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Thai Cuisine and Decorative Arts
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Nutrition Management for the Family and Child
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Aadznisanmentad

Arts of Flower Arrangements

3snawnziden 1Seulitieandn
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Home and Community Management

4503102 mﬁamﬁmmé’mqw 3(3-0-6)

English Communication

nugmi : 1. HNANEILAaNTEBINITUANE manmwm 36 viefin viie

2. WnANBURDNITEIRIEITUANIY Lf‘]@ﬂLWE]LWNV]ﬂH“’W]%E]']W']ﬁLLﬂwIﬂ“ﬁ%'m']‘J W% 15 Mene
LL@W‘WHEWWW%J}’TH’]@GHQ‘]&} TIWI% 3 MR uaz LﬁaﬂLiﬂ%ﬁ]’mﬂﬂﬂ?ﬂ?LﬂaﬂLﬁi‘ﬂ’ﬂ]@IﬁﬂU%ﬂﬂﬂM’]ﬁ’WTﬁ’]B‘H; °)
UWNUINLIT RN LTNaﬂLWSLWNWHM”WWNQ"J'}NN%GL’%VL@E’]EJ']\‘}%E]EJ MU 18 niens

Naudus1lnus:aun1snidusGw 6 nuiosnn
4503803 misindszaumInlinInannisneans 6(600)
Home Economics Practicum

nuondsudeniasiitiosndn 6 MLoYNA

WonlSeusednla 9 lunangnsszauySynniurmineaesmugin Tngludfuneiniiaedeun
&1 wazazdashiduneinitmualideulaglaitunieinmalwnurinnsgisanisfne

WaanSeuneindenaiselinsaldiuinAnsmanindudedisineemuanuauls

SuudeniasindanansdonlinulinAnunaiu1ds1du < Weilunne:nwadwau

4523308  WARAMTEIMNE 3(1-4-4)
Textile Products
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Fabric for Services
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Laundry Teohnology

4523309 wannsasLduLdodin 3(1-4-4)
Basic Principles of Clothing Construction

4523102 Lﬁ?@ﬁﬁﬁw%’ummnﬂﬁhﬁﬂ 3(1-4-4)
Clothing for People of All Ages

4523209 ﬂ’ﬁaaﬂLl,‘U‘LJLLﬁzﬂﬁﬁmmﬂmé’aﬁﬁ 3(1-4-4)
Clothing Design and Alterations

4553124  midanenlilulamaia 3(1-4-4)
Flower Arrangements for Special Occasions

4553125 waenldludszndilneg 3(1-4-4)
Flower Arrangements in the Thai Tradition

4553427 ipTeivenatinde 3(1-4-4)
Incense Souvenirs

4553428  \p3oauiulnedinase 3(1-4-4)
Contemporary Thai Mobiles

4553429  wuaanldl 3(1-4-4)

Flowers Pedestal Tray
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4553126  @adzn1siananldiinass 3(1-4-4)
Art of Contemporary Flower Arrangements

4553430 gananliiarniziiaewin 3(1-4-4)
Bouquet and Gift Basket

4553431  MLULEEEIIA 3(1-4-4)
Creative Sculpture

4553206 uiszhngaanldifion 3(1-4-4)
Artificial Flower Crafts

4513252  nsungaanfnna e vinenrng 3(1-4-4)
Fruit and Vegetable Carving for Food

4503103  madwdUsznaumsnuarnIsnaand 3(3-0-6)
Entrepreneur in Home Economics
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Aansduagizdn

Teaching Profession

ANINNFINTUA]

Psychology for Teachers
MyTauaztszifunamsfnuiuaznaieu]

Educational and Learning Measurement and Assessment
ineluladddviaiomadeudodiaionssed

Digital Technology for Creative Learning
NANGAIUATNIIIANITEU

Curriculum and Learning Management
mM7ATBuazMINBLIWIANTINR O AL Fen

Research and Innovation Development to Enhance Learners
ma‘u’%‘mimiﬁﬂ‘mLLazmaz@'ﬁwaaﬂﬁﬁm%w

Educational Administration and Leadership of Professional Teachers
ﬂﬁiﬁ@ﬁﬂiﬂﬂﬂﬂﬂﬂﬁﬂﬂ%ﬂﬂg

Thai Communication for Teachers
mIfemInEndingedmiuag

English Communication for Teachers

MIANEINLAY

Special Education
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4501201 NABAAUEIMTUIBARNIINAEAT 3(3-0-6)

Visual Arts for Home Economics

avrszneuAadeiiedosluemannssnmans AatzlunIaseasananuey aanLUURAII® LRD
inlddsznaueinnemuannITneans

Elements of arts in home economics; the art of creative decoration design, product design for
the home economics profession

4502109 alwladdwiuuannssaueans 3(2-2-5)

Technology for Home Economics

winwznnslfinaluladuazguniaflunmsnuannssnamand [Waunsneenfiiameiaansnilly
Yrzlemilnnuannisnmand ldsunsnnismwinmuwnsiseazn3dnd lUaunsnn1iaan1imesine1is
Tsunsnnadeneusanuuuiiatiiawe msldsslonianmaluladmsaunaszuunuwluesmnslidaanumii
arsuazdlszdnsanw

Skills on technology and equipment in home economics, computerized programs to be used
in home economics, financial and accounting calculation program, food management program, design
programs for presentation; use of workflow IT to become a modernized and efficient organization

4511207 N1IAALRBNINYAUDMITUAZNITLATEN 3(1-4-4)

Raw Materials Selection and Preparation

vanmadandaingiu MIdaamam M IRy Yssinmasianfuenms masles
TanAverms madenldguniallunanies M3 MadaudslirszantUsineng mMaAuinwingAu
DIIRAINIATEN mmﬁu%’ﬂmﬁqquﬁﬁaa MTWTLE% NIuTude Lﬁﬂiﬁﬂﬂﬂnm’]WLLGZﬂﬂﬂﬂﬁﬂ

Principles of ingredient purchasing; quality selection; calculation of ingredient costs; types of
ingredients; ingredient preparation; selection of kitchen equipment for cut and decoration of each food,;
conservation of food after preparation; conservation at room temperature; food chiling and freezing for
nutrition preservation and safety

4543901 sziisvAEn1ITaNawInsaysduazasaUAI? 3(2-2-5)

Research Methods in Human Development and Family Science

WWIAA NOBIRRUINTNREELAZATOUAT) WOANTINNYBELAZTIIE WAKUINIIATOUATI NI
Annedanuduiusizniyeas nannuaTLInARTRIIMBINTI TSI DmasiB i m R RN
NUBELAZATOUATI NIZUIUNITITY L@ﬁlmﬁaLLaxmzmumilﬁmamaM’J’mﬂlamﬁmnﬁ%Ha WREANTUILEUD
Toyad eI nauasiTigounn

Theories and concepts of human and family development; human behaviors at different ages;
family development; an analysis of interpersonal relations; basic concepts and principles of quantitative and
qualitative human and family development research; research methods; tools and data collection process,
data analysis, and presentation of quantitative and qualitative data
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4502901 MIANNWINIARNITNANEAS 3(3-0-6)

Seminar in Home Economics

AMERTANNIINAUNIATITIN NANATETAMEAT NMITNNUITITBANIENNIANNTTHATEAT NIITHNW
pafANny M7ide winntan uazsinaluladfivuade nigueazdonunanainnis fu annsneand
MIrLERe9H MIldmsmediilszansamw LLa:qﬂﬁﬂmwﬁlﬁ

Home economics and life; principles of economics, seminars on specific issues of home
economics; seminars on knowledge, research, innovation, and modern technology; reading and composing
academic articles in home economics; work presentation; using efficient body language and having pleasant
personality

4502110  ANHISINGHADITMARNITNANEAS 3(2-2-5)

English for Home Economics

mMINmwnEeis Wa 81w waznndeunendings WensdeasTuiindszitiun dmdwrian:
NMEANNIINAERS Lazm I mssangluuuNTii e o i UNuEUANNIINATAILAZIIUUSNTS

English skill development in listening, speaking, reading and writing for everyday communication;
home economics technical terms; using English in home economics and services

4511208 D IMTAINHAAN (2115uazawN Ing) 3(1-4-4)

Suan Dusit Thai Cuisine (Thal Cmsme and Desserts)

Laﬂaﬂwmmmﬁmumﬁm Lﬂimﬂiﬂ LASEILUN LATDIRN LASEAEY INATANNIUITNEUEIYNT MITn
§15U1v3 qﬂmmmimuammwmﬂmmimmi mMItaanuLeilAza1vis nadenldiluniIvauinise g
mavnaenlfuulizenms smsgiumIvinmasazyaan sz anls
MIUINIIOI1IT

Uniqueness of Suan Dusit recipe: condiments, dipping, side dishes, cooking techniques, food
set, equipment, and food service; dining table decoration; selection of clothes for food service; flower
arrangements for a dining table; service standards and personality in food serving

4512227 2130 NTUK 3(1-4-4)
ASEAN Cuisine
TAuIINeIMTIUgRNAeNTeY TanAuiarranniUszneuermsdszimaluginineiden
IPIgIMLazdatAUIaseITIaNs A 13esye guUnal Inesiioiaiasld
n1adystzney AN TS
ASEAN food culture; ingredients and cookery principles of ASEAN nations; standards and
regulations of halal food: ingredients, condiments, kitchen equipment, cooking methods and halal symbols

4512228 @I INBUAzAaYENIIANLAIDINIT 3(1-4-4)

Thai Cuisine and Decorative Arts

mMatsznauemslng aualng muausTINLAZIENANWILAN B IR Az viik madenliingdv
NILAIEN nIdyedsznay AIANLATLAZIADIALIENOVYDIIUBIMTHLUAI19ETIA NITTALEIN N133NBN
NIATTIHIDIDIVINT miﬁmﬁwmmﬁunumiwﬁm

Cooking Thai food and desserts of local cultures and identities; selection of ingredients; preparation
and cooking; decoration and dish composition with creativity; food serving, food standard preservation, and
calculation of production costs
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4511109  MIVANIIIATWINITERTLATAUATILALLAN 3(1-4-4)

Nutrition Management for the Family and Child

Tngunasiensmaedin Madsnudamieadsinen midean o1anel wazials ANNEeINNIET
PIMNIUBTWATIUIBLANNIIN LANLEN LANTBnawSew wndeden Jegu Jellnng Jegeeng Tanfmdedasd
Lm:w@ﬂﬁuuqm MINUUNUITZANGTOIMNT 8INTVAN 5 Ny AN TN FNOURMHINTTD AN
malsznevaaitasdusiinnzlnrnmsmindgeong TymganmiiAeadesiuaizlnanns msiivue
F18NIIBINNT u,azmiﬂizﬂaummm"w%’ummhmamﬁmneﬁaﬁa

Nutrition for living; physiological changes: social, emotional, and psychological changes; nutrition
and energy needs of infants, babies, pre-school children, school students, teenagers, adults, older adults,
including pregnant women and breastfeeding mothers; classification of five main food nutrients; food for child
development; cooking for nutrition promotion of older adults; health problems related to nutrition; dietetics
and cooking for family members of all ages

4513105 mmsmaLﬁanuazmmsauqa 3(1-4-4)

Alternative Food and Balanced Diet

ANNANIBLATANNEIAI TN TN AN DIMNITNAN 5’mqﬁu Tﬁ'miﬂqﬂ Qﬂﬂ'ﬁnﬁummﬁmmmi
miguagrwlngUkuuYes Intermittent Fasting (IF) Ketogenic Diet waz Low Carb mM3iudsemuaivnsdiaisa
DIV LAZOIIAITNAANFIEW

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

4513307 MTIAUINTEIMNSUSINAMANN 3(1-4-4)

Commercial Quantity Food Service Production
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Food preparation for catering; menu planning; ingredient preparation; food waste reduction during
the preparation process; cookery for catering; staff training for kitchen and food serving tasks; place setting
for catering; customer care and service

4511209 zganﬁmauazmwﬂaamﬁ'aé”m%’umﬂﬁu‘%msmmi 3(2-2-5)

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

Fashion and Fiber
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Fibers; threads; fabric; fabric selection for usage; the selection, use and care of sewing equipment;
seam finishing; basic pattern-making and simple clothing construction; use of arts and design principles;
fashion trends; inspiration for clothing design

4551105 @allzmsdnnanlal 3(1-4-4)

Arts of Flower Arrangements
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Principles of arts; application of arts to flower arrangements; the banana-leaf art in Thai ways of
life; the selection, preparation and care of materials; basic methods and processes of international flower

arrangements; the banana-leaf art in daily life and special occasions

4513250 @1W19glal 3(1-4-4)

European Cuisine
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European food culture; English vocabulary related to European cuisine; knowledge of ingredients,
kitchen equipment, tools, and food preparation; methods and techniques of European food cooking; food
conservation and preservation; serving; dining cultures

4513251 2WADY UAZINEAS 3(1-4-4)

Bakery and Pastry
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Definitions of bakery and pastry; types of ingredients; tools and equipment; production processes
of cake, pie, tart, Choux pastry, doughnut and bread; decoration; cake decoration; serving techniques;
production of a standard recipe
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Nursing Science and Nutrition for Older People
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Definitions, principles, concepts and theories of older people; health conditions of older people;
principles and theories of appropriate exercise for older people: walking, jogging, body exercise, tai chi,
gigong, and yoga; selection of exercise for rehabilitation of older people; health assessment of older people;
calculation of energy and nutrients required for health promotion of older people; selection of food and
appropriate diet for older people; nutrition preparation appropriate for health conditions of older people;
guidelines for nutritional problem prevention and treatment of older people; emotional well-being and brain
health enhancement by recreational activities appropriate older people

4512220 msawaaoIsHAzuUUNAAA AT 3(1-4-4)

Food Preservation and Product Processing
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Principles of food preservation and processing; post-harvest management; the process and
technology of food preservation and processing: heating, chilling, freezing, drying, concentrating, fermenting,
using food additives; food packages and packaging development

4512230 2 MMIIWIMITIAUAAFUENITANUAIDINTT 3(1-4-4)

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

ingredients for food decoration

4552113  AAULIWIRUULUFIETIA 3(1-4-4)

Creative Arts of Flower Garlands
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Types, patterns, designs, selection, preparation, and equipment usage; the making of creative
flower garlands for special occasions and businesses
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4553426 n’mun:ﬁé’n%’ﬁqn{aéau 3(1-4-4)

Soft Material Carving
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Background, importance, definitions, benefits; carving of vegetables, fruits, soaps and candles;
the selection of materials, preparation, use and care of equipment; basic pattern carving

4552410 @adzamlunasidasdail 3(1-1-4)

Fine Arts of Banana-leaf Crafts
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FEnazhusiunuanlunomszianiu 9 elilunulsmmdenuazlanmafiay

Principles of arts and design; patterns of fine arts of banana-eaf crafts; the selection and preparation
of materials and equipment; techniques of banana-leaf crafts and other materials for traditions and special
occasions

4522104 wq&nsia\m%mﬁﬁmﬂ%am@iamﬂ 3(1-4-4)

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

4533402 MIVANITINRUALIG 3(1-4-4)

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

4532303 ms{fmmsﬁﬁm%ammz‘qu%uﬁagJ:mﬁﬂ 3(3-0-6)

Home and Community Management
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Management of home and community environment; safety and danger within home and
community; home repairs; home and community decoration; community finance and property management;
laws and regulations of home and community management
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4503102 ms?iamsmmé’anqw 3(3-0-6)

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

4503803 nEnUszaUMTAITTNABNITHANEAT 6(600)

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

4523308 HWAAAMAAING 3(1-4-4)

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

4523405 HVEIRIUIIWUINT 3(1-4-4)

Fabric for Services

U3t TuswiRNeNde dunssadaes nstdenfagianinzanionislden nadeni
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Fabric services in residential accommodations and catering; the selection of clothes for different
purposes; the selection of fabric for bedding, dining room arrangements, catering, and events

4524501 walwladn1sgn au 3a 3(1-4-4)

Laundry Technology

sUuuY 35139 M3y M33a warsnaTuen aﬂmmm 8y 3a My nzdanaiemediie
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Types, washing methods, drying, ironing and stain removal; washing equipment; an analysis of
fabric damage and protection

4523300 wanmsaafuiiasan 3(1-4-4)

Basic Principles of Clothing Construction
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The selection, use, and maintenance of sewing equipment; seam finishing; pattern sizes; cloth
calculation, fabric selection and preparation; body measurements; basic patterns making and simple clothing
construction
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4523102 Lﬁ”aﬁ"lﬁ'm%'uqﬂﬂanmhﬁﬂ 3(1-4-4)

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

4523209 ﬂ'liaaﬂLtﬂﬂllazﬂﬁiﬁﬂuﬂadtgaﬁ’l 3(1-4-4)

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

4553124 nsoaaantllulanmafiies 3(1-4-4)

Flower Arrangements for Special Occasions

AnNddYy JULLY n3seniuy midaranldluuiesiuTawaznuis nsinaanldanuds
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Importance, patterns, design of flower arrangements for receptions and official ceremony; flower
arrangements for place, podium and dining table decoration

4553125 91wAan b wlszind ing 3(1-4-4)

Flower Arrangements in the Thai Tradition
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The art of flowers in Thai traditions: life and society; design, selection, preparation and use of
materials and equipment; crafts and techniques for flower arrangements: fine arts and contemporary Thai
styles

4553427 LA309M0AVDIT13Y 3(1-4-4)

Incense Souvenirs
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Background and importance of incense souvenirs; design, selection and preparation of materials
and equipment; production and crafts of Thai incense souvenirs and packaging; cultural use of incense
products

4553428 @30 ININLTIAENY 3(1-4-4)

Contemporary Thai Mobiles

sUuuy Uaznn daglend uazlamarasnislfnueiouulngdmade nseonuuy nadan
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Patterns, types, benefits and opportunities of using contemporary Thai mobiles; design, selection
and preparation of materials and equipment; the making of small-sized, medium-sized and large-sized mobiles
for special occasions
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4553429 WIWABN A 3(1-4-4)

Flowers Pedestal Tray
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Background, patterns and benefits of flower pedestal trays; design, selection and preparation
of materials and equipment; arrangements of flower pedestal trays: traditional patterns and popular styles

4553126 @alznsdananldswais 3(1-4-4)
Art of Contemporary Flower Arrangements
Aanadua JUuuy Aadznisdamenldlunous danenlduuuminaiinads wwulnedinasdley
madan mae3en mMald maguasnen Tangunanimsdanenld madanenldinalilu
MIANLAIEOTH
Background, patterns and arts of flower arrangements in containers: International and contemporary
Thai styles; the selection, preparation, use and care, equipment material; flower arrangements for place
decoration

4553430 ZamanlalaznIziEVanIn 3(1-4-4)

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

4553431 9MMLUUEIIETIE 3(1-4-4)

Creative Sculpture
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Principles of sculpture by using Thai clay; selection, preparation, care and design of clay toys,
wares, decoration, accessories and souvenirs

4553206 uiszAngaanldifion 3(1-4-4)

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

4513252 MIunNzAANANKA A9 a M 3(1-4-4)
Fruit and Vegetable Carving for Food
Aty Uszlemd maunzadninuazwaldidonuaims maden mawdes mald maguainen
FanguUniol mauneadniionsiudsenu iedannusauoms demaanussomslunudaides
Importance and benefits of fruit and vegetable carving for food; the selection, preparation, use
and care of equipment; carving for meals, dish and banquet decorations

27



4503103 mstﬁ%é’ﬂs:ﬂaumiﬁ‘”mﬂwﬂsiumam% 3(3-0-6)

Entrepreneur in Home Economics
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Business administration concepts in the 21st century; roles and importance of business
administration in a modern era; elements; an analysis of business environments; risk management; composing
the business plans; preparation for becoming home economics entrepreneurs

1015106 mwﬂuﬂﬁm%w 3(3-0-6)

Teaching Profession
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Educational concepts and philosophies, educational evolution, transformation in global and social
contexts, concepts and strategies in educational management including sufficient economy philosophy for
sustainable development, ideology and spirituality of teaching profession, public mind, morality, ethics, code
of conduct and standards of teaching profession, qualifications of good teachers, development of teaching
professionalism to contain mastery, modernity, and keeping up with changes

1055403 I IMPIENITUAS 3(3-0-6)

Psychology for Teachers
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Fundamental psychology and human development psychology, learning psychology, educational
psychology, guidance and counseling psychology to help guide students to have a better life, usage of
psychology to understand, support, and fulfill the students’ learning potential

1045112 nw%’mmzﬂs:tﬁuwamsﬁnmLtazmsﬁﬂuq%: 3(3-0-6)

Educational and Learning Measurement and Assessment
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Concepts, principles, goals, and direction of educational and learning measurement and
assessment in the 2 1st century, design, creation, and selection of measurement methods and technology
to suitably solve problems and develop learners, practices on measurement and assessment relevant to
learning, assessment of learner’s progress, provision of feedbacks to the learners according to their age
ranges properly, Concepts, principles, goals, and process of educational assurance to enhance educational
quality according to international standards
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1035701 maluladiddnaianmsGaniodroassassd 3(3-0-6)

Digital Technology for Creative Learning
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Principles, concepts, and modern information technology development process, educational
conceptual format transformation and learning framework in the 2 1st century, production and implementation
of media and digital technology for benefiting learners, research and development of learning resources and
network, development and creation of multidisciplinary-integrated digital technology for creative learning

1025209 WANFATUAZNIIVANITLUT 3(3-0-6)

Curriculum and Learning Management
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Principles theories of curriculum development established on philosophical concepts responding
to goals of learners’quality development, competency-based school curriculum development, content design
integrated with diverse contexts of learners and their local areas, bilingual curriculum, learning management
science, learner-centered approaches, planning and design of participated learning management, practicum of
face-to-face and virtual practices on learning and classroom management in the normal and smart classrooms

1045409 ms%’mua:msﬁmmui‘mnimLﬁaﬁmmé'ﬁsm 3(3-0-6)

Research and Innovative Development to Enhance Learners
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Concepts, basic principles related to research methodology, innovative thinking, research model
for innovation development, research design for problem solving and development of learners, skill practices
on study, search, research, and innovative development, integration of knowledge relevant to learning science
and development of learner’s qualities though research process, research competencies in the modern
educational contexts, presentation of research and innovation ethically

1065503  NIIUIUIINMIANBIMAZNIZHUIVDIATITIBN 3(3-0-6)

Educational Administration and Leadership of Professional Teachers
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Concepts, principles, and theories related to educational administration, educational laws, study
of community contexts, building collaborative networks with parents and communities on multicultural basis
to enhance learning quality of learners, operation of educational projects for learner’s development, concepts,
theories of transformative leaders in teaching profession context, development of leadership and personality
to be master teachers and maintain honor of professional teachers
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1015107 miﬁ'amsmmvlnﬂﬁ'm%'uﬂg 3(3-0-6)

Thai Communication for Teachers
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Principles and main characteristics of Thai language for a teachers’ variety of communication;
type of words, usages of words, phrases, and sentences; principles of reading prose and poetry; principles
and techniques of formal and informal writing; critical listening and observing; practice speaking publicly,
including using language as a professional teacher
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English Communication for Teachers
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Development of English skills in listening, speaking, reading and writing, English conversation in
various situations about the interests, hobbies, personal experiences, the proper use of English idioms in
daily life, synonyms and antonyms, writing an e-mail or message interact simply with friends to ask for and
give information, the information retrieval related to the profession from a reliable and various sources, oral
presentations, using media technology as a tool to practice listening, speaking, reading, writing in English

1085102 MIANHINLAY 3(3-0-6)

Special Education

ANNTINNE ANEALazANELTwN1I0INIANBIRLAR NYAHIBURZNIZ iwummmmﬂmﬁum
Ut AMENA AT NG BN TALAS N1IAANTBY NMIUINIITINARDIZHZLINETN NIANEIUUUEEUIIN LﬂﬂIuIaﬂ fo
RIS IMIEANNTZAINEMSULANTIE AN BN TR Lqumﬁﬂmiﬁﬂmmwwzqﬂﬂa inafianMIFewANffian.
FINNIINLAR

Definition, importance and history of special education, related laws and statute, types of children
with special needs, screening, early intervention service, inclusive education, technology, media and facilities
for children with special needs, individualized education program, techniques for teaching children with special
needs
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Food Knowledge and Preparation
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Baking and Pastry Techniques
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Traditional Thai Cuisine
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Beverage Service

N1I9ANITNIULINITOINT

Food Service Management
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Halal Food Production Industry
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Franchise Management
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Psychology in Service Industry
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Internship
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Culinary Mathematics
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The basic of number theory, addition, subtraction, multiplication, division, fraction, decimal,
ratio, percent, set, equation, graphs, geometric shapes, area and volume of geometricshapes, weighing,
measuring, measuring systems, unit conversions, percent yield, cost per unit, pricing, profits and loss,
break-even point calculation

5071201 aa%’ﬁﬂmmms 3(2-2-5)
Food Microbiology
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The basic knowledge of microbiology, factors affect on microbial growth in foods,
microorganisms used in food processing, food deterioration and food spoilage, microbial control,
food borne pathogens, microbial criteria for various foods, microbiological examination in food using
conventional methods and rapid methods

5071403 ANANDINNY 3(2-2-5)

Food Blochemlstry
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The basic knowledge of organic chemistry the structures and functions of bimolecular that
are carbohydrates, lipids, amino acids and proteins, enzymes, nucleic acids, vitamins and minerals,
mtabolic pathways and control of biomolecular metabolism

5071701 Wandnmsilsznavanws 3(2-2-5)

Culinary Physics
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The application of basic physics to work in the culinary arts including unit systems, motion,
momentum, work, power, energy, heating, thermodynamic, thermal conductivity, heat transfer, density
and radio activity
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The basic knowledge of inorganic chemistry including oxidation and reduction, acid-base,
titration, buffer and solution preparation. An introductory organic chemistry related to food technology
majoring in carbohydrate, fat and protein. Quantitative and qualitative analysis using laboratory
equipments and advance analytical equipments
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Statistics and Experimental Design for Food Research
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Fundamental principles related to statistics, probability, sampling, hypothesis testing, analysis
of variance, comparison of mean difference, planning of food experimental plan, data analysis and
data processing through computer program
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English for Food and Beverage Service
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English in the context of food and beverage service, essential vocabularies and idioms used
in food and beverage production and service, giving information, question and answer, development
of English communication skills in the context of food and beverage service
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English for Food Science and Technology .
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Academic English in the context of science and technology, English skills for learning in

science and technology development, technical vocabulary, structures and expressions used in the
manual and learning media, reading and listening to analyze and summarize the key points
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English Academic Writing and Presentation Skills
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Academic English writing techniques with the correct context, writing definitions, abstract,

report, summary and discussion, writing process, comparison as well as cause and effect, English

presentation techniques, word and sentence structures for presentation, sentences rearrangement,
questions, answers, discussions and debates

5071303 Ansndmansn1slsznavans 3(2-2-5)

Cullnary Science
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The characteristics and important properties of food ingredients and components including
carbohydrates, proteins, fats, water, minerals, vitamins and food additives, structure and physical
changing during preparing and cooking, related chemical reactions, application of sciences principle
in cooking, food preservation technology and current trends
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Rice Technology
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Assortment of rice consumption in Thailand, effects of physical and chemical properties of
rice on cooking quality, the quality and standard of Thai rice, cultivation and postharvest management
technologies, milling, processing and storage, trade goods in the supply chain, the importance of rice
for society and economy, practices for cooking rice with water, vegetable and animal fats, boiling of
boiled rice, porridge and rice in ice water, and steaming and boiling sticky rice

5071309 aluladimiaswazanalaaadslumslficom 3(2-2-5)
Kitchen Technology and Work Safety o
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Types of kitchen, kitchen systems, kitchen staffs and organization chart, kitthen management,

location design and setup, equipments alignment and instruction, maintenance equipments and tools,

cleaning methods, energy work safety energy consumption, environment awareness, practice using
tools and understanding working process for mass production under international kitchen standard rule
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Food Safety and Sanitation
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Significance of food safety and sanitation through the consumer health, food hazard and
food allergens, food spoilage, food and water contamination, food sanitation management, safe food
production, food quality control , food related laws and standards

5072604 lABWINNTENNIUNTUSENOUINNT 3(3-0-6)

Culinary Nutritions
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Meaning, source and role of nutrients, carbohydrates, proteins, fats, vitamins, minerals,
water food consumption behavior, selection and storage of raw materials, nutrient losses during food
preparation and cooking, selection of appropriate cooking and processing conditions, menu planning
for healthy, menu planning for various conditions persons, food fortification, food exchange and food
labeling
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Food Knowledge and Preparation
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The classification, characteristics and use of food raw materials, preparation of vegetables,
fruits, nuts, grains dairy products, dried and prepared foods for properly cooking, herbs and spices
application, meats trimming, purchasing, receiving, preparing and storing of food ingredients, evaluate
all senses of ingredient qualities including taste, texture, smell, appearance and other quality attributes,
practice session; brown stock, white stock, mushroom risotto, vanilla rice pudding with fruit compote,
sautéed spinach with crispy garlic and bacon, sole a la mernier, cous cous salad, polenta, pasta
salad with prawn, chicken chasseur, beef stroganoff, scrambled egg, omelet, fried egg, baked egg
in bacon/ham cup, hash brown, sauté mushroom/potato, grilled tomato, potato salad, French toast,
egg in the hole, pancake, muffins and waffle
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Bakery Techniques
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Meaning and bakmg principles, raw materials, equipment and tools, preparation and baking
techniques for various yeast breads, quick breads and specialbread. including decoration, serving,
industrial bakery production, packaging and storage technology and practical sessions such as muffin,
scone, pancake, loaf, tea bread, loaf, hard bread, focaccia bread, pita bread, vanilla challah, brioches,
sweet bread, stuffed bread, yeastraised doughnut and healthy bread
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Baking and Pastry Technlques
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Meaning, kinds, ingredients, equipment and tools. including the principles and techniques
of baked goods and pastries, which include cakes, cookies, pie, tarts, chocolate, toppings and fillings
such as ganache, meringue, pastry cream, glazes, icings and various creams. Learn different garnishing
techniques, packaging serving styles, standard recipe development, industrial pastry production,
packaging and storage technology and practical sessions; butter cookies, butter cake, sponge cake,
chiffon cake, almond florentine cake, chocolate fudge cake, ganache, puff pastry, choux pastry, fruit tart,
lemon meringue pie, croissant and danish pastry
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Cuisines of Europe I
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European method of cooking moist-heat method, dry-heat method, combination heat method
such as technical terms in European cuisine, characteristics and usage of ingredients, equipments
and tools Study types of European breakfast including salad bar, dressing, sauce, hot and cold hors
d’oeuvre, sandwiches, canapés, cold soup, patés, terrine, galantine, mousseline preparation and
cooking techniques, holding of prepared food, serving styles and culture, and practice sessions such
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as English muffin, egg benedict (poached egg with Hollandaise sauce), pork chop, beef roulade,
roasted duck in orange sauce, almond potato, cottage pie, roasted beef with Yorkshire pudding,
roasted chicken with jus, pork cordon bleu, BBQ pork rib, baked potato, broccoli mornay, chicken
kiev, sea bass with beurre blanc sauce, rice pilaf, roasted rack of lamb with honey mustard sauce,
mussel with white wine sauce and darne of sea bass in the papillote, ceasar salad, cantaloupe cold
soup, gapazcho soup, salmon graviax, tapenade, club sandwich and open-faced sandwiches
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Cuisines of Europe II
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Types of European dishes, culinary funda mentals such as stock soup and sauce making,
cooking of vegetables, grains, flour and meats by using different techniques such as sautéing,
frying, roasting, baking, broiling, griling, braising, poaching, curing and smoking techniques for
meat preparing of European lunch and dinner menu, serving styles, table manners and culture and
practical sessions such as white chicken stock, brown chicken stock, spaghetti carbonara, spaghetti
vongole (spaghetti with clams), french onion soup, chicken velute soup, chutney chicken salad,
pizza, sausage, coNnsomme soup, lasagna, quiche au epinard (spinach custard pie), sea bass with
beurre blanc sauce and cauliflower puree, grilled vegetable salad, braised pork roll with parma ham
and pumpkin, mashed potato , chicken stew, panna cotta (cream pudding) with strawberry sause,
mussels in tomato sauce, sole fillet with béarnaise sauce, pepper steak, bread and butter pudding
with vanilla sauce, chicken fricasse (white chicken stew), crepe suzette (crepe with orange sauce
and topped with zest), apple crumble and tiramisu
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Traditional Thai Cuisine
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The important, identity, culture and categories of traditional Thai foods, ingredients,
components and cooking methods, tools and equipments using in cooking, side dishes, menu setting,
serving and practical session on traditional Thai food cooking such as Kang Lieng (spicy vegetable soup
with hairy basil), Kang Khiew Wan (green curry), Pha Nang (stir fried red curry), Mus Sa Mun (sweet
red curry), Kang Phed (red curry), Keang Sum Roum (mixed curry), Keang Nok Mor (spicy clear soup
with dried shrimp and dried fish), Keang Tom Chiew (hot spicy and sour chicken soup), Keang Jeud
Look Rok (egg sausage soup), Tom Som (spicy soup with tamarind), Tom Khem (salty and sweet
braised), Nam Prik Ka Pi (shrimp paste sauce), Nam Prik Long Reur (spicy chilli sauce and shrimp
paste served with sweetened pork, fluffy catfish, salted egg and fresh vegetable), Ka Pi Khua (shrimp paste
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in coconut cream), Sang Wa (blanched shrimps seasoned with chilli onion and lemomgrass served with
fresh vegetable and fluffy), Lon Pla Ku Low (coconut sauce with haddock) Yum Tha Wai (boiled vegetable
in coconut salad), Yum Hua Pli (banana blossom salad), Yum Yai (egg, chicken and vegetable spicy
salad), Yum Khai Pla Dook (spicy cat fish eggs salad), Moo Wan (salty and sweet stir-fried pork), Pla Foo
(crispy fried fish), Kung Foy Phae (crispy fried shrimp), Khai Look Kheuy (sweet and sour fried boiled
egg), Mee Krob (crispy fried noodle), Khow Mun Som Tum (cooked rice in coconut milk with papaya
salad) and Khow Chae (cooked rice soaked in iced water and serve with different condiments)
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Contemporary Thai Culsme
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The contemporary Thai food that is popular in domesticand aboard, recipes, ingredients,
components and cooking methods, the application of using alternative raw materials for food
replacement, menu setting, serving and practical session on following contemporary menus includes
Tom Yum Kung (spicy hot and sour shrimp soup), Keang Kari (yellow curry), Keang Musmun (mussamun
curry), Tom Kha Kai (chicken galangal in coconut milk), ChuChee (stir-fried red curry with fish),
Phad Thai (Thai style stir-fried noodles), Phad Kra Phrow Kai (spicy stir-fried chicken with basil), Phad
Kee Mow (spicy stir-fried with wild galangal and sweet basil), Kai Phad Med Ma Moung Him Ma Phan
(stir fried chicken with catshew nuts), Yum Nuer Yang (spicy beef salad), Yum Woon Sen (vermicilli
spicy salad), Yum Thou Phoo (winged bean spicy salad), Pla Sam Rod (fried fish topped with sweet
sour and hot sauce), Ta Lea Phad Phong Kari (spicy stir-fried yellow curry), Hor Mok (steamed curried
fish cake in banana leaf), Khow Obb Subparod (baked rice with pineapple), Phad Preaw Wan (sweet
and sour stirfried), Satay (skewer of marinated meat), Kai Hor Baiteuy (fried chicken wrapped with
pandan leaf), Thod Mun Pla (deep-fried curried fish cake), Poo Cha (deep fried crab meat minced pork
in the shell), Peek Kai Sod Sai (stuffed chicken wing), Moo Dad Diew (deep-fried sun-dried marinated
pork), Porpia Tord (deep-fried spring rolls), Phra Ram Long Song (cooked rice topped with morning
glory red curry) and Mee Ka Ti (coconut noodle)
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Traditional Thai Desserts .
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The history of traditional Thai desserts, categories, raw materials, tools and equipments
using in preparation and cooking, decoration and serving Thai dessert based on cultures and
practical session on traditional Thai dessert includes Cha Mong Kood (egg yolk dumpling in wheat
flour crown), Thong Eak (wheat flour dumpling with egg yolks, Thong Yib (pinched gold egg yolks),
Thong Yod (golden egg yolks drops), Foy Thong (gloden egg yolks thread), Med Kha Noon (mock
jackfruit seed), Ray Rai (rice thread with shredded coconut meat), Leum Kleun (stir-fried mung bean
flour), Yok Ma Nee (steamed pandan tapioca pearl cake), Kha Nom Bulun Dun Mek (steam mixed
rice flour and tapioca dumpling and topping with egg yolk), Sumpunnee (tapioca flour stir-fried with
coconut cream), Muskod (Thai style cup cake), Huntra (stir-fried mung bean flour in syrup soaked
with egg yolk), Khanombeung Thai (Thai style crisp tart), Kha Nom Kae Sorn Lum Cheak (glutinous
rice roast filled with coconut meat), Khanom Krachow Si-da (basket tart of coconut meat in sticky
syrup) and Look Chub (delectable imitation fruits)
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Culinary of Asia I
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History of Asia food culture, principles of cooking in various categories of Asian cuisines
from China, Japan and Korea, Equipments and tools using techniques for raw materials preparation
and cooking, dishes decoration, presentation and practical sessions; Chinese cuisine such as Hoi Jo
(deep fried crab meat roll), Kuichai (chinese chive dumpling), Kuyteiw Lhod (steamed rice noodle roll),
Kra Prow Pra Nam Deang (braised fish maw in red gravy), Dim Sum(steamed dumplings), Sen Ba
Mee (wheat noodle), Muu Deang (pork with red sauce), Ped Yang Hong Kong (Hong Kong roasted
duck), Kaw Obb Peuak (Baked taro rice), Khanom Kheng (basket shaped rice cake), Khanom tien
(pyramid-shaped stuffed rice cake), Ohnee Pakuy (sweet glutinous rice topped with taro paste and
ginko nut) and Kanom lee (glutinous rice dumpling in syrup).Japanese cuisine such as Okonomiyaki
(Japanese savory pancake), Takoyaki (Japanese ball shaped octopus pancake), Ramen (wheat
noodles in various soup),Yakisoba (Japanese fried noodles), Teriyai (marinaded meat with sweet soy
sauce), Katsudon (rice topped with pork cutlet), Tempura (deep-fried seafood and vegetables), Manju
(steamed bun stuffed with red bean paste) Shiruko (sweet red bean soup), Kawhosarai (Japanese
laver-rolled rice), Daifuku (glutinous rice dumpling stuffed with red bean paste), Chawan mushi and
Miso soup(Japanese fermented bean paste soup with seaweed and tofu). Korean cuisine such as
Baechu Kimchi (Chinese cabbage kimchi), Miyeokguk (seaweed soup), Namul (seasoned cooked/fresh
vegetable), Bibimbap (rice mixed with vegetable), Japchae (stir-fried cellophane noodle), Kimchi Jjigae
(kimchi soup), Bulgogi (marinated barbecued beef), Galbi Gui (marinated barbecued rib), Sujeongwa
(ginger-cinnamon tea), Hwajeon (sweet pancake), Gujeolpan (combination nine different food), Pajeon
(Korean onion-pancake), Gyeongdan (wrapped boil rice) and Majakgwa (Korean traditional cookie)

44



5073347 NIIALSMITIATDIAK 3(2-2-5)

Beverage Serv1ce
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Beverage service ,meaning and importance of beverage service business, knowledge
of business and categories of beverage such as alcohols, non-alcohols beverage and mixed drink,
ingredients and raw materials of mixed drink, principle of matching glass and beverage and decorative
glass of various baverage, preparing equipments, tools and place for beverage mixing and beverage
service, teching and principle of beverage mixing and beverage service, show flair bartending, ethics
and manner of service staff, in addition learn to pair beverage with food
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Food Service Management
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Principles and processes of food service management, food service patterns, service
design, location decoration, menu planning and setting, tools and equipments, table setting, table
skirting, napkin folding, cleaning and cleaning of food service area, organization and staff management,
service psychology and service mind, roles, personalities and manners of food service provider,
costing, pricing, break even point analysis, basic accounting, problems solving and risks management,
technology for food service development
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Entrepreneurship in Food Business
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Concept about good entrepreneur in food business, business plan, types of food business,
efficient and successful conducting food business, business role toward society and community and
business tax and related laws
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Digital Technology in Food Service Business

unuIn a3essrauaznslizgndliinaluladadvaiiaginenims maszgndlszuy
ABNAAADIUNIAaTR LaznIdszgndldnanioweilunmadniunuse g Tugsiauinisenms

The roles, morality, digital technology application in food service business, practice how
to use sofeware including and application for marketing, including other processes in food service
business

45



5074414 NINAIRIHAAN N DIVNT 3(2-2-5)

Food Product Development
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Importance of food product development, types of new products, food product marketing,
consumer needs, food product development processes, statistical techniques used in food product
development, product quality assessment, sensory evaluation, consumer testing, and launching
products to the market
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Human Resource Development and Training in Food Technology
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Principles of human resource development, planning and training management, developing

a career in food technology, exploring the need for training, setting the objectives of the training,

preparation of training plans, technical presentations and teaching, media training assessment,

measurement and evaluation, documentation of training, trained as trainers or coaches in food
technology
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Food and Beverage Cost Control
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Food and beverage cost control in the food service industry, cost calculation, setting menu of food
and beverage, staff allocation and related accounting
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Vegetarian Cuisine
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Background, guideline of vegetarian practice, categories of vegetarian food, raw material

selection and raw materials selection for meat replacement, cooking method, decoration and serving,
making of standard recipe, quality control, nutritional value, development of vegetarian menus
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Art of Banana Leaf and Vegetable-fruit Carving
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The definition, importance, and background of arts of banana leafs and fruit and removing
seeds, peeling, vegetable carving for setting menu, decoration must be included in the course. General
knowledge of banana leaf functions, leaf-made containers for food fairs, fairs, festivals and specific
events should be introduced

5073352 msisznavewsingnasiin 3(2-2-5)

Cullnary of Local Thai Food
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The important, identity, culture, food categories, component, cooking method, equipment
using for cooking, setting menu and serving Thai food in accordance with cultural consumption of North
and North East of Thailand, menus setting, and practical session on following Local Thai cuisine of
North of Thailand, such as Keang Khae (spicy soup with mixed vegetables), Keang Hungley (Hangley
curry), Keang Ho (spicy mixed vegetable with mung bean noodle soup), Nam Prik Noom (spicy young
green chili), Nam Prik Ong (minced pork with tomato chilli paste), Lab (spicy minced pork), Kanom
Chin Nam Ngeaw (rice noodle with spicy meat and tomato soup), Khow Soi Khai (curry noodle
chicken and galangal in coconut milk soup), Khow Khun Chin (steamed rice paste with pork blood
and ground meat), Sai Our (spicy sausage), Khai Pam (roast eggs mixture in banana leaf container);
Local Thai Cuisine of North-East of Thailand, such as Keng Nor Mai Bai Ya Nang (spicy bamboo
shoot soup with Ya-Nang leaf), Keang Om (North-Eastern style mixed vegetable spicy soup), Tom
Sab (North-East style spicy meat soup), Som Tum (papaya salad), Khai Yang (grilled chicken), Koy
(spicy fresh meat salad), Lab (spicy minced meat salad), Num Tok (spicy grilled meat salad), Soup
Nor Mai (spicy bamboo shoot salad), Jew Bong (North-Eastern anchovy paste), Num Prik Pon Pla
(ground fish paste with chili), Mok (spicy meat roast), Pkad Mee Korat (Korat stir-fried noodle), and
Khanom Chin Num Ya Pa (rice noodle with spicy red curry soup); Local Thai Cuisine of Central of
Thailand, such as Keang Khua (pork curry with morning glory), Keang Boun (a layout of pork innards
and assorted condiments), Tom Ka Ti Sai Bou (lotus stalk and mackerel in coconut soup), Keang
Pa (hot and spicy mixed vegetable soup) , Num Prik Ma Moung (chilli paste with mango), Lon Toa
Chiew (coconut milk chilli dip) , Sausage Planam (shredded fish mixed with slice of pork skin), Mee
Ka Ti (coconut noodle), Senchun Phad Poo (Chantaburi noodle stir-fried with crab), Khanom Chin
Num Prik (rice noodle with sweet red curry), Khanom Chin Sow Num (rice noodle with ground dry
shrimp, pineapple slices and coconut cream) and Local Thai Cuisine of South of Thailand, such as
Keang Tai Pla (fish entrail curry), Keang Leung (sour yellow curry), Khua Kling (Southern style hot
and spicy stir-fried pork), Num Prik Jon (chilli paste with baby mango), Num Prik Kung Sieb (roast
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shrimp chilli paste), Nam Prik Boo Doo (fermented fish innard chilli paste), Pla Tod Khamin (fried
fish with turmeric and garlic), Khai Kor Rae (roast chicken pasted with curry), Kheuy Num (steamed
egg with shrimp paste and coconut cream), Khow Yum Puk Tai (Southern style rice salad), Khanom
Chin Num Ya (rice noodle with spicy red curry) and Toa Kua (noodle with tofu and boiled eggs)

5073353 81¥1399INY 3(2-2-5)

Thai Snacks
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Meaning and the importance of various Thai desserts, ingredients, cooking methods,
kitchenware, Thai culinary arts for decoration of Thai snacks and serving in some special occasions
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Local and Contemporary Thai desserts .
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The local and contemporary Thai dessert, categories, raw materials, tools and equipments
for using in preparation and cooking, decoration and serving and practical session on Thai dessert
such as Kha Nom Tom Daeng Tom Khaow (red and white glutinous rice flour dumpling), Kha Nom

Ko (caramelized coconut dumpling in coconut cream), Khao Niew Kaew (glossy glutinous rice), Khao

Niew Daeng (red glutinous rice), several kinds of topping on Khao Niew Moon (glutinous rice with

topping), Khao Too (sun-dried rice mixed with palm sugar and shredded coconut), Khao Niew Na

Nuon (glutinous rice topped with coconut cream and black bean), Khao Tom Mad (filled glutinous rice

paste with coconut milk and black bean wrapped with banana leaves), Khao Mow Klook (unhusked

young rice paste with shredded coconut meat and sugar), Kah Nom Krok (baked rice pudding), Leb

Meu Nang (sticky rice flour topping with shredded coconut meat), Tako (rice and flour custard with

coconut cream), Kha Nom Piak Poon (rice flour custard), Kha Nom Kluay (steamed banana cake),

Kha Nom Tarn (toddy palm cake), Kha Nom Sod Sai (filled coconut cream), Kha Nom Chun (layer

rice cake), Kha Nom Thouy Ta Li (steamed rice flour topping with coconut cream), Kha Nom Sali

Ob (wheat flour cake), Kha Nom Ba Bin (barbille), Khanom Mor Keang (mung bean flour pudding) ,

Kluay Buat Chi (simmered banana in coconut milk), Kha Nom Pla Grim (sweet and salt rice flour in

coconut cream), Bua Louy (glutinous rice dumpling in coconut milk), Lod Shong Num Kra Thi (rice

noodles with coconut milk), Thup Thim Krob (mock pomegranate seed in ice coconut milk), Sa Koo

Piak (tapioca pearls pudding), Kluay Chuem (boiled banana in sticky syrup), Khanom Ki Noo (sweet

rice flour powder with shredded coconut meat), Khai Hong (fried rice flour ball stuffed with spicy

mung bean) and Khanom Kong (fried mung bean flour)

48



5073355 n1slsznauainisialdy 2 3(2-2-5)

Culinary of Asia II
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History of Asia food, food culture, principles of cooking in various categories of Asian
cuisines from India, Vietnam, Indonesia and Malaysia, Equipments and tools using techniques for raw
materials preparation and cooking, dishes decoration, and practical sessions; Indian cuisine such as
Tandoori Chicken (roasted chicken marinated in yoghurt seasoned with herbs and spices), Nan Bread
(slightly leavened bread in a large flat leaf shape), Chicken Tikka Masala (roasted chicken chunks
served in rich-tasting orange-colored sauce), Samosa (samosa pastry filling with spiced potatoes,
vegetable, or minced meat), Chicken Biryani (steamed fragrant yellow rice covered with chicken), Raita
(spiced yogurt with cucumber), Dal Soup (Lentil soup), Chutney (yogurt dip with tomato cucumber
and mint), Saffron rice (steamed basmati rice with saffron), Chicken Butter (butter chicken curry),
Gulab Jamun (deep-fried donuts soaked in sugar syrup) and Mango Pudding (dessert made from
mango puree and milk); Vietnamese cuisine such as Pho (noodle soup served with basils, mint
leaves, and bean sprouts), Banh Cuon (stuffed steamed rice-skin dumplings with pork), Chao Tom
(fried seasoning shrimp on sugarcaned skewers), Nem Nuong (grilled seasoning pork ball wrapped
with rice flour sheet, mixed vegetables served with peanut dipping sauce), Banh Xeo (stuffed crispy
egg crepe), Banh Hoi (grilled pork with rice vermicelli), Bun Mee Obb La (fried egg topped with
Vietnamese pork sausages served in hot pan) and Banh Mi Pate (sandwich with péaté, Viethamese
sausage and meat); Indonesian cuisine such as Satay (skewer of marinated meat), Kado Kado (mixed
vegetable salad with peanut dressing), Nasi Goreng (stir-fried rice with flavoring paste served with
€eggs, sausages, prawn crackers, pickled cucumbers and carrots), Beef Rendang (stewed beef in
coconut milk and spices), Bakmi Goreng (stir-fried thin noodles with eggs, meat and vegetables),
Mee Ayam (boiled egg noodles in stock and topped with succulent slices of gravy-braised chicken),
Khao Tom Mat Sai Gai (steamed small bundles of rice wrapped in coconut leaf), Sambal (spicy
condiment of chili based sauce) and Bebek Betutu (roasted duck in banana leaf); Malaysian cuisine
such as Laksa (spicy noodle based curry soup), Bak Kut Teh (meaty pork ribs simmered in complex
broth of herbs and spices), Mee Rebus (spicy slightly sweet curry-like gravy garnished with a hard
boiled egg, calamansi limes, spring onions, Chinese celery, green chillies, fried firm tofu, fried shallots
and bean sprouts), Nasi Lemak (steamed rice in coconut cream with herbs and spices wrapped in
banana leaf served with cucumber slices, small fried anchovies, roasted peanuts, hard boiled egg,
and sambal), Ayam Percik (spicy barbecued marinated chicken in chili and turmeric powder), Ayum
Goreng Kunyit (deep-fried turmeric chicken), Roti Canai (grilled circular and flat puffed bread usually
served hot with curry), Tosei (thin pancake made from rice flour served with curry) and Rojak (fruit
salad topped with a spicy sauce of shrimp paste and toasted nut)
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Korean Cuisine Culture
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History of Korean food, specific characteristics of food Korean, culture of Korean fermented
food, Korean food categories, raw materials for Korean food cooking, health benefits of Korean food,
menu setting etiquette, current trends of contemprrary Korean food
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Molecular Gastronomy
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Concept and theory of molecular gastronomy, cooking using relevant technology and
innovation, using food ingredients and equipments to produce and develope food appearance,
color, odor, taste and texture that meet the needs of consumers, creating new recipe to promote
the development of new food items
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European Desserts
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Types and characteristic of European Desserts, ingredients, preparation technique, cooking
techniques, and presentation Learn to European desserts cooking such as pudding, custard-based
products, mousses, meringues, plated hot and cold dessert, frozen desserts, sauces, garnishes,
and edible containers Learn traditional serving style, and practical sessions; Caramel Custard (cream
caramel), Creme Brulée (rich custard topped with a layer of hard caramel), Creme Anglaise (thin
vanilla sauce; ice-cream based), Floating Island (meringue floating vanilla sauce), Fruit Trifle (layered
dessert dish with fruit, pastry cream and whipped cream), Chocolate Mousse, Berry Mousse, Ice-
creams and Sorbet, Pavlova (meringue with cream and fruit topping), Frozen Profiteroles (choux
pastry filled with ice-cream), Blueberry Ice-cream Pie, Steamed Pudding, Chocolate Souffle (light
baked cake with chocolate), Souffle Crepe (light baked cake crepe), Chocolate Sauce, Berry Sauce
(sweet berry sauce), Toffee Sauce (sweet brown sauce), Praline (nutty caramel), Caramel Sauce,
Tuilles (thin cookies), Snaps (thin brittle briskit), Chocolate and caramel decoration
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Bakery and Pastry Decoration
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Kinds and specific characteristics of topping and decorating, ingredients, preparation
and production techniques, assembly, presentation and practical sessions; butter cream, royal icing,
chocolate, derivative of sugary techniques, several of cream piping, royal icing decoration and rolled
fondants
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AFIUNIINDIVNT
Patterns of food business and food industry, the basic principles and factors related to

the management of food industry, industrial economic, planning and management of resources,

production, budget, finance, accounting, investment, and marketing, quality management, planning
of monitoring and evaluation in the food industry, industrial psychology and logistics management,
and risk management in business and food industry

5073330 NseAANUAIEMTIRENTIBIN 3(2-2-5)

Food Styling
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Mass communication principles, food media consumers’ behaviors of different target
markets, integrate theories of arts, mass media communication, and cookery arts and science, design
preparation technique, cooking techniques, presentation via print media and motion media effectively
and practical session presentation
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Contemporary Restaurant Service
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Pattern and categories of restaurant, regulation for opening restaurant, budget planning,
menu planning, tool and equipment management, purchasing, cooking and service following type of
restaurant; food service indoor, delivery, inside and outside catering and also morals and manners
of food service staff
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Food Production for Airline Servjces o .
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Features and types of inflight food and beverage service emphasis on international standard,

planning and developing menu focusing on passenger needs, airline catering system, standard of

inflight food and beverage service to fulfill passengers needs and gain satisfaction
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Marketlng for Service Business
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Characteristics and foundations of service business and marketing environment, customer
behavior in service business, market segmentation, marketing target, market positioning, data analytics,
and planning for strategic development and marketing mix in service business including discussion
on multiple case studies and related topics
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Supply Chain Management and Loglstlc
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Purchasing system and raw materials management, production system, inventory and cargo
management, distribution and transportation, roles and important of logistic and related information,

cold and frozen storage management
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Halal Food Production Industry
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Definitions, regulations and fundamental principles of Halal food production, raw material
management, production processes, preservation, food standards, laws and regulations related to
Halal food industry as well as relevant domestic and international Halal food regulatory agencies
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Franchise Management
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Franchise business, structure, leasing fees and requirements, marketing snd branding,
including discussion on multiple case studies and related topics
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Psychology in Service Industry .
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The concept of intergrating psychological, fundamental theries, motivation, needsm
personality, attitude, satisfaction, applied psychological concept, serivecs strategies, service cycle
and service quality, management and applications based in the difference of age and style of living
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Internship
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Practicing of cooking and service skills in food service unit in university or the food business

partner under supervise by supervisor, evaluating and recording in field experience portfolio
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Externship
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On the job training about food and beverage production and service in business organization
that has been approved by the university or under MOU, focus on working skills development from
field experience. Student performance evaluate by the organization with the monitoring by responsible
instructor.
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anamlihAeaiuatmsing

Basic Knowledge of Thai Cuisine
analiAeaiuatvsgla

Basic Knowledge of European Cuisine
ﬁﬂmmmé’\‘mqwém%’umiﬁﬂmuamuﬁmqmmwmmm‘sﬂimaumwﬁ
English Presentation Skills in Culinary Industry

213 lNe

Thai Cuisine

p1maglsy

European Cuisine

TnIalueIg

Food Additives

nseMEgInged MU 1ewdinnMImugaaMnIsnnIUiznaueImis
English Academic Writing Skills in Culinary Industry
duensanizriielugaaIunITneIns

Unit Operation in Food Industry
MIAILANLALNTUIZAUAUNINE T

Food Quality Control and Assurance
gANIMNITNEIMIILAZNITIANTT

Food Industry and Management
2IWNITAAUAZNIIHANTEAVYAT VNI TN

Halal Food and Industrial Production

ndudsden 1deniSeullitiosndn
VITNMADINILAENITADINEA
Food Packaging and Storage
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5072203

5072342

5072343

5072344

5072345

5072346

5072422

5072423

5072902

5073109

5073110

5073371

5073372

5073373

5073374

5073375

5073376

5073423

5073424

5073904

Tuanansunalaglud

Molecular Gastronomy

PuNNe

Thai Desserts
MIUITAUARAINE YN TN TE I NN
Food Sensory Evaluation
N3NNI LT IUgATIYINTINE YT

Waste Management for Food Industry
21N I UL

European Desserts

21vIlaLTe

Asian Cuisines

GERTGT

Beverages

NANMIINMIINAAARTIDINT

Principles of Food Product Development
HARAMTIB M I8530

Processed Food Products
MILANALATNOANTINYDINUIINAA UV
Food Market Research and Consumer Behavior
mﬁ@]mnm:mmﬂu@’ﬂﬁfmaumﬁ
Management and Entrepreneurship
MIIAN1I01MINRRARGRUILNA

Farm to Fork Management
m’azriiﬁﬂuaqmmwmwmmi

Food Industry Leadership
mmimmﬁamﬁaqmmw

Alternative Food for Health

Alaasinlatan

Ketogenic Diet

avagaatengadlan

Popular Food of the World
ﬂ’]iﬁ’m’sm“n’]ﬂﬂ’]iﬁ’]Lm:ﬂ’]iﬂitﬂqﬂ@ﬂ%ﬂamﬁ]ma{
Trade Calculations and Computer Applications
gInremssanienluauian

Future Popular Food Business
ANINAADIVTUINIANIN

High-volume Production Cookery
MIRARDIMNILABMITLINTUWATEITH
Food Production for In-flight Service
ﬁa%’amwwzmaqmmwmiumiﬂizﬂaummi
Selected Topic in Culinary Industry
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5074816 AnUfufnulugaairnisunisdsznaueiris

Field Experiences in Culinary Industry 6(0-30-0)

5074817 Tﬂiﬂmumﬂqmmwmmmﬁﬂﬁzﬂaum‘m‘s
Senior Projects in Culinary Industry 3(0-9-0)
nuondsideniasiitesandn 6 nLoym
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TdenFeuneinle 9 lunangeiszaudigagiaiuminendeamwgde laglianumeinieesen

@

WA

59



A1DSU1USIUIY
raNgasINuIMaasunruna
aumdvRAaIRNSSUMSUS:NDUDIKIS

5071103 amaeMansuazaiflszand 3(3-0-6)

Applied of Mathematics and Statistics

ﬁﬂmmﬁﬂi”ﬂﬂﬂ’mmmmﬁm e ﬁmGmfmL‘]Jummuamﬁ'mm‘mmiﬂi NOUBIMT LA
nawdameinninuazlinnns miaedesazuald nIdwnaznsiudindiznauiiuemsa
ANNVINEYDIFDIF miammﬂummqmmmo mimmimzmwawaga LAZNIINANDUTNNAFIU
NNENRA

Study of application of mathematics and statistics for food industry, weight and volume unit
conversion, yield percentage calculation, recipe adjusting calculation, statistics definition, measures
of central tendency, measures of data distribution, and hypothesis tests

5071204 aaﬁ'ﬁ"nmmms 3(2-2-5)

Food Mlcroblology

ﬁﬂmr’mmwmmm\ﬁmmmmmmi ﬂwewmwamamimmmawaumﬁummﬁ ﬂaumﬁf
Vﬂ%ﬂiﬂmﬂumiwammmi muﬁammmw LAENIILU LTIV mumanahﬂmmsmuﬂw
SUATILVDIT NI 0IN% NIAIVAN LL@vﬂﬁiﬁi’lﬁ)ﬁﬂﬂﬂﬂ%ﬂiﬁﬂua’m’]i

Study of basic food microbiology, factors for microbial growth in food, utilization of food
microorganisms for food production, food spoilage and deterioration, pathogenic microorganisms in

food, food hazards, food hazard control and prevention, and microbial inspection in food

5071704 ladianmisuazlnawinns 3(2-2-5)
Food Chemistry and Nutrition
ﬂnmunm‘ﬂwmmmmﬂﬂimauwmmmmmvm Teun Tuséiu aslulainse V[fﬂuu PLREGR
LLiﬁm tonlasl wazin ﬂmmmﬂmmmi‘nmmimmimﬂuamﬂi”ﬂawaﬂmmi maasnuday
LNE]L‘IJ’]NTNH’]EJ i'mmmit,ﬂaﬁmuﬂmamm LLavﬂmm‘wmma\iﬂﬂimaummiimawm”muﬂﬁwammmi
Study of fundamental function of food composition and role; protein, carbohydrate, fat,
vitamin, mineral, enzyme and water, nutritional values of nutrients, changes into/through human
bodies, property and quality changes during food processing

5072503 3mmsummsﬁu§1% 3(3-0-6)

Fundamental Food Engineering

ANEMIRaTAANINIAINTINDIMIT 118 UTHIAT ANTENIILUL ANHWNTU ANNAUGIADH
ANARNIAETT natnalananian Lmeiﬂizqﬂﬁwé’ﬂ?mmiummiﬁm%’umiﬂﬁzﬂaummﬁ

Study of unit operation and dimensions, mass, volume, density, concentration, pressure,
temperature, mass balance, heat transfer and food engineering principles application for cooking
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5072703 MFIATIERNNMLNNUALIANVDIDINNT 3(2-2-5)

Physical and Chemical Analysis of Food

ﬂﬂmm’nLﬂ’iﬂ”ﬁﬂmmwmmimﬂmﬂmw LAZLAN Imm WP 3‘1J§N & AN UTH0h
go9uds Anuwile Wodnia mwmﬂum@mﬂ USHOMNBEIE AHTH ‘[Uimuhuu aslulatnss 1n leams
LLaz‘Vmﬂm’nmexwmmimmmawaﬁumjﬂ

Study of physical and chemical food properties analysis; size, shape, color, density, solid
content, viscosity, texture, pH-value, water activity, moisture, protein, fat, carbohydrate, ash, dietary
fibre and the principles of food analysis with advanced equipment

5073365 &ANALATNIIADNUUUNIINARDY 3(3-0-6)
Statistics and Experimental Design
ﬂﬂmmmmﬂwmaﬁmmwLLNumiWﬂaammmammwmimmjﬂi”ﬂaummi matIsuiiey

ATNLANEITDIALARE NI TILHWININAGIINNFDR miumwmﬁﬂam mimmwmam N3N

WA LLawmﬂéﬂmﬂﬂmmmauwaLmaimlﬁ;&ﬂiummLﬂ‘numazﬂa
Study of the importance of experimental design in culinary industry, mean comparison,

statistical experimental planning, data analysis, data interpretation, data processing by using computer

software

5071315 ms%’mms‘i’mqaumms 3(2-2-5)

Food Raw Materials Management

ﬁﬂmﬂi‘“m‘m@m@uﬂ%‘lumjﬂi”ﬂaummi Lmawaﬂmm‘u mimaﬂimmmﬂwmm a
AUTHATDI0IHIT WATNIY mumﬁwmmim @‘U@mm‘wmiu R Uumiﬁmmi’mmummﬂﬂLm M9miTe
N139ANT NNIARLEEN NNIATIVEDULAZAIVANAANIN LAZNITIALNY

Study of types and sources of raw material for cooking, selecting the appropriate raw
materials for food production and industrial scale, management system of food raw material; purchasing,
sorting, quality inspection, quality control, and storage

5071316 NSFEVIAUVINDIWITUALNYANLDINT 3(3-0-6)

Food Sanitation and Food Law

Anwingrane darivue a39enuTIAET aeAuNIRERD IS Taun WIETUYIRYNT N
N3ENTN YITNIANITNIN ﬂ{]‘wmaLmWua‘um‘uwmmsuaoﬂ‘ummwmmimamwﬂaammmwuﬂm
mm;ﬁjummimaiuﬂiwmﬂ NIAIFIUDIMTIENTIIYTEINA m‘smu@uamﬂimmmﬁuuuqmmw
A9 ) ﬁéfaﬁﬂﬁwmu%’aﬁmumamgﬁma 1aun GMP, HACCP uaz ISO 398T9NgnN1898I3NARD 1113
mmmuﬂmawaﬁmmw mmmm\lmmwm NIIVINIIANTIDNTI auwINBLazANNUaaANE LazNVINTe
mnmmamuwﬂmammi

Study of food laws, regulations and ethics including food acts, ministry announcements,
food safety laws, domestic food standards, international food standards, nutrition labeling control
according to GMP, HACCP, ISO and food production law, professional certificate standard, labor
skill standard, occupational health and safety management and related law of food contact person
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5071317 ﬁnmmum%”aﬁ’m%’uqmmwniwmsﬂs:naumms 3(2-2-5)
Kitchen SKkills for Culinary Industry ;
ﬁﬂmmmﬁm%aﬂmﬂm”@uammwmm U321N909AT7 ITUUNKATI NI0DNLUL m’i’mwwn

mnmwaﬂmm aﬁmﬂmmaﬂmmmﬁmma mimiﬂin‘maﬂﬂimummﬂmm mMamanuazanlaeis

#74 *) mwNﬂaamﬂumiﬂgummua mﬂs}j‘wmmu r;Jﬂmwﬂumﬂﬁmmawamﬂ,m mlammwmiu

aawgnmammﬂaama MIANUGTRMNNG T D8 UBaIN IVININUWAINAANEING
Study of industrial scale kitchen definition, kitchen types, kitchen system, kitchen design

and layout, equipment placement, equipment instruction and equipment maintenance, cleaning
methods, operational safety and energy consumption, skill practicing in industrial scale, kitchen tools
with correctly and safety procedures, practicing in compliance with the rules of work according to
the international standard

5071318 m‘sm'%'ma’?s’mﬁnLﬁamiﬂsznanmms 3(2-2-5)

Culinary Raw Materials Preparation

ﬁﬂmaﬁmﬂﬁmmmmiﬂi ﬂaummiﬂi”m‘nmm mMIfunaz warsaudailedas mate
Lmﬁmr;m mﬂ,u MIAUG ALY ﬂ’]iLG]iEIN’Nmﬂ‘]JlliuLﬂ‘ﬁ 07 DR WARADIIN BIWMITWHY LAZBYNT
mmmiﬂ Lwam'ﬁﬁiqﬂ'ﬁ noul¥msnzanfuysziane1s m3ldsslemianiadasnauas ayulns
TINDINITAIANI TV LRY

Study of method of using raw materials for cooking, meat butchery and cutting, preparation
of vegetables, fruits, cutting and trimming, nuts, cereals, dairy products, dried food and instant food
for proper cooking, utilization of herbs and spices, and waste management

5071319  LULNDIUAZINAAT 3(2-2-5)

Bakery and Pastry

ANw1UIZLNNYDILLINDTUAZINE AT mesﬂaﬂ’mmu LaznIIAeIEN 1A3avilouas a'ﬂﬂim
WNARANITHEALULNDILASLNT AT ﬂ’i‘“Lﬂ‘V] LAN ﬂﬂﬂ il LL@“‘IJ%Nij\T JEUUNMINAALUNDTURLING AT
BIOANINNTIN NIATIVANATKAN nadende mﬁﬁmmﬂ/} LaENLALINEN

Study of bakery and pastry types, and raw materials source, food preparation, equipment
and tool, bakery and pastry techniques; cake, cookies, pies and breads, bakery and pastry mass
production system, quality control, spoilage, packaging and storage

5072335 ﬁnmmm5\1nqmﬁ'amsﬁ'am{lumuﬁ‘mamm‘nmmmiﬂsxnanmmi 4(4-0-8)
English for Communication Skills in the Culinary Industry Work
ﬁﬂmwmmﬁﬁamimmmﬂqummmmm EmmJ‘uiuwmoammwmiumiﬂimaummﬁ

Lwawwu’Mﬂwwmmmmw Tawn Nnezn19ne NINA 38w uazmaden wieliaansnlfouldedi

H3efnsnn
Study of English communication skills; listening, speaking, reading and writing for effective

use in culinary industry
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5072336 mwﬁ'ﬁ"ﬂﬂtﬁmﬁummﬂm 3(2-2-5)

Basic Knowledge of Thai Cuisine

AnwiAnnaAnY LBNANE mmmiu wazdIzinnaasevsing dimlszney LL@‘“?Eﬂ’]’ﬁJi\i
mﬂmmawmm aﬂnifﬂumiﬂimaummi Wmmmiﬂimaummﬂm Tawn MamIsn winune ‘m
gfan 71 7od m‘mﬂ l,maﬂﬁm e LATDILAEN UAZIBIUHN N1TIAFISULAZNTSALEINEMNlNe AN
’NN%ﬁiiNﬂ’li‘UiLﬂﬂ

Study of importance, unique, culture and types of Thai food, ingredients, cooking methods,
equipment and tools usage, fundamental of cooking Thai food including chili paste, stock, soup,
sauce, dipping sauce, spicy salad dressing, side dishes and condiments, and serving of Thai food

5072337 anuimlliAgaAuamnsylsy 3(2-2-5)

Basic Knowledge of European Cuisine

ﬁﬂmﬂiwmmmmmiabﬂ nannlse ﬂE]‘LJEH‘VﬂiLL‘]_J‘LJEJIi‘]_J maldanuSaniu msldans
Touuny mﬂéﬂmwmauuuuwauwmu ﬂﬂmmﬁ‘wwmmmﬂqwmﬂm*ﬂaﬂﬂ‘um‘mi NOUDINIT ﬂmﬂN‘UGl
e wmmammmﬂumiﬂi ﬂaummiﬁf[ﬁﬂ NN TUAE mmuﬂimmmuaﬁmm amﬂﬂ N9
Tﬁnaﬂﬂimm maawaiummhﬂ ﬂivmmaqmmimuuuahﬂwﬂm ) §AALAS NARANTITLATENLAL
miﬂqwiznaummiqhﬂ MAAUINEY JUUDUNMITAETN warfamoranmarilne

Study of types of European cuisine, principles of cooking; moist-heat method, dry-heat
method, combination heat method, technical terms of European cuisine, characteristics and usage of
ingredients, equipment and tools, types of European breakfast including salad bar, preparation and
cooking techniques, holding of prepared food, serving styles and culture

5072338 ﬁnmmm5\1nqBﬁm%’umsu‘hmuamuﬁ"mqm{mnswmsﬂsznaumms 3(3-0-6)
English Presentation SKkills in Culinary Industry
ﬂmgnmﬂumﬁmimLauamumﬁlmmaﬂﬁqw‘wmmomm auﬂumuwmﬂmuammwmw

miﬂ’ivﬂaummi madenldfdnriuazlasasalszloafivasnzanlunainaue m’iLﬁnaNImLLa N9

SRR MIIAININLAZNIINBUAININ NIaAYTBLERIANNAATR Lazn1TlENT
Study of presentation techniques in English and the context of culinary industry, using word

and sentence structures for presentation, sentence rearrangement, questions, answer discussions

and debates

5072339 21W1TINY 3(0-6-3)

Thai Cuisine 3

Anrdnuemslnefideanslulszinauazislszing damdiznoy 3803 inadla
nsdsznauenvising mﬂﬁﬁﬁ%mﬂumiwﬁ@mmiﬂ%mmmﬂ ANIIANIAITU N1IVLIBFNANIINAR
NIAIVANADNN UITYNWINMEZEN Laznafiudnw nMaszgndldingAvemmauny mssads

Study of popular Thai cuisine recipes for local and international, ingredients, cooking
methods, cooking techniques, technique for mass production, food recipe creation, production scale
up, quality control, practicable packaging, storage, application of food raw materials substitution,
serving
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5072340 mm‘sq‘[‘sﬂ 3(0-6-3)

European Cuisine

Fnwinsinasien 7 o8 uazn1Ide ﬂaummialiﬂﬂi”mﬂ AN BrYTf wily uaz maam il
inafian1sdszneay laun NM1IRNA N1INeA N138U N13E8 mwu MIAE NIFH M35 mﬂuﬂmmﬁ
Tun1Inan 1 IUIHINAN miwmm‘m mmmﬂamamiwam NNIAIVANARNIN mﬂﬂmm‘mmmw
TN koY mimmmsnmiwmmimmumaﬂma’mu,a 8193 mﬁmﬁiw LR ’NN%ﬁiiNﬂ’]iUiIﬂﬂ

Study of European culinary fundamentals such as stock, soup and sauce, cooking of
vegetables, grains, starches and meats using different techniques; sautéing, deep frying, roasting,
baking, broiling, grilling, braising, simmering, poaching and steaming, techniques for mass production,
food recipe creation, production scale up, quality control, practicable packaging and storage,
preparation and management of European lunch and dinner, serving, table manners and consumption
cultures

5072341 10QRaUwaIMT 3(3-0-6)

Food Additives

Anw1dIzian ﬂmﬁuumwmw e mm'ﬂaamﬂﬂum‘ﬂmmmaﬂummi madenld uaz
USnosluwnald wae Wn‘ummmmmiwmmmaﬂﬂumﬂﬁmmmﬂaﬂum*ﬂﬁ e aumwamnmﬂﬁmmﬂaﬂu
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Study on types of food additives, functional properties and safety, selecting and
recommendations for its applications in cooking and processing, food additive acts and regulations,
food additive hazards in cooking

5073366 ﬁ’nmmmé’anqum%’nmmﬁﬂw,%ﬁmmw’fmqmmwmwmiﬂsznaummi 3(3-0-6)
English Academic Writing Skills in Culinary Industry
AnwunafiaisnindeunudinndienmensinngeiigndesnansaniuuIunniediu

gAFIMNIINNIYIZTNEUEIMNT  MTIatuiinds nsWeudifiens nMdeuunange N1adeugn
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Study academic English writing techniques with the correct context of culinary industry,
taking notes, writing definitions, abstract, report, summary and discussion, writing process, comparison
as well as cause and effect

5073367 UjUAn1slanzuiglugasunssuains 3(2-2-5)

Unit Operation in Food Industry

ﬁﬂmﬂ@ﬂﬁmi@wwwmﬂuammwmﬁummi Toun maldanafon nauddn naudude
mimLm\‘i m‘mflmmmu NIANN N1IA8T9E me‘]_liif\mmsi’lﬂ’]ﬁi‘]_la’]ﬁ’ﬁ waznIIlsE Emm%mﬁ“[uiml
\AOHAANARA TN

Study of unit operation in food industry; thermal processing, chilling, freezing, drying,
concentrating, fermentation, radiation, food packaging and technology application for food production
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5073368 m‘smuquua:msﬂs:ﬁuqmmwmmi 3(2-2-5)

Food Quality Control and Assurance

ANEIMANNIIAIUANLAZNTUIEAUABNINEYNT TRIEAMMIN LAZNITATITIAAANIWIYNT
AWNIENTIN LLﬂinuﬁ’mﬁNWﬂ LLW%ﬂ’]iﬁN(ﬂ’JﬂEﬂ\? LL@JJﬁﬂ’]i“n’mﬁﬂﬁ]ﬁ’]%iUﬂﬁﬁJﬂNQMQWW I2VUUNIT
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TZAUEING

Study of food quality controls and quality assurance principles, quality factors, physical and
sensory properties measurement, sampling plan, quality control statistical methods, quality assurance
and management systems, domestic and international industrial standard, food quality control trade
agreement, international food quality assurance system development trend

5073369 acﬂmwmsummma:nﬁ%’mms 3(3-0-6)

Food Industry and Management

ﬂﬂmwummmmimmﬁﬁmi las9a51989An3 waznmInvruanleue NNIIILAKNIIAILAN
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Aunn Al9I18uazNITUIIIANNLEELY

Study of basic organization management and administration, organization structure and
policy formulation, planning, controlling, monitoring and evaluation in food industry, quality management
industrial psychology, supportive factors planning, logistics management, industrial economics, financial
and budget control, expense cost and risk management

5073370 mmsmmaLta:m‘mﬁm:ﬁuqmmﬂm‘su 3(2-2-5)
Halal Food and Industrial Production
ﬁﬂmmjﬂi”ﬂa‘um‘mimmaslmwmammﬂﬁu YONNHA LLﬂ‘”ﬁﬂﬂﬂ’]’iW%ﬁ’]Wﬂ@Gﬂ’]iW@@]

DIUITTIAN miﬁmmﬁ’mmumma a‘ﬂmm w3avile mealulad mﬂumﬁmﬂumiwammmiﬂimmmﬂ

mﬂﬂ‘mmiu N1IPEBFENANIINAR NIIAILANANIN m‘;amamnmm FHLAZNNTNLINEN NHVNTY

mammmmmmam‘uammwmwmmimma LAY ‘ﬁmmmwmmmm mﬂummmummimmﬂu

TZAUAULAZ WU TR
Study of industrial Halal food production, regulations, basic principles of halal food

production, halal raw materials management, food production tool, equipment and technology,

techniques for mass production, food recipe creation, production scale up, quality control, practicable
packaging, storage, food standard and regulation in halal food industry, domestic and international
halal organization

5072109 msqffmﬁmmmazmstﬁu%’nm 3(3-0-6)

Food Packaging and Storage

Anenenwddny unumwind Uszianesianuindoet uazmndenldussdaeiliivnng
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Study importance, roles and function, types of packaging materials as well as selection of
suitable packaging for food, food label, technology of packaging and storage, vacuum packaging,
modified atmosphere packaging, active packaging and shelf life of food products, laboratory practices
for quality measurement of packaging materials and food packaging
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5072110 laanarsunalaslng 3(2-2-5)

Molecular Gastronomy
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Study methodology for molecular gastronomy including concept and theory, cooking using
relevant technology and innovation, using food ingredients and equipment to produce and develop
food appearance, color, odor, taste and texture in order to meet the needs of consumers, creating
new recipes to promote the development of new food recipes

5072203 2w Ing 3(2-2-5)

Thai Desserts

Anwdszifaunlneg Uszinn Tagiu gunsasllunmawieswazdszneuvonmadszinnaunlng
NIIAANLAY LAZNTIALTINIUNINEANIRUDTIN

Study of Thai desserts history, categories, raw materials, tools and equipment using in
preparation and cooking, decoration and serving Thai desserts based on cultures

5072342 miﬂizta‘iuﬂmmwmmimaﬂszmnﬁuﬁa 3(2-2-5)

Food Sensory Evaluation
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Study basic psychology and physiology of human senses, practices related to assessment
of senses, difference testing, descriptive testing, selection of sensory tools and analytical equipment,
selection and training of testers, satisfaction and acceptance testing and related statistics

5072343 m‘s%’mmsmaaLﬁﬂ’luqmmwmmmms 3(3-0-6)

Waste Management for Food Industry

ﬂﬂmm@maaisﬂ LLa”ﬂJmLﬁﬂiuammmwmmiﬂi LANENN 9 LWINTINITIANTTVBLRENT
LWNNE\]@’]TWLH@U?”‘[WH% ‘;yuumimwm’nﬁmm nMImManeie Lazsinaluladazenn

Study of by-product and waste from food industries, the guidelines for waste management,
value-added, waste water treatment system and waste disposal, and clean technology

5072344 mm‘smﬁ%q‘l}ﬂ 3(2-2-5)

European Desserts

ANEIUILNNUAZ A NBIBLIRANE maﬂmmimmwwkﬂ IR WmAKANNIAIENNTUIENOD
URZNTWINLEUD Liﬁlmm‘mammmimmﬂi Lﬂ‘n‘wmo ABAN3A ya LNaLL‘Nﬂmmﬁmmmuumamm“
VW IUNAIUUTUD "Haﬁﬂi LANEAN ) §IBUTZNOUANLEAY LA mimﬂwwmuﬂi MULA ANBINANNTT
UINIIIAFaAAR DIN U IMUDITH

Study types and characteristics of European desserts, ingredients, preparation techniques,
cooking techniques, and presentation, production of an assortment of puddings, custard-based
products, mousses, meringues, plated hot and cold dessert, frozen desserts, sauces, garnishes, and
edible containers and traditional serving style
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5072345 a1W13laLdY 3(2-2-5)

Asian Cuisines

Anerdszifuazanduan TamsIInmMITuUIEmMu mﬂmi'ﬂivﬂaummiwummmﬂivmﬂ
A mﬂu WNVE BuLAE uaze LT mﬂmmﬂﬂiaﬂmm Lmaﬂuaslumil,mammmu miﬂioﬂimau e
NNIIARNULAIDNANT

Study of origin and history, dining culture, principles of Asian food cooking; Chinese,
Japanese, Korean, Indian and ASEAN, tools using techniques, preparation equipments for cooking
and food styling

5072346 LADIAA 3(2-2-5)

Beverages

ﬁﬂmmmwmmm mmmﬂmmmm’iamu ﬁmmmwmmmm_lﬁimﬂ’i%ﬂwﬂwmmimiaﬂ
fin iULLUULLmUi LNNTILATBINN LATBIRNTIRLDANaTOR Lmamﬂummmnaaaa stuyuuazlszian
ﬁl@ﬂLﬂimﬂNNﬂN ADNLNALAZHONLNG a\imh NOUWNE mmmaﬂmiammau ﬁﬁﬂﬂ’]ﬂ“ﬂLLﬂ’JLLa @ﬂLLm
LLmLmammm‘umﬁ | n3sAeSeNAToIe aﬂmmm ﬁmuﬂummammmm INATRANIINANLATDY
@N miwammmmuﬂﬁmauam nMawsenLAToIdonas aﬂmmmamimmﬁ mﬂumm ﬁfmJ ANIUINT
LASDIAN TTIRNUTIINLAE m’:?mwnaﬂ‘wummmmﬂma\‘](ﬂmaumLiﬂmﬂﬁwﬂLmamm‘ummi

Study of beverage definition and importance, beverage service business, patterns and
categories of beverages, alcoholic beverages, non-alcoholic beverages, patterns and catagories of
mixed drinks, mocktails and cocktails, composition and raw materials of mixed-drinks selection of
glasswares and decoration, tools and equipments preparation for mixing, mixing techniques, flairing
technique, tools and equipments preparation for services, arts and techniques in hospitality, ethics
and manners of bartenders, food pairing

5072422 WANMSWAIWIHAAN N DINNT 3(3-0-6)

Principles of Food Product Development

ANBIANNEIAIIDIN TWAWINAAAWEIMNT UILNNVDINARAWN AN NIZVIUNITWMU
wARAMITaNT nedansadaililunnsiasnnanion manasaugumnnanine minaseuiuilaa
wazmManAnAmwiaangaain

Study importance of food product development, types of new products, product
development process, statistical techniques used in food product development, product quality
assessment, consumer testing, and launching products to the market

5072423 Nﬁmﬁmeﬁmmmﬂsgﬂ 3(2-2-5)

Processed Food Products

ANBIANNYINIY AAN URE mmmmmwammwmmmmﬂiiﬂ mﬂIuIaEJ WaZNIINID
miwmmmmmﬁﬂﬁnmmmumﬂmimwm Vlmm NNLAENALY §Rlunuay am‘ﬂﬂ dasin BTYIF N3
VuSneuey mmﬁauLﬁmmwammmmmnmﬁﬂ

Study definitions, quality and standards of processed food products, technology and
processing from agricultural raw materials including fruit and vegetables, meat and poultry, fishery
products, cereal, storage and food spoilage of processed food products
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5072902 ﬂ'\ifi%'ﬂm'muazwqanismaaé’u%fnné’mmms 3(2-2-5)
Food Market Research and Consumer Behavior
?immmmﬁwé’maeﬁuﬁmﬁm%’umiﬁwmwamﬁmsﬁmﬂﬁﬂiumﬁ%’ammma“wqﬁmﬁmaﬂﬁ

U3lnasua i siumsnmuIna na T NIBBNLUULLUFBUINNIINIIAAIA miﬁmmam\‘] IBn1maney

NUITEINENNE Jad8n1963921as ammmummammmm@ﬂa SNTNRE n1TUay ﬂﬂmimm

NI mnﬁuwﬁiumﬁwwmwammm NNIUIENIBHNALAY mwmﬂmam LRZANMNEN ARSIz 9AN T

Tagreipdasianuanielssamanis
Study of consumers’ importance in food product development, market research techniques

and consumer behavior in product development, consumer survey- questionnaire design, sampling,

sensory evaluation techniques, physiology and psychology factors in sensory acceptance, application
of sensory values in product development, data processing and interpretation and relation between
equipment measurement and sensory evaluation values

5073109 mi%'ﬁn’mtazn’mﬂuﬁﬂsznaums 3(3-0-6)

Management and Entrepreneurshlp

ﬂmsnummwmmwmmamnummﬂuwﬂimaumi m‘sﬁmmimwmmmﬂa mMIsarnEaf
ANMNIUAATOLYDINGNG N1TT199% NTNOWIH N1IIANTIIAT m’immiunmﬂ’i‘mmmnmﬂnmﬂ
NANNIIIANTT WHIAA LLawﬁmumimqiﬂaﬂaﬁguu LLﬂuﬁﬁLﬁliEJNLLB\IuﬁjﬂﬂE\I’]Wiﬂﬁ’]ﬁiﬂﬁqiﬁ’ﬂ‘ﬂ%’]ﬂﬁlaﬂ

Study basic concepts related to entrepreneurship, human resource management,
responsibilities of the employee, employment, staff training, kitchen management, and diversity
environment management, introduction of the contemporary business and business plans for a small
business

5073110 N1VAMIMITINANAAGHVSINA 3(2-2-5)
Farm to Fork Management
ﬁﬂmmmauwuﬁma\‘iLma”wmﬂuammmwmmammvm mummmmummiwmau

NIIAVINITOVNT ﬁim]mmi HANTENUABFIAN ANNARAININETNT WazANNEIEUN19NT ANNEIATY

mammmﬂummmm Fadin uaz mimaaumm@mﬂumm‘smnnamuamﬂmiwaGﬂmwmuammﬁmm
Study the relationship throughout the food service industries in various stages of food

production and services from farm to table, food business, its social impact, food security, sustainability,
the importance of food raw material in international and local, the movement of local food raw materials
to food industry

5073371 m’azﬁﬁﬂuqmmwmwmms 3(2-2-5)
Food Industry Leadership
ﬂmsnmﬁmwmwﬂumiwamLia\mmumaﬂminwmﬂwmmamﬂm WIHNIH LAZNITUINNT

fﬂﬂmiL‘wanaiwmnnnwmmﬂuwm waznafuiysnen m‘smmi'ﬂ@m‘smwa’m‘mﬂﬂaiunmmm

nIa97N Nnmwmﬁmmﬂinm matwwmmwmmLﬂuwmmummﬂﬂmatﬂLmummﬂmmmwa
ﬂummimu@mlugmmmmmmm

Study of building-up skill and ability to deal with multiple demands from customers and
staffs, management in order to gain leadership and consulting skills, human resource management
practices, team development, effective supervisory practices and self- leadership development from
the several case studies
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5073372 mmsmatﬁamﬁ‘aqwmw 3(2-2-5)

Alternative Food for Health

ﬂﬂ@’]LL%’JI%NLL@°”§‘]JLL‘LJ‘LI‘IJaﬁﬂﬁ‘i_lﬂﬂﬂa’m’]’ﬂ%ﬁﬁ]‘ﬂ‘]_l% ANNYINNE UATAINEAYIDIDINNT
mﬂLaaﬂLWaaﬁum‘wmmunamumwwlmm 2IM3883UNTAN mmmﬁmvl,ﬂaszmﬂm mmimﬂﬂamm
fin ﬂImLﬁ]uﬂiﬂLaﬂ m‘;ma%’lma‘n uazn1IUIE ﬂa‘ummﬂwaa@ﬂaamummwma\muﬂm

Study of food trends, definition and significance of alternative health cuisine for special
purpose; organic food, low glycemic index food, low carb food, ketogenic diet, carnivore diet and
cooking food to comfort with consumer health

5073373 @Alawinlatan 3(2-2-5)
Ketogenic Diet
. AnwAnuvinesetAladnlaen nizuumsflads Jizinnasemnsdladdn ImgAveims
fm19uslne uazAITUaNLaes Wﬂﬂﬂ?iﬁiwﬂﬂuaﬂﬂﬂiﬁlﬁﬁ]uﬂ Uszleod wadrafes was ﬂ’]ﬁ‘].]i’u&]ﬂ%ﬂ’]i
Sudszmuenmidledin ewnsalasiniunmIantiivmin wazdasiialunssudszm
Study of ketogenic diet definition, ketosis process, ketogenic diet type, raw materials proper
selection, ketogenic cooking principles, advantages, side effects and adaptation for ketogenic diet

consuming, weight loss and limitation for ketogenic diet

5073374 a1wsHankanaadlan 3(3-0-6)

Popular Food of the World

ﬁﬂmﬂ;:mmaammimmmﬁ Afuormssandiensaslan mm‘nm% Tawn a1mslne
217133% 2IlLu uazeIMIBuAe erskauglsUaziuan laud e1mIdTues evsuauglsy
1o Town orwnsdaiden emnsunuawinunie lound onwsewdny uazenuovladeds laun
pIvemaIie uaziifuand InnAuiidiAn 38nIsznouenns Twusssne s Usedfamans uay
mwLﬂummaﬂawmimmgﬁmﬂ

Study types of international popular food; Asian cuisine: Thai cuisine, Chinese cuisine,
Japanese cuisine, Indian cuisine, Western cuisine: French cuisine, South European cuisine: Italian
cuisine, North American cuisine and Oceania cuisine: Australian cuisine and New Zealand cuisine,
raw materials, cooking methods, culture and history of each region food of the world

5073375 miﬁ'm'amman’n‘sﬁ"lu,a:n'ﬁﬂs:ynGﬂfﬂauﬁama‘§ 3(2-2-5)
Trade Calculations and Computer ApBllcatlons
ﬂmenmiﬂﬂmmmmuwum’mammmimLLummmEn WAZUIHIWNIN TINDINIATWINTIAN

D113 I@ﬂﬂmmmmmﬁ muwmmm‘u uazanl¥aedu ﬂ’]iﬂiu‘&m{?ﬂﬂﬂ‘mﬂimﬂ@NW’JLG]E]?W%%’M‘Y]T%SL%

amm‘wmwLwamummmﬁna\mumimmmmmmwmvm
Study of food raw material cost calculation including individual dish and mass production,

food cost calculation from food raw material and other cost, application of using computer program
in food industry calculation
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5073376 qsﬁammwamﬁw‘luamam 3(3-0-6)

Future Popular Food Business

ﬁﬂ‘]&ﬂLL%QI%N‘IJENE?WD@’MW?EaﬂuﬁlNiuauﬁﬂﬁlauiﬂa ANNAAITH ANV IBYDITT
gaanen 1oun 0mIfaaaInAin 9113 NRIRINALAEIIITNING DITRLANESUARIANTE ﬂﬂNLLE‘]w
1SN Blan LLmﬂﬂm‘Jﬂimaummi Iy Elﬂﬁﬂ‘ﬂaﬂﬂﬁ’l’]&lil,waﬂ’]iﬂi ﬂaumm‘maﬂuﬂﬂumﬁim
i’mmu’mmiumiﬁmmmmamLL’maaN

Study trends of future popular food, definition, meaning of popular food; clean food labelling,
plant-based food, personalized diet and personalized nutrition, evergreen consumption food, cooking
ideas, application of knowledge for popular food business and eco-friendly packaging innovations

5073423 N1IHAADINITUINIMNIN 3(2-2-5)

High-volume Production Cookery

AN mAANIATENIMTHALNITIALINTEIMNIUTINININ MTAIAATENYARINT NTATEN
mmm NNILATENATINGS N1TIANIIINT NITUINT JUULUUIENNT9I9T ﬂ’]iwﬂmmﬁlumﬂmw
fﬂi‘]_li NBUBINIT LazNI33AUSNITIUYSHININ N9Le3eNTIBNITEIMTTIENE ﬁuﬂm‘ﬂufuwm
N139A91%

Study food preparation and serving techniques for high-volume food production, staff
preparation, raw material preparation, station set up, timing, service, menu concept development,
training skills for food preparation, food production and service for high-volume, proper menu planning
for events

5073424 NIWAREIMITHEMSUSNTUWATED 3(2-2-5)
Food Production for In-flight Service .
AnmansmeuazaiareiorrmnazialasdnnlruiniruwaiovduldidanndaanuImuoIIH

PWIUTA mmwuwmmwwmLN%TWﬁamﬂaaﬂﬁummmemimaqﬁ[mmﬁ 3T Uumiwammmimmu

fensDu MaAuInNEA MNIATIVNOLANINEI TN TVUE immmmmum’immimmim BECRGIY

Ummawmwamwmwwawa%lmmﬁ[mmﬁ
Study of features and types of in-fight cuisines emphasis on international cultures, planning

and developing menu focusing on passenger need, airline catering system, storaging, quality inspection,

meal delivery, including standard airline food and beverage service to fulfill passengers’ needs and
gain satisfaction

5073904 ﬁ'aifamm:maqmmwnisumiﬂi:nanmms 3(3-0-6)
Selected Topic in Culinary Industry
ﬁﬂmﬁﬁaLa;wwzmﬁQ@mwmmmiﬂ‘;:ﬂaummiﬁ'Lﬂuaﬁﬁmmﬁmi wiaidaninauls
Study selected topics in culinary industry with the emphasis on recent knowledge or

interesting subject

5074816 ‘é’lnﬂﬁﬁ’ﬁo’m‘luqmmwnsmmsﬂsznaumms 6(0-30-0)

Field Experiences in Culinary Industry

Andfufnuailugaamnssnemmimeiy lenaw w?a%fgmwﬁﬂ Wuszezianlidosnii 15
e ldnadszaunisaiaselunmsiosieudisanisdine nef lunsilneuaz Nawmiﬂmuwmau
NMINNIBAAMITNNITNNIY WazU Il RN TINAUED WY IZNaUN1I01917

Field experiences in the real situation at government, private sectors and state enterprise
of food establishments at least 15 weeks in order to learn the method of work before graduation,
following and consulting approved by the instructor through the field experience cooperate with food

establishment
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5074817 fﬂsaammaqmmwnswmsﬂsxnaumms 3(0-9-0)
Senior Projects in Culinary Industry .
ﬁmsnmﬁl,mw“ﬁ%m‘ﬂmmmnamuﬂi £NOUNIT Lﬂ'aﬁmmﬁﬁaimmmmﬂamm‘mmiu

miﬂimaum‘mi ﬂmwnam iamamam LN UNITNARDY ’JLm%mam aytuny Emﬂiwmmi

ALHAUNNT muuﬂﬁﬂmmaammummﬂﬁmm maﬂgummmmﬂmumuwmﬂmﬂiuﬁmuﬂi naunNIg

VﬂLﬁ%ﬁ]mﬂﬂﬁﬂ’]Luuﬂﬁ‘ﬂﬂ%iﬂLL‘]J‘]Jmi%WLﬁ%E]LL‘UUﬂ’mLﬂ@’] LLE\]“’?’]EJQ’]%%UUE\IN‘]J?M Tuﬁﬂmwmmmm

MANIANEN IG]EIN?J’]’%’]?EI‘]J?A]’M@ﬂ@i@]ﬂﬂu@ﬂiwmu
Study and analysis problems from food establishments in order to assign the senior project

in food technology, data searching and collection, experimental design, data analysis and discussion,

acting and working this project only in food industries, as well as final presentation in both oral and
report at the last week of semester, evaluated by the academic instructors
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5073623

5071607
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nauduiunu
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Statistics and Experiment Design for Food
AmaAmaaLazAaNiaaIUIzgnaaulaIuINIg
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Food Chemistry for Nutrition
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6 Viueie
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33 nuosnn

3(2-2-5)
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3(2-2-5)
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5071611

5071608

5071606
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5072621
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5071610

5073620

5073621

5073624

5073625

5072619

5072622

5073622

5073626

5072606

Fuadeulnauinig

Biochemistry for Nutrition
0TIINUAEANNYABANEDIYNT
Microbiology and Food Safety
TnrunsnusduazineAanin1seImis
Human Nutrition and Food Science

NaudBIaWEAU

NANNNIAVHADIAT

Principle of Dietetics

anadidaduieiuingfuuasnades

Introduction to Raw Material and Preparation
mmﬂmlﬁaqmmw*

Thai Cuisine for Health

awm‘sqbﬂlﬁaqmmw*

European Cuisine for Health

Luma%f'l,l,a:l,wam%'yl,ﬁaqmmw*

Bakery and Pastry for Health

21 INNNLReN*

Alternative Food

mEﬁmﬂmamimm%‘ﬁwmﬁugm

Introduction to Anatomy and Physiology
MI0ENMAINELR DTS TILESNTNIINAHNINTY

Exercise for Physical Fitness Enhancement

Bl Rl (b P DR

Anti-aging Medicine
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Nutrition for Counsellor and Coach

NITUIWBNIIAALTIDD ALY

Design Thinking Process

gafauaznmadudsznaums

Business and Entrepreneurship
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English Skills for Communication and Informal Presentation
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English Skills Development for Writing and Academic Presentation
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Integrated English
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English seminar on Food for Health Capability and Anti-aging Wellness
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LnrwinUaLas N IMAwARI¥IT

Nutrition Therapy and Dietetics
Tarwinslulaaz g9l

Nutrition for Different Age Groups
NIAANIIIZUUNITLINTOVIIOINARN INTUINTT
Nutrition-Oriented Food Service System Management
Tnguinsgnon

Community Nutrition

Tngunisien1szzaede

Nutrition for Anti-aging

LATULNFINUATNITH

Nutraceutical and Aesthetics
v’ﬂy@mmmwwﬁuwﬂm

Basic Thai Traditional Medicine
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Massage for Promote Health
mﬁm{mi@Lmme&'ﬂinmmmiﬁ?m%’ui{gqmq
Nursing Science and Nutrition for Older People
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Culinary Arts for Healthy and Genomic Anti-aging Food
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Therapeutic Culinary Arts
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Culinary Arts for Functional Food
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Culinary Arts for All Age Groups
mmamnﬁaﬂwaLm:wﬁmffmsﬁﬁﬁmﬁ

Food from Herbal and Natural Products
m%‘laaﬁmﬁaqmmw

Beverages for Health
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Knowledge of Asian Culinary Arts
MIdIenaua IR IMIURNARA

Culinary Arts of Athletes

o aiusulng

Thai Indigenous Food
nsdszifingouamuniaszananasuasineamansiuilaa
Sensory Evaluation and Consumer Science

Naudus1donNAIUNISESVIESUANSSNNIWNIVNIEY
madeuduazmaiaurinsznalnmaedonln
Learning and Development of Motor Skills
f3InemIsentdimevaeszulszanngaiie
Exercise Physiology of Neuromuscular System
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5072633

5072634

5072635

5073635

5073636

5073637

5073638

5073803

5074818

5074819

5074820

§ITIngnIeanmainierevizuulraisuwdenuazszuuniela
Exercise Physiology of Circulatory and Respiratory Systems
NINATDUENIINNINNINNIBLAZNITNINLEINIINNE
Physical Fitness Testing and Body Conditioning
MIAIUINEINIIAINEINMINRILAZNITDONATRINE
Sport and Exercise Psychology for Counselling
mInanidimeriagrmnuaznitiaiulie

Exercise for Health and Disease Prevention
mIpenideneiianiaisa

Therapeutic Exercise
TnrmsdmumIoonmAINBLazNITAILANINTIN
Nutrition for Exercise and Weight Control
MITAFINGVMINNIEDN

Alternative Health Promotion

Nauduviinus:aun1snidsIGw
3B10vAU

HAndszaumantindw

Internship for Professional Experience

5unden InsideniSauvnuwusiolud
uwu n msiinuuAvaufuaniuds:naunis
AnUfrfevluaoiwdiznaunis

Internship at Enterprises

nwu v nisvariilAsvou
TageeunslnguInuaz 13Uz aUe MR aN Ia 9L EIHENTINAN
LazNNITL a8

Senior Project in Nutrition and Culinary Arts for Health Capability

and Anti-aging Wellness

TN IzNlNTwINIILazN1IUIZNaUBINNT

Selected Topic in Nutrition and Culinary Arts

nuon3sdeniadiitioandn
Tidendeunedndw 9 8nlaiteendt 6 mibedn luvangaiszaudingnizeiumineaeaiugie
Tagldgnnuedmieeseuniwar wazldlusedmninimualiseulaeldiumiieingn Tunmsinisasa

NaNgn3

3(2-2-5)

3(2-2-5)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)

6 nuosnm

2(0-6-0)

4 MU2uNM
4(0-30-0)

4 yiuognm
3(0-9-0)

1(1-0-2)

6 nuosnn
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1%

naneme): * Ao MeINnEansIanaBeunIsowdnmeidinne Al

pslneioguam

(Thai Cuisine for Health)

mmiﬂjimﬁ'aqmmw

(European Cuisine for Health)

LULﬂa%f'LLauwam%Lﬁaqmmw

(Bakery and Pastry for Health)

D1YINNNLABN

(Alternative Food)

madufivinsuasgiidulnrwnis

(Nutrition for Counsellor and Coach)
ﬁﬂw:mmé’mqmﬁaﬂ?iﬁaﬁﬁiLLa:nﬂiﬁwLﬂuaLLUUvLaJL‘fJumﬂmi
English Skills for Communication and Informal Presentation
mMaRmwIinszME8ImgmRenadsuLazmMaiEuewisns
English Skills Development for Writing and Academic Presentation
AMBIINOIATIYIHINIT

(Integrated English)

FNNU B IN BRI IT AN IINNTNLAZN I A T
(English seminar on Food for Health Capability and Anti-aging Wellness)

3(0-6-3)

3(0-6-3)

3(0-6-3)

3(2-2-5)

3(2-2-5)

2(1-2-3)

3(2-2-5)

3(2-2-5)

1(1-0-2)
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5073623 ANGUATNITDDNUUUNIINARDIEINRIUDINY 3(2-2-5)

Statistics and Experiment Design for Food

amwmm miLLﬁmmwmmaﬂNﬁu MINANBUTNNATINULAE NNIUIElERAINITEDNLLL
NIINANDY mamaawmmuﬂmumﬂuLLm_msl mimaawuﬂwm@m mmmammmu NNINADB LT
Lﬁummmuwn ABAWAINARDUTUDY LAZNTDANLUUMINARBIEIHNEN AL 81T

Basic statistics; distribution of random samples; hypothesis testing and evaluation;
introduction to experimental design; simple comparisons of experiments; one-factor experiment; linear
regression; multiple linear regression; response surface methodology; experimental design of food
ingredients

5071607 mﬁmmam%namauﬁama%ﬂswnﬁﬁﬁu‘fmmms 3(2-2-5)

Applied Mathematics and Computer for Nutrition

Wuﬁmmﬂﬂmmmam FLUULRIFIH IWINIIY SnNEINIDEA mﬂwmmmmmmmﬁm
fnsumeNNIAe; iUy ﬂaumaﬁ‘“umaummai mﬂmimmwﬂamaummai IﬂiLmiumumm
anluad wazldsunsnaulnsuinig W%ﬁ’]uinULﬂia“lﬂﬁl \wIndnedmnesinuaznislsy Elﬂﬁﬂ‘ﬂﬂ’m
m'ifmmwam LAZICUUNITNWLNA

Fundamental mathematics, number base system, real number, percentage ratio; basic
principles of mathematics for computer; components of computer system; operational principles of
computer; office automation and nutrition programmes; basic network system; internet network and
its applications; information management and information system

5071613  LANDIWIIAWIATWINNG 3(2-2-5)

Food Chemistry for Nutrition

naasnuasnemennuaznoaiisesesdlsznouse 9 Glumm‘s i sruLTRsEIRTans
Two 1sfu Tadu aslulawmsn ImAnuazindous Lauv[,snu 3\‘17’1’)(510 LRZNAUINOIT nsnAU)nsen
wilfeanuemsluszniensy vInnIwlIgy WAENILAUTNEN ﬂmﬁN‘UGILL@uﬂ’]iﬂiwﬁlﬂGﬂsﬂﬂ’]iLﬁNUN
FRAIUDINNT

Changes of physical and chemical compositions of food; water, aqueous solution system,
proteins, fats, carbohydrates, vitamins and minerals, enzymes, pigments, and flavour; chemical reactions
in food during processing and storage; properties and applications of food additives

5072617 Bnadawlazuwins 3(2-2-5)

Biochemistry for Nutrition

anentld Taniahuazmihimainouesanslulownin Todu Tusiu toulsd nanfiedan
IABUAZINADLT ‘nummLmuaasnmawﬂmaﬂam’m | m‘jmmmmmuamu miaamm”mmﬂm
D117 Uﬂmmaamammmammﬂaauuﬂmmmmﬂ‘LuLLGmJH’mEJ ﬂgauwuﬁi PINEITDIVNTUAL
e LLawmim‘u@umiuﬂmaaﬂﬁnaﬂﬂﬂumazmﬂmmms

Properties, structures and functions of carbohydrates, fats, proteins, enzymes, nucleic acids,
vitamins and minerals, and metabolism of biomolecules; metabolic control; digestion and absorption
of food; roles of nutrients to anatomy changes in all age groups; relationship of nutrients and genes
and regulation of genetic expression in nutrition
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5071611 aa%’f‘mmuazmwﬂaaﬂﬁﬂmms 3(2-2-5)

Mlcroblology and Food Safety

mwmwmmmwammm ﬁ%ﬂﬂummamnﬁmmamaumsﬂummi mslguszlead
%aumaﬂummi mnﬁammmw LR mmmmmaommi Iiﬂmmit,ﬂu‘ww mimmumiwwmmﬂw
‘Uaa@mfﬂ mifmmiammnmuuma ﬂgwuwmmimﬂmmaﬂ LLawﬂg]ummimmaamaumeﬂummi

Introduction to microbiology; factors influencing microbial growth in food; utilisation of
microorganisms in food; deterioration and spoilage of food; food poisoning; control of safety food
production; personal hygiene management; food standards and regulations and laboratory examinations
of microorganisms in food

5071608 LN IN13anHEUasINMENITN1321913 3(2-2-5)
Human Nutrition and Food Science
?‘l’J’]NE\TNW‘Hﬁ?JEN’J‘Y]EJ’]ﬁ’]ﬁﬁliﬂ’]iﬁ]’]ﬂ’]iﬂUIﬂsﬂ%’lﬂ’]iNuHEJ mwmﬂmmaﬂmmmwammw

91INAN 5 My U3zLnne8981381913 UNUIMLAEHINTI8 9838719173 ATTNG 9NN ‘]JiN’mm’]i

mmiﬂmﬂmumam wnansuslnaemanadmsuaulng nsdes mmﬂsﬂu N1IUWEY N1ITVONE
mwmwmmmu‘[mmmﬁmﬂEJ’JGﬂaﬂﬂumiﬂ‘smaumm‘s NRYBINIILATEN mumummﬂﬁﬂ NANIENU

?Jaﬂm’muaummmaﬂimmmimmimmaa miﬂa\‘mml,awamﬁgjtyL&‘ﬂmﬁmmﬁizmwmmﬂigﬂ

AaNINTUINIT ANNFNRUSIENINEIDWNINUAIEYNINTUINT Tvinnelnauinis wasrannis

Uztfiugosmnn il seaman e
Relationship of food science and human nutrition; importance of nutrition to health; five food

groups; types, roles and functions of nutrients; nutrient requirements; the amount of daily nutrients
required; good dietary guidelines for Thais; digestion, absorption, transport and excretion of nutrients;
basic knowledge of nutrition in food preparation and cooking; consequences of food preparation,
processing; impacts of food preservation to amount of remaining nutrients; prevention and reduction
of nutrients loss during food processing; nutrition labels; relationship of nutrients and malnutrition;
nutritional problems and principles of sensory evaluation

5071606 WANNIINIRWADIRIS 3(2-2-5)
Principle of Dietetics
UNUINIBIBN TN TUWINIILAZ RN ABADIYT mwmmam%ﬂ,umimwuﬂmmimslumawﬂﬂm
LaENIZRUYIE NMIAALURIIMT NIzAAe11g ﬁﬂﬂﬁﬁﬂﬂﬂﬁ LaEIINIBNNTLaNLUAEY AT IILERY
YIN1WENT0I93 IﬁhLmiNmimmmqmmmﬂmmmi wannslEmunzsihfimnzanlusazie
Roles of nutritionists and dietetics, basic knowledge of dietetics in normal and unwell
conditions, Modified diet, food pyramid, nutrition flag, food exchange list, food composition tables,
dietary calculation program, principles of proper nutrition guidance

5071609 mwé’tﬁaaé’usﬁmﬁ'v%’mqﬁuu,azmsm'%sm 3(2-2-5)

Introduction to Raw Material and Preparation

13 anaﬂmm‘u ‘WaﬂfﬂiLﬂE]ﬂ“HEnGmG]‘ULWE]ﬂ’]iﬂiﬂﬂi naulmanzannulIzianeInIg
miﬂiwmuﬂmmwmaqmmu mnmam@m@u NANNIIVINEFaN mﬂﬁnﬂiviﬂmﬁmLmaﬂmmm auulwa
ﬂﬁsmuma Lazfausaitadm T uaznafusne mmmmauﬂmmwmmmmmm NARNDANID1YNT NATBY
mmuwmaﬂmmwmmj 13} m‘;m‘uwﬂmmwmmﬂumiﬂs ﬂaummimuwaﬂimmmi

Types of raw materials; pr|nC|p|es of raw material purchases for each type of cooking;
evaluation of raw material quality; preparation of raw materials; principles of stock preparation; utilisation
of herbs and spices; meat trimming and storing; quality criteria of raw materials and food products;
effects of raw materials to food quality; and raw material quality control for nutritional cooking
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5071612 mmﬂwmﬁaqwmw 3(0-6-3)
Thai Cuisine for Healthl .
fivemsinenaNeaNe g wnelulszimakazdslszimeg saudszney InsUsizney

2117 InAfAN1TUIznaue vTlng N139RNANITUe1MIT MIIANNEITUDIYNT NMTATWIATNARNI LA

@mmmﬂmmmimmmmi N1IVEBAENANTIING NITAIVANALNINDIYT mmﬁmﬁﬁmm:au A

nmafivine) madszgndldingAuetmamauni MITAEIW waznIUIzduamnwndssamnauis
Local and international Thai recipes for health; ingredients, cooking methods; cooking

techniques of Thai food; preparations for recipes; preparations for cuisine; calculation of food energy
and nutrition; production scale expansion; food quality control; suitable packaging, storage; application
of raw materials for food substitution; serving and sensory evaluation

5072621 aﬁwﬂsqfsﬂl.ﬁaqmn'lw 3(0-6-3)

European Cuisine for Health

EpH mmmmmmhﬂmammw TBsIINNNIUIINA nann1Idsz ﬂalla’M’]iLL‘U‘]_IElIiﬂ n3ly
ANTOUTW mﬂmmwmamm@ mﬂﬁﬁmmﬁammumﬂuwmu mﬁwmLﬂW%‘ﬂWﬂmmmaﬂﬂumiﬂima‘u
D193 @mam‘um LLammmJmmmﬂumsﬂimaumm‘mﬂ‘;ﬂ ﬂ’]iLGIiEJNBWWWiLLﬂv’mﬂﬂuﬂiuLﬂ'ﬂLuaN(m
e amﬂﬂ ﬂ’]ﬂfﬂaﬂﬂimuﬂ Lmawaiumaﬂhﬂ UT"LﬂVﬂJaGm“v‘i’liL‘mLLUUEJIi‘U §aALNT mﬂ%ﬂﬂ’ﬁmiﬁm
LLE\]wﬂ’]iﬂ?ﬂﬂiwﬂa‘uaWWﬁ&JIﬁﬂ mimmmmwmmmmv@mmmﬂmmmﬂmm‘mﬁ Aaelaikintra JUuuy
MIFALFIN WazNIIUIL AU NN TE TN TN

Types of European food for health; consumption cultures; principles of European cooking
using moist heat, dry heat and combined heat; technical terms about cooking; properties and
functions of raw materials in European cooking; preparations of food and raw materials about meat
and poultry; usage of tools and equipment in European kitchens; types of European breakfast; salad
bar; European food preparation and cooking techniques; calculation of food energy and nutrition;
storage; serving patterns and sensory evaluation

5072618 mma’%?uasmam%ﬁaammw 3(0-6-3)

Bakery and Pastry for Health

ﬂi‘“mmaﬁmmama Lwﬂml,wammw memammﬂ‘u LaEMIITALPSEN LAevilouas aﬂmm
WNARANTITNAALUNDILAY L‘Wﬁm LAN ﬂﬁﬂ WG WAZIUNTI mimmmmwmmmm ﬂmmmﬂmmmi
YRIOIVNT ITUUMIHAALUINDILAY LwamL‘mammﬁmiN NNIAIUANADLNIN mnﬁamﬁﬂ miﬁmmm e
NAAUTNEA

Types of bakery and pastry for health; sources of raw materials and preparations of tools
and equipment; the production techniques for bakery and pastry; cakes, biscuits, pies and breads;
calculation of food energy and nutrition; industrial production systems for bakery and pastry; quality
control; deterioration; packaging and storage

5072331 @1®1INLASN 3(2-2-5)

Alternative Food

ANAvHIg ANnatTna LazumannAnlunmIilnaaInaEen W 019 INIER IR 0 vala
pnIsnNnitidan omInase omnsunalasluladng enmsadn 91 3Edn enmamdn v
nalanldingiu 35nIU mIadaanusazIaiT MITeidiIuaaITIueMIMNEEN LarnNIIAIIL
ﬂ'ﬁ‘w5(0mmm:@mmmﬂmmmwmm‘mi

Definitions, background and concepts of alternative food consumption: vegetarian food,
vegan food, food for blood types, food for four elements, macrobiotic food, clean food, bio-organic
food, fermented food, functional food; raw material selection; cooking methods; decoration and serving;
collections of standard recipes for alternative food; and calculation of food energy and nutrition
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5072620 ms.lfimﬂmam%’uam%ﬁnmﬁumu 3(2-2-5)

Introduction to Anatomy and Physmlogy

TEUUAN 9 ?Ja\‘liwmﬂuuwﬂ \wan LWiolda 83872609 ) ivuuﬂﬂﬂamwmﬂ szuulagedne witil
e mimmmmivuummmmﬂmh‘swmﬂ TTUUNNTEREDINNT ile‘LJG]E]NV[,iﬂa uulnaieuladia
uUMARTaE1I2 92 UUﬂa’]NLuaIﬂiﬁw JTuUldIzan T Uuﬁ‘uwuﬁ LR m‘siﬂmammmmﬂmﬂ

Organ systems of human body, cells, tissues, organs, integumentary system; structure,
functions and operations of important human organs; gastrointestinal system; endocrine system;
cardiovascular system; urinary system; musculoskeletal system; nervous system; reproductive system;
and body balance maintenance

5071610 M1sEaNMAINIENaLESNEENTTANINIMINY 3(2-2-5)

Exercise for Physical Fitness Enhancement

LWIAALRY mmmﬂmﬁumﬂﬂmiumﬂmmm N1388NNAINNE UIznnaadIn1saanniainig
vmﬂLLawmumumiaaﬂmmmﬂLwammim"um‘w ANNNNIE DRUIzNaU LariladeiidnasaanTInmn
NIN18 NTIALAENIIUIE Luuﬁmammwmamﬂ Iﬁﬂﬂﬁuwuﬁﬂumimmmiaaﬂmmma NILEINEIN
ammmwmqmamﬁmﬁmsmmiaaﬂmmmawmm:amuamwmmEJLLaszL?maN n3e3elUIun T
nssenfaimeiaidinaiansInmwnumeliinanzaniuauosazyanadula

Concepts and importance of physical activities and exercise; types of exercise; principles
and procedures of exercise for physical fitness enhancement; definitions, compositions and factors
for physical fithess; measurement and evaluation of physical fitness; diseases associated with lack
of exercise; physical fithess enhancement by exercise activities suitable for physical conditions and
environment; designing exercise programmes for physical fithess enhancement suitable for individuals
and other people

5073620 NIAEATBZADIY 3(3-0-6)
Anti-aging Medicine . .
mmﬁauamwsﬂammﬁﬁdﬂwa@iaiwmﬁl tavendinaliinniadon nalnn1iinaueI

NOBHAINTI ANNTIIL m‘umaa FeTaNT ﬂ’ﬂ’ﬂﬂﬁ’]ﬂmLﬂEI’Jﬂ‘LIﬂ’]iNSH’JG]EJuEI’]’J“UmL“’ma N13279

g1fsluIne nMatdenuuas WuWﬂ\‘imsﬂ‘Vlaam&mﬂmsﬂuﬁmmaﬂLL‘UU@W?QN NI aDILAY

D13 mammwmummi iﬂLLUUﬂ’]ﬁUﬂiv‘ﬂ’ma’]‘Wﬁ NIQURFYININ N1I0ONANMINIE NIHOH LA

miﬂiqummiu mwumamm\maﬂmamﬁn”amEJ I LﬂﬂIuIaﬂ‘mﬂmum’iimsnl,l,a”mmmaﬂmEJ

T Afluilagiu uazideiamidalfluawan
Deterioration of cells that affect human body; factors that cause deterioration; aging

mechanisms; theories of aging; cellular aging; indicator of aging; important factors of cellular longevity;
elimination of body toxins; health prevention and rehabilitation from the inside out; anti-aging process
by food; dietary supplements; eating habits; health care; exercise; sleep and behavioural changes;
advancement of anti-aging medicine, research, modern treatment technology and diagnosis in current
times and future development
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5073621 mstﬂuﬁﬂ?nmLtazﬁﬁﬁﬂﬁﬁufnﬁu1nﬂs 3(2-2-5)

Nutrltlon for Counsellor and Coach

WaNNNIAEN Juuy nals inaftanazidmaldauinemulnauinig ﬂm‘nmmnﬂumm
AUINTUINTTUAE mwmﬁﬁﬂm mﬂsﬂwqwgm\ﬁwmmwmammaﬂi‘uLﬂ@ﬂ%WQﬁﬂiiNﬁﬂ%Iﬂ%%ﬁﬂﬁi
mimwumiﬂﬂmwmulmmmﬂwmm ﬁNﬂ‘UUﬂﬂﬁ m‘m‘s‘uwq@mwLwal,mumwwqmmwﬂwq
Uiz qoA ijg‘ummﬂwmﬂiﬂmmulmmmimuﬂmumimmam nnslse aﬂmﬁlmﬁmm TENTHULNA
sz anlnnus Nzl LHUNBFININ

Principles of communication; models, strategies, techniques and methods for nutrition
counselling; nutritional psychology for being a nutrition counsellor and coach; application of behavioural
science theories for dietary behavioral changes; design of personal nutrition programme; behavioural
modification for desirable behaviours; practice in nutrition counseling simulation; applications of
appropriate media and information technology for nutritional job and health assessment

5073624 NITUINRNIIAABIDDNULIL 3(2-2-5)

Design Thinking Process

mAatA NIZUINNNIANBENLTRIZUL NMININANNAATIINEIIA LAZNATANINRWIANNAR
g vaTIRi RN HAR T TIna ﬂaﬂmmﬂﬁnﬂﬁﬂmﬁnﬂaam,l,uu NOWUAY WA INRWINARN TR
NRITUWIANTIN miaammuwammeﬁlwm mmwumﬂumiw@waammmmmmu WWIN NI TN
winnssuieinlulszlend maaenz Luﬂﬂﬂmwmmmmmuwamﬂmsﬁm LAZNITINI U ENEAATWT

Techniques, systematic thinking process; creative thinking development; techniques for
creative thinking development to create new products; theories and concepts of product development
and innovation; new product designs; basic skills for prototype development; approaches for innovation
development and utilisation; prediction of market potential for new products; and new product launching

5073625 ﬁq‘sﬁmmxmﬂflué‘ﬂixnaum‘s 3(2-2-5)

Business and Entrepreneurship

NANNOBHUaE Ugummmiwmﬁﬁﬁm} Lme\ﬂmiﬁmmﬁim NANNIILUIMITAT8N1INES
LaZNIANKAANIAETIN N1I9ANT1TNINT3L3% mifﬂmmmuamm 133199 ﬂi“lmmmmﬂfﬂ
PUIALON IUIANAY Lm"’mmoﬂﬁmﬂwm VULATEINT ﬂﬂwmwmaﬁﬁiﬂwaﬁﬂi welne Iﬂﬂummm
LNINAIBTITH ﬂﬁmmimmmuﬂﬁﬁm ﬂmﬁuummwﬂ‘smaumiwﬂ Nammmaﬂﬁiﬂﬁmamumaaw
LAZNILEINETNAINANNS 19T TIA m’im\‘iLquﬁimmmﬂmmumﬂmm‘w LR ﬂgwmﬂmﬂmﬂumﬁ
Wugdsznaunis

Theories and practice of business management; guidelines for new business establishment;
principles of production factors and productivity administration; financial management; organisational
formats; employment; and benefits of small-, medium- and large-sized enterprises to economy; business
nature in Thailand by emphasizing business ethics and code of conduct for entrepreneurs; traits of
good entrepreneurs; impacts of business on environment; creative thinking enhancement; business
planning by quality control circle; and laws for entrepreneurship

5072619 ﬁ'nmmmé’fanqmﬁamsﬁ'ammazmiﬁﬁmummu‘lahflumami 2(1-2-3)
English Skills for Communication and Informal Presentation
ﬂﬂwwmmaaﬂqwmumiﬂma m‘;‘wﬂmNmuwmmmmmwmﬂmmm Wonldmdmnriuaz

Iﬂiﬂﬂﬂﬂﬂiiﬂﬂﬂ%ﬁ anlumasiiseuuslsbwn1ng dnfnsenimiuss nInaliddszdnsnn

PanemsldEEnannznesulngwnswaznnsiznauamng
English speaking and listening skills about relevant professions; selections of appropriate

vocabulary and sentence structure for informal presentation; practice of effective speaking and listening

skills; use of specific terminology in nutrition and cooking
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5072622 miﬁmmﬁnmmm5anqmﬁams|,§ﬂuuazmﬂhLauamm%afimms 3(2-2-5)
English Skills Development for Writing and Academic Presentation
mﬂﬂﬂmiﬁngauaamﬁwmmé’mqw ﬁﬂmmﬂﬁﬂiﬁﬂji},%mmhiLﬂumqmma;mm%

INIIMENWIBINENYNAD AN IEFNAVUTUNN T IBIIUaINANEITE NMI81kunaEniliuas

UNANNEINMT MIvatuiinds madewdienn madswunande madewagluazniiaile s

WeuaBuNgnITUIRMTLLUEY MITendulSeufey MSWeuLaAlraLaENg
Presentation techniques in English language; studying writing techniques for appropriate

formal and informal works relevant to professional contexts; reading general articles and academic

papers; taking short notes; writing definitions, writing abstracts, writing summary and discussions;
writing short explanations of process; writings for comparisons; writing for cause and effect illustration

5073622 mmé’anqm%ausm’nms 3(2-2-5)
Integrated English
Wﬂwwmiﬁamimmmnqwumwmm ANAUUSUNNE 8B N A ST TRaN M
NNBENBIDINOE (NNEZNI1TN n1INA N1387% kNI TEW) TWauI0d0613 uaz mﬂ‘naﬂmwmmu
lnauwnisuas mﬁﬂimaummiLwaa‘nﬂLmuamiﬂm‘wm mMrzanigliageildsz@ndan
Advanced English communication skills appropriated to relevant professional contexts in
order to develop English skills (listening, speaking, reading, and writing skills), to communicate and
transfer knowledge effectively regarding nutrition and cooking for capability and Anti-aging Wellness

5073626 é'fammmmé’anmw’f'ma'\mstﬁanﬁa%wm’%uamsnmwua:msmaa"’iﬂ 1(1-0-2)
English seminar on Food for Health Capability and Anti-aging Wellness
MIABAINDNETT NINUNIWBNETT MIIATIEAURE mmemsuam'ﬂlmmm‘smuuwmm

ﬁﬁmimmamqwmummimamwmimmmmwm MIreaade IﬂﬂmmumimLauammﬂmmu

MEIDIN L LLamﬁaninmemmﬂﬂmu‘[mﬂsﬂmmaﬂﬁqw
Documentary research; literature reviews; analysis and synthesis of data derived from reading

English academic articles about capability and anti-aging wellness by focusing on oral presentations

and discussions in English

5072606 MsUsziAinnElnTUINNT 3(2-2-5)
Nutrition Assessment 3
IFnruazinafian1Idazidnn12laguIn1IMINIeATILAZ NN BN mmﬁmmzmmsﬁmi

dszidunmelnrinisluszavyena nad wazgnew msdszidunnizlariinislagnisindaaiuinme

MFATzENe AT N1IM519319M8 waznIUsziivnsuilnae1rns Aneinisaansssniizlaruinig

nmMaudananisvsztiunelnsuinig
Direct and indirect methods and techniques of nutrition assessment, standard and criteria

of nutritional assessment in individuals, groups, and population, method of nutritional assessment in
anthropometry, biochemical analysis, clinical assessment, and dietary assessment, nutritional screening
and interpretation of nutrition assessment
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Nutrition Therapy and Dietetics
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The relationship of ailment and nutrition; metabolism of energy and nutrients during ailment;
nutrition therapy for patients with: obesity, cardiovascular disease, hyperlipidemia, diabetes mellitus,
hypertension, chronic liver disease, chronic kidney disease, gout, gastrointestinal disease, cancer,
chronic respiratory disease, HIV and AIDS, burn wounds, surgical illness, and critical infectious iliness;
dietetics and food modification for specific illness; enteral feeding; medical food; follow-up methods
and assessment guidelines for nutrition therapy; principles of medical records writings; practice on
dietetics and food modification for specific illness to prevent diseases and treatments

5072624 lAZWINTIBUARLEINE 3(3-0-6)

Nutrition for Diflerent Age Groups
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Importance of nutrition to health; the five food groups; types, roles and functions of nutrients;
guidelines for good diet; physiology of gastrointestinal tract system; digestion, absorption, transport
and excretion of nutrients; physiological changes at different age groups; body deterioration; proper
amount of nutrients, energy and nutrition required for each age group: infants, pre-school children,
students, teenagers, adults and older people; dietetics and food preparation; relationship of nutritional
job and public health; relationship of nutrients and malnutrition; and nutrient imbalance led to the
health problems
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Nutrition-Oriented Food Service System Management
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Principles of nutrition-oriented food service system management at premises, enterprises,
and hospitals; planning; human resource and financial management; dietetic practice; purchasing;
collecting and storing raw materials; quality control; preparations of nutrition-oriented recipes, and
mass production
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Community Nutrition
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Current nutritional problems in communities of Thailand, national food and nutrition
policies, factors involving nutrition status of the community, community nutrition assessment, nutrition
problem analysis, planning, correction, nutrition evaluation and monitoring of diseases, prevention and
promotion of communities health, techniques in dissemination of knowledge about food and nutrition
to communities, nutrition community service system
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Nutrition for Anti-aging
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Theory of aging, causes of cell degeneration, diseases and symptoms associated with the
degeneration of cells, the role of food, nutrients, phytochemicals and dietary supplements in aging,
dietary guidelines and health care for anti-aging
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Nutraceutical and Aesthetics
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Definition and meanings of nutraceutical and fuctional food, law and product control,
classification of nutraceutical and fuctional food for weight loss and healthy skin in the markets;
nutritional and chemical elements in products; research of nutraceutical and fuctional food; the safety
use of products on health
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Basic Thai Traditional Medicine
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History and evolution of Thai traditional medicine; philosophy of Thai traditional medicine
and fitness enhancement; roles and duty of Thai traditional medics on medicine, pharmaceutics,
midwifery, and massage; laws and ethics of Thai traditional medicine professions
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Massage for Health Promotion
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Basic knowledge, principles, and various massage techniques; therapeutic massage;
rehabilitation massage; massage for muscle strengths and flexibility enhancement; massage treatments
for sport and exercise injuries; aromatherapy massage with essential oils; Thai herbal compress and its
usage; Swedish massage; fat dissolving massage; facial massage to increase flexibility and firmness;
ethics and manners of massage therapists; preparation of massage parlors and equipment; terms
and restrictions of the massage

5073629 mam%’ms@uauazwé’nfn%mmsﬁm%’né‘gamq 3(3-0-6)

Nursing Science and Nutrition for Older People
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Definitions, principles, concepts and theories of older people; health conditions of older
people; principles and theories of appropriate exercise for older people: walking, jogging, body exercise,
tai chi, gigong, and yoga; selection of exercise for rehabilitation of advanced age; health assessment
of older people; calculation of energy and nutrients required for health promotion of advanced age;
selection of food and appropriate diet for older people; nutrition preparation appropriate for health
conditions of older people; guidelines for nutritional problem prevention and treatment of older people;
emotional well-being and brain health enhancement by recreational activities appropriate for older
people
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Culinary Arts for Healthy and Genomic Anti-aging Food
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Principles, definitions, importance of culinary arts for healthy and genomic, anti-aging food;
factors influencing consumption behaviours of healthy and genomic, anti-aging food; behavioural
promotion; guidelines for food consumption appropriated for genes to prevent iliness and decelerate
aging; and correct personal well-being for good health promotion
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Therapeutic Culinary Arts
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Importance of therapeutic food; principles of nutrition and dietary requirements for
specific illness: cancer, kidney disease, diabetes, cardiovascular disease and coronary heart disease,
dyslipidemia, liver disease, hypertension, gout, anemia, protein and energy deficiency; energy and
nutrient calculation for patients; dietetics and appropriate serving amount; practice of raw material
selection; raw material preparation; therapeutic culinary arts; selection of alternative raw materials;
principles and techniques of therapeutic culinary arts; preservation of essential nutrients in cooking
for specific food
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Culinary Arts for Functional Food

NANNIT ANANIY LAY mwmﬂmmmmmiﬂmw a9AaznaveomIi Uz lomide
3NN ‘H:E]ﬂL‘Vl%aﬂ’m‘ﬂv[m’iﬂﬂIﬂsﬂ%’m’]i‘W%ﬁ’]% U‘ﬂmﬂumm@mmLﬁawaaiiﬂLLawsnaﬁJTwuamQWW@ﬂJaq
mm‘sﬂaﬂm ﬂ’]iﬂ’]‘ﬂ%ﬂﬁ’]EJﬂ’]iB’]W]ﬁLLﬂJ].JiN’]Mﬂ’]i’ﬂﬂLﬁiW‘V]mN’] L m‘maﬁﬁlmm@ULwami'ﬂima‘u
D117 mil,mﬂmmom nannsiazinatanIsUsznaua1 I T

Principles, definitions, and importance of functional food; components of food in addition to
basic nutrition; roles of functional food in reducing disease risks and enhancing healthy diet; dietetics
and appropriate serving amount; selection of alternative raw materials for cooking; raw material
preparation; principles and techniques of cooking functional food
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Culinary Arts for All Age Groups
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Nutrition and diet requirements of different age groups; food for people in special conditions;
dietetics and appropriate serving amount; nutritional calculation; raw material selection for cooking;
raw material preparation; cooking principles and techniques for people from different age groups
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Food from Herbal and Natural Products
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Classification and types of herbal and natural products; nutritional benefits; bioactive
substances; interaction of active and counteractive ingredients between food and essential substances;
safety of essential substances in cooking; selection and preparation of herbal and natural products
for cooking; stability of nutrition and essential substances during cooking; food arrangement; and
food recipe development
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Beverages for Health
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Definitions, importance, and types of healthy beverages; raw materials; principles of
operations and standard equipment for healthy beverages production; processing of healthy beverages
from vegetables and herbs; using sugar substitution; healthy beverages and food decoration and
serving
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Knowledge of Asian Culinary Arts
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History and background of dining cultures of Asian nations; basic cooking principles of
Chinese, Japanese, Korean, Indian and ASEAN foods; techniques of using equipment; tools for raw
material preparation; cooking; and food decoration
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Culinary Arts for Athletes
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Importance and essential nutrients for athletes; appropriate food for athletes during pre-,
in between, and post-workouts; practice on preparation and proportion of raw materials for cooking
for athletes; high-protein food; low fat food; and energy food
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Thai Indigenous Food
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Importance, identity, cultures, and forms of Thai indigenous food; components; cooking
tools and equipment; cooking methods of Thai local food; local consumer behaviours; nutritional
value of Thai local food; and marketing of Thai local food
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Sensory Evaluation and Consumer Science
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Roles and importance of sensory evaluation in food industry; factors that affect sensory

testing; sensory panel characteristics; selection and training of assessors; principles and methods for

sensory evaluation of food quality; Discriminative Test: Pair Comparison, Triangle, Duo-Trio, Ranking,

Difference from Control; Affective or Acceptance Test: Hedonic Scale; guidelines for the design of

questionnaires for food sensory evaluation; Descriptive Test: Quantitative Descriptive Analysis (QDA);

consumer test for both food and non-food products; statistical analysis for sensory evaluation and
consumer science; food quality analysis and interpretation using sensory methods
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Learning and Development of Motor Skills
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Definitions, theories, and principles of motor skills learning; sequences of learning and
factor influencing human motor skills movement; analysis of motor skills; learning management for
human motor skills development; assessments of motor skills; and motor skills training
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Exercise Physiology of Neuromuscular System .
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Effects of exercise and training to structure, functions, and mechanisms of nervous

system, muscular system, including joints and bones; principles of training and functional testing of

neuromuscular system
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Exercise Physiology of Circulatorly and Respiratory ISystems
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Effects of exercise and training to structure, functions, and mechanisms of circulatory and

respiratory systems; principles of training and functional testing of circulatory and respiratory systems
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Physical Fitness Testing and Body Conditioning
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Testing, analysis, and interpretation of physical fitness test results related to personal
fitness; using computer programme for evaluation; training for physical fitness related to health; and
training for physical fitness strengths according to personal, special needs
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Sport and Exercise Psychology for Counselling
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Definitions, scope, importance of sport and exercise psychology for counseling; theories
of counseling; counseling techniques for athletes and active people for good health and well-being;
ethics of sport and exercise psychological counsels
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Exercise for Health and Disease Prevention
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Defining exercise programmes to strengthen body functions and systems; brain development
and learning of children and older people; weight and obesity control; prevention and treatment of
chronic diseases; and pregnant women
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Therapeutic Exercise
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Principles of therapeutic exercise; stretching during temporary movement impairment;
exercise during strength, resistance, and balance deficiencies; joint functions of muscles and joints;
exercise for relaxation; exercise for abnormal posture corrections; exercise during muscular pains;
respiratory and circulatory problems; and aquatic therapy exercise
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Nutrition for Exercise and Weight Control
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Nutrition; roles of ingredients during exercise and weight control; nutrition assessment
and body composition; analysis of nutrient digestion and absorption for energy production by using
tools and computer programmes; dietetics of food and beverage for active individuals and for weight
control

5073638 msa'am%mgmmwvnxuﬁan 3(3-0-6)

Alternative Health Promotion
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Theories, principles, and concepts of health education; concepts of alternative health
promotion; analysis and synthesis of alternative health promotion approaches given to specific groups
of people living in the Thai society context
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Internship for Professional Experience
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Internship within Suan Dusit University during the first, second and third years of study:

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

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

before real externship at the enterprises

5074818 ‘Elnﬂﬁﬁ'ﬁam‘luamuﬂs:naums 4(0-30-0)

Internship at Enterprises

AnUfvAnuwateluaniuliznauns rameluaminede Iﬁﬂﬁ LN maimmwm Hu
szeznaldtioenit 15 duend m"[:wmmhwﬁumimmﬂumimmuﬂaumm]msﬁﬁm mmﬂumis\lmm
%ummaazpuwmja‘umiNmmmﬂmumiwmm wazdaztiuwnaTInnuanwlsznaunis

Real practice at enterprises: within the university, public and private organisations, or public
enterprises for at least 15 weeks to gain real experience before graduation; student interns shall be
supervised, monitored, and evaluated by instructors and people from the enterprises
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5074819 lassswnislnzwinisuazmsdsznavamsiianisaiaasa 3(0-9-0)
ANTIONTNUAZNIIBERD Y
Senior PrOJect in Nutrition and Culinary Arts for Health Capability and Anti-aging Wellness
NIEN39 NAUBNTEE LATWABILIIAINAANIAA U] ﬁ’]i%’]ﬂﬁuU’J%ﬂ’]ﬁW%%’]ﬁﬁi ARRER))
NNINAR mi‘wmauwuﬂm mammmvmimmmmmwwammmﬂmmmswwm miﬂi“mumm
NARAT WaE ﬂﬂiuﬂLﬁuawaqquﬂioﬂ13mawLi'ﬂﬂ
Creating, screening and developing product concepts; adopting the formula development
process; production process, consumer testing and quality control of the products obtained from the
development; product market evaluation and presentation of successful project

5074820 WaZalawIzNIAKlazwINIsUazA1UsENaua NI 1(1-0-2)

Selected Topics in Nutrition and Culinary Arts

Fad otz lnIuINIIuaN1TU9EN UM NN TELESNANTIDNTNLAZ N T80 TY
aﬂﬂmwN%flmmumammm‘;mmumimammwLmummm laen1I@NEINIY ‘mﬂ\nwmﬂﬂwmmi
e ﬁﬂ‘mmm’mrmmamummimmw ﬂ%ﬁlLUsﬂﬂWﬁﬁliWuWLLﬂ NITzaads nIaanwlay ﬂaumiauﬂ
ﬁLﬁIEJ’J‘IJaQ

Selected topics in nutrition and culinary arts for health capability and anti-aging wellness;
up-to-date new knowledge about holistic health care learning from research studies, guest speakers,

studying trips to wellness centre, rehabilitation and anti-aging centre, or other health service agencies
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Suan Dusit Spirit
FnwemIdesnImslng

Thai Language Communication Skills
mMeainneamIVINTInanelna
English for Modern Lifestyle
mﬁsmj”\mqwl,ﬁamiﬁ'amimﬂa
English for International Communication
£1MNININU

Food for Life

AP NUAALATEFNINY WY
Lifestyle for Circular Economy
ADAANYBIAINNEY

Values of Happiness
waldadlnauazwatiaslan

Thai and Global Citizens
9AUIZNIEANHANTIGIND
Business Thinking Inspiration
mM3lTialugafIng

Living in the Digital Era
andtnlaLarmIlERIng

Digital Literacy

3(2-2-5)

3(2-2-5)

3(2-2-5)
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3(3-0-6)

3(2-2-5)
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3(2-2-5)
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1500202 m'\mﬁum%ﬂﬁm 3(2-2-5)

Suan Dusit Sp1r1t

mwmﬂumﬁummuma@ AN lagnansoiuas ﬂ’J’]NL“HEJ’J‘H’mJ“BBGaﬂﬂﬂﬁ mimww
ammmmmmumu@ﬁm miwwmmanmmm mmmumﬂauuummm ATHLATTNAULDILAS wau
ﬁmuLmﬂﬁmmaﬂLm‘“miwWmﬁﬂEJmWmeuuuwmmmmLﬂumuﬁﬂm mimmuummmmmqmm
Uztibn g'«ﬁﬂumwm TnuazanolunrIneae

History of Suan Dusit; understanding of organizational identities and expertise; building
up Suan Dusit spirit; personality development and internationalization following Suan Dusit characters;
self-respect and mutual respect; understanding and capability development of oneself based upon
Suan Dusit spirit; work with refinement, thoroughness, passion and faith in the university

1500122  Tinrn1sRessmuing 3(2-2-5)
Thai Language Communication Skills
p9FUsznauuaznIzUIwNIRoms Mmuilnelude nMuiuazmademsludian nstinrinue
NIWe We 8% Waume ngluuIungae 9 mﬂuﬂmimaummiwElmmmqﬂi:ﬁmmﬂmm
Communication elements and process; Thai language in media; language and
communication in society; listening, speaking, reading and writing skills practice in various contexts;
techniques of writing Thai for specific purposes

1500123 MBBINBEMSVINTIA AN 1A 3(2-2-5)

English for Modern Lifestyle

thﬂimu,a mﬂwwmmmnqmmumuﬂﬂmmmauﬂ‘wu NIIWAWINNBENITW nA
g1 uasigwiienatessluidiinatelng mﬂ‘nmﬂIuINﬂLWawwmmwmmamqwmmmﬁmm
anelrilagmuwnsldoullsunsnnieidinge English Discoveries

Basic English grammar and vocabulary used in modern lifestyle; English skills practice:
listening, speaking, reading, and writing for communication in modern lifestyle; using technology to
develop English skills for modern lifestyle by focusing on English Discoveries multimedia program

1500124 n’n:né'anqmﬁan'liﬁlaa'ﬁmna 3(2-2-5)
English for International Communication
13Enﬂit:ul,l,ammwwmmmﬂqmmmmmwamiﬁamimﬂa miwwmmwwmmmnqw

mumiﬂ\‘l WA 81 WAE Weanluizaunad mﬂuﬂmiﬂﬂLLa”mimmwamimLLUUﬂﬂﬂaummamquwa

miﬁamﬁmna m‘jNﬂﬂg‘ummmmuwﬂaauﬂaummaﬂﬂqmwamﬁamimﬂa

Intermediate English grammar and vocabulary for international communication; English
skills practice: listening, speaking, reading, and writing at an intermediate level; listening and reading
techniques for taking an English for international communication test; practicing English for international
communication tests
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2500118 BIWIINIINB 3(3-0-6)

Food for Life

ﬂmmmmﬂummﬂummﬂi 1% mm‘u uaraIwlIe ﬂmﬂ,ummi MITANILAZNILAY
3nmmmi mﬂmmmuahmiﬂiﬂ UIzNaULAZEUBINIT uaiudssduluiivne de Uszme i
P30eAN TnTuInIauay £N1IDBNLUUINBNITDINIT ?W%ﬁﬁNﬂ’]ﬁUﬂi MBI TNLLU I NBLAZUULY
N8 ANNYADAABEIMITUAZFIALIN NrxIeENAeITed waze 1IN Inuluiagiu

Knowledge of food in dalily life; raw materials and ingredients in food; food preparation
and preservation; tools and equipment for cooking and reheating; basic kitchen work for household;
food types; drinks; nutrition and food listing; Thai and international dining etiquette; food safety and
sanitation; relevant regulations; current food trends

2500119  ANBIAOINUWIAALATHININN WAL T 3(2-2-5)

Lifestyle for Circular Economy

mwmwmmnmﬁqLL’maauLLa ITVURIA JRONALNEENIE FUaINIA NIEINOAVDY
ﬂwmmwmmﬁiiummm fouInden ﬂWiLiEJ%iLWE]aEJﬂUﬁiiN‘HW@ miﬂcﬂL‘nml,ﬂm”ﬂmmammm
bipfo mwmmlﬂmmnmﬂmmamm@mmmm (SDGs) menﬁmuunau ANMNATEARNLAZLIINAN
@ufgj‘wammmmmLLaq,amnmmaimLLu’mmﬂ‘mimmgunau NICAN®A

Basic knowledge of environment and ecosystem; climate and climate change; natural
resources and environment crises; learning how to live with nature; analytical thinking throughout a
life cycle; general knowledge about Sustainable Development Goals; circular economy; awareness
and drive for becoming a green citizen, and lifestyle into the circular economy; case studies

2500120 ﬂmﬂ'waammam 3(3-0-6)

Values of Happlness

AN NIIANIINNBITHO mﬂuﬂmimwmwm mﬂuﬂmmmmuwmmwamwwu
Ante mﬂfnmmmwmm ﬁaﬂ ﬂ’]iE]EJTJNﬂ‘].JW@% aumslmwu,a mﬂmmmwamwm NINAHUINTOU
ANNAATIINING ARIATIZY LazAnaseaIIn LwaLamwmamwmmmﬂmmmmummm

Happiness; emotional management; techniques to increase happlness, techmques to
build long-lasting relationship; the art of living by oneself; the art of living with others; aesthetic and
happiness living; thinking development based on critical thinking, analytical thinking, and creative
thinking, to empower oneself and value happiness

-~ ~
2500121 Watilodnguazwatiadlan 3(2-2-5)
Thai and Global Citizens

fonnenseauluansssd 21 wadeuvidlan3nsauau ansdunaiiosineuazwafiaslan
MIAITNANHANINANIENWIRUGTIN NT 130N ANHLENDNIAKATNINNYEIU T TUANTEU DY
nafloinsUnaseesiy anuiuinreudeauawazian MIiUndewatszlesiaon e Inanoiiue
53INALAMAUGUA NMIfemunInaTa ngvanewugIwlunImTiln aaanaunaseuiKiunIsidne

Civilized societies in the 2 1st century; citizenship of the borderless world; Thai and global
citizenship; respect of cultural diversity; rights, liberty, equality, and duties of citizens of the governing
states; self-responsibility and social responsibility; protection of the public interests; public volunteerism;
good governance in practice; anti-corruption; basic laws for life, and learning through case studies
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4000114  AUszMEANNAABIFIND 3(2-2-5)

Busmess Thinking Insplratlon

ANMNEIAY VDT Uumwmﬁmmamﬂsﬂmmm NNIE9BNTN mimuwﬂi na‘umﬂuaﬂ
LﬂiMﬁﬂﬂLL‘U‘U@’]“ﬁW@ﬂiv miLLmamIamamaﬁim} Mz mmu,a mimmmﬂu‘m WVINNT NIVIVNI
1IN m‘zmmiﬁmmmu qN3e NN mml,ﬁmu,a MIVIMIANNEES INATRANIINE TS
ADWNUALALED mﬂuﬂmiﬁamimﬁmmm@ Me ua NHUHNEEIND

The importance of an economic system to living and job creation; entrepreneurship in
Gig economy; discovering business opportunities; leadership and teamworking; service mind; time
management; financial management; financial health; risks and risk management; media and contents
creation techniques; marketing communication techniques; taxes; and business law

4000115 3B BIAIwgARINA 3(2-2-5)
L1v1ng in the Dlgltal Era
mmaﬂ‘umil,iﬂm ANIAALTINIIBDNLUY mﬂ‘*ﬁmﬂiuhﬁlmiﬁummm nafeasluiie
U929779% ﬂﬁNN%ﬂﬂ‘ﬂ@aﬂﬂEJV]NWIﬂI%I@EJNWiﬁ%mﬂ ﬂgwmamm LL@“’ﬂ”IiiLVH‘V]%’SEJLL@”NW?&%LVW’TW‘W\@
Digital and learning; design thinking; use of information and communication technologies
in daily life; information technology security; digital law; and digital literacy

4000113 AN AUATN5IBAING 3(2-2-5)
Digital Literacy
. Lmemmﬂummmﬂmm MIlEAING Anduay ANNTUARTeY MIdnfedeadva N3
fomIgARIng mwuumﬂaamammm A laiod 3 wnUNURTUFIANATN S MINFVNINA
Tugafdna AINanaudss ngraneaing uazmaluladfdnaluauian
Digital literacy concept, rights and responsibilities, digital media access, digital
communication, digital security, digital media understanding, digital society practies, digital health and

wellness, digital commerce, digital law and future digital technology
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