wangnsInenAanstiadia arvnivimaluladamsuazaudufusenaunisadel
Bachelor of Science Program in Food Technology and Modern Entrepreneurship
wm.u. (malulagomnsuazanuludusznaunisadela)
B.Sc. (Food Technology and Modern Entrepreneurship)
nangnsuTuUTe WnsAnsy 2566

1.1 YSvgyn
wanTainmalulademnslidauiiunaluladomnsiviualie aunsaaiisassdndndasi
o1nsidaunw feuansnsalunsidugszneumsaiolnl uazuszgndnimlunisusznovendnls
athadsBu
1.3 InQUszaIAvaInangns nangnsinemanstndie awnizimalulademisuavyusznaunis
astelval saadnednudinfifinnandd fail
1.3.1 fanudiumalulagemsuwazanuilugussnounisadielngd faudnadieassd
ANNAMEIATIE anansaUsEgndlsadanufifieUszneueInsnumaluladomsviedusznouns
AURIMT I
1.3.2 fnwensufoasumaluladoins aunsandnensivaensouaziinannle
133 fimwannsalunsldinalulad msdeansuazyinusmiugduls

1.3.4 HanARnanelv dnmalulagonnns dausIsulagsseusIaivIngusenaunisniu

9113
3.1.1 FWUnUILNA
uIUnERnTIUnaaauangnsbitaandn 124 wiqgnn
3.1.2 laseadravangns
1 vuandndnynaly Litesndn 30 wiehn
1.1) ngadvUeAy 24 vwin
1.1.1) NguALAENNTHDENST 9 Vel
1.1.2) nguiannenudunywd 8 nigin
1.1.3) nguineenans walulad wavuinnssy 3 Vel
1.1.4) N@UaINGINITUALANTIANT 4 nigin
1.2 ngu3viaen 6 mhein
2 wndvnanie bidasndd 88  waenn
2.1) nRuIYILAY 8 niHgin
2.2) ngpvfiugiuinin 15 weia
2.3) NHATMRNITAY 58 wihgdina
2.3.1) AUeAu 46 whwin
2.3.2) I uFenisey 12 wmheia
2.4) nAAvIUsTAUNSARYITINYTRaNNANK
Livesnin 7 AVl

3 NUINIVLABNLET LTlaendn 6 UUYAN




187991

1. vuandvdnwnaly Lidesnd 30 wdoeda
1.1) ngudwdeAuy 24 wiefin
1.1.1) NgUNEIUATNNTABANS 9 nenn
0010102 mwilvediionisdeans 3(3-0-6)
Thai Language for Communication
0010202 MwdanguiitewauTinue 1Sy 3(3-0-6)
English for Study Skills Development
0010203 awdangudmivgiFeulumnssei 21 3(3-0-6)
English for 21°" Century Learners
1.1.2) ngunauIAMdunyed 8 nenn
0020110 ANDIIVDITIN 2(1-2-3)
The Truths of Life
0020111 quvissnmaziausssulng 2(1-2-3)
Aesthetics and Thai Culture
0020112 Aanuulneg 0d wavaansnsysvn 2(1-2-3)
Thainess, Way of Life and The King’s Philosophy
0020113 nguneuazaudunaion 2(1-2-3)
Laws and Good Citizenship
1.1.3) nguinenaans walulad wazwinnssy 3 wulwhn
0030105 201ARAVIINYANERS 2(1-2-3)
Smart Thinking with Sciences
0030109 nseanfdsneuasAwiiiogunmn 1(0-2-1)
Exercise and Sport for Health
1.1.4) NFUENINYINITUALNITIANS 4 nenn
0040101 msmsgmiinfuazuiudsonsiasuuvadlulangalysl 2(1-2-3)
Awareness and Adaptation in Disruptive World
0040102 DIANTUNIAIEY 21-2-3)
Happy Organization
1.2) ngu3vaen 6 w2
WslvidSeulaiseusmanseing muﬁ;ﬁﬁwau’[ﬁ] Tnulivdesnin 6 wieds
1) nzjun'ne}mazmiﬁ'ams
0010302 nwdudionisieans 3(3-0-6)
Chinese Language for Communication
0010402 mmzﬁﬁmﬁama%ma 3(3-0-6)
Japanese Language for Communication
0010502 mwmmglﬁamiﬁami 3(3-0-6)

Malay Language for Communication




0020114

0020115

0020116

0020117

0020118

0020119

0020120

0020121

0020122

0020123

0030106

0030107

0030108

0040103

0040104

0040105

0040106

0040107

2) nguimuAManduayed

naLlafne §55U1AUNANUNNSYBINUABSSUTUY

2(1-2-3)

Citizenship Education, Good Governance and Corruption Prevention

asaumAiiensGous

Information for Learning

LIRS HUSLTIAT9ET A

Creative Learning Spaces

auSifiewaudin

Meditation for Life Development

Tan Aawaaden sy uaznsasuulas
Earth, Environment, Humans and Changes
NAINAATTIUN IR

Miraculous Power of Mind
MsunlANuTaLdIeduRIe

Conflict Resolution through Peaceful Means
35 Wil waznstiduslunsimuiesdy
Rights, Duties, and Participation in Local
Development

STUUTITNSINY

Thai Bureaucratic Administration
FUAUTINAILANINET

Happy Life through Psychology

3) nguINeIAEns walulag wasuinnssy

Lﬂwmﬂﬁamiﬁwmqmmw%%
Agriculture for Quality of Life Development
wialulaghaznsas1eassAuinngsy
Technology and Creation Innovation
JUANG TINR
Good Health, Good Life

4) NFUENINYINITUALAITIANTT
nsUsznounsadie il
Modern Entrepreneurship
ANTHANAYIEYRAA
Smart Marketing
derulneluyandvia
Thai Society in Digital Age
ganuuuNMsaSedludendva
Storytelling Design in Digital Media
numsnwiiiernudunaidios

Educational Games for Citizenship

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)

2(1-2-3)




0040108 NSNAILYINEEAINAIENTZTUIUNITIAINTAIAL 2(1-2-3)
Life Skills Development through Social Engineer Process
2. wundv etz litdesndn 88  wulwnA
2.1) NguIYIMNY 8 ienn
5071201 Fuadneomaidesdy 3(3-0-6)
Fundamental Food Biochemistry
5071202 UfTRnsdmsuiauaiimeemnadesiu 1(0-3-1)
Laboratory for Fundamental Food Biochemistry
5073204 wiliBdiEndnsomaidesiy 3(3-0-6)
Fundamental Food Physical Chemistry
5073205 UfTRnmsdmsuedideilandnisomaidesdy 1(0-3-1)
Laboratory for Fundamental Food Physical Chemistry
2.2) nguAviugLAvIn 15 vd7eia
5071102 ANUUABAAEN9RIMNTHAZEUNAUA 3(2-3-5)
Food Safety and Sanitation
5071103 NIIANTINYAUNNTNYAT 3(2-3-5)
Management of Agricultural Food Materials
5071203 LABUINITHALIMITAVNIN 3(2-3-5)
Nutrition and Health Food
5072001 asangudmsumalulagomnsuasanududusznounis  3(3-0-6)
adlelol
English for Food Technology and Modern Entrepreneurship
5073311 nmauguszneunisgsnaemns 3(2-3-5)
Food Business Entrepreneurship
2.3) NFUIBNANIZAT 58  wagfin
2.3.1) U9AU 46  wd2wAA
5072203 RTVINYIVBINANA UM 3(3-0-6)
Microbiology of Food Products
5072204 U UANsdmsuaadinevewdndueiams 1(0-3-1)
Laboratory for Microbiology of Food Products
5072413 UANNSWUIFU NS 3(2-3-5)
Principles of Food Processing
5072414 N1F9NLUUNINAABINILTALUlAE 81MTULAY 3(2-3-5)
AusEnaunsadelvl
Experimental Design in Food Technology and Modern Entrepreneurship
5073306 NMTINAIAMAINDIMTHaENTUTEIUNIUTEE MU 3(2-3-5)
Food Quality Measurement and Sensory Evaluation
5073312 FEUUNTUTEAUAMN KA SN 3(2-3-5)

Food Product Quality Assurance Systems




5073405

5073504

5073505

5073506

5073701

5073702

5073901

5073902

5074101

5074304

5074902

5072415

5072416

5072417

5072501

5073102

5073103

N3EUIUNTHUTIUNENSMIIRIMNS 3(2-3-5)
Food Products Processing

IFINTIUBINNS 3(2-3-5)
Food Engineering

NIUINTINNITTINIQAANNTIUDWNT 3(3-0-6)
Food Industry Business Management

UINNITUDIMITHALNITNAN 2(1-3-3)
Food Innovation and Marketing

\PIDIUI3 3(2-3-5)
Food Chemistry

NANATILATIZIDINT 3(2-3-5)
Principles of Food Analysis
duuumamelulagonsuavanuduguszneunisadelvl  1(1-0-2)
Seminar in Food Technology and Modern Entrepreneurship
Tasamsidemamalulaomsuazanuludusznaunis 3(2-3-5)
adieluall

Research Project in Food Technology and Modern

Entrepreneurship 1

wisuleduay]Fudussianise s 3(2-3-5)
Franchise and Start Up in Food

NSNUIHEA 10113 3(2-3-5)
Food Product Development
lassnsidenawmelulagomnsuasanududusznaunis 3(0-9-1)
avlelval 2

Research Project in Food Technology and Modern

Entrepreneurship 2

2.3.2) 3vudeniSey  litdewsnin 12 wihein
Thdendeulitenin 6 3 TngliidonSounuseivdedl
pmnsayulng 3(2-3-5)
Herbal Foods
mmwﬂmﬁaqmmw 3(2-3-5)

Fermented Food for Health

ammﬁaqmmmazmﬁmm 3(2-3-5)
Food for Health and Beauty
WeeansnMsesdmIviamnaguyy 3(3-0-6)
Food Science for Community Enterprise

U339 i01MShaze1gNISLAUS N 3(2-3-5)
Food Packaging and Shelf Life
Namﬁmsﬁmmiﬁm%’umiaaﬂﬁwé’qmsLLazmimU@uﬁmﬁﬂ 3(2-3-5)
Food Products for Workout and Dieting




5073304

5073308

5073313

5073412

5073413

5073414

5073415

5073416

5073417

5073418

5073419

5073420

5073421

5073422

5073806

5074805

5074806

AuRRASEsIARUe IS UNSTiaien 3(2-3-5)
Food Creativity and Tourism

Qe sviesdiugnsnaneseg1edsdy 3(2-3-5)
Local Food Wisdom towards Sustainable Food Production
Msuiiuyar AR usie N fitiyaviesiy 3(2-3-5)
Value-added Food Product from Local Wisdoms
welulagomsituty 3(2-3-5)
Traditional Food Technology

wAlulagnaninmomMTHadlY 3(2-3-5)
Food Products Technology for the Elderly

wialulagvosdnuagualsl 3(2-3-5)
Fruit and Vegetable Technology

welulagvomandusiilodn] 3(2-3-5)
Meat Product Technology

wialulagvoswand i 3(2-3-5)
Dairy Product Technology

gafawdnSusiaTosd 3(2-3-5)
Business of Beverage Product

welulafirdesiulifivoanased 3(2-3-5)
Non-alcoholic Beverage Technology

walulaggnnineuazoalnuan 3(2-3-5)
Candy and Chocolate Technology

wialulagvunilalazaiives 3(2-3-5)
Bread and Croissant Technology

walulafaniuazdain 3(2-3-5)
Cookies and Biscuit Technology

wialulagiAntaz Nsiasnianadslml 3(2-3-5)
Cake and Modern Cake Decorating Technology

2.4) ngudvnUszaunsalivdnseaunafne Lidesndn 7 wiehin
a k4 =9 fa IS a =
NITAIBNAMUNTOUNNUTEAUNITAN W TNUALENNAANEN 2(90)

Preparation for Professional Internship and Cooperative Education

wazlhdandAnsransedvdeluil Liteendn 5 winefin

annafinen 6(540)
Cooperative Education
nsenUszaunmsalivdmmalulagemnsuaziusenaunisdelug 5450)
Professional Internship in Food Technology and modern

Entrepreneurship




3. viwadenies  Liteend 6 wigin
Fonnnsedniidaaeulunniineduswsgnszuns Tnglidrdeutuneiniiag
Souuud wagdedhiiiuneinfdvueliiFeulaglidumbeinsalunasinisdiiavangasves
aind Fafndnvannsadendoulinuauaiuazanuaula




ANDSUNYSI8YN

1. wadnAneialy liidpandn 30 wudaenn

1.1) ngudvdeny 24 wiqwnn

1.1.1) NguNTEIUALNITHRANT 9  wilenn

0010102 mulneiianisaoas 3(3-0-6)

Thai Language for Communication

nannsldarwlneifleimuinnuAnaiisassadmivgSouluamssui 21
Winwen1sdeans n1sile N3N mseukarnslou sawdanisldnwiinedietavenanisinwiuas
Fuamadvinishudeussnneg o

Principles of using Thai language to develop creativity in learners of the 21
century, communication skills: listening, speaking, reading, and writing, using of Thai language to
present academic research and studies in various types of media.

0010202 MEsIngesiaNaUInYENSISeU 3(3-0-6)

English for Study Skills Development

fanagnsn1seunIwdnge insgmaianiiilon niseuegnnduile
Juuszhuuazdoyadidny WawwinwenisemuuasnagnslunisiSeud dny Wauvinuensenuiddy
m’iéml,ﬁaé‘fﬂﬁ]mmﬁ’]ﬁmLLaziwangm N1TEIUAIIY NISAIAIUANIBATANAINUTUN N85
AN N1552UTULUUNITITEUY N1TTANUIANYTRYAIINUNEIU N1981URENETINTUYIULALE]
UsgdnSam waunnagnslunisseu n1santuiin nsaguany MsneannuLmLlsulnimedosdves
AULDY

Enhancement reading strategies previewing, predicting, skimming, and
scanning; enrichment of essential reading skills and vocabulary acquisition strategies: identifying
main ideas and details in paragraphs, identifying patterns of organization, making inferences,
guessing word meanings from context, word formation; categorizing information; reading critically
and effectively; development of study skills for further studies note taking, annotating texts,

summarizing and paraphrasing.

0010203 awisanquamiugieuluanassui 21 3(3-0-6)
English for 21°' Century Learners
fimunaussougnsaearsnwisanguinesinueils e 61y Weu luaaunisal
sina 9 Tuddnusgdrfurelidunmens Thdumens Annsldniwedegnies Adeuadl angauiy
USun ’udenisasunazianssunsldntvifienisdeansuasianuriuade YIMTHANANTTOUY
nsdeansnwdanguiunsiamnuedmsuanissud 21

Development of four fundamental English skills: listening, speaking,
reading and writing to increase communicative competence through formal and informal English
expressions frequently used in everyday situations. Emphasis on accuracy, fluency,
appropriateness. Integration of 21% century skills with communicative competence
development: self-directed learning skills, collaboration skills, critical thinking skills, cultural
awareness, creativity, Information sharing and decision making skills needed for 21% century

learners using communicative activities and innovative materials.




1.1.2) nguwauAuduayed 8 ienn
0020110 ANUTIIVDIYIN 2(1-2-3)
The Truths of Life
AUNUNBUAZFTINTIAVDITIN NITHAIUYINELTIN MULUIINYIANEAT AU
wazUvgn 1Wmaneresdin mawanauamTin Mauitymdia snveTinded uAguuazduinm
LWINNsUsEEnAldvinuedin
Meaning and nature of life developing, life skills through science, religion
and philosophy, objectives of life, quality of life development, solving life problems, life skills for
peace, guidelines for applying life skill.

0020111 qunssnuazInusssulne 2(1-2-3)

Aesthetics and Thai Culture

M155U5ANYB955IUYR MsafeassAnufaUnssuvosyed Anmide
AruAsnsTluA maut wazavingnie fnu wogdaussaulsemdlnevuiiugusianisiod  ans
woaiu mslidusazninadouln lunswanteandeadiassamatmusssulvedfieniswauimienie
91sual deay wazaflyy duadunusssuaiesssy wazn1dudddnear nsuarmiaaug s
a¥sassrraUzuar Tausssuthgnisiilanueadleddu fuiviunsudsundas uaznsduiudin
agsdianuauludeny

Perception of beauty in nature, human’s creation of art, beliefs, faithfulness
in nation, religion and majesty King, Thai culture and society based on perception of sight, sound
and movement, creative expression of Thai culture for the development of the body, emotions,
social skills and intellect, enhancement of ethics and morality, volunteering spirit, knowledge
searching, and creativity, art and culture understanding of oneself and others, adjustment to
changes and peaceful living in society.

0020112 anudulve 3097R wazAanswszIIYN 2(1-2-3)

Thainess, Way of Life and The King’s Philosophy

Useiimaniviflng anvaigueddtddnlng Jausssulne Ussindlneg wazgd
Hoyayviesdu Anudulne msnsenindeenudulng wagdriindnudlve Ineraludsaulng nsdn
FAINTIUIRD @ ALA151INUTE LY BIAAINNIVRIAANTNTE IV INALNITHBNUNANENTNTE 1Y
nsUfuRewaLALLe

History of Thailand, characteristic of Thai living, Thai culture, Thai tradition
and local wisdom, Thainess, awareness of being Thai and Thai patriotism realization, volunteering
spirit in Thai society, participating in activities of volunteering spirit and public benefit, knowledge
of The King’s philosophy and practicing along The King's philosophy for self-development.

0020113 nuuneuazadunalion 2(1-2-3)
Laws and Good Citizenship
ngmngefuiinusydnfu avduazvihflveswaiiloslng anSvnsdann a3
MAATEEAY aVaMediaiusssy avavenisllies MsUnaseding ssusudsyunsulag aandumnanislles
WALINIIN1eMSEed agnsidiusiuminsiies




Laws related daily life, rights and duties of Thai citizen, social rights,
economic rights, cultural rights and political rights. Thai governance, democracy, political
institutions, political development and political participation.

1.1.3) nguinenaans walulad wazwinnssy 3 wulehn
0030105 2819AANIINEANENS 2(1-2-3)
Smart Thinking with Sciences
VANNITUAZNITUIUNTANYBINYWE NTEUIUNMSAAMAINEIMans adinenans
Tutiauszdriu mMsundemuezdndulaludin Inen13AnTessuuLazas9ETIA
Scientific principle and human thinking process, scientific thinking process,
mathematical in daily life, problem solving and decision making through systematic and creative
thinking.

0030109 nseanidenieuaziviagunw 1(0-2-1)

Sports and Exercises for Health

AUNUNEY AN wazUszlurilesn1TeonA1adn1guazin vannisuas
%’jumauﬁuadmiaaﬂﬁwé’qmaLﬁaqmmw msoonmdaneitefiamNaNIsanMMaNeiuANg 9 nsiden
Aanssunseeniidsmeuasimlvaenndesiumaias Jo Innseenidsneuarldgunsaiiniosiens
gaNMAINI8eg19gnTs nsinmseeniaenglugaiuuinisniseeniidiniey MmedeuwazUssiiiung
AUITANINNINNY

Definitions, objectives and benefits of exercises and sports; principles and
step of exercise for health; exercises for improving physical performances; physical activity and
sport selecting related gender and age; exercise practices and sport equipment proper usage;
exercise practices in fitness center, physical fitness test and assessment.

1.1.4) NENEUINYINITUALAITIANT 4 nenn
0040101 nsasevtiniuazuiudasenisitdsunasiulangalvsl 2(1-2-3)

Awareness and Adaptation in Disruptive World

ns3u3 Wile wazasevindansdsuuvasgailagtululidfu danu insugho
n15uiies Awanden waluladansaung wazuinngsy NansTNUAILEIRY NansENURIuAISIEes
NANTENUIATYEAY HanTeufuAunnden nsldmalulaBasaunauazuianssy  nsususaile
uAtdymnnsmssinanuundluguuuulmiogadvinusensiuasuudadludsauga dagduldodng
WALNZEL

Perception, understanding and awareness of the current disruption in
dimensions of society, economics, politics, environment, information technology and innovation,
social effects, political effects, economics effects, environmental effects, the use of information
technology and innovation. Adaptation for effective problem solving in new normal toward
disruptive society.

10



0040102 DIANIUNIAIINGY 2(1-2-3)
Happy Organization
AIUNLNBLALUTELANVBIBIANT NTINANTNLINABNDIANT TMUTTIUVBIBIANT
UUAIUNAINTANEY AUNUERAEAIILFIAYVDIDIANTHINAIINEY FHINGUTIUIN nsUseynely
Imendaanileiaiuaennugy mvieuegisiinugy mstdnsalunisaiesdnsuiinnmae
Definitions and types of organization, organizational environment, multi-
cultural diversity in organization, definitions and importance of happy workplace, positive
psychology applying for creative happy workplace, and participation in creating a happy
organization.
1.2) nguivaen 6 niaefin
sslifiSeuldSouimandsng 4 suidieuaule Sunulitdesnin 6 viein
1) nguATeILAZANTARANS
0010302 AMeRuivenisaedns 3(3-0-6)
Chinese Language for Communication
ANl 18 wazdszlonniwndusgnsinedmsunisaunulutinuszdniu dwn
SnwsmwTukazniseenides nstiniinvensdeansntwiuluaniunisalsng o
Basic Chinese language vocabularies, phrases and sentences in daily
conversation; Chinese phonetics (Pinyin) and pronunciation; practicing Chinese communication in

various situations.

0010402 mmmjﬂmﬁamif?’iami 3(3-0-6)
Japanese Language for Communication
Adnyi 28 wazusgloanwdUuoiahodmiunsaununlu@iausesiu dui
Snwsnmmduiaznsesnides msiinvinuznisdeasnwduuluaaunisaising
Basic Japanese language vocabularies, phrases and sentences in daily
conversation; Japanese phonetics and pronunciation; practicing Japanese communication in

various situations.

0010502 mmumgtﬁamiﬁams 3(3-0-6)
Malayan Language for Communication
A 38 wazUsgleantwuaigegnsiwdmsunisaununluiiinusedniu dni
Snwsnwmanguaznsesnides msiiniinwynsieasntviuangluaniunisaling 9
Basic Malayan language vocabularies, phrases and sentences in daily
conversation; Malayan phonetics and pronunciation; practicing Malayan communication in various
situations.

2) nguimuaanduayed
0020114 wallasfinen sssanfuiatunsiesiunasiudu 2(1-2-3)
Citizenship Education, Good Governance and Corruption Prevention
AnumInglaza iRy vesaliles unum ansuihd ndneud Aassaily
fAnsdann maw Vv waillesfuanuasuutasalanmfdand uundangul msuimsdanissss
1A yminaznislosiunaiarediudu myiaasdsefiundnssaniuiavemiisay
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Definition and importance of citizenship, roles, principles, virtue, morality
in social dimensions, religion, philosophy, citizenship in the globalization, meaning, characteristics,
concepts, theories, management, good governance creating public consciousness, volunteering,
corruption prevention, measurement and assessment good governance of organization.

0020115 ssaumAiansizous 2(1-2-3)

Information for Learning

AUNNNBULAZANUAIAYTOIANTAUNA AUADINITLY NIZUIUNIIHAIUTINYE
N133ENsAUMA ANABINTS LT TAUTA NTARERNUMEIETAUMA NISAUAUATTAWNA N15UTELTY
ANANENTAUNA NTIATIZVRAHUATISNENTAUNA N1TABABIARIUIANTAUNA NMITVLUTIUNITONNE
LAZUIIANUNTY mi‘ﬁhLﬁuamiﬁumﬁiugﬂLLUUUVIﬂ’N@J’QJ‘Smmi

Definition and importance of information literacy, processes development
of information literacy skill, needs of using information, selecting of sources of information,
information searching, evaluation of information values, information analysis and synthesis,
extracting of knowledge, writing reference and presentation in academic article.

0020116 wnadseusgeaineassn 2(1-2-3)

Creative Learning Spaces

ANUNUNEULALANEATYVDINALTEUT mﬂﬁmaﬁL‘%ﬁluil%qa%’waﬁﬁt,ﬁaﬂﬁ
SEuINaenTIn AUVENY AUAIANLATYRULYAYBIUNALTEUIITIET1ETIA Ussinnveuvaaseus
Weaseassd ninensansaume Madntauinislunraaseuiideassd

Definition and importance of learning space, using creative learning space
for lifelong learning, meaning, scope and importance of creative learning spaces, category of
creative learning spaces, collection, services and access of creative leaming spaces.

0020117 auISLIiNeRALNTIn 2(1-2-3)

Meditation for Life Development

ANMUIYVDINTYINAUT aﬂ‘ds‘vmﬁ 33n15 Tuneu ﬂm'%uﬁusua\‘mﬁﬁﬂam%
ANWAULVDINITUINITULAZNITVINEUS Uiviasuusua\‘iama ANBULDINIIADATUAUND LLavm‘imamﬂU
T ludindsedfu aundfunsideunazniseu dnvae sunau GRIGHE Usglovivosanuuayeyio a4
‘Vlﬂﬁigtjm’ﬁ]aam AMNLANANTEINaNazAvIlaau unudsanazAvidaaun vlanduiUaaun

Definitions, objectives, methods, and the beginning of meditation; the
nature of reciting and meditation, benefits of meditation, appearance of anti-meditation; the way
to apply meditation to daily life, meditation as related to education and operation; the nature,
process, property, and benefits of absorption (Jhana) and insight (Nyana); fundamental knowledge
about introspection (Vipassana); differences between tranquility (Samatha) and introspection,
layout of tranquility and introspection; world community and introspection.

0020118 Tan Feuanday wwéuazmimﬁ'ﬂmmaa 2(1-2-3)

Earth, Environment, Humans and Changes

Imqa%ﬁaLLavaqﬁUivﬂaumaqiaﬂ msmﬁammawaﬂaﬂ AUNURSTINYA
NENEINTFITURRALAWMINADN NM5TANITRIIAGRILAaT NS RRIL 0138 By miﬂiummadmuwmam
AdRsssumBuaznsUisunUasdundey miﬂiuaﬂ(ﬂmumiaummwami%@miaﬂLL’maauLLa vAe

a wa

WUR
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Structure and composition of earth, global change, natural disasters,
natural resources and the environment, environmental management and sustainable
development, human adaptation to natural disasters and environmental changes, The application
of geo-informatics for environmental and disaster management.

0020119 WAIUIAARTTILVIIN 2(1-2-3)
Miraculous Power of Mind

o !

USINYMIUNTMNITN 5IUTToyakat3euFUITINGNITaNGadie  Minain
Inuyud Meilnmdsdaing q iduiivszdnddanunszuaumemanemanimessuuadviaasauma
\nsesiloinemanifiatuayunmsiandsinuazensunivosyud

Psychological phenomena in science and Buddhism, methods of training
psychic powers in various ways, measuring the Aura energy in the human body, psychic benefits

in daily life, scientific equipment supporting power of mind assessment.

0020120 NN lUANUTARGIRLFURTS 2(1-2-3)
Conflict Resolution through Peaceful Means
wnAnuanguirutauds duinim duiis mstestunudaudsisuuss ms
AT18AUTALES UazA1UTURIIUTEAUYAAS YUY LATTENINUTENA LWINIFURTSIUNIS
uidapmianasduRam
Concept and theory of conflict, peace, violent conflict prevention, conflict
and violence analysis in personal, community and international levels, model of peaceful means
in solving peace-threatening problem.
0020121 a5 wihil wazmsiidrudaulunswauniesiu 2(1-2-3)
Rights, Duties, and Participation in Local Development
USugn AR UAYSHazNT Msidlewasnisunaseswuuidiusan 3
il aunsmsunasesiesiulng sUuUUNMsUIMsIaEsinesdnsUnasesduviesiu damuas
gUdsIn wuawdlusagiimmasuslfunisunasesissdaulne
Philosophy, concepts related rights and duties, politics and participatory
governance, rights, duties, and development of local government in Thailand, model of
administration and management of local government organizations, problem, obstruction and

solution trends of Thai local administration.

0020122 STUUTIVNTINY 2(1-2-3)

Thai Bureaucratic Administration

ATUSUITTIVANTEIUNAIS dauﬂuﬁmmmzd’mﬁaﬁu A15TIUDIUIR N1TNTLRNE
§1U19 ihveMIENUTIINT pednsdasy f5iamia MsuwUsFusEIamia Wmihivessy Teld
LazsI8I180TFUIa Sgunadidnnsedind n1suinisuszarvunuudianvseiing nssuiladusaes
Usenau N135U370LaT17a5v0eUTe vy

Central, regional, and local administration, centralization, decentralization,
duties of bureaucratic units, independent organizations, privatization, government officials,
government revenues and expenditure, e-government, e-service, public hearing, and public

information awareness.
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0020123 guiudInaaedningn 2(1-2-3)
Happy Life through Psychology
N1TAMUIAUNINTIN TWaInueInudnenIn n1sUSuimiTiniinnuguwuy
AUAR NTINWNUTIN NMTasIeEyveduius NNzl 1153N130198INGAVRITIN NS
AlaInENISISeuInantin
Life quality development, self-development, adjustment for balance and
happy life, life-planning, human-relationship development, leadership, life-crisis management,
lifelong learning for self-development.
3) nguIneId1ans walulag wazuinnssy
0030106 mwmmﬁamsﬁmmﬁmmw‘?ﬁm 2(1-2-3)
Agriculture for Quality of Life Development
MFInAUNITNERT Utelogilazlszianusinisinens N1siAYAsAuanIn
nilene ﬂ’]iﬂisqﬂ(ﬁ’?’dﬂ%?ﬂmiLﬂUmiL‘ﬁaé‘iﬁLﬁ%mﬂﬂﬁw ManERsfienuefiisn NMsnuRsifienis
%’ULﬂﬁlauLﬂiwgﬁﬂsqmu MMSUATUNINANEANIINITINEATAIIUTANTTY wazn1kUIgu LLasmiLﬁ'uuﬂam
NANAMNIINITINYAT
Way of life and agriculture, benefits and classification of agriculture,
agriculture and climate, applying of agricultural materials to promote health, agriculture for
hobby, agriculture for driving the community economy, problem solving in agricultural products

with innovation and processing, agriculture product value added.

0030107 wAlulaBkAZNTASNATIALINNTTY 2(1-2-3)
Technology and Creation Innovation
a3 arandlafeaiumallad msidenuazUszgndldifierinnnaunndia
MsasassAuTanssufivnzaufuuTundanuuaznisasuwla
Knowledge, understanding related technology, selecting and applying to
improve the quality of life to creating suitable innovations for social context and changes.

0030108 FUNNA VINA 2(1-2-3)

Good Health, Good Life

mmiﬁugmﬁmqmmw ANUEARYUAZIRANIFUAN NTYUAFUANVDILARY
43938 nann1sldenadayusedntiu erunudagiu swnulusa wasndadusguamludinlssiniu
nsldfenlumeiiie mafnw ArwdiAefuasianin Ywdlaze1gu nMaguagun1ndn uinnssuuay
wAlulagneaunn

Basic knowledge of health, importance and dimension of health, health
care of life stages, principles of common household medicine, modern medicine, traditional
medicine and health products used in daily life, drug abuse, sex education, knowledge related
tobacco and cigarette, mental health care, health innovation and technology.
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4) NEUFVINYINTITUATNITIANTST
0040103 n1sUsznaun sl 2(1-2-3)
Modern Entrepreneurship
wnAnuaznguiiieaiumaiduuszneunts msumanlemauaznssuiions
gefalugafiinsasundas ysannsanuifemansiunsdanistunisuimsgsia nagnsdiniu
AUsznaunTs waz n1sdnnsgsiavuneian

Concept and theory creating entrepreneurial, searching for opportunities
and dealing with business in a change age integrate knowledge with the science of management
and business administration, strategies for entrepreneurs and small business management.
0040104 N13ARINYIEYRAN 2(1-2-3)
Smart Marketing
wIRauazng el nswistuninisaainlulantdagiu weinssuduilnn Nsuus
drunann matsuangudving mMenswimEndue nisainsdudn msianismanngaluaiva
ooulatiuazeenlay nsnanaiilossiayuy

Concept and theory of marketing competitiveness analysis, applying
psychology on consumer behavior, market segmentation, targeting, product positioning, branding,
modern business management, modern marketing management through online and offline,
marketing for community business.

0040105 deaulnelugnfdna 2(1-2-3)

Thai Society in Digital Era

LAR AIINELazANLdFYTeIdinLgARTTa MlUAsuuUamesdanslne
gésnugaRdvia nsfuideyatmansiudendviauazirsetedsausoulal amnudlauaginwensld
walulagadvialudeasieassd nsiSeusuazn1susuiilugafdviar1unseuiun1snedeny Ay
nszvinilunnsTsuLazasessIuMldmalulagava

Concept, definition information with digital media and social networks, the
change of Thai society to a digital age society, understanding and skills in using creative digital
technology, learning and adaptation in the digital age through social processes, awareness of
morals and ethics in the use of digital technology.

0040106 sanuuumsianizasludondva 2(1-2-3)
Storytelling Design in Digital Media
miLa'wL‘%'aqshulﬁamlugﬂLmeiLmL‘%mé’wmw AAviEY 1@ee Unaunun wag

Humaliasing 9 vuunanneduludeddrafivainvay
Storytelling through various forms of content storytelling, telling a story by
video, voice, dialogue and various production techniques for platforms in digital media.

0040107 inunsAneiieaudunaiios 2(1-2-3)
Educational Games for Citizenship
AudAgresnunsfneuazaulunadior Usstanvoununisfineg wn

yenseonuuuInINsAnwLileiauaudnvazvemailies mslide walulad wazuinnssusuin
nsfnwitefmuwinnudunaiies nmeassinfanssinunisdnwiiiennaudunaiieddusyuey
Uszysulng
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Important educational games and citizenship, types of educational games,
guidelines of educational games design to develop characteristics of citizen; using media
technology, and innovation on educational games to develop citizenship, educational games
activities management for citizenship in democratic regime.

0040108 NNSNALITINEEYINABNITUIUNITIAINTAIAL 2(1-2-3)
Life Skills Development through Social Engineer Process
wnAnRi U wuaRndmnsdiay ndesiodmnsdian nsduasuliiAninue
Insheiedosdiedmnsdsausinunszuiunislay e evisuazandudiulunszuiumsimnsdsay

nuURNMsimuinueiInlagldnIasdiodmnsdnuluiuindimungy
Importance educational games and citizenship, types of educational games,

%
R

guidelines of educational games design to develop characteristics of citizen; using media
technology, and innovation on educational games to develop citizenship, educational games

activities management for citizenship in democratic regime.

2. RUINIVILRNIE liifaenin 88 “uenn
2.1) nguvINU 8 nuienn
5071201 FAAUANIDIMITUBIAY 3(3-0-6)

Fundamental Food Biochemistry

Tassasuasauantivesanstiluana nsnovillukazindlng woulesifiieidos
fuingivemisuaznisdes afia A1slulawase Innduiasindeuns 30veen1saing nssuIuMsuLUed
PUVDIANTOINNT LLazmiﬂm@uLaJLLWU@S%Maﬂmi%ﬂuLaqamdﬁﬁ

Structure and properties of biomolecule, amino acids, and peptide,
enzyme, lipid, carbohydrate, vitamin and minerals. Biosynthesis, metabolism pathway and their
regulation.
5071202 Uftanmsdwiudauaiinisemnsidesdu 1(0-3-1)
Laboratory for Fundamental Food Biochemistry
UfRnsitidenniedestulasaiuasanaudfivesansiluana ninosd
Tunazinulng oulesl deaslulawmsn Indunazindons INUeINTas1s ATTUIUNTILNUDATY uay
m'immuL:uLquaaﬁmaﬂmﬁﬂuLaqaméﬂﬁ

Laboratory experiments related to structure and properties of biomolecule,
amino acids, and peptide, enzyme, lipid, carbohydrate, vitamin and minerals. Biosynthesis,
metabolism pathway and their regulation.

5073204 wildiandmeamsidosdy 3(3-0-6)
Fundamental Food Physical Chemistry
NUBILIE QUNNAFMANTUDI0IMNT NYUBIINNIAauAaTnNIA N1snauazauUR

vowatlvafiierdosiuemis
Gas law, thermodynamics in food, phase rule and phase equilibrium,
viscosity, and rheology of food.

5073205 UftRAnsdwiuafidsiandnemnadesdu 1(0-3-1)
Laboratory for Fundamental Food Physical Chemistry
UftRnsiifetesiuandivesnia gnmmwamans nguesinnia aunaingnie

mslnauazautivesvatlvaiifeadostuenms
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Laboratory experiments related to gas law, thermodynamics, phase rule
and phase equilibrium, viscosity and rheology of food.
2.2) nguAviNuguiendn 15 i2efin
5071102 ANNUABANENIIDIMTUALEVIAUG 3(2-3-5)
Food Safety and Sanitation
ANNAIAYVBIANUUADANYYBIBIMTLA NIV UIAABFUAINVDIFUTLAA
Sunsreretens nsdudeunaznisdendisretemuazin nsdansauvasaduvesesnaen
watlgndnems lawnin1snsasuingAvuaznisdnive s niswsen/Usanasysenaueimslign
audnuny msdamsdanadeuliignudnauivia lun madeniiauazanudise n1sfiadueiosilo
wazgUnsal Madndssineanuazain nsdanaiild nstiestudniuazusassuniu nsdafuuas
ﬁﬁmasgaﬂlaﬂuamauﬁa neEYenLaznITEITe NIIANTEVINGEIUYARAR LL@%&!GU%%EHVIE
TumsUssUsznouems ngminewaznnszloudng o Mifedesiugsiauinsems
Importance of food safety and sanitation, consumers health. Food hazard,
contamination, spoilage of food and drink. Food safety management throughout the food
production chain such as raw material inspection of and food storage, hysienic practice for cooking
and preparation. Environmental management for sanitation principle, including plant layouts,
food equipment, facilities, pest control, waste, cleaning and disinfection, food hysgiene, laws and

regulations related to food service business.

5071103 N13IANITINQAUNINITNGAT 3(2-3-5)
Management of Agricultural Raw Food Materials
1598579 @39IMEN0INgAUNIINITINEAT BHAYBIINAUDIMISIINIYLALERNT
ﬂmﬁmﬁamamﬁﬁugmmaqdwﬂizﬂamw 1 vaeingAvemg YaunsdluingAveimsuazndnnisia
pmsiinde ssdlszneumaaiivewandneiormswarmaasunlasiiintussninansyuaunisnan
waznaiivinu Jadediidninadenmnin nsnTeuingivermsnounisulssy uazujoanisd
Readesiuiienin
Structure and physiology of agricultural raw material, types of food material
from plant and animal, chemical properties of food materials, microbial in food and principle of
food spoilage, chemical composition of food products, changing of food quality during processing
and storage and factors affecting quality. Laboratory experiments related to the lecture topics.
5071203 1NBUINITUATDIAITHUNIN 3(2-3-5)
Nutrition and Health Foods
NANLATUAIANT DINITUATAITOINIT AIUABINITNNLATUINT LLNUDATY
y9sa1501913 Lafiiina1ne s lnruinisiamznauiazfovesiuilae lnvuthdn asiaduemis
9IMNTFUNIN HENSUNIMTAVNIN szlﬁ&mLLazngwmaﬁLﬁ'mﬁé’faﬁummmadmmms
Principle of nutrition, food and nutrients, nutritional requirements, food
metabolism, food disease, nutrition for group and life stage, diet therapy, food supplement, and

health food products, regulations and laws related in food and nutrition.
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5072001 Muenquansumalulagannisuas 3(3-0-6)

anutugusznaunsadelna

English for Food Technology and Modern Entrepreneurship

Anwinazedusiedniiianizniunalulagermisuazaudugusznounis
afelmi Anwiniseruseanuiseuazunanumadnnsiiesdestumalulademsuazgszneunns
affelvad SuTINsansinguuarsIsauAIuAInt1TedUat edaesuuasitauena
Msfnwsen1AsAng Annsldnundangulunisdeansiisafumaluladensuazgusznaunns
adeldlingauiungudvane

Study in which teacher and class of student discuss technical terms and
phrases in academy topics of Food Science and Technology. Readings of research reports and
academy articles related to Food Science and Technology. Students are asked to prepare material
in advance of each weekly seminar results through terms reports and presentation. Practicing
English Communication in Food Technology and Modern Entrepreneurship in suitable for target
group.

5073311 nmsdudusenaunisgsiaaimis 3(2-3-5)

Entrepreneurship in Food Business

WUIAR wqwﬁmilﬂuﬁl\fﬂizﬂaUﬂ’ﬁ‘qiﬁ’«ammsLLaSU%mi AMANWULUD
AUTENBUNTIEINIDIMTUALUINIS mﬁm@?ﬂﬁjﬁaLLazgﬂLLummmﬁmqiﬁ% dadeiiiinansynuiunis
Judusznounisuaznisilounaugsioems oamansve weluladidvia Luled lauma ladafind
YDIFINTOIMNTUALUINT MIHNUURIResanUNRIUINGA 981N TN

Concept and theory of entrepreneurship in food business and service.
Characteristics of food and service business operators. Establishment and organization of food
business. Factors affecting entrepreneurship and food business plan. Sales including digital

technology, website, homepage, logistics of food and service business.

2.3) NFUIVMANIZAY 58  wagfin
2.3.1) 310U 46  widein
5072203 98%IINY1VDINAANUINDIUNT 3(3-0-6)

Microbiology of Food Products

a

#3571 MsasyAvle waztladeninanonsiasyiAulnuesaunsd 2auUNIgN

q q

fiarnudfyronims nsdeununmaznsidnderetemisuaznidndue lsnenmsduiiviiinein

e

¢ al

uselevdoguain n1sld
AUNIILUNILUIUNITNENDINIT WALHAVDINTTUITNIINANNLNAADYAUNTE UINTFIUVDINITANTIT

q

a € a

Aaseigdunsgluems

9

a a ) o

Weydunid Ien1sAuauLazitdnaunsdlundnduaainng duns

q

Physiology, growth and factors affecting microbial growth, importance
microorganisms for food, deterioration and spoilage of food and food products, food poisoning,
controlling and elimination of microorganism in food products, probiotics using of microorganisms

in food product, effects of production on microorganisms, standard of microbial analysis in food.
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5072204 UfURn1sdnsugadiInenvaknanfuaiaIvig 1(0-3-1)
Laboratory for Microbiology of Food Products
UuAnslvaenndesiuiiion1v093919a13n8198aNERAU9N81913

¥
o A

Usznaume Yernuaiiasiulunisldiesu§iRn1sn199adiine nneemng Msgudieg19e1ms N3

a d§ aa A U 1

LENLYDYAUNTY

15L39919070819919115 NTMELATEANDAIN 9 NITLATENDIMTLALUYDYAUNTE
n1sasIamaunsenvuideulundndamiemisuasiaeny wazn1snane1msiagldussleydann
\WBAUNSY

Laboratory experiments related in lecture topics of microbiology in food
product, including pre-requisite for using a food microbiology laboratory, random sampling,
microbial isolation food, dilution, preparations of media, detection of microbial contaminants in
food and beverage, utilization of microorganisms in food production.

5072413 nann1swlssuamng 3(2-3-5)

Principles of Food Processing

ANAIAYIBINTWUTFUR NS mmmmmmﬁamLﬁasuaﬂm‘mmasﬂ%%’aﬁ
Redes Tagiuuaznisieion msudsglemsiaenisldgamaiias nisldeamgiinn nsviusks nsmsin
waluladmsuussuemmsuuulmifldniudou uarlildenusou mslitngideuuomsuasufiainsd
Aeadas

Definition and importance of food processing, preparation of raw material
and related factors, food processing in high temperature and low temperature process, drying,
fermentation and new technology for food processing with and without high temperature.
Laboratory experiments related to lecture topics.

5072414 NM59RNUUUNNSNAARIMISINEAansuazmalulageanms  3(2-3-5)

wazaududusenaunisade il

Experimental Design in Food Technology

and Modern Entrepreneurship

wumummiﬁugﬂmﬁ'mﬁuaﬁﬁ ANz T KATNITHINKIIAIUE AN
LANFIITOIANARY NITITIUNUNITNAGE 19810 TUTTUY N1TINUNITNAABINIINEIAEAT 1135
LEONLTULAUNITNAARIEINSUINATENITINEmansLazmAluladn150111T NITIATIZRAMLLANAINN
affkarnNIsVegey waznsulUTLATUABNIIM BT IUNITIATIENYOLaNITNARBIN AT AkATNITHUS
AUNUY

Reviews of basis knowledge on statistics, probability, frequency distribution,
systematic experimental design, scientific experimental design, designing for food science and
technology experimental research. Analysis of statistical variance and test, difference of means,
and using computer program in analysis of statistical experimental data and interpretation.

5073306 N133AA1AANINaIMSHAzNSUTElIuNeU ST EMEUETH 3(2-3-5)

Food Quality Measurement and Sensory Evaluation

ANUVINgLazANNEAYvaINsIUIIU I Jadeamunmuaznsindinuamn
funenm Ladl §101m uaznsUsEfiuguAsUsTamdNiavesnanieions nislilag ealled
Rerdestunsiadiamnmeusing 9 wazuFtRnisindinauninetmsiunentn il §11w wazans
Usillununnmelsyaneuea

19



Definition and importance of Food quality control, quality affecting and
measurement of physical, chemical, and biological qualities, using of instruments related in such
quality measurements, sensory evaluation of food products. Laboratory experiments related in

measurement for physical, chemical and biological qualities and sensory evaluation.

5073312 FTUUNNTUTLAUAMNINWHEASUINDIUNS 3(2-3-5)

Food Product Quality Assurance Systems

naNN13IAN1T8 M TUaeAdY Alian1adalunisuseiuaunIn waznIsdy
Free19 NENNUINTNINRLIUNTHARDIMNS (GMP) N15TATIzslazyseiiiuainudes nsinsies
SunsnBuazgaingaiifosniuay (HACCP) nguusuazdetsfuiisniulunsndneomsslunas
A9UsENA N5IRYIsTUUUTEAUAMAIN 1ISO 9000 ISO 22000 BRC Halal IFS wag Carbon foot print

Food safety management, statistical techniques in quality assurance and
sampling for acceptance. Good manufacturing practice (GMP), Risk analysis and assessment,
Hazard analysis critical control point (HACCP). Law and regulations for domestic and international
food production. Establishment of a quality assurance system including of 1SO 9000, I1SO 22000,
BRC, Halal, IFS, and Carbon footprint.

5073405 ns:mummﬂsgﬂwﬁmﬁmeﬁmms 3(2-3-5)

Food Products Processing

[

nannisuusvenmslunszuiunisuanems sandasiildandnas syt

ARSI d LA sLas i naRSusaninuaznals nAndusinedns nanAuaaInUszad
wanfusianly wandusiannveandelfannszuiumsnaslugnanvnssuuazUiRnisiiAeades

Principle of food processing in food production, rice products, grain and

legume products, fruit and vegetable products, meat products, fisheries, egg products, industrial

waste products. Laboratory experiments in industrial production and related lecture topics.

5073504 IAINTIUDINNT 3(2-3-5)
Food Engineering
MgLazlf 1IakazaunaNIa NYN1TEUTNENGNIU AUTEURALNITANELN
ndnmsveaateaniUasuaNuioumie ﬂﬁﬂ’amsﬁiﬁﬁumﬂwigﬂLLazmaﬁwmuiuqmmwmmmwﬁ
LLazﬂﬁﬁamﬁﬁLﬁm‘ﬁaﬂﬁULﬁ@%ﬁ"ﬁ’]
Unit and dimension, mass and mass balance, law of energy conservation,
heat and heat transfer, principles of heat exchanger, unit operation in processing and food

industries. Laboratory experiments related to the lecture topics.

5073505 N1IUIMNIIANITTINIQAEMINTTURINNS 3(3-0-6)
Food Industry Business Management
nsgUIuNsUsENaUgsia ndnn1smatn anudidesfuisitumatuuardyd
lassaianisudn N13dnn1sianadsdua N13nn1sisldaUnIugnamnsIieImMns MlATLilaTeng
uaznsUsEiuNG MITuuaugIia MIdansaudsaasmsuImnsnuyaradmiuNTUsENoUgIAa
91113
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Process of business operation, principle of marketing, fundamental of
finance and accounting, structure of production, management of warehouse and industrial food
chain, analysis and assessment of project, writing of business plan, risk management and human

resource for food business.

5073506 UINNTIUDINITHAZNITAAIA 2(1-3-3)

Food Innovation and Marketing

wnllukdnsnanemslrd MIaILIRNTIHEIMT WNAINIINIIAaIRLALrY
HONIATINALALIATYTND MTAATIENNANTTUFUTIAA N1siFeNAa1AUMNNE NTINFUINERS U9
nMsUImsHAnsas Msdinanfusisengmainguiuunisnaneelatazeeulall uasufiRnnd
Aeadas

Trends in modern food product, development of food innovation, modern
marketing concept for business and economy. Analysis of consumer behavior, target market
selection, positioning of product, management of product, launch of new product to off-line and

on-line marketing. Laboratory experiments in related lecture topics.

5073701 CHER S 3(2-3-5)
Food Chemistry
23AUIENAULALLATIATI90981M15 AnaNTRNIAATl Nen nvetatAlsEnay
aaa v aa ' d' = 1 < [

184019115 Uiseuardadeniinanenisivfounuamiaaiivesomsseninenisudssy nsiiuinm
Wioatuuily UfdRnsaudfnazninnivetosiussnay

Composition and structure of food, chemical properties, physical properties
of food composition, reactions and chemicals affecting during food processing and storage and

their prevention. Laboratory experiments in properties and functions of food composition.

5073702 RANNITILATIZHDINNT 3(2-3-5)
Principles of Food Analysis
msltuazquasnuuedesiiofililunmsiinngimanil masoudiedieeinis
nMsiiAszieg1alsrunametesAusznavenns 11 sy ledu iduleeims i wazanslulawsa
wannsaunlasalnd UfuRnisimaeinaninemnsegeuseunm

Operation and maintenance of chemical analysis instruments, food
preparation, proximate analysis of moisture, protein, lipid, fiber, ash and carbohydrate. Principle

of spectroscopy. Laboratory experiments in proximate analysis.

5073901 dunwimanalulagainsuazanudugusenaunisadelu 1(1-0-2)
Seminar in Food Technology and Modern Entrepreneurship
AUATITaYR ANWINTIUITANTAUAUTRLALUUAINY N5AAINLENATTIULT
Fwn1s Nsiseusesdoya Tnsieideya Jyvivsernusivdvnisiumalulagoinisuasaiuidu
rusznaunsadelv LLé"gﬁwmuﬂuﬁUiz@u Lﬁaaﬁﬂimﬂuswqﬂﬂa
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Researching and studying for data finding, academic document
interpretation, compilation data and analysis related to Food Technology and Modern

Entrepreneurship. Presenting and discussing for individual student.

5073902 Tasan1sIvemamalulagainisuas 3(2-3-5)
anutugusznaunisadelua 1
Research Project in Food Technology and Modern
Entrepreneurship 1
N5 WEUTDLAUDLATINIT ﬂ’]i’l’]x‘lLLNUﬂ’]iVIﬂa@\‘iLLazLﬁ‘Usﬁaga LaENITNAADY
Bosiu maFeudssmanunmsidemeiumeluladomswazanuudusznounisasiolnd uaznis
WauemeNMLazenuatuauysal

Write research proposal, experimental research design and preliminary
study, compose research papers in Food Technology and Modern Entrepreneurship and oral
presentation and submission of final report.
5074101 uwsulvduazisudugsionsenns 3(2-3-5)
Franchise and Start Up in Food Business
aruidosuiieafugshaunsuled Ussanvosgshaunsuled defuardoide
vaan13vigsnawnsulydsiuennis nisiaszianudululalunisvigsiawnsulydnisernis nis
fiaundafusiemnsdmiugsiaunsuled wagUAtRinisiiAeades

Fundamental of franchise, Type of franchise, pro and con of franchise in
food, possibility analysis of food franchise business, Product development for Franchise business

and laboratory experiments related in lecture topics.

5074304 ATNAIUINERAMTDINNT 3(2-3-5)

Food Products Development

nsnatnvesNdndusioslugamalulagnava wwiltuvewadndusiemisiu
denudgels audnduvesuinnssuwasnsiauInandusidogaaInnsIneIMT NTTUIUNITHAIL
wAnfei01s Madenussaiasiivinzan msdsaguilaa maddulasimsiannsdafasionns
NsnAERUNGASMel LagU uRN1IAINNTEUIUM IRV INGA 91010

Marketing of food products in digital technology, trends of food product in
aging society. Necessary of innovation and product development on food industry. Process of
food product development, choice of proper packaging, consumer survey, work on food product
development project, product testing and laboratory experiments related to food product
development.
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5074902 Tassns3demamalulagomisuazanudu 3(0-9-1)

KUsznaun1seadelny 2

Research Project in Food Technology and Modern

Entrepreneurship 2

Nuteyalaseinside MslnseikasUsediung N1558UEEINaNUNITIvY
mwnumalulaBonsuasanuduguszneunisadelnl waznisiauemenawazsienuaiy
auysal

Collect research project data, analyze and assessment, compose research
papers in Food Technology and Modern Entrepreneurship and oral presentation and submission

of final report.

2.3.2) Awwaen  lLidesnia 12 wdaena
Tmaeniseulidasnin 6 31 IneldenseunusIeIvInIN
5072414 MILNBEUAINUAZAINIY 3(2-3-5)

Food for Health and Beauty

ANUAIAYUBIBINTHOFUNIN AVUAUTUTVRIGUAMKALANUNUAULATUINTT
Y990191T AF00NGVEITIAMANTY E0d wozqAunid Anndu wistg Teawulul leawmeseauay
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Importance of food for health, relation of health and beauty with nutrition,
bioactive substance from plant, animal and microorganism, vitamin, mineral, and co-enzyme,
phytosterol and fatty acid, antioxidant, probiotic and phytonutrient for anti-aging and preventing
of disease.

5072415 amsayulng 3(2-3-5)
Herbal Foods
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Concept of herbal food consumption and health, nutraceutical, herbal fruit
and vegetable, herbs, and herbal food processing, production technique for quality importance.

Food and therapy based on scientific data and laboratory experiment related to lecture topics.

5072416 awnsninagunIw 3(2-3-5)
Fermented Food for Health
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Definition, principle, and type of fermented food, role of microorganism in
fermentation, benefits of fermentation process and fermented food, fermented food in daily life,
processing of Thai-fermented food product, fermented food from Asia and other region, fish
sauce, fermented soybean, tempeh, kimji, natto, and vinegar. Quality control, spoilage, storage
and modern processing technology in fermentation, case study and laboratory experiment related
to lecture topics.

5072501 MYIANFNTNITIMTENTUTEUNAYUTU 3(3-0-6)

Food Science for Community Enterprise
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Food science and community enterprise, fundamental of food materials,
food preservative and processing, toxic and spoilage of food and food product, food sanitation,
food quality control, standard of community food product, food packaging, food label, product
development of community enterprise food product.

5073102 UsSAIiomsHaza1gNISNUINEN 3(2-3-5)

Food Packaging and Shelf Life
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Function and importance of packaging, packaging material and production
system in industry, green packaging, packaging technology and design, factors affecting shelf- life,
principle of shelf-life assessment and laboratory experiments related to lecture topics.

5073103 wAnfuITewsEMiuNMseINiAIEILazMIAUAN T 3(2-3-5)

Food Product for Workout and Dieting
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Source of energy from food diet and releasing of energy from workout,
changing of physiology on body system, exercise affecting metabolism of carbohydrate, lipid and
amino acid, assessment of body, energy balance and dieting.

5073304 AMUARES19ETIARILE ISR UNTSIRALTiEn 3(2-3-5)

Food Creativity and Tourism
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Importance of food in tourism industry and related law, food material
diversity in Thailand and food creativity, Information technology searching of wisdom cultural
cuisine wisdom, local food and Thai culture. Laboratory experiments in food creativity through

tourism story, tourism and Thai wisdom cuisine, street food, local market and homestay.

5073308 piitlyanemnsitesiugnisnanemsegnadedy 3(2-3-5)

Further Development of Local Food Wisdom towards

Sustainable Food Production
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Definition, importance of local wisdom, varieties of local food cuisine.
Fundamental of food preservation from local food material, herb, local vegetable, knowledge in
nutrition of local plant and animal. Laboratory experiments in local wisdom cuisine based on
sufficiency economy for sustainable food production and varieties of lifestyle such as aging

society, and workout people.

5073313 nsiiuyarnansaueiamsangidyaiieiu 3(2-3-5)
Value-added Food Product from Local wisdoms
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Raw material and food product from local wisdom, health food product,
concept of product development for value added, production technique, quality control,
standard of community product, launch of product to market and laboratory experiments related

to lecture topics.

5073412 waluladomsivudiu 3(2-3-5)

Traditional Food Technology
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Material, type and characteristics of local food products, method and
processing technology for production, storage and changing, packaging, quality control, standard
of community product, concept of launching product to market and laboratory experiment

related to lecture topics.
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5073413 walulagnaningiannisggele 3(2-3-5)
Food Products Technology for the Elderly
A3TineuarneSinevearigels lsauaznguoinsfiuaudeslemns
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Physiology and pathology of elderly, relation of disease and system to
nutrition, consuming behavior of elderly, nutrition for elderly management of elderly meal,
nutraceutical therapy, food for anti-aging, dairy supplement, food for disease type, process for
product development of elderly and laboratory experiments related to lecture topics.
5073414 wialulagenuazuald 3(2-3-5)
Vegetable and Fruit Technology
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composition of vegetable and fruit, changing of post harvesting vegetable
and fruit, changing of physical, chemical, and biological of vegetable and fruit during storage.
Principle of food processing, packaging and shelf-life storage of vegetable and fruit. Utilization of
waste from vegetable and fruit industry. Laboratory experiments in high temperature process, low
temperature process, drying, fermenting, osmosis and concentrated process.
5073415 waluladuansnaiilodns 3(2-3-5)
Meat Product Technology
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Structure of muscle, chemical, physical and biological properties,
composition of meat, rigor mortis, factors affecting on meat qualities, meat inspection, meat
spoilage, processing of meat, meat product and storage, quality control, spoilage of meat

products. Laboratory experiments in minced and emulsion product.
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5073416 wialulagnandueiuy 3(2-3-5)

Dairy Product Technology
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Composition and properties of raw milk, inspection and preparation of milk
for pre- processing, machine and equipment in industrial dairy processing, technique and
processing of dairy products, pasteurized milk, sterilized milk, yoghurt, ice-cream, butter and
cheese, quality and assurance control during processing and of dairy product, packaging, spoilage,
logistic. Law and standard in dairy products. Case study and laboratory experiments related to
lecture topics.

5073417 genandnfusiiaTasnu 3(2-3-5)

Business of Beverage Product
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Importance of beverage industry, processing, quality control and inspection
of beverages, selection of packaging and storage, standards of beverage, marketing and trend of
beverage, beverage products business, business plan of beverage product. Guidelines and
management of beverage business in SMEs. Case study and laboratory experiments related to

lecture topics.

5073418 waluladindoshulifiueanased 3(2-3-5)
Non-alcoholic Beverage Technology
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Fundamental and types of non-alcoholic beverages, carbonated and non-
carbonated beverage, tea, coffee, cocoa, milk vegetable /fruit juices, and herbal juices for health.
Processing and technologies of non- beverage, physical, chemical and microbiological properties
of beverages. Chemical composition for sensory quality and health. Laboratory experiments

productions of various types of beverage, herbal tea and health drinks.
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5073419 walulaggnnnauazdanlnuan 3(2-3-5)
Candy and Chocolate Technology
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Type and kind of candies and chocolates, machine and equipment in the
processing of candies and chocolates, quality control and assurance, packaging, storage and
changing during storage, regulations and standard in candy and chocolate industries. Case study
laboratory and experiments related to lecture topics.
5073420 walulagvundanazasiga 3(2-3-5)
Bread and Croissant Technology
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Selection and purchasing of ingredient, operation and maintenance of
bakery equipment, instruments for bread and croissant, principle of bread and croissant products,
storage of finished product, packing and distribution. Laboratory experiments of bread and
croissant.

5073421 waluladaniuazdafn 3(2-3-5)
Cookies and Biscuit Technology
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Selection and purchasing of ingredient, operation and maintenance of
bakery equipment, instruments for cookies and biscuit, principle of cookies and biscuit products,
storage of finished product, packing and distribution. Laboratory experiments of cookies and

biscuit.

5073422 wialulagianuaznisussntnanadie vl 3(2-3-5)

Cake and Modern Cake Decorating Technology
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Selection and purchasing of ingredient, operation and maintenance of
bakery equipment, instruments for cake. Importance and function of ingredient for cake, principle
of various cake products, design and decoration of cake for seasoning and creativity. Laboratory

experiments of cake.
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5073806 nsmsENAUNSaNEnUsTaUNSAIITTWLAZAUNARNEY  2(90)
Preparation for Professional Internship and Cooperative Education
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Preparing activities for professional and cooperative education in Food
Technology and Modern Entrepreneurship, personality development for knowledge, skill,
ethics, inspiration and characteristic for professional in Food Technology,
learning in Food Technology about problem in Food Technology and Modern Entrepreneurship
in Food industry model by practicing in equipment for production and analysis of food quality.
5074805 dunafnen 6(540)
Cooperative Education
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To work in the establishment as if being an employee of the establishment
in a position corresponding to the field of Food Science and Technology. There is absolute
responsibility and be responsible for the work assigned by the establishment to the fullest
potential. There is a supervisor or an employee who controls the operation, systematic
monitoring, and evaluation of performance for a period of not less than 540 hours. Students gain
practical experience, presenting in report and oral to the omittee for assessment.
5074806 nsenUszaunisalivndwmalulaganiisuay 5(450)
Husznaunisadelual
Professional Internship in Food Science and Technology
Fv1UsAunau: 5073805 N13H3ENAUNIOUENUIZTAUNTANYTNLAE  @RN9
finw waztindnunilauantiidulumauiauuazarvivdmue
N19ANUIZAUNITAAIUNTLUIUNITHEN  N1TUTNITINNTT N15UTEAUAMAIN
9113 waznsguAvialulssnugaamnssue I Iieesdnsfitisades saudsinuszaunisaldy
ﬁamg’jﬁ’amimqG]ﬁLﬁaaﬁﬁaqﬁuqmawmﬂiimaﬁMWi finnswauesenuluguwuuvesguiay uaznisasulin
W danguedune LaussionuznssunsUszdmdngns einawdisalunisiinuszaunisal

29



Practice in production, management, food insurance and sanitation in the
field of food factory on related organization, including practices in laboratory of food fields.

Presenting in report and oral, discussion propose to the committee for assessment.
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