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1) vsandndnewialy
1.1) vuandnanualvasivladu (PIM)
1010101  mw1lnelanisaeanslugadiia 3(3-0-6)

(Thai for Digital Communication)

AvrsAunau : 1l

(Prerequisite Course: None)

MsdeansfenIw ansemlunisdeans nénnsuazsluuunisilausetisaineasse
mMslAsegFuans melinfulssfunnmsiliuaznisenn mandeulasades iem wagnsdng
foyaiiientsne mIvonuuukazdavhdsiaus Fnurlunisinausrenisldihides aem sy ua
yadnam msinnisidnies mamalifutiin nsiasideses mseAvsie uazmslduduanamama
maamumﬂ%u&iamm ﬂ’]iL%EJ‘LJT]EJ\‘i’]‘LJ ﬂ'ﬁL‘dUEJ‘L!Lﬁ@ﬂ’]igaﬁﬁiaﬁhﬂﬁaﬁﬂz

Language communication; communication etiquettes; creative presentation theory and
patterns; message receiver analysis; the practice of capturing the main idea from listening, and speaking;
speech layout, content preparation, and speech sequencing, designing and producing the media;
presentation skills, intonation, eye-contact, verbal message, and personality; the practice of storytelling,
persuasive skills, negotiation skills, debating, and expressing opinions; writing summary, report

writing, writing for artistic communication.

1010102 Ufwpyriyanidaiiivensdnnig 3(3-0-6)

(Philosophy of Panyapiwat for Management)

AyrUsAunau : laidl

(Prerequisite Course: None)

LIAAYDINMING N BLYBIANTTIAAAEJULUUNSISBUIATUAN1SHNUTEAUNTTAlaSe
(Work-based Education) 8ndnuaitlyandtaniientsadreaindanslizendu Andu vhowdy W
Tausssy wazsnanugnaed 338535HlUNTYINULALANNTURAYE UABAULBILALEIAN TAINTTINOIANT
nazmsUsuiliiaenndesiuiamsssuiiuanane msfidusmuazanugnitusiessdng Azdihuazane
AR AABATUNITINUHULAENTATNENRATINBE 19 TIAIIEY

Conceptual definition of the corporate university, Work-based Education, and the
Panyapiwat identity. Development of a well-rounded executive with a sense of responsibility for
oneself and society. Defining organizational engagement; leadership; supports. Planning for a

successful work-life balance.



1010103  adiafansiven1sinnsiuazindul 3(3-0-6)

(Mathematics for Analysis and Decision Making)

AvrdsAunauy : 1l

(Prerequisite Course: None)

wndadsndineansuazadn ndnnisuariinismeadamansiviunldndneu wag
wedansuszgndldluiinUsedriu enumnenasdunourenssuiunshnidaienest wadensdadul
N13ANININENISAATINTINEG NTEUIUMTIIARE NTIATIERYRAUUiUNITUTENaURITNluaLAN
aonIuMTIATziteyalunsindulaiendtaym

Mathematical and statistical concepts; mathematical principles and methods applying
for answers and techniques of applying in daily life; definition and process of analytical thinking;
decision- making techniques; critical thinking; logical thinking; reasoning process; break- even

analysis for future career; and data analysis for decision-making and problem-solving.

1010104 Jdwalliaeddvia 3(3-0-6)

(Digital Citizenship)

deAunau : 14l

(Prerequisite Course: None)

Furnewadisudauazuuildumaluladfidia Jyqiuseavg (Artificial Intelligence : Al) Tu
FAnUsedriu nsdudutoyasoulatnsiivinviuie n1sfiudnivasy (Fake News) msldinaluladidiia
pgrmanuatslazaieassd nsldiadeseutsdudeyauazsirnusiufuidunuveeulay nnsld
weundiadulumaiinu msndndeddviauaznindonldedeiinnsangu nsltiedesdiouvstiutoya
mMsaunuuaziusmiugduluuesulay npvaneginssuesulat Avansuazanunszmindeans
sULUUAeg Msdnwieulasndovestoyavulanesulat naenaunisthanuiluussgndldifionts
UfuRnuluesdnsyalvg

Netizenship; trends of digital technology; artificial Intelligence in daily life; online
searching; media literacy; recognizing fake news; using digital technology creatively and diversely;
data-sharing tools and online co-working; using applications for working; digital media creation and
using sensibly; online conversation and co-working; electronic transactions act; copyright and rights

awareness; cyber security; and knowledge application to operate in new organizations.



1.2) NUINANEASLNNTIN

1.2.1) ngunwLiNensaoans

1021111 awiudImusssulne 3(3-0-6)

(Thai Language and Culture)

AvrsAunau : 1l

(Prerequisite Course: None)

nMsAnENaTIIII B as TamLsTsumuUIUNTesdaLlng MeinszidvEnavesdinudia
fen1w wardvinavesnuniifdediny armduiussenitanuiutausssaluseRuday Ysenoude
JTAUATOUATY TAUDIANT T2AUUIEINA LazIZAUaINa

A study of linguistic and cultural dynamics in the context of Thai society, an analysis
of the influence of society on the language, and the influence of language on society. The
relationship between language and culture at the social level consisting of family, organizational,

national, and international levels.

1021112 mwinglugiuzarerdnauszne 3(3-0-6)

(Thai as a Foreign Language)

AvrdsAunau : 1l

(Prerequisite Course: None)

wannsuagiinvinuensaumnnwngluinusedrfu maiunuiednd niseenidesls
gndios sl warSeuiSeaUstloniienisdeansidauiiussansam

Principles and practice of Thai language conversation skill in daily life; vocabulary
enhancement; correct pronunciation; word usage; and creating sentences for clear and effective

communication.

1021113 wdnAEILazNsign1Elng 3(3-0-6)

(Language Structure and Usage Thai)

AyrUsAuneau : laidl

(Prerequisite Course: None)

lassaianwilve lassasunesdluniwing msldilasainguauasuselon 013
Msgauar msldnrwinglignaesnuaaiusiazaniunisal Yayminisldniwinelulagdu Tiasies
N5l saenun AL lulFulsasmslidnwnivelignaeswmudnuazaiwiine

Thai language structure; syllable structure in Thai language; use of words; structure of
phrases and sentences; use of word levels; correct use of Thai language in accordance with
statuses and situations; problems of current Thai language usage; analysis of language usage; study

of guidelines for correction and improvement of the use of Thai language.



1021114 assrusanidesnIvlng 3(3-0-6)

(Thai Oral Reading)

AyrdeAunay : Tl

(Prerequisite Course: None)

peAUsENaULAENANNTeuaNides atadildlunisesnidss msilnufiRniseenides
THgndosdaiau nsfinfoanislidndedimnzantuaumnevessluuiundieg fdsuasenis
deansliiAnUseavsua

Components and principles of oral reading; speech organs; practicing correct and clear
pronunciation; and practicing the use of sounds appropriate with word meanings in various contexts
for effective commmunication.

1021115  3nlne gideyyrlne uazimusssulne 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AvrdsAunauy : 1l

(Prerequisite Course: None)

0TIl 9idayalveanauda AR AILTe gn18adunulng wazusanIeTmusITY
wuuina Msuszgndauianudilagidygiinesasinusssulvelumsdniuiiauagnisusenau
anTweglinuguaud 15

Thai way of life and Thai wisdom derived from ideas, mottos, beliefs, Thai proverbs
and various cultural heritages; the application of obtained knowledge and understanding of Thai

wisdom and culture for successful and happy living and careers.

1021121  AedengeludIndszaniu 2(1-2-3)

(English in Daily Life)

AyrUsAunau : laidl

(Prerequisite Course: None)

Adn warduiuiifedrdesiunisdisedin lassaisuseleanvdnguiilansaunun
TuFiavsedriu nmadeoudessmlndd nsvendUssaunisalvesmmes nseueendosediud 73
wazUsslen nasnaunsitaiiedulannununaunusinuderivuarte

Vocabulary and idioms related to daily life; the structure of English sentences for
everyday conversations; writing about things surrounding oneself; talking about one’ s own
experience; reading aloud at word, phrase and sentence levels; and listening comprehension using

conversations in modern media.



1021122  awdengelulanadelvs 2(1-2-3)

(English in Modern World)

AyrdeAunay : Tl

(Prerequisite Course: None)

NINAILNANTIOUENIBINGY WIWTINWENSIla NM13WA N5 waeNSTEU NSLARsPUARIY
MIRDUANNL MIreUNaUML M dnu lasaiovneaiiiensdeans mssendesed1sgniios ms
yaneauvulLTInUszi fulomuivaouasiusemn nsalluamssuil 21 msnseriindeimussauana

Developing learners' English language competency focusing on listening, speaking, reading,
and writing skills. Improving learmners' communication skills in up-to- date settings where cultural
differences are concerned; asking and answering questions, making conversations, having discussions.
Vocabulary and phrases used in conversations, correct pronunciation, and grammatical sentence

structures for any particular situation.

1021223 mmé’anqmﬁ'aqiﬁaLtazmiv‘l"mu 2(1-2-3)

(English for Business and Work)

AvrdsAunauy : 1l

(Prerequisite Course: None)

M duau uaglassaianudanguiiieadesiuauein N3YTUINITNSHE N1snA
N19814 WarN1S8UNIBI8INgElUIIUITN mi‘dizqﬂGﬂ%mmé’aaqﬂuu’%wﬁwmmmsﬁa&mmaa
rudeiiviuaiy nsagUay mMsuanidsunudaiiu mslideyasgsgnies msldnwssnguiile
Ufduiuslumsviau aaenuunsemilunisindeniegsia

Vocabulary, idioms and English language structures related to careers; integration of English
listening, speaking, reading and writing in careers; application of English language in various contexts by
oneself via modern media; summarization and conclusion; exchanges of opinions; giving correct
information; using English language for interaction at work; and etiquette in the use of English language

for business transaction.

1021224 n'ne}'lé'anqwl,ﬁamiﬁﬂLauaasi'ma%'waiiﬁ 2(1-2-3)

(English for Creative Presentation)

Ardenunau : il

(Prerequisite Course: None)

e drunu uarlassadasslonnmwdnguiiiedostunmainaues diae nsn uag
uugll msldfaunwazefaunwlunsiiaues mslieneidoniudnguimeunslulanseulat
n1suanIANAALiY N1311uRuLarnadslunisiuaue n1siSssdiuiient dunsunisiae
msUsziliumsiiausvesnulesuaridu naonsumsUszgndlideyauardelianzaufusunuunis
ULaUD 0193 19a55A



Vocabulary, idioms and English sentence structure conceming presentation; numbers;
graphs and charts; the use of verbal and nonverbal languages for presentation; analysis of online English
media; expressing opinions; presentation planning and strategies; sequencing of presentation contents;
steps of giving a presentation; evaluation of one’s own presentation and others’ presentations; and
the application of information and media appropriate with the patterns of business presentation via

modern media.

1021225 n1WIBINOVYTING 2(1-2-3)

(Business English)

AyrtsAunay : laid

(Prerequisite Course: None)

n13ila MIwA 158U uaznsidsuntvdinguiiioniniTouiny Iausssn Jauniw
uavaTaunw dmiunsindessiaeguiusdviue Jomnsdeansmeiaussauazuumisnauily
mnninsdifnululdunvesnsinsegsialuanunisaliivainvane

Listening, speaking, reading and writing English for multicultural learning; verbal and
nonverbal languages for making business communication efficiently; problem solving in inter-cultural
communication; analyzing case studies in the context of business communications in different

situations.

1021226 mwrsangusude 2(1-2-3)

(English through the Media)

AvrisAaunauy : 1l

(Prerequisite Course: None)

Fdmi drunu uaglassaienndangy MAedesturnuasdoyaludomaru msysanms
M3ils MIyA N8 LLazmiL%umwﬁﬂﬂqm’mﬁaﬂizmmﬁm6] NSRRI NsagUAIY MTIATIENH
udsisvestnuaztoyaTIans maamummammmﬁ@LﬁuLﬁ'mf‘ﬁ’UmeiaJﬁﬁaﬂuﬂmﬁ’uﬁLﬁmﬁﬁu
ilan

Vocabulary, idioms, and English language structure related to news and information in the
mass media; integration of listening, speaking, reading, and writing of English through the media;
interpretation; summarization; analysis of news and information sources; giving opinions about current

significant world events.



1021227  awdangesiienisasiaseunazduniual 2(1-2-3)

(English for Job Application and Interviews)

AyrtsAunay : laid

(Prerequisite Course: None)

Admv d1uau uarlassaiuniudengy Mierdfestvendn wifiausuinveuves
FILNUIIU haEN1TANATINU mmmmsaﬁl,umsaaﬂLﬁmlﬁgﬂﬁaﬂ N1SLATEUMLAZNISIESUYARNAN
Wenisdunivalany n1ssiasenisduniwalay nsenulseniasuaingeiy n1sideuannuny
Sidnnselindiiteadasu madeulsyifde ufanadanmsnsenuuusesuguuuusiieg

Vocabulary, idioms, and English language structure concerning careers, duty and
responsibility of each work position, and job application; ability to pronounce correctly,
preparation and personality enhancement for a job application; mock interview; reading of job
announcements; writing of electronic job application letters; writing of resume; and techniques to

complete application forms.

1021328  N1WIDINYAIMNTUNITEBUIANINTFIY 2(1-2-3)

(English for Standardize Tests)

AyrvsAunay : laid

(Prerequisite Course: None)

nUsrasAraIN sauNInsgUlusULuUA1eY 1ATeaiededaauinuInIgIunIwIsIng viag
Taseasamsiona madanisdamsua 3msuastemenisaiasdeu Wauinuensilaiiodulanuddy
msilaitedulamuegvanBen mayaiiedeasluiinuszdrTulazyaiieinng nmssmiitedulanny
dfny wadansenuih madeuussens aseuaguid waghensalamdinguitnngludeasuis
INTFIUNYIIN Y HNNUTNBEN19189N08aINN1TYINT0d0U IANINTFIULUUTIAY

Acknowledgment of different purposes of Standardized Tests in the market; General
structure of standardized tests and their assessments. Time management; application channels.
Development of English skills; listening for the main idea, listening for details, speaking for everyday use
and discussion, reading comprehension skills, speed reading technique, writing for general purpose.
Vocabulary and language structures used in standardized tests. Practice English skills by taking a

simulation test.

1021231  awuludindszaniu 3(3-0-6)

(Chinese in Daily Life)

AUsAunaU : laidl

(Prerequisite Course: None)

dndnusfiudu méwiuasUseloaiinuvosludinusedntu Hnvinwemisilaazniswe 13
wugidndesdu nsvensiuruuagiiay n1suentuial nsueniianig AADAIUNITIIIUS
YUUSTTULHIULAZ TAIUSTIUIUY

Phonetics of Pinyin alphabet; common vocabulary and sentences in daily life; practice
of listening and speaking skills; preliminary self-introduction; telling numbers and numerals; telling

dates and time; giving directions; and learning about Chinese traditions and culture.

7



1021232 nw13ulilegsiauinis 3(3-0-6)

(Chinese for Service Business)

AyrdeAunay : Tl

(Prerequisite Course: None)

AdwsiLazUszloaientugsiauinns InaunuiniwIudiifeadestunsinuniiii
nsuuzinansae mstevisdudn nstnaueldsludu nisliusnsiulnsdniuaznistasy Sy
msaunuiteliirnutiemdegndn Ussgndldnnuniuseaniunisaldians naenaunsiSeus iauss
lunisaiiugsia

Vocabulary and sentences about Service Business, practicing Chinese conversation related
to counter work in shops; introduction of products; buying and selling products; presentation for
promotion of products; provision of telephone and payment services; conversation for provision of
helps to customers; application of Chinese language usage through simulations; and learning of culture

in business transaction.

1021233  arwduludnineu 3(3-0-6)

(Chinese in Office Work)

AvUsAunou : laidl

(Prerequisite Course: None)

guusssuileunaz ausssiu Mdwinazussleaieatudtnmy sundswaznifiany
Suiaveu nsiinaunuiluaniunisaisiansineg msvinmie msduaivalan msveatanu mayelud
Useu nstanauaunuImansdng

Chinese traditions and culture; Vocabulary and sentences about in office, titles, and
responsibility, practice of conversation in different role-play situations, greetings, job interviews, how to

leave work, how to speak in meetings, telephone conversations.

1021234 mm%‘mﬁamiﬁamsmqqiﬁa 3(3-0-6)

(Chinese for Business Communication)

AyrUsAunau : laidl

(Prerequisite Course: None)

AdmsiuazUszloafoafunisiasainiessia nisdavune nsdauszan nstiiaue
?Jﬂﬂﬁﬁa‘[éfmaumwﬁumui’muﬁﬁmLLazsuu‘Uﬁﬁ:uLﬁamﬁ‘u AADAIUNITAUNUINUANIUAITAITIDIN 3
UTUNN9G3NA

Vocabulary and sentences about communication in the context of occupation Practice
conversations about business negotiations, making appointments, arrange meetings, presentations, and

trading etiquette with Chinese people.



1021241 A dsunnluddInuseandu 3(3-0-6)

(Burmese in Daily Life)

AUsAunauy : il

(Prerequisite Course: None)

Tnssadrsuazndnlionnsal msilawazmsosndeantwidiounndosiu Adniuazduiy
THludinusedru msaunun msvendnau diavuazanadu nsueniud naonIUAANTINUgIY
Aedestiunmsvienu

=), Sh

Grammatical structure and principles; basic listening and pronunciation of Burmese
language; vocabulary and sentences used in daily life; conversations in daily life; numbers, numerals

and money system,; telling about dates, months and years; and basic vocabulary concerning work.

1021242 mwuﬁﬂumLﬁanﬁiﬁaaﬂsqsﬁ% 3(3-0-6)

(Burmese for Business Communication)

AyrteAunay : laid

(Prerequisite Course: None)

AdmiiAeatosiunsdearsssia msawmnawideuniifsrdesiunsieansssia
mMsnauedufuas Msliuinig mIsseunuAuieInIsYeIgnd nstauslusludu madsududn
n13AUAUAT raendunsHnUURluan uN1saldaes

Business communication vocabulary; basic conversations in Burmese language concerning
business communication, such as presentation of goods, asking customers in order to provide services
to them; customers services; presentation for promotion of products; changing of goods; and returning

of goods. role-play situations.

1021251  awnvusludindszandu 3(3-0-6)

(Combodian in Daily Life)

isAuneauy : lid

(Prerequisite Course: None)

anuzkazlATIETIINIYIINT EVINYT N1TRDNLAEINWINST SNuTHardnYsIs Anvikaysy
Ustloatiugiu sinwenisils yn Admriuazduuilfludinusydniu msaunun msvend iy diavuay
anaiu Msueniuil aaenaufdwiiuguiiAsdostunsvhan

Characteristics and structures of Cambodian, phonology, pronunciation, scripts and
orthography; elementary vocabulary and expressions; skills in listening, speaking, everyday- life topic
vocabulary, idioms, conversations, expressing numbering, and currency, telling dates, and fundamental

vocabulary related to work.



1021252 mmwuﬂﬁamsﬁamiqsﬁa 3(3-0-6)

(Cambodian for Business Commincation)

Fydfunau : 1

(Prerequisite Course: None)

AdnifiAgteaiunisdeansssia madnauedud msliuinis nsaeunmaufenis
vosgnAn mstauslusludy nsiAsudud uaznsAudui aasnaunisilinujoRaununiviansly
a01uUN1lTa9

Business correspondence glossary; product presentation, customers service dialogues;
inquiring customer's need, offering a promotion, and returning goods. Business role-play in Cambodian.

1A

1.2.2) NHUTINUALHIANUMIAINGY

q
a

1022211 uywdnaNda 3(3-0-6)

(Multi-Dimensional Humans)

AvrUsAunau : laidl

(Prerequisite Course: None)

MsuaPANL ULy MaRSaE1eyIINNNg wuAn Asnde Usvguaznisliivewa
UseiRmans 2530550 AavzuasausssuindenaniisAnveayudliiianuunndns aaonauld
nTalANY Lazaniunsalinass

Integrated pursuit of human knowledge; thoughts; beliefs; philosophy and reasoning;
history; literature; arts and culture that blend human’s ideas to be diverse; and the uses of case

studies and simulations.

1022212  AUSNLATAUNUSAIN 3(3-0-6)

(Love and Relationships)

AyrUsAunau : laidl

(Prerequisite Course: None)

Winyensiindeny Msusuda mMsasianudserivla meiauiyadnamaigluiazaieuen
INTINPIFURUSAIN N15ATUATTAIAMUFUAUS ANTAUTLLANEL 9 LU AIUSATIR ANEU
WITAMNTRTE wazn133NALLE N13adeasauaTa Ansnn aaenaunsiuiiofuanuudsuula

Social skills; personal adjustment; how to make first impressions; internal and external
personality development; psychology of interpersonal relationships; building and nurturing
relationship; different types of love, for example, love of one’s country, religion and monarchy;

self-love; building a family, friendship; and coping with changes.

10



1022213 3lannnq 3(3-0-6)

(World Wide Perspective)

deAunauy : 14l

(Prerequisite Course: None)

denulangatagiiu anusadlowasanudandaseninnguussna madlowasiasugnavedlvey
9L @eu lan wwiAndnvazsukazanvasianzeuludanlandagiu feulvowasinusssunield
nszualanAinig naenaunsidsunlasedlanlugaidsa

Current global society; conflicts and collaboration between countries; Thailand's,
ASEAN and global politics and economy; concepts of common and specific characteristics of

current global society, Thai society and cultures in globalization and the digital era.

1022214  BwINEDN NITWAILY wazANEIB 3(3-0-6)

(Environment, Development, and Sustainability)

AvUsAunou : laidl

(Prerequisite Course: None)

WuaRRAIRdeL Nsaw wazsdnuien s Aiddy (Sustainable Development
Goals: SDGs) bA5¥FNAFININ (Bio economy) LATwgAanyuiigu (Circular Economy) Laglesygna
A\Te1 (Green Economy) msayinyuaznsdamsdaiadeulufu 1 enme neauwazeeil nanseny
Y99n151UABURYAIINNITHAIL IR O AN LA AIInGoN ‘U‘V]‘UWIGU’eNﬁﬂﬁﬂwﬂ‘ﬁ‘iiuﬁﬁuz“u@\ﬁjﬂLﬁ]ﬂ‘gﬂﬂa
Laraudnnednusedanden

The concepts of environment, development, and Sustainable Development Goals
(SDGs); bio economy; circular economy and green economy; conservation and environmental
management in soil, water, air, sea, and coast; the impact of changes from the development to
the society and environment; students’ roles towards the environment as an individual and a

member of society.

1022215  WAARSIIUINGUAING 3(3-0-6)

(Miracle of Good Health)

GeAunay : laidl

(Prerequisite Course: None)

ANUAIRYvesavnnmedIn Jymiguaimvesaugadagdu nsuseiliuguain Awuinis
VAUINLAE IR lavDINYYE Imjmﬂ'mﬁaqsumw NIALAFVNINTA N15BBNAIRINTEY nslteuay
nvdoNAluTInUsrdiu uidandeutuguaim anufvthdnermanfaunw waggmans
Yran iy

The essentials of health towards life; health problems of the people in the current
generation; health assessment; human biological and psychological mechanism development;
nutrition for health; mental health care; exercise; drugs; and cosmeceuticals for daily usage; the

environment and health; the evolution of health science; and anti-aging medicine.

11



1.2.3) NEUNITIANITUALUIANTIY
1023211 wundeulygyrAdm 3(3-0-6)
(Panyapiwat GO)
deAunau : 14l
(Prerequisite Course: None)
A ngninmmsidumnndes snvsuazmaiansidumanndes msiinmnndesiite
N¥EN13INLNULAN1TARANLATIIAY WIAANIINABUAUNITTANITAITEY AITYTUINIT

v Y

NEUUIN

Qﬁ{kyﬁgmsi’uaaﬂmwmﬂé’auLﬁamiﬁwLﬁiﬁ%LLﬁsﬂﬂiv‘iwmu nasnIunInaeuiulygyIUseivg
Background, rules and regulations of GO; GO skills and technics; GO practicing for

development of planning and business decision making skills; GO concepts and financial

management; the integration of oriental wisdom via GO for living and working; and GO and artificial

intelligence.

1023212 WIANTIUAUNTAAUIAMUAINGIN 3(3-0-6)

(Innovations and Quality of Life Development)

AvrdsAunauy : 1l

(Prerequisite Course: None)

ANUNLNY AMNANATY LazUIeNNUINNTIL N1SAALTIDDNLUY (Design Thinking) N15AANTS
nsndaun1alya AUNUEVRIAMUAINT IR LmeﬁmiﬁﬁumﬂmmW%%ﬁaEJ‘u’imﬂiim ARDAIUNIT
afuassAuinnssuiiusslemineTinuywd

Definition, importance and classification of innovation; design thinking; intellectual
property management; definition of quality of life; guidelines for quality-of-life improvement using

innovation and innovation for human benefit.

1023213 Msdan1sNsRuieTin 3(3-0-6)

(Fianancial Management for Life)

AyrUsAunau : Ll

(Prerequisite Course: None)

N9219UHUNTEUAINTeT MsdanismsduileTaguszasdianty msdaiunauay
WUsTNMEINYAAA N1988Y NISAINY NSUTEAY AILAEY WAZKNANBULNY N15INUNULATARNA
Msuiedin Fudosuuuusiieg nagnsnBiuldyarasssun maluladsumsiulazeniasade
maamumﬁmmw%’wmmé”lmamLLazqﬂﬂaLﬁaﬂawmﬁﬁﬁﬁu

Financial planning based on age groups; financial management for specific purposes;
creating personal balance accounts and budgets; savings; investment; insurance, risks and returns;
financial credit planning for life; various types of loans; personal income tax strategies; financial
and security technology; and management of time and personal resources for sustainable

prosperity.

12



1023214 n133AN1533naYALM 3(3-0-6)

(Business Management in New Era)

deAunauy : 14l

(Prerequisite Course: None)

BnsdusshavieRmuissialul a3ussuuazasserussalunisdiiugsia nagnsnis
Afiugsivgalyal N150RNRUUALLUUNNgINANITTEYlanakasinugsna n1sasusedanalaluns
Juguszneunts msdalassainesdnng msdaviuaussie sinuefisududmiunmadouunugsiad
asufuuazUszaunadiia wadansinauslassnisliinaau nsddnwiAefunisianisedig
Ausznoumslumegsia

The foundations of a start-up, managerial ethics and social responsibility, business
strategy in a digital age, designing a creative and innovative business model, inspiration to become
an entrepreneur, organizational structure, crafting a business plan; skills required for building a

successful business plan, investor-pitching techniques, and entrepreneurship case studies.

1023215  wialuladAdvaiianisiney 3(3-0-6)

(Digital Technology for Work)

AvrUsAunau : laidl

(Prerequisite Course: None)

Wanisvesnaluladidna nsldreufinmesiienisiiuin nsesnuuudulnnsaiin
(Infographic) eenuuunTMAABl (Animation) waznsad1edeUszeay (Multimedia) ilosdu n1sld
irsesiielunsoonuuunaunuinfvieya Wonisduim 351zt wanadoya uazmsnauedeyalu
sULUULATUBSA (Dashboard) wnuginaisle unuaIwAIINTEANe Rasaaunisldinaluladifienis
Ansedeans uaznsuszyumalnasinuiaietie (VDO Conference) nsldinaluladddviauussuunaind
(Cloud)

Development of digital technology; computer using for calculation; infographic design;
animation design; and basic multimedia creation; data management tools for data storage; data
calculation; data analysis; data interpretation and data presentation; dashboard; Pareto chart;

scatter diagram; communication technology and VDO conference; cloud technology utilization.
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2) KUINIVNANL
2.1) NFUAVIMNUFIND

1201112  n15AATARINE 3(3-0-6)

(Digital Marketing)

AyrGeAunay : laid

(Prerequisite Course: None)

MIANATILVANILIINRBUNNNIAAINATT A TiAT1eingRAnssugusLaa Avuangudmvneg
NRMINN MIATWUTUA LU ARTVA msamIsaadaien nseeniuunmaakuaiuleduae
dodannooulat maanmsnamsiuduslgiouees nagnsnsnanseiaieilieAum madenass
WARADoE MIUszendldesimninsnanAdviaguuuuiivannvaneiiieaisgsiossuleuaznagms
mstszRuesulal MmssenwuuNagnsNsIaInRITa NMsUssliunan 598N IAINRIYE naenIu
Hustaulunmsyimmananavia

Digital marketing environmental analysis; consumer behavior analysis; determination of the
marketing target group; creating brands in digital age; content marketing development; marketing design
via website and online social media; marketing development via influencer; search engine marketing
strategies; selection of products for sales; applying various models of digital marketing body of knowledge
to create online business and online payment strategies; designing digital marketing strategies; evaluation

of the success of digital marketing; and digital marketing ethics.

1201113 msUnyduaznsiuiiianisinnisgsia 3(3-0-6)
(Accounting and Finance for Business Management)
AyrdsAunauy : laidl
(Prerequisite Course: None)

NanNNIINU Y mi‘imeﬁuazﬁwmmﬁuwuﬁuﬁﬂLﬁamiﬁmumﬂmma M3
MsAUALAIIESS MsUTsRunuvguiey Msdarumaaiunu MTNTERUAYY ARRIUNTT
AnszideyamenstyfuarmsiuiemsUssiiudindulavngsie meldnsdiAnuilugeaddsa

Principles of accounting; analysis and calculation of product costs for determination of
selling prices; planning for risk control management; working capital management; sourcing of funds;
capital budgeting analysis; and accounting and financial statement analysis for business decision

making under case studies in digital era.
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1201214  n1sAansladafnduasiacldauniu 3(3-0-6)

(Logistics and Supply Chain Management)

yrdeAunau : laidl

(Prerequisite Course: None)

LWIAR Nufwaznagnsaun1TIansiadafnduazviildguniulugafdva nswensal
MIVNURUNTHARN NMIAIUALIABN N MsSmsAuARsduarMITansR LA nsdemviiedine  nns
foite sruuasaumAwazmaluladlvhddgunu mvuds uasnsdiAnuiisenadestuamunisaltag iy

Concepts, and theories of business operations; A study of the environment influencing
business operation; agreement and business corporate collaboration in the ASEAN market and
adjacent countries; laws and business procedures; International business strategy thru successful case
studies; the development of business and market; supply chain management and distribution
channels; human resource management; as well as trends and challenge for engaging in modern

trade management activiteies in the ASEAN market and related countries.

2401201  M3IANTTBIANITHASNIWEINSUY S TuEARTYA 3(3-0-6)

(Organization and Human Resource Management in Digital Era)

AyrGeAunau : il

(Prerequisite Course: None)

LWIAR MO8 HagnanNN1TIANITEIANITIINT N1TUSMITIANITNNNIU MENSITINAUIRLAE
Anufuiinveusediny Tanusisesing msdanismadasundasaznnsdansanudsdlugandia
NSUTMININEINTNYLE nwed mTunaIausanuaIng a1eudl ANLaLnaLiadinuazn1svinu
WaZNIUANY

Concepts, theories and principles of business organization management; team
management; good governance principle and corporate social responsibility; organizational culture;
change management and risk management in digital era; human resource management; skills for

international labor market; leadership; the balance between life and work; and case studies.

2.2) nguYUeAY
2412101 gshafuewnailaesdu 3(3-0-6)

(Fundamental of Restaurant Business)

Ueaunau il

(Prerequisite Course: None)

UselAnv09g3nasuemis sULuUnsiuINIg Insin1simuILagn15enseAuansguY
$ruomnsIuumia nginssuduilan msmuvasdetaghu npmnefiAsadeadesiu uuilbugsh
$IUDMN3

Types of restaurant business; service types; criteria for the development and
elevation of street food standards; consumer’ s behavior; procurement of raw materials;

fundamental related law; future trends in restaurant business.

nsuseiuaunmlugsiaduemis 3(3-0-6)
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2412102  (Quality Assurance in Restaurant Business)

AyrtsAunau Ll

(Prerequisite Course: None)

nann1sUTEAUAMAINLAEANUABAIER1MNS MasldaunIuemsiugsiasiue s
’5146151EJIU@WM’]iLLﬁ%ﬂﬁﬂ’JUﬂ&J mifjsumﬁ‘mammiﬁm%’uamu‘ﬁ'ﬁmmEJ’m‘mi miﬂizqﬂaﬂsﬁiwu
AN U IS

Principles of quality assurance and food safety; food supply chain in restaurant
business; food hazards and controlling; food sanitation for food premises; quality system
application in restaurants.

2412103  N159ANTINQAULBLINGIAEASUTENOUBMNS 3(0-6-3)

(Raw Material Management and Culinary Science)

AyrdsAunau Ll

(Prerequisite Course: None)

N153ALATENINYAUKAZUTENDUBINIT NMTAIMUARMAINYBIINAUBINIT N1TAIUAN
AMAINUBIINYAUAADAYILERUNIUBIMNT NSIERNIEIRAUNALNY N1TOUBNBINIT AMAINIS
1aru1ns waninemanslunisusenaueinis Uﬁﬁ’amiﬁmmﬁﬁmﬁmqﬁuLLazmiﬂiaﬂaum‘mﬁ

Preparation of raw materials and cooking; determining the quality of food raw
materials; quality control of raw materials throughout the food supply chain; selecting of
alternative raw materials; food preservation; nutritional value; science principle in cooking;

practicum of raw material management and cooking.

2412204 5 lugsnasue s 3(0-6-3)

(Research in Restaurant Business)

AyrUsAunau Ll

(Prerequisite Course: None)

nMsimuaiideidelifsadesfussiaiueims msfumansaunaiion1side nns
WanauuAgIuLIde nMseenuuunsrUIuMsIdeifuinsgiu msideniaiesilonasisiAudeya
‘Vié/ﬂﬂ7SLLaWﬁEJﬁiiiﬂUﬂi%U’J‘lmﬁLﬁUsﬁmJ”aLLazﬁﬁﬁﬁJ N193ATIENY0YARALIIEUNG N1TUUA
HAN1TIEKAraiUTY NsaguuITenaslvdolauaiuy NsELeNANUIY

Determination of research topics related to restaurant business; research
information search; research hypothesis development; standardized research process design;
tools selection and data collection methods; principles and ethics in the process of data
collection and research; data analysis and results reporting; research interpretation and

discussion; research summary and recommendation; research presentation.
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2412205  winnssulugsnaduemng 3(0-6-3)

(Innovation in Restaurant Business)

FyrvsAunau Ll

(Prerequisite Course: None)

Ll innssulugsnadueIms MsimLILLIANLIANTTUATUNITUSAITHATATY
wAnTueinuvangueusly MIaisiuLUURAR SN ensTUIUMINAUUIARUIANTTH LAdesilely
lunseenuuutasiauuinnssulugsfiadiuems nsutausuinnssudmsugsiasuemis

Innovation trends in the restaurant business; innovation concept development in
service and products hysienically; product or process prototyping from innovative ideas; tools
for designing and developing innovations in the restaurant business; presenting innovations for

service and the restaurant business.

2412206  nsugUsznaun1sssiadueIMNs 3(0-6-3)

(Restaurant Business Entrepreneur)

AyrtsAunau Ll

(Prerequisite Course: None)

ANANYUEYRILUTENOUNITTINIIIWDIMNS mié’]’mé?qqiﬁﬂm nineLRefunsdnds
gfabil NsUIMIINeInsuYEd NM398V19NI1sea1n N13IRviaugsia nsUssdiuaudulula
YBIUNUTIND M3Tan1saadsslunsuszneussiaiiuems mstinufiRnns neasanisuisdudn
meuentussundoudnrseany #UNa uagdiauaNaY

The attributions of the restaurant business entrepreneur; new business
establishment; laws on setting up a new business; human resource management; marketing
research; assessing the feasibility of a business plan; managing risks in the restaurant business
operations; out- of- class merchandising experimental practice including preparation of the

reports, summary and presentations.

2412151 msi3guin1AufuRaIun1sdansssiadue s 1 3(0-40-0)

(Work-based Learning in Restaurant Business Management 1)

IdeAunau 1l

(Prerequisite Course: None)

MsfnUfoRnssunsinnisssfieie s Tuanudseneunsimisaniuimun g
UftRAefumsuuzihaud nmsliuins msdansanmuedennieluiu nsdansimgiuuazans
Usznauemns msdamsaunniazanulaendevesemsdmsuginadiuems msusumlidniu
Tuusssueeans kiwarwualselevudiunuainesdnsiuasujUanuniungssiiouvetadans n1sun
UftRegnielinsguavesasiinluaniulsznounisuarynainsiiassssdfiunanisufoRau uas
Uszilliuransujuinnulagiminmu
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Practicum about restaurant business management in the workplaces specified by
the institution; practicum about product suggestion; service; store environment management;
raw material management and cooking; food quality and safety management for restaurant
business; adaptation to corporate culture; not involving into conflict of interest and adhere to
corporate’s rules; practicum under the supervision of trainers and mentors in the workplace and

performance evaluated by supervisors.

2412152 msissuimaufianiunisdanisssnaiiueinis 2 3(0-40-0)
(Work-based Learning in Restaurant Business Management 2)
FydsAunau: 2412151
(Prerequisite Course: 2412151)

MsfnUFtRnsFumsiansgsinduems Tuanuusznounsinsaniturivun T
UitARnfunsdnnisauininds mslinngidunu nisléaunsaiiniediolunisusznauenms s
UsudlmdnduTmusssnesdns luuarmnaUsslovidiunuainasans uasUjuRaunungszilouves
o3dns n1stinUfoReganelinisguavesnsiinluaniulssneunisuarynainsfiass wagUssiiunanis
UuRnulaeimineu

Practicum about restaurant business management in the workplaces specified by
the institution; practicum about inventory management; cost analysis; use of equipment and
tools for cooking; adaptation to corporate culture; not involving into conflict of interest and
adhere to corporate’s rules; practicum under the supervision of trainers and mentor in the

workplace and performance evaluated by supervisors.

2412253 msiguin1AUfURaIuN1TIan1sIsiadue s 3 3(0-40-0)

(Work-based Learning in Restaurant Business Management 3)

AUeAunau : 2412152

(Prerequisite Course: 2412152)

nMsEnUFtRnseunsinnisgsiatiueimns luaauuszneunsimisaaduimun fin
UtRAsrumahlassnuuianssulugsieiuems msujtanunsdervuaiuguiviaeims
dwSuaniuiidimingemns msdanmsteeaieuvesgnatlugsiaiue s Lillamedeyavesgnin
LazeIANs (PDPA) maﬂﬂﬂﬁﬁaagjmﬂéfmmLLaéuaaﬂ'g'ElﬂiuamuﬂizﬂauﬂﬁLLazqﬂmﬂiﬁLgm ey
UszilliuransujUinnulagiiminmu

Practicum about restaurant business management in the workplaces specified by
the institution; practicum about innovation research project in restaurant business; adherence
to food sanitation regulations in food premises; customer complaint management in the
restaurant business; conceal customers’ and corporate’s data (PDPA); practicum under the

supervision of trainers and mentors in the workplace and performance evaluated by supervisors.
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2412254  n1338UINAUGURAIUN1SIANITINITINGIMNS 4 3(0-40-0)

(Work-based Learning in Restaurant Business Management 4)

JyrdsAunau: 2412253

(Prerequisite Course: 2412253)

nsfnUfoRnmssunsianisgsiaiuemns Tuanulseneunsinisantuimun fin

UftARfunsaisuunaamaduguseneunislugsiefiuems malszsiguasd guniu ns
Auauduyy liilawmedeyavesgnituazesdns (POPA) msualvdaymianeminlugsiaduemis
miﬂﬂﬂﬁﬂ’@agjmammsg}ua%aﬂﬂgﬂﬂiuamuﬂisﬂa‘ummaz‘qﬂa’miﬁl,?:m WAL UTLLIUNANIS
UdRulaeivineu

Practicum about restaurant business management in the workplaces specified by
the institution; practicum about concept generation for entrepreneurship in the restaurant
business; demand and supply analysis; cost control; conceal customers’ and corporate’s data
(PDPA); problem-solving in the restaurant business; practicum under the supervision of trainers

and mentors in the workplace and performance evaluated by supervisors.

2.3) nguvLaeNn
1. Module : Front of House
2413101  awdangulugsnasiuemns 3(3-0-6)

(English in Restaurant Business)

AvrUsAunou :laidl

(Prerequisite Course: None)

Adwsin wsanguuazduiuildifienuuinisemisuaziniesiu n1sdeusugnin
msldeyaifefuemsuaziaiesin gunsaivulAzenvis madeumesuissenisevisuas
w3esin FEnslifuusinAsiemswazia3eshy nsdisesdits wsemnisaunuIninsfnd
nsdinwiAeafunsldnndngulugsiaiuevns

English vocabulary and idioms for food and beverage service; welcoming
customers; information providing about food and beverages; utensils on table; description
written for food and beverages menu; suggestion method about food and beverages; reservation;

telephone etiquette; case studies about English language usage in restaurant business.

2413202 msusmslugsiafuemseanidia 3(3-0-6)

(Service in Restaurant Business in the Digital Era)

dsAunau : 1l

(Prerequisite Course: None)

WUIAALAZNOBANNINNITUTNT ANUAIAYVRINITUINIT WATANITUIANS fumeu
N15UINTT SEUUNITIANITIUUTNIG Nagnsnisasianuduiusiugnan walulagaielvidlugsia
$uovns nsdlfnwuieaiunsuimsluuenms
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Concepts and theories of service quality; the significance of service; service
techniques; service process; service management systems; customer relationship strategies;

modern technology in restaurant business; case studies about service in restaurant business.

2413203  N13IANITANNINDLAVBIGNAT 3(3-0-6)

(Customer Satisfaction Management)

AyrdsAunay Ll

(Prerequisite Course: None)

MANININGINITUINIT MIUTMTANUFURUSINAT n1saTeanuianeladmniugnan
NSAsNNAYNENITIAIMEMTUNITUTANT MITanstedeniouragna nisasisinaulagldn1iegin
nsdifnwnigfunsianisaufianela

Principles of service psychology; customer relationship management; customer
satisfaction; marketing strategy creating for the service; handling customer complaints; team

building through leadership; case studies about satisfaction management.

2413204  MSIANTSIUNUINTIALRDS 3(3-0-6)

(Catering Service Management)

Ayrdsaunau Ll

(Prerequisite Course: None)

Mﬁﬂﬂﬂﬁﬁﬁﬂ?iﬂWULgﬁN ﬂ’ﬁLﬁ@ﬂﬁ"lﬂﬂ’]'ﬁﬁﬂ‘ﬂ’ﬁuagLﬂ%@QaNﬁWM%JUQWULg’EN ANTHNLA
anuiidnides qﬂmaﬁm%aﬁaLLazLﬂ%ﬂ%m%’mngm MIMLRLNITIANITLABY M3danTs
Uz nsAuwINAuYY 35n15M9UsNIs mimuammmwamwsu,azLﬂéaqﬁuﬁm%’ummgm
mmﬁlmﬁ@mﬁLﬁﬂﬁuiumﬁmmimuu'%mﬁ{]’mgm

Principles of catering management; selecting of food beverage menu for catering;
decoration for catering venue; equipment and utensils for catering; catering management
planning;, budget management; cost calculation; service method; food and beverage quality

control; problem solving in catering service management.
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2.Module : Back of House

2413111 msdamsetesileuazgunsain 3(2-2-5)

(Kitchen Equipment and Tools Management)

ArdsAunau il

(Prerequisite Course: None)

Audiieafunisdanisgunsaings wénnseenuuukasfvuafiuiiafanumdn
auAvia nMsulsiiufindnuvdninasgu madenldTan qunsal wdesdiewnmsgudniuiueims
msthssshwiaiesileuareunsalmeluniy Uftinsiieriunsiamsiaiesileuaraunsainiilugsia
$1U9MNT

Knowledge of kitchen equipment management; the principle of kitchen design and
kitchen area define following sanitation principle; arrangement of the kitchen area following the
standards; selecting of standard materials, equipment, and tools for restaurants; maintenance
of kitchen tools and equipment; practicum about kitchen equipment and facilities in restaurant

business.

2413212 A5AANITEATONNT 3(2-2-5)

(Recipe Management)

rdeaunau il

(Prerequisite Course: None)

N1T0ONLUULAZINUHUEATDINT mmwuwuiumsé"&%ai’mqau N1IATUINAUYULAY
M5AMLATIANS MM MsTaringmIesIiieainagnsIIATEILeIMIS MITIUTIIRAE TR
foyagnsens mathiauegnse s UfiRnsisrtumsianisgnsemsmundngunivia

Recipe design and planning; planning of raw materials procurement; cost
calculations and price setting up; creating of standard recipes; data collecting and preparation
of recipes; recipe presentation; practicum about recipe management following the sanitation

principle.

2413213 IUUSTTUNTUILNABINNS 3(3-0-6)

(Food Consumption Culture)

Ayrdsaunay Ll

(Prerequisite Course: None)

TAUTTTUNTUITNADIMTUIUNYR ﬂ'rﬁi‘]”lLLuﬂiquaULLazLﬂ%‘lawqﬂﬂ‘LLaﬂdﬁﬂLaﬂﬁﬂwajmaﬂ
uiagyAU (lile wonin glsu ewinuwie suldnld eeawmside) Yedeiidmasdowginssuguewse
vosuilanens aaunsalwasunlinierfuemsuuneia

International food consumption culture; classification of ingredients and seasonings
that represent the uniqueness of each continents (Asia, Africa, Europe, North America, South
America, Australia); factors influencing to consumer’s food hygiene behavior; international food

situations and trends.
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2413214 n1sdan1sgIiReMsIBeviBaLiBauazguAW 3(3-0-6)

(Tourism and Wellness Food Business Management)

rdeaunau il

(Prerequisite Course: None)

ﬂ?ﬂﬂﬁﬁﬁ@%@dﬁqiﬁﬁ]a’]%’ﬁﬁaﬂ’]iViENL‘i?IIEJ’JLLaSEjGUﬂWW anunsainsvieafisnde s
voslny londnwalomsing Tausssuemsvieiu uvasingAuviosdiu msadayadfivvesorns
vioadunaz ingAuieatu wedalunsanuagnisiiauseims msdssnduiusuaznisuinislugsia
mivi’eNLﬁmL%Qmwml,asajﬁumw ﬂiﬁfﬁﬂmLﬁ'mﬁ’uqiﬁﬁ]mmﬂ%wimLﬁsnl,t,azafumw

The significance of food business to tourism and health; the situation of food tourism

in Thailand; the uniqueness of Thai food; local food culture; local sources of ingredients; creating
value added for local food and ingredients; techniques in food production and presentation;
public relations and services in the food and wellness tourism business; case studies about food

and wellness tourism business.

3.Module : Food and Beverage

2413131  n1sdaniswAadneiiuings 3(2-2-5)

(Bakery Product Management)

AyrdsAunay il

(Prerequisite Course: None)

Uszlanvosndndasiiuine nswdsuingaudmiviuined nsidenldaunsaiuay
i3esilolunisndn aaasadifeaiunssurunandn madenussgdan nsfauedndas
Lined MIumsdunusandsiuined

Categories of bakery products; raw material preparation for bakery; selecting of
equipment and tools in production; safety about production process; selecting of packages;

bakery products development; bakery cost management.

2413132 asdansgsnalaTasiu 3(2-2-5)

(Beverage Business Management)

Ayrdsaunay Ll

(Prerequisite Course: None)

USELAVUBALAS PN NISIATEUAIUNALLAS DAY AERSNISHANLASBIRY JULUUNIS
Uinmaieiesiu gunsaliaziaiosdieNifeades nsdaifiuiedesin mMasisunsuing miulasade
Aeafunisusnisiadesiu miﬁmiﬁuﬁqum%ﬁm mﬁu@m%aﬁmﬁummﬁ wAANITUILEAUD
wp3eshu URTRMuNTHAnLASesR

Categories of beverages; preparation of beverages ingredients; the mixology of
beverages; types of beverage services; equipment and related tools; beverage storage; service
preparation; safety about beverage service; beverage cost management; pairing of food and

beverages; food and beverage presentation techniques; laboratory in beverage.
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2413233 N159ANT5DIMT NG 3(2-2-5)

(Thai Cuisine Management)

v1UsAunau :laidl

(Prerequisite Course: None)

Ussinvesenslng mawdeningivdmivewnslve madenldgunsaluaviaesilelums
Usznouemnsing enulasnislunmsusznauemsivg MInNUAILemIS WRaNwain1sUINTo sy
MsuImsunueslng Msduginiesiufuems malianisiiausems UiUafunsUszney
9T N

Categories of Thai cuisine; raw material preparation for Thai cuisine ; selecting of
cooking equipment and tools for Thai cuisine cooking; safety about Thai cooking; plate
garnishing; identity for Thai food service; Thai food cost management; pairing of food and

beverages; food and beverage presentation techniques; laboratory in Thai cooking operations.

2413234 N133ANTITDIMITUIUIYIR 3(2-2-5)

(International Cuisine Management)

AyrdsAunay il

(Prerequisite Course: None)

USELANYR@MTUIINFA (181l wan3n glsy slisnuvile awwsnld oeansiae)
nMawIeuingAudmivemsuuni madenldgunsaiuaziaesiiolun1sUszneuomsununeid
AMUUaaAAYlUNITUIZNOUDIMTUIUITIA NITANLAIATUBINT ﬂ’]iucﬁmiﬁunua’]miumwﬁ N3
FuginSesuiuemns madansiaueoIms

Categories of international cuisine (Asia, Africa, Europe, North America, South
America, Australia); raw material preparation for international cuisine; selecting of cooking
equipment and tools for international cuisine; food safety about international cooking; plate
garnishing; international food cost management pairing of food and beverages; food and beverage

presentation techniques.

4.Module : Entrepreneurship

2413141  mM3IANsgsnaivemsluszauuIuIYIf 3(3-0-6)

(International Restaurant Business Management)

deAunau il

(Prerequisite Course: None)

g‘dLL‘U‘ULLazﬂ'ﬁzmuﬂ’ﬁﬁmﬁ’lumm'ﬂuizﬁumu’lsma N139A1ATIAS190IANTUDY
g3nauemTluTEAULININIF 11nsgIuNSUSURNUEMTUTsAIT NS MITanmsdiuntiuag
dundsdmiuhuensluszivuunend nsdiAnwvifeafugsfieuemnslussivuiunea

Model and process of International restaurant management; organizational
structure of the international restaurant business; standard operating procedures for restaurant
business; front and back of international restaurant management; case studies about

international restaurant business.

23



2413242  wann1sgsnafuemsuuunnsulyd 3(3-0-6)

(Principles of Franchise Restaurant Business)

rdeaunau il

(Prerequisite Course: None)

wannsvedgshaunsuludlugsiaduens mslssendvdnnisiasygufvesgsnaunsulud
nsnginsaulugsiawsuled nsinsziuaznisrndenauanifvesamugsnaunsulyd
mM3dnvigiionseusudmsugsiaunsulyd nssvenansdygywisuled mstiaueunugsiawnsulyd
nsdinwiAeafugsiad e sunsuled

Principles of franchise business in the restaurant business; application of principles
and theories of franchise business; investment analysis in franchise business; analysis and
franchisee qualification selection; preparation of training manuals for franchise business; drafting
of franchise contract; franchise business plan presentations; case studies about franchise

restaurant business.

2413243  nagnsn1en1snatntugsnaiuemig 3(3-0-6)
(Marketing Strategies in Restaurant Business)
AvrUsAunou :laidl

(Prerequisite Course: None)

MANN1IAAIAtLEINTINE WIS NTIMTIengAnssuRusinalugsiasuemns 13
Annevidiulszauninismainlugiiaiuems msaienagnsmensnain MsdeansnIen1snain
nsmadaiion wdesdonszmalulaBnisnanlugsiaduems naddnwuieaf na
gNEN1NTRAR

Principles of marketing in restaurant business; analysis of consumer behavior in
the restaurant business; marketing mix analysis in the restaurant business; marketing strategy
creation; marketing commmunications; content marketing; tools and technologies in restaurant

business marketing; case studies about marketing strategies.

2413244  aguaneuazdavsAudniugInaiiuenis 3(3-0-6)

(Laws and Regulations for Restaurant Business)

rdeAunau il

(Prerequisite Course: None)

ﬂgwmaLﬁImﬁ’Uﬂﬁé’fﬂﬁgﬁwuaW’ﬁ ﬂgwmmﬁmﬁumﬁ NOVUIBLTNIY TBAINUAGIY
avAviaensdmiuanuisimines s nguaneierfuinasgududinens wsssvlyada
9113 NIy 1vdyeiRfuATewEUILaA NsAuATeEUSLaAtumUNTSlaLaN

Laws about the establishment of restaurants, laws about tax, labor laws; food
sanitation provision for food premises; laws about agriclutural product standards; food acts;

consumer protection acts; consumer protection in advertising.
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5. Module : Restaurant Business Development
2413151 N1399NLUUSIUBINTS 3(3-0-6)

(Restaurant Design)

FyrtsAunau Ll

(Prerequisite Course: None)

NANNITEBNWUUTIUDWMNTAUNANGVIAUIA Audfyresnsinnisiiufisiueims
N3RS WINS MIsenUUURTLTIUETNS MsRALUNLNMIUSInsS At uiE e
msinagnsnen1saaIaiiaenadeeiusuiuuiIue IS

Principles of restaurant design; the significance of restaurant area management; analysis
of the restaurant floor plan; restaurant floor plan design; development of restaurant area

management; development of marketing strategies in according with the restaurant style.

2413252 nsdamsiaiinedmiugsiaiiuanmns 3(3-0-6)

(Location Management for Restaurant Business)

AyrvsAunau Ll

(Prerequisite Course: None)

mmﬁﬁﬁ’@uaxﬂszmwuaqﬁ%aﬁ&gqqsﬁﬂ%ﬁummi Mﬁﬂﬂﬁlﬁaﬂﬁ%aﬁ{%ﬂﬁﬁﬁﬂ
$ruewns meesiviaiisigsiauemns msiauuasuilignseutesinadifgsfiiue s
ﬂmé’ﬂwmzLLasL'?iaulsusuaaﬁwLaﬁé’?aﬁqiﬁa%ﬁummsﬁﬁﬁ’ﬂamw nsidenshuaiinaiuemsiiidnenin
NINAIUINALNTNINITNAINANIEYINLE sﬁaﬁ’qﬁﬂumi%’mmiﬁwLaﬁﬁy’wmqiﬁﬁmmms

The significance and types of the locations for restaurant business; principles for
selecting location for restaurant business; location analysis; development and correction for
weakness in the restaurant business locations; characteristics and conditions of potential
restaurant business locations; selecting of potential restaurant locations; development of

marketing strategies for specific loaction; location management of the restaurant business.

2413253  NISWAILINITIANIIASY 3(3-0-6)

(Kitchen Improvement Management)

AyrvsAunay :laidl

(Prerequisite Course: None)

naNN1TRAUINITTANITATY NsUszenamalulagdmiunisdnnisnsd nsusuuse
NIZUIUNTNINUY mﬁam%umaum'ﬁﬂﬁﬂ%m nsadreussernaiuivhauegsaonds msusms
IANTANUEANTAUAAINT nsdifnwnAgIfUNMsSTRLINSInnTsAY

Principles of kitchen improvement Management; application of technology for
kitchen management; work process improvement; work process reduction; creating a safe

working atmosphere; personnel talent management; case studies about kitchen improvement.
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2413254  iatedagiuvainisinn1sgsnazueImis

(Current Topics of Restaurant Business Management) 3(3-0-6)

IdeAunau 1l

(Prerequisite Course: None)

mMyiAissiuddgiinetesiuanunsaitlagtusunsdanisgsiaiiuems
wualifugsfaiuems suuuumsdiiussafuemisiviuats Jeduiidwmadonisdnnisgsia
U MTHAENYANTIUEUTLAA

Analysis of issues related to the current situation in restaurant business
management; restaurant business trends; the modern restaurant business model; factors

affecting restaurant business management and consumer behavior.

6. Module : Business Optimization

2413161  n1sdan1swdamafiuiien 3(3-0-6)

(Post-Harvest Management)

AyrdsAunay il

(Prerequisite Course: None)

1A5985194a20IAUTENBUTDITNYAUNNITINYAS nswWasuwlamieassineuas
Hadusing 9 fnademsudsuulanunimesingiiunmenmaneasrdsmaiufey msufiandenis
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vEnafudien

Structures and compositions of agricultural produces; physiological changes and
factors affecting the change in the quality of agricultural produces after harvest; post-harvest
practices; systems for preserving produces after harvest; post-harvest technology for extending
shelf life; creating value added to agricultural produces in food products; case studies about

post-harvesting technology.
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2413262  faUzn15VI8LALN1SRIARIRTUEINAIIUDINNT 3(3-0-6)

(Arts of Selling and Negotiation in Restaurant Business)

rdeaunau il

(Prerequisite Course: None)

VANNISLUALNTUINS AnaudRLazlaNIEANUATIMENTBINTNILYIY NSWTEUAIY
wieudiesjsginefionndn nszuiunsinaulavesiuslng susounisue FenisiiauodudUssam
213 NMIRINFYTugINaT IS MsTansmsewasmsuInsesulal n1sasauduRusiy
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Principle of sales and service; qualifications and career opportunity of
salespersons; preparation path for professional salespersons; consumer’s decision making
process; sales procedure; food products presentations; lease negotiations in the restaurant
business; online sales and service management; customer relationship building; problem

solving handling; team relationship management.

2413263  AsdAN1sgIRRI IR NIUUUEEY

(Sustainable Restaurant Business Management) 3(3-0-6)

rGeAunau il

(Prerequisite Course: None)

Tunaiasugiagnisimunidedu msesnuuundndusiuaznszuiunsnan g1ad iy
wmmamssifiugsiaiuewnsiidulinsedanaden lomauazanuvivnelumsiaunaaunsaivey
anslan N13dnn1semnstugsiasiuemsnielersyghaden

Economic model for sustainable development; product design and sustainable
manufacturing processes; guidelines for operating a restaurant business that is friendly to the
environment; opportunities and challenges to develop the situation of world food waste; food

management in the restaurant business under the green economy.

2413264  N1FIANITAUATNDIATIU 3(3-0-6)

(Total Quality Management)

AvrUsAunou :laidl

(Prerequisite Course: None)

feunsiaueadns nsiUasuntadueinis MsidouasUsadiunanisiuaeuudas
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Definition of organizational development; changes in the organization; research
and evaluation of changes; organization diagnosis; organization development interpolation;
transformational leader; leading change in the organization; organization development

organizational reform; future trends of organization development.
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