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1.1) vaanenanwalvasiilody (PIM)

1010101 mwlneiansdeansluganaia 3(3-0-6)

(Thai for Digital Communication)

AyrtsAunay : laid

(Prerequisite Course: None)

A3doansiien1wl usemlunisdears ndnnisuazguuuunsinlausegis
a¥assd Meeneigiuans mainfudsuifuainmsilaagnissiu mawdealasades o
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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 USvyyrAianiiionisdanis 3(3-0-6)

(Philosophy of Panyapiwat for Management)

AyrUsAunau : laidl

(Prerequisite Course: None)

LWIARYRINYNINY1FBUBANTTIAAMAL JULUUNSTBUIAIUANTSENUSTAUN1Ta)
334 (Work-based Education) $ndnuaidauanatmiifienisasaindanisliSewdu andu viau
Ju wiudaiusssy wagsnanugndes s3esssulunisinnuasmnuiuiavseudonuiaiwas dam
fmussuesdnsuaznisuiuiiliaenadostuimusssuiuands msildiusiuuazanugnituse
BIANT NTIBHUIATNTITLAN ARDATUNITINUNULAZNNTATNAUNRTINDE19TAINEY

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  adiaAanfiiven1sinsziuazinaula 3(3-0-6)

(Mathematics for Analysis and Decision Making)

AvrsAunau : 1l

(Prerequisite Course: None)

wnAndsRdinmansuazadn ndnnisuazisnismeadaaanifiiiunldndiney
wazwafian1sUszgndlFluinusesnfu anuvansuastuneuresnszuIunsAndeingz
wallan136inaula N15ANININENNTAATATING NTEUIUNMTIIIANE N1TIATIARAAUVUAUNIT
Uszneuondwlusuan pasnaumsitasziteyalunisdndulaiionsdam

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 JDWaLliaIAINg 3(3-0-6)
(Digital Citizenship)
AvrUsAunau : laidl
(Prerequisite Course: None)

Funewalendauazunlimealuladndvia Jeyeuseivg (Artificial Intelligence
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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.
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1.2.1) nguanwiitensiesns
1021111 arwnudmusssulne 3(3-0-6)

(Thai Language and Culture)

AvrsAunauy : Ll

(Prerequisite Course: None)

NSANEINA TN ILEL TAUSTTUAINUSUNRIEIANLNY N19ILATI¥BVENATY
Fipuiifisianiu wazdvsnavesnuiifidedeay aruduiusseninanuduTausssulusedu
d1A UT2naunie S8AUATOUATI STAUBIANT TeAUUTELA uagseAuaIng

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 awlnglugrusawsinalssma 3(3-0-6)
(Thai as a Foreign Language)
AyrdsAunay : laidl
(Prerequisite Course: None)
wannsuagiinvinuemsaunuinwngludinuszdiu mafiunulsdni nisesn
dedlignies msldm uaziSeuisesssloaiiiensdeansidaauiussansam
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 wanaIwmazn1siin1ulng 3(3-0-6)

(Language Structure and Usage of Thai)

AyrUsAunau : laidl

(Prerequisite Course: None)

lassaianiwilve lassairmensdluniwing nsldrlasadenguduasuselon
nsldseauan msldnrwninglignaesnuaatusuazaniunisal Yyminisldniwineludagdu
AATIEA N5 masaunITANwILUINIBA lUSuUT sasnsidn 1w lngligndesaiy
Snwazn Wiy 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  n1sgusanidueniwing 3(3-0-6)

(Thai Oral Reading)

AyrtsAunay : laid

(Prerequisite Course: None)

peAUsTENaUNAEdNNITEURendss afeagiildluniseenides nsiinufiRnnseen
Aodliigndestanu msfinufoanislididedimnzantuanumnevesiluuiune fdma
sonsdeansiAnusyansua

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 Jdlne giidyaylne wazdnusssulne 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AvrdsAunauy : 1l

(Prerequisite Course: None)

F893nlne gidyalneananuda af armide gasndiuiulng uasusannig
Tausssuwuuwineg nsussendanuinnudilagiyarivewas Tausssulnglunisaniiugin
waznsUsznaUeined 1sinuguALdLse

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  A1e89nguludInusEaTuY 2(1-2-3)

(English in Daily Life)

AvrUsAunau : laidl

(Prerequisite Course: None)

Admdt wagduiuiiieadestunisdisedin lassadralsslean1vsanguiienis
aunuuTinused iy nsdeudossnlndi nsuenaiUszaunisalremues N1581uesnded
szeum 8 wavlselon nasnaumsitafiedularuainunaunuriudediviuar

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  awssngululanadislug 2(1-2-
(English in Modern World) 3)
AvrsAunau : 1l
(Prerequisite Course: None)

N1INAUNANTTOULAIWIDINGY LUTINYEAITHE A15NA A158IU waEN1SLLY N3
LARIATIAALTIY NNSMEUAINIY NSFaUNAUNYY mdndt d1uau Tassademeniviiienisdeans
nsoenidesegagnies mayansaunuluiiauszdrfuiieanuiuaiowassiudemnnisaily
ATIuil 21 NMsnsertindeiansssuanna

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  AWSaNguLEgFIIUALNTINGTY 2(1-2-3)

(English for Business and Work)

FyrdsAunay : laidl

(Prerequisite Course: None)

Adit druu wazlassaianimdnguitisadesiunuerdn nsysainisnisils
A13NA N1381U waznsilsun1wisanguluauendn nsuszendldarwdanguluviund
wanvaedenulesudefiviuady nTEsUAIIY nsuaniUdsuainudaiiu QREIVATRHERERE
gndies mslinmudingquile fauiuslunisiau naenaumnsemlunisinsoniagsia

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  arwdangianIsiEueaE9E39ETIH 2(1-2-3)

(English for Creative Presentation)

AyrdAunau : il

(Prerequisite Course: None)

e dau waglassaausslonnwidainguiisadestunisiiaue dian nsl
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Wnaue Mivszdliunsiiiauevesnuaazlou naenlunsussendldteyauazdelvininzay
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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 AMW1BNYWIITIND 2(1-2-3)

(Business English)

AvrdsAunauy : 1l

(Prerequisite Course: None)

msils Maye MU warnsiBsunwdanguiiiensiiouiny Tansssu Jaun1w
waretauniwn dmiunisindegsived siiussanine Joymin1sdeaameiausTTLAzLU
nemsuily mesginsdnuluniunvesnsindegsaluaniunisaiivannnans

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)

AyrUsAunau : laidl

(Prerequisite Course: None)

Adwst d1udu warlassadianiwidingy MAerdestuinuazdeyaludeniavy
ﬂ’]i‘iﬁl‘iﬂﬂﬂ’ﬁﬂ’]i‘ﬁx‘i NINA N15874 LLﬁ%ﬂ’]iL%EJUﬂ’]U’]é/ﬂﬂﬁ]@ﬂ’]ﬂﬁ@ﬂi%Lﬂ‘i/l(ﬂl']ﬂ ‘) A15AAIN AT
asuny mﬁmeﬁl,mdqﬁmsuawmLLazsé’Taagaﬁdnmi AADAIUNITUAAIAINUANLTIY
Aenfumansalddalutagduiiinduilan

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  arendangeiienisadasnusazdunivel 2(1-2-3)

(English for Job Application and Interviews)

AyrvsAunau : Tl

(Prerequisite Course: None)

A dou uaglassadantundinge Mfdestuendn wihfianusuiinveuves
AU waENITaLATIIUY mmmmiaiumiaaﬂL%ﬂﬂlﬁgﬂﬁaﬂ NILASBUFILAZNITLETY
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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  a1WBINgEEIMTUNTERUINUIATFIY 2(1-2-3)

(English for Standardized Tests)

rdsAunau : laidl

(Prerequisite Course: None)

nUsrasAveIn1saovutnTgulusUiuudieg  lassaindeasuinuinggiu
N8INuKazlATIas1INITIaNg wAAN1ITNNITIaT TFNITHASTRINNTALIATEDU WU
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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 arwAuludInuszandu 3(3-0-6)



(Chinese in Daily Life)

AvrdsAunauy : 1l

(Prerequisite Course: None)

dndnusiudu dwinazussleannutesludinuszdriu Hnvinuznisilaaznisya
nsuuzifdediu nMsvendiuiuLaziaeY Msusniuan msveniiAni maamumsﬁ'&mi
YUUFTTULHEULAZ TNUSTINAY

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  nrenIulilagsiauinis 3(3-0-6)

(Chinese for Service Business)

AyrteAunay : laid

(Prerequisite Course: None)

AdriuazUseloafoafussiauinig Anaununnwiduiisadestunsiaunt
$ru mswuziuaasnet nsteredudn nsdnauelusludu nstiusmsiulnsiniuaznis
$15eRu Msaumielirudiemaegni UszandldnuIussaniunisalinass aasaaunns
Seuiausssulunsaiugsia

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 mwuludtineu 3(3-0-6)

(Chinese in Office Work)

AvrUsAunau ; laidl

(Prerequisite Course: None)

UUsTTUERAZ S AL TINTY AdwikarUseleadeatudtinau dumiaasntii
AMUSURATOU NSRNEUNUNIUEDIUNTAITIABIRI9) NISVINYINY MTENATYANIY ATV NS
yolufiusza msldneuaumumalnsd

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 prenIuitensaesnsmnegsne 3(3-0-6)

(Chinese for Business Communication)



AyrdeAunau : il

(Prerequisite Course: None)

Admsikazyslonieriunisiosamnegsie nsdanane msdauszyu mstiaue
ANUHURLARaUN I TUA L TRUTTTURALVUUSITUTEUTUY AADAIUNITAUNUININANIUNTOS
188INUUIUNNINGINT

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  awndisuunludInuszaniu 3(3-0-6)

(Burmese in Daily Life)

AvrdsAunau : 1l

(Prerequisite Course: None)

Tnssadrauazndnliennsel nisflauazniseenidssneiflounndesdu minviuas
Fruuildludinusedriu msaunun msuendiuiy fiavuazanaliy Msueniudl naendu
g uiiieatestunisrey

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}”lLﬁ&lum"llﬁaﬂ’]igaﬁﬁiﬁﬁﬁﬁ] 3(3-0-6)

(Burmese for Business Communication)

AyrdeAunay : laid

(Prerequisite Course: None)

AdviiAgteaiunsdeansssia Msaunun e ideuniiisadestunisdoans
§379 1 msthiaueduduas Msliuins msaeunuAwfosnsvesgnd mstauslusludu
nsAsuAuf MsAudud naensunsiinufoRluaanunsaidiaes

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 A1eUUSIUTINUTEANIU 3(3-0-6)
(Cambodian in Daily Life)
Ay1ueAUnay : bl

(Prerequisite Course: None)



AaNwAzlazlATETINAIWILNT FVINYT NTORNLEBINIYIUNT BNYIlazdnuTID ANy
uargUUssloafiugiu inwen1sils wa ddwiuazdiuudlfludinysesriu msaumun msuen
$1unu Fuavuazanadu msueniui paemumAwiuguiiieatesiunisyiey

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 mmwumﬁamsﬁamsqsﬁa 3(3-0-6)

(Cambodian for Business Communication)

AvrdsAunay : Ll

(Prerequisite Course: None)

AdviiAgatesiunsdoasgiia nndnausdud msliuinis msaeuaua
Fosnsvosgnin mstauslusludu nsiwasudud wagnsAudud naenaunsiinufoRaunin
mwnusluanIunsaldnasy

Business correspondence glossary; product presentation, customers service
dialogues; inquiring customer's need, offering a promotion, and returning goods. Business
role-play in Cambodian.
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1022211  wywdnaIndia 3(3-0-6)

(Multi-Dimensional Humans)

AyrUsAuneau : ladl

(Prerequisite Course: None)

MILANIANLFULY R AERTDE19YTUNNT WuAn mnade Usvguaznnsly
winwa UsgiRmans 15sunssy AauzuagtaussaiivaevasiisAnvosyudlifianuunneing
masnauldnsalAne LazaniunTalinass

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  AMUSNHAZEUNUSATNW 3(3-0-6)
(Love and Relationships)
Fy1UeAunau ; bl

(Prerequisite Course: None)



Winwen1sidndeny n1sUTui n1sasernudseiula nsiauiyadnainnneluiae
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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)
ydeAunau : 14l
(Prerequisite Course: None)
deanlangadagdu anusiuiiawazanudangaseritanauuseme n1silasiay

wiseghaveding endeu lan wiAndnvaueiulasdnvazanziuludeulandagiu danulng
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wazTausssunelanssualanifiind saenaunswisunlaedlaniugafia

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  Fawndeu NMTRAIUI wasANEEY 3(3-0-6)
(Environment, Development, and Sustainability)
AyrUsAuneY : laidl
(Prerequisite Course: None)

=

LUIAAAILINADN NITWAUT haLLTINUIENISHAUINE 80U (Sustainable

a =
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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  WRADTTHUMIHUAINA 3(3-0-6)
(Miracle of Good Health)
ydeAunau : 14l
(Prerequisite Course: None)
ANUEIAYIesguA el Jgyriavninvesaugatagdu n1susslinguan

WALINITNAIUTINBLAEINlAveNYYE TATWINISINRAYNIN MTALAAYAINTA 11588 AN
N1y Aslderuaziivdiendludiinuszdn iy SIuisdainfeuduguain AuA1InEINIg
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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) NFUNITIANITUALUIANTTY
1023211 wundaudeygynidal 3(3-0-6)

(Panyapiwat GO)

AvrsAunau : 1l

(Prerequisite Course: None)

AL NONANINISIAUMIING DN TinwekazmalANISEURLINADY N1SHNUUIN
Jenilostamninyznisnunutaznsdndulaidgsia wunAamnndeuiunisdanisnieiy
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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 WIANTIUAUNITWRAIUIAMAINGIN 3(3-0-6)

(Innovations and Quality of Life Development)

AyrdsAunay : laid

(Prerequisite Course: None)

AMUNLNY ANAIAY LazUTLLANUINNTTU N15AALTIDNLUY (Design Thinking)
N153nN1sMINGRUNI T ANUNLNEVBIRUAINTTN LWINNNTARUIAMNINTINAIBUIANTTY
paonauMsavaTIAuTanssuT s lovideTinuywd



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 n1sdansmsRuiiedin 3(3-0-6)

(Financial Management for Life)

ydeAunau : 14l

(Prerequisite Course: None)

MIMAUNLNNTRUANTITE MsdansnsRufieTnguszasdiants nsdmiauna
LAZIUUTEANMAINYARA N1599Y N13AU NMTUTEAU AMNIABY LATHARNDULIL N1TI1UKY
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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)

AyrUsAunau : laidl

(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  wieluladndvatiionisvineu 3(3-0-6)
(Digital Technology for Work)
Fy1UeAunau ; bl



(Prerequisite Course: None)
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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) RUINIBUANL

2.1) NFUIYIMAUFIND
1101111 msdanisgsnanisAadelmilugadlva 3(3-0-
6)

(Modern Trade Business Management in Digital Era)

AyrdsAunay : Ll

(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.
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1101112 A15AAIAAING 3(3-0-
6)

(Digital Marketing)

AyrteAunay : laid

(Prerequisite Course: None)

N153LATIENAN1ILUINGBUNIINIIAAIAATNG TLAT1eingAnssuguslan Avun
naulvungnIanN1TRaIn NTaTIUTUALUEARRYA nsfmuInseandaiden nseenuuy
msmanas M aiulsduardedinuesulal msfauinsnainiiudugieues nagndnisnain
sei3osiledum msidenassudnfusiiievis msuszgndldesdanudnisnainadiaguiuud
varnvangiileassivesulatduaznagninistiszGuesulatl nseonuuuNagNsnIINAIAAINEA
nsUszliunanudiavesnisnainfiane naenauasesssulunsimeainava

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 mstgyduaznisituiiensinnisgsna 3(3-0-
6)

(Accounting and Finance for Business Management)

AvrisAaunauy : 1l

(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  msiansladafnduazvialgguniu 3(3-0-
6)

(Logistics and Supply Chain Management)

yrdedunau : 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  N159ANTR9ANTITUAENSNEINTUY LS luARNE 3(3-0-
6)

(Organization and Human Resource Management in Digital Era)

AvrdsAunauy : 1l

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

(Economics for Business Management)

tedunau : s

(Prerequisite Course: None)

NSNNIINATHFANERT N1TILATILYIQUANARUNIY NITHAALAZAUNUNITHES ANy
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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) nguAIYUIAY

2312108  MMSIANITIZUUAMAINDINITHAZAIINUADANEAIUDINNT 3(3-0-6)

(Food Quality and Safety System Management)

AyrGeAunay : il

(Prerequisite Course: None)
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Food quality and food safety situation; the principles of food quality control and quality
assurance system throughout food supply chain; types of food hazardous ; management and risk analysis
for preventing danger throughout food supply chain; Good Agricultural Practices (GAP); Good Manufacturing
Practices (GMP); basic principles of Hazard Analysis and Critical Control Points (HACCP); food defence ;

guidelines for the application of food quality and food safety management systems in food business.

2312109 N15ULLAZUINTFIUNITUINTIUGINDINNS 3(3-0-6)

(Sales and Service Standards in Food Business)

AyrtsAunay : laid

(Prerequisite Course: None)
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Definitions of sales and service standards, qualifications of salesperson in food
business, career opportunity of salesperson; preparation steps for professional salesperson;
consumer decision making process; selling steps; food products presentations; online selling and
service management; service process during and after sales service; unforeseen problem
handling; sales analysis, staff control and service monitoring; ethics; team relationship

management.



2312110 msdamslnvunisitegsioe s 3(0-6-

(Nutrition Management for Food Business) 3)

AyrdsAunau : laidl

(Prerequisite Course: None)
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Nutrition situation in Thailand; the importance of nutrition in food business; five food groups;
nutrition; calculating calories and nutrients; calculating total energy daily usage; food labels; nutrition facts
label; non-communicable diseases (NCDs); menu planning in different ages; selection of functional food
ingredient to reduce the risk of disease; guidelines for weight control; practice-based learning of cooking

methods for preserving nutrients.

2312211  mMsIansIngRvuazmalulagnisudsguavns 3(0-6-3)

(Raw Material and Food Processing Technology Management)

AyrdsAunauy : il

(Prerequisite Course: None)
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Selection of raw material types in basic food production; deterioration of food; raw
material management; food preservation principle; food processing technology; packaging
selection for each food types; processed food products; value creation for raw materials;
studying on food shelf-life and process of extending the shelf-life; practice-based leamning of raw

material and food processing technology management.

2312212  nguanguaztateAudmiugsiaa g 3(3-0-6)

(Food Business Law and Regulation)

ydeAunau : 1l

(Prerequisite Course: None)
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Laws and regulations along food supply chain in Thailand; food laws and
regulations; laws related to food manufacturer; law related food store sanitization; laws
related to agricultural product standards; law related to consumer protection; law related to

product liability; law related to intellectual property; international food standards.

2312213 msian1snasldaumulugsivenns 3(3-0-6)
(Food Business Supply Chain Management)
dsAunau : 14l
(Prerequisite Course: None)
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Food business supply chain; supply chain management concepts; components of
supply chain management in food business; logistic system in food business; procurement
and storage; warehouse inventory management; communication and complaint management;
product traceability; product recall; consideration of raw materials and products distribution

channel; information technology management.

2312314 msdansiivedugusznaunsgsiaennsluganana 3(2-2-5)

(Food Business Entrepreneur Management in Digital Era)

AyrUsAunau : laidl

(Prerequisite Course: None)
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Characteristics of food business entrepreneur in digital era; types of food business
in digital era, preparation for successful entrepreneurship; marketing strategy planning for food
business; financial and accounting; the determination of resources and workload; situation
analysis; immediate problems solving; selecting proper digital technology technique; food
business franchise; food business planning; food business entrepreneurial projects; law related

food entrepreneur; ethics for entrepreneurs.



2312315  msaamsaunulugsiaems 3(3-0-6)

(Cost Management in Food Business)

AyrdsAunay : laidl

(Prerequisite Course: None)
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Basic knowledge about costs management; type of cost; cost ratio; food and beverage

calculation; price setting; sale forecast; break-even point analysis; raw material cost control, labor cost
control, production cost control, inventory and transportation cost control.

2312416 UIANTIUNITIANITIINIDIMNG 3(0-6-3)

(Innovation Management in Food Business)

AvrsAunay : Ll

(Prerequisite Course: None)
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Innovative in food business; food product development; sensory evaluation;
consumer acceptance evaluation; value creation for food products; food business product
innovation; food business process innovation; food business service innovation; new food
business innovation; product idea screening; design thinking, business analysis for food
product development; case studies related to innovations in the food business; intellectual
property related in food innovation.

2312417  N1339853N0INS 3(0-6-3)

(Food Business Research)

AdeAunau : il

(Prerequisite Course: None)
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Searching for the interesting issues in food business; research problems
statement related to food business trends; searching for academic information from reliable
resources; setting research objectives; framework concept and research methodology;
research planning according to research methodology; data collection; data analysis by using
suitable statistics; data interpretation; conclusions and reports of research findings; research

application for food business planning and management.

2312159  msiFuinau)ianiun1sdanisssnaevig 1 3(0-40-0)

(Work-based Learning in Food Business Management 1)

deAunau : 14l

(Prerequisite Course: None)
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Work practice on food business management; work standard of the quality store
system,; roles and duties of the store staff and cashier; standard for customer service, customer
management both offline and online; sales target setting; sales summary and report; supervision
of the environment and safety inside the store; basic knowledge of laws; behave with self-

discipline; responsibility; honesty; public mind and showing conscious of correctness.

2312160 N153EUENAUGURMAIUNITIANITIIADIMNT 2 3(0-40-0)

(Work-based Learning in Food Business Management 2)

AyrUsAUnaY : 2312159

(Prerequisite Course: 2312159)
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Systematic work practice on food business management in food enterprises related to
food product introduction; providing information on food products; preparation; food product
selling and service; specific product ordering; store environment management; food safety and
quality assurance systems in food business; behave with self-discipline, responsibility, honesty,

public mind and showing conscious of correctness.



2312261 n13REUINIAUGURAIUNTIANITIIADINNT 3 3(0-40-0)

(Work-based Learning in Food Business Management 3)

FyUeAunau : 2312160

(Prerequisite Course: 2312160)
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Systematic work practice on food business management in food enterprises which are
related to production planning; food processing; food storage; food packaging; safe delivery of food
to consumers; using of proper equipment and food technology processing, behave with self-

discipline, responsibility, honesty, public mind and showing conscious of correctness.

2312262 n1538UINAUGURAIUNITIANITIIAREMNT 4 3(0-40-0)
(Work-based Learning in Food Business Management 4)
FyrdeAuniau : 2312261
(Prerequisite Course: 2312261)
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Systematic work practice on food business management in food enterprises related
to purchasing; inspection; storage; arrangement; disbursement; laws and regulations for food
business; behave with self-discipline, responsibility, honesty, public mind and showing conscious

of correctness.



2312363  M1sEUINAURURRIUNITIANISSIRRMT 5 3(0-40-0)

(Work-based Learning in Food Business Management 5)

AdsAunau : 2312262

(Prerequisite Course: 2312262)
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Systematic work practice in food business management for food enterprises related
to inventory control; sales forecasting for food business; behave with self-discipline, responsibility,

honesty, public mind and showing conscious of correctness.



2312364  N133BUINIAUGURAIUNITIANITIINDINNS 6 3(0-40-0)

(Work-based Learning in Food Business Management 6)

JyrdsAuniau : 2312363

(Prerequisite Course: 2312363)
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Systematic work practice on food business management in food enterprises related
to documentation of system management; resources management in food business; laws and
regulations for food business; behave with self-discipline, responsibility, honesty, public mind

and showing conscious of correctness.

2312465  n13l3EUIN1AUGURAIUNTTIANSISAvRMNT 7 3(0-40-0)

(Work-based Learning in Food Business Management7)

JyrUsAunau : 2312364

(Prerequisite Course: 2312364)
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Systematic work practice in food business management for food enterprises which is
related to business management along food supply chain; performance management; checking
the working standards of the store; internal communication with store staff and in-store
team management; development of research projects for store problems solving and
presentation the development of food business strategies; behave with self- discipline,

responsibility, honesty, public mind and showing conscious of correctness.

2312466 M1sEEUINIAYYURRIUNITIANISINRMNT 8 3(0-40-0)
(Work-based Learning in Food Business Management 8)
UsAuniau : 2312465
(Prerequisite Course: 2312465)
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Systematic work practice on food business management in food enterprises as a chief
to prepare for being a store manager; projects related to food business management by
integrating various theory knowledge and practice; behave with self-discipline, responsibility,

honesty, public mind and showing conscious of correctness.

2.3) nguIvaen

2313216 N13IANTSTINININ 3(2-2-5)

(Coffee Business Management)

AyrGeAunay : il

(Prerequisite Course: None)
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Coffee history; marketing trend of coffee business; supply chain management of
coffee production; tools and equipment; techniques for making each type of coffee; quality
control of coffee product; coffee shop business management; service management; practice

base learning various coffee brewing; operations and coffee shop business management.

2313317  m3aANIsgsRALUINGS 3(2-2-5)

(Bakery Business Management)

AydeAunau : il

(Prerequisite Course: None)
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Basic knowledge in bakery; bakery production process; product quality control; cost
calculation; prices setting; bakery product development; current situation trend and case studies

related to bakery business; practice base learning in bakery production.



2313318  N1353AN13§INTB M5 INY 3(2-2-5)

(Thai Food Business Management)

yrdeAunau : il

(Prerequisite Course: None)
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Basic knowledge of Thai food; uniqueness of Thai food; type of raw materials;
preparation techniques of raw materials; Thai cooking; equipment selection; dish decoration; Thai
restaurant business management; quality control; cost calculation; marketing and distribution in Thai

food business; practice base learing in Thai cooking operations.

2313319  dpanvaINITUINISFINARIMSlUARIYIE 3(3-0-6)

(Identity Services for Food Business in Digital Era)

AdeAunau : Ll

(Prerequisite Course: None)
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Concepts and theories of service quality; importance of service; service techniques; service
standards; customer relationship management strategy; application of modern technology on food

service business; case studies related to identity service in food business.

2313320 u"i’ﬁﬂsiuqsﬁfﬂmmﬂﬁaqmn'}w 3(3-0-6)

(Innovation for Healthy Food Business)

Ayrdsaunau : Ll

(Prerequisite Course: None)
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Nutrition knowledge related to healthy food; physiological changes and nutrition
for different range age group; consumption behavior of healthy food; production of healthy
food; healthy food label; healthy food innovation; analysis of healthy food business trend,
marketing, planning and operation of healthy food business; food management for elderly;

case studies related to innovation of food business for elderly.



2313321  gsieemstitensdusSusnanuaifiasiu 3(3-0-6)

(Food Business for Local Identity Development)

AyrvsAunau : laill

(Prerequisite Course: None)
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Local food consumption cultures; local food consumption behavior; cultures and Thai
traditional; local raw material management; entrepreneur skill development; local food creation; packaging
development and brand creating; application of technology for business expansion; identity creation for

a sustainable local food business.

2313322 212zEUnlugsneImg 3(3-0-6)

(Leadership in Food Business)

AvrdsAunay : Ll

(Prerequisite Course: None)
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Leader qualifications in  food business; ethics; code of conduct; good governance of leader;
social responsibility and sustainability; strategic management; planning; visioning and motivation of
subordinates skills; personnel of leader; conflict management of organization; risk management; change

management; human resources management; team building; analytical thinking.

2313323 A19A319LAENTITIANITATIEUALUSINDINNT 3(3-0-6)

(Branding Management in Food Business)

IdeAunau : 1l

(Prerequisite Course: None)

mufifaiunduilussfuaina anudidnuemidudlussdivaina msaiis
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Knowledge about global brands; importance of global brand; brand building, brand design;
branding assessment and measuring of brand equity; brand equity management in food business;

benefits of brand management; case studies related to ¢lobal brand in food business.



2313424 nswidlvddianvsaiindlugsivemis 3(3-0-6)

(Electronic Commerce in Food Business)

Av1UeAunau : laidl

(Prerequisite Course: None)
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Basics of electronic commerce; types of electronic commerce; process of
business entry into electronic commerce; marketing operation in food business online;
business ethics; laws related to electronic commerce; electronic commerce registeration;

case studies related to food business electronic commerce.

2313425 uIANIINNITUTINMIUSIADMNT 3(3-0-6)
(Packaging Innovation in Food Business)
dsAunauy : laidl
(Prerequisite Course: None)
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Importance of packaging; types of package in food business; food packing
technology; packaging design; law and standard of food package; eco-friendly package;
value- added for food packaging; case studies related to innovative packaging in food

business.

2313426 M1sIANTsgIRINTViBuiEITIeMNS 3(3-0-6)

(Gastronomic Tourism Business Management)

AyrdsAunau : laidl

(Prerequisite Course: None)
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Importance of food business on gastronomic tourism business; food tourism
situation in Thailand; Thai food identity; local food culture; source of local ingredients; value
creation of local food and local ingredients; production and presentation techniques for
food; public relations and services in gastronomic tourism business; case studies related to

gastronomic tourism business model.



2313427 msdan1smaansiiuieagsivews 3(3-0-6)

(Post-harvest Management for Food Business)

deAunau : 1l

(Prerequisite Course: None)
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Structures and compositions of agricultural raw materials; physiological changes and
factors affecting on quality of agricultural products after harvesting, post-harvest handling; raw
materials storage systems after harvesting; post-harvest technology for shelf life extension; value

creation of agricultural products; case studies related to post-harvest technology.

2313428  Aauzmsnerilanmsuinislugsivemns (6-0-3)3

(Salesmanship for Service Management in Food Business)

AyrdsAunau : Ll

(Prerequisites Course :None)
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The meaning of art of selling and service standard; salesperson quality; method of
consumer decisiveness process; steps in selling; product introductory; the art of customer pursuation;
online food selling platform; online selling management and service management; before and after staff

sales service management; problem solving of sales and services; ethics and business management.

2313429  mwsanguuazauiessmesudmiudliuinslugsivems 3(3-0-
6)

(English and other Foreign Languages for Service Provider in Food Business)

dedunau : il

(Prerequisites Course :None)
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Speaking listening and reading English for communication in food business; essential
words in food business; English for front and back service in food business; English for ongoing

online food business; basic foreign languages communication compulsory in food business.

2313430  mswszideyansedinmansivensdnaulelugsiveims 3(3-
0-6)

(Mathematical Data Analysis for Decision Making in Food Business)

ydeAunou : Ll

(Prerequisites Course :None)
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Basic mathematics for business; interest calculation; depreciation calculation; business

profit and loss calculation; present value and installment; insurance; trade data analysis; business

feasibility analysis; case studies related to data analysis for sales and marketing planning.

2333431 N15IANIFINAANIAITIUIZAUAING 3(3 -
0-6) (International Restaurant Business Management)

AydsAunau : Ll

(Prerequisite Course: None)
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Styles and processes in International restaurant business management;
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.

2333432 A15IAN1TANNNINEaURIgNA 3(3-0-6)
(Customer Satisfaction Management)
deAuniou: laid
(Prerequisite Course: None)
MANINTINYINITUINT MFUIMIIANUEURUSINAT N1sassauianaladiniy
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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.



2333433 wann1sgsnananiatsunsulyd 3(3-0-6)
(Principles of Franchise the Restaurant Business)
deAunou: 1uidl
(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.

2333434 nseenuUUsMItan1saesslugsRainnAs 3(2-2-
5)

(Food Design for Communication in the Restaurant Business)

AyrdeAunau: Ll

(Prerequisites 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.



