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1. IUUNIBNATINAADANANGAT Laidfaandn 128 viqenn
2. lassafravdngns
n. vuandnAnynaly Laitfaendn 30 wiehn
¥ NUINIVUANE Laitfaendn 92 wlenn

WY 1 @unafinen

Augiuaniziu Laidfaend 21 wiqehn
Avten laidaanin 56  wuqein
J109AY 50  wuwdn
Juden laidaenin 6  wUIEnn
AUsEauNITalBIUUR Laitfaendn 15 vdagfin
way 2 laseauiian
Ayrugruawiziiy laitfaendn 21 wiein
Jven lsitfosnin 59  wiaenin
J109AY 50  wuwdn
Juden laidaenin 9 wilwhn
A UsEauNITalBIUUR Laitfaendn 12 wdagfin

A. NNV NADNLES laidaenin 6  wuein



3. 5997391

n. nadrAnenaly lidewndn 30  wuddeda
ELRVALEY 18 wudenn
ngun1sldnam 9  wiehn

0000111 nwlngdmsugaudnm 3(3-0-6)

Thai for Higher Education

0000121 mwidsnguituguludinusysiiu 3(3-0-6)
Basic English in Daily Life

0000122 MseuLanTEuA WS INg LU 3(3-0-6)
Read and Write in Basic English
NAUYIUINIT 9  wienin

0000161 AMAINYIA 3(3-0-6)
Quality of Life

0000162 AwIndoutuniseiuiin 3(3-0-6)
Environment and Lifestyle

0000261 é’mmﬁaﬁuLLazLﬁiwﬁﬁlwaLﬁaq 3(3-0-6)

Social Sustainability and Sufficiency Economy

v uden Lidesnin 12 wihefa
naudydsAuLaan 3 wdjeia
0NNV
0000262 ¥inSuANY 3(2-2-5)
Southern Thai Studies
0000263 Inyuvusiesiu 3(1-6-2)

Local Community Ways
aa a a a a % & a v oA 1Y a
wewe © Nsaidenseus eI iaseivmilaluindiduiienuad aunsaiien
a A A & a a 1Y
swnmaeluivdents
1 a = [ 1 1 a
ngu3YvLaen Lideandn 9 wileha
a =) 1 a Y A a % 1 dy
A nden 9 wiheAnliaenanTwIvswmelull
1HaNaNTEIVINGUNTIdnIE
0000112 Wy wILENTITEUS 3(2-2-5)
Multilingual for Learning
0000131 AW ILASINUTITUNIN 3(3-0-6)

Burmese Language and Culture



0000132

0000133

0000134

0000135

0000136

0000137

0000163

0000164

0000165

0000166

0000167

0000168

0000169

0000171

0000181

0000182

AILAZ TUUTTTUIYAUIY

Vietnamese Language and Culture

AL TAIUGTTUNING
Korean Language and Culture
Awuay Tausssdg
Japanese Language and Culture
AYMALINUSITUIY

Chinese Language and Culture
MaYIRUEIIINANY

Malay Language and Culture
ATABsdMTUTINUsEITY
Russian for Daily Life
1HNAINTIIVINGUYIUINTG
Mo Teu

ASEAN Ways

naNUTvY ez AEUILNONITHAIUITIN

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

Philosophy and Religion Principles for Life Development

yudad gl Hanaq

Audio and Visual Art Appreciation

Rttt
Electricity and Life
D15 NBTIALAL AN
Food for Life and Beauty
AN59IULNDTIN
Reading for Life
A azTunUINITNeAUN TN
Sports and Recreation for Health
adaa v % = %
nRatiuMIETeus
Learning Digital Ways

a a o & % =
ASHANKARAUNN T I UU WS DU
Production for Home Products
vdaiuunumludeny

Women and Roles in Society

2(2-0-4)

3(2-2-5)

3(3-0-6)

2(2-0-4)

2(1-2-3)

3(2-2-5)

3(2-2-5)

3(3-0-6)



0000183

0000184

0000185

0000186

0000191

0000192

0000264

0000265

0000266

0000267

0000268

0000271

0000281

0000282

0000283

0000284

FInnndlannTu

q

Everyday Good Life
aa1nAnIINeIAansluTInUszdiu

Smart Thinking with Sciences in Daily Life
naspugulndlaagein

The Power of New Generations with Pure Mind
gnanwalvinBalaznISEUT0E9aT19ETIA
Thaksin Identities and Creative Learning
AzEigaRTva

Digital Leadership
wieluladuazuinnssuniloyuu

Technology and Innovation for Community

WATHFANANSLAENITINNIS

Economics and Management

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

2(2-0-4)

AUTUAIN DM TLAL NI UAUNTARIUAMA AR 2(2-0-4)

Food and Energy Security for Quality of Life
WY 9ETIA

Creative Economy

iauAatuaydRnidng

Visual Art and Music Appreciation
nsileasnsunasesing

Thai Politics and Governance
msAnwiieadisnnudunadies

Civic Education
ﬁmuﬁﬂw’uﬁamil,‘%auimmLLazi’sumism

Visual Education to Learn Languages and Cultures
WMATANITANLEAININLAZNITANADIALD

Technique for Photo Retouching and Video Editing
weluladfdviailensisous

Digital Technology for Learning

Py uszivsuardumesidnasimds

Artificial Intelligence and Internet of Things

3(2-2-5)

2(2-0-4)

3(3-0-6)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(2-2-5)
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Y. RUINIVIUR’NIS lidewndn 92  waeAa

¥

FYPNUFIUANIZATU 21 widaefa
NENAIYPINUFIUATUAAMNTTUNEATUALTININ 21 vdaein
0204105 adiUpaiu 3(2-3-4)

0204242

0204254

0204290

0214191

1201111

1201112

1201113

1201311

1201312

Basic Chemistry

plGh 3(2-3-4)
Biochemistry
PIRLATIERENTURAAIMNTTUN AT 2(2-0-4)

Analytical Chemistry for Agro-Industry

U URANsATTATEid M Ugna NI TN e 1(0-3-0)
Analytical Chemistry Laboratory for Agro-Industry
Ufunismeuimasuasinalulagansaumna 1(0-3-0)
Computer and Information Technology Laboratory
AIAAERS haYNANTA T URAANTTUNYATUALTININ 3(3-0-6)
Mathemetics and Physics for Agro and Bio Industry
FIINEMTUNAVNTTUNYATLASTININ 2(2-0-4)
Biology for Agro and Bio Industry

gnamnTTILAYRsWarTan ey 2(2-0-4)
Introduction to Agro and Bio Industry
adAwazn1sUssenaldlusinsy 3(2-3-4)
dMTUNAMNTTUNYATUASTINTI

Statistics and Application of Statistical Program

for Agro and Bio Industry
AMIBINGWAMTUIAAMNTTUNYATHATTINN 1(1-0-2)

English for Agro and Bio Industry



ALen

WY 1 @9Nafne lidewndn 56  wuawha
w2 1ssuiian Lideandin 59  wiaein
A1U9AY 50  wiqenn
Tuga 1 1Aduagn133As12IMs 11 %8N
1201221 afle1ms 1 2(2-0-4)

Food Chemistry 1

1201222 #aNNITIATIZNOINIS 2(1-3-2)
Principles of Food Analysis

1201321 1AlDIANS 2 2(2-0-4)
Food Chemistry 2

1201322 UfuRnIseLiemg 1(0-3-0)
Food Chemistry Laboratory

1201323 diunauuazingiiavulunisuussuenms 1(1-0-2)
Ingredients and Additives in Food Processing

1201324 wianlawueans 3(3-0-6)
Principles of Nutrition

Taga 2 38TINY12MTHALNNTUTEAUAMATNEINNS 15 waein

1201131 9a¥3INe10WT 1 3(2-3-4)
Food Microbiology 1

1201231 9a¥33IN8101M15 2 3(2-3-4)
Food Microbiology 2

1201232 N5IANTTHUIAUVIADINNT 2(1-3-2)
Food Sanitation Management

1201331 M139AN13AUUABANEDINT 2(2-0-4)
Food Safety Management

1201332 MsAIUANAMAINRINSKasUSTluMUsEamduse  3(2-3-4)
Food Quality Control and Sensory Evaluation

1201333  M5UsEAUANNING IS 2(2-0-4)
Food Quality Assurance

Taga 3 N1suUsFURasIAINTINDINNS 15 vilqein

1201141 nsudsguamns 1 2(2-0-4)

Food Processing 1



1201241 nsudszuems 2 2(2-0-4)
Food Processing 2

1201242 UuRnsudsslenmns 1(0-3-0)
Food Processing Laboratory

1201243 JAINTIUDINNG 3(3-0-6)
Food Engineering

1201244  U{URANSIAINTINDINNS 1(0-3-0)
Food Engineering Laboratory

1201245 mi‘Uﬁﬁ]LLazmsﬁu%’mmwﬁmﬁm“flmmi 2(2-0-4)
Packing and Storage of Food Products

1201341 mﬁmmﬂidmuL.Lazﬂ15Lﬂmamﬁmiuqma’mmiummi 2(2-0-4)

Food Industrial Plant Management and Productivity Improvement

in Food Industry

1201342 1A3esdnsdmsugnavnIsuuUsIUoIMNs 1(0-3-0)
Machinery for Food Processing Industry

1201441 A1999NLUULTIUNERNDITS 1(0-3-0)
Food Plant Design

Taga 4 M13InNIsuasdusenaunsemig 9 Wuq8nA

1201351 MSWAILINARA 9O IMNT 3(2-3-4)
Food Product Development

1201352 safiiifedsunisoanuuutardidusnaniugme1ns  1(0-3-0)
Multimedia for Food Product Design and Presentation

1201451 NsRAIALATULHUTINIEMSULUSENBUNT 3(2-3-4)
Marketing and Business Plan for Entrepreneurs

1201452 N32UIUNTANLTNEDNLUUEIMTULINNTIND NS 2(2-0-4)

Process of Design Thinking for Food Innovation



Ay aan
WY 1 @unafinen lddoenin 6

WY 2 TAS99Utan lddesnin 9

fananunsadonseusiedvidentdanuaiuauls Inglidndudendondeulungy

14

nguiTInsulssunandueiidadad dadth wasun
1201442 weluladrandnsiidedniuazdnidn

Technology of Meat and Poultry Products
1201443  wAlulagulLagHanS UL

Milk and Dairy Product Technology

v
v 6 o

1201444 weluladmevdsmsdudaiiuasudsgudaitn
Post-Harvest and Processing Technology of Fish
NHUIYIVUNDY VDWMIULALIATIIAY
1201445 wialulagyuuey
Bakery Technology
1201446 waluladdealnuanuazvunminu
Chocolate and Confectionery Technology
1201453 waluladiedosduuazmndugusznouns
Beverage Technology and Entrepreneurship
NGUIVINAANUIDIMITAINNY
1201421 wialuladuds
Starch Technology
1201447 wieluladinuazuald
Fruit and Vegetable Technology
1201448  wialuladSyy
Cereal Technology
nq’u%°U'1T,mm'1m'a'LLa::a'}mil,ﬁaqsumw
1201422 winnssuewnsiilogunm
Functional Food Innovation
1201423 wdnmsimunomsid ey
Principles of Dietetics
1201424 Tawutdndosdy

Introduction of Diet Therapy

“nienn

80

9 28An

3(2-3-4)

3(2-3-4)

3(2-3-4)

9 BUBNA
3(2-3-4)

3(2-3-4)

3(2-3-4)

9 ¥UBNA
3(2-3-4)

3(2-3-4)

3(2-3-4)

9 BUWNA
3(2-3-4)

3(2-3-4)

3(2-3-4)



nguAIYINAlUlagTININMNT

1201425

1201431

1201449

oulesiluenis

Food Enzymes

wialuladudndusionsngin

Fermented Food Products Technology
nsliusEleyilianAundonngnaIunsstams

Utilization of By-product from Food Industry

NGUIVINTNAIALATHIRANA LTINS

1201454

1201455

1201456

Wsunsunswiledmsunandenava
Graphic Program for Digital Media
NASIUUTUATIAIRING
Digital Business Branding
NIVYUALNITNANNRINE

Digital Selling and Marketing

Iszaun1saligeufjua

1201161

1201361

1201362

1201461

1201462

1201463

1201161

JApannsadensou 1 ununsane fall

WY 1 @9NaAnen liideanin 15
mi?ﬂmmmqqmamﬂimmmi 1

Internship in Food Industry 1

WALANITIVY

Research Techniques

duuun

Seminar

mi?ﬂmmmqqmamﬂimmmi 2

Internship in Food Industry 2

LASUENAANY

Preparation of Cooperative Education
annafnen

Cooperative Education

w2 Taseauiidn lideanin 12
miﬂmmmqqmammimmmi 1

Internship in Food Industry 1

9 UBNA
3(2-3-4)

3(2-3-4)

3(2-3-4)

9 BUBNA
3(2-3-4)

3(2-3-4)

3(2-3-4)

“uenn

2(0-6-0)

2(1-3-2)

1(0-2-1)

3(0-9-0)

1(0-3-0)

6(0-18-0)

“ulenn
2(0-6-0)



1201361 WANANISITY 2(1-3-2)

Research Techniques

1201362 dunun 1(0-2-1)
Seminar
1201461 NSENUNQAAMNTTUDINT 2 3(0-9-0)

Internship in Food Industry 2

1201464 1Assauinemansiazinalulage s 4(0-12-0)
Food Science and Technology Project

A. NNV UADNLES Lidesndn 6  wileha

1201471 mﬂIuIaETLLazqﬁﬂzyiyﬂﬁmﬁué’mmmi 3(3-0-6)
Technology and Local Wisdom of Food

1201472 ewnsninuedlan 3(3-0-6)
Global Fermented Food

1201473 mmﬂﬁaqmmw 3(3-0-6)
Food for Health

1201474 vinwen1siluduszneunisenndiia 3(3-0-6)
Digital Entrepreneurship Skills
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nangnsIngAansiugn a1vndvaineimansuazmalulagemig

milginsiunaaanangas Litdaandn 128 wiaein

FuT 1 aaGeuil 1 ATRtINE
vuandnAnymaly 9
Jyingunislenien 6

0000111 A lngdwmsuaaudny 3(3-0-6)

0000121  awidsnguituguludinlsysitu 3(3-0-6)
AVINFUYIUINT 3

0000161  AMANTIN 3(3-0-6)
NUINIVUANE 11

0204105  1ailieu 3(2-3-0)

0214191  YjURmsneuiunastazmalulagaisauwme 1(0-3-0)

1201111 pdlemanswasHENdd S UgnaIMN TN YATLASTIN N 3(3-0-6)

1201112 F3INENEMTUQRAMNTTUNYATUALTININ 2(2-0-4)

1201113 geamnssnunsuasianmlowiy 2(2-0-4)
SUnUEAN 20

T 1 AAGeud 2 ATRENE
vundvAnEdalY 9
Ayngunislyniuwn 3

0000122  MseumazTEun WIS Ing ULy 3(3-0-6)
AVINFUYIUINT 3

0000162  Awadeufunssiuiin 3(3-0-6)
Ay uden 3

................ (NGU51EIYUFRN/YTUINTS) IO
NUNIY AN 10

0204254  LANAATIEVEIMSUNANUNTTUNYAT 2(2-0-4)

0204290  UHURNISIATIATIERAMTURAAMNTTUNYAT 1(0-3-0)

1201131 983¥INe10WNT 1 3(2-3-4)

1201141 msudsguenmis 1 2(2-0-4)

1201161 MSHNUNI@AINNTTUINNT 1 2(0-6-0)

FAIURUWAR 19
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0000262  VinWuAnw
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AVINGUYIUINIT
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v aen
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0204242 Al
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W3RNl
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.................. ({FonNNGUTIEIVIEEN)
WUINIVANIL
1201221  @fleIMNS 1
1201222 #anNNSIATIENDIANT
1201232 MSIANTEVINUIADINNT
1201243  3AINTIUDINNT
1201244 UHURNTIAINTTUDIWMNT
1201245  MIUTTPWAZNISNUI N WNENNUINDIMS
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1201321 1Af@1Mg 2
1201322 UfdRn1siadiemns
1201323 diunauavingdevulunisuusguonnns
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................... L AIGRRIGE
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NURIY NN
1201324  wanlagumans
1201333 AsUsEAUAMAINGIMNS
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1201342 n3esdnsdmiugnamnssunlsgenmig
1201351  MSWRIUINARAUIIDINS
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1201361  wANANITIVY
1201362  &uuun
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1(0-2-1)
15



Sl 4 aaeud 1
WUINIVANNL
1201441  A1599NLUULSINUNENBINIS
1201451  NIAIALALLNUTINIEMSURUSENBUNT
1201452  N3EUIUNITAALTIDDNLUUEIUTUUINNTINDINNT
1201461  NSHNUNNBAAIMNTTUBINS 2
WNY 1 dunafne
1201462  \W3uU@RNIANYI
................... enidsn
................... W OALEDN

AU 2 TAS99ulidn

................... A wenLann
................... v nendan
SAURUBAN
U 4 MAseun 2

We 1 @%nafnen
1201463  annafnw

w2 TAsssuiiae
1201464  lassuinerdiansuasnalulagdens
................. Aeniden

SAURUIBAN

wuenAn
9
1(0-3-0)
3(2-3-4)
2(2-0-4)
3(0-9-0)

6(0-18-0)
7
4(0-12-0)



3.1.5 A1edueTein
a = g
n. vuIndvIAneialy
0000111  ;wineduiugaudne 3(3-0-6)
Thai for Higher Education
nsldawingiivenisfnuilusedugaudny Heussereniadyinig Julannu asu
AN waztdauerENIsArslioy AnwAuAiiAuiInNseudedsiiuiuazdedidnnsednd

WATIEN duaTien dnauemensnakazn1sleulagaddlnnsssy 9385550 wazansemiuns

Thai language used in studying at higher education level, listening to academic
lectures, gasping main ideas, summary, oral and written presentations. A search for
knowledge from reading publications and electronic media, analysis and synthesis of the
knowledge acquired from the search with oral or written presentation in line with ethics and
codes of conduct in communications
0000121 AmwdenguiugluTinusesniu 3(3-0-6)

Basic English in Daily Life

la wo 91y wazdounwsanguluaaunisaling o Taewiunsils wa Wiennsdoans

Listening, speaking, reading and writing skills in English in different situations with
an emphasis on listening and speaking communication skills
0000122 msBruManTEUAENSINgUNUgIY 3(3-0-6)

Read and Write in Basic English

NaNNI3 NAITN1981ULAZITHUNIISINgY RNoruuazilsulszloanazdonlny
& 9 lensdeansluidausesniu

Principles and strategies of reading and writing basic English with a hand-on
practice in reading and writing sentences and short passages for communication in daily life
0000131 AW ILATINUTITUNUN 3(3-0-6)

Burmese Language and Culture

iy ssuudss warsvuubiensalnwmadesduildlugindsya Tu Tneflinnistia
wagnsNAlUUSUNASAL TUsTIUNA

A study of basic Burmese vocabulary, sound and grammar systems used primarily
in everyday life practicing listening and speaking within the Burmese social and cultural

context



0000132 AT ILATINUTITUILAUIYN 3(3-0-6)

Vietnamese Language and Culture

fdnyt szuuides wavsruuhinsalnmedeauiundesduildluiiausesiu Taeiln
n15ls wagmsnaluuTundsauinusssulenuny

A study of basic Vietnamese vocabulary, sound and grammar systems used
primarily in everyday life practicing listening and speaking within the Vietnamese social and
cultural context
0000133 AW ILALINUSITUNIAE 3(3-0-6)

Korean Language and Culture

e sruuides warssuuhiensalmvinvaibedulud dndsesniu Inednflauas
WAtuUIUNFIRNTRIusTIINIMA

A study of basic Korean vocabulary, sound and grammar systems used primarily
in everyday life practicing listening and speaking within the Korean social and cultural context
0000134 AwuAzIAUsTINAY 3(3-0-6)

Japanese Language and Culture

Fdi szuuides wagsruuhensalmwdiudesiuluiausssiiu Inefiniluazye
Tuusundennausssudgiu

A study of basic Japanese vocabulary, sound and grammar systems used primarily
in everyday life practicing listening and speaking within the Japanese social and cultural
context
0000135 AW ILAZIAUSITUIU 3(3-0-6)

Chinese Language and Culture

fdnyt szuuides warsvuuhensalnwdudosuildluiiausesriu Taeflnnsia
WAz TR LT UNS AL LG ISR

A study of basic Chinese vocabulary, sound and grammar systems used primarily
in everyday life practicing listening and speaking within the Chinese social and cultural
context
0000136 AMWIUALIMUSTTUNANY 3(3-0-6)

Malay Language and Culture

amuduagiinugmslinmuagiienisdeandesiu naFeudusand Aads Tanvimd
WTIuAz Iy INany

Knowledge and skills in the use of Malay for basic communication. Learning about

custom, arts, worldviews, lifestyles and backgrounds of the Malays



0000137 aMwsaLPedmMIuTInUTTI1IU 3(3-0-6)
Russian for Daily Life
AnvuazufiRiAetu madsuwazmseendesidnuinimniads nsusvaudLile
nseanidumdnyiuazad Wowlaniamune nsld werfiuardunisvesd Tassad1adsslon
fugiu e lugnisdeansauiadeludinussdriunazentn
Study and practice of Russian speaking and writing, word combination for
pronunciation, vocabulary and phrases. To interpret the usage, function, and position of
words basic sentence structure to communicate in Russian daily life and career
0000161 AAINTIN 3(3-0-6)
Quality of Life

1% '
Ao v N

mmi’ﬁug’muazﬁwmmﬂsaﬁ’ugmmw%%ﬁ’miwma F0le 1ATEgNe deAuuas
Jaussan Wleweds atainsvesiguasmalulafasaumeaiidsasdonsianaan miin

Fundamental knowledge and indicators of quality of life in the physical,
psychological, economic and social dimensions as well as the government’s policy and state
welfares and information technology that have impacts on development of the quality of
life
0000162 Awandoufunisaniiudin 3(3-0-6)

Environment and Lifestyle
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Problems, impacts of changes in natural resources, environment and ecology as
well as disaster, awareness and ethical concerns of environment; applying knowledge and
information technology in keeping the equilibrium of the environment and innovative
solutions of the problems
0000163 Fna e 3(3-0-6)

ASEAN Ways
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Geopolitics, ethnic relations, backgrounds, diverse identities, natural and cultural
heritage, community ways, national economy, dignitaries, interactions with the outside world,

current situations and future prospects of the ASEAN



0000164 wanUSvuazauanIIWALTIn 3(3-0-6)
Philosophy and Religion Principles for Life Development
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Analysis of various philosophy and religious principles in order to guide the

development of persons and society by learning, understanding and thinking rationally in
accordance with the philosophical theory, ethical criteria, religious teachings, man and the
world, relationship between man and man including the values in human life

0000165 yuAad guils Hawas 2(2-0-4)
Audio and Visual Art Appreciation
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Promoting sense of taste for meaningful appreciation of visual art, music, movies.

Recognizing the values of the art genres to enable learners in analyzing and making critics as

quality consumers or advocates

0000166 lW#AAUTIN 3(2-2-5)
Electricity and Life
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Understanding of electricity use in daily life, the demand for electricity in the

country, the impact of electricity generation on the environment, electricity tariff structure;

forms of electricity generation and calculation of the electrical power for household usage;
electric saving in lighting and air conditioning systems, electrical appliances of various kinds
including safety of using electricity in daily life, case studies and practical application of basic

knowledge of electricity to real situations.



0000167 @MWNSHBTAAUALAINLY 3(3-0-6)

Food for Life and Beauty
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Food and nutritional values for bodily needs, quality of life and food consumption,
food for health and beauty, types and roles of food for health and beauty, types and
mechanisms of bioactive compounds that affect the health and beauty, technologies in
production and packaging of food for health and beauty, food labeling, food laws, consumer
protection, current market trends of food supplements for health and beauty
0000168 N158ULHETIN 2(2-0-4)

Reading for Life
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Practice reading of articles, novels, short stories or articles from printed media and
electronic media according to the choice of interest and present the key conclusions from
the reading texts, and the knowledge acquired from such reading applied for use in everyday
life
0000169 AwAzUNUINTSINBE YA 2(1-2-3)

Sports and Recreation for Health
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Importance and the relationship of health and physical fitness, skills and attitudes
in sports or exercise. Fitness and recreation, enhance the physical fitness test. Practicing
sports or recreational interest in order to develop a healthy and great personalities.
Sportsmanship respect abide by the rules and etiquette of players applied to the rules of

society



0000181 msuAandndueifildlutuEou 3(2-2-5)
Production for Home Products
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Basic knowledge about principle, process, material, equipment and chemical for
do product by yourself; soap, skin cream, lotion, perfumes, balm, washing liquid, and fabric
softener
0000182 gugafivunumludeay 3(3-0-6)
Women and Roles in Society
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Life skills in the 21 century; character of beautiful, rich and smart person;
administration and management of life problems including health problems, financial
problems, study and work problems, spouse problems, child and elderly care problems
0000183 ¥IndnalGNIY 3(3-0-6)

Everyday Good Life
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This way of thinking and ideas to change in lifestyle. The program is designed to
create a happiness. In order to motivate and empower it to yourself for create a happy family
in the daily routine, eating time, studying in class and working, exercise time, recreation and
calmness in meditation for a good and happiness life
0000184 2a1AAANIINEAEASIUTINUSZI1IU 3(2-2-5)

Smart Thinking with Sciences in Daily Life
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Scientific thinking process, Skills of decisions for make the guidelines right choice
in life, scientific skills in food preservation, food consumption, choose chemicals in daily life,
knowing the disaster of drugs and knowing renewable energy, using basic knowledge for
Improvement of the quality of life in accordance with basic human needs and the application
of technology in daily life
0000185 wasausulvslagzein 3(2-2-5)

The Power of New Generations with Pure Mind
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Corruption, types and forms of corruption, anti-corruption measures, International
and national laws about preventing and subjugating corruption, attitude and understanding
of severe impact of corruption, consciousness of being a good citizen in preventing and
counteract corruption, process of self-development to avoid corruption, case study
guidelines for prevention and suppression of corruption in Thailand, creative Thai society for
the future
0000186 dnanwaliinEnuaznIsIEUIg19ET19ETIA 3(2-2-5)

Thaksin Identities and Creative Learning
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Learning in the 21 Century, learning skills, communication skills, thinking skills,
creative works, developing ladership and follower skills, local wisdom, creative activities
Thaksin projects for learning management to community, writing and operating creative

Thaksin Projects for learning management to community



0000191 n1zgfieARIa 3(2-2-5)
Digital Leadership
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Leadership in the digital age adaptation to the current situation citizenship digital
learning network Learning innovation in the future world, new skills reskills, upskills, future
skills necessary for digital leaders. Transition from learning from the primitive era to the digital
age train the personality of digital leaders. Digital commmunication adaptation to keep up with
technology, human development, and the creation of people to digital organizations. Living
in a changing situation in the age of discerptions. Creative thinking for coexistence in society
for equality and reduce the inequality of Thai society
0000192 waluladuazuinnssuitayuyy 3(2-2-5)

Technology and Innovation for Community
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Concepts and processes in technology development, agricultural technology and
application, the process of innovation development for localities by using science,
technology and local wisdom, technology process life cycle and innovation development,
start up to increase safety and high quality of agriculture productivity
0000261 snudaduuaziATugianaLies 3(3-0-6)

Social Sustainability and Sufficiency Economy
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Philosophies and concepts of change in the way of life of Thai people, global way,
co- existence in a multicultural society, sufficient economy, community economy and
sustainable development; legal and ethical concepts in lifestyle, leadership skills, creative
thinking, entrepreneurship and adaptation in the context of a global society. Case studies of
the community economy using social critique positively

0000262  YinEuANE 3(2-2-5)

Southern Thai Studies
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Thai civilization, Southern Thai culture, Southern Thailand history, archeology,
ways of life, traditions, beliefs, arts and crafts, folk play, folk wisdom, creative entities in the
South and cultural relations with the ASEAN region based on the information compiled by
the Folklore Museum of the Institute for Southern Thai Studies, College of Local Wisdom and
local learning resources
0000263 Fnyuvuitesdiu 3(1-6-2)
Local Community Ways
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Community and community rights, integrative learning on local community in the
South. Adjustment mechanism in harmony with changes in the physical, biological, economic,
social and cultural dimensions of the community. The application of the sufficient economy
consistent with the specific context of each community which leads to sustainable
development
0000264 LATHFANGATHLAZNITIANIS 2(2-0-4)
Economics and Management
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Economic system and economics leading a lifestyle, sufficient economy, risk
management, time management, finance and savings, investment, household accounting,
personality management, diversity management, application of information technology,
ethics and social responsibility
0000265 AIMUAMNIBIMS WaTWALEW RUnsHAIRMUATWTR 2(2-0-4)

Food and Energy Security for Quality of Life
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Development of quality of life, food and energy security at the household level,
community relations in food and energy security and improvement of the quality of life, food
production system and alternative energy, safety food production, management of
agricultural products for food and energy, core revenue, expense reduction, supplement
income, recreation and social activities
0000266 LATEFNIFI19ETIA 3(2-2-5)

Creative Economy
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Integrated creative concepts with creation uniqueness of product, difficulty of
imitating, increasing cost values; weaving local culture, ability of marketing classification
according to products; factors in driving technology, need of product; tourism, and
characteristics of entrepreneurs; ability of using fundamental thinking to run creative business
000267  viAuRaUuazdIRnIINY 2(2-0-4)

Visual Art and Music Appreciation
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The appreciation of the beauty and value of the visual arts and music that can be

used to design and improve the quality of life



0000268 nskiBean1sUnATaLtNg 3(3-0-6)
Thai Politics and Governance
3’3’Guu1ﬂﬁis‘ua‘umiL:ﬁ'awmlwEJé'igdLLGiaﬁmmﬁﬂﬂﬁ]ﬁgﬁ’u nszUIUNITUlEUIBLaZ AT

UK ST5ITHYLY wssAnsilasasmsidend Ummmmqmilﬂawaqaﬂﬁﬂ'ﬁmﬂ%g NATINI

nvy Madszevu Jgmmdnnienmsideazn1suinisisng aaenauuuimiensufunisiiles

Y93lney
Thailand's political evolution from past to present, policy and planning process,

constitution, political parties and elections. Political role of government, business and public

sector organizations. Major problems of political and public administration, as well as the
political reform in Thailand

0000281 viruAnwLHaNTBEUSA W LA TS TN 3(2-2-5)
Visual Education to Learn Languages and Cultures
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Basic knowledge about tourism style of tourism tourism both domestically and
internationally, tourist attractions both domestically and internationally. basic knowledge
about society, culture, language usage, country and travel, backpack style

0000282 WMATANIIANLAININLAZNIIAAADINLD 3(2-2-5)
Technique for Photo Retouching and Video Editing
NANATASAINAIULEY NITANUAININEY mﬂ%’méaﬂﬁaﬁugm NISAANINLRNIZEIU

N394 N15UTUFUNS Msasieteninu nisldinaiaiiay nannisaneginlenaznisdnnelile

N5¥ANsEIRUTEIRIN N13TRnIsesdUsEnavvean adafiaslunisiudsuain waznisld

wmallafavdu 4 nsasenisedeulnaesrduisle maihoududes msilndimesenmenns

wagHnUjUn

Principles of vector creating, bitmap retouching. How to use basic tools, images
cropping, layout, shape adjustment, text creating, special techniques. Principles of video
recording and video editing, sequence management, timeline and key frames management,

transitions, motion, effects, audio, exporting video files and practices



0000283 waluladAdviatianisFeus 3(2-2-5)

Digital Technology for Learning
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Competency in using digital technology; preliminary knowledge about the use of
digital tools; digital literacy; selection of proper resources for searching; understanding about
digital media, digital communication, security in digital era, digital laws, practices in digital
society; the use of digital technology for searching; the use of applications for presentation,
document management, calculation; and creating website
0000284 UgyaUszivguazdumesiiinasswds 3(2-2-5)
Artificial Intelligence and Internet of Things
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Understand the concept of the artificial intelligence (Al) and internet of things
(IoT); fundamentals of machine learning and Chabot on social media; application of an loT
impacts of used an IoT and Al for the problem-solving solutions; the relationship between
loT and cloud computing; practicum and case study
Y. RUINIVUANE
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Basic Chemistry
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Atomic structure; chemical periodicity; chemical bonding; stoichiometry; solids;
liquids; gases; solutions; chemical equilibria; acid-base; chemical kinetics; thermodynamics;

electrochemistry and related experimental



0204242  FuAll 3(2-3-4)
Biochemistry
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Types; structures; and important functions of biomolecules; energy transfer in
living organism; metabolism process and regulation of biomolecules; gene expression and
regulation; related topics in biochemistry for agriculture and agro-industry and related
experiments
0204254  LARAATIHENTUAAMNTTUNEAT 2(2-0-4)
Analytical Chemistry for Agro-Industry
wanNNsAAiiTATIEE MsleseiidalSnalnetninuarUsinns nswenaITuay
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Principles of analytical chemistry; quantitative analysis by gravimetric and
volumetric method; separation and purification by various methods; qualitative and
quantitative analysis by spectroscopy techniques
0204290  UHURNISLANIATIRREINTUAIINNTTUNEAT 1(0-3-0)
Analytical Chemistry Laboratory for Agro-Industry
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Practical experiment in quantitative analysis by gravimetric and volumetric method;
separation and purification by various methods; qualitative and quantitative analysis by
spectroscopy techniques
0214191  Ufjuin1smauinasuazmaluladaisauma 1(0-3-0)
Computer and Information Technology Laboratory
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Practices computer skills necessary for work; media creation and video editing;

information retrieval through electronic databases



1201111  adinAansuasidnddmivanamnssuinensuazdanin 3(3-0-6)
Mathemetics and Physics for Agro and Bio Industry
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Rules of three in arithmetic, logarithm, graphs and equations, fundamental
calculus; unit and measurement, fluids, thermodynamics, heat and mass balance; heat and
mass transfer, electromagnetic wave; kinetics
1201112 N MTURAEMNIIUNBATLATTININ 2(2-0-4)
Biology for Agro and Bio Industry
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Cell structures and functions of microorganism, plants, animals, and human;
physiology functions of plants, animals, and human; biotechnological trend
1201113 qmmwnﬁumwmm%mwL‘ﬁaqﬁu 2(2-0-4)

Introduction to Agro and Bio Industry
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Principles and importance of agro and bio industry in everyday life; agro and bio
industry world situation; agro and bio industry for production and quality and safety control,
types of agro and bio industries, types of products and agro and bio industrial innovation
1201131  3a¥2ME12M5 1 3(2-3-4)

Food Microbiology 1
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Principles of microbiology; structure and morphology of microorganisms,
physiology, genetics, and classification; cultivation and growth; microbiological techniques;
roles of microorganisms in food; intrinsic and extrinsic factors affecting growth of

microorganisms in food; laboratory practice of related contents
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Food Processing 1
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Raw materials and preparation of raw materials before processing; minimal
processing; blanching; pasteurization; sterilization; frying; concentration; drying; chilling and
freezing
1201161  NFENMUNIN@ARIVINTTUDINNT 1 2(0-6-0)

Internship in Food Industry 1
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Basic training in food science and technology skills; production of food products
practicing food entrepreneurship skills and practices in the real business sector for at least 90
hours
1201221 @%@ WNg 1 2(2-0-4)

Food Chemistry 1

YWY 0204242 Al

ssrUszneumaaiivese g taun 1 aslulawse Tusfukasiingiu Wsdu Safiu us
579 32 viin Tassadne wnas audh warUfAseed wulufluoms

Chemical compositions in food such as water, carbohydrate, fat and oil, protein,
vitamin and mineral as well as their types, structures, sources, properties and chemical
reaction; food enzyme
1201222  %ANNISAATIZHDINNS 2(1-3-2)

Principles of Food Analysis
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Sampling and preparation of laboratory samples; preparation of chemical
solutions; proximate analysis; principles and analysis of food components using instruments;

spectroscopy techniques; chromatography techniques; electrophoresis; food analysis project



1201231 9832 MY121T 2 3(2-3-4)
Food Microbiology 2
YNV : 1201131 98T¥VINE18195 1
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Types, sources, prevention, and impacts of pathogenic and spoilage
microorganisms; beneficial microorganism in food industry; effects of food processing on
microorganisms; detection of spoilage and pathogenic microorganisms in food; laboratory
practice in related contents
1201232 P1SIANITHUIAUINBINNT 2(1-3-2)
Food Sanitation Management
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Sanitation standard operation procedure; structure and equipment; water control;
cleaning and sanitizing; hazard control; personal hygiene; pest control; waste and waste water
treatment; QC 7 tools; case study of food plants; practice in related contents
1201241 n1sudszuaInns 2 2(2-0-4)
Food Processing 2
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Food processing by microwave; irradiation; extrusion; encapsulation; food
nanotechnology; hurdle technology; ohmic heating; pulsed electric field; ultrasound,;
ultraviolet; high pressure; clean technology
1201242  UfuAnsudssueImis 1(0-3-0)
Food Processing Laboratory
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Practical laboratory for food processing related to content of food processing 1

and 2 courses



1201243  3AINTINDINNT 3(3-0-6)

Food Engineering
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Unit in food engineering; mass and energy balance; mass transfer; heat transfer;
fluid flow; thermodynamics; psychrometrics; drying; chilling and freezing;, evaporation;

extraction; filtration; mechanical separation; principles of problem-solving using engineering

basis

1201244  UJUANTIAINTINDMNT 1(0-3-0)
Food Engineering Laboratory
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Practical laboratory for food engineering related to content of food engineering

course

1201245 m'SUiiqLtazmﬂﬁ’u%'nmNaﬂﬁmsﬁmms 2(2-0-4)

Packing and Storage of Food Products
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Food package; aseptic processing; retort packaging; package for microwave food;
vacuum, modified atmosphere and control atmosphere packaging; active and intelligent
packaging; food packaging design and selection; law related package and environment; product

shelf life evaluation



1201311  @dAkaznsUszgnaltlusunsudmsugnaimnssuinunsuazdanm  3(2-3-4)
Statistics and Application of Statistical Program for Agro and Bio Industry
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Descriptive statistics; sampling; estimation; hypothesis testing for one- and two-

group; analysis of variance; regression and correlation analysis; chi-square; experimental

designs for single factor and multiple factors; practice of statistical program application in data
management, data analysis and experimental designign

1201312 AMWI9INUAINTUINAMNTIUNYATUALTININ 1(1-0-2)
English for Agro and Bio Industry
MsilnvinweAwSangy sunsilts e 61w wavidou MRsdestudmiamslumans

NINURAAIVINTTUNYATUATTINN
Practice of English skills in listening, speaking, reading and writing-related to

terminology in agro and bio industry

1201321  1A%@IMNT 2 2(2-0-4)
Food Chemistry 2
YWY : 1201221 1adle1nns 1
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Structure, chemical compositions, biochemical changes after harvesting, quality

changes during processing and storage of meats, egg, milk, oil plants, cereals and legumes,

tea, coffee, cocoa, fruit and vegetables; food flavors

1201322 UjUAnsiafieonng 1(0-3-0)
Food Chemistry Laboratory
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Practical laboratory for food analysis such as sugar, sluten, sulfur dioxide, alcohol,
total acidity, chlorophyll, nitrite, milk fat, peroxide value, saponification value, free fatty acid
value and iodine value in raw materials and food products; enzyme activity determination in
foods
1201323 daunauuasingiasvulunsudsgeins 1(1-0-2)

Ingredients and Additives in Food Processing

YWY : 1201221 1Al 1nns 1
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Properties and uses of ingredients and additives in food processing; sweeteners;
acidulants; antioxidants; emulsifiers; enzymes; preservatives; colorants; flavorants; texturing
agents; clarifying agents; carriers; antifoaming agents; anticaking agents; sequestrants; fat
replacers; humectants; cryoprotectants; regulation and law of food additives
1201324  wanlnvuAIEN3 3(3-0-6)

Principles of Nutrition
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Basic knowledge in food and nutrition; digestion system; nutrients bioavailability;
metabolisms of carbohydrate, protein, lipid, vitamin, minerals, water and electrolytes; caloric
requirement and calculation; role of nutrient intake and malnutrition; nutritional assessment;
food problem situations and methods for preventing foodborne illness; loss of nutritional

value in foods and food products; nutritional calculation and labeling claims



1201331 N153AN15A2IUUADANYDINNS 2(2-0-4)

Food Safety Management
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Food hazards;, food supply chain management; food safety management
principles and systems; good manufacturing practice (GMP), good hygiene practice (GHP);
hazard analysis and critical control point (HACCP); preventive controls for human food
1201332 N1AVANAMUNINBIMNTUATUTEIUNIUSEEMMEUNE 3(2-3-4)

Food Quality Control and Sensory Evaluation
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Principles of product quality control in food industry; quality factors; criteria for
quality specification setting; methods for quality measurement; sensory evaluation for food
quality control; principles, method and applying statistic for food quality control and
assessment; practice in relevant topics
1201333 N15UsEAUAMAINDINIST 2(2-0-4)

Food Quality Assurance
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Definitions and significance of quality management systems; quality improvement
cycles; various quality systems; establishing a quality system; quality system evaluation;
document control system; relevant food product standards including the registration process;
regulations and laws of Thai and international food
1201341 msdannslssnunaznsiunandalugaaunssuamng 2(2-0-4)

Food Industrial Plant Management and Productivity Improvement in Food

Industry
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Principles of management and organization in food industry; production
management; production planning and control; principles and techniques for productivity
improvement; tools for productivity improvement; production forecasting; inventory control;
maintenance management; law related to food factory
1201342 1A30ednsdmiugnavnsIILUSFURIMNS 1(0-3-0)

Machinery for Food Processing Industry
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Operating machinery for food processing industry; automation machinery in food
industry; machinery selection and application; machinery cleaning and maintenance
1201351  ASWAILINAAAUIIDINIT 3(2-3-4)

Food Product Development
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Principles and significance of product development; product development
process; product idea generation and screening; product design specification; product
prototype development; packaging design for food product development; product testing;
market testing; practice of food product development
1201352  daddifgduiunisesniuutaziilduaNanfnaiannls 1(0-3-0)

Multimedia for Food Product Design and Presentation
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Basic knowledge of multimedia technology; use for computer graphics and
infographics; multimedia program for food product design and presentation
1201361  wAdAN15IwY 2(1-3-2)

Research Techniques
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Principles and research methodology; research mapping and conceptual
framework; hypothesis; data collection; data analysis; analyzed data interpretation and
reporting: principles of writing and presenting proposal
1201362  duuun 1(0-2-1)

Seminar
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Presentation of academic articles in the field of modern food science and
technology; composing seminar report
1201421  walulaguis 3(2-3-4)

Starch Technology
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Structure and chemical properties of flour and starch; production technology;
modified starch; hydrolyzation; applications in food and other industries; laboratory practice
in ralated contents
1201422 ufAnssueMNTNDgYAIW 3(2-3-4)

Functional Food Innovation
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Definition of functional foods and food supplements; superfoods; nutrients
promoting beauty, health and anti-aging; application of bioactive ingredients in nutraceutical
foods and food supplements; alternative protein sources; ingredients and structure functional
food design; functional food production technology; regulation and heath claims for functional

foods; marketing trends for functional foods; laboratory practice in related contents



1201423 wénmsimunewnsilosdu 3(2-3-4)

Principles of Dietetics
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Nutrition requirement for different age; introduction to dietetics; nutrient
calculation and food exchange listing; meal planning for general population with varying
conditions and patients requiring weight management; laws and ethics of dietitian and
nutritionist; registration of dietitian in Thailand and abroad; laboratory practice in related
contents
1201424  Tnwudhindesdu 3(2-3-4)

Introduction of Diet Therapy
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Principles of diet therapy; characteristics of hospital diets; characteristic of diets
appropriate for patients; effects of cooking methods on nutritional quality; low and high fiber
diets; diet for protein energy malnutrition; low sodium diet, diet for diabetes; using food
exchange table for calculating and cooking according to medical prescription; laboratory
practice of related contents
1201425  ulasiluams 3(2-3-4)

Food Enzymes
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Physical and chemical properties of enzyme; classification of enzymes; sources of
enzymes; production, isolation and purification; food deterioration from enzymes; industrial

applications of enzymes; laboratory practice in ralated contents



1201431  wialulagnanaueiaIMITAsin 3(2-3-4)

Fermented Food Product Technology
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Roles of microorganisms in fermented foods, screening and starter production,
types of fermented foods; principles and equipment for fermented food production,
fermented food from meat; fish; milk; soy bean; vegetable; fruit; cereal; laboratory practice in
related contents
1201441  A1599NLUULIIIUNERDINNS 1(0-3-0)

Food Plant Design

msnUjvAnsesnuulssnunanemslagldmnudifsaiunszuiunisndne1vis
VoUIAULALUINTTIUYBINITOBNUUY nsdenyiafinevedssauy Mé’ﬂmiaaﬂLLUUiﬁLﬁmamqauaa
ANy Madeuiawasnisnadalssny msdenadesdns a;dﬂiajm‘%adﬁaiuﬂizmumwm 9
nsUsZEUTIAT I UNITORNLUY

Practicing on food plant design by using the flow process chart, regulations and
standards for designing; plant design principle for mass and energy balance and location,
drawing and laying plant layout; choosing machines, process equipment and tools; plant
design cost evaluation
1201442 walulaBuansmsiidednfuazdniln 3(2-3-4)

Technology of Meat and Poultry Products

audinuai-menmueniednivardniln madsuwlawendednimenduiuas
nsdunay n3suisnsuUssuuasimaluladnisinonguandusiildlugramnssuiednd nns
PIRdRUNAEMUANANN NN Tuazndntaet innsguiiftos mslduselesinn Tanmunde
wagilnufuAnsludesiiiieades

Physicochemical properties of meat and poultry; postmortem change of muscle
to meat; processing and preservation technologies employed in meat industry; meat quality
inspection and control; related regulations; by-product utilization; laboratory practice in

related contents



1201443  wiAlulaguuuasNanfuiu 3(2-3-4)

Milk and Dairy Product Technology
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Types, properties, composition, and quality of milk and dairy products; processing;
applications of by-products; quality control; packaging; storage; deterioration of milk products;
laboratory practice in related content
1201444 wealulaBaevdanmsdudadthuasudssudatin 3(2-3-4)

Post-Harvest and Processing Technology of Fish
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Types, morphology and chemical composition of fish; quality changes; post-
harvest quality inspection and control; fish processing; laboratory practice of ralated
contents
1201445  walulaguuuay 3(2-3-4)

Bakery Technology
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Importance and development of bakery product industry; types and categories of
bakery; characteristics and functional properties of ingredients; tools and equipment;
processing and techniques of bakery production; inspection and quality control; deteriorative
changes; packaging; laboratory practice in related contents
1201446  wialuladdoalnuan LAZYUNWIY 3(2-3-4)

Chocolate and Confectionery Technology
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Evolution of chocolate and confectionery; types of chocolate and confectionery;
raw materials; selection, quality inspection, and preparation of raw materials; chocolate and
confectionery production; quality control and assurance; practice and study tour
1201447  walulaginuazuald 3(2-3-4)

Fruit and Vegetable Technology
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Nutritional values and health benefits of fruits and vegetables; biochemistry and
properties of fruits and vegetables; quality management and preservation of fruit and
vegetable after postharvest; fruit and vegetable processing industry and market; processing
technologies of fruits and vegetables; processed fruit and vegetable product development;
functional fruit and vegetable products; packaging for fruits and vegetables; utilization of by-
products of fruit and vegetable processing; laboratory practice in related contents
1201448  wAlulagSayin 3(2-3-4)

Cereal Technology
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Introduction to cereals; types, structure, and chemical composition of cereals;
storage and deterioration of cereals; factors affecting cereal quality; processing technology for
cereal products; functional cereal products; breakfast cereals
1201449  MslEUselevldnnAYNERINYAEINNTINDNNT 3(2-3-4)

Utilization of By-product from Food Industry
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Sources and compositions of by-products from food industry; production and
properties of value-added products from by-products; application of by-products and

products in food; laboratory practice in related contents



1201451  n1sAanauaslHUgIiAdmiudUsEnaunns 3(2-3-4)
Marketing and Business Plan for Entrepreneurs
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Basic idea of small and medium business; investigate customer persona and

analyzing a business opportunity; selecting target group; creating business model canvas (value
proposition, customer segment, channels, customer relationship, key resources, key partners,
key activities, revenue streams, cost structure); SWOT analysis; designing marketing and
producing strategy; financial evaluation, business related law, Integrate content and practices
in the Faculty's factory business sector

1201452  ASTUIUNITAALTDDNUUUAINTULINNTINDIAT 2(2-0-4)
Process of Design Thinking for Food Innovation
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Importance of design thinking process; benefits of design thinking system; process

of design thinking; type of food innovations; concepts of business food innovation and model
of design thinking process for food innovation application

1201453 waluladindesaunaznisidudusznounis 3(2-3-4)
Beverage Technology and Entrepreneurship
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Evolution of beverages; types of beverage; steps to starting business; heart of
doing business; raw materials; selection, quality inspection, preparation of raw materials;
beverage production; beverage quality control and assurance; cost calculation; stock system
management; selection of shop location and associates; techniques for developing formulas
and creating new menus; marketing, advertising, searching for target groups and selling point;
practice and study tour
1201454  TUsunsunsuiaduiunandonda 3(2-3-4)

Graphic Program for Digital Media
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Study about basic knowledge of graphics; principles of graphics; types and
characteristics of graphics; methods and creation process design; pattern and program using in
photo graphics creation for business digital media
1201455  MSASNLUITUAGINIATNA 3(2-3-4)
Digital Business Branding
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Importance of brand; principle of digital branding; brand design; brand identity
creation for digital business; brand behavior and quality evaluation; practice in digital product
branding
1201456 N15VILLASNITAAIARTNE 3(2-3-4)
Digital Selling and Marketing
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Definitions and principles of digital selling; techniques for being super digital
salesperson; definitions and objectives of digital marketing; digital marketing communication

and types; digital marketing trends; practice in relevant topics



1201461  NITHNMUNNDATINNTTAUDINNT 2 3(0-9-0)
Internship in Food Industry 2
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Food science and technology training in government, private, food industrial

factory or community units for not less than 270 hours; training output presentation

1201462  3BuEUNIANEN 1(0-3-0)
Preparation of Cooperative education
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Research techniques; essential knowledge and skills for cooperative education in

food science and technology for company or organization; conducting a simple project in

food science and technology

1201463  @unafnen 6(0-18-0)
Cooperative Education
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Practice of food science and technology in company or organization according

to cooperative education for 1 semester

1201464 TassswinerAmansuazmalulaganig 4(0-12-0)
Food Science and Technology Project
nsInlazilaueTelauelATINIY NTALTUAITITY NMTIATIEY 115991500 LaznIs

a3unan1sveaes NsdauelasInUiWIngImansuasinalulage1ms
Developing and presenting research proposal, conducting research, result analysis,

discussion, and conclusion; presenting research in food science and technology



1201471 Lwﬂiuiaﬁua:Qﬁ{]wmﬁﬁmﬁuﬁmmmi 3(3-0-6)
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Technology and Local Wisdom of Food
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Definitions and importance of technology and local wisdom of food; history and
types of local food, food in different festivals and customs; use of scientific knowledge and
technology associated with local wisdom for food; conservation and development of local
wisdom of food; government policy and intellectual in Thai food
1201472 @ sndinvaslan 3(3-0-6)

Global Fermented Food
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Definitions of fermented foods; roles of microorganism in fermentation process;
benefits of fermentation and fermented foods; fermented foods in daily life; Thai indigenous
fermented foods; fermented foods in ASEAN, Asia, and other regions; case study and
presentation of related contents
1201473 mmstﬁaq%mw 3(3-0-6)

Food for Health
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Introduction to bodily needs of food; compositions of food; food hysiene and
health; diet imbalanced with diseases; eating habits and health; nutritional problems and
diseases; diseases from contamination of food preservatives and packaging; food safety and

consumer protection



1201474  vinwzn1silugusznaunisynfviia 3(3-0-6)
Digital Entrepreneurship Skills
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Principles of entrepreneur; importance of digital entrepreneurs; brand identity
creation for business digital; digital marketing types; digital marketing trends and online selling

technique



