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Thai for Effective Communication
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English Listening and Speaking Skills
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English Usage for Communication
mmé’@ﬂquﬁamiUizﬂaum%w
English for Professional Purposes
msﬁ’@uumﬂaﬂmwLLazﬁaﬂzﬂﬁimmiﬁ%’quéma
Development of Personality and Art of Effective Speech
mwdanguluduiFey
English Classroom Language
AYIBINOWTIVING
Academic English
Mwanguitenisasinsiy
English for Job Application
NTUNEUDIUAIYINNIYBING B
Oral Presentation in English
mmé’qﬂqmﬁamim%amau
English for Test Preparation
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Chinese for Communication
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Chinese Conversation at Work
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Basic Japanese
AT ey
Basic Khmer
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Basic Indonesian
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3(3-0-6)
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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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Basic Burmese
mMwionunulesdu

Basic Vietnamese
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Fo3n
waslosfiduuda
Active Citizen
wainderulnouavdsnalan
Dynamic of Thai and Global Societies
1ela Taazon
Good Heart Youngster
Fandeufunsandiugie
Environment and Living
WWINATHFIINOLNY
Sufficiency Economy Ways of Life
WATYENIAS9EATIA
Creative Economy
noyaneludinusedniu
Law in Daily Life
V’faq?{uﬁﬂwﬁugﬁ{]zyjzy,ﬂm‘l,umiﬁwmﬁmﬁu

Local Study and Thai Wisdom in Local Development
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Fa3
Aruudsluguyies
Aesthetic Appreciation
ANNGVYDITIN
Happiness of Life
UywdAUNSRRNIAL

Human and Mental Development

un-v-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)
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Fodwn
FansiazAadlunsadudin
Science and Art of Living
e luTInUszanTu

Psychology in Daily Life

1.5.4 ngu3v1INEIA1En3 AdlnAansuazinalulag
Fodn
NANATULALAUAFUNIE
Well-being Promotion and Care
inweluanissed 21 WeTinuazerdn
21" Century Skills for Living and Occupations
NSAALTLRNG
Logical Thinking
NS NATIAUTRNT I
Innovation Creativity
W Wos 15
Fit for Firm
uywdiunsldvnua
Human and Reasoning
AINNTOUINNATUAVAN
Health Literacy
TandumsiauauIngimansiazsinalulad
Science and Technology Development in the Changing World
nerraniuazimaluladfvdundon
Science and Technology for Environment
ansaunAiionsAnEAUAT
Information for Study Skills
AmnAansluTInUTEa T
Mathematics in Daily Life
fugrunundludinuseinuy

Foundation of Handicraft in Daily Life
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¥3v1 U(n-U-n)
Wandnugiudmiumalulagnisonmsuasuinnssy 3(2-2-5)

Fundamental Physics for Food Technology and Innovation
wilBunisiugudmiumallaBnsensuazutanssy 3(2-2-5)
Fundamental Organic Chemistry for Food Technology and Innovation
willesziiugudnsumaluladimsemsuazutanssu 3(2-2-5)
Fundamental Analytical Chemistry for Food Technology and Innovation
Fuadiiugrudwiumallanisewnsuazuinnssa 3(2-2-5)
Fundamental Biochemistry for Food Technology and Innovation
adlamansiugudmsumeluladnmsomsuazuianssy 3(3-0-6)

Fundamental Mathematics for Food Technology and Innovation

¥
a T~

a¥IneugIudmsumalulagnisenmsiazuinnssy 3(2-2-5)

Fundamental Microbiology for Food Technology and Innovation

2.2 NN NANIZAUTIAY 58 wuqEin
93U u(»-U-a)
9IMSuaLlAYUINIT 3(3-0-6)

Food and Nutrition

weluladmsemsuazuinnssudody 3(2-2-5)
Introduction to Food Technology and Innovation
¥TIMEIMaAnalulagnisemnsuazuinn sy 3(2-2-5)
Microbiology in Food Technology and Innovation
welulagnsuusslanmadosi 3(2-2-5)
Introduction to Food Processing Technology
mﬂiuia?imiLLUigUmmiLﬁaui’mﬁu 3(2-2-5)
Food Process Technology for Innovation
NOVUNYBIMTUALFVIAUIRDINNT 3(3-0-6)
Food Laws and Food Sanitation

mimuqmLLazmiiJizﬁuQmmwmmi 3(2-2-5)

Food Quality Control and Assurance
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N153nN1535NIdmSURUsENBUNTUINNTTNOMNS 3(3-0-6)
Business Management for Innovation Food Entrepreneur
MBsnguEmSuMIAUAutayaanalulagnseskar L inng sy 3(3-0-6)
English for Food Technology and Innovation Information Retrieval
LAY 3(2-2-5)
Food Chemistry

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

199 30UWe M3 3(3-0-6)
Food Additives

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

UAUANSIRNIEMNENINIAINTINIMNG 3(2-2-5)
Unit Operation for Food Engineering
NSIANNTTTUUAMANLALAINUABANEN9DIYNT 3(3-0-6)
Quality System and Food Safety Management

MsfiaLmaEnf o TiteuianssukarsUsTISuAAIA M 3(2-2-5)
MUsEamdula

Food Product Development for Innovation and Sensory Quality Evaluation
dunwimalulagnisonmshasuinnssy 1(0-2-1)
Seminar in Food Technology and Innovation
nMsiseuarnununIaasndesfumamaluladnisems 3(2-2-5)
WAZUIANTTUDIMNT

Introduction to Research and Experimental Design in Food Technology
and Innovation

N3 NULAENITIANITLTNUGAAINNTTUDINNT 3(3-0-6)
Planning and Management of Food Industry
Jgymiaenanalulagnisemsuasuinnssuy 3(0-6-3)

Special Problems in Food Technology and Innovation
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Communicative English for Food Technology and Innovation
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Seafood Nutrition

5070102  wialulaBuazuinnssuansivinausaluemns 3(2-2-5)
Food Flavoring Agent Technology and Innovation
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Fermentation Industry

5070301  wIRNTINUTIPIUNOIMTUATOIGNITAUSNE 3(3-0-6)
Food Packaging Innovation and Shelf Life

5070302  wialuladuazwinnssudnuazsysa 3(2-2-5)
Rice and Cereal Product Technology and Innovation

5070303  wialulaguazuinnssuluines 3(2-2-5)
Bakery Technology and Innovation

5070304 mAlulaBuaruinnssugnmin Tonlnuan uasrusmULAL? 3(2-2-5)
Confectionery and Snack Technology and Innovation

5070305  wielulaBuazuinnssuiededd 3(2-2-5)
Beverage Technology and innovation

5070306  wealuladuazuinnssuauulng 3(2-2-5)
Thai Dessert Technology and Innovation

5070307  wiAlulaguazuinnssunansiusiu 3(2-2-5)
Dairy Product Technology and Innovation

5070308  wAluladuaruinnssunansaridodns 3(2-2-5)
Meat Product Technology and Innovation

5070309  wiAlulaguazuinnssunskussuRnuazaall 3(2-2-5)
Fruit and Vegetable Processing Technology and Innovation

5070310 wielulaBuazuinnssundenisiiuien 3(2-2-5)
Postharvest Technology and Innovation

5070311  wiAlulaguasuinnTsuraniuaUszLs 3(2-2-5)

Fishery Product Technology and Innovation
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Fodwn Un-U-n)
uianssuvesluiuuaziing 3(3-0-6)
Innovation of Fat and QOil

’m‘vmLLazu’B’miimmmiLﬁaqmmw 3(3-0-6)
Food and Food Innovation for Health

DIMNITUATUINNTTUNANAUNDUNTE 3(3-0-6)
Organic Food and Innovation

nsldUsEleyinnTan A naaNINeRaIINTSLeIMT 3(2-2-5)
Utilization of Residual from Food Industry
ui’mﬂiimLLazQﬁﬂmmﬂﬁaﬂﬁuﬁﬁuawwﬁi 3(3-0-6)
Innovation and Local Food Wisdom

WINNTTURISLATULNETUAT ALY 3(3-0-6)
Beauty and Nutraceutical Food Innovation
N3UsBuinInsTInvesgnaIvinssueImis 3(3-0-6)
Life Cycle Assessment in Food Industry

mmé"@uﬁluqmmﬂﬁmwm 3(3-0-6)
Sustainability in Food Industry

N133nN1sVedelar NG ulugnaINTILEIMS 3(3-0-6)
Waste and Energy Management in Food Industry
msﬂwﬁ’mﬁwLﬁﬂiuqmammimmms 3(3-0-6)
Wastewater Treatment for the Food Industry

NFIANITARIAUA 3(3-0-6)
Warehouse Management
wuildunagmteiiawnianalulagniseimisuazuinnssu 3(3-0-6)

Trend and Special Topic in Food Technology and Innovation
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2.4.1 nguEnUszaunsalIvIAN
Fodwn w(@lua)
w3guEnUszaunsaInaumalulagnisemsiazuwinnssy 2(90)

Pre-practicum in Food Technology and Innovation

13



sWav1  Fedwn um-U-n)
5074802  nsinUszaunsaRundnaumalulagnisermsuazuinnssy 5(450)
Professional Internship in Food Technology and Innovation
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Pre-Cooperative Education in Food Technology and Innovation
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Cooperative Education in Food Technology and Innovation
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7.7 mMsEnyinwen1TITY
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Iy uUATUTY 3(3-0-6)
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waruINNTIY
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waTUINNTIY
adlamansiugudmsumeluladnsens  3(3-0-6)
waruINNTIY
w@iineiugudmiumaluladnsewns  3(2-2-5)
waTUINNTIY
594 18
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mwsinguilenisaearsTudny 2 3(3-0-6)
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walulagfdvianazuinnssy 3(3-0-6)
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willesziugudmiumaluladimsenms  3(2-2-5)
warUINNTIY
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3.1.5 A1B5UET187Y
1. wuaaivndnedialy
1.1 nguivInwIuazn1saeans

ey FouarAresureTEdn u(n-U-a)
1500201 nwdanguiiionisieanstuausssy 3(3-0-6)

English for Intercultural Communication

msileteyaiiifuaiduidefiferiuiausssndivsiu msyaRefudndnvaives
ynAa Qﬁmam%ﬁaaﬁu ANMOINIA NIFIIY 815 INANTE WagnIvionTieIfeTausTTuRaY
Useme wagnsenuuns ufefulssfiunemusssy N1 3euuninnsaiiagniswaniaiy
AnLiu Laznistdvanlhennsallusedu CEFR B1 99fu

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 srammar at lower B1 CEFR level
1500202 mmé’anqmﬁamsﬁ'amﬂuﬁuwmna 3(3-0-6)

English for International Communication

miﬁmf%'aqLéwmmguuazmmmgﬁummgmﬁ%’mLﬁ]u MsyaABI AT UL
dUNIN ANEUT NUAA s1elduasni1suinig nseruuneuiiubenss annuneldnausedu
nensuazdeaiueeulal nsdaumnuisesegiuiaiertulssfused urfuazsedvaina
uaznslondnlieinsallusedu CEFR B1 9297

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 n1wSIngusienisaeansiauszansaw 3(3-0-6)

English for Effective Communication

miﬂﬂmiwﬁﬁﬁmm%’wﬁau mMsgenendn nseduTEmIesluTivhay NITNA
WAerrvanunsalluiivhaufsafusuuuudinveusazyana anvauls tonats nstiaue
MsUsEYN wazanIuNNTalanie M58 A wazsendlumideriisaduivdn ns

WeuLena1snnedInunIsyinanu kazniskavaniiennsallusesu CEFR B2
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ey FouarAresureTEIn u(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 grammar at B2 CEFR level
1500204  nsEeasRENen 3(3-0-6)
Leadership Communication
MINMUINNBENNTHE NTHA N1T1Y wagn1sduntlnewiionisdeans ndnnis
LarkwIRnveINsieans nadslunsiiauenanuiienan aednualdnys uasdeuszauldogns
fiUsgAvEam msemuazyndnamlunsions
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

Juuasy (aidumineiin)
sWaEdY1  Tewazesunesedvn un-U-n)
1500001 Awnsengesienisaeansluday 1 3(3-0-6)
English for Social Communication 1
msilnduardnnuegaieiinmsedaauiardn  mamafetuteyadiuiuas
AsEUATY M3Teves NMslATARUsE Ty andn ﬁmuazﬁagimﬁ’a mMsvieafien AseIuUNBIUILIN
Funavireildadinudes nmsdeudslorvundulnglddidoudsslonagneine waznisldndgn
Tennsallusyau CEFR A2 939U
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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WAl YouazAresureseivn u(n-U-a)
1500002 Awsangesienisaeansludeau 2 3(3-0-6)

English for Social Communication 2

nsfladoninuuarunaunuiegsdunazdis nsyaReafuiansmeiudng A
TuLiie gunw enaun nilnne pTMsLazLAS ey T1ElELazN1SUSNNS MIBTUUNSLILAdUUaY
fwluidefidunsuadldsdmiinutes nadoulsslafioniulaglisdouusslonagiee
waznslgnanhiensailuseau CEFR A2 92318

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 srammar at upper A2 CEFR level

1.2 ngudeprans

sWadvn  YouazAreduneseivn u(-u-a)
2000201  USygu1vadiAsHgnanaLines 3(3-0-6)

Philosophy of Sufficiency Economy

WIAALAZYANNITNTNIY NANUSYYIVBULATHFNINBLNE AL LUIAANITHAIU MUY
faBu ﬂiiﬁﬁﬂwﬂm&m'ié’uLﬁa\‘immﬂWiz'ﬁwﬁﬁm‘iUizqﬂsﬂﬂum 56159830 Anadesleswes
Uswguasughaneiitoslunisianniiesii uasUssgndesdnudguusuitimine

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  HFuune¥In 3(3-0-6)

Life Style

ysanmImanienuuysemans daumans neimans wazinalulad iiewamn
yinwgnsiSeuinasndin Mslddin waznsdaaiuonnlugauisnisiuasuutag

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

learning development, living and career extension in changing world
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WAV YouazANaSUITINIUN u(n-U-a)
2000203  N1TUINITIANITIUANITIEN 21 3(3-0-6)
. t

Management in 21° Century

LuIAANITUINITIANIstuAndssE 21 nsiluguseneunis nasldusslewd
ANTAUWIA NITRUKAZNNTAMNU NTUTINITATAUEES n1snatneeulall A38555UAUTENBUNT wae
nIANY

. st L . - .
Concepts in 21" Century management, entrepreneurship, information utilization,

finance and investment, risk management, online marketing, business ethics, and case study

1.3 NGUNYBEAENS

a1 YouazdieSuteseiY UN-U-A)
2500201 MY IUINVAYUATUFY 3(3-0-6)
NPRU Spirit

Wansvesuine desuiquasusy  Sadnwalitenisiwunviesiu Ay
walesmuszuauUszrdulas unum ans waswihianunguang andundnuessd eans
W5E31%7 1ATINTNTEIIYATT I Az ITIINUeIEIadnT wagn1sUsEeNdofnNIE LYY
Wnane

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 nguinerrnans aslnAansuazmalulag

ey FouazAresureTein um-U-n)
4000201 wAlulagAINaLazUINNTIY 3(3-0-6)

Digital Technology and Innovation

weluladfdvialuanisswd 21 anudunaidlesddia wmadalunisdududeyauay
381989 nslddedsnnenulatiognsaieassd anuvasaselunisldfdna nisldueundindu
dmsuauiulnilumsiSeuinaentiin anuAnasassAkaznseanLUULInNITY

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 59839880
1.5.1 NguANYIMATN15HDENS

WAl YouazAresureTeivn un-U-na)
1500101 awlneiiiensdeansiifiuseansam 3(3-0-6)

Thai for Effective Communication

nsldnmwlnglunisdeansognamanzaumuaniunisal nsaguUssfiundnainnsg
Foansedeiiansanin nsdeasidauin JaukazeTaunw nMseendeanusness nseudu
Taru ndnnsideu 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  vinwen1silalasnIsHAN1E1DINg Y 3(3-0-6)

English Listening and Speaking Skills

ﬁﬂwéjmmiﬂqLLaswummmé’\‘iﬂqm‘ﬁaﬂﬂiﬁ'amﬂu?ﬁmﬂizﬁﬁu QRFPRRRRIGER
ANWIDING Y LLazmat?]ﬂau‘mmm‘mé’aﬂqmﬁaa%ﬂammﬁﬂﬂumiﬁami

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

English Usage for Communication

MsWEUIneENsile MsuA N8 nMaBeuntudanguisniusenisdeans vinue
nsilsdagaununluddinUsedniu. msifwaznstuiinAussenelagldn1wininsgin msaunun
vdefiduasuazaula msliduuziih msauminluvnnisalionngyti msuananaidn nnsian
Uszaumsaivesmuias n1snannfeamnd nistaudaaglivema nsasulaninudrdgyainnissnu
mMsduussifunazseydeyaandeiiony  madnauenany  madsuseauluideniduiay
Uszaunsal lwsnsed Ay ALy LAEMIALUIAVLNEANFURUULIATIY

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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ey FouarAresureTEIn un-U-n)

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’anqmﬁ'amsﬂiznauaﬂ%w 3(3-0-6)
English for Professional Purposes

Vinwen1sitalsznia 5189117 warn1sduntval MIRkanInNAnudLnalaly

o Y

Sesillanuldeiry  Aslaneusslsrassuaaaziiusssumatuamduidivesniwr sl

Y

i [

doumuaznsliseazdeniitauluideiivarnnats msdlegauszasdvesdsuifuiianiy
dudfou niseduneyumpaRefulign nsswiitudeunarseygaUszasdveaiomitony s
deussduoyan matufingenuuudy weenmadsuaiivayuuasliug

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 miﬁ'ﬁumqﬂﬁnmwLtazﬁaﬂzmiwuﬂiﬁﬁqu‘éwa 3(3-0-6)

Development of Personality and Art of Effective Speech

NSAAUIYATNAIN ATEWINIG AISKAINIEY wazuseImnedeny Indneatunis
doans nsldnwmanaznivine mseSuieuagdingua uanseuAnuiu 19591 wazdnyauli
thidnlagduls mstiaussunazmsldinalladifionisdeansifesamngas

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 nudengulutuEey 3(3-0-6)

English Classroom Language

ﬂWwﬁélﬂﬂf]is}IUﬂ’liﬁﬂﬂ’]i%uﬁ‘EJu ﬁ’]?qibﬂu%m%&mﬂ’ﬁs}’lélﬂﬂfm N13V030IUaEN 15080
AdsliiSoulfoanuRanssy uaznwsaingulunisiafanssunisBouinuaaiin

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

27



Wev1  YauazAreasueTIEiv un-U-n)
1500207 ANWIDINEATIAVING 3(3-0-6)

Academic English

Mudanguiiiegauszasiniciving vinwennsils wa 811 1o waznnsAn ngeu
UNEMBNIING NMsazUansydIfy nsuansmnuAawiu n1sdeugent n1sldtayadeds nmsils
N1UTI81E NTUNAUDU N1TROUTOTNAN LLazﬂflﬁwumLﬁaLLaﬂLﬂ?{aummﬁmﬁu

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 nMSInguinsaTATII 3(3-0-6)

English for Job Application

mmi’uazﬁﬂw@’huﬂwwé’mqmﬁamiaﬁmmu n1snsenlualnTal N19lgu
Uszinge annungainsau g‘dLLUULLazLﬁawwmmié’mmmﬁmu

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  ANSUNLEUDIIUALYIIANN1ENBING 3(3-0-6)

Oral Presentation in English

ﬁﬂwé’mmiwﬁmmé’qﬂqmﬁamiﬁ%auamu NNWBINYEEINTUNNTULEUB I
Fupoulumsiiaueny wasvinwsmsiauenuiiiiussansam

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

English for Test Preparation

NINAUWINYENIIPIUNITHE 11587 N15TEY wazAANNFIUIUNIYITING¥RENS
dudu diewdeuaundenvesn@nuiililddiwesnwilunisaey TOEFL/TP

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

Chinese for Communication

finwenislénrwIudionisdearsludiauszsiu nmsinmenaznisan n1swuzi

AULBILAZHDY N1INA1IAIYBUAMILATYELNY N1TAIDIMNTUALIATEINN WALNISTOAUAT
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ey FJouarAresureTEIn u(n-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  ASEUNLINTENI WD TTINGY 3(3-0-6)
Chinese Conversation at Work
vinwen1silakaznnn1wdulunmsviinug msveteya n1saunumnsAn n1sin
W1 N133UAINTEANL NTENNTYANIY LazNSWsuannealnsuLazlsyiRge
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 mwdulasdu 3(3-0-6)

Basic Japanese

| ¥
o o L3 [

v = IS v ad 2/ gj
gnwshagszuudssluniwgUu ATANNLASDNYIAUINUZIU lassas1auselonty

v 9

[ '
A A

flugu uagnsdeansnugUuluTindsedriu

Japanese alphabets and sound system, basic vocabulary and Kanji, basic
sentence patterns, and Japanese communication in daily life
1500214 nwvusdedu 3(3-0-6)

Basic Khmer

avwiadosiu dnws wiywue ase uazasgng gﬂﬂﬁﬂaﬂﬁugm n3vinme
waznIsaunu luFInUTzI U miwjm‘ﬁ'mﬁuﬁum e asaunrss AanssuludinysesnTu s
vona Mamiluuiun fmdsiieauendn @ fav uazidedin

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 awduladideiledu 3(3-0-6)

Basic Indonesian

awdulaiideidosiu sulssleaiiugiu mavinmeuaznisaunuilu@inuszdriu
MsaRgIiUTes iWeu aseuaia Aanssuludinysedriu msuennan Mmmsiluuiun A

WEINUDITN & LAY LAZLEDHN
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ey FJouazAresureTEIn u(n-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 anwmsiniloedu 3(3-0-6)
Basic Burmese
ammsindasiu didnus nyvuy asy LAZITTENA gﬂﬂsziaﬂﬁugm MSYNNY
waznsauynludinUszdriu msyaReafuiaies ey aseuass Aansnludinuszdriu nng
vanan AdwTluusun mdniiAeatuendn & s wasderin
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 mwndeaunsiosdu 3(3-0-6)
Basic Vietnamese

¥ v v v (3
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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 ngudenuans

sy Feuazdasureseivn u(n-U-a)
2000101 wailesiduude 3(3-0-6)

Active Citizen
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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 wadndnulnawazdenulan 3(3-0-6)
Dynamic of Thai and Global Societies
UsgiAmaniuaznisildsuniamiedeny fausssy n1sides iAsusia uay
danndouvesdanulnouazdannlan ysuinisuiundng q iediudlisiniunszuanis
Wasuwdas mwiinansted asenin Wiuame nagilalunudulvewssiiesiu Ysegndesd
PRI L FGANRIVHRE
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 dula Taszenn 3(3-0-6)
Good Heart Youngster
nsuenuezszrIwalselesddiunuiunalselosidiusiy  Anuazosuazaull
yiusion 53 Juihfivesmadioauassuiisveusedenslunisresunismain Ianefivsedunis
ya3n M3dnRanssumsBeuiisiifnauianudla e weed funistesiunimase
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  Awwndeufiunsaiudin 3(3-0-6)
Environment and Living
NNNTFTIHTRUALAWINEBN SLUUTNA AVIAINVANENTIN NG ALSTLAT
NDINT ‘UfgmLLawaﬂizmumiLU%uLLUaﬂVI%’WmﬂiﬁﬁM’la AB5ITNVIFLAZINGANITAINIG
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WAl YouazAresureseivn un-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 DYINATHFNINDLNES 3(3-0-6)
Sufficiency Economy Ways of Life
AUNUIEY ANBUY ANAIATY WUIAA NQBILASNANNITVOUATYNINBLINES N5
Wanasygiavessunalngluafinwasdagtu nisihesdanuinuvanasygianeiiedddlviin
UsglowtllutinUsedriurewmuosmasguruy waen1sussendesdrnuigyauvudmang
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  LATENEINATIA 3(3-0-6)
Creative Economy
waAnnIsTuIedsuiAssgRauuiiugiutesnsliosdaudiunisfinu nsadis
yaALfinINFufusonsuIng n1sadassananulagldnaluladuazuinnssuaiolyel nsld
nindaumatyafidenlesiunngumeiansssy wasmsUszgndosdnmigyuvutimmme
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  AguneluTInUTEIIY 3(3-0-6)

Law in Daily Life
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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  vasduAnurfugidayalnglunisiauniesdiu 3(3-0-6)

Local Study and Thai Wisdom in Local Development

Useiamnaduun anuugN 1 iUTEINA d9AU LATYFAT n19Lilee N15UNATOY
AauSansssuvesumealng  amnuvseuazaudRyvespitayyilne msfmunviesiulaede
#aNN1T wudAnwarwuIUjURvesUTvguasygianewies n1sUssenaldnanyusvgytasugia
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AT

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 NHuUYWEAIENS

SHEITT  YalaTA1asuUIYsI8IYN un-U-a)
2500101  AMuBIUYIUgUNTEE 3(3-0-6)

Aesthetic Appreciation

AN Usean wavaudAyvesguvsseinwiaudal wgdaduaznsuadal
wazassufad UssTimanifad naeSuaanmsuiiasanueuiwesquiiesdunisduiouay
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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  AUHVVDITIN 3(3-0-6)

Happiness of Life

nadla MIuUdiuarnITULEIIATINAYAEAUYTEAART  N1TRAIIANLAITDY

FAnbidunyuwdnauysaiviane In wasdny
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WAl YouazAresureseivn u(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  aywdiun1swauidnla 3(3-0-6)
Human and Mental Development
nswaumeiudalaliiduuda Suas faw Tanugy nmsiauinasudygan
nanasesssuien A luiinegsfinnugy Fnvensdndudisluamssui 21 uagiinuenis
SgUINaEATIN
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  aansuazRadlunisaniudin 3(3-0-6)
Science and Art of Living
wwIdlun s ludInuwagn1snum UL U SY ke ININGT ANSITY A38555Y
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msduiuTiefifaadnuusifsUszasdimuaudednd anuiuRaveurediny nsiansngau
ALBANU NTEBLTUANLLANAN ANiRtETuswes masnlundnuseansdley Inoran waz
msegmfuipulsiogadmuay

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 InInentudindszaniu 3(3-0-6)

Psychology in Daily Life

ANUNUIBLAEAMNANAYVDIINTINEIDN1TANLTUTIN B3AUsEnoULarUITeves
waRnssuIed sITNTIRNAUINITYeIYWE MIidnmueaaziBu nMsUusfiiiusEansaim nng
fiuau syseduiug mevhawduiin uasmsussgnddningitonsiniuiinedsdieuay

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 nguanedans adinAransuazmalulad

sWalen  TeuazAiesureein un-U-n)
4000101  N13EF1NEEULATAUATUNY 3(3-0-6)

Well-being Promotion and Care

ANUMIERAEANUTIAYVBIFUATIT  APNFUTUSTENIEvAIwNe Ta way
Adawndon NMsquaguAMNe MIsenmainty Mnuagtiunuinis wdnnsdestullamuaznns
auagunmzasiu

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 eTinuazandin 3(3-0-6)

21% Century Skills for Living and Occupations

vinwrlurmsseil 21 id1dy mnuduasanuannsasuaiviasualis nmsuszyndldly
NMIAUTIRLAYNTUTENOUDTN LaznItiAny)

Important 21" century skills, contemporary digital literacy, application for life
and career, and case study
4000103  N1SAALTUUANA 3(3-0-6)

Logical Thinking

ANUNUNY UWIARA AWEIA DIAUTENOU WAZNIEUIUNMINISAATAMANE 113
Waukazn1sUssgnaldluiinusediu wasnsdifing

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

Innovation Creativity

ALY ALdRY 1ann1s nguiiiiitesduuinnssy nsAnadiassa
NANN19NLULUIRNTIN N199ATIEHATMT 99NLUU @519lUUTIaeY wagdseliuuinnssy uay
AnUfUR

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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4000203  Wn Was W 3(3-0-6)

Fit for Firm

mmﬁuasmmLﬁijﬂﬂumiaaﬂﬁ’]ﬁﬂﬂwLﬁaqmmwuasﬁuwmms n1sUeeniulaznIs
Ugamenua msduadulnvunnis mstaulidudTaunmuazyedniia nisiidilatinden ns
LPSNNANTUAIEUARILAZ T UNTTNAYK

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  aywdiunsldviana 3(3-0-6)

Human and Reasoning

N¥EN15ANILATIZYRALNITITWANG NENNITHALNTEUIUNIIANVDIUYYE NS
Tasgndeyarnasiaenisidvanassnaans nsldmena nisdndulanaznisuszendly

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

Health Literacy

ANUTBUINNAUFUAIN  N1508NATINTY RINTIUTUNUINIT N1TTANITA1IEN
91538l nanlnwwins Mstesiulse wednw nsldenandauseintiunazayulng fuanasan
fin msUgimenuaidesiu eudiueunivAunadouaramuaondeluiinyses iy

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 TanAun1sAILIAIUINEIAIERSHAZINATULAE 3(3-0-6)

Science and Technology Development in the Changing World

UnUMarNSRL e mansuazmalulad wdwu nnsdeansuasinsauuiny
NMIAUATULAZAUAFVAINNY  FUN NI mudasndulunisldeuazarsiailuddanamadn
NYNINLAZTININ

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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SUEIYT  YalarA1asuUIYsI8IUN U-U-A)
4000207 Anerdransiazmalulagnuaswindsy 3(3-0-6)

Science and Technology for Environment
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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  @1sEUIMABNSANYIAUAS 3(3-0-6)

Information for Study Skills

ATIUNUNY AUEIALY UTZLANUDIE TAUVA UWUaSANTEUNALAZNITIAUINIT NS
IPTLUUNTNGINTATAUNA NAYNSUASTINBENITAUAU NMITIVTI TATILN kardunTeasaume
MSUIUTIBNUNIATING miL‘dUSuﬁﬁﬂaﬂLLaSUiimﬁyﬂiu ﬂg‘wmaLLan\ﬁEJﬁiiﬂuﬂ’lﬂﬁffaﬁauL‘Vlﬁ

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  AfnAERSlWIINUTZINTY 3(3-0-6)

Mathematics in Daily Life

wdnmsuagismandamaniMiisrdetuianssuludiausedtu dndu Soeaz nns
Annonie F8Amun8tuldyanasssun szuuntsioutisy adinmaniuseiuds Rnssw
Aty LAZASIANTVIANS 9 9211’3EJLﬂ%’eJ\‘iﬁaﬁLgﬂﬂ/liaﬁﬂé%%aiﬁﬁLLﬂ‘iﬂJﬁﬂL%‘ﬂgiJan’N\‘i"]EJ

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  Hugnusudrdludiausssiu 3(3-0-6)

Foundation Handicraft in Daily Life

pumang Usznm Usslend wasedesdiovesurnaiiugiy amnuuaendelunugig
nstenthsndesunariinufoa

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

maintenance and practice
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2. NUINTY AN
2.1 nguAvuny

sWalen  TeuazAresureedn u(n-U-a)
4011106  Wandugrudmiumaluladnisewnsuazuianssu 3(2-2-5)

Fundamental Physics for Food Technology and Innovation

ATl fUTIENd wiae 18 Usinng gavindl aufeu Anud msuszgn
MANMIMINENFFMTUNUMEAIUMIS warHnU U

General knowledge of physics, unit, mass, volume, temperature, heat, pressure,
application of physics for food, and practice
4021107 nfidunidiugudmiumalulaBnisensuazuianseu 3(2-2-5)

Fundamental Organic Chemistry for Food Technology and Innovation

Tasvadvoznouuazase51g Wusziafidesiu arfueuuaznisifnlauin-loistu
ﬂﬁ"\hLLUﬂﬁﬁauwgéW}N‘Myjﬁﬂﬁvu asusznevlalasAsusu audiniesnienimvesansusznou
lslnsansueu ansusznevduvidndlulnsaunazeendiauiuesduszney anduazUfizenves
a130usY uagiinuun

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  nfidiasgiiugrudmiumaluladnmsomsuazuiansea 3(2-2-5)

Fundamental Analytical Chemistry for Food Technology and Innovation

Anuvasadelunesl JUAnseldmsuni1sieseiemis MsAuialIuuans
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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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WAl YouazAreduneseivn u(n-U-a)
4022501  Taafinugrudmiumaluladnisewnsuazuianssy 3(2-2-5)
Fundamental Biochemistry for Food Technology and Innovation
wad NTduATIzilas nn-luauazdwesluwad mslulanse TUsAu e toulsd
n3ntAadn wnvedduvesanslulansn WUy uasdfia n1sgesuaznsnndy uasinufua
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  adamansiugiudmiumalulagnsemsuasuianssy 3(3-0-6)
Fundamental Mathematics for Food Technology and Innovation
Uyl lnsened dndiu Sovay aun1TUaLRELNTT dUNTSIEUATI STUVANNISITNEY
nswAaunIsieNdlnuuldsatazaun1Taan1sng n1smayiuskazUsiusvosleanduiivain N3
UszgnaveseunusiasUsnus
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  Yadineiugudmiumalulaiimssnauasuianssy 3(2-2-5)
Fundamental Microbiology for Food Technology and Innovation
mmiﬁugm%ma?j’ﬁmm N13TMUNUTEAN N15LATYUATNITAUNUGUDIAUNTE

Jadeninafon15:a3ywazn15AIUANAUNTE N15LnSeuRI0E19BN1SANYIBTAYRIRaUNTE
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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 ngudvnanzaudedu
WY YowazArasuresiedu un-U-n)
5071101 @ % suazlnvuINIg 3(3-0-6)
Food and Nutrition
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Role of food component in human health, digestion, energy and nutrient
recommendations, dietary guideline, functional food, nutritional labeling, and food allergy
5071301  wialulanisemnsuazuianssulosdu 3(2-2-5)

Introduction to Food Technology and Innovation
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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  9a¥IMBIMIUNALULATNI1TDMITHATUIANTTY 3(2-2-5)

q

Microbiology in Food Technology and Innovation
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AR uT0IMNT UagRnUuR
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 wlﬂiuiaﬁmmﬂsgﬂmmitﬁmé]’u 3(2-2-5)
Introduction to Food Processing Technology
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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 wlﬂiuiaﬁn'lil,l,ﬂsgﬂa'mqitﬁaui'mnssu 3(2-2-5)
Food Processing Technology for Innovation
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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 AHVNIERIMITUASHUINUIADINNT 3(3-0-6)

Food Laws and Food Sanitation

v a a v Y
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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 hysiene, good manufacturing practice, pest and animal control, plant
cleaning and sanitization
5072502  N15AUANLAZNITUTEAUAMAINGINNS 3(2-2-5)

Food Quality Control and Assurance
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WAl YouazAreduneseivn u(n-U-a)
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 n133ANTIFINAEMIULUTENOUNITUINNTTUBIMNT 3(3-0-6)
Business Management for Innovation Food Entrepreneur
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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 Awdengednsun1sduAudayaniumalulagnisens 3(3-0-6)

KAZUIANTIY

English for Food Technology and Innovation Information Retrieval
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Information retrieval, terminology, and reading English articles in food
technology and innovation
5073101 A@IMNT 3(2-2-5)

Food Chemistry
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Basic food components, aroma and flavor, food additive, food chemical

change during processing and product quality, and practice
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WAl YouazAreduneseivn u(n-U-a)
5073102  #ANNITIATITRDIAITHAZUTANTIA 3(2-2-5)

Principles of Food Analysis and Innovation

nEnnsidesdunariinisuinigiuvesnsiinsziemsuszianang q valuid
AMAINEAEUSI N1TIATIEN0IAUTENOUNINLATUBIDIMITIABUT BN TAETY LNFBUS kag
59A309 WINNTIUNTIATIEN warHnUH U

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  InQIaUURINNT 3(3-0-6)

Food Additives

LuM1an5le n1sdiuun vsrlovdiBantd uazdunsieainingiieuuemis
Bansamnauiinaunmsld ngrneuazinasgiuiiiedesiuingidovusimis

Guideline for using, classification, functional property, and hazard of food
additive; food additive calculation, law and regulation on food additive
5073401 ﬁug'}um\‘f"aﬂ'}niiumwﬁ 3(2-2-5)

Fundamental Food Engineering

R e gaunnamans aunaulIaLAaLAaNaIY AnaNURvesdan namansued
e mashemanuou wdsaflefldlunisuanivdsurufou nisuussuommsfeaudon
NSV haginUfuR

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  UURANSANIENUIENIIAINTINDINNS 3(2-2-5)

Unit Operation for Food Engineering

NOWY NaNNI3 waziadosilovassruuiiaubusasutuie nsszme n1snduy
NISENA N1IANNAN N1TAATUIA NITHUN NITNAN Lﬁﬂﬁ?wgﬁu wagHnUUR

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

practice
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WY YowazArasuresiedu Un-U-n)

5073501  A15AANITTZUUANINLAZAINUADANENIIDINNS 3(3-0-6)
Quality System and Food Safety Management
AUAIAYVDINITIANITAIUAIINUADAABTBIDINTT UINTFIUDINT Buns18ly

217115 NNSIATIZIANULELT USNLAUNNISHANTNA LUNTLUIUNITHNANDINIT SEUUNISILATIZN

|
ady g

funsnsuazning@idesniuau sruun1sianisduaulasnfovese i siigates
N13ATIADVIDUNGY TLUUKAENITNTIAUTLIUAMAIN A1TVBNITIUTBITEUUNISIANITAIY
Uaanasy

Importance of food safety management, food standard, food hazard, risk
analysis, good manufacturing practice, hazard analysis and critical control points, related
food safety management system, traceability, quality system and assessment, food safety
management certification
5073502  msWaunAASueiasiiauIanssuLaznTUsTliugun W 3(2-2-5)

nUsEamauE

Food Product Development for Innovation and Sensory Quality Evaluation

ndnnsLazTumeUMITRRAR S TTesIewTAnTsy MdnMskariansUsudi
AATNDIMNIATUAIULANGATE AITNTTAUUT ANUTBURAENTEBNTU wagHinUfuR

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

Seminar in Food Technology and Innovation

NAUAUKAZNSARLERNTDYE nsinseiidenidsinns matuaus mseduse
mssavisenuluiderinaulamumelulagnisemnsuazuinnssy

Searching and selecting information, academic content analysis, presentation,

discussion, writing academic report on interesting topic in food technology and innovation
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WAl YouazAreduneseivn u(n-U-a)
5073702 ms3sEuazaeuaunsnaaaslesfumamalulainisenms 3(2-2-5)

KAZUINNTIUDINIT

Introduction to Research and Experimental Design in Food Technology

and Innovation

ANNUIYLAZUTLLANVDINIUINY UANNITINUNUNITNAABILALNITDDALUY
MINAaBe N13guAee1e nsiiiudeya nslmsieideyansadauasnisudana n1sldlusunsy
ARNIWESIUNTIMTIwTeYan19aia LavinUufn

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  N1FINLHULAZNITIANIITLINIUIATIMNTINDINNT 3(3-0-6)

Planning and Management of Food Industry

NANNITINLHULAZNITIANITHANDINIT NITNYINTAIAIIUADINIT NITITUNUAE
N1SHEAN N1TAUABAILNITHARN NITINWHUAIINADINITIAR NITUTUITLATAIVANFUAIAIAST
Tdgununarlaiafindlugnamnisuemis nsmuaufuyuLaznsiinUsEannmn1suan
N1590NLUULAZINHI 1Y AuUaensiuuazaning lulsanuenavnIsueIms

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  Ugynnaunanalulagnisamisuasuinnssy 3(0-6-3)

Special Problems in Food Technology and Innovation

Jymuagauufgiuniside N159enkuun1Imaass n1saiun1s3deaumalulad
N150IMITUAZUTANTIY i’J‘UiﬁiJLL@S%Lﬂiﬁzﬁ%@ﬂﬂaﬁﬂﬂﬂﬁwﬂaaﬂ A3UazIIINANITNARDY
NISRUTIVULAZUNAUD

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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2.3 NFNIBRNIZAULEDNITIY
WAl YouazArasuneTeivn Un-U-n)
5070001 n1wdsngudmiunisioansarumaluladnsemsuazuianssy 3(3-0-6)
Communicative English for Food Technology and Innovation
Foansuazuanildsumnuiu nsdulamnudiAgannnisiialazn1991u n15LYU
unAnge Usyinge wazannuealinganu n1stdauenanuualulagnisemsiasuinngsy
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 lavuAtdnsaInIINia 3(3-0-6)
Seafood Nutrition
sﬁ‘ﬁfﬂLLﬂ%ﬂmﬁW%’]ﬂIﬂ%u’]ﬂ’]ﬁsuaﬂ’ej”l‘w’]ﬁ‘ﬂzLa N5 uLUamIeT el idnas
99AUTENBUNIUATIVDIDINNTNEZLA HAYDINTULUTIUADAMAINIGDINT NSUNOIMNS d@1siely
pwnInzakazAulasnielunisuilag
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  waluladuasuinnssuanslvinausaluaims 3(2-2-5)
Food Flavoring Agent Technology and Innovation
AnuddnuarUssianuesasiinnumuuagaslindusalugnamnisue1ns
nsHanaslinumIL MIAndugasatslinausa mlinsziesduseneuvesanslinausa
LEJ‘LJLLﬂ‘UégLa%’uLLazmimu@fuﬂ1iﬂamﬂéaﬂﬁi’aumammma’mwmaiﬁamwﬁLmﬂzfm
nsUszgndldansirnrummiuiazansiindusalundnfausionms uasfinufod
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 @MEMINTTUNINABDA 3(2-2-5)
Fermentation Industry
ANUAIAYVBINAIMNTTUNININABY NTEUVIUNINLNADY JaUNAFIENSVBINITNLN

B3 NSDINTIAKATNITNIY LATEHBLAZNITAIUAN NITHENTDY Lo 1S Wrduaney wouled

NIAFRsN NInezlily wazdnniiy aAruvasadelunisuslnresvdnees uasinUujus
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WAl YouazAreduneseivn un-U-a)
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  WIANIIUUTIYIUTDMITHALDIENISNUSNEN 3(3-0-6)
Food Packaging Innovation and Shelf Life
NANN1TWaTANE1AYIDIUTIYI UM IMT vllnveeian AuaudRnIanIunIenIn
LLazLﬂﬁ%ﬂmﬂjuwiiﬁ;mémﬁmsﬁmmi Lﬂ%ﬁﬁaﬁm%ﬂmiﬁ;ﬁm%mmi 281NLAYUINIT B1YNIT
AUSNBIT8I91915 NTOBNLUULIRNTTUUTIYA 491
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 wialulaguazuinnssudnuazsyvin 3(2-2-5)
Rice and Cereal Product Technology and Innovation

o w

wiavestnarsyvandfylulszinalne lassaisuazesAlsznauniaaiivns

o a

Sywrf n1siiudnwn nsdsunlainunin AuAIMIlaYuIN1510IS YY1 Rkazndn el

o

a

waluladnsuussundndus auautRvewdndneianndyud uinnssuiertudinuassywa
waHNUHUR
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 AlulaguazuinnIsuunNgs 3(2-2-5)
Bakery Technology and Innovation
IngRuuaziedesiieldlunsnannansnsiuine’ waluladuazuianssy
NsHAANERSUIUNDS warHnUHUR
Bakery raw material and production equipment, technology and innovation in
bakery production, and practice
5070304 wiAluladuazudnnssugnnag Yanlnuan LAZVLNVULAE? 3(2-2-5)
Confectionery and Snack Technology and Innovation

TrgAuuazauaudivesingiunldlunisndngnning Jenlnuan wazvuuvULAL,

WAlLlad LAz UINNISUNITNAANANAUIANNIN TaNINLAR LAZVULVULALD warilnUdum
Y
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ey FouarAresureTein u(n-U-a)

Raw material and raw material property of confectionery and snack production,
technology and innovation in confectionery and snack production, and practice
5070305 wnaluladuasuinnssuiadashiy 3(2-2-5)

Beverage Technology and Innovation

Usginnvaaadosiy naluladuazuianssunisudniniesiufifiieancsed uas
wwseshuilifiueanesed uariinUflR

Type of beverage, technology and innovation in alcoholic and non-alcoholic
beverage production, and practice
5070306 alulaguazuinnssuvuulneg 3(2-2-5)

Thai Dessert Technology and Innovation

AanudusnuazUseinvvesuusing i’mqa‘uLLazquﬂiaJﬁm%’UmiﬁﬂsuumlmEJ walulad
wazuInnssunsHanndndurivuling waginufun

History and type of Thai dessert, raw material and equipment for Thai dessert
production, technology and innovation in Thai dessert production, and practice
5070307 wAlulaguazuinnssunaniugiul 3(2-2-5)

Dairy Product Technology and Innovation

audAvosniug mim’aﬁ]aauqmmwmaﬂﬁmmLLawamﬁmsﬁ waluladuazuinnys
YDIHANT U wagHNUHUR

Property of milk, quality inspection of milk and dairy product, technology and
innovation of dairy product, and practice
5070308  wialuladuazuianssundnsaiitfodas 3(2-2-5)

Meat Product Technology and Innovation

drutsznouresndunile madsuulasmweiedninendannnisen auniwues
dlodn T welulaBnisuussundndasidednd nadeudovoniodniuasnaniut mussquas
maiusnviiledniuasnandng winnssuiiiendes warHnUuua

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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ey FouarAresureTein un-U-n)
5070309  walulaguasuinnssunisudssuinuazualdl 3(2-2-5)
Fruit and Vegetable Processing Technology and Innovation
AuddgueInswUsIURNuasnaly asdusEnauveInuazHall nsLasundamis
AsIeuaznsdansvdenisiiuifie) meluladnsuussuinuassalsl uinnssuieadudinuag
raldl wagRnU U
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  waluladuazuinnssundenisiiuien 3(2-2-5)
Postharvest Technology and Innovation

'
= =)

nswasuwlameassineuasdadine nainisiiunes nsgadeuasnisidends

<

(%

ndsnnsiAuAen "Eﬁmi{]mﬁ’uLLazmiammiLU?{EJuLLUaaiszNmiLLUigUGﬁ'ué’u N1IUITAE
mMaAuinw Msvudsuaznsdmine winnssnfedumsdansvdanaiuifer uasiinufos

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 wAlulaguazuinnssunanauaiuszug 3(2-2-5)

Fishery Product Technology and Innovation

Uszinwesdniin Tassadremmeanenin ssddszneumaaiinaz@rnimuesdafii
anngnadendsuaznisivdsuuUasnunmaesdniin ndnnsuussudaniin waluladuas
winnssundndaaiUszas n15Ussg N15AUSNY n1svuds nanassliannanduaiussus
N13AIVANAMNINLAZUINIFIUVDINGN ST UTENN UaginUf U

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  wSanssuvasluiuwazingy 3(3-0-6)

Innovation of Fat and Oil

in 1ATIas9 LLazamauﬁMaﬂhﬁuLLazﬂjﬂﬁu n19iasunlatesduszneu

ManenInkaziadl walulagnisngs u1nsguRdaiuaLazuinnssy

a9



ey FouarAresureTein u(n-U-a)
Type, structure, and property of fat and oil; transition of physical and chemical
composition, production technology, product standard and innovation
5070313 a'rm'sLLazuﬁ’mniiummiLﬁaq%mw 3(3-0-6)
Food and Food Innovation for Health
AN BLAENANNTHEND ML TBAUAIN NTLUTFULALAMATNYBIDMITLTTD
gunn vinvesomsiiloguam nanfusiaiuaisems emisdmivggeeny uinnssud
\Aedes warransznuvesnsuilan
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  @IMISHAZUIANTTUNANNUNDUNIY 3(3-0-6)

Organic Food and Innovation

UsziAnuduun anumneuaznannislunsndniisiazdnidunss snsgiuay

'
a 6 v

yhesiiieades waliiunismann miuduiusuesemnsduvddivaauinden Bnsulssuas
AN INYDIDNMTBUNTEY
History, definition, and principle of organic plant and livestock; standard and
related organization, market trend, relation of oreanic food and environment, organic food
processing and quality
5070315 M3lEUsElaviaInTaqAYREDNINEAEINNTINDINS 3(2-2-5)
Utilization of Residual from Food Industry
WMEILALDIAUTENBUTDITANAWNG 09 1NQAAIMNTTNBINT NSHANLazaNTRVeS
wanFueiyarinnagauvae msUszendlitanimundelundnfasionnns uasiinUjoR
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  udnnssunazgideyqrviestudiuaivis 3(3-0-6)

Innovation and Local Food Wisdom

Yy  a

AMNRLNBLazANdIAURIUTRNTINLar AU DR UA U 1INT UteTRuazaiin

9
Y
YD WNIWARLY DU M IINUWANIakazUTTINd iU viesduiuingimansiaruinngsy

meusnyYuaznsregan vy viodiusuemng wasmsAuasaminddumdayaydiuenmsing
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ey FouarAresureTein u(n-U-a)
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  UINNTTUD A LAYUNABRASAI UGN 3(3-0-6)
Beauty and Nutraceutical Food Innovation
AURLIYAINAIAYLAT UNUINTBIUIANTINOIMTLATULNEBUAZ ALY FHALAE
nalnuesanseangrimsdanmiidinadequnimiazainuay waluladnswdnewnaiiioguan
LagAANN nvaneifgfuuianssuemslarundutazauny uwaliduvesnaiandn el
DML UFVNNUAL ALY
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  N13UsEIUIAINTVINVDIQASMNTIUDMNT 3(3-0-6)
Life Cycle Assessment in Food Industry
wé'ﬂmiﬁug’m“umam@amamiLLamNé’Nm mﬂieziqﬂmuMQmammimmmi
anglaniou Naﬂ'iwusuaﬂamwiaﬂ%@i;@i@@@ﬂﬂﬂﬂiiMWﬁ nann13n1sUseindninsyie
NANTENUNNAIINE DY msﬁwuauﬁwm%wauvﬂmw'%uﬁ AaNAINdRLALINAT I UAIAF DY
Tuuszinalng
Fundamental concept of mass and energy balance, supply chain in food industry,
global 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 mmé"eﬁuiuqmmwmsumms 3(3-0-6)
Sustainability in Food Industry
Msiautegededu nsussfiuaudedu wdnnianaluladazenn wAsughe
myuideu puduiusiundassnineems-ndanuai msussndandsny msumsdanist

NNSINNITVDWFLTANVINATLUIUNTHNANDINNT AT NTUANY
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WAl YouazAreduneseivn u(n-U-a)
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 N15IANTSVRRABLATWAIUIUGAEMNTINDINNS 3(3-0-6)
Waste and Energy Management in Food Industry

= [

vaudglugnaivnssuenis nsdesiunisiinvesdewaznisanvedds n139anIs

GU’ENL?IEJ Mﬁﬂﬂ?ﬁLLﬂaﬂ"U@\‘lL?iEJ"Nﬂﬂi%U'JUﬂ’ﬁNaG]QGlﬁ’?%ﬂiﬁll’e]’]%?i mﬁy\lemiﬁﬁgammﬂmm
\@e91ngnannssueInis nsuiasvesdeidundniu nsndandseny mMsldndinu ssuuii
anufeunazauuduiiugiu maluladmnianudouisndumldlvd wdsunaien waz
NIUANY

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 n1sUrUaudelugnannIsneaIvng 3(3-0-6)

Wastewater Treatment for Food Industry

aa a v ) °

pdnnsiugumaaiiasuediiffosiumstiiniude wasgruifuwesnld
wéﬁ’mmm‘wfwLﬁaiuqmammmmmi %é’ﬂmiﬁugmiumﬁﬂwﬁ@ﬁwL?{EJLLazﬂﬁﬁam'ﬁLaww
M NTTUIUNTANALNEU NTPUIUNITINLAZESIREney udnmsthdnidedenssuiuns
n1an1enw iadl wazdaed nastidadndelasldqaunideiialdennianagldldonia
waLNIUANYI

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 N15IANTITARIAUAT 3(3-0-6)

Warehouse Management

AUNINY WA TAQUITAIAYRINITINNITAGIAUAT SEUVUTMNTASIAUAT ATIAUAT

Auladafng N1sWAILIUSEANTAINNNTIANITABIAUAN
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SHaIY

YBWATANBSUIYITIEIVN un-u-a)

Definition and objective of warehouse management, warehouse management

system, warehouse and logistics, development of warehouse management efficiency

5070701

SV GRLE)

5074801

LUAUURAL TV NLAENIWNALULATN1TDINITHAZUINNTTH 3(3-0-6)
Trend and Special Topic in Food Technology and Innovation
LURLHY AUNINLN kaENISIUREULUAIMNIANALULAEN1TDINS AU INNTSY

Trend, advancement, and change in food technology and innovation

2.4 nguiTIUgIUAT INLAsAvI TN
2.4.1 nguRlnUszaunsalivIdw
FouazAraduresedn W(Ea9)
seuEnUszauNsalIv TN UmAlulagn1sanIsHazuInngsy  2(90)
Pre-practicum in Food Technology and Innovation

auinIndudmiunisujiRauluaniudsenounts nisimuiyadnnan

N3LETUATIYINYELaEsusITNIUININANITAIVIIY APUSINYINVLIATFIUEING UINTTIU

AnuUasnngluan1ulsenounts NMSTEUTIENULAENITUIEUDNAITY

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

nsunUszauNIsalivIndumalulagnisenwisuazudnnssy  5(450)
Professional Internship in Food Technology and Innovation

FUsAunau: 5074801 wisstinUszaunisaiivdndumaluladniseminsuazuinnssy
Pre-requisite: 5074801 Pre-practicum in Food Technology and Innovation

N15ENUTEAUNITAIAIUNTEUIUAISHEN N1TAIVANAUAINDINIT TEUUANAIN

N153AseRtuieU RN N15ITeuasimu TulswugaaInnIsueImis aeAnIMneIvIns

ﬂ’]ﬂ%ﬂLLﬁzLaﬂsﬁu NSRPUTIPIULATNITULEUDNAU

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

53



2.4.2 nguEViiaRne
WAl YouazArasuneTeivn W(FaNa)
5074803  wsEuaMNIANEIAIUMATULAENITDIMTHAZUIANTIY 1(45)
Pre-Cooperative Education in Food Technology and Innovation
Anufifeatvaviadnw anuifisududmiunsluujiaauluanulsznouns
MsWayAdnam stasuaiinuruazatesssuluinmanizainiivn anudifeady
WNIFIUAING WnsgIuaNuvaendluanIuUsenouns NSWBUIIENULAENTUNAUDHAIY
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  @nnaAnwIdUmAlUlaEN1I9IMITHAZUINNTIN 6(540)
Cooperative Education in Food Technology and Innovation
AyrUsAunau: 5074803 LnsguannarnwIsumAlLlagn15a1MIsHaTUInNT TN
Pre-requisite: 5074803 Pre-Cooperative Education in Food Technology and Innovation
nsufsReuateluaniudsenounslugrugnineudanii nsufifenunay
mi‘dizLﬁumamﬂiﬁmiﬁwﬁ’U@JLLasummmisj‘ﬁU?ﬂmLLazamu‘Uizﬂaumi
Working in workplace as temporary employee, operation and performance
assessment under advisor and supervisor at workplace
NUIBLUA

o/

unAnwndennguinuszaun1saiivItn Iameieuewiv 5074801 way 5074802

o/

unfAnwdennguavnadnu amezileusewian 5074803 uay 5074804

3. NUINIVILADNLES
denseunedvile q lundnansumingrdesyiguasugy Ingldgriu
seAvesSsuLwan azdadliidusiedndivusliseulagludundlrednsiuluinueinng

ﬁ%%wé’ﬂqmsuaqawﬁmﬁ
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