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AR Un1sAnen 2565 (15t semester, Academic Year 2022)

1. AMLEAdInNITuNYAT Faculty of Agro-Industry
A NALULa8YININ Department of Biotechnology
2. sWav1 01051487 FoAmn waluladin3asfauaanagod
Course code 01051487 Course title Alcoholic Beverage Technology
W 3 wuaenia (2-3-6)  Number of credits 3 credits (2-3-6)
3. \emnsedn (Course description)
YTALAYNITUILUNIHANIATORNLOANDTDE  MIMUANALAMYBIIANAY  NSYLIUMT  Uaz
wAnSoueitudSe Snsfnwuenaauil
Types and production processes of alcoholic beverages. Quality control of raw material,
processes and finished products.
4. InQUszaIAvaIVT (Aims)
4.1 ieliiananunsaduunuazilefanudnvaveandoshunoanssedussinnene
Can identify and understanding the characteristic of alcoholic beverages.
4.2 dieliiasldidlaianssvinnsdauas nsdsuuamanivasduailunszuiunis
To understand the production processes, chemical and biochemicgal change.
5. Wamsi3eus (Learning outcomes)
6. W39 (Course outline)
6.1 Malting and brewing
6.2 Wine and fruit wine
6.3 Rice wine — Sato and Sake
6.4 Distilled spirits
6.5 Quality control
6.6 Law and Regulation

< <

7. ?J’S'm'a'aauu,azizuumiaauﬁLﬁuﬁﬁt'%ﬂul,ﬂu@uﬂnaw (Teaching method and student centre
teaching system)

- ma‘UiimﬁlLLazmuﬂdﬂJ Lectures and group work

- MIANYIAUATIABAULDY Guided independent study
8. aunsaldanisaau Teaching equipments

- ipesmnedufisus LCD & white board

- mwaum%&ﬂummé’mqw wazkdNaNTUTENBUAIUTIENY Video clips and lecture

notes



9. ANSIANAFUNGIUNI5I38U Summative assessment methods

Fuulasigus (%)

AoUTBLUU (written exams) 50
FIEULAZITBIAIL Report & written assisnments 30
miﬁﬁLauaLL‘UUﬂa:N Group presentations 10
anuaulaissukarnsiamsalunsvihaungy 10

Regular attendances and participation in group assignments
10. n1sUTZIEIUNANTSISEU A5N15AALNSA Grading method
Timdninaein1sdanat uazaziuuaaufisnng1 50% fedaounn
Grades are assigned based on criterion reference with 50% overall for a pass.
A 2 80%, 75% < B+ < 80%, 70% < B < 75%, 65% < C+ < 70, 60% < C < 65%, 55% <
D+ < 60%, 50% < D < 55%, F < 50%
11. mslilenraueniaanseunnidatinunazliuuzinludnunisiseu Meeting appointments
off lecture hours
Ansiavalnnuaarsdlaluiansvnis wisdeuaiunsdg/lad
Appointments can be made via email/line application.
12. 1@na1991984 References
1. Ribereau-Gayon, P., D. Dubourdieu, B. Doneche & A. Lonvaud. (2006). Handbook of
enology. Volume 1. The microbiology of wine and vinifications. John Wiley & Sons,
Ltd. Bath, Great Britain.
2. Boulton, R. B., V. L. Singleton, L. F. Bisson & R. E. Kunkee. (1996). Principles and
practices of winemaking. Chapman & Hall. New York.
3. Lewis, M. J. and T. W. Young. (2001). Brewing. 2"™ed.Kluwer Acadamic / Plenum
Publishers. New York.x
4. Lipinski, R. A. and KA. Lipinski. (1989). Professional guide to alcoholic beverages .Van
Nostrand Reinhold. New York.



13. A1519L9a138U Timetable
Lecture Tue 9.00-10.00 h Al 3625, Wed 13.00-14.00 h Al 3414
(except Aug 17" and Oct 26™ Nov 2" Al3625 )

Fu/dtou/d \idom Fuaudilus AUsTEY
Date Topics hours Lecturer
9,10, 16, 17, 23,24,30,  Beer production 9 Ulaiwan
31 Aug 6 Sept Malting
brewing
7,13, 14, 20, 21 Sept Wine and fruit wine 5 Sumallika
1*" exam 28 Sept Sumallika
/Ulaiwan
4,5,18, 19, 25 Oct Rice wine — Sato and Sake 5 Sumallika
26 Oct 1, 2, 8, 9 Nov Distilled spirit 5 Sumallika
15, 16, 22 Nov Quality control 3 Ulaiwan
23, 29, 30 Nov Law and Regulation 3 Sumallika/invited
speaker
Final exam 7 Dec 2022 Sumallika
Laboratory, Fri 10.00-13.00h Al 3412
T/hou/A o nnudua Instructors/
Date Topics weeks Assistant Instructor
10 Aug Introduction 1 Ulaiwan/Siriwatana/
17, 24, 31 Aug Beer making 4 Ulaiwan/ Siriwatana
7 Sept
14, 21 Sept Wine and fruit wine 3 Sumallika/ Siriwatana
5 Oct
19, 26 Oct Spirit production 2 Sumallika/ ainvgm
2, 9 Nov Liquor 2 Sumallika/ Siriwatana
16, 23 Nov Post fermentation process & quality 2 Ulaiwan/ Siriwatana
control
30 Nov Discussion 1 Sumallika/Ulaiwan

13. fleou/Anellaau Lecturers/Instructors

WA.A3.g3aaN" Wsna fagiskmeku.ac.th

37.73.98873500 eIy fagiulwekuacth




15. 19w ufusnig

YNEANMFIIRU INANE

a

WYEIMYYR YAl

9

(nA.a3.q808801 W5M8)
(Asst.Prof. Sumallika Morakul, PhD)



