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1500202  mwdanguiiiensieansluudunaina 3(3-0-6)
English for International Communication
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English for Effective Communication

1500204 msAeansetnafii 3(3-0-6)

Leadership Communication
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1500002 awdsnguiiienisdeansTudsay 2 3(3-0-6)
English for Social Communication 2
1.2 ngudvndenuenans Lidaendn 9  wiein
el eI UW-U-p)
2000201  USweyveaAsygnanaLives 3(3-0-6)
Philosophy of Sufficiency Economy
2000202  AduULITIG 3(3-0-6)
Life Style
2000203 nsumsdanisluamssudl 21 3(3-0-6)
Management in 21 Century
1.3 ngunyweaEns Lidaendn 3 wioghn
ey Tedwn un-U-a)
2500201 Iy eusnAuAsUgY 3(3-0-6)
NPRU Spirit
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el T un-U-n)
4000201  wAlulagRdviauazuwinnssy 3(3-0-6)

Digital Technology and Innovation

1.5 doniFeulunguivilantd laidosndn 3 wighn
Tdeniseusieivile q lunuindunfnwniliunguniwinasnisdedns

NAIIIEIRLAIENT NRUIVINYYEAIERST NSONFUIVINGIMENT AdlaAansuasalulal
lngligiuneivnweseuniuds eivnsiolul



SHEIYN
1500101

1500102

1500103

1500104

1500205

1500206

1500207

1500208

1500209

1500210

1500211

1500212

1500213

1500214

1500215

1.5.1 NguATYIUALN1IHDENS
Fo3un
mwlneiionsdoasfifiuseansam
Thai for Effective Communication
MinwensilauazMsyanIwIgenny
English Listening and Speaking Skills
nsldnundnguitonisieans
English Usage for Communication
mMwdanguiitenisuseneuadn
English for Professional Purposes
miﬁwmqﬂﬁﬂmwLLazﬁaUSﬂﬁwﬁlﬁﬁmqwéwa
Development of Personality and Art of Effective Speech
mmé’aﬂqﬂu%uﬁau
English Classroom Language
AYIBINUYIVING
Academic English
AMwdanguiitenisatinsy
English for Job Application
NI NEUDUAIBINNNIWIBING Y
Oral Presentation in English
mmé’qﬂqmﬁamim%mau
English for Test Preparation
mMwdudfienisdeans
Chinese for Communication
nsauNAEIuiionsviney
Chinese Conversation at Work
amndudasdu
Basic Japanese
awnausidoadu
Basic Khmer
mwdulaiidededy

Basic Indonesian

un-v-n)
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)
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2000101
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2000210

AU
2500101

2500202

2500203

Fodw
mwmaindosdu
Basic Burmese
mwienunuiesdu

Basic Vietnamese

1.5.2 nguAvdenuA1Ens
Fo3un
walosfiduuds
Active Citizen
waindsaulvenazdsnulan
Dynamic of Thai and Global Societies
1ela Tagzon
Good Heart Youngster
danndoufunisaiudin
Environment and Living
WDFInLATYFNINDLNES
Sufficiency Economy Ways of Life
WASYgNEsTNETIA
Creative Economy
nouneluiinuszaniu
Law in Daily Life
ﬁaq‘ﬁuﬁﬂmﬁ’uqﬁﬁmuzyﬂmiumiﬁwmﬁmﬁu
Local Study and Thai Wisdom in Local Development

1.5.3 nguAvIayweAIEns
o
Arwnutdluguyies
Aesthetic Appreciation
AUAVVDITIN
Happiness of Life
UywdiunsiaNIale

Human and Mental Development

Un-Uv-n)
3(3-0-6)

3(3-0-6)

U(n-Uv-n)
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

un-u-a)
3(3-0-6)

3(3-0-6)

3(3-0-6)
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2500204

2500205

SREIY
4000101

4000102
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4000202

4000203
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4000205

4000206

4000207

4000208

4000209

4000210

Fodn
FansiazAadlunsandutin
Science and Art of Living
IIneluTInuszaniu
Psychology in Daily Life

1.5.4 ngudv1Ined1ans adlaAaasuazinalulag
Fodun
NNTASNATULALALAHUN L
Well-being Promotion and Care
Tinwgluanissud 21 e inuazerdn
21°" Century Skills for Living and Occupations
NSAALTUNRNE
Logical Thinking
NI NATIAUTANT I
Innovation Creativity
e oS W5y
Fit for Firm
wywdiunsldivena
Human and Reasoning
ANTBUINNATUAVAN
Health Literacy
TandunmsiamuIngmansiazinalulad
Science and Technology Development in the Changing World
Ineraniuazinaluladfiviuindon
Science and Technology for Environment
ansauwAiionsinuAuat
Information for Study Skills
ARNAIERIIUTINU 21U
Mathematics in Daily Life
ﬁugwumuﬁwﬂu%ﬁmﬂazﬁﬁu
Foundation of Handicraft in Daily Life
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Un-Uv-n)
3(3-0-6)

3(3-0-6)

U(n-Uv-n)
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)
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4011106

4021107

4021601

4022501

4091109

4191101

SHEIYN
5071101

5071301

5072201

5072301

5072302

5072501

5072502

2. nUNT RN uUlddesndn 95  uUQEnA

2.1 NHNIVUNY 18 woein
TRRLY U(n-U-n)
Wandnugrudmsumalulagnisenmsuasuinnssy 3(2-2-5)

Fundamental Physics for Food Technology and Innovation
wilBunidiugudmiumalilainisenswazuianssy 3(2-2-5)
Fundamental Organic Chemistry for Food Technology and Innovation
willesgiiugudmiumeluladnmsomsuazuianssy 3(2-2-5)
Fundamental Analytical Chemistry for Food Technology and Innovation
Fuailitugrudmsumaluladnmsomnsuazuinnssy 3(2-2-5)
Fundamental Biochemistry for Food Technology and Innovation
adinmanifugiudmiuineluladnisewnauasuianssy 3(3-0-6)
Fundamental Mathematics for Food Technology and Innovation
@a%ﬁwmﬁugmﬁm%Lwﬂiuiagmimmiuawi’@miiu 3(2-2-5)

Fundamental Microbiology for Food Technology and Innovation

2.2 ngNITMANIZATUTUIAY 58 waefin
IBIUN un-u-a)
21MN5aLINTUINT 3(3-0-6)

Food and Nutrition

weluladnsemsuazuinnssudedu 3(2-2-5)
Introduction to Food Technology and Innovation

@I MIEnAlUlagnIsomIsharuInn Ty 3(2-2-5)
Microbiology in Food Technology and Innovation
weluladnsuusslanmadosiy 3(2-2-5)
Introduction to Food Processing Technology
waluladmsuussuemsiieninnss 3(2-2-5)
Food Process Technology for Innovation
NOUNEDWNTUALEUIAUIABINNT 3(3-0-6)
Food Laws and Food Sanitation

NIAIUANKALNTUTENUANAIND IS 3(2-2-5)

Food Quality Control and Assurance

11



SREIY
5072601

5073001

5073101

5073102

5073103

5073401

5073402

5073501

5073502

5073701

5073702

5074301

5074701

oA u(»-U-n)
N59ANTSgINAdmTUUTENOUNSUINNTINeIMNS 3(3-0-6)
Business Management for Innovation Food Entrepreneur
AdengudmiumMsauAutayamanalulagn1semskaruinng sy 3(3-0-6)

English for Food Technology and Innovation Information Retrieval

LAOINT 3(2-2-5)
Food Chemistry

NANATIATIZHDINITLAZUTANT TN 3(2-2-5)
Principles of Food Analysis and Innovation

99 30Uu M3 3(3-0-6)
Food Additives

ﬁugmmﬁmmimmmi 3(2-2-5)
Fundamental Food Engineering

UJURNsImengnIfimINgsueIg 3(2-2-5)
Unit Operation for Food Engineering
N3IANTILUUAMAMNLALANUUADANENI981MNS 3(3-0-6)
Quality System and Food Safety Management

MsiRLNER Ao Tieu AN TILar M TUsTIRuAAIA M 3(2-2-5)
nUszamduNa

Food Product Development for Innovation and Sensory Quality

Evaluation
Eg{JlIlIU’WL‘1/1ﬂI‘L!Iagﬂ?ﬁ@’]%’]iLLﬁ%ﬂ’?ﬁ]ﬂiim 1(0-2-1)
Seminar in Food Technology and Innovation

a o -’-&J v IS
ﬂ’]i’Jf\]EJLL@%'J'NLLN‘Uﬂ'ﬁ‘VI(ﬂaENL‘UEJ\‘]G]‘L!‘VI'NLV]@IUI@EJW]?EJ’]‘IM? 3(2-2-5)
LAZUINNTTUDINIS

Introduction to Research and Experimental Design in Food Technology
and Innovation

N13VNHHULAZNITIANITLTUDRAENNTINOINNS 3(3-0-6)
Planning and Management of Food Industry
Ygymiimemamalulagnisemsuaswinnssy 3(0-6-3)

Special Problems in Food Technology and Innovation

12



SHEIYN
5070001

5070101

5070102

5070201

5070301

5070302

5070303

5070304

5070305

5070306

5070307

5070308

5070309

5070310

5070311

2.3 ngudvnanizauden litdaendn 12
UGN

u28nn
Un-U-n)

AwBINgudmsuNIsaRaITIumAlulagniseImswaruinngsy  3(3-0-6)

Communicative English for Food Technology and Innovation

LATUAERNTDIMNTYIZLA

Seafood Nutrition
wmelladuaruinnssuanslindusaluemms

Food Flavoring Agent Technology and Innovation
PAANNTTUNINABY

Fermentation Industry
WINNIINUTIYP IO IUATDIGNIAUS N

Food Packaging Innovation and Shelf Life
wialuladuazuinnIsuduazsyvs

Rice and Cereal Product Technology and Innovation
wiAlulaguazuwinnIIULULNDS

Bakery Technology and Innovation
LwﬂiuiagLLazufmﬂﬁimQﬂmm Fonlnuan uavyLLIULALY
Confectionery and Snack Technology and Innovation
welulafuaruinnssuasosiy

Beverage Technology and innovation
wialulaguazwinnssuuuulng

Thai Dessert Technology and Innovation
wialulaguazwinnIsuNan UL

Dairy Product Technology and Innovation
weluladuazuinnssunaniaidedns

Meat Product Technology and Innovation

waluladuazuinnssuniswussuinuasnalyd

Fruit and Vegetable Processing Technology and Innovation

wialuladuasuinnssundanisiiuLien
Postharvest Technology and Innovation
wialuladwaruInnssuNaR A UL

Fishery Product Technology and Innovation

13

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)



SREIY
5070312

5070313

5070314

5070315

5070316

5070317

5070318

5070319

5070320

5070401

5070601

5070701

AU

5074801

AU
5074802

Fodun

w¥anssuveslutuazingiy

Innovation of Fat and Qil
mmiLLazu’fmﬂsimmmilﬁaqmmw

Food and Food Innovation for Health
DINIUBTUINNITUNANANDUNTE

Organic Food and Innovation
nsldUsElesianTanauaen1aenaIMnIsuoms
Utilization of Residual from Food Industry
u"i’mmsmLLazQﬁﬁﬁgﬁywﬁaaﬁuﬁmmms
Innovation and Local Food Wisdom
UINNTTUDWTLATUNFVUAZ ALY

Beauty and Nutraceutical Food Innovation
N13UsEINININTVINV0QAAMNTTUINNS

Life Cycle Assessment in Food Industry
mmé’ﬁﬂuqmmmmmmi

Sustainability in Food Industry
nsIANTsTendsiavnasnulugnaivnssueis
Waste and Energy Management in Food Industry
miﬂﬁﬁ’ﬂ‘fﬂLﬁ&iuqmammsummi
Wastewater Treatment for the Food Industry
NFIANITARIAUA

Warehouse Management

WU ULLALI T R AENIANALULATN159IMSHAZ W IANS U

Trend and Special Topic in Food Technology and Innovation

=

2.4 NFUIVINUFIUIVTNUALIVIIN
= L=~ 1 1 = [ dy
wanssungulanguvile Al
2.4.1 nguRnUszaun1saldvIIn

URRLY

W3 8L NUSTAUNSANT TN U ALULAE NS SHATUINNTTU

Pre-practicum in Food Technology and Innovation

FBAIUN

ASHNUSEAUNSARITNAUNALULATNT9ISHAZUIANTSY

Professional Internship in Food Technology and Innovation

14

Un-Uv-n)
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

NU28nH

w(luq)
2(90)

un-v-n)
5(450)



2.4.2 nguannafne
Wedw1  Tedwn W Ta9)
5074803  wssuannaAnwInumAlulagn1TesharuinnITY 1(45)
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3.1.5 AN95UYTIBIVY
1. w3 Aneialy
1.1 nguATIAYIaTN1IHDENS

sWaivr  Yowazasuresiednn un-U-n)
1500201  AM¥SIngEsian1saea TN musIy 3(3-0-6)

English for Intercultural Communication

msilsteyaiidusisluideiiafiuiausssuimaiu mswaiRerfusndnual
VOIUAAR Q:ﬁmam%ﬁmﬁu ANINOINA NITT19U BINT INANIA WATAITTONUTIE IR
SausTTURaTUTENA Larn1TeIUUNE AR UUsESuMETussI Aslsuuniansaluas
NsuAnIANAALIY waznstiraniiennsallusyau CEFR Bl %3afu

Listening to factual information about different cultural topics; talking
about personal identification, local geography, weather, employment, food, festivals,
and travel in different cultures and countries; reading texts related to cultural issues;
writing reviews and giving opinions; and using grammar at lower B1 CEFR level
1500202 mmé’eﬂqm‘ﬁamsﬁamﬂmﬁwmna 3(3-0-6)

English for International Communication

msﬁﬁﬁ'aaLa'wmﬂé?uLLazmiw‘jmsﬁwwmgmﬁ%’ﬂLam msmﬁmﬁwnm
fuiie guam maun giinna swelduaznisuinig nseuumerufiidubesads anvane
Tmoussiunnsuazdenuesulal nsdeunudesershoiortulseiusssui
WAYSTAUAING wazMsiarantiennsalluseayu CEFR Bl ¥197e

Listening to short narratives and clear standard speeches; talking about
entertainment, health, religions, regions, income and services; reading related factual
texts, formal correspondences and online information; writing simple essays on
national and global issues; and using grammar at upper B1 CEFR level
1500203 AMwSIngeEsien1saeansiiauszansaw 3(3-0-6)

English for Effective Communication

maﬁammmﬁﬁmm%’u%u Mseemenan MseAUsIBeNIznIuiviney
mswﬂmLﬁmﬁuamumsmﬁluﬁﬁwmlﬁmﬁugﬂLLUU%%%@LL%%W% AuEula Lonans ng
WUaue N1SUTEYY LaganIuNITalang 115814917 UNAIY warsreaulurdefiieatu
Fe1%n nsBeuenansiisatunisvie wasnisldwdnlennsallusssiu CEFR B2
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Weaiv1  TeuazAresureein w(n-U-a)
Listening to complex speeches, broadcasts, technical discussions in the
workplace; talking about workplace situations related to personal lifestyles, interests,
documents, presentations, meetings and specific events; reading different news,
articles, and reports on a wide range of professional topics; writing work-related
documents; and using srammar at B2 CEFR level
1500204 nsAeansaENefiin 3(3-0-6)
Leadership Communication
MsaLinYEnIsile 113w 381U uazmsdsuntwilnedienisdeans
‘Viélﬂﬂ’]ﬁl,l,azLL‘U’Jﬁ@%@Qﬂ’ﬁé@ﬁ’]i NAIBLUNITULEUDNAIIUAIYINR ANURNYONYS LLﬁ%?i@
Uszanllfogaiiuse@nsam wsemuazyadnamlunsions
Development of listening, speaking, reading and writing Thai language for
communication; principles and concepts of communication; tactics of presentation by
using speech, composition and multimedia effectively; manners and personalities for

communication

v nasu (lidundoein)
a1 TouazmesueTeiv Un-u-a)
1500001 AMwsangesienisasansluday 1 3(3-0-6)
English for Social Communication 1
msilnduazdruiuegsiedifinadaiauuazin msyaRafudeyadud
uazATOUAT) NMateres nsliTinUsydTu 01T thuuagiiegende nsvieaiien nMssmum
guwnndusazieiliafinues madeulsdlonunedulngldrideulsylonagieine uay
msldnanlhiensallusedu CEFR A2 9298
Listening to simple phrases and expressions with clear and slow
speeches; talking about personal and family information, shopping, daily life, jobs,
house and home, travel; reading simple short texts with some common phrases;
writing short sentences with simple connectors; and using grammar at lower A2 CEFR

level
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sWalvn  YouazAresuneTeivn un-U-a)
1500002  nrwdangusienisdeansludenu 2 3(3-0-6)

English for Social Communication 2

msilsfermuuarunaununegisdunazite nsyaieafuianssugiuiig A
TUe g Aaun 9ilnne gmsuazeesny 98 lduazn1susnig nnseuuneuTLIA
Fuuazdreluiiteiiduinsuarlddmdnyifnues madeulssloafisniulaglddidey
Uszlenng1eine waznslavanheinsalluszau CEFR A2 9297

Listening to simple short messages and concrete conversations; talking
about free time activities, entertainment, health, religions, regions, food and drink,
income and services; reading short simple texts on familiar matters containing common
vocabulary; writing longer sentences with simple connectors; and using grammar at
upper A2 CEFR level

1.2 ngudenuAEns

el FouazAresuresiein u(n-U-a)
2000201  USugu1vasiAsegnanalines 3(3-0-6)

Philosophy of Sufficiency Economy

WAALAZNEANNITNTINU NANUSUYIVBLATEFNINDLNEUMALUUIAANITHUN
wuudadu nsdfnwilassnisduieanannszdidnissegnaldlunisdisedin an
Fouloswesdsvgyuasugioneiisdlunisimuiviosiu wazUszgndesdainuigyuvy
W

Concept and the King’ work principle, principle of Sufficiency Economy
Philosophy and sustainable development concept, case study on royal initiative
project, application to life, connection of Sufficiency Economy Philosophy to local
development, and application of knowledge to targeted community
2000202  HduULIYIN 3(3-0-6)

Life Style

ysanmsmaniemuuyvemans daaumans Inermans uazmalulad iile
fauwinwemsiSoudnasndin Msli%in warmsdaaiueInlugaurinisiudsuudas

Integration of humanities, social sciences, science, and technology for

lifelong learning development, living and career extension in changing world
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sWalvn  YouazAresuneTeivn un-U-a)
2000203  msulmsianisludnassudi 21 3(3-0-6)

Management in 21°* Century

wuaAANsUIMsIaMsTuam s 21 mafuguszneuns nnslduseled
ATAUNA NTRULASAITAINU MsuImsanudes nsaineaulall ﬁﬁaﬁism@izﬂaumi
warNIAANE

Concepts in 21" Century management, entrepreneurship, information
utilization, finance and investment, risk management, online marketing, business ethics,

and case study

1.3 NUNYBEAENS

SEIY1 YeuasAasutgsIeiY un-U-a)
2500201  INIYsyreuINVANUATUFH 3(3-0-6)
NPRU Spirit

Wannvesine desdquastsy Sndnualienswamviesdu Ay
wardlesmuszuouuszsUlng unum ans wagntfnunguane an1tundnvenid
A1ENTNTEI1YY LASINITNTETIVANT Aneawaznisvinuetaiadas wazn1sussendesa
ANuIdyuvumang

Development of Nakhon Pathom Rajabhat University, identity for local
development, democratic citizenship; legal roles, rights, and duties; main national
institutions; the King’s philosophy, royal initiative projects, volunteerism and volunteer

work, and application of knowledge to target community

1.4 nguimendnans adlaAansuazinalulag

ey YouazAesureseivn un-U-a)
4000201  wAlulagAINALAZUIANTIY 3(3-0-6)

Digital Technology and Innovation

waluladfdvialuanissui 21 mnudunaiiiedda madelunsdududeya
wazn38198e nslidedinueaulatediadeassd mnuvaendelunsldmda nislduey
wandudmiuauulndlunisseuinaentin AnuAnasassAkaynIseaniuuLInnIsy

Digital technology in the 21°! century, digital citizenship, techniques for
searching information and references, creative use of social media, digital security,
using application for new generation for lifelong learning, creativity and innovative

design
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1.5 5183y 149n
1.5.1 na;ummuazn'ﬁ%‘ams

Waiv1  TeuazAresureein un-U-n)
1500101  nwlneienisiassiitiuszansam 3(3-0-6)

Thai for Effective Communication

msldnwlnglumsdoasednaumnzaumuaniunisal msaguUszfiuvdnan
msﬁamias}’mﬁ%mimm’]m nMsAeanduin Jaukazetaunw nseendewnusnusis ng
sudulany ndnnsidou wazansevilunisdeans

Use of Thai language for appropriate communication in situations,
summarizing main points from critical communication, positive communication, verbal
and non-verbal language, pronunciation in accordance with orthography, reading for
main ideas, principles of writing, and manners in communication
1500102  9in¥en1sHeLazNITYANIEIDINGY 3(3-0-6)

English Listening and Speaking Skills

vinugsumsilsuaznanusinguitenisdeansludinysyiniu msilnesnides
A1YIDINAY LLazmiﬁlﬂauwmmmé’ﬂﬂq‘wL‘ﬁaa%fwmmﬁuiﬂuma%ma

English listening and speaking skills in everyday communication; practice of
English  pronunciation, and conversation practice to enhance confidence in
communication
1500103  nslEnwdangusienisdeans 3(3-0-6)

English Usage for Communication

MaWRminwEnsila Maye n13eu Madeunwsanguiidndusionisdeans
inwenMsianazaunuludinuszariu msflaaznistuinAussenslagliniuiunsgiu ns
aunuhdeiiduiasuazaula msliduuzit nmsaununlumanisailanzvd nsuang
AMUIAN MsiaIUsTaUNIsalvesnules N1snanTemnd n1slauduaglivana n1sasy
TaaudAgyainnseu mﬁuﬂizLﬁuLLazizqﬁagaﬂﬁﬂﬁaﬁéwu NITUNAUDNAIIU NITTYU
senuluifeiidune Uszaunisal mgnisal anudn iy waznisileuannuieniy
FULUULINTE U

Development of listening, speaking, reading and writing skills necessary for
communication, skills in listening and daily life conversation, listening and recording
lecture using standard language, conversing on familiar and interesting topic, making
suggestion, conversing in unexpected incident, expressing feeling, talking about
personal experience, making complaint, arguing and reasoning, summarizing important

issue, and identifying main
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Weaiv1  TeuazAresureein w(n-U-a)
idea and detail from reading text, presentation, writing report of familiar topic,
experience, event, idea and dream, and writing letter with standard pattern
1500104 mmé’anqmﬁamiﬂ‘sznaua'\%‘w 3(3-0-6)

English for Professional Purposes

Vinwen13ilslsznIa 5189817 wazNISEUATYAl NITYALEAIAIIUAATIUT
wadaluFesiiaundsing mslinevsdundesundmanfusssuvddugiidudives
a1 msldfesduazmslimoazideaidanuluidefivarnnas nmadlagaussasdves
Ussifiuifianududeu nsedutsyuueafsfuilym mssuidudeunarseygnuszasd
veailoniienn N3 UTTAUIYLAN nsduiinseauwuudy warn1ssuatuayuLas
TR

Skill in listening to announcement, report and interview; technically
expressing opinion on area of expertise, fluent and natural interaction with English
native speaker, using clear expression and giving detail in various topics, understanding
purpose of complicate issue, explaining perspective of problem, reading complicate
text and identifying purpose, writing at paragraph level, writing short report, and writing
pros and cons essay
1500205 nswayABNAmuazAaUznsyalvEugTEKa 3(3-0-6)

Development of Personality and Art of Effective Speech

NSWAILIYATNNII AT81MIN9 NITUAINIY WazUNTeMedau InInenluns
doans mﬂ%’mmmmmzmmma n1sesureLatlvviang WAAIAINAALIL L9597 UAZ
Fnyndifindslagduls mahiauenuuazmsltinaluladionisdeansldegnamanzas

Development of personality, manner, attire and social etiquette;
communication psychology, verbal and non-verbal language; explaining and giving
reasons, giving opinions, negotiation, and persuasion; appropriate presentation and
application of technology for communication
1500206 nwndengulutuEey 3(3-0-6)

English Classroom Language

mmé’mqﬂumﬁ@mi%uﬁau ﬁwﬁﬂu%uﬁ‘aummé’mqw N13YD3DAZN 3
sonddsliiiSoulfoRnuAanssy uarnwsngulunisdafanssunisiGeudmuaain

English for classroom management; English classroom instructions;
requesting and asking students to do or complete tasks; and English for managing

learning activities in specific fields
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el TouazAresuresiein un-U-a)
1500207 ANEIDINGHTIIVINTG 3(3-0-6)

Academic English

ASsnguiitegausrasinITivms sinwennsils ya 61w 1oy uaznsAn N3
SIUUNBUTTIVINIG N1sagUanszdfty MIsuaninuAeiiy Madeudeniin n1sldveya
9989 N1IINITUTIBNE NMTUNAUDIU N1TABUTTNA LLagm’ﬁ‘W‘JGlLﬁlaLLaﬂLU?iIEJUﬂ’J”IJJ
AR

English for academic purposes; listening, speaking, reading, writing and
thinking skills; reading academic texts, summarizing main ideas, expressing opinions,
writing paragraphs, using of references and citations, listening to lectures, giving
presentations, asking and responding to questions, and exchanging ideas
1500208  AMWSINguULBNISaTATII 3(3-0-6)

English for Job Application

mnufuazvinuiuausinguiilensasinss msnsentuainsau madeu
Useingo anvunualnsiy 'g‘ULLUULLazLﬁammaqmié’umwaJmu

English knowledge and skills for job application; filling in job application
forms; writing resumes, letter of job application; forms and patterns of job interviews
1500209  ANSUIEUBITUA2YINAINTWIDINGE 3(3-0-6)

Oral Presentation in English

ﬁﬂmﬁmmmmﬂmé’aﬂqmﬁamiﬁ%auamu ANy udImTuNITULEUD
0 Fumeulumsiaueny wazsnurmsiauenuidussansam

English skills for oral presentation; English language for oral presentation;
steps for presentation; and effective presentation skills
1500210  AMWIBINQELBNISIASENERU 3(3-0-6)

English for Test Preparation

NFANAIUITINYLNNAIUNITHE N1587U NISTEU UAZAIRNNEIUIUNIYIBING Y
sty WewSsunnumdeuvenindnwildlidvesniwilunisaeu TOEFLATP

Development of intensive listening, reading, writing, vocabulary and
expressions for preparation of non-native English students for taking TOEFL/ITP
1500211  A1w3uivensaesns 3(3-0-6)

Chinese for Communication

Winwen1sldnwiuiionisdearsludinusesu nsinmienaznisan n1s
LLuzﬂwmuLmLLazﬂﬁlu N13NaMAIYUANLAZYRINY NN38991MSUAZIASEIRY LaTN5Te
auAn
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sWalvn  YouazAresuneTeivn un-U-a)
Chinese for everyday communication; greetings and saying goodbye,
introducing oneself and others, making apologies and thanks, ordering food and drink,
and shopping
1500212  ANSEUNUIATENTURBNTTNY 3(3-0-6)
Chinese Conversation at Work
Winwen1silauanan1wINluNsYng Msvedeya NMsaunuImMInsdng s
Hanue N13TUINToAN NMTEUNENIY LaznTlsuanmnalATULaz Uz TR
Listening and speaking skills in Chinese at work; asking for information,
making phone conversation, making appointments, taking and leaving messages, job
interviewing, and writing job application forms and resumes
1500213  nwdiuiiosdu 3(3-0-6)
Basic Japanese
Snwsuazsvuuideslunundiu Adniazsnusduiiugu Tassadieuselen
fufiug wagnmsdeansntndgiuluiinuszsiu
Japanese alphabets and sound system, basic vocabulary and Kaniji, basic
sentence patterns, and Japanese communication in daily life
1500214 mwnvnsileiy 3(3-0-6)
Basic Khmer
mwnensidosdu fdnus WegYvuy avy LLazaiimqﬂﬁ gﬂﬂiﬂaﬂ‘ﬁugm n19
inniguaznrsaunuiluiinuszdriu msyaierfudies ieu aseuass Aanssuly
FAnUsyaTu nsveninan Ardwiluudun Adiieatuendn 3 fiay wasdern
Introduction to Khmer language; alphabets, consonants, vowels, and tones;
basic sentence patterns; greetings and daily conversation; talking about oneself, friends,
family, daily activities; telling time; vocabulary in contexts; vocabulary of jobs, colors,
numbers, and clothes
1500215 mwduladideidosdy 3(3-0-6)
Basic Indonesian
nwduladiBeidesdiu sudseloafiugiu n1sinnisuagnisaunuily
FAnUsedriu msnaieatuiies eu aseuni Aanssuludinuszdriu msuenian

o

ANFNATUUSUN AENILAEIAUDITN & LAY WaLLaern

29



Wadw1  TouazmesueTeiu un-U-a)
Introduction to Indonesian language; basic sentence patterns; greetings
and daily conversation; talking about oneself, friends, family, daily activities; telling
time; vocabularies in contexts; vocabularies of jobs, colors, numbers, and clothes
1500216  awwsinsbesdu 3(3-0-6)
Basic Burmese
mmwmwamu AIDNYT ‘WSJ@U%‘L!"’ ﬁi“ LLﬂ‘”’JiSﬂJEJﬂG] iUUi‘vIaﬂwumu 19
INNLLaY ﬂ?iﬁi&%ﬁ’ﬂﬂ%’l@]ﬂi ¥917U ﬂWiWﬂLﬂEJ’Jﬂ‘UWJLEN L‘W’e]‘u ﬂi@‘UF"li’) ﬂ"ﬂﬂﬁiiﬂ,u
’JG]‘U?J\]']'J‘U N13UBNLIAN ﬂWﬁWVﬂUUiUﬂﬂ ﬂ’]ﬂWVILﬂEJ'JﬂUaWGUW a falav LLauLﬁE]Bﬂ
Introduction to Burmese language; alphabets, consonants, vowels, and
tones; basic sentence patterns; greetings and daily conversation; talking about
oneself, friends, family, daily activities; telling time; vocabulary in contexts;
vocabulary of jobs, colors, numbers, and clothes
1500217  nendeaunuiledy 3(3-0-6)
Basic Vietnamese
A dsaundasiy fadnes ndyruy asy LAEITTULNA gﬂﬂsﬂaﬂﬁugm
msvinmeiaznsaunuludinuszdriu nmamaRadudies ey Aseuaid Aanssulu
FAnUszs15u Msuana mMemiluusun Mmdwiietuondn 3 fau wazided
Introduction to Vietnamese language; alphabets, consonants, vowels, and
tones; basic sentence patterns; greetings and daily conversation; talking about
oneself, friends, family, daily activities; telling time; vocabulary in contexts;

vocabulary of jobs, colors, numbers, and clothes

1.5.2 ngudnuAEns

sisdrn  Yeuazdasureseiun u(n-U-a)
2000101  walosiiduuds 3(3-0-6)

Active Citizen

nseenuuuLazdnilassmaiiodaaiunisdunadiond nsimswdnAianu
Dunywd anSuastasnin N1580u5UANULANAINYBIYARE AVILLENBAIALAZ ALY LTBY
msegswiuluderdineuazUssrrulansgwduinumdnduiisssy msufUiRnunung nind
Yosdann wagngmuny AnufifediugukuunsUnAses gaunsal wagdniTinuszSulaesull
wszavn¥sdnsadulszyy Ujtantivemadlesinelussueuuszdulng nsy
wawlosiduuts wagmsidnanssas
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Weaiv1  TeuazAresureein un-U-a)

Designing and conducting a project that enhances active citizenship,
respecting human dignity, rights and freedom; accepting individual differences,
equality and equity; peaceful and harmonious living in Thai and global societies in
accordance with principle of tolerance; obeying social rules and laws; knowledge of
government form; ideology and way of life under democracy with the King as Head
of State; performing Thai citizen duty in democracy; being active citizen, and having
public mind
2000204  wadndnulnewazdiaulan 3(3-0-6)

Dynamic of Thai and Global Societies

UsgTamanswasnisiudsunlamiedeny Jausssy nsidles LASYFNT WAy
dawndeuvesdenulneuazdeaulan YIUINITUTUNAG 9 Weususliviniunssuanis
Wasuulas amddnansin@ mszndin Wiuauen nmagilaluanufulveuasyiesdu Uszund
aaRAuguusudming

History and change of social, culture, politics, economy and environment
in Thai and Global societies; integrating various contexts for adjustment to changing
trend; unity, awareness, appreciation, proud to be Thai and locality; application of
knowledge to target community
2000205 Jgla Taszann 3(3-0-6)

Good Heart Youngster

nsuenLezsznItNalselesddiunuiunalselovildiusiy anuazelolay
mlinusienismain Swihfivemaiiosuazsuiinveudedenslunisresiunismaia in
welfigsredunsatn MadafanssunsBouiigdiananuianudila vy lanaf du
n5UeUNIIN

Distinguishing between personal benefit and public interest, shame and
intolerance to corruption, citizen duty and social responsibility in anti-corruption,
sufficiency mind against corruption, organizing learning activities that focus on
knowledge, understanding, skills, and attitudes towards corruption prevention
2000206 Fwwaadeufiumsaniuiia 3(3-0-6)

Environment and Living

NNEINTFITURUAZALINGEY TEUUTNA ANUNAINTANEVNTINTNRAZAIY
TUAINI991913 ﬁmuﬂ/i’lLLazmaﬂ’izﬁ/IUﬂ'liLﬂgsJuLLUa\‘m%JWEJ’m’iﬁ‘i‘iiJGU’la AYTITUYIAUAE
Ingmnisainisdaninden dndrdnuazadesssunisdsanden Uszgndnauilaeg
ﬂszmumiﬁwumuw&ﬁ'amﬁmmw%’wmﬂmaz?ﬁLL’méJEmLﬁaﬂ’lsﬁwu’]ﬁaﬂauaé’lﬂgﬁu
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Weaiv1  TeuazAresureein w(n-U-a)

Natural resources and environment, ecosystem, biodiversity and food
security; problems and effects of natural resource change, natural disaster and
environmental crisis, environmental consciousness and ethics; application of
knowledge by human development process for resource and environmental
management for local sustainable development
2000207  IDYIALATEFNINBLINGS 3(3-0-6)

Sufficiency Economy Ways of Life

ANUMINY Snualy AR LUIAA OB LaENANNITVRLATYFNANBLNE 11T
WaasugiavesUsendalnglusfinuaztaglu nstieshanuimumaniasygianewiieddln
NnUselevdluginuszdriuremuleaiasyavuy uasmalssgndesdmnuidyuyudimvaneg

Definitions, characteristics, importance, concepts, theories and principles of
sufficiency economy; economic development of Thailand in the past and present;
application of knowledge based on principles of sufficient economy to benefit daily
lives of oneself and community; and application of knowledge to target community
2000208  LATYNEFNETIA 3(3-0-6)

Creative Economy

LLmﬁmmﬁULﬂﬁaumwgﬁwwﬁugm%amﬂsi’fmﬁmmifé”mmiﬁﬂm N3
afrayaAiinnduduienisuinis nmsafeassananulagldinaluladuazuinnssy
afelyal nisldmindaunsygrtdonloafuingumisiausssy uazn1sUszyndosd
Anusdruvulmng

Concepts of economic driving based on use of educational knowledge,
creating added value from products or services, creatively using modern technology
and innovation, use of intellectual property linked to cultural foundation, and
application of knowledge to target community
2000209  ngvEneluTInUsEINTU 3(3-0-6)

Law in Daily Life

Useiaauduun anuvuny Anudidey Vlmu,a Ummm@mg%maiwa
mwmwax‘imummmﬂ;]‘wmamiﬂ Maﬂﬂgﬂmm'ﬁﬁﬁuumwa\‘mu ‘Maﬂa‘mml,a Laim‘wsuu
Wugmmmgwmaigﬁiimym NANNYMUEUMYULAENNUULBN VY mmgwaﬂmummﬂ‘u
NOVUNBLIIMAENIRYE ULagngVungeIay
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Weaiv1  TeuazAresureein un-U-a)

History, definitions, significance, sources, and types of Thai law; basic
knowledge of general laws, basic principles of constitutional law, fundamental rights
and freedom based on constitutional law, public and private laws; basic knowledge
of civil and commercial laws, and criminal laws
2000210  WasduAnuniugidayalngluniswauniiesdiu 3(3-0-6)

Local Study and Thai Wisdom in Local Development

UszTAnnudun dnvaeniegivseng denu wiswgia n1silles nsunases
Aavdnusssuveslsemelny anuvinewazauddgyveaidayaying AIRAUNTRaRY
lagdanannis wuiAnwaziwIUfURvesUSyeywaswghanewiies n1sussynaldnandsvayn
wiswghanamiestunsuilalgnuiasugiouazdnuvedive uaznsdifegiuasugianetiie
fszauauds

History, topography, society, economy, politics, government, art and
culture of Thailand; definitions and importance of Thai wisdom; local development
based on principles, concepts, and practices of sufficiency economy philosophy;
application of sufficiency economy philosophy to solve economic and social

problems of Thailand, and case studies of successful sufficiency economy

1.5.3 NHUUYWEAEAS

sWadvn  YouazAresuleTeinn wn-U-a)
2500101  Aameudsluguvios 3(3-0-6)

Aesthetic Appreciation

AUNINY UTTLAY) LLazmmﬁﬂﬁm%aﬂqum%zﬁmﬁﬂuﬁaﬂ mgﬁa‘ﬂu@z@‘%mm
Aot wazassnufiad UsyiRemanifad maaduadinsiuiussamnusudwesgurEesdumady
FoaagnIsAUALRS $13esp Y anlnenssulasiayy

Definitions, types and importance of aesthetic in visual arts, dance, music
and literature; art history, enhancement of perception and aesthetic appreciation in
singing and music performance, Thai folk dance, architecture and arts
2500202  AUEYVRIYIN 3(3-0-6)

Happiness of Life

nsila mi%’m%ﬂLLazﬂ'lsLLa’J\‘m’lﬂ’Jm?jmﬁaaqum%mam% MISNAIUIAINUFY
voaiAnll dusyudfiauysaiianie 3n wordenu
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Weaiv1  TeuazAresureein w(n-U-a)

Understanding, appreciation and pursuit of happiness through aesthetics;
development of happiness of life to be complete human beings in body, mind, and
social
2500203  wywdiun1swauIInla 3(3-0-6)

Human and Mental Development

mMsfaumsiudalalidunds suas foa Semay msiamumasiutiag,
vanaessauiensiluiinedsfinnmay invgnsaniudinluanssedl 21 uagvinuy
N3SUUSAREATIN

Development of mind to be strong, stable, virtuous, and happy; intellectual
development, ethical principles for happy life, life skills in 21 century, and lifelong
learning skills
2500204  eransuazAallunisaniiuiie 3(3-0-6)

Science and Art of Living

wuIn1eluNsA NI ALAE N1 NUAINLLIUTYY WAL IR INYT ANSTTY
Wossau MaduTinifnudnvusificlszasdiumnudednd arwiuinveudednu n1s
Lmiwéﬁu AINBANU N1TBBNTUANLANGNY AudIdeTunules A snlundn
Usvrdulng Inenan wazmsersrutugauldetnsinuge

Guidelines for living and working according to philosophy and psychology,
morality, ethics; living with desirable characteristics in terms of honesty, social
responsibility, respect for others, patience, acceptance of differences, self-discipline,
respect for democratic principles, volunteerism, and living happily with others
2500205  InINetuTINUITI1IU 3(3-0-6)

Psychology in Daily Life

AMUNINLAEANEAURIIR TN RENITALTUTIN BeAUTTNaULazTdYas
WoAnTINNYYE 595UANAUINITVINYWE N155anAuIeLagBY nsUTUFIA
UszAnsam msauinu sywedusiud meiauduiin uagnisussgndininedienis
ALludInegadinuay

Definitions and importance of psychology for life, components and factors
of human behaviors, nature of human development, understanding self and others,
effective adjustment, self-development, human relations, teamwork, and application

of psychology for happy life
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1.5.4 nguinerdan’ anlaAansuazmalulag

sWadvn  YouazAresuneseinn wn-U-a)
4000101  N13EFINEEUUATAUATUNEY 3(3-0-6)

Well-being Promotion and Care

AMUNUIBLAZAIINAIAYVIFUAIY ANUFUTUSIENINgEnImnie 1 way
Aaunden MIguagu e MIoonindne nuaztununns vinnsdestulamuas
miaLLaqmm’azLﬁmﬁu

Definitions and importance of well-being; relation between body, mind,
and environment; physical healthcare, exercise, sport and recreation, basic principles
of well-being problem prevention and care
4000102  vinurluAnissed 21 e iauazantin 3(3-0-6)

21°t Century Skills for Living and Occupations

vinwzluanisswdl 21 fddey Anuduazanuamnsaduiidasiualiy n1s
Uszgndldlunsaiiudinuasnsusenauenan wasnsalfing

Important 21% century skills, contemporary digital literacy, application for
life and career, and case study
4000103  MSAALYUUANE 3(3-0-6)

Logical Thinking

AUNLNY LUIAA AUAIAY BIAUTENOU WAENTEUIUNITNITAATIVANG 113
Wawkazn1sUsegnaldludinusedniu wagnsdifinwm

Definitions, concepts, importance, components and process of logical
thinking; development and application of logical thinking for daily life, and case study
4000202 nSEZNATIAUIANTTY 3(3-0-6)

Innovation Creativity

AuMENg ALdIRD naNNNT Nguiiieadestunianssu nsnaiieassd
NANNIT9NLULUIRNTIN N1TIATIERTYN 88ALUU @5 HLUVTNa8Y tasUsuiliuuinngsuy
wagiinUun

Definitions, importance, principles, and theories related to innovation;
creative thinking, principles of innovation designs; analyzing problem, designing,

modelling, and evaluating innovation; and practice
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Weaiv1  TeuazAresureein w(n-U-a)
4000203  We Was W5y 3(3-0-6)

Fit for Firm

amwiuazauidilaluniseendidsneiiequainuazifunuinis nnstesiu
warnsUsunenta maduastlnsuints nmswulndudiaunmiasyaaniia n1sihitla
1nAnwn nsiensnnAnilunisiaufnilazunsenlunisvuing

Knowledge and understanding of exercise for health and recreation,
prevention and first aid, nutrition promotion, developing to be healthy and good
personality person, sportmanship, courtesy to playing and watching sports
4000204  aywdiunisldvana 3(3-0-6)

Human and Reasoning

MINwENISANILATIEALAENT IR NENNTTLAZNTEUIUNITAAYDINYYE NS
Aaszviveyatiasiaenisiivanassnaans nistdvana nsdedulanasnsussendly

Critical thinking and reasoning skills, principles and process of human
thinking, information analysis using logic, reasoning, decision making, and application
4000205  ANUTOUINNATUGUAN 3(3-0-6)

Health Literacy

AINUTOUINIANUFVAIN N15BBNAIAINTY AINTTULUNUINAT N1FIANITATIENNY
913ua nanlnwuinis Mmstesiulsa afinw nisldenandyussdthunagayulng fuainans
anfin MsUgimenuailesiu anudiueussdanedeunaranuaendeluiinUsysiiu

Health literacy, exercise, recreation activities, emotional management, principle
of nutrition, prevention of diseases, sex education, household drugs and herb, danger of
narcotics, first aid, knowledge of environmental health and safety in daily life
4000206 lanfuniswaiuIAuINeIAIansuazinalulag 3(3-0-6)

Science and Technology Development in the Changing World

UNUMRAZNITATINEeansuazmalulal wdanu nsdeansuas
InsauunAy MsduaSuLazguaguAInme gunnin anudasadelunsideuararsiaiily
FAnemeunienmkazianin

Role and development of science and technology, energy,
communication and telecommunication; physical and mental health care and
promotion, safety on drug and chemical application in both physical and biological

aspects
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sWalvn  YouazAresuneTeivn un-U-a)
4000207  Aneranaasuazmaluladiviwiadey 3(3-0-6)

Science and Technology for Environment

AU F LAY NANTEIUTEINSRRILI I mansuazinalulaBroduindey
FEUUTNA NINYINTTITUYA mmwmﬂwmamﬁamwLLasmim\g%’ﬂﬁ Ugynuaiy
danden Msdaniminenssssuminaracnndeussadity

Importance and effects of science and technology development towards
environment, ecosystem, natural resources, biodiversity and conservation,
environmental pollution, sustainable natural resource and environment management
4000208  snsEUMALRENSANIEUAT 3(3-0-6)

Information for Study Skills

ALY AIUAIATY UTELANVDIATEUNA LA TAUMALAZNISIAUIANT A3
TATLUUNTNYINTANTAUNA NAYNTUALTINBENITAVAY N1ITIVTIN TATIEN UazdunsIen
ANTAUNA NITTHUTIVIIUNINIVINT mﬁlfduEJuéJNSQLLaSUﬁﬁmHﬂiu noMneuazaTesssuly
RGeS

Definitions, importance and types of information, information sources and
services, classification of information resources; strategies and skills in searching,
collecting, analyzing, and synthesizing information; academic report writing, reference
citation, laws and ethics for information use
4000209  AfIAAEASUTINUSZINTUY 3(3-0-6)

Mathematics in Daily Life

wdnnswar3Isneedineansfiiedestuianssuludinusydriu dndu Sovas
nshnnon.de FAMIUNBRIULAYAAATITUAT TEUUNTHOUTSE AlaMansUseiugy U6
353 §oyay WaTATIENTLAN 9 é’haméadﬁa%LﬁﬂmsaﬁﬂﬁﬁdﬂiumuﬁwL%ﬁ]gﬂasmdw

Mathematical principles and methods related to daily activity, proportion,
percentage, interest, personal income tax calculation, installment systems, actuarial
mathematics, juristic act, contract, and debt with simple electronic tools or software
4000210  Augrusudreludiauszsiiu 3(3-0-6)

Foundation Handicraft in Daily Life

Ay Ussum Ysslond wasedesdiovesnutneiugiu enuvasaseluam
P19 MateuthsudesiunadfinuiR

Definitions, types, benefits, and tools of basic handicraft; job safety, basic

maintenance and practice
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2. RUINIVUANTY
2.1 NHUIVMNY
el TeuazAresuresiein un-U-a)
4011106  Wandugrudwmiumeluladnsemsuasuianssy 3(2-2-5)
Fundamental Physics for Food Technology and Innovation
A lURBAUTIENG it e YSues gamgil anufeu anudu n1g
Uszgnavannsmeidnddmiuanumainue s wasinujon
General knowledge of physics, unit, mass, volume, temperature, heat,
pressure, application of physics for food, and practice
4021107  afisunidiugrudmiumaluladnisewnsuazuianssu 3(2-2-5)
Fundamental Organic Chemistry for Food Technology and Innovation
Tnssasnesnounazas1951) Mussiaiilowiu amuouuar maiinlauin-law
Fu N139munaIsBunIdaunyileidu arsuseneaulalasaisuay audinianieninves
asUsznaulalnsmsueu ansuszneudunisifiulasuiaveenauduedusynou audh
wazUse1v09a138un3e waginUiun
Atomic structure and periodic table, basic chemical bonding, carbon and
hybridization, classification of organic compound by functional group, hydrocarbon
compound, physical property of hydrocarbon compound, nitrogen and oxygen

containing organic compound, property and reaction of organic compound, and

practice

4021601 iafisziiugiudwiumaluladnsemnsuazuianssy 3(2-2-5)
Fundamental Analytical Chemistry for Food Technology and

Innovation

Anuvasndsluresufuiinisialdmsunisiassie s nisAuInUsuu

ANFAUNULS NMTwIBNaITAll wadaniaell nann1TIATIZRNIGAT N1TIATIZATIUTUIW

LLﬁ%ﬂmﬂWW%ﬂﬁugﬂu ﬂ’]‘:ﬁLﬂi?%ﬁl,%ﬂﬁ’]%ﬁﬂLLﬁ%L%ﬂ‘U%N’]Wﬁ msﬁmﬁmmmgm mﬂ‘mmam
= s | ‘&, ¥/ =% a wva
nIA-LuakazuuUsaend awnnsalnUiUessiu wagtinuf]dn

Safety in chemical laboratory for food analysis, stoichiometric calculation,

chemicals preparation, chemical technique, principle of chemical analysis, basic

quantitative and qualitative analysis, gravimetric and volumetric analysis, calibration

method, acid-base and redox titration, introduction to spectroscopy, and practice
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Weaiv1  TeuazAresureein un-U-a)
4022501  FuefinugudmiumalulaBnisamnsuazuinnss 3(2-2-5)

Fundamental Biochemistry for Food Technology and Innovation

waa NsduATIZLas nsn-luakasiwiesluwas arslulawnsn TUshu Adin
wulwyl nsndaeddn wnuedduvessiulanse JUshu uasdfia n1sdosuazn1snndy uaz
AnUfUR

Cell, photosynthesis, acid-base and buffer in cell, carbohydrate, protein,
lipid, enzyme, nucleic acid; metabolism of carbohydrate, protein, and lipid; nutrient
digestion and absorption, and practice
4091109  adamansiugudwiumalulagnsomnsuazuianssy 3(3-0-6)

Fundamental Mathematics for Food Technology and Innovation

Uyqilnse1ed dndiu Sosaz aun1TLareaNnIT AUNISIAUATY STUVANAILT
AU N1swAFuNsenglnuulgakazaun15aon13iN n1svayRuskazUIusvaflandy
At NMIUTzendAveseyNusuar IS

Rule of three, proportion, percentage, equation and inequality, linear
equation, system of linear equation, solving exponential and logarithmic equations,
differentiation and integration of algebraic function, application of derivative and
integral
4191101  9a¥ainerugudmiumaluladinsensuazuinnssy 3(2-2-5)

Fundamental Microbiology for Food Technology and Innovation

mmiﬁug’m%ﬁga%ﬁwm 159 UNYTELAN ﬂ?iL%%@LLﬁ%ﬂﬂiﬁUﬁuﬁz%@Q
dund Uaduiiinadoniaiaiguaznismuauqdunis mawieuiegruiiensinuvie
1099Aun3d wadansfenduuaiiss mawisuesdsatouasmamneisnaunie uay
Hnufon

Fundamental of microbiology, classification of microorganisms, growth and
reproduction of microorganisms, factor affecting growth and control of microorganisms,
food sample preparation technique in microorganisms analysis, gram staining, media

preparation and microorganism cultivation, and practice

2.2 NN NANIZAUTIAY
sWeEdvY  Fewazesuresnedvn un-u-a)
5071101  @1suazlavuinis 3(3-0-6)
Food and Nutrition
wﬁflﬁsuaqaqﬁﬂﬁzﬂauslummsﬁﬁ&iaqsumw A15898819115 USUNUNEIULAY
a1semsfiansleisu denuziinisuslanemis Handuuanad aainlayuinig uagn1sui
DIMNT
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el TouazAresuresiein un-U-a)
Role of food component in human health, digestion, energy and nutrient
recommendations, dietary guideline, functional food, nutritional labeling, and food
allergy
5071301  waluladnisemsuazusanssuiloedu 3(2-2-5)
Introduction to Food Technology and Innovation
2afUsTNaUNUATiveIeIMIs MSUAsUMYAWeIBIMITNINAT NEAN Laz
9Bun3d TngAuemns indesUsauaziaienna gunsaluaziadesilenisusznouemns
watakarIsn15Usenauemis wAlulaguaswinnssunsnanunaninmoms waginuius
Food chemical composition; chemical, physical, and microbial change in
food; raw material, condiment, and spices; cooking utensil, cooking technique and
method, technology and innovation for food product, and practice
5072201 3adIMeMILNAlulagnIsennisuasuinngsu 3(2-2-5)
Microbiology in Food Technology and Innovation
N334 UNYIAVeIAUNTY ﬂﬁ]ﬁ]’ﬂﬁﬁmaﬁiamilﬁﬁmLa‘iﬂ,mawﬁuvﬁé Aeades
AUDIMIT NS NFYVBIDIMITUATNANA UN ﬂaumamﬂuﬂswiwuua yN1UsEEYN Al lu

[ a

gaamnssue s evmsnsiniiduilsddunanad qaunddivinlAnlse 9dunid du“]um

q
& a a o

Usinudaendouazamnimems n1snsIniiesgiqdunidnelsauasgduvisiiliin
nsuidsluingiuiaskdninmners waginufun
Classification of microorganisms, factor affecting growth and survival of
microorganisms in food, food and product spoilage, beneficial microorganisms and
application in food industry, functional fermented food, pathogen, indicator
microorganisms for food safety and quality, determination of pathogen and spoilage
microorganisms in raw material and food product, and practice
5072301  walulaBnisudsguomnadasdu 3(2-2-5)
Introduction to Food Processing Technology
nsnseRingaudmiunisudsgy miLuJigiJGﬁzuG?’] NINOA N158U 115819 AT
suAdy My lidudy Msudsgumeanuiou nMsiuie nsudiduwazudigenuda n1smdn
Aaa M3lEingeUueImMs waginUfun
Raw material preparation for processing, minimal processing, frying,
baking, roasting, smoking, concentration, thermal processing, drying, chilling and

freezing, fermentation, use of food additive, and practice
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5072302  wialulagn1sudsguamnsiiouianssy 3(2-2-5)
Food Processing Technology for Innovation
welulaBnsuUssunuussinnuazamauifivesingiu meluladdugaiions
Wauuinnssuemns Makusglomsmenisatesad nsldssdlulason aluladigesiaa
Bndnsiu nslanufounuuleiuia msldauliiuuuione msldanudugs adu
de S9ddanshilowan waluladiwwwes wazinuus
Processing technology by type and property of raw material, advanced
technology for food innovation development; food processing by radiation,
microwave, hurdle technology, extrusion, ohmic heating, pulsed electric field, high
pressure, ultrasound, ultraviolet, sensor technology; and practice
5072501 NYUUIERIMNTUALEUIAUIADINNT 3(3-0-6)
Food Laws and Food Sanitation
ﬂ{]‘ViZLHEJLLaS%}@ﬁQﬁUﬁLﬁﬂ?%@ﬂﬁUﬂﬁNéﬁ@?Wﬁ NMSATUANLINTTIUNITHER
aaNeNg uazkAndnrienvnsluseiuusemalazaina hesnuiifeites Yefvun
VINMIANTENINUTENA MENNTHaANUEIAYYDEUIAUIA LIS IIUGAAINTIUDINNS
avudnuardnyana vanUFTRTITUNTNEADIMT MImuANLIaasdniilsa M9V
muavenLazn1sETe sy
Law and regulation related to food production, production standards
control, food labeling, and product in national and international level; responsible
agency, international trade requirement, principle and importance of sanitation in
food processing plant, personal hygiene, sood manufacturing practice, pest and
animal control, plant cleaning and sanitization
5072502  A15AUANLAZNITUTEAUAMNINGINNS 3(2-2-5)
Food Quality Control and Assurance
NANNIATUANAMAINLAZNITUTEAUAMAIN NTINAIAMAINYBIDINITNN
NUNTNLAZLAL NTFUAIBENDINT NITATIVADULALNTLUIUNTNADATVDIURAMUA
dwsuingau MsuUssU waskdndaeianying ¥ann133IRN1TTEUUUSEAUAMNAINGIMT N3
USMNTBIANTATUAMAIIN STUUAMNN agHnUUR
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Principle of quality control and assurance, physical and chemical
measurement of food quality, sampling of food; inspection and statistical process of
raw material, processing, and finished product specification; management of food
quality assurance system, quality organization administration, quality system, and
practice
5072601  N1353ANT5TINIFMTULUTENOUNITUIANTINDIMNT 3(3-0-6)
Business Management for Innovation Food Entrepreneur
wé’nmaqaﬁaLﬁaQﬁuﬁw%’Uﬂﬂwﬂaumi Usginniag SULUUTRITINI91MNT Uay
§509N13UINITOIMNT NIFINHRY NIFWAUIFIAY N1sAIsUYL Ml wazaeAuyudmsy
33N991113 miaamw‘uﬂaQwﬁwmmwmmmsmwam NITIANITNNAITAAIA NITIANIT
g3nveeulal N15WEULKUEIAY N133AN15TeYa wUUTIaeIgsnY wsulyduazaniingwn
ﬂgvimaﬁLﬁaasﬁaﬂﬁuqsﬁaaﬁwﬁi LA UINNTIU
Basic business principle for entrepreneur, category and pattern of food
business and food service business; planning, developing, calculating cost-profit and
breakeven point for food business, designing marketing and producing strategy,
marketing management, online business management, writing business plan; data
management, business model, franchise and start-up, law related to food business and
innovation
5073001  a1wdengudmiunsauAudayaniunalulagnisemis 3(3-0-6)
KAZUINNTTY
English for Food Technology and Innovation Information Retrieval
nsduAudeya Anmalla kagn138UUNANUNIYIBINguNIRnAlulagns
IMIWATUINNTTU
Information retrieval, terminology, and reading English articles in food
technology and innovation
5073101 @il WNg 3(2-2-5)
Food Chemistry
aqﬁﬂszﬂauﬁugﬁwaﬂmmi ndusa TrIaUueImg MswasuuUaman
Yos01NIARANNAAT e suUTUD NI IALAMANIBINAN e WagHInUF R
Basic food components, aroma and flavor, food additive, food chemical

change during processing and product quality, and practice

42



Weaiv1  TeuazAresureein w(n-U-a)
5073102  WENNITIATIHDIMITHAZUIANTIY 3(2-2-5)

Principles of Food Analysis and Innovation

winmaifosuuaziinisunnsguvesmsiessiomsuszinneg 4 ieluds
AMANLAZUTUI N1TIATIEN0IAUTENOUNILATVBIDIMITInEUTEUN0 T05U 1nFows
b a ¢
592399 WINNTTUMTIATIEN waginUfUR

Basic principle and standard method of qualitative and quantitative food
analysis, proximate analysis of food; vitamin, mineral, and pigment; innovation of
analysis, and practice
5073103 AQRIaUUBIMNT 3(3-0-6)

Food Additives

w119m51E nsdnun Uselowd@mind wardunsisainingiiouueimis
WnsAnuUsun sy ﬂg‘wmEJLLazmmgmﬁLﬁaﬁmﬁ’Ufmﬁa‘dummi

Guideline for using, classification, functional property, and hazard of food
additive; food additive calculation, law and regulation on food additive
5073401 ﬁug’mumﬁmnssummi 3(2-2-5)

Fundamental Food Engineering

17 e auUNarans aunaulauaraunandIny AnaulRvesian namans
vodlva Tu mathewmanuou wisadlelilunisuaniudsurufou nisuussuenmsde
ANNTBU NV hagRnUUR

Dimension, unit, thermodynamics, mass and energy balance, material
property, fluid mechanics, pump, heat transfer; equipment for heat exchange, food
thermal processing, drying, and practice
5073402  UHUANISLRNIENURENI9AAINTIUBINNS 3(2-2-5)

Unit Operation for Food Engineering

NO¥Y NaNNI3 waripIesdiovessruuinadunasududs n1sseme nanduy
NISEANA NIIINNAN N1TAATUIA NITHEN NITNA Léﬂ%mgﬁu LagHnUHUR

Theory, principle, and equipment of cooling and freezing system,
evaporation, distillation, extraction, crystallization, size reduction, separation, mixing,

extrusion, and practice
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5073501  N15AANITITUUAMAMNLALANUADANENI9D19NS 3(3-0-6)

Quality System and Food Safety Management

ANUAAYUBINITIANITIUANUUABAABVBIDINIT UINTFIUBIMIT BURTIEY
81%15 N153ATIZRALEEY NENINUTN1SHARTAlUNTEUINNITHEADIMNT STUUNS
AATgidunsIsuargeIngAffesniunl sTUUNIIANIIAuANUaeniBve01MNST
Aot nsnsiadeudeundu FTUULAENNINTIIUTLAUANNIN N15YBNNTTUTBITZTUUMS
IANIANUUADANEY

Importance of food safety management, food standard, food hazard, risk
analysis, eood manufacturing practice, hazard analysis and critical control points,
related food safety management system, traceability, quality system and assessment,
food safety management certification
5073502 msﬁ’mu'}Naﬂﬁm%mmﬂﬁaui’mniiuLLaznﬂiﬂizLﬁu@mnﬂw 3(2-2-5)

nUszamaudE

Food Product Development for Innovation and Sensory Quality
Evaluation

wdNILarTUReUNTR AU INAR St siiewTanssL ndnnTuaEISANS
UsIdUAMAINEIMTANUAILLANAIY NTNTTUUT ANUYBULAZNNTEOUTU UaginUUR

Principle and method of food product development and innovation,
Principle and method sensory quality evaluation in difference, description, preference
and acceptance, and practice
5073701 dununnalulagnisainisuazuinnssy 1(0-2-1)

Seminar in Food Technology and Innovation

n1sAuAULAZNISARLRBNTBYA Asimszidenddvins nsduaue nns
afuse msdavhseniluidefiinaulasumelulagnisemnsuazuinnssy

Searching and selecting information, academic content analysis,
presentation, discussion, writing academic report on interesting topic in food

technology and innovation
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5073702  msddeuazaneununmaasalesdumenaluladnisetms 3(2-2-5)

KAZUINNTINDINNT

Introduction to Research and Experimental Design in Food
Technology

and Innovation

AMUNUIBULAZUTELANVDINIUITY NENNITINILHUNITNAFDILALNITOONLUU
N15MAaeY N15dNFI0819 N1siuteya n1siATIzideyanivaifvaznisulana n1sld
TUsunsupeuiiumeslunsliasizvideyan1eadia uaginujon

Definition and type of research, principle of experimental planning and
design, sampling, data collection, statistical data analysis and interpretation, using
computer program for statistical data analysis, and practice
5074301 m's'a'l\‘iLLNuLLazmﬁﬂﬂ']'iI’iw'mqma'mn'isua'M'ﬁ 3(3-0-6)

Planning and Management of Food Industry

NANNITINUHULAZNITIANITHANDINIT NITHYINTAIAINADINIT NITINUNY
MAINTNERN NTAUARFINTHER mmwuwummﬁaﬂmﬁa@ mw%mmasmmm?ﬁuﬁﬂm
A Gl N
9guvuuazladafindlugraimngsueinns mamuauiunuuaznsiinUsavEannsuan
NN99NLUULAZINAILTINU mmﬂaaﬂﬁaLLaﬁ&ﬁwEJﬂuIiNmQG]mi/iﬂiimmmi

Principle of food production planning and management, demand
forecasting, production capacity planning, line balancing, material requirement
planning, inventory management and control, supply chain and logistics in food
industry, cost control and production improvement, plant design and layout, safety
and psychology in food plant
5074701  UgunAenianalulagnisennishazuinnssy 3(0-6-3)

Special Problems in Food Technology and Innovation

Ty azauufgiuniside NMeenuuun1sveass N1saiunsideniu
WAlLLAEN1T9IMNTMALEIINTTN TIUTINKALTIATILTRLAINNITNAREY ATULaEINTAINA
N1SNAABY NTTVIUTIEULAZULEUD

Research problem and hypothesis, experimental design, conducting
research on food technology and innovation, experimental data collection and
analysis, conclusion and discussion of experimental result, writing report and

presentation
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a1 TouazAesueTeiu un-U-n)
5070001 AwdsngEdmUNMsaesEIsEumaluladnIsmsHaTLI AN 3(3-0-6)

Communicative English for Food Technology and Innovation

Foarsuazuanidsunnnuiiu nsfulamnudifyannisilawaznisenu n1g
WeuUnAngo Uieinge Lazannuigalinganu nsiidauskausumaluladnisomsuas
uinnITu

Communicating and exchanging opinion, identifying main idea by listening
and reading; writing abstract, curriculum vitae, and job application letter; research
presentation in food technology and innovation
5070101 lAvuANERSDIMITNLA 3(3-0-6)

Seafood Nutrition

BUAKALANAINILAYUINITVDID I TN naUasuulamnsdueififinase
BIAUTENOUMLANUBIBIMTNA NAVBINITHUTTURDANAIMINEIMT NTUITDIMT ansity
Tuosnzlalazaulasndslunisuilan

Seafood type and nutritional value, biochemical change affecting
chemical composition of seafood, effect of seafood processing on nutrition, food
allergy, seafood poisoning, and consumption safety
5070102  wialuladuazuinnssuanslinausaluamis 3(2-2-5)

Food Flavoring Agent Technology and Innovation

anuddnuazUszinnyeanstiruvuLazansiindusalugnanmnsstens
mManamanslimumy Msfndugasanslindusa mslinsizsiesduszneuvesanslinausa
LauLmﬂsgLa%’uLLasmﬁmucjumsﬂamﬂa'aEJa'aumamaammimaiéfamazﬁmmzau
msUszendldanslinrmmiuiazansivindusalundnsasionns wasinufjod

Importance and type of sweetener and flavoring agent in food industry,
production of sweetener, flavoring agent creation, flavor analysis, encapsulation and
control release of ingredients under suitable condition, application of sweetener and
flavoring agent in food product, and practice
5070201 @AEMNTIUNINABY 3(2-2-5)

Fermentation Industry

AUAIAYVDIYAAINNTTUNITNINABY NTEUIUNITNLNADI FAUNAFER TV
nsnifnans n1slierniAkazni1snIu niesileuarnisaiuay n1audndsa Tl s
ihduaney wulesl nsndein ninexily wardnmiiu arunasndelunisuilanewnviinees
wagHnUun

46
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Importance of fermentation industry, fermentation process, kinetics of
fermentation, aeration and agitation, equipment and control of fermentation;
production of soy sauce, wine, beer, acetic acid, enzyme, citric acid, amino acid, and
vitamin; consumption safety of fermented food, and practice
5070301  WINNTINUITIYUTBIMTHATRIYNIAUTNYN 3(3-0-6)
Food Packaging Innovation and Shelf Life
NaNN1THaEANUA1AYVOIUTIYINN81915 vilavesdan AuaudaniwmIu
MBNMLaTIATY89N1TUTUTIINAR ATie1m15 1n3esiledmiuussiasiomis aain
TATUINg mqmilﬁu%’ﬂmsummmi N1398NWUULINNTINUTTYS N
Principle and importance of food packaging, type of material, physical
and chemical property of food packaging, packaging equipment, nutrition labeling,
food shelf life, design of innovative packaging
5070302 wialulaguazuinnssudninazsyyis 3(2-2-5)
Rice and Cereal Product Technology and Innovation
giavesiniuazsyuaiddlulsamelne lasaduazesdusenoumand
YosdyIA NMsLiuine nswasuldasnunin andmislnsuinisvessayAuaskan o
waluladnsuussundnsdiue auaudivemdniugiaindyys winnssufentuduasiay
¥R waghnUUun
Type of rice and cereal in Thailand, structure and chemical composition
of various cereals, storage, quality change, nutritional value of cereal and product,
processing technology, property of cereal product, rice and cereal innovation, and
practice
5070303  WAlUlATKATUIANTIULUNDS 3(2-2-5)
Bakery Technology and Innovation
TngRuuaziaiesdlefililunsndandnsaumiunet imeluladuazuinngsy
NsHAANERSUa NS warHnUHUR
Bakery raw material and production equipment, technology and
innovation in bakery production, and practice
5070304  walulaBuazuianssugnnaa Jonlnuan uasruNvuiRE? 3(2-2-5)
Confectionery and Snack Technology and Innovation
i’mqauu,azﬂmauﬁﬁmaﬁmqﬁuﬁiﬁumw%mgﬂfmm Forlnuan uwazruTUAL?
welulafuazuinnssunisudanandurignnan denlnuan uasrumuiAes uastinufos
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Raw material and raw material property of confectionery and snack
production, technology and innovation in confectionery and snack production, and
practice
5070305 wialulaBuazuinnssuaiosh 3(2-2-5)
Beverage Technology and Innovation
Uszinnveuniesiy walulaBuazuinnssunisuanedesnuiifiveanssed uas
wnFesruiilifiueanssed wagilnufud
Type of beverage, technology and innovation in alcoholic and non-
alcoholic beverage production, and practice
5070306 walulaguazuinnssuaunlng 3(2-2-5)
Thai Dessert Technology and Innovation
Anuduanazlssinnvesvuulneg fmqﬁw,azqﬂﬂizﬁﬁm%’umiﬁwumlwa
waluladuazuinnssunmsndanandusivunive wasilnufus
History and type of Thai dessert, raw material and equipment for Thai
dessert production, technology and innovation in Thai dessert production, and
practice
5070307  wWAlUlABWAZUINNTTUNANN UL 3(2-2-5)
Dairy Product Technology and Innovation
audRvesiiuy mammaauammwmmﬁmuLLazNamﬁmeﬁ waluladuas
WInNIsuveNAnd gl UaginU)un
Property of milk, quality inspection of milk and dairy product, technology
and innovation of dairy product, and practice
5070308  waluladuazuianssundansnaiiiodas 3(2-2-5)
Meat Product Technology and Innovation
dusznevvesnannile mswasuulamesiedninendiainnise ABININ
veuiiedns wmiuiaﬁmsLLUigUmamﬁmsﬁLﬁaﬁmi nmsdeuidsveniednivaznantust ns
UiifqLLazmiLﬁ‘U%’ﬂmLﬁaé’miuawﬁmﬁm% winnssuiigtes uaviinUjln
Muscle composition, meat changing after slaughter, meat quality,
processing technology of meat product, meat and meat product spoilage, packing

and storage of meat and meat product, related innovation, and practice
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5070309  wialulaguazuinnssunisulssusinuaznaldi 3(2-2-5)

Fruit and Vegetable Processing Technology and Innovation

mmﬁwﬁw}%aﬂmmﬂigﬂﬁmmzwal‘ﬂ penUsenauvnsdnuazuald nng
WasuLlamaiTineuaznsianisudnisifuiier maluladnisuussuinuazaals
winnssuRgriusinuazsalsl wagflnujom

Importance of fruit and vegetable processing, fruit and vegetable
composition, physiological change and postharvest handling, fruit and vegetable
processing technology, fruit and vegetable innovation, and practice
5070310  waluladuazuinnssundanisiiuien 3(2-2-5)

Postharvest Technology and Innovation

nMswasuulamneEdsivenuasiinemdanisdiuies miqzy,L?iEJLLazmiLﬁau
Fevdanisiiuien "3§mi‘f]aﬂﬁuLLa3miamﬂ1'iL‘LlﬁlEJuLLUaﬂidemiLLUigU%uﬁu N13UT59
AUy NMsvudarnsdine winnssufeatunsinnsudinisiuies wagiln
Ui0R

Postharvest change in physiological and biological property, postharvest loss
and deterioration, prevention and reduction of change during minimal processing,
packing and storage, transportation and distribution, innovation of postharvest handling,
and practice
5070311  walulaguazuinnssunaniueiussug 3(2-2-5)

Fishery Product Technology and Innovation

Usaamvesdn it Tnssadramanenn esfdsznoumaniiuvasiinwvesdn
i mmamﬂﬁamﬁaLLazm'ﬁLﬂﬁauLLanQmﬂﬂwmaﬂﬁmfﬁﬂ Mé’ﬂmﬁl,migﬂﬁmiﬁﬁ wialulad
LasuInNIsURARAueIUTZU N15UTTY MIAUSIE Nsuuds kanaesldannanduriuszu
N1IAIVANAMAINLAZUINTFIUVBINANTUNUTENN UagRnUfUR

Type of aquatic animal, physical, chemical and biological composition of
aquatic animal, causes of spoilage and quality change in aquatic animal, principle of
processing, technology and innovation of fishery product, packing, storage,
transportation, fishery by-product, quality control and standard of fishery product,
and practice
5070312  winnssuvaslufuuasiniy 3(3-0-6)

Innovation of Fat and Oil

yilp lAseasne LLaz@mamﬁ’ammlﬁuﬁuuazﬁﬁﬁu nsasunUatesAlszney
namennazadl welulagnisngs u1nsguRdadaaazuinnssy
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Type, structure, and property of fat and oil; transition of physical and
chemical composition, production technology, product standard and innovation
5070313 mmmazui’mn‘s‘sumwmﬁ'aq%mw 3(3-0-6)
Food and Food Innovation for Health
ANINELAE VNN IHAREINSAUN N NMsLUTTULAT AN YRS
aun I viinvesenaiiloguan HanAueilEsNa1T01MT 01SAM3ULgeey uTnnTTu
Aeades wazkansznuvesnisuilon
Definition and principle of healthy food production, processing and
quality of healthy food, category of healthy food, supplementary food, food for
elderly, related innovation, and effect on consumption
5070314  91AITHATUIANITTUNAAAUNDUNIY 3(3-0-6)
Organic Food and Innovation
UsgTinnudunn anuminsuazuannistunsnanfivuazdnidunse NINTFIU

a6 o

wagyisnuiieides uildunisnaia anuduiudvesermsdunisiuaanndey 33ns
WUITULREAMNINYBIIMNTBUNTE
History, definition, and principle of organic plant and livestock; standard
and related organization, market trend, relation of organic food and environment,
organic food processing and quality
5070315  M3lgUsElavdINTENLANEDNINEAEINNTINDINS 3(2-2-5)
Utilization of Residual from Food Industry
LUEILAL0IAUTENBUTDITANAYNGDIINYAAIMNTTUBIMNT NMTHANKALANTR
yosHAnSusyarfinanTagimuvde msUszgndltanmumdelundniusionns uaviln
UiUR
Source and composition of residual from food industry, production and
property of value-added product from residual, application of residual in food
product, and practice
5070316  uinnssuuazgideygriesduduains 3(3-0-6)

Innovation and Local Food Wisdom

4

Auvsneuazanud@dyveinnssularg Iy wissduauems Usvifuay

'
v a

yinvesmsuiaziodiu omnsiuwanakavyseindl QiUgyaviesduivinenmansuaz
winNTsu N1seusnYwarnIsHeren) I Uya 1Mol U1 NS WagN1IANATOINTNGAUNS
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Definition and importance of innovation and local food wisdom, history
and type of local food, festive and traditional food, local wisdom and scientific
knowledge and innovation, local food wisdom conservation and development,
intellectual property protection of Thai food
5070317  UINNTIUD M LATUNABWAZAIINIIY 3(3-0-6)

Beauty and Nutraceutical Food Innovation

ANRLIYAMNEIAYUAZUNUIMTDILTNNTTUD T LABULNFBUAZ AL TR
uaznalnuesanseengusnisdinwidinadequninuazaiuau maluladnisuaneimsiiie
AVNINLAZ AN ﬂgwm&ﬁmﬁuu"fmﬂismmmﬂﬂ%umé’%LLazﬂa’mq’m wualueIRaIn
HANANDIIETUAUNINLAZAIINY

Definition, importance, and role of beauty and nutraceutical food
innovation; type and mechanism of bioactive compound affecting health and beauty,
food production technology for health and beauty, law related to beauty and
nutraceutical food innovation, current market trend of food supplement for health and
beauty
5070318 N3N INTVINVDIQAHINNTINBNNS 3(3-0-6)

Life Cycle Assessment in Food Industry

nEnMstugIuTesENnaIIaA TwaE Ny viadldgumulugpanunsseims
amezlaniou Naﬂiswwaﬂamaziaﬂ%fawiaqmammiummi NANN13NITUSTEIUININTHIN
NANSENUNINEIINGDY msﬁmauﬁmﬁuauvﬂmw%uﬁ aa’m?ﬁl,nméjaml,azmmgm
danndoulutsemnelne

Fundamental concept of mass and energy balance, supply chain in food
industry, slobal warming, effect of global warming on food industry, principle of life cycle
assessment, environmental impact, carbon footprint calculation, ecolabel and
environmental standard in Thailand
5070319 ﬂfnué‘i'aﬁu‘[,uqmamnisummi 3(3-0-6)

Sustainability in Food Industry

MsRawegedlu nsussdiuauddu wdnnismeluladazenn VAN
ey erwdiiudiundassrinens-ndanu-th nsUssdandsnuy n1suimsdanis
¥ msdamsvesdeiiinainnszuiunisnane s uavnsalfinw
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Sustainable development, sustainability assessment, principle of clean
technology, circular economy, food-energy-water nexus, energy saving, water
management, utilization and management of waste from food production process, and
case study
5070320  N13AANTTVBATIUAL WAL UIAEINNTTUDINNS 3(3-0-6)

Waste and Energy Management in Food Industry

%@ﬂLﬁEJIUQWﬁWMﬂﬁiN@WMWi nstesiunIsiiaveddsinasnisanveads n1g
IANITVRNUEY NANNITHUAIVBUFYAINATEUIUNITNANYAAININTIUBINT miﬂyuwvmiﬁﬁ
YaA19NveadeainanaIingsuemis nsulaweddetundsanu nsudanasau nsld
W& srUuieSeulazaufutuiiugiy wealuladnisihmnudouiisnduinldivd
WANIUNIUEDN WazNIAANE

Waste from food industry, waste prevention and reduction, waste
management, principle of food process waste valorization, recovery of value
compound from food process waste, waste-to-energy, generation, energy usage,
fundamental utility heating and cooling system, heat recovery-pinch technology,
alternative energy, and case study
5070401 msthdaudndelugaaunsaaes 3(3-0-6)

Wastewater Treatment for Food Industry

wénmsugumaeiiuasaeiiifertesiunmstiniude nesgruhiiuuas
1l szduamnmindglugravinssuenns udnmsiiugulunsiidaiideuas fiRing
WRWILUUIE ATTUIUNTANALADY NTTUIUATTINLALES 1ML NDU Wﬁﬂﬂ’ﬁﬂ’]ﬁﬂﬁ%aﬁéjﬁﬁ]
nszvIuMITanmenm el uasduadl mstindidelagldaduriduinldorniauay Ly
9INA LAZNIUANY

Basic principle in chemistry and biochemistry related to wastewater
treatment, water quality standard for drinking and consumption, wastewater quality
level in food industry, basic principle of wastewater treatment and unit operation,
sedimentation, flocculation and coasulation; principle of physical, chemical, and
biochemical wastewater treatment; aerobic and anaerobic wastewater treatment, and
case study
5070601 N1SIANITAGIAUAT 3(3-0-6)

Warehouse Management

AUNUTY LATTAQUTEAIAYBINITIANITARIFUAT TEUVUINITARIFUAT
AasduAiUladaRng N1sRAUIUTZANEAINNITIANITAGIEUAT
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Definition and objective of warehouse management, warehouse
management system, warehouse and logistics, development of warehouse
management efficiency
5070701 wudltuaziideniArunAlulagnIsamIsHasUIANTIY 3(3-0-6)
Trend and Special Topic in Food Technology and Innovation
wunltiy Anudn waznisdsuwlamanalulagnisemnsuazuinnssy

Trend, advancement, and change in food technology and innovation

2.4 ngUATRUIUAT INLAZAv TN
2.4.1 nguEnUszaunsalIvIdw

el FeuarAresuresiein W(F2Na1)
5074801 nseuEnUszaUNSAIgTRAumalulagnisemisuazuinnssy  2(90)

Pre-practicum in Food Technology and Innovation

mmifﬁ’ﬁﬁlﬂuﬁm%’umiUﬁﬁﬁmuiuamuﬂizﬂaumi NSHAMUIYATNAIN
mMsiasuaiieinuziazatessanluindnanizainnivn anufiterduuinigiuaina
mmﬁsmmmﬂaamﬁﬂuamuﬂizﬂa‘umi NSTIUTIBNULAZNITUNAUONAIU

Knowledge necessary for working in workplace, personality development,
enhancing skill and ethics in specialized field, knowledge of international standard,
safety standard in workplace, report writing and presentation
5074802 n1sHnUszaumsallvdnaumalulagnisenisuazuinnssy  5(450)

Professional Internship in Food Technology and Innovation

v1U3AUNDU: 5076801 wenfinUszaunisaiivndndumaluladnisenisuay
UIANTIA

Pre-requisite: 507 6 801 Pre-practicum in Food Technology and
Innovation

NSHNUTZAUNITAIAIUNTEUIUNITHER N1IAIUANAUNINDINIT TEUUAUNIN
mMaieeiluiesfng mdeuavitann Tulsanugnamnssuenms ssdnsiiieados
ﬁgﬂmﬂ%’guamaﬂ%u NSREUTIVIULAZ A TULAUDNAI Y

Internship in production process, food quality control, quality system,
laboratory analysis, research and development in food industry; related government

and private organization, report writing and presentation
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2.4.2 nguavifiafnen
sWadun  TouarAresuresiein W(F2Na)
5074803  wspuaMNvANEIiIumAlUlagn1TEINITHATUIANTIY 1(45)
Pre-Cooperative Education in Food Technology and Innovation
Aufifvafuaniadnyd auiisndudmivnislujoaanuluaniy
U5¥NounIs N1SHAILIYAGNAIN N1siasuasevinyelazasesssuludgidnanizalvnig
mmiﬁmﬁ’ummgmmﬂa 1nsgIuAuUasnfsluanIuUsznauns NS lgusIenuLas
NSUNAUDNAIY
Knowledge in cooperative education, knowledge necessary for working in
workplace, personality development, enhancing skill and ethics in specialized field,
knowledge of international standard, safety standard in workplace, report writing and
presentation
5074804 annaAnwIdumAlulagn1saInIshazuInnIsy 6(540)
Cooperative Education in Food Technology and Innovation
J¥1U9AUNBY: 5076803 wFsuannadneidrumalulagnisainisuay
UINNTIU
Pre-requisite: 507 6 803 Pre-Cooperative Education in Food Technology and

Innovation

msufiRustduaniudszneunslugiugninnuiinm msujifnunas
miﬂizLﬁumamEf[,éfmiﬁﬂﬁ’uaLLamaqaﬂaWiéﬁU§ﬂwﬁLLazamuUizﬂa‘umi

Working in  workplace as temporary employee, operation and
performance assessment under advisor and supervisor at workplace
RUBLHR
unAnwndannguenuszaunisalivndn Iiamzidewseuivn 5076801 uag 5076802
unAnwdennguaniafnenlinamezileuiewivn 5076803 uay 5076804

3. RUINIVLADNLES
TidenFouseinla q lundngasuminerdesvdguasusy Tnglddrty
i Tieeiounng wazdedldiduseivfisuunliioulagldiuniieinsnlunue
miéhL%wé’ﬂqmmmawﬁﬁmﬁ
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