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Usgauany
050108 English for Sciences 1 33 y <o
Wasih NI, Wagna, Nuken
TE033610 [Food Quality Control 1 43
TE012102 |Quality Assurance in Industry (16Ul 1-30) 1 30 L.
— 1202 Usgnua, 3391
TE022203 |Principles of Biotechnology (a1au# 1-30) 1 30 UNAT
TE012102 |Quality Assurance in Industry (f16iufi 31-60) 1 30 _ L. 3
— 1203 UHung, usanuyd .
08.30-11.30 u. |TE022203 |Principles of Biotechnology (d191u#1 31-60) 1 30 o]
TE022203 |Principles of Biotechnology (d16U#l 61-79) 1 19 SEIUNI
TE023205 |Prebiotic and Probiotic Technology (Open Ad=11iw) 1 14 .. NINTIA
1A,
TE034812 |Food Packaging and Storage System 1 7 duyun 1 - Useiiy
917nd aflyfisuna
TE043302 [Groundwater Pollution Monitoring and Control 1 6
. (Open Ad = 1 Upi) e
Fuiunsh . s
5C201008 [Fundamental Chemistry (16U#1 1-30) 1 30 e . < 00UAT
23 1A5IAL — 1202 BANNWI, NAgND -
TE021201 |Introductory Biotechnology (81@u#l 1-30) 1 30 &en
2566 ‘ o <
5C201008 |Fundamental Chemistry (E6iufi 31-52) 1 22 WILVIW, UFHA
TE021201 |Introductory Biotechnology (81¢uii 31-45) 1 15 dunun 2
TE037501 | Experimental Design in Food Research 1 5
TE023203 |Statistics and Experimental Design forTechnologists 1 43 allugn, Ang,
13.00-16.00 1. y N
(Open book) ol Juns
TE033620 |Food Quality Control Laboratory 1 a2
TE011501 [Technology and Operations Management 1 32 6220 fufien, aunaen
5C202302 |Biophysical Chemistry (@il 1-30) 4 30 1203 Fuq,
$C202401 |Analytical Chemistry II (16Ul 1-30) 1 30 21%nd aAluisuna
SC202401 |Analytical Chemistry Il (@16ufl 31-71) 1 a1 dunwn 4 U3dnua, Sy
SC202302 |Biophysical Chemnistry (§16fufi 31-74) 4 aq 1 wadinwal, Afss
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TE022204 |Biotechnology Laboratory | 1 36 Aol UIdnua,AinEans,
o9
TE033210 |Food Microbiology and Safety 1 41 UFA
TE022204 |Biotechnology Laboratory | 2 34 -
— 1202 WIAN, NEANT
SC402301 |Differential Equations (anauvn 1-25) 2 25 UNEAT
SC402301 |Differential Equations (81@U# 26-61) 2 36 KR
08.30-11.30 u. .
TE023402 |Enzyme Technology 1 11 dunun 1 vilwgn, nagvs il
366118  |Drugs in Daily Life 1 2 SEUNI
7159N50
Useiiu
o v d GRILG
UDIANTN '
24 1AL SCA01001 |Mathematics forHealth Science 1 as dunun 1 U3dnua, UgeA dours
2566 SC401001 |Mathematics forHealth Science 2 46 Wi afanwal, fufen, ai‘jﬂ
TE033320 |Food Engineering Il 1 a1 917ng aAluisuna
SC702101 |General Microbiology 3 1 1202
SC702101 |General Microbiology (816Ut 1-59) 2 59 ¥llwgn, ngAnn
13.00-16.00 1. |3€702101 |General Microbiology (@19un 60-119) 2 60 1203 WINNW, NNNBEAND
SC702101 |General Microbiology (§héufi 120-143) 2 24 6219 ARG5S, Soyan
TE023104 [Downstream Processing and Unit Operations |l 1 a2
(Open book) fuun 4 33, wanwis
TE043404 |Petroleum Geology (816fufi 1-7) 1 7
TE043404 |Petroleum Geology (§157ufl 8-41) 1 34 6220 Ujunns, aunaen
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SC501002 |General Physics |l 13 2+34=36 . 5z Vo899,
— Wasvl . .
TE022103 |Process Engineering Laboratory (§19U# 1-50) 1 50 ASEYEYN, 3TN
TE022103 |Process Engineering Laboratory (&1¢ufi 51-71) 1 21 6220 ngAna, famiinn
TE023102 |Principles of Biochemical Engineering (version 1) 1 43 . .
AN
TE023102 |Principles of Biochemical Engineering (version 2) 1 2 NAUUIVT, NUAEN
TE032800 |Food Nutrition for Food Technologist (816Ul 1-40) 1 40 duuun 2 91581, 9509 UNA3
08.30-11.30 u. [TE032800 |Food Nutrition for Food Technologist (§1sful 41-74) 1 34 6221 g, Useity W3
G
Fa3UNS
N39NIA
. Useiiy
U
v acd GHIG
NEWAUAN S
DOUAT
26 UN31AY —_— -
SC401202 |Calculus forPhysical Science |l 1,3,4 1+1+52=54 1202 aAANYE, ALY den
2566
SC401201 |Calculus forPhysical Science | 1 1
SC401204 |Calculus forBiological Science |l 2 17
SC602002 |Basic Statistics 1,2 1+1=2 6220 nadIn, ATl
TE023303 [Molecular Biotechnology 1 13
TE037703 |Selected Topics in Food Technology 1 1
13.00-16.00 u. — —
TE042105 [Stratigraphy and Paleontology 1,2 16+19=35 ol aann, NN,
o o A tWBINT a  da
TE012401 |Applied Heat and Mass Transfer (810Ul 1-55) 1 55 NUWHAN
TE012401 |Applied Heat and Mass Transfer (&16Ul 56-65) 1 10
TE033120 [Food Chemistry and Analysis 1 41
1203 o oma .
TE027771 |Plant Micropropagation Using Tissue Culture 1 3 258 Uga539d,
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TE022102 |Momentum, Heat and Mass Transfer for Process Engineering 1 73
(version 1) (Open book)
TE022102 |Momentum, Heat and Mass Transfer for Process Engineering 1 1 ot watlUsn,
(version 2) (Open book) ANITIN, A
TE023609 [Sugar and Starch Production Technologies and Related Products 1 13
08.30-11.30 U. [SC803305 [Basic Biochemistry 1 1 . o s
— 1202 AR, WUNUNT
TE012502 [Method Study and Work Measurement (@1auy1 1-59) 1 59 UNAT
TE012502 |Method Study and Work Measurement (s1¢u#l 60-62) 1 3 WL W3
5% Y5594, .
TE023204 [Selected Topics in Biotechnology 1 10 1203 o em < AN
o e NNWEANT .
UANIN 27 TE031301 |Food Microbiology 1 a6 JEIUNT
UNTIAY N3N0
2566 Useiil
SC702102 |General Microbiology Laboratory 3 2 ama
SC702102 |General Microbiology Laboratory (§1@u#l 1-40) il 40 asih 91¥ing oAlufisuna, soums
TE033800 [Experimental Planning and Design in Food Research 1 42 FRSS, Sy ?121ﬂ
SC702102 |General Microbiology Laboratory (§1@u#l 41-70) 4 30 6219 AStya, ANITIR
TE023501 |Pollution and Waste Treatment (f16u#l 1-30) 1 30 o
13.00-16.00 . — 1202 adnn, Mineans
SC702102 |General Microbiology Laboratory (@1au# 1-30) 5 30
TE023501 |Pollution and Waste Treatment (§1@u#l 31-41) 1 11
SC702102 |General Microbiology Laboratory (@1au#l 31-72) 5 42 1203 J52 VaSs29d,
TE037101 |Advance Food Chemistry 1 1 A3ns
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SC201101 [Basic Organic Chemistry 1 45 y ANNSY, LNNGWT,
Wasih .
TE033430 |Food Processing Laboratory Il 1 42 WYS
TE023601 |Quality Assurance forBiotechnologists (Open book) 1 41 dunun 2 gjﬁ’gmj, N59N50 UNAsS
08.30-11.30 u. [TE032100 |Post Harvest Changes of Biological Materials (§1@u#l 1-40) 1 40 funwn 1 Useiiv, §Rsh W
TE032100 |Post Harvest Changes of Biological Materials (§1U# 41-72) 1 32 6220 d1578, usanwal il
seuns
Fuiensdi N3N3A
28 uN91AN | 13.00-16.00 u. [TE013404 [Occupational Safety and Health Technology 1 37 . y PR UJsel
Wosin WAL, LWENT, WS
2566 TE033420 [Food Processing I 1 a4 GRIG
TE012302 |Application of Computer in Industry (816U 1-35) 1 35 . . souAs
duaun 1 AANSY, NIINTA -
TE023607 [Biopolymer Technology 1 12 agn
TE012302 |Application of Computer in Industry (f16U#l 36-60) 1 25 .
1202 Uszhu, gAsmu
TE011101 [Marketing for Industrial Products 1 32
TE031201 [Nutrition for Food Technologist 1 ar A .
d1978, WanNwd
TE037002 [Essential Knowledge in Food Technology 2 1 1 1203
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