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NFuIvINeNMEanSuaLANAAIENS 9 TPl
v. vaandvnawie (lieends 84 un.) 102 wiagin
1. Svenifien (@ wmiuiinAnuitlidenzeuiviin)
1.1 nguidviiugiu (aidpends 33 un.) 37 wiefn

1.2 nguivien
1.2.1 Fywendsdu (ldpenii 30 un.)

- WU N. (@nRafinen) 50 nuIYne
- w2, (Iaseuin@nen) a7 RN
1.2.2 AW DNRNIZENVT 9 nIwAn
1.2.3 g ueniaen
- UK . (@nnafinwn) 6 VeRRlg
- w2, (Assnuindnen) 9 nIYNe
2. Fynenn @EwiutnAneiidendeudviin)
2.1 nawAvitugn (wibends 33 un.) 37 el

2.2 nRuAvNen
2.2.1 Avnendaru (lupenay 30 un.)

- WY N, (@UNAANWT) 50 NUIYAR
- iy 2. (Iassnudnfne) a7 PUIYAR

2.3 nawdviv (ueendy 15 un.)

2.3.1 A nveAu 12 NI
2.3.2 Avlniaen
- WHU N @nRafinwn) 3 nwhn
- wi ¥, Aasenutdndnw) 6 NI
A, AUINIVADNLES >6 wiqenn

3. Bu2dWEneu >300 Y29
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3.1.3 519991

n. sadnAnuialy W 31 wueda
1) nguAYIUYBEAIERTILAZEIRNAIENS 10 wiosfia
- 3v109AY
001-131  @UNMIENEYUALIA 3 (2-2-5)
(Healthy Body and Mind)
859-101 AaNTTUETUNANGAT 1 1(0-0-3)
(Co-curricular Activity 1)
895-171 aiideysyrlumsaniiuiin 3 (2-2-5)
(Wisdom of Living)
895-...  WaAnw 1(0-3-0)

- ’J‘U’]La’e]ﬂ I‘ma’e)ﬂLiEJ‘L!ﬁ’]EJ’JSU’W’]ﬂﬂﬁll’l%"liﬂ‘lé‘b‘ﬂﬂ']ﬂ@ﬁLLa”ﬁ\‘iﬂiJﬂ"lﬂmi laitlosni
2 NUBAR QWﬂiWEJ’Nﬁ@QG]E]I‘U‘L! ‘Vﬁ’e)i’]EJ’JSU’]‘VlLU@I‘WM%?@’J%’]@‘UVILUﬂﬁEJULWMLﬁﬂJGLuiJMTJVlEﬂaEJ
AIVAUATUNT IG‘lEJE\I’]‘uﬂ’J’mL‘Vi‘L!‘U’eJ‘UQ']ﬂﬂmuﬂiiiﬂﬂ’ﬁ‘Ui‘VI’ﬁ‘VIaHQGﬁ°’l

895-132  YINwyN158081S 2 (2-0-4)
(Communication Skills)
895-213  ININYIQAAINNTIY 3 (3-0-6)

(Industrial Psychology)

2) NRUIYINTEN 12 wdaenn
- JdsAy
890-100% NA1WIBINULHTHUAIINNT D 3 (1-4-4)
(Preparatory Foundation English)
890-101 N5HaUATNANIWIDINGWIUFIU 3 (2-2-5)
(Fundamental English Listening and Speaking)
890-102 NITBIULALTHUNIWIDING BINUFIU 3 (3-0-6)

(Fundamental English Reading and Writing)

* N198458UAIN1W1T9NqEIATENAIUNEBY (890-100) NFUAUIATEA TWduluarudsznnd
wnInerdeasvaruaiund (aglidniieinsiedvnilumuinsviasas)

-Jwuden WideniseuneIrannguizniw kivesndn 6 mihefin 3ns1e3n

fasieluil

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

89..-..... 191 (1§en) 3 (x-y-2)
wungn - dnfAnwias Gla\‘iLaE]ﬂL’iEJU’i’]EJ’J‘?ﬂﬂ’]U’]a\‘iﬂE]U (1Hon) NNFUIVIN 1T 8819ty 1 391
1nseivasielyd N305187V10 191890 ¥DU finluiniedvnduibnaeuiiinidy
TUNMINENFUAUaIUATUNS IAEHIUANUTILYOUIINANENITNNTUSINITNANEAT

890-211 wsuyinwen1silan1wdangy 3 (3-0-6)
(Improving Listening Skill in English)

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

890-214 i@suinwEAUNTTIMAENANTSINgY 3 (2-2-5)
(Consolidating Listening and Speaking Skills in English)

890-221  MsUSUUTINITOIUNI NG Y 3 (3-0-6)

(Improving Reading in English)
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890-222 n1soUNHISINgwluTInUszaTU 3 (3-0-6)
(Functional Reading)

890-225 nsuialneg-sangue 1 3(3-0-6)
(Thai-English Translation 1)

890-226 hensaidanguiitenisdeansluTinase 3 (3-0-6)
(English Grammar for Real Life Communication)

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

890-231 msAeANINIWSINuIMIINEmansuazinalulad 3 (3-0-6)
(Communication in English in Science and Technology)

890-233  N1WIBINOENIUNYAT 3 (3-0-6)
(English for Agriculture)

890-251  N1FOIUNUTIUIYINTIINGY 3 (3-0-6)
(Reading English in an Academic Context)

890-261  mwdanguluiivinau 3 (3-0-6)
(English in the Workplace)

890-361 MwISIngEileNTATATIY 3 (3-0-6)

(English for Job Application)

3) nEuAYINBIANERTUATANAAIEAT 9 wiagin
- 3v1U9AU
315-201 Awmans waluladuazdsny 3 (3-0-6)
(Science, Technology and Society)
347-201 @dfiugIu 3(2-2-5)

(Basic Statistics)
- 'J“U"ILﬁ'e)ﬂ SL‘VILa@ﬂLiEJ‘L!S"IEJ'JSU’]?\]"IﬂﬂaﬂJ'JV]EJ']ﬂ']ﬂW‘iLLa ﬂmm?ﬁﬂmﬁ ”L:uuaamw
3 MU'JEJﬂG] ﬂ"lﬂﬁ']ﬂ’)“li']ﬂﬂ@@lﬂu ‘1/1585']8'36[1'1‘1/]L‘Uﬂi‘lﬂll%i@')‘ﬁ']@u%LUW?‘@TALW@JL@@JIU
UWINYIAYAIVATNUASUNS IG]EJE\I']U?’TJ']ZLILMU‘U@UQWﬂﬂﬂJuﬂiSﬂJﬂ']ﬁUiV']iMaﬂEjm‘i“ﬂ

345-101 ARNWILABSHATNITUTEENA 3 (2-2-5)
(Computer and Application)
876-102 nanLATHgAERSIUBIRULAZNTUSEYNG 3 (3-0-6)

(Principles of Economics and Application)

. RUINIVIANI AU 102 Wenn
1. "“nmamﬁm (Ausutinfnwnliiaanisaulunln)
1.1 nammwumu 37 wiUlena

322-103 ﬂmmmammm 1 3 (3-0-6)
(General Mathematics )

322-104 mmaAansyaly 2 3 (3-0-6)
(General Mathematics 1I)

324-107 waniadl 3 (3-0-6)

(Principles of Chemistry)



324-137

324-222

324-247

325-105

325-131

325-222

325-243

328-302

328-331

330-106

331-106

332-106

332-116

857-321
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nanLANBUNIY

(Principles of Organic Chemistry)
PILTTANALUD I

(Introductory Physical Chemistry)
nanATILATIZA

(Principles of Analytical Chemistry)
U simiivanya

(Fundamental Chemistry Laboratory)
UfuRn1sANduN3e

(Organic Chemistry Lgboratory)
Ufuinsiaiaia@ndilossiu
(Introductory Physical Chemistry Laboratory)
UURNSIAIAAIIERNUgIY

(Basic Analytical Chemistry Laboratory)
FRANNUFIY

(Basic Biochemistry)

UURNsTATl 1

(Biochemistry Laboratory 1)

1IN

(Biology)

UURNITVINEN

(Biology Laboratory)

Wandvaly

(General Physics)

Ufumn1sHEndlY

(General Physics Laboratory)
NIINUHUNTNARBIENTUREINNTTULNYAT
(Experimental Design for Agro-Industry)

1.2 ngudyen

1.2.1 Ay wanUIAU
- WY N. (@nNaFnEn) 50

850-211

850-221

850-222

850-231

850-232

n3suIsulssUems 1

(Food Processing 1)

LAD11NS

(Food Chemistry )
UdRnsiedienms

(Food Chemistry Laboratory)
89338199 1

(Food Microbiology 1)
UUAN159a%3 e 9015 1
(Food Microbiology Laboratory )

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

1 (0-3-0)

1(0-3-0)

1(0-3-0)

1 (0-3-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

1(0-3-0)



850-312

850-313

850-314

850-315

850-316

850-325

850-333

850-334

850-341

850-343

850-426

850-444

850-491

850-492

854-214

854-215

857-324

859-111
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U URnsnssaituUsguenms 1
(Food Processing Laboratory )
351U UsUMS 2

(Food Processing 1)
UURn1snsTIsuUssUeImns 2
(Food Processing Laboratory II)
IFINTIUDINNT

(Food Engineering)
UAURNITIAINTTUDINT

(Food Engineering Laboratory)
eHIERINILRRE

(Food Additives)

2% IM9BIMNT 2

(Food Microbiology i)

U URN1598%37Ine M9 2
(Food Microbiology Laboratory II)
N3ATUANLAZNNTUTENUAMAINDINNS
(Food Quality Control and Assurance)
NSEUIAUIALINUNAIMNTTUDWNS
(Food Plant Sanitation)
LngunAansuyee

(Human Nutrition)
NHVNILUATNINTFIUDINNT

(Food Laws and Standards)
LWIUUANUNTONANAIANY

(Preparation for Cooperative Education)

AuAafnNE

(Cooperation Education)
3mﬂiimizmum3ﬁu§m
(Fundamental Process Engineering)
Uﬁf@mﬁmﬂﬁmmzmumﬁﬁuim

(Fundamental Process Engineering Laboratory)

JEUUNITIANITANUURDANBUDIDINTT
(Food Safety Management System)
gaamnssuinuas.Uoady
(Introductory Agro-Industry)

1 (0-3-0)

3 (3-0-6)

1(0-3-0)

2 (2-0-4)

1 (0-3-0)

2 (2-0-4)

2 (2-0-4)

1 (0-3-0)

3 (3-0-6)

2 (2-0-4)

2 (2-0-4)

1 (1-0-2)

2(1-3-2)

8 (0-24-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

2 (2-0-4)
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- wiiu v, QaseauinAne) a7

850-211

850-221

850-222

850-231

850-232

850-312

850-313

850-314

850-315

850-316

850-325

850-333

850-334

850-341

850-343

850-426

850-444

850-496

850-497

850-498

n3suIsulssUems 1

(Food Processing 1)

LAY

(Food Chemistry )
UdRnsieiiems

(Food Chemistry Laboratory)
RPN IMNS 1

(Food Microbiology 1)

U URN1598%7 e M98 S 1
(Food Microbiology Laboratory 1)
U UFnsnssaituUsguenms 1
(Food Processing Laboratory )
n331BUUs U MS 2

(Food Processing 1)

U URn1snIINUUITUR NS 2
(Food Processing Laboratory II)
IFINTTUDINNT

(Food Engineering)
UHURNTIAINTIUDINNS

(Food Engineering Laboratory)
eCHIORMIILRRE

(Food Additives)
YNNI IMIT 2

(Food Microbiology )
UUAN159a83Ine1m190195 2
(Food Microbiology Laboratory II)
N3ATUANLAZNNTUTEAUAMAINDINTS
(Food Quality Control and Assurance)
N13AUAUIALTNIURAAMNTINDINNS
(Food Plant Sanitation)
Lngunmansuyee

(Hurman Nutrition)
NVUILUATNINTFIUDIANT

(Food Laws and Standards)
AU

(Seminar)

1AT99UtnAne) 1

(Senior Project 1)

1ASIUTNANYT 2
(Senior Project 2)

NN
2 (2-0-4)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1 (0-3-0)

1(0-3-0)

3 (3-0-6)

1 (0-3-0)

2 (2-0-4)

1(0-3-0)

2 (2-0-4)

2 (2-0-4)

1(0-3-0)

3 (3-0-6)

2 (2-0-4)

2 (2-0-4)

1(1-0-2)

1 (0-2-1)

2 (0-6-0)

4 (0-12-0)
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854-214 %aﬂsimizmumsﬁugm
(Fundamental Process Engineering)
854-215 Uﬁﬁ’amﬁmﬂssmmzmumiﬁyugm
(Fundamental Process Engineering Laboratory)
857-324  STUUMSIANTITANNUADANEUDIDINNT
(Food Safety Management System)
859-111 qmamﬂismmwmﬁaﬂﬁu
(Introductory Agro-Industry)

1.2.2 B UDNRAWIZEIVT 9 wudEAn
850-323  ATILATIZTIDINT
(Food Analysis)
850-324 URUANIINITIATILIDINIS
(Food Analysis Laboratory)
850-342  JaduAunnemsuaznsnTInusEiiiy
(Food Quality Attributes and Evaluation)
857-413  N13IANITLINIURAAIMNTTUNYAS
(Plant Management in Agro-Industry)

1.2.3 A¥Lantaan
- WY N. (@nNaFnEn) 6  VUIYAA
- Wiy ¥. (asearutn@ne) 9  wiaein

850-351 MISWAILNARAUTMB1NS 1
(Food Product Development 1)
850-427  HANAMIETUDIMITHALDITAUNIN
(Nutraceutical Products and Functional Foods)
850-428 WWINYIMINBINNT
(Food Toxicology)
850-455 WINNTIUBIMTUALNI1TODNUUUNARNA U
(Food Innovation and Product Design)
850-456 N135UsENDUNINITOINNT
(Foods Entrepreneurship)
850-461 wAlulagvawaliayin
(Fruit and Vegetable Technology)
850-462 wAlulaguesrusleu
(Bakery Technology)
850-471 Inenenaniuazinelulafveilouazdnsn
(Meat and Poultry Science and Technology)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

2 (2-0-4)

2 (2-0-4)

1 (0-3-0)

3 (2-3-4)

3 (3-0-6)

3 (2-3-4)

3 (3-0-6)

3 (2-3-4)

3 (2-3-4)

3 (3-0-6)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)



850-472

850-473

850-474

850-475

850-476

853-431

853-442

853-461

854-411

854-441

855-451
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ﬂﬂiﬂi%LﬁUﬂmﬂ’IWLLazmiﬁ’]LL‘lJﬂL‘ﬁJa
(Meat Quality Assessment and Identification)
UfTRnsnanteidodn’

(Meat Product Laboratory)
wiAlulagvuesunlazNdn il

(Milk and Milk Products Technology)
Inenenansuazmeluladnnendsnsdudn i

(Post-harvest Science and Technology of Fish)

wialulaguaniugiuszas

(Fishery Products Technology)
wialulagnismiin

(Fermentation Technology)
ihlfuazmstimindelugnamnssnnyns

3 (2-3-4)

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)

walulagdinnlugnaivinssuemis
(Biotechnology in Food Industry)
wAlulagnTzuIuNITTINIMN

(Bioprocess Technology)
wAlLlagNTInLaENIIAIVANNTEUIUNIS

(Measurement and Process Control Technology)

U505
(Food Packaging)

. yen-In (@ usutinfneaantssulivaln)

2.1 nguIvINUFIN 37 videfin

322-103

322-104

324-107

324-137

324-222

324-247

325-105

325-131

325-222

adarnansly 1

(General Mathematics 1)
adinransly 2

(General Mathematics 1)

nanLALl

(Principles of Chemistry)
NaNLALBUNTE

(Principles ofyOrganic Chemistry)
wilsENA U AU

(Introductory Physical Chemistry)
NANLALLATIZN

(Principles of Analytical Chemistry)
UiRnsaiivanya

(Fundamental Chemistry Laboratory)
UURNIsLALIBUNTE

(Organic Chemistry L;aboratory)
UuRNsediaiandlaanu
(Introductory Physical Chemistry Laboratory)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

3 (3-0-6)

1 (0-3-0)

1(0-3-0)

1(0-3-0)



325-243

328-302

328-331

330-106

331-106

332-106

332-116

857-321
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UftRnainifieseinugiu

(Basic yAnalytical Chemistry Laboratory)
FIALNUgIY

(Basic Biochemistry)

UURNTAT 1

(Biochemistry Laboratory 1)

P2 INeN

(Biology)

UHURNITINEN

(Biology Laboratory)

Wandvaly

(General Physics)

UfuRn1sHandnlY

(General Physics Laboratory)
ﬂ'ﬁ'J'NLLN‘L«!ﬂ'ﬁ‘VWIa@Qﬁ']%%UQG]ﬁ']MﬂﬁillLﬂ‘l‘_‘mi
(Experimental Design for Agro-Industry)

2.2 NgUITNBN
2.2.1 A nanUeau
- WHY N. (@uNaAne) 50

850-211

850-221

850-222

850-231

850-232

850-312

850-313

850-314

850-315

850-316

850-325

n35uBuUsTU Mg 1

(Food Processing 1)

AOINT

(Food Chemistry )
UuRNsediems

(Food Chemistry Laboratory)
RYIIMYINNDIWMNS 1

(Food Microbiology 1)
UUAn159a%3Ine1M90mT 1
(Food Microbiology Laboratory 1)
UfURnsnssaituUsguenms 1
(Food Processing Laboratory 1)
n351UUsUMIS 2

(Food Processing II)
UfuRnsnssudtuUsguems 2
(Food Processing Laboratory 1)
IFINTIUDINNT

(Food Engineering)
UJUANSIAINTTUDINNT

(Food Engineering Laboratory)
9930UW M3

(Food Additives)

1(0-3-0)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

“uenn
2 (2-0-4)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

1(0-3-0)

1(0-3-0)

3 (3-0-6)

1(0-3-0)

2 (2-0-4)

1(0-3-0)

2 (2-0-4)



850-333

850-334

850-341

850-343

850-426

850-444

850-491

850-492

854-214

854-215

857-324

859-111
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YNNI IMIT 2

(Food Microbiology II)

U UAN159a¥3Inem901ms 2

(Food Microbiology Laboratory i)
NNIAIUANULAENTUTETUANA NGNS
(Food Quality Control and Assurance)
NEUIAUIALINIUNAINNTTUD NS
(Food Plant Sanitation)
Lngunmansuyee

(Human Nutrition)
NHVNILUATNINTFIUDINNT

(Food Laws and Standards)
LWSUUAUNTONANAIANY
(Preperative Cooperation Education)
AnAafnNG

(Cooperation Education)
%’miimizmumiﬁug’m
(Fundamental Process Engineering)
Ug‘jﬁamﬁmﬂisuﬂizmumiﬁugm
(Fundamental Process Engineering Laboratory)
FLUUNMIINNITAUUADANEVDIDINT
(Food Safety Management System)
qmmﬂ'ﬁimﬂwmlﬁaﬂﬁu
(Introductory Agro-Industry)

- wiy 9. JAs99uLnAnEI) a7

850-211

850-221

850-222

850-231

850-232

850-312

850-313

n3suIsulssUems 1

(Food Processing 1)

LADINT

(Food Chemistry )
UdRnsiedienms

(Food Chemistry Laboratory)
89338199 1

(Food Microbiology 1)
UURN1598% I M98 NS 1
(Food Microbiology Laboratory 1)
UURn1snITUUIUeIMNS 1
(Food Processing Laboratory 1)
n3suIsuUs oIS 2

(Food Processing 1)

2 (2-0-4)

1(0-3-0)

3 (3-0-6)

2 (2-0-4)

2 (2-0-4)

1 (1-0-2)

2 (1-3-2)

8 (0-24-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

2 (2-0-4)

u28nm

2 (2-0-4)

3 (3-0-6)

1 (0-3-0)

3 (3-0-6)

1(0-3-0)

1 (0-3-0)

3 (3-0-6)



850-314

850-315

850-316

850-325

850-333

850-334

850-341

850-343

850-426

850-444

850-496

850-497

850-498

854-214

854-215

857-324

859-111
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UURn1snsTIsuUssUeImns 2

(Food Processing Laboratory i)
IFINTIUDINNT

(Food Engineering)
UAURNITIAINTTUDINT

(Food Engineering Laboratory)
eHIERINIRRRE

(Food Additives)

RIS 2

(Food Microbiology i)

U URN1598%37Ine M9 2

(Food Microbiology Laboratory i)
N3AIUANLAZNNTUTEAUAMAINDINNT
(Food Quality Control and Assurance)
NEUIAUIALINIUAAINNTTUD WS
(Food Plant Sanitation)
Lngunmansuyee

(Hurman Nutrition)
NONUNBUATUINTFIUDINNT

(Food Laws and Standards)

GIGNe

(Seminar)

1As9utnAne 1

(Senior Project 1)

Tassuilnfine 2

(Senior Project 2)
%aﬂiimizmumiﬁugm
(Fundamental Process Engineering)
Uﬁﬁ’amﬁmﬂ'ﬁﬁmismumiﬁugm
(Fundamental Process Engineering Laboratory)
FLUUNMTINNITAUUADANEVDIDINT
(Food Safety Management System)
gaamnssuinuas.loady
(Introductory Agro-Industry)

1(0-3-0)

2 (2-0-4)

1 (0-3-0)

2 (2-0-4)

2 (2-0-4)

1 (0-3-0)

3 (3-0-6)

2 (2-0-4)

2 (2-0-4)

1(1-0-2)

1(0-2-1)

2 (0-6-0)

4 (0-12-0)

3 (3-0-6)

1(0-3-0)

3 (3-0-6)

2 (2-0-4)
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2.3 ngIvIN
2.3.1 3 ndsAu 12 wulehia

850-351 ASWAILINANNU9DINT 1

(Food Product Development 1)

850-352 N5USELHUDNMISNUSEANEUNE

(Sensory Evaluation of Food)
850-453 NSHAILHARAUINBINNT 2

(Food Product Development 1)
850-454 NIHANANANAIDIMIT NITITERAN
LAENGANTTUYBEUTLNA

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (3-0-6)

(Food Marketing, Marketing Research and Consumer behavior)

2.3.2 Aynaen

- WHY N. (@nnNarnw) 3 WUlenn
- wiu ¥. (As9uLnAnE) 6  %UIWNA

850-342

850-427

850-428

850-455

850-456

850-461

850-462

850-471

850-472

850-473

850-474

850-475

J29uAuAMDWMNTUAYNIIATIUTHIIY

(Food Quality Attributes and Evaluation)
HARA TSI THAY DI TAUAN
(Nutraceutical Products and Functional Foods)
NANYINNDIMT

(Food Toxicology)
WINATINOMITUATNTODNWUUNAR U

(Food Innovation and Product Design)
N13UT2NaUNANITOIMT

(Foods Entrepreneurship)
wialulagveswalduazin

(Fruit and Vegetable Technology)
wialulagvasvulou

(Bakery Technology)
Inegnenansuazmeluladvenilouardnsn
(Meat and Poultry Science and Technology)
mi‘iJizLﬁuQmmWLLazmiﬁﬂLLuﬂLﬁa

(Meat Quality Assessment and Identification)
UFTRM AR Susitlodn

(Meat Product Laboratory)
wiAlulagvasunazNan AL

(Milk and Milk Products Technology)
Inenmansuaznaluladniendinsdudaiin
(Post-harvest Science and Technology of Fish)

3 (2-3-4)

3 (3-0-6)

3 (2-3-4)

3 (2-3-4)

3 (3-0-6)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

3 (2-3-4)

1(0-3-0)

3 (2-3-4)

3 (2-3-4)
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850-476 wAluladnanduauszas 3 (2-3-4)
(Fishery Products Technology)

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

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

853-461 walulag¥inmlugnainnssuems 3 (2-3-4)

(Biotechnology in Food Industry)

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

854-441 wAlWladn1sIALALNITAIUANNTEUIUNS 3 (2-3-4)
(Measurement and Process Control Technology)

855-451  UIIIUIDINN3 3 (2-3-4)
(Food Packaging)

A. MU2AYURRNLES  Widesnin 6 wiledin
BondournmeivfiUaaeuluuniverduawaiuasuns wioluuming dedy
FaiidovlaigdeundelndiAvetuiiomsedvfiFounuds Tnesuanudiureuain
NITUMTUIMIVENgRSHoUNTaamziley

a =2
4. AUIAIYINNIIY
850-499  WNIMUNWAUGAAMNTTUDINS > 300 F3lals

(Industrial Practice in Food-Industry)
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wusialsesednnldlundnans Usenaudieiay 6 wan Ly 850-431 fAumngd

\AUshE 3 fusn FGURR SWHAATYT /813N
850 = siEmiIndianmivinalulagems avvinalulagniwemis
853 = simindninnalvinalulad¥inngnamngsy a1v1iv1atIINen
854 = syEIvIENAITImMALlLlaETININEAEINNTIN @1V IVIAINTIY
855 = svmvdaneIvmalulagianduet arvivinaluladiansiue
857 = simIndananaivinaluladenavnisinens a1vInUseiuauan

LAZNITINNTT

859 = SWEIVINAN ANAAULYAEINNTTUNEAS

v a

LAUSHE 617

BUSHE @n 5

0
1
2
3
a
5 =
6
7
8
9

vaneds $uT

e NG (Rwzsgdndnianiaivimelulageins)
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AINTTULALNTIUITNTUUTTY
1Al

SGURRNIER

Useiununm
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wialulagnandaaniy
wAlulagnanfnnNgn
weluladdu q uazitofivay
WeuavduLun

AUSTE F7 6 MUYDS AIRUIVT

AIUNUIGYDNTIUIURY LN

ADUINYU 3 (3-0-6)
LAUAIN 1
LAVAIN 2
LaUAIN 3

o A
LavAIN 4

ERN TuUmhgingu
FGULR IutIlumgudedunis
FGULR i umreduanv
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3.1.4 WHUNISANEN

Ay antaen (@msulunanenbidsnisauivnln)

A1ANTSANWIN 1

895-001
950-102
950-101
322-101
324-107
325-103
330-106
331-106
850-111
890-001
XXX-XXX

A1ANTSANYINA 2

001-102
388-100
315-201
345-104
322-104
324-222
325-222
332-106
332-116
859-101
890-xxx

A1AN1SANEIN 1

895-010
895-011

324-137
325-131
324-247

i1

nanAdl
UitRnsaiiinly
YINe

UHUAN15TYINE
gnamnTTIAuRsidasdy
ATTATEN NN Y

Fwlunguanseguvseman sLazin

LY

Iumhein (Mgud-UiR-Anwianienued)

2 (2-0-4)
2 (2-0-4)
1(1-0-2)
3 (3-0-6)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
2 (1-0-2)
2 (1-0-49) lusiuninein
1(1-0-2)

19 wu2ena (594 Wn. GE = 6 un.)

Iuumhenn (gu)-U]iR-Anwisienues)

ANERSNTEINVINUNITHAILING ST
guaAnIzLiveLiiouayyd
PINWAIDUAR
Fiuwmalulagsinea

a & &
AfINFANSbU 2

a a aa 6 A U
LALLIINENELUB IR U )
Ufuinsniiwaid@ndilossiu
Wandvlu
Ufumn1sHEndlY
Useloviliveuunyue
UNGUANTEN Y ILAEN1SFRANT
593

cb
=D).
N

msfAnfungAnssuneInsal
a4y
N3ARLEAS19EY
naNLANBUNIE
UURNSALBUNIE
NANLAIIATIEN

2 (2-0-4)
1 (1-0-2)
2 (2-0-4)
2 (2-0-4)
3 (3-0-6)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
1 (1-0-2)
2 (2-0-4)
21 wudqenn (524 un. GE= 16 un.)

Iunhein (Meud-UjiR-Anwinienued)

2 (2-0-4)
2 (2-0-4)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)



325-243
328-302
328-331
854-214
890-xxx

) =]
A1ANISANYIN 2

347-202
850-211
850-221
850-222
850-231
850-232
854-215
XXX-XXX

XXX-XXX

XXX-XXX

o =]
A1ANISANYIN 1

001-103
850-312
850-315
850-323
850-324
850-325

850-333
850-334

850-343
857-321

XXX-XXX
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21 wU28An (528 un. GE=22 un.)
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EIEY
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3 (3-0-6)
2 (x-y-2)

19 wu2enA (594 Un. GE = 31 un.)
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594 21 “u2enn (574 Un. GE= 16 un.)



A1ANTSANWIN 1

895-010
895-011

324-137
325-131
324-247
325-243
328-302
328-331
854-214
890-xxx

A1ANTSANWIN 2

347-202
850-211
850-221
850-222
850-231
850-232
854-215
XXX=-XXX

XXX=-XXX
XXX=-XXX

va = 1%

uumhein (Meul-UjuR-Anwinignued)

MsAnfuNgAnssINeINTal
N3ARLNA39E
NANLALIBUNTE
UfuRn1sANdun3e
NANLAIIATIEN
UfTRnseiiesziduiiugiu
Fuailiugiu

U URN15T AL
mnsIunsEUILMIHUgIY

A lunguasEN Y ILaENTa0ENS
594

2 (2-0-4)
2 (2-0-4)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
2 (2-0-4)
21 wiqena (5724 un. GE=22 un.)

Iumhein (gu)-U]uR-Anwisienues)

aﬁaﬁugm

n33uIBuKUTIUOMT 1

EHGRer

UURAN1sATeIMI3
YNNI 1

U UFn159a%3Inemeemnsg 1
Uﬁﬂ’ﬁmﬁmﬂﬁmmzmumiﬁugm
Alunguansznwuaznsdoas (den)
GE dan
lunguanseguvseman sLagin
59

3 (2-2-5) (AelTunudenias)
2 (2-0-4)
3 (3-0-6)
1 (0-3-0)
3 (3-0-6)
1 (0-3-0)
1(0-3-0)
2 (x-y-2)
3 (x-y-2)
1 (1-0-2)
20 wuqena (3724 un. GE=28 un.)



) =]
A1ANSANEIN 1

001-103
850-312
850-315
850-325
850-333
850-334
850-343
850-351
857-321

XXX=-XXX

= o
AMANISANYIN 2

850-313
850-314
850-316
850-341
850-352
857-324

Iumhiein (gu)-U]iR-Anwisienues)

lowdednnuduguszneunis 1(1-0-2)
U uRn1snssuidsuysguenns 1 1 (0-3-0)
IINTIUBIMNT 2 (2-0-4)
99 30UWe M3 2 (2-0-4)
YNNI 2 2 (2-0-4)
U URN159a%3IMeM901915 2 1 (0-3-0)
NSFUIAVIALTNURAFIMNTTUEIMT 2 (2-0-4)
NIRAILINERA NS 1 3 (2-3-4)

)

ﬂ']i']’]flLLN‘LJﬂ’]i‘Vlﬂﬁ@ﬂﬁ?‘lﬁ%‘t@@]ﬁ’]‘lﬂﬂ’iiuLﬂ‘l%ﬁ 3 (3-0-6

wlunguansEn W ILaENsaeans (Gen) 2 (xy-2)

3734

19 “u28nn (574 Un. GE = 31 un.)

Iuumhein (gu)-U]iR-Anwisienued)

n3suIsuUsslems 2 3 (3-0-6)
UfUAnsnssulsuusguenms 2 1(0-3-0)
UAUANNSIAINTTUDIWNT 1 (0-3-0)
MIAIVANLALNNTUTENUAAINGINIS 3 (3-0-6)
n3UsziiuemImeUsEamauea 3 (2-3-4)
FTUUNTINNTANUUADANEUBIDINNT 3 (3-0-6)
A NFONLET 3 (x-y-2)
ERH 17 wein

a d' I3 a I [ a a = q.'/ o Q:l
newmg 5839 dudues Wunsusulpngivitunnaisnsfinwilunumdnnenssunis
AVINITUPINYIFYAIVATUASUNS LAV 1B.064/20581 130INNSIANITBYUNTADUNUINITINSAN Y
U un 18 we 2561 Ieesulalutnis@nwl 2561 1Wuduld



WY N, (@uNafnen)
A1ANTSANWIN 1

Iuumhiein (gu)-U]dR-Anwisienues)
850-426  lavunAanIuLue 2 (2-0-4)
850-444 NOVUILUAZIUINTZIUDWNT 1(1-0-2)
850-453  MISWAINAASUNDIMIS 2 3 (2-3-4)
850-454 N1INRANAAAUINDIMNT N1TILAAN 3 (3-0-6)
WagNgANIIUYDIHUILNA

850-491 W3BUANNTDUANAAAN Y 2 (1-3-2)

850-499  WNNMUNNAUNEIMNTIUBIMT > 300 2l

e Alniaen 3 (x-y-2)
574 14 waenn

A1ANTSANWYIN 2

a va = ¥

uUNLIAN (Nu-UHUR-AnwinlenuLe)
850-492  @nfiafnw 8 (0-24-0)
574 8 nulenin

e v, (asesutn@nen)

o =]
A1ANISANYIN 1

Iuumhein (gu)-U]iR-Anwislenues)

850-426  lavumEnTULYE 2 (2-0-4)
850-444 NOVNIBLATUINTTIUDINNS 1(1-0-2)
850-453 MMINAIUINER AN 2 3 (2-3-4)
850-454 NINAIANERAUNINT N1TIVEAAN 3 (3-0-6)
wagngAnIIUYRINUTINA
850-496 dun 1(0-2-1)
850-497  lassnutinfne 1 2 (0-6-0)
850-499  WNNUNPIUREIMNTTUEIMT > 300 Fala
R A lniden 3 (x-y-2)
593 15 wiqenn

= =]
A1ANISANYIN 2

uumhienn (gu)-U]iR-Anvinignuies)

850-498 TAssudnAnw 2 4 (0-12-0)
R A lniden 3 (x-y-2)
594 7 wi2enn

MR WHY A.(EvRaAnEN) wazuny ¥, (lAsseuindnen) feiunduiIuniieinuassngdu
NHUIVIIVYUATHNNUN



~ 35 ~

3.1.5 A195UIYSI8IYN

001-131  §UN1LNEUAZIN 3 (2-2-5)

Healthy Body and Mind

sedvteAuneu : Ll

Prerequisite: : -

HUNITHUUBIATIY NSQUARUAIMNANLUALIN NITHAWIYATNAN NskEsNas9NY
V90151 WagguvIseNTUal

Holistic health; physical and mental health care; personality development,
emotional quotient and aesthetics

315-201  AwnAans walulad wazdeau 3 (3-0-6)

Science, Technology and Society

swdvsAuney Ll

Prerequisite: : -

auAImEFmIne mansuazmalulad n1swWasuwlamiedeay ssuudnauas
dawnndon wansznuvedInemaniuazimaluladdiequnm Aunedounazdany Msliinermaniuay
weluladronswaudian nstlostundlalemdruiiinanuansenuredineimaniuazimalulad

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
technological impact

322-103  adaAaasnaly 1 3 (3-0-6)

General Mathematics |

swvUsAunon : g

Prerequisite;: -

adinransiosiuneunnagda allmuazausieiiles oywusuaznsUstand Uiiuduay
nsUsEend

Pre-calculus; limits and continuity; derivatives and applications; integrals and

applications;

322-104  edadansnal 2 3 (3-0-6)

General Mathematics I

Fe3UIAUNDY © 322-101 W30 322-103

Prerequisite: : 322-101 or 322-103

Hendunaneinls ewiusveailandunaaduysiagnisuseynd aunsieeyiusansay
og19dy aumadseyiusaiyBadududuiiaes synsuetiud

Functions of several variables and applications; derivatives of functions of several
variables and applications; elementary ordinary differential equations; linear ordinary differential
equations of second order; infinite series
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324-107  wédnwAdl 3 (3-0-6)

Principles of Chemistry

swdndsauney il

Prerequisite: : -

untl USunauduiiug ssuuiisesdin Wusueil gauunarans aisazatowavauyives
ansazany dauransiad aunaiadl aunaveslessuluth iafili

Introduction; stoichiometry; periodicity; chemical bonding; thermodynamics;
solutions and their properties; chemical kinetics; chemical equilibria; ionic equilibria;
electrochemistry

324-137  widnuALdUNIY 3 (3-0-6)

Principles of Organic Chemistry

F3UIAUADY : 324-107 NIBBUWI

Prerequisite: : 324-107 or equivalent

nindesiumonniidunsd Tasweds audimily msswuntssan nsdente nmewioy
LazUiiseiddyresansdunidussiaving 9 IHud woaleu woafu wealatl uelsundnlelasasueu
posunluualalau woaneged Wuea Bwes NINAISUBNTANLATOUNUS WeaRtan Al taily a1susenay
wwelslerdn wodlmes aiin Aslulawnsn nineziilutazlusiu

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, carbohydrates, amino

acids and proteins

324222 wiidaiandilecdu 3 (3-0-6)

Introductory Physical Chemistry

F13TIUIAUADY : 324-102 %39 324-107 %39 324-106 %30 WIHULY

Prerequisite: : 324-102 or 324-107 or 324-106 or equivalent

wianarnguaavewia  luanavwinvguasauaudd  auvinarans  a1sazanouay
aunaszwinata ansavanefiduduhliih indfiufuaseoaaess saunamaniiadl anlnsalnd

Gases and kinetic theory of gases; macromolecule and its properties;
thermodynamics; solution and phase equilibria; electrolyte solution; surface chemistry and

colloid; chemical kinetics; spectroscopy
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324-247  wANAIIATIZH 3 (3-0-6)

Principles of Analytical Chemistry

e3¥UsAUneU : 324-102 ¥38 324-104 %30 324-107 wIBlTEUAIUANY

Prerequisite: : 324-102 or 324-104 or 324-107 or concurrent

arwdidesiuinafueiliesgy aunaedivesufisensa-a maanaenou MsAnans
Fadounaruffseinendluasavaneiifinduiiazats mslmnsauasnsiiluuszgndld nnsuen
a3 mMesidainalagldiadesiionugu

Fundamentals of analytical chemistry; acid-base, precipitation, complex-formation
and redox equilibria in aqueous solution; titrations and their applications; separation methods;

basic instrumental methods for quantitative analysis

325-105  UjuRnisialivanya 1 (0-3-0)

Fundamental Chemistry Laboratory

seAvsRUney Ll

Prerequisite: : -

mmhjLuiuaus[,uﬂﬁ%’mazmm ﬂ’ﬁ%’]ﬂl’]ﬂ’NNL%Uﬂiﬂ-L‘Uﬁ%@x‘iﬁ'ﬁﬂ%ﬁ’]ﬂLLﬁSﬂ’ﬁ‘M’]‘U%QJ’]m
AeN1Tnnse wesluall audineadinfinvesalsazats 9ns1N19iaU]Ase AN N33R I8N
LL’eJ‘L!lE)’eJ@ULLﬁ%LLﬂml@@@u%yj%ﬁ\‘iLL‘U‘Uﬁ!ﬂﬁgaﬂ’]ﬂ

Uncertainty of measurement; pH measurements and quantitative analysis by
titration; themochemistry; colligative properties of solutions; rate of reactions;, semimicro-

qualitative analysis of anions and group | cations

325-131  Uf{uRnsaiidunsy 1 (0-3-0)

Organic Chemistry Laboratory

sedUAUney il

Prerequisite: : -

MIANEEN nIndu nsade Tasualvng il mamﬁaumiasmaLLazwyjﬁaﬁ%’u LATIUDY
Aslulainse

Crystallization; distillation; extraction; chromatography; solubility and functional
group tests; chemistry of carbohydrates
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325222 Ufjiansafidiandidacdu 1 (0-3-0)

Introductory Physical Chemistry Laboratory

eUeduney  324-222  vSBlTEUAIUANY

Prerequisite: : 324-222 or concurrent

nsmanEviinvestesavieatsaratenedwes nsldmoudnlnundifieniAin
MSUANGITBINTABEY WHUANATDITEULTIT 3 03dUsEney Msvmandinoadiniivivesalsazane
wilfiuia Wy nsmeanududuingeaeedluead n1smaaesssgndlindnnisauninsalnd
JauUNaMARSIAL WU N1IMTURULaENEUNTEAUTRIUNTE

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 colligative properties of solution; surface chemistry: critical micelle
concentration; application of spectroscopy; chemical kinetics: determination of order and

activation energy of reaction

325-243  U{uRn1sdidaTIzinugIul (0-3-0)
Basic Analytical Chemistry Laboratory
edvdeRuneu : 324-243, 324-247  3BL3EUAIUANY

Prerequisite: : 324-243 or 324-247 or concurrent

ﬂﬁﬂ’amiﬁmﬁ’umﬂﬁﬂﬂWi‘iLﬂiwﬁImaﬂ‘%u’]msLLawfﬂwﬁ'ﬂ wiadalun1swenals 38013
THa3eslonns q Wiemsinseidaiun

A laboratory course dealing with volumetric and gravimetric techniques; separation

techniques; instrumental methods for quantitative analysis

328-302  Fuaiiiugiu 3(3-0-6)

Basic Biochemistry

51839109AUNDY : 324-232, 324-233 UILA8ULN

Prerequisite: : 324-232, 324-233 or equivalent

TnssadrauagnihiinisTanmeediana nénnsidesduvedluloieuuefiafind UfA3en
fiisadesfuioulesl nszviuninuunuedfuiidrdgludnd fiv uazgadn sanienisdauaseiuas
ANEIAYVINNAY LNFDUT Lazgosluu

Biological structures and functions of molecule; the basic concepts of bioenergetics;
enzymatic reactions; the metabolic processes in animals, plants and microorganisms including

photosynthesis; importance of vitamin, mineral and hormones
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328-331  UjuAn1s¥uad 1 1(0-3-0)

Biochemistry Laboratory |

s1e3¥10sAUNDY : 328-301 1138 328-302 MT0LSEUAIUATY

Prerequisite: : 328-301 or 328-302 or concurrent

nsuenuafinumanuaevetanslseneudinm  nsssisenveseuled wagniseuay
nsasaarnIsvinauvesoulesl

Practical work on the isolation and characterization of biological compounds,
enzymatic catalysis, control of the synthesis and action of enzymes

330-106 AN 3 (3-0-6)

Biology

sredvveAunen Ll

Prerequisite: : -

N15ANEIFIUINEIMIERSTININ B9FUTENIUNINATYEEWI TN Taseadisuaznting
Yowad N15uU0ead nsruINNIsAS I IuTeuTad Wedevesiivuazdns n1siaSyvecdnd
auﬂiﬁﬁmmaﬂﬁmﬁzﬁmi LaZNITYINUYDITTUUDTEIZUDITINTE TN

Study on basic biological science; chemical basis of life, cell structure and function;
cell division; energy transformation; plant and animal tissues; animal development; plant

taxonomy and animal taxonomy; biological function of animal; ecology

331-106  U{URANI5TIINEN 1 (0-3-0)

Biology Laboratory

seAvsRuney Ll

Prerequisite: : -

UftRmsfetundonanssal  msdeveandin  lasaiuveusad  nsudavad
ftugeans eibofivuwazde maaigueadn madasuunfituasdng svuulvaiowden ssuulsvam
szuulasanssgnuasndnaiile dneine,

A practical course on use and maintenance of microscopes; energy transformation;
cell structure; cell division; plant and animal tissues; animal development; plant taxonomy and

animal taxonomy; circulation; nervous system; animal skeleton and muscle; ecology
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332-106  Wandnaly 3 (3-0-6)

General Physics

swdndsaunen il

Prerequisite: : -

DAY WIIAZNITIAAEUT NEuLaslLIuRY Asedeuiuuudy nadansvesina
Ausounazvguivavvewia woeslulauding Tniiads wimadnluilh 2sasliihnszuanssuaz i
nszwaadu ngrsuadueseamient uas Tassaisezneu

Vectors; force and motion; energy and momentum; oscillatory motion; fluid
mechanics; heat and kinetic theory of gases; thermodynamics; electrostatics; magnetism; direct

current and alternating current circuits; Faraday’s law of induction; light; atomic structure

332-116  UfTANsAAndalY 1 (0-3-0)

General Physical Laboratory

swddsAune il

Prerequisite: : -

mMyiauazanuianatn Msldaunsaiuazannsialiiih nsmuazannts Tuwudanudos
mawdenihudmdnindn nsldeandalaalay asasiniinszuaadu deowaznislédy anumiaves
YouMAd LA3DITUSeE

Measurement and uncertainty; electronics devices and multimeter; graph and
equation; moment of inertia; electromagnetic induction; oscilloscope; AC circuits; sound and

hearing viscosity of liquid; radiation counter

345-101  maNWAMRsHaENITUIZENA 3 (2-2-5)

Computers and Applications)

sedUAUney il

Prerequisite: : -

Anuduinveanaluladneuinnes Useinnessszuunouiiames 89AUsynouUredsEUY
Aoufinmesuazndnnisinauill gunsaluazdetuiindoya n1sunudeya szuvaisaume
mMsfnsedeansuassruuinions W3usssunasauvasndelunisldanuneufiomes lulasneufiames
fumsldenlutiagdu Anwinslilusunsudiesudmiuussgndldsuiiieadesivanuiivesindnu

Historical development of computer technology; computer system types; computer
organization and functions; secondary storage devices and media; data representation;
information systems; communications and networks; computer security and ethics; current
microcomputer usages; studies of application development programs that are relevant to
students major
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347-201  @hANugIY 3 (2-2-5)

Basic Statistics

sievdduney : Tl

Prerequisite: : -

YBUYNURIANA N13TuUNTeNa nIITUREY N1sasuveyaluidaiaviagnsam
amnuazdu Mulsduiaznisuaniasananinesdu 115uaniasUsnd nsuanu aswesALadedaog1g
miﬂismmmLLawmﬁauauuagmﬁuaﬁmLQSSJ N1TILATIZRAINLUTUTIUNIRALY N1SUSZUIUAILAY
nagevanuigiudmsudeyadiuunuszinn nisnageuauludaszvesdiuds Suunusean 2 67
nMIATEiNanneeuavavduusdaRes nslaluswnsudsagunieaia

Scope of statistics; data classification; simple graphs; 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 categorical data; chi-square test for independent; simple
linear regression and correlation analysis; statistical software

850-211  N35UWUYITIU WS 1 2 (2-0-4)

Food Processing |

F183v109AUNDY : 859-111

Prerequisite : 859-111

wdnMsUGTRNeNEaIn S AUABIHANEANITIAYAT NTATENHARHANITIAYATABUNNS
wssy mauenlaeviena nswan nsulsstdumuazisadamalulad wadanisaueuemslaonisld
haa 1nde Mssuaty osuiazo SRS

Principles of post-harvest handling for agricultural products; preparation of
agricultural products for processing; mechanical separation; mixing; minimal processing and
hurdle technology; food preservation techniques using sugaring, curing, smoking; drying and
intermediate moisture food

850-221 LANDIWT 3(3-0-6)

Food Chemistry

edydeRuneu : 324-247, 325-243 vi38138UAIVA

Prerequisite : 324-247, 325-243 or concurrent

ARy eaduszneunuail Tassadne unds audiuagufAsemaeiivesi lsiu
lusfu andlulewnsm mnuuazussinluems eulefluens mswasuulamunmsgniniasulssy
wazfusnwvesmansdasinduinuasnaldl (ednd v wy fwhifu Sywduasds o nul Trld

Importance, chemical composition, structure, source, property and chemical
reaction of water, protein, fat, carbohydrate, vitamin and mineral in foods; enzyme in foods;
quality changes during processing and storage of fruits and vegetables, meats, egg, milk,
oil plants, cereals and lesumes, tea, coffee, cocoa
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850-222  Uf{uRN15LAN1M1S 1(0-3-0)
Food Chemistry Laboratory
e3UeAUneU : 850-221 VisEITEUAIUATTY
Prerequisite : 850-221 or concurrent
ManIBLLArMIANT08N MawtuaTazareiall nsinsosdUsznaufiugiunaed

383013 Msiaseiletuun nsiassiimasmduaziinanun msimssiouleilueims

NTIATIERNTALOEADSUN NTILATIZIENT LA
Sampling and sample preparation; preparation of chemical solutions; proximate

analysis; analysis of milk fat; analysis of reducing sugar and total sugar; analysis of enzyme in

foods; analysis of ascorbic acid; analysis of pigments

850-231  3aVINYIM@IMNST 1 3(3-0-6)
Food Microbiology |
swdvAuneu : 1l

Prerequisite : -

[
a6 v A

UsziRvesqadningt susndnunrinluresqdunidisiiulusailefamaduazyailefn
a8 N1 MUNAUNTS NsigiAsauarn1niulnvesRAunEE wunuedTuuasiugmansuosaunis
AunIsiAmdemvemns vanavundsenaunidivudelumddnsnane s

History of microbiology; morphology of prokaryotes and eukaryotes; microbial
classification; cultivation and growth of microorganisms; microbial metabolism and genetics;
food-related microorganisms; types and sources of microbial contamination in food production

chain

850-232  UjURN159a33IMeImMI901915 1 1(0-3-0)

Food Microbiology Laboratory |

F1e33UsAUNDY 1 850-231 viTBLTHUAIUAN

Prerequisite : 850-231 or concurrent

WAlAN193a33I81 Usenaunie AsialfUsIAnle nsanele wavnswenide
THu3ans n1swisuemnadsade nisléndesqanssminaznisdondqaunis mafvinviteqdunid
st IugAun3s nMsusnuarrdaveriunidmatuaiuasmeiluana

Microbiological techniques including aseptic technique, sub-culture, and pure
culture isolation; medium preparation; microscopy and staining; microbial culture preservation;
microbial cells count; isolation and identification of microorganisms by biochemical and
biomolecular methods
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850-312  Uf{juRn1snssuIdUUIIURIMNS 1 1 (0-3-0)

Food Processing Laboratory |

e3UsAUneU : 850-211 MTLSEUAIUA

Prerequisite : 850-211 or concurrent

mam%‘wwﬁmwamsmwmﬁaumiwsgﬂ n15a70 NISHENLALNINNE ﬂ’]iN’dﬂJGUENLL:ﬁﬂ
NSAAVUIAYBIB NI TLNAY ﬂﬂiLLUiEU%UG?W nMsdauUsUsTEINATILTUg Mg Tiin nsldinnalunis
AUBNBIMNS SN IIAITAUBNDINIT NITITILAIBITS

Preparation of agricultural products for processing; blanching; mechanical
separation; solid mixing; size reduction of liquid; minimal processing; combination of modified
atmosphere and low temperature; food preservation techniques using sugaring, curing; food
drying

850-313  n35uBUUIIUIMNS 2 3 (3-0-6)

Food Processing I

13 10eAUneY : 850-211, 850-312

Prerequisite : 850-211, 850-312

vénmsuazinsesilelumsuussUenmislaglimnuiou msudiduuasududs msudssulng
T¥nauusimanli nsuusguds Wsiu wagluiu waluladlwllunisudssuenms msussauasnis
Usmﬁumqmﬁﬁu?ﬂmmmi

Principles and equipment in food production by thermal processing, chilling,
freezing, food processing by using electromagnetic wave; processing of starches, proteins and
lipids; novel technology for food processing; packaging and shelf life evaluation of food

850-314  UjURn1snIINIBUUITIURIMS 2 1 (0-3-0)
Food Processing Laboratory |
TeIUAUARY : 850-313 ¥3BlTHUAIUANY
Prerequisite : 850-313 or concurrent
maLLiJigiJmmiUszﬂaUﬁw Aswiideanuda aszuluA1ITANSHARBIMITASE YDAt

nsuvesndiodedinge nislianuieusimisdsadululanon nsudssTusiu wils Tasfy

N190519aUNIE U0 1@1621L‘I/Iaummm%umm%u%ﬂmmi ﬂﬂiﬂisLﬁumqmilﬁu%’ﬂmmmi

nsientdusTaiundmSuNandugieIms
Food processing including freezing, canning and retort operation, thermal processing

by using microwave; processing of protein, starch and lipid; can inspection; moisture absorbtion
isoterm of food; shelf life evaluation of food; packaging selection for food products
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850-315 AAINTIUDINNG 2 (2-0-4)
Food Engineering
1831 09AUNDY : 854-214, 854-215
Prerequisite : 854-214, 854-215

‘Vié’ﬂmsﬁyugwwawmaﬂg‘jﬁ’amﬂuqmammsmmmi USENBUAIY N1TTLLNE
Msvuiis n1sadn AMSAUEIUAGEIER N1SLENAIBLUNIUTY N1SuABanuda

Basic principles of unit operations in food industry including evaporation, drying,
extraction, extrusion, membrane separation, freezing

850-316  UJUANITAIAINTINBNNS 1 (0-3-0)
Food Engineering Laboratory
e3UeAUAeY : 850-315 ¥3BlTHUAIUANY
Prerequisite : 850-315 or concurrent

N30 URUUIT 09FUN19IAINTIUBINIT NITTELNE NITVILTI NSafn
MSAUHNUNEEIEA NTHENAIBLUILUTY NSLUEDNLTS

Basic drawing for food engineering; evaporation; drying, extraction; extrusion;
membrane separation; freezing

850-323  N15ILASITHDINNT 2(2-0-4)
Food Analysis
3189739109AUNDY : 850-221 LAy 850-222
Prerequisite : 850-221 iag 850-222

‘1/11]‘1%{] ‘Viaﬂﬂ’]i’Jﬁ’JLﬂi’]uM‘Vl’NL?’mLLaufﬁ{[ﬂiLﬂii’NﬂJE’JGL‘L!ﬂ’ﬁ’JLﬂﬁ’]u‘ViL%x‘iUiM’]ﬂJLLﬁuﬂﬂJﬂ’]W"U@\‘i
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V]’WQLﬂQJV]LﬂWUUIU?J’]%’ﬁ ﬂiiuﬂﬂ‘lﬂ’]

Theory, principles, chemical and instrumental methods for quantitative and
qualitative analysis of food components, food additives, food contaminants and residues,
products from chemical reactions occurring in foods; case study

850-324  U{uRn1snziemg 1(0-3-0)
Food Analysis Laboratory
51e309AUNDY 1 850-323 1i3BLSHUATUANY
Prerequisite : 850-323 or concurrent

ﬂ?i’JLﬂi’]“%W’]\‘iLﬂ'&lLLa ﬂ’]ﬂ‘MﬂiENiJEﬂUﬂ’]i’JLﬂi’]“’VIL“UQ‘UﬁJ"IMLLa ﬂmﬂﬂW‘U@ﬂ@ﬂﬂUi“ﬂ@U
1146]’]‘1/1']’3 QWQLQGUUE]’M'ﬁ aﬂ'iﬂum’auLLﬁ”ﬁ’]’i(ﬁ]ﬂﬂWﬂu@’M'ﬁ miwammmmﬂgmmmqmmmﬂmu
Tuems

Chemical and instrumental methods for quantitative and qualitative analysis of food
components, food additives, food contaminants and residues, products from chemical reactions
occurring in foods
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850-325 AU 1mg 2(2-0-4)

Food Additives

sedvvsAuneu - Tl

Prerequisite : -

fgnu Msduunyszian unuimmiii audinnanienimuaznisaivesingiiovuems
n13Uszynald towled a1svreazaransoriont arslosiunisiinnes arstesiunisdududou
asfude asusuileduda arsfunisineandindu Simawasuy astierunshvesdtaty asld
auvu anslid anslindusa ansveaunuludiy anstaeanaeneuuasyitlila ashldiAseugudu
astastelnsimaunud domunuanaznguunglunisldingilaluems

Definition, classification, role and function, physical and chemical properties of food
additive; application; enzymes; carriers; antifoaming agents; anticaking agents; preservatives;
texturing agents; antioxidant agents; sequestrants; emulsifiers; sweeteners; colorants; flavorants;

fat replacers; clarifying agents; humectants; cryoprotectants; regulation and law of food additives;

850-333  3aFIINYINDINNT 2 2 (2-0-4)

Food Microbiology I

13 UsAUneY : 850-231, 850-232

Prerequisite : 850-231, 850-232

unumkazANdAyvesgaunsed Jadunelulaznieuandenisasyveqdunidlumdld
91913 ¥iln AuantRuazunasuiiouresgdunidielsauaznoliifnnisuindevesemns lsafinan
onsdude ?J%ﬂﬁ%\il,amLL’dﬁ%ﬂﬁi’JﬂL%’ﬂ‘umi?}Lﬂiwﬁﬁ)ﬁuwgﬁﬂumwﬁ N139UNAUNTE UNUIM
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Roles and significances of microorganisms; intrinsic/extrinsic parameters affecting
microbial growth in food production chain; types, characteristics and contamination sources of
spoilage and pathogenic microorganisms; foodborne diseases; conventional and rapid detection
methods for microorganisms in foods; identification of microorganisms; roles, functions and
metabolisms of beneficial microorganisms and their applications in food industry; principles and
effects of preservation techniques on microorganisms; indicator microorganisms for food safety
and quality; monitoring and sampling for detection of microorganisms in foods and food

processing plants
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850-334  U{URN1338¥INEINI90MT 2 1 (0-3-0)

Food Microbiology Laboratory |

518391 09AUNDY 1 850-333 viTBLSHUATUAN

Prerequisite : 850-333 or concurrent

MInTIadATwiadunidnelsauazqaunidiilnannisindeluingiuuasnansosi
91115 N1IATI9EOUAILUABATBNIINITA mimm‘mmmqmn?ﬁﬂummamzﬂaﬂ N1SAAAIY
nswdsunlaswnudunislundndugioms nsasaaeugdunidluemisedennii nsnsaaoy
UsyAvEnmesnisvhenuazenn msldanstuyaifiediudsdunisivinliAnnsuinde

Detection of foodborne and spoilage microorganisms in raw materials and food
products; commercial sterilization test; detection of cause of spoilage in canned foods;
microbiological monitoring of food products; rapid detection methods for microorganisms in
foods; evaluation of cleaning effectiveness; use of food preservatives against spoilage

microorganisms

850-341  N1IAVANLALNITUTEAUANNINDINNT 3 (3-0-6)

Food Quality Control and Assurance

sedvdedauneu : Ll

Prerequisite : -

NANNIAIVALLAEUTEAUAMAMINGAAIMNTINDMNT NTTANITAMAIN TEUUNITUINIS
ATINTH L1 SEUU 1SO 9000 MIMIUANANNMYBINANA eI aATeailofilY 19y ununstndsiegiaile
M5EOLIU N1SAIVANAMAINYBINTEUIUNTD AT aaTToRlY 1wy WNUDHAAIUAN N1TUTUUTIANNLAY
msuflutlayannmdaniedledld wu 7 QC Tools

Principles of quality control and assurance in food industry; quality management;
quality management system, ISO 9000; quality control of product, acceptance sampling plan;
quality control of process, control charts; quality improvement and problem solving, 7 QC Tools

850-342  Uadwaniniwamisuazn1nsiauseliu 3 (2-3-4)

Food Quality Attributes and Evaluation

sedvdeduneu il

Prerequisite : -

AuAkazdadeannIne1s auliniennenIneseInIs Nl Nann1T kagisnis
p519¥MRAA MmN e Y081 Fud eduda Armnile 1ungUIe wazdaanyaey
ANNEATY UNUm wagdsnsuseiduaunmmsduiayssainluemig anudAyueInIsaIuANAMA N
%13

Food quality and quality attributes; physical properties of food; theory, principle
and measurement of physical properties of food, color; texture; viscosity; size, shape, defect and
foreign materials; importance, role and method of sensory evaluation in food; importance of
food quality control
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850-343  N13EVIAUIALTNIURAEINNTTUDINNT 2(2-0-4)

Food Plant Sanitation

e 0sRUneu: 1l

Prerequisite : -
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Sanitary program in food processing; sanitary facility and construction design for
food processing; employee good manufacturing practices; sanitary practices for storage and
transport of foods; pest control; chemical and physical hazard controls; cleaning compounds and
sanitizers; water quality control; waste water treatment; waste handling; environmental
management inside and around food processing plants

850-351  MISWAILINEAANINDIMNT 1 3 (2-3-4)

Food Product Development |

e3UeAUneY : 850-313 v3alSEUAIUR

Prerequisite : 850-313 or or concurrent

AUANA Y LAZUNUIMTDINUNAIUINARN U9 nszuIunIauIRandug og1afuszuu
WOANTIULATAUABINITVOIEUTIAA N1sadrsiazfnidanuuiAnndndudilug Jedndnuazinud
NM308NLUUKARS LY Torvuandndgt adffiieades msdnnistasins mshwssiaadulls
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The importance and role of product development in the food industry; systematic
product development process; consumer behavior and consumer needs; new product ideas
generation and screening; constraints and criteria in product design; product specification; related
statistic; project management; project feasibility study

850-352 N15U5E UMY TaMAURE 3 (2-3-4)

Sensory Evaluation of Food

evaduneu : 347-201 videgiilasuniseniiu

Prerequisite : 347-201 or those who have been exempted

ANUAIAYTDINTTUTEEUAMA NN SEAdURE d3TInedmSunisussiliunnedseam
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Importance of sensory evaluation; physiology for sensory evaluation; factors
influencing evaluation; panelist selection and training; methods of sensory evaluation;
questionnaire and data analysis
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850-426  lawurA1ansuyed 2(2-0-4)

Human Nutrition

evaduneu : 328-302 videgilasumseniiu

Prerequisite : 328-302 or those who have been exempted

ndnnsiugiuvedawuins nssuaunmiasemnsiuldluiene asemsuasndsny
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Basic concept of nutrition, biotransformation, nutrients and energy, dietary reference
intake, nutrition labeling, nutrition throughout the life cycle, sport nutrition, diet therapy, nutrition
status, nutrition problems, effect of processing on nutritional values, food fortification, functional
food, food supplement and dietary supplement products, nation and global nutrition situations

and modern nutrition

850-427  WANAUINETUDIMITUATDIMITHUAIN 3(3-0-6)

Nutraceutical Products and Functional Foods

evvsAuney : 1idl

Prerequisite : -
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Regulation and health claim of functional foods/nutraceuticals; implications of diet
on chronic diseases and health; phytochemicals; natural health beverage products; ingredients
and carbohydrate-based functional food; probiotics and prebiotics and its health benefits;
ingredients and bioactive peptide-based functional food; ingredients and lipid based functional
food; processing of ingredients and functional foods; current topics on functional
foods/nutraceuticals
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850-428  WWINYINIBDINS 3 (2-3-4)

Food Toxicology

sredvdeRunen ;- il

Prerequisite : -
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Basic concept of food toxicology; biotransformation and elimination of toxicants;
mechanisms of toxicity; natural food toxicants; toxicants formation during food processing;
determination of toxicants in foods; toxicity testing

850-444  NYRUYUATUINTFIUDINT 1 (1-0-2)

Food Laws and Standards

edvsAuneu il

Prerequisite : -
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Significance of food law; standard and related organizations; food act of Ministry of
public health; agricultural commodity and food act of Ministry of Agriculture and Cooperatives;
industrial products act of Ministry of Industry; international food law and regulation; food, food
manufacturing and label permissions and registrations; food import and export permissions

850-453  AMTWAILINAANMINBINNS 2 3 (2-3-4)

Food Product Development I

sredvdeAunay : 850-351

Prerequisite :  850-351

MINAUIAURU NGRS s WEnSuntuwuulngguslnaldiusiu inallansiaun
gRTUALNTLUIUASHARNTIMANE AL NINAABUNERA MY NsNAaoUNARAw n1smaasuguilag
MsMageUDIgNSLiUTe ANt nstiauenailFaInlasInTiRLNER )

Prototype product development; consumer participated-prototype product
development; optimization techniques for product formulation and process development;
product testing; consumer testing; shelf-life evaluation; presentation of product development

project outcome
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850-454  N1INAIANAAANIIDINIT NTIILARIA LATWAANTINVDIUTINA 3 (3-0-6)

Food Marketing, Marketing Research and Consumer Behavior

edvsRuneu 1l

Prerequisite : -

NANNITAAIAVDINANAUT 019117 @IUUTZAUNITAAIN NITLUEIURAIA NITIEBNAATA
Wanane N19219ALUUINNTITAANN anﬂiimtﬁﬁiﬂﬂ mﬁ’%’amimmmLLazmiﬂszqﬂﬁGﬂuﬂﬁﬁwm
HAN AN

Principles of food marketing; marketing mix; market segmentation; target market
selection and market positioning; consumer behavior; marketing research and application in food

product development

850-455  WIANIIUDINITWAZNITODNLUUNANAUIN 3 (2-3-4)

Food Innovation and Product Design

seAvsRuneu 1l

Prerequisite : -

fy1uAurLNe0IuTRNISNIMNSHAYNNTEBNLUUNART MY ANd1AuazAus Ty
lunsaseuinnssulugnannssueImis nannisuazkuiAnlun1soanwUURAUILIRNTTY Lma'ﬂsi’fau”a
Tun19a519uTnnIsy NSzUIUAITERNLULITELarNAIUIUIRNTTY peAUsznaulunIsoonLuUNEn uY
WIRNTTUTINI ) mmiﬁmﬁuﬁmw%’Wéaumﬁqi’jﬁgm nIalAnw

Definition of food innovation and product design; importance and necessary of
innovation product development in food industry; principle and concept of innovation product
design and development; source of data and information for food innovation development;
process in design research and development of innovation product; structure in innovation

product design for commercialization; basic knowledge for intellectual property; case study

850-456  n15UTTNBUNINTTDINNG 3 (3-0-6)

Foods Entrepreneurship

sevdeduneu Ll

Prerequisite : -

ﬂawmiﬁugﬂuwﬁaqiﬁ%awwﬁ wudlduYeegIAveImsluseauUssmaLagseivaina
ﬂ'ﬁzmumiﬁﬁ’]ﬁmiuﬂﬁiﬂizﬂauqiﬁﬁ]mmi NagNENI9GINILATNITIANIUANUT 57919115 NIAANY
fiRedosiunmssiiugsfitens meilnujifhusulszneugsiaemsuaznisiiaue

Basic food business principles; national and international foods business trends;
important process in foods entrepreneurship; food business strategy and business plan; case
studies in foods entrepreneurship; practice on developing foods entrepreneurship business plan
and presentation
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850-461  nalulagvaswalduaziin 3 (2-3-4)

Fruit and Vegetable Technology

se3vdeAuney © 850-313, 850-314

Prerequisite :  850-313, 850-314

weluladndennfuifsmaliuazin nawdsusalivazinnieunisuyssy nnsdseiu
AuANTERUgMAIMNTIYN MIuUssURalsinazdnlduanisuuds msussgnseles nmsviuks nsudda
navinaes nMsviweauaziinalinazdn nauussudus maluladasfelnailunisuussunaliuasdn
Anwigaruuenaniu

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

850-462  wAlulagvasvuuay 3 (2-3-4)

Bakery Technology

se3vnvsAuUney : 850-313, 850-314 M%@;:Jﬁlm%’umiam"iu

Prerequisite : 850-313, 850-314 or those who have been exempted

audAmaainenmveanisand indesleuaznsujiamlulunissdnudnfusivusey
Togavlunisudnvuney navesingAusienun nveNandnvuLeU Walulagn1snannEndnsiruLey
AMAIN nsienids warnisiiusnuwinde Sudivuneu n139nN15gsRandnfugvuLey Anwinau
wonaauil

Physico-chemical properties of wheat flour; instrument and general practice for
production of bakery products; raw material for bakery production; effect of raw material on
bakery products qualities; technology for production of bakery products; quality, deterioration

and storage of bakery products; business management of bakery products; field trip

850-471  Anemansuazimaluladveaisuaziiodniin 3 (2-3-4)

Meat and Poultry Science and Technology

T18990sAUNBU : 850-313, 850-314

Prerequisite : 850-313, 850-314

AuantAvIanIsaIn il uardiineweaidednd odninuasnan e nsuitnng
AUATAALAITIN 5’mq§UL§aé’miLLazLﬁaé’mﬁﬂ ﬂmmWLLazmﬁL‘U?{EJuLLan@mmwsumLﬁaé’mfj‘swdw
mﬁl,ﬁu%’ﬂm IRTIRdeULarNIIAUANAMNIN a1sdetuililugnamnssuieodnd vdaveswan s
LuaLLa N13uUsTURER Touat Lwﬂiuiaaiwﬂuamammamuaua zdniUn dorimuauarinnsgiunanm
odriuazndnost msnaauazw Tt sERTos nsdine Anwigauuonaniu
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Physical, chemical and biological properties of meat, poultry and products;
slaughtering and trimming of carcasses; meat and poultry raw materials; quality and quality
changes of meat during storage; quality determination and control; additives used in meat
industry; categories of processed meat products and meat products processing; novel
technology in meat and poultry industry; specification and quality standard of meat and
products; meat marketing and trend in meat products development; case study and field trip

850-472 msﬂmﬁuﬂmmwu,asmié’mumﬁa 3 (2-3-4)

Meat Quality Assessment and Identification

siedvdeAuney @ 850-221

Prerequisite : 850-221

psrdsznaunnaiinaznisnmveniednidsaneiusuazdiudneg auainuas
ﬂﬂiL‘U?ﬂIEJULL‘Ua\‘iﬂmmW“IJENL‘fi@ﬁm’i NIRTIRERURAENISAIUANANA I WATalralunsUsEdiununm
uazduuniaveile GﬁaﬁmumLLaammgmﬂmmwﬁaé’mi FEUUNMTAIUANAUATNEAFINNTIU
iledns nsdidnw

Chemical composition and physical properties of meat from different species,
breeds and parts; quality and quality changes during storage of meat; inspection, identification
of meat and determination of meat quality, novel technique for quality assessment and
identification of meat; specification and quality standard of meat; quality control system in the
meat industry; case study

850-473  UfjURn1snAndneiiodng 1 (0-3-0)
Meat Product Laboratory
swddsAuneu : Ll
Prerequisite

[

mwgl,uaﬂmu’[,um':?l,mﬁﬂLuaamu,az JUAnsuUssUnandailodnd uau Lupou

v o
¢ A = (Y

Iﬁﬂi@ﬂ@llaal]u mammsmuamm amm mammwuawumu mammmmmu miwwuwamm%
LuaamLLavwamﬂmwmmmauﬁla

Basic theory of 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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850-474  WAlUlABVBIUNLASHANAIUN 3 (2-3-4)

Milk and Milk Products Technology

igdvdeRuneY - 850-313, 850-314

Prerequisite : 850-313, 850-314

NITIUTILALSULLAY aadUsEnauwazAuauTRMIuATifdndvasuNfy 9aunTdves
unwazkAnAiuy mhemnanuazied ealendniiisadeslunisulssundndneiuy Uszneuse
N13ueNAsN N15USUNIRIgIUeIAUsznoun1staludlud n1snseslaetuuusy waznisliainuiou
nsuUsURaRSaTiungiinfeg - Msihauaze1ngunsalnsuanuy

Collection and reception of raw milk; composition and physical-chemical
properties of milk; micro-organisms of milk and milk products; basic unit operation and
equipment in dairy processing including cream separation, standardization, homosginization,
membrane filtration, heat treatment; production of dairy products; cleaning of dairy

equipment

850-475  AnenAransuazmaluladmendsnissudadin 3 (2-3-4)

Post-harvest Science and Technology of Fish

sre3vveAunay : 850-221

Prerequisite : 850-221

¥iln SnuaEnInIEnIn waresUsEnaumaaiivesdn i AN warnsasuulag
ANAIN nsURTRNendensdudaiiiuasnisauendaiin NSATIVADULALAITAIUANAAIN
AUEUTILATNTIUAS TerunAmAMLATANATY NN STER i

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

850-476  wialuladvaswaniunuszug 3 (2-3-4)

Fishery Products Technology

sre3vveAunou: 850-313, 850-314

Prerequisite : 850-313, 850-314

nssuiEnsuUssUdnfinlasnisududs nisussansedes nisldinde meviousie way
nssuatu wdndusiyanin nanaesld uaznislivsylovdaintanmdeldlunszuiuniswin
LAZNITATUANAAIN

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
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850-491  im3BuANUNIBUEARNIANE 2 (1-3-2)

Preparation for Cooperative Education

Jouly : fanwnmidleushinfnudui 4 uasidenSeuluua n @wiefne)

Prerequisite : equivalent to fourth year student and select in plan A (Cooperative
Education)

msmTouaunionlunisufuRcuaniafnen nsfumdguuiienisidediu
PRAIMNTIUIMT huIAALazMENn1THAludeym wdasfledmsunisudlatym nsdudu sausiu was
BouiFes doyalirivimsluiiiAsates metaulassisnisidedmivaniafne nslingiiuay
U32ananan15I98 NMSWEULarUILEUTIEUNANITITY

Preparation for cooperative 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  @unaANEN 8 (0-24-0)

Cooperative Education

Jouly : fanunmidleushinfneduldi ¢ uavidenSeuluu n @viedne)

Prerequisite : equivalent to fourth year student and select in plan A (Cooperative
Education)

n1sUURnunIsAny/meaeyuily/diulselym nesnwingimansuazimalulad
IUNT ﬁmauaumﬁumméjmﬂﬁiﬁuaﬂqm’mmimmmi LﬁaLﬂ%ﬂJa%JNﬁﬂwﬁ’]ua’l%Wﬁnﬂmiyimﬂmi
Aanulureassuiulsraun1salnisvinaudse s anudsenaunts areldnisguanasiugiives
mmﬁﬁﬁﬂmmﬁﬁﬂm LLﬁ%ﬁU?ﬂU’W’]ﬂﬁﬂ’]UU‘iSﬂ@‘Uﬂ'ﬁ N1991891U/N1ULEUD maﬁ%%a VB
TAssuaniafng

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

850-496  duuun 1(0-2-1)

Seminar

Joulv : faounmideuwhdndnuiudi ¢

Prerequisite : equivalent to fourth year student

maauedeyanazarminmihmadnmsiiedesumuinemansuazmaluladenms
ns@gusenuatuauysal

Presentation of data and research progress of related topics in food science and
technology; writing of final report



850-497
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Tassutindnen 1 2 (0-6-0)

Senior Project |

Jouly : fanunmifeushdn@nuiudil g

Prerequisite : equivalent to fourth year student
nswienaamdaslunsvheidofionsulandvietamianemsluavinermans

wazinalulagomsnelinsguanuziivesenansdiuine nsinsenlym saseiumnIumse

AUNATIULAYINQUTEANA NTAUAN FIUTIN WALITEULTEY Jaualdadnmsiuiinedatos N15IeUKY
N151A889 NMSWEULAZYILANRTRLANNIBLATIS N AADAIUNTATENTAR QUNTalNeA LTINS
naslutuiy

Preparation in research study on special problems in food science and

technology under the supervision and mentoring of an advisor; problem analysis, hypothesis

and objectives setting, literature review, experiment planning, proposal development and

presentation, material and equipment preparation and preliminary experiment

850-498

Tasssuindne 2 4 (0-12-0)
Senior Project Il

Jouly : Taouamiteushtn@nunduld 6

Prerequisite : equivalent to fourth year student

NSANAUNIINAADIANIULNUIY 58 lATes19slsuliansiedsnlassnuinfnw 1

nsiu/Anszideya wagnistiauenansinulugluuulvamesuagssnuatuauysal

Experimentation following the proposal developed in Senior Project |,

data collection and analysis, presentation of research result in a poster format and full

report writing

850-499

HNaumeinuangmnssuaInisg > 300 Falag

Industrial Practice in Food Industry

Soula : faounmiiteurindndnunduld 3

Prerequisite : equivalent to third year student
n1sHnuluanIuYTENBUNTAIUENEINNTTUBINNT WeszdulEn nans uazlvg) wie

MNBNUAUNITAN/ATE NAITBINUERaMNTTNDMS

Practice in the food industries in small/ medium/ large factory or education/

research institute related to food industry
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853-431  walulagnisndin 3 (2-3-4)

Fermentation Technology

sre3vUeAuneu : 850-333

Prerequisite : 850-333

ARy veIgRaInnITINITNITn NMsLenLagdadenydunidnilaiudfnlu
gaamNTIL MsUSuUREeTLSRRunEd el madsadeuasiideiudu dminuasatesie
Anertoddunszuiunismdn nsiiuifendndud ndaduginminiiluemisuagldldong
Anwgaruuenaniu

Importance of fermentation industry; isolation and selection of important
microorganisms in industry; improvement of microorganisms; media and inoculum preparation;
fermentors and equipment related to fermentation process; product recovery; food and
non-food fermented products; field trips

853-442  nlduaznstrdadudelugaanunssnnens 3 (2-3-4)

Water Supply and Wastewater Treatment in Agro-Industry

$1873109AUNDY : 850-333

Prerequisite : 850-333

VGOV RNECEY Wand LL%%’ﬁwEJ’1“Uaﬂﬁﬂmiﬁﬂiw’mq&la’mmim NINTTIUAUNINVDY
ihduazthldlulsenn Fnsusvanimilfmnesunmsldnlugramnssmnuns ssuutindide
miﬁﬂmamuuaﬂamuﬁ

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

853-461  walulagdannlugnannssuemng 3(2-3-4)

Biotechnology in Food Industry

71899108AUNDU : 850-231, 850-232

Prerequisite : 850-231, 850-232

wmaluladdinmivuildlugaamnssuemis lnesrudanaluladiidulegnuay
weluladioulss! maluladTanmiionisnsaifdade wazmaluladinngdunid Alnanszvus
AMAMTROAY ANAIMIATUINIT waznTeUIuNITUUIIURaenIuUTIR TN n1sUseendly
weluladFnmlugnamnssumandaedosi wdndusiun wansusiinuald ewnesiniiutiu uas
nstndaveadeaingeamvnssuems Wusu msldmeaianiedluanaluduaiudasadeeinis
LAZANSITAY TIMDRTIEUTINANNUARAduLasTaTIAUMawmAlulagTIn oW

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 safty and
waste treatment from food industry; application of molecular technique in food industry and
sanitation; ethics in safety and regulation related to food biotechnology
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854-214 ﬁmniimnﬁzmumiﬁ’ugw 3(3-0-6)

Fundamental Process Engineering

183V 109AUNDU  322-102

Prerequisite : 322-102

nEnnIFRLgIuNIAIUIAINTIY Menazdd weslulaundindUszgndusenaudae
winadndaletiuazszuunisinaaudy AUAANINATT AUAANHIY n1sanelauluiuudy
nsanelaunuiau nsaelouwla

Basic principles of engineering; units and dimensions; applied thermodynamics
including boiler and refrigeration; mass balance; energy balance; momentum transfer;

heat transfer; mass transfer

854-215 Uﬁﬂ'ﬁmi"“aﬂ'miiun'szmunﬁﬁug'm 1(0-3-0)

Fundamental Process Engineering Laboratory

e3UsAUneY : 854-214 v3BlTHUAIUANY

Prerequisite : 854-214 or concurrent

n1sUseynaldlusunsupauiiawasiunisAuin N5 @sunsiv wagn1smaiwlsly
auntsnadneans wiesdndnlenn szuuiiaiuby AUAANIAAITUALAUARNTIY
AENURANIIANToUYRIIMT SEUUdeTaLYan nsaneleuauTou Msnelouuia

Application of computer program for calculation; graphing and parameters
determination in mathematical equations; boiler; refrigeration; mass and energy balances;

thermal properties of foods; fluid transport system; heat transfer; mass transfer

854-411  wAlUlagNITUIUNITYININ 3 (2-3-4)

Bioprocess Technology

FgvdeRuneY : 328-302, 854-214

Prerequisite : 328-302, 854-214

Iaunaransveduniduasiouladluufnsali@inim ysngnisalinglow nseeniuy
warAAsIzna s fnaaidinin Q‘Uﬂiﬂj’iﬂLLazﬂwﬂmizmumi%amw Qﬁmaamaﬁ%’ﬂuﬂizmumi
AuRenansausitinin LLazLﬂwgﬂ']am%ﬂizmuﬂ'ﬁ%’m’lw

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
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854-441  wAlWlagN13IALAZNITAIVANNTEUIUNIS 3 (2-3-4)

Measurement and Process Control Technology

1873910%AUNDU : 854-214

Prerequisite : 854-214

aﬂﬂimmsmw]immaimaﬂa ANAU BNTINTTINA NN ANTY van Ale
Iuamammim aanansuanesy nsuamesileidy syuuguin iuwmmmwumm N193 LAY
AIUAN NITBUABTINAABUTILABSAUTULLES UALTEUUAIUANMUADUNINDS

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

855-451  U33Anu9i0mg 3 (2-3-4)

Food Packaging

swdvvsAune Tl

Prerequisite : -

wanNs AR LagmNvesusIeAneioms ualduussasusiennns luinsiuuay
mnuUaonfBueIusIafusiewns nqvseiiedesiuussatasionms aanensuazaanlaguinig
AYATTTUULAE T ANAAS I naluladn1sussyiusionis Usiaﬁmsﬁmmmavwﬁmﬁm%%ﬁmﬁhm
Usmﬂammmuhﬂmnw U359 M54 T93N UTTAAUIIR81A N1TTURIULEE mimmamamwm
a’ﬁmﬂumiﬁmm% miﬂ%maLLa m%mmiﬁmm%mmimiﬂ%m Lmammuaﬂumwmaauﬂmm‘w
a’ﬁmiLLawaﬁiUizﬂaUIUUiiﬁ;ﬂm%

Concept; important and function of food packaging, trend of food packaging;
migration and safety; packaging legislation; food labeling and nutritional labeling; FDA code and
bar code; technology of food packaging; food packaging and products; microwavable packaging;
active food packaging; smart packaging; permeability and shelf life estimation of food; recycling
and reusable of packaging;, advance instrument for analysis of food quality and packaging
component

857-321 m'i’JNLLNunﬁiwﬂaa\‘iﬁm%'uqﬁﬁ'mniiuLﬂ‘lem’i 3 (3-0-6)

Experimental Design for Agro-Industry

183 109AUNDU . 347-202

Prerequisite : 347-202

ANUAIALYVOINITODNLUULALINLNUNITNABDILAY miﬂi Uﬂmnlﬁﬁumuamm%ﬂiimmwm
Maﬂmi‘wu%’mLLa TUUINIUAITODNLUULAL IR UNITNAG DS aamwmmmmummwLLNums‘mmaaq
miaaﬂLLU‘ULLaUQNLLNumwmamﬁumiuuumm{]ﬁ]%mmLLammEﬁ]ﬁ]% LUUANADINITONADY RANNTT
ﬁu;ﬂ:’lu‘lla\‘iLﬁ/lﬂﬁﬂﬁyuﬁlmauaua\‘iLLﬁSﬂ’l’iE]E]ﬂLLUU“UENNEIJJ

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
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857-324 3TUUNITINNITANUADANYVDIDINNT 3 (3-0-6)

Food Safety Management System

sevvAuney : 1l

Prerequisite : -

ANUANAYUBINITIANIIAUANUADAS BUDIDINT SuaTIBlueIANg TR LOREE: I8
VAN NN IHARTIR N TEUIUNTNAND IS TLUUMTIAT IS U TIBLAYARNOATIFDIAILAN S2UUNS
'51’61miéﬁummﬂaamﬁmaammiﬁuﬂ Ffeades mMsmudeukasnInTIUsTaUTEUUNMSIANISAY
Uaannea1ms

Important of food safety management; food hazards; risk analysis; good
manufacturing practice (GMP); hazard analysis and critical control points; other related food

safety management systems; verification and auditing food safety management systems

857-413  N13IANIILINURATIMNTTUNEAT 3 (3-0-6)

Plant Management in Agro-Industry

seAvsRuneu 1l

Prerequisite : -

‘vié'ﬂmiﬁmié‘]’mﬂ’lﬂuqm’mmsu NISUSMITUAAD NITINUHULAZAIUANNITHER
MsAIUALTARAIARS N15USMIANTEoNTITe sifiunands Anuvasndelulsanusnaivnssy
ngvineAgtesiulssugnaivnsy

Principles of industrial management; human resource management; production
planning and control; inventory control; maintenance management; productivity improvement;
industrial safety; industrial law

859-101  NANTIUEIUNANEAT 1 1 (0-0-3)

Co-curricular Activities |

sedUAUney il

Prerequisite : -

mMsvinfanssdaysannisesdand Wuusslovidsaunazussloviiiounyud du
Aafinils Ugnilsamsssy a3esss Indriinarsnsar nmsvhauuiiuiduaunisuasvdosening
anwnivn aeldmuugiivesenanseivinm

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
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859-111 qmmwnssumwnﬁmﬁu 2 (2-0-4)

Introductory Agro-Industry

edvsRuney Ll

Prerequisite : -

fugruanudladefusuiliuvedanuaslunausemelng 4.0 fugnamnssunuas
ANNANTUSYaild i TURRaIMNTTINYAT NTTUIUNTASNAMAITLEAAIMINTTUNYAT
WalgaunulugnaInnssunens 1lon1aAunaINnaIsveIu 91TnlugaaInITUNYAS UNUIN
vaIngreansiazmalulageonns unumvesnaluladussadaaiuazdag unuImYenIsians
walulaganainssunens unumvewnalulagdinmgnainnssy n1sdausyszaunisel
NsENL N5 ueTnuazlon1alun1sHaLIO1 TN Uszaun1sadn1vinlaTsaunauIuinn gy
waznsHALNER S lfsinsu ety

A basic understanding of the sglobal trends and Thailand 4.0 model on
Agro-Industry; the relationship of stakeholders and Agro-Industry; value creation process in
Agro-Industry;  supply chain in Agro-Industry; the diversity of career opportunities within
Agro-Industry, role of food science and technology, role of packaging and materials
technology, role of Agro-Industry technology management, role of industrial biotechnology;
an internship experience presentation; planning for a career and opportunities for professional

development; a capstone experience, innovation and new product development competitions

876-102  udniAsugAaniiiosiunaznisUszynd 3 (3-0- 6)

Principles of Economics and Application

seAvsRuney Ll

Prerequisite: : -

‘1/12]‘13}5LLa3LL‘lJ’Jﬁﬂﬁyugﬁ‘u‘l/HﬂLﬂiUEﬁﬂﬁ@%fqaﬂﬂﬂ qﬂaaﬁuazq‘d‘mu AUEANgulLaY
M3UsEnAld IAssgeansassny fununsdnuaslasaiianan woRsliugiuduasegeans
UnNA ﬁmﬂiw’mmwgmam%mumﬂ LWsHIAAlUIEELE1T NSRUNITEUIATT UlUIgnNITAGILAL
QUEIS) LLazLﬂwgﬁﬂuiwzﬁgu N13AUaENITRUTENINUTEMA

Basic theory and concept of economics included —microeconomics,
macroeconomics, and international economics; microeconomics: market forces of supply and
demand, elasticity and its application, economics of the public sector, costs of production and
market structure; 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 economics : international trade and international monetary system
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890-100  AMWITINHVLATINAIUNS DY 3(1-4-4)
Preparatory Foundation English
e 10sAUNeY : laidl
Prerequisite : -
Iﬂiqaswmﬂaafmsmua mﬂwmwwaaﬂqmmuﬁumu NWENISHNY 819 Laziley
Sumuwu%m‘wwammLLﬂmiLiEJusammﬂummaﬂﬂquu%m
Basic English grammatical structures and vocabulary; basic listening, reading and

writing skills for learning compulsory english courses

890-101  maflauazwanendanguiugiu 3 (2-2-5)
Fundamental English Listening and Speaking
sdnvsauney il
Prerequisite: : -
vinwgnsilauazyaluiderliludinuss iy msiladiedulanuddnuaznoaziden
Tensaluazdununwiisndudmiunisdoans
Skills in listening and speaking on everyday life topics; listening for gist and details;

grammar and language functions necessary for communicative purposes

890-102  n1seuuanTuNUISINguiugIy 3 (3-0-6)

Fundamental English Reading and Writing

sedUAUney il

Prerequisite: : -

ﬁﬂﬁ;’}%ﬂ’]iﬁj’]ULﬁ@LﬁﬂJW‘Ju'}\?ﬁWﬁ ﬂ’]‘l"ﬂLLa3'3/@,1‘Uﬁiillﬁ]ﬂﬂUWEﬁﬂuﬁﬁﬁ'ﬂ%@%ﬁ’]ﬂﬂaqEJ ﬂ’]iL%EJL!
Forudu o

Reading skills to build vocabulary; language and culture from reading texts on
various topics; writing short messages

890-211  La@sunnwznIsNIN1Id9NgE 3 (3-0-6)

Improving Listening Skill in English

183 109AUNDY : 890-101, 890-102 w%aaﬁim%’umiaﬂnu

Prerequisite: 890-101, 890-102 or those who have been exempted

Finwensilafiowenuezidoni 9 Tunwdangy I8n15LuEes way mLaawam‘W@
UCH KRN 9 A5dulunisdeu wu nsilsussensuasuanidouninuandiuniaienis mi‘W@
dsiisnduludinusediu Wy unaumn 917 WaLIIENITING

Listening skills to distinguish English sounds; stressing and intonation; listening to
academic English such as lectures and discussions; listening to everyday life English such as
conversations, news and radio programs
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890-212  ANSEUNUINIEIDINGY 1 3 (3-0-6)

English Conversation |

gv1UsAUNDY: 890-101, 890-102 M’%@fgﬁl@%’umsaﬂmu

Houly: WavSinAnuanvheneu

Prerequisite: 890-101, 890-102 or those who have been exempted

Condition: First priority given to seniors

Snwnzuazninfivesniwanguildlunisaununluaniunisalsg 9 nrsaunu
awdanguluuiunsng 9 Fnvenisaunnnmndinguitsndulunsufduiudmedsay

Features and functions of conversational English in various situations; conversational
English in different contexts; essential English conversation skills for social interaction

890-214  LEIUNNELAUNITNILATNANTYIDINGY 3 (2-2-5)

Consolidating Listening and Speaking Skills in English

$183UsAUNDY : 890-101, 890-102 w‘%a@ﬁﬁlm%miamau

Prerequisite: 890-101, 890-102 or those who have been exempted

vinwgnsusuazmsyauduilylunisaununludinusssriu nnsildavania
Tnsviend nMmeuad 18910817 SINsLERIRL ALY

Listening and speaking skills with emphasis on expressions used in daily life
conversations; listening to TV commercials, movie soundtracks and news reports, as well as
expressing opinions

890-221  A1sUFUUTINSTAIUMIEDINgY 3 (3-0-6)

Improving Reading in English

183 109AUNDY : 890-101, 890-102 m%ar;ﬁlﬂ%’umiaﬂnu

Prerequisite: 890-101, 890-102 or those who have been exempted

MATANITEIU N1581UMLATERUAT 28 Usylon et uavveaIukuUAIg 9
mmlanudidny wazlaeuiveusgluveni msusudnsanuiinise mseuianniseiu
yiARg 9

Reading techniques; reading from the word, phrase, sentence and paragraph level
to reading different types of texts; reading for the main idea and finding the hidden main

idea; adapting the reading speed; reading different types of materials
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890-222  N1581UATNBINBIUTINUSZINTY 3 (3-0-6)
(Functional Reading)
evUNAUNDY : 890-101, 890-102 M%@QJJV]IIW%JUﬂﬁEJﬂL’m
Prerequisite: 890-101, 890-102 or those who have been exempted
mseuiteiiureyaaniannisenuiiiuvessis mseuusgleafionuariurenlusesv
USianguuuune 4 mseuegeiiansagia Mmsnduings wagnsasuany
Reading authentic materials for information; reading comprehension of long and
complex sentences in different types of paragraphs; critical reading; note taking and

summarizing

890-225 nsulalne-denge 1 3(3-0-6)

Thai-English Translation |

sne3vUsAuUneY: 890-101, 890-102 M’%@;iiﬁl@%’umiaﬂﬁu

Prerequisite: 890-101, 890-102 or those who have been exempted

nsudaniwlneldusinguluszauusslon wagsziugonin n1suasi1uty uruad
ATINUIN N381 NFU1E AU ﬂmﬁwﬁ na 2190 wazUssleadoula N15uUTIARDUTDS
‘Uiﬂﬂﬂium‘wﬂwEJ‘LuﬂizmumiLLUaﬂWHﬂlwﬂLﬁuﬁﬂﬂqw NSLUBNUTIUAIVIITIFN 9 LaZITULTEU
flsuuuuiae

Translation of Thai texts into English at sentential and paragraph levels; translation
of nouns, noun phrases, pronouns, verbs, verb phrases, articles, adjectives, tenses, voices, and

conditional sentences; the division of sentences in the Thai-English translation process;
translation of texts of different fields of study and unique text types

890-226 lagnsalangusianisdeansludingss 3 (3-0-6)

English Grammar for Real Life Communication

S1839109AUNDY : 890-101, 890-102 M%@;:Jﬁlﬂ%’umiaﬂﬁu

Prerequisite: 890-101, 890-102 or those who have been exempted

myegilassadhiensalmudinguluuion mnuduiudseriteguuuuiagniinginig
A Taeevang msthadidGeusllddeans wuinugnseuuazniade

Analysis of English grammatical structures in context; relationship between forms
and functions including their meanings; application of what has been learned to communicate;
emphasis on reading and writing skills
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890-227 msiEuNESIngulasdu 3 (3-0-6)

Introduction to English Writing

s1e3vUsAUneaY : 890-101, 890-102 m%aﬁﬁim%’umsam"iu

Prerequisite: 890-101, 890-102 or those who have been exempted

m'iLfduauimaa%fNUwIaﬂﬁugmwamﬁ] nMsWeudentngu Buades UsseELas
osunelanlindnlionsal Aideudstloauazinlomunelssaneudigndes WunsBeuioinudn
LAZNTEUIUNTTEU

Writing different types of sentence structure; writing short narrative, descriptive,
expository paragraphs with the correct grammar usage, sentence connectors and punctuations;

emphasis on coherence and the writing process

890-231 MsAeaEIsAISINgEMSINENAEnTuazmalulad 3 (3-0-6)

Communication in English in Science and Technology

518739109 UNBY : 890-101, 890-102 M%a;ﬁ"l,m%’umsamau

Prerequisite: 890-101, 890-102 or those who have been exempted

Fwrnsdeansnedingy waidemmeauiadmanemansuasmalulad e
nseukitenuinle msilaunanumavinsuazantuiings nsileulaseing n1seunnuginas
N3l NsuansruAnuLaziiaNa Tinven1silisugent

English communication skills emphasizing scientific and technical texts; reading
comprehension techniques; listening and note-taking; outlining; reading non-linear texts; giving

opinions and reasons; writing short paragraphs

890-233 ANWIDINHENNNITNEAT 3 (3-0-6)

English for Agriculture

183 109AUNDY : 890-101, 890-102 M%@Qﬁlﬂ%ﬂﬂﬁ‘&lﬂlf]u

Prerequisite: 890-101, 890-102 or those who have been exempted

AISINgHANIEAUNITINEAT TINTInemansuaznaluladiiiefes Fnunnsenu
N15@eU A5 N3N wazn139nduiings A58 ULUUETATUYIM IMATANITBIUUNAIIUNIG
Ingrmans maiammnedwitiliinenuvieliduiy nseiunazusseIonTil Madeuseau
LazNlguagy

English for agriculture and related science and technology; reading, writing, listening,
speaking and note-taking skills; critical reading; techniques for reading scientific articles; guessing

unknown/unfamiliar words; reading and describing graphs; report writing; summarizing
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890-251 N159IUTULVYUIVINTTDINGY 3 (3-0-6)
Reading English in an Academic Context
evUAUNDY : 890-101, 890-102 M%@QJJV]IIW%JUﬂﬁEJﬂL’m
Prerequisite: 890-101, 890-102 or those who have been exempted
nsldusglovidanunuuuasinseaiiavesnnudowdaivinig Wnwenissuidnduy
n1sasUAIL

The use of forms and structures of academic texts; essential reading skills; summarizing

890-261 awsengulufivineu 3 (3-0-6)

English in the Workplace

$183v109AUNDY : 890-101, 890-102 w‘%a@ﬁﬁlm%miamau

Prerequisite: 890-101, 890-102 or those who have been exempted

inwenndnguieldluiivhey amnildludeauisidulunsiedeay wu nsinsdn
mytdavanyg Msve/Mideya msseusuwen n1sanduiindeniny

Skills for communicating in English in the workplace; social English used in a
business environment: using the telephone, making appointments, giving/asking for

information, receiving visitors, and writing memos

890-361 AIWSINgELRENTENATII 3 (3-0-6)
English for Job Application
S183909AUNDY : 890-101, 890-102 w‘%aﬁﬁiﬂ%’umﬁaﬂﬁu
Prerequisite: 890-101, 890-102 or those who have been exempted
vinwzuaznwndeslilunismanu nsainsau uaznsaeuduawal madeunazya
GL‘H‘U%‘U‘V]‘UENﬂ’]iﬁ/i']LLﬁ%ﬂﬁﬂﬁ\‘i’]u
Skills and language for job seeking; applying for jobs and attending interviews;

writing and speaking in the job-seeking context

895-132  Winwen1saess 2 (2-0-4)
Communication Skills
13BTIAUNDY: 890-101, 890-102 ﬁa;ﬁﬁlﬂ%'umsaﬂﬁu
Prerequisite: 890-101, 890-102 or those who have been exempted
Jaunrwnaretauniwidunisdeans nasldnrwlnelunisieans nstuaue
NSAUAIT N1T919D9
Verbal and non-verbal communication; Thai usage in communication;

presentation; data searching; referencing
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895-171  iidgysyrlumsaniiugin 3 (2-2-5)

Wisdom of Living

sedysRunou : Ll

Prerequisite : -

NM3AR N15UTNIT LarN15iANTsTAneE 1 STiunsAsunUasesdeaulng
waznszhadianlan n1swaunauddnedunyinusssulunisandudin n1sidnaisisae uas
$nddauindon msagjﬁwﬁ’uiué’mmasmﬁmmzjmuuﬁugm@mﬁsm TYTITU UAZNANLATYIND
IGIATEER

Thinking; life administration and management in accordance to changes in Thai
and global society; blending Thai way of life with multicultural way of life; public mind and
environmental conservation; living in the society happily based on morality; ethics and

sufficiency economy

895-213  INIMNYIYAAINNTTU 3 (3-0-6)

Industrial Psychology

se3vvsRUneu: il

Prerequisite : -

Uszifmnudunnvednivergaavngsy weinssun1sinnu Inineuana wsegdla
My anmfisnelanisyiienu nsguaumsngy Az nsdoans msuimsanudands
annndenlunisinau

History of industrial psychology; working behavior; personal psychology; work
motivation; job satisfaction; group process; leadership; communication; conflict

management; working environment
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