UK1INg1asaduaaa Unisinaul 2567
SUAN DUSIT UNIVERSITY ACADEMICY

IsviSgunisiSau
- KangasAaumaasuvauna
- VDB IAKASSUAIEQS
« KkangasdnaAmdasvauna
- awwndviinAalulagnisus=nauaKkisiL
- U181 AIKASSUNISUS=NDUDIKIS
- awdnlasuinsiaznsus=nauaIKI
LLa=N1SY=add¥

SCHOOL OF CULINARY ARTS
¢ BACHELOR OF ARTS
- HOME ECONOMICS
* BACHELOR OF SCIENCE
- CULINARY TECHNOLOGY AND SERVICE
- CULINARY INDUSTRY
- NUTRITION AND CULINARY ARTS FOR HE
AND ANTI-AGING WELLNESS

Allokangas
CURRICULUM HANDBOOK

<
N
o
N
[
™~
O
o
N

Sy1A1siiasviun=ligu




a o
ITININAI M UAAR
SUAN DUSIT UNIVERSITY






5  AMaNFoBIUHNANMIINALUA
7 dedfenaduinlodeunaion

11 FEWINHUITANILGT 019136
nangnsuevlsviSsunsiSeu
nangnsAauransuruim

15 mendnennssnaa szaudinnned

20 AOFUNETEAT §197INAVNITINAIEAT

29 LLN%L%NIEJqmiﬁﬂuﬁtjmiﬂﬂﬂsmummﬁm%‘m §191TANNTINANTAT
nangnsdngFansuunn

30  mrMirnalulagnmidiznaveiviauaznsvini szaudinned

35 AafuIeTeIT a1riTnalulagn)slisnoueImInazNIIuINg

53 LLW%L%E]NIEJﬂﬂ?ﬁL%ﬂ%iﬁjﬂ?iﬂﬂﬂi:ﬁUﬂ’]ifﬁ‘ﬂ’]‘.ﬁ‘WH sinmalulagnisiznauenmsuaznIuing

54  §rMITgaarnIINnIdiznaue1ving seaulTy a3

59  fabuneTedn §1971ITATINNIINNTUIENBUEINNT

71 LLWHL%E]NIENT]’WL%ﬂuﬁﬁjﬂ’]iﬂﬂﬂitﬁuﬂ?iﬂﬁsﬁ’]?ﬁﬁ/\lﬂ §127131ATINNIINNIUIENBUBINNT

72 @i lnrimIsesnIlsEneue MR ReMIF S NENIIONMNLAEMITEaTE
JeuUIIad

78 fefuemedn m913n NN ILazNTIENEUE IR BNTETINET N TIONNLAE
M3Teanle

93 LquL%aaﬂﬂqmsﬁwﬁgﬁmﬁﬂﬂi:ﬁummﬁﬂn%m e lnnsuazmIdsznauenmiie
MMIETUEININTINMWLAZNIT 80D
n1ALUIN

94  mudndEnealy




L IININAIMUAAR
SUAN DUSIT UNIVERSITY

IsviSuunisiSou
School of Culinary Arts




A1Na1AousSuUUuNANWYIINACUUG

Nwﬁﬂmﬁamu@ﬁmﬁaﬁmﬁa?wﬁl 17 WawmaN WA 2477 Fauin Tsedeuisendmdyniadon
Fianotentifnen nanimns nIENTTINNT (NTENTeAnENEN3) Syasmaneiofinausuniahu
madeudmivand ndnges 4 ¥ wazldduidasounangaiousuagnmadoutwiueiouiniilowdon
anamanlFRugfid i zneuaninasluaanil Tnenaanszazinan 90 ¥ fimssuildeuuazasly
Tuneazidendne 9 veinvnInenaganiaguu

s AInedesugdnfdndnsoiilaadulueaainainnatedu witduinAosnansal
megmams Tnelsadeunasdowindnansoifiaisdoites (Mumeluuassnolszneg) §51909AANT
LATNAIIBNIITINT (10NE1T35INT Wiede @197 gleU TR unan WIdE 4a) (urdie
ﬁj'ﬁﬂ‘mﬁﬂnmiﬁmm‘mﬁwmﬂéﬁ’ (65’1Lﬁ%ﬂﬁwa(ﬂLL@$‘§J®U%ﬂ’1§%’1\‘iﬁﬂ%mﬁﬁLLa:Lﬂ%‘aGﬁlN) \uao i
AnuszaunaniindnnogUuulnduazunusniadneliiuinAneswazdaula Saniiinausundngns
9 9 Tugtioueanlad eouleduazlouia sluayunadenienoniin (Mouuudaldiouazlsd
Al lunsdIINRNauIN) 98y

wvingdeaundnldinnilsandouniadou Iulull wa 2553 Tasmnsaniniiedos
AUDINTUALANNTTNANEAT [AUA §127139gaarNTINSIMITUAENITLINT 8193 Inenmaniias
walulagniierms nameIngmanivazinalulad @913ANNIINAEAT INAMTNYBEATATUAL
FoAnAIERT  §197139153N UM IUAARAIANT ANAMEINEINIIIANT WunIyInIAEaTan
3 anzuaza st Tuaneninmeldde Tradoumaiow

Tsadaumadon laaninn1sannaiewniIneuwIzaul3ngin3 mmiaumiﬁnmﬁmwaﬁwﬁ
(Outcome-based Education : OBE) kazl3znAAmenITHMTHIATFIUNIEANANED 09 NIRRT I
nangeTIzuInn e We.2565 Uizne o Tuil 18 nangian 2565 Usznaudie 4 wangas Téun
1) wangaIfalaanItuda a1e13mannIsneand ansianiadeuniidon o gudineaand
NTUNNHIUAT LALINGNIAFWITUYT 2) NangaTIneeanstudia seisunalulagniilszney
8171IUAZNTUINT IANITITOUNITOU D FUEINGIAIEAT NTNNWNNIUAT INGUIAGNITNYT
Andgn1IfnE 031 uazgudnIfinen d1he 3) nangaTineneanIsdudie sningeamnIsiniznay
81113 \JAN13TIANITTOUNTNEU Db EUEINGIATAT NTUNWNAIRAT UAT 4) NANGATINGIATATU TN
sinlarnmsuazmItizneavn e Is A NaNTIAN ez M ITEan i anIdanaiFen
NIF Db GUEINEIATTAT NTUNNANINAT

Tuflagiulsndeunindeufiyaainanodn S1wm 178 au (Jumeinnis $wm 69 au
SNEETIEYY 311% 63 AU Uz MEUINNT W 41 an) AnAneiovsa $1mam 1,520 e fazuy
FansAns1wInnsidaonn AesUiiansiuimainnimeldssuunaiginesyninede
saundn Ademivaminmadeusnniufinieluaminends fevayasna (One Word Library) adsdaya
fmqﬁ‘ummi (Ingredient Library) 321y WBSC-LMS (Work-Based Blended Learning and Technological
Scaffolding System) HiA30918ANNTINAENIAIWITINTT MURnUIzauNITORNIN(LULUNALAZ UL
anfafne) wazdudng  mimeluuazmeuenamineds nemeiguazmeonss nameluuaz
dedazina a1 25 danudinile Addydefifansuiauindnslumanianziidsanadai
anmmaoiluanizin 9




mgudinugsaniavmawnsnmatidumihenumeldindurediaieunindeufiiuoia
FamstinouInm U ILAZIA R IR N HIILLUNS 9 (MeUaRDIANFBINTTRINg T MNNE)
AnfiunIndauazuInsevs Wuguenadouniaigiunaiue s uwmieiindszaunisniisndn
ANMIUTRNUITILara T elaAnUENAneT Ya

Twnafmunuyaainilaadounaiou sminadesiunds vodeuiunnriuinunidaidan
N1uIzuy TCAS 67  ihgmaduindnsndeialsadeunindon svinendosiugdn sWa 67 daainil
valiindneraslaiunsineiimeanasiuaz s AUgULDUMITANTdeumsaeuifinnudangy
(Flexible) hazvainiany Ls?lj’]ﬁl’mﬁ’imiiwﬁlLﬁ%ﬂ’]iﬁ%%’mmma@jmuE] SuloMERHAN NN FNAD AL
(muadnen Mausedu say) fyadnnmiduazmanilefildiinaumundn iowieandoningowan
VOIAWIDIDEINUAY HANNGILAZOLTDADEITINNN

NN3eeT avouRml uaIgades

ADAUALTISEWATII DN

IOINWAAAD . https;//www.facebook.comy/SchoolofCulinaryArtsSDU




Us:idanuiuuilsuiduunisiSou
(School of Culinary Arts)

WMInedesundn nenedwided we. 2477 meldde “Tsadeudsenimdgniniew
muu‘lﬁﬂmaﬁuaqmumwﬂmsnﬁmi‘nmqm{mwwmﬂmmuuﬂmmiﬁﬂmLﬁammmﬂumsmummaum
LLawLﬂu“[im,immmammﬂmﬂmmﬂﬁwmﬁlm |

WN3zNIT WA, 2504 lsadeuniaden waswaoummdwingdoaiaiugie unandnaneim
annIINAaRTLIunan |

nnuulud we. 2538 Jnddsuaniunimdn soduneagsmede wazlunisdeiununagnsves
amﬁmwﬁgmumamv[ﬁﬂmiﬁmmSmﬁﬂmﬁmammﬁw,mﬁ4 AUMIENUAD ARIMNIINEINNT AFNINTIH
U311 Mafnedgaie uaznsdnsle

soanluil we. 2547 Fadsuanmmmidu i AnendeNTAYE IRAFR FH WALHMINENTETIEAY
TIUARA WA 2547 miwwmmmammmmaammLuu‘mmuamﬂwmmuwﬁumaqmmnmimuamuu
94 snfudndnsoifunsfnsrfesilimansondnindnizduUiggeiiduagnsdnefiasld
FedastTudugudnmiafnefasdnIudnian waz simuasaanualinaidunennamans

mamuﬂunmﬂmumummmEfl,ﬂw@Nmmﬁmmmaummamm sarndundonolmnsuniugn
mmmmmmmm‘nmmaa wazldimuaianelitaanin aminendeazyaiunmudnansoidAty
Forlsznavlude NUMUGARIMNTINGIWNT GAFIUNTINLINS mi?iﬂmﬂﬁma LASNELNAATAT

amum'mamalﬂauumﬂm‘[ﬁmaummau Fuluiudl 26 nuamiug 2553 daoundumieny
Weuriamzuaz mamﬂuummmamwmgmmﬁmwmahmaummau w.e. 2553 Tsadeuniaion
dumbenuidnmsfmaniumsiansfnslumnniniidedesiofuemusssuannsnmand sz
Y3193 Msineusn 398 NIy AaUImueIIN kazUINIIN193ITINT

Tutlnsfinwn 2553-2554 Tsaguniaiion dnsdansfinenszdudIgned wimanangns 4
nangnIlsznaume 1) Mangasinenaansumiin §121331gREMNIINDINILALNITUINT 2) NaNgns
IneFaRIUAe 813131 IneFaasuazinalulagnisannns 3) vangaifaUmanItmiin 8197397
AVNIINANGRT LA 4) nangnifaLaaninda S9N AEIVNTINT B LA ILATNILINT UIINITTANT
ARAIAITLAZIIUDIITRUULTIAIY immumﬁmmumﬁﬂwﬂm NI YAFIVINTINEIMITHAZNTUINNT
IATANNTINANERT D4 Audmadneuaniing TNTINYT UAZENIIMNAINYINTINDIMIUAZNNTLINNT
o gudnsfneuaniiang n¥s uag ﬂuﬂmiﬁﬂwmaﬂmm fthe

Tuln3finen we. 2556-2559 An139AN13AN®ITEALYIYNIAT LIAINNANGAT 4 NaNgAI
Usznausie 1) viangayinendan it fommsrnmﬂIuIaﬂmﬁﬂivﬂaummﬁLLa M3U3mMs (usmanende
INENIAFNITUYI ﬁuﬂmiﬁﬂmuanwm n¥1 wazaudnAneuaniiang d111i) 2) vangaainermanisudi
mmnsmmﬂiulaammﬂﬁiﬂmmi 3) VIANgATINGAMEATUUNN §1271INTNTUINTUATNTUTENBUDIMNT
ez 4) mnﬂmﬁ‘aﬂmamummm ainennyInenand (lunminenas Inengwa3)

Tufin3dinen 2558 ummmamwmgmmam T aguanius DunrinenaeluinAueeciy
aansE NI RNIneaesIngin WA 2558 Uizmeluisfiaanyiuns Tufl 17 nangnes 2558
fnatloduTdousiud 18 ningan 2558 dlfdain “ummmaammﬁm

ulnnsfinwn 2560-2562 TsaiFeunnitian Nmiﬂ@mﬁmﬂmmuﬂ%@@m’% WLIPNAANGAT 6
Nangas Avh 1) nangnIineeanstndia s1v3rnalulagnisiznaueIminazniiuinig 2) vanges
Inenmansimin a1 3rnalulagnisuydszdenms 3) nangaiinetenanstudia 81213 lnrwIng
LazN1IUITNEUIYNT 4) NANgATINGIFNEATUMAN §121ITNIMPUALNZNNTUIZNOUEIMNT 5) VIANgAT
Aadmanstoion §19131ANNTINAERT Uaz 6) nangaatnaluladvmdia seiznaluladens

Tufimafinen 2563 Tadeumaden fimsdamadnurlusziudonned WLHANNVANGAT 6 NANgA3
Fol 1) nangarinenmanTiudie firunalulafnitszneuermsuaznisuing 2) NANGAT

a

IENFNENTUMAA 812735 IMUUARATNNIUIZNOUBMNT 3) VANgATINENManIUMAn §1971331gRF 1N TIN




N3U3ENDUIMNT 4) NANGATINAEATUUTS e lnrwinuaznIliznetemaiianIsn sy
FHTINNNUATNITEADTE 5) angaIRadamanItudia §1I13TannIINmans uaz 6) nangaanalulad
oudia f1e3rnalulagaing

Indnsfinen 2564-2567 Tssieunaian dnsaansfneluszauiggied usmunangns
4 nangss il 1) nangerineneanstiuin airinaluladmIitszneeivniwazniinini 2) nanges
INENFEATUUTIR msmpsmaqmm‘wmmmiﬂimaummi 3) NANgATINGNFNFATUUTIA saInlngums
LazN1IUIZNEUDIWNINONINOATNINTIONINLAENITEA0TE uaz 4) vangaIsdadmanitudia 6197
JNANNTINAITAT

m3faunsanuauunIIIansfneasiinlszaumsnidnin Tagiuiniisnugudinlfuinig
£INITUIUIING Nm'm'«ammiaqﬂgumm'smm{lwwaaN"Lumimmmaumiﬁau vangAIHnoUTHAL
onsliiuyaaamenean Smheiineiluiavoslaieunisavninmna navadusowiingszsunaod
mww‘twnumﬁnmmummma”mﬂamﬂﬁ]

Waiu1g
T5958un9i30% A HUIAIWaINNT

al

JdennAu
Tsaseunmstewdumbgnuiianuduidaiunisdsznoue msing uazn133aanuee

wusno

I‘NLiaumuiaummmmmwamumw%uﬁmmwmmmwwwmmumiﬂi NOUINIT LAZNIIIN
ANLEY NITHIILA meammwm LAz UIANTINADINELNT LAY Lﬂmmmawaumamwmwmummﬁaﬁw
LR INUGITN

ALvItUNagns (Strategic focus areas)

1. ANNARINHAIENIINIIANEN (Academlc diversity)

1.1 miwwm‘waﬂﬂmwmmﬂLwaslwmmiaaﬂiamvmaawaﬂau (Curnoulum survivability) ¥iangn3
LUUYIHWINIT ‘Vi@ﬂﬁmﬁ‘ﬂIﬂ@Lﬂ% mﬂﬁmwuaww waﬂammauﬂummiau NMINEBUUUNANNEWAL
wwaneialn

1.2 mmum‘zwauwmm“‘wm\‘1miL‘Jﬁmim‘lmm“uaﬂﬁﬁuLiEJuﬂumiLiﬁJmmmwuuaauvLau (Vanous
learning platform) mmaau?ﬁuwuﬂminammawmmmaa muaammnmiﬂgumm%q mnﬁam
uuwmmummﬂh‘[aa

1.3 mimLaiumiljﬁlmmammLwawwmﬂmmém\ﬂw (Promotion of lifelong learning) J2UU
ARIUIBNA ‘waﬂﬁmﬂi mMAteUnI L‘WE]EIﬂ‘JwG]‘LJ'Y]ﬂHW/ qumwv/ uazauaINnnuelnd

14 ﬂﬂiL“ﬁaNIEJoﬂUNWLﬂEmJaﬁumiauuaummmaﬂﬁmiimawmmmaa (Links with SDU’s
supporters) massaesediendudianfusdin wﬂﬂmaq WNANHIAII amuuaﬂuﬂﬂmmiuﬂi“mmmw
f9lTzine wumuv[,mmmaa imm‘wumﬁmmﬁLL@W}JmﬂmUumuwuwaqmiwmmmmwaqu‘nmaﬂ

2. miu“‘im‘sﬁ'ﬂéﬁmammﬂ:mﬂﬁyumu (Infrastructure services)

2.1 AnuEdeIveITy Uuﬁuuauumimom (System stability) 3 JLJ‘LJN’]iﬁ%mmmWIF’]NNTNW%T]%
LﬂﬂIuIastiauLwﬂLLa miﬁamiwmwuum Uaanne @1aammmﬂwmmsmmmiauﬂauLLa Sk
mﬂmmlmmwmnm

2.2 Wuwmwﬁiiﬂmimﬂmm ﬁﬂmmﬂmmawmﬂ (Learning space and faC|||t|es) miﬁ]@ﬁmuuﬁuu
miL‘JEJmLLa Luumiwwuwm‘mam LWaLﬂumimwmimmﬂmiL‘mmwmLmummmmwmiﬂ
iﬂLLUUTWNTWﬂumﬁ]ﬁEJ YARINITURE uﬂﬂnwﬂmmumwm LLE\mL‘]_]@H‘HLL%’M@LLUGﬂ%W%'ﬂﬂ’]Tﬂ’N’MLLE\]“’
mil,iﬂu,g uﬂﬂgmamwgwmmwaaﬂuLmﬂmmﬂugiwﬂummwnmmﬂ




2.3 ANMWLIARDN (Environment) NﬂL%%ﬂ'ﬁ"ﬂ@ﬂ?iﬂmﬂWWWW%ﬂﬂLLiﬂﬂaN WW%WNHW?LU%N‘WTJWEI']@EJ
WN'JEJG”]N 312814 ‘]_JE\IE]G]J']EJE‘NLZﬁNﬂ'ﬁE\lﬂﬂ”]‘ﬂﬂi‘ﬂiWEl’lﬂﬁLLﬂuW@\‘l(ﬂ% NﬁuUUﬂﬁiﬂaﬂﬂ%W@ﬂiu‘ﬂU@aﬂQLLTlﬂZ‘]a}N
L ﬂ’]i“\]ﬂﬂ’]ﬁ‘ﬂﬁl“’ ﬂ’ﬁ']J’]‘U@‘H’]LﬂEJ nIaalIniwinTiIawnIzan i’JNWQLﬁuNﬁﬁﬂuaﬂLL’JﬂﬂﬂN i’JN‘YN

|
A

MIDBNLULRARAT NN aummumﬂﬂuﬂmﬂwmm‘;ﬂ%ﬂiwlwﬂﬂasmwmmm EANIRINAIFAIagns

2.4 JrUUFIUEYUETEN (Students support system) 1z VUTiBONLULEMSUNITIemAs N AN
TeINNEE% 7T inUQ’]ﬁ]’]iﬂﬂﬂ‘iﬂH’] FTUUMIIAMNUNITANET UINITAMUNTGUAFINWHRNANED
LAZNTIAANNTIBNA O BNANBIAIWITINT

3. peAnIfinansumaUasnulas (Adaptive organization)

3.1 ﬂﬁiﬂ%ﬂﬂgmm seifey datiAulAlrNwan1un1Int (Resilience in law and regulations)
ng suideu oAy davilanudandu warliidugdasademaduiunu sansndivdyudly endn
Tmane amuﬂmwmmaumﬂaamﬂmaamaamam Lwaﬂmﬂauuauﬂwmimmmwmiwn‘wmaEJ
L‘]Ju"[,ﬂammaaﬂmuaimmangwmaLLa Aansanowd

3.2 mMIETILazvaeraeNAnEIwadn (Reshaping SDU staff) MIANTAANHAINITNNTIANNAALAE
ANHARTINTIA mimm‘lmm N3AaEIeanuUY NIFAALAMNEIARILAZENINTRTIAIW NINweTnd
mmmmmmmmiﬂgumm

3.3 mInasIsudszinmageAne1 (Optimal budget allocation) mim’mﬁuﬁmuuauum‘sﬁmmi
ﬂﬂmmawwmﬂmmwmammﬂu I miwwmwmmaamamiwmmﬂmimmﬂlm Tngdnilaomsléane
sutszanmeteiszananm fimnudnen waziinUzlenigogn

4. 3aLku SP Series (Spotlight SP Series)
anududalunsndatiiaian wasadtlynn annjuazmasiouiansss lnafdonansolinuenms
URTINFIMUAIANNTEITEYeenTULUR (Culinary arts and services with Professional by Hands)




SOVANUUR

dauanvu nangms ntisgvuatuayu
1avyN1s '

s ANgAIRRUAEAIUIMTA §1971ITIANNTINATAS

* angaInenAaEasidie fedrunaluladnialznevenms e gudiinl jiinnsonmswiwina
LAZNIILINIT

* MANgATINMERIUMNA SN gaavnIINNTUIENEY
211113

* viangaTnenAmanIda M9n3rlnrwimuazmatizney
2IMIANENIFLATHANTIONINUAZNTTERDIE

* angrIRalmanItmiin 81913 MANNIINAIEAT
AN NIAGNITUWYI

* ANgATINeNAER TN S nalulagnisdsznouenis
LAZNNTUINIT INSUIAFNTITNYT

* NANgATINENAMER TN a1 nalulagnisdsznoueinis
LazMIUINT guanafnen d1e

* iangAINeMERITMAN ST nalulagnisusznaueiving
LAZNIV3INIT guinsfnen a3

.
ynaNs
Fmyaainilasdeuniaden dizneudie yaainsameinnsuasmeaiuauuizins lneudady

YANINIEEITNIT YANNITEERUEYY
- 4197193 5 Au - WENOUNTINENRE 59 Au
- WHNUAMINENRE 63 Au - NINBINTNINENAE 4 Au
- gniTesNINeNdy 1 Au

YANININIEUINIT

k% a %
- ANANTDINVINGINEY 41 A

10




L InIAMILAAR
SUAN DUSIT UNIVERSITY

S1IUUIJUYUSHISIA:D11SY
1sviSuuN1sISou




School of Culinary Arts

SWUIYUSKISLA:D1SY

IsulSyuniIsiSol

1

gusmslsviSeu

H1ii%eua3 as.sunend usIFaI3as
Ua.a. (SgUszmaumand)

VAN, (N179AN13530981NIUaARANT)
Wy, Bnenmansuazinalulagnizenms)
AnUAlIUSEUNI oY

faa b g =

27191385081 LNINTL

M.Sc. (Food Management)

mu. (naluladdinn)
TOVAMUARNETTINGT /UAENITITUAY
U3enmnangaIAayman s
F1ITANNTINAAAT

nA.a3. w5 osnea

ma. (naluladnieaims)

ma. (naluladnieaima)

my. (nalulagnieens)
IDIAUAR I I IUASAIN I TRN AN

neaaszwn yYaylye

M. (@ogeanand ((nawinen))
M. (AnnFInmaninal)
YIeomnangasInemansunsia
Tv13vunaluladnistsznaverms
U8z IUInNIg

219138 a3.35z Waiia

taa. (MIReuazaifininenadyg)
.. (Lﬂwﬁmﬁm'miﬁnm)

mu. (naluladnisomawazlnruinig)
Yseomnangaanaluladuodia
1973719ANIMNTINNITUTENOUDINT

WeA.A3.307 Wik
A

Ph.D. (Advanced Science and
Biotechnology)

M.Eng. (Advanced Science and
Biotechnology)

W, (nenFansiinaon)

. (naluladgaamnIsuineas)
UsemmnangasIng 1eman s
T19713lnrwimauaznIiznaua g
OIS HANTIONINUAE
nIveaaiy

uA.daIna idsadn

AfN. (MIuFmIgaiaennssnaans)
ARLL. (ﬂ’]iﬂ%ﬁ’]iﬁjﬁﬂﬂ‘ﬁﬂ‘i‘mﬁ’]ﬂﬁl{)
YseomnangaIfarman o
193NN TINAIERT
menyagnsoy3

HANINT SwANTTLOE

wa. Onenmansuazinalulagniianvng
M. (@AFIUNTINNBAT)
YIeBMmnangasIng1mansuniia

s ivunaluladni/sznaverns
4azNIUINMT IMeNIAGNIIUNYT

WA.DTID DR

M. (naluladnnauazmIniniIenI)
ary. (@1mauazlnruinig)

YIEn NN GATING 1IN T4
Tv13vunaluladgnmatsznavanns
uagmIvsmT gugnadnm a1
21913daeg niwdia

. (nalulagnasnisfioiied)
mny. (naluladniienns)

UIEB NN gATING1MAN TN
s ivunaluladnia/sznaverms
uaENIIUINIT gHEN19ANYT AT

e

010158JSuliavey
nangnsAalrnansuruin
a01JBIANNSSUANANS

aa kg a
2191995 ANT UNNTH
M.Sc. (Food Management)
mu. (naluladdinin)

WA.DTh AN
WA, (ANNTINAERS)
WU, (ANNTINAERSNLY)

HAL.ATUIN Sedl lnyad
Jia. (NBATanTon)
AAN. (ANNTINAIEAT)
AL, (AuazLA3pIuFInIe)

HALATNIINTIO wsqma*‘a’aé‘;
U0, (ARusTINMERT)
ARN. (NMIVIMITNWIMUOTIN)
AL, (AVNTINANERT)

21913813051 mgana
WA, (ANNTINAERS)
ALY, (RNHANERS-ANNTINANERS)

12



o

919188WSUlinGaU
wanansnaUmansurum
AUIEIANNSSUANENS
INYNVAFWSSTUUS

ue.dasna idaedn
AR, (ANNTINAEAT)
AL, (ANNIINANERS)

2191398Nn5Wa awnswnIng
AR, (ANNTINAEAT)
AR, (AVNTINAEAT)

219134 av.obzan Wused

1J3.9. (Functional Food and Nutrition)
mMA. (@nazlaruinig)

MU (AFINNTINNBAT)

6 )
219158nWNITIN A3l
AR, (ANNTINAEAT)
AL, (@vnsuazlnruinng)

We.N 1IN a6
ARH. (MANFATLAZNITTEN)
AL, (ANNTINAEAT)

9sdSulinueu
nanansingaAIansunInn
anussnaluladgnisus:nauanis
Ha:n1susn1s

neLaasEWn Yoy e
INH. (N’lﬁ’]?mﬁ“ﬂﬂ’lﬂ@li (Tnawinen))
N (ﬂﬁﬂiiumﬁmimm)

ne.as.5suy aadslzd

Uig. (1NBATINTEH (2IMNILAZ
Tnauin9))

AFLN. (Wﬂﬁumamf (2M3unE
Tnauinsg))

Ay, (LnouinIsguew)

AL, (AnerFans-annIInAans)

2101789088 LI
. (naluladnIdauazuinisenms)
Ay, (@mnanazlnrinisgIieeiia)

6 a
21919ENTING IBIRIMU
«
o, (Madugdsznauns)
UB.L. (MITANIATILAEARAIATT)

& @ a €
19198 dwian nSwaan
. (nalulagnistauazuinise1ms)
afy. (@ suazlnruinig)

9191580SUlNGaU
nanansaneIFMansuin
awdsnalulagnisus:neuamis
11a:N1SuUSNS

AuUgnIsAny d1U10

WA.D530 IWE
M. (alwladnisaauaznIuiniens)
afy. (@1msuazlnruinig)

219158 A7 Toun

Usg. Anenmansuaznaluladniieirns)
wa. (nrumanidne)

my. (naluladniiennns)

€aa a
219138502591 lodd
A (naluladniee1ni)
mu. (nenmaasuazmalulagniserns)

nA.FIAd B0
. ((nrumanidnen)
AR, (AMNTINAERS)

nea33en [ewiyas
wa. Bnenmansuaznaluladniieirng)
w. Bnenmansuaznaluladniieirng)

919158 WSUlnGaU
wanamsonmmamsunmm
awdsunalulagnisus:nouamis
Ha:N1susNISs

AuUgN1IsAnuYT NSL

2191381 nSndin
. (neluladnasnisiioie)
mu. (naluladniienns)

a  €a &
WAANGANT 53ON5
ARH. (ANNITHATASINDWRWITHTI)
AL, (@1vnIuazlnaunnI)

HA.FINT wg'mcofﬁ‘%
ma. (MasamanaliladonsmnTsanuns)
my. (neeaasnianmsuazlnrwnig)

weLLE NI thazgasso
NN (qmﬁmammi)
MU (WHWIHARAMTGAFTIMNTINNEAT)

< a '3
219138inan NYINING
WLH. (ANNTINANERS)
afy. (@1msuazlnruinig)

919158WSUlNGaU
nanansangaAansunuin
anwssanalulagnasus:nauamns
11a:N1SUSNS

INYNUAGWSSTUYS

HANIND SHANTT0E
ma. (nenmaasuazinalulagnisenns)
M. (@ATIVNTINNEAT)

HALLQYINT Hondunay
ARN. (ANNITHAEAIANEI)
AL, (ANNTINANERT)

WAL.NWENE AINDILAA
M. (ANerFEnsn1I07rI)
. Anenenaniuazinalulagniganms)

6 s -
219178y BIAN AAndAas
NN (AVNTINAERT)
. Anenenaniuazimnalulagnisanms)

HAL.AT.DTOWIA NDIA
Ui, (TusIINAEAS)
AR, (ANNTINAEATANEN)
afy. (@1vauazlnewinig)

G'IO'ISEJI.USUIUﬂUOU
wanansonmmamsurunn
aqmomqmmwnssu
n1sus:nauanis

219138 335z Waiia

Uig. (M3Ideuazadfnieinenmstynn)
.. (Lﬂmﬁmﬁm’msﬁﬂm)

mu. (nalulagnsenmawazlnauinig)

HA.AT.AITTYT ﬂ%ﬂaqw
Jaa. (naluladnieairms)
N, (%mmaﬁmimmi)
mu. (naluladniienms)

6 =3 =)
2191389130 A9
AfN. (ANNTINANERS)
Ary. (Jeumudat)

ne.asdypiard Tuwuia

dia. (AnerFanin1ienms)

N, (%mmam(mimmi)

mu. (nenenaasuazimalulagnisems)

810138 aNIIIei 13BNy
13.9. (iwmmam{mimmi)

N (wﬁﬁﬂmﬂszqnm’)

m.u. (neneaasuazinalulagniseimns)

o

919158 Sulinsou
wanamsonmmamsumnn
enmom[nummsua :n1sUs:nau
awsilion1sasviasuaussnnIw
la:nN1sy:aady

HA.A7.301 Wik

Ph.D. (Advanced Science and
Biotechnology)

M.Eng. (Advanced Science and
Blotechnology)

INA. (wmmammumaau)

mu. (naluladgaamnIsuneas)

2103dNwANRAES wsanIng

INH. ('“mmmﬁcﬂ%mimmi)

wy. (nenenanswazmalulagnisenrng)

2113daAdRR Fae
MA. (9IRFIAERAT)
afy. (a1vauazlnwinig)

13



HAL.As. LA gasvmniteg

Ph.D. (Food and Nutritional Sciences)
M.S. (Engineering Management)

MU (NRWIHARAMT AT IUNTINNEAT)

a1sdsansal gugy
MA. (MRWIHARAMT AT IWNTINNEAT)
. Anenenaniuazinalulainisaims)

919188US:D1AN:

1iSenas av.suNm TERESERN
U, (GszAmaumansd)

BN, (MITANIPINIBINTUAZARNAIAT)
mu. (nenenaasuazimalulagnisems)

219138 ATAUNTIMY RINWS I

ma. (grfanaluladuaznisdanis
WIANTIH)

ma. (Gnenenansuazimaluladnisems)

M. (3833IneN)

HA.AT.WONA BwnIny

Ed.D. (Industria [Education Management)
M.HE. (Home Economics)

FFLL. (ANNIINANERS)

HALAS.HANT Watuln

Jsa. (Lnrunenans)

MA. (WIngnaimawazlnauwinig)
M. (T9IWFIATRAT)

HALAT.DIBWN WhD

J3.a. (neneaniniienis)

MM, (WRWHEANIEATINNITNINBAT)
my. AnenenansmIsmanazlnaing)

219158 A3.nANA @ﬂszm%g?;a
Jia. (neneaniniiens)
M. (TIneszgnd)

L. (GASIMNTINNEAT

ne.as.la393 Igndunngd
Ja. (Tmusisneans)
AN, (ANNIINATATANEN)
AL, (AVNTINANERT)

HA.AT.881985 YNNI
Jia. (Tmusisneans)
AN, (MIVTINIANE)
AL, (AVNTINANEAT)

2191581532 Fanaig
AN, (@1IuazlnauInig)
AL, (AVNTINANEAT)

219138 UNNT T3293
AN (AHWHARART GAFNNTTNNEAT)
M. (BATIINTINNEAT)

1A IANHU NI
ma. (Gnenenaasuazimaluladnisems)
MU, (ATINTINNEAT)

HADANIY BHECREEIY
ma. (nenenansuazimalulagnisenms)
mu. (naluladerrms)

WA.IIAT IINIRY
A (MIVIMINIANEN)
AU, (ANNTINAEAT)

HALFN1IH wIAUTIN
A (ANeFanin1Ievng)
wy. (Anssaudsgdenms)

219138 R3uNSTng gaawed
WL, (AVNTINANERS)
Ay, (0 TLazlNTWIN AW
WARA WA
fa Ao & o a
2119 naAdnA 2dwA9d
AN (AFINTTHNLNEAT)
wy. Anenmansuaznaluladniieirns)

219138 gina Fuds
MA. (@1 azINIWINIRENITARILN)
.. (nenmansnisunneg)

WA.A3.2310 308 Insnsol
U3.0. (WRWIHAAAWIgAEIMNIININEAT)
M. (WHWIHARAT AR IMNIINNEAT)
M. (BATIVNTININEAT)

219138 nauwIN ﬁvua‘ﬁ'ﬁmﬁ

AFLN. (ANNTINAEAT (111TUBY
Tnrunna))

AN, (WIANTINAANGATLAZNIIANTTEU])

WM. (AnNTINAERIIATL)

1913HBNWIN Tuan
WA, (ANNIINAERT)
Af.y. (2wNIuazlnawinig)

mmssfqﬂ‘%m 2173508

. naluladnisuinsemsuas
N133ANN9)

Ar.y. (@vnauazlnauinig)

2191380301 weRua
MA. (21N IUazINIWININENITARILN)
mu. (nendaniuazinaluladeins)

HA.AT.NBANTWEA ’iszqa
Ph.D. (Food Science and Biotechnology)
N, (AFINTTHINEAT)
N (PAFIUNTTHINEAT)

we.as.AnTfing saadrsa

2A.a. (IFINTINNIITDINT)

A4, (AAINTINNTDINNI)

.. Anenenansuazinaluladnise1yng)

WA.AT.§5181 Funas

ds.a. Anenmasuazinaluladndaiu
MEEE))

M. (AIneFaninIerI)

M. (Usznv)

HALAT.§I3500) RBBEIA19AA

Us.0. (ANermansn1Iems
(MANgAIUWIWIIR))

INA. (3wmmﬂm§mﬁmmi)

mu. (nenenaasuazinalulagnisa1ms)

GiBeoB YA IS

[
WA IRND 5ITNEN
AU, (@1vuazlnguwinil)

wianIdaring Asuaslnsiad
Af.L. (gaavnIsumavionfieuas
n3lsauIn)

WIBTANN 9N5IARA

AR (NMBIDINDH)

a ¢ 4 aa o ¢
WaNNEns B8 aNwE
L. (GAFINNTINDIVNILAZNITUINT)

WNFE12IIT50 WA
AF.LU. (mmiu,aﬂmmmi))

14



L nnALMuA AR
SUAN DUSIT UNIVERSITY

Kandasfiaumaasununa
dW3UIAKNSSUAAQS
Bachelor of Arts Program
iIn Home Economics




rangasAaumaasucuna
awdviArNssuMaas
S:auusrynyias

1. Bondngms

Mulng : NangnIaleanItudin §19713TANNIINAEAT
MEBING : Bachelor of Arts Program in Home Economics
2. Bousryryn
M lne Foufin  AaUmanTiidia (AMNIINANERT)
Fogn AR (ANNIINAERS)
mwsenge  deaufin Bachelor of Arts (Home Economics)
daga  BA. (Home Economics))

—

3. dnnUs:avAvovnangns
LN AU AN Bk FEAARBINUANBAETDIFNTITT ATINLAINABINITVDITIANLATARIALTNY
Wil

De

3.1) fianwduaziinuzanudsnyienaliiasuernisnmand sansodszgndlfosdanuiuoy
yIonmInmiuemIkazlnrmnns Aatzdseiug f wazieiasusine WarnnsnysduazaTaaT ka3
Famathuuaziagode

3.2) ME1InAnANzHegudunIzuy USmIIanTuiuaArnIINFaniwasinawdusin

3.3) AAMITINAIUDTIN sl ifedaUimusrrngidygiduinuaadine

3.4) uanipanieImusInaNNIuaIuadn yadnmn annseutantonan ANaYIzdn 3903013 uas
ANNTUAATOUADAULEY ATOUATI LATHIAN

3.5) flnadfddonuduarnisimansd manindeuddesoaianamaues denlawuazyionnsesd
AaiianaeaTIALAs imw 0w

3.6) SaIndem e lneuarnEIsInge uazmsnliuszlesianinalulad

4. oBwiawsnus:naulandoduSonisdnun
4.1) 1 ANSFIENIIUATNTINAEAT
4.2) HU3zNaUMINNMUATNIINAERS
4.3) WWwihnumedguazienau wu iniawmavniseaaluiuiioniios inide wasiamndniue

16



lnsvasionanans

o

Tumiheinuaneanangnsliiosnit 123 el fdadinitminrmieinwenamunainisnusy

naain dil
1. MUOAIBIANENDIU
2. nuondsaw:lidiesnsn
2.1 nguiTiugwiTin
2.2 neNATILANIE
- APURNIETNAY
- AT URNIELAEN
2.3 nguinAnUszaunsoiizndn
3. nuwomdsdeniasiitiosndn

30 nuiosnn
87 vilosnn
18 nuena
63 niann
27 nwlene
36 nienn

6 Nuefie

6 nuosnn

nstiftinAnymdnansAalAranstuiin @w1361ANNSsUAans nidnduUs:avro:lVasuliiosulu
Us:naudunBwag 9:AoviSeus1edsnlundudsiBwagIiudndiuou 30 niosin

N1sYANISISEUNISdau
nuomdsaw: 1ISeulitiesandn
NaudBIBUFIUIBIBW
4501201  viaudadansunuannIsneans
Visual Arts for Home Economics
4502109 inaluladdmTvnuannisneans
Technology for Home Economics
4511207  NMIAALEBNIARALEIMILATNNILATEN
Raw Materials Selection and Preparation
4543901 szfeuifnisitenauiniInyeduazaIauad

87 nuosnm
18 nuosnm
3(3-0-6)
3(2-2-5)

3(1-4-4)

3(2-2-5)

Research Methods in Human Development and Family Science

4502901 MINNNUINWANNTINAEAT
Seminar in Home Economics

4502110 masné”ﬂﬂqmﬁaqmﬂwmimmm{
English for Home Economics

ndudsawn: 1Ssulitiesandn

Ssaw:0vAU
4511208 21 IHIUANG (@ IuazanNIne)

Suan Dusit Thai Cuisine (Thai Cuisine and Desserts)
4512227 9130 WTen

ASEAN Cuisine
4512228  91vIlneuazAalzn1InnLaiennig

Thai Cuisine and Decorative Arts
4511109  M39AMIbNTUINITENILATOUATILALLAN

Nutrition Management for the Family and Child
4513105 mmimmﬁanLm:mmmu@a

Alternative Food and Balanced Diet
4513307 MIWUINIMIUIHIMNIN

Commercial Quantity Food Service Production

3(3-0-6)
3(2-2-5)
63 nuoynn
27 nuoynn
3(1-4-4)
3(1-4-4)
3(1-4-4)
3(1-4-4)
3(1-4-4)

3(1-4-4)

17



4511209

4521306

4551105

4513250

4513251

5073629

4512229

4512230

4552113

4553426

4552410

4522104

4533402

4532303

4503102

Nugmin :

LNUILITURN TR DA DLANNNBEMNANNawlalaag 19 tae 3191 18 ruleia

gAvIakazaNNasadedmIunIliuIniTe g
Sanitation and Safety for Food Service
uduuazidule

Fashion and Fiber

favznmainnaniy

Arts of Flower Arrangements

3saw:iden 1Seullitiosndn

o1elsy

European Cuisine

TUNDU LAZINERS

Bakery and Pastry
manInIguaLaznanlnIINMITIMIVEgions
Nursing Science and Nutrition for Older People
NIOUONDIINAULITURAAA AT

Food Preservation and Product Processing
DINIWIWITALAZARULNIIANUFIEIVNT
International Cuisine and Decorative Arts
AUz UNNABLUUE TR

Creative Arts of Flower Garlands
maunzaanianLitagon

Soft Material Carving
Fadzuluneidnidadl

Fine Arts of Banana-eaf Crafts
WQﬁﬂﬁuwwﬁﬁum%mm\amﬂ

Dress and Human Behavior
NIIANITIWLHT %

Housekeeping Management
madamathwianuszgaruiagade
Home and Community Management
ﬂﬂiﬁ@ﬁﬁiﬂmwé’aﬂqw

English Communication

1. BAANHUADNLTIWINSITUANIZLEDNNIVNA 36 WII87A 13D

36

3(2-2-5)

3(1-4-4)

3(1-4-4)

nuosnm

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(3-0-6)

3(3-0-6)

2. BNANBUADNTUINEITUANILLED NN DL ANNNBEAIUD I TUELLATUINT NWIN 15 Wdaeie
LAzTINBEAUMBI8INgE 91%% 3 niigia wazidaniFeuannguinidenainialinuinfneiaianindw 9

Naudus1linus:aun1snidsIGw

4503803

=i 6a al I3
NMINNY UM I T TNAVINTINANE AT
Home Economics Practicum

6

nuosnm
6(600)

18



nuondsdeniashitesndn
WoniFeunednla 9 lunangniszavyIgaaiaminenaeaiugda lagldoAuneginieeey

v v | @) a A o v Y | a I3 o & =
AUA7 wazazsasliiduwingdnniivualideulag ldtuniieiaalunainisgtiansfne

4523308

4523405

4524501

4523309

4523102

4523209

4553124

45563125

4553427

4553428

4553429

4553126

4553430

4553431

4553206

45132562

4503103

6 nuosnm

Taenseunedriaondis s lURNIa AN UBNANBI§1971 37 DWW oL AN NBLATNANN WD

suudeniasinanansdnlinulinAnunaiuds1du < Wellunnu:awadwau

WARAWT E e

Textile Products

RNEIIUIULTNNT

Fabric for Services

walulaginiagn au 3a

Laundry Technology
wannaaadu aedu

Basic Principles of Clothing Construction
doihdmToyaaannasie

Clothing for People of All Ages
nMIpenuUULazNIRaLlasEefn
Clothing Design and Alterations
nIvanantdlulan e

Flower Arrangements for Special Occasions
nueantdludszingiling

Flower Arrangements in the Thai Tradition
PSRN NTBIENTIE

Incense Souvenirs

\p3esnaulnednaae

Contemporary Thai Mobiles

wWuwaanly

Flowers Pedestal Tray
fadzn1svnnanldIinass

Art of Contemporary Flower Arrangements
TanonliuaznIzldaaswiny

Bouquet and Gift Basket

BRI Tt AR Eere

Creative Sculpture
nudazfugaanldifiew

Artificial Flower Crafts
naunzaanAnNaldiianuems

Fruit and Vegetable Carving for Food
madugUsznoumssnuarnIsnamans
Entrepreneur in Home Economics

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(3-0-6)

19



A1DSUIUSIUIU
rangasfiaumaasunruna
aAw13YIAKNSSUAIEQas

4501201 neawAalEMIVIRABNIINAIEAT 3(3-0-6)

Visual Arts for Home Economics

avraznauAadeiietoluemannisnmans aatslnnnIaseaIInanLes aanLUUNAIH LAD
ilddsznauenfnnemuannIsneans

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

vinwzmslfinaluladuszgunioilunsnuannsinenans Taunsnaonfinmeiiasniluld
dszlailwinuarnianaand ldauninnmamwinssnnadveazn1sund TUunInn1I9an1In1emweInig
Tsunssnisdewmuosnuuuiieinaue malddsslemiannaluladssaunaszuunuluosdnsliianuriu
anaunzHUIzANSNIN

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 N1IAALRBNIANAVDIMITUALNTLATEN 3(1-4-4)

Raw Materials Selection and Preparation

wﬁﬂmilﬁaﬂ%ﬁmqﬁu MIAARNIN MIATIMAUNUTIANIAYAY UszinneeeingAveyns maaiey
Sogavems madenldgunssilumawden mei msdausslimanzaniuinoms mafoinsingau
DIINAINIATEN mnﬁu%hmﬁqmmﬁﬁm MTUTLEn 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 zifisvAEnIRWeRRRINTARBEILAZATELATT 3(2-2-5)

Research Methods in Human Development and Family Science

WHIAA NOBIWAUINITNYEELaTATaUATI NOANTINIUBELAaETI9TE WaIN1IATEUATY
MIATIZRANNFNNUTIZH Y ARR w&’ﬂmma:LLmﬁmﬁyugmmmmﬁ’%’ﬂL%ﬂﬂ%mmuazL%ﬂ@mmwmmﬁwmmi
uwwa‘ua:maum%ﬁ NIEUIUNITIVY Lﬂ%aoﬁalm:m:mumilﬁummawﬁaaﬂamﬁmw:ﬁ%’aaﬂa WAZNIIULEUD
ToyaITLTIUTHULALTIATRN 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

AMERTANNIINAVNIAN TN NANLATEFAERT NMIITNNUWITITDANIENIANNTTNATAT NIFHNI
pidaeg N33 winnssn wazmeluladfiviuds nsemuazideuunanuinms 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'anqmﬁ'am%ﬂwnswmam{ 3(2-2-5)

English for Home Economics

mMIvainEeils wa 81w weznmadeunendnge emideasTuiislsziniu ddwrian:
NUNAVNTINANNAT 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 (21suazanding) 3(1-4-4)

Suan Dusit Thai Cuisine (Thal Cu1s1ne and Desserts)

Laﬂaﬂwmmmimmm Lma\‘i‘}_liﬂ LASEILIN LATEIRN LASNLAEY ATANNIUIzNEUENYNT MITn
1508719113 QUﬂ‘JWaLﬂiE]\‘]NaLL@wﬂ’]iﬁmUiﬂ’]ia’]Wﬁ nIaanuadliza1vs nmadenladinlun1idauinienma
madananliuulfizoms segumIsinaezyadnmwimsnzanlunsliuinise s

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

TausITneIMTuginieenden Ingavuazrannidsznavermsdszimalugininedan
mmgmmz%’aﬁﬂé’maam‘mimma ‘;”mq@m Lﬂ%‘laaﬂ?a aqﬂﬂmf \w3nedawndadld ndgedszneay LATBINANY
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@adzn1sanuaIaInis 3(1-4-4)

Thai Cuisine and Decorative Arts

mMIt3znauanIng amalng M mnETINLALENENHILANI LD ILARET D90 madenliingfu
mateden NIUTIUIENaY MIANLAILAZIRBIAUIZNDUTBIUDNIMIIUDUET19EIA 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

Tnwimsdemasmae®in nalasuulameaising nidean e13uol uazdale ANuGaINITas
2IMIUBTNAINIUIBUANTIN LANEN wendenanTew windeideu Jegu Jeglvn Jegeene Tindmdediasad
LasnlFNLAT MITUUNUITANTIIMNT 0 WNINAN 5 13 ANWHZDIMININEENAURBWNNITDNAN
fﬂﬁ‘].]i:ﬂa‘]_la’]‘WﬁL‘ﬂlBﬁ'\ﬂLﬁ%Nﬂ’]ﬁZIﬂ“ﬁ%ﬁﬂﬁﬁ?W%ﬂﬁﬁjﬂa’]EqI ﬁtqummwﬁll,ﬁ'mﬁ‘ﬂ’mﬁuma:‘[mmmi NNIANUA
8NN3 IMNT 4azMIUIZNBUBIMIEMIVYARR IATEUATINNT 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 mm‘smaLﬁammzmm‘muqa 3(1-4-4)

Alternative Food and Balanced Diet

ANENFBLAZANINEIANLD98NNININEEN 01NIENA T9RAU 35113139 gUnIallunInEnenms
maguagenwlngUuuuaes Intermittent Fasting (IF) Ketogenic Diet haz Low Carb n33udsenmuaividiaisa
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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 N1 MAUIAIIMISUSHNNN 3(1-4-4)

Commercial Quantity Food Service Production

MIRIENTALINITOITUIHIMNIN NTITILHUINENITENANT mﬁm%em’?mﬁu mia@miquLﬁE
TuIumouNILASENE1NT N3UIENaUaNITUSHIRHAN mﬁmm%ﬁwﬂmﬂﬂu NHATILAZIWBIAVINTONT
mIdasmuiidniuuinisevs 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'lamaamﬁaﬁ’m%’nms‘lﬁ’u?msmmi 3(2-2-5)

Sanitation and Safety for Food Service

NUFIUFIAUIWNT granseRifdmyaaasasglfuin1TaIn anndAy vosqudnemsiale
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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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Fashion and Fiber
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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

wanmaneAats mIvszendlfesddsznavaadlunmaianenldfifeiuiialuidlng naden
maeden nald maguasneniag Buaztuneunisinaenlfuvamnadoiu uazuunlnadaedu AFuiie
Uszaiunazlomaniae

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

Famoirnagls Adwimsdinauiiiedes ansfieduingiu gunioluaziadasile
nMaeden ranmatazmatanisledszneuemisglsl MatAuine) nMsnueneIm1s MITALEIN 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 DUADY UALNEAT 3(1-4-4)

Bakery and Pastry

FNAAANHIBIIUNOL LAZLWERS Uszinningau Lﬂéaqﬁam:a‘ﬂmcﬁ mwi%‘mw&mnﬁy LAN
W 130 adnand Tasin uazauntl maanuse 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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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 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

nanMInuaNeIs maklizlenms mﬁﬂmiwﬁqmilﬁuLﬁ'ﬂﬁmqﬁum‘mi NIzUIBNT nalulad
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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 2MM1IMIMITIALAZAALENIIANLAIDINTT 3(1-4-4)

International Cuisine and Decorative Arts

Uszdpanudusiuaz ’quﬁiiummimmw TJG]CWTU ’Jﬁmiﬂimaummiimuwmm JUuuuMsg
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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  @AaULnaNALUUFTIEITA 3(1-4-4)

Creative Arts of Flower Garlands

Uszian UL NIeenwUL Nsiaen MR m‘ﬂ‘mm aﬂmm MITDUNINEY 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’aqd‘fadau 3(1-4-4)

Soft Material Carving

anHuan ANNEIALY AITNIHIE Uszleod naune SANEN Wald m_l uazLieL ma‘mamﬂ@
MALAIEN 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 @avzawlunasidasdail 3(1-1-4)
Fine Arts of Banana-leaf Crafts
vanfaty NIanuuL iULLummiumam’fnmﬂaﬂ MILEaN NILATEN mﬂmamﬂﬂi [ SumpuLay
Bnatlay ﬂmmmmmﬂumum ’m@au | waldlundsznditenuazlanands
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
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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 NTIANITINWUNLING 3(1-4-4)

Housekeeping Management

Al vanmatanseeenuuathu IassedmIsinisnuuathu wihisuAesey sasem waz
AITEUTINDIUNTIN NIZLIMMITTUTIH Madenedasdawdeslilunisianuazein maianisians
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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'ls%’ﬁn'ﬁﬂ"lwf%aw,l,azqamuﬁagl:mé'fﬂ 3(3-0-6)

Home and Community Management

mﬁ%ﬂmjﬁ'qLnfﬂa”aumeﬂuﬁmm mmuﬁaeimﬁa anndasndouazduanefiainnsniatulalu
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ﬂumiﬁmmmm@Lmsgwﬂumgmﬂﬂ

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

4503803 n1sEnUszaunITIBTABNARNIINAEAS 6(600)

Home Economics Practicum

AnuUAdanuatdlusmulaznaumimeluaminendesaugde viosonulsznaumidunimeiy
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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

sUnuunAnAwiEone uazlanalfaos nel¥ian gunsol madusaddfvasmnues nmisenuuuLa:
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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 HEWIUIIRUING 3(1-4-4)

Fabric for Services

uusmatludmiinerde dmnssadss nMadenfegrananraniunslden madendn
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 38m3in nIen maie wazednenuidion 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 msldaunnl nsguasnergunssisaiy mafuezidusie 9 nsfrue aueUuuy
MIAIWIART NMILEBNAT NMAATENAT N1TINA miﬁmuuﬁ@ﬁy@m LazmIsaLduafuue

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 WdonlfiHmnzaniuyans sy Madady Wefuazwindmeianidmu
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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‘saammmmsmiﬁﬂLLiJaaLgaﬁ‘”l 3(1-4-4)

Clothing Design and Alterations

madszgnenandat winmsenuuuidern wwdsudinie madan meldie 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 JUuDY mMIsenuuy mM3dananldlurnmiessiuiamasuis midanenldanuds
q0W7 WriuAd THzemns

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

4553125 9 wAan LAl lndszind ing 3(1-4-4)

Flower Arrangements in the Thai Tradition

swoanlilulszmdiAeuiauazdaning nieaniuy maden maaden maliian gunaol
nsdsziwguazinaiianisdneenliuuulssdadaiuazuuulnaiuade

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 LA309WONDITII28 3(1-4-4)

Incense Souvenirs
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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

vy dazian Uselend wazlonmrasnslfnuiaisiulnedmads nmIsaniuy 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 WIWADNIN 3(1-4-4)

Flowers Pedestal Tray
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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
Anudunn LUy Fade nnnentdlunrue nnonlduuuainalinate 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
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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

OIGIE miﬁmﬂmmﬂiwmmﬂm 3UN39619 9 Nsiden NILATUN mmumn‘m NNk
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Principles of sculpture by using Thai clay; selection, preparation, care and design of clay toys,
wares, decoration, accessories and souvenirs

4553206 wlszfvgaanldinas 3(1-4-4)

Artificial Flower Crafts
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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 laB9N1aIMIS 3(1-4-4)
Fruit and Vegetable Carving for Food
ANNEATY ﬂi”IEﬂm NN aaﬂr;mu,a HalfiADIMaIms Natden nam3en n9le miml,mmsn
ﬁ@qﬂmm MIUNEEENIADNNTTUUTEMW IRBTARNLAIIHEIMNS [RENIANLAINTIHTHE 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
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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
InenmaniuazlnrwnIdmIunIUIznaueIng
Science & Nutrition for Cooking
N1I9ANNIATILAZIIUDINT
Restaurants and Kitchen Management
N139ANITIWLINTT

Hospitality Management
FansuLazAaULeInI

Gastronomy
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Suan Dusit Thai Cuisine (Thai Cuisine and Desserts)

nmIAALianIngAY

Raw Material Selection
Nnwrn1IlIznaue1rmIing

Thai Cooking Skills

91vIlNgTINGNY

Contemporary Thai Cuisine
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Thai Dessert Cooking Skills
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European Food (Breakfast)
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European Food (Luncheon and Dinner)
WARANIINEALLLNDT

Bakery Technique
NARANIHARLNGT

Pastry Technique
mﬂﬁﬂmawﬁmﬂﬁmuﬁﬂ

Cookie and Cake Technique
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East Asean Food
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Product Development and Marketing
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Modern Entrepreneur in Food Business
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Thai Snacks
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Traditional Thai Cuisine
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PUNANUITINTNE

Contemporary Dessert
walulagnsudsgunianmeiuazussnimed
Food Processing Technology and Packaging
21NINNEDNUATEIMN TN

Alternative Food and Balanced Diet
MIHARDIMNILABMITLINTLWATEITH

Food Production for Airline Services
NNEzMBININOREINIUN TS TITINIILAZ NI THILELDI Y
English Academic Writing and Presentation Skills
NOUANERIMIVTINIVINTDIMNT

Laws for Food Service Business
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5074323

5074324

5074325

5074326

5074327

5074328

5074329

5073423

5074330

5074912

5074821

5074822

5074823

BNy wIguiMIgINUIn1IeIMs 3(3-0-6)
Circular Economy for Food Service Business

mM3vanaselralugsiauinisenrs 3(3-0-6)
Modern Management in Food Service Business

mIsenuuUANLAsaITRanTsTawon 3(2-2-5)
Food Stylist

N3IIANITNIUIIHBDIILAZANGIAT 3(3-0-6)
Restaurant Operations Management

AMIALARIUIIUD I TLAZ AN 3(2-2-5)
Café and Restaurant Operation

MBILAZITIWNTTINDINT 3(3-0-6)
Culinary Linguistics and Literature

MINFNAT AR IMNILRZM TR 3(3-0-6)
Food Branding and Communication

ANINAADIVTUINIRNIN 3(2-2-5)
High-volume Production Cookery

Aunvlanide 3(3-0-6)
Eating with World View

Funwunalulagnisdsznauorvatazniauinig 1(1-0-2)

Seminar on Culinary Technology and Service

nauinus:aun1snidsnGw 1deniSsu 9 nuosnn
AnUraeruluaninlsenounIndnuasuin1Iens 6(0-40-0)
Externship

arNAANEN WA WU IZNB UM INAALA LN 6(0-40-0)
Co-operative Education in Culinary and Food Service
lassnumiamalulagnisusznaue1wisiazn1suinig 3(0-9-0)

Culinary Technology and Service Project

nuondsideniasiitiesansn 6 nuosnn
Trdendeunednle 9 lunangasszaudIynes svminedeaiuada lagldiiuneiniae

Feaunuda uazazdeliidunedniimualddeulsedumbeianalunurinisdiianisdnersomangns
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5071102 AMAFEAIAITAINNT 3(3-0-6)

Cullnary Mathematics

‘nqwm’]mumamumsmﬂ N1I0U N30 NI TLAREIUN AT ammm Toenz 17w
N3 NINFUNTNIIAHA mimmmwwnLLavﬂimmmaﬁﬂmmﬂmmm M3 NI MIiauas
iwuwa\‘mmEnmm‘;uﬂm‘mmamwumm“ﬂimm NIAIWIKIDERZHALA mimmmmu‘numiwamma
VWY NIIANWILAZIINHBATIANLIE NITAWIHINLT — 9N LA mimumﬁmaunu

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 ounelue1rg

miﬂamumummi mMatnmidondu Iﬁﬂmmuﬂuww ‘]jﬁlf\]ﬁl‘l’mWEWIaﬂ’liLﬁ]imsﬁa\‘lﬂm%ﬂiﬁﬂua’Mﬁ

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

mmmummimmaumﬂmmummi‘m@mq 9 mammaamaumﬁﬂummimEnﬁmmmmm”aﬁ

WU TN miﬁmmimmma miﬁ}@lmiﬁma‘mwﬁmm@ﬂmiﬂivﬂﬂm%mnmimnmnm (GHP:

Good Hygiene Practice ) Lazn13i@TIEHoUATE LazAIUAN 9AINnA (HACCP : Hazard Analysis

and Critical Control Point) Tun131U3903zn0u81v13 4a8zmsu3nis 3I8IMIUIzNUamNINE 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 URAITIN unum LLE‘]uﬂmﬁN‘U@W‘Hﬁ’mﬁ’]ﬂEll“ll8\1?Nﬂ‘ﬂﬁwﬂE]Uiu@’]%’]iﬂ’mIﬂ“ﬂ%’m’]ﬁ
Toun enslulaiasn Tusdiu losin W Indous e LLa“mmfﬂaﬂumq 9 NNSAARBENLAZNNTALINL
mm‘umwm kY mnﬂaammmﬂmamwm aﬂwmvmma\mﬂ?ﬂaumﬂm 401113929 INN AT
LLﬂv‘]_]N‘]Jiuﬂa‘U immﬂgmmmmmmmm miﬂivﬂﬂ@%mﬂmimmmﬂmamﬂumﬁﬂimaummi
miamLﬁrﬂmim‘mﬁ‘vmwmnmﬂuLm ﬂﬁ‘].]i“’ﬂﬂll@’]‘ﬁ”ﬁ mafenldinmiznaeienwazliznaueIng
ﬁmmmu

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 M39AN13A31 NMI08NLUY MITARUTART
Laufisumin m‘sfﬂmwaﬂmm ’Jﬁmﬂmm mimi\ﬁﬂmaﬂmmm mﬂmsmma NNINANNFLDN
lngifene ﬁ’nuﬂaamﬂumiﬂgumﬂmm mﬂ%wmmu mimwwuﬂiuﬁmmaau v\lﬂﬂg‘ummuﬂg
szifaurainarinvlvdiesaTImNranaINg D\Iﬂﬂgummﬂmmmﬂmm LATDIA3Y ENSUMINARDIYNT
YINUNIN

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

VANNIIURE LLum@TuﬁﬁUimiﬁ]@mﬁmumm‘s LL%’JI%Na@ﬁ?ﬁﬂiiNﬂﬁuUiﬂﬁﬁa’lﬁﬁiLL@q,
Lmawm N3xUIMMTlNNIT AN INUUINIT0MILAZIAT VAN 31JLLUU1umncﬂmmimmma GERY
A ’W]’JV]EJ’m’]T]Jiﬂ’]i ﬂﬁ]'ﬂmmuﬂgwmmmm&lﬁﬁu Nﬁﬂgummi’nmwumumimmm N1308NLULAN
ANLANENIUT NI LN LAZONLULTIBNITOIMNILAZLAI I ANLAZ IR INoY g 9 N1IAANINEINT
msmmmmwwmmmﬂﬂmmmmi MITAT LWL ANTANHLEES MTIATziLay mmmuwu

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

Liﬂuiﬂiﬁﬂgm'ﬁmwmwamam'i‘uﬂﬂﬂﬁuawuwammamamm AaUzfiietas ﬁﬂmmﬂw
nonUSeuguanmeaaduilaanuasasindony amiwmmmﬁﬂmmummi N3RS LaEN1IN%
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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 ﬂ’]i’ﬂ’]LLuﬂﬂiuLﬂ‘Y}’m{]ﬂU ﬂmaﬂwmy WaENIILADN
Tﬂnmaﬂummﬂmmemmsnm mMasaesenin wald 09 BTYTf NAAABTIUH D1YNTUAT WA 8171113
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mimaﬂ%a fﬂi@i%ﬁ‘u NMIATEN LAZNILADINEN iaummi‘i_livLuuﬂmmwmammﬂummi Mmu
5697 Ll ANAE naw aNweIIng MR ALAE L“IJEIGE]EJ’NEWW]@G MIsA 719w Anuazwaldidood
ik miwﬂﬂgum Towd Tiviadean usvadian Iﬂau wammmhm’n a@ﬂ,ﬂ WOALAF WOSANEADILAS
ammuamﬂiam Jlalasniuond ’mmliﬁwmq Uanzneay adnldinid Yanleanantosusni
Unnes mm‘w LnoLdes eudulzan ndreden dadeasinma

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

Yszdfanuduwn Anavaig anudAY lnaneot IRuoIIN LazUIzinneeie1riing
fawdszney uazibnadye m'ﬂmmaﬂuaua aﬂmcﬂumwi zNOUNMI TinwenIUiznauenmilne
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Unlnmoald viyguaaded vyuas ilonae
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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

ANNANIY ATNEIATLY miummﬂmmuﬂuwuwwﬂuﬂi WnALazFUIZINA Lmawio
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nend wnoslasu mWiﬂaaLia eI o mmﬂaaﬁ mWime mWiﬂ NNNY Enmafm Enml,ml,
EJ’]I]E\H@HW A lETI m&m AR wwm*n o TnRadanzaag Fuwaus nziadanenzed VLﬂwaTULmJ
awmwlﬂ mmum ‘]JaLl]El Nnon Tfuaﬂlfm wined

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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5073379 nNnwrnsUsENaUAWN INg 3(2-2-5)

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)

5071322 EJ’]‘VI’WEIT‘Z‘]J CRURE ) 3(2-2-5)

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

5072350 mmsqfiﬂ (mmsnma’a’uua:mmiﬁﬂ) 3(2-2-5)

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

5071323 INARKANIIHAALULNGST 3(2-2-5)

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
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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)
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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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5073390 N13UENBUDIWITORLALUATD M THEAN 3(2-2-5)

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
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(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; inflight 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

5074323 LATHININYWLILREMITUSINILINITO MY 3(3-0-6)

Circular Economy for Food Service Business

mm‘ﬁmamawaﬂLﬂiwﬁﬂﬁmuumﬂu fﬂi‘VTN%LUEluisﬂ‘ﬂﬁ‘wElﬂﬂiﬁﬁuﬂﬁ@ﬂu‘ﬁiﬂ%ﬂm%ﬂ
N0 BNLULABALAE mmi‘nLuumﬁﬂwmu'ﬂumumwEnmﬁﬁwm NN ENEAN Tumi
1‘]1“/15‘1/\1Eﬂﬂﬂ‘ﬁmﬂﬂi“’Iﬂ*ﬂ%ﬂ\‘]ﬂﬂﬁ?tlﬂ’]ﬁ‘ﬁNuLﬁEJ%?GIHW‘ULL@ AT NMINANTIAAATDULRELAZNANTZN
AL LWmwuﬂiuammwmiﬁmmwmLaEJ IR aumwwmmmmvwmmu Wnauldiduniwennsi
‘Vmunﬂuaﬂm UURENIZUIMNNTAANNE aﬂ%ﬁiﬂ"ﬂ‘i_liﬂﬁmﬁﬁ mmﬁm:n e miﬁﬂmmm

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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5074326 MNSIANITINBINWATRITUAZAAAIAT 3(3-0-6)

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

5074329 MSASATIAWAIDIMITUAZNTROENS 3(3-0-6)

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

e;mew%m]‘ﬁmmmnﬁmuﬂﬁzﬂaumﬁ Wermuanatelassrnunanalulagnislsznay
DINTRE mimmi ﬁmwnaua ‘nmamaua TWLABNITNANDY ’JLﬂi’]‘”WUa‘HE\] gyuazaidinena
N1IALAKNIT muuﬂﬁnmmmmLuumil,mﬂmm maﬂgummmwlmwauwmﬂmaiuﬁmu
J3znaunis ‘HﬂLﬂuar;mﬂ’]iﬂ’]Luuﬂﬁ‘ﬂﬂuiﬂLL‘LJ‘Uﬂ’]iuWLﬁuaLL‘LJ‘UI]’le]E\]’]LLﬂ i’]EIﬂ’mﬂ‘UUNNUim
1uaﬂmﬁﬁmmﬂﬁﬂaﬂmﬂmiﬂﬂm ImEJNmﬁnﬁﬂﬁiwmﬁaﬂqmmu&_jﬂﬁzmu

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
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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
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Food Mlcroblology
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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
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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
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Fundamental Food Engineering
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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
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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
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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
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Food Raw Materials Management
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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
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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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Kitchen SKkills for Culinary Industry
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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
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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
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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
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Study of English communication skills; listening, speaking, reading and writing for effective

use in culinary industry
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Basic Knowledge of Thai Cuisine
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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
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Basic Knowledge of European Cuisine
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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
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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
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Thai Cuisine .
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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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European Cuisine
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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
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Food Additives
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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
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English Academic Writing Skills in Culinary Industry
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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
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Unit Operation in Food Industry
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Study of unit operation in food industry; thermal processing, chilling, freezing, drying,
concentrating, fermentation, radiation, food packaging and technology application for food production
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Food Quality Control and Assurance
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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
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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
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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
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Study of Thai desserts history, categories, raw materials, tools and equipment using in
preparation and cooking, decoration and serving Thai desserts based on cultures
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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
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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
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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
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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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AnrmnadninlugUunureseuey
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 .
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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
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Trade Calculations and Computer ApBlications
ﬁﬂmmiﬂﬁmmmmuwumiwammmﬁmuummmm WAZUTHIMNIN TINTINTANWITHTIAY

91917 Immmmmmn mu‘wm@\m‘u wazanldaedn natae Emmﬁmﬂjl,msmammL@a‘mmmﬂﬂu

E]Glﬁ’]‘ﬁﬂiiuL‘WE]\’i’m‘ﬂLﬂ’EJ’JSIJE]ﬂﬂUﬂ’liﬂ’]%’JMi’lﬂ’lsﬂ’mE]’M’]i
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
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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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5072606
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5072625

5074602

5072614

5072615

5073627

5073628

5073629

5072626

5072627

NI ERNTTZaD T

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 MEISINgBRen T sutarnIiEwenwEdnns*
English Skills Development for Writing and Academic Presentation

MBIDINIATIYIUINIT*
Integrated English

FHHWIMBFIDINEABEININENIIFINLEINTNIIDMWLAZNITE 888 *
English seminar on Food for Health Capability and Anti-aging Wellness

ndudsden 1deniSsullitiesndn
naudsdenaiulnsuinisia:niss:aads
nIdaztdvnnizlnruinig

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

LNIWATYNUAIIHIHN

Nutraceutical and Aesthetics
Nugumandunulne

Basic Thai Traditional Medicine
mimmﬁamidua‘%uqmmw

Massage for Promote Health
AEnINIQUALAEIANLNIUINTEMIU g
Nursing Science and Nutrition for Older People

NdudBI1aanNAUNISUS:NBOUD NS
ﬂ’]ﬁﬂﬁ:ﬂa‘ua’m’ﬁlﬁaQﬂQWWLLQZHWTHZQB’?EIGHNEM
Culinary Arts for Healthy and Genomic Anti-aging Food
nIdsznavastnualia

Therapeutic Culinary Arts
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5072628

5072629

5072630

5073630

5073631

5073632

5073633

5073634

5072631

5072632

5072633

5072634

5072635

5073635

5073636

5073637

5073638

5073803

5074818

msdsznauayIWerdw

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

NauduldenA1uN1SasuIasSuaussSnNIWNIVNNY
ﬂn‘;ﬁ'auiﬂmzmsﬁwmﬁﬂmﬂaiﬂmimfi'auim

Learning and Development of Motor Skills
§3IneInIeanfaImMerasszUuYsEa MmN

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

nauds1dnus:aun1snidsGw
J3B10vAU

HAndszaunisnbinndn

Internship for Professional Experience

5uuden InsideniSousnuwusiolud
nwu n ns@inufofAvauluaniuds:nauns
HnUfvAnuluanulsznaunis

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

nuon3sidentashitiesnsn 6 Vilosnm

THaondeuneindu 9 anluieenit 6 wiiein TunangnIszaudIngeizesumineIaeaIugde

Tnglsdiuneindinedeunuda LL@JLNL‘Umwmm'ﬂmwumi‘wLiﬂuimﬂiuuuwuaaﬂmﬁau ‘Lummsﬂm‘smﬁﬂ
VANTAT
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mmﬂ“nmﬁaqmmw 3(0-6-3)
(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)

‘ﬂﬂw“mmamt}mwamié‘amum e nanauuulEdunionig 2(1-2-3)
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

MEIBINOBEYIHNINIT 3(2-2-5)
(Integrated English)

534NmmméJﬂﬂqwﬁmmmiLﬁlamﬁﬂ%’NLﬂ%ﬂammmwuazmimaai’ﬂ 1(1-0-2)

(English seminar on Food for Health Capability and Anti-aging Wellness)
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5073623 &NGAUATZNITDDNUUUNIINAADIEINRIUDINTS 3(2-2-5)

Statistics and Experiment Design for Food

anm‘wmm m‘sLLﬁmLLﬁ]wmmam\iaN mﬁ‘ﬂmauammmua 1Y RRAINITEDNLUY
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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

Wmmmﬂﬂmmmam FLUULRIFIW WINDIY oRTEINIERY mﬂwmmmmmmmam
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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

maasnudaimenemnLarmaaiiaasesdUsznausig 9 Tummi i szULYRIEIIRTANE
Tuon Tusdu Tastu anslulawnsn Infuwszindous ioulnd sainn uaznansaovs maiaujizen
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TRAALUEINT

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

AnaNUf assaisuaznrfinsrianeeseilulamse ladu Tsfiu woulesl ninfiaedsn
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I LLa.,,mimuQNmiLLamaan%awﬂum’gumﬂmmmi

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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5071611 aBIIMgMAzANNUFBANED T 3(2-2-5)

Mlcroblology and Food Safety

mwmwmmmﬁmmmm ﬁma‘nuwa91amiwimmawaumﬂummi n3lUszlea
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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

5071608 lAZWIN1TARBIUAZINYIAIHATNITDINT 3(2-2-5)
Human Nutrition and Food Science
ﬂ’J’]NﬁNW%ﬁ‘Hm’mEJ’]?T’]ﬂ@iﬂ’]i@’]ﬁ’]iﬂuIﬂ‘Hu’m’]iN%Mﬂ mmmﬂm%m‘[mmmwammw
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Sﬂmmﬁmuammmmaﬁimmmimmimmaa miﬁaﬂﬂmmvaﬂmi@fymﬁlmimmiimmmmﬂigﬂ

AantATUINT ANNENRUSIZnIETEIInUATIENInTwINT Tymnizlnawinis wasnannis
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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
UNLINYDIRNLATHINI LA TN AR UAD N mwmmaﬂmuiumimﬁu@mm’imhmaﬂlﬂm
LazN2UYE NMIAALUaIeIMT NIzina1rms ﬁﬂIﬂ“ﬂ‘Lﬂﬂ’]i LAZIENTBINTLANLUAE A1TINUEA
JINTWET0193 IﬂiLLﬂiNﬂ’]iﬂ’]u’JMQMﬂ’meﬂ%%’m’ﬁ wannli Lz sz axlusaz 3t
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 anyd 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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5071612 mmﬂnmﬁ'aqmmw 3(0-6-3)
Thai Cuisine for Health 3
fnuamilnenadeiogummnilulszinauazsiszsna dudsenay 3Bmdszney
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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

5072621 mmsqﬁﬂtﬁ‘agwmw 3(0-6-3)

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

ﬂiummmmmama Lwammammw Lmawmmm‘u LazNITIaLeSEN LaSevilauas aﬂmm
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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

5072331 @1®1INLAAN 3(2-2-5)

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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5072620 mﬂﬁmﬂmamﬁmxa%ﬁﬂmﬁyumu 3(2-2-5)

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

5073620 WNAAAATHZADIY 3(3-0-6)

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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5073621 mstﬂuﬁﬂ?nmLtazé‘gﬁﬁﬁﬁufnﬁuﬁnﬁs 3(2-2-5)

Nutrition for Counsellor and Coach
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FUINTUINTITUAE mwmﬂiﬂm ﬂ’]ﬂ“ﬁ‘ﬂqwgﬂNWQ@ﬂiiNﬂ’]ﬁGliL‘WaﬂillLﬂ@ﬁluWﬂ@]ﬂﬁNﬂ’mIﬂ%u’m’]i
mim‘ﬁmﬂﬂmmumulmmmﬂwmm ﬁNﬂUUﬂﬂﬂ mi‘ﬂi‘qummwL‘waLmNmNWQ@miuﬂwa
Uiz a9 NmJg‘u@mﬂwmﬂiﬂmmuimmmimmmumimmam ARPHEE Emm%ﬁam LEVTAUINA
Amsnzantunudulnrmnnueematszidunaganm

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

5073624 NITUIRNIIAABIDDNULIL 3(2-2-5)

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

5073625 qsﬁmm:n’mﬁué’ﬂsznannﬁ 3(2-2-5)

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

5072619 ﬁnmmmé?mqmﬁ'ams%‘lamma:miﬁﬂmuaLmuvlsilﬁumam‘s 2(1-2-3)
English Skills for Communication and Informal Presentation
mw“mmamqwmmiﬂ\‘m mswwmwmuwmamummwwmmﬁum WBanldmaAnyiua

Imﬂmwﬂiimwmm anlumsiaseuuy s Do Aniinsennaiouas nsnaldUszdninn

el dnrianzmegulnswniswaznislsznouems
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

5073626 é’uummmSanquﬁﬁua'lmﬂﬁamsa%ﬁaLa%adaminn'lwua:n'ﬁfﬁ:aaf;’ﬂ 1(1-0-2)
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

ANNTNNUEIZVILIANUINTUNINNT INUNUBATHYDINRINULAZEITR N T IWANIEaal5A Tnan
mummm‘ummﬂwauwuﬁﬂﬂmmmilmm Tsmou lsarlauazviaandan Linloanlwiongs lspwmam
Iﬁﬁmmmlamm Tsmsiu Tsala Tsanmd Tsaszuumadivenns lsanzise Iﬁﬂﬂ@ﬂaﬂﬂmiaiﬂ wmmsﬂa
Lasﬂmmwhmam wUmLLwaT,va‘WN wﬂ’mmmml@ mmmmqmmmuma Aolo NMITHABNNILAS
mmmmmmmimwwbﬂ mﬂwmmimﬂmﬂwmmi DIMINNITUING IBNTHAMINLAZUWING
Uszifivwanstilnaudntn ann1sdeutuiinnen1swnne NMIANUJUANIIIMUALAEAALL R8I
wwzlsaionatlasiuazsnwilen

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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5074602 LnawIN19TaRK 3(2-2-5)

Community Nutrition

aownsskagiuiuilymlnrwinsgasululszmdalne wleuigeimsuazlnauinisuns
1H ﬂmﬂwuwamam’aﬁmmmﬂmm MIIRIRY N1TIATZ wﬁmmmaﬂmmmﬂmmu NITINLAN Y
MIALiuwnITwi e ﬂ’]iﬂiwLN%LLﬂwGlﬂ@’lN ﬂ’li‘ljE]\’m%LLawﬁﬂLﬁiNﬂ’l’wIﬂsﬂ%’mWTgNsﬂu BN IHBULNIAIN
IueILa NN IFENTY 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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5072627 nsUsznaueIMisindalsa 3(2-2-5)

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

VANNIT ANANIY LAE mmmﬂmma\‘immiﬂmsﬁu pvAdsznavsaveaniwlaszlenise
YN uaﬂmuamrmimmlmmmi‘wmm U‘nmﬂumia@mmLﬁawaﬂ‘[iﬂLLaamﬂwummwmm
mmafﬂﬂﬂﬁnu mim‘ﬁumﬂﬂmimm’ma”ﬂimmmﬁ91LmV\I‘ﬂmm”aN m’imaﬂimmmmwamiﬂi nay
D117 mmm&mmq@m NANNIILAZINATANIUIZNa UM TWIN T

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
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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
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Defining exercise programmes to strengthen body functions and systems; brain development
and learing 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 . .
VANNIITBINITENMAINIELNaN1ILUA MIdadanlunizunniasainatafonlriwuy

F1A717 miaaﬂmmmaTunnmnmmmummLLWLLN AMHNUBNIG NIINTIAT NINNIUUTZE U

ma\‘mmumam”mama miaaﬂmmmmwamiwauﬂmﬂ m’iaaﬂmmmﬂl,waﬂ’iuﬂ’iﬂLLﬁ’lman”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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Nutrition for Exercise and Weight Control
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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 AANNITUAL 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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ﬂi:aumimﬁlumimmmaumiwnﬂg‘ummﬂuﬁmuﬂimaumi

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 nomelunrmineds mﬂiﬁ LN mmmmwm} Hu
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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
NIN519 NABNTBT LAZNMWILIANNAARRAAE NT1iNTe mumiwwmam n3I830
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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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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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1500202 ANHLDuTIUA R 3(2-2-5)
Suan Dusit Spirit

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

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

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

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

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

2500120  AMA2IANNEY 3(3-0-6)
Values of Happiness

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

4000114 AITNEANHAALTNGIND 3(2-2-5)

Business Thinking Inspiration
4000115 m3leTinlugaddang 3(2-2-5)
Living in the Digital Era

NNELNS) N IngmanitazatinmansiuiiaszirinEenmnzinfnwiananin dealli
- 191319 AEINIINNTIUITNBLBNT
- 813NN THATNTY TN UM IADNTH N IEITNENTIONWLAZNTTLA D

4000112 AnenfmaasLazAmAmMansiuiinliziniv 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 vsmuLsrjmsmmmmammmimwﬂmmmm
mwmﬂumuwﬁm miwwmmaﬂmwua mwmﬂumnmwummﬁm AITNLATTNATLDILRE wau AN
L?Jﬂwummm miwwmﬂnamwLm\muuuwmmmmLﬂummﬁm 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  vinwemsaeasnEing 3(2-2-5)
Thai Language Communication SKills
parlzneunaznIzuIwmIdeas muilneluie mMuuaznmsfemsludiannmstiniinue
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 TN AN BENI TN NA
81w uaziiswienmafemsluiddinadelng mﬂ“nmﬂ‘[u‘[maLWawwmmwwmmamqwmmmﬁm151
anelvd Taawtuwnsldeullsunsnniendenne 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

Tennaniuaz mﬂwmmmaoﬂqmvmﬂmuwamaﬁamimﬂa miwwm‘nﬂwmmamqw
mumi‘ﬂﬂ WA 8% WAL Wenlwizaunand inakan 1 Innae ﬂ’]iE]’mL‘WEm’]i'ﬂ’]LLUUW@]E‘IE]UI]’]E’]ENHQELWE]
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 uazdIule ﬂaﬂummi NIIANTITUAZNTLAL
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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  INBTIAANUBIAALATHININYWLIL 3(2-2-5)

Lifestyle for Circular Economy

mwmwmmmmmumaamLLa I uuunﬂ AHDINMALREENIE FIREINTA NN RV
ﬂmmm‘wmmﬁiimml,l,a”am,l,maam m'mﬂml,waaﬂﬂmﬁmm m’mcﬂLﬁnmLﬂiﬁ”ﬁﬂmaammniﬁm
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  AMANVDIANNFY 3(3-0-6)

Values of Happlness

AINGY N133ANTTNIIBIINDE m@uﬂm‘smwmmm m@uﬂm‘smwauwuﬁmwaﬁmmm
ﬁaﬂvmﬂﬁnmmmammao ﬂmj miaﬂimﬂ‘uwau aumam‘wLLavm’ﬂénﬁmmLwammmmﬁwwmmau
ANNAALTINING ARIATIZH LATANTTIETIA 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

Fonnorseruluanised 21 nadosuridlanlnsuuau anudunaidotlneuazwaiiedan
MIAITHANIHAT AR T HUGITH GNG LETNIN ANENEMALAZAT N8Il I 9 TUa NIz UaY
mmummaﬂnmawmﬁ mmiwmaumammama Foan nsUntlesnadsslerdanonsoe Inaone
5ITHNALIAMAU TR m’imamum’imm ﬂgwmawumﬂumimiwm mamumitjﬂmmummﬁﬂm

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 98 TN miLﬂuw‘ﬂ’i ﬂaumﬂuﬂﬂ
LﬁiHﬁﬂﬂLLUUBWSHWE]ﬁiu mmmwﬂamﬁmﬂﬁim mae N%’]LL@uﬂ’]iﬂ’]ﬂ’]uLﬂu‘ﬂN IRVINNT NNIVUINT
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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

inaluladAdnaludingizdnu madszendldmalulagfidnauazmaluladniatu asiuAnrey
AON1INIZNIIAING LaznnseaNNdbnaEpIRINg

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

4000112  INYIAAAIUAZADHAAIENS 1T INUTEIN I 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  NNBIDINOHIBFIANWIMITIA 3(3-0-6)

English in International Society

¢mmmuvbEJ'mimmmamqmmma ffnfiazdmenisdomsludianuimi 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  vinwrmsdea NI ing 3(3-0-6)
Thai Communication Skills . .
9ALIZNBULAZNIZUIBNNTAENTT AnINEINTHEETT ﬁmmmﬂ%’mwﬂ‘m n13lgAN

N3N mimuaamwm 89UANN NIguae miﬂ@am@mﬁnimmwm ﬂ’]iLGIJEl%‘V]’Nﬂ’]ﬁLLﬂ 8571968998

miwmmL‘Jam,La”mLauaaum mMsdasnsnunineludadeaneeulas mIindwinuznsdossluiie
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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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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 IKTInUzI I 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 nslanelulagfddnaluiinysziniu
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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

2500122  wailaslnaluaaassei 21 3(3-0-6)
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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