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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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Benefit of Mankinds 1((1)-0-2)
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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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Citizenship 2((2)-0-4)

a @ wa o o 1< A Y o a [
UUINA UaNNIT ﬂmﬁuummzmmmmymmﬂmmﬂuwmummfﬂmwaﬂmﬁﬂimmﬂ‘lmiuimuww
@ @ Jd o v A [
mﬂﬂaﬂuazmﬂuaau"lau (ﬁ\iﬂlllﬁﬁf)u) MINITUNRHNIY ANNTUNAFDUADAINY
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
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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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Current Issues in Modern Science 2((2)-0-4)
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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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Thai Language Your Language 2((2)-0-4)
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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

411-102 Q’H‘V]H1fl1‘kﬂ‘1‘ﬂﬂ 4.0

4.0 Thai Conversation 2((2)-0-4)
9

[ o a ] o o g [ a
ﬂ'l‘}:l']ﬂ’Uﬂ']iu'llﬁuﬁ]ﬂ’)'mﬂﬂﬁlﬁﬂﬂ'ﬁwuﬂﬂﬂ?ﬁﬁﬂluﬂﬂu@nn’)ﬂf,}ﬂi$ﬁ'\1ﬂ§°’l']\1‘“| LAaZINNISTUNUUITUNNIN
[ [ 4 4 a o 4 o a [
AIAUINUDTITY LLﬂ%ﬁﬂW‘NﬂWimﬂﬁﬁ’t‘Jﬁ‘ﬂi Ljﬂaﬂﬂ?WLLﬂZE’)’J%HﬂWBM‘ﬁﬂﬁNE}WﬁNﬁiuﬂWiW“ﬂ NTTIUNT
Y A a a 1 Aaa 79 ¥ A a oy o A Aa Yy
ﬂ’)ﬂﬂ']iﬂ\‘lLWfJﬂﬂ?lﬂi?gﬂﬂﬂ']\ihﬁﬁ]'limiy']m Lm$ﬁ'lll'l§ﬂﬂi$QﬂﬂG]fBLW’E]ﬂ']ﬁljﬂuglmxﬂ'liﬂ'lluu“]ﬂﬂ]lﬂ
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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7. MsgUNEUMNAAIUASANW

~ d
7.1 gUNIYAAAT

125-101

277-103

277-104

411-103

412-123

413-242

415-140

HWnanssuadeasn

Creative Craft 1((1)-0-2)
msana m3ldinee uazmasamagidamn Waonssuteadu mandananuaduasss nauianssy
wldgnmsadequamazyanmansygne

Thoughts, skills, and knowledge management of local handicraft; creative work and innovation for value
creation and economic value

aWAINAY TR

Craft Appreciation 1((1)-0-2)
maiaquae 1Sindszavgieldiiannuasauazii U 1ddse Tomiludiass $15u

Creative use of waste material

M3QUHITH

Cartoon Appreciation 1((1)-0-2)
mimﬂgﬂﬂﬁ@uLﬁa@ﬁ’uuazﬁmﬁ@ullﬂﬁmwiwumm“l%’“lufff%ﬂizii’ﬁu

Drawing cartoons for beginners; decorative cartoons

aduiienng

Colorful Fiction 1((1)-0-2)
anusilaTanuazd3a anmess Tasls qaimduanua daaw uazSausssuimuauad sy
M lugdunuaiee wu uitine Boedu Unimas LNazAs

Life experience, inspiration, aesthetic, social and cultural appreciation through novels, short stories, songs, and
plays

fiazuauiians

Chinese Art 1((1)-0-2)

= a a

Anlfansssuduaua1e 9 1wy midansgay Aademslounnuiu gnaa Aalzmiven uagemisiu
I
Hudu
Chinese art and culture such as paper cutting, the art of Chinese Calligraphy, abacus, the art of tea and food
TN
Malay Enchantment 1((1)-0-2)
a S o =S
FUBIN ﬂiZLWﬂ! ’J@JLl‘ﬁﬁ5ll"ll?JQ“lf'l'Jllﬁ']gGlLl‘]J§$Lﬂﬁvl1ﬂﬂl,m$ﬂ1l°lfﬂu
Race, culture and traditions Malay in Thailand and ASEAN
ilailszagajilu
YUY v q

What’s Japan 1((1)-0-2)

o o Ay a Y ' & a 7Y ' Vo A o
[LNIREY muﬁﬁmujﬂuuazﬁaﬂmmmm I?Jﬂ’.]mi131’7"Uﬁllmﬂi§l1\ﬁ$ﬁ’JNﬁQﬂiJﬂerJlul,m&’ﬁﬁﬂiJllﬂﬂ



416-146

437-111

910-114

=
7.2 DWW

117-118

281-204

281-205

23

Japanese Society; culture and art in many aspects; analyzing the difference between Thai society and Japanese

society

NowAUNNI

Get to Know Korea 1((1)-0-2)

AU TBMUTITUMTAAIUAIL 9 19U AT IMITINHNED TAUTITUMITIESIAUANVBIBIUMNA AIZUA
= @ 1 IS Y

INIYA LA NIINUNITATHAN Lﬂumu

Korean Art and Culture: Korean Cooking, Korean Traditional Dance, Korean Wave, fole paper

Arts Therapy 1((1)-0-2)
Y I A o o a A o Y2
ﬂi%’U’J”L!ﬂ1§ﬁ§1\1ﬁi§ﬂﬁﬂﬂ$LW@Wmu1qmﬂ'l')?fl/l'Nﬂ'liMﬂ!Lm%ﬁ@]ﬂﬂJuﬂlﬂ NTUITNITIANITAINNIAN NIT
A Y ax Ay S A ¥ 4 o o v Y
UFANDDNLASTOTITAIYITNITNAINTIIA LﬁillﬁiNﬂ’JWﬂJNHi%iHﬂ?L@QLLﬁ%W@JuWﬂTiﬂig?iuﬂ:J‘Glu
o o = X
m%u“lmmuamm
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
a a % a d
INAUINAINK 1IN AIVATHAIUNT
PSU Songs Appreciation 1((1)-0-2)
aa < 1 a t4 d a @ a J @
Usziannuduun AUAT NITIVNTU UASFTUNTISUBIUNINAINHIINIAYTIVATUATUNG ﬂ?i"’ll’U%l’fNU‘Vl
MAINMINISE TAga1AEIT NI DAUNAIA1NY

Background; value; criticism and appreciation of PSU’s song; singing PSU’s song in difference way

Tunz
Yoga 1((1)-0-2)

3 o w L 1 o w 4 1 a
anuuaziinug Teaz nseeniiainieals lens n15lszgna 14 lens ligniseenmidimerioduasy
qumwluainlsedriv
Knowledge and yoga skill, exercise with yoga, applying yoga to promote health in daily life
=
aaf
Social Dance 1(0-2-1)

3 1
Wnwziesdunazinsemlumsaars masnlglumsaans niunsdnl{ia
Basic social dance skills and etiquette; social dance music; emphasis on practice
fonssuilszneudaniz
Rhythmic Activities 1(0-2-1)
Y v a o o E o 2q 99 A
ﬂ’)'liJELﬂEJ’Jﬂ'Uﬂﬁ]ﬂiillﬂizﬂ@UiN“H’J% ‘nmgziumamaaullwaﬂizﬂaum‘mz !,Wﬁ\?‘ﬂsl‘]fﬁluﬂilﬂﬁill

a ua

Uszneudanaz wiumsinliia



281-207

281-209

281-210

281-215

281-216

281-219

281-220

281-223

281-225

24

Knowledge of rhythmic activities; rhythmic movement skills; music for rhythmic activities; emphasis on

practice

vamnmauea

Basketball 1(0-2-1)
9 @ a2 dy Y ax =y a va A 1w

ANUIUASNDHENWIUITNAVDALUDIAY ITADU ﬂﬁl?»]ﬂl];]‘ﬂﬂ NANULASNITUUIVY

Basic basketball knowledge and skills; teaching methods; practical drills; rules and competition

Joaladuea

Volleyball 1(0-2-1)
v o = 10 Ay Y ax a wva A [

ANNIUASNNHENWIIDAUAYUDALUBDIAU ITADU ﬂ1iﬁﬂﬂ§]'ﬂi‘5] NANULASNITUUIVU

Basic volleyball knowledge and skills; teaching methods; practical drills; rules and competition

HIUAVDA

Handball 1(0-2-1)
Y @ = J X 9 ax == Aawa a 1w

ANNIUAENNHENWNIUIUAUDALUDIAY ITTOU ﬂ'liﬁjﬂﬂg‘ﬂ@] NANT LASNITUUIVU

Basic handball knowledge and skills; teaching methods; practical drills; rules and competition

mibiamuita

Table Tennis 1(0-2-1)
9 @ a a a dy Y ax a oA a [

ANUIUASNDHENWUNUANUUFLUDIAU 15D ﬂ”liﬁﬂ‘l.]{]‘].l@] NANILASNITLUIVU

Basic table tennis knowledge and skills; teaching methods; practical drill; rules and Competition

HUANUAY

Badminton 1(0-2-1)
9 @ a o dy Y  am = Aava A [

ANNIUASNNHSUUANUAUDDIAU ITTOU ﬂ'lipjﬂﬂ{(]‘ﬂ@] NANULASNITUUIVU

Basic badminton knowledge and skills; teaching methods; practical drills; rules and Competition

Nei

Swimming 1(0-2-1)
Y @ = ' H zi’ Y ad =2 awva a 1w

ANNIUAENNHENWINYIUUUDIAY ITTOU ﬂ']ﬂ\]ﬂ‘ﬂ{]’ﬂ@'l NANULASNITUUIUVU

Basic swimming knowledge and skills; teaching methods; practical drills; rules and competition

1nlnos

Petongue 1(0-2-1)
9 @ = dy Y  ax = a wua a T W

AnugiaznyzMmlasuiiosdy waeu MIWnlIa nanwazmauUaTy

Basic petongue knowledge and skills; teaching methods; practical drills; rules and competition

welne

Thai Boxing 1(0-2-1)
v o s d’l Y ax = a oA a (Y

mmguazmﬂyxﬂwm’mllmmamu I5OU ﬂ']il?»]ﬂﬂaﬂﬁ NANULASNITUUIVUU

Basic This boxing knowledge and skills; teaching methods; practical drills; rules and competition

madula



281-226

281-227
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Taekwondo 1(0-2-1)
9 @ a2 [ g Y am ava A [

ﬂ’:ﬂﬂgLLﬁZVIﬂ‘HSﬁﬂWWWIﬂ’JuIﬂL‘U@W]u iR ﬂﬁﬂﬂﬂaﬂ@] NANULASNITUUIVU

Basic tackwondo knowledge and skills; teaching methods; practical drills; rules and competition

Todla

Aikido 1(0-2-1)
9 @ = a j’ Y  ax =< a oA a [

ﬂ’ﬂilguﬁg‘ﬂﬂ‘ﬂgﬂWWllﬂﬂIﬂL‘]Jﬂﬂﬁu IDdOU ﬂTinﬂﬂ{]’Uﬁ NANUASNITHUIVY

Basic aikido knowledge and skills; teaching methods; practical drills; rules and Competition

gla

Judo 1(0-2-1)
9 @ = j’ Y ax =8 a oA a [

ﬂ’JWNELLG%V]ﬂ‘H&’ﬂWWEJIﬂL‘UﬂQ@]H IDdOU ﬂ']iPJﬂ‘]J{]’U@’] NANUASNITHUIVU

Basic judo knowledge and skills; teaching methods; practical drills; rules and competition

8. M3ziaenfAnyI 1

8.1 M3zqUNsEMan’

125-102

425-101

a

% ¢ 1
uﬂﬁmammaguﬂmm

oo

Miracle of Wisdom 2((2)-0-4)

a P < ' o a y A ] o =
mmﬂuguasmuﬂmmmaqmuﬁﬁimgazguﬂmﬂujmamu maysmwmsMmmsﬁuﬂ‘umigﬂaauuﬂm
VOIAIAY
Learning and appreciation of local culture and wisdom; integration with social changes
INUTITINIBN
Culture Guide 2((2)-0-4)
ANuasziin uazdusulunsannisimusssunazgiynyifesdy n1syIwINITAIINENIS

aa s o 9 o ' { o
‘]J33’Jﬁﬁ1ﬁﬁillﬁ$’§l@lu‘ﬁ‘i‘iuﬂ‘]JﬂTiuﬂmﬂﬁﬂﬂﬂlﬁﬂ’lﬂﬁﬂwu‘ﬁiiﬂ

Appreciation of cultural heritage and local wisdom; knowledge integration with cultural tourism

S| A
8.2 mszanuiunaiios

196-103

Y o 9

ANTHUNLASNITIANIT
Leadership and Management 2((2)-0-4)

a = o= A o Yo o 9 o ] Yo = Y o
HUIAA NOYY NIAUANYUAEINVAIZA anvuzunuIMAimazda Hinsnlasunlas giinis

Y 4 o Yy A o 3 A @ 2 Y

A3NATIA AUTTOULMTNNU MTES NNVOULaTM TN Ui UanNIUASNHHHNITIANITINIT
o a s o o I ° ~ o Y 4 o 3
ANTLWINAYNT LL‘L!’J’VINﬂ']iWGJJuW‘Iﬂ‘]sJ$ﬂ']i!‘]JHW3}u1 l,m$ﬂTTUTH']ﬁi]ﬂﬂ']i@'nu“l’iaﬂﬂ?ilﬁﬂﬂ’ﬂllﬁ'llii]
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



437-201
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BemaninuanuuRaveunaFny

Ethics and Social Responsibility 2((2)-0-4)
HuIAA NOBY ANNAIAY Bemanslunmshauitedean myadusadnuaiindnm anusuiareude
AU ﬁﬂﬂlllmg’éﬂll?ﬂé}ﬂllphuﬁi]ﬂiiluﬁﬂﬁjﬂﬂ11

Concepts; theories; significance; ethics in social work; identity construction; self, social and environmental

responsibilities through social activities

8.3 aN3zagoe a3 ImNy

724-108

£33N 1ANN1A
Natural Therapy 2((2)-0-4)

a a [ chd‘ de’d A Quad‘ I o w A o W
UUINANYINUTITNBIAUIUAINDAUNTNFIANA muaaﬂiumiﬂgumwaqmmw thihia auasthda
Toay ayuInsludindsziriu ndasausinnsssuna
Natural therapy for healthy life; alternative health practice: forest therapy, music therapy, yoga, herb, natural

products

a a
8.4 a13TNMINALBIISUY

276-101

437-202

d
NITNDINTNHUVOINIIN
Holistic View 2((2)-0-4)
Y o A4 9 aa o w ¢ Y 1o
mmﬁ’nmmmgsaumwmmmaﬂu%’mﬂimnu ANTTINITONBINTWUUUBIATIN NITIININU
¢ = o o o = a X a
ﬁi‘l']‘Llﬂ']ﬁmﬂ']il,‘ﬂaﬂullﬂaﬁﬂNﬁﬂﬂMWﬂ’]@lu‘ﬁiiN HAZAIANITUNANTISNUNITINAVU NISUIUNITAAN
7Y a = a @ A vy A v a Y
uﬂﬁzﬁmaymﬁmﬂﬁmmuazwmmamgf,uz ﬂWimﬂﬂ‘lﬂf‘U@Hﬁﬁ”ﬁﬁulﬂﬁLW amﬁmﬂﬁu%unﬂtym ua
Y
WnauedeyaUUNUgIUAUTTTY
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
a \ =} Y v
ANBEININAE !‘llﬂ‘i]'ﬂﬁﬂﬂﬂﬂ]ﬂ
Smart Thought, Clever Understanding 2((2)-0-4)
o a ) Y Sy ¥ kY a A ' 3 ¥ 1 9y Y
ﬂ'liﬁ]ﬂﬂ'liﬁiyﬁ'u“]ﬂhiuﬂﬁu !,"’lJ'lGlﬁ]"llfJI@]Llﬂﬂmﬁ]ﬂﬂ]’)ﬂ’ﬂuﬂﬂﬂlmﬂ@]'N UIUNUUDIAUUDADYVDIV

a v a A Y o A v Y a o o AN 1Yo '
AUAA Gl“]fﬂ’ﬂllﬂﬂ"llﬂwmmﬂﬁ'i'NﬂTé)‘ﬁ‘]ﬂfJ]lﬂ mﬂﬁvmﬂwaﬂizmuﬁmumim Taﬂmﬁuw"lmﬁmumau

Y
W laauies
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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8.5 ms:mmuazmiﬁami

412-201

413-213

415-203

416-125

417-191

= 1 +
HHYI 3INID
Ni Hao Zhong Guo 2((2)-0-4)
MIneidsanEIunasdesnes 15iu milneen@oandysuzase uaziisagnd miaununluiade
AAd o aa o w
‘V]lﬂﬂ')ﬂ‘lﬁf?ﬁl]jzﬂ'nu
Pinyin romanization of Chinese phonemes; pronunciation drills of consonants, vowels and tones; Practice of
listening and speaking skills on daily life topics
Wnadosuiag

Malay on Tour 2((2)-0-4)

a A Y [ ' A Cou 3’, '
ﬂT]aI']lla'lg‘VlLﬂEl’J"’llﬂﬂﬂ‘]Jﬂ'li‘V]ﬂQmEI’JGI,‘L!’dﬂ']‘Llﬂﬁm@]NﬂﬂQiuuﬁ%ﬁNﬂﬁ%mﬁ

Malay for tourism in Thailand and foreign countries
wilaalnand
Say Hi Style Kawaii 2((2)-0-4)

Y = Y =)

= Ay A 9 9 A o o A Yo
NﬂﬁuﬂuWﬂWB?ﬂJﬂuLUi‘)ﬂﬁu allE]1;]1mﬂEJ'Jﬂ‘]_Iﬂ'JLENLLﬁSLS@QiTﬂﬂﬁ@I'J WIDULIYUIUVUUTITUIUYY
@ an A A C4 @ Ay 1 A A

IUUTITN YU Foawazaaumsatigiuvestsemagiuriiudenvainvate

Basic Japanese conversation; talking about personal information and related topics; learning Japanese
traditions, cultures, and ways of living; current events in Japan through multimedia

duspsauwly IniSe

Annyeonghaseyyo Korea 2((2)-0-4)

o 2 Y A ' A - Yy 9 o =
ﬂ?iﬂﬂﬂﬂygﬂﬂ 4 ATUND ﬂ?iﬁﬂt‘l‘ﬂ DIU LUATIVYU Nﬂ@@ﬂlﬁﬂﬂ‘lﬂgﬂﬁ@\i HALU uaxﬂﬂﬁummmmmma

1
~

Y aa o w i an Jd =
‘1/1“1%11;%3%55%131&Nmmimmmwmmwmwa
Practice of four language skills: listening, speaking, reading, and writing; Korean conversation in daily life
through Korean series and music
Warnmsou
Reading Development 2((2)-0-4)

Yy Aag ' o ' o ' 9y A a 1 o
ﬂ”liﬁi”l\iuﬁﬂiuﬂﬁ@”lu VIﬂ'H%iﬂﬁE]”lMIﬂEJVI’thJ ?Jﬂmiamuazﬁ;ﬂmmmawﬂmmﬂmm hl‘L!'izﬂiJﬂ'J”lll
Y v H

invesdmiidlszanat 3,000 Ml (nuneme liidlaldindnunisuen-Tn sunsanguauili 2-1)
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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. HUIAIFURWIY

1. PIITINUGIY

721-111

721-112

721-113

721-232

il 1

General Chemistry I 3((3)-0-6)
Tassadeezaey msnmauazaninvessg wuszall USunaduiut ufa qmwwamamiﬁymﬁ'u
Youmad asazaeazaviianeadnin veauda

Atomic structure; periodic table and properties; chemical bonding; stoichiometry; gas; principle of

thermodynamics; liquid; solution and colligative properties; solid

Ufvamsaiinall
General Chemistry Laboratory 1(0-3-0)

a o v a wa a ¥ A v A (& oua P
ﬁ?imlllm%ﬂ’ﬂllﬂa’ﬂﬂﬂElsl‘LlﬁfN’]J{]’U@’lﬂ']i Lﬂﬂuﬂﬂ?ii"]ﬂﬂiﬂ\ulﬂ’f] Lﬂﬂuﬂﬂgu@lﬂ?imﬂtﬂﬂﬁﬁu N3
a ¢ v Y o aal g9 v o ¢ a ¢ a &
’Jmﬁ1$Wﬂlﬂyﬁ1ﬂ81ﬂfﬁaﬂﬁﬂﬁlu’ﬂﬁﬁu m‘smmaamammiamﬂmnm NITUATIECULBIAUN TN

a L4 2 a
0010 mﬁamiwmmu'laaau ﬂ1§Lﬂ%ﬂﬂJﬁ1§ﬁ$ﬂ1ﬂ ﬂ”l‘i14ﬂJﬁiﬂﬂ‘lﬁ”l‘iﬁ}?lEJLﬂﬂuﬂﬂﬁml‘ﬂWﬁﬂ N1TN
AAsNauganmsazaloueunie loeatin
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
il 2
General Chemistry II 3((3)-0-6)
L= =\ = a = Aa o
AUNAMAATIAN AUAAAN NYHHNIA-LU ﬁm;anm—mmmzmﬁa"laaaun l,ﬂllul‘il\lﬁ'l DIAUNT UYYU
a a 9 aa A o =
M3naaslsenourigou muaumﬂuazmﬁ%ﬂmaqa
Chemical kinetics; chemical equilibrium; acid-base theory; acid-base and ionic salt equilibrium;
electrochemistry; transition element; complex compound formation; organic chemistry and biological
substance
Aa A d
ANDUNY 1
Organic Chemistry I 3((3)-0-6)
4 wa a 4 a aan
Taseade msiense uazauiAvesdsounsd aaes loiall maeseunazlfnservesaislsznovie
a a a J a = 4 = 4
auslan uaaﬂaua”laﬂ lLfJIi!LlI@]ﬂ upanvgoa fJL“ﬂﬂﬁlm%ﬂWﬂﬂll“]fﬂ
Structure, nomenclature and properties of organic compounds; stereochemistry;
preparation and reactions of aliphatic compounds, alkyl halides, aromatic compounds, alcohols, ethers and

epoxides



721-233

721-251

721-252

721-341
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d
Ufuamsnidunie 1
Organic Chemistry Laboratory I 1(0-3-0)
a a A o A @ = wa a A Jd 1
L“I/lﬂ‘l!ﬂﬂ;]ﬂﬁﬂ?iﬂ’f]llﬂ LﬂEJ’Jﬂ‘lJfﬂiﬁﬂ‘HTﬁllUﬁﬂ?ﬂﬂ?ﬂﬂ?WﬂlﬂQﬁ?iﬂi%ﬂ@ﬂf]u“l/liﬂ LU IANaDULNAI YA

o a 9 Y a Q( a, 1 1 < [
Lﬁﬂﬂ LHagN1Iasaey ﬂTi‘ﬂTfﬁiﬂu‘ﬂdiﬂiﬁﬂiqmﬁiﬂﬂ’l%ﬁﬂ ) LBU fﬂi@'lﬂwaﬂ MInau mMsdanauas Ias

A o

N Tnnsil mawdounaznaaeulfisouaiivesansounidlusoin 721-231 ndnaldunidnie 721-
232 1ATiDUNIE 1

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 721-231Principle of Organic
Chemistry or 721-232 Organic Chemistry I

NNz

Analytical Chemistry 3((3)-0-6)

a £ v ! = Q'l
JYIFIINAUNBU: 721-111 Lﬂll“l/l’Jllﬂ 1

Yy ¥y
A Y

YA a d a 2 A Y aa a
’VI‘]_I’VI’Juﬂ’JHJE‘WquuGluﬂﬁ’JLﬂi”lzﬂl%\iﬂiﬂﬂm anuaaIamaouarms IFanalesdulunsdseiiv
P a a 7 a o a 7 3 o a Pz
VYA INAUANNNITIUATICH ﬂ'li’JLﬂi']&”l’iTﬂﬂﬂ']iVlVIWlﬁﬂ ﬂ']i’]l;ﬂi?gﬁiﬂﬁl‘u?‘l’iuﬂ Llﬁ&’ﬂ?i’]tﬂﬁ1$ﬁ1ﬂﬂ
MIIANMIYANAUUAIOITTUT
Pre-requisite: 721-111 General Chemistry |
Fundamental concepts review in quantitative analysis; errors and application of basic statistic in data
assessment; analytical techniques: titrimetric, gravimetric and colorimetric analysis

a wva a J
Ugiamsmiinazy
Analytical Chemistry Laboratory 1(0-3-0)

a wa = o a ¢ a a P s ¥ o
‘]J&]’U@]ﬂ'liilﬂﬂ’lﬂ’ﬂﬂ?i’]Lﬂi'lzﬂ‘l’i'lﬂiiJ'lmﬁ'liTﬂfJﬂ?iUlVH‘ﬂiﬂ mmmﬁwTﬂﬂmwmmuﬂuazmi
a o 3 A A
’Jlﬂ§1$WT@EJﬂTi’Jﬂﬂﬁ@ﬂﬂauuﬁﬁmﬁﬁﬁﬂﬁ
Laboratory practices on titrimetric, gravimetric and colorimetric analysis
QmﬂWﬁﬁ1ﬁﬂ%

Thermodynamics 2((2)-0-4)

4 = o o 2 v o Y A X s
memzmqymauimaqammuﬂﬁ FEUVUASTIUIAADN NWANTUUASNRUDNVTUIVIIGUYWAAITAT QU

~ = = s % do v o A
wiall ngYedewazngdeiawguunamansi n131szgnaldnguesgaunnamenidimsumueds
a dﬁl 9 o o A = [ a a‘{
‘ﬂNﬂTiLﬂﬂﬁUuUlﬂL’t‘)\i ANYIAY FUAAAN TUAAINNAVDITTUIFNTLASTITAZAY
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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721-362

723-111

723-114
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Biochemistry 3((3)-0-6)

a v o 1 a9 A A
FYIVIUNAUNDU: 721-111 Lﬂll'ﬂ'lllﬂ 1 Y139 721-114 INUNWUI U

A @ = @ aa A d A aa S o
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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

a d o [V Jdy
AUAFIAAIAIHIVINYIAIAAITININ
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.
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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
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and standard of food products; methods of microorganism analysis in various food; utilization of
microorganisms for food production
S
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Food Chemistry 3(2)-3-4)
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Prerequisite: 721-232 Organic Chemistry [
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 (laifiviaana)
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Field work in food science and nutrition or related filed for a minimum of 300 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)
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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,
information technology, communication, social relations, teamwork, and efficient administration system; report
writing; academic presentation techniques

a =S
arnaIANHI
Cooperative Education 6(0-18-0)

a o a g =2 [} o A

miﬂgummﬁ]iqmmam 1 ﬂ?ﬂﬂ?iﬁﬂﬂ?iuﬂu')ﬂﬁ1uﬂ'}ﬂiﬁ MAENFY HIoa1ulsenouns ﬂ'ﬁﬁﬂ

C4 o Y a 4 9 Ja
‘]Jﬁ25ﬁ‘]Jﬂ'ﬁﬂ!fﬂﬁ‘V]'I\?'luﬂ']u?‘ﬂfﬂﬁ'lﬁ'ﬁiﬂ']ﬁ@11’i']illﬁ$1ﬂﬁlfu1ﬂ1iﬂ1ﬂcl@]ﬂ'lﬁ@lmﬂl@ﬂ@'ﬁﬂiﬂuLﬂﬁlmzﬁﬂTL!

1lsznoums



36

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)
Aune ANNdRY tazdeimuavesaratalnenazaiaia Codex Sagavuaziagdolulueimis
dmSugammnssuesaaa nanUfianalumsranemsnmanazmidingzigaaIguaInga
Glu’f)‘ﬂﬁ'lﬁﬂiillﬂ'lﬁ'lia'la'm LL“L!’J‘VI'Nfﬂﬁalﬂ515?{@'13@%}@\16@&811‘!@11’113EI"I@'Iﬁ MIVBTUNTTUTBIDINIS
granalulszma’lne Tomanugsnedmiugaamnssueiala msanyigauanIulsznoumsHan
9111381814
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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Business Plan 1(0-3-0)
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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
MIAMIHASWANIFIND

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)
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GWﬁWiL!ﬁgiﬂWNWﬂﬁ M naUoTUNU

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)
driliznovueelngaseanuIsg mwizﬂims]{%ii”ﬂuamwagm MINUNMIUITIUNTTY NITNWNUMS
AR MIWINTATITNIUITY

Structure of research proposal; formulation of research questions and hypothesis; literature review;
experimental design; writing a research proposal

m3IEMIInnmanimsemsuazlnyinms

Research Project in Food Science and Nutrition 3(0-9-0)
PynfaruGeunou: 712-462 Insas0u3demeInomansmsoninsuaz Tayuims
MIPeNNMUINeImans mMsemsuaz InruIms mIsamsveya MsWeusIenunsIne msviaue
WaUITY

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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MIHANDINITTNINGIGATINNTTY
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
malulado %N
Fermented Food Technology 3((2)-3-4)
WanNTY0INTZUIUM TN 3dunIduazideiifoadesdumaniin Uszianuesemisvwiin ns
Wannmsndnuazna 1ulage 1 snin MInugugunwLazANlaeansreIeIMIT 1IN
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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Milk Product Technology 3((2)-3-4)
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’E'Nf{ﬂi&’ﬂﬂ’U‘V]NLﬂlILm&’ﬁlmWﬂNﬂWEJﬂ'l‘W"’U’fN‘Ll']UiJ NIATIVADUAUMNWUIUNAD %uﬂmmwammcvfun
A4 9
Llﬁgﬂ”lill‘l_]‘igﬂ NRUNBLAZNINTIIUNINYIVD
Chemical composition and physical property of milk; determination of raw milk quality; types of milk product
and processing; law and regulation related
a dJ a & o ¢
Inenemansuazimaluladiiodn)
Meat Science and Technology 3((2)-3-4)
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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
a dJ Ao do
Inenenaninazinalulagdn i
Fishery Science and Technology 3((2)-3-4)
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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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Bakery Technology 3((2)-3-4)
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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 Products 3((2)-3-4)
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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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Fruit and Vegetable Products Technology 3((2)-3-4)
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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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Innovation in Thai Dessert 3((2)-3-4)
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Characteristics of Thai and Southern region desserts; ingredients and preparation method for the assembling
Thai desserts; development of Thai desserts; innovation for ingredients, production technology and
packaging; shelf life extension; value added of Thai and Southern region desserts
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Alternative protein food products 3((2)-3-4)
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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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Utilization of By-product from Food Industry 3((2)-3-4)
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Sources and compositions of wastes from food industry; management and utilization of food processing by-
product from food industry

uianazmsl¥selominnuila

Starch and Its Applications 3((2)-3-4)
Llﬁﬁl\‘i"llﬂxii"(Gn;"]f auﬁaﬁuma@ﬁmazmﬁmiwﬁ ﬂiglﬂ‘l/lﬁﬁ1§"]i§ﬂllﬂinuﬁ11ﬂiﬂfﬂﬁiif]ﬂ msaauls
aaniy madszgndldvansuazamislundadaaionins naveanszuiumsudsgUaemsnfaeunag
a3y nansuatomsulatuaunnld

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
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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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Malnutrition problems and chronic diseases due to eating behavior; meaning and types of nitrification; food
vehicle; principal of chemical selection and fortification level for food nutritional improvement; nutrition and

health claims requirements and related regulation; evaluation of micronutrient fortification;source of functional

ingredients in fruit, vegetable and herb; bioactivity of functional ingredients; product developmentprinciples;
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case studies of the nutritional supplement market; laboratory of food product development to enhance

nutritional value
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