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focusing on language correlation skills, utilize modern information technology tool for

inquiry information and writing acceptable reports according to Thai language principle

mmé’eﬂquﬁuﬁw 3(2-2-5)
(Foundation of English)

ATAAEIINELNITAY N153A nsamnarns@aulunistessidem
Waumaunundos o Alabudanuszsnis Taddm 2duaslrlensoudosmidunis
Aoans

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

4 ¥
VINWLAITNANTLIDINGHAWN WG TH 3(2-2-5)
(Basic Speaking Skills of English)
Anvineznnals n1swe unseandaansiniuiresiidmn Usylen

BYNYNADY ADNTEIA AmnaulBunamNIuNugHeng o

Practice of speaking skills with an emphasis on basic word stress and

sentence intonation and use appropriate phrases and idioms in simple dialogues
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ﬂ']‘i’ﬂlﬂmmzﬂﬁ‘il,ﬁﬂuﬂﬁﬂﬁﬁaﬂquﬂzuﬁuﬂﬁu 3(2-2-5)
(Basic Reading and Writing of English)

mAfiAn19aTs Menisaseaniiesuaznisominle malianisismm
Fdwntinadnuazinemumeuiinainnans saniemsdaunnioatang ¢ fn
doutlazloans ¢ Tnslamdnlsanssiesnsgnaasdnideuninguuoulnely
TnssmanaslonuazArdnyifivsnzas

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

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

Anvinue 4 Vinezeseyaniinis tneAnuadadnuadiy ddwn 5
Uszlum Lm:vffamﬂ‘jfﬁﬁyugm TReN S ANUNEWINAT 1 TWER A28 50 3999
ANUIANH LN NAIAN  THUTTIH

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

v

4
AEFRIiiasn 3(2-2-5)
(Chinese for Beginners)
o/ < = o/ dgj 4 o/ o/ =1

FEUUNNANNATAIEITUNENN NANNI9H8IANTDIAITNHTAU WaTHAN
yinwzn1sWe wa oW @eudtdnn 28 Uszlom wazepaainennsanadilyiy
FARigzanTi BN NNFINVNY A1TUHSENANIEY NNSUBNNAT NN9ERYRY LTuAN

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.
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e ¥ ¥
AMuINReLaInY 3(2-2-5)

(Malay for Beginners)

Anvinuzis 4 agnysoinnia Anenguuszloauazlennsoiiugiu wadn
UnauIT s WEAnUszs T Taun nevinmag n1sunesiian nTUBnan N1
Fovne uew n9RneTHIBRAINE | mm‘jﬂﬂ‘gmmm@uﬁﬂmﬂg Uazide
uszlopane 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

¥

ﬂﬁuﬁtﬂﬁﬂﬁtﬁmmu 3(2-2-5)
(Korean for Beginners)

Anvinusis 4 sgnsysonnig Anenguussloauazlenaniiugiu
Anunaunuii g wdinUszsndu Trun neinnie n1suuesda nnsueniaan
msdpaoadum nialneanndy o awEnasluazaoudninl wazden
Uslaasng q Tn

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

¥ ¥

Auataiiasn 3(2-2-5)
(Lao for Beginners)

Anvinugiis 4 suwysonnis Anwngulssloauasloannanifiugm v
Anunaununi s uginUszsndi Taun nn99invne nsunzsinga n1suenaan
nsfnans (e nseudnamaaandy  asnsasuazRauinNln uas
Aenuazlanang q o

Practice of four integrated language skills, study on basic Lao structures

and grammar focusing on speaking in daily life situations such as greetings, making
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FauarABEUISIETAN nuefin (nguij-ufis-auaen)
introductions, telling time and buying things, practice of reading short massages,
making conclusion and answering questions and simple Lao sentence writing

¥ ¥

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

Anvinueis 4 syannnts Anensudazloauaslasnsoiiugin v
Anunaunuiilg mgantszsndi Toun mainmie n1suksinga NMsusnaa
msfereadusn nesamineiuranudy  asnsaagluazaoufansla ua
Aenazlanans o o

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

¥ ¥

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

Anvinezis 4 apnsysonns AnegUuszloauazlbennsoiiugm

ANUNEUNUNT I WEAAU92979% (AN NI9YNMIY NI19WHSNAN NNSUBNIIET

v ¥
o/

Mafpans upn nisaufinenenaudy q ssnsaagUuazaaudinlpuas
Aenuazlanane q o

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

¥ ¥

MuNIEauNIdaIn 3(2-2-5)
(Vietnamese for Beginners)
Aniinueyia 4 ensysnnnis Anwnguuszleauashannsmiing s ww

ANUNEUUT I WE3RU528719% [ann N199NVNg N1SURSENAE N19UaNIan

1% ¥
o/

mMa%e2e9 1wl N1samAnaeaANaY ¢ annnaqluaraauAnN nuas



SUNILN

1741101

2522203

22

v

FauazAraButa e s fin (wquﬁ—uﬁﬂ'ﬁ—gumﬂ)
deuazlonng q o
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

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

Anvinueis 4 peysounnis AnengUustlonuaslaenngoiiugnmm
Anunaununfilg danUszsndu Taun nM99inmng nnauussinee n1suenaan
nM58a999 Liuan N1 udnemanAIINEY o sinisasUiazaauAininla
uazdeuazlonan o 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 ﬂ@éuﬁmuguﬂmﬂm%
AT ﬁflmﬂu;; 3(2-2-5)
(Virtue — lead Knowledge)

N ) WQWNMNWEIWJ"IN;; LL@:‘?J%N‘;NWJW;; N1AAIBINTNETIA N1
WMHIFIAINAEURLAR 19U gnAsARNAfIEAMEnANARTTH ADIGTTN
9385594 WN15U 5En B U BN Lmiwauﬁﬂﬁ(ﬂ%LL@:@mﬁﬁyfyﬁmLLﬁamwLﬂumwfj
prngalalupsmiulne fddnsuRnreunedennuazissmeni aysntga
ey enineInsssnmALazfouenaen Naadgeann Anann1amT ng
BeUTUANAMNALRZAINITNYTUINITNANADTITHANTATOIAN ATEIAUUAT

pspsen [Wilunsfiudineaegnassuasiianzas



SUNILN

1500104

1500124

23

v

FauazAraButa e s fin (wquﬁ—uﬁﬂ'ﬁ—gumﬂ)
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

ATNAINVBIAIR 3(3-0-6)
(Truth of Life)

ANNNNNEYDITAR AINHAEIIENEAR AasALazilMEnsasEin AN
AEWLAZUSHEY BIINYBIAUATMNANTTTH IBNSANANTARAMUNANATTWN N3
sindnsssuunlruniydaalugalanifdml nanniaadyaiawiladaas
FITHUNTARAMEY KEW FIANUAZATTNAIRNHAEITUAEY A1asEAnAenAn
FHNAR ReTAnduRguLA s ANFURnTM

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

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

ANHNNIE LRI DU IHYDINAFNEA ANE AT wazANgTIuTuNNS
BenARNEY ATINTIEDINAITUATEIALTZINALERUNA WNHIN1T1BINE
FRUENIANINA TNBERIUYAAS WO ANTTHNIINALAZNITUEAND BN FANTN
PINA FIANUAZIAUTIIHARUNUMTUNNTNABNABNATN NG N92UUNT3S

FILNIHNTEEUT FTDINA
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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

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

@"fnmﬂﬂyﬂLmﬂﬁmmﬁmahl,ﬁammqﬂ U MNAHARIBIAINETIA
AUANINTST UAZAITNAILAAIDAN ﬂQﬂN%NﬂﬂTuzguw%ﬂmﬂm‘;lﬁdﬂﬁ‘jﬁmﬁ’u
qunBaFnansdangAnsaslnadony mnndiAnyranissugiuaiumnves
AEASNN9NITTiN ANERINIINTS (AB Y Lmeﬂm‘E‘mNm‘jmfﬁlﬂﬂm%ﬁﬁﬂuﬁﬂﬂ
AAUTAURS LAZARUINNTUAAY WIUdADUNISEEugIBIAANaIn 1) TEALNTS
378N 2) ﬂhuigum‘ﬂum’wwimﬂﬂ hay 3) ﬁ’]L‘ﬂyﬁzﬁy’ummsﬁm%a e laungs
U9EAUNTOMEN AN I EHYEEaIN  uazmsriTusuTyhdan

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

wqﬁﬂsswgwéﬁ'ﬂmsﬁmmmu 3(3-0-6)
(Human Behavior and Self Development)

Wi‘lﬁﬂ‘j‘m}ﬁgﬂg mﬁﬂ‘jzﬂﬂ‘i_llmm%vmﬁﬂvf%’ﬂLLﬁdwqﬁﬂ‘ﬁN NNIANEILAY
WAUIAIBNTDINTEE N1TUEMITANEY N1TRTNNYEEANIUS NNABa1T N3
ﬁﬁuquﬁﬂ‘j‘mm‘sﬁ‘mﬂuLme‘jﬁNmLﬁuﬁN m‘nﬁu&iﬁ%m:é@w Lm:m‘j@g:
sonfiagniiuge

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
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1.3 ﬂa;u?smﬁ’mumﬂmé
Fang 3(3-0-6)
(Thai Living)
AnuordeaNn1sWanuulasesdonn e dmusssnuazlssndiing &n
anvoianadining nsdiinsnacsiuineuazdriinsnuusafin UseiRmans
Tnauaziszdfmandnasindnsuzniaifiasnisunasasmeuadnuazilaqiin
Toymdsnsne nazuawimifimsneantudsns e
The characteristics of Thai social, Thai society exchanges culture and
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

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

fmnniazevatduuluanniafies wsughe uardeandmusgan ng
nesulsrANeEeN Usnfinnaniinganileresenden n19inszmlyiiuas
walialupinan naauANsINRiasEINLsTNARY o 2898 BEu N159IHNgH
UszmAanBanuazimuinisaeslazmenns ¢ lwanden ndnunzaanuas
AHAAINIANE AN sz ARANaRs n15iles LeTugAe deRNuATIMUETIN
YBITANAA AT

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

Fdlan 3(3-0-6)
(Global Living)
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anwsygiadean N9iles nsUnaseseeslantaqii Kansznuain
aniAsEgiadean n1aiflas nisUnasaseaslanpedeaning nieUsudanes
Foanlnananiaiasiulawesdonnlan wunguans q ulan (gl50 andew)
?Jmﬁq:ﬁﬁﬂmmmﬂmmLﬂ‘jiﬂﬂﬁfﬂ@ﬂfﬁy
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 world economic

directions

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

AINANTE AITNATREUTBIVISNENNTTTINGIR FIUWIARDN AITHANWUT
BITTULTINNNYEETUAIINADH  NTRAHILAENTS laMSNeINT5990R 113
ﬂg%ﬂﬁﬂqqz\l‘iﬂﬂ’]ﬂ‘iﬂﬂ"lﬁﬂ’]d%ﬁﬂ’wﬁuﬁﬂ\iﬁlu msdniuiansanlaeleinamans
uazmAlUlAEAENANTENUADRILIARDNULATNANAY NITRIATHLINSITNEILAL
@ym‘jm@mmwﬁ"qLLfmziyﬂNmeé’wmﬂ‘sﬁﬁ‘mmﬁ nszindenislaminaans
ﬂﬂlﬁdfu;@mﬁﬂ arslanassunaun nazlansen Arndasrevdenlys
nanssUAAsEuannazlanIauaEANn TNRTIS N

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

FTIaATYAINDINYS 3(3-0-6)

(Self-Economic Sufficiency)

va

AATey FaATsuasAnUGIRAAgINUANNNNIY ATNEIATY WAY
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SAAIUT FauarABEUISIETAN nuefin (nguij-ufis-auaen)
o/ adaa s a ) o dl o0 a
WA RHATEIR LWL STy ATE AN e R e s iasnnannazs A3 T
WITUMANAINIZII DI AnanaasaTNnIaNg e MasyminTuaauddey
a ¥ ¥ s a ) a ¥ AI
fnaang Aonmnlalupnavsneees Sy uasygianafies gRdygymesdiiv
aunsndmannig uazusanteimun (U lrlunnsimunitdinaesnues W

=

asrnsuazgmlpanIned noieouazdsiu fnnsdnungenlusziunesiu
UszauamdSaiie iuumamnaUfiaiuneds vdedfiReseluasadon (i
Wennsusulstwasanassiulusunssiniiaen)

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)

2500113  AviBuaznuniinaiilas 3(3-0-6)
(Human Rights and Civic Responsibility)
psifunaflasdmiuiinuazisnamulunazdunisinen iaduasn
AANNNTOIALHAIAIINAN WAIANSNUARLNAIANETAR BgTanilULLg ™
ABINTTLATTNNFANYDINIAN Lmﬁwqﬁu LAZLATTNNANNITUBINITUNATBIAH
srupudardllng ﬂ'mq‘jﬂv‘iﬂmuﬁ@wﬁ:muzﬁmymmﬂLﬁmﬁ’u MALEEHAT
ADIETTNAEHFTTHAUNITLDITUNNTNAER ApAHNIsAasUiuLazTinRinag ATy
nanngranevalUfilszsmnaziunteg
Citizenship for childhood and youth in all grades, reinforce ideology and powel
of thought, affection and unity, living together through respecting of social regulation,
others and democratic principle, ability of working harmoniously to achieve the mutual

goal, moral and ethical instilment on corruption prevention. resist corruption and

understand general law requires of people at all levels

2541204 N‘lé‘islf:?ﬁﬂﬁiiﬂ‘lf”l?] 3(3-0-6)
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(Man and Nature)
Amsnnisuarl§iius sz fanayEafusTae A naaeuuas
U UUETINEIRA AN ReHUUA DI uAYETININR TyrnTEnang

a o

o a a a o
HUEENUDITNEIR ANISINGANIWTITHYIF NANTENUITMNNYTITHEIN N1TATI

[
a

agsIniuiUTaNTA (nasedsiuuardufguisiuasiuyans Uszmnumasin
Uszanaulan

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 nquﬁmmﬁmmam ANYIAIEASURE LA LKA E

winlnlafarsaumnmieita 3(2-2-5)
(Information Technology for Life)

szuumalladansanme AauRanesfiidninawazinansznunatin
wazdean n1slreumalulagdasawme nnslalusunandszunanasn nnsly
TUsunanpmnIsfan waznislallaunsasiianess n1sdeaiseeys 11
LL’NN‘ViWﬂﬂﬁN%@ﬁﬂﬂ’mgﬂﬁﬂuu‘izuuLﬂ%@ﬂ’mﬂ@&lﬁ'}mﬂ‘; LL@sza‘Q"ﬁyﬂgmﬁd 7
Trg@nflada@ninietlay gy ﬂgwmﬂme%ﬂﬁ‘ﬁwwmmﬁmm% Aarng9
FAnUszarTuogefiussAannm

Information technology system, influence of computer on life and society,
practical use of information technology, using word processor program, using calculation
program by spreadsheet and using presentation program, communication, searching

for information from computer networks and database regarding intellectual rights,

laws, and ethics for effective living

ANSAAUAZNTSAAAKR T 3(2-2-5)
(Thinking and Decision Making)

o/ a s a _a i a ¥ i
NANNITURSNIZUIRNTITAAVBINYBEY  NITARTATICN ATTHAATIWEITA
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mimmﬂ:ﬁ%@gﬂﬂwmﬁ m‘iﬂmﬂm%ummﬁﬁmam mssimdnle nszuanng
LLNNWMW;?WN%WMMN@% naRABIANANY Lm:mmﬁ:gﬂﬁ%ﬂﬁﬁmﬁ’um‘j
unTeynn gR AU sz

Principles and thinking process of man, critical thinking, creative thinking,
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

"mmmamtﬁ@@mmw%ﬁm 3(2-2-5)

(Science for Quality of Life)

NFLLIRNTRI AN LI AER A e mﬁﬁﬂmwgmﬁwmmﬂm%m
Uszynalg iunaimunamnmddn ndissegpsiigeiuszansnmlnenszmin
ﬁ\mﬂﬂ‘jzwum\‘lm’mﬁlﬂfmﬁﬁwmﬁwmmﬂm‘;ﬁﬁmlﬂmpsl?j ANNUIARDN FIAN
Maflsuasimussan MAMEgNIANEImansInUazna e A INERs

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

ﬁwm*ﬁ'ﬂqﬂmw 3(2-2-5)
(Sports for Health)

ATHNNIY  LAYAMNAIAYIDINTNTINVINAIY NITDANAIRNNIE LAY
m‘imluﬁﬁ%ﬁmgﬂﬂ’]w ﬂﬁziﬂﬁﬁ%mm‘m@ﬂﬁ’]ﬁdﬂﬁﬁLL@:LéuﬁWﬁLﬁI@q’mqw
AHITDATNNNNTY AMFVIARNDUNNTIAATNNINNTEY ﬂ"l‘iLﬂ%Nﬂ‘;’NﬂgﬁNLﬂ’ﬂ N9
LEBNAT AN T T UL lauazan m‘amuauﬁmﬁfﬂ Tnauannsfiunig
annfIAsnIg HInNTINN1TEENTIAINILIRgEAIN FaTNUEN1TAIMEUNIS
AABHNNTDBNANAINIBUANITLANANN

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
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with exercise, innovation in exercise for health, fitness center for promotion in exercise
and sport

- >
2) ARHIAITIURNITATN
2.1 "Smf‘iwmﬁmmgﬁu@u
2.1.1 ﬂa;u?nmmu
_ Juradiarans
mﬁmmﬂm(ﬁugﬁu 3(3-0-6)
(Basic Mathematic)

FEULSININAES WINTenTlUBes aNn13BILaw ’eﬁ’?ﬁULLﬂzﬂiéﬂ‘jN
Smaanuazanna: Aniuazlauns aamsneztudes nqufiuniinilnia
SnanausE InouaR

Real number system, exponential function, linear equation, basic sequences
and series, ratio and percentages, area and volume, introduction to logic probability,

pythagorean theorem, trigonometric ratios

- JrnasanUinns
mﬁﬁug’m 3(3-0-6)
(Fundamental Chemistry)
A615 HAARNTHNRLS TAT9aI9aEABN M1919819 Wusziaflidagnw
MTATANLUATANITAIBIENT ANAaIAT A1aazatnTm i idBuEidosm
Substance, stoichiometry, atomic structure, periodic table, general concepts
of chemical bonds, solvent and substance properties, chemical balance, acid, base,

basic of organic chemistry

€

T 1(0-3-1)
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(Fundamental Chemistry Laboratory)

UfiAntafsatumaiadesan uammdnufiAniand n1ednanaad
inanrasssafiuaznslransiafl amnsdasadelunasfifinnaesl mafianiely
wansfafuguignans nawdsnasazaneidosnn AnuaniRessanaifisadiy
astlsznay UfAsenannaiail naa - wa UiseafiauEsidos

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

- FrEInesINUURNS

FaAneviaty 3(3-0-6)
(General Biology)
AAALAATMHINTARTIR 81915 nauLAT INEITRn IEaaUAYNITULS
wian naAuLg iedefly Wailedng nmeduunmuaamyReiEan Wugmans
Origin and evolution of life, chemical compound in life, cell and cell division,

reproduction, plant tissue, animal tissue, biological classification, genetics

UfjiRn1s2ainanialy 1(0-3-1)
(General Biology Laboratory)
BN NAINEIAIFATUATNI3 BNABI9ANTIAN AAALATATmUINIS

=

RT3 asUszneued WRWEEAS IraauaYNITULSITAANITRUNLT e EaRy
& A o 7 ° 'A Aaa o il
WHeldadne nsTuunNiAnyFINEan WugANans

Experimentations in scientific method, microscope using, origin and evolution
of life, chemical compound in life, cell and cell division, reproduction, plant tissue,

animal tissue, biological classification, genetics

qa%ﬁwmﬁ'q?ﬂ 3(2-2-5)

(General Microbiology)
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mmfgﬁuﬁmmw@%ﬁwm nnssuunlsznan nnswiadule nns

AUUY N19ATUANYDITAUNEE ANHANIUTIRI9AUNEEAEEIMNT WY A 81N
Uselomiuas Inuaesqdunds

Basic knowledge of microbiology, classification, growth, reproduction, control

of microorganism, relationship between microorganisms and food, water, soil and air,

advantage and disadvantage of microorganism

- AARnAsmU RN
ﬂaﬂ@;ﬁugm 3(3-0-6)
(Fundamental Physics)

STULNUIY LINLADS IAUATTAT WAFIFAS INUUAZNAIN NAATERAS
NRFNERSYBI A N1SLARBUALUUARY WEILAZTALANERS mw‘;ﬂmmzfﬂqmeﬂ
FERS TN WHIARN ARRLIMAN W AR AL s

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

UJURANISAINANUF Y 1(0-3-1)
(Fundamental Physics Laboratory)
UTiRnnsAgafuIfen A Aanafiugnulunesnin 8 Ufifnas

Experimentations related to fundamental physics at least 8 experiments

4

2.1.2 ﬂquaﬁﬁwmmﬂmsmmzmu
- JrnaldiAsiensand§ifnas
LARALASIZW 3(3-0-6)

(Analytical Chemistry)

ANNZLTBIANLIAEITUAITAATIEN ATTHIINIUYBINTITAZANY NITIATEN

i g o/ a i a a
N9 ﬂ"l‘j’JLﬂ‘mZVIU‘.ﬁN’]MTﬂﬁuq‘Viuﬂ ﬂ’]‘i'lLﬂ‘quifiﬂ‘quiHTﬂﬁﬂ‘qu@‘iﬂﬂﬁ
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Ufjizennam - e Ug’jﬁ%m%mﬂﬂ% Ug’jﬁ%ﬂfmﬂmﬂ@uumﬁg’jﬁ%mmmmiL%qsﬁyﬂu
m‘ﬁl,m‘m:ﬁsfm%\i@mmwmamﬁ

Basic knowledge of analytical analysis, solution concentration, preparation of
solution, quantity analysis by weight and volume of acid-base reaction, redox reaction,

precipitation and reaction of complex compound, quality analysis

UftiRnsiafitiaszn 1(0-3-1)
(Analytical Chemistry Laboratory)

UftiRnsfiduiusduiden lAsuaffnas Tnswunafiafiugiuilsin
NIRNEIMIATAATIZI

A laboratory program to accompany analytical chemistry focusing on the basic

techniques regularly used in analytical chemistry study

- Frnafidwvidesanufiicinns
(B3l 3(3-0-6)
(General Organic Chemistry)

nnafinlauinansdiameasland wiareslfisenndaunds nnaduna
aNTRN1AN m‘sm‘%ﬂuLm:ﬂg‘jﬁ%ﬁﬂmmfﬁﬂﬁ:ﬂ@ﬂﬂmﬂﬁuau anqUasnauey

L4

Tsunfin uaraslsznaudunas

1
=

! L A ! ! < <

Ay Wendusfianng o ww 1glan upaneges 3
s a (‘d i a o/ ‘ =Y '

\5BIUBAR [EARA LA NIAATUBNEANUAZEWIRWE waiuuazasUsznauluanalney

i Ans U Ease tasu Tass iluam

Hybrid orbital, stereochemistry, types of organic chemical reaction, nomenclature,
physical property, preparation and reaction of hydrocarbon, 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.

Uﬁﬁ’ﬁmsmﬁﬁuw‘%éﬁ’ﬁﬂ 1(0-3-1)

(General Organic Chemistry Laboratory)
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UgiRnafidninstudembAriaiauad Tasnsunaiaigimily
nsfnEmNaARBuEe
A laboratory program to accompany organic chemistry focusing on the basic

techniques regularly used in organic chemistry study

- Jruafsinlfianas
Favafiviaty 3(3-0-6)
(General Biochemistry)

Fuafidosnu dnwoz Tnssasuazminfivasansdaluians wulsl w
LLWU@@%N%@@%QTNL@]Q@ L:NLLWU@@%NNNNWN’MLL@:W}‘WQU@34 N92UIRNG
FpsennsafianasnuaylUssiv

Basic knowledge of biochemistry, characteristics, structure and function of
biomolecules, enzymes and metabolisms of biomolecules, integration metabolism and

its regulation, nucleic acid and protein synthesis

UftiRnsaaafiial 1(0-3-1)
(General Biochemistry Laboratory)

UfiRnasfduiusduitdanludendauns Tnamumaiafugiuilaln
NN9ANEM TR

A laboratory program to accompany biochemistry focusing on the basic

techniques regularly used in biochemical study

- FynafiRAna
\ARRRNA 3(3-0-6)
(Physical Chemistry)
ANTRYDILNT LALVOBITANIBIUNE THLANAUDILAE NYANN o BDIRDL
Al gomnasans 1ewiall 1ulnad wasndsnsd auaaesl nguesignia
AHARTIIININAA WENUALIBIMAT
Gas characteristics, kinetics theory and molecules of gas, laws of

thermochemistry, thermodynamics, entropy, enthalpy and free energy, chemical
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equilibrium, phase, phase equilibrium between crystal and solution

- JUEGH
AARUAZNITINUNRNISNARBIF NS UINEAIEATUAZIN AW A 3(3-0-6)

1M99I%9

(Statistics and Experimental Design for Food Science and Technology)
AN LA YDA VBITAR gﬂajmm:i:ﬁumﬁm NUNIUIDNTN
85 Arswandn nMsuanuesnsdasdn n1aUszEnnAl NNIANDUNNNFFH
MR NFAATIEINITOANDY LATAVANILEIBLEN MdnNIT
1199 UNBLAZ A BNULLNIFNARDINIBINIT BIALSZNBUIBINITNARSS 113
neapsuULEsUfisy N3 naaesuunanslade namassioaTNLLLSIans
AN ANTUETEaduLs T peAn ndnn1sdesaurasnaaseafieni anaz
NZETEAAET ‘VIﬁﬂﬂ’]‘j‘ﬂﬂNE‘UNNNﬁﬁ"luLL’NZﬂ"l‘iaLﬂﬁﬁ:ﬁ%ﬂ&g@ﬂ‘]dﬂﬁﬁLﬁﬂﬂ‘gﬂwﬂ

Pz

MaRNEY N9 lElUsunsnADNRamBTFINILNITAIATITAYBYANITNIARES

Meaning of statistics, data and measurement, method of statistics, probability,
random variable and probability distribution, sampling distribution, estimation, testing
hypothesis, analysis of variance, linear regression and correlation. Principles of
experimental design; components of an experiment, comparative experiment, factorial

experiment, modeling experiment, optimization

- Fonlnuueans
’il“l‘Vi"liLLﬂ%Tﬂ‘D'u’Tﬂ’Tﬁ 3(3-0-6)
(Food and Nutrition)
mmﬂm:@méﬁmﬂmmmi WHAUBAENYBIN1TBINNG ﬂ']"lw;llﬂdﬂ"l‘i
ﬂ’mﬁ‘iLLﬂ:NN@@WﬁNm mm‘jﬁyuﬁm ansfanisinialan 81909 uanias
mm‘iL%qwﬁﬂﬁmﬂﬂﬁmmmm:wﬁmﬁmaﬁm%uqﬂmw
Food and value of nutrition, metabolism of nutrients, nutrients and energy

balance, food pyramid, food therapy, food exchange, functional food and dietary



SUNILN

5073704

5073703

5073204

36

v

1 ' 4
FauarABEUISIETAN nuefin (nguij-ufis-auaen)

supplement

2.2 B nanizaiaay
1) ﬂﬁéNLﬂﬁﬂﬁWﬁ‘i
LARa1Ig 3(2-2-5)
(Food Chemistry)
TasessneuazanAintaafinesesalsznouluemns  mawasuulamng
winaspsasznautupms enladaendng uemnsuazansiinansatunms
Structure and chemical properties of food compositions, chemical changes of

individual components, enzymes, food pigments and flavors

WANNITIATIZNEINNS 3(2-2-5)
(Principles of Food Analysis)

NANNNT BNNT WAUVARARINSLINITAATIEIN AR DA TR D)
VBN NTWATNARA 4T

Principle, methods and techniques of qualitative and quantitative analysis of

food and food products

2) ﬂqu’ﬁﬂ%ﬁa‘l’lﬂ’lﬂ’lﬁﬁi
fg@%ﬁwmmamms 3(3-0-6)

(Food Microbiology)

1 1
.dfd

(% o 7 a s a o w
V"IQWNNNWHﬁ‘iZ‘ViQ’NQ@HW%ﬁLL@zﬂ’Wi’]‘j Q@MW?E‘V]NWﬂi‘QTMEW‘Vi’]‘iLL@SZ

ac o

a o i a dl ¥ y a = (dl o gja
WARSTBMT qAWEEIInInemaReNdy qauEefvinnAnlsaemisidiu
fruazn1snauan 9awnsoiitUsylarmaagunin Jadenszuaunisnandiine
AWNEENDMNT 119U NA [HAUNEE IMHARSNNEMT HIATFINBMITAY

< & P2 1
AUYEYURLNITANGI m‘m:%q@uﬁﬂu@ MITUTLANA T

22

Relation between microorganisms and food, important microorganisms in food
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and food products, spoilage microorganisms, food borne microorganisms and thecontrol,
processing factors affecting to microorganisms in food, utilization of microorganisms in
food products, microbiological food standards and microbiological analysis of various

kinds of food

5073204 Ufjifin1s3aiidinainieainns 1(0-3-1)
(Food Microbiology Laboratory)
UgtiRnsaanasasiuidamaeinqatiingmemngluuannin 8
UuRnIs

Practical experiment relevant to Food Microbiology at least 8 experiments

3) mjmmsgﬂmms
5074312 m‘sé’amﬁiwmwﬁmﬂms 3(3-0-6)
(Food Plant Management)
ﬂﬁﬁ@/ﬂﬂﬂ‘jﬂ‘jtuquﬂﬂ‘jwﬁﬁ?uﬂqG]N’W‘Viﬂ‘j‘mﬂﬂ‘ifﬂ‘j USIUANITTANIS
BIANT NMIVNUNHANTRIGAL NNANNTANNITTATBUAYRUAAIARS UIARAT
n19dANnMsURTANMTLAZN1TATER AN N19dANITTzULNITENAIAUA T
’ﬂq@]ﬂ"liﬁﬂ‘i‘iﬂﬂ"m"l‘i
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

5071403 AnanAIaasuazinAlklagnisatnisiiasn 3(3-0-6)

(Introduction of Food Science and Technology)
UNUIMADSINEIANEATUAZIIA LWL AS 11991919 8 UL NaUBMT 11T

WenIAnY8991M15 NANNMTUYIIUBMANT NITATLANATININTBIBINIT N3

WHUINAAT MU0 LazU599Animenis sosiinaaduiianlafiaady

WA lulaga1s
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Roles of food science and technology, food components, food deterioration,
principles of food processing, food quality control, food product development and food

packaging

Nsuls3UaImNs 1 3(2-2-5)
(Food Processing 1)

AnsUtiRnamdsniafiuifien nsdnniauaznaedonipqgauidas
wefiannsutlsgannslaenislianadn anssen neinus nevien ansvin
Tnanan nslaqdunds ienlsinazanainfl nnsusulqailaduianmis uaaq

o < I3

Aunuaznsiudnen@adune s Jadenisudsgufinanananinuaznig

& o a

o i a wa A A ¥ o A P e ¥
MUTNYTINRNEAANRNBTIATT LLﬂ:ﬁ{]‘umﬂﬂ‘i‘V]mﬂQﬂﬂﬂﬂuLH@MWT@ENﬂW?ﬂﬁtQﬂWT‘H

Frgavtumestiv

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 processingwhich apply local materials

nsulsguaImng 2 3(2-2-5)
(Food Processing 2)

ATHIAENSOUDNDWNSUDUNENNGY NTEUILNNSIBNTNIHN N15ane
598 nasledunsan m‘jsf"gmméfuqq nnsaansoulng AN AN TN
nslrpAuuman v Aasuazanswrdoviivslnaln wwalinmallagnisuds
samnsluswies wasfiRniafidssgnstuifontlnsfniadazynaladngaiu
ean

Hurdle technology, extrusion, irradiation, infrared, high pressure, ohmic
heating, electromagnetic waves, edible film, future food processing trends, and

laboratories related to food processing which apply local materials

4) ﬂf\gﬂaﬂ'}ﬂﬁiuﬂ”l‘ﬁ”li
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AFAINTINBINS 1 3(2-2-5)
(Food Engineering 1)

wiuny AR WATFILLTNIARINTTHENAS ANARNIRET VANNITYUNNA
Fand anaandsan wingl [glaainin wasansansbalunisdnmiEonis
z&wmﬁmfmzuuﬁ@LL@:Uﬁﬁ(‘?}m‘jﬁLﬁlmﬂymﬁ’uLﬁ/ﬂm

Engineering units, dimensions and parameters; mass balances; thermodynamic
principles; energy balances; psychometric chart; fluid mechanic in pipeline transport

and related laboratory

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

msanslanausaniiAeiasiunasuannsulagy AnERLE TN
N19aR3NENIA UazNATN ngaielannaa Aiflearesdunisufifninanis
yrae (AN M99z NM3afa svuuIAEn ssunundenud

Heat transfer related to food processes, relationship between mass and energy

conservation, mass transfer in unit operation including evaporation, extraction,

refrigeration, freezing

5) ﬂa;umsﬂszﬁ'u@mmwLmzqmﬁum
HIRTFIHURSNHRNIYTTING 3(3-0-6)
(Food Standardization and Legislation)
AHTHNY ANHAIATYUATINYUTTAIATBINITATUANDINTT HIRTFIH
°meNﬁmﬁmeﬁﬂmﬂ'mﬂ‘s‘mmm‘mg%mamm‘mmﬂﬁ:mﬂfmLmzmﬂﬂ
Definition, importance and objectives of food control, national, international

food standards and regulations

ﬂﬁsﬂizﬁ’uqﬂm"lwa"mw 3(3-0-6)
(Food Quality Assurance)

ANINIAAIIHUATNANNITAN UG INIBIATINTNEINIT TUTUNTHANTAILAN
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ATINTIN FEUUNNTUSTAUAMNIN FTUUNIT UINITIANITATININ NITUINITIANTT
@mmwcfummqs\l NIPTFIUIEUUA NN ‘jz‘m_lLL@:TiJﬁLLﬂ‘imi’]W?u@mmwmm‘j
v ad a Vadld a
MANABURIRNA Iun3nana1Mn
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)

MU HRARAWN U SEAMANATVBIBINNG 3(2-2-5)
(Sensory Evaluation of Foods)

AMHAIAYUAZNANNITUITURUANAMN YT MANAT 115U52RU
AOANINTINSLsEEMANAE TABABNNTAATIEN LLILNTTMIANIHUANANS NN5TLATIZN
BINTTHINTTNIATDL ATTHEBURALNNTLBNSL NITHATISINANNATALAEN 1WA
N NN9U52ENAANNTAATILNBIMNITNILTEEMAHAETHANTATLANATATN 117
WAUHAAA N WATNNTATINIAUGAEINNTTHENNT

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

6) nzgums%'ﬂ

ANV A RS WAzIA W a8 n58191S 1(0-2-1)
(Seminar in Food Science and Technology)

NANNITTEUIILIAEINTT m‘ivﬁ;juﬂf;’ul,mifm‘sw{mjﬂ ANTBIMUATNNS
TATIER UNANNIATINTERaLa T e e udNEn iz an A Wlag
N199IMT

Principles of academic paper writing, information searching and collecting,
reading and analysis of scientific papers, seminar presentation and report writing of

Food Technology topics



SUNILN

5073901

5074907

5003501

41

v

1 ' 4
FauarABEUISIETAN nuefin (nguij-ufis-auaen)

wissnTy iR AENIInamaRsuas AL lagn19a19s 1(0-2-1)

(Preparation of Special Problems in Food Science and Technology)
AmualadnAnudensaraninaanuaulafiisareeiusdaenisniy
AEAERTUAINA WIAENTDM1S NM9TALBENTRLERE AT N1TATITENENT
LAZINPIHAIIHANINN
Assignment to students for choosing the interesting topic concerned with
food science and technology research, preparation of project proposal, literature

review, progress report

doyrrRiaenisingnsmansuazinalulagnisaming 3(0-6-3)

(Special Problems in Food Science and Technology)

ﬂ"l‘jguﬂr;’]‘ﬂﬂ@ﬂﬁLL@Z?J@/EIGqu%ﬁuﬁ%ﬂﬂﬂﬁﬂ@%u@?&mﬂiuiﬂﬂﬂ”l‘iﬂ"l‘ﬂ”l‘j‘ﬂ%@
ﬁfy‘lﬁﬂ‘ﬁLﬁil'J?j/’rNﬁ/‘LIﬂ"l‘lﬁ’ﬁ‘iLLN&N@Wﬁm%@’m’]‘i‘mi_l‘mﬂ"ﬂyﬂ&mﬂL@ﬂﬂ’]‘ﬁ%’]ﬂ"l‘iﬁgﬂ
ﬂ"ﬁﬂ"lTV]ElLLﬂtﬂ"lH"lG;’Nﬂ‘izLVlﬂ m‘jﬁl,m'w:ﬁ*ﬂymj@ﬂ@ﬂmLmzmumﬁmmmu .ﬂ’]ﬁlT@T
ﬂ’ﬁm‘u@34LL@zLLu:ﬁﬂﬂﬂ@ﬂﬂ@ﬂﬁéﬁﬂ%ﬂwﬂﬁfymﬂLmﬂLmzm‘iﬁflmuﬂsfmﬁﬁwm
A91N19

Searching, 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 Azawizanuaan
ﬂﬁi’%’ﬂﬂﬁﬁgiﬁ@ﬂ'ﬁ@ﬁﬁﬂi 3(2-2-5)
(Food Business Management)

ANEYINTE AMHANATYIBINIFIANI9EINANTTEMNT UsvinnuargUuuy

(% 1%

L4 1 [ %
PBNTININTIIBING ﬂ@ﬂﬂf‘l‘iﬁq‘jﬂ@ﬂ’]‘i’ﬂqﬁf‘l‘iﬂﬂﬁr‘ﬂﬂ ‘Viu"lﬁﬁuﬁqufuﬂ'ﬁ@ﬂﬂq‘i
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§319919119 92 UUFININITAINIT WNHTININITDINNT Apszinadifannig
V]’]d@;/’]uﬁﬁﬁ@ﬂ']‘iﬂﬂ‘im‘j Tﬂ‘Nm‘jﬁﬁﬁ@m‘jmiﬂﬂ‘i m‘ﬁmm‘jﬁﬁﬁ%mméﬂu

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, food business plan, case study

analysis in food business, food business project, small business management

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

ARALATUTLOVNIBIATAIAN FIUUILNAUVDIATDIAN NFINATNITHAS

A A A i A oA ' S oA w ~ Y g A oA

AFRRNALEANDERR LAFEIAN NHLaANDFRATARDALNFLAL INEALNE LATRIAN
FINA ﬂ’]LLWLL@:ﬁu“T LLﬂ:m‘j‘ﬂ‘i:ﬂﬂmfﬁﬁmqﬁUTquﬂdﬁu

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

local raw materials

walulagnAnsaamiadniuasdnain 3(2-2-5)
(Meat and Poultry Technology)

aiAnaafinanmeesindns uardaadniifanuslna nsauensnen
Lmzm‘sLmﬁgﬂsfﬁlﬁumﬁmﬁmeﬁéwjmilﬁ"ﬂm@mmwmqijmmmﬁmﬁm%

Physical and chemical properties of meat, poultry, preservation and processing

methods, deterioration of meat, poultry and their products

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

ANTANNIEATN NILAT LAZTATIANEIIDINIUNURNARST T 113
PFITRBLAMN TN IUNLATHRAS N NNTUUaTUNRRS TN n9ideNEeuazn

o/ gj o o/ 4
Lfﬁmﬂmmummmﬂmmm
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Physical, chemical and microbiological properties of milk and dairy products,
quality inspection, dairy product processing, deterioration and storage of milk and

dairy products

wialulagaunay 3(2-2-5)
(Bakery Technology)

@m@mﬁ'ﬁ YU i LL@:mﬁﬂ‘j:ﬂﬂU‘ﬂmﬁmqﬁu AVINAHAN 6]‘1‘71'
Tatunaviandndumuuney nstneiasdeuaznisiigeineiadesiionianan
NTATUANADININ m‘mm@’;ﬁﬂummﬂ@mﬂ’ﬁl’ﬂmLﬁﬂ m‘j‘i_l‘j‘i@glm:ﬂ’]‘a‘tﬁu%’ﬂ‘m
WATNNTRAHINAASTDATIIUN DL

Characteristic, duty and component of raw material, painting ingredients for
bakery, using and maintenance product instrument, quality control, investigation of

food spoilage, packaging, storage and development of bakery

waluladiinuaznala 3(2-2-5)
(Vegetable and Fruit Technology)
ATAVBIRNUATHA [N NM9LUREULLUANAINTI LAY MaNN1TULazAENIS
TunnafusneinuaznalimasniaifiuiieansssAinisudsgd ndun@nsdom
Types of fruits and vegetables, post-harvest changes, principles and

techniques of post-harvest practice, processing methods

¥
winluladsyAzuazuils 3(2-2-5)
(Cereal and Starch Technology)
¥ & o A i A o A ¥ o A
qumwnmmmﬁfyw% NAUTLADUNINLANIBIDEYNY w9 DeyNe
AATy ANEoTANNIN N1TuUagl NNEdEeNAY N1TAUSNEILATHIRNTINNTS

wlsgUrmettyfauazuile

Crop and grain structure. Quality characteristics, Chemical composition of

cereals, flour, processing, changes, deterioration, storage and cereal and Flour product
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innovation
ATSNAUUINAANRTIBDINITHALATITARTIA 3(2-2-5)

(Food Product Development and Marketing)

AN NN T2 NNTARIAUAZN TR INRRS T AN N158N599ARA
ANEVNEYES WARSDITBINTINN  UHIRALAAIHAA U IDINARS T8 1MS
T NFUANNITHRWINR AT AN BN IAN W UANRATHTAWULY NITHIHA
nazUannsuagURART e s nsanunnluntain wandomamnsin
ﬂﬂmjmmm nnsdEenNAaIALILMHNg m‘mmmwﬁmﬁmeﬁmm‘ffiﬂﬁLmeqﬁﬂ‘j‘ju
NUALNA Na9ANMTTIAIALTBIIINNSIATITIE

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

wialklagaunnam 3(2-2-5)
(Desserts Technology)
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History and types of desserts, main ingredients and their properties affecting
quality of desserts, dessert cooking, utilization of science and technology in dessert

production

UST9NUNBINS 3(2-2-5)
(Food Packaging)
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Type of packages, packaging materials and packaging, packaging systems,
testing of packaging properties, packaging for food products, storage systems of foods

and shelf-life prediction of foods in packaging, and effects on the package design

2.4 mgu%mﬁnﬂszaumsm’im%w

asesaninlszaunissirinnsinaamaasuazinalulad 1(60)
1198119
(Preparation for Professional Experience in Food Science and Technology)
Falnffanssniiawdonannunaoneosyidennaunaninlssaunisos
ArdnTuaunisiug dnunzuszlaniaensnialsznatandn nnaimmundanyEau
Tnfiaanug vinuy ennadussgelauszanidnensfimunzanduisgn Tnanns
nazvinluaanseEngUuuuae  Fafsaeesiusmilidandni 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

n1snuszaunisasdmdnnisinarmansuazmalulagnng 6(600)
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(Field Experience in Food Science and Technology)
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Field experience practice in government sector or private company in agro-
industrial area at least 600 hours, having a training report and evaluation together

between a training sector and educational institution

LIISNAUA AN 1(60)
(Cooperative Education Preparation)

PANNITUATUHIRAA LT UANAIRNE NTZUINNITUATENABHDBIENAS
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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

NRNAFNEA 6(600)
(Cooperative Education)
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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



