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a d A a <
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1. m‘;zmﬁmmsﬂ‘msmsﬂiﬂwmwauuuyﬂ
001-102 mansnszNNNuMINanNAaEy
The King’s Philosophy and Sustainable Development 2((2)-0-4)
ANUNLY HANMST UuAa ANudAYy tazithrinevesranlSyanveussugianeliios vanmMIng
1w nanmanle Whie Wan mswaaumani nszauazmIvaued19didu uazas
a ¢ o ¢ quqg X A o ¢ a Y
nsgrmahmaainszin lidszgnd 19 luiunszauyana 09ansgIne noyuyuluszauy
Nosunsolszimst
Meaning, principle, concept, importance and goal of the philosophy of sufficiency; work principles;
understanding and development of the king’s wisdom and sustainable development; and analysis of
application of the king’s wisdom in the area of interest including individual business or community sectors
in local and national level
¢ A J
711-101 Uszlawinnounypd
Benefit of Mankinds 1((1)-0-2)
o Aa a d Yy 9 [ @ a ~ [ 9 9 XK @
NIINMININT TUBIYITUINTTOINAITNY Luu“l’fﬁﬂﬂi%iy'lﬂlﬂﬂLﬁngﬂi]WﬂLWﬂﬂ “Haﬂﬂ'lilall'ﬂi] LU0 WU
& 7 A ¢
oilsz Teaimounyud
Knowledge integration activities, with emphasis on sufficiency economy philosophy, work principle for
benefit of mankind
| A HAa d’u a
2. ﬁ1§$ﬂ31N!1JHW@!N®Q!!Q$‘]J'JVWI HA
| A a
117-102 ﬂ'ﬂN!l]‘NWﬁ!NEN!!ﬂZﬁ]ﬂﬁ]ﬁ]im%
Citizenship and Public Consciousness 3((3)-0-6)
a o wa o @ I A Y o a o
UUINA NANNIT ﬂmﬁﬂﬂmlﬁz'ﬂ’Nllﬁ?ﬂﬂ]ﬂ]'ﬁ]\?ﬂ’ﬂﬂl‘ﬂ‘L!Wﬁllli]\iﬂ?ﬂalﬁﬁﬂﬂfﬂi‘]JiZG]ﬂ‘ﬁ‘l]”lﬁﬂiuizﬂll
YNBU denuTanuazdenuoou lail (Faauiaiion) MIMINNYNIY ANVTVHATDUADFIAY AN
a o A o ' ¥ A oo & v ' A ' A
NYUNNTIAY umﬂmmwaﬂmsmmmsmaﬂuﬂuwmmm MIPIYVABALATUNINLNYANADU
A wa A A A ¢ o o & 7o yA Yy o A
wagmsUfianmssreuaudwonaaumsaisiaod uigyilse TeminudonTasldnanmsaeiu
A A dy Y ] A
AUFWUNAULAZNITVIVADALATUNIN
Concept, principle, qualification and importance of citizenship under the democracy principle in
community, global and online society (virtual society) levels; abide by the law, social responsibility,
equality, concept and principle of cardiopulmonary resuscitation, healthcare aid for others, and simulation
of cardiopulmonary resuscitation demonstration; outreach to others by employing basic cardiopulmonary

resuscitation and healthcare methods
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117-103 a3 aciuezda-h-1ihgy
New Consciousness and Living a Peaceful Life 3((3)-0-6)

L o A < a I a o Aa 1 o
NITUAA fﬂﬁ“ﬂW%ﬂiﬁ}ﬁﬂﬂua&ﬂuﬂ’ﬂﬂﬁﬂﬂ"ll’f)\ﬁ]@] ﬂﬁ‘l]i%fm@]ﬁl%}ﬁﬂiuﬂﬁﬁﬂu!LQZﬂWﬂ%ﬂiiﬂJ@]Nﬂ 1
a ' a o 9 a J A = [} T
ﬁﬂvl‘l_lel,ﬂiﬂi’JﬂJﬁ]ﬂﬂ?Nﬂﬂ!LﬁZ@ﬁﬂJm wrlamsasuniasvesesual yANNFY umsuuatu AN

Sa < ¢ Yo ] yA ada ] o
ﬂlﬂwmuagmwmﬂuuuyﬂ migfummzmlﬂﬁmul,amamau LRAAANA mimﬂmmwamumm
HANATNNITAUTITY ANNAA ANUFOLAZAINIEN NMIDYIIVAUDUNUFIUNNITITITY NHZNT
A ] v a @ o @ o Y v aax A J Y a
ATV WA UAUASNNHEWHIAUTITY NITIANITANNVALIIASTUAID LW@ﬂﬁ$Qﬂﬁ1%’ﬁlﬂLﬂﬂLLu3

o A Aa A g v Aa
m@msmmum@mﬂuqﬁuuazﬁuw
Consciousness, mind calmness and apprehension of peace; able to emply consciousness in studying and
conduction activities, including cogitating upon thought and emotion; able to understand change in
emotional state, being happy, learning to share and acknowledging value of life and humanness; self-
perception and understand others; having positive attitude; understand and accept differences in culture,

idea belief and value; state of coexistence with ethics, peaceful communication skill and multiculturalism

skill; conflict management and non-violent method to apply into the state of living life in happiness and

117-105 I Yaniuaziiang
New Consciousness and Happy and Peaceful Life 3((3)-0-6)
a A Y= o aa Y v o o 9 [
NITUAA LASANITNATI ANUFUUBITIA NIT NN UAULDIUAZTINY ﬂ?ﬁ!ﬁlﬂcli] YDUITULASIAITN
' o A o Y ' o ' ] ¢ Y a
ANULUANH N ATINYIAY WﬂHZﬂWiﬁ@ﬁWiiuﬂWiﬂN?u ﬂWiLLﬂﬂﬂJW?i’JNﬂuﬂﬂNﬁiNﬁiiﬂ ﬂﬁi“lf"]i’)ﬂ
Tudapunianuranvale
Consciousness and mindfulness; happiness; self-awareness; social literacy; understanding and respecting
diversity; communication and collaboration skills; creative problem-solving; living in diversity
I A
196-101 anuilunaiies
Citizenship 2((2)-0-4)
a o wa o @ I A Y o a o
LU NN ﬂmﬁﬂﬂmlﬁzﬂ’ﬂﬂ?ﬂﬂi?lJu“IJ’E]\‘Iﬂ’ﬂill‘]_]uwmllﬂﬂﬂﬁlalﬁﬂﬁﬂﬂ?i‘ﬂiz%?‘ﬁ‘ﬂ"lﬁﬂcl,u‘izﬂll
YUYU denuTanuazdenuoou lail (Faauiaiion) MIMINNYHIE ANVTVHATDUADFIAY
Concept, principle, characteristic and significance of citizenship in democratic community, global and
virtual society; law-abidingness; social responsibility
993-172 Imansrsazlunizings
Social Engagement in Crisis 1((1)-0-2)
a o ' i & o X 9 ' A ' A
LL‘L!”Jﬂﬂ!!,’dg‘l’i’dﬂﬂ?iﬂ]ﬂﬂﬂ?iﬂf’)ﬂﬂuﬂu"lfWL‘]J’t‘N?]‘L! MIFIYVNADAUATUNINUNYAAADUUASNIT
a ua lydd J o ] ¢ o YA Y o ldﬂldd
']J;]U@'lﬂ'lﬁ‘]f’)ﬂﬂuﬂu‘]ﬁ“l/‘ﬁ]']ﬂﬁﬂ']uﬂ']im%'lﬂﬂﬂ ﬂ?LWiyﬂigifJ%uﬂﬁJﬁﬂuiﬂﬂi‘]ﬁﬁﬂﬂﬂ?i%?ﬂ?\luﬂu‘]ﬁw
&’ Y ' =
ANAULAZMIFIUVADALATUNIN
Concepts and principles of CPR (Cardiopulmonary resuscitation); public health care; CPR simulation

training; public service
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3. mszmaudiszneumsiumsfadsszuy
117-104 mspagmaiugiszneums

Thinking to Entrepreneurship 3((3)-0-6)

9
@ (%

v v J a I o @ a ¥
ﬂ’J'llJ“ViIJWEJ!LQZ?]’J'IﬂJﬁﬂJW“N‘ﬁGU’ﬂ\'Iﬂﬁﬂﬂﬂluq@ﬂﬂﬂﬁmué}ﬂigﬂﬂﬂﬂﬁ MINAUIMNNBENMIAAVUGI NI
vy a Y a A o A A ' "o A

Gl‘]f"’llﬂll“mmgf’ﬂiﬂi%muﬁﬂTINLL'J@]@f]3J‘VlN‘l§iﬂ"l]L‘Wﬂfﬂiﬂﬂﬁubl"l]‘l’iﬂ/lNL@ﬂﬂ@ﬁlNWﬂﬂuIﬁﬂ’UuW‘uﬁ?u

AMTITN MIuawn lemanugsnanazmiianuufalums i isednauganazdigu msia
a a 9 A A a o '

!L‘Lﬂﬂﬂﬁiﬂﬁ]ﬂﬂﬂlﬂiﬂ\iﬂ@ﬂ?\iﬁiﬂﬁ]ﬁﬂ\lﬂiﬂﬂ\l

Definition and relation of higher order thinking with entrepreneurship: development of higher order

thinking; use of data and evaluation of business environment for making decision deliberately on

alternatives based on ethics, searching for business opportunity and perspective development of balanced

and sustainable living; developing business ideas with modern business tool

£

4. M3zMIBERENIFIMNY Hazms3AdiNa

o

117-116 M3FIMmiuAdiia
Digital Environment Literacy 2((2)-0-4)

o a a J a o 4 a o o
malulagsanses Tynnlszang sesssumaznguuieludianlsues nuifauazanudingves

o o 7 A

douazanasTugaadna gisisnimsdemsadelvl wansznuandeuaznganssumsdodis uie

a o a a a

a Pl A i)
INA ANTAIUYANAUASNITASING Qllﬁ”liﬁumﬁuﬁ%NﬁﬂiZW‘]Jﬁ}”lu‘ﬂi?ﬂi‘]ﬂﬁmﬂ”lﬂﬁiiﬂ"ﬁ”lmﬁﬂﬂﬁ

)

fuivFia nsduduuasmatiiinsaumaiitetes msldmsaummitomsuaanawdaaen
Fn M3 LAz uAURENTAUINS
Technology; artificial Intelligence; cyber ethics and regulations; concepts and significance of media and
information in digital age; modern communication landscape; media impacts; communication behaviors in
digital media; private right and violation; access to information; use of information for lifelong learning;
citation; information presentation

299-104 3fa Jmnu
Values of the Wise and Deliberation 2((2)-0-4)
AsTIUMIAANIINIIMan3 AnunsydnmiimaInemanitazmalulad nansznuaeingie
ifsugne deaw uazdunaden twamamsdesiuud lvlymaiiasnnansznuvesinnmeaasias
maTulag
Scientific thinking process; progress in science and technology; impacts of science and technology on way
of life; economy, society and environment; preventing and solving problem arising from science and
technology impact

724-106 imzAanszuadinenmaniaiialva
Current Issues in Modern Science 2((2)-0-4)

o Y a 4 oA o aa Y ~
wmmmiﬂm’mmmamuazmﬂTuTamwawmmﬂmmwmm 3’]JI,HJ']JﬂﬁGlﬁlfmﬂiuiﬂﬂlmzﬁﬁﬁumﬁ

A Y 1 s a s = 1Y) 2 v o 1y
mamsgmmuﬁmummmqmmmﬁm mﬂTuTaﬂ WANUUASTILINTDN ﬁmummﬂﬂ@uumm
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q CY

nomaasuazimaluladadelviludegiuiifeadesdudeay nsidios wsugho nay
o ad o o & A A A 1 /A Aaa 2 1Y

NINYINTIFITVFION mauﬂu‘nmﬁu%mawaﬂimmauuyﬂ TINYIN LATTILINADN NYUUY
a I 2 A Y
Means ma lulaguazaundon
Science and technology development for enhancing quality of life; IT applications in science, technology,
energy and environment; scientific and technological advancement; communal, regional and international
innovations; modern scientific and technological issues related to or with impacts on society, politics,
economy, natural resources, humans, living organisms and environment

724-107 Msu3lonaied
Green Consumptions 2((2)-0-4)

aa =2

qqq’ 9 @ a o
¥ Wﬂﬂluﬁ'f]llﬂ']')ﬂﬂ']aﬂl”]f\?ul'f]ﬁ (Eco- unlver51ty) ATIUINADN (NTWYINTFITUFIA WAIITU
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= = o [ Y o o = A Y
mﬂTuTaa VDAY ua:mmggmﬂu) LLﬁSﬂ”Ii‘L]ﬁ‘]Jﬂ'JGl’ViVILlﬂ‘]Jﬁﬂ”li!ﬂ”limﬂﬁL‘l.]ﬁﬂuu‘l_]ﬁﬂlwfi]ﬁi”lﬁﬂ’ﬂll
augaunadia dnanau I sRaIUNNTInod19g3du Mo lddeandosnumsimun

A 2 v o A . . o a A A Y a o s a
LUDIAIUINADNYIYU (green and sustainable Clty) u”mﬂﬁnﬁmmuazmnaaniwmam°v1 au

d' A o a gy @ S d‘ o 9 ' dy

MITUNANDNITIBUNYTTTUBIN 3mmumﬂTuTameiﬁamiu,axmﬁmmuamw‘,ammuwugm
VOINYINUTITY

Happy life in eco-university; environmental dimensions (natural resources, energy, technology, waste and
socioeconomic) adjustment under globalization changing for balanced life; eco-development for
sustainable development of quality of life; adaptations to sustainable and green city development; green

innovation and product selection; application of basic GIS for natural disaster warning system; dynamic

globalization and critical media literacy in multicultural society

5. A13ZNMINATITZTUY MIAATINTINZUAZAIAY

746-103 Flunam
FinMath 2((2)-0-4)
ﬂ'liﬂﬁwﬂﬂ@lsl"]fﬂ'e]'lllﬁﬂ'Nﬂmﬁﬁ']ﬁﬁﬁqluﬂ']uﬂ'lﬂﬂu ﬂm@lﬁ']ﬁ@] 17‘!;’11! mmummu ﬂ'ﬁﬂﬂ’t’]@li'lﬂﬂﬂlﬂﬂ
MIMNUNUMIRUaIUYARD MIHouFIsz AU uazmiamuﬁ’mmsﬁmﬁm@fu
Application of mathematical knowledge in finance; basic financial mathematics; interest rate calculation;

personal financial planning; installment payment; and basic investments

6. AITMIWATMITOMS
6.1 MUIBINGY
417-101  'la-3sdy
Hi ! English 2((2)-0-4)
msAnaununesingy ludinlszs1iu Aniinyzmseendosnmsinguedugnaes isouiinye

o ' § A ! A ¢ )
ﬂﬁﬁu"ﬂ‘LHﬂWHWGQﬂE]HWWN%@ﬁﬂﬂ?ﬂﬂam 1¥U m:‘f@‘u UNMU VNNAI NIWYUAT HAZUNUITTIYTU 9
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Practice of English conversation in daily life; practice of English pronunciation; learning English through
media such as English cartoons, fairy tales, songs, movies and short descriptions
(] d d
417-102 Miueualnan
Pen and Post 2((2)-0-4)
mMaiainszmseiu iunsiide leanud Ay uazsiwaziBoauesune1u vorwamAny
@ o = 1 @ 9 Y
‘WGJJ“LHVIﬂH%ﬂWiLﬂlﬂuﬂizm“ﬂ@]Nﬂ 1%53@‘1J‘].]5$Iﬂﬂ!,la$"ll@ﬂ’ﬂﬂﬁuc]

Developing reading skills focusing on identifying topics, main ideas and details; vocabulary improvement;

developing grammatical and meaningful sentences and short paragraph writing skills

6.2 Mullng
411-101 fﬂ‘kﬂul‘ﬂﬂ NMBUGD
Thai Language Your Language 2((2)-0-4)

[

amfumaiiruenwdanindadiemsideuiijsdugninaveamsaemsaniagilszanmen 18
peIMINEAUR VAN IUMTE NI Tea1s M3Sud1IaIenseuiiosulead ayUanu uazl
Fnsaanalumstih ) 14se Tend
Language and presentation of ideas through written communication appropriate with different situation for
the achievement of communicative objectives; culture of Thai language usage; practice of correcting
defective message in communication; receiving information by reading for main ideas, summarizing, and
criticizing for learning and living application

411-102 ﬁ‘u‘nu1ﬂ1‘kﬂ"l‘ﬂﬂ 4.0
4.0 Thai Conversation 2((2)-0-4)
mym“‘umiﬁnﬁuaﬂmﬁﬂﬁ’aﬂmsmﬂafiwﬁ%uﬁaumuﬁ"ﬁqﬂizmﬁﬁhm HAZIMINZANAVUTUNN
FanuSausssy uazanmumsaimsdoas uﬂaﬂmwuaz@%umynﬁm‘fnqw%wa“lumswuﬂ M3
aadremaiaiiedadinaeieduiiinsuae tazamsalssand ldiitemsFouuazmsduiiv
Fan'la
Language and expression of ideas via appropriate use of verbal communication process in accordance with

socio-cultural contexts and situations under different objectives; personality and nonverbal language for

speaking achievement; listening for information critically for learning and living application

G d =
7. ITUNIEAAATHAZIW
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7.1 gUN3BMANS
125-101 Haanssnadaassn

Creative Craft 1((1)-0-2)
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Thoughts, skills, and knowledge management of local handicraft; creative work and innovation for value
creation and economic value

277-103 aaehuay Yag
Craft Appreciation 1((1)-0-2)
maiaqmae 1sindszangiteldiiannuasnuaziih 101905z Towilud3adses1iu
Creative use of waste material

277-104  P3QUNITH
Cartoon Appreciation 1((1)-0-2)
mi31@31]mgsﬂm‘ﬁ{mﬁuuazﬁwﬂﬁgllu"lﬂ@mumuumaﬂ%ﬂu%%ﬂixﬁi’ﬁu
Drawing cartoons for beginners; decorative cartoons

411-103 aautiuiing
Colorful Fiction 1((1)-0-2)
amudlaTanuazd3a anwess Tasle auidmauaw daaw uasSasssuiuanuad uassanly
M lugiuuuaee wu witioe Foedu UMWAs UNazA3
Life experience, inspiration, aesthetic, social and cultural appreciation through novels, short stories, songs,
and plays

412-123 fialzuamaians
Chinese Art 1((1)-0-2)

1o

Aa) Tmussudud a1 9 1wy msdanszay Aalzms@euynuiu gnan Aalsmawes tazenis
Jufludu
Chinese art and culture such as paper cutting, the art of Chinese Calligraphy, abacus, the art of tea and
food

413-242 TN
Malay Enchantment 1((1)-0-2)
A Uszndl Sausssuvesvaglulszms Insuazoudou
Race, culture and traditions Malay in Thailand and ASEAN

415-140 Aavszagdilu
What’s Japan 1((1)-0-2)
Fanu SausssudiunasAnlzdniie Andnszideuandszniedsnudiiuias deau Ing
Japanese Society; culture and art in many aspects; analyzing the difference between Thai society and
Japanese society

416-146 NOWAUNNI
Get to Know Korea 1((1)-0-2)
AU SAUTITUIMUAMIUAIL 9 15U P1TTIBIMITINHE FUUTITUMI IO AR YNNI E

= o ' <3 £y
NITUTLNTIND HAE NMTNUNITEATHAN Wuau

Korean Art and Culture: Korean Cooking, Korean Traditional Dance, Korean Wave, fole paper
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437-111 fiadziinia
Arts Therapy 1((1)-0-2)
9 Ia A @ 4 a a o Y=
ﬂﬁ%‘U'JL!ﬂWiﬁiNﬁiiﬂﬁﬁ‘l]$lW’E]W@J‘LHQT"UﬂTJz‘ﬂNﬂﬁﬂ\lﬂlllﬁ$ﬁﬂﬂi‘gmﬂ ﬂﬁﬂi‘l’i1§ﬁ]ﬂﬂﬁﬂ?1ﬂ§ﬁﬂ N9
A Y ax A v I A 9 3 o 1Y) v 9
LEANDDNUASEDFITAIYITNITNAINTTIIA !,ffﬁIJﬁiNﬂﬂ?llllu1%Llu@]')m%la%WﬁNuWﬂﬁﬁi%ﬁuﬂgclu
o o 2 X
mmuimmuaﬂm
Arts and creative activities for improve emotional and mental well-being. Learn to manage the feelings,
expression and communication in more positive way. Increasing self-confident and develop a greater self-
awareness
a a [ a d
910-114 INANAIN K IINENAYAIVATHATUNT
PSU Songs Appreciation 1((1)-0-2)
ua I J a ~ a o a o
‘]Ji%’)@’lﬂi]'lll!ﬂuNT AU mﬂmmfuazqumamawmwamwnmmammmumumg ﬂ'lﬁ"’ll’U%}fN
a @ v At k2 1
‘]JVl!WﬁQiJ’ViTJ‘VIEJ”IﬁfJIﬂEJE]”IﬁfJ’J‘ﬁﬂ”IiifJ\HWﬁQGING]

Background; value; criticism and appreciation of PSU’s song; singing PSU’s song in difference way

7.2 I

117-118 Tunz
Yoga 1((1)-0-2)
anwduaziinue Toas maventidamedasTens madssand 19 Tons lgmseenmdameioduady
qumwluainlsedriu
Knowledge and yoga skill, exercise with yoga, applying yoga to promote health in daily life

281-204 ama
Social Dance 1(0-2-1)
nuziosduazinsemlumsama maeit 1$umsaan nhumsind fiia
Basic social dance skills and etiquette; social dance music; emphasis on practice

281-205 fonssulszneudanig
Rhythmic Activities 1(0-2-1)
anudiertuinssulsznousong woszlumaadenlnalszneusinaz a1 luRnssy
Uszneudanaz niumsinliia
Knowledge of rhythmic activities; rhythmic movement skills; music for rhythmic activities; emphasis on
practice

281-207 manavea
Basketball 1(0-2-1)
mmi’uazﬁ'ﬂuzﬁwmmmﬂuamﬁmﬁ’u Faeu MsANUPIA nanaz MYty

Basic basketball knowledge and skills; teaching methods; practical drills; rules and competition
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281-209 J0aladuea
Volleyball 1(0-2-1)
Y @ 2 1d X Y ax =) a wva A [
ANUILUASNNHENWIIDALAIUDALUDIAY IFTOU ﬂﬁﬁjﬂﬂ;]‘ﬂﬁ NANULASNITHUUIVU
Basic volleyball knowledge and skills; teaching methods; practical drills; rules and competition
281-210 HgUALDA
Handball 1(0-2-1)
9 [ = J g Y asy =< awa A [
ANUIUASNNHENNUIUAVDALUDIAY ITTOU ﬂ'liﬁjﬂ‘l.]&]‘ﬂ@] NANT HASNITLUUIVU
Basic handball knowledge and skills; teaching methods; practical drills; rules and competition
281-215 miamuiia
Table Tennis 1(0-2-1)
Y @ = a a j’ Y ax = a wva A [
ANNIUAENNHENWUNUAUNUUFLUDIAU ITTDU ﬂ?iﬂﬂﬂj‘]‘ﬂﬂ NANLASNITUUIVU
Basic table tennis knowledge and skills; teaching methods; practical drill; rules and Competition
281-216 HUANUAY
Badminton 1(0-2-1)
9 @ a 2 dy Y ax = a oA a [
ANUIUASNNHSUUANUAULLDIAUY ITADU ﬂ”lil?]ﬂ‘l_];]‘ﬂﬁ NANULASNITUUIVU
Basic badminton knowledge and skills; teaching methods; practical drills; rules and Competition
281-219 Nen
Swimming 1(0-2-1)
9 @ = 1 g dy Y ad =8 a wa a T o
ANUIUASNNHENWINYUNTDIAU 1T Y fﬂiﬁlﬂ‘ﬂaﬂﬂ NEANULASNITUUIVU
Basic swimming knowledge and skills; teaching methods; practical drills; rules and competition
281-220 BILLE
Petongue 1(0-2-1)
Y @ = -ﬂy Y ax awa a 1w
ﬂ'J'liJg!Lag‘Vlﬂ‘H&’ﬂW'IHJ@'lfNL‘]JﬂQCﬂu I5OU ﬂ'ﬁ?jﬂ‘ﬂaﬂﬁ NANULASNITUUIUU
Basic petongue knowledge and skills; teaching methods; practical drills; rules and competition
281-223 welne
Thai Boxing 1(0-2-1)
9 @ = dy Y ad = a wa a [
ﬂ’JﬂJE!LEﬂZVIﬂHSﬂWWiJ’JfJM],TIEJL‘]_I’t‘Nﬂu 150U ﬂWiPJﬂ‘]J;]‘UGI NEANULASNITUUIVU
Basic This boxing knowledge and skills; teaching methods; practical drills; rules and competition
281-225 madula
Taekwondo 1(0-2-1)
9 @ = Y] dy Y ax = a ua a [
mm;uazwﬂuzﬂwwmmuiﬂmmmu I5AOU fﬂiﬁ]ﬂ‘l];]llﬁ NANULASNITHUUIVU
Basic tackwondo knowledge and skills; teaching methods; practical drills; rules and competition
281226  lodla
Aikido 1(0-2-1)
9 o = a -ﬂy Yy ax a oa a (Y]
mmguazmﬂmﬂwﬂaﬂiﬂmamu IPdOU ﬂ'ﬁﬂﬂ‘ﬂa’ﬂﬂ NANULASNITLUUIUVU

Basic aikido knowledge and skills; teaching methods; practical drills; rules and Competition
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281-227 gla
Judo 1(0-2-1)

9 o =3 g Yy ax awva A 1w
mmguazwﬂyxﬂwwgﬂmmmu 150U fﬂiﬂﬂﬂa‘lﬁl NEANULASNITLUUIVU

Basic judo knowledge and skills; teaching methods; practical drills; rules and competition

8. ansziaenAnyI I
= d
8.1 MszguUNsEMans

a

125-102 winassdnviagiyan
Miracle of Wisdom 2((2)-0-4)
maBoufuazifiuguaivesimusssunazgidaaiesdu maysuins I muzaudums
wdewlasveadany
Learning and appreciation of local culture and wisdom; integration with social changes

425-101 INUBIININBN
Culture Guide 2((2)-0-4)
ANNATEHIUN uaz%u%ﬂumﬂﬂwNi"muﬁiﬁmmxgﬁﬂﬂumunﬁ’mﬁu MSYIUINITAININI

UsgIamans uaz I s uAUMINFUNTNOUNSINIIHUTI TV

Appreciation of cultural heritage and local wisdom; knowledge integration with cultural tourism

| A
8.2 mizmmzﬂuwamm
196-103 AMzriazmMInms
Leadership and Management 2((2)-0-4)

@ 9 o

wuRa B nsdiAnuReItuNIEdih dnvszunmdihuasdam fhmsdsundas fins
aeassd aussouzmshau miadeivnuasmahauiluiiy vdamsuazngugmssanmsnms
famaidenagns uamemsiansinsematudi tazmasmssansmumdnmatiteanudise
Concepts and theories of leadership; characteristics and roles of leaders and followers; change leaders;
creative leaders; competency; team building and team work; principles and theories of strategic
management; leadership development; success-oriented management

437-201 BemanituanuSuRaveunaFn
Ethics and Social Responsibility 2((2)-0-4)
uuRa ngug Ay Semanslumsihauiiedean madusadnuahindnm anusuiaveu
AeAuIps Fanuuazdunadeuruionssuiedann

Concepts; theories; significance; ethics in social work; identity construction; self, social and environmental

responsibilities through social activities

13 a v oA a J 13 [
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8.3 a3zagoENa3IMNY
724-108 FIINTIALIA
Natural Therapy 2((2)-0-4)

A

HIAAMNEINUTITNNATIT AN NEIANA mudenlumsiUfiamegunin Phihiia auasihiia
Toay ayuInsludindsziriu ndasasinnsssuna
Natural therapy for healthy life; alternative health practice: forest therapy, music therapy, yoga, herb,

natural products

8.4 MITMINABITZVY
276-101 f'l'li?»lf’Nﬂ]W!!‘lJ‘lJﬁNﬁTJN
Holistic View 2((2)-0-49)
¥ o ad 9 aa o v ¢ Y
mmmammmgﬁaumwmmmaﬂumﬂﬂﬁmnu ANNFINITONNNINUUUBDIATIN NITIININU
o 2 o o o 4 a X a
ﬁil”luﬂ”lﬁﬂ!ﬂ”IiL‘]JﬁﬂuuﬂﬁﬂﬂNﬁQﬂMWﬂ’]@lu‘ﬁﬁﬁJ UAZAIANIIUAINTESNUNIZINAVUH NITUVIUNITAM
a sy a & a o A vy A o A v
’)Lﬂ5181’761]@Hm‘lﬂﬂiiﬂﬂ!uﬁ&’ﬁﬂﬂﬂ!ﬁﬂﬁm% ﬂ'lilﬁ’f]ﬂiﬂﬁl@llu'c’lﬁ'ﬁﬁuWIﬁLW’E']ﬂ"IﬁGlﬂﬁucli]LLﬂﬂiyﬁ'l uae
k4
Wiauedoyauuiug UGV
Knowledge acquisition in daily life; holistic view; literacy of changes in multicultural societies and
consequences; qualitative and quantitative analysis; choosing information sources for problem solving;
ethical considerations in data presentation
a \ a2 Y 1
437-202 ANNNINAL !"Uﬂ‘%ﬁ)ﬂlNﬂﬁW]
Smart Thought, Clever Understanding 2((2)-0-4)
o A v 7 9 Y sY Y 2 a A : d 9 1y g 2
ﬂ?iﬁ)ﬂﬂ?iﬂﬂejﬁu"]ﬁﬂiuﬂﬂu L‘Uﬂi]‘l]’t']Tﬂ!LﬂQ‘U’EN‘U’Jﬂ’NﬂJﬂﬂVI!LﬂﬂﬂN YDV UUDIAUUDADYUDIVU

'Y o

a ) a A 9 o a v ) a o o oA
AUAA Gl,‘lf'ﬂ’ﬂllﬂﬂm@ﬁﬁulW@ﬁiNﬂ?@‘ﬁU?ﬂqﬂ mﬂ%mqwaﬂﬁzmuﬁmumim Iﬁﬂﬂﬁuﬂ‘lllg%ﬂll”l
' P
nou 11 laaues
Conceptual resolution, understanding, understanding of polarized and different point of view, recognizing

the advantages and the disadvantages of different opinions, constructing student own ideas, logical

assessment of real situation, unknown worldview, self-understanding

8.5 ﬂ]i$ﬂ1ﬁ1!!ﬂ$ﬂ1i?ﬁ)ﬁﬂi
= 1 +
412-201 HHUHII AINIO
Ni Hao Zhong Guo 2((2)-0-4)
1 = = Y o o =< = o J

MIBIFTIINIHINUNAWNAYONYST 153U ﬂTiPJﬂ’t’)i‘JﬂLﬁENWElﬂﬁfuﬁﬁﬁig UAZITIUYNA msaunuilu
v ¥ A = v Aaa o w

‘H’J"ll’t']'i/ll;ﬂﬂ')ﬂﬂ‘]f’)@'lﬂigfﬂ'nu

Pinyin romanization of Chinese phonemes; pronunciation drills of consonants, vowels and tones; Practice

of listening and speaking skills on daily life topics
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413213 WNadoaUII5
Malay on Tour 2((2)-0-4)
mymmgﬁiLﬁﬂaﬂ’fmf‘ﬁJmﬂimﬁim“luﬁmumia’f@hmﬁﬂuuaz@hmﬁzmﬁ
Malay for tourism in Thailand and foreign countries
415-203 sélaalndans
Say Hi Style Kawaii 2((2)-0-4)

Y = v =

Anaunuinwgiuiosdn Yeyanernudnewazisessnlndar neuiFouivuusssuiioy
@ ax A A o @ A 1 A A
TuusIsy I0aIu Feeruazanmumsaiegivvessamagiuiudenrainvaiy
Basic Japanese conversation; talking about personal information and related topics; learning Japanese
traditions, cultures, and ways of living; current events in Japan through multimedia
416-125 duaosauwly IniSe
Annyeonghaseyyo Korea 2((2)-0-4)
Y [ Y A ' a = Yy 9 o =
ﬂ?ﬁﬁ]ﬂﬂﬂﬂz‘ﬂﬂ 4 A1UND ﬂ”li‘ﬁ\i'iﬁl.ﬂ DIU LUATIVIU Pjﬂ@@ﬂ!ﬁﬂﬁiﬂgﬂﬂ@ﬂ FALlU u,azvlﬂﬁuwmmm
aa aAa o w v an Jd =
mmaﬂ%’luﬁvmﬂimnumummmzmmmmmma
Practice of four language skills: listening, speaking, reading, and writing; Korean conversation in daily life
through Korean series and music
417-191 Wannse1u
Reading Development 2((2)-0-4)
Y a o ' o ' < P 1 Y = a ] )
ﬂﬁﬁiNuﬁﬂiuﬂWi@?u V]ﬂHzﬂWiﬂWﬂIﬂﬂ‘ﬂ’ﬂﬂ I?Jﬂﬂﬁ@”l‘l‘!ua%ﬁ‘;ﬂﬂ’)”lll"llm‘l]EJ‘L!GH‘L!@W]NG] Glusmu
Y v '
ANuENUBIANILTZI 3,000 1wl (MuLvie lidlalindnuisen-1n muidangusuili
2-4)
Developing good reading habits; general reading skills; practice of reading a wide range of texts; minimum

reading level: 3,000 words (Note: not offered to 2 nd through 4th year English majors and minors)

V. HUIAIBUDINE
\ ) z

1. NAAITINUZ U

721-111 il 1
General Chemistry I 3((3)-0-6)

v wa o A |a v o ¢ s X g
Tmmiwazmn AT NHTAUASTNUAVDITI WUTIAN USuudunus uneg PUNNAMTATIVDIAY
wa a A ]

VOUKa asazanetazautanoaann Yo
Atomic structure; periodic table and properties; chemical bonding; stoichiometry; gas; principle of

thermodynamics; liquid; solution and colligative properties; solid
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721-112 fiamsmaiingli
General Chemistry Laboratory 1(0-3-0)

a @ Y a oa a y A Y a a oA a dy 4
fﬂﬁ!,ﬂll!,lagﬂﬂn\l‘l]ﬁﬂﬂﬂﬂiuﬁﬂﬂﬂa‘u@]fﬂi MANAMS 1H1AT 9N LWﬂuﬂﬂaUﬁﬂWﬁLﬂNL‘Uﬂ\W]u n13
a ¢ 9 Y o aad g9 v @ o a ¢ a &
3Lﬂi?$1’?ﬂlﬂyjﬁiﬂﬂi%ﬁaﬂﬁﬂﬂm@ﬂ@]u MININIA0ZABUVD Jar NN UA NITUATICHIPINUNTNN
Jan1f mﬁmswﬁuau"laaou ﬂ15lﬁdiﬂllﬁ15ﬁ8§ﬂﬂ ﬂ?iﬁ?ﬂ%uTﬂ!ﬁ?iﬁl’wlﬂﬂﬁﬂﬂ?iwl‘ﬂ!ﬂ/liﬁ NITNN
MAINaugansazaIevounan loooin
Chemical and laboratory safety; glass wares usage technique; chemical laboratory techniques; data
analysis by using fundamental statistics; determination of atomic mass of active metal; semi-micro
quantitative analysis, anion analysis; solution preparation, titration technique, determination of solubility
product constant of ionic salts

721-113 il 2
General Chemistry IT 3((3)-0-6)
J = = A a a a o
AUNAMTAATIAN TUAAIAN NOHYHYNITA-LUTN ﬁﬂﬂﬁﬂﬁﬂ-mﬁuﬁ%Lﬂaﬂhlﬂ'é]@uﬂ LﬂﬂJIMWW TIUNT U B
manamslsznouFdon inliduniduazasiluana
Chemical kinetics; chemical equilibrium; acid-base theory; acid-base and ionic salt equilibrium;
electrochemistry; transition element; complex compound formation; organic chemistry and biological
substance
a2 d
721-232 INNBUNSE 1
Organic Chemistry I 3((3)-0-6)
Taseade m3Bonse uazauidvesasounid maes lownll miwsounazlfnsevesaisiszno
a a a J a Jda J = L4
woauuan !L’Gﬁﬂmlﬁ”lﬁﬂ we Isuu@n Loanvgea amamasawaﬂ'lw
Structure, nomenclature and properties of organic compounds; stereochemistry;
preparation and reactions of aliphatic compounds, alkyl halides, aromatic compounds, alcohols, ethers and
epoxides
a wva a <
721-233 Uianmsnidunse 1
Organic Chemistry Laboratory I 1(0-3-0)
A a ua < = Y = wa a S
mﬂuﬂﬂ{]‘].lﬂﬂ?i“ﬂ’)hl‘ﬂ NINUMSANIFNTANNMIMNVIE 5 UTZNOUBUNT 13U ANaAdULYIAY
A ° a A d9 Y A £ as 1 = o o
YALADA LLASNITASAY ﬂTﬁ’]Wfﬂiﬂuﬂiﬂalﬂﬂifﬁ]‘ﬁiﬂﬂj‘ﬁﬁﬁ 9 YU NITANNAN NITNAU NMTANALAS
TasuInns il mawSeunaznagoulfnsouativesassunsdlusiedan 721-231 vanniiounsd
A aa A o
$I9 721-232 IAUBUNTY 1
Laboratory practices on determination of some physical properties of organic compounds: melting point,
boiling point and solubility; different methods of organic compound purification: crystallization,
distillation extraction and chromatography; preparation and testing of organic compounds in 7 2 1 -

231Principle of Organic Chemistry or 721-232 Organic Chemistry I
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721-251 niinTIEH
Analytical Chemistry 3((3)-0-6)
a -7 o ! = 0'/
FMYIVILNAUNDU: 721-111 Lﬂll‘ﬂ?blll 1
Sldy a d a = A Y aa dy Y a
1’]‘]J1’I’J‘L!ﬂ’?ﬂquﬁ“W‘L!ﬂ?uiuﬂﬁﬂlﬂi?%ﬂl%@ﬂiﬂ?m ﬂmma1mﬂaauuaxmﬂ%ﬁammmuiumiﬂﬁzmu
P A a ’e a o a 7 3 o a e
VoY INAUANNNITAUATICH ﬂWi’)LﬂiWSﬁ‘ViTﬂﬂﬂWiwl‘ﬂWli@l ﬂWi’JLﬂiWSﬁﬂIﬂUuWWuﬂ UAagNIIAUANIICH
TagnsIaMsganauIaIveseIua
Pre-requisite: 721-111 General Chemistry I
Fundamental concepts review in quantitative analysis; errors and application of basic statistic in data
assessment; analytical techniques: titrimetric, gravimetric and colorimetric analysis
a wva Aa J
721-252 ﬂQUﬂﬂ]i!ﬂﬂJ?!ﬂi]%ﬁ
Analytical Chemistry Laboratory 1(0-3-0)
a wa a [ a L4 a2 a L4 s 3 o
‘]J;]‘]Jﬁfﬂﬁlﬂﬂ']ﬂ‘ﬂﬂ”li'JLﬂﬁ”ISWW”I‘l.]iiJ”lELlﬁWﬁTﬂfJﬂ”lﬁhlVILﬂﬁﬂ ﬂ”li']Lﬂﬁ”I%WIﬂﬂﬂ?i%ﬂu?ﬁuﬂuﬁ%ﬂ?i
a o % A A
’Jlﬂ‘§1$Wiﬂﬂﬂﬁ?ﬂﬂﬁ@ﬂﬂﬁuuﬁﬁlﬂﬂZ’ﬂillﬁ
Laboratory practices on titrimetric, gravimetric and colorimetric analysis
721-341 gamwamans

Thermodynamics 2((2)-0-4)

] v
= =2

uﬁ”mquyaﬂaﬁimaqammuﬁ”ﬁ i%ﬂﬂllﬁ&’éﬂll’)ﬂé}ﬂu ‘wéﬁamuazng%’wwuwmqmwwamﬁw%
QLAY ﬂa%ﬁﬁmuazng%ﬁﬁmqmwwamﬁﬂ% m3tlszgnd I¥nguesgurnasans dmiushue
frmansiag 1dies Andiad angalnll ﬁu@aﬁ"amﬂmmmiﬁqw"ﬁuazmsazma
Gas and molecular kinetic theory of gases; system and surrounding; energy and the first law of
thermodynamics, thermochemistry; the second and third law of thermodynamics; applications of
thermodynamic law for prediction of spontaneous change; chemical potential, chemical equilibrium, phase
equilibrium of pure substance and solution

721-361 ¥ual
Biochemistry 3((3)-0-6)

I

10991938 Dneu: 721-111 1502 1)) 1 W50 721-114 1IATINUg I
A o = o Ha S Jd A aa S

N30 721-115 HANIAY LAE 721-231 HANIANDUNIE 130 721-232 IANBUNIE 1

o v q wa 9 A = a P

anyaz Inseadumanll auianazriinvesasd Tuanasiania q nszuumsaine msaaisuas

na lnmsaruguman)asunlasvesans Tuana anudalnAvesszuvuaz Tsanugnssuiloanin
° = =) ~ A o a

myhavvesd Tuana madsegnasaualluauma Tulad Famwaziugians sy

Prerequisite: 721-111 General Chemistry I or 721-114 Basic Chemistry

or 721-115 Principles of Chemistry and 721-231 Principle of Organic Chemistry

or 721-232 Organic Chemistry I

Chemical structure, properties and functions of different types of biomolecules; degradation, synthesis of

biomolecules and their control mechanisms; biological disorder and in-borndiseasesfrommalfunctioningof

biomolecules; applications of biochemistry in biotechnology and genetic engineering
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721-362 Ugiamszunil

Biochemistry Laboratory 1(0-3-0)
a oa a o o /A Aaa A
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Laboratory practices on extraction of biomolecules from living cells; chemical testing of biomolecules;
extraction and activity assay of enzymes; qualitative and quantitative analyses of biological substances and
related chemicals
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723-111 Wanaml 1
General Physics 1 3((3)-0-6)
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Introduction; motion in one and two dimensions; law of motion and applications; work and energy; linear
momentum and collisions; rotation of a rigid object and rolling motion; vibrations and waves; properties of
matter; fluid mechanics; sound; thermal and the kinetic theory of gas

723-114 Ufiamsilana
Physics Laboratory 1(0-3-0)
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Laboratory practice on topics covered in length measurements; empirical equations; Newton’s second law
of motion; simple harmonic motion; flexibility; viscosity of the liquid; surface tension of the liquid;
electrical equivalent of heat; resistance of the resistor; conversion of galvanometer into voltmeter and
ammeter; charged and discharged of the capacitor; series AC circuits; curved mirrors and lens

746-117 adiamaninuiInenmaniiiammn
Mathematics for BioSciences 3((3)-0-6)
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Introduction to number; area; volume; ratio; percent; logarithmic functions; exponential functions;

functions and graphs; limits and continuities; derivative; integrals; systems of linear equations; first order

differential equations; applications for biosciences.
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Open the World of Food Science and Nutrition 1((1)-0-2)
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Role of food science in community and national economic development; creating added value and
innovation through nutrition; examples of value added products from local wisdom; trends in exports of
agricultural products and processed foods; halal food and healthy food markets; career part; inspirational
activities; field trip in food manufacturing

712212 QaumsddmSunanfamienns
Microbial for Food Products 3((2)-3-4)
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Principles of microbiology; groups of microorganisms; environmental effect on the growth of
microorganisms; importance of microorganisms in foods; microorganisms causing food spoilage and food
borne disease; safety and standard of food products; methods of microorganism analysis in various food,;
utilization of microorganisms for food production

712-231 InNDIH1Y
Food Chemistry 3((2)-3-4)
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Prerequisite: 721-232 Organic Chemistry [
Structure, chemical and functional properties of compositions in food; chemical changes of food raw
materials and products during processing and storage; food additive, practice in chemical properties and
their changes, during processing and storage of food materials and products

712-232 MIIATZHINS
Food Analysis 3((2)-3-4)
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The importance of an analysis of food products qualities; principle and practice in analysis of chemical
compositions in food products; principle and application of instrument analysis: spectroscopy,
chromatography, polymerase chain reaction, viscosity by rapid visco analyzer and thermal analysis;
application of analytical techniques for suspicious substances in halal food
712-301 Msinau
Field Work (hifinieia)
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Field work in food science and nutrition or related filed for a minimum of 3 0 0 hours and passing the
requirements
712-313 FAIPINUGIUI DTS
Module: Basic of Nutrition 6((5)-3-10)
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Types, functions and sources of nutrient; nutrient utilization; nutrient metabolism; energy generation;
antinutrient; recommended daily intakes; global nutritional situation; nutrient requirement for different age
group and special needed population; malnutrition and non-communicable diseases; principle of food
fortification; food development laboratory for different age group and special needed population; software
for nutrient calculation
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Experimental Design for Food science and Nutrition 3((2)-3-4)
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Principle of experimental design; hypothesis and testing; completely randomized design; randomized
complete block design; factorial experimental; response surface methodology; regression and correlation;

using statistical software packages
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712-321 gadnmanlszerns
Module: Food Processing 6((4)-6-8)
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Water and water treatment in food industry; principle and practice of food processing: drying and smoking,
extrusion, chilling and freezing, thermal process, fermentation, radiation and microwave; new technologies
in food processing; types of packaging; applications of food packing technology; waste management; food
standards and regulations; food processing plant lay out; food production management in community
enterprise and industry

712-322 msdamsingAutazkaniame s
Raw Materials Management and Food Products 2((2)-0-4)
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Raw material quality control and management; processing of various food products: fruit and vegetable,
dried seed legumes, cereals, edible oil, egg, seafood, milk and meat; local raw materials; storage and
quality control of products

712-323 UfiamsmsdamsingAunazndndumienns
Raw Materials Management and Food Products Laboratory 1(0-3-0)
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Practice in raw materials and local raw materials preparation in food processing; processing and quality
control of fruit and vegetable, dried seed legumes, cereals, edible oil, egg, seafood, milk and meat

712-324 IAINTINBINIT
Food Engineering 2((2)-0-4)
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Prerequisite: 721-341 Thermodynamics
Heat transfer; mass transfer; phase equilibrium; chemical equilibrium; unit operation in food

engineering; size reduction; separation and mixing of food; drying; distillation; glass transition;

emulsion; rheology; process design
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712-325 UJiiamsInInssuerms
Food Engineering Laboratory 1(0-3-0)
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Co-requisite: 712-324 Food Engineering
Practice in laboratory of heat transfer, mass transfer, size reduction, drying, fermentation, distillation,
glass transition, emulsion, rheology, process design

712-333 msdsziivpammarmsmadszamaudasazmamann
Sensory and Physical Evaluation for Food 2((1)-3-2)
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Importance and define of sensory and physical evaluation for food; affect factors on sensory test; method
of sensory evaluation; statistical analysis of sensory results; principle of physical test: texture and color
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Food Safety and International Food Standard 3((3)-0-6)
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Risk, safety and management system for food safety; good hygiene practice; hazard analysis and critical
control point in food industry; food laws; food quality system for food safety and international food
standard

712-351 gadnmsadegsnonazmadudilsznoums
Module: Business Creation and the Entrepreneur 5((4)-3-8)
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Trends and environment for build a business and new entrepreneurship; essential characteristics of
successful entrepreneurs; consumer behavior analysis and marketing plan; design thinking; product and
service innovation; business model and tool; strategic business planning; development of modern business;
fundraising and financial management for business; human resource management; case study analysis;

food business plan and presentation; work integrated practice
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712-402 INUNANDIANY
Cooperative Education Preparation 1(0-3-0)
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Principles, concepts, cooperative education process; regulations; techniques for job application; basic
workplace skills for professional improvements in field: personality development, english proficiency,
information technology, communication, social relations, teamwork, and efficient administration system;
report writing; academic presentation techniques

712-403 annofni
Cooperative Education 6(0-18-0)
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One semester full-time internship in a government agency, private sectors, or an enterprise; practice work
experience in food science and nutrition under supervision of co-operative education advisor and
employers

712-415 msdaszuuuEmsemstiteTnwnms

Nutrition Oriented Food Service Management 2((2)-0-4)
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Principles of food service management in workplace; planning, monitoring and evaluation; management of
human resources and budget; purchasing; handling of materials and equipment; layout of area for food
preparation and services; meal planning and nutritional quality management of large quantity of food
production; HALAL for food service

712-426 MINaNan 0113
Food Products Development 3((2)-3-4)
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Principles of food product development; design thinking; prototype product design and development;

quality evaluation and consumer test; statistical techniques in product development
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712-442 MIVANMINANDIHITINAA
Halal Food Production Management 2((2)-0-4)
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Definition, importance and regulations of halal Thai and Codex; raw material and food additives for halal
food industry; good manufacturing practice; hazard analysis and critical control point in halal food
industry; guideline of suspicious substances analysis in halal food; halal certification system for food
manufacturer in Thailand; business opportunities for halal industry; visiting manufacturer of halal food
product

712-452 UHUFIND

Business Plan 1(0-3-0)
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Guideline of business establishment; type and business model; enhancing entrepreneurship and skills
development; practice in writing business plans: strategic plan, marketing plan, sales plan, production and
order plan, financial plan and organization plan; create and present a new business model

712-453 MIFAMIUATWAHUIFIND
Business Management and Development 6(0-18-0)
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Business process management; developing a joint business plan between students and entrepreneurs;
developed business plan implementation; performance presentation according to the developed business
plan; operate under the supervision of advisor and entrepreneur

712-461 tf‘fuummﬁﬂmmaﬂ%msammmﬂmmm‘s
Seminar in Food Science and Nutrition 1(0-3-0)
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Information searching; analyzing and synthesizing of article in current topic of food science and nutrition;

seminar presentation
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712-462 Tasa59dsemOInenmansmsorisuazlnyums
Research Proposal in Food Science and Nutrition 1(0-3-0)
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Structure of research proposal; formulation of research questions and hypothesis; literature review;
experimental design; writing a research proposal

712-463 m3EMmaInnmanimsemsuazinyinms
Research Project in Food Science and Nutrition 3(0-9-0)
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MIIVINNMUINOMEAIN150IMIsuas TnruINT MIsamsteya MITeUT189IUNIITIT N3
Hauena Iy
Prerequisite: 712-462 Research Proposal in Food Science and Nutrition
Research in food science and nutrition; data management; writing a research report; research presentation

3. Ngadruden

712-443 ﬂ1i$ﬂﬂ1§§ﬂﬁ1ﬁﬂ§i3~l®1ﬁ]i
Food Industry Management 3((3)-0-6)
ﬂ'liﬂﬂﬂ!L‘]J‘]JLLﬁ&”J'NPTQIiQQ']u@']‘H'li N15INURUNITHAALAZOATINIAG ﬂ1iU§W1§auﬁ}1ﬂﬂﬂﬁQ
ngrinelsenu meusnEnginy misamsaunaden mavszand19inaTuladuazmssansi
mzanlumsnaneIMIsInINgRATINNTTY
Food plant layout and design; plant production and manpower planning; storage management; plant
regulations; energy conservation; environmental management; applications of appropriate technology and
management for food productions; industrial psychology

712-471 malulagio1rsHin
Fermented Food Technology 3((2)-3-4)
MANNTVOINTLUIUMTHIN fgSuvﬁ*f‘fuasﬂﬂ{fﬂﬁgﬁaﬁmﬁuﬂﬁwﬁﬂ U5219NU09911131IN N3
Wannmsninuazmalulageninsnin msaluguganniazaNulasaisvodeImswin
Principle of fermentation process; microorganisms and factors relating to fermentation; types of fermented
food; development of fermentation and fermented food technology; control of safety and quality of
fermented food

712-472 maluladinandamu
Milk Product Technology 3((2)-3-4)
esfllszneumaniiazautianmemen e mimai}ﬁauﬂmmwﬁmnﬁu winvoanansual
wnazmsulsgyl nguineuazinasgIURineITe
Chemical composition and physical property of milk; determination of raw milk quality; types of milk

product and processing; law and regulation related
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712-473 Snenenansuazmaluladiiiodad
Meat Science and Technology 3((2)-3-4)

J wa A A = 4 v [l @ v 2 1 Il
ovnlsenoutazantANINAY AL Llﬁ%ﬂWﬂﬂWW"U@\uﬁﬂﬁﬁﬁ NITNUATNITAALAIYUTIUYDY
X o 7 a @ = a o s X Yo A
ﬂmﬂTWL‘L!ﬂﬁ@]?LlﬁZﬂﬁﬂﬁzmuﬂmﬂWW waﬂmmaxmﬂuiaﬂmiuﬂigﬂNa@mmmma ﬂﬁalﬁlﬂ@]i]!ﬁ]@
k4

Yuomnslundasusiilo mIniuauaanIw tazmIiauwansus
Compositions and chemical, biochemical and physical properties of meat; slaughtering and cutting; meat
qualities and evaluations; principles and processing technology of meat products; application of food
additive in meat products; quality control and product development
a d Ao d o

712-474 Inensmansuazimalulagdn i
Fishery Science and Technology 3((2)-3-4)

Ed

4 = 3 o v
mﬁmuwummﬁwfﬁw ﬂ\iﬁﬂi&’ﬂﬂﬂ ﬁﬂJ’UGI‘VIlellmg‘VI'Nﬂ']EJﬂ']WSU’ENﬁﬂ'ju1 WanmMsUseue Mg
d' A o = a
Lﬂﬁﬂul!ﬂﬁﬂﬂmﬂWWﬂlﬂﬁﬁﬂ?u? Wﬁﬂﬂ”li!!,ﬁxmﬂTuTﬁEJﬂWiWﬁﬁ NIIAIUANAUNIN NITARTIAVD
A o o I3

NAANUNTNIU
Aquatic animal identification; composition, chemical and physical properties of aquatic animal; principle
of fishery; quality changes of aquatic animal; principles and processing technology; quality control;
marketing of fishery product

712-475 malulatiorisey
Bakery Technology 3((2)-3-4)
yiiavenansuaiomsey autiauaznihnvesduwaulueomnsen maluladmindneninioy

S o @ a o

NIINVINHT NITAIVANAUNN ﬂ'liWﬁJu'lNﬁ@]ﬂmcﬁﬂ'lﬂ'ﬁ@‘U
Types of bakery product; properties and function of ingredient in bakery; bakery production technology;
storage; quality control; development of bakery products

712-476 wanfumnin
Rice Products 3((2)-3-4)
9 v adaa a 9 9 =
U1 ‘]J'JE]GH’NILLﬁSlﬂiﬂﬁﬂ%mﬂﬂﬂimﬂﬁqﬂEJ ﬂﬂ!ﬂWWﬂJﬂﬂﬂJW’JLLZ’lgNWﬂiﬁWuﬂJTJmlWEJ mylasunilag

o A Y A = A 1 A o 4 ) a A
AUNNHAINTINULINYT VNINFUASTITNEHLIAY mimuu"amuazmmﬂigﬂwammmmﬂﬂnwuﬂau
q wIANTINNIY
Rice with Thai life style and Thailand economics; rice qualities and Thai rice standard; quality change
after harvesting; pigmented rice and phytochemicals; value added and processing rice products; innovation
of rice products
a v d o

712-477 maluladinandaandnuazeall

Fruit and Vegetable Products Technology 3((2)-3-4)
J @ a o < =
Tassafmagesnlsznoumaniivesdnuazwa lif d553nowazma TuTadudemsinuines msuls
Y 9 o a @ d @ 9

Eﬂ ﬂLLiWWallllLLﬁZﬂWiﬂ’J‘]JﬂﬂJﬂmﬂ1W ‘Ll’mﬂ'i5%Wﬁﬂﬂm“ﬂﬂ1ﬂﬂﬂuﬁ3ﬂﬂqﬂ

Structure and chemical composition of fruit and vegetable; physiology and postharvest technology; fruit

and vegetable processing and quality control; fruit and vegetable products innovation
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712-478 u%’mnssmuu‘lm
Innovation in Thai Dessert 3((2)-3-49)
@ 9 2 E2 = '
M mgmxmwwmawuu"lwﬂuazmuwamumﬂ% muwﬁmmxmimmumuwﬁﬂunwﬂamau
o @ ' = a @ 14
6ll‘LlJJll‘VlfJ wmmms%wuﬂm UINNTTUUDITIUNTY mﬂIuIﬁﬂﬂﬁﬂﬁﬁua%ﬂﬁlﬁiﬂﬂﬂlm fﬂﬁgﬂ
3 o A 4 2
21YNIINVINKN mimuy_amﬂmwuu'1muazmuuﬁ'amumﬂslﬁ}
Characteristics of Thai and Southern region desserts; ingredients and preparation method for the
assembling Thai desserts; development of Thai desserts; innovation for ingredients, production technology
and packaging; shelf life extension; value added of Thai and Southern region desserts
a v d
712-479 wanfunervnsllsaumaiden
Alternative protein food products 3((2)-3-4)
a = A ] 1 .dy o 2 1 a
ﬂ'lﬁ’UiIﬂﬂ!Lagﬁa'WIBTVi 1§Tﬂi§]u‘1/lllllal"]ﬂu@ﬁ€’l’3 Uwummmmmﬂﬂmumqmmw FURA
J = 1 @ a = = o
o9nlsznoumunll ﬂmmmﬂmmmmaxmmﬂigﬂmqwiﬂmuwmaaﬂ HIANITTUDINITIIN
Tsaumaudon
Consumption and market of non-meat protein food products; role of protein food in health; types chemical
composition nutrition and processing of alternative protein raw materials; innovation of alternative protein
food
v d o A
712-481 ﬂ1§1°lﬂ]ﬁ$jﬂﬁf‘l—!'3ﬁ@!ﬁ‘ﬂ!ﬁﬁﬂ‘iﬂﬂ@ﬂﬁ1ﬁﬂiiuﬁ)ﬁ’ﬂﬁ
Utilization of By-product from Food Industry 3((2)-3-4)
' J @ [ o
!L‘ViZ‘NLLﬁZ@QﬂﬂiZﬂ@UﬂJ@\nﬁﬂlﬁHLﬁa@ﬂ1ﬂq€ﬂﬁ1ﬁﬂi‘iil@”l“ﬁ”li fﬂiﬁ]ﬂﬂWi?ﬁﬂlﬂHLWa@l!ﬁgﬂWii‘%}
Usz TomiTaquanmasnngaaImnssue Mg
Sources and compositions of wastes from food industry; management and utilization of food processing
by-product from food industry
712-482 uddanazmsliflselavionuils
Starch and Its Applications 3((2)-3-4)
' J wa J a L4 1 @
UURDUDITATY TUUAVDITATHBUASNITAUATIEH ﬂiglﬂﬂﬁﬂﬁ'ﬂfﬁﬁJﬂQﬁJ?ﬂlﬂiﬂﬂﬁﬂﬂﬂ msaauds
4 s 4 4 a @ 4 J
aa19% ﬂ'li‘]Ji&’Qﬂﬁi"]ﬂ\la'l'JiLlagﬁﬁ'ﬁ"]ﬂuNa@]ﬂmcl/]’t']'lﬂ'li Naﬂlﬂﬂﬂigﬂ'\)uﬂ'ﬁuﬂig‘ﬂ@l’f]ﬂ']i
v Y ]
Lﬂaﬂuuﬂﬁﬂﬁ@W%ﬂf wammﬁmmmﬂwﬁuaumﬂiﬁ'
Source and of starch; starch properties and their analysis; starch fraction as digestibility; starch
modifications; application of flour and starch in food products; effect of process on starch conversion;
starch based southern local food products
718-443 PIMISINOGUMN
(Food for Health) 3((2)-3-4)
msauiiusiatazguamaesnnlugailingiu wavesmsus Innomisaoogumwuesaulu
agiin ewhseguamlugduuuames quamilnrnms  tazwaanmsus 1nnemis
A ' Y v A Y A A wa ° A
INBFUNIN fﬂﬁﬂﬁ']')ﬂ'N!,ﬂfJ’Jﬂ‘]Jﬂill']ﬂ!!m%l*iu']‘l/]mﬂﬂﬁ?ﬁﬂ'n’i'ﬁ ﬂgu@mimmwmwaqmmw

Current human life-styles and health status; effects of food consumption on human
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health at the present; various kinds of health food; nutritive values and effects of health food consumption;
nutrient content and function claims; practice in health food production
718-447 nanmapumsemsuazasianFidundndumionis

Principle of Nutrification and Functional Ingredients in Food Products 4((3)-3-6) 1 YHINNIENN
Tmfummaﬂiﬂf;a%ﬁﬁmmG;mmnmifﬂﬂﬂ ANNYIIBLar U DYeINITIETUE159111S
IMITNINY mi”mﬂmqﬁumﬁﬁmuﬂﬂ‘%mmuazgﬂmmmamﬁ"ummiamﬁﬁaﬁﬂuammﬁﬂ
Ysudgegmmmalasnms fefmuamsnandinlnnnmsiazguamuazngszdeuiifedes
mslsziiuravesnsasugalayumis unasvesmsweanduludona 13 naziiyayulns mseen
aNENFIN ndnnsiaraasue nsdiFnynaanaasualiad uasens YPiianisiamn
Hansafe oS ugammalnyuns

Malnutrition problems and chronic diseases due to eating behavior; meaning and types of nitrification;
food vehicle; principal of chemical selection and fortification level for food nutritional improvement;
nutrition and health claims requirements and related regulation; evaluation of micronutrient
fortification;source of functional ingredients in fruit, vegetable and herb; bioactivity of functional
ingredients; product developmentprinciples; case studies of the nutritional supplement market; laboratory

of food product development to enhance nutritional value
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