yoaartugaudne
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1.1. wangns

I18aLDYAVDINANGNT
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dnivInerdmansuazinalulagonnis
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UNIAINYIDYFIVATUATUNT
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1.1.2 lasea¥rendngns

1.1.1 Muuneinsunaennangns 135  wulene
yanaindnwinly 31
1. n@ndnumansiasiysurans 10
2. NRUINNIW 12
3. NIRINYIAansuaANNANENS 9
NIIAIYUANY 98
1. naydviunu 19
2. NgIIvIaNIy 22
3. nguivfiugAn T 25
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Luny n. (@niafnw)
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niwhn
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niwhn
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- 3y
640-101  gUNMILNLLALIA 3 (2-2-5)
(Healthy Body and Mind)
859-101 AINTTUETUNANGAST 1 1(0-0-3)
(Co-curricular Activity 1)
895-171 ni¥ayayrlunsaniiugin 3 (2-2-5)
(Wisdom of Living)
895-...  WaAnw 1(0-3-0)

- Jyuden WidenSeusgivannguivdnumansuasuyverans lidesndn 2
mein Anedsereluinsasedvidalunivis o v aunnaeuiusiulu
UNINY1YAIVAIUATUNS

895-132  ¥inwgn1sdeans 2 (2-0-4)
(Communication Skills)
895-213  ININYIQAAINNTIY 3 (3-0-6)

Industrial psychology

2) NENIVINTEN 12 viaeia

- AUy

890-101 miﬁaLLaszmmmé’aﬂqwﬁugm 3 (2-2-5)
(Fundamental English Listening and Speaking)

890-102 mia'wuu,azL%ummé’aﬂqwﬁugm 3 (3-0-6)
(Fundamental English Reading and Writing)

- 3yuden

890-..... MW (Hon) 3 (x-y-2)

89..-...... 0¥ (1§9N) 3 (x-y-2)

infnwardendenieuivinmdingy (don) sgrades 1 Jwanseivseluidvie
MeFnmwsingudu Ualrivielvduidaaeuiuduluninedoawaaiuns

890-211  L@SUYINWENITNINIYIDINGY 3 (3-0-6)
(Improving Listening Skill in English)

890-212  MISAUNUINIYIDNGY 1 3 (3-0-6)
(English Conversation 1)

890-214 \@suinynsilaLaznITyA 3 (2-2-5)
(Consolidating Listening and Speaking Skills)

890-221  MsUTUUTINTOUWNBDING Y 3 (3-0-6)
(Improving Reading in English)

890-222 NI IS EluTInUTZITU 3 (3-0-6)

(Functional Reading)



890224 msulaliesdu
(Introduction to Translation)
890-226 hennsaidanguiiienisdeanstudinese
(English Grammar for Real Life Communication)
890-227 nsileunwsingulowu
(Introduction to English Writing)
890-231 msAeaNsnIwSINguIMIInemanswazinalulad
(Communication in English in Science and Technology)
890-233  A1WIBINOENIUNYAT
(English for Agriculture)
890-251 NI MUNUIHUIVINTDING Y
(Reading English in an Academic Context)
890-261 mmé’mqﬂuﬁﬁﬂmu
(English in the Workplace)
890-361 mwIdanguiitensainsiy
(English for Job Application)

3) NEUIYIINYIAEATUAZANAAENS 9 Mg
- Av1U9AU
315-201 Aweans waluladuazdsn
(Science, Technology and Society)
347-202 @dRfLgIY
(Basic Statistics)
- Ay uA9n
345-102 AeuimesLarn1slusuATH
(Computer and Programming)
876-102 vidnuasugmaniilosfuuaznisusrgnd

(Principles of Economics and Application)

Y. RUNIVIANI UM 98 UUIWAA

1) ngudvuny 19 nileie
322-101 Adiamansiiugiu 1
(Basic Mathematics 1)
324-107 wanuAll
(Principle of General Chemistry)
324-137 wanALBUNIY
(Principles of Organic Chemistry)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (2-2-5)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)



325-103

325-131

330-106

331-106

332-103

332-113

UFtRnsiaiily

(General Chemistry Laboratory)
UfuRn1sANBuN3e

(Organic Chemistry Laboratory)
PIINeN

(Biology)

UURN15T1INeN

(Biology Laboratory)

Wandvialu 1

(General Physics )
UFTRnTENdTL 1

(General Physics Laboratory )

2) ngudvnawizan 22 wilenn

322-102

324-222

324-247

325-222

325-243

326-202

327-202

328-302

328-331

857-323

AdlAAERSTE 2

(Basic Mathematics )

wilidsiandidosdu

(Introductory Physical Chemistry)
nanAAATIZY

(Principle of Analytical Chemistry)
UfTRnseidsitandidosu

(Introductory Physical Chemistry Laboratory)
Uﬁﬁ’ﬁmimﬁ%mwﬁﬁugm

(Basic Analytical Chemistry Laboratory)
TNy

(General Microbiology)
UftRn1s9adiaine1vily

(General Microbiology Laboratory)
Fuailitugiu

(Basic Biochemistry)

UURNTAT 1

(Biochemistry Laboratory )
NIINUHUNTNARBIFNTUAFINNTTUNYAT

(Experimental Design for Agro-Industry)

3) NENAVNUFWAININ 25 waefin

850-111 gaamnssuNunsUoenuy

(Introductory Agro-Industry)

1(0-3-0)

1(0-3-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1(0-2-2)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

1 (0-3-0)

1 (0-3-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1 (0-4-0)

3 (3-0-6)

1 (1-0-2)



850-212  N3TUABMSHUTIUOMS 1
(Food Processing 1)
850-321 LAdDIMIT 1
(Food Chemistry 1)
850-322  UfURn1sATems 1
(Food Chemistry Laboratory 1)
853341 Awnndouuazmaluladazensly

PATIVNIIULNYAT

2 (2-0-4)

2 (2-0-4)

1 (0-3-0)

3 (2-3-4)

(Environment and Clean Technology in Agro-Industry)

854-211 Arnssuudsiu 1
(Processing Engineering 1)
854-212  AfNsTuMUTIU 2
(Processing Engineering II)
854-213  U{UANTIAINTTULUSU
(Processing Engineering Laboratory)
857-324  S¥UUNITIANITAUUADANVDIDINNT
(Food Safety Management System)
857-325 n1sUseiununInlugnaI NI YNS
(Quality Assurance in Agro-Industry)
857-413 mﬁﬂmﬂﬁamqmammiuLms}m
(Plant Managemetn in Agro-Industry)
857-414 mseenuuukazmsanwaudululalssenu
Q@ﬂ’]ﬁﬂiﬁﬂLﬂ‘b‘Cﬂi

(Agro-Industry Plant Design and Feasibility Study)

4) NENIVIIN

1. wWy n. (@uRaAnw)
1.1 31 TIneAY 29  wefn
850-313  N3TUABMTUUTFUD NS 2
(Food Processing II)
850-314  UJURNTIAINTIULAENTINITHUSTUIMS
(Food Processing and Engineering Laboratory)
850-315  N15UTLAULATAIVANANINDINNT
(Food Quality Evaluation and Control)

2 (2-0-4)

2 (2-0-4)

1(0-3-0)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

2 (2-0-4)

3 (3-0-6)

2 (0-6-0)

2(1-3-2)



850-323

850-324

850-325

850-491

850-492

852-451

852-452

853-211

853-212

853-311

854-311

LAIDTIT 2

(Food Chemistry II)
UuRNsaLiems 2

(Food Chemistry Laboratory 1)
Lnvueansuyed

(Human Nutrition)

aufafne 1

(Cooperation Education 1)
aufiafne 2

(Cooperation Education )
NTNAILINARA L

(Product Development)
UFURNIsWRILIKER TN
(Product Development Laboratory)

RUNTIVDINAARANYAT 1

(Agricultural Products Microbiology I)

U URNSaUTTEvemEnRaLNYAT 1

(Agricultural Products Microbiology Laboratory 1)

a a6 a
PAUNTYVDINAANALNBAT 2

(Agricultural Products Microbiology I1)

AAINTIUDINT

(Food Engineering)

1.2 3@mdeniald 91w 3 wdaein

850-421

850-431

850-433

850-441

850-442

850-443

MMFAATILANNUATIVD 81T
(Chemical Analysis of Foods)
wialulagvewalduagin

(Fruit and Vegetable Technology)
wialulagvesrunou

(Bakery Products Technology)
wmealladveaiouazdnidn

(Meat and Poultry Technology)
WAlUlaE U0 IUNLALHAN S UL
(Milk and Milk Products Technology)
N15ATI9ABULAL NS LN

(Meat Inspection and Identification)

2 (2-0-4)

1 (0-3-0)

2 (2-0-4)

1 (1-2-0)

6 (0-0-18)

2 (2-0-4)

1(0-3-0)

2 (2-0-4)

1(0-3-0)

2 (2-0-4)

2 (2-0-4)

3 (1-6-2)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)



850-444

850-451

851-421

851-441

853-431

853-442

853-461

854-411

854-441

855-451

857-332

857-418

857-431

UfuRnIsnansdueiladn
Meat Product Laboratory
nsUsEiiunsUszamdua

(Sensory Evaluation)

1%
12

Wemansuazimaluladnendinisdudniui
(Post-harvest Science and Technology of Fish)
wialulaguaniugiuszas

(Fishery Products Technology)
wialulagnisndin

(Fermentation Technology)

Wlduaznsuntadndelugnaivnssunyns

1(0-3-0)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

(Water Supply and Wastewater Treatment in Agro-Industry)

wealulag¥inmlugnamnssue s
(Biotechnology in Food Industry)
wAlUlagNIZUINNITTINN

(Bioprocess Technology)
walulagnisinkagn1smivaunIEUIuNS
(Measurement and Process Control Technology)
U505

(Food Packaging)

ﬂ?ﬁ@]ﬂ’]ﬂlu@‘@ﬂ’]‘ﬂﬂiﬁmm‘lﬂ@ﬁ

(Marketing in Agro-Industry)
N159ANISANINENDINITENAND

(Production Management of Halal Food)

e duUsenaun1sgsnaiIuenaImnIsunyes
YUIANANLALIUINYDY

(Agro-Industry Business Administration for SMEs)

2. uWu . (Asesuiindnen)
2.1 AIndsPy 26 wdlena

850-313

850-314

850-315

n35uAENITUUsTUMNT 2

(Food Processing II)

U UANTImNTINLaEnIINIsUUIIUeIMNS
(Food Processing and Engineering Laboratory)
NIUTLAULALATUANAN NS

(Food Quality Evaluation and Control)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

2 (2-0-4)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

2 (0-6-0)

2 (1-3-2)



850-323

850-324

850-325

850-496

850-498

852-451

852-452

853-211

853-212

853-311

854-311

LAdD1YT 2 2 (2-0-4)
(Food Chemistry II)
UuRnsiediems 2 1 (0-3-0)

(Food Chemistry Laboratory II)
Lngueansuyed 2 (2-0-4)

(Human Nutrition)

AU 1 (1-2-0)
(Seminar)
TAssuUnAnY 3 (0-9-0)

(Senior Project)

NTWRUINAR U 2 (2-0-4)
(Product Development)

UFURNIsWRILIKER TN 1(0-3-0)
(Product Development Laboratory)

AUNIIVRIHFANANYAT 1 2 (2-0-4)
(Agricultural Products Microbiology )
UfuRn1sgauvsdvamdnnanuns 1 1 (0-3-0)
(Agricultural Products Microbiology Laboratory I)
AUNIIVRIHAANAN AT 2 2 (2-0-4)
(Agricultural Products Microbiology )

IFINTIUDIVNS 2 (2-0-4)

(Food Engineering)

2.2 3Twasnviald 6 wueda

850-421

850-431

850-433

850-441

850-442

850-443

NTAATIERNUATVOIDITS 3 (1-6-2)
(Chemical Analysis of Foods)

wialulagvewalduagin 3 (2-3-4)
(Fruit and Vegetable Technology)

wialulagvasvulou 3 (2-3-4)
(Bakery Products Technology)

weluladvesieuazdnidn 3 (2-3-4)
(Meat and Poultry Technology)

WALl B VD IUNLATHAN S T UL 3 (2-3-0)
(Milk and Milk Products Technology)
15ATIEOULALNNSSILUNLTD 3 (2-3-4)

(Meat Inspection and Identification)



850-444  UfuRn1snanSueilodn 1 (0-3-0)
Meat Product Laboratory
850-451 n1sUsEIUNISUTEAmMANE 3 (2-3-4)

(Sensory Evaluation)

1%
L3

851-421 ANYIANERSHALMALUIATN18UAEINITIUERIUN 3 (2-3-4)

(Post-harvest Science and Technology of Fish)

851-441 wAluladnanduauszas 3 (2-3-4)
(Fishery Products Technology)

853-431  wAluladnisnsn 3 (2-3-4)
(Fermentation Technology)

853-042 ldagnsviimindelugravinssuinums 3 (2-3-4)
(Water Supply and Wastewater Treatment in Agro-Industry)

853-461 wAlulagiinmlugnavnssue s 3(2-3-4)
(Biotechnology in Food Industry)

854-411  wiAluladnszuauUNIITININ 3 (2-3-4)
(Bioprocess Technology)

854-441  wAlUlaEN1TIALALNITATUANNTEUIUNIT 3(2-3-4)
(Measurement and Process Control Technology)

855-451 U505 3 (2-3-4)
(Food Packaging)

857-332  N13HAIALURAAIVINTTUNYAS 2 (2-0-4)
(Marketing in Agro-Industry)

857-418 NISINNITINITNERDIMITINAA 3 (3-0-6)
(Production Management of Halal Food)

857-431 M5 UuEUIENOUNSTINAUEAAIMNTTUNYAS 3 (3-0-6)
YUINNANLAZIUINE DI

(Agro-Industry Business Administration for SMEs)

A. MUIAYURABNLES  Wdesnin 6 wilehn
GonSsuanseinfiagouluumiveduaaiuniuns wisluuninededy dei
damlsldrdountolndidssiuidionseiniiGounud TneruaNufiurounnssuNsUImS
wangnsneunIsamzideu

9. waeduiineu  lddesndn 300 4alus
850-391  HNIMUNNATUAANNTTUNYAT 300 Falag
(Industrial Practice in Agro-Industry)
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A1ANTSANWIN 1

a wva =

UIUmEin ge)-UJuR-Anwinenuied)

322101 pdladnansiugy 1 3 (3-0-6)
324-107  wdnwedl 3 (3-0-6)
325103 UfjURmseiiily 1 (0-3-0)
330-106  T¥INe 3 (3-0-6)
331-106  UURNSTIING 1(0-3-0)
332-103  Wandlu 1 3 (3-0-6)
332-113  UJURMsHAndlU 1 1(0-2-2)
640-101 AUNIENBLATIN 3 (2-2-5)
890-101 msﬁqLLazmimmmmé’mqwﬁugm 3 (2-2-5)
ELY 21 (16-12-36)

= o
AMANISANYIN 2

Iuumhein (gu)-UiiR-Anwisienues)

322102 AdlamaAnSiug 2 3 (3-0-6)
324-137  vaniiBuvsy 3 (3-0-6)
325-131  URURNsweTiBuvsY 1(0-3-0)
315201 Angmans waluladuazday 3 (3-0-6)
850-111  gaamnssanuasiow 1(1-0-2)
890-102 m'ia'ml,l,asL%&Jummé’aﬂqwﬁugm 3 (3-0-6)
859-101  AansTuEIUMENgAS1 1(0-0-3)
895-171 Aidgyaylunsnsediin 3 (2-2-5)
895-...... Wadnw (Hen) 1(0-3-0)
...... A NaONLET 3 (x-y-2)

594 22 (x-y-z)



A1ANTSANWIN 1

324-222
325-222
324-247
325-243
326-202
327-202
854-211
890-....

A1ANTSANYIN 2

347-202
328-302
328-331
850-212
853-211
853-212
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854-213
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EEY
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Tueilitugiu

UuRnsTuedl 1
n3suIsNsuUssUemT 1
AUNIIVRIHAANANYAT 1
UHURN SRS INGNaIN YT 1
AmnTsuwlsgU 2

U URNTIANTTURUTFY

Iunhein (gud-u
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
2 (2-0-4)
3 (2-3-4)
3 (x-y-2)

20 (x-y-z)

Iumein Mgud-u
3 (3-0-6)
3 (3-0-6)
1(0-4-0)
2 (2-0-4)
2 (2-0-4)
1 (0-3-0)
2 (2-0-4)
1(0-3-0)

wndentunguivinermansuavadinmans 3 (3-0-6)

091 (W@en)

3734

3 (x-y-2)
21 (x-y-z)

a va = ¥
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a va = ¥
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Uit 3
A1AM3AnWITA 1
Iumhein (Mgud-Ujia-Anwnienued)
850-313 N3IUIBNTHUTIUIMST 2 3 (3-0-6)
850-321 A0S 1 2 (2-0-4)
850-322  UjURnsialiems 1 1(0-3-0)
853-311  AUVSHVDINAANALNYAT 2 2 (2-0-4)
853-341 danndouuazmaluladazensly 3 (2-3-4)
QAANMNTTUNYAT
854-311 IFINTIUDINNS 2 (2-0-4)

857-323  NNIINUNUNITNARBIENTURRAIMNTIUNEAT 3 (3-0-6)
895-...... WNGON (UYweranT ¥3e denuenans) 2 (2-0-4)
374 18 (16-6-32)

A1ANTSANWIN 2

a va = ¥

UUmEin gu)-UJuR-Anwisenued)

850-314  UjURMTIMNITILasnssuItwlsslems  2(0-6-0)

850-315 NSUSLIIULAE ATUANAMATND NS 2(1-3-2)
850-323  LAdleMs 2 2 (2-0-9)
850-324  UjURNsiALe s 2 1 (0-3-0)
850-325  lavunmansuyue 2 (2-0-4)
857-324 FTUUNMIIANIANNUADASEYDI8IMNS 3 (3-0-6)
857-325 nsuseiununnlugnaImnssunens 3 (3-0-6)
850-391  WNNUNNAURAIMNTTUNYAS 300 Fla

594 15 (11-12-22)



WY N, (d@uNafnen)

o =]
A1ANSANEIN 1

852-451
852-452
857-413
857-414

850-491

A1ANTSANWYIN 2

850-492

Uil 4

UIUmENn (gu)-UJuR-Anwisenued)
NSWRILINERS U 2 (2-0-4)
UFURNImINER N 1(0-3-0)
N1359ANT51S9URAANNTTUNYAT 3 (3-0-6)
nseenwuutaznisinwimudululalssnu 2 (2-0-4)
AAMNTTUNYDT
annafine 1 1 (1-2-0)
TN (1den) 3 (x-y-2)
594 12 (x-y-z)

Iumhein (Mgul-Ujia-Anwiaienued)
aviafinel 2 6 (0-0-18)
37U 6 (0-0-18)

e ¥, (IAs99uindnen)

= o
A1ANISANEIN 1

852-451
852-452
857-413
857-414

AANISANEIN 2

850-496
850-498

a wva < ¥

uUnein gu)-UJiR-Anwisenued)
NsRAILINEA S o 2 (2-0-4)

URURNTUINER N 1(0-3-0)
mﬁmmﬂiwmqmmmimmwm 3 (3-0-6)
nseanuuukarn1sanwanudulule 2 (2-0-4)
1599UQRAVNTTUNEAT

T (1don) 3 (x-y-2)
394 11 (x-y-2)

a va <= 1%

UNLIAN (Noud-UHUR-AnwinlenuLe)

AU 1 (1-2-0)
TAssnuLnAnw 3 (0-9-0)
TN (1@9n) 3 (x-y-2)

594 7 (x-y-2)
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ANDSUIYSI8YN

322-101 3 (3-0-6)
AdinAnanTNugIy 1
(Basic Mathematics I)
wdvsAuney Ll
dlauazarwsiailes eyusuaznsUszund Uiiusuaznsussend szuufifiudetn
Limits and continuity; derivatives and applications; integrals and applications; polar

coordinate system

322-102 3 (3-0-6)
AdinAansiugiy 2
(Basic Mathematics II)
siedvdeRuney @ 322-101

ounsutiud fleitevaresuus alnuazanusioidesesileriduvaresnuys eyiusdesuaznis
Usggnd aunsidaoyiusansiydudunis aunsidseyiusariyidadus uduiiaesiifidusiudidunei
HaMsuUasanU1 n1suszend

Infinite series; functions of several variables, limits and continuity of functions of

several variables; partial derivatives and applications; ordinary differential equations of first order,
linear ordinary differential equations of second order with constant coefficients, Laplace
transforms, applications

324-107 3 (3-0-6)

naniAdl

(Principles of Chemistry)

swdsAuney il
UM USHnauduius seuuiseedn Wussall guuunarans a1sazanelazanufvesaisazane
s a a g all

JauAansall aunanll aunavetlessuluin willnih
Introduction; stoichiometry; periodicity; chemical bonding; thermodynamics; solutions

and their properties; chemical kinetics, chemical equilibria; ionic equilibria; electrochemistry

324-137 3 (3-0-6)

[ aa =1
nanLALIBUNSE
(Principles of Organic Chemistry)
FATIUIAUADY : 324-107 HIBBUWI

o & v aa a6 o va o ° & d' a
nanUosiurealidunid lassasne autimly nmsduundszian nsiientde n1sATeNLaY

AT d 1Ay r03a1sBunIdusziand1s 9 laun weatau woadu woalal walsuidnlalasasuau
posunluuslalau weanesediiuea 1583 NINAITUBNTANLALEYNUS Loadlen Alnu Lol a1sUsenay
wielslandn wodlues allaaslulawmsn nsnozilunazlushu
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Basic principles of organic chemistry, structures, general properties, classification,
nomenclature, preparation and important reactions of alkanes, alkenes, alkynes, aromatic
hydrocarbons, organohalogens, alcohols, phenols, ethers, carboxylic acids and derivatives,
aldehydes, ketones, amines, heterocyclic compounds, polymers, lipids, carbohhdrates, amino

acids and proteins

324-222 3 (3-0-6)
willBeilEndilosiy
(Introductory Physical Chemistry)
1879 109AUADY : 324-102 %39 324-107 %39 324-106 %30 LABULYIN
wiauaznguidatveia luanavuialvguasAnaudl guvnarmans aisazaluuazauna
sywihala ansazanefiduithliih wilituRouaznoaases saunamansiadl @wnlnsalnd
Gases and kinetic theory of gases; macromolecules and its properties; thermodynamics;

solution and phase equilibria; electrolyte solution; surface chemistry and colloid; chemical

kinetics; spectroscopy

324-247 3 (3-0-6)
NANLATIALATIZN
(Principles of Analytical Chemistry)
F3TIUIAUADY : 324-103 NIBBUWI

mmﬁlﬁaqﬁmﬁmﬁ’uLﬂﬁ"imiwﬁ aunalAiveal)iseInsa-lua n1senAznay N1siiAaIs
Wedauuazujiseninondluansazats nslninsanazn1siiluuseyndld nsuwenans n1IAT1emiae
USualneldiedosdiofiugiu

Fundamentals of analytical chemistry; acid-base  equilibria;  precipitation;
complexformation and redox reactions in solution; titrations and their applications; separation

methods; basic instrumental methods of quantitative analysis

325-103 1 (0-3-0)
Ujtiansiatinaly
(General Chemistry Laboratory)
edvdadune : li
anulduvueulunsdaazms msmAaudunsa-uavesansazatsiaznsnyiinmuse
nstnmse wesluedl autfneadinfinvedaisazaty dnsinsiaufisenadl il nsdesen

uweulessuuazuanlogauynilaiuuigania
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Uncertainty of measurement; pH measurements and quantitative analysis by titration;
themochemistry; colligative properties of solutions; rate of reactions; electrochemistry;

semimicro-qualitative analysis of anions and group | cations

325-131 1 (0-3-0)
UfuRn1sualidunsd
(Organic Chemistry Laboratory)
swdndsaunen Ll
A3ANKEn N1sndu nrsada Tasualvnan#l nsmeaeunisazatsuaznyfleddu aflveq
Aslulanse
Crystallization; distillation; extraction; chromatography; solubility and functional group

tests; chemistry of carbohydrates

325-222 1 (0-3-0)
UftAmaeiidsiandidodu
(Introductory Physical Chemistry Laboratory)
edvdeRunon : 324-222  vIBLTEUAIVANY

nsmauninvesveunaIvieaisaratenediues nsldneudninundiiiomainsinig
LANATIVBINTABOU WHLAMINAVDITZUUTE 3 09AUsENeU NMamausRneadndinl vesansazats 1Al
Ui Wy mamanudutuingavestliead msnaassUszgndlindnmeaningalnd saunamans
Al WY NMIMSuGULAE AN TEAUYRIULRTEN

Viscosity of liquid or polymer solution; determination of the dissociation constant of a
weak acid by conductance measurements; phase diagram of three components system;
determination of collicative properties of solution; surface chemistry; critical micelle
concentration; application of spectroscopy; chemical kinetics ; determination of order activation

energy of reaction

325-243 1 (0-3-0)
ﬂﬁﬁ'ﬁmimﬁ’immzﬁﬁ’ugm
(Basic Analytical Chemistry Laboratory)
eddeRuneu : 324-243, 324-247  3RLSEUAIUAN
UftRmaieiumaianisiausuinsuazina medelunisuenans nmsldiaiesileng q iile
NTIATIZATIUTU
A laboratory course dealing with techniques of volume and mass measurement;

separation techniques; instrumental methods for quantitative analysis
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326-202 3(3-0-6)
a2 3neniily
General Microbiology

(%
a Y

UszIAve99aTainen susednuasiluvesgdunidisiiulusailofawad waz  gan3lofin

1 o

\waa ﬂTﬁQSﬂWﬁHﬂWWﬂWﬁWﬂﬂW%@Q@ u%%ngﬁﬂﬂuUH@§UW ‘@@ﬂUUUWMQWMNLM&WUB@%&IWUﬁﬂWﬁ@i

9
&

SWUQ%Uuuuauﬂﬁﬁﬂaﬁﬁ %a%uawawaquamaam Qﬂ%?ﬂ%ﬂﬂ%?ﬁ

a b‘

1% FBegadiiven n1smivANaumnsd
9113 UMY IMNGAINNTTY Qﬁﬁmumaﬁwmamamﬂiﬂ TsafiAnnnidouuafie

History of microbiology, prokaryotic microorganism, eukaryotic microorganism,
morphology of prokaryote and eukaryote, cultivation, reproduction and growth of bacteria,
classification of bacteria, microbial metabolism, microbial genetics, virus, methods in
microbiology, control of microorganisms, antibiotics and drug resistance, environmental

microbiology, food microbiology, industrial microbiology; immunology, immunity and infection,

bacteria and diseases

327-202 1(0-3-0)
Ujians9adaineniialy
General Microbiology Laboratory

a a6

nsldndesganssmivaznsfondqduvsd  wadanagiidndunngativer  lassadeuas

| a

dugnine1vedunidudazein wunuedBy nsiiularedunsd nsauAudunidlngiinaadl

(% (%
o

LAZNIENIN NITHENLASUITTTAYBIRUATISE N1305IAMaUVSEIUAY 11w wae 915 MIndnli
WeEANiY NMIeFeUUAseNTEnIuaURIULAL L URAUDA

Microscopy and staining; microbiological techniques; microbial structure and
morphology; microbial metabolism; microbial growth; microbial control, chemical and physical
methods; isolation and identification of bacteria; determination of microoreanisms in soil, water,

milk and food; fermentation of wine; immunology, antigen-antibody reaction

328-302 3(3-0-6)
IS dg
FuadNugIU
Basic Biochemistry
5183909AUNDY : 324-232, 324-233 UILA8ULN
1A59a319 wagntNn1edinimvesluiana nannisilesduveslulatouiuesiafind Uaseny

Wertasiueuled nssuiumsiuunuedgdundrAgludnd Wy wazgadn stunin1sdaunsieinas

ANEIAYVBINNAY LNFBLS Lazgsluu
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Study of biochemical molecules, their structures and functions. the basic concepts of
bioenergetics and enzymatic reactions. the main pathways of intermediary metabolism in
animals, plants and microorganisms. some time will be devoted to topics in photosynthesis,

nutrition and hormones.

328-331 1(0-4-0)
UfuAn1svaLadl 1
Biochemistry Laboratory |
e3ydeRuneu : 328-301 #3e 328-302 VisEISEUAIUAY
NSUEALATANBLURIA1TUTENBUTIN N ﬂ’]iLi'ﬂ‘Uﬁﬁ%sta\iLaul%ﬁ LLazﬂ’]iﬂ’JUﬂmmiﬁ%’NLLaz
nsviuveseuley
Practical work on the isolation and characterization of biological compounds, enzymatic

catalysis, control of the synthesis and action of enzymes.

330-106 3 (3-0-6)
YN
(Biology)
sdnvsauney il

Anwlassadauazesdusznoumanivenyad nifikaznsuuseadnszuaunsadandany
voagad Wugrand ioevosfivuardnd n91a3nveedaiidin Mannisvesdeldin duaine
BUNITUITIUVDINTUALERT NTVINUVBITLUURIBILVDITNNY

An introduction to major concepts of biology including chemical aspect; cell structures
and functions; energy transformation; cell reproduction and genetics; plant and animal tissues;

diversity of life; animal development; biological functions in animals; evolution and ecology

331-106 1 (0-3-0)
U URAN3TINeN
(Biology Laboratory)
sevsRuney Ll
UftRnmaieiundesgansaat Taseadsweaead mateneandsny nMsuiarad fugeans
dedofivuardn maadyvesdnd nMsdnsumunasdidin ssuveforzuressuulusame wasdnaine
A practical course including use and maintenance of microscopes; cell structures and
functions; energy transformation; cell division and genetics; plant and animal tissues; biological

classification and development; some biological functions in animals and eclolgy
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332-103 3 (3-0-6)
Handvialu 1
(General Physics 1)
sredvveAunen Ll

WU U%mmmﬁdaﬂé LL@%L’JﬂLG}E]% LLNLLﬁ%ﬂ”]iLﬂ%@U‘ﬁI 31U Wé’wﬂuLLaﬂmmuéfu IUU
2UNA msl,ﬂgauﬁﬁuaﬁmql,l,%dm%ﬂ Msledoufiuuseadian  mMsedeuiivuundy sunsiseliues
nafansveslna Anusaulazesiulaudng

Units, physical quantities and vectors; forces and motions; work, energy and
momentum; system of particles; motion of rigid bodies; oscillatory motion; wave motions;

gravitational interaction; fluid mechanics; heat and thermodynamics

332-113 1 (0-2-2)
UftiRnsHAnd1U 1
(General Physics Laboratory )
seAvsRuney Ll

msldedidomavieduarlulasiived nmsfauazarufinnainnsinuazaunis n1sadeud
Juranau nsindeniivuulusianing nswu AUABLIY aU3euaznsdu luuudanudes dunadnn
YOIINQUIBNTS

Vernier caliper and micrometer; measurement and uncertainty; graph and equation;
circular motion; projectile motion; collision; force equilibrium; spring and oscillation; moment of

inertia; static equilibrium of rigid bodies

315-201 3 (3-0-6)
endnans walulad wazdenu
(Science, Technology and Society)
swArvsAuneu ;- il

AufvThduInemansuasmalulad nswasuwlamiedng szuuineuasdindou
NaNsENUveIneImaniuazinaluladieguain Awndouuardiay nsldinermansuazimaluladse
mswaudinn nstestundlatlymdseufiinennansenuresivenmanswaywelulad

Progress in science and technology; social dynamics; ecosystems and environment;
impacts of science and technology on health, environment and society; science and technology
in social development; preventing and solving social problems arisen from science and

technology impact
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345-102 3 (2-2-5)
ABNNAADIUAZNISIUSHATY
(Computer and Programming)
sredvveAunen Ll

UsLLAnLaza9AlseNouTeIsE UUABLNILABS iz‘U‘ULa%ﬁﬂmuuazmnmu%@;ﬂamsﬂizmawa
wazwoNAlIg 1ATIE519LaTaNEMEYaINIBINISTIUTLATE WU N1sUsENIALaENISAMUAAIGILUS Tnal
Tnssa¥amsmuau feganuszgndmenvaoninmesidentld

Types and organization of a computer system; number system and datarepresentation;
data processing and computer software; structureand features of programming language:
declarations and assignments, expressions, control structure; examples of application

softwarewith selected computer language

347-202 3 (2-2-5)
aﬁaﬁugwu
(Basic Statistics)
swdsAuneu il

YoUYEveEdn n1sdwundoya nsasudeyaludinavuaznsm anudzduiuusdunay
AM5LANK9ANUIIE TN NMSLANUWaSUSNR N1SHANLITBIALRAERIBE1Y NMSUTEL MR LAZNAAaY
amagm%ﬂﬁ%aﬁﬂ N93LAT1ERAULUSTUTIUN9LAED NSUTEINUALATNAARUANUAFIUE NS
dadiu MsiAseRteyadniunUselan MTIATIEYinITaanasLAranduTusdLAeY Nslelusunsy
dnFaguneadn

Scope of statistics; date classification; numerical summaries and graphs; probability;
Random variable and probability distributions; normal distribution; distribution of sample means;
estimation and hypothesis testing for means;, one-way analysis of variance; estimation and

hypothesis testing for proportion; categorical data analysis; simple linear regression and

correlation analysis; use of statistical software.

640-101 3 (2-2-5)
GLUHRPERREITGED])
(Healthy Body and Mind)
edvvsAuneu - Tl

FUAMZWUUDIATIN NITAUAFUAINNIEUAETR NMITIWAILIUARNAIN NISIESHATINAINTIZNS
P1sUBLaYAUNIEINTA]

Holistic health; physical and mental health care; development of personality,
emotionalquotient and aesthetics
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850-111 1 (1-0-2)
gnaunTsunuasosdy
(Introductory Agro-Industry)
seAvsRuney Ll

ANHFAINUSYRIN N UYATUAYORAMINTIN UNUIN AVILAIATYDIAAINNTTUNYATADNTHAU
Uszinalney ebiay ﬂizmumiLLazizUUﬂWimamiuqma’mﬂﬁiumwm FEUVNINTTIU AN INLAZAIIY
Uaanfuvaeuilng A5581UTTUYRIINERAMNTTUNYAT

Relationship between industry and agriculture; role and significance of agro-industry for
Thailand development; raw material processing and production system in agro-industry;

regulatory and safety standard for consumers; ethics of agro-industry personnel

850-212 2 (2-0-4)
n33uBN1TUUszUe Mg 1
(Food Processing I)
sgdvdeAuney : 850-111
‘wé’ﬂmmazm%qa‘j@wigﬂmmi wdnNTUFURAendINsIAuAsINaHAANTINYATLAZNS
WSEUREANANITNASABUNISWUSTY winnsuagdsnisvemheujifaunmsuussulauinisnay n1s

'
O

Anddfaty MsuUsgutu waiamalulad uazussydueidmivenms

—

Principles and equipment in food processing; post-harvest handling and raw material
preparation; principles and methods of unit operations such as mixing, emulsification, minimal

processing, hurdle technology and food packaging

850-313 3 (3-0-6)
n3suIBUUsTIUIMNS 2
(Food Processing II)
TIvIiAUneu : 328-302, 850-212
nénmsuaziadosdielunisuussuormsiaeldanuiou msuvssulnenmsudifunazududs g

wUsgulasnsinuieuaze1misiauss msanefeduaznisldndsnuaduudmanlin asuusguds
TUshiu wagludiu

Principles and equipments in food production by thermal processing, chilling, freezing,
dehydration and intermediate moisture food; processing by electromagnetic wave; processing of

starches proteins and lipids
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850-314 2 (0-6-0)
UuRN1IAINTTILALNTINATUU U NS
(Food Engineering and Processing Laboratory)
e3UsAUneY : 850-313, 854-311 w3BlIEUAIUANY

MTANA NTILVEY NSUINFIBLUNIUTY Msudldulazutidonudeoinis nMsviuieeIms n1s
AneInsrlamarmahauremiieieinide nislimdeouemsfenaulilasan nsanuuiaves
IMILUNAD ﬂ']il,migﬂ%’juﬁi"w nswdssUlushu uds ladu uag  ussadaeioms \n3eafiefnuazszuy
AIuANUEAAYNTTHEIMNS

Extraction;  evaporation; membrane filtration; freezing; drying; canning and retort
operation; microwave heating of food; size reduction of liquid food; processing of protein,
processing of starch, and lipids; food packaging; instrumentation and control system in food

manufacturing

850-315 2 (1-3-2)
NM5UTLHULALATUANAMAINDINNS
(Food Quality Evaluation and Control)
swdvvsAuney Ll
AMATNLALAIUFIAYYDINITATUANAMNINDINNT ﬂa%’aﬂmmwmmsﬁﬁﬁm Taun & A
wiln \eduia vun 5US1e dwdl wardaudandaon vdnmannainauaine s msUspidiunmaim
yalszamduda snsgiukaznsiaseiuty npmnsuszssleuiiAnatesiunsemunuamnne s
Quality and importance of food quality control; food quality attributes such as color,
viscosity, texture size and shape, defect and foreign materials; principles of food quality

measurement; sensory evaluation; food standard and grading; food law and regulation

850-321 2 (2-0-4)
A%la1ns 1
(Food Chemistry 1)
edvdeRunou : 324-247 uay 325-243 vivalsEuAIUANY
perUsEnaUkATALARILATivese s Wy 1h Wsiu lady anslulanse Infiuwasus
510 Sawveniln 1seasne uvas audh e UiRseuad
Chemical compositions and its important in food such as water, protein, fat,
carbohydrate, polysaccharide, vitamin and mineral as well as their type, structure, source,

property and chemical reaction
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850-322 1 (0-3-0)
UfjuRAnsimiiamng 1
(Food Chemistry Laboratory I)
e3Ueduneu : 850-321 viselSEUAIUATY

MsALLazsduTieg1aiian sl nadansliedosdlediase mswlsuansazane
Al nouduasvdnnsiesest U§sRnisiesgimuTinueutu @ sk 390 Bely waglaauay
anduy

Sampling and preparation of laboratory samples; analytical equipment instruction;
preparation of chemical solutions; theory and principles of proximate analysis (determination of

moisture, ash, crude proteins, crude fat, crude fiber, cellulose and lignin)

850-323 2 (2-0-4)
LALDINT 2
(Food Chemistry II)
Fre3UAUnNeY : 850-321, 850-322

nAusa a5 Auune1vng tassadiauaresiusenaumaad miLU?SuLLUaQQmﬂWWizwdﬁﬁﬂﬂi
wUsgUnazNUsnwIvesemsuasndndugiomsidu nanduainuaznalll ndndusiun ndadousily
wAnSauToMIvze wenandauridednivardniUn

Food flavors; food additives; structure and chemical composition; quality changes during
processing and storage of foods and food products such as fruits and vegetable products, milk

products, egg products, seafood products, meat and poultry products

850-324 1 (0-3-0)
Ujuanisialiennis 2

(Food Chemistry Laboratory II)

Te3ITIAUARY:  850-323 MTBLTEUAIUA Y

[ 3

UfTRMTleseiUiinaninia nguu dameslasonlys weanosed nsausanosin naelsilad
lulesel loduuy wagnismaneseenles Aralelilndu Ansalududasy uag Arleledu lTudngau
LaENANANTD1NT

Practical laboratory for food analysis such as sugar, gluten, sulfur dioxide, alcohol,
total acidity, chlorophyll, nitrite, milk fat and quality control parameters of lipids such as
peroxide value, saponification value, free fatty acid value and iodine value in raw materials and

food products
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850-325 2 (2-0-4)
Tnyuenansuywd
(Human Nutrition)
e3TeAUneu  328-302 viseaglunaefillavennenITuNITUSISNANERSY
Mé’ﬂmiﬁugmmﬂmmms A5 MTLATNE 11U NMsUAsuutasesansemslusienie
USinansem38198eiisanieaislasu aainlavuinig lnsuinisdmiuyaaaluiedisg anae
Lavuins Jgynlaguinis lnvuuidn Aun1ImuImslaguIng
Basic principles of nutrition; nutrients and energy; biotransformation; dietary reference
intake; nutrition labeling; nutrition throughout the life cycle; nutrition status; nutrition problems;

diet therapy; advance in nutrition

850-391

HNaumeinugnaunssueInig

(Industrial Practice in food Industry)

= = = o = & oA

Reouly : FaaunmieuwindnAnwigudin 3
nsEnululsnugnamnNIsHeIMITIaNEITee serinelaniAnsAnei 3

Practice in the food industries or related area during summer semester

850-421 3 (1-6-2)
ﬂ']’i%Lﬂ’i']ZﬁVl'NLﬂﬁ‘llaﬂ'e)']W'ﬁ
(Chemical Analysis of Foods)
FredvUeRune : 325-243

mMsduuazinisufetaiienisinszimnanil nadenitiesed msvszifiunadeyanns
AATIEN VOB NaNNITWaTITNITIATIEN aenauliRn1sitaseilusau a0 mslulawnsn Ianliu
L350 ANTHANAY havasnnA1lueIms

Sampling and preparation of laboratory samples; selection of analytical methods;
evaluation of analytical data; theory, principles and practice of analysis of protein, lipids,

carbohydrate, vitamins, minerals, food additives and residues

850-431 3 (2-3-4)
walulagvawalduazdn
(Fruit and Vegetable Technology)
eddeAuney : 850-313, 850-314
S [ =3 A 2/ v E=! 2/ v ! LY

walulagndsnmsinuinegnaliduvazdn nswssunalduasinioun1suyusy nMsuseiuaunin
szAugnamngsy NMsuUsgunaliivagdnliunnisududa n1sussansedes n1viuis n1suwdu n1swiln
Aos Mshgeakariraliasin nsuusgtum waluladadelndlunisulssunalduasin virudny
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Post-harvest technology of fruits and vegetables; preparation techniques prior to fruit
and vegetable processing; industry quality assurance; fruit and vegetable processing including
freezing, canning, drying, brining and fruit preserve, pickling, sauce and juice making, minimal

processing; current interesting fruit and vegetable processing; field trip

850-433 3 (2-3-4)
walulagvasaunau

(Bakery Technology)

s1e3v109AUNDU @ 850-313, 850-314

[

lassasiuazasAusznaumaaiivestiad audinaaiinienimveswteard  dngavlunis

a 1 a

NAATUNDU HavedingAudenunwIBINAnS LvuNey LadesTlanaznsUfURT UM SHAANE ATl
YUNDU wmiuiagmiwﬁmwamﬁmflﬁuumuLLazmﬁmﬁmeﬁmumamﬁaqﬁumw AN Msideude wazns
Ausnwsdndusivuney msdnnisgsiandadusivuiey  uaznsAnwgauuenaaui

Structure and chemical compositions of wheat; physicochemical properties of wheat
flour; raw material for bakery production; effect of raw material on bakery products qualities;
general practice in the production of bakery products; technology for production of bakery and

health bakery products; quality, deterioration and storage of bakery products; business

management of bakery products; field trip

850-441 3 (2-3-4)
wmealuladveailowazdniin
(Meat and Poultry Technology)
se3ydsAUneY © 850-313, 850-314

AantAnIaiand 1afl wardiinevenie dnilnuazndefus nssuisnissuasfauseen
“mqamﬁaé’mi N1IATIVFDULALNTAUTAW miﬁaﬂuﬁiﬁfﬂuqmmmmLﬂf@ﬁ'@f ABININLAZNITAIVAL
Qmmwmauﬁauawﬁmﬁm%ﬁa ﬂﬁ‘iLLUﬁgULﬁuwamﬁm%mﬂ y ﬂﬂiLﬁU%ﬂwﬂLLazﬂﬁﬁLﬁaQOﬂTW AIAANA
wazuualivesnsiannadnfus Anvigeuenaniud

Physical, chemical and biological properties of meat, poultry and products; slaughtering
and trimming of carcasses, meat raw material; inspection and storage; additives using in meat
industry; quality and quality control in meat and meat products processing; meat processing;

storage and deterioration; meat marketing; meat products development; field trip
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850-442 3 (2-3-4)
waluladvasunuazuaniugiug
(Milk and Milk Products Technology)
T1899UsAUNDU : 850-313, 850-314

N35UTILALTULNAY  aadUsEnaUwAzAMaNTRMILATNEANdveuNAY FRUNTveIULLaY
wARAetL  mhonsnanuaziaiestlondniiieitoslunisulssunandaeiug 1y nsuenaiu MUy
wmsgIuesAusenaumsialudlud nsnsedlagiusiusuy wagn1slinnuiow n1swussunandaiuuyin
A7 MIvheNUEzInaUnTainITHENLY

Collection and reception of raw milk; composition and physical-chemical properties of
milk; micro-organisms of milk and milk products; basic unit operation and equipments in dairy
processing (i.e. cream separation, standardization, homoginization, membrane filtration, heat

treatment ); production of dairy products; cleaning of dairy equipment

850-443 3 (2-3-4)
msmfmaammzmsﬁmunL‘ﬁa
(Meat Inspection and Identification)
edvIveAuney : 850-321, 850-323

asAUsENaUMLATiuas A Mo dedn T diurney AMAMLALNITUA UL AIAININYBY
Hodn N1IATIVABULALNITAIUANAUAN wedalnlunsiesesiduunedaveade dofmunuas
mmgmﬂmmwufaé’mi iz‘uumsmuamqmqumammiuLﬁaé’mi

Chemical composition and physical properties of meat from different parts; quality and
quality changes during storage of meat; inspection, identification of meat and determination of
meat quality, current topic in meat identification and determination, specification and quality

standard of meat; quality control system in the meat industry

850-444 1 (0-3-0)
UftRnandnsusidednd
(Meat Product Laboratory)
sredvvsAuney ; Ll

wqwgLuaamuiuﬂﬁLLUﬁULuaamLLaUUQ‘Umnwuﬂaaﬂmammwuaam Lau L‘Uﬂ@‘u l&nsen
Siatu Namﬂm%mawm amju Namﬂmwuawumu NARNAUNTUATY mswwmwamwmwuaamua”
HARA TR NANLEULR

Introduction to meat processing and meat products laboratory, ham, bacon, emulsion
sausages, fermented meat, meat ball, local meat products, smoked products, development of

meat products and products of choice
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850-451 3 (2-3-4)
n1sUssiunUsEaMmMAUNE
(Sensory Evaluation)
s183¥UsAUNDY : 850-315
unth fugumednineuazaisinewessvamduda winnsufuafiiendesiunsneaey
NNUSTAWMEUNE NIFIANITNDUAUDY NMITNAFOUAIINLANGI NITNAABULTINTTAUUT NITARLEDNILAY
HNFUEMAZEY MINARBUANNYBULAZNITENTY NMTNARBUNUSINALAZN1TOBNLUULUUABUNNY
Introduction; psychological and physiological fundamental of sensory; principles of good
practice in sensory evaluation; measuring responses; difference tests, descriptive tests, selection
and training panelists; preference and acceptance tests, consumer tests; questionnaire design

850-491 1 (1-2-0)
dunafnel 1
(Cooperative Education 1)
Foule : faounmidleushdnfnwdudi 4 uasdenSeuluu n @wiadnw)
manseuanunieslunisufiRouaniafine msfumdyniiionsidesugnainnssy
21113 wwaRnuazndnnsuilalon wissdedmiunsudlolam nisdudu s1usiu uaziFeuiSes
foyadsivinisluiifeates msimunlasssensidedmivaniafnw nsiasgsiuazuszana
NANITIVE NISWHULATUNAUDTIENUNANITIVY
Preparation for co-operative education; problem analysis and research in food
industries; concept and principles of problem solving; tools for solving problems re-searching,
reviewing and writing of technical documentations; developing of research proposal for co-
operative education; evaluation and analysis of relevant data; report writing and oral

presentation

850-492 6 (0-0-18)
a =S
dnnafnen 2
(Cooperative Education II)
Woulw : Janun e uinun@ne Ul 4 wagidenseulukNy n (@niafnen)

mMsUfURuMsAnY/maans/uile/fuugdlym meiuingrimansuazmaluladomsi
fﬂauauaﬂﬁummﬁmmwaﬂqmmﬂiiuaﬂ‘lﬂﬁ L‘WIEJLﬁ%mﬁ%’]ﬂﬁﬂwzﬁﬁuaﬂ%wa’mﬂ’]i‘uuiimﬂ’]iﬂ’J’]ﬂJﬁiu
WoUIHUAVUTZAUNITAUNITVNNIUATY &l dnuUsznounIs msfléfﬂ’ﬁ@uaLLazLLuzﬁwaﬂm P3EAUInw
avfafinw uagiivsnwnainanuUsznauns nIsew/maiiaue wadniavedlassnuaniafing
Practice in research study/experiment/correct/improve on the topic related to food
science and technology corresponding to industrial needs; development on practical skill from
integration of theoretical study with industrial environment under supervision of cooperative
advisor and advisors from a company; report and presentation on succeed of cooperative

project
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850-496 1 (1-2-0)
GEEGTY
(Seminar)
Jouly : fanunmideushdn@nuiudil g
nstausteyauazauinvthmsvnmsiifsrdesluavinermansuazimaluladonms
nsSeukeavdsTenuatuauysal
Presentation of data and research progress of interesting topics in food science and

technology; preparation of final repot

850-498 3 (0-9-0)
Tasssrutn@ne
(Senior Project)
Jouly : Tanuamiteuwhtndnunduid 6
msfnwdualnsnmsvaaesiiensulandviedamiamenduavinemanswasnelulas
pnsneldinismunu qua uagliduinmane1asdituinu TnefituneunisSeudiausinimsiadu
BNEANT 1MURUATINAAEY NS TBunazildueTBlEuensBlASISINY N1sAliun1TAaes nsuu/
Aaszviveya wagmsdnauenansinwluguwuullawmesuarsenuatuauysal
Research study on special problems in food science and technology under the
supervision and mentoring of an advisor; the learning process includes literature review,
experiment planning, proposal preparation and presentation, experimentation, data collection

and analysis, and presentation of research result in a poster format and full report writing

851-421 3 (2-3-4)
AeAansuazmAlulagn1enaInN1sAVERIUN
(Post-harvest Science and Technology of Fish)

e3vUAUNDY : 850-323, 857-321

1%
U L3

yilp dnwaEnanIenIn wazasduseneuniualivesdniul aunw LLaZﬂﬁLﬂ?ﬁIEJULL‘LJaW’]mﬂWW
ANYNAINITANY miuﬁﬁamwﬁqmﬁué’miﬁ']LLazmsauamé’miﬁfﬂ NNIATIVEDULALNITATUALAUAIN
ANVULUTIALNITVUA %’aﬁfmum@mmwLLazmmgfmmﬁmﬁmsﬁﬁmiﬁw

Type, morphology and chemical compositions of fish; quality and quality changes; post-
harvest treatments and preservation quality inspection and control; packaging and

transportation; quality specification and standard of fish products
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851-441 3 (2-3-4)
walulagvasndnduaiuseus
(Fishery Products Technology)
51899103AUNDU: 850-313, 850-314

nsadsmaudsgudniinlaemaududs nsussgnsedes nsldinde neviusts uagnissuetu
wandasiyariiu sanassld waznislivszlovianiagmaslilunszuiunisndn uaznisniugy
AATN

Fish processing by freezing, canning, salting drying and smoking; value added product,

by-product and utilization of by-product from processing plant and quality control

852-451 2 (2-0-4)
NINAUINENA N
(Product Development)
sre3vveAunay : 850-313

fnguszasArosnI s manfoe ndnnmaiavemandusionnns dunounsiaunan S
N5 N UNNTNAAI LU TWAINE AN 89 miﬁmsnmEgmiLﬁumﬁmﬁmsﬁmmi NTILATIZAUAZAT
NAFDUNARN S LAl

Product development objective, principles of food marketing; product development
process; experimental design in product development; shelf-life study; new product analysis
and testing

852-452 1 (0-3-0)
UHuRnIsNIsWRILIREA U
(Product Development Laboratory)
Fe3UsAUNDY : 852-451 viTBITHUAIUANY
meUfiRsaenadosfuideniluniaussensvedimmsiaundadoe ldun  duneunisiaun
pandoet  nsllusunsureuineslunTias s innsEnatinefun sNEnN eIz aY, Uoyans
ﬁﬁmLLawmauﬁuﬁm; AMTULAUDNAIIU
Practices in the relevant topics of product development including product development
process; use of statistical analysis software for optimization and data from consumer survey and
testing; presentation of project outcome

853-211 2 (2-0-4)
RUNTIVIINAANANEAT 1
(Agricultural Products Microbiology I)

IV UVIAUNDY : 326-202, 327-202
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WSYURIRAUNIE MANMITAUAIBENY MIWTENRIBEINNBNT ATIFFBUNIRATIINGT MaNNITHhaY
/NIATIAUU QAUNTIRUUAY NENNITAUBUDIMITUUUA 7| hag NANTENUVDIITNITAUBUDINITHE
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AUNIEY  UNUIMNVDIRAUNIE MUNITYIN DI MT WAL NANKNALN AU ASLaLNSU9NY  SAUDITDawaY

9 9

AnanTRAvesqAuvdfinelsauaznsoaiu

Types, characteristics and sources of microorganisms that play important roles in Agro-
Industry; intrinsic and extrinsic parameters involved in growth of these microbes; sampling plan
and sample preparation for microbiological determination; principles and procedures of various
methods for microbial enumeration in food and agricultural samples; principles of food
preservation and the affects on microorganisms; roles of spoilage microorganisms and

prevention; characteristics and prevention of food borne pathogens

853-212 1 (0-3-0)
UfuRn159aunSdvaInaaNanens 1
(Agricultural Products Microbiology Laboratory 1)

[y

edvdeRunow: 853-211 vsalsuumIuaiu

a

maUfoRiAefudnvazsUesqaunid N13ATITUKALBATIENIUIURAUN IS KGNS
s Unumvesauvsslunmsvilionsuassdsnainuasuinde qdunidinelsauazmstestu s
\fiusnwgaunsd

Laboratory practice relating to morphology of microorganisms; methods for microbial
enumeration in food and agricultural samples; food preservation and the affects on

microorganisms;  roles of spoilage microorganisms and prevention; characteristics and

prevention of food borne pathogens

853-311 2(2-0-4)
a a ¢ a
YAUNTYVDINAANALNEAT 2
(Agricultural Products Microbiology II)
se3deAUnNeY © 853-211, 853-212
o a a6 ¥ L3 a a6 L% a a o‘al'd ] .2
n1su1dunsdunldusslesinarunuimvesydunidlunisndn, dunsdniinnudfglu
EﬁJ’]ﬁ‘UWaE)’WﬁiLLaS’QJ%ﬂWiG]ﬁﬁ]ﬂUﬁ!au%%‘EjLLUUi%@L%’J AMNUADAAYVDIDINITHALAUAATY Ay
nssfnwmAgIiuNsldUsElevianduvsdnaenndesiuiiomunwi
Use of beneficial microorganisms and their roles in fermentation, microorganisms which

are important in food sanitation, food safety and their significance, rapid methods in

microbiological determination; case studies related to the contents above
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853-341 3(2-3-4)
= % =
dawandouuazinalulagazainlugnamnssuinens
(Environment and Clean Technology in Agro-Industry)
edvIveAuneu: 850-212
ANNEAvRsEIInRaNkasnAlulagare1n TyniEaIndeuangnaIvinssunens RuUNse
MunumdAsedIwIndeN Nan1IENNUY Han1IEneInIA MsIansTagawvae 113Ianising
gunsglulssny uannemades nseusnendanululssy maluladaze1nssuun1sinnisendiewn

JeuazauUaonsie:1SO1800 NYMUNUAILINRDN STUUNITINNITAHINGDL: ISO 14000

Importance of environment and clean technology, environmental problem in agro-
industry; important microorganisms for the environment, water pollution, air pollution, waste
management, toxic substances management in the industry; noise pollution, energy
conservation in the industry, clean technology, health and safety management system,

1ISO18000, environmental law, environmental management system: ISO 14000,

853-431 3 (2-3-4)
walulagnisndin

(Fermentation Technology)

s1e3v109AUNDU: 853-311, 854-311

o w o o A | )

AUEIAYTBIRAAIMNTINNTNIIN N1susnuazAndenyaunsdnianudAgluanamnssy n1s

o

§ a

UFuleanesiugaunid nsmannisivanganlunisvdn aaunamansveanisudin nslieinia n1s

¥ &

muuazmssdelunszuiumsusin Mafuifemandu nandusinng 9 Aldainaswsin msAnwigau
uaﬂamuﬁ

Importance  of fermentation industry; isolation and selection of important
microorganisms in industry; improvement of microorganisms; optimization condition for
fermentation; kinetics of fermentation, aeration, agitation and sterilization in fermentation

process; product recovery from fermentation; field trips

853-442 3 (2-3-4)
W lduaznmsirtaundelugnaunssanens
(Water Supply and Wastewater Treatment in Agro-Industry)

8391 UIAUNDY : 850-313, 853-311
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AauauUAnILAll Wand LLazs?‘rf‘msJwﬁuaqﬁwﬁiﬂu‘hwmqmammm mmgmammwmmﬁ’jﬁu
waztldlulsanu Bnrsufvanimiilimnzfunistdaulugraivnssunees ssuutidainge
miﬁﬂmamuuaﬂamuﬁ

Chemical, physical and biological characteristics of water used in industry; quality
standard of drinking water and water used in industry; water treatment methods for use in agro-

industry; wastewater treatment; field trip

854-211 2 (2-0-4)
JANssuulsU 1
(Processing Engineering I)
sre3vdeRunay : 322-102

pdnnsiugIuNIEIImnssILlTIU Gadsenoude wiheuardd, meslulaundinduaznis
‘Uszqmﬁ, Lﬂ%qﬁ%ﬁmlmfw, SEUUMIYANULEY, AUAANINENST, FUAANGIY LLﬁ%LLNUQﬁ@Wﬂ’ﬁ%ﬁA

Basic  principles of processing engineering; units and dimension; applied
thermodynamics: steam generator, refrigeration system; mass balance; energy balance and

psychrometric chart

854-212 2 (2-0-4)
2ANTIUUYSIU 2
(Processing Engineering II)
F18¥UIAUNDY : 854-211
ndnmstuguiisrtestunmsaielen Tiud mseleuluausy nsdreleunrudou uazns
anglouulaans
Basic principles of transport phenomena: momentum transfer, heat transfer and mass

transfer

854-213 1 (0-3-0)
UfuRn1s3AnsTalssU
(Processing Engineering Laboratory)
e3UsAUARY : 854-212 vivRlTyUAIUAMN
aunauiaans, autAnuenunidaveswediva, usadsaniuluvie, audiinieauseuvesian
Fanm, levuaziadosininledn, gunssiuaniudsumiufeunvuvioassdu, msdieleuaufeuly

anenlilaAdl LazszuunN1TinANuLLEUY
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Mass balance; viscosity of fluids; friction loss in pipe flow; thermal properties of
biomaterials; steam and steam generator; double-pipe heat exchanger; unsteady state heat
transfer and refrigeration system

854-311 2 (2-0-4)
AINTINDIAT
(Food Engineering)
F183109AUNDY  854-212
Mé’ﬂmsﬁugmlﬁ'mﬁumsﬂg‘jﬁ’amsmwwwmsﬂuqmamnﬁmaﬂ‘iﬁﬁ UsznNaun e N1TWenAIY
MN9NA NMTUENGIE WILUTY N15UABanuds N15oULAs Mssewme nsann Lﬂémﬁai’mmmwumum
Basic principles of unit operation for food industry: mechanical separation, membrane

separation, freezing, drying, evaporation, extraction, instrumentation and control system

854-411 3 (2-3-4)
walulagnszurunstanin
(Bioprocess Technology)
Fe3UIAUNeY : 328-302, 854-212

Jaunadansvesgduniduazioulsdluuinsaldinin Usingnisalanalau nsesniuuias
Anneifafnsaidanm gunsalfauazamununszuiumsiinm gineeiaisiulunszuiunsiiuiien
HARANINTININ UALLATHFANANTNTZUIUNITTININ

Kinetics of microorganisms and enzyme in bioreactor; transfer phenomena; design and
analysis of bioreactor; instruments for measurement and bioprocess control; unit operation for

recovery of biological products and economic in bioprocess system

854-441 3 (2-3-4)
wAluladn15IALasNISAIUANNTEUIUNT
(Measurement and Process Control Technology)
F183v109AUNDY  854-212

gUnsaimstamsfinedifena Ay Sasmslva guvnd ansdu e Adlugramnss
arUanansiuanesy nsuamesiladdy 53UUUIUA SEUUATUANKUUANGY N133ATIERAIVAN N1
UADTINAPRUTIABINUTULLET  LaTTEUUMIUANAILABNTILAES

Instruments used in industry for measurement of mechanical parameters such as
pressure, temperature, moisture, etc.; laplace transform; transfer function; open loop system;
control system; control analysis; interphase between computer and sensor and computer

control system
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853-461 3(2-3-4)
walulag@nmlugaavnssuainis
(Biotechnology in Food Industry)
F183¥109AUNDY : 853-211,853-212 MIBLiE UL
waluladiinmithanldlugaavnssueins lnesudanaluladiduegnuay malulad

woulesl maluladThamiilenisnsaitedy wasaluladinmeduvid Muansenusenuniningdiu
ANAIMNELATUINTT KAENTEUIUNMILUTTUARBAIUUTTAIMY N1sUssendldmalulagdanimly
QMAMINTIUMINAALATONRM KENAsiuY nAnSaTinnals onsmtnfut iy wasnsdideesdean
geaunssues Wusu msldwedansdluanalusumnuvasadvomisuazasisaan S3ub
93581U5TUANUADAAB LA TR UIAUNIIMALLLABTIN TN

Biotechnology for food industry including recombinant DNA technology, enzyme
technology, diagnostic biotechnology and microbial technology that affect on quality of raw
material, nutrition values, processing and packaging; application of biotechnology in baverage
industry, dairy products, fruit and vegetable products, tradition fermented food and waste
treatment from food industry; application of molecular technique in food industry and

sanitation; ethics in safety and regulation related to food biotechnology

855-451 2 (2-0-4)
UTINUNDI9N3
(Food Packaging)
sedvdedunew : hi

ndnn1s anuddy anautRnazniniivesussadel  wunlduussydneiomsidenld ms
nagoununmsUsTTamduiataniildtuussydusiomsdsznoudie e nizasuaruITene
NIz nsvdadlave uil waain Januay (composite) wagianTinn (degaany waz uslnals)
SMARBUUTIAMSIIUANSY wazngvsneiieadestuussadug mImaaounuasUsEamduda
nsideuann nvese W slusuiee Inadan1soueneIiAsesiuusIyfusiovns ussysinel
pNIURReY WU UITifaridmiunanturomsUsende visytaridmiunansueidednd v
faidmiundndugiinuasuall ussdurd mTuNaaduaul UTIRAUNdIMSUNERS g IMTUIANLAY
yuuruien Judu swdsussyturidmiulaleson vssadasidenvdadiag warussyfusiaain s
91815V IMIs LTI nsslafawaznisiiussydamionmsunldlug ndnnisuaznisld
dosflatugslumsnaaouamuamesLaransUsEnouluUTTue

Principle, important, properties and functions of packaging, trend of food packaging,
sensory evaluation, packaging material (pulp and paper packaging; metal can; plastic; composite

and biodegradable and edible packaging); component migration, safety and legislation of food
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packaging, food spoilage; food preservation and packaging standpoint; food packaging and
packaging technology such as aseptic packaging, meat and meat product packaging, fruit and
vegetable packaging, milk packaging and snack, dried food packaging, microwaveable packaging,
active packaging and smart packaging; shelf life determination; recycle and reuse of food

packaging; high performance instrument for evaluation of food and packaging components

857-323 3 (3-0-6)
nm’nuwun']svmaaaém%’uqﬂamnsimnws
Experimental Design for Agro-Industry
F183V1UIAUNDY -
ﬂ’l’mﬁﬁﬁtﬁyfﬂ@ﬂﬂ’ﬁ@@ﬂLWULLaS’J’NLLE\IUﬂ'ﬁV}ﬂa@\‘iLLﬁ%ﬂ’ﬁﬂizﬁgﬂ(ﬁﬂfﬂuﬂﬂua@ﬁ’]ﬂﬂiimLﬂ‘lﬁ%@]i
‘Viéjﬂﬂ’ﬁﬁugﬁuuﬁ%LL‘U’JV]NI‘lmTﬁ’EJE]ﬂLL‘U‘ULLaS’J’NLLN‘Uﬂ’ﬁWWﬁﬁN ﬁaaﬁUEWUﬁWM%Uﬂ’ﬁ’J’NLLN‘L!ﬂ"Ii‘V]ﬂa’eN
NN300NKUULAEINUNLNTNARIBTEUUNaTasuIfen warvanetads wwusiaesnisonnes ndnnns
‘ﬁu;ﬁ’]usﬂ@\‘iLWﬂﬁﬂﬁua’maUﬁu@\‘iLLaSﬂ’ﬁ@@ﬂLL‘U‘USU’ENNﬁiJ
Importance of design and analysis of experiments and applications in agro-industry;
basic principles and guidelines for designing experiments; basic statistical methods for design and
analysis of experiments; design and analysis of experiments for single factor and multiple factors;

regression modeling; basic principles of response surface method and mixture design

857-324 3 (3-0-6)
FEUUNISANNTTAMUUADANBVDIDINS
(Food Safety Management System)
s1e73910sAUAeY ; 1l

ANUAIAYVDINITIANITATUANUUABAAETDIDINIT WINTFIUBINIT NUUIEINIT URTIE
TueMs MITBATITRANIEET HENNAEINISHERTIRLNTZUIUNITNERDWNT  SEUUNITIATIEN
514@131SLLazqmﬁﬂqaﬁﬁaﬂﬂQU@u iz‘U‘Umi’%’ﬂﬂ1Séﬁummﬂaaﬂﬁaﬁuaﬂmmﬁﬁlm fifieades msmugeu
FTUULAEMNIATIAUTLEUAMAIN  N15YBNNTIUTBITTUUMTIANITAINNUADANY

Important of food safety management; food standard; food laws; food hazards; risk
analysis; good manufacturing practice (GMP); hazard analysis and critical control points; other
related food safety management systems; traceability and quality assessment; food safety

management certification
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857-325 3 (3-0-6)

nsuseiuaunnlugnavnssanens

Quality Assurance in Agro-Industry

NANMSUTEAUAMAIN  NIFIANITAMNIN NTINUHUAMAIN 33UUﬂ13U§w7i@mﬂ7W1u
PAANMNTIUNYAT NFUATIAMAIN  NITAIUANAMNINTIATHA

Principles of quality assurance ; quality management ; quality planning ; quality system

in Agro-industry ; quality control circle ; statistical quality control

857-332 2 (2-0-4)

ﬂ']'iﬂa']ﬂiuq@lﬁ']ﬂﬂi'iumﬂﬂi
(Marketing in Agro-Industry)

ER LML VI Laidl
ANNAARUBINIAAAIUGAANUNTTUINYAT SEUUANTAUINALAYAILIAGBNMIINTTAATA NSIUS
d1un1seatn  N1sidenaa1mdining Lagn1TINEIRAENNNITAAIA NTIATIBARAIALUSIAALAY
woAnssUUSIAA NagNsNEnnN miaaﬂLLUUﬂa&mﬁ‘mi&ﬁm NMIUIMTYRINIMTAAALAL ATUAYY
N1INTEALFIFUAT NITUTMITNITAUATUNITNGIN NTADBNVBINAN S UTDAAMNTTUNYAT NITHRIUN

HARA T NDAAMNTITUNYAT

Perspective and importance of marketing in agro-industry; information systems and
environmental marketing; market share; select target markets and market positioning; marketing
research, consumers and consumer behavior; product strategy; designed pricing strategy;
marketing channels and distribution; marketing promotion; export of agricultural products;

development of agro-industry products

857-413 3 (3-0-6)
N133ANT31599UQATMINTTUNYAT
(Plant Management in Agro-Industry)
MANNTUITMITIANISlURaIMNTIH MIIABIANT NITUTMITUAAE TEUUMITUTMITAUTY NS
NIUHULAZAMUANMIHAN N13919al59U MIMIUALTARAIARY MSUSMSFeNTnge MILunaRER

ANNUaoAnlulsIuRREIMNTSN NYMINeETAEINULIN ORI Y
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Principle of industrial management; organization management; human resource
management; wage administration; production planning and control; plant layout; inventory

control; maintenance management; productivity improvement; industrial safety; industrial law

857-414 2 (2-0-4)
nseanuuukazn1sAneanulululdlssnugaannssanens
(Agro-Industry Plant Design and Feasibility Study)
miaaﬂLLUUIiN’mqmaWﬂismLﬂwmimﬂuwﬁﬂLﬂmsﬁﬂﬁiﬂﬁﬁaﬁﬁ nsanwrndulilsves
M5SARIlsIL  MIRAEENNSELINMSHER N3EENLUURISINTSHER mi@fﬂLﬁaﬂméaﬁﬂiuazqﬂﬂiaﬁ
NSINAELSNY AunULaEAldINY NTIATIERYAANNUE NMTIATILIRANDULNY
Agro-industry plant design related to GMP; feasibility study; manufacturing process
selection; machinery and equipment selection; plant layout; cost and expense, break-even

point analysis; return on investment analysis

857-418 3 (3-0-3)
N13IANIINITNANDINNTENAA
(Production Management Of Halal Food)

unun Mé’ﬂmiéjﬂumam@ammﬁLﬁaasﬁaaﬁUmiamuluqmammwmma nanN1TdIAYAIU
MINERDIMNIIIANANALITUUIIATEIL UTTATaidmiuemIstata szuunmslinisiusesanuiingn
anuiismiendnsasionseana lenafiesianisuuilouresdidoiuluenseatanazinaiai
HeeY asnmalinn13nsiaaeue nIsenalaluieduuinis nsiauInaadusioisenata day
gna1mnIsuemMITeatanwaransuselevilunisamululiangnamnisueinisarala Anwvinau
ISINURAALAENITAIUANNITHENEIMNTENANA

Introduction; principle of islamic finance for investment in halal product manufacturing;
principle of halal food manufacturing and quality system; packaging for halal food; halal
certification system for food manufacturer, canteens and stores;, probability of  haram
contamination in halal food and the analytical technique; demonstration of analytical
techniques used for determining of halal food contamination; development for new halal food,;
industrial estate for halal food manufacturing and the benefits giving to investors; technical visit a

halal food manufacturer
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857-431 3 (3-0-6)
N5 UuUsEnaun1sssnadUaAII NS SUNBATULIANANLAZULIAL BN
(Agro-Industry SMEs Entrepreneurship)
edndeAuney  : 857-332, 857-333

AVIUINERAZENYETRITIRAIIANaLasten  wnAntunsdugusznauns nsusudiu
Tomansgsia  msdenzinnudululdvedasins msdniuaugsia undaduu  ssuundenns
uagnQuanefiieates uagmsatiuayy SMEs 91nvenunass

Meaning of small and medium enterprises; entrepreneurship; business opportunity
assessment; feasibility analysis, business planning, sources of funding; tax system and related

laws; SMEs promotion by government agencies

859-101 1 (0-0-3)
nanssaasuvangns 1
(Co-curricular Activities 1)
seAvsRuney Ll

msvhAvnssudaysannsesinmg wudsylevidsauuarysslovlieunyud Jufadinds
Ugnilansssu 9385550 Indrilnanssae nsvhaduiiislumanivuesviiessinsannin aeld
ﬁﬂLLu%ﬁW%@ﬂ@?ﬂ]qigﬁU%ﬂH’]

Activities integrating body of knowledge emphasizing those activities for the benefits of
society and mankind as first priority; cultivating morals, ethics and public mind, team working

within and/or across disciplines under the supervision of advisors

876-102 3 (3-0- 6)
o ¢« & v ¢
wantAsYFAIEAILUBIAULATNITUIZYNA
(Principles of Economics and Application)
swArUsAuneu Ll
a r-&l [ I3 = 1 66)
WUIAANUTIUNILATYIAEAI9a01A  UasAlay  gunIu mnwquml,azmiﬂizqﬂm%
LASYANANSTANSITNE AUNUNITNEN Wae 1ATIATIAATN WIDAATUFIUATULATYIAENT UnN1A A3
mmmwgmam%wmﬂ WFSYEND Tusgure1n NMR¥uNSsUIAS UleulenIsAaT Larn1sEu WAZLATEFN
Tusgozdu nseuaz NIRUIEIINNUSEINA
Principles of microeconomics: market forces of supply an demand, elasticity and its
application, economics of the public sector, costs of production, and market structure;
principles of macroeconomics: data of macroeconomics, real economy in the long run, money
and the banking system, monetary and fiscal policies, and output in the short run; international

trade and monetary system
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890-101 3 (2-2-5)
nsilauasnanSanguiugu
(Fundamental English Listening and Speaking)
swddeAune
fimuinwensils wasnaluihdeflfludinuszdriu msfladiedulanuddguazseaziden
Teannsaluazdnunwiisndudmiunisdoans
Developing listening and speaking skills based on topics in everyday life; listening for

gist and details; erammar and language functions necessary for communicative purposes

890-102 3 (3-0-6)
nsgruuandsunuSanguiugiu
(Fundamental English Reading and Writing)
seAvsRuneu Ll
fimuvinuennsen Wamulsdn Seuiniw wazfausssuanuiunvesunsuiivainuans
ﬂ’wmﬁﬂmmsL%&Jussﬁ’u**i’fammgw]
Developing reading skills; building vocabulary; learning language and culture through a

variety of text types; developing short paragraph writing skills

890-211 3 (3-0-6)
LEUNINEZNISTHINWIDINg W
(Improving Listening Skill in English)
seAvsRuney Ll

Hufiousnueozidssseg lunimsdange Funedsnisidudes uazsdndssvosnaiiazie
AUVLEA9 wAET 'E'Jﬂﬁqf?iwhm F5ndulunisidou wu msilsussens mssanildsunnudeiunig
Fmseineg  Wudu fedefidnduluiinusesriu Wy unaunin $1151901598

Strengthening listening skill; emphasis on distinguishing English sounds, typical stressing
systems, the functions of intonation, factual listening, literal recall, internalizing and evaluating
spoken words, including listening to everyday-life English such as conversations, news, and

announcements

890-212 3 (3-0-6)
ATEUNUINTNDINGE 1

(English Conversation 1)

sredvveAunen Ll
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msflnvinwgnsauuamsanguiiieniswuuzuaginne msuanidsutmatsuazdeya n1s
UITENEFUNTIUAUZLVBIYAAA AIVBY WATAILT NTTIBIU MIPATIANIMTIT LazAIINMAYEL
n3v0¥es MIvenfimns wagnsvenlimitniy mansvaeuaudila nisvelinadt nslideu n1s
vanAunelakazaulinela Msvenaureukaslisey MsuenANABINSLAZUTITAUT NS
uazuenANAdle NslaenITEYED NINAIVOUAN UATNITOUYIN AFOATUNITBAUTIBUTTLA
ﬂ?i?i’@ﬁ’]i%’lllﬂﬁsﬂLLﬁB}J’GNUSi'ﬁJ

Practicing conversation skills: meeting and greeting people; sharing news and
information; describing people, thing, and places; reporting information; remembering and
forgetting; making requests; giving direction and instructions; checking understanding; asking for
repetition ; complimenting ; expressing satisfaction and dissatisfaction, like and dislike,
preferences, wants and desires, promises and intention; offering help; showing gratitude and
appreciation; and giving permission; discussing cross-cultural issues surrounding these

conversation skills and topic

890-214 3 (2-2-5)
L3N EEAUNTHILAZNA
(Consolidating Listening and Speaking Skills)
swdvsAuney Ll

msilnsinuznsile uaznsyaiuduuildlunsaununluiiausssiu nsilswnaznis
usspemgsaifiiiauls msuaaseaAndiu. Bnvinnsdunivalo

Practice in listening and speaking skills with an emphasis on expressions used in daily-
life conversations; listening to TV commercials, soundtracks from movies, and news reports, as

well as expressing opinions

890-221 3 (3-0-6)
n1sUFuUsINTEUNIEdIngY
(Improving Reading in English)
swddsauney il

wmatamsen warldmeialunisilnetu mssiuduusseiud 28 Yseleadenii uazdoninu
WUUSINRY AsmitamudAey LLaziaﬂawmﬁﬁaanTusﬁaﬂawu nsUSUsRsIASe wagaudilaluns
91U 1EAN181UYLARN

Increasing the students’ reading ability; developing flexibility in reading through
different reading materials, activities and strategies; developing vocabulary and structures;
techniques of guessing words in context; increasing reading rate; improve reading

comprehension; practice at finding main ideas, subordinate ideas and details; critical reading
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890-222 3 (3-0-6)
A1581UNTB19INEINTINUTEINTUY
(Functional Reading)
sedvsAuney Ll

Ans1uuaziivdoyaaintagnisewludindsediiu wu Ads drevsznia Tawan
yifsdofunt Bosdu a7 finguauannsolunissiulssleafion uasdudoulussduuiianded
sULUUANS

Practice reading for information from materials e.g. instructions, signs, notices,
advertisements, newspaper, short story; increasing reading comprehension of long and complex
sentences as well as different types of text; critical reading; note taking and summarizations of
the texts

890-224 3 (3-0-6)
mswlaibesdy
(Introduction to Translation)
sredvveAunen  laidl

AMUNINEYeINIsla AudrAguaznsimuInisila Auauditnula ngul n1swda
FUAVDINITLUA ﬂi%U’JusL‘lJﬂ’ﬁﬂ’]iLLUa Mﬁwﬁmaammmmﬂaﬁamﬂﬁﬂ ﬂ?iLLUﬂﬁU%@Nuﬁﬁim 19
AsaiuLa

Definition of translation; significance and history of translations; translators’ qualities;
translation theories; types of translation; process of translation; language functions; technical

translation; translation criticism
890-226 3 (3-0-6)
Tagnsaisengeniionsaeansluidngse
(English Grammar for Real Life Communication)
seAvsRuneu Ll

nyweilasaishensalmudinguluuiun anuduiusseninaguuuuey uwagnisly
savnnumng . matasildSeuslulddeans wuhwenissuwagnadeu

Analysis of English grammatical structures in context; relationship between forms and
functions including their meaning; application of what has been learned to communicate with

emphasis on reading and writing skills

890-227 3 (3-0-6)
NsIRgUNTYIBINgula iU
(Introduction to English Writing)

e TIRUnNY Ll
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N3 38UlATIETNUTElUANUTIUMUUAISY) MSRgudentndus Waanses usseIuuarasue
Tngldnanliennsal ANTouUTEluALAZIATOIMNIEITTANDUMLILNEEN LHUAISISUUISEIAIILAR LAY
= ' 1
NN5IEUREIUUIEUU
Writing different types of sentences structure; writing short narrative, descriptive,
expository paragraphs with the correct usage of grammar, sentence connectors and

punctuations, emphasizing ideas and writing process

890-231 3 (3-0-6)
nsApaNsMENsIngEMIIneAansuazimalulad
(Communication in English in Science and Technology
swdvvsAuney Ll

Annsldinuesingg lunisdeanslunivdingu Wudlemnieanufamthdiusieg ne
geansuazmalulag Invinveniserunasilaunaiumiadznnislugueuusingeg AsmaUAINILie
mnudile nsleuasUvesdsiionunazilimsBeudmdilaig Ansinuznisedse Wu msuand
arwisuuaslvena Andouluseiulsyloauazdeniindy

Practice of various skills in communicating in English, emphasizing on scientific and
technical texts; reading for main ideas and details; outlining; techniques for developing
vocabulary; making use of visual aids; listening skills; summarizing and note-taking; giving
opinions and reasons; writing skills at a paragraph level
890-233 3 (3-0-6)
ANEIDINYENNNITNEAT
(English for Agriculture)
sedUAUney

AU 1IN wLaNIEAUNTAYAT/QAAMNTILABAT/ANTTAIERT T8 TINT

Wemanikazimalulagengg Mneites Iniinwenissiu n1sideuw n1sile Mswe wazn1sandudings
Wun1suluUIRA Tl (critical reading) IMATANITEIUUNANUNITINGIAIENT AITAIAIIUNLY

o L3

AnvinlalingnunisliAuiag N1581ULarUTIENENTIMAINY NISWEUTIBNUMEINEIMEans wazn1s

a

WeuaTUUNAUAI

English in specific area: Agriculture/ Agro-Industry/ Aquatic science, etc. including
related science and technology; reading, writing, listening. speaking and note-taking skills; critical
reading; techniques of reading scientific texts; guessing unknown / unfamiliar words; reading and

describing graphs; scientific report writing; summarizing
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890-251 3 (3-0-6)
N138MUNUBIUTVINTIN Y
(Reading English in an Academic Context)
e deAuniey il
nslivselonianguuy waglassaiavesnudeudainms sinvedisndudonuainsa
uayUszdvBamlunmssn mseaduiinuazasulaniudie
Making use of form and structure of academic text in reading; essential skills in reading,

note-taking and summarizing

890-261 3 (3-0-6)
aedengelufivihen
(English in the Workplace)
sedvdeduneu : lid

Fnwnsinguiteldluiivhey safueildludiauiisniulunsiadeny wu s
Insdnvimsdavang nsve/lideya nsdsuiuwun nsanduiindendny

Skills for communicating in English in the workplace including social English used in a
business environment such as using the telephone, making an appointments, giving/asking for

information, receiving visitors, etc

890-361 3 (3-0-6)
AMUBINgHianIaiATIL
(English for Job Application)
seddAUney
vinwzuaznitdedlilumsmany msafasen msaevduntval Wiuinuznsidoutazye
TuuSunvesnismuazadasiu
Skills, topics and language for future job applicants; finding jobs; applying for jobs and

attending interviews; emphasis on writing and speaking in job-seeking context

895-132 2 (2-0-4)
Winwznsdeas
(Communication Skills)
1e7UIAUADY ; bl
NiNBINTANTAUmA FTnsRuUA LAz NS EU TauA B Az e aun A UNSAeas sl
aelnglunisdeans daiuinwemsyakaznsdlLaue
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Information resources; searching methods and presentation; verbal and nonverbal
language in communication; Thai usage in communication focusing on speaking and presentation
skills

895-171 3 (2-2-5)
gy lunsaniiugin
(Wisdom of Living)
sevdeAuniey : il

M3An MIUTMNT uazmsinn1sTined1ediviniiunislasuulasmesdenuuaznszuadsaslan
manaumanAdlneiuny Tanssalumsdidudin msftnassazasinvdannden msegsiutuly
é’muaa’Nﬁmmqmuuﬁugmqmﬁiiuﬁaﬁﬁu WAEVANLATEYFRANELNES

Thinking, life administration and management in accordance with changes in Thai and
global society; mingling the Thai way of life with multi-cultural way of living; public mind and

environmental conservation; living happily based on morality; ethics and sufficiency economy

895-213 3 (3-0-6)
ININY1YAFINNTTH
(Industrial Psychology)

swdsAune il

Usziaanuduuivesdnineignainnssy ngAnssuuywdluesdnis n1sidndaineun
Uszgnaldlunmsdaienuana n1sgslalunisviinu deuaduazaiiuiianelalunisiieu nssuiuns
nau Azt n1sdeans msuimseudauds uaranimuandeslunsiay

History of Industrial psychology; human behavior in organization; applied psychology to
personnel selection; work motivation; attitudes and job satisfaction; group process; leadership;

communication; conflict management and working condition



