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Bachelor of Science (Culinary Industry)
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Program in Culinary Industry
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1. uIvAanw N2l 33 wulenn

SWAIY JBAY WA

1500201 | anandueaundn 4(2-4-6)
SuanDusit Spirit

1500119 mwﬂmLﬁaﬁmmmmﬂuﬁiauif 6(6-0-12)

Thai for Being Scholars

1500120 mmé’mqmﬁamiﬁwu 4(4-0-8)
English for Self-direction

1500121 | nwdanguilomsagiiaudn 4(4-0-8)
English for Reflective Thinking

2500116 | HIANDITEVY 4(2-4-6)

Civilized People Societies

2500117 | wauleslneuaynalaniis 4(2-4-6)

Smart Thai and Global Citizens
4000112 | AnenfmansiasAtnfass Lt Inuseariy 4(2-4-6)

Science and Mathematics in Daily Life
4000113 | mnuntakagnishunana 3(2-2-5)

Digital Literacy
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2. TN Seulidasnidn 100 wiaen

2.1 NRIATIAY 18 MdIein

NIV Ho3v wuein

0000 | AAANARSuAzARAUSTENA 3(3-0-6)
Applied of Mathematics and Statistics

X000 | ADAKAZNITOBNWUUNITNAADY 3(3-0-6)
Statistics and Experimental Design

00000 | JATIINGIBINNT 3(2-2-5)
Food Microbiology

3000000 | LATIDITHAZLABUINT 3(2-2-5)
Food Chemistry and Nutritions

00000 | ANTAATIZANAUATNLALLALIVBIDINNT 3(2-2-5)
Physical and Chemical Measurement of Food

XXX %aﬂsmmmiﬁjugm 3(3-0-6)
Fundamental Food Engineering

2.2 NGIAYHANITIU 52 MIein

IWEIY Fo3n wuenin

X0000X | TNWEIUATIEIMIURRAINTIUNTUTENBUDINIS 3(2-2-5)
Kitchen Skill for Culinary Industry

0000 | BRFIMATIUBIMTUALANTINNNT 3(3-0-6)
Food Industry and Management

0000 | NMIIANTINYAUD NS 3(2-2-5)
Food Raw Materials Management

O msm%smi’mqauLﬁamiﬂizﬂaumms 3(2-2-5)
Culinary Raw Materials Preparation

xo0000x | umlulRgRuemsine 3(2-2-5)

Basic Knowledge of Thai Cuisine
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00000 | 1MTINY 3(0-6-3)
Thai Cuisine

xooooox | aamlulAgiueselsy 3(2-2-5)
Basic Knowledge of European Cuisine

00000k | 9IMN5YL5Y 3(0-6-3)
European Cuisine

X00000X | DIMNTINRNARALNTHANTLAUDAFNNTTH 3(2-2-5)
Halal Food and Industrial Production

300000 | LULNDIUATLNARNT 3(2-2-5)
Bakery and Pastry

00000X | NTEVINUIRDITUAS N NUNBBINTS 3(3-0-6)
Food Sanitation and Food Law

X0000X | NTATUANKALNITUTENUANAIND IS 3(2-2-5)
Food Quality Control and Assurance

xoooox | UURNsiamgmiiglugnamnssuemis 3(2-2-5)
Unit Operation in Food Industry

o000 | IngLaluemNg 3(3-0-6)
Food Additives

XXX ﬁﬂwﬂwné’qﬂqmﬁam':?i?i'amﬂumuéfmqmammimmﬁ‘d'ﬁzﬂaummi 4(4-0-8)
English for Communication Skill in the Culinary Industry Workplace

0000006 | INWEAWIBINUANTUNMTUAUBNUAURAAIMNTIUNITUTENBUINNT 3(3-0-6)
English Presentation Skills in Culinary Industry

300000 | TINYENWIBINWEMTUNSREUTIYINTAUGRENMNTTUNTUTENEURIMS 3(3-0-6)

English Academic Writing Skills in Culinary Industry




IsaiSeunsisay

2.3 nfafivden WeniSeulitesndn 21 wiiefn

NIV Hodv miena

X0000XX | ANATHAIUINAN AN 3(3-0-6)
Principle of Food Product Development

0000 | MIUTEEIUANAINEIMINIUTEENEUNE 3(2-2-5)
Food Sensory Evaluation

0000 | HARS IR IIUUTSY 3(2-2-5)
Processed Food Products

000X | MTITYARAUAZNEANTINVRIFUTINAATLEIMS 3(2-2-5
Food Market Research and Consumer Behavior

ook | MITansvaddslugaamnsueIms 3(3-0-6)
Waste Management for Food Industry

x0000X | USTYATIOIMNTHATNIIAUS Y 3(3-0-6)
Food Packaging and Storage

000X | AMgHNlUNANTINEIMNT 3(2-2-5)
Food Industry Leadership

00000 | DIMITNINEDN 3(2-2-5)
Alternative Health Food

00000 | DITALALATN 3(2-2-5)
Ketogenic Diet

xooooo | 91seentlunvedlan 3(3-0-6)
Popular Foods of the World

000X | MIAUIUNWNTAAENTUTEYNALTRRUNINDS 3(2-2-5)
Trade Calculations and Computer Applications

XXXXXXX ma%’mmmazﬂmﬂuﬂﬂizﬂaumi 3(3-0-6)
Management and Entrepreneurship

xoooxx | gInaemnseenienluauian 3(3-0-6)
Future Popular Food Business

ooooox | Jakanansunalnsludl 3(2-2-5)
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NIV Ho3v wenn
Molecular Gastronomy

o000k | U ng 3(2-2-5)
Thai Desserts

00000 | 819 IUELSY 3(2-2-5)
European Desserts

OOXX | B1ALOLY 3(2-2-5)
Asian Cuisine

00000 | LAY 3(2-2-5)
Beverage

00000 | NNFIANITBIMTINENAAGHUTLAA 3(2-2-5)
Farm to Fork Management

000X | ANTHARDIMTUTUILIN 3(2-2-5)
High-volume Production Cookery

o000 | N1SHARDIMSiENSUINIsULLAS 09Ty 3(2-2-5)
In-flicht Food Service Production

2.4 naafiwiEnUsvaunsalinndn 9 wiiefn

NIV Ho3v AVeint

xooooox | InuRalugnamnssunsUseneuag 6(0-30-0)
Field Experience in Culinary Industry

0000006 | LATITUVINIQRAMINTIUNNTUSENBUDIMNT 3(0-9-0)
Senior Project in Culinary Industry

3. WAV NADNLES BIUBENIT 6 NUAA
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