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5187391

1. wunvdnwInald ludasnda 24 PR
1.1 Y1U9AU 18 NUIWARA
0100101 M newaransauneiowaudIn 2(2-1-5)

Thai Language and Information for Life Development
0100102 vinwrdoansnusinguluanissed 21 3(2-2-5)

English Communication Skills in the 21* Century

0100103 Alnlney 3(2-2-5)
Thai Living

0100104 TUUSTIUUGY 2(1-2-3)
Cultural Happiness

0100105 walodlandiug 2(1-2-3)
Good Global Citizen

0100106 AANNANTINAUITY 2(1-2-3)

Smart Life through Smart Thinking

0100107 VN MUALNITODNMRINTY 2(1-2-3)
Health and Exercise

0100108 NNYeTInLULIANTAIAL 2(1-2-3)

Social Engineer Life Skills

1.2 3¥@aen 6 wUwWAA
el oulfiFouduasfauuiinue muinudnuugiuaaniong q
muidizeuaula dnnulitesndt 6 miefn

0200201 nsas1eselaanvewnasly 2(1-2-3)
Creating Income from Leftovers

0200202 nsasEsIANIRNIINMEYALUlaE 2(1-2-3)
Creating Innovation with Technology

0200203 maaamﬁaqmmw%’im 2(1-2-3)
Saving for Quality of Life

0200204 NNEINTINZIaLAZBE 2(1-2-3)
Marine and Coastal Resources

0200205 Ywaluiinusedniu 2(1-2-3)
Mutelu in Daily Life

0200206 SEUUTIVAS AU I1TY 2(1-2-3)

The Bureaucracy in Daily Life
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0200207 danTinfunisvieaiien 2(1-2-3)
Lifestyle and Tourism

0200208 menemanslulandagiu 2(1-2-3)
Science in Today’s World

0200209 AUAALUITIN 2(1-2-3)
Life Balance

0200210  AuRAIBINeTINTuay 2(1-2-3)
Peaceful Means for a Happy Life

0200211 dandouiineonuuuls 2(1-2-3)
Designable Good Environment

0200212 a5 wihfivesuszanvuluriosiu 2(1-2-3)
Rights and Duties of Local Citizens

0200213 sssndvtanuivla laazein 2(1-2-3)
Good Governance and Youngster with Good Heart

0200214  s3suAeTIn 2(1-2-3)
Good Dharma for Good Life

0200215 WALNTINA @S 2(1-2-3)
Life Development through Meditation

0200216 nsInn1sugsluTInUszdniu 2(1-2-3)
Tradesman Skills Management in Daily Life

0200217 NINAAATIEY 2(1-2-3)
Happy Marketing

0200218 N1UINN90E190091TN 2(1-2-3)
Professional Service

0200219 nsadedludedda 2(1-2-3)
Storytelling in Digital Media

0200220  inwastilensiaegETy 2(1-2-3)
Agriculture for Sustainable Development

0200221 Finlulanfava 2(1-2-3)
Life in a Digital World

0200222 WALNTIANIUNITADAUNLTEU 2(1-2-3)
Developing Life through Lesson Learned

0200223 vioafienaugulugaddva 2(1-2-3)

Happy Traveling in The Digital Era
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0200224 AMwAUluTInUszdniu 2(1-2-3)
Chinese Language in Daily Life

0200225 NNYEN19L01A250ANAUNUR 2(1-2-3)
Survival Skill in Emergency Situation

0200226 A lmifudnuRdvia 2(1-2-3)
New Normal with Digital Society

0200227 uwidaFoudiBsaiassdluamssei 21 2(1-2-3)
Creative Learning Spaces in the 21°" Century

0200228 AanssuaisassdiiionsiSeuinandin 2(1-2-3)
Creative Activities for Lifelong Learning

0200229 InuNsAnwRRILINal D dNLT 2(1-2-3)
Educational Games for Active Citizen Development

0200230 InInenauuInsealu 2(1-2-3)
Psychology New Age Service

0200231 Ao neRAAA M 2(1-2-3)
Psychology for Life Quality Development

0200232 Indrilnlunsidinsnisunases 2(1-2-3)
Political and Governance Awareness

0200233 YOUANIIIDTAINTUNITAT19ET3A 2(1-2-3)
Soft Power for Creativity

0200234 Ausuiednsunsimuiiesiu 2(1-2-3)
Cooperation for Local Development

0200235 ?iaﬂzﬂ’m,t,aml,ﬁaqmmw 2(1-2-3)
Performing Arts for Health

0200236 dandoufunisideuulad 2(1-2-3)

Environment with Changes

2. vndraniy  hidesndn 98  wuaenn
2.1 ndu%mﬂﬁugﬂu%ﬁ%w 24 wignn
4571101 NFIANITINUATY 3(2-3-5)
Kitchen Management
4571102 NanN1sUILNIUD NS 3(2-3-5)
Principles of Cookery
4571201 AUAUIRDNT 3(2-3-5)

Food Sanitation
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4571202 Tnwunsifioguam 3(2-3-5)
Nutrition for Health

4571301 ARuNImesLaznAluladansauAluUUSA1I811NS 3(2-2-5)
Computer and Information Technology in Food Senvice

4571501 wdnfAauziionsnnussemng 3(2-3-5)
Principles of Arts for Food Decoration

4572101 M3TnnsmsnensamnsitenI s iedy 3(2-2-5)
Food Resource Management for Local Development

4573401 ININYINITUINITOIMNT 3(2-2-5)
Psychology of Food Service

2.2 AguABANIEAIU 67  viaEnn

2.2.1 3v1U9AU 37 wdlwha

4572201 215N 3(2-3-5)
Thai Cuisine

4572301 AWIBINUEMTUNITUTENBUDIMNS 3(2-2-5)
English for Cooking

4572302 AYIBINUEMTUNITUINTOIMNS 3(2-2-5)
English for Food Service

4573201 onsnningavluviesdiu 2(1-3-4)
Food from Local Ingredients

4573202 N3IANTTEININTUTENBUDIMNTHALUINITOINIS 3(2-3-5)
Business Management in Culinary and Food Service

4573501 NILNZASNFINTUANLAIDINT 3(1-4-4)
Carving for Food Decoration

4573507 nsinnenldlusuuiniTens 3(1-4-4)
Floral Arrangements and in Food Service

4573601 vuulng 3(2-3-5)
Thai Desserts

4573901 M3IseMeMsUsEneUsTMsLAE SN0 TL D aedL 3(2-2-5)

Introduction to Research in Culinary and Food Service

4573902 1A5991U3BNNNITUTZNOUD W THAZ UTNITOINIT 3(0-9-5)
Research Project in Culinary and Food Service

4573903 FULUINNNITUTZNBUD M THASUINITOIMNT 2(1-3-4)
Seminar on Culinary and Food Service

4574401 MsSREEaTUSITETINS 3(2-3-5)
Catering Management and Food Services

4574402 N5USENBUDINISLTNGINT 3(2-3-5)

Business Cooking
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2.2.2 3ynaen (Litdesndn) 30 wihenn

4572202 BRUREEIEIY 3(2-3-5)
European Cuisine

4572203 DIMTLOLTY 3(2-3-5)
Asian Cuisine

4572204 p1sinagleaniu 3(2-3-5)
Snacks and Ice Cream

4572205 DIMITUININ 3(2-3-5)
Street Food

4572206 mmimﬂlﬁamﬁaqﬁumw 3(3-0-6)
Healthy Alternative Foods

4573101 nsludusznaugsnau3nisems 3(3-0-6)
Entrepreneurship in Food and Service Business

4573402 NANTIUEUTINABINNT 3(3-0-6)
Food Consumer Behavior

4573502 nInUBlLazkUIFUDIMT 3(2-3-5)
Food Preservation and Processing

4573503 WINNTTUNANA UMM TUAZAITUTNT 3(2-3-5)
Food Product amd Service Innovation

4573504 AaUzN1508NLULUTIIUIIMT 3(2-3-5)
Art of Food Packaging Design

4573505 N1TASAUTENIUD I THALNITUNAUDDINNT 3(2-3-5)
Culinary Demonstrations and Food Presentations

4573506 nulumesiazudslusmueIms 3(1-4-4)
Banana Leaf Craft and Thai Garland in Food Service

4573508 NURIFIUTUNITUINITOINNT 3(1-4-4)
Fabric Work for Food Service

4573602 uutanazvinans 3(2-3-5)
Bread and Puff Pastry

4573603 LANLAZNITHFANALILAN 3(2-3-5)

Cake and Cake Decorations

2.3 U MNUsZAUNITAIYITIN 7 widogfin
4573801 NIAIBNRNUITAUNITANYITN 2(90)
Preparation for Professional Internship
4574801 NMSENUIZAUNITURTITN 5(450)

Professional Internship
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AN UYS182YN

1. numIvanwald  lLideasndn 24 w28
1.1 AY¥109AU 18 wuENH
0100101 AN INELAZESEUNANINAIUITIN 2(2-1-5)

Thai Language and Information for Life Development
n1sseuin wlng NSl N1581UAATIERES N1SAUANAITAUMA N1SARLERN
GREGE?INAG ﬂ’]i’;]JﬂLﬁU A15UTEMIY T1NWEN1SIEN 19 NEWATNANSISULSBIdNTAUMA N1591999
asaumnALazMsLauaFULUUANN
Learning Thai language, listening, reading analysis, information retrieval,
selecting information storage, evaluation, Thai Language skills and information
composition. Reference information and presentation in various pattern.
0100102  vinwedsansniedngeludnissud 21 3(2-2-5)
English Communication Skills in the 21%* Century
fmuraussouznisdealsniwdenguiednnue 13 wa 81u wasidou u
FAnUszdriuluvduniiunniserafunmsnisuagliifunisns Anldnwedagnsios adesundn
wangan Uszansaimuariiule aeandesmunseuuinsgu CEFR dsiadnuaiznisiiouiues
nues Wannnagnslunaieu faunagnslunise s 1ausmunseu sruioauidila e1udegn
g1ueseiinnsun i Foudiinsadaddminundngs saunagnslumsilinsussegludueu
A TuANNNTIeNI5UITENY Rainwensleuaslainnisenu Weuasioun1siseus ysunis
Waminuefisnduluanissei 21
Communicative competence development in English communication skills:
listening, speaking, reading and writing in various contexts using informal and formal
expressions with emphasis on accuracy, fluency, appropriateness, effectiveness, and
confidence. Integrating the language skills with CEFR framework, improvement learning
strategies, enhancement reading strategies in English, planning in reading, reading for
comprehension, active reading, reading critically, word formation, improvement academic
listening strategies, note taking, writing a summary, reflective learning journal writing and
2 1% century skills: self-directed learning skills, collaborative skills, decision-making skills,
creativity, critical thinking skills, cultural awareness and other essential skills through
communicative activities, innovative teaching materials and modern information
technology.
0100103  Jdlwlneg 3(2-2-5)
Thai Living
UseTaamansualvne Snwaeditinlve Tausssulne gilaailne wifaieins
f9PU ANUNUIBKALTITUYIAVRIYIN NMITRUITNYETInAmURUIMAUILAzUTYT Nultas
wnAsman TR dounannszauis Uvgveaasvgianeifiss Inerarludsaulne
nsswAanssuAneIaazas sl levl
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History of Thailand, characteristics of Thai living, Thai culture, Thai wisdom,
concept of social engineer, meaning and nature of life developing, life skills through
religion and philosophy, development theory and concepts from royal initiatives,
Philosophy of Sufficiency Economy, volunteering spirit in Thai society, participating in
activities of volunteering spirit and public benefit.

0100104  YWUFTTNUIGY 2(1-2-3)
Cultural Happiness
paAAUIAugUNIeAans Aavenisuans AauTmusssulng aaruvung
ANNAAYVRITRIUTTIY tarnyTRIUETIN NMTSEUIAULANANYDIIUN TRIUETTH MTUTURIIA
#0AAADITUTAUTITN LAZANIMKINABNVBIBIANT N1stdaunsunmlminauguiasdinindly
atile nsusuldesdnnuiluiinusedriunasnisiauluesding
Knowledge of aesthetics, performing arts, definition, importance of culture
and multicultural, multicultural differences, adaptation for intercultural sensitivity related
to organization. Applying aesthetics to fostering happiness and sense of Thai-kingdom.
Applying arts in daily life and organization.
0100105  watileslaniu} 2(1-2-3)
Good Global Citizen

Suuaziilafdviuazniiiivemadlosidvedan asgviinfemsasuudaseslan
gelmiifieliannsaliansuomuliegugniowuarasnndodunni sisludunisdesnsunases
sruulATYEia dean waluladansauna danedounazianiig samdengmanesng o Ao
dwmalianansauusudunadionis fuf Mauiunvesdsaslnsuazdsaulan

Perception and understanding the rights and duties of good global citizen.

Aware of the changes of the modern world in order to be able to exercise their rights
correctly in all dimensions in terms of politics, administration, economic system, society,
information technology, environment and pollution including related laws. Being good
citizens, awakened both in the context of Thai and global society.
0100106  2AAAATIINENIIN 2(1-2-3)
Smart Life through Smart Thinking

NANNITUAZNTZUIUNITANIATIZY FIATIER NITANTIITUYIU NITHNINYZNT
ﬁﬂLLuuaqﬁﬁ’mm’mmsﬁauﬁiuﬂmﬁwﬁ 21 NS¥UIUNSAMEIRNLUY MIAnas1eassdiude
Advfa N3ARBITNNTUTENBUSIAY YsannsnszuIuMIAnmansiiioufunsimuiendnyal
AuULY wazn1sindulamumnuazia

Principles and processes of analytical thinking, synthesis, critical thinking.
Holistic thinking skills training based on 21 century learning. Design thinking process.
Creativity through digital media business initiatives. Integrating the learning of thinking
process with the development of self-identity and decision-making with reasonable
cause and effect.

AEINeImanslasnalulal  UMIneNduTIvagnIEuas 9



0100107  HUNIWLALNITBANAAINY 2(1-2-3)
Health and Exercise
mmilﬁaﬁﬁuﬁmﬁumsgLLansumwmsJLLazqmmwﬁmwumﬁi’m AVNINNILNA
LAZAIIUNAINRAIYNILNA Mé’ﬂimjmmil,ﬁaqsumwLLaswqaﬂisuﬂﬂiuﬁnﬂaﬂmi ANTIUNIT
ponmdamefioguain nsimunlusunsuaiiaaduanssanmnisnie nsvaaeuarUszidiy
ANITDNINNNNY
Introduction to healthcare and holistic health, mental health, sexual
health, and gender diversity. Principles of healthy nutrition and dietary behavior; healthy
exercise activities. Determination of physical fitness enhancement programs Physical
fitness test and assessment.
0100108  MINWLAINKUUIAINTHIAL 2(1-2-3)
Social Engineer Life Skills
WIAATAINTHIAN NIFHRIUITINYEIAINTAIAY NTYTUINITUULANINGINTTIY
nsguIuMimnsdeen nMsinUfoaluiufitimne wenmsssandldiedosfiodmnsdsnaluns
uAteym
Concept of Social Engineer, developing Social Engineer skills, integrating
interdisciplinary in Social Engineer process, practicing in target area and applying Social
Engineer tools for solving problem.
1.2 Jaen 6 WUWNA
sdalifiFouldiFouiuasiaurinee sauftinudnvuziiuamandsig g
auifiFouauls Suaubidesnin 8 miedn
0200201  Asadesglaanveamnaely 2(1-2-3)
Creating Income from Leftovers
AUMNEUATUSTEANYBUNE DTS miﬁwaqmﬁaﬁdmwsgﬂ A5t undofs
wlddn msnAndemddanmanuesvdons mandalwihandemadama mandndedanin
INvouNEDN mimﬁmﬂauﬂm’m%qmﬁaﬁq AMINANEIMITERTINYeUMADiY N15a5Ia
ARSI URnuAIINTeLMEeT
Definitions and types of leftovers, reform of leftovers, reuse of leftovers,
biofuel production from leftovers, power generation from biomass fuel, production of bio-
fertilizer from leftovers, production of compost from leftovers, production of animal feed
from leftovers, production of decorative products from leftovers.
0200202 M35 NATIAUIANIIUAIBIALULAT 2(1-2-3)
Creating Innovation with Technology
ANINAAIIN AMUFIAYLAZNANTENUVDIUTANTTU NANAITHAUIUINNTTY
N3EUIUNSAR MTiAANNARa1sasIA nsdenldmaluladiuunzan AnufoRninduninng
Definition, importance and impact of innovation, the principles of
innovation development, thinking process, creativity development, the selection of

appropriate technology, and innovation practice.
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0200203 msaamﬁaqmmw%ﬁﬁ 2(1-2-3)
Saving for Quality of Life
ANULAITRUAIUYAAA N1TINHUNIINITIEUY nsiddinsauseu shelduas
918 Quesn M3filraveadu Wmnemanisdu Sfoniseey n1suimsui shsnenitensd
é’mmamﬁmwuaméfnamaﬂ 19094 A1IEIRULND ﬂaﬂLﬁlﬁlﬁLLﬁﬁl%ﬂ ﬂ’]iU%‘lﬁWiﬂ’J’l?«ngﬁN
HARDULNUNINITRY N15INNTRUAIUYAAR
Personal Balance Sheet, personal financial planning, household accounting,
income and expenses, savings, money leakage, financial goals, saving discipline, debt
management, fixed rate loan, effective rate, savings, inflation, real interest rate, risk
management, internal rate of return, personal financial management.
0200204 NINEINIIWIALET BB 2(1-2-3)
Marine and Coastal Resources
ANNANAYVDIDIUNYANNNLLA 5ﬂwmzﬁu§mmﬂmamw LAY LAZTININTDY
uvnays nziaveil uazieay3 Usingnisaling 9 fuintuluneia nalnmsfiausingnisaiing
’eJ%‘U’WEJﬂ’NQJiLLﬂ%Mi%Mﬁﬂﬁx‘iﬂ’J’mﬁ’]ﬁiysuaﬁL?JGWIN‘V]SL@ LaYNITIANITTSNENN I L akazeEl
smﬁuﬁuﬂmﬁ'wa\‘m%ﬂmﬂiﬁiimmﬁLLas?‘i\‘iLLmﬁammwzLa ﬁgﬂﬂﬂﬂéjﬁumiwgﬁﬁ]ﬁﬂﬂu ey
Aaundo
The importance of maritime territory, fundamental physical, chemical and
biological characteristics of the oceans, coastal seas and estuary phenomena. occurring at
sea mechanism of events explaining knowledge and awareness of the importance of the
maritime zone and management of marine and coastal resources. Including the
appreciation of natural resources and the marine environment both in terms of socio-
economic and environment.
0200205  ywgludinuszandu 2(1-2-3)
Mutelu in Daily Life
AunEe UseIRuasiiun amnuide Bosadu 1nse319meudt MsiEsunIsias
Tvavgan Msyrdsinaans mslinszsiaudenig 4 Auuumiensian®in nsuszgndlilu
enaierinddla eomiila eosTuasinudalalrainsodiuiinludeiiogTuagnnsvinanulsd
Definition, history and belief, mystery, amulet, fortune and destiny, worship
of the sacred, analyzing beliefs to apply and support life quality development, applying in
enhancing morale and confidence, mental stability to be able to live in today's society
and work.
0200206  S¥UUTIBNNSUTINUTZINTY 2(1-2-3)
The Bureaucracy in Daily Life
FTUUTITNIT NT2IIWOIUID N1TIINIUID NUIBIUTIFNIT DIANTOATLAM
559704y 09MIIMITY SFiavRlaznswUTIUsTIamAa Wivthilvesss 1eldvesiguia

aa o o

F18918v8955U1a S5UaRITa n1sSuiladeaeaUszvvy n13iuiieyadniansuedsvns Mg

a wa

ATINEBULALTRITEUNITUR TR
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Bureaucracy, decentralization, centralization, government official agency,
constitutional independent organization, public organization, government enterprise and
privatization, government officer, government income, government expenditure, digital
government, public hearing, awareness of government information, investigation and
complaints.

0200207  Band3nfunisviaaiien 2(1-2-3)
Lifestyle and Tourism

AMUNINY T813 uwuIAnveINITiendied ninensnIseniien ninensnis
vipaflen ssianIsvieaiien dandin Ininemgdnsslunisvieadien woAnsaudnviouidaniy
N9 TumwIn1sMsvieadisn nsdumUszaunisainisveadisndiuny nisveauiieluuiunainy
feBu Uszlordveansvieadion er3wainmsvieaiien msysann1snisvieadios msiaudng
velassnuimuUszaunsainsvieaiien

Definition, concept of tourism, tourism resources, tourism business,
lifestyle, behavioral psychology related to tourism. Individual tourist behavior, tourism
recreation, to gain a personal tourism experience, tourism in the context of sustainable,
the benefits of tourism, career for tourism, an Integration tourism into various fields, field
trips or tourism experience development project.

0200208  Aeaanslulandagiu 2(1-2-3)
Science in Today’s World
wurAnuagndnnsiugueIngImanitiisatestuiinusesiiu auditly
Aenfuuaransiandalilng asedludinuses i ndsnuildludinusesriu $7nendunis
f159%0 Ay fmidimidineimaniasinaluladiiveannmdia nsd@nwinig
neeaniMierdasiuiinusesniu

Basic scientific concepts and principles related to everyday life general
knowledge about drugs and harmful substances chemicals in daily life energy used in
daily life biology and life advances in science and technology that affect the quality of life
scientific case studies related to daily life.

0200209  EUAALYIYIN 2(1-2-3)
Life Balance

NANNITUAZUUIAAVIAUAAUVITIA AUAATIN 6 AU FUNIN ATOUATILAY
AL Msi3euLaEnsY MY MsEwawes msliuarnsuteiiu mssadhmnouas
nsaLuiinaudming AunaNLaunavelInLaziinIugY

Principles and concepts of life balance, the six life aspects; physical health,
family and relationship fulfillment, work and career prosperity, wealth and money
satisfaction, mental strength, spiritual wellness; setting and achieving goals in life, creating

balance in life and be happy.

AEINeImanslasnalulal  UMIneNduTIvagnIEuas 12



0200210  FuAIsiedimdugy 2(1-2-3)
Peaceful Means for a Happy Life
LunfAnuaznguiautands dufaim §uiis nstesturnudaudeiguuse
N1TIATIERAMUTARE karAIIUTULSIIUTEAUYAAS YUYY LagTenInaUsewme LuIMduRisly
mMsuAtyvniinneuduinn
Concept and theory of conflict, peace, peaceful means, violent conflict
prevention, conflict and violence analysis in personal, community and international levels,

model of peaceful means in solving peace-threatening problem.

0200211  Awandouiineenuuuld 2(1-2-3)
Designable Good Environment
Soudaniunisaidunndesludlagtu wansznuiliAaduandymnidauindon
‘f]ﬁgm‘fwim TJayuelu PM 2.5 {]agmms{]’mmisuazLLﬁxﬁﬁL?ﬁaﬁqmu waznuInnsuAdeymsinis
mMsiaLnTiAsasieutlonsoanuanseny
Learning environmental problem impact and environmental problems, flooding,
PM 2.5, solid waste and wastewater management. Study solutions including in developing the

problems and decreasing environmental impact.

0200212 &% wihfivesUssunvulufiosdu 2(1-2-3)
Rights and Duties of Local Citizens

Udug wwrdaieafudnsuazning nisidleswaznisunaseswuuiaiusay
a5 mihflvessyaeu JUuUUMIUIMILazMsinesdnsUnasesduviosiu Jymuazguassn
wurmaudlonariirmauusldunsunasesiesdulne mswmuirosiuedg ey amiuiidnw
nsdiAnwuazFnwutanssuluviedy

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, sustainable local development, field

study and study local innovation.

0200213  sssuAuvtanudela laazenn 2(1-2-3)
Good Governance and Youngster with Good Heart

AUNRNIY JULUU ANV LUIAA ‘Vlf]wj N1TUSUITINNITATUSITUIAUIAAY

255U%u Indrinanuunaiia UV]U’MMii’JEN’mﬂ’]ﬂ%J;ﬂ: wnuiiieades NSUTUFIUAINUAR

WNIIAFIUAULALEAIUTIN NMTATFIRNTLINUABNITNITA NMsenTeauavdl asreanalosdly
aA

MNe Ve 3D

1 MIUTIUNITARIETANeLNES YuTH STRONG Aunasaaigdnneliies n1sugnilauazdaasy
18330 UuLiledgaia

o

Y
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Definition, form, characteristics, concept, theory, management of good
governance and corruption. Citizen consciousness the role of government agencies the
private sector involved in adjusting the opinion base against corruption both personally
and publicly building a society that does not tolerate corruption, raising the index creating
good citizens in society, suppressing corruption with sufficiency mind STRONG club against

corruption with sufficiency mind cultivating and promoting honest leaders honestly.

0200214  syTUALHETING 2(1-2-3)
Good Dharma for Good Life

AALAZET LIRS Inuywe NMsandudin nswiludymdin anuusun
YoaIn1Fans AauazUTuyl Winunvgegavesilinuyudnundaningimans Aauiiag
USvaunlel ndnuSveyuaseghanuunaiisatasnisuszendldlunisaiiviingallagiu nanausssy
PFusssuiiddnysensiniuinlummssed 21

The origin and true nature of human life, lifestyle and life solving problems
in the context of science, religion and philosophy. The ultimate goal of human life
according to the context of science, religion and philosophy. Sufficiency economy
philosophy and its application in this present time, important moral principles and ethics

to life living in the 21°" century.

0200215  WaIWIIINAWENS 2(1-2-3)
Life Development through Meditation
AUNUIYVDINITINANNT ?gﬂ‘dizaﬂﬁ 33013 Tumou fqm%'méfu%aﬂmiﬁmm%
ANWUZVDINITUINTINLATN1TYINENNT Uszlovilvasaund dnuazeIn1snofIuanis wtagn1sul
anSlulfludinUsesu aunsiumafeunaznisny dnvae Sunou anaud Usslomivesany
LAz Aefiadsfizesidaaun anuuandaszrinsanazivitaau wnudsannziuitaaun
galaniuIvaaun
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.

0200216  NI3IANTITIUYNIUYTINUTLINIY 2(1-2-3)
Tradesman Skills Management in Daily Life
amudiugiufsurudsigaruduiuluiindsesiu wdeslletnaiiuguuas
n13Un5e5neT MUl euszuvauAvia nuld MU udausaeuiwazsadnseueud sy
DIWANNITINNITIIUYN ﬂﬁﬁﬁﬁﬁ@@ﬂLLﬁzﬂgﬁﬂJﬂﬂﬁL?]IEJ’J‘{JIQQ
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Fundamental of tradesman skills that is essential in daily life, basic tools for
tradesman and their maintenance, electrical system, sanitary system, carpentry, painting,
automobile and motorcycle repairs, the principle of tradesman management, trade

contract and related laws.

0200217  N1IARINEIINGY 2(1-2-3)
Happy Marketing

ATNUNRNIIRALAINUFIAYVDINITNAIN LUIAIIUAN NIDUTHYINIINGRNTTY

fuilaa anudilafeafudulszaunmsnann wagdssnvaan msUssgndldvdnnisnaialuns

Y
[J a

AT 6

Definition and importance of marketing, concepts, philosophy on consumer
behavior. Understanding of the marketing, market type, applying marketing principle in daily
life.

0200218  N1SUSNT99E1980971TIN 2(1-2-3)
Professional Service
aufidesiuiAnatuauuinig Fauafnazanuiienolavesd¥uuinig uyud
duiuslunisusnis msmuyednan Aaunislviuinig
Introduction to service, service receiver’s attitudes and satisfaction, human

relations in service, personality improvement, art of service.

0200219  msaasludendva 2(1-2-3)
Storytelling in Digital Media
ﬂ’ﬁLal’WL%I’e)ﬂﬁh‘uL‘i@%ﬂugﬂLLUUﬂWﬁLa"]L%IEJ\‘iﬁ’JEJﬂWW VAL LFH9 UNEUNUT uag
NIUALIARY 9) vuwnaavesuludefdvafivainwane
Storytelling through various forms of content storytelling, telling a story through

video, voice, dialogue and various production techniques for platforms in digital media.

0200220  nwnaskeNsWRILIBE1ed Ty 2(1-2-3)
Agriculture for Sustainable Development

FAFAna i dulneiiferdostunininuns armmane Usslond uagn1sduun

Uszinvasnsinums anufiloswiudommaniivwasdniasugiafiddyressamalne ns

Usggninananmnansnensiiiedaaiuguaimsnsne uazauefisn nansenuvesniazlansause

M5NYAT STUUINYATAUNTS MIuUsTULazM Ty WaNEAN1INNTINEAT ManNTHaInLTle

nsdufuszneunisssianeas msldnaluladuazuinnssuiensuitymmanisinensiie
nMsiaLUsemalneogedsBu
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Thai way of life related to agriculture, meaning, benefits and classification of
agriculture, basic knowledge of the production of important crops and animals in Thailand,
application of agricultural products to promote health and hobbies, effects of climate
change on agriculture, organic farming system, processing and adding value to agricultural
products, marketing principles for agribusiness entrepreneurship, using technology and

innovation to solve agricultural problems for sustainable development of Thailand.

0200221  ¥Inlulanfdva 2(1-2-3)
Life in a Digital World

AUy Auddyvedlanidva Mauefuazandeuiisuludenslddialulan

ooular] Seudvinuridndulunslidenasmadidmiulanoeulatl msdnwdndnualiidvesmules

M5AAIATIZA TIsUn IR Msinwianudasadevesmuedulanluiues msnuteya

drush nMsdnassnamihae nsuimsiansdeyaiildaudnisilivilaneoulad msduilaty

nsnduundsuulantaes nsldmelulagosnafinsusssy elivinvfutumealuladuas9d3n Ty
8ARIYIALABE1IEYRAIN

Definition and importance of digital world, attitudes and values essential

for living in digital world; develop substantial skills for socialization in digital world

focusing on digital citizen identity, critical thinking, cyber security management, privacy

management, screen time management, digital footprints, cyber bullying management,

and digital empathy to live wisely in digital world.

0200222  WAIUITIANIUNITADAUNITIY 2(1-2-3)
Developing Life through Lesson Learned
NILUIUNMTANLUUTINTUIN NITAAILATISINIGLALHANIENITNUNIY vgm{igw
wazutstiumnng msdauAtymiifnannsFeuisaniu msfawuunszuiunsiiouizesddu
Naunuetsilidvang eutesssurAvesnisasunasiievinuafidauin amnsauszynd
AUSTUNITIURgNEIaTIALATIRMA N
Critical thinking processes. Critical thinking for cause and effect with review,
repeat and share knowledge. Problem solving through collaborative learning, smooth
process thinking, sorting and plan with goals. Explain the nature of change with a positive

attitude, applying knowledge to work creatively and qualitatively.

0200223  viewfiwausugulugaddiia 2(1-2-3)
Happy Traveling in The Digital Era
arditugiuieafunisieadisn madumavionde lugameluladadia nisld
waluladfdviaegesiviviy Uaends uazaynaunlunisvioadien
The basic knowledge of tourism, tourism in the era of digital technology,

literate media of digital technology, safe, and happy travelling.
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0200224  aeAIuluAIIAUITI1TU 2(1-2-3)
Chinese Language in Daily Life
Anvinwenisils nswa n1981u N19dou Sdminugiuluntwduildly
PnUszaniu
Practice Chinese listening, speaking, reading, and writing skill for Chinese

communicating in daily life.

0200225  YIN¥EN1581AITIANAYNUA 2(1-2-3)
Survival Skill in Emergency Situation
a%mwé’ﬂmmazﬁuﬁﬂsﬁa;&aﬁLﬁ@%ULﬁﬂﬁUﬂﬁLﬁ@ﬁ&Jﬁﬁ’ﬁ WinanRULALE"
5150 @usaienisn1sudRnunsenswssunseusulonudefuRs sy IR wnandu was
a5 9 leegremungay S1aesaniun1salljuinissuliedeitfsssuma meandu way
a1s1susielaegagneies wiuRulng Quilidey gnnde Auaay dunld 1ede e daddy
ywAnuse uazldr Seanidolse uuas wardnielsn uazdofitRanuyed
Explaining principles and recording the information of the emergency
situations that relate to disasters, emergencies situations and public hazards. Able to
choose how to act or prepare yourself appropriately for natural disasters, emergencies,
and public disasters. Appropriately simulate operational situations to deal with natural
disasters, emergencies and public disasters correctly, such as water disasters, floods,
landslides, earthquakes, tsunami, windstorm disasters, thunder and lightning, volcanic

eruption, famine, disease, insect and animal disease, and human disaster.

0200226  Jnlusnudiauddiia 2(1-2-3)
New Normal with Digital Society
AINUNINELAEANAAYYRIA i udIANATTE @106 NaNTENUANEDIUNTTR]
filiAnnsasuwlasiiuandaaniiy sudwaliandunisanduddnialug wuamianig
fufuTinveseludsauddsia Souduariinldanunoundinduiiduusslonludinusedriu s
WiuRAwazaszuindnstdmealuladfiviasgrsaonsie
Definition and importance of new normal related digital society, causes and
effects of situations that cause different changes until resulting in a new normal of life.
Lifestyle of people in digital society. Learn and practice using the application that is useful

in daily life. Appreciating and recognizing to the use of digital technology safely.

0200227  umdsaBpuiieaineasdlumnissuil 21 2(1-2-3)
Creative Learning Spaces in the 21 Century
AnuvsneuazAdRvesvasseus nsldunaasoudideaieassdiiions
S8UINA0ATIN AUVLNY AUAIALAZYDULUAYBIUNANTIUFITIATIETIA UTELNUBIUNES
Su3B@iNassA ninensansauma Mantauimsluivaaseusiasse
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Definition and importance of learning space, using creative learning space
for lifelong learning, definition, scope and importance of creative learning spaces, category

of creative learning spaces, collection, services and access of creative learning spaces.

0200228  AanssuadassAtilansiGousnasndin 2(1-2-3)

Creative Activities for Lifelong Learning

ALY 18NN WazluIAmfEITUNTInnsAnwInaendin nauinnsSeus
nguuyweilon nguiauinisvesysd sULuunsiafanssuiiduaiunisdouinaondin
NaNNI50eNKULAINTIN HNUHJURNIT0RNLULLATTNAINTIURE19a519@55A N15UTEEUNITUN
Aanssululy

Definitions, principles and concepts of lifelong learning education, humanist
learning theory, theories of human development, model of activities promoting lifelong
learning, principles for designing activities, practice designing and organizing activities

creatively, assessing the implementation of activities.

0200229  uNsANEIRAILINALTB L TULD S 2(1-2-3)
Educational Games for Active Citizen Development
ﬂ’J’]ﬂJﬁWﬁQj‘U@QLﬂﬂJﬂ’]iﬁﬂ@?LLﬁ%ﬂ’JWﬂJLﬂUWﬂLﬁ@Q UILLANUDLNNNITANET NI
ganuuunEnsAnwieRawaulunadies nsléde walulad waruinnssudununisane
Lﬁaﬁmmmmﬂuwmﬁm ﬂ'ﬁ{fﬂﬁﬁ]ﬂiillLﬂllﬂ'ﬁﬁmfﬂLﬁ@ﬂ'ﬂmLﬁuwaLflENIUﬁS‘UEJU‘Uﬁ%?ﬁ%ﬂIG]EJ
Importance educational games and citizenship, types of educational games,
educational games design to develop citizenship; using media, technology and innovation
in educational games to develop citizenship, educational games activities management for

citizenship in democratic regime.

0200230  InIN1UUINTEATNY 2(1-2-3)
Psychology New Age Service
ANMINYLAEAUAIAYVOIIMING LTI UTET1TU wdnInaneludinuszd1iu
uyweduiusuaznisai1einddn uuifn ngud unum wii uagaudrdyuesiuuinng
nszuIuNsUIng Yedeiidmansemusonuuinig vinwensuinisealvsl
Definition and the importance of psychology in daily life, psychology in
daily life, human relation and building of consciousness, Idea theory and vole of
phycology, and the importance of service jobs, service process, factors influencing service

jobs, and modern service skill.

0200231  3mIneniewmuIgUAWTI 2(1-2-3)
Psychology for Life Quality Development
anuinudlafeafiusssumAvesuyed nalamadndivinlshAnngAnssu nns
UFush naiunuaTlunues MsUunseunwAn mMsdeasideuin msuszgndndnisineunly
WeTinfifmuguiazdsrauanudnsa msiauaunmFindaang o fendndnine
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Concept related human nature, psychological function affected behavior,
adaptation, self-esteem, mindset, positive communication, applying psychology for success

and happy life, developing quality of life from psychology theory.

0200232  Indriinlumsiliasnisunasag 2(1-2-3)
Political and Governance Awareness

USwy wunfaiieaduindiinuaznisiidrusiumanisidiesnisunases msass

Indrlin nrslidrusiuluansisadselovd nshsgdsasnsuy n1slaIuTINTEIUTEVIVUNIY

nszUIUNg Usenay Ussrnfiansal warUssud nadifnuvnienfuindiinuaznisiidiusaudu
n3ilasn1sunATes

Philosophy, the concept of consciousness and participation in politics and

government. Consciousness building participation in the public interest public surveillance

participation of the people through community processes, public hearings and

referendums. A case study on consciousness and participation in politics and governance.

0200233  @eWANWIIIBTAIMIUNITAS19ETIA 2(1-2-3)
Soft Power for Creativity

AUVINELaEAE TR IreNANN I S Slukaza U sEINA NMsneauniSey
ganFnnesiddslutazsmUssma sordnesvedlveluld 5F fuems sunmeus
wardrien duniseenuuukidulng dufavznisdostuiuuulng uwasdumaniauseandilne
nszUIUMIaIsweNinIRes nszuIuMsTulRdeureinInesegaina maauslasiy
AAerdosiurendnniies

Definition and importance of soft power both locally and internationally.
Extracting important soft power lessons both domestically and internationally. Thailand’s
soft power in the 5F dimension: food, film, fashion, fighting, and festival. Soft power
generation process. The process of driving Thai soft power to the world. The presentation

of projects related to soft power.

0200234  anasuedmiunswauniosdy 2(1-2-3)
Cooperation for Local Development
USayn wwada anusufiolunisimuivieadu mswauneietieausiuiie nns
a519A7U N UlEUIBAISITULLATUTNITAISITAE LATRUIBAINTINLD NITUTAITWALNIT
Iansuleuivasisaslnen1nlsrIvd LASTIeNNdIaNAUAINTINTBlUNITUSNITAI5TUY
wietneuleueaIsIsueiunITUINIsaNs s NsTuindeuulauteassuERarnITUSNIS
A15130421ABLATOUNN A AN
Philosophy, concept, cooperation in local development, development
cooperation networks, public policy and public service partnerships cooperation network
administration and management of public policies by the people. Social network with
cooperation in public service, public policy network and public service driving public

policy and public service by social networks.
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0200235  RaUzn1suanNoguN W 2(1-2-3)
Performing Arts for Health
unuImvesRalznisuanaiildenyuduazdiny aaudinazszloviives
Aavznisuanising q n1suseyndlduasiinuifasisassafialsnisuans wazdnaueianssulu
sULuvreImseenmdsmeLiieduaiugunmlinuanuauls
The role of performing arts towards humans and society; value and
benefits of performing arts application and practice in performing arts creations, plus

presenting activities in the form of exercise to promote health according to their interests.

0200236 Fawandoufunisdeunias 2(1-2-3)
Environment with Changes
Tassadsuaresdusznovasslan nisilasunlasweslan SefvRsssuvia
NENHINTFITUYIAUALAIINGON NITTANISAIINDUUALAITHAUIDE198 9B U N15UTURIV04
uyudse fefitAsssuviAnarnsiasuUasdunnden msusgndldgiansaumeaiiontsdnnis
AaandounasSuRoh
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.

2. RUINIBUANE laidaenin 98  wuUdwNA
2.1 NENIVINUFIUIYIIN 24 waEhn
4571101  N159ANISIIUASD 3(2-3-5)

Kitchen Operation and Management

LWIAA NANN1S ANEIARYYRINUATI N1sTRsULuUnIgulgaTd
159 NVBUAUNATY TEUUNITANTLIUYIATININTFIU M33n%e N13ATI95U NITUIMS
penuuUATINATEIL anulaeadtlunuady mM3dansensieg wihfieuiuiavey
355810530 HnUfUAnsdnguuuuaii nsdamsnemsvineu

Concepts, principles, importance of kitchen work, kitchen department
organization, kitchen department structure, standard kitchen operation system,
purchasing, acceptance, standard kitchen design process, kitchen safety, work

scheduling, responsibilities, ethics, kitchen organization practice, work scheduling.

4571102  %#ann15UsenauaInig 3(2-3-5)
Principles of Cookery
LUIAALAZNENNTT 35N15UTEN0UaIMIT 9UNsal wdeadlefildluniswmiouuay
nsUsznevems mdwiiildluniswdeuuasUsenouenms nsiaeningAu NswIBY N3
Usyneuemskarnsinusnwe i suseLnnsy e uds dmna edns 1o lotfu dnuazualsd
AnuftRnseteuuazmslsznauomatuiug
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Concepts and principles, cooking methods, equipment and tools used in
food preparation and cooking, vocabulary used in food preparation and cooking,
selection of ingredients, preparation, cooking and storage of foods such as grains, flour,
sugar, meat, eges, fat, vegetables and fruits, practice in basic food preparation and

cooking.

4571201  &UIAUI@RINNS 3(2-3-5)

Food Sanitation

unAn wagndngunAunae s lsafiinanmsuilanewns antudiusznauuas
D195 gUanwarluNITHERIMT NMSAUTIY N15TUEIIMTHATTAZID IMUNE Y
Ingndrmyanalunisudne1vns muvasnsielueiyns ndninasi wagismsnalunssdneims
(GMP) 58UV IERSUATI8UATYAANGATABIAUAL (HACCP) ngraneuazdedsfuiliiededuy
anuUseneumMsuard eI s InujuinisguiiviaemsuasauauannIm

Concepts and principles of food sanitation, diseases caused by food
consumption, food preparation and distribution facilities, hysiene in food production, storage,
food transportation and while waiting for sale, personal hysiene in food production, food
safety, principles and methods for good food production (GMP), hazard analysis and critical
control point (HACCP) system, laws and regulations related to food establishments and

distribution facilities, training in food sanitation and quality control.

4571202 Tnwurmsineguaw 3(2-3-5)
Nutrition for Health
LLmﬁmﬁummmiLLaﬂﬂmmﬂﬁiﬁﬁmaﬁiaqmmw 2MNLATUINTT DWNTLETUAUAIN
uavanngulyaln Anaidsguniw vdnnisuilanomnsdmiuasouniilimnzauiuyanaly
Aeaziea1eg Jgninnslaguiniswazisnislesiu wily InufjuiRnisusenavenisiv
WNEAUNUYARRIBANSY
Concepts of food and nutrition that affect health, nutrition labels, health
supplements and new food groups that have health effects, principles of family food
consumption that are appropriate for people in different situations and ages, nutritional
problems and methods of prevention and correction, training in cooking practices that

are appropriate for people of different ages.

4571301  eduNAwasHazmalulagasaumaluauusniseaImis 3(2-2-5)
Computer and Information Technology in Food Service
uAauasndnnaiugiuvesreninnosuasmelulad szuuUfiRnsdmive
lonans Malnzideyalleiia ssuvaisaumaiiferdesiunumeiiuemis nsld
peufmesiienisoanuuy maluladarsaumaildluauordnnisusznauemisuas
uin1se1ms AnUftinsldmeuimesuasimalulafasaumnaionudiunisusenaueims
WAEUINITOINNS
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Basic concepts and principles of computers and technology, operating
systems for document work, numerical data analysis, information systems related to
food work, use of computers for design, information technology used in food
preparation and food service careers, practice using computers and information

technology for food preparation and food service careers.

4571501  wdnAaUziien1sanudsans 3(2-3-5)
Principles of Arts for Food Decoration
A RIfUgUNIoAans nEnnsiugunsialy Aavziiisivesiua
219115 naNNTReIiUsEneUNIFaly N13RUUIBNITTRRNATEIMS N157vesdUsENeY
YOIBWIS NFIRDIAUTTNOUVBINISENEA OIS iBN 151 ELe Hnujusnisenussoimsuay
upINTHU Feruimedaty
Knowledge about aesthetics, principles of art, art related to food work,
principles of artistic composition, sketching for food decoration, arranging food
composition, arranging the composition of food photography for presentation, practicing

in food decoration and other food works with artistic knowledse.

4572101  m1sdamaniwensamsian TRy 3(2-2-5)

Food Resource Management for Local Development

LUIAALAZAUAIAYVDINTNEINTOINIT FOIUNITAINIAIUDINNT AsTuAg
NNDIMS mmﬁmgaﬁm%’wmmmmi nann1sdndulalanineins naniaznIzuIUNITIANIG
NSNEINT N1sUTEYNANSNLATYIAIN D EILaENIzuIunIsIAInsdennlunisdnnis
n¥nen301m15 AnufiRnsdanisninensenmsluriesiu

Concepts and importance of food resources, food situation, food security,
increasing the value of food resources, principles of decision making in resource use,
principles and processes of resource management, application of the sufficiency
economy principles and social engineering processes in food resource management,

practice in managing local food resources.

4573401  ININYINITUINITDINNG 3(2-2-5)
Psychology of Food Service
ngunazuudfnnisiudningfiisadostunisusznevemisuagn1suIng

9113 ANBALVBNIUUTNITOIMT NMTAIAAUTNT YAdAA N LanARvedviuauUsENaY
2IMNILazUINTeIMs Nsdeansluruuinisemns msdanstymniededesseuiifendes
fun1sUsEnevemIsLaEn1TUINTeIMT AnUftRnisifsafunislidninelunsuszney
DIMTHATUINITOINNT
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Psychological theories and concepts related to cooking and food service,
characteristics of food service work, service mind, personality, attitude of those working
in cooking and food service, communication in food service, management of problems
or complaints related to cooking and food service, practical training in the use of

psychology in cooking and food service.

2.2 NFUIYNANITATY 67  wiuqEnn
2.2.1 3v1U9AU 37 wuene
4572201  @1915lNY 3(2-3-5)
Thai Cuisine

LLU’Ja(ﬂLLﬁ%ﬂgﬂﬂWi“U@QEﬂW]ﬂVlEJ Ui%LﬂVWJ’PNE]WM’]iIV]EJ Laﬂé'ﬂwmmaammﬂm
omslngUszdnnia 1ndealss indeamanazayulnsiildlunisusznouomsing maians
Usznaueamsing ammsinelusia ndnnisindisuiaznsdnanuasomisine Inujumnig
Usznauamsive

Concepts and principles of Thai food, types of Thai food, characteristics of
Thai food, regional Thai food, condiments, spices and herbs used in Thai cooking,
techniques for cooking Thai food, ancient Thai food, principles of arranging and

decorating Thai food, practice in Thai cooking.

4572301  AM¥I99NQEEINTUNITUTZNOUDINNS 3(2-2-5)
English for Cooking
AFNRNIENAIUNITUTENBURIMIS NI UNTTIRTTn Tangunsal Tnghu

=

1A399UTITA ATIMTEN A5UTY wagUsEnaueIms N13IMNTIEN158IMNS NIIAYNgRTeIMNS
AnutRnsile e 811 wanTwAafunsszneusims

Food-specific  vocabulary related to weighing, measuring, equipment,
ingredients, seasonings, food preparation, cooking and cooking, making lists, making recipes,
practicing listening, speaking, reading and writing about cooking.

4572302  ATWIDINGEEINIUNITUINITOINNS 3(2-2-5)

English for Food Service

AmiAeuNTUINse s nmsdeansiagludnyt drunu uazawiluidegsi
warn1sliusnsemswazAIedny n1sfausugnNAN N155U8851ADI01MIT NITTINUIDINNT
AMTUUEd15I8n150 M5 Msdanistoyanalulufuennis Enufuails ya eu uazideu
ASanguAEITUNSUSNNTEINS

Technical term of food service, communication using business terms,
expressions and language in food and beverage service, greeting customers, taking orders,
selling food, introducing menus, managing general information in a restaurant, practice

listening, speaking, reading and writing English about food service.
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4573201 awnsaningauluiasiu 2(1-3-4)
Food from Local Ingredients

a

LUIAALALUANNITUBINTEIE IR DA UTUT DD ULN D WA UTHAN D UND 1NN

Q
a a =

yariin Ineifunislinineinsviesiuegrsiiuszavdam msanveadeainnszuiunisulssy
9113 LagnsduaiuiasegRmuisulaznsiaLneg 9Ty AnvidnvuzvesingAuuaznng
wUsguaningavlusiedu 1wy fivf wiedis wa aen wazdandsldaniivlugusy 1wy wWien
wén 510 10Uy nsuUsURanFasimadon Wi dunds uiundondanusi wafu was
wAnsTaueiaw 9 nsdifnuluguvuiasmsfinu foRnsiaunandsiemis

The concept and principles of utilizing local raw materials to develop value-
added food products, with a focus on the efficient use of local resources, reduction of
waste from food processing, and the promotion of a circular economy and sustainable
development. The course explores the characteristics of local raw materials and their
processing, such as tuber crops, seeds, fruits, flowers, and plant-based waste from the
community, including peels, seeds, and roots. It covers the development of alternative
food products such as flour, noodles, low-energy sheets, pectin and other items. The
course also includes community case studies and hands-on practice in food product

development.

4573202  A133AN13§ININITUTENOUDIMNTUALUINITOINNS 3(2-3-5)

Business Management in Culinary and Food Service

WuIAn Mé’ﬂﬂﬁiﬁugwuwwmiﬁﬂ SULUUNITUTENOUTIND ANTNWINADUUAY
ANUIABIN195IAY NAgNENITTANIGIAY MIUSMITRIANIT MIUTMsEANITyAaINg MInai
NSARAUNY N1313U A1BLALATYTITUNITUTENBUTININITUTENOUDINITUALUINNS
9111153 UNUHURNSREUMNUTING wadnnanIsugsnadnaes

Concepts, basic business principles, business models, business environment
and risks, business development strategies, organizational management, personnel
management, marketing, costing, finance, taxes and ethics in food preparation and food

service businesses, business plan writing practice and business simulation activities.

4573501  ANSWNZEANEINSUANLAIDINIT 3(1-4-4)
Carving for Food Decoration
WUIAA Mé“ﬂmi‘ﬁugm WaEAIUENAYVDINITUNTARNFINTUANULAIBINT
nsidendn waldl dmdunisunzadn nsenuazaiu msldiedesdelunsunzadn UiRns
wnzadninuaznald Wemnudsanueims anuddlfzemsluny menia WA UTZINEIF199)
Concepts, basic principles and importance of carving for food
decoration, selecting vegetables and fruits for carving, peeling and hollowing, using
carving tools, practicing carving vegetables and fruits to decorate food dishes,

decorating the dining table at events, festivals and various traditions.
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4573507 n153nRan ki luaIUU3INITa NS 3(1-4-4)

Floral Arrangements and in Food Service

wAn nénmsufuRRefuRaensdanents! sdinvesments Tulsl usnuw
nanbdl denldiangunsal ndnni1sdnmanld 1auuy sanwuy Anklas Ussandnisdanentily
lonTasinee nsmuAuauun1sHan dnufiRnisdneenldlunuusinmsemsiivangaudu
USSENA 4017 wagnena

Concepts, principles of practice regarding the art of flower arranging,
types of flowers, leaves, flower preservation, selection of materials and equipment,
principles of flower arranging, planning, designing, modifying, applying flower arranging
for different occasions, controlling production arranging in food service work to suit the
atmosphere, location, and festival.

4573601  vuulvey 3(2-3-5)

Thai Dessert

wnfAn wazanuddyesuuilng wlavesingiuililunisiuun nsiden
%ai’mqﬁu Anwinszuiunisusenaviazimatinnisusenevvunlnauazyunlnesiuade
Uszinneiney dnwaszfinvesvusilng msusseitusie AnuiRnisviwusline

Concepts and importance of Thai desserts, types of ingredients used in
making desserts, selection of ingredients, study of assembly processes and techniques for
assembling various types of Thai desserts and modern Thai desserts, good characteristics

of Thai desserts, packaging, practice in making Thai desserts.

4573901  msisEmensUsznauamsuasUinsawnsLloedy 3(2-2-5)
Introduction to Research in Culinary and Food Service
LLmﬁﬂ‘ﬁugmLﬁ'mﬁu?%?%’a‘mﬂmﬁﬂﬁzﬂaummsLLazu'%m'immi NSANUA

Wadea1uidy Tnguszasd n1seentuuuideidinnass 19981599 Useyinsuay
ngudaegn 1ndesllonside nnsindeya mafumusndeya wariieseidoyalasliada
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Wugu MswUana waragunan1side MseAuTeNan1ITe N15IAvingIenunnsIde Inugdanis
WeulATI319N19I98

Basic concepts in research methods in food preparation and food service,
determining research topics, objectives, experimental and survey research designs,
populations and samples, research instruments, data measurement, data collection and
analysis using basic statistics, interpretation and conclusion of research results, discussion

of research results, preparation of research reports, practice in writing a research outline.
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4573902  IAT99IUTENNNITUILNBUBINITHAZUINITDINNS 3(0-9-5)
Research Project in Culinary and Food Service
wuRlduiarUssAudAyn19n1un1sUTENEUDIMITHALUSNNT011S UEUe

vhtedmiulasanidds Aidunside uasisuenaniidunelinsauauuesennnssiuinm
Trends and issues in culinary and food service, presenting topics for
research projects, conducting research, and presenting research results under the

supervision of an advisor.

4573903  AUNUINNNITUIZNOUDINITHAZUINITBINNS 2(1-3-4)
Seminar on Culinary and Food Service
waRn MEnMsRduI duneuntsiadunun Watevieuwiliudfaiiisite
fuaufunsUszneuemisuazuinisemng UfiRnsdnduiunieivesdanuinioussidu

[ '

d1AA19Y TUUAUNITUIZNBUD IMISLAZUSNIT911NS
Concepts, principles of organizing seminars, steps for organizing seminars,
important topics or trends related to food preparation and food service work, practices for

organizing seminars on knowledge or important issues in food preparation and food service work.

4574401  mISALEBMAZUINITEIMS 3(2-3-5)

Catering Management and Food Services

AUNLNEY ANUFIALY gULLUUﬂJmmﬁmgm nMsMaRusiunudnides szuu
nsuimsnilunsdaides gunsal widesdle indeddlunisuinmsewnsuasieiosdiy n1sdalds
91T ANSAMUASIENNSOIMNTUALLAT BRI NSUSNTOINSUAZLAS BT N aNd TS UNUE B
s muN1sTUUTEMUeIMg 'E'Jﬂﬂgjﬂ’amﬁmgmmmﬂugﬂLlfuwhas]

Meaning, importance, formats of catering, planning of catering operations,
catering management systems, equipment, tools, utensils used in serving food and
beverages, setting tables, determining food and beverage menus, providing food and

beverages appropriate for parties, dining etiquette, practicing catering in various formats.

4574402  n15UTENRURIMISLTNEIND 3(2-3-5)

Business Cooking

WUIAN wﬁﬂmilﬁ'mﬁ’m’mqmammiummi MsvhemnsiiensAuwiltuves
Ussinnemsiinganiunisdnaatunarluouan vemsdiiiiimadendouasdrsosian
LLaZLﬂ%‘laQUEQ UTBNNUAZIULUUYRINIAULUTIIRIMT NSHERN NITHANA NMIARAUYULAZNNSATUA
59118 WU JURNTvIemsidessne

Concepts and principles of food industry work, commercial cooking, trends
in types of food suitable for current and future trade, considerations in purchasing and
stocking materials and seasonings, types and styles of food containers, production,

marketing, costing and pricing, business cooking practice.
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2.2.2 Jynaen (Litfeandn) 30 waein
4572202  @Mm13gl5Y 3(2-3-5)
European Cuisine
WWIAR AIUEIAYYRIIMISYlIY Useinnuadnuazuetemselsy Tngau
\3eaUganilanineg indeslainiedldlunisuszneusims msdasienisems madauazis
lun1susenaueIms Msdannusianmselsy AnufuRnisiemnsglsy
Concepts, importance of European food, types and characteristics of
European food, ingredients, various seasonings, tools and utensils used in cooking,
food preparation, techniques and methods in cooking, European food decoration,

European food cooking practice.

4572203  2IM3L0LY 3(2-3-5)
Asian Cuisine
WWIAn MNNdIAYeIeIMNsialy Ussinnuardnuniyvese misiaile Tngau
Lﬂ%@ﬂﬂ?ﬂ%ﬁﬂﬁhﬂ“} wdeslaindedldlunisuszneveinis nsinsenisenms wedauay
WN15UTENOUDIMNS NMTIARNLANDIMSINY HnUfURn1svinamisiaLie
Concepts, importance of Asian food, types and characteristics of Asian food,
ingredients, various seasonings, tools and utensils used in cooking, food arrangement,

cooking techniques and methods, Asian food decoration, Asian cooking practice.

4572204 @ nssnazlesn3y 3(2-3-5)
Snacks and Ice Cream
wnAn Amnudirey Ussanvesensinauarlenniy fmgiu gunsalfililunis
Usgnavemisinsuazloaniy malauariinisusznevemisinuarleaniy wn3esiud
usnsiuemnsinwaglonniy Msdannuss MsusmsamnsinuaslernIu nsAnduyuLay
msivuesae Jnufifinisusenevensinuaslennsy
Concepts, importance, types of snacks and ice cream, ingredients,
equipment used in preparing snacks and ice cream, techniques and methods for preparing
snacks and ice cream, beverages served with snacks and ice cream, decoration, serving

snacks and ice cream, costing and pricing, training in preparing snacks and ice cream.

4572205  @MWNTUMNIA 3(2-3-5)
Street Food

WUIAA AMUFIAYVOIDIMITUINIED GNYAULVDIDIMITUINID ANAINI

Lagwinis Msliusnsenmsumig wnsliunssaywulavesssnaemisumdn Bnu)danis

Usznauamsuazlviuimsieliuyamenisuinia
. Concept, importance of street food, characteristics of street food,
nutritional value, street food service, growth trends of street food business, training in

cooking and service to increase the value of street food.
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4572206 mmimuﬁamﬁaqmmw 3(3-0-6)
Healthy Alternative Foods
LUIAA mmﬁw@fzyLﬁ'mﬁ"ummimuﬁaﬂ Useiny Uselevuvesenng
NAGen NANAUTEIMITNINGDN TOAITRANTUTUNITUSIAABIMITNIUEDN NTEUANTT
Uslamemsmadeniiloquaim.
Concept, importance of alternative food, types, benefits of alternative
food, alternative food products, considerations in consuming alternative food, trends

in consuming healthy alternative food.

4573101  nsudusznaussiauinisemns 3(3-0-6)
Entrepreneurship in Food and Service Business
unumnsidugusznaunisiunisiaunasegiavesuszma lonialunis
Usznougsna Aadnvaziazessgelalunsiluguszneugsnaomisuaruinis Useinnuas
JUKUUNSUTENDUNTT NENNITIANITAUAAIA N1SHER N15EY NS0T 118 nguunegsia
wazasesTIUdmMTULUSENOUNS
The role of entrepreneurship in national economic development,
opportunities in business, characteristics and motivations for being a food and service
business operator, types and forms of business, management principles of marketing,

production, finance, accounting, taxes, business law and ethics for entrepreneurs.

4573402  WOANIIULUILNADINNS 3(3-0-6)
Food Consumer Behavior
LuaAn wazngquiiisadunginssuguilan Yede@iddninasongingsy
AUslnA wagnsdsiaduslne msmvuauuInMsiRuRGaS 9ie1s uaggsnausnse s
Concepts and theories about consumer behavior, factors influencing
consumer behavior, consumer surveys, product development guidelines and food
service businesses.
4573502  n1saududazklIzuons 3(2-3-5)
Entrepreneurship in Food and Service Business
WUIAA NTNNITVDINITAUDNDINNT ANNAVBIDWNTIUNEY NANUKALITNNT
OUBLBIMNTUUUA NITEBNAUNINVBITAYFU NITUIUNTRUTIURRANAN NS YA T
gunsal Lﬂ%ﬂ%ﬁ’m%mﬁauauLLazLLﬂi'g‘deﬁ m'iLﬁU%'ﬂw’]LLazmimifgﬁUﬁ'a HnUUAng
auaNlazuUIUDIMIg
Concepts and principles of food preservation, causes of food spoilage,
principles and methods of various types of food preservation, selection of raw
material quality, agricultural product processing processes, equipment and tools for
food preservation and processing, storage and packaging, food preservation and

processing practice.
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4573503  UINNITUNANAMIIDINITHAZAITUINNS 3(2-3-5)
Food Product and Service Innovation
wfn AnuddIReItuLTANTsHeMSLaYN1SUSANS Ussnuesuianssy
HEAAUTMDINT NTEUIUNIHAUINGAA 9 Inallan1Tasieans n1sasiawdndneionis
$1a09 nMsUsziiugunmesHarnsUINNg EnuftRmedansuseneuemsluguuuud
viuafeansosegndldiuuinnssumsuinmsemsivngauiugatlagtu
Concepts, importance of food and service innovation, types of food
product innovation, product development process, recipe creation techniques,
creation of imitation food products, evaluation of food and service quality, practice of
modern cooking techniques that can be applied to food service innovations suitable

for the current era.

4573504  AaU¥N1990NLULUIIYAUINDINIS 3(2-3-5)
Art of Food Packaging Design
WA ANEAYYRIUTTANI NS TaR JULUU Ussinnuaznisidenian
MsHARTINgaNT U e191MS NMIRTIRdeUANANTRUTTY Ieid M UNAR S eie 1S
PONLUVUIIIIN warHnUfufeantuuussinueieIms
Concept, importance of food packaging, materials, designs, types and
selection of production materials suitable for food products, checking packaging
properties for food products, designing packaging and practicing food packaging design.
4573505  A9a15AUIENaUDINIIHATNITUNEUDDINNS 3(2-3-5)
Culinary Demonstrations and Food Presentations
wnAn nannslunsandanaziiiaueeinis ﬂ'ﬁa%wﬁau“aw%al,ﬁamﬁmiu
sURUUYRItaAIY JUAW WHee uagdnleluvainuateunanlesy lanviauianuazgunsal
msdenltian-gunsallumawiouevnsdmiuasauasiaus iz funauasdenld
Concepts and principles in food demonstration and presentation,
creation of information or content in the form of text, images, audio and video on
various platforms, audiovisual materials and equipment, selection of materials and
equipment for food preparation for demonstration and presentation appropriate to
the time and media used.
4573506  wlumsanazanagluauuinisennis 3(1-4-4)
Banana leaf Craft and Thai Garland in Food Service
nisidenuazinsey lunes aanlyd Tuld Jagnnuswazgunsal n1slduay
N3U1593NW Bnadulunes waydiSnsSesundenenldanuuunig wazufuinuluneay
$R8URYAIMTUINIUUTNITOINNT WU ANGETN WREAN ANdenal guy Anaegudad n1svie
9191139281UNDY 01ALUADY LazNITANLAINIULUADIANIEIIRBLUURAINE

Collecting and preparing banana leaves, flowers and leaves, decorative
materials and equipment usage and maintenance, sewing banana leaves and stringing

various types of fresh flower garlands, and working with banana leaves and stringing
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garlands for food service, such as half garlands, oval garlands, round garlands, animal
garlands, wrapping food with banana leaves, banana leaf trays and decorating banana
leaf trays with various types of garlands.
4573508  WHRIEIMITUUTNI991M13 3(1-4-4)

Fabric Work for Food Service

V&N wagISNsden NswsBLwUwUUANe Ussomuesdn Bvesiniiensda
anustdlfizemns uazanuil mslduaznsguasnuniangunsal BnufRmsdnnnudauaziden
fflfzomns fuseduanuil mauddenuuusine Weldlumsuiniseims

Principles and methods of selecting and preparing various types of
cloth to fold, types of cloth, colors of cloth for decorating dining tables and venues,
use and maintenance of materials and equipment, practice in decorating and changing
tablecloths, decorative cloth for the venue, various ways of folding napkins for use in

food service.

4573602  YuNVIuazWNLWERT 3(2-3-5)
Bread and Puff Pastry
WA uazvdnmaieiunuavesingiu uavasusausslurusdauagsiv
waw’ msdende F5lusrnafusnwTangunsal wdnildlumsvheuiluseivinesd Moy
Snwndndmel n15ussYivvie n1sdnanusisvundasasinans dndjuRnisvivunds
LazAWLWEN3
Concepts and principles regarding the properties of raw materials and
additives in bread and puff pastry, selecting, using and storing materials and
equipment, principles used in making bread and puff pastry, product storage,
packaging, decorating bread and puff pastry, and practicing bread and puff pastry

making.

4573603  LANUAZNITUAIATLLAN 3(2-3-5)
Cake and Cake Decorations
WWIAn wazrannsinediuauaulRveringiu waransuwasluan nsiienie
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Concepts and principles regarding the properties of raw materials and
additives in cakes, purchasing methods, using materials and equipment, designing cake
decorations appropriate for the occasion and fashion, product storage, packaging, cake

decorating, practicing cake making and cake decorating.
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2.3 nauivHnUszaunsalivIan 7 niaefin
4573801  msmssuRnUIEAUNITAIIVIIN 2(90)

Preparation for Professional Internship

AnuftRnuluaniuszneunisiaes dewdsueumdedlunsiinussaunisel
Jerdnauiidesiuierfusluvuaznszviunsinuszaunismuiedn anuddgves
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Practice in a simulated workplace to prepare for professional experience
training. Basic knowledge about the format and process of professional experience
training, the importance of professional experience training, choosing a workplace, job
interviews, personality development, professional ethics, morality, using English for
communication to prepare planning skills, solving immediate problems and making
decisions, general knowledge about information technology and information technology
law, and searching for information, including other activities according to the needs of
the field of study.

4574801  n1sunUszAUNISAIIYNTN 5(450)

Professional Internship

Av1UsAUneU : 4573801 n1steseuRlnUszaunIsalIvIIN

HAnuUmauasdduaniulsznaunisniaensy S§3ana w3es5una N19au
FAgtestuaivivvesinfnwegraduszuu Wusseznaildvesndn 450 dalua viale
nAnwlasuUsraun1salaseanmsyinauneudIsansAne

Systematically practice actual work in private, state enterprise or

government establishments related to the student's field of study for a period of not

less than 450 hours, allowing students to gain actual work experience before graduation.

3. waedvdends  litesndn 6 viagin
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