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(1.1) nguAymsldniedangeiinansdesis (12 wiaehin)

LI 101 001  A1w193nge 1 3(3-0-6)
English |

LI 101002  A1W19INQY 2 3(3-0-6)
English I

LI 102003  A1W199NQY 3 3(3-0-6)
English Il

LI 102004  A1w99Ngw 4 3(3-0-6)
English IV

(1.2) AguIYINTTBEUINYUsAnIsTEN 21 uasnalulaghdvia (12 wiehn)

o

GE 142 145  aTeRdaznIsianTg 3(3-0-6)
Leadership and Management

GE 161 892  FalAnaisassd 3(3-0-6)
Art and Creative Apprentices

GE 341 511  NSAALTSATUIMLALTNEDAA WS UL UTA 3 (3-0-6)
Computational & Statistical Thinking for ABCD

GE 821 245  a@unSifleimundin 3 (3-0-6)

Meditation for Life Development

2) RUNIYUANIY 99 L8N

(2.1) Avriugu (14 viiaefn)

SC 501000  Wandidaadu 3(3-0-6)
Elementary Physics

SC 501003  UFtAnsHANdTILY 1 1(0-3-2)
General Physics Laboratory |

SC 702101 9a¥7Angwhly 3(3-0-6)
General Microbiology

SC 702102 UjTAns9adinenly 1(0-3-2)

General Microbiology Laboratory



SC 401 006  Adinenansaly
3(3-0-6)
General Mathematics
wANEN LT IN N
SC 202 302 3(2-3-6)
Biophysical Chemistry
(2.2) A1 INTIAY (59 w8fn)
(22.1) nguiviAufifeafuingauevsiaznINEn (6 Vinein)
TE051201  Usgidmandermsuasunasiinvesingiu 2(2-0-4)
Food History and Raw Material Resources
TE 051401  NISHARNY 2(2-0-4)
Plant Production
TE 051402  nswandnd 2(2-0-4)

Animal Production

(2.2.2) ngudvINseseningavuazn1sidiaiasiingunsalluaia (6 wuqehn)

TE 051 202 Mé’ﬂﬂﬁﬂizﬂaummsﬁugm 3(2-3-6)
Culinary Fundamentals

TE051203  \iledwidmSulsenevemis 1(1-0-2)
Animal Meats for Culinary

TE 052204  myedsndiaznisidaunsaing 2(2-0-4)
Kitchen Layout Design and Equipment

(2.2.3) NFUIPIAUNINLELANNUABANYVBIDINNT (8 UIBAA)

TE 051 101 FUATIELALANNUABANEDINNT 2(2-0-4)
Food Hazard and Safety

TE 052 102 LNUIN1T0IMNTHALNITEBEDIMTURILYE 2(2-0-4)
Food Nutrition and Human Digestion

TE052103  dhulsenaus1vng Sunsisen uagnsidennmunin 2(2-0-4)
Food Ingredient Interaction and Deterioration

TE053 107  msmuauamn e msLaymsUftRauanuasia 2(2-0-4)
Food Quality and Good Hysgiene Practices

(2.2.4) nquI¥IANTIUUYTFUDIMNT (8 %i87iA)

TE052 104  ANTTUNSUUTIULAZNNTOUBLBINNS 3(3-0-6)

Food process engineering and Preservation



TE052 105  UjuAn sImnssunsudssuiagnisauetems
Food process engineering and Preservation Laboratory
TE 052 106  USSYAM9IMAZNISAUSNYIOIMNT
Food Packaging and Storage
TE053211  msUsznevewnshuaauiiamsuazdorvuaiiieites
Culinary in Specific Places and Related Regulations
(2.2.5) ngudvnsusznauamsing (9 wiaenn)
TE 052205  ownslve 1

Thai Cuisine 1
TE 052206 o Wslng 2

Thai Cuisine 2
TE 053212 9 1WM5ing 3

Thai Cuisine 3

(2.2.6) NFNIVINTTDRNUUULAZATNUIANTTUDINNST (6 wlEin)
TE053 108  MS8@NKUUBIMILAENITIANISTUVRIUTIAA
Food Design and Consumer Perception
TE052207  A1588NLUULATUILELDDINNT
Food Stylist and Presentation

(2.2.7) nguirvasinulve 1w3asha wazamsaslu (9 wilein)

TE 052208  wesmulng
Thai Dessert
TE 052209  Un$uaziA3osfy
Bar & Beverage
TE052210  ownsasudu
Garde Manger (Cold Kitchen)
(2.2.8) ngu3vINTUTMTIAN1sATInegTugsiae s (6 wiaenn)
TE 053301  msusmsdanisafilvelugsiaemns
Thai Kitchen Management in Food Business
TE053302  mwisanguiitenisdeanslugsianisusznevenms

English for Communication in Culinary Business

(2.2.9) FurduuuI (1 ndrena)
TE 054 761 dunuiniIngrdansuazimalulagnisusenauainig

Seminar in Culinary Science and Technology
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TE054 501  @wnselsy 3(2-3-6)

European Cuisine

TE 054 502 211N5+848 3(2-3-6)
Asia Cuisine
TE 054 503 YULDUBAZVUNAINUUIUIBF 3(2-3-6)

Bakery and International desserts
(2.3.2) NUAIYINITIANITNIAAIA ARTIALNaNNBTN uazgsnaunsulyd
TE 054 504  MseaakagnNIsIan1shsviaunanvlesulugsiaems 2(2-0-4)
Marketing and Digital Platform Management in Food
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TE 054 505  Msdansgsivemnsuuuumsulyd 2(2-0-4)
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TE 054 506  o1wsuawiA3oshuunly 3(3-0-6)
Nanofood and Beverage
TE 054 507 ui’mﬂssmmmilﬁaqmmw 3(3-0-6)
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TE054 508  wiAluladndndgiomsuinnssuaini 3(2-3-6)
Innovative Plant-Based Food Product Technology
(2.3.4) nguAvin1ssudnausauaznisusziliudiaedsnieszanmduda
TE 054 509 NAUTAVEI0IVS 3(3-0-6)
Food Flavor
TE 054 510 NSNAABUAULANANTOIDIMSIABITN U sEaMduna 3(2-3-6)

Sensory Difference Test of Food

(2.4) FvnasuadrsUszaunisal (14 wiaeia)
TE 053 796 msfnnuluaouiindnemns 1 1(1-0-2)
Food Production Facility Internship 1
TE 054 796 msinaulugaufindnems 2 1(1-0-2)

Food Production Facility Internship 2
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TE053 774  lassunmsingnamansuazimalulagnisusznauemis 1 3(2-3-6)
Capstone Project 1

TE054 774  lassunsineimaasiazimaluladnisusznausims 2 3(0-9-6)
Capstone Project 2

TE054 785  a@udadnwimaineransuazivalulagnisusznausims 6 RUBAR
Co-operative Education in Culinary Science and
Technology
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UM 1 a1ansAneN 1

GE 161 892

GE 341 511

LI 101 001

SC 202 302

SC 501 000

SC 501 003

TE 051 201

TE 051 401

AaUAnaseasse

Art and Creative Apprentices

NIAALTNATUIMULALITNADAF T ULRTTA

Computational & Statistical Thinking for ABCD

NWIBINQY 1

English |

LAIWAAT TN

Biophysical Chemistry

Handideasiy

Elementary Physics

UitRmsiandmly 1

General Physics Laboratory |

UsgIRmaniormnsuazumasiuvesingdiu

Food History and Raw Material Resources

NIRRT

Plant Production
FUIMUIURUIBANAIMZITEUIEEY

2UMUIUNUBNA S EN

UM 1 aansAneN 2

GE 821 245

LI 101 002

SC 401 006

SC 702 101

SC 702 102

TE 051 101

TE 052 204

TE 051 203

TE 051 402

auSiiieiauTin
Meditation for Life Development
NYIBINY 2
English I
Adaeansialy
General Mathematics
@IV lY
General Microbiology
UjtRn1sgatainevily
General Microbiology Laboratory
JUNTIYLAEANUUADANYUDIDNNTT
Food Hazards and Safety
nsneiansuarnsldaunsalnia
Kitchen Layout Design and Equipment
odnidwiulsznavemng
Animal Meats for Culinary
NSHARER
Animal Production
sauIuIUnLeinamzideuiEeu
FIWIVAUBANGZEN
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3(3-0-6)

3(2-3-6)

3(3-0-6)

1(0-3-2)
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N 2 aansAneN 1

GE 142 145

LI 102 003

TE 052 102

TE 052 103

TE 052 104

TE 052 105

TE 051 202

TE 052 205

AMzEuaEN15INNTg
Leadership and Management
NP 3

English Il

1Y MNTUALNN LRI IMNTVDINY LY
Food Nutrition and Human Digestion
duUsenaue s JuAsH3EN UaznIsIHoNAMA N

Food Ingredient Interaction and Deterioration

IMINTIUATWUTFUUATNTOUBNDINTS

Food process engineering and Preservation

UM TImnssunsulssliasnsaueteIms

Food process engineering and Preservation Laboratory

NaNNTUTENOUD MUY

Culinary Fundamentals

9IMshnY 1

Thai Cuisine 1

sauULIeRnamzITsUE Y
FAUIUIURUAREZE

N 2 aansAneN 2

LI 102 004

TE 052 106

TE 052 206

TE 052 207

TE 052 208

TE 052 209

TE 052 210

NWIBINQY 4

English IV

UssiaeiLarnsiusnwems

Food Packaging and Storage

2WNTNY 2

Thai Cuisine 2

N1799NLUULAZULEUDD NS

Food Stylist and Presentation

Ysvulng

Thai Dessert

VIsuazidediy

Bar & Beverage

pINIATUIU

Garde Manger (Cold Kitchen)

SAUIUUNLIBANANZLTEUIS YU
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UM 3 A1AnsAnEN 1

TE 053 107

TE 053 108

TE 053 211

TE 053 212

TE 053 302

TE 053 796

TE 054 xxx

XX XXX XXX

NSAIVANAMANEIMTHAEN1TU URauanYaE A

Food Quality and Good Hygiene Practices

N1390NLUUIM LM TIANsTuiveusing

Food Design and Consumer Perception

msUsznevenshuaauiamswazdermuniiiedos

Culinary in Specific Places and Related Regulations

WNTINY 3

Thai Cuisine 3

mwdanguiiionsaeanslugsianisusznauens

English for Communication in Culinary Business

msfinaluanuiindnemns 1

Food Production Facility Internship 1

v ndentunangns

Professional elective

L AIGRRIGE

Free Elective

FUTUIURUIBANAINZ T UIEIY
FIUTUUNUBARETEY

UM 3 ArAnsAneIN 2

TE 053 301

TE 053 774

TE 054 xxx

XX XXX XXX

nsusmsInn1sasilnelugsiaenms

Thai Kitchen Management in Food Business

TAsanUMSINeImanswazmalulagnisusenauenmns 1

Capstone Project 1

T ndentunangns
Professional elective
BLAIGRRIGE

Free Elective

squIUIUNIEnawmslouEyY

SAUAIMUIURUIBANETEN

UM 3 AANIsANEINLAY

nsinauluga uindna1nng 2
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UM 4 a1ansAneN 1

TE 054 761

TE 054 774

TE 054 xxx

TE 054 796

FuuumaInedmaEnskazwmalulagnisusenaua1ms Seminar in

Culinary Science and Technology

Tassnumaingmansuazinalulagnisusznoue1ms 2
Capstone Project 2

v ndentunangns

Professional elective

nstnalugnuiindnems 2

Food Production Facility Internship 2
SAUIUUNLIBANANZLTEUIE YU

SAUAIMUIURUIBANEZEN

N 4 aansAneN 2

TE 054 785

annafnwmanemansuazialulagnisusenaueng
Co-operative Education in Culinary Science and Technology
SAUIUUNUIBANA NI TEUE YU

SAIMUIVAUIBARESEN
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2.7 ANB5UYII8IU

GE 142 145 AMEdiuasn153anTs 3(3-0-6)

Leadership and Management
o a 1oy
waulvvassedyn: laid
wnfnuazngiieaiungdil uaanaIn anwazlkazunuImgil N15aseNauLang
e duiiy udnnsuazngudn1sdanis N159AN15ABI N15IANITAIZTNGA N1TIANIINIT
Waguwlas nsdanisanudands Msiamsifienagns wimansiauiniegdinagnsdnnig

Concepts and theories of leadership, personalities, characteristics and roles of
leadership, team building and team working, principle and theories of management, self-
management, crisis management, change management, conflict management, strategic

management, development of leadership and management.

GE 161 892 AalAnas1sassa 3(3-0-6)
Art and Creative Apprentices
a a 1
Waulvvassrgdvn: Tl
NMFIATIRAMAAINNY quitemans Aad aieassAvesgiuuy Aavs n1seRnkUY N3
WERd  wazauss  nsUssendldlutieadsednin Msaevennady MIINENTIANT  AUAAS
A5 9ATIALATIUAUINTT
Aesthetic value analysis, aesthetic, creativity of style, art, design, drama and music,

application in every life, exhibiting, creative ideas and imagination exhibition.

GE 341 511 NSAATIATUIMKAZIINEDRAWSULLTRR 3 (3-0-6)
Computational & Statistical Thinking for ABCD
Roulvvassredun: 1aid
nMslessdanunsailm wdnnisasretunewisuasluma nsdenldindesile Tuns
wAdamn n1seulusunsy Msadunmseidam nsussiliunawazysuugenseuiu nmsuadaym
A3U5ITUNINIYINT MIWeUluTITINIG nsiaue
Analyzing the problem situations, producing algorithms and models, programming,
problem-solving process, assessment and improvement of the process, academic manner,

academic writing, presentation and critique.

GE 821 245 dunStien AT in 3 (3-0-6)
Meditation for Life Development
Soulvvasseden: Ll
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AUV TAUTTANA TUABY SNYELAZNITIANAYRIANSANNSA UM SRLIALUTEESY
vouyud anvale TuseufuaNlRLazUstloviivesanuy dnvae TunsuanaulRuasyseluviives
a A v a ° a o aa
ilunﬁua\‘mmsgLiaﬂ’aﬂaamﬂﬁmamﬂﬂﬂumawwmmm
Meanings, objectives, process, characteristic, progress-evaluation of meditation,
meditation and human being's sublimeness development, characteristic, process, and benefit
of the contemplation (Jhana), characteristic, process and benefit of the attainment (Nana),

aspect to know about insight meditation, application of meditation for life development.

LI 101 001 AWNDINGE 1 3(3-0-6)
English |
Reulvvasseden: 1uid
finvinwenseny Wou g #e ludiauszdriu maaiFessiieiiuaues msuand
ﬂ')']ll?:’gﬂ ﬂWiUiiﬁlqﬁluﬂaﬂﬂ’]W NITUSTENYA NWEULAY g\‘i“ﬂ@ﬂ ﬁﬂ’]ﬂﬁl ﬂ?iﬁ]ﬁﬁﬁ]ﬂ@Uﬂ’J’]@JL“ajﬂﬂ
aumensueniaUszaunsel (aesanilemsesu 1 Sesedu 5)
Development of reading, writing, speaking, and listening skills for use in every-day life;
expressing feelings; describing personalities, human characteristics, objects, places; inspecting

and understanding meanings and relating experiences (Levels 1 to 5).

LI 101 002 AYIDINGY 2 3(3-0-6)
English I
Roulvvassedva: LI 101 001 w3a wisuwin
Maavinyznse Jou wa il ileanunsadeanslaludinuszdrfunasly maseuly
sefuiigatuanizouluden L1101001
Development of reading, writing, speaking, and listening skills for use in everyday life

and learning at a higher level than the course LI 101 001.

LI 102 003 AYIDINY 3 3(3-0-6)
English Il
Roulvvassedvn: LI 101 002 wia wieuwin
NSRNTINEENT81U WWeY we Tl dikaue oA tnluiilnusednTu msieu ware1dnly
sefuigatuanfiFouludviliio1002
Development of reading, writing, speaking, listening, presenting, and discussing in

everyday life, learning, and occupation at a higher level than the course LI101002.
LI 102 004 AMYIDINQY 4 3(3-0-6)

English IV

woaulyvessiedvn: LI 102 003 vise guwin
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MIRALITInYen1581W Wew e #e diaue eiuse aludinusedriu nsseu wag 91
lusedufigetuandiFeuluin L1102003
Development of reading, writing, speaking, listening, presenting, and discussing in
everyday life, learning, and occupation at a higher level than the course LI1102003.
SC 202 302 PAWENRL TN 3(2-3-5)
Biophysical Chemistry
Roulvvassedun: 1aid
'qm‘vi‘wamam%mﬁimwumﬁmWWﬂﬁiﬂﬁzqﬂﬁLLmumW’meﬂLLazﬂg’?gmﬂiumﬁ’gmw
arsavanefi il saunarmandiadluseuud idia arsararedidninsladuaziadlii
mﬂﬂﬁffaﬂﬂsLﬁuﬂﬂswmaaﬂﬁﬁaﬂﬂﬁaﬂﬁ‘ULf‘i’e)mmimﬂ
Chemical thermodynamics in biological systems, biological applications of phase
diagrams and phase rule, non-electrolyte solution, chemical kinetics in living systems,

electrolyte solution and electrochemistry, practical experiments based upon these topics.

SC 401 006 AlnAEnIN 3(3-0-6)
General Mathematics
a a 1y
Woulvvassgdv: 1l
LNWBTLAZISUANMIATIEINUSYN 3 TF wvisnd szuvaunsladuatinuazAusaLiles
U 1 & a o 1 i3
puNusaznITUITYNAUINUSUAEN1TUTEYNA
Vectors and analytical geometry in 3 dimensional spaces, matrices, systems of linear

equations, limits and continuity, derivatives and applications, integrals and applications.

SC 501 000 HandiTosfu 3(3-0-6)
Elementary Physics
Roulvvassedvn: Wil
Vo ufwarNsUsEENdveInacmansnamansveslunusoukaguvnarannseikalin-
ddnnseind (des virurans Nand oxnou AuTunn1nsed
Theories and applications of mechanics, fluid mechanics, heat and thermodynamics,

electric  current-electronics, acoustics, optics, physics, atomic, radio activity.

SC 501 003 UliansHAndlU 1 1(0-3-2)
General Physics Laboratory |

a a '
woulvvassievn: lud
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msiauaznsiiangiteyansnuusigoslugdauvuresdignduuniinieiaing 1a3oeds
AuEd e mafanruminvesesvanlagldn guesaland wamansnisyu dudseansves
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Measurement and data analysis, composition of forces, Young’s modulus, simple
pendulum, westphal specific gravity balance, measurement of viscosity of liquid by Stokes’s
law, rotational dynamics, coefficient of linear expansion, resonance in air columns, Meld’s

experiment.

SC 702 101 983231l 3(3-0-6)

q

General Microbiology

woulvvassiadvn: Tl
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Working principle and slide sample preparation of various types of microscope,
nomenclature and classification of bacteria, fungi, viruses and algae, nutrition, growth, death
and destruction of microorganisms, metabolism and microbial genetics, immunology and

microbial disease, microbiology of soil, waste water food, milk and industry.

SC 702102 UjURAn"33aT3nealy 1(0-3-2)
General Microbiology Laboratory
Reulvvessedvn: SC702 101 w3e Te3rAu SCT02 101
nsl8vesUfuRnisgadainendunuziiniswisnemaidsudowaznisvilvivasaite
wAlAueEMRadiner mansatauaranatiugduddluidy dhuuarens mslinges
qanssmi msAnwides madeudnuaiiy mavhaneuarn1sfudinisae venteqdunis
Introduction the use of microbiological laboratory, media preparation and sterilization,
some microbiological techniques, determination and enumeration of microorganisms in

drinking water, milk and food, use of microscope, study of fungi, bacterial staining, destruction

and inhibition of microorganisms.
TE 051 101  duATIELATANNUADANYDINTT 2(2-0-4)
Food Hazard and Safety

a a '
woulvvassievn: Tl
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919115 ManNsUTEEIUANNUARANER YT

Microbial contamination and microbial spoilage in foods; pathogens; food hazardous
i.e. food allergens, heavy metals, pesticides, hormones, and antibiotics; cleaning and

sanitization of food contact surface; principle of food safety assessment.

TE 051 201  UsziAransomnsuasunasiiuvasingiu 2(2-0-4)
Food History and Raw Material Resources
eulvvaesedun: laifl
UsgIRmansonmns Timunsuaziendnuaivesenvnsineusaznin mnuiuazunadiinves
IRy A0 1nseama AuantR mIdenldlimunziuemsusiazaiin
Food history; evolution and distinction of Thai foods in each region, knowledge and

sources of ingredients, seasonings, spices; characteristics and appropriate selection for each

food recipe.

TE 051 202 wé’nnﬁﬂsznaummiﬁugm 3(2-3-5)
Culinary Fundamentals

woulvvassiedvn: Tyl

(% '
= 2 =

NUgIUNANNIS NuhazlfUanisveunallan1susenauaIms (NSAI NISHA N15Nen A5
+ v = a v ¢ & o @ vy o B
U N13AL N9AED) JU 5@ nduems msldgunsalnseiieluns vinwensldda nsvinhaden

¥ ‘&J -'-NI LY a U

9 gea AN lanuguieIiuwle TUsiu dn waglnruin1semis

Basic principles, theory, and practicum of cooking techniques (roasting, sautéing, frying,
stewing, poaching, and braising); visual, taste, odor of food; use of kitchen equipment; kitchen
knife skills; stock, soup, sauce preparations; basic knowledge of starch, protein, vegetable, and

food nutrition.

TE 051 203  Uadn a1 MsuUsENauaInig 1(1-0-2)
Animal Meats for Culinary
Seulvvassedyn: laidl
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Knowledge of meats (beef, veal, lamb, pork game and poultry), muscular system, bone,
cutting technique, preparing technique, Fermentation, seasoning, storage and preservation of

food, case studies.
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TE 051 401  MISHAANY 2 (2-0-4)
Plant Production
Reulvvasseien: luid
mMywunvianasUssaniivinaiuai fvayulnsuaziaioanaluiiuemsine nonfu
Idifonsmnusisaues wdnmsudniiy (wieuAulasuiasgn Msnednuaznisvenoiugiy
msliiuagnsquasny madanislideuazeesluuii) ssuunismdeiivadelvl nsquanandn
dounaifiuiier maiuisinands maluladudanisiuier nswdsuslamianieninuas
2IAUsENIUMAATVBINAKEN N15ARRUNN NM1Tandnsnsmelaiiy n1sidaefiau n1sanauayin
ANUAYIANANER LnATANTARLAY N1TUTTINUYIBUAZNSYUAY fBganTalAne
Classification of vegetable plants, herb and spices for Thai food recipes, edible flowers
for dishes decoration, the principle of plant production (soil and bedding preparation, seed
sowing and propagation technique, irrigation, and caring plant, fertilizer and plant growth
regulator application), modern plant production system, perishable caring for pre-harvest,
product harvesting, post-harvest technology, changes in physical and chemical properties for
perishable product, pre-cooling techniques, reducing of product respiration, ethylene removal

techniques, washing and cleaning technique in perishable crops, fresh cut technique,

packaging, and transportation, case studies.

TE 051 402 N1SHANER7D 2(2-0-4)
Animal Production

a

P2 '
woulvvassraiun: il

(3 a v ¢

mmilﬁ'mﬁumaﬁuﬁ:ﬁmLﬂi‘b@;ﬂ'«aLLazamﬁﬁLﬂi@gﬁﬂﬁﬁﬁ@iuﬂ1'§ﬁﬁmﬂizﬂaummﬁ 439
nadssdaiiasughadeadu Svinavesnsdnnisuaslnvuewnsdniidnadenaaigdula ns
aunduniouasnmsavauloiiuludniinsugha n1sdansdniogngnisaundnatafinmdnideu
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ilodn ownsTusivluowan uasguiuuvenilodnlusuian degransdifn

Knowledge of important species for cooking of economic livestock and aquatic
animals; basic economic cycle of animal husbandry; impact of feed management and nutrition
on muscle development; fat accumulation, and growth in economic livestock animals; animal

welfare principles for proper handling prior to entering the slaughterhouse; characteristics of

undesirable meat, the processes involved in slaughtering; principles of meat science;
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wholesale and retail cuts; meat quality measurement techniques; characteristics of meat raw
materials; principles of meat processing; future protein foods and emerging forms of meat,

case studies.

TE 052 102  n9uIn1959 mnshaznsgasannsvasuyud 2(2-0-4)
Food Nutrition and Human Digestion
Roulvvassedv: Lid
TAYUINITOINIS miSJ'aEJLLazmig]m@mmmi msﬁﬂmmqmmmﬂﬂ%mﬂﬁmmi A9
MMvueIMsamSULUSInAENgY
Food nutrition; food digestion and absorption; food nutrition calculation; dietetic for

consumers with specific dietary needs.

TE 052 103  duuUsenauaming aunshsen Lazn1sidosnmnIn 2(2-0-4)
Food Ingredient Interaction and Deterioration
i a 1
Woulvwassedv: 1ud
n1sfindunsAseLaznIsUasuLlasnunImeud ndusa uaziileduda Ndeinisuazlyl
Aoen1sluenis loun nsifediiana nmsideanimuedlusiu nmstuniauaziialaa n1siunisaie
WuaznsUesiumsivisuwdataunimilidsenis MsUasunlamaunineImisanausou n1s
[ [
WYL LS ULV
Desirable and undesirable interactions and changes in color, flavor, and texture
qualities in food i.e. browning formation, protein denaturation, thickening and gel formation,
rancidity, syneresis; prevention of undesirable food quality alterations; food quality changes

derived from chilling and freezing.

TE 052 104  Afanssun1sulsguuazn1sauauaInig 3(3-0-6)
Food process engineering and Preservation
Roulvvasseiv: sedviaau TE 052 105
AUNRNIAETHATNEIUNTTENEloUANTOURATIAANSNAM AR TR IMakAE N ANTINNTT
vavesons maminluiAdesusssa (5iun 1Ae739) Maninaes nszuaumssay (Msvinlndu
ety mafndifadu mafeliy) mawssUfeanudou G du v 6 ven 43 whbu uuds)
ﬁﬂmﬂ'ﬁﬂ"mamﬁamﬁﬁumagjmmﬁmmﬂmﬁ wazAUUADANYVDY ﬂ']ﬂsz’fl,ﬂ%aﬁamsl,l,ﬂﬁgu
19T
Mass and energy balance; heat and mass transfer; fluid mechanics and flow behaviors

of food; fermentation in seasoning (marination, curing); fermentation; mixing processes (i.e.
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homogenization, emulsification, foam formation), thermal processes (i.e. boiling, stewing,
baking, grilling, frying, sous vide, chilling, freezing), computational skill for food production

scaling up; and safety in working with food processing equipment.

TE 052 105  UfuAN153ANssun1suUsguuasnIsauaneImg 1(0-3-1)
Food process engineering and Preservation Laboratory
Roulvsedwn: se3wiAau TE 052 104
Ug‘jﬁ’ﬁmwﬁﬂium%wgﬁa (@Flun #6739 MIvsinnes nszUINITHEN nswdsgy e
auFeuinuy Msfuwmiiensvegnskdnvelvg waganaaoady vesnsliiadesiienis
wdsguormns
Laboratory practices i.e. fermentation in seasoning (marination, curing), fermentation,
mixing, thermal processing, computational skill for food production scaling up; and safety in

working with food processing equipment.

TE 052 106  USSYIaUaiLazNISINUSNEI8IMIS 2(2-0-4)
Food Packaging and Storage
= a =
waulvvassgdyn: laid
UseLnne9ianussaineiemisn i enldussydanidmiundndasionmmalulagussy
Sauguuilni vssydaueidaaior Manushvingiuuare1ms nann1suszdiuegn1siny ¥eems
Material types of food packaging, packaging selection for food products; novel
packaging technology; intelligent packaging; raw material and food storage; principles for

assessing shelf-life.

TE 052 204  A13NAeAsnaznsidaunsalnsa 2(2-0-4)
Kitchen Layout Design and Equipment
= a '
waulvvassiedvn: luidl
UZLANYDIASI N159DALUULAZAITINNIATY m‘sﬁaﬂ%m%mﬁaqﬂﬂﬁﬂiﬁmmzam NOVNNY
d‘ ‘:l' ¥ o LY £ L4 nﬂ' =) .«.:4' d' ¥ %
LLazﬂ’]ﬁ’]im&j“U‘VlLﬂ‘EJ?“UEJ\ﬂ“LJﬂ’ﬁEJEJﬂLLU‘Uﬂi’JLLGZWJ’mﬂaEJGmEJ“ZJENﬂ’]ﬂ“UQUﬂiEULﬂiENJJEJVILﬂEJ’J‘U’eNﬂ‘U
A1V
Types of kitchens, Kitchen design and layout, kitchen equipment and tools, laws and

sanitation in kitchen design, cooking equipment safety.
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TE 052 205 @1135lne 1 3(2-3-5)
Thai Cuisine 1
Roulvvasredvn: 1aid
mmiummwmﬁumLﬁ'mﬁ’ummﬂm Uszuam 1msn 61 adn e1msine veusiaz ninna
Knowledge, history, and cooking techniques of Thai food: chili paste, salad, snack from

each region of Thailand.

TE 052 206  21915tNg 2 3(2-3-5)
Thai Cuisine 2
Roulvvassedn: Lid
aruduazanuidunieatuomisine ssam da & au B 619 vowusiaznine
Knowledge, history, and cooking techniques of Thai food: stir fry, roast, bake and grill

from each region of Thailand.

TE 052 207  N1599NKUUKATUILEUDDING 3(2-3-5)
Food Stylist and Presentation
Roulvvassredun: 1aid
N1599NWUULATUILAUBDIIT NGB WUIAANITOONLUULATIARNWAIDINIT NI15A319
Fossm mafiuguAuazyarliaye s madenlinwug msuszandldinaiadu Inermans
nsUsenavensiilivainvategluuy wavaieanuudaniyg
Food design and presentation, theory and concept of food stylist, storytelling, value
added for food menu, selection of dinnerware, molecular techniques applied for variety and

creation of food.

TE 052 208  ¥8sw1ulne 3(2-3-5)
Thai Dessert
= a -
Woulvwassedv: 1ud
v & Y} a 8 o ) = 1 « &
mmg‘wug’m%wuulwa NITLADNINOAU NITNUINBIFIUNANLUUVUNLAZ LAY LATDILD
dmsurivunrnulng FSnsvivuumulneuiunsie wuifedniunisanuiwasussy n1stnene
LLazqmé’ﬂwmzﬁuawumim
Basic knowledge of Thai desserts: raw ingredients selection, liquid and dry ingredients
storage, tools for making Thai desserts, making methods various types of Thai desserts; Idea

for decoration and packing; preserving Thai desserts for a long time and hygienic conditions.
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TE 052 209  unjuaziATashy 3(2-3-5)
Bar & Beverage
Roulvvasredvn: 1aid
mmflﬁ'mﬁULﬂ%‘@QﬁuUizmmﬁN 9 drunANNIs AT 09R L%ﬂﬁml,azm%;aﬂﬁaqﬂﬂiﬁﬁ
ﬁﬁ%%’Uﬂ’liﬁﬁﬂLLazﬂﬂiﬂé’u Lmﬂﬁﬂﬂ’li&lﬂmﬂ%‘aﬂam ﬂ']ia’e]ﬂLLUULW%.EN?]‘MIﬁL{JJWﬁUE]’M’Ii
Knowledge of types of beverages, beverage ingredient sourcing, techniques, equipment
and tools for beverage fermentation and distillation, mixology techniques, food and beverage

paring design.

TE 052 210  @11sAS iU 3(2-3-5)
Garde Manger (Cold Kitchen)
RFouluvassedvn: Wil
ANg vinwen1sesen nsquakaziiuinwemsainasdu liun vhadn doa ooindl
aud] Fa ewnsiSenmirges evwnsidesndu evnsmgia R AEIS RN
Knowledge, preparation skills, handling, and storage of foods from the cold
kitchen: salads, sauce, hors d'oeuvre, canapés, cheese, appetizers, cold cuts, seafood; types

of breakfast.

TE 053 107  N13AUANANNIWDINTUATNISUURGUANWMLHIA 2(2-0-4)
Food Quality and Good Hygiene Practices
a a I
woulvwassedv: Tl
AMNAIAYVRINITAIUVALAMAINDINT ATATUANANNINYBIIAAAY dIUUTENOUBINIS
LAz IS NSUHURgUaNweNAluNTUIENBUDWMNT audnuyaizdIuyAna N1SAIUANERINIYE NS
AN1TVDLEE
Importance of food quality control; quality control of raw material; food ingredient

and food product; good hygiene practices (GHP), personal hygiene; pest controls; waste

management.
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TE 053 108  A1988NLUVIMNTHAZNNTIANTTTUSVREUSINA 3(2-3-5)
Food Design and Consumer Perception
Roulvvassedv: Lid
nseenkuuaMsiagldnsruiunisaseiuluuisulasnand et seg9Tans I Agile
technique) N15UsEIUN1TFUINIUSEAMAUNALAYNITVAFOUNTENTUTBIKUSLAA
Product design by food formulation prototype and food product using Agile technique;

sensory evaluation and consumer acceptance test.

TE053 211  msUssnauamnsluanuiiianizuasdaivuaiiiieados 2(1-3-3)
Culinary in Specific Places and Related Regulations
Roulvvasredv: 1aid
nsUsznevensluaniuiiiany defmunnazngsufeuiiieidos Minwguasnsniew
waznsUsEnevewng msldiaTesdiedniuusenevesluanuiiane
Toun asalulseneuia Sedsey Aasanslu @Jmuuaﬂamuﬁ
Cooking in specific places: requirements and regulations, preparation and cooking skills,

cooking equipment in specific places such as hospital, cruise ship, air catering; field trips.

TE 053 212  @8115kne 3 3(2-3-5)
Thai Cuisine 3
Roulvvasreiv: 1aid
mnufuazauduufeaiueinsine Ussan du uns 1hen nsdadifuemig VosAaL)INA
pmsdmUNTTRiAes
Knowledge, history, and cooking techniques of Thai food: soup, curry, paste, preparing for Thai

set menu of each region of Thailand; foods for banquets.

TE 053 301  m1susmsian1sasalnglugsfiaemis 3(3-0-6)
Thai Kitchen Management in Food Business
RFoulvwassiedv: lid
RANAITIANITIIUBINIT N1TINUHAUTIENITOINS msﬁwmmﬁunuuazm'ié?aswm n15
ATILNTI8N15819115 N15LAlLlagluA1TEBNRUUSINITEINIT NISTAMSBULAY USAITDINIS
LazA3RIRY 331139RTe N15RTI95U MsLAUTAW N15YINTILNUAUY KALITIENITVIY NOUUY
WesITmgIianifeates
Principles of restaurant management, menu planning, costing, and pricing, menu

analysis, use of technology to design food menu, preparation and service of food and

beverages, purchasing, receiving, storing, cost and sales report, related ethics and laws.
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TE 053 302 mmé’eﬂqmﬁami?iamﬂuq*zﬁamsﬂwnauamw 3(3-0-6)
English for Communication in Culinary Business
Reulvvassedvn: laidl
Admilagiinwynsaeansiietesiunissenevenms fmgfu gunsal edesile Tunia
Mandn wariAedestunisliinslugsinems
Vocabulary and communication skills related to cooking, raw materials, equipment,

tools in the production sector and related to service provision in the food business.

TE 053 774  laserumsiendansuazmalulagnisusenavammns 1 3(2-3-6)
Capstone Project 1
Roulvvaseiv: Lid
N385 MUUIAALALBNIUUD M TH UL UULAENITYTUINITANU WALTINYEATULAL - 8113
AMNssUMTwUTUeMT ANUUARAN BT NTBEALUUBIMNT LagRausnsusenau 8111s NS
negeumudululdvesemsiuiuulasinugsia nslsudoauslaswu wazinalianisiiaus
fivTa (Pitching presentation)
Food product ideal generation and prototype design by integrating knowledge and
skills in food chemistry, food processing engineering, food safety, food design, and culinary
arts, food prototype feasibility testing and business plans, writing project proposals, and

Pitching presentation technique.

TE 053 796  nsilnewluaauiindnaims 1 1(1-0-2)
Food Production Facility Internship 1
Seulvvassedy: laidl
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First culinary science and technology practicum in governmental or private sectors
related to food production and service facility (no less than 300 working hours), apprenticeship

report writing and presentation.

TE 054 501 @113815U 3(2-3-5)
European Cuisine
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General knowledge of European cuisine, equipment, ingredients used in cooking, basic

preparation principles (stock, soup, sauce), different types of European cuisine.

TE 054 502 8111512428 3(2-3-5)
Asia Cuisine
[oulvvassedv: Ll
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General knowledge of Asian cuisine, tools and equipment, ingredients used in cooking,

basic preparation principles (stock, soup, sauce) and different types of Asian cuisine.

TE 054 503  VUNBULASVUUNITUUIUIYIA 3(2-3-5)
Bakery and International desserts
Roulvvassredun: 1aid
Uiziﬁm’mLﬁuuwawumauﬂizLﬂ‘l/lsuawumauqilﬂﬁﬂim%ﬂﬁam%ﬁmmLL‘f]QLLaz %Qfﬁuﬁl
14 Tunsvivutey ATANITYINUUNOUUIZLANAINE USSIANUDINERAMATULNIU UTELaN UNUIm
uazaaTRvesTngauililunsmanmeluladlundandnsusivuavin MaUdsuulasmaninves
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History of baking, types of baking, equipment used, types of flour and raw materials
used in baking, baking techniques, types of confectionery products, roles and properties of
raw materials used in production, technology for making confectionery products, changes in

quality of confectionery products during storage, packaging of confectionery products.

TE 054 504  M1sAAIALAZNITIANTAANaLNanHasuTugsNvemMs 2(2-0-4)
Marketing and Digital Platformm Management in Food Business
Roulvvassedun: Lid
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Concepts and theories of marketing management principles in food business,
important roles and functions of marketing executives in formulating marketing strategies for
both goods and services, marketing environment analysis, buyer market behavior analysis,
consumer behavior analysis, determining market share, target market selection and marketing
product positioning , product strategy, price strategy, distribution channel strategy, and

marketing promotion strategies, digital platform management, cloud kitchen.
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TE 054 505  N159AN15§3Naamvnsuuunnsulyd 2(2-0-4)
Food Franchise Business Management
Roulvvasredvn: 1aid
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Types of food franchise business, advantages and disadvantages of food franchise
business, marketing and management of food franchise business, food franchise business
financing, feasibility analysis of food franchise business, contact and the process of creating a

food business opportunity through the franchise system.

TE 054 506  ownsuaziAdasnuuily 3(3-0-6)
Nanofood and Beverage
Roulvvasredn: 1aid
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nIlANY
Overview of nanotechnology in agriculture, food processing, food packaging and health
food and beverage, techniques for nanofood and beverage production: nanosized droplets,
nanoclusters, nanocoating, nano-capsule, Safety of Nanotechnology in Food Industry, Case

study.

TE 054 507 uﬁ'ﬁmiimmmﬂﬁaqﬁmw 3 (3-0-6)
Innovation of Functional Foods
Roulvvasreiv: 1aid
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Bl ﬂmamﬁ’aﬂWiaaﬂqwémﬁamwmmmﬁﬁLLazmm‘Uaaﬂﬁﬂ Guaﬂmﬁaaﬂqwémﬁamﬂummi
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The importance of health food, functional food and related products, resources and
production, bioactive properties, stability and safety of bioactive compounds in functional
foods, functional foods for special purposed consumers, relevant standards and regulations,
health claims and guidelines for innovation of dietary supplement, functional food, and novel

food, case study.
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TE 054 508  wWAlUlABNANAMTDIMITUIANTSNANNY 3 (3-2-6)
Innovative Plant-Based Food Product Technology
Roulvvasredvn: 1aid
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Science and trend of plant-based food innovation for sustainability, plant product
management for quality and storage, processing technology for innovative plant-based foods,
quality control and storage conditions for innovative plant-based foods, conceptual framework
for designing and developing innovative plant-based foods, creation and business model test
of innovative plant-based foods, marketing test of innovative plant- based foods, supply chain
and trend of business for innovative plant-based foods, innovative meat produced by plant
origin, business model for innovative plant-based foods, business management for
entrepreneur, professional experiences for future innovative plant-based food production,

case study.

TE 054 509  NAUSEVBIBINIS 3(3-0-6)
Food Flavor
RFoulveassiedv: lid
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Definition, important roles, and classification of flavor, flavor perception, formation of

flavors in food, food flavor creation, application of flavors to food products, case study.

TE 054 510  AMINASRUANNLANAIYRIMSIngTameUssamduds  3(2-3-5)
Sensory Difference Test of Food
Reulvvassedvn: laidl
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Definitions, importance of sensory evaluation of food; principle of sensory perception;
factors influencing on sensory evaluation; methods of sensory evaluation by difference test;

data analysis by statistical analysis methods; case study.

TE 054 761  suuumeingidansuazmalulagnisusznausinis 1(1-0-2)
Seminar in Culinary Science and Technology
Reulvvasseien: 1uid
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Selection of reference sources, learning skills of information inquiring of culinary
science and technology literature from various sources, analyzing, computing and writing an

academic report, as being capable of effective presentation and discussion in the class.

TE 054 774  Tassumemendansuazmalulagnisusenavamns 2 3(0-9-6)
Capstone Project 2
Joulvvassiedvr: TE 053 774
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Implementation of development and testing of food product prototypes based on the
Capstone Project 1 by integrating knowledge and skills in culinary arts and food science,

presenting food prototypes to the public, business management for entrepreneur.

TE 054 785  @unafnuImIIngIdgnsazmalulagnisusenausnns 6 wuaena
Co-operative Education in Culinary Science and Technology
woulvvssseiv: UnfAnwITuln 4
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Full-time participation for professional internship in private or governmental
organizations related to food production facilities for training on applying of knowledge and
skills from classes to a routine workplace or a relevant professional project, including writing

a technical report. The training period is one semester.
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TE 054 796  nsilnelugauiinanenis 2 1(1-0-2)

Food Production Facility Internship 2
Jeulvvassedun: TE 053 796
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Second culinary science and technology practicum in governmental or private sectors

related to food production and service facility or food industry (no less than 300 working

hours), apprenticeship report writing and presentation.
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