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2) NHNIAITRINISHAY

4002701

4002702

4011318

4011319

4021119

4021120

4021121

4021126

4022312

4022508

4031113

E4
2.1 FuWugIN Bau 36 wiiefin

adAdedudvsuAnemans
(Elementary Statistics for Science)
WARAREEINTUINEFN RS
(Calculus for Science)
AAndfgIu

(Fundamental Physics)
UFRnaAANFALgIY
(Fundamental Physics Laboratory)
WA

(Fundamental Chemistry)
TR TAT AN

(Funddmental Chemistry Laboratory)

o
=1

WARBNNTINUGN

(Basic Organic Chemistry)
\AfALATIZARg Y
(Analytical Chemistry)
ARAANA

(Physical Chemistry)
Faafinug

(Basic Biochemistry)

B g

(Fundamental Biology)

Benlstiasndn 102 wsdosfie

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-1)

3(3-0-6)

1(0-3-1)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(3-0-6)
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5073505

UFiRn1a 89 Ane Aug
(Fundamental Chemistry Laboratory)
9RTIINYT

(Microbiology)

aMTuaLlnTuINIg

(Food and Nutrition)

2.2 FANRWILATRUIAL Bl 47 Nuqeia

5073504

5073703

5074308

4034612

4034613

5072309

5072413

5072414

1)ﬂ’é§3~llﬂﬁ’ﬂ’1‘ﬁ’li @ed 9 uuasfim

N9UTLIRUADMS

(Food Color Evaluation)
PANNITIATIEABNT
(Principles of Food Analysis)
A9 aUNNEINS

(Food Additives)

2) NANIRTIINYIBMNT Fan 5 wiaefin
ATIINYINAIBING

(Food Micrebielogy)
msl#Uaglamiannqawridugaannssuenms

(Utilization of Microorganism in Food Industry)

3) nanulsgiannns  Geu 12 wdogfie
ANTIANITITNIUHARDIN S

(Food Plant Management)
wallagnnnsidnadu

(Introduction of Food Technology)
N19LUIgUDIMNT 1

(Food Processing 1)

1(0-3-1)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

2(1-3-3)

3(2-2-5)

3(2-2-5)

3(2-2-5)
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5073502

5073503

5072308

5072601

5073307

5073308

5074906

5074907

2.2

4063425

19930819 2

(Food Processing 2)

4) NANIAINTINEMNS  Gen 6 wilaefin
AAINTINDINIT 1

(Food Engineering 1)

AAINTINDINIT 2

(Food Engineering 2)

5) NANNITUSEAMANRATNLALFEIALNR Bew 11 wiefin
NIRTTIHURLNYNHILDINT
(Food Legislation and Standardization)
ANNUADANL2DIDTIAT
(Food Safety)
ATUsEIUNAMAINEING
(Food Quality Assurance)
ATUTLINAMONNN N UTTRN AN E2BIBINT

(Water Quality*Management in Industrial Factory)

6 NANNTTINY e 4 vHdefn
FrNANEmaEnsLasalulatinisanmig
(Seminar in Food Science and Technology)
ToyyRieeinamansuazmalulagnisanmig

(Special Problems in Food Science and Technology)
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(Water Quality Management in Industrial Factory)

3(2-2-5)

3(2-2-5)

3(2-2-5)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(2-2-5)

1(0-2-1)

3(0-6-3)

3(3-0-6)
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5074310

5074409

5074410

anUapaseunsUGIRe

(Safety Management)
A199ANN95379N199M9113

(Food business Management)
WITEFANNAIEAFIMNTINNITEINIG
(Food-Industrial Economics)
wialulagin1susaq

(Packaging Technology)
wallagipaeis

(Beverage Technology)
walladnanineifednduasdnstn
(Meat and Poultry Technology)
walulandndoaiug

(Dairy Product Technology)
walulaBnAnioriszan

(Fishery Product.Technology)
walulafauuey

(Bakery Technology)
waluladamisndn

(Food Fermentation Technology)

nns Uy lenianneeadaetnng
(Food Waste Utilization)
N19ARIAYDIATNNG

(Food Marketing)
A15U3ENBUNNTUATNNITIANTITEARINNTINEINNS
(Food Industry Entrepreneur and Management)
waluladinuarnall

(Vegetable and Fruit Technology)
waluladsyRruazuls

(Cereal and Starch Technology)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)
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5073802

5074803

6003801

6004801

A9wBENRNUSEaUNToRY @ WANe mansuavinAlulatinng
AT

(Preparation for Professional Experience in Food Science and
Technology)
A19inUszauntsafRmdninemaniwazma ulagnisanving
(Field Experience in Food Science and Technology)

A EHNATAFNEA

(Cooperative Education Preparation)

aniafnEn

(Cooperative Education)
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1500112

1500113

1.1 NNATINHIUALNITRENTS
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FBUATANDBUINSIHIE niefin(maui-Ufus-anadi)

AT eRans R sLAT NS RLAR 3(2-2-5)
(Thai for Communication and Information Retrieval)
naWmsTinEznen melae Hiuannd fyresmenbefidundedle
MeRDFTURLNTRUALRIAN § 91NNSHENNTANTING 01EETUNMTRAIN N1
PENHANHUAZ NN NANTTRUAY anansTfediiaifudinlszsiulne i
NTEUIUNITVINHLANAHTNIINTET
Development of Thai language skills in “recegnition of Thai language
for communication and information retrievals from various sources; conclusion,

interpretation and presentation of the. findings relating to daily life focusing on

process of integrated language:sKills

mmé’enquﬁlugm 1 3(2-2-5)
(Foundation of English 1)

ARz AN gEionsieans (N19ils naya Angem
uaz N1aden) e fndnaninnns nedanquiiginTiuuvndinns
WATAIAY

Development of communicative English language skills (listening,
speaking, reading and writing) to enable students to function effectively in a

basic range of academic and social contexts.



SHHIUN fauazAaduIassi niefin(maui-Ufus-anadi)
v
1500114 ATHIDINGHNNF I 2 3(2-2-5)
(Foundation of English 2)
Airdaseunnnan: 1500113 aE1SanguRug 1
M inEE S nqeRenisioss elsdnenw st
aEndsngeRugingelE UGlrnIaua AN
Further development of communicative English language skills to
enable students to Function effectively in more advanced range of.academic

and social

1500115 AMHIDINGUAITEINS 3(2-2-5)

(English for Academic Purposes)

nsREWTInYzENsIngEienIsReansivatnvans @anle
Lu@‘mmiﬂﬁmﬂq‘iﬂmfﬂ LL’N%I‘I’]‘]&J’]@Qﬂi}‘]&IL%\‘ifmﬁﬂﬁisfuﬂ’m’mLiiluﬂ‘i_l‘wmslz
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N19LIEUNTEHIDING 1 mﬁNﬂGfﬁmmmﬂq‘lﬂLWﬂLﬂuLﬂiﬂﬂNﬂTuﬂ’]‘jﬁﬂm
Fnpmuleduaznsddalananianiznig

Development of integrated communicative English language skills
bridging the gap between general English and academic English needed it the
learner’sfield. Study skills for English language learning. Practice in utilizing

Englishias.atool for individual study and research on a particular field of study.

1500116 NSENEIUNTEIBINGY 3(2-2-5)
(Reading Practice of English)
ARANSENY UASRNENMUNANNTIvaINaNY SanvamTedasneBs
e
Reading techniques and practice reading passages of different types

including external books.



SUAIYUT

1500117

1500118
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ABURTATBEUIYSIYIUN WAV UI-UH UG- AUATT)
PN A ¢ o
NS YRYUNUFTIUNTEIBING Y 3(2-2-5)
(Basic Writing of English)
And@emszlonsing q Alinanlensnipdnagniing

Students practice writing sentence using the correct grammar.

ﬁ'ﬂuzmsmmﬁguﬁugmmmé’qﬂqu 3(2-2-5)
(Basic Oral Skills of English)

Anvinbzniann nasilsiitiuinnsaandesiin iiAresAuaziszlan
GHENANICRN ‘D’Jﬂﬁqmemuwwuwmﬂguﬁyugﬁu@m 7

Students practice oral-aural skills withzemphasis on basic stress
patterns of words and sentences and practice. listening and specaking simple

dialogues.

mu%ﬁﬂmﬁmﬁu 3(2-2-5)
(Japanese for Beginners)

= o

Anyinuy 4 Vney sdnsysannis IneRnsinuznsils nnsesnidesuas

Y v 1
= |

NI ATUANg A AR sran il Anvineznisdawdarlaadne 9 Aninus
MsamdioaaAe was AR TEAm sz seeisAneuasingndnys
F97190Ur. ANATANUE LATFIBNETANE TLAUAN UTzHind 40 6in

Practice of four integrated language skills focusing on listening,
pronunciation and basic speaking skill in daily life, practice of simple sentence
writing skill, reading of short passages, vocabulary using in daily life, including

study and practice of forty basic letters of Hirangana, Khatakhana and Kunji
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1571115
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auFudasdin 3(2-2-5)
(Chinese for Beginners)

SLULAMANERSSNEINENAWNAN WasAN DB nesasnEsAuEN
gt 98 Ustloauaziiapuetnedne  AnsuazAndenlasadnongn
vavguilszlonfiduuazine aaanauAnuuazinnsEnauynas Au - e
uay e - Au

Mandarin Chinese phonetics and introduction to Chinese‘letters, practice
of reading vocabulary, phrases, simple sentences and messages, study and
practice of basic Chinese structure writing including.study dnd practice of using a

Chinese dictionary, Chinese-Thai and Thai-Chinesedictiondries

AENLAGLE B9 3(2-2-5)
(Malay for Beginners)

pasRinvinEsiy 4_agioysonns Anwngidsslaauashonnaniugm
AN 7 B e desran s T mevinyng nnsuksines nmmsusniaan
nstaues i tsindnudiaradu o smnsnasiuazaouianly nisden
Uszlomdne o T

Practice of four integrated language skills, study on basic Malay structures
and grammar focusing on speaking in daily life situations such as greetings, making
intraductions, telling time and buying things, practice of reading short massages,

making conclusion and answering questions and simple Malay sentence writing.



SUAIYUT

1661108

1671104

a v 2 2

lﬂl o =2 o 1 a s
FBUNSAIBEUIRITIRIUN WH’JEIﬂGI(VIi]H{]—ﬂQUGI—ﬂ%ﬂ'J’I)

AEELE B 3(2-2-5)
(Korean for Beginners)

Anvinmeia 4 pdwyannnis Anwnsudasloauaziennsoifiugi
AnunawmnfiiEanUszendu TEud n1evinme nasuusihdnisugnman
madpoes i nnsndmudinannadi o ananaquazpaudinanti g
Bawlszlaadng o %

Practice of four integrated language skills, study en‘basic Korean
structures and grammar focusing on speaking in ‘dajly. life situations such as
greetings, making introductions, telling time and buying:things, practice of
reading short massages, making conclusion including answering questions and

simple Korean sentence writing

AuALD By 3(2-2-5)
(Lao for Beginners)

Anvinueiis (4 agheysunnig Anengudazloauazlningoifiugin
WhAnuaIN A R szar T Tur nevinmie maudsinga nisusnoan
nagpvandngin. nssineiudannudu ¢ auinagUnazaauAiax
ma@yutlszlendng q 04

Practice of four integrated language skills, study on basic Lao structures
and grammar focusing on speaking in daily life situations such as greetings,
making introductions, telling time and buying things, practice of reading short
massages, making conclusion and answering questions and simple Lao sentence

writing



SUAIYUT

1681103

1691103

P ° a a . a a awva 2 2
BUANL ATBEUTIYITRITUT Wu’]ﬂﬂﬁ(ﬂq‘l&l{]—ﬂ{]u@—ﬂitlﬂqq)

POt T 20 3(2-2-5)
(Khmer for Beginners)

Anvinuzsis 4 agroyaninig Anengudazlsauaslhonnsalitugiu
WhAnuann T B R aszar i Tud mevinnie msudsinga nsusn
187 N132eves Wingu nsgRneudianNa 7 HINTINNTUUALADY
Ao lH nsd@euszlomdng q T4

Practice of four integrated language skills, study on-basic Khmer structures
and grammar focusing on speaking in daily life situations such.as greetings, making
introductions, telling time and buying things, practice"of reading short massages,

making conclusion and answering questions andz:simple Khmer sentence writing

4

QI eV PO (ST N0 3(2-2-5)
(Myanmar for Beginners)

Py & , P4 v

WNNNHZVY 4 BENYTHINNT ﬁﬂmgﬂﬂiﬂﬁﬂLLN?&TmeﬂimwuﬁmLuuNﬂ
UNEUIUNT I IEAnUTEandn (Bund n19inmne n1suksiieu n1suenaan

g ) 1% 0 == 1 [ & o [

nagaras uAn -pasguinaudama N T mmiﬂﬂjmmmﬂvmmﬂm
ms@eutlszlomdan.q T4

Practice of four integrated language skills, study on basic Myanmar structures
and grammar focusing on speaking in daily life situations such as greetings,
making introductions, telling time and buying things, practice of reading short
massages, making conclusion and answering questions and simple Myanmar

sentence writing.
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ATYIIYARTINLUBINU 3(2-2-5)

(Vietnamese for Beginners)

Anvinwzia 4 egysannis AnengUuszlonuaslsinsolfugin
ShRNUMEIN A @ RaUarsn s [Hun mevinmng mausssiantsusniamn
madaves Ludi nasmRngnudioannads ¢ munsaagl uazsabATalA
ms@eulszlondng q T4

Practice of four integrated language skills, study on basic Vietnamese
structures and grammar focusing on speaking in. daily life, situations such as
greetings, making introductions, telling time and buying things; practice of reading
short massages, making conclusion and ahswering questions and simple

Vietnamese sentence writing

muanlafidedeedi 3(2-2-5)
(Bahasa Indonesia for Beginners)

Anvinueia 4 gdsysonnis Anwguusloauaglhannaoiigiuin
Anunanyn 7w i@ dssyan s [Hud nevinyng nsukssiew nMsuenaa
madipaes sl nnsenufingmudionnnadi o asnansqluazpaudiniali
ms@yuilszlondng q 14

Practice of four integrated language skills, study on basic Indonesia Structures
and grammar focusing on speaking in daily life situations such as greetings, making
introductions, telling time and buying things, practice of reading short massages,

making conclusion and answering questions and simple Indonesia sentence writing
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FBWRTAIDBUIYS18AYN niefin(gu-UFui-Auain)
1.2 NENII N R FERT

AMEITN HIAIINS 3(2-2-5)
(Knowledge Led Morality)

ANNAATILLBABAINEFT B MANNTT NTEUMNTUALYNEANERS
MANEHNM3EESIasHYEs NMIAABIEEWNETIA NTNRWIFINTNELAZARTS
adtfyayr anegRlalunnnadinine difinfuntiiinaliosd fRoessuiaennd
sBepsaHuazImusTaunIaAsEln fannmEAnTiAfARRrEzasanainmd
suRerousetinudes adedfintuniseysniviiednassenf fouandonuay
WA Sdnmafaniemaies TSuaz e daamiasatetailasysnnmgug
gnsUfuRla

Concepts of vision, theories, principles; process and strategies for learning
development; creative thinking; intellectual, physical and mental development;
being proud of Thai citizens; being aware of good citizenship; Thai citizens with
knowledge leaded by merality-and culture for living, good quality of life; responsibility
for society; being aware of-natural resources and energy conservation; self-sufficiency;

regular self-study;*and, integration of theories into practice

ATNIIIVBIAIN 3(3-0-6)
(Meaning of Life)

Wit Tafan19fne1Ane3aneddin Anuraneee9din nn9ATIERn Ty
faanilaqiiuazlangainenmaniuazmaluladansaume nsie1ANess
PINVANAaNEITHLATaNAaWS (Uszand i unnsufiifamiussimmnilamn

o A

TIAURLAIAN NITAMUIAUBITHUALITYTITHATNNAN PN AUTTIHBIATIN A URAF

o

LATAIANARFURNIN
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Understanding a study on meaning of life, definition, living in present
society including in science and information technology era, application of
Buddhism doctrine and  Buddhism principles for problem solutions and development
of intellect, life and society, development of morality and ethnics based en:the

Buddhism doctrine for peaceful society

gamazlunisaindin 3(3-0-6)
(Well-being for Living)

ANNVHNEUAZIB LT IBINARNEY AaEdd AnyhazAaddsiulinis
Buunefne AnaGEean At uazasflarnDUEINA Wannngaesyws
FHRUSATNNUNA FINHZFAUUAAR NORANTIHNIUNALATN1TUAABBNFINTN
VNG FIANUAZ S AUETINTRUNU N0 ABVABNITVNNA NT2UIWNTS
IO T e Rt

Meaning and. scope ofwwell-being for life and the usefulness of
studying well-being ineluding sexual well-being such as human growth, sexual
relations, personal skills, sexual behavior and how to reveal sexual well-being.

Social and culturalsectors affecting sexual well-being instructional process

FUNIUNINUBITTIN 3(2-2-5)
(Aesthetic Appreciation)

Frunndasnguransniennsns AErHne guBamansiBenis
AnfiuguBarans@aginssulaedany anuddmeeenissustiuanaien
PBIFERSNNNTSIAH (The Art of Imagery) FNARSNNNS HEU (The Art of Sound)
LAZAEASNNNISIAREUIY (The Art of Movement) gviFAat] (Visual Arts)
Aavz Ausd (Musical Arts) WaZARLZNNTUARS (Performing Arts) KAudupaunTs
Baud BIAnsnan (1) sxdune31@n (Precognitive) (2) WIMEUABHATIHALLAS
(Acquainted) uag (3) SN gaunanugnuss (Appreciative) CEICAGIBEN

U

UTTAUNNTHIIBIAMNNTILTINIIGUVFEATN (Aesthetic Appreciation)
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SHRIU Fauazmaiuiasiedan e finmaul-UHus-Auadi)

|dentification of aesthetical science, definition of thinking aesthetic and
behavioral aesthetic in brief, importance of introductory perception of the art of
imagery, the art of sound, the art of movement, visual arts, musical arts, and
performing arts through learning processes of 1) precognitive level, 2) acquainted

level, 3) appreciative level for getting experience in aesthetic appreciation

2500101 WOANTIHNRUITUNTTN WA 3(3-0-6)
(Human Behavior and Self Development)
WOANTINNNETLaraInATadauInNgANSTH NISHANIANLEY 289
uyudl ayeddniufiientaindaniuudznisagsaa et iuge
Human behavior and casual. factors of behavior, human self development,

human relations for teamwork and pedceful society

1.3 NRNITIEIANATNAS

2500102 Falngy 3(3-0-6)
(Thai Living)

ANHOERIAN TamETINLATLST NG e nneAsuuasesdonn e
AR Ieelse S Rmansne UsziRmansinedin nazuann1sine
tziRmansiadiu madamainasadbehiiagiu Sgesmyuieyeon
Fnatneatiutiagin naBmsTsmMsusuALaz TN ATasian T
faan nsruawird afn aqiu auA

Types of society, culture and Thai traditions, change of Thai society, importance
of Thai history, local history, leaming process of local history, present Thai govemment
and politics, constitutions of Kingdom of Thailand, national and local administration,

social problems, past, present and future paradigm
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ANBLWFNYT 3(3-0-6)
(ASEAN Studies)

Uszdfanaiunn Wamanisussrnanandew nalnandew Ufugyn
drdngauIaniesnden nginsenden Aduviad dnquszaed cdanune
Tassasnmean andidwiuasfiinaes AFTA anisfisduasananassgia
ﬁyugmﬂixmmml,%ﬂmm:mmm sl snaueeIsnnas e sa i Nan Tz
AadszrianAsgiaandenuasdssmalng n1sasgeasan maguszaan
DT

History, development of ASEAN Association, ASEAN-mechanism, declaration
of ASEAN cooperation, ASEAN Charter, vision, “objectives, goals, structure, origin of
vocabulary and AFTA, Free Trade Ared and economic infrastructure, ASEAN
Association and rationale, componentsiof.partner countries affecting the economy of

ASEAN Association and Thailand, €hanging Thai society for ASEAN Association

Jalan 3(3-0-6)
(Global Living)

ﬂmmﬂw;-gﬁwﬁmu N19LHAY miﬂﬂmmﬂmiﬂﬂﬁﬁvqﬁu WNANTENU
nanwRsEgAasiaN nailes nsUnaseseeslansedeaning nsUsusa
ypeRanN My soniiUAsnulaswesdonnlan Lﬁumjwiw T ulan (?_ﬁiﬂ
eNTew) AnTeAfimewIAnYeATEgAalan [

Situations of current economy, society, politics and government, effects of
global economy, society, politics and government on Thai society, adaptation of
Thai society accordance with global change focusing on countries from different
parts of the world (European countries, Asian countries), analysis of future economic

directions
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FatuFawindon 3(2-2-5)
(Human Being and Environment)

AHVNIE AITNFIATYIBNNSNEINTTTTHENR AUIAEEN AHANALE
\BearunazndnenyEdfURIuanden n1aRmuILaTn1T N neInTaaNYNR
namyEndamnamanmmanensdanbaiasin naddiufensay T aneimans
uazmAlladfifinansznudofuindonasnasni nnasuads 1195neuaz
HumsasAmn AN AR LA NEINTETINEA Dinasmindennaivinenns

atviAniAn M EWASTTIIaUY Aazlandew paasfgadisadanlae nansynu

q
1

Fifintuannazlanden anamannaNaMRiteEl

Definition, importance of natural sresources, environment, systematic
relations between human being and <ehvironment, development and use of
natural resources, preservation of local biodiversity, activity conduction by using
science and technology affecting environment and energy, promotion,
maintenance, and preservation” of environment and natural resources quality
focusing on effectivesand ‘efficient use of natural resources, use of alternative
energy, global warming, concerns and effects of global warming based on the

principles of sustainable development

F0TINATERINDINGS 3(2-2-5)
(Self~Economic Sufficiency)
AR duasiviuarinufuRingafuananang AN AtYuas

° A

WHIARUTANZEIRANNUHIL Sty AT RaNe ey SUHBINI9INNITINBATS
Bszumsfanszidnedinginasnaannmnsny Wabinszminuanuadny
finang anudinlaluaansnswesSrg AT giane iy gRtlyavindin
ansainanns uwazuwaaisen (W sWemnattineesmues smmun
avAnsuazgNsdFatened weassuardsdn Jnsfinengemlussiuiiadin
A o & A v @ Avad ¥ a = ava a o

filszauannAEaie M luunmeafiRfuieds wieUfURe3euasaEew

(whadlennnisusut aenrdasiullsunssinm iaa)



SUAIYUT

2541204

fauazAaButEsIEin niefinmauf-UHus-auain)
Analysis, synthesis and practice of meaning, importance and strategies for
living development based on the self-economic-sufficiency philosophy of His majesty
King Bhumibol Adulyadej emphasizing on the importance, knowledge, understanding
of the philosophy, local wisdom, application of the principles and strategies for self-
living development, sufficient and sustainable development for organizations ‘and
communities, study visit to successful community for practical guidelines«{Contents

should be related to the fields of students)

NWEENUSTINUR 3(3-0-6)
(Man and Nature)
AmnnisuarUfduiusasndnogianayediussannd mafuuuas
waliinszuussann® Adniaasuutaaessyeduarasannd tomiazndng
NEINUBTTNA NNEANGANINESTNENE NANTENUINTYEITHEIR N9
a9t Tane A Hedwiiuardufgrictussduyana sz andinsdn
Uszgnanlan

Evolution.and. interaction between man and environment, change of
nature system, Ways. of change of man and nature, problems of man with nature,
natural crisis, effects of natural disasters, sustainable and peaceful living with

naturé.at personal, local and global levels



SUAIYT

4000107

4000106

a v 2 2
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1.4 NRNAITIANAANAT ANYIFIRAS WA LA W RS

winlnladasaumnainadin 3(2-2-5)

(Information Technology for Life)

'
g Aa

srvuwmalulafiansauma AsuRamesifdninansenudetiniardiny
nnatiumaluladansauna ud n3ssgunsolraniupes a1adsziiana
Yoya nedanIsuliays NNLEIVAINSIALNITRBRTA e AUMSTULIAS R
AanRamedanTruugRiayn waruwasiayanqs  AansunisinenAuadn ne
V918N NITHIEUENAIIHLAZN1TANTNEIR UasaTIHataslUTeANEN N SaNTi
N13LATINANENNTley ey

Information technology system,.influence of computer on life and society,
practical use of information technology;. computer equipment/tools, information
management, searching for knowledge and communication through computer networks
from database and various. seurces of information for searching information, writing

report, presentation and “efficient living including respect of intellectual right

asAauaznIsinaule 3(2-2-5)
(Thinking.and Decision Making)

NANNTURLNTELINNTTARYBINYEET ANARFS19RTIA N1FAAIIEA
faya 910813 AsInenans MIimaEa naruanIsdaauls nsruaunIsuE
yiAMNEIIANeNmans annsBadn waznisszyndEnsufidaymbdie
U591

Principles and thinking process of man, creative thinking, analysis of
information, logics, reasons, decision making process, searching processes of scientific

knowledge, linear equation and practical application for problem solutions in daily life
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FBUNSATBEUIRITIRIUT wmﬂﬂm(wqug—ﬂgum—ﬂumq)

nransiiaasnniin 3(2-2-5)
(Science for Quality of Life)

nsvuaUnEREIIANenAans walulad nsdiamaEnIdnemansin
Uszgnd i unaimmnnon e Wirnssedednefiquiiuszansnminansmmings
HANFENLIDIAMNANIMEMN AN aRS AT donyss aainuIadan daax

mMailpuazdamssT ANENAnemansEnlsyen Al e R IE TR

Process of scientific and technological development; @pplication of science for
life quality development; happy and efficient living*regarding the effects of modern
science and technology on man, environment, society, politics'and culture; application

of scientific knowledge for quality of life

Avuagann 3(2-2-5)
(Sports for Health)

AvIne apudis. AnqUsvaaduazaoalszlamiansnisannindsnig
wazmasuiieginmidaenndasiumamiazds anindnentg anmidutas
MFINURY ARDAIUNNTAARINNANITEEN NAINTEIA AT IRaganI Anwd
paNdNufrnsiadeiifidaudaadugunin Wy 81m1s anauel Asuanden

gunmdaiana saviemsRniiiegun i luanuEmasemauas audiin
e

Definition, scope, objectives and benefits of healthy exercises and sports
regarding age and gender, body, sickness symptoms, planning including following
up getting exercises and sports for health, study on relation of factors affecting
health promotion such as food, emotion, environment, personal health including

playing sports for health in fitness centers and sport centers
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2) NNIAIBIRNILHAT

4002701

4002702

4011318

¥
2.1 FmNugIN

ABRE B dud S UANEN A RS 3(3-0-6)
(Elementary Statistics for Science)

AIENENEBIEER aeuauazsrlanluaeaii aGRTHERAUTze T
fumentunsBaafienainauls nandessiurnsmaanhasdy Faulegn ns
wanuasANHazivLuLYANIN wuuilasees uaziuuas s a1Twenuas
AnTilEannsaedne  nann1sUsERNauAn ATVAFNBLUANYATIN NITMIANNRNAUS
FLATWAWLT NITNEINTl

Meaning, scope, and importance of statistics, statistics for everyday life, steps of
using statistics for decision making, basic:principles of probability, random variable,

binomial, poisson, and normal distribution, moment, distribution of sample values,

estimation, hypothesis testing, correlation analysis, statistical forecasting

WARARNAMTUINBIATNRS 3(3-0-6)
(Calculus for Science )
an 1 dl & o/ o co o = &
ARAUAZANNFA DT DIVBINITTU fﬂ‘Lf}‘V\luﬁﬂmﬁﬂﬂ“ﬁu@QLLﬂiLWHQLLNZﬂ’]‘jﬁﬁZQﬂGI
Uasiuslasnisdssand
Limits and continuity of functions, derivative of function in one variant and its

application, integration and application

W%ﬂ@?ﬁugm 3(3-0-6)
(Fundamental Physics)

FLUUVHIY 1IN AAUATNAT WRATEAT STUUASWANIU NRATEAT
NAFNERIEINE NNTARBUTLULIARY LAIUATTANFNERS AHIDUUA RN

FIERS RN ulEn pauudman iy Randunninidasdy
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4021120
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ABUNSATBEUTIYITHIUT wuwnm(wqug—ﬂgum—ﬂumﬁ)
Unit system, vector, kinetics, dynamics, work and energy, mechanics, mechanics

flow, wave movement, light and optics, heat and thermodynamics, electricity,magnet,

electromagnetic wave, modern physic foundation

¥
UfuRnsARNAN Mg 1(0-3-1)
(Fundamental Physics Laboratory)
UfiAnsfgaiuilenfgfandiugmbitiesndn 8 Uidians

Experimentations related to fundamental physics at least8 experiments

mﬁﬁugm 3(3-0-6)
(Fundamental Chemistry)

T sanansdnig Tassadsaznon Fiaanesng Wuamefidasdaaazans
uazaNTRYnIET auaAll TTaras. nan Wwa iafiauEddasd

Substance, stoichiometry, atomic structure, periodic table, general concepts of
chemical bonds, solvent and substance properties, chemical balance, acid, base, basic

of organic chemistry

4

UJuAnsialNeg I 1(0-3-1)
(Fundamentdl Chemistry Laboratory)

UgnAnaaifieadumeiaidesdiu usendnUfifinnaed nsdnaiaeil 1nan
PpdansAfuarn1st¥ansiafl annlaandetufisslfifinisefl wmadanasld
wansfiuglignies nasdensnsazanaidosdin Anmanifvasanaifieedy
milszney UfAsenanmell nan-lwue Uffseefiauadidediu

Experimentations related to basic technique and principal of chemistry laboratory,
chemicals management, chemicals grades and usages, safety in chemistry laboratory,
techniques in operations of basic instruments, solution preparations, elemental

properties, reaction of acid-base in chemical balance, reaction of basic organic

chemistry
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4021121

4021126

4022312
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¥
AR BRI NUg I 3(2-2-5)
(Basic Organic Chemistry)
nsfinlananensihin sanslowdl sisvesfisenafiawEd nsBante
auiiRnienw nswsnwarlfifenvesanslsznaulalasaniuen msUszney
=4
3

= 1

azlaanfnuazraslaznaududdatingflsdiumiasing o wu e Waanesed
Biees upad (s Alau nanAsuBNBANuareRNS ueliuuaranstazneauluana
e i andlulonas Tadn T (Budiu AnufiBnnsmaianndnegin

Hybrid orbital, stereochemistry, types of organic chemical reaction, nomenclature,
physical property, preparation and reaction of hydrecarbon,~aromatic, and organic
compounds which are having functional groups including halides, ethers, aldehydes,

ketones, carboxylic acids and derivatives, amines, and large molecule compounds such

as carbohydrates, proteins, lipids etc.; experimentations related to above contents

4

LANALATIEANUFTH 3(2-2-5)

L]

(Analytical Chemistry )

pnEdasdimideatuniaiieensd anudiniuaesansazats nnswdes
araazansy naAlpsIziUsinadlasimin . nsmaziuianndasEannsees
Uifzenia twe Ujisenanend Ujfisenanaenauuazlizensessnsideten
NN3AARNEA BUBIADIINTaLAS]

Limit:and continuous, derivatives of algebraic functions, trigonometry functions,
logarithmic functions and exponential functions, integrate techniques, sequences and

series and applications.

ARAANS 3(3-0-6)
(Physical Chemistry)
aniRrewis wasgquiamizewuiis Tuanasuia ngen o 2oegomiad

govnarmans 1ewinl eulnsl uasndsus® angaed ngreedgaia

ANARTENINTPNIA HANUATYDINAN
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Characteristics, kinetics theory and molecules of gas, laws of thermochemistry,
thermodynamics, entropy, enthalpy and free energy, chemical equilibrium, phase,

phase equilibrium between crystal and solution

%'Jmﬁﬁugm 3(2=2-5)
(Basic Biochemistry)

Tuanavasans uRsiidAandonionuii® wihfluasummmaesiaad seflaznoy
209184 n5a wa TWeshuaad Tusdu tenlnd rslulsinen Alla Aanfiu
gaslun NsEeUarNIINATNeING WUMUBRTNIaeMS [HATe

Chemical molecules in organisms and properties;.functions, roles of cells, cell
composition, acids, bases, buffers in cells, proteins, enzymes, carbohydrates, lipids,
vitamins, hormones, digestion and absorption, metabolisms of carbohydrates
%ﬁmmﬁuﬂm 3(3-0-6)

(Fundamental Biology)

nANBaAneN g A3 avnaAnenrand fulauasidmuinmaresfelizan
mauszneunfitAsian waduazniaudowsd niefuig dededly Waide
dnd AT IR RIERAR WunueRTN geaRd nevieeesszuLsng
7 Tusnemig. ngAnssauaznsUsudn e

Principal “of basic biology, science method, origin and evolution of life, chemical
compound in life, cell and cell division, reproductive, plant tissue, animal tissue, life
classification, metabolism, genetics, work system in life, behavior and adaptation,

ecology



SWRITY  FeuasA1eBuusIednn niefinmauf-UHus-auadn)

4031114 uﬁﬂ’ﬁnﬁ%ﬁwmﬁuﬁm 1(0-3-1)

(Fundamental Chemistry Laboratory)

UiRnN9Ees ABn1anainsneass mslindasqanssed dniauasAdanm
MeaAsfiian aaniluAeliiin waduaznisutiosd dedefly Waidnded
MIAUTLEIENAIEAR IUMLERTN N1athevEnANEOINIRENTIN RO
ye9azuusng o TAEEAR niaduunaanyReiEin noBinsanuagniTiusn
Huarngn

Experimentations in science method, microscope usage, “erigin and evolution
of life, chemical compound in life, cell and cell division; plant:tissue, animal tissue,
reproductive of life, metabolism, genetics transformation, work system in life, life

classification, behavior and adaptation, ecelogy

4032607 ARTIINEN 3(2-2-5)
(Microbiology)

AasAngIeesgataanen Ansildsuieulnandlenuazyanalen nns
FuunUssMAngsainen a33eAnen nawsnivle nsRuiug nnspuRs
AoHANLEIBgANYESHaEIS 1 An 8MnA MaRRRTINTTH NNEFENALA
TsnRnsisuasgREmmm AnUfiiRnasanmdemiinagi

Basic-knowledge of microbiology, comparison between prokaryote and eukaryote,
morphological and physiological classification, growth, reproduction, control, relationship
between microorganisms and food, water, soil, or air, industry, sanitation, communicable

disease and immunity; experimentations related to above contents
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@’Ii&’litLﬂzTﬂ"lfu’lﬂ’li 3(3-0-6)

(Food and Nutrition)
BIMNSURTAMAN N INTWINTG Nstipn nagefuuaznsdune ArHEBenIs

LLﬂzﬁi‘g‘iﬁqﬂWiﬂ’mﬂ’ﬁ@’?Wﬁ ’Nﬂ'VJZZIﬂﬁ‘HWﬂﬁiﬂWﬁTuLLﬂzﬁiNﬂizmﬂ LLufJVI"IQLLﬁ\E"ZI

ﬂ'ﬁﬂi:ﬁLﬁu@MﬂWWWNB\ﬁu’mqiﬂ@ﬂ?3'1‘1)1'15 LL@%ﬂ’VJZﬁTﬂ‘ﬁ‘Lﬁﬂﬁi@ﬂmiL’N%NZg"lIﬂ’TW

grnaanisindnlsn a1mnsedn emadaul aeikgNITHUAEDWINEN N

AfnasgIaN

Food and value of nutrition, digestion, adsorption and excretion, requirement
and problem of lack nutrients, nutrition condition :in-and “out: Thailand and solutions,
evaluation of food nutrition and supplements, food therapy, organic food, genetically

modified food and new healthy food.

2.2 FANRNILATULIAL

1) NANIANBINNS

19U IR NERINIS 3(2-2-5)
(Food Color Evaluation)

ARl uazmenIwesd ABmaneiauazmainAnanidey hudndo
Alugsssm i uardvanazesnsulsguaznaifiudnuniifived

Chemical and physical properties of color substances, color perception

and evaluation, the changes of color undergo during processing and storage
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RANNTISIASIERBINS 3(2-2-5)
(Principles of Food Analysis)

NANNTS 38717 waswalAdmsuN1TAnasintsiunmnInuas I
DIV TURENANTTOIH

Principle, methods and techniques of qualitative and quantitative analysis of

food and food products

A5 A aUNIHEINS 3(3-0-6)
(Food Additives)

aadntugiiesing q A ugRaIMnTTNeTIs Masuunasdeduluanms
Tugefiwanen @ensliuazlen aumnifRresamsdaunifinasoeimanong
Fruail nEnIn B9Anen uarnisiusaET 330190 warUsrAninnaesalde
Unluanmng ﬂg‘wmﬁLmemgmﬁmmaL’f?v"aﬂu"fummiﬁgﬁumemﬂizmﬂ
ABnnsUsziinanuiufizssgadatulueinis

Additives in industrial food, classification of food additives related to toxic and

useful, properties of-food additive affect to chemical, physical, biological and preserved
food, how to use and effect of food additive, law and standard of food additive in and

out Thailand; evaluation of toxic of food additive.

2) NANIRTIINY1BINNG

qa%ﬁwmm\imms 3(2-2-5)

(Food Microbiology)

|
=% L=

nsauNniineegawrEsd #asven niswsfnle Jedefiinasenisiedey

1
a v

wulpesgdwBdfinedesiuems neamsasinasdiednrEduuunaRsuazuuy
590150 NI FBNAMNINUAYNTWNRETDIeNNS  uazqAWVEIRYn TiAnlsAng
819193 e mnaiiuie KAnduTamsUssnnene o naoueNuarnITBei 119

A3reRaUqANYEd B3
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4034613

5072309

5072413

fauazAaduuseinn nirefin(gui]-U§ua-anadi)
nstiuszlamiannqfunadlugasmnssuans 2(1-3-3)
(Utilization of Microorganism in Food Industry)

ANTHANA LB AUYEIADgANIMINTINENNS ﬁﬁmLmzﬂizmwﬁ?ﬂu@mmwmw
a5 N3 lsrlemdannqauadiugaarnssneing

Important of microorganisms to food industry, using species and type.in+food

industry, utilization of microorganism in food industry

3) ﬂ@jmmsgﬂmms

NNSTANTS ISNTUNRABINNS 3(2-2-5)
(Food Plant Management)

M99 9T BRN S AN TANTINGR uazAaRARBILNTIHIZNNINGR
A nganslsnuuasAundeniifiordios nedRn1anIanAs ADNTN uazAWEN
AIART MITUANETER HI599MHIWNS NMTBRSTIENANTIN NFINUNIFINNIG KER
uazrndann walladinTsdnniafiaon Adostugaaansannadifne

Planning plant for.increasing capability of production and according to good
production, law of:plant'and environment related to production management, quality
and inventory stransportation of equipment in food plant, energy conservation, planning of
production and human resource, technology management according to generation and

case:study

inalhalagamnsidasdin 3(2-2-5)
(Introduction of Food Technology)

ANNENFTYUALUARITIHN2E991YNT ANBOULLAZADNINTDI TR ALY
FAMaAnndsr09eNs nNanueNawng ngulaglenma nadazin

o ' = Ao o & A A o =
AHATWNETNTGT UITINDRTIBTINTT Li@@‘l’]ﬂ’?@%ﬂu‘lﬂﬂuéf@mil@ﬂuL‘V]ﬂT‘L&T@iI’EI'TVWi
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FBUNSATBEUIRITIRIUT W%'Jf:lﬂﬁl(‘i’li]‘lel{]—ﬂ{]ﬂ fI-AKAIT)

Importance and sources of food materials, characteristics and quality of food
raw materials, cause of food deterioration, food preservation, food processing, food

quality assurance, food packaging, current issues in food technology

nsuleguanis 1 3(2-2+5)
(Food Processing 1)

AHVHEUATANNA A 2BINTTULTFUBIMNS MANNTSuazdnn1sulsgy
815 dpgRuamsuMsusgUenmsuarnsdans e lansdmsunis
Us39aanazias miefiiRnnang o uarntaadiunnsunssaasulsg
eV UEIEFATRN

Definition and importance of food processing, raw food materials and food

handling, metal can for canned food, basic-processing and operation in canning

nsulsgUaInIs 2 3(2-2-5)
(Food Processing 2)
maudsguemmslaeliaanaden n1eviuke uaznsugude

Thermal‘processes, drying, freezing

4) NANIFAINTTNAINNG

AFINTINDINNG 1 3(2-2-5)
(Food Engineering 1)
MANNNTAUGINNTAIIUNIAFINGIHATERNS FHUARNIA FHARNANT
goamamans nnsnnalanluansin nasansansha
Basic principles in engineering calculation, material balances, energy balances,

thermodynamics, momentum transfer, fluid mechanics
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FauszAeBUIESIEIA miefinmgud-UHua-auadn)

FAINTITNBINNG 2 3(2-2-5)
(Food Engineering 2)

Asonelananden n1sanglannts NANNITNTTLINAITIEN ﬂg’jﬁ@mi
LQWWz‘lﬁmﬁTuﬂizmumiLLﬂig‘Um‘mi

Heat transfers, mass transfers, principles of separation processes, unitoperations

in food processing

5) ﬂ'éjumsﬂsxﬁuqmmwLmzfqmﬁma

mmsg'ml,mzﬂgwmﬂmms 2(2-0-4)
(Food Legislation and Standardization)

AHYNEY ANHATIATYLARLTRGUILANATBNNITATLANDINNT HIRTFIHYDY
m‘ﬁmﬁmeﬁﬂqmmmﬁﬁwmmi ﬂgﬂﬂqﬂﬂqﬁqiﬂﬂﬁﬂizmﬂfﬂﬂLLNZN’TﬂN

Definition, importance and objéectives of food control, national, international food

standards and regulations

ANNU N ANYBBIDINNS 3(3-0-6)
(Food Safety)

ARMTIVINLINUAMNUIDANSUDINING mMgummeumammmma
ANFAATNMIUATILUATIATNOATIFBIAIUAN HIRTFIHDINIT UREHNIATNNT
ATLAN

Hazards related to food safety. Good manufacturing practice in food. Hazard

analysis and critical control point. Food standards and control measures
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MeUseNNANMAINGINIG 3(3-0-6)
(Food Quality Assurance)

wﬁ'ﬂﬂﬁmv@N@mmwummiﬂizﬁ’u@mmw @mmmmxmmﬂﬂﬂmﬁﬂ
m‘lmiiwumiﬂizﬁ’u@iumw A5 aaR WITHATLANADINTN

Principles of quality control and quality assurance, quality and food safety of

food, quality assurance systems, applications of statistics in quality ¢ontrol

MIU T NARAIAN U SR IMANA N UBIBINS 3(2-2-5)
(Water Quality Management in Industrial Factory)
NANNITURTANHAALY2BINTUTTRNABNINNUTEEMANNE Tadauas

anzuandanlunisnaaeunelssamaiia Aa7EunsnaaeunsEam
NN NAMTUITHWENHIN AN TUTI D117 NI U HNITUTLRUATLALNNTILATIZA
WAV NS

Principles and importancée-oftsensory evaluation, involving factors in sensory
evaluation, methods of sensory, evaluation for food product development, planning

experiments, statistical'analysis

6) NNNITINY

Aunnngdamansuarmalulaginnsaims 1(0-2-1)
(Seminar in Food Science and Technology)

mafuainiinys wnansirnis Tammsdanateansuazmalulagdnis
BIMN5 WAMNIHEYUELNENDTIEH NTAUANIBYAUIUANY T ANBMUTLAZAIS
AanuenanstuBeiennis nsBauBasdieyaiiniisidays uaznisitanslu
TURILAANNWFEIAS

Review of recent research related to food Science and technology for presentation

and report
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HymAieuinaransuazinalulagnisainis 3(0-6-3)
(Special Problems in Food Science and Technology)
AFAUAIINARBILALAT L TUA AN M ER S LA A ladn9e1ns w3eilymn
Afsadastuamnauanandosiaig sausindayaenansisnnisvientsl e
waznEenelszwA nnsiassiieyas agnauazianefingneai anelinng
AU ANLAZ W99 9 198U nEn Ty flreiag nogsiataa i fduam
NS
Earching, experiment and research in food science™and, technology or problems
related with food and food product, compiling academic. data from Thai and foreign
language, data analysis, conclusion and presentation under controlling and recommend

of special problem advisor

2.3 FUNRWILATWLADN

msé’mmsqmmwﬁlﬁ?ﬂsamuqmmvmiiu 3(3-0-6)
(Water Quality Management in Industrial Factory)

posdvinlUiAget i HuazinRe ulssnugaamnsan unsaiiianis
fRNMNITH m‘jﬂ%’uﬂﬁ;e@mmwﬁw‘mﬂ‘mmugmmvmiim mavTarnae T
Tssugaaanngas naAuAsguALARtgIsnENszuLTaide N
29AnNsE09iTAdinsAunIsdanIsAnnInT natfastunaRuuaznITnand
Azomiinantadeuazanns i ulsw . nadifne

General knowledge of using water and wastewater in industrial factory, water
sources for industry, adjustment of water quality in industrial factory, wastewater
treatment in industrial factory, controlling and maintenance of wastewater treatment
system, laws related to water management, prevention of pollution and production of

clean water for reducing waste and water in factory, case study
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4063428

5003501

fauazAaButEsIEin niefinmauf-UHus-auadn)
AnUaaane tunsU ik 3(2-2-5)
(Safety Management)

amuaznstiasiunsfagifivigennisufjifinig aulasasiulunis
UHTRIIN N19EIIMABLATATUTHNEIUVIR N195NEIANURBANLRATNNS
flaiu Foydnuolfendunnsaendetunisufifes ngnaneagisdaensieln
AT TR

Cause and prevention of accident from operation, safetyin operation, helping
and first aid, safety and prevention, symbol concerned with 'safety in operation, safety
law in operation

MMFIANTEINAINITBINS 3(2-2-5)

(Food business Management)

ANNYINY AITNATATYLBINITIANITEINAN1T8MMT Ussinnuargiuuy
2B953A9N19879175 BIANASEIRIN1TD MR (Mg wﬁqﬁﬁuﬁﬁﬁfumﬁmmﬁqﬁﬁ@
A199M197 FYUUFININTRNNT NTIANITHAR N199AN1TNI9ARTA N9TiTuay
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Meaning, Importance of food business management, types and models of food
business management, Thailand food business organization, basic functions in food
business management, food business system, production management, marketing
management, accounting and financial management, government’s policy and laws of
food business system, problems and ways for solving agribusiness system, food
business plan, case study analysis in food business, food business project, small

business management
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Lﬂi‘ﬂgﬁ’lﬂﬂ%ﬂqﬂﬂ’lﬁﬂﬁiﬂﬂ’li’ﬂ’lﬁ’li 3(3-0-6)
(Food-Industrial Economics)

AN ALY IBIAFINNTINNITEIMITABNITAMUIUTENA ATHANAUT
FENTNHNRANANIINITNBATUATEAFINNTINNITBING TNINTVDINBAN T
ﬂi::‘LIfmﬂ’]ﬁwﬁ@lLLﬂzﬂ’]‘jf:f@ﬂ’]‘JTH?ﬂqG]ﬂ’]‘lﬂﬂiiﬂﬂ’]iﬂ’]‘lﬂ’ﬁ wqwﬁﬂﬂﬁﬁﬂﬁuT@Tuﬂﬂﬁ
AENEINARAFINNTINAITBINIT NITIANITNNARIA uT?JmﬂLLmzjwmﬂ’]‘j
WHUIERFVNTINAITBINNTUBILTEINA

Importance of food-industries in development of-the country, inter-relation
between agriculture products and food-industry, cycle. of . products, processing and
management in  food-industry, Decision theory: for food-industrial processing,

Marketing management, policy and trend. in “development of food-industry of the

country

walulaginsussq 3(2-2-5)
(Packaging Technology)
antiRnsmentnazARites e LTI nssLIazomsing o nnstugULeTTo.s
\AaaIn9qaaving naulafinisussy ussgduidmsunaniusianmnsusiaz
Uszian, AseenuuuUsIqinel nsUssiuengnisifiusnunenmsiuussqsiot
Physical characteristics and chemical of packaging materials, package forming,
packaging machine, packaging technology, packaging for food production, packaging

design, evaluation of preserved food in package
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winluladiasasis 3(2-2-5)
(Beverage Technology)

AAUAUTAVIBNARDIAN HIULSINOLTBFAIAN NTIHIBNTNARLATE
An usanored rAeRNBiflusanagedetindauliauasSauRE WEBANeInTN
MuLAZEY il

Beverage type, beverage composition, alcohol processing beverage, no alcohol

beverage with gas and without gas, tea coffee beverage etcl

¥
win Wl ai RS aTilanduazdnsiln 3(2-2-5)
(Meat and Poultry Technology)
ANTRYISIAS NN WIS dRS. LazendTinifanudlng n1TaueNSnEI LAY
v @ a o & 1 4 cﬂj a [ % 4
mauﬂagﬂ‘fmﬂuwmﬂmmmq 7 NSRBHAMNINIBIHBURZN AR U]
Physical and chemical properties of.meat, poultry, preservation and processing

methods, deterioration of meat; poultry and their products

WAl ladnAnTviun 3(2-2-5)
(Dairy Product Technology)

BIAUIZABY AHTRYATLAZININIENNYBIN NIATFIUUAZA1TATITRDL
ADIAWAENHIUN N9 M IHRRN AR DT AAs o

Composition, physico-chemical properties of milk, standards and testing methods

for,milk qualities, manufacturing of dairy products

winlulaguAniovilseas 3(2-2-5)
(Fishery Product Technology)

aniinenianin e uagBannaesdndin nanmaulsg niadends
A9 AusnEN mimU@N@mmWLmemgﬂwﬂmwﬁmﬁmﬁ

Physical, chemical and biochemical properties of fish, principles of fish preservation
and processing, deterioration and quality control including standard quality of fishery

products
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wialkladaunau 3(2-2-5)
(Bakery Technology)
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Characteristic, duty and component of raw material, painting/ingredients for bakery,
using and maintenance product instrument, quality contrel, investigation of food

spoilage, packaging, storage and development of bakery

walulagiasusin 3(2-2-5)
(Food Fermentation Technology)

Usziavmasnanin qawiEdia A lunesruauneniin nswdesrindaqauas
fladetuntananomnandinglingng 1 desinssinueaneged nasHABN1TWAR
Al ugRaMNTTINTNARRAET NM3AUANATNMLALMATLSNET n1avARDL
ATNINEINTAN - BWNTNANAUFIN N

Fermentation“type, important microorganism for fermenting process, cultured
microorganism. preparation, factors of fermented food production, alcohol beverage,

fermentation-process, controlling of quality and preservation, examination of fermented

food:quality, healthy with fermented food

anstayszlemianaaadeainis 3(2-2-5)
(Food Waste Utilization)

ATV ENAZ AT NAN A EN YD AaTNIsa YN JULULNNTIIBmRDT
gpspaEniszlend W nsndeufiaBann nsndaueanespd nHARTle
win nanAnevnadaduiu Anwdangunsoiilitunisuleglensdenisans
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Definition and important of foods waste, food waste utilization such as biogas
production, alcohol production, composting and animal feed etc. study on equipment

and material for production from food waste

NISARIAVBIBINNG 3(2-2-5)
(Food Marketing)

Vquf waAn uazAMNEAEeInsaaa amsULszEnd ETunsennuUD
TRWHARSDTDINNT WAZNITIWNARIA 11T HIBAFIRNIINITAATALALNTS
Adayemanann Taethunalinesdwandounnasaaeuasnginssiuilan
Wamaununagninniarataiteanadifa tanisiintenaarhmnsuas asns
AN (B Ben suedn

Theory, concept and important of marketing for designing applying, using important
marketing data and marketing research by focusing on environment trend of marketing

and behavior of consumers for,marketing strategies planning for success to market

target and creating of advantageous competition

ﬂ'lsﬂszﬂ'a‘unﬁiLLﬂzﬂﬁié’ﬂﬂﬁiqWmvmssu'mWIs 3(2-2-5)
(Food Industry Entrepreneur and Management)
VANNLAZINYLN1TUILNauN1T ﬂ'ﬁf:fﬂﬂ’ﬁLL@Z:ﬂ’]i‘LI%‘W]iQWuefuﬂq@ﬂ’]‘lﬂﬂiiﬂ
N3OS TN IENNNNTHER N99ATD NMTTANITARIRNAT NNITANTTMSHENNS
WEd 1980 uarn1IRann
Principles and Skills entrepreneurship, Management and administration in the
food Industry in terms of production ,Purchasing ,Warehouse Management, Human

Resource Management, Finance and Marketing.
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wialnladdnuasKa & 3(2-2-5)
(Vegetable and Fruit Technology)
a o/ o A o & A o/ A
ﬁummwmmmzﬁw N1FUREUULRINARINITINULNYD ‘lﬁ’&ﬂﬂ'ﬁLLﬂZﬁfJﬁﬂ’ﬁT‘M
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ﬂqiLﬂ‘Lliﬂ‘isl’mﬂLL@ZZN@TNV@G?‘I'WL?‘IULﬂ?_lfJ ﬂiiNfJﬁﬂﬁiLLﬂigﬂT‘ViLﬂuwﬂ(ﬂﬂmsﬂ
Types of fruits and vegetables, post-harvest changes, principles andtechniques

of post-harvest practice, processing methods

wialuladsyRouazuils 3(2-2-5)
(Cereal and Starch Technology)
2 @ o/ A ) '8 a [ = o A d'

TﬂiﬂﬂiﬁwmLmﬂmﬁfywmmzm avAlggnaumaeRaasdoyieg il soyie?
o o/ U = -4 4 (24 L4 U b% U v 1 =
qATY 1NN UILAE Bn T393 #99dn F9alnm F1anna LATHNLADE NTTUN
ANTNAALLTN @mﬁﬁ%ﬁdiﬂ‘ﬁuﬁﬂﬁi"ﬂﬂ%lﬂflLmﬁlwﬂﬂd AIMTEIRIN DY NY URTHAR
AU sy NEsRngn

Crop and grain structure.”€hemical composition of cereals, flour, Some important
farm crops: wheat, barley, oats, rye and triticale, rice, maize, sorghum and millets.
Flour milling. Nutritionakattributes of flour and bread. Breakfast cereals and other

cereal processed products.
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aswseNiinUseauntseBr@ninemansuazialulaiinisaimis 1(60)
(Preparation for Professional Experience in Food Science and Technology)

FalrdfenssniawisnnnamsanoasfidondoneoniinyUszarnianiinan
Tufiunssts dnuaeuarlemanssmasznauendn naimngad Gembidamneg
yinuz \eafusgels waznnidnuninzandudnan Tgnasnasyinusnm
naaivagUuuneing o Safendasteubardn q

Making activity of preparatory before students enter professional experience in
sensing, characteristic and opportunity of occupation, development in knowledge, skill,
motivation attitude and characteristic of approepriating occupation with action in

situation concered with each occupatioh

nsHnNUsEAUNISaRTIENINIMERS LAzIA M IAEN198INS 6(600)
(Field Experience in [Food'Science and Technology)

WnsRnugismsedarinlasenis Anvanwizburs Taalifinng
sousandioya. Ananmilon AnsnsilazuaninanaxnsaaIa T
sy ARRRETR TN F TR A BndeAeuAaT AT e e saB1an e
wazgaligmam

Making work practice or project for specific study in community with collecting
data, problem study, analysis and demonstrate of capability in creativity with will

improve environmental problem by self then report and present to lecturer and leader

of community
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LASUNARATANET 1(60)
(Cooperative Education Preparation)

VANN1S WnfnuazUSsanavAafne navuammsuazssifouderedud
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This class serves as a ‘preparatory curriculum before students enter
the worforce. Examining thé “principles. Concepts and philosophy of Cooperative
Education. The processes and regulations for applying for jobs and interviews.
The basic skills required to operate winhin the estabishment, and the ability to
self- develop aceerding to the professional standards of each institution will be
explored.~Thespecific skills and attitudes this class seeks to develop are: social
adjustment, personality development, English language skills, understanding
information ‘technology for communication, human relations, team work, organization,
office work affairs, acursory understnading of labor law and quality work management.
We will conclude the class with an explanation of specific professional skills and ethics.

Students will be expected to have a firm understanding of writing and preseting work

Projects , aswell as crafting summary reports.
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(Cooperative Education)
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Students enter the workforce-gccording to their specific fields of study for
16 weeks (or not less than 600 hours) integrating the theory explored in the university
with the practice involved with the occupation. Students are expected to engage in
and complete: work projects;.operating reports, and work presentations as per the
suggestions of a seniorofficer and/or advisory teacher. The mission of this class is
to imbue students:with the skills, body of knowledge, character, personality and

qualificatiens directly related to market need.



