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(World Civilization)

082 105 9158555ulNY 3(3-0-6)

(Thai Civilization)



082 106

082 107

082 108

082 109

082 110

083 101

083 102

083 103

083 104

083 105

083 106

083 107

083 108

083 109

083 110

083 111

083 112

084 101

Aavrantnenssululszanauedau

(Architecture and Related Art in ASEAN Community)

auSifiensianndin

(Meditation for Self-Development)
AaUyAUTAUETINNIINTLTIU

(Art and Visual Culture)

AUNTIING

(Music Appreciation)
Aavznsanliuiiinuazyinnuediaduge
(Art of Living and Working for Happiness)
uyudiuAndes

(Man and His Environment)
IIneiunyweduius

(Psychology and Human Relations)
NANNIFINNIT

(Principles of Management)

AAne

(Sport Education)

N3l MsUnATodLAzLATYERT Ny
(Thai Politics, Government and Economy)
Aavznisuandluondeu

(Performing Arts in ASEAN)

M TuusIINO T

(Aspects of ASEAN Culture)
TUUTTTUAUNTDNTYU

(ASEAN Music Culture)

NS LTINY19ES A TIA

(Creative Living)
AanssuiieTinasieassd

(Activities for a Creative Life)
UTZaunIsaluIuITa

(Intermational Experience)
naniAsegnaneiigsiun simudsay
(Sufficiency Economy and Social Development)
mmnﬁaqmmw

(Food for Health)

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(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)

3(3-0-6)
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084 102

084 103

084 104

084 105

084 106

084 107

084 108

13.1.2 yaIvAnwnll AnualaeAuEIvY 31UIU 13 5187397

600 101

600 102

600 111

600 112

600 113

600 114

600 115

600 116

600 117

7

AILINADY UANELATNAIIU
(Environment, Pollution and Energy)
ADLNILADS MALULATATAUNALAZNISADENT

3(3-0-6)

3(3-0-6)

(Computer, Information Technology and Communication)

AINFARNS AT ADR L UTINUTEINTU

(Mathematics and Statistics in Everyday Life)

Tanwianalulaguwasuinngsy
(World of Technology and Innovation)
Aneeans wazwaluladlulssrinuedey

(Science and Technology in ASEAN Community)

wasulueeu
(Energy in ASEAN)
lanuagasAans
(Earth and Astronomy)

mwdinqudeansdmivineimaniUszend
(Communicative English for Applied Science)
Mwdsngumeliadmivingimansussend
(Technical English for Applied Science)
welulafavennuardainday

(Clean Technology and Environment)
9IIUINTINUTZI1IU

(Food and Life Style)

Aauzn19en9TIn

(Art of Living)
wialulagansaunalaznisussyndnauiames
AUSUNTINBATUDINNT

(Information Technology and Computer
Applications for Food Research)
walulagTinnAununInTIn
(Biotechnology and Life Quality)
Azgiunsiau

(Leadership and Development)
nEsuuarAIndoNiUTIn

(Energy and Environment for Life)

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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600 118

600 119

600 120

600 121

13.1.3 VUIAITURNNE ALINGFERNS 31UU 19 5187371

511 106

512 101

512 102

512 103

512 104

513 101

513 102

513103

513 104

513 231

513 233

513 255

gINvdmSUInUsEIIY
(Business for Everyday Life)
Tiuazanuvasasiy
(Electricity and Safety)
AIPAIALAZNITEU

(Marketing and Finance)
waluladiedetiauaznsdeans

(Network Technology and Communication)

wAaRdadmsuinIne eansTInm 1
(Calculus for Biological Scientists 1)
TNy 1

(General Biology 1)

FAne Tl 2

(General Biology II)
UFTRNTnevihly 1

(General Biology Laboratory 1)
UFTRN T Ing vl 2

(General Biology Laboratory II)
WAl 1

(General Chemistry 1)

Wil 2

(General Chemistry 1)
UitRnsaiivialy 1

(General Chemistry Laboratory 1)
UftRnsiafivhly 2

(General Chemistry Laboratory II)
PIATIZI 1

(Analytical Chemistry 1)
UURNSIAIAATIEN 1

(Analytical Chemistry Laboratory 1)
UfuRnIsaidun3d

(Organic Chemistry Laboratory)

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)

1(0-3-0)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

1(0-3-0)

2(2-0-4)

1(0-3-0)

1(0-3-0)

umd. 2



513 257

513 340

513 345

514 101

514 103

518 201

518 202

\ilBurEnugy 3(3-0-6)
(Fundamental Organic Chemistry)

Fupilitugiu 3(3-0-6)
(Basic Biochemistry )

UfTRnstuaiiiugiu 1(0-3-0)
(Basic Biochemistry Laboratory)

Handvly 1 3(3-0-6)
(General Physics 1)

UFTRN AN 1 1(0-3-0)
(General Physics Laboratory )

TNy 3(3-0-6)
(General Microbiology)

UftRn1s9atininevialy 1(0-3-0)

(General Microbiology Laboratory)

13.1.4 MU0 3TLeNe MUAaaUlaga1 I UnAUladdInIn 31uU 2 5787370

613 362

613 363

welulaBueuniesiuieanased 2(2-0-4)
(Alcoholic Beverage Technology)
UjtRnsmeluladueaniesfiuueanesed 1(0-3-0)
(Alcoholic Beverage Technology Laboratory)

13.2 s lundngasinitasaulvinazinerrans/nadv el 31U 4 518397

612 252

612 253

612 354

612 355

PROMTUAENITIATIZN 1 2(2-0-4)

(Food Chemistry and Analysis 1)
Ufuinisialiomsuagnsine 1 1(0-3-0)
(Food Chemistry and Analysis Laboratory 1)
ARBINTUATNITIATIZN 2 2(2-0-4)

(Food Chemistry and Analysis 1)
UFURnIsIANe M IHarNITIATIEN 2 1(0-3-0)
(Food Chemistry and Analysis Laboratory II)
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uAa. 2
2.4 nagnslumssdunisiiveudledaymy/desrfnvesindneilude 2.3
2.4.1 fmualiflenssiivinmrosguateilaldlnddn suisdidnAnwiufinesly
Auugiiludesnsli®inluuvinende
2.4.2 SaeudsuiiugniluseinidnnuninnutywilunsSeuneudidnw
Fu07 1
2.5 wnumssuiindnwuasddnsamsdnuluszes 5
i uutndnensdaztnisfine
Y2560 | U2561 | Y2562 | Y2563 | U2564
F497 1 60 60 60 60 60
F1I7 2 : 60 60 60 60
F107 3 : : 60 60 60
F137 4 : - : 60 60
39U 60 120 180 240 240
Fruufiniainazdifanisfnu - - - 60 60
2.6 SUUTZUIUAUUNY
2.6.1 quUsEanusesu (Ml um)
. 5 Yuuszann
318a88n3185U
2560 2561 2562 2563 2564
AvthgansAng 480,000 960,000 1,800,000 2,400,000 2,400,000
- 1,800,000 | 3,600,000 | 6,210,000 8,280,000 8,280,000
Lﬁuqﬂmumﬂ%’gma 5,799,806 6,828,773 7,874,096 8,936,757 9,261,436
3T 8,079,806 11,388,773 15,884,096 19,616,757 19,941,436
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uAad. 2
2.6.2 UUTENIUTIHE (Mg UIm)
- Yesuuseuna
v 2560 2561 2562 2563 2564
. SUANEUNIT
ﬁﬂi%ﬂ’]ﬂlgﬂa’mﬁ 4,543,446 4,816,053 5,105,016 5,411,317 5,735,996
AlggAILTdUY
Vluﬂ’l'iﬁmzﬂ 70,000 70,000 70,000 70,000 70,000
3183185¢AU
UIINYIRE 480,000 960,000 1,800,000 2,400,000 2,400,000
394 (n) 5,849,806 7,358,773 9,244,096 10,906,757 11,231,436
. AWMU
ﬁﬁﬂ?ﬁm‘?ﬁ 500,000 500,000 500,000 500,000 500,000
AmgAnsiL eI
Mﬁﬂqmi 5,000,000 5,000,000 5,000,000 5,000,000 5,000,000
AnAsnaass
33U (V) 5,500,000 5,500,000 5,500,000 5,500,000 5,500,000
39U (n)+(v) 11,349,806 | 12,858,773 14,744,096 16,406,757 16,731,436
UULNANY 60 120 180 240 240
AlINesoitnAne 189,163 107,156 81,912 68,361 69,714

AlInemednAnY 103,000 Unsial

2.7 STUUNISANE

[ /] wuutuseu

1 4 a a ¢ LY
wuumislnanudedsiuniidunan

wuumalnaniudeunsnntazidsadudenan

wuumslnadumesiis

u 9 (3¢Y)

[ ]
[ ]
[ ] wuumslnamsdidnmseiindidudondn (E-learning)
[ ]
[ ]

2.8 msiigulaunuiena 5187391 waznsawmziisuseutiuum e
Julumudetaduuminendefauing InsenisanenseauuSuadudia w.e. 2551

(NAKNUIN N) bAL/Y50NUNTUATULUAINIENAS
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3. MANGATUAZDTELFIU
3.1 angns
e inalulagoinis augdmnssumansiazinalulaganainnssy Avualviivien 1

a =& = o YVala a & a = a
a193vAe walulage s wasmuualiiivln 3 Jviln Ae Fnlnmalulagnisudszves 3¥n
WAILINANNUNDINNT BAEITININYANENTNIIUTTANEUNE Tnetn@nwinoudanisewdvntnnaudunia

= a & A o X & o oA o o A o a = A a
nsfinwn 1 YudN 2 Nedinasinisdadenindnwiiiasewivilnmalulagnisuussuemis w5833
WAUINAND UNDIMTUIBIVININGNANEASNIUSTEMAURF LY A1AITNALULATE1MS WINTUIAINNTST
& a v = Y v = a & a U a Vaa a A = a
Wendnnvesindnwilaelvindnwilonialunisideniseunuaiiuaula lngdndugiiansidonseuiv
11191NA5L58981AURNNANTEAUALLULLRAY TalutusiuazkunluiInIv@neiily wasazwuuluniig
wndenias dmsuiuugldnsiindnwludvlnmalulagnisulszieinns e inimuinandue
D1MNSUIBIVNINYIANEANTNUSTAMAURE NanIeIvwmaluladenisazaiunisusenialitn@ne
NIUNBUNSHENBLUITINDEITBE 1 AANISANY

3.1.1  Fuundleia swunaeandnanslitdesndt 144 wilein
3.1.2 lAseaievangns
3.1.2.1 lAs9aienangns

wuInIIANEI Y uaulidasnii 30 vwuqein
Fv10sAY U 9  UWUYNA
UeAULEDN Fuaulddesnin 9 wein
A luifvualasau 3T uuliidesnin 12 wilwnn
RUINIVIANTE Fuaulsidasndi 108 wu28nA
neAvfug AN U 44 vulene
naxdvLen ORive 43 nlene

G Rk INY Iuuliitesnd 21 weie

naxAv Ay U 15 g

a3y Laen uaulivesndi 6  wein
PUINIVUADNLES urulidaendn 6 wu2eAn

3.1.3 578731
3.1.3.1 siadvn Amunliiduay 6 wén nsuvsevesndudengy nauasauman
LAVAIUAANLTN LfJuLaﬁuﬂszﬁi"mmsmuﬁ%’uﬁmamw%mﬁ”’uﬂ i

081 wmIngae@alIng

082 wMMINEauAaUINg

083  wnmIngnaedalIng

084 umIngaeAaUINg

511 AIAIBIANAAIERNT AMEINYIFERS

512 AIPITNTNNYT AU INYIANERNT
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513 AIAITLAN AMLINYFANERS

514 A TENd AugInenrans

518 @1v1IY1RATIINET N1AIVIFIINGT ANLINYIFNANT

600 AnuEIFINTIUAARTLazmAlLlaganaIMNTTY

612 @rwmivmaluladons Magmaluladonns augiaminssumansuas
wialulagignainngsy

613 @i malulagdinin Aalnalulagdinan  AuLIAINIINAERS
wazmaluladanamvingsy

o o = v U aa v a = v
LAVENUNAANTET NUI8DY TLAUTUUN ﬂﬂﬂﬂqﬂﬂmﬂﬁﬁﬁﬂﬂlﬂ A8

1 = ssfumsansaandadn Ul 1-4
2 = svsunsinedSyndadn  Guld 1-2
3 = syfumsAnsantadin  SulR 2 -3
4 = syfumsAnsnandadn  SulR 4
WYEUENYGT MBS NENTeITIEIN FB

0 = nawAvfiug

1 = NAUIYIMAIUTATIINEN

2 = NGV URAIUINEG TN

3 = NFIYINAIAINTTY

4 = NFUIYINAIUNTAIUANALAN

5 = NANIYIMIULAL]

6-8 = nauIvIMIIAIUNTHUT U MNS

9

= NauIY MU asARRNIENIGAlLLlaEemMS duuwn
wazlAsIWIdY
AYANUNGNTAS 8D EFUNVRITIEIV

3.1.3.2 ASAANUIEAA

183 UTIENe 1 wedn wihiu 1 Slusedunv

neAvinvidenaaewieUfiRnng 1 vinefn Wity 2 e 3 dalussedUant

v fneuvierinairauy 1 vieda windu 3 - 6 Falusseduani

Tuwdagseivtvuanaeiiunisiuamieingn sauudalusussens ()
HNUATR V) wagdliin@nudesinufenuesuoninaiifou () do 1 dUawiudmnsie 3 3
{38An fil

WML = u+rU+u

3

NMSRHURUILARTUTIEIVIIN o) USzNaumeat 4 fafe

LUFIINOYUBNIEY Jusaumheiavesedvi

\usiiaes au uaxd eglunaduueniag
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LAUAINEDIUDNIIUIUTLIUTTEEFBdUAN
wFNauvendulusuRneduam

LAVFINFUBNINUIUTILANEUBAIARBEUAN

3.1.3.3 5187391

081 101

081 102

081 103

082 101

082 102

082 103

082 104

082 105

082 106

082 107

082 108

082 109

082 110

wuITIANE I wnlidesnin 30 wuiedn Usznausie

(1) 0IAU WU 9 uihedn Usznoume

NFUIYINEN

mwlneiiion1sdeans

(Thai for Communication)

nMwdangulutinuszaniv

(English for Everyday Use)

NSHNAIYINYEN1YIBINgY

(English Skills Development)

3(3-0-6)

3(2-2-5)

3(2-2-5)

umd. 2

(2) Fderuiden waulitesndt 9 mihedn lagliidensiednainne 3 ngu
w1 nauaglitesnit 3 miefn seluil

NEUIVINYWUAENT
uywiiufAaly
(Man and Art)
UYWEAUNNTATETIA
(Man and Creativity)
U1 uain
(Philosophy and Life)
p15u5IIulan
(World Civilization)
9158555ulNY
(Thai Civilization)
Aavvanrtnenssululssrnuondou
(Architecture and Related Art in ASEAN Community)
auSifiensvanndie
(Meditation for Self-Development)
AavzAUiausTTUaNISLIY
(Art and Visual Culture)
AURIIING
(Music Appreciation)
AauznsaliuTinuazyihauedgiaduge
(Art of Living and Working for Happiness)

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)



083 101

083 102

083 103

083 104

083 105

083 106

083 107

083 108

083 109

083 110

083 111

083 112

084 101

084 102

084 103

084 104

084 105

18

nguIYIFIAUAIENS
uywdiuAndon
(Man and His Environment)
IIneiuNYBuFURUS
(Psychology and Human Relations)
NANNITINNIT
(Principles of Management)
AAnNY
(Sport Education)
nsfles n1sunAToLazIASYgAalneY
(Thai Politics, Government and Economy)
Aavznisuandluondeu
(Performing Arts in ASEAN)
M TUsTIUONTIY
(Aspects of ASEAN Culture)
TAUSTIUAUNTOLTY
(ASEAN Music Culture)
NS LTINY19ET A TIA
(Creative Living)
AanssusiieTinadeassd
(Activities for a Creative Life)
UsaunsaluIuIua
(International Experience)
nAnNLATEgNAINaLiesiuNSiLId Ay

(Sufficiency Economy and Social Development)

nguIrIIngrAansivadinAans
o1vsiiloaunIN
(Food for Health)
Aaunden vafivwazngaay

(Environment, Pollution and Energy)

ADLNILADS ALULATETAUNALAENISADETT

(Computer, Information Technology and Communication)

AINFARNS AT AN R lLTInUSEa1 I

(Mathematics and Statistics in Everyday Life)

lanuanalulaguazuinngsy

(World of Technology and Innovation)

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)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

umd. 2
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uAd. 2
084 106 eaans wazimalulaglulssmauondou 3(3-0-6)
(Science and Technology in ASEAN Community)
084 107 wasulueTuu 3(3-0-6)
(Energy in ASEAN)
084 108 lanuagasAans 3(3-0-6)

(Earth and Astronomy)

(3) AAnemalunnmualaeanzivr wulidesndn 12 widiedn
Usenaume 2 ngx fadl
ngudvIteAY 911U 6 Mefn Usenaumae

600 101 Awdanguieansdmiuinermansuszens 3(3-0-6)
(Communicative English for Applied Science)

600 102 Mwdangwnadadmivingrmansuszend 3(3-0-6)
(Technical English for Applied Science)

nguIvaen Sruanlaitionndn 6 mhefn fil

600 111 wnelulafavennuardaindau 3(3-0-6)
(Clean Technology and Environment)

600 112 msAvInTInUTEaN U 3(3-0-6)
(Food and Life Style)

600 113 Aauzn13NT9TIn 3(3-0-6)
(Art of Living)

600 114 wialulagansaunaLazn1sussgndnauiames 3(2-3-4)

ANNSUNISIFYAUDINNS

(Information Technology and Computer Applications for Food Research)

600 115 wAlLlagFINMAUAMA MR 3(3-0-6)
(Biotechnology and Life Quality)

600 116 AzgiiuNIIRRIN 3(3-0-6)
(Leadership and Development)

600 117 NI UAZALIAERUR TR 3(3-0-6)
(Energy and Environment for Life)

600 118 gsndmSuIaUsEI iU 3(3-0-6)
(Business for Everyday Life)

600 119 IuinazauUasnsiy 3(3-0-6)
(Electricity and Safety)

600 120 NINAINLATNITHUY 3(3-0-6)

(Marketing and Finance)



600 121

511 106

512 101

512 102

512 103

512 104

513 101

513102

513103

513 104

513 231

513 233

513 255

513 257

513 340

513 345

20

waluladiA3edneLasN1SE0aNs

(Network Technology and Communication)

NI WANIE  uulidsenin 108 wuefn Usenaumie
(1) nFUAVINUFWININ WY 44 mhein Useneumie

whaRdad nsuTnIne1AansTININ 1
(Calculus for Biological Scientists 1)
TNl 1

(General Biology )

TNl 2

(General Biology II)
UFTRN5TAne vl 1

(General Biology Laboratory )
UFTRNTT ANl 2

(General Biology Laboratory 1)
il 1

(General Chemistry 1)

Wil 2

(General Chemistry II)
UftRnsaiivialy 1

(General Chemistry Laboratory 1)
UjtRnsiaiivialy 2

(General Chemistry Laboratory )
LPIAATIZY 1

(Analytical Chemistry 1)
UfURn1sAiIAsIEn 1

(Analytical Chemistry Laboratory 1)
UURNSLALIBUNTE

(Organic Chemistry Laboratory)
\nTTBunIe g

(Fundamental Organic Chemistry)
Fradiugu

(Basic Biochemistry)
UFTRmsTuaditug

(Basic Biochemistry Laboratory)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

1(0-3-0)

2(2-0-4)

1(0-3-0)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

umd. 2



514 101

514 103

518 201

518 202

612 103

612 201

612 101

612 102

612 212

612 213

612 230

612 251

612 252

612 253

612 262

612 263

21

Handvl 1

(General Physics |)

UFTRN AN 1

(General Physics Laboratory 1)
TNl

(General Microbiology)
UftRn1s9adiaing1vily

(General Microbiology Laboratory)
Wnsmeadeeansdmiumalulagoing
(Mathematics Methods for Food Technology)
anndmsumalulagens

(Statistics for Food Technology)

(2) nguiven 31U 43 viein Usznaume
09U 91U 43 Bein Usenaunie

inAalnsuaznisussyndluwmalulagemis

(Root of Silpakorn and the Application in Food Technology)
N3IANTINYAUN NN BATENTURAAINNTIUBINNT
(Agricultural Raw Material Management for Food Industry)
8YIINYINBINIS

(Food Microbiology)

U UAn159a%33Inem9e1ms

(Food Microbiology Laboratory)

IFINTTUDINMT 1

(Food Engineering 1)

1ATUAENTNI99IANT

(Food Nutrition)

LANOIMTUAZNITIATIZIA 1

(Food Chemistry and Analysis 1)
UfuFn1salionmsuasnsInsIes 1

(Food Chemistry and Analysis Laboratory 1)
n3suIsuUsslems 1

(Food Processing 1)

UfUAnsnssuisuUsglems 1

(Food Processing Laboratory 1)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(2-2-5)

1(0-3-0)

2(2-0-4)

3(3-0-6)

1(0-3-0)

3(3-0-6)

2(2-0-4)

2(2-0-4)

1(0-3-0)

3(3-0-6)

1(0-3-0)

umd. 2



612 264

612 265

612 304

612 311

612 333

612 342

612 343

612 344

612 345

612 351

612 354

612 355

612 390

612 491

612 492

612 493

N/ o

22

uA. 2
n35asuUsTUMNT 2 2(2-0-4)
(Food Processing II)

UfURnsnssuisuusglems 2 1(0-3-0)
(Food Processing Laboratory i)

UIATFIULALNN VUIEDINT 2(2-0-4)
(Food Standard and Regulations)

NFEUIAUIALTINUINIT 2(2-0-4)
(Food Plant Sanitation)

UAURNITIAINTTUDINT 1(0-3-0)
(Food Engineering Laboratory)

Ineean saznsUszilivem s Ussamauda 2(2-0-4)
(Sensory Science and Evaluation of Food)
UFURNTInemanswazn1sUssiivemsmeUssamanda 1(0-3-0)
(Sensory Science and Evaluation of Food Laboratory)
NIAITUANLAZNNTUTEAUAMAINDINNT 2(2-0-4)
(Food Quality Control and Assurance)

U URN19MIMIVANKALNTUTENUANAIND NS 1(0-3-0)
(Food Quality Control and Assurance Laboratory)
NANNIINILATNIBAINENTUDIANT 3(3-0-6)
(Physicochemical Principles for Food)

LASDIMTLAZNITIATIZN 2 2(2-0-4)
(Food Chemistry and Analysis II)

UHURN15AN0IMIHATNITIATIEN 2 1(0-3-0)
(Food Chemistry and Analysis Laboratory II)

RERARaLY 1" (litoandn 150 F3lu9)
(Practical Training)

duun 1(0-2-1)
(Seminar)

1A599711398 1 1(0-3-0)
(Research Project 1)

1A59911398 2 2(0-6-0)

(Research Project Il)

Unfnwmneudesamndou Inglidumbeinludmiwemdangns
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(3) ngudvnln  Swanliitosnin 21 mieAn WhaenSerivlvluaydviladvnils
AoanuTIvInAlLLaEN15WUTIURIMNT MSeaNUINIRAILINGNMUINBIYNT UIRaNUIYINYIANERNTNNS
Uszamduria Tuudaznguivninuseneumeinndesdudnuiu 15 mhefn wagivideniiuiulives
N1 6 Menn

Frlnarvrdvunaluladnisudsyarns

AIVIAU 91U 15 dein Usenause

612 332 IFMINTIUBINNT 2 3(3-0-6)
(Food Engineering i)

612 334 N153ANTSHARLURRAIMINT IO 2(2-0-4)
(Production Management in Food Industry)

612 341 NTIATILNBUATIEIAAIUANINGASMSURNAIMINTTUBIMNT 2(2-0-4)
(Hazard Analysis Critical Control Point for Food Industry)

612 352 nsiandnnmazn1sInnsadelnidmsuanaivnssueImis 2(1-2-3)
(Productivity Measurement and Modern Management for Food Industry)

612 426 N139BNUUULAZLATYANENTI9IUDIMS 3(3-0-6)
(Food Plant Design and Economics)

612 461 wialulagnisussyiuvelugpavnssuems 3(3-0-6)
(Packaging Technology in Food Industry)

Ayuaan Nuulidsenii 6 vdwdn teedsnainsieivnelull

612 320 NIAANIAAINTUNINAIUINANS 9191915 3(3-0-6)
(Marketing for Food Product Development)

612 322 ASWAUINERA U 1 2(2-0-4)
(Product Development 1)

612 323 U URNSMsARIHER et 1 1(0-3-0)

(Product Development Laboratory 1)

612 324 MINAIUINARA N 2 2(2-0-4)
(Product Development II)

612 325 U uRn1snsiRIuHEnsTue 2 1(0-3-0)
(Product Development Laboratory II)

612 328 nsUssliumeUszamdniad viunsiaunani e 2(1-3-2)
(Sensory Evaluation for Product Development)

612 346 nsUssfiuieUszamduiadvsuiniouna 2(1-3-2)



612 347

612 401

612 411

612 412

612 422

612 431

612 432

612 433

612 434

612 435

612 438

612 441

612 442

612 444

612 445

612 451

612 462

612 463

24

(Sensory Evaluation for Herbs)
nsUssiiusgUszamdudadmiunsusemising 1
(Sensory Evaluation for Thai Food Cooking 1)
nannisuazn1sAnudmIumalulagons

(Principles and Calculations for Food Technology)
WATANINTIRE0UTEAUIILANALUNITATUANANAIND IS

(Molecular Detection Techniques in Food Quality Control)

WYINYI1VDIDIMNT

(Food Toxicology)
NNF9RNLUUNIINARBIEINSUNITHAILNERA U1
(Experimental Design for Food Product Development)
ladafnduazn13InnslegUunuamiugnaInIsueIvig

(Logistics and Supply Chain Management for Food Industry)

NNTIAATIEVAUYULAIUUTEINENSTURNENTTUD IS
(Cost Analysis and Budgeting for Food Industry)

Lﬂi@ﬁﬂ?ﬁ@%ﬁﬂ’miiﬂuaﬁﬂ'ﬁaLﬂ‘i’]%ﬁiﬂiﬂﬂ’]iﬁ?ﬁ%ﬂ@G]ﬁ"l‘ﬁﬂiim’eﬂ‘wﬁ

(Engineering Economy and Project Analysis for Food Industry)

walulagemsuidunaremsudidenuds

(Chilled and Frozen Food Technology)
NSIANITAUNNENTUNAINNTTUBINNS

(Quality Management for Food Industry)
NNSINNITTINALIMNT

(Food Business Management)
nsUsiumgUsEaauREd nSUNISAIUANAMNII
(Sensory Evaluation for Quality Control)
nsUssiliusgUssanndudadniunmsuemsing 2
(Sensory Evaluation for Thai Food Cooking 1)
SEUURAMA N lotaala 9000 dSURRaIvNTINeINNT
(ISO 9000 : Quality System for Food Industry)
miﬂizLﬁué’aaﬂizaﬁwﬁuﬁal,ﬁaﬁﬂmmqﬂ’mﬁwaﬂmmi
(Sensory Evaluation for Shelf Life Study of Food)
99 30UWe M3

(Food Additives)

welulagndanisifiuien

(Post Harvest Technology)
UftAmamaluladndsnsifiuiien

(Post Harvest Technology Laboratory)

2(1-3-2)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-2-5)

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(3-0-6)

2(1-3-2)

2(1-3-2)

2(2-0-4)

2(1-3-2)

3(3-0-6)

2(2-0-4)

1(0-3-0)

umd. 2



612 466

612 468

612 470

612 471

612 474

612 475

612 476

612 477

612 480

612 482

612 483

612 484

612 485

612 486

612 487

612 494

612 495

612 496

25

waluladlvddwiunssuisudssvenms

(Novel Technology for Food Processing)
wialulagnandusiu

(Dairy Products Technology)
wialuladualduazdndauaaniauuilnm
(Fresh-Cut Fruits and Vegetables Technology)
Ufuinsmalulagualiivazdndausamiauuslon

(Fresh-Cut Fruits and Vegetables Technology Laboratory)

wialulagnandusivuuey

(Bakery Technology)
UfuRnswmaluladudnfousivuey

(Bakery Technology Laboratory)
vmanstazmalulagnisusznauems

(Culinary Science and Technology)
UuRNIneemansiazmalulagnisussnausImis
(Culinary Science and Technology Laboratory)
wAlulaBuunyy uav uLTURe)

(Confectionery and Snack Technology)
wialuladnaniusiuseas

(Fishery Products Technology)
UfuRnswmaluladndnfousiuszus

(Fishery Products Technology Laboratory)
nsEnEUsIduseUsTamaudad miun 1w

(Sensory Panel Training for Coffee)
nsEnEUsEIiuneUsEa MmN ad nTuuLLasNanSueiu
(Sensory Panel Training for Milk and Milk Products)
nsEngUsziluaeUsvamduladmiudng

(Sensory Panel Training for Rice)
mMsiniussidiufeyssamdudadmiueiesiuueanesed
(Sensory Panel Training for Alcoholic Beverages)
Sosfnameninermansuavwalulaorns 1
(Selected Topics in Food Science and Technology )
Sosfamzmdinemaniuazinaluladonns 2
(Selected Topics in Food Science and Technology i)
nsuntulggnlugeaimnssueims

(Food Industrials Problem Solving)

umd. 2

3(3-0-6)

2(2-0-4)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

2(2-0-4)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

2(2-0-4)

3(3-0-6)

4(0-12-0)



613 362

613 363

26

wialuladveaAIesRNLoaNaged
(Alcoholic Beverage Technology)
Ufuinswmalulagvsan3esnuueanosed

(Alcoholic Beverage Technology Laboratory)

391 INa1YI1 IV INBIUINENN T D195

612 320

612 322

612 323

612 324

612 325

612 332

612 422

612 328

612 334

612 341

612 346

612 347

612 352

AYUIAU UL 15 Mefn Usznaunie

NIAAIAAEINTUNITHAIUINANA D115
(Marketing for Food Product Development)
MMINAIUNARA U 1

(Product Development 1)
UFURNITNISHRILINERS e 1

(Product Development Laboratory 1)
MINAUNARA A 2

(Product Development II)
UHuRnIsNIsNRILINERNS U9 2

(Product Development Laboratory II)
IAINTINDINNG 2

(Food Engineering II)
N1598ALUUNIITNAADIA NS UNIHAILNEAA 91911115

(Experimental Design for Food Product Development)

a = o (R 1 1 a A a ! Q’lj
vnden uduldtesni 6 wilein lneldenansgiviselul

nsUsziliumsUssamdulaa s un 1 TUINEN S a9
(Sensory Evaluation for Product Development)
N1390N1SHANLURAAIINTTUBIMNT

(Production Management in Food Industry)
NFIATINOUNIIBINAIUANING AEMSURRAMNTINBINNT
(Hazard Analysis Critical Control Point for Food Industry)
msUseiusneUssamduiadmsuedeane

(Sensory Evaluation for Herbs)
nsUsgliumeUsgamduiadmiunsusenmsine 1
(Sensory Evaluation for Thai Food Cooking 1)
nsiandnnmazn1sInnsadelnidmiugnaivnssuemis

2(2-0-4)

1(0-3-0)

3(3-0-6)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

3(3-0-6)

3(2-2-5)

2(1-3-2)

2(2-0-4)

2(2-0-4)

2(1-3-2)

2(1-3-2)

2(1-2-3)

umd. 2
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(Productivity Measurement and Modern Management for Food Industry)

612 401 nannsuaznIsAIMEmMIumalulagoIns 3(3-0-6)
(Principles and Calculations for Food Technology)

612 411 WATANTINTIRE0UTEAUIILANALUNITATUANANAIND IS 3(3-0-6)
(Molecular Detection Techniques in Food Quality Control)

612 412 NYINYNUDIDIMNT 3(3-0-6)
(Food Toxicology)

612 420 AMTIATIZANTRUANSUNITAMUHAR U9 2(2-0-4)
(Financial Analysis for Product Development)

612 424 N1FIANITNITNAUINAR AN 3(3-0-6)
(Product Development Management)

612 426 N130ONHUULALLATEIANAASLINIUDING 3(3-0-6)
(Food Plant Design and Economics)

612 431 ladafnduaznsdnnislggumudmsuanamnssuens 2(2-0-4)
(Logistics and Supply Chain Management for Food Industry)

612 432 NTIATIENAUNURALIVUTEUUEMTUNANNTTNDIMNT 2(2-0-4)
(Cost Analysis and Budgeting for Food Industry)

612 433 LATYEAIARNTIAINTINRALNITIATILATINTAMSURAUNTINOIMNS  2(2-0-4)
(Engineering Economy and Project Analysis for Food Industry)

612 434 welulafonsutidunazemsudidenuda 2(2-0-0)
(Chilled and Frozen Food Technology)

612 435 NIIANTAMNNEUTUBRANNTTUBINIS 2(2-0-4)
(Quality Management for Food Industry)

612 438 N3IANISIINABIMNS 3(3-0-6)
(Food Business Management)

612 441 nsUsluggUssamdulad iun1sAIUANAMN I 2(1-3-2)
(Sensory Evaluation for Quality Control)

612 442 nsussdiumeUssamduiadmiunisueenmsing 2 2(1-3-2)
(Sensory Evaluation for Thai Food Cooking 1)

612 444 sEUUAMNIN Latadla 9000 dmsUanaIMNITNOMT 2(2-0-4)
(ISO 9000 : Quality System for Food Industry)

612 445 msUssliuheyssamdudaiieAnmengmaiurese s 2(1-3-2)
(Sensory Evaluation for Shelf Life Study of Food)

612 451 9930UWe M3 3(3-0-6)
(Food Additives)

612 461 wialulagnisussiuvelugnavnssuenms 3(3-0-6)

(Packaging Technology in Food Industry)



612 462

612 463

612 466

612 468

612 470

612 471

612 474

612 475

612 476

612 477

612 480

612 482

612 483

612 484

612 485

612 486

612 487

612 494
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weluladudsnsifiuiies

(Post Harvest Technology)
UftRnsmalulavdsnsifuifes

(Post Harvest Technology Laboratory)
walulaglmidwsunssuisuusgueonms

(Novel Technology for Food Processing)
wialuladnansuiu

(Dairy Products Technology)
wialuladnalduazdndnusaniouuilng

(Fresh-Cut Fruits and Vegetables Technology)
UfuRnsmaluladualivasindausamianuslon
(Fresh-Cut Fruits and Vegetables Technology Laboratory)
wialuladnandusivuley

(Bakery Technology)
UfuRnswmaluladudnfusivuey

(Bakery Technology Laboratory)
Ierransuazvalulagnisusenauems

(Culinary Science and Technology)
UfuRnsInenmansuasinalulagnisusenauems
(Culinary Science and Technology Laboratory)
wAlulaBuunry uav uLTURED

(Confectionery and Snack Technology)
wialulagnanduguszus

(Fishery Products Technology)
UfuRnswmaluladundnfoueiussus

(Fishery Products Technology Laboratory)
nsEngUszungUsramdudadmsuniun
(Sensory Panel Training for Coffee)

e A Y e e VIR G U NI EAC R GITATEY
(Sensory Panel Training for Milk and Milk Products)
nsEngUsEIiusgUsEamduad nsuia

(Sensory Panel Training for Rice)
msinduszfiuheUssamduiadimivieiosuueanesed
(Sensory Panel Training for Alcoholic Beverages)
Sosamzmdingimansuazinaluladoms 1

(Selected Topics in Food Science and Technology )

2(2-0-4)

1(0-3-0)

3(3-0-6)

2(2-0-4)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

2(2-0-4)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

2(2-0-4)

umd. 2
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Sosmanzndinemansuazimalulademns 2
(Selected Topics in Food Science and Technology i)
nsuntulannlugeainnssuems

(Food Industrials Problem Solving)
wmeluladvonpdosiuneanaged

(Alcoholic Beverage Technology)
UftRnsmaluladueanesiuLoanosed

(Alcoholic Beverage Technology Laboratory)

Fv1lnarv13v13ngrA1ansnUscamaues

612 322

612 323

612 328

612 341

612 346

612 347

612 441

612 445

612 320

612 332

AYUIAU UL 15 Mefn Usznaunie

ATWAUINAR U 1

(Product Development 1)

UFURNITNISHRILINERS e 1

(Product Development Laboratory 1)
nsUszLlumeUszamMauRad s un 1 TmUINER A9
(Sensory Evaluation for Product Development)
NFIATIENTURTIEIAAIUANING AEMSURNAINNTINIMNT
(Hazard Analysis Critical Control Point for Food Industry)
mMsUsufiudelssamduiadmiuinioand

(Sensory Evaluation for Herbs)
nsusslumeyssamdudad miunisusemisine 1
(Sensory Evaluation for Thai Food Cooking 1)
nsUsEllumeUssanndudadmsunisaiuauaunn
(Sensory Evaluation for Quality Control)
miﬂizLﬁuéhaﬂisamﬁuﬁalﬁaﬁﬂmmqmilﬁwaﬂmmi
(Sensory Evaluation for Shelf Life Study of Food)

a = o (74 1 1 a <~ a ! lel
vnden wuldtesni 6 wihehn lneldenanseinneludl

NSAAINEINSTUNTNAUINERST U DINS
(Marketing for Food Product Development)
IAINTINDIMNT 2

(Food Engineering i)

umd. 2

3(3-0-6)

4(0-12-0)

2(2-0-4)

1(0-3-0)

2(2-0-4)

1(0-3-0)

2(1-3-2)

2(2-0-4)

2(1-3-2)

2(1-3-2)

2(1-3-2)

2(1-3-2)

3(3-0-6)

3(3-0-6)
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612 422
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612 433
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612 438

612 442
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612 461

612 466

612 468

612 470

612 471

612 474

30

NINAILINARA LN 2

(Product Development II)

UFURNIINISHAILIHERNS U9 2

(Product Development Laboratory II)
N153ANTSHARLURRAMINTTUDIMNS

(Production Management in Food Industry)
NTIATIZANITRUAINSUNITAMUINER U9

(Financial Analysis for Product Development)
N1998NLUUNITNAADIAINTUNTHAILINANS U991
(Experimental Design for Food Product Development)
la3afnduaznisianisldeumudmiugnamnssuems
(Logistics and Supply Chain Management for Food Industry)
N1TIATIEVAUNURALIVUTEUUEMTUNANNTINDIMNT
(Cost Analysis and Budgeting for Food Industry)
LATYFAERTIAINTINRATNITIATILAATINTANTURRANNTIUDINNS
(Engineering Economy and Project Analysis for Food Industry)
welulafonsutidunagemsudidenuds

(Chilled and Frozen Food Technology)
NNSINNITTINALIMNT

(Food Business Management)
nsussdiumeUssamduiadmiunisueimsing 2
(Sensory Evaluation for Thai Food Cooking 1)
sEUUAMN N lotoale 9000 d1nsunaInIsueINIg

(ISO 9000: Quality System for Food Industry)
gL Rl ek

(Food Additives)
wialulagnisussyiuvielugnavnssuenms

(Packaging Technology in Food Industry)
walulaglmidwsunssuisuusguenms

(Novel Technology for Food Processing)
wialuladuansiueiu

(Dairy Products Technology)
wialuladnalduazinaussniouuilag

(Fresh-Cut Fruits and Vegetables Technology)
Ufuinsmalulagualivasindausamiauuslon

(Fresh-Cut Fruits and Vegetables Technology Laboratory)
wialuladndnfugivuney

2(2-0-4)

1(0-3-0)

3(3-0-6)

2(2-0-4)

3(2-2-5)

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(3-0-6)

2(1-3-2)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

1(0-3-0)

2(2-0-4)

umd. 2
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(Bakery Technology)

Ufuinswmaluladudndusivuey

(Bakery Technology Laboratory)

AlulaB LN UATTUNTULAEY

(Confectionery and Snack Technology)
wiAlulagnanAuguszu

(Fishery Products Technology)
Ufuinswmaluladundnfousiussus

(Fishery Products Technology Laboratory)
nsEngUsEIiuneUsTamdudad wiunu

(Sensory Panel Training for Coffee)
nsEnEUsEIiuReUsEamAuRad SULLLasNEA SueiuL
(Sensory Panel Training for Milk and Milk Products)
e A e RV o A T gl TR g

(Sensory Panel Training for Rice)
mi?Jﬂ;:JUizLﬁué’aaﬂizmwé’uﬁaﬁm%’uLﬂ%ﬁmLLaaﬂaaaé
(Sensory Panel Training for Alcoholic Beverages)
Sosamzndingimanswazinaluladons 1
(Selected Topics in Food Science and Technology )
Sosamzyndinermansuazinaluladoms 2
(Selected Topics in Food Science and Technology i)
nsuntulanlugeaivnssueims

(Food Industrials Problem Solving)

BUINIYABNLES  9uUlltesndn 6 e

umd. 2

1(0-3-0)

2(2-0-4)

2(2-0-4)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

1(0-3-0)

2(2-0-4)

3(3-0-6)

4(0-12-0)
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3.1.4 WAAMAUNISANEI

U9 1 AAnSANYIN 1

IRAIY FoseAn MUIUNUIEAA
(u-U-u)
081 102 | muwssnguludinuszdriu 3(2-2-5)
511106 | upaRaadmsulinIneImansdnw 1 3(3-0-6)
512101 | #¥Anenvhld 1 3(3-0-6)
512103 | UjTRnsT7inenaly 1 1(0-3-0)
513 101 | wadivialy 1 3(3-0-6)
513 103 | UjtRnaaiiialy 1 1(0-3-0)
514 101 | WaAndlU 1 3(3-0-6)
514 103 | UfTRnsalEndvily 1 1(0-3-0)
612 101 | Mn@aUnsuaznsUszgndlumalulagenns 1(0-3-0)
3T 19
U 1 mAnsfnud 2
eIV FoseAn IUIUNUIEAA
(u-U-u)
081 103 | MIWAUININYENYIDINGY 3(2-2-5)
512102 | Anevialy 2 3(3-0-6)
512104 | UjRnsiaingily 2 1(0-3-0)
513 102 | wadvild 2 3(3-0-6)
513 104 | UjtRnsadivialy 2 1(0-3-0)
612 102 | N15IANTINYAUNNNISINYATEUTURRFINNTIUBINNS 2(2-0-4)
612 103 | Fn1snuadinmansdnsumalulagoinns 3(3-0-6)
----------- Fpndenlumnainanuiluiidruelasangin 3
3N 19

umd. 2
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uAD. 2
Ui 2 mAnsAnundi 1
WY Fase3v IMUIUNUILAA
(u-U-u)
081 101 mulneiiiensdeans 3(3-0-6)
600 101 | nwidsngudeansdmivinermaniUszend 3(3-0-6)
513231 | pildAs1en 1 2(2-0-4)
513233 | UfuRnIsaiiesne 1 1(0-3-0)
513257 | nilBuvdiugiu 3(3-0-6)
513255 | UfuRn1saldumse 1(0-3-0)
518201 | aiiine1ily 3(3-0-6)
518202 | UftAnns9advingwihly 1(0-3-0)
612 262 n3susuUsUemIs 1 3(3-0-6)
612263 | UfURn1snsIuisuUsuenns 1 1(0-3-0)
52UIUIU 21
U 2 mansfinwndl 2
IWeIY Fosein NN
(u-U-)
513340 | Fuadliugiu 3(3-0-6)
513345 | UfiRnistaadifiugu 1(0-3-0)
612 201 | adddwiumeluladaInis 3(2-2-5)
612212 | 3ATIINYINNBINNT 3(3-0-6)
612213 | U§URn1598% e neems 1(0-3-0)
612230 | IFNTIUDIMIT 1 3(3-0-6)
612 251 | LnaufansniaeInis 2(2-0-4)
612 252 | 1ALIDIMTHASNITIATIZA 1 2(2-0-4)
612253 | Ufun1salionsuasnsiesies 1 1(0-3-0)
612 264 | n3suIBUUTIUOWMNT 2 2(2-0-4)
612 265 | UURn1snssuIsulszuenms 2 1(0-3-0)
521U 22
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uAd. 2
Ul 3 aamsdnwil 1
W3V Hos183 uunUEA
(u-U-w)
612 322%%/%* | psiUINERS I 1 2(2-0-g)<x/xxx
612 323%¢/%* | YFURNMINMINAUNENTUN 1 1(0-3-Q)ex/xxx
612 332*/** | JAINTIURINNS 2 3(3-0-6)*/**
612 333 URURNITIAINTINDIMT 1(0-3-0)
612 342 Wemanswarn1sUsTliu M IeUsEaauRE 2(2-0-4)
612 343 UJURnTInenmanswaznisUseiliuemsmeUssanduda 1(0-3-0)
612 346*** nsUsudiueUssamdudadiniuieioune 2(1-3-2)%**
612 351 NANNIINAATINIBNINEINT U 3(3-0-6)
612 352* nmsiandnnmuaznisiansadelvddmiuaaamnssiemis 2(1-2-3)*
612 354 WAIBIMILAZNITIATIZN 2 2(2-0-4)
612 355 UfURnIsIAleMNIHAENITIATIEN 2 1(0-3-0)
——————————— Andhaduidenlumnmindnuialy 3
UMY 18%/19%*%/18***
U 3 mamsAnunii 2
SWaEIY Hoseivn MUIUNUILAA
(u-U-w)
600 102 mMwdangunedadmiuineimansUszand 3(3-0-6)
612 304 HINTTIULAZNAUNEDIT 2(2-0-4)
612 311 NMIFUIAVIALINIURIMT 2(2-0-4)
612 320% | NMIRAINAIMSUNITHAILINARS TS 3(3-0-6)**
612 324** | MINAUINERS I 2 2(2-0-4)*
612 325% | UURNIsMINmuInEnsN 2 1(0-3-0)*
612 328** | msUszliumeUszamduladmsun1siaungnsue 2(1-3-2)%**
612 334* NM3IANSHARURNAMNTINBIMT 2(2-0-4)%/ %
612 341* NTIATNRTUNTIEINAIVANINGRAMTURAAIMNTINDINNT 2(2-0-4)
612 344 NIAUANLATUTENUAMAINDINT 2(2-0-4)
612 345 U URNINIAIUANLAEUTEAUAMA NGNS 1(0-3-0)
612 347 | maUszliumedssamdudadmiunisussemsine 1 2(1-3-2)+*
——————————— v ndentunguivivluvnaivianis 2
——————————— ApndentumnainAnwialuiirmunlaenue v 3
3N 19%/21%%/21***
NANYLR * naudndeAu nnanvivimalulagnisuusslemns

g UeAy Iuinanu v nansueienns
= gAnUeRy Avvanv iy inemanivinaseamduia



35

U 3 amanmsfnuiiievgaiou

umd. 2

WHULUR

v v a

** NFaIvUsAU JManu IG5

v v a

WA F93519391 ITUUNRUAN
(u-y-u)
612 390 NMSENgTU 1" (itfosnin 150 Halua)
3T -
Ui 4 aansdnend 1
eIV Fos1e3wn IUIURUEAN
(u-U-w)
612 422** | N159DALUUNITNAABIEIMSUNSHAILINEAN Y101 3(2-2-5)**
612 426* | N150NKUULAZLATHANENTITIUDIMS 3(3-0-6)*
612 441 | nsUsiliumeUszamduiadmiunsaiuauann N 2(1-3-2)%**
612 461* | wAlulagn1sussyruvielugnaIvnIsueImis 3(3-0-6)
612 445 | suUssidiuseyszamdndaiiiodnwengmsifv 2(1-3-2)**
VDIDINS
612 491 AU 1(0-2-1)
612 492 1AS9UIY 1 1(0-3-0)
——————————— wndentunguivinluvaniviang 4
----------- Sdarudenlunneivdnwiily 6
FAUUIU 18%/15%*/16***
Ui 4 mensinudi 2
WA Foseiw IIUIURUAN
(u-U-w)
612493 | 1A3991U39e 2 2(0-6-0)
--------- ndenlumnIvIaentas 6
FAUIIUIU 8
* ngudydeAu Avlnanvivimalulagnisulsslenms

o gAY TeAU Fyinanundviermansmelsandudla
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n/ @

tnAnwmneusessamedou Inglitumheinsiududiumilvamangns

aenlneiivensdedns 3(3-0-6)
(Thai for Communication)

nEnuazLUIRnUBINISA0as finwenisldaruilneifionisdeaisedisd
Uszavsnmuazaiieassd Wislilunisdidudiauasuasnmanuilisenues

Principles and concepts of communication; the use of Thai language skills

for effective and creative communication in daily life and for knowledge seeking.

Mu199nquludInUseINTUY 3(2-2-5)
(English for Everyday Use)

nsiinitnuzntdanguita 4 du Tasiinnisilawazmanaludinsesiu uarly
anunsaisngg Bnsruiioannuidile anunsaagileauddn Indeulusgiugont
wazannsalinnssnguiuedosieumamanuildfonuies

Practice of four language skills with an emphasis on listening and speaking in
everyday life and in various situations; practice of reading comprehension to be
able to summarize main points; practice of paragraph writing; ability to use English

as a tool for knowledge seeking.

NITNRAIUYINYEATDING Y 3(2-2-5)
(English Skills Development)

ﬂﬁﬂﬂﬁﬂwmmé’mqwﬁg@ 4 fu Tneflinmseunazuansaudniuientudesd
91U ﬁﬂll’]iﬂﬂﬂ%@mﬂaﬁlﬁﬁﬂﬂﬂﬂi’e]"]ulﬂﬂizﬂ@‘UﬂﬂiL%EJu Hedulamunazaiusaly
awdanguidueiesieuannanuilifonues

Practice of four language skills with an emphasis on reading and discussion
on what is read; ability to use information from reading to write; listening for main

ideas; ability to use English as a tool for knowledge seeking.
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uywdnuAayy 3(3-0-6)
(Man and Art)

anudfyesdats unuimvesysdlugiugdairassdaufas Munvesuss
Juanala ITauinisvemanudalslunuirufad Aauznisuans LazAun3INaARDS
Haqtu eillaeaseunquussiuddnyreluil Ao Snunsanizvesufaly Aauslugiuz
Foaudn o1sual ARnude waznisazTounmdiny FnsuemasiurunauFiaUy
PNudyLaUnIeeans Yjduiusseminefalsivuyuduasdeny

The significance of arts; the role of mankind as art creators; sources of
inspiration; the evolution of art in the areas of visual arts, drama and music from
the past to the present; unique characteristics of artworks, arts as an expression of
mankind’s ideas, emotions, beliefs and as a reflection of society, art appreciation

from aesthetic perspectives and the interaction between art, mankind and society.

UYwInUN15a519853A 3(3-0-6)
(Man and Creativity)

'3576uuﬁmiéuaﬂmgwasmaLLaW‘VI‘Uquaa:uulwsﬂ,umiﬁ%ﬂaﬁﬁiﬁﬁgﬂéﬂﬁLﬂuumﬁﬁm
WAz FUs I G?ilﬂLﬁuiﬂﬂgmmaﬂmmLﬂ%@maﬂﬁﬂﬂmuwsﬂuﬁmmq‘] faudosnlusaads
wndsiligti edeiidoronisadisassd nisuiunisadreassd Snunsuasnandnuesns
a%19a53A maERILNANIENUBLYYET LA gALsazasy sl Tasn1ieesitoyalu
UiimivsgiRmand uazaniumesesmandsngg Aifeades

The evolution of mankind; mankind’s role in abstract and concrete creation
which have been the foundations of human civilization from the past to the
present; contributing factors, processes, characteristics and outputs of creativity and
impacts on mankind in each period; analysis from the perspective of history and

relevant disciplines.

USugyiudin 3(3-0-6)
(Philosophy and Life)

AUNNNY mmﬁmLLaﬁ%mimw%’%@']é’uLﬁmLﬁaaﬁ’u%ﬁm ATHEAINNIAINNDF
AYNS ANIAINIIATEETTURALAIINIY N1TARDENNTIWANG N15IATIeUTTRY Jaymnsan
ade Suavihlugnisaedriinnienessu anusuiinyeusionuies uazdiay

The significance of philosophy, concepts and philosophical methods related
to life; the acquisition of truth, knowledge, ethical values and beauty; logical
thinking and analysis of contemporary issues leading to ethical consciousness and
social and personal responsibilities.
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9138553ULaNn 3(3-0-6)
(World Civilization)

AUYNYVBIATIT B1TUTTTU 'gULLUULLazﬂa%’aﬁugmﬁﬁﬂmjﬁ’]Lﬁmsuaﬂaﬁaﬁsiu
ﬂ’J’]ﬂJﬁ:\‘iL%’ENLLazﬂ’]’mLé@m%@ﬂ@’]iﬂﬁiimﬁ’]ﬁ@%@ﬂaﬂIuLLﬁiaSQﬂ’dﬁﬁ NSEUIUNSEIANAIY
WigfiinanANuAnaieassd Madsudanuszaunisal Ujduiusszninsensesisu
pineq Tluduingsssuuardsla ldhasduszuunmadiosmsunases nguane 2ssanssy
Aaunssu Usvan mauinazainnde dssasdinumssedsauayudluilagiu

The significance of civilization; forms and fundamental factors leading to
the origin of civilization, the glory and decline of world civilization in each period;
the process of civilization accumulating from creativity and learning experience and
material and spiritual interaction between civilizations related to politics and
government, law, literature, art, philosophy, religions and beliefs benefiting present

society.

2158553u e 3(3-0-6)
(Thai Civilization)

fugruuagitannisvesersesssulne givdmnedudseiimans n1sadsassd
Alley iideyanlng wazusanmeinusssy lnuAToUAUAIYY F55UNTTU Aady Aawn
N130aN15UNAT0Y LAsugNaLasdeny suansynuveinemansuasmaluladuaz
unumvedinelulszeanszninalszina

Foundations and evolution of Thai civilization with an emphasis on
historical background, creativity, social value, folk wisdom and cultural heritage:
language, literature, art, religion, politics and government, the economy and
society; the effects of science and technology; the role of Thailand as a member of

the international community.

AauzanUnenssululssuinuandeu 3(3-0-6)
(Architecture and Related Art in ASEAN Community)

migqﬁugwuﬁﬁuﬁuﬁ‘ﬁ’ugﬁmamﬁmmwuﬁnmi EULLUUﬁwmﬂwmwaa
aontnonssufiudy aRrude faun Tausssy Wauinsmisaandnenssy Aadsuas
usanneaadnenssufiiontos uazantlnenssusvaieiduendnuaivowsazmily
UszunaueLgau

The development of settlements in relation to geography and ecology.
Examining different styles of vernacular architecture, in the context of belief,

religion, and culture. The development of architecture, its related arts and



082 107

082 108

082 109

39
A, 2

architectural heritage. Contemporary architecture indicative of the identity of
ASEAN countries.

auBaNM AT in 3(3-0-6)
(Meditation for Self-Development)

AINUNLBUDINTTYNALNS PAUzasA 315 dumeu gaLiuduren e’
ANWAZUDINITUINTINLAZNITVINELNT Uszlovilaasanis anvuze1n196aaIuaNIs way
nsthauslulfludindsesifu aundfunisdsunasnisau Snuue Tuneu AuaulR
Uszlevtivosanuuazgia diimsiidedidaaur anuuandeszninsaunziuitaaun
unuRsauazivIlaaul ealanduidaaun

Meanings, objectives, methods, and stages of meditation. The
commencement of meditation, the characteristics, and benefits of recitation and
meditation. Characteristics of anti-meditative states and the applications of
meditation in daily life. Meditation for study and work, including the characteristics,
stages, qualities, and benefits of Dhyana (contemplation) and jhana (awareness).
Concepts of Vipassana (insight) and the differences between Samatha (serenity) and
Vipassana, including diagrams of Samatha and Vipassana techniques. The relevance

of Vipassana for global citizens.

RaUzAUIAUSTTUNIINSIAL 3(3-0-6)
(Art and Visual Culture)

nanann1sTausssuluaufals nseenuuu wazaatnenssuaindadvves
USwgy1 n9lled ey Lasugia Ineimansuazmaluladludiaunsiunn nansenuain
mMssuiaussIunemswinanng Juanuntudanslng

Cultural products in art, design and architecture as reflection of philosophy,
politics, economics science and technology of western culture, effect of the

adoption of Western visual culture on Thai society.

AUASIING 3(3-0-6)
(Music Appreciation)

23AUsENaVTRIAUAT AuASIVELaTA19YR nasuresRnnTineuazsnsUsemai
ddey MsIUTUTiBUSn BT YRIAUASTI AR ST URSIUT Y dnYazlaNIZYeq
aunTUszsdlng anuduiusserinsdnfadivAausuouedu

Elements of music, Thai and foreign music; works of important Thai and
foreign composers; comparison of characteristics of music from different nations
and folk music; unique characteristics of Thai music, and the relationship between

music and other art forms.
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082 110  AauzmsaduTiauaziinauegradugy 3(3-0-6)

083 101

(Art of Living and Working for Happiness)

nsBoufiflenianiladinvomueanaridu unummihiuazeusuiiaveuso
Fleuardsan nanNNTIaUTINAUEBY YaANANLALINTENNMNIEIAN AASTINTILETIN
TunsduiduTinarmsinufeanudedadaatn uuamansduiuiowaznisiau
elananuTveynasugianasiies

Studying in order to understand oneself and others. Roles and responsibility
for oneself and community. Principles of cooperation. Personality and social
manners. Morals and ethics in everyday life and work. Ways of living and working

based on principles of sufficiency economy

uywdiuduindou 3(3-0-6)
(Man and His Environment)

Anuduiusseninayudivasnndeuuazniiine Tnefiansaniannuduiug
yeinsegiIniuresddidiniielfinanuaugauissssusd Jadeithlugainuden
Insuvesduinden s35uw1A wazglidned dnvazuazveuwnvosdgmiluiagiy
wunltureslgmiluswinnnasnansenudony ey nasnduduasulviddaiusiulunig
Jnn1sdandoiiiethlugdsauuuudsdu

The relationship among humans, environment and geographical ecology;
the harmonious relationship of living things with the balance of nature; factors
leading to degradation of natural environment and geographical ecology;
characteristics and scopes of present problems; trends of problems in the future,
the effect of the problems on human race; enhancement and involvement in

environmental management for the sustainable society.
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InInefiuuyweduwus 3(3-0-6)
(Psychology and Human Relations)

sssuvAvesywdlufuiang Waunmsvestinudagdisiy Jadeidsnina
FomLINTT NSEUIUNIARLATMTIURUIB LAz yARADY TiruARLazA TianelasEming
yaAa N3deans duiusaiwsenitayana nannisgdlanaznnsliddsle e1sual nsg
AIUANDITUAILAZNITIANITAINATEA N1SHRIUIYAGNAIN N1TUSUAT A1dERdn NS
yhaouduvgane MaUszgnadsineiiienmsfaunuazaisassdamnmiin

Human nature focuses on development, developmental stages,
contributing factors to the development, self-perception and perception of others,
attitude, interpersonal satisfaction, communication and interpersonal relations,
principle of motivating people, emotion, emotional control and coping with
stresses, personality development, adjustment, leadership, teamwork, an

application of psychology for self improvement and to create the quality of life.

RANNIIIANT 3(3-0-6)
(Principles of Management)

]

ANUNNNE TEkarANUEIAYTDIAIIT N1TIANIT AADAIUAUTLAIARLIAN LTS
Ussguazndnnisludmguifidedennudnialunsduiuiin nsuszneviavie
n13ialas Amuvesdaanyana ssansuazdeanligarsliogralivsz@nsainuas
UszAndua Vel 1n8AT0UAQUUIZLAUINGIBIIUTITULAZAIINSURAYOUAREIAN N3
AMuUALLEUIBLAZNITINMAY WOANTIUBIANT NITIANITOIANT NITUIUIINSNEINT LAz
NSAnAUUSTIIUNE

Meanings and importance of the management. Purposes and principles of
philosophical concepts in theoretical contributing to success in life. Operation or
mission of individual; organizations and societies to be accomplished efficiently
and effectively with ethics and social responsibility. Policy and planning;

organisational behavior; organising; resource management and evaluation.
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fwAne 3(2-2-5)
(Sport Education)

Anudunnvesinn 3eus Andu Wawivinws wedain ngsuiloukasnfin
WTINVBILAULALETN aUTIANIMNINTY MsUesiugURivnainnisiauinn n1sugy
neabowy sdsunumathdinsdutindwwasdsuiia Usslonivestuiiiidents
iduavaunng lasidendnwiwiaina viefinasfedouniainfi

The history of sport education, learning, training, skills development,
technical of sport, regulations and rules, etiquette of players and spectators,
physical fitness, accident prevention of sport, first aid, the role of a good athlete
and an audience, the benefits of sport to enhance wellness. A choice to study an

international sport or contemporary sport.

n15idlas NsunATaduaAsEgNalney 3(3-0-6)
(Thai Politics, Government and Economy)

1AS9A5N STUU WANTEUIUNTNINITHIBY N15UNATOUALIATYENT WAIUINT
UNUIMDINIATT AAUSZIdIAaN Tasiziliiuanuduiussenitenalanienisifies
ﬂ’]iﬂﬂﬂiaﬂLLﬁ%Lﬁi‘lﬂﬁﬁﬂﬁdﬂ&laﬂﬁ%%Uﬁ@ﬂWiﬁC‘uU’]Uigmﬁ HADAIUANWINANTENUVDY
TamATntiifideszuunisiiles nsUnasesuaziaTugia

Structure, system and processes of Thai politics; government and the
economy; the development of government and civil society’s roles; analysis of the
relationship between political mechanisms, government and the economy
affecting national development; analysis of the impact of globalization on politics,

government and economy.

Aavznsuansluandou 3(3-0-6)
(Performing Arts in ASEAN)

sUlUY v Lendnwal uaruIunvesnsnaiaausnisuandlulsesiag
DNTU ﬁ;91'i"gaﬂ,uL%ﬂé'méjﬂwajﬁazﬁawhuﬁaﬂzmmam

Forms, content, uniqueness and context of the formation of performing

arts in ASEAN countries; the shared identities reflected in performing arts.
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083 107 A0IMIUSIINDNTU 3(3-0-6)
(Aspects of ASEAN Culture)

AINOLINAYDIDNTIULAZUTEIIAUDUTEU DRANYAl ATUNAINKANY LA
AMUFURUSMI T usssuvesUssinalulssaue ey Lazn15aea1s3Ening
TAUsITUYBINALLD D LT

The formation of ASEAN and the ASEAN community; identities,
diversities and the cultural relationship among ASEAN countries and their

intercultural communication.

083 108 IAIUSITTUAUNTDNILU 3(3-0-6)
(ASEAN Music Culture)
TAUsSIUAUAS IUUTET AL NT oYU USETRANENSHLAZWAILINITAUNS LUNY

al

Jausssundnvesendou nquiaund in3esnun 19aund inasdrdy Aatuaund
aNTU ANFURUSYInUAIAUAaUTAUETTULILN9Y dan1nTagUuuesnuns
9T

Musical culture in the ASEAN community; history and development of
mainstream ASEAN music culture, music theories; musical instruments;
ensembles; major songs and key ASEAN composers and musicians; the
relationship between ASEAN music and other art forms; the present situation of
ASEAN music.

083 109 nslddInadrsadisassa 3(3-0-6)
(Creative Living)
ANAnadeaTsAkazgunisnmlun1sAniugin seAuuAna ATEUATI LAy
P YAALAAREY A muALUULHUNIALEUTIR N15l933negmeLiies dns
Uslaailey ﬂaﬁaﬁugmms?qé’msjmmazmﬂiuﬂwsﬁfll,ﬁu%ﬁmsuaawwé n1suslaA
NINYINT N130LRNAY AuSuiinveudedirunardaandey Inetan wihiinadios
Creativity and aesthetics of individual, family and community life,
including  factors determining lifestyle. Examining sufficiency living,
consumerism, basic factors and facilities in human living. Understanding
resource consumption, inhabitance, social and environmental responsibility and

civil duty.
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083 110  AvnssuaTInaieassd 3(3-0-6)

(Activities for a Creative Life)

Anuvneuazauddglunsimunueeindny audnyazvesdugn
fiftsUszasd nsUgnileimuadvidvesnsidunaiiedlan msaiaaiuineran ausseu
WosITILArAITedRdaain mMaaum e duin madeudilonsiaundin
TngmsSeudifanssuiaunluguuuusiig

The meaning and importance of self-development for students. Desired
graduate attributes and the cultivation of a positive attitude as a global citizen.
The encouragement of volunteerism, morality, ethics and honesty. Teamwork

development. Lifelong learning from student development activities.

083 111  Uszaun19aluIUIYIA 3(3-0-6)
(International Experience)
Foula TPgANUBUYILTBIAMENTINATUTETIAME/ Unfinwiaen
RGN

AudNALY LLaz"i’mqﬂizaﬂﬁsua\‘im'iﬁauifl,wuu”imﬁmﬂmamilﬁumﬂLLaz
Uszaun1allud 19U ssing n151190KY LagNITeTaunIsIAuN1S Rnuszaunisallu
un13nedy ao1iun1adninis niean1tuduluiissemelasainuiiuveures
AMZNITUNITUTEIIAUE/ UNIINENdY LLazL'%EJuimm TWUTITN VUUSTIULTY
Usenal Useidenans maamuﬂsmwwawszLwﬁﬁ’jm

The importance and objectives of integrated learning through travels
and international experiences, including planning and preparation of trips,
training for experience at a university, academic institute or other institutions in
a foreign country as suggested by the Faculty of University. Knowledge and
experience of language, culture, tradition and history gained from the chosen
country.

083 112 MANLATEFNINALWIANUNITHAIUIFIAY 3(3-0-6)
(Sufficiency Economy and Social Development)

ALY MANNIT BUIAA AIUEIAYVRINANATYFAAINaLNEY NTAANY
Tassnsduileannainnszsrwddiiieitesiuiasugianeifios nsuszgndlindn
iwswgianeifiedliiAamanseminAimuidnnsdsedin

Definitions, principles, concepts and significance of sufficiency

economy. Case studies of royally-initiated projects related to sufficiency
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economy. Application of sufficiency economy principles to proper awareness in

ways of life.

mm’slﬁaq%mw 3(3-0-6)
(Food for Health)

mmﬁﬁuimtﬁmﬁ’ummﬁaqmsmmimaﬂsﬁqma BIAUTENBUDIMNT Juanualy
Y30 iUgunm a1 lllddadiuiulsn guiidenisfudszniuenmsiugunin
ﬂ@ﬂﬂﬂ%uqﬂ’li 15AALATUINAT ‘\]’mﬂﬂiﬂULﬁau‘Uaﬂa’liﬂuaﬂJa’mqiLLﬁ%‘Uiiﬂﬁmsﬁ AU
UaanieauaImswazn13ALATeRUILARA

Introduction to bodily needs of food; compositions of food; food hysiene
and health; diet imbalanced with diseases; eating habits and health; nutritional
problems and diseases; diseases from contamination of food preservatives and

packaging; food safety and consumer protection.

Aawndon uaiwuaznasaY 3(3-0-6)
(Environment, Pollution and Energy)

dulseneularAudiiusosdsngg TusssumA aws nanseny LAy
IANTUANYITARILE) NANIU NANTZTNUIINAITIINEINULAZAITIANTT

Compositions and relationships of natural elements. Causes, impacts, and
management of various types of pollutants. Energy. Impact and management of

energy usage.

Aauamef waluladansaumaAuaznisioss 3(3-0-6)
(Computer, Information Technology and Communication)
unumuarauddyesaeuiaune welulafasaumnauaymsdeansluiagu
wululuounan amnudilugiu nsUssgndogsadieassd n1ssnwinuiiuag nguane
LaraSussIUTiAeITes
Roles and significance of computers, information technology, and
communication in modern days. Future trends. Basic knowledge, creative

applications, securities, laws, and ethics related to computer and information.

AaAaASLaZADR lWTINUTZI1IU 3(3-0-6)
(Mathematics and Statistics in Everyday Life)

199 SEUUTILIUATY 33NN Ay Ussianvesdoya adAnssau 1av
sl penile nisuly SaTesu-sietne

Real number systems. Logic. Probability. Type of data. Descriptive statistics.

Index number. Interest. Income tax. Basic accounting.
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Tanuanalulaguazuinnssy 3(3-0-6)
(World of Technology and Innovation)

U1 wunfie aznisadeassamalulaguazuinnssudien Tudagdunazeuian
N13AALY N5UsEENAlEuarn15IANIT UNUINLAENANTENUINNITHRILLALULAEWAY
WINNTIU Faln LAsygnakavdany

Philosophy, concepts and innovative technology and various innovation in
the present and future. Development, application and management. Role and

effect of developed technology and innovation on the life, economics and social.

Ingaans wazmaluladlulszyvrauedau 3(3-0-6)
(Science and Technology in ASEAN Community)

Inerraniuazmaluladdenisiauiuszaauendeuetadsassauasdaduly
fudeny Lasughe AauTanusssn MIAnw a1s15uge Aanden nsiieudineimans
wazwaluladonuvaaiousluguvy nmsuanidsuniuivestdninermansuasiin
walwladludsymanendeu Aanssunisdeansdeasisausuaynisasisdeussinneeg
Wlauanamanszvuvesinemansuazinaluladiisoyuyu

Science and technology for the creative and sustainable development of
ASEAN community, with regards to society, economy, art, culture, education, public
health environment. Examining community education resources for science and
technology, and knowledge exchange between ASEAN scientists and technologists.
Public communication activities, and the creation of media resources to

demonstrate the impact of science and technology on the community.

wassuluandeu 3(3-0-6)
(Energy in ASEAN)

AR URINE LA AIINdoY Usttanvasndsy naluladnisude
WA aouNsaikas kNS IENa 1 UYR BULAYRlaN WAAINSIUTYUIEY
wagnasumadeniusndou Ansnmluniswaandsnuluendeu ulsuigamundsuly
adau nnzlandou nansenududndeuiesanmsldndenu

Importance of energy and environment. Types of energy. Energy
conversion technology. Situation and trend of energy use in ASEAN and in the
world. Renewable and alternative energy resources in ASEAN. Potentials of energy
production in ASEAN. Energy policies in ASEAN. Global warming. Environmental

impacts due to energy use.
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TanuazAsIAEans 3(3-0-6)
(Earth and Astronomy)

AUt untarAud 1Ay reivIn1TAIEns usIEINIAlan ANSNEINTEINNG
g9 HeaIng) Usngnsalkasdunanisainiemsenans seuugsesiazngunnivuviodi
nsUszenaldludinusedniu

History and importance of astronomy, the earth’s atmosphere and
meteorological forecasting. Astrological phenomena and observation, the solar

system, constellations and application of this knowledge in everyday life.

nwdenqudeassmTuIne maniuszend 3(3-0-6)
(Communicative English for Applied Science)

nsguunANukazilsuasUlanudAy n1sfauniIevesdIuIl NSTE
518910 Msdsuanmnelineuastufindennu nsdeudseifdiui nsindedeans
nsldnmudangulunisadasau n1suuziidi nsdunivaliny n15ULaUeRI83191 113
25UN8AY

Reading article and writing summary. Interpretation of idioms, Report
writing. Writing of corresponding letter and memorandum. Curriculum vitae writing.
Communication. English for job application. Self introducing. Job interview. Oral
presentation. Explanation.
Mg unAtagmsuInemansUszand 3(3-0-6)
(Technical English for Applied Science)

n1swA N15He A58 karnslgudmTuNTUTEEAAMIAmALlA NSEIUUNAIY
way AFRuivndnemansuazmelulad n1seSurenszuiunis WU NIIMUAEAIS1S
NSRIUUNANYDLAZUNAIUNIIVINIT

Speaking, listening, reading and writing for technical applications. Reading
of scientific and technological articles and publications. Explanation of procedure,
chart, graph and table. Abstract and article writing.



600 111

600 112

600 113

48
uAa. 2

waluladazanauariawindou 3(3-0-6)
(Clean Technology and Environment)

UoIIAVBINTNYINTTITUYALALBNTNAVRINY WY WNAIUBINANIILHATHANTENY
Rodsnuuardnindoy uwiamweamdsnunasnsivldlneniundnuazenn welulad
azornuazn1siluldlugnainnssue s enamnIsuAiin1sinyns @RaInnIIUeN
QmammsmWans’iammz?wa LAZRAFINNTTUNANEAN NITHUATITVALRIARAE N3
genuUULioAInday

Resource limitation and human influences. Sources of pollution and their
impacts on society and environment. Energy resources and their emphasizing clean
energy. Clean technology and its applications in food industries. agrochemical
industries, pharmaceutical industries, bleaching, dyeing and textile industries, plastic

industries. Clean synthesis and environmental designs.

MMINUINYINU 529U 3(3-0-6)
(Food and Life Style)

Usglovtvesamsusazlsetnnlunslasuaians nann1suagisn1saueNeImis
falU msgunfviaemadesiuludieuseditu vdninasiildlunsdoniodudn
nanfarosinianulaends fefimssefadutounnivoms anunisaivesdudi
IS IMERAZRUININM TRV INEERaialan

Nutritional benefits of each category of food. Principles and procedure of
typical food preservation. Basic food sanitation in daily life. Criteria for selective
purchasing of safe food. Hazard bewareness of contaminants in food. Situation of

Thai food commodity and development of Thai food products for global markets.

AaUzN19A159%IN 3(3-0-6)
(Art of Living)

N33R eUAIN NMIANRIUIYARNAINLAZUITEMEIRY UNUIMLAEAUSURAYOU
fensaUATILazdIAN MSANGTATIEE N13deasarnsuandean nsasiaugulviu
Fin usstumalalunisadrennuduialue1n anumneuasaudAUI9IEUTIN
93581U55IUNIINMUNEIMNTTU AUFURUTTENIN99ITEIUTINAUNITATITIA LY
GEGH

Life discipline. Personality development and social etiquette. Role and
responsibility to family and society. Analytical thinking. Communication and

significance. Ethics in industry. Relationship between ethics and social living.
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walulagasaumakaznisuszendnauianes 3(3-0-6)
AMIUNTIILAIUDINT
(Information Technology and Computer Applications for Food Research)
UsgLnnvedsfifinivdinenmansuazmealulad wiasansaumanaiven aans
wazinaluladomis BAumuney Bn1sAumansing msldlusunsudnsagulunis
Ansgiteyauarnisiiaue nslilusunsudniagulunsiunaldlunssuiunisuds
UM%
Types of scientific and technological publications. Sources of food science
and technology information. Method of article searching. Method of patent
searching. Using software for data analysis and presentation. Using software for

calculation in food processing.

wAlulagdanmiuaunIngIn 3(3-0-6)
(Biotechnology and Life Quality)

Usein %'wmmSLLazmﬁﬂmi‘ﬁugmmaﬂmﬂiuiag%ﬁmw L%éﬁugwmﬁ%m
AsdiTindauUaiusnasy weluladTnmiumsiaugunm@islufungnumansuas
U nsunnd gaanvingsueimns dswanden s3essailumisldmaluladdanm

History, evolution and fundamental of Biotechnology. Basic cells of life.
Genetically modified organism. Biotechnology for life enhancement in plant
biology, animal livestock, medicine, food industry, and environment. Ethical issues

in biotechnology.

aediiunIsWan 3(3-0-6)
(Leadership and Development)

ANUFBINISVRINYLara1aziiln invrdndulunisilufi meimunzii
ANULANA1YRLIRUETSUAMTULYY n1sadieiin n1sasieusegele wyveduius ans
it msdadula nisuimsaudands n1sdeansuaznisaiuay uagn1sdnnis
AALATEA

Needs theories and leadership. Skills needed for leaders. Leadership
development. Multicultural leaders. Team building, Motivation. Human relation.
Problem solving. Decision Making. Conflict management. Communication and
controls. Stress management.
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Wasuwaraawndouiudin 3(3-0-6)
(Energy and Environment for Life)

ANEF VNN LLAL AINA DN BN 5 TIN WasUUsTIVeaTa Jaymn
nsvualUveademdsssnnieada YnnnglaniounasNanIzsnurein1Me Naiiume
Awandoudnudug Mndeimdsssanioata ndsnumadenludlagiu wmsgiuganin
dando

Importance of energy and environment for living. Fossil energy. Depletion
problem of fossil fuel. Global warming problem and other pollution impacts on

environment from fossil fuels. Current alternative energy. Environmental quality
standards.

g3nadmuYInUsEdu 3(3-0-6)
(Business for Everyday Life)

wnAnAIfuM B Iuuszneunts manauuLagiATIEisaTmY FBnsdada
g0 Usenaunts JURUURIANTTINY Nagnsn1saLiliugsna tena1smiegsna nsdnyd
ek msdareudsyana NOWUNENINGINT msmmmqamw&ﬁawsaﬁﬂﬁ AITYIVTIU
Tunsusenaugsia

Concept of entrepreneurship. Investment planning and analysis.
Establishment of business enterprises. Business organizational structures. Business
strategies. Business documents. Fundamental accounting. Budgeting. Business laws

and regulations. e-commerce marketing. Codes of business conduct and ethics.

Infuazauvaaads 3(3-0-6)
(Electricity and Safety)
arwihluReiulaiindowiu Iniiga Tuihdanses madamaaludiniliii
wardstloafunnisaifiinduanlii BoudiRertuaislnill ssvuanefunagnszua
Ivaasiu mwiizesnsnsiain mnudasndelunisviiny wavansseSafeadulmi
Fundamental knowledge of electricity. Electric shock and short circuit.
Electric fire and protection. Study of electrical wiring. Grounding systems and

ground leakage current. Knowledge of work safety inspection. Caution and first aid
for electrical accidents.
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NITAAIALATAITIY 3(3-0-6)
(Marketing and Finance)

mmé’uﬁuéiwdwmsmmmﬁ’umsﬁuqmammsm ANNLIAADUNIINITAAA AT
338 1159819 NAlNAAIA WERNTTUFUILNA AIULUINAIA NITINLHUNITAAIN UANNTT
YDIIUNUNNTINIGAANNTIN NITINHHUTINAYNTNINITRY N1TAIANITUNIINITRY
ﬂ?iﬁ%@ﬂﬂﬁiﬂi%ﬂ%%ﬂ JTYTNAN LS ILYSY ﬂ’]iU%‘Vi’]iﬂ’)’]ﬂJL?iEJ\‘Wl’Nﬂ’ﬁl:‘m

Relation industrial marketing and finance. Marketing environment. Marketing
research. Marketing mechanism. Customer behavior. Marketing segmentation.
Marketing planning. Principles of industrial business finance. Financial strategic
planning. Financial forecasts. Fundraising in short. Intermediate, and long terms.

Finance risk management.

waluladinfatnsuaznisioss 3(3-0-6)
(Network Technology and Communication)

unumuagaudfyveamaluladiederns Tassairsvesszuuiaiodns gunsaii
T#lussvuiadedne wnsgiunisdearsuuuiians winsgiunisdearsuuulians
Sumesidalunnds svuvilad msldauludinuszdiiu lugnamnssy wazlussuy
ANTAUNA

Role and Importance of network technology. Structure of network system.
Devices used in network system. Wired communication standard. Wireless
communication standard. Internet of things. Embedded system. Applications in

daily life, in industry, and in information system.

RUINIVNANE

511 106

uAAARHEMSUTININGIAAATTININ 1 3(3-0-6)
(Calculus for Biological Scientists 1)

fledtuefde alauazaudelies mymoyiudiaznsUssynd UTiusuaznns
Uszgnd atiansmusius

Transcendental functions. Limits and continuity. Differentiation and

applications. Integrals and applications. Techniques of integration.
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F3Ingialu 1 3(3-0-6)
(General Biology I)

LR TIIven autRvesdildinsedeuitnainermans n15dnsuun uas
ATTanvaIeesaditng 131 wuafie oAef wazgan3lon Hugtuvasdinsgdy
Tuiana MsdnesAusznauseiuead odouaretery maduasiziieuas wagnns
melaszduiad fugmansuians Tiwunisssduavnia Gorinen wagnginssudnd

Concepts in biology. Properties of organisms. Scientific methodology.
Classification and biodiversity. Vira, Bacteria, Archaea and Eukaryota. Cellular Level
of organization, tissues and organs. Photosynthesis and cellular respiration.

Classical genetics. Macroevolution. Ecology and animal behavior.

FrAngwialy 2 3(3-0-6)
(General Biology II)

fiugranslaana WugmaniUszvnsuazifauinisseiugania lassains wihi
uazmsduiugvesiindinen TassadauasniniivesszuuiazeTonzeey vesdnd sauvis
nalnnsianuressenegailuudnd ssuuiiauiu

Molecular genetics. Population genetics and microevolution. Structures,
functions and reproduction of flowering plants. Structures and functions of various

systems and organs of animals including regulatory mechanisms. Animal

hormones. Immune system.

UjtiRn 582 3meniialy 1 1(0-3-0)
(General Biology Laboratory 1)
dadunew:  *512 101 F3nevily 1
*913L5uunIaunuls
UfTRnsiaenadosiuiomlunedvn 512 101 Tneiily 1
Laboratory work related to the contents in 512 101 General Biology I.

Ujtian15823meiialy 2 1(0-3-0)
(General Biology Laboratory II)
daduton:  *512 102 T3inewild 2
*grasunoniule
UitRnsiiaenndesiudemlusein 512 102 Frnewhly 2
Laboratory work related to the contents in 512 102 General Biology II.
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Wiy 1 3(3-0-6)
(General Chemistry 1)

USunauduius  1assasnsevneuunasaudivedsnnmunisnesis  wuseell uia
Yoauds waslaunding

Stoichiometry. Atomic structures and properties of the elements in the

periodic table. Chemical bonding. Gases. Solids. Thermodynamics.

iy 2 3(3-0-6)
(General Chemistry II)
dadutou: 513 101 wafivhly 1

YpuvaIaraNTarale aunanliavaunavedtoosu willni sawall wilBuvsy
ek

Liquids and solutions. Chemical equilibrium and ionic equilibrium.

Electrochemistry. Chemical kinetics. Introduction to organic chemistry.

UjtiRnisiatinaly 1 1(0-3-0)
(General Chemistry Laboratory I)
ATIAUNDU: 513 101 wwiiall 1 iseenassunsauiulitsenin 10 dUav

Msneasiaenmassiullanilusiednn 513 101 wwilvly 1

Experiments related to the contents in 513 101 General Chemistry .

UjtiRnisiainaly 2 1(0-3-0)
(General Chemistry Laboratory Il)
Frdefuniow: 513 102 Wil 2 wieonaSeundeutuldvesnin 10 dUnm
513 103 UfuRnsiaiivaly 1
nsnnaesiigenndostuionilusein 513 102 il 2

Experiments related to the contents in 513 102 General Chemistry II.



513 231

513 233

513 255

54
uAa. 2

PAIATIZN 1 2(2-0-4)
(Analytical Chemistry I)
dadutou: 513 102 iy 2

Mé’ﬂmsﬁugmmaqmﬁ%miwﬁ nauuiseinsanaziua  U§Aseeenindu
iy UifSensAeandsfeunazfitenmaiianzneu msussndufisemarily
N5IATIEIBUTINAlaeNTANAEnauLaENTInUTUNT  aunariseninanglunisania
ABfYiazane

Basic principles in analytical chemistry. Theory of acid-base, oxidation-
reduction, complex formation and precipitation reactions. Applications of the
above-outlined reactions in quantitative analysis by gravimetric and volumetric

methods. Interface equilibria in solvent extraction.

UURANISLANTATIEN 1 1(0-3-0)
(Analytical Chemistry Laboratory 1)
Artadunew: 513 104 UjtRnisiadivild 2
513 231 1ATAATIER 1 1509188 UNTauiY
laitipanan 10 danut

mnuaaedeulunsiiesgd mllesgiteyaideain edesdieuazinadaly
MIIATERTUTIIN  sneaentelfunIsinsziasiagiianayneusarnisie
Uaumsiinaadslusnedn 513 231 wniflnse 1

Errors in chemical analysis. Statistical data analysis. Instrumentation and
techniques in quantitative chemical analysis. Experiments on chemical analysis
based on gravimetric and volumetric methods as outlined in 513 231 Analytical

Chemistry |.

UfUANISIANBUNIE 1(0-3-0)
(Organic Chemistry Laboratory)
Andafuniou: (1) 513 104 UfTRmaiativialy 2

513 250 LALIBUVISE 3001938 UuNTaNiu

Lifosndn 10 dami

%39 (2) 513 104 UfTRMaaiivialy 2

513 257 pflBunadiug vieeaBeundeutulitesntt 10 &Unv

m'imaaqLﬁ&J’JﬁULmﬁﬂmiLwﬂLLazmiﬁﬂﬁﬁqwé nsAnwIUfAseves

a15Usnau azdnfnuazaslsufin N1SdLATIERATBUNSY



513 257

513 340

513 345

514 101
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Experiments on separation and purification techniques. Studies of aliphatic

and aromatic compound reactions. Synthesis of organic compounds.

\nSBuvddnugiu 3(3-0-6)
(Fundamental Organic Chemistry)
Jpdafunew: 513 102 advily 2

Wusziall lassasnsazandfvesansusenoudunsd nsduassiiasuiseves
nyiilandusingg wedwes arslulawnsn dUa nsnerilunaziuulng n1suszendinaia
danshilawmnuazBunsusaaninsalntlunisiigatiussianvemyileidu

Chemical bonding. Structures and properties of organic compounds.
Synthesis and reactions of various functional groups. Polymers. Carbohydrates.
Lipids. Amino acid and peptides. Applications of ultraviolet and infrared

spectroscopy in functional groups identification.

Funadinugnu 3(3-0-6)
(Basic Biochemistry)
Aaduiew: 512 101 I3l 1
513 257 indiduvisdiiugu
Tassa$s nihfuazuumuedduvestluana wihfuagnalnnisiauvesieules]
fugmansseauliana
Structure, function and metabolism of biomolecules. Enzyme function and

mechanism. Molecular genetics.

UUAN1SBLANINUg Y 1(0-3-0)
(Basic Biochemistry Laboratory)
WwaRunew: 513 255 UURNSIABuN3E
513 340 FuAlugu MIeenalseunsouiu
Laitfosndn 10 dani
= vy o & a = a
nsneaesfiaenanesiuLlon tusedvn 513 340 Fuallitugiu

Experiments related to the contents in 513 340 Basic Biochemistry.

Wandvalu 1 3(3-0-6)
(General Physics |)

naFansvoseuaLazIngnie audfivesadns namansvosvetiva vguj
Javvatufia weslulaunind msduuazadu  deq

Mechanics of particles and rigid bodies. Properties of matter. Fluid

mechanics. Kinetic theory of gases. Thermodynamics. Vibrations and waves. Sound.
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514 103  UfUAMsHAndTAIU 1 1(0-3-0)
(General Physics Laboratory )
dadunon: 514 101 Wandiily 1 vieenadeundeusulivdesnin
10 Ui
nvnaesfidenndestuienluseivn 514 101 Wandialy 1
Experiments related to the contents in 514 101 general Physics I.
518 201  9a¥2 ey 3(3-0-6)
(General Microbiology)
Adaduiew:  *518 202 UfURNI9aTAnewily
*gralspunioniula
N13N3¥AE JUFIWINEN Lz auvesueiiSe hisauazs waie
Jaeailouarmafivinwadundd wnmnudndesiuieatulasaauasmihiiveead
UWUATY WugAanTvesaunid nsneuauevesssuuNiiduiy Ustloviuaslnwues
qaun3d
Distribution, morphology and multiplication of bacteria, virus and fungi.
Aseptic technique and microbial preservation. Basic knownledge of structure and
function of cells. Metabolismn. Microbial genetics. Response of immune system.
Beneficial and harmful effects of microorganisms.
518 202 UjUiRn153aT23neald 1(0-3-0)
(General Microbiology Laboratory)
Aladuiew:  *518 201 9a¥rinegvhly
*gralseuniouiuls
nsneaesidenadasiuionlusiein 518 201 ﬁga%ﬁwmfﬁm
Experiments related to the contents in 518 201 General Microbiology.
612 101 5’]ﬂﬁaﬂ']ﬂiu,a&‘ﬂ’]i‘UiZEgﬂGﬂuWIﬂIuIaﬁa']Wﬁ 1(0-3-0)

(Root of Silpakorn and the Application in Food Technology)
pudunnvesumiverdedaling Useid nsauduliin waznanuves
A1an319s8aal Nisees dnanunlverIngrdufaling Aausuazn15a3neassn ngud
Aavnifowiu nmavszgndnguinefavadessuanldlunisadassdnefumalulag

9113

History of Silpakorn University. Autobiography, living and works of Professor
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Silpa Bhirasri. Identity of Silpakorn University. Art and creativity. Elementary art

theory. Applications of elementary art for food technology creativity.

N15IANITINAUNNITNEATEMTURAEMNTTUBNNS 2(2-0-4)
(Agricultural Raw Material Management for Food Industry)

UsebnniazauiivesingAun1anIsinensdIniuanaInngsueInis As
WasuuUasnendimsfiviiesvesin nald wasSand maudsuwlamdsnmsaely
dlodns nswasuuamesdniiinendinisdu msifiusnu nsdaniswaynns
AIVANANAININGAUNMTINEATENTUDAAMNNTINDINT NSUUTFUDWMNTUAYANS
WAWIHAN AN TNYAUNIINITNEAT N1TUTBEUAMAINMIIAUUTTaMFUEYDS
TNAUNINTNYAT

Types and properties of agricultural raw materials for food industry. Post
harvest changes of vegetables, fruits and cereals. Postmortem changes in meat.
Post harvest changes of aquatic animals. Storage, management and quality
control of agricultural raw materials for food industry. Food processing and
product development from agricultural raw materials. Sensory evaluation of

agricultural raw materials.

BNseAdnAansamsumalulaganuns 3(3-0-6)
(Mathematics Methods for Food Technology)

namveeilendy Usiusuaznisussenddinsumaluladennis wnsnduas
FAfYUA NMININALRAEYRIENNSTNeYRUSA Ty LazayNuStaY ITN I INaLRaEE
AlavYasENNIT Ty Rusadyuarayiusdoe

Graphs of functions. Integrals and their applications for food technology.
Matrices and determinants. Solutions of ordinary and partial differential
equations. Numerical solution methods for ordinary and partial differential

equations.

aonaviumalulagenis 3(2-2-5)
(Statistics for Food Technology)

ngefAunandu MuanuasAuiendy Ussrinsuasn1sduiesns
nsiauuildugdiunatauazainuuwlsusiuvesdeya n15UsENUAININEDR 113
NAABUANNAFIU NFINURUNITNARDUAaZNTIATIERTeyalagldlusunsudniagy
dmsumalulagionns

Probability theory. Probability distribution. Population and samplinsg.

Central tendency and variation of data measurement. Statistical estimation.
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612 213
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Hypothesis testing. Experimental design and data analysis using software

packages for food technology.

2YIIMYINBINT 3(3-0-6)
(Food Microbiology)
Aadunew: 518 201 9aTAngwhly
518 202 UfuRn59aTAne1vily

QAun3dfdeuddylugramnisueims msvuleuvenaunid nisidon
Fevesomnslaedun3s vannsauetewnsiiduiusiuadunid edunidnduaive
TAslsre s duiiy N15MUANAMAINEINIITNIIATIINGT N13ATIVFOURAUNIE LU
819135

Significance  of microorganisms in  the food industry. Microbial
contamination. Microbial food spoilage. Principle of food preservation related
to microorganisms. Food poisoning microorganisms. Quality control of

microorganisms in food. Examination of microorganisms in food.

UUAN1598Y2 MM 1901913 1(0-3-0)
(Food Microbiology Laboratory)
Wdsdunew:  *612 212 ATVINGIMNIRINNT
*91950UNFouAule

nsnpaedluilemiduiusivin 612 212 2YIINYINNBINIS

finsAnwuenaonud

Experiments related to topics in 612 212 Food Microbiology.

Field trips required.

AINTIUDIMNIT 1 3(3-0-6)
(Food Engineering 1)
Fgndadunen : 514 101 Handily 1
511 101 upaAqd 1

SEUUMNEIANIAIAINTTNEIMNT AMEANURANINIEAINVBIBINIT DUUNATA
aansidowiu augainaasuazndny namanivaslya nsdiemauieu N3
AEWNNAEIS NM5YAIEY N1sutdonudeenyns ununnlelasiuning nsvinuis
915 LLawmwﬁﬁamiLﬁaqé’u

Unit measurements in food engineering. Physical properties of food.

Basic concept in thermodynamics. Mass and energy balance. Fluid mechanics.



612 251

612 252

612 253
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Heat transfer. Mass transfer. Refrigeration. Food freezing. Psychrometric chart.

Food dehydration. Introduction to unit operations.

TnyuARnINI9eIMIS 2(2-0-4)
(Food Nutrition)
Jutadunow: 513 340 Fuadiugu

anso1s leons Tilmafiroauazunumsoguam Augrumislaruinisves
WYwe 1NYUINITNADAINTTINVDIAY LaTUIN1TamMTUTNAKI da1unisainiu
Laguin1sveslsemelng n1enlavuInNIg NSLESAITO M ThasNEN S uLaSy
913 U3luledn uazlusluledin lsagliuiemns aanlasuinis

Nutrients, dietary fibers, phytochemicals and functions on health. Basic
human nutrition. Nutrition throughout the human life cycle. Athlete nutrition.
Situation of nutrition in Thailand. Malnutrition. Food fortification and dietary

supplements. Prebiotics and probiotics. Food allergy. Nutrition labeling.

LANBIVITUAZANTIATIZA 1 2(2-0-4)
(Food Chemistry and Analysis 1)
JdeAunau: 513 231 1AIASIEA 1

TAssasemandl audf wazunumuesesrusenounailue1ms
Usenaudae 1 Tusau aslulawnse a0a teuleyd Fanflunasindens nsiAsiee
sarUszneumaaiillusims nsilasunlasvesesrusznaunisaiilue sl e
N3zUIUNTWUTFULAENISAUS Y

Chemical structures, properties and roles of chemical components in

food including water, protein, carbohydrate, lipid, enzyme, vitamin and mineral.
Analysis of chemical components in food. Changes of chemical components in

food after processing and storage.

UfuRnisiaiionmnsuaznsiaszi 1 1(0-3-0)
(Food Chemistry and Analysis Laboratory I)
NTIAUNU:  *612 252 LANDIMTULATNNTILATIZH 1
*913eUNTouuls
nsnaaesluiomiiduiusiuin 612 252 nflomsuarms AT 1
Experiments related to topics in 612 252 Food Chemistry and Analysis I.
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n3susuwUTIUeImMNs 1 3(3-0-6)
(Food Processing 1)
JdeRunew: 612 102 MIIANITINYAUNNSINYASENTURAEUNTINDIYNT
drunaniiliugeusonis mawIouingAvdmiunisulssy 8nnswan
wann1swlszUeIms MsuUsguieaNsen N3 n1sudidenuds nsane5ed
MInneDs amﬁaLLazﬂ’ﬁf{’]’mﬂ’ﬁﬁﬂé’m%’uqmmuﬂiium‘mi
Food ingredients. Raw material preparation for processing. Mixing.
Principles of food processing. Thermal processing. Dehydration. Freezing.

Irradiation. Fermentation. Water properties and management for food industry.

UjuAn13nssutUWUTIUamMg 1 1(0-3-0)
(Food Processing Laboratory 1)
Wwdeduneu: *612 262 NIINABUUTTUB NS 1
*913eUNSauniuls
nanmaeshutiomitduiusivin 612 262 N35:35uUsgUe Mg 1 dnsinw
yonaauil
Experiments related to topics in 612 262 Food Processing I. Field trips

also included.

n3suAsUUsIUeIMNS 2 2(2-0-4)
(Food Processing I1)
Wwdsdunew: 612 262 nIUBHUTIURIMS 1
walulagnisuusguduunmudssianvesens nmsldusslevdannaanassla
LAZYDUFIIINYAFINNTTUDINS
Processing technology categorized by food commodities. By-product

and waste utilization from food industry.

UUANINTINBUUsUemMNS 2 1(0-3-0)
(Food Processing Laboratory )
wndeRuneu:  *612 264 NTUISHUTIUEIMNS 2
*195gunsauiula
nsnaaesluiomiiduiusiuin 612 264 N3suIBKUTIUOMNT 2
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insAnwIuananIud
Experiments related to topics in 612 264 Food Processing Il.
Field trips required.
612 304 UIATFIULATNY RUYDINT 2(2-0-4)

(Food Standard and Regulations)

1ATFIUTRINARAITe T N IziDeu uazdetifuiiAsatugnavnssy
915 n3ziov wasdoteduiaweslnonazuiuivi ngszdou wasdodedy
Fanndeufiieadestiunisnanems

Standard of food products. Regulations related to food industry. Thai
and international food regulations. Environmental regulations related to food

production.

612 311 N13§UIAUIALTIIUDINNT 2(2-0-4)

(Food Plant Sanitation)

nsnadslssen vdnguiAviavesniseenuuuaunsaiinsesiiolulssnuoims
m'imuﬂa\lqmﬁmaﬁlﬂiwmmmi mamquﬁuvﬁéuazwmzﬁﬂL%jaiiﬂ quingndu
UAAR msmuamqmmwﬁw nsidnveziasmatiteinde

Plants layout. Sanitary aspects of food plants equipment design.
Sanitary control in food plants. Control of microorganisms and pathogenic
carriers. Personal hygiene. Water quality control. Waste disposal and waste

water treatments.

612320  MSAAIAEIMRIUNISWAILINANAUI1AS 3(3-0-6)
(Marketing for Food Product Development)
SEUUNSAAIALAZAISNANDINNT LUIAMUAAYIINNITHANN dIuUTEaunIsnann
Jadun1anisnana n1sudsdlunann ngdnssuduslan N153dun1snatanaznis
Uszgnaldlunisiaundninmne s
Food marketing and production systems. Marketing concepts. Marketing
mix. Marketing factors. Market segmentation. Consumer behavior. Marketing

research and application in food product development.
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ANSWAILINAAA I 1 2(2-0-4)
(Product Development I)

UNUMYBIM IRAIUINEAT A UAYNTTUDMNT NTEUIUN TR NGNS
agnnluszuu nisiawindndudd miuduiine nswauindadudidimsu
PAEAIMNTTU HANAUNINULALNAYNTNIITIND NITAUNILALAANTOILUIAIIUAR
nARAUITI NITAUINERATFULUY ToA1MUATUNITOONLUUNERANY N15ANE
anudululsvedlasinis

Roles of product development in  food industry. Systematic product
development process. Consumer product development. Industrial product
development. New products and business strategies. New product ideas
generation and screening. Prototype product development. Criteria in product

design. Project feasibility study.

UURNISNISWAILIRARS M 1 1(0-3-0)
(Product Development Laboratory I)
JUIAUABY:  *612 322 NSHAILINERTM 1
*919iseunsounule
msveasdluomiduiusiuinn 612 322 MswaLNaRS L 1

Experiments related to topics in 612 322 Product Development I.

NISWAUINANN N 2 2(2-0-4)
(Product Development )
dsAuneu  : 612 322 NMIHAIUKARA N 1
612 323 UURNINISRRILINGR S 1
Hadedifinasoniudnsanazduinarlun1sWauinda S n15eenuuy
HAn S laguslnadidiusin MsimuIgnsnandus n1siauInTEuIuNISRUIIY
N1509NLUUNYULUTTY Usenn audd waznisideniandmiuussiusionmis n1s
NAADUNANANINUATNITATUANANNIN ﬂﬁiﬁ@é}’unuLLazmiﬁgﬁwm MsUseiiiueny
nsfusnY NsUsBluAMANKARAUYEATING NTVIAFEUARIA N1TIUNUAAIN
Success and failure factors in product development. Product design with
consumers’ participation. Product formulation. Process development. Packaging

design. Material types, properties and selection for food packaging. Product
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612 328
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testing and quality control. Costing and pricing. Shelf-life evaluation. Final

product quality evaluation. Market testing. Market planning.

UfuRANIsNIsSWRIIIRAAN Y 2 1(0-3-0)
(Product Development Laboratory )
WNTIAUADL:  *612 324 ATWAILINARTUIN 2
*gna3eunsounuls
nsnnaoslutiemiduiugiuinn 612 324 e NEn S 2
Experiments related to topics in 612 324 Product Development

Laboratory II.

N15UsZIRUA8USEEMFNNEE 1S UNISHAILINENA U9 2(1-3-2)
(Sensory Evaluation for Product Development)
WNsUsEliuMsUsSTaNALAAEINSUNITAS 1 LLIANUARNAR AT v N3
WaHAnue n1svaaeuluslnakaznsEaNTUNARS
Sensory evaluation methods for new product concept development.

Product development. Consumer and product acceptance testing.

AAINITNDINNT 2 3(3-0-6)
(Food Engineering II)
F1UIAUNDU: 612 230 AAINTINDINNT 1

MU URNITEMTUIAINTIUBIMNT NITNIULAENITNANVBIYAT MInau
nsane n1swenlagltiuuusy nsanRan nswenlagluilsena warn1sanvun

Unit operations in food engineering. Agitation and mixing of liquids.
Distillation. Extraction. Membrane separation. Crystallization. Mechanical

separation. Size reduction.

U UANISIAINTTUBINNS 1(0-3-0)
(Food Engineering Laboratory)
JwrdeAunau: 612 331 3AINTINIMIT 1
nsnnaesluiemiduiusiuian 612 331 ennssuenms 1
Experiments related to topics in 612 331 Food Engineering |.
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N153AN1SHENTUEAAINNTIUDINNS 2(2-0-4)
(Production Management in Food Industry)

N1399UNUN1SHER N1SidoNkazN1sAIUANYSURN TN gmielulseu
PAAMNTTUBINT STUUNMTVUALTRQAULAENERNTMI N15UTBTUNNATULATYANENS
YDINTLUIUNITHER

Production planning. Selection and control of unit operations in the
food industry. Raw materials and products transportation system. Economics

evaluation of production process.

n’l’iaLﬂi’]zﬁﬁuﬂ’i’lEJT\]iﬂﬂ’J‘U@Sﬁﬂqaﬁ’]W’%JUQGIa’IWﬂiSuEﬂW]’i 2(2-0-4)
(Hazard Analysis Critical Control Point for Food Industry)
NTIATIENEUATIBVBINTEUIUNTWUTTUDIMS nsUSTsumTELALRAAIUAL
INGA sTUULLNENT N1FUILE
Hazard analysis in food processing. Identification of hazards and critical

control points. Document system. Implementation.

a‘l’lEJ’]ﬂ’]ﬂﬂ’BELLa3ﬂ’]'i‘Ui%tﬁu%ﬂﬁ'ﬁﬁ’)ﬂﬂi%ﬁﬁﬂﬁuﬁﬁ 2(2-0-4)
(Sensory Science and Evaluation of Food)

a

ANUEIAYIDINTTUITITUMEUsTaMAUNE a%ﬁmmLLammiwmﬁugmﬁm%’u
msUszifiufeuszamduiia Jadeiifinadonisussdiu msdadenuaznsilnsugda
BMsUszuau eI IMEUsEaMdula nsinTevianfvesdeyan1suseiiiume
Usgamdula

Importance of sensory evaluation. Physiological and psychological bases
for sensory evaluation. Factors influencing evaluation, panel selection and
training. Methods of sensory evaluation. Statistical analysis of sensory

evaluation data.

UfURnsInermansuazn1susziliuamsineUssamduis 1(0-3-0)
(Sensory Science and Evaluation of Food Laboratory)
IUsAUnaY:  * 612 342 Ingaansiuaznisuseiiiue 1 smeUssavduna

* gralspuniounula
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msveasduiomiduiusiuin 612 342 Ingrmaniuaznsusediue s
PEUITENEUNE
Experiments related to topics in 612 342 Sensory Science and

Evaluation of Food.

N13AUANLALNITUTEAUAMNINGINNS 2(2-0-4)
(Food Quality Control and Assurance)

NANNNIAIUANLALUTEAUAMAINEINNT m’hﬁLLasﬂ’;m%’Uﬂmawmﬁmuau
ADNTINBINNT mﬁmesﬁ@mmwmamamwmaammﬁwm%"aﬁﬁa WMALANTT
ATUANAMANINEINNT N1FUTEENAADRALUNITAIVANAMNIN ﬁugmmiﬁmi@mmwﬁgﬁ
D9AN3

Principle in food quality control and assurance. Authority and
responsibility of food quality control personnel. Instrumental analysis for
physical properties of food. Techniques for food quality control. Application of

statistics for quality control. Fundamental of total quality management.

UUAN1IIN1IAUANLAENISUTEAUAMNINGINNT 1(0-3-0)
(Food Quality Control and Assurance Laboratory)
Jdedunew:  *612 344 NMIAIVALLAENNTUTENUANAIND IS
*9raLseunsouiuls
nsnaaedluiomitduiusivin 612 344 NMIAIVANLAENNTUSYNY
AMNINEINTS
Experiments related to topics in 612 344 Food Quality Control and

Assurance.

mMsUszfiudleustamduiadmduniouna 2(1-3-2)
(Sensory Evaluation for Spices)

yilpveasieana AunwvnaATl uazAmAMIUsTaMALTE YaaATeamead
dfny Whaedeamaluennsling msfindugBanilensussiiununimnsussanduda
TaAT0INA

Type of spices. Chemical and sensory quality of important spices
emphasizing on spices in Thai food. Panelist training for sensory quality

evaluation of spices.

nsuszliuaeUszamdudadmiunisuseenmsine 1 2(1-3-2)
(Sensory Evaluation for Thai Food Cooking I)
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watan1sugemsive msindugTuiiensussidiunanmnisUssamnduda
93015 N UNeTiln
Thai food cooking techniques. Panelist training for sensory quality

evaluation of some Thai foods.

RANNIINIWATNIEANEINITUDINNT 3(3-0-6)
(Physicochemical Principles for Food)
Idadurion: 513 102 vl 2
NINNITNINATNILAIN QUUNAAIEAT UAd a15a8818 IQUNAAIENTLAL
Usangnisainuiia szuuaeaassd il naAnedn nadsutgaiauasine
nszuaiigadeatunsdamsingiu nszuaunsuUssULazMsIAuInYIoImS
Physicochemical principles. Thermodynamics. Gas. Solution. Chemical
kinetics. Surface phenomena. Colloidal system. Electrochemistry. Crystallization.
Phase transition and rheology related to raw material handling, food processing

and storage.

n3dianannmLazn1sIansade Inddmiuanannnsuavng 2(1-2-3)
(Productivity Measurement and Modern Management for Food
Industry)

ANEIAYUAZATYILVBINANNIN NITIALAZAITIATIZAREANIN WaR NI
gﬂéuaqgaml,ﬂ'u L‘VlﬂﬁﬂLLaﬁgmiLﬁmmuaﬂ"Wﬁ?M%J‘U‘U%J‘U‘U§QN§MﬂWW1UQG\ﬂW%ﬂS‘§3J@’MWi
nann1swazA18e11909n153Ansadelud N15319MHULAEN1TIANITTINAYNS
annndaulun1sIANIg 519TaANAINLYYIA N158DNKUUNTEUIUNITNITIANTS
AMTUNFINNTIUDINT

Importance and definition of productivity. Productivity measurement
and analysis. Productivity in terms of value added. Techniques and value added
methods for productivity improvement in food industry. Principles and
definitions of modern management. Planning and strategic management.
Environment of management. Thailand Quality Award. Management process

design for food industry.

LANBIVITUAZANTIATICH 2 2(2-0-4)
(Food Chemistry and Analysis II)
dsAuney: 513 231 A 1

lassasramandl audd Ummmazmsmﬁ'auuﬂawawmi’mq wag
arsUszneuiilindusa UiATenisiiediinia ansfivlueims arsnenduly



612 355

612 390

612 401
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91919 Nann1TIATITReInIsAEmallaglUnInsalnl Tasuiluns il waznis
AATIRTIAUTOU

Chemical structures, properties, roles and changes of pigments and
flavor compounds. Browning reactions. Toxic substances in food. Food
allergens. Principle of food analysis by spectroscopy, chromatography, and
thermal analysis techniques.
UURNISLANEIMNTHAZNITIATIZ 2 1(0-3-0)
(Food Chemistry and Analysis Laboratory I1)
dsAUnDU: ¥612 354 LANOIMTLAZNITIATIZN 2

*graspunsoniula
nnaaesluifomitduiusiuin 612 354 inflomsuazn1slinsiest 2
Experiments related to topics in 612 354 Food Chemistry and Analysis II.

NSANIY 1 (Lideandn 150 ¥2lug))
(Practical Training)
Roula: TngAuBuYaLIBINIAITINALLLAED 11N
a o ) =]
s ilianaidu S wie U
Anufuiaululssnunzsandunineidesiumelulagemis
On site training program in factory or organization related to food

technology.

nanmIsaznIsATUINE MIUIAlulagaInng 3(3-0-6)
(Principles and Calculations for Food Technology)

fugnuuaznsUszgnaadamans muunasly waradndmiuininelulad
91113 MsUsvgndsuleuTBleiavlunsuidymimadmnssy 35nsinluddnmes
WSUD  NANAITATINLUUINADILAZAITIIAINTZUIUNIT LUUTIADININIAIN
WUUT1ADINEDIVNILALNARIA UUUTIRBIENULEAIRMILAZNATR LUUTIARuiugy N3
TavIkUUNaUAAISa AMEUTRILUUIIADIAEAMIanT AUlLLUWOU N1TILATIEN
AVAURANENA NSTINATIVINZAL

Fundamentals and applications of mathematics, probability and
statistics for food technologist. Application of numerical methods to engineering
problems. Finite difference method. Principles of food process modeling and
simulation. Physical models. White and black box models. Steady state and
dynamic models. Stochastic models. Monte Carlo simulation. Solution of

mathematical models. Uncertainties. Error analysis. Optimization.



612 411

612 412

612 420
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WAlANIINIIRARUTEAUTIANETUNITATUANAMNINEINNS 3(3-0-6)
(Molecular Detection Techniques in Food Quality Control)

LwﬂﬁmzﬁuimLaqaﬁ’m%mim’maauL%@Imﬁﬁmmﬂmms JGERRLERES
f2Aadn uazantAniainergiifuiu anudulvlduazdedidinvesnisldmaianig
M373a0UsEAULIANAlUNITAIVANAMAINGIMT TaLUSEUIBUTENIIuNATATEAU
ImaqauazmsmaﬁﬁaiaLmuéﬁy’a@u

Molecular techniques for the detection of foodborne pathogens based
on nucleic acids and immunological properties. Potentials and limitations of
molecular detection techniques in food quality control. Comparison of

molecular techniques versus traditional diagnosis.

NEINYIVDIDINNT 3(3-0-6)
(Food Toxicology)

AN LRIV NMIYATUENTHY NITUNINTEULALNTVINETHY
ka1 n1steunds Tsagfuiowns mstuiteuswnsieidordunas Usdn was
asel Msnedd  AudnyMe LLazmimmmmiﬁwmzmwmqﬁLﬁﬂsﬁuizde
NSYUIWNSHAR NMSAUSAE N159ANTT WaENISATEND1INS

Fundamental concepts of toxicology. Absorption of toxicants.
Distribution and elimination of toxicants. Mutagenesis. Carcinogenesis. Food
allergy. Food contamination by microorganisms, parasites and chemical agents.
Formation, characteristics and control of various toxins that occur during the

production, storage, handling, and preparation of food.

NN5ATIZANTRUAMATUNITNAILNARA U9 2(2-0-4)
(Financial Analysis for Product Development)
nsUszanulazauaNsunudmiulasIN sTauInGadue n15asERay
ABd NM5IATEREN1ZANNARE NN NMSAMUASIANERS LT N1sUsEII
ganv1e NanauwnulunIsamu Mlsuasndumu
Budget estimation and control for product development project. Risk
analysis. Cash flow analysis. Product pricing. Sales prediction. Return on

investment. Profit and break even point.



612 422

612 424
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Ao, 2

N1599NLUUNISNARDIETNRIUNSWRAILINAAA I DIMS 3(2-2-5)
(Experimental Design for Food Product Development)
JdsAunew: 612 201 adRdusumalulagenis

NANNITUAZAIIUEIAYVOINITOOALUUNITNABBIAINTUNITWAIUINE P AU
911115 AUUTFATUAZNTTUIUNITUUTIUDINIT ATAALEBNFAILUT N1TINUNUATT
NARDY LUUINADIEATBIMNT N1Inade utedAynIeaia N13UTEYNAUNUNITNAADS
wagAsnrmsadflunisimuindndug laun nsneaesiiaztade nisveassuuy
WHANBLTER NITNABDILUUNEN WUUYULAURSTY NMTIATILREANNITAN0RE NI1TIATIEN
NaeFUT NITIAATIZAAUAUNUS TUTUNTUTUAUATI NITILATIZADIAUTZNOUNAN
wariufneUaLes

Principle and significance of experimental design for food product
development. Food recipe and processing variables. Variables screening.
Experimental design. Food recipe model. Statistical significance testing.
Applications of experimental design and statistical methods in product
development including single factor experiment. Factorial experiment, mixture
design, linear model, regression analysis, correlation analysis, multivariate
analysis, linear programming, principal component analysis and response

surface methodology.

N15IANITNITNAUINAAS N 3(3-0-6)
(Product Development Management)
FdsAuneu : 612 322 MsHAIUINARS U 1
612 323 URURNISNISHRILINGRS 0 1

MANNITIANITNITANRUINARTUI FIuAIUTEmMTUNITARIUINEAS WA 113
fvungesindulafidifny suusznauazdediia msdansnseurunsiamnansiae
DIANTNAUINANS 9

Principle of product development management. Knowledge base for
product development. Critical decision points. Budget and constraint. Product

development process management. Product development organization.



612 426

612 431

612 432

70
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N130NKUULASIATYFAEASISIUDINNS 3(3-0-6)
(Food Plant Design and Economics)

AU Asafunsetalssauems n1seenuuugunsaliniosld
Formuanisiunisanfvia uagnisidenanildlulsanuenns ndnniseenuuy
nszuunslugeamnssie s msoonuuvUfiRnsamzmheiiieannisldndaauy
LarHANITENUABAILINSaY miilizLﬁu&’unumimamLLa3ﬁﬂiiwumiwﬁmﬁs\immi
29ALLUY

Fundamentals of food plant layout, equipment and utility design, basic
sanitation requirements and material selection for food manufacture. Principles
of process design in food industry. Design of unit operation to minimize
energy consumption and environmental impacts. Production cost and

profit evaluation of designed processing system.

Tadafnduazn1sdanisidgumudiniugnannssuainis 2(2-0-4)

(Logistics and Supply Chain Management for Food Industry)
anudrdvedlaiafinduaznisianislaguniuiiinadegsfagnaivnssy

unumvedladafnduwaznisinnisldgunuluiasyg AawayesAnis 1ann15InnIsLy

a s

gunuLazladaind aussougn1sufuRnislgguniu Fad Tna ssaugldguniu n1s
Ian1sliladafindiusednsua ladadndszaulanuaznsiieufes n1sdanislgauniu
wagladanddmSuanainnssueImis

Importance of logistics and supply chain management on industrial
business. Roles of logistics and supply chain management in economy and
organization. Principles of logistics and supply chain management. Supply chain
operational performance. Supply chain performance measures. Organizing for
effective logistics. Global logistics and benchmarking. Supply chain management

and logistics for food industry.

N13IATIZARUNULBLIVUTEUUEMTUIAEINNTINDIMNT 2(2-0-4)
(Cost Analysis and Budgeting for Food Industry)
NANNIINWTYINUFIN NITIATIRAUULALALTTIEY N1TINURULEENIT



612 433

612 434

612 435
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AIUANAUNUNITHES N1SINATIAUYY NITARAUNUFIUAINTTU AUVUIINTTIULAE

50U MITATIUUTENULAE IR TSI UE NS URRAMINT TN IMNS
Principles of basic accounting. Cost and expenditure analysis. Production

cost planning and controlling. Cost allocation. Activity-based costing. Standard

cost and cost accounting. Budgeting and cost analysis for food industry.

LATEFAEASIAINTTULALNITIATIALATINITAINTY 2(2-0-4)
PAFINNIINDINNT
(Engineering Economy and Project Analysis for Food Industry)
LLmﬁmmaéf’mLﬁwgmam%%wﬁugm LmemﬁmﬁmﬁuﬁunuL‘ﬁamiﬁmﬁﬂf\]
APaduAIuIaT AFENTIAT MTIATIEINILATYEAansiouLagndIina1 S
nsAnwInIsnawny n1sfadulanieldanuidsuazanuliuiueu nsinsigi
AU MTlATgilarUseiliudenlassnisdmiugraivnssiems
Basic economic concepts. Cost concept for decision making. Time value
of money. Depreciation. Before-tax and after-tax economic analysis.
Replacement studies. Decision making under risk and uncertainty. Breakeven

analysis. Project analysis and evaluation for food industry.

waluladomnsudiunazainsudidenuds 2(2-0-4)
(Chilled and Frozen Food Technology)
Msuanesuiiusazesutiienuds stuuvhanubu Jadeiifinase
AMNMLATE1NIAUTBIMTUTE LTI SUTBoNuT
Production of chilled and frozen food. Cooling systems. Factors

influencing quality and shelf life of chilled and frozen food.

N13AANTAUNNEINTUAHINNTINDINNS 2(2-0-4)
(Quality Management for Food Industry)

uARfLg R uALAM MIUTIamnlaesy nsUsvendldiedesile
ysaRRdmTuNsMUANAmNHERS InTeallonunmiilonsUsuUTIRAIAeEN
soifles damvnanunmuagisnisuiladyvdmiugpavinssueivng

Basic concepts of quality. Total quality management. Statistical tool
applications for quality control. Quality tools for continuous quality

improvement. Quality problem and solving for food industry.



612 438

612 441

612 442

612 444

12
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N133ANT333NDINNT 3(3-0-6)
(Food Business Management)

giRaewnsivszaumudsalulsemalng antunisaltagiuvesndnsiui
ownsinglunaalan nsasuazinuwAnfeafunmsduiusznounmslusdudn
waznans vanm s lulumslsuinussia widwu MInusuLagiinTwigsaneu
N3R89 ms%’méﬁgﬂﬁjﬁamms anunsalilagtiuienfiunisiens

Successful food businesses in Thailand. Current situation of Thai food
products in global market. Concept creation and development for small and
medium entrepreneurs. General principles for writing business plan. Funding
sources. Business planning and analysis before investment. Setting of food

business. Current situation in food trading.

nsusziuAeUszamduiadmiunsaIuANAMAIN 2(1-3-2)
(Sensory Evaluation for Quality Control)

VANLUNSAIUANN AN 9191115 NMTUTEENANITUTHIUAMAINTNG
UseamMEUNAd M UNSAIUANIRNAY  AMAINEIMNITIEMINNTTUIUNTHER LAz
HERSINGAYIY

Principles of food quality control. Applications of sensory evaluation for

controlling raw materials, food quality during processing and finished product.

nsuszliuaeUssamdudadiviunisuseemsine 2 2(1-3-2)
(Sensory Evaluation for Thai Food Cooking II)

watian1suseemsineg mi?JmeﬁmLﬁamsUszLﬁuﬂmmwmmizamﬁmﬁa
yasemsineuesin lemuanseannsiede 612 347 msUssdiuseUszamduia
dmsunisussemsine 1

Thai food cooking techniques. Panelist training for sensory quality of
selected Thai foods. The content of the course is not the same as 612 347

Sensory Evaluation for Thai Food Cooking I.

szuuannlateale 9000 drusugnamnssuemng 2(2-0-4)



612 445

612 451

612 461

612 462
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(ISO 9000: Quality System for Food Industry)

Tomuanuunsgu teteale 9000 N15IMINATEAMAIN SEULLBNATS N3
avadaunely Maudlutaznisiunly

Requirements in ISO 9000 standard. Quality manual preparation.

Document system. Internal audit. Corrective action and implementation.

mi'ﬂimﬁuﬁ"saﬂi:amé’uﬁaLﬁaﬁnmmqmnﬁwmmmi 2(1-3-2)
(Sensory Evaluation for Shelf Life Study of Food)

ﬂ"liL?iE]ﬂJL?lEJGUEN’eJWM’ﬁ ‘chlJﬂﬂ’]iLﬁ@QﬁUIUﬂ’ﬁUﬁ%LﬁUBWEAﬂﬁiLﬁUGUEN@’]M’ﬁ 19
Uszgnansuszfiuhelszamdudalunisnweignsiiurese1ms

Food spoilage. Principle of shelf life evaluation of food. The application

of sensory evaluation for shelf life study of food.

NQRUUINIT 3(3-0-6)
(Food Additives)

yiln audfuazdommunvesingiioluoims Mussyndingidoduoimisiu
PAAINNTIUDINNT ﬂg‘wmEJLLazmmgm‘ﬁLﬁ&Jﬁ@ﬂﬁ’Ui’@QLﬁaUuaﬁwﬁi

Types of food additive, properties and specifications. Applications of
food additives in the food industry. Related standards and regulations for food

additives.

walulagnisussyiuvielugnamnssue g 3(3-0-6)
(Packaging Technology in Food Industry)
ylakazauTRveIianUITY AMUFUNUTTENINAIYULUTTIUALAUNINYDI
91113 NFTUIUNITUTIY NMISIRBNNITULUTIILALTTNITUTTIFMSURER IR 19T
Types and properties of packaging materials. Relationship between
packaging and food quality. Packaging processes. Selection of packages and

packaging methods for food products.

waluladudinisiiuiien 2(2-0-4)
(Post Harvest Technology)

= [ <

Auddgveanalulagndinisiiuifies nsgydoniendinisinuies dud

o
'

a

ANNUTY D] mslﬁuLﬁ'mLLazmamaaﬂa%’aﬂ'auﬂmﬁmﬁ'mmﬁeiaﬂmmwsuawémma s
Wasuuwlasmneassineuasniaaiivesmdnuaniendinsiiuiies waluladndanis
Auifeadin walifuazsaed msmuaulsauazuia MsUurals MIusIguaznITLEs
AMSNEASATILNZ A



612 463

612 466

612 468

612 470
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Significance of post harvest technology. Post harvest losses. Maturity
indices. Harvesting and impact of pre-harvesting factors on quality of fresh
produces. Physiological and chemical changes in fresh produce after harvesting.
Post harvest technology of vegetables, fruits and cereals. Disease and pest
control. Ripening of fruits. Packaging and transportation. Good agricultural
practices.

Ujtansmalulagudanisituiien 1(0-3-0)
(Post Harvest Technology Laboratory)
IR UADU: %612 462 wetulaBndanisiiuien
*913eUNSaunuls
nsnmaasludomitduiusiuin 612 462 weluladndansfiuien
Experiments related to topics in 612 462 Post Harvest Technology.

walulagnsddmiunssudsuusguamns 3(3-0-6)
(Novel Technology for Food Processing)
n1sUszgnamalulagnddimiunssuisudssverms malulagainusuas
aunsliiausnadndgauvuifugis adudesnnuigs aaululasion anufeuain
Toviin AWy wazmeluladlvidug
Application of novel technologies for food processing. High pressure
technology. Pulsed electric field. Ultrasound. Microwave. Ohmic heating. Radio

frequency. Other novel technologies.

wAluladnanAuaiu 2(2-0-4)
(Dairy Products Technology)

auUAnIuAiiLazN eV NTEUIUNMSWUTTUNNLAENER A9 BnSna
YDINTLUIUNTWUTJUR AN TN DINER DT LY

Chemical and physical properties of milk. Dairy and dairy products

processing. Effects of dairy processing on quality of dairy products.

walulagnalduazinanusnsndauuslng 2(2-0-4)

(Fresh-Cut Fruits and Vegetables Technology)
nsudssUralibasindausiansouuslan BVEnaveInssUIUNITHOAMAINYBY

nanAue NMIAUSIY NseanveNanseinalduazindnusanienuslaa
Processing of fresh-cut vegetables and fruits. Effect of processing on

product quality. Storage. Marketing of fresh-cut fruits and vegetables.



612 471

612 474

612 475

612 476

75
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Uuanismalulagnaliivazdindaudmiauuilng 1(0-3-0)
(Fresh-Cut Fruits and Vegetables Technology Laboratory)
Fndanunew:  *612 470 waluladnalduazinanuaamiouusiag
*919130UNSounule
msneaedluiemiiduiusivien 612 470 weluladualiuavindausndey
uslna
Experiments related to topics in 612 470 Fresh-Cut Fruits and

Vegetables Technology.

wialulagnandusivuuay 2(2-0-4)
(Bakery Technology)

dunaudmiunsndnuuuey wnisdle 3esdns warufiRnnsianzmiag
dmSun1sudsgurutey Ussny SNUMELAENIEUIUNITHARYBINAAS UIVULOU N3
U339 NMaldeudsuaznsUssiiuorgmaiivressandaeivuney NMsauIAuIAlTL
YUNBDU ﬂ?ﬁﬂvﬂﬂ’ﬁﬂ\lamLLﬁSLLNUﬂﬁQWéWWQﬂW?@ﬁWﬂ

Ingredients for bakery production. Equipments, machinery and unit
operations for bakery processing. Types, characteristics and processing of bakery
products. Packaging. Deterioration and shelf life evaluation of bakery products.

Bakery plant sanitation. Production management and marketing strategies.

UfuAnsmalulagindnsiuaivuueu 1(0-3-0)
(Bakery Technology Laboratory)
JndeAuneu:  *612 474 wialuladnanduevuleu
*91s8uUnNSauiule
nmsneaesluiemiiduiusivian 612 474 waluladransasiaunou
Experiments related to topics in 612 474 Bakery Technology.

AnerdanswasmalulagnisusenauaInig 2(2-0-4)
(Culinary Science and Technology)



612 477

612 480

612 482

612 483
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mim%ui’mqaum‘vmu,azLwﬂﬁﬂiumiﬂizﬂaummi nanlun1s9auTnIg
213 MsdTInemanswazmealulagnisemsuuszendldiunisusenauemis
LAZNITIAUINITDINNG miﬁmﬁﬂmiéfmmiﬂizﬂaummimﬂisqﬂmﬂlﬁfﬂu
AAINNTIUDINNT

Food raw material preparation and cooking techniques. Principles of
food service and catering. Application of food science and technology in food

cooking, service and catering. Application of culinary principles in food industry.

UfuRnsInemansuazinalulagnisusenauaivng 1(0-3-0)
(Culinary Science and Technology Laboratory)
naneaeshutomitduiusiuiv 612 476 Inerrmansuazimeluladnis
UsenNaueInig
Experiments related to topics in 612 476 Culinary Science and

Technology.

walulaBuuamny uas YuNYULRE? 2(2-0-4)
(Confectionery and Snack Technology)
ﬁll‘ffﬁLLﬁ%@ﬂﬁ‘Ui%ﬂE’J‘USUEN%JJG]qauﬁisﬁuﬂﬁNﬁWUUﬂJM’J’WLLﬁS%MJ%ULff;{EJ’J
ﬂi%U’J‘L&ﬂ’]ﬁLL‘UﬁE‘U n13uSTy ﬂWﬁLﬁ‘U%JﬂU’] LAENITINATR mawﬁmﬁmsﬁmuummuaz
YUNVUIRE T IARNS 9
Properties and composition of raw materials for confectionery and snack
production. Processing, packaging, storage and marketing of confectionery and

snack products.

walulagnannaeiuseus 2(2-0-4)

(Fishery Products Technology)
autfuazosausenauvesingivdmiunandoueiuseus nsdewderesdn i

nsrUIUNTHUTIUNERAUINUTEL NanaglanEnfnIUTELd

Properties and composition of raw materials for fishery products. Spoilage of

aquatic animals. Fishery products processing. Fishery by-products.

UfuRnsmalulagnaniaeiuseus 1(0-3-0)
(Fishery Products Technology Laboratory)
INTIRUADU:  *612 482 WAluladnAnAugIUuTeis
*g1a3eunsounuls
nsneaesludomitduiusiuin 612 482 waluladnandausiszus
Experiments related to topics in 612 482 Fishery Products Technology.



612 484

612 485

612 486

612 487

612 491

i
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nsEnFUsEiudeUszamdudadiniuniun 1(0-3-0)
(Sensory Panel Training for Coffee)

AMAIINNUSEAMENTE wavavniaaiivesniwi ﬂﬂiﬁﬂﬁlué’ﬂisl,ﬁulﬁaﬂﬁ
Usvillununnmelsyamaudavasnium

Sensory quality and chemical index of coffee. Panelist training for

sensory quality evaluation of coffee.

nsEnfUsEiudeUszamdudadmiuunuaznandusiug 1(0-3-0)
(Sensory Panel Training for Milk and Milk Products)

ANMNIUsEAMALTE wagdvimaalivosuuuwaskansueiug nsRnaug
Ussiuitensussidiunaunimvnaszamduiaveausuasndn fosius

Sensory quality and chemical index of milk and milk products. Panelist

training for sensory quality evaluation of milk and milk products.

nsRnEUszliuAeUsEamauiadmiudng 1(0-3-0)
(Sensory Panel Training for Rice)

A msUsTamdNda wazdvinanivesdin msflnduguszidiuiients
Usziluaaunmmnelssamaudaveadna

Sensory quality and chemical index of rice. Panelist training for sensory

quality evaluation of rice.

nsiingussidiudneyuszamduladmiualasiuneanssed 1(0-3-0)
(Sensory Panel Training for Alcoholic Beverages)

AMNINNUTEANTUEH wazdinuaiivennioiuueanesed N1IHNEUY
Ussiuilensusziiiunanimmalszamdudavesedosiuueanased

Sensory quality and chemical index of alcoholic beverages. Panelist

training for sensory quality evaluation of alcoholic beverages.

AUUUN 1(0-2-1)
(Seminar)
a U Y A a a |
SwSLLarnIsEueTanuiaulaluav v melulagen g das1eaunny
PVONUEAUD
Preparation and presentation of an interesting topic in food technology.

Submission of report on the topic of presentation.



612 492

612 493

612 494

612 495

612 496
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1A5997U4390 1 1(0-3-0)
(Research Project I)

N5LENITTNUINY NSLeSENLATELELELATISIINUINY

Selection of a research topic. Preparation and presentation of a research

proposal.

Tase9u3de 2 2(0-6-0)
(Research Project II)
JUeAuney : 612 492 1AS991U398 1
waziinansanwudusyau Tusiedvun 600 114 walulad
asaunALaENMIUTTENARBN IR TAMTUNTITeAIUDIMS
A1TALEUN1I9Y N1sUEuauuUUInUaT Ns@gusieaulaseuidely
wdeildinauoudlusedan 612 492 Taseda 1
Research conducting. Oral presentation. Writing a research project report

on the topic proposed in 612 492 Research Project I.

13BIAALANIZTNIINEAIERSHaZIALLlaE NS 1 2(2-0-4)
(Selected Topics in Food Science and Technology |)
Wmdenidndunaulalusudnemansiazsinaluladoinis

Current topics in food science and technology.

Bosdaaniemeinermansuazmaluladonmns 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
Fteimduduiiaulalugruinemansuazimaluladonns Weomuansiaain
59879 612 494 Fesfaaniznainenmansiazmveaiuladenns 1
Current topics in food science and technology. The content of the
course is not the same as 612 494 Selected Topics in Food Science and

Technology |.

nsunlevdymlugnamnssueng 4(0-12-0)
(Food Industrials Problem Solving )

nauitymitistulugnamnssueng myesehiiteagudym niss
auyfsmuvestlyyn maideieudtym msdavhaeauietiaue



613 362

613 363

79
A, 2

Problem learning in the food industries. Analysis to conclude the
problems. Problem hypothesizing. Research for problem solving. Report

preparation for presentation.

wmaluladvesiaIosfuuoanaged 2(2-0-4)
(Alcoholic Beverage Technology)
Jrdedunow:  *513 340 Fuadiugu
518 201 98T AMe WAl
*gaLsaunsouiule
IngmafeniuLeanssed Ussinnveuaiesieanesed ngau welulad
ﬂi%‘U’JUﬂ’ﬁN’afﬂLLazLﬂ%@Qﬁ@ﬁﬂL“gwamLﬂ%‘l@ﬂamﬁﬁLL@ﬁﬂ@‘é@é ﬂa%’auazmﬁﬁﬂiumimamag
NIATUANAUNTN qmm‘wmﬁum%ﬁmﬁﬁuaaﬂaaaé NHWHIYAIUANLASNITADTAVD
Lﬂ%qamaaﬂaaaa‘
Science of alcohol. Alcohol beverage types, raw materials, technology,
production processes and instruments used for alcoholic beverage production.
Factors and techniques in production and quality control. Alcoholic beverage

industry. Regulatory laws and marketing for alcoholic beverages.

Ujtiansmaluladvasaiasfuuaanaged 1(0-3-0)
(Alcoholic Beverage Technology Laboratory)
FdeRuiow:  *613 362 wieluladveun3osiuuoanaged
*9nassunTaunula

nsnaaesiduiusuonluin 613 362 weluladveursesiuneaneseod

finsAnwuenanui

Experiment related to the contents of 613 362 Alcoholic Beverage
Technology.

Field trips required.



80

UAD. 2
3.2 %o ANa 1AUUTEIRUTEYIVU AU wazAuq@ivedea1sed
3.2.1 9191394 TURAYIUNENENS
o R 5 AMTTUFUREY
a6 PAkTIUY TR fina Kk qu im*uu (Fluy/daniAnsane)
NnUELavUTENIUTEYI YU UnasanisAnen Taqtu UFuuse
L | demansnsd as. ala | U, (Gnenmansinisems) 12 15
095351019 UMINYIRBLNEATANENS
3-7599-00234-39-0 (2549)
.. (Anermansn1se1ms)
URINIRUNUATANERS
(2536)
MU, NEATAERS)
URINIRUNUATANERS
(2531)
2. | 919138 03, Symad yAs Dr. nat. techn. (Chemical 12 15
3-1701-00078-92-7 Engineering) University of
Natural Resources and
Applied Life Sciences,
Austria (2010)
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~ Aetwanauwsseuvesinnalulafensdafiieesinn wsglssuiiieadeiu
geamnsINemnsilieer awnndadinliidennu uwaveeuiurinnululsanuld
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USENN 2 USEN UNAL 3700 (UWIYY) #Ee UlUSe) kaglaiism Uniiu

FoUnidia: wisamilnnsa Aaladnd  weslvsdwi: 090 - 9869981
Vflaunsfinw: W.A. 2556
AL Wwihiidhendn vesudtn Snudu $aie (wnww)
a9 8.00 -16.00 u. (¥191u 6 Fuseduan)
91NU: 3UY9U (FoU NBAIAL WA, 2557
Jlidunwal: AMTEUT UEUNDY At JIAN1sHNeRER
1. Anu: Aidudinvesnainy fmiavdediidounniedusivesauiieadeatuns

N9U 1aENNLSHIUARTIAITIENIUNSISEULNINURINGIS LA

AU

anu3lushuesesinsuasiaieaiiofiiodesfiunsyuiumsadn 1wy whindnues
\3esing Meuazidunveunieailefilivuszdlugnavnssuevng 1iun granvnssuuy
wine3 wils usfu arwditugiulugiug user ey Yssiomiagnsvinnuremnd
wazdiu Waan nslva madenldnugunsnl mmuaugUnal Anauuglunisly
11U MITnAudMseuAmnITuvenaesing el luguzdninaluladems
yndamudfnuimnssuiiugiuting asilidueiesinaituaside Anasasd wosdune
013l mnuesenmIunsesveseiasinseenuaziimsianadesiuld agvilv
annsaUszanunudeludaeimnss vliedesdnslidememnnauAuly Fafy
Jadiuitudinesiinuisnu function msldauveaasesing msidenlday
\r3esing mesadniadesdnslugnavnssueims

WWNGDNAITANAINUATY UarATInIUaNvMEvaenannTsHaIMsiulsEnalny 1y
duuisdndniu SafiefineBouiv uuuwaskdndou faziloniaiudndonidd
yhausnnnidudinilieoFoudesusaznaniamiug sy
Au3luAuasiieUue s (food additives or food ingredients) n1sl¥aily
annivmzay nsduamawand arudutilunisly ngranedmiunisld
a15:39UueIMs

dmduszuunmsusgiuaninm 1wy ndninasinayisnsimumssdnenms (GMP)
193§ HACCP Anludndudn wszdadinanunsaduai vseldousumenuadls
Auansalunsiauea Msvhaudungy

dmsuidesnsiiney szernamsiinnumsntunieliing 3 dou
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2. A1y AnnUAnmAlulage1sAIsiinwen1aeUlalun1SYuAUNIsUS En
ABU:
[~3 Y o
- Maduyin
- mMsiadlesarinugnted
- psvhaeudufudaznnswaun iy
- YiNYEAUNYIBINgY ausalsulasnaulale
- anunatunisdndula

3. menu: madenSewiviniinaduny aliTinasenisfiansansudivhauresustndely
AOU:
- aideviina wszdnlugfinnsananiniiSoutaryadnam viruailunsvhny
svpvnatlunisilney fosnnnt 4 Weuduly dmduusemayiiansandiey

o a 1 o [y v a =4 1
4. A101Y: AnIRaIAWIIUdnsuTnmalulagansidusegls
naU:
- AeanLssuTestnmaluladennsdadieazuin
o o a % < vaa o 1 1 v al a a A o ) A dy
- dwultyandnasdudiiimunisegudiluiSsuiiufuieSusumisiigey
v duguims lfeusutadiaUSyainisulndldfivszaunisainsvinu

UBLEAUBLULIINUTEN
- AnildenFoufinrudidnun nedvnt msiinseividenaugRamnTie s
ludsewelne
- aslifszaznaiinnuinnndt 4 ey siewdestu aglddimuesnnanunmses
TuSedls wazthluuuussih uasmidmaneveaniies
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USEMT 3 USEM WalnlWsigy 9ie wdn 49 uasnandadiieudilonuds

Tovndin: WgAT I wunes WaslnsfAne: 092 - 6262413
Yitaumsdnw: W.fl. 2556

FLILS: Wmiiidhe QC ves U3En Waunlsigu $1in

PRRITRERIVE 8.00-17.00 W. v 7 Tu @nsvgna 2 Jusiawiion)

218U: yhau 1 1fou (edresmsnanuismiu)

Jlidunwal: AMSIING LAANBIA Auvia: §ann1sie QC

1. Anu: Aidudinvesnainy dmiaviediidounnieduniveseuiifeadeiuns
91U kAl IIUANTIAITILHIUNTTEUNIIINUNING IS
naU:

- fiuszaunsalsunsutBenudades

- msdiwenaslusuedesdnsiAedesiunssuauninan 1wy ey Aoy
Honuds infosmmadulany Wudy

- anusluduansiFeuues (food additives or food ingredients) 3nidnwa
og11ls mseengyd mslduluanieiivungay 1wy gamnd uazitoy M3dmna
nMsuanda AnsdudunazdersseTdlunsly viinalunslédauiingraneimun
wazUszaun1sadlunisly dndnwiviauszaunisallunisideu food ingredients
Tundnfualunaufus

- msfivszaunmsallunsiinnunnnd 2 deutuly

- fuhenuiiiFounussgndldiunsinuldtios msidunisSeunsaeunuuasuls
339

- winussuudseAunuainiivannvans wazidutlagt 1wy smsgiu BRC
11M357U 1SO 1M1 IFS LTudu

- NYMUNBKINIU ethical standard LasNQMUNENITAN AIUSURATOUNIEIAY

- mudifenfuieesing fedendemsiornts vesennsesnuaziinsdanisdou
1

- msdfiunsAnwgenlsany dWelvidadindiuninmsvhaulusdulssny
gramnsId mskanaululssnugnamnssuvae UL UL meat, bakery, fruit
and vegetables, dairy, frozen, seasoning Hudy

- dnAnwaulnddnazldansouityniminanuls



2. AN0Iu:
fBU:
3. ANY:
faU:
4. AnY:
faU:
5. A01Y:
faU:
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ANINUUANUBINIAITY AIsTVInwEluaulaMAeT9 UNSYINUlUUSEN

ANNENsatun1SUUR

nsvhausmtuBu mamuaugniies Msdiamududih wninendoaastuadsy
dndnwudilvindodiiamsinm desluiduinthau dedu wningrdoansd
AanssuidSiniiodassaniuennsal Wieflnsinuedusegiuadn@nw wu aanudu
Fh MInsunuNsYY Fnwensunasesautinn nsdeans uyweduius
Dusiu

Wiaa AEC udAnddnmalulagonmsaisiauiaulaiiuiy
el 3 ladlguanwdengy wu anwndu gUu wesiu Jadunmwivesssmegai
dAgy
N5IPUNNTARUATTILANTYTUINTUINTUY
Aneanakssnudmsutinmaluladeaidusegnsls
AnIRaIALINIUTeItnmAlulag oMl azuIn

a ‘N":{Q a d‘ a % Vo J a % ¥ ] =) 1
nsssunNIngen vlniiniaivs dalidnasenisiasansutvinunislil
luppedina wsrzdiulngNansunanivAseuu Mmanzansuaunuiezls

dalnglaulnnazvhaudufuimmseddnnis venanddafinsanannsaaie
nslidunwalildundnityednamdriuiausssussdnslovieoly dviaunafiodisls
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TgMUNanITUTEliunangns
angasInemansiadin arwnivimalulage s (angnsuuuse w.e. 2555)
Mevwalulagenns augdmnssumanswasinalulagana nnssy uninededaling

A lnagudeyaseasidunvemdnansineimansindn awivinaluladeomis
(engmsuTuUse wa. 2555) Faldaiunislugislnmsfine 2555 - 2559 lanadayansil

1. Toyaniluvestindnwm

[

NH151N 1 A1AIBN TUNANYIANSIRNY INUIUNIEU 496 AU LazdunAnwINIUNNSANY

317U 65 AU AntduSeay 83.00 vasindnwiaundsiidn@nunlulnisAne 2555

M15NA 1 utndnulundngasinermanstiadin arwnivimelulages
UseaUNISAN®T 2555 - 2559

InAnYn IUULNANEN
isuid
S Anw SUwn NUENTW, 81980 AUNISAN®EN ANAIANY
WHW | ma* AU Sovaz AU | Sowaz | AU Sovaz
1 2559 130 245 88 35.92 - - 157 64.08
2 2558 130 196 48 24.49 - - 148 75.51
3 2557 130 174 70 40.23 - - 104 59.77
4 2556 130 259 185 71.43 - - 74 28.57
5 2555 140 227 149 65.64 65 83.00 13 17.00

*aisn hivszasdlduindne, daz@ns, wuanmeude 27 ldTunzdeu (a 1 gaiau 2558)
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M50 2 wudindnwdndngifnulundnges Wuinfnwiniaund duausau 575
AU waztinAnwiniadfivey 11U 526 A

A58 2 Futindnuluvdnansinermansiudin av3vmalulageims
UsEa1UNI5AN® 2555 — 2559 (F1UnAUUTELANNITTULDN)

Visuidi
unfnen | Anw IUULNANE IUULNANEN
¥ 394 aaund nANLAL

AU AU fowaz AU fowaz
1 2559 245 111 45.00 134 55.00
2 2558 196 83 42.35 113 57.65
3 2557 174 96 55.17 78 44.83
4 2556 259 133 51.35 126 48.65
5 2555 227 152 66.96 75 33.04
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wWisuiigunangnsInerdansinudin

[1] mAdwinermansuazmaluladnisenms ANggRaIMNIINNYAT dIANe1dunyasAans

“ Inemansuasinalulagniseims wku n. Wuudng) ”
[2] MAdrnAluladn1eIng AugINeIrans IW1aINTNNIINeIas
“ ydngmsionifer auTivimeluladmee s uvudivimealuladynaems
[3] AAIBINeIFEasLasnAluladgnIseIns ANLINYASAERNS L1Anenaeie el
“ g inenransiazinalulagnise1ms 2556 7
[4] aedrmAluladonns ANERRAIMINTINNYAT UNIANIISEIVAIUATUNS
“ grumMignIneranskasalulage1is 2554 7

[5] MATYIQRAIMNTIUNTYAT AUZINYATAIERNT NTNEINTETTUIRLALAIINS DY
UNIINYIABULIAS “ @1V nAtulagnias1nns 2554 7
[6] MM MALLlagN15IMNswaLinTuAEns AzwAlulad drnIAneIagNRIE1sAY

“ g matulagnise s 2555 7
[7] aAdwinereanskazmalulagnisenms AuEIMmNITLaaRaINNTIUNYAT
UNNIN1F8ILA “ @193 INANERSHALIMALLLAEN1S91NS 2555 7

[8] AP INeAIEASHALNALUlaENTI59IMNS AzAlUlaE kAT U IANTSUNAR A INNISNYAS
UNIANYIATUATUNTILIA “ ANVIVIINYIANERSNITOIMNSHALLAYUINTG 2554 7
[9] MM NALLLATNIT81NS ANLVALULAE UN1INSIRBVAULAY

“ @19 INALULagN1Sa1MS 2554 7
[10] AP INYIFENSLaSMALLLAEN15919NS ANEANENFanskasinalulad
UNINYIB85IIUAIENS © A v uneluladinisennng 2554 7
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ayudoya

WalUTeumeuniiginsmmurangnsvesnalvinalulagemis uningrdealinis funingns
Y94 10 #n1UU1989 WU
1. wingnswalulagonsvesunning aenae danyaenuana1aiy fie nsuuidaiundsiin
= Y PPN ° Y Y U EPPN o Y
waglidl Inevidnansiiiunlindiuau 4 ningns / wanansfiliiivndiwiu 7 vdnans
2. nangasnitvndensdinnuunnseiu Ae wuulidenil/lifivln @vaimhefaiudufe CU
wag MSU / wiheiaminaune CMU) lunaeivangasvesnimindedulmaaniznin
I a a A v a ' A ] i a4 & v 4
wiheinsimvesnaindalndifesriade (142.71) usgaindiauadeidnies Ao 145
4. wnmInAnwnluindigAinsiuwiiufe 30 enEUANENSURININRUEAIUAIUATUNS
(31 vdaenin)
IR eNEINUIeAnTIWI U NUINe1deAe 6 nulein
a a A v o i a ] o a4 & v N
mneIYanzvenAIRiialnaldesriaie (106.92) uigindidadeidntes Ae 109

1) laseadramangns

31484 i28insm 7R 7U2IAYN NIV NANTEY NUBL
Anwiily \Aanis3
[11 KU 141 30 6 105
[2] CU 143 30 6 107 vdngnsianifen
156 30 6 120 (105+15) wangmslen-n
[3] CMU 145 30 6 109 dmsulindnwiililiden
SeuInv
145 30 6 109 dwmfuindnwiiden
Sewinv
[4] PSU 135 31 6 98
[5] NU 147 30 6 111
[6] MSU 136 30 6 100 lWsunsuuni
150 30 6 114 wuullsednin
[71 MU 136 30 6 100
[8] SWU 138 6 102
[9] KKU 139 ifideya- | -lifideye- lsifivaya- lifideya-
[10] TU 142 30 6 106
SU 145 30 6 109 oxx
AVG 142.71 30 6 106.92
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2) KUINIBILANL

(3] 52 42 15 0 109 dusutindneniiliden
CMU Bewivly
52 a2 0 15 109 dwsuiindnuniden

Sewivl

[4] PSU 19 73 (22+26+25) 6 - 98

(5] NU 46 56 (43+6+7) 9 - 111

[71 MU 39 52 9 - 100

[8] 29 67 (26+41) 6 - 102

SWU

O1KKU | -Lifideya- Aififeys- | -lifideua- | -lifideya- | -lufideya- lifidaya-

[10] TU 39 28 9 - 106




3) nangnsinisudaduiviin

[4] PSU

205

135

umAd. 2

[5] NU

147

X

[71 MU X - 136
[8] SwU X 138
[9] KKU X lifidaya- 139 ifidoya-
[101 TU X - 142
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4) 517391 introduction to food science and technology w“sa“lnz’ilﬁaﬂwé’nqm

(1] KU nsdansuaznseuingAulugeaivnssy 1 1/2
913
[2] CU - il - vdngnsieniien
nangnsLen-n
(3] CMU ~laidl - dmdutin@nwitlal
deniFeuiviv
dmuiindnwidon
Seudnn
(4] PSU gnAMINTILNASLDDIY 1 1/2
(5] NU Inenmansnsotmsvily 1/1
(6] MSU walilafmsomsuaslasumadesiu 2 2/1 TUsunsuunf
wuullse3nin
(7] MU NM3dANTsuarANUUaBn B IngRU 2/1
(8] SWU WemansnIseMsHaLlnTUINTg 2 aifiteya-
Do
[9] KKU lifidaya- iifideya- | -ldiieya- Laififoya-
(10] TU - Lol - Seungranemsly
Y22
sU IneeansuazmalulaBonnadowiu 3 1/2 ok
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noufl 1 fayaiialy
AEIANTIUANENTLazAlLULaE gna N TY
MANgns vanansinemansdadin arvmelulagonnns UnisAnw 2555
poufl 2 MsAiunuTBWANgAsLAN1SIANTSANY
2.1 fundnansn1sine (C 3.3 anuitaneladendnansvesindny)
Ssui Wte AzuuLdy | azuuudild | Aadu | Andesuu
(%) (%)
1 | iMsdnfanssuvmsenseuIunsinseunIy 5 3.78 75.51 12.56

v Y v = 1 Y = L=
Wi@ﬂiﬁUﬂﬂﬂ‘lﬂﬂﬂam‘mﬁﬂ‘lﬂ’] (LQ‘W”]%uﬂﬁﬂ‘U’]
U 1 sav) (C 3.1)

2 ANMUVIUAN AT AINUAINA8UI5 183 U 5 3.61 72.11 13.58
wé'ﬂqm (C5.1)

3| daeulusiedvdng o daus AnueIvny 5 4.22 84.37 14.05
TuAsnasu
il SYUUNSUTEIUNAYe95183 M Undau 175 5 3.62 72.4 13.97

Uspiiufinannuany 1wy Avluu@ey N3ty
FwNUteUnINY Aanssy MyinTnyens
UfURe 1Judu (C 5.3)

5 MseRRNTaSeuitsaivenyay 5 3.32 66.4 15.37

6 nsuuinsruuNTAamsdgukarn1sAudaya 5 3.28 65.58 15.82
AUNISINNISANE (C 3.2)

7 | nTUINNNSIANSISEUATEARU LHUNNTWRIUN 5 3.65 72.93 15.01
UNANWY LaLin¥enIs L%ﬂuiiuﬁﬁ’ﬁiwﬁl 21
WU INYENITITEUIAILAULEY TINYENIY
Mg warnIwIAaUTEIE Ninwenns
Munuuidiusiy auatusalunis 14
walulad ANUaEnsalunITALaguIN M8
(C3.2)

AZEUUTIN 35 25.46 72.76

UDLAUDUUZ DU psassuntuiulUlul2 lveunidsdelinou
iy Spuniniiuly
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UMD, 2
2.2 AUTEUUINTENUTNIMIBING (C 3.2 M15AIUAN MIgua NSIiAIUIAYIIvINTg
uaZLUTLNLATNANYIUTYYIR3)
v Y < d' v a I 1 d'
VoS AThUUAY | Azhuudle | Aoy | Andeauu
(%) (%)
Y9N/ AINUEFLAINUNISANABAUBIANTEN 5 3.4 67.98 14.11
USNWM9IvINIg
PnAnwlasuAkuzinsamsious ey 11g 5 3.33 66.52 16.18
ANUALKHUNITIEU AUNENgATLIAE81a15E7
UINWIM9IvINIg
AsiatunsimUsnwuedenansen 5 3.43 68.59 15.33
UINWIM9IvINIg
219159 US NIV NS IANEUlIRAML 5 3.5 70.06 14.88
NAN1SLSeUYeItnAnw  wedelidnAnwn
SYUIUMUIAIVRIVANENS
87191597UIN®INIAIVINT HAAINUYIULNED 5 3.71 74.29 15.5
du° wIRneNeAUTEAUNITAIDUS WATNANY
maonausuilmuAaTuLaztasunly Jyw
#199)
ALLLUUIIN 25 17.37 69.49

UoLAUBULUL DU

1 Y v =
a1sdliTinanlrdn@nwa
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2.3 fruszuuennsERvineiveninusuaysaunindass (anzudindne)
(C 3.2 M3muAugua NMIiAUTnwIng Tnusuntudinfng)
Wit avnuby | asuuuild | Amdu | andesuu
(%) (%)
Foeny/mnudzanlunsAnsefue1anse 5 3.44 68.84 13.28
USNwIneinusiay N1SAUAINDATE
gsERUSne e dnusuaznsdunindase 5 3.69 73.78 13.95
finnugaduaiuise Tunisuugdinisnig
INYNNUSHAZNITAUAINDETY
gsERUS N AN dinusuarnsauai ey 5 3.56 71.14 14.18
Tnanuiiganelunisliausnm
gsERUSne e dnusuaznsauniidass 5 3.49 69.77 12.5
Tauaula famunanisyininendnusuay
AsRUAIIBasEIesTnAny agsasLENe
gsERUSne AN dnusuaznsduni1dase 5 3.7 74.05 13.81
TWemnuthemdeduy viedeneauszaunisel
ANUNNTIVULALES1IETIALNLNANY MaDAIU
SuilsmnuAniiuaztaun lvdymeaneg
ALLLUUIIU 25 17.88 71.52

UDLAUBLUL DU
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2.4 AUAINTTULNANE
Serud WIvo aznudy | Azuuudily | Andu | Audeauy
(%) (%)

1| fiRenssuitewmunindnuiivenvaty ey 5 3.55 71.06 15.37
LazusnduEeu (C 3.2)

2 | ideyasumhsnuiliuinisindnwn fu 5 3.24 64.8 16.47
Aanssuiiavuenvangns uiasnuianunsoly
UnAnwviauiEeuaniianls (F 1.5, U 1.4)

3 | fAnssuSounnundeudienisieudle 5 3.43 68.69 14.46
dSams@nw(F 1.5, U 1.4)

a4 | fmhsanu/yaeailisiaw Tduugiiu 5 3.41 68.24 15.17
nsldinlunne/aninedewaznisidigeniin
wAtNAN® (awzinAnwUIeyin3)
(F15,U14)

5 | Aenssin@nwndide dedauatuvinuensious 5 3.42 68.47 15.65
TuAmssuil 21 19U Tnwea1ea1sszwme
VINYENSISEUIAILAULEY TinYeNTYIaTLeENd
Td1usu a2 (C 3.2)

AZLLUUIIY 25 17.06 68.25

forausuuzdug -
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2.5 fmudsatiuayunisiFeus (C 6.1 mnufiwelavesthAnwsedsaivayunisisou?d)
et W19 avwudy | azuuudld | Ay | Awdesuu
(%) (%)

1 | 21A19i58u vieaseuniasluinis 1seseaes 5 3.52 70.32 15.13
(workshop) HiA1UNTNFDNITIANITANE

2 [wn¥wensfidedenisiioud idu gunsal 5 3.48 69.55 16.14
walulagansauma  viesayn fns/vilde
wiaanTeus 5outaya AANUmLIEaNRBNTS
IANTANE

3 | dmsqua Snwianimuandon uazninensi 5 3.45 68.95 13.38
Borten1sSeudoenall UszAvsam

4 | welwladfldlunsdnnisSeunsaeuiiany 5 3.53 70.53 15.84
Wingauiugady

5 MsSRNuTanuiidmiuindnwwarenansd 5 3.42 68.38 16.18
Ignuledaassd wandsuaunun weve
Pt il

6 | dusnismeuiiumes dumesiiinanusaas 5 2.87 57.45 18.5

7| finsdeasseudszanaliindnwiiiernnive 5 3.41 68.17 13.76
(amenangnsUufnAnyineu)

8 | Iewhaudds @alalaveusew) iels 5 3.41 68.22 15.22
dnAnwutlulagzainlunisinide (amg
nangnIUgInAnYIneU)

o | qunsniuaziedesilofugiuiisuiuuay 5 3.49 69.71 12.69
wigaulunsvinidy (amendnans
UaudinAnwnau)

AZLLUUTIN 45 30.56 67.92

UDLAUDUUL DU
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2.6 AUTDIDATOUAN 9 (C 3.3 NANITIANITVITDITIUVDIUNANE)

Do

=b.

1D

I3 v v I oA
AZLLUULAIN ﬂ%LL‘L!‘lWIbLﬂ AnLdU ANLUEILUY
(%) (%)

UnAnwipeivesesseusansian1suangns
W3RNVl

%

(DLAY) STUTDIDISY

)

NN5ALLU8UAa1TN

AN UUTUNY

@wae) dofaasoulasunisuilu/ususs

Tasunisualulagatasgusunisraseulluvuiu

vsall odls 95un1susulse
@A) HANISIANITADUDSDILI YUY 5 3.36 67.14 12.67
UnAnw

ATLUUS I 5 3.36 67.14
Foraupnuzdug AnUsIASaznAnwUssanuvedieas ey

< &
AIFLIINITU




214
uAd. 2

AMANUIN Y

U
24
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iz swmeriunsoa lulasBgaa e mmdulahm
Ty 12558
dot whid mazaynssunistingarivea aesindn
o iwvwelulaBoe (wAngarudunlss wa, 2560)

Fomme e inyiumerion e lulofgraenite e Teedsdone s Vizasfinaue
vingrriveimansdndfe s leuneiulaforws (wdngesufudys wom. 25600 Fvdu ield
il whraniuuion Tussbmmeoynsuniimdngas e earsiude
avfinunslulaBerms infngeauFuniye mo, 2560} Balyen ok ﬁ"ﬁ-awu"u.ﬁﬂ'ib'lﬂ'ﬂ

i gimm'rq':ﬂ. ®m3 A1l fiwmraunir  UTeENEYNIIUNTT

2 wepeT s waene MafTland sy

3. fehmenaers vl s figen vl fyrenm

8, il g agwmaim L

5. el m dymad k] MyPITLENTS

&, 01evid ma WLEHLITA BYnITuATE

7. wnannidnysd fulwiind  eynruaTeAsa AT
8 vl indujalsal ey

delif it 7 a5 L Thi)

=

At wRd 29 minges woe 2558

ﬂj-mﬂr —_—

ifemani19nd avequed  Bfrduden)
st innyg UfiRrrnmon
ruErna e s iannove ulafgaaremin
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nsissuiisunangasiauuaznangnsusul e
nangnsInemaEnsiugn s1v13vimalulagamng (nangasuiuuge w.a. 2560)

1. wWisumegulassamidngasiiiuiunanansuSuuse w.e. 2560
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