3. lassasiamangns 518397 uasniaein
3.1 laseadanangns
IUIUNILARTINAGRANANGAT 127 vienn
(1) vandvAnealy
IMUIUNUBAATIY laidfeandn 27 Wiehin

Usenoumenauivnn 3 nau lnelisnedndsduseuy 18 viiein el

1.1 nquALagnIsaeans 6 mihgin
1.2 NuNTN T8I luARIsIEN 21 6 miefin
1.3 nqunsiluduszneunisitenrudadiu 6 mhgin

ey nden awnsadenieuanngulantd Snlideenda 9 wiqeia

(2) RUINIVURANL laifaenin 94 ILTInTe)

wuseanilu 10 ngu dell

Tuga 1 mgnmanifugudmiumealuladnsewns 9 wiefn
lga 2 walulagmsewmsdmsuaiauinnssy 11 wmhedia
luga 3 msUsziuaummemsnaeailggunu - 9 wihein
lga 4 131veegINa0 M1 Tn 9  wihedn
luga 5 aansuavfadvesnisusenaueims 11 yhefe
Tuga 6 wimnssuevnsiftoauaw 9  wiein
g8 7 WInNIsuuITAMeeImns 9  wihedn
luga 8 MIAUINGRSMIIMS 9  wihedn
Tuga 9 unugsiaewnsinssueudessyesgni 9 mhefn
luga 10 Yszaunsalnsvinaulugsiaemismy 9  wein
Iumaﬁmmmwgﬁmﬁammé"ﬁu (CWIE-BCG)
(3) numIvuFenisd 6 ingfin
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3.2 5187371
3.2.1 wuadvdnwnialy liddeandn 27 wiulein
3.2.1.1 NGUANYIUAZNNTRBANS
32.1.1.1 Jvedu Weuseivseluil 6  WBAn

*103-111 mmé’mqwﬁu@m 3(2-2-5)
English Fundamentals
103-112 msfeaninmudanguluiinUsediu 3(2-2-5)
English Communication in Everyday Life
103-113 m‘méﬁﬂqmﬁamiﬁﬂmmﬁmmi 3(2-2-5)
English for Academic Study
* 1) thinwnfifageunussnguauinasiiuinendefmuaaslideaSouin 103-111
amSanguitugiu uAidoude 103-112 msdemsnudinguluTiausediu uagin 103-113
mMwndangquiiiansAnymdizins
2) thnuitlifnageuinnusinguauinasiiuinedoimunazdeFeuin
103-111 Mwdsnquitug iy wagdn 103-112 madeasniundsnguluiinysesiu

3.2.1.1.2 3yaan

103-114 Mwdanguiitenisiniausnuuiieandn 3(2-2-5)
English for Professional Presentation

103-121 awilneiienisdeans 3(2-2-5)
Thai Language for Communication

103-122 aMwilneiienisiaus 3(2-2-5)
Thai Language for Presentation

103-123 mmlwmﬁa%ﬂizﬂaumi 3(2-2-5)
Thai Language for Entrepreneurs

103-131 aMwiiuiienisdeasiuiausediu 3(2-2-5)
Chinese for Daily Communication

103-141 mundludinuszdu 3(2-2-5)
Daily Life Japanese

103-151 nseulAnmauiinesdmsuynau 3(2-2-5)

Computer Coding for Everyone

3.2.1.2 ngun1se5e3nluannssuil 21
3.2.1.2.1 ddedy  Tidsuseivseluil 6  wein
103-201 vinwzAdvadmiuamsTuil 21 3(2-2-5)
Digital Literacy for 21st Century
103-202 mslneitoyauasnsteuitenatosinndosiu  3(2-2-5)

Introduction to Data Analytics and Machine Learning
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103-204

103-205

103-206

103-207

103-208

103-209

103-210

103-211

103-301

103-302

103-303

103-304

103-305

103-306

11

3.2.1.2.2 3% 480

anulunadiosludinulneuavdanulan 3(3-0-6)
Civic Literacy in Thai and Global Context

U AIRUSLAZN TNRUIYAGNAN 3(3-0-6)
Human Relations and Personality Development

I luTInuszdniu 3(3-0-6)
Psychology in Daily Life

9115 NMSALAFINAN UAAITOBNARINNY 3(2-2-5)
Diet, Health Care and Exercise

asiailudinusedniu 3(3-0-6)
Chemicals in Daily Life

AalaFaRSLazan A lWAInUIz1 U 3(3-0-6)
Mathematics and Statistics in Daily Life
AausuazauntiitogunIoninuiedin 3(3-0-6)
Art and Music Appreciation

foulnowazdrassdluaeu 3(3-0-6)
Thai Appreciation and Unseen in Siam

loag @u1s Lazfalznsanidutin 3(2-2-5)

Yoga, Meditation and Art of Living

3.2.1.3 ngunsidudusznaunsiienaugsdiu

3.2.1.3.1 39109aU  WhSeuseiveelull 6 iR

NaNUSBQvRNATUFRINDLNEUNDNSWRAIUINGEY  3(3-0-6)
Sufficiency Economy Philosophy for Sustainable Development
N1390NLUUNSARLTEATIUIRNTTULALTINA LY 3(2-2-5)

Design Thinking for Creating Innovation and Startup

3.2.1.3.2 3¥89n

ATUIMIINITRUDLNYIYRAIA 3(3-0-6)
Smart Money Management
WUalanyuyuwarnsseusHiuAangsy 3(2-2-5)
Community Explorer and Service Learning

welulaf @ uiienswaunfidedy 3(3-0-6)
Green Technology for Sustainable Development
Sumosiinvosassndsuazmaluladdaniosdmivyneu 3(2-2-5)
Internet of Things and Smart Technology for Everyone
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103-307 Foannaesfifitiniionudadiu 3(2-2-5)
Living Lab for Campus Sustainability

103-308 AIANYANTIES9ETIA 3(2-2-5)
Creative Photography

3.2.2 RUINIYANIL lddaendn 94 wmiqeha

TSoumuseivmulugaselui
3.2.2.1 Tuga 1 Inermansiugrudmiumalulainaans S1umu 9 miwin
122-201 Irveuazdualamsumalulagnise1ms 3(2-3-5)
Biology and Biochemistry for Food Technology
123-219 willazadduriddmsumalulagnisenns 3(2-3-5)
Chemistry and Organic Chemistry for Food Technology
125-123 AdnAanslazianddmsumalulagnise s 3(2-3-5)
Mathematics and Physics for Food Technology

3.2.2.2 luga 2 walulagnsamsdmivadieudanssy 31w 11 wilefn

127-226 Vb 3(2-3-5)
Food Chemistry

127-227 YNNI IMNS 3(2-3-5)
Food Microbiology

127-228 walulagnisudsglennms 3(2-3-5)
Food Processing Technology

127-229 IFINTIUDIMT 2(2-0-4)

Food Engineering

3.2.2.3 Tuga 3 MIUTEAUANAITNEINITARDANNLYUNIU 113U 9 MIein

127-230 GLARITRELRAE 3(3-0-6)
Food Sanitation
127-231 M5UsEAUANMNLAYNUNNEDIMS 3(3-0-6)

Food Quality Assurance and Food Regulation
127-232 NN TTNNALTUD I TENO AT Y 3(3-0-6)
Sustainable Food Supply Chain Management

3.2.2.4 Tuga 4 19199953199 M15001TINW I1WIU 9 MIefn
127-233 N133nNTstadafndgsnve s 3(3-0-6)
Logistics Management for Food Business
127-234 NMInAIALALUINIEINIeIMNTRE1dEy 3(3-0-6)

Marketing and Food Business Administration Sustainably
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127-235 MsURA MRy uagngmanegsiadmiugusenouns  3(3-0-6)

Accounting Finance and Business Law for Entrepreneur

3.2.2.5 luga 5 AansuasAadvasmsusznauevns w11 wihedn

127-236 WFENINITUTENDUDIMNS 3(2-3-5)
Cooking Science

127-237 NN30ONKUULAZNTAOESHILEMS 2(2-0-4)
Food Design and Communication

127-238 WenmansUsamdulanarnisussliugusinn 3(2-3-5)
Sensory Science and Consumer Evaluation

127-239 welulaBuazinfivesnausa 3(2-3-5)

Flavor Chemistry and Technology

3.2.2.6 lu9a 6 UIANTINDMNTNOFUNW 1 9 Mlehin

127-240 Lavumansvasomsiandunazayulng 3(3-0-6)
Nutrition of Functional Foods and Herbs
127-241 wialulaguazuinnssunaniunonsiveaunin 3(3-0-6)

Technology and Innovation of Health Food Products
127-242 noAnssUFUIInALaEN1TA1IAMANE NS T 3(3-0-6)
Consumer Behavior and Value Creation of Products

3.2.2.7 Tuga 7 uiANssuusseingavis 91uiu 9 mihefn

127-301 m'ﬁaaﬂLLUUUiiﬁ;ﬁmsﬁLﬁammﬁﬁu 3(2-2-5)
Printing and Packaging Design for Sustainability

127-302 wialulagnsiiuniuagn1sinnisaussasio 3(3-0-6)
Printing Technology and Color Management of Packaging

127-303 wiAlulagusseingiems 3(3-0-6)
Food Packaging Technology

3.2.2.8 luga 8 MINMUINEAINIIBIMIT T1uIU 9 wwfn

127-304 N13INUNUNITNARBILALIATIETBYD 3(3-0-6)
Experimental Design and Data Analysis

127-305 NTRAUILINNTINBINNT 3(2-3-5)
Food Innovation Development

127-306 NFTUIUNTAALTNDONLUULEEIATIUWIRNTINDMNT  3(0-6-3)
Design Thinking and Food Innovative Project
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3.2.2.9 TuAA 9 WHUFINRDMNTNATIANAINADINITVRIGNAT T1UIU 9 WIfn

127-307 nindFunelayaivugsia wasmsiauiuinnssy 2(2-0-4)
Intellectual Property in Business and Innovation Development

127-308 WNUFIAAZNITIANITLATING 3(3-0-6)
Business Plan and Project Management

127-309 nsiEnouNugINad S uaI NN 2(1-2-3)
Startup Pitching

127-310 nswtaduinmuandRnsduiussnouns 2(0-2-4)

Entrepreneurship Qualifying Pitching Contest

3.2.2.10 Tuga 10 Yszaun1salnisinaulugsiamsnulunanauasegia
WaAMUEsEY (CWIE-BCG) d1uu 9 viudein

127-496 wissuaniadnwdmsuuIanssuemsuasnsilugussnaunis 10-2-1)
Pre-co-operative Education for Food Innovation and Entrepreneurship

"127-497 NIMUUAUITTAUNITINDUNITANY 1(0-2-1)
Pre-course Experience

'127-498 nsuuRnuluantulszneumsgnaems 2(0-12-0)
Work-Based Learning in Food Business Establishment

127-499 anfafnudmsuuinnssuemnsuasnisiduduszneunis 5(0-30-0)

Co-operative Education for Food Innovation and Entrepreneurship

i dusredvnuseiiukuy S/U)

3.2.3 UNINIVVADNLET I1UIU 6 WUBAA

TidenspuluselnnlagouluseAuUs Qg InTUomIneIa a3

3.3 A195UNYTI8IYY
(1) vanndnAnenaly
na;mmwmaznﬁﬁaa'ﬁ
*103-111 AwSanguiugu 3(2-2-5)
English Fundamentals

nseutennuiidunazie nsfinldmdnsiuazduauiiugiulunisaunun nns
muduzdl i lateyalulavan TWswnsu waslusths msasnduasyselonagiesieluany
Fou nsesuieauemariinUszsiiu madeuternudug mslnadesulal nsildutiuediuds
Hulumsanuwagnoumaiy mstdnanlumsaunuiluideilidudeu
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Reading short and simple texts; practicing basic vocabulary and expressions in
conversations; following instructions; comprehension of information in advertisements,
programs, and brochures; creating simple phrases and sentences in written work; describing
oneself and one's daily life; writing short texts; making online posts; active participation in

asking and answering questions; engaging in conversations on non-complex topics.

103-112 nsaeasnESinguluddnuszsidu 3(2-2-5)
English Communication in Everyday Life

msdeansegsiulaluanunisaifidivualy nsuanideuanufndiu n1sanuuas
nevAnuluiidefiduny nsifdmsalunmsaunuiiisadesiuanuaulowazaininndn nns
o3 UNBMATTLY MIFeasfugay 1y n1svenuTiemie n1siausuuy warn1sUfUTRMLA UL
mMsdeuaanunelineuiiionisiears nisldunanesueeulatiiiensieans

Confident communication in predetermined situations; opinion exchange;
asking and answering questions on familiar topics; engagement in conversations related to
interests and professional field; giving explanations and clarifications; communication with
others (e.g, asking for help, making suggestions, and following instructions); writing

correspondence for communication; utilization of online platforms for communication.

103-113 m‘mé’qnqmﬁamﬁﬁnwﬂmﬁmmi 3(2-2-5)
English for Academic Study

ﬂ’]’ﬁﬂﬂﬁﬂﬂ%ﬂ’m’]ﬁﬂﬂqwﬁzﬂ 4 FruiiionsAnsnieinig nisilanaraeudaiunia
1013 M auemeUInial MsnalinudlalunsoukainvrN1T9 U0 819 TUY U
fdnriuarlassaieussleafildlunadoumsinng msileudenthuszunming

Practice in four English skills for academic study; listening and responding to
academic questions; oral presentation; improvement of reading comprehension and critical
reading skills; academic vocabulary and sentence structures used in academic writing; writing

different types of paragraphs.

103-114 MesangesianIsitausnuUiioatTn 3(2-2-5)
English for Professional Presentation

wdnmana madenlim Useloa Aideuuazduiu nmawaluaaiunisaiing g ns
wansIUARLILLAZNTELOLTRYINT NSUNELEVNNEINY NMsdunTwal

Principles of speaking, selection of words, sentences, conjunctions, and
expressions; speaking in various situations; discussion and academic presentation, business

presentation; job interview.
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103-121 A lneitensaedns 3(2-2-5)
Thai Language for Communication

awlveiiiensdeansluaniunsalineg nénnsldnwdeansiigniosisnisiuans
wazdians msulssifusaznisiinseiaisandesiflmissiuessiiansugiunazinaue
mwAnruMsyansdeuluguuuuimnzasldetnediussansam

Thai language for communication in various situations; principles of using the
correct language to communicate, both receiving and sending messages; summarizing and
analyzing messages from listening or reading and presenting ideas through effective speaking

or writing in proper form.

103-122 AMelneiian1suEue 3(2-2-5)
Thai Language for Presentation

n1sliarwingianedeyaluaniuniseisngg 819 nsdnauedeyaniivinis
Msiauedeyanisgsia MauansauAaiy Ainsizikazingal msthiauedoyatifimiigede
msdenlidamanisieasesiunuizauuariiussansamdulselenidents@nwuaznnsinay

Using Thai language to present information in various situations such as
academic presentation; business presentation; expressing opinion, analysis and criticism;
presentation reliable information by using the right and effective communication channel for

learning and work.

103-123 awlneiedUsznaunns 3(2-2-5)
Thai Language for Entrepreneurs

awlveiienisvhauluaamuseneunts neenisdeansnelveiifiusednsam
wazdndusiomainulussdnsiansils n1swn n3e1u weemsdeu nisdaviienansnisUszavide
lnansiiedesiunisyineu

Thai language for work; effective and essential Thai language communication
skills for working in the organization, including listening, speaking, reading and writing, writing

meeting minutes or work-related documents.

103-131 AMEIuiiansaeasTudinUszsndu 3(2-2-5)
Chinese for Daily Communication

n1sEninweils W 81U uazil@eu 1158 1udMdnyIn1Taendesiudy Pinyin
arwdunanfignies Tassadslisansal fmdwsiszana 150-300 A1 uagdruauiugiuilily
FinUseariu unaununduiiugiu Téun NTAAUNUITINTIY N1ThuzIaues N1sduwasnIsly
MlaruansiIuIL MsaUNLanURkaYAUMISTIAIS NTUBNIA UATNNTUBNTOABS

Practicing listening, speaking, reading and writing skills; how to read the correct
pinyin phonetic transcription of Mandarin Chinese Pinyin; grammatical structures; vocabulary
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of about 150-300 words and basic expressions used in daily life, basic conversations,
including greetings; introducing yourself to others; counting and numbers; inquiring about

places and directions, telling time, and telling names of things.

103-141 i uludiauszsiiu 3(2-2-5)
Daily Life Japanese

Ffdwe duny Tausssu wazinurlunisaedns nseAIaILLaTASRBUBEN I
unaunegsigluseiuad uasdsloadunlasiuiidefianunsoussgndlfludinusssniu

Vocabulary, expressions, culture and communication skills; asking and
answering short questions; easy conversations/dialogues in short phrases and sentences with

emphasis on daily life topics.

103-151 nslguldnnauiianasdmsuynay 3(2-2-5)
Computer Coding for Everyone

Arwditugiunafeulusunsudeniwilnseu wdesdlefldlunisidoulsunsunie
Iwseu viinvesdeyauarsuls masudeyainaznsuansadns nsldanuddmaden nsldnu
Mdnugy msadeileddu msdesgideyauarmsiauedeya

Basic knowledge of programming with Python; IDE tools; data types and
variables; simple input and output; selection statement usage; looping statement usage;

function definition; data collection and presentation.

ngumsmseiinludndssui 21
103-201 VinwzAdnadmiuAnlTIen 21 3(2-2-5)

Digital Literacy for 21 Century

'
aa o =

nslémaluladddvaiiontsduduaisauina n15deans uazn135viiy
nswasuuvasiiumaluladadva ndnnismsidunaliesdidva arulaeasediuaisauna
AFusTauuaznQmnefiistes nsiwelulaBunldifensdanisatelvl mslesgiuardunsed
ansauma Msleuseny madenedesdefdvaiidenadastunmainauiielfAnysednsam

Utilizing digital technology for searching information, communication and
keeping up with digital transformation; digital citizenship principles, information security,
ethics and laws involved; applying digital technology for modern management; information

analysis and synthesis; report writing; selecting a collaborative digital tool for efficiency.
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103-202 nsiaTedeyauan1sseuivauaTadnsiUadu 3(2-2-5)
Introduction to Data Analytics and Machine Learning

flugturesnisaudalud® mseseddoyauaznisidouivenaios 1y n1s
uTmdoya nsszyunasdeya nsiauazeindeya nigesi Msdeansteyaiiedndae
nsldunauasn msuansnmilefiuyadiliiunisdadule ms3ouiveardosing wiesloseg uas
MsUszyndld mseAussaniumsaliaieweanstouiaiesile videfetawensldtiyauszivg
el

Introduction to fundamentals of automation; data analytics and machine
learning such as gathering data, identifying data sources; cleaning data; analyzing and
communicating insights with the use of visualizations dashboard to add value to decision
making; machine learning; various tools and applications; discussion on real-world scenarios

of machine learning or examples of generative artificial intelligence applications.

103-203 anudunaiiosludsnulnenazdnulan 3(3-0-6)
Civic Literacy in Thai and Global Context

an1mn1sainen1sidliod 1swgie &1 waziuusssuveInquuszmen1a Ussnu
Jymwaivludinulan Uszmdalngludiaulan aAnumaInnaieni1eiausssunagn sz uIuNITNIg
mwAnfiiuanna eusuiiaveusedsay msiuihivemaiiouarsuilaveusedsaslunisresiu
n131930 Auduiusszninanuilunadissivaniuznisimuiveslszmanielinguuiely
FinUszdrfunazniinannavesdsandszansulee unumuaznihfivesyanalugiuznailesineuay
walilalan

Political, economic, social and cultural circumstances of various groups of
countries; contemporary issues of the global society; Thailand in the world society; cultural
diversity and global mindset; social responsibility; civic engagement and social responsibility
against corruption; relationship between citizenship and developmental status of a country
under laws in daily life and international rules of democratic societies; roles and duties of

individual as a Thai and global citizen.

103-204 NYBHHUNUSUAZNITHAIUIYARNAIN 3(3-0-6)
Human Relations and Personality Development

Msadannuduiusszuinayana Msfinauesazidu wiuaiansfiunmueily
AULDY ﬁﬂ‘vmﬂLi’]ﬂ‘vimEﬂumiﬁﬂuﬂ’lwﬁmuuazmiﬁqﬂﬁﬂmwﬁmmsam amﬁav‘hmui’wﬁwﬁulé’
Interpersonal relationship building; knowing oneself and others; enhancing
self-esteem; goal setting for leamning and working; appropriate personality and collaborating

with others.
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103-205 e TuTINU5TIU 3(3-0-6)
Psychology in Daily Life

LUIAAMIMINENTIdAY WaunnTTesneg n33u3 nrsgdla yadnamuazaim
WANAI9TENINYAAR AIIUNAINYANLNIUNA BNTHANTIANLALNOANTTUNIHIAN N1TIATIEN
Ufdsiusseninsyana pmdsiusia msdnnismaeien auiaunfmmadnkaznistin

Major psychological perspectives; human development; perception; motivation;
personality and individual differences; gender diversity; social influences and social behaviors;
transactional analysis; healthy relationship; stress management; mental disorders and

therapies.

103-206 91IMNT NITYLAFUNIN LATN158aNN1Aa9INTY 3(2-2-5)
Diet, Health Care and Exercise

4Un1EAUINNY Fala 01sunl wardia o mnswavlaguinis nsdesiunazng
U1Unl5AR8919115 ANUaniBe90111s 2annlaruinis Nandusid@stemiswagnisidenty s
gandsnNIeLfialasas19aNI TN MBI NaveInIsepnfdiniefiinessuudisglusisnie
uinnssuonsiioaunm uazimaluladidsiaiiioniseeniidsnie

Physical, mental, emotional and social well-being; diet and nutrition; nutrition
for prevention and therapy; food safety; nutrition labels; dietary supplement products and
selection; exercise for physical fitness; benefits of exercise on various body systems; digital

technology for exercise.

103-207 d15eafluInUseaniu 3(3-0-6)
Chemicals in Daily Life

a5 dAlEuTinUseiiu esrusynovtesasall arsnliusennsssuriuasans
Juareififsadosfuiinuszdriu diwasiadosiin a1sUsauiemns anuvane Ussanuay
a15UsENauTeRAeId101 AMUVIY Ussinnuazaudfvesansiaiiuarein nstestunasnis
wAtwaINENSIAL

Chemicals in daily life; chemical components; natural and synthetic chemicals;
water and beverages;, food additives; definition, types, and chemical components of

cosmetics; definition, types and properties of cleaning agents; prevention and detoxification.

103-208 ANAANENSLAZENR LUTINUTEITY 3(3-0-6)
Mathematics and Statistics in Daily Life

aaamansuaraifileswiu ol lWldludindsedntu Ineldanudises sunadea
gn31du Souaz Meidu arufileviuneriuada nisiiusivniuteya n1simseideyanieada
wuuussens avudasduiunisdinduleegisde
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Mathematics and basic Statistics in daily life; Geometry; Ratio, Percent,
Function; basic knowledge of statistics; data collection, descriptive statistics, basic probability

for decision making.

103-209 RavzuazaunIilaguvTanTMUeTIn 3(3-0-6)
Art and Music Appreciation

v Y] = s a a a
ﬂ']’]ﬂJELﬂEJ')ﬂUunﬁEJﬂ’]ﬁC‘ﬁ ﬂaﬂﬂug‘dmu%&ﬁmﬁ%ﬂiiu INTNTIN UTLAUINTTU

a a

wgfad uaraensadatl gaadioinsguesiavs usunalademmanuialy arweuddufals
NsUsEluAMANaUNSEE Auduiussenidaly auns Audie AaUsludinusedniu uavame
mnunalunudaususuing q lupusduedosdeassladalauaraiuautonmieTinve sy
Aesthetic knowledge; art in the form of architecture, painting, sculpture,
dances and music; art in major eras; inspiration behind pieces of arts; art appreciation;
aesthetic evaluation; relationship between art, music and life; art in daily life; the value of art

as a tool to sustain the human mind.

103-210 feulneuazarassdlugey 3(3-0-6)
Thai Appreciation and Unseen in Siam

AaUzwazimusssy auusssudoudssndl tondnvalnnuulng usanniagidaya
fflnuauaziiniagile afimnude Aoy 353 wwameanseying Funeauazimeuniannanu
Tne

Thai art and culture; custom and traditions; identity of Thainess; admirable
and valuable intellectual heritages; beliefs; values; ways of life; conservation, inheritance and

dissemination of Thainess.

103-211 loag du15 wazRauzn1sadudie 3(2-2-5)
Yoga, Meditation and Art of Living

nsinleazduiiugruiiedmunguaimnmeuasdnlafia Uselomivesnsfinloay Toas
p1aurUszLAnenge) nsweuaatslun1slinlon: Mawssuanunsauvesssnglunisinleny doaas
UftRuazdensszidunisiinlns Usanews nsiinaudidielony vinildlunisidsanns Aausnns
M59Tin oA msanenans wazmsaieeaNnadliiuindieunlugnislidinedeimuay

Fundamental yoga for developing healthy body and mind; benefits of yoga
practicing; categories of yoga asanas; relaxation for yoga practicing; body preparation before
yoga practicing; recommendations and precautions for yoga practicing; pranayama;
meditation for yoga;, meditation asana; art of living such as moderate practice and life

balance for happy living.
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' & v a o &
NaUNITUURUTENBUNITINDANNEN B
103-301 nanUsvyrvaaAsegnanaitsanan sWauI gy 3(3-0-6)
Sufficiency Economy Philosophy for Sustainable Development

NANNITLUIAALAEAUAIAYVOIUTYYIVRILATUT AN B S ninnsidesdunis
iAswgmaniuaznssviunansiu eudenleassminsivgveaasvgiaweifivstunswaund
Fedunagitmunensiaunfidaiu nsdemiuivgvesasvgianeifisaiiensianniddululdlu
nsessAnludinusamatouasmadufussneunisiianauinnssuitedsrnlnonisiouiainnsi
TnssnunguvdensiinwnasnadeulosuunfnasugianyuisuliAneuduidmnduasugia
sudans-Taussy wariudaindon

Principles and significance of the Sufficiency Economy Philosophy (SEP); basic
principles of economics and financial literacy; relationship between SEP, sustainable
development (SD), and sustainable development goals (SDGs); application of SEP for SDGs for
living in contemporary society and for innovating social enterprises by using project-based
learning and case study as well as applying the concept of Circular Economy for SD in

economic, social-cultural, and environmental dimensions.

103-302 nseenuUUNIARIiea3 I TANsTILAZ ATV 3(2-2-5)
Design Thinking for Creating Innovation and Startup

nsaswsatuaalabiddeuluuinnsuaziusenaunis wuifia nszUIuNITUAS
yinwgnseenuuuuInnssuduLUUioadagsiall AnufuRnisnuguseneunisuasinaue uLile
Tuinlaliinamuiianissiuu

Inspiring learners to be innovators and entrepreneurs; concepts, process, and
skills of design thinking for creating innovation prototype for startup; meeting entrepreneurs
and pitching.

103-303 NITUINIINTHNUBLINUIYRAN 3(3-0-6)
Smart Money Management

MsuAuTAInUsE91Iu Bnduazuthil Wmnenisiu msuimsnisitudiuyanaa
uinnssumenstiu msamululssmauagsinsseme n1sUserufe Budoliud manusmni® ms
Jugusznaunis n1sudmsnesnnsasu nswssudmneunden wasdasninmneinsiu

Finance and daily life; right and duty; financial goal; personal financial
management; financial innovation; international and domestic investments; insurance; loan;
tax planning; entrepreneurship; management of investment port; preparation for retirement

and financial independence.
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103-304 Walanyuyuuasnisiseuiniufanssy 3(2-2-5)

Community Explorer and Service Learning

¢ P

nsiFeufiinaduityuey Ml ngiyruiedumUsuifulamuaziuinianis
wawlagliguruiugiuveinisioudhuiussniidieuwazaningusuy alanasnisiasurinee
msidfsyuru Msadeansildnsin Fnvensliiauasiinuedudeny msdeans msSoudiou
Aanssuuins mawuaznstuindeulassnsitonsiauiuas Aanssuuinisyusy nsnTe
mamieugnisiluinideuaziniaunyuruiiesesiunisfanmsimuguvuynifegiedaduly
ARSI 21

Learning on community context; community analysis to identify issues and
development approaches using collaborative community based approach among learners
and community members; techniques and enhanced skills in approaching community
engagements, community participation, social and life skills, communication; service learning
development and project implementation for preparing to be community researcher and

developer in variety dimensions of sustainable community development in the 21°" century.

103-305 waluladdidguionswaunigeiu 3(3-0-6)

Green Technology for Sustainable Development

oA Y

luaaiAswgnagn1smuIngsdu (BCG Economy Model) 1 wisngnsimunngsdu
(Sustainable Development Goals: SDGs) LAY WAHluFInUsET1TU N13UTEEUT)INTTIn
ASUBUNANIL NsnBRLaskBRn AT sruunsianisiaunndey weluladazernuazmsinns
nansznusoAuadenfameluladatln yuifiRnsdudanadouuasnisinuga

Economic model for sustainable development (BCG Economy Model)
Sustainable Developments Goals (SDGs); green chemistry; chemistry in everyday life; life cycle
assessment; carbon footprint; green manufacturing and productivity; environmental
management system; clean technology and managing environmental impacts with modern

technology as well as environmental laboratory practices and study visits.

103-306 sumesiiinvesasmiwuazmaluladsaasezdmiuynau 3(2-2-5)
Internet of Things and Smart Technology for Everyone

pdnmstiugruvesmalulafdunesidnvesasmasuazanmuindomndsing fegs
dedruneanuazanludinUssdrfuiiisatos naasdldinsdmiauininuaiuaunisdnla
wsedldlutinlutn wuwedinduaniig PM2.5 gunsalmumnuasdaaies msthaunininalulad
Uszgniidnfudinysed1iu wu msfnwianudasnsiefendonsalassuudumedidafiaiunsa
Usuussnisvianuld wazudadouiiiensramuiungninunisduneiidn mseAuseifsatunsdl
megrnsuszyndldauninmalulaglutagiu

Fundamentals of IoT technologies and ecosystems; smart appliances

examples; practice in using a smartphone in order to control smart home electrical devices;
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measuring pm2.5; controlling smart farming devices; integration of smart technologies into
everyday life such as intrusion detection through IP surveillance cameras; practice configuring
an IP surveillance camera and notifying the intrusion via the Internet; discussion on current

smart technology application cases.

103-307 Hownaosfiavinianud iy 3(2-2-5)

Living Lab for Campus Sustainability

Aaaa

ndnn1sveTiemaaefiiidin waznisUszgndldndnmssananifiondlalgmmse
fimuromsuazdundesluuminedogarmdadu msaisuuiasaiiovetenauazszyndlily
anudisug uazrluvwaiilvgtuls msudmslasims Tnewudunisesnuuuuasimenasaniui
Wiousznandsnuesnadsby

Principle of living lab and its application for solving problems or improving
buildings and environment in the university campus for sustainability; building an innovative
scalable model for the effective project-based implementation and knowledge transfer;
project management emphasized on designing and developing buildings for sustainably

energy saving.

103-308 A15A18ATNLTIEZ9E55A 3(2-2-5)
Creative Photography

nseululdiiinislaonisusegnduuiAanguinsasnmitodoanumang
annsnUfiinsdienimnaradisasiduanunmaisludnuaed e ldnuaudeanis s
dadennmiedluldlunueenuuvdeasmunnufnansassaindlilfesrannyandie wu nns
T¥nmaneitedeansriudessulatl nsldnnareifiedeasymagsia

Practical learning by applying photographic theory concepts to convey
meaning; performing photography and creatively producing different types of photographic
works as desired, including selecting images to be used in communication design work
according to the planned creative concept in an appropriate manner, such as using
photographs for communication through online media, using photographs for business
communication.

AN sE ISR

S 103-1xx NERINGNIY MW ILaENITHOAS
S 103-2xx MERNFLIY N1IATTIRLUANTTUN 21
S 103-3xx mnedanguinn nsiluduszneunisitenrudagy
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(2) NUINIBUANIE
Tuga 1 Anemansiugrudmiumalulagniseuns

122-201 Y mazdnadidmsumalulagnisennis 3(2-3-5)

Biology and Biochemistry for Food Technology
FrdsAunau: il

wadlazesdUszneuveuwad mandeuiivesasiudoviead d3sinewesivuay
dninliduemis mumainvansvesgduniduasninilulduselond lassaire audinaeiiuay
ANYAIN meﬁﬂﬁﬁuaaaﬁ%ﬂmaqa Uszianuaznisyinauveseuleiiaslatoulysl nszuiunis
wnUedTuludsdiTin uaglnvuins sudefinsfidenndeiu

Cells and cell components, movement of substances across cell membranes,
physiology of plants and animals used as food, diversity of microorganisms and their uses,
structure, chemical-physical properties and functions of biomolecules, types and functions of
enzymes and coenzymes, metabolic processes in living organisms and nutrition, including the

corresponding laboratories.

123-219 wilnazaiiduniddmiumalulagnisemns 3(2-3-5)

Chemistry and Organic Chemistry for Food Technology
FrdsAunau: 13l

itlugrunasaliBuriaiiduius fuosdusnauresemng aseunquiaeuLIRAVEN
wazn1sUssgnaldluide aasuaznisin svseu lanauaslosou n1319579 Wussall URAsead
nsfwnAgafuauduRusana asazaty nianasiua laseane audd wagUfitenves
asUsznevduadluomns nunsvinufoRnisilaenadesiuidednasy

Fundamental chemistry and organic chemistry related with food components,
covering the core concepts and their applications in the topics of matter and measurements,
atoms molecules and ions, periodic table, chemical bonds, chemical reactions, stoichiometry,
solutions, acids and bases, basic structures, properties and reaction of organic compounds in

food, including experiments that are pertinent with the topics.

125-123 aalnAansuazidnddmsumalulagnisennns 3(2-3-5)
Mathematics and Physics for Food Technology
Fverunou: 1u3
flondn (Wun Suvsiwazmned aumsuazileidu) uasunagda (ldun nnsmn
BUNUS, N15MUTIUS, AuN151T90YRUS) TALALNUIY UTT 9L NENIU ANNTBULAZNITAIENAIIY
Sou namansvadivia Adudss was 8 fusfupnndsd L wiwdn wazedulilasion
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Algebra (i.e., variables and constants, equation and function) and Calculus (i.e.,
differentiation, integration and differential equations), Dimensions and units, force, work,
energy, heat and heat transfer, fluid mechanics, sound wave, light, color, radioactivity,

electricity, magnetic and microwave.

Tuga 2 wmalulagnisamnsdmsuaieuinngsy
127-226 GHORep 3(2-3-5)
Food Chemistry

dsAuneu : 123-219 adluagiailduniddmsumalulagnisenvis

Wilaansuseneunaall wazUisenmaalluemsnasnieastinuedaIms Fau
n1sHEn MIuUsIU Msiudne warmsulan sawdannuiiiiendes wasmsiiiRnsmedans
AATIPAN0INNT

Understanding of the chemical composition and reactions in food throughout
its life cycle involves various stages, from production, processing, storage, and consumption
including related knowledge and food analytical techniques in practice.

127-227 aT9INYINBINNT 3(2-3-5)

9

Food Microbiology

ndeRuneu : 122-201 IVineuasdialdamsumalulagnisemis
N15MUNIAUNTE N1sLRTeAUlaLaEMTINNISIASYURIRAUYSY MIATUANAUNT

q

L4

QAUVBITTUnUMANYEdYsegRa NI IS MsiEeYeIes e mnIngaun3d ndn
Tunsousue s nsdadengaunidiileldlugnanvnssy nsvuaumsudin nswdnnanfueian
ﬁgﬁuﬁﬂmzﬁuqmmmiu NARA N1 INIIN mmstﬂuﬂwmmﬁuw%ﬂ UINIFIUDIMITUALNT
PUANIINUTaTIIME Tl iRnsnaonadosiu

Classification of microorganisms, microbial growth and measurements of
microbial growth, control of microorganisms, role of microorganisms in food industries, food
spoilage affected by microorganisms, principles in food preservation, microbial screening for
industrial, fermentation process, industrial production of microbial products, food
fermentation, food poisoning from microorganisms, food standard and microbiological

control, including the corresponding laboratories.

127-228 walulagnisuuszuams 3(2-3-5)
Food Processing Technology

Fdsdunien : 125-123 adlaeansuagilanddmiumalulagniseimis
nanN13199N15uUTIU0 11T deuvesd JUANISIANIENUIBLAZNTEUIUNNS

wsgunuunzuazseiiles mawSenimgiuienisudssu (Wu msdns msdauen msUeniuden s

aan) walulagnisuwdsslemns boud nsmiaweslsd msawelsduazgievil n1sven n1seuwi
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nsufukaziands nsvilmdudu nslesed lulasnwazdunsise nisusnlpgldmuuusy nsiu
Munden msliauseuuvulemsisin msldanudugs uazmaluladnisudsgueimsdus Muae
snsviufoRnsildenndesiuiideussee

Principles of food processing, definition of unit operation and process, batch
and continuous processing, material preparation for processing, technology of food
processing such as pasteurization, sterilization and UHT, frying, drying, chilling & freezing,
concentration, irradiation, microwave and infrared, membrane separation, extrusion, ohmic
heating, high pressure and others related novel techniques. In addition, the practical work in

accordance with the lecture.

127-229 AAINTIUDINNT 2(2-0-4)
Food Engineering

F1sAuneu : 125-123 adamanswazlanddmsumaluladnisems

Mé’ﬂmiﬁugmmaﬁmﬂsimmms (Ifuf nMadsumiag n1s1sler wnuilalas
WA HUALIAAITUAL AN mMsgemnawazaudeu nslwavesvedua) wdesdiofildlunis
wsgemsuazmsmuniiiendes 1wy \F3D38I1T0 LASDIBULY InTosutuds inTassume 1aTas
wanwasuanudeu Wudu

Fundamental principles of food engineering (such as unit conversion, steam
table, psychometric chart, mass and energy balance, mass and heat transfer, fluid flow) and
equipment used for food processing and calculation related; for example, retort, dryer,

freezer, evaporator, heat exchanger.

luga 3 MsusziuAuMNeIMIIAREAISldUNI
127-230 HU1AU18IMNS 3(3-0-6)
Food Sanitation

Awndefuneu : 127-227 9a97Ine1m901mMs

AUEIAYVBINTEUINUIADINNT mﬁiﬁﬁLﬁumuéfmﬁlmﬁmammi Aasgrimaulil
Uaandere991msnNeuNenIn iail 3300 wazansneniiui Msmualemnsiiazeindasnsiy
Taun AMAWINGAY amaumwmmamammi E]’]ﬂ’]’ﬁamw/ll,l,aﬂaﬂaﬂﬂim ﬂ’]’iﬂ’JUﬂNﬁWJLLauLLNaQ
lsa mMsdanisves 1 wavansdamsinge Wudu %mwummuammmammi AMNUaDNABUDY
DM IAETEUUNINTTIUAUNIN Hudu

Importance of food sanitation, operation of food sanitation, food hazard
analysis in physical, chemicals, biological properties and allergies, food safety control, such as
raw material quality, personal hygiene, plant, equipment, pest control, waste management,
water treatment and waste water treatment, regulation of food sanitation, food safety and

quality standard system.
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127-231 N1UTEAUAMNWLASNYVUNEINNS 3(3-0-6)
Food Quality Assurance and Food Regulation

Awndefiuneu : 127-226 1alowns 127-227 9a37ine1mneemms

127-228 walulagnisuusglenms

fupounazinInisdiunsdmunisuseiunmnm udnmsemuauauaringiy
N3TUIUMIHAR LagnAniae adenunnuagnmsnmainannm adavlilunismuauaam
AMUUABANBTDIDIMT NAMUIBBINNT U30TDNINUA NENNUINVTONINTTIUNITNANKENT NS
FeluUszmAkazaUszna madarhssuulssiunmunmdmiugnavinssiems

Regulations and standards involving for quality assurance. Quality control of
raw materials, production process and product. Quality factors and quality measurement.
The statistics used in quality control. Food safety. The food sanitation, law, food or any rules
or standards for food products, both domestically and internationally. Preparation of quality

assurance systems for the food industry.

127-232 mMsdanstwwansiwuamsileaus sy 3(3-0-6)

Sustainable Food Supply Chain Management
Fvdsdunau ; 1idl

ALVENY LaEndnNN15TRANIsTNaneuesiienNBy mnuddyfunis
Fifugsiremnsediedsduitanyunosdiuanden dny waniaswsRa TNEeendoInsvegnan
uazaenadesiuluainmLATygRaionnudBunasaiadldguniueims msnaununagnsiay
Usranuanuianssuiiesdesiunisndn nsEUIUMTHUIIU M3nTERnedum uasnsuslnneims Ty
dnwarflannansenudedaninden aduayunuduognedsay wazarundululdmaasugian
naeaildgUnu weskineuauswiomufesnisvesauiutihgiuuareuian

Meaning and principles of sustainable food supply chain management;
Importance in operating a sustainable food business from environmental, social, and
economic perspectives, meeting customer needs, and aligning with the BCG Model
throughout the food supply chain; Strategic planning and coordination of activities related to
the production, processing, distribution, and consumption of food in a manner that minimizes
environmental impact, supports social well-being, and ensures economic viability throughout

the supply chain while meeting the needs of present and future generations.

Taga 4 1{1vesgsivemisiioanain
127-233 n133an13ladafndgsnaennns 3(3-0-6)
Logistics Management for Food Business
Fydsdurien : Ll
nsdnnisladaindfiAsidesfiugsfiae s yanszuaunmslunsinavesingiuuas
Foyanngrdniunsnanludsiuilnaduaning Weiuyaalituaudvieuinig nagnsfiieados
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flun1sdnn1svideldguniu M3damiuardnte Manan n1sTansALA RIS MInTEaIeAud ua
nsUsziiulsgansnmuesmsdanisidguniu

Logistics related to food business, all processes including manufacturers and
consumers to increase the value of products or service, strategies related to supply chain
management, purchasing, warehouse management, production distribution and evaluating

efficiency of food supply chain.

127-234 NMIAaIALATUTINTTINR8IMTE Ty 3(3-0-6)
Marketing and Food Business Administration Sustainably

FwdeRunieu : Tl
AnudAyuazUNUMIBINIRaaTiilneAsugRauazdenslugafdsia anmudile

[

AUSLAAAUYIEInRaNTaYan19NTAa1A NeAnsTURUSInalugARATTa NMswusdumnatn nsivuae

Y

gnétvine sundadnioe duuszaumnanisaann in3essionamsaainfavia uuAnfiugIy
Rerfuaniniindeun1agsia 930555019537 AnuTmmesuanuddusesulan nagnsma
5379 ilomsaiensiannedudiduluiuasusia dau was Funades

Importance and role of marketing towards economy and society in the digital
era, understanding customers, competitors, the environment, marketing information, theories
of consumer behavior in the digital era, market segmentation, target group, product
positioning application of digital media as a marketing tool, basic concepts of the business
environment, business ethics; global sustainability challenges business strategies, creation
sustainable economic, social, and environment, sustainable development in a sustainable

economic, social, and environment.

127-235 N3 N3N wasnguunegsivdmsudusenaunis 3(3-0-6)

Accounting Finance and Business Law for Entrepreneur
sAuneu : lad

é’ﬂ‘wmzLLaxLLuaﬁm%uﬁugmmmmiﬁ YT AUNITRULAZNITUNAUBIUNTRY Vianuay
Wnstuiindeyan1en1stay® nseawiinn1s Mty ddmiulsenaugiiaeImis NMsusmskunu
Uiy M3UIiuan NIUIMIgAViinIsdn nsuimsaudaumie uuiAndunuasILaY
NM900U NMTATIUAUYUADIUIY N1TIATIENIAANYULAZNITINUNUATT AIUMINELAZEN YL
i luveslinssunasdnyn ﬂg%madﬂé’amaﬂmmﬁzyqpﬁﬁﬁzm Lﬁ'mﬁ‘uqiﬁfﬂ NOVNINYUINULAY
nUUIEgINTIUNBANVseling

Characteristics and basic concepts of accounting, financial statements and
presentation of financial statements, principles and procedures of accounting record,
worksheet, accounting for food business, working capital management, cash management,
account receivable management, inventory management, fixed and variable cost concept,

unit-cost valuation, break-even analysis and profit planning, Meaning and nature of juristic

wangasInemansvadin a1v13viuianssuamsuaznndugussnaunis nangasusuUss w.a.2567

URIINYIRYFEIU



29

acts and contracts, laws relating to buying and selling, labor law, and electronic transaction

law.

Tuga 5 aansuasfadvainisusznauemns

127-236 AIEnINISUTINaUBNMNS 3(2-3-5)

Cooking Science
Futaduneu : Tl

mATAN1TYI01115M199 LauA nszUIUAIIAATiLaEI Ve mansiAnTuly
NILUIUNITNIDINIT ﬂﬁiL%amiawaﬂuLaqa nsmavauevesasaiiluamsiivhlienmsiisavf
wardnuaizUTngamiidesms msldingieviluemis @ilia nihil wardermun) mseenuuuiuy
1AgNATUNAIUADAATDITENINAITOMT UALTAVIAVDIDIMT AIIUTNIINGIAENT UBONALIT
Mansmiin uagdnyussdvilunsiemnaileainemsiieses wazdinuemislavuinisliiy
U3l

Various cooking techniques, chemical process and science occurring in the
cooking process, molecular bonding and chemical responses in foods contributing the
desired food flavors and appearance, using food additive (type, function and regulation),
menu design considering the consistency between nutrients and taste of food, scientific
knowledge, graphics software and artificial intelligence in cooking to create palatable and

nutritious food for consumers

127-237 NN3DBNLUUNAZNISADENTAILDINT 2(2-0-4)

Food Design and Communication
FrsAuneu : ladl

NTEUIUNTAAASNATIAIUNITOONLUUNEAA UTD111S N1SAnLanalTuazen
M3dnnsemstuany Weadwmdnfasienmsifdnvasiivhaulansduaisn nseenwuunsiin
uavdenng 91U nseenuuuUIIeiut uaualavan dedinnooulard Liuled wy uazdielawan
meganinls waslygyusshivg Wioadailomihauladmiumsduasunisnann wazmsindula
lumstovesfiuilna manansdoyafersvemsiifulseloniunguilaawdoniey nagndns
doansniuszdniaiw eadanutila uazanunseviinlutesems wazauamludeay lagld
mmSiAsfuemsuazlnvunns

The creative process of designing food products, garnishing fruits and
vegetables, arranging food on plates to create visually appealing food products, graphic
design, and various forms of media such as packaging design, advertising campaigns, social
media, websites, menus, and signage using software and artificial intelligence to create
engaging content for marketing and consumer purchase decisions; Communicating

information about beneficial food to consumers through various media strategies to create
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understanding and awareness of food and health in society, using knowledge of food and

nutrition

127-238 Meransuszamauiauazn1susziliuguilag 3(2-3-5)

Sensory Science and Consumer Evaluation
Fvdsduneu : Ll

*Vié’ﬂmsﬁugmﬁuaﬁwmmam%ﬂizamé’mﬁa sufasAnguardninendemdnis
SunUsgamduia dnwagnUsamduiauedonms Kande waensSuivesuyed nanmsiag
wwFuRlumsussiiuaudnuuzuazauey TINEITNIAgeuNNUsEamMENNa nsveaeu
AULANATE AITILATIEALTINTTUUN WALHUAIAINYRUTDIFUTIAR N15RBARUULAZALTENATT
nagoun1alszamdnda nMsusndeyanidedols wazmsinszideyaiiielflideazuni
mmmneRgIfUANdBInsYesuilan walauazuumsildlunisyssfiuanuveuvesiuilaa
AudNTUSTEnInensTuin ssamdndanazngdnssuguilaaifieaiiwdn fasifiusz au
mudSanazduindounisiulaesgsia

Fundamental principles of sensory science, including the physiology and
psychology behind our sensory perceptions, sensory characteristics of food, products and
human perception, principles and practices for assessing attributes and preference including
sensory testing protocols, discrimination tests, descriptive analysis, and consumer preference
mapping, designing and conducting sensory tests, reliable data collection and data analysis to
draw meaningful conclusions about consumer preferences, Techniques and approaches used
in consumer evaluation, relationship between sensory perception and consumer behavior to

create successful products and drive business growth.

127-239 weluladuaziafvainduse 3(2-3-5)
Flavor Chemistry and Technology

deuneu : 123-219 indluaziadidunsgdusumaluladnise s

weluladuazipiivesnausaduaningrnmstamadnuadl 3ninen wazUszamine
yoamssuinausa Inisjsinuinnuilnetilumaeiivesndusa warnisuseandld nalnmssugndu
FAVDIUYWE ansindld i filddnuugianieivoiniusasinig ﬂ’mﬂﬁlsmmawamﬁlmamﬂ
NILVIUNIWARN N15UUs5U WaYNISLAUDIANT m'ﬁl,'iauilmﬂuﬂaﬂmwﬂ LaEIATIERNAUTARING NS
iaumLwﬂiuiaaﬂﬁiwammamLﬂi%‘mamammi ‘Wiawwg‘ummsLLaummuaﬂamuw

Flavor chemistry and technology is a multidisciplinary area of study: chemistry,
psychology and neurology of flavor perception. This course is designed to provide a broad
introduction to the area of flavor chemistry and application including the mechanism of
human flavor perception, character and impact chemical compounds of aroma in food

system, flavor deterioration from food processing and storage, technique of flavor extraction

wangasInemansvadin a1v13viuianssuamsuaznndugussnaunis nangasusuUss w.a.2567
UM Ingraeae s



31

and analysis and flavor production technology as well as hands-on experience in laboratory

and flavor factory visit.

Tuga 6 winnssuamsLNagUNW
127-240 Ingurransvasansiandunazayulng 3(3-0-6)
Nutrition of Functional Foods and Herbs

F10sAuneu : 122-201 FIneuazualdmsuimnaluladnisens

Feostlagiuvesaniunisailavuinisluseduainanazuseimalne lnwyuinisiu
WvaneuisnisimuegdiBuvesandssrund Usunaansemisisaniedeanisuazangned
UINTFIUVRIUAAAUALNGNUAAR TEUUNITLRUUALAATUYDIINY UnUMLaEnTTivesansesae
$1me msdnunuuilnauazidenemsiiieguniw Invunisiunsiinlse ewnsiladdunazayulng
own Tnwumans mansenuvein1sulsiy wasmaiuinwdenmnimmalawuinig

Current issues of global and local nutrition situation, nutrition and Sustainable
Development Goal (SDGs), dietary requirements intake and reference standards of group and
individual, human digestive system and absorption, roles and function of nutrients for human
body, dietary planning and food choices for health, nutrition-related diseases, functional
foods and herbs: nutrition, effects of processing and storage on their nutritional quality.

127-241 weluladuazuinnssundndusiomsivogunin 3(3-0-6)

Technology and Innovation of Health Food Products
Fwdaduneu : Ll

UMY Usein wazuunliwesndndusiomsiiiequamdvniuguilaaamnie
nau waluladnisudn Jadefifinadonunmuossdndust aainlnvuinisuarnsnanmsguaImn
ngvsneuazdermuniiisadestundnsariomnsifioauam

Meaning, types, and trends of health food products for specific consumer
groups, production technology, factors affecting product quality, nutrition labels and health
claims, laws and regulations related to health food products.

127-242 ngAnssuduslnauaznisadeamandnduel 3(3-0-6)

Consumer Behavior and Value Creation of Products
ArdsRuneu : Tl

wualuguilan 8113 wazmaluladifsatesiunginssuguilaalutlegiy
N3EUIUNSANYIRUSINAGIAN NI2UIUNITBONUUUNEATUIINAINABINTVBIEUSLAA NMInadaeu
AU3lnA nagnsnninandusieengnain

Consumer trends, food, and technology related to current consumer behavior.
In-depth consumer behavior study, product design process based on consumer needs,
Consumer testing, product launch strategy in market.
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Taga 7 WINNITUUTIPININDIMNS

127-301 nseRNIUUUsTYRnelilaAdudEy 3(2-2-5)

Printing and Packaging Design for Sustainability
se3vtaRuUneu ; il

NENNITORNHUUNITANHIAZUTIY U9 miaaﬂLLUUWNmiﬁmﬂLLaini@ﬁm%Lﬁa
novaussianislinuvesfuilaa Jedvfidmasroniseanuuu msadisnuduuuuussiuet msld
NurendwTnninuas Ty anuseavglunisesnwuunisiuiiarussasioue

Principle of printing and packaging design, design of printing and packaging to
suit the need of consumer, factor influencing design, packaging prototype, graphics software
applications and artificial intelligence in printing and packaging design.

127-302 walulagn1sNuvkazn153ANauTIRs Nl 3(3-0-6)
Printing Technology and Color Management of Packaging

sedsAuneu : laidl
v a L3 s [ =) v 6 a aa o
NANATVOINITRNNLALADSINTE polen wanlans? n51TT @nsu AIVa Lag
anuay MuUAouRN URNH wazundaiun n153ansd nsuAlaymlunsiuiusseiue naves
U URMINTOULAYN ) MAEN A IUUTTYTEN
Principle of letterpress, offset, flexography, gravure, screen, digital and hybrid
printing, pre-press, press, post-press, color management, troubleshooting for printing, effects

of packaging on environment, packaging regulations.

127-303 walulagussaiugianing 3(3-0-6)
Food Packaging Technology
seAvvedunon : L
ndnn1svesuTTYtsieTms naruaumstugUuasmeluladnisidnnszay uin
Tavie uazussisiseusn MIvaaeuUIIYTIeiems Madamsdaunadenlugaamnssumsuussy
U530
Principle of food packaging, forming processes and production technology for
paper, glass, metal, and flexible packaging, food packaging testing, environmental

management of packaging industry.

Taga 8 nMswaNAnfMII1M
127-304 N13NAHUNNMARRLA AT TV daYA 3(3-0-6)
Experimental Design and Data Analysis
Adsdunou : Laidl
mmifﬁugmmﬂaﬁﬁ NTIATIENTRLAMUARRITINTTUUT N1TNAADUANLAFIUN
A nsiinseinisannesdadu mavasevauufgiuiililinnives mnufidestuieiuns
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FAILNUNTITINA DN LLNULL‘UUﬂ’]iVI@ﬁ@QLLUUE}INEJEJI’]\TﬁN“thJiﬂj LLNULL‘UUﬂ’l'ﬁ‘VIG]aENLLUU?iiJE]EJI’]\TﬁN“tiJ]ifﬂ
ﬂ']EJFLu‘Ugf’Jﬂ LLN‘LJLL‘U‘Uﬂ']i‘VlﬂaENLL‘U‘ULLW?’WI’?JL%&I&

Basic statistics, descriptive statistics, statistical hypothesis testing, linear
regression analysis, non-parametric methods, an introduction to experimental design,
completely randomized design (CRD), randomized complete block design (RCBD), factorial

design.

127-305 ANSWAIUIUIANTTUDINNS 3(2-3-5)
Food Innovation Development

deduneu : 127-226 1ATeMNT 127-227 38T7INYIMNN8IMNT

127-228 walulagnisuusglenms

AMUAIAVBINITNAIUINENT UTYAAIMNTTUNYAT nsafautanssuenmstusey
MswawNERSwua W n1sndunseuazdndeniuininudn MsasenanSasiFuuuy n1sWmu
ansivngay Inngiuasnnaeundndasilasldssdeuisifondnemans nutannsiinge
AAIN NTZAWAUAT WATNITVIELTIN A

Importance of agricultural product development, development and process of
innovative product, such as product idea concept and product concept screening, product
prototype design, product optimization, analysis and examination of products using scientific

research methodology including marketing analysis, distribution and commercial sales.

127-306 ASZUIUNNTAALTIDDNLUULAZ IATIIULINNTTUDINIS 3(0-6-3)
Design Thinking and Food Innovative Project

Andefiuneu : 127-226 1ailowns 127-227 9a%1Ine1mneemms

127-228 walulagn1sudssuemns

nsldndnnisvesnszuiunisfadsesnwuulunsiiaussnsiinsaiuaudons
NULAYUINTT GUAIN AIUYOU TATIN UarAIUATNTINNNTRUTBIHUTINA Rnvinwen153aTIes
%ﬂzy,m wagmuuadanluniclgo1nns AIUNTEUIUNITANTOONLUY NTEUIUNITNININGIAERS
wazimaluladfiaenadosiuuummading waznsfigadaudesnisuesgndi ieadiefuuuy
uinnssuemisiannsaneassdmiield wazsreluinagsiadimiuaniivm (Lean Canvas) neln
MuugireIn1ansefivinw

Use of principles of design thinking to create food products that meet
consumer needs in nutrition, health, preferences, lifestyle, and financial capabilities, develop
skills to analyze, identify problems, and define issues within the food supply chain using the
design thinking process, science and technology processes aligned with social context, and
customer validation. This involves the development of innovative food prototypes suitable
for experimental sales, and the creation of a business model using a startup methodology

such as Lean Canvas under supervision of advisors.
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Taga 9 Lmuqiﬁﬁlmm5ﬁm~1muﬂ’a’m§ia~1ms‘uaagnﬁ'l

127-307 ningaumelyyriugsnae wazmswmuiuinnssy 2(2-0-4)

Intellectual Property in Business and Innovation Development
FyrdsRuneu : Ll

ANudAyroImninddunelygyidunisvigifawasnsiauIuinnssy nN1sAuATes
Aeseivg Andu waradeassd auvneveminddunmsiya organuduases IAowNEASAN
Avsiing anudunantsi uans wardelsinanimand ierluliuseneunsviinu waen1susy
analansneFuNIU ey L TanalYg

Importance of intellectual property in business and innovation development,
protection of inventions, creativity, and innovation, meaning of intellectual property,
protection period, trademarks, patents, trade secrets, copyright, and geographical indications
for use in business operations and commercial application of intellectual property.

127-308 WNUFINAUALN1TIANTTIATING 3(3-0-6)

Business Plan and Project Management
Furaduneu : il

FEUUUINITIANITTINDDINIT NITAUINAUY Y AM3R951A7 N1SAUIUAAUNY
Tassadeneld wazsred1s madouunugsnn uwidadesiuieitunisinnislasanis asenihi
7199 Tun1TUsMIsIATINTG N1571719UNUTATINS N19YIsUUTZANUlATINTG A59ARITI8IalATINIS
N133RaTINTNEINT N15AUANLATINIG NSUTBEILNLATINS wagvannIsleulasang

Business management systems for the food industry, cost calculation, pricing,
break-even analysis, revenue and expenditure structure, business plan writing, basic concepts
of project management, various responsibilities in project management, project management
administration, project planning, project budgeting, project timeline planning, resource

allocation, project control, project evaluation, and principles of project writing.

127-309 NsUEURLNUTSAAE WS UARASNANW 2(1-2-3)
Startup Pitching

Fwdaduneu : 127-308 UWUgIRALAN1TIANISIATING
naweademdmiunnitaueunussiaaninen n1saiha Pitch Deck lrfamsany
wazinaule Wenisinaueegrsiien®n dumeaiianisaienenlaenisiaiuuy Story Telling Fin
UftRmniaueiiieliiAamnusiila wazdaiau
Preparing content for a startup pitch, creating a visually appealing and
captivating pitch deck for professional presentation using storytelling techniques, practice
delivering pitch to ensure clarity and confidence.
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127-310 nsudsduianaantinislufusenaunis 2(0-2-4)
Entrepreneurship Qualifying Pitching Contest

TIAUNDY : 127-306 NITUIUNIIANTNDDNLUULAZLATIIULIRNTTUD NS
nsutstuiaguautivesindnulunisthiausuinnssuenmsfiadsassdtulugiug
Q’Uizﬂaumﬂunﬁﬁmﬂ fiAeades iouanideaussous wavaruniouvestndnuinaudnsa
NSANY
Student competition assessing the capabilities in presenting innovative food
creations as entrepreneurs on various stages related to showcasing competence and
readiness of students before graduation.

Tuga 10 Yszaunsainsinewlugsivemmsmulumaimuiiasygiaiiioaudsdy (CWIE-BCG)
127-496 wisnantafnwdmsuuInnssuemsuwaznisiudusznaunis 1(0-2-1)

Pre-co-operative Education for Food Innovation and Entrepreneurship
FrdsAuneu : laidl

wisuAnudeyanisujiculuaauuszneunsmisinuems mssususinued
Suduluamssvil 21 WelsinAnwldnsutoyadowuieumsufifanaadinu andideamagain
A0UUIENOUNTUAZENSETIUI N

Preparation of practical information by experts from food industry and a class
advisor necessary for students. The 21°" Century skills training prior to attending co-operative

education at the food manufacturers.

127-497 AsmMuuaUsTaUNSAlNauNSANEN 1(0-2-1)
Pre-course Experience (S/U)
AdeAuneu : Ll
msﬁﬂm@muamuﬂizﬂaUﬂﬂiqiﬁQQWWWi Tnensdaunanisal n1susuLiiu n13agu
wagN153I9158d mzmum'ﬁwﬁmLLa3miﬂ’mﬂmﬂmm‘wmmamuﬂizﬂaumwNéﬁummi
On-site visit to food business establishment for observation, assessment,
discussion and conclusion of the production process, and hygienic quality control of food

and other related industrial plants.

127-498 nsufjuRluaaiudsznaunisgsiaems 2(0-12-0)
Work-Based Learning in Food Business Establishment (S/U)

FwdeRurieu : Ll
nsAnwInszuIun1sukaglnujiaauluaniudsznaunisgsieeinns

lidosndn 200 Falas NsysaNIsAININIANg vl duniaujiRgnisinauluninsiieg aunisia
YosanuNEnIunsuAtynesdu wazn1sunausnanisinUszaunisalndoudssienu gk
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o

mmLﬁuﬁnaus"mﬁ’usuaqQ'ﬁuﬁmﬁnaumiﬂﬂmuiuawﬁmﬂ?uﬂ wagsgnuRanIsUURunaen
FEELLIANTANUY

Work-flow process study and a work placement in food business companies
for a minimum of 200 hours; Integration of knowledge and practice to practicum with various
functions of workplace; Problem solving and presentation of practicum experience including
a completed report under mutual agreement between job supervisors and academic

supervisors; Practicum assessment report is required throughout the course.

127-499 avfafnendmiuudanssuomsuaznsiludusznaums 5(0-30-0)
Co-operative Education for Food Innovation and Entrepreneurship

Fwdsdunen : 127-496 wissnaniafnwd v innssuemswaznsuiuseneunis

Uszaunsalnisinueieiitisadestvainiviuazyszendainuinisivinisi
Rerdeafunsufianielinisquareseransddmauasiimea UszaunisainisBoudiidenlosiy
PAFIMNITULAS YUY mawé’ﬂqmawﬁaﬁﬂmﬁLﬁumiﬁwmﬁﬂm AT ATUTITU UazAMAN YL
nsdavilassnuaniafinw dnAnwiagiinsienagvouAnUsraunisalanisfinyieganseungy
paonsvEznaiURNY WeliinAnwiiauamasmiueudeanisvesanulsenaunts s
yinwzAsndudmiumadudusznouns

Discipline-related practical work experience and apply academic knowledge in
relation to their field under the supervision of the academic supervisor and the job
supervisor; A learning experience connected to an industry and community and a
cooperative education curriculum focused on developing skills, knowledge, ethics and
character; The primary focus of the course is completion of the Coop project for the Co-
operative Education; Students conduct a comprehensive critical reflection of their entire Co-
operative Education experience so that students are qualified to meets the needs of the

workplace with necessary skills for being an entrepreneur.

(3) NuINIYRADNLES

v = a ] & a da v a = a )
TndenSeulusigivineluil wiesednilnaeulusyiuuSyansvesmminedasny

a L =

4. EAzBEANAANSNITTEUAINNINTFIUAMIRITTAURANAN Y

9 9

4.1 1NIFUAMIAITTAUIANANE
(1) fuaus

1.1 annsoeSuievdniiugiuneinemansuasRaumansiiistesiuanivinalulad
1591913
1.2 Ysggnaldannuimanalulagnisemnslunisudnuaraiuauamuninuinnssuems
lonaanlgguniu
1.3 Uszgndldmnuiiuszuuussiuaunmevnaitensdufiugsfisemsidgndes
ANLMTFIUAING
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1.4 @115095UIENANNTNRLILINNTTUBIMTAVN WAL UTTATUaT L Tandlel

1.5 @1nsaysannIsAINimMuIneImansuasAaUznsusenauamisiumsasiauinnssu
uazdeansfuems

1.6 Uszgnaldannuimunmsnaianazn1suimsdanistunisusenaugsivems

1.7 ansaysannsanuimumealulagnisenms Mseain nsuinisianislunis
A 9AULUULIANTINE NS

1.8 90NLUUUALINIAUBLNUGINI1MNSTINTINAAINLFBIN15YDIgNA

(2) Arunnu

2.1 fivvzniaufuailasunsiindu saiifemanszddyvosanuiin

2.2 fnwlumsaauinnssuensiinevaussmnudosnsvesiuilan

2.3 Finweiugruvesnadufussnounsgsiaonms

2.4 Finwen1suuRnulugsisemis

2.5 Aeansuazihiaustoyaldinuilneseiumensuas amudinguiuiug s
2.6 fnwrlunisldmalulagfidvialunisuaismanug

(3) AMuISESITY

3.1 §ATy ANETTN A35TIN ANUTURAYOURBRULDILAHIAY

(4) Fuanvazyana

4.1 TSeu3 danufnadieassd wasiinsounuifauuuilaning (Growth mindset)
4.2 fuwiAansdugusenounis
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WuIAN 4 MITANTTUIUNISIIUS

1. BHUNISANE

wangasdnendansiadin snudviuianssuetmsuaznisiludusznaunis wangns 4 U

W 1 aremsfinendi 1
WV Fo3w WA
10350 | vanadnuily 1 3(3-0-6)
103xx | mnadnwvaly 2 3(3-0-6)
122-201 Ivewazduatdmsuimalulagnise s 3(2-3-5)
123-219 | indluaztadiduvsgduniuimalulagnise s 3(2-3-5)
125-123 | pdlaenansuazianddvmsumaluladnisenms 3(2-3-5)

573 15

U 1 aenrsaned 2

IV Fodwn wienn
10350 | manAnely 3 3(3-0-6)
127-226 CERITRb 3(2-3-5)
127-227 | 98¥IMem9evg 3(2-3-5)
127-228 | walulagnisudszuems 3(2-3-5)
127-229 IFINTIUDIMT 2(2-0-4)
39 14
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Uil 2 nrannsAnei 1
FWERY Yo iagin
127-230 | u1Au1ae1vns 3(3-0-6)
127-231 NM3UsEAUAMNLALNNNNERIMNS 3(3-0-6)
127-232 | madamsdmmansieuetvnsiitomudeiy 3(3-0-6)
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