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(Foundation of English
AEERBNI R I TUAZ N TRUANETENA
(Thai for Communication and Information Retrieval)
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(Bahasa Indonesia for Beginners)
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AWTTINTLTIR
(Virtue and Life)
\A@an
LNAART
(Sexual Orientation)
FUNFLATNY BT
(Aesthetic Appreciation)
Wqﬁﬂ‘iﬁNNHHﬂ‘ﬁ/Mﬂ’l‘jﬁ%uW]u

(Human Behavior and Self Development)
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1U9AU
ﬁw%mwmummﬁ’]ﬁwmﬁm
(Human Rights and Civic Duties)
Filveiuitendeuludinnlan
(Thai Living and ASEAN Way in Global Society)
AnIsLATEgAanaLied
(Self-Economic Sufficiency)

\aan
AnIPLATEgAanaLies
(Self-Economic Sufficiency)
atlan

(Global Living)
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0 - 3 Nulgs

3(2-2-5)

3(2-2-5)



2500121

2541205

3502101

4000117

4000119

4000118

4002104

4032227
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(Human Beings and Environment)
mémjﬁ’mﬁmﬁ

(Man and Nature)
maugiszneunis

(Entrepreneurship)
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wialwlad
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(Digital Technology and Communication)
MIRALAENITFARYWLS
(Thinking and Decision Making)
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(Science for Quality of Life)
m'ﬁﬂ'ﬁ:glﬂmsfﬂﬂﬁl,l,ﬂiufo?’]ﬁfﬂmusiuqmﬁ@ﬁﬂ
(Office Program Application in Digital World)
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(Integrated Exercise for New Generation)
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ﬁyugmmﬁwmmﬂm% 1

(Fundamental of Science 1)
ﬁuﬂmmxﬁwmmm% 2

(Fundamental of Science 2)
mﬁmmﬂm%ﬁugm

(Fundamental Mathematic)
ANYINITATHIURINTUNITUIENAUBINS

(Computational Science for Cooking)
2.2 Fy109AU Few 50 wuasfin
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(Introduction of Food Technology)
BIMTuaL lnEUINg

(Food and Nutrition)
LWWT%T@ﬁﬂ’I‘ELLﬂ‘E;jﬂﬂ’M’I‘J 1
(Food Processing Technology1)
LVIWT%T@@ﬂ’W‘jLLU‘i;jﬂﬂ’M”I‘j 2
(Food Processing Technology?2)
ﬂﬁ‘iﬂ‘izﬁ/u@fIAﬂ’]Wﬂ’]ﬁﬁ‘ﬁ

(Food Quality Assurance)
NIPTFIRLAENHNNIEDINT
(Food Standardization and Legislation)
LARBNT

(Food Chemistry)
WANNITIATIENEINT

(Principles of Food Analysis)
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(Food Microbiology)
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(Food Engineering )
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(Sensory Evaluation of Food)
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(Community Food Product Development for Trade)
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(Health Food Product Technoloy and Innovation)
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(Preparation of Special Problems in Food Technology and
Innovation)

A199AN9 L TNUNARBINNS

(Food Plant Management)
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(Special Problem of Food Technology and Innovation)
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(Introduction of Desserts)
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(Health Cuisine and Dietetics)
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(Food Innovation and Marketing)
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4513803 nawiRssAnUszaun s iwnewa ulag uasuinngau

BINT

(Preparation for Professional Experience in for Food Technology

and Innovation)
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(Field Experience in Food Technology and Innovation)
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1 ' ¥
FauaTAIBEUINSIERAN nuefin (nguf-Ujis-auan)
1) BuaeRANYIIA L

L1nqu3ﬁﬂﬂququaznqsﬁﬁﬂﬁs

ﬂ’l‘lsl”lf‘i’lilL‘ﬁ’ﬂﬂ"ﬁéﬂﬂ’liu@zﬂ’liﬁu;Iluﬂ”l‘iﬂun’lﬂ 3(2-2-5)
(Thai for Communication and Information Retrieval)

AnaRETinEznIemnIE e uaiunials nsya n19074 waznis
e Tng RN ITUaNNMTNHEANRWEN AT NITRUARTITEWARTY 7 970
ningnsansaume wassdlememidaelrmalulagade iy @ousselnegns
gﬂﬁyﬂmmwﬁﬂﬁmm‘j

Development of Thai language skills in listening, reading and writing by
focusing on language correlation skills, utilize modern information technology tool
for inquiry information and writing acceptable reports according to Thai language

principle

mmé’anquﬁug’m 3(2-2-5)
(Foundation of English)

AamuinEzn1als n1aye nsamuazniaidenlunisdeaaidosm
Waungunundn 1 Alahdimlazdnin Tadndnn sduazlalennsondesmilunig
%ﬂﬂqﬁ

Development of listening, speaking reading and writings skills in basic
communication, listening to short conversation commonly used in daily life, applying

basic vocabulary, phrase and grammar in order to communicate
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1500123

1500125

1561115

1571118
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1 ' ¥ 4
FauaTABEUINSIETAN nuefin (nguf-Ujis-auaan)
¥ ¥
VINHLAITNANTHIDINGHAWN NG 3(2-2-5)

(Basic Speaking Skills of English)
Anvinezn19Ws nsye wunnsesniaminuesidm Uszloassns
Y4 0¥ 4 . g ¥ '
gnABY Aen(39R ATuaniuunaIuiug WA o
Practice of speaking skills with an emphasis on basic word stress and

sentence intonation and use appropriate phrases and idioms in simple dialogues

ﬂ'lifalﬁuu.ﬂzﬂqitﬁﬂuﬂﬂuﬂé’eﬂqﬂﬁguﬁugﬁu 3(2-2-5)
(Basic Reading and Writing of English)

wAllAN19a71 en1asaseanitesuaznisamila maan1aiamm
Fdmninnansiunazinauunamiinatnnans saavianiiRananiaansng g in
deulszlaanng g Tnslandnlaensoiesnsgnaasdnidauninguuuulnely
TrssmaniazlonuasAimmfivisnzas

Reading techniques for both reading aloud and reading comprehension,
Techniques for vocabulary expansion and various types of texts including external
books. Practice of writing sentences using the correct grammar. Writing from models

using appropriate structure and vocabulary

aundjuiiasn 3(2-2-5)
(Japanese for Beginners)

Anvinue 4 inezagneysnnntg Tnadnuadadnusdin dadun 5u
Uazlon uazlannanifingin Tnsmnniafnunannunf s udanlazsniu soama
ANUIANH UL INAIAN TNUTTTN

Practice of four integrated language skills focusing on Japanese letter,
vocabulary, sentence structure and basic grammar by focusing basic speaking

skill in daily life including studying of Japanese social

¥

AP DIAN 3(2-2-5)
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
(Chinese for Beginners)

SEUUSANARSNETARNRN NANNITEaIAUYBIRasnNEsAu uasininey
nnas W 875 endndnn 28 Uszlen wazananmesnsinefilyhiddmlazdi
9 NNITINY NNTUNEHNAWLEY NITUBNNAT NN988209 iy

Mandarin Chinese phonetics, fundamental principle of the Chinese letters,
and the practice of listening, speaking, reading, and writing skills in basic Chinese
words, phrases, and sentences that are commonly used in daily life; for instance,

greeting, self-introduction, time telling, shopping, etc.

s ¥ v

AEIHNALLDDINY 3(2-2-5)
(Malay for Beginners)

Anvineeia 4 agneysannis Anwigudazleauaslninsoifiugn uwu
Anunaunundilyugdndszsndi Taun n19nnig nMsuusiinu n1suenaan
nnsge999 iiuau n1aineenAIN 7 saa1ToagluaReunInln uaz
Genazlumane o Tn

Practice of four integrated language skills, study on basic Malay 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 Malay sentence writing

4

aunn e 3(2-2-5)
(Korean for Beginners)

Anvinugiis 4 aansysoinnia Ansnguussloauazloningoifugiu wm
Anunaunund laluginuszaniu Taun n199inyae nsuuzdida n1susnaa
mMadeveaiiuan nMsineuaAITNa 7 mm‘mﬂ‘gﬁlmm@uﬁ’m’mfhy uaziien
uszluman o Ta

Practice of four integrated language skills, study on basic Korean 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 including answering questions and simple Korean sentence writing
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FauaTABEUINSIETAN nuefin (nguf-Ujis-auaan)
dﬁl 4
nE1atLdaInu 3(2-2-5)

(Lao for Beginners)

Anvineeia 4 agneysannis Anwigudazleauaslninsoifiugn uwu
Anunannuni s udBntszsndi Taun n9vinyng nsuusinga nsuenual N1
Fova9 uau n1sa uinemanANdy 7 gs1snagluaaauInln uaz
@enazlumane o Tn

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

¥ 4

mMuaNsdanu 3(2-2-5)
(Khmer for Beginners)

Anvineeia 4 agneysanis Anwigudazleauaslninsoifiugn uwu
Anunaunuai lugindszsndu Taun n99inyag nsunsinga n19usnaa
nnsdpveainan nsaminemenaNgy ¢ asnsnsgluazaeufanla uay
Benaazlumane o Tn

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 and simple Khmer sentence writing

4 ¥

mu N nianu 3(2-2-5)
(Burmese for Beginners)

Aninueyiv 4 senaysnnnis Anungiuszloauazlennsnifiugin mw
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SAAIUT FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
Anunaunud s wmEindszsndu Tauwn n3innie nasunsinam n1susniaa
n5Bares Winew N19BMRNEWIBAIHA 7 mm‘mﬂ‘g‘dmeﬂuﬁﬁmﬂgum
deuazlonss 7 n

Practice of four integrated language skills, study on basic Burmese
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 Burmese
sentence writing

¥ ¥

1711108  AeAgaRIHIDaInY 3(2-2-5)
(Vietnamese for Beginners)

Anvineeia 4 agneysannis Anwigudazleauaslninsoifiugn uwu
Anunaunundilyugdadszsndi Tawn n19nnig nMsuusiiau n1suenian
nnsdipves iupn nsamAnemanaNdy § aansnaluazaoufanlauay
Benaazlumane o Tn

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 answering questions and simple Vietnamese

sentence writing

4 ¥
1741101 arunduladideidasny 3(2-2-5)
(Bahasa Indonesia for Beginners)
Anvineeis 4 eaysmnnis Anengiiszleauazlaennsmiiugnnms fn

UNRUVENT I 18528793 Taun N199nyNg N1TuRsinay NNSUanaan N19%e
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—guﬂ;ﬂ)
94 1 seuAnaEANNEL o aanagUuazRaLAnNTA Wazde
Ustluasng q Tn
Practice of four integrated language skills, study on basic Bahasa 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 Bahasa Indonesia

sentence writing

1.2 ﬂquﬁmuu}uﬂﬂflﬂms

¥

AMETIH HIAITNS 3(2-2-5)
(Virtue — lead Knowledge)

Nei) mmwuwmw;ﬁy meﬁﬁﬂ‘;ﬁdmwg NTAABIRTNETTA NI
FUNINNBUALAR 19U AIANRENAF A AN AATTTH AnisTTHa3E TN
15U 52NaUTYIN Lm‘jwfuﬁ’ﬂﬁﬂ%um@mﬁfyiquuﬁamwLﬂuwm—j AHRTa
Tupanatiulne ddiiinsuRnraunedsanuazazmand aydnugfloyqyins
NINYINITITHENRUALRILIAAEH N19A3YNAAT ANFANINT 119 @ uTHTn
ATHALAZAINITAYTUINITNANAIBITHNITATDIAN ATBIANLATATENIY Tula
Tum‘jﬁ%ﬁu%ﬁméwgmymLmemmu

Theories, meaning, knowledge and how to build the knowledge, creative
thinking, physical and mental development, fostering good popularity follow by
morality way, virtue and morality in earning a Professional livings, respecting in
honor and spirit of humanity, proud to be Thai, having the responsible consciousness
towards society and nation, preserving Thai wisdom, natural resources and
environment, kindness meditation, mental meditation, writing goodness note and
can be integrated the principles of virtues person in self-control, conducting oneself,

and doing one’s duty used in living correctly and appropriately

ATNIIIVDITIR 3(3-0-6)

(Truth of Life)
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
ANNNHNEIDITAN AHIZITEIEAR Aosuazil N IesEAnTuAIY
AEWILAZU ST 595N EIALATMANEITH INN1TANANEIRA HMANFEW N3
simdnsssnanlzuntynidinlugalaniddan nannisedoyaiiioinledaes
F9THUMBARAUEY WBU AANLATaTTNAIRINALINITUeES FseEAnandn
AR ReTAnduRguuazdandRnIn
Meaning of life, truth of life, value and goals of life on the religion and
philosophy, life charter and principles of Dhamma in living according to the principle)
of religion, bringing the principles of Dhamma to contribute in solving the life problems
in globalization, mindfulness meditation to understand the reality of life of oneself
others society and everything as the truth, living with doing right for peaceful life

and society

VAR 3(3-0-6)
(Sexual Orientation)

AN LAY BUYIND DB N ARNE AHEIR gy LarAdNTTnlun1g
BeunARNE AHSEDINAATUAZDIAUTZNBLIEDINA WNUINITTBINYEE
ARUBATNNIINA TNEZETUARR WOFNTIVNINALANTLAAIDDNFLNTNYIN
WA AIANUAZ S AWETTHA R LUNU NS AE N ABHATN WA NTTLINNNTRILEEH
M35

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

cultural sectors affecting sexual well-being instructional process

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

fé’ﬂLLuﬂ‘ﬂy@Lmﬂsﬁwm‘iuﬂiuﬁmqwqﬂ U%’mg’mm‘imwﬁm%m‘;wm‘iﬁ
AUANINIT LAZAIINAILEAIDEN mwvmwéfuzguw%ﬂmﬂm%l,%amﬁﬁ@fT‘u

gunBEAnans Bangfingsnlnedowy anudrdgreenissugiuaasduanees
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
FNEATVNNANTITY ANARTNNNITABY UAZANTATNeNITARDUIagimAL]
Aalyausa warAalsNITLany ﬂiﬁu"ﬁy/umﬂum‘jL%ﬂu;;l,%mmﬁwqﬂ 1) 92AUNTT
31810 2) piﬁuﬁy’umﬂumﬂwi/mm uae 3) ﬁ’WL%’]Zﬁ%‘LAﬂQWH“ﬁWU%@ e lanndg
UsAUNITOaIANTILG I NEUYEEnT wazniain Ul huEn

Identification 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

N RNTIHNRHETUNTNANIAY 3(3-0-6)
(Human Behavior and Self Development)

wOAnTTHAEE BIALTZNEULATEATATELAINGANTTH NTANHILA
WGNW]GML@G%@GNHHTJ N19USNTFULDY ﬂﬂiﬂ;ﬂﬁﬂgwﬂﬁﬂﬁué ANsRaFNT N9
WKW ANTINNITY I MUATNI9YI9Tus mmﬁuéﬁmmﬁmu LL@Zﬂ"I‘i’ﬂ%I;
sanfuagnauiuge

Human behavior factors and casual of behavior, self-study and human
self-development, self-management, human relations, communication, work

development and teamwork, leader and follower and peaceful society

1.3 ﬂ@éuﬁmﬁmumﬂm‘;
At ng 3(3-0-6)
(Thai Living)

AnE o FInNnNTI AenLU AR AN e TmuEITNLaT ST NGl e &
anuoiaanadiulng nisanfinsnaainieuazdndnsnuuain Usesfanans
Tausriszdfmananasindnyaznindesnisinasesmeluofnuazilaqii
Toymasnnne nszuassimdimanzaniudons e

The characteristics of Thai social, Thai society exchanges culture and
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1 [ ¥

FauaTABEUINSIETAN nuefin (nguf-Ujis-auaan)
tradition, Thailand identities, Awareness Thailand and love for homeland, Thai history
and local history, Characteristics of Thai politics and government, Social problems in

Thailand, The Social Paradigm Thailand

FNAUUANYT 3(3-0-6)
(ASEAN Studies)

Wauinisrasnnduulunmunigdes iughe wasdiandmussan 1
nasalsrANeEen Usifiunaninnsaniiaresanden n19anstzalyniuas
wualiaupnnan naauANTINTiaTEIasUsTINAaY q 189881 N9TINNqN
UszmAa B LuAsHAUIN19989U52m AR o TuaBam IWANHMZIINUAY
Arunannans uRAn1lsedRaans n19iiled irsgie deAnLasImusay
VENLTLNAARN

Development of ASEAN in political, economic, and socio—cultural. dimensions
since the emerging period to the present. The establishment of ASEAN community,
Evaluation of ASEAN co operations, Analysis of issues and trends. ASEAN’s external
relations with other regional cooperation, and the development of the member
countries with an emphasis on the unity and diversity in their history, politics,

economy, and society

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

anirsygiadean n1sifles n1sUnasesenslaniaqiiu nansznuann
aniAsEgATRIAN N9ifles n1sUnAsesradlanmedsanne nisUsusiies
Fonulnananisiwasuutasaasdsnnlan wnnquans g lan gla onden)
ﬁmﬁfl:ﬁﬁﬂmmmmmmLﬂwﬁﬁ@T@ﬂfﬁT

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
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1 ' ¥
FauaTABEUINSIETAN nuefin (nguf-Ujis-auaan)
the world (European countries, Asian countries), analysis of future world economic

directions

FHmfuAuInaay 3(2-2-5)
(Human Being and Environment)

ATNIHTGY ADTHENAYIBISNEINTFITHENR RIUIAREH AMHTNANS
L%Q‘E?JUU‘j:M'JINNHLEﬁ‘ﬁ/UﬁldLLﬁﬂgﬂN NIRRT ENSNIINTTITHER 113
aynEAEaINaEnIsEanInmesin nnaduiuienssnlne leinenmans
Wz A WA A AN ANTENUAD AILIARDNURTHE 9N ﬂﬂﬁ@idLﬂ%uﬂq‘gq%ﬂquL@z
ANATDIAININAILINRBHUAZNSNENTTTINEIR mszmindenislandnenns
ﬂﬁlwg‘y@mﬁﬁ nslanaserunauns n1azlansew ArAnagss@denles
nanssUAnuanaazlansaunamannisi e icedu

Definition, importance of natural resources, environment, systematic
relations between human being and environment, 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 effective and efficient use

of natural resources, use of alternative energy, global warming, concerns and effects

of global warming based on the principles of sustainable development

FnAIaAsYgRanaINe 3(3-0-6)
(Self-Economic Sufficiency)

AATen daasrznuarinufififeaduatnunung anudiAy uas

o)

WA NARRIATTAAANUNIUS Y AT NANB NS UIHBINNI9IINTEI1 863 1

2 1
1%

WITUMENIRANTZBY A AnanaaearNning e maszminluasuddey

|
a

fimang A leluaoamanenlSg s giawe sy gl gmesiiv
aH1908mMANN1T wazuan s Wl lunisimuifgineeseues Wamwn

i ¥ ! a = OI/ = = o/ ¥ QI dl
aepnIuazgNulnastanad woasuardsdiu nnsinuigemlusziunesiui

Uszauaanasaie biduuwanialjiiiauesoseufifessuasaEen (ww
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
Wennsusulstnasanassiulusuwnssinfiaen)

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)

AvBuazmuniinaifias 3(3-0-6)
(Human Rights and Civic Responsibility)
posiiunafiasdiniuifnuazisnnruluynasduniafinen i@anaen
AANNNTOILALHAIANHAN NAIANFNUALHAIAIIN AR BYTINTUULALGI
YBINITLATTHATN1IBIFIAN LATTNHEY UAZLATTNIANNITEB4N 1L NATEIAH
srupulazrnadlng amnsavimudsszamgilimaneifanii n1aiadnasns

ADIBIINITYTITNANMNITUBIAUNITYIEA ABATUNITARTUTULATHY R AR

WANNOUNNEYa(UfiUssenewnasdiunaeg

Citizenship for childhood and youth in all grades, reinforce ideology and pow:
of thought, affection and unity, living together through respecting of social requlation,
others and democratic principle, ability of working harmoniously to achieve the mutual
goal, moral and ethical instiiment on corruption prevention. resist corruption and

understand general law requires of people at all levels

NWEENUGITNTRA 3(3-0-6)

(Man and Nature)

ATUINTTUATU] ANANEIENINIANNY B TUFTTHIR  NTUAsULU A
¥ a ada dl < a '

wialunszuUsIaNTnf AfnnaiAuulaseesnyEauazssanTf Jyniaemnans

NRBEAUEIINYIR NILANHANNBITNTIR NANTINUIMNALFTITNEG N19A1598Y

FANNTUFIINTNR (Mg edednuardufiguiaiusziuynns Usssnannosiu
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
Uszmanlan

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 nature at

personal, local and global levels

1.4 nfojuammﬁmmﬂm% nenransuaznalulad
walnladfdvauaznisitans 3(2-2-5)
(Digital Technology and Communication)

STULIATRIALSENEUYRIRENRINES ANTRunTTNENSALISIATanTTAY
naTNTENANIS STUUIASaINEABNANAET N19NTNADRAATA NsloansyARAA
ANNRANAFIEDIAATE ArnUseRfEYARATA nganeRava AnfuRTaenuay
unfulaneasiases Anlfialsuanmamaladnnslszisnananan AnUfin
Tsnavianaadss naazgna lrdeuazmalulafAavaanamnzanuazdaom

o/

WansUfiRemuaris@niudsnsfaiauuniaznfng

Computer system and organization, hardware architecture and software
architecture, computer network system, digital media access, digital communication,
digital intelligence, digital security, digital laws, practices and maintenance, practice
using cloud computing technology, practice using digital commerce, appropriate and
valuable digital media and technology applications to perform and live in a new

normal digital society

ashAnuazn1sinfula 3(2-2-5)
(Thinking and Decision Making)

mﬁ’ﬂmiLmzﬂ‘a:mumﬁﬁmmwwé MNSAPALATIZN ANTNAARSNETTA
ﬂ’]‘j?jl,ﬂ‘i’]zﬁ%mjﬂﬂﬂfm’]‘i mﬁﬂmﬂm%ummﬁ?ﬁm&;m nssinaula nzuINnIg
LLmammm'gwqﬁwmmm% nsAABANINY Lme‘aﬂ‘azﬂqﬂGﬁ%ﬂﬁﬁmﬁumi
uwnTeymn bidintsesndi

Principles and thinking process of man, critical thinking, creative thinking,
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FauaTABEUINSIETAN nuefin (nguf-Ujis-auaan)
analysis of information and news, logics and reasons, decision making process,
searching processes of scientific knowledge, critical thinking and practical application

for problem solutions in daily life

ﬁwmmﬂm‘uﬁaqmmw%ﬁm 3(2-2-5)

(Science for Quality of Life)

NTELIRNITRAHU AN AR AW IAE ﬂ’]‘jﬁﬂmwgwm?mmmﬂm%m
Uszynalsunsimmnnanmdin dsegesiiqeivszaninmlagnszmin
ﬁwﬂﬂ‘jmu%mﬂmwﬁywiﬂﬁﬁwﬁﬁwmmﬂméﬁﬁmlﬂmé‘islé ANNUIARDN FIAN
mMaflosuazdmussan haugning manTnlazan e aonmaan

Process of scientific and technological development, application 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

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

AGTHWHAY LAYAITHRIAYIDININTINNINNIY NITDNATAINEY LAY
nrsaniiiogenn Uszlemizesnisnantidenisussianiiiogunim
NHFTNATNYINNTY AITNAFDURNHITIDNTNNINNEL ﬂ’W‘iLﬂ%Nﬂ‘;‘I\‘iﬂZ\;"‘lNLﬁlﬂ 119
BNAT AN T BST T UL LA uazUen m‘jmuQNﬁyﬂ‘Viﬁfﬂ Tnauannsfiunig
annidsntg winnsanniseandidniaiaguain aauuinisdmsunig
AIAENNIBENTNAINBUANSIAUTTN

Meaning and importance of physical activities, exercise and sport for health,
benefit of exercise and sport for health, physical competency, physical fitness
test, gaining muscle, heart and lung system endurance gaining, weight control,
nutrition with exercise, innovation in exercise for health, fitness center for promotion

in exercise and sport
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FauazAraButaTEinn vsfin (wquﬁ—uﬁﬁ’ﬁ—gumﬂ)
msﬂszqns?f%"[ﬂsuﬂsuﬁﬁﬁ’mm?uq ARANIA 3(2-2-5)
(Office Program Application in Digital World)

m‘ff%muiﬁﬁl,l,ﬂﬁuﬂ‘j:ﬁqﬂé?fum‘m‘;m unlo uazn9iuAinenans n1sly
smlUsunsntszaaanas nalselusunanmisnemiuans nasleenlsunss
UauBIY ﬂﬁ‘fﬁ%muTﬂﬁLLﬂimgmﬂyayg@ Lm:m‘sf‘*gmﬂmLmﬁuﬂ‘i:gﬂﬁv‘mﬂ

Using application software to create, edit, and save documents, using word
processing program, spreadsheet programs, presentation programs, database

program, and using other key application software

ﬂ"l‘iﬂ@ﬂﬁ'lﬁi‘iﬂ']f—.lLLUUH‘Sm'm'I‘Sﬁ'I%%/Uﬂui‘:‘!ﬂ?ﬂa:l 3(2-2-5)
(Integrated Exercise for New Generation)
AngiasmufieniuAanssamnig nseandidsnieauazniaauiiaie
FUNIN Wqﬁﬂ‘i‘mﬂ%ﬁi{"ﬂﬂ’w\l“ﬂﬂdﬂu%lﬁsf“lfi}i ANFEEHATWANIIANINNNNEY LA
ﬂ"l‘i‘i/l@N@UNN‘E‘?QJ‘I"IWVIWGTI’]%IGTQH(ﬂumd ﬂ"l‘iU%Tﬂﬂﬂ"l‘M"l‘i ﬂ"l‘iﬂ%ﬂ@ﬂiil"mﬁﬂ 119
WANDUAEAINT TN N19UBITHIAZNNTAUANITLIATUAINNTTIAKTN
uazpanidsng Taauaznialesduntnnseanidonisfimenzas nsuszgng To
ngnmananisiinimaaniiiuazeandndsniafiagunn nannsfifnud
L‘VIN’]ZNNLL’N3‘17]/ﬂ‘12|f‘.:‘ﬁuﬂ’m?uﬂﬂ‘jef%m%ﬂﬁ@?Jﬂﬁ’]ﬁdﬂ’m?ﬂ@uéﬂﬂﬂﬁﬂﬁdﬂ’m
Fundamental of physical activity exercise and playing sports for health, health
behaviour of young generation, physical fitness and self-physical fitness testing, food
consumption, weight control, recreation activities for relaxing, prevention and take
care of sports and exercise injuries, disease and prevention with appropriate exercise,
application of sports science in sports and exercise for health, appropriate principles

and basic skills in using exercise equipment in fitness center
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2) WRNIAIUIRNIZATH
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2.1 FEAINEIAIRATNRGIN

¥ L4
4001101 ARFIWMAINEIAINAS 1
3(2-2-5)
(Fundamental of Science 1)
o dy a o a
PANARIIUNIAT UIZnnuasn199uuna1Al nIaue
a19BWYEY Uz A130AUNEY A131957 MUILUAZAH TN HYBIFTATANY
Wwszall uazefidinann ypalisfin aslulanss Todn nannisuazufifinas

v 1 P [ o 1 v
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SANIUT FauazARBUIESIEIAN nurefin (Mouij-Ujia-
¥ ¥

AKAIT)

Fundamentals of chemistry; types and classification of chemicals;
acids; bases; organic and inorganic compounds; periodic table of the
elements; unit and concentration of solution; chemical bonding; basic chemistry
of protein, carbohydrate, lipid; principle and basic of using chemistry

laboratory tools and equipments correctly and safely

4001201 NUFISINEFERS 2
3(2-2-5)
(Fundamental of Science 2)

. A i aaa = a i
ATTHNAINNRIYYDIRIRNTAN LBAR ﬂﬁﬂﬁﬁ"l"h’QLﬂNﬂ"IﬂTHLeﬁﬂﬂ

o 1 o < ¥ v 1 o
FEUUNIT YNIUYBITNNNY TUGANERAT LATIETNUAHNTIIBsTLaz AT

o/ a va ¥ dl = (dgj ¥ a va
NANNIILAL Ufiannslrasesdsuarglnsmiugiuluneslfifinismng
AN 1BYNYNADY warANLaBAsiY

Diversity of organism; cells; biochemical reactions within cells; body
working system; genetics, structure and role of plants and animal;
principle and basic of using biology laboratory tools and equipments correctly and

safely

4091616 ﬂﬁmﬂﬁﬂméﬁugﬁu
3(3-0-6)
(Fundamental Mathematic)
SEULS NS Wandsaeng ) muiBes aun9@aan s1auuay
BUNTH SPanaLazsneas MdiuazBuins arewneziudem
Real number system, exponential function, linear equation, basic
sequences and series, ratio and percentages, area and volume, introduction to

logic probability
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ANgINIsATHIKEINSUNISUSE NAUATINIG 3(3-0-6)
(Computational Science for Cooking)

ﬂ"l‘iﬂ‘izilqﬂ(5?%‘1/‘1ﬁ/ﬂﬂW‘iﬁﬂu’lmsfuﬂ’]‘iﬂ‘ixﬂﬂufﬂ”mq‘i TAun SEULMHAE 113
fin NNTan m‘jﬂ%’mﬁ'f}uﬂ‘i:ﬂ@ﬂuqmqu‘j nnsFasimdn nnsmasuaznisia
aN1mg m‘.il,l,‘ﬂmwﬁfmifmﬁfﬂLL@:U%NW@]‘iTm:umﬁhm ANTHNANHIBHLAZNNS
fi'?ilL‘Vlﬂ’]"l?»l‘;’ﬂu‘iﬁﬂ’i"lﬁﬂ’]‘iﬂ‘%ﬂ@ug‘m"l‘i

Application of calculation principles in cooking, including unit systems,
additions, decreases, adjustment of ingredients in formulas, weighing, measuring
and volumetric measurements. unit conversion weight and volume in various

systems, Heat conduction and heat transfer during cooking

2.2 F¥1U9AU

waluladamnsiiasnu 3(3-0-6)
(Introduction of Food Technology)
vnumessmaluladniseimisaanlsznausinig nsIEeN Y8
BIMNT NANN1THUTIUBINT NITATUANAUNINYBIBINIS ANTREUIHAAS 4N
a3 uATUTTITmang Basiiddudnuianlafuadumalulagnnsainis
Roles of Technology, food components, food deterioration, principles of

food processing, food quality control, food product development and food packaging

4511206 @’Tﬂ’littﬂziﬂﬁu”lﬂ”ﬁ 3(2-2-5)

(Food and Nutrition)

mmﬂm:@méqmﬂmjmmﬁ AU ATHYDINITEINIT ATNABINTS
BINTTURLEANAAN AU mmﬁﬁyuﬁm amsifianisiaialan om0
uaniaeu mm‘jL%qmzﬁﬁmﬂmmm'ﬁLLﬂzwﬁmﬁmSﬁLﬂ%uqﬂmw

Food and value of nutrition, metabolism of nutrients, nutrients and energy
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balance, food pyramid, food therapy, food exchange, functional food and dietary

supplement

LwﬂTuTaﬁmsLmsgﬂmms 1 3(2-2-5)
(Food Processing Technology 1)

maUfiRnamdsniafiuien nsdanisuazniawEendpqAuidesm
mmﬁmm‘aLLﬂigﬂmmﬁTmﬂmﬁT%mmL§u ANNTEY NIV A1aVIER N9
yndmanaw nalegAunds ulrduazananfl nslsudsafladuiaainis
U599 IUAZ NSRS NIRRT Taduniaulsguiifinananoinin
uwaznafiusnuwAndomaimig uazudifnisideaeasduideanilaaiinig
UszgnatedngauTunosiu

Post-harvest operations management and raw materials preparation, food
processing techniques using cold, heat, drying, frying, concentration, microorganisms,
enzymes and chemicals, improving food texture, packaging and storage of food
products, processing factors affecting quality and storage of food products, and

laboratories related to food processing which apply local materials

mﬂTuTaﬁmsLmsgaJm‘ms 2 3(2-2-5)
(Food Processing Technology 2)

WAlLlaEN1TaUBNEMNTULLNENNFY ﬂ‘jzmum‘jlﬁﬂ%wg‘ifu N19RY
592 nnsldunanian nrslarnudigs nnaanusaulasauAmlni
nslepaHRN N Raswazanswedeuivalnaln uwalswallagnisamng
Tnawan wazUfiinnsiifenesstuideminefinisazynaleingauumesiu

Hurdle technology, extrusion, irradiation, infrared, high pressure, ohmic
heating, electromagnetic waves, edible film, future food technology trends, and
laboratories related to food processing which apply local materials
ﬂ'li‘i_lszﬁ'uqmﬂ'lwa'mw 3(3-0-6)

(Food Quality Assurance)



SUNILN

4512701

4513206

4513207

36

¥

] ' ¥
FauazA1eBUIESIEIAN nuefin (ngui-Ufis-auaan)

ANFNIAAATHUAZAANNITANTINIBIADNINDINT 1TUNTHNS
AVLANANIN FUUNITUTEAUATAIN F2UUNT UFNITIANTITAAIN 113
U%Mﬁ‘ﬁﬂm‘jQMﬂﬂWTummqm NIMTFIUICUURADUNIN sruuLazllTungs
) o v ad a Vadld a
NWﬂ‘iUﬂfMﬂWWE’IW‘I‘i ﬂ@ﬂ')ﬁﬂﬁu@ﬂﬂ?ﬂﬂ"l‘iwﬂﬁl’ﬂqﬂ’l‘i

Definition and fundamentals of food quality, quality control programs, quality
assurance systems, quality management systems, total quality management, quality

system standards and program for food quality, good manufacturing practice (GMP)

mm‘sg'mumﬂgmm&lmms 3(3-0-6)
(Food Standardization and Legislation)

ANHMANE AHANATYUAZIRUTLAIATBNNITATLANDINNG HIATF
ﬁmm‘ﬁmﬁmeﬁqmmwmwmmﬁ ﬂ’T‘iZﬁl"lﬁ‘Ll’m@’TW‘l‘j ANNUABANYABIBINIS
AgMEIEaMITIeNUss A LazaINg

Definition, importance and objectives of food control, food standard, Food

hygeines, food safety, national and international food standards and regulations

LANBINTS 3(2-2-5)
(Food Chemistry)

Trseasnsnazantantsafiaasesnlsznau e n1swaeuulas
nsiafivasasntsznauluemig waled seadngluomnsuazanstnnausatu
DINT

Structure and chemical properties of food compositions, chemical changes

of individual components, enzymes, food pigments and flavors

WANNISILASIENBINNSG 3(2-2-5)

(Principles of Food Analysis)

o/ =N = o o/ =Y s g =y
WANNIT A8N19 aWARARITUNITT LATIEHNINATHA LTI AN F ial!
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YAIDINNTURENARTUNBINS
Principle, methods and techniques of qualitative and quantitative analysis

of food and food products

’?’&%’J%ﬂﬂ’l‘l’ﬂﬁﬂ’]‘ﬂ’li 3(2-2-5)

(Food Microbiology)

|
a2 A o [

ANTHANANTIZNINAUNEDUAYDIANT 9AunaeTian Ay Iuemisuas

' '
d(do

a o i a Gt ¥ = Aa A A o GE Y A 1\ ﬁ
NAASUTNBITT JAUNTIEYVIVIN PO RDHNLAY FAUNILVINANALTABTNTTILN
a A Aa ‘L‘ e ! o A da!
BUATNITAILAN 9aunFeiidslasunagunin J99unssuiunIsnanfiing
L1 e ¥ & o L4 v
NHW%EITHQ’I‘W‘I‘E ﬂﬂﬁﬂ‘itﬂqﬂ@?‘ﬁ"ﬂﬂﬂﬂ%ﬁ?ﬂﬂdﬂ@ﬂmsﬂﬂ"l‘ﬂq‘j HIRTFMUBTIITTNTH
L4 '3 'L |
AWVBHLAYNN3ATI9BATITNRAEE [Wemnsszanans q
Relation between microorganisms and food, important microorganisms in
food and food products, spoilage microorganisms, food borne microorganisms and
the control, processing factors affecting to microorganisms in food, utilization of
microorganisms in food products, microbiological food standards and microbiological

analysis of various kinds of food

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

PUIEIANITAFINAINDINNT ANARNIATITLALHANT GOUVINGATFAS
AN3ONYMAIINTBY NSV STUUMSUA LA NIsuBLE999NT NanaN ns
&M NTAAIUIA LONTNFI

Food engineering unit, material and energy balance, thermodynamics,
heat transfer, dehydration, refrigeration and freezing systems, mixing, extraction,

size reduction and extrusion

msﬂ‘s:La‘fmqmmwvmﬂszmm?’uﬁ'mmmms 3(2-2-5)

(Sensory Evaluation of Food)
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ATHEIATY WALV ANNITUILRUA AN TEAMANEE A1TUT2IRN
AMAINNNU TR AN TreARN9BLATIZ LULNTTAIAIINLANATY N9
AATILNBINTTUNNITVARDLAINYBURAZNITHENSL NI NATIZINAN WA
LAZN1TUUANA N15U5gNATENI5AAIIE BTNl s T a M ANAT TN
ATLANADNIN ATWHANRAST 0T LL@:ﬂﬁ‘ﬁﬂ%’ﬂﬂN&Tﬁuqmmiﬂﬂ‘j‘mmm‘j

Principle of sensory analysis of food, sensory analysis of discrimination testing,
descriptive analysis, affective testing, statistical analysis and interpretation. Application
of sensory analysis in quality control, product development and research in food

industry

¥

ATNMRINAANWANBIMITNTHINBNTAT 3(2-2-5)
(Community Food Product Development for Trade)
A AT SR RN AR N BMNS DN NANLAABNIW AW

o s

NARADINEMNT N9UTURUADNTANARAUNEMINLTLEMANAT Uazin
UFITR Wamwansdomamns iguainmsnsanuasianiaan

The need for food product development in the community Principles and
food product development principles Sensory food product quality evaluation And

practice Develop food products in the community that are suitable and for trade

walulaguazuinnssnamsitaganiw 3(2-2-5)
(Health Food Product Technoloy and Innovation)
nannnsLaTnAsMISegENIN 81919599MER B1TNIeLEen 91
aNAR 81MNTIIAASR 81neBunds anailangely dnunizanmafiisnzay
dnFungeds waAnsannisuilaaomiatulymigunin waneniaRmun

| wn A o Pl |
2MNTINBFENIN WarnN1TANUTRNTHARANE NS gEA N
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Principles of healthy food intake Natural food Alternative food, balanced
diet, vegetarian food, food Organic, food for elderly, suitable food characteristics for
elderly, healthy food, food consumption behavior and health problems, guidelines

for healthy food, development and practice healthy food products

sziflauiziTananaiuladiuas uinnssuannls 3(3-0-6)
(Research Methodology for Food Technology and Innovation)

2 1%
[ =

L aa ada a a i
ANWINITINUNUNITITY FORA LazdTdTeidassnu N9 NIneIrIanT

Vv v
i 2

ABN19UTIUTINIDYA NITTHABEINNITIATIENLBYANITHENIILUIDY A
UATNANITIAY
Study of research planning, statistic and principle of research, scientificnethod,

data collection, sampling, data analysis, report and result

ﬁ’uumvmawm‘[ﬂaﬁLLﬂzué'mnssumms 1(0-2-1)
(Seminar in Food Technology and Innovation)

PRANNTTRYHIIEINUIBING ﬂ"l‘;i?;/uﬂf;’]l,mz‘m‘i_l‘if}}ﬂlyﬂﬁ@ ﬂ"l‘iﬂl"luLL@f‘J
ﬂ"l‘.i?JLﬂ‘j"lZﬁ m/lmmm\ﬁmmﬁﬁqLzmﬂLm:L@‘ﬁmﬂmmﬁmmsfuﬁq{mym
walulagnisanmng

Principles of academic paper writing, information searching and collecting,
reading and analysis of scientific papers, seminar presentation and report writing of
Food Technology topics
wssndyvRirenemalkladuas uinnssiainis 1(0-2-1)

(Preparation of Special Problems in Food Technology and Innovation)
AvualisinAnedeninrenina N anlanfga et HAsENIe AT
wmaluladuazuinnssnemins masawisnraianslase NM9RTIRenaITuLas
SENAWATTHANIAN
Assignment to students for choosing the interesting topic concerned with

Food Technology and Innovation research, preparation of project proposal, literature
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review, progress report

AN5IANTSISUNARDINNS 3(3-0-6)
(Food Plant Management)

N139ANI9N9EUMNITNARTHEAAIMNTTHEIMNS TUAILANITTANIS
BIANT NITINUNKAUTPAL N1FTTANITANUNITIATDUATAUAIAIARS UWIAR

o/

&Tfmmﬁmmiﬂg’jﬂ’ﬁmiLmzmﬁ BT N19dRNTTELILNISIAYAUATTY
AANINNTINDINT

Process functions management in food industry including stages form
organizing structure, planning for raw material, inventory control, concepts and
implementation of operational research, transportation system management in food

industry

TymRiruvanalulaguazuinnssuamng 3(0-6-3)
(Special Problem in Food Technology and Innovation)

N13ANAITAREILAZATE A ATRlaT LA T TRNTINE M T
ﬂiyvmﬁLﬁlﬂfﬁmﬁ'umim‘jlmm?ﬁmﬁm%ﬁmiﬂﬁ ‘j’m‘ms\lgﬂﬁmﬂﬂﬂﬂ‘ﬁﬁﬁﬂﬁﬁﬁgﬁ
A neuaznIEIaeLsz e ﬂ’]’ﬁm‘i’]:ﬁ“ﬂyﬂgﬂﬂ‘gﬂmﬂLL@:LﬂuﬂLﬁu‘iﬂﬂ\ﬁu
ﬂ’msf@iyﬂﬂ‘imllﬂmLLmLLu:ﬁﬁ‘ﬂmmm‘iﬁ(ﬁﬂ“?mﬂﬁﬁiymﬁLmsiLL@:ﬂﬁ‘sﬁﬁLﬂuﬂTuLfJﬁ
ANNUIIEINNG

Searching, experiment and research in food Technology and Innovation 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

2.2 dgna[an

¥ v

ARHNHITRLBIAY 3(2-2-5)
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(Introduction of Desserts)

s dALazUTUANIBIIUNMITY BaUNaNTId A LazADIaNTTRTIIHAsE
ADANTNIDNUUNIINL NITHARTULMIIY N5 TEmemanauaznaliladlunig
WU RS DT UUHIY

History and types of desserts, main ingredients and their properties
affecting quality of desserts, dessert cooking, utilization of science and technology

in dessert production

a’m'ﬁtﬁﬂqwﬂ'lwLmziﬂﬁuﬁ'lﬁh 3(2-2-5)
(Health Cuisine and Dietetics)

fadiifsagasiunstigunind nannisualnaomiaiieniguaind
awnsnadenTnunalaslulafing ammnsdaan ﬂ’TVIf]‘jLLﬂ:NH‘LATW‘i 2191310
HHEILAZEMETRATUES HARAUTIEENENN TR TITNAYA BMTAAuLIAg
wwﬁuﬁqﬂ‘j‘m mviﬁﬂzgls\lbfmi 7 ﬁﬁwﬂﬁiﬂq’ﬂﬂﬂw amngtinTalsn 819197 1t
Tasmenuia nafnulasuazNsdaLenmIadmaULgLas

Factors associated with being healthy Principles of food intake to keep it
healthy Alternative Foods Macrobiotics Homeopathic Foods Food and herbs
Carcinogenic foods and anticancer diets, dietary supplements and functions
Genetically modified foods New foods that affect health Therapeutic diet Food used

in hospitals Adaptation and arrangement of cooking for patients

WIRNTTNBIRITUNZATITARIA 3(2-2-5)
(Food Innovation and Marketing)

AN NIWE 52NN TAAIALAL NS RN INR RS0 AN NN58N599987R
AIMHAN Y BIN AR DU BT AN LHIPARAEATHATA LYY BIN AR U1
TN NTELAUNNTH U NRRA TN BN NN WAHANAAT AR NFHN
A92UY mﬂmﬁgﬂwé‘mﬁmsﬁmmﬁm A1997°9uW BTN KRR DITIDINNS

Tunesngaann N19IEeNARIALIMHIE N1TARIARRATNTIDINTT IHLAY
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wqﬁﬂi‘auﬁuﬁm NM9IANITTIANUALEENNINITTAT g

Correlation of marketing and new product development, marketing survey,
definition of new food products, concept and importance of new food products,
process of new food product development, prototype development, process
development for new food products, commercialization of new food products,
selection of targeted market, new food product marketing and consumer behavior,

price management and product marketing channel

¥

ﬂ"riwﬁmumﬁétﬁmmu 3(2-2-5)
(Principles of Bakery Production)

AT UNLW W7 uazasAlaznaLIasingRy sauKanan q 7ily
TunsnasLnea m‘aT‘ﬁyLme‘jﬂﬁ‘gd%ﬂmLﬂ“?‘lmﬁﬂ HARSIIULNES IR 12
AN AN auNtls waznIEREHNERTTILLNDA

Characteristic, duty and component of raw material, painting ingredients

for bakery, using and maintenance product instrument, cake , cookie, bread product,

and development of bakery

mmsﬁmﬁu 3(2-2-5)
(Local Food)

Aoz malardmesiiuan ¢ wiaznA AL AEealse aawme
waflauaAsnisaznauamig nadaaan uasAnuRia

Local food characteristics of each region, ingredients, spices, techniques

and methods of cooking, serving, and practice

ARUTNIS2BNLULLALANLANEINIS 3(2-2-5)
(Art of Food Garnish and Decoration)
N19EENLUULALARUZNITANLANEINIG ﬂﬁﬁﬁﬂﬂx‘iﬂﬂ‘itﬂﬂﬂ@’mmﬂu@lﬁ

o & v A v < v o '
NRNENTUTBINT T“D’W'J"Iﬁ\lﬂﬂﬂ‘ﬂﬁﬂ‘j‘iﬂ WWTW@WWW?ﬁEUﬂﬂEMZNQEN’]NLL@zT@G’IL@I‘H
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A MFTUNTUINTUALNITUANTIN N1TRNUG TR
Food design and art Arrangement of decorative products for food products

Use creativity Making the food look beautiful and distinctive

ﬁaﬂzmséfmmwmmsumm‘%mﬁu 3(2-2-5)
(Art of Food and Beverage Photography)

AnEI ﬁm‘m:ﬁmm'gwﬁ’ﬂmﬁﬁwmwmmﬂﬁmﬁu Lﬁﬂ?ﬁﬁmmgﬂqm
wlaluidesnassnnenine s ﬂﬁi?%ﬁ’ﬂ@gﬂﬂ‘jiﬁuﬂﬁﬁmﬂﬁwLLﬂ:ﬂﬂ‘j
1195 EmARALEEAEN1T TN 0EAINNT T 19TTIANIND LB T o T
NSk

Study, analyze knowledge Principles of food photography In order to have a

better understanding of food camera Use of photographic equipment and maintenance,

techniques and methods of photography Creating food photography for business use

winluladiadasin 3(2-2-5)
(Beverage Technology)

FAURTTANNIDIARDIAN FIHUIINBLVBIUARDIRAN NTTHARNTHER
\PADIRNTLeaNDTas LAADIRN NS LaAND TR RTINS ALNALAY NS AN LARDIAN
AN nuuAZEY q uazniTUazgnaledagAn e

Beverage type, beverage composition, alcohol processing beverage, no
alcohol beverage with gas and without gas, tea coffee beverage etc and applying

local raw materials

¥ r'd o ¢ ¥V o
winlklagilanuasnans o ana 3(2-2-5)
(Meat and Meat Product Technology)
antTANIATnIgn Inaasiiadng wasdandnfifanuslng n19ouas

o v A o P ! v A o P
‘iﬂEWLLﬂiﬂW‘jLLﬂ‘igﬂT‘iﬂLﬁ%f}\l@mﬂmmﬂqﬁ T m‘;@@u@mmmmLﬁmmzmmmm
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Physical and chemical properties of meat, poultry, preservation and

processing methods, deterioration of meat, poultry and their products

wialkladnRasiomun 3(2-2-5)
(Dairy Product Technology)

ANTANNINIEAIN NAT LazqaIAnaNTesituNuATNART N 113
mm@ﬂ@uqmmwffﬂuﬂLL@:N?ﬁmﬁmsﬁ m‘jLLﬁ‘igﬁmfmﬁmsﬁuN N ReuaY
AEALSNE N LR N AR o]

Physical, chemical and microbiological properties of milk and dairy products,
quality inspection, dairy product processing, deterioration and storage of milk and

dairy products

mussnqudmsumaluladuazuinnssnang 3(3-0-6)
(English for Food Technology and Innovation)
ﬁmaqmisf%mwﬁﬁaﬂqwsfﬁhymmﬁﬂa A1NA A5 N9 @ nleu
A lulaginisannislraniun1soEaes unumany A unnsinsinuzniels
AEiansieanslngmanng naaessANITIs LATNITA
Study of English in listening, speaking, reading, and writing in Food
technology and Innovation, simulation and role plays are used for students to

practice skill for communication, particularly listening and speaking

v
ARSI ALASNA N 3(2-2-5)
(Vegetable and Fruit Technology)
a % ¥ dl o/ I3 dl %
ARAVDINNLALNA N N1 RBUUAIRAINITAULTAET NANNITUAE
aa [~ [% o ¥ [ % =4 A aa ¥
fJ‘ﬁﬂ"l‘ijuﬂ’T‘iLﬂ‘Ll‘iﬂ‘isl’mﬂLL@ZN@TNM@Gﬂ"I‘jLﬂ‘ULﬂEIfJﬂ‘E‘EN’Jﬁﬂ’]‘ELLU‘j;jﬂT%Lﬁu

NANADIN NANANDINITINANY
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Types of fruits and vegetables, post-harvest changes, principles and

techniques of post-harvest practice, processing methods, plant based food

mm‘fu‘[@ﬁé’syﬁmmzuﬁ’e 3(2-2-5)
(Cereal and Starch Technology)

Tnsvaaneraaninsy iy asrUssnauniniloa oy uls SoyRed
ddty AnmoizAmnIn n1aulsgl n1adesds naifuSneuainnganntg
usgUlamesnyRauazuil

Crop and grain structure. Quality characteristics, Chemical composition of
ceredls, flour, processing, changes, deterioration, storage and cereal and Flour product

innovation

2.4 FuEnUsraUNITHITIAN
1) AdnUszaunIs
a (Q =) s a/

mswessninUssruntsadmdnnaluladivazuinnssuainns  1(60)
(Preparation for Professional Experience in for Food Technology and
Innovation)

o YA = = ¥ Y A ! i

dninifanssuifinmBanaunsaneoayFaunaueaninyszaunisn,
Arngnluaiunisdug anuoizuarloniaensnisendn nnswmuidaryEeuing
AINg TINEY LeARRUTIgITaLaAnANE DTNz aNTUAsnEN Trannsnszyinlu
ADUNTEERTULLUAN Usznay q Sufiaareenuomlidndne o

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 appropriating occupation with action

in situation concerned with each occupation

ASANUSEAUNISAITITNNINIA LK IR B LA HIANSSHBIANS 6(600)

(Field Experience in Food Technology and Innovation)
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AnuguAsnndzndnumuaseiuaents vdeiens Tuaugaainngax
a5 [iueenan 600 Falus Faneemnanisu iRy uazlssifunagoniy
SEINMWIL I LA N O THANE

Field experience practice in government sector or private company in
agro-industrial area or Hotpital at least 600 hours, having a training report and

evaluation together between a training sector and educational institution

2) AH1annaAnNE

LIISNANAIANEY 1(60)
(Cooperative Education Preparation)

AENNITLATUHIAAR LA UAVASANET NSTUINNITUAZTEWADUL BIANRA
Anun sndeuretedufifangnsiuanfafnu augiugiu wazmaiialunis
ATATIHBTEN 171 N1TABNADIMUIENBUNTT FBN191TENTANHE ATATITHIAS
N19RHAIHDNIUBNEN ANgRugIuATuTud sy sTUUgiRemTuaniu
U52nBUN13 37UUUMI99 M A Tuaaulsznaunis wmalanisinaus
TATNIUNTBNAITN LATNITT 8 UT189HAEINT m‘sﬁ%mqﬂﬁﬂmmﬁ'ﬂﬁmu
N1V ﬂ"l‘im%?_mﬂQWNW%’ﬂNZﬁﬂ’MNﬁ"IL‘dj@

Principles and concepts relating to Cooperative Education, processes and
steps of undertaking Cooperative Education, protocols relating to Cooperative
Education, basic knowledge and techniques on job application such as workplace
selection, writing job application letter, job interviews and communication skills,
basic knowledge necessary for undertaking Cooperative Education at the workplace,
work systems and quality management at the workplace, presentation and report

writing techniques, personality development, preparing for success
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anfaAnu 6(600)
(Cooperative Education)
s1eAufinedeuNInaw : 6003801 LARENAARARNEA

snAnuipesUfiRemdadnnianioirndn isnsafiauna
Winamians1 o aanulszneuns Wksraznanesnaes 16 dUanm Weida
TanaatnsinAnunlaugiRsuuazuszynatrnaingidentuaiandatunns
Lijllﬂ/‘Ey‘Vi’]TuNﬂﬂuﬂ‘j:ﬂﬂUﬂ’]‘a‘@?jd é’u%ﬁﬁfﬂzﬁmﬂﬁumwgﬂmuL%ﬁ?@ﬁfulf:ﬂwﬁ
AHINTHINTITU WAz PRI NEZLAZL ST AUNITONNATHETEN WaTNITRARW
FULE Lﬁmﬂ%f«vﬁyuﬂﬁﬂf]ﬁ'ﬁmml,gq INANYI9YABIRITIHINAEINTG UAT
siananan1TUfiRnuaeannerss inanden WweviinisUssifinnaling
YELICTE TnadaannnanisUszifiunisdfiRnuazsnesiudsinisiag
(ﬁ]mq@"l‘iﬂ(ﬁmﬂLLZ\]%Wﬁﬂ\‘]’m‘ﬁU%ﬂEW LLZ\]S’V"Iﬂﬂ"I‘iL"lly’T‘il’JQ\Iﬁ@ﬂ‘i‘iNﬂ"l‘ifﬁlﬂ’ﬁﬂfﬁuﬂz
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Students have to perform full-time academic or professional work as a
temporary staff member at a workplace for 1 entire Cooperative Education trimester
(at least 16 weeks) to provide the opportunity for students to work and apply
knowledge they learn in their own disciplines to solve problems in real enterprises.
Once they completed the work, students have to submit an operational report and
present their performance results to the school faculties for the assessment
according to the school's specification. The school faculties and job supervisor(s) will
determine the results as either pass or fail based on the students' performance on

the assigned work and the operational reports as well as their performance at the

interview and seminar activities after completing work at the workplace



