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U = Understanding

E = Evaluating

Ap = Applying
C = Creating
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318391
1) wundvdneialy thanwdeaiousieds sauuldiesnin 17 wedn
1.1) nurnsadneaivasiiledu (PIM) $1uau 6 winedn Avusliindnwiiouasuia 4
51637 il

IR Fodwn wdlefin | FvrUsAunau

1010101 | mwlneilonisdeanslugadivia 3(3-0-6) -
(Thai for Digital Communication)

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

1010103 | adinenansifion1simsnziuassnaule 3(3-0-6) -
(Mathematics for Analysis and Decision Making)

1010104 | 30wailasnavia 3(3-0-6) -
(Digital Citizenship)

1.2) wneranswiadin dudulivesnda 18 wisein AwualitnAnyidenseuluusiasngy
1¥un nguntwiionisdeans nguiinuasdsAuuiennudy Lagngunisdanisuazuinnssy nauas
Livesndn 3 mihedn lngasdesdinireinsulitesnit 11 wihefa

1.2.1) nguAwINeNsHoENS

IRAIY ¥o3w wuaenn | v1UsAunau

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

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

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

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

1021115 | Falne giideyalve warTuussaulng 3(3-0-6) -
(Thai Way of Life, Wisdom, and Culture)

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

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

1021223 | pmwdanguiiiegsianaznisinanu 2(1-2-3) -
(English for Business and Work)

1021224 | pwndsnguiiteniainaueetnsainassd 2(1-2-3) -
(English for Creative Presentation)

1021225 | MW199NEWATITINT 2(1-2-3) -
(Business English)

1021226 | nwndangusnude 2(1-2-3) -
(English through the Media)
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Ia3W

IRV wdqenn | Jv1UsAUnNau
1021227 | anwdsnguitensasiasauuarduntual 2(1-2-3) -
(English for Job Application and Interviews)
1021328 | Mw199Nqwd1mIUMTHRUIANINTIU 2(1-2-3) -
(English for Standardized Tests)
1021231 | nwnuludinuszdriu 3(3-0-6) -
(Chinese in Daily Life)
1021232 | nmwriuiilegsiauinig 3(3-0-6) -
(Chinese for Service Business)
1021233 | nwnuludiingiu 3(3-0-6) -
(Chinese in Office Work)
1021234 nwwn%uuﬁanwsﬁaawzwwaqsﬁa 3(3-0-6) -
(Chinese for Business Communication)
1021241 | nwndsuunludinuszdriu 3(3-0-6) -
(Burmese in Daily Life)
1021242 | Mwidluaniiion1sdoansgsna 3(3-0-6) -
(Burmese for Business Communication)
1021251 | awansludinuszdniu 3(3-0-6) -
(Cambodian in Daily Life)
1021252 ﬂﬂwﬂmesuﬁ@ﬂWiﬁaaWiqiﬁa 3(3-0-6) -
(Cambodian for Business Communication)
1.2.2) NHNAINUAZHIANUWIAINGY
IV Foiwn wdqein | Fv1UsAUnau
1022211 | dywdnaIniia 3(3-0-6) -
(Multi-Dimensional Humans)
1022212 | anudnuazduiusnIn 3(3-0-6) -
(Love and Relationships)
1022213 | 5lanning 3(3-0-6) -
(World Wide Perspective)
1022214 | Awndon Mswaw waraudady 3(3-0-6) -
(Environment, Development, and Sustainability)
1022215 | 4WPRTIILMIAUVNING 3(3-0-6) -
(Miracle of Good Health)
1.23) NGUNTITINNITHATUIANTIY
SHAQIYN Fodw wdawnn | yUsAUnaU
1023211 | wnnasudeayaATa 3(3-0-6) -
(Panyapiwat GO)
1023212 | WinNSIUAUNMSINALIAMNINT IR 3(3-0-6) -
(Innovations and Quality of Life Development)
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WA Fodwn wilenn | Av1UsAUnNaU

1023213 | nsdansnis@udieTin 3(3-0-6) -
(Financial Management for Life)

1023214 | M3danisgshagalul 3(3-0-6) -
(Business Management in New Era)

1023215 | waluladfasariionsviey 3(3-0-6) -
(Digital Technology for Work)

v

2) RUINITURANIE UNANWIHDIAN®I518U T UNLINIVANE 1UIU 54 AU8AG A9

2.1) ngadvuny Wiseudwau 12 whein 31n1e3vsieluil

IRAIY Fo3n niein | JvrUsAunau

1201112 | N13M@aI9RINa 3(3-0-6) -
(Digital Marketing)

1201113 | msdiyBuagnsfuiiensdnnisgsia 3(3-0-6) -
(Accounting and Finance for Business Management)

1201214 | msdamsladadnduaziinlggunu 3(3-0-6) -
(Logistics and Supply Chain Management)

2401201 | N3IANITBIANITHALNINEINTUY LS lUEARTVA 3(3-0-6) -
(Organization and Human Resource Management in
Digital Era)

2.2) ngudrnisdu Widsusuau 30 whefin nnmeindellil

AU Fo3n wuein | JvrUeAUnau

2412101 | gsheduewnadosdu 3(3-0-6) -
(Fundamental of Restaurant Business)

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

2412103 | NM33ANTINQAULALINGIMEARTUTENBUDIMIS 3(0-6-3) -
(Raw Material Management and Culinary Science)

2412204 | n53dglugsiasuemns 3(0-6-3) -
(Research in Restaurant Business)

2412205 | winnssulugsiasiuemis 3(0-6-3) -
(Innovation in Restaurant Business)

2412206 | msludusznaunisgsiadiuemns 3(0-6-3) -
(Restaurant Business Entrepreneur)

2412151 | m3Fguimau]URnunsdnnsgsiaiuemns 1 3(0-40-0) -
(Work-based Learning in Restaurant Business
Management 1)
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AY1UIAUNDY

2412152

mM3sguImAUfURnuMsInnIgsiasLevs 2
(Work-based Learning in Restaurant Business

Management 2)

3(0-40-0)

2412151

2412253

mM3sguImalfURnunsInmsgsiasuevis 3
(Work-based Learning in Restaurant Business

Management 3)

3(0-40-0)

2412152

2412254

mseuimalfUanunsdamsssnasuens 4

(Work-based Learning in Restaurant Business

Management 4)

3(0-40-0)

2412253

2.3) ngavden donSeuduiu 12 wihein 1nsedvinelul 951839 6 nguivn
aunsnidensieIvIrasnguls nseivselul

1. Module : Front of House

v Fodwn nilenn | Jy1UsAUnau
2413101 | mwdangulugsiasiuens 3(3-0-6) -
(English in Restaurant Business)
2413202 | M3USNslugsnauemseARva 3(3-0-6) -
(Service in Restaurant Business in the Digital Era)
2413203 | M33AN1sANNTanelavesgnan 3(3-0-6) -
(Customer Satisfaction Management)
2613204 | MsdamseuUnMsinLEes 3(3-0-6) -
(Catering Service Management)
2. Module : Back of House
IRAIY Fodw wdaenn | Iy1UsAunau
2413111 | msdansiedesdiouazgunsainin 3(2-2-5) -
(Kitchen Equipment and Tools Management)
2413212 | MIIANSEATINNS 3(2-2-5) -
(Recipe Management)
2413213 | TusIINNISUTIaAeInIg 3(3-0-6) -
(Food Consumption Culture)
2413214 ﬂ’]iﬁ"}’mm'ﬁqiﬁammi@qﬁaqLﬁ&mLazqmmw 3(3-0-6) -
(Tourism and Wellness Food Business Management)
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3. Module : Food and Beverage

SHAQIYN Fodw wulenn | Av1UeAunau

2413131 | nsdanisuansasiuines 3(2-2-5) -
(Bakery Product Management)

2413132 mi%’mﬂﬁﬁjﬁam%ﬂﬁm 3(2-2-5) -
(Beverage Business Management)

2413233 | n139An1591ms Ny 3(2-2-5) -
(Thai Cuisine Management)

2413234 | N1FINNITDIMITUIUNYR 3(2-2-5) -
(International Cuisine Management)

4. Module : Entrepreneurship

IRV Fodw wdawAn | vUsAUnoU

2413141 | N153ANIFTINITINIMNTIUTEAUUIUIYIA 3(3-0-6) -
(International Restaurant Business Management)

2413242 | #ann1533nas e M sRUULI Ul 3(3-0-6) -
(Principles of Franchise Restaurant Business)

2413243 | NagNsNINITnaInlugsnaiuemis 3(3-0-6) -
(Marketing Strategies in Restaurant Business)

2413244 | ngvsnguazdetadudmiugsnaiiuems 3(3-0-6) -
(Laws and Regulations for Restaurant Business)

5. Module : Restaurant Business Development

IRV Fodw wdawhn | JyrUsAunaU

2413151 | N1999NLUUIIUDINNT 3(3-0-6) -
(Restaurant Design)

2413252 | msdamsviaiisedniugsiaiueims 3(3-0-6) -
(Location Management for Restaurant Business)

2413253 | MIRAILINITIANITATI 3(3-0-6) -
(Kitchen Improvement Management)

2413254 | ¥aU29U0uv09N159AN153INATIUDIMNT 3(3-0-6) -
(Current Topics of Restaurant Business Management)
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6. Module : Business Optimization

=1

SHEIY bRkl BUEAR | AVIVIAUNIY

2413161 | mMssansndanisifiuien 3(3-0-6) -

(Post-Harvest Management)

2413262 | AaUgMsveuazn1sasresedlugsnasiueIms 3(3-0-6) -

(Arts of Selling and Negotiation in Restaurant Business)

2413263 | madansgsiauemmsnuudsiy 3(3-0-6) -

(Sustainable Restaurant Business Management)

26413264 | NM3IANITAUNINBIATIY 3(3-0-6) -

(Total Quality Management)

3) wIAITLERNLER TUnAnwIRBIRNYITIAIMURINAITIANES 911U 3 WeAn
UnAnwraiursatasnissusiedsimUngouludardunisdanisUygraTmd
wanUugauAnwau lnedesldsuanuiureuainanansdnusnwvsonuiaatuiiun

el lusigdvmnivivesaarduniiydeduneu anudausaeuddlidndnwiameideu
Tusgdyuuld lngaenadeaiufnen nueegisounasnnIgIuNIsIANTAnY
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6. ANB3UNYIILIY

1) wnaivAnuialy

1.1) vannsnanwaivasilowdu (PIM)

1010101  mw1lnewlanisaeanslugadiiia 3(3-0-6)

(Thai for Digital Communication)

AyrUsAunau : Laill

(Prerequisite Course: None)

nsdeansiienie u1semlunisdoans nannisuazguuuunisiaueag1aaiiassh
MsAegEFUans msiinduussiuainmsflauaznnssiu mawseslasaies o wagnsdaddiy
foyaiiienya niseenuuusazimvindetinaues fnvslunmsinausianislidndes aren dme way
yadnn1m nsinn1siaEes Myl n1slesasieses MseAuse waznslaudauanavnna
paenIuN1sdugeny NMsdeuseny nsdeuiienisdearsegaidals

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 YSwurdyanitaniiantsdants 3(3-0-6)

(Philosophy of Panyapiwat for Management)

AyrdsAunau : 1l

(Prerequisite Course: None)

WUIAAYBIUMINYIFULTBIANTTININALTULUUNITSBUIAIUANITRNUTZAUNTTAIRTS
(Work-based Education) $ndnwaitlyanitaniiionsassindansliSowdu Andu vheoudu wu
TusTIY karsnAugnaed 33853IHlUNTINULAEANUTURAYR UADAULBILALHIAL TMUSTINRIANT
uazmsUiuiliiaenadesiuiausssuiiuandng msfdusmuasamnusniusiessdng nzdihuazae
AR AABATUNITINUHULANTATNANAYINBE1NTIAIIEY

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.
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1010103  adiaAaasiienmsissiuaziadule 3(3-0-6)

(Mathematics for Analysis and Decision Making)

AyrUsAunau : Laidl

(Prerequisite Course: None)

wnRadendineaniuazadn wdnn1suazinisnadaemanifivhunldmdiney uas
wadansUszandldluiiausesiiu anunueuastunoutenszuun1sAnidelinsegy wadanis
andula N13ANININENSARTINTINE NTEUIUNMSIIWARG N1TIATIERYRAUUiUNISUSENa U TNl
ouNAn ARBRIUMTIATIEsiTeyalunsiadulatiteudtaym

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 J0waLiiednvia 3(3-0-6)

(Digital Citizenship)

Ayrdsaunau : il

(Prerequisite Course: None)

Fuwimaondanazuulilumaluladndvia Jygruszhvg (Artificial Intelligence : Al) Tu
FAmUszdriu msdududeyasoulatinsiiviiiude nsfiutnivasy (Fake News) msldinaluladdsia
sgnmainvansuazaiisasin msltindesflonvstudeyauaziausmividuuvuesula nsliuey
watndulunisviau nsndndendvauaznisdenldedsifiansangiu nsldiedesdleuvsiiudoya
MsaunLLagiusmiuuuuuesulat ngminegsnssueeulatl dvdniuazanunszuiinisans
sULUUAN 9 Mednwmnaasadsvesteyauulanssulatl nasmaunishausludsegndldifienis
UtRuluesdnseal

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) AUIAAEATILIITIN
1.2.1) ﬂ?jumml,ﬁaﬂ'ﬁ?iami

1021111  arenuiniusssulng 3(3-0-6)

(Thai Language and Culture)

AvrUsAunay : laidl

(Prerequisite Course: None)

MsFnEINaTanIIn T TLas TS sTuMNUSUYesdnUlvie nMsinszivsnavesdaaudidl
Ronwn wavdvinavesnimiiiinedny muduiusseminnwniuTausssuluseiudeny 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 aeninglugrusnwisnalszma 3(3-0-6)

(Thai as a Foreign Language)

AvrUsAunau ; laidl

(Prerequisite Course: None)

nannsuaginiinwensaunuinwingludinuszdniu mﬂﬁ'mw\’maﬁwﬁ QUFRRRIGEN
gnfea 15l wavSeuseassloaiionsdoansiitauiiussansam

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 wanAEwaznITiEn1¥Ilng 3(3-0-6)

(Language Structure and Usage Thai)

AyrdsAunau : 1l

(Prerequisite Course: None)

lassasaniwing lassadrmensdluniwilveg nisldalassasinguauasdselen nsly
seAuAn n1sldn1winglvigndesmuaniusuazaniunisal Jymnisldawlneludagdu Jimsen
N5l raenIunsAnwwmMaAluSul ez stdnmwingligndesmudnyasntwing

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

¢ Y] ' a Y] PN a = o
9AUTENDULAZUANNITDIUBBALAYS @'JEJ'JSWGLﬂUﬂ”ﬁ@@ﬂLaEN ﬂ"liﬁlﬂﬂgUmﬂ"li@@ﬂLﬁﬂﬁI‘W

'
1 1

gndesdiaiau msfinufoanisliiidedimnsantuemumevesiluuiumsing « 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 gidygilve wazdausssulne 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AyrUsAunau : il

(Prerequisite Course: None)

WTinlneg gidayalveainauda af AILTe gn18aduiulng uaruIANIIIAUSITY
wuuee 9 nsussgndanuianuilagidyaninsuasinusssulnglunsanliviiauaznisdseney
91fnegsllimuaunNd1se

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)

e uazdruaufiiAeidestiunisdisedin Tassaeussloantundsnguitonisaunuily
FAnUszaiu nmsdsusessnlndi nsvenalszaunsaivesmuies n1se ueendesszdu 73 uay
Uselem saenaumsitadiodulaninuainunaunrinudediviuare

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.
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1021122  awdengelulanadelvs 2(1-2-3)

(English in Modern World)

AyrvsAunau : Laill

(Prerequisite Course: None)

NSNRAUIANTTOULN 189N Y LUTinwen1sils N1IHA N8 WagNSWEY N1SUARIAIY
Aoy n1smaumany nsHeunaunuT Fdnyt dutu lassamanisiienisdeals niseenides
9813gndias nsyaqoaunuiludiauszdfuiilennuiuatouasiudomnnisailuanissei 21
NN TZUUNDTIAUSTTUAING

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

structures for any particular situation.

1021223 mmé’mqmﬁaqsﬁaLLazmsv‘h\ﬂu 2(1-2-3)

(English for Business and Work)

AyrdsAunau : laidl

(Prerequisite Course: None)

Mdmi du uazlessaiennsanguiisadesfuauendn msysannisnisile msye
M3e1u uazmadeunwsingwlunuendn massyndldnrmsnguluiuniivainuanssenuled
Nudediuasie nIasuAY nsuaniUasuainudnuiu nsliayaategneios ﬂ'l'ﬁsl%mmé’mqmﬁa
Uduiuslun1sinau aaenauinsemliun1sinsen1agsna

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  awdangesiienisinaueageadeassa 2(1-2-3)

(English for Creative Presentation)

AyrUsAunau : Laidl

(Prerequisite Course: None)

At dau waglassasusslennwidanguitisadasiunisinaue fiav naml uae
wnuil MsldTaunwuazeiaunwlunisiiaue mi’ammmaammmﬂqwLNEJLLWﬂuT,aﬂaaulau
NISUARIAIUAALTU N191MHULATNATDIUNNTULEUD N15LSea1aULilonT Junaun1sunLaue
msstLmumimLauaﬁuammamax@au maamumsﬂszqﬂm‘iwagaLLazaa‘LmumxamugULLuums
Ulaueot19as19asIa

Vocabulary, idioms and English sentence structure conceming presentation; numbers;

graphs and charts; the use of verbal and nonverbal languages for presentation; analysis of online English

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 M1 ELTIEIND 2(1-2-3)

(Business English)

udeAunau : il

(Prerequisite Course: None)

n1sila M1INA N1981U wazn1sdsunusanguiiientsidsuinyiausssy Jauniw
uavataunw dmdunmsinsessivegslivszaniaa dayminisdeasmeianusssulagiuamanisuile
mnninsdifnuluiiunvesnsinsdegsinluanunisaliivanvans

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 nwrsengerude 2(1-2-3)

(English through the Media)

AyrUsAunau : Laidl

(Prerequisite Course: None)

i duau waglassaianwdangy MAsestutnuasdeyaludesnas msysanms
nsils MsuA N9 LLﬁ%miL%EJUﬂ’IH’IEQJJﬂﬂZ]T'}"\]’Iﬂ?iEJUi%Lm/lﬁhx‘i 9 MIAAN NAFUAN NMTATIENR
udsiisnvestniuazdeyatnians napRIUNIRARALAMTIIA T UM saiddy luTlagtuiiAniy
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.
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1021227  Awnsengesiiansasiasuazdunivel 2(1-2-3)

(English for Job Application and Interviews)

rdsAunay : laid

(Prerequisite Course: None)

Admd druau waglassadraniwndingy MAsidesduendn uihiinnuiuinveuves
FILMUNIY LaEN1TANATITY mmmmms[,um%aaﬂLﬁaﬂiﬁgﬂﬁaﬂ N1SLATENAILAZNITLETUYATNAIN
Wiean1sdunivalany n151aeeni1sdunivalany n1seudszniaiuadasau nsileuannung
Bidnnsedindifioainsanu ndoulsyifde TIRMATANIINTONUUUNBTUTULUUANG 9

Vocabulary, idioms, and Enslish 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  NW1DINHUFIMTUNTHRUIANINTZIY 2(1-2-3)

(English for Standardize Tests)

rdsAunau : laid

(Prerequisite Course: None)

nUsTaeAraINsaaUansTILlugUL UL 9 lassas1adoaeuinuInsgIun1wsang uwhay
Tassadensiana walansdnnisna Bnsuagdesmsnsatinsaey Wamnuensitafeodulaniy
dfny nsilafiodulanrwetsaziden mayaitedeasludinussdr fulazyaiiionny mseuitedu
Tamuddny wallaniseui: madeuusssns aseunquidi waghonsalnwsinguiiusnglu
VoapUInNINTFIUNBIBINGY HNHUTINYEN 1IN AINNITYINTRADU TANINTFIULUUIIEDS

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)

AvrUsAuneau ; laidl

(Prerequisite Course: None)

U 2 a a o % 6 d‘ 1 aa o % =% %

dnonwsiudy ardnrinarussloainuvesludinuszandu Anvinwgnsileuagnisnn
n1skurdalesdy N1SUBNTIUINLALAIEY A1TUBNTULIA N1TUBNTIANIY AABAIUNITITEUS
YPUUSITULTHIULAE TRIUSTINIUY
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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 : laid

(Prerequisite Course: None)

Adiuazyszloaiferfugsiauinig Bnaununmwiduiiieitestunisiauniii
nsuuztnandoel steredudn nstnausldsludu nislvusmsaulnsdniuaznistiszidu
msaunuileliirutiemdegndn Ussgndldnundusheaniunisaliiass 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  awnuludrtineu 3(3-0-6)

(Chinese in Office Work)

A1UsAUnNDY : laldl

(Prerequisite Course: None)

uUsTIueuuazTausssudy Mdwiwazussleaieatudiiney sumlawaznindiaay
Suiinwou mstinaununluaniumsaliassing q nsiinme msduawalnu 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)

Ayrdeaunau : 13l

(Prerequisite Course: None)

AdwinazUsyloaivafunisiasainiegsia msdanine n3dauseyy nsdiaus
HnURUALARUN UM IRIUTTTULA VLU TIULHELTU ARBAIUNITAUNUININANIUNITATIA0INY
UTUNN9G3NA

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

trading etiquette with Chinese people.
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1021241 A ndgunnludInuseandu 3(3-0-6)
(Burmese in Daily Life)
AvrUsAUnau : laifl
(Prerequisite Course: None)
Tassadrauazndnhennsal msitauaznisesndesnwdlounndosiy Adniwavdiuiui

(%
=1

THludinusgdriu nmsaunun msvendiuiu fuavuazanaiu nsueniudl nasnuddwsifiugiud
Aeadastunisinay

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  mwileunitenisieansgsia 3(3-0-6)

(Burmese for Business Communication)

rUsAunau : Tl

(Prerequisite Course: None)

MdmiiAgatosiunsdeansgsia msaumnawifisuniifedesiunsdearsssia wu
msiiauedufuas nsliuinig msaeunmANFeINNTYesgnA Mstauslusludu madsududn
nsAUANAT naenIunsHnUURluan uN1saiTIa09

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)

anuazlarlATETNn YL §INgn N1590NIABINTYIYLT SNYTLAENUTIS Anvikaysy
Ussloaitugiu nuemsils wa ddmiuasdunuildludiausesiiu meaumn msvensiuu dfiauuay
analiu myveniui paeRuA IR AT 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  wywdnandia 3(3-0-6)

(Multi-Dimensional Humans)

AvrUsAunau : laidl

(Prerequisite Course: None)

MsuEIPNANLFuLYEAaRTog1IyIANMST WaAa ANLEe Ysvnuaznisldivema
UsziRmans 253n550 Aavzuavinusssuivaevasuisanvosyudliiiannuuansds 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.
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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?“SJ’WJ?{I’J‘N‘UQQ@ N1988d N1IaINU n13UsEAU ﬂ’l’]@JL?iEJﬁ LAZHARNBULNY N15INTILNULATARNI
ﬂ’]iLQuLWE]GU'JGI EUL“U’@iﬂLLU‘UG}’N 9 ﬂaEWlﬁﬂ’]“l‘f}LﬂuvLﬂUﬂﬂaﬁiiiJ@'] wmiuiaamummuua rANUUaeny
G]aE]9]QUﬂ’]iﬁ]@ﬂWiWiWUWﬂiﬂﬂunaqLL@wUﬂﬂﬁLW@ﬂ?WN@NﬂQENEJU

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.
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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.
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2) NUINIVUANNE
2.1) NFUAVIMNUTIND

1201112 n1sAaAANa 3(3-0-6)

(Digital Marketing)

Ayrdsaunauy : Ll

(Prerequisite Course: None)

MIAATIVENILIINRBUNNNMINAIAATNA TATINNgANTTUEUTINA fivuandudvang
INTAAIA NMSATUUTUA U ARTVTS mMawamMsmanadaiiom mssenuuumsmaarumeuleduas
dodanuoaulat mawansratiBulglouees nagnsnsratadeiaiosefum nMadonass
WARATL oY MIUTznAldesimNiMImaeRdTiagUuuLTivennvaneiileaisgsiasoulatiuaznagms
mstszRuesulal MseenwuUNagVSMsIaIRITa NMIUssliuNaANE 598N 1IFAINRTYE naenIu
BHusyallumsimnainfava

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

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

1201113 msUnyTuaznisiuianisdanisssia 3(3-0-6)
(Accounting and Finance for Business Management)
Ayrdsaunauy : Ll
(Prerequisite Course: None)

NaNNIINSU Y m'ﬁLﬂswﬁLLazﬁﬂmmﬁunuﬁuﬁﬂLﬁ'amﬁﬁmumwmma MIMLRie
ﬂ’]iﬂ%UﬂNﬂ%’]ﬂJLgﬁN m%u’%m%ﬁunumguﬁ&m NIVAMIUNAUIUN Y mﬁmiwﬁwamu AADAIUNIT
AnszideyamemslyBuaznsiuiiemsUssiiudindulavnigsie meldnsdiinulugeddsa

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.

1201214  nmsAansladannduazagldauniu 3(3-0-6)
(Logistics and Supply Chain Management)
dsAunau : il
(Prerequisite Course: None)
LWIAR MU uaznagnsauNsIanIstadafnduazvitaldgumulugaddia nsnensal
MITNUHUNIHEN NIAIVANALNTN NMsTANsAuAIAsRduazmIianIsadsdud madonyiiaiss

M3InTe seuuasauwmAkasmAlulagluindgaunu mavuds ussnsalfinwmasnrdeivanmumsaidagiu

avu

anunsdnnisleygrdian 71



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

trade management activiteies in the ASEAN market and related countries.

2401201  M5IANITBIANITHASNSWEINTNY S lugARTYA 3(3-0-6)

(Organization and Human Resource Management in Digital Era)

rGeAunau : laid

(Prerequisite Course: None)

WWIAA OB KATMANN1IIANITOIANITTIND NITUTMITIANTTANIU NENSTIIIAUIAUAE
AnusuiinveusedinL JamsTINesAns nMsdansnsasuulauaznisinnisanuidsddugaadia
NSUTMIINTNEINTUY LY TinuwedmTUAAIALIINUEING AL AMUEANNALNTIARATNISYINY
wazNIRANE

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

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

2.2) ngudvdeAuy
2412101 gsnadruewnsiesdu 3(3-0-6)

(Fundamental of Restaurant Business)

rdenunau il

(Prerequisite Course: None)

UsELANYeIgsnaIsIuemg EULLUUﬂWiIﬁU%ﬂWi NUTINISHAILILAENITENTEAUNINTFIU
$ruomnsTuumia wadinssuguilan mavundstetgiu ngranefifsitendosdiu uunltugsi
$1U9MNT

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

fundamental related law; future trends in restaurant business.

2412102 msusziuaunnlugsia¥ueins 3(3-0-6)

(Quality Assurance in Restaurant Business)

deAunau Ll

(Prerequisite Course: None)

nannsuseiuAuA MuarANlaonfieeInis wisldauniueinislugsiasiuemis
dunsngluomsiaznismugy MsguIAvIasTmMsdmivanuiisivingoms msuszendldsyuy
AU IUBIMS
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Principles of quality assurance and food safety; food supply chain in restaurant
business; food hazards and controlling; food sanitation for food premises; quality system

application in restaurants.

2412103  N159ANTINQAULBLINGIAEATUTENOUDINS 3(0-6-3)

(Raw Material Management and Culinary Science)

Avrdsaunay il

(Prerequisite Course: None)

N3IALATENTNYAULATUTETNBUDINIT N1TNVUAANNINYDITAYAUBINIT N1TAIUAY
AMNINYBITRYAUARDANIERUNIUDINIT N1TLERNIETRQAUNALNY N1TAUBNBINIT ANAINIS
1ATUINIT RANINBIFNERTIUNITUTENDUINNT Uﬁﬁ’amséjﬂumﬁmmﬁmqﬁuLLazmiﬂisﬂaummi

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

practicum of raw material management and cooking.

2412204 n339elugsRiasIue s 3(0-6-3)
(Research in Restaurant Business)
AvrtsAunay :laidl
(Prerequisite Course: None)

a v v

N131MUATITeITeAgITeeiugsNIsIueIMs AMSAUMEANTAUNANDNISTIFEY 113

av ada =

WAUANNAFIUIIUIIY N1TRRNKUUNTEUIUNITIENTUIATIIY msLa@ﬂLﬂ%a\‘i‘ﬁaLLazagLﬁU%aga
‘ViéJﬂmiLLazﬁﬂﬁisﬂumsmumsLﬁUﬁﬁ@m“aLLaSVT’ﬁ{f‘&J ﬂ’]SeJLﬂi’]SﬁS?JJEJJJ“aLL’dSi’]EJx‘H‘LlNa nsuua
HAaNTITeuarefiusny Myasunuidouagividelauouuy N1sUEUeNaIIRY

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

discussion; research summary and recommendation; research presentation.

2412205  winnssulugsnafiuemis 3(0-6-3)
(Innovation in Restaurant Business)
IdeAunau il
(Prerequisite Course: None)
walduvaauinnssulugsiaiue s MITauIkLIAALIRNTTUAIUNITUSNITHAEAY
wdnSausinamdngueusly MsadefuLuURAnSusvienszuIunTInuUAN NI edesdlefld
lumseenuuukaziauiuinnssulugsfiasiue s msdnauewinnssudmiugsiasne s
Innovation trends in the restaurant business; innovation concept development in

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

service and the restaurant business.

2412206  nsugUsznauN1sIINRIUEIMNS 3(0-6-3)

(Restaurant Business Entrepreneur)

vrdsAunau il

(Prerequisite Course: None)

ANANBAEUBIRUTENOUNTTTINATIUDIMNS nsdnsagsfialn npmneiieafunisdads
g3nalva MIUIMIININEINIUYEES N13398M19NTea1n MsTavuNugsna n1sUsaumnundulula
YUNUEIAT N3dAnsaAsdlunisUszneugsindiue s msilnufiRnismeasanisviedud
meuentuSEunSeud AT Bl asuna uaziauenanu

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

reports, summary and presentations.

2412151 msiFsuinAUfUAR1uN1TIAN1gINRsIue NS 1 3(0-40-0)

(Work-based Learning in Restaurant Business Management 1)

Ayrdenunau :laidl

(Prerequisite Course: None)

nsfnUFTRNssunsdanisgsiaiuevns Tuaniudszneunsiinsanndusivua fin
UftRRgfunsuugiihdud msliuing msdanmsanmundennieluiu msdansingivuaznis
Usznauemms nsiansaunnuazaulasaisvetomnsdmiugsiesnemis msusumilvidiiu
Tusssueans lduarmmauselevidunuainasdnsuazyjufinuniung seidouvesesdng n1sin
ﬂﬁﬁ’ﬁa&jmﬂéfmsaLLaﬂJaaﬂgﬁﬂiuaﬂwuﬂszﬂaumsLLazqﬂmmﬁLgmﬂizLﬁuwamiﬂgjﬁamu uay
UszillunansujUianulagimingu

Practicum about restaurant business management in the workplaces specified by
the institution; practicum about product suggestion; service; store environment management;
raw material management and cooking; food quality and safety management for restaurant
business; adaptation to corporate culture; not involving into conflict of interest and adhere to
corporate’s rules; practicum under the supervision of trainers and mentors in the workplace and

performance evaluated by supervisors.
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2412152 msi3BuinAUURAIUN1IANIIsAaueIMS 2 3(0-40-0)

(Work-based Learning in Restaurant Business Management 2)

JyUsAunaw: 2412151

(Prerequisite Course: 2412151)

mMsfnUFTRNseunsinnisssiaiuems Tuanuusznoumsimsaniduriivua fn
UTRAsfunsian1sauiaseds mslnsevidunu nisldgunsaliniesiiolunsuszneueimis ns
Usuaalmaniuimusssuesans lyd LL?{’NM’]Naﬂi”IEJGUUﬁ’JUGmﬁﬂﬂ@ﬂﬂﬂ'ﬁLLa‘”ﬂQ‘UGﬂmumﬂllﬂ{]'ﬁ‘“L‘UEJ‘U“U@ﬂ
99ANT miﬁJﬂﬂgumaamﬂmmima%ﬂﬂiﬂ]ﬂiuamuﬂiuﬂaumiLLauUﬂmﬂi‘WLam wazUszhiuNanIg
UdRulaeimvtinu

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

workplace and performance evaluated by supervisors.

2412253 msiBuin1AUURAMUNNTIANTIiasuemIT 3 3(0-40-0)

(Work-based Learning in Restaurant Business Management 3)

JyrdsAunau : 2412152

(Prerequisite Course: 2412152)

MsfnUFtRnsunsinnisgsiaiiueimns luanudszneunsiivnsanitufivua fn
UtRAsrumsilassuiansaiugsfeiuems msujiaaunadeimuadugufuiaoms
dmsuanuiidmitgenms msdansteiesSeuvesgnlugsiaiuemns lidamedoyavesgnin
wazeIANs (PDPA) mi?]ﬂﬂﬁﬁ’aaejmﬂiéfmiaLLaﬁuaﬂﬂg?Jﬂiuamuﬂszﬂaummazuﬂmﬂsﬁlﬁm Loy
Usuiliuransujuinnulagiiningu

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

supervision of trainers and mentors in the workplace and performance evaluated by supervisors.

2412254  msisBuinAUUad1un1sIani1sgsnasauemns 4 3(0-40-0)
(Work-based Learning in Restaurant Business Management 4)
dsAunau: 2412253
(Prerequisite Course: 2412253)
nsAnUfRmssun1sianisgsiaiuemns Tuaniulseneunsiinisaniturimun fin
UjtRiAeatunsaisuunanmsiduduszneunislugsiaiuens msiesiziguasd guyiu n1s
Auaudunu liilamedeyavesgnAtuavesdns (POPA) msudlvldymiameninlugsiaiuemis
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Practicum about restaurant business management in the workplaces specified by
the institution; practicum about concept generation for entrepreneurship in the restaurant
business; demand and supply analysis; cost control; conceal customers’ and corporate’s data
(PDPA); problem-solving in the restaurant business; practicum under the supervision of trainers

and mentors in the workplace and performance evaluated by supervisors.

2.3) ngudvuaen

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

(English in Restaurant Business)

Ayrdsaunau il

(Prerequisite Course: None)

Adnsinrwdanguuazduiudildifionuuinisemisuaziadesiiu nMsdeusugnin
mslideyaiferfuomsuaziniesin gunsaiuulfzverms nsidsudieduigsenisemisuay
w3oey 35nsliduuziiAsremsuasiaiesiu n1sd1seeiivs u1semnIsaunuInI N A
nsdlAnwiAeafumsldnnsingulussieduens

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

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

2413202 msusmslugsiafiuenmseaadvia 3(3-0-6)

(Service in Restaurant Business in the Digital Era)

AvrUsAunau : laidl

(Prerequisite Course: None)

LUIAALAENGEAMAINNITUINT ANUAIAYTBINITUINIT WATANITUSNNT Supeuns
U3IN15 F8UUNITIANITNIUUINNT nagnsnisasranuduiusivgnat walulagadelndlugsia
$upns n3difnwnignfunmsuinistuuenns

Concepts and theories of service quality; the significance of service; service
techniques; service process; service management systems; customer relationship strategies;

modern technology in restaurant business; case studies about service in restaurant business.
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2413203  n133AN1IANNINalavagNAn 3(3-0-6)

(Customer Satisfaction Management)

vrUsAunau :laidl

(Prerequisite Course: None)

MANINTINYINITUIANT NTUTMITANNANTUSaNAT n1sasieauieneladimSugnan
NsaNagNsNITRAIREIMTUNITUINIS NsIanistedeaseuvesgnl nsadiiunulegldnizgin
nsdifnwnAgfunsdanisaufianela

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

building through leadership; case studies about satisfaction management.

2413204  MSIANITIUUENTSAEES 3(3-0-6)

(Catering Service Management)

Ayrdsaunay il

(Prerequisite Course: None)

MENMFIANISIUEET N15IEDNTIN1TETMITHALAS B MU MSUTIALT N13ANUAS
donuiisaios qUﬂiiﬁm%aﬂﬁauasLﬂ'%@ﬂ%’ﬁ’wﬁumm?:m M52 1UAUNTIANISULEES MRS
sutszanm msdwaduru 3nsliuinng nsruauauAINeIMITLAIATEANE VT UIIABY
mmf’flﬁuﬁigmﬁLﬁ@ﬁﬁuiumﬁmmsmuu’%mﬁwﬁm

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

control; problem solving in catering service management.

2. Module : Back of House

2413111 a1sdansieSesilauazgunsaiaia 3(2-2-5)

(Kitchen Equipment and Tools Management)

Ayrdsaunau il

(Prerequisite Course: None)

Audifieafunisdanisgunsaiafa wénniseenuuukasfvuafiuiia$aniumdn
au1Avia Msulsiuiiafmavdninnsgiu madenldian gunsal indesflennsgrudmiuiueis
msthgesnwiedestienazgunsalangluads UfiRnsinafunsinnisieiesiionazgunsainialugsia
$IUDNT

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

business.
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2413212 A5AANITPATOINNG 3(2-2-5)

(Recipe Management)

Ardeaunau il

(Prerequisite Course: None)

N1T0DNLUULAEINWHNUFATOINT mimmwu&[,umsébﬂ%@%qﬁu N1IATINAUNULAE
MIAMUATIAE MU MNT MTTATNgRTeIMTileadIIgRTIINTEILEMNT NMITIUTIILATRAYN
Eﬁja;ﬁaqmmmi MU LAUBEATONINT Uﬁﬁamsﬁmﬁumﬁmmiqmmmimumé’ﬂqmﬁma

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

principle.

2413213 IMUTITUNITUTLNADINTS 3(3-0-6)

(Food Consumption Culture)

Ayrdsaunau :hidl

(Prerequisite Course: None)

TAUUFTINNTUTIAADIMITUIUTA mifﬁ’?LLuﬂ"ijQﬁULLazLﬂ%aﬂﬂqﬂ‘ﬁ'LLamﬁﬂLaﬂé’ﬂmimm
uiagniU (oiTy uewint glsu ewdnuwile swinild eeamsids) Yaduiidwmasenginssuauouiie
vosuilanemns anunisalwazunlthnierfuemsuunvia

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

situations and trends.

2413214  n1sdamsgsive s lviaaifisanazguaw 3(3-0-6)

(Tourism and Wellness Food Business Management)

Ardeaunau il

(Prerequisite Course: None)

ﬂ%’mﬁ’ﬁm%@ﬂﬁﬁﬁﬁ]@’]wﬁﬁi@ﬂ’]iVi@ﬂL‘ﬁEJ’JLLﬁ%fUﬂ’]W aonun1sainsvieafiendaems
voslny londnwaiomnsine Smusssueimnsviesiu undsingausiesiu msaiisyadifiuvese s
viadulaz IngAuyiesiu welalunsuanuaznsiiiauseims madssunduiusuaznisuinislugsia
ﬂ’]i‘ViE)\‘lLﬁmL%ﬁE)’]%’]iLLﬁ%j‘Uﬂ’]W ﬂiiﬁﬁﬂ‘mLﬁmﬁuqiﬁﬁlaﬂﬁﬁ@ﬁﬂaﬂLﬁEJ%LLaSEjﬁlJmW

The significance of food business to tourism and health; the situation of food
tourism in Thailand; the uniqueness of Thai food; local food culture; local sources of ingredients;
creating value added for local food and ingredients; techniques in food production and
presentation; public relations and services in the food and wellness tourism business; case

studies about food and wellness tourism business.
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3. Module : Food and Beverage

2413131 p1sdaniskAndudiiuingd 3(2-2-5)

(Bakery Product Management)

GeAunau il

(Prerequisite Course: None)

UssLanvesndndaeiiuined nsinieningivdmiviuined madenldgunsaluas
w3esilelunisndn anuUasadoiigafunszuiunindn nsidenussaiue nMswauwans el
WiNe3 MIUdvnsiuyuNEnfasiuings

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

bakery products development; bakery cost management.

2413132 mﬁwmsqsﬁmﬁaaﬁu 3(2-2-5)

(Beverage Business Management)

Ayrdsaunay Ll

(Prerequisite Course: None)

USZNNTD0ATEIRYN NITATHLAIUNALLATOMRY AIdRTNITRALAT RN JULUUNIS
U3N194A309AN QUﬂiiﬁLLazLﬂéaﬁﬁaﬁLﬁ'm%’@ﬂ nMsdnfiuia3edin nswSeunsu3nng mnudasade
Aerfunisuinisedesiy msu%miﬁunum%aﬁu mﬁugjm%aﬁmﬁummi WwAdANITULEAUD
\3eshn UfTRMUNHANLAS0IRL

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

beverages; food and beverage presentation techniques; laboratory in beverage.

2413233  A153ANITDIAITINY 3(2-2-5)

(Thai Cuisine Management)

GeAunau il

(Prerequisite Course: None)

Ussinvwesenslng mawdeningivdmivewnslve madenldgunsaluaviatesielums
Uszneuenilng erulaeadulunmsusznousmsing MInnLaRILemIs NanwalnMIuInNIsensing
MsUIMsHuUesive Msdugiaiesdniueims malianistiauseinis UitRsunsUsznou
913l

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

beverages; food and beverage presentation techniques; laboratory in Thai cooking operations.
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2413234 N13IANITDIMITUIUIYIA 3(2-2-5)

(International Cuisine Management)

vrUsAunau :laill

(Prerequisite Course: None)

USELANYRIIMISUIWINIA (1BLde wonsn glsy awsnumile alsnile seanside)
miLm%iﬁmqauﬁm%’ummimmma mnﬁani%’qﬂmaiuazLﬂ%qaﬁﬂumiﬂﬁzﬂaumm'ﬁmmﬁm
ANUUaRAABTUNNTUTENBUDIMITUIUNTRA ATANLFIATUDINNT mw%%wéfunumm%mmmﬁ n13
Fugitesuiuems madansiauseIms

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

presentation techniques.

4. Module : Entrepreneurship
2413141  M3IANsgIaIemslusEAuuILIYIR 3(3-0-6)

(International Restaurant Business Management)

GeAunau il

(Prerequisite Course: None)

EULL‘U‘ULLa3ﬂi3‘U’Juﬂ’1i‘U%‘Vi’l'ﬁ%’mmﬁm'ﬂuizﬁuu’m’lma N139A1ATIA51903ANTUDY
33Ma U MTIUTEAULILINF WnsgIuNsUURMUEmSUgIRauems n1sdnnsdiuniiuey
dundsdmiuiuemmsluszdunund nsdifnwieafugsieuemslussiuuunea

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

international restaurant business.

2413242  wannsgsnafuemsuuunnsulyd 3(3-0-6)

(Principles of Franchise Restaurant Business)

dsAunau Ll

(Prerequisite Course: None)

wanmsvesgsnaunsulvdlugsfasuemns nmsussendandnniswasngugvesgsnownsulyd
nsinseinsamulugsiaunsuled mslessiiasnisdaienauandivesiaimugsiaunsulyd
mM3dnvieilonseusudmsugsiaunsulyd msssenansdyawnisuled madauewnugsiaunsulyd
nsdifnwuAsiugsRa e susulyd

Principles of franchise business in the restaurant business; application of principles
and theories of franchise business; investment analysis in franchise business; analysis and

franchisee qualification selection; preparation of training manuals for franchise business; drafting
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of franchise contract; franchise business plan presentations; case studies about franchise

restaurant business.

2413243 nagnsNIMIIRaIalugsnaiue s 3(3-0-6)
(Marketing Strategies in Restaurant Business)
dedunion Ll

(Prerequisite Course: None)

anMIRaInlugsnasue s mslmneingdAnssugusinalugsiasiue s 3
Annevidulszaunenmainlussiaiuemns msafenagvnnanisnan Msdeamanan
nsmaadadion idesdieunznmaluladnmsnaalugsiniuews nsdifnuifeaiu na
gNEN1NTTRAA

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

business marketing; case studies about marketing strategies.

2413244  aQuaneuazdaUsAudImTUgININEIMNS 3(3-0-6)

(Laws and Regulations for Restaurant Business)

GeAunau il

(Prerequisite Course: None)

ﬂQW,J’IEJLﬁﬁ?ﬁUﬂﬂiﬁﬂé}dﬂ%’ma’]Wﬁ ﬂgwmaﬁmﬁumﬁ NOVUIBLTNIY TBAINUANIY
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Laws about the establishment of restaurants, laws about tax, labor laws; food
sanitation provision for food premises; laws about agriclutural product standards; food acts;

consumer protection acts; consumer protection in advertising.

5. Module : Restaurant Business Development
2413151 N1399NLUU3IUBINIS 3(3-0-6)

(Restaurant Design)

AyrtsAunau il

(Prerequisite Course: None)

NINNITBRNLUUITIUDINITANUNENAVIAUIA A reensianisiuiisuems
Msies e aiuig e nseenuuulaiuiisue s MeRMHUMSUEMSSansuTiS e s
msimnagnsnn1saaIaiiaenadesiusuiuuiIue NS

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

management; development of marketing strategies in according with the restaurant style.
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2413252 msdanisiaiineduiugsiediuenmns 3(3-0-6)

(Location Management for Restaurant Business)

AyrdeAunau laidl

(Prerequisite Course: None)

ﬂawuﬁﬂﬁmLLasﬂssLﬂmaw‘hmﬁéaqiﬁa%mm‘wﬁ Mé’ﬂﬂﬁl,ﬁaﬂﬁﬂl,aﬁéi’jaqsﬁa
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The significance and types of the locations for restaurant business; principles for
selecting location for restaurant business; location analysis; development and correction for
weakness in the restaurant business locations; characteristics and conditions of potential
restaurant business locations; selecting of potential restaurant locations; development of

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

2413253 PISWAILINITIANITATD 3(3-0-6)

(Kitchen Improvement Management)

Ardsdunou Ll

(Prerequisite Course: None)

NaNNIIRAIUINITTANIIATI N13UsTEndmalulagdinsun1sinnisnss n1susuuse
NITUIUNNTHNUY miam%umumiﬂﬁﬁ’amu nsafsusssnaiuiinauegisUasade msuims
dansenuannsayeans nsdidnwuAedumsiauinisiamsads

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

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

2413254  #iatedagiuvain1sinn1sgsnaIueIvng

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

vrdsaunau :hill

(Prerequisite Course: None)

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

affecting restaurant business management and consumer behavior.
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6. Module : Business Optimization
2413161  A1sdan1sudsnTsiiuien 3(3-0-6)
(Post-Harvest Management)
Geaunau il
(Prerequisite Course: None)
1A5985194aL09AUTENBUVBITAAUNINITIN AT M9UAsULUaImIsassIneuas
Hadusineg Aiflnadenaasunlasnuninvesingiumamsinunsndanisfiuie: msufoivdanns
Auiemuvdngunivia ssuumafvinuningiundsmsifuies meluladvdimafufeuiienisie
ogmaiuinu maafaad i ingAunemanessluidadasiowns nsdi@nwifiumelulad
V&N aAudien
Structures and compositions of agricultural produces; physiological changes and
factors affecting the change in the quality of agricultural produces after harvest; post-harvest
practices; systems for preserving produces after harvest; post-harvest technology for extending
shelf life; creating value added to agricultural produces in food products; case studies about

post-harvesting technology.

2413262  faUrn15vI8LAZN15R5AR IR UEINIIUDINNT 3(3-0-6)

(Arts of Selling and Negotiation in Restaurant Business)

GeAunau il

(Prerequisite Course: None)

VANNSNBUALMTUINS AnEudRLaleNEAIUATIVIENTBINTNILYIY ASHTEAATITY
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Principle of sales and service; qualifications and career opportunity of
salespersons; preparation path for professional salespersons; consumer’s decision making
process; sales procedure; food products presentations; lease negotiations in the restaurant
business; online sales and service management; customer relationship building; problem

solving handling; team relationship management.

2413263  AsEANIsgINASIURWNTUUUEEY

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

rdeaunau il

(Prerequisite Course: None)

Im@aLﬂi@gﬁ%dmiﬁwmﬁgﬂgu N30ONLUUNARSMslLaZNTEUILNSHAREE NS BY 1
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Economic model for sustainable development; product design and sustainable

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

management in the restaurant business under the green economy.

2413264  MIIANITAMNINDIATIM 3(3-0-6)

(Total Quality Management)

Ayrdsaunau il

(Prerequisite Course: None)

fenun1simunesdins madsuwladlussdnis nMsiteuazyssdiunanisiudsuntas
MMFINATYRIANIT NTAOALNIANITHAIUIDIANTS ﬁﬁﬂﬂﬂiLﬂﬁauLLﬂaﬂ msnsiUasunlasuseinig
MsRIRIANTT N15U 3V wudldulusuAnvaamsiaiuleAns

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

organizational reform; future trends of organization development.
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