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The King’s Philosophy and Sustainable Development 2((2)-0-4)
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Meaning, principle, concept, importance and goal of the philosophy of sufficiency; work principles;
understanding and development of the king’s wisdom and sustainable development; and analysis of
application of the king’s wisdom in the area of interest including individual business or community sectors in
local and national level
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Knowledge integration activities, with emphasis on sufficiency economy philosophy, work principle for

benefit of mankind
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Citizenship and Public Consciousness 3((3)-0-6)
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Concept, principle, qualification and importance of citizenship under the democracy principle in community,
global and online society (virtual society) levels; abide by the law, social responsibility, equality, concept and
principle of cardiopulmonary resuscitation, healthcare aid for others, and simulation of cardiopulmonary

resuscitation demonstration; outreach to others by employing basic cardiopulmonary resuscitation and

healthcare methods
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New Consciousness and Living a Peaceful Life 3((3)-0-6)
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Consciousness, mind calmness and apprehension of peace; able to emply consciousness in studying and
conduction activities, including cogitating upon thought and emotion; able to understand change in
emotional state, being happy, learning to share and acknowledging value of life and humanness; self-
perception and understand others; having positive attitude; understand and accept differences in culture,
idea belief and value; state of coexistence with ethics, peaceful communication skill and multiculturalism
skill; conflict management and non-violent method to apply into the state of living life in happiness and
peace
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New Consciousness and Happy and Peaceful Life 3((3)-0-6)
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Consciousness and mindfulness; happiness; self-awareness; social literacy; understanding and respecting
diversity; communication and collaboration skills; creative problem-solving; living in diversity
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Concept, principle, characteristic and significance of citizenship in democratic community, global and virtual
society; law-abidingness; social responsibility
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Social Engagement in Crisis 1((1)-0-2)
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Concepts and principles of CPR (Cardiopulmonary resuscitation); public health care; CPR simulation

training; public service
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Thinking to Entrepreneurship 3((3)-0-6)
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Definition and relation of higher order thinking with entrepreneurship: development of higher order thinking;

use of data and evaluation of business environment for making decision deliberately on alternatives based on

ethics, searching for business opportunity and perspective development of balanced and sustainable living;

developing business ideas with modern business tool
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Digital Environment Literacy 2((2)-0-4)
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Technology; artificial Intelligence; cyber ethics and regulations; concepts and significance of media and
information in digital age; modern communication landscape; media impacts; communication behaviors in
digital media; private right and violation; access to information; use of information for lifelong learning;
citation; information presentation
ya Y
309 IINMNU
G G
Values of the Wise and Deliberation 2((2)-0-4)
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Scientific thinking process; progress in science and technology; impacts of science and technology on way of
life; economy, society and environment; preventing and solving problem arising from science and technology
impact
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Science and technology development for enhancing quality of life; IT applications in science, technology,
energy and environment; scientific and technological advancement; communal, regional and international
innovations; modern scientific and technological issues related to or with impacts on society, politics,
economy, natural resources, humans, living organisms and environment
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Green Consumptions 2((2)-0-4)
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Happy life in eco-university; environmental dimensions (natural resources, energy, technology, waste and
socioeconomic) adjustment under globalization changing for balanced life; eco-development for sustainable
development of quality of life; adaptations to sustainable and green city development; green innovation and
product selection; application of basic GIS for natural disaster warning system; dynamic globalization and

critical media literacy in multicultural society
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Application of mathematical knowledge in finance; basic financial mathematics; interest rate calculation;

personal financial planning; installment payment; and basic investments
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Practice of English conversation in daily life; practice of English pronunciation; learning English through

media such as English cartoons, fairy tales, songs, movies and short descriptions
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Developing reading skills focusing on identifying topics, main ideas and details; vocabulary improvement;
developing grammatical and meaningful sentences and short paragraph writing skills
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Language and presentation of ideas through written communication appropriate with different situation for
the achievement of communicative objectives; culture of Thai language usage; practice of correcting
defective message in communication; receiving information by reading for main ideas, summarizing, and
criticizing for learning and living application
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4.0 Thai Conversation 2((2)-0-4)
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Language and expression of ideas via appropriate use of verbal communication process in accordance with
socio-cultural contexts and situations under different objectives; personality and nonverbal language for

speaking achievement; listening for information critically for learning and living application
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Creative Craft 1((1)-0-2)
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Thoughts, skills, and knowledge management of local handicraft; creative work and innovation for value
creation and economic value
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Craft Appreciation 1((1)-0-2)
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Creative use of waste material
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Cartoon Appreciation 1((1)-0-2)
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Drawing cartoons for beginners; decorative cartoons
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Colorful Fiction 1((1)-0-2)
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Life experience, inspiration, aesthetic, social and cultural appreciation through novels, short stories, songs,
and plays
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Chinese art and culture such as paper cutting, the art of Chinese Calligraphy, abacus, the art of tea and food
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Malay Enchantment 1((1)-0-2)
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Race, culture and traditions Malay in Thailand and ASEAN

y

Wadszagaiily
YUY o

What’s Japan 1((1)-0-2)
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Japanese Society; culture and art in many aspects; analyzing the difference between Thai society and
Japanese society
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Get to Know Korea 1((1)-0-2)
v
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Korean Art and Culture: Korean Cooking, Korean Traditional Dance, Korean Wave, fole paper
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Arts Therapy 1((1)-0-2)
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281-209

281-210

Arts and creative activities for improve emotional and mental well-being. Learn to manage the feelings,
expression and communication in more positive way. Increasing self-confident and develop a greater self-
awareness
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PSU Songs Appreciation 1((1)-0-2)
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Background; value; criticism and appreciation of PSU’s song; singing PSU’s song in difference way
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Yoga 1((1)-0-2)
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Knowledge and yoga skill, exercise with yoga, applying yoga to promote health in daily life
=
aafl
Social Dance 1(0-2-1)
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Basic social dance skills and etiquette; social dance music; emphasis on practice
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Rhythmic Activities 1(0-2-1)
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Knowledge of rhythmic activities; rhythmic movement skills; music for rhythmic activities; emphasis on
practice
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Basketball 1(0-2-1)
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Basic basketball knowledge and skills; teaching methods; practical drills; rules and competition
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Volleyball 1(0-2-1)
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Basic volleyball knowledge and skills; teaching methods; practical drills; rules and competition
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Handball 1(0-2-1)
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281-215

281-216

281-219

281-220

281-223

281-225

281-226

281-227

Basic handball knowledge and skills; teaching methods; practical drills; rules and competition
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Table Tennis 1(0-2-1)
Y @ = a a & Y as = a wa A [
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Basic table tennis knowledge and skills; teaching methods; practical drill; rules and Competition

HUANUAY

Badminton 1(0-2-1)
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Basic badminton knowledge and skills; teaching methods; practical drills; rules and Competition
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Swimming 1(0-2-1)
9 @ S 1 %,’ dy Y ax = a wua a [
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Basic swimming knowledge and skills; teaching methods; practical drills; rules and competition
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Petongue 1(0-2-1)
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Basic petongue knowledge and skills; teaching methods; practical drills; rules and competition
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Thai Boxing 1(0-2-1)
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Basic This boxing knowledge and skills; teaching methods; practical drills; rules and competition
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Taekwondo 1(0-2-1)
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Basic tackwondo knowledge and skills; teaching methods; practical drills; rules and competition
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Aikido 1(0-2-1)
v @ = a dy Y ax = ava A [

ﬂ’f]'lilguaé‘ﬁ‘ﬂﬂ‘HSﬁﬂW'lvlﬂﬂIﬂLU@Qﬂu IO U ﬂ'liPJﬂlJ{]lJG] NANURSNITHUIVU

Basic aikido knowledge and skills; teaching methods; practical drills; rules and Competition
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Judo 1(0-2-1)
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Basic judo knowledge and skills; teaching methods; practical drills; rules and competition
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Miracle of Wisdom 2((2)-0-4)
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Learning and appreciation of local culture and wisdom; integration with social changes
INUBITNHITY
Culture Guide 2((2)-0-4)
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Appreciation of cultural heritage and local wisdom; knowledge integration with cultural tourism
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196-103

437-201
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Leadership and Management 2((2)-0-4)
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Concepts and theories of leadership; characteristics and roles of leaders and followers; change leaders;
creative leaders; competency; team building and team work; principles and theories of strategic management;
leadership development; success-oriented management
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Ethics and Social Responsibility 2((2)-0-4)
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Concepts; theories; significance; ethics in social work; identity construction; self, social and environmental

responsibilities through social activities
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Natural Therapy 2((2)-0-4)
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Natural therapy for healthy life; alternative health practice: forest therapy, music therapy, yoga, herb, natural

products
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276-101

437-202
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Holistic View 2((2)-0-4)
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Knowledge acquisition in daily life; holistic view; literacy of changes in multicultural societies and
consequences; qualitative and quantitative analysis; choosing information sources for problem solving; ethical
considerations in data presentation
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Smart Thought, Clever Understanding 2((2)-0-4)
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Conceptual resolution, understanding, understanding of polarized and different point of view, recognizing the

advantages and the disadvantages of different opinions, constructing student own ideas, logical assessment of

real situation, unknown worldview, self-understanding
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412-201

413-213

415-203
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Ni Hao Zhong Guo 2((2)-0-4)
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Pinyin romanization of Chinese phonemes; pronunciation drills of consonants, vowels and tones; Practice of
listening and speaking skills on daily life topics
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Malay on Tour 2((2)-0-4)
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Malay for tourism in Thailand and foreign countries
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Say Hi Style Kawaii 2((2)-0-4)
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Basic Japanese conversation; talking about personal information and related topics; learning Japanese

traditions, cultures, and ways of living; current events in Japan through multimedia



416-125

417-191
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Annyeonghaseyyo Korea 2((2)-0-9
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Practice of four language skills: listening, speaking, reading, and writing; Korean conversation in daily life
through Korean series and music
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Reading Development 2((2)-0-9)

Y Ao [ @ 1 @ =) [ Y A [l )
myadrtdelumseis insemseiuTasnald Anmsemnezagdanudedsurianie luszauanuy
Y 9 1

gnvoIrnilszana 3,000 Al (Mg lidlalindnuivuen-Tn musenguyuili 2-4)
Developing good reading habits; general reading skills; practice of reading a wide range of texts; minimum

reading level: 3,000 words (Note: not offered to 2 nd through 4th year English majors and minors)
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721-111

721-112

721-113

il 1
General Chemistry I 3((3)-0-6)
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Tassaivoznon AT NFIAUASTNUAUDIFTIA WUTSLAY Usnudunus una PUNNAAITATIUDIAU
o a A <
Yourad Msazareuazauianeaan N Yo
Atomic structure; periodic table and properties; chemical bonding; stoichiometry; gas; principle of

thermodynamics; liquid; solution and colligative properties; solid

Ufnamsadinaly
General Chemistry Laboratory 1(0-3-0)
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Chemical and laboratory safety; glass wares usage technique; chemical laboratory techniques; data analysis
by using fundamental statistics; determination of atomic mass of active metal;, semi-micro quantitative
analysis, anion analysis; solution preparation, titration technique, determination of solubility product constant
of ionic salts
wdinall 2
General Chemistry II 3((3)-0-6)
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721-232

721-233

721-251

721-252

Chemical kinetics; chemical equilibrium; acid-base theory; acid-base and ionic salt equilibrium;
electrochemistry; transition element; complex compound formation; organic chemistry and biological
substance
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Organic Chemistry I 3((3)-0-6)
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Structure, nomenclature and properties of organic compounds; stereochemistry;
preparation and reactions of aliphatic compounds, alkyl halides, aromatic compounds, alcohols, ethers and
epoxides
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Organic Chemistry Laboratory I 1(0-3-0)
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Laboratory practices on determination of some physical properties of organic compounds: melting point,
boiling point and solubility; different methods of organic compound purification: crystallization, distillation
extraction and chromatography; preparation and testing of organic compounds in 7 2 1 -2 3 1 Principle of
Organic Chemistry or 721-232 Organic Chemistry I
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Analytical Chemistry 3((3)-0-6)
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Pre-requisite: 721-111 General Chemistry I
Fundamental concepts review in quantitative analysis; errors and application of basic statistic in data
assessment; analytical techniques: titrimetric, gravimetric and colorimetric analysis
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Analytical Chemistry Laboratory 1(0-3-0)
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Laboratory practices on titrimetric, gravimetric and colorimetric analysis
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721-362

723-111
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Thermodynamics 2((2)-0-4)
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Gas and molecular kinetic theory of gases; system and surrounding; energy and the first law of

thermodynamics, thermochemistry; the second and third law of thermodynamics; applications of

thermodynamic law for prediction of spontaneous change; chemical potential, chemical equilibrium, phase

equilibrium of pure substance and solution
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Biochemistry 3((3)-0-6)
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Prerequisite: 721-111 General Chemistry I or 721-114 Basic Chemistry

or 721-115 Principles of Chemistry and 721-231 Principle of Organic Chemistry

or 721-232 Organic Chemistry I

Chemical structure, properties and functions of different types of biomolecules; degradation, synthesis of

biomolecules and their control mechanisms; biological disorder and in-borndiseasesfrommalfunctioningof
biomolecules; applications of biochemistry in biotechnology and genetic engineering
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Biochemistry Laboratory 1(0-3-0)
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Laboratory practices on extraction of biomolecules from living cells; chemical testing of biomolecules;
extraction and activity assay of enzymes; qualitative and quantitative analyses of biological substances and
related chemicals
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General Physics I 3((3)-0-6)
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Introduction; motion in one and two dimensions; law of motion and applications; work and energy; linear
momentum and collisions; rotation of a rigid object and rolling motion; vibrations and waves; properties of
matter; fluid mechanics; sound; thermal and the kinetic theory of gas
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Physics Laboratory 1(0-3-0)
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Laboratory practice on topics covered in length measurements; empirical equations; Newton’s second law of
motion; simple harmonic motion; flexibility; viscosity of the liquid; surface tension of the liquid; electrical
equivalent of heat; resistance of the resistor; conversion of galvanometer into voltmeter and ammeter; charged
and discharged of the capacitor; series AC circuits; curved mirrors and lens
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Mathematics for BioSciences 3((3)-0-6)
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Introduction to number; area; volume; ratio; percent; logarithmic functions; exponential functions; functions

and graphs; limits and continuities; derivative; integrals; systems of linear equations; first order differential

equations; applications for biosciences.

2. PQIINTIAY
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Open the World of Food Science and Nutrition 1((1)-0-2)
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Role of food science in community and national economic development; creating added value and innovation

through nutrition; examples of value added products from local wisdom; trends in exports of agricultural

products and processed foods; halal food and healthy food markets; career part; inspirational activities; field

trip in food manufacturing
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Microbial for Food Products 3(2)-3-4)
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Principles of microbiology; groups of microorganisms; environmental effect on the growth of
microorganisms; importance of microorganisms in foods; microorganisms causing food spoilage and food
borne disease; safety and standard of food products; methods of microorganism analysis in various food,
utilization of microorganisms for food production
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Food Chemistry 3((2)-3-4)
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Prerequisite: 721-232 Organic Chemistry I
Structure, chemical and functional properties of compositions in food; chemical changes of food raw
materials and products during processing and storage; food additive, practice in chemical properties and their
changes, during processing and storage of food materials and products
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Food Analysis 3((2)-3-4)
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The importance of an analysis of food products qualities; principle and practice in analysis of chemical
compositions in food products; principle and application of instrument analysis: spectroscopy,
chromatography, polymerase chain reaction, viscosity by rapid visco analyzer and thermal analysis;
application of analytical techniques for suspicious substances in halal food
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Field Work (hidineda)
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Field work in food science and nutrition or related filed for a minimum of 3 0 0 hours and passing the

requirements
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Module: Basic of Nutrition 6((5)-3-10)
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Types, functions and sources of nutrient; nutrient utilization; nutrient metabolism; energy generation;
antinutrient; recommended daily intakes; global nutritional situation; nutrient requirement for different age
group and special needed population; malnutrition and non-communicable diseases; principle of food
fortification; food development laboratory for different age group and special needed population; software for
nutrient calculation
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Experimental Design for Food science and Nutrition 3((2)-3-4)
9
g v a 1 1 o
UANNITINUNUNITNAGDY NITAITNYATIULUASNITNATDY UHNUNITNAQDILUUFUDINTNY T
1 I C4 ~ an dy a
uwumwﬂamu‘uUqucluuaaﬂﬁuu“sm HHUNITNAaRLUULANeTea IFNTNUHINOUAUDY NS
a J v o J o < aa
AUATIENDADDULUASTUTUNUD ﬂ'lﬁﬁlﬁﬂﬂlﬂillﬁ'llii]gﬂ’ﬂNﬁﬂ@'l
Principle of experimental design; hypothesis and testing; completely randomized design; randomized
complete block design; factorial experimental; response surface methodology; regression and correlation;
using statistical software packages
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Module: Food Processing 6((4)-6-8)
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Water and water treatment in food industry; principle and practice of food processing: drying and smoking,
extrusion, chilling and freezing, thermal process, fermentation, radiation and microwave; new technologies in
food processing; types of packaging; applications of food packing technology; waste management; food
standards and regulations; food processing plant lay out; food production management in community

enterprise and industry
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Raw Materials Management and Food Products 2((2)-0-4)
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Raw material quality control and management; processing of various food products: fruit and vegetable, dried
seed legumes, cereals, edible oil, egg, seafood, milk and meat; local raw materials; storage and quality control
of products
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Raw Materials Management and Food Products Laboratory 1(0-3-0)
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Practice in raw materials and local raw materials preparation in food processing; processing and quality
control of fruit and vegetable, dried seed legumes, cereals, edible oil, egg, seafood, milk and meat
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Food Engineering 2((2)-0-4)
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Prerequisite: 721-341 Thermodynamics

Heat transfer; mass transfer; phase equilibrium; chemical equilibrium; unit operation in food engineering;
size reduction; separation and mixing of food; drying; distillation; glass transition; emulsion; rheology;
process design
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Food Engineering Laboratory 1(0-3-0)
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Co-requisite: 712-324 Food Engineering

Practice in laboratory of heat transfer, mass transfer, size reduction, drying, fermentation, distillation, glass

transition, emulsion, rheology, process design
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Sensory and Physical Evaluation for Food 2((1)-3-2)
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Importance and define of sensory and physical evaluation for food; affect factors on sensory test; method of
sensory evaluation; statistical analysis of sensory results; principle of physical test: texture and color
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Food Safety and International Food Standard 3((3)-0-6)
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Risk, safety and management system for food safety; good hygiene practice; hazard analysis and critical
control point in food industry; food laws; food quality system for food safety and international food standard
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Module: Business Creation and the Entrepreneur 5((4)-3-8)
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Trends and environment for build a business and new entrepreneurship; essential characteristics of successful
entrepreneurs; consumer behavior analysis and marketing plan; design thinking; product and service
innovation; business model and tool; strategic business planning; development of modern business;
fundraising and financial management for business; human resource management; case study analysis; food
business plan and presentation; work integrated practice
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Cooperative Education Preparation 1(0-3-0)
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Principles, concepts, cooperative education process; regulations; techniques for job application; basic

workplace skills for professional improvements in field: personality development, english proficiency,
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information technology, communication, social relations, teamwork, and efficient administration system;
report writing; academic presentation techniques
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Cooperative Education 6(0-18-0)
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One semester full-time internship in a government agency, private sectors, or an enterprise; practice work

experience in food science and nutrition under supervision of co-operative education advisor and employers
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Nutrition Oriented Food Service Management 2((2)-0-4)
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Principles of food service management in workplace; planning, monitoring and evaluation; management of
human resources and budget; purchasing; handling of materials and equipment; layout of area for food
preparation and services; meal planning and nutritional quality management of large quantity of food
production; HALAL for food service
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Food Products Development 3((2)-3-4)
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Principles of food product development; design thinking; prototype product design and development; quality
evaluation and consumer test; statistical techniques in product development
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Halal Food Production Management 2((2)-0-4)
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Definition, importance and regulations of halal Thai and Codex; raw material and food additives for halal
food industry; good manufacturing practice; hazard analysis and critical control point in halal food industry;
guideline of suspicious substances analysis in halal food; halal certification system for food manufacturer in

Thailand; business opportunities for halal industry; visiting manufacturer of halal food product
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Guideline of business establishment; type and business model; enhancing entrepreneurship and skills
development; practice in writing business plans: strategic plan, marketing plan, sales plan, production and
order plan, financial plan and organization plan; create and present a new business model
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Business Management and Development 6(0-18-0)
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Business process management; developing a joint business plan between students and entrepreneurs;
developed business plan implementation; performance presentation according to the developed business plan;
operate under the supervision of advisor and entrepreneur
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Seminar in Food Science and Nutrition 1(0-3-0)
Ay oy a o o e v Y Ao o Y a s
NITVIUMITTUAUVDYA ﬂﬁ"JLﬂﬁ'W%WLLﬁ%ﬁ\ilﬂiWZWU‘ﬂﬂ’NllcluW'Jéllﬁﬂ UFTUINWATUINYIFITATNIT
mmmazimmmi MIUBTUBTUNUN
Information searching; analyzing and synthesizing of article in current topic of food science and nutrition;
seminar presentation
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Research Proposal in Food Science and Nutrition 1(0-3-0)
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Structure of research proposal; formulation of research questions and hypothesis; literature review;
experimental design; writing a research proposal
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Research Project in Food Science and Nutrition 3(0-9-0)
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Prerequisite: 712-462 Research Proposal in Food Science and Nutrition

Research in food science and nutrition; data management; writing a research report; research presentation
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Food Industry Management 3((3)-0-6)
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Food plant layout and design; plant production and manpower planning; storage management; plant
regulations; energy conservation; environmental management; applications of appropriate technology and
management for food productions; industrial psychology
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Principle of fermentation process; microorganisms and factors relating to fermentation; types of fermented
food; development of fermentation and fermented food technology; control of safety and quality of fermented
food
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Chemical composition and physical property of milk; determination of raw milk quality; types of milk
product and processing; law and regulation related
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Compositions and chemical, biochemical and physical properties of meat; slaughtering and cutting; meat
qualities and evaluations; principles and processing technology of meat products; application of food additive
in meat products; quality control and product development
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Aquatic animal identification; composition, chemical and physical properties of aquatic animal; principle of
fishery; quality changes of aquatic animal; principles and processing technology; quality control; marketing
of fishery product
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Types of bakery product; properties and function of ingredient in bakery; bakery production technology;
storage; quality control; development of bakery products
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Rice with Thai life style and Thailand economics; rice qualities and Thai rice standard; quality change after
harvesting; pigmented rice and phytochemicals; value added and processing rice products; innovation of rice
products
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Structure and chemical composition of fruit and vegetable; physiology and postharvest technology; fruit and

vegetable processing and quality control; fruit and vegetable products innovation
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Thai desserts; development of Thai desserts; innovation for ingredients, production technology and
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Consumption and market of non-meat protein food products; role of protein food in health; types chemical
composition nutrition and processing of alternative protein raw materials; innovation of alternative protein
food
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Sources and compositions of wastes from food industry; management and utilization of food processing by-
product from food industry
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Source and of starch; starch properties and their analysis; starch fraction as digestibility; starch modifications;
application of flour and starch in food products; effect of process on starch conversion; starch based southern

local food products

718-443 IMIHNOGUNN

(Food for Health) 3((2)-3-4)

718-447

JmaduturIauazguamvesnu lugaiiagii vavesmsus Innemsaesgunnvesauly
agiiu ennsieguamlugluuuaieg guamnlasnms  uazHanInmsus Inaoms

A - S 9 A A oa o A
INDFUNIN MINA1INEINUUTINAUAZHTNNVOIAT1HIS ﬂgmmsmmwmwaqmmw

Current human life-styles and health status; effects of food consumption on human
health at the present; various kinds of health food; nutritive values and effects of health food consumption;
nutrient content and function claims; practice in health food production
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functional ingredients in fruit, vegetable and herb; bioactivity of functional ingredients; product
developmentprinciples; case studies of the nutritional supplement market; laboratory of food product

development to enhance nutritional value
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