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n1s9AN1sISsun1sdou
1) nuondsawn:  1Seullitioandn

4501202

4502111

4511210

4503903

4503904

4502112

4511208

4513253

4511110

4511211

4551106

4512233

4522203

4532102

4502113

1.1 Sv"6w
naudadinIvuwarnIINAEAS

Visual Arts for Home Economics
waluladAdnadmivgsnanieannssuaans
Digital Technology for Home Economics Business
MIAALRBNINAUEIIRATNTHATEN

Raw Materials Selection and Preparation
s2ideuAB M TN NAYNITNAEAT
Research Methods in in Home Economics
NIFNHUINIIANNTINANTAS

Seminar in Home Economics
NNBENNABIDINNBIATUANNTIHATAT
English Skills for Home Economics

1.2) 3u10vAU

mmimuﬂﬁm (1rIuazaunlng)

Suan Dusit Cuisine (Thai Cuisine and Desserts)
MNIANITULINITBTNTLAZLATOIAN

Food and Beverage Service Management
N39ANTTLNIUINTRATUATOLATILALLAN
Nutrition Management for Family and Child
FAIakazaNNasasdmIunTliInTe I
Sanitation and Safety for Food Service
fatznsamnanlyd

Arts of Flower Arrangements
naunzaanAnNaldiemuems

Fruit and Vegetable Carving for Food Decoration
It aLafuasdme

Clothing and Textile Management
mMIdamanuuithuuazgsAafinn

Housekeeping and Lodging Business
MIReEIMEISINgE

English Communication

120 vidognm
24 vidognn
90 ntoynn
18 niIene
27 vuena
39 nulena

6 nueie
6 nilosnn

90 nuduNn
18 nuosnn
3(2-2-5)
3(2-2-5)
3(2-2-5)
3(2-2-5)
3(2-2-5)
3(2-2-5)
27 wnuiosnn
3(1-4-4)
3(1-4-4)
3(2-2-5)
3(2-2-5)
3(1-4-4)
3(1-4-4)
3(2-2-5)
3(2-2-5)

3(3-0-6)
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4512106 Immrmmam%aLmzqmmwmmﬁaﬂ 3(2-2-5)
Family Nutrition and Alternative Health Care

4513254  e1v3glsd 3(1-4-4)
European Cuisine

4513255  TUNDU LAZINGRS 3(1-4-4)
Bakery and Pastry

4513256  NIOWONDIMILALUITURAAA AT 3(2-2-5)
Food Preservation and Product Processing

4513257 1AW I ALAZIMUOIIN M TlAN 3(1-4-4)
International Food and World Food Culture

4503104  madugUsznaumssuarnIsuaans 3(2-2-5)
Entrepreneur in Home Economics

4514221  919N7319UaZLATOIRN 3(1-4-4)
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4512234  slneuaz@adzniInnieianms 3(1-4-4)
Thai Cuisine and Decorative Arts

4514222 910 WTen 3(1-4-4)

ASEAN Cuisine

naudvAal:us:Avgila:vuasvassA
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Fine Arts of Banana-eaf Crafts

4552114 @adzmidanenldiinade 3(1-4-4)
Contemporary Art of Flower Arrangements
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Creative Arts of Flower Garlands
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Incense Souvenirs

4553433  n3urulnedinaile 3(1-4-4)
Contemporary Thai Mobiles

4553128  wuaenlyd 3(1-4-4)
Flowers Tray

4554123 mmmmﬁﬂi’amﬁaéau 3(1-4-4)
Soft Material Carving

4554124  ganenlduazniziiveseiny 3(1-4-4)
Bouquet and Gift Basket

4553434 iU InTIa 3(1-4-4)
Creative Sculpture

4553207  miszhwgnanliifien 3(1-4-4)

Artificial Flower Crafts
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nguasndvnauazindovLyoriu
udunazidule

Fashion and Fiber
HARA TR ING

Textile Products

A ILNHUINIT

Fabric for Services
walulagniagn au 3n

Laundry Technology
wanmasmduioodu

Basic Principles of Clothing Construction
\Safhdmiuyananndasie
Clothing for People of All Ages
mMIsenLULLazNIRALa AN
Clothing Design and Alterations
mafmfuLarmInnusLaadn
Clothing Sewing and Decoration

ngudsUiuna:negefey
madamathwienszgaruiagade
Home and Community Management
winsfiawmdadldmelutu

Home Appliances and Supplies
NUANNTINAEAT LT

Home Economics in House
NITAFIN

Gardening
mIoonuuLIannuss sz iagande
Housing Design and Decoration

NaudBTFAIUINISUUBEIIA:ASBUASD
NIUFHNEIVIN

First Aid
aUINENIIAIYRNUTATOUAT

Family Reproductive Hygiene

mﬁﬂmmmuﬁmi@mLﬁmﬁmmxé’qamq
Child and Elderly Care Center Management

N139ANNIATEUAT

Family Management
WawMBAnLaznsienldaLan

Child Development and Selection of Toys

3(2-2-5)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(1-4-4)

3(3-0-6)

3(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)
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A1DSUIUSIUIU
rangasfiaumaasunruna
aAw13YIAKNSSUAIEQas

4501202 NAwAATEIMTVIRABNIINAIEAT 3(2-2-5)
Visual Arts for Home Economics
anudiugIuneAals aedlaznavvesials nanmidaasiliznay eafadnuiaufad
NNAVNIINAEAT N1TTuaUnAATY Canva, lbis Paint X uazsinlddsznauandnnesuannisnaans
Basic knowledge of art, elements of art, principles of composition for the creation of visual arts
in home economics; using applications; Canva and lbis Paint X; apply it to a career in home economics

4502111 inalwladddnadmivgsianwannssumans 3(2-2-5)

Digital Technology for Home Economics Business

nnwemildinalulagfiinauazgUnant unasnainadna Joyndsziug ChatGPT Gemini Tunsfudu
Fayn e sanuuusiuaTIANUSuennTINAaeT [UaunsuresRunenaman s lulduszleniluou
avnssnmand [Usunsndszanana [Usunsnnsdeunusenuunifiainiaus Microsoft offices fndfjtifinis
TFuusnsane 9 mstddszlerianmaluladansannaszuuaulussanslddanuruadsnaz JUszdniaw

Skills on using digital technology and equipment; digital platforms; artificial intelligence tools such as
ChatGPT and Gemini for information retrieval, analysis, and creative design in home economics; computerized
programs to be used in home economics, processing program, design programs for presentation; Microsoft
Office; practice using service program; utilizing information technology systems with in the organization to
enhance modernity and operational efficiency

4511210 N1IAALRBNIANAVDIMITUALMILATLN 3(2-2-5)

Raw Materials Selection and Preparation

nanmMIdonTaIAnAy wazdmNaN MIFRANIN UTzinn Masdesingiuuazaiunay mItiniein
waemawaeuniaein miwﬁemmmmﬁaﬂ‘gﬂﬂizﬂau mmﬁamﬁqﬂmtﬁ M3 MIsaustliman aNiLTRae s
maAunsingAvemamaimaaien mafuinefigomgivies sy mautuds Tadefdnadenis
wWasuuaseasownadaldnsammnnuazdaoads nsdmnmdununedmemnaluladddns Recipe Cost
Calculator

Principles of raw materials and ingredients; quality selection; types of ingredients; raw materials
and ingredient preparation; measuring and exchange unit; food preparation; selecting appropriate tools for
preparing, slicing and trimming to the types of food; storage of food ingredients after preparation; refrigeration;
freezing; factors affecting food changes to preserve its nutritional value and ensure safety; cost calculation
using digital tools; Recipe Cost Calculator
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Research Methods in Home Economics

sufeuisivedooiu namilowiise Wenideise NUNMIMITIUNITNERLAUUT R ITE MToBnku
mﬁ%’ﬂumimilﬁaﬂmjué’haﬁm Lm:i%miﬁjuﬁaaéw M3 MUAGILLT LRSI DLAZNITLINNIINIAUTILTIN
ToyadslTannuazdayaiienmnw 3wl uinig slesssnlunafivdoyanuuwd nsiezidoya
FaTnuazdoyanmnn Maudans uazadUnena nadeunenwiae malddypUseaugiunfuiu uay
'3Lmﬂzﬁ“ffazia Midjourney, Science Space

Research Methods, formulating research problems, selecting research topics, reviewing literature
to support the research problem, designing the research including selecting samples and sampling methods,
defining variables, tools and procedures for collecting quantitative and qualitative data, action research,ethics
in collecting data from humans, analyzing quantitative and qualitative data, interpreting and discussing the
results, and writing the research report; using artificial intelligence tools for information retrieval and data
analysis; Midjourney, Science Space

4503904 NITANNWINWARNIINANEAT 3(2-2-5)

Seminar in Home Economics

MANMT WIARA LAZNIELIUM TR NNUINNINMITUAVNTINAETRS MIRUAK AATIZY FolAT12 Uas
viuandaaiInuvadoyafidedeld mseAuneuandsuenudniululszfuliymvielszfuiinede
NNAVNTINAIEAT NMATEUIIBIRLAZUNANNFNNW LTINS slFdelunsinaus nslidaianouns
Foaseaasd MIldUngnUszAuglunisdudu nIansegaudeya Claude, Copilot

Principles, concepts, and processes of organizing academic seminars in the field of home
economics; searching, analyzing, synthesizing, and presenting knowledge from reliable sources; discussion
and exchange of ideas on issues and contemporary topics in home economics; writing academic seminar
reports and articles; using media for presentation; providing constructive feedback; and applying artificial
intelligence tools for information retrieval and verification; Claude and Copilot

4502112  NNEENIABNBINHENIUARNIINAEAS 3(2-2-5)

English Skills for Home Economics

MINAUWINNEEM TN WA 8% WEUMBIBINOE Laz NIl UNRATY Duollngo Lwamiﬁamﬂwﬂm
Ui 7% AMANTIRNZ mummma”‘[mmmi fAndzysy ﬂmLLa IUFNETIA FINouay Lma\‘mwu ST UNIEE
waqmﬂﬂ LLaw‘wmmmﬁmgummwﬂiauma mﬂmmuﬂﬁmmam WAZUNUINTNHA WeflnWuwn1sdesns
fumiaazmana waznslimundnouluiunfiAedosrivnusuannisumansuaznuuinig

English skill development in listening, speaking, reading writing; and using application Duolingo
for everyday communication; food and Nutrition, arts and crafts, textiles and clothing, home and housing,
human and family development technical terms; using simulation and role plays to practice communication
skill, in listening and speaking; using English in home economics and services context

4511208 BIMWIAIUARA (2 wsuazawa ing) 3(1-4-4)

Suan Dusit Cuisine (Thal Cuisine and Desserts)

Laﬂaﬂwmmmimu@am meﬂia LASEILIN LATDIRN LASEILAEY tNATANNILIZNEUENYNT MIn
8130971913 QﬂﬂiﬂbLﬂiaGNE]LLf\lwﬂ’]ﬁﬁ‘Uiﬂ’ﬁEﬂWﬁ nMIaanuailAza1s nmadenlgdinlun1idauinienma
madanenliuulfizenmns segumIsinaezyadnmwisnzanlunsliuinisens

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
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4513253  N19ANIIULIMTEMITUAZIAS BINA 3(1-4-4)

Food and Beverage Service Management

WANMILAZLIIAA UM TTANTNRLINITOINILALLATEIAN LLmMqumwmimmU%mﬁ
BNNILAZLASEIAN NITUIRMTINMTIANFNULINIDNILALLATBIRN gﬂLLuu‘i,umﬁmu%mimmiLmzm%‘laﬂ
IMINeINTUINT TA98AUNNHIBLAZTE5TIN ANUHTANITIIURBAINITARA MIENLUUTARANLAININLT
MR LA OBNLULTIENIBNTIILAZLASBIAN LAz IR IzNaY fng 9 NNTIANTWEINTNITUTANTLASWEN
yAnN3lwwUInNg MatarusuyIIANIEe Malenzikazauandun uazmILszgnaldinaluladfdng
VLRIV 8FUA (POS) frelunIu3mIsanIemwu3nig

Principles and concepts of food and beverage service management; trends in the food and
beverage service industry; management processes in food and beverage service; type of food and beverage
service; service psychology; legal and ethics factors; practice in marketing, location design and decoration,
menu and beverage design, and other components planning; resources management, and personnel
development in service operations, risk management planning, and cost analysis and control; The application
of technology to support service management; using technology digital; Point of Sale System (POS)

4511110  MIIAMslazwINITE M UATaUATILAZLAN 3(2-2-5)

Nutrition Management for Family and Child

TnewinasiemamTiiin maasuudaemesisine egdons enswol uazisla amnugain1sasos
LAZWRIUTBILANTNTN LANLAN LANTBNDWIEH LANTBLTEH 38‘5% aﬂs’ﬂwm el kgl FINTIVEDIRNATIN UAZNID
‘Lvmu‘um MIURNUILIANE1T01MNT 819NTAAN 5 7y FnumuzamITinENz amLwamLmumaimmmimmu
TFN 9 ﬂfymqsﬂm‘wmﬂm‘uamumaﬂmmmi NNINMABATIENITDINNT LLawmi‘inﬂa‘ummimm‘uqﬂﬂa
Tuasauaimneieie mslduotUnatriulunissuminuaas3 MyfitnessPal, FoodData Central (USDA)

Nutrition for living; physiological changes in social, emotional, and psychological changes; nutrition
and energy needs of infants, babies, pre-school children, school students, teenagers, adults, older edelry
stages, including pregnant women and breastfeeding mothers; classification of five main food nutrients;
appropriate dietary choracteristics to promote nutritional status across different age groups; health problems
related to nutritional; status; menu planning and cooking for family members of all ages, using application;
MyfitnessPal, FoodData Central (USDA)

4511211 qmﬁmau,azﬂ'n&lﬂaamﬁaﬁw%’umﬂ*t%%msmww 3(2-2-5)

Sanitation and Safety for Food Service

‘Wuﬁmﬁmﬂmammi maﬂwmwmmumﬂmmm‘wmmimmi mwmﬂmmmmmﬂwmzmhmﬂ
AUINMI81713 mmﬁamﬁwaammi mavwdonsasenmauaziin m‘sﬁmmiﬁsﬂmmasluamuﬂi NaUNIIDINIT
ANNUABANBYDI9 NS NMINaRaNTUReAns a1y aiduie LLﬂua%(ﬂﬁ’]EIﬁﬂﬂﬁ’]iﬂBQNLLW nlguaUnaLATw
Iumimmaamgmﬁma IAuditor (by Safety Culture)

Fundamentals of food sanitation; proper personal hygiene practices for food providers; importance
of proper hygiene for food service; food spoilage, food and water contamination, sanitation management in
food production enterprises; food safety, safe food production; food poisoning and the dangers of allergic
substances; using application; IAuditor (by Safety Culture)
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4551106 @alznseananis 3(1-4-4)

Arts of Flower Arrangements

anuduan wannmamedals maszgndlfesdisznavaaiflunineonliifeudisluidlng
nadon e mild maguainuniag gunaninadanentsl Juuy duazdunoumidanenlfuunang
\odu wazuuulnedodu AlFudinlszsiuualomaias naldusndpduiionseanuuy Canva, Ibis
Paint X

Background and principles of arts; application of arts component in flower arrangements; related
to Thai ways of life; the selection, preparation, use and care of materials; flower arrangement materials and
equipment, style; basic methods and processes of basic international and Thai flower arrangements used
in daily life and special occasions; using application; Canva, Ibis Paint X

4512233 mMsunzaanAnNalaiewaINIs 3(1-4-4)

Fruit and Vegetable Carving for Food Decoration

Ay Urelend mawnzaandnuazwaldifionue1m maden maeden mild maguaine
5ﬁ@qﬂﬂirﬁ MILNEEANRBN YN MITARNLATINKETINT mnm:mﬂmBﬁugwulﬁamwmmammi
Tuoudades nMsldueUnddwionsoanuuuainate Canva, Ibis Paint X

Importance and benefits of fruit and vegetable carving for food; the selection, preparation,
use, and care of equipment; carving for edible purposes; plate decoration; basic carving patterns for food
presentation in banquet events; using application; Canva, Ibis
Paint X

4522203 NNsIANTIABMUATAIME 3(2-2-5)

Clothing and Textile Management

Aatznausone nseenuUUIEefuazAme matdenldlFmanzaniute mIudsmelFinanzas
AuyAdnAIW lan Lz e 9 ez T NMIPUaINEN Mo DR LA FIND NlTUTun TN
FreppnuUUIEpRuazdma Clo3d, Adobe illustrator

The art of dressing; clothing and textile design; appropriate selection according to age; dressing
suitable for personality, occasions, and various daily life settings; care and maintenance; garment and textile
repair; using programe for clothing and textile design; Clo3D, Adobe lllustrator

4532102 nw%’mnﬁmmujﬁﬁmmzqsﬁaﬁﬁn 3(2-2-5)

Housekeeping and Lodging Business

M33AN13lATIEEINILINT PENTISURRTEU NI MUAZAIIITLTION mmwiﬁﬁmm:ﬁqiﬁﬂﬁﬁﬂ madan
wdsdlaedadldlumarnamagzenn maamwnannazens ﬂ’]i@LL@%ﬂ‘M’] maﬁlﬂa‘ummL%ﬂU%aamwuqmﬁﬂwmz
swilELazANUannaie MIiansdwndonfiddn Mslfeuniedulunisdaeusithu Smart Home, Tody

Service structure; role and responsibility; etiquette and professional ethics; housekeeping
and hospitality business procedures; selection of tools and equipment for cleaning; cleaning techniques;
maintenance procedures; ensuring hygiene and safety inspections; sustainable environmental management;
using applications for housekeeping management; Smart Home, Tody
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4502113 miﬁlamimmé‘famm 3(3-0-6)

English Communication

miwwmﬂﬂwmiaamimmaﬂﬂmst W ne mu, L?JEJ% NMINAFDULAZINALANIIVIUUUNAFD L
P[ZPE Gmmmmmmmummamqwm‘lummmmma BN IAeEIFIWNIIUINTMeAnNITNmans nld
LoUNALATMRA a1gluNIEUINANHEINIINABNN B89N0 Memoread — TOEIC reading, Memoread — TOEIC
listening

English skill development: listening, speaking, reading and writing; testing and techniques for
academic and communicative English proficiency tests; service-oriented contexts in home economics, using
applications for English test; Memoread — TOEIC reading, Memoread - TOEIC listening

4512106 Tmm'lﬂ'ﬁmanﬂ%"mazqwn'\wmaLﬁan 3(2-2-5)

Family Nutrition and Alternative Health Care

ATIHANIBLAZAMNRIATYIDIDIMITNEDN ﬁmmﬁu eﬁﬂ’]iﬂiﬂ aﬂmmﬁlumiwammmi NMIPLAFINN
TmﬂLL‘U‘UGUaﬂmiaﬂmmitﬂwﬁwnm (IF) 9IvIALALATA AT mmimﬂﬂlmmmm MIFVYIEM U193
WFITH 011170 91113136 mmﬁl,‘wawaﬂﬂaﬂaﬁumuiawmaﬂ MIALNIWINTIAARIZEN LWIN9N1Iwi e
wazmatasnudgrnilnawiniiasauadd

Definitions and importance of alternative food; ingredients, cooking methods, cooking equipment;
healthcare with Intermittent Fasting (IF), Ketogenic Diet and Low Carb; Consumption of vegetarian, vegan,
Macrobiotic food and dash diets; appropriate nutritional plannings; guidelines for the prevention and
management of family nutrition problems

4513254 mmsqfsﬂ 3(1-4-4)

European Cuisine

FausraumaiuUszmuaivnaglay ddwinssinaeiifeades anudifeaiuingin madonld
gunniluadiglsd maeden nafiansvsznaueimsglsy mafivine) nsdadsu

European food culture; English vocabulary related to European cuisine; knowledge of ingredients;
choosing tools and equipment using in European kitchen; food preparation; techniques of European cooking;
food preservation; serving

4513255 2HADY UATINEAS 3(1-4-4)

Bakery and Pastry

ﬂﬁzmmawuuammuwam’%f@q@m Lﬂ%aaﬁaumqﬂmtﬁ nImABuazINARAMIWARTUNELLAZINE ST
anﬁ'ﬂ AN Wie uazannili uazsuuumaiansanLEw

Types of bakery and pastry; ingredients; tools and equipment; production methods and techniques
for bakery and pastry; cookies, cakes, pies, and bread; and serving techniques

4513256 msnuaummmamﬂigﬂm‘imﬁmsﬁ 3(2-2-5)

Food Preservation and Product Processing

wanMInwaNEMNT MaudszenynT madammasmafuieringAuewna nszuiums malulad
nmInsenkazulszloms laun mildannuden maudidu mawsuds nsviuds mMailmdadu nimdn msldieg
WoUuo1I DIITAIBINNT LaznI0uaNeIMTIUATITON LaTNINAUIRAAA W81

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 packaging and household food preservation and food product development
packaging developmet
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4513257 2 IMTWIWITIAUALIAWETINDWSIAN 3(1-4-4)

International Food and World Food Culture

UszTRanuduiusziaussmmemilan agiu A8nmlsznevemszduiugun sUuuunsie
WWINDMNTUIEI1HANY 9 §1113% D1WTNTA mmirﬁ'ﬂqu o IBnAe Mdufiten Aadens9naue s
LuUa519aIIA waznadenliingiviunmsteanussaine s

History and world food culture; ingredients; basic cooking methods; serving styles nation dishes
of various countries; Chinese, Korean, Japanese, Indian cuisine; and the art of creative decoration; and the
selection of ingredients for food decoration

4503104 mstdudisznaumsamannssueand 3(2-2-5)

Entrepreneur in Home Economics

LWIAANTUIMIFINAINIANNITHA GRS IUgARTNA ﬁﬂmﬁw@mm"wLﬂuﬂuaqﬂﬂizﬂaumﬁ UNUINUAE
ANNEIAIDINILIMNIINAGATN MIIndnuariiaTzdamwLIndoNn19gIne N1ITauamgIna Masdes
W%fa34fo?m%’umiL‘flu,;ﬁﬁa:naumam@ﬁmwmwmam%&hmwam\lai‘uﬁ%ﬁamﬂ 9 'Iumim::ﬂauqiﬁa

Business management concepts in home economics in digital era; essential foundational skills for
entrepreneurs; the roles and importance of modern business management; business environment assessment
and analysis; business planning; entrepreneurial preparedness in home economics through various digital
platforms for business operations

4514221 2IMITIIUATLADIAN 3 (1-4-4)

Snacks and Beverage

ATIHANBLAZANNEIAIBIDINITIN LRZLATDIAN UIzLNene 9 ?mqau 3§ﬂﬁﬂ§\1 IBMIWEN Qﬂmni
TN IHARDIVNILAZIATOIAN NMITAANLAILANTIAEIN Tulanade

Definitions and importance of different types of snacks and beverages; ingredients, cooking
method; mixing method; equipment used in the production of food and beverages; decoration and service
arrangement for various occasions. Decoration and common serving practices are also included

4512234 2 IMTINguar@alzn1IANULAIBINIS 3(1-4-4)

Thai Cuisine and Decorative Arts

matsznauanslng sunlng euimusssnuasonansol Madenliingiu mawden Mmalgesznay
MIANLFILAZINDIAUIZNOVYDIMUBTMILLUFI NETIA NMIIARIIUOIMIINEAINING IWUADFNS 9 MITALET
mi%’ﬂmmmgmmmmmi m‘sﬁﬂﬁwmmﬁunumiwﬁm

Cooking Thai food and desserts of local cultures and identities; selection of ingredients; preparation
and cooking; decoration and dish composition with creativity; arrangement of Thai savory and sweet dishes
for traditional ceremonies; food serving; maintaining food standard, and calculation of production costs

4514222 DM NTUW 3(1-4-4)

ASEAN Cuisine

TausTIneIMTugineenden Tngduiarranniidszneuermsdszimalugidnineiden
mmgmm:%ﬁ’qﬁmmm‘miaﬂma i’mqﬁu Lﬂ%f'aﬂﬂ?q Qﬂﬂiﬂi \n3avilandald m3Idgedazneu AR INUAZLATEINNE
U%Uﬁﬁ;ﬁm% ‘i’faﬁmuﬂLLa::mwamg,t:ymsl%’l,ﬂ%awmamma

ASEAN food culture; ingredients and cookery principles of ASEAN nations; standards and
regulations of halal food; ingredients, condiments, kitchen equipment, cooking methods, labels and marks
on the packaging, regulations and application for halal certification
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4552411 @adzamwlunasidasdail 3(1-1-4)

Fine Arts of Banana-leaf Crafts

anudusnandats nmssenuuy UuuNuluaesIdasfal naden mawden msliiangunol
Gﬁgumauu,azi%‘msﬂnc?mﬁ%ymmmﬂimmLm:i’a@ﬁu 9 el lulanafLey

Principles of arts and design; patterns of fine arts of banana-eaf crafts; the selection and preparation
of materials and equipment; procedures and techniques for creating crafts from banana leaves and other
materials for special occasions

4552114  @adzmsdananlisnads 3(1-4-4)

Contemporary Art of Flower Arrangements

Aanadua Juuy maden mawden M3ld Miguaine Janadnininidenenld dneenlduuuaing
sanadle wulnedimasis matanenldiieldlunsnnudeaniwi

Background, patterns; selection, preparation, usage and maintenance of flower arrangement,
tools and International contemporary and Thai floral design styles; flower arrangement for interior and event
decoration

4552115  AalL WA EUUUFS1ETTA 3(1-4-4)

Creative Arts of Flower Garlands

Aanaun Uszan gUuuy mssenuuy matden matw3en n3ldiae gunaol maftanisiosunay
Tuguuunsing 9 uazmssssssdmuadiaion ol flulonmafiawiaziiigie

Backgrouk, types, patterns, designs, selection, preparation, and equipment usage, techniques to
make flower garlands in different types, and making creative modern flower garlands for special occasions
and businesses

4553127 m3vaaanlaiwlamanies 3(1-4-4)

Floral Arrangements for Special Occasions

anwdAy ULy sueenldlulsswdiAeaiuiiaussfoanlng nseoniuy madean Ao
n3l#ian guUnanl midanenldfanudsaniui Hizo1ms natananldlumuiesiuTowasnuis inadiansdn
ponlduuudsztedaduazuuulnesinade

Importance, patterns, flower arrangement in Thai life and social traditions preparation and usage
of materials and equipment flower arrangement for place, dining tables; flower arrangement for receptions
and ceremonial events; refined artistic techniques and contemporary Thai floral design

4554428 LA30IRONVDITIIY 3(1-4-4)

Incense Souvenirs

AN NN AHENATY LASBINENLAZYBIENTI8 NMIBBNLLL NMILReN mim%ﬂufﬂ@qﬂmcﬁ NINER
inFamanlnauaznaszAegrosiihe viraduel mahlUFWIaTauas Tausalng

Background and importance of aromatics and souvenirs; design, selection and preparation of
materials and equipment; production and crafts of Thai aromatics and souvenirs packaging; use of incense
products in Thai life style and culture
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4553433 @30uIningTIaEY 3(1-4-4)

Contemporary Thai Mobiles

mml,flumgmmu Uszan Yszlend nseenuuy natien maedes wazlomaesmsldvuaias
wIInlneIINaNe maﬂa:ﬁwim%mLmnwﬂmﬂ@m 9 Wialdavsulan e

Background, types, benefits; design, selection, preparation, and opportunities of contemporary
Thai mobiles; making different types of mobiles for special occasions

4553128 WIWABN LA 3(1-4-4)

Flowers Tray

Aanuduan Uiy dsslemisasmsdaniusanld masenuun matden maw3esianguUnant nsaanu
aenlfguunaais uazFluuDTINaTe

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

4554123 mmnzaé’n%faqn'fadau 3(1-4-4)
Soft Material Carving
anuduan anwday Uselend madan mawden mald nsguasneigagunaol nsunzaan
in waldl o) wazifien masfussdanmelnm 9 Weahayarmaasegio aeodnussaireneld
Background, importance, benefits; selection, preparation, usage, maintenance of equipment for
carving vegetables, fruits, soaps and candles; creating innovative design to generate economic value, career
opportunities, and income

4554124 ﬁaﬂan1ﬁLLaznizL%'1waaw5'zy 3(1-4-4)
Bouquet and Gift Basket
N30NLLUY NNILEEN NILRIEH mmua%’nm g‘ﬂLLuumﬁwﬁaﬂaﬂv[,ﬁl,l,azmxl,%wawfﬁy wuulne
wusna waldneululonadie o
Designs, the selection, preparation, maintenance of Thai and international
bouquet and gift basket, for various occasions

4553434 wilwuULE9ETIE 3(1-4-4)

Creative Sculpture

anAaUzmItunnisndsznniulng sUuoy madean mawdsn maguaineniangUnini naseniuy
HanlIzanaesan 10¢1% vosnnuss 1a3elIrAuLarIasInTIemEaTeN

Principles of sculpture by using Thai clay; types, selection, preparation, maintenance equipment;
designing contemporary toys, household items, decorative objects, accessories, and souvenirs

4553207 wdszfngaanldinies 3 (1-4-4)
Artificial Flower Crafts
AL ANNEIATY UIzian fﬁ@qﬂmmﬂmaﬂﬁxﬁwimaﬂlﬁlﬂEm N1390NLUL NN 1LDY
n3dszfugaonlfAenuuusTIN ALazuLUEIETIAGIE TR miﬁﬂﬁwmmﬁunwﬁamﬁm‘hwﬂw
Background, importance, categories and materials for artificial flower crafts; the design, modelling
and crafting naturalistic and creative artificial flowers from various materials; cost estimation for commercial
distribution
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4521307 urlduuazdwly 3(2-2-5)

Fashion and Fiber

Lewle e A mimaﬂmmaﬂwuwﬂwmm amumﬂmm mMaden m{[ﬂiaﬂmm mimmiﬂm
aﬂmmmmﬂ‘u mMadunziduan 9 mamuuumwuﬁm warmafaBudof UL N3l ﬂﬂﬁmaﬂﬁaﬂ nan
MI0eNLUY NM3eenuuy wwiliaundm LL‘sxiuumaﬁlﬂumiaaﬂLLUULﬁamLmaﬂLmeﬁl

The consideration of fibers, threads, fabric; in the appropriate selection for usage; the selection,
using and care of sewing equipment; different types of seam finishing; basic pattern-making and simple
clothing construction; applicatoin of arts and design principles; fashion trends; inspiration for clothing design

4523308 HWAAAMAAING 3(1-4-4)

Textile Products

iﬂLLUUNNGlﬂM"V}m‘ﬂa wazlomaldaos mﬂmaﬂ aﬂmm nMaduraeldra9nnULes NI0ONLULLAY
WA HAR R (dor tadesusine wa3adlduazianzdme uaz mimmnmwammmﬁwa

Styles and usage occasions 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 HERIUIIWUIANT 3(1-4-4)

Fabric for Services

nuusmMItluguiiinende sumisaies nadeniegamnzaniumaldnumadenddmsy
LASBINO% MITARBIBNMT MITALREY LaTNTTAIW

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 walwladnsgn au 3a 3(1-4-4)

Laundry Technology

sUupy 38main nsen m1in wazednaruidion gunanidn au 3a MIlnsdenudemeiiie
Auiei waznstloeiu

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

4523300 nanmiaafuiiesdn 3(1-4-4)

Basic Principles of Clothing Construction

n1ILAen mﬂfﬂaﬂmm mmumnmaﬂmmmmu MIFUAEUAIY 9 NMIMYuA PWAFULULY
MIAIWIART NMILEDNAT NMIATENAT N1TIAAD m‘sml,wumwmm LarmIsaLduafuuUe

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

4523102 Lﬁyaﬁ‘"nzi’m%'uqﬂﬂannﬁ'm’i'ﬂ 3(1-4-4)
Clothing for People of All Ages
madents enldildmane ﬂm‘umﬂa nIpenLUL NMIsaLE eduas wammeﬂmﬂmmmu
WNusnIie LnnawisBen JeiTen ’mm 'gﬁlmwmm wmma maian mﬂeﬂ’m@ aﬂmm LazmARamIRaLadeih
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
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4523209 msaanuuLLarnseanlasdar 3(1-4-4)

Clothing Design and Alterations

nIdse ﬂﬂmwaﬂﬂaﬂ waﬂmﬁaammmﬁam LASBILAeME NMTLEen mﬂmm aﬂmm WAL
Tumanaudadedn maanisaulasdod

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

4523310 ﬂ’lSﬁﬂLSHLLRZﬂﬁimﬂLL@idlgaﬁ’I 3(1-4-4)

Clothing Sewmg and Decoration

NIEUIMAALE LD AILANNTIAR B3 ILLURALAZLENLUURA NI 1ILULSALaE NI THAs L
Tuuuudn M9E3ns madusedeuaznadusiedns nmadudszney maduanuss uazfudusadedn

The garment construction process; body measurement, pattern drafting and pattern separation,
pattern placement and positioning, using of sewing machines, hand sewing and machine sewing, garment
assembly, decorative stitching, and final garment finishing

4532103 ﬂ'\i%’ﬂn'ﬁﬁ"mﬁauua:a;u%uﬁagjmﬁfs.l 3(3-0-6)

Home and Community Management

matamsdanedanmeluiuiazguauiiagends ansdaoadeunzdusmefaasoiniuldlutis
uazgnTuiiagoide natenursLazUSuUTThwiauasiagad mIdannussmeluuazmeuantusazguT
fiogonde mavimatamaiuuaznindaudmnarssesyneuiiogonde ngrsneszdeuderiduiineadasiuns
FanauazquarnTuiiogands

Management of home and community environment; safety and danger within home and
community; home repair and improvement; home and community decoration; community finance and

property management; laws and regulations of home and community management

4531201 @3asdiatasacldneluinn 3(2-2-5)

Home Appllances and Supplles

amusniursaissdowiadld PRI a'ﬂﬂim meluthw madondes mawdennsld mimLmﬂ‘m
LazMITeNuTNia3eiialadadldmelutu ‘j’JNDQﬂ’]W]@LEJULL@Z"HE]NLLSHNLﬁaw’] LmeiﬂsmngﬂiaaTﬂ

The necessities of home appliances, materials, and equipment in home activities; selection,
preparation, usage, maintain and repairing home appliances; sewing and mending clothes; the invention
appliances

4531302 IWARNTINANEAS 1IN 3(2-2-5)

Home Economics in House

MITLNNUTU MIguaTnsieTasldent 9 aaanaumItszndanasnuliihmeluhu midans
30998 misnauLLsnuLma\‘fL‘nmsﬂumuwmm Nﬂﬂgu(ﬂmiﬂmmmmmmwumimmﬁmaiummm NNTANULEY
TN n3nueg NNINIAN Lmvwwmmaﬂmw ANDAV mimﬂmmﬂ

home work planning, maintenance of tools, how to save electricity, time management, fixing
appliance, practicuum of calculating, interior management and decoration, consuming, social relation,
personality development as well as children care
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4533403 N1IVAFIN 3(2-2-5)

Gardening

A anudAy JULUY Yisamsaimsiaau nandadsiduiusiunmiseniun maden
MIETEN NMIQUATNEIAULT NIIATIUINNTTINA MITATIUIUIIU TINTINIIAFTIRULLIINEI NIIATIROA
AU

Background importance, styles, types of gardening; art principles related to garden design, plant
selection, preparation, and maintenance; natural landscaping, home gardening; model garden; tray gardens
glass terrariums

4533318 msaammu%’mmmwieﬁﬁmmxﬁagl:mﬁsl 3(2-2-5)

Housing Design and Decoration

mm‘wmaLLazmmﬁ'ﬁQﬂJmﬁaq'mﬁmmzmmmtm ﬂifzmmmﬁagmﬁ& NANNIILAENDBINTT
paNLUDLAZANLATTNS NMseantuuanLssnels mMInnudstaynsudmassansiuiimeluiamen Kossun
voin$h Hudu nufimsguainsanmiadenmelufiogende

The meaning and importance of housing and decoration; types of housing; principles and theory
of housing and decoration; home interior design, interior designs; and management for bedroom, living
room, kitchen, etcs; in-house environment care

4543303 M3UgaNEILIA 3(2-2-5)

First Aid

nanmskazinatanIIUgIneILIe MIRIRee N IR warnmIdguneuiagthedzinneds o
TuanzgnidumaaninnInkgifmg uazniideny

The principles and first aid techniques; patient symptoms diagnosis and first aid in emergency;
accidents, and prevention

4542103 AWINININIYABSATOUATY 3(2-2-5)

Family Reproductive Hygiene

mwmﬂmmJmamﬁamﬂﬁmﬁuﬁ"mam% MILEDNAATEE NMIATBNTEU MITIVLNUTIA NITIILNY
ATOUATY msﬂﬁmﬁﬂmmuﬂmﬁiimmﬁiiu mimm‘wmmiin NI NIUNLAZLAN N2 msu‘ummﬂ TN
Lazn1Ie LL‘Y]iﬂ‘*ZIEJ‘H, m’;wwa\nEJLinimwumLa”wmmEJ Tiﬂmmaﬁlmmuﬁuwumm maﬂamuﬁ@mmamﬂmﬂ
FHNUD ﬂg‘wmamﬂmmmﬂuamuammﬁ@wuq

Meaning of family reproductive hygiene, spouse selections, wedlock, life planning, family planning,
instilling values, morality and ethics, woman pregnancy care, mother and child sanitation, infertility condition,
abortion and complicated condition, postreproductive and elderly stages, infection of reproduction and
prevention of contagious diseases from sex relation; related laws about reproductive hygiene

4544205 m‘s%'ﬂmiamuu'%m‘sgu,alﬁmgmmzﬁgomq 3(2-2-5)

Child and Elderly Care Center Management

611amnﬁlmﬁmLuu\‘nmmamummmamm@n haY amummwmmﬂ ﬁmmwmsﬁuﬂ’ﬁmamumn’ﬁ
mﬂwumumimmmm miﬁmamumm Fuafing m@mﬂmm miwmimmmmmumimmmaﬂ UaEQUR
wmma mmimmﬂﬂmiamummimﬂmWm e amummwmmﬂ

The scope of child and elderly services and care management, the purpose of the care center
manement, planning, venue arrangement and location, durable materials, staff management for child and
elderly care; child and elderly care center management
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4542104 N1VANIIAIDUAIY 3(2-2-5)
Family Management
Ananane AMEAIATY Tpansnseuail Auanafeimifiogends envnauaslnruins defuas
LASBILAee FUNMNLHENTQUA NI NMHBLAZNITUIVITIANITNINEINIATOUATY IﬁLﬁ@ﬂizIasﬁﬁaﬂNﬁ:Nﬁ’]
AN IANAUTIA
Meaning and importance of family cycle; residential demand; food and nutrition, clothing and,
health care, planning and family resources management to the benefit of value of life

4543209 WHWINILANUATNNSIRDNIZYBIEK 3(2-2-5)

Child Development and Selection of Toys

DITHTALAZNANUINTTOUANLARZIE AINEIAYIDINIIEK NANTINNITAY LAZWAHUINITVDIAN
gpnaudmIudn Usleniuazosdlsznauizdominonlunslszdsguansudmivifin - mimenuuuLas
MmN suAR LT IToNAN WA 1)

tudy each stage of child nature and development; importance of playing, activities, and their
development; toy for child, benefits of toys, factors considered for toy invention, design and development
of toy promoting the development of children in all ages

4504806 nYEnUsEEUMTAUITITNABNITHANEAT 6(600)

Home Economics Practicum

AnufrRruetduanmlsznaumimelunminedesiugin viosnulszneumIdunineiy
LAZLONT Y imﬁﬁg'ﬁmwﬁﬂ NNAUATNTINATAT Iﬂﬂuﬂﬁm’mﬁﬂ’]EW]%?Jaﬂﬁ‘ﬁﬂiiNs[,uﬁ?ﬁ%a’MﬁLLazIﬂ‘ﬁuﬂﬂ']i
RLAZNITLAINTE ﬁmﬂ:ﬂizﬁwim:muﬁ%ﬁamiﬁ W@Nmmimgm‘ummam%ﬁ Lm:ﬁmmauﬁuﬁagmﬁa
iiefinUszaumaniasenanduSanisfne

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

1. Bondngns

Mulng : nangmIAalmanIUmudio
271313 IANNIGINIVINIOIMTUAEAaUzNIUITNO VNI
MBI B : Bachelor of Arts Program in Food Service Business Management and
Culinary Arts
2. Bausryryn
mulne Foufn  AaUmansiiodie (M33AN13530VINIRWNIHALALUzN13UIENO VI
fode  AAL. (M33nIgInaLIMseImakazAatznsdsznaua1ms)
msongw  aufin Bachelor of Arts
(Food Service Business Management and Culinary Arts)
fade  BA (Food Service Business Management and Culinary Arts)

3. dmnuUs:avAvenangns

3.1) doadnliTodadudusznaunmigiinermafiysonnmaanudiunsinnigifaninsemauas
Anvznsdszneue s MIvimIgIne uwazinaluladddnag Lﬁaa%’wmiﬁ‘gﬂLmuqiﬁﬂmimaoﬁqiﬁwmﬂLﬁﬂ
UANATY LAZIUIATNEY

3.2) dusdnliinfndanadenglunianisaomn anuaoaie1v LeeanATFIREINA TINA
madszndlitiynUssfsgifemindseininmmandn andunu uazaaadialiiogiauinisems uas
nIdiznaua1ms

3.3) duasnliinmanandsznaueims uastszgndldfatznsdsznaueims uazinaluladniinde
uazaAIgIMANYaanluMINARENT kaziATesin Meanmdnauain Asudeuite S3dludein uas
dszdinluauivi

3.4) duainldvadanaurTausssnemiilaeldgddygroinisinenaiununinnssnadelnd
ioadeasadiayg uaztszaumsaimsudssnmuemaiasnInmeuns isusssnemIlnegaina

3.5) duasnldtmdinaiinsndniugiieeivmifisanuiuinreudodianduindes An1zdi
wazdaesssnlunsuinig

4. oBwiawsnus:naulandoduSonsdnun
4.1) wigsznounmsgulnaluginauinisenns
KIAN I ulugIniae s

4.2)
4.3) Wminhflumbenunisesansfiietdosiuginaeims
4.4) ﬁﬁaﬂuwu’,wmuﬁaaoﬁ‘mmﬂ%@,l,ml,aﬂw
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2.1) NgRITUANIZAH 75 nhegin
2.2) nguirnden lddesnin 18 nI8fin
2.3) ngwinUszaunsoinin 3 waehin
3. nuondsudeanias litieendn 6 ntiosnn
n1svANISISsUN1Isaau
2) MUoA3LBIIaWA: 96 VLioann
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4573401  MMEIaINAERIMIUGINAILINTOWNT 3(3-0-6)

English for Food Service Business

AUNISYANISESNIDUSNISO NS

4571201 madugisznaunis waznisdaniagaiauinisenmislugadina 3(3-0-6)
Entrepreneurship and Food Service Management in the Digital Age

4571202  NHNNIENINILINIIOIMIT 3(3-0-6)
Food Service Business Related Laws

4572201 mﬁ@miﬁunu LLazmiawLLWunwsﬁﬂuqsﬁau’%ﬂ'}iawmi 3(3-0-6)
Cost Management and Financial Planning for Food Service Business

4572202 mi%’ﬂmsyﬂmﬂi Lmxwﬁﬂowuiuqiﬁau%ﬂﬂiaﬂwﬂi 3(3-0-6)
Human Resources Management in Food Service Business

4573101  AINAARIVTUINIMNN 3(2-2-5)
High-Volume Food Production

4572203 MR ATINAENG LmzmimﬁL%"aﬂuﬁjﬁw%mﬁmmi 3(3-0-6)
Marketing Strategies and Storytelling in Food Service Business

4572204  MIEI Lm:miﬁ@umLmeﬂuﬁﬁﬁw%mﬁmms 3(2-2-5)

Branding and Brand Development in Food Service Business
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4573201  m3danladadng uwazvildguniulugsfiauinisems 3(3-0-6)
Logistics and Supply Chain Management for Food Service Business

4573202  m3vansUduansiugsnauinise s 3(3-0-6)
Operations Management in Food Business Service
4571203  MINaNAINIUEINILINTOINIS 3(3-0-6)

Marketing for Food Service Business

AUNISUS:NBUaNS

4571204  enansuazdaduvvaims @ nvinglizams 3(3-0-6)
Gastronomy: From Farm-to-Table

4571101  madan13UIenauavng 3(1-6-2)
Culinary Techniques

4571102  MI88NkUL UATIANITNYSINITIUGINILINITE NS 3(2-2-5)
Menu Design and Management for Food Service Business

4572101  MARANINARIUND 3(1-6-2)
Bakery Technique

4572102  2wn3lne warermImIwImAsmiuasinge 3(1-6-2)
Thai and International Cuisine for Street Food

4574101  Aadzn1I9aanuaInIr1T Lazn1InIgnInW 3(1-6-2)

Food Styling and Photography

Module awinslhe

4573102  @11lng 3(1-6-2)
Thai Cuisine
4573103  aunlne 3(1-6-2)

Thai Desserts

Module aa1suluU1BI”

4573104 1M IRzINAN 3(1-6-2)
Western Cuisine

4573105 a1vIlelde 3(1-6-2)
Asian Cuisine

Module yuuau

4573106 AN uazaANn 3(1-6-2)
Cakes and Cookies

4573107  wan3 3(1-6-2)
Pastry
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4573301

4574301

4571901

4572901

4573901

4574901

2.2

4573203

4572205

4574201

4574202

4574203

4574204

4574205

4573204

4573108

4573402

4573302

4572301

4574206

nuewin: TidnAnuvideniSeuModulelnModulendorindu
Aumalulagadnana:OryryrUs:aud
waluladddnauazygissfvgdniugaiauinieims

Digital Technology and Artificial Intelligence for Food Service Business
mIlenzikszmaiauedayafiierdaeiugaiauiniioms

Data Visualization for Food Service Business

Insvoumussiousnise Mg

lassnuunulsznaugInauiniems

Food Service Business Planning Project

Ta3e9mgIaiauinisonmsswiaLan

Small Food Service Business Project

I@mmuﬁwmqsﬁw%mimmﬂmGmﬁm : miﬁwmqiﬁﬂmnmmmﬁﬂqjmmﬂﬂma
Upscaling Food Service Business Project: Small to Medium-Scale Development
Imamuﬁwmﬁjﬁw%mimmﬂmm‘i,my' X mﬁﬁwmqﬁﬁﬂmﬂmmmnmqtﬁmeﬂmﬁ
Upscaling Food Service Business Project: Medium to Large-Scale Development

ndudsiden luteandn
ﬁﬁa‘ﬁ'ﬁm@mmetzmﬂ@f’mqﬁﬁw’%mimmi

Selected Topic in Food Service Business
nmslaziaaiauazngfinssnguilaalugsiauinisems
Market Analysis and Consumer Behavior in the Food Service Business
amumiiﬁumLLuaIﬁuiuqiﬁﬁ]U%ﬂﬁawmi

Food Service Business Trends and Issues

139N UAA

Café Management

masan1smemslnillade

Fine Dining Restaurant Management
MIIANITINUDINTFUUULLATTIA

Casual Dining Restaurant Management

N3N IUIMITULULYWIAE uaz UINIaULDY

Buffet and Self-Service Restaurant Management
AUsznauMIiugIAaL3INITOII LasszuLinagaTen
Food Service Business Entrepreneurship and Startup Ecosystem
raaeAnis uazlifiuoanoaes

Alcoholic and Non Alcoholic Beverage

2INIFINN LazeIINLEBNEMIUIiIUINTEIMI
Health and Alternative Foods in Food Service Business
ANNUABAAEDIMNT WazTzuy HACCP Tugaddna

Food Safety and HACCP System in Digital Age
m‘im‘u@34@mmwmmﬂuﬁjﬁﬁm%mimmi

Food Quality Control in Food Business

ﬁqiﬁf\]mmiﬁ%ﬁu LATLATEININYWIEU

Sustainable Food Business and Circular Economy

3(3-0-6)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

nuosnm

3(3-0-6)

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(1-6-2)

3(1-6-2)

3(2-2-5)

3(3-0-6)

3(3-0-6)
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4573205

4573303

4573206

4573304

4572206

4573207

4573208

23

4572801

4574801

mInaaddedluginauiniserns

Green Marketing in Food Service Business
winnssaialggunivlugsfiauinsems
Supply Chain Innovation in Food Service Business
widiggbiannafing uarginaevnssenlan
E-commerce and Online Food Business
walulago M IuaswinnIsngInae mis

Food Technology and Food Business Innovation
N1IIANIIBINNITI N IMUDITH

Cross-Cultural Food Management

InINe19wnT wazdszaninginIyuilag

Food Psychology and Consumer Neuroscience
RosuoImMILa NI EIIRLHET

Food Media and Content Creation

Naudu1dnus:aun1snidsGw
mMa3euInalfuAmMunIIIAnIIgINILINITEIMIT 1

Practical Learning in Food Service Business Management 1

ma3euInalfuRaun3InnIIgInauInITe T 2

Practical Learning in Food Service Business Management 2

3) nuondvideniashitiosndn

(9
19

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-2-5)

3 nuosnm

1 (300)

2 (600)

6 nuosnn

TWidendeuneindu 9 nlieendt 6 vibeia lunangrsszaudSygnivesumingnaeaiugin lag

Tt AueInneesensiwal wazliiduneinimrualiseulae ldiumbefiarnlunasinisdsansdnen

@

PANYAT

a
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rangasfiaumaasununa
a1Uﬁmmsﬁomsssﬁ:)U§msawmsua:ﬁaU:msUs:nauznms

4573401 MHIDINOHEMIUSINVUINTO WS 3(3-0-6)

English for Food Service Business

fdmianzefugIiIuInnIeI wazAalzmItsznouaims iinsensdea s dudmiu
yaanTlumIfiiinuai wazmilinagné (maUfiRoulueii masumdies manoummugné mauueih
271917 NMILEWRYT kaznaunledgnn)

Food service and culinary arts terminology; essential communication skills required for staffs in
kitchen operations and customer service (kitchen operations, taking orders, answering customer questions,
menu recommendation, menu presentation and problem solving)

4571201 ﬂ’lilﬁ%ﬁjﬂizﬂﬂﬂﬂ’li WaXN13IANIISINVUIMIBMITIngARdNa 3(3-0-6)

Entrepreneurship and Food Service Management in the Digital Age

WAA NIHUIYIZLAN MSUUIEIRNY MIANTARIY LLa:mwi’ﬁyuimslumﬁmmiﬁjﬁw’%mimms
ﬁnw:ﬁugmﬁ%ﬂwmaai{ﬂiznaumi NI ARIAZIATEATNMNIARONNITINT MIFTI UasNATELLWIAATINT
MIVINIANNENN USRS uladFs nIrtazWawgInauinisemsliaanadasiungransuas
Uiunaasisan mIsamsgsianimsamalasliinaianmenisaaia wazmaluladddviaiefiagssinsawls
mM3dann1g3ia Mavmmaaesulasl malienzidoyaiomisaaulanigaia

Concepts, classification, work segmentation, operations, and principle of food service business
management; essential basic entrepreneurial skills; business environment assessment and analysis; business
idea generation and testing; stakeholder relationship management; food service business planning and
development according to laws and social norms; food service business management using marketing
techniques and digital technology to enhance management efficiency; online marketing; data analysis for
business decision-making

4571202 NHRANYFINIUINITOINANT 3(3-0-6)

Food Service Business Related Laws
WIAANEINUNYANIE NYUHIBLWILAZNIRTE NHNTZNTN WAZWIZTTU YR ATINedaInUNI3

[
a a

Y3znauginauinisenvs n3dae wazveeunadszneuging NelduazmBannsdniugsia e1ens aoud

LAZNNITONINGY ANNYAEAABMUEIMT L399% JUSINA anwienIngauuaznaingyan malawmuas
mMiANATed MIazida mnalulad LLa:ﬂmeaSu 9 MAete

Concepts of law; civil and commercial law; ministerial regulations and acts related to food service
business operations; business establishment and licensing; business income and taxation; buildings, premises,
and public health; food safety; labor; consumers; property characteristics and contracts; advertising and
protection; infringement; technology; other related laws
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4572201 N1VANIABN® KALNIIINUNKNIRWIRGIAILTNTDIAS 3(3-0-6)

Cost Management and Financial Planning for Food Service Business

ﬂizmmaﬂﬁunu miﬁwmmﬁunumiw&m wﬁﬂmﬁ@miémnu mﬁmu@Nﬁunuﬁ’a@uamwm Wan
MIAWIKIIANVIBUAZALT NMTINLNT NTIATIZR Lm:Wtnmcﬁmamaﬁﬂuﬁjﬁw%mimmi NNIIAVILAE
Fasvaduny MIvImatunurywion wedunudunu saneonids midassaiilaeziuiiung madarliyd
Lﬁaqﬁuﬁm%uqﬁw%mamma AHLEEY MIUTzERNANTENUNNNIRUIINNIAAFUIIN1953AY RO
Yszdndnnuazinlszegina

Cost classification; calculation of production costs; principles of cost management; cost control of
materials and labor; principles of pricing and profit calculation; financial planning, analysis, and forecasting in
food service businesses; sourcing and allocation of funds; working capital management and cost of capital;
interest rates; profit and dividend allocation; basic accounting for food service businesses; risks; assessment
of financial impacts from business decisions to improve business efficiency and profitability

4572202 miﬁﬂmsqﬂmni u,a:wﬁnmu‘luqsﬁan%mimms 3(3-0-6)

Human Resources Management in Food Service Business

mwﬁﬂﬁzymamﬂmm LLazmﬁ@mmﬂmﬂﬂuﬁjﬁﬁm%mimmi Wﬁﬂﬂ’]i?’]\?LLN%ﬂ%WEﬂﬂ‘éQﬂﬂa
TmanzaNnuInIAgIne MIaalEen MIinouTy MIYsz@unanIUuRN% LazmInMILANINT N1I8I9
TmusTINGANT Amauuny aTEANT waznsafiusgelalunsl fRcou maluladmsawmeiiiofiy
dszdnianluniinmsdanisnineinyaea

Importance of human resources and human resources management in food service businesses;
principles of human resource planning appropriate to business size; recruitment; training; performance
evaluation; human resources development; organizational culture building; compensation, welfare, and
motivation in work performance; information technology for enhancing efficiency in human resource
management

4573101 MINAADIWITUINTWNN 3(2-2-5)

High-Volume Food Production

INABANIILATLNDIVT NNIPIUANAKNINDINNT mﬁﬂmmﬂmm mil,c-ﬁtmi’mﬁu nIAIEN
F0WANAR N1ITANTITIAT MIUINNI JUUUUTIENTIBINNT maRnnneelunaaien NMIUIznaueInIs waz
MIAUINTEINIYINMNNN MIUJURnsUIzneueMILazNIIAILANAINE I TIurUIEug IR
NAINEaE

Food preparation techniques; food quality control; staff management; raw material preparation;
operation area preparation; time management; service; menu concept; skill training in preparing and service
for mass production; food production operations and food quality control in university’s excellent centers

4572203 msmmm%anaq‘nﬁ‘u,azmil,a"lL%Faa‘luﬁqsﬁau%mimms 3(3-0-6)
Marketing Strategies and Storytelling in Food Service Business
ﬂﬁq%§ﬂ’]ﬂﬂ’]i@ﬂ’]ﬂ MaEEes MIsanIrounus MIdssmdnius nalasonuaznstoass
NIPYHIUTDINNNITAAIA N1INIFFNANNTNNUGITE2E1INDGNAT NIthdnwIlugsfauinierms
Marketing strategies; storytelling; content management; public relations; advertising and sales
promotion through marketing channels; building long-term customer relationships; case studies in food
service business
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4572204 NNTEI LLE\Zﬂ’ﬁ‘ﬁ(ﬁN%’]Llﬂi%ﬂﬂ%ﬁqsﬁﬂﬂ%ﬂ’lia’]ﬁ’ﬁ 3(2-2-5)

Branding and Brand Development in Food Service Business

NIZUIBMITIUMITAI LASWRIVILUTUA MIMAUAISanAY alentawuTwe Dnanmo: LUTWA MINI
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The process of branding and development; defining brand vision; brand values; brand identity;
brand engagement; logo and brand image design; application of marketing strategies for brand promotion;
brand management; long-term brand development; project presentation
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Logistics and Supply Chain Management for Food Service Business
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Scope; definition and role of logistics management in business; concepts; principles of
logistics and supply chain management for food service businesses; supply chain management; customer
relationship management; supplier relationship management; location management; warehouse management;
transportation management; performance measurement and supply chain performance improvement;
information technology for supply chain management
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Operations Management in Food Business Service
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Planning, organizing, and controlling various processes in food service businesses; raw material
management; kitchen management; cost management; customer service; human resources management;
create standard operating procedure (SOP) manuals; application of technology in food service business
management such as point-of-sale (POS) systems, inventory management and online marketing

4571203 NIAAARIWIVTINVUINITDINNT 3(3-0-6)

Marketing for Food Service Business
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Concepts and principles of marketing operations; marketing environment; market segmentation;
market targeting; product positioning; marketing mix; marketing strategies; branding; pricing; sales promotion;
digital marketing; application of digital technology and tools for marketing; consumer behavior analysis;
customer satisfaction management; social and environmental marketing; modern marketing trends related
to the food service business; ethics in marketing management
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Gastronomy: From Farm-to-Table
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Principles and concepts of “farm to table”; origin of food materials; raw material selection; science
and gastronomic value of food; food storytelling reflecting to food origin; food safety throughout the supply
chain; food ethics; food sustainable

4571101 wanan1slsznauainis 3(1-6-2)

Culinary Techniques
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Basic equipment and tools used in cooking; English related to purchasing, receiving, preparing,
and storing, including quality evaluation of food ingredients; cooking techniques for each food ingredient
and practice

4571102 n192anlluy u,ax%’ﬂmsmhba’]m‘s‘luﬁqsﬁau%msmmi 3(2-2-5)
Menu Design and Management for Food Service Business
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Menu design and management; application of artificial intelligence in menu design; selection and
management of raw materials; cost control; pricing and menu engineering in food service business

4572101 WNARANIINRAYWN DL 3(1-6-2)

Bakery Techniques
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Definition; bakery products classification; equipment and tools; raw materials for bakery production;
English related to preparation techniques; raw materials preparation; cooking technique of bread, cakes,
cookies, shortcrust pastry and puff pastry; serving; storage and practice

4572102 21MW13lny waza kIR InTuaaINia 3(1-6-2)

Thai and International Cuisine for Street Food
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Definition; Thai and international cuisine classification; specific equipment and tools; raw materials
for Thai and international cooking; English related Thai and international cooking; raw materials preparation;
cooking technique of popular Thai and international cuisine such as snacks and appetizers, main dishes and
desserts; serving; storage and practice
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Food Styling and Photography
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Application of art principles for food and beverage decoration; food and beverage decoration
techniques; photography principles for advertising; photo editing for media

4573102 @2IMTINg 3(1-6-2)

Thai Cuisine
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Definition; Thai cuisine classification; specific equipment and tools; raw materials for Thai cooking;
English related Thai cooking; raw materials preparation; cooking technique of popular Thai cuisine; serving;
storage and practice

4573103 2w lng 3(1-6-2)

Thai Dessert

anaviang Usznnaassualng gunsoluaziadosdiaimmne Sanauilflumaszneveuilng mendings
AAedasiumaianmsznanswilng mawieningiu medanasznovsuslnedagluanuien madaad
nMaAuINE waznIlnU U

Definition; Thai dessert classification; specific equipment and tools; raw materials for Thai dessert;
English related Thai dessert cooking; raw materials preparation; cooking technique of popular Thai dessert;
serving; storage and practice

4573104 DIRIINZINAN 3(1-6-2)
Western Cuisine
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Definition; western cuisine classification; specific equipment and tools; raw materials for western
cuisine; English related western cuisine cooking; raw materials preparation; principle of preparing stocks,
soups, and sauces; cooking technique of popular western cuisine; serving; storage and practice

4573105 @113y 3(1-6-2)

Asian Cuisine
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Definition; Asian cuisine classification; specific equipment and tools; raw materials for Asian
cooking; English related Asian cooking; raw materials preparation; cooking technique of popular Asian
cuisine; serving; storage and practice
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Cake and Cookies
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Definition; cake and cookie classification; equipment and tools; raw materials for cake and cookie
production; English related to preparation techniques; raw materials preparation; cooking technique for cake
and cookie; serving; storage and practice

4573107 \NEAS 3(1-6-2)
Pastry
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Definition; pastry classification; equipment and tools; raw materials for pastry production; English
related to preparation techniques; raw materials preparation; cooking techniques for pastries; serving; storage
and practice

4573301 inalwladfdnauazilypidszAsgdmiugsiauinisems 3(3-0-6)
Digital Technology and Artificial Intelligence for Food Service Business
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Fundamental principles of digital technology; digital data and applications; big data management;

basic big data analytics; internet of things (IoT); application of digital technology and artificial intelligence in

food service business and case studies

4574301 n'ls'“am‘mzﬁuazﬂﬁﬁﬂLauaﬁ‘ag\‘laﬁLﬁﬂaﬁaaﬁuqiﬁau%msmms 3(3-0-6)

Data Visualization for Food Service Business
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Concepts and principles of data management; data analysis; data visualization; types of data
analysis and data presentation; techniques, tools, or models used in data analysis and visualization using
information technology for data processing and practice in business data analysis

4571901 fﬂiammmuﬂsznauqsﬁau%mimms 3(2-2-5)

Food Service Business Planning Project
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Definition; importance and systematic business modeling including target customers; value
propositions; target approaches; customer relationship plans; key revenues streams; organizational resources
supporting business; key business activities; key partners; business cost structure; risk analysis and problem-
solving approaches

48



4572901 Tmaamqsﬁau‘%msmmsmmﬂLgn 3(2-2-5)
Small Food Service Business Project
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simulate small food service businesses according to business project plan such as street food

booths, food trucks, ghost kitchens, delivery, or online platforms; hands-on practice; operation performance

analysis, evaluation and presentation

4573901 Tﬂsaaﬁuﬁmuﬁqsﬁau‘%mimmsmumnma 3(2-2-5)
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Upscaling Food Service Business Project: Small to Medium-Scale Development
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SWOT analysis; planning for upscaling to medium-sized food service businesses such as casual
restaurants, fine dining restaurants, self-service restaurants; integration of knowledge in culinary arts, food
business management, marketing, and human resource management; strategic management planning;
menu design and management; branding; application of technology in food business management; hands-
on practice; operation performance analysis, evaluation and presentation

4574901 Tﬂix‘lx‘l’l%‘ﬁ@}l%’lﬁqiﬁ%ﬂ%ﬂ’lia’lﬁ’liﬂ%’miﬂqj2 3(2-2-5)
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Upscaling Food Service Business Project: Medium to Large-Scale Development
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Development and simulation of large-scale business management through comprehensive
business plan creation such as catering service, franchise business and business unit expansion; business
environment analysis; strategic planning; resource management; organizational structure planning; financial
and budgeting; central kitchen systems; risk analysis and management approaches; project presentation to
stakeholders

4573203 ﬁ’lfl‘aﬁﬁﬂé’l‘iilﬂﬂ’w"n’]dﬁﬁ%fgiﬁﬁ)ﬂ%ﬂ’l‘iﬁ)’m’ﬁ 3(3-0-6)

Selected Topic in Food Service Business
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Principles, concepts, searching, analyzing, synthesizing, and presenting knowledge form reliable
sources; discussion and exchange of ideas on issues or contemporary topics in food service business;
writing academic reports and articles; using media for presentation; providing constructive feedback; and
applying artificial intelligence tools for information searching
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4572205 mYanzdaaauaznginssnduilnalugsfeuinisainis 3(3-0-6)

Market Analysis and Consumer Behavior in the Food Service Business
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Market trend analysis; internal and external marketing environment; identification and determination
of target groups; consumer behavior; factors influencing consumer purchasing decisions; application of
marketing research tools to survey and evaluate consumer insights

4574201 anwnsaiuazuwilinalugsnauiniserns 3(3-0-6)
Food Service Business Trends and Issues
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Analysis of food market trends changing according to consumer demands; responses to economic
and environmental issues; adaptation of food service businesses in the digital era; impacts of technology;
social and cultural changes affecting food service businesses

4574202 MIIANTINHANN 3(2-2-5)

Café Management
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Characteristics of café style food service businesses; location selection; kitchen and service area
design; equipment and tools; raw materials preparation; kitchen management; customer service management;
menu design; marketing strategies; food and service business planning; budget management; cost and profit
calculation; food quality control; English related to café style food service businesses; reporting; hand-on
practice; study visits

4574203 myvansimarmsinilaiis 3(2-2-5)

Fine Dining Restaurant Management

dnwazgIivo Mk UinTguuuTiladis mamnAniiniu misenuuuaduazAuiLINg
gunInfiaziaiosile maedeningiu mIsimIdamanua$ 1uuinisgnén nMIsankuLINY nagnsnInaia
MIINUNUNITYINGINIDWNTUALUINT MIFAMTIUYIZH miﬁwmmﬁunmmzmﬁﬂi NNIATUANATUNIN
0113 MEdingefiAedasiunsianisgsite ez i aguuulnillads madavinenu sefiefinyU
uazndnuguuluaouilAiiaee

Characteristics of fine dining service businesses; location selection; kitchen and service area
design; equipment and tools; raw materials preparation; kitchen management; customer service management;
menu design; marketing strategies; food and service business planning; budget management; cost and
profit calculation; food quality control; English related to fine dining service businesses; reporting; hand-on
practice; study visits
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Casual Dining Restaurant Management
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Characteristics of casual dining service businesses; location selection; kitchen and service area
design; equipment and tools; raw materials preparation; kitchen management; customer service management;
menu design; marketing strategies; food and service business planning; budget management; cost and
profit calculation; food quality control; English related to casual dining service businesses; reporting; hand-on
practice; study visits
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Buflet and Self-Service Restaurant Management
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Characteristics of Buffet and Self-Service businesses; location selection; kitchen and service area
design; equipment and tools; raw materials preparation; kitchen management; customer service management;
menu design; marketing strategies; food and service business planning; budget management; cost and
profit calculation; food quality control; English related to buffet and self-service businesses; reporting; hand-
on practice; study visits
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Food Service Business Entrepreneurship and Startup Ecosystem
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Creation of new food business models; sources of financing; presentation; business plan; lean
startup methods; connection with the food business ecosystem

4573108 a30shufial uazlaifiuoanaged 3(1-6-2)

Alcoholic and Non Alcoholic Beverages
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History of beverages, importance, classification and benefits of beverages; equipment and tools;
raw materials for beverage production; raw materials preparation; mixing technique of alcoholic and non-
alcoholic beverages; related English and practice
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Health and Alternative Foods in Food Service Business
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Importance, benefits, and classification of healthy food; principles of food consumption; new

food groups affecting health; English related to healthy and alternative food; equipment and tools; purchasing
and selecting; preparation; application of local products for healthy cooking and meal setting; cost calculation
and practice

4573302 @vlaaanaa11is wazszuy HACCP ‘luqﬂaﬁﬁa 3(2-2-5)
Food Safety and HACCP System in Digital Age
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Food safety and quality control systems using technology; traceability systems; blockchain in the

food industry; smart sensors; food safety data management

4572301 mimuquqmmwmms‘luqsﬁ%u%mimms 3(3-0-6)
Food Quality Control in Food Business
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Principles and processes of food quality control in food service businesses; inspection; quality

control of raw materials, cooking, storage, serving and food service; application of quality standards and

relevant inspection systems such as Hazard Analysis and Critical Control Points (HACCP); application of
technology in food quality inspection; data management and staff training

4574206 qsﬁammsﬁﬂ"aﬁu u,a:l,ﬁiwgﬁamg%ﬁﬂ% 3(3-0-6)

Sustainable Food Business and Circular Economy

mﬂmiﬁimmmimwu MIAANIVEL UWINARYE L‘Uuﬂua ﬂ’]iLﬂﬁauv[,VT’Jﬁ]’mW’]iNﬁI@ L0113 NNIAA
Uimmmiuaqu‘wmw WANNITEINEILINGON FIAN UATDITNIALIaTIINY T Hﬂm‘iﬂuﬁimmmi e
Lﬂmgﬂwgmmu

Principles of sustainable food business; waste management; zero waste concept; farm to table
movement; carbon footprint reduction; Environmental, Social, and Governance (ESG) principles in food
business; circular economy

4573205 mma’mﬁtﬁm‘luﬁsﬁ%u‘%mimms 3(3-0-6)

Green Marketing in Food Service Busmess

mInaeddenarmIdomasuandiiun masssenansoiluneiduinsrefuandan MU
Audndunid uaznsdematuguilnedildlafuinday

Green marketing and sustainability communication; building eco-friendly brand identity; organic
certification; communication with environmentally conscious consumers
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4573303 wianvsavnlagunulugsiouinmsams 3(3-0-6)

Supply Chain Innovation in Food Service Business

wimnsaluinldgunu nmansasumne Masuddande: matanavinldanmuiu nsians
mmlﬁ'miumﬂsﬁqﬂmu KAZNIIIANTAINTNNUD N UTNNA LD DT

Innovations in supply chain; vertical farming; smart transportation; cold chain management; supply
chain risk management and supplier relationship management

4573206 WIGBHAIANNIARNA uazgsneamIsaanlal 3(3-0-6)

E-commerce and Online Food Business

MIa5euazNIIAnIgIfaomIseulall ssuUindionns adafia aIAa1A N1IAAIAAINE N3
widdlnien uaznslimslinngidoyaiosnaulaniegsfia

Creation and management of online food businesses; food delivery systems; ghost kitchens;
cloud kitchens; digital marketing; social commerce; application of data analytics for business decision-making

4573304 m@‘[u‘faﬁmmma:%‘?@lnsquﬁamms 3(3-0-6)

Food Technology and Food Business Innovation

walulaglralugaamnianeims i Isfiumaden enmsanits MIRawe s 3 7R inalulaga
fan3er Swnadidslunndeiiiedasiuiuevng uesmaszgndlitiyg s fvg elienzinnudaimos
qnen

New technologies in the food industry such as alternative proteins, plant-based food, 3D food
printing, smart kitchen technology, internet of things related to restaurants, application of artificial intelligence
for customer demand analysis

4572206 NNTIANITDIAITDININWBETIN 3(3-0-6)

Cross-Cultural Food Management

MI3AN3g3N90 M I IMuITIN MIviansdhlawgAnssnguilnadsnd msdFuysmiu
ARIANING LATNIITANINNIUARINAAIEINUTTTN

Cross-cultural food business management; understanding foreign consumer behavior; menu
adaptation for international markets; multicultural team management

4573207 I0IN1IMT wazdlszamnInginisguilng 3(3-0-6)

Food Psychology and Consumer Neuroscience

IRINGIDINIT NTOBNULUINY gmnuaadenfidonadanisdadulate 3einendluems nanan
FeUseamMaNA wazndszgndldnanaadelszamnanRaInen

Food psychology; menu design; environmental factor influencing purchasing decisions; psychology
of color in food; sensory marketing; application of neuromarketing

4573208 HBAWBIMITUATANTHIIFTIALEW 3(2-2-5)

Food Media and Content Creation

nIsdeaTsiRarieanuemIsnslndeaiiie nIthennenms manandnle nsnaiaLUD
f8nBwa upzmIsLuInAdIRyanalulanfing

Food content creation for social media; food photography; video production; influencer marketing;
personal branding in the digital world
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4572801 maFanimaljifawnisiansgsiouiniseInis 1 1(300)
Practical Learning in Food Service Business Management 1
AndoRnuinuginavinisonmanumibienumeluamine ds nmaimwnnus el Jualuanw

mﬂ&’aumiﬁmm%qﬁLﬁaasﬁaaﬁuqiﬁﬁ]ﬁmimms L% MITANNTIHDIYNT MIHAALAZUINNTEIMNT NMIAILAN

AN NMILIMNIIANITGNAT UaznwenIwi iz uy
Practical training in food service business with university’s excellence centers; development of

practical skills in actual working environments related to food service business such as restaurant management,

food production and service, quality control, and customer management; systematic problem-solving skill

4574801 matawimaljifswnisianisgsiouinise s 2 2(600)
Practical Learning in Food Service Business Management 2
MINAUINNHELAZANNIAIUNITANIgIAILINM I IR B TeuInUszaunniadeluanin

Ysznauns AndJiRnugifuiniemimeuanaminelae
Development of skills and knowledge in food service business management through experiential

learning in real workplaces; internship in external food service businesses of the university

54



LwunstdoulovmsiSuusdmsinus:aunisadivdws
a1w13vIN1sYaNISSSNYUSNISDIKISIA:AAU:NISUS:NDUDTKIS

nangnsAauAansuunin

aav1d8INISYANISSSNAUSNISOINNS
na:Aad:n1sUs:=nouonis

assiaguadnusua:
nav:gnisus:naudvIdw
\§8u§rmuﬁna:ﬂlﬂﬁﬂu:dﬁu‘ﬁv‘\?ugwuﬁ'émﬂuéms‘ums

Us=noudsBwlussnousnisemis [ann smugvanuruzdou

UAAAIIA:N1SAJUALATUNIWOINIS ATUNISUSHISIANISS:UU gns=AUINMSISEUSIBInquidnisasdounUAtuusunssiie
HAUEIU IasfiuMsgiia:MsuSMsHtind U IWoTRsINg U N1SUSNIS9IMS9SY [RgWsLNNNE:NISUS:NBUDINIS NS
AUuAYEMSUMSWLNU:NSIUGUs:nouNsssio USHISAUNUIAzNISIWIWUNISRU NMSAAABINAYNS NS
USNs9MNSTus=AURGTU SIUSUR 13:N1STAMSUAAINS LUNSINABIAMUMSH]
siontnaiAeaiuawiBu9sy a:nsinUs=aunsaiossw

mafuuranende (Excellent Center) Titiagndn 300 §oluy

WIUIAINLGEIBIYLAWIENID
- duasgudmsw

WrUaussnu:gs=Aulioansw lneidsuasunouidessiny

TUNMSWaneMISUSUINULINANLUINSTILEINA NSUSHISIA

mislavamndiazHosldauniu msus:ensildinalulagnina

) uUsaunnIsaussau:dyIswuaiasgy \
na=Uryryds=Augd (Al) soufivnisdearsmusndunnulussio wiaudnisus:naudvtw

USN1S9IHIS IWOSEJ\]§Uﬂ"]SU§h"]SS|Sﬁ0ﬁﬁF]O']Ul?UﬁOU@I\]ﬁU u“wauﬂ’mwugna:aussnu:ﬁawﬁwﬁﬁuaumaom 3 EJmsﬁnmmLqum
mszianuu’mmummsnTums@u@Us:naunwsgsﬁvu@msmms
nassigonlunstinluidluanwiadounsiIuISINIBUDN
UKANENAe WalasuasunuwWSauIa:pULLRIUNSEINURUR
JIU9SY fu anuUs:znaunsAnIUSIuiavalsuiSauNnsiSou
UK19N81a8aundan KSean1uUs:nauN1SNIgUaNIKIINGIas

Titiosndn 600 §9luy TRgNUIMSENUAUR fd 1. Augvanuou=dou
UAAAIIA:NISASUALATUNIWOINNS 2. FUS:UUKAISIU AVIFNIS
- RESTAURAN e .
RESTAURANT. ASOISU IAINUIANAU N1SUSIUS:NOUDIMIS IlazN1SIAIUE:D IR

Malunsy 3. AUNISVIEIazNISUSNISHINSU

HUNBINR : nstinus: aUNSnivaBUTA 1 - 4 (MAMSANWAN 1) 9=ENUS:aUNMSIIBTEW ru AugtinunUAYU (Excellent Center)

VoIuKINgnads Tann [FIS\]mSUI_]UFIﬂ'ISO'1h'1$IIUSSU aouaasﬂamumas nsoaounam las| ﬂUﬂUﬂUQUﬂﬂ1301h1SU1U1U’1ﬂ

55



5«\\\"60’9; A o
{7 iMininaumunan
%7/ SUAN DUSIT UNIVERSITY

Kangasiny1Maasurund
aundvinalulag
N1SUS:N2UDIHISIA:NISUSNIS
Bachelor of Science Program
in Culinary Technology

and Service




Rrangasinuimaasucuna
awIninAtUladMsus:NoUDIKISIa:MSUSMS
S:auuUsryny1as

1. Bondngnms

mulng : NANGATINGNANTATUUTIA
sgr13rnalulagnisdsznaue nmianasmIuinig
MWIINDE : Bachelor of Science Program in Culinary Technology and Service
2. Bausrunyn
mwlng Foudn : AIneneansuuie (naluladnisdszneueimwaznIusnig)

fodo  : any. naluladnsUszneuormauazmauing)
MWIBINDNE Faufia : Bachelor of Science (Culinary Technology and Service)
dodn B.Sc. (Culinary Technology and Service)

3. dmnUs:avrAvavnangmns

3.1 danng enudilaluinermaninslszneuenms frnwsuasalznisdsznauemauazanues
211113

32 swnsadszandliosdanad Maiesdeuszinalulaglunssznevomsldodoumnzas

33 swnsadszgndlfanudiionssimaiamauaziasnnudue i aseaaumauimsliduluans
NIRIPIUITAVYITNALNZIEALEING

34 fnnwelunadudusznauniigiivems

35 flanumannlunsfesaiedfifnuldegfiuszdninm

36 HyadnmMnwAkarHIALINIT

3.7 fiauoi3d 383INlUNIUIzNaUITINNIN T IENo UM IUATNTLINT

4. 91Bwhawnsnus:naulanavdusonisinun
41 gusenauenrs
42 {IANINueINI
43 y13amm
4.4 Sna NEIIReINT
45 WnfomIsueInn
46 13719098011 UITNOUNIIBNNNT
4.7  gredoudneswazlnsuinig
48 ANAABINAANMNB1YNT

57
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UNILEAA TINAREANANGAT 129 Mgfin HFAFIUIIWIUNUIEAALENANYINIATTILAZNGNIT

97k

PuoUMLDENA SoUNABANANGNS
1. nuoAdsAnuINolU
2. nuondsaw :idesndn

2.1 ngNITHANITA
2.2 nauITLRen
2.3 nguinAnyUszaunsoiizndn

3. nuondutdaniasitioandn

n1sYANISISsunN1saau
nuondsnaw:iSsulidesndn

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

129 nuognn
30 wnitidsnn
93 nuosnn
72 AuIene
12 naenia

9 nefn
6 nuosnn

93 nuoynn
72 viuoynn
3(3-0-6)
3(2-2-5)
3(2-2-5)
3(2-2-5)
3(2-2-5)
3(3-0-6)
3(1-4-4)
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)
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5072353

5072354

5073380

5073425

5072355

5073381

5073382

5074322

5073383

5073384

5073385

5073386

5073387

5073388

5073389

5073390

5073391

5073426

5073392

5073393

5073394

5073395

T vnLaLTanz Ikean

East Asean Food

AN THAHLAZE AN

Principle of Mixology

i uazlnll

Coffee Tea and Cocoa
MINHUIHARNATIUAZ N TIAAA

Product Development and Marketing
MBIBINOBEIATVIUAT

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

Digital Technology in Food Service Business
AusznaumIaselvaluginaens

Modern Entrepreneur in Food Business

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

12

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)

nuosnm

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)
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5074323

5074324

5074325

5074326

5074327

5074328

5074329

5073423

5074330

5074912

5074821

5074822

5074823

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

60



A1DSUIUSIUIU
RANJasINUIMaasuruna
awnnnAlulagnNIsus:NouDIKISIla:NMsusNs

5071102 AMAFEAIAITAINNT 3(3-0-6)

Cullnary Mathematics

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

The basic of number theory, addition, subtraction, multiplication, division, fraction, decimal,
ratio, percent, set, equation, graphs, geometric shapes, area, and volume of geometricshapes,
weighing, measuring, measuring systems, unit conversions, percent yield, cost per unit, pricing, profits
and loss, break-even point calculation

5073307 mwﬂaamﬁwma’m*\maznﬁqmﬁma 3(2-2-5)
Food Safety and Sanitation
mwmﬂmmmmmﬂaammmmmmavmﬁmmmamammwmmwuiﬂﬁ ounelue1rg

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

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

mmmummimmaumﬂmmummi‘m@mq 9 mammaamaumﬁﬂummimEnﬁmmmmm”aﬁ

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

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

and Critical Control Point) Tun131U3903zn0u81v13 4a8zmsu3nis 3I8IMIUIzNUamNINE I TUAE

nsvinslvduldanangrane vanenauuazmsialsagUaln

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

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

religious and emerging diseases

5071614 Insadaasuazlnzwinisdmiunisdsznavainig 3(2-2-5)

Science & Nutrition for Cooking

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

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

Restaurants and Kitchen Management

U32lNNATI ITUVIRAT Uﬂmmm\‘immmma M39AN13A31 NMI08NLUY MITARUTART
Laufisumin m‘sfﬂmwaﬂmm ’Jﬁmﬂmm mimi\ﬁﬂmaﬂmmm mﬂmsmma NNINANNFLDN
lngifene ﬁ’nuﬂaamﬂumiﬂgumﬂmm mﬂ%wmmu mimwwuﬂiuﬁmmaau v\lﬂﬂg‘ummuﬂg
szifaurainarinvlvdiesaTImNranaINg D\Iﬂﬂgummﬂmmmﬂmm LATDIA3Y ENSUMINARDIYNT
YINUNIN

Types of kitchen; kitchen systems; kitchen staff; kitchen management; design of kitchen
and front areas; tool alignment, instructions, maintenance and cleaning; work safety and energy
consumption; environmental awareness; practice under kitchen requirements of international standard,;
practice of using kitchen equipment and tools for mass production

5073377 N139ANIIIULINTG 3(2-2-5)

Hospitality Management

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

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

5072347 @aAuazAalzavng 3(3-0-6)

Gastronomy

Liﬂuiﬂiﬁﬂgm'ﬁmwmwamam'i‘uﬂﬂﬂﬁuawuwammamamm AaUzfiietas ﬁﬂmmﬂw
nonUSeuguanmeaaduilaanuasasindony amiwmmmﬁﬂmmummi N3RS LaEN1IN%
KAl IRManT IWUoIIN NN J9AN LATEYNT ‘V]ﬂiauf’mNW‘LW]m‘ﬁﬂ’i%’MW“mGILL@‘“?J’E“’LVW’TVLY]EJ

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

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

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

mﬁmw,aﬂmwﬂwmmam N3YNIN8NIERaN mﬁmLﬁuamﬂmwmmiwmﬂuwuﬁ nsaseBulWnIAng

§5umdn masasEnnnediedesenla nslineluladdmsuiuens luludaadinainisai

adUdalasouaUnalaTn dmsuasielasonUsz i Funug FINDINYNN LAY A3en93n LAY

msligomalulad ﬂ’]iﬂivﬁlﬂ(ﬁﬂ“ﬂi ‘U‘Uﬂauwamaimmmﬂ wuaﬂsﬂuﬁﬁm}mmi R mﬁmi%mam
nm3ldldsunangniagy LLauﬂ’]iNﬂﬂ{]‘UW

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

Yszifanaduan ananaigresuLnzaananuaznald anndAgeInTaRnuasnall
WNEEANTHNIIANLFAYENITING MTHAANINTUINT ANEZDR LAY mwﬂaamnwmwuﬂm m{[fmm
aﬂmmmmummn a&n mahAnuazna lfneadndszauanusdaanIui was mﬂmmau g

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)
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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

AW LA mmmwﬂaqwammmmaammmmﬁﬂ LﬂﬂIuIaEJ A ﬂﬁmﬁmiwmmmmﬂﬁﬂ
mmmm‘umﬂmimwm Anuazuald dafunuazdniin dadin SIUTNH MINUINBILAE mnﬁamaa
maﬂwammmmmmﬂigﬁ mimaﬂﬂlmmmﬂmsﬁlwmmwamummi NIIATUANAKNINIZHI NN TVURG
281N971113 nAlWladn1IuIIWALALINEY MIVITWVDFYYINA NMIAALUaIUTIBNIATRUTIFAM
VI3 ILeATIV 918N ALINYINARAWD193

Quality and standards of processed food; technology and production process of processed
food from agricultural include vegetables and fruits; meat and poultry; seafood; grains; storage and
deterioration of processed food; food packaging; food quality control during transportation; food
labeling; storage technology; vacuum packing; modified atmosphere packing; active packaging; and
shelf life
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Alternative Food and Balanced Diet
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Definitions and importance of alternative foods and balanced diet; ingredients, cooking
methods, cooking tools; health care in terms of Intermittent Fasting (IF), Ketogenic Diet and Low Carb;
consuming vegan, vegetarian diet; religious food and pastry and bakery for special needed persons
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Food Production for In-flight Services .
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Features and types of in-flight food and drinks in accordance with international principles;

planning and developing passenger-based food menus; inflight food service system; in-flight food
and drink service standards to increase passenger satisfaction
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English Academic Writing and Presentation Skills
mﬂﬁﬂ"ﬁ%mm%Emmm%ﬁmma@hanwwéﬁnqwﬁmﬁmmmwz\m MIdew ANeIN N3

UNARED NITLWINEIH mim'ﬁmmﬂm aAUse nMadguaduienizuinniy MadeuwdalIsuiey

mimﬂmmmmmm wamﬂumﬁmi‘mLauaﬂmm&mma\‘mqw madenldmanriuaslasadolaslond

AN auiumammua nadanlaouas BeUEesaIiy N1IRIAIINLAZNNIROUAININ MIBAUTELEAY

ATNAALA
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

5074324 ms%'ﬂm‘saﬁsﬂwaﬂuqsﬁau‘%msmms 3(3-0-6)

Modern Management in Food Service Business

mwﬁmﬁ@mi LWIAAMBNITIANTT MITANTLUVINGIAMEAT N1IIANIMDUARANNITUIANT
LLm@@miﬁmmﬂmuuuwauwuﬁ miﬁmmimi YU miﬂmmaamm‘u LAZNITUIBNITIANIINATA
miwmmuﬂwﬂuamm‘ﬁﬂiiumm’i iaummiwwumﬂmm Lwam’im’mmﬂi gndnwuag
1J3z@ndua

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

wé’ﬂmim\iﬁaﬂx ﬁﬁﬂﬂﬂiaaﬂLLUU%’@@QLmemiLLazLﬂ%aﬂﬁu ﬁm’%’umﬂimmimmﬂmz
milawon Sodszndnius wodinsmguilnadadalawon uazmilnujdd nmsshodelasuaims
LRZNIIHNEUD DM TN INE D

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

wIAn JULUY TummwLuuﬁiﬂ'ﬂmummmawﬂmmmi N1IUIMITAANTT VIWATIT NTUTNNT
ﬁmmsmwmmmmm m‘smwﬂgmwuﬁﬂuuﬂﬂaﬂmmmm NNIIATIBNITONAT NTINUNUNINER
mifmsﬂa LAZNIIUIMIRUBAIAIARY NIAIUANADNIN NIIANITIHBUINT N1TTANTTATUNITARA
N9 NIUd miamiﬁmwaﬂimaumi m‘s’aminmmwmuaumunu NNINNABATIANYNE
nIawanly waznIdhdne

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

5074327 NIANRKITHINHAIRITUATAN 3(2-2-5)
Café and Restaurant Operation . .
finwedmiunsdfudenuluimermasazand gunioluazieiasiowmdasld Jszinnaey

FIENNTBINTUAZIATEIRAN NIVINT MITATIENITEIVNT NTIUHRAIILETIH NITANTILY T28 08

miﬁwmmﬁunmm:waﬁﬂi NIAIUANANINDINIT Wqﬁﬂﬁmawﬁsﬁ”ﬁmi NNBZNIIULATYAI )

WazNINNUAUA
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

5074328 AMBILALITIWNIINDING 3(3-0-6)

Culinary Linguistics and Literature

MEWAZIWITIHNTINAIUDIMIT MIEAT §man 1avns JULuDIannI T lunwITsnITs
21117 Nﬂﬂgummmuamiwm LazN T el UATHEINNT Imiﬂmi VIWNIAA IAT1Z0E198
PRREIA TR fanIndemsldagefiinsenmanzaniudianlng wazusunaing

Culinary linguistics and literature; words; idioms; phrase type of speech acts in culinary
literature; practice; speech and writing in culinary term by critical thinking and analysis; able to politely
communicate and suitable with Thai society and international

5074329 MSASATIAWAIDIMITUAZNTROENS 3(3-0-6)

Food Branding and Communication o

ANANIEY ATNEIATY LAZBIALIZNOLYDINITTNATIEUAI1YNT FMNLIARENTILNE T8
AUNIETNATERAIDIYT m‘ﬁmi’]:ﬁwqﬁmiu AUSLNA NMIMABAAILAKINIINIIAAIA NIZUIRNT
§519enanso Uﬂanmwma\‘imﬁﬁum ﬂmmmaﬂmmummmi ﬂﬂiwwmmmuﬂﬂwu miﬂﬁ‘uﬂiﬂ
ATNRUANAN UY]‘]J’W]LLE\]J‘]’J’]NE‘ﬁﬂmsﬂﬂﬂﬂ’]iﬁaE\T’]iﬁ]ﬁ’]ﬁ%ﬂ’]@’]%’]i miaami@maummmmwummmi
MIES9ANENALS Lazdosiuluaduiami

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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5073423 N1IHAADINITUINIMNIN 3(2-2-5)
High-volume Production Cookery
IMARANTIATENDIMITRAZNITIAUINTE N TUINININ NITIALATENYARINT NITATEN

mm@m NIATENATINES N1TAANIIIAT N1TUINT JUULDUIIENTI87113 m‘mﬂ‘nﬂw“hmﬂmw

miﬂi NOUBIMIT LazNI33AU3NITtuUSHmIn NM9Le3eNI18N1T8IMTTRENE ammmmwm

N139A9H
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

5074330 nwnulaniqs 3(3-0-6)

Eating with World View

LiamuuNawmuwﬂ‘ummitfnaaf[mﬂumummwuwmmm Wrlansaieannvaguae
Ungnianidne 9 mualﬂﬂumiﬂuiumuwmmﬁmEJ mmmmmwﬁlﬂﬂiﬂmuuﬂu‘,mmwmq
N3N I8 NHYIZRNTA N

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

5074912 axawImalulainislsznavainisuaznIsuInig 1(1-0-2)
Seminar on Culinary Technology and Service
. ﬁﬂmlﬂmﬁf‘{fﬂLmwwmwimmié’mmﬂlu‘[aﬁmiﬂizﬂa‘ummmmmm%mi LRZE1T
A9 9 MBI ARNN IHINTENTITINTIUIZAVN AR ZIIWITR NMTHLEUEAIELeE NTaddTe
WEAIAINARALA
Study of researches and academic publications of culinary technology and service and
related fields from national and international levels, oral presentation and discussion

5074821 HnljiiAsuwluaniuilsznaunsuaauazusnmsanvng 6(0-40-0)
Externship .
ﬂnﬂﬁﬁﬁmuﬁmmiﬂivnaum‘m'ﬁLmvmiu%mﬂwmamumﬂuanwﬁmﬁﬂﬁwﬁmﬁa

Anua ma‘wmaewumauanmuﬂﬂmmwuamawwnwmaa mMeldnaunziInNI Ml IviieL

YBINUILI AT IcﬂEJNmiﬂ’i”muﬂﬁﬂgummuamumhﬂi”ammivlﬂmmamﬂﬁﬂm
Cooking and service externship at university’s partners or other establishments under a

supervision of a supervisor, with performance evaluation showing in student records

5074822 @AWNAANENIWANWUIENAUNIIHAALAZUSA1TDINS 6(0-40-0)
Co-operative Education in Culinary and Food Service
‘Ug‘umm‘tuamuﬂﬁmaum‘mmmmaeﬂumiwamm MIu3MIem3 eflouritaduninem

I8N UUITNBUNT Tumwmwmﬁﬂummmw LRZLANE ﬁmumwmmmﬁwwmﬂm BZLIN

Taitoandn 16 dav fvifienuSufinreuuay muﬂlmumauwmmmﬁmuﬂi naun1s denasg

ANAIH mmuLLazﬂ’i:LN%Wamii_la;]ummaF_miLﬂmzumaNﬂuﬁmuﬂizﬂaumwaam:a:wm

YAvANwrawndne Mldfananmmauesadedyszdninn wazddszaunianlnnmaufean

Tuaoudsznaunisnewatsansfnen
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

77



5074823 lassnwmamnaluladnisdsznavainisuaznisuinig 3(0-9-0)

Culinary Technology and Service Project

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

Analyzing problems derived from establishments to identify a topic of culinary technology
and service project; data inquiry, collection, planning experiments, analyzing data, summarizing and
discussing results; a student must solve problems or follow instructions assigned at establishments,
have oral presentation of results and submit a report in the last week of a semester; evaluation will
be made by lecturers of the program
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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
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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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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

85



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
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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
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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
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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
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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
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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
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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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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
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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
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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
it ﬂaumm‘mbmwammw NNILATENDIITUAY ’mmmﬂi inniitadnfuasdnin mﬂﬁnaﬂmmmw
meuahm’mliﬂ wannsvinafen quU wed mﬂuﬂmnmamm n13dqetls ﬂE]‘]_JEﬂ‘VﬂiEJIi‘LJ bk
SipE ﬂa‘umm‘sq‘[ﬁﬁﬂiwmmmm‘mim 91NINA1TT% LAZOINIAT NMIAIWIATNE LA ammma
Tnrun199899719173 UazUuuUNIIIAETNH

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

5072638 l,nl,na’%uauwam%tﬁaqwmw 3(2-2-5)

Bakery and Pastry for Health

iz mmaqmmaﬂm LNE$T memmmmmwammw LazNITIALeIEN Ladevilauas aﬂmm
mﬂuﬁmiwamumai LAN ﬂﬂﬂ WIE IUNTY LA LULnaiLwaﬁmm‘w Taun wammmmnﬁmwm HARAATINA
dmas waz wa@mmsmﬂaa@ﬂmmu mimmmmwmmum ﬂmmm\ﬂmmmwmmmi NNIAIVAN
ﬂmm‘wLLaWzJamwuﬂwammemuma':?u,a iwae3 mMatdende mﬂﬂmﬁm iﬂLLUUﬂﬁWLEﬁ'iV\I waEMIALINEN

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
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5073641 mmsmmﬁamﬁaqmmw 3(2-2-5)
Alternative Food for Health
ANNvINg ANLDuE wwannAalunsuilnaeInaien 89RUsENELYBIBIYNINNY
Laaﬂﬂwﬂ?hmmammw u*nm‘ﬁlummmmwmﬁmmmhmm fglidquamd  madenliingdu
aﬁmi‘ﬂi\mi ﬂaummimﬂmamwammw PIMNTINISH D1TINNG 895 nATDunan 813
ﬂ\jﬂﬂm 1N IARK a’m’]iLLNﬂIﬂﬂUIaﬁmﬁ LL@wla’]‘W]i‘V]NLﬂBﬂLL‘WQB‘H’]ﬂW HnUuAn1IovIniaien
WBFIMIW LATNNTIATIENITOININIABNLNDFINN
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

5072204 WANNIINIRUADINIS 3(2-2-5)
Principle of Dietetics .
UNUINTDIRNLNTUINTITLASHNANUWADIYIT T18N1T01vTLanUAe mawuamﬂ%mmmi

E]WW’]?I‘].J?LLﬂiNﬁ’]iﬂ’]WJMﬂmvﬂ’]ﬂ’]ﬂﬂsﬂu’mﬁ m‘mimmuwmﬂu‘[wwmma mﬂmmawﬂumimwm

DI%17 ﬂ’]iﬂ’m%ﬂ@’m’]iﬂﬂuﬂ’]’l“’ﬂﬂGILL’N nziuthe ms@mmmmmi nﬁv\lﬂﬂguwmimwmmmi
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

5072639 msUsziinnzlnawinns 3(2-2-5)
Nutrition Assessment .
Bmauazinafianaziunzlngnn I TILasN W8N H1AIFIMLAININ T ILEN

mﬂmmmﬂuvﬁumﬂa NaN LAZTNTU nsdszifiunnzlnrunnisinensindadiuinenie nmsiazy

NNTUAN NIATIVTNNY LA miﬂiwmum‘mﬂmmms ﬂ’]ﬂ‘ﬂ@l’]i’]\iﬂﬂkﬂ’]ﬂ’]ﬁ’]i MIUILARANNABINT

wien [Uafuuaz I8 I 9 ANEIN1IAANTDINIZIATUINTT mﬁLL‘Uawamiﬂ?mumﬂmmmi
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

5073642 Az IMIUarn15UsEnaueInIslaazs9dy 3(2-2-5)

Nutrition and Culinary Arts in All Age Groups

AnudAgailnrINlulaazgeTs MaUisullameaiTinen lulsazd1eis ANenInI3
WRMIBLAZEITONITIBLARZTITY NIMABALAZNITINDNTIANNIZEN  NUANINADINITIBLARS
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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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5073643 MFIAMINMLIIMsoIIRalnIwINTLAaYNSTEAD Y 3(2-2-5)
Food Service Management for Nutrition and Anti-aging
WANMIIAMIIFVUMILIMIEsignuanlngwms madarhmivenmamumanlngwinis

mmﬂﬂgummm@mm‘smm‘;mmumn miuam‘uu amuﬂi NOUNIILAZITINEILIR NITINIUNY

NIUINTNUYAABLALNITHIN NTAVUATIENITBINNT mMIsade MInTIasy mimmnmmm‘u e

NNIAIUANANINLAEIIAN
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

5073644 n1sedInsIMslazwminisuazlnsndnsn 3(2-2-5)

Nutrition Counseling and Education

‘Viaﬂm'itm‘“wQ‘]stgmﬂwmﬂiﬂmm\ﬂmmmi mwgmimﬂmua”miﬁﬂm n3lAlNTuAENEN
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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

5073645 LrdaasuazlaruInITrzaaly 3(3-0-6)

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
ﬁmwmiﬁ'amimmé’ﬂﬂqﬂu%mmﬁiﬁmm PNLIUNEEBONTIW PunIIEan Madantd

mAnruaslasadaszloaimane amuuwmwmﬂm%aﬂmmww Lsﬂmmﬂwwmmmﬂqmmﬂs LN

I0IDINIT §1TIDINT LA ’mmﬂummﬂﬁﬂ mmﬂmmmnuﬂaﬂ N3IALATINDINT n1sdyidsznay

879119 WATRANIHMIZE% N1ITAIN NIUINTOMILAZLASEIRN
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

5072654 Tnﬁmn’m;mm 3(2-2-5)

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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5072657 NISUNDINITUAZDINITNAUNYK 2(2-0-4)
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

5072660 msisznavatmisiianizzasde 3(2-2-5)

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
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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
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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
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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
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Beverages for Health

ANANIY ANRIATY LLmﬂivmmmLmammwammw ma@m nannIofLay aﬂmm
mmmuﬂﬁumiwammamuLwammw mﬁwamLmamwLwaﬂﬁnmwmﬂwmm”aﬂﬂm mﬂﬁnmi‘nmmu
dena mMasaanusotay mﬁfummememmwaammwnummj ‘mﬂmjmmamimmmemmwammw
AITETUITRBINTINIRUSN AT DN

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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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
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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
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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
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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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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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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
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Food from Herbal and Natural Products

MINUunNTEa Uiy Lﬂwna\muuvl,wma naeAWoTINTG Uszleminelnsuwinis asdrAny
mﬁmqmmﬂmmw ‘]Jgﬁuwuﬁmﬁaaﬂqwmwua\umuLLa LUURDAHIZHI NI IR ENTRIATY AN
Uasansresarssaglunslddiznauannis m‘mmLaaﬂLLawm‘sLmauaHﬂWﬂLaywamﬂmsmﬁwmmslu
ANIUITNaUDINg mm\‘]@mmmﬂmmmnmzﬁﬁﬁﬁﬁ@iz%dﬁﬂﬂﬁﬂﬁﬂi:ﬂa‘um‘vm MIAREITUDIYNT
LAZNIWNWIANILBINNT

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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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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