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The King’s Philosophy and Sustainable Development
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Meaning, principles, concept, importance and goal of the philosophy of sufficiency; work principles,
understanding and development of the King’s philosophy and sustainable development; an analysis of application of the

King’s philosophy in the area of interest including individual, business or community sectors in local and national level

001-103 Jodagaananiludisznoums 1((1)-0-2)
Idea to Entrepreneurship
I a 4 a a @ o a a
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Introduction to new entrepreneur creation; business environment analysis; survey for business opportunity

analysis; using business models with modern business tools
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Advanced writing techniques; different types of essays writing supported by facts and opinions; references and
citation; creative writing; writing techniques to make your worr interesting; an integration of creative writing techniques

in essays writing
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Academic English: Listening and Speaking
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A course focusing on communication skills; listening and speaking through daily life conversation, news, TV

programs, movies; listening in academic contexts; announcements in formal settings or in workplace; speaking skills



practice: speaking techniques for giving opinions, answering questions, making conversation; skills building for English

proficiency test preparation

142-119  MPDINGUTITING D1MMAIVEY 2((2)-0-4)
Academic English: Reading and Writing
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Fundamental English reading and writing for academic purpose; reading comprehension; reading for

vocabulary building; identifying main ideas and specific information; reading between the lines; reading for writing;

writing skills building: sentence structure, writing mechanics, writing with coherence, summarizing and paraphrasing;

English proficiency test preparation
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The Future Earth
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Advancement in science; fast-growing technologies and their impacts on human life and modern
society in 21" century; new energy, green energy, alternative energy; ecosystem and environment; global

and social problems; drawbacks of the advancement
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Paper Craft
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Paper craft workshop; cutting; folding; creating artworks from paper
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Sculpture
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Molding sculptures using various materials such as natural clay or Japanese clay; Learning how to manipulate

these materials and use sculpting tools safely; Appreciating and Criticizing sculpture works through reading and

discussion; Examining geometric, abstract and organic forms. Fundamentals of sculpture program
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Everyone Can Draw
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Introduction to basic drawing and practice; sketching; basic drawing, light and shadow; human figures

d o
142-138  AUASIABIAUAT 1((1)-0-2)
The Sound of Musics
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Exploration of historical periods of both Eastern and Western art music; musical styles, musical elements, and

composers and their works; basic musical concepts; develop music perception skills and representative musical

compositions
142215 MsyaluiansIsa 2((2)-0-4)
Public Speaking
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Public speaking techniques; speech preparation based on information research with references and supporting

facts; verbal and non-verbal communication
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The 5th need
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The importance and influence of social media in digital age; age groups of each generation and social media;
social media applications; social media in digital age for education and educational entertainment; advantages and

disadvantages of social media; computer crime act and information privacy
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Life is Beautiful
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Development of life aesthetics based on multicultural understanding; power of positive attitude; feeling and

absorbing the beauty of life through arts, nature and other aesthetic creations; getting to know yourself and others through



expressive art; stress release and relaxation through different types of arts; searching for inspiration and spirit; peaceful

co-existence
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The Designers and Their Black Attires
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Evolution of design, fundamental of design, design process, design in relation to daily basis
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Art of Living
a o A Aa g 9 9 a s 9 vA ) o
ﬁaﬂzmimmummﬂmﬂuqm mmlﬂi}@mm@mﬂ%mmmmmuuya uammﬂi}@au ﬂﬁlﬁﬂﬂiﬁﬂ‘ﬂﬁu
o 12 1 4 [} s A n @ [} v A
“l‘umimmmm’fﬂmmxﬂamummu@mmq fﬂiﬁ@ﬁ”lﬁllﬁ%ﬂﬁ!l,ﬁ)‘]jfuuﬂTl’)fJNﬁ%}Nﬁiﬁﬂ!,ﬁﬂﬂﬁﬂgﬁ’]llﬂuﬂﬂﬁ’duﬂ
@ aa [ v o A FY = = a dy a a A &
N1TIANITVFIN msﬂsumﬁumﬁmwmﬂaaumﬂaauuﬂawaaﬂnmiﬂsmwugmmﬂﬁmmxﬁm%mmmsq
The art of living a fulfilled life; self-awareness and understanding of human nature and other people; opening
one’s view towards the world, processing and embracing the differences; communication skills and creative problem

solving skills for peaceful co-existence; life management and adaptation to the moving environment on a good basis of

consciousness and healthy mind
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Health for All
@ é’, T Aa é’, zi’ a oA ] aa ?z’z zi’ o o
HANNITUASVUABUNTYIIFIAVUNUIIU ﬂgummsmwmmuwugmiuﬁmumimmam ‘]jillll?ﬂ

'
a o

¥y
UYNMNIANNUVDY ﬁﬂJﬂJWmLaﬂu miﬂnmuuazﬂﬁﬂumﬁmﬁ’mmmmimaﬁm NIQUAFUNINATNIY LUIAA

0}

o o

]
S @

¥y
ug;mmmmqsumwuazmaﬁ%’mﬁmqmmw ﬂTi‘]JﬁiJWEJ”I‘U”IﬁLﬁ’ENgl}u

=n

Principle and steps of basic life support; practice of basic life support in simulated situation; common mental

health problems; warning signs; initial assessment and care; concepts of health and health promotion; first aid
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Creative Thinking
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Thinking out of the box and generate ideas; developing creativity thinking through brainstorming; mind

mapping; reframing and role playing
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Local Arts and Fabric
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Learning, knowing value and appreciate the local arts; knowing the arts of reflecting life of local people

through visiting and exchanging knowledge with the community leaders
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Keeping Fit: Enjoy Healthy and Happy Life
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Living healthy and happy life; applying basic techniques regarding fitness and keeping healthy; the importance
of physical, mental and emotional wellbeing; sports and fitness improve relationships among individuals; a necessity to

overall happiness and healthy eating habits
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Pocket Money
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The importance of money saving; saving target; saving and spending plan to achieve target effectively;

calculation of saving for emergency case
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Benefit of Mankinds
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The Integrative activities emphasizing the philosophy of sufficiency economy, work principles, understanding

and development of King’s philosophy for the benefits of mankind
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Good Citizens
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Role; duty and social responsibility as a citizen; social organization; law; right; liberty; equality; living

together in a multicultural society
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Swimming
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Body movements for swimming; swimming activities; application of swimming activities for health promotion

and social skills in daily life
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Tennis
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Body movement with tennis; tennis activities; the use of tennis as a medium to enhance the health and social

skills needed in everyday life
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Basketball
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Physical fitness; basic movements; basic techniques and skills in basketball; rules; etiquettes of players and

spectators; improve the quality of life
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Track and Field
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Body movements for track and field; track and field activities; application of track and field activities for health

promotion and social skills in daily life
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Social Dance
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Body movements for social dance; social dance activities; application of social dance activities for health

promotion and social skills in daily life
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Petanque
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Body movement with petanque; petanque activities; the use of petanque as a medium to enhance the health and

social skills needed in everyday life
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Camping
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Background; values of camping; conserving natural resources and camping; types of camping; camping

activities; being good leaders and followers; rules; camping etiquettes; application of the skills
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Badminton
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Body movements for badminton playing, badminton activities, application of badminton activities for health

promotion and social skills in daily life
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Table Tennis
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Body movement with table tennis; using table tennis as a medium for health promotion; application in daily life
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Exercise for Health
Jagisvasd aan tazise Tomiveansoaniidane @35IMeMIoanmaInie aussnnIn NamMo
o Jd a A o w o aa o w
naninaitaz jUuuuvesnangsy tuamemsdengduuumseentmanie msih i lsludlalsesriu
Objectives, values and benefits of physical exercise; physiology of exercise; physical fitness; criteria and

formats of activities; selections of exercise model; application in daily life
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Basic Anatomy for Dietetics and Nutrition for Health
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Basic structures, relations, and functions of the human anatomy
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Principles of Organic Chemistry
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Basic principles of organic chemistry; structures; general properties; classification; nomenclature; preparation
and important reactions of alkanes, alkenes, alkynes, aromatic hydrocarbons, organohalogens, alcohols, phenols, ethers,

carboxylic acids and derivatives, aldehydes, ketones, amines, heterocyclic compounds, polymers, lipids, carbohydrates,

amino acids and proteins
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Basic Analytical Chemistry
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Introduction to instruments and apparatus in analytical chemistry; basic statistics; acid-base, precipitation,

complex-formation and redox equilibria in aqueous solution; titrations and their applications; separation methods in

analytical chemistry; basic principles of instrumental methods for quantitative analysis and applications in food industry
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Organic Chemistry Laboratory
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Crystallization; distillation; extraction; chromatography; solubility and functional group tests; chemistry of
carbohydrates
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Basic Analytical Chemistry Laboratory
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Introduction to instruments and apparatus in analytical chemistry; basic statistics; acid-base, precipitation,

complex-formation and redox equilibria in aqueous solution; titrations and their applications; separation methods in

analytical chemistry; basic principles of instrumental methods for quantitative analysis and applications in food industry
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Basic Biochemistry for Dietetics and Nutrition for Health Students
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Structure and biological function of carbohydrates, amino acids, proteins, lipids, nucleic acids and
biochemically important compounds; basic concepts of bioenergetics and enzymatic reactions; major energy metabolic

pathways in living organisms; genetics information transfer and gene expression; roles of hormones, vitamins fluid and

electrolytes as well as some application of basic biochemistry in dietetics and nutrition for health
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Biochemistry Laboratory for Dietetics and Nutrition for Health Students
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Basic experimental techniques in biochemistry and applications for the study of biomolecules; enzymatic

catalysis and enzyme kinetics; practical application of biochemistry knowledge for dietetics and nutrition for health
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Principles of Biology I
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Characters of living organisms; classification of life; scientific method; chemistry of life; cell and metabolism;
genetics; mechanisms of evolution; diversity of life; plant form and function; animal form and function; ecology and

behavior
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Physiology for Healthy Nutrition
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Mechanisms and functions of human body systems; application of basic physiology for dietitian and healthy

nutritionist profession
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Basic Statistics
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Scope of statistics; data classification; simple graphs; numerical summaries and graphs; probability; random
variable and probability distributions; normal distribution; distribution of sample means; estimation and hypothesis testing
for means; one-way analysis of variance; estimation and hypothesis testing for categorical data; chi-square test for
independent; simple linear regression and correlation analysis; statistical software
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Innovation and Entrepreneurship in Food and Packaging Business

I NTIAVTIUNOUY : 001-103

Prerequisite : 001-103

dnuazvesessniginvaiolud anudludiszneums mamTemanisginwaymsilsziiulomania
F3ne mMIaaudanssy wAamsusIEIne Uszneudis minaia My mssamaniwensuyud Tadaand
uaz Tagiln1u wazeansaumanagsne AnusuAaveusedny Msdsvgndlfinaluladasaums nseonuuy
Tuiaagsna nsdiinyiesuazussyial

Characteristics of modern business; entrepreneurship; exploring and assessing new business opportunities;

innovation; concepts of business management including marketing, finance, human resource management, logistics and



supply chain, and business information system; corporate social responsibility; information technology application;

business model; case studies in food and packaging business

640-111  WeNBa3sINeNdmSunenIa 2((2)-0-4)
Pathophysiology for Nurses
IR LTouneu : il
Prerequisite : -
uluimiveanendaiszvesiume na lndfisemeveues msdiudmessumelunnsiiinedann
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Concept of pathophysiology of human body; response mechanisms; adaptation under pathologic

circumstances; disorders of organs and human systems

718-161  1HTBINGUFAA¥UINST 2((2)-0-4)
Nutritional Pharmacology
s1eaieAvEeunow : lul
Prerequisite : -
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Pharmacokinetics; pharmacodynamics; and pharmacological effects of various drugs; side effects of drug
usage; drug allergy; drug and nutrient interaction; precaution in applying drug in vulnerable groups; national list of

essential drugs; medicinal herbs

718-351  IA¥INMIENBY 3((3)-0-6)

Community Nutrition

F187119AVITEUNOU : 859-261

Prerequisite : 859-261
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Current situation concerning community nutritional problems in Thailand; national food and nutrition policies;
factors involving nutrition status of the community including community nutritional assessment and analysis; planning;
correction; prevention of diseases and health promotion; nutritional evaluation and monitoring of disease prevention and
health promotion; methods and techniques in dissemination of knowledge about food and communities; promoting

community service system; practice of operating small-scale community nutrition program



859-111 qﬂamnisumymsﬁmﬁ'u 2((2)-0-4)

Introductory Agro-Industry

s1e3isAunou : il

Prerequisite : -
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A basic understanding of the global trends and Thailand 4.0 model on agrolndustry; the relationship of
stakeholders and agro-Industry; value creation process in agro-Industry; supply chain in agro-Industry; the diversity of
career opportunities within agro-Industry, role of food science and technology, role of packaging and materials
technology, role of agro-Industry technology management, role of industrial biotechnology; an internship experience
presentation; planning for a career and opportunities for professional development; a capstone experience, innovation and

new product development competitions

859-131 qﬁﬁmmnmms 3((3)-0-6)
Food Microbiology
a v A ! T
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Types, characteristic, essential and important role of microorganism, factors affecting microbial growth,
influence of food processing and preservation on microbial growth and adeptaion, benefit of microorganism, microbial

relates to fresh produces and food spoilage, pathogenic, requirement of quality, safety control and prevention and

application of microorganism particularly probiotic microorganism

859-132  U{uiAn13garIInenmaening 1(0-3-0)
Food Microbiology Laboratory
s nfanuEFeuney ; 1uT

Prerequisite : -
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Practice on basics in food microbiology analysis, microbial population count in food; food pathogen

identification; Interpretation of analytical results related to quality control and safety in food production and agricultural
products; food preservation and food spoilage, including food microbiological criteria and relevant requirements in food
regulation, principle of rapid and advanced method such as PCR, and next-generation sequencing
859-191 TnUfiiadmanniuasmaermslulsanenina Tsadeu uazpm > 40§l

Internship in Food Security in Hospital, School and Community

31871 IAVITIUNDY : 001-102, 859-111

Prerequisite : 001-102, 859-111
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Survey food consuming behavior, food diversity, frequency and total dietary consumption, taste of food,
measure height, weight, waist circumference for nutritional assessment in designed hospital, school and community;

compare, determine and propose the solving methods; write the report and presentation

859-221 1A INS 3((3)-0-6)

Food Chemistry

eINDVIRAUSEUNOY :  324-235 1AL 325-233

Prerequisite : 324-235 and 325-233
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Importance, chemical composition, structure, source, property and chemical reaction of water, protein, fat,
carbohydrate, vitamin and mineral in foods; enzyme in foods; quality changes during processing and storage of fruits and

vegetables, meats, egg, milk, oil plants, cereals and legumes, tea, coffee, cocoa

859-222 UfuiAamsniienrins 1(0-3-0)
Food Chemistry Laboratory
FWINUIAVITOUNOY :  324-235 LA 325-233

Prerequisite : 324-235 and 325-233
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Sampling and sample preparation; preparation of chemical solutions; proximate analysis; analysis of milk fat;
analysis of reducing sugar and total sugar; analysis of enzyme in foods; analysis of ascorbic acid; analysis of pigments
859-241 a5 IMsszdiunIarNMUazHADMSNHUABIHIS 6((5)-3-10)
Nutrition Assessment and Principle of Dietetics
5187 1IAVITIUNDY :  859-251, 859-262
Prerequisite : 859-251, 859-262
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Principles and techniques for menu planning; nutritional assessment; standard and references for evaluating
the nutritional status of individuals and community; interpretation of nutritional assessments; practice in nutritional
assessment by various methods; tools for assessing the nutritional status of macronutrients and micronutrients. both
directly and indirectly by measuring body proportions biochemical analysis body assessment in relation to nutritional
status and food consumption assessment; analyze the nutritional value of nutrients nutritional monitoring; selection of
criteria for assessing nutritional status; use of nutrition tables and energy and nutrient analysis programs, nutrients
requirement through the life cycle; food guide for selecting adequate diet; nutrient calculation and menu planning for
general population and patients requiring special nutrition care; routine diets for nursing care, school, hospital and elderly

care home; exchange diet meal plan

859-251  NYHINANAZIIINVIIAIIIWAMS VDMK UADINIS 1((1)-0-2)
Professional Law and Ethics for Dietetics
a v % =) 1 =
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Introduction to laws and ethics of dietitians, and related medical disciplines, including certification and
registration of dietitians in Thailand and abroad, hospital accreditation system, the art of healing act, the national health

act, the food act, the drug act, the consumer protection act, patients’ and service users’ rights as well as other related laws

i.e., health claim and food registration regulation

859-261 Tnvusmaniasye 3((3)-0-6)

Human Nutrition

swiIrRuisounou : il

Prerequisite : -
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Nutrient utilization; metabolism and roles of nutrients and non-nutrient bioactive compounds; effects of
deficient and excess nutrient intakes on health; nutrient requirements; dietary reference intakes; dietary guidelines;

nutritional evaluation of foods; nutrition labeling

859-262 FuARMALD¥INMST 3((3)-0-6)
Nutritional Biochemistry
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Relationship between biochemistry and nutrition; importance of nutrient; nutrition requirement and utilization;
energy metabolism; liquid and electrolyte in the body; metabolism of macro- and micro-nutrient; malnutrition and
biochemical abnormalities; effect of nutrients on health promotion and disease prevention; preliminary of food and

nutritional toxicology

859-263  19¥MIMINADAYIIY 3((3)-0-6)
Nutrition Through the Life Cycle
swIvnisnuizeunoy ; lul

Prerequisite : -
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Body changes; mental and nutrient needs of people of various ages, including infancy childhood adolescence
and adulthood; the elderly; pregnancy and lactation including promoting nutritional behavior and care to enhance physical

fitness; assign and design menu planning; food for healthy people; causes of nutritional deficiency and imbalance;

prevention of malnutrition at all ages

859271  MISAMITZULMIUIMIMNIHEIATIMS 2((2)-0-4)

Food Service Management for Nutrition

TP NIAVTIUNDU : 859-261

Prerequisite : 859-261
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Personnel management; kitchen plan; design food menu planning; purchasing food ingredients; tool
preparation; food preparation; cooking and controlling food production; quality control; account control; food delivery

control and food service management to be nutritious in hospitals or establishments and leftover management and raw

materials and complaint handling

859-291 Al Fnauanuuimsluaoniiv > 200 2T

Internship in Food Service Management

TIBNTAVTOUNDUY : 859-271

Prerequisite : 859-271

mMsTamsImMsomiis I Tsanenna aauhiia 15 ou wienthenuma TasshsinuzilaE ouun 19
Tugaumssinse wu msnarnlumssine1mns Taotislsznasinamsaiugumsaan msdedonaznisiden
fanau MIvinsyana midagellszaunuaaeaIumIsaIMIems g Tus lifesndt 200 42 Tu

Food service management in hospitals, rehab, schools, or agencies applying the skills learned in real-life

situations, such as planning for food production with a limited budget to control production, ordering and selecting raw
materials, personnel management coordinating and arranging food service
859-292 Hnfumimiwnanularinmsyuri > 200 Falag

Internship in Community Nutrition

51873 1IAVITIUNDY : 859-261, 718-351, 859-241

Prerequisite : 859-261, 718-351, 859-241
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Practicing, learning, planning and field visits to explore nutrition in the community problem assessment,

developing solutions to problems

859-311 uﬁ’ﬂniiumﬁmﬁaqéun1wuazmmsmammwné 3((2)-2-5)
Food Innovation for Health and Medical Food
saieAviEeunou ; Tl
Prerequisite : -
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Definition and scope of innovation, patent, conceptual of innovative idea, marketing possibility of function
food and medical food, project or product, principle relating between nutrition, quality change, factors affecting to quality
determination, formulation, processing, quality evaluation, proper technology, packaging and shelf-life determination for
functional, alternative, medical, novo food and marketing testing Practice in raw material selection and management;
step, process, utensil and equipment related and suitable for processing; hurdle or combined technology; proper
technology for innovative production of functional and medical food in the market; changes of nutrients, yield, costing,

quality control, labeling and claim

859-341 IpvunmsanyuazmslnmdIamimalaruims 3((2)-2-5)
Nutrition Education and Nutrition Counseling
510 IAVFTOUNDU : 859-241
Prerequisite : 859-241
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Basic nutrition counseling and behavior modification in dietetics theory in consumption behavior
modification; communication techniques and processes; motivation; educational media and dissemination of knowledge;
nutrition and dietetics counseling; application of theory in modification or promotion of consuming behaviors and

lifestyle; case studies in individual and group with nutrition problems
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Food Safety and Sanitation

1A uGEeunow : 1l

Prerequisite : -
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Importance of food safety and sanitation, food security, food and water borne disease, hazard from food
contamination, food shop and factory monitoring and management, food hygiene, consumer protection and related laws
and regulations, food safety surveillance and quality check in laboratory, swab test of utensil and equipments, good
agricultural practice (GAP), good manufacturing practice (GMP), hazard analysis and critical control point (HACCP) in

various food products. Clean technology, waste treatment and utilization

859-352  szuUMIdAMIANNUaASHUDIIMITMIMIUNNE 3((3)-0-6)
Medical Food Safety Management System
s1aianuisounou : il
Prerequisite : -
o J @ @ A
ANNTIAYVDIDTHITFUNMWUATDIVITNNNITUNNY ﬂ?]hﬂaﬂﬂﬂﬂi‘uﬂﬁuﬂigﬂ 9UATIY NN Uaow
9
uﬂmgﬂu‘uﬂwu LLu’JﬂﬂﬂTiGl‘%}i%DULLﬁzﬂﬁﬁ]ﬂﬂﬁELuﬂﬁﬂ’)‘l_lf‘;lllﬂizﬂjuﬂﬁ ﬁﬂllﬁﬂ1iﬁ1ﬂuﬂ-@@ﬂ!L‘]_I‘]_IﬂmaE]ﬂ

a [ 14

JAQAY UITYN U LAZNTZUIUMT MIHAALAZMITIATINUIY TIDINTZUIUMINIUdDDdoundl Tnoodouaz
Uszgndlimdnves HACCP nguuneaina wieiszmeg miLﬂﬁﬂuuﬂmmmmsmmmazmiﬁw‘fmﬁﬁwa@iami
ssyRuATHVeIHARS AT danadequa Vel

Essence of functional and medical food; food safety process; new danger or false ingredient; concept for using
system and management starting from assign, design, selection for raw material, packaging and process; production,

marketing and traceability using HACCP principle, international or partnership law applying; nutrients and active

compounds changes related to patient’s health
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Medical Nutrition Therapy I
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Relationships between nutrition and diseases, illness and treatment; metabolism and requirements of energy
and nutrients in diseases or illness: malnutrition, obesity, diabetes mellitus, dyslipidemia, coronary artery diseases,
hypertension, gout, cancer, diseases of liver, pancreas, gastrointestinal tract, kidney; peri-operative nutrition support and

interaction between nutrients and drug administration

o d
859-362  1a¥uITAMImsunng 2 2((2)-0-4)
Medical Nutrition Therapy II
FIPIADToUNDU : 859-361
Prerequisite : 859-361
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Principles of dietetics and consultation on diet appropriated for patients of both acute and chronic diseases:
malnutrition, obesity, diabetes mellitus, dyslipidemia, coronary artery diseases, hypertension, gout, cancer, diseases of

liver, pancreas, gastrointestinal tract, kidney; peri-operative nutrition support; medical nutrition therapy for oral, tube-

feeding as well as parenteral feeding and related nutritional products
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Bioactive Compounds for Diseases Prevention and Therapy
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Bioactive compounds from various sources; chemical structure and chemical properties; principles and
extraction methods; quantitative and qualitative analysis; pharmacological action; mechanism of action of bioactive
compounds respond to anti-inflammatory pathways, immunological systems, antimicrobial activity, cancer, diabetes, and
cardiovascular disease
859-391 WnmluRimwamlavunaiin > 500 F2)u9

Internship in Clinical Nutrition

51891 IAVITIUNDY : 859-361, 859-362

Prerequisite : 859-361, 859-362
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Professional practice in various disease groups related to food intake with emphasis on nutritional assessment
diet and feeding planning that is suitable for each individual; techniques and activities to modify dietary habits for
effective disease control by focusing on working with physicians who are multidisciplinary and using techniques activities
to modify food consumption behavior in conjunction with other activities; by choosing to practice 5 disease groups: (1)
Obesity or diabetes (2) Hypertension or cardiovascular disease (3) Kidney disease (4) Gastrointestinal and liver disease

(5) Cancer
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Nutraceutical and Functional Food Development
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Tools and stages of the development of dietary supplements and health food as a whole; selection method;
determination of optimal conditions for maintaining component stability; active ingredient to be used in the development
of dietary supplements and health food; suitable form of dietary supplement and health food for the active ingredient or
substance to be developed; forms of dietary supplements and health food suitable for patients or consumers and the
amount of components or substances that provide health benefits; product development of basic formulations of dietary
supplements and health food and formulations containing active ingredients or active ingredients and potential business

opportunities or extension; sensory acceptance assessment and shelf life

859-412  yAIMOIMITNOGUNINITIIAN 6((5)-3-10)
Module: Global Healthy Food
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Definition meaning and types of healthy food; functional properties of nutrients for health; identity of healthy

main dish and desert from various continents, Asia, Australia, Europe, North America, South America, Africa
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Module: Future Food
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Definition meaning and types of future Food; future food ingredients from the various sources: plants, fungi,
algae, microorganisms, and synthetic meats; completed and concentrated food; innovative food and packaging; food waste

administration and management at the household industrial level and waste material from food processing for sustainable

food system
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Module: Nutrition and Dietetics for Non-communicable Diseases
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Definition and groups of non-communicable chronic diseases ( NCDs) ; types of NCDs related to food
consumption; diet and behavior with high incidence; obesity; cardiovascular disease; diabetes; cancer; ESRD; GI; type of

suitable and lower risk food for NCDs patients; innovative food design for reducing the risk of NCDs

859-415  AIFIDIMITAIIANNGY 6((5)-3-10)

Module: Food of Happiness
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Definition of happiness; meanings and definitions of happy food; brain and neurotransmitters involved in
feelings and emotions; the relationship of the gut-brain-axis; the importance of gut microbes in affecting mood and
sensation; foods affect neurotransmitters and types of happiness; behaviors and co-factors of food consumption for

happiness such as exercise meditation/awareness

859-416  yadvszuuinmilulasluleslueimsmingigs 6((5)-3-10)
Module: Systemic Gut Microbiome in Precision Nutrition
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Evolution and adaption of gut microbiota in host over lifespan from birth; role and influence of nutrients in
particular protein fat, carbohydrates, vitamins, probiotic, prebiotic, postbiotic on health status and gut microbiota
composition; precision microbiomics and gut microbiome as a biomarker for prediction and intervention for optimal
health; microbiomics knowledge on experimental design and critical interpretation on poor-quality diet related to infection

inflammation and diet-derived microbial metabolites negatively impact health

859-441  HONMIMHUADIMINIHSTUINNW A NITEINMAINE 2((2)-0-4)

Principles of Dietetics for Athlete and Exercising
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Prerequisite : -
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Importance of exercise and sports science to physiology, psychology, biomechanics, sports medicine,
nutrition, sociology and sports training; nutrient roles for exercising and athletes during training and competition; weight

management, assess and design food and drink for exercise people and athletes
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859-461  WANHUNFITNWIAUAZTAVMNTFHUN 2((2)-0-4)

Natural Products and Nutraceuticals
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Prerequisite : -
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Meaning of healthy food; evolution and trends of healthy food production; types of healthy food in the market;
technology for producing healthy food microorganisms in healthy food; laws relating to claims of active ingredients
affecting health and the impact of processing on nutrients and essential substances; definition of Health Pharmacopeia

health behavior; past and present pathogenesis of individuals and communities nutritional status by evaluating food

consumed; applying principles and techniques of nutrition knowledge in educating and consulting with consumers

859-462 Inwnmstiemsvzas Yanazuguan 2((2)-0-4)
Nutrition for Anti-aging and Regenerative Medicine
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Theories of aging, factors accelerating deterioration and aging; factors inhibiting aging deterioration and
aging; principles concepts importance and utilization of nutrient for anti-aging, health recover, and beauty; nutrients and
active compound for anti-aging health recover and beauty; design the recipes for anti-aging, health recover, and functional
food; health claim and guidelines for function claim registration
859-463  1ATHINHAZMINHUAIMIINIHS UGG ITE 2((2)-0-4)

Nutrition and Dietetic for Elderly
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Nutrition and energy requirement for elderly; malnutrition of elderly; complications; assign and design the
proper meal for healthy elderly and patients; extra nutrients or supplements; influencing of beliefs, religion and culture on

modification of elderly consuming behavior
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Nutrition and Dietetics Research
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MIANUN (manuscript)

Finding and analyzing problems that can truly respond to the needs of consumers or groups of customers
(finding pain, pain point); applying the business canvas concept to search, formulating hypotheses and setting objectives;
searching, collecting and compiling relevant academic information; trial planning, writing and proposal presentation or
work outline as well as the preparation of materials, equipment and conducting experiments according to plans, data

collection/analysis and presentations of educational results in poster format or oral and manuscript for publication
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Seminar in Nutrition and Dietetics
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Prerequisite: Pass the required courses more than 80% or the fourth year status
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Studying and researching research articles and academic articles both locally and internationally on nutrition

and dietetics, and other related fields; presentation of information, discussions, opinions and summaries of important

matters including preparing a complete book form correctly according to academic principles reviewed literature form

859-491 IASENANNNSONAHNIANEN 1(0-3-0)
Preparation for Cooperative Education
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Prerequisite : equivalent to fourth year student and selected in Cooperative Education plan
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Preparation for cooperative education; problem analysis and research in clinical nutrition and food industries;
concept and principles of problem solving; tools for solving problems re-searching, reviewing and writing of technical

documentations; developing of research proposal for co-operative education; evaluation and analysis of relevant data;

report writing and oral presentation

859-492 @HpIANM 8(0-24-0)

Cooperative Education
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Prerequisite : 859-491 and equivalent to fourth year student who selects to Cooperative Education plan
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Practice in research study/experiment/correct/improve on the topic related to clinical nutrition, food science
and technology corresponding to industrial needs; development on practical skill from integration of theoretical study with
industrial environment under supervision of cooperative advisor and advisors from a company; report and presentation on

succeed of cooperative project



859-493  IAsanMMnANE 1 1(0-3-0)

Senior Project I
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Prerequisite : equivalent to fourth year student and selected in Senior Project plan
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Research project preparation for special problems in nutrition, dietetics, food science and technology under the
supervision and mentoring by an advisor; problem analysis, setting of hypotheses, and objectives, literature review,
experiment planning, proposal development and presentation, methods and materials preparation as well as preliminary

experiment

859-494 Tassnuiinfnu 2 4(0-12-0)
Senior Project I1
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Prerequisite : 859-493 and equivalent to fourth year student who selects to Senior Project plan
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Perform experiment according to the developed proposal in Senior Project I (8 59-493); data collection,

analysis and synthesis as well as oral presentation and report writing
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Advance in Nutrition and Human Metabolism
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Prerequisite : 859-261

szupuaznalnmsdesuazmigady aseiianan (a3 1u'lamsa leons ludu Tus@u) naznisen
HYEITe IS A130MT3ee (Bmiufiazaeluiuas lufu indeusiideanis ludSumeen) msmausuiy
HEEMIMIUANMSIHAY @ TS i dawasensinaeu naazmseentidane daudszneus unouazdadau
ms 1azaugandany AnzaugaveIsine augavearaduazdianiaglan dedrmsesnuuunsnaasInia
Tnﬁvmmmazmmﬂawa

Digestive system and mechanism for nourishing the body; macronutrient (carbohydrate, fiber, fat, protein) and
their metabolism; micronutrient ( water and fat soluble vitamins, macrominerals, microminerals, ultratrace minerals) ;
integration and regulation of mechanism and the impact of exercise and sport; body composition and posture, energy
expenditure and energy balance; homeostatic maintenance; body fluid and electrolyte balance; nutrition knowledge on

experimental design and critical interpretation
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Functional Food and Nutraceutical in Metabolic Pathway
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Principle of metabolic pathway, energy of cellular and the regulation of metabolism system; metabolism of
nutraceutical and functional food, phytochemical and dietary fiber; type of free radicals and endogenous and exogenous
antioxidant substances, relationship between oxidative stress and aging; role of nutraceutical and functional food for blood
control level; role of oligosaccharide as the prebiotics function in gastrointestinal tract; effect of nutraceutical and
functional food in central nervous system and the prevention to Alzheimer’ s disease and/or other neurodegenerative

diseases including autonomic nervous system (ANS) and cardiovascular system
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Technology and Commercialization of Functional Food and Nutraceutical
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Prerequisite : -
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Food industry, food business and market value of functional food and nutraceutical; consumer and marketing
of functional food and nutraceutical; technology of functional food and nutraceutical processing; extraction, separation
and purification technology of bioactive compound/ functional ingredient; dehydration and powder technology;
encapsulation technology of nutraceuticals, dietary supplement and functional ingredient; technology of capsule and tablet
of nutraceuticals, dietary supplement and functional ingredient; packaging technology of functional food and dietary
supplement; development of product prototype, shelf life study and sensory evaluation of functional food; business

planning and entrepreneurship; and case study of food, nutraceuticals and dietary supplement industry/factory
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Gastronomy and Nutrition
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Gastronomy and evolution of food trend; culture and behavior of consumption and health effect; food industry
and health care in present and future; sensory science; tea, coffee, coco and herbal consumption; food for religion believe
and specific group; food consumption in Thailand and other region; gastronomic diet, raw material in southern Thailand;
bioactive and health benefit; molecular gastronomy; professional chief skill; sanitation and safety in food; security and

sustainability in food and nutrition; food and nutrition in local wisdom; nutrition for sport and exercise; nutrition for

elderly and patient; food business, marketing and media in digital era; practice in cooking, sensory and dish presentation
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Advanced Nutritional Biochemistry
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Nutrients and types of bioactive compounds; functional regulation and metabolism of nutrients and bioactive
compounds at the cellular level; metabolism of nutrients and bioactive compounds affect to diseases such as NCDs;

metabolism of nutrients and bioactive compounds with well-being and prevention effects such as anti-oxidation anti-

inflammatory, anti-aging, anti-obesity, anti-cancer, and anti-diabetes and case study
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Nutrigenomics, Proteomics, Metabolomics and Dietetics
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Genetic materials and expression; overview of nutrigenomics and nutrigenetics; mechanism of epigenetic
modification; gene polymorphism and response to diet; function and reaction of nutrients and bioactive substances to
genetic material; regulation of gene expression by nutrients and bioactive substances; effect of nutrients and bioactive
compounds on gene expression mechanisms in diseases such as cancer, diabetes, hypertension, obesity, chronic kidney

disease; individual nutrition and disease; up-to-date knowledge of technology and omic's analysis
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Selected Topics in Functional Food and Nutrition
s1afeAviEeunou ; Tl
Prerequisite : -
v 9 ad o o ] 1 o J
Wadouazma luTagnvuaverazihaulsluamviomsgquawuaz Insuims wu Insunugaans
s X so oA £ a A a A
’E]\iﬂﬂﬁgﬁﬂf]u@'lﬂ']iq‘llﬂTW MINSIAYUFAATAUNDNITINATDUGNTVININ IWSI/lUIEJGIﬂ ‘Will‘]JTE]G]ﬂ INTDUNALDY
S A £ = a 4 a Sa a £
ﬁuu"lwa Lﬂﬂllﬂﬂﬂlli]ﬂ‘ﬁﬂ'lﬁ"]f’]ﬂ']‘w !Vlﬂuﬂ“VIN!lliJ!“Uiulﬁ@Naﬁﬁ'ﬁ’ﬂ’ﬂﬂq%‘ﬁ"]ﬂﬂ'l‘w Lﬂﬂuﬂﬂ1iﬂﬂﬁﬂﬂi}ﬂﬁ€gﬁuﬂi§uﬂa
832 LATMIAATILHANTBOAGNTTINMN
Up-to-date and interesting topics and technology in functional food and nutrition such as nutrigenomics and
nutrigenetics; functional food ingredient; animal cell culture for testing of biological activities; probiotic and prebiotic;
herbs and spices; bioactive peptide; membrane for production of bioactive compound; antioxidants technique and analysis

of bioactive compounds
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Research Methodology and Experimental Design
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Scientific research method; proposal development; literature search and review; academic and research ethics;

academic presentation; academic writing; common research methodologies, statistics for research, experimental design;

design for hypothesis testing; completely randomized design; randomized complete block design; 2" and 3" factorial

design; advanced experimental design; clinical research design
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Thesis
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Prerequisite : equivalent to fourth year student who selects to Honors Program with GPA more than or equal
to 3.25
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Study, searching and research to create innovation, gain basic knowledge, theory or proof the theory in
functional food and nutrition; quantity and quality of research must be performed accordance with the credits enrolled
under supervision of advisory committee; selection of thesis topic; research questions; writing research background and

rationale, objectives, research problems, hypotheses, research plan and methodology, results and discussion, conclusions

and recommendation; writing a complete thesis; research progress must be presented each semester
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