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U = Understanding

E = Evaluating

Ap = Applying
C = Creating
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1) vnednamemaly Thanwdeaiousiedn swaulitesnin 30 wiedn feil
1.1) viuandnanwalvasilady (PIM) 37uu 12 vdlein fvualiinAnwiSeuasy
W 4 9630 Sedl

SEIY bRkl wuenn | Av1UIAUnau

1010101 | mwlneionisdeanslugedivia 3(3-0-6) -

(Thai for Digital Communication)

1010102 | UswerlyanAtaniiionisdanis 3(3-0-6) -
(Philosophy of Panyapiwat for Management)

1010103 | adlaranstitensimsesinazsindula 3(3-0-6) -

(Mathematics for Analysis and Decision Making)

1010104 | 3Dnadipsnava 3(3-0-6) -

(Digital Citizenship)

1.2) vunrEnsuisdiin Iulidesnda 18 witein MvuslilinAnwidenSeuluudavngy
1¥un ngunwilonisdeans nguiinuasdsAuiisnnudy uagngunisinnisuazuinngsy nauas
Liiteundt 3 wiiein lngazdesiimheinsiulddesndt 18 miefn

1.2.1) ngunwitensaosns

IRV Fodw wdawhn | JvrUsAunou

1021111 | awiudmiusssulng 3(3-0-6) -
(Thai Language and Culture)

1021112 | ammwivelugnusnwisnedszna 3(3-0-6) -
(Thai as a Foreign Language)

1021113 | wdnawwaznsidniwning 3(3-0-6) -
(Language Structure and Usage of Thai)

1021114 | nserusendesniuing 3(3-0-6) -
(Thai Oral Reading)

1021115 | 3dlve iidyalne waziausssulng 3(3-0-6) -
(Thai Way of Life, Wisdom, and Culture)

1021121 | nwdanguludinusedniu 2(1-2-3) -
(English in Daily Life)

1021122 | mwdangululanadieln 2(1-2-3) -
(English in Modern World)

1021223 | mwidanquiiiegshanaznisvinny 2(1-2-3) -

(English for Business and Work)

1021224 | mmwdanguiilenninaueesiaiiasse 2(1-2-3) -

(English for Creative Presentation)
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IRV wuqenn | Jv1UsAUnNau

1021225 | MW19aNg BTN 2(1-2-3) -
(Business English)

1021226 | mMwdangueiiude 2(1-2-3) -
(English through the Media)

1021227 | mwidanguilenisadaseuuarduntual 2(1-2-3) -
(English for Job Application and Interviews)

1021328 | Mg uEInTUNTARUINNINTEIY 2(1-2-3) -
(English for Standardized Tests)

1021231 | mwAuludianuszdniu 3(3-0-6) -
(Chinese in Daily Life)

1021232 | anwnIuiilessiauinis 3(3-0-6) -
(Chinese for Service Business)

1021233 | avwduludiiingu 3(3-0-6) -
(Chinese in Office Work)

1021234 | anwrduilonisdeansniagina 3(3-0-6) -
(Chinese for Business Communication)

1021241 | swidlsunnludinusedniu 3(3-0-6) -
(Burmese in Daily Life)

1021242 mmLﬁﬂumlﬁaﬂwﬁaaﬁqsﬁa 3(3-0-6) -
(Burmese for Business Communication)

1021251 | avwnvastudinuszaniu 3(3-0-6) -
(Cambodian in Daily Life)

1021252 ﬂflw,wil,ﬁaﬂ’ri?iamiqiﬁﬁ] 3(3-0-6) -
(Cambodian for Business Communication)
1.2.2) N{uTIIAUATHIANUIIANEY

IRV Fodwn wdlefin | FvrUsAunau

1022211 | uyudnanila 3(3-0-6) -
(Multi-Dimensional Humans)

1022212 ANNINLAZAUAUSAIN 3(3-0-6) -
(Love and Relationships)

1022213 | Slanning 3(3-0-6) -
(World Wide Perspective)

1022214 Fauandeu IREL wazAuddy 3(3-0-6) -
(Environment, Development, and Sustainability)

1022215 | uAAASIEUINAUNING 3(3-0-6) -
(Miracle of Good Health)
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1.2.3) NGUNITIANITUALUINNTTY

IRAIY Fodw wdawnn | yUsAUnaU

1023211 | wundentyqiian 3(3-0-6) -
(Panyapiwat GO)

1023212 | winnssuiun1siRIuIAMA AN 3(3-0-6) -
(Innovations and Quality of Life Development)

1023213 | Mm3dan1smsduiiedin 3(3-0-6) -
(Financial Management for Life)

1023214 | M33AN15gsNagAln 3(3-0-6) -
(Business Management in New Era)

1023215 | waluladidvafienisvhou 3(3-0-6) -

(Digital Technology for Work)

2) wnadvnawz Shnudesinusedvilumaniviens s 97 mhedn fil
2.1) ngaivunu Th3eusiuau 23 miefin nnseindellil

IRAIY Fodw wulenn | FvrUsAunau

2721101 | wnfifiugnu 3(2-2-5) .
(Basic Chemistry)

2721102 | F7Anentugiu 3(2-2-5) .
(Basic Biology)

2721103 | WAnditugiu 3(2-2-5) .
(Basic Physics)

2721204 | 38T¥INe 3(3-0-6) -
(Microbiology)

2721205 | U§UAN598%73IMeN 1(0-3-0) _
(Microbiology Laboratory)

2721306 | adfuazn1seanuuuIMARRIiugIY 3(3-0-6) _
(Basic Statistics and Experimental Design)

2721307 | &uuun 1(0-3-0) -
(Seminar)

2721408 | lAsanuiiiay 6(0-40-0) -
(Special Project)

2.2) ngadvtiadu TFoudiuau 65 mhedn anseiveluil

IRV Fodw wdawin | FyrUsAunau

2722116 | Inmaniuannaluladnisemsiug 2(2-0-4) -
(Fundamentals of Food Science and Technology)

2722217 | AaUznsas19855ADMNT 1(1-0-6) -

(Culinary Arts)
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TREIY %2731 nlenn | Jy1UAUnaUY

2722218 | D113 3(3-0-6) -
(Food Chemistry)

2722219 | YjUANsAT0wMNT 1(0-3-0) -
(Food Chemistry Laboratory)

2722220 | nénnsuazmaliapsosdiodnsieiennis 3(3-0-6) -
(Principles and Techniques of Instrumental Food Analysis)

2722221 | waluladniswdszuenms 1 3(3-0-6) -
(Food Processing Technology 1)

2722322 | waluladmsuuszuenms 2 3(3-0-6) -
(Food Processing Technology 2)

2722323 | mMsUsziiiuemsineUssamduda 3(3-0-6) -
(Food Sensory Evaluation)

2722324 | NYWINERIWMNTHALNNTIANITTEUUAMAN 3(3-0-6) -
(Food Law and Quality Management System)

2722325 | Ln¥uIN150I%15 3(3-0-6) -
(Food Nutrition)

2722326 | MTIVULATWAUINANS WND1MT 3(2-2-5) -
(Food Research and Development)

2722327 | Imnssuwdsglenns 3(3-0-6) -
(Food Process Engineering)

2722328 | UpUANTIMINssuwlssUlomns 1(0-3-0) -
(Food Process Engineering Laboratory)

2722429 | myiansladafnduazduwaneu 3(3-0-6) -
(Logistics and Supply Chain Management)

2722430 | MInaanaznsuedmIugUsznaunsadelvgl 3(2-2-5) -
(Marketing and Sales in Modern Entrepreneurship)

2722431 | msdanmsmalulaguaruinnssulugsioemis 3(3-0-6) -
(Technology and Innovation Management in Food business)

2722432 | WINNIIULALDIMITUIBDUIAN 3(3-0-6) -
(Innovation and Future Food)

2722161 | Mm3seuiaauiinsdananaluladuusslemns 1 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 1)

2722162 | msspuinalfiinisinnsvaluladulszuemis 2 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 2)

2722263 | mspuinaluRnisdnnismaluladulssuens 3 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 3)
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TREIY Fodn nlenn | Jy1UAUnaUY

2722264 | M3seuiaAUURnsTansvaluladulsglemis 4 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 4)

2722365 | mMspuinaluRnisdnnismaluladulssuens 5 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 5)

2722366 | MmiseuinAUfURnsIanismaluladulsguenns 6 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 6)

2722467 | mspuinalURnisdnnismaluladulssiens 7 3(0-40-0) -
(Work-based Learning for Food Processing Technology
Management 7)

23) ngsdvidan Heni3ousiuan 9 hein Mnmeivdeluil

IRAIY Fodun wulenn | IyUsAUnaU

2723215 | weluladnmifiogsfvens 3(3-0-6) -
(Biotechnology for Food Business)

2723216 | NM3IAN1THAENITAIENINgAUlUgIAI0IMNS 3(3-0-6) -
(Raw Material Handling and Preparation in Food Business)

2723317 | M3demsmaluladussasiniennns 3(3-0-6) -
(Food Packaging Technology Management)

2723318 | M3dnnsnasulugsiaems 3(3-0-6)
(Energy Management in the Food Factory)

2723319 | wialuladuuiaznans gy 3(3-0-6)
(Dairy and Dairy Product Technology)

2723320 | waluladnandasiidedniunuasdnih 3(3-0-6) -
(Meat and Fishery Product Technology)

2723321 | M3fneo1gMaiuveINdnfiusioms 3(3-0-6) -
(Shelf Life Study in Food Products)

2723322 | mawsuwuudmivinmalulag 3(3-0-6) -
(Drawing for Technologists)

2723423 | walulaguds wazaslulansm 3(3-0-6) -
(Starch and Carbohydrate Technology)

2723424 | wialuladi3esiu 3(3-0-6) -
(Beverage Technology)

2723425 | wiAluladndsmsiuiiendnnainuns 3(3-0-6) -
(Post Harvest Technology)
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EV GRS 29391 wiqeAn | AIv1UsAUnNaY
2723426 | wialulaguusou 3(3-0-6)

(Bakery Technology)
2723427 | LAT¥FAIARTIAINTIY 3(3-0-6)

(Engineering Economy)

3) M NARNLES Unfnwidenuseiuluniiniviienias 9w 6 iehin
Infnwiaruisadeniiousiedviiidaaeuluanidunisdanisyy AT
vidoantugau@nudu Taedesliiummniiuseuaineraseivinwvienmitanituimun

el lusiedsynivvesanuiiiindsfuiou anuamsaeyddliindnuamedou
Tuseinduld TnsaenndosfudnenimuosSeunazannsgiunisdnnisdne

3. LHUN1SAN®EN
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2721101 mﬁﬁyug'm 3 1OXXXXX | nAanshiAsdin 3
2721102 | Finenitugiu 3 | 2722116 | Anemansuesweluladnmsemnsiugu 2
2722161 | M3puinaufiRn1sdanis 3 | 2721103 | WAnddugu 3
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6. ANDSUYSI8UN
1) BuRIYIARNY N
1.1) wnuIndnanwalvasilady (PIM)

1010101  mw1lnewlanisaeanslugadiiia 3(3-0-6)

(Thai for Digital Communication)

AyrusAunau : Laidl

(Prerequisite Course: None)

nsdeasdieniw uisevlunisdeans MéfﬂmsLLaz'gﬂLLUUﬂ’l'ﬁﬁ’lLauaa‘&hﬂa%’maiiﬁ
MsiRsEAEiuas mstindudssfuanmsilaaznnssnu msweslasases dom uasnsdndsiu
foyaiitensya niseenuuuuarimvindetinaues fnvslunsinausianislidndes aien dme wae
YARNAIN nstinnsases mswﬂmiﬁmﬁ’n N19L95976195049 N159AUT8 LLazﬂ’lﬂﬁLLé’J’aLLammaNa
paonIuNMslugony Nsdeuseny madeufienisdeansesaifaus

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 Ufwyrdyanidaniiienisdanas 3(3-0-6)

(Philosophy of Panyapiwat for Management)

Ayrdsaunau : 1l

(Prerequisite Course: None)

WUIAAYDIUMINYINYWYNBIANTTININALTULUUNITTBUIAIUANITRAUTZAUNTAIRTS
(Work-based Education) $ndnwaitlyanitaniiionsasindansliSowdu Andu vheowdu w
Tausssy wazsnaugnsied 33u533HlUNIIMNUKATANUTURRYRUADALLBILALHIAL TAIUSTINBIANT
uazmsUsuiliiaenndesiuiamusssuiiuanng msfdusiuazanugniusessdng nzdihuazae
AR ARBATUNITINUHULANTATNANAYINBE 19 IAIIEY

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.

avu
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1010103  adiaAaasiienmsissiuaziadule 3(3-0-6)

(Mathematics for Analysis and Decision Making)

AyrUsAunau : Laidl

(Prerequisite Course: None)

wdadendineaniuazadn ndnn1suazinisnadamanifivhunldmdineu way
wadansUszandldluiiauszsiiu aAnunuesuastunouteanszuun1sAnidelinsegy wadanis
andula N13ANININENSARTINTINE NTEUIUNSIIWARG N15IATIERYRAUUiUNISUSENRUR TNl
ouNAn ARBRIUMTIATIEsiTeyalunsiadulaileudtlaym

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 JdwaLliednvia 3(3-0-6)

(Digital Citizenship)

ArGeAunau : laid

(Prerequisite Course: None)

Fuwiimalendanazuuliiumaluladndvia Jyguszhvg (Artificial Intelligence : Al) Tu
FmUszdniu msduiudeyasoulatinsiiviiiude nsfiutnivasy (Fake News) msldinaluladndsia
sgnmainvansuazaisasin msltindesflonvsdudoyauazyiausmivgduuvuesula nslduey
walndulunisvihau nsndndendviauaznisidenldedsifiansangiu nsldiedesdlouvsiiudoya
MsaunLLagiausmiuguuuuesulat ngminegsnssueeulat dvdniuazanunszuiinisans
sULUUAN 9 Mednwmnaasadsvesteyauulanseulat nasmaunishausludsegndldifienis
UtRemluesdnseal

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.

avu
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1.2) AUIAAEATILIITIN
1.2.1) ﬂ?juﬂ'\wﬂl,ﬁaﬂ'lﬁ?iaa'ﬁ

1021111  arenuiniusssulng 3(3-0-6)

(Thai Language and Culture)

AvrUsAunay : laidl

(Prerequisite Course: None)

mMsFnEINaTANIIn T TwaE TS sTIMNUSUTYesdnLlve NSRSz Vs navesdiaudidl
Ronen wavdvinavesnimiiiinedny mnuduiusseinenwiuTausssuluseiudeny Ussnaudie
JLAUATOUAST SEAUBIANT SEAUUTENA LazTEAUaINg

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 aeinglugrusnwisnalszna 3(3-0-6)

(Thai as a Foreign Language)

AyrdsAunau : 1l

(Prerequisite Course: None)

nann1skazinvinwenisaununn i inglutinuszdniu ﬂﬂsLﬁmmuaaﬁwﬁ n1seantdesla
gndes n1slden waziSousesUseleaiionsdoansidaauiiussansam

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 wdnA¥IazATin e Ing 3(3-0-6)

(Language Structure and Usage Thai)

AyrdsAunau : 1l

(Prerequisite Course: None)

lassasanwing lassadamensdluniwilveg nsldalassasunguauasdselen nsld
seAuAn n1sldniwinglvigndesmuaniusuazaniunisal Jymnisldnwlneludagdu Jimsen
N5l paenIunsAnwwnmMdlruSulsawaznstdnwingligndesmudnyasntwing

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.

avu
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1021114 n1s9ueaNdgInNIlng 3(3-0-6)
(Thai Oral Reading)
ArUsAuUnDY : laidl
(Prerequisite Course: None)

¢ Y] ' a Y] PN a = o
9AUTENDULAZUANNITDIUBBALAYY @’JEJ'J%VlIﬂUﬂ”Ii@@ﬂLaEN ﬂqiﬂlﬂUQUmﬂ”ﬁ@@ﬂLﬁﬂﬁiﬂ

'
1 1

gndesdiaiau msfinufoanisliindsdimnsantumumevesiluuiumsing  fdwmasomsdeans
TiiAnUszansna

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  Jdlve gidygyilne wazdausssulneg 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AyrUsAunau : Laidl

(Prerequisite Course: None)

Wiy gidayalveainauda af AILTe gn18aduiulng uaruIANIIIAUSIY
wuuIEe 9 nsussgndanuianuilagidyaninguasinmusssulnglunsanliviiauaznisuseneay
91fnegsllmuaunud1se

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  Aedengeludinuszaniu 2(1-2-3)

(English in Daily Life)

AyrUsAunau : Laidl

(Prerequisite Course: None)

Adwe uazduaufiiAeidestiunisdisedin Tassaeussloantundnguitonisaunuily
FAnUsedTu msdsusessnlndi nsvenalszaunisaivesmuies n1se ueendessedud 73 uay
Uselem maenaumsitafiodulaninuainunaunniiudedivivare

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.

avu
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1021122  awdengelulanadelvs 2(1-2-3)

(English in Modern World)

AyrvsAunau : haill

(Prerequisite Course: None)

NSNRANTTOUEN 189N Y Luinwen1sils M1INA N8 WagN SWEY N1SUARIAIY
Aoy n1smaumanL nsHeunaunIT FMdnyt dutu lassamenisiiensdeals niseenides
o813gndias nsyaquaunuiludiauszdfuiilennuiuatouaziudomanisailuanissei 21
NIATZUUNDTIAUSTTUAING

Developing learers' 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 nwflé'\'iﬂqwl,ﬁaqsﬁaLLazmsv‘iN'\u 2(1-2-3)

(English for Business and Work)

AyrdsAunau : laidl

(Prerequisite Course: None)

Admi du uazlassaiennsanguiiisadesfiuauendn msysannisnisile msye
M3e1u uazmadeunwsingwlunuendn massgndldnrmsngeluiuniivainnansmenuled
Nudedivasie nIasuAY nsuaniUasuainudngiu n1sliayaategneios ﬂ’lﬂ%’ﬂmwé’qﬂqmﬁa
Uduiuslun1sinau aaenauinsemliunisinsen1agsna

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  awdangesiienisinauesgeadeassa 2(1-2-3)

(English for Creative Presentation)

AyrUsAunau : Laidl

(Prerequisite Course: None)

At dau waglassasusslennwidainguiisadestunisinaue e naml uae
wnuil MsldTaunwuazeiaunwlunisiiaue mifamswmaammaaﬂqwLNEJLLWﬂuIaﬂaaulau
NISUARIAIUAALTU N191MHULATNATDIUNNTULEUD N15LSsa1aULilonT Junaun1suiiLaue
ﬂ’]‘i‘d‘ﬁ%LiJ‘LJﬂ']’i‘LJ’]LﬁUE]?IENG]ULE]QLLaxg\IJE]u maamumsﬂszqﬂm‘iwagaLLazaaiummzamuguLLuums
Ulaueot19a319a53A

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

QJ 6§
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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 MM19INQELTIFIND 2(1-2-3)

(Business English)

udeAunau : il

(Prerequisite Course: None)

1sila M1INA A1981u waznTidsunusanquiiientsidoudnyiausssy Jauniw
uavataunw dmdunmsinsessisegslivsyaniaa dayminisdeasmeianusssulagiuamanisuily
meninsdifnulutiunvesnsinsdegsinluanunisaliivanviane

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 nwnsengerude 2(1-2-3)

(English through the Media)

AyrUsAunau : Ll

(Prerequisite Course: None)

At druau waglassaianwdangy MAsestutnuasdeyaludesnat msysanms
nsils MsuA N9 LLﬁ%miL%EJUﬂ’IH’IEQJJﬂﬂZ]T'}"\]’Iﬂ?iEJUi%Lm/lﬁhx‘i 9 MIAAN NAFUAIN NMTAATIER
udsiisnvestuazdeyatnians papnIUNIILARALAMTIIA UM saiddy luTagtuiiAniy
lan

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.

avu
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1021227  awdangesienisasiasuazduntyal 2(1-2-3)

(English for Job Application and Interviews)

Ganunau : il

(Prerequisite Course: None)

Admd d1uau uarlassadeniwndinge iRerdestuedn nihfianuiuinseures
FILNUIIU aEN1TaLATINUY mmmmmhmiaaﬂLﬁmlﬁgﬂﬁm ﬂ’]iLm%‘EJiJghLLaSﬂ’IiLﬁ%ﬂJuﬂaﬂﬂWW
Wen1sdun1uelau n15351809n158uABaIY N1581uYTEnAfUATATIIL N5l suIAnINg
Sidnnselindiiteaiasu madeulsyifde ufanadiamsnsenuuumesuguuuusis 4

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  N1WIDNUFIMTUNTERUIANINTZIY 2(1-2-3)

(English for Standardize Tests)

AyrvsAunau : Laill

(Prerequisite Course: None)

nUsratAvaInIsaeuNInsgIUluzUkuUsng o lassasiedeaauinuinsgiunusang wiay
Tnssadansiona weafinsdanisial Finsuasteminisasinsaey Wauinvensilaiedulanny
dfny nmsilafiodularuetnaanden mayaitedoasludinysziriukasyaiieining mseuiiedu
Tamwddey wadanisenuda madeuussens aseunqudtdny waghensainudnguiusnglu
VoapuUinuInTFIUNWIBINgY HNHUTINYEN1¥89INg¥IINNITTINTeaey TALIRTFIULUUIIRDS

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  mw3uludInuszandu 3(3-0-6)

(Chinese in Daily Life)

AvUsAunau : laidl

(Prerequisite Course: None)

dndnusfiudu drdnsiuazuszloafinuvesludinyszdriu Aniinwenisilsuaznisme
AsuuzIfLE 0ad Y NSUBNTILIULALFILEY N1SUBNTULIAT N1SUBNTIANIS MABAIUAITLTEUS
YUUFTIUL TN TN TTUIU

avu
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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 mwnIulilegsiauinis 3(3-0-6)

(Chinese for Service Business)

Genunau : aid

(Prerequisite Course: None)

Adiuazyszloaiferfugsiauinig Bnaununmwiduiiieidestunisiaunii i
Asuuztnandael isteredudn nstnauslsludu nislvusmsaulnsdniuaznistiszidu
msaunuileliirutiemaegndn Ussgndldnundusheaniunisaliiiass naenunsiouiiamsssy
TunsAiiugsna

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  anwnuluditinau 3(3-0-6)

(Chinese in Office Work)

ArUsAuUnDY : laidl

(Prerequisite Course: None)

guUsTIueuuazSausssuiy Mdninazuseleaieatudiney sundmazniifiaay
Suiinwou mstinaununluaniumsaldiassing q nsiinme msduawaliu msveanau mswalud
Uy MslenauaunuInIensing

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%utﬁamsﬁamsmaqiﬁa 3(3-0-6)

(Chinese for Business Communication)

rUsAunau : Tl

(Prerequisite Course: None)

AdwinazUsyloaivifunisiasainiegsia msdanine n3dauseyy nsduaus
HnURUALARUN UM TRIUTTTULALVUUST I HENTU AADAIUNITAUNUININANIUNITNTIADIAY
UIUNNEGNA

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.

avu
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1021241  awndisuunludInuszdniu 3(3-0-6)

(Burmese in Daily Life)

yrU9AunaY : laidl

(Prerequisite Course: None)

Tnssadrauazndnlionnsel nsitawaznseondenwiflounndodiu fminviuasdiuaud
THludinUsesnTu msaunun msvendiuiu Miavuazanadu nsueniufl sasaaufdnyiaugiui
Aetestunisvhau

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 mwﬁﬂumL'ﬁamif?iamiqiﬁa 3(3-0-6)

(Burmese for Business Communication)

rUsAunau : Tl

(Prerequisite Course: None)

mdmiiAeatosiunsdeansgsia msaumnawifisuniifeadesiunsdearsssia wu
msiiauedufuas Msliuinig msaeununNdsnsvesgnit maauslusludu madsudud
nsAUALA saendunsHnUURluan un1saiTIaeg

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 soods; and returning

of goods. role-play situations.

1021251  AwnuusludInUszaIu 3(3-0-6)

(Combodian in Daily Life)

AyrUenunau : laidl

(Prerequisite Course: None)

anuzlarlATIETNn 1YL 3N N1590NIAEINYIYNT SNuTHAENUTIE Anvikaysy
Ussloaiiugiu Fnuwemsils wa ddmiuasdunuildludiausesiiu meaumn msvenduu diauuay
analiu myveniu paeRIuA g LT s UMYy

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.

avu
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1021252 n'ns'mlmn,ﬁanﬁi?iaafﬁqsﬁa 3(3-0-6)

(Cambodian for Business Commincation)

yrdedunau : laidl

(Prerequisite Course: None)

AdwiflAadesiunsdeasssia msthiausdudi msliuinng nsaeunuanudeanis
vosgni MatauslUsludu nsdsudum wagnisAudud naonsunsiinufoRaunuiniviusiu
A01UNIATIRB9

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

A

1.2.2) NUTINUATHIANUNIAINEY

9
a

1022211  wywdnaINLa 3(3-0-6)

(Multi-Dimensional Humans)

AvrUsAunau : laidl

(Prerequisite Course: None)

MsuEPNANLFuLYEAmanTog1IyIANMST WIaAa ANuEe Ysvnuaznsldivema
UsziRmans 2550550 Aavzuayinusssuivaevasuisanvosyudliiinnnuuansds nasnauld
NIUANYT LazanIuNITAldNaes

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  AUSNLAZEUNUSAIN 3(3-0-6)

(Love and Relationships)

Ayrdsaunau : 1l

(Prerequisite Course: None)

Vinwensiindsay n1sUsui Msasisanudserivla mstauiyadannmaiglunazaiguen
INTINYIFUNUTAIN N1FATUAZTNBIAMUFUNUS AIUTAUTELANAE 9 19U AUSNYIR ArdU)
NTMNERSE warn1s3nauLes Msasaseunsa dnsnm naenaunisiusiefuaudsuula

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.

avu
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1022213 3lannnq 3(3-0-6)

(World Wide Perspective)

dedunou : laidl

(Prerequisite Course: None)

denlangatagiiu mnusudouazaudaudeseinnguussma msdlowasiasugiavedlvey
P @eu lan wwifnanwuziukazanyuzanziuludeulandagiu daulvewazinusssuniela
nszualam At naensunsiasuuiaswedanlugaidsia

Current global society; conflicts and collaboration between countries; Thailand's,
ASEAN and sglobal 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 NISWAILT wazANEIB 3(3-0-6)

(Environment, Development, and Sustainability)

AUsAUnaY : il

(Prerequisite Course: None)

LuIRRAIndeN N1sRaWT wazilminen1sWaunfigsdy (Sustainable Development
Goals: SDGs) LATYFAAYINN (Bio economy) tAsugAINYULALY (Circular Economy) kazlAT¥ga
AT (Green Economy) Mapuintiuasnsinnissandenlufu th e1n1a newauazeils nanseny
voen1sAsunlasinnisiaidedsauuardunnden unumvesindnuiislugiugvestiaanyana
wazauNTnndsnusoRLIng oL

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  WHARSTIUINGUNING 3(3-0-6)

(Miracle of Good Health)

AyrteAunay : Ll

(Prerequisite Course: None)

ANUEIAYDIgUNINReTIn Jayvmavainvesaugalagiu n1suseluguain Wawins
masnuieneuazdnlavesywd Tnvuinaiiiequain nsguaguaman nseeniidsnie nsldeuas
nvdoAluTinUsrdriu uidaedeutuguaim anufvimanemanigunn uagvmans
VAR

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.

avu
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1.2.3) NEUAITIANITUALUIANTTY

1023211 wundeulyanAdmil 3(3-0-6)

(Panyapiwat GO)

Genunau : laid

(Prerequisite Course: None)

auduan ngniininsiaunnndey invswazinadanisiaununndon msiinnndeuiiie
WAYINYEN1TIMHULAaENTARAUTALT95IAR LWIAAUINGBNAUN1TTANITAITRY N1TYTUINIG
Qﬁﬁmmwmxiuaaaﬂmwmaa”amLﬁamiﬁwLﬁu%ﬁmasmiﬁﬁmu naonIunInnaeuiulyyIUseivg

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 UIANTIUAUNTAAILIAUNINGIN 3(3-0-6)

(Innovations and Quality of Life Development)

AyrUsAunau : il

(Prerequisite Course: None)

ANUNINE ANANRY WarUTELNNUIANTIU NISAALTIBDNWUY (Design Thinking) N13AANTT
nindaunistoan mm%ma%mmmw%% LLm‘vmﬂﬂiﬁ(ﬁum@mmwgﬁ%ﬁa&Jui'mmiu AABAAUNIT
afassduinnssufiiiselovinedinuywd

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 N139ANNINSRULNRTAN 3(3-0-6)

(Fianancial Management for Life)

FyrdsAunauy : laill

(Prerequisite Course: None)

M3EUNTRUINTIsTE Msdansnsiuiieinguszasdiane nsdnviaunauay
QUU?“&I’]ﬂJ?{I’J‘NUﬂﬂa n1988d N1IaINU n1sUsEAU ﬂ’)’?ﬂJL?iEN LAZHARNBULNY N15ITINULATARNI
mmumamm EUL“UE]TULL“U‘UWN 9 ﬂaEJVlﬁﬂ?ULﬂuvLﬂUﬂﬂaﬁiiiJﬂﬂ L‘I/lﬂIUIﬁEI@WUﬂ'ﬁLQULLﬁ rANuUaeny
G]aE]@Q]Uﬂqiﬁlﬂﬂ']iﬂiw&']ﬂiﬂ']uma?LL@uUﬂﬂﬁLW@ﬂ?WN@JQﬂQENEJU

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.

QJ 6§
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1023214 n153AN1533naYALM 3(3-0-6)

(Business Management in New Era)

deAunay : il

(Prerequisite Course: None)

Wns5ugsiavioiamngsialnl atesssuuazassorussalunsdniugsia nagnsnis
ALfiugsNagAlnl N1509NIUUANLULNINEIAINTTSEYlaN aLazimuIgINY Nsasussdanialaluns
Huduszneunts msdnlassaiiaesdnis msdaiunugsia dinweidududmsunmsdeuunugsiad
asufunavyszaunadiia wmadansinauslassmslidnamu nidfnwiisafunisianisedig
UsENauNslumegsna

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  wialulagnavadiionsinenu 3(3-0-6)

(Digital Technology for Work)

AvrUsAunau : laidl

(Prerequisite Course: None)

Waurnisvennaluladdidva nsldmeufinnesifiontsduia niseenwuudulnnsiiin
(Infographic) eenuUUNTMAREWl (Animation) wazn1sad1edeusyay (Multimedia) \Josdu n1sld
iwdesilelunmsoeniuunasudniiudeya ensfuin Aned wanateya wazmstnauedeyaly
sULUULATUBSA (Dashboard) unugiinisla wauAmn15nsEa1e naensumsidmaluladifionns
Ansiedoans waznsussyumalnasuie3etng (VDO Conference) nisléimealuladidviauuszuunans
(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) RUINIBURINE
2.1) NNIYMUNY

2721101  afiugu 3(2-2-5)

(Basic Chemistry)

deAunau : 14l

(Prerequisite Course: None)

9znaukazdlanasou M1TRseeRn Wusziad U{Aseuall A1y veunad uazuenis
ansarvay gauwarnaniilowiu saunamandidesdu augaiadl ansazareBidninglad wagnsuand
Julosau nnuaziva aunavedlossu il

avu
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Atoms and electrons, periodic table, chemical bonding, chemical reactions, gases,
liquids and solids, solution, basic thermodynamics, basic kinetics, chemical equilibrium,

electrolyte solution and the ionization, acids and bases, ion equilibrium, electrical chemistry.

2721102 FAneritugnu 3(2-2-5)

(Basic Biology)

AyrUsAunau : il

(Prerequisite Course: None)

wdnmsThluresdadidin esusznevreusad wunvedduluwaduardsdidin Sndnaves
Fuedineieaduareyniarenead szuuateazens 4 Tuddidin uaznsuszaiuaunielusanie
szuugereT sruusenlive uavszuutuing Wugemansuasmeluladtinimdosiy

General principles of living organisms, cell compositions, cells and living organism
metabolisms, influences of biochemistry on cells and cell organelles, living organism body systems
and coordination processes in the body, including the digestive, endocrine, and excretory systems;

genetics and fundamental biotechnology.

2721103 WaAndHugiu 3(2-2-5)
(Basic Physics)
dsAunauy : 14l
(Prerequisite Course: None)
NANNIINIURENS virguazdd oungiiuazaiuiou aunauliaais aunandeay
nsangleuauiow msmeleuuia nsiuwannsnsidndudssyndldlunisimuigaamngsy
Principles of physics: units and dimensions, temperature and heat, mass balance,

energy balance, heat transfer, mass transfer, physic applications in industry development.
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2721204  YaYIINY 3(3-0-6)
(Microbiology)
yrUsAunau : laidl
(Prerequisite Course: None)

aunsdluemis Uadeninadonisiasauaznisdudinisiasyvesgdunsdluemis aunsd
nvinlsiomsideudsuaziduiiv Qaunidnelsaluenns unsgiunaznisussiuganImemseiu
q
a

3

aunsd mslirduvsdlugnamnssuens nsnsiaaeuduvsenianuddglueims
Microorganism in food, factors affecting on growth and growth inhibition of
microorganism in food, microbial food spoilage and food poisoning, foodborne diseases, microbial
food standard and quality assurance, applications of microorganism in food industry, monitoring

important microorganisms in food.

2721205  U{URN159aTINEN 1(0-3-0)
(Microbiology Laboratory)
AyrvsAunau : Laill
(Prerequisite Course: None)
n1sldiadesiionargunaniluvieau fiAn199adainet nandsuemsidesgdunid
msmmgmﬁ;éuw%'é m'ﬁmswﬁﬁnﬁmLLazﬂ%meéuﬁé‘LummﬂmEﬁ%ﬂ'ﬁﬁ”ug'}uuazmsmwﬁﬁuaﬁa
Using tools and equipment in microbiological laboratory, culture media preparation,
microbial cultivation, qualitative and quantitative analysis of microorganism in food using

conventional and advance methods.

2721306 aﬁau,aznﬁsaaﬂu‘uunﬁmaaﬁ;’ugm 3(3-0-6)

(Basic Statistics and Experimental Design)

dedunou : laidl

(Prerequisite Course: None)

affL oy AuulsUsu NTIATIENAMLLUIUTINIINTZUUNMTIATIAUNINMALUS U0
arutandu mvaseuanuRguaaa winmsiuguildlunisesnuuunisnaaes msUszndld
Wswnsudnsagunvadfluseivanavingsy

Basic statistics, variation, analysis of variance from qualitative and quantitative
measurement systems, probability, statistical hypothesis testing, principles of experimental design;

statistical package for application in industry scale.
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2721307  duuun 1(0-3-0)

(Seminar)

yrU9AUnaY : laidl

(Prerequisites Course: None)

shdefimsiiAsiiuinenisiumsianmamealuladgramnssuulssUems savsseu
3539 FeUszneuse msdufudoya n1e1u MIlATIER MITBUTIBNU MIEUBNANUNTIVING
wazN130AUTY

Special topics and seminars regarding modern and advanced agro-industry technology,
management, including the research criteria which are information and data searching, reading

skills, analysis skill, report writing, research presentations and discussion.

2721408  1ASIUNLAY 6(0-40-0)

(Special Project)

AyrvsAunau : Ll

(Prerequisite Course: None)

AnuuRmudunsiamamealulafgnainnssuluaniulsznounisaie ndouaysanns
AuinanguiiunauFoR Taedduniside sz 3a75al agU wagihiauenanisnaass tiese
ganlugnisasainnssulugnaivnssy

Practice in industry technology management from actual work environments;
integration of the theory and practical skills related to the knowledge of food processing
technology; conducting research: analysis, discussion, conclusion, and presentation for innovation

generation in industry.

2.2) nguYUeAY

2722116 Anenaraniuazmaluladnisamsiugiu 2(2-0-4)

(Fundamentals of Food Science and Technology)

Genunau : laid

(Prerequisite Course: None)

mmﬁﬁﬁ@%@ﬁﬂam@uLLaszéﬂﬁmmaﬂmmi MﬁﬂﬁLLazﬂmmW%qmmi WNLIFENS
mim‘wml,asL‘Vlﬂiuiagmimamﬁuqmmﬂmiimmmi @mmwsummmiLLaszﬁﬁmﬂIﬂﬁnmﬂﬁ N3LUN
GRIRNGRNaE] NaNN15ULUTFULALIUBNDINIS m%uzmiﬁgLLasmmﬂaa@ﬁalummi WA N15IANIT
Ejmﬁmaﬁugmiuimmqmmﬂiﬁm

Importance of food composition and sources of food materials, functions and quality
of food, food science and production technology in food industry, food quality and nutritional
value, food deterioration, principle of food processing and preservation, packaging and food safety,

fundamental of industrial sanitation management.

avu

anunsdnnisleygrdian 75



2722217  RaUzn13a319893A0INNS 1(1-0-6)
(Culinary Arts)
AyrvsAunau : il
(Prerequisite Course: None)
A3 inue uarausIaLLYRUTIeINIHontw mIsenuuumyiielinsafuANdeINg
Yoerulna Aavzlunsviemns mallamsusenauems NMsinteImvisenindusuuuiloadn
Knowledge, skills and competency of professional cooks including menu designing to
match with customer’ s needs/ requirments, art of culinary and cooking techniques, plate

presentation and garnishing techniques as professional cooks.

2722218 ANDIMNT 3(3-0-6)

(Food Chemistry)

Ayrusaunau : Laidl

(Prerequisite Course: None)

Tssasne audimand #dnduaraudidoniiivesemsuaranusznouluems laud 1
N3A A9 N0 a1Tarany SeuUARARRYAlueMNT Aftn TUsAU A1sTulawsn Fnndu wise @18 sauds
UFATEmaadifivinlnAansidends mavdsuulasdudseneumanifisniu wagiintuseninans
wudng MsusnY WAZNITUIUNTTHUTFUDINNT Uﬁﬁ%mmamﬁuafmLﬂﬁﬁﬁﬂﬁlﬁﬂﬂﬂiLﬁamaﬂﬂwmaﬂ
9IUNT LLazmiLam*‘imQL%UﬂummﬂﬁamiauamLLazamﬂ’lil,?iau@mmwmma’mw

Structure, chemical, physical and functional properties of food and its components
such as water, acid-based, salt, solution, colloidal system in food, lipids, proteins, carbohydrates,
vitamins, minerals, pigments including chemical reaction of deterioration, changes of food
components during handling, storage, and food processing, deterioration of food causes by

chemical and biochemical reactions, food additives for food preservation and quality.

2722219  UjUANSIAT@IMNS 1(0-3-0)

(Food Chemistry Laboratory)

rdedunou : laidl

(Prerequisite Course: None)

USinmansduius uarnmsiesezesduszneuiiugiu liud anutu srslulewnse Tusiu
gy 101 swdansmaisemswagingilolue msiuingAukaskandueionmsnieisn1siasea
fiugnu

Stoichiometry and basic food composition analysis: moisture, carbohydrate, protein,

fat, ash and some food additives in raw materials and food products using conventional methods.
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2722220 wénnswazmaiiaaIasiiodnnzienis 3(3-0-6)
(Principles and Techniques of Instrumental Food Analysis)
ArGenunau : il
(Prerequisite Course: None)
NANN1TdUAI0E1aEN1ATEUFAIDE 1 IMTUNITIATIEVIAAINDINNT FAIUNEAN LA
wazgatiinen infesdefifstodunmsiieses mstudewvesasanés uaznsvutewdeqaunis
Principles of sampling and sample preparation for physical, chemical and
microbiological of food quality analysis, tools for analysis residue contamination and microbial

contamination.

2722221 walulagnisudsguamis 1 3(3-0-6)

(Food Processing Technology 1)

AvrUsAunau : laidl

(Prerequisite Course: None)

nanNN1s n3suisvesnalulaglunsuusiuuazauaueIms Msnssuingau n1sanruIn
waluladnsmnaaelsduaznisawmesiad n15uan Fo N3¥iuie nsnen nsudidulaznisuyidenuds
mavibidudu Wnengtu waznsanesidens

Principle in production of processing technology and food preservation, raw material
preparation, size reduction, pasteurization and sterilization technologies, F, determination; drying,

frying; chilling and freezing, concentration, extrusion and food irradiation.

2722322 walulagnisudszuermns 2 3(3-0-6)

(Food Processing Technology 2)

ArGenunau : il

(Prerequisite Course: None)

nannsuussUiazauanemsaiomalulagluy q wu leviudia (OH) lulasin Wad
il (PEF) msldnmiugs (HPP) wazmaluladasfelmidu 4

Principle of food processing and preservation with new technologies such as Ohmic
(OH), Microwave, Pulsed Electric Field (PEF), High Pressure Processing (HPP) and other new

technologies.
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2722323  n1sUssiue s laeUssa AU 3(3-0-6)
(Food Sensory Evaluation)
AyrU9AunaY : laidl
(Prerequisite Course: None)
29AUTENOUNENLATN1SAIUANNITUSETUAMA NN S B aMANNE anwaenIsUsean
dufanaznsiuivesyed manusuiieUssiliununmnsUssamdnda Andonuaznsiingmaaey
PUUTEAMAUNE LaznITIATIZRNAlASISNsEnaA
Sensory evaluation facilities and controls, sensory characteristics and human

perception, planning for sensory evaluation, selection and training panels and statistical analysis.

2722324  AYUAIYBMNTUALAITIANTITIZUUAAIN 3(3-0-6)

(Food Law and Quality Management System)

Genunau : il

(Prerequisite Course: None)

NANNITATIUANANAINDINIT AMAINVDIINGAU NTEUIUNTNER JITBAUAIN LagAT
nsvdnAgunIn nsldaiflunismiuguamnIn waznsianisnanwlinduluaudefmvunngmung
wazuInsgIuvedinetazaaUssive LANITIIRUNIAQIBUURIMSAULIATFIY CODEX mmi‘ﬁugm
Aearungmineuastedifulussitems nquineuazannssuemisvesssimalngluiaslanisuas
9IMIT LU NYMUIBUIATTIUAUANNYAS ﬂg‘lﬁmaaa’mﬁmamﬁmﬂwmmi NONUIEANATOINTIIU
nguunsduasesfuilng nuaneiieatuanuiviadenudsmediintuindudiilivasnst
ﬂg‘wmaL?’imﬁ’w%’wéﬁumaﬁagm nsannsLdsumalsddmsugsisems

Principles of food quality control, quality of raw materials, production process, quality
factors and measurements. Use of statistics in quality control and quality management in
accordance with Thai as well as International laws and regulations. Food additives classified
according to CODEX standard. Basic knowledge on Thai laws and regulations in the food business
relevant to the food supply chain, standards of agricultural product and production areas;
Thailand’ s labour and consumer protection law, product liability law, intellectual property;

commercial registration for the food business.

2722325  10%UINIT0IATS 3(3-0-6)

(Food Nutrition)

deAunay : luidl

(Prerequisite Course: None)

ANATENTOIMTANN 9 ABSINIBUYYE SEUUNISERY N1IAATNeIMNS Nsdiansemsluly
Tugenie MImuINAMAIYaLATLINTG N1seRNLULAaINtNTUINISiRzBenLaanndodiutafivug
ngvnefiietedulsemasiig

Nutritional value for human beings, digestion, absorption, and nutrient metabolism,
calculation of nutrition, nutrition label design in accordance with Thai and international laws and

regulations.

avu
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2722326  N1SIVULASNAILINANAUNDINT 3(2-2-5)

(Food Research and Development)

AyrvsAunau : Ll

(Prerequisite Course: None)

MENNITAUHAAT T Seunnsad1auuInuAnNEnfaet nsiawanfusuaznaaou
M3Bausu MIfndenwazosnkuuUIseiue 38n1sussliununNansiue MsvageuaIgnsinuinm
MINWNUNTIAALAU NGRS BRNGRaNA NMSTIUTINTBYALAEMTIATIE ngvanensnddumslya

Principles of products development, idea generation, product development and
acceptance test, selection of packaging and design, product’ s quality evaluation, shelf life
evaluation, marketing plan and product launching, data collection and analysis, intellectual

properties.

2722327  3ANssuUssUamg 3(3-0-6)

(Food Process Engineering)

v1UeAunau : laill

(Prerequisite Course: None)

VANNIINIEUIMINTTNDMNT miheuazlidlugnaivnssuemis weslulawidndussand
westidsleduazsruumaiiarndu namansvadlva AUAANIAENT AunaNEa sanelauruTau
ﬂ?id’]‘EJIEJ‘LllI’Ja ﬂ’]iLL“UIL?J‘EJﬂLL“?J\‘] ﬂ’]iVT’ILLﬁ\‘] ﬂ?iﬁ@“U‘LﬂWU@\‘iLL“?J\‘]LLﬁg“UEJ\‘]Lﬂﬁ’J A15a10M N1IRNAZNBU
MaMyuAEs Manses manau Anuitymlandannsdlinulugnanmnssueims

Principles of food engineering; units and dimensions in food industry, applied
thermodynamics including boiler and refrigeration, fluid flow, mass balance, energy balance, heat
transfer, mass transfer, freezing, drying, size reduction of solid and liquid food; extraction,
sedimentation, centrifugation, filtration, distillation and problem solving practice by using case

studies from food industry.

2722328  UUAN1TIAINTIULUTIUBIMNS 1(0-3-0)

(Food Process Engineering Laboratory)

AvrUsAunau : laidl

(Prerequisite Course: None)

UFtAnsdesmsidsumiing msianmsimnssues msliaudounaznisangamgd
n3¥iANy N5y lalasiumsng n1suenlaglualusu NSHEL NSANAENBY N13NTDY N1TTOU
NUAZLLAT

Unit conversion and measurement in food engineering, heating and cooling,
refrigeration, drying, psychometric, membrane separation, mixing, sedimentation, filtration,

screening through screen.

avu

anunsdnnisleygrdian 79



2722429  n13IANTSIARERNdLAZTRNABLYY 3(3-0-6)

(Logistics and Supply Chain Management)

rGenunau : il

(Prerequisite Course: None)

unumvasladadnduazdnnargiruiiidesyuuiasugialugaddvia nmsdnduaiudiu
la3afind n15UsmMIgnA ssuvansaumnAladaind n13emnunsan Msmvuatadenisndnlulssnu
QIAINTINDINIT NTIUNUNITIAT BT HEnTeTagAy Mdsau indesdlainTosding nnsauds
NIUIMIALAAIRSY Adsdudinisinde nsinisTaguaznisnennsal nmamuaueuladaind waz
ladafndlan saufsszuunsnszaeduawazisuialulagduuazeauian

The vital role of supply chain and logistics in the digital era effect on the economy.
Including operations in logistics, customer management, information systems, transportation,
warehousing, inventory management, procurement, material management, forecasting, controlling
and global logistics which Include product distribution system and for current practices and the

immediate future.

2722430  n1sAAIALAENNTUIEEIMIULUsSENaUNTasiETny 3(2-2-5)

(Marketing and Sales in Modern Entrepreneurship)

AGeAunau : il

(Prerequisite Course: None)

Usztnnesnusenauvesnisnaingalyd nMsvinainlugasavia ﬂizmumilﬁmamm%;ﬂa
iioTiaszsiuagshanudilaifisrfugnimionguidivane ethuldusnounisnsunuuaznis
AnaulaNIINITRaIn NMSTEULKUTINY N15IATIENRATAUTIEIRUTENBUAIAYVBILUIAANITNAN
WUUFUsENEUNS nsruIumadegnlumssey Useidu uadlilemadisloglunana iiolsildng sgnénngailumal
Tnodasnuigrugndnadisindnlsldfuuisn nsdnuilagldnsadnyidsznounisiSounisasu
MsenagnsmsnatauuUgUsznounsiasldisnnslue q lunisdnnisanandes nsdnassminenns
wagnsaseyarlviiugsia

Types of modern marketing elements; marketing in the digital era, data collection
process to analyze and understand customers or target groups for planning and marketing
decisions, business plan writing, the course begins with a discussion of the evolution of the
interface between marketing and entrepreneurship and continues with an exploration of the
underlying elements of entrepreneurial marketing; how to proactively identify, evaluate, and
exploit market opportunities in order to attract new customers and able to retain profitable
customers. Hands-on with case studies, students will learn how to formulate entrepreneurial
marketing strategies using innovative approaches to risk management, resource leveraging and

creating value to business.
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2722431  msdanmsmalulaguazuinnssulugsiaemns 3(3-0-6)

(Technology and Innovation Management in Food Business)

AyrvsAunau : haill

(Prerequisite Course: None)

wAAkazngeresnsaumkazi bl dyn nisldssuvarsaumavazimalulagluns
JANITYAAIMNTTUBINIT NITHAUINIEANUANFT19ETTA WUIAANITIEITUY L¥u TPM, TQM, Lean
Huedesdlonmuusyansamluay uaradrouinngsu

Concepts and theories of finding and solving problems, utilization of information systems and
technology in food industry management, development with creativity, concepts of using systems such
as TPM, TOM, and Lean as tools to improve work efficiency and initiate innovation.

2722432  UIANTIULAZDIMITUAIOUIAAN 3(3-0-6)

(Innovation and Future Food)

AvrUsAunau : 1aidl

(Prerequisite Course: None)

WUIAALAZAMNANATY LU LUNYDIDINTULIOUIAR eIy UTZLAND MU UIAR LYY
21mseNTU 1msuInnssuluvil TUsAuaInY TUSAUAINLLAY DIMITNNAITUNNY LagDIMITOUNIE
A1T9DALUY MannITkazmAallan1sWauIaMIsuAazeila n1sidenttmalulaglun1snano1nIsums
awAn Alfauddysedaindeuarnsimuiesdduy Weaseanuduasdiuennis

Concept and importance of future food trends, raw materials, and future food types, such as
functional food, innovative food, plant-based protein, insect-based protein, medical food, organic food,
design. Principles and techniques to develop each type of food. Choosing future food production
technology to prioritize the environment and sustainable development in order to achieve food security.

2722161  msiERiIMAUfUANIan smaluladudssuemns 1 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 1)
AyrdsAunau : Ll
(Prerequisite Course: None)

AnnsiseusiausTsuesAns e18eundly unsgiukazauUasadeluaniuusenounis
ngszidou nisufdRausmuniuauildfuteunngegiuiuszuu eduisuazasunanisAne
TngaunsadsuLaziauonadula

Training on the organization and structure, culture and mission of the organization,
sanitary and standard for work safety in the workplace, workplace regulation, work as assigned,

discussion and summary, report writing and presentation.
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2722162 msieuinaujianisaansmalulagudsgeims 2 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 2)
deduniou : laidl
(Prerequisite Course: None)

Anvinusifosiulunszuaunsndn nsuUssUeonmns wasaududu q Mieadesdluaniu

Usenaunis euneuazasuna lneaunsolsusenusasiauenanula
Training skills on the basic of production process, food processing, and other

establishment-related tasks. Capable to explain, summarize, report writing and presentation.

2722263 n1siEeuinauianisiantsmalulaguusiueainns 3 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 3)
v 1UeAunau : il
(Prerequisite Course: None)
AninuedunseuIunsndn waznududy 4 Aeades luaniuuseneunts esulauay
a3una npanansalsunenuwazdiauaranuld daus dvinve Tlunssuiunsviaula
Training skills on production process and related areas in industry, be able to explain,

summarize, report writing and presentation.

2722264  msssuInAUfUANsInnIsmaluladudszuanns 4 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 4)
AvrUsAunau : laidl
(Prerequisite Course: None)

'E'Jﬂﬁ'ﬂmﬁ’mﬂizmumimuwLLazUizﬁuﬂmmW ANTIATILROMIT wazIUAIUDY 9 7
Lﬁm%’aﬂuamuﬂizﬂaumiqmﬁmmimmmi pIULLATETUNA 1Agau1 T UI B ULALUNLEUD
Haule

Training skills on quality control process and quality assurance, food analysis and

related areas in food industry; be able to explain, summarize, report writing and presentation.

2722365 n1siBuInAUfURNTTIAn1Tnalulaguusguemng 5 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 5)
AyrvsAunau : Laidl
(Prerequisite Course: None)

Andinuwedunszuiunisuantneweluladadelni waraudiudy q fdeades luaniu
Usgnouns esunsiazaguna Tnsanunsadsusssnunazinauenanuld Sanuiuazandsimglu
nNsEUIUNSTSURnYeU

Training skills on production process with modern technology and other related work
in the workplace, explain and summarize their work by writing and presenting it, and possess

knowledge and expertise in responsible processes.
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2722366 MswEuiINIAUfUANTIaN smAluladudssuamns 6 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 6)
AyrUsAunau : laidl
(Prerequisite Course: None)

AniinuwedunsITewarWaundn s Aataszid widym wazaududy q Tneites
Iuamuﬂizﬂa‘umiqmmvmiimmmi LﬁUi’JUi’JﬂJ%@;JUa %Lﬂiwﬁ“ﬁ@yja aduUNuaTATUNG laganuisn
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Training skills on research and product development, critical thinking, problem solving
and related areas in food industry; data collection and analysis, interpretation, be able to explain,

summarize, report writing and presentation.

2722467 msiEuinAUfUANIaN smAluladudsguemns 7 3(0-40-0)
(Work-based Learning for Food Processing Technology Management 7)
rGenunau : il
(Prerequisite Course: None)
AnuftRnusumsianameluladuussuemsluanulsznaunisass niewvieysannis

auinanguiiunauFotR nsAndiasied msuAtym msiinldinuenisdoans msvinau Wiy

nsflasssrlunsiinu wazanuiuiaveulunihiivesmues asnsodnuazUszgndlduinnssy
wurAnuinnssuluaniuUsznounisifiethlugnisilassusunisdanismaluladudsslenns
fmnuiuasanudvinglunszuiunsisuiiovey tnsasnsailsusenunaziiaussanuls

Practice in food processing technology management from the actual work
environments; integration of the theory and practical skills related to the knowledge of food
processing technology; critical thinking; problem solving; practice on effective communication,
team work, ethics at work and self-responsibility; be able to think and apply innovations/initiatives
from the real operation in order to adapt and apply to food processing technology management
project. Possess knowledge and expertise in reponsible processes. Be able to do report writing

and presentation.
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2.3) nga3vaen

2723215  waluladdanmiiessiaeims 3(3-0-6)

(Biotechnology for Food Business)

deAunau : 14l

(Prerequisite Course: None)

waluladrnmfithunldlugeamnssueinis nsldieulesilugnainnssuenis
alulad@inmedunidifinansenudonaniningiv gar1nialaruinig LaznszuIunsuUsY
MARAALUTTINN waznsUszendldinalulagdinmlugnainnssunisnane1ms

Biotechnology for the food industry, enzyme applications in the food industry.
Microbial technology that affects raw material quality, nutritional values, processing, and
packaging; biotechnology application in food industry.

2723216  MsIAMsHazNIsAsENIngAulugInaeImIs 3(3-0-6)

(Raw Material Handling and Preparation in Food Business)

ArGeAunau : il

(Prerequisite Course: None)

fngiu deid¥aauniw mafuieuasnsudiviinaiuiefswasded doswinean
waENSUUIFUDIMIT ASIANTINGAU n1sAALdan m'il,m%smfmqauLﬁamimﬁmiuqma’mﬂiﬁummi
M33nde Tuneu nsvuIuMSATe '3%mﬁ@%ﬂuqmmmiimmmi N1391938937A" miﬂ’mﬂmﬁmmﬁ@%a

Raw materials, quality indices, harvesting and postharvest of plants and animals for
fresh market and food processing, raw material handling, selecting and raw material preparation
for production in food industry. Purchasing, purchasing process, procurement in food industry,

procurement principles.

2723317 msIanswAlulagussaiuaiarnis 3(3-0-6)

(Food Packaging Technology Management)

deduniou : Ll

(Prerequisite Course: None)

ifuaza L duInUesUTIYi e AnuarTesUTIIA ARILUUUNGT Y uoATiW wardumadiaus
Fanussgiadiuia lavie nseany waznatain n1seanuuuussyiud Jadelunisdafiuuasdaaugnen
npsndeuussyfariduiaemsvesUssmealneuassinsuseme inAluladnstusuussefast welulad
N15U539 nAluladnsfiuriusseiue

Functions and history of packaging; passive, active and intelligent packaging
characteristics; glass, metal, paper and plastic packaging materials, packaging design, storage and
distribution factors, Thailand and international food contact packaging regulations, packaging

converting process, packaging filling and packing technology, packaging printing process.
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2723318  N153ANTIWENIUTUGINR0IMNS 3(3-0-6)

(Energy Management in the Food Business)

Ayrvsaunau : il

(Prerequisite Course: None)

sruumstanisndsnululsanugeaimnssemis ssuudanismdsnulusunandldly
NITUIUNITHEN NITDDNKUUTEUUNITIANITWANIY NITUIMITIANTITNAIU IﬁLﬁuIUmummg’mLLaz
NYVANLATUNITUSINTIANTNEULA

Food industry energy management system, future energy management system used
in manufacturing process, designing an energy system management, performing energy
management to accord with energy management standards and laws.

2723319  wialulaguukasuanaiuy 3(3-0-6)

(Dairy and Dairy Product Technology)

ArdeAunau : il

(Prerequisite Course: None)

audfinienignIn 1Al Lazgad ineIvesunkasNaniuuY vanwazmallan1skUs Uy
Wundadagiug 11935578 N15ATIVEOU LATNITATUANAMAINYOIULLAZHANI U UL NADAIY
ASYUIUNIIAUSIE

Physical, chemical, and biological properties of milk and milk products, principle and
processing techniques of milk and milk products, standard, inspection, quality controls of milk
and milk products, also storage.

2723320  waluladndadasidedniunuazdadin 3(3-0-6)

(Meat and Fishery Product Technology)

AyrdeAunay : laid

(Prerequisite Course: None)

peAUTENOUNIINIBA N LAl wazqaTainevosndndueidodnd dniln wardnid
NITUIUNILRTL QUETNIFPYY LLaSLﬂéaﬁﬂimfﬁumiLLUigU N1IATIVADUAUNIN nMsdaiulagnIYuEs
uiuslaalidulumudeivunnunmuasunnsgiu

Physical, chemical and microbiological composition of meat, poultry and aquatic
products, preparation, processing and equipment used in processing, quality inspection, storage
and transportation according to quality and standard requirements.
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2723321  MsAn¥IDIENISAUVBINEASMIIBINS 3(3-0-6)

(Shelf Life Study in Food Products)

deAuniou : laidl

(Prerequisite Course: None)

nsideundsveseimsiagnsildsulamiunil 9a323nen wagmenenm Jaduiiina
AE91ENITNUSNLIDINIT N15HRULATAITUTZIRUOIENAUSN BI85 FaunaIansyeIUfizen
LagN13YIIUNEEIENISNUSNYI81MS

Food spoilage caused by chemical, microbiological, and physical changes, factors
influencing food shelf life, food storage planning and estimation, reaction kinetics and food shelf
life prediction.

2723322 msgusuudmsulinmalulag 3(3-0-6)

(Drawing for Technologists)

AyrdsAunau : Ll

(Prerequisite Course: None)

MMSITLULUU MTAARAIN N1 ToUNNENTR Lag mwmasﬂmaaﬂwmvmq 9 NTLTHU
LLUULmeaiUmeLUUGm 9 NITNINUAVUIN msmuamaﬂwmﬁuawumumawmﬂaﬂsvLm/lmq A Ly
@anLnaed wan Was LU‘LJG]‘LJ ﬂWiEﬂuLL‘U‘U‘Ui”ﬂ@‘ULL‘U‘ULLEJﬂ“Uu mmm%mwummaumLmaiﬁuuwumu

Drawing, sketching, three-dimensional drawing and various shape projections. Drawing
sheets of various shapes, sizing, and reading symbols of various mechanical parts such as bolts,
shafts, gears etc. Reading the assembling separate- piece, fundamental computer drawing
principles

2723423 wialulaguds wazanslulawnse 3(3-0-6)
(Starch and Carbohydrate Technology)
AvrUsAunay : laidl
(Prerequisite Course: None)
Iassass authvesmsivlamsauaslalnsaeaasus waluladnisudsaninuts Msiasie
uagmInsaaeununw mathluliusslond uinnssuuazmaluladniswdndiviuaie
Structure, properties of carbohydrate and hydrochloroid. Technology for starch processing,

6

quality assurance and analysis, utilization, innovation, and modern manufacturing technology
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2723424  waluladiasashy 3(3-0-6)

(Beverage Technology)

Ayrdsaunau : laidl

(Prerequisite Course: None)

wmaluladniswanadesdy amﬂa‘lfﬂﬂﬂ’]EJﬂ’]WLﬂﬁLLauﬁ]a%’meJW@ﬂLﬂ%ﬁ]ﬂam a13UTENoUNIY
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w1 Nl 10lA waskdnsuriedessilng

Beverage production technology; physical, chemical and microbiological properties of
beverages. Chemical compounds that are beneficial to sensory quality and/or health. Type of
beverages such as non-alcoholic beverages, alcoholic beverages, carbonated beverages, non-
carbonated beverages, concentrated beverages, powdered beverages, beverages from tea, coffee,
cocoa and new beverage products.

2723425  waluladndamafiuifendnnanens 3(3-0-6)

(Post Harvest Technology)

AyrUsaunau : Laidl

(Prerequisite Course: None)

Tnssadeesndnnainens ndnnismaluladndnisifiuiies nsdsuwlamieaisine,
wardaflveandnnainunsndenisifiuiies fudinsfuies nswieundananoudanans AYULUITY
LAENITUITY mmgmﬂmmwLLazmﬁWﬁzummgm TsAnendsnsifiuiien mmsﬁmwwmmnﬁau
douavgends nsiiusnwndnda

Agricultural product structure, postharvest technology principles, physiological and
biochemical changes in agricultural products after harvest, harvest index, produce preparation
prior to market, containers and packing quality standards, classification standards, post-harvest
disease, cause of the problem of deterioration and loss, product storage.
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2723426  wiAlulagvuuau 3(3-0-6)

(Bakery Technology)

Ayrusaunau : haidl

(Prerequisite Course: None)

¥iln wagninfivesdiuusznaviildlunisimdnsusivuney Ussianvesvusou 35nsld
woslonargUnsallunsiuuey msfngns mawannrdadae qudnvae nsnASuasdgmlunimdn
MIMUANAMAIN NMIAUSNY waznsdnniswalulaBnisudnvuneulussivanamnssy

Types and functions of ingredients used in baking products, pastries, methods of using baking
tools and equipment, recipe creating, product development, hysiene, processes and problems in production,
quality control, preservation, and pastry production technology management in industry scale.

2723427  \ATEFANENSIAINTTY 3(3-0-6)

(Engineering Economy)

Ayrdsaunau : 1l

(Prerequisite Course: None)

AT EsiuaznsiImnendy nsmdeyayad1lagdu yareuian n1suyad1sied
NINIDATINANDULNU mﬁmmaﬂiﬂ%ﬂﬁiaﬁuﬁ%’amu MSMANEDNTIAT NTIATIZINANTTNIUTD
Mdansrensindula N1seeAuYU NsINIALUNINGaY MsirTeinglatuile nsussin
AuaznsiaTeinala nasnauiinsinsginisinaulaneldanudouasauliuiueu

Interest analysis and calculation, determining present and future values, annual value
determination, calculating the rate of return, finding advantages for money invested depreciation,
analysis of the effect of taxation on decision-making, identifying a break-even point, replacement
for property, analysis of Inflation, estimation and sensitivity analysis, as well as decision making
under risk and uncertainty.
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