntnns
1
Session 20 IIGIAAEIS T mO
Various technical and the
problems.
s be mirsya 9IHIN mansnm | naspianus
Session 21 Dry ration mo AT pats
s bb mirsya 9IHIN mansnm | naspianus
Session 22 Dry ration mo g1l angs Al
NS Bm M| ENYSGUSIUA 91511 {mAsim sEAIANGS
1
Session 23 FNUIgjRi Mo
Pre-draying Aeration
nus be MR ENYSGUIUA 91511 {MAsim udatanns
1
Session 24 FNUIgjRi- Mo
Pre-draying Aeration
nUE bg | VIANJUIUHEUEQO0N | 918n massam | s§fenns
- 1
Session 25 2 Mo
Physical properties of grain
O by | UDANGUIUAMOEDM | 9rEi imAsiam | sienes
Session 26 i mo
Physical properties of grain
mus bl | UTANSYSARgugIAME | 9IHin (masiam | s§fmanns
1 1
Session 27 Bulk density mo
mus bg | UTBIANGYSARgRgIANIE | 9IHIN (masiam | s§rnns
1 1
Session 28 Bulk density mo
muf be | uEms8aAgimap8ami | 9rgin Aufmapives | ufAanng
Session 29 umime mo Sastn

Resume and discussion and




question

mus mo | tv§ihsSuAghimApSami | 9IHIN fgimapives | w§Annns
Session 30 UniG ¢ mo §mjﬁ

Resume and discussion and

question

651D G 1514
MIAATEIT | (15 UR M AR MM G A{YURU NGRS AN AM AN SIM WM AN MIniHgiH S
GRS
Assessment
scheme
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