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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

20



4502901 MIFNNWINIARNIINAEAS 3(3-0-6)

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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4511109 N1I9ANSINTWINTEMSUATAUATILAZLAN 3(1-4-4)

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
217131 WAZDITRTNAANATNW

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

4513307 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
M1UINI87193 mﬁﬂmiqmﬁmasluﬂmuﬂ‘szﬂaumimmi annUasAAEr0181vNT Maionieraia1ms
o duie uazduaTgINaIInoALN

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

Fashion and Fiber

wWule @uine Audn nstdensfiasosiniiranzannunisldinu naden nslégunsol magua
Sngunanidadu Madunzidueg o miﬁmuuﬁmﬁuim LAz RS UE e uDDe n3dszgndvandai
wanMIsenuuy MIsenuuy wnlduundi usedumalalunsesnuuuiedieadssustine

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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5073629 ﬂﬁa@l{nﬁsg!,Lau,awﬁn‘l:mmwmsﬁ'm%'ué’gomq 3(3-0-6)

Nursing Science and Nutrition for Older People

ANNVINIE VANNTT WHIAA LA mwgmmmﬂ QERRE mmwmmwmmﬂ ‘ﬂﬂﬂﬂ’]iLLﬂ“’V]t]MQﬂ’]iaaﬂ
fdemeimanz Nmmiummaw T@ur Maiin Maiedeani nIaneu3ms v[,‘wmﬂ #nv uazleaz nadanid
miaaﬂmmmmwaWuWﬂmmwmmuwmmﬂ NIUITHBEN VNN ma\mmm& NIATWIHAITNADINTT
Wmmmmwmim‘mimmumﬁLmuqummwsuamgomq miLaaﬂﬁnummmmnmwgﬂLLuummiwmmwﬂu
fmIvggeeng mIdalnrmslvivaneauiuanzgewesgang wwinensuilauaznsdesiudymnie
Tnrumavesgigeang maeiusds guaiznonTiniiasgumwannifeAanITiunInnItmanzandmiy

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
nanwoNuazulszUenrs Taun nsldanadon nsudidn msutuds naviuds maiTidndu nansin nsld
ToniioUuo1rs DIIVIINNT LaENINRWINAAAMIDNMNT DT3B

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
FAFSHOMITU 213N BININTIAT B1VNTINNG m‘mimﬂu Lare1YIEAWIN ARUYN1IINIUDINNT
LUUE9EIIA memimaﬂs[fnmqﬂuslumiﬁmmml,mmummi

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

4552113  @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

NOANTTNLAE msuﬁmm%mumma Aatznausne Madendoruas Lﬂ%a\‘iLmea Tﬁmm ALY
ude iﬂiw YANNMN Toma S0l FMNLINGDN TMHIITN LazaETReN mimmiﬂmmamm LRDLeINE
e m?ﬁamwﬂmﬁam

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

4533402 NTIANITINWUNLING 3(1-4-4)

Housekeeping Management

Al vanmatanseeenuuathu IassedmIsinisnuuathu wihisuAesey sasem waz
AITEUTINDIUNTIN NIZLIMMITTUTIH Madenedasdawdeslilunisianuazein maianisians
§281A NIIPUATNEN m’mﬁaummL%'Em%faammgmé’ﬂwmz mmﬂma@ﬁaLmzmﬁmLﬁuﬁaadal,aﬂmiﬁlﬁm%’m
AUGIBUHT T

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

4532303 n'ls%’ﬁn'ﬁﬂ"lwf%aw,l,azqamuﬁagl:mé'fﬂ 3(3-0-6)

Home and Community Management

mﬁ%ﬂmjﬁ'qLnfﬂa”aumeﬂuﬁmm mmuﬁaeimﬁa anndasndouazduanefiainnsniatulalu
mmmwmmumamﬁﬂ ﬂ’]ﬁsﬁaNLLGHNLLE\]WﬂiUﬂNU’MLiE]%LLﬁ mamﬁﬂ msfmcsmLLmnWEJMLmeEmaﬂmml,m
‘HWH%WB&@’]WEJ ﬂ’]i‘].li‘ﬁ’]iﬂﬂﬂ']immm ‘mwElﬁumunmwawmumﬂmm NHRNIEIL Weudadsruiiiedas
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

miwwmmwmiaamimmamqw Wo A 8% Wer MInasauLazimnAianIINILUUNAgoUIn
Iz mlmwmmmmummamqwmiummmmma o IRess

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
LRZLONTY ilNﬁﬂ%ﬂ%ﬂ’mﬁﬁ] NAUANNITNATAT IG]EJ‘LJjﬂL’]ﬂ’]iF’i’]N(ﬂgsﬂaﬁﬂﬁﬂﬁmiuﬁ’]%a’]ﬂ’liLLE\lﬁ,’Iﬂsﬂu’mﬁ
ALAZNITLAINTE ﬁaﬂ:‘dizﬁw;ﬁmzmuﬂ%ﬁﬂmiﬁ ﬁwmmwww‘ummam%’a LLaxﬁwuﬂiaUﬂ%aﬁag:awﬁﬂ 1D
findszaunsatadenandsanisines

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

4523308 WAMAMAAING 3(1-4-4)

Textile Products

sUnuunAnAwiEone uazlanalfaos nel¥ian gunsol madusaddfvasmnues nmisenuuuLa:
W Wandmaiame ({or wiswsinie wiodlfuazianzime Lmzmi@LLa%ﬂmwﬁmﬁmeﬁﬁlwa

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

4523405 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
wWnuanie innewieidew Tedew Jogu Jeglrauasigiony maden mildiag gUnial uazimaiianiidaulas
ek

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

4523209 m‘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

Anddun AnuEAn LATIMaNLAZID919I8 N139BNUDD N1TLEDN nwm%wﬁ’a@qﬂmtﬁ
mandneiamanlnauazmsszAnfrosinhe uirdoet weemahlUFuTin Tamsss

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

AN ppaliTY ﬂ‘é”IEl‘IIWIJENﬂ’ﬁﬁmW’MﬂaﬂVLN NNINLUY NIEeN mmm&mamﬂmm
mi'«mwmmﬂimmmmumq 9 ﬁﬂu;uumm:u e AT RN

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

N1300NLUY iULL‘U‘UﬂTﬁ]WH@@aﬂINLm ¥nIazid190999ny wuulneg wuusIna nialdan naeIew
NIPLATNIN nsSanasialdeuTulonasig 9

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

4553431 wilwuuuaieasse 3(1-4-4)

Creative Sculpture

OIGIE miﬁmﬂmmﬂiwmmﬂm 3UN39619 9 Nsiden NILATUN mmumn‘m NNk
o U duaeaan 10914 saeanuss ta3eslsziuuazrasindie s fen

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

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

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

4513252 MsUNzEANANKA 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

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

Business administration concepts in the 21st century; roles and importance of business
administration in a modern era; elements; an analysis of business environments; risk management; composing
the business plans; preparation for becoming home economics entrepreneurs
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1. nuoAdsAnuINolU
2. nuondsaw :idesndn

2.1 ngNITHANITA
2.2 nauITLRen
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5071102

5073307

5071614

5071320

5073377

5072347

4511208

5071321

5072348

5072349

5073379

5071322

5072350

5071323

5072351

5072352

NaudsIawAIU

AAAEANINNTONT

Culinary Mathematics
mmﬁaa@ﬁwaﬂmmiLLa:miqmﬁma
Food Safety and Sanitation
InenmaniuazlnrwnIdmIunIUIznaueIng
Science & Nutrition for Cooking
N1I9ANNIATILAZIIUDINT
Restaurants and Kitchen Management
N139ANITIWLINTT

Hospitality Management
FansuLazAaULeInI

Gastronomy

2ININIUAFA (811IhazIuNINe)

Suan Dusit Thai Cuisine (Thai Cuisine and Desserts)

nmIAALianIngAY

Raw Material Selection
Nnwrn1IlIznaue1rmIing

Thai Cooking Skills

91vIlNgTINGNY

Contemporary Thai Cuisine
nnpen1sUsznavsvaing

Thai Dessert Cooking Skills

g1ielsy (@ma)

European Food (Breakfast)

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

Bakery Technique
NARANIHARLNGT

Pastry Technique
mﬂﬁﬂmawﬁmﬂﬁmuﬁﬂ

Cookie and Cake Technique
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5072354

5073380

5073425

5072355

5073381

5073382
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5073383
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5073388

5073389

5073390
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5073393
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T vnLaLTanz Ikean

East Asean Food

AN THAHLAZE AN

Principle of Mixology

i uazlnll

Coffee Tea and Cocoa
MINHUIHARNATIUAZ N TIAAA

Product Development and Marketing
MBIBINOBEIATVIUAT

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

Digital Technology in Food Service Business
AusznaumIaselvaluginaens

Modern Entrepreneur in Food Business

naududen 1@en1Sau

21134 Ine

Thai Snacks

nIdsznavauning

Culinary of Thai Dessert
msdsznouenmislnenais

Traditional Thai Cuisine

amslnedasin

Local Thai Food
mIaTuduaNevauazueasdn

Modern Garde Manger and Aspic
fadznisanusivannislng

Art of Thai Food Decoration
NULNZEANANLAZHA LN 1TV TINg
Vegetable and Fruit Carving for Thai food
MItIznaueIMIBMAELATOIMTHERN
Indian and Muslim food cooking
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
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The basic of number theory, addition, subtraction, multiplication, division, fraction, decimal,
ratio, percent, set, equation, graphs, geometric shapes, area, and volume of geometricshapes,
weighing, measuring, measuring systems, unit conversions, percent yield, cost per unit, pricing, profits
and loss, break-even point calculation

5073307 mwﬂaamﬁwma’m*\maznﬁqmﬁma 3(2-2-5)
Food Safety and Sanitation
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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
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Meaning, sources, roles and basic properties of nutritional composition of food: carbohydrate,
protein, fats, water, minerals, vitamins and food additives; appropriate selection and storage of raw
materials; changes in structure and composition of food during preparation and cooking including
related chemical reactions; application of principles of scientific cooking; loss of nutrients during food
preparation and cooking; choosing proper conditions for food preparation and cooking
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5071320 N1FIANITATILALIINDINT 3(2-2-5)

Restaurants and Kitchen Management

U32lNNATI ITUVIRAT Uﬂmmm\‘immmma M39AN13A31 NMI08NLUY MITARUTART
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szifaurainarinvlvdiesaTImNranaINg D\Iﬂﬂgummﬂmmmﬂmm LATDIA3Y ENSUMINARDIYNT
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Types of kitchen; kitchen systems; kitchen staff; kitchen management; design of kitchen
and front areas; tool alignment, instructions, maintenance and cleaning; work safety and energy
consumption; environmental awareness; practice under kitchen requirements of international standard,;
practice of using kitchen equipment and tools for mass production

5073377 N139ANIIIULINTG 3(2-2-5)

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

5072347 @aAuazAalzavng 3(3-0-6)

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

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

Suan Dusit Thai Cuisine (Thal Cuisine and Desserts)

Lﬂﬂ@m&m@’]‘ﬂ’]iﬁﬁ]%@ﬁﬁ Lﬂﬁa\ﬁ_]iﬂ Lﬂi@OLL%N LATDIAN Lﬂi'ﬁ](‘llﬂﬁlﬂ NARANITUIENBUBINNT
N3IARITVDINNT aﬂmmmia\mmm N139AVINITOINT ﬂ'ﬁ‘ﬂﬂ@]ﬂLL@NI@] 1117 ﬂ']imaﬂi‘ﬁf}\l'ﬂ%ﬂﬁi’ﬂ@l
YINNI0I1NT ﬂ']ﬁ"'\]@@ﬁ]ﬂvLNU%Iﬁ 81119 N’]Wiﬁ']%ﬂ']iﬂiﬂ’]ﬂmwﬂﬂ@ﬂﬂ']w ‘Y]L‘VTN’] anluwnsliuIniIe19s
b f/\lﬂﬂ{]‘].l@] Taun ﬂ']i“/]']?]']iﬂ‘ﬂﬂﬂﬂ’)ﬁl?ﬁﬂ'ﬁ@]’m °) mmumm %%Nﬂ%%?Wiﬂ ﬂJ%N"ﬂ%LLﬂQLﬂJEI'Jﬁ’J’IH
?J']'JW@ slﬂﬂﬂﬂﬂﬂ ¥ TWUWNLL@\WTNT‘I?B‘U 1Rl lden d ﬂ?EJW]EJ'J ﬂ?EJLG]EJ'JLiB N lne ﬂ?EJW]EJ'JWWIIGQ
ﬂ’JELWEJ’Jﬂ’JVLﬂ ﬂ’JEJLGIEI’JT]@ﬂ%’] ﬁﬂﬁl’m WvIﬂ 1A Draseiian WNILIALEen wNIUIANNNEY §IHLT
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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
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Knowledge of ingredients for cooking; The classification of ingredients, characteristics
and ingredients selection in Thai and international cuisine; preparation of vegetables, fruits, nuts,
grains, dairy products, dried ingredients and convenience food including prepared for cooking,
herbs and spices application, meats trimming, purchasing, receiving, preparing and stored, evaluate
all an ingredient qualities including taste, texture, smell, appearance and other, corrected of knives
skill, basic cutting and slicing of fruits and vegetables; and practice include white and brown stock,
roasted chicken, mussel cream sauce, chicken chasseur, polenta, pork cordon bleu, beef steak with
rosti potato, beef stroganoff, vanilla rice pudding, sea bass papillote, chicken chutney salads, sole A
La Mernier, winged bean spicy salad, vegetable soup, pineapple fried rice, banana in syrup, green
beans in syrup)

5072348 NNELN1USTNOUBINITING 3(2-2-5)

Thai Cooking SKkills

Yszdfanuduwn Anavaig anudAY lnaneot IRuoIIN LazUIzinneeie1riing
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History and definitions; importance; uniquesness; culture and types of Thai foods; ingredients
and cooking methods; using of equipment and utensil; Thai cooking skills include boiling; curry; dipping;
sauce; spicy salad; stir-frying; deep-fried; side dishes; Thai cooking techniques; serving Thai food
according to Thai culture and practice include tom kha kai (chicken galangal in coconut milk soup),
tom klong (sour and spicy smoked dry fish soup), tom som (spicy soup with tamarind), kang-som
(Thai sour curry), keang pa (hot and spicy mixed vegetable soup), gaeng kua sapparot (pineapple
curry) kang phed (red curry), nam prik ka pi (shrimp paste sauce), tao jiaw lone (herbed soya beans
with minced shrimp and pork in coconut milk served with fresh vegetables), sadaow nam pla whan
pla duk yang (grilled catfish with neem and caramel fish sauce), yum yai (egg, chicken and vegetable
spicy salad), yum phak thod (crispy fried vegetables spicy salad), som tum Thai (Thai spicy salad),
kho mu yung (grilled pork neck), lab (spicy minced meat salad), phad kra phrow kai (spicy stir-fried
chicken with basil), phad preaw wan (sweet and sour stir-fried), kua gling (southemn stir fried spicy
ground meat with yellow curry paste) thod mun plakray (deep-fried curried fish cake), pla sam rod
(fried fish topped with sweet sour and hot sauce), hor mok (steamed curried fish cake in banana
leaf), poo ja (deep fried crab meat minced pork in the shell), peek kai sod sai (stuffed chicken wing),
moo dad diew (deep-fried sun-dried marinated pork), moo foy (fried shredded pork), neua foy (fried
shredded beef)

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

Contemporary Thai Cuisine
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Definition; importance; popular contemporary Thai cuisine in Thailand and other countries;
condiment; ingredients and cooking methods; applying ingredients substitutes; serving and services;
using tools and equipment to practice contemporary Thai food cooking; services; adding value to food
by ambience and beverage and practice include tom yum kung (spicy hot and sour shrimp soup),
tom sab (north-east style spicy meat soup), tom yam poh tak (Thai seafood spicy soup), chuchee
(stirfried red curry with fish), pha nang (stir fried red curry), mus sa mun (sweet red curry), nam prik
long reur (spicy chilli sauce and shrimp paste served salted egg and fresh vegetable), moo wan (salty
and sweet stir-fried pork), pla foo (crispy fried fish), nam prik ong (minced pork with tomato chilli paste
dip), nam prik khi ka (grilled fish and chili paste dip), nam prik kak moo (crispy pork skin with chilli
dip), yum nuer yang (spicy beef salad), yum woon sen (vermicilli spicy salad), yum pla duke fu (crisp
catfish flake salad), yum ponlamai (mixed fruit salad thai style), num tok (spicy grilled meat salad),
phad kee mow (spicy stir-fried with wild galangal and sweet basil), pad cha talay (stir-fried seafood
with holy basil), kai phad med ma moung him ma phan (stir fried chicken with catshew nuts), ta lay
phad phong kari (spicy stir-fried yellow curry seafood), kai hor baiteuy (fried chicken wrapped with
pandan leaf), chicken satay (skewer of marinated chicken), thod mun kung (deep-fried shrimp cake),
porpia tord (deep-fried spring rolls), khai look kheuy (fried boiled egg with tamarind and palm sugar
sauce), and mee ka ti (noodle with coconut sauce)
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Thai Dessert Cooking Skills
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History and definitions; importance uniqueness; culture and history of traditional Thai
desserts; traditional Thai desserts and contemporary Thai desserts that are favorites; ingredients and
cooking method; cooking techniques for varieties of Thai desserts equipment and utensil for Thai
desserts; decoration and serving of Thai desserts according to culture; and practice include ka nom
chun (steamed layer tapioca cake), bulandunmek (steamed butterfly pea cake with custard), ka nom
tuay (steamed coconut pudding), ka nom kluay (steamed banana cake), ka nom mun (steamed
cassava cake), ka nom sai shai (steamed coconut dumpling with banana leaf wrapped), khao tom pad
(steamed sticky rice with banana leaf wrapped), ka nom tom deang (caramelized shredded coconut
dumpling), ka nom tom khao (shredded coconut dumpling) ka nom tua pap (mung bean wrap), ka
nom pla grim (vermicelli in sweet coconut milk), ka nom foi thong (golden egg yolk thread), ka nom
thong yip (pinched gold egg yolks), ka nom thong yot (golden egg yolk drop), med kanoon (mung
bean marzipan), ka nom dok jok (crispy lotus blossom cookie), look choup (fruit-shaped mung bean)
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European Food (Breakfast)
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Principle of cooking method in European cuisine, moist-heat method, dry-heat method,
combination heat method; technical words in European cuisine, characteristics and function of
ingredients in European cuisine, preparation and cooking techniques, meat poultry and usage
of equipment and tools in European kitchen; types of breakfast in Europe, breakfast preparation
techniques, cooking, storage, served, table manners and culture, and practice include omelet,
scramble, pancake, french toast, waffle, potato salad, caesar salad, pasta, sandwich spaghetti pizza,
quiche au épinard English muffin, poached egg benedict, lasagna yorkshire pudding and stuffing
sunday roasted
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European Food (Luncheon and Dinner)
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Types of European food; culinary fundamentals include stock soup sauce and cooking
of vegetables, grains, starches and meats using different techniques include sautéing, deep frying,
roasting, baking, broiling, grilling, braising and poaching streaming preparing European luncheon
and dinner serving, dining etiquette and practice include cold soup, gazpacho, poached fish with
béarnaise sauce and pomme duchess potato, hot smoked salmon, open-faced sandwich, chicken
velouté, sea bass with beurre blanc sauce, mushroom risotto, duck breast with orange sauce, almond
potato, consommeé, onion soup, tiramisu, cottage pie, grilled vegetable salad, beef roulade, roasted
lamb rack with parsley crust, ratatouille, sausage

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

5072351 INARANSHAALNENS 3(2-2-5)

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

YszFaamaduan ananane Usznnaeeniun 1 wazlnld Sausssnnsannud 91 uaz
InlA Wmﬂ‘u aﬂmmm meuaiumm@mmmmammumw\lau mimmwu‘nu WARANTITEN?
ﬂ’]LLW@’Jﬂ’JﬁW’N 7 INARANTI TN IWH ﬂ’]i‘ﬂﬂLLﬂ“’ﬂNLﬂiaﬂﬂNﬂi s 90 Tnld NeuuuSauuazidn
Tawn woansald awwinilu Noarl AYdlu dnas unzTonalnuan FUOUWNEUAZANNUADANBYDINTINIIY
VIFNAN WM IANUHTR

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

5072355 ANEIAINHBEIRIVITWASY 3(3-0-6)
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
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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
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Vegetable and Fruit Carving for Thai food
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History definitions of fruit and vegetable carving; importance of fruit and vegetable carving
for garnishing Thai food; including nutrition; cleanliness and food safety; the principles of carving
equipment; carved fruits and vegetables to decorate the place and other uses
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Indian and Muslim food cooking
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History definitions of Indian food; cooking principles of Indian food; techniques of tool and
equipment application in preparing raw materials, decoration, presentation; types of Indian and Muslim
food; history of Islamic food; principles of Islam; halal principles; halal definitions; halal cooking and
Muslim food cooking; dining etiquette, serving and practice include tandoori chicken (roasted chicken
marinated in yoghurt seasoned with herbs and spices), naan bread (slightly leavened bread in a large
flat leaf shape), chicken tikka masala (roasted chicken chunks served in rich-tasting orange-colored
sauce), samosa (samosa pastry filling with spiced potatoes, vegetable, or minced meat), chicken
biryani (steamed fragrant yellow rice covered with chicken), raita (spiced yogurt with cucumber),
dal soup (lentil soup), chutney (yogurt dip with tomato cucumber and mint), saffron rice (steamed
basmati rice with saffron), chicken butter (butter chicken curry), gulab jamun (deep-fried donuts
soaked in sugar syrup) and mango lassi (mango smoothies), muslim foods include oxtail soup (beef
tail with onion, tomato mixed in water and salted to taste), kado kado salad (vegetable salad with
penut sause), roti (grilled circular and flat puffed bread usually served hot with curry), beef massaman
curry, nasi dakae (rice with chili paste), Thai Laksa (noodles in curry), kurake aye/tulaw (curry with
chicken/egg), chicken kurma (chicken in kurma curry), chicken mataba (roti stuffing with chicken),
beef satay (beef skewer), and kanom guan (tapioca and rice flour cake with roasted coconut sugar)

5073391 ARARIRIINANY 3(2-2-5)
Contemporary Dessert
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Types and characteristics of European and American desserts; ingredients, preparation
techniques, cooking techniques and presentation; cooking desserts: pudding, custard, mousse,
meringues; hot and cold desserts; frozen desserts; sauces, garnish and edible container; contemporary
dessert plating; principles of cultural-based food serving; contemporary dessert cooking planning and
practical include caramel custard (cream caramel), creme brulée (rich custard topped with a layer
of hard caramel), creme anglaise (thin vanilla sauce; ice-cream based), floating island (meringue
floating vanilla sauce), fruit trifle (layered dessert dish with fruit, pastry cream and whipped cream),
chocolate mousse, berry mousse, ice-creams and sorbet, paviova (meringue with cream and fruit
topping), frozen profiteroles (choux pastry filled with ice-cream), steamed pudding, chocolate souffle
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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
AMHNIBLAZAMNAIAYIDIDINIININEN BIvIanga IngAy 38n13U3 guUnaol
Tun1Indne1rs m‘;@LLaqmmWiugﬂmem Intermittent Fasting (IF) Ketogenic Diet waz Low Carb
MITUUIEMUDIMTNIGTIA 9IMITI DIMTANHAANAEUY LAZIUNDUAMTUKHANNADINTALAY
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

5073393 MsHAADIMITENITLUSMsUMATEIDR 3(2-2-5)
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
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Circular Economy for Food Service Business
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Definitions of circular economy; circular usage of natural resources in a value chain;
designing products and services by saving costs of natural resources; increasing efficiency of
resource utilization by employing circular loop of raw materials and products; minimizing waste and
negative impacts in order to increase efficiency of waste, raw material, expired products and energy
management to become circular resources by using proper processes in food service business; case
study and field study
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Modern Management in Food Service Business
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Management theories; concepts of management scientific management; administrative
management; concepts of human relative management; management system design thinking and
management procedure; modern management techniques in food service industry including human
resource management to reach efficiency; and effectiveness

5074325 MSEONUUUANKAIDMITHNBNT MBI 3(2-2-5)

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
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Food Branding and Communication o
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Meaning, importance; and elements of food branding; environment related to food branding;
consumer behavior analysis; marketing positioning; identity creation process; brand personality; food
brand value; new brand development; and improvement of the original brand; the role and importance
of food brand communication; integrated food brand communication; relationship building; and loyalty
to food brands
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High-volume Production Cookery
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Food preparation and serving techniques for high-volume food production, staff preparation,

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

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

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

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

up and evaluated by lecturer and industrial staff in order to achieve experience self-skill development
before graduation
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Culinary Technology and Service Project
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Analyzing problems derived from establishments to identify a topic of culinary technology
and service project; data inquiry, collection, planning experiments, analyzing data, summarizing and
discussing results; a student must solve problems or follow instructions assigned at establishments,
have oral presentation of results and submit a report in the last week of a semester; evaluation will
be made by lecturers of the program
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5071206 ﬁ;a%ﬁmmwmmilﬁy@ﬂﬁu 3(1-6-2)
Fundamental Food Microbiology
5071325 mﬁﬂmnmzmam%‘ami’mqﬁﬂuqmm‘wmium‘mi 3(1-6-2)
Raw Material Handling and Preparation in Food Industry
5071326  @NNUADANENIIDIYNTLALETIALA 3(2-3-4)
Food Safety and Sanitation
5071406 mmﬂﬁgﬂmmiﬁ”@m 3(1-6-2)
Food Processing
5071407 miﬂszﬂaummm‘ﬂ'ammﬂigﬂ 3(1-6-2)
Cooking for Food Processing
5072111 maluladussaiorionns 3(2-3-4)
Food Packaging Technology
5072357 M3UIIUemadegIne wazuinnssnmalulag 3(1-6-2)

Food Processing for Business and Innovation Technology

56



5072704

5073304

5072424

5072425

5072903

5073111

5073325

5073510

5071327

5072356

5073396

5073397

5073398

5073399

5071408

5072426

5072427

5073427

5073428

5073429

ARDITUAZNTUATIEA

Food Chemistry and Analysis
ﬂ’]iﬂUUﬂNLLaxﬂizﬁ%QMIﬂWB’Mﬁ
Food Quality Control and Assurance

luga 2 udmnssusWIsIAzNISWAIUWARTTUY

M ENEIIETIFLAZANHAARTANTTNNA AA AT 1N
Starting Creative and Innovative Food Product Idea
MINAWINAAN AT NATUDTIVN I NENTIA

Product Development for Creative Food

MR UIINALA N TU T AUAMMINN U TE AN TN
Consumer Research and Sensory Evaluation
N3NNI AVINWILAZUTIYAMA

Shelf-life Management and Packaging
NITILHBNIINARDIAI BTN

Experimental Design for Food
nIaanuUUEILNENLazlATIE 198719

Food Ingredients and Structure Design

luga 3 nagnsnvssiouna:nsilugus:noun1se s
K13znaunIINI9eIvng u,a:miﬁmaammuﬁw%’uqaﬁm%ﬁamiﬁ
Food Entrepreneur and Design Thinking for Creative Business
marioufiediens

Gastronomy Tourism

WHUDINIURENIITH

Business and Financial Plan
wuudraeiganaunsuladuasaainow

Franchise and Start Up Model
Farnruaroi1muaznslszfina e

Food Regulation and Risk Analysis
NaENSENITINMALNITAIIRTIRUA

Business Strategy and Creative Branding

luga 4 nalulagadnadmnsussioomis
gifveenlan

Online Business

N13PAIADINITIAING

Food Digital Marketing
N33ATEENIIAIAGINB M3

Food Business Marketing Analytics
waluladufenuudminginae s
Block chain Technology for Food Business
JTUUFINIDWNIOIRITEL

Food Business Intelligence
NIAAEIWIANTINNIAINALAZNTLAR
Digital Innovative Thinking and Coding
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5071801

5072804

5074825

5074826

5074827

5074828

mitinlgtanusuwinninunaluladifedusznaunianms 1
Training on Innovation Technology for Food Entrepreneur 1
mitingtRnusuwinninunaluladifiedusznaumaims 2
Training on Innovation Technology for Food Entrepreneur 2
matinlgRnusuwinninunaluladifiodusznaunmaanms 3
Training on Innovation Technology for Food Entrepreneur 3
matinlgiRnusuwinninuneluladifiodusznaumams 4
Training on Innovation Technology for Food Entrepreneur 4
matingiRnusuwinnimuneluladifiodusznaumanms 5
Training on Innovation Technology for Food Entrepreneur 5
mIfnUfifnuduwianssumealuladifodusznounisenms 6
Training on Innovation Technology for Food Entrepreneur 6
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5071206 qa%’ﬁﬂﬂ'm'ma'm'lstﬁaaﬁ% 3(1-6-2)

Fundamental Food Microbiology .

wiia JUI9 anwm& wazM I3 Aule adend Nam'amilﬁﬁ?cyLﬁuimamﬁuw%ﬂummi e
NNIAIUAN Sﬁm“ﬂawaum&mmmmmﬂmmammi aauwdﬁfﬁlﬁﬂﬁmmmﬂ%ﬁa @ﬁuﬁﬁ]‘da‘[ﬁﬁ NI
LLazm‘smamLﬂﬁwm\iﬁ;aﬂmmm

Types, morphology, characteristics and growth; factors affecting the growth of
microorganisms in food and their control; types of food microorganisms; spoilage microorganisms;

pathogenic microorganisms; standards and microbiological analysis

5071325 ms%’mmiu,azmsm'%ﬂu%'mqﬁu‘luqmmwniwmms 3(1-6-2)
Raw Material Handling and Preparation in Food Industry .
Vzinneesingiu MmajuandsnaAinerisuazdnd ndansiagiuiiemaulszUonms

MIARIEEN NMIARIWIA MIIAAIAMNTBIARNIINNENN UazAANHIAEANE MIATeNIAnAY

UIzane 9 mmummﬂﬁﬂ MINANNFZDA miﬂamﬂaaﬂ N8N NMIAALAZMILANIUIA NITNEH

nalaludlud nMinsas mIsne NMIsanmIvesmasiasnsldlsslomd
Types of raw materials; post-harvest practices of plants and animals; handling of raw

materials for food processing, including selection, sizing, preliminary physical quality and safety
measures; preparation of various types of raw materials for processing, cleaning, peeling, blanching, size
reduction and increasing, mixing, homogenizing, filtration, extraction; waste management and utilization

5071326 mwﬂaamﬁ’ﬂmammma:qmﬁma 3(2-3-4)

Food Safety and Sanitation

guATEAuANNUaeAAEN19e1s guAntsaiemsduisluaalaniAdnl amIUasy
miwmuamaﬂwmmmi natntlasetrig awuﬁisumwﬂaamﬁlmmi mnmmmahmmammms
miwmimuaymmmﬁl Luum‘mﬂm‘smmsﬂanwmm&ﬂumvmumiwam (GHP) iuUU’JLﬂﬁ’]y‘W@%@i’lﬁl
LL@”‘%@’JHQWWW@GQ?UF’]N ﬂ’]i’JLﬂiﬂ‘”‘ﬁﬂMﬂ’]W‘ﬂmEJTJ‘IJa\‘lﬂua%@ﬁﬂ‘ﬂaﬂmﬁﬂﬂﬂﬂﬂj‘m‘ﬂﬂﬁauL‘]JEJ\W]%

Food safety hazards; food poisoning incidences in the era of globalization; food fraud;
food authentication; food defense; food safety culture; food production hygiene principles; water
and waste management; Good Hygiene Management Practices (GHP); Hazard Analysis and Critical
Control Point (HACCP) system; quality analysis related to food hazards using test kits

5071406 mmﬂssﬂmmsv”‘:ugm 3(1-6-2)
Food Processing
‘mnmﬁmamu’lummﬂﬁﬂmms PANNIILRE mﬂuﬂmmmiwmmalﬂ nsameslad
M3 s limdadu nsudidusaznisuddanude mﬁmmmma\amwnmmmamummﬂiiﬂmmi
Fundamentals of food processing; principles and techniques of pasteurization, sterilization,
drying, concentration, refrigeration and freezing; basic calculations related to food processing
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5071407 miﬂixnaummssﬁammﬂsgﬂ 3(1-6-2)
Cooking for Food Processing
WﬁﬂmiLm:mﬂﬁﬂmiﬂizﬂEmmwmﬁ'amiLLU?;‘U MIFN MIAA N19NBA LAZNITI
Principles and techniques of food preparation for processing, boiling, stir-frying, deep-frying
and steaming

5072111 inaluladussaimaianns 3(2-3-4)

Food Packaglng Technology

winfiuay mmmﬂmma\immﬂmm THALNE auumamﬁﬂmimm% nye mumawamm“ﬂu
iUmaﬁmmmLLmaﬁm miﬁm'ﬁ]aaummﬁmmnﬂmmmmi waﬂmimaﬁlmmiﬁmmm waﬂwmmmm
MIUITY m@“[u‘[ami%ﬂumsmm N1308NLUVUIINIDI1NT

Functions and importance of packaging; types and properties of packaging materials;
production and forming processes for each type of packaging; inspection of food packaging standards;
principles of packaging selection; principles of packaging, packaging technology; food packaging
design

5072357 Asuisglamsidegsne uarwIanssamnalulad 3(1-6-2)
Food Processing for Business and Innovation Technology
LLWJMMaﬂ‘ﬂi“Lfmmmiﬁmmwﬂur“fumié’ﬂuﬂﬁmﬁmmwamﬂm walulagniaandiniu

I UTIRING m@mimmﬂIuIaammumiLLﬂﬁﬂmmimﬁma NMILUIFURDUNTNREIT nadanty

’wm@Uf\nﬂmmﬂumiwwmwamnmwwmwmmm
Trends in food types suitable for current and future trade; fermentation technology for

commercial food; technological innovation for commercial food processing; integrated processing;

selection of local raw materials for value-added product development

5072704 LANBIMITUAZNNTILATIEN 6(3-9-6)

Food Chemistry and Analysis

[GESGERbIE ﬂmﬁummﬁmmmmﬂﬂi ﬂaumﬂmﬂummi navaslasvademaadnise
SEIG ﬂmaﬂwmw e mmﬂaamﬁmmmmi mMaaenudasmaafifiisadesiunananuas m‘;ﬂi‘uﬁ‘m
@mmwma\‘]mmmwm‘ﬁﬁ mmgmummimammewmﬂmﬂummi mMadenaTdenz¥nmaad
mnmmgmwﬁmﬁmsﬁmmi

Structure and chemical properties of chemical components in food; effects of chemical

structure on properties, characteristics and safety of food; chemical changes involved in production
and improvement of quality of food products; standards and chemical analysis of food; selection of
chemical analysis according to food product standards

5073304 mimuquua:ﬂi:ﬁ'uqmmwmms 3(2-3-4)

Food Quality Control and Assurance

AINVNIBURE mmmﬂmma\imimmuLL@“U? ﬂuﬂmmw m’:m@nﬂmmmmwwuwam
mmm:,tmmmmﬂwamﬂmmmmimamimmmmmw mnmiﬂimmmmwmmi JEUUNNIAIANT
@mmwmummﬂaa@mmaﬂmmi

Meaning and importance of quality control and assurance; selection of quality factors
affecting the good characteristics of food products for quality control; principles of food quality
assurance; quality management systems for food safety
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5072424 MTIBUFIVAIIALAZANNAARTANTINNAAA AT D191 3(2-3-4)
Starting Creative and Innovative Food Product Idea
MIUEIIMUAZMTIATZAl M FIUNTI W HEUA WA AT mammuﬁim}m@miu

9’1‘1/1’]37]34LLiﬂr}\Iaﬂﬂu’ﬂ’mWUﬂﬂﬂ WIIAHAANIZLIBMTIHNIESNIWIANTINNAAN W8T NMITEULA

mi‘wwmLLmmwmlumimwmmmiuWamﬂmmmmi maiwInnssnluldUselordludonndiod
Pursuit and analyze opportunities for initial planning of product development or starting a

business; consumer driven food innovation; concept and process for creating food product innovation;

writing and development of creating concepts for food product innovation; commercializing innovation

5072425 NSNAWIHAAAMNETRIVDIRITAIIATTA 3(1-6-2)

Product Development for Creative Food

LLqummwammmmmﬂumﬂwumm AWIAM NANNITLATAIINEIATYIDINIIWENL)
NARADINIENNNT NIZUIBNTNAIBINARATT ﬂ’]iaaﬂLL‘]_J‘LILLQWW@Ju’]NﬂWﬂm‘ﬂ@’]ﬁ’]iﬂNﬂﬁNﬂN%’JGmiiN
1s} ﬂmmwwmmmmwLﬂuﬁiﬂﬁﬂ@ MINRANRAN U F WU mi‘nﬂaa‘umﬁﬂamwa\‘muﬂm 1s}
NIINATDUFARA

Current and future trends in food products; principles and importance of food product
development; product development processes; design and development of modern food products
with innovation and quality that can be further developed into a business; production of prototype
products; consumer acceptance evaluation, and market testing

5072903 msfié'fﬂﬁu%‘[nﬂu,axmsﬂs:Lﬁuqmmwmaﬂsxmnﬁus‘]’a 3(1-6-2)

Consumer Research and Sensory Evaluation

ATHVNIBUAS mwmﬂmmaﬂm’imﬂwuﬂm WqmmimmimanmaNamm/lmmi wazifased
Ao ﬂiw‘Uluﬁ’]iLL@dl%@a%ﬂ’]ﬂ’ﬂﬁlm_lﬂﬂﬂ Wf\mﬂ’]iuﬂw?ﬁﬂﬁﬂium%ﬁnmﬁwEﬂ‘ﬁ’]ﬁ’ﬂ’]\iﬂﬁwﬂ’mﬁﬂNE\T
ﬂ’]’iLaaﬂi‘mﬁﬂﬁ’iﬂ@]ﬁau%wﬂ’izaﬁ‘ﬂﬂﬂNﬁiﬁLﬁNﬂwﬂNﬂugﬂLLUUﬂﬁ’Jﬁ]EJ@‘Uﬂﬂﬂ

Meaning and importance of consumer research; food product purchasing behavior and
related factors; processes and steps in consumer research; principles and methods of sensory
evaluation of food quality; selection of sensory testing methods appropriated to the consumer research
design

5073111 MIIANTAIYNITNUTABIMAZLTTIN NN 3(1-6-2)

Shelf-life Management and Packagmg

ﬂav[,ﬂm‘mammmwm MAURENNNIENTN LA meﬁmuma ndwaretaInHEN N3
L U‘J‘sﬁmmmmmﬂmimmnm WNaiNIU IS RBLAE m‘smwLLummmmﬂmimmmmmi VANNIT
‘WmmmLaaﬂ%miﬁmmﬂwmm auﬂmmmumawamm‘wmmi mﬂIuIaEmﬁﬁmmwwammﬂmimu
INB1YBIDIVT m‘saamm‘uLLavwwmma@ﬂmmam’ﬁm@ﬁlﬁu

Physical, chemical and microbial deterioration and spoilage mechanisms; influence of
ingredients, processing and packaging on shelf life; criteria for assessing and modeling shelf life of
foods; principles for selecting appropriate packaging for food ingredients or products; packaging
technologies for extending shelf life of foods; design and development of new types of food packaging
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5073325 N1TIWUHWBAIINAADIANWATINIT 3(2-3-4)

Experimental Design for Food

ﬁmwmmﬂsﬁummwLLmumiwmm NTINUNBNNTNANBILUUEAY 9 NTNANDUTNNATIU
e mimiﬁmmsmmmlmﬂmwmmLma madenldadafimanzanneldiionlasng ‘) mﬂ:ﬂﬂmﬂm
mm]g‘iﬂumiamemwammm

Basic statistics for experimental design; types of experimental design; hypothesis testing
and comparison of mean differences; selection of appropriate statistics under different conditions;
utilization of statistical analysis programs

5073510 MsaanuuudwHENLazlaTIES 9IS 3(1-6-2)
Food Ingredients and Structure Design .
ANMNTAYYDIIATING1991MT FNUATINUINI NI DI IUHTN DM TN TR LATIN 1L ANA AN

‘U'ﬂ‘m‘wnmmuwaum‘miﬂ‘uﬂmaﬂwmmwuﬂﬂmamu a‘V]ﬁwa%aﬂﬂin’Juﬂ’IiLLﬂiiﬂ‘ﬂNGIQIQNE\TTNLLGW

ANUAYD9D1MNT miaaﬂLmumuwauLL@”Iﬂimﬁwmmummimw DIMIFINN m‘mﬁmm‘uwmﬂ

mmimmumﬂmq LRI ILVNOUIAR
The importance of food structure; functional binding properties of food ingredients that

give structure to products; role of food ingredients in consumer acceptance characteristics; influence
of processing processes on food structure and properties; design of ingredients and structures for
general foods, health foods, patient foods, elderly foods and future foods

5071327 QUIZNAUNINIIDINIT UAZN1ANDDNUUUEINTUSINVAIIHIIA 3(2-3-4)
Food Entrepreneur and Design Thinking for Creative Business
~wwdangnunsdnounswasmadugilizneumienyn aoansmzsasgliznounis
p1MINA MIRaaEIIAEgINaLazNTITzlanan1egIfia wwAreonuuulunIaiiuianisu
fmiugIneIms
Entrepreneurial concept and food entrepreneurship; characteristics of a good food
entrepreneur; business creativity and business opportunity analysis; design thinking for creative food
businesses

5072356 MINBUiBNBIBINS 3(2-3-4)

Gastronomy Tourism

ﬂ’]i‘ﬂaﬂL‘Y]EJ’JLWamiLiﬂ%iLﬂEJ’JﬂLImWWﬂ%LLGm“’V]aGﬂ% 15z mlm’immiamammﬂmmwwuw
Twdinenmans aammmﬁLmumiwmmmmmmiaEmmwmimwammaﬂm LAZEINATIHATZVNN
FaImuITININE mi@mia\imwmumﬂﬂt:ytyﬁmummi

Culinary and local food tourism; scientifically tasting local food; creative design of food
tourism to attract customers and create awareness of Thai culture; protection of food intellectual

property
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5073396 UWHWIINIUATAIIN 3(2-3-4)
Business and Financial Plan
mm%mmuﬁiﬁ'ﬂasma%fwﬂﬁﬁuawajﬂiwgm%mw&,ﬁaa%ﬁqﬁiﬁ'ﬂﬁw%maﬁmé"qﬁu nagNsn1I

a‘nmﬂm NN3IATNNUNE Loy NIUITINTNNUS mimmmmwu e ﬂ’]i’ﬂ@‘ﬁ’]ﬂ‘]_l‘]_li 0% NNTATWIVNNT

FnuaziiaTziun it aogmu HAAIUAHLIA Imﬁﬁiwwuwmm ﬂ’]“lJE]\‘iLﬂ%‘Ylu wmadanTiazy

RN
Writing creative and effective business plans for sustainable business; strategies for customer

acquisition, distribution and public relations; cost calculation and budgeting; reading and analyzing

financial statements; time value of money; capital structure and value of capital; investment analysis
techniques

5073397 uwuudnaasgsnounswlzduazaainan 3(2-3-4)

Franchise and Start Up Model

mmsmamummﬂumﬂfnLLWmVLsm Yszinnueigifaunsuled dofuszdaifavagifiaun
suladusinzdsznm miawmmmwmﬂuvlﬂv[ﬁumsmﬁﬁmLw\lﬁmﬂfm mmmuﬁﬁﬁﬂ‘wu NI839693A
Iamam\‘iﬁiﬂﬂ%mm”umLWiﬂ‘m mi’a)m‘mmemﬂumiw@waammwm miLiumuﬁ’im

Basic knowledge of franchise business; types of franchise business; advantages and
disadvantages of each type of franchise business; analysis of the feasibility of franchise business;
starting a new business (Start Up); creating business opportunities with franchise system; sourcing
of funding sources for product development and business startup

5073398 TBarnruAYasaMIsHarnIUsHARANALEYS 3(2-3-4)

Food Regulatlon and Rlsk Analysis

NHUHIBBINTT Sﬂamwu@mmummimammmim wm‘wmammimamwﬂaammaﬂw
v3lne Guamﬂ‘ummﬂmm’«aaﬂﬂummi A/INDINIT miamevwmw34Lﬁﬂqmumwﬂaaﬂmﬁnaﬂmmi
LWaaﬁmmLﬁa\‘imﬂmﬁﬂumaumqmamw \AH ﬂ]auma 15k miﬂanmm‘ﬂwﬂummi

Food law; regulations governing the production and distribution of food to ensure consumer
safety; regulations on food additives; food labeling; food safety risk analysis to reduce the risk of
physical, chemical, microbial and allergen in food

5073399 naﬂnﬁ‘maﬁsﬁauazmsa%’wmﬁuﬁ'ﬁ 3(2-3-4)

Business Strategy and Creative Brandmg

LLmﬂmmmﬂumiwmimnaﬂm mi:]LﬂﬁmamwLL’Jmaumﬂmmmnumimmuﬁﬁm N9
ﬁmuﬂﬂaqmmaﬁﬁm} wazn1a Ty miaiwmﬁum WAENITINUHUL A9 miﬂiwmmmvms
TAAMAIATIRUAT NTUTNIAUAINTIEUAT

Concepts of strategic management; environmental analysis related to business operations;
business strategy formulation and implementation; branding and operational planning; brand evaluation
and measurement; brand equity management
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5071408 p3nvaawnlan 3(2-3-4)

Online Business

VANNIIUAENTY mumimaoﬁim}aaﬂau iﬁJLL‘UULLainiﬁJsﬂmaﬂﬁimaaMau wwiliuaana
poulal waznisiruanaaLt e ﬂwﬂ‘wmamammmﬂwaﬁumaaﬂau msldaeAdraions
mmuqm%aaﬂau ﬂ{mmmmzammmﬂmmmﬂuqim}aaﬂau GﬂiiﬁJ’l‘Uiimsﬂax‘]@ﬂixﬂ@ﬂﬂ?iﬁqiﬂﬁ]
poula

Principles and processes of online business; formats and benefits of online business;
online market trends and market targeting; factors affecting online purchasing decisions; using digital
media for online business; laws and organizations related to online business; ethics of online business
entrepreneur

5072426 N1IAAINDINRIIAING 3(2-3-4)
Food Digital Marketing . .
u,mﬁmmvmwﬁmmm@ﬁiﬁﬁ]mmiﬁ%ﬁa w3nsdanlglun1vinnmnandIng uwIn1enig

UININAIARING ﬂmmmm LqummmmmmmLm%N WAz AATZRNTITNY NMIAUAINIBIZUUAUSN

mammaaﬂmmaLaﬂmauﬂa‘n‘nuﬁm
Concepts and theories of digital food business marketing; tools used in digital marketing;

digital marketing management approaches; new digital marketing strategies and plans, and usage
analysis; searching with search systems using modern electronic devices

5072427 m‘sfiLﬂsﬁzﬁnﬂimaﬂmqiﬁaaﬁwﬂs 3(1-6-2)

Food Business Marketing Analytics

mﬁmmzﬁqﬂﬁwLLaxmmm@sluﬁjﬁﬂmma MIULINGNARTA M1InANNNInela WALAAN
109gnA1 Masadnlalunisaiamdaiueiemsivd Mienediasmyaranzanasal Mslawmn
LAZNIIVE

Customer and marketing analysis in food business; market segmentation, measuring
customer satisfaction and value; new food product development decisions; analysis and optimization
of pricing, advertising and sales

5073427 mﬂfufaﬁuganmuﬁm%'uqiﬁaa'wni 3(1-6-2)
Block chain Technology for Food Business
ANNrIeLazaNNaIAsasmaluladuianiaw ssuulassnensdafivdayaluudaniaw
miﬂizqﬂm“bﬁ”uﬁammiuﬁjﬁﬂmvm WRZNITRANE
Meaning and importance of blockchain technology; blockchain storage network system;
blockchain application in food business, and case study

5073428 ITUUFINVDINTAIRILY 3(1-6-2)

Food quiness Intelligence

wwAAAEINUGIN9RTeY AN IEWNATIMILEINIIMITIRTer MIIaTzidaya
33199711113 MIlTandLITiugINIeIMIdIRIBE

Concept of intelligence business; characteristics of information for food business intelligence;
food business data analysis; application of intelligence food business software
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5073429 NTAATIKIANTIANIAINAUALNSIANA 3(1-6-2)

Digital Innovative Thinking and Coding

Lm’mm HNHNDI AL miﬂiwaﬂﬁ%mﬂlﬂmmiﬂummwaﬂuuamﬂwmﬁmmmﬁuammmm
AIND NﬂmwwmmmﬂmmﬂwaLmu mManewlaunnsy EJﬂCﬂﬁNEJIWN@’JEJﬂi”U’Juﬂ’ﬁﬂuﬂ’J’] AATzA
wazyse mawmaqﬂa mummmimma‘uauamammmmmimamuﬂm

Concepts, perspectives and applications of information technology to support learning in
the digital economy era; practice basic skills in using applications; developing modern applications
through research, analysis and data processing processes with innovations that meet consumer needs

5071801 ms‘?lnﬂﬁﬁ‘ﬁmuﬁﬁuui’mnsmmﬂT%'[aﬁtﬁ"aﬁﬂixnaumsmms1 1(0-3-0)
Training on Innovatlon Technology for Food Entrepreneur 1
miNﬂﬂgummwmmmu‘nnwwﬂg‘ummimu’mmmﬁmm walulagdoms mseeh

ADANINDIVIT LAY Fuadilwniienumeluaminendeiietosiueims liteanin 45 $2lue uay

mmuawamiﬂgumm

Basic training in food science and technology, food quality analysis, practices and real
work in food sectors within university for at least 45 hours and training output presentation

5072804 msindfiRemdunianssunaluladifiogisznounisenns 2 1(0-3-0)
Training on Innovatlon Technology for Food Entrepreneur 2
miNﬂﬂgummwmmmumwwﬂgummimmwmmamm waliladn1ris NMINARBINIT

LRSI INARN TN mi’mi%‘ﬁﬂmmwmmi wazrnuastlumbenumeluaminedefiiedas

fuorg laiteandn 45 $alug LLaumLauammiﬂgumm
Basic training in food science and technology, production and development of food

products, food quality analysis, practices and real work in food sectors within university for at least

45 hours and training output presentation

5074825 nsindfidemdmuianssunaluladifodisznauniserns 3 1(0-3-0)
Training on Innovation Technology for Food Entrepreneur 3
m‘;ﬂnﬂg’jﬁ@muﬁmﬁﬂwﬂﬁﬁﬁmiﬁmiﬂmmamil,awmﬂ‘[u‘[aﬁmmi NIINAALAE W

NARNDANI YT m'iamﬂ”mmmwmmi Hnnnsemaldnaluladfdnasimivls NOUTINIDIYIT WA

mmmﬁﬂuwmEmumEfluwwﬂmammmmamummiquaamw 60 Flu Lmymmuawamiﬂgumm
Training in food science and technology, production and development of food products,

food quality analysis, practicing digital technology for food business, practices and real work in food
sectors within university for at least 60 hours and training output presentation

s074826 sinUfiRemdmwianssunaluladiiogusznauniserns 4 1(0-3-0)
Training on Innovation Technology for Food Entrepreneur 4
m‘;ﬂnﬂg’jﬁﬁmuﬁmﬁﬂmﬂﬁﬁ’ﬁmié’m’iwmmam‘uawmh‘[aﬁmmﬁ NIINRALBEWNW
NARARTIOT1NT miamﬁ”ﬁﬂmmwmm’i Nﬂ‘ﬂﬂw”m’imuwﬂi NOUNIIAIHEIIT UAZHIHITI
‘wmElowuﬂwﬂuuwnﬂawaEJWLﬂﬂwmﬂum‘mi Tdkoandn 60 mIm WU LEUBHANITUNTAIU
Training in food science and technology, production and development of food products,
food quality analysis, practicing food entrepreneurship skill, practices and real work in food sectors
within university for at least 60 hours and training output presentation
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5074827 ms’?lnﬂﬁﬁ'ﬁmuﬁﬁuui’mnswmﬂfufaﬁtﬁaé‘ﬂixnaumimms 5 1(0-3-0)
Training on Innovation Technology for Food Entrepreneur 5
natnUiReuenuwineedjiainismuinermanitazinalulagonns N InaauasWmm

HARAMNEIMT TRz NI MTldnaluladdinadinivdsznougifivems Aninwe

mmﬂuwﬂi NOUNIIATHEINIT LAZINIHAT IBEDBUIZNOUNITIDIRUIENIHBINITINNT LONTH 13907

RANIVINIINDINT maammmmu Taioanin 150 2lne uae WIFUaRNANITUSTAU
Training in food science and technology, production and development of food products,

food quality analysis, practicing food entrepreneurship skill, practices and real work in food sectors

within and without university for at least 150 hours and training output presentation

5074828 msindfidemdunianssanaluladifiodisznounisennis 6 1(0-3-0)
Training on Innovation Technology for Food Entrepreneur 6
nIRNUAURUIBINErU TR I wInemanitazinaluladoinns NIRAALAEWMK

HARAMTIEIMT NTAATERgNINeIMT MTldinaluladddinadinivdsznougifienms Aninwe

mimumﬂimaumﬁmummi LLav‘mmmﬁﬂuamuﬂ‘smaumwawmammwms BN 13997%

DANIVNITNDINT ‘ﬁiaaﬁﬂﬂi‘m%% Tapendn 150 $alus WREHUEUERNANITUN TR
Training in food science and technology, production and development of food products,

food quality analysis, practicing digital technology for food business, practicing food entrepreneurship

skill, working in government, private, food industrial factory or community
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awnonouIMsila:Msus:NouISIladguNnuia:Nsy:an iy
S:auusnynyras

1. Bondngnms

mulng : NANGATINGANTATUUTIA
273INTUINITHATNTUIENEUD I TN FINNLAEN TR0
MEINOE Bachelor of Science Program in Nutrition and Culinary Arts for Health and

Anti-Aging Wellness

2. Bousryryn
mwlng Foufin . Anenaanaiidio (IﬂénmmﬁlmzmiﬂizﬂaummmﬁaqmmwLm:mﬁ%aa?&)
fode : . (Iﬂ‘ﬂ%ﬁﬂ’]iLLa:ﬂ’]iﬂixﬂa‘UE’J’]W]il,ﬂ‘laE\j‘llﬂ’]WLLazﬂ’]i‘H:aafftl)
MBI Foufu : Bachelor of Science (Nutrition and Culinary Arts for Health and Anti-Aging

Wellness)
708 : BSc. (Nutrition and Culinary Arts for Health and Anti-Aging Wellness)

3. dmnUs:avfAvavnangmns

3.1) L‘V\IaD\IaGmmsi’]ﬁmLﬂu%ﬂIﬂﬂI%’m’]ﬁﬂNﬂ’)’mi Aansnlasulngwins mIdaaingenweaznIszaede
inwenIlay ﬂaummimmammwm WMrNZaNALLARzYAAR
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frnuelumsAndsoanuundmiswinnsauiogunm
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LaEN137anTe TINTINNTINRUAUlATIN TN T AR ULA R YAARN

3.4) LWawamumsmmwwnwwmiﬁamma mﬂ‘ﬂmﬂl%lﬂtl@’ﬂﬂ@

3.5) Lwawamumsmmwmmﬁﬁu IYHITN VIILNVIIWANARNITTIN HANuTuRarey Jannainianlne
MIYIUA uarHINEIDN TN
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4. eBwiarsnus:naulandoduSonsanun

4.1) snlnrmasazyuufanueiulasuminsuarnsdszneuemsulseme uia uerns sonuwuinig
AUFINWLAZNTTZRETBVRINIENUININT TFI6N0AY vielenu

AiiA3nwuazunzindulneiinis nIdiznauemIgeIn MIIETHEIWLAZNITERD Y

Tulsneua Suewns anuuImsmugennkazazasde

4.3) Husznauedndasz 1 119e9AanI3 w%aﬁjﬁﬂ'ﬁ'Lﬁ'm%’aaﬁ’umiﬂizﬂaum‘wmﬁaqmmw NIFILETH
§INMWUATNITERD T
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lnsvasionanans
misenuunlasamangas Medn wasmbheinlundngnsdl Wewdusndsznidamensanni
NIATIWMITRANANET 1309 InaiiinasgunangaIIziuigoned Tiimualaniamangalilinangnas
#oasznavie Nednvminindnsmildliiosnin 24 mhedn uaznednlunninanzlitosnii 72
yhefin aguldal
1) mnandnunly ddwnaseadsmes uasdoidaminedomunin Nidhemisanadinm
seudinnad wea 2566 laalidsneisn 8 391 798 24 wiieia
2) WM LaNIE Ysznausie
- Aniennzdnu menlnmnnsuazmsdszneueaiogumwaazmazaaiy Tagfsmu 24
8317 69 e
-druden Ysznaumie nguizdendmulnruiniuarnizzasde @ﬁumiﬁﬁzﬂa‘ummmﬁaqmmw
LazeUMIRUEINgINW lidoendt 18 wihedn
- AAnyseaunanl 9w 6 wihefe
3) Ardeniad unialidasznugiien ionFeulanuanunta 1 6 nileia

dusuntosnnAnuInasAnangns 123 nuosnn
1. nuomdvaAnuNoll  Tidesndn 24 nuounm
2. VIoAJBIIaWN: 93 nuosnn
2.1) AT an1Zah 69 viuiana
2.2) A den lureenin 18 nIeie
2.3) A Anyszaunsaiiondn 6 niefia
3. nuomdsudenias lutiesandn 6 niosnm
n1svANISISEUN1sdau
MUOAJIBIIaWN: 93 ntiodann
NaudsawEAIU 69 nuounn
5071104 AGAMEASLASEDRAMINTUDIYNT 3(2-2-5)
Mathematics and Statistics for Food
5071615  lnawinisuywd 3(3-0-6)
Human Nutrition
5071404  o1mIuaziInenFansiulnauinig 3(2-2-5)
Food and Nutritional Sciences
5072636  Fafmwlaruins 3(2-2-5)
Biochemistry for Nutrition
5071405 983N N3 3(2-2-5)
Food Microbiology
5071205 @nuUaaAnBLazN1IFINALIN YT 3(3-0-6)
Food Safety and Sanitation
5071324 wﬁﬂmim%ﬁmu,azm'iﬂ'izﬂa‘ummnﬁaqmmw 3(2-2-5)
Principle of Preparation and Cooking for Health
5071616 mmﬂmtﬁaqﬂumw 3(2-2-5)
Thai Cuisine for Health
5072637 o nagladiiagunm 3(2-2-5)
European Cuisine for Health
5072638 Luma’%LLaszam%Lﬁaqmmw 3(2-2-5)

Bakery and Pastry for Health
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5073641

5072204

5072639

5073642

5073643

5073644

5073645

5071705

5073705

5073706

5072504

5073504

5073905

5073707

ndudusden 1deniSsullidiosndn 18 nuosnn na:unAnunauisnidenndudsidenladas:

mmimmﬁamﬂ'aqmmw

Alternative Food for Health

NANNIIMV%ABINT

Principle of Dietetics

madastinnelnawinig

Nutrition Assessment
Tnrwin1Iuazn13UIzna eI M TInLAaZ T8

Nutrition and Culinary Arts in All Age Groups
MI9aN13UUINIIe e lnTuInuaz M IrEae e
Food Service Management for Nutrition and Anti-aging
matiaUInsImslnrwnuazlnsuwdne

Nutrition Counseling and Education
nrFaniLazlnrNITzaele

Medicine and Nutrition for Anti-aging
MI0eNMAINELR BT NTNIINNWNINTY
Exercise for Physical Fitness Enhancement
maﬁm%ﬂaaﬂLLUUﬁWW%’U%’fmmimﬁaqmmw

Design Thinking for Health Innovation
nmadugusznaunmagafiadiugenin

Entrepreneurship in Health Business
TNBeMIReEINEISINBE MU TN IS en

English Communication Skills for Professions in Culinary Arts
ANBEMBIGINBEINNIRMTUIUEEN UGN WRAZFINIE
English Academic Skills for Professions in Health and Wellness
ﬁuumé’m‘[mmmmazmiﬂi:ﬂaummnﬁlaqmmwLLa:mﬂzaa‘Ta
Seminar on Nutrition and Culinary arts for Health and Anti-aging

ﬁ]iiﬂmﬁmm:ﬂgwmEl'luﬁm%wé’mm’admﬁ%mqmmw
Professional Law and Ethics in Health Promotion

Aulnsunisina:niss:aady

5072651

5072652

5072653

5072654

5072655

5072656

5072657

meimamaniuasaiTineiugiusayud
Basic of Human Anatomy and Physiology
Tnutdanieaniwwng *

Medical Nutrition Theraphy
mMImnwakaznIUIznaue I aanizlIn
Dietetics and Culinary Art for Specific Diseases
Tnsunsgueu*

Community Nutrition
InrnsuazmsUazneuomaionaaina o Rduiu
Nutrition and Culinary for Immunity Support
walulaganuauy

Beauty Technology
MILNDIMITLAZDIITNALNY

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

1(1-0-2)

2(2-0-4)

3(2-2-5)

3(3-0-6)

2(1-2-3)

3(2-2-5)

3(2-2-5)

3(3-0-6)

2(2-0-4)
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5072658

5072659

Food Allergies and Meal Replacement
MILEINETOITIHEINT

Food Fortification

HARA LN IR DA N NLZN 9T 8D T
Dietary Supplements for Beauty and Anti-aging

Aunsus:nauamsIiioguniw

5072660 nIUsrneusanITzaeTe
Culinary Arts for Anti-aging
5072661 Tusfumudonifiagunm
Alternative Protein for Health
5072662  onTutulneg
Thai Indigenous Food
5072663 eAnudiAaiumIiznauanelde
Knowledge of Asian Culinary Arts
5072664 m%’laa?{mﬁ:aqmmw
Beverages for Health
5072665 madsznauenmaienistesiuuaznitnialan
Culinary Art for Prevention and Therapy
5072666 o wIIslneIiagIAN
Thai Snack for Health
5072667 mmimmﬁauﬁ'aqmmw
Healthy One-dish Meals
5072668 MIUIENaueIMIIEIHILBNAR
Culinary Arts for Athletes
5072669 WIANTINOIMNIFVNMNWEIMTULF 90
Healthy Food Innovation for Elderly
5072670 wAndmTio IR agIA W
Fermented Food for Health
5072630 mmamnm&ﬂwsLm:wamﬁmﬁﬁﬁmﬁ
Food from Herbal and Natural Products
AUNsdoLIasugunIW
5073627 ﬁugmmmwwﬂmﬂm
Basic Thai Traditional Medicine
5073628 mimmﬁamﬁdmﬂ%uqmmw
Massage for Promote Health
5073629  AaRINIQUALAENANtNTWINIIENIURFIeNE
Nursing Science and Nutrition for Older People
5073635 miaaﬂﬁwﬁ\‘imﬂLﬁaﬁgmﬂWWLLa:ﬂWiﬂaqﬁuIiﬂ
Exercise for Health and Disease Prevention
5073646 miﬁ%wng\ﬂ,ﬁ]LL@:%miﬂmﬁWﬂumiaaﬂﬁm‘”qmﬂLﬂ'aqmm‘w
Motivation and Sports Psychology in Exercise for Health
5073637 lnmwinmsdmiumiaaniidsmenaznisniuasiivin
Nutrition for Exercise and Weight Control
2512233  §UMWIALAEZMIRLETNGINIEIUMIANARTIA

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(0-6-3)

3(3-0-6)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)
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Mental Health and Enhancing Well-being in Living

2513316  I9INeIANNTNAUSIENIILAAS 3(2-2-5)
Psychology of Interpersonal Relations
5073647 wnaluladfanas1niun1InentinainNIgLazawinn 3(2-2-5)

Digital Technology for Exercise and Sports

Nauduslinus:aun1snidsIGw 6 nuosnn
J3B10vAU
5073804 AnuszaunIaiitndwnaeln 2(0-6-0)

Internship for Professional Experience

5vn3en InsideniSauonuwusielud
nwu n ns@inuguRAvauluaniuls:nauns 4 vilognm
5074818 Andjufruluaniudiznounis 4(0-30-0)

Internship at Enterprises

nwu v nasvarialasovIu 4 vilognm
5074824 Iﬂiwmmﬂmmmimzmiﬂizﬂa‘ummmﬁlaqmmwm:mﬂmaﬁ’a 3(0-9-0)
Senior Project in Nutrition and Culinary Arts for Health and Anti-aging Wellness
5074820 MiPalan1znlarwin1suazn1slIznauannig 1(1-0-2)

Selected Topic in Nutrition and Culinary Arts

NHELYR: LATEINHNE ¥ NuNed i'lsﬁsmLﬁaﬂﬁaamﬂ&’mﬁh@mauﬂﬁmiﬁauLﬁa%'mml,ﬂuﬁfﬂﬁwm
81113 Certified Dietitian of Thailand (CDT) 289a:1ANBNAHAIMITLHIUIZINA [N

Tnruthuanenisunng 3 (3-0-6)
(Medical Nutrition Theraphy)

Tnguinsgnon 3 (2-2-5)
(Community Nutrition)

medmamaniuasaiTineiugiuaa e 3(2-2-5)

(Basic of Human Anatomy and Physiology)

nuondsndenias Titesndn 6 nuosiin

Thaendeunedndu 9 Snlaitoenin 6 miedn TUrANgRITEAULSATIRINI AN RS IUAFN
TaglsidnruedmfineGewnuds walddumednismeldizenlaeldivmieAnsn lunosinigss
MIANWINANGAT

/3



A1DSUIYSIUIYT
RraNgasInuIMaasununa
awnsinuuiNsia:Msus:Naua IsIilodunwia:NMsy:an iy

5071104 AHAAIFIASUATHDOAINIUDINT 3(2-2-5)

Mathematlcs and Statistics for Food

wmmmmmmmam Samdmdooaz N3t MIen MIlaLazTY Uwammm@mﬂmm
wuwmwmumaﬁmm MIAWIKIDEaZHALA mimmmmuwumswamawmﬂ ﬁﬂmwmm NN
maamamqqm mﬁam‘nzmmﬂa LLazﬂi:mawamﬂiﬂmmuﬂammLmaimLiﬁlgﬂ

Fundamental mathematics; percentage ratio; weighing, measuring, measuring and systems
of unit conversions; percent yield; cost per unit; basic statistics, distribution of random samples, data
analysis and processing with software package

5071615 Lnuwinsampmd 3(3-0-6)

Human Nutrition

mmmﬂmmaﬂmmmimammw 9IMINAN 5 vy Uiz LNYDINIIDINNT UNUNLaE e
8179719117 NIEDY mmmm MI9RE LazN13TUt eI Usinmaniamafiatslasunodu Ty
maimmmﬂuﬁwuu ANMNTNNUDIE mwmimmiﬂ‘umam‘wImmmi LLWJ‘Y]’Nﬂ’]i‘UiIﬂﬁa’]Wﬁ
Ardmiuaulng asnlawn

Importance of nutrition to health; five food groups; types, roles and functions of nutrients;
digestion, absorption, transport and excretion of nutrients; the amount of daily nutrients required;
current nutritional problems; relationship of nutrients and malnutrition; good dietary guidelines for
Thais; nutrition labels

5071404 811U INBMAATAIULIATWINT 3(2-2-5)

Food and Nutritional Sciences

aounaievslan ﬂ’J’]NE\INW%ﬁﬂla\‘n“nEI’]F’T’]ﬂ(ﬂiﬂ’]i@’]ﬂ’ﬁﬂﬂIﬂ‘ﬁ%’]ﬂ’]i}luwﬁl maaeuutas
MINEMNLAZNIARYDIDIALTZNBLAN ’] 1%@1%73 m JTUVYDINTAE masi,ummi TUsfin lodn
Aslulamsn ImAuuas maaLLi ool ‘Nmm ik ﬂamﬁimmi ‘Vtaﬂmmﬂisﬂmm‘s naveINTHY I3l
LLa‘Vmimmﬂmmamimaﬂmmmﬂsmmmimmi mﬂmmawu Mmiﬂi”muﬂmmwmm‘sm\‘imﬂmw
N9LAH mﬂﬁ;asﬂn‘ﬂm LAENNUIZEMNTNAT N1IATWITE mwmmuLLau@mmmﬂmmmﬂlaﬂmmi
LLa:ﬁﬂmu@mmmimmi

World food situation; relationship of food science and human nutrition; changes of physical
and chemical compositions of food; water, aqueous solution system, proteins, fats, carbohydrates,
vitamins and minerals, enzymes, pigments, and flavour; principles of food processing; effects of
processing and storage on changes in nutrient content; fundamental knowledge of food qualities in
physical, chemical, microbiological and sensory assessments; calculation of food energy and nutrition
and reporting nutritional values
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5072636 AN wlaTUINT 3(2-2-5)

Biochemistry for Nutrition

AENTA Taseaouazntini uazannddsodenmesatasTulansn Todu TUsfin ewlos
nNIARIAREN IAAuLazINGaLT N1IEY mimw LAZNNTVIBEIOIVIT NIZLIBNIINUNURTNY 9T
Imanama | mimmmmmuaam ‘]J‘Yl‘]JTY]‘?JE]ﬂf\ﬁiiﬂ‘ﬁﬁ@aﬂﬁtﬂaEJ%LL?J@QHWEJUI]W]I%LLG\@ 72978
Ugauwuﬁﬁmmamimmmawau WAZAMNTIINUEL

Properties, structures and functions, and importance to health of carbohydrates, fats,
proteins, enzymes, nucleic acids, vitamins and minerals; digestion, absorption and transport of food;
metabolism process of biomolecules; metabolic control; roles of nutrients to anatomy changes in all
age groups; relationship of nutrients and genes and aging and genes

5071405 aa%ﬁ‘nmmms 3(2-2-5)

Food Mlcroblology

mwmwmmmmammm ﬂﬁﬁ]smuwammm]mmaﬁﬁmumsﬂummi mﬂ%ﬂaﬂmmauma
11913 msﬂumamm naLdonFeraeemInazia mﬁmmmaumﬁﬂummﬁ Tiﬂmmmﬂuww
mmgmmmimmaumﬂmmummi‘m@mﬂ °) mimﬂNEJU"Q@%‘YI?EJmﬁiumﬁﬁsﬁuﬂmﬂ ) AEAd
mmgmmzi%uumam%u

Fundamental knowledge of microbiology; factors influencing microbial growth in food;
use of beneficial microorganisms in food; contaminate and deterioration of food and water; microbial
control; food poisoning; standard for microorganism in various foods; microbiological examination in
food using conventional methods and rapid methods

5071205 mwﬂaamﬁ'mta:m‘sqmﬁmaa'\ms 3(3-0-6)

Food Safety and Sanitation

mmammmaﬂmmﬂaa@mua miam.ﬂmammwawuﬂm aunelue1ms 813N
nuumummﬁ mItndouinmg mimmim’mmmuuma mi'ﬂmmimwﬂaamﬂmmmmimaaﬂmﬂ
Isrjmm‘s nIdse ﬂmﬂwaﬂm‘mmmmm (GHP) uazn17iATe ‘waumwm mmmmnqm (HACCP)
mﬂmmﬁﬁmnmaﬂmﬂwaﬂmmma novisneLarngIEde Ui o fifedaeiuemsLazsng

Importance of food safety and sanitation; food hazard; food allergy; cross contamination;
personal hygiene management; food safety management along the food chain; application of Good
Hygiene Practice (GHP) and Hazard Analysis and Critical Control Control Point (HACCP); sanitation-
oriented environment management; standards and regulations in food and service

5071324 wé’nmsm’%m\uu,azmsﬂsznafummstﬁaqmmw 3(2-2-5)

Principle of Preparation and Cooking for Health

ﬂ’J’]N‘WN’]EILLﬂuﬂijﬂ‘ﬁ“ﬂaﬂ’J(ﬂﬂﬂ‘U (°1m BTN mammsmnnﬁmwsn maﬁmumﬁmﬂn DINT
Nzl 19 wNLazNARAWAINUN wmm waiﬂ LATDINALRE amﬂ,m) waﬂmimaﬂma NIUILLHBATININ
maa’mm‘u mmmam&m@u mimaﬂmmmmmm NINNUATEN nmIdysdznavuae MIALINEN
a‘ﬂmmammnmwLLawmiﬂiwﬂaummi mwmum’iﬂ’imaummi m’imuaﬂﬂmmwmqmiumi
UI2NauaI M I NARNLATUINIT LLazaﬂﬁUizﬂauﬁwﬁtﬁumiﬂi:ﬂaum‘mi (nde 198 NIA ANNTOW)

Meaning and types of raw materials (rice, cereals and cereal products meat and poultry,
seafood, eggs, milk and dairy products, fruits and vegetables, spices and herbs); principles of raw
material purchases; evaluation of raw material quality; raw materials preparation; changes in raw
materials during preparation, cooking and during storage; food preparation and culinary science;
cooking process; quality control of raw materials for nutritional cooking; essential elements for cooking
(salt, fat, acid, heat)
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5071616 mmﬂnmﬁaqwmw 3(2-2-5)

Thai Cuisine for Health

ANNENATY tNANWol TwuITN Uazinnvavenmilneuazaunlng drvisznou 3nsUenay
wmakaN1IUIzNaUaIMIIIneguazauNlng N133RNIANTUE1MIT N1IIANNEITUDIHWNT NIYTE ﬂﬂﬂmmm
NALNWIWNITUTE ﬂaummiv[,mt,wammw N3ALEINEIIINeLazauNlng MNITMUEIIN NITAIWIE
‘WE\INWHLL@WQMQ’M’NINI]%’]WW LLﬂvgﬂLLUUﬂ’]i’ﬂﬂLﬂi‘W

Importance, identity, tradition and categories of Thai food and Thai desserts, ingredients,
cooking methods, cooking techniques of Thai food and Thai desserts, preparations for recipes,
preparations for cuisine, application of alternative ingredients in healthy Thai food cooking; Thai food
and Thai desserts in accordance with cultural consumption, calculation of food energy and nutrition
and serving patterns

5072637 mmsqfsﬂtﬁazﬁmmw 3(2-2-5)

European Cuisine for Health

inmmmmmmliﬂLwammw TWNHITINNIUILNA vmﬂmiﬂimaummmuuabﬂ 9l
auSauTn mﬂsﬁmwmamme mﬂﬁﬁmwmammuwauwmu mﬂ‘W‘Vlmwwvmﬂmﬂmsna\mumiﬂi nay
m‘misf[iﬂ ﬂmawmammmEmmmﬂumﬂunaummwbﬂ miﬂswsmGﬂsﬂmmummmﬂumi
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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; application of alternative ingredients in healthy European cooking;
preparations of food and raw materials about meat and poultry; usage of tools and equipment in
European kitchens; Principles for making stocks, soups, and sauces; European food preparation and
cooking techniques; cooking methods of European breakfast, lunch and dinner; calculation of food
energy and nutrition; and serving patterns
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Bakery and Pastry for Health
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Types of bakery; sources of raw materials for health and preparations of tools and equipment;
the production techniques for bakery,cakes, biscuits, pie breads and healthy bakery such as whole
grain, low-sugar and gluten free products; calculation of food energy and nutrition; quality control and
regulation of bakery and pastry; deterioration; packaging, serving patterns and storage

76



5073641 mmsmmﬁamﬁaqmmw 3(2-2-5)
Alternative Food for Health
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Definitions; background and concepts of alternative food consumption; composition of alternative
foods that provide health benefits; role in reducing the risk of disease and promoting good health;
raw material selection; cooking methods healthy alternative food, vegetarian food, vegan food, plant-
based food, functional food, clean food, macrobiotic food and alternative food of the future; practice
practicing healthy alternative foods; and menu planning of healthy alternative food
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Principle of Dietetics .
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Roles of nutritionists and dietetics; food exchange list; food composition tables; dietary

calculation program; hospital diets; basic knowledge of dietetics in normal and unwell conditions;

modified diet; dietetic practice
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Nutrition Assessment .
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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; using the
nutritional table; assessment energy requirement, protein and other nutrients; nutritional screening
and interpretation of nutrition assessment
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Nutrition and Culinary Arts in All Age Groups
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Importance of nutrition in all age group; physiological changes of body in all age group;
energy and nutrients requirement throughout the life cycle; menu planning to meet the energy and
nutrition requirements in all age group; problems that occur from food deficiency and nutritional
imbalance; prevention of malnutrition and practicum in appropriated cooking food in all age group
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Food Service Management for Nutrition and Anti-aging
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Principles of food and nutrition service management; preparations of nutrition-oriented

recipes; practice on preparation and proportion of raw materials for cooking and mass production in

premises and hospitals; planning; personnel and finance administration; menu set control; purchasing;
receiving and storing raw material system; quality and cost control
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Nutrition Counseling and Education
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Principles and theories of nutrition counseling; educational and learning theories; nutrition
education; application of behavioural science theories for dietary behavioral changes; principles of
communication; models; strategies; techniques and methods for nutrition counselling and media
production; practice in nutrition counseling simulation; applications of appropriate media and digital
technology for nutritional job and health assessment
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Medicine and Nutrition for Anti-aging
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Theory of aging, causes and factors that cause deterioration, diseases and symptoms
associated with the degeneration of cells; important factors of cellular longevity; health care, exercise,
sleep and behavioural changes; food, nutrients, phytochemicals and dietary supplements involving
health and anti-aging; dietary guidelines for anti-aging; technological advancement in aesthetics for of
anti-aging
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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; diseases associated with lack of
exercise; definitions of physical fithess; measurement and evaluation of physical fithess; physical fithess
enhancement by exercise activities suitable for physical conditions and environment; and designing
exercise programmers for physical fithess enhancement suitable for individuals and other people
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Design Thinking for Health Innovation .
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Meaning and important of design thinling; procedures of design thinking process; design

thinking process for health innovation development, process, product and service; innovation

presentation idea for utilization; basic skills for prototype development; marketing management,
maketing tools for new products and planning for product launching
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Entrepreneurship in Health Business
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Theories and practice of health business management; characteristics and establishment of
small-, medium- and large-sized enterprises; production factors and productivity management; principle
of marketing; financial management; risk and crisis Management; emergency risk management; Plan
creative business operations; damage limitation; impacts of business on environment; taxes and
laws of business; business plan management; traits of good entrepreneurs by listening skills; role of
entrepreneurs to social, ethics and code of conduct
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English Communication Skills for Professions in Culinary Arts
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English communication skills in daily life and in the context of culinary arts; choosing

appropriate vocabulary and sentence structures related to the profession; learning professional

terminology from types of food, nutrients, and raw materials for processing; keywords about the art
of food preparation, culinary techniques, plate arrangement, food and beverage service
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English Academic SKills for Professions in Health and Wellness
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English skills development (listening, speaking, reading and writing) in the context of
health and well-being careers; proper sentence structures with relevance to the professions; English
terminology in health and wellness; meaning and relationship of culinary arts and sciences; analytical
thinking advantage-disadvantage; interpreting from English to Thai and vice versa; relationship linkage
between knowledge and intellectual skills in nutrition for holistic health and wellness; searching for
information through information communication technology and using both domestic and international
media for knowledge transfer; applying definitions required for internships in nutrition and for anti-aging
wellness; English communication skills for job applications
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Seminar on Nutrition and Culinary arts for Health and Anti-aging
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Documentary research,; literature reviews; analysis and synthesis of data derived from
reading English academic articles about nutrition and culinary arts for health and anti-aging wellness;
discussions the articles in English; summary of the main points; presentation techniques in English
language
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Professwnal Law and Ethics in Health Promotion
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Fundamental laws and ethics of dietitians and nutritionists; the National Health Act; the

Food Act; the Consumer Protection Act; patients and service users; rights as well as other related

laws; ethics regarding health counseling; ethics regarding health counseling; ethics of personnel in

health care; rules of regulation; Occupation Control Act and ethics in occupational fields; certification
of operating standards in food service and nutritional therapy, HA, JCI; standards for cooking facilities
in hospitals; as well as knowledge about certification of dietitians in Thailand and abroad; the Art of

Healing Act
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Basic of Human Anatomy and Physiology
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Human morphology; cell structure; tissues; organs; functions and operations of important
human organs system; integumentary system gastrointestinal system; endocrine system; cardiovascular
system; urinary system; musculoskeletal system; nervous system; reproductive system; and body
balance maintenance
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Medical Nutrition Therapy
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The relationship of ailment and nutrition; metabolism of energy and nutrients during ailment;
nutrition therapy for patients with obesity, cardiovascular disease, hyperlipidemia, diabetes mellitus,
hypertension, chronic liver disease, chronic kidney disease, gout, gastrointestinal disease, cancer,
chronic respiratory disease, HIV and AIDS, burn wounds, surgical illness, and critical infectious illness;
dietetics and food modification for specific iliness; enteral feeding; medical food; follow-up methods
and assessment guidelines for nutrition therapy; principles of medical records writings
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Dietetics and Culinary Art for Specific Diseases
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Practice on dietetics and food modification for specific liver diseases, gastrointestinal
tract disease, chronic obstructive pulmonary disease, cancer, HIV infection and AlDs, burn wounds,
surgical illness and critical infectious iliness; medical foods; preparations for recipes and healthy food
and cooking plan disease-specific food
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Community Nutrition
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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
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Nutrition and Cullnary for Immunity Support
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Role and function; mechanism of human immunity; factors affecting the immune system;
role of protein, vitamin, mineral to promote the immune system; raw material; cooking practice of

foods to promote the immune
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Beauty Technology
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Basic knowledge of proportions; face and body beauty; knowledge about the structure of
the skin layer and the aging process of the skin at different ages; general principles of beauty with
technology to lift the skin and reduce wrinkles without surgery; glass skin technology; body slimming
and contouring technology; stem cell technology; and consideration of safety in choosing to be
suitable for each individual
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Food Allergies and Meal Replacement 3
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Types of food allergies; causes and mechanisms of food allergies; food allergies; food
allergies contamination; food allergies management; food allergies symptom;
current situation of food allergy; guidelines for emergency food allergy treatment and prevention; and
meal replacement

5072658 NILAINAITOIANTIHDINNT 3(3-0-6)
Food Fortification .
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Nutrients in natural food; using nutrients for fortification; methods and procedures for supplementing
nutrients in food; nutritional claims; problems from nutritional supplements; supplementing nutrients
for health
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Dietary Supplements for Beauty and Anti-aging
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Definition and types of dietary supplements; characteristics of dietary supplements; situation
and intake of dietary supplements; types of important substances that play a role in promoting beauty
and delaying aging; health benefits of dietary supplements; role in reducing disease risk and promoting
beauty and delaying aging; risks and precautions when consuming dietary supplements; things to
consider before purchasing dietary supplements; technology and innovation in the production of
dietary supplements and standard quality of dietary supplements
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Culinary Arts for Anti-aging
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Nutrients for Anti-Aging; Food Groups for Anti-Aging, Berry Family Fruit, Colorful Vegetables
and Fruits, Soy and Soy Products, Plant of Omega-3 Fatty Acids, Pomegranate fruit; Culinary Arts for
Anti-Aging, Techniques of Using Equipment, Raw Material Preparation and Food Decoration

83



5072661 Tﬂiﬁumatﬁamﬁaqwmw 3(3-0-6)

Alternative Protein for Health
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Definitions of the alternative protein; situation of protein a new choice for health lovers;
protein sources for producing alternative protein from plants, algae, insects and microorganisms;
alternative protein food products health benefits; role in reducing the risk of disease and promoting
good health; precautions for eating; technology and innovation in production processes of healthy
alternative proteins products, meat substitute, alternative dairy, seafood substitute and egg substitute;
the future of alternative proteins; legal regulation of alternative protein products

5072662 awnsiniwlng 3(2-2-5)
Thai Indigenous Food
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Importance, identity, cultures, categories of Thai indigenous food; components; cooking
tools and equipment; cooking methods of Thai local food; serving Thai local food in accordance with
cultural consumption; local consumer behaviours; nutritional value of Thai local food

5072663 mwé’tf‘imﬁ'umsﬂs:naumwmm%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 Vietnam foods; techniques of using equipment; raw material
preparation, cooking and food decoration

5072664 m'%'ao?{mﬁaqmmw 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; sanitary principles for the production of beverages for health; ethics of beverage service staff
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5072665 msisrnaveisiianistlosiuuazmsiiialse 3(2-2-5)

Culinary Art for Prevention and Therapy
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Selection of healthy food ingredients; modification for patients related to nutrition, obesity,
cardiovascular diseases, dyslipidemia, diabetes mellitus, hypertension, pre-dialysis and dialysis chronic
kidney disease, gout; practice on recipes development and disease-specific food planing for individual
and community

5072666 a’mqsi'\ﬂﬂmﬁaqmmw 3(2-2-5)

Thai Snack for Health
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History and definitions of Thai snacks; definitions and types of Thai snacks; the quality of
raw materials affects the characteristics of Thai snacks; application of alternative ingredients in healthy
Thai snack cooking; techniques and cooking methods for healthy Thai snacks; using equipment
and tools in cooking; menu planning of healthy Thai snack; calculation of food energy and nutrition;
storage; serving patterns and sensory evaluation; and practice practicing healthy Thai snack

5072667 mmsmmﬁﬂuﬁaqmmw 3(2-2-5)
Healthy One-dish Meals
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Meaning of healthy one-dish meals; type of one-dish meals, rice, noodle and general
group; high calcium foods; low platelet count foods; nutrient value in one-dish meals; raw material
preparation, cooking and food decoration

5072668 n1319NaUaIMITAIMIUWBNNR 3(2-2-5)

Culinary Arts for Athletes
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Importance and essential nutrients for athletes; calculating energy and nutrient requirements
for athletes; appropriate foods for athletes before, during and after exercise; dietary supplements for
athlete; practical cooking training for athletes
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5072669 WIANIINDAIIFUNNEMILAFIDY 3(2-2-5)

Healthy Food Innovation for Elderly
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Body changes and health problems of the elderly; common diseases and chronic conditions

in the elderly; energy and nutritional needs; healthy food for healthy elderly, chronic disease elderly
and bed-bound elderly groups; Techniques of cooking for the elderly; dietary supplements and anti-
aging foods for the elderly; and food service business for the elderly
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5072670 wﬁmﬁmsﬁmmwﬁmﬁ'aqwmw 3(2-2-5)

Fermented Food for Health
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Introduction to fermented food; fermented food microbiology; method and procedure for
fermented food production; production methods fermented food for health, femented milk, soybean,
fruit and vegetable; nutrition, storage and production standards of fermented food; and fermented
food trend in the future

5072630 mmsmnmg%vlwmawﬁmﬁm@ﬁﬁssumﬁ 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

5073627 ﬁug’mn’mmmﬁmu‘lns 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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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%msg‘mauawé’nfmjmmsﬁ'm%’ué’gamq 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

5073635 msaanﬁ'lé'ammﬁaqwmwua:msﬂaaﬁufsﬂ 3(2-2-5)

Exercise for Health and Disease Preyention
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Defining exercise programmes to strengthen body functions and systems; brain development
and learning of children and older people; weight and obesity control; prevention and treatment of
chronic diseases; and pregnhant women
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Motivation and Sports Psychology in Exercise for Health
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Meaning, types, concepts, and theories related to motivation, sports psychology and counseling; the
importance and benefits of exercise for health; sports psychological methods for motivating healthy
exercise; behavior modification techniques to change undesired behavior; and ethics of sports
psychological counselors in creating motivation

5073637 Tn*’;jmmsﬁ”m%’umsaanﬁ’r&'\amﬂLtazmsmuqumﬁfn 3(2-2-5)

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

2512233  gumwdauaznisaiasuganmzlnvnisaniuiia 3(2-2-5)
Mental Health and Enhancmg Well-being in L1V1ng
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Psychological concepts of mental health and well-being; relationship between physical

and mental health, types of mental and behavior disorder; health and mental health care; emotional

intelligence; stress management; psychological concepts and principles for enhance life and work
well-being; promoting the quality of work life; practice activities for developing various types of well-
being including happiness applied for living and working

2513316 ﬁm%nmmwﬁuﬁuﬁ“s:wiwuﬂﬂa 3(2-2-5)
Psychology of Interpersonal Relations
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Fundamental expression of human behavior in society, understanding of human behavior;

social adjustment that concerned with ages and interpersonal difference; multiculturalism; personality

development; etiquette; and application of psychological principles for encourage the relationship
among person, group, and society
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5073647 NALKIATAINASINTUNITEDNAIAINYUALIABAN 3(3-0-6)

Digital Technology for Exercise and Sports
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Definition of digital technology exercise and playing sports; the importance and role of
digital technology in promoting exercise and sports; applications related to health care and exercise;
patterns of using digital technology and smart equipment to increase physical activity, exercise and
playing sports, applications to count steps and calories exercise, virtual exercise, hybrid fitness,
exercise on online game programs and the use of smart exercise equipment

5073804 Hnidszaumsaiizndwangln 2(0-6-0)
Internship for Professional Experience .
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Internship within Suan Dusit University during the first, second and third years of study:

Home Bakery, Suan Dusit Kitchen, International Culinary Center; Suan Dusit Place Hotel, Suan Dusit

Fitness Center, and Dusit Thai Massage for at least 160 hours per academic year to gain experience

before real externship at the enterprises

5074818 ?]nﬂﬁﬂ'ﬁmu‘luamuﬂs:ﬂanmi 4(0-30-0)

Internship at Enterprises
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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

5074824 Tﬂsamumafmmmma:msﬂs:naummstﬁaawmwua:msmaa%’zl 3(0-9-0)
Senior PFOJeCt in Nutrition and Culinary Arts for Health and Anti- agmg Wellness
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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
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Selected Topics in Nutrition and Culinary Arts
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Selected topics in nutrition and culinary arts for anti-aging; 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
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1500202 m’nmﬁumuﬂam 3(2-2-5)

Suan Dusit Spirit
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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
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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
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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
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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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Food for Life
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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
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ﬂ’nmmvl,mﬂﬂ’mmﬂmmﬂ MINmW TS (SDGs) menﬁmumwu ANMNATEANNLAE meanmua
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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
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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
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Civilized societies in the 21st century; citizenship of the borderless world; Thai and global
citizenship; respect of cultural diversity; rights, liberty, equality, and duties of citizens of the governing
states; self-responsibility and social responsibility; protection of the public interests; public volunteerism;
good governance in practice; anti-corruption; basic laws for life, and learning through case studies
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Busmess Thlnklng Insplratlon
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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
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Digital technology in daily life; digital and financial technology application; digital
responsibility; and digital citizenship skills
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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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English for Lifelong Learning

mwmmu"bmmmmmamqmumu mﬂwmmwamwaminam mwmmwwﬂfﬂmmnu
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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  MENBINABIUFIANWIWIBIA 3(3-0-6)

English in International Society

mwmmufbmmmmmaﬁﬂqmmmﬁ fAniazadienisfomsludnuwininnd anw
ﬁmmwﬂmﬂmnumﬂm perfect simple tenses, present simple tense, past simple, future simple,
passive voice kag m‘ﬂﬁjmmmEJmmum‘saumm anwdulyle mi‘mu MILARBUUZLAEAINANE
Tumaamﬂm ﬂamﬂumiﬁmm mimul,wamwm% miaummwawﬂmuam naﬂmmimmwa
mdaiivasazdafadin muazldadon m%mmﬁuuauu NIBNIU INARANITEIULUL skimming
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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 . .
p9AUIENBULAZNITUINNIIFDET FaTneInsReds Augiunmsldiniwilng n13ldan

N3N mimuaaﬂ’nmm 89UANN NIguae mmmmwamammwm mmmumﬂmum 8571968998

m‘mmmL‘sa\umwmmuaaum miﬁamimwﬂwﬂuﬁaamuaaﬂau mstinduinwemsfomsluiin

Usrs1iu maile An o 8% Beunwbne
Communication elements and process; communication psychology; basic usage of Thai

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

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

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

4000116  INgAANIIWTINUTEININ 3(3-0-6)

Science in Everyday Life

mﬂNmﬂmmaﬂmmmamﬂmmﬂi 23717% MIlmMINeINIuae NIATUANNRNNIE oA
UaaadeTuiindaza1iuw Wmmmmwwmmummaaniuamm ﬁm’gwﬂummﬂnumfbﬂmmiumiﬂiu
mLLa mauntatyw ’mmmammammLLammWLLa mmtﬂuaawﬂim’mm%u M INHUINEIE
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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

mmmﬂmsna\mmmmﬁmﬁwnmﬂj z317% NIAALAY mﬂ‘wmmwa miaamm‘ummﬂm
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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
WaL:Na\ﬂmaﬂﬂiwﬂuﬂﬁmwﬂﬁmammm windl ewaie ﬂmmimiﬂﬁiﬁﬂumimio
FIAAININ NG TIANTHIURUT ﬂ’]ia@Ji’mﬂuiuﬂﬂﬂNWﬁ’NNuﬁﬁN ﬂgwmﬂmmﬂjumm NITUINNIT
gAnIIN ANFNUBETU ANHNENDNIA TITNIAVIALAZNTADFIUNITNITA FIANAITWNYNHIE AN
JURATOUADNIANLAZINDIE
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

U
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