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3.1.1 fwunidigin saunaeavangns litleendn 129 wiqefia
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2) NUINIVUANIL 99
2.1 %wﬁugm 14
2.2 A INTIAY 58
2.3 A FWADNLANIE 12
2.4 A nasnassuszauni sl 14
- Aneu 2
- @nnaAny) 6
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3) KUV NADNLET 6
IuUNILANTIUNRANANGNT 129
3.1.3 5187391
1 vandvdneinaly 24 wqEnn
1.1 Ayiedu dvusliSeu S1unn 2 9edn sau 24 whefn Gl
1.1.1 nguivnislénundsnquiianisiosns 12 miefin
L1101 001  Aw8engw 1 3(3-0-6)
English |
LI 101 002  Awdangy 2 3(3-0-6)
English I
LI 102003  ,w89NQY 3 3(3-0-6)
English IlI
LI 102 004  n1w8angy 4 3(3-0-6)
English IV
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1.1.2 nguIINMSEEUSINULINARTIEN 21 uasmalulagaiva 12 viigin

o

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

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

GE 341 511 NSARLTAUIALAZLTNED Ad S UL UTR 3(3-0-6)
Computational & Statistical Thinking for ABCD

GE 821245  andiitewanndia 3(3-0-6)

Meditation for Life Development

2. BUINIYIRNL 99 WUWAR
2.1 iwﬂﬁugqu 14 viaenn
SC 501 000  WandUesAu 3(3-0-6)

Elementary Physics

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

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

SC 702102 UftRn1s9atininevialy 1(0-3-1)
General Microbiology Laboratory

SC 401006  Adnmansialy

3(3-0-6)

General Mathematics
WPIWETALTTIN N

SC 202 302 3(2-3-5)
Biophysical Chemistry

2.2 1WA 59 wqenn
2.2.1 NguIvIANMANSNYNUINGAUDINITUALNITHER 6 Midefin
TE 051201  UsgifansonmsuasnaanuIvedingau 2(2-0-4)

Food History and Raw Material Resources

TEO051401  AISHARNY 2(2-0-4)
Plant Production

TEO051402  MsWEndnT 2(2-0-4)

Animal Production
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222 nguvmaaseningfvnasnisidiaTesiiogunsallunaia

*TE 051 202

*TE 051 203

* TE 052 204

Mﬁﬂﬂ’liﬂi%ﬂaUmWﬁ‘ﬁug’m
Culinary Fundamentals
dednidmsuusznavomms
Animal Meats for Culinary
nseenTIkarn1sldaunsaingy

Kitchen Layout Design and Equipment

223  NENIVINUNINLAZANNUADANVDIDIMNS

*TE 051 101

*TE 052 102

*TE 052 103

*TE 053 107

JUATIELAZANNUADAAEDINT

Food Hazard and Safety
LNYuINIaMTHaYNIERER M TUBINYYE

Food Nutrition and Human Digestion
dulsznauems Sunshzen wagnisdenannm
Food Ingredient Interaction and Deterioration

N1SAIVANAMAINEIMTLAENTUURGUAN v TR

Food Quality and Good Hysgiene Practices

2.24  nguv1IAnIIULUTIUDIMNS

*TE 052 104

*TE 052 105

*TE 052 106

*TE 053 211

?M’Jﬂiillﬂﬂﬁl,l,ﬂﬁgﬂLLﬁBﬂ’ﬁﬂ‘u@ﬂJ@?Wﬁ
Food process engineering and Preservation

U uRnsImnssunsulssuiagn1sauetems

Food process engineering and Preservation Laboratory

U39 a NMSNUIN 191913

Food Packaging and Storage

N15UTENOUDIMIST AU EWALYDNINUATILNEITD

Culinary in Specific Places and Related Regulations

225 ngulvinisusznavamsing

* TE 052 205

* TE 052 206

*TE 053 212

21Msine 1
Thai Cuisine 1
215 INY 2
Thai Cuisine 2
21M5INY 3

Thai Cuisine 3
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2.2.6 NHUIYINTTORNUUULAZEIIUIANTINBINNS

*TE 053 108 N130BNKUUBIMITHAXNNTIANITTUIVRIUTLAA
Food Design and Consumer Perception

*TE 052 207  N1508NLUULALUNAUDDINNT
Food Stylist and Presentation

227 nguivIvamiulng 1ATesmn wazemInsuEy

*TE 052 208 w@9ulneg
Thai Dessert
*TE 052 209  U13uaesA3osiy
Bar & Beverage
*TE 052 210  @mwnsasidu
Garde Manger (Cold Kitchen)

228 nguIvINTUsMIsIan1sadalnelugsiaoims

*TE 053301 n1susmsdansasalnglugsiaeims
Thai Kitchen Management in Food Business
* Tk 053 302 mmé’ﬂﬂqmﬁ'amaﬁamﬂuqﬁamﬂwaaum‘mi
English for Communication in Culinary Business
2.2.9 urduNun
* TE 054 761  dunumsingaatansuazmalulagnisusznauainns

Seminar in Culinary Science and Technology
2.3 vIWEDINRNIE laidaendn

2.3.1 NRNITIDMTUINIYIR
*TE 054 501 @Wn3glsy
European Cuisine
*TE 054 502 9191540LTY
Asia Cuisine
*TE 054 503 YUNDULATIUNNIIUUIUIYIA

Bakery and International desserts
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2.3.2 NFUIVINTINNTINMTANA Adaunannasu uazgsnaunsulyd

*TE 054 504 Msaanaukazn13dnnsadviaunanesulugsivems 2(2-0-4)
Marketing and Digital Platform Management in Food
Business

*TE 054 505 N153AN15g3A9e sk uuwnsuled 2(2-0-4)
Food Franchise Business Management

2.3.3 nguivmalulagunluuazaimsuinnssy

*TE 054 506 o mshazedasuuly 3(3-0-6)
Nanofood and Beverage

* TE 054 507 ui’mﬂssmmmilﬁaqmmw 3(3-0-6)
Innovation of Functional Foods

*TE 054 508 wiAluladaniugamsuinnssuannng 3(3-0-6)
Innovative Plant-Based Food Product Technology

238 nguIvINTTuinausauazn1sUsTiufeIaMIeUsEa MmNl

* TE 054 509  NAUTAVDIDWNS 3(3-0-6)
Food Flavor
*TE 054 510  NNSVAEBUANULANGAIIUDINMNSIAEATNaUS s NaUL 3(2-3-5)

Sensory Difference Test of Food

2.4 Ay nasuadrsuszaunisal 14 wiqein

*TE 053796  nsfineuluanuiindnenms 1 1(1-0-2)
Food Production Facility Internship 1

*TE 054 796  msfnauluaaufindnens 2 1(1-0-2)

Food Production Facility Internship 2

*TE 053 774  lasssuynainenaansiazivalulagnisusznousims 1 3(2-3-5)
Capstone 1

*TE 054 774 IAssuyainenmansiazinaluladnisusenousims 2 3(2-3-5)
Capstone 2

*TE 054 785  @wnadnwmsineimansuazimalulagnisusznausinis 6(0-18-6)

Co-operative Education in Culinary Science and
Technology

e NsUseu 59837 TE 053 796 wag TE 054 796 Rna ilunuuriu wie Lk (S vise U)
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3.1.4 WHUNISANED

SHAIYN I 1 man1shnendi 1 RuwAN
GE 161 892 | AalAnadvassd 3(3-0-6)
Art and Creative Apprentices
GE 341 511 | nsAATNAWIaLazLTEd g s uLe UTR 3(3-0-6)
Computational & Statistical Thinking for ABCD
LI 101 001 AYIBINY 1 3(3-0-6)
English |
SC 501000 | Wandidesdu 3(3-0-6)
Elementary Physics
SC 501003 | UfuAnsiAndvaly 1 1(0-3-1)
General Physics Laboratory |
SC 702101 | 9a@¥ngihly 3(3-0-6)
General Microbiology
SC 702102 | UftRnsgatiaingvialy 1(0-3-1)
General Microbiology Laboratory
TE051201 | UszdAmansemsuasuvasiisnvesingiu 2(2-0-4)
Food History and Raw Material Resources
suTUIUNUINRaMLTIUIETEY 19
FIMIURUIVAAGL AL 19
SHAIYN U7 1 man1sAnendl 2 w8
GE 821 245 | audifiewmundin 3(3-0-6)
Meditation for Life Development
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English I
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Food Hazards and Safety
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TE 051 202 mé’ﬂmﬁﬂisﬂaummiﬂﬁugm 3(2-3-5)
Culinary Fundamentals
TE 051 203 dednidmsuusznevomms 1(1-0-2)
Animal Meats for Culinary
TE 051401 | nSWan 2(2-0-4)
Plant Production
TE 051402 | nswandend 2(2-0-6)
Animal Production
FUIMUIURUIANAINZLTEURY 22
FAUIUIUNUIVNAFLEY 41
SHAQIYN U7 2 man1sAnEdl 1 wuaein
GE 142 145 AMEAINUAENTINNIS 3(3-0-6)
Leadership and Management
LI 102 003 | Mw1dangw 3 3(3-0-6)
English 11l
TE 052 102 LNYuINIMTHaYNITERERIMNTUBINYYE 2(2-0-4)
Food Nutrition and Human Digestion
TE 052103 | duusznouemmns sunsizen uaznisidounanim 2(2-0-4)
Food Ingredient Interaction and Deterioration
TE 052 104 AINTIUNSHUSIULAENTaUBNDINIS 3(3-0-6)
Food process engineering and Preservation
TE 052105 | YfUAnsiAnssun1suyUsguuaznsaueueIms 1(0-3-1)
Food process engineering and Preservation
Laboratory
TE 052 204 | msedensanasmsldaunsninsa 2(2-0-4)
Kitchen Layout Design and Equipment
TE 052205 | @wsive 1 3(2-3-5)
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FAIIUIURUIBARAIMSITEUITY 19
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SRAQIYN Uit 2 nmamsfnendl 2 w8

LI 102 004 AYIBINgY 4 3(3-0-6)
English IV

TE 052 106 | Uss9iausiuasnIsNusnwems 2(2-0-4)
Food Packaging and Storage

TE 052206 | 9wslne 2 3(2-3-5)
Thai Cuisine 2

TE 052 207 N1999NKLUULAZULEUDDINNT 3(2-3-5)
Food Stylist and Presentation

TE 052208 | aeauwulne 3(2-3-5)
Thai Dessert

TE 052209 | unduazindosny 3(2-3-5)
Bar & Beverage

TE 052210 | ewnsasaudu 3(2-3-5)
Garde Manger (Cold Kitchen)
suTUIUNUIARAMLTIUITEY 20

FIMUIURUITAAGL AL 80
aansAneTilAY n1sEnaulusauiindnamis 1
SHAIYN U7 3 man1sAnEdl 1 w8

TE 053 107 m‘smuammmwmmiLLazm‘sUﬁﬁ’ﬁqﬁuﬁﬂwmzﬁﬁ 2(2-0-4)
Food Quality and Good Hygiene Practices

TE 053 108 | N1598NLUUDMNTHAZNITIANTISTUTVRIUTIAA 3(2-3-5)
Food Design and Consumer Perception

TE 053 211 msusgnevansluanuiianzuwasortmun 2(1-3-3)
Figtos
Culinary in Specific Places and Related Regulations

TE 053212 |9 m1sive 3 3(2-3-5)
Thai Cuisine 3

TE 053 302 mmé’qﬂquﬁaﬂﬂﬁﬁaaﬂsiuqiﬁﬂmiﬂizﬂaum‘mi 3(3-0-5)

English for Communication in Culinary Business
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TE 053 796 nsineuluaauinane1ms 1 1(1-0-2)
Food Production Facility Internship 1
TE 054 xxx | v naenluvangns 3(2-3-5)
Professional elective
XX XXX XXX A FONLES 3(2-3-5)
Free Elective
sAUAUIUNUILARAINZ YU I 20
SIUIIUIUNUIYNAFLEY 100
SEIY I 3 Aansinendi 2 NUIWAR
TE053301 | msusmsdanmsaialnglugsiaems 3(3-0-6)
Thai Kitchen Management in Food Business
TE 053 774 1ASIUNIINEFERNSkazinAlulad 3(2-3-5)
N15UsENOUBIMIS 1
Capstone 1
TE 054 x| 3w ndentundngns 6(6-0-12)
Professional elective
XX XXX XXX A nannLas 3(2-3-5)
Free Elective
UL NN AN T ULTYU 15
SAUIMUIUNRUBANALFU 115
Aansaneftae nsineuluaauiinanenvng 2
SHEIY I 4 aansAnendi 1 WU
TE 054 761 fluIMaIneNFanskazimalulagnsusenauavig 1(1-0-2)
Seminar in Culinary Science and Technology
TE 054 774 1ASI9UNIINENFanskasinAluladn1susenaua1ns 2 3(2-3-5)
Capstone 2
TE 054 xxx W ndenlunangns 3(2-3-5)

Professional elective
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TE 054 796 ASHNNUIUADUNRERDIYNS 2 1(1-0-2))
Food Production Facility Internship 2
sAUAUIUNUILARAaINZ YU I 8
SIUIIUIUNUIYNA AL EN 123
SHEIY UM 4 aansAneN 2 UUYAN
TE 054 785 annafnwIMIIneFanskazimaluladnisusenau 6(2-3-5)
2115
Co-operative Education in Culinary Science and
Technology
SUIUIUNNUILARAINZ YU B 6
SAUINUIURUIBNNFLEHY 129
3.1.5 A195U1Y51873%1
1.1 ANYIN LU
1.1 ngudvinisldnrundengeiinenisiedns
LI 101 001 | Aw19angy 1 3(3-0-6)

English |

= a P
Woulvwaasiedvn: Tl

Wanvinwen1seu Weu we e ludinuseaniu MSENEOITINALITUALDS NITUARS
mmiﬁﬂ NSUITTYIYYUARNAN ANSUTTNEaNBEAY A9U89 01Ul NNIRTIRdeUAIIIEle
AYUNLNY NISUBNLEIUSEEUNTO (Iﬂmam‘ﬁuamﬁzﬁu 1 Dasghu 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 | Mw189ngy 2
English I

Wouluueaasiedvn: LI 101 001 5o guwin

3(3-0-6)

o o i a Y = Na o w a
ATTNEUUINNAYENITDTIU LVYU W.u@ N LW@a’]ll']iﬂﬁ@aqi‘lmusﬁﬁmﬂigﬂﬁnu&a3114 AN9LIYU

lusyaugeuainiiseuluiy L 101 001

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.
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LI 102 003 | Mw1aenge 3 3(3-0-6)
English Il

Wouluueaasiedvn: LI 101 002 5o guwin

[

NsANINYEN181U Weu we e daue afuse laludinusednfunsseu uay
9713w TusgAungaduaniiseuludan LI 101 002
Development of reading, writing, speaking, listening, presenting, and discussing in

everyday life, learning, and occupation at a higher level than the course LI 101 002.

LI 102 004 | Aw18angy 4 3(3-0-6)
English IV

Waulvueaasiedvn: LI 102 003 %30 Lguwin

MINAEITINYEN1581W WWeu wa 7 daue eAuTe aludinusedniu n1sseu uway
p1anlusEAunguIINMTeulydv L 102 003
Development of reading, writing, speaking, listening, presenting, and discussing in

everyday life, learning, and occupation at a higher level than the course LI 102 003.

1.2 NEUIYINSIEEUITINBLUIANITIEN 21 uazmalulagndia

o

GE 142 145 | anzgiiasn1sdnnig 3(3-0-6)
Leadership and Management

Waulvvessiedvn: ludl

wnAnuaznguifeiun g yaannw dnvaziazunumgii msaafiuauuas
N9 duiin nann1suaENgBn1sIANs MIIAN1SAILEY N159ANIIAILINGN NTIANTS
M3dsuulas nMsdanisaudauds N133AN1SLTINAYNS WIS 1IEHUNAEANT
N3

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 | AadAnaieasse 3(3-0-6)
Art and Creative Apprentices

Woulvvessiedvn: ludl
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L3 1

NFIATIRAMAIAINOY quniemans Aad ai1eassAvessuiuy Aavs nseenwuy
Nsuane wagauns NsUszgnAldlutinusedniu mMsdenennadny N15IAINTIANS AUAR
AT INATIALAEIUAUINTT

Aesthetic value analysis, aesthetic, creativity of style, art, design, drama and music,

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

GE 341511 | n13AASAUILASLTIa AT UL TTA 3 (3-0-6)
Computational & Statistical Thinking for ABCD

= a P
Woulvuaasiedvn: Tl

nMshnssianunsailam wdnnsasisiuneuisuariimg nmsdenidiedesile Tu
nmsundym nsWeuldsunsy msandunsundymn mMsussillunauazySuusanseuiu As
wAten A3U5ITUYIITINT NTUBULUTIBINIT A1sHLEUe

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 | aunSufloftmu1in 3 (3-0-6)
Meditation for Life Development

= a '
Waulvaasiedvn: Tl

AN TnUszass Tuneu dnuusuaznsianavesauSausiunswaIAY
UspiaSguesyud dnuny TunounnauTiuasysvleviveany dnuae Juneunmauifuay
Uszlovilvosgyu ?aﬁmiiﬁlaﬁf]aam nsiauslullunswaundia

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.
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2. BUINIBIANL

2.1 3y ugu

73

SC 501 000 | WaAndiUosau 3(3-0-6)
Elementary Physics

Noulvvaasiedvn: Tl

OB uazN1IUTTENAYINAAIANTNAA1AATYOLNAIIUTOULAZ D UNNAAIANS

nszualnin-8idnnsetind 1deq Vieumans Aand aznou TusunnIngsad

Theories and applications of mechanics, fluid mechanics, heat and
thermodynamics, electric  current-electronics, acoustics, optics, physics, atomic, radio

activity.

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

Woulvuaasiedvn: Tl

N137ALATN1TIATIENYRY AN TN R lua dauuuesdigni uu1Rn1eg1edne
i3estennunass e mstmmiavesweanallaglinguesaland namansnisnyu
gﬂﬂi%ﬁ%é%@\iﬂ??ﬂﬁl’]&lﬁﬁm’mLﬁu ﬂ'ﬁéﬁ!ﬁ@ﬂﬂﬁ@@?ﬂ’]ﬁ bbel ﬂ'ﬁ‘l/lﬂﬁ@ﬂ“UENLiJaﬁ

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 702101 | ga¥ainevily 3(3-0-6)
General Microbiology

= a T
Woulvuaasiedvn: Tl

MANNIINIULAENITHFENMIBE AT UNABegansIaluting199 N5 unTauLagn153n

o

TunUszanvasuaiii ol oIl sawaza ni1elaruIn1TN15A3 YNITANBLAZNITYINaY

LY

AunES wunuedTuuazugmanivosgdunid liduiuineiuazlsaiitinaingdunid qa
F2Anewesiu 1h Yl owns wu LAZRAAINNITY

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.
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SC 702102 | UftRn1sgatnineialy 1(0-3-2)
General Microbiology Laboratory
Feulavessedv: SC702 101 wia s1e3Au SCT02

101

N5liviesUUAn159aTine T ulusiinswI s siisatenazn1svinivasniae

q

WATAUINRE1NNTATINET MInTIdakazaTiaturdunidludiny duuuazems nsld

Naeeqanssayd N1SANYITRI NTTaNARUATITY N1TYINa18kaN1§UgINITIaTey Vo9

¥
IS a

oAUy

Introduction the use of microbiolosgical 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.

SC 401 006 | adinrnansiialy
General Mathematics 3(3-0-6)
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Vectors and analytical geometry in 3 dimensional spaces, matrices, systems of
linear equations, limits and continuity, derivatives and applications, integrals and

applications.

WALAANALTITIN N
SC 202 302 | Biophysical Chemistry 3(2-3-5)
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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.
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*TE 051 201 | Usgiieansemisuasuvasiunvesingsiu 2(2-0-4)

Food History and Raw Material Resources
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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 051 401 | NMSHARANY 2(2-0-4)
Plant Production
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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 | nSWandm 2(2-0-4)

Animal Production
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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; 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 051 202 | nénnsusznavemmnsiiugiu 3(2-3-5)
Culinary Fundamentals
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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 | thedmidmiuusenauenvng 1(1-0-2)
Animal Meats for Culinary

= a P
Woulvuaasiedvn: Tl

(% v 6

v a v dy v 6 1 dgl’ (% 1 v A 14
ﬂ'ﬂllgLﬂEJ'UﬂULu@ﬂG]'ﬁJﬁ%LﬂW@'NG] (L4977 aNI7 NE Y dnUl d@maun) JGERGERN

Y Y

4

s v ¢

nanuile nsggn wiafian13iu Nsua wedanawseuilednd nswlin n1suse maiuinwm

ANSOUDUDIVIT FDELIINTUAN

35




UAB.2 NangRTIMeEMansUndin avienmansuazinalulagnisuszneue1ms

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.

*TE 052 204 | Myedsnsiaznisidaunsainga 2(2-0-4)
Kitchen Layout Design and Equipment
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Types of kitchens, Kitchen design and layout, kitchen equipment and tools, laws

and sanitation in kitchen design, cooking equipment safety.

*TE 051 101 | 9Uns18kazANNUan 80191s 2(2-0-4)
Food Hazard and Safety
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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 052 102 | Layu1N150M564aEN1580801M VBN L 2(2-0-4)
Food Nutrition and Human Digestion
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Food nutrition; food digestion and absorption; food nutrition calculation; dietetic for

consumers with specific dietary needs.
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Food Ingredient Interaction and Deterioration
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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 053 107 ﬂﬁm‘u@uammwmmmazmiﬂﬁﬁ’aqmé’nwmzﬁﬁ 2(2-0-4)
Food Quality and Good Hygiene Practices
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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.

*TE 052 104 | ArNTTUNSUUSIULAZANTOUBNDINNS 3(3-0-6)
Food process engineering and Preservation
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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. 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 | UjURn s3mnssunisudssuiagnisauetems 1(0-3-1)
Food process engineering and Preservation Laboratory
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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 | US39Aa9ikaznIsiusny101Mns 2(2-0-4)
Food Packaging and Storage
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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 053 211 | m3Usenevemstuanuiiiarzuasdarmuaiiieidos 2(1-3-3)
Culinary in Specific Places and Related Regulations
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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.
222  nguivinisusenavamsing 9 nuenA
*TE 052 205 | @wsbne 1 3(2-3-5)
Thai Cuisine 1
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Knowledge, history, and cooking techniques of Thai food: chili paste, salad, snack

from each region of Thailand.
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*TE 052 206 | 81w5ne 2 3(2-3-5)
Thai Cuisine 2
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Knowledge, history, and cooking techniques of Thai food: stir fry, roast, bake and

grill from each region of Thailand.

*TE 053 212 | @115ty 3 3(2-3-5)
Thai Cuisine 3
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Knowledge, history, and cooking techniques of Thai food: soup, curry, paste,

preparing for Thai set menu of each region of Thailand; foods for banquets.
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Food Design and Consumer Perception
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Product design by food formulation prototype and food product using Agile technique;

sensory evaluation and consumer acceptance test.

*TE 052 207 N1599NLUULAZUNEUDDINTT 3(2-3-5)
Food Stylist and Presentation
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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 | v93uulne 3(2-3-5)
Thai Dessert
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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.

*TE 052 209 | v1iuaziaTosdia 3(2-3-5)

Bar & Beverage
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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 | 9smsuiu 3(2-3-5)
Garde Manger (Cold Kitchen)
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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.
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Thai Kitchen Management in Food Business
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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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English for Communication in Culinary Business
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Vocabulary and commmunication skills related to cooking, raw materials,
equipment, tools in the production sector and related to service provision in the food

business.

*TE 054 761 | &UuunvMOInedmanswazmalulagdnisusenauanmg 1(1-0-2)

Seminar in Culinary Science and Technology

A a 1
Waulvvassedan: lidl

NIANETIUNAITRYADBUTHUTINYENTAUATILAZTIUTINTBYAN A WING PNARS LAY
walulagnisusznauamsanenalsiasinasloyan1alvinisinegmsduaseniseussslaya
wazidou enuddinns wavauausalunsae maiiduesave AT enTTuE ey

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 054 501 | @wselsy 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 | @1%115+8438 3(2-3-5)
Asia Cuisine
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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.
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Bakery and International desserts
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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 | M3nankagn1sInan1shsviaunanlasulugsiaems 2(2-0-4)
Marketing and Digital Platform Management in Food
Business
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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.

*TE 054 505 | N159an1sgsiaemshuuisulyd 2(2-0-4)
Food Franchise Business Management
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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 | 9 WNIHagHA3oIRILIIY 3(3-0-6)
Nanofood and Beverage
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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 u"’a’mmiuamilﬁaqmmw 3(3-0-6)
Innovation of Functional Foods
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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.

*TE 054 508 | wAlUladNANA U MNSUTANTTUINTY 3(3-0-6)
Innovative Plant-Based Food Product Technology
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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.
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Food Flavor
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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.
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Sensory Difference Test of Food
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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.
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Food Production Facility Internship 1
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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.
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Food Production Facility Internship 2
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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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Capstone 1
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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.
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Capstone 2
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Implementation of development and testing of food product prototypes based
on the Capstone 1 by integrating knowledge and skills in culinary arts and food science,

presenting food prototypes to the public, business management for entrepreneur.
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Co-operative Education in Culinary Science and
Technology
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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.

4. asusznauieafuUszaunsalntaaun (Msiinaunseaviafne)
dnfAnwitnsunsilnujuinusuinerdransuazimalulagnisusznauainis luniisay
fi199) Tan1asEvseanulszneunIsensuiiinsnanliusnsuazsvineeins lddesndt 300 Falus
Aumiisaufiainnivi uvey wardonitauesenumsinenu dmivaniafnwiindnuided
UfuRnuasesanusuiateulunusuingimansuasimalulagnisusenauemis lnedesufuifau
Wnarmuunun i uidanunuildfuneunnganninauiuine ssezian 1 Man1sang
Taefidnwazudeannsdluanmsgauniednnuiill dafnudeadoussnuanaiaazgn
Uszillulpganiznssun1susslunaveeseiv
4.1 WAsgIuRanIsiEeuivaslszaunsalnnaauIy
4.1.1 Sinwrlun1sufiRnuduineraansuazmalulagnisusenauainis nmieuLes

Spunauaz/viean1ulsznouns sasnauiianunlalundnnis/mguiuindu

46



