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4501201 neawAalEMIVIRABNIINAIEAT 3(3-0-6)

Visual Arts for Home Economics

avraznauAadeiietolurmannisnmans aatslnnnIaseaIInanLes aanLUUNAI® LAD
ildsznaueinnemuannIsneans

Elements of arts in home economics; the art of creative decoration design, product design for
the home economics profession

4502109 alwladdmsunannssuaans 3(2-2-5)

Technology for Home Economics

vinwzmslfinaluladuazgunioilunsnuannsanenans Taunsnaonfinmeiiasniluld
dszlaadlwinuarnianaand ldauninnmamwiossnnaiveazn13und TUunInn1I9an1sn1emweInig
Tsunssnisdewmuesnuuuiieinaue malddsslemianmaluladssaunaszuunuluosdnsliianuriu
anaunazHUIzANSNIN

Skills on technology and equipment in home economics, computerized programs to be used
in home economics, financial and accounting calculation program, food management program, design
programs for presentation; use of workflow IT to become a modernized and efficient organization

4511207 N1IAALRBNIANAVDIMITUALNILATYN 3(1-4-4)

Raw Materials Selection and Preparation

wﬁﬂmilﬁaﬂ%ﬁmqﬁu MIAARNIN MIATIMAUNUTIANIAYAY U3zinneeeingAveyns maaiey
Fagavems madenldgunssilumaeden mai msdausslimanzaniuinoms mafoinsingau
DIINAINIIATEN mnﬁu%hmﬁqmmﬁﬁm MTUTLES NIuTude Lﬁ'aslﬁmammwumﬂaaﬂﬁﬂ

Principles of ingredient purchasing; quality selection; calculation of ingredient costs; types of
ingredients; ingredient preparation; selection of kitchen equipment for cut and decoration of each food;
conservation of food after preparation; conservation at room temperature; food chiling and freezing for
nutrition preservation and safety

4543901 zifisvAEnIRVeRRRINTARBEILAZATELATT 3(2-2-5)

Research Methods in Human Development and Family Science

WIAA NOBIWAUINITNYEELaTATEUATI NOANTINIUBELAaETI9TE WakIN1IATEUATY
MIIATIZRANNFNNUTIZH I ARR w&’ﬂmma:LLmﬁmﬁyugmmmmﬁ’%’ﬂL%ﬂﬂ%mmuazL%ﬂ@mmwmaoﬁwmmi
uwwa‘ua:maum%ﬁ NIEUIUNITIVY Lﬂ%aoﬁalm:m:mumilﬁummawﬁaaﬂamﬁmw:ﬁ%’aaﬂa WAZNIIULEUD
Ty I TIUTHULALTIATRN N

Theories and concepts of human and family development; human behaviors at different ages;
family development; an analysis of interpersonal relations; basic concepts and principles of quantitative and
qualitative human and family development research; research methods; tools and data collection process,
data analysis, and presentation of quantitative and qualitative data
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Seminar in Home Economics

AMERTANNIINAVNIANTTIN NANLATHFAERT NMIITNNUITITOANIENIANNTTNAEAT NIFHNI
pidang M7 winnsn wazmelulad@fiviuds e muazideuunanuinms fuannneans
maiiaueiy mlfmemedfilszinsam Lmzqﬂ&ﬂmwﬁﬁ

Home economics and life; principles of economics, seminars on specific issues of home
economics; seminars on knowledge, research, innovation, and modern technology; reading and composing
academic articles in home economics; work presentation; using efficient body language and having pleasant
personality

4502110 m‘mé'am]mﬁ'am%ﬂwnssumam{ 3(2-2-5)

English for Home Economics

mIvasinEeils wa 81w waznmadeunendnge emideasTuiislsziniu ddwrian:
NNAVNIINANNAT LL@zmﬂgﬁmmé’ﬂﬂqﬂuﬁuwﬁﬁmﬁi’faaﬁmm@huﬂwmwmam‘mxmuﬁmi

English skill development in listening, speaking, reading and writing for everyday communication;
home economics technical terms; using English in home economics and services

4511208 2IMIAIUARA (211suazaniing) 3(1-4-4)

Suan Dusit Thai Cuisine (Thal Cu1s1ne and Desserts)

Laﬂaﬂwmmmimmm Lma\‘i‘}_liﬂ LASEILIN LATEIRN LASELAEY NATANNIUIzNEUENYNT MITn
1508719113 QUﬂ‘JWaLﬂiE]\‘]NaLL@wﬂ’]iﬁmUiﬂ’]ia’]Wﬁ nIaanuadliza1vs nmadenladinlun1idauinienma
madananliuulfizomns segumIsinaezyadnmwimsnzanlunsliuinisens

Uniqueness of Suan Dusit recipe: condiments, dipping, side dishes, cooking techniques, food
set, equipment, and food service; dining table decoration; selection of clothes for food service; flower
arrangements for a dining table; service standards and personality in food serving

4512227 213D NTUY 3(1-4-4)

ASEAN Cuisine

TausTTne M Tuginieenden Ingavuazrannidsznavermsdszimalugininedan
mmgmmz%’aﬁﬂé’maam‘mimma ‘;”mq@m Lﬂ%‘laaﬂ?a aqﬂﬂmf \w3nedandadld nsdgedsznay LATBINNNY
FIAN

ASEAN food culture; ingredients and cookery principles of ASEAN nations; standards and
regulations of halal food: ingredients, condiments, kitchen equipment, cooking methods and halal symbols

4512228 @ T Inguaz@adzn1sanuasaInis 3(1-4-4)

Thai Cuisine and Decorative Arts

mMIt3znauanIng amalng M muETIHLALENENYILANI LD ILARET B 90 W madenliingfu
mateden NIUTIUIENaY MIANLAILAZIRBIAUIZNOUTBIUDNIIIUDUET19EIIA N1ITALETW N133n®7
HIAIFIUTDIDINNT miﬁw‘hmmﬁunummam

Cooking Thai food and desserts of local cultures and identities; selection of ingredients; preparation
and cooking; decoration and dish composition with creativity; food serving, food standard preservation, and
calculation of production costs
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Nutrition Management for the Family and Child

Tnswimsdemasmae®in naasuulameaising nidean e1uol uazdale ANuGaINITas
2IMIUBTNAINUIBUANTIN LANEN wwindenenTew wndeiFeu Jegu Jeglnn Jegeee TandmdediaTad
LasnlFNLAT MITUUNUITANTIOMNT 0 ININAN 5 18] ANBHZDIMININEENAUREWNNITDNAN
fﬂﬁ‘].]i:ﬂa‘]_la’]‘WﬁL‘ﬂlBﬁ'\ﬂLﬁ%Nﬂ’]ﬁZIﬂ“ﬁ%ﬁﬂﬁﬁ?W%‘uﬁﬁjﬂa’]EqI ﬁtqummwﬁll,ﬁ'mﬁ‘ﬂ’mﬁuma:‘[mmmi NNIANNUA
8NN3 IMNT 4aEMIUIZNBUBIMIEMIVYARR IUATEUATINNT NI

Nutrition for living; physiological changes: social, emotional, and psychological changes; nutrition
and energy needs of infants, babies, pre-school children, school students, teenagers, adults, older adults,
including pregnant women and breastfeeding mothers; classification of five main food nutrients; food for child
development; cooking for nutrition promotion of older adults; health problems related to nutrition; dietetics
and cooking for family members of all ages

4513105 a’m’n‘smaLﬁanuazmm‘sauqa 3(1-4-4)

Alternative Food and Balanced Diet

ANENINBLAZANINEIANID98NNININEEN 01NIENA T05AU I5113U39 gUnInllunInEnanms
maguagenwlniUuuuaes Intermittent Fasting (IF) Ketogenic Diet haz Low Carb n33udsznua1vmidiaisa
217131 WAZDITRTNAANATNW

Definitions and importance of alternative food, balanced diet, ingredients, cooking methods,
cooking equipment; healthcare with Intermittent Fasting (IF), Ketogenic Diet and Low Carb; vegan, vegetarian
and religious foods

4513307 N13MAUIAIIMSUSHMNNN 3(1-4-4)

Commercial Quantity Food Service Production

MIRIENTALINITOAITUIHIMNIN NTITILHUINENITENANT mﬁm%em’?mﬁu mia@miquLﬁE
TuIumUNILASENETNT N3UIZNaUaINTUSHIRNAN mﬁmm%ﬁwﬂmﬂﬂu NHATILAZIWBIAVINTONT
mIdasmuiidniuuinisevns magualiuinisgndn

Food preparation for catering; menu planning; ingredient preparation; food waste reduction during
the preparation process; cookery for catering; staff training for kitchen and food serving tasks; place setting
for catering; customer care and service

4511209 qmﬁmaI,Lazm'lamaaﬂﬁﬂﬁﬂ%%'nms‘lﬁ’u%mimmi 3(2-2-5)

Sanitation and Safety for Food Service

NUgUFIAUIWNT granseRifdmyaaasasglfuin1aIT anndAy vosqudnemziale
n1UINI919T mﬁﬂmiqmﬁmasluﬂmuﬂ‘szﬂaumimmi annUasAAEY0181NT Maioneraia1s
o duie uazduaTeINaIInoALN

Foundations of food sanitation; pleasant personal hygiene of food service persons; importance
of pleasant hygiene for food service; sanitation management in food production enterprises; food safety;
food deterioration; food poisoning and the dangers of allergic substances
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4521306 wlTuuazdwly 3(1-4-4)

Fashion and Fiber

wWule @uine Audn nstdensfiasosiniirinzannunisldiu naden nslégunsnl magua
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Fibers; threads; fabric; fabric selection for usage; the selection, use and care of sewing equipment;
seam finishing; basic pattern-making and simple clothing construction; use of arts and design principles;
fashion trends; inspiration for clothing design

4551105 @alzn1sdananta 3(1-4-4)
Arts of Flower Arrangements

wanmanedats mIvszendlfesddsznavadlunmaianenldfifeioiialuidlng naden
maeden nald maguasneniag Buaztunsunisieaenlfuvamnadoiu uazuunlnadaedu Auiie
Uszaiuuazlomaniay

Principles of arts; application of arts to flower arrangements; the banana-leaf art in Thai ways of
life; the selection, preparation and care of materials; basic methods and processes of international flower

arrangements; the banana-leaf art in daily life and special occasions

4513250 mvnsq'[sﬂ 3(1-4-4)

European Cuisine

Famsirnavgls Adwimsdinauiiiedes ansfifaduingiu gunioluaziadasile
nMaeden ranmItazmatanisldsznaueisglsl Matiuine) nMsnueneIm1s MITAEIN TauoIIn
MITUYIEN

European food culture; English vocabulary related to European cuisine; knowledge of ingredients,
kitchen equipment, tools, and food preparation; methods and techniques of European food cooking; food
conservation and preservation; serving; dining cultures

4513251 DUHADY UALNEAT 3(1-4-4)

Bakery and Pastry

FNAARNHIBIIUNOY LAZLWERS Yszinningau Lﬂéaqﬁam:a‘ﬂmtﬁ mwi%‘mw&mnﬁy LAN
W 1130 adnand Tasn uazauntl maanues nausmiudnidosdu sULy wedianstadi midar
FITUNINITIN

Definitions of bakery and pastry; types of ingredients; tools and equipment; production processes
of cake, pie, tart, Choux pastry, doughnut and bread; decoration; cake decoration; serving techniques;
production of a standard recipe
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5073629 ﬂﬁa@l{nﬁsg!,Lau,awﬁn‘l:mmwmsﬁ'm%'ué’gomq 3(3-0-6)

Nursing Science and Nutrition for Older People

ANNVINIE VANNTT WHIAA LAz mwgmmmﬂ QERRE mmwmmwmmﬂ ‘ﬂﬂﬂﬂ’]iLLﬂ“’V]t]MQﬂ’]iaaﬂ
fdemeimanz Nmmiummaw T@ur maiin Madedeanis nIneu3ms v[,‘wmﬂ #nv uazleaz n1adanid
miaaﬂmmmmwaWuWﬂmmwmmuwmmﬂ NIUIZEBEN VNN ma\mmm& NIATWIHAITNADINTT
Wmmmmwmim‘mimmumﬁLmuqummwsuamgomq miLaaﬂﬁnummmmnmwgﬂLLuummiwmmwﬂu
fmivggeeng mIdalnrnslvianeauiuanizgwesgang wwinensuilauaznsdesiudymnie
Tnrumavesgigeang maeiusds guaiznonTiniiasgumwannifeAanITiunInnItmanzand vy

Definitions, principles, concepts and theories of older people; health conditions of older people;
principles and theories of appropriate exercise for older people: walking, jogging, body exercise, tai chi,
gigong, and yoga; selection of exercise for rehabilitation of older people; health assessment of older people;
calculation of energy and nutrients required for health promotion of older people; selection of food and
appropriate diet for older people; nutrition preparation appropriate for health conditions of older people;
guidelines for nutritional problem prevention and treatment of older people; emotional well-being and brain
health enhancement by recreational activities appropriate older people

4512229 msn%aummmazuﬂigﬂwﬁmffmﬁ 3(1-4-4)

Food Preservation and Product Processing

nanNInuaNeIs maklizlenms mﬁﬂmiwﬁqmilﬁuLﬁ'mi’mqﬁum‘mi NIzUIBNNT nalulad
nanwoNuazulszUenrs Taun nsldanadou nsudidn msutuds naviuds maiTidndu nansin nsld
ToniioUuo1rs DIV LaENIWRWINAAAMIDNMNT DIIAMTIBIMN3

Principles of food preservation and processing; post-harvest management; the process and
technology of food preservation and processing: heating, chilling, freezing, drying, concentrating, fermenting,
using food additives; food packages and packaging development

4512230 MM 1IMIMITIALAZAALlENITANUAIDINTS 3(1-4-4)

International Cuisine and Decorative Arts

UszdRanudusiuaz ’quﬁiiummimmw TJG]CWTU ’Jﬁmiﬂimaummiimuwmm JUuuuMs
FAFSHOMITU 011 IBANE BININTIAT B1VNTINNG m‘mimﬂu LareYIEAWIN ARUYN1IINIUDINNT
LUUE9EIIA memimaﬂs[fnmqﬂuslumiﬁmmml,mmummi

History and culture of foreign foods; ingredients; basic cooking methods; serving styles of Chinese,
ltalian, French, Korean, Japanese, and Vietnamese cuisine; the art of creative decoration; the selection of
ingredients for food decoration

4552113  @aULnaNaLUUFTIEITA 3(1-4-4)

Creative Arts of Flower Garlands

Uszian UL nIeenkUL Nsiaen MR m‘ﬂ‘mm aﬂmm MITDUNIREY 1%3‘1JLLUUGIN 9
waznunaSvETIRmNadeRen et ulonaRawuas \9gIne

Types, patterns, designs, selection, preparation, and equipment usage; the making of creative
flower garlands for special occasions and businesses
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4553426 mmnxaé‘ni’aqﬁfadau 3(1-4-4)

Soft Material Carving

anHuan ANNEIATY AITNINIE Uszleod naune SaNKEN Wald m_l uazLien ma‘mamﬂ@
MALA3IEN NI mmumnmmmﬂmm nIIkNe aaﬂmﬂm&wmm

Background, importance, definitions, benefits; carving of vegetables, fruits, soaps and candles;
the selection of materials, preparation, use and care of equipment; basic pattern carving

4552410 @Aavzawlunasidasdail 3(1-1-4)
Fine Arts of Banana-leaf Crafts
nanfaty NIanuuy iULLummiumam’fnmﬂaﬂ MILEaN NILATEN mﬂmamﬂﬂi [ SumpuLas
Bnatlay ﬂmmmmmﬂumum ’m@au | waldluandszmdiienuazlananas
Principles of arts and design; patterns of fine arts of banana-leaf crafts; the selection and preparation
of materials and equipment; techniques of banana-leaf crafts and other materials for traditions and special
occasions

4522104 wqﬁnssum&vﬁﬁmﬂémLwidmal 3(1-4-4)

Dress and Human Behavior

NOANTTNLAE msuﬁmm%mummﬂ Aatznausene Madendoruas Lﬂ%aﬂLLﬁiema Tﬁmm ALY
ude iﬂiw YANNMN Toma S0l FMNLIAGDN TMHIITN LazaETReN mimmiﬂmmamm LRDaLeNE
e m?ﬁamwﬂmﬁam

Behaviors and purchases of apparel; the art of dressing; apparel selection for different age groups,
body types, personality, places, environments, cultures and trends; clothing and fabric care; garment repair

4533402 MIVAMTIWUNLING 3(1-4-4)

Housekeeping Management

Al vanmatanseeenuuathu lassedemIsinsnuuathu wihisuAesey sasem was
AITETUTINLDIUNTIN NIZLIMMITUTIH Madenedasdaiadedlilunisanuazein maianisrians
§281A NIIPUATNEN m:ﬁma‘umwL%'Em%aﬂmuqmﬁﬂwmz mmﬂaaﬂﬁau,azmﬁmLr“m%’mdal,anmiﬁlﬁm%m
AUIBUHT T

Knowledge, management of housekeeping; housekeeping service structure; responsibility,
etiquette and ethics; housekeeping procedures; the selection of tools and equipment for cleaning; cleaning
techniques; maintenance; ensuring hygiene; safety and document storage to housekeeping

4532303 n’n%’mn’mﬁ"mﬁauuawqmmﬁagjmﬁfs_l 3(3-0-6)

Home and Community Management

mﬁmmiﬁqan’q’aumﬂiuﬁmua mwﬁaﬁimﬁa anndasndouazduaefiaimnsniatulalu
mmmxﬂwﬂumamﬂa ﬂ’]TﬂE]NLLGHNLL@wﬂiUﬂi\‘m’]%Lia%LLa mamﬁﬂ mifmmﬂLmeaTmmeEmaﬂmml,m
wﬂﬁumamm mﬁmm‘mmmmma mwElﬁumuﬂmwawmumamﬂﬂ NHVHNETE Weudaderuiiiedas
ﬂ‘umiﬁmmmm@Lmi;wnumgmﬂa

Management of home and community environment; safety and danger within home and
community; home repairs; home and community decoration; community finance and property management;
laws and regulations of home and community management
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4503102 miﬁlamimmé‘famm 3(3-0-6)

English Communication

miwwmmwmiaamimmamqw W9 A 8714 Wer MInasauLazimnAianIINILUUNAgoUIn
e mlmwmmmmummamqwmiummmmma o IRess

English skill development: listening, speaking, reading and writing; testing and techniques for
academic and communicative English proficiency tests

4503803 n1sElnUszaunITaIBABNARNIINAEAS 6(600)

Home Economics Practicum

Anuadenuatdlusmulaznaumimeluaminendesaugde viosonulsznaunmidunimeiy
LRZLONTH ilNﬁﬂ%ﬂ%ﬂ’mﬁﬁ] NAUANNITNATAT IG]EJ‘LJjﬂL’]ﬂ’]iF’i’]N(ﬂgsﬂaﬁﬂﬁﬂﬁmiuﬁ’]%a’]ﬂ’liLLE\lﬁ,’Iﬂsﬂu’mﬁ
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findszaunsatadenandsanisines

Practicum at Suan Dusit University enterprises or other places: public, private organizations or
public enterprises with integration of home economics domains: food and nutrition, fabric and dressing,
crafts and creative arts, human and family development, and home and community, before graduation

4523308 WAMAMAAING 3(1-4-4)

Textile Products

sUiuusAnAuiEone uazlanalfaos n9l¥ian gunsol madusadfvasmnues mmisenuuuLa:
W Wandmaiame (Jor wiswsinie wiodlduazianzime Lmzmi@LLa%ﬂmwﬁmﬁmeﬁﬁlwa

Styles and functions of textile products; using materials and equipment; decorative sewing; design
and development of textile products; clothes and costumes; home textiles and textile product care

4523405 HEWSUIIRUING 3(1-4-4)

Fabric for Services

uusmatlugmiinerde dmnssades nMadendiegrananzaniunislden Madendi
fNSUIATEINEYU MITATDIBIMNT NITALAEY LAZNITTAIL

Fabric services in residential accommodations and catering; the selection of clothes for different
purposes; the selection of fabric for bedding, dining room arrangements, catering, and events

4524501 walwladnsdn au 5a 3(1-4-4)

Laundry Technology

sUuny 38m3dn nIen maie wazedneruiion guninidn au 3a MIliensdenudemeiiie
Auiier uaznmstloein

Types, washing methods, drying, ironing and stain removal; washing equipment; an analysis of
fabric damage and protection

4523300 wanmsaafuiiiasdn 3(1-4-4)

Basic Principles of Clothing Construction

maiden nsldaunnl nsguasnergunssisaiy mafuezdusie 9 nsfrue aueUuDy
MIAIWIART NMILEBNAT NMIATENAT N1TINAD miﬁmuuﬁ@ﬁy@m wazmIsaLduafLuUe

The selection, use, and maintenance of sewing equipment; seam finishing; pattern sizes; cloth
calculation, fabric selection and preparation; body measurements; basic patterns making and simple clothing
construction
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4523102 L%ﬁﬁﬁﬁﬂ%’ﬂgﬂﬂ&ﬂﬂfiﬁﬂ 3(1-4-4)

Clothing for People of All Ages

madanda idenlfiHmnzaniuyans NIy Masady Weuazwindmeianidmu
wnwania iwnnewieidew edew Jou Jeglrauasigiony maden mildiag gUniol wazimaiianiidaudas
ek

Clothing purchases and wearing for an individual; design, sewing, and clothes for the newborns,
pre-school children, students, teenagers, adults and older adults; the selection and use of materials and
equipment; alteration techniques

4523209 m‘saammmta:mﬁﬁﬂLtﬂaatgaﬁ”l 3(1-4-4)

Clothing Design and Alterations

madszgnenandat winmasenuuuidern wdssudinie madan maldiae gunsol wniuaa
Talunadaudandedn maianssauladad

The application of art and clothing design principles; apparel; the selection and use of materials
and equipment; inspiration for clothing alterations; clothing alteration techniques

4553124 n139aaanlallwlanmaniay 3(1-4-4)

Flower Arrangements for Special Occasions

anudAny JUuLY mIsenuuy mM3dananldlurnmiessiutanasuis midanenldanuds
q0W7 WriuAd THzemna

Importance, patterns, design of flower arrangements for receptions and official ceremony; flower
arrangements for place, podium and dining table decoration

4553125 9 wAaN LA lndszine ing 3(1-4-4)

Flower Arrangements in the Thai Tradition

swoanliludszmdiAeuiauazdaning nieanuuy maden maaden maliian gunaol
nsdsziwguazinafianisdneenliuuulssdadaiuazuuulnaiuade

The art of flowers in Thai traditions: life and society; design, selection, preparation and use of
materials and equipment; crafts and techniques for flower arrangements: fine arts and contemporary Thai
styles

4553427 LA309WONVDITII28 3(1-4-4)

Incense Souvenirs

Anddunn AuEAn LATIMaNLAZID919I8 N39BNUDD N1TLEDN nﬁm%wﬁ’a@qﬂmtﬁ
mandneiamanlnauazmaszAnfrosinhe uirdoet weemahlUFuTin Tamoss

Background and importance of incense souvenirs; design, selection and preparation of materials
and equipment; production and crafts of Thai incense souvenirs and packaging; cultural use of incense
products

4553428 La3psuvanlnadaaads 3(1-4-4)

Contemporary Thai Mobiles

suvy dazian Uselend wazlonmrasnslfnuiaiswuiulnedmads nmsseniuy naden
MUAIEN NIILT miﬂi:ﬁwim%mLmeJmmﬁﬂ PUIANAN LazawIalr fvIulaniaiias

Patterns, types, benefits and opportunities of using contemporary Thai mobiles; design, selection
and preparation of materials and equipment; the making of small-sized, medium-sized and large-sized mobiles
for special occasions
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4553429 WIWADN I 3(1-4-4)

Flowers Pedestal Tray

AL ppalIY] ﬂ‘é”IEl‘IIWIJENﬂ’ﬁﬁmW’MﬂaﬂVLN NNI0NLUY NIEeN mmm&mamﬂmm
mi'«mwmmﬂimmmmumq 9 ﬁﬂu;uumm:u e UG T PRI

Background, patterns and benefits of flower pedestal trays; design, selection and preparation
of materials and equipment; arrangements of flower pedestal trays: traditional patterns and popular styles

4553126 @alznsdananlisnaiy 3(1-4-4)
Art of Contemporary Flower Arrangements
CRRERITEYR LUy Fade nInnentdlunrue Inaonlduuuainalinate Luulngsinade
NILADN NILATEN mﬂfn mmumn‘m m@aﬂmmmiwmaﬂim madanenlfidaldlunsnnussanind
Background, patterns and arts of flower arrangements in containers: International and contemporary
Thai styles; the selection, preparation, use and care, equipment material; flower arrangements for place decoration

4553430 ?j'aﬂaﬂvlﬁua:ﬂizv’fi’waw’imu 3(1-4-4)

Bouquet and Gift Basket

N1300NLUY iﬂl,mumﬂmaﬂaﬂimm ynIzid190999ny wuulneg wuusIna nialdan naeIew
NIPLATNIN nsSanasialdouTulonasig 9

Designs and patterns of bouquets and gift baskets: Thai and international styles; the selection,
preparation, care and arrangements of bouquets and gift baskets for various occasions

4553431 wilwuuuaieasse 3(1-4-4)

Creative Sculpture

vanfayy miﬁmﬂmmﬂiwmmﬂm 3UN39619 9 Nsden NIATUN mmumn‘m NYaNLUY
o lUlduaeaan 10914 vaeanuss ta3eslsziuuazrasindie s fon

Principles of sculpture by using Thai clay; selection, preparation, care and design of clay toys,
wares, decoration, accessories and souvenirs

4553206 ulszfvgaanldinas 3(1-4-4)

Artificial Flower Crafts

ANMdna ANHEIAY Uszian ’Jﬂ@@ﬂﬂimrﬂiﬂi @m@aﬂvl,umﬁu NI08NKUY N1IEI LU
madszdugaonliainisgsssnmd Jagumislduas au 9

Background, importance, categories and materials for artificial flower crafts; the design, modelling
and crafts of artificial flowers from natural materials, waste and other materials

4513252 MsunzEANANKA laiB9118aIMIS 3(1-4-4)
Fruit and Vegetable Carving for Food
ANNEATY ﬂi”IEﬂm NN aaﬂr;mu,a HalADIMaIms Matden natm3es n9le miml,mmsn
ﬁ@qﬂmm MIUNEEENIABNNTTUUTEMW 1RBTARNLAIIHEIMNS [RENIANLAIEIMNTIHITHE LA
Importance and benefits of fruit and vegetable carving for food; the selection, preparation, use
and care of equipment; carving for meals, dish and banquet decorations

4503103 mﬂﬁué’ﬂiznaum‘sé'ﬁ%ﬂvmisumam{ 3(3-0-6)

Entrepreneur in Home Economics

LLmﬂmmimmiﬁinﬂuﬂmimw 21 UNUINLRE @mumﬂmmaqmimmiﬁiﬂwﬂwu N GIREAAR
ANIIATIE wamwumaammﬁﬁim} NIUFITANLEES ﬂ’]i’WW]’]LLN%ﬁiﬂﬁ] mmmaumammmumuﬂu
@innaumim\immwmiuﬂ’mm

Business administration concepts in the 21st century; roles and importance of business
administration in a modern era; elements; an analysis of business environments; risk management; composing
the business plans; preparation for becoming home economics entrepreneurs
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Culinary Mathematics
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Food Safety and Sanitation
InenAaniuazlnrwnIdmiunIlIznaueIng
Science & Nutrition for Cooking
N1I9ANNIATILAZIIUDINT
Restaurants and Kitchen Management
N139ANITIWLINTT

Hospitality Management
FansLazAaULeInI

Gastronomy

2ININIUAFA (81IhazIuNINe)

Suan Dusit Thai Cuisine (Thai Cuisine and Desserts)

nmAALianIngAY

Raw Material Selection
Nnwzn1IdIznaue1rmIing

Thai Cooking Skills

91vIlNeTINGNY

Contemporary Thai Cuisine
nnpen1sUsznavviine

Thai Dessert Cooking Skills

g1ielsy (@3

European Food (Breakfast)

m‘vmeﬂﬁﬂ (mmﬁﬂmﬁmm:mmiﬁw)
European Food (Luncheon and Dinner)
WNARANIINEALLLNDT

Bakery Technique
INARANIHARLNGRT

Pastry Technique
mﬂﬁﬂmawﬁmﬂﬁmmﬁﬂ

Cookie and Cake Technique
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5073426

5073392

5073393

5073394

5073395

T vnLaLTanz Ikean

East Asean Food

AN THAHLAZE AN

Principle of Mixology

i uazlnll

Coffee Tea and Cocoa
MINHUIHARNATIUAZ N TIAAA

Product Development and Marketing
MBIBINOBEIATVIUAT

English for Culinary Art
m‘m5@ﬂqwﬁw%‘umiﬁmimmmazm%mﬁu
English for Food and Beverage Service
walulagadnaluginauinisems

Digital Technology in Food Service Business
AusznaumIaselvaluginaens

Modern Entrepreneur in Food Business

nauduniden 1den1Seu

p1v3I9lne

Thai Snacks

madsznavawning

Culinary of Thai Dessert
msdsznouenmislnenais

Traditional Thai Cuisine

anv3lnerioin

Local Thai Food
onsaTduanelriiazwaadn

Modern Garde Manger and Aspic
fadzniaanusvannislne

Art of Thai Food Decoration
NBLNZEANANLAZHA LT UE1Ting
Vegetable and Fruit Carving for Thai food
MItIznaueIMIBMAELATOIMIHERN
Indian and Muslim food cooking
PUNAUITINENE

Contemporary Dessert
walulagnsudsgunininmiuazussniud
Food Processing Technology and Packaging
21NINNIEDNUALEIMN TN

Alternative Food and Balanced Diet
NIHARDNNTABNTUINIUWATDITH

Food Production for Airline Services
NNBZMBIDINOBEINIUN AT WTIIINITLAZ NI TLEHD
English Academic Writing and Presentation Skills
NYUANEFINTLTINIVINTDIMNT

Laws for Food Service Business

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

12 nuosnm

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)
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5074323

5074324

5074325

5074326

5074327

5074328

5074329

5073423

5074330

5074912

5074821

5074822

5074823

wssgiangwligudmiugsiauinsems
Circular Economy for Food Service Business
mM3vanaselralugsiauinisenrs

Modern Management in Food Service Business
mIsenuuUANLAsaITRanTsTawon

Food Stylist
NI9ANTHBIIUIILAZAAAIAT
Restaurant Operations Management
MIANARIUIIHOTUAZ AN

Café and Restaurant Operation
ANBILAEITIWNITINDING

Culinary Linguistics and Literature

MIE5 19T EUA BN ILA N IROES

Food Branding and Communication
ANINAADIVTUINIRNIN

High-volume Production Cookery

Awnulanice

Eating with World View
Funwunalulagnisdiznauemwaznisuinig
Seminar on Culinary Technology and Service

naulinUs:aunisnidsdw 1deniSeu

AnUuaernluaniulsenounInanuasuin1IenI

Externship

aunaFnE lua U IZNa UM INAALEZUSNITBIVS
Co-operative Education in Culinary and Food Service
Tassuwnamalulagnisussnaue1vsLazAIuSAIT

Culinary Technology and Service Project

nuondsdeniasiutiesndn
Tdendeunednle 9 lunangasszaudIunes svmineseaiuada lagldiiuneiniae
BFonnudd wazazsaildiduneiniiruwaliiFoulpenumheinnslunmsinsdiianmsfnenseimangns

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(3-0-6)

1(1-0-2)

9 nLiognNn

6(0-40-0)

6(0-40-0)

3(0-9-0)

6 nlioann
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5071102 AMAFEAIAITAINNT 3(3-0-6)

Cullnary Mathematics

‘nqwm’]mumamumsmﬂ N1I0U N30 NI TLAREIUN AT ammm Toenz 17w
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The basic of number theory, addition, subtraction, multiplication, division, fraction, decimal,
ratio, percent, set, equation, graphs, geometric shapes, area, and volume of geometricshapes,
weighing, measuring, measuring systems, unit conversions, percent yield, cost per unit, pricing, profits
and loss, break-even point calculation

5073307 mwﬂaamﬁwma’m*\maznﬁqmﬁma 3(2-2-5)
Food Safety and Sanitation
mwmﬂmmmmmﬂaammmmmmavmﬁmmmamammwmmwuiﬂﬁ aune a1

miﬂamumummi matnmidond s Iﬁﬂa’m’lil,ﬂ%ww ‘ij\lf\]EI‘YINWﬂ(ﬁlaﬂ’limimsﬁE]\‘lﬁm%‘ﬂiﬁﬂua’m'ﬁ

'ﬂaumElﬂ%ﬂiis;lsnﬂunm,l,ﬂﬁﬂ miLﬁaNﬂmmWLLamﬁLmLaﬁlﬂlmmm‘s mimmmaumsﬂummﬁ

mmmummimmaumﬂmmummi‘m@mq 9 mammaamaumﬁﬂummimEnﬁmmmmm”aﬁ

WU TS miﬁmmimmma ﬂ’]iﬁ]ﬂﬂ’]iﬁ"ﬂauﬂNEJE\T’JWLJ?’1ﬂﬂﬂ’]iﬂiuﬁlﬂGﬂ‘ﬁ%@ﬂﬂ’]iﬁ%’)‘ﬂﬂ’]ﬂﬁ (GHP:

Good Hygiene Practice ) Lazn13i@TIEioUATE LazAIUAN 9AInne (HACCP : Hazard Analysis

and Critical Control Point) Tun131U39132n0u81v13 #a8zn1su3nis 338U IzNUamNINE I TUAE

nsvinslvduldanangrane vanenauuazmsialsagUaln

Importance of food safety and sanitation to consumer health; food hazards; food allergy;
cross contamination; foodborne disease; factors of microbial growth in foods; microorganism in food
processing; food deterioration and spoilage; microbial control; microorganism criteria of various foods;
conventional and rapid method for testing microorganism criteria; sanitation management; personal
hygiene management; application of Good Hygiene Practice (GHP) and Hazard Analysis and Critical

Control Control Point (HACCP) in cooking and service including food quality control under law,

religious and emerging diseases

5071614 Insadaasuazlnzwinisdmiunisdsznavainig 3(2-2-5)

Science & Nutrition for Cooking

ATIHANNY URESTIN unum LLﬂuﬂmﬁN‘U@W%ﬁ’mﬁ’]ﬂEll“llE]\‘iENﬂ‘ﬂiwﬂE]Uiu@’]ﬂ’]iﬂ’mIﬂsﬂu’m’]ﬁ
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miamLﬁrﬂmim‘mﬁ‘vmwmnmﬂuLm ﬂﬁ‘].]i“’ﬂﬂll@’]‘ﬁ”ﬁ madenldgnmiznaeIeNwazUsznaue1ms
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Meaning, sources, roles and basic properties of nutritional composition of food: carbohydrate,
protein, fats, water, minerals, vitamins and food additives; appropriate selection and storage of raw
materials; changes in structure and composition of food during preparation and cooking including
related chemical reactions; application of principles of scientific cooking; loss of nutrients during food
preparation and cooking; choosing proper conditions for food preparation and cooking
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5071320 N1FIANITATILALIINDINT 3(2-2-5)

Restaurants and Kitchen Management

U32LNNATI ITUVIRAT Uﬂmmm\‘immmma MI9AN13A31 NMI08NLUY MITARUTART
LazRuiisumin m‘sfﬂmwaﬂmm ’Jﬁmﬂmm mimi\ﬁﬂmaﬂmmm mﬂmsmma NNINANNFLDN
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Types of kitchen; kitchen systems; kitchen staff; kitchen management; design of kitchen
and front areas; tool alignment, instructions, maintenance and cleaning; work safety and energy
consumption; environmental awareness; practice under kitchen requirements of international standard;
practice of using kitchen equipment and tools for mass production

5073377 N139ANIIIULINTG 3(2-2-5)

Hospitality Management
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Principles and concepts of hospitality management; food and beverage hospitality industry
trends; food and beverage service; management process; type and style of food and beverage
service; service psychology; legal and ethics factors and practice; marketing plan, location design and
decoration, menu planning and design, tools, equipments and operations; resources management,
human resource management and development, risk management plan, and cost analysis and control

5072347 @aAuazAalzavng 3(3-0-6)

Gastronomy
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Learn phenomenon influences human consumption through both related science and art;
contrast and compare with lens, individual and social member; analyze case studies which foods;
culinary and eating situated in history; culture; language; socio-economy in international and Thai
foodscapes

4511208  IIAINARA (2115uazawN Ing) 3(1-4-4)

Suan Dusit Thai Cuisine (Thal Cuisine and Desserts)
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Unigue of Suan Dusit Food; seasoning condiments; dipping side dishes; cooking techniques;
food course; equipment and food service; dining table decoration; selection of clothes for food service
and practice; flower arrangements for a dining table; service standards and personality in food serving
and practice include menus include rice cooking; khanom jeen nam ya (rice noodles in fish curry
sauce); khanom jeen nam prik (rice noodles in peanut curry sauce); khanom jeen kaeng khew wan
(rice noodles in green curry sauce); kao phad (stir fried rice); kao klook kapi (shrimp paste fried rice);
kao moo daeng moo krob (rice with roasted pork and crispy pork); kao mun kai (chicken rice); kao
khai jeiw (Thai omelet with rice); kuaytiao (noodle); kuaytiao reu (pork and beef stew noodle); phad
Thai (Thai style stir-fried noodles); kuaytiao phad siew (stir fried noodle with dark soy sauce); kuaytiao
khua kai (stir fried noodle with chicken); kuaytiao rard nha (noodle with gravy); suki (sukiyaki soup
with glass noodle and pork); kai pla loh (boiled egg and pork in sweet brown sauce); kao na kai
(rice with chicken gravy); bua loy pheuk (taro dumpling in coconut milk); kaeng buad pheuk (taro in
coconut milk); kaeng buad fakthong (pumpkin in coconut milk); sam-shae (shaved ice dessert)

5071321 N13AALRBNIANAY 3(2-2-5)

Raw Material Selection

mwmmmﬂmmmuﬁlumsﬂimaumvm mﬁﬁmmﬂﬂ‘svmmmmu ﬂmaﬂwmy WaENIILADN
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Knowledge of ingredients for cooking; The classification of ingredients, characteristics
and ingredients selection in Thai and international cuisine; preparation of vegetables, fruits, nuts,
grains, dairy products, dried ingredients and convenience food including prepared for cooking,
herbs and spices application, meats trimming, purchasing, receiving, preparing and stored, evaluate
all an ingredient qualities including taste, texture, smell, appearance and other, corrected of knives
skill, basic cutting and slicing of fruits and vegetables; and practice include white and brown stock,
roasted chicken, mussel cream sauce, chicken chasseur, polenta, pork cordon bleu, beef steak with
rosti potato, beef stroganoff, vanilla rice pudding, sea bass papillote, chicken chutney salads, sole A
La Mernier, winged bean spicy salad, vegetable soup, pineapple fried rice, banana in syrup, green
beans in syrup)

5072348 NNELN1USTNOUBINITING 3(2-2-5)

Thai Cooking SKkills
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History and definitions; importance; uniquesness; culture and types of Thai foods; ingredients
and cooking methods; using of equipment and utensil; Thai cooking skills include boiling; curry; dipping;
sauce; spicy salad; stir-frying; deep-fried; side dishes; Thai cooking techniques; serving Thai food
according to Thai culture and practice include tom kha kai (chicken galangal in coconut milk soup),
tom klong (sour and spicy smoked dry fish soup), tom som (spicy soup with tamarind), kang-som
(Thai sour curry), keang pa (hot and spicy mixed vegetable soup), gaeng kua sapparot (pineapple
curry) kang phed (red curry), nam prik ka pi (shrimp paste sauce), tao jiaw lone (herbed soya beans
with minced shrimp and pork in coconut milk served with fresh vegetables), sadaow nam pla whan
pla duk yang (grilled catfish with neem and caramel fish sauce), yum yai (egg, chicken and vegetable
spicy salad), yum phak thod (crispy fried vegetables spicy salad), som tum Thai (Thai spicy salad),
kho mu yung (grilled pork neck), lab (spicy minced meat salad), phad kra phrow kai (spicy stir-fried
chicken with basil), phad preaw wan (sweet and sour stir-fried), kua gling (southemn stir fried spicy
ground meat with yellow curry paste) thod mun plakray (deep-fried curried fish cake), pla sam rod
(fried fish topped with sweet sour and hot sauce), hor mok (steamed curried fish cake in banana
leaf), poo ja (deep fried crab meat minced pork in the shell), peek kai sod sai (stuffed chicken wing),
moo dad diew (deep-fried sun-dried marinated pork), moo foy (fried shredded pork), neua foy (fried
shredded beef)

5072349 21T INYTINENY 3(2-2-5)

Contemporary Thai Cuisine
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Definition; importance; popular contemporary Thai cuisine in Thailand and other countries;
condiment; ingredients and cooking methods; applying ingredients substitutes; serving and services;
using tools and equipment to practice contemporary Thai food cooking; services; adding value to food
by ambience and beverage and practice include tom yum kung (spicy hot and sour shrimp soup),
tom sab (north-east style spicy meat soup), tom yam poh tak (Thai seafood spicy soup), chuchee
(stirfried red curry with fish), pha nang (stir fried red curry), mus sa mun (sweet red curry), nam prik
long reur (spicy chilli sauce and shrimp paste served salted egg and fresh vegetable), moo wan (salty
and sweet stir-fried pork), pla foo (crispy fried fish), nam prik ong (minced pork with tomato chilli paste
dip), nam prik khi ka (grilled fish and chili paste dip), nam prik kak moo (crispy pork skin with chilli
dip), yum nuer yang (spicy beef salad), yum woon sen (vermicilli spicy salad), yum pla duke fu (crisp
catfish flake salad), yum ponlamai (mixed fruit salad thai style), num tok (spicy grilled meat salad),
phad kee mow (spicy stir-fried with wild galangal and sweet basil), pad cha talay (stir-fried seafood
with holy basil), kai phad med ma moung him ma phan (stir fried chicken with catshew nuts), ta lay
phad phong kari (spicy stir-fried yellow curry seafood), kai hor baiteuy (fried chicken wrapped with
pandan leaf), chicken satay (skewer of marinated chicken), thod mun kung (deep-fried shrimp cake),
porpia tord (deep-fried spring rolls), khai look kheuy (fried boiled egg with tamarind and palm sugar
sauce), and mee ka ti (noodle with coconut sauce)
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Thai Dessert Cooking Skills
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History and definitions; importance uniqueness; culture and history of traditional Thai
desserts; traditional Thai desserts and contemporary Thai desserts that are favorites; ingredients and
cooking method; cooking techniques for varieties of Thai desserts equipment and utensil for Thai
desserts; decoration and serving of Thai desserts according to culture; and practice include ka nom
chun (steamed layer tapioca cake), bulandunmek (steamed butterfly pea cake with custard), ka nom
tuay (steamed coconut pudding), ka nom kluay (steamed banana cake), ka nom mun (steamed
cassava cake), ka nom sai shai (steamed coconut dumpling with banana leaf wrapped), khao tom pad
(steamed sticky rice with banana leaf wrapped), ka nom tom deang (caramelized shredded coconut
dumpling), ka nom tom khao (shredded coconut dumpling) ka nom tua pap (mung bean wrap), ka
nom pla grim (vermicelli in sweet coconut milk), ka nom foi thong (golden egg yolk thread), ka nom
thong yip (pinched gold egg yolks), ka nom thong yot (golden egg yolk drop), med kanoon (mung
bean marzipan), ka nom dok jok (crispy lotus blossom cookie), look choup (fruit-shaped mung bean)
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European Food (Breakfast)
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Principle of cooking method in European cuisine, moist-heat method, dry-heat method,
combination heat method; technical words in European cuisine, characteristics and function of
ingredients in European cuisine, preparation and cooking techniques, meat poultry and usage
of equipment and tools in European kitchen; types of breakfast in Europe, breakfast preparation
techniques, cooking, storage, served, table manners and culture, and practice include omelet,
scramble, pancake, french toast, waffle, potato salad, caesar salad, pasta, sandwich spaghetti pizza,
quiche au épinard English muffin, poached egg benedict, lasagna yorkshire pudding and stuffing
sunday roasted
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European Food (Luncheon and Dinner)
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Types of European food; culinary fundamentals include stock soup sauce and cooking
of vegetables, grains, starches and meats using different techniques include sautéing, deep frying,
roasting, baking, broiling, grilling, braising and poaching streaming preparing European luncheon
and dinner serving, dining etiquette and practice include cold soup, gazpacho, poached fish with
béarnaise sauce and pomme duchess potato, hot smoked salmon, open-faced sandwich, chicken
velouté, sea bass with beurre blanc sauce, mushroom risotto, duck breast with orange sauce, almond
potato, consommeé, onion soup, tiramisu, cottage pie, grilled vegetable salad, beef roulade, roasted
lamb rack with parsley crust, ratatouille, sausage
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Bakery Technique
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History and definitions of bakery. Principles of production, raw materials, using tools and
equipment, preparation and baking techniques for various yeast breads, quick breads and special
bread. Including decoration, serving, industrial bakery production, packaging and storage technology;
and practice include muffin, scone, pancake, tea loaf, hard bread, focaccia bread, pita bread, vanilla
challah, brioches, sweet bread, stuffed bread, yeast-raised doughnut, and healthy bread
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Pastry Technique
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History and definitions of pastry; types; raw materials; tools and equipment; pastry production
techniques; toppings and fillings; industrial pastry production; packaging and storage technology;
serving formats; standard recipe development, and cooking practice include choux pastry (choux
cream), savory and sweet shortcrust pastry chicken and mushroom pie, fruit tart, apple crumble pie,
young coconut pie and blueberry cheese pie), puff pastry (chicken puff pastry and palmier/butterfly),
pastry cream (creme patisserie) laminated dough including croissant and danish pastry
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Cookie and Cake Technique
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History and definitions of cookies and cake; tools and equipment; preparation of raw
materials for cookie and cake production; using standard recipes; cookie and cake production
technique; problems and solutions for cookies and cake; types and specific characteristics of cookie
and cake toppings; cookie and cake decoration; production techniques, presentation, serving, storage
and quality control of cookie and cake products; and practice: include butter cookie (bar cookie,
dropped cookie, rolled cookie, pressed cookie, refrigerated cookie and mold cookie), foam cookie
(sponge drops, meringue and langue de chat) butter cake, foam cake, chiffon cake, almond florentine
cake, chocolate fudge cake, chocolate, ganache, glazes, icings and various creams: cream piping
decoration
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East Asean Food
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History and background of food; east Asian food culture (Chinese, Japanese, Korean
food); uniqueness and factor affecting food; ingredients and raw materials for east Asian food
cooking; contemporary east Asian food; cooking and decoration; serving and dining etiquette; and
practice Chinese cuisine include hoi Jo (deep fried crab meat roll), kuichai (chinese chive dumpling),
kuyteiw Ihod (steamed rice noodle roll), kra prow pra nam deang (braised fish maw in red gravy),
dim sum (steamed dumplings), sen ba mee (wheat noodle), ped yang hong kong (Hong Kong
roasted duck), kaw obb peuak (baked taro rice), braised pork ribs with honey, baked prawns with
vermicelli, steamed fish with soy sauce, zongzi (rice dumpling) khanom kheng (basket shaped rice
cake), khanom tien (pyramid-shaped stuffed rice cake) and Moon Cake. Japanese cuisine include
chawan mushi kawhosarai (Japanese laver-rolled rice), miso soup (Japanese fermented bean paste
soup with seaweed and tofu) katsudon (rice topped with pork cutlet), teriyaki (marinaded meat with
sweet soy sauce), tempura (deep-fried seafood and vegetables) okonomiyaki (Japanese savory
pancake), takoyaki (Japanese ball shaped octopus pancake), yakisoba (Japanese fried noodles),
daifuku (glutinous rice dumpling stuffed with red bean paste), manju (steamed bun stuffed with red
bean paste) and dorayaki. Korean cuisine include preserved vegetables; baechu kimchi (chinese
cabbage kimchi), yangpa jangaijji (pickled onion), dolsotbap (hot stone pot rice), bibimbap (rice mixed
with vegetable), miyeokguk (Seaweed Soup), doenjang jigae (soybean paste stew), deung galbi
(pan-fried zucchini), jeyukgui (spicy grilled pork) jangjorim (braised beef in soy sauce), ojingeocbokkeum
(stirfried squid), teok & hangwa; hwajeon (pan-fried flower rice cake), gyeongdan (sweet rice balls),
sujeonggwa (cinnamon punch), omijabori sudan (barley dumpling in omija punch)
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Principle of Mixology
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History and definitions of beverages types; production of beverage; equipment and
preparation of bar for beverage service; the process of mixing, preparing drinks and how to use the
bar equipments, techniques for the classic style and modern style of beverages, Introduction the
basic of the legal measure and enforcement of the alcohol beverage trend of current cocktail, cost
control, Innovative the varieties for the new marketing trends of cocktails include mocktail baverage,
fruit punch, ltalian soda, smoothies, mocktail, margarita, black Russian, mojito, pina colada
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Coflee Tea and Cocoa
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History and definitions types of coffee, tea and cocoa; coffee, tea and cocoa culture; raw
materials; equipment and tools for serving caffeinated beverages; cost calculation; techniques for
extracting coffee in different ways; techniques for frothing milk, brewing and concocting hot and cold
coffee, tea, cocoa, and other beverages include espresso, americano, mocha, cappuccino, matcha
and chocolate; health and safety of employees; baristas; and practice
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Product Development and Marketing
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The importance of food product development; type of new product; food product
development; statistics in product development product; sensory test; consumer test and launch a
new product; marketing; customer needs; purchasing behavior; market segmentation; target market
and product positioning; concepts of marketing mixes; e-commerce logistic; social marketing and
ethic
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English for Culinary Art
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English vocabulary related to raw materials, ingredients, herbs and compositions, food
preparation, cooking, tools and equipment used in culinary arts; English communication skills for
operations; listening and interpretation; understanding information and order; reading and writing
recipes,; presentation of menus; and conversations in a culinary arts context
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Engllsh for Food and Beverage Service
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English vocabulary related to food; beverages; service arrangements; equipment and tools
used in food and beverage service; English communication skills for practice coordination by mail email
telephone and online media; conversation in the context of food and beverage service operations
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Digital Technology in Food Service Business
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Using of technology for organization communicate; creating document and summarizing
reports; Inventory stock; creating presentations; creating infographics; creating cards for sale
promotion; using technology for mobile ordering restaurant; using social media by creating video
clips for advertisement; law and ethics related to information technology; using computer program
and data analytic for food service; and practice
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Modern Entrepreneur in Food Business
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Principles and concept of modern entrepreneur in food business; types of food business;
pursuit and evaluation for business opportunities; business established element of business pland;
business strategy for competitiveness; differentiation and corporate identity marketing process; apply
of technology to efficient and successful conducting food business; business plan; business taxes
and related laws; and roles of business to society

43



5073383 81¥1579INY 3(2-2-5)
Thai Snacks .
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History and definitions of Thai snacks ; importance, identities, selection of ingredients

and contemporary Thai snacks; cooking techniques of Thai snacks by using tools and equipment;

garnishing and packaging selection; serving Thai snacks with contemporary presentation; and practice
include kao griep pag mor (steamed rice dumpling), saku sai mu (steamed tapioca dumpling with
pork), ngo plaeng roop (steam pork ball sticky rice), chor muang (flower shaped dumpling filled with
minced chicken), ka-nom jeeb Thai (Thai dumpling),miang kham (A royal leaf wrap appetizer), ma
hor (fruits served with sweet and savory peanut sauce), kao tung na tang (crispy rice cake and pork
and shrimp dipping), sohm choon (fruit dessert of lychee, green mango, young ginger in jasmine
bitter orange, and pandan-scented sweet and salty syrup, topped with grilled shallots, peanuts and
roasted coconut), Inthanin (pandan drumpling in coconut milk), krong kraeng nam kati (sweet rice
gnocchi in coconut milk), kratong thong (minced chicken and sweet corn in crispy golden cup),
karipap (fried curry dumpling with chicken), khang khow pheuk (fried stuffed taro), moo sa rong

(fried pork ball with noodle), goong sa rong (fried shrimp ball with noodle), kao thod naem sod,

(fermented pork and crisp rice salad), kluay thod (deep-fried sliced banana), goong hom pha (deep

fried shrimp wrapped with spring roll sheet), ka-nom khai nok krata (Thai fried sweet potato balls),

la tieng (seasoned minced pork wrapped with egg thread), pla haeng taeng mo (watermelon with
sweet dried fish crispy shallot dip), kuaytiao lui suan (fresh vegetable rice wraps), nam ta krai biteuy

(lemongrass and pandan juice), nam unchan manow (butterfly pea lime juice), nam matoom (bael

juice), nam lamyai (Longan Juice), nam kra jiep (rosella juice), nam kekhuay (chrysanthemum tea)
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Culinary of Thai Dessert
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Definition; importance; popular identity Thai dessert; ingredients and techniques of cooking
Thai dessert; principles of Thai dessert preparation following; preparing set menu and dining; serving
and using equipment; and practice include thup thim krob (mock pomegranate seed in ice coconut
milk), thup thim loi kaew (red tapioca with syrup), palm fruit with syrup, krathon loi kaew (santol with
syrup), woon loi kaew (agar with syrup), tang thai nam ka ti (cantaloupe in coconut milk), phueak
nam ka ti (taro in coconut milk), sarim (vermicelli with coconut milk), thua dum nam ka ti (black bean
in coconut milk), kanom taco (Thai pudding with coconut topping), woon na ka ti (coconut milk with
agar), kanom krok (coconut rice pancake), kanom tuay (Thai coconut milk custard), khaoniao piak
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(sweet glutinous rice with coconut milk), khaoniao kaew (sweet green sticky rice with coconut milk),
khaotom mat (banana with sticky rice), kluai chap (sweet banana crisps), mun chap (sweet tapioca
crisps), thua khlueap namtan (candied peanuts), krong krang krob (carameilized crisps), mun chueam
(tapioca in syrup), saka chueam (breadfruit in syrup), fuk chueam (winter melon in syrup), mun tom
khing (sweet popato with ginger), khao tu (dried rice balls), khao mao bod (ground pounded unripe
rice), khao tok tung (popped rice with coconut)
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Traditional Thai Cuisine
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History and definitions of Thai food; ingredients, condiments, cooking methods and
techniques of cooking Thai food; principles of Thai cuisine preparation following Thai culture and for
ceremonial events; preparing set menu and dining etiquette; serving and using tools, equipment and
practice include tom khem (sweet and salt braised mackerel), keang nok mor (spicy clear soup with
dried shrimp and dried fish), keang tom chiew (hot spicy and sour chicken soup), kaeng jeud look
rok (egg sausage soup), (salted beef in coconut milk), kaeng tay pho (pork fillet and morning glory
curry), kaeng ra-waeng (beef turmeric curry), kaeng ranjuan (beef curry seasoned with fermented
shrimp paste chili sauce), ka pi khua (shrimp paste in coconut cream), sang wa (blanched shrimps
seasoned with chilli onion and lemomgrass served with fresh vegetable and fluffy), nam prik nakornban
(crispy pork and fish mix with chili dip), yum tha wai (boiled vegetable in coconut salad), yum hua pli
(banana blossom salad), yum khai pla dook (spicy cat fish eggs salad), yum som-o (spicy pomelo
salad), pad prik khing pla dook foo (stir fried crisp catfish with red curry), pad sam chun (stirfried
stinky vegetables), kung foy phae (crispy fried shrimp), mee krob (crispy fried noodle), phra ram
long song (cooked rice topped with morning glory red curry), khow mun som tum (cooked rice in
coconut milk with papaya salad) and khow chae (cooked rice soaked in iced water and serve with
different condiments)
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Local Thai food .
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History definitions and identity of Thai food culture of northern, central, northeastern and
southern regions; types; ingredients, cooking methods; tools and equipment; preparing cuisine and
serving local Thai food according to dining culture of local Thai food and practice include Northern
keang khae (spicy soup with mixed vegetables), keang hungley (hangley curry), keang ho (spicy
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mixed vegetable with mung bean noodle soup), nam prik noom (spicy young green chili), lab (spicy
minced pork), kanom chin nam ngeaw (rice noodle with spicy meat and tomato soup), khow soi
kai (curry noodle chicken and galangal in coconut milk soup), khow khun chin (steamed rice paste
with pork blood and ground meat), sai our (spicy sausage), khai pam (roast eggs mixture in banana
leaf container); Northeast keng nor mai bai ya nang (spicy bamboo shoot soup with Ya-Nang leaf),
keang om (North-Eastern style mixed vegetable spicy soup), som tum (papaya salad), kai yang
(grilled chicken), koy (spicy fresh meat salad), soup nor mai (spicy bamboo shoot salad), jew bong
(North-Eastern anchovy paste), pon pla (ground fish paste with chili), mok pla (spicy meat roast),
pkad mee korat (korat stir-fried noodle), and khanom chin num ya pa (rice noodle with spicy red curry
soup); Central keang khua (pork curry with morning glory), keang boun (a layout of pork innards and
assorted condiments), tom ka ti sai bou (lotus stalk and mackerel in coconut soup), num prik ma
moung (chilli paste with mango), lon toa chiew (coconut milk chilli dip), sausage planam (shredded
fish mixed with slice of pork skin), senchun phad poo (chantaburi noodle stir-fried with crab), khanom
chin num prik (rice noodle with sweet red curry), khanom chin sow num (rice noodle with ground
dry shrimp, pineapple slices and coconut cream); Southern keang tai pla (fish entrail curry), keang
leung (sour yellow curry), khua kling (Southern style hot and spicy stir-fried pork), num prik jon (chilli
paste with baby mango), num prik kung sieb (roast shrimp chilli paste), nam prik boo doo (fermented
fish innard chilli paste), pla tod khamin (fried fish with turmeric and garlic), kai kor rae (roast chicken
pasted with curry), khow yum puk tai (Southern style rice salad), khanom chin num ya (rice noodle
with spicy red curry)

5073387 @A ufinanslnsiuazuaailn 3(2-2-5)

Modern Garde Manger and Aspic
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Properties and function of raw material and ingredients involved in modern cold kitchen
and practice; salad; dressing; sauce; hot and cold hors d’oeuvre include sandwiches; canapés;
patés; terrine; galantine; mousseline; sausages; curing and smoking techniques for meat; seafood;
and poultry; usage of equipment and utensil in cold kitchen

5073388 @alza1sanuaIansing 3(2-2-5)

Art of Thai food Decoratlon
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Principles of arts; basic knowledge of cutting and decorating Thai food ingredients in order
to decorate Thai food, add value and follow nutrition principles and food safety

5073389 JNWBUNZHANANUAZHA LA MTUIMNT N 3(2-2-5)

Vegetable and Fruit Carving for Thai food
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History definitions of fruit and vegetable carving; importance of fruit and vegetable carving
for garnishing Thai food; including nutrition; cleanliness and food safety; the principles of carving
equipment; carved fruits and vegetables to decorate the place and other uses
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Indian and Muslim food cooking
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History definitions of Indian food; cooking principles of Indian food; techniques of tool and
equipment application in preparing raw materials, decoration, presentation; types of Indian and Muslim
food; history of Islamic food; principles of Islam; halal principles; halal definitions; halal cooking and
Muslim food cooking; dining etiquette, serving and practice include tandoori chicken (roasted chicken
marinated in yoghurt seasoned with herbs and spices), naan bread (slightly leavened bread in a large
flat leaf shape), chicken tikka masala (roasted chicken chunks served in rich-tasting orange-colored
sauce), samosa (samosa pastry filling with spiced potatoes, vegetable, or minced meat), chicken
biryani (steamed fragrant yellow rice covered with chicken), raita (spiced yogurt with cucumber),
dal soup (lentil soup), chutney (yogurt dip with tomato cucumber and mint), saffron rice (steamed
basmati rice with saffron), chicken butter (butter chicken curry), gulab jamun (deep-fried donuts
soaked in sugar syrup) and mango lassi (mango smoothies), muslim foods include oxtail soup (beef
tail with onion, tomato mixed in water and salted to taste), kado kado salad (vegetable salad with
penut sause), roti (grilled circular and flat puffed bread usually served hot with curry), beef massaman
curry, nasi dakae (rice with chili paste), Thai Laksa (noodles in curry), kurake aye/tulaw (curry with
chicken/egg), chicken kurma (chicken in kurma curry), chicken mataba (roti stuffing with chicken),
beef satay (beef skewer), and kanom guan (tapioca and rice flour cake with roasted coconut sugar)

5073391 ARARIRIINANY 3(2-2-5)
Contemporary Dessert
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Types and characteristics of European and American desserts; ingredients, preparation
techniques, cooking techniques and presentation; cooking desserts: pudding, custard, mousse,
meringues; hot and cold desserts; frozen desserts; sauces, garnish and edible container; contemporary
dessert plating; principles of cultural-based food serving; contemporary dessert cooking planning and
practical include caramel custard (cream caramel), creme brulée (rich custard topped with a layer
of hard caramel), creme anglaise (thin vanilla sauce; ice-cream based), floating island (meringue
floating vanilla sauce), fruit trifle (layered dessert dish with fruit, pastry cream and whipped cream),
chocolate mousse, berry mousse, ice-creams and sorbet, paviova (meringue with cream and fruit
topping), frozen profiteroles (choux pastry filled with ice-cream), steamed pudding, chocolate souffle

47



(light baked cake with chocolate), souffle crepe (light baked cake crépe), petit fours, carrot cake,
woopie pie, chocolate sauce, berry sauce (sweet berry sauce), toffee sauce (sweet brown sauce),
praline (nutty caramel), caramel sauce, tuilles (thin cookies), snaps (thin brittle biskit), chocolate and
caramel decoration)
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Food Processing Technology and Packaging
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Quality and standards of processed food; technology and production process of processed
food from agricultural include vegetables and fruits; meat and poultry; seafood; grains; storage and
deterioration of processed food; food packaging; food quality control during transportation; food
labeling; storage technology; vacuum packing; modified atmosphere packing; active packaging; and
shelf life
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Alternative Food and Balanced Diet
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Definitions and importance of alternative foods and balanced diet; ingredients, cooking
methods, cooking tools; health care in terms of Intermittent Fasting (IF), Ketogenic Diet and Low Carb;
consuming vegan, vegetarian diet; religious food and pastry and bakery for special needed persons
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Food Production for In-flight Services .
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Features and types of in-flight food and drinks in accordance with international principles;

planning and developing passenger-based food menus; in-flight food service system; in-flight food
and drink service standards to increase passenger satisfaction
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English Academic Writing and Presentation Skills
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Academic English writing techniques with the correct context; writing definitions; abstract;

report; summary and discussion; writing process; comparison as well as cause and effect; English

presentation techniques; word and sentence structures for presentation; sentences rearrangement;
questions; answers; discussions; and debates
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Laws for Food Service Business
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Laws relatlng to food service business, food service establishment in accordance with
local regulations, public health act; food act; labor law, trademark; taxes as stated in the revenue
code; land tax; signboard tax; commercial registration; tax planning and ethics of entrepreneurs of
food service business; case studies of food business both domestically and internationally
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Circular Economy for Food Service Business
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Definitions of circular economy; circular usage of natural resources in a value chain;
designing products and services by saving costs of natural resources; increasing efficiency of
resource utilization by employing circular loop of raw materials and products; minimizing waste and
negative impacts in order to increase efficiency of waste, raw material, expired products and energy
management to become circular resources by using proper processes in food service business; case
study and field study
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Modern Management in Food Service Business
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Management theories; concepts of management scientific management; administrative
management; concepts of human relative management; management system design thinking and
management procedure; modern management techniques in food service industry including human
resource management to reach efficiency; and effectiveness
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Food Stylist o
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Principles of arts; principles of food and drink stylist to be used for food programs and
advertisements; consumer behaviors towards advertisements; and practice creating advertisements;
decoration and presentation through media
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Restaurant Operations Management
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Concepts and patterns in restaurant and restaurant business operations; kitchen
management; human resource management; building interactions with relevant people food; list
production planning; purchasing and inventory management; quality control; service management;
marketing management; Finance, accounting; cost analysis and control; setting sales prices; profitability;
and case study
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Café and Restaurant Operation . .
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Skills for practicing in café and restaurant; equipment types of food and beverage menus;

services menu planning; management planning; budget management; cost and profit forecasting;

food quality control; customer behavior; and problem solving skills; and practice
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Culinary Linguistics and Literature
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Culinary linguistics and literature; words; idioms; phrase type of speech acts in culinary
literature; practice; speech and writing in culinary term by critical thinking and analysis; able to politely
communicate and suitable with Thai society and international
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Food Branding and Communication o
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Meaning, importance; and elements of food branding; environment related to food branding;
consumer behavior analysis; marketing positioning; identity creation process; brand personality; food
brand value; new brand development; and improvement of the original brand; the role and importance
of food brand communication; integrated food brand communication; relationship building; and loyalty
to food brands
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High-volume Production Cookery
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Food preparation and serving techniques for high-volume food production, staff preparation,

raw material preparation, station set up, timing, service, menu concept development, training skills

for food preparation, food production and service for high-volume, proper menu planning for events
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Eating with World View
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Learning human world views related to dynamic subjects; understand the constructions of
meanings and phenomenon through food and eating in different contexts; be able to apply knowledge
to assist the food profession efficiently
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Seminar on Culinary Technology and Service
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Study of researches and academic publications of culinary technology and service and
related fields from national and international levels, oral presentation and discussion
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Externship .
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Cooking and service externship at university’s partners or other establishments under a

supervision of a supervisor, with performance evaluation showing in student records
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Co-operative Education in Culinary and Food Service
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Practice in food culinary and food service as a full time employee with a field of study for at

least 16 weeks, assigned job descriptions from food industry, the training will be supervised, followed

up and evaluated by lecturer and industrial staff in order to achieve experience self-skill development
before graduation
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Culinary Technology and Service Project
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Analyzing problems derived from establishments to identify a topic of culinary technology
and service project; data inquiry, collection, planning experiments, analyzing data, summarizing and
discussing results; a student must solve problems or follow instructions assigned at establishments,
have oral presentation of results and submit a report in the last week of a semester; evaluation will
be made by lecturers of the program
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5071103 admaraasuazanalszane 3(3-0-6)

Applied of Mathematics and Statistics

ﬂﬂmmiﬂ‘svﬂﬂ@%ﬂmmmam e anm‘ﬂmmummuammwmium‘sﬂimaum‘m‘s Taun
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ANV EYDIFTIF mimumiummémunmq mimmimxmwawam UWRZNIINANDUTNNATIH
NIND B

Study of application of mathematics and statistics for food industry, weight and volume unit
conversion, yield percentage calculation, recipe adjusting calculation, statistics definition, measures
of central tendency, measures of data distribution, and hypothesis tests

5071204 %a%’f‘mmmmi 3(2-2-5)

Food Mlcroblology

ﬁmsmmwm‘wuﬁmmwaﬂnmmm‘mi ‘ﬂ%EwmNamamimim‘naﬂfm%mﬂummi ‘ﬂaumﬁ
Wi‘ﬂﬂﬁwIﬁlsﬂtﬁuﬂ’]iNﬁﬁa’M’]i mmﬁammmw LAZNITUEE890IMT ﬁ]ﬂuﬂiﬁﬂ@liﬂmﬂﬁﬂﬂuﬁﬁ
AUATIBYDIDNNIT N1TTBINY NNIAIUAN LLaum‘zmnaam;aumﬂﬁmmmﬁ

Study of basic food microbiology, factors for microbial growth in food, utilization of food
microorganisms for food production, food spoilage and deterioration, pathogenic microorganisms in

food, food hazards, food hazard control and prevention, and microbial inspection in food

5071704 tafowsuazlnzwinns 3(2-2-5)
Food Chemistry and Nutrition
ﬁﬂmuwm‘wmmmamﬂﬁvﬂauwummmmmﬁ Toun Tusdu anslulamsm vL“IJ‘N‘LL IONU
mmm onlesl uazin ﬂmmma‘[mmmimmmimmﬁmﬂuamﬂ‘s noUrasa I mMalasnulas
Luammwma iamqmimaammmaum LLammmW?Jaaam‘ﬂ‘sma‘uaﬂmi‘sm’mmwmumiwamm‘vm
Study of fundamental function of food composition and role; protein, carbohydrate, fat,
vitamin, mineral, enzyme and water, nutritional values of nutrients, changes into/through human
bodies, property and quality changes during food processing

5072503 "Jmnsiummsﬁug'm 3(3-0-6)

Fundamental Food Engineering

ANBRELAZRANIIFAINTINEIMNT 13I8 UTHIRT ANEvuILdt ANKdNTY AnuaUugmwngl
ANAANINATT natnelananIan LLa:iﬂ'li‘]h::QﬂﬁﬁﬁﬂaﬁlﬂiiuE]']ﬁ']iﬁ']ﬁ%ﬂﬂ’liﬂi::ﬂaua’m’]‘j

Study of unit operation and dimensions, mass, volume, density, concentration, pressure,
temperature, mass balance, heat transfer and food engineering principles application for cooking
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5072703 N1FILATILHNNILAINUALLANVDIBINNT 3(2-2-5)

Physical and Chemical Analysis of Food

ﬂm:ﬂﬂ’]ii]Lﬂi’b‘ﬂﬂﬂm’]wEHW]W]’NTHEIIH‘W LAZLAN Imm IR iﬂiw & ANHVWILUY UTHO0h
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Study of physical and chemical food properties analysis; size, shape, color, density, solid
content, viscosity, texture, pH-value, water activity, moisture, protein, fat, carbohydrate, ash, dietary
fibre and the principles of food analysis with advanced equipment

5073365 &NGALATNIIDANLUUNIINAADY 3(3-0-6)
Statistics and Experimental Design
ﬁﬂmmmmﬂmmmmi’mLqumiwfﬂaa\‘mmmaGlmwmiumiﬂimaummi maUIeuiiey

ATHLANANTBIANAREY N1TIHUNINNINARBINIIEAR NTILATIE Wﬂam mmmmmam ARENEFA I

WNQ LLawmﬂmmIﬂiLmima:u‘mLmimmﬁ]gﬂiumiaLmﬂmmaqﬂa
Study of the importance of experimental design in culinary industry, mean comparison,

statistical experimental planning, data analysis, data interpretation, data processing by using computer

software

5071315 mﬁmmﬁmqﬁumms 3(2-2-5)

Food Raw Materials Management

Anwntae mm&m@uﬂﬁumﬂs NOUBDINIT Lmawm’mmu msmamimmmﬂwmm aa
AUTHATDI01¥T LAY mwmumiwamim @mammwmm ‘swuumiﬁmmi’mmummi IﬂLLﬂ M39nie
N133AUY NNIAALEEN NNIRTINDULATAILANAUNIN LAZNIIAAL

Study of types and sources of raw material for cooking, selecting the appropriate raw
materials for food production and industrial scale, management system of food raw material; purchasing,
sorting, quality inspection, quality control, and storage

5071316 NNIFVIAUVINDIRITUALNYANLIDINT 3(3-0-6)

Food Sanitation and Food Law

Anwangvnng darinvue A39EUTIA e asAUManane1ns Taun WiV AV NG
32N YIrnAnIEnINg m;]'wmalLLaaﬂamﬂumﬂemJa\‘1ﬂ‘umiwammm‘smammﬂaammmw‘uﬂm
mmmummimsﬂuﬂi”mﬂ NIRIFIUBINITIE niizine mimuﬂu%mniﬂﬁnmmiimwwmmw
149 mmwmmmamwummﬂgwma 1oun GMP, HACCP uaz ISO 3a809NVNHI89 0 IHHAND1M1I
mmmuﬂmawaﬁmﬂw mmﬁmmmmmu NIVINITIANITONTIOWINBULAEANNURDANY LaZNHNANIE
mnmmamuwaummmi

Study of food laws, regulations and ethics including food acts, ministry announcements,
food safety laws, domestic food standards, international food standards, nutrition labeling control
according to GMP, HACCP, ISO and food production law, professional certificate standard, labor
skill standard, occupational health and safety management and related law of food contact person
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5071317  NNBLIMHATIFINIVAATWNTINMTUIENOUDINNS 3(2-2-5)

Kitchen SKkills for Culinary Industry

ﬂﬂmmwwmmmm’ﬂmmuamm‘wmim U9Ln11989A57 ITULIUASI NMI0ENLU N139ARMKT
mﬂmwaﬂmm mmﬂmmaﬂmmmaﬂma mimiﬁﬂmaﬂmmua mﬂmm 1 MIhanNazaalaedn
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Study of industrial scale kitchen definition, kitchen types, kitchen system, kitchen design
and layout, equipment placement, equipment instruction and equipment maintenance, cleaning
methods, operational safety and energy consumption, skill practicing in industrial scale, kitchen tools
with correctly and safety procedures, practicing in compliance with the rules of work according to
the international standard

5071318 msm%w%’mqauLﬁamsﬂsznaumms 3(2-2-5)

Culinary Raw Materials Preparation

ﬂﬂm’gﬁmﬂmmmumiﬂimaummsﬂivmﬂmﬂ 7 MITIUANE LAY Foudaiodns n3vn
Lmﬂamﬂ walsl MIruRaLss mim’mmmcﬂuﬂi“mw 0 niaThiala NAAAATIUN B1YTUARE WAZD11NT
ﬂﬂml,imﬂ Lwamiﬁioﬂimaﬂwmm ﬁmuﬂiumwmmi mﬂ%ﬂiimmmLmaommm ayulng
‘smmmif«mmﬂauﬁﬂ

Study of method of using raw materials for cooking, meat butchery and cutting, preparation
of vegetables, fruits, cutting and trimming, nuts, cereals, dairy products, dried food and instant food
for proper cooking, utilization of herbs and spices, and waste management

5071319  LULNDIUAINAAS 3(2-2-5)

Bakery and Pastry

ANE1UIZNNIDULINDTUAZLNE RS Lmawammmu LazMITAIEN 1A3eviluns a‘ﬂmm
WNARANIINERLLLNDILASINGRT UIe LN AN ﬂrm WY UWAEIBNTN TTUUNIINRALUINDTLAZINE AT
IOANINNIIN NIIATUANATANIN nadesde m‘mﬂmsm WAZNITNLINEN

Study of bakery and pastry types, and raw materials source, food preparation, equipment
and tool, bakery and pastry techniques; cake, cookies, pies and breads, bakery and pastry mass
production system, quality control, spoilage, packaging and storage

5072335 ﬁ'nmmmé’anqmﬁ'amsﬁ'ami‘lumué"mammwnssumiﬂsznanmms 4(4-0-8)
English for Communlcatlon Skllls in the Culinary Industry Work
ﬁﬂmmmmiaamimmaoﬂqwmﬂmqmm aNﬂumuwmﬂa@mwmmmiﬂj NOUDINIT

LwawwmwnwmmamqwVLﬂLm NNWENIINY NTNA NTE1U WAL madew Wieliamnanlfowldads

AdazfnBan
Study of English communication skills; listening, speaking, reading and writing for effective

use in culinary industry
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5072336 anaFnaliiAgaiueImising 3(2-2-5)

Basic Knowledge of Thai Cuisine

AnwIANEIATY LNanEoL awuﬁiiu wazdizinnaaieviiing dawdizney uaz ’Jﬁﬂ’]il]iﬂ
mﬂmmawam aﬂmmﬁlumiﬂi ¥NaUBIYNg wmmmiﬂi nNaUa1MIIine Taun N1ItAIesn WInwnd m
bl 71U 7od WINEN AN TN LASEAE LazTDILHE MITRdSULaEMISAEINaTITne A
’mummmam‘[m

Study of importance, unique, culture and types of Thai food, ingredients, cooking methods,
equipment and tools usage, fundamental of cooking Thai food including chili paste, stock, soup,
sauce, dipping sauce, spicy salad dressing, side dishes and condiments, and serving of Thai food

5072337 mwj?ﬁ"q‘lﬂs?imﬁ'umwﬁqfsﬂ 3(2-2-5)

Basic Knowledge of European Cuisine

Anuente Lﬂ“/]“ll@ﬂ@’]ﬁ’]iﬁlIﬁ‘]J nann1Ilse ﬂ@U@’]‘Vi’IiLL‘UUEIIi‘LJ msldanuentn msldians
TOUUA mﬂ%mwmammummmu ﬁmsnmﬂwmmmamqummﬁnaﬂﬂumiﬂﬁ NOUDINIT ﬂmﬂwm
LLammmammmﬂumiﬂimaummﬁahﬂ ﬂ’]iLWiEJNB’W‘I’]iLL@JJﬁﬂﬂuﬂium‘ﬂmaﬁﬁ%m ﬂmﬂﬂ N9
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Study of types of European cuisine, principles of cooking; moist-heat method, dry-heat
method, combination heat method, technical terms of European cuisine, characteristics and usage of
ingredients, equipment and tools, types of European breakfast including salad bar, preparation and
cooking techniques, holding of prepared food, serving styles and culture

5072338 ﬁnmmm50nqm‘i’m%’umstﬁuﬂ%aamé”mqmmwnsmmsﬂixnaumms 3(3-0-6)
English Presentation Skills in Culinary Industry
ﬁﬂmmﬂumﬁmimLauamumElmmamqwmﬂmmmm amumuwmqmuammﬁmw

ﬂ’]ﬁﬂi”ﬂﬁ]ﬂa’]ﬁ’]i nadenldmdnriuazlassaedszloafivmanzaalunisingus miLsnauIEJﬂLLa k)

FASIAU MIRIADINLAZNINBUAIDIN MIaAYTELERIANNAATR Larn1TTENT
Study of presentation techniques in English and the context of culinary industry, using word

and sentence structures for presentation, sentence rearrangement, questions, answer discussions

and debates

5072339 81W1TINY 3(0-6-3)

Thai Cuisine .

Anmrdrsuonmilnefideandludizimauazslszing faudsznoy 3853 nedla
n3dsznauaImTing nABAIBNITIBNIINEADIMITUINILNIN N1TIATINFITU NITENENANIINER
NNIAIUANADLNN m‘sﬁ;ﬁmsﬁﬁ'mmxﬁm WAZNIINLINEN m‘ﬁhzﬁ;ﬂﬁ%ﬁ’mqﬁummimmu n39ALETN

Study of popular Thai cuisine recipes for local and international, ingredients, cooking
methods, cooking techniques, technique for mass production, food recipe creation, production scale
up, quality control, practicable packaging, storage, application of food raw materials substitution,
serving
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5072340 mmsagﬁﬂ 3(0-6-3)

European Cuisine

Anwinsrinadien 7 1o uarn1IUe ﬂE]‘]_JE]’m’]iEIIT]_]’LJiWLﬂW W STy wils Lo itodns Tne
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Study of European culinary fundamentals such as stock, soup and sauce, cooking of
vegetables, grains, starches and meats using different techniques; sautéing, deep frying, roasting,
baking, broiling, grilling, braising, simmering, poaching and steaming, techniques for mass production,
food recipe creation, production scale up, quality control, practicable packaging and storage,
preparation and management of European lunch and dinner, serving, table manners and consumption
cultures

5072341 1ARaU®a NI 3(3-0-6)

Food Additives

Anertazinn ﬂmﬂuum‘ﬁmw e mmﬁaa@miumﬂmmLﬂaﬂummi madenld uaz
U3nnowlunaly Wiwiwummmmmﬁ‘mﬂmmamumﬂmmmaﬂummi e aumwmﬂmﬂmmfﬂaﬂu
219113l IUIZNO LB

Study on types of food additives, functional properties and safety, selecting and
recommendations for its applications in cooking and processing, food additive acts and regulations,
food additive hazards in cooking

5073366 vinsemMBIBINgEEISUMITewBIITINIIaInaaaInIINMslsEnaua1nns 3(3-0-6)
English Academic Writing Skills in Culinary Industry
?mmmﬂﬁﬂi%mu%umm%ﬁmmﬁaﬂm‘m5ﬂﬂnwﬁgﬂéfaqmmzamﬁuui‘m*nmqé’m

gARINNIINNTUITNELEIYNT  MIIATUAngs nsleumfeny nMsdeuunange Madguings

mMIWeuajluazaitseg nadeuaduienszuinns MudewdudIeufiey MITenLEALtaLAZNG

Study academic English writing techniques with the correct context of culinary industry,
taking notes, writing definitions, abstract, report, summary and discussion, writing process, comparison
as well as cause and effect

5073367 ﬂﬁﬁamiqummﬂ‘luqmmwnﬁumms 3(2-2-5)

Unit Operation in Food Industry

ﬁﬂmﬂﬁﬁ’ﬁmimwwwmﬂua@m‘wmwm‘mi Toun maldanudon naunds nauguds
ﬂ’]i“MLL‘Wﬂ MR NI ® N1IAEN NMIAeIR Las miﬁmmmmmummi waznIUsE EJﬂGﬂ‘TIL‘Y]ﬂI‘LLIﬁEJ
IAONAANAAAT YN

Study of unit operation in food industry; thermal processing, chilling, freezing, drying,
concentrating, fermentation, radiation, food packaging and technology application for food production

63



5073368 msmuqmmzmsﬂszﬁuqmmwmmi 3(2-2-5)

Food Quality Control and Assurance

ANBINANNIAIUANKALNTUIZAUAMNINEIMNT TITEANIN LAZNITATIVIAARINEINT
AWNIEATN WazUIZENTNNE LLmumiaNmamﬂ e mmimmnmmmummmmmw ITVUUNIT
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TEAUEING

Study of food quality controls and quality assurance principles, quality factors, physical and
sensory properties measurement, sampling plan, quality control statistical methods, quality assurance
and management systems, domestic and international industrial standard, food quality control trade
agreement, international food quality assurance system development trend

5073369 a@1mwnsmmmmazmﬁmms 3(3-0-6)

Food Industry and Management

ﬂﬂm‘wmmmaommimiﬁmmi lasea1909Ans uazmIrvuawleue NTILANKNIIAILAN
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Study of basic organization management and administration, organization structure and
policy formulation, planning, controlling, monitoring and evaluation in food industry, quality management
industrial psychology, supportive factors planning, logistics management, industrial economics, financial
and budget control, expense cost and risk management

5073370 mmsmmaLtaznﬁiwﬁmzﬁuqmammm 3(2-2-5)

Halal Food and Industrial Production
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Study of industrial Halal food production, regulations, basic principles of halal food
production, halal raw materials management, food production tool, equipment and technology,
techniques for mass production, food recipe creation, production scale up, quality control, practicable
packaging, storage, food standard and regulation in halal food industry, domestic and international
halal organization

5072109 ussgﬁmsﬁmmmazmnﬁu%’nm 3(3-0-6)

Food Packaging and Storage
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Study importance, roles and function, types of packaging materials as well as selection of
suitable packaging for food, food label, technology of packaging and storage, vacuum packaging,
modified atmosphere packaging, active packaging and shelf life of food products, laboratory practices
for quality measurement of packaging materials and food packaging
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Molecular Gastronomy
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Study methodology for molecular gastronomy including concept and theory, cooking using
relevant technology and innovation, using food ingredients and equipment to produce and develop
food appearance, color, odor, taste and texture in order to meet the needs of consumers, creating
new recipes to promote the development of new food recipes

5072203 2w Ing 3(2-2-5)

Thai Desserts

Anwdszifaunlne Yszan Iegdv gunssllumawienuazysznovemadszinmaualne
NIAAANLEY LAENITIARINIUN NI N IRUGTIN

Study of Thai desserts history, categories, raw materials, tools and equipment using in
preparation and cooking, decoration and serving Thai desserts based on cultures

5072342 msﬂ‘m:ﬁ%ﬂmmwmmsmeﬂixmﬂé'uﬁa 3(2-2-5)

Food Sensory Evaluation
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Study basic psychology and physiology of human senses, practices related to assessment
of senses, difference testing, descriptive testing, selection of sensory tools and analytical equipment,
selection and training of testers, satisfaction and acceptance testing and related statistics

5072343 msé’fﬂmimaaLﬁﬂiuq@mmnsmmms 3(3-0-6)

Waste Management for Food Industry
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Study of by-product and waste from food industries, the guidelines for waste management,
value-added, waste water treatment system and waste disposal, and clean technology

5072344 mmswnuqfsﬂ 3(2-2-5)

European Desserts
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Study types and characteristics of European desserts, ingredients, preparation techniques,
cooking techniques, and presentation, production of an assortment of puddings, custard-based
products, mousses, meringues, plated hot and cold dessert, frozen desserts, sauces, garnishes, and
edible containers and traditional serving style
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Asian Cuisines
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Study of origin and history, dining culture, principles of Asian food cooking; Chinese,
Japanese, Korean, Indian and ASEAN, tools using techniques, preparation equipments for cooking
and food styling

5072346 LA3BIAA 3(2-2-5)

Beverages
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Study of beverage definition and importance, beverage service business, patterns and
categories of beverages, alcoholic beverages, non-alcoholic beverages, patterns and catagories of
mixed drinks, mocktails and cocktails, composition and raw materials of mixed-drinks selection of
glasswares and decoration, tools and equipments preparation for mixing, mixing techniques, flairing
technique, tools and equipments preparation for services, arts and techniques in hospitality, ethics
and manners of bartenders, food pairing

5072422 WANNINRAIWINAAA T DINNT 3(3-0-6)

Principles of Food Product Development
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Study importance of food product development, types of new products, product
development process, statistical techniques used in food product development, product quality
assessment, consumer testing, and launching products to the market

5072423 Nﬁmﬁmsﬁmmmﬂigﬂ 3(2-2-5)

Processed Food Products
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Study definitions, quality and standards of processed food products, technology and
processing from agricultural raw materials including fruit and vegetables, meat and poultry, fishery
products, cereal, storage and food spoilage of processed food products
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Food Market Research and Consumer Behavior
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Study of consumers’ importance in food product development, market research techniques

and consumer behavior in product development, consumer survey- questionnaire design, sampling,

sensory evaluation techniques, physiology and psychology factors in sensory acceptance, application
of sensory values in product development, data processing and interpretation and relation between
equipment measurement and sensory evaluation values
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Management and Entrepreneurship
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Study basic concepts related to entrepreneurship, human resource management,
responsibilities of the employee, employment, staff training, kitchen management, and diversity
environment management, introduction of the contemporary business and business plans for a small
business

5073110 ms%’mm‘smmsmnﬁ'n&‘imdﬁu‘%‘[nﬂ 3(2-2-5)

Farm to Fork Management
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Study the relationship throughout the food service industries in various stages of food
production and services from farm to table, food business, its social impact, food security, sustainability,
the importance of food raw material in international and local, the movement of local food raw materials
to food industry

5073371 m’a:é‘ﬁ;ﬂ%qmmwnswmmi 3(2-2-5)
Food Industry Leadership
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Study of building-up skill and ability to deal with multiple demands from customers and

staffs, management in order to gain leadership and consulting skills, human resource management

practices, team development, effective supervisory practices and self- leadership development from
the several case studies
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Alternative Food for Health
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Study of food trends, definition and significance of alternative health cuisine for special
purpose; organic food, low glycemic index food, low carb food, ketogenic diet, carnivore diet and
cooking food to comfort with consumer health
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Ketogenic Diet
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Study of ketogenic diet definition, ketosis process, ketogenic diet type, raw materials proper
selection, ketogenic cooking principles, advantages, side effects and adaptation for ketogenic diet
consuming, weight loss and limitation for ketogenic diet

5073374 @1W1sHaARaNYadlan 3(3-0-6)

Popular Food of the World .

AnenUszinneesemswiwnnd Miduennseeatenaadlan enmsede laund e1vmsing
21119 mmizji_'ju LaZEINIDULAY mmmmuqhﬂmi’umﬂ Toun 09I TouAa mwmmmﬂiﬂ
16 Taun o1vadeden aavsunuawdnvde Taun aavisawine uwazevaunuladeide Taun
omIaaanade uaziduoud TanduiiddAy 3Bmatszneuenyns Teusisnenns dasiRenand uas
mmLﬂummmmmmﬁa:gﬁmﬂ

Study types of international popular food; Asian cuisine: Thai cuisine, Chinese cuisine,
Japanese cuisine, Indian cuisine, Western cuisine: French cuisine, South European cuisine: Italian
cuisine, North American cuisine and Oceania cuisine: Australian cuisine and New Zealand cuisine,
raw materials, cooking methods, culture and history of each region food of the world

5073375 ms@i’ﬁmmmamiﬁ'ﬁuaxm‘sﬂs:qnmﬂfﬂamﬁama% 3(2-2-5)
Trade Calculations and Computer ApBlications
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Study of food raw material cost calculation including individual dish and mass production,

food cost calculation from food raw material and other cost, application of using computer program

in food industry calculation
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Future Popular Food Business
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Study trends of future popular food, definition, meaning of popular food; clean food labelling,
plant-based food, personalized diet and personalized nutrition, evergreen consumption food, cooking
ideas, application of knowledge for popular food business and eco-friendly packaging innovations
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High-volume Production Cookery
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Study food preparation and serving techniques for high-volume food production, staff
preparation, raw material preparation, station set up, timing, service, menu concept development,
training skills for food preparation, food production and service for high-volume, proper menu planning
for events

5073424 NIWARIMISHEMIUSNTUMATE 3(2-2-5)
Food Production for In-flight Service .
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Study of features and types of in-fight cuisines emphasis on international cultures, planning

and developing menu focusing on passenger need, airline catering system, storaging, quality inspection,

meal delivery, including standard airline food and beverage service to fulfill passengers’ needs and
gain satisfaction
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Selected Topic in Culinary Industry
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Study selected topics in culinary industry with the emphasis on recent knowledge or

interesting subject
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Field Experiences in Culinary Industry
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Field experiences in the real situation at government, private sectors and state enterprise
of food establishments at least 15 weeks in order to learn the method of work before graduation,
following and consulting approved by the instructor through the field experience cooperate with food
establishment
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Senior Projects in Culinary Industry
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Study and analysis problems from food establishments in order to assign the senior project
in food technology, data searching and collection, experimental design, data analysis and discussion,
acting and working this project only in food industries, as well as final presentation in both oral and
report at the last week of semester, evaluated by the academic instructors
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Applied Mathematics and Computer for Nutrition
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Food Chemistry for Nutrition
Fuadaulnauinig

Biochemistry for Nutrition
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Microbiology and Food Safety
TnrwmIsnusdiazIngdmaniniseims
Human Nutrition and Food Science
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Principle of Dietetics
anudifosduieiuingAunznneden
Introduction to Raw Material and Preparation
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Thai Cuisine for Health
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European Cuisine for Health
LULﬂa%Lmszam%Lﬁaqmmw*

Bakery and Pastry for Health
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Alternative Food
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Introduction to Anatomy and Physiology
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Exercise for Physical Fitness Enhancement
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Anti-aging Medicine
madufivinsuasgiidulnrmns
Nutrition for Counsellor and Coach
NITUIWBNIIAALTIDDNRUY

Design Thinking Process
gafauazmadugsznaunis

Business and EntrelpreneLIJrship

nnBrMEI8INgENenINes ez uanaLuuldidunnns*
English Skills for Communication and Informal Presentation
IR MBI eI suLarnsiLEwenwEdnns*
English Skills Development for Writing and Academic Presentation

MBIDINIATIYIUINIT*
Integrated English
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English seminar on Food for Health Capability and Anti-aging Wellness
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Nutrition Assessment
Lnauntndalazn1InInuaARI¥IT

Nutrition Therapy and Dietetics
Tnrwnmaluldns 1197

Nutrition for Different Age Groups
N139ANTIIIZUUNITUINM IO IANARN LTINS
Nutrition-Oriented Food Service System Management
TnguinIgueu

Community Nutrition

Tnswinsiiensrzase

Nutrition for Anti-aging
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Nutraceutical and Aesthetics
Nugumandunulne

Basic Thai Traditional Medicine
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Massage for Promote Health
AEnINIQUALAEIANLNIUINTEMIU g
Nursing Science and Nutrition for Older People
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Culinary Arts for Healthy and Genomic Anti-aging Food
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Therapeutic Culinary Arts
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Culinary Arts for Functional Food
MIUIENaUBIMIEMIUNNT Y

Culinary Arts for All Age Groups
9IMINNAYUINIUALNAANUTTTHT
Food from Herbal and Natural Products
Lﬂfimﬁmﬁaqmmw

Beverages for Health
anadiAeiunslsznauavalaide
Knowledge of Asian Culinary Arts
N3UIENa UM IENIURNAR

Culinary Arts of Athletes

g iuulng

Thai Indigenous Food
mMadsztfingunnnilssaannaLasInemaniguilag
Sensory Evaluation and Consumer Science
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Learning and Development of Motor Skills
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Exercise Physiology of Neuromuscular System
§ITInenIeanmasnierevIzuulralisuwdanuazszuuniela
Exercise Physiology of Circulatory and Respiratory Systems
MINATOUFNTINNWNNNLLAZNITFINLETHNT N
Physical Fitness Testing and Body Conditioning
MIFAUINEINEaIneININwILazNII00NMaINY
Sport and Exercise Psychology for Counselling
mssonmasmetfiogunmuaznnstosiulse

Exercise for Health and Disease Prevention
m3spaniasneiianisisa

Therapeutic Exercise
InmnmsdmumIoonmAINMeLazNIIAILANIININ
Nutrition for Exercise and Weight Control
MIRAUFITNGVNNNUEBN

Alternative Health Promotion
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Internship for Professional Experience
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Internship at Enterprises
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5074819  Tassrunmelnguinisuamsdsznauemaien 1 sa e NaNTInnm 3(0-9-0)
LaZNITE DT
Senior Project in Nutrition and Culinary Arts for Health Capability
and Anti-aging Wellness
5074820 widaianiznelnruinisiaznisUsznauavig 1(1-0-2)
Selected Topic in Nutrition and Culinary Arts
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(Thai Cuisine for Health)

mmiﬂhmﬁ'ammw 3(0-6-3)
(European Cwsme for Health)

LUNDIUAE Lwammamm‘w 3(0-6-3)
(Bakery and Pastry for Health)

1MINNLABN 3(2-2-5)
(Alternative Food)

mmﬂuﬁﬂ‘%ﬂmLm“*ﬁ%yﬁﬁmimmmi 3(2-2-5)
(Nutrition for Counsellor and Coach)
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English Skills for Communication and Informal Presentation

MINRWITN SN SN A BT suLa NI EwaNwEINI 3(2-2-5)
English Skills Development for Writing and Academic Presentation
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(Integrated English)
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(English seminar on Food for Health Capability and Anti-aging Wellness)
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Statistics and Experiment Design for Food
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Basic statistics; distribution of random samples; hypothesis testing and evaluation;
introduction to experimental design; simple comparisons of experiments; one-factor experiment; linear
regression; multiple linear regression; response surface methodology; experimental design of food
ingredients

5071607 amamansuazaaafiaaaslszgndainlnzwinig 3(2-2-5)

Applied Mathematics and Computer for Nutrition
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Fundamental mathematics, number base system, real number, percentage ratio; basic
principles of mathematics for computer; components of computer system; operational principles of
computer; office automation and nutrition programmes; basic network system; internet network and
its applications; information management and information system

5071613 LAN@IMTABIATWING 3(2-2-5)

Food Chemistry for Nutrition
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Changes of physical and chemical compositions of food; water, aqueous solution system,
proteins, fats, carbohydrates, vitamins and minerals, enzymes, pigments, and flavour; chemical reactions
in food during processing and storage; properties and applications of food additives

5072617 @nadiawlaruing 3(2-2-5)

Biochemistry for Nutrition
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Properties, structures and functions of carbohydrates, fats, proteins, enzymes, nucleic acids,
vitamins and minerals, and metabolism of biomolecules; metabolic control; digestion and absorption
of food; roles of nutrients to anatomy changes in all age groups; relationship of nutrients and genes
and regulation of genetic expression in nutrition
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Mlcroblology and Food Safety

mwmwmmmﬁmmmm ﬁma‘nuwa91amiwimmawaumsﬂummi n3lUselea
’ﬂﬂu%iﬁﬂu@’]%’ﬁ mmﬁammmw e mimmﬁmmmmi Iﬁﬂmmimuww mimmumiwa@mmﬂw
ﬂaa@mﬂ ﬂ’li’“’\)ﬂﬂ’]iﬁﬂllﬂﬁl’lﬂ?%ﬂﬂﬂﬂ ﬂgwuwmmwmmmm Lo ‘ﬂg‘ummimuﬁ]aamaumﬂummi

Introduction to microbiology; factors influencing microbial growth in food; utilisation of
microorganisms in food; deterioration and spoilage of food; food poisoning; control of safety food
production; personal hygiene management; food standards and regulations and laboratory examinations
of microorganisms in food
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Human Nutrition and Food Science
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Relationship of food science and human nutrition; importance of nutrition to health; five food

groups; types, roles and functions of nutrients; nutrient requirements; the amount of daily nutrients
required; good dietary guidelines for Thais; digestion, absorption, transport and excretion of nutrients;
basic knowledge of nutrition in food preparation and cooking; consequences of food preparation,
processing; impacts of food preservation to amount of remaining nutrients; prevention and reduction
of nutrients loss during food processing; nutrition labels; relationship of nutrients and malnutrition;
nutritional problems and principles of sensory evaluation

5071606 WANNIINRUADINIS 3(2-2-5)
Principle of Dietetics
UNLINYDIRNLATHINITLAZINANAUADINT mwmmaﬂmuiumimﬁu@mm’imhmaﬂlﬂm
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Roles of nutritionists and dietetics, basic knowledge of dietetics in normal and unwell
conditions, Modified diet, food pyramid, nutrition flag, food exchange list, food composition tables,
dietary calculation program, principles of proper nutrition guidance

5071609 mwﬁtﬁaaé’mﬁﬂ'zﬁ'u"imqﬁuua:ﬂ'\im%w 3(2-2-5)

Introduction to Raw Material aILd Preparation
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Types of raw materials; principles of raw material purchases for each type of cooking;
evaluation of raw material quality; preparation of raw materials; principles of stock preparation; utilisation
of herbs and spices; meat trimming and storing; quality criteria of raw materials and food products;
effects of raw materials to food quality; and raw material quality control for nutritional cooking
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Thai Cuisine for Health .
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Local and international Thai recipes for health; ingredients, cooking methods; cooking

techniques of Thai food; preparations for recipes; preparations for cuisine; calculation of food energy
and nutrition; production scale expansion; food quality control; suitable packaging, storage; application
of raw materials for food substitution; serving and sensory evaluation
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European Cuisine for Health
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Types of European food for health; consumption cultures; principles of European cooking
using moist heat, dry heat and combined heat; technical terms about cooking; properties and
functions of raw materials in European cooking; preparations of food and raw materials about meat
and poultry; usage of tools and equipment in European kitchens; types of European breakfast; salad
bar; European food preparation and cooking techniques; calculation of food energy and nutrition;
storage; serving patterns and sensory evaluation

5072618 mma‘%uazmam%ﬁaammw 3(0-6-3)

Bakery and Pastry for Health
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Types of bakery and pastry for health; sources of raw materials and preparations of tools
and equipment; the production techniques for bakery and pastry; cakes, biscuits, pies and breads;
calculation of food energy and nutrition; industrial production systems for bakery and pastry; quality
control; deterioration; packaging and storage
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Alternative Food
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Definitions, background and concepts of alternative food consumption: vegetarian food,
vegan food, food for blood types, food for four elements, macrobiotic food, clean food, bio-organic
food, fermented food, functional food; raw material selection; cooking methods; decoration and serving;
collections of standard recipes for alternative food; and calculation of food energy and nutrition
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Introduction to Anatomy and Physmlogy
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Organ systems of human body, cells, tissues, organs, integumentary system; structure,
functions and operations of important human organs; gastrointestinal system; endocrine system;
cardiovascular system; urinary system; musculoskeletal system; nervous system; reproductive system;
and body balance maintenance

5071610 N13EBNMAINLINBLESNAIIENTTANINNINY 3(2-2-5)

Exercise for Physical Fitness Enhancement
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Concepts and importance of physical activities and exercise; types of exercise; principles
and procedures of exercise for physical fitness enhancement; definitions, compositions and factors
for physical fitness; measurement and evaluation of physical fithess; diseases associated with lack
of exercise; physical fitness enhancement by exercise activities suitable for physical conditions and
environment; designing exercise programmes for physical fithess enhancement suitable for individuals
and other people
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Anti-aging Medicine
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Deterioration of cells that affect human body; factors that cause deterioration; aging
mechanisms; theories of aging; cellular aging; indicator of aging; important factors of cellular longevity;
elimination of body toxins; health prevention and rehabilitation from the inside out; anti-aging process
by food; dietary supplements; eating habits; health care; exercise; sleep and behavioural changes;
advancement of anti-aging medicine, research, modern treatment technology and diagnosis in current
times and future development
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Nutrition for Counsellor and Coach
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Principles of communication; models, strategies, techniques and methods for nutrition
counselling; nutritional psychology for being a nutrition counsellor and coach; application of behavioural
science theories for dietary behavioral changes; design of personal nutrition programme; behavioural
modification for desirable behaviours; practice in nutrition counseling simulation; applications of
appropriate media and information technology for nutritional job and health assessment
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Design Thinking Process
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Techniques, systematic thinking process; creative thinking development; techniques for
creative thinking development to create new products; theories and concepts of product development
and innovation; new product designs; basic skills for prototype development; approaches for innovation
development and utilisation; prediction of market potential for new products; and new product launching
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Business and Entrepreneurship
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Theories and practice of business management; guidelines for new business establishment;
principles of production factors and productivity administration; financial management; organisational
formats; employment; and benefits of small-, medium- and large-sized enterprises to economy; business
nature in Thailand by emphasizing business ethics and code of conduct for entrepreneurs; traits of
good entrepreneurs; impacts of business on environment; creative thinking enhancement; business
planning by quality control circle; and laws for entrepreneurship
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English Skills for Communication and Informal Presentation
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English speaking and listening skills about relevant professions; selections of appropriate

vocabulary and sentence structure for informal presentation; practice of effective speaking and listening
skills; use of specific terminology in nutrition and cooking
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English Skills Development for Writing and Academic Presentation
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Presentation techniques in English language; studying writing techniques for appropriate

formal and informal works relevant to professional contexts; reading general articles and academic

papers; taking short notes; writing definitions, writing abstracts, writing summary and discussions;
writing short explanations of process; writings for comparisons; writing for cause and effect illustration

5073622 mmé’anqm@?wstmms 3(2-2-5)
Integrated English
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Advanced English communication skills appropriated to relevant professional contexts in
order to develop English skills (listening, speaking, reading, and writing skills), to communicate and
transfer knowledge effectively regarding nutrition and cooking for capability and Anti-aging Wellness
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English seminar on Food for Health Capability and Anti-aging Wellness
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Documentary research; literature reviews; analysis and synthesis of data derived from reading

English academic articles about capability and anti-aging wellness by focusing on oral presentations

and discussions in English

5072606 msUszidiwnzlaruing 3(2-2-5)

Nutrition Assessment 3
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Direct and indirect methods and techniques of nutrition assessment, standard and criteria
of nutritional assessment in individuals, groups, and population, method of nutritional assessment in
anthropometry, biochemical analysis, clinical assessment, and dietary assessment, nutritional screening
and interpretation of nutrition assessment
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5072623 lNZWINUALAZAISAIRBABINS 3(2-2-5)

Nutrition Therapy and Dietetics
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The relationship of ailment and nutrition; metabolism of energy and nutrients during ailment;
nutrition therapy for patients with: obesity, cardiovascular disease, hyperlipidemia, diabetes mellitus,
hypertension, chronic liver disease, chronic kidney disease, gout, gastrointestinal disease, cancer,
chronic respiratory disease, HIV and AIDS, burn wounds, surgical illness, and critical infectious illness;
dietetics and food modification for specific illness; enteral feeding; medical food; follow-up methods
and assessment guidelines for nutrition therapy; principles of medical records writings; practice on
dietetics and food modification for specific iliness to prevent diseases and treatments

5072624 ABWINTIWUARLTITE 3(3-0-6)

Nutrition for Diflferent Age Groups
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Importance of nutrition to health; the five food groups; types, roles and functions of nutrients;
guidelines for good diet; physiology of gastrointestinal tract system; digestion, absorption, transport
and excretion of nutrients; physiological changes at different age groups; body deterioration; proper
amount of nutrients, energy and nutrition required for each age group: infants, pre-school children,
students, teenagers, adults and older people; dietetics and food preparation; relationship of nutritional
job and public health; relationship of nutrients and malnutrition; and nutrient imbalance led to the
health problems

5072625 M1IIANIIILUUNITUIANITAIMITAAAANLIABHINT 3(2-2-5)
Nutrition-Oriented Food Service System Management
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Principles of nutrition-oriented food service system management at premises, enterprises,

and hospitals; planning; human resource and financial management; dietetic practice; purchasing;
collecting and storing raw materials; quality control; preparations of nutrition-oriented recipes, and
mass production
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Community Nutrition

aownsskagiuiuilymlnrsinsgasululszmdalne wleuigeimsuazlnauinisuns
1H ﬂmﬂwuwamam’aﬁmmmﬂmm MIIRIRY N1TIATZ wﬁmmmaﬂmmmﬂmmu NITINLAN Y
MIALiuwnITwi e ﬂ’]iﬂiwLN%LLﬂwGlﬂ@’lN mi‘flaﬁﬂuu,awmmium'gﬂmmmwmu BN IHBUNIAIN
Iue LA lNIINIFENTY TTUUMILINM I UINTUIIN TN

Current nutritional problems in communities of Thailand, national food and nutrition
policies, factors involving nutrition status of the community, community nutrition assessment, nutrition
problem analysis, planning, correction, nutrition evaluation and monitoring of diseases, prevention and
promotion of communities health, techniques in dissemination of knowledge about food and nutrition
to communities, nutrition community service system

5072614 lnawinisiianiizzasis 3(2-2-5)

Nutrition for Anti-aging
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Theory of aging, causes of cell degeneration, diseases and symptoms associated with the
degeneration of cells, the role of food, nutrients, phytochemicals and dietary supplements in aging,
dietary guidelines and health care for anti-aging

5072615 lAZWLARBALAMNINN 3(3-0-6)

Nutraceutical and Aesthetics
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Definition and meanings of nutraceutical and fuctional food, law and product control,
classification of nutraceutical and fuctional food for weight loss and healthy skin in the markets;
nutritional and chemical elements in products; research of nutraceutical and fuctional food; the safety
use of products on health

5073627 ﬁugﬁunﬂittwnﬁthu1ﬂﬂ 3(3-0-6)

Basic Thai Traditional Medicine
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History and evolution of Thai traditional medicine; philosophy of Thai traditional medicine
and fitness enhancement; roles and duty of Thai traditional medics on medicine, pharmaceutics,
midwifery, and massage; laws and ethics of Thai traditional medicine professions
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5073628 msunmﬁamsdam‘%m@mw 3(0-6-3)

Massage for Health Promotion
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Basic knowledge, principles, and various massage techniques; therapeutic massage;
rehabilitation massage; massage for muscle strengths and flexibility enhancement; massage treatments
for sport and exercise injuries; aromatherapy massage with essential oils; Thai herbal compress and its
usage; Swedish massage; fat dissolving massage; facial massage to increase flexibility and firmness;
ethics and manners of massage therapists; preparation of massage parlors and equipment; terms
and restrictions of the massage

5073629 mam%wguauawé’nfnmmmsﬁm%’uﬁgamq 3(3-0-6)

Nursing Science and Nutrition for Older People
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Definitions, principles, concepts and theories of older people; health conditions of older
people; principles and theories of appropriate exercise for older people: walking, jogging, body exercise,
tai chi, gigong, and yoga; selection of exercise for rehabilitation of advanced age; health assessment
of older people; calculation of energy and nutrients required for health promotion of advanced age;
selection of food and appropriate diet for older people; nutrition preparation appropriate for health
conditions of older people; guidelines for nutritional problem prevention and treatment of older people;
emotional well-being and brain health enhancement by recreational activities appropriate for older
people

5072626 msﬂsznaummsvﬁ'aqwmwua:ms*maa%’asxﬁnﬁu 3(2-2-5)

Culinary Arts for Healthy and Genomic Anti-aging Food
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Principles, definitions, importance of culinary arts for healthy and genomic, anti-aging food;
factors influencing consumption behaviours of healthy and genomic, anti-aging food; behavioural
promotion; guidelines for food consumption appropriated for genes to prevent illness and decelerate

aging; and correct personal well-being for good health promotion
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Therapeutic Culinary Arts
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Importance of therapeutic food; principles of nutrition and dietary requirements for
specific iliness: cancer, kidney disease, diabetes, cardiovascular disease and coronary heart disease,
dyslipidemia, liver disease, hypertension, gout, anemia, protein and energy deficiency; energy and
nutrient calculation for patients; dietetics and appropriate serving amount; practice of raw material
selection; raw material preparation; therapeutic culinary arts; selection of alternative raw materials;
principles and techniques of therapeutic culinary arts; preservation of essential nutrients in cooking
for specific food

5072628 N5USENAUDIMNTHINTW 3(2-2-5)

Culinary Arts for Functional Food
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Principles, definitions, and importance of functional food; components of food in addition to
basic nutrition; roles of functional food in reducing disease risks and enhancing healthy diet; dietetics
and appropriate serving amount; selection of alternative raw materials for cooking; raw material
preparation; principles and techniques of cooking functional food

5072629 miﬂs:naumvnsei’wa%’unmi'm’iﬂ 3(2-2-5)

Culinary Arts for All Age Groups
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Nutrition and diet requirements of different age groups; food for people in special conditions;
dietetics and appropriate serving amount; nutritional calculation; raw material selection for cooking;
raw material preparation; cooking principles and techniques for people from different age groups
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5072630 21W1ININFYBINIUAZHAAA W EIINTIG 3(2-2-5)

Food from Herbal and Natural Products
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Classification and types of herbal and natural products; nutritional benefits; bioactive
substances; interaction of active and counteractive ingredients between food and essential substances;
safety of essential substances in cooking; selection and preparation of herbal and natural products
for cooking; stability of nutrition and essential substances during cooking; food arrangement; and
food recipe development

5073630 méaaﬁmﬁaqwmw 3(2-2-5)

Beverages for Health
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Definitions, importance, and types of healthy beverages; raw materials; principles of
operations and standard equipment for healthy beverages production; processing of healthy beverages
from vegetables and herbs; using sugar substitution; healthy beverages and food decoration and
serving

5073631 m”mjfl,ﬁ'mﬁ'umsﬂs:naummstm%y 3(2-2-5)
Knowledge of Asian Culinary Arts
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History and background of dining cultures of Asian nations; basic cooking principles of
Chinese, Japanese, Korean, Indian and ASEAN foods; techniques of using equipment; tools for raw
material preparation; cooking; and food decoration

5073632 N1313ENaLBIMITEIMILUNAR 3(2-2-5)
Culinary Arts for Athletes .
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Importance and essential nutrients for athletes; appropriate food for athletes during pre-,

in between, and post-workouts; practice on preparation and proportion of raw materials for cooking

for athletes; high-protein food; low fat food; and energy food
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Thai Indigenous Food
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Importance, identity, cultures, and forms of Thai indigenous food; components; cooking
tools and equipment; cooking methods of Thai local food; local consumer behaviours; nutritional
value of Thai local food; and marketing of Thai local food
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Sensory Evaluation and Consumer Science .
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Roles and importance of sensory evaluation in food industry; factors that affect sensory

testing; sensory panel characteristics; selection and training of assessors; principles and methods for

sensory evaluation of food quality; Discriminative Test: Pair Comparison, Triangle, Duo-Trio, Ranking,

Difference from Control; Affective or Acceptance Test: Hedonic Scale; guidelines for the design of

questionnaires for food sensory evaluation; Descriptive Test: Quantitative Descriptive Analysis (QDA);

consumer test for both food and non-food products; statistical analysis for sensory evaluation and
consumer science; food quality analysis and interpretation using sensory methods
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Learning and Development of Motor Skills
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Definitions, theories, and principles of motor skills learning; sequences of learning and
factor influencing human motor skills movement; analysis of motor skills; learning management for
human motor skills development; assessments of motor skills; and motor skills training

5072632 &33INEIMIERNIIEIMLYassruLUsTAaIMNANLite 3(2-2-5)
Exercise Physiology of Neuromuscular System
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Effects of exercise and training to structure, functions, and mechanisms of nervous

system, muscular system, including joints and bones; principles of training and functional testing of

neuromuscular system
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Exercise Physiology of Circulatory and Respiratory Systems
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Effects of exercise and training to structure, functions, and mechanisms of circulatory and

respiratory systems; principles of training and functional testing of circulatory and respiratory systems
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Physical Fitness Testing and Body Conditioning
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Testing, analysis, and interpretation of physical fitness test results related to personal
fitness; using computer programme for evaluation; training for physical fitness related to health; and
training for physical fitness strengths according to personal, special needs

5072635 M3WAUSAEIMIIAIngINsARILazANTEaNANAINE 3(3-0-6)

Sport and Exercise Psychology for Counselling

ATNVNIE 20UT18 AMNEIATY 989N1TMAANYIN®IN1NRIneIn1sARILarnIToaninaINIe
noednalidine medalunslisinsduinfnussdeonidimeiiagen 933810330809
KlAUIneINeInIngInsiILazn1Iaaninasne

Definitions, scope, importance of sport and exercise psychology for counseling; theories
of counseling; counseling techniques for athletes and active people for good health and well-being;
ethics of sport and exercise psychological counsels
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Exercise for Health and Disease Prevention

nIfrwAllIunInnITeanniainie LwaLmumwmimmma\ﬁ vul®IN1g NWINTg
BERMIGE m‘mﬂmmmmﬂ wmma mimummwumm NIAANNEIW N1ITINRLAZN1IINEILIA
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Defining exercise programmes to strengthen body functions and systems; brain development
and learning of children and older people; weight and obesity control; prevention and treatment of
chronic diseases; and pregnant women

5073636 n1EBNMAINIEENIILNLIA 3(2-2-5)
Therapeutic Exercise . .
VANNIITOINITENMAINIELNaN1ILIUA MIdandanlunizunniasainaafonlriwuy
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ma\‘mmumam”mama miaaﬂmmmmwamiwauﬂmﬂ m’iaaﬂmmmﬂl,waﬂ’iuﬂ’iﬂLLﬁ’lﬂJ@ﬂMm”mmﬂ
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ﬁﬁmmﬂiummaﬂﬁmuw
Principles of therapeutic exercise; stretching during temporary movement impairment;

exercise during strength, resistance, and balance deficiencies; joint functions of muscles and joints;
exercise for relaxation; exercise for abnormal posture corrections; exercise during muscular pains;
respiratory and circulatory problems; and aquatic therapy exercise
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5073637 Tn‘.:immszi’m%’umsaanﬁﬁﬁammmzmsmnqumﬁfn 3(2-2-5)

Nutrition for Exercise and Weight Control

LATUINT UNUINYEIEI IO IV DNANRINIELAS mmum‘wuﬂ nIYse Luum’gimmmﬁ
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TUsunInAaaAune: NIINTNENITOINT Lma\‘immmuwmaﬂmmmﬂLLa mmumwuﬂ

Nutrition; roles of ingredients during exercise and weight control; nutrition assessment
and body composition; analysis of nutrient digestion and absorption for energy production by using
tools and computer programmes; dietetics of food and beverage for active individuals and for weight
control

5073638 NIIAILAINGUNINNILADN 3(3-0-6)
Alternative Health Promotion
. NOW AANNIITUAL memmmmﬁﬂm LL%’JﬂG]ﬂ’]%ﬂ’]iﬁ\‘iLﬂiNﬂ‘ﬂﬂ’]WVl’]\‘iLaaﬂ ﬂ’mmm‘mam
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ﬂqﬂumummmmim
Theories, principles, and concepts of health education; concepts of alternative health
promotion; analysis and synthesis of alternative health promotion approaches given to specific groups
of people living in the Thai society context

5073803 Hniszaunsaiizdw 2(0-6-0)

Internship for Professional Experience
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Internship within Suan Dusit University during the first, second and third years of study:
Home Bakery, Suan Dusit Kitchen, International Culinary Center; Suan Dusit Place Hotel, Suan Dusit
Fitness Center, and Dusit Thai Massage for at least 160 hours per academic year to gain experience
before real externship at the enterprises

5074818 Endjiidnwluanuilsznaums 4(0-30-0)

Internship at Enterprises

AndAvAnwaivluaniuwliznaunia nomelunrminends mﬂiﬁ LN mmmmwm} Wu
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Real practice at enterprises: within the university, public and private organisations, or public
enterprises for at least 15 weeks to gain real experience before graduation; student interns shall be
supervised, monitored, and evaluated by instructors and people from the enterprises
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5074819 Tassouwnslazuinisuazmsdsznavanmsiianisadiaasa 3(0-9-0)
ANTIONINUALNIIBERD D
Senior PPOJeCt in Nutrition and Culinary Arts for Health Capability and Anti-aging Wellness
NIH519 NABNTBT LAZNMWILIANNAARRAAEN NT1iNTe mumi‘wwmam n33830
NNINER mi'ﬂma‘uw‘uﬂm f2089LAY mimmmmmwwamnmmwlmmmiwwm miﬂi LHUARA
NARATAT WaE ﬂ’]i%’]Lﬂ%BNﬂﬂ’mIﬂNﬂ’]iﬂﬁ’]LT‘OV[,@
Creating, screening and developing product concepts; adopting the formula development
process; production process, consumer testing and quality control of the products obtained from the
development; product market evaluation and presentation of successful project

5074820 %Il IENNAMIATHINTUAEZASUSENOV@INNS 1(1-0-2)

Selected Topics in Nutrition and Culinary Arts
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nedas

Selected topics in nutrition and culinary arts for health capability and anti-aging wellness;
up-to-date new knowledge about holistic health care learning from research studies, guest speakers,

studying trips to wellness centre, rehabilitation and anti-aging centre, or other health service agencies
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KU2QIBIANWYINITU QUUUSUUSY W.A. 2564
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1500202 ANHLDuFIUN RN 3(2-2-5)
Suan Dusit Spirit

1500122 Finwzmadeasnsng 3(2-2-5)
Thai Language Communication Skills

1500123 mueainneamIvINTIaanalna 3(2-2-5)
English for Modern Lifestyle

1500124  MwASInNniRenIRea1IaNg 3(2-2-5)
English for International Communication

2500118 ANMNININW 3(3-0-6)
Food for Life

2500119 AFIAMNNUAALATEFNINHWIEU 3(2-2-5)
Lifestyle for Circular Economy

2500120  AMA229ANNEY 3(3-0-6)
Values of Happiness

2500121 watlavlneauaznaiialan 3(2-2-5)
Thai and Global Citizens

4000114 AITNEANNAALTNGIND 3(2-2-5)
Business Thinking Inspiration

4000115 m3leTinlugaddang 3(2-2-5)

Living in the Digital Era

NNELNS) N IngmanitazatinmansiuiiaszirinEenmnzinfnwiananin desalli
- 19139 AEINIINNTIUIZNBLBNT
- #1973 LNTUINTHATNTY TN UM IAEN TI T IEINENTIONWLATNTTLA e

4000112 AnenmaasuazAmamansiuiinlszin 4(2-4-6)

Science and Mathematics in Daily Life
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1500202 m’nmﬁumuﬂam 3(2-2-5)

Suan Dusit Spirit

mmmummmmuﬂﬁm AN lenanoiLey mmLsrjmsmmmmammmimwwmmmm
mwmﬂumuwﬁm miwwmmaﬂmwua mwmﬂumnmwummﬁm AITNLATTNATLDILRE wau AN
L?Jﬂwummm miwwmﬂnamwmeuuuwmmmmLﬂummﬁﬁ mimmuumwnmmmﬂmmﬂﬁvmm
‘miﬁuﬁ\‘mmmu INWAL ﬁ‘mﬁﬂuummmaﬂ

History of Suan Dusit; understanding of organizational identities and expertise; building
up Suan Dusit spirit; personality development and internationalization following Suan Dusit characters;
self-respect and mutual respect; understanding and capability development of oneself based upon
Suan Dusit spirit; work with refinement, thoroughness, passion and faith in the university

1500122  vinwgmsdeasnEing 3(2-2-5)
Thai Language Communication SKills
parlzneunaznIzuIwmIieas munlneluie mMuwuaznmsfemsludiannmstininue
N3 WA 87% Weaumes naluuiunsg 9 mﬂuﬂmimaummimmmmqﬂﬁxmﬂm{lmm
Communication elements and process; Thai language in media; language and
communication in society; listening, speaking, reading and writing skills, practice in various contexts;
techniques of writing Thai for specific purposes

1500123  n1sengeamsuIABInaas v 3(2-2-5)

English for Modern Lifestyle

vbmmmlm mﬂ‘wwmmaﬂﬂqmvﬂumuﬂsﬂmm‘mmuﬂi‘m NIWENWINNBENI TN Ne
81w uaziiswienmademsluidiinadelng mﬂ“nmﬂ‘[u‘[maLWawwmmwwmmamqwmmmﬁm&1
anelvd Taatuwnnsldeullaunsnnendinne English Discoveries

Basic English grammar and vocabulary used in modern lifestyle; English Skills practice:
listening, speaking, reading, and writing for communication in modem lifestyle; using technology to

develop English skills for modern lifestyle by focusing on English Discoveries multimedia program

1500124 mmé’anqmﬁiamiﬁ'amsmna 3(2-2-5)

English for International Communication

Tennaniuas mﬂwmmmaoﬂqmvmﬂmuwamaﬁamimﬂa miwwm‘nﬂwmmamqw
mumi‘ﬂﬂ WA 8% WAL Wenluwizaunand iInakan 1 INLae ﬂ’]iE]’mL‘WEm’]i'ﬂ’]LLUUW@]E‘IE]UI]’]E’]EN?]QELWE]
mﬁﬁam‘smﬂa m‘sp\lﬂﬂg‘ummﬂLL‘U‘U‘V]ma‘uaaum‘maﬂﬂqmwamiﬁamimﬂa

Intermediate English grammar and vocabulary for international communication; English
skills practice: listening, speaking, reading, and writing at an intermediate level; listening and reading
techniques for taking an English for international communication test; practicing English for international
communication tests
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2500118  BIW1ININH 3(3-0-6)

Food for Life

mwmmmnummﬂmmﬂivmm IMnAY azdIule ﬂaﬂummi NIIANTITUAZNTLAL
iﬂ‘]:}’]E]’]‘Vﬂi mﬂmmmuaiumiﬂm UIzNauLazg eI uauieeiuluiinenfotszianens
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Knowledge of food in dalily life; raw materials and ingredients in food; food preparation
and preservation; tools and equipment for cooking and reheating; basic kitchen work for household;
food types; drinks; nutrition and food listing; Thai and international dining etiquette; food safety and
sanitation; relevant regulations; current food trends

2500119  INBTIAANUBIAALATHININY WL 3(2-2-5)

Lifestyle for Circular Economy

mwmwmmmmmumaamLLa I uuunﬂ AHDINMALAEENIE AIWEINTA NN RV
ﬂmmm‘wmmﬁiimml,l,a”am,l,maam m'mﬂml,waaﬂﬂmﬁmm m’mcﬂLﬁnmLﬂiﬁ”ﬁﬂmaammniﬁﬁm
ﬂ’nmmvl,mﬂﬂ’mmﬂmmﬂ MINmW TS (SDGs) menﬁmumwu ANMNATEANNLAE meanmua
WammﬁwmLLau,amnmmﬂmmmmﬂ‘swiﬂﬁmgunﬂu meommv[,‘ﬂﬂﬂumiﬁmmimwmmmamm
WAz mmmﬁmmwgﬁwguﬁﬂu NIHANEA

Basic Knowledge of environment and ecosystem; Climate and climate change; natural
resources and environment crises; learning how to live with nature; analytical thinking throughout a
life cycle; general knowledge about Sustainable Development Goals; circular economy; awareness
and drive for becoming a green citizen, and lifestyle into the circular economy; The maritime zone
of Thailand and the marine and coastal resource management according to the circular economy
concept; case studies

2500120  AMANVDIANMNEY 3(3-0-6)

Values of Happlness

ANGY N133ANITNIIBIINDE m@uﬂm‘smwmmm m@uﬂm‘smwauwuﬁmwaﬁmmm
ﬁaﬂvmﬂﬁnmmmammao ﬂmj miaﬂimﬂ‘uwau aumam‘wLLavm’ﬂénﬁmmLwammmmﬁwwmmau
ANNAALTINING ARIATIZHA LATARTTIETIA LWmmuwmmmﬁ]mmmﬂwv’wmmﬂumwm

Happiness; emotional management; techniques to increase happlness, teohnlques to
build long-lasting relationship; the art of living by oneself; the art of living with others; aesthetic and
happiness living; thinking development based on critical thinking, analytical thinking, and creative
thinking, to empower oneself and value happiness

2500121  walladlnsuazwatiiaslan 3(2-2-5)

Thai and Global Citizens

Fonnoseruluanised 21 nadosuridlanlnsuuau anudunaidotlneuazwaiiedan
MIAITHANIHAT AR NI HUGTTH GNG LETNIN ANENENALAZATNT0IU T2 TUa NIz Ua Y
mmummaﬂnmawmﬁ mmiwmaumammmm Foan nsUntlesnadsslerdanonsoe Inaonme
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Civilized societies in the 21st century; citizenship of the borderless world; Thai and global
citizenship; respect of cultural diversity; rights, liberty, equality, and duties of citizens of the governing
states; self-responsibility and social responsibility; protection of the public interests; public volunteerism;
good governance in practice; anti-corruption; basic laws for life, and learning through case studies
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4000114  InszMEANNAABISIND 3(2-2-5)

Busmess Thinking Insplratlon

mmmﬂmﬂaﬁ”‘uumemwmamﬂmmLL@ N3N 198N miLﬂuw‘ﬂ’i ﬂaumﬂuﬂﬂ
LﬁiHﬁﬂﬂLLUUBWSHWE]ﬁiu mmmwﬂamﬁmﬂﬁim mae N%’]LL@uﬂ’]iﬂ’]ﬂ’]uLﬂu‘ﬂN IRVINNT NNIVINI
LIA mimmiwmimu pYEaeE NN mﬁmﬁmu,a NIU39IANHLEEY INARANIEZ19§TIR
AOUNUALAZAD mﬂuﬂmiﬁaaﬁmﬁmimm mMe uay NHVHIETIND

The importance of an economic system to living and job creation; entrepreneurship in
Gig economy; discovering business opportunities; leadership and teamworking; service mind; time
management; financial management; financial health; risks and risk management; media and contents
creation techniques; marketing communication techniques; taxes; and business law

4000115  mMslEBIalugaRdna 3(2-2-5)

Living in the Digital Era

wnaluladAdnaludingizdniu madszendldimalulagfidnauazmaluladniatu asiuAnavey
AON1INIZNIIAING LaznnseaNNdbnaEpIRINg

Digital technology in daily life; digital and financial technology application; digital
responsibility; and digital citizenship skills

4000112  INgAEAAIUAZATHAAIANS 1T INUTEININ 4(2-4-6)
Science and Mathematics in Daily Life
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Analytical thinking and reasoning, mathematic in daily life, know the safety of everyday
chemicals, medicines, herbs kratom leaves and marijuana, science for health, renewable energy and
integration of science and math for solving everyday problems that are beneficial to life and work
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1500125 mmé”ﬂﬂqmﬁamiﬁﬂuimaﬂ%?m 3(3-0-6)
English for Lifelong Learning

1500126 MEaINn B IBFIANW WA 3(3-0-6)
English in International Society

1500127 Ainwznsdeansmunlng 3(3-0-6)
Thai Communication Skills

1500203 ANuLTuaIUN RS 3(3-0-6)
Suan Dusit Spirit

4000116  Aneeansiuiindizs1in 3(3-0-6)
Science in Everyday Life

4000117 AtAFER I IuTInU 73T 3(3-0-6)
Mathematics in Everyday Life

4000118 waluladAdnaluiindsz913uw 3(3-0-6)
Digital Technology in Everyday Life

2500122 wadotlneluanigswi 21 3(3-0-6)

Thai Citizens in the 2 1st Century
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1500125 mmé’anqmﬁamsﬁau%’mam%’“m 3(3-0-6)

English for Lifelong Learning

mwmmu"[,ammmmmamqwumu mﬂwmmuamwam‘mam mwmmmmﬂmnmnu
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Basic English grammar knowledge; words and phrases for learning; knowledge and
understanding of using conditional sentences; using present tenses, past tenses, modal verbs, future
tenses, prefix and suffix; making predictions from listening and reading; identifying examples from
listening and reading; reading techniques for identifying the main idea, linking words, cause and effect,
important details; English skills development; knowledge and understanding of characteristics of the
Test of English for International Communication — TOEIC; and practice

1500126  NBIDINAHIBFIANWIWITIA 3(3-0-6)

English in International Society

¢mmmuvbEJ'mimmmamqmmma ffniazdmenisdomsludianuinad anw
immmﬂmnmmmﬂm perfect simple tenses, present simple tense, past simple, future simple,
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Intermediate English grammar knowledge; words and phrases for communication in
an international society; knowledge and understanding of using perfect simple tenses, present
simple, past simple, future simple, passive voice, and modal verbs regarding permission, possibility,
prohibition, make suggestions, and future meaning; listening and reading comprehension strategies;
using inference to understand a text; reading strategies for identifying facts and opinions, identifying
and using cohesive markers, identifying supporting details; making inferences; skimming and scanning
techniques for reading; applying English knowledge and skills for communication in an international
society; and practice with the Test of English for International Communication - TOEIC

1500127  vinwemsdea NI ing 3(3-0-6)
Thai Communication Skills . .
9ALIZNBLLAZNIZUIBNNTAENTT AnINEINTHEET ﬁmmmﬂ%’mwﬂ‘m N13lgAN

N3N mimuaamwm 89UANN N1IgUae miﬂ@am@mﬁnimmwm ﬂ’]iLGIJEl%‘V]’Nﬂ’]ﬁLLﬂ 8571968998
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Communication elements and process; communication psychology; basic usage of Thai

language: words, listening, reading and summarizing, critical viewing and thinking, formal writing and

creative writing; storytelling and product presentation; communicating Thai language on social media;
practicing communication skills in everyday life: listening, thinking, speaking, reading and writing Thai
language
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1500203 mwuﬂumuqﬁm 3(3-0-6)

Suan Dusit Spirit
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Learning Suan Dusit culture, personality, etiquette, adaptation; the art of self-living; lifelong
learning; living with others in a society; dining etiquette; living along with Suan Dusit good practices
and happiness

4000116  INgAANIIWTINUTEININ 3(3-0-6)

Science in Everyday Life
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Importance of science in everyday life; utilizing resources and pollution control for safety
in everyday life; energy and alternative energy in the future; climate and living in respect of adaptation
and problem-solving; science for health care and wellness in the new normal; sustainable development
for being green citizenship; case studies

4000117  AMAFMEAS IKTIAUEINTH 3(3-0-6)

Mathematics in Everyday Life
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Importance of mathematics in everyday life; thinking and reasoning; design thinking;
problem-solving; mathematics in food, tourism and travelling, games and sports, gambling, polling,
finance and investment; statistics for forecasting

4000118 aluladfdnaludinlszdnin 3(3-0-6)
Digital Technology in Everyday Life
walulagadnaianmaeuiluaminedeaiugda nslanelulagfddnaluiingsziniu

mﬁmmuﬁaua ANNUABANBEARING m’ﬂmamammiwmm NneeiufInauazaNNdunaLio

AINA

Digital technology for learning in Suan Dusit University; using digital technology in everyday

life; media literacy and safety in the digital era; data-driven creativity; digital skills, and digital citizenship
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Thai Citizens in the 21st Century
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Thai citizens in a modern time in respect of the national strategy; duty, discipline, morality
and ethics for living with a Thai way of life; social harmony; living in multicultural societies; laws in
everyday life; judicial process; human rights; equality; good governance and anti-corruption; law abiding

society; social responsibility and volunteering
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