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NW1ING BYARINA 2((2)-0-4)
English in the Digital World

AYIDINYHINIVINT 2((2)-0-4)
English for Academic Success

Bulney 1((1)-0-2)
Thai Khim

509 1aU LU 1((1)-0-2)
Singing, Playing, Dancing

NILALLNAY 1((1)-0-2)
Rhythm and Song

Anns 1((1)-0-2)
Guitar

2ALaLa 1((1)-0-2)
Ukulele

g15luding 1((1)-0-2)

Harmonica



895-026

895-027

895-028

895-030

895-031

895-032

895-033

895-034

895-035

895-036

895-037

895-038

895-039

6)
472-116

a72-117

7)
142-234

142-135

142-136

ANTIRATATIDUANY
Y Y Y

Drama and Self-reflection

95505aN1W NY

Appreciation in Thai Language

NSALEUAS19ETIA
Creative Drawing
Heth
Swimming
Wuila

Tennis
UNALNAUBA
Basketball

N3N

Track and Field
dane

Social Dance

W Umog

Petanque
ANBNNLIN
Camping
WUAIUAU
Badminton
wiLUamuila
Table Tennis
miaaﬂﬁ’lé’qmmﬁaqmmw

Exercise for Health

AMTINYINITINNIT D1UIU 2 U1 7D

dnvavdule wWlanesdu
Local Arts and Fabric
GRER R HGR]

Keeping Fit: Enjoy Healthy and Happy Life
AINNPIUIUNIVIR U T I A

lanany

Life is Beautiful
WULNEULSEUS DY
Paper Craft
Huauldduan

Sculpture

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)



142-137

142-138

142-139

142-237

8)
315-201

322-107

322-108

324-105

325-105

324-235

325-233

324-248

325-243

328-208

328-233

330-101

332-106

340-162

Tasginala

Everyone Can Draw

NUASNEBIAUAT

The Sound of Musics

vodlanfauy

Through The World of Art

Alatiuasynsi

The Designers and Their Black Attires
AMYINGIFNENS 31U 16 31 fo

PINUDUIAN

Life in the Future

whaRaadmIunAnwenavnIsINYAs 1

Calculus for Agro-Industry Student |

whaRdad nuTnAnwgnamnTiinyns 2

Calculus for Agro-Industry Student |I

\ATYAgIY

Fundamental Chemistry

U iRnsialivanya

Fundamental Chemistry Laboratory

nAnLANBUNIY

Principles of Organic Chemistry

UFTRnseTBurEa ey

Introductory Organic Chemistry Laboratory

Lﬂﬁ%lmwzﬁﬁugmﬁm%’uqmmmsmLﬂwms

Basic Analytical Chemistry for Agro-Industry

UFTRNsATR gy

Basic Analytical Chemistry Laboratory

FuadiugrudmiutnAnugramnssunynms

Basic Biochemistry for Agro-Industry Students
UURnstalidmsuindnyianamnssuinens

Basic Biochemistry Laboratory for Agro-Industry Students
NaNTYIINEN 1

Principles of Biology |

Handvaly

General Physics

qUNIBAENINITENENIN

The Aesthtic in Photography

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

2((2)-0-4)

2((2)-0-4)

2((2)-0-4)

2((2)-0-4)

1(0-3-0)

2((2)-0-6)

1(0-3-0)

2((2)-0-4)

1(0-3-0)

3((3)-0-6)

1(0-3-0)

3((3)-0-6)

3(3-0-6)

1((1)-0-2)
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345-104 Sviuwmalulagsava 2((2)-0-4)
Digital Technology Literacy

347-205 aﬁﬁﬁugwuﬁww%’uqmawmﬂiiumwm 3(3-0-6)
Basic Statistics for Agro-Industry

9) AZRNFINNTINNTAT

9.1 AIUNANAULYAANNTTUNTAS

859-101 Usglovtiilousyud 1((1)-0-2)
Benefit of Mankinds

859-111 qma’mmimﬂwmﬁmé{u 2((2)-0-4)

Introductory Agro-Industry
9.2 anuIynaluladussyiniuayian
855-451 U5 10113 3((2)-3-4)
Food Packaging

Y

132 ngudvysednlundngasinidageuliinuy/aviivy/mangnsay

850-404 ﬂmmigﬂammﬁaaﬁu 3((3)-0-6)

Introduction to Food Processing

13.3 MSUIMSIANTS

1) UPUMINUANENTINNIINANENTINGIAanTUgn @193 Inemansiasinalulade1nis
fuflunmsifeafunsruiunsianisSeunsaouiieliussqmne i

2) ensdiFuRiaseundngnsusraunuiuorsdlaou fudomansylviasandos iy
UINTTIUNANITITEUF

3) AnmuuazUsziiunannUnisinm
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nuni 2 Yoyalansvamangns

1. YSugy1 Anudrfiny/mann1suasivang wazinguisaiAvasangns
1.1 Ysugyn

wanadinfidamnuimiuannsalufuinemansuazimeluladenms lneunisiidvins
suinmaniuazimaluladiifertesiunsz vaunsulssUeomns Imnssuemns aunidvnaevis
iflormsnsUsziugaunmuay M sRaINER SueiunUszondldiflendnemnslvdinuan uagaiy
Uaoniy Lﬁuiﬂmummgmﬁgﬂusz@TUUizmml,azizﬁumna failazdinisaenun BIAANIUTUAZNNT
JspendliTgau luestuveanialitiufunssuiunmsdansingiu nszuaums waesdnsnsiveild
guUmMu naenay annsathanuiluiulflumsairsqaduas yarufisliiundnsusionms ieldly
MIWALILATYFAILUVDIATI TIgiauszuULATYEAa 3 dRlunfoudu nd1afe swgAadanw
(Bioeconomy) isjafunsldninennstanm eairsyar iy Tnowdumsimundundafusiyanigs
\Bouleafu iaswgRavyuideu (Circular Economy) Aifilsiisnsihiansnanduanliusslovdlfuniign
Tnents 2 iasugiatiazegnielfiasugiadiden (Green Economy) Fudumstmunasugiafillijati
Fissnswaassghasiniy widesiammuglufunisiaudey uazmsinuiaanndouldedig
aunalviAn anusiunaazdsdulunouiu Tnewdey delduieu mnarumainratenisininias
Fausssu hdunuanansalunisudedu deliAnasugia BCG Mduln wistuldlusziulan inns
nszaeeldasgyuey annnumiens gusudunds Sanuduling Audanadouuaznisiamuniiddu
1AEN15IANISITEUNTADUANKLINI RN MUINSTHEY (Progressivism) daiulvidadinivinwelunisan
Tasien anuAaduszuukasineslunisuddamn ysannisausedraduszuy (Connectivism)
annsaFouslifedies (Contructivism) fausssu 3u595) wazassoussadluindn iolvindeud
svagludsnldognsiimuguuazuuilad auaaunisaliiaouly

1.2 AN ARY/MENNITUALIVIANE

Uszialneduundsingiuiiddyvesgramnssuemns dadunidugnamnssudnenin ves
Usznalnefivagairsmnudauudomansugin afeanuiung masmsvesUszmanazndugiu ns
waneslunfininendou swdaduddieandudenns dddgylusainlan sutfuldin gnannssu
onadunislugnamnssuvdniiaireneldliiuussmealne uagdananAeles fsnsnszaesoldg
AALNBATNTIH UIIULALENAMNTT FeansounguUsEnsaiulnauesUsina msnandadinndngns
WemansUiadio @a1v13nermans wazinaluladenns 3adunis nevausmaInnuiuenaInnssy
pMILarNTUsznav Iniiisitesiugnamnisue s AseuaquitiludLgRaMNT Il §3RNSAN
sdnns saenaumatiuguszneufanisdiusda uvenanidudunsatuayuulsuevesizuia Ty
Haguiinsduduulovis msudeu lassairamaasvgialuginsugiaituindeusouinns
MAHUTRLLATYERY Y9s3FUTA 20 U (WA, 2559-2579) 130 lanma Thailand 4.0 Inewunisiuinden
\AsugAameinemans maluladuaruinnssy JeaensuiuiiamsvenssunsuimuLATygAauay
JsPuurand atudl 13 (WA, 2566-2570) Tunsnanlaudsewelnediasugiaasnanmal daauaumni
og1adaiu Tngeadusznauvdnvesnistuiedeul semaluduasvgiayageiiduiinsdedaindon
(High Value-Added Economy) waga3ua lUiuLuIAa Bio- Circular- Green Economy flazdanali
iswgRaaansnidulnlumugivaunndeulsognsdsiu Tnsihaumanmiurainuaenstinm uay
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Sausssunuvanduyadmiaasegio tnandnanisnisinensiigauauysalinusuildsu ssuunns
vilnauaznsuaniilugnszuiumsilinineinsegiedudn ednwianuauna uazaeulandnns
fimutegnedadu Sniaimslianudidyfunisiaunieninnens waensulssuiissgnisnandudi
InwRsLazeIMIIINMIHARIIALAaTeTeliTes Tugmsnandudiidunideufindndosusaing
seldas nufimafiseumainuans vesdudununsasgia Welilneidulssmaduth Fudud
1S wazinwasLUsTUYarIge sonsthesdanuiiazinaluladnisudn vugiunisthanuAniiG
a¥19a33h iltlunsadyadnianliduaudinunsuazeimns naenaum st dudinunslile
wmsgruaulasadeluseauaina Snviaddenndaafunansdnsnn mudens fudanidmes
9RanNIINIMSING I Udinwazdofaiurasinivinig fisluuseine wagsnaszme NUINAA
dulaliimnuddgfunisaisassduasimuindniasionns ieiiuyaa vt undndine winsdasi
p1siifianuasndy TauentsiunAnnindudusenauns SailiiAnnisuduusmdngnsine
mansiugnaIvInermansuazimalulageis laglmin@nwiioulywnudiuineremansuaz
walulade1ms wazideniseuya3ynsulsziems nsiaunanduee1ms anulasndve1ms
delinAnuiarudiameesiuniuduiiads Gemuduuiaemdngaafniuanaudeny
vosnanTssiinidediarudumgienuine-mansuaruinnssemIvsa waromIguN LAY
Tnndnualenns iledaasuliindne anunsawavesmuleslineuaussiuANfeINITFIUNNS
WsgUnansusifiinantngiv fesduniald bitnsduemmeaviodnuald vonandaunansdly
ndngrsfafianudanile Augudiamuignavnssunuasiiionisdeeeniiionsuaussuaziaiuasi
dnenmuazfulsylovdlunsiauniuiiniald voninivdngesazlddy emnudmilewazativayuain
Anuy Tuduniswaun anaduUseneunistaeasld platform Wodnasusaswaun Ay
JUsENoUNIIRIU §3AT0MITULAYEAAINNTILMIS 2INFULUUTEY Agro Café waglsaa1uamis
funuuinaglddnmsenly ﬁaﬁwé’nqmé’qmmwﬂﬂﬁq unumdalumsaiedadinfiilosdnimd uay
vinwe mAndniduisensulussivaina Taednvilasiaivdngnsfiussnouseaussausmdn (Core
Competencies) waziiiomanss (Content) fruinenmansnisermsniudermunves® Institute of
Food Technologist’s (IFT) Education Standards” @utfiusnasgiunis@nwiduinenmans nsenms
Adunsensulussiuananasaaunsaiadinliaunsadniinszsietnadussuy Fousldmenulos
diewmunuesuazinuyInnldedrsieilos fnusssy Wusss uaziasseussaludundn ieads
arundeiiuluinsgiuamnin uazauasndeves wandaeiemns Fauduiugrudmiuninaiuaing
#nonm uazamsunsesgaamnssueng Inslunaislan Suazdwmasernuduudwenasugio
warAuuegveslszrulag s

1.3 InQUszaeAvavangns
donAnindelidandnunsdetelud
LuszgndesRanuimameimansuazmalulagemnsdmiunsinulugaaivnisue s
Tnodflafsnnnmusmanine anaasndvvesiuslng wazduindon
2. Wannudndasiemsiidulszlovidegsiouazanavnssuemsetnedsdu
3. LEAUBLHUTIAANIUTINIIMITHALIEIVNTIUEMITLA
4. Minelulafansaumaiionsdududeyauazumanaiuslsogiseiiles
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5. doansuarmaiiaueiinwineuaznwdmnguliegignieaarnsassiay

6. vhamsuiugauluesnsuazdenulalugiuegiuasysinau

7. uanseeniansiinueTsy 938553 Iy ¥ndln uazanusuRnveusadiay

2. unuWaUSulse

LRUNISARIUY/UAsunUag

nagns

s

NANFIW/AIUY

1. AUESUNISINAITIEUNTS
ARULLUY Active learning

1 ifismyusinuzenasdlunmsdnnisiGou
N19EDULUY Active learning

2 uanidsuiuiseninaensdiaoulu
183916019 9
3.UszliulsEan5aImnIsannIsauns
#@oULUY Active learning

4 duasulidninensaivayunisiseu;
UU Active learning fifisane

1L31UulASINITN AU NYE N9
TANITLT HUNITADULUU Active
learning

2. 8749819156 7118152 A 9055
mmﬁwuﬁﬂwmﬁ@msﬁaumi
#@oULUY Active learning
3.nausziuyszansninn1sinnig
ISuNISEDULUUACtve learning
4.a1uNenelave ] 1Teunan153n
NNSI38UNTABULUU Active learning
5.5 nugdndidansindeuns
d@ouUlUU Active learning




14

2. YFuusauasimunisnig
Tauazn1suszidunanis
Sgu3

Y

1 ifinyuinueesenasdiieddus s
TouazUsziliunansseus
2.munlidaenssunisnisusediv
togoulunnseiv

3. MnuangINITinuaznsUseidiung
LARYIIBIYY

L3nnulasamsimunvinegsnisin
WAz SUTEIUNANTSISEU
2.911210191567 S A 9N TINNNT
i uy unwslunisanaznis
Uspiunan1sseus

3.HANTIAT IR
4.inauain1sIanarnIsUsEUNAnTS
Sgu3
5.Anuflanelaveiseusaisnis in
wazUTEiuNANTSSEu;
6.91u2u3187917 1135015 Tauay
Uszifunanisisoug auinmeii
AU

VINBIAR: N1S3EUNTTABULUY Active Leaming lunszuiunisiseunisasuiiulifeuddiusuuasiujdunus

fufanssumsiieusiinunsufiRnvainvateguuuy 1wy nslding (Games-based learning) n19maFn3l (Question-
based learning) N3&AS1EY (Synthesis method) N155gANELDS (Brainstorming) nsuaniUdsuauAniy (Think-
Pair-Share) n15t38uluULEuUgy11/1A53971/ (Problem/Project-based learning) kazn1svinnsal@nyn (Case-based
learning) \Jugu TneRanssufithuldnistreiauinugnisfaiinggs nsaneg1aiinsana msdeans/iiaue

wazmsldinaluladansaunaegrunuzanunuimvesisoy uenannisildrusidlufanssudainatnaduug e
fugduiusiudaeunaziouiudiSeusmenueiy gasunisanunumlunisateneannuiungiseuludnuae 113
UsT818as wagkiuunumlunisnsed uliiiSou danunsefesoTuiiazyinfanssunieg srufian1sdnniey

annwIndeuimsnzanlunsseug

Wl 3 sTUuMsIANsAnEY n1sanliuns waslassainevesmdngns

1. S2UUNISINNISANT
1.1 s8UU

szUUnINIA 1ae 1 Un1sanen wuseanidu 2 nM1An1sanwun® Lasilseeziiainisaned

laitdaenin 15 dUant

1.2 M33nn1sAn¥INIAgeTou
finsdanTsiseun1sasuNIAgaseu MUNTRATUIVRIAUENTTUNTUTEIMANENS
1.3 nsiguRgIUlennlussuuNINIA

1aidl
2. Msaiiunsvangas

2.1 Ju-tanlunisaiiunisiseunisdau

WINANguEs  SeuTudung feTuAns 1Ia1 08.00-16.30 .

AURTR  SeuTuduns Beluens 11 08.00-16.30 w.
AR eUTguUIeY — fugneuy
AMAvany LhauNgAINIEY - NUANUS
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AIAATOU HIOULLWIEY — NOBAIAY
2.2 anauUAvaEidiAnen
1) fosdisansinuszdusisendnwimeudaneieuivninermans loun wadl $2nen Hand
LazANAAIEANS
2) irunisAmdenaunasivesditinauannssunisnisgaudnwikazise Wuluauszdeu
ToUsAu TaensAnRanveI INgdYawaUATUNT 138
3) HAUNITAALA BNANULNI N1TANLE aNN1elA TN INUATDY ANTEAAIVNTTULNEAS
UNTINYIRYAVAIUATUNS
2.3 JgywnvasiinAnwiusnidn
1) anu§iugudundamanslidiomediFoulumutindn
2) AnuFiuguduinemanslifisseiiGeuluauinin
3) e Siaeiinue g udunvSingureudnsuasiinuuansags
4) Jggmnsususnannnisseuluseiudseu@nuunseuluseiuaaudneg
2.4 nagnslunismliunsitaudledyw/dedriavesindnunlude 2.3
1) dnRanssuwieunundosliuatnfnuiidanuiiugiuduadamans waginermansl

W
2) dnAnwNfinan1siseun1wsangueInInnueiinue Wameideussusiedg 890-001

AYIBINGHAIIUAIIUNTOU
3) dnnsapulasulikitnAnwnilgmilunisiseunwdingy adnA1Ens wazineemans

4) M3dadguiling WiewuziuInsAnwasmMsUsuiidmsunisseuluseiuanu@nm



2.5 BHUNISSULNANEILAZITUIUUNANYINAININZAU Wssey 5V
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. v PuudnAnwusazlnisAnm
AMUIUUNANWN
2565 2566 2567 2568 2569
Ui 1 80 80 80 80 80
Ui 2 . 80 80 80 80
Ui 3 : : 80 80 80
Ui g . . . 80 80
52 80 160 240 320 320
SuuthAnwfianninazau - - - 80 80




2.6 QUUsTINUANUNY  (DsavangnsUsug Dissyamizvangs susuusaln)
2.6.1 quUssLUTETU (Mhgum)

17

UaTLDYNTIUTU Yauuszune
2565 2566 2567 2568 2569
?i’]ﬂ”l'u;ﬂmiﬁﬂw’] 2,880,000 5,760,000 8,640,000 11,520,000 | 11,520,000
U185V 2,880,000 5,760,000 8,640,000 11,520,000 | 11,520,000
2.6.2 UUTBNIUTIEE (MUI8UIM)
- Yauuszune
NUIR [
2565 2566 2567 2568 2569
n. AUALTUNIT
1. ﬁﬂsﬁajqaqﬂmm 3,135,100 3,606,900 3,787,200 3,976,600 4,175,400
2. aldfaeaniuau (s | 800,000 | 1,600,000 | 2,400,000 | 3,200,000 | 3,200,000
3)
3. NUMIANYY 0 0 0 0 0
4. 1818 TEAUNNINGINY - - - - -
34 () 3,935,100 | 5,206,900 6,187,200 7,176,600 | 7,375,400
. AU
mﬂqﬁ’msﬁ 100,000 100,000 100,000 100,000 100,000
33U (V) 100,000 100,000 100,000 100,000 100,000
3 (1) + (V) 4,035,100 | 5,306,900 6,287,200 71,276,600 | 7,475,400
PUIULNANEN 80 160 240 320 320
Alganesieindny/au/A | 50,439 33,168 26,197 22,739 23,361
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2.7 STUUINNISANE
M wuutusey

] wuutwsewussuueeulal
] wuunslnasudedsiinidunen
7 wuumslnanudeunsninuazidsadudondn
ac a 6 @ a [ .
[ suunalnanedidnnsetindidudenan (E-leamning)
] wuundlnansdumesida
M #uq oA Mmsaeuruszuveaulat, naudennaufiadsaniafing

IUﬁﬂ’mU35ﬂ@UﬂWiﬁ’]uE}ﬁ]ﬁﬂMﬂiiM@’W’]i

2.8 nMaiiisulauniigin sg3ruaznisameilsuseudiuandugaudne
Juluaudetsfuuminerdasaiuasunsinnasnsanmdulsgansuaznsane1naondim
W.A. 2563

2.9 M3IANTSITBUNTHRU

sdngnstdsUuuunsdamaisunisaou il

1) fisgdvfidanis@nwideysannisnisisoudfunisinaty (Work Integrated Learing:
WIL) iilelmAnmsSuifianunsaufiRnuldase wu msSeuifiniunisasiiovhads msnaunaiunns
SoufnUszaunisaiaiueniendsu muandumadedluioadsu sislusuuuuesnisineide ns
fAnau avAednw nmsvihenadtedans Wudu Taedalitseivniiaonusn WL Sovay 91 vesseduily
NANgNS

2) Amusliiseinaniafny/msinufoRnuianivdnimun TaedluloRau an
Aadnw Litdesninfesar 10 vesdulindnulunangns

3) MyuAlinIsIANITSEUNNTABULUULENIN (active learning) Sagay 93 vae183vlu
nangms

4 Amualvinnaelnldawndnguenulunsdanismsssunsasulidesnitfesay 50
V099183 UnANgNS


https://reg.psu.ac.th/reg/regulation/%E0%B8%82%E0%B9%89%E0%B8%AD%E0%B8%9A%E0%B8%B1%E0%B8%87%E0%B8%84%E0%B8%B1%E0%B8%9A%E0%B8%A1%E0%B8%AB%E0%B8%B2%E0%B8%A7%E0%B8%B4%E0%B8%97%E0%B8%A2%E0%B8%B2%E0%B8%A5%E0%B8%B1%E0%B8%A2%E0%B8%AA%E0%B8%87%E0%B8%82%E0%B8%A5%E0%B8%B2%E0%B8%99%E0%B8%84%E0%B8%A3%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B9%8C%E0%B8%A7%E0%B9%88%E0%B8%B2%E0%B8%94%E0%B9%89%E0%B8%A7%E0%B8%A2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A8%E0%B8%B6%E0%B8%81%E0%B8%A9%E0%B8%B2%E0%B8%82%E0%B8%B1%E0%B9%89%E0%B8%99%E0%B8%9B%E0%B8%A3%E0%B8%B4%E0%B8%8D%E0%B8%8D%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%B5%E0%B9%81%E0%B8%A5%E0%B8%B0%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A8%E0%B8%B6%E0%B8%81%E0%B8%A9%E0%B8%B2%E0%B8%95%E0%B8%A5%E0%B8%AD%E0%B8%94%E0%B8%8A%E0%B8%B5%E0%B8%A7%E0%B8%B4%E0%B8%95%20%E0%B8%9E.%E0%B8%A8.%202563.pdf
https://reg.psu.ac.th/reg/regulation/%E0%B8%82%E0%B9%89%E0%B8%AD%E0%B8%9A%E0%B8%B1%E0%B8%87%E0%B8%84%E0%B8%B1%E0%B8%9A%E0%B8%A1%E0%B8%AB%E0%B8%B2%E0%B8%A7%E0%B8%B4%E0%B8%97%E0%B8%A2%E0%B8%B2%E0%B8%A5%E0%B8%B1%E0%B8%A2%E0%B8%AA%E0%B8%87%E0%B8%82%E0%B8%A5%E0%B8%B2%E0%B8%99%E0%B8%84%E0%B8%A3%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B9%8C%E0%B8%A7%E0%B9%88%E0%B8%B2%E0%B8%94%E0%B9%89%E0%B8%A7%E0%B8%A2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A8%E0%B8%B6%E0%B8%81%E0%B8%A9%E0%B8%B2%E0%B8%82%E0%B8%B1%E0%B9%89%E0%B8%99%E0%B8%9B%E0%B8%A3%E0%B8%B4%E0%B8%8D%E0%B8%8D%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%B5%E0%B9%81%E0%B8%A5%E0%B8%B0%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A8%E0%B8%B6%E0%B8%81%E0%B8%A9%E0%B8%B2%E0%B8%95%E0%B8%A5%E0%B8%AD%E0%B8%94%E0%B8%8A%E0%B8%B5%E0%B8%A7%E0%B8%B4%E0%B8%95%20%E0%B8%9E.%E0%B8%A8.%202563.pdf

3. MANgATHATaNRSE
3.1 viangns
3.1.1 MUIUNUILAA JIUARDANENEAT 139 wilenn
3.1.2 laseafrmdngns
n. vuandrAnenaly
fseil 1 maninsznvnarUssloviiiousywd
szt 2 mnuduwaidlosuasTiniidud
anszit 3 msduifusznaunis
anszil 4 msegernadlyiniuuaznsiaavia
a3zl 5 M3ARBesrUy MIAnBenTINzLATA LAY
#1526 AMwIlazATARANT
a5edl 7 quvismansuaziv
medvndenlunuanindneiialy

9. RUINIVIUANY
1) ngudvuny
2) nauATugIL
3) NGNIVAN
1. WNUERNAANEN
- U9AU
- Ag@en
2. bulassuln@nen
- U9AU
- Ag@en

A. nuINIYNAINLES Laitdaendn

a =) Y J
4. vuandvEinay lddesndn

30 %UWAN
4 #I8Ae
5 Wwin
1 Bughin
4 RI8Ae
4 Kwin
4 RUIBAe
2 Kwin
6 LN

103 #“uenn
26 NUIBNR
21 wene

56 Wuwhn
53 #UI8AH

3 uehn
56 #UI8AH
50 B8N
6 LN

6 NN/

300 Fla1

19
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3.1.3 59839/NgUE152/9A Y1 (Module)

n. wuImIrIAnwaly 30 wu2wnn
nauEszd 1 AandnszsvwazUseleviiiouuyed 4 Wil
001-102  pnamsnszswfunswauiis iy 2((2)-0-4)
The King’s Philosophy and Sustainable Development

388-100  gunmziiiewfiounyud 1((1)-0-2)
Health for All

859-101  Us¥lgwviilounyws 1((1)-0-2)
Benefit of Mankinds

nauaszd 2 arudunwaiioazdinfidud 5 wienn

950-102  TIndin 3((3)-0-6)
Happy and Peaceful Life

895-001  wailesi 2((2)-0-0)
Good Citizens

nauansei 3 nssudiusznauns 1 wi2ena

001-103 lewegdaudugusenaunis 1((1)-0-2)
Idea to Entrepreneurship

nauans=d 4 nsegednsdwiniunaznisiaina 4 wiwin

315-201  FInuseeUIAn 2((2)-0-4)
Life in the Future

345-104  Fviumalulagdva 2((2)-0-4)
Digital Technology Literacy

nguasEi 5 NMIRALBeTEUULAZN1SARATINEIBeRLAY 4 wuenn

895-011  msAnLiloadaay 2((2)-0-4)
Cultivating Happiness through Positivity

895-010  N1sARAUNGANTIUNEINTA 2((2)-0-4)
Thinking and Predictable Behavior

nguasEi 6 MuuazMsAeENs 4 wlenn

[

\onZoumudnen ndnun1es inquuesinAnEIANUsT AN NN aEE il

890-001  @IIANTLNNWDINGY 2((2)-0-4)
Essential English

890-002  awBanguludInuszdiu 2((2)-0-4)
Everyday English

890-003  awsangunieuld 2(2)-0-9)
English on the Go

890-004  N1WBINGBLARIVA 2((2)-0-4)
English in the Digital World

890-005  AMWIDINGHBIYING 2((2)-0-4)

English for Academic Success



NguaNsEN 7 guvseAansuaziu 2 vaenn
HaNFELAYIAIUgUNSEAENT 1 MddgAnuazAIuAw 1 widiein 3nsiedvsaluil

895-020  Wlne 1((1)-0-2)
Thai Khim

895-021 509 LAY WU 1((1)-0-2)
Singing, Playing, Dancing

895-022  WITALLWAS 1((1)-0-2)
Rhythm and Song

895-023  fimg 1((1)-0-2)
Guitar

895-024  gALALd 1((1)-0-2)
Ukulele

895-025  gsluding 1((1)-0-2)
Harmonica

895-026  auiligavAsdounnu 1((1)-0-2)
Drama and Self-reflection

895-027  assasanIwlng 1((1)-0-2)
Appreciation in Thai Language

895-028  NNTIALEUASINETIA 1((1)-0-2)
Creative Drawing

895-030  Jeth 1((1)-0-2)
Swimming

895-031  wulla 1((1)-0-2)
Tennis

895-032  UNALNAUBA 1((1)-0-2)
Basketball

895-033 N3N 1((1)-0-2)
Track and Field

895-034  Aand 1((1)-0-2)
Social Dance

895-035  LUmo9 1((1)-0-2)
Petanque

895-036  ANENALIY 1((1)-0-2)
Camping

895-037  LUANUAU 1((1)-0-2)
Badminton

895-038  wLUamuld 1((1)-0-2)

Table Tennis



895-039

340-162

061-001

472-116

4a72-117

142-234

142-135

142-136

142-137

142-138

142-139

142-237

miaaﬂﬁﬂé’ﬂmalﬁaqmmw
Exercise for Health
guUVSHANANINNENENN

The Aesthetic in Photography
ANNNvRIUgAadlng
Aesthetics of Thai Dance
fovewdule Wirlaviesdu

Local Arts and Fabric
UG T

Keeping Fit: Enjoy Healthy and Happy Life

lanae

Life is Beautiful
RULBUTaUS0E

Paper Craft
Juddlidunn

Sculpture

TasqAnale

Everyone Can Draw
LUATNLAEIAUNT

The Sound of Musics
vindlandas

Through The World of Art
Alwliuesyna

The Designers and Their Black Attires

Y. RUINTYUINI

322-107

322-108

324-105

325-105

324-235

325-233

1. n§uYIMNY
whanaadmIunAnwignamnIsunYng 1
Calculus for Agro-Industry Student |
wAaRaadmIunAnw1gnaYnITUNYAT 2
Calculus for Agro-Industry Student |I
LAz

Fundamental Chemistry
JuRnsiaiivanya

Fundamental Chemistry Laboratory
nanALBUNIY

Principles of Organic Chemistry
UfTRmseTBursa ey

Introductory Organic Chemistry Laboratory

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

1((1)-0-2)

103 “U28nAR

26 %UwNA

2((2)-0-4)

2((2)-0-4)

2((2)-0-4)

1(0-3-0)

2((2)-0-6)

1(0-3-0)
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324-248

325-243

328-208

328-233

330-101

332-106

347-205

Lﬂﬁ’“gLﬂiﬂzﬁﬂﬁugmﬁm%’uqmmmﬁuLﬂ‘wm
Basic Analytical Chemistry for Agro-Industry
UFtRmaniiiesesitug

Basic Analytical Chemistry Laboratory
Fuadfiugrudmsuindnugaaunsaunuas
Basic Biochemistry for Agro-Industry Students
UHURNIsTUATEMTUTNANIRAAINTTUNYAS
Basic Biochemistry Laboratory for Agro-Industry Students
NaNTIINe 1

Principles of Biology |

Tandvaly

General Physics
aﬁﬁﬁugmﬁm%’uqmmmﬁumwm

Basic Statistics for Agro-Industry

2((2)-0-4)

1(0-3-0)

3((3)-0-6)

1(0-3-0)

3((3)-0-6)

3(3-0-6)

3(3-0-6)
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2. ndu%mﬁugwu
850-111  nssu3suusiUems
Food Processing
850-112  UfuRn1snssaituusguenms
Food Processing Laboratory
850-211  WaANIAINITIUDINIT
Principles of Food Engineering
850-212  UQUANSTMANIAINTIURIMNG
Principles of Food Engineering Laboratory
850-213  wwujuanslugnamnssuemis 1
Unit Operation in Food Industry |
850-214  UfuRnismheufianislugeamnssuenms 1
Unit Operation in Food Industry Laboratory |
850-221  A®INg
Food Chemistry
850-222  UjURNsLALIBIMS
Food Chemistry Laboratory
850-231  YaTviewhludmivingmaniuazimaluladens
General Microbiology for Food Science and Technology

850-232  UfURn159aTinenlvdmsuinermansuavinalulagems

General Microbiology for Food Science and Technology

Laboratory
859-111 Qmammimﬂwmﬁmﬁu
Introductory Agro-Industry
nEuIYIIN
wHUERNAANY
850-223  NITIATIZHOINT
Food Analysis
850-224  Uf{URN1INITIATIZNOMS
Food Analysis Laboratory
850-225  nqLIauueIMg
Food Additives
850-311  miheujuRnislugnamnssuemis 2
Unit Operation in Food Industry II
850-312  UfuRn1smireufusnislugnainnssue s 2
Unit Operation in Food Industry Laboratory |l
850-313  ussYAwaznanNIsUsTueIgnInNUnwIRandueiams

21 %uenn
2((2)-0-4)

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)

2((2)-0-4)

53 #u8NA

2((2)-0-4)

1(0-3-0)

2((2)-0-4)

3((3)-0-6)

1(0-3-0)

1((1)-1-1)
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850-331

850-332

850-333

850-334

850-335

850-341

850-342

850-343

850-351

850-352

850-391

850-411

850-412

850-421

850-441

850-491

850-495

Packaging and principle of product shelf-life evaluation for food
products

RYIIMNYINNDIMT

Food Microbiology

UURN159a¥3Ine M98 1ms

Food Microbiology Laboratory
NgUIAUIakarave Uil NUEREIMINT TN NS

Food Plant Sanitation and Hygiene
UURn1saufvanazgue el nugnainssuems

Food Plant Sanitation and Hysgiene Laboratory
FTUUNITANNITANNUADANEVDIDIMNT

Food Safety Management System
nsnsaUsziiudadununnuarUssamaudavase1mg

Food Quality Attributes and Sensory Evaluation
UuAn1snsnmauseiiutadenmuniniasUsvandulavesoims
Food Quality Attributes and Sensory Evaluation Laboratory
N3AIUANLALNTUTEAUAAIND IS

Food Quality Control and Assurance
NSIUHUNTNARBIFMTURAAMNTTUNYAS

Experimental Design for Agro-Industry
Yady1uinnssunIsnauIndndusiuazaudusznaunis
Module : Food Product Innovation and Entrepreneurship
LW3UUANUNTONFUAAAN Y

Preparation for Cooperative Education
N133ANISLINIURAIMNTTUD NS

Plant Management in Food Industry

N3 IALAZNITAIVANNTEUIUNTLURAAINTTUBIMNT

Measurement and Process Control in Food industry

Lagunmansuyee

Human Nutrition
NOVULLAUINTFIUDINT
Food Laws and Standards
annaAnen

Cooperation Education
HnaumeseuenamnssueIms

Industrial Practice in Food-Industry

3((3)-0-6)
1(0-3-0)
2((2)-0-4)
1(0-3-0)
2(2-0-4)
3((3)-0-6)
1(0-3-0)
3(3-0-6)
3((3)-0-6)
6((3)-6-9)
1(0-3-0)
3(3-0-6)
3((2)-3-4)
2((2)-0-4)
1((1)-0-2)
8(0-24-0)

300 $lag
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uaulaseuilnAne 50 WUwnA

850-223  MTIATIENDIMS 2((2)-0-4)
Food analysis

850-224  U{UANIINITIATIENRIMS 1(0-3-0)
Food Analysis Laboratory

850-225  InQieUueIMg 2((2)-0-4)
Food Additives

850-311  wmiheuuRnislugnamnssuemis 2 3((3)-0-6)

Unit Operation in Food Industry |l

850-312  UfuRnismheufianislugnamnssuevg 2 1(0-3-0)
Unit Operation in Food Industry Laboratory I

850-313  ussYTuazuansUsTiueIgnIniusnwInaniuiams 1((1)-1-1)
Packaging and principle of product shelf-life evaluation for food
products

850-331  ATVINYININDIMT 3((3)-0-6)
Food Microbiology

850-332  UfURn159a¥iine neemns 1(0-3-6)
Food Microbiology Laboratory

850-333  NIEUIAUIALaTaUaUNiElIUNEIINTIUOMNS 2((2)-0-4)

Food Plant Sanitation and Hygiene

26



850-334  UfuRn1sguiivianazaveunielssuenaIunssiems
Food Plant Sanitation and Hygiene Laboratory
850-335 JEUUNNSIANITANNUADANEUDIDINNT
Food Safety Management System
850-341  msaTUsTiliutateaumnLarUsyaAUNEYR1MNS
Food Quality Attributes and Sensory Evaluation
850-342  UUAN1sNInTIaUsEiiutadenmniniazUsvamduavesemns
Food Quality Attributes and Sensory Evaluation Laboratory
850-3d3  N1IAIVANLAENTUTEIUAMAIND NS
Food Quality Control and Assurance
850-351  AMTINUHUNNTNARBIANTURAAINATTUNYAT
Experimental Design for Agro- Industry
850-352  gadvuinnssunsimunandaueivasaududusznaunis
Module: Food Product Innovation and Entrepreneurship
850-411 mﬁﬂmﬂiaﬂmqmammimmmi
Plant Management in Food Industry
850-412 mii'mLLazmimuqmﬂizmuﬂﬁﬂuqma’mmimmvm
Measurement and Process Control in Food industry
850-421  lawunenansuue
Human Nutrition
850-441  NHYRUIYLALUINTZIUDINIT
Food Laws and Standards
850-492  duuwn
Seminar
850-493  lasssutin@ne 1
Senior Project |
850-494  lasssutindne 2
Senior Project |l
850-495 'E']mmmqé’mqmammwmmi
Industrial Practice in Food-Industry
NEUAYITNLEDN lsitfoandn
850-413  N1999NLUULTIUD NS
Food Plant Design
850-414  eudsBuluviadleguniuems
Sustainability in Food Supply Chain
850-422  WYINYINIDINT

Food Toxicology

1(0-3-0)
2(2-0-4)
3((3)-0-6)
1(0-3-0)
3(3-0-6)
3((3)-0- 6)
6((3)-6-9)
3(3-0-6)
3((2)-3-4)
2((2)-0-4)
1((1)-0-2)
1(0-2-1)
1(0-3-0)
4(0-12-0)
300 Falu
6 wienn
3((3)-0-6)
3((3)-0-6)

3(2-3-4)
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850-451  N1999ALUULAZAIENTYBINITUTENDUDINT 3((3)-0-6)
Food design and Gastronomy

850-452  wialuladnausadmsunisiausdnsaugienmns 3((2)-3-4)
Flavor Technology for Food Product Development

850-461  wAlulagvosruuay 3((2)-3-4)
Bakery Technology

850-462  weluladlusfunaziingiy 3((2)-3-4)
Fat and Oil Technology

850471  Anenmansuazmaluladvenijouardniin 3((2)-3-4)
Meat and Poultry Science and Technology

850-472 miﬂszLﬁu@mmWLLazmiﬁi’mumﬁja 3((2)-3-4)
Meat Quality Assessment and Identification

850-473  UfjURnsuanstadiidedns 1(0-3-0)
Meat Product Laboratory

850-474  Ineransuazmeluladnendsmsudaiin 3((2)-3-4)
Post-harvest Science and Technology of Fish

850-475  wAlulagndndgiuszus 3((2)-3-4)
Fishery Products Technology

850-481  wiAlulagnisngn 3((2)-3-4)
Fermentation Technology

850-482  nAluladTinnlugnavnssueIvns 3((2)-3-4)
Biotechnology in Food Industry

850-483  mAlulaBNIZUIUNITTININ 3((2)-3-4)
Bioprocess Technology

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

NGNYAIYIINLADN

850-415  yadwfuFTRNUllsnuRERe s uselunaueYaain 6((4)-6-8)
Module: Operating Supervisor in Thermal Processed Foods
Industry

850-416  ymvdenAnsiueinaliuazinanhugliizetms 6((4)-6-8)
Module: Look into Fruit and Vegetable Products from Farm to
Table

850-417  gaivnnAlulagnindusiuukaznIsINNIg 6((4)-6-8)
Module: Milk Product Technology and Management

850-423  YAIWILATUINITHALDIMITAVAIN 6((4)-6-8)

Module: Nutrition and Functional Food

28
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HnAnwausaldonieusiwivile q Naula MlsaeulunnINgIdaVaIUATUNT HTOUWINEIRYDU
naluuszinauazanslszma lnganuiuyeureIangns/a1u13an

AMIINEvaaaYsaUsESIeinitldlunangnsuaziaein
vsriaUszInednildlundngns Ussneuseian 6 ndn 1y 850-431 farumneded
@Y 3 fusn MENgfesaanIn
850 = SWEINFINAAULYNANNTTUNEAT
a1y Ingimansuazinaluladniienms
855 = SHEIUIHINAAULENFINNTTUNEAT
a1 ImAlLlagUTTYA ey 3aR 0
857= SWEIUHINAAMLENAINNTTUNEAT
g1vIvIAlLlABRAEN1TINNITRRAIMING IS
859 = SWAIYINAN FIINAMLNFINNTIUNYAT
ausvia il 4 vaneds GuT



30

Lausa fadl 5 e NaNIN (Rzsgdndieavivimelulageins)
gREVNTIILNEATYIA LY

= AINTIURALNTTUITNITUUTIY

= 1Al

= 2% INeN

= Useiununm

W Wan o

= wAlulagnansmNiY

= wAlulagnanfuNNgn

= wAlulagTInmn

(@)
I

O 00 N O U1 A W N =
1l

= AekaTELLUN

L@USE A7 6 UNUNEDY a1RUIVT 1A8SITHIEIAUBNT 1 DnATALaTUTUTNAITU

Y

AUNUYVDIITUIUNU2BAA
A9819U 3(3-0-6)

LAVAIN 1 PUNBD TIUIUNUIEANTIN
U d‘ = o o.'/ a0 £y '3
LAUFIN 2 e Iuutlangudeduani
AN 3 nnefa uuIluuuRseduav
LAUFIN 4 YUY INUIUTI LA WP 18R ULDIADEUA

AMIvInevaeAnildlundngns
MedridanisBeuiuuuysannisiléianssunisiansiSeuiuuuidiegn (active learning) T
szymsleunihein W0y n((x)-y-2) Tnefarumnedail
n o vneds uundlIeinT
) vnefe  Sununhefedifidnnudilensiansieuiiuunde (active leaming)
y  vnghs wiumheinuuRnis
z  wneie Sunudilusdnudenuies
ednidanisGeuinianguel] ssymadouniefn Dy niey-2) nedanumanedsl
n o Vel umheingu
x  vnefs SunumheiafidamsiFoudivutungud
y  vdnede Snumheinuianig
z el Suudilusdinudenuies
lumesuieseinenadideing 4 Unngeglidevesein Gallanumneamedimsmay fil
1. 5719739109AULS8URDY (Prerequisite)
1.1 s1e3vdsAuBBunaY wueda ma%ﬂ%"’q;ﬁmmLﬂauﬁauiw%mﬁq 9 WwADIAY AzLTou
uazkuMsUsziuan s Buanuds feumiivsanamadsuFsuneiviiu werlunmsussdiunady

aglaszautula «q Ale
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1.2 s1e3vdeduiSeurtunay wineds Meindsamadouseuneivmis q szdeanuas
nedoutasrinunsUssfiunanisSounudneuninfissinameidouseu Suiu warlunisusyidiuna
e axdedlafusesuiulidini D wie lédadnuel G wie P 13 S
2. 5183v10eRuISBusIN (Corequisite) munedis  s1eduiifameifousiedvivis q aedes
awmgifouSounseuiuly nSenvamsidsussunaziiunsuseifiunauinaunalnts wazlunns
Usziflunatuagldsedudula q fld o msiisieden B luseivdedubousinvessiednn A T4
NUNBANNINTIEIN A rdeaduseindedussusiuvessnginn B ae
3. swdvdeduiFeuniuiu (Concurrent) vneis Meindefamedousouneivmis q azdios
amafououndoutululunsamefousiedn du 1Buadusn Tnodosldsunisy seidiunadg nsi
598391 B 1Jusiedvrdeduissuaiuiuuessnedn A asiinalisneiv A lJusiedndedu Seumluiy
v095183% B lnednludd uarludosuisseindnngleneindiiudoumutiu Tuiaeuilasadu
Yo
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3.1.4 WAAMAUNISANEI

il 1

A1ANSANI 1 UIUMENN (gu)-U]iR-Anwislgnued)
322-107 wAaRRadmMTUTNANYINaMNTIUNYAT 1 2((2)-0-4)
324-105 \ATlyagI 2((2)-0-4)
325-105 Uuinsaiivanya 1(0-3-0)
330-101 wangainen | 3((3)-0-6)
345-104 Funaluladfdnea (@sed) 2((2)-0-4)
388-100 qmma&ﬁmﬁauuwé GREEY) 1((1)-0-2)
859-111 Qmmﬂmiimmwmﬁmﬁu 2((2)-0-4)
890-001 A35ANTENDING Y 2 ((1)-0-4)
895-001 wawdlesdid (@15v2) 2(2)-0-4)
950-102 Finii (@522) 3(3)-0-6)
...... lunquanseguvsemansuagin (@1se7)  1(1)-0-2)

....... Tlunguanseguvsumansuasivg (@se7)  1((1)-0-2)

393 22 wunn
* N385 8UTPINI1WITINqUAT BNAIUNT BU (890-001) nquIvnrw bt uluanulsznae
winenduasatuesund (aglivhmheinsedvilusmunsvieasen)

21AN15ANWNT 2 Iumhein (Mgu)-UjuR-Anwisienues)
001-102 mannszaniunmsiaufiddu @) 2((2)-0-4)
315-201 FInuvisouan (a15:4) 2((2)-0-4)
322-108 whaRaadmIunAnwanaIvnIIUNYNT 2 2((2)-0-4)
332-106 Wandvily 3(3-0-6)
324-235 anANBUIE 2((2)-0-6)
325-233 UftRnaediduvididesiu 1(0-3-0)
850-211 NANIAINTINDIMNT 3((3)-0-6)
850-111 n3sIsuUsgURMNg 2((2)-0-4)
850-112 U URnsnssultuusguems 1(0-3-0)
859-101 Usgloviiifleunywd (@szl) 1((1)-0-2)
890-..... %ﬂumjumizmmLLazmi?iami (@5%6) 2((2)-0-4)

594 22 wienn

i 2

A1ANANWNT 1 Tumhein (gu)-UjuR-Anwinienues)
328-208 Fuadiugudmiuinfnwgaavnssminues  3(3)-0-6)
328-233 UuRnstuelidmsuinAnwanamnssunens 1(0-3-0)
324-248 iiereiiugIud Mg YA 2((2)-0-9)

325-243 U5 UR msmﬁ%mawﬁﬁugm 1(0-3-0)



850-212
850-221
850-222
895-010
895-011

mansAnwfi 2
001-103
347-205
850-213
850-214
850-223
850-224
850-225
850-231

850-232

Mamsanui 1
850-311
850-312
850-313

850-331
850-332
850-341
850-342

850-351
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UAURNISUANIAINTIUBIMNT 1(0-3-0)
LRV 3((3)-0-6)
U uRn1saiiemns 1(0-3-0)
N3AnAUNgANTIUNEINTAI (A1925) 2((2)-0-4)
msAnLitea¥iegy (anses) 2((2)-0-4)
"“.JsuﬂuﬂejmmizmmLLaxmi?iami (@1926) 2((2)-0-4)
I deNLEs 3(x-y-2)
21 wienn

Iunhein (Mu)-UJiR-Anwisienues)

lowdedanuduiuszneuns (@se3) 1((1)-0-2)
aﬁﬁﬁugmﬁm%’uqmmmmmwmi 3(3-0-6)
mhguianslugnamnsstems | 3((3)-0-6)
unlfURnsreuiRnistugnaivnssuems | 1(0-3-0)
N1TIATIENDINNS 2((2)-0-4)
UHUANIINTIATIENDIMNS 1(0-3-0)
19930UWe M3 2((2)-0-4)
T AnghlUdmivingmans 3((3)-0-6)
wazwmalulaganms
UftRmsgatinemhludmivinermans 1(0-3-0)
wazwmalulaganms

‘3ﬁuﬂmzjumizmmLLazmiﬁami (@13%6) 2((2)-0-4)
A ndennaudnuiily 2 (x-y-2)

21 wiaenn

i1 3
IuUmhein (u)-U]iR-Anwislenued)

mheuuanistugeamnssuemng I 3((3)-0-6)
Ufuinsmheufianislugeamnssuems I 1(0-3-0)

UssiaiuaznannsUssiliuengnisiiusnwnandas  1((1)-1-1)
91113

8YIINYINBINS 3((3)-0-6)
U UAN598873ne1m901Mn3 1(0-3-0)

nsnsUsziiudatenunnuazUssamduiavetams  3((3)-0-6)
Ui UAn1smsnsIauseiliutadenmunn 1(0-3-0)

LagUSLAMAUNEVDIDINT
N13INUNTNARBIEIMTUREINTTUNYAT

3((3)-0-6)
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2 (2-0-4)
17 wlena

lunguansEN Y ILaENTARaNT  (A15¢6)

Iunhein (Mu)-UjiR-Anwisienues)

850-333 NSFUIAUIALINUERFINNTTUD NS 2((2)-0-4)
850-334 U URN5aunAuIalsanugnaingsuems 1(0-3-0)
850-335 FTUUNMIIANTANNUADANEUDIDIMNT 2(2-0-4)
850-343 NSAIUANUALNNTUTEAUAMNIND IS 3(3-0-6)
850-391 WSEUANUNIDUANAIAN 1(0-3-0)
850-411 N139AN1LINUNAIMNTTUD NS 3(3-0-6)
850-352 YA IANTTUNM TNAIU WA U9 6((3)-6-9)
wavAududuszneunis
...... L AIGRRIGE 3(x-y-2)
594 21 wenn (20 wiaenn)
Uil 4

UNUFNNAANE
A1ANSANETT 1 Iumhein (Ngu)-URuR-Anwisienues)
850-491 annafne 8(0-24-0)
850-495 ‘E’]mmmqé’wuqmammwmmi > 300 4alag

574 8 venn
A1AN1SANWT 2 Umhein (ngu)-UJuR-Anwinlenues)
850-412 N3 IALAENITAIVANNTEUIUNISLUGAAIVNTTUINNT 3((2)-3-4)
850-421 Lngunaanuyue 2((2)-0-4)
850-441 NOMUBLREUINITFTIUDINIT 1((1)-0-2)
B ITWADN 3(x-y-2)

ERH 9 Mein

urulAsesdndne
n1An158nw117 1 TIumIene (gu)-ujua-anwinienuied)
850-492 G0N 1(0-2-1)
850-493 laseuinfinw 1 1(0-3-0)
850-495 'E’Jmmméfmqmammsmmmi > 300 #ala
R ATWEDN 3(x-y-2)
R ATWEDN 3(x-y-2)
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594 8 M8fin
A1ANsANWIT 2 uUmhein (ngu)-ujiR-Anwinlenues)
850-412 MTIALAZANTATUANNTLUIUNNT 3((2)-3-4)

Tugnanvnssuemg
850-421 Tngunaansuyue 2((2)-0-4)
850-441 NOVUYLAZNINTTIUD NS 1((1)-0-2)
850-494 lAseutinfinu 2 4(0-12-0)

374 10 aenn

VWA UH N. (@nAafdne) wazunu ¥. (assuin@ny) dreduniuiumheinuesgiv nguinn
Wewazduuw
3.2.4 A185U189183Y /YA (Module)

001-102 AansNsTIITIRuN RN Ag 8y 2((2)-0-4)

The King’s Philosophy and Sustainable Development

AUV NANNT BUIAR ANdIAY waviUunevearanUsygvadAsugna wakiies
wdnN1INIIU nénn1sidnle Whdls e nsWam e umans w1 uagn1simueg1edsBy nng
Anreimsthmansnszsmluuszgndlluiiufisziuyana ssdnsgsRaniegumiluseiurioiu way
FEAUUTLNA

Meaning, principles, concept, importance and goal of the philosophy of sufficiency;
work principles, understanding and development of the King’s philosophy and sustainable
development; an analysis of application of the King’s philosophy in the area of interest including

individual, business or community sectors in local and national level

001-103 laiegaanudugusznaunis 1((1)-0-2)

Idea to Entrepreneurship

mSL‘fJuBEU‘izﬂaumi m'ﬁLﬂiwﬁamwuméjauqiﬁﬂ mil,l,mwﬂamﬁmqqiﬁﬂ 19
Fovhunfngsiameieioslensgsiaadsll

Introduction to new entrepreneur creation; business environment analysis; survey

for business opportunity analysis; using business models with modern business tools

061-001 auuvasugfallne 1((1)-0-2)
Aesthetics of Thai Dance
au$hldiiefuungadinemsusiimensuuuungiating masszneunisuany
winfadive suuvuungallng nsuansugfadlngluguuuusiingg
General knowledge about Thai dance; costumes for Thai dance; songs for Thai

dance; basic Thai dance movements; Thai dance performances
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142-135 Wulilguiseuioy 1((1)-0-2)
Paper Craft
N13AnAaUsUssAwgaienIzay N13An N1SIHYU N15ETINETIANUAAULIINNTLAY

Paper craft workshop, cutting, folding, creating artworks from paper

142-136 Judulhiduana 1((1)-0-2)

Sculpture

msasanuiulagldtandieg wu Aumiensaund viefunidendiu Boud msld
FanuazinToaiionieg Tusudusnaaenss msfuruiayinge vuiukiunssiuwes mseduse
ST giUnsLIradin uNsssd waeUnsesdddin mudiugiu Sunutiuiede
gonsoly

Molding sculptures using various materials such as natural clay or Japanese clay;
Learning how to manipulate these materials and use sculpting tools safely; Appreciating and
Criticizing sculpture works through reading and discussion; Examining geometric, abstract and

organic forms. Fundamentals of sculpture program

142-137 Tasq Aala 1((1)-0-2)

Everyone Can Draw

ﬂﬁ?ﬂiLﬁ@ﬂé\lULﬁﬁJ’JﬁUﬂ’ﬁ’ﬂﬂ NSHNYINWY msmmé’u mimm%uﬁugm AMPGNIG NS
N51AFUTeUNYYE

Introduction to basic drawing and practice; sketching; basic drawing, ligsht and

shadow; human figures

142-138 wuAsNLdeIAUAS 1((1)-0-2)

The Sound of Musics

ns@nwUseifaans, Anvae, 0sAUsenay, JUTERUS, WNAMTIRMUAS Lazn1sTmL
NnweN1INenURInzIuANLazAZILDON

Exploration of historical periods of both Eastern and Western art music; musical
styles, musical elements, and composers and their works; basic musical concepts; develop music

perception skills and representative musical compositions

142-139 viedlanAaus 1((1)-0-2)
Through The World of Art
AnanswiaviruAal nslrdawarmadalunisas19a@sIPNaUAaly

Art of Visual art, medium and technique in art creation

142-234 lan&ae 1((1)-0-2)
Life is Beautiful
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nsafrsgunsmansludin vuiuguveseudlalutamsssuiivarnuans wisves
VAUARUIN NMTEEUSLALTUTUANNAIBNUVRITINIVIUATUE HUSTIUYIA HIUIUFUNIEAUAT
WAIUINITATUDITURILAZAINTAN LTEUTLVNTHUILTINIUNITHAAIDRNNIAAUE NSHBUAAIEAIURY
iAsEARIefaUzLULgg MImusadumala nisaseiidala nsedsiuiuegsasugy

Development of life aesthetics based on multicultural understanding; power of
positive attitude; feeling and absorbing the beauty of life through arts, nature and other aesthetic
creations; getting to know yourself and others through expressive art; stress release and relaxation

through different types of arts; searching for inspiration and spirit; peaceful co-existence

142-237 alediuasyn 1((1)-0-2)

The Designers and Their Black Attires

3’316MUWﬂW31UﬂW§E]E]ﬂLLUU aﬂﬁUiBﬂQUﬂ@QﬂWiaaﬂLLU‘U NITUIUNTITAITBBALUU N7
PONUWUUAUINTINUIZI1IY

Evolution of design, fundamental of design, design process, design in relation to

daily basis

315-201 FInunUIAn 2((2)-0-4)

Life in the Future

Aswasunlasanmuandalantuewan waluladdanmuazulumalulad ndau
aze19 wialulagansawnaiunistdtislusueas Jygiuseivg

Climate change in the future; biotechnology and nanotechnology; clean energy;

information technology for living in the future; artificial intelligence
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322-107  uAARaaaIMIUnANE1aNEMINTTUNYAT 1 2((2)-0-4)
Calculus for Agro-Industry Student |
e dsAunie : il
Prerequisite : -
afinenansilowurounnanda Alauararudeiios syfusuaznisUszend

Pre-calculus; limits and continuity; derivatives and applications

322-108  upaRdddnsulinANYIRAEIMNTTUNYAT 2 2((2)-0-4)
Calculus for Agro-Industry Student I
e TIAUSEUNeY | 322-107 uAapdadmiutnAnwignavnssununs 1
Prerequisite : 322-107 Calculus for Agro-Industry Student |
Handuvateiiwls synusvesileandunanaduusuaznsuseynd Usiusuasnisussynd
AN YRS 0E199e
Functions of several variables; derivatives of functions of several variables and

applications; integrals and applications; elementary ordinary differential equations

324-105  iAdlyagny 2((2)-0-4)

Fundamental Chemistry

sednvsAune Ll

Prerequisite : -

USINUduus seuuiisennn fuseiadl NOUBIAE Qm‘wwamam% AUAERSLAL] auna
il aunavedlosaului adfluih

Stoichiometry; periodicity; chemical bonding; gas laws; thermodynamics; chemical

kinetics; chemical equilibria; ionic equilibria; electrochemistry

324-235  wanANBuN3Id 2((2)-0-6)
Principles of Organic Chemistry
sedvdedunew : Ll
Prerequisite : -
Tasaadna audivill msduunuszian maiende mawouuazUjisefiddn veses

al

W1An ardlemdntazeslsuuinlalnsansuay aasunlukalalay koanased Ausa awes nsaA1suan @

v 6

ALAZDUNUS Woaflen AuLazelu=

9

a
a

Structures, general properties, classification, nomenclature, preparation and
important reactions of aliphatic, alicyclic and aromatic hydrocarbons, organohalogens, alcohols,

phenols, ethers, carboxylic acids and derivatives, aldehydes, ketones and amines

324-248  ANAATISINUFIUE NS UAFAMNTTUNEAT 2((2)-0-4)
Basic Analytical Chemistry for Agro-Industry
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51839109AUREUNDY : 324-105

Prerequisite: 324-105

wupiiedasilouargunsaifiisatestuiniiiesed adfidesdu aunainilues UFA3en
NIA-LUA N1TANALNDU mmﬁmma@ﬁauuazﬂﬁﬁ%En%maﬂﬁzj’iumiazmaﬁﬁﬁmﬂu fvinaraty A1s
lmmsauazmsthluszendld nssuaunsuenanslumanifiessst wdnmsiugu Tumsiinnesiids
Usinalngliiedesile uazmsuszyndldvnaguanvinssuinums

Introduction to instruments and apparatus in analytical chemistry; basic statistics;
acid-base , precipitation, complex-formation and redox equilibrium in aqueous solution; titrations
and their applications; separation methods in analytical chemistry; basic principles of instrumental

methods for quantitative analysis and applications in agro-industry

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

Fundamental Chemistry Laboratory

Fev0sRUneu : Tl

Prerequisite : -

ﬂamhil,t,ﬁuauluﬂwﬁal,t,asma ﬂ’]i%’]ﬂlﬂﬂ’NNLﬂUﬂiﬂ-LUﬁsUaﬂﬁ’]iaSa’]EJLLaz N1
YSunamemsininge arsavaretines wesluedl audfreadiniinvetansazaty dnsinsinu]izen
13l madaszsiueulooouuazuanlessunyvilsuuuisgania liifiuedl

Uncertainty of measurement; pH measurements and quantitative analysis by
titration; buffer solution; thermochemistry; colligative properties of solutions; rate of reactions;

semimicro-qualitative analysis of anions and group | cations; electrochemistry

325-233  UfjiRnisafisunididesdu 1(0-3-0)

Introductory Organic Chemistry Laboratory

edvUedunew : il

Prerequisite : -

MsAnEdn NMsndu Msada Tasunlnnadl msnegeunisazaisuazyiladdu ndves
mstulawnsn

Crystallization; distillation; extraction; chromatography; solubility and functional
group tests; chemistry of carbohydrates
325-243  UfjiRnisaifinsiesiiugiu 1(0-3-0)

Basic Analytical Chemistry Laboratory

e3YdeRuSEUNeY : 324-105, 324-248 1i38138UAIUA

Prerequisite: 324-105, 324-248 or concurrent

wuziiadesflouazguniaifiisdostueifiaszs adfidewiu aunaiadivesjasen
NIA-LUA NISANALNDY muﬁmmsﬁﬁauuazﬂﬁﬁ%aﬁmaﬂeﬂumﬁazmaﬁﬁﬁwﬁuﬁaﬁwazma n1s
Inmsanaznsluvssendld nssvaunsuenanslumaaiiesgyd wdnmstugulunsieneids
Uinalagltiedostle uagmsuszgndlinisgramnssuinuns
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Introduction to instruments and apparatus in analytical chemistry; basic statistics;
acid-base , precipitation, complex-formation and redox equilibria in aqueous solution; titrations
and their applications; separation methods in analytical chemistry; basic principles of instrumental

methods for quantitative analysis and applications in agro-industry

328-208  FaadiugrudwmiutnAnwigasmnssnnuns 3((3)-0-6)

Basic Biochemistry for Agro-Industry Students

e 0sRUneY : Tl

Prerequisite : -

anuffluguAsiulassaiuasviifivonead sosunuad worarsdaluana L
Tusfiu asluleinsm 40 wagnsndanadn ndnnsidestuvesdiulalowesiafind wasujisediieades
futeule] nszurunsuUeaTuiiddnludadlidinuaznisaaunu nsinavestayanianugnssuly
STUUTINNLAZNTUANIDBNYBITY NMsAeANTIENINYAd NMTYudsansHLd oYy nsuszgnAnIug
metailugnamngsy

A basic knowledge of structure and function of cellular organelles; biochemical
molecules like proteins, carbohydrates, lipids, and nucleic acids; basic concepts of bioenergetics
and enzymatic reactions; the main metabolic pathways in living organisms and their regulations;
the flow of genetic information in biological system and gene expression; signal transduction;

transport across membranes; the application of the biochemical knowledge for industry

328-233  UjuRnsduadidmiutndnergnannssuinuns 1(0-3-0)

Basic Biochemistry Laboratory for Agro-Industry Students

sev0sRuneu : Tl

Prerequisite : -

wedaufuinsduafifesiulunismuinuasnineionasazanestives n1ssey
anvagm@uaivedlusiu arslulanse §Ua uavnsndanddn n1sinsient a1stiluanalagldinate
9 Tasunlnng il Bidnlnslnida wavanlaslilefind nisissufiserveseulediuazvaumansvos
toulal

Basic experimental techniques in Biochemistry for calculations and buffer
preparations; biochemical characterization of proteins, carbohydrates, lipids and nucleic acids;
analysis of biomolecules using chromatography, electrophoresis and spectrophotometry;
enzymatic catalysis and enzyme kinetics
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330-101  wanyIMe | 3((3)-0-6)

Principles of Biology 1

swdUsAuney : Ll

Prerequisite : -

audRveddedidin msdnseuvasdi®in sedouidinemans aisiafivesdin waduaw
uUeATy Wusmand nalnvealiwuinis msmainvanevesdfidin lassadrsuasninfivesity
Tassadrauaevthivesdnd Duriveuazngingsu

Characters of living organisms; classification of life; scientific method; chemistry of
life; cell and metabolism; genetics; mechanisms of evolution; diversity of life; plant form and

function; animal form and function; ecology and behavior

332-106  Wandnaly 3(3-0-6)

General Physics

s1e7v1UsAUReY ¢ LT

Prerequisite : -

nafEng 91U wassusasluusy pAY narmansvedlua anudeunazmeslulauniing
2905l Adunudnluih vimyunsel Wandadieln

Mechanics; work energy and momentum; waves; fluid mechanics; heat and

thermodynamics; electric circuits; electromagnetic waves; optics; modern physics

340-162 HUNTLAFATNITEIEAIN 1((1)-0-2)

The Aesthetic in Photography

uas @ wazlan nsdnesdUsznaunin quniszlunisiieninsssnvAuazdwinden
auniorlumsoroammginssuainwd qunisslunsiienmiiedaly wag guvieglunisdienimie
ﬂ’]i’?‘l@’d’ﬁ

Light and shadow; Image composition; aesthetics in natural and environmental
photography; aesthetics in human behavioral Imaging; aesthetics in photography for the arts;

aesthetics in photography for communication

345-104 Jiiumalulagadva 2((2)-0-4)

Digital Technology Literacy

n1ssvusuazliusslovdanmalulagludagdunazuuiliulusunansgradlanas
Uaoa e Insunsldanlusunsulszgndfisidudenisienuy msiinldauueundindulunandaeu
fndailensufiRanuegaisansnm

Learn and utilize current technology and future trends in a secure and
understandable way; practice the applications needed to work; uses of cloud computing

applications for work effectively
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347-205 aﬁﬁﬁugquém%’uqmmwnssuLmemi 3 (2-2-5)

Basic Statistics for Agro-Industry
edvvsRune Tl
Prerequisite : -

ANFLYINTTUUT AUURE L‘U‘LJLLa ANUIY L‘UULLUUEJLQ@HISU ‘VIf]‘H{]LUEJ G]’JLLU??!EJLL@‘”
ﬂ’]iLL"ﬂﬂLL?\Nﬂ’]’]ﬁJU’]"D‘“L‘U‘USUENG]’JLLﬂiaﬂJG]@Lu@ﬂLLa”IﬁJﬁ@L‘UE}\‘] mimmaawamﬂmLuaﬂmumawam 13
‘Uiuiﬂﬁm’lLLauVlﬂﬁaUﬂﬂJiJﬁlﬂ’m“UENﬂ’lLQaEILLauﬂ'J’lﬂJLLU'iﬂTJu ASIATIEAMUBUTUTIUMUALILAY
nsSgugunvan NMsUsEIMALaznadauanuagIudmiuteayadiuunuszian nMsaaey
AMNFNNUTVDIAUUTIIUNUTELAN 2 A2 NITIATIZRNITANDRLT LAWY BLazaNdURYS N5l
TWsunsudndagudmsvimszideyanasAMuinauniiogns

Descriptive statistics; Probability and Conditional Probability; Bayes' Theorem;
Random variables and Probability Distribution of continuous random variables and discrete
random variables; Assumption test of data; Estimation and testing hypothesis of mean and
variance; one-way analysis of variance and multiple comparison; estimation and hypothesis
testing for categorical data; chi- square test for independent; simple linear regression and

correlation analysis; statistical software for data analysis and sample calculation

388-100  gunziiiaLilaunywd 1((1)-0-2)

Health for All

ninmsuazdumeunIstisTintuiiugiu U§uinstietisduiiugluaaiunsalsiaes
ﬂzy}mqmmw%mﬁwuﬂaa doyeynadifiou miﬂizLﬁuLLazmi@JLLaLﬁaﬁuﬁummmimﬁm NIALAFUAN
AL LLuaﬁmﬁugmLﬁmﬁuqmmwLLﬁzﬂWiﬂ%ﬂﬁLﬁ%ij%ﬂﬂW miﬂgmwmmm‘ﬁmﬁu

Principle and steps of basic life support, practice of basic life support in simulated
situation; common mental health problems, warning signs, initial assessment and care; concepts

of health and health promotion; first aid

472-116 annawdule wWlaviasdu 1((1)-0-2)
Local Arts and Fabric
= v & i & a Y a <& ¢ a o & i
Seu3 Wiuaue suddunufalsvesioniu wiulsslevivesdialy azviouainudueg
Aelursadusufangsy Wy nsasiuilunesdu ieuaniUfsunnnguay Seusiuagyus
Learning, knowing value and appreciate the local arts; knowing the arts of
reflecting life of local people through visiting and exchanging knowledge with the community

leaders
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=

472-117 g wh g 1((1)-0-2)

Keeping Fit: Enjoy Healthy and Happy Life

mafquamiuardininnugy nisléthdedesturenisoantidnie uagadlideniud
aunnd anuddylunsasuainsgunianisiame ela uazensuninuddn anuddyuoinis
AviNseaniaeneaIIsaNauIANNdUTUSIENIUARa ANUAIAYYRINITEANNEY way Tduns
nufeg

Living healthy and happy life; applying basic techniques regarding fitness and
keeping healthy; the importance of physical, mental and emotional wellbeing; sports and fitness
improve relationships among individuals; a necessity to overall happiness and healthy eating

habits

850-111  n33uAsuUszuemns 2((2)-0-4)

Food Processing

sre3vIUeAuney : 859-111

Prerequisite : 859-111

msﬂﬁﬁﬁwﬁamilﬁmﬁmmaﬂNammamﬂmim‘wm ANYULAUNINVBITAYAUNNNITNYAT
wannsaueNe s unas viln nsfnidenuazismsiwisuingiviimmzanlunisuusgundns s
9113 MauUsgUdus teefiamalulad adanisoueueimslaenisléiina inde n1ssuaiu
m‘i‘d%’uﬂqaﬂmmwﬁﬁLLasmﬁmmima\‘iLﬁamﬂﬂﬁxmumimammmﬁ

Postharvest handling of agricultural product; Quality characteristics of agricultural
raw materials; Principles of food preservation; source type and preparation of raw material for
food production; minimal processing and hurdle technology; food preservation techniques using

sugaring, curing and smoking; water treatment and waste management from food processing.

850-112  Uf{juRn1snssuIzsulszuems 1(0-3-0)

Food Processing Laboratory

e3UsAUARY : 850-111 viTelT8UAIUA

Prerequisite : 850-111 or concurrent

N15AR LeN UagyiAuazen n1snseingaudmiunisuussuesidu nsadn NS
Joniden miLLUngGﬁu’wfn mséfmLLUiusimmﬁ'ﬁmﬁ’uqmmﬁafﬁ nsldimnanagmsldindelunis
OUBUDINIT ﬂ’]iﬂ%UUiqﬂﬂﬂJﬂﬁWﬁf’WLﬁ@ﬂﬁiLLﬂigUmWﬁ

Sorting cleaning and preparation of raw material for food processing; blanching;
peeling; minimal processing; combination of modified atmosphere and low temperature; food

preservation techniques using sugaring, curing and smoking; water treatment for food processing.
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RANIAINTIUDINNG 3((3)-0-6)

Principles of Food Engineering

s1eAwUsAUNDY @ 322-108

Prerequisite : 322-108

ndnmsugIunIeuimngsy whsuazdn weslulaunfinduszgnd Usznoudae 3

AvialotwaznuaudfveoInIAiy aunauiaans aunanasiu n1siaresvedlya Msdtalowndny
Sau n1sanelauuda

Basic principles of engineering; units and dimensions; applied thermodynamics

including boiler and psychrometric; mass balance; energy balance; fluid flow; heat transfer; mass

transfer

850-212

UUANISUANIAINTINDMNS 1(0-3-0)
Principles of Food Engineering Laboratory

e3UeAUneY : 850-211 viTelTEUAIUANY

Prerequisite : 850-211 or concurrent

n13UsrendldlusunsuAaui e lunN1sAIUIN NSTUNTINEaENITMIATALUTIY

aun1seRlamans asesnidalet aunaulaasaraunanaNIY ANENTRANIIAINTIUVRIDIMT
SYUUAINEYRMAT N1SANElaUAINNSaY N1saelauNla

Application of computer program for calculation; graphing and parameters

determination in mathematical equations; boiler; mass and energy balances; thermal properties

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

850-213

¥
=

wiaguuAnslugnanssneImis 1 3((3)-0-6)
Unit Operation in Food Industry |

s1873109AUNOY : 850-111, 850-112, 850-221, 850-212

Prerequisite : 850-111, 850-112, 850-221, 850-212

wannsvemtheuUanslugnamnssuemis Usenaume NMIanvuin N1SHENWAZNNS

Tugy NsueNlAeMI9NG MILNAIBIALUTY N15aR MIuTEY N1suionuds

Principles of unit operations in food industry including size reduction; mixing and

forming; mechanical separations; membrane separation; extraction; chilling; freezing

850-214

Uuansvdaeufuinisluanaminssuenmis 1 1(0-3-0)
Unit Operation in Food Industry Laboratory |
e3UsAUARY : 850-213 YiTOITEUAIUA

Prerequisite : 850-213 or concurrent

NS ULUULUBIAUNIIAINTINIIT NTAATUIN ﬂ?iNﬁNLL@%ﬂWi%‘UE‘U nskenlaeNIg

N NISLUNAIBLUNLUTU NITENA ﬂ?'iLL“UILgu ﬂ’ﬁLL“UILgE]ﬂLL%Q
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Basic drawing for food engineering; size reduction; mixing and forming; mechanical

separations; membrane separation; extraction; chilling; freezing

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

Food Chemistry

e3vUadune 1 324-248, 325-243 vi38138UAIUA

Prerequisite : 324-248, 325-243 or concurrent

anuddey ssRUsTneumanil Taseadne uvas audiuarufsemaaivenir Tuseu
lusfu andlulawnsn Fnfiunazussigluemns teulwlluemns msdsuulasanimssning Msuls
sUspsfuSnwowmAnSaeinduinuaskalsl odnd 19 uy fivdhdu Syvduasds 1 nuw 1nlA

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 legumes, tea, coffee, cocoa

850-222  UjuRn1siAiiamng 1(0-3-0)
Food Chemistry Laboratory
edydeRunen : 850-221 v3BlTEUAIVANY
Prerequisite : 850-221 or concurrent
MawSEuLAENTENGI081 MawSeuaisarateind MIliAT1edt sekUsznaURugITING

wilvesems nmstwsedleduuy Msieseiiiaaiaaduay tamanomma nmslesedieuledly

NI ATUATIZRNIALIAADIUN NITIATIZUEITIIA
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

850-223 A5 AATIZHNDIUS 2((2)-0-4)

Food Analysis

3183109AUNDU : 850-221 WA 850-222

Prerequisite : 850-221 gy 850-222

nuivdnnsisienyimaniuazmsldiesesiielunslinseidainauasannm
vpsparUsEnaulue1ms i’mqlﬁaﬂummi ansUudeunaransandnsluems m'ﬁmamﬁmsﬁmﬂﬂﬁﬁ%w
mapdfiRatuluemns nsdifne

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
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850-224  U{URN1IMITIATIEDIMNS 1(0-3-0)

Food Analysis Laboratory

T1e3UsAUNRY : 850-223 viTBlTHUAIUAMN

Prerequisite : 850-223 or concurrent

mAnnzimaaitarmsldiadosdelunsinseiidainaussaunwyesesdusznoy
Tuens Tngideduems astudeusazansanddluenns asudndasiaon UiAsema widfiiatu
Tuomis

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

850-225  IndaUuaImNNg 2((2)-0-4)

Food Additives

swddAuney : Ll

Prerequisite : -

feu NM3TUNUTEAN VNI auUAinIanIen nLaEMuAlveringllaUue Mg
msUszandld ouledl astiwazanenietion arstestunisiianes arstesiunisduidudou asiu
Fo ansusuileduda ansdrunisineendndu Simaunsu a1stieaunsiveddiadu asliag
vy anslid anslindusa arsmaunuladu arstennagneuuasyiilila ansvinliiAnaueuiu a1
laslelusmeaunud doinuanaznguunelunisldingiiatuems

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

850-231  9adainewhludmiuinemansuazsmaluladomns  3((3)-0-6)
General Microbiology for Food Science and Technology
Fev0sRuneu : Tl
Prerequisite : -
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vamdulusaslefnwad wazy
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UseIRUR99adiInegn1ms gﬂéwaé’wmz%lﬂmaw%uw%é
aslofnigad N uungAunss mamsdsuarmaiulnweagdunis wunueddy wasiugmans
v039Aun3E [Worelsnuarinengfifuiu arwddguasunumussadurisitnnuddnyluens dads
fAetodluninaiyvesduridiueims

History of food microbiology; morphology of prokaryotes and eukaryotes; microbial
classification; cultivation and growth of microorganisms; microbial metabolism and genetics;
Pathogens and immunology; Importance and role of important microorganisms in food; Factors

involved in the growth of microorganisms in food
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850-232  UjliAnsaadainenihludwivinermansuasmaluladanus  1(0-3-0)
General Microbiology for Food Science and Technology Laboratory
eIvdeAunie : il
Prerequisite : -
wadanagadaingt Usenousae nsviliusimainidie manieds wagnisusnidels

U3qus nawdenewnadisade mislindenanssminarnisfondqiuni nafuinwidegdunas ms

9 9
U [ a

Uiaugdund Jadefiduadenaiaiaiulavendoqdunis nsuenuasusd vlinvesndunsnis
Fuaduaznemliana englauii n1segeulfisenseninaueuRiau LaziauAuan

Microbiological techniques including aseptic technique, sub- culture, and pure

culture isolation; medium preparation; microscopy and staining; microbial culture preservation;

microbial cells count; Factors involved in the growth of microorganisms in food; isolation and

identification of microorganisms by biochemical and biomolecular methods; Immunolosgy;

Antigen-Antibody Interaction Test

850-311  wueUfuAnslugnaInnIsueImig 2 3((3)-0-6)

Unit Operation in Food Industry I

Fre3UAUNeY : 850-213, 850-214

Prerequisite : 850-213, 850-214

NaNN15v0InU8UfUAn15TuaaaImnIsueInis Usenaunie n1sniaweeas bsd
N3 NMILT5ElulATINLAZBUNTILIA NTYIILIR N1TIZIAE NITAUNIULNEEER nalulad Tl
lunmsuusguanmsuavadiunauemsigaileidu

Principles of unit operations in food industry including pasteurization; sterilization;
microwave and infrared radiation; drying, evaporation; extrusion; novel technology for food

processing and functional food ingredient

850-312  UfjuRn1smireujianislugnamvingsueaivis 2 1(0-3-0)

Unit Operation in Food Industry Laboratory Il

e3UeAUneU : 850-311 ViTeLTEUAIUA

Prerequisite : 850-311 or concurrent

NSNS LS N15amBS LY N1SIUSealulasINLaLBUNT ISR N1SYIWAY NSTELne
nsusundedn welulagindlunisulssuenmsuavdiunaueimadailaidu

pasteurization; sterilization; microwave and infrared radiation; drying; evaporation;

extrusion; novel technology for food processing and functional food ingredient

850-313  UsTRfinuazaNNIUsZsiUeNeY 1((1)-1-1)
MMSNUSNEINARN UM
Packaging and principle of product shelf-life evaluation for food products
s1e310sAUneY ¢ LT
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Prerequisite : -

autRuazminivesussginsionns vilauazauifvestaquisafasionns weluladussq
fasiownsiviuaty vssafausidmiunandusiomsuiangg Jedeiinase sUuuuumsdomds uaz
918N15usN¥IeIMs ndnmsUseidiuergnsiuinwmenis mavseduengnsiiuinweimsanie
39 n15ld Q10 way Mavszdiuegmafusnwenns Afdadeduaudu

Function and properties of food packaging; Types and properties of packaging
material for food products; Innovations in food Packaging Technology; Packaging of various food
products; Factors affecting deterioration and shelf-life of food products; Shelf life evaluation:

accelerated shelf life testing; Q10; moisture sorption isotherm.

850-331  3AVIINYIMDIMNT 3((3)-0-6)

Food Microbiology

$18739109AUNDY : 850-231

Prerequisite : 850-231

093IN81909NSINTE VDI IMTUATNAANAN AT JAUNTENDLIANIDIN TNENNTT
‘ﬁug’mlﬁﬂ’lﬁUﬁ]ﬁ%’ﬁVIEﬂ‘U@ﬂﬂﬁﬂuamaﬁ‘wﬁuﬁ%ﬂ‘iz‘Uﬁ‘Hﬂ”li‘Viﬁﬂ NANTENUVDIIFTNITAUDUDINITHD
Hadundeuiifnaronnaiyuaznmsuiufiveniunid nslivseloninnngdunis Bnsraiuuas
3‘§miiam§ﬂumﬁLﬁi’wﬁf\ﬁuw%ﬁummimmmimuwﬂmﬁu AMNINLAZANUADANEN97a
ﬁ?iﬁmﬂuqmammiummi

Microbiology of spoilage food and agricultural produce; Food pathogenic
microorganisms; Basic principles of food microbiology for preservation and fermentation; Effects
of food preservation methods on environmental factors affecting the growth and adaptation of
microorganisms; Utilization of microorganisms; Conventional and rapid detection methods for
microorganisms in foods; Preventive control measures; Microbiological quality and safety in the

food industry

850-332  UjUAN15aTINEMI99 Mg 1(0-3-0)

Food Microbiology Laboratory

51e3¥09AUNDY : 850-331 viTBLTHUATUAN

Prerequisite : 850-231 or concurrent

mﬂﬂﬁf@Lﬁ'mﬁ’uﬁugmmwa%ﬁw&n NIATIANATIEN TuTWIUaUNSEIue WS 154
vaderelsanisens Bmsdaduuasiinsnaiilunsinnesigdunidluewns msulssan1snga
AnTgiidenlestunsmuaNamAImM LazANLUaDA BYBINITNANDIMTUATHARKALNATNITAUEM
9113 WarmaiIdevesemsTIniunasinigadaingimisevisuazteimuanguanee1mi i
Aetes
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Practice on basics in food microbiology; Analysis, Microbial population count in food;
food pathogen identification; Conventional and rapid detection methods for microorganisms in
foods; Interpretation of analytical results related to quality control and safety in food production
and agricultural products; food preservation and food spoilage, including food microbiological

criteria and relevant requirements in food regulation

850-333  N13FVIAUIALAZEVBUNINE]TIURAAINNTINDINNT ((2)-0-4)

Food Plant Sanitation and Hygiene

sevdsAuneu: Ll

Prerequisite : -

ANNAIAYLAZUNUINTDINTAVIAU A LUERAIMN TSNS IUN1SAIUAY Tosiu an way
vindunsiemanenin Fanm wasedsufasiegiuiluoims fvudeunasavidlseng sudu
vanmsddnyiieg meliderimunvomdninasinagisnisiialunsnanems dnseunquislusunsy
MsaAuia MmInedauazeenuuulsany nseenuuuia3esile 1A3osdns wazgunsalitldlunisnan
mw‘fmmmzammsmiaﬁLs'f'iyaﬁgﬂqmé’ﬂwms N1SAIVANLIAIERINMENLSA qﬂmﬂmas?aé’mw
AYNELAIN

Importance and roles of sanitation in food industry in control, protect, reduce, and
eradicate physical, biological and chemical hazards, including food allergens throughout food
supply chain; Principles, Requirements and Criteria for Good Manufacturing Practice and sanitation
program; Plant layout and design; The hygienic design of equipment, machine, appliance in

production and cleaning and disinfecting; Pest control; Personnel and facilities

850-334  UjURn1sgunAvIanazguaundlelieugnamnssue s 1(0-3-0)

Food Plant Sanitation and Hygiene Laboratory

se3vUedunaw: Ll

Prerequisite : -

mﬂ‘dﬁﬂ’ﬁm'ilﬁmﬁuﬁugmmﬂqmﬁmaLLa3fcjsué’ﬂwmzsuaqmim§mmmi watan1sdu
Audegrafionisnmatiengiiuiaugdunisilivsduasusniusefurosguinuuzuosunas
vudeuresiiufinduiaemisvesgunial iniesile 1ndesld Asrunsnnuaznin quinuuzduyana
dninmzuardsnndeunsuaniitisatesiunmsuszneuens saenaun1snsInyseidulszaniam
MsvhANNEzeIn NsllanaLasITTieTsitideslssmunaminasdofmunngmnge1mis

Practice in sanitation and Hygiene in food production; Sampling techniques for
standard plate count; Sanitation level assessment; Contamination source of food-contact surface
of equipment, machine, and appliance; Personnel and facilities; Pest control and environment
related to food production; Cleaning performance assessment; Interpretation of the results
related to the relevant requirement in food regulations
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850-335 FTUUNITIANITANUADANYVDIDINNT 2(2-0-4)

Food Safety Management System

sre3mUaAUneY : 850-221; 850-331

Prerequisite : 850-221; 850-331

AUEIAYVBINITIANITAIUANUUADAS BUDIDIMIST BuUnTIETUBINT N1TILATIZAII
A8 105 IUAUEN YA ARIUNTNERNDIMT STUUNST AATIEREURTIE LagYAINgaTIReIAIUAN TEUY
ﬂ’]iﬁ“f@ﬂ1iﬁ’mmmﬂaaﬂﬁmmmmiﬁuﬂ fiioader nsmuaeukaznIIRIIIUTTd usTUUNTIANTS
ANUUaDAAYDINIS

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

management systems; verification and auditing food safety management systems

850-341  msasaUsziliudaduaunmuazyszamdutavesamng  3((3)-0-6)
Food Quality Attributes and Sensory Evaluation
edvsAUneu : 1l
Prerequisite : -

AN MuazUadenunIne s audinisnienn el 9un3d wasvnaussandudia ves
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91M1T NBY YANNIT LAITN1IATIVTANUNINNINIEAINTYDIBINIT pud Weduda anunie un
5UT9 uazdaudanUasy AINEIER UNum wazIsnnsuseidu AN TEEMA NN alue1vs
ANUEIALUDINITAIUALAMAINDINNT

Food quality and quality attributes; physical, chemical, biological and sensory
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

850-342  UjuRn1sn1sasiaussliudadeamninuasystamdulavasanis 1(0-3-0)

Food Quality Attributes and Sensory Evaluation Laboratory

Fe3v0sAUneY : 1aill

Prerequisite : -

aeuFRnaRnfuguanuaredonanmenns audfinienienmuedenng ngud
n&nns uazdnsmsaianmuaimmisnienmuese s dud eduia aumie YUIATUIS wazds
wlanUaey Auddey unum wazdsnsussiliugunInnsdulaUssanluems aud1AyveIng
AIUANANINDINIT

Practice in 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  NIAUANLAZNITUTEAUAMAINDINIST 3(3-0-6)

Food Quality Control and Assurance

e 0sRUneY Tl

Prerequisite : -

nann1sAuALLazUsEAUAMAINlUgAaIMATINDIMIT N1STANITANAIN TEUUATT
USMIAAIM NTATUANALAINYBINAR S eiT aLaT paflefild nsmuauAMNIYBINTELILNNG B
eseslefldmuiulsnunmuaznisuilutlym aunmdaaieslefld

Principles of quality control and assurance in food industry; quality management;
quality management system, I1SO 9000; quality control of product, acceptance sampling plan;

quality control of process, control charts; quality improvement and problem solving, 7 QC Tools

850-351 N1 UAUNITNABBIEMTUIAHINNITUNEAT 3 ((3)-0-6)

Experimental Design for Agro-Industry

sredvdeAuneuy : 347-205

Prerequisite : 347-205

mmﬁ’]ﬁiysuaﬂmiaamwuLLaz’J’NLLmumi‘mmaflLLazmi‘Uizqﬂﬁiﬁiﬂumuqma’mmm
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wﬁnnwaﬁugmsmmmwﬁﬂﬁuﬁmauaumLLazmiaaﬂLL‘U‘ummmam

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

850-352  wAYIWIANTIUNISRAILIRANSMIkazaludUsEnauns  6((3)-6-9)

Module: Food Product Innovation and Entrepreneurship

183109AUNDY : 850-313; 850-331

Prerequisite :  850-313; 850-331

TY1UAMUNNILVBIUTANTTUBIMTWALN1TODNWUUNAR T AudIALazANd Ty
lun1sasiaudinnssulugnaiinssueInis NannIskaiLIAMUNITORNLUURRIUITANTTY N1THRI
FULUUNARA A AdANSIAINGRTLAYATEUIUMSHARTINIZ AN AINLVINE LAYANYATYBIGTA
9IMTUALRAAIMNTTUBIMIT BUIUNVBITINIDMITHAY BRAIMNTTUBIMITIUTEAVUTEINALALTEAY
a1na wwiAnlunMsludusznoun1sniugsieeIms wazgnaIMnIsueInns nszuaunstunsszney
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PAAMINTINEIMT NITANUHURNITIUHUNALENENITNAINEMTUTIN8 M THALTINIQNANNTTUDINIT
wagn1suLEUD

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; Prototype product development; optimization techniques for product
formulation and process development Definition and characteristics of food business and food
industry; Trends of food business and food industry nationally and internationally; Concept of
entrepreneurship in food business and food industry; Processes in the food business and the food
industry; Food product marketing principles; Marketing mix; Market segmentation; Target market
selection; Marketing positioning; Consumer behavior; Marketing research and application in food
product development; Case studies related to the food business and food industry; Practice in

marketing strategy planning for food businesses and food industry and presentations

850-391  mssuUAUNTaNaRNaAnE 1(0-3-0)

Preparation for Cooperative Education

Fouly : fanunmidleushdn@nuiudil ¢ uasidenSeuluuny n @wiadnw)

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

nassuaunenlunisufuanuaniadnw nisdumdgnui en13ide d1u
PAAMNITUIMTHINANKAENANNTWA LY dey Lﬂ'%"aﬂﬁaﬁm%'ummf’ﬂﬁuﬁnm NSAUAU TIUTIY LA
SouiSes feyadadnnsluiiiedes msmulaseiensidedmsvaniafinw nsinsevinas
Us217aman15I98 N13REULAZ AU IIBUNANITINE

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

850-411  N13IANISLINIUAAAIMNTINBINNS 3(3-0-6)

Plant Management in Food-Industry

swAvUsAuneu

Prerequisite : -

NANNITUTMITIANITIUGAFIMNTIU NITUTVITUAAR N1TINMHULAZAIUANNITHAR
N15AIUANTANAIAGY N1TUTMITNISTBUUNTS AL UNaNE S Auvasadelulssnugnaivnssy
ngvneflAgtesiulssugnaivngsy
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Principles of industrial management; human resource management; production
planning and control; inventory control; maintenance management; productivity improvement;

industrial safety; industrial law

850-412  MIFIALAZAITAIUANNTEUIUNTIUAFINNTINDINNT 3((2)-3-4)

Measurement and Process Control in Food Industry

e3UeAUneU : 850-311 MiTelSEUAIUA

Prerequisite : 850-311 or concurrent

unthiAgndumsiauaznmsmuaunszuumslugamnssue s edesilelugnaivngsy
911113 UNTRINTTALAEAITAIVAL FIATUANLAZAILARAINE NANN1TAIUANNTEUIUNITWUTIUIMS
N15UsEENALESEUUATINERUANAILLALAIUANNTEUIUNSTUEAETNTTURIMNS

Introduction to measurement and process control in food industry; instruments in
food industry; measuring and controlling devices; controllers and indicators; principles of process

control; applications of monitoring and control systems in food industry

850-413 N1399NKUUL5IUINIT 3((3)-0-6)

Food Plant Design

swivvsAuneu : Tl

Prerequisite : -

ToMMuARAnTI N1sAnEeNkartamMvuATngAy d1uNauwarUTIAIMe MAINITNER
N1309NBUUNTEUIUNTNGNDIMNT NMsAndanutIsu)URNswaraunsal N1509 NWUULTRIUBINITAY
vANNATNIURTRTA nsnefalssnu msdnidenszuvansisyulaauazdumds msfadenszuy
thdauazidavends n1sdnwanudululfvesnisindilsenu funuuazailddne n1stiasei
AUV NITIATIEINANDULNY

Specific of product and packaging, selection and specification of raw material and
ingredient, production capacity, food process design, unit operation and equipment selection,
Food Plant Design related to GMP, plant layout, utility and power system, feasibility study, cost

and expense, break-even point analysis; return on investment analysis

850-414  amduluvindlgguniueiuns 3((3)-0-6)

Sustainability in Food Supply Chain

sedvdaduneu : lald

Prerequisite : -

wdnuagnisussifiuanudefu anudadudunswdatnadveomis anudsduly
gnaMNTTILUTIULL ednt ormameia dnualsl wiefiy ey anudsduduussadusiomis
nsvianazeIakaznIsEdslugnanunssuens mslduagnasnsnmsaandsuuazin wagnns
Jansveadvesgramnssneins Arwdidunsnsraneduduaznsuilan
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Principle and assessment of sustainability, sustainability in agri- food produces,
sustainability in processing of milk, meat and poultry, seafood, fruit and vegetable, grain and
beverage, sustainability in food packaging, cleaning and sanitization, energy and water
consumption and reduction strategy, food industry waste management, sustainability in food

distribution and consumption

850-415  ymIwfufiAclulssundnensitussylunvuslingin 6((4)-6-8)

Module: Operating Supervisor in Thermal Processed Foods Industry

sedvteAuneu : Ll

Prerequisite : -

aunaslupmnsfiussglunvuslaain wdnmslienufeulunssnidieos ermsdidu
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Microorganisms in food packed in hermetical sealed containers; Principles for food

thermal processing; Acid foods, acidified foods and low acid foods; Devices and heat sterilizers;
Food production process in hermetical sealed containers; Process deviations; Packaging and
inspection; Food deterioration; Documents and record- keeping; Relevant requirements and

regulations.

850-416  YaIvdesndnsuTNaliuazinanwsugifizamns  6((4)-6-8)

Module: Look into Fruit and Vegetable Products from Farm to Table

eIvdeAune : Tl

Prerequisite : -

MsUfTRMssinunsin (GAP) maluladndsmaiuifenaliiazin mawSounaliias
fnfounsuUsIU MsAUANANN MLAENTUSEAUAMANSEAUGMAMNTTI N15BBNLUUANENSHART
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Good Agricultural Practices: GAP ; Post-harvest technology of fruits and vegetables;
Preparation techniques prior to fruit and vegetable processing; Quality control and assurance for
industry scale; Plant layout and design for fruit and vegetable processing line; 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; Packaging
selection for various fruit and vegetable products; Shelf life evaluation of various fruit and
vegetable products; Marketing and logistics management for various fruit and vegetable products;
Field trip.

850-417 YAV IMALUIAEHNAANUIUNLAZNITIANTT 6((4)-6-8)
Module: Milk Product Technology and Management
$16739109AUNDY : 850-213, 850-214, 850-311, 850-312
Prerequisite: 850-213, 850-214, 850-311, 850-312
AM3ESIILUL N1IUTIULATANTIANITUALL ammwﬁému auUANIaLAL NEAINLAY
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Milk production, raw milk collection and management, raw milk quality, chemical,
physical and microbiological quality of raw milk, unit operation for milk processing plant,
pasteurized milk product, sterilized milk product, fermented milk product, ice cream, concentrate
milk, cheese, butter, bioactive ingredient produced from milk and by product, hysienic design of
milk processing plant and equipment, cleaning and sanitization of milk processing plant and
equipment, quality control and assurance, production control and management, research and
development, trend of process, product and operation technology in dairy industry, case study
in related topics; raw milk collection center design, selected milk product processing plant design,
trouble shooting in milk product and process problem, process development, productivity
improvement, HACCP plan validation
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850-421  lawurAiansuyed 2((2)-0-4)

Human Nutrition

sre3vIUeAune : 328-208

Prerequisite : 328-208 or those who have been exempted

n&nnsiugIueeslnruInig nszvrunsihasesluldlusienie ansermsuas
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Tagunisvesusemeakazvadlan waslaguinisadelm

Basic concept of nutrition; biotransformation; nutrients and energy; dietary reference
intake; nutrition labeling; nutrition throughout the life cycle; sport nutrition; diet therapy; nutrition
statu; 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

850-422 NEINYINIDINNT 3(2-3-4)

Food Toxicology

sredvdeAunen - T

Prerequisite : -

Mé’fﬂmiﬁug’mmaaﬁw‘immmqawm nsasunlauazn1sTueenveaITiY nabnves
M3AAfiY @siElueMSTINUAILSTINYIR N5 AAYEIEISRESEHINNITUIUNITHARDINT N15ATID
Ansgvansiwlueng msmegeuanlduiiy

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

850-423  YAIYNBUINITUALDIAITHUNIN 6((4)-6-8)

Module: Nutrition and Functional Food

e3vsAuneY : 850-421

Prerequisite : 850-421 or those who have been exempted

WS WUAR LazAUIAYYeIRMNTTINTTEAD THLALAINEILNIN VU ALY
Hasefissmudonnaranuvsinin Yafeiidudsmnudenuasmiuvsnin ansemsuazansddoi
Y199za08 uarU13IALEEBNN gnseIvsiiienisvzastey deunas AnudAYYeseIMITNI
nsuwnd Tnsuthin waglselifndeFoss anvmueaniaialsaliiFoss aruiodomadsalifinde
Befwavamzlnums viauazdstlen ewnsmesmsunng wamesmsdenifemamisnmeuag
Tnwuthdadmiulsaldfndedass o LarANNAAYUeIRMNTiDaUNIN N1FRNLUUDIMTLTIE
gunn ansdAywarUselevdnaaunn NMInsIeansafy N153INYaaINe kAR INlAYUING
9NENEIMIETNN e stunsdeuemnsiiinisnandnamsaunn
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Principles; concepts and importance of diet for anti-aging and beauty; theories of
aging, factors accelerating deterioration and aging; factors inhibiting aging deterioration and aging;
nutrients and important substances that help to slow down aging and maintain beauty; anti-aging
recipes definition and importance of medical food; diet therapy and non-communicable diseases
(NCDs); causes of NCDs; the relevance of NCDs and nutritional status; types and benefits of
medical food; guidelines for selection of medical food and nutrition therapy for NCDs; definition
and importance of healthy food; design of healthy food; Important substances and health
benefits; analysis of vital substances, creating of food and nutrition labels; health claims;

guidelines for registration of food with health claims.

850-441  NYRUBUAZUINTFIUDINNG 1((1)-0-2)

Food Laws and Standards

edvsAUneu ;- 1l

Prerequisite : -

mmﬁﬁﬁ’aﬂmﬂgwmaLLasmmgmmmiLLawmamuﬁ'lﬁmsﬁm WiV UYEIADINTT
NTENTIAITITUAY NPT YATUANNYATUALRIMITNIENTINNYATHAZANNTA] NI25190Ra)R
Nﬁmﬁmbﬁqmammim NILNTNYAAINNTIN ﬂg‘lﬁmaLLazizLﬁﬁmizﬁua’ma N1TVDDUYIN KLAZNITIN
‘1/13LﬁaummsLLammuﬁmﬁmmmiuazamﬂ ﬂ’]isU’eJEJ‘léiy’Wﬁj’]L%ﬁLLﬁ%?i\‘i@@ﬂE]’]Wﬁ

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

manufacturing and label permissions and registrations; food import and export permissions

850-451 NM500NUUUAZAENTYBIN1TUSZNOUBNNIS 3((3)-0-6)

Food design and Gastronomy

sevsRuneu : Tl

Prerequisite : -

ovnsuas eIy enslifiasvioufisTausssn wsan Ussinduasyuwu n1siAden A3
U3auansHana M sdisinusssunild nsldmalulagnaunaiuiuenmmafeinusssy n15eentuy
2IMNKALdINUIENDUAIAYYBINITORNUUUBIMNTUALNENIUIBINIT N1TOBNUUVUITIVTUTRAL 1YL
N15UsEeNALELLIANAIUD ST TN LTI THLALNNTBONIUUBIMSUNTNER DN lUUTHNUIN

Foods and culture; southern gastronomic foods reflect culture, heritage, traditions
and community; preparation, cooking techniques and production of southern gastronomic foods;
collaboration between technology and gastronomy; food design and elements; designing food
packaging and containers; application of gastronomy concept and the design of food to be mass

production
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850-452  waluladnAusadmsunswannaandneianmng 3((2)-3-4)

Flavor Technology for Food Product Development

sev0sRUneu : Tl

Prerequisite : -

o Usziam auddniaadl ndusaluingiv msifiauazmsgaides ndusasning
nszUIuNs nalmssuiuaztideiifinasenissuinausa nisliiadestieduauarnismaaoumatszany
FudadioduunUssinnuazsndnvalvesarslindusa weluladlunisatnndusaieldlundnfuel
913 MIwAsuguAmenausa waluladmsiniiuagnsUanddesnausa nsssassdndusaile
Uszgnaldlumsiauinansdoueieins

Definition; classification; chemical properties; flavor in raw material flavor formation
and flavor loss during processing; flavor perception mechanism and affecting factor; utilization of
advance instruments and sensory evaluation to identify and characterize flavor; flavor extraction
technology for using in food product; Quality transitioning of flavor; encapsulation technology

and flavor-controlled release; flavor creation for applying in food product development

850-461  wAlulagvasvuuay 3((2)-3-4)

Bakery Technology

s1e3vUsAUney : 850-111, 850-112

Prerequisite : 850-111, 850-112

autAnaadimenmvesutiand in3esflonaznsufuanalulunsndnndndneivunou
Trgavlunisudnvutey navesingAudenuN NYRINANSMYITULEU WAlLlaEN1SHENNEN S uTivuLaY
AN Maideudouaznisifuinuindnsusivutey M3dansgsAandadusivuueu ANwInaU
uaﬂamuﬁ

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

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

Fat and Oil Technology

sedUsAuneu : Ll

Prerequisite : -

Usziam Tassadng unum uavandfvedluuwazinifuiliuilng msafn nmsviudand
uaznszvaunsanUslotusazingy n1sdeuds veslusfunazsy miLLUnghﬁuLLaszﬁmﬁu
wandauiiensuslan Mslnseilusfusazihduusing

Types, structure, roles and properties of edible fats and oils in foods; extraction,
purification and modification of fats and oils; deterioration of fats and oils; processing of edible
fat and oil products; analysis of edible fats and oils.
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850-471  AnenAaasuazmaluladvesiouazdniin 3((2)-3-4)

Meat and Poultry Science and Technology

igdvdeAuney : 850-111, 850-112

Prerequisite : 850-111, 850-112

AavTRnanien il wariiinevendednt odniUnuasndndust nssuisng
dnuazdaudsnn TgAuidedniuazndednidn aunmuszmaudsunasnuninveaiedniszning
ﬂ?iLﬁ‘U%Jm‘:ﬂ N1IATIVADULATNIIATUANAUNTN am%aﬂuﬁiﬂuamammiuLﬁaé’mi Y UAUDINAN N U
LUSLLﬁuﬂ’]iLLUiiﬂﬁ\laﬁmm% WlﬂIUIﬁEJIMNIUBG]ﬁWWﬂiiMLu’eJLLauaG]’J‘Uﬂ mammumaumm%mﬂmmw
maamuamamm% [NV LLU’JIwJﬂ'ﬁW%JuWNaG]ﬂmgVI nselAn mﬂmm"]uuaﬂamuw

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 nwsﬂimﬁuqmmwn,l,aznﬁaiwLLuan'Ia 3((2)-3-4)

Meat Quality Assessment and Identification

1eAv09AUNDY ¢ 850-221

Prerequisite : 850-221

psAUsEnaUMuAiinaznen el odniisaeiusuarausneg A muaznns
LﬂﬁauLLUaaﬂmﬂwwmaaLﬁaﬁmi N139539a0UkaENISAIVANAMNN waTalrdlunsUssliunun e
Fuunsiavende éﬂ’aﬁmumLLazmwmigwuﬂmﬂWWLﬁaé’mi wwmimmmqmqummm?'iuLﬁ‘uaé'mi
nIalAny

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 ﬂﬁﬁ'ﬁmiwﬁmﬁmmﬁaﬁmi 1(0-3-0)

Meat Product Laboratory

S1eveAuneY ¢ LT

Prerequisite' -

mwgLuaqmuiumilwisﬂl,uaamLLa ‘lJQ‘UGIﬂ’]iLLU‘JiUN@@ﬂm%LuaﬁWQ LEsl LB
&nsendifadu ndnsmanionn anau nanAuTEeRuty HanSausisuATy nMsTaLWAn e odns
wasNAnA IR INANNAULY
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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

850-474  Amerdnaasuazmaluladniendsnssudadi 3((2)-3-4)

Post-harvest Science and Technology of Fish

518739109 UNDY : 850-221

Prerequisite : 850-221

iin dnwaEnInIBn T wazesdUsznauLATTva i AN TEPRAERICEMIRIEY
AW MaURTRNendsnsiudaniiuagnmsouendaiin namsiaseusaznIsMILANANNTN AU
UFTANITTUAS TormunnmAT wazsRsILNER SR T

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

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

Fishery Products Technology

5183109AUNDY: 850-111, 850-112

Prerequisite : 850-111, 850-112

nssuAsnisuusgudadialaenisududs nisussgnszdes msldinde nisviude wag
MssuAiu ARy wanasels uaznsliusslovianniagmaold Tunssuiunisndn wagns
AIUALAAIN

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

850-481  wialulagn1sudn 3((2)-3-4)

Fermentation Technology

F183v109AUNDY : 850-331

Prerequisite : 850-331

AMudIAYUeIgnaImMNITIN1TT NTuENLAzAALEaNAUNTd 7ilAudAglu
gRaEmMnTIN MsUTUUTIaneiugaunsd mMawienewnsdsateuasiiteisuiy famihuaziaiesiiod
Redeslunszuaunentn mafuifmandu nansusimsvsiniiduonsuaghiliomns Anwgau
wananIwudl

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
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850-482 walulag@nmlugaavnssuains 3((2)-3-4)

Biotechnology in Food Industry

518310eAUnRY : 850-231, 850-232

Prerequisite : 850-231, 850-232

weluladdrinmivianldlugeaimnssueims lagsaudanaluladfduieg nuey
weluladioulyl welulad¥anmifiensnsaitade uasinaluladdanmedunid ffnansenuse
ANAINTAOAY ANAINITATUINGT LATNTEUIUNITHUTIUARDAIUUTIYA NI n1sUTEY N L
waluladtnmlugaanvnssunisudaiaiosiu wansaeiun nandusidnaalsl ewnsndniutiu way
msudnveadeainanamnssuemng WWudu msldnaiamedluanalu duaruvaendueimsuar
#15715048Y TINRITAUTTUAUURRAdBuazdaTaRuMamAalulad Finmems

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

850-483  wiAlulagnIzTUIUNMTIININ 3((2)-3-4)

Bioprocess Technology

JedUeAUnNeY : 328-208, 850-214

Prerequisite : 328-208, 850-214

Jaunaransvasgduniduaziouleilulgnsaldinin Usingnisalaneleu n1seentuy
LLas‘imiwﬁﬁwﬁﬂiiﬁ%’amw q‘dﬂiafl’?mLLazﬂ%U@migmumi%am‘w gﬁmamﬂaLiﬁi‘fuiuﬂizinum’liﬁu
AYMANTATINM LazLATYEAARTNTEUILNTTIAM

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

850-491  @unafAnEn 8(0-24-0)

Cooperation Education

Joulv : faounmidleushdndnedudil ¢ uavdenSeuluwny n @iadne)

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

n1sufURnunsfney/maaey/unty/dsul sy meeuineimans wavinalulad
91NSTneUALeITUANNFBINTVBIRAAMNTTUEMNT lalasuaIwinYEsUDITN 2INN1TYTAUNIS
AnuslurioaiuiuUseaunsalnIsvinenuase s anulsenaunts Meldnisguataziuziivesenansd
fiUsnwaniafiny uasfivsnwnaniuyseneuns nssenwnstnaue nadnsavedlasey  an
QR hite
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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

850-492 dunun 1(0-2-1)
Seminar
Wauly : Tanun s uwinun@nwrulan 4

Prerequisite : equivalent to fourth year student

nstauedeyanarauiIntmadvnsiigttediuavinermansuazmalulagenms
nsleusenuatuauysal
Presentation of data and research progress of related topics in food science and

technology; writing of final report

850-493 TAseuunAnen 1 1(0-3-0)
Senior Project |
Wouly ;- faunmsuwindn@nwdudi a

Prerequisite : equivalent to fourth year student

mawsuarundedlunsvhauidedfioneulandvietywianemluauivemansuas
mﬂiuiaﬁmmimaiéfmi@LLaLLuzﬁwaﬂmmiﬁﬁU?ﬂm MshaseAdani Aelssiumaunie
aunfgnuuasingUszasd nsdudu 59u5aw wazBouiies deyailaivmsluiiA vades msnaununis
NARBY NMSWHULAZUNAUDTDLAUDNIOLATITINNIU AADAFUNITLATUTAR QUﬂiﬂiLﬁaﬁﬂLﬁumimmaaﬂ
Tudugu
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

850-494  TassulnAne 2 4(0-12-0)
Senior Project Il
Seuly : TaounmifisuwiniinAnududi 4
Prerequisite : equivalent to fourth year student
AR UATNAREININLNLIIY Y30 TaseseTildouliansieinlaseudninel 1
maivAwszideya waznmsiauenanisAinwiluguuuullamesiay senuatuauysal
Experimentation following the proposal developed in Senior Project I; data

collection and analysis; presentation of research result in a poster format and full report writing
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850-495  HNIUNINAIUIAEINNTINDNNT > 300 Falus

Industrial Practice in Food-Industry

Joulw : flaonunmiteuridnnesui 3

Prerequisite : equivalent to third year student

nsfinauluanuusznounisdtugaannnssneInis seseduidn nane waglvg vie
mhsanuiumsin/Ade MiAvdestugnamnsuems

Practice in the food industries in small/ medium/ large factory or education/ research
institute related to food industry
855-451  U339AnU9I0mg 3((2)-3-4)

Food Packaging

sedvsAuneu : Taid

Prerequisite : -

MaNNS ANNERTY LagniivesuITyAeionns waltiussysueionns lunstunay
AMNURRAABYDIUTTYA T89S ﬂgpﬂmaﬁLﬁh%%’@ﬂﬁUUisqﬁ’msﬁaﬂmi AA1NBINITLATZRAN
LA%UINTT LavaNTTEUUkasIiananine walulagn1sussaineieImis ussiueionmskasnans o
yinene ussginaidmsululasv UMY AN UITRANIRRIN NISTURIULALNITNIDE
nafiveesemsluvssadast msSledauaznisihussdasiomsldlnl wiesdiodugslunis
VAAOUAMAINDMNT havansUsenauluusssioe

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

859-101  Uszlewiiousyud 1((1)-0-2)
Benefit of Mankinds
NSYIRANTTUTIYTNINITOWANNS WunaNUT¥gIveATYgRanaIies nann1snseu
vanmsidla Wil W eusslewmiousnud duiafinds
The Integrative activities emphasizing the philosophy of sufficiency economy, work

principles, understanding and development of King’s philosophy for the benefits of mankind
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859-111  gaswnssununsiiosdy 2((2)-0-4)

Introductory Agro-Industry

e 0sRUneY Tl

Prerequisite : -

fugruanudladesuuuliivedanuasluaauszmealng 4.0 fugramnssununs
Anudiusveildlddudsivgaannssinens nszuIunsasguAluRamMNTINNYRST 1LY
gumulugnaImnssuinens 1eNaAUNaINaIeveeIu 813 nluaAaINNIIUNYAT UNUINYY
emansuazmalulagenms unumvesamaluladussydaeiiayian unumvesn1sinnisivalulad
PRAIMNITUNEAT UNUIMVBLNAluladdiningnainnssy nsdtausdszaunisal N1sHNU NS
1NUHUD1T LAz TENEIUNITH AU UTzaun1sain1svinlaTa U AL uIANITULAZ NITWAIL
wAn S lsifisins ety

A basic understanding of the global 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

890-002  AMwBINauluFINUTETINITUY 2((2)-0-4)

Everyday English

nsilauaznIseruneSingui il ennlnddauagliidudeu wedulamudidy uas
swaden hiensalkardiuiuniy dmsunisnn wavdsuiiedoans ludinusediiu

Listening and reading in English on familiar, straightforward topics for main ideas and

details; grammatical structures and expressions for everyday spoken and written communication

890-003  Awdengunsould 2((2)-0-4)
English on the Go
I [y o [ v v a g Y o ¥
nsflawagniserunwdanguneinumvenidudagdy WOAULTT1A nTasUAILLEY
nsiAu hiennsalkasdnunwindudeudmiunisnauwasidoy Wedeasluuiunivainvans
English listening and reading on current topics for comprehension, summarization
and interpretation; complex grammatical structures and expressions for everyday spoken and

written communication in various contexts

890-004  N1WIDINGUYARINA 2((2)-0-4)

English in the Digital World

mMsilauazsumudingulugaiaia mneauazdoulansmnudniiusioass fiflauas
91UY IR TUY U
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Listening and reading in English in the digital world; critically responding to listening

and reading texts through speaking and writing

890-005  ATWIDINOHTIIVING 2((2)-0-4)

English for Academic Success

N15TaAENITEUNIBINGUTTVING NTUATIREITTNIIINIG NTYALAZNITHTEY
WiowanaprnudniusoansegnsiBansag o

English listening and reading in academic contexts; analyzing and responding

critically to academic texts through speaking and writing

895-010 NSARNUNGANTTUNEINTO] 2((2)-0-4)
Thinking and Predictable Behavior
N3ANGITEUU NMIswNUgyin waAnssueans nsanaula n1siuengAngsy
Systematic thinking; problem solving; behavioral science; decision making; behavior

prediction

895-011 n1sAnLaa319EY 2((2)-0-4)

Cultivating Happiness through Positivity

AUAANUAMNEY JULUUAISAA UIWviAUE I8AAAIMUATANIG JULUUAIINEY
AUAALTIUIN AUFVAUNITANY mmqmﬁummﬁuﬂ’uﬁ‘uazmiﬂizqﬂﬁ‘gULLuumiﬁﬂm Talunns
AHUTINULETNITVINIU

Thoughts and happiness; cognitive styles; method of determining; happiness styles;
positive thinking; happiness and education; happiness and relationships; applying thinking styles

in living and working

895-020 Tl 1((1)-0-2)
Thai Khim
fulvey psduszneuvestulny UiiRnisussiadulne msvssaanatine 2 fudedulng
Thai Khim; components of the Thai Khim; Thai Khim practice; playing Song Chan or

moderate rhythm traditional Thai music with a Thai Khim

895-021 §99 1Y WU 1((1)-0-2)
Singing, Playing, Dancing
asiuTy asdesuaziAIosaunsUsEnoUmaiuT Y $1Naede1n INawReIt A
WUSIANAYT Naagiumg
Folk music; singing and folk musical instruments; Klong Yao Dance, Kieo Khao Song, Ten,

Kam, Ram Khieo Song, and Ngu Kin Hang Song
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895-022  AIWITILINAY 1((1)-0-2)

Rhythm and Song

iPSesunsUsEIAMIATBRvRdlny STUNAEN STURYY Sieee 1n3osUsEnauTmageing
NaBIEN? NABLYN Wil $1uzw 9 2u ndu Tnds LLazmi‘UiiLadeaﬂmﬁugm

Thai percussion instruments, Ranat Ek, Ranat Thum, Khong Wong; rhythm and
percussion instruments, Klong Yao, Klong Khaek, Thon, Rammana, Ching, Chap, Krap, Mong;

playing basic traditional Thai music

895-023 g 1((1)-0-2)

Guitar

Anrsduiugiu dudles guamuardudomendss nsutulaidss uninasuesidng
wasaeiey

Basic guitar lessons; tone; sound quality; music scale; guitar melodies; popular music
895-024  gAala 1((1)-0-2)

Ukulele

gaLalatuiugy duflss aunmuasdndoender madutiulades uninaswogeald
s iey

Basic ukulele lessons; tone; sound quality; music scale; ukulele melodies; popular music

895-025  @15luiinn 1((1)-0-2)
Harmonica
6* a 3 f-ﬂy o = o a = 1 'y} a
mﬂuummuwug’m AU AUAINLASANUYIVDUAYY AstautulaLdEes unwasued
g15luin wasatedoy
Basic harmonica lessons; tone; sound quality; music scale; harmonica melodies;

popular music

895-026 antlepazasdougau 1((1)-0-2)

Drama and Self-reflection

Ejuwdﬁazﬁ]’mmwaumimxaxm YofAn ﬁ’mumuwﬁ ANALNOUNNTTRIUSITUIIN ANYUAT
LATALAT

Aesthetics of the film and drama; food for thought; human identity; cultural

reflection from the film and drama
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nOUsTasn
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as3nsan1wlng 1((1)-0-2)
Appreciation in Thai Language
GNUUENIYINNTENUAIUTANTNAA AMAT AINIAMU N1TF 8RNI LA AL

Linguistic features affecting thoughts, feelings, values and aesthetics expressing

meanings as intended

895-028

imagination

895-030

A15ANALEUES19ET A 1((1)-0-2)
Creative Drawing
MAFUINNAILINADN N1TTNNEILAR N1FA1ENDAIUAUINITAILALLEU

Drawing environments; sketching three dimensional images; drawing from

caliivy 1((1)-0-2)
Swimming
nswndeulmiuieun Aanssudnet nmsihfanssudteluldasiguain wasvinwens

FapuluTinuszaniu

Body movements for swimming; swimming activities; application of swimming

activities for health promotion and social skills in daily life

895-031

WUdd 1((1)-0-2)
Tennis

nswedsulmsunememuia Aanssumuda msldmudadudodieadaasuguam

waz Yinwensdsaunsndusddludinlsesiu

Body movement with tennis; tennis activities; the use of tennis as a medium to

enhance the health and social skills needed in everyday life
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895-032 UTENAUDA 1((1)-0-2)

Basketball

gussannnianie sneglunisiedeuln nedauazinvzuainaveald esiu nind
unsevesnmaidudiduuasaiia thluiasuaisnuamdin

Physical fitness; basic movements; basic techniques and skills in basketball; rules;

etiquettes of players and spectators; improve the quality of life

895-033  N3IM 1((1)-0-2)

Track and Field

maedeulmiuniani Aanssunim mahAanssunimldaiisaiisquninuas Fnwenng
dapulutinuszdniu

Body movements for track and field; track and field activities; application of track

and field activities for health promotion and social skills in daily life

895-034  dand 1((1)-0-2)

Social Dance

msndeulmiudana Asnssudana nmshAenssudaaldaaaiequauas sinwema
depuludinuszdniu

Body movements for social dance; social dance activities; application of social dance

activities for health promotion and social skills in daily life

895-035 ALK 1((1)-0-2)

Petanque

maedeulmInmemeines Aanssuaes msldimeadudeifioairaaiuguninuay
Finvemedanufisdudeddludinusediu

Body movement with petanque; petanque activities; the use of petanque as a

medium to enhance the health and social skills needed in everyday life

895-036  ANEWNLIY 1((1)-0-2)

Camping

A dunLaEANAIUBIAIETNLIL N150USNENTNEINTETTUMATUAIENNLIL BHnves
Ao Aanssume mMadufiuegnuda nysuleu insemveansegmeinusy nslUle

Background; values of camping; conserving natural resources and camping; types of
camping; camping activities; being good leaders and followers; rules; camping etiquettes;

application of the skills
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895-037  wuANUAU 1((1)-0-2)

Badminton

nswndeulmfusuadiudy Aanssuwuadiufy nsiifanssuwuniiuiu Tdadinasy
guansay Minwensdianlutinusedn iy

Body movements for badminton playing, badminton activities, application of

badminton activities for health promotion and social skills in daily life

895-038  wlamuild 1((1)-0-2)

Table Tennis

Aanssumsedsulmseniemeiwindamuida nsldfwmdamuia (Judelums
AEsUEUNIN ausIaNINVaNIe waztllussynd Tludinusedniu

Body movement with table tennis; using table tennis as a medium for health

promotion; application in daily life

895-039 msaanﬁﬂé'qn”nﬂlﬁaqﬂlmw 1((1)-0-2)

Exercise for Health

TrgUszasd AuA1 wazUselevdreniseanmatniy a35Ine1n15eenMany aussnnm
NINNE MSNNATTILAE FULUUYBINANTIY LWInNNIsiFengUkuun1seaniganiey
nsthlUldluginused1iu

Objectives, values and benefits of physical exercise; physiology of exercise; physical

fitness; criteria and formats of activities; selections of exercise model; application in daily life

950-102  F3ndiA 3((3)-0-6)
Happy and Peaceful Life
ANUNAINAAENITTUUTITU mmqmaﬁ%m N9 971aLaz NS UAINULANATY LagAIIY
wanvate nsvinsuegnduiiy niseysiuiued19dud Wnwen1sd oansuar n1suivymiedis
aseassAludanunvanval
Various multi cultures; happiness of life; understanding and acceptance of the difference
and variousness; team work; live in peace; communication skills and creative solving the problems

in multiple pattern society
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1. fmsdamsBounsasulifisnginiduaiunnuinsiniensisasmsuitamediady
STUULasAnLWIANAS ST IAlUNISHAILNNAR A TS

2. #dpnnsiSeumsasuluuldasn (active learning) ﬁmgmmumsﬁy@ﬁwmu (question-based
learning) NNTALASIEY (synthesis learning) N155¥ANELBY (brainstorming) nsuandsy
AuAaLTY (think-pair-share) N133euuuulasey (project-based learning) itel¥iAnmI
wlauarnsustgndldnnnusliats uazdignivn (Module) fiduaiumnuanunsalunisysan
mMsnud warmahnnuslungidviamne luussendldluendn

3. duaduladinsedusieluiesdouy msueumneau nMsuAlgmanlanddaym (problem-
based learning) ns@lAnw (case study) @01uNIRITIABINTOIINANIUATTAIRZT (scenario-
based learning) iletinmsfisitasiziegaiuszuunasfinminanundnisms

4. Fafanssueususinduan tuuiansiie s uninenduasvarunsunsii odwady
wwmnAnadvasaiie AN saILNER Foel

4. daasunsdananssuauntsiauie s leeldnfinisuseniauinnssundndusionis
FOSTAT Food Innovation shszdugfiniauazssdiuyssima

PLO1 Uszgnansdnluin1einelmans
wazinalulagomsdmiunisiauly
gnamnsstemistneAdsfinanines
nansdua anudasadevesfuilan uway
dawanden

PLO2 Walu & n ' mei 0 m1 597 18y
UsglonidogsfiauazgnaimnssueInis
g

pLO4 THimeluladansauwmaiionsiudu
Foyauasumanarslfesiedidu

PLO6 YiusmdugBulussdnsuazdany
Ialugueiiuaggsimau

PLO7 wanseonfieanuiinasssy a3e555y
e Indiln uaganuduiavousediny

2. flunfensidudusznountsmugsitemsuazanamnIsue s

1. Fansifeunisasurienedvidnwialduazindndeniiuliiiauuifnnisidu

HU32NeUNIAUEINT0IMTUAL AEMNT TS

2. fan1seunisaeulaenaunaunsiiounisaeuluduissukaznisae uwuuidesn (active

learning) lugﬂLLUUﬁ’mﬂﬁiwuaum (brainstorming) n1sazvisuAn (student’s reflection)
J o . . v o o >

AM3AIAIN (question-based leaming) wagnsldnsdifnwn (case study) lasagidunisldy
v v & 9 va a 2 v v a

arufuagnisdszendliifeliiAnuunaanisiduglssnaunisdugsisemsuazamaimnsy

911115

3. InfanssuriAuAnuganuiaztaniuisunnuingusEneunts

4. Iussenelag e NI TUTENBUNTANUEIN0IMTUATEREINNTIHOIVT

PLO3 W”suuWLLuaﬁﬂluﬂWiﬁﬁqsﬁﬂLﬁadﬁu
FUTINDIMTUAZRANTIND NS I
PLOS Aeansuavihiauetoyalsia
aulvguaznwsangy

PLO6 vhausiudBulusdnsuazdens
Ieluguegiiuagysamanu

PLO7 wanseanianuiinaisssy 9385554
e Inedin uazmnusuiinveusiediny
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Vinwgiialy inwzianie WINTFIUAURAT NS VDI TOY
naanwssieudszaundangns (Generic (Specific AUNINTFIUNITYAUANW W.A. 2561
(PLOs) Skill) Skill) HiSeu g3 nalios
(Learner) A319d538 duuda
(Co-creator) (Active
citizen)
PLO1 UssgndasAndnuinieinermansuazmalulagonmsdmiunisiaulugnamnssueimslaeanils s v v v
AN MYBINAAANe AnaUasnisvasuilng uazdwandou
PLO2 Waiuwaniusiomnsitiulstlevisegsiauazananvnssuemsegnedsdu v N4 N4 N4
PLO3 siaiwuuAnlumshgshalosdudugsiremnsuazgaamnssuainsle v v v
PLO4 Tmaluladansaumaiionsiududeyauazuaianuilfedsaiios v v
PLO5 dasnsuazinauatoyaldnanuinauasanudanguldotisgniosuaznsssziu v V4
PLO6 vhausaufufBulussdnsuasdeanldlugusdiuasdsouau v v v
PLOT7 uen429niienuiinnsssu 338535u §3e dndniln uazanusuiavaudadenm v N4 v

U899 ﬂ?71/741/7ﬂ*2/é70ﬁ@5’w§572?8u 5’1'71/75{7@778%1572577] http.//www.eduservice.psu.ac.th/index.php/agencies-sub/curriculum-unit-sub?id=171
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1. AIUAMTITU FTUFIIN
1. T TANUSURATIUADAULLDY wWavdInll

2. Safulunnisssu 93u535U Tednd q93n dvaay Ailadwausslevldiuniuannnitsslev

d3UnNU

2

a

3. HA559USTUNSIVINIG HALIVITN

1% b4
AuAN3
= % o = Y @ ad o o a e A A o
finw3 Anatlafediundanns wagnguiddnluanvnin waseansauiineites
annsaysaunnsausluanvdviuanusiumansaunieides
a1u130UsEYNAMINNFIINN B dn1SUUR

9 Y , Y v \ , ,
anansofnmuAIAsuLUaImInnsnmansluavin waseansauiineites

AL d =D

3. gnurinwznelyan
1. fenuannsalunisfregiafuszuy Prsugravsonaeiitdalunmsuiledymluaaiunisel
A4 9
2. danuaansalunisuszgndainug anudilalunuidn nannis wagngueiiaglunis
UfuRnusazmsuilelgmlaegnsaiaassa
3. fmnalilf aunsodinsiest uazdanszimnuiannunasdeyasits 9 inanvaneldetnagnies
WATASINATIA

AUTINYEAINTUNUSTENINNUAAALALAIINTURAYDY
fanuannsolunsieiduiiuiugduegieiiuszavsam
fmnusuRaveulunsiGeuiuaviinnnauesgseiiles
fanuanansolunisuius sawfanssu uazufausiusiugduediadnsassd

woN e R

5. fuineensIneidedaee nsdeas wasnisidmalulad

1. annsadeasniuineuaznmdangy ﬁ’jﬂmiwﬁ A3ils 138U M9Teu NsazUUIEIIULAE
nsuauslaeg1sliussansnm

2. fiviwgauimudanguriontwiinalsemedu iemsduaildogamnzauuazdny

3. annsalden uazUszyndliinaianisada viendamansiAgiteddumsudly Jywmildedis
Wiy a

4. annsaldwelulagasaumelunisdudusasiusiusudeyaldegrelivssdnsamuasivang
AUAUENIUNITRI
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AITITNITUTITU A3 inwgn19deyan finweAURUNUS - inwen153ATeiiBeiaay
naansnsieudszAunangns (PLOs) niyanauazANTU- mseasuaznsly
Anvau walulad
1.1 1.2 1.3 21 2.2 2.3 2.4 3.1 3.2 3.3 4.1 4.2 4.3 5.1 5.2 53 5.4
PLO1 UszgndasAnnuimednerdansuazimalulageoimsdmiunisineuly
gaannssumnsineAdsienauninvandndne anuvaeadsvesduslon uas | V4 V4 v v v v v v v v
dauandon
PLO2 WaiunAnsasia s Julszloviidegsiauazgaamnssusmng agna
s v | vV I| VY| VIV IV |V |V v v
PLO3 WaiuwwiAalun1singshatlasdudiugsnaemsuazanannssuamsla ViIivIivIivIivIivI iV iV v v
PLO4 THwmaluladansaumeiionsiududeyauazuaramanuilfediseiias v N4 v | Vv
PLO5 ﬁammazﬁqLauail'aga‘lé'ﬁy'amm‘lwaLLazn'nmé'aﬂqw‘lé'asJ'Ngné\'m LAZAT
Usziiiu v | v
PLO6 sinvusauiugaulussdnsuazdenuldlugruzdiuasdsinau VI v | v N4 v
PLO7 un40antieaduiinnisssa 9385550 f3t Indniln uazanusuRavause vl v v v
denn




4. HadWsNsIIBUTITAUNANgAT (PLOS) Nagns/3sn1saauuaznagns/sn1sinuasnisussiliung
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naanwsNsleusszAunangns (PLOs)

nagns/Asn1saeu

Py =
Nagns/Asn1siauazn1sussiliung

PLO1 UszgndasAnnuinisinermaniuazimalulagermsdmiv
nmshaulugaamnssuamislagaiisdenunmvasnaniue A
Uasnfzvasguilng uasdnindon

13nnsBeunsaeuiilesdmnuiinuimnssueimns msuussy
219113 1ATTBIMT 8YITNEIBIMT waYNITAIUANKATUTEU
AMAINAITNENDINIT LINTNITNATUAITAVIAUIR TEUUAIY
Uaonsiy nmnesislussiuussimanayssiuanaiielmindng
annsaAlinTzilarUssgnaldnnugle

2. famsissunsaeulagnaunaunisisounisaeulutuis oy
WATNITABULUULTIGN (active learning) ﬁ?EJEULLUUﬂﬁ(%ﬂﬁWmM
(question-based learning) N155¢ANENDY (brainstorming) N9
wantUd sun2uAALTY (think-pair-share) n15az v oufn
(student’s reflection) Weoat3sunaunu (flipped classroom)
n1338ukUUlATINY (project-based learning) N151T8UFAN
Uaym1 (problem-based learning) kazn1si3euFIINANUN1TAl
934 (scenario-based learning) wagnsalfin® (case study)

3. dafvnssuiruAnuIgULAzLANIUABUALS
Wamnmhenuniagrseienty

4. FalvfinnaFeuianusyaunisel (experiential leaming) lay
AMSHAULBTANAIANE

Ln1sUsziduannisaeutallsulagn1saeunalenia uay
Uanenia

2. Usziliuannnisaeudui nsviuuuiinda n1svinseau
uagMTILEeNaIY

3. M3UTEIILAINAINTIUNTSEUSUUULTIIN

4. nrsusziiuaInAmaIntsalun1suA ey niuie s
Usggnaldanuslunsddnyisiianle

5. Uspidiunamadeuduasnadunyislns fuaou
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NaaWSNBUTITAUNANEAS (PLOS)

nagns/Asnsday

PP =
NAENs/35n159nnan1sUsEdiung

PLO2 Wainndndmsiomnsiduusslevildegsiauazanaivinssy
91-MN30819898U

LinnsSeuntsdewnineindnilukasivdmdeniidy
Tanunsamuwdndusiomsiidulselenidessiauay
QUANMNTINBINS

2. §AN1513UNTAD MUY TNINTIAENANKAIUNISISBY N9
aau‘luﬁgm?UULLazﬂTﬁaammUL%ﬁﬂ (active learning) A28
SULUUNIASAIDY (question-based learning) N133¥ANALBY
(brainstorming) AswanasumuAAiY (think-pair-share)
n1sagvoudn (student’s reflection) n15L5eug Ty
(problem-based learning) N13L58uT 31nUsEAUNT]
(experiential learning) La¥N19L38UT IINAAIUNITA AT
(scenario-based learning) wagnsalAny (case study) lnaag
wiu msldmnuiuaznisussgndldiiteliifinanuaisassduas
NIRRT

3. 5’mﬁaﬂiiuﬁﬂuﬁﬂmqmul,l,asLLaﬂLU?iauﬂmuifmﬂQ’UszﬂaU
19

4. fﬁ’mussmsﬂmsﬁmWﬂiQL%wzmgﬁmt,l,mﬁma%waaisﬁ WAZNT
W Han e Ims

1. MINAFeUYeY

2. MIFUNANALAZNNTABUUAENA

3. MIAITIENURATNITU AU

4. Yseifluwaanauilasuneunineluguwuuiivanvane

vu ULV portfolio ULV project pitch UkUUNIS
U v Vg v

WnawekuuAaUIRleUUAULATLUUY

5. Usziliunalagnnnanseiaen
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naawsn1sisuiszaunangns (PLOs)

nagns/Asn1sdeu

Py =
Nagns/Asn1siauazn1sussidiung

PLO3 WaiuuuaAalunisigsialasdudiugsisemisuay
NEMNTTNIMNTLA

1dnmseunisasuiiineivdnuiiluuayindwmdoniiiuly

fuwnAansduiuszneunisiugsitemsuaggaannssuen-

w13

2. fafanssuniseunisasulidnAnuiuwiAngUsznounis

A8N195 U HIUNNTN1TIT U HIULATIY (Project-based

Learning) UagA11130BBNKUULNUTIAIAIUTIAIDMITUAL

PRAMNITUBINT

3. SafanssuiAuAnyiguLazianiud suni1ugan
Husznauns

a. Foussonelaginensidervginuuufnaineassd waznis
W win ueie1vs

1. Msveaeutoy

2. MIABUNANAAKAENTARUYAEAA

3. MIATIBNULEENTUNAUBNY

a. YszifiunannauiildSuneumneluguuuuiivainuany 1y
3ULUU portfolio JUuuy project pitch guuuunIsLdUBLUY
AAUTALETLUUAUUAZL YUY

5. MU ALBUNUTIAAAIUGINIDMITUALAAIVNTTURMS

6. Usziliunalaganinansdyaen

PLO4 Tdimalulagansaumnaan1sduAudayauazuadan
aujlietndaiiios

1.dnfanssun1siSeumsdeuiidnasunislélusunsunouiamesd
WAerteaiuivemansuasmalulados 2. dnRanssunis
Sounsaouiiduasunisidineluladansaumnely
nsdvduteya saundeya wazmsiaussedeidnnseing
Taun Juduuuwn

3. wpumnenuiiFesinsUszgndlimnuilumsienesiuagns
Usziianateyalagldlusunsunouiiimes

1. UizLﬁumﬂwam'ﬁﬁauiLLazwaﬁqu%‘maaﬂaimﬁaauﬁwz
nMepeNRInaslaznaluladansauna

2. Uszdluananuanansalunsiinssikaznsdssianatoya
Tnglilusunsumeuiinmes

3.Uszdlunnvinueduduteya n15siuTiudeya wagmaiaue
Tneldmaluladansaumnd

PLOS5 aansuazinauadayaldniniuiveuwazaundaingy Id
agegniasuaasilsziiu

1. fi’]’mmil,%'aumsaauﬁLﬂums‘c’lnﬁﬂwﬂ']sﬁamiﬁ%mmﬂ N1l
381U warnsden Mnwilneuasmwsingy

2. §ousumudnguiion1sdeans nsadinsnu uaznnsviey
3. damsseunsaeuiumwsinguluuieseiv

4. ImadnaueneindunuiuaglassnuinAnwnlugduuu ns
Uszgainmsfunwdingy

1. Usiiunnuamsidouiuaznadunnsvesseiviiaouinuens
doans

2. Yssiliunniinwelunisileuseany

3. Yssifiudtnuzmsiiausuasnisedunenainiwing
WATNIYITING Y

4. Ussifiumaannmsdeansuasiiiauedeyaannnisilney wieuj
TRaniafnwilulssnuasavnssulaganulsenounis

5. Usziiuanansadeansuaziiausa1nguuuunisiiiaueuuy
File

nadwsN13TEuIsTAUNaNgAs (PLOS)

< =}
nagns/Asnsaeu

¢ aa o a
ﬂﬁq‘i/lﬁﬁﬁﬂ"li?ﬂLLaﬂﬂ’]i‘UiZL&luNﬁ

PLO6 vinsusannuiduluasdnsuasdnuldlugiuzdiiuas

U

32971

v a a8 v v o oo o & a
Lidafanssunsiteuividlunazuenviosseuiitiunsviheuduiiy
Advaddinazdniy lngimuang nfint 115899 unuImnii
AnusuiinveuvatsaraulunsSusTINAY

LUszilluannngAnIsuLaznIsHanIaanvaslnAnwiuneyinia -
nssung tnee191358Eanu viseiiausIungy
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2 4afanssunsseunsaeulaglizuuuunsseudiduiiu (team
learning) wazaeaunsnLiomMAuNsHuyveduius n1sUTush
uaznsdlatuusIsuvetnsdns

3. wouvINeMITULUUNGY Aadunyudeusndnngs waz
Aunialungy

2 Usmdiunuanuiitn@nuldsuseumng Ressnuyaes uay
F189UNEY
3.UseiliungAnssuwasnisuantoanvesinAnwiaastinnu wis
U iRaniafnululsanugeavnssulaganiulsznaunis

PLOT7 uen90aniianauiinnsssu 9385553 A31

-ANNNSURAYRURDFIAY

o

Y 30

o =
A7UN as-

1. fafvnssunadoudiidunasuentioadou

Ahu3esnmsssu 93ussu Sndiin wazmnuuRsveusedny

2. Fan1siFeunisaouilunisnsiennan msujuadmung

sudouvesdiny uaznisianswanSve oy

3. dnRanssuendesinAnwiifinasssu 930535 viuselowise
- 2 -

9 = I3 P ¢ & a o
dery wazdidndgyaaenisiouseloil veaiouuywdiuiai
7ilg

1.U58iduNNOANTTUATUANSITULALITLFITNINAINTIY N3
S8U N1TANU WAYNITARY WU N15YATALUNNTARY WaznI15vi
189U

2. Yszifiuannnisasweiatvesindne lunisvhAanssusig
A madhdudeu madhaey madhimianss uagmsdeany
ldFunoumang

3. Uszdiumnuiiddeuazn1siniung seileukar UadeAung 9
vaatinAnwitunisdisufanssy
4.UsziuannngAnssuuagnisuanseenvetinAnwvugineu
seUfuRaniafnwilulssnugeaivnssulaganiulsenaunis




5. UWHUNLEAINIINTEANEAMUTURAYRUNAANSNISITEUISeRUNENgAS (PLOS) §35183%1 (Curriculum Mapping)

@ mnusuinvoundn O mnusuinveuses
(399171 Curriculum Mapping tilgsyaidealnelvinsounguranisiseuzvesnan v Ifiny 1 IlUg8)
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8 31U naawsnslieudszaunangns (PLOs)
VaVethid PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO6 | PLOY
001-102 AansnsEIIvIRTUNTRALTIS By 2(2)-0-9) O O o o
001-103 lawiegrundugszneuns 1((1)-0-2) @) o @) ©)
388-100 guaileifiousywd 1((1)3-0-2) @) @) ©) o
061-001 puuvesgAading 1((1)-0-2) O O O [ )
950-102 FAnfiA 3((3)-0-6) O O ) ®
895-001 waiilesiin 2((2)-0-8) O O ) o
895-011 M3AnLiteaiaqy 2(2)-0-4) o O o O
895-010 M3AnfUNgANTIINENTal 2((2)-0-9) o O O O
890-001 &33a152N1W18ING 2((2)-0-4) @) o o @) o
890-002 nMwdanguludisuszdniu 2((2)-0-9) @) o o O o
890-003 Mwdangunseuld 2((2)-0-4) @) o () O ®
890-004 MW1SINgWEARIVIA 2((2)-0-4) @) ® o @) o
890-005 MTINUFAVING 2((2)-0-4) @) o o O o
895-020 Failne 1((1)-0-2) O O O ()
895-021 ¥84 18U LHUs 1(1)-0-2) @) @) O o
895-022 §avzazinad 1((1)-0-2) O O O o
895-023 Ains 1((1)-0-2) O O O o
895-024 pALaLa 1(1)-0-2) @) @) @) o
895-025 g13luiin 1(1)-0-2) @) @) O o
895-026 gfinarAsounn 1((1)-0-2) O O O (]




31839 U NaAWSN1STEUTsEAUNENgAS (PLOS)
PNt PLO1 PLO2 PLO3 PLO4 PLO5S PLO6 PLOT
895-027 935058 W1 INE 1((1)-0-2) @) O O ()
895-028 N3IALEUAT19ETIA 1(1)-0-2) @) @) O o
895-030 1e1h 1((1)-0-2) O O O ()
895-031 wuila 1((1)-0-2) O O O (]
895-032 UNaNAUDA 1(1)-0-2) @) @) O o
895-033 N3N 1(1)-0-2) @) @) @) (]
895-035 LUnas 1((1)-0-2) O O O (]
895-036 FenLsY 1((1)-0-2) O O O O
895-037 wuATIuFiy 1(1)-0-2) @) @) @) o
895-038 wdawmuila 1((1)-0-2) @) @) @) o
895-039 Msoonfndineiiteguam 1(1)-0-2) O O O o
472-116 fomaidulevdlariosiu 1(1)-0-2) O O O O
472-117 guamATINaw 1((1)-0-2) O @) @) [ ]
142-234 Tanane 1((1)-0-2) O O O (]
142-135 fuiiiguiSeuios 1((1)-0-2) @) @) O o
142-136 Dupuliduam 1(1)-0-2) @) @) O [ ]
142-137 lasqfiald 1((1)-0-2) @) @) @) o
142-138 UUASALADIAUAT 1((1)-0-2) @) O O o
142-139 visslandaiy 1((1)-0-2) O O @) O
142-327 flaiiuasyad 1((1)-0-2) ©) O O O
315-201 FIAunsOUIAR 2((2)-0-4) o O O O
322-107 uAagaad mIUinAnygnavnssuinyas 1 2((2)-0-4) o O O O [ ]
322-108 uAagaadmIvtnAnygnavnIsunYas 1 2((2)-0-9) o @) @) @) o
324-105 \pflyagu 2((2)-0-9) o O O O o




H

31839 Y nagnsnsiseuszaundngas (PLOs)
wein PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO6 | PLOT
325-105 YuAnsiniivanya 1(0-3-0) (] @) O [ ] (]
324-235 naniASIBUNSE 2(2)-0-6) o @) @) @) (]
325-233 UftRnaaddunididos 1(0-3-0) ) O O [ ] ®
320-208 | IUA M UGN TN YRS 2(2-0-0) ) O O O ®
325-243 UftRnsiaifiasesifiugiu 1(0-3-0) ) O O (] )
328-208 FuafliugudmiutnAnwonamnssuinens 3((3)-0-6) (] O O @) o
330-101 ¥8nTIINeN | 3((3)-0-6) () O O O o
332-106 #Andvly 3(3-0-6) o O O O (]
340-162 qUYIREAAASNTAIEAN 1((1)-0-2) O O O O
345-104 Suwmalulagadvia 2((2)-0-4) o O O o
347-205 ARRNUGILANTUGAAINTIUAYAT 3 ((2)-2-5) O () O O
850-111 N33UITUUTFUDMNS 2((2)-0-4) o O O O
850-112 UUAn1snssuisudsglems 1(0-3-0) ) @) o @) O
850-211 ANIAINTINEINT 3((3)-0-6) o @) @) @) ()
850-212 UURANMsMaNIfNssue1ms 1(0-3-0) o o @) O o
850-213 wireufuAnslugnainnssuems | 3((3)-0-6) o O O o
850-214 UuRnsuiieufuinslugaavnssuems | 1(0-3-0) o () [ ] O (]
850-221 1Aflems 3((3)-0-6) () O O O O
850-222 UfiRnsiaiienms 1(0-3-0) () O O O O
850-223 MTIATIZNOMNT 2(2-0-9) ) O O O
850-224 U URANINTIATILNDIMS 1(0-3-0) o O O O @)
850-225 ngiiauue1ms 2((2)-0-4) o O O o
850-231 qatinevhludmivinermansuasmaluladoims 3((3)-0-6) o @) O O
850-232 UftAn159adrinewhludmiuingimaniuazmeluladenng 1(0-3-0) () @) @) )
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1839 U nagnsnsiseuszaundngns (PLOs)
izein PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO6 | PLOT7
850-311 U URn1slugnamnssueI s i 3((3)-0-6) (] @) O (]
850-312 YuAnsuiieujuinislugeavnssuems I 1(0-3-0) o o () @) o
850-313 Ussyfainasnannisuszdiuenemsiiusnendndusionmns 1((1)-1-1) o @) () @) @)
850-331 973N M43 3((3)-0-6) ) O O O O
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#1919 N-1. Standards and Essential Learning Outcomes (ELOs)

Standards

Essential Learning Outcomes*

Food chemistry (FC)

The structure and properties of food components (water,
carbohydrates, protein, lipids, other components and food
additives) ; the chemistry of changes occurring during

processing, storage, and utilization.

Upon completion of the required course work in this topical
area, students will be able to:

FC.1. Discuss the major chemical reactions that limit shelf life
of foods.

FC.2. Explain the chemistry underlying the properties and
reactions of various food components.

FC. 3. Apply food chemistry principles used to control
reactions in foods.

FC.4. Demonstrate laboratory techniques common to basic
and applied food chemistry.

FC.5. Demonstrate practical proficiency in a food analysis
laboratory.

FC.6. Explain the principles behind analytical techniques
associated with food.

FC.7. Evaluate the appropriate analytical technique when
presented with a practical problem.

FC.8. Design an appropriate analytical approach to solve a

practical problem.

Food microbiology (FM)
Microorganisms in food including beneficial, pathogenic, and
spoilage; the influence of the food system on their growth,

survival, and control.

Upon completion of the required course work in this topical
area, students will be able to:

FM. 1. Identify relevant beneficial, pathogenic, and spoilage
microorganisms in foods and the conditions under which
they grow.

FM. 2.

pathogens are destroyed or controlled in foods.

Describe the conditions under which relevant
FM.3. Apply laboratory techniques to identify microorganisms
in foods.

FM.4. Explain the principles involved in food preservation via
fermentation processes.

FM.5. Discuss the role and significance of adaptation and
environmental factors (e.g., water activity, pH, temperature)
on growth response and inactivation of microorganisms in
various environments.

FM. 6. Choose relevant laboratory techniques to identify

microorganisms in foods.
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Standards

Essential Learning Outcomes*

Food safety (FS)
Hazards (physical, chemical, biological) associated with foods

and the food system; their transmission and control.

Upon completion of the required course work in this topical
area, students will be able to:

FS. 1. Identify potential hazards and food safety issues in
specific foods.

FS.2. Describe routes of physical, chemical, and biological
contamination of foods.

FS.3. Discuss methods for controlling physical, chemical and

biological hazards.

7
FS.4. Evaluate the conditions, including sanitation practices,
under which relevant pathogenic microorganisms are

commonly controlled in foods.
FS.5. Select appropriate environmental sampling techniques.
FS.6. Design a food safety plan for the manufacture of a

specific food.

Food engineering and processing (FE)
Food

processing; packaging materials and methods; cleaning and

engineering  principles; food preservation and

sanitation; water and waste management.

Upon completion of the required course work in this topical
area, students will be able to:

FE.1. Define principles of food engineering (mass and heat
transfer, fluid flow, thermodynamics).

FE.2. Formulate mass and energy balances for a given food
manufacturing process.

FE.3. Explain the source and variability of raw food materials
and their impact on food processing operations.

FE.4. Design processing methods that make safe, high-quality
foods.

FE.5. Use unit operations to produce a given food product in
a laboratory or pilot plant.

FE. 6. Explain the effects of preservation and processing
methods on product quality.

FE.7. List properties and uses of various packaging materials
and methods.

FE. 8. Describe principles and practices of cleaning and
sanitation in food processing facilities.

FE.9. Define principles and methods of water and waste

management.
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Standards

Essential Learning Outcomes*

Sensory science (SS)
Analytical and affective methods of assessing sensory

properties of food.

Upon completion of the required course work in this topical
area, students will be able to:

SS. 1. Discuss the physiological and psychological basis for
sensory evaluation.

SS.2. Apply experimental designs and statistical methods to
sensory studies.

SS. 3.

problems in food.

Select sensory methodologies to solve specific

Quality assurance (QA)

Principles of food quality control and assurance.

Upon completion of the required course work in this topical
area, students will be able to:

QA.1. Define food quality and food safety terms. QA.2. Apply
principles of quality assurance and control. QA.3. Develop
standards and specifications for a given food product. QA.4.
Evaluate food quality assessment systems (e.g. statistical

process control).

Food laws and regulations (FL)
Government regulations required for the manufacture and

sale of food products.

Upon completion of the required course work in this topical
area, students will be able to:

FL.1. Recall government regulatory frameworks required for
the manufacture and sale of food products.

FL.2. Describe the processes involved in formulating food
policy.

FL.3. Locate sources of food laws and regulations.

FL.4. Examine issues related to food laws and regulations.

Data and Statistical Analysis (DS)
Collection, analysis, interpretation, and presentation of data.

Upon completion the required course work and additional
research activities provided from the program, students will
be able to:

DS.1. Use statistical principles in food science applications.
DS. 2.

technologies.

Employ appropriate data collection and analysis

DS.3. Construct visual representation of data.

Critical thinking and problem solving (CT)
Scientific reasoning through uncertainty in scientific and

technical situations.

Upon completion of the required course work and additional
activities provided from the program, students will be able
to:

CT.1. Locate evidence-based scientific information resources.
CT.2. Apply critical thinking skills to solve problems.

CT.3. Apply principles of food science in practical, real-world
situations and problems.

CT. 4.

presented with a practical problem.

Select appropriate analytical techniques when

CT.5. Evaluate scientific information.
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Standards

Essential Learning Outcomes*

Food Science Communication (CM)

Oral and written communication.

Upon completion of the required course work and additional
activities provided from the program, students will be able
to:

CM.1. Write relevant technical documents.

CM.2. Create oral presentations.

CM.3. Assemble food science information for a variety of

audiences.

Professionalism and leadership (PL)
Organization and project management; skills necessary to

work and interact with individuals from diverse backgrounds.

Upon completion of the required course work and additional

and leadership activities provided from the program,
students will be able to:

PL.1. Demonstrate the ability to work independently and in
teams.

PL.2. Discriminate tasks to achieve a given outcome.

PL.3. Describe social and cultural competence relative to

diversity and inclusion.

PL.4. Discuss examples of ethical issues in food science.

Source: 2018 Guidelines for Initial IFT Approval of Undergraduate Food Science and Food Technology Programs
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A13 A19
525 529
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S4 S5 57 S8 516 S17 S18 520 S34 S35 S36 538

¥
a ua a v ¢

850-473 UjURn1swansausiiledn’

1(0-3-0)

K2 Ka K5 K6 K12 K29 K37 K42 Ka5
Al A2 A3 A9 A10 A17 A18 A25
S152 53 54 59 S26 S34 S35 S38

850-474 IngnAansuazmaluladnieg
MaIN5IUER TN

3((2)-3-4)

K9 K10 K11 K16 K15 K37
A3 A4 A5 AT A16A18
S7 58 516 S17 S13 529 S34
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3183/ Ngua52/9A 391 (Module) (f1d) (sWaseidvn Tes1eiv Iurumiieiin)

Knowledge/ Attitude / Skill

850-475 wAluladuansuaiuseas

3((2)-3-4)

K9 K10 K11 K16 K15 K37
A3 A4 A5 AT A18
S7 58 516 S17 S13 S29 S34

850-481 waluladnisnsin

3((2)-3-4)

K18
A17 A20 A21 A25 A26 A29
S11.515 526 S36 S39

850-482 wAlulagTinmlugmramnssuems

3((2)-3-4)

K16
A20 A21 A25 A26 A29
S15 536 S39

850-483 wialulagnseuiun1sdinm

3((2)-3-4)

K26 K35 K38 K39 K40
A1l A18 A20 A21 A24 A25
523 528 S36 S38

850-491 @nnaAnY)

8(0-24-0)

K35 K36 K37 K38 K39 K42 K43 K44 K45
A5 A8 AT A18 A20 A21 A24 A25 A27 A29
528 529 S34 S35 S36 S39

850-493 lassuin@ne 1

1(0-3-0)

K35 K36 K37 K38 K39 K42 K43 K44 K45
A5 A8 A10 A11 A12 A13 A18 A20 A21 A23
528 529 S34 S35 S36 S39

850-494 Tassauindnw 2

4(0-12-0)

K1-34 K35 K36 K37 K38 K39 K42 K43 K44 K45

A5 A8 A10 A11 A12 A13 A18 A20 A21 A23 A25 A29

$28 529 S34 S35 S36 S39

855-451 UTITTRIMS

3((2)-3-4)

Kd K5 K6 K7 K8
S4.S5 56
A2

859-111 geannssanunsiUasiu

2((2)-0-4)

K38 K41 K43
A23 A24 A29
S36




AANUIN

wuunasuuanfaazYRINITUIUNTINNISISEUIvaIAarTedv lundngnsnasioun1sdnnsiseuiuudeIn (active learning)

uungIniamuaiilaaeulundnans

UIUTEINTNIANTTEUTUUUTN (active learning)

o a P Vv Yo a 14 a . .
PuugInnlilddanisiseuiiuuidegn (active learing)

ayudnnungInindaaeulagnne NTANMSISEUIUULLTAIN (active learning)

56 318777

52 ye3v Anlusesar 93 vessedvilunangns
4 93w Andudesay
52 578791

7 veeneIulunangns
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$9UaYRINTEUIUNITINNITEBUFUUULIBISN (active learning)
KAZNTIANTBEUSUUUNG U] Lailédn
y nsiEeus
JoEasves | 5 "
y as v e o v y wuuLliegn
398AYRIIDNNTIANTLIBUIUUULTSIA M35 N5 | Jewas :
Sy (SzYmaNg)
o e oA RPUUUY 100 T
siasedv/Aeseivy/mizena =
noud)
project problem |uuuiduiinwznszuaunsan social
based based engagemen 5314%’88&1::
learning learning (szyIBmsiams | Soway
=1 Y,
LIEUS)
850-111 NT3UITUUTFUR IS 2((2)-0-4) - - Scenario based 30 - 50 100
Brainstorming 20
850-112 UUAN1snIsuisulsglems 1(0-3-0) - - experiential learning| 100 - 100 100
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SouaruaenszuIUNTINNTSITEUTUUULTIN (active learning)

wazn1sInNsEEuSUUUNgE] lailédn
Y NEETSTAVH
Souazvad| W L
y a o oy a o v WUULYN3IN
J9¥AZVBIIONTTIANTLIBUZUUULYIN 115 9ANNS|  Seway :
° o g (sEyWnng)
IPUFWUY| 100 Y
P I s noei
SWaswIVV/Aa5183U /NN
project [problem based| wuuluNEZNTZUIUNTAN social izq%aﬂax
based learning engagement
learning
(seyismsdanis | Yesaz
Goul)
850-211 #ANIAINTINOINANT 3((3)-0-6) - - Case-based learning | 35 - 50 100
Team learning 15
850-212 UURNSUEaNIAINTINOMS 1(0-3-0) - - Case-based leaming | 80 - - 100
Team learning 20
850-213 mizreufuRnislugmamnssuoms | 3((3)-0-6) - - Flipped classroom | 20 - 50 100
Student’s reflection 15
Questioning-based 15
learning
850-214 UfURn1smheudiinislugnaivnssue s | 1(0-3-0) - - experiential learning | 70 - - 100
Student’s reflection 30
850-221 tATlovs 3((3)-0-6) 10 10 Team learning and 30 - 50 100
Scenario based
850-222 UURn15LATio M3 1(0-3-0) 20 - Team learning 30 - 50 100
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SouaruaenszuIUNTINNTSITEUTUUULTIN (active learning)

wazn1sInNsEEuSUUUNgE] lailédn
v nsiseus
Jovazves| I L
M) an v oy s o v BUULYIIN
FoyazvasIsN15INNTFBUTUUULTIIN a3 aams|  Sewas :
oy (CRAVYITAG))
o o4 - " A LIUUIUY 100 v
s8IV AeTeIvY/Miehn °
noej
project [problem based| wuuluNEZNTZUIUNTAN social
based learning engagement iz‘uﬁaﬂaz
learning (szydsmsdamis  |fewas
Goul)
850-223 NM5IATIZIBINT 2((2)-0-4) 10 10 Team learning and 30 - 50 100
Scenario based
850-225 Tngiiouuams 2(2)-0-4) 10 10 Team learningand | 30 - 50 100
Scenario based
850-224 UATRN15N15AT e 1MNT 1(0-3-0) 20 - Team learning 30 - 50 100
850-231 yadainehludmivingimaniuazialuladoms 3((3)-0-6) 20 - Team learning 30 - 50 100
850-232 UjiAn1s9adaingiiludmivinemansuazsimeluladomis 1(0-3-0) 100 - - - - - 100
850-311 mireufuRnislugnamnssuomms I 3((3)-0-6) - - Flipped classroom | 20 - 50 100
Student’s reflection | 15
Questioning-based 15
learning
850-312 UfURn1smefifnistugnaivnssue1nis I 1(0-3-0) - - experiential leaming | 70 - - 100
Student’s reflection | 30
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v o a ¥ a . . M Yo
J9UASYBINTZUIUNITIANTILIBUZUUULIIIN (active learning) HERE
wazNMsiansiseuiuuungug) QREEEITH
Y WUULGIIN
ELELEACN P :
2 R a oy = o y (szYvinma)
39UASYBIIGNTITIANTITLIIUIUUULTIIN N5 99Ny S0UAZ o
= b4
S A L WREUgWUY 100
INEINYAVV/VDINYIVVY/NUWAA -
N
project problem  |[HuUUMIWINEENTZUIUNITAN social
based based engagement szq%’aaax
learning learning (s2y3Bn1sdans  [Sewae
Boud)
850-313 Ussyiainasnannisuszliuengmsiiusnundnsiueionmns 1((1)-1-1) - - experiential leaming| 30 - 50 100
Question based 20
850-331 ATYINYINNBIMNT 3((3)-0-6) 20 - case based 30 - 50 100
850-332 UfjUAN1398%7Ine1meemns 2(0-6-0) 100 - - - - - 100
850-333 N15gU1AUIAkaYAUeUNIEl I NURNANTINOINNS 2((2)-0-4) - - Brainstorming 20 - 50 100
Think-Pair=Share 10
Case Study 20
850-334 UfURN1sauivIanazarowelssnugaaIunssnems 1(0-3-0) 10 - Team learning 30 - 30 100
Think-Pair-Share 10
Student’s reflection | 10
Question-based 10
learning
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v o a ¥ a . . M Yo
J9UASYBINTZUIUNITIANTILIBUZUUULIIIN (active learning) lilddn
wazNMsiansiseuiuuungug) QREEEITH
y WUULININ
JPUazYRY S '
v as v oy 5 v v (szULnnNg)
39UASYBIIGNTITIANTITLIIUIUUULTIIN n13 AAN1Y  SBEaL T
e a4 . o Beuiuuy 100
SRETIYIYV/BDTYIVV/KAUUNA -
N
project problem  |[HuUUMIWINEENTZUIUNITAN social
based based engagement szq%’aaax
learning learning
(s2y3Bn1sdans  [Sewae
= Y,
Qyu3)
850-341 MsnsiaUsziiutadununniasUszamduiavesems 3((3)-0-6) - - Brain storming 10 - 50 100
Think-Pair-Share 10
Student’s reflection| 10
Question-base 10
learning
Case study 10
850-342 UURn1snsnsiaussiiudadeaunmuazUssamduiavetanms 1(0-3-0) 10 - Team learning 25 - - 100
Brain storming 15
Think-Pair-Share 10
Student’s reflection| 10
Question-base 15
learning
Case study 15
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SouaruaenszuIUNTINNTSITEUTUUULTIN (active learning) lailddn
wazn1sInNsEEuSUUUNgE] UETETATH
v UUULBesn
Jowazves| o )
y A w oy o o y (szymnNa)
N A A F08AZYDIIBTNITIANTTIIUUUULTSN 15 90015 39EAz
WEYIY/ANYIVV/HUAA * .
bIYUIUUY 100
noei
project [problem based| wuuluNEZNTZUIUNTAN social
based learning engagement i%‘uﬁaﬂaz
learning (szydsmsdamis  |fewas
Goul)
850-352 yaivuimnssunmsianwdadosiuazanudugusznauns 6((3)-6-9) - - Brian storming 10 - 30 100
Student’s reflection | 20
Question-base learning| 20
Case study 20
850-391 @3BUAUNSDUAARANE 1(0-3-0) - - Project-based learning| 40 - 30 100
Case-based learning | 20
Student’s reflection | 10
850-411 N153ANSISINUYAAINNTINGINIS 3(3-0-6) Brian storming 10 50 100
Case-based learning | 30
Student’s reflection | 10
850-412 N5 IALAZNTAIVANNTEUIUNTIUAAMNTINO NS 3((2)-3-9) - - Case-based learning | 10 - 40 100
experiential learning | 50
850-413 N1590NHUULTNUD NS 3((3)-0-6) 50 0 case based, based 10 - 40 100
850-414 Anudaiuluvndldgumuenns 3(3)-0-6) 10 0 case based, team | 40 - 50 100
learning
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SovazuninszuIuN1TIANISSEUTUUUEN (active learning) lailédn
wazn1sInnsiSeuduuungel MsEeus
Y HUULDeIN
swaneiv/deseivy/mioein y w4y o i’z]ﬂaf%a\i jw (s3UmANa)
Jeyazvasitn1sIAMSEBUSLUULTNN M3 Ms|  Sewas v
Bewduuu| 100
noes
project [problem based| wuuliuinwznszUIUNITAN social
based learning engagement izq%aﬂax
learning (szy3Emisdamis  |Yowae
T
850-415 Eqﬁﬁm;jﬂﬁﬁaawuiuim’mNSmawmﬁussﬂummuz%aﬁw 6((4)-6-8) - 10 Brainstorming 10 - 50 100
Case study 10
Student’s reflection | 10
Question based 10
learning
850-416 Yaivdemdnsininalivazinainsiuglizamns 6((4)-6-8) - - Team Learning 10 - 50 100
IThe Flipped Classroom| 10
Question-base learning
Game-based Learning
Brainstorming 5
Case study
5
10
10
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v o a ¥ a . . M Yo
J9UASYBINTZUIUNITIANTILIBUZUUULIIIN (active learning) laildda
wazNMsiansiseuiuuungug) QREEEITH
y WUULININ
EREGEEN Y '
v as v oy 5 v v (szULnnNg)
A L. 39UASYBIIGNTITIANTITLIIUIUUULTIIN 115 NN JR8AY v
INEINYIVV/VDINYIYY/AUWNA a v
LEuuuUY 100
nnug
project problem  |[HuUUMIWINEENTZUIUNITAN social
based based engagement szq%’aaax
learning learning an W v
(33Y/NTIANT  |J0EAz
Boud)
850-417 Yn Iy mAlulaguansueiunuarn15InnIg 6((4)-6-8) 10 0 case based kar | 50 - 40 100
team learning
850-421 Tnwureansuyue 2((2)-0-4) 20 10 case based 20 - 50 100
850-423 YAIYLNYUINITUALDIWMITAVAIN 6((4)-6-8) 30 20 case based 20 - 30 100
850-441 AYUUNYLAZUINTFIUBINT 1((1)-0-2) - - case based 50 - 50 100
850-451 NM159ONLUULALANENIVBINITUTENBUBIMNT 3((3)-0-6) - - Brain storming 10 - 50 100
Think-Pair-Share 20
Student’s reflection| 10
Question-base 10

learning
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v o " 5 . . "y
JUATVDINTZUIUNTIANTSITHUSUUULTNN (active learning) luiladn
wazn1sInNsEEuSUUUNgE] UETETATH
o WUULTeIN
Jogazvey| 59U :
y A w oy o o y (szymnNa)
v a4 - DA J0UAZVBIIGNITIANITLIVUFHUULTIIN N1 AANNS|  S98AY
SUATIHAYV/AIBIUIVV/NRUENA —
bIYUIUUY 100
noei
project [problem based| wuuluNEZNTZUIUNTAN social
based learning LU case based,team engagement iz‘uﬁaﬂaz
learning based, scenario based

(seyismsdanis | Yesaz
BSeul)
U

850-452 winluladndusadmsuniswauransagomns 3((2)-3-4) - - Brain storming 10 - 100
Think-Pair-Share 20
Student’s reflection 10

Question-base learning| 10

850-461 wAluladvesuuneu 3((2)-3-4) - - Flipped classroom | 15 - 40 100
Student’s reflection 15

experiential learing | 30

v

850-462 winluladlvsiunayiingiy 3((2)-3-4) 20 10 Case based 20 - 50 100

850-471 Ingnmansuazmaluladvesilenasdnivn 3((2)-3-4) 20 10 Team learningand | 20 - 50 100
Scenario based

850-472 miﬂizLﬁumummmsmﬁmumﬁa 3((2)-3-4) - 30 Team learningand | 20 - 50 100
Scenario based
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SouaruaenszuIUNTINNTSITEUTUUULTIN (active learning) lailddn
wazn1sInNsEEuSUUUNgE] UETETATH
y WUULTIN
Fowazwae| 99U :
y A w oy o o y (szymnNa)
P D JorazvRIITN1TIANTSITBUUUULTSSN 15 N3] JowAz
W18/ ABIWIYY/NUWNA ° oy
v o - (SPuUWUY| 100
project |problem based| WUULUUNNEYLATLUIUNITAN social Y
, now.
based learning LYY case based,team engagement aed
learning based, scenario based
(szyPEnsdanis | Sevas szyouny
GFouj)
850-473 UfURN1snEnSauiiiledn’ 1(0-3-0) 60 Team leamning 20 - 20 100
850-474 Ingmansuazimaluladnierainisdudniu 3((2)-3-4) 20 10 Case based 20 - 50 100
850-475 winlulagndnfusiuszu 3((2)-3-4) 20 10 Case based 20 - 50 100
850-481 wialulagnisnidn 3((2)-3-4) 15 - Case based (20) 55 - 30 100
Team learning (35)
850-482 inalulagFinmlugnamnssuinuns 3(2)-3-4) 15 - Case based (20) 55 - 30 100
Team learning (35)
850-483 wialuladnszuiun1stdinim 3((2)-3-4) 15 - Case based (20) 55 - 30 100
Team learning (35)
850-491 @niafne 8(0-24-0) - - Project-based learming| 100 - - 100
850-493 Tassautindnen 1 1(0-3-0) - - Project-based learning| 100 - - 100
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SouaruaenszuIUNTINNTSITEUTUUULTIN (active learning) lailddn
wazn1sInNsEEuSUUUNgE] UETETATH
y WUULGSN
Souazvad| W :
y A w oy o o y (szymnNa)
o e 44 oA J9¥AZVBIIONTTIANTLIBUZUUULYIN 115 9ANNS|  Seway
NIV V283UV NUBNN ° T
. Y o N X LIBUIUUY 100
project |problem based| WUULUUNNEYLATLUIUNITAN social Y
. N9
based learning engagement
learning | szy’ewas
fovay syySovaz
850-494 lmssautin@ne 2 4(0-12-0) F Project-based learning| 100 - - 100
855-451 usiqﬁm%‘mms 3((2)-3-4) F Student’s reflection | 20 - 50 100
Project-based 10
Brainstorming 10
Case based 10
850-351 N5 NUNUNTNAGBIFIMTUGAAINNTTUNYAT 3((3)-0-6) 3 Student’s reflection | 10 - 50 100
Questioning-based 20
Case based 20
859-111 gaavnssununsiUawiy 2(2)-0-4) 3 Student’s reflection | 20 - 40 100
Project-based 10
Questioning-based 20
learning
Case based 10

mnewe  wnInedeirualisgindesianisieuiuuudegn (active leaming) litlosninforar 50 vesduudilumuntheiongud

wagnangasresdansiieuiwuuLdesn (active leaming) litfosndt fovas 70 vesseivilundngms




[

183U UNNINTVURINZVDVINANER T

183N NIANTANYUTIYIUINSAUNTYIIU (WIL)

AANUIN 3
1aya183vNINNTTANYUTIYIUINTTAUATII9U (Work Integrated Learning : WIL)

101 “UIwAH

92 %UIBAM
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a & o o 1 a a
Andusozas 91 0IUIUNUIEARTUKIIAIT AN
DaiTeM] NSEUIUNNTIANITANYUTIYTUINTFAUNMSTIIU (Work Integrated Learning : WIL)
miefin .
sefdseS9/ Sas1e5Yn N3N QRETE] aunafn n1sEnauinil wangassaw | winewdndn | nisussali iR n3ENUEUR
Uszaunsalien | sdufiums nsBeudvEents n1s|  wmdvende | Tvsindewndn hauvie AU MUY
nsAN ey fnmungAnssu uazgAam e nsEnane wasdnsanTs
n19¥ieY ny3Y TGN Beungul
850-421 | lnwwienansuywd 2(2)-0-4) v
850-331 | 9a%¥INemne0IMg 3((3)-0-6) v
850-332 | UfURn159aine e mns 2(0-6-0) v
850-333 | n1sgunAuiakavdvauidelieu | 2(2)-0-4) v
QRANNTINDIMS
850-334 | UfuRnisaunfviauwazaveundielsea | 1(0-3-0) v
QRANNTINDIMNS
850-335 | szuumsdanisanulaenievese s | 22-0-4) v
850-341 | m1snsiusziudadeaaainuay | 3(3)-0-6) v

Usgamaunavee1ms
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U NSEUIUNNTIANTANBUTIYTUINTFAUNMSTIIY (Work Integrated Learning : WIL)
Y -4 nuIEna n13AMIUA M35 auniafne nsEinauituiu nangassa | wilnendinia M5UTIYA iR MSENUUR
FaT83v/ Yas1e3un . U oy o oo s . A -
Uszaumselieu | adufums nsEEuuIeNTs M3 wAInendy Tusivioniin eumie RGLITRH] 41UITNY
nsANEI e ARAUNOANTIN uazgAEu e nsEnRNIE nasd3a
n15¥19°U N3y AunUs NsEUNg Y

850-342 Uguanisnisasiavssidudade | 1(0-3-0) v

AuNNLaTUTTAMENAEYD401S
850-492 fuuwn 1(0-2-1) v
850-493 Tassnutindnu 1 1(0-3-0) v
850-494 Tassutindnu 2 4(0-12-0) V4
850-495 HANuneinugnaInnssuems 300 4l v
859-111 gnannssinunsiUaiy 2((2)-0-8) v
850-391 WiBLANUNTOUANAANY 1(0-3-0) v
850-491 anfafinw 8(0-24-0) v
850-451 N1999NUUULATAIENS VDIN1T | 3((3)-0-6) v

U3znauemg
850-452 walulagnfusadmsunisiaun | 3(2)-3-4) v

nansiuIioMg
850-461 wialulaguosuutey 3((2)-3-4) v
850-471 ngrenansuazimalulagvenie | 3(2)-3-4) v

uwazdniln
850-472 nMsUsziluAuAImLaznITILun | 3((2)-3-4) v

ile
850-473 UfiRnswdnsoeiilednd 1(0-3-0) v
850-474 Ingrmansuazimaluladniends | 3(2)-3-4) v

AsIudn i
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U N3EUUNTTINNTTANBUTeYTAUNFAUATSTIN9IU (Work Integrated Learning : WIL)
y , wiwiin N1SAVIUA nsBeu | aviednwr | nisflnewiidy | wéngmssou | wihewd@lindin | msussqld | UfdRew nsENUUR
ianelvy Yesedv Uszaumsalnieu | aduiung MsEBudMEeNIs | anmndnende | Tvsivsewin unse AU UIFTNY
n1sAne e NSAAANUNGANTIH| UAzanaW e nselnang w3
N13YY n33x AUV N3TEUNG L))
850-481 walulagnisngdn 3((2)-3-4) v
850-415 YU uRnululsanundn | 6((4)-6-8) v
p1vnsiussslun s Unaiv
850-416 yiwdewmdndeinalduazdn | 6((4)-6-8) v
nvisuglizems
850-417 Iy maluladuanduriuuwag | 6((4)-6-8) v v
N3NNI
850-423 ¥ATYLAYUINITUALBINT | 6((4)-6-8) v
4V
850-352 YATVIUTANTTUNITH MU | 6(3)-6-9) v
HEaa un wasal1uLduy
FUsznaun1s
ey uninedeimuslinnvdngasdanisiseunisaeunuu WIL liteeninfesar 50 vesiuaumheinluniinivianzvemangns




dayayaiv1 (Module) Tunéngns

AANUIN Q
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5% - Y31 (Module) mizgin A195UEYAIY (Module) nagWsNsITeus fianssu Wsiauae
(mMwlneuaznedngs) ¥23Yn3%1 (Module) N133AN1338US Usziliuwg
850-352 YA INNTIUMINRWHEAS LA | 6(3)-6-9) | nMswauduwuuRdadusimala N1l | 1. senwuuwaziamuindadugiduwuu lagld | 1. Brainstorming 1. mMsUsgdiuannsaeu Jeldeu lag

m?mﬂu;}:ﬂizﬂaumi
Module: Food Product

Entrepreneurship

Innovation and

4913 LAENSEUILNSHAR TlanzanmLmang
WarANBUEYITINT 91MITUATEAAINNTTY
91713 WWIliwed 9390 MNUaYgRaUNTIY
9113 TuszAuUsemenazszAuaIng wnfatu
n1stdu Juszneun1siugInee s way
QRAMNIINBIMITNTLUIUNTIY N15UTENOU
33019019115 UATEAAINNTIUBINIT NENNTT
AANAUBINAN T IMNT dIUUTEANUNIIAAIN
nMsuUsdIunan nMsidenaatadmung n1s
MUV NIRRT WoFNTTUEUTINA N3
FF8n13 marauar n1sUszgnaldluntsamn
wAnfat 91115 nsdlAnufiisadeatunis
Usgnougsia 81m5kargsNagAaInnssu
9113 N1SANUFURNTILEUNAENSN1IAAIA
A5U53A10 M SUALTINIYAAINNTINEINNT
uazN1TULEUL

ATEUIUNISNAILLAZNTEUIUNART anzay
2. 85 U1EAMUNUUUALANBULUDITINT
91MIWATYAAINNTINDIMITLA Taudisuan
Wil U995 5N IIMITUAE BAAINNTTY
o MsluseauUsEmALag seauanale

3. fuurfad arusawauiseseni otfu
HUSENBUNIAILTINIMITUALAAINNTTY
TR

4. 95 UTYUUIAAVOING NN1TAAIAVD
HAnfueio M suazanIaUsEYnAlIMaNNTS
naa lumsiannsdesusiiiedesiugsio
9IMTHALFINT ERAMNTIHOIMNSLA

2. Case study

3. Think-Pair-Share
4. Student’s
reflection

5. Question based

learning

AsERUNANNALEYUATBANA

2. Ysziliuannnsaauuun n13vin
WUURARANTSYINT1I89UNNTHAIUT I
msvheudufniagnsiauenanu
3. n15UsziduanAanssy n19ieus
WUULTISN

4. nsUsEdinaInANu @wnsalunis
widaymuaznisuseyndldmnuiaiu
ASWAILINE RS U9t Lazas19LuIAn
aduUsznaunis W 593
Usggndlditu nsdifnwn Mneadedls
5 Uspiflunanisiisufuasnadugns
lngitugaou

6. N15U58L A UININATTINYIIUNTE
Anwlassudes
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5% - Y31 (Module) niein A195UEYAIY (Module) nagnWsNsITeus fanssu Wsiauae
(mMwlnsuaznendings) ¥23Yn3%1 (Module) nsiansiEeus Usziliuwg
850-415 Y3 EUuRaululssnuninemis | 6((4)-6-8) ydunsgluemsivisylunivuslnain | LoSureUssianvedunidluemsnussqlu | 1Llecture 1. M3Uszdiunnsasy

fiussq lunwuzdasin
Module: Operating Supervisor in Thermal

Processed Foods Industry

wdnnsliwarudouluniseng eomms
ansiidunse ensusunsn wavewnsd
u‘juﬂmﬁéwqﬂﬂizﬁuaxm%m'wfammi
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