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1.1) nuInenanuwaivasinladu (PIM)

1010101 awlnerilenisdeaslugaiivia 3(3-0-6)
(Thai for Digital Communication)
ArUsAunau : laidl
(Prerequisite Course: None)
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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 Uwqurdyaridaniianisdanig 3(3-0-6)

(Philosophy of Panyapiwat for Management)

AGeAunay : laid

(Prerequisite Course: None)
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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 adiadnansiion1siaszikazandula 3(3-0-6)
(Mathematics for Analysis and Decision Making)
AuUsAunay : Ll
(Prerequisite Course: None)
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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 JnwalilasAdiia 3(3-0-6)
(Digital Citizenship)
Fyrdeduniou : 13l
(Prerequisite Course: None)
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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) ANINATEATUAITIN
1.2.1) ngunwien1sieans
1021111 arwnuIausssulne 3(3-0-6)

(Thai Language and Culture)

vrdsAunay : Ll

(Prerequisite Course: None)

NSANBINA TN ILEL TAUSTTUAINUSUNRIEIANLNY N19ILATIZBVENATY
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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 awlnglugruzarersinsssind 3(3-0-6)
(Thai as a Foreign Language)
AvrdsAunauy : 1l
(Prerequisite Course: None)
nannswagiiniinuemsaunuinwngludinuszdiu mafiunulsdni niseen
Fedlignifes msld uaziSeuisesssloaiiensdeasidaauiussansam
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 wanaIwmaznsiin1uing 3(3-0-6)

(Language Structure and Usage of Thai)

AvrdsAaunauy : 1l

(Prerequisite Course: None)

lassairnwine lasadrmersdluniwing mslddlassaiinguaiuazyselen
nsldsgdudn msldarwilvelvigndesnuaniuzuazaniunisal Yymnstdarwingludagdu
AAT1E9 N5L9197 AaeaIuNITANYILUINISA YT UUTmaznsidn 1w ngligndesniy
dnwazn1wlng 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  n1serusanidasnielne 3(3-0-6)

(Thai Oral Reading)

AvrsAunau : 1l

(Prerequisite Course: None)

peAUTENaUNAEdNNITEURendss afeagiildluniseenides nmsiinufiRnnseen
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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 communication.

1021115  3dlne gilgaynlve uazdausssulny 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AvrdsAunauy : 1l

(Prerequisite Course: None)

Ialng gidyilveainanudn ad AUTe gngediuiulng uazusannia
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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  A1e89nguludInUsEITUY 2(1-2-3)

(English in Daily Life)

AyrUsAunau : laidl

(Prerequisite Course: None)

Adndt wagduiuiiieadestunisdisedin lassadralsslean1vdanguiienis
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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  avwasngululanadislung 2(1-2-3)
(English in Modern World)
ArteAuniau : 1l
(Prerequisite Course: None)
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n1seanidesagagnaes nMsyaavaunuluginusedriuieanuivadelagyiuneignisally
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Developing learners' English language competency focusing on listening, speaking,
reading, and writing skills. Improving learners' 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’anqmﬁaqsﬁaLLazmiv‘hmu 2(1-2-3)

(English for Business and Work)

AvrdsAaunauy : 1l

(Prerequisite Course: None)
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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  awdengEiian1sULELRE1EEETA 2(1-2-3)

(English for Creative Presentation)

ArGeAunau : laidl

(Prerequisite Course: None)
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Vocabulary, idioms and English sentence structure concerning 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 A1WBNQWLTIFIND 2(1-2-3)
(Business English)
AvrdsAunau : 1l
(Prerequisite Course: None)
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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 awdangerude 2(1-2-3)

(English through the Media)

AvrdsAunau : 1l

(Prerequisite Course: None)

Adwsi d1udu wazlassaiisniwnsangy MAsadesiurnnazdeyaludeniay
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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  arendangeiienisadasnusazdunival 2(1-2-3)
(English for Job Application and Interviews)
ArUsAunau : laidl
(Prerequisite Course: None)
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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  a1¥BINgEEIMTUNTERUINUIATFIY 2(1-2-3)

(English for Standardized Tests)

FyrvsAunay : Tl

(Prerequisite Course: None)

nUsrasAveIn1saavanTgIulusUiuudneg  lassaindeasuinuinggiy
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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  awnauludIndszaniu 3(3-0-6)

(Chinese in Daily Life)

AvrsAunau : 1l

(Prerequisite Course: None)

dndnusiudu dwinazussleannutesludinuszdriu Hnvinuznisilaaznisya
nsuuzthddesiu msvendwiukasdnian nisueniunat msvendienig MABAIUNITLIUUS
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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.

1021232  nwnIuiilagsauinis 3(3-0-6)
(Chinese for Service Business)
ydeAunau : 1l
(Prerequisite Course: None)
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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  awduludtineu 3(3-0-6)

(Chinese in Office Work)

JvrUsAunau : laidl

(Prerequisite Course: None)
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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 mwﬁmﬁama%mwquﬁa 3(3-0-6)

(Chinese for Business Communication)

AyrtsAunay : laid

(Prerequisite Course: None)

AdviagUseloaieatiunisiasamegsia msdanang msdauszas msdiaue
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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  awdisuunludInuszaniu 3(3-0-6)

(Burmese in Daily Life)

AvrdsAunauy : 1l

(Prerequisite Course: None)

Tassadrauazndnliennsal nisilauazniseenidssneiflounndesdu mdnvinas
duuiildluTinusedriu msaunun msvenduiu favuazanaiiu msueniuil naoaau
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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 ﬂ”l‘ie}"lLflEJuﬁJ’]Lﬁaﬂ’]'ia.’e]ﬁ’]iﬁqiﬁf\] 3(3-0-6)

(Burmese for Business Communication)

GeAunay : laidl

(Prerequisite Course: None)
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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  arwausludIndssandu 3(3-0-6)

(Cambodian in Daily Life)

AyrdsAunau : Tl

(Prerequisite Course: None)

ANYAZLAATEATINNBNINT EVINGT N1990NIEBINTWIVLT DNYTLAZENTTID ANYI
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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 mmwuﬂﬁ'amiﬁ'amsqsﬁa 3(3-0-6)

(Cambodian for Business Communication)

AvrdsAunay : Ll

(Prerequisite Course: None)

AdviiAgatestunsdoasgsia nndnausdud msliuinis msaeuauay
fosnsvosgndn mstauslusludu nmswdsudud waznsAudud naensunsiinufdRaunun
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Business correspondence glossary; product presentation, customers service
dialogues; inquiring customer's need, offering a promotion, and returning goods. Business

role-play in Cambodian.

1.2.2) NFUTINUALHIANUIIANNEY

1022211 uywdnainiia 3(3-0-6)

(Multi-Dimensional Humans)

AvrtsAunau : laidl

(Prerequisite Course: None)
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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  ANNSNKAZHUNUSAIN 3(3-0-6)

(Love and Relationships)

FvrtsAunau : laidl

(Prerequisite Course: None)
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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.

1022213 Slanndg 3(3-0-6)
(World Wide Perspective)
deAunau : 14l
(Prerequisite Course: None)
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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 AwINdBN NITWAILY wazANEIE 3(3-0-6)
(Environment, Development, and Sustainability)
ArUsAunau : laidl
(Prerequisite Course: None)
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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  ARADITHUUIHUAINA 3(3-0-6)

(Miracle of Good Health)

AvUsAunou : laidl

(Prerequisite Course: None)
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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.



1.23) NGUNITIANITUALUIANTITY
1023211 wannasulayaynidan 3(3-0-6)
(Panyapiwat GO)
AyrdsAunau : Tl
(Prerequisite Course: None)
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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 wIANTIUAUNIIWNAUIAMNINGIN 3(3-0-6)

(Innovations and Quality of Life Development)

AvrdsAunay : Ll

(Prerequisite Course: None)
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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 N159AN15NTRUNETIN 3(3-0-6)
(Financial Management for Life)
AyrdeAunau : laidl
(Prerequisite Course: None)
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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.

1023214  N159AN1353n9YATNY 3(3-0-6)

(Business Management in New Era)

AyrteAunay : laid

(Prerequisite Course: None)
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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 wialulagasvaiianisineu 3(3-0-6)

(Digital Technology for Work)

FunvsAunau : 1ad

(Prerequisite Course: None)
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nszae naenaunsitimaluladiionisfndedoans uagn1suszyumidlnariuaIotne (VDO
Conference) Mslmalulagfdviauuszuunana (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.

2) BUINIBILANL

2.1) NHUAVMAUTIND
1101111  A1sIanIsgsnansAadelvailugafdiia 3(3-0-6)

(Modern Trade Business Management in Digital Era)

AyrdsAunay : laidl

(Prerequisite Course: None)
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Concepts, theories, roles, and types of modern trade business in the digital era;
the analysis of modern trade business environment; setting strategy in modern trade
business; incorporating technology in business operation; store merchandise management;
analysis of location; designing inside and outside store; planning story layout; integrated
online and offline stores management into Omni channel; sale techniques; marketing
communication; an application of online social network for modern trade business; the

analysis of related modern trade business cases in a current situation.



1101112  A15AAINAIINA 3(3-0-6)

(Digital Marketing)

AvrsAunau : 1l

(Prerequisite Course: None)
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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.

1101113 sty uaznsRiuilanisdanisgsna 3(3-0-6)

(Accounting and Finance for Business Management)

AyrdsAunay : Tl

(Prerequisite Course: None)
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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.



1101214  n1sAansladafnduasagidauniu 3(3-0-6)

(Logistics and Supply Chain Management)

AvrsAunau : 1l

(Prerequisite Course: None)
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Concepts, theories and strategies of logistics and supply chain management in the
digital era; forecasting; production planning;, quality control; inventory and warehouse
management; location selection; procurement; information system and technology in supply

chain; transportation; and case studies related to current situations.

1101215  n159AMIRIANITHAzNINeINsUYwdlugARTa 3(3-0-6)

(Organization and Human Resource Management in Digital

Era)

AvrdsAunauy : 1l

(Prerequisite Course: None)

LWIAA V19U WAEUANNITIANITBIANITTINT NMTUTMTIANM ALY YENsITUAUIS
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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.



1101216 Lﬁiiﬂgmam%tﬁanqiﬁ'ﬂﬂwsqﬁﬁa 3(3-0-6)

(Economics for Business Management)

IydeAunau : 14l

(Prerequisite Course: None)
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lnssadaesmanaynigsianaziasygmansiiledmuasaiune WmneuazamsImmaATYgiasn
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Economic principles; an analysis of demand and supply; production and cost;
business market structure and economic for pricing; an application of economic overview and
purpose in daily life; a management of government policy for business decision making in digital

society; and case studies in a current situation.

2.2) nguIvIUIAY
2322101 msUsziuamnmlugsiadinnians 3(2-2-5)
(Quality Assurance in the Restaurant Business)
vrdsaunay il
(Prerequisite Course: None)
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Meaning and importance of quality assurance and food safety; elements of food
supply chains and the importance of food supply chains to the restaurant business;
Implementation of food hazard control measures; general principles of food hygiene and
hazard analysis critical control points for the restaurant business in the new normal era; practice

in food quality and safety measurements.



2322102  A153ANIsUINISlUgsAAAAnNAIS 3(2-2-5)

(Service Management in the Restaurant Business)

deAunoy Ll

(Prerequisite Course: None)
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General principles of front service in restaurant business; type and style of food
service; service tools and equipment; structuring for front services; building personality and
practical service skill; sales management and food delivery systems; service blueprint; problem

solving of front service; practice in front service the restaurant business management.

2322203 n13ARN1TIRgAUKAn1sUsENaURIMIslUgINAANANT 3(0-6-3)

( Raw Material Management and Cooking in the Restaurant

Business)

ydeAunau : 14l

(Prerequisite Course: None)

MsduunedUsEneuYesingiu MsasuuUamnaasTine Fuadl auamslasuinig
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Classification the component of raw materials; physiological changes, biochemical,
nutritional values; raw material specification; quality control of raw materials in the food supply
chain; food supply chain; inspection and quality assessment; storage; procurement planning
and basic raw material stock management; selection of alternative raw materials; equipment,
tools for preparing raw materials before cooking; basic cooking techniques and preliminary

decoration of dishes.



2322204 msdan1sgunsalaauazisiuleauazaanlugsiainniang 3(2-2-5)

(Kitchen Equipment and Facility Management in the Restaurant

Business)

Ardeaunau : 13l

(Prerequisite Course: None)

Anufifefiumsiansgunsalaiauasdnsmmazninlugsiadamms iedle uas
welulatlusshadmmens uazAdminifentes madenlitan uasgunsalinpsgudmiudomens wellad
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Knowledge of kitchen equipment and facility management; tools and technology
in the restaurant business and related terms; material selection and standard equipment for
restaurants; tools technology and cooking equipment; practice on the calibration of tools and
equipment; maintenance of kitchen tools and equipment; selection of information systems in

the restaurant business.

2322205 n'1'551’@1msqmmmitﬁamiﬂsznauqiﬁaﬁﬂmms 3(0-6-3)
(Food Recipe Management for the Restaurant Business)
AvrUsAunau : 1aidl
(Prerequisite Course : None)

NNBONUUULAZINUNUEATEIMT N158TaTngAunugnsemng nMsAIMfuYulLae
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Designing and planning recipe; ordering raw materials according to the recipes;
cost calculation and setting food sales prices; creation of standard recipes and systematization

of recipe information; preparation of recipes; presentation of recipes.

2322206 nsdan1saunulugsnafinning 3(3-0-6)
(Cost Management in the Restaurant Business)
dsAunau : 14l
(Prerequisite Course: None)
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Types of costs in the restaurant business; principles of accounting and
finance for the restaurant business; break-even point analysis and payback period; cost
analysis sales projections; application of accounting and financial indicators for the
restaurant business; the financial performance forecasting of the restaurant business; using

software packages for managing the restaurant business.

2322307 N153EMIUFINAAAAIANS 3(0-6-3)

(Research for the Restaurant Business)

Ayrvsaunau : 1l

(Prerequisite Course: None)

mMslenianunsaiiieatestugsiadnmanaiiedmuniidedds msdum
asaumeaion iy mefawianufgneAdy nseenuuunszuuNTIde madeniaiesile
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Analyzing the situation related to the restaurant business to determine the
research topic; information searching for research; research hypotheses development;
research process design; selection of tools and methods for data collection; data analysis
and result reporting; interpretation of research findings and discussion; summarizing the

research and giving recommendations; research presentation.

2322308 winnssulugsnadnninig 3(0-6-3)

(Innovation in the Restaurant Business)

AyrdsAunau : Ll

(Prerequisite Course: None)

nyiRsanunsaiLazkulduvesuinnssulugsiadanias  msfnuideya
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Classification of innovations in the restaurant business; analysis of the
situation and trends of innovation in the restaurant business; study of customer and
market information in the restaurant business; development of innovation concept;
innovative idea testing; creating the prototype of product or process from innovative idea;
product market testing or process testing; presenting a new product or process for a

restaurant business.



2322409 nsugusenaunislugsiadnninis 3(2-2-5)

(Entrepreneurship in the Restaurant Business)

AyrUsAunau : Ll

(Prerequisite Course: None)
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Key qualities of being an entrepreneur; diversity management in the restaurant
business; risk management in the restaurant business; change management in the restaurant
business; human resource management in the restaurant business; marketing strategy development
in the restaurant business; financial analysis in the restaurant business; creating the restaurant

business plan; leadership for Restaurant Entrepreneurs.

2322151 n1sleuinauuiRdiun1sdnnisgsiainaiaisg 1 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 1)
deAunau : 1
(Prerequisite Course: None)
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Practicing in the restaurant business management in an establishment specified by
the institute; working standards for business; roles and duties of shop clerk and cashier; customer
service standards; customer management both offline and online; targeting the sales; sales
report summary; taking care of the environment and safety inside the store; elementary law;

discipline, responsibility, honesty, service mind and showing conscience of correctness.



2322152 MsREU3NIAUSUAMIUNITIANITTSNAAANIATST 2 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 2)
FdeAunau : 2322151
(Prerequisite Course : 2322151)
MsinUfoAn1saunsdanisgsadamansluaaiutsenounisiinisanitudiimua
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Practicing in the restaurant business management in an establishment specified by
the institute; product introduction; service provision; in-store environment management; food
quality and safety management for the restaurant businesses; discipline, responsibility, honesty,

service mind and showing conscience of correctness.

2322253  N5REU3NIAUSUAMIUNITIANIGTIINNANIAT 3 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 3)
AdeAuniau : 2322152
(Prerequisite Course : 2322152)
nsfnUFURNsAuNITAnisgsAadanarsluaniulsznaunisinisanitufivun
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Practicing in the restaurant business management in an establishment specified by
the institute; raw material handling; preparing the beverages according to standard recipe in
front of house area of the restaurant; selection of tools, equipment and technology within front
of house area; inventory management within front of house area; discipline, responsibility,

honesty, service mind and showing conscience of correctness.



2322254  N5REUNIAYHUAMIUNITIANISTTINAAANIANT 4 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 4)
AdeAunau : 2322253
(Prerequisite Course : 2322253)
nsinUfdAnisfunsianisgsiadaniaisluaniulsznounisimsaniduimun
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Practicing in the restaurant business management in an establishment specified by
the institute; cooking food and preparing the beverages; restaurant area management; the
organization position structure of the front of house; discipline, responsibility, honesty, service

mind and showing conscience of correctness.

2322355  nslEuinAUfURdIun1sdIanIsgIniainang 5 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 5)

AyUsAunau : 2322254

(Prerequisite Course : 2322254)

nsinUfAnisfunsianisgsiadaniaisluaniuusznounisimsanituimun
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Practicing in the restaurant business management in an establishment specified by
the institute; cooking food in the back of house; cost calculation and analysis; preparing standard

recipe ; discipline, responsibility, honesty, service mind and showing conscience of correctness.

2322356  N1sREUiNIAUURAIUN1TIANISTINANAAIAT 6 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 6)

AUsAUnaY : 2322355

(Prerequisite Course : 2322355)

nsinUfdAnisfunsianisgsiadaniansluaauusznounisiimsaniduimun
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Practicing in the restaurant business management in an establishment specified by
the institute; raw material disbursement; forecasting the raw materials for cooking; discipline,

responsibility, honesty, service mind and showing conscience of correctness.



2322457  M5REUNIAYSUAMIUNITIANIGTTINAAANIANT 7 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 7)
AdsAunau : 2322356
(Prerequisite Course: 2322356)
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Practicing in the restaurant business management in an establishment specified by
the institute; human resources management; auditing the working standard; discipline,

responsibility, honesty, service mind and showing conscience of correctness.

2322458  N3REU3NIAYHUAMIUNITIANITTINAAANIATT 8 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 8)
AdsAunay : 2322457
(Prerequisite Course : 2322457)
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Practicing in the restaurant business management in an establishment specified by
the institute; practicing in the position of supervisor; working on project research in the restaurant

business management; integration of the theory knowledge in practice.



2.3) nguIvLaen

2323201 TAUSITULAZNYANTTUNITUSLNADIMITUIUIYA 3(3-0-6)

(International Food Culture and Consumer Behavior)

AydsAunau : 14l

(Prerequisite Course: None)
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Concepts and principles of culture and international food consumption
behavior; classification of raw materials and ingredients to represent the identity of each
country; factors influencing food consumption behavior; gastronomy tourism of Thai and
international food cultural; applying of the international food culture in the restaurant
business; situations and trends in the international food; menu design based on the

international food culture for the restaurant business.

2323202 m'saanLLUUmmitﬁamiﬁamﬂuqiﬁaﬁmmmi 3(2-2-5)
( Food Design for Communication in the Restaurant
Business)
unUeAunay ; lad
(Prerequisite Course: None)
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Principles of design and composition for food decoration;. photography and
video shooting; selecion of communication channels; tools, and technology for food photo
editing; application of food design and composition principles; photography and

videography for marketing communications; food design practices.



2323203  wannsgInafania1sunsulyd 3(3-0-6)
(Principles of Franchise the Restaurant Business)
deAunay : 14l
(Prerequisites Course: None)
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Principles of franchise business in the restaurant business; application of
principles and theory of franchise business; investment analysis in franchise business;
analysis and selection of franchise business investors; preparation of training manuals for
franchise businesses; preparation of franchise contract documents; franchise business plan

presentation; case studies about restaurant franchise business.

2323304  N159AN13§3NAAAAIAITIUITZAUEING 3(3-0-6)

(International Restaurant Business Management)

deAunau : 1l

(Prerequisite Course: None)

sULUUKAENIEUINNSUITISARmasTuseAvaina Msdnlaseasneesdnsvesssia
famiasluseivaina A1eSuleanyazIUkaEnsEUIUNIS 11AsgIun1sUURnudmsussia
fanans msdanmsaunmiiuazdundsdmivsanmansluseduaina nsdansuieafugsia

AnmnAnsluseauana

International restaurant management styles and processes; organizational
structure of the restaurant business at the international level; job description and processes;
standard operating procedure for the restaurant business; front and back of the house
management for restaurants at the international level; case studies about international

restaurant business.



2323305  mssamsiafinsdmiusianians 3(3-0-6)

(Restaurant Location Management)

AyrdsAunau : Ll

(Prerequisite Course: None)
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The importance and type of restaurant locations; factors and principles in
restaurant location selection; restaurant location analysis; improve and correct the
weaknesses of restaurant location; the features and conditions of potential restaurant
locations; potential restaurant location selection; marketing strategy development focusing

on location management in the restaurant business.

2323306  mssan1siuiidannAs 3(3-0-6)

(Restaurant Space Management)

AyrdsAunau : laidl

(Prerequisite Course: None)
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Definition, types, and importance of restaurant space; principles of restaurant
space design; the restaurant space plan analysis; organization chart, job description, and
work process development; flows of raw materials, waste, employees, and customers;
restaurant floor plan design; restaurant area management plan development; marketing

strategy development in the restaurant business.



2323307  N15IAN15A3I 3(3-0-6)

(Kitchen Operation Management)

IdeAunau : 14l

(Prerequisite Course: None)
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Principles of kitchen management; inventory management; tools and
equipment, cleaning of kitchen and appliances; sanitation principles in the cooking area;
maintenance of kitchen appliances and equipment; cleanliness and safety; first aid and

basic rescue communication of kitchen workers.

2323308  NAYNSNNINITNAIALUTINAAAAIATS 3(3-0-6)

(Marketing Strategy in the Restaurant Business)

ydeAunau : 14l

(Prerequisite Course: None)
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Principal of marketing in the restaurant business, analysis of consumer
behavior in the restaurant business, analysis of marketing mix in the restaurant business,
create marketing strategy, marketing communication in digital era, content marketing,
marketing tools and technology in the restaurant business; case studies about marketing

strategies.



2323309  M15IAN1TANNNINElaYRIgNA 3(3-0-6)
(Customer Satisfaction Management)
IdeAunau : 14l
(Prerequisite Course: None)
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Principles of service psychology; customer relationship management; building
customer satisfaction and marketing strategies development for services; customer
complaints management; crisis situation management; team building by using leadership;

case studies about satisfaction management.

2323410  nguanguazdavsAudmiugsnafaniais 3(3-0-6)
(Laws and Regulations for the Restaurant Business)
AyrdsAunay : il
(Prerequisite Course: None)
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Laws and regulations related to establishment and permission in the food and
restaurant business; food law; product liability law; intellectual property; excise tax act;
property and land tax act; occupational safety and health act; consumer protection act;
laws and regulations related to food business entrepreneur and food handlers; franchise

related laws; case studies about legal complaints in the restaurant business.



2323411 msﬁ'ﬂnfliqiﬁaaﬁwfﬁlﬁaqwnflw 3(3-0-6)

(Healthy Food for Business Management)

IdeAunau : il

(Prerequisite Course: None)
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Types of healthy food and beverages; healthy and alternative food trends;
selection and use of raw materials and substitute products; cooking and modifying food;
nutritional guideline for good health; market and consumer behavior analysis in the healthy

food business; healthy food business planning.

2323412 iadatlagiuvain1sdanisgsnaianiang 3(3-0-6)
(Current Topics on Restaurant Business Management)
dsAunay : 14l
(Prerequisite Course: None)
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Analysis of key issues related to the current situation in the restaurant
business management; future restaurant business trends; modern restaurant business

model; factors affecting restaurant business management; consumer behavior.



