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3.1 nangns
3.1.1 FuuniEingIu 120  vaein
3.1.2 laseadandngns

3.1.1 lassafrmdngasvaanivianeialy
NUWUIANSIN  Lideaendn 33 O Rnlg
Usenaunie
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1) TSsuusaznguIvInuniIun 91w 18 viiein fall

nAuAvINYBEAanSuazdIRNeNEnS 3 LAVt
nauAT A ILAY NSRS 9 nigin
NALIYTINe IR SuAEANAAENS 3 nigin
naulvImafing guAnw uavaunseans 3 mhgfin
2) denissusedntunguizsineg tednlidesndn 15 viefin
3.1.2 TA59aamaNgAsuNINIY AN
IUIUNULAATI Laidfaandn 81 enn
wiseanidu 5 nguiwn dail
1) ngaAnituguindn 18 vetdhl)
2) N TnTady 36 mhgin
3) NN NATUTINYLIYITN 3 mhgin
4) nFIvIINLGON 8 vetihl)
5) ngudwUszaunsalnInauy 16 nigin
3.1.3 MUINIYVNABNLES 6 nigin
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3.2 5197991
3.2.1 By vRnE N

1) nguATaywemansuazdsaumans TGsuneiveeluil 3 nigin

*101-101  wdnU3rnueuasughaneLfisaiienswanniid 3(3-0-6)
(Sufficiency Economy Philosophy for Sustainable Development)

2) nguimnwuaznisiesns Wisusedvdeluil 9 ni2ena

101201 nwilneiitensioans 3(2-2-5)

(Thai Language for Communication)

»€101-203 mmé’anqmﬁamsﬂ%’uﬁu 3(2-2-5)
(English for Remediation)
(@ WusednhitumheinfitnAnudesaeusiiu (S)
Feazansoamezdouidvn 101-204 nwdinguluidnusedriu 1a)

*101-204  pwPInguluiinyszdniv 3(2-2-5)
(Daily Life English)
*101-205  AWIBINOHNBNIIANYINIIBINIG 3(2-2-5)
(English for Academic Study)
3) naudvIneAmansuazatinAans Tiseusiedvealul 3 g
**101-301 vinweRviadimiuanTTud 21 3(2-2-5)

by, . ST
(Digital Literacy for 21" Century)
4) ngudvwafne guAne wazguvseaans Tiiseusgdysalill 3 wileda

**101-401 T gUATIL UALNITRONMAAINTY 3(2-2-5)
(Life, Well-Being and Sports)
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1) NguAIYINYBEAIEATLAHIANAIERT

*101-102  anudunadesdudsrulneuasdenulan 3(3-0-6)
(Civic Literacy in Thai and Global Context)

**101-103 miaamwumumLLazqﬂﬁﬂmWLﬁamﬁmﬂuﬂﬁﬂ 3(2-2-5)
(Designing Your Self and Personality for Leadership)

**101-104 AITUIMIINTRUDE Y EYRaA 3(3-0-6)
(Smart Money Management)

**101-105  Ualanyuruuazn1sieuiiiufanssy 3(2-2-5)
(Community Explorer and Service Learning)

* srg3vrUsuarasureluad ** sre3vludd
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**101-106  nguunekazn1slledlngdn 3(3-0-6)
(Politics and Law in Everyday Life)
101-107 USretas AauIAuN1TATEITIn 3(3-0-6)
(Philosophy, Religions and Life Style)
101-108 ydnmssnansLazinuensAniionsSeusnasndin 3(2-2-5)
(Principles of Logics and Thinking Skill for Lifelong Learning)
*101-109 UYweFUTUSHaYNITNRUIUATNAN 3(3-0-6)
(Human Relations and Personality Development)
*101-110 e luTInuszaniu 3(3-0-6)
(Psychology in Daily Life)
*101-111 aweululangalvy 3(3-0-6)
(ASEAN in the Modern World)
*101-112 D19UTITUANY 3(3-0-6)
(Civilization Studies)
*101-113 NNwenI5ANY 3(2-2-5)
(Study Skills)
101-114 Ininenviily 3(3-0-6)
(General Psychology)
101-115 Femuinendosiu 3(3-0-6)
(Introduction to Sociology)
101-116 VANLATYFAENS 3(3-0-6)
(Principle of Economics)
2) nguivnwnaznIsiaas
*101-202 awilvesiionisinaue 3(2-2-5)
(Thai Language for Presentation)
*¥101-206 mMudsnguitenstiausiuuieaidn 3(2-2-5)
(English for Professional Presentation)
**101-207 mmé’aﬂqmﬁamiaau%aaummgm 3(2-2-5)
(English for Proficiency Test)
**101-208 nsWeulanapuinasdmunnA 3(2-2-5)
(Computer Coding for Everyone)
101-209 11w13u 1 (Chinese 1) 3(2-2-5)
101-210 113U 2 (Chinese 2) 3(2-2-5)
101-211 A du 1 Japanese 1) 3(2-2-5)
101-212 mmzﬂﬁu 2 (Japanese 2) 3(2-2-5)
101-213 A9 N1A 1 (Korean 1) 3(2-2-5)
101-214 AT UNIA 2 (Korean 2) 3(2-2-5)
* 193 suarasuIglual - ** 51831l
UINYIAUELY
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3) NANIVIIMNYIAFATUAZANAAIENS

**101-302  IngnsvoyaunarIunnin 3(2-2-5)
(Data Science and Visualization)

*101-303  wialulad@deufienswmuiisad 3(3-0-6)
(Green Technology for Sustainable Development)

**101-304 msiﬂzLLasmiaamwummﬁmL‘W'aa%ﬂ@u’fmﬂisuLLazqiﬁQIMﬂ 3(3-0-6)
(Logic and Design Thinking for Innovation and Start Up)

*101-305  MsdenrevesasIndsdmiunnay 3(2-2-5)
(Internet of Thing for Everyone)

#101-306  vewnaesfidinfiennuddy 3(2-2-5)
(Living Lab for Campus Sustainability)

*101-307 wialulagansaume 3(2-2-5)
(Information Technology)

*101-308 ADLMIMOTEINTUNITANBILAZNITYINNU 3(2-2-5)
(Computer for Studies and Work)

*101-309 FAnfuduandou 3(3-0-6)
(Life and Environment)

*101-310 91ioaUN WA 3(3-0-6)
(Healthy Diet)

*101-311 wiluTInUszaniu 3(3-0-6)
(Chemistry in Daily Life)

*101-312 AmnA1ERIlUTInU 21U 3(3-0-6)
(Mathematics in Daily Life)

*101-313 annluTinUszaniu 3(3-0-6)
(Statistics in Daily life)

101-314 AAANERTTUDITUTII 3(3-0-6)
(Mathematics in Civilization)

*101-315 anpunarauuandu 3(3-0-6)
(Statistics and Probability)

4) nguvinafnen guAnen uazguvssAans

%101-402  Aavzuazauniiiieguyon muiedin 3(3-0-6)
(Art and Music Appreciation)

*101-403  Heulveuazdrmassdluasiu 3(3-0-6)
(Thai Appreciation and Unseen in Siam)

**101-404 ATANUNILAZDDNWUUANURY 3(2-2-5)
(Designing Your Dream)

* g3vsuarasuielnad ** s1e3yln
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*101-405  lopy au1s wazfauznisaidutin 3(2-2-5)
(Yoga, Meditation and Art of Living)
*101-406  ANIENUATWTIATNATIA 3(2-2-5)
(Creative Photography)
AuRINEsTEIT TR
S 101-1xx MNefangiv uyvemansuazdinuaans
SE 101-2xx vanefanguiv Muiagnsdedns
9 101-3xx MERINGUIY INerAmansiazAdnAans
S 101-4xx MNefaNgalYY waknw guAny) uazgunsemans
3.2.2  RUINIVIANE
T3eumusedndeluid
1) ndu%%wﬁugm%m%w MU 18 nIEAA
WSsunusedvdeluil
122-117 Fmehlvdmiunaluladnisenms 2(2-0-4)
(General Biology for Food Technology)
122-118 VTR IMewWhludmsumaluladnisenms 1(0-2-1)
(General Biology Laboratory for Food Technology)
123-122 wilhludmsumelulanisenms 2(2-0-4)
(General Chemistry for Food Technology)
123-123 UjRnsaiivhludmiumaluladnisevns 1(0-2-1)
(General Chemistry Laboratory for Food Technology)
123-217 Fuadidgwmsumaluladnise1ms 2(2-0-4)
(Biochemistry for Food Technology)
123-218 Ufuin1s¥alidmumaluladgnisemis 1(0-2-1)
(Biochemistry Laboratory for Food Technology)
124-120 FAndiludmsudmsumaluladnisens 2(2-0-4)
(General Physics for Food Technology)
124-121 UFtRnsiANdMlUdmiumaluladnise s 1(0-2-1)
(General Physics Laboratory for Food Technology)
125-119 umapaadwiumalulagnisems 2(2-0-4)
(Calculus for Food Technology)
126318 ABALATANTIILALNNINAADUTDIRY 2(2-0-4)
(Basic of Statistics and Experimental Design)
127-103 1anv09gnavnIsueIvis 2(2-0-4)
(World of Food Industry)
* 193 suarasuIglual - ** 51831l
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dwduiinAnendililfauunuinermansuazadamans (Seuia)
®9127-101 wisuiugumaaiivazdyive 3(3-0-6)
(Pre-Principles of Chemistry and Biology)
®®127-102 Lm%mﬁugfmmmjmmam%uaﬁ\l?mé 3(3-0-6)
(Pre- Principles of Mathmatics and Physics)
CHuneivlitumhefnfidnfnwdesaauniu (S))

2) NUAIPIIWTIAY 370U 36 Wi
TseunNT8IYIAell
2.1 1219115 MUY 13 nenn

127-221 @913 1 3(3-0-6)
(Food Chemistry 1)

127-225 AMTAATIZHDINIS 3(2-3-4)
(Food Analysis)

127-321 \pfla1vg 2 3(3-0-6)
(Food Chemistry 2)

127-335 YjUAn15iALlnIvns 1(0-2-1)
(Food Chemistry Laboratory)

127-457 wialuladuasiafivaindusa 3(2-3-4)

(Flavor Chemistry and Technology)

2.2 aYINYINIDINIT U 4 YIBAA
127-223 9a¥33N81M1981913 3(3-0-6)
(Food Microbiology)
127-224 YHURNNI98TVINGINI90IT 1(0-2-1)
(Food Microbiology Laboratory)

2.3 nsudIguaInsg AU 7 NUENA

127-323 ﬂﬁﬁ%ﬂmmigﬂmmi 1 3(3-0-6)
(Food Processing 1)
127-325 ﬂiiuﬁ%‘mﬂmigﬂmmi i 3(3-0-6)

(Food Processing 2)
127-336 UURN13nssuisnsuUsglems 1(0-2-1)

(Food Processing Laboratory)

2.4 AAINTIHIINIT 71U 3 WU8NA
127-337 JAINTTUBINNT 3(3-0-6)

(Food Engineering)

e
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2.5 115998 U 3 UULAA

127-621 WAILNAAS W9ND191S 3(2-3-4)
(Food Product Development)
2.6 NM3UTEAUANNNUAZHVIAUIE U 6 WIEnn
127-430 M3Uszliun e IIeUTEaMaulE 3(2-3-4)
(Sensory Evaluation)
127-432 M5UsEAUANANLAZAVIAUIRRIMNS 3(3-0-6)
(Food Quality Assurance and Sanitation)
3) NENIVUEATUNNYEAYIIN I1UIU 3 vienn
ThienSsunusiedndeluil
127-343 madugusznaunis 3(3-0-6)
(Entrepreneurship)
127-460 WINNTIUUTTYAUIMDIMS 3(3-0-6)
(Innovative Food Packaging)
4) n§u3vITNHRIN I 8 viLEnn
ThdenSeumusedvaeluil
127-360 N3INUNUKAZAIVANNTHERULINUEAEINNTINBIMT 3(3-0-6)
(Planning and Production Control in Food Industry)
127-341 M39ANTISNNIALHUIY 3(3-0-6)
(Operation Management)
127-424 wAluladTnInn19e1ms 3(2-3-4)
(Food Biotechnology)
127-431 Lnaueans 3(3-0-6)
(Nutrition)
127-441 welulagvainsuusguinuasualyl 3(2-3-4)
(Fruit and Vegetable Processing Technology)
127-442 waluladvo sy Nvuaznans 3(2-3-4)
(Cereal and Cereal Product Technology)
127-443 wAluladvosunlazNaniag 3(2-3-4)
(Milk and Milk Product Technology)
127-445 waluladvosndniugiuszus 3(2-3-4)
(Fishery Product Technology)
127-446 waluladvoslusuuazinuuslan 3(2-3-4)
(Technology of Edible Fat and Oil)
127-447 wielulaBvona3osmu 3(2-3-4)
(Beverage Technology)
NN IFEE
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127-649 wialulandanisiiuiien 3(2-3-0)
(Post Harvest Technology)

127-450 WINYINIDIT 3(3-0-6)
(Food Toxicology)

127-452 walulagnisuinlugnainnssy 3(2-3-4)
(Fermentation Technology)

127-455 waluladile dnidnuasnansost 3(2-3-4)
(Meat, Poultry and Product Technology)

127-456 wiAlulaguasgnnaauazdontnuas 3(2-3-4)
(Confectionery and Chocolate Technology)

127-458 Taguievulueims 3(3-0-6)
(Food Additive)

127-459 n13dnnnstadanndiaziiaelgauniuenvng 3(3-0-6)
(Food Supply Chain and Logistics Management)

127-461 NARAUTOMITNNNITIAYAT 1 3(3-0-6)
(Agricultural Food product 1)

127-462 UHURNIINANI19IMIITNINITNYAT 1 1(0-2-1)
(Agricultural Food Product Laboratory 1)

127-063 NARAUNOIMITNNNITIAYAT 2 3(3-0-6)
(Agricultural Food Product 2)

127-464 URURNINANANIMDIMITNINITNEAT 2 1(0-2-1)
(Agricultural Food Product Laboratory 2)

5) Uszaunsalniaguy 31U 16 wUWAA

127-490 w3suannafnwdmsumalulagnise1ms 1(0-2-1)
(Pre-co-operative Education for Food Technology)

#€127-492 MsfmualsrauNaineunSAn 1(0-6-0)
(Pre-course Experience)

#€127-493 msufURmumeaulugaamnssueIms 2(0-12-0)
(Work Based Learning in Food Industry)
(@@ Wusnedndiinfnwidesdouniu (S))

127-494 gvinadnwidmiuanavnssue s 1 6(0-36-0)
(Co-operative Education for Food Industry 1)

127-495 gvina@nwdmiugnaInnIsie s 2 6(0-36-0)
(Co-operative Education for Food Industry 2)

6) RUINIVUADALET MU 6 WUwAA
ThionSeulumeiniidaaeulusysuliyanivesmingidoasy
NN IFEE
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3.3 WNUN1ANED
[ = a ' (J Y v =2 = & '3
Julumufiauzdnsnsgnmualiindnwamedeunaziiulyaunasiuinsgiu
VANGATILAUGANFANY W.A. 2558

WNUN1TANYN
nangasIneAansigin d1v13vunalulaganavinssueamns vangas 4 U (n1aunf)

N 1 aansanuef 1

WY Fo3un wiaenn
101-101 | vdnuuguesasuganaiiisaiienswaniidsdy 3(3-0-6)
101-401 | 30 §uN1IE WALN1508NNIAINTY 3(2-2-5)
122-117 | Finehludmiumelulansems 2(2-0-4)
122-118 | UtRmstiivehludmiumaluladnisems 1(0-2-1)
123-122 | wilvhludmiumaluladnisemns 2(2-0-4)
123-123 | UitRnaediludmdumelulagnisenms 1(0-2-1)
127-103 | lanvedgnavinssuems 2(2-6-4)
374 14(11-12-25)

N 1 a1ansAneIN 2

NI Fo3un wiaenn
101-1xx | naudviuyvemaniuavdsnueans 3(3-0-6)
101-201 mulneiiiensdeans 3(2-2-5)
101-204 | mwBanguludinuszaniu 3(2-2-5)
101-301 | vinweRdviadmiummsui 21 3(2-2-5)
124-120 | WAndvhludwmsudmdumaluladnisens 2(2-0-4)
124-121 | UjtRnsaEndvhludmiumaluladnisevns 1(0-2-1)
125-119 | urapdadwmsuwmalulagnisemis 2(2-0-4)
37U 17(13-8-30)

Ui 1 aAnsAnwgeou

FWeIY Y2391 wenn
127-492 | nsmmuaUszauni1sainaunisAne, 1(0-6-0)
37U 1(0-6-0)
PLO 1 flaudmedunismuivenamansiiugiu dvinwelunshujifnsiugumenealulagnisems
fRndrinanuuraveudediny Ianudlanisvihalugnamnssueins
e —
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N 2 aransanef 1

WA Fodun nueAn
101-3xx | ngudvnineimaniuaratlnaans 3(3-0-6)
101-205 | mwndsnguifienisinumdivinis 3(2-2-5)
127-225 ATIATILNDIMNT 3(2-3-4)
123217 | Fuadidmsumalulagnisenis 2(2-0-4)
123-218 | UfUinstaalidmsumalulagnise s 1(0-2-1)
127-337 IAINTIUDIMNT 3(3-0-6)
94 15(12-7-26)

N 2 aransanen 2

WA FoAun w8
101-8xx NANIY WaAnw) avAnw LLazquw%mam% 3(3-0-6)
126-318 adAuATMTIIUNUNSNAABTD I 2(2-0-4)
127-221 LATlDIMS 1 3(3-0-6)
127-323 | nssudtmsudsslems 1 3(3-0-6)
127-223 8YIINYINBINNS 3(3-0-6)
127-224 | UUAn159a%37Inem1901ms 1(0-2-1)
594 15(14-2-29)

oy = P
in 2 mﬂmsﬂﬂum@’iau

SWERYN Fo3v1 RtNE
127-493 | msuuRnuneaudlugaamnssueIms 2(0-12-0)
394 2(0-12-0)

a

PLO 2 - anansneSuignsilasuudamneanienin 1all 98unsd vasingAunasnindneiems ivefaniu
LAZATIVADUAMNINGINS
- BeonldiBmsuazmalulagnisuussUemmsiietamungas

e
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N 3 aansaned 1

DGR Fodmn i
101-1xx | N INYLEAEnTuardInLAIEnS 3(3-0-6)
127-321 | \pfle1vg 2 3(3-0-6)
127-335 | Yfdin1siationms 1(0-2-1)
127-325 | nssudsmsuusglems 2 3(3-0-6)
127-336 | UUAn1snssuiansulszuemns 1(0-2-1)
127-430 | nsUsuiliununnemssielsvandulia 3(2-3-4)
127-432 | M5Us¥uAMAINKaYEUIAUIRDIYNT 3(3-0-6)
394 17(14-7-30)

N 3 Aaransanefl 2

WA Fodwn nuein
101-2x | ngaAn1 Mwiuazn1sdeans 3(2-2-5)
127-421 WU INERA NS 3(2-3-4)
127-457 waluladuaziafivesndusa 3(2-3-4)
127-461 NANAUIBIMNTNNNITIAYAT 1 3(3-0-6)
127-462 | UfURn1snanineiaIm1snenIsinens 1 1(0-2-1)
127-490 wsnannadnedmsumalulagnise s 1(0-2-1)
594 14(9-12-21)

N 3 aamsAnegaiou

SHav T3 UUIANA
127-494 a‘mﬁﬁ]ﬁﬂmﬁm%qmmwmmmmﬁ 1 6(0-36-0)
593 6(0-36-0)

PLO 3 - @w1363iA5 79 Useiliy wagauaunsitisunlamnemienin il 98un3e wasdnuaenia

v

Ussamduiavewindueienns uwasndadusiomnmenisinens lheggnieswmusnasgiuaina
- annsnesuelarUszendldsyuuuseiugunnesanaliegtumvinzay
- anunsadenldmalulagnisuusguuazussadagienms Tussdvagnamnssuldegramunsay
- annsnuUEUNIHERoslusEAugnamnssuliegeiiusEanEam
- amnsainszsikaziiaue Yszgndrnuiilasulunsuitymeshadussuu asnsaviny

Suugduluesdnsla

e
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N 4 aransanef 1

RGELA Fodmn naein
127-495 | aviadnwdmiugnamnisueIms 2 6(0-36-0)
394 6(0-36-0)

N 4 aransanen 2

GELR Y3 Mi28nn
127343 | malludusznaunis 3(3-0-6)
127-463 | WARSUIIMTNWNSINYAT 2 3(3-0-6)
127-464 | UJUANIIHENIIM101M1INNITNEAT 2 1(0-2-1)
XXX-XXX nauianas 1 3(3-0-6)
XXX=XXX nNAUGRNLET 2 3(3-0-6)
394 13(12-2-25)

PLO 4 - annsaysannisauslumsudlatagm famsdadusivaysiuasauinnssdliiu negnaivnssy
919113
- ansalfinalulafansaumdlunisuasnaiug Wusunuuasdssdiunadeya Yiavsuasdoans
Joyaansaume
- inwensiduguszneunsiue s
- annsavhausutuyeansiifiauuanansdudend maun ua Taussals

e
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3.4 ANB5UNYSI89Y
3.4.1 wuIAANYINIU

nguAMNYveAansuazdIANAEanS

*101-101  wdnUfunvauAsugianaisaiantswaniidedy 3(3-0-6)
(Sufficiency Economy Philosophy for Sustainable Development)
NANNISHIANLATAINE ARSI VBAATYEAINBLTES wnnsidesdums

\ATugAansiaznsiviiunsnsiu anuideslesssninaugveuasugianeiiissiuns

WaunfidsBunazithnnensiaufidsdu nsmsdinludnusuatedensteutusvgves

iwswgianalfisaiionsianniddulaeinsSouianlassnurionsddnw
Principles and significance of the Sufficiency Economy Philosophy (SEP);

basic principles of economics and financial literacy; relationship between SEP,
sustainable development (SD), and sustainable development goals (SDGs); living in
contemporary society with SEP for sustainable development from project-based learning

or case study

*101-102  anuwdunadissludsaulneuazdiaulan 3(3-0-6)

(Civic Literacy in Thai and Global Context)

40IMN15IN19N15ERY LATEEAY deAN LA TRUTITNYRINGUUTEINARLY
Uszinudymsimadeludeaulan Usenalneludenulan Amnunainuatenisimusssunay
nszUINMINIANEAnIduaIna AnusuRnYeusedal miﬁwﬁ’]ﬁmmwaLﬁmLLaz%’UﬂmaU
sodspulunisdeiiun1snaie aruduiussenineanulunadissiuaniusnisimuives
Usgna unumiagnihiivesyanalugiuswaidesinsuaswaideslan

Political, economic, social and cultural circumstances of various groups of
countries; contemporary issues of the global society; Thailand in the world society;
cultural diversity and global mindset; social responsibility; civic engagement and social
responsibility against corruption; relationship between citizenship and developmental

status of a country; roles and duties of individual as a Thai and global citizen

*¥101-103  N139BNUUUAUIBILAZYAANATWINBAAL TR 3(2-2-5)

(Designing Your Self and Personality for Leadership)

MIBATIzdaue N33inaues nmsiruadraneludin nswaduasnanisiiu
A lunues MIauyadnan Maasuaisnuiulalunsegludsnn maamnnsyalud
a5y MskuzinueaiioauUszvivlansanuseddu nnsimuinnediin inusuyve
duitus nsvianuduiiy

Self-analysis; understanding one’s self; goal setting in life; self-esteem

improvement; personality development; self-confidence improvement in public; public

e
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speaking development; self-introduction for first impression; leadership development;

human relation skills; team working

**101-104  ANSUINITNISHUBENYIYRAA 3(3-0-6)

(Smart Money Management)

nsdufuTinusesTu Avsuasning Wamuien1siiu nMsuinisnisidudiy
yana winnssum1ansiiu msasuluyssmeanazinassina nsuseiufe dudedud ns
Maunu® nsludUszneunts MsUEMIINesANITaWU NswssudIneunBun wagdasnn
NN

Finance and daily life; right and duty; financial goal; personal financial
management; financial innovation; international and domestic investments; insurance;
loan; tax planning; entrepreneurship; management of investment port; preparation for

retirement and financial independence

**101-105  WAlanyuyuLaznIsREuiNIunaNgTY 3(2-2-5)

(Community Explorer and Service Learning)

msﬁauilﬁ'mﬁu%ﬁﬁqmu mMslesgiuyuieAumussiulamiuaziun
nenmsiaulegligurulugiureinisiseuisiuiussningiseuiazandnguyuy wadauay
n1sEsuinwenIsaaguYN N15asian1siidiusin invensledinuavyinweaudeay n1s
doans maBeudiuAanssuuinng mawasaznsiuindeulassnmsionsiauiuagianssy
Uinsyusu maeieuanumiengnmaduinidenazdnimunguvuiiiesesiunisianisimun
yuvuyniifegadsduluanssui 21

Learning on community context; community analysis to identify issues and
development approaches using collaborative community based approach among
learners and community members; techniques and enhanced skills in approaching
community engagements, community participation, social and life skills, communication;
service learning; project development and implementation for community development
and services; preparation for becoming community researcher and developer in variety

: : : . . ST
dimensions of sustainable community development in the 21" century

**101-106  ngUAEKAENIHNLINERT 3(3-0-6)

(Politics and Law in Everyday Life)

nnmanesgesuyguarnndlendowiu ngrnelndffiAeiteduiinusesriy
919 NYVMLELNY NYUNIERIYY AnSuywevy nguuensnddunadygn ngranen1gens way
ngvnedu suanunsaltlagtuvesdny

Introduction to constitutional law and politics; laws in daily lives such as
Civil Law, Criminal Law, Human Rights, Intellectual Property Law, Tax Law and other laws

related to current social situations
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101-107 USyeyuazAauIiun1sasasdin 3(3-0-6)

(Philosophy, Religions and Life Style)

NanUsTeYT AIEBUTDIANEUIRILAZANANAYVOIATEUITUNITALTUTIN
ANUNINERATAMAIYRITINMUVENAEU1 naNFTTHIUNTAS9TTR ANudAYvesdia aund
Hyayr mavanmuaznsuityPislaglivdndaounismauidngg msvszgndliiioatns
audiSalunsihauuasnsegsiuiugpuog1sdud

Principles of philosophy; religious teachings; impact of religcion on living;
meanings and values of life in religious view; dharma for living; significances of precept,
concentration, and wisdom; self improvement and solution of life problems through

religious teachings; application for successful working and peaceful living with others

101-108 vanassnANEnsuazinuEMsARLansi3ouinaandin 3(2-2-5)
(Principles of Logics and Thinking Skill for Lifelong Learning)
VANATINAIANT mmifﬁugmmaaﬂszmumiﬁ@ nsAnfsisdouavauily n1s

Genldinuenisdaviasaglunsuilamfiuansiatiu msfndased nmsdaSeudiou nsdn

dunsen MIfaInIng n1sAnegeiliasugI N1sAnUseynd nsAadaluried nsAndena

gng N13AARATYMT N1TAAYTNINTT NITARATINEATIA NITANBUIAR KAZNITITHUIAILAULDY
yinwgmathdaumanudiionsiannauomanndin

Principles of logics; basic concepts of thinking processes: inductive and
deductive thinking; selection of various thinking skills to solve different problems;
analytical thinking; comparative thinking; synthesis thinking; critical thinking; considerate
thinking; applied thinking; conceptual thinking; strategic thinking; problem-solving thinking;
integrative thinking; creative thinking;, future thinking; and self-study learning; skills

approaching to various resources for lifelong self development

*101-109  UYBHHUWUSHAZNITWAUIYAGNNIN 3(3-0-6)

(Human Relations and Personality Development)

Ay i1 uazUsglevivosuyueduniug mnuduiusszrinayanauayngs
#1199 Tudery msUsuimlnmangauivan nwinsenludian Noudn1auAanaIm MauIN1TNg
qﬂaﬂmwsuamﬂﬂaLﬁ@ﬂﬂ'ﬁﬂ%ﬁ"ﬁ/}’mﬁmu AMULANANNTENINYARD A1 NSHANGRANTTY
Aauwazansommedany nsaseanuyseiulausnmu nsuienienisusmTwagnsvin
NmLﬁadqm%mqﬁaﬂmWLLazmmzamﬁuamummj miﬁwmﬁﬂwzmiwuﬂéjwmiaaﬂL?iaqﬁ
%’ﬂLﬁ]ULLaﬂ%ﬂ’lw’]ﬁgﬂéfaﬂLLaxLMuﬁxamﬁuamﬂuﬂ’liaj

Meanings, background, and advantages of human relation; interpersonal
relationship between individual and various groups in society; appropriate adjustment to
circumstances in society; theories of personality; individual personality development for
social adjustment; individual differences; leadership; appropriate behavioral practice and

social manners; how to create first impression; outfits, make up, and hair styles to
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improve personality and fit circumstances; speech improvement through correct

pronunciation and proper use of language to fit circumstances

*101-110 e 1uTINUS2A19U  (Psychology in Daily Life) 3(3-0-6)

WIAANITIRINemarn1sUTEENA MU Use i T Waunnisuywd yadnamn
LarAILANANTEIIYARA Maidnlasuekazgdu MIlesgiujduiusseninayana ng
Seuskazn133uy 1153918 MsALIANAaIANIeITNAl NTTANITAIULATER AUNMINLAY
n1sUTui

Psychological concepts and application in daily life; human development;
personality and individual differences; understanding oneself and others; transactional
analysis; learning and perception; motivation; EQ improvement; stress management;

mental health and adjustment

*101-111 2 ndeululangalmi (ASEAN in the Modern World) 3(3-0-6)

nadsuudasaislvgvenadeiiuualiilumadugudnaraasugiavedan
nauUsEImANTSRsnsRulamaasegiasiugs waslidnenmiesidsunlasniinsugioves
lan Anuvivievesedeuazendeulunisusuduaraseguudunianisilugudnaiavesdan
WAILINIVRID LT LA UTEYIANDNTIY ATUNTITHIDY LATEFNY LasdIANTAILSIIU UNUIMVDY
puTeunazUszmalvegluniilan

Great change of Asia to be global economic hub; countries with high
economic growth, and potentiality to change global geo-economics; ongoing challenges
of Asian and ASEAN countries for adjustment and sustainability as global centralization;
progression of ASEAN and ASEAN COMMUNITY developments: politic, economic, socio-
cultural aspects, roles of ASEAN and Thailand in global stages

*101-112  9199593uANY1 (Civilization Studies) 3(3-0-6)
91s53TUTidRTY TensessIunz TusnuazayTuoen gAlUTIOL 8ANANY gAYl
nsdssieusanyaniitiganlitulanlugategtu nasuaunssuiilaniuluusazyn alivdema
UsgiRmansuazusanmainusssmedlvsuarUssmaioutulunguendou
Major civilizations: both western and eastern; ancient age; middle age;
modern age; hand over intellectual heritages to the present world; outstanding
masterworks of fine arts in each era; historical background and cultural heritage of

Thailand and neighboring countries in ASEAN

*101-113 Nnwen1sAny (Study Skills) 3(2-2-5)
AnAvpIN1sANE TBnsAnuliduguinalussdugaunu snugisndu

dmsumsiseuslummsseil 21 msliviesanauazmaluladansaume vinwzn1sAniasz s

Anog1ailsaug I AmuAnas1Esse M dufiy Inansisay nmsudmsiaa
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Value of education; learning methods for success in higher education;
necessary learning skills in 21st century; use of library and information technology;
analytical thinking skill; critical thinking; creativity thinking; team work; public mind; time

management

101-114 nineialy (General Psychology) 3(3-0-6)

wwIensAnyIarAduYesdnivien anumnevesgAnss L msneves
I azauA lunUGUR nmsdulanarnisiui wsels msiseus yadnainiarainu
WANGNNTEMINUAAS 15U WAIIN1TVBIUWsaEYede aflayauazn1sin AnuRaUnAnedn
LAZNTAUNIZUAINERN N1 lIkaENITHAIIALLDS

Guidelines and background of psychology; behavior interpretation,
objectives of the subject and values of the practice; sensation and perception;
motivation; learning; personalities and individual differences; emotions; development of
each step of life; intelligences and measurement; psychological disorders; mental health

development; self understanding and development

101-115 FapuAnenlesdiu (Introduction to Sociology) 3(3-0-6)

5‘1/1%‘1/\16%@&?0Lnﬂé'ammﬁqmﬁﬁ@iauﬂﬂa A0MUNN WATUNUINTBIYAAA LY
daru  Bvdnaveangusienginssuvesyrna lassadiwengy wazanududin weadlunis
U wwaé’uﬁuﬁ‘ﬁﬁ ANEIAYUALITAIUINITVOIENITUAN 9 LBlfiguaIAu ANULISYNN
welulad waranaddsuuwUasmsUssanns

Influence of social environment to individuals, status and roles of people
in society; influence of norms on human behavior; group construction and leadership;
attitudes towards working; good human relationships; the importance and evolution of

institutes by ranking; technology progress and population change

101-116 nanAsYgAEAs (Principle of Economics) 3(3-0-6)

ndnTlreaasugmansiindoyan s1AuaznsinassnineIns nganssu
Yosuilan wnmwAnEesessaustlend nauinisiden ngnisanvesdud neldnguiduu
wagdadesing q Admungunuvesduduazuinisvesiadonsudslunanfiinisudstuegng
auysaluazliauysal Jadenisudnuaznisimuadadonisudn lnegeludiuvesdunuids
Wisugy

General principles of economics regarding values, pricing and resource
management; consumer behavior; points of view on utilities; theory of choices; goods
reduction rules under the theory of cost and other factors determining demand and
supply of products and services of product factors in the complete and incomplete
competitive market; production factors and determination of production factors by

shortening in terms of comparative cost

e
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NENIVINWIUBLATHOHT

*101-201 awlnedionisaeas (Thai Language for Communication)  3(2-2-5)
msldnwlveiionisdearsluaaunsaismeg nsiledulaninu udnnisldnw
lumsyaliussginguszasduazimanzauiuniamag n1591u3UlRN asuay Lagdiasien
a5y nénnsldnwlunadeuluguuuusingg
Thai language for communication in various situations; listening
comprehension; principles of effective speaking; reading comprehension, summarizing

and analyzing messages; principles of writing in various forms

*101-202 aMwlnedisnisiiaus (Thai Language for Presentation) 3(2-2-5)
nsldnunlneiiauetoyaluaniunisalsingg 91 nisdlauedeyanivinig
mMaiauedeyan1egsia MInansmNAni Anseiuazinnsel mahauedeyaiifimuindetio
msLﬁ@ﬂl%stiaamami?iamsasmmmzamLLasﬁﬂszﬁw%mwL{‘]uﬂsﬂwﬂdamsﬁﬂmLLazmsﬁwmu
Using Thai language to present information in various situations such as
academic presentation; business presentation; expressing opinion, analysis and criticism;
presentation reliable information by using the right and effective communication channel

for learning and work

*x®101-203 mmé’mqmﬁamsﬂ%’uﬁ’u (English for Remediation) 3(2-2-5)
FurdsAuneu : ludl

n153ana : WU (Satisfactory - S) uag Lk (Unsatisfactory - U)

Feuly : Wusednlifumheinfitn@nwdesaouniu (S) Saazauise
amzilsuseusgidv 101-204 nwdanguludialszaniu la

Srdwiiduiulassadramaliensaiduiiugiu uasiinugnisdeansilivesy
TaUszaniu mia"mLLazmiL%m’famm%’jm 1SRRI TULAZNNIABUBENIEIY UNAUNUNDEN
Seluszium 28 uavUszlondue

Vocabulary, expressions, grammatical structures, and communicative skills
frequently used in everyday life; reading and writing short texts, short questions and
answer and simple dialogues at word, phrase, and short sentence levels
vunewn : Tnanwilldazuuumnitnnasiiuninedodmun dosmmeadouFeusyin

101-203 mmé’mamﬁamiﬂ%’uﬁ/u (English for Remediation)

*%101-204 A9 eludInUszINIU  (Daily Life English) 3(2-2-5)
e @ wae Tassadrannahiennsal uae vinwglunsieans Tnewdiuiivade
Tuginusedniu anuauladiuyana wazaniunsaldagiu
Vocabulary, expressions, srammatical structures, and communicative skills

with emphasis on everyday life; personal interest topics; current situations

nuewg : UnAnwildnzuuugandinasinuniinerdeimun egniunisameleuseusgin
101-204 A w1danguludinuszariu (Daily Life English) wazlwilainga A Tusedvininan
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**101-205 mmé’anqmﬁamiﬁnmmﬁmms 3(2-2-5)
(English for Academic Study)
10eRUNeY : 101-204 Awdanguludinuszd1iu (Daily Life English)
msflnvinweAdnduiifeadeadadnms msils maye s lensal s
WU wagAIFNA
Practice essential skills in relation to academic study; listening

comprehension, oral presentation, reading, gsrammar, writing and vocabulary

*$101-206  aredengEiianisiauskuuiioanTn 3(2-2-5)

(English for Professional Presentation)

ndnnsyn Madenldd Usglen Andes Tams nseenidssd waznsyaly
401UN130I19 9 N1SHARIAINARTULAZNISULAUEITYINIS N1SULALENINGINT UAZNIS
fun1walanu

Principles of speaking; word choices selection of sentences, conjunctions,
and expressions; speaking in various situations; discussion, academic presentation,

business presentation, and job interview

**101-207 mmé’anqmﬁammauifaaaummgm 3(2-2-5)

(English for Proficiency Test)

gizmmsﬁﬂwmﬂ%’mmé’qﬂqwﬁgﬂ 4 a1u N3l MTYA N1FBIU WAENITEY
diensaeutoaeunnign  AnliinAnuduestuidemuassuuuuresdosey  TOEFL i
wadafuusslevidmiuideasy

Integration of four English skills for proficiency test; listening, speaking,
reading and writing. Familiarize students with the contents and format of TOEFL

examination; practice useful examination techniques

**101-208 N5 ULULANABNNINDIAMSUNNAL 3(2-2-5)
(Computer Coding for Everyone)
arwditugtumadeulusunsudeniwilimeu nsdndslnmeu wiesdiofldly

nadenlusunsy msfindalausd msUszananadsneusnudlai yinvastayauariiius N3

Sudeyaiuazmsuansuadng msldaumdmaden mslénumdanugl msadsileddu lav

sInsadamaniuagniniin uaznisUszgndldiuaudunsiin
Basic knowledge of programming with Python; Python installation; IDE

tools; Library installation; executing from command line; data type and variable; simple
input and output; selection statement usage; looping statement usage; function

definition; math and graphic library and graphic application

e ——
NN INYIREEL
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101-209 AU 1 (Chinese 1) 3(2-2-5)
AMENBINITNALENINIWIAUNANTZUU pinyin AFNYIUTEINM 300 A1 Lag

duusing 9 egnanefililuTiauszriu naununniwdu Inefunsesnidesigniios
Phonetic transliteration using Chinese pinyin system; 300 vocabulary and

simple expressions used in everyday life; Chinese conversation practice, with emphasis

on correct pronunciation

101-210 113U 2 (Chinese 2) 3(2-2-5)
TIAUADU : 101-209 AU 1
ns3euidssseloafiugiu mamddiannanynsuiu-lne aunuawiy
sehdodeiluiiauls Anwddmidudusnuszana 300 M
Composing basic sentences; finding words in Chinese-Thai dictionary;

Chinese conversation on interesting topics; 300 additional vocabulary

101-211 meu 1 (Japanese 1) 3(2-2-5)
S o & v & a1 =
N5l W g Uutuinugiu lasaieiugiuresn gy seuunisesnides
AU AFNN uag duiuegedng inwen15e1ulsslenag1eiisasnslgumuRIsnysd
INATUSEASANRCATUS
Listening and speaking of basic Japanese; basic Japanese structures;
Japanese phonology; vocabulary and simple expressions; simple reading comprehension

at sentence level; writing using Hiragana and Katakana characters

101-212  a1wdiu 2 (Japanese 2) 3(2-2-5)
Fdafuniou : 101-211 Uy 1
ﬁﬂmmiﬁﬂLLazmiwijmsJis?ﬂmaa%’NVbmmiﬂﬁ%%’awﬁu AIANA ey duu

pg19dy Tnmsedud uazlsuoyavluseiuiifeaiuiinusgdiu
Listening and speaking using more complex structures; vocabulary and

simple expressions; reading Kanji characters; writing at short paragraph level about

everyday life

101-213 MYUNMA 1 (Korean 1) 3(2-2-5)
fadnws sruuides uarsuuuutsslen Tassadafiugiuveaniwunma ddnilsly
TAnszdniu vinwznisilawazniane Wusgloaaununegnaiefililudinuszd iy

Alphabet, phonetics and sentence patterns; basic Korean grammar
structures; vocabulary for daily life; listening and speaking skills emphasis on simple

conversations for daily communication

e
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101-214 AMYUNME 2 (Korean 2) 3(2-2-5)
F10sAUneY : 101-213 AwUNIMA 1
finwgmsilawazniayalaglilassadrshonsaivesntvinmaiidudoutu un

auNUIE19de waz Adnsifldludindsedriu finveniseuasiloueyianiieady

PinUszariulaglddiuiuegngie
Listening and speaking with more complex Korean structures; simple

conversation and vocabulary using in daily life; reading and writing short paragraph about

everyday life using simple expressions

nguAYINeIAEnuaTAAAIENS

*%101-301  VinwzAdvadmiuAnTTERl 21 3(2-2-5)
(Digital Literacy for 21% Century)
audiugiunisldnuneufiomes nadsulamiavalulad n1sdang
affelnidemalulad nsfnwianulasasensiddraiesiu anudeddunisldeums
Sumesiinuazdsnueoulay nymneAdviaiieadesiuiinusedr funazausuinveuienis

(%
aa v A

Ufvaauludenusaulad n159153n350UN19N15[3UNATE N5TeAUAMNBUmBsLTN N3
Tiu3n1svessguiak uBumesids nsassauaunacmufdva n1stdauluswnsudtnau ns
a5198ulnng1iin n1sRaInRAdvia

Basic knowledge of computer usage; disruptive technology; modern
technology management; basic cyber security; risks and risk management of internet and
social media; daily life-related digital laws and social media responsibilities; online
financial transactions; online purchase through e-commerce services; e-government
services; digital society balancing; office application usage; info graphic creation; digital

marketing

**101-302  mgM1Tiayauazaunnw 3(2-2-5)

(Data Science and Visualization)

Arwsiuguiuineanisteys Sumedidnvosasands maliussloviuaznng
pszmnfsmnumnzanlunisliteya nisuansnmdeyaiiientsindula Annsieszsideya
MeuanaLATY

Basic knowledge of data science; Internet of Things; usage and awareness
of sufficient information given; data visualization for decision making; data analysis with

applications

e
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*%101-303  walulad@iduianswaundidedy 3(3-0-6)

(Green Technology for Sustainable Development)

WMEINSIUNINEDN WEIUNALNY N158UTNBUATNITTANITNGIIU N158A
Youdy HANANETYY MITansdldaunudles J5InsTIanandue A1SuaLATAN ASUBY
sy nsdanisnansenusedndeudemeluladadtslsl

Alternative energy resources; renewable energy; energy conservation and
management; waste reduction; green productivity; green supply-chain management;
product life cycle; carbon credit; carbon footprint; management of environmental

impacts using modern technologies

**101-304 msnmazmsaanLmumwﬁﬂLﬁaa%'ﬁau’;'mnssmazs;sﬁﬂmj 3(3-0-6)

(Logic and Design Thinking for Innovation and Start Up)

LIAA N3EUIUNT LagsinueIsAnIontTeenLUULIANTIN LAYGIATIM 1T
dr5atlym m3szaumuAn  MTleTziilodarnuiesnsiwiesavesildau ms
aaﬂLL‘U‘UﬂﬂiLLﬁﬁ@%?ﬁmiﬂG]’W%Jﬂ’mméfaﬂmi‘ﬁLLﬁQ%ﬁ‘U’eNEﬁ%ﬂ’]MLﬁ%ﬁ@ix‘iﬁUﬂ’J’]ﬂJéfﬁNﬂ’]i%@Qma’]ﬂ
VANNFASUINNTTUAULUY NM3ANATEEVETUMS AU s Uayay

Concept; process; and skills regarding design thinking for innovation and
start up; customer discovery; brainstorming; customer validation; customer development;

product-market fit; prototyping; intellectual property rights protection

**101-305 msv‘i‘iamia%aaassw?ﬁém%’uvgnﬂu 3(2-2-5)
(Internet of Thing for Everyone)

yhaadlanisdeusiovesasnds ssdusenauiiugiu nsfearsdoyanisly
waznsifeurevesassnds sruuinanisidensevesassnds nsUsEYNAlgaI

Understanding IoT; fundamental elements in loTs; communication and
connectivity of loTs; ecosystem; application of loTs
*%101-306  WounnassliTinNanudEy 3(2-2-5)

(Living Lab for Campus Sustainability)

nanNsvesemAaesitin warnmsUssgndldudnnisdanaiioudlaiigm
M%@ﬁwmmmmaz?qLL’mﬁamIUWﬁMmé’aajmmé"ﬁu nsasuuusiasaiiovenenanay
Uszgnaldluaouidueg wazlurunailngulg msuimsiasinns Tnewuduniseenuuunas
WamnensanuiiiioUssudandsnuegadsdy

Principle of living lab and its application for solving problems or improving
buildings and environment in the university campus for sustainability; building an
innovative scalable model for the effective project based implementation and
knowledge transfer; project management emphasized on designing and developing

buildings for sustainably energy saving

e
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*101-307 walulagansaund (Information Technology) 3(2-2-5)

wnAnRstunaluladreufinnes drulsznauvesssuuneuiames wihfinig
yhauesensawiuazsendng szuunisdeastoyanazisietionewiiomes maluladie
Uszau Bumesiiauaznisussgnaldi msdududaya nisldnulsunsuuszaianas nms
afradumadedu

Concept of computer technology; components of computer system; the
functions of hardware and software; data communication and computer networking;
multimedia technology; internet and application; data retrieving; word processing

implementation; developing basic Webpage

*101-308 ABNNAADIFMSUNITANYILAZATTVINGIY 3(2-2-5)

(Computer for Studies and Works)

nann1sdansteyanazarsaumna Uszinnvasuiiudeya danesiuuaznisun
Tanddann ganssuddnnsedind nguunawaluladansauna 9385551 913 nLazATnIAY
ABUNILADS LazhulluuYee naluladarsauma n15lrulusunsunisneingey lUsunsy
RIGIGKRLS

Principles of data and information management; types of data files;
algorithm and problem solving; e-business; computer laws; computer ethics; computer
careers and certification; trends of information technology; spreadsheet implementation;

software presentation

*101-309 Fnfudawinden (Life and Environment) 3(3-0-6)

AUENT LS e IR UAMINd DL AIUAIFYTEINTNEINTTTTUYIR WA
ﬂ’ﬁL‘UgSULLUaQﬂJaﬁIaﬂLLazﬂvﬁaﬁﬂﬂﬂ msmwﬁﬂﬁﬂﬂagmmaﬂ%Lnﬂé'émLLazNaﬂiwmﬁiammw
LazNsgYLdsAINnAINTaIeNIeTIATN nseudnvaanden nsldmaluladdinanuas
NEUNALNY nQvaneAewInden MsdduTinaumdnuTsguaTusianeies

Relationship between human and environment; significance of natural
resources, energy, global climate changel; awareness of environmental problems and
impacts: from pollutions, loss of biodiversity; environmental conservation; application of
biotechnology and alternative energy; environmental laws and laws; lifestyle following

philosophy of sufficiency economy

*101-310 mm'ﬂ,ﬁaq%mwﬁﬁ (Healthy Diet) 3(3-0-6)

ANUAIAYUAZUNUINTBIBIMNTABFUNIN LATUINITUAZNEIIIUIINDINTT
omsiulsa Tnyuinsiftenistesiunaznsirdalen emnsdunid n1suussuenms nns
Juideuuarnisidondsveserms aunmuazaudasaforesems aainlaruinis A
ffupssfuems auideveanisiaiuemsuaznandausiasueinns uinnssuemsias
AN 19RNAIAVBIMTAVN N
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Importance and roles of nutrition to health; nutrition and food energy;
nutrition and diseases; nutrition for prevention and therapy; organic diets; food
transformation; contamination and food spoilage; quality and food safety; nutrition
labels; food stability; belief of supplementary diets and dietary supplements products;

food innovation and marketing direction of healthy diets

*101-311 AN TUTINUT2I19U  (Chemistry in Daily Life) 3(3-0-6)
AMNEIAYTOUAT AAITLAZATTIMUNGAT T,a‘vwLLasmsUizﬂawmmﬁﬁﬁﬁauJ
TuinUszs1iu dansssuvfuasdduasedt suazansianiin Mnelauduaziaiosdians asnd
finelmAnuzds arsweifiduasivildludinuszariu mstestunazuifivainaisiadl
Essence of chemistry; matter and their classifications; metal and chemical
compounds in daily life; natural and synthetic colors; drugs and addictive drugs;
detergents and cosmetics; carcinogenic compounds; toxic compounds used in daily life;

chemical prevention and alleviation

*101-312 adlaAdasludinuseandu (Mathematics in Daily Life) 3(3-0-6)
nssnmansilowuuaznislivena wnadniunnilUldluiinsesriu s
Uszgndldnnuinmsadinmandifienisulaniumnedeyanisadn msUszgndldauiidesdu
napdamansiionisuitaymuazinaulaluiinuszsiiu
Logic and reasoning; Geometry and implementation in daily life;
application of mathematics for statistical interpretation; application of fundamental

mathematics for problem solving and decision making in daily life

*101-313 d0AluTINUSZI1TU  (Statistics in Daily Life) 3(3-0-6)

anufilossuieafuadi mafususudeya nstufindeyadaus doyd
yefureieUszariu mstuiindeyanisssia nmameaadiidesfumiutnazduegisie ns
UspendldnnudidessumeadfluTinussdfuionsindulalunismausunisldane mahue
HANTTAYU WA N1SNINTAIRINTA

Basic knowledge of statistics; data collection: demographic data, daily
income and expenses account, business record; basic statistics and probability;
application of basic statistics in daily life for decision making: spending planning,

predictive investment, and weather forecast

101-314 ANNANAASIUD1585530  (Mathematics in Civilization) 3(3-0-6)
nindesiunasiaunsveimsinturesiiavuazszuunsaniaglimauniy
51w Msdedavluussendliluniasviadnuasa3inadia seuun1siuduIukasimuIng
vosrudululdmsadidosiu anudfiugumenssndsiaag
Fundamental principle and development of numbers and thinking system
with numbers as the base; application of numbers to geometry and trigonometry;
numbering system and development of basic statistic possibilities; fundamental
knowledge of logical numbers
e —
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*101-315  adpazAduunanly  (Statistics and Probability) 3(3-0-6)

arudiosiuiRefuadd aumneveuawagnsliuselominegsia Snvie
vostayanigsfa Bnafususudoya nufemnuiasdudesdu fuvsdy nswanuas
AUl MIVTENUATMIERR AAuLUTUTILeEdRdILTesEIINg MRS IEdA1AY
wdsUTIuT LA AdLUTE AR anduius nIvnaouauNfigiu

Fundamental statistics; meaning, scope, and usage in business; aspects of
business data; data collection; basic probability theory; random variable; frequency
distribution; statistical estimation; variance and proportion of population; analysis of

covariance and correlation coefficient; hypothesis testing

nguAYaAne guAne uazguvseaans

**101-401  IIN HVAIE WATNITIINAIRINY 3(2-2-5)

(Life, Well-Being and Sports)

gUN1IEAUINNTY 0l B1sual AiAu inARNYY waznIsIFeNngATes N13ads
WeugunIw WISt Madenldndnfusigunin o1 wedesdions ayulng wazkdndeiasy
o slluTinuszS fuliiRnanuvaends nseenidsnie aueuazHaveInIseani&dsnig
Afvasruusneglusienie nseenmdsneiiaiuaisanssnnmuessianie wagn1seenid
meludnuazvesinifienisudetiu

Physical, mental, emotional and social well-being; sex education; marriage
life; health promotion; health literacy and safety selection of healthcare products,
medication, cosmetic, herbs; food, nutrition and dietary supplements; value and effect of

physical exercises on various systems of body; personal sports and game sports practices

*$101-402  AaUzuazaunTiioguvieninuvisdin 3(3-0-6)
(Art and Music Appreciation)

Aufiieafugunismans Aavzlugduvuresaninenssy 3nsnssy
Usehunssy windal waznsenedad gradodiauesfials wsstumaladomdmanuialy
arumuislufaly nsUssduguAmeguos anuduiusseninialy aund fuTln Aaus
TuFindszariu uazqainuaalunufaUzuausing 9 lugiusdueiedessslasinlauay
a5 guUVsEN AT INYR Y

Aesthetic knowledge; art in the form of architecture, painting, sculpture,
dances and music; arts in major eras; inspiration behind pieces of arts; art appreciation;
aesthetic evaluation; relationship between arts, music and life; art in daily life; the value

of arts as a tool to sustain the human mind

e ——
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**101-403  deulneuazdrassdludenu 3(3-0-6)
(Thai Appreciation and Unseen in Siam)

piivasvesdiaulne AausuasTmusssy vuusssuilouyssindllve wondnual
anudulne wsanmanfidyaifiquen irniagilawazmsauninsfne afnnudouas
Ffln 3830 aun wghad uarnisanduiiutiy wamseyins Auneawazimeunsanudy
e

Background of Thai society; arts and culture; Thai custom and tradition;
identity of Thainess; admirable and valuable intellectual heritages; beliefs and values;
ways of life; music; Thai dances and folk plays; conservation, inheritance and

dissemination of Thainess

**101-404  AITAINRILATIDNHUUAURY 3(2-2-5)
(Designing Your Dream)
AnvinuzieUsziiuidedesfiaulafouianarudesnsvenues deaumfigu

warlvamalasldnuiainmansainidneg Aueiuarsnanudiieafuasufgiuiidslian

uwasdeuiinainvals sankuUEUTIVTINToYa Tns1zvdeyalagldiSnismuizan
dumsizraglesinnud dnauenwifneginluszuumenszuiunisin nszuiunisdudutoya
nszUALNSLATRM uaznsEUIuMINg WelhAnvinuziFousnasndin

Practicing skills in formulating interested topic from your own inspiration
and ideas; hypothesis formulation and reasoning based on related concepts and theories;
reviewing of information in relation to formulated hypothesis from various tools; data
collection and data analysis planning; practicing systematic process of thinking, data
gathering, problem-solving, and group working for the presentation of ideas in order to

enhance lifelong learning skills

**101-405  lgAz @15 wazRauza1sadudin 3(2-2-5)

(Yoga, Meditation and Art of Living)

msfnleaziiiasnanienarinlafia anumunevedleay Uselaviaesnisinleny
Usaglens Uszinlupy asAaUsznau 8 Usen1wedlens lupyenausUsstaneang o Usiaunenuy
mstinauSifiolony nsewaaglunisiinlens mawieuarundenvesienielunsiinloas do
msUfRuaztemsszislunsiinloay gunsaiildlunsilnlony nénmsgunmuuuesdsLLas
Aauzn13A39TI6

Yoga for healthy body and mind; meaning of yoga; benefits of yoga
practicing; yoga philosophy; history of yoga; eight limbs of yoga; categories of yoga
asanas; pranayama; meditation for yoga; relaxation for yoga practicing; body preparation
before yoga practicing; recommendations and precautions for yoga practicing; equipment

for yoga practicing; holistic health concept and art of living

e
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**101-406  N1IEWANLTIEZ19ETIA 3(2-2-5)
(Creative Photography)
msinufuRmedansaienmegsinelasléndeddnsdwidefouazndasdun

ieaisassinanunnaefliluiinuszd unagnieltifiensd Boudnmsdomsseninie

nsdnesduszneufiad Hugtunisinesdusznaunn nufidndiunes arunaundu yundos

AUARVDININ KATUNITATIATIAN NG LLaz:i,nga\‘imWﬁjumi?iammwma
Practicing simple photographic techniques using mobile phone camera

and other cameras to create photography in daily life or for commercial purposes; visual

communication by using basic art composition, Golden Ratio Theory, harmony, camera
angle, balance, photographic creation and perspective

* sg3vrUsuarasurelusd ** sre3vlud
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3.4.2 MUINIVUANE
NHUIYINUFIUIVIIN

127-101 wisaugtumaniivaziainen 3(3-0-6)
(Pre-Principles of Chemistry and Biology)

FrsRuneu : Ll

M33AKE : WU (Satisfactory - S) wag hiknu (Unsatisfactory - U)

Fouly : WusednlidumbeRnfitnfnudesaouniiu (S) dmsutndnud
luldauiuiinemansuazatnAEns

ansailuwaddedidin waduazesdusenouvenaad NS laLarnISLUS
WA A1INUINTTN wazn)UeLuWAG SaudlaseaiuasnIsinuveIiivkagdnd nannis
fugnuyadiued 1wy dans WU uarnin exnouLAEAINE1Y Wusslall an1uvesaans
aun1skAll a1sazane

Chemicals in living cell, cell and cell components, cell growth and cell
division, genetic materials and Mendel’s law including of structures and functions of
plant and animal. Basic principle of chemistry, such as energy and measurement, atom

and Periodic table, chemical bonding, state of matter, chemical equations, solutions.

127-102 wisuitugrunsadinaansuasiand 3(3-0-6)
(Pre- Principles of Mathmatics and Physics)

FdsAuneu : ladl

n33aNE : WU (Satisfactory - S) uag Lk (Unsatisfactory - U)

Feuly : Wusednlitumheinfitn@nwdesaouniu (S) dusuiindnud
lulaauunuwingimansuagatlnaans

HYANATDITIUIU WUINUAENYANAVDINYUIN NITHAANNIT TeTulaznIsv
Ailaridu duuaroynsy mnianduiaradfidosiu nnwes wihe msidouiiuuusiieg
Heoauwaznsladu uaswagmsuesdiu lihuazuldivan Aandezmen Wanddedes

Algebraic number, polynomial and polynomial algebra, solving equations,
function and function determination, sequence and series, probability and basic of
statistics, vector, unit, various types of motion, sound and hearing, lightand vision,

electricity and magnetic, atomic physics, nuclear physics

122-117 F3nenialudmdumaluladnisans 2(2-0-4)
(General Biology for Food Technology)
FUaRunou : Ll
ANNFUNUSVBIDIMNIAUAIEASNTIINGT @158UNITlUS19N8LaLAITSAY
auna aarUsEneLveNTad MIularadiazmadensigvensad nssuitusuaznsdnenen Téun
WL uetse lassadakasanuvainuaneveseianusly iy dnd wazqduvsd uaznisasng
WEIUVDIEITTAR N5g0LLALANTNANTMS a1siivikarnsidnansiyluiang
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Food connection to biology, organic compounds and homeostasis,
components of cell, cell division and aging, heredity and transmission etc., diabetes and
cancer, structure and diversity in plants, animals and microorganisms, bioenergetics of

organisms, digestion and absorption of nutrients, toxins and detoxification in body.

122-118 UfiAN15T2Imemaludwmiumalulagnisomns 1(0-2-1)
(General Biology Laboratory for Food Technology)

Fdaduneu : Ll

UftRnsiidenndosiusedn 122-117 Fanevhludmiumaluladniseimis
laun Anwidiuusenouuaznsidaundeanssal dnyasiazdulsenouraseas n13anies
mis\hu@jaﬁ:m%aé auUAmaAi-nenmeatansTluena ﬂssmum'ﬁmmuaﬁauﬁﬁﬁ@ Teun
NsdATIEALas N5elaseAuEad a1sHuUgNITY N1SE18NOANBAENIINUTNITTULALAIY
ey msudaead msveaeuvyideauazmsdidoadon audsenamannvansvesdalidin
WAL SEUUTLIA

A study of experiments related to 122-117 General Biology Laboratory for
Food Technology, study on microscope components and usage, cell and cell
components, cell transportation, physical and chemical properties of biomolecules,
metabolism pathway such as photosynthesis and cell respiration, genetic materials,
probability of gene expression and regulation, cell division, blood group (ABO) testing and

blood circulation including diversity of organism and ecosystem.

123-122 aiivialudmdumaluladnisemis 2(2-0-4)
(General Chemistry for Food Technology)

JndeAunay : Ll

Ad13LazNI3In azmamLLazauﬁammﬁmmumi’mﬁm WuselAll whd Y99Luan
Yo9ude USunaansduius a1sazane saunamansiall augaiad nsnuaziua gaumall uaziadl
dunsg

Matter and measurement, atoms and properties of the elements in the
Periodic table, chemical bonding, gas, liquids, solids, stoichiometry, solutions, chemical

kinetics, chemical equilibrium, acids and bases, thermochemistry and organic chemistry.

123-123 UfiAnmswaiiiludmiumalulagnisenmns 1(0-2-1)
(General Chemistry Laboratory for Food Technology)
FwdeRunieu : 1l
UftiRnnsiaenadesiuseinn 123-122 aililudmiumaluladnisoms
18un nsldgunsaluaziniesniluviesdjiAniaad nmsfn mswiouansazates Usinaans
duiug aunaiadl nMsusnuagmIvilviansBunIduians audRvesasdunid
A study of experiments related to 123-122 General Chemistry Laboratory

for Food Technology, lab equipment and slassware usability in chemical laboratory,

UMNINYRY@L
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measurements, solution preparation, stoichiometry, chemical equilibrium, separation and

purification of organic compounds, properties of organic compounds.

123-217 Fuasidmsumalulagnisainng 2(2-0-4)
(Biochemistry for Food Technology)

SeneRuneu : 122-117 IvehludmSumaluladniseins,

123-122 niludmiumeluladnisennis

Anuglumstauadl Anwilassaine audAmaeil-noaw uaznihvesans
Faluana lown aslulanse 8Ua TWshu waznsaiianadn Ussinnuaznisviuveseulediag
latoulwsl Lunvedanvesanstaluanasiag Tduasiznivefiduwe 01510ue wazlushiu
WUFIAINTIU ARDATUUNUIMTBILNBUINITHONTAITITIN

Biochemical general knowledge; study structures, physico-chemical
properties and functions of biomolecules such as carbohydrate, lipid, protein and nucleic
acid, types and properties action of enzymes and coenzymes, metabolism of various
biomolecules, biosynthesis of DNA, RNA and protein, genetic engineering including roles

of nutrition on life style.

123-218 UjuAn1sduadidmiumalulagniseinis 1(0-2-1)
(Biochemistry Laboratory for Food Technology)

Fpraduriou : 122-118 YR T e whlvdmiumealuladnisenms

123-118 UfuAnmsiaiimnludmiumaluladniseis

UjtRnsiaenndostumein 123-217 Fuadidmdumeluladnisemns téun
nsenuURAsenaivesansTulewmsn Tusiu Tufu uaznsailapddn sauhdnsinislidnaia
sineq ldlueuguduadl wu Tasulans il awnlastnlawes waznsatnmdue Wudu

A study of experiments related to 123-217 Biochemistry for Food
Technology, study on chemical reactions of carbohydrate, protein lipid and nucleic acid,
including study of the various techniques used in biochemistry e.g. chromatography,

spectrophotometry and DNA extraction, etc.

124-120 Wandaludwiudwsumaluladniseonmns 2(2-0-4)
(General Physics for Food Technology)

FdsAuneu ; bl

TALATUULIY 159 91U NAWUN auURTenavesdans naransaadlna Anusou
LaznsaNawANSeu AdWE was 3 Audunnnded Wi wdwdn pdululasn Tnewui
Aedestiuwmeluladnisems

Dimensions and units, force, work, energy, mechanical properties of
matter, fluid mechanics, heat and heat transfer, sound wave, light, color, radioactivity,

electricity, magnetic, microwave by focusing on the food technology.

e
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124-121 UfRnsHEAndalUFmTumaluladnnsemns 1(0-2-1)
(General Physics Laboratory for Food Technology)

Fdaduneu : Lidl

UjtRnnsiiaenadesdiuieiun 124-121 UfsAnsiandilldmiuimalulad
n130193 1dud msveasaieitunisin maiedeudl nguesingu duuseaninsvenesads
W nguasueed llihnszuanss Tiihnszuaadu wimdn wa Herumansideuszand

A study of experiments related to 124-121 Biochemistry for Food
Technology, experiments on measurement, motion, Newton’s law, linear thermal
expansion, Boyle’s law, direct current, alternative current, magnetic and application of

optics.

125-119 upapasdmiumalulagnisenng 2(2-0-4)
(Calculus for Food Technology)
Fwdadunew : Tl
Afauazanudeilos auius UIWuS uasmadiansmuiius aunaideewyiug
wagn1sUsEend
Limits and continuity, derivatives, integrals and technique of integration,

differential equations and application.

126-318 ddALAZN15MALNTVAABLTedY 2(2-0-4)
(Basic of Statistics and Experimental Design)

FrsRuneu : laidl

arudilugruneadn nieesitoyadiadfdmssnu navnaeUaNNRgy
yeadd MalnTsinisannosdadu namaaevauufsuilildnsimes anufidesdy
A fUNIIIUEUNNTTIAARY WHUWUUNITVIARDILUUENDEANYTA] LHULUUNISNARBILUUEY
asmaugsaimaﬁluuéaﬂ LAZLANULUUNITNAADILUULWANDLS YA

Basic statistics, descriptive statistics, statistical hypothesis testing, linear
regression analysis, non-parametric methods, an introduction to experimental design,
completely randomized design (CRD), randomized complete block design (RCBD),

factorial design.

e
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127-103 Iamjaeqmmmﬁumms (World of Food Industry) 2(2-0-4)
FTaduneu : Lidl

UNUMLALANUAAYVBIQAANNTTUDIMNTABLATYENY FUAN LarALITLAY
ysensfidsturesuszannslan masaaumudidesiuiefuussinngnamnssonms unds
oAU M3UUIIU NTLUIUNINERDIMNT LLasLLuﬂﬁmaﬂqmamnﬁmmmﬂuamﬂm

Role and importance of the food industry toward the economy, health
and sustainable food security of the world population including basic knowledge of the
food industry, raw materials sources, food processing, food production process and the

future trends of the food industry

NHUIVIINUIAY
1. 1ANDIMIT

127-221 w8913 1 (Food Chemistry 1) 3(3-0-6)
dsAuneu : 123-217 Taaldmiumalulagnisenis

Tnssadns wazaudininailvesesdusznevlueims Waun d Tusiu ludy
adlulewnse indeus Fn1diu uarseeing UAATemaeiififindusevinensnda uagniafu
$nwe1ms AuauTRLaznsUsEgndldasiadiuiaviinluems ansdegiuilueims Seq
ﬂ’«J’«qﬁmmaamm‘imﬁmumamﬂmzﬁumﬂaLLaz‘LJizLwﬂimﬁﬁaﬁmﬁmﬂﬁmmi

Structural and chemical properties of food components such as water,
protein, fat, carbohydrates, minerals, vitamins and pigments, chemical reaction of food
during production and storage, properties and applications of some chemicals in foods,
food Allergens, current issues of global and local nutrition situation of related food

chemistry

127-225 N159LA512981915 (Food Analysis) 3(2-3-4)
Fgdadunion : 123-122 ndmludmsumealulagnisens

BFULNANNITAUAIDEN NMTHTEUAIBEN TFN1TIATILVBIAUTENOUVDIBINIS
autfmand uazautfivneneninueserms msligunsniaziaieaiieifion iz uagans
maﬁ]aau@mmwﬁaﬁﬁmmmmi mﬂﬁﬁﬂmﬂmm@aaaLﬁ'amﬁmiwﬁﬁﬁayja waslUsna wag
AnufoRludemiiAtos

Explaining the principles of sampling, preparation of samples, analytical
methods for food constituents, food chemistry and food physics, using equipments and
tools for basically analysis and quality inspection of foods, using statistical program for

analyzing and interpreting and practices of related knowledge

e
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127- 321 1a%91%15 2 (Food Chemistry 2) 3(3-0-6)
AuUsPuneu : 127-221 wilenng 1
A5UATUL ULl waENe N WTUNANS 90191 Lakn Sy Bnwasnalsl

o
<

uu 19 1dodnT 00 dahi uasndndet diuuilae wissiy gnnnanazdeninuan uaz
wulrdnisens WWusdu dngiuds wazarsiivlueims

Physicochemical changes in foods and food products such as cereals,
fruits and vegetables, milk, eggs, meat, poultry fishery and their products, edible oils,

beverages, confectionery, food enzymes, etc., food preservatives and food toxins

127-335 UfuAn15tAae1m1s (Food Chemistry Laboratory) 1(0-2-1)
FyrdsAuneu : ladl

3 % L3

ANURUR n13nsradiesgvikasinmuuisenall arseengvsdify serUsenau
yosemsszduluiana AuAvdlaruInsTee s UiRseaiiiiAeadesiunmdnuuziams
yese s M3ltgunsal uaziatesileiaududouiionsiingied wagnismsadeuAmnH
91113

Practices on chemical analysis and monitor of chemical reactions,
important active ingredients, molecular food compositions, nutritional assessment of
foods, chemical reactions related to food characteristics, using sophisticatedly

equipments and tools for analysis and quality inspection of foods

127-457 waluladuaziafivasnauss 3(2-3-4)
(Flavor Chemistry and Technology)
TIAUABY : 127-321 LANIDIIS 2
weluladuazipfivesnausaduaningnnistamesuedl 3aaven wazdszam

Ingwesntsiuinausa Jndgsinumaruilaetlumaaiveandusa warnmsuszgndld naln
mMs3udnausavesywd ansiadlddilidnuazianzinueandusams malUasuuUases
NAUTAIINNTTUIUNITHER nTwdigu LAYNSLAUDINMNS msﬁauimﬂﬁﬂaﬁmwﬂ UAZILATIZH
nAusannens suduneluladnmsndaviedauaesindusaonms wiousisUfoRnsuazgau
wonaa i

Flavor chemistry and technology is a multidisciplinary area of study:
chemistry, psychology and neurology of flavor perception. This course is designed to
provide a broad introduction to the area of flavor chemistry and application including
the mechanism of human flavor perception, character and impact chemical compounds
of aroma in food system, flavor deterioration from food processing and storage,
technique of flavor extraction and analysis and flavor production technology as well as

hands-on experience in laboratory and flavor factory visit

e
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2. 98YIINYINRINNT

127-223 9a339M8M190m13 (Food Microbiology) 3(3-0-6)
Jpraduriou : 122-117 Frinervhludwmiumaluladnisemis

Msduundunid mseigiiulavesdunid Jedufiinadenisaiyiulnves
9Auv3 MsmUAN9AuYES Wusmandvesqduvid QawvEdnTiunumaudfydegnanvnssy
9115 M3ndevesens nénlumsauenens  nsfadengdunidifielflugnaivnssy
nszuIunIndn nskdanandariangaunsdlusziugaavngsy nandagienndn omsidu
AWIMNYAUNTY WINTFIUDMITHALNITAIUANNNATUATYINGT

Classification of microorganisms, microbial growth, factors affecting
microbialgrowth, control of microorganisms, role of microorganisms in food industries,
food spoilage affected by microorganisms, principles in food preservation, microbial
screening for industrial, fermentation process, food microorganism production for
industrial, food fermentation, poisoning microorganisms, food standard and

microbiological control

127-224 UUAN159a333M81M1991%1135 (Food Microbiology Laboratory) 1(0-2-1)
Jpraduriou : 122-118 UTRNSTANewhlvdmiumaluladnisenms
UfURnsaenndesiuTelvIRatiinemneemis Wy nsléndesganssalfng
SnwarsUirmensad wedamsiliusaanide msvilildwaduians maniouemadss
e nsteszsiqdunisluems msimssvdanasUiuavesgdunisinelsaluenis
Uhinnuuuaiiennsgiunagalinemisenns msasianuafiSeladesuluiuazeims
Laboratory related to food microbiology such as study of morphological
microorganisms by microscope, aseptic technique, pure culture technique, medium
preparation, determination of viable count technique in food, determination of types and
food borne diseases microorganism, standard of bacterial content in food microbiology,

coliform bacterial and detecting methods.
3. wusguensg

127-323 n533135n15UU53U2915 1 (Food Processing 1) 3(3-0-6)
Fdadunew : 124-120 Fandihludmsumealulanisemns
V]E]‘wﬁLLﬁ”Mﬁﬂﬂ’lﬁ%aﬂﬂ’l'ﬁﬂua?,JLLa”LLUﬁUE]’]Wﬁ Toun m’mummmﬂﬁﬁami
W@Wgmiig nruINNsuUsIULUUNTLAY AoLileq ﬂﬁmwmma@mL‘W’amSLLUi‘J‘U N130UBY
oslagldiinma inde suaty msasuun Msuenniang mimamaumuiﬂmmi n1383n N3
waniUdsuaudeu nswiaaelsd ﬂ’l’iaLmalﬁaLLasza“W MSHMUANSTUILANSENED NsaU
N13619 LAZNITNDA
Theory and principles of food process and preservation, definition of unit
operation, batch and continuous processing, material preparation for processing,
e —
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preservation using sugar, salt and smoke, size reduction, mechanical separation, food
mixing and forming, blanching, heat exchange, pasteurization, sterilization and UHT,

processing establishment, baking, roasting and frying

127-325 n33135n13UU53U91115 2 (Food Processing 2) 3(3-0-6)
wdeRuneu : 127-323 Assusnisudsilemns 1

wannsuazmAiaveInssIAsNIsHUsUemMIs laln n1seuuis nsuau N3
wruds Msvilidndu nsle5ed lulasvuazdunsisn nsuenlaelduuiusy nsauriunden
nszuIunIsliauseunuuleuviiia n1sldAufdugs MYULUIIIRIMNT N1SUTTARAzUanin
VUTUTTY LLazmﬂiuiaﬁmiLLﬁJigﬂmmiﬁm fiviuaste

Principles and techniques of food process such as drying, chilling, freezing,
concentration, irradiation, microwave and infrared, membrane separation, extrusion,
ohmic heating, high pressure, food package, filling and sealing of food container and

others related novel techniques.

127-336 UfUAN1SNTINTN5UUTFU8MT (Food Processing Laboratory) 1(0-2-1)
Faduneu: T

UfjiAnsiviaenndesiusedunssudsnisudssuenms 1 wag 2 1y n1sinsey
WwoRunaunsulszuems nsawetewsiagldtna inde suatu nsanuun nskenT
na MakauLazduzos nsan uazmsulssUamslaeldenudou Husy

The practical work in accordance with the lecture of food processing 1
and 2, i.e., raw materials preparation, preservation using sugar, salt and smoke, size
reduction, mechanical separation, food mixing and forming, blanching and thermal

processes.

4. IAINTINDINNG
127-337 3@9N554919115  (Food Engineering) 3(3-0-6)
Judaduriou : 124-120 Handvludmiumaluladnnsevns uag 125-119 waagdadmsu
wiAluladn191113

Méfﬂmﬁﬁugmmaﬁmmimmms whekaznslasuniae AUAANINEITUAE
W& nslvavesina nseewluuudy msgiewnakareudou wagn1smuaiiiietes
fuuftAnsamzmheildlunszuiunsudsguenmns Wu maviusis mausuds msszive ms
wanwasuaudou Wud

Fundamental principles of food engineering-unit and unit conversion, mass
and energy balance, fluid flow, momentum transfer, mass and heat transfer. Theory and
operation of equipments used for food processing including related calculation; for

example, drying, freezing, evaporation, heat exchanger.

e
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5. 398
127-421 WAUINAANI1919%15 (Food Product Development) 3(2-3-4)
AUeAUNBY ;: 126-318 aﬁﬁuazmnwLqumsmaauﬁmé}’u, 127-223 9aT¥INgIM0INS,
127-321 1pil@195 2, 127-325 N55U35M1sHUT§Uems 2
ANNAIAYURINITTRILINER AT gnaIMNTTUNYAT  N15aT1IUTANTINeIMIS
Fupoum st nandue WA nsndunsesmarfndenuuimudn nsad mansasiuuuy
nsitmLgRsTionnyan neilasnnaeunandusilnglisndouisitomainemans sauie
MMTIATIZANAA NTTAWAUAT LAZNITVIELTINEIVY
Importance of agricultural product development, development and
process of innovative product, such as product idea concept and product concept
screening, product prototype design, product optimization, analysis and examination of
products using scientific research methodology including marketing analysis, distribution

and commercial sales

6. NHuN1TUTEAUAMNINLAZEUIAUIA
127-430 M3UsEUANATNIMNIAEUSTA MU 3(2-3-4)
(Sensory Evaluation of Food)
Agriadunion : 126-318 adfuaznITNMHUNITVIRaeTeRY
AN BAENIUTEAMANNEVR I THAENTTUTVRILYYE YANNITUALTENS
UszudnwazUse911azA1UT0U199911151a8 145N 15 NAFOUAIILLANAIY N1TNAADULTI
WITUT MINAFRUANNTEULAENNTEeNsU Tadeidwmansenudenisfndula n1seenuuuds
NaFoUNALWLNURTRTA MTAlnginansadiftazsufoRnsiietesiuisnsmaaeuiuusiie
Sensory characteristics of food and human perception, principles and
procedures for assessing food attributes and hedonic properties including difference
tests, descriptive tests and affective tests, factors impacting sensory judgments, test
design and good practices, statistical analysis of data and practical works pertinent to

various types of tests

127-432 M3UsENUAMATNLAZHUINUIDINS 3(3-0-6)

(Food Quality Assurance and Sanitation)
dsAuneu : 127-223 9aT7INgmM9eIMNS, 127-321 1allownsg 2,

127-325 n35u35n15ulsguenms 2

funouuazanasmsdniiunisdmiunisUssiuamnin udnnismusunmuamingi
n3EUILNINER Waznaniae Jadonuninuazmsnsainaunm adaililunismuauamnm
AMUUABAAEY0991115 LUTUNTUNNTEUNAUIALTINUINIT NYNUIEIMIT NTeTari1mun
pdninivEouns U SHARNEA St TTSluUsSTImALazasUsEIA nsdavinssuuUse iy
ANNENTUDNANNTTUBINNS
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Regulations and standards involving for quality assurance. Quality control of raw
materials, production process and product. Quality factors and quality measurement. The
statistics used in quality control. Food safety. The food sanitation, law, food or any rules
or standards for food products, both domestically and internationally. Preparation of

quality assurance systems for the food industry.

NIV NATNINELIVIIN

127-343 n1sugusznaunis (Entrepreneurship) 3(3-0-6)
FurdeAuneu - 1l

ANIMNEYeIgIAY VinweRidndudmsuduszneunsiidiesnisuszaumud s
ué’ﬂmiﬁugmmaamiﬁuﬁuLLazﬂﬂsﬁWLﬁuqiﬁa NIWAUIMKUTIA MITAIRUNY N15viTyd
MsTnsaNARANA TSI USSR

Meaning of business, skills necessary to succeed as an entrepreneur,
fundamentals of starting and operating a business, development of a business plan,

funding a business, accounting, marketing food products and related services.

127-460 WIANTINUTIANNINBIMT (Innovative Food Packaging) 3(3-0-6)
UsAUnBU : 127-223 98TVINGM9RINNS, 127-321 1Allavs 2, 127-325 n53uan1suUssy
91T 2

Uszinnvesianussastuet unummiiifivesussgias vlinvesussgiasinig
2115 WAlWlaENSAUNUTIATUIN N1INAeUUITTINM winnssumaluladnisussee s n1s
ﬁwmui’mﬂﬁmLLasﬂﬁaaﬂLLUUUiiﬁ;ﬁmW‘lLﬁaLﬁ'u%am AINEEARN ANSIEY wazaUUaende
YDINANAUINEIMT RN ToUIAU WagnuIBUTIAIU

Types of packaging materials, functions of packaging, types of food
packaging, packaging printing technology, packaging testing, innovative food packaging
technology, innovation development and packaging designs for adding value,
convenience, sustainability and safety of food products, Labeling and packaging laws and

regulations
QGERLALITERT

127-340 N3 NUAULAZAIUANNTTHER Ul T9URAEIMNTINBINNS 3(3-0-6)
(Planning and Production Control in Food Industry)
Jetadunon : 126318 adfuaznisMaununTTInaesdesiu uay
127-323 nssudsmsuusglemns 1
N1590NLUUKALINAILTIU NITINUNULAZATUANNITHER WU LAZUHUAN
nslvavesfaquagnszuauns msdanisladafinduazyidldgunu msdavuardnie ns

e
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IANTAUAIAIARS A1TNTEABEUAT NSANWILALDDALUUIIY NISUSITNUANMNUADANBLAZ BT
Frounily

Plant layout and design, production planning and design, flow chart and
flow diagram of material and process, logistics and supply chain management,
purchasing, warehouse management, product distribution, safety and occupational

management

127-341 n1539AN13N1TANHUIIY 3(3-0-6)
(Operation Management)

Jrdauniou: 126318 affuavnsiununnasnloy uax

127-323 nssudsMswlssUems 1

EJﬁ/lﬁﬂ’]ﬁGﬁﬂ’ﬁfﬂ’]Luumu ﬂ’]i‘Ui‘VI'ﬁIﬂix‘iﬂWi ﬂ'ﬁWEJ’]ﬂimﬁlliiﬂﬂ’]W ﬂ’]i@’e]ﬂLL‘U‘U
mammwm ﬂ'ﬁLﬁ@ﬂﬂiu‘U’JUﬂ'ﬁNﬁﬁl maaammumﬂ%ﬂmu m'i’mmuauwnawmaa’mw
ANFIALAZDDALUUIIN NITINLNUAITANEUIIULAZNITUSHITIANITAITINIU ﬂ'ﬁﬂ’]‘UﬂiJﬂ\‘iﬂﬂ\i
MUIMILAYAUANAMNIN MUY D NERA M

Operations strategy, project management, forecasting a capacity, product
design and manufacturing process Selection, supply chain design, facility layout and
location, job design and measurement, operations planning and schedule management,

inventory control, quality management and control, productivity improvement

127-424 wAlulagyan1mn19e1911s (Food Biotechnology) 3(2-3-4)
wdeRuneu : 127-223 9a¥3IMemNeIMNS, 127-321 1ailans 2, 127-325 A55UTsn1suUssy
215 2

ANUMINE LAV ULATBIAILTAETIAN NSz UIUNNTRARESTIAIN Faldann

o
A aa Y

AilFAnvisity d0d uazedundd nszuumImMeiugimngsy ansdumaluladdinmluldly
gRAIMNTINEMNT TausteRkardeidevasnisinlulddingin Andinsuarngvuneni
WALLLAEHININ AIUUBNANIUT

b

Definition and scope of biotechnology, production process of bio-products
from plants, animals and microorganisms, genetic engineering, utilization of

biotechnology in food industry, patents and laws related to biotechnology, field trip

127-431 Tavud1ans (Nutrition) 3(3-0-6)
Fsduneu : 123-122 ailhlvdmiumaluladnisenms

ﬁaq{]ﬁ]qﬁ’umaqamumsmﬁmmmﬂuizé‘f‘umﬂaLLazUizmvsﬂ,m RV ETRTIIEEN
AsauIeg i uresanlsyrvimiaeidesiularuinis Usinaansenmisiiseniedesns
LATATDINBININTIU TEUUNITHOULALAATUVDITIINTY UNUINLAE TN TIV09d150191 5510
$19me msdaunuuilnauazidenansifioauain ewnsilsidunazindulay ufus Tnyuinis
funsifinlsa nansenureINsLUT kAU NBIREAMAIMNILAYUINTT
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Current issues of global and local nutrition situation, Sustainable
Development Goal of United Nations related to nutrition, dietary requirements and
reference standards, human digestive system and absorption, roles and function of
nutrients for human body, dietary planning and food choices for health, functional foods
and nutraceuticals, nutrition-related diseases, effects of processing and storage on
nutritional quality.

127-441 walulagvaansulssuiinuazualdi 3(2-3-4)
(Fruit and Vegetable Processing Technology)

WUsAuneu 1 127-223 98TVINEMI9eINNS, 127-321 1Allovs 2, 127-325 n5uian1sulssy
8IU1T 2

%ﬁmaar;TﬂLLazwalﬁLLazﬂmmwﬁmmzamiamiwigﬂ ANAMNINLATUINIG N3
wiseuingau ﬂ’]ﬂ%ﬁ’lm’laLLﬁ%Lﬂﬁ@ium’iLL‘Uig‘U nsvinaliiussgnszdes wruds iui n1seeg
Jusiu nsussyiiurienazannsgIunisasenn W%famﬁgaﬂﬁﬁ’ammas@muuaﬂamuﬁ

Varieties and qualities of fruits and vegetables suitable for food processing,
nutritional values of fruit and vegetables, preparation of raw material, use of sugar and
salt for fruits and vegetables processing, fruit canning, freezing, drying, fermentation,
packaging and standards of vegetables and fruits for export including laboratory practice
and field trip

127-442 mAlUlagvRISYNULAZHANS U 3(2-3-4)
(Cereal and Cereal Product Technology)

UsAUBU : 127-223 98TVINEM9RINNS, 127-321 1Allovs 2, 127-325 n53uan1suUs3Y

21915 2

AuiUesruazaudAyuesSyiiy nMswisriinvesdyiiy nsideudy n1s

[

WAUSNEImazNIsTUasS e 1asiasne asrusznauniauail Tnsuiniswaznisiildldusylevdves

o

Syl nzuaunswlsgliduuts aadnvaenaeivazmenmussudansyity nsuszendld
wUSlunAn AR 19U NARAUIILEY NanAugDIMITITINToNUIIAA NARAMINITN LAy
wanSamivuieu Wudy uilfiduniunisgesaans nsdauusuiluaznisinluldlundnsouel
9IUNT W%@Nﬁgﬂﬂﬁﬁami LLazmi@muuaﬂamuﬁ

Basic information and importance of cereals, classification, spoliation,
storage and transportation of cereal grains, structure, chemical compositions nutrition
value and application of cereals, starch processing, chemical and physical properties of
cereal starch, application of starch from cereals, application of starch in various food
products, i.e., noodle, cereal breakfast, fermented product and bakery products,
hydrolysis-resistant starch, modified starch and application, and using them in food

product including laboratory practice and field trip
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127-443 wAlUlagvDIUNLAZHANA M 3(2-3-4)
(Milk and Milk Product Technology)
wdeRuneu : 127-223 9a¥3IMeN9eINNS, 127-321 1ailenng 2, 127-325 n5suisnsudssy
91115 2
0AUsENOULAYaNUANILATNEAINTBITIUNAY NTEUIUNSRNAAULLAY

a

wAnfusuLYEac1eg MIaTadeunaeil Menw uag 9aunid nafuinwiuazidendeves
REREI mmgmuazmimuqmmmwﬁmuauLLazmﬁmﬁmsﬁ W%fauﬁgwﬁﬁ’amit,l,az@muuaﬂ
aonuil

Chemical composition and physicochemical properties of raw milk,
processes of milk and milk products, physical, chemical and microbiological inspection,
storage and spoilage of milk products, standard and quality control of milk and milk

products including laboratory and field trip

127-445 walulagvasnaniaaiuseas (Fishery Product Technology) 3(2-3-4)
UsAuBY 1 127-223 98TVINEM9RIMNS, 127-321 1Allovg 2, 127-325 n33uan1suUssy
21115 2

a’%ﬁmwaaﬁmiﬁﬁ auUANIaANLAY ﬂ']EJﬂ']WSU@QﬁWSﬁ’] AUATIY ﬁLLa ¥N19
mmaaumimma“ﬂaumaﬁumamm LVIﬂIUIaEJLLU'ﬁﬂﬁWJU’] ﬂ{]%iﬂ‘&JLLﬁ”iﬂ@ﬁ’ﬁ’]ﬂﬁ@’]U’ﬂu
E]G]ﬁ'ﬁﬂﬂiill Wi@ﬂJWQ‘UQU@ﬂ’]iLLﬁ mmuaﬂamu'm

Physiology of fishery, physicochemical properties of fishery, quantitative
analysis of chemical and inspection microorganisms index, processing technology,

legislation and standards industry including laboratory practice and field trip

127-446 waluladvasluiuuaziniuuilan 3(2-3-4)
(Technology of Edible Fat and Qil)

UsAuneU 1 127-223 98TVINEMI9RIMNS, 127-321 1Alens 2, 127-325 n53uan1suUssy
91T 2

arufiieatueiin Tassadromaniiveslutuwaziniu Anwgnaifimanenim
wazaflvadlutuuaziduiliuilon mandslufunasiiulugaannnssuuasnssaisnisvl
U3av’ Uszneusetumeumsidnensaznen mevhlmidunats nmsend nisfidanau uagan
nangrsudn nsldlafusazintulundndugiaie suwansusiemsidnisanluiuuas
wnaavdeldansaunuluiu naonsuntsdnudslutuuasidudeouled wieisufofnng
LATRILBNANTUT

Physical and chemical properties of edible fat and oil consumption,
methods in industrial production including extraction, colloid and free fatty acid
elimination, bleaching, deodorization, spoilage, storage and product development

including laboratory practice and field trip

e
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127-447 walulaBvaun3osdu (Beverage Technology) 3(2-3-4)
wndeRuneu : 127-223 9a¥3IMemN19eIUNS, 127-321 1ailenvng 2, 127-325 n5suisn1sudssy
919115 2

siinvouniesiuiiiuoansgeduarlifiuoanssed tuilaiisnuiauarlisauita
Trgiu nsniBuaziedesiieNldlunsndn msmuaumNEn NFUTIMALUTIYIME Tauanis
ATEEUNIIAUBIAUTENBY  AuANSlaTLINITLALRAUNTE Ranauazn e iAgTesiy
\n3edfuuAarUsELAY maamumiﬁmmmimémtﬂ%ﬁﬂuﬂmﬁu waznualiulusuinn wisu
ﬁgwﬁﬁ’ammazﬁﬂmamuuaﬂamu‘ﬁ

Types of alcoholic and non-alcoholic beverages, raw materials and
beverage processing both carbonation and non-carbonation, relevant instruments and
process control, inspection of compositions, nutrition and microorganisms, market and
legislation for each beverages, development and trend of beverage production including

laboratory practice and field trip

127-449 walulaBndensifiuies (Post Harvest Technology) 3(2-3-4)
wdefuney : 127-223 988389 INS, 127-321 1ailevng 2, 127-325 n55uTsn1suUssy
21%T 2

ANENALY N1TUTELEU LLaxmmmaamsqmlﬁawémwawé’qmmﬁmﬁ'm ST
E]Qﬁﬂ'ﬁ%ﬂ@‘u‘l/l’]ﬂmﬁLLﬁSﬂqiLU’gEJULLUﬁ\?%ﬁQﬂWiLﬁUL?\IEJ'] ﬁﬂﬁﬂﬂ?&ﬂﬂ%ﬁ%ﬂ?ﬂﬂ@ﬂﬁﬁNﬁ(ﬂlaﬂ'ﬁ
gy dovemdanandsnisiiuiien dvlianuudysel dvilumisifuien qaatmanasgiu ns
dostunaramuaulsauazuuasndanisiiuiie) msussyiiuvie mevinliidu nsfudnu ans
YU warn1sulssUnannaaandouuilnawagnanisundanasengnain wieuraUfRnuay
@qmuaﬂamuﬁ

Importance, loss evaluation and causes of loss, structure and chemical
compositions, physiological and biochemical of fresh produce and the important
produce, harvesting index, quality and standards, storage in modified and controlled

atmosphere, packaging and transportation including laboratory practice and field trip

127-450 WyINY1M1991915 (Food Toxicology) 3(3-0-6)
WUsAUnBU 1 127-223 98TVINEM9RINNS, 127-321 1Allovs 2, 127-325 n53uian1suUssy
21913 2

silanazunasvesansfineliiAnivluemns ﬁqmmﬁum’%é asiadl wagansfiud
AaTunussIUTRYEiY §0 uavemnsvsia SanstdauarnsIvaevansiviloiy nanseny
AONTEUIUNITWUTIUIMNT naDAIUTINUYLE satsmstestusazauaunisinivluaims
LLazm'ﬁ@muuaﬂamuﬁ

Types and sources of toxic substances that cause the food, both chemical
and microbial toxins that occur naturally in plants, animals and seafood, eliminate
method and determine toxic substances, impact on food processing, human life,
including the prevention and control of food poisoning and field trip
-
UINYIAUELY
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127-452 walulagn1mdnluanamnssu (Fermentation Technology) — 3(2-3-4)
wndeRuneu : 127-223 9a¥3IMemN19eIUNS, 127-321 1ailenvng 2, 127-325 n5suisn1sudssy
2195 2

dh‘dd

n3rUIUMININlUEAaIMNIINIINYAUNTE NsARFeNgaunTEnTUsElevise
gnaIMNIINIINGIINIA Uaduiifinadenisiaiyvesadunid LLazmsmﬁmmamﬂmwm
ASTUAUMSINRUNININ ASEUIUNINITN uagnszuIuMsudimsvdn  aszuaunstida
\HeNeAAMNTTUMIIN w%fauﬁgwﬁﬁ’amﬁmzmumwﬁﬂmamﬁmsﬁam’mvﬁq LALRIVNTINAY
LLaz@\ﬂuuaﬂamuﬁ

Microbial fermentation technology, microbial selection for commercial
significance, factors effect on microbial growth and fermentation production, upstream
process, fermentation and downstream process, wastewater treatment of fermentation
industry, including fermentation laboratory practice, solid state and liquid state and field
trip
127-455 waluladiile §05dn wazwdndoel 3(2-3-4)

(Meat, Poultry and Product Technology)

wdefuney : 127-223 988389 INS, 127-321 1ailevng 2, 127-325 n55uTsn1suUssy
91115 2

a'%ﬁwm*‘umé’mi‘ﬂﬂ audinaainaznionmuesdn it Tiaseiuaznis
IvdeUasUITuas ﬁlauwimaaamﬂﬂ LWﬂIuIaEJLLUianmUﬂ NOVUBLAE mm%’luamuﬂu
PAAINNTIY Wiauw&ﬁgumﬂWiLLaummuaﬂamum

Physiology of poultry, physicochemical properties of poultry, quantitative
analysis of chemical and inspection microorganisms index, processing technology,

legislation and standards industry including laboratory practice and field trip

127-456 walulaggnnanauaztoninuan 3(2-3-4)
(Confectionery and Chocolate Technology)

deRuneu : 127-223 9a¥3IMeNeIMNS, 127-321 1ailamng 2, 127-325 n55uTsn1suUssy
91UNT 2

Uszianvesgnnitauazdenlnuan audfnazmihivesingiuiildlunszuiuns
NAR NITWIoNT1INER nAlla uag aﬂﬂiaﬂumimam miﬂwﬂmmm‘wmamﬂm% YOUNNTBIVDY
AR U Uiiﬁmm% MSAUSN¥ Waznsnaln Wﬁaum’dgummiLLa”mmuaﬂamum

Types of candies and chocolates, properties and functionality of raw
materials for manufacturing confectioneries, techniques, equipment and quality control
of products, packaging, storage and marketing of confectioneries including laboratory and
field trip
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127-458 FngRaUuluemns (Food Additive) 3(3-0-6)
wndeRuneu : 127-223 9a¥3IMemN19eIUNS, 127-321 1ailenvng 2, 127-325 n5suisn1sudssy
9115 2

APUNUIBLALAINEIAYVRINGLAB YNNI T nannaabunsldingiiedu
s win  wazwihilvesTngdeuuildlugnamnsmems uasia3esiu dordmun waz
ngmnefiAsdestunsldingideuuluons sunmeanmsliingievuemsuaznsidesiu

Meaning and importance of food additives, types, functions, suidelines,
laws and regulations on using food additives in food and beverage industry, dangers of

using food additive and protection

127-459 M53nn1sladannduaziaelegunuenns 3(3-0-6)
(Food Supply Chain and Logistics Management)

UsAuneu 1 127-223 98TVINEM98IMNS, 127-321 1Allovs 2, 127-325 n53uian1suussy
95 2

nsdnmsiidldgumuuaznisinnisladafndiferdestuanainnssueims
ynnszurunmslunisinavesngAvuasdeyannguantunsnanlugauilnatugaiing ieifia
waAlituAudwIousns  nagnsiiieatesiunisdanishddgunuy nsdamuardnde n1s
HER N15IANISAUAIAIARY NINTEABAUAM Uazn1sUseiudseansninvesnisdnnisigauniu

Food supply chains and logistics related to food industries, all processes
including manufacturers and consumers to increase the value of products or service,
strategies related to supply chain management, purchasing, warehouse management,

production distribution and evaluating efficiency of food supply chain

127-461 HAAAMNDIMIININSAYAT 1 (Agricultural Food products 1) 3(3-0-6)
UsAunBU : 127-223 98TVINE M90S, 127-321 1Allovns 2, 127-325 n53uan1suussy
21T 2

NTEUIUNITHUITTUREN A0 TNNNITNBATAIY ‘Luqmmmsmmmiﬁ
denndosiuuvadiinUsyaunsalvesindnw wu nandeiidedns nansasiuszue nandasin
wazwalsl wazndndasiniounauazayulng agdeuuemns wazmeluladussiusienms
Hudu

Processing of various agricultural food products in food industry that
corresponding the students experience training resources such as meat products, fishery
products, fruit and vegetable products, spices and herbs products, food additives and

food packaging technology etc.

e
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127-462 UHURN1ITNANANINIMITNINTINEAT 1 1 (0-2-1)
(Agricultural Food Products Laboratory 1)
dsduneu : 127-224 YJURNIRATVINEMI0IMIS, 127-335 UfURNsIALeImns, 127-336
U URn1snssuiansulssuemns
Ui siviaenndesiuneIvnandueiemnsn1ensinens 1 wazgauuen
anuilulssnugaamnssiemsiiAgades
Practices on accordance with the course of Agricultural food products 1

and field trips in the related food industries.

127-463 NAAAMINDINNTNINI5INEAT 2 (Agricultural Food Products 2)  3(3-0-6)
0sAUNDY : 127-460 WARANIDIMITNINITNEAT 1

N3EUIUNITHUTIUNENAUINDIMITNINISINYATA) TUgRamnTIueImns W
Ansfaurisyity nandusiug ndadusiiduuslon ndnduriniesu nansasionnsid
nnUszasAiiay wasndndamonsivd (Novel food products)

e X

Processing of various agricultural food products in food industry such as
cereal products, dairy products, edible oil products, beverage products, food products

for special dietary uses and novel food products

127-464 UJUANINANANINBIMITNINITNGAT 2 1(0-2-1)
(Agricultural Food Products Laboratory 2)
Fwdeduneu : 127-461 YRURNSHANANINDIMIININITNENT 1
UftRnsliaenndesiuseginnaningiemImanIsinens 2 uaggaruuen
anilulssnugnamnssnemsiiAgades
Practices on accordance with the course of Agricultural food products 2

and field trips in the related food industries.

nauIvuszaun1alanAEul

127-490 wssuavnafnwIdmsumalulagnise1nis 1(0-2-1)
(Pre-co-operative Education for Food Technology)

dsAuneu : ladl

wisnAnwideyansufoRnuluanuszneunsmsinuens ielvindnw
léfmwﬁé’fayjaLﬁaaéfudauma’éﬂmmmﬁawﬁﬂﬁﬂm mﬂ;:JL%mﬁmzgmﬂamuﬂizﬂaummaz
2191567IUF N

Preparation of practical information by experts from food industry and a
class advisor necessary for students prior to attending co-operative education at the food

manufacturers.
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127-492 msivuaUszaunIsalnaunIsAnyl 1(0-6-0)
(Pre-course Experience) (S/U)
FvaRuneu : Ll
miﬁmsn@Jmuiiqmuqmmmimmmﬁ Tagn1sdanansal nsuseiliu n13agy
LaEN15IN5al ﬂszmumiwﬁmLLasmsmuﬂuﬂzumwmmii\‘muqmmmsm
Observation, evaluation, conclusion, and criticism of the production

process, and hygienic quality of food and other related industrial plant.

127-493 n1sufjuReuniraunlugnamnssuems 2(0-12-0)
(Work-Based Learning in Food Industry) (S/U)

dsdunau : 127-335 UJURNsiaiienms, 127-336 UURn1snssuitnisulsslenms

AnwinszuinaukasinUjiRnululssnuanainnssueinis lideundn 200
Falug mauﬂammsmmifmﬂmngﬁ’umﬂﬂﬁﬁ%msﬁmmlwﬁwﬁam6] AU ANSAveIAnIUT
Ansusaznsudtamidosdu warmninausnanisinUszaunisel  wiondeseau Tngru
mmLﬁu%aué’mﬁ’umaqQ’%J‘Uamamﬁﬂﬂwﬂuawﬁﬁmﬁ?u6] warsIeNURanN1TUURIUReA
32ELIAINITNNIU

Work process study and practice in food industry for a minimum of 200
hours; integration of knowledge and experience to farm practicum; training in a variety of
jobs followed by mission organization; problem solving and presentation of practicum

experience including complete report.

127-494 avinafne1dmiuanamnssuemg 1 6(0-36-0)
(Co-operative Education for Food Industry 1)

TIAUNDUL : 127-490 wispnanfafnwdmiumalulagnisenns

127-493 msujianumaaunlugnavnssuemis

n1suuRnuluanIusznaunIsAIuenaIvnIsueINIT LalauninaIuees
mhesnumudnuuzndluiuisuildsunsdaden Anulanddym Tes1en 119y wag
dnawswnensuidymedraduszuulagldssdouisidenainermans aeldnisguasin
wiineuilaswesdauUsznaunis wazenasdivinem ueinusiisufudmsunisdu
AUsENBUNS

Work practice in food industry as an employee according to the job
description, problem-based study, analysis, planning and presentation of a systematic
approach to solving problems using scientific research methodology under supervision of

mentors and advisors, including skills necessary to succeed as an entrepreneur.
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127-495 avfafnwdmiuanaunssems 2 6(0-36-0)
(Co-operative Education for Food Technology 2)
W taduneu : 127-494 aviafinwdmiuanaIunIsueInis 1
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Work practice in food industry as an employee according to the job
description, work operation according to the systematic approach to solving problems
using scientific research methodology, progress report, final examination and report
preparation under supervision of job supervisor and coop advisors in order to provide
qualified students as requirement of the workplace, including skills necessary to succeed

as an entrepreneur.
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