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1.1) nuInRanyaivasilady (PIM) 37u9u 12 wireAn Auualrdn@nyilSauasuid

4 718390 A9l

ISWEIY Fodw wdawin | AwUsAunau

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

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

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

1010104 | InwaLilosmaiia 3(3-0-6) -
(Digital Citizenship)

1.2) vIaransuietin 399U 18 wilefn MvualitnAnwiSsuannnngy Al
1.2.1) ngumwinan1sdeans Iwiulitesndt 12 vihawde

NIV Fodwn wdqegin | v1UsAunau

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

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

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

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

1021115 | 3dlne gilayailne wasTuusssulve 3(3-0-6) -
(Thai Way of Life, Wisdom, and Culture)

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

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

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

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

1021225 | A4 uLTegIAa 2(1-2-3) -
(Business English)
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SWEY Fodwn wilena | Av1UsAUnNDU

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

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

1021328 | Mw9anguEmIUNTEUINNINTFIU 2(1-2-3) -
(English for Standardized Tests)

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

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

1021233 | aw3uludinau 3(3-0-6) -
(Chinese in Office Work)

1021234 mwﬁmﬁami%"amimaqiﬁa 3(3-0-6) -
(Chinese for Business Communication)

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

1021242 | anwdlguuniiienisdoansgina 3(3-0-6) -
(Burmese for Business Communication)

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

1021252 ﬂﬂ@ﬂL%NiLﬁ@ﬂ’]iﬁ@ﬁ?iﬁqiﬁﬁ] 3(3-0-6) -
(Cambodian for Business Communication)
1.2.2) ngudiauazdiauuniandnugy Iwiukitesndn 3 wuiein

SAEIY Fodun wiqenn | Av10sAUNDY

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

1022212 | ANUSnUazdUNUSAIN 3(3-0-6) -
(Love and Relationships)

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

1022214 | Awandou e wazaudady 3(3-0-6) -
(Environment, Development, and Sustainability)

1022215 | WARSTOUMNIGUNINA 3(3-0-6) -
(Miracle of Good Health)
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S GRLE! I2AIU WUWAR | AYIVIAUNDY
1023211 | nundeudeygrAdal 3(3-0-6) -

(Panyapiwat GO)

1023212 | winNssuAUMSHRIUNAMAINTTA 3(3-0-6) -

(Innovations and Quality of Life Development)

1023213 | n3dansmsdusiiedin 3(3-0-6) -
(Financial Management for Life)

1023214 | m3dan1sgsiagalng 3(3-0-6) -

(Business Management in New Era)
1023215 | wAlulagfaviaiienisvineu 3(3-0-6) -
(Digital Technology for Work)
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2.1) ngu3vunugsna Wiseudiuau 18 wihein 31neivisieluil

IRAIY HoAn nilenn | JvrUIAUnaUY

1101111 | msdnnisgshanismadelvailugafava 3(3-0-6) -
(Modern Trade Business Management in Digital Era)

1101112 | NMnaI9Fva 3(3-0-6) i
(Digital Marketing)

1101113 | mstpyduazmsiuiienisdanisgsia 3(3-0-6) -
(Accounting and Finance for Business Management)

1101214 | msdamsladafnduaziidlgguniuy 3(3-0-6) -
(Logistics and Supply Chain Management)

1101215 | M139AN1509ANTHAE NI NN UYL UL ARTYIE 3(3-0-6) -
(Organization and Human Resource Management in
Digital Era)

1101216 | iasugaandiiiensdnnisgsna 3(3-0-6) -
(Economics for Business Management)

2.2) ngudntedu Widsusiuau 51 misefn nsgdvselud

IRAIYN Hodn niaenn | Fv1UeAunau

2322101 | msUseruaunmlugsiadnaans 3(2-2-5) -
(Quality Assurance in the Restaurant Business)

2322102 | nM3dansuinislugsiadnnians 3(2-2-5) -
(Service Management in the Restaurant Business)

2322203 | nsdansingAvkaznsUTEnaueIMstugsiafanims | 3(0-6-3) -
(Raw Material Management and Cooking in the
Restaurant Business)

2322204 | m3dansgunsalaiuazdsdiusauazmnlugiia 3(2-2-5) -
ANRIANT
(Kitchen Equipment and Facility Management in the
Restaurant Business)

2322205 mﬁmmiqmiémmiLﬁamiUizﬂaUﬁqiﬁﬁ]ﬁmmmi 3(0-6-3) -
(Food Recipe Management for the Restaurant Business)

2322206 | MydansaunulugInainninis 3(3-0-6) :
(Cost Management in the Restaurant Business)

2322307 | MIVUEWTUTINAIANANS 3(0-6-3) -
(Research for the Restaurant Business)
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2322308 | winnssulugsfasinenans 3(0-6-3) -
(Innovation in the Restaurant Business)
2322409 | maduguszneunslugsiainanans 3(2-2-5) -
(Entrepreneurship in the Restaurant Business)
2322151 | nssguinAUfURnuN1TInnIsEIAvaRaIaTs 1 3(0-40-0) -
(Work-based Learning in the Restaurant Business
Management 1)
2322152 | nssguinAUURATUNITIANITEIAAAAIATST 2 3(0-40-0) | 2322151

(Work-based Learning in the Restaurant Business
Management 2)
2322253 | MsisgusnAUfURnun1dansgInainniaisg 3 3(0-40-0) | 2322152

(Work-based Learning in the Restaurant Business

Management 3)
2322254 | M3FgusMAURURAUIMIIANSEIRadmnes 4 3(0-40-0) | 2322253

(Work-based Learning in the Restaurant Business

Management 4)
2322355 | MmasguImAUfURnunsinnsgsnadamans 5 3(0-40-0) | 2322254

(Work-based Learning in the Restaurant Business

Management 5)

2322356 | m3BguiMAUURAMUNIIANSgIRATRmaNT 6 3(0-40-0) | 2322355
(Work-based Learning in the Restaurant Business

Management 6)

2322457 | nsisguinAUiRauNIanIsgIAsanias 7 3(0-40-0) | 2322356
(Work-based Learning in the Restaurant Business

Management 7)

2322458 | nsiguInAUURAUNTIANTTTIAAARNATS 8 3(0-40-0) | 2322457

(Work-based Learning in the Restaurant Business

Management 8)
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IREIY Fodw wdaehn | vIUIAUNaY

2323201 | IMuUSIIULASNOANITUNITUILNABIMTUILIYIR 3(3-0-6) -
(International Food Culture and Consumer Behavior)

2323202 miaaﬂLLUU@ﬂmsL‘ﬁamiﬁamﬂuqiﬁﬁ]ﬁmmma 3(2-2-5) -
(Food Design for Communication in the Restaurant
Business)

2323203 | vann1sgsnanamansunsulyd 3(3-0-6) -
(Principles of Franchise the Restaurant Business)

2323304 | M3danisgsnadaamsluseivaina 3(3-0-6) -
(International Restaurant Business Management)

2323305 | msdamsvhiaissdmsusanens 3(3-0-6) .
(Restaurant Location Management)

2323306 | madansiuisnmens 3(3-0-6) -
(Restaurant Space Management )

2323307 | MIIAN13AT7 3(3-0-6) -
(Kitchen Operation Management)

2323308 | NAYNSYINMIAAIALLGIAARNATS 3(3-0-6) -
(Marketing Strategy in the Restaurant Business

2323309 | msdansAnuianelavegnan 3(3-0-6) -
(Customer Satisfaction Management)

2323410 | ngvieuazteUesRudmiugsiafnnias 3(3-0-6) -
(Laws and Regulations for the Restaurant Business)

2323411 mﬁmmaqsﬁammnﬁaqsumw 3(3-0-6) -
(Healthy Food for Business Management)

2323412 | vhvelagiuressdnnsgsiadenens 3(3-0-6) -
(Current Topics on Restaurant Business Management)

3) UUINIVUABNLET UNANWIADIANENTIEIVUNRLIAIVUADNES U 6 UL

ndnwiauisatdenisousivdvnidagauluaaidunisianisUgyraTwd 13

an1ugeudnuwdu Inededlasumnuiureuaine1asdiivinm

el lumedvnivvesanduniivndeduney anufaansaeydflil ndnwiameideuly
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3.1.5 AN5UNYSIEIVN
1) BUAIVIRNEIN2U
1.1) BuIndnanwalvaIitady (PIM)
1010101  awnlneienisdeanslugafdiia 3(3-0-6)

(Thai for Digital Communication)

FvrUsAunau : laidl

(Prerequisite Course: None)

Msdeansiien1w msevlunisdeas udnnisuazsuuuuninilaueeg a1

MIRATIARTUATS N1sENTuUsZRLaINNIsTaLasn1581U N15w3eulATaIed e uarn1sdnadu

v -

Tayaliian1syn NMseenkuukardavideudiawe invelunisdnaueninisldundes aem A
LATUAGNAIN NISRANITLENTBY NITUALLNTEIT 1151953160509 N159AUTIY warNITLALE AR
WK AABAIUNISWEUEEAIN NTTEUITIBNU NsWeuLiensHeanTod19ilAaUs

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 UFwardyanidaniienisdanis 3(3-0-6)

(Philosophy of Panyapiwat for Management)

AvrdsAunay : Ll

(Prerequisite Course: None)

LUIAAYDIUMINY T MIBIANTTIN AT FURUUNITE U AUANISHNUSTAUNT0l934
(Work-based Education) §adnuaidyanifatiiienisadraindanistiisowdu andu vhowdy
W Tausssy kardnAnugnaee a3esssulunsinaulasauul aveusienulaawazdIn Jausssy
ssAnsuarmsUSumlraenndeaiuimusssufiunnsing matidmumuazanuyniusdesdng ngiih
WAZANIZHNIN ARBATUNITINUHULALNNTAST AN T InDL198ANNEY

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.

antun1sian sty iian 26
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1010103  adinAansiiamAanziuasindule 3(3-0-6)
(Mathematics for Analysis and Decision Making)
AvrUeAunay : laidl
(Prerequisite Course: None)

'
o

LUIAATNARIAAARSLALEDR NANNITHALITNITNNAMAAIEAASAUINNLTNIAIPDU hay

(%
o w o a

watlan15Uszendldluginlsedn T ANUMINgLasTURBUYBINTEUIUNITAMTIIATIEY NATANTS

¥

Anduls NMANININYNITANTIRSINE NssuIUMIIUANG NMFAATIERIRdNUiuNIsUsENaUN TN
luewian paenIunTInTeideyatunsinaulaiewndym

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 JdwaLliadmdva 3(3-0-6)

(Digital Citizenship)

AvrsAunay : Ll

(Prerequisite Course: None)

Fduianailiondanazuunldunaluladfdva Jygiuseivg (Artificial Intelligence : Al)
Tuiinuszaniu msduduteyaseulatinnsiiviviude msiviusmvass (Fake News) msltinalulad
fdviaseanannmansuazainaassa nisldiedealeutsdudeyanazvirausudugdunuuesulal
nstduaundindulunisienu nsudndefivawaznisidentdedsiians angia nsldieseaie
wisiuteya msaunuuazyinnusmiuduuuosulat ngmnegsnssuesulay Avdnsuazai
AsynUnfEngsULuusingg msinwiaulaensduvesdeyavulanesulal nasnaunisiinug il
UsggnadltiitensuftRnuluessdnseall

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.

antun1sian sty iian 27
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1.2) BUINANEATUAITIN
1.2.1) ngunwilennsaesns
1021111 arwnudmusssulneg 3(3-0-6)

(Thai Language and Culture)

v r09AUnaY : 1l

(Prerequisite Course: None)

NMsANYINA TN TTILaY TMusIIUANUS UNTBIdIALlng NI IEiBnEnavesdiay
fifisien1vn uardnsnavesnwfidnediay mnuduiusseninanivdutausssulusedudany
UTENOUsmMe SEAUATOUATI TeAUBIANT S¥AUUTEYA WagIzAUaINg

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 awlvelugiuznrwisislssna 3(3-0-6)

(Thai as a Foreign Language)

AvrsAunay : Ll

(Prerequisite Course: None)

vanmsuaziinvinuznsaumnauineludinusziiu mafiugnadn msoonidesli
gndae N1sldan waziSeudsasgleafionisdeasfidniauiuseansam

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 wanAeIaznsign1elneg 3(3-0-6)

(Language Structure and Usage of Thai)

AvrsAunay : Ll

(Prerequisite Course: None)

lassasnniwing lassasimenatuniwing nsldalassainguauazyselon n1sld
seaua nMsldnwingligndesuaniuziazaniunisal Yymnstiawingludagdu e
N5l naensun1sAnvkuImwilulsulsaasnstdawinglignd eemudnuauzaiwine

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  n1sanussnidesnIviing 3(3-0-6)

(Thai Oral Reading)

AyrUsAunou : 1l

(Prerequisite Course: None)

psAUszNeULaEndnMIseenides efuziiltlunisesnides msiinujiRniseenides
Tigndestaiau nsiinufoinsliiidedimnzantuaumnevesiluuionsne fidmwasionis
deansliAnuseaniua

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  Adilne ailgayrlve uaziausssulne 3(3-0-6)

(Thai Way of Life, Wisdom, and Culture)

AvrisAunay : Ll

(Prerequisite Course: None)

F093alny Qidyylneainaiuda af AT o gn1gad1uiulng wazusannig
TUsTINRUUI) MTUTEEndaNsANlagiidyanlvenas Tausssulnelunmsaiduiinuag
nsUszneueTwedslinuauaNd1se

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  mwdengeludiInuszaniu 2(1-2-3)

(English in Daily Life)

AvrdsAunay : Ll

(Prerequisite Course: None)

Adwet warduiiieidestunismsadin lassaisusslonnusanguitonisaunin
TuFavsedriu msdeudessnlndi msvenialszaunisaiveanuies nseuesndessziud 73
warUselen saenaunsilafiodulanuainunaunuisudesivuaie

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 arwndengelulanadsislna 2(1-2-3)
(English in Modern World)
AvrUeAunay : laidl
(Prerequisite Course: None)
NINAUIAUTIOULA NG Y LTUTNYENITHE NITNA N1T81U UAZNISIREU NITLARS

AVIUAALIL N15ABUANDIN N1SABUNAWNU AN druiu Iassadaneanwiionisdeds n1seen
Heaegegneias nsnengaununludinusedriuiennuiadowasiudemanisallumnissy il 21
NIATENUINATIANSTINGING

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

grammatical sentence structures for any particular situation.

1021223 nendanguLlagsiaLazn1siney 2(1-2-3)

(English for Business and Work)

AvrisAunay : Ll

(Prerequisite Course: None)

Adnyt d1uau wazlassadianiwisanguitiisidesdusuendn ansysannisnisile
MsYA N5 waznsdsunwsingulusnuendn mvszgndldnwsinguluuiuniivarinmane
shenuLosrudafisiuate n1saguay msuanidsuamdaniiu mslidoyastiag ndes nsld
mwdanguilo fauuslunsihanu naenausnsemlunisinsenisgsia

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  aedangeiiionisuaueageadIeassa 2(1-2-3)

(English for Creative Presentation)

AdsAunou : laifl

(Prerequisite Course: None)

At druau uaslassaisusslonnundanguiiiendesiuninitaue diay nswl uae
WUl nsttTaunwikazeiaun e lunisiaue msammmaammaﬁﬂﬂwmmwﬂu‘laﬂaaulau
NSUARIAUAALIAL N15INHULAZNAIS INTULELD NSi5esdauiilen Junsunisuliaus n1s
ﬂizL:uumimLauaﬁuaammamasaau maamumiﬂizqﬂmiwayjauazaaﬁmmmzamugﬂuwmi
ULEUe88198519855A
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Vocabulary, idioms and English sentence structure concerning presentation;
numbers; graphs and charts; the use of verbal and nonverbal languages for presentation;
analysis of online English media; expressing opinions; presentation planning and strategies;
sequencing of presentation contents; steps of giving a presentation; evaluation of one’s own
presentation and others’ presentations; and the application of information and media

appropriate with the patterns of business presentation via modern media.

1021225 MW1BNQWLBEIND 2(1-2-3)
(Business English)
ydeAuniou : Tl
(Prerequisite Course: None)
n15ils n1sya 381y wazmsieunwISInguiientsiSoudw Iusssn Jaun1w

waradaunw dmiunisinsiessivegeliusednina Jynin1sdeansmeTmusIsukasuIngeng
wily Msinseinsalifnuiluusunvesnisinsiegsialuanunisaiivainvane

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 awsenguEtude 2(1-2-3)
(English through the Media)
deAuniou : Ll
(Prerequisite Course: None)
M drunu uazlassananwsngy MRedestutuasdeyaludomasu nmsysan

N13N1514 AINA N8I UATNITIFEUNIWIBINGWAIMNFUTLANAT 9 A15AAIIN N15aTUAIY

NTAATIZAWMAINUIVDIYNILAL VBT AT AADAIUNTLAAIANAATWAIAUWMAN1sald1Agylu

Ly

Jaavuniadunatan

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 aedangeitenisadasaunazdunieal 2(1-2-3)
(English for Job Application and Interviews)
AvrUeAunay : laidl
(Prerequisite Course: None)
mdnyt duau uarlasadeniwsaingy Aiierdestuerdn niiianusuinvouves

ANLAUIIIY AT AITALIATINU mmmmm‘lumiaaﬂLﬁmlé’gﬂéfm N1SLHTEUAIRATNITETUUAGNATN
W DNSFUNIBAIIU N15918DINITAUNIWAINIU N1TDIUUTENIASUANATINUY NISITYUANUE
a o a ¢ oA o = wa 1 = a & |
dunnselindieatinsiiy NMsWsudseinde srudanalinnisnsaniuunasuguluung 9

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  NMWIBNOEHMTUNTHOUINNINTFIY 2(1-2-3)

(English for Standardized Tests)

yrUsAunou : il

(Prerequisite Course: None)

UsEaIRvaINIsasuNInIgIulugULuLeg  lassaiieleaeuininnsgiunedingy
waglassadanisiona wedan1sdanisiian Bnsuasdemnensadinsaey famuinuenisiladedu
Tamwdidy msilafiedulannuetsaziden msyaiedeansludinuszdriuuasnaiioInng
nssruiodularuddyy alaniseuia maleuussens aseuaquAtdAws Lazlieinsal
mwdanguiunngludeasuinuinsgiunwidingy Bnruinvzawidinguainaisvindeaey
TUINTFIULUUINAD

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.
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1021231 awulutInuszaniu 3(3-0-6)

(Chinese in Daily Life)

Avrdsaunay : Ll

(Prerequisite Course: None)

dndnwsiudu Adminazysgloafinuvosludinlsedriu Bnvinvenisilawaznisya
AsuusidaLd pefu n1sUBnSIuILLAZFIAY NMsUBNTIIAT NSUBRTiANIg maamumiﬁaui
YUUFTIULUULAS TAIUTTTUY

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  nmenIulilagsiauinis 3(3-0-6)

(Chinese for Service Business)

vrU9AUnaY : 1l

(Prerequisite Course: None)

mdiuazUsyloafeafugsiauinig Anaununwiduiieadestunsiauntiiu
nswuzi Aol msdevisdud nmstauslusludy nsliusmssulnsdnsiuaznistisydu
nsaunuiteliautiemdegndn Uszgndldniuidusneaniunisaidnass nasnaunsisoud
Touusssulunisaniiugsne

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  aeduludtineu 3(3-0-6)

(Chinese in Office Work)

FunUeAunau ; Taid

(Prerequisite Course: None)

YuUsTIUEILas TS IIIAY MAwiwazUssloafisntudiney sumlaaswindiian
FUlAgU MTHAEUNUTIUADIUNTAITIABIAN9Y) NSV A1SFUNWAIIU N1T908191U mmmiw?i
Usegal N15lanauaumNnIamsan

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.
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1021234 mwﬁmﬁamsﬁamiwwqiﬁ% 3(3-0-6)

(Chinese for Business Communication)

Avrdsaunay : Ll

(Prerequisite Course: None)

AdnsinazUszleniA aiuUn151959mn9g3Ae nsdavane nsdauszyy nsae
AnUfuRldnoun wAumuInusssukazvuUsTsiloniy AaonIuN1TauNUInINEnIUN1INTNa04
AUUIUNNINGIND

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

presentations, and trading etiquette with Chinese people.

1021241  awndisunnludInuszandiu 3(3-0-6)

(Burmese in Daily Life)

FvisAunau : laidl

(Prerequisite Course: None)

Tnssadrauazvdnliennsal msflaaznsesnidesnuidounndedu dmdwisazd o
AlluTinUszdfu msaunu msvendiuau Fiavwazanaiu nsueniud naemUAANTIRLg LT
Aedestunsie

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 m‘mLﬁaumtﬁamiﬁamsﬁqsﬁa 3(3-0-6)

(Burmese for Business Communication)

AyrUsAunau : 1l

(Prerequisite Course: None)

Adwitifetestunsdeansgsia msaununawfsunniiAsadesiunisdearsgine
WU MsthiaueAuduay Mslvuing MsdeunuaufeInIsvegni mstauslusludu nsiasy
duen MsAuduA saenunsinUfURluan unsaldnaes

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

changing of goods; and returning of goods. role-play situations.
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1021251  awnaustudInlszaniu 3(3-0-6)

(Cambodian in Daily Life)

Avrdsaunay : Ll

(Prerequisite Course: None)

AnwzLazlATIETIINIWILINT §INET N1T90NEBINIWIINT SNYILAZENYTIo AnYiuay
sUdstlomiiugtu fnvensils wa Adwiuazdunilliluindsedriu nsaunun nisvendiuay
Fanavanaiu msveniuil aaonuddwiiuguiiisdestunsiinu

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

fundamental vocabulary related to work.

1021252 ﬂﬂUﬂL%NiLﬁ@ﬂﬂiﬁBﬁ’]’iQ’iﬁﬁ] 3(3-0-6)

(Cambodian for Business Communication)

deAunion : 14l

(Prerequisite Course: None)

AdwsifiA et osiunnsdoansssia mstiausdudt nsliuinng msasuaiuainy
Fosnsvesgnin maauslusludu madsudud uaznisiudud saenaunsinfoRaununnie
wisluanuNTiIRes

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

play in Cambodian.

1.2.2) NHUIINUATAIANUIIANGY
1022211  uywdwaINdin 3(3-0-6)

(Multi-Dimensional Humans)

FvrisAunau : laidl

(Prerequisite Course: None)

TUEINANLEF YR mARoE 1y ANNT UuaAn AnuTe Usiauaznsldivawa
UsgiRmand 2153unssu AavzuarTaussaiivdevasuisanvesyudlifiannuunnsts naenauld
NSUANYT LAZANIUNITATIADS

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.
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1022212  ausnwasFUNUSAIN 3(3-0-6)

(Love and Relationships)

Avrdsaunay : Ll

(Prerequisite Course: None)

Wnwen1sidndany n15Usus n1sasieaudseiula nswawiyadnainaielunas
AMBUDA FAINYIFUNUSAIN NITATLAZTAYIANNFUIUS AUTAUTZLANAIS 9 18U AUTNTIR
ATALY NIZTUNINERTY WAZNITINAULDY N1TATNATOUATY AATAIN AaDAIUNITTUToAUAY
\WasuuUas

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

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

1022213  Slanninq 3(3-0-6)
(World Wide Perspective)
dsAunau : Tl
(Prerequisite Course: None)
fepulangatagiu anusiuiienasANUTAREITEnINaUUTEINA N1SLEBLAZIATYSNA

voelny 81 @eou lan wuiAndnyuzItukazanvazanziuludanlandagiu deulnowas
Tausssunelanszualan1fitni nasnaumsivisuwlasvedaniugafaa

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

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

1022214  FewIndau MIWALT wazAuddy 3(3-0-6)
(Environment, Development, and Sustainability)
AUsAunou : lifl
(Prerequisite Course: None)
LUIRRAMINEDY NS wazk eS8y (Sustainable Development

Goals: SDGs) LATYFAITININ (Bio economy) LAsugiavyuieu (Circular Economy) wastAsygnagd

T (Green Economy) M3syinviagmsdnnsasndenlufu 1 e1ma nziawazwneils nanszvu
YosnsasuuvasnmsiaunsedsnuuazAuindon UmmmmﬁfﬂﬁﬂmﬁgﬂugmmaﬁjaLamqﬂﬂa
warannvadsausedaandey

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.
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1022215  HARTIIUAIGUNING 3(3-0-6)
(Miracle of Good Health)
deAunau : L
(Prerequisite Course: None)
ANUdIRTRaUNEeTIn  Ueyvnguaimvasaugatagiu nsuseliuguain Wawinis

MPUI NN TIRNTAVDIUYEE TNTUINITNRAVAIN NTALAAVNINTA 11588 NAEINIY NI5LEEN
wazt9d@ 1 luTInUsEd1IU SIUNEWINRRNAUFUAIN ANUATINTIMITINGIIERSFUNIN kALY
Aansvzaniy

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

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

1.23) NFUN1TIANITUALUIANTTY
1023211 wundauleygyfsm 3(3-0-6)
(Panyapiwat GO)
ArGenunau : 1l
(Prerequisite Course: None)
auduun ngnfininsiauninnden vinvziazinadanisiauninndsy nsinvuindeu

v

LOWALNTINEENNTIANLLEENTARAUIUTEIAY wWuIAAMUINEaNAUNITIANITNITRY NISYTUINTT
nityangTusendumnndeuivenisaniudinuarn1sinu naenaununaeuiulyayiuseiivg

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 uIANITUAUMTHAILIAMNINGIN 3(3-0-6)

(Innovations and Quality of Life Development)

AvriAunay : 1l

(Prerequisite Course: None)

AIUNUNE ANMUFIAY WAz UTLLANUTANTIN N15AALTI90NLUY (Design Thinking)
N133AN15NSNEFun1ada) ANUMINEVRIRUNINTTN LWIMNITHAILIAMAMITAMIEWTANTTY
paonIuMsaisasIALIansIuRTusElovineTinanwd

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.
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1023213 M39AN1SMIRURETIN 3(3-0-6)

(Financial Management for Life)

AyrUsAunou : 1l

(Prerequisite Course: None)

MIMLNUNTRUMLTeTY nsdanssiuiienguszasdianie nsdavisunanas
WUTEIUEIUYAAR N1588Y NTAINY N5UTENY AILATT LAYHARD UL N1TI1NUASAAYNG
nMsduitedin Audeguuvusneg nagném@duldyanasssun maluladsiunsiiuuazaiig
Uaendiy naensumsdinnismineinsiunaazyanailonnusisdsdsdy

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

sustainable prosperity.

1023214 M153ANT3gsNELATUY 3(3-0-6)

(Business Management in New Era)

AyrvsAunau : il

(Prerequisite Course: None)

BnsSussiwFenanngsilnl lesssuuarassoussalunisduiugsfa nagndnsg
Afiugsiagalul N15eBNRUUALLUUNNgIRANTISIEYlanIawaeimuIgsna Msasawssdanialaly
mMaduffusznouns msdnlaseainsesdnns msdmiunugsia Fnveidududmivmadouusugina
finsuiunazdszaunadiia waldansinauslasinsliinamu nsdl@nvuAetunisdnnisedng
HUsEnaunstunegsia

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  waluladadaiienisieuy 3(3-0-6)

(Digital Technology for Work)

FvrisAunau : laidl

(Prerequisite Course: None)

Wansveunaluladadva msldreufiunesifienisfiuin nseenwuudulinsiin
(Infographic) pentuuMMARBULYS (Animation) uazmsaiiadeyszay (Multimediakdosdu nsld
inseslelunmsesnuuunausudaifiudeya o szt wanadoya uazmsiauedoya
TusUnuuiavuedn (Dashboard)unuinisln ununMAINTza1e Aaonsumsitimaluladifients
fnsiadoans uaznisuszyumslnartuea3etig (VDO Conference) nsldmaluladfdviauussuy
Aa1A (Cloud)
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Development of digital technology; computer using for calculation; infographic
design; animation design; and basic multimedia creation; data management tools for data
storage; data calculation; data analysis; data interpretation and data presentation; dashboard;
Pareto chart; scatter diagram; communication technology and VDO conference; cloud

technology utilization.

2) NUINIVUANTY
2.1) NHUIVIMAUTIND
1101111  n1s3anTsgsnanisinasielusiluaafdva 3(3-0-6)

(Modern Trade Business Management in Digital Era)

AyrvsAunau : il

(Prerequisite Course: None)

LUIAR Nud unumwazyseianvesgsnanisatadelvalugafdvia n1s3Asiea
anmIndeunisgsiansiadelvd nsimuanagnsgsianisiadelv nsiwelulagunldluns
AINgINY N1TUIMNTIANTAUA nsiAszivhiaiiss nseenuuuuneuenuarmely M
$uAn MsUIMIsIaNsdsysanmsiuAuuvesulatduaresylatilugduuy Omni channel madia
1398 Msdeansnisman Msvszendldiaetiedsauesulatiiienisinnisgsianisiasisln ns
AnnginsdiAnuiiAeadesiugsianmsmalislvsifiaenadosiuaniunsaitiagiiy

Concepts, theories, roles, and types of modern trade business in the digital era; the
analysis of modern trade business environment; setting strategy in modern trade business;
incorporating technology in business operation; store merchandise management; analysis of
location; designing inside and outside store; planning story layout; integrated online and offline
stores management into Omni channel; sale techniques; marketing communication; an
application of online social network for modern trade business; the analysis of related modern

trade business cases in a current situation.

1101112 MsAAARIEA 3(3-0-6)

(Digital Marketing)

deAuniou : laidl

(Prerequisite Course: None)

N1531AT1LNANITWING OUNNNITARIAATI A TLAs1evingAnssuy uTlaa Avun
naudmnenan1snatn nMsadauusudlugaddne msauinseaindaien n1seanuuy
msmaarumaiulediazdedinuoaulatl maiannnsnanBungleuse’ nagnsnsnanse
13 osfledumn nsidonassnandeiiiievis n1sUszgndldesdanugnisnainddsagunuud
vanvaneLiieainsgsfsesulaiuaznagndnisthszueeulay n1seenuuunagnsnIsmaInAIa N3
UsziliunamudnsaveInisnainnava aaenussesssulunsiinisnainfiva

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
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via influencer; search engine marketing strategies; selection of products for sales; applying
various models of digital marketing body of knowledge to create online business and online
payment strategies; designing digital marketing strategies; evaluation of the success of digital

marketing; and digital marketing ethics.

1101113 n1stgyBuazn1siuiilensdanisgsna 3(3-0-6)

(Accounting and Finance for Business Management)

AvrsAunay : Ll

(Prerequisite Course: None)

nannIINNUYT mﬁLﬂiﬂzﬁLLazﬁﬁmméfunuﬁuﬁﬂLﬁamiﬁmumﬂmma ATIIAY
Wen1sAUANAIAY NM3UTINTIuN UMy WA sY M3damiuvaaiunu nsinTzuadyu
paoAIUM T eyamInsTduazmsfuiensussidusindula magsia aneldnsdinunly
gARINA

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

making under case studies in digital era.

1101214  msdanisladannduazrialgauniu 3(3-0-6)

(Logistics and Supply Chain Management)

AyrUsAunou : 1l

(Prerequisite Course: None)

WWIAR N warNaeNsAUNITInnIsladainduasiisldauniulugaddvia nMswensel
NIFVUHLNITHER NITATUANANNIN N1TIANTITAUAIAIASILALNITIANITASIFUAT nsidenviafing
n3dade srvvansaumauasnaluladluviasleguniu nisvuds waznsddnuiiiaoandasty
anunsailagiu

Concepts, theories and strategies of logistics and supply chain management in the
digital era; forecasting; production planning; quality control; inventory and warehouse management;
location selection; procurement; information system and technology in supply chain;

transportation; and case studies related to current situations.

1101215 MsIANTRLANISHasNIWensayudlugaRdia 3(3-0-6)

(Organization and Human Resource Management in Digital Era)

deAunau : Tl

(Prerequisite Course: None)

WWIAA NOE] KATVANNITINNITOIANITTING NTUTMTIANTANIIU MANSTTUNAUIaUAY
ANSURnTeURediAY TamsTNeains nMsdanmInsasunlasarmsdnnisarandedugaadia
NSUSMIMINeINTUYYE Tinved nTunanlssuaIng AgEiln ANUaNgauidInkaEn1sIngu
waznIAAN
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Concepts, theories and principles of business organization management; team
management; good governance principle and corporate social responsibility; organizational culture;
change management and risk management in digital era; human resource management; skills for

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

1101216 Lﬂﬁﬂgmam%lﬁamﬁﬂnﬂiqiﬁa 3(3-0-6)

(Economics for Business Management)

AyrvsAunau : il

(Prerequisite Course: None)

NANNITNIUATUFANENT N15ILATIENRUAIAUNIU NITHAARATAUNUNITNE R Nl
Tassadavesnaianisgsiauaziasuganansiitodmunsiae Wivsieuazn M aaseghonn
UsggndldludinUszdiu msvimsuazdnnndeuisvesmasgiionsinaulamassisludenu@dia
uaznsalfnuiaenndesiuanunisaitiagiy

Economic principles; an analysis of demand and supply; production and cost; business
market structure and economic for pricing; an application of economic overview and purpose in
daily life; a management of government policy for business decision making in digital society; and

case studies in a current situation.

2.2) nguvIUAY

2322101 msUsziuamnmlugsiafinniAns 3(2-2-5)

(Quality Assurance in the Restaurant Business)

yrteAunay il

(Prerequisite Course: None)

ANUNINELaEANL@IAYTRINTUTEAUAMAMLAEANNUABAAEURI8 NS BaAUTENOU
TuiitlgaunuresemswarAudIAy el g Uniuemsnessiainmals nsldungnig
muANSuUATIEYe NS nanMIlURTUgudnIzeIMITUAT STTUUM TAIAT RS URTI8UaT A
Angeidesmuandmiugsiatanasluindding Uftansmmaiaduauanuazanulasady
UDIDINNT

Meaning and importance of quality assurance and food safety; elements of food
supply chains and the importance of food supply chains to the restaurant business;
Implementation of food hazard control measures; general principles of food hygiene and
hazard analysis critical control points for the restaurant business in the new normal era; practice

in food quality and safety measurements.
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2322102  M5IANTUIAISTUgIRAfAnIAIS 3(2-2-5)

(Service Management in the Restaurant Business)

deAunau 1l

(Prerequisite Course: None)

nanmamaluvesnsuinsdumilugsiadanas Ussinnuagsunuunisliuinig
913 13 adlenazgunsallunisliuinig msdalassadredmivnisuinnsludiumin msad
YPANNINLAZYINYEN1SURURMIY NM1ITANTITTLUUUIMNTNUVILLALITUUNTINEAIDIMNT TUATEINTT
Tiusnns msudlvdymianignilunisuinig Ufoanafetunisdanisuinsdiuntilugsie
ARNIAS

General principles of front service in restaurant business; type and style of food
service; service tools and equipment; structuring for front services; building personality and
practical service skill; sales management and food delivery systems; service blueprint; problem

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

2322203  N15IANTITINQAULALNITUTENBUDIMT IUGINANANIAT 3(0-6-3)
(Raw Material Management and Cooking in the Restaurant Business)
vr09AUnaY : 1l
(Prerequisite Course: None)
msaﬁ’%mﬂaﬂﬁﬂﬁzﬂawaﬁmqﬁu mMswAeuwlamieassiven Fuad Qmﬂ'ﬁmﬂﬂ%mms

TofiuATNgAu N1IAIUANAMAIMVBITNGAUARBAISLYRUNINEIMS N1SATIRARULAENTUTHLEIY

AN NMIAUSIY MINamudankaznIsuImsafeningAuilesiy madenldngAunauny

Q‘Uﬂizﬁ Lﬂ%'aﬂﬁaslumiLm%ufmqﬁuﬁaumﬁﬂizﬂa‘ummi mﬂﬁﬂﬁugmmiﬂizﬂaummi azNIg

AnuAIUE S Bedy
Classification the component of raw materials; physiological changes, biochemical;

nutritional values; raw material specification; quality control of raw materials in the food supply

chain; food supply chain; inspection and quality assessment; storage; procurement planning
and basic raw material stock management; selection of alternative raw materials; equipment,
tools for preparing raw materials before cooking; basic cooking techniques and preliminary

decoration of dishes.

2322204  n1san1sgUnsaladuazAsulIAEzaInlugsRaiAnIAN 3(2-2-5)

(Kitchen Equipment and Facility Management in the Restaurant

Business)

deAunau : Tl

(Prerequisite Course: None)

A iA s umsiansg Unsainduazd s nneanuavanlugsadamans 1f esile uas
weluladlugshadamens uavddminfertes madenidian uazgunsalinmsgdwsuinmans wealulad
i asflauarg Unsaimsuszneuens UfURmMaA enfumsaeuiiivuies esleuazgUnsal msthgednm
petdlouavgunsalmelund medenldssuumsaumeugshadnmens
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Knowledge of kitchen equipment and facility management; tools and technology
in the restaurant business and related terms; material selection and standard equipment for
restaurants; tools technology and cooking equipment; practice on the calibration of tools and
equipment; maintenance of kitchen tools and equipment; selection of information systems in

the restaurant business.

2322205 mﬁﬂmsgmmmstﬁamﬁﬂszﬂauqiﬁaﬁmmmi 3(0-6-3)

(Food Recipe Management for the Restaurant Business)

yrteAunay : laidl

(Prerequisite Course : None)

NN9BNLUULALINUHUGNTIYT miél’qs?jyai’mqaumugmmmi NIAUIUAU LAY
N13AMUATIANTMUILDINIT NTATNENTUINTTIULAZNTIAVINTEUUTOYaaNTEIMNT N15IAYINgAS
919113 MIUNAUBFATINS

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

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

2322206 nsdanssuulugsiadnnians 3(3-0-6)
(Cost Management in the Restaurant Business)
AdsAunau : 1l
(Prerequisite Course: None)
Usznnveawunulugsfadnaiais nann1sdyduarn1sdudmiugsnadnnians

3 4

ﬂ’]iaLﬂi’]%ﬂ/ﬁ!ﬂﬂqﬂﬂﬂ%ﬁ%i%EJSL']@W%‘L!V‘!U mﬁmswﬁéfwlu NNSUTTUIUNTYDAVEY ﬂ?iﬂi%EAﬂGﬂfﬁ
o &

A IRAUT a1 TR UE T UTINAARAIATT N15AIANITUNAYTENEUNITNIINITHUVRITIND
fanans msldlsunsudidagudmsunisianisgsnadnnias

Types of costs in the restaurant business; principles of accounting and finance
for the restaurant business; break-even point analysis and payback period; cost analysis sales
projections; application of accounting and financial indicators for the restaurant business; the
financial performance forecasting of the restaurant business; using software packages for

managing the restaurant business.
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2322307 N153UAMTUFINANAAIAT 3(0-6-3)
(Research for the Restaurant Business)
GeAunay : laid
(Prerequisite Course: None)
mMsilnsgianunisaliliiedesiugsfadamanaiiommuaiateids nsdum
asaumaien Iy mMswatnauAsedde nseenuuunsEULMIdY nMadeniaiesileuay
Wudeya nsdeszideyatassieiuna nsulanan1sideuazeiusg nsagunuitenazli
UVLAUDLUY NIFUNAUDNAINUIE
Analyzing the situation related to the restaurant business to determine the
research topic; information searching for research; research hypotheses development; research
process design; selection of tools and methods for data collection; data analysis and result
reporting; interpretation of research findings and discussion; summarizing the research and giving

recommendations; research presentation.

2322308 wInnssulugsnafnninng 3(0-6-3)

(Innovation in the Restaurant Business)

AvrUsAuneu : laidl

(Prerequisite Course: None)

nMyaeranunsaliasiuiliuvesinnssulugsiadnmans nsnwideyagnd
LLasmaﬂﬂiuqiﬁﬁ]ﬁMMWﬂﬂﬁ AINAILILUIAAAIULTANTIN NITNAFDULLIAAUIRNTTY AITES19AULUY
NARAUNUTONTTUIUNITIINWUIAALIANTTN  NISNAADUAAIAVDINANAUTNWIBNITNAABUATEUIUNTS
nsunEweNandgvisoNIEUINNTILEMSUTINAARRANT

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

process testing; presenting a new product or process for a restaurant business.

2322409 nsugusznaunislugsiadnainis 3(2-2-5)

(Entrepreneurship in the Restaurant Business)

dsAunau : il

(Prerequisite Course: None)

AaauRdAgrensilugUsenouns msuimsanumainvatelugsnadnmans ns
Uivnsanuidedugsfadanians mauimmsuasuuladugsiadamens msdanmamineinsyaaaly
§3NAARMANT NMFARUINALNSNINANALLTIATNNIAT MTIATILIMIRUIUGIAANRNATT N1 1Y
gsnafemANs amaeEthdamSuUsEnaUNSinmIAIS
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Key qualities of being an entrepreneur, diversity management in the restaurant business;
risk management in the restaurant business; change management in the restaurant business; human
resource management in the restaurant business; marketing strategy development in the restaurant
business; financial analysis in the restaurant business; creating the restaurant business plan; leadership

for Restaurant Entrepreneurs.

2322151  n1slReuiniaufuidiun1sdaanisgsnainaiaig 1 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 1)

AyrdsAunauy : il

(Prerequisite Course: None)

nsinUFURMseunsiannsgsfadamiaisluaniuuszneunisiimsaanduriinua
119TFIUANTNNUYBTINT unummtinfivesniinaudusazuandes mmg’lumw%ma@]ﬂﬁﬂ A1
U%mﬁmmiqﬂﬁmgﬂgﬂLLUU@@WIaﬁLLaza@ulaﬁ nsfvuadmvunglunisvie Msaguseueenye
nspuaanIiandauuazaasade neludiu ngranewdosiy nsufvAnuegeiite A
SURnveu Pedndaain InU3ns uazmsuansoonivindiinluanugndes

Practicing in the restaurant business management in an establishment specified by

the institute; working standards for business; roles and duties of shop clerk and cashier; customer
service standards; customer management both offline and online; targeting the sales; sales
report summary; taking care of the environment and safety inside the store; elementary law;

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

2322152 n1slREuinAUfuRaIun1sdInn1sgsiainniang 2 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 2)

AyrdeAunau : 2322151

(Prerequisite Course : 2322151)

nsAnUfuRnsiunnsdanisgsfadaniasluaniulseneunisinieanidufivue
nsuwugthdum Msliuinis msdanisanimwinaeunisluiu n1sdanisaanmwazANUaonsiEues
onsdmiugsAatanas msufURnued ity anuiuiavey dedndaatn Iauins uagns
wanseentadndriinluniugnaes

Practicing in the restaurant business management in an establishment specified by
the institute; product introduction; service provision; in-store environment management; food
quality and safety management for the restaurant businesses; discipline, responsibility, honesty,

service mind and showing conscience of correctness.
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2322253  n1slReuinauURnIun1sIaNIssiasana1g 3 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 3)

JyrUsAunau : 2322152

(Prerequisite Course : 2322152)

nsinUfdAnisdunnsdanisgsiadaaansluaniuuszneunsfinisanisuiinua
nsdansingiu masdouedesiunugasnasgluiuiivinsdumdvestamans madenld
\wesiio gunsal wasmaluladneluiuiidunii msdanmsaudasedsmeluiiufidumd nsufiR
auetnaifitle anusuiinveu Tedndgain 3muinns uaznsuanieeniedndinluaugndes

Practicing in the restaurant business management in an establishment specified by
the institute; raw material handling; preparing the beverages according to standard recipe in
front of house area of the restaurant; selection of tools, equipment and technology within front
of house area; inventory management within front of house area; discipline, responsibility,

honesty, service mind and showing conscience of correctness.

2322254  nslEUINAUURAIUN1TIANTSTSRAsAMATT 4 3(0-40-0)
(Work-based Learning in the Restaurant Business Management 4)
AyrUsAunay : 2322253
(Prerequisite Course : 2322253)
nsinUfdAniseunisdanisgsiadanaisluaniulsenounisinsaanduiimun
nsUsEnaUeIsUaTIASesAN Msdamsiiuiidnnans Tassadeiumisnurssudiumth NsULURA
puegeiiity mnusuinTey Tedndanin Inuinms waznsuanseenisdndiinluaugnies
Practicing in the restaurant business management in an establishment specified by
the institute; cooking food and preparing the beverages; restaurant area management; the
organization position structure of the front of house; discipline, responsibility, honesty, service

mind and showing conscience of correctness.

2322355  nsiRBuinAUURRIUN1SIANISSSRasAnIA1T 5 3(0-40-0)

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

AeAunaY : 2322254

(Prerequisite Course : 2322254)

nsilnUfdAniseunisdanisgsiadanaisluaniulsznounisinsaanduiimun
N15UsEN0UMNTIUEIUATY MTAMUINKAENITIATIZVAUNY N1TIAYINERTUINTEIN NMTUJTRAURENS
Aty muSuiiavey Jodndaain Inu3nns waznsuanseenisdndrinluanugnies

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

recipe ; discipline, responsibility, honesty, service mind and showing conscience of correctness.
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2322356  N13RBUINAUHURAIUNTIANITTINIAAIAIT 6 3(0-40-0)

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

AvsAunaU : 2322355

(Prerequisite Course : 2322355)

msinUfAnsFunsdanisgsfadamansluaniulseneunisiinisantuiivug
n1stdnanedngdu n1susrunansingavdmsiunisuseneve1vis nsuuinued1aliite Ay
SURnveu Fedndaain Inu3ns uazmsuanseenisdndiinlusugndes

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

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

2322457  nslReuinAUURGILN1sIANISTSRasAnIA1T 7 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 7)

AyUsAUnau : 2322356

(Prerequisite Course: 2322356)

nsilnUfdAniseunsdanisgsiadaniaisluaniulsznounisinsaanduiimun
N139ANITNINYINTYAAR N1TATIVABUNINTFIUNTYINIU N5UURAURE1TTTY AuSuR avau
fodndanin Inuins waznisuanseenisindiinluanugnies

Practicing in the restaurant business management in an establishment specified by
the institute; human resources management; auditing the working standard; discipline,

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

2322458  n1slREUINAUURRIUN1SIANTSTSRAAAMIATT 8 3(0-40-0)

(Work-based Learning in the Restaurant Business Management 8)

AyUeAunaU : 2322457

(Prerequisite Course : 2322457)

nsinUfdAniseunsdanisgsfadamasluaniulsznounisinsaanduiimun
n1sRAUGURLUUmIaTInTN9Y N15YlATIUTTEAIUAITIANITTIANIANIAIT NTYTUINITBA
ANUFVRINANG wilunsSRNU R

Practicing in the restaurant business management in an establishment specified by
the institute; practicing in the position of supervisor; working on project research in the restaurant

business management; integration of the theory knowledge in practice.
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2.3) ngu3vaen

2323201 TAUSTIUUAZTNOANTTUNITUS LNADIITUIUIYIR 3(3-0-6)

(International Food Culture and Consumer Behavior)

AyrvsAunau : Ll

(Prerequisite Course: None)

WINAALAZNANNITAUTAIUTTIULAZNGANTTUNITUTINADIMITUIUITIA N1TTIHUN
JonAuuaziadessuiieuansisondnuaivesusazlsema Jaduifidnsnadenginssunisuilaa
9113 Mavieaisndeinmsssuosvednelaruund msUsegndldimusssuewnsumniEly
ﬁﬁﬁ‘ﬂﬁﬁmﬂﬂ’]i ﬂﬂ?‘ﬂﬂ’ﬁﬂjua%LLU’JIﬁQJLﬁﬂ?ﬁU@ﬁMﬂﬁU’]U’]‘ma ﬂ’]i@@ﬂLLUULNH@W%Wﬁ@’]M’?@NuﬁiiN
oWNsUINNALDgIRAANAIAS

Concepts and principles of culture and international food consumption
behavior; classification of raw materials and ingredients to represent the identity of each
country; factors influencing food consumption behavior; gastronomy tourism of Thai and
international food cultural; applying of the international food culture in the restaurant business;
situations and trends in the international food; menu design based on the international food

culture for the restaurant business.

2323202 miaanLL‘UU'eJ']W]iLﬁamsgamﬂuqsﬁ%ﬁmmmi 3(2-2-5)
(Food Design for Communication in the Restaurant Business)
AvrUsAunau : laidl
(Prerequisite Course: None)

(3

PANNNTODNLUULALINDIAUTENBULNONITANLAIDINIT NISANUATNLAZIAVIAY NS

¥ U

denlddommdlunisdeas iaiesile maluladdmiunsanussnimeims nsdsegndld wdnnis
PONLUULAZIABIRUTZNEUTBI8 IS NSenen ez Invimiiien1sdearsnianisnain nMsuURNg
DONWUUANUFIIDINIT

Principles of design and composition for food decoration;. photography and
video shooting; selecion of communication channels; tools, and technology for food photo
editing; application of food design and composition principles; photography and videography

for marketing communications; food design practices.

2323203  wanmsgsnafaniarsunsulyd 3(3-0-6)

(Principles of Franchise the Restaurant Business)

AvrdsAunay : Ll

(Prerequisites Course: None)

wann1svaagsnaunsuledlugsiadneais msUszendldnanniskazngufvodgsnaw
suled msilesgimsamulugsiawnsulyd malessikaznisdndenauaudfvesiamugsiau
sulyd Msdaviaiienseusudmsugsiawnsuled msdavinenatsdygwsuled nsuausuny
gehawsulud nsdiAnwuieaiugsiadamensunsuled
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Principles of franchise business in the restaurant business; application of
principles and theory of franchise business; investment analysis in franchise business; analysis
and selection of franchise business investors; preparation of training manuals for franchise
businesses; preparation of franchise contract documents; franchise business plan presentation;

case studies about restaurant franchise business.

2323304  n1IANTIIRAAnIATslusEAUAING 3(3-0-6)
(International Restaurant Business Management)
AvrisAunay : Ll
(Prerequisite Course: None)

a

sUlUUkarNsEUIUNITUIMIAnaIaslusedvaina n139nlaseaineeednsvedgsna
Ann1A15lusEAvaINg A9SUIEANEMEULATNTEUIUNIT U1RTF1UNSUHURNUdIMTUTINA
fanans msdansdruniinazdrumdsdmiudamenslussduana nsd@nvufedussiadamans
Tuszivaina

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

restaurant business.

2323305  nsdansviiafindmiuinanans 3(3-0-6)
(Restaurant Location Management)
AyrvsAunau : Ll
(Prerequisite Course: None)
mmﬁwﬁ’muazﬂszmmaaﬁ%aﬁ@i’jﬁmmms Jasuuazudnnislunisidensiadiag
Faens madasgiiiaiicatamens mﬁﬁwmLLazLLﬁlﬁUﬁ;ﬂﬁiaumaqﬁwLaﬁéiy’qﬁmmmi GRIGHICGIE
wazideulvvesiiadidasanansiifidnanin nsidenvinafidatnmansiddng nm msfauinagns
'vmmﬁmmmﬁums%’ﬂm‘i‘v‘hLaﬁéiy’aﬁm%’uqsﬁaﬁmmms
The importance and type of restaurant locations; factors and principles in
restaurant location selection; restaurant location analysis; improve and correct the weaknesses
of restaurant location; the features and conditions of potential restaurant locations; potential
restaurant location selection; marketing strategy development focusing on location

management in the restaurant business.
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2323306  n1sSantsuiiAnanans 3(3-0-6)

(Restaurant Space Management)

AyrtsAunau : laid

(Prerequisite Course: None)

mfmwmaﬂizLm/lLLazmmﬁﬁﬁ’mﬁuaqﬁuﬁﬁ’mmmi MENNITNRUURA LT TaRnAnS
nMslegRiaiudisanians nswauiiedng Mmesuisdnvaznusasnszuaunsia n1slua
vos¥mgAu veads niinau uargndn MIpanuUURTRUA A1 MIfmuILELNITUISANTS
fuiAnnans NSHRIUINAENTNINTTNA1AIUTINTIAIANT

Definition, types, and importance of restaurant space; principles of restaurant
space design; the restaurant space plan analysis; organization chart, job description, and work
process development; flows of raw materials, waste, employees, and customers; restaurant
floor plan design; restaurant area management plan development; marketing strategy

development in the restaurant business.

2323307  A133ANI3ATI 3(3-0-6)

(Kitchen Operation Management)

AyrvsAunau : laidl

(Prerequisite Course: None)

vdnmsdanisass mdansaudnands in3esile gunsaling 4 mavharuazeinads
wazgunsaiiadadldeing 4 udnnsguivialufiufivsznoves nathsssnwuadedduavgunsel
Aelua$l nsguanIuarelaLazUaendie ﬂ’]ﬁ‘UgiJ‘WEHU’]aLLaBﬂﬁfj:ﬁEJLﬁlaﬂéfu 158 0a15704
AufURnulua

Principles of kitchen management; inventory management; tools and equipment,
cleaning of kitchen and appliances; sanitation principles in the cooking area; maintenance of
kitchen appliances and equipment; cleanliness and safety; first aid and basic rescue

communication of kitchen workers.

2323308 naEg‘i/lémx‘lmma'm’lu'qiﬁfﬂﬁm']mi 3(3-0-6)

(Marketing Strategy in the Restaurant Business)

AyrsAunay : 1l

(Prerequisite Course: None)

nannsnatnlugsiadnmias nsieneinganssuguslaalugsiadnniais n1s
3meﬁd%uﬂisammﬂﬂWimaﬂﬂiuqiﬁ%ﬁmmﬂﬂﬁﬁ ﬂ’]iﬁ%ﬁdﬂa‘ﬁmé%ﬂﬂmimm@ MsdeanIn1anIsnaIn
lugeddvia nsmanadaien in3esflouasmeluladlunismann lugsiadnnians nsddnuiieaty
nslinagnsnIenIsnaIn

Principal of marketing in the restaurant business, analysis of consumer behavior
in the restaurant business, analysis of marketing mix in the restaurant business, create marketing
strategy, marketing communication in digital era, content marketing, marketing tools and

technology in the restaurant business; case studies about marketing strategies.
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2323309  MsIAN1IAUNIWelavagnAn 3(3-0-6)

(Customer Satisfaction Management)

Ardeaunau : laidl

(Prerequisite Course: None)

MANININGINITUTNT MsUTMIAUETUSgnAt nsasauianeladmsugnan
LAEAITATIINALNTNITNAIAFIMTUNITUINIT N15IANTITTOTDUTIUTDIGNAT N1TTANITANIUNTA]
Ingn msadeituanlagldnnedih nsdifnwiivaiunisdanisarionels

Principles of service psychology; customer relationship management; building
customer satisfaction and marketing strategies development for services; customer complaints
management; crisis situation management; team building by using leadership; case studies

about satisfaction management.

2323410  nguanguazdaUeAudniugsiainning 3(3-0-6)

(Laws and Regulations for the Restaurant Business)

AyrdsAunay : laill

(Prerequisite Course: None)
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Laws and regulations related to establishment and permission in the food and
restaurant business; food law; product liability law; intellectual property; excise tax act; property
and land tax act; occupational safety and health act; consumer protection act; laws and
regulations related to food business entrepreneur and food handlers; franchise related laws;

case studies about legal complaints in the restaurant business.

2323411 nﬁi%’ﬂmsqiﬁammslﬁaq%mw 3(3-0-6)

(Healthy Food for Business Management)

AdeAunau : 1l

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

food business; healthy food business planning.

2323412 virdiatlagliuvenisinnisgsnainnians 3(3-0-6)

(Current Topics on Restaurant Business Management)

AyrsAunay : Ll

(Prerequisite Course: None)
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Analysis of key issues related to the current situation in the restaurant business
management; future restaurant business trends; modern restaurant business model; factors

affecting restaurant business management; consumer behavior.
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