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International Program

Food Science and Technology STINTER

Unlock the future
of food innovation

Dive into cutting-edge research,
explore sustainable solutions, and
master the art of creating safe,
nutritious, and delicious food.

With hands-on experience, world-
class facilities, and global
opportunities, you'll be equipped
to lead the next generation of
food scientists in shaping a
healthier, tastier tomorrow.

What do you need to learn?
Students will learn various
aspects of food, including its
chemistry, microbiology, physical
property, and nutritional aspects.

Builds deep understanding of the
sciences of food and integrates
across multiple disciplines to help
students generate new
technology and innovation.

Offers a 4-year PlusOne Program
(optional) in Nutrition Science
with Deakin University,
Australia, to increase students'

competitive edge.

Gain career opportunities in the
health and wellness industry at
an international level.
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LABORATORY
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creating
your world

INFLUENCING
a better future

“As long as humanity
needs to eat...
we envision the future.”

www.agro.cmu.ac.th



