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WWAI), WATINeSeealud, 2555
W.U. (walulagnsnanansiue),

UMInesudeding, 2552

Laokuldilok, N.,

Surin, S. and Damrongwattanakool,

N. (2022). Effect of using riceberry flour and
xanthan eum on physical properties and
estimated glycemic index of steamed rice
cakes: optimization by D-optimal mixture
design approach. Journal of Food Science and
Technology, 59(2), 724-734, February. (Scopus,
Q1)

Ngamnikom, P., Rarouyreun, V., Ruksasub, S.

and Surin, S. (2023). Effect of hydrocolloids

and protein sources on the

physicochemical properties of unripe
banana flour and characteristics of gluten-
free banana flour cookie. The 25™ Food
Innovation Asia Conference 2023: The
Future Food for Sustainability, Health and

Well-being, Bitec, Bangkok, THAILAND, 15-
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17 June 2023, 373-383. (Organized by Food
Science and Technology Association of

Thailand (FOSTAT))

Ngamnikom, P., Piyacharoen, A., Onvimon, S.

and Surin, S. (2023). Substitution of wheat

flour with unripe banana (Musa Sapientum
Linn.Fam) flour in brownie product. The
25" Food Innovation Asia Conference 2023:
The Future Food for Sustainability, Health
and Well-being, Bitec, Bangkok, THAILAND,
15-17 June 2023, 384-390. (Organized by
Food Science and Technology Association

of Thailand (FOSTAT))

UWENITINTAl aruAtERNSU
389MNANT19758 (R@FTINY)
JICA-KIRIN Postdoctoral Fellowship
(Food safety science),

National Agricultural Research
Organization, 2562

Ph.D. (Bioresource Engineering),
University of Tsukuba, Japan, 2556
WA, (naluladdanim),
wInedemnaAlulagnseaeunaIsuys,
2548

WM. (R2T7INEN),

WM SenAlUlagNTEIRINaTULS,
2544

Ananchaipattana, C., Okamoto, S. and Inatsu,

Y. (2024). Effectiveness of partially purified
Bacillus spp. bacteriocins in controlling the
growth of LactoBacillus plantarum in
soybean curd and Listeria monocytogenes
in an edible cricket. Food Science and
Technology Research. 30(4). https:/doi.org/
10.3136/fstr.FSTR-D-24-00010. (Scopus Q3)
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3. WENnRAM NSTIITEER Settapramote, N., Kawee-ai, A, Phakawan, J. and
Q’ézj'aamam'mié (nermansiay Wannasawad, K. ( 2024) . Effect of heating
wialulagenis) method on some characteristics of chive garlic
U3.0. (MIRwuIHEnSusignamngsy dumplings. Applied Food Research 4(1),
LWAS), NnINedudedini, 2562 100410, June. https://doi.org/10.1016/j.afres.
Wy, (nermansuaznaluladnig 2024.100410. (Scopus, Q2)
219119), UMNINeaedeelng, 2550 Phothisuwan, S., Asawawibul, S., Settapramote, N.
M.U. (alulagmsnaunansiue), and Wannasawad, K. (2023). Development of
unIneaudesivi, 2544 functional food bars utilizing modified banana
green flour, pumpkin seeds and their consumer
perceptions. Food Science and Technology,
11(4), 189-198, November. https://doi.org/
10.13189/fst.2023.110401 (Scopus, Q4)
4. UNENIEUHU Iwﬁﬁpﬁm Phothisuwan, S., Asawawibul, S., Settapramote, N.
219158 and Wannasawad, K. (2023). Development of

U5.9. (@IEVNTTUNYAT INEIMIansuay
wAlUladeu1s), IUMNeaenduanyal,
2563

WA (QAENVINTTUNYAT INEAanTuas
wAlulade111s), UM aenduanyol,
2560

Us.U. (USM5531A),
UNTINYRYAVATUASUNS, 2555

WU, (RATIINE),

UINY IR EAVATUASUNI, 2550

functional food bars utilizing modified banana
green flour, pumpkin seeds and their consumer
perceptions. Food Science and Technology,
11(4), 189-198, November. https.//doi.org/
10.13189/fst.2023.110401 (Scopus, Q4)
Suhem, K., Phothisuwan, S., Kongchoosi, N. and
Matan, N. (2023). Controlled release of
Litsea cubeba oil from antimicrobial quail
egg tray based on water lettuce root and
banana stalk to inhibit the growth of
pathologic bacteria, and its reusability.
Food Control, 154, 110006. December.
https://doi.org/10.1016/j.foodcont.2023.
110006 (Scopus, Q1)
Kabploy, K., Sukmas, S., Phothisuwan, S.,

Sinthupachee, A., Kongchoosi, N. and
Matan, N. (2023). Development of an
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antimicrobial fungal egg tray containing

orange oil and smoke for eggs
preservation at room temperature.
Poultry  Science,  102(9),  102885.
September.  https://doi.org/10.1016/].ps].

2023.102885 (Scopus, Q1)
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2561

WU, (wAluladanannssunens) ,
URNINYRALlULAENTZAUNA NI

YA, 2558

Phakawan, J.

(2024). Effect of

Settapramote, N., Kawee-ai, A,

and Wannasawad, K.
heating method on some characteristics of
Applied Food
Research 4(1), 100410, June. https.//doi.org/
10.1016/j.afres. 2024. 100410 (Scopus, Q2)
(2024).

chive garlic dumplings.

Phakawan, J. and Tepsorn, R.

Antimicrobial potential of gaseous ozone

against Salmonella Thyphimurium and

Escherichia coli O157:H7 contaminated on

Bird Eye Chili (Capsicum frutescens L.).

of  Agricultural
Technology 20(2), 697-710, March. (Scopus,
Q4)

Phakawan, J., Raungpun, B., Senarit, W. and

International  Journal

Tepsorn, R. (2023). Impact of chlorinated
stress on thermal characteristics of Listeria
monocytogenes. International Journal of

Agricultural Technology 19(5), 2161-2174,

September. (Scopus, Q4)
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msdamsmealulademsfianansaaiieuianssuuazfugusznounisld Insdanisisen
MsaeuTitumsysanMsiumansinarnmate WwunsujiRessluanudszneunisaie
finsuszyndldesdanuy i idudmdnns dauineraianse1ms annssumans
Fenssumans walulagnisinens uaEn15UINISTING UUSMmsTanshEiseuanunse
thndnmsvioosdauiiisadosnysannmsdussdanudideuloazannsaily
Uszgnaldlunisadiaudnngsy (WAndusl nseUunITHAR LALAMAINYDI8IMNT) T
doAndodnuAINABINITTBI USLNA @runsamuiseulriiaududUsznaunisla
udaiauAngnmveIngusUsenaunisuuinseRunalskasseauganlianusawmun
wAnfusiuaraivassfuinnssuomsaondy uenainiudngnsdajautiuiauiindnuly
aonndesfudnyurvestasinfificussasd (5H) fe 1) ArwAnwazdan (Head) Tnosjaiu
N1INANIINYENISANTATIEE N1suAdamn waznisasiauinnssulugsiaenis laulv

ANUIAUINEIMansLazinaluladenns 2) ANsITHLALITESITN (Heart) lnaugnils

Y

v a

AnusvinveudedinuLazdwndan ai1adndrdnlunisviigsiendsdutazUaende
3) vinwehazn15UJUR (Hand) lngyadulniuinwen1suunaseinunismaass n1svi
AT uWRuINanA Mg n1suAdeyrilangannaniudsznaunis waznistdimalulad
Tugramnssuems udsiauinvgnsihanuduiin nsuimsdans uagnsdeans
4) Mmsdaasulsiflquand (Hip) Wiunsadamdnsasiomsiduaiuavaimuazlnvuinis
fif il enouauadfianWABINIsAuATA YR UTIAA 5) nsAn LU uasmun
seiilos (Heel) Tneitunsimuinueanaznaniarios oo dnAnwazldsunsiindu

lumsufuussiagimunanuAauinnssy waznseuiunMsiane msiugseaungeliy n1s
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LiEJ‘Lli’Jﬁﬂ'WiWW‘UWﬁjﬂ’ﬂ@’]‘MWi@U’NEJQEJ‘L!LLauLG]UIG]IUG]&’]@VI@JW]?LLEUQEUU wagtnAnwnilvinuy

TunslémaluladfdvialumsauduiionsSeuiuasimunnuiesasndin

11.4 ANMUADAAGDINUAMNGBINITHAZANAIANTIVRLdulddude
MaNanTIng1ransUiudin a1913¥Inemansomskaznisinnisnalulagonnns

Y aa

lifinnsinsinazdnidengiidmlddudsiiaunsadudunuvesifidanuddgse

Y

MINarENansUsuUT lnewusiidwladiundsdu 2 ndu fe 1) gRdnlddudenigly

a

lown wnninende 91375 SURAvEUNANENS 019138UsEdmMANgNs an9sdaeu Unfnw

wazAwdinn 2) {idnladdudonieuen leun gnsmansunid Tefmunfitisatesiuns
yhaluamedndndnmelulades uazaudosnisvosanulsznounsiiieidesiv
g3RaemITanASLazonTY Famamdngasliuszansanfufiossnuuuiaieailefiay
dnldifudeyanudens wazanuaianiwesfiduldaudousazngu lnadeya
AuReINIsUBIrINedelaiiudeyain Idevie ushe uavdndnualveumiede
wagauyInemaniuazmaluladiisenndostuunugnsmaniud ludiuvosenansdlddn
TinsUszyaiieagunaUssiduilsannisaeuluusiazseivn ileasunadndnisiiousd
tnfnwusazsulianusarildnntosudlnu uasdaflrnudioamafiududnlatie e
TdUsuUgmangaslianusaneulandnataussulueuian drunmsiivdeyasnindne
HagtunazAvdinildinnsldiaiesdeuvvasunuesulall iilesausanaNABINITIEY
nfnwiia 2 ngu drmedesde Aldlumsnunadoyanngfdnlddmudnousn iwu
gvsmaniud TefmuaiiAgidesiumsinulumeinIminmalulademnslaldisns
dudutoyaannienarsiweuns aniuledfiii oades nquiddulddiudondu
Fuszneumsiinslduuuasunailuguuvudidnmsedng Tnelviguszneunmsussiduioaiu
AdnunzYeItusinfiflaszasd muAufBInITuarANAIAN TITeIAnIUYTENBUNNS
nsdunwalaniulszneun1sanmsiatnAnwianianiennau uazanuiianelaves
wevdeaniulsznaumssotudinuemdngassiuiu 13 aonudsenounts saviedn
Funwaluuuiangdnsieyana (In-depth Interview) 1A B UA NS Nzt U Ng g

[

Useasd wagyinsiiasiendeyasisiniesiloaia 4nan

[y

uANudAgveiduladIube
lngldiaTesiloTias1en Power-Interest Grid 1i@3tATIEWsEAUALTENSHAkazAMEUTa
Aananans wazasuaiudeinisuazauaaniiasiuiveunlglun1saEuRmu

waNgns wardayamiudeinisiarauanisiandnanldussneumsussyuvesmangns



12

WaasHaansN1sI3eUITEAUNEaNgRs (PLOS) LaraaniuusIgivImunann1sN15e8nkuy
n1siEu3gaundu (Backward Curriculum Design) lagiin1susudsailonnisiseunisasy
Netesivuinnssuuazmalulagivi q MiRertesiugnamnsstomnsiudagtu suis
n1siseuiinelfunsinnsiagldmaluladadviawaznisinsieiveya wazdiianssunis
wsuaseinuekazUsraunisallunisiaunvaussausinee (Hard Skill) wagasainuy
(Soft skil) Taglilanalunisinaniad@nwinierinlasin1idulugnainnssueInis 39as
HreliinAnwlasulszaunisalasuaziauinueideanislunisianulugnamnssy
Ingndnansliadaanusiieduniaiguazniaiensulunisimuivangasuasnisineusy
1AUNTIIANTUANENTTINNTBLATINTHRIUNNAUNTONDUAUDIAIUADINITVDINAIAL TN
gj dy 1Y ¥ Y 1 Y1 = % dy
Maillananisaguaudeinisvesiiduliaiude fsil

anuusznaunisuaz ldUudinnavislindngasinisaewneifumealulagemis
Larn133InN1sNgItesiuateny maseunaseuaqunsinauasdulsauidesdilans
lugaAvenmansomnsuaziiyuieiwazuiAnlunisaniugsia wasinsiauninidouassy
MU AU kAN ¥ n5In1UALABINITVRIRAAINNTTYN a11150YIUlaviui
fauanunsalunisfnitasizd Weoules unludgynanizntnnienann1smiineimans
finueany au130vuYsEAIuIUTINAULBUlAR wInedediniuainnisdens

Y v a o I o =~ a @ v

awadinianansaduninnsuaziuuifnnisilugusenaunis

o e v Y o ~ & & €1 =~ Y a =

undnwimanidindnansiiomndulsslevisonisusenaua1Tnlaase dn1siseu

Y Y A = P a wa ¢ a

nsadeuiviuade waziilonianazlannujifuazUszaunsaiasa

913139 Aoularo1915g Useimangnsatanisinnisiseunisasulundngnsas
A7U150Y IUINITAIUS kA nwevesn g gyve aoululdid uduni dlu

a v & o & v A a Y v =2 Y v

N13GKUNIsARuLaEnTIdelutwTeu wasldundnansnidalenmalidnAnwilawmun
nwrardnluningnaimnssue1miskazningsnale ausoimunlidndnwidviney
N15%19U91 9 Hard Skill (M3 muIRdnd el wagn159an13n195379) wag Soft Skill
(ANUANASNETIA Yinven¥18Ingy wwiAnunsUudUszNoaUNIs) NRTIIUALAeInIs

YDA IUUTENBUNIS
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12. HAN5ENUANYD 11 AINISHAIUINANEAS
vangnslseenuuuliumsiaumdngnsludsgn fio mswmuvdngasifidnuas
ysanmstueansifiosossunmautdstunsinugeavnssuinunsuarnsuUssUe e
Tunagaratsena TapadreanuiaudotuanitunisfnusislusassisUszine sauvs
psAnsnAsguazienyy lumsudatndintinufuaiannsoadauianssulniuagaiunsa

I L2 v a o (Y A a (%
WurUsenaunisla iesessunisuyatulunaiawssau Ingyrainsindneanludes

=

ausaufdfauldegrsionndn iunivensulussaulseimeanazssavaina dvinwenia
a o) Y A o I 1 yaa o d' £ o LY a va a

1T nuagrinweiiIndunanisldiauasnisyinaui nsendmsunisug diauasaly
au1AR Vadlnassy 9385550 wazdaduluasserussadnide Wudninermanseims
annsaldarwdinguuazimaluladaisaumelaidusgned dadulumuulovisuay
AdeiAl eI INg R YuATUITIARAaNSN19L38U3 (learning outcome) MU VIENEAS

ANAUR
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=i o o ¢ v ¢ = v

NUIAN 2 ‘lJ'i“UiUU"I '?!ﬂi]‘ﬂ'ig’d\'iﬂ BEASHAANWINIILIYUS
1. USwgyn wazingUssaeAvaevangns
1.1 YSugnsfnevasuniinende

WINNTTUATIYIR TIPS UTAT TN TTY

1.2 Yygnsinenvesmangns
Jatundnsaudiniiaug avanunsasuineimaniessuaznisdnnismalulad
9113 Wuininermansemsifinnuanansalunisuimsinnisiasldnszuiunsnauny
pAlaszifianansaufoAnulsiioieniin amnsaysanmsesdanuiiisadeile

v

Aumseai 1 Innssuems SuwiAndudusznounts saunslinnsIsn LarasesITn @181

)

U URNULA3I0NUAIUABINITVDINAIARSHIUATUBIMNT

1.3 Yaquazasd iondntadinlvilinadnuue feil

1) Ianuianuaiunsalumsujuiinuiuingimansemisuaznisinnisinalulag
913 uazysannseasiieduUsullunsianausugnannssie s

2) fvinuglumsnausuiazesnuuuetuduszuuiiieaisassduinnssusuemsd
yusenualunsiasuuadlutiagiulazeuan

3) fAasTT0 9305530 wagsinuensUUR LA Aluanassedl 21 muvausenis
UftRniluaniudszneunsiiistesiugsiauazonamnssue s wagianuiuiiaveuse
GRGH

4) fUszaunsalin@nuasnnsise awnsniauswAugsu Andirseiuazuily
JymlunsufiReuasduanudsznaunsliegiadussuy

5) fumAnlumsidugusenaunisuasandugsianiuanunisaldnaes

6) fimuausalunisdeasminiu lnenaznedingy smnsidvalulagfaviai

wingaulunsu iRausuenanssHems
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2. WAAWSN13L38UVRMENEgAT (Program Learning Outcomes, PLOs)

PLO1: B5unevidnnsuaznguiifiugiumeiinemans adamans wavadh

PLOZ: T zvidayadoiiugiunsinuivenmans adinaans uazads

PLO3: B3unevdnms émunn wasdnssidoyaiugumsinemeansussnalulodonms

PLO4: 5UnemannNT A3 LLaziLﬂswzﬁ%’a;ﬁaﬁugwuiumsu'%msqsﬁaawm

PLOS5: Uszgnaldauslunisuusiunansiamiomis

PLO6: A533@8ULarIATIZVHERN M0 5MNINST UM TURBASY

PLO7: eonuuuwugshauaznsnliugsianuemsiuaniunsaldasdiagraduszuy

PLOS: simunuinnssuemmsiiiensuszneussia

PLOY: ysanmsanuiiuineimansuazmalulademnsiunsuimsgsiaiie
widaylugnanssuemisidegnudussuy

PLO10: awnsails W 81w Weu waztiauedunwilneuazn1wdangy

Aaa v

PLO1L: Wenldmalulagidvialunsdumunen1sseus o imunuLeinaonyin

a wa

PLO12: UfURMumungseileuvasumIne1devnssanuiinugufau
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3. AINUAIANIIVRINAENSNIStT B I aduTUn15Anen (Year Learning Outcomes,

YLOs)

M13199 2.1 AUAIANIITaINAdNSN1sITEuIaduUN13ANw (Year Learning Outcomes,

YLOs)
i ANNANANIIVRINAT NSNS B RUTN AN HaANSN13ITEUivaY
I (Year Learning Outcomes, YLOs) nangns (Program

Learning Outcomes,

PLOs)
1| YLOLL: eunevdnmsiugiumdinermansiagnis PLO1, PLO3
Ffunn uagiiuguneingmansomataza
Uaandelugnainnssuems
YLOL.2: fwikazseunansnaaetaglivndannis PLO2
ﬁugmmﬁmmmam%uazmiﬁﬂmm
YLOL.3: UfiRmamedninen indl warqadring oy PLO1
YLOL4:  szywthiinsufoaulugramnssuiuemis PLO3
vLO1.5: Imalulagfdvialunisauautoyateteduuas PLO11
NVNILAIUDINNS
YLOL6: UjURnungszilsuresuminesewasdonnadiu PLO12
NS UUNTADULARETIEIY
2 | YLO2.1: a%mwé’ﬂmsl,l,azﬁﬂmmﬁugmﬁm'ﬁmmmam% PLO3, PLO4
wazmAlulageIMIHaTN1TIANITNIUTMSTINILY
QUENVNIIUDINS
YL02.2: uUssUlarnIsInTenamuNEER a3 PLOS, PLO6
Do
YL02.3: duAudeyan unaAlulag o1msuayANf 8anN1sves PLO11
HUSlnA
YLO2.4:  THlUsunTuMIadfliunI s uLa AT IEING PLO2, PLO3
N5NAGDY
YLO2.5: UfuRnnungseilsusastataAuvasiaaluming PLO12
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g&

c2
=b.

AUANANIIVRINAG NSNS TR INaTUTN AN

(Year Learning Outcomes, YLOs)

v ¢ = ¥
HaaNdNIILIBUIVIN

wangns (Program
Y

Learning Outcomes,

PLOs)

YLO2.6: Thawsmiugdunaziuiiaveusenudilisy PLO12
UBUNINY

YLO2.7: AT 18MlasUTeinananIufeInIsueeuslag PLO2, PLO4
AUAANFNANTTINY

YLO2.8:  @onuuulaysilunIggsnaemsinass PLO7

YL02.9: Wnwilveuaznwdinquidesiulunisieansiu PLO10
FinUsydniu

YLO3.1: 85 U18uaNNITAIUNITAAIA UTTAAUIDINT PLO3, PLO4
n1sinnisladafinduazriaslgguniunasnannis
AuANLAzUIEAUAMNINIURRAIMNTININNS

YLO3.2: aFungvetuUalunsesninuifau PLO12
luanuusenaunis

YLO33: UszanununazvihausauiugBumungseidou PLO12
mvhadluaniulsgnounis (nguiind@nwiiliden
WNWHNIL)

YL03.4  ldnwilneuazniwndsngulumstiaue Vil wa PLO10
91U W

YLO3.5: adun1sidemungszideulunisinaunig PLO12
INTUATNNTIY

YLO3.6: WRUIUIANTTUNTEUIUNITHAANS DUTANTTY PLO5, PLO7, PLOS
HAN AR

YLO3.7: YIINIITNANNNSAIUINYIAMIans wazinalulad |PLOS5, PLO6, PLOT, PLOS,

919115 AITUTNITTIND N15TIANTT waznalulad
Advaulglun ITRUINTANTTUNTEUIUNITHER

PIDUIANTTUNAN A UNATUDNNANT

PLO9
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g&

c2
=b.

AUANANIIVRINAG NSNS TR INaTUTN AN

(Year Learning Outcomes, YLOs)

o 4 = ¥
HaaNdNIILIBUIVIN
wé’ngm (Program

Learning Outcomes,

PLOs)

vLO4.1: Tdwmalulagadvialunisujunavlugnainnssy PLO11
919113

YLO4.2: UszanunuuazyinanusmAuiBumungsuidouns PLO12

auluaniudsenaunis (nguidnfnwiiiaen
WNUEAVNIFANY)
YLO4.3: Fengikaswidamilun1suusniuenudeanis

YA IUUTENBUNS

PLO5, PLO6, PLO9




19

AT 2.2 AUTURUSVINAENTNI5TBUTTTAUNANGAT (PLOS) TnQUsEaIANUNAANS

[

N338UIAUNINTFIUAMATTAUIANANYT W.A. 2565

NadWSNTEUTAY

Taguszaed|  wnsgrunadl
HAAWSNISISeUIsEAUNENEAS (PLOS) (5pufenin | szAugANAnEI w.A.
1.3) 2565
K |s|E|C
PLOL: B3UNEVENNISUAZO UL LTNIAL 1 v
WeEans ANAAIERS Lazada
PLOZ: Fwwidayadoiiugiunenuinetemans 1 v
ANIRPANENT Lavand
PLO3: 83U18mdnms fuans uarliaesidoyaiiugu 1 v IV
ManeImansiasinaluladanms
PLOG: 83U18MdNMs Funns uardiaesidoyaiiugu 1 v |V
lunsusvsgsisemns
PLO5: Uszendldninuslunisuusyundnsagienns 1 v v
PLO6: m379douMazILAsIziNdndmsionwisain| 1 v v
1NN TUABNSY
PLOT: eonuuuNugsiawazaniugsianuemsig| 5 v v
anunsaidtaesidegatussuy
PLOS: simunuinnssuemsiiensuszneussia 2 v v
PLO9: ysannisausauinereaniwazinalulad| 4 v v
917137 UN15US N3850 i auA T gymnly
guamnssueImsidegiatuszuy
PLO10: @1un5aile wa 81y 1WWeu wasdnauaidu| 6 v
AMwlnguazwdingy
PLO11: \denldineluladAdvialunmsdvduiiennsfous| 6 v v
LAZITNUIAULBINABATIN
PLO12: U URun1ung et deuraauming s ense 3 v
auiRnUFROL
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NN 3 TLUUNTTIANITANET 1AT9ET1MANEAST T8V UazIUEnn

1. S2UUNSIANISANEN
1.1 S2UU
msdansdneifuszuuninia ludnsinwmilazuvsesndudesnianisdnudady
mamsaneteiu Ssveznaanulitesniduiduaviseniennanisane seilisaunan
dwsumsaeuig wardaiuuanie 4 Wulusudededuumiverdemaluladsvusrasyys
1AWNIIANBTEAUUTYEI9T W.A. 2550
1.2 nsdansAnwiningniau
fimsdanisiseunisaeuniansfinwgeseu tnedsseznanfnulidesniniaduanv
Wi lisamnandmiunsaey wildlisuauiluadsureusazseiviiunidannanisane
Unf aduegiunsiionsanvesauenssunsUssdmangas
1.3 msvansAnenluseuudu
Taidl
1.4 UduunsIANISTEUNTSEOY
M wuududeu

M woumsBeudmaentinlussuuiisuloumuiuazUssaunsal Gumsmiiedin)
[ BN (SBY) oo

2. mMsAnlunsuangns
2.1 szpzaanlunsandunisiseunisaau
AANSANYIT 1 PIBUNTNY AL — AA1AY
MAMIANET 2 ifeungAdniey - funau

MAMsAnwIgieu  IeuweY — Jguieu

2.2 auaudRvasidIAne
1) Wudisansfinwszdudseudnuineudats (1.6) ununSSeuINeAIEdns

LALAMAANENTI DLTIBULYIN

[

2) nsedauanddluid uluamud nvuad iy T ueg dunasidaves

9

NITUMTUIMINANGAT YITONTTUNTUIINTAME
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o & =

2.3 uwumsiulinAnwuazgdnsanisinenlusses 5 U

A15197 3.1 wnunssutinAnwuazddnianisanenlusses 5 Y

. - uUNAnwuAazUn1sAn
3uaunAnen
2568 2569 2570 2571 2572
7 1 30 30 30 30 30
7 2 30 30 30 30
7 3 30 30 30
W7 4 30 30
579 30 60 90 120 120
ﬂ']ﬂ'j']QSﬁo']L%Qﬂ'liﬁﬂﬁ'] - - - 30 30

2.4 JUUTSUIUATULLNY
2.4.1  qUUSZUIUSIESU (W28:UN)

A15°97 3.2 JUUTENUTI8TU (Mg un)

Yauuszuna

S18aLBUATIYTU
2568 2569 2570 2571 2572

l.ﬁﬂﬁﬂi;‘\im‘sﬁﬂ‘leﬂ 967,500 | 1,927,500 | 2,887,500 3,847,500 3,847,500

hazAIaInsieu

2.L3uqﬂm§umn 4,644,000 | 4,990,200 | 5,347,710 5,717,096 5,978,950

S3una

3.5785U9U 9 - - - - -

(e3R)

390185V 5,611,500 | 6,917,700 | 8,235,210 9,564,596 9,826,450

*Tgme $1e83uietin@ny ausEuumNNTIeTIgaE 28,000 Umsel
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2.4.2 qUUsTUIUS1931Y (WU28:UN)

A15199 3.3 SUUSTUIUSI81Y (WUL:UIN)

Yauuszuna
NUIALTU
2568 2569 2570 2571 2572

n.auALTUNIS 4,932,150 | 5,563,650 | 6,206,460 | 6,861,146 | 7,123,000
1. Anld9eynains 4,524,000 | 4,750,200 | 4,987,710 | 5,237,096 | 5,498,950
2. anldaneaniuau 156,600 | 312,300 | 468,000 | 623,700 | 623,700
(laisau 3)

3. 918318520 416,025 | 828,825 | 1,241,625 | 1,654,425 | 1,654,425
UAIINYIAY

(591 n) 5,096,625 | 5,891,325 | 6,697,335 | 7,515,221 | 7,777,075
. BN 320,000 | 326,400 | 332,928 | 339,587 | 346,378
394318378 (n) + (V) 5,416,625 | 6,217,725 | 7,030,263 | 7,854,807 | 8,123,454
IUILLNANE 30 60 90 120 120

AlgIeRaRIUNANEN 180,554 | 103,629 | 78,114 | 65,457 67,695

*mngme Aldedeitindnw mussuumindeseay 28,000 umsed

2.5 msiigulauniiagin 51831 wazn1samesidsuirsudiuaadugaudne
dnfnwilineAnyiluaniugaufnundunnou WedhAnulundngasd annsadioy
lownheinla audedaduunminedewmaluladsvaeaasyys ImemsfnussauuTyyns
W.f. 2562 U9 2 seilguuminerdemalulag svueeasyys I1eensiigulounanisiseu
N.A. 2562
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3. lassadrmangas snedvuazuiogin
3.1 nangns
ANWYULVIIVANGAT
M wéngns CWIE sz 1 (awiafinwn)
[ wéngns CWIE széiu 2 @whafinwn+Hnaiu wie TM15)
L1 wdngns cwie sedfu 3 Caudiniusl)

[ nangms CWIE Seetu 4 (Premium Course)
3.2 IIUneRn Tusaeavananslitdesndt 128 wilein
3.3 lAseasnamangns

1. vaadvAnwiialy litfesnd
1.1 nguivianudunadesneuaznaiiiadlan
1.2 nquivweluladuagnisiasuainauinnssy
1.3 nguAvnwiiensdeans

1.4 nguimduasuanudugusenaunis

24 WU2BAA

laidaanin 6 wiefa
liideanin 6 wulein
laidaanin 6 wiefa

laitoenin 3 miiein

wazlidend@nendndiuau 3 wihein Mnnguiviledldluniadnwiialy

2. vundvnanie Liteendn
2.1 ngaAnitugiuiundn
2.2 g TndeAy
2.3 NNIVTNLGDN

2.4 nauvnasuaswssaunsalluinan lideendn

3. MUV ANLES Liiasndn

98 WUWNN
22 WA
54 MUBAR
12 WU8AR
10 PUBAR
6 WU2AA
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3.4 5187391
31831
1. andvdneialy litfesndn 24 winedn
1.1 nguivianuunadisslnenazwadiodlan lidesndn 6 wisedn
1.1.1 s1e3vdsnurand Widendnwainsedvdelvil
01-110-007  msdeansiudeny
Communication and Society
01-110-025  &ewruiiudinsfudandon
Eco-friendly Society
01-110-027  &ePUAULATYFNA
Society and Economy
01-110-030  FInfawniun
Trendy Life
1.1.2 swivayweaans ThienfAnwanseivseluil
01-210-017  @NTEUVALAZNNSREUTIRIIUNIIBING
Information and Academic Report Writing
01-210-027  waliAnsAUAIAITaUmAELY TR
Modern Information Searching Techniques
01-210-029  Fsivenfiediniianny
Psychology for Beautiful Life
01-210-034  FsivenfiensianunUszansaimnsineu
Psychology for Work Efficiency Improvement
1.1.3 s1e3vmadneuaziunuinis Whdendnwnansieivdelvil
01-610-009  gunwLiNeTin
Health for Life
01-610-010  tumumsitensiauigaamdin
Recreation for Quality of Life Development
01-610-013 mimuamﬁmﬂfﬂmzgﬂiwﬁaqmmw
Weight and Body Shapes Control for Health

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(3-0)

3(2-2)

3(2-2)
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1.2 nguIvnalulaguaznisiasuaieuinnssy lidesnda 6 wilehn

TdanfAnwransredvsaluil

09-000-001

09-000-002

09-121-001

09-121-002

09-510-001

Winwensldrauiunesiazmaluladansaune 3(2-2)
Computer and Information Technology Skills
nsldanlusunsudusaguiiiesutadiiie 3(2-2)
Program Package for Multimedia

affnuguEmTuNTRL ISy 3(3-0)
Elementary Statistics for Innovation Development
msleneiteyatuduiensliivsunsumssny 3(2-2)
Introduction to Data Analytics Using Spreadsheet Program
WingalvduazauUaonisomng 3(3-0)

Modern Life with Food Safety

1.3 nguivnnwiensaedns kideanda 6 wisefa lidendnwransiedviseluil

01-320-001

01-320-002

01-320-007

01-320-011

01-330-002

01-330-007

mmé’mqmﬁaﬂﬁﬁ@ms 3(3-0)
English for Communication

AUNUINIYIDINGY 3(3-0)
English Conversation

mMudsnguiiiensadasay 3(3-0)
English for Job Application
Mwdanguileinemansuazinalulad 3(3-0)
English for Science and Technology

nsaunuae oy 3(3-0)
Basic Chinese Conversation

auwmmmzﬁjﬁwﬁmﬁu 3(3-0)

Basic Japanese Conversation
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1.4 nguividaasuanudugusznauns Lidesndn 3 wiqeina
ThAnwanmednealuil
00-100-304  uimnssanitou 3(1-4)
Innovation for the Community
00-100-305 uﬁ’mﬂsimLﬁaqmawwﬂiim 3(1-4)
Innovation for the Industry
00-100-103  awlugusznouns 3(2-2)
Entrepreneurship
05-700-101  \AswgAIansUsEend 3(3-0)
Applied Economics
09-121-003 aaaﬁugmﬁm%’uﬁﬂssﬂaums 3(3-0)
Basic Statistics for Entrepreneurs
09-121-004  adRugILEnTUNTAsUEAlm 3(3-0)

Elementary Statistics for Modern Investment

2. BUINIVURINIE 98 287N

2.1 ngudvugudndn 22 wiiein ThAnwanseIvsalull

09-111-126  umaRdadmsuIngImans 3(3-0)
Calculus for Science

09-122-007  @DALATLNUNITNARDA 3(2-3)
Statistics and Experimental Design

09-210-129  pfliiugu 3(3-0)
Fundamental Chemistry

09-210-130  UjiRnsiadifiugiu 1(0-3)
Fundamental Chemistry Laboratory

09-212-102  pdIBUvSE 1 3(3-0)
Organic Chemistry 1

09-212-103  UURANsLALBUNIE 1 1(0-3)
Organic Chemistry Laboratory 1

09-213-304  TuAdl 3(3-0)

Biochemistry



09-213-305

09-311-167

09-311-168

27

UfuRnsTell
Biochemistry Laboratory
Iven 1

Biology 1
UURNISTIINeN 1

Biology Laboratory 1

2.2 nguivIANUIAU 54 widein WAnwaneivselul

09-512-101

09-512-102

09-512-103

09-512-104

09-512-202

09-512-203

09-512-204

09-512-205

09-512-207

09-512-208

09-512-209

DNENNTINDINNT

Food Industry
fga%ﬁ‘mmLﬁ”mé]’uﬁm%’uqmammsmmms

Basic Microbiology for Food Industry
UiTRns9eTviendesiudmiuanamnssionms
Basic Microbiology for Food Industry Laboratory
VoUIAULAENNUIEATUBINIS

Regulations and Laws of Food
LAlllazN1TIATIZRl UM S

Food Chemistry and Analysis
AYIINYIDIMITHALNITATIVIATIEN

Food Microbiology and Analysis
walulagnszuiunsuusguenms

Food Processing Technology

IFINTIUDINNT

Food Engineering

woAnssuUslnad mSumM SR INGaduIu NS T mMNS

Consumer Behavior for Innovative Food Product Development

nsdansaaningaulugnamnssuems

Raw Material Quality Management in Food Industry

ASHAILILINNTTUNAN A DUTIDIUNT

Development of Food Product Innovation

1(0-3)

3(3-0)

1(0-3)

1(0-3)

3(3-0)

1(0-3)

2(2-0)

3(2-3)

3(2-3)

3(2-3)

3(2-3)

3(2-2)

3(2-3)

3(2-3)



09-512-210

09-512-302

09-512-303

09-512-304

09-512-305

09-512-306

09-512-307

09-512-308

09-512-309

09-512-401
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mimwgmLLa3Uizﬁu@zumwiuqmammmmms 3(2-3)
Quiality Control and Assurance in Food Industry
WIRNIIUAITUIMTTINIFANTURAAINNTIUDIMNS 2(1-3)
Business Management Innovation for Food Industry
N19RAIALAZNITAT NN TIAUAENTUNERA S u 3(2-2)
lugnamnssuems

Marketing and Branding for Products in Food Industry
FUNUIMNINEIPER LA UINNTTUDIMTS 1(1-0)
Seminar on Science and Food Innovation

N3UITIUNIU T AUNaNEn A 9191913 3(2-3)
Sensory Evaluation of Food Products

WINNTTUUTIUTUNDIMN3 3(2-3)
Food Packaging Innovation

WMATANITAMUILINNTTUNANS UNDINT 3(2-3)
Techniques for Food Product Innovation Development
nsdnnsladainduazvidlggunulugnavnssiems  2(1-3)
Logistics and Supply Chain Management in Food Industry
sEuuMsIansaNUasnsslugnaiinssuonms 3(3-2)
Food Safety Management System in Food Industry
1ATIIUNITINGIAERTDIMITLAZNTINNISIALLLAT 3(0-9)
9IUNT

Food Science and Food Technology Management

Project

23 ngaRvndwden 12 e leglidendnwanyaivdaluil litdesndn 2 yaiv

2.3.1 YAIVINSHAILIUIANTINMNT

09-513-304

09-513-305

NANNITHIDULAZNITUIZNOUDINIT 2(1-3)
Principles of Food Preparation and Cooking
9 aUueMNTEMS UM INRILINEA U993 2(1-3)

Food Additives for Food Product Development
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09-513-306  NsUsEIUDENSNUS N NGRS U013 2(1-3)

Sensory Evaluation of Food Products

2.3.2 YAIYINTIANIINITHAA TUAAMNITTNIMNT
09-515-304  waAlulagansauwmelugnavnssuems 2(1-3)
Information Technology in Food Industry
09-515-305  n1sdnn1sMsAsiuulugeangsuemg 2(1-3)
Operation Management in Food Industrial
09-515-306 39 INg1NTvIulugnamngsy 2(1-3)

Industrial Work Psychology

2.3.3 YANITIANTITNNGINIIUAHMNTTNBMNT
09-516-304 nsusmslasanslugnaIinssuemg 2(1-3)
Project Management in Food Industry
09-516-305  NISUIMIINITAIAAINALUEAAINNTINDIMS 2(1-3)
Digital Marketing Management in Food Industry
09-516-306  NM1SAANTTININITUTNTOMNTUALANAENITUS 2(1-3)

Food Service and Consumer Relationship Management

2.4 nguivnasuaiisszaunisalluivndn 10 wiein laglvinen 4 wilehn

el
09-517-301 NILATYUAUNSBURNUTTAUNTIINTNTN 1(0-2)
WLAERIaIMISarn1sInN1smAlulage s
Preparation for Professional Experience in Food
Science and Food Technology Management
09-517-404  NSENRWIZALALINIINGIAENTOINITUAEATS 3(0-16)

Jan1smalulagenng
Practicum in Food Science and Food Technology

Management
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warliaanAne1dulu 6 wulwRa NIV IRUUERAANEY Bndndua 1u

a1aLdeanAnwIs18vIUUE N Ul

2.4.1 5183 UVENRNIRNE

09-517-401

09-517-402

NN IMIANYIERITDINIHEN 1IN IYALLLAE
213

Cooperative Education in Food Science and Food
Technology Management
AUAANYIFNUTZINANIINY AT TUAZ NS

InN1sAluladannns

International Cooperative Education in Food Science

and Food Technology Management

2.4.2 5793% 1 UUEN9U

09-517-302

09-517-303

09-517-403

Hnaumaineimansenmsiaznisannisalulad
91113

Apprenticeship in Food Science and Food
Technology Management
HNauAUTEmMANI NG AERIINITUAZNTIANTS
wialulagonis

International Apprenticeship in Food Science and
Technology Management

e mitAwaInan1ulIznauNI NI INEIMmEAN T893
uazn1sdanismalulagonis

Workplace Special Problem in Food Science and

Food Technology Management

3. BUINIVILFINLET 6 NUIUNA

Wdendnwansednnlaaeulundngnsumingdemalulagsvieng

[
o w

[

6(0-40)

6(0-40)

3(0-20)

3(0-20)

3(0-6)

U3 tnely

FUTIEINENELILE kazdadliidusedunnivualvdnelegliduniiein
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3.5 BHUNISANELEUDUL

3.5.1 @1USULNANEINABNIIEABIENNIANY

Ui 1/ mamsinendi 1 midena | nguy | UUA
0loccxx | nedu@nwwialy - nguianudu 3 X X
walleslnawaznaliatlan (1)
09-00-xx | MneAmEnw Il - nguivinelulad 3 X X
wazkasuasuInngsy (1)
09-111-126 | uAaARad s UINemans 3 3 0
09-210-129 | infifiugnu 3 3 0
09-210-130 | UftRnsiailitugiu 1 0 3
09-311-167 | ¥33MeN 1 3 3 0
09-311-168 | U{URN15TIINEN 1 1 0 3
09-512-101 | @A&UNIIUDINNT 1 0 3
574 18 menn
Ui 1/ mansinendi 2 midenn | noud | UUR
01-3xx00¢ | vBRAAMITAL - ngafrnnwiionsiieans (1) 3 3 0
Oxxo0exocx | mnedm@nwialy - nguivdaady 3 X X
anudugusznaunts (1)
09-0cx-x0x | neAmEnw Il - nduivinelulad 3 X X
wazkEsNasIIuInngsy (2)
09-512-102 | 9ad7inenidesiudmivgnamnssuoims 3 3 0
09-512-103 | UftRnsqadainendestudmsu 1 0 3
QAAMNITUBINNT
09-212-102 | \A3BUV3E 1 3 3 0
09-212-103 | U§UANsundiBuvse 1 1 0 3
09-512-104 | ToUNAULALNYMUNEAIUBINT 2 2 0
373 19 AVeEn
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YLO 417 1

YLO1.1: a%mwé’ﬂmsﬁugmmﬁwmmam‘uazmsﬁﬂmm LLazﬁugﬂumﬁwmmam‘
gnsiazAUasndelugnavingsuems (PLO1, PLO3)

YLO1.2: funnuazsisnusantmnaesingliudnnisiugrumainemansuagznisdum
(PLO2)

YLO1.3: Ufjtiimsmnedainen iafl wazqadrivendowu (PLOD)

YLO1L.4: symihiimsuftRenilugpavnssusnueims (PLO3)

YLO1.5: Towalulagidvialunisdurudeyatedefunagnguunenuemis (PLO11)

YLO1.6: UuRmungsuideuveaumningrqewaztonnaslunisiseunisauusiassein

(PLO12)
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Uil 2 / arannsAnendl 1 widefin | naw)) | U{UR
01-3xX-XXX mmiﬁmﬁﬂmﬁ’ﬂﬂ-ﬂéﬁ%’lmm,ﬁamf%aa’ﬁ @ 3 3 0
09-213-304 | Fuadl 3 3 0
09-213-305 | UfuAn1sTadl 1 0 3
09-512-207 | WaAnssugustnadmIuNISAILING R fau9 3 2 2
WINNTINDINNS
09-512-203 | 98%313IN81DIMTHALNITATITIATIEN 3 2 3
09-512-208 | M3dan1sA wingAulugnaIvnssy 3 2 3
91113
09-122-007 | ABALAZLAUNITNARDS 3 2 3
574 19 nein
I 2 7 mamsdnendi 2 midenn | noud | U)UA
0l-ocxxx | anadnAnwil - ngadvieandu 3 x x
walleslnawaznaiiioslan (2)
09-512-202 | wAdlkazN1ATIEAILDIMNT 3 2 3
09-512-204 | wAlulagnsyuiunsuusguemms 3 2 3
09-512-205 | IAINTTUDINIS 3 2 3
09-512-209 | NMSWAINWINNTTUNEAA NN 3 2 3
09-512-302 | WIRNTIUAITUIMTTINIENITY 2 1 3
QMANMNTIUDINNT
09-512-210 | nM3AuAuLazUsEiuRun nlugnaIvnssy 3 2 3
911113
59 20 menn
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YLO 44437 2
YLO2.1:  edunendnnisuasdunaiiugiuiuiveimaniuanvelulademnsuaznsians
MIUIMIEINILUgRAMNTINIS (PLO3, PLOG)
YLO2.2: LLUngLLazﬂWﬁl,ﬂswzﬁ@zumwwﬁmﬁ’meﬁmmsLﬁaﬂéfu (PLO5, PLO6)
YLO2.3:  duAutayarmumaluladamnsuaeanuneimsvesusiaa (PLO11)
YLO2.4:  THlUsunsumeadflun1sinaukulasiinsevinan1snaaas (PLO2, PLO3)
YLO2.5:  UjURnungssidsunastadsfuvaiaslUanis (PLO12)
YLO2.6:  vhanuswiugBunazSuinveuseswiildfutouvane (PLO12)
YLO2.7:  AAsIevikarUszuiananiufean1suesusinanuvanatianiside (PLO2, PLOA)
YLO2.8:  @pniuuLwazAiuNIgsNaemsinaed (PLOT)

vL029  nwilneuaznwdnguiesiulunisdeats (PLO10)
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Ui 3/ nansinunil 1 widefin | nawd) | U{UR
Ox0000x | naddnerialy 3 X X
09-512-303 | N1RANALAENITASATIAUAIEINTU 3 2 2
HANSIUNANNTINDIMNT
09-512-304 | &UUIMOIMeMERSLATLINNTINEINT 1 1 0
09-512-305 | myUszdiuvmnsuseanviduiendnd asnenving 3 2 3
09-512-306 | WIANITUUTIUTUNDINNS 3 2 3
09-512-307 | WMALANIAAIUILIRNTTUNANA U 3 2 3
IS
09-51xxxx | MUINIY AN - NGV AWGRN (1) 2 X x
09-51xxxx | MNP AN - NGB TGN (2) 2 x x
ERPLY 20 wienn
Uil 3 / aannsAnendl 2 widefin | nawl | U{UR
09-517-301 | nsiessuAunsosEnUszaunsal 1 0
AP NNTINGFERTONTUAZINTIANS
wialulagowng
09-512-308 | nsdnnsladamnduaziialaguniuly 2 1 3
QAAMNTINDWNT
09-512-309 | szuunsdnn1sanulasnsielu 3 3 2
QAAMNTINDIWNT
09-512-401 | IAS9IUNNSIEIAEROvNTIAL 3 0 9
nsdnnsmAlulagonns
09-51xxxx | MUINIYURNE - NGV AMERN (3) 2 x x
09-51xxxx | MUINIY AN - NGV FWERN (4) 2 x x
09-51xxxx | MUINIVURNE - NFUIVAMERN (5) 2 x x
09-51xxxx | MUINIY AN - NGV FNERN (6) 2 x x
XXXXKXXX nAIYLaenas (1) 3 X X
ERLY 20 wienn
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YLO 47 3

YLO3.1:

YLO3.2:
YLO3.3:

YLO3.4:
YLO3.5:

YLO3.6:

A5 UNENANNITATUNITAAIN UTTYTNIDIMT N1sIANITiadannduasviiele
gUMULazEaNN1IAIUALLaTUsERUAMN N IUENEIMNTINEIMS (PLO3, PLOA)
asugvanuURlunseeninuufvuluaniulssneuns (PLO12)
Tnwlneuwazawdsngulunsiaue il wa 81 Jeu (PLO10)
AdunITeaungseleulunsinaumannskagmside (PLO12)
WAILIWINNTTUNTLUIUNITHAANT DU TANTSUNERN A 1UB1115 (PLO5, PLO7,
PLO8)

YIUINTENNTIUINEIAERS hasnAluladaInis n1susynIsgsna n153nns
wazwmalulagadvianldlunisimuiuinnssunszurun1suianiouinnssy
winaueidnue1ng (PLOS, PLO6, PLO7, PLO8, PLOY)
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Uil 4 / nannsfnunidl 1 wilefn | nqud | UQUA
09-517-404 | MSHARWIEALAUNIMIINGIAEnS 3 0 16
pIMsazNsInnIsvAlulageInns
XX-XXXXXX | MY LEentds (2) 3 X X
37 6 wienn
I 4 / smanmsdnendi 2 wienn N Uz U
09-517-401 | @nfa@N®IMIINGIAE@NTDINITUAY 6 0 40
nsdnnswalulagenms
%39
09-517-402 | @anna@ne1f1eUsEINANIINeIFNans 6 0 40

2MNTHAENTIANITNALULAE DI

94 6 u28nn

YLO $ullit 4

yLO4.1:  Iwelulagaavialunisugufanlugnaivnssuemis (PLO1L)

YLO4.2:  Ussanusumazieimfugdunungsuidsumsihnuluandseneunis
(ngutinfnunilidenusuaniafny) (PLO12)

YLO4.3:  Fwasizikaziidglunisufufiniuainuseanisvesaniulsenaunis (PLOS,
PLO6, PLO9)
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3.5.2 a1SULNANYINLABNII8ABINNIY

Ui 1/ mamsinendi 1 midenn | naud | U)UA
0l-oxxx | vasn@nuialy - nauisauidu 3 X X
walleslnawaznaiioslan (1)
09-0xxxx | v ALy - nguivimelulad 3 X X
wazkasuasuInngsy (1)
09-111-126 | upaAaadmsUInNe1Amans 3 3 0
09-210-129 | infiiiugnu 3 3 0
09-210-130 | UiiRnsiadiugiu 1 0 3
09-311-167 | ¥7Inen 1 3 3 0
09-311-168 | UURNI3T1INeN 1 1 0 3
09-512-101 | @ARIUNIIUDINNT 1 0 3
373 18 nenn
Uil 1/ nMansfnunil 2 wilein | gef) | U{UR
01-3xX-XXX mmiﬁmﬁﬂmﬁ’ﬂﬂ-ﬂéﬁ%’lmm,ﬁamf%aa’ﬁ ® 3 3 0
Oxxoocsoos | viseR AR aly - naadundaess 3 X X
anudugusznaunts (1)
09-0cx-x0x | neAmEnw Il - nduivinelulad 3 X X
wazkasNasIuInngsy (2)
09-512-102 | a¥7inedesdudmivanamnisuenms 3 3 0
09-512-103 | UftRn1sqadainendesiudmsu 1 0 3
QAANMNITUBINNT
09-212-102 | 1iBuN3E 1 3 3 0
09-212-103 | U{UAN15ARBUNSY 1 1 0 3
09-512-104 | ToUAULALNNUNEAUBINIS 2 2 0
57 19 nein
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YLO 417 1

YLOL.1: @%mwé“ﬂmiﬁ”ugmmﬁwmmam‘uasmiﬁwmm LLazﬁugmmﬁwmmam%
gnsiazAUasndelugnavingsuems (PLOL, PLO3)

YLO1.2: funnimarsgnusansvaaedtaglindnnsiiugiunisinermansuagnnsduim
(PLO2)

YLO1.3: Ufjtiimsmnedainen iafl wazqadrivendowu (PLOD)

YLO1L.4: symihiimsuftRenilugpavnssusnueims (PLO3)

YLO1.5: Towalulagidvialunisdurudeyatedefunagnguunenuemis (PLO11)

YLO1.6: UuRmungsuideuveaumningrqewaztonnaslunisiseunisauusiassein

(PLO12)
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Uil 2/ pannsfnunil 1 widefin | vl | URUA
01-3xxx0cx | vianaAAnuTialy - 3 3 0
nauimawiilenisdeans (2)
09-213-304 | Al 3 3 0
09-213-305 | UfjuRn1sTuad 1 0 3
09-512-207 | weAnsugUIInAdmIUN I 3 2 2
HANANUINNTINDMNS
09-512-203 | 98%INE1DIMNTHALNITATIVIIATIEN 3 2 3
09-512-208 | M3¥ansAu wingavlugnaIvnssy 3 2 3
911113
09-122-007 | ADALATLNUNITNARDY 3 2 3
373 19 AVeEn
Uil 2 / fMansfnunil 2 widefn | nauef) | U{UR
Oloocxxx | nenAnwinly - nguivaudu 3 x x
naaslveuasnalatlan (2)
09-512-202 | ATUAZNITIATIIIUBINIS 3 2 3
09-512-204 | wAlulagnszuiumsulszuanns 3 2 3
09-512-205 | IAINTTUBINIS 3 2 3
09-512-209 | MINAUILINNTTURENT WD 3 2 3
09-512-302 | YINNTIUNSUIINTEINAEMTY 2 1 3
QAANNTINOINNT
09-512-210 | M3muAuuazysziunmnnly 3 2 3
QAAMNTINDIWNT
59 20 menn
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YLO 44437 2
YLO2.1:  edunendnnisuasdunaiiugiuiuiveimaniuanvelulademnsuaznsians
MIUIMITINILUGRAMNTINIS (PLO3, PLOG)
YLO2.2: LLUngLLazﬂWﬁl,ﬂswzﬁ@zumwwﬁmﬁ’meﬁmmsLﬁaﬂéfu (PLO5, PLO6)
YLO2.3:  duAutayarmumaluladamnsuaeanuneimsvesusiaa (PLO11)
YLO2.4:  THlUsunsumeadflun1sinaukulasiinsevinan1snaaas (PLO2, PLO3)
YLO2.5:  UjURnungssidsunastadsfuvaiaslUanis (PLO12)
YLO2.6:  vhanuswiugBunazSuinveuseswiildfutouvane (PLO12)
YLO2.7:  AAsIevikarUszuiananiufean1suesusinanuvanatianiside (PLO2, PLOA)
YLO2.8:  @pniuuLwazAiuNIgsNaemsinaed (PLOT)

vL029  nwilneuaznwdnguiesiulunisdeats (PLO10)
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Ui 3/ nansinunil 1 widefin | nawd) | U{UR
Ox00000¢ | ianadnwvaly 3 X X
09-512-303 | N1RANALAENITASATIAUAIEINTU 3 2 2
HANSIUNANNTINDIMNT
09-512-304 | &svnNavemansuasLInnTsueng 1 1 0
09-512-305 | msUszdiumsUseavidiiandnd amomns 3 2 3
09-512-306 | WIANITUUTIUTUNDINNS 3 2 3
09-512-307 | mAdAMIAAINISNE A asievs 3 2 3
09-51xxxx | MNP AN - NGB FWERN (1) 2 X x
09-51x-xx | YINIVMANIE - NGV TGN (2) 2 X X
37 20 wienn
I 3 / manmsdnendi 2 midenn | naw)) | U{UR
09-517-301 | nswssuANunsauRnUszaunIsal 1 0
FNNNINNAERTDITUALANTIANT
wialulagowng
09-512-308 | Msdmn1sladarnduazviaalgguniulu 2 1 3
QNANMNTIUDINNT
09-512-309 | szuunsdnn1sanuvasnseluy 3 3 2
QAANMNTIUBIMNT
09-512-401 | IAS9IUMSINeIFans omshagns 3 0 9
Iansmaluladonns
09-51xxxx | MUINIY AN - NFIIVANGRN (3) 2 X X
09-51xxxx | MUINIY RN - NFIIVAWGRN (4) 2 X x
09-51xxxx | MUINIP AN - NGB FNERN (5) 2 x x
09-51xxxx | MUINIYUANE - NGV ANGRN (6) 2 X X
XX-XXX-XXX WA LaaNES (1) 3 X X
ERPLY 20 wienn




a3

Uil 3 / nannsAnunngieu widefin | nawl) | U{UR
09-517-302 | HN91uneingIAansa1msuaznIsannig 3 0 20
walulage1ns
%39
09-517-303 | HN91uAeUseimAIINgImansonIsuay 3 0 20
nsdnnswalulagenms
ERPLY 3 wgnn

YLO 47 3

YLO3.1:

YLO3.2:
YLO3.3:

YLO3.4:

YLO3.5:

YLO3.6:

YLO3.T:

BFUIENENNITAUNTAAIA UTTA N0 MsTamsladafinduavydldguniu
wagvannIsAUANLazUsEiUAMNNlURRaMNTINeIMNS (PLO3, PLOY)
asugventUfURlunseaninudRnuluaaiulssnaunis (PLO12)
Uszanuaukazyiausmiugdunungszideunisihenduaaiulszneunis
(ngutinfnunidenusufineu) (PLO12)
Tnwlnewasamwdsngulunsiaue il wa 811 Beu (PLO10)
AndunTIdemungseideulunsiaumanniskayniide (PLO12)
WanuinnssunsruIuNSNEnvIauinnssurandaueia1ue1ms (PLOS, PLOT,
PLO8)

YIUININENNIIAUINGIeansuazinalulageaIns n1suin1sgsna n1s3Inns

haztnAluladdanaun g lunIsWaIUIUTRNTSUNSEUIUNISHAANS BUTANTTY
NARAUNA1UB1S (PLO5, PLO6, PLO7, PLOS, PLOY)




a4

Uil 4 / aannsAnendl 1 widein | nqud | UHUA
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YLO $ulit 4
yLO4.1:  Iwelulagaavialunisugufanlugnaivnssuemis (PLO1L)

YLO4.2:  FwasigsiuazunUgyynlunisuuiniuaiiudesnisvesaniuysenaunis (PLOS,

PLO6, PLO9)



a5

3.6 ANA5UNYSIYIYN

01-110-007

01-110-025

Mo siudenu 3(3-0)
Communication and Society

ANUF LS SEmd19nn5A panIAUFeAN nIrUILNIA DenTaEng A 2T eq
S8 nav0snn3d oansr 8n5LUA suLUang A nssuny wdludean unuImves
domavuiisidvswasiodsnuuay Tausssulng magnsismslddeuszansing 4
WEfuAUNIIRLIMIINISETRY LATegNY dnuuas IRy

Relationship between communication and society; communication processes
and related theories; influence of communication on human behavior changes
in society; role of mass media influencing on Thai society and culture; applying
strategies of different types of media to promote political; economic; social

and cultural development

Feuiufinsfudauandon 3(3-0)
Eco-friendly Society

AnuMIniAInd onuaskanIE U SlusER UTNTL d9nu Ussna uazsedulan
ndninaidssiulumsdanisaanadennunsyiumedaandon wnufoRly
nsiasuasamginssuliidufinstudsnnden nsdlAnmnnimdnmsuasuun
UftRimUszgndlilumsimsaiailelidsruduinstudanndes

Environmental circumstances and impacts at community; social; national; and
global levels; basic guidelines for environmental management in accordance
with environmental standards; practical suidelines for eco-friendly behavior
strengthening; case studies of applying principles and practices for living eco-

friendly society



01-110-027

01-110-030

a6

AAUNULATEFAD 3(3-0)
Society and Economy

ALY VOULR LAZLUIAATDNITIATIZAVNNIEIANAMENS ANFUTUS S8
HIAULALLATYFNY 3§Guu7ﬂﬂiﬂ@ﬂi3UULﬂiwﬁﬁﬁ]LLasm’miﬁug’mwmLﬂiﬂﬁﬂ’]ﬁm‘
PANALALNNEINTUYYE aTunaasugia MItaLLATsAa uasdenuiinase
maAsuuanasugiauasdsnuiuudsiu

Meaning, scope; and concepts of social science analysis methodology;
interrelationship between society and economy; evolution of economic
systems; and fundamentals of economics; market and human resources;
economic institutions; socio-economic development affecting sustainable

economic and social transformation

FInAnnsud 3(3-0)
Trendy Life

aulngludsnnganisiudsundas Avsuazwiiniivesaiflosinenieldszuey
Uszrsulag nguanediAgadesdunmaieu msuimsdanisiasesiaie
auiuaddudin anrunisaidwindeuwazanunseninluduanden N9
Usuimeldnmsasuulamedanifionsiaunfidedu

Thai citizens in the era of change; rights and duties of thai citizens under
democracy; work-related laws; economic management for life security;
environmental situation and environmental awareness; adaptability under

global change for sustainable development



01-210-017

01-210-027

01-210-029

a7

ANTFUMALAZNITVIUIIBIIUNIIVING 3(3-0)
Information and Academic Report Writing

amnufifgafuansauma msdufuasaumdlugadaia nMsUssiiuasaume
NITUNAUDAITAUADY 19E3 NATIALAZIITUYIU NITUHUTIZIIUNI
AVINTT NTONBWATUTTNUYNTY

Information literacy; information searching in the digital age; information

evaluation; creative; and critical presentation of information; academic

report; references and bibliography

wiaian1sAuAIEITaUmAGY W 3(3-0)
Modern Information Searching Techniques
unuImkazAudIAyIetasauaavlud (nalan1sAUAT @ TEUNA
adelvyd auaasnluaunmadnnig waznsussendldansaumaadelny Tu
NTULAUDNANITAUAT

Role and importance of modern information; modern information
searching techniques; integrity in academic work; and application of

modern information in research presentations

InInenieTinflensu 3(3-0)
Psychology for Beautiful Life

Inanenfiennudilenuies namszminuasnsiasuairanisiiunueily
mmmuaz@fﬁlu NISWAILINTOULLIAALUULAULR A1TLATHATI9AIILRAIANI
915ual MyUTusgdaualielnil anusnuaznislddinegrelinnugy
Psychology for self-understanding; self-awareness and strengthening self-
esteem and others; growth mindset development; emotional intelligence

building; adaptation to modern society; love and live happiness



01-210-034

01-610-009

a8

InInguiomIRaNUsEANS AWy 3(3-0)
Psychology for Work Efficiency Improvement
yadnamiunmsvihnuiivszansaim msduduaznisdndulavesuyudiunis
MUNISITEUI waEn15UTUNgAnssulun19vnu nansenuvesansualse
Uszansnmanusazauamm nsgslefiiduda iy msuimsanudauduaznns
19391esed MIdansanuvainvangluiivihiau fihdunmstaungauduse
AifsBu nagnsnsiamnUsEanSamnnsianu wazanmeden naviauly
Jaqdu

Personality and efficient work; human perception and decision-making at
work; learning and behavior modification at work; effects of emotions on
work efficiency and health; excellent motivation; team; conflict
management and negotiation; diversity management in the workplace;
leadership and development for sustainable success; strategies for work

efficiency; and work environment in today's world

gUnTLNDT AN 3(3-0)
Health for Life

N1SWAININISVOINY Y N15USUMveITeguiunsimuIyadnnIn van
Tnsurnaidfioguam anufmdmndingrmansguam Lagaussnnmues
Msslaunmila

Human development; adaptation of adolescents and personality
development; principles of healthy nutrition; advances in health sciences;

and fitness of good health



01-610-010

01-610-013

09-000-001

a9

fununsiinentswaaua wdin 3(2-2)
Recreation for Quality of Life Development

ANNRANE VOV AIUEIAYLAZUIZLANTYDIUUNUINIT SNUULLAZUNUIN
youthifunnms wnAnuaznguiiiierdesfuiumuinisvesyed nmsads
wSugunInsen1e 3nle a1sual derunazadygn lenedldsnnuvasnde
lunsufumnanssutiunuinis

Concepts; scope; importance and types of recreation; characteristics and
roles of recreation leaders; concepts and theories related to human
recreation; principles of recreational activities management in various
patterns; physical; mental health emotional; social and intellectual

enhancement with safety of recreational activities concerns

msmuqmﬁfmﬁnLtazgﬂéfluﬁaqﬂjmw 3(2-2)
Weight and Body Shapes Control for Health

AUiLIaNIY ANTINNINNAE é’ﬂwngﬂﬁﬂwizmmm 9 81U e
GRERNY mimuguﬁmﬂﬂ LLazmiaaﬂﬁ’]ﬁﬂmEJLﬁ’eJ?ﬁJmW

Body mass index; physical fitness; types of body shapes; healthy food,;

weight control; and exercise for health

vinwznsldaauianasuazinaluladansaume 3(2-2)
Computer and Information Technology Skills
ANNINUTIWVBITEUUABNN IR O harN s mAlulagansawna n1sidnfiede

'
% =} a o

Adva nsdeansesuladuazinieviedenusaulal nsivinviudendviauas

Y]

AuUaoadeuulantaues MItRILInNTINATTANUGIUAIENTEUINNITNNG
MIAENILAZTINBLLITIR AT

Fundamental of computer system and information technology usage;
access to digital media; online communication and social network; digital
literacy and cyber security; development of elementary digital innovation

with scientific process and numerical skills



09-000-002

09-121-001

50

nsldaulusunsudusaguiilanudadiiiie 3(2-2)
Program Package for Multimedia

Aug A ugnudunaluladdevsrautsziandoninu aanid e (Feq
amedeulva waxidle nsuszyndldaulusunsudanisdoUssay 1wy
TUsunsudanisnmnafnuuuTIames TUsLNTUIANITNINNTIANLUULINADS
TWsunsuadenmadeulm 2 37 Wswnsudanisandile Tusunsuuvasing
Amuardfle WWsunsuhiauenaudoUseay uag  NSHBLNTRAILED
UisauuuﬁuL%@%Lﬁmuuﬁugmmiﬁwmu’j’mﬂiiu

Basic knowledge in multimedia technology including text; image; audio;
animation; and video; applications of multimedia software such as raster
graphics editor software; vector graphics editor software; 2D animation
software; video editing software; image and video file conversion software;
multimedia presentation software; and multimedia publishing on the

internet based on fundamentals of innovation development

adnnugIudmun TR Ian Iy 3(3-0)
Elementary Statistics for Innovation Development
AUNINUATUNUINVDIARA LUNTAMUILTANTTU NMSANYIT0YAGIUTUNIS
Wauuinnssu 1a3 ssfleuaznisnsiadeunmnw 1a3 ssilad v unsiamn
WINNTIN MINTIEOUUTEAVBAMUIRNNTIN WaENSUANYIUNUIMUBIERREINTU
NFWALIUINNT T

Meaning and roles of statistics in innovation development; data study for
innovation development; quality tools and assessment; tools for
innovation development; evaluation of innovation performance; and case

studies of statistics role for innovation development



09-121-002

09-510-001

01-320-001

51

nsAaTeideyatuiuiien1sldlusunsuni ey 3(2-2)
Introduction to Data Analytics Using Spreadsheet Program

AU IAgTUlUTUNTIMTINY Msvihauiudeya nsmuawasilandu

)

mMsdaguuuvegelifeuly msadamauanuasmnud miesesidoyaad
Doy nsmuagnsthiauedeya

Basic knowledsge for spreadsheet program; working with data; calculations
and functions; conditional formatting; creating a frequency distribution

table; basic statistical analysis; graphs and data presentations

Fingaluduazaulasnieaimis 3(3-0)
Modern Life with Food Safety
Tausssunsuslamemsdmsuiingalud dussigluemis nisiideves
917115 N138ARyete M sadelval N15avIAUIR NS TervuakayngvIiiY
fAstastuanudasndelueivms mastaundadusionmsuaonde uas
pnsavasAlitensioud

Consumption cultures food for modern life; food hazards; food spoilage;
preservation of novel foods; food hysiene; food safety regulations and

laws; safety food product development; and creative food for learning

Mensanguiionsaeans 3(3-0)
English for Communication

mMswaLinueils e 1u Wou Adndudmiunsdeasludinusydrfunas
msdunailedlan Tnewfumsils mawa fdwi druau Tassadreanwidudu
dmiunsdoansluiiausysiu msaunundu q lunananaieaaiunisal i3
Feouiugniluiinusesriu msituazerudemitasrioutamsssulan
Development of listening; speaking; reading; and writing skills essential for
everyday communication and global citizenship with special emphasis on
listening and speaking; vocabulary; expressions; and language patterns
essential for everyday communication; short conversations in various
situations; fundamental writing in everyday life; listening and reading texts

reflecting global culture



01-320-002

01-320-007

01-320-011

52

AUNUINTNDING B 3(3-0)
English Conversation

fdnel d1uau warlassadanwdldlunisaunuiauaniunisalsng q 9
AN ANAUTUSTINVOUIIUDIN T

Vocabulary; expressions; and language patterns appropriately used in

various situations according to the native speaker's culture

Mendangeiianisadiageu 3(3-0)
English for Job Application

o w 3

e duan waglpssadenisiieidestunisainsau manSudiuas
fupeulunsatasnu nseulssmaaiinsauy madeulsyiade  msnsen
Tuapsuazuuunesusg o Afendesiunsainsau msduniwaiam

Vocabulary; expressions; and language patterns related to job application;
preparations for job application; reading a job advertisement; writing a

resume; filling out an application form; a job interview

Musainguiiodvenmanduazmalulad 3(3-0)
English for Science and Technology

mdnet duau Tassasrsnefiluvsunmdvermansuasmalulad s
Fnanudoya nisliedadnaaiy duugd duneusing 9 mserudeya
ansauna wasldeusenunseenasiisadestuinemansuasmealulad
Vocabulary; expressions; and language patterns used in science and
technology contexts; stating enquiries; providing information; definitions;
recommendations; and procedures; reading information; and writing

reports or documents related to science and technology



01-330-002

01-330-007

00-100-304

53

mMsaununTenIudedu 3(3-0)
Basic Chinese Conversation
vinwgnsitaazmsyanwdulumdeiiisdesiudinusedru wunseen
\doefigndes auatunsalunisaienenaudesnisiiuniwiulaeld
A01UNIBIT1809

Chinese listening and speaking on everyday life topics focus on correct

pronunciation and expressions by means of simulation

auwu'm'lwﬁijutﬁmﬁu 3(3-0)
Basic Japanese Conversation

unaunnaguuluguuuusing 9 lngerdeaniunisaldassainaniunisal
WagBouazdomuluTinszdniu wagnsliddiniAsadeauszneuiiie
YYIYVDULUAVBIUNAUNUILIENI9se Y

Various types of Japanese conversation in daily life based on situational

conversation practice; and uses of relevant vocabulary for extension of

conversation

ufanssutilayuvy 3(1-4)
Innovation for the Community

AIUVINNG NENMT WIAR AudIAty wasmMIUssgnaldnanusvveassugia
WOLEN MANNIININY NENNTID WA e MsHNTinwen15UINIsiAsInTg
waz Msdndulaluvsunvenasygiawasdsnn MU usau msldmalulag
asauwai oyuvy nsiinnszuaumsAnludwianssy msadeuinnssuile
A AnTiRvesmmlasnssuumsildusmilenmsanniddu

Definitions; principles; concepts; significance; and application of sufficiency
economy philosophy; the Royal Initiated Developmental Principals of His
Majesty; understand; achieve; and develop; practices on project management
skill and decision making in the context of economic and social, work
performance; use of information technology for communities; practices on
innovative thinking processes; innovation creation for a better quality of life in

the community by the participation process for sustainable development



00-100-305

00-100-103

54

ufanssuLilagnsvingsy 3(1-4)
Innovation for the Industry
mam‘wwmmﬁm%’umiﬂizqﬂmﬂluqmammiu wAalunSLNERA N 113
Ands a¥sassduazuinnssy msidufuszneunsiifidndrindedany nng
auduiiy aunzuazainudasadelunisinau usegelalunisrineu
wndnanudufinsiudwiedey n1suinsdanislasinis ns3deutanssy
NsweLNskaUssenAliuinnssy

The King's philosophy for industrial application; productivity concepts;
creative and innovative thinking; social entrepreneur; teamwork; health
and safety at work; work motivation; eco-friendly concept; project
management; research innovation; contribution and innovation

implementation

anulugusznaunis 3(2-2)
Entrepreneurship

waAauaziiamdlunisyiigsie maduduszneunisiifiaiesssy ssdaud
AIUNITAATIN NITIANITBIANTT MUY NITRULALLATYFANEAS WUINNIS
ufusznounsiivszauanudiia msdmiuuudiassgsia msdudugsia
vukwanesuooulail nsadusiuaiunisunddseonduan wazn1sly
wielulafasaumaioiudngnmlunswisiunagsia

Concepts and direction in business operation; ethical entrepreneurship;
knowledge regarding marketing; organizational management; accounting;
finance and economics; guidelines for being a successful entrepreneur,
business model conduction; business execution on online platforms;
import-export operations; and using information technology to enhance

business competitiveness



05-700-101

09-121-003

55
\WsegAtansUszand 3(3-0)
Applied Economics
guasdLargUniu tadeiinadegUasduaraumu guasddiuyanalazguasd
na1n guatAlarANEanguYetaUasd n1sHan Jadensnannazaunung
HAR (N1538A5181UNIW) Nandn 51A1kasAls (N15TLAs1LYNUEgAvie)
Aa1A (NAAALYITUTINAINKNYIN) KARSUTNIATINUTEVINR gUasATIY
gumMus Tadeiiinadoguasinunazguymusy sedusin nsiduln ans
Jre0u Guite ulsuienisads Weviensdu 8§05 aenile Shsuanudeu
LAZLATEAINMAIA N15TATIEALATING MTNATIZE 11589 UTsiny
Jagdumarsugnauaznistu
Demand and supply; shifters of demand and supply; Individual demand
and market demand; demand and elasticity of demand; production;
inputs; and costs (supply analysis); output; price; and profit (marginal
analysis); markets (from competition to monopoly); gross national product
(gnp); aggregate demand; aggregate supply; shifters of aggregate demand
and aggregate supply; price level; growth; unemployment; inflation; fiscal
policy; monetary policy; interest rate; exchange rate and the
macroeconomy; project analysis; investment analysis; current economic
and financial issues
aﬁaﬁugmﬁm%’uﬂ'ﬂsznaums 3(3-0)
Basic Statistics for Entrepreneurs
mmi‘ﬁug’mm\iaaaLﬁamilﬂuﬁﬂizﬂaumi muﬁm’;mm%’@yjauaz N9

v ) v Y ) o

aueteyad msudusenaunis msduiiegng aaaﬁugmmmumﬁmwﬁ
Taya afndmsunTieTeianiunsaldagdu uaznsdlfnwiununvesads
dmsugUseneums

Basic knowledge of statistics for entrepreneurs; data collection and data
presentation for entrepreneurs; sampling; fundamental statistics for data
analysis; statistics for current situation analysis; and case studies of the

roles of statistics for entrepreneurs



09-121-004

09-111-126

09-122-007

56

adanugIudwiuntsamugalul 3(3-0)
Elementary Statistics for Modern Investment
audifosiuintunisamugalvl Jadefinssnudensamu addfiens
AamuanIuNsainTamu NMsneInsalkuIliunaie warmMATIzRaLE B
ilemsdndulalunsasmu

Introduction to modern investment; factors affecting investment; statistics for
investment situation monitoring; market trend forecast; and risk analysis for

investment decision making

uAaAaAE NI UIMEIAENS 3(3-0)
Calculus for Science

sndainszidesiu ity alauaverureiies mameuiusvesilerdu
fyadinuarn1suszgnd Mmavnusiusvesilsnduiivadiauasnsuszend LInwes
Tuauiis

Introduction to analytic geometry; functions; limits and continuity;
differentiation of algebraic functions and applications; integration of algebraic

functions and applications; vector in three dimensional spaces

ANALATHHUNITNAADY 3(2-3)
Statistics and Experimental Design

affnssuu MaveaeUaNAgUNsaintlszvIng maveaeuaLLRgiunsdans
U389n5 WUIAINAALA 8T ULKULUUNISNAR DY LLNuLLUUQ'uauyjizﬁ n13
LU%EJULﬁEJUWVj@jm LLNULLUUUﬁaﬂamgszﬁL%ﬂajm WHUWUUTR THaYAY UHULUULIN
nolsea NelluswnndSagUnsadAuaznsuseyndldlumsddedaliunn
Descriptive statistics; hypothesis testing for one population; hypothesis testing
for two populations; concepts of experimental design; completely randomized
design; multiple comparisons; randomized complete block design; Latin

squares design; factorial design; using statistical software and application for

quantitative research



09-210-129

09-210-130

57

\niiugu 3(3-0)
Fundamental Chemistry

suazanURvedsis lnssassesnou audfvesuia veunds vomad Wusy
w0l USunduius UiRseuedl saumansied ouvmamans aunaloosut
Elements and properties of elements; atomic structure; properties of
gases; solids; and liquids; chemical bond; stoichiometry; chemical
reactions; kinetic chemistry; thermodynamics; ionic equilibrium in aqueous

solution

UfRnsiadiugiu 1(0-3)
Fundamental Chemistry Laboratory
Avatisdurou : 09-210-129 nfifugiu vieFsunaugiu
Pre-requisite : 09-210-129 Fundamental Chemistry or

concurrent enrollment
UftRnsiieafunista me Sameinenmand autBvosda veuuds veaman
Wussiall Usinauduius snsnuisenadl aunaiedl aumnarans augalosou
Turh
Experiments on the scientific measurements; properties of gases; solids
and liquids; stoichiometry; chemical bonding; stoichiometry; rate of
chemical; kinetic chemistry; thermodynamics; ionic equilibrium in aqueous

solution



09-212-102

09-212-103

58

ARBUN3IY 1 3(3-0)
Organic Chemistry 1

Synisduriau : 09-210-129 iafinugnu

Pre-requisite : 09-210-129 Fundamental Chemistry
d15Usznauduniy a1susznaunedunan welsuidn lalasais uou
a1sUsznauLeanaged Nuea Bies woadlanuazAlnu nIAAITUONTAN Laz
BUNUS Uazansusznauleiuiasiely

Organic compounds; aliphatic and aromatic hydrocarbon; alcohol; phenol,
ether; aldehyde; and ketone; carboxylic and its derivative; amine and azo

compounds

UfuRnIsLALBun3d 1 1(0-3)

Organic Chemistry Laboratory 1

AydeAunau : 09-212-102 1AKBUYSY 1 visasBuAIUANY

Pre-requisite : 09-212-102 Organic Chemistry 1 or concurrent
enrollment

nsnadouaNtAMINMen YA saun3d meviiliansuIans nsiinsed

517t duesAUszNoUYeIANTBUNTE asUsEnoULEAULNAN uazLelsufn

lalasansueu uwavnsvaaevaudivesasmungilendu

Experiments on physical property of organic compound; purification;

elemental analysis; aliphatic and aromatic compound; hydrocarbon;

functional group



09-213-304

09-213-305

09-311-167

59

Al 3(3-0)
Biochemistry

AyrdsAunay : 09-212-102 1ARBUNTE 1

Pre-requisite :09-212-102 Organic Chemistry 1

Audiuguvesdaed lassairuarandivesansiliana woulwiduaznis
Mauveseulel nMsduaseilusiu Gulaznisaiuny N5uYeIdu L
WIUDATY LasTINGNIUYedansTIluana n1suseyndnedaiedl

Fundamental of biochemistry; structure and properties of biomolecules;
enzymes and enzyme mechanisms; protein synthesis; gene; gene expression
and its regulation; metabolism and bioenergetic of biomolecules; application

to the field of biochemistry

UURAN13Y LAY 1(0-3)
Biochemistry Laboratory

JydeAuney : 09-213-304 Fuadl wILlTEUAIUANU

Pre-requisite : 09-213-304 Biochemistry or concurrent enrollment
UURn1snsivaevandfivesarsdiluana nsuenalsiiluena n1vineuves
ouleyl NITUIUNMIUUNUBATUVDIANTTILANA

Experiments in properties of biomolecules; biomolecular separation;

functions of enzymes and metabolism of biomolecules

I 1 3(3-0)

Biology 1

a

NugUEETIn Wwadvesdllidin lassasisuasntfvesead Mswluead uwag

L3 o (3

nsAuugseduead nalnuesdaldin duneineg Wugeansidosiy uas
NEANTTY

Principles of organisms; cell of organisms; structure and function of cells;
cell division and cellular reproduction; mechanism of organisms; ecology;

fundamental of genetics and behavior



09-311-168

09-512-101

60

UURAN3TIINen 1 1(0-3)
Biology Laboratory 1

JydeAunay : 09-311-167 F2MeN 1 wIBlTeUAIVANU

Pre-requisite : 09-311-167 Biology 1 or concurrent enrollment
UftRmaietunslindesgansemi waduesdeldin lassadauagniiives
Wwad N1ILUIYad N1TaasdaIsHIuad eulsliasiun1ueddy UeIve
ftugemaniilowiu uasnnfinssa

Experiments on using of microscope; cell of organisms; structure and
function of cells; cell division; cell transportation; enzyme and

metabolism; ecology; fundamental of genetics and behavior

PNEINNIINDINT 1(0-3)
Food Industry

WIURIMNIEAFIMATINBMT ANUEAYTIDIBAFINNTTUDIMITADNTWAIU
Usene ananiendemesinermansuazimaluladnisemsaenissniuiy
lugAaIMNITUDIMIT BAAIMNTINDWMNTUTLANAN 9 SnuwalzulgnEdn e
AIUANAMNINEINNT HaUseiununIneInis #1e3dauwasNauIndnsiud
9195 wazdedu q MAreslulssnugramnssomis anuivthlunis
91U ﬁ’-ﬂﬂiimﬂ’q'ilLLaSﬁﬂ‘lﬁ’]@d’muaﬂﬁmu‘ﬁ

Food trends to food industry; importance of food industry to country
development; relevance of food science and technology to food industry;
food industry categories; operations of production; quality control; quality
assurance; research and development and other related in food industry;

career path; group activities and field trips



09-512-102

09-512-103

61

aTINYNUDINUAINSUINEINNTTNBINNT 3(3-0)

9 9

Basic Microbiology for Food Industry

a

VANNTNUFIUNVEIRATITING N1TTNToUarNTINTMUNTOAUNTE N3

a

WIYRUTHaTNITAULAVRRAUNSE T5N1511998%TNeT N1IAIUANFUNTE
mnudfvesduvislugnamnssienms aunidiifadestuems

Basic principles of microbiology; nomenclature and microbial
classification; reproduction and growth of microorganisms; methods in
microbiology; microbial control; importance of microorganisms in food

industry; microorganisms related to food

UftRns9aiainendesfudmiugaamnssuaimns 1(0-3)

Basic Microbiology for Food Industry Laboratory

Ausefunau : 09-512-102 9ad23nend ssfudmiugaaunssuainis
V30L38UAIUANY

Pre-requisite : 09-512-102 Basic Microbiology for Food Industry or
concurrent enrollment

v A o & v a va A a Y ¢ a a
ﬂ'ﬁi“ﬁLﬂi@ﬁN@WU§WUIUﬁ@QUQUWﬂ'ﬁzﬂqasln']ﬂﬁﬂ Iﬂi\‘iai']\‘m@\‘ilﬂaa‘ﬂaumiﬂ 19

q

UsiwiinueagAunis nmawienomsuagnsindadondundd mamed e
Wogaun3d maiulaveagdun3s wedameadaine) mamuaLnTagues
AWNTY MINTIWNAUVEIIUNGNTU991MNT NMsauaNMITIAENTUTEENALY
SRV

Utilizing basic equipment in the microbiology laboratory; structure of
microbial cells; identification of microorganisms; media preparation and
microbial elimination; microbial culture; microbial growth; techniques in
microbiology; microbial growth control; detection of microorganisms in food;

food preservation by microorganism application



09-512-104

09-512-202

62

YoUNAULAZNYNUNEAIUDINNS 2(2-0)
Regulations and Laws of Food
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Importance of law; regulation in food industry; national and international
standards; legislation for industry control; regulation for food industry
establishment approval; food act; halal standards; food fraud; food
defense; food registrations; food labeling and advertisement; labor law;
intertrade regulations; international law and regulation; practice on the

theoretical content learned

LATILAZNISAATIZI IUDIMNS 3(2-3)
Food Chemistry and Analysis
psAUsznULarAmantAnaaiveserns U Wafu anslulewnse losfu
93U AT aETIndng NMTIATILYRIRUTENUVRIRINNS N9
Wasuwlasmaeiiuazdafivesesdusenouems nalnvesdjAsenaiii
Antuluewns InufohiRestudenmouifiseu

Chemical compositions and properties of foods; water; proteins;
carbohydrates; lipids; vitamins; minerals; and pigments; analysis of food
compositions; chemical and biochemical changes of food compositions;
chemical mechanisms in foods; practice on the theoretical content

learned



09-512-203
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8YIINYIDIMITUALNITATIANATIEN 3(2-3)

Food Microbiology and Analysis

Avatiaduniou : 09-512-102 adrdnendosdudmiugaamnssnamns
uag 09-512-103 UftANsatinendasdudmiv
QAFMNTIUDINNT UIBLTIUAIVAT

Pre-requisite : 09-512-102 Basic Microbiology for Food Industry and
09-512-103 Basic Microbiology for Food Industry
Laboratory or concurrent enrollment

anuddnuesgat ivelugnamnssueimns Jadefidnadonisidulauagnis

a a

AYUVBI E?TJVI%EJﬂLUQG]ﬁWﬂﬂiiN@’]%'ﬁ msmmmawssﬁuqmamﬂsiumms

q

aea o

!
sal o Y a & a a v A
EJV]V]Wi%Lﬂ@IiﬂLLa%@q‘VmiLUuWU ﬁlaumiﬂﬂﬂqiﬂaqﬁqiLquaﬁ 19

JaUNI
Useynaldyduniglugnaivnssueims I8n1suasmalind1miun1ingia
Ainngiiderduniduaransfivresydunisluems nsnsanideqgdunid
dMSUgUIALIR0IMIT INATANITIATIZRLUUTIALGY UIRTFIUNATIINEN
91115 uimmimmmimm%aaﬁw%ﬂ msnaaesluriesfuAnisiAsadunis
9IRATIERIRLRaT Inge s AnufdRideatuidonmguiiice

Importance of microbiology in food industry; factors affecting the growth
and death of microorganisms in food industry; microbial control in food
industry; foodborne and food poisoning microorganisms; food spoilage
microorganisms; application of microorganisms in food industry; methods
and techniques for microorganisms and microbial toxins analysis in food;
microorganisms analysis for food sanitation; rapid technique analysis;
microbiological standards for food; food innovation from microorganisms
laboratory experiments regarding food microbiological analysis; practice

on the theoretical content learned



09-512-204

09-512-205
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walulagnszuunisuuszuamng 3(2-3)
Food Processing Technology
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Principles and equipment in food processing; using of food additives;
chilling; freezing; concentration; fermentation; dehydration; frying;
sterilization process; hurdle technology; modern processing technology;

field trips; practice on the theoretical content learned

AAINTINDINNG 3(2-3)
Food Engineering
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Fundamental knowledge and principles of engineering; dimension; units
and unit conversion; heat and mass transfer; fluid mechanics; mechanical
separation; evaporation; mixing; size reduction; extrusion; refrigeration
system; humidity chart; mass balance; energy balance; field trips; practice

on the theoretical content learned



09-512-207

65

waAnssudUsInadmsumaiandadaeiudanssiems 3(2-2)
Consumer Behavior for Innovative Food Product Development
wualtugaamnssuems uniifeadunginssuduilag wunAnuagngu
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Trends in food industry; introduction to consumer behavior; concepts and
important theories regarding consumer behavior; consumer behavior
trends in present era; consumer purchasing decision process; factors
influencing consumer behavior; data collection tools and methods for
studying consumer behavior; analysis of consumer behavior data;
consumer-focused marketing strategy; ethics in research and marketing;
case studies on successful development of innovative food products;

practice on the theoretical content learned



09-512-208
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nsian1sAanIngavlugnamnssuevng 3(2-3)
Raw Material Quality Management in Food Industry
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Importance of raw material quality management for the agricultural
industry; source and quality changes of raw materials; selection and
receiving of raw materials; inspecting and evaluating the quality of raw
materials; raw material quality management technology; storage and
transportation of raw materials; tracking and traceability system;
standards and regulations systems related to quality of raw materials in
food industry; case study of raw material quality management in food

industry; field trips; practice on the theoretical content learned



09-512-209

09-512-210
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NFNAILIUINNITUNANNUIND1WS 3(2-3)
Development of Food Product Innovation
ANUdAYURINIINRILNEAS N UIRNTIHEMNS wnluluazlonalugsiaomng
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Fuldlivedasinis s3essallunsitauwsdasdasiowns AnufdRderiuidom
nouGeu

The importance of developing innovative food products; trends and
opportunities in the food business; types of innovative food products; process
of innovative food product development; design thinking process for developing
food innovations; generation and screening of innovative product ideas; defining
and testing product concept; project feasibility analysis; ethics in food product

development; practice on the theoretical content learned

n1sAUANLaTUTEIUAMNIWTUEAFIMNTTNRINNS 3(2-3)
Quality Control and Assurance in Food Industry
PdFreINIIMIUANaENIUsEA UM MlugnavnsINe N vdnn1sAIuAY
wAENTUTEAUAMAINDINT AUNUAMNN WMATANTTEUAIDE19HANINTIVEOU
AMAINDINT T5NITTATIVINIAAT N8N T wazUseamdula syuy
INTFIUUATMTUTEAUALNINGINT WALAMNSEN AT UNNIAIUALAMNNE NS
MINTINMARUTTUUALAIN NSAANYINITUINITAMUANAMN WAL UTEIUALNN
Tuszandld AnufoRdentudevmguiiGeu

Importance of quality control and assurance in food industry; principles of food
quality control and assurance; quality costs; sampling techniques and food
quality inspection; methods of chemical; physical; biological and sensory
analysis; food standards and quality assurance system; statistical techniques for
food quality control; quality system monitoring; case studies on the application
of quality control and quality assurance; practice on the theoretical content

learned



09-512-302
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WIANTTUNITUINITTINAFNTUAEIMNTINDINNS 2(1-3)
Business Management Innovation for Food Industry
wnAnlun1sUseznaugsia wwilinuaglanialugsfsemisyalug ndnnisuay

a

WAMIE M UNITUTMNITIAlUE AN TINMNT UUININTTIAR $53A
gna1nIue191s N9 ULUsENauNITwaranIsngw nagnsn1snain n1s
IAMIUNURAENITIEANYY N1TUTMINITRULAENTURY N151auNud sy
MsndakarnsiLiuns Msdnnsninginsuyed Mmsuimsanudes sine
YAFNVNTTUOIMISLINTANTTU NTBULUIAANITATIIUIANTTU UHUTIALT

WIANTTUAMTVENAMNTINOMIT A3UFTIURALAIUTURRYURRdIALlugIRa

wa a

0193 AnufRAeatuidemmguifiGeu

Business concept; trends and opportunities in modern food business;
principles and guidelines for business management in food industry;
guidelines for setting up a food industry business; entrepreneurship and
startups; marketing strategy; financing and fundraising; financial
management and accounting; planning for production and operation;
human resource management; risk management; innovative food industry
business; conceptual framework for creating innovation; innovative
business plans for food industry; ethics and social responsibility in food

business; practice on the theoretical content learned



09-512-303

09-512-304
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n1snannnazn1sasensdusdmsunansualugnannssy 3(2-2)
2IN9

Marketing and Branding for Products in Food Industry

NANNITAAIN N1TIATILRANIUNITAUNIINITAAIALURAFINTTUDINIT NS
Neununsnanody nagnsnaNIseaIndmsundndneievs wallans
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Marketing principles; analysis of market situation in food industry; basic
marketing planning; marketing strategies for food products; price setting
techniques; brand creation process; branding strategy; integrated
marketing communications; brand quality assessment; marketing
technology for the future; case study; practice on the theoretical content

learned

FUNUIMNIIINYIAEASUAZUIANTTUDNS 1(1-0)
Seminar on Science and Food Innovation

NTFUNUNTIIYING NTARERNTITD WnAIlaYaNaUITY NMTIATIEYkaY
1TUNANUITIAIUINGIANEATDIUTUAENITTIANISINALULag 8IS NS
YNAUDINIIYINT

Academic seminar; topic selection; research resources; result analysis and
discussion of food science and food technology management; academic

presentation



09-512-305

09-512-306
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N15UsTTRUNUSEAMAURENANA U115 3(2-3)
Sensory Evaluation of Food Products
AUEIALazN1TITNsUTTIdUAIMISUSTaIMA LR A5n1TnadauUszam
FUNE NITNAFDUAMULANAE NITNAADULTINTIAU N1TNAFDUAIUYDULAY
nseeusu Inufohistudenmouifiseu

Importance and use of sensory evaluation; methods of sensory
evaluation; difference tests; descriptive analysis; preference and

acceptance tests; practice on the theoretical content learned

WINNTIUUTIYAUINDIUT 3(2-3)
Food Packaging Innovation

A LAyt veusseSueiennns Tanuazyinveussasueionnns
wAlUlagn15UI39819175 WINNTTUUITTVIUIDINT NIINAFBUUTIYA U
91115 N1swdentdussyiasiavisliiuigay nsmegnisivrese sy
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Importance and functions of food packaging; materials and types of food
packaging; food packaging technology; innovative food packaging; food
packaging testing; selection of appropriate food packaging; shelf-life
evaluation of packaged food; food packaging design for business
promotion; related laws and novel food packaging labels; information

technology of packaging; practice on the theoretical content learned



09-512-307

09-512-308
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WMATANISWAILIUIANISUNAAAMINDINNS 3(2-3)
Techniques for Food Product Innovation Development
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Project planning, development of innovative food prototype products;
testing, planning and controlling final product; product registration;
upscale production; costs evaluation and product pricing; branding of

product; market testing and new product launching; practice on the

theoretical content learned

n1sdanisladafnduazialgauniulugnaunssuainis 2(1-3)
Logistics and Supply Chain Management in Food Industry
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Scope; meaning; roles of logistics and supply chain management in food
industry; logistics for production in food industry; customer services;
inventory and warehouse management; transportation of agricultural and
food products; efficiency improvement of logistics management;
information technology in logistics and supply chain management in food
industry; green logistic and supply chains; crisis management in supply

chain; practice on the theoretical content learned



09-512-309

09-512-401
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FEUUMIIANIIANNURRASETUanamNTINDIMNT 3(3-2)
Food Safety Management System in Food Industry
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The importance of food safety management; analysis of risks and hazards
in food; safety management systems in food industry; good hygiene
practices; good manufacturing practice; hazard analysis and critical control
point system; international standards for other related food safety
management systems; system validation; documentation; system
verification and quality assessment; requesting safety management
system certification; case study; practice on the theoretical content

learned

1ASIUMEINEAEnsomIsLaznsInn1smalulagenns 3(0-9)
Food Science and Food Technology Management

Project

mim@uﬁuﬁmm miﬁg\‘iﬁﬂmmmﬁﬁs ANTNUNIUITIUNTTU miﬁ’jﬂauuﬁgm
N50BALUUNSANYILALNITNAABY NMSWWALATINEINY NSANTUNUITY
FIAVNINYAAIMNTIUBINIT NTIATIBYINANITNAGDY N15BAUTIENANT
NAADY NTULAUDNAIUINE

Problem identification; rising the research question; literature review;
hypothesis construction; study and experimental designs; writing research
proposal; research with food industry; data analysis; result discussion;

research presentation



09-513-304

09-513-305

09-513-306
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NANNITAIBUKAZNITUITNBUDINNS 2(1-3)
Principles of Food Preparation and Cooking
wanMswarmafianswEoLe1ms Mstaniede MsmulnLaznsUAuTe
\n3oaiianing o wazgunsalinngluath madsunamanennuagiailuns
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Snwewns AndfiRdeatudonmguifiseu

Principles and techniques of food preparation; unit measurement;
calculation and unit conversion; kitchen tools and accessories; physical
and chemical changes in cooking; materials purchasing; food preparation;

food cooking; food storing; practice on the theoretical content learned

9 RUUDIMNTENTUNITWRAILINEAN UMD 2(1-3)
Food Additives for Food Product Development

(% I

Tagiavusimswaznguune nannsldinguievuoimsuaazUseianlunig
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Food additives and regulation; principles of using each type of food
additive in product development; food additive analysis; practice on the

theoretical content learned

nsUszfiuangmsiiusnynansiueionns 2(1-3)
Sensory Evaluation of Food Products
Hadeiiduarongninfiuinwemns nalnnsideudevosmdnsusionms
TufureaUfizen aunismisaunadans wesudulelamasy nsvegeuens
maiiusnwiluannuss nsdiine SnufiRifetuidenmguifiseu

Factor influencing food shelf life; mechanism of food deterioration; order

of reaction; kinetic equations; sorption isotherms; accelerated shelf life

testing; practice on the theoretical content learned



09-515-304

09-515-305
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wialulagasaunalugnannssuainis 2(1-3)
Information Technology in Food Industry
unumkazANdAgvemaluladansaumnalugnavnsINeImis seuutuin
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ngufiFeu

Role and importance of information technology in food industry,
Automatic data recording and analysis system; Tracking and traceability
system; Production process management system and Information system

for quality management; practice on the theoretical content learned

n13dnnsNsaniiuaulugnamnssueIms 2(1-3)
Operation Management in Food Industrial
ﬂaﬂuﬁﬁﬁm%adﬂﬁiﬁ’ﬂﬂﬂiﬂﬁiﬁ’]Lﬁuxiﬁuiuqmaﬁwﬂiium‘mi 1AS9651999ANT N9
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wipsinalesiu MsUfudsungfnssuuaznusduiuslumavhou Anuf o
AenfuidonmguiiiGeu

Importance of operations management in food industry; organization structure;
operational planning; production process control; resource management; tools
and analytics to improve processes; performance measurement and analysis;
basic inspection of machinery and changing behavior and human relations at

work; practice on the theoretical content learned



09-515-306

09-516-304
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InInen1vinaulugnamngsy 2(1-3)
Industrial Work Psychology
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Introduction to industrial psychology; role of psychology management in
food industry; people and work; group and group behavior; motivation
theories; employee  motivation and  engagement;  workplace
communication; leadership and team management; stress management
and work-life balance; employee assessment and development; ways to
self-understanding for leadership development and ways to understand
others and develop constructive relationships; practice on the theoretical

content learned

n3UIMslasenslugnavnssuams 2(1-3)
Project Management in Food Industry
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Fundamental concepts and project management processes; project
management model; project planning; project management tools and
techniques; resource management in projects; monitoring and controlling
project execution; project closure and evaluation; application of project
management in food industry; case study; practice on the theoretical

content learned



09-516-305

09-516-306
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N1UINITNITNAIARING LURAFIMNTINBINNT 2(1-3)
Digital Marketing Management in Food Industry
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Basic concepts of digital marketing; marketing trends on social media; digital
marketing planning; strategy formulation; creating and managing digital
marketing campaigns; digital marketing tools and techniques; using language in
digital marketing communications; resource management and content
creation; measuring and evaluating digital marketing; case studies; practical

applications; practice on the theoretical content learned

N133ANTTFINAINITUINTOMITUALINANTUNUS 2(1-3)
Food Service and Consumer Relationship Management
AMTINYBIFININITUTNTOMIT MITANINITUINITBINT NSRRI IUTIAINT
U3INN30IMNT MIUTMINTRULAMTIATIRVAUNUY NVNIELar3 85Ul sAI
NSUTNITDIMNG miLﬁUﬁ’JUi’mLLazmﬁmmﬁ%jau”aqﬂﬁﬂ WAlANTTAT LAY NY
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Overview of the food service business; food service management; marketing in
food service business; financial management and cost analysis; legal and
ethical issues in food service business; collection and management of
customer data; techniques for building and maintaining customer relationships;
managing customer feedback in digital age; strategic planning; systems and
software for customer relationship management; measurement and

evaluation; case studies; applications in the service industry; practice on the

theoretical content learned



09-517-301

09-517-404
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N1SASENAMUNSBNRNUTZAUNISAIVITNNIINGIANENS 1(0-2)
2MMsHazNIsIANITIALUlagaINNS

Preparation for Professional Experience in Food Science

and Food Technology Management

WUIAA NENNTT AUFIAEY NTTUIUNTRNUTZAUNTAUI DT NNIINEFEnS
DIMNIUATNTIANTINALULAE DT NSWTEUANIUNT BUAUNTHAIIYATNAN
MIETATIIY NYYUY ATUTITU LLazmmgﬂuﬁLﬁmﬁﬂ’aﬁumsﬂgjﬂ’@mumu
AUMIMINeIMEnsoINTHazN1sIANIsWALUlaE 01s

Concepts; principles; significance; process of professional experience in food
science and food technology management; preparation for personality
development; job applications; laws; ethics; and work-related standards based
on in food science and food technology management

wurgeng : n1sussidunadnAnurliarszavazuuudu s wels

(Satisfactory) waz U laiwala (Unsatisfactory)

NMSRARNIZATLAUINIINGIAIEASDIITLAZNITIANTS 3(0-16)

wialulagamns

Practicum in Food Science and Food Technology Management

Ay1UsAUnaU : 09-517-301 AsiasauAunSauiinUszaunIsalivdnnig
IngnAEnTaINITHAZNIsIANITINALYLaEDIMS

Pre-requisite : 09-517-301 Preparation for Professional Experience in
Food Science and Food Technology Management

msfnufRnilusumisiasafuansivmanemansensuazmsdans

waluladomns masudinvsuazanssauzisnduseuszansnmueanis

UfjuRanu

Practice in food science and food technology management at a

workplace; learning the skills; and competencies necessary for job

efficiency

naginn : n1sussidunadndnerliarszavazuumdy S wala

(Satisfactory) waz U liwala (Unsatisfactory)



09-517-401
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dvnafRnEImMIINeIAIaRTaMIsHazNIsIANIsWmAlulage s 6(0-40)
Cooperative Education in Food Science and Food
Technology Management
AyrUsAunau : 09-517-301 nswseNAUNFaURNUITAUNTITAIIVITNNY
IngAansamswaznITIANIsAlulatiannis
Pre-requisite : 09-517-301 Preparation for Professional Experience in
Food Science and Food Technology Management
miﬂﬁﬂ’ﬁmuhﬂgimﬂmimmi Ny T8555U kagaNvULUAAA Tuanu
Uszneunmsanuiianandndvuadunaiegraduszuu lddesnia 1 an
NSANYY Y130 16 FUAMLATAITINENUNAANSNTREUFINNTUL AT
Full-time work by systematically integrating knowledge, skills, ethics and
personal characteristics in the workplace according to the specified field
of study for a minimum of one semester or 16 weeks with the learning
outcomes report reflected from actual practice
wureng : nasussdunadndnerlfa1seauazuuuwdu swala

(Satisfactory) waz U ldwala (Unsatisfactory)



09-517-402

79

dUNAANWIA19UTLNANIGINYIAIEAS DIUITUASNITIANS 6(0-40)

wialulaganns

International Cooperative Education in Food Science and

Food Technology Management

AyrUsAunau : 09-517-301 nswseNAMUNSaURNUITAUNTITAIIVITNNY
IngrAansaIswaznIsIANIsmAlulaganwns

Pre-requisite : 09-517-301 Preparation for Professional Experience in
Food Science and Food Technology Management

n1suURanulagysannisaug inve 9585330 wazdnvuzyaaa luaniuy

Usgnoumsansusenauiiananiviivue wunaiegraduszuulidesndy

1 p1ANsAnYInTe 16 §UAM Uagn15518URAENEN1TLS8UFINNTUUR

939

Full-time work by systematically integrating knowledge, skills, ethics and

personal characteristics in the overseas workplace according to the

specified field of study for a minimum of one semester or 16 weeks with

the learning outcomes report reflected from actual practice

wurein : n1sussidunadnfnerlid1szavazuuudu Swala

(Satisfactory) waz U liwala (Unsatisfactory)



09-517-302

80

Hnewmadngraansamsuaznisianismalulagang 3(0-20)
Apprenticeship in Food Science and Food Technology Management

AyrUsAunau : 09-517-301 nswseNAUNFaURNUITAUNTITAIIVITNNY
IngransamswaznITIANIsAlulatiannis
Pre-requisite : 09-517-301 Preparation for Professional Experience in
Food Science and Food Technology Management
nMsufURnudunafinssivaussourerdnluamanivimvusegianduszuy
luanuusznaunshidesnit 8 §Uav wazN1TTIBNURAINSNITISEUTIN
MU URII
Full-time work in the workplace based on specified field of study that is
methodically linked to professional competencies for a minimum of 8
weeks with the learning outcomes report reflected from actual practice
wurenn : n1suseidunadnfnerlidrszavazuuudu Swala

(Satisfactory) waz U liwala (Unsatisfactory)



09-517-303

81

Hnausnslsemaniainegndidnsanmsuaznisdanisialulag  3(0-20)

21%19

International Apprenticeship in Food Science and Food

Technology Management

A1UsAUnBY : 09-517-301 NstRsENAIUNSDNRNUsTaUNSAIITITNNS
INgAIERIEINITHAZNITIANITINALULAE DI

Pre-requisite : 09-517-301 Preparation for Professional Experience in
Food Science and Food Technology Management

mMeUfiRnuiunaniinsaiuaussouzorInluaudnimunegaduszuulu

anuusznaunsluasUseimalitosnin 8 UanY LagnISIIEUNARNENT

SguFINMIUG TR

Full-time work in the overseas workplace based on specified field of

study that is methodically linked to professional competencies for a

minimum of 8 weeks with the learning outcomes report reflected from

actual practice

wurein : n1suseidunadnfnerlid1szavazuuudu Swala

(Satisfactory) waz U laiwala (Unsatisfactory)



09-517-403

82

Uy iAea1naaIuysznaun1sniednedtansanniswazn1s 3 (0-6)
Ian1analulagainig
Workplace Special Problem in Food Science and Food
Technology Management
AyrUsAunay : 09-517-302  WNIUMIINGIAIEATDIMITUAZNNTIANIT
walulaganms %
: 09-517-303 ‘s’]m’m@i’mﬂizLwﬂmﬁwmmam%mmmm
nsIaNanAlulaganms
Pre-requisite : 09-517-302 Apprenticeship in Food Science and
Technology Management or
: 09-517-303 International Apprenticeship in Food
Science and Technology Management
mﬁmswﬁmmmmzmLLu’J‘vmLLﬁl“zﬁjﬁmeﬁuaﬂamuUizﬂaumi AITWRIU
NFEUIUNTT NITTIBNUHARNENITITEUS
Analysis using the problem-cause-solution and seeking the way to
approach the problem of the workplace; development of operational
processes; learning outcomes reporting
wureng : nrsuszdunalindnerlarszavasuuuwdu swala

(Satisfactory) waz U laiwala (Unsatisfactory)
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Lo | wanfsanual gsuns® Laokuldilok, N,  Surin, S.  and 10 15

919158

Us.0. (MSWAUHARS U
DAEMNTTUNEAT),
UIngaedesivg, 2560
WAL (MINAUNANN U
RAMNTTUNBAT),
UMInesededing, 2555
.U, (ealulagnisimwn
NARAUN),

1NINePeTadlv, 2552

Ngamnikom, P,

Damrongwattanakool, N. (2022). Effect
of using riceberry flour and xanthan
gum on physical properties and
estimated glycemic index of steamed
rice cakes: optimization by D-optimal
mixture design approach. Journal of
Food Science and Technology, 59(2),
724-734, February. (Scopus, Q1)

Rarouyreun, V.,
Ruksasub, S. and Surin, S. (2023).
Effect of hydrocolloids and protein
sources on the physicochemical
properties of unripe banana flour
and characteristics of gluten-free
banana flour cookie. The 25" Food
Innovation Asia Conference 2023:
The Future Food for Sustainability,
Health
Bangkok, THAILAND, 15-17 June
2023, 373-383. (Organized by Food

and Well-being, Bitec,

Science and Technology Association

of Thailand (FOSTAT))
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[2)1)
dloidn
Tagtu | wdngns
fiuga
Ngamnikom, P., Piyacharoen, A,
Onvimon, S. and Surin, S. (2023).
Substitution of wheat flour with
unripe banana (Musa Sapientum
Linn.Fam) flour in brownie product.
The 25™ Food Innovation Asia
Conference 2023: The Future Food
for Sustainability, Health and Well-
being, Bitec, Bangkok, THAILAND,
15-17 June 2023, 384-390.
(Organized by Food Science and
Technology Association of Thailand
(FOSTAT))
2. | wwamInnsal suuwdevow | Ananchaipattana, C., Okamoto, S. and | 10 15

389MNANT1A5E (R@TIINY)
JICA-KIRIN Postdoctoral
Fellowship (Food safety
science),

National Agricultural
Research Organization, 2562
Ph.D. (Bioresource
Engineering),

University of Tsukuba, Japan,
2556

.. (waluladyinim),
unInedomalulagnszaou

NASUYT, 2548

Inatsu, Y. (2024). Effectiveness of

partially  purified  Bacillus

spp.
bacteriocins in  controlling the
growth of Lactobacillus plantarum
in  soybean curd and Listeria
monocytogenes in an edible cricket.
Food Science and Technology
30(4).  https:/doi.org/
10.3136/fstr.FSTR-D-24-00010.

(Scopus Q3)

Research.
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[2)1)
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Tagtu | wdngns
fiuga
WM. (R2T7INeN),
unInedomalulagnszaau
NANSUYS, 2544
3. PRERLEGRY NSTIITEER Settapramote, N., Kawee-ai, A., Phakawan, J. 10 15
Q’m’aamamwmié(aww and Wannasawad, K. (2024). Effect of
Inenmansuazinalulad heating method on some characteristics of
91%13) chive garlic dumplings. Applied Food
U5.0. (MINAUINERTURA Research,  4(1),  100410.  June.
RAINNTINNEAT), https://doi.org/10.1016/].afres.2024.
UNMINeIReLTelui, 2562 100410. (Scopus, Q2)
My, (nedansuay Phothisuwan, S,  Asawawibul, S,
walulagn1sems), Settapramote, N. and Wannasawad, K.
UNMINeaeLTelui, 2550 (2023). Development of functional food
M. (wmalulagnisimun bars utilizing modified banana green
NARNN L), flour, pumpkin seeds and their
unMINeaededln, 2544 consumer perceptions. Food Science
and Technology, 11(4), 189-198,
November. https://doi.org/ 10.13189/
fst.2023.110401 (Scopus, Q4)
4| waEenu nsaassu Phothisuwan, S, Asawawibul, S, 10 15
219158 Settapramote, N. and Wannasawad, K.
U1.0. (@PEnNITuLnNYes (2023). Development of functional food
Ineeansuavinaluladenms), bars utilizing modified banana green
UINeNAEdednual, 2563 flour, pumpkin seeds and their
consumer perceptions. Food Science



https://doi.org/10.1016/j.afres.2024
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WM. (RAEUNTTUNYAT
Inemansuavinaluladenns),
UPINYREIEeanYal, 2560
Us.U. (USM553NA),

UPINY R IAVATUASUNSI,
2555

MU, Ra¥TINe),

UPINY R IAVATUASUNS,

2550

and Technology, 11(4), 189-198.
November. https.//doi.org/ 10.13189/
fst.2023.110401 (Scopus, Q4)

Suhem, K., Phothisuwan, S.,

Kongchoosi, N.

(2023). Controlled release of Litsea

and Matan, N.

cubeba oil from antimicrobial
quail egg tray based on water
lettuce root and banana stalk to
inhibit the growth of pathologic
bacteria, and its reusability. Food
Control, 154, 110006. December.
https://doi.org/10.1016/j.foodcont.2
023. 110006 (Scopus, Q1)

Kabploy, K., Sukmas, S., Phothisuwan

S., Sinthupachee, A., Kongchoosi,
N. and Matan, N. (2023).
Development of an antimicrobial
fungal egg tray containing orange oil
and smoke for eggs preservation at
room temperature. Poultry Science,
102(9), 102885.  September.
https://doi.org/ 10.1016/j.psj. 2023.
102885 (Scopus, Q1)



https://doi.org/10.1016/
https://doi.org/
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5. YFLAUITT WNNTad Settapramote, N., Kawee-ai, A, 10 15

HHI8ean31158 (@10
Inemansiazinalulad
971113)

Us.n. Anenmansiazinalulad
N15911N9),
UNTINYINYFTTUAERS, 2565
ma. (nelladudensiiuien)
, URIngnaemalulagnsyaey
NASUT, 2561

WU, (waluladgnavngsy
WNEAT) |
uInedewmaluladnsgaey

WNAMTEUATIHLD, 2558

Phakawan, J. and Wannasawad, K.

(2024). Effect of heating method on

some characteristics of chive garlic
dumplings. Applied Food Research
4(1), 100410, June. https.//doi.org/
10.1016/j.afres. 2024. 100410
(Scopus, Q2)

Phakawan, J. and Tepsorn, R. (2024).

P

Antimicrobial potential of gaseous
ozone against Salmonella
Thyphimurium and Escherichia coli
O157:H7 contaminated on Bird Eye
Chili  (Capsicum  frutescens L.).
International Journal of Agricultural
Technology 20(2), 697-710, March.
(Scopus, Q4)

hakawan, J., Raungpun, B., Senarit, W.

and Tepsorn, R. (2023). Impact of
chlorinated stress on thermal
characteristics of Listeria
monocytogenes. International
Journal of Agricultural Technology
19(5), 2161-2174,  September.
(Scopus, Q4)
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Tagtu | wdngns
fiuga
6. | weaEe1sal WwRln Cruz-Padilla., J., Reyes., V, Cavender, G., 8 15
Q’m’aamamwﬁé Chotiko, A., Gratzek, J. and Solval, K.
@ wmalulagyinin) M. (2023). Comparative analysis of
Ph.D. (Food Science), concurrent (cc), mixed flow (mx),
Louisiana State University, and  combined  spray  drying
USA, 2558 configurations on the physicochemical
WM. (Wwalulagdinin), characteristics of Satsuma Mandarin
LUNINYNFENWATAERNS, 2552 (Citrus  unshiu) Juice Powders.
v, naluladdanan), Foods, 12(18), 3514. September.
LUUNINYNFUNEATAERS, 2549 (Scopus, Q1)
7. | wudgNa daase Issara, U. and Teerapattarakan, N. (2024). 10 15

HYI8AEn319158 (@10
Inenmansuazinalulad
91%19)

Ph.D. (Food Science and
Technology), University,
Sejong, Korea, 2563

.. (wmalulagnisems),
UNINYIBBWUTTEDS, 2559
WU, (naluladnisenms),

W INeNaewUNIaIg, 2556

Effects of oleogels (alpha-linolenic

acd plus  beeswax)  extracted
supplementation for approaching the
therapeutic food ingredient: in vitro
model. Food Research, 8 (2), 333-342.

April. (Scopus, Q1)
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Tagtu | wdngns
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8. Y9AIIAITT LLdﬂﬂizLﬁ%ﬁ Changkiew, Y.,  Tanganurat, P., 10 15
219158 Sansenya, S., Changpasert, W., and
Ph.D. (Aquaculture), National Chotiko, A. (2024). Fermentation of
Pingtung University of bamboo shoots using mature
Science and Technology, coconut water and its stability of
Taiwan, 2563 during  storage at  different
Wl @ Imeszend), conditions. Journal of Applied
unInedumAlulagsvusea Research on  Science  and
%Jig‘lﬁ, 2556 Technology, 22(1), 255918, July.
.U, (WAINe1), 11Inenay https://doi.org/10.60101/jarst.2023.
wialulagsvasnasyys, 2554 255918
9. | wnaAAUsEAN BFEIuad Phothisuwan, S, Asawawibul, S., 1 6

Y

9712159

MBA. (Master of Business
Administration), Chaminade
University of Honolulu, USA,
2558

ALY, (9RAVNTSIMTYiaTle)
UMY TIVA TUNTNY,
2547

Settapramote, N. and Wannasawad,
K. (2023). Development of

functional food bars utilizing

modified banana green flour,
pumpkin seeds and their consumer
Food Science and
11(4), 189-198.
https://doi.org/
10.13189/ fst.2023.110401 (Scopus,

Q4)

perceptions.
Technology,

November.




3.7.2 819158 NLAY
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a10u Fo-ana AL annuiiiney

1 Prof. Sungkwon Park Professor Department of Food Science and
Biotechnology, Sejong University,
Seoul, Korea

2 Prof. Witoon Prinyawiwatkul Professor School of Nutrition and Food Science,
Louisiana State University, Baton
Rouge, LA, USA

3 Prof.Subramaniam Sathivel Professor School of Nutrition and Food Science,
Louisiana State University, Baton
Rouge, LA, USA

4 Assoc.Prof. Kevin E. Mis Professor Department of Food Science and

Solval Technology, College of Agricultural

and Environmental Sciences, The
University of Georgia

5 Prof. Phebe Ding Professor Universiti Putra Malaysia

6 | sA.nsE3Tu anmanfly 913756 andumalulagnsgaeunadnnmnms
GAGAEFALS

7| WAATIU NS 913159 NI IUFITUAERS

8 | Av.dnIe A 97197138 AuzmAluladArnITuAEnS
UNINEIFNALULAD I TLIAANTZUAT

9 | mees.aiyle nduaina 919159 AMZAFINTTUMaRTLazLNALUlaE
PRAMNTIY W IeaeAaUIng

10 | n3Usweg qudy HANNTARIL Weawdnnssue s drinauiauine)

HUsENaUNTS Fansuazina Iuladunsnd

11| as.elgilSuns ysouwasend inideenila AudiBmguinnssuemsauaIn
anduideIeransiazmalulaging
Uszinalng

12| a3 Fouslnne 35a¥ndd Consumer U3 giAnes vy wnns i

Technical Insight
Manager
13| as.divgyivs yulsen FOWOWILNT | UTEN 151U TULAS 31R
WHUNIFBAZIAIUN

NAR U
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a6y Yo-ana AU aauiivinau
14 | yeanesiiu 9 nssuMsidnns | U3E e 7By FUtl $ife
15 | 41989051 vuny New Business | US¥W $3ul389gnavinssue1ms nin
Development
Executive
16 | weinfun fyadia Auditor U3 Bumeting Bufans wous
wosiiTlady lwesiawa (Usewele)
91119
17 | wewrs¥and awgnd Production st waiia (Ine) 911
superintendent
18 | wATug a@9ns Iy Brewmaster U3 ygysenu3nes $1rin
19 | WM Tmensigvis e8NS Ut iy wous 1n AosUealstu S1in
deufuRnIg
20 | wieyn wiaa’ Cluster Executive | 159U4sueiuns1 a8 ngamm

Pastry Chef
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WA 4 MSIANTEUIUNSEEUS nagnsn1saauLazn1sUssIuNG

VANgATINGIAERTUMTR 819139 INeIManseImMIsuaEN1sInnsmalulagonms s
WanthAnulrinudnuusfimsiaonadestuulounsuazgnsmansves uvninerdomalulad
wnsnasyUs Sraedl 2 (A, 2566 - 2567) lnoiunadnsAuA N finn1uNTEULIATEIY
gaufnw wa. 2565 ieliinAnundaumdealunsufuiauluniageaimnssuuaranunsa
wtstulunanaussenild Tnednuasvossufindifisussasdgninnualinundn sH fai:

AnuAakardyn (Head): dadunisiaiuninuen1sAninsied n1swidym wagns
assassAuinnssulugsiverms lneliind@nwdanuianudiladdnuazaunsafnegradu
SPUU

ANSITULAZATETTTU (Heart): Ugniadndilnaunusssuwarainusuilaveusiadeny

= 1 1

sufensnanemsiivasnsouaziinuasodn
Wnwewasn15UUR (Hand): duasunisiniuinusUjunasaiiunisasdianaly
an1umsalaie Wieldanansathanuimmguiindsegndldlunagnamnssueimnslsesisdl
Usgdndnm
1l

guamiazaudusgfa (Hip): daiunisadisassAndndausianmsiasuasiagunn

Y

= Y [

uazAaA M TInveariuilan anfensatuayunsiiduiiafiduaduguamiia
mswametwiollles (Heel): duasumsBouinaendinlnoniiliin@nuiinuznis
¥dendvauazmaluladiviuatelunsviiem sudsamsafmuinuesegisdeileadiafioiu
m'amilfd?iauuﬂaﬂuqmamnsim
Taevdngnslifmunnisdanszuiumsiseus nagnsmsaounaznisusziliunaildidie

WunnAnwdsanunsaagulana:
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AMENBTNAYYasLnAnel

NaYNSUIaNINTIH

A2135 (Knowledge)

- fanugauinermansinalulagoins
LaEN15UIMITEIAY I e auILazdANIS
RERIIERYRE

- NIYIUINTANUTA TN MERS AL
welulademisuaznsumsssiaiieldly

nsuiRnulugnamnssuemns

= [

- dn1svanisiSsunisasun i uiissuldu

Y

o w v

dfgy waziunsitdnAnwladadiusinues
UnAnw

- finsaeui nALHAIUYIAUINITAINT 9N
NAINNANYAIYT LU INYIANAATDINT N1
Fansg3na uazmaluladeints vl els
Unfnulaifeus lunuueea sty Willg
AR LUNITATIIUINNTIY

- dadumsidndnulaissungugsiuiu
nsEnUURSsluviesUURns

- dalviinisTanarUsziluanssougsned
SUTINABUANTI AU ANLANATE T U

PIDUIUYP

nwe (Skills)

O dudadadnutans A aiunsawaiun

u’j’mﬂsi:ummﬂﬁamsﬂszﬂauqsﬁa

- duwdatunisidugUsznaunis awnse

20NLUULULAAT SN ALALATUTIN AU

2sHuanuNsalTaedlragradussuu

- aunsaIeEviteyauarUsTenAlY AN

Tunsdnnsuasudludymlunisufumiau

- ansaldfswna ey aeeulal uae
o v

A v oA A aa o v
wenldindesdlendialuduaudayalunis

Ufumaule

- dnsdanisiSeuntsaeulaeldUaynndu
31U (Problem based learning) 7 ifunis
Ansuludrunisimuiuinnssue i sing o
HIUNTZUIUNITIVELAZATODNUUUNA R U
finsuausssienuiosnsvosuilnauas
MsLAsuulasmesgaamnI e

- dnnsdmnanssuassussduanalanag
duasulilimsiunAnduiusenauns uas
Hnruinyen1s pitching startup lagnangns
wrduasulidndnuiladlontadsnasnu
winnssuensdtUssmalunit startup s

Tukagmauseina
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AMENBTNAYYasLnAnel

NaYNSUIaNINTIH

- 51T daasurinwenisid ug
U32nNauns 1w 51839 InNIsUNITUINIS
g3nadmsuanaIvnssuvuIngay lagly
s1edvlaeanuuuianssulidndnuila
NAABINITINUHY ALTugINIUaENITHN
wiluniegsfanuianssunisvingsiadinass
(@9nAd9AU Hand)

- d9197¥1anN A nwInI ol naua 1
Fngraans wazinaluladenisid old
infnwilnnshanudiiFeunysannslu
miﬂﬁﬁﬁmuﬁgﬂul,l,awmmzLwﬁ wazdnis
sulanddymanaudsenaunisiii o
NV WA AT NTOATNUTHNTINO M TN
51639 ATNULAT IO TVINNLANIZATLNUS
MINYIMIENTDNT (AnARBINYU Hand)

- dan1sissunisasulitndnwduAudaya
NIRATN NS kaznsldinalulad

AIAMUNTULEUDNAINY

2785531 (Ethics)

- @11150UURANATTEIUTTUTVINIGNIG
AVYIAERSOIMIS 1Y ANTdRE n1KAR
9IMITMINUIATFIUANNNUARAN Y LAY
ANHUNUITYANNTTYIUTTUNNINE
-dfuanuaungsetiourasuniinedy

WseanUNHNU TR

- Famsifeunisaouii aoaunsnii eaveq
AMEITULAEITEETINTUTIETYT LW N5
158U NIABNRAI/S18/ 1ATINUY

- 1M59PNINTTUAUATUN I UAMTTIUAY
38555 LYU NINTTUDUTUUINTFIUATINY
Aanssudguilinadndneilng Aanssy
Uguilmanaunisesnaniafng

- fnsmiduskasinmulminAnwufuaniy

ng sz leutaUufUAvesnmsazunInNeg 16y
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AMENBTNAYYasLnAnel

NaYNSUIaNINTIH

anwaryaAa (Character)

S dudAimsiauinsifousnasndia
Uasunisidsundasiliindu uazaiunsa
Usudndafuaaiunisainiowmaluladi
Wasuuladldognesinga

_ fifnwenisin 31199 waznnsdndulaiiie
wismsunlatamlaegradussuy

_ gunsadeansuazyheunelianiiznig
Wuddiwazyniy wazaiuisaiausiuiu

v

RO

- fasTanisiisun1saeusie 3 ¥ Lu
Undnulddududoyasinuvasdoyad
Undefie 1wy Jndedadunaznguunefiu
919115 LA IFUNUINITINGNANEAS LAY
Winnssuewis Wudu iewmuinuedly
nsfwiudouazimaluladfidnisdeu
wiaseenesinLin

- 05187397 U 1ASSNUNINEIANENTOIRNS
wazn1svanismaluladenwis iudu 7
daL@Tun1sWRILN Soft Skills wag Hard Skills
fajs Whunsdeans mevhauduiiy Ininen

TuMN9ULaEAITUSINSIANISLASINNG
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1. LHUNLEAINTIINTZANEAMUTURAYBULIATFIUNANISITBUIINNANGATE 518397
(Curriculum Mapping) “u2a3¥1ANY N2
1.1 UNUTLAAINITNTEANANNTURAYOUNINTFIUNANTITBUFINVANGATH T8

(Curriculum Mapping)

GELO 1 1fuynanaitlilifous

GELO 1.1 @1ns0fAndiAsIzt ANBEINING Anai19assd vugudeuaniug agrainviume
wanaldegumuea

GELO 1.2 @anunsnd oansvanisile wa 81w oy uagnisinaue daen1wilnevie
AMAUTEnAlaeg1gnBILaTIAY AL

GELO 1.3 @u15ausSmIsannIsaued #3en15usmIsInnIsnienIstiu

GELO 2 sauad1eassAudnnssy Aavangiusenaunis

GELO 2.1 @1150fn 3553 a5 19a35ALUIANYIR0IARNNINEUsEENSAMN Tiusanis
Waguulaswesdiau uagan1niinaey
GELO 2.2 anwnsadeunnugsnalosiu Aegengnisidugusenaunis

GELO 2.3 amnsasamasassauinnssy adwerarusivl viiesesendnmidudusenauns

aa

GELO 3 (Feujiinviuinalulaglugaaidia

9

~ =

GELO 3.1 anwhsadenldinalulagansaumna dewmaluladansaumasunuusng q
Uszgnalglunsunledam iAsuselevidsdonisina waznislddia
GELO 3.2 ssgntnfsnansenuvasnisidinalulad asauwmeiinasnayunnadu

GELO 3.3 annsaiivinviude Tunsiauinues simuivdn

GELO 4 {Juwasiiaslvne wazwaiiaslan NlAMUSURRvaULaZtdULTS

GELO 4.1 @an3aufuinumtinfivesnued LA1SW anSuywesu nanan navin ndnduaue

Tudsfignéies aenadestunisidunaiesing wagnaifloslan Afanusviinyeu
wakduuds

GELO 4.2 fmnaduglyf ngliddedsdameuuny fRnansisue neliiAnysyloviroyumy
deru uazmilefamansznusiodaindon

GELO 4.3 annsavhanuduiiy iuiiiuagiomy smuunumifiegnamnzas

GELO 4.4 fimnuduguviesnnefals wazeousuaumaINmaIenIanyinusssy Ay

ANV NIINA
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WHUTNLEAINTSNTZAEANUTURAYOUIATFIUNANSITBUSINUANgATE 18397 (Curriculum Mapping)

@ AuSuUlAYaURAN O ANUTURAYDUTDY
- GELO 1 GELO 2 GELO 3 GELO 4
5197397
1111213 |21 |22 |23 |31 (3233|4142 |43
Loguivianuiiunadasineuazwadiolan
01-110-007 n1sdeansiudsey e | O ° o) e | 0| O °
01-110-025 Fauilulinssiodumdon | @ |0 |0 | @ | o | @ | o | @ | o | e | e
01-110-027 FAUNULFATYFAR e | O ° ° o|o| e
01-110-030 TIndenTus e | O o o o|lo| e
01-210-017 @nsauwmALazn1s T8 ° ° o| e | o0 ° o
TIHUNIIVING
01-210-027 mARANISAUAIETAUA ° ° o| e o ° o)
aaleloml
01-210-029 3iveniteTinfisnay ° o) o)
01-210-03¢ mInenitenswawn o) ° °
Usgansnmnsvineu
01-610-009 guaLilaTin
01-610-010 Tunmunisiiion1swamn olo|lo|lo|l]o|lo|lo|]o|o|o]o]o
AMANTIR
01-610-013 msmuamﬁmﬁmmsgﬂa’w o) ° ol o | o o °
Lﬁaqmmw
2.ngudvmaluladiuaznsidiuaieuinngsy
09-000-001 Winwgnsitmeniimesuay | O o e | o | @ | O
weluladansaune
09-000-002 msldnuldsunsudniogy | @ ° ° o
Wienudaifiie
09-121-001 aﬁaﬁugmﬁm%’umsﬁwm ° o o | o °
wINNTIY
09-121-002 msiaesitoyatuiude | e o e | e | O o °
ASIUTUNTUAITIEU
09-510-001 Fingalvsiuazaiulasaiy | @ | @ | O | ® o | o e | O | @
215
3. nguivinwitanisaeans
01-320-001 mmé’mqmﬁama%ma
01-320-002 #UNUIN1WDINGY
01-320-007 mmé’qﬂqmﬁamiaﬁmmu o|e| o] o ° ° o)
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- GELO 1 GELO 2 GELO 3 GELO 4
3187391
11112 (13|21|22|23|31|32|33|41|42|43 |44
01-320-011 Awissnquiiieiveeans | o | @ | o | © o| e|oO ° o
uazmalulag
01-330-002 MsAuMNIWIAT B9 ° e | O
01-330-007 Ay e sdiu o
4.nguivndaasuauludusznaunis
00-100-304 ui’miimﬁaﬁqwﬁu e OO |®|e® e e O|e e O | e O
00-100-305 ui’mﬂﬁmﬁaqmmv«ﬂﬁu e |  ®¢ O |  ®|® o o® o o e O | OO
00-100-103 mwmﬂu@’ﬂizﬂaumi ° O|e | O | e o} °
05-700-101 AsugA1ansUsEyna ° o | o o o | o
09-121-003 @fANugIUEmsU ° o ¢ o ° o
HUsEnaunNTs
09-121-004 adiANugIUdmTUNS o o | o o | e o| o )
asueAta
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1.2 nagnsmMsaauLaIin1sinuasyssliunanunasnsnisiteuivaangns

v ¢ o vl %
WAANINTILIBUINIATNNIIVB

wuandnAne1alu (GELOSs)

nNagNSNsHaY

s v ad g
naqwsﬁmsmsnﬁmuaz

Usiaiung

1.GELO 1 WuynraiildiFeud

GELO 1.1 #mnuesAau
AI0ARIATIEN AnaT19aTIA
vuguloyanIN agavingiy
WinavNalaeg e ay
GELO 1.2 amnsofoansiins
il we 811 Weu uagns
Wnaue Mmenwilnevse
MwaUsEmelneggnees
TR

GELO 1.3 &13130u3m33anTs
LD YITBNTITUTMITIANITNNG

ANSRY

a a v

1. fanssunsiteudiiunisusseny
NIAANYY @n1unsaldnany Lagnls
Gouslutuzou
2. mseRuselutuGou
3. MeinUfiRn1sdeans nmwilneuas
nMwalseina
3. ANTsunTEUIUNSSEuS 5l

3.1 Inspiration N13a31usITUAAL

3.2 limagination A15&5193UAUINTS

a

3.3 Ideation M3a¥IATIIARZITIA
Tnsie

3.4 Integration/Insight NM3138u3
Brsidenlesnu ununu Tasans
ageliUsEANSAMN

3.5 Implementation AMULAINNN
WhilaesAanuiidedn Ugnilaauin
AUARESEsIAkas U URaY
UTIQHA
4. maseuslagldlassnunsedym
Lﬁugm (Project-based or problem-
based learning)
5. AanssunsAeAATIEY UuitugIu
Y9IANUTIURLaTNE
6. nst3unsaenluguiuudy 4 i
wanansiiuinmnzay

7. unlRsuNaUINY

1. WUUVIAEDUNSAAILASIEN ARLTS
INng AnaseasIA

2. WUUdanemgAnssunLAnd
darasiangfinssy 31NN158AUTE
3. LUUnNAgUIninwe 1w neg
waznIBIRNUTEIA

4. wuudsziiunszuIunsiseus 5|
5. 33nsiauarUseiiunady 9

findngmsiuimanzey
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HBAWSNNSIEUSNANANISYRINIIN
Fufnwnaly (GELOs)

nNagNSNsHaY

s v ad o
ﬂaE!VIﬁﬁ'l‘lﬂiU'}lﬁﬂ'li'}lﬂ

wazUssiiung

GELO 2 3quaseassAuinnssu revangiusznaunis

GELO 2.1 awn3ndn 315% a31sasse
wnAavoadnnuiitusyavnm v
sonsABuLUasesdsna uaz
AnnKIndex

GELO 2.2 aninInlfguunuysng
Hosdu desengmalduiusznounis
GELO 2.3 ann3nvinaseasse
winnssu aswesdnuilnl vivorogen

dnsduduszneuns

1. maseuilaglilasanuniedynilu
37U (Project-based or problem-based
learning)
2. fNTsuNTEUIUNSSEUS 5
2.1 Inspiration nsasusstuaala
2.2 limagination A1585193AWINTS
2.3 Ideation N15a319ANNARTIEY
2.4 Integration/Insight N13138U333N13
eleanu unuau Tasinseeiad]
Usgansnn
2.5 Implementation N1SLANRILIEN
BIAANITEN Ygnilsauiinanudn
aSassikazilUUjuRauussaua
a. madeunsaenluzunuudu 4 i
wangmsiiuimnzay

5. NuAlasuNpUnINuETlmle

1. NaUNIATNUNTE
gy

2. wuudssiiunnsagviou
Anlneriseu

3. wuuusedlu
NIBUIUMTIOU3 51

4. wuudaunangAnsu
nsiseuslaedaey

5. 35nsinuarUsydiung
Bu 9 fivdngesiiuii

LRUNTEU

GELO 3 Fewujuinviunalulaglugand

o

A

GELO 3.1 @unsaidenldimalulad
ansaune Foweluladansaume
sULUUsneY wdssendldlunsudly
Yoy MAaUszlesinonisvingu uag
MslTIn

GELO 3.2 asginiemanssynuuesnig
THinalulad asauwmaiiiinasoyanady
GELO 3.3 anwnsnivinviude luns

WAILINULDY TWAILNITN

1. maSeudiuszuvesulal
2. maFoufiiunuildueuming
3. fANTIUNTEUIUNNSISEUS 5
3.1 Inspiration N19a319usITUAAL
3.2 Imagination N15A3193RUINTS
3.3 Ideation Nsa19ANUARTIFY
Falule
3.4 Integration/Insight M3L38U3ITNS
Feuloany unuau Tasannsesneg]
Usyandsnw
3.5 Implementation N1FLENNTID
23AANSITeAN Ygnilawinanuda
afvassfwazth VUi iRauussana
4. nslvimuuzd lnge1asdiaou
5. msiseunsaeuluguuuudu 9 7

wingasiuIvinzey

1. WUUNAFBUNITIA
yinwe

Digital Literacy

2. MIUTEUIINKANY
3. wuuUseiiiu
N3EUIUNSISEUS 5I

4. WUUABNANGANTIU
nsiseuslnedaou

5. FemsinuazUsediung
Bu 9 fivdngmsiiuii

Weey
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GELO 4 Junauisslng wazwadiaslan Niimnusuinvauuaziduunds

GELO 4.1 ansauftAnuvihiives
ALLBA LANTI AVTUY WYY NANAA NEN
vh néhiaueludsiignsies aenados
fumsfunaiiledlne waznaiileslan 7
fiausuRnvousaziduuds

GELO 4.2 fanuduglvi lnglidilsda
dsmouuny Tinansnsue nolviAn
Usglevlsioyuou dnu wazanfleds
NANSENURBAILIAGD

GELO 4.3 gnwnsavhenundudia Wudi
MATEAN MLUNUIYMENTiagns
Wianvau

GELO 4.4 finnuduguvsezniadaus
WAEHOLTUAIINMAINAAIENIINY

TUUTTIU AUVAINRANYNILNA

1. maseuilagldlasanundedynilu
37U (Project-based or problem-based
learning)
2. AANTIUNTFIUTHNIUNITUTIEY
NN wazanIuNTaITNaY
3. mseAuTelutusen
4. ANTsUNTFUIUNTTEUS 5

4.1 Inspiration N13a31UsITUAAL

4.2 Imagination N15@5193UAUINT

a

4.3 Ideation M3a¥9AIMARZITIA
Tnle

4.4 Integration/Insight NM3138u3IN15
\Foulosnu unuamy Tasansognad
Usyandnw

4.5 Implementation N1FLANNUTIN
29AAULTIAN Ugnilaauinanuda
afassivazilUuiuRauussaua
5. fanssunsiseusunsdifng
anunsalinaes vsean1unIalase lu
Aunndouiifimnuunnsne vannvane
WIBlTEUINAATUY w38 Us1vejunitiu
6. mat3sunsaerluzunuuy 9 7
wanansiuImnzay

7. nuilsFunBUnIe Y

1. HaUANLATIIUNID
Uy

2. WuuUseiliunsaenou
Anlneriseu

3. LUUUsEuNSEILNR
wiIAATidsHatengAnTIy
21NN150AUTY

4. WUUFANANGANTTY
Seuilagganu

5. huuUseiiu
N3EUIUNSISEUS 5I

6. WMTinLayUsziduna
Bu 9 fivdngesiiuin

LRUNTEU




2. UHUTILEAIN1INTERBANNTURAYDUNINTFTIUNANITITIUITINVANGATE T8

(Curriculum Mapping) #U2AABILANIY

102

2.1 UNUNLEAINIINTZANEANUTUHAYIVIIATFIUNANTITBUSINMENEATEI18TU

(Curriculum Mapping)

wusguemns

Hansi3eud PLO1 |PLO2 |PLO3 |PLO4 |PLO5|PLO6| PLO7 [PLO8| PLO9| PLO10| PLO11| PLO12
NUINIY NN
nguATINugLATITN
09-111-126  wPaRAEEUIU o | o
Ineenans
09-122-007  ADAKAYWNUNT ° ° °
ZR0N
09-210-129  pilitugu o | o .
09-210-130  UFtRmaiadiiugiu o | o .
09-212-102  \¥BUYIE 1 o | o .
09-212-103  UUAMsAlidwnid 1 | o | e o
09-213-304  Fpdl . )
09-213-305  UfuANsTuall ° o
09-311-167 Vi 1 o | o )
09-311-168  UfURN15¥IImMeN 1 o | o °
nguvITINTeAU
09-512-101  @AAIMNITTHOINT ° °
09-512-102  qadinendowiu o | o °
dmiugnamnssu
I3
09-512-103  UjUAn"59a¥7inen o | o )
\Hosudmiu
QAANNTTUOINT
09-512-104  YolsAunazngmaneg ° ° °
AUBIMS
09-512-202  dluazn1saAIeily o ° o
I3
09-512-203  ATVINYIIMTUAY ° o | o °
NIRTIVVATIZN
09-512-204  wiAlulagnszuiu M3 ° o | o .
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= v
WaNIILIYU]

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLO7

PLO8

PLO9

PLO10

PLO11

PLO12

09-512-205  3AINTIUDINNT

09-512-207  wRnssuEUILAA
ANSUNITIRILN
NARAIUIANTTY

I3

09-512-208  N15IANITAMAN

TaAudmsu

9

PAFINNTINDINT

09-512-209  ANSHAIIWINNTTY

NARAUINDIMNS

09-512-210  NSAIUANLAZNNT
Usziunmuninly

PAFAINNTINDINT

09-512-302  unNIIUNNT
UIMSgINadmiv

PAFAINNTINDINT

09-512-303  AISHANAWALAITASN
ASIAUAIEINTU
NAR AU

PAFAINNTIUDINT

09-512-304  &uuuIng
IneFmaEnsuay

WINNITUBIMNS

09-512-305  n15UsELUNS
Uszamduna

NARAUI IS

09-512-306  winNTsuUTIYAU

I3

09-512-307  WMATNANISHRIL
UIRNTIUHNANS N

I3

09-512-308  n1sdansladamind
wazvhislggunuly

PAFAINNTINDINT
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= v
WaNIILIYU]

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLO7

PLO8

PLO9

PLO10

PLO11

PLO12

09-512-309

SEUUNITIANITAINY
Uaaasnely

PAFAINNTINDINT

09-512-401

1ASIUIN
AneAansaImIsHay
Asinn1swmalulad

I3

a = =
NYUIYIYNLABN

09-513-304

NANMIAFIUUAZNNT

Usenauamng

09-513-305

Tgdeuuemsdmsiu
MIWALNERST U

[34\7r]

09-513-306

a <
ﬂ’]iﬂi&iLﬁJU@’]Qﬂ’ﬁLﬂU

SN AT eaNs

09-515-304

wAluladansauwmely

PAINNTIND NG

09-515-305

AMIIANITANIA LTI

1uq AFNNIIUDINNT

09-515-306

Iinennsvinaulu

BAFNNTIN

09-516-304

MsUIISlASINS il

BAFVNIINDINNT

09-516-305

NIUSMSNSPEN
Avialugmemngsy

INNT

09-516-306

MIIANISGININTG
UIMsemnsuazgnAn

&S

naudvasuaieUszaun1salluivadn

09-517-301

MRS EUATINS BN
Uszaunsalindnms
INMEnIe NI
mMsiansAlulad

[34\r]
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= v
WaNIILIYU]

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLO7

PLO8

PLO9

PLO10

PLO11

PLO12

09-517-404  MSHARIWEMRING
AN EERSaINSHaY
mMsImNsmAllaE

13

09-517-401  @vnafnw I
AN EERSaINSHaY
mMsImNsmAllaE

13

09-517-402  @unafnw R UsEwA
MAINNFERS OIS
wazMSIAnTSWAlLLAE

13

09-517-302  Hanumainendans
DINSHALNTIANS

weluladowns

09-517-303  RAnusneusenemng
AN EERSaINSHaY
mMsImMsmAllaE

INT

09-517-403  UgpmiNiemyanannu
Usenaumsni
INNANERIDMNSUAY
nMsIanALLlaE

INT
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2.2 nagnsn1sdnnisanenlilulumunaawsnisiseuivaamangnsTuusazinu

HAANSN1SEBUSVRq

nangns (PLOs)

fanssunIsizBunNIaaU

A5n15Usziiuna

PLO1: 85UN8%anN1s
WAL WU
NPUINYIAEANS

aa

AAFAENS LATEDR

1. l¥msaeuiivarnvaneguuuuiiniy
Aseududdy Tnglidndnwiladiao
T4 LW UNITADUNT NAITNIING B
32U N1TYIUINITAINT IINNAN
warsa1vi on15un Ul lueunan
lawn n1sussens NMsviuguRnis g
941U518 MTUNAUBHAIIU N33
Aanssunsundeym

2. duasulidnisfnwiAuniinae
AULBIN LA NBULUDIT18TVINRBAIUY
domanszveaneinitu 4

3. unlasuLaUNINY

1. Msaputaidsuluniangul

2. AZLUUTIZIULALNNTIN

U URNg

3. NITUILEUD

4. psapulinUan

5. U5 uRasIuaInIud L su
UOUMLNY

6. MyIAwarUseiluanssauss1ed

PLOZ: Aips1evitoya
AIENUFIUNIAY
Weenans adna1ans

Lazanm

1. 1¥nsasuiivainnatsguuuuiiy
nanmangeg NMsENURUR NsAuan
LarN19IATIvideyad le a1unsa
ihluldsiovanle

2. daasulidnisAnwrAuniinig
AULDIA LA NYULVDITIHTVINADAIU
\lemanszuasseiviu 9

3. UNlASUNBUNLNY

1. Msasudadisulunianguf n1s
aaulunipufifnaznismuu

2. Usgillunanunsinuguanig
3. Uszifiunasmuainauillésu
LOUNIY

4. UsgliuNaINTIeULASNIS
ABUADY

5. UsgliuNaINNsaoUaNsIue
6. Usgiliumsussg PLOs A1

HUNDIVDINANY

PLO3: a5UNgnannIy
AU WAZILATIEI
ToyaNugIUMg

AnFanswaz

walulaganms

1. [¥nnsaeudi varnvareguuuuiiy
NANMIINguY N1SENUJUR nsAwI
wazmsinsesideyaildifteliansa
lldvegenld

2. finnsapuiiNaNNaTY Ysannsass
INNAINNANLAIT 19U IngImans
811113 N139AN1353519 wazmalulad

81119

1.nsaeudoleuluniangud N3
aavlunipufUanagnisAuau

2. Usgifiunanunsvinuunnig

3. U5zl uNAIIUAINIUT L U
UBUNLY

4. U5 UNAIINTIBIULALNITHOU
Aany

5. U5 IHUNANNITADUANTIOU
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HAAWSN1TFEU VRN - . - -
. fanssuNIsIEUNITAIY Asn1suszidfiuna
nangns (PLOs)

v v v

3. daaSulviimsfnwauaiisieauies | 6.Useldun1sussg PLOs a1nyuues
uazdududeyase deRdvamudnuns | vesindnw
19331879 a0A UL DW1A15ET04
s T 9

4. §An15i5euNITaDUT deALNTN
ANSITULAEATESTINlUTIEIN

5. swdldduneumng

6. AnssuAnwigauuenanuiiileliia

UUNBIN TV IUEAEYNTTUOIMNS

PLO4: 5 urewannIs | 1. I¥n1saoudivarnvategunvuiiiu | 1.asaeuteideulunangud s
AU WAETLATIEN | vanmamgud MsRnUUR nswan | aeulumaufifnasnisauay
Toyaw ugrulunis | uagnsiieseidoyadldiatnsn | 2Ussdiuanunsviujding
U3NM5537901M13 ldldsievenls 3 U5zt unasnuaInaud Ia sy
2. dnsdansiseunsaeulaglddym | veumng

\Jugu (Problem based learning) 4.U58IUNAINTIBNULAZNITADU
3. daRanssuiidaaiuinuenindu | Ao

JUsznouns MsAniiasizdifionts | 5.UssilunannsaeuaNsInus
Mauny Andugsiauaznisiinuileng | 6. Uszildun1sussa PLOs A1n
§30ANUNINTIUNNTYINGINITRBY 11DIVRINANY
4. daaSulviimsfnwAuniisigauies

Aaa o

Wrunalulad Adianiuanwusns
51939 nADAIULE eMENSEYe IS 183
thi

5. uiildsuneunng
6.ﬁaﬂiiuﬁﬂwmmuuaﬂamuﬁLﬁmﬁu
LUNDINTTYINGIAR

7. M3FeuiNNNIAANK
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HAAWSN1TFEU VRN

nangns (PLOs)

AaNIsUNISISEUNNTADY

A5n1sUsziiuna

PLOS: Uszandldninug
lunsuussunansioun

IU3

PLO6: A5I9dBULAY
ASIEVHAN AU D1YNT
AINUINTFIUOIAT

Jaonsy

1. lfnrsaeufivarnuaisgduuy lag
it svdnmmguiuazy SR iun
N15U55818 8AUTIE NTUNAUDNAIIUY
NIAABY N33R AANTIUNITLATgM
2. fANTTUNITTBUTHIUNTANU TR
Tngldnisapunuulassrnudugiu

3. dn1sdaniaseunisasulaelddgm
\Jugu (Problem based learning)

4. N15E0UABALNINNONUIBUAY
9385550TUN199U iU Tun1suEn
2IMNINULINTFINAIIUUAOANE LAz
N13ALTUIIUTTENIUITTEIUTT
UMy

5. uiilésuseunsng

6. M3FeuFNNNITARNYY uazlandain

an1uusENauNIs

1. Myapudaleulumanguf uae
nsaeulun1AUfUR

2. Usziflunaau/d uauni s
Ujusng

3. UszilunasuaInaud Lasu
UBUNLNY

4. UszlliunaannnITuIlaua sIeau
LAYNITNBUAINNL

5. Usg Il UNaINNITHOUANTIOUY
518%

6. Usgtilun15us3a PLOs 91N

LULDIVBIINANY

PLOT7: 80NWUULKY
§9nUagNSANLNGIAY
AUBIMTHIU
anunsalinanslaogng

Wuszuu

1. Mmsaeufiviennvansguuuy Tnewtiuis
wianmManguluarufua laun mausseny
9AUTIY MIUAUDHANIY NTVIAGBY N3
JANINTIN WAz AU

2. dalviimsFoudifleysannmsemmgan
a01uN1500939 Iaen13f nw fa1u LTey
W13 v 4§ Uszaunisal 91nany
Usgnoumadiivennsiiiey

3. finsdnnanssuasawsatunalanis
duadulilimsiiwwnAndudUsznoums
uagklniwinwes pitching startup

4. floanuuuianssuliindnulavnaes
M3 ATiugsnakasn RN Lo

gsnauRanTIuNSYhgsiadaes

1. Mmyaeudoleuluniangud] uaz
nsaeulunAUf U

2. Usuid uwasiuannaud L sy
1UDUNINE

3. WNANITANLITUIIULAL NI DA
UMLFUIINAINTIUNITYINGIAD
91899

4. UsziliunaannnITuIlaua sIeau
LAYNITNOUAINL

5. Uzl UNANNNITHOUANTIOUY
5187

6. Us¥idun15u558 PLOs 91N

LULDIVRIINANY
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HAAWSN1TFEU VRN

nangns (PLOs)

AaNIsUNISISEUNNTADY

A5n1sUsziiuna

5. daasuliiinsfnwAuainIenuLe
BouidenuesisnndomeluladAdsa
e eivmaentuiemansy
YoITEATA 9

6. IANIIT YUNTADUUUUY TUNITUAY
Weslsaomuewusiazsein

7. UNP S UNBUMINY

PLO8: NeuUNWInATTY
215 NEN1SUSENOU

§3n9

o

1. SatanssuiidaasuliinAnwianis
AndAsnzt Tisn1saeuluulATIu
wiotanndugiu (Project-based or
problem-based learning)

2. 3ANSI38UNSEDULULUUSEAUNT]
n3e lagnsAnwigau

3. 938 nsasuluuLunsil Anwiuay
n1sas1anau il ewmun i iAnoA
Auglng i dlug nisadieassd
winnssuwasnisidudusznounis

4. IAN1TFYUNTAOULUUYTUINTUAY
Beuloaiienanuainuatoann 1y
WMYIMENTEINIT NIFINNITTIND Uag
walulagenms

5. dananssulidn@nwduAuteyain
sunuazlanialunisuseneugsnaems
Fns1edeya aiuwuIAnNEnde
afsudanssuiiietesiugramnssy
915K 1ud owmalulad A5 wa waz

ULAUDVIEHNANUUINNTI

1. Tnsapudeoldau n1saauuin
wWa visensaeulun

2. Uszliiuannn1siilaues1e9u
LATNAIU

3. fuanannsiansnuAnLiuly
msyaeAUselutuou

4. UsedlunanuidelusieTon
1A5997U kazUseananusgnis
ANUNOARDANSITUTU

5. n1sld@arunisai 9ae e/
NTUANEINAZOUAINEINITO LY
A9AAILATIEN LazuAUgun1ves
UnAnWY

6. Usviflumasnu/g uauuinnssy
LAYNITUNLAUDNAIIU

7. Usziliunaannsauanssnuy
8. U3zt un15us54, PLOs 911

HULDIVDINANY
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HAAWSN1TFEU VRN

nangns (PLOs)

AaNIsUNISISEUNNTADY

A5n1sUsziiuna

PLO9: Y3a4IN13ANYS
AANEAERSHAE
walulagemnsiuns
Uinsssiauitendtam
lugnawnssuemsie

1 I
RIRNSUICEATIY

o

1. SatanssuiidaasuliinAnwianis
Andasied 1978 n1sdeunuunns
uAeyu (problem-solving task)

2. {afansuduasunmsissuiinuinue
unue

3, fansSeumsaeuiiiuUszaunisel
939 lassnusivanulsEnounIs
4. n1ssulang Tgniarnaanu
US£N0UNI5LI 911100 WU ULR O
wuantunisuntadyul naaes
Wity a3y adusiena wazdaue

HanuMsuAlulgyvdedusenaunis

1. Uzt unasIu /Aun 1
581NN URNS

2. Uszifluannnisaeunaujun

3. Usuiflunasu/d uauiindy
wazNITULEUBNAIIY

4. Yszidlumnunsnelavesaniy
Jsgnaunis

5. UsglduanuanIsaouanssauy
18¢

6. Uszidun15u55q PLOs 311

HUNDIVDINANY

PLO10: anansaile wa
91U WU WATUILEUD
Wunwlneuay

NWIBINYY

1. dinsaeaunsnnislgniwdangwlu
N158 9415 N1TAUAULALLAUSIVUIIY
Toyalunnseiv

2. duasulvifinnsdevind evaueidu
A vewazn1wsIngy

3. 9nnanssunisiseunisaaulieu

) a o @

a3y wazuntauanaIIuI v eLdu

AYIBINYY

1. UsziliunaannuanueeinAne
Flesunaumg

2. Uszlilunaannn1siitausnasnu
wihdusey wasnwensldaiw
vearinAnwusazyana

3. Usgtdun13ussq PLOs 910

LUUBIVBIINANY

PLO11: idenld
walulagadvialunis
duAuitomaiTeusiay

WAUIPULDINADATIN

1. 3anszuiunisasulagiiniiug
AlnA1ans aif unldussuiananas
Awns1sinelusunsugendwIsdmsu
nsUszananauaziLAIIEYveyad
winganluni1sanduaunien 1y
TNYIAIANT DINITHAZNI1TTANTS
wialulagenms

2. ANUFURTHUNAnuLAnnued
d1115071A18v 78y a910N151
U uanisuarnisidelagldlusunsy
oA wIT A1 UNITUTENIaNALAY

Tnswhtoyanipdineansuazaia

1. l¥nsapudeldeau n1saauuin
W visen1saeuufUn

2. Usziliumaannnanuuestindne
Flesuneumg

3. Usgtdun13ussq PLOs 910

1ULDIVRINANY
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HAAWSN1TFEU VRN

nangns (PLOs)

AaNIsUNISISEUNNTADY

A5n1sUsziiuna

3. faAvnssumsSouditnlidnAnwle
Tdwmalulagasawnalunisduaunay
NuTIUTIndeyalagn1suoununey
T¥dnAnunAnsiduaisisnuionas

NUNAY

PLO12: YU UAY
nyseileuves
WIINIRENTOANIUN

Hnufdfau

1.6 @apuusservuazedUsnelag
aanunsnngszideuiaztansuuaty
1839

3. nsalAnwiwaznisdaiusulunig
Tasevuarlwadnuiuld eadu
nszifgunaztenisuialuaniu
Usznaunis

4. MIIFPUFINANUNTAINT LU N5
ATIrBLIaNlUNSI NS BULAYEIIY N3

v a & U
91998 LWusu

1. funanganssuvesdndnuily
mssamAanssuiisades

2. Ysgillunaannnisuuaniung
suilau waztauuRsng 9

3. Jsviflunaannsididwsoy
LAZNTANIUATIIA

4. Usziiiunanuiildsunaunng
5. Uszidluwaannnisilarusiulu
msvhaudungy

6. Uszilunaannnisuseiiduain
HUsEnauNs
7.Usgidun15U554, PLOs 911

HUNDIVDINANY
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= (Y a v =2
NUIN 5 viananmﬂumiﬂixmuwaunﬁnm

1. ngszlisuvisenaninasilumsiiszauazuuuy (1n39)
ngszideunsandninaeilunsbissauazuuulmdulumudediduresuniineide

a1 v =3

wAlulagIwAasYYT 19UN1TANBITEAUUT YIRS W.A. 2550 LagUTenIANnIIneIae

9

a A

wialulagsvaenadyys 1389 nanmyinkasUssliunansanwseaudsaaes Tousena o

Ui 27 Uns1AY 2563

2. ASTUAUNNIVAUFBUNIASTLNARNgVE vatinAnY
2.1 mamugauIIAsgIuNaNIsEeudvaindnwdslidnsanisine
2.1.1 véngnsiinsudsieangnssumamnuaeunamaioudvestindnyilusei lae
ANIENITINIYUADUY SnthinTiadeunazyssidu Twazdunivl nsiFeunsaeu deaou
wazmsUszifiusaiindnduliinAnwanusaussquadnsnsSeuisefuneiviuasnadndnis

a

SoufseAundngmsiinimun aanueinnsgIundngnssERuUTynes wa 2565 laeiinig
Ussifiuegnaliosnanisiinwias 1 Ay

2.1.2 AENTTUNIIMINABY AN15ANTUNITAAAINNITUTTARAANE NS US TEAU
swivmnaeinnuiindngasiunvesindnymdsdunianisdnu Tneldiadesdiouuy
UszilUHaaNENSISeuIseRuT 83w

2.1.3 AMENIIUNTNIUNADUY LN15ANTUNITAAAINNITUTTARAANENITIT U Uag
aussnuzedulnuiivingasivunvestnAnvusasiulindsdunansine nelfiadoaile
wwulssdusadugrismaniatou lnensliiaosflouuudssiunadnsnsGeussedudud

2.1.4 AMENTTUNITMIUARU AN15ANTUNISAAAINNITUTTAHAANTNITIS U TEhU
sdngnsvesiinfnududil 3 uarduddl 4 munasiespundngnsEiuUTyYIRTNLA. 2565
Tngldipdestiouuuuspifiunadnénsisousssiuvangns

Tagransmuasuazgniianagiiazenuienaznssunmangasiiieluuiuyss
nszvumsieliinAnussqradndmaiouiiineuadledusamsine edvintn@nuniide
asdelupzuunauvidenansusziiuiild néngaslativemdunisiudeieaiouniegnssaing

nsUseiiveuaunae il un i uleduesnny
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2.2 NMINIUFBUANASFIUNANTSE U A sinAnwdnsan1sAne
ndngasiimausisisnuenssumamuaounansSouivdaindnsduionisfinm e
thiafilfinuiuussnszuiumsiounsasulazUiuusmangns
2.2.1 AMENTTUNITNIUABUY AN1FANTUNITNIUABUNITUTIANAGNENITITHUI VBN

a

MANgA IV adin laina1aun1SANYINUNUYNINTFIUNENANTTEAUUTYYINT W.A. 2565
IngldiasaslouuuysaiiunadninisseuseAunangns

2.2.2 AIENITUNITUIMINENENTANTUNTE 59901985 Ui vesddin uaznis
Ivnunssanedgdniaunisfinwvesiadio lneUszdivantaudiandnianisfnulunsas
JUHULUUUITEEUA1IENNTEUY

2.2.3 ANENTIUNITUIIMINENgRIALTiunTsasraauianelavesiaudindon1sdanis
ISHUNTADUVBINANEAT TULIAMUNTDULALAIINIAINTIBIVTS Ul UnANEAT TIUNE1U
dl dl o g dl dl dl o = o a o a va a
au 9 Nimualundngasiifendesiunisuszneuandnvesdudinwaznisllu]iRauass
sunalalemdbidadnauetofndiulunisuiuugmangas lnslduuulsediuanuiianely
VDI UTIAFON1TIANTTITEUNTARUVRNGNGNT

o < Yo a dll a = ! v a a0 & =
2.2.4 drvnanuiuveslidude ieussdiuauianeladetudinidnsanisin

wazttvinauluaniulsznaunsiu o Ineldisnsveitndunivalnsonislanuvasuny

3. NAGINISANTINITANIANAENGAT
3.1 Wn@nuiifianslasuliagn desdauaudRnsudou Feseluil
3.1.1 Bouasumhein warsoinauiuminedeimualilundngns
3.1.2 fszdunzuuueivazaunasavdngnslitdesnin 2.00
3.1.3 Wszornatliiu 2 wWhwesszernainisinuiidimuallundnges fedlaiiy
JrEEIAINITaINNNISANYINIY
3.1.4 \Dugfiaumnifvanzantumadutafinuessifudauynitusiouminede
3.1.5 Iauant@su q mutediduresmninedemaluladvuanasnys e
nMsfnusERUUS e N 2550 uazatusiiaiin ne. 2556
3.2 dhAnwiidavsuansaususvednsamsinudesdinuaudfasuiou fil
3.2.1 Wuti@nwiaansinwaavheiiameouseunsunuvdngns

3.2.2 HIURINTIUNAIATIAUAUNUNAUAING1 AN UA
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U A

3.2.3 HuNATIAUNWISINg e NUsENIALNINg1demAlulagsvenayys 1309
NAIININTFIUANINAINTONNNTHIINg BuRIlnAnwseauUTygninaudisanisAne
W.A. 2560 LAY NUINNINTFIUAIINAINITANNAI SN uUinAnwseavUSyyinineu
dusamsinw @Uuil 2) wa. 2562

3.2.4 Sauantdsu q mutetiduresmninedemaluladvuanasnys e
MsfnusERUUS a9 M. 2550 uazatusiaiin ne. 2556

3.2.5 TiinAnwiifinuasdinsufunuissylilude 3.1 fudifosans audiume
dudamsfnudediindaaiiivnisuazunzdou melusseznanfiuminerde fvue

faviuenalilasumsiansanaustesreaniuningtdeieayldlviuSyg lunianisAnwitu
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N9 6 N1TUTLAUAMNINAENGAT

14

1. HaansSNIseus

Y

VANENTINeIMansiadin a1 3vIngImanionmskazn1sInn1snalulage s

AN1931UHUNITUTEAUANATNNANGATATURAT NS N1TLTUUT AINUINTTIUA N A

LY

2AUQANANE W.A. 2565 lagiun1suseidunadwinisiseus n15vau wagn1susenau

all

a1findaszveninAnwinasddnianisfner saudinisyssidiunanuidevesindnwinag

<@ =

fisansAne Inendnansiununisusulamangasyn 5 U inevausininumeanisves

@32

A lddudianazaniunsalnsiudvulUategiane JadnansinszuiunIsTIuTINAINY

rosnsveiiduliddendrdgiinelulasaeuenundesziwazimuadunadnsnis

va

a v o Y] ) o . Y a
Feus N AanieTeaunangas (Program leaming outcomes; PLOS) KARNEN15L38U3 7

&

[ [y

aanTasetud (Year learning outcomes; YLOs) LLazwaé’Wﬁ‘miL%ufﬁ'mmmqswm
5187391 (Course learning outcomes; CLOs) fapnndnatuuloune Wusha devia uay on
Snualvewmive douazany LHUTALILATYER A AIANLIYA [Whninen1sWwaun
Fefuveesdnisandszynvd SDGs waziduluaiunael Core competencies in Food
Science ¥84 Institute of Food Technologists Usginean3gaLusn sﬁaLﬂummg’mafma
LLasaamﬂé’mﬁ’Uﬂiaummgm Asian University Network Quality Assurance (AUN-QA)

v a

lngvangnsineimansiadin a1v13vingrransemisuaznisdanismalulage s
Ianmuaaunmdudinl IRl
v ¢ L] 14
1.1 NMTUTTANAGWSNSITEUS
1.1.1 dnfnwivewmangnsagaesussanasnsnisseusnaavisluseausgivn s1e9u
U wazaussauesetul munszuiumsnIsussiliunaansnsiseusnmaniuasaussouy
IngAnenIIUNIINILERUlBAUann1ANSAN Y ntinAnwilaniunmsysediy vanansoedl
n1sdnfanssuasusasIidnAnyinisaeurieusslivaussousivdauaiunsaussquagns

nsiseuslamunivun

v
a e v s

1.1.2 Saudiniid§ansinunannvdngmsiavfosussauadns nsisoudiaan sy
JEAUNANENT WasnadnsnsisouinuaudliseAulyg 9T 4 anu laun anug vinue
9395334 haganuwuzdluyana laedn1sussiduiiuiuulssidunad nin1sisous sy
nanansiaedldiadauas Audadmadsadiuauesnigly 1 Yduainnisaumsdne wans

Usgliuazgniuniessviuagldlunmsusulsmangnseely
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1.2 Mmeihanunsanisusznavandndassuauvasiindnwuasdansansing
UndinfidnsanisfnmainndngastifiauivieUsenevendndasznelussesioa 1

U IngAnenssumsusmamangnsagd1sianiensiauyivesdadiniazanuianelazes

>°

{ld0udinsion1sUfURnureastudaiidnsanisdnwanndngnstilas 1 A% 910073

a a ! LY a a0 < = [ S o
'WL‘L!‘LNTU‘VIN'TLlll'TW‘U’JWUm%ﬁWﬁWLiﬂﬂﬂiﬂﬂH’]‘ﬂ’]ﬂﬁaﬂqmi 100% H9uvlussegsiian 6

D, e

WAOU way 85% vasdudinndsanisAnevinauluaisnunasatudIvdnnazaiunsavinanu

'
L% v a a

Iopgnefiuszdnsam Jagtu dadinfiaunisfinulasuldusiounds 17,000 vm 89830

9

a A a

Rufousnsmuse 163

q >

=

1.3 NAYTUIYVDIUNANYILAL

o

gan3an1sAnen
tudinfidniansdnuiannvdngnsazdesiiunadisulassnsidouas/miensin
UfuRluanulsznaunisass amnsaihUszaunisalluldussleviasdunsuiifnu wans
fiduauiiinumn wuidndnwwasiduiamsfnwvemdngasiamnsofauinanuide
wldsunetansssfumfuazuued sufeaunsod unanuidedieved unsifou

AUANSUNS

2. Unfinwn
2.1 nszuaumsiuiindne
nangnslisruukaznalnn1TTulnAnyY) AMENIIUNITUTMITUANGATAIINUALAY
TUWNUTILIUNTTUENANYY MnUAAENYMEYeIRalnT INMTINSTU/AnieninAny
Snwurnsaouiiiedn@ng fnsfeasuasUssanduiusudngnsiiutesmaiauuuesylysd
soulall wazleduaiiifly dnlviin1sSuldiiutomassuy TCAS Uag N133UNTIvedAMy &
mMsfmdeniindnweedusslauasiinuauifnuiindngnsimue
2.2 MamsguAanIauiaudifnw
2.2.1 néngsfimsUguimaieliin@nvimsuuastilanvazidoavemdngns
o1 Fnndsdnsanisfinu Aatfuayunisdoud waensliFisludaminende
2.2.2 vangasduatuuazdnlniimswseuanunieulvitiuindnwinsnidnlumusiig

9 A9ndu 1wy n1sUTUN ugIuiIeTn Awdingy wazadamansdsandunisiay

|
= o a

UNNINYNFEY NI TINUTTUUNLLDIUE NS VLN ANWITUTN 1 Femfiunisinenty Tudiuved
) ~ = % ) A va v v oA =~ a & a
wanans dnseseuanuniewrinwejUanunisidiaTesdiemadneimansuazimalulad

A5E519NTBUANUARLUUNRIUNLA (Growth mindset)
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2.3 mydadsunazimuntdnfnw
2.3.1 nangasilszuuenasdnuinw adsnundudn@nyinsanudvinisiagnis
I innuszuUaIgntinm

=2

2.3.2 néngnsiiszuunalnfidaadunsianng udnuasiifiaszasd vesindnwuas
msiauMsEeuamanssed 21 iumsysanmstunsdeumsaou uenanisdifanssy
w3 W MsdaasunmsvhanuduiiuezmsduUszneuns Wusiu

2.3.3 néngrstiszunalniidaaiumsianisidoumsasulneld Active Learning

2.3.4 vianansimualidsednlunguiviasuaiassaunsalludvgn laud an
Aadnw NN wazdnamzduimaingrmanseomiskazn1sdanisimalulademis
duasaliind@nulfihedanud vy wasdssaunsaiilduanmsSounisasululdlu
MU URUAIS

2.4 waiAnfutindnu

MANgATANMINANNNTIMINVRITNANY NIMIUABUNITUTTANAANSNITITEUI LAY
Uspifiunadiinfuindnyiisludusnsnisaieg nisduanisne enufenela/laidia
wolavesnAnuirendngniuaznisdanistedeaiouiuuvuasua dunwalseiien
Wz Focus Group lagmnuaAdivung 80% vesdnAnwidaduianelananisuinig
wdngms AnuAnTuasdelaueuurvesindnugnisnlfifteusulsaiammangns Tudu
Y8aN153nN15TT0T8U angaslisruukaznalnn1sdInnisteseasuuratame Unfny
annsadudeieasouinutesmanaulouiednnistesossouiinuzimun anznssuns
UszdmdnganiusziuteieadsusnfinnsuniiomuumaeiansdedeSeunaziiunlily

MsUSUUTIRIMANENS

3. 819138

ndngnsiingruIunsuimsLaimune g1 U115Sva madaiden
9191387 dAuaNTR AuAuTvIgnIanin anuamsalunisnanHauNg
J91ms wazArwansammwsanguituluaudinmninendeinun uazaaLnaei
WINTFIUNENENTIEAUUTYNS WA 2565 Tn15ilnsuenansdlual 2 Yeanis Ao Yeanieves

UNINNFY warYaanIieuilasuniseudiiainuminede
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3.1 NFUTNITUASHAINIB1A1TY

3.1.1 néngnsdiszuunalalumanasussnmdaiedavnenasdi suileveuvdngms
01938 Uszdmdngns uazenansdiaeuiiaenadosiumsiuuanuemdngnsiaseunquyn
WusAa A N1saeu NM15398 MIVTMTIVINT WaeMTUSININUIANENT ANENITUNITUINNS
dngRTRIITIN ULaTUA S 901 T URATeUNENgRT 138 UsEamangms ware19738
areulidulunmunnamisnasgundngnsssaulTaa1es we. 2565 AARAINSANY AW
AUN3 HAUATLRNIIINg

3.1.2 vangmsiszuunalnlunmanssuaunienenansdniiunsuguinae1aised
Tmiuazmsilinousulunu (on the job training) ustsisosdfiasaiisiiUsnm uenanilds
fmsudamszaunsuisveuluvdngassaszaumsaluazeudemgsnidvnsuaside 1

a Ly PN

mIsryuarsiiuassouz gy ANl nmauayasatuay sy ingdef e
mieisMsUssdlunue Az sUsTRuIING ATy

313 ndngesiiszuunalnmisd aesunaziauienansdlsid anand savigmaanan
Jond fsvaunsaifivnvaudumsdndadio waedamimilunmssdananumeddnis
osiailes imuslienasdynausioadrfumsiauinugmainmsAndnedseslas 1
pds vonanildsduaiunsAnuideliiinandifigedu msilairlunegaaminssusisluuas
ANUTENA N15A31904AT0Y1UNTABUKALTIY NTYTUMIANENTTINAUTENINVANENT/ Aty
wonandiaimusliensssihanudldsuannseusyiaumnlsusslositilugumagon
MIFRU MTIFY LayMSUTMTIVING

3.14 ndngmsiiszuunalnmssngeadagifvsienansdfiained eldeditundngns
afuaylviimsuaniUasuiFeudann Best Practice Yomdngaslusunssuiumsaou Msiae
WAEMIUSMTIVING

3.2 AMATWDINSY

6 Yo [ %

wanansiyuall 100% Y8013y SuRnveunangnsfennnaiUSyaen dnany

Y

LY v

madmmsduluinamiinasgundngasseiudadin@nw wa. 2565 uazdmsduverfvun
ALY SN AN TSNS
3.3 wafiliaduiuenansd
wanaasiszuunalnmsussdiudnsnmsategrede1ansd msussdiuaruiionsla/lidg
welasenmsudmndngnsuazdsativayumaisunisaeu lnefmunsedumnufianslasoslisi

71 3.51 AnezuLiY 5 ndngasiran1sUssduinuiulsuasinmnegiseiien
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4. MANEAS NTRBUNITERY MUsTIIURLTE

4.1 vangnsiszuunalnnisdnnisaisesiedvlundngns laun n1seenwuunangns
wazanseseInlundnans nsuTuusamdngnslivivadeaiuanun1mtilueians
gmansiazimalulage1s anudeinisvesanIulsznounis Jldvudn gnsaans
FEAUANE WNINEIRE N3N wazUseme wastlulumunasiuinsgiunangnsseiu

a

USeyey1ns W.A. 2565

4.2 MIINITLUUKADULAZNTEUIUNTIANITS BUNTAU angnsiseuukaznalnng
fvuneransdiaouluniazieivlaefinnsanangurd awndviidisanisdnw A
\Berngy Uszaumsalaeunar/miolde AmualienansdiaeuiivinidavinneasiBunves
518791 (1A9.3 war ¥AB.5) IAN1TT8UNITaeU wazinUseiduna tneynsiedviasiinis
fvuanadnsnsiieuivoseiniiaenndesiunadndniaiouivemdngns fin1sdnnns
BoumsasuuaznsUsediunaiivainvany Mé’ﬂqm%Lmﬁ‘i”’mmzﬂﬁiuﬂmﬁaﬁ’]ﬁ’u AnmL
LazasIvaeUMsALdunuMsSoumsasy MsaUseiliuna n1sUsEliunsussaRadNsT
A aseiuTeien $ull uazndnges wethanldlunsuiulsmdngssiely

4.3 nMsUsT UL LT oU nanansiseuukagnalnnsuseiul T oununsouNInsgIY
AaNATEAUUI YIRS e, 2565 i ewauntnAnun Il auandAnuindngasainnds
vdngmsrvualusiazseiniinisussidunamsiFeudiivainvans 1wy nisaeudeideu ms
dEUDIIU N15YI89TU kazAzLLUALA Il Tnsutsdndunsuuneg9TaLaL uay
0191360098 eans3snsUsnduli Soudnlalunivusn FednAnmargnussduionuy
ANMIUAIINA1IMIN (Formative Assessment) Wazlhuuinnalunaugavine (Summative
Assessment) #a39UNIANITANEY Tn15lTInUYTN15UZLEULUY Rubric scoring Tun1s
Usziflunmsdnaueviemmilassnudielnisanundusssuuazdaou wazdinsdainsa
wuumsinae Wulunufinminerdoimun wazrun1sRansaNINAMENSTNNITUIINS
vdngns mnindnwiideads amnsadumissensiaaeunNansAnyInuYsTiAnY
fvua uenanivduasedudnisine dnAnwasdosihunssurumsnuaevanssougly
s13mEn vhmsussidusuesiuuuulssdiudieTamsussauadwinisSeusiimantals
sefuTein Ul waendngns uasdinisliindnwvuuulsadudaeunagseivdie
TnkazdLanedeyansussiduiSeudesnnznssunsuimsvangans wagtluldlunis

UFulssasiaunszuiunisusediunanisiseuivesindnwiegeiaiiled



120

5. AeatfuayunnsiBeul
vdngmsiszuunalnmsdavdsatiuayunisiiouifinevaussronudesnisuasdl
USunauiiganadmsunisiseunisasy n15338 kagn1susmsivinisdiaanimuasniould
MUY 81A13138U Hesansauwme (ICT) WosauaRdva uazarsisulnaiisndu ldud b
Il LAdesuueInia sauiadssiuasanuazaan Idun Tssenmanans aunufwinans weq
ne g salwinuds szuuBumesiilnlane (WIF) wevluas i Microsoft office, Microsoft

team, SPSS Wudy sruvaiivennin@ne) wasiuiwnueusuiaIuas1sazaeluusiu

'
a

uIneds wazaddniddle uenandeneivermansuasmalulad I§dndsatiuayunis
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Agreement on Academic Exchange DAMNISH

_ ‘ between el TECHNOLOGICAL
Rajamangala University of Technology Thanyaburi, Thailand INSTITUTE

and
Food Technology, Denmark Technology Institute, Denmark

Rajamangala University of Technology Thanyaburi (RMUTT), Thailand and Food Technology,
Denmark Technology Institute (DT, Denmark, hereby conclude this agreement fo promote
educational and academic exchange and cooperation between two institutes

1. Each institute will make an effort to promote and dewvelop cooperation in the following activities
upon the principles of equality and reciprocity.

1. Exchange of faculty members and research fellows

2. Exchange of students.

3. Exchange of academic materials, publications, information and sharing useful data
4. Conducting joint research projects and organizing symposiums.

2.In order to carry out the above mentioned activities, a memorandum will be exchanged after mutual
consultation between the institutes. However, each institution does not assume any financial
responsibilities by this agreement

3. The agreement shall come into effect on the date of the signatures tothe agreement and shall be valid
for a period of five years. The validity of the agreement may be extended after mutual consultation,

4, This agreement is made in English, two copies of each, with all the texts being equally authentic.

Signature Signature 7 )
i ) A / i L
o Piim-a ol JOWin_
iAsst Prof Dr Sommai Pivsa-Arh iDr. Mikael Poulsen)
Acting President, Executive Vice President,
Rajamangala University of Technology Thanyaburi Agro Tech, Denmark Technology Institute
1674 /2020 16/ 1/2020
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D

NPUST

MEMORANDUM OF UNDERSTANDING ON
THE NATIONAL PINGTUNG UNIVERSITY OF SCIENCE AND TECHNOLOGY (TAIWAN, R.0.C.)
INTERNATIONAL EDUCATION AND RESEARCH CENTER
AT
RAJAMANGALA UNIVERSITY OF TECHNOLOGY THANYABURI {THAILAND)
The Rajamangala University of Technology Thanyaburi (hereinafter referred to as “RMUTT") and
the National Pingtung University of Science and Technology (hereinafter referred to as “NPUST")
hereby establish this Memorandum of Understanding with the intent to promote mutual
understanding and facilitate collaboration between one another’s respective departments, colleges,

and research agencies as follows:

1. Purposes

The NPUST operating the International Education and Research Center (hereinafter referred to as
“IERC") is to establish the IERC at RMUTT with the aim of expanding cooperative relationships and
effectively developing academic and research activities between the Parties and potential third-

party collaborators from academic, governmental or business sectors.

2. Activities
Subject to the availability of funds and resources, the scope of activities conducted at [ERC shall
include, but not be limited to:
2.1 facilitating the mutually beneficial exchange of academic information and materials between
the Parties;
2.2 identifying opportunities for RMUTT to engage in research and/or educational activities
with departments, colleges, and research institutions at NPUST;
2.3 providing information on research projects of potential interest to researchers at each of the
respective institutions and promoting the development of industry-university cooperation;
2.4 recruiting international students and researchers and providing assistance with respect to
the various administrative procedures related to their international education and/or

research activities.

3. Framework

3.1 The IERC is to be located at the International Strategy Division on the campus of RMUTT

1
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3.2 Based on the resources available, IERC's hours of operations will, in principle, be determined
with consideration given to meeting the demand of the researchers and students seeking its

services.

3.3 NPUST will assign its own personnel to staff the JERC during its hours of operation.

4. Validity, Renewal and Termination
4.1 This Memorandum shall remain in force for a period of five (5) years from the date of signing.
It may be subject to revision, modification or renewal by mutual consent expressed in
writing.
4.2 Either Party may terminate the Memorandum in advance of its natural expiration by

providing the other Party with one month’s written notice.

This Memorandum is expressed in the English language and exists in duplicate with each Party to

the Memorandum retaining one copy.

National Pingtung University of Science and Rajamangala University of Technology

Technology Thanyaburi

Dr. Sommai Pivsa-Art

Dr. Chang-Hsien Tai

President President

Date: November J& WW pate:  Novenbey 2E, W
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