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2.1.2 anansdnwii 2 puru - bansmsUnideusifieu
AANAY - NUATWLS
2.1.3 magaseu a1 - pansemsUnBdusifen
TuAy - We¥NA
2.2 pruanifvagigrfnw
2.2.1 ganfansfinmssdudisenfinwnaulany (.6) Medningmansuazimalulad vie
dusansAnwrszdudszniadetasiondin (Uae.) a1edrigaaivnssuynanan uieanerisuaion
mnssumans naluladguivd wisivermansuazwaluladanamnssy vidediaui
2.2.2 fidnSansfinwssiulsemadednsindnduge (Waa) Ussavimagaamnssunnanan
walulagziuing vieinermansuasinaluladgramnssy wiafisuit lagldisnnsifivuleu
auszilsvaminerdovaluladsiguiaaduwn IeansanssiulSayane’ w.e.2551 uasdatdu

UN5.A7UW1 AUSTAIARLLRL
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2.3 Ugymvastin@nwusaidn

2.3.1 Unfnwanuanulifugiuinineimans adiaeans uazniwdainguinlifine
2.3.2 JgmmsdiuinamsSeulussivisaudne sudunisiSeunifigduuuuansicldann

v

Wwuiinuing Tdenunisdu dosquanuieannniu ffanssuinsiseuluiowarianssuaiundngnsi

o

nAN®I AeduUanan iuunzay

ar

2.3.3 dnfinwidinunindddn

2.4 nagnslumsandunsinaufletyur/dedrfavesinfnu lude 2.3

2.4.1 damsuguiimeadnfnwlvl wusthnisnadwanedis weadansGouluuming de
uarnisudaan daliinsdouluiuiugiuing q 16un Anerenand adarmans Awnsinge wasinin
vinwe s LﬁiaLﬂumiu%’Ummi’ﬁug'm"luﬁuﬁﬂﬁﬂmﬁaul,‘%'wmiﬁﬂm

2.4.2 uaunurgniiiensdfiviawliunetansdnnau sivdhilaendesqua Anifieu
TiiUSnwuuni MsnaununsBousasmaifenssussninafou Weliinfnwiduianisfinwimiy
uHUM AN Y mMENgAS

2.4.3 FaliflssuunamuaeunadugyinisSoufssiuneiviiiolinmesityminisdeuilu
eyarauarliuausifudnfnvnasnssesnamsSoulundngns

2.4.4 §alvliszuuiiguatieclundngms Welvmuusiiunisiiou msviisnssy uasnsld
FAnluun1ineds 1wy n1sdudssiiuainnisdrundede n1saaldadudin n1sdnszuuniiufe
mMsdsedielunmiverds TiundnAnuiiitam uwasvennudiowde

2.4.5 SavmumsAnwianielusasnieuanuine de uasduaiuliiAafonssunismsgld

maluvdngns
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Yo &

2.5 wHunssutinAnewazdansanisanelusses 5 U

u

.. i e Unsfnwn
AMUUUNANEINDLTU
2565 2566 2567 2568 2569
T 1 30 30 30 30 30
T4 2 ; 30 30 30 30
T4 3 : 5 30 30 30
T 4 - ; - 30 30
574 30 60 90 120 120
FUAULUNANE
i o . - . 30 30
lagdusanisanun

2.6 SUUTTUTUAULAL
Tdsudsena Inerdamaluladvazanineinis uniinerdowaluladsivusnadiuul
Tagaldaelunisudntudinsenudall anusiuavidendail

2.6.1 suUszuas195U Aeaural (WuQe: un)

. Ysudszanu
NYaSLaEf
2565 2566 2567 2568 2569
AsIsUENNSANW 18,000 18,000 18,000 18,000 18,000
Ruganyuanizuia 62,000 62,000 62,000 62,000 62,000
F2u5185U 80,000 80,000 80,000 80,000 80,000

2.6.2 yulszansgane aaaudal (dase : un)

- Yauuszaa
yasLaan
2565 2566 2567 2568 2569
Rubiou 47,500 | 49,875 | 52,369 | 54,987 | 57,737
Adan 2,000 2,100 2,205 2,315 2,431
gy 940 987 1,036 1,088 1,143
ANMBULNIY 1,800 1,890 1,985 2,084 2,188
Ad1etans 4,000 4,200 4,410 4,631 4,862
assalaa 3,150 3,308 3,473 3,647 3,830
e 70 74 77 82 85
39U 59,460 | 62,434 | 65555| 68834 | 72,276
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2.7 S2UUMTANE

M wuuduBeu

wuuyslnanudedsiniidundn
wwundlnasihudaunsamuazdoadudiendn
wuumslnandidnnsetindidudondn E-leaming)

wuumalnamdumasiueg

OO0oO00oan

due (szv)

2.8 msiisulouvlsinsgdvinasnisamsideuTauduuniingas
Wuluaudadsduumingrdemaluladsivusnadiuun dhensfnwsefuuiyying

W.A.2551 wastotsAuumiinedumaluladswuspaduundiiuseniaiuiy



7] dninnulEanserianisgaufine

=
> ﬁ Fraoaad GdduasuianTsy

13 fursulimuiureundngasiliiussuu CHECO uia
deTuit, b ﬁﬂ 1569 “\\‘gi\nﬂ%
3. wangasuazanansdiaau 1
3.1 vangas
3.1.1 Iwunilsfianaaavangas 140  wuaefa
3.1.2 lassafvidngns
3.1.2.1 wuaadvAnwialy 30 wiqefn
1) Andnwaludedu 24 wiagfin
1.1) nguimanwuaznsioans 12 wuledn
1.2) naudugunw 3 mihefia
1.3) nguinysanms 9  whein
2) GwAnwiluiden 6 wiashn
2.1) nguindnumansuasuywemans 3 wihehn
2.2) nguivTivemaniuavadamans 3 wmiwia
3.1.2.2 a3 104  wuasia
1) nguiitugumdveimaniuasadamans 20 wigfa
2) nguiviugmidnin 16 wilwia
3) ngulv@wdsdu 59 wilefe
4) naudvdnden 9 weha
3.1.2.3 vuandvLaenias 6 wiaefin

ey : lastafmdngasidulumudssniansensiednundnng

1584 1ASFIUAMIAITEAUYTYIRT B3NS TuAERS WA, 2553
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3.1.3 518291

3.1.3.1 vuadnanenall 30 wiiaeia

1) JerRnwnaludeau 24 widasin THanwansiedandalid

1.1 ngadnntwiuagnisdeans S1uau 12 wiheda
1) nguinawinnelseme 9 9 miwhn
GEBLC101  amwndingquiiienisdeansluiiausediiu 3(3-0-6)
English for Everyday Communication
GEBLC103 A dengeuadidingnnis 3(3-0-6)
Academic English
GEBLC105  mwidsnguiiievinuenisviey 3(3-0-6)
English for Working Skills
2) nguivinwlne S1uau 3 wihiehna
GEBLC201  favznisldniwlve 3(3-0-6)
Arts of Using Thai Language
1.2 NgaRvEva I 91U 3 wheha
GEBHT601  Aanssuifioguniw 3(2-2-5)
Activities for Health
1.3 ngadnnysanns 91U 9 wiehia
GEBIN701  assurumsAauaznsuddegm 3(3-0-6)

Problem Solving and Thinking Process

GEBIN702  ulmnssuuaswalulad 3(3-0-6)
Innovation and Technology

GEBIN703  Aauznmislddie 3(3-0-6)
Art of Living

2) 3wrfnwinaluiaen 6 niqeia Taeslfidanannnguivainenaraasuas

adiaadns nguigideanaaniuazausediani nduluias 3 wilsia

2.1 nguivTivermansuazedamans Waanfnwdwau 3 wiefa

naseindelud
GEBSC301  wialulafansaumeisnduludiaussdru 3(3-0-6)
Necessary Information Technology in Daily Life
GEBSC302  uluviminazmailansivenandasia il 3(3-0-6)

Modern of Concept and Scientific Technigques



GEBSC303

GEBSC304

GEBSC305

GEBSC401

GEBSC402

15

ATEUIUNIMSIENmanfiioreuisy 3(3-0-6)
KAZAIATIIUIANTIY

Scientific Methods for Research and Innovation
Inermandiitoguain 3(3-0-6)
Science for Health

Fuandauuarmswaidediy 3(3-0-6)
Environment and Sustainable Development
AdaAanswaradn luiinUsediu 3(3-0-6)
Mathematics and Statistics in Daily Life
affuaznsineidoyadeiy 3(3-0-6)

Statistics and Basic Data Analysis

2.2 nfuivdsauemaniuasuyserans Widenfnw 3 wiigin

nsedvsaluil

GEBSO501

GEBS0O502

GEBSO503

GEBSO504

GEBSO505

GEBSO506

GEBSO507

GEBSO508

GEBSO509

MSNRIUIINEETInuaL A 3(3-0-6)
Life and Social Skills Development

anufidesdunedonn wwghawasmadedve 3(3-06)
Introduction to Thai Politics, Society and Economy
WyweduAus 3(3-0-6)
Human Relations
mswaunfnenmayeduarninendauan 3(3-0-6)
Human Potential Development and Positive Psychology
WalaImnvia 3(3-0-6)
Digital Citizenship

TUUTTINLASLATYEN A 19ETA 3(3-0-6)
Cultural and Creative Economy
manfnszfunswaufideiu 3(3-0-6)
The King’s Philosophy and Sustainable Development
Imnemsinnisesrnislulangall 3(3-0-6)
Psychology of organizational Management

in Modern world

wywdiuadessniluanssei 21 3(3-0-6)
Man and Ethics in 21st Century
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3.1.3.2 URIT AN 104 wudaeda

1) ngulnitugrumsineimansuasadamans 20 wiigfn Whdnwansieiveelli

FUNMA113

FUNMA114

FUNMA109

FUNSC105

FUNSC106

FUNSC107

FUNSC108

FUNSC210

2) nauiriivuguIndn 16 wihefslidnmanielviselud

ENGCC516

ENGCC517

ENGCC519

ENGCC521

ENGCC522

umanaa 1

Calculus 1

uAARSA 2

Calculus 2

anm

Statistics

WAndfugu 1

Fundamental Physics 1
UfTRnsiEndRugu 1
Fundamental Physics 1 Laboratory
Handitugu 2

Fundamental Physics 2
URRmsTEndfiugiu 2
Fundamental Physics 2 Laboratory

wdlidasdiudmiveaavnssienms

Basic Chemistry for Food Industry

AITIULUUIAINTTY

Engineering Graphics
HANANTVDINAAIANTIAINTIU
Principle of Engineering Mechanics
MENNTUBIENIAINTIY

Principles of Engineering Materials
Qaunwarans

Thermodynamics

Arnssulnindasnu

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-1)

3(3-0-6)

1(0-3-1)

3(2-3-5)

2(1-3-3)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

Fundamentals of Electrical Engineering



ENGCC524
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MIRNIINEEAUFIUNIIAINTIY 1

Basic Engineering Skill Training 1

3) nasdvindidu 59 wiiedAnlidnwmannsedvsslui

ENGFI122

ENGFI123

ENGFI124

ENGFI125

ENGFI126

ENGFI127

ENGFI128

ENGFI129

ENGFI106

ENGFI101

ENGFI130

ENGFI131

ENGFI132

drsralanimnssuenms

Exploring Food Engineering World
audRuaiuaznIenInesingRue s
Chemical and Physical Properties of Food
Materials

mIsenkuvdmnsanaiena

Mechanical Engineering Design
namanivasla

Fluid Dynamics
ASANENAIILTDULALINAENS

Heat and Mass Transfer

@YIINY10IMT

Food Microbiology
msvimsdansaunmlulssugnamnssy
2115

Quality Management in Food Industry
nIzvIUNILUTIUaIMe

Food Processing
NSINUHULAEATUANNINAR LUEAAIMNT TN
21919

Planning and Production Control in Food
Industry

MIIPUAEITUUAIUANSALUIR
Measurement and Automatic Control
System
mhsdfusnslugaavnssuaims

Unit Operation in Food Industry
nmadugusznaumsuaznisairegsiall
Entrepreneurship and Start-up
mafaNEaiuYaIMITLaENRaIR

Food Product Development and Marketing

2(0-6-2)

1(1-0-1)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(2-3-5)



ENGFI133

ENGFI134

ENGFI135

ENGFI136

ENGFI137

ENGFI138

ENGFI119

ENGFI121

ENGFI139

18

wialuladuazwinnssuAulansuian
Technology and Innovation in the Future
World

mMsuImsmsufoinadessu

Introduction to Operations Management
nseanUUlTIUemMg

Food Plant Design
Tassnudmnssunazuinnssuaims 1

Food Engineering and Innovation Practice 1
Iﬂiﬁﬁ’]‘lﬁﬂ’}ﬂ‘iﬁlLLaL‘u’a‘ﬁﬂﬁNE]’]VI’TS 2

Food Engineering and Innovation Practice 2
TassuimnssuiasuinnssueIms 3

Food Engineering and Innovation Practice 3
nsmIeNANUnTaNdmIUlaTIUlasania
Anw

Project and Cooperative Education
Preparation
anfadnwlunugaamnIsiems
Co-operative Education in Food Industry
1ASHNUMSIFNTTULAZUIRNTINBINS

Food Engineering and Innovation Project

3(3-0-6)

3(3-0-6)

3(2-3-5)

1(0-3-1)

1(0-3-1)

1(0-3-1)

1(0-2-1)

6(0-40-0)

3(1-6-2)

4) ngivdiwdenhidesni 9 mireRelidanfnwainselvwieliil

ENGFI211

ENGFI218

ENGFI219

ENGFI220

wiAlulagussaiueiems

Food Packaging Technology
wialulagnswdinlugaavnssueivs
Fermentation Technology
awnsdmifikazdiunay

Functional food and ingredients
miLLUigﬁ5#"3amuw%’au’tuqmawmiuawmi

Thermal Processing in Food Industry

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)



ENGFI206

ENGFI221

ENGFIZ222

ENGFI223

ENGFI224

ENGFI212

ENGFI225

ENGFI226

ENGFI227

ENGFI228
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MsInn1sHAuLazandalugaainnssy
213

Energy and Waste Management in Food
Industry
sruumsianudunasauiou
Refrigeration and Heating System
nsdsulusunsuneuiames

Computer Programing
paufinestgluniseanuuLifngsy
Computer-Aided Engineering Design
m‘sﬁ'auis"uaam‘%amazmi‘imiwﬁﬁaga
Machine Learning and Data Analysis
LASUgANARSIAINTIY

Engineering Economics
fesoulatuaznismainiaia

Social Media and Digital Marketing
MMSIANSHAR A UTUALLUTUAAUA

Product and Brand Management

FdaRnasIMITMNITSULAZUINNT TS

ihaula
Selected Topics in Food Engineering and

Innovation

WdefnasseumaluladnieiAinssunay

winnssuemnsaelvl

Selected Topics in Modern Food Engineering

and Innovation Technology

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)
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3.1.3.3 Mu2AIYAaNEs 6 wuleia

inAnwidendnwainsedanleflsdnlutdasnia 6 wieda lasdusiedfidegeuly

seAuUTgaa? Tuuminendemealuladsvirasuun wisaadugaudnwduiiuminerduldaiy
Winau

r

1. awrsadensedniilegeuluszduliyyies luumingrdomaluladausaa
AU U350

= -

2. annsadennednlageulussiuiyyin? andugaudnudufiuminedald

< <
AULVUYDU 1ID

a [

3. swlvnannuangasvuInivdny il seduliyges (ndngnsuiulse we. 2564)

<

ot

st
3.1 ngudninuasnsienns

GEBLC106  awdingululanddvia 3(3-0-6)
English in the Digital World

GEBLC107  amwdengqudmiviainssy 3(3-0-6)
English for Engineering

GEBLC108  mwidingquifienisuszneaugsia 3(3-0-6)
English for Business Career

GEBLC109  mwiauifienisdeans 3(3-0-6)
Chinese for Communication

GEBLC110  auvmuamwidtuiiugiu 3(3-0-6)
Fundamental Japanese Conversation

GEBLC111 M wEiionsieas 3(3-0-6)
Korean for Communication

GEBLC112  mwwahitugu 3(3-0-6)
Fundamental Burmese

GEBLC202  naisn1sllisusnganunasnisullaus 3(3-0-6)
Report Writing and Presentation

GEBLC203  assaunssutioshu 3(3-0-6)
Local Literature

GEBLC204  awilnadmiurmsasuseme 3(3-0-6)

Thai Language for Foreigners
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3.2 NGUIMFVAN

GEBHT602  miseandidsnieifiequam
Exercise for Health

GEBHTE03  mwuitagunin
Sports for Health

GEBHT604  tuvwnisifieduaiugunm
Recreation for Health Promotion

3.3 nauivysanns

GEBIN704 AUYITEATNUALAINNBNILYBIYEE

Aesthetics and Human Growth

3(2-2-5)

3(2-2-5)

3(2-2-5)

3(3-0-6)
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3.1.4 aAraMINgvasTiaTIE Y LaLsTan1sTn R luaSey
3.1.4.1 AYURUIBVBITHATIBTYT CCCMMGXX
CCC wangfs Snwsdeteusyq/dnusdedavanaivdneialy
MM unedie Snwsdendngas/danguiun
G wueds Avuen unudlegaay 1 - 9
XX wweds drduiivasiviludvien unudleduan 01 - 99
1) GEB : manadvrdnwivialy sedudianed
- nguimntwiuanisieans (LC)
1 : pguinatwsinalssmna
2 : ngEanawilveg
- nRudT AIvemansiasadadans (SC)
3 : nauITIvenaans
4 : pgimedamans
- NgsAYFIRNmanuazIyYerand (SO)
5 : nguivdnuransuasuyeAEns
- NGNAFVN N (HT)
6 : NFUIYVIFVAN
- NguvIYsaNNS (IN)
7 : NgUATIYTAUINT
2) FUN : mnadvnilugrumsineimaniuasadnans
MA  : aguigmepdiamans
SC : nguirmnainemans
3) BSC : Inenananstudia (an.u.)
FE : IFINTTUNTLUIUNITOIMNS
4) ENG : Afnssumansiudin (3e.u.)
CC  : AvuSyusmarvnimngsuaans
FI - AINTIULASUTANTTUNTHENDINNG
MC  :Aenssuueavsednd
3.1.4.2 ANRINEVBLSHANISIAT a5 C (T - P - E)
@ weRs SruaumaeAnuessedr iy

e Suudalusieuniangul

E?

e Sunudiluasauniau iR

Mnede TuudluassunuAIUenan

m
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3.1.5 LEAUAUNITANEY

Unasfnwil 1

AANSANEIN 1

Food Engineering and Innovation Practice 1

AU 187391 wiheha | Va0
UsAUnay
GEBXXXXX | Ainwiild 1 3(3-0-6) -
General Education 1
GEBXXXXX | Ainwivial 2 3(3-0-6) -
General Education 2
GEBXXXXX | Ainwiild 3 3(3-0-6) -
General Education 3
FUNMAL13 | upa@sd 1 3(3-0-6) -
Calculus 1
FUNSC105 | Wandiugu 1 3(3-0-6) .
Fundamental Physics 1
FUNSC106 | Ufjudinisia@ndiiugnu 1 1(0-3-1)
Fundamental Physics 1 Laboratory
ENGCC516 | n1siliguiuuicngsy 2(1-3-3) -
Engineering Graphics
ENGCC524 | msinvinueiiugrumdiannssy 1 2(0-6-2) -
Basic Engineering Skill Training 1
ENGFI122 | d9aalandsinssuems 1(1-0-1)
Exploring Food Engineering World
wiEAn3IU 21
aAnsAnedl 2
TWEIY 187391 wiqefia | 00
UdAUNau
GEBXXXXX | finwwiald 4 3(3-0-6) -
General Education 4
GEBXXXXX | Ainwwild 5 3(3-0-6) -
General Education 5
FUNMA114 | upapsd 2 3(3-0-6) | FUNMA113
Calculus 2
FUNSC210 | wniliesdudmiugnaimnssuaims 3(2-3-5) -
Basic Chemistry for Food Industry
FUNSC107 | Wandugiu 2 3(3-0-6) | FUNSC105
Fundamental Physics 2
FUNSC108 | Ufjdfinsi@ndiiugiu 2 1(0-3-1) | FUNSC106
Fundamental Physics 2 Laboratory
ENGFI123 | and@mamiuarnieninvasingiivems 3(2-3-5) -
Chemical and Physical Properties of Food Materials
ENGFI136 | Iasssuimnssuuasuinnssusimis 1 1(0-3-1) -

waenasU

20
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Un1s@nuil 2

AMANsANEIN 1

SV 18391 WA | Ao
UeAunay
GEBXXXXX | Anwiiald 6 3(3-0-6)
General Education 6
FUNMA109 | adi@ 3(3-0-6) -
Statistics
ENGCC519 | #dnn159e9)a@q3mIngsy 3(3-0-6) -
Principles of Engineering Materials
ENGCC517 | ¥8nn159e4nama@nsimingsy 3(3-0-6) | FUNSC105
Principle of Engineering Mechanics
ENGCC521 | afuvwasans 3(3-0-6) | FUNSC105
Thermodynamics
ENGCC522 | Armnssuluiiidesiu 3(3-0-6) | FUNSC107
Fundamentals of Electrical Engineering
ENGFI127 | 98%33ng1e1ms 3(2-3-5) -
Food Microbiology
wiefngau 21
mamsanend 2
SN s187391 wigfa | oo
UsAunay
GEBXXXXX | Anwvialu 7 3(3-0-6) -
General Education 7
GEBXXXXX | Anwvialu 8 3(3-0-6) -
General Education 8
ENGFI124 | nM390nlUuUiARnIIuLASadNa 3(3-0-6) | ENGCC517
Mechanical Engineering Design
ENGFI125 | nasansvadlua 3(3-0-6) | ENGCC521
Fluid dynamics
ENGFI128 mifu‘%mii‘fmmsﬂmmw’[,uiwmuqmamﬂ'i'mmm'z 3(3-0-6) -
Quality Management in Food Industry
ENGFI129 | nszuiumakiszuanms 3(2-3-5) -
Food Processing
ENGFI137 | lasesnudannssuuasuinngsuesms 2 1(0-3-1) | ENGFI136
Food Engineering and Innovation Practice 2
WuwARTIN 19
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Un1s@nwi 3

AANITANENT 1

SUEU 187397 wiagha | oo
UsAunay
GEBXXXXX | finw9ialy 9 3(3-0-6) -
General Education 9
ENGFI126 | Asanawmaniuiounassiaans 3(3-0-6) | ENGCC521
Heat and Mass Transfer
ENGFI106 | AM5IMNURULAEAIUANATIHAR lUBAIIMATINEIMNT 3(3-0-6) -
Planning and Production Control in Food Industry
ENGFI131 | mauguszneumsuaznisaiiegsialv 3(3-0-6) .
Entrepreneurship and Start-up
ENGFI132 | msWmundniaeionmsuaznisnann 3(2-3-5) -
Food Product Development and Marketing
ENGFI133 | walulaguazuinnssuiulanaunas 3(3-0-6) -
Technology and Innovation in the Future World
ENGFI2XX | nguiwndwiden (1) 3(3-0-6) -
Major Elective Course (1)
D PTEERH] 21
mamsaned 2
WA Falielig! viehn | o0
Usdunau
GEBXXXXX | finwmly 10 3(3-0-6) -
General Education 10
ENGFI101 | m3inuazszuumunusnlul 3(2-3-5) | ENGCC522
Measurement and Automatic Control System
ENGFI130 | wsaufjuiinislugaamnssuams 3(2-3-5) -
Unit Operation in Food Industry
ENGFI134 | nsuimsmsufuanislassiu 3(3-0-6) -
Introduction to Operations Management
ENGFI119 | msteTsuanuniaudmiulassnunasauiafng 1(0-2-1) -
Project and Cooperative Education Preparation
ENGFI138 | lasesudennssuskazuinnssuaims 3 1(0-3-1) | ENGFI137
Food Engineering and Innovation Practice 3
ENGFIZXX | nquidg@iwdan (2) 3(3-0-6) -
Major Elective Course (2)
NUYNATIY 17
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Unsfinwi 4

MANTSANEN 1

iea - . - TWEIU
Sl Gkl 187371 wuledn | L |
JsRunau

ENGFI121 | aviafinwilunugnamnssuains 6(0-40-0) | ENGFI119

Co-operative Education in Food Industry
wurefinIu 6
AAnTANET 2
e 18391 Weghn | el
JeAunau

ENGFI135 | nMseanuuulssnuaviig 3(2-3-5) =
Food Plant Design

ENGFI139 | 1A5491umaIfInssuuasuInnssua1ms 3(1-6-2) | ENGFI120
Food Engineering and Innovation Project

ENGFI2XX | ngudandiwden (3) 3(3-0-6) -
Major Elective Course (3)

XXOXXXXXX | Awidenias (1) 3(3-0-6) .
Free Elective Subject (1)

XXXXXXXX | Awndenids (2) 3(3-0-6) -
Free Elective Subject (2)

MRS 15
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3.1.6 AN95U1Y518791 (Course Description)

1) wuadvdnwnaly

1.1) ngu3mneuazn1siedns

GEBLC101

GEBLC103

GEBLC105

Mmudangeitenisieasludiaussiriu 3(3-0-6)
English for Everyday Communication

suasredyniy : Ll

JyrisAuniay : Ll

AnwiArdwn d1uou lassadaniwdingy Wauvinwesasldn wdinguiu
N3l ya 81U Wau dieldlunisfeansludinusesntu luvunmedinuuas
IUTTTUAINY

Study vocabulary, expressions, and structures of English. Develop listening,

speaking, reading, and writing skills in English, in order to communicate on

daily basis, in accordance with social and cultural contexts.

ATNDINGIHTIVINT 3(3-0-6)
Academic English

shasedgdy - 1dd

FueAunou ; 1dd

AnwArdw duau Tassainindings Tasudundnnisite nswa ansenu
Mseu Msaguany waznsiiausluuiunmsivinig

Study vocabulary, expressions, and structures of English emphasized on
principles of listening, speaking, reading, and writing. Practice summarizing

and giving presentation in an academic context.

mwdnguiiarinesnsyinny 3(3-0-6)
English for Working Skills

suasIedynay : 1l

Aurdeauniau : 14d

Anenedwd duau Tassafunsdinguitlélunuendn wasianvinesnsld

Aedangeatunsite wa 8y Weu Wenisieansuazmavihauluanedendn



GEBLC201
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Study English vocabulary, expressions, and structures used in professional
development. Practice listening, speaking, reading, and writing skills in

English in order to communicate and work in a professional context.

fauzmsldnielng 3(3-0-6)
Arts of Using Thai Language

ATV ALY : L]

AyrsAunay : Ll
Fnwiguuuunasiinisdeansiienisidniuineedredussaniain Waun
nsvuIuMsAnednilssuuufunisieansadisadneassd Teedfauslunisils
11581u Msye wazmsilsumsizaniuinugluanissed 21 [dalnely
sngifuusanneTansssuvemnd

Study formats and strategies for effective communication in Thai language.
Develop systematic thinking and creative communication skill. Master the
arts of listening, reading, speaking, and writing suitable for the 21st century
skills.

1.2) NGUAYIFYAMN

GEBHT601

ﬁanﬁmﬁaqwmw 3(2-2-5)
Activities for Health

sWasIeAu AN : GEBHT101 Aenssuiiloguam

ArdeAunau : Lidl

AnwwagdfoRnmaeatunafnwiuazguaim lavuinis waiinssunisuilag
wavnsmuautmin mtgimeuaidosdiu Anereandnisfive aussontm
ey MsdalusunsuniseanidinieuagiinUiiRfanssuniseaninaeme
Lﬁaqﬁumw

Study and Practice in enhancing knowledge relating to physical education
and health; nutritional diet; consumption behavior and weight control;
first aid; sport science; physical fitness. Create fitness training programs,

and practice healthy exercise activities.
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1.3) nguivYTANMS

GEBINT01

GEBIN702

nszUIUNsAALasNSWAUM 3(3-0-6)
Problem Solving and Thinking Process

sWaTIY AN 1 GEBIN101 nysuiun1sAnkasn1suAdam

ArdeAunay : Lifl

Anwwuide vl walalasnszuaumsiaun1sEnAnwuunangg vnwenns
Aawfionsudtyun nénmsldivana nisaduseiuntale nsvuiunisiauas
widgmlashgidaygnviesdiu gidyyilve uinnssuuasmealuladadslnl
Junsdifnwn

Study concepts, theories, techniques and processes for developing
different types of critical thinking, reasoning principles, and inspiration

initiation. Practice problem-scolving skills by applying local wisdom, Thai

wisdom, modern innovation and technology as a case study.

uInnTsuuazmalulag 3(3-0-6)
Innovation and Technology

SWATIEAU AN 1 GEBIN102 unnssuuasmalulad

Fvrdsduniau : Ll
AnwnisiUBsunlamsdinunasifaumsmeadnuinenmansuasnelulad
nsvvaunsaiuazeenwuuuinnssuuasivalulad avuduiusserinaywd

s [

fuulanssunaswvalulad nanssvuvesuinnssunazmaluladdedinuuas
Aswandou Annszuaunisesnuuuuinnssuiienndasiunyudlutiagiu

Study social change and evolution of science and technology, process of
creating and designing innovation and technology, the relationship
between humans and innovation and technology, and the impact of
innovation and technology on society and the environment.  Practice
the process of designing innovations that are relevant to modern human

life.



GEBIN703
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fauzmslddaa 3(3-0-6)
Art of living

swaTedv AL : GEBIN103 Fauznslddin

AwrdsAunay : 1l
ﬁmgnLﬁmﬁ’umigimmsmaﬂiﬁaL%’ﬂﬂmnﬂﬁwuﬂawaaﬁmmlmau,ax
Fiaulan fetusssu anuiuiavaudedian msdeduyalauasaaiuduy
vinsemstndessuy fuhiumelulad msldinidulinsfudannden (u
TadindnUfdaffeseasd ausndoudissaunudisfivuvadluday
wiansiSeus

Study integration science to gain a better understanding of changes in
Thai and global society, ethics, social responsibility, anti-corruption, and
system thinking abilities. Acquire digital literacy skills and learn how to
live an environmentally friendly life. Learn and plan a suitable life in 21

Century society

1.4) F¥r@nwald vden

1.4.1) nguivinendansuazaaindans

GEBSC301

walulagarsaumananduluddnuszariu 3(3-0-6)

Necessary Information Technology in Daily Life

]
o s

a9 AN : GEBSC102 wialuladansaumananduludinussdniu
Ayrdenunau ; il

Anwiieafuanuvuig audndsy ssrdsznavveuvaluladansauine

'
a = ar

\ASe9nsdulnesiun Fomhava Aedeansaulad widaddidnnsedind

a L3

Suwmesidnvasassnds Jynruseiivg nisldinaluladdeUsean waznisld

@&
o

Iﬂmﬂsuﬁm%gﬂﬁﬁwLﬂmﬁmé’u anudasadvlunisldinaluladansauwme
nguiensnsyYnALRnATUReNfme s

study about definition, importance and components of information
technology, the internet, digital media, social networking, e-commerce,
internet of things (I0T), artificial intelligence (Al), multimedia technology
and necessary application programs, internet threats and security and

Computer - Related Crime Act B.E. 2550.



GEBSC302

GEBSC303

GEBSC304
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uluviaduazmadanisinendansaielu 3(3-0-6)
Modern of Concept and Scientific Techniques

sHaTIIYUAN : GEBSC103 msAnuaznsdndulaldsinenmans
AvtsAunauy : Ll

AnwAgaAuasdanuimaineiemand dssiananuimisingiaans
N33UIUNINIINIAERT inwemsiuinermans nsiiaszideyans
Inermans AsYIANIIHannIInIine mansiasisiafeanuuy
(Design Thinking) Lﬁauﬁﬁmmﬂlu%ﬁmﬂisﬁﬁu

Study scientific knowledge, scientific process types, science skills,
scientific data analysis, scientific principle integration, and Design

Thinking to solve everyday problems

nsEUIUNMIIEIneImansiReiiuideuaznsaduianssy  3(3-0-6)

Scientific Methods for Research and Innovation

SUATIEIYNAY : GEBSC104 MsaiNnszuIUmMImMeinemans
Wiavhauddenaznsadauinnssy

AydsAuniau : Lifl

Anwuasiauinvendunsiiusiusdeya nssiuesasina laald

AszuILMIMInemandiiiewndenmnumienliiudFoulunisthinee

TUlssynaldlunsidendeaiisassAutnnssy

Study and practice skills in collecting, analyzing, and summarizing data

using scientific methods and apply skills to research or innovation.

Angraansiivogunin 3(3-0-6)
Science for Health

sWas1eIvnia : GEBSC105 Ingnenandifioguan

FyrisAuneu : 1ud
AnviAAuivemaniqunmuasnisauivemaniduaean e
Wioguamuasarsvudenluaims nnsldasiailudtausssriu uay

'

HansENUresaTAdneguan mldiaissdionuasmaluladadelulifie

nsquaguaiw mstderdhuilsadesdiu lsadrdyuasTsagualuaii

nansyundseuasnslesiu waRamsaduaduaenmuuuessdsiu



GEBSC305
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Study and Understand health science and health science development,
healthy food and food contamination, daily chemical use and its effects
on health, cosmetic use and modern health technology, the use of
primary therapeutic drugs, major and emerging diseases with social

implications and prevention, and holistic health promotion concepts.

Aawndouuaznswanndie u 3(3-0-6)
Environment and Sustainable Development

swaTedvnin : GEBSC106 Fwandaufunswaun

FtsAuniau : Tl

Anwuieafuninenssssurpuasiuindey ssuuidinduasanuduius
sswindadiiinfudawandey Jamaunndeulutiagtu nguunsduindey
o ﬂmﬂé:ﬂuuﬂaaamwgﬁmmﬁ mMyeTginanszunsEanndon
wamsnislininennsssaveinaznmsnundandeneisBunuiugu
Yngnmans nsdenldundmduiifuinsdefwinden weluladfiden
uinnsaumelulafatelmifienseyindsssumfuasdunndou

Study and Improve understanding of natural resources, environment,
ecosystems, and interactions between living things and the environment.
Recognize current environmental issues, climate change, environmental
impact analysis, and an introduction to environmental law. Investigate
scientific approaches to the sustainable use of natural resources and
environmental protection to be able to select an environmentally
friendly energy source, green technology, innovation, and modern

technology for nature and environmental conservation.



GEBSC401

GEBSC402
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atinAEnsuazadf ludindszdiu 3(3-0-6)
Mathematics and Statistics in Daily Life

SWATI9IUNAN : GEBSC101 adlnmansuavadaludinusesiiu
AgnvsAunau : Lif

Anwufigatunszuiunsinaulagldnssnanans adamandnisiuaside
Usziu ﬁwmmé’mdﬂzﬁmmam%LLasaﬁﬁLﬁalﬁﬁu%%Uisﬁﬁu wagn
TUsunsumpuRmasunaaUssinatanadamansuavada

Study in Examine logic-based decision-making, mathematics, finance,
and insurance premiums. Be able to apply math and statistics knowledge

in everyday situations. Utilize computer programs to aid in mathematical

and statistical processing.

adfuasninszvidoyaidosdu 3(3-0-6)
Statistics and Basic Data Analysis

aTIEIT AN : ladl

AudsAuniauy : 1ifl

=l

AnwufAegadu Amuiiugu wasunuveesadaludiadszdriu nsdudu

L}

1 @

YayanazaIsauna naiuTIuTIndeya miﬁnaua%’agauuuma‘] n19
Anseideyaaifiinssauinasidsoyuu maudasunnedeya ans
Usggnaldadaludnndn uasindszdriu mslinseideyalagldlusunsy
AaU RS

Study Investigate fundamental knowledge and the role of statistics in
daily life, search engine and data collection. Practice presentation of
various types of information. Understand statistical analysis, both
descriptive and inferential. Be able to interpret data and apply statistics
in the workplace and daily life. Utilize computer program to analyze key

data.
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1.4.2) NGUATIEIRUAERTHASNYWOAIEAS

GEBSO501

GEBSO502

MINRIUNINETIALASHIAL 3(3-0-6)
Life and Social Skills Development

SWATI8YUAL : GEBSO102 n1simuAun ndinuasdny
AyrdeAunay : 1d

AnwnAeruusuan nuenslitin easuinnuduiged wasudnsssy
Tunsi15983e n1sfmuteufa  Leaad unuam wiad wazaliy
Sullawausiamuteauazgdu msiidiusalufonssumadseuuasSaussy
e nsfidedriindediusiy  Bnwisdanisduniizensual uazadia
dufiusnw msviroududia nseiesdanalunsviinu wasasseussa
TN

Study the philosophy and understand important life skills, human
value, and moral principles for living. Recognize and develop attitude,
role, duty, and responsibility towards oneself and others. Participate in
social and Thai cultural activities. Raise awareness of public
consciousness. Understand professional ethics and how to deal with
emotional states. Build relationships in working as a team, and work

more productively

anuiilasdiuniedeny asugnanaznisiiasing 3(3-0-6)
Introduction to Thai Politics, Society and Economy
sWasIedY AL : GEBSO103 famu tAsugha nsilled uasngusng

Ayruepunau : Tl

AnwiRgfueimueuazaudAyeInsdied mmduiusyssmsiias

]
a1

PilsadPUlayTrUULATYENa wualtuniswisuulamenisidles feunay
wswgRvretsundlve Fenudnerfuninudouulassvaty asWaun
Anulunadowasanuiuiinvausodny

Study and Understand meanings and importance of politics. Examine
relationship of politics toward society and economy, trends of changes
in politics, society, and economy in Thailand. Studysociology and
contemporary changes in society. Recognize importance of citizenship

and social responsibility development.



GEBSO503

GEBSO504
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UYBIFURUS 3(3-0-6)
Human Relations

SWATILIYUAY : GEBSO104 uyweduiiug

JydsAuriau : Ll
AnviReafumnuiiuguuasanudidyremyveduiug msfnwifeniu

ar a

sTsuTIALasngAnTsuvenyed vguwiiiieadesduuyweduiusiu

ot

FnUszdriunaznisinnu uyveduiusivanududis amsudmsany
TALLes msﬁmﬁia%amnﬁaa%"mmqwﬁuﬁuﬁ‘

Study significance of human relations. Investigate the nature of human
behavior, as well as the theory of human relations in daily life and at
work. Recognize the connection between humans and leadership.
Discover one’s personality and social etiquette. Learn about conflict

resolution and communication in order to improve interpersonal

relationships.

mMaiaAnen LY edLasininenguan 3(3-0-6)
Human Potential Development and Positive Psychology
siasedvnay : 1l

Furdsfunau : Ll
Anwifeafunagninsuimsauieianudnanwvssuyed A
AN BAUEVIIUINYBMYYY 19U MNARETNETA Aunde nsuedlan
Tuwid enwamnsalunisuiuduazaruduiusseninsyana msUsegnd
nufmadnivenionisiniudinedrefinumnelasdaasuliindnw
FamsBeudiushuuuiivsngluffadi |

Study how to nurture positive human potential traits like creativity,
hope, optimism, adaptability, and interpersonal relationships. Apply
psychological theory to real-life situations and encourage students to

learn from role models appearing on social media.



GEBSO505

GEBSO506
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wallasRana 3(3-0-6)
Digital Citizenship

swasIeAv Ay : Ll

JgrisAunau : laidl

as v da va

Anw ity muvane Aadnvastemadlowdiena auiddia a1s

a

@ s ar &

doansluderuddva dndnualnazdiau Aanududiudiuasvasnss n1s

aa o

nduungeuudendvia st muarinisugauudediva avi AVUIELAY
PSusvsudwiuddvia msdvinviude Winvsuazesdusznaunisiinsieide
Wemsiiniy wasmadudsznounslulanidvia

Study and Understand the definitions of digital identity and
existentialism, as well as the characteristics of good digital citizenship
and digital knowledge. Discover how to communicate in a digital age.
Recognize and comprehend privacy and security issues, bullying on
digital media, digital media etiquette and discretion, rights, laws, and

ethics for digital media literacy. Improve media literacy skills and

knowledge by learning how to be a digital entrepreneur.

IUUFIIULALIATEFAA319E55A 3(3-0-6)
Cultural and Creative Economy

WETwIY AN ¢ (3T

AyrUsAunau : 1l

Anwidgadu g wasiauinsvesiausssulne Jausssuvasiu yu

q

s

eTaussu usangilgymeTausssuredive Anumng audnfgy
Useian asrUsenauvauasegiaainassd uleuignsWauiiAsegia
afassdunding FuuvuirTegiaaiassd Tausssulvefunmstuindou
\iTughaaineassn

Study and Gain knowledge in developing of Thai culture, local culture,
cultural capital, and the cultural heritage of Thailand. Discover and
learn about the meaning, importance, types, components, and the
Creative Economy Development Pclicy of Thailand as a creative

economy model, as well as Thai culture as a driving force of the

creative economy.



GEBSO507

GEBSO508
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ANERSNTEIIRUNSWRIUTIE B 3(3-0-6)
The King’s Philosophy and Sustainable Development
suasIedvna : 1adl

Jgr0sAunau : Tl

Anwueaiy anuvane vdnAn wdnden uasndnufoRvesmaninsy e
WigTYUTEIRNTTUMAAANTZUTHAUNBTIUAT W giinasnaLATLINTIY
vsuuauiins (F¥n1adl «) wurAansesileuigvenssuInaNLie
WigUsiuunssmundud afdunsunninansa wieidsinddiegia
(F¥n1afi o) ndnmadila Whils Wawn wasmsteuheaninsesiznun
Uszandldludinusediu et lUgdihmnensimuniidiu

study about meaning, concepts, principles, and practices of the King's
science. Understand the concept of the royal throne of His Majesty
King Bhumibol Adulyadej (Rama 9), and the concept of the royal throne
of His Majesty King Maha Vajiralongkorn (Rama 10). Discover the King's
principles and be able to apply the King's science in daily life in order

to lead to sustainable development goals.

InmemsdianisasAamsiulangalua 3(3-0-6)
Psychology of organizational Management in Modern

world

siasedvunu : il

Avrdedureu : lad

ANWIAUNAUNY VBULYR MENN1TYDITNINGIBIANTT THUUBIANIS AT
vimsianslussdmsislussfuyena ngu uavesdns nmaieudiou
AMUUARAeEINyARadngAnssalunsviay Yademedudainend
finadarnudnialunisuinsau msuimsianisanudaudnagnis
Wasuuaduesdnms maifuyulssAviamnishaulasamivesyana
Tuasdnis iaFeufileatunegnsussmaielunisuimssanisosdnis

agnilussavsamludsauesln



GEBSO509
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Study and Recognize the meaning, scope, and principles of
organizational psychology, organizational systems, and organizational
management at the individual, group, and organizational levels.
Examine individual differences in behavior at work. Investigate the
psychological factors that influence conflict management and
organizational change. Improve the efficiency and value of individuals
in the organization while also learning about strategies and techniques

for effective organizational management in today's society.

uywiiusessuluanisseil 21 3(3-0-6)
Man and Ethics in 21st Century

swaTedvnay - 1ifl

AgrieAunau : Til

Anwinsiidadiauywd auruandwuiesvesdin nsimuigaiundy
uywiiauysal wwafn vqud stusssuluirusvesyfrgiuasaiaun
PFusssdndn Jymadossaludieylneuasnsiedunmmasaneiliu
Tumngsud 21

Study the origins of human life, values and goals of life, the
development of a complete human being, concepts, theories, and
ethics from the viewpoint of philosophy and religion. Understand
professional ethics and ethical issues in Thai society, as well as anti-

corruption in the twenty-first century.



2) NUIAATILANIE
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2.1) NGHATIRUFIUNINEAERTLazALiafIEnS

FUNMA109

FUNMA113

aan 3(3-0-6)
Statistics

swasedrndy - laifl

FyrdsAunau ; lalidl

AnwuAeafumuiiuguneadd auasdu AIUUTEN NIUINUIYDY
AuUsdu N15gudd1e NTUANLIVBIAIERR N1TUTTUUAILAEANS
VAdBUALNAFIUNGUAEILaTARINEL Uaznsnadaulaauals

Study of preliminary statistics, probability, random variable, random
variable distribution, sampling, distribution, estimation and hypothesis

testing of one and two samples, and chi-square testing.

uAanas 1 3(3-0-6)

Calculus 1

SWATIBIYUAY :  BSCCC201 upanda 1

JudeAudeu : 1l

AnwuReduileddu Alauazanudeiion sunudilsituiivadnuasieidy
afifiy N13UsEEnAvaIayYLS UTHuS wasmallnnmsmusius Ushusita
waLasn1sUssEnd

Study of functions, limits and continuity of functions, derivative of
algebraic functions and transcendental functions, applications of
derivative, integral and techniques of integration, definite integral and

applications.



FUNMA114

FUNSC105
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uAanad 2 3(3-0-6)
Calculus 2

SURTISAVURAY : BSCCC202 UpaAaa 2

AdsAuniay : FUNMA113 urandd 1

AnwnAearuileidumnanssuls nsueesiledduaesiuls 500 Ay

oo syfusdesuasnisussynd Usiusuaredunaznisussyns auns

3

2
s o & L N T V) =~

Beoyiusandydudu 1 sedudu 1 auniadseyiusiBadudusu n il
Fulsdvimiduansin

Study of functions of several variables, graph functions of two variables,
limits, continuity, partial derivatives and applications, multiple integral
and applications, first-order ordinary differential equations, n"-order

linear differential equations with constant coefficients.

Handiugu 1 3(3-0-6)
Fundamental Physics 1

suaTIedv i ;- T

FudeAunau : luid

Anvufgafunneef ngnsiedouiivesiof suuasndio Ty
LAEANITY SEUVBYAIA Yarudnatana nisideuiivesinguiaunie s
\nAoufiuuvooatian namansvadiua anufeunazgumnamandidoiu
Aduna

Study of wvectors, Newton’s law of motion, work and energy,
momentum and collision, systems of particles, center-of ‘mass, rigid
body motion, oscillatory motion, fluid mechanics, heat and

fundamental of thermodynamics, mechanical waves.



FUNSC106

FUNSC107
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VR sEndRugIY 1 1(0-3-1)
Fundamental Physics 1 Laboratory

swasedvnay - Tl

A rGeAuniau : il
UftRnsifersunmnassiiisdasiumeatiafiugrumeiiind Usznaudae
mimmaau%'muwLLasm'sm?iauﬁ'suaqﬁ’mq nresiafu uuaswau Ty
WUy nsirdeuivesinquianis nmaefeufinuusaadian audhinig
manmustediva anudeu audfvesndudes lnaemasaonadasiv
JiAnditug 1

Practice dealing with basic experimental techniques in Physics
consisting of various experiments in forces and motion, Newton’s law
of motion, work and energy, momentum, rigid body motion, oscillatory
motion, physical properties of fluids, heat, sound wave properties. The
course contents are in accordance with FUNSC105 Fundamental of

Physics 1.

Wandiugu 2 3(3-0-6)
Fundamental Physics 2

Was1eAv AN : laldl

Jynieduriou : FUNSC105 Wandiugu 1

FnwAgafuuseudi aunsdludly #ndlii anuqliin wazansladidnnin
TWinszuanss auausivan usuafouluiunieath Tufhnssuaadu aduy
ulindnlvilh andhussUsingmsaladuusimaninih andgalmivasnged
arpufuifosdu wwudiasteznou drulszneviaioa wazUjisen
dundas

Study of electric force, electric field, electric potential, capacitance and
dielectric materials, direct current, magnetic field, induced emf,
alternative  current, electromagnetic waves, properties and
electromagnetic phenomena, modern physics and introduction to
quantum theory, atomic model, components of nucleus and nuclear

reaction.



FUNSC108

FUNSC210
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UfdRnmsiandiugiy 2 1(0-3-1)
Fundamental Physics 2 Laboratory

suasIeIv ALY - Tl

Fytiadudey : FUNSC106 UfoRmsiEndiiugiu 1
UjtRnsifentesiumadafiugrumsiEnd Ussnaudasnisuaassiasuselni
auruldy @ndlafa arugluda wazarsladifansa ludnszuanss
aunuuimin usnadeulfimieni Infnszuaadu aduwivdalvi audd
wazUsingnisalrduwsimaniuiln #andgalvduaznguiareuduiessu
wuudiaesezneu drulsznavvesinaisa UfAserdundes lnaideonias
sonadasfulniAndiiugiu 2

Practice dealing with basic experimental techniques in physics consisting of
various experiments in electric force, electric field, electric potential,
capacitance and dielectric materials, direct current, magnetic field, induced
emf, alternative current, electromagnetic wave, properties and
electromagnetic phenomena, modern physics and introduction to quantum
theory, atomic model, components of nucleus and nuclear reactions. The
course contents are in accordance with FUNSC107 Fundamental of Physics

2.

wilidosiudwiFugnamnssuamns 3(2-3-5)
Basic Chemistry for Food Industry

AT AL : 1l

AyrdsAunau : Lidl

FnwuarUfdRmsfefuiiugummguiesaeu lnsaumadiinnseures
pzABl AUUAMINMITI9ETR F308AN S1AsHWTiowmnin alavsuassAunsud
Fu WusziAdl Usunaansduius audfvesine vawds vaavaiuazaisazany
nsa-wa augawadl Uiseneentindunazidntu saumaniiedl el uas
lelasansuau

Study and Practice of the basic of atomic theory, atomic structure,
periodic table, representative elements, inorganic and transition
elements, chemical bonds, stoichiometry, properties of gas, solid and
solution, acid-base solutions, chemical equilibrium, oxidation and

reduction reactions, chemical kinetic, electrochemical and hydrocarbon.



43

2.2) nguAANNUFIY

ENGCC516

ENGCC517

NMs@lEULUUAAINTIY 2(1-3-3)
Engineering Graphics

swasIeAT LAY : ENGCC501 AM5eenikuuLasdausuy

AyrdsAunau : 14T

]
o s o

Anwuazuifiieriunslisudidnys nseuuuy nMadguluunimany
waznw 3 AR nsmvuntuaLaritnanuile msdsunuuamgn am
Frouszudund msaiinuuu nsdeusuunmueniuuesninlszasy nsld
Tusunsumaufnwes 3 73 aeluniseanuuuuasifsunuutuiiugiu

Study and practice on lettering, reading, orthographic projections and
pictorial drawing, dimensioning and tolerancing, sections, auxiliary
views, development drawing, freehand sketches, details, assembly and

disassembly drawing, basic 3D computer-aided design and drawing.

WANANSVBINAAEASIAINT Y 3(3-0-6)
Principle of Engineering Mechanics

sWaTedwfL : ENGCC502 wdnnnsuednadansisnssa

Jyiefuniou : FUNSC105 Handitugiu 1

Anwnfeafussuunse usedns anuaunad vedlvaaing lassaisuas
\3eedng aumans IaunarmanivesaynaLasianasgy ﬂg%’@i‘ﬁ'aawaq
TP MULATNANTU wIInanazluLuAY

Study of force systems, resultant, equilibrium, fluid static, structures
and machines, kinematics and kinetics of particles and rigid bodies,
Newton’ s second law of motion, work and energy, impulse and

momentum.
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NANN1TYBITANIANSTH 3(3-0-6)
Principles of Engineering Materials
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Study of relationship between engineering material structures and their
properties, phase equilibrium diagrams, production processes and
applications of main groups of engineering materials i.e. metals,
polymers, ceramics and composites; testing and mechanical properties;

materials degradation.

uUnanAIEns 3(3-0-6)
Thermodynamics
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Study of properties of pure substances, heat and work, the basics of
heat transfer, zero law, first law and second law of thermodynamics,
conservation of mass and energy principle, energy and heat change,

entropy and thermodynamic cycles.
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Sannssulviindesdy 3(3-0-6)
Fundamentals of Electrical Engineering
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Study and practice of units of electricity, resistance and conductance,
resistivity, conductors and insulators, symbols for electrical
components, basic electrical measuring instruments, Ohm’ s law,
Kirchhoff’ s law, electrical power and energy, series, parallel, and
combination circuits, voltage and current divider circuits, capacitors and
inductors, principles of generator, motor and transformer, power

transmission, three-phase circuit

msfinvinwsuguneiaanssu 1 2(0-6-2)
Basic Engineering Skill Training 1
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Jnazidun
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Study and practice on basic skills in engineering which involves the use
of mechanical instruments and maintenance, metal work, filing work,
drafting, measuring and sizing, sawing, drilling, cutting, basic machining,
customizing, cutting threads by hand, extracting, using machine tools,
classification, composition, working principles, maintenance and safety
in operation and basic machine tools, calculation of speed, cutting
speed, feeding speed, necessary element in sharpening cutting,
machining, shaping; drilling, reamer, milling, grinding and dial gauge

tester.

2.3) nauAg NGy

ENGFI122

d1972alaniAInNgsuans 1(1-0-1)
Exploring Food Engineering World
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Introduction to food engineering career. Study based on interesting
topics related to current food production industries, food farm and
harvesting, various food industries, up-to-date food products and their
future trends such as functional food, organic food and plant based

meat, new technologies for food industry.
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dulan1alinazn e MYasIngAUaINIS 3(2-3-5)

Chemical and Physical Properties of Food Materials
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Study both chemical and physical properties of agricultural and food
materials consisting of their compositions and components such as
water, protein, carbohydrates, lipids, vitamins, minerals and enzymes,
structures and chemical reactions involved in processing and storage of
food products, physical properties of foods including thermal,
mechanical and rheological properties. Laboratory practice of food and

agricultural material chemical and physical properties analysis.

N139BNUULAANTTUATDING 3(3-0-6)
Mechanical Engineering Design
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Study principles of mechanical component design including load and
stress analysis, deflection analysis, theory of failure, fatigue analysis,
buckling analysis, design of various interesting mechanical elements

such as shaft, screws, gears, and spring.
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nadaasvadlua 3(3-0-6)
Fluid Dynamics
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Study fluid properties, fluid statics, force and momentum of fluid, flow
type, Bernoulli's equation, energy equation, incompressible flow in

pipe, energy loss in pipe, open channel flow, and flow measurement.

MMSONEMANUSOULAZUIAETS 3(3-0-6)
Heat and Mass Transfer
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Study forms of heat transfer including heat conduction, natural
convection, internal and external force convections, heat radiation,

radiation on black body, heat exchangers, and mass transfer equations.
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a2 IMeaIMT 3(2-3-5)
Food Microbiology
svasednau : 1id
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Study and practice fundamental microbiology and microbiology
techniques, classification of microorganisms, microbial culture, roles
and importance of microorganisms in food, growth factors and control
of microbial growth in food, spoilage and pathogenic microorganisms,
food quality and food safety index, microbial utilization in the food

industry, standards and analytical methods of microorganisms in various

food products.
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NIUTMIIAMIAUMN LTI URAEIUNTINDINNS 3(3-0-6)
Quality Management in Food Industry
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Study quality and safety management system in food industry
complying to international standard; Good Agricultural Practices (GAP),
Good Manufacturing Practice (GMP), Good Hygiene Practices (GHP);
Hazard Analysis Critical Control Points (HACCP), Food Safety System
Certification (FSSC 22000); International Food Standard for export,
quality control systems, quality characteristics of raw materials,
processes and products, inspection and sampling methods, statistical
quality control and case study of quality system preparation in food

industry.
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nszuauMsklsgUams 3(2-3-5)
Food Processing
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Study and practice based on principles of food process and equipment
including mass balance in food process, material preparation, thermal
and pressurized process, drying and concentration process, low
temperature preservation. General and new technologies in food
processing including automation in raw material quality control for
various food industries such as fruit and vegetable, meat and dairy

products. Frozen ready meal process.
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N132MUHLLAZATUANNTSHAR LUIAEINNTIUBINS 3(3-0-6)
Planning and Production Control in Food Industry

swaTgIvas 1l
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Study of food manufacturing planning and control, forecasting,
inventory control, capacity planning, material requirement planning, job

sequencing and scheduling, quality management, food supply chain

and logistic and safety managements in food industry.

MMTINLALITUUAIUANALUNR 3(2-3-5)
Measurement and Automatic Control System
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Study on measurement methods and practice on measuring device and
sensors both analog and digital tools in food industry such as
temperature, pressure, humidity, velocity, flow rate and level
measurements. Principles of pneumatics and hydraulics, basic

automatic controlling system and basic programmable logic control.
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wiagUfuinsluanamnssua s 3(2-3-5)
Unit Operation in Food Industry
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Study and practice principle of unit cperations in food industry, kinetic
theory of particles, principles of particle separation by sedimentation
such as centrifugal force, filtration, crystallization, size reduction,
extraction, evaporation and distillation including principles of mixing
and extrusion, application of loT and digital technologies to improve

food production efficiency.

milff_lué'ﬂ‘iznaum‘iuazﬂﬂsa%”wq‘iﬁﬂmi 3(3-0-6)
Entrepreneurship and Start-up
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Study entrepreneur characteristics and necessary skills, how to develop
and evaluate entrepreneurial opportunities, roles and responsibilities of
venture capitalists when creating new ventures, start-up business plan,

business processes, cost analysis and ethics of entrepreneurship.
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MINAUINEAAUTDIMITUAZNNTAANA 3(2-3-5)
Food Product Development and Marketing
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Study and practice on analysis of importances and purposes for new
product development in food industry, behavior and consumer needs,
product concept development and new product concept screening,
product design and specifications, prototype product and process
development, sensory evaluation, marketing planning and marketing

strategies for new product.

wialuladuasudanssuiulanaunan 3(3-0-6)
Technology and Innovation in the Future World
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Study roles, concepts and the applications of technologies and
innovations to enhance the quality of life in modern society, impacts
of innovation and technology on life and society, innovation
development process, intellectual property laws and rights related to
technology and innovation, up-to-date interesting innovation and

technology development case studies.
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msuiwsnsufianisdedy 3(3-0-6)
Introduction to Operations Management
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Study the overview of operations management in order to increase
productivity and deliver higher quality products including operation
strategy, process analysis, bottlenecks, inventory turnovers, productivity
tools such as man-machine chart, process flow diagram, takt time and
standard time, waste analysis tools, value stream mapping and

production efficiency assessment.

n1390nLUUlI99IUBIMNT 3(2-3-5)
Food Plant Design
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Study and practice based on principles of plant design and layout
including plant location, building design, manpower, machines and
supporting equipment, plant layout design, material handling system,
safety and environmental standards in food industry, cost analysis and

break event point.
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1A999IUAINTSULAZTUIANTINAIMNG 1 1(0-3-1)
Food Engineering and Innovation Practice 1
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Learning through the conduct of a specific sciece and technology
project, students are requied tc practice on information searching,
problem analysis, solution identification, prototype model making by
hands and modern technologies and solution evaluation based on

science and technology knowledges.

TAT9UIAINTIULAZUIANTINDINNS 2 1(0-3-1)
Food Engineering and Innovation Practice 2
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Learning through the conduct of a specific engineering and technology
project, students are requied to practice on practice on information
searching, problem analysis, solution identification, prototype model
making by hands and modern technologies and solution evaluation

based on engineering knowledges.
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1ASIMUIANITULAZUIANTTHDINNS 3 1(0-3-1)
Food Engineering and Innovation Practice 3

suas eI Ay : laidl

Audedunay : ENGFI137 laseaudenssunazuinnssuenig 2
Seudrunmilassuanizauin nsuuazivaluladfidudouddu Tay
nsRaufuRnIdaya myiwmenlym mMsssyiumemsudladygm
myailueadusuumeilouazmaluladadelml nmevadeuuazUssidiung
Toeldosdanudmeinermand walulad uasienssumansiifeides
Learning through the conduct of more complex specific engineering and
technology project, students are required o practice on information
searching, problem analysis, solution identification, prototype model
making by hands and modern technologies and solution evaluation

using related science, technology and engineering knowledges.

mMaassuAAnIaugniulaTssukazauiafne 1(0-2-1)
Project and Cooperative Education Preparation
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Study and practice how to search articles and academic papers,
problem analysis to specify project topic, project proposal writing and
presentation. Principles, concepts, procedures and regulations of
cooperative education. Basic knowledges and suitable personalities

required for workplace.
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avifiafinwlusuaaamnssuaIving 6(0-40-0)
Co-operative Education in Food Industry
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Students are required to perform an academic or professional practical
learning as a full-time employee for one semester in a food production
company. Upon completion, compliance report submission and
presentation of practical training outcomes are required. Course
evaluation is assessed by both industrial and academic supervisors based
on individual performance throughout the industrial practice duration,
co-op education report and final cooperative education seminar

participation. .

TATINUMSIAINTIULETUIANTTUNNS 3(1-6-2)
Food Engineering and Innovation Project
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Study or research on topic related to food industrial applications under
the supervision of academic advisers and food industry experts in order
to enhance knowledge and understandings as well as practice skills that
are useful for food industry career. Students are required to give the
oral presentation of project proposal, work progress, and attend final

project defense as well as submit the final report.

2.4) NHNIBTIWIHN
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walulagussaiugianms 3(3-0-6)
Food Packaging Technology

suasredgnay : 1if

Agrdeduniau - Ll
AnwAsfuniifivazminudfyrasussafusionmns ussadasiomis
Uszianene 4 Tudlagtiu Saquasaut@maniiuaznenwvosaniildlunis
HEAUTIVTUY N1508NUULUTIAAUTBINIT NTEUIUNTTHARUTTY AT
gramnsTUAURaNIENUNIIIuAWIndeY wnsgiukagnndonlduss
Audidmiugaamnsuems

Study roles and importance of food packaging, various kinds of current
food packaging, packaging materials and their chemical and physical
properties, food packaging design, food packaging processing and its
environmental impact, standards and selection of packaging in food

industry.



ENGFI218

ENGFI219

60

walula@nisusinlugasunssuaimis 3(3-0-6)
Fermentation Technology
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Study fermentation process and technology including the steps
involved in upstream process, growth kinetics of bacteria, types and
modes of operation of bioreactor, parameters controlled in
fermentation process, harvesting and purification of fermented
products, quality control of final products, scale-up and scale-down of
fermentation process, strategies in research and development for
products derived from fermentation, case studies in industrially-

important fermented products and advanced technologies in

fermentation industry.

s wmihiiuasdunay 3(3-0-6)
Functional food and ingredients
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Study functional food definitions and their benefits of promoting human
health, various functional ingredients such as dietary fiber,
oligosaccharides,  dipeptides,  polyunsaturated  fatty  acids,
phytochemicals minerals and vitamins, their biological activities such as
antioxidation, cholesterol level reduction and risk reduction of non-
communicable diseases development, i.e. cancer, heart disease and

high blood pressure.

miudsgumeanuiesuluanamnssuaing 3(3-0-6)
Thermal Processing in Food Industry
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Study principles of food thermal processing including heat sources,
conventional heating, drying, evaporation, heating in vacuum state, heat
wave from infrared radiation, heat generation from microwave, chmic
heating, thermal process and control system in food industry such as
pasteurization, sterilization and steam sterilization.
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nMsdamswasunazvandelugaaunssueiins 3(3-0-6)
Energy and Waste Management in Food Industry

swaTIwIY AL : 1l

Fw0sAUna : Ladl

AnwuAsafuundimdrnululssu wdiunauwny nduazaie a1s
ArulnaNnandeny n1seydnvuasnisdanisndsnu n1siasied
Usgandarmmdenuuaznsuiuls dnwugvaswanduluusig o nsiang
vaudelugnavnssuenms nansevusefiswandon uasnpuueiieadas
Study of various power resources used in factory, renewable energy and
green energy, energy balance calculation, conservation and
management of energy, energy efficiency assessment and
improvement, various types of waste, food industrial waste

management, environmental impact and related laws.

suumMsinaMudutazanuiou 3(3-0-6)
Refrigeration and Heating System
swas1eIT ALY : Taidl
AnU9AUnaY : ENGFI126 AMIanevANuiouLazalagns
AnwiAgafussuunmsanuduazanudeu Usznaudie drulsenay
sruumsiaadulavaafeu wdawharubu wisled Jg¥nsaei
AL ukazANSaU NMTRBRRUUSTUU UTsdnBaiun n1sauax wazn1Tin
Tuszuumsrhanuiunazanuiou

Study of the cooling and heating systems that comprises of heating and
cooling equipment, chiller, boiler, refrigeration and heat cycle, system
design, efficiency, control and measurement in cocling and heating

system.
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msdsuldsunsurauinaned 3(2-3-5)
Computer Programing

swaTIITAY : 1aid]

AyrvsAaunau : Ll

AnwuazUfiRnisifeaiu uuAnuazesdussnautesssuunsainges n1s
supsagnseninedansuasresnuag nmelseulanadeaya nMIvoniuy
LLazL%auT,ﬂ'iLm'iuLﬁa’t%'muuuua%ﬂlnimaauimiLaaﬁfﬁaammszﬁuqa
dwusunsldanunuusenladuas loT

Study and practice computer concepts, computer components,
hardware and software interaction, data processing concepts, program
design and coding for microcontroller using high-level language

programming for both offline and IoT applications.

aaumasdaglunisaanuuudAanssy 3(2-3-5)
Computer-Aided Engineering Design

swasredaniy : 1

yrdeAuniau : ENGCC516 Msi@gunuuicmngsy
Anwuaziteudnsldnusennsandifdislunuiamnssy meafieduay
awdffidudeuiedu nmsliuwne msUsznaviudiu mssiaesnisiadonlm
n3d1ansAudoneresiuiy msiasieinisldeiivnaan uagnis
AATIZNAINAT

Study and learn how to use 3D computer aided engineering software to
create more complicated 3D-parts, dimensions, part assembly, motion

simulation, part failure simulation, buckling analysis and fatigue analysis.
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ol ¥ = a ¢
NTLTEUIVDIUATDILASNITAATISHYDYA 3(3-0-6)
Machine Learning and Data Analysis
SWaS10B AN ; Ladd]

JyrdsAunau : Lud

= | ) @ i a o 1 E = vala
ANYILNYINUNANNITNITIIUTVDUATOMUUATNE ﬂszﬂaumam‘iﬁ&mgmu
dasu TR dududmiumsduuntssian dwneianneeuurliy wedans
vinvilosdoyatugs msusziliudinuuaznisifensauuy nsideuialad
Haou NYANUFURLS uazn19IATIVAdaInes wasAnw1vdnn15Ye9nIs
a & w 3 al o ) - v oA oa ¢ o
UATIEUYDYA i"lllmﬂ'ﬁL‘UEJ‘L&I‘LJSLLﬂi&Jﬁ’lMiUﬂ"IELSEJugLWE]’ALﬂi’lelaﬁ,;ljaﬁ‘l'Tu
AINAALATUIRATINEIMNS

Study of machine learning concepts, including supervised learning,
linear methods for classification, support vector machines, advanced
data mining techniques, model assessment and model selection,
unsupervised learning, association rules and cluster analysis, principles
of data analytics and machine learning programming for food

production and innovation data analysis.

\ATHEAENSIAINTTY 3(3-0-6)
Engineering Economics

swasIedgnau : 1l

AurdeAunau : 1dd

AnwnAgafunisiedulamaasegaianiieanssy gasnisdiuiayann
Weuwhuazaenids Snsmanauunu nsUsslunalasanIswasnIsLaliy
an AnFeuan 11 uaznsdlnwainlssugnavnssueIms

Study of engineering economic decisions, equivalence and interest
formulas, rate of return, project evaluation and cash flow, depreciaticn,

taxes, and case studies in food industry.
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fossulatiuaznsnaiadaia 3(3-0-6)
Social Media and Digital Marketing

swasredv iy : lill

AndsAunau : Ll

Arwwmdnns viqud wasuuAndunsieasnismainnava n1saiailon
AINnannITAAIAuULNaAWasuAdia 917 Uiuled wasueundiadu n1s

o as

Anseinginssunisdeasuesdsansuasiiuansidvia myaredessulad
warnInaNARIVadmMIugINaTNAeN

Study of principles, theories and concepts of digital marketing, content
development based on digital marketing platforms such as website and
applications, communication behavior analysis among business and
customers, online media creation and digital marketing for dummy

business.

AMIIANTTUAAAUIILAZLUTUARUA 3(3-0-6)
Product and Brand Management

swasedgnau : Ll

Ayrdvsaunau : Ll
AnvnAnuagnquiferfunmsdanisuinfasiuaznisaisuususaudi
nagnsnTauuIun manmuanguithung nagnsnisumsuusuddud
AMTUTIITEENARS T A15319F L BILUTUREUA NseRnILUY
lendnwaluusus nMs3uiasnisuiuususduduuuiifinsedu nisdesen
LasAITAYAALUTUAGLA doen1an1sioasuusuddud nsadeuasnis
nnsuusuaszaulan

Study of concepts and theories relating to product management and
branding, brand strategy, brand targeting, brand management strategy,
product line management, brand positioning, brand Identity design,

brand awareness and recognition, brand extension and valuation, brand

channels and global brand building and management.
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widaAaassMIAINssULazuIanssuansiraula 3(3-0-6)
Selected Topics in Food Engineering and Innovation

SUESIEIV AN : ENGFI216 Wdadnassludiunsuanuasuinnisuansis 1
FUAUNeY : Ludl

= w v oA w Y oa @ a
Anwiideniraulaludagiumeiuimassuwazuinnssuains nsda
Melvnzinsundunsdauildiunmseydilasnssunisuinsudngns
TngglSuiinveuneivasdavausnaunsaauiasunsiansan

Study of current interesting topics related to food engineering and
innovation. In order to open this course for an enrolment, the course
instructor is required to submit a teaching plan for the curriculum

management committees’ approval prior to the start of the semester.

nateAnassaumaluladnisifainssunazuinnssuemns 3(3-0-6)
e L

Selected Topics in Modern Food Engineering and Innovation
Technology

sWasIedufY : ENGFI217 Wadernasslusunisudalasuinnssue s 2
AyrUeAunauy : Ll
Anwvdeduraulaludagtudumalulainidmnssunasuinnssueims
adolud n19lasredvnagiarsundunsdatuildfunisouialag

nsTIMTUIMIUMaNgRs lnegufinveungitasiasauaununisaauliiofu
MR
Study of current interesting topics related to modern food engineering

and innovation technology. In order to open this course for an
enrolment, the course instructor is required to submit a teaching plan
for the curriculum management committees’ approval prior to the start

of the semester.
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GEBLC106  arwiasngululanidia 3(3-0-6)
English in the Digital World
swaseIv i : 1l
ArdsAudeu : 1d
AnwArdny d1uau waslaswadinaiwdngy Wilanuuainuatsaess
Sausssuanaiudomaluladsineg fwunveanslénwdngudunisila
wa 81 Wy wasidenldliedruvnsanlulanfivia
Study and Learn English vocabulary, expressions, and structures.
Understand multicultural society through media and technology. Develop
English skills in the areas of listening, speaking, reading, and writing for

appropriate use in the digital world.

GEBLC107  A19189ngeaIniulAnssy 3(3-0-6)
English for Engineering
svasredrndu - 1aldl
AgrdsAuneou : 1ud
AnwdAdninaiiaduiunuimnssy Wawwinusmedingelagiuniadeu
warnaiEusnuMEUATMIiAe Uy dndndanssy
Study and Understand technical terminology for engineering. Develop
English skills emphasized on writing and presenting academic work related

to engineering careers.
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GEBLC109

GEBLC110
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mwdanguiiionsuszneussia 3(3-0-6)
English for Business Career

AT AY : Lid]

AwrUsAunau : Ll

Anwniafuinuemslénmndanqumessianisils ya 81u @eu ey
wiesflelunisuszneuendnsuaniunisalsians iy nslusfuvifasessia
msadaseu AMduA¥alny wazmsidauaaving

Study about business English skills such as listening, speaking, reading, and
writing as a tool for future career by simulating scenarios, for example,
making business calls, applying for jobs, and interviewing as well as writing

letter in English.

awSuiienisiasns 3(3-0-6)
Chinese for Communication

sWaTwiv AL - GEBLC301 nmwnIuiionisieans

AyrUeAuniau : il

Anwrarwruidesdunsdrunisilanay m‘smﬂﬁ'm%’umﬁaaﬂ 5lu
FinUsedriu muaiuiFsuiTanessuiy

Study fundamental Chinese focusing on listening and speaking skills for

daily communication, including Chinese culture.

aummmmcﬁﬂuﬁugm 3(3-0-6)
Fundamental Japanese Conversation

sWaTsduAy ;. GEBLCA01 aununnwndduiiugiu

Fuisaunau : Ll

ﬁnwmmgﬁﬂuLﬁaqﬁuwwqﬁﬂuﬂWiﬁq Ltaxﬂﬁwuﬂﬁm%'uﬂﬁﬁam 5Tu
Finusedtu mugiudouTausssudiu

Study fundamental Japanese focusing on listening and speaking skills for

daily communication, including Japanese culture.



GEBLC111
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AMWAALINENNSARaNS 3(3-0-6)
Korean for Communication

AT LAY : GEBLC501 awinviaifianisdeans

Aurdeaunay - 1l
Anwarwnnvailosrunisatunisanagniswadmiunisdoanslu
Do) o 1 e = Var =

FiauszdrTu amuatuiFouiinussnuniva

Study fundamental Korean focusing on listening and speaking skills for

daily communication, including Korean culture

mmwahﬁug'm 3(3-0-6)
Fundamental Burmese

sWasIeAv AN : GEBLC601 amwinshitugiu

Jundeaudou : lif

Anwrnrwndnd osdunisdrunasils wagnsyadmiunisieaislu
Finusziniu muaiuSeudTausssuns

Study fundamental Burmese focusing on listening and speaking skills for

daily communication, including Burmese culture.

NAISNIIVIUIIBNULASNTUNEUD 3(3-0-6)
Report Writing and Presentation

swasIeIT Ay : 1l

AyrisAunauy : Ll

AnwuAgafiuauming auddy wazUsesnveesseny daulseneuted
891U wanMIlsussnuatvauysal uasmaiiiausy

Study and Understand the meaning, significance, and various types of
reports. Discover report components and the principles of writing a

comprehensive report, as well as practice presentations.
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Asseunssuiasiu 3(3-0-6)
Local Literature

shaTdv iy - il

FyrdsAunau : 1
AnwiAefulsetamansauduinveniosdiusinfsssmduag Sausssu
Sunsspaurdudieg iiislifiTouiamunssninuasdafuamdives
Taussasamdsufnueniasiiuny saenuanunsad asdaruiilaluy
suIMsiIiun1sine nsusznavendn warnsldiinludiauldednad
Usedndnmgegn

Study and Learn about local’s history as well as valuable traditions and
cultures. Allow learners to be aware of and appreciate the value of their
community's good culture and traditions, as well as to effectively
integrate the knowledge gained into their education, occupation, and

social life.

mMenlngdmsuananslszme 3(3-0-6)
Thai Language for Foreigners

swaseIgnay : 1d

AvtsAuday - laidl

AnviAgfundnnmeineiugy wiyrus ass 2ssugnd Anvnwenisasn
e mseiu medeudesdu nsils mswa Tudlnusedn Ty wasSoul
AauImusTsy

Study and Learn the fundamentals of Thai language, including
consonants, vowels, and tones. Practice pronunciation, fundamental
reading and writing in Thai, listening and speaking in daily life, as well as

Thai culture.
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GEBHT602

GEBHT603

mssenideneiiagunn 3(2-2-5)
Exercise for Health

e8I : GEBHT102 mseenfidsmatitegunn

Ay isAunau : 1ud

AnwnazUftinaierfuaising wanseendidniesessuusisuas
ume nsdesiunisuiaiiuainnsesniidinie mnaaaulasnisUseidu
AUTIDNMNNIBIIBAULLY MIaTlUsunsunTeanfmAIMEiignuLed N5
senfdimelunmsdufimuazesnidsniofieguain nsufdanduiiugm
lunsiduiwinagesnidane

Study and Practice physiology and the effects of exercise on various
body systems, as well as how to avoid exercise-related injuries. Be able

to self-test, assess one's physical fitness, and create an exercise program.

Practice playing sports and exercising for good health.

Auiagunw 3(2-2-5)
Sports for Health

sWaTEIvRY : GEBHT103 Awudiogunim

FudeAuriau : il

'
a wa =l

AnwuazfiRnrsiierfuineraaninisivn guaindiuyena wénnas

'
<

denfiviieguaiw msiaufivliiwuisaufuisvieaniwiteniy nns
MUHUMTLAUAR Fugrunisiauin AUTTOMINNIINEYRAWITEAR9Y
MsUIIUNINSiN guuunisdanisudeduinifiogunin AnufoR
AaNTINAW

Study and Improve understanding of sports science, personal health,
and sports for health principles. Learn how to select sports based on
your age or physical condition. Learn about sports planning, the basis of
sports playing, physical fitness for various sports, sports injuries, and the

management model of sports contests for health and sports activities.
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tunumsiiedaaiuguam 3(2-2-5)
Recreation for Health Promotion

Was1edvnfa : GEBHT104 fununmsiieduaduguam

JyrvsAuniau : lud

AnwinaryfuAnisiisafuAanssutunuinis nsdasugunIn Ly
Tunuinis madudiniunuinis msvimsianisegianssuniieg Ussan
YoananTNtunUINg eankuulusunsukasiinujuifanssudunuins fiwn
uwasnsazduiutuuesveuaz1Aineg

Study and Practice in Creating health and practice recreational games
and other types of recreational activities by engaging in recreational
activities. Learn how to become a recreational leader, manage camp

activities, design programs, and participate in recreational activities.

Learn about Thai and other countries' traditional sports and games.

NENIYVIYININTG

FUNTENNUAZAINDNIINVD I BE 3(3-0-6)
Aesthetics and Human Growth

swasedendy ;- 1ad

Ayrdeaunau : ludl

AnwuRefuaruiidesiuirugundonm nsweafiusmuduazanuy
yodhanng q MugdesiuTinuyed mnuenauvewyudluiinuzaadan
azfusenwarlanasiunn waznrsaniiudinedradarunuisluland
Wasuula

Study and Understand fundamental of aesthetics, perception of value
and beauty of various aspects related to human life, human growth in
the views of Eastern and Western concepts and learn to live

meaningfully in a changing world.
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