ANEZNITUINISWaZNTSN e
nangnsuInIgINatuan
A121321M3IANSIUINNINIZIF BLaus wasHRmIAIT (MANGATUIUIIA)

#al3uquazaraniza

A lng Zatkin (Ina): UsHI9ganatufin (NM39an13l5uusnuIuIZIf B1aus was
ARMNIATI)
#ata (Ine): UA.U. (NMITANITITUUTNUIUNEE BLIUA hazARRIA1S)

mmé'\]nqv %'mﬁu (5\mq1:r): Bachelor of Business Administration (International Hotel,
Event and Restaurant Management)
%'m_ia (5\mq1:r): B.B.A. (International Hotel, Event and Restaurant

Management)

USdeyraaanangms
Wandntudinffiiaudnuasnauauaianufain1sasgnaImnssulsoLINLae
nsudnnsfaluszdudszimAuazuuafuuiiugiuaasanuifiuinawazaruduaina lng
Uszgnfanuinanguduazaraufudlulilunisufiifieiuade lnelnuantifsannaaudunis
wWasuwladluAmnissud 21 warldiinatrednussn a3us33n uarindriinasnsusluduny
wrimusssuld aursaufudluaorunsaifildsuudanls wazdiinuwenisidausatnaduiiu
nann?in wazifuniwensuyudiifiniaanuauisolunisudediuraslsemalusefuuunm
NNNANNNIMINATANLAzUSTUIA1TAN¥I2aYNrIINeNdadaaa 1uASUNS
FNNUWINRANRWINTHEY (Progressivism) AamawaungiFaulunnsnu iialinianiazasly
Foaulfatadanuga uazuSudldfmuaaiunisaifindaull Taglfnszuaunisdnnisizaus
Wuiedavifialuniswmungi3eulaeldfiFaudugudnatoaannisdeul uaswmuiainaany
Aaun1s2avEi3ay HaunssuauniIsunilyninasAuadIpAuLaY nszuaUNNITidavasiiaufiis
fvluuazuaniandau Feezinlugniadausiideiu wazarnuuadnfidiniswmunfanis
wWasuulas nsBausielilangeagifaenalunminadausdzdniullnanniin nsdnanis
Anwnzavun1Anendadejuddiuienisdouinanniin duiu ndngnifedanisfnunfisgeidiu
HadWs (Outcome Based Education) A38N1IWAINIRANFATLAZNIZUIUNITIANITISAUILALNTS
¥Aanssun3an1sufid (Active learning) inarnvate lasianiznislitlanndugiulunig
\381143 (Problem-based Learning) n13l#lasvanutilugiu (Project-based Learning) wasfinnsy
sUdisugavantAansrusuagaun “aalidausslagdnaniiaunyudifufafinie
dlusuamaluniswmuisazanfiunsnangns
mailadaddnlunmsifiniapnusuisasunisudeiulugnamnssunisuinig
Laznsriandigassiumfvazuiuimanialiingfuazlaniasiig o fenielusasuandssime
Aa nswmuiymainsliiinanug Wauad wazamautifindanudnuaziuinueasnduly

$#UN 1



AR33ud 21 ey iepausuauAludaunisaaugnaInnIsn nangnsuinisgsnatindis
(#1213711139AN5 T30 UINUIUNE BLIUF LazARAIATS) NNIINEIAFIAAIUATUNT INE L6
Aufin Fulffinnsngunuaanuuy waswmunliulgandngnsy Usedrlinsfnu w.e. 2568 Liia
nAntTudAnlfnseniuaNdasnsmasnaaussnuislussFuafnazuiunad Taagoduld
anudAnlunguaangsialasusuuaziinn gsfadnaulszguuazAanssufitay gsRan1suing
p1msuaziA3auna usu anausuagANAagNIsAULT YA AAIMATIUATTUEANTUAY
msranfisnelulszimAuazuiungi naanausasiunisiudinasgrainnssunisianien
naulsaszunlain-19 lnadnuananisi3auifindngnsaiands (Program Learning
Outcomes: PLOs) Funanisi3auifiaanisaznszatalugaeiansite q 91U 128 wilefdn
nanAnangns 4 1 wazliudinfidnianisfnulundngnsy azifluyaainsiifiauninuas
AuauiAnsanlldianaug fAuaRfia wazinuesuiainiidanndasnsaniunaufadnig

?Iﬂ\]ﬂqﬁﬂ']‘ﬂﬂ‘éilli‘é\]uill LAZNITVIAvLTIEN

HaAWENSI3ausaaanangms
diaduFansfnmnannndngmsil daudinaunsn

Nadndn1538uIseAUNangns (Program Learning Outcomes: PLOSs)

PLO 1 UszgndAnuiuazinueilanisvinauluavAnslugsialsousuuazdioud via
ﬁqiﬁaﬁﬁummmauﬂ%a\jﬁiu

Apply knowledge and practical skills to work in hotels and event organizers or
food and beverage businesses.

PLO 2 ?iamsmmé’ﬂnqml,azmm&h\mixmﬁLﬁaﬂﬂsﬁﬂaﬂuiuaaﬁnimsu'%miszﬁu
UL B

Communicate in English and foreign languages for international hospitality
organizations work.

PLO 3 ﬁwmgﬂLL‘L|‘L|LLazLLNuqsﬁﬂiuqmawnssumsu‘%nw

Develop business models and plans in the hospitality industry.

PLO 4 Uszgnalfinaluladimsaumanasinueadnaifiansuinisdnnis madaiule
LAZMIADEITNNITAAIA

Apply information technology and digital literacy for management, decision-
making and marketing for businesses.

PLO 5 Uftifimundnasusssunmaraniiaalasasdnsnisaaifiaalan nanfiugiunis
Fansanudefiu ndnnmameRassn uasimuassuzavasAns “aalvdatstlominaaiiauuy e
\ufafinie”

Demonstrate Global Code of Ethics by UNWTO, sustainability, moral principles

and the University’s corporate culture of “For the benefits of mankind”.

PLO 6 UsusialumsrinnusiudugauiianisviteuluasdAnsnisuinisssAuuiungni

BN 2



Collaborate with others to work within international hospitality organizations.

PLO 7 UftiAunulugsfalsousy Biaus druaimisuazin3aviu niagsafiiAaadaadiu
gnamnssNnsuinisladusagarnmuiildunaunane

Execute assigned duties and tasks when working in hotels, event companies,

food and beverage business, and other related hospitality operations successfully.

L TRIK]



Nadndn1s3uuiszaudnnLan (Major Learning Outcomes: MLOSs)

FraniiuAu N15dan1sidunaaninislsunsuuazdiaus (Strategic Hotel and Event

Management)

MLO 1.1 WAUWILUIAALFINALNGNITUIAITIANITUAZNIIAAIATDNGINALTIUINUAS

ALUR
Develop strategic management and marketing ideas for hotel and event
business.

a a

MLO 1.2 dauiunisdssguuazfanssuiitAeataas1ua55A Gananniswmuiatiy
fluiiy wazdamAdauAuAINAaIN1TEauEddNlAdIULEE
Organize conferences and innovative events that align with sustainable

development principles and cater to the needs of stakeholders.

Fanantveu N5 HuEUsENauN1555A2811115 (Gastronomic and Restaurant

Entrepreneurship)

MLO 2.1 9avinunugsAasIuaIns

Prepare a restaurant business plan.

MLO 2.2 dilunisgsfaiuarmislaslivuaAnanuiuglsznaunisiianisifiule
n1agshaatadafiu

Operate a restaurant business using an entrepreneurial mindset for sustainable

business growth.
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PUUNULARTINNARANANGHT

TASNEsNANGAT

128 nuaefim

1. BUIATIEAIT AN (U 24 wUEAm
GE 1 Muazn1s§ads 4 wiann
GE 2 NISWRINIAIUAR 4 RUIAR

NNIAALBIATINTLAZAILAY

(2 nufm)

N13AALTIIZUL (2 BuEfm)
GE 3 m3fasuuglsznaunis 2 vilaefim
GE 4 nsldimalulaiifana 2 R2EfAR
GE 5 §2013zU4UUaNATIMN 2 R2EfAR
GE 6 3mansnsaisuasnIswmundisatiu 2 R2EfAR
GE 7 nmsudsushlAdndunaimaadlan 2 R2efAR
NUITILEaAN 6 vivaufin
2. ANIATALANTE 98 wUaEfim
1) n&juf‘amw"wugﬂu‘imﬁw 24 Adafin
2) naNItIawIe 74 vdaefin
2.1) nauizawiziuAy 19 nfin
2.2) nguiraniziaan 12 mdaefim
2.2.1) Fmpredenguiiasuadn 6 AUEAR
2.2.2) FpwsnglseinAdy o iiasuandn 6 AUIEAR
2.3) nauizian 30 MR
2.3.1) AranivAu 21 afn

- AgnaniivAu NSTANISIEINAYNENIS1SauINLazELIUA

$38

- Aruandudu msidugusznaunisgsnaainig

2.3.2) 3raniaan 9 AUREAR
2.4) nguinmEnUfiRnuuasaniafinmn 13 mdaefim
2.4.1) AAnUfuRuu 6 AUEAR
2.4.2) AINSLEBANARNARNBILAZERNARNE* 7 AUREAR
3. nNIRItLAaNLEd 6 nuaEfn
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Lmumiﬁnmmaamwé’ngm Study Plan IHM68
Academic year 2025

Year |
Semester |
Credits: lecture-
Subject ID. Subject Name Credits _
practice-self study
English for Intermediate Listening and Speaking
805-013G1
(or)
2 (2)-0-4
English for Upper Intermediate Listening and
805-015G1
Speaking
805-014G1 English for Intermediate Reading and Writing
(or) 2 (2)-0-4
805-016G1 English for Upper Intermediate Reading and Writing
810-021G2A | Guiding Statistics 2 (2)-0-4
969-042G4 | Uses of Artificial Intelligence in Daily Life 2 (2)-0-4
810-052G5 | Living in a Diverse Society 2 (2)-0-4
802-110 Introduction to Hotel and Tourism 2 (2)-0-4
802-111 Basic Culinary 2 (1)-2-3
802-112 Food and Beverage Service 2 (2)-0-4
802-113 Thai Hospitality 2 (2)-0-4
Total 18 (17)-2-35

*** Please note that those students who receive a TOEIC score, less than 250 in Listening &
Speaking, they must enroll in 805-011G1 English for Fundamental Listening & Speaking (audit
type) and must receive a result of "S" (Satisfactory) to be eligible to enroll in 805-013G1 English
for Intermediate Listening & Speaking in the following semester. This requirement is necessary to
complete the curriculum.

If students receive a result of "U" (Unsatisfactory) in 805-011G1 English for Fundamental Listening
& Speaking, they will not be able to enroll in 805-013G1 English for Intermediate Listening &
Speaking. They will need to retake 805-011G1 in the following semester and achieve a result of

"S" (Satisfactory).

*** Please note that those students who received a TOEIC score, less than 250 in
Reading & Writing, they must enroll in 805-012G1 English for Fundamental Reading and Writing
(audit type) and must receive a result of "S" (Satisfactory) to be eligible to enroll in 805-014G1
English for Intermediate Reading and Writing in the following semester. This requirement is

necessary to complete the curriculum.

U1 6




If students receive a result of "U" (Unsatisfactory) 805-012G1 English for Fundamental Reading
and Writing, they will not be able to enroll in 805-014G1 English for Intermediate Reading and

Writing. They will need to retake 805-012G1 in the following semester and achieve a result of "S"

(Satisfactory).
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Academic year 2025

Year |
Semester |l
Subject ID. Subject Name Credits Credits: lecture-
practice-self study

805-001G8 | English for Pronunciation 2 (2)-0-4
805-004G8 | English for Job Application 2 (2)-0-4
810-071G7 | Sustainable Future 2 (2)-0-4

801-108 Economics for Business 3 (3)-0-6

801-109 Digital Technology for Business Application 3 (2)-2-5

802-114 Module: Room Division for Hotel Operations 5 (4)-2-9

802-115 Event and MICE Business 2 (2)-0-4

802-116 Fundamentals for Health and Wellness Business 2 (2)-0-4

Total 21 (19)-4-40
Academic year 2026
Year Il
Semester |
Credits: lecture-
Subject ID. Subject Name Credits
practice-self study

810-002G8 | Social Psychology 2 (2)-0-4

801-222 Module: Business Finance and Accounting 5 (4)-2-9

801-223 Module: Marketing and Consumer Insights in a 5 (@)-2-9

Dynamic World

812-xxx English Language Course | 3 (3)-0-6
Strategic Hotel and Event Management

818-202 | Social Events and Wedding Planning 3 (3)-0-6
Gastronomic and Restaurant Entrepreneurship

818-205 Knowledge of Beverage and Mixology 3 (2)-2-5

Total 18 X-Y-Z

#1N 8




Academic year 2026

Year Il
Semester Il
Credits: lecture-
Subject ID. Subject Name Credits
practice-self study
818-250 Practical Training 6 0-36-0
Total 6 0-36-0
Academic year 2027
Year Il
Semester |
Credits: lecture-
Subject ID. Subject Name Credits _
practice-self study
810-021G2B | Keys to Success 2 (2)-0-4
810-033G3 | Innovative Thinking in Business 2 (2)-0-4
Module: Leadership and People Management in a
801-320 5 (4)-2-9
Global Context
818-322 Service Quality Management and Auditing 2 (2)-0-4
XXX=XXX Free Elective | 3 X=X-X
Strategic Hotel and Event Management
818-308 Sales and Revenue Management 3 (3)-0-6
Strategic Management and Sustainability for
818-317 3 (3)-0-6
International Hotel Business
Gastronomic and Restaurant Entrepreneurship
818-325 Module: Food and Beverage Operations 5 (3)-4-8
Total 19/20 X-Y-Z

#1119




Academic year 2027

Year Il
Semester Il
Credits: lecture-
Subject ID. Subject Name Credits
practice-self study
801-321 Research and Innovation for Hotel and Tourism 3 (3)-0-6
812-xxx English Language Course I 3 (3)-0-6
818-344 Cooperative Education Preparation 1 0-3-0
PSU Volunteer and Sustainable Development
980-061G6 2 (2)-0-4
Goals
XXX=XXX Major Elective Courses 6 X-X-X
Strategic Hotel and Event Management
Module: Facility Management for Hotels and Event
818-318 5 (2)-4-9
Venues
Gastronomic and Restaurant Entrepreneurship
818-326 Module: International Culinary and Nutrition 5 (2)-4-9
Total 20 X-Y-Z
Academic year 2027
Year Il
Summer Semester
Credits: lecture-
Subject ID. Subject Name Credits
practice-self study
XXX=XXX Foreign Language | 3 (3)-0-6
XXX=XXX Foreign Language Il 3 (3)-0-6
Choose one elective major course.
818-209 Chinese Tourist Behaviors 3 (3)-0-6
818-210 ASEAN Tourist Behaviors 3 (3)-0-6
Total 9 (9)-0-18

#1110




Academic year 2028

Year IV
Semester |
Subject ID. Subject Name Credits Credits: lecture-
practice-self study
XXX-XXX Free Elective Il 3 X-X-X
Strategic Hotel and Event Management
818-319 Module: Event Operations and Innovation Project 5 (4)-2-9
818.324 Social Media and Digital Marketing for Hotels and 0 (2)-0-4
Events
Gastronomic and Restaurant Entrepreneurship
818-327 Module: Restaurant Entrepreneurship Project 5 (4)-2-9
818-328 Creative Phuket Gastronomy 3 (2)-2-5
Total 10/11 X-Y-Z
Academic year 2028
Year IV
Semester I
Subject ID. Subject Name Credits Credits: lecture-
practice-self study
818-451 Co-operative Studies
or 6 0-36-0
818-452 Study Abroad Program
Total 6 0-36-0
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Aasu1es1e3En dnsuindnunsia 68 wuAul

Course Description for Student ID 68 onwards.

nangmsusnsgsiadadin anandminmsdamslsausuuiunad Baus wazdnmaiag

(MangRIUIUEF)

Bachelor of Business Administration Program in International Hotel, Event and Restaurant

Management (International Program)

A3 Anwiiall (General Education Courses)

GE1

GE2

GE2A

GE2B

GE3

mmuazmsﬁﬂms

Language and Communication

wIARNIHa NS nsUszgnAnanAIwI NG viannauiiansdaasfidanndag
AuuIun

Communication concepts; applying English or other languages principles to

communicate in accordance with relevant contexts

MINRUIANUAA

Development of Thought

MsARLBIRTINZRAZHILAY

Logical and Numerical Reasoning

maieseidayaiiaafuayulandilgni ansssyilyminazaaunuiiiadanisilam
UURRNALTIUssan®

Formulating problems through data analysis; problem identification and

evidence-based problem solving

nsAALdasEuL
Systematic Thinking
nsAadutuiiunay wauauAa nsRaswn msidumaiunagasiusaziy

Step-wise thinking; mind map; cause and effect analysis

n1sAARUUELSENAUNTST

Entrepreneurial Mindset

JAszhanInuIndaniianaanilania wwrdalunisanaunuiiialdiusanis
Wasuwla nsnuRunnsuduyaaald

Environmental analysis to identify opportunities; ideas for change management

to keep up with current situations; personal financial planning

BN 12



GE4

GE5

GE6

GE7

msldnalulatifdna

Digital Technology in Use
nssauinumaluladifdianazarsauneianisiaans nswmuIULaziney
TIUAU nrINLazasaassunIanAluladiasaumnea ANMUFIIANIGITING

Literacy in digital and information technologies; work improvement and
teamwork skills; laws and ethics in the age of information technology;

academic honesty

qUN1TBVATIN

Holistic Well-being

MINUAFENIILANATIN ATAUAQN N8 3R daAN nsdiusiAunslaauruaas
FamuilamsagsrufuriiunatganuunnftemaInrans

Maintaining holistic well-being, covering physical, mental, and social wellness;

adapting to social changes to live together in pluricultural societies

ﬁmmmsmmazmsﬁmmﬁﬁl’\aﬁu

Public Mind and Sustainable Development

wWAAAN IR ATy n1suAtlanmldaiusaiunisel wuaRanisyidselardldiiu
GOLEY

Sustainable development concepts; solving problems by maximizing benefits

to society

msdsuslAtnAunaimaaslan

Adapting to the World's dynamics

nsldanulavaninuwandanlan n1539eREn1sUSURRaaAkanIEN UK
ANNUIAADY

Global environmental change; addressing problems of environmental change

and adapting to it

w6 e lunaiafnunall unidnendsaiaaiuasund vangaslsulgemuinu

NRIgIUNangnst 2565 tallladauuninfnw s9a 67 (uduld ausagseazidanay

el lunniaminanlaniulddaavddnnisAnwnazuinnssunisisous

(https://gened.psu.ac.th/ge-structure-2567/#)
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ANIAAILANIE (Core Courses)

1) naNIIWUGIUIEEN 24 vlaufim (Professional Foundation Courses)

801-108

\ATugFanfiiagsna 3((3)-0-6)
Economics for Business

nanuanauiAsugmaninaluszduganiauazannia lasdinmeiguasd guniu
ANMNEANEU N1IHER N1sUlaAkaznIIRaIn alalseEfd nsnszansela
wazn133au linsllAnwanniAgsna

Principles and theory of both micro and macro level economics; analyzing the
demand, supply, and elasticity; production; consumption and markets; national
income; income distribution and unemployment; applications of cases in

business sector

NAANEN5ITUSuANs18390 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. afunauuIAANILATEgAaRsluAIAgIRa

2. :7usrufayaniutAsughanadaliniauasidonuainatiniussuu ia
dsgnaunisinawlalugsna

3. AlAsgRanIunsaliAsugialdvuszduganiauazunaia lnalinguiniusiu
LASHGFAERS

4. MineTulafilauaamanuiliAadasiuaniunisainiAsugis

5. iIusINAuaNngnlufiulaataiddseaninn

Students are able to

1. Explain economic concepts within the business sector.

2. Systematically collect both quantitative and qualitative economic data to
inform business decisions.

3. Analyze economic situations from both micro and macro perspectives using
economic theories.

4. Utilize technology to access and acquire knowledge related to economic
situations.

5. Collaborate effectively with team members.
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801-109

Advanaluladiiaissynsliniagsia 3((2)-2-5)
Digital Technology for Business Application

a

AMNINIINquduasinwelfiRzavn1sldinaluladfdnalugsfia unuinzay

wmaluladifdnalugsna Wnwsaruinlavazldinaluladfdna nisussynald
walulatiasaunalunissiusiy ey wazdasizvidanalugsia nasusuld

Q q

ao v

inalulafifanaliidnfunagniniegsia wudansaiaiamlaslfinalulaiadna
\ansdamanugsiaathefiUssdninm

The theoretical knowledge and practical skill of using digital technology in
business; roles of digital technology in business; digital literacy; the
application of information technology for data collection, storage, and analysis
in businesses; aligning digital technology with business strategy; concepts of
creating content using digital technology for business communicating

effectively

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. aduaununmaluladiasaunalugsfasasnissvinviumaanalulanilagdu

2. izqﬂiﬂﬂ'ﬁﬁ"da\j Big Data, Cloud Technology t&ae Business Analytics

3. WAsavfianisUssutanatisadulusunsudssutanamuazailsndnlunis
AAEALasiinnuiayadiniugsna

4. afunauulvunisaanuuunindmiulndeafiie sufesuuuud Aunds uaz
SULUUAIANYS

5. aammmf':amﬁ%ﬂ’aﬁwugm @udaua Tawmas 1aln wazdulys) Ieeldnsaiin
T FaafiiAalumsduaSundndurLazusn1IA1un1sLsnIg

Students are able to

1. Describe the Information Technology role in business and digital media
literacy in today's world.

2. ldentify the benefits of Big Data, Cloud Technology, and Business Analytics.
3. Use processing tools, regarding word processors and spreadsheets in
analyzing and interpreting information for business.

4. Explain graphic design trends for social media including color schemes,
backgrounds, and typography.

5. Design basic digital content (presentation, posters, logos, and website)
based on social media graphics in promoting hospitality products and

services.
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801-222  ga3rn1shiumsieyEniugsna 5((4)-2-9)
Module: Business Finance and Accounting
wraaLiunE Nsdariaulszuianue Aunuaaaiuny laseadaluguuazitasisi
dadiufunuaainnuy wsauddniegsna nasduundssiandaya ssuunisg
autiny@uazaunaaay MsFwIMANFaNTIAIagEUNSNE N13FIMA By ARy
MERN a1 A9ne wazmiunald nsdarinenuneiayisazeuna nMsieses
FUUNNU YT N1FTANITHAUNY N15TIALATBNIUUIZUIA N15ILATIZTAAIAIINAIA
wpdau Madszifiuuuliuanuduailunsaimu nsdi@nwainnAgnaInnIsunis
u3nsuasraniiien
Sources of funding; capital budgeting; cost of capital; capital structure and
financial leverage; business accounting cycle; financial business transactions;
double-entry system and trial balance; preparation of financial statements;
value-added and income tax; interpretation of financial ratio analysis; cost
classification; budgeting and variance analysis; appraisal of financial
investments; applications of cases in hospitality and tourism industry

Naawdn153au3aaYse3dn (Course Learning Outcomes: CLO)

Hi38uaunse
1. afunalaseaduravunaniunulssiansng 9 2augsna
2. Inrn1sautydsuufnassunaaausen1sindyussansig 9
3. AuandayaidesiaafadutiyFuaznisibu
4. ANUIMAUNULATIUUTENIMUNNGIN
5. 4AYINIEIIUNIINITLTY
6. AAMUNAUIENAUNIINIINITLEULAZNITANTY

Students are able to

—

. Explain the financial leverage of funding sources in business.

. Perform the double entry system and trial balance of business transactions.
Calculate the accounting and financial-related numerical figures.

Prepare business costs and budgets.

Prepare business financial reports.

o a ke n

Interpret the financial performance and investment.
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801-223

(Y4

gaIgIN1snatakazaNnNitnlagnAnduanluwainlan 5((4)-2-9)
Module: Marketing and Consumer Insights in a Dynamic World
wuaAANIsTANIsaIARTuaTLazdeiiu uualin woRinssuuazdayaidainaag
anA1 ANuRadN1T AMALda useqale wazdszaunisaiianands wiauia3aialy
mMIAnMILazN1sILATIZA FBnsldiedaniiaidenunimuaziielFinalunisiuiany
Faun1suaziayaidudnaangnAn nswainsalpata N193tATIZAARANLAZNI5US UG
funslasuulasaniawindaunienisnaialuusunzalanfara Ltuaﬂﬁﬁﬁﬁ flu
W AFINTUNITUIHITTANISgNANFUNUS n1sAanadmludi wazdsnisuiilynd
nMuMInaInfanazavgsnalulanilagdu

Concepts of modern and sustainable marketing management; global market
trends and consumer behavior and insights, needs, beliefs, motivations and
expected experiences; data-rich business environment analysis and tools;
disclosure of customer insights in digital age through the use of qualitative
and quantitative methods, tools and analytic techniques grounded in advanced
theoretical perspectives; market conditions forecast, competition analysis;
adaptation to an ever-changing global digitalized market environment; current
business best practices for customer relationship management, marketing

automation and digital marketing solutions for business operations at present

NAaaNaN15L3au520d571879%1 (Course Learning Outcomes: CLO)

NESEUEINNTO

L)

1. ruunuualiy fientggnainnssuuinisluviunlaniifiauiinadasiuns
IAN1IRAIALATAYALZIANgNAILANFIN

2. afunauuIAR nagniniIdanIsnsnataivuaiawazdefiu waznisdanisdaya
\Budngnénfifinnusiasmauagiugrunmeimussaniuanseduluuunlanilagiu
3. nradauLUiiaausahuuAladlgniuazliulgens nsuinisnisnana
uaggnénfifinduiiinaanuuuuuiAngaalnivaziufiafuanuiimaniagana

4. saiezauila inaflauazuwrAninaluladidmiunisdnnistayaiiodngnén way
mMina1ndnluld Wan1siliauauiAanagsialng 9

5. Uszynaliassanussagsialuaniunisalsng q MiRerdaedunisiansnainatin

flutiuuazandzavgnan

Students are able to

1. Classify the different hospitality industry trends and challenges in the global
digitalized context that are deemed relevant for successful marketing

management and customer insights for the business operations.
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801-320

2. Demonstrate core knowledge of modern, sustainable marketing concepts
and strategies and customer insights management based on consumers’
demands from various cultural background in the current global context.

3. Examine business practices and strategies regarding customer insights and
marketing management for formulating new business ideas and cope with
potential business challenges.

4 . ldentify different essential tools, techniques, information technology and
marketing automation for obtaining new customer insight to present innovative
business ideas.

5 . Display moral and ethics to specific situations regarding sustainable

marketing management and customer rights.

PATnzgdILarnIsiansyAansluuunlan 5((4)-2-9)
Module: Leadership and People Management in a Global Context

nudanuiiugin vaueanuiugin dnvuziazwginssuaauginffiussdniaw
wuUFiaElunsdugurluguuanidanisnisuins suuuunisiaasuazaudin
meravgirfiduuuuageiid n13ANITANNNAINNATEIENYAAINT N1TINIUAY

o w [

n1adAU m‘mmﬁan ANSHNAUINULASWEIUN ﬂ’]iLﬁU%ﬂH”lWﬁﬂ\ﬂ"lu LLU’Jﬁﬂﬂ’]‘Jﬁ%’]\ﬂ
fiu nouFuaunisfaassenineimusssuuaznisuszgnililunisiaassayananay
msdaasiudasmuuuasuladiuauiifipindanainnats nsdanismnudaut
TuavAnsNITUSATUIUNTIR

Leadership theories; effective leadership skills, traits and behaviors; leadership
practices in hospitality management perspective; communication styles and
challenges of exemplary leaders; workforce diversity management: human
resources planning, selection, training and development, separating and
retaining employees; team building concepts; intercultural communication and
its application in face-to-face and online communication with people from

diverse backgrounds; conflict management in the international hospitality

organisations

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. a%mmquﬁmaxéﬂﬂLLammﬂﬁﬂ’muqmmmssumw‘%mmaznﬂﬂiamL“?im

2. aBunauNININIsHaasssndneTausssutanuuaauladuazuuusasafasening
Aufifigindanainnans

3. UszgnauuIAANIsIANIINSNEINIYAAalUMItATIzAYssL ANl LAz Laue
wuamumsuAlalugsfianisuinisuaznisriaviiien
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Students are able to

1. Explain the leadership theories and its practices in the hospitality and
tourism industry.

2. Describe the application of intercultural communication both in face-to-face
and online with people from diverse backgrounds.

3. Apply the concepts of HRM to analyze scenario/case problems and propose

possible solutions in hospitality and tourism business.

801-321 3duuasuimnssutiianislseusuuaznisraudian 3((3)-0-6)
Research and Innovation for Hotel and Tourism
wAn ANNdIA 38n153delugsfa nsuinisuaznisriaaifian 3uiGenaninuas
@ad3una nrsnnuailynt 2auann1side nsaanuuuseiiauddide nsninue
nauiszaIng Magusaadie nsiudaya n1s3tATzAkaznistszulanalasldnan
a0R n1saflsnora nistauasuInIenisriidTeluauianLaznislssynfIsn1sady
Lﬁaﬁ’mmuimnssu’tuqsﬁamsu‘%mmazmivia\aL‘?im
Concepts, importance and techniques of business, hospitality and tourism
research; quantitative and qualitative research; problem identification and
definition; research design; population and sampling; data collection;
statistical analysis; future research implications and application of research for

innovation in hospitality and tourism

NAANEN5ITUSuANs18370 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. afuanannisnisafiunisnuidauazasAlsenauaananuide

]
acd ad [

2. Jipnzidayalgunarnafinnaqdan
3. Anfunsnisafifeadasiugsia malsunsunaznavaaiilen
4. dnduadatdualAsiI UL LALINLNUIIL AIANT WA 1
5. UtRmunanasseussninmaddnlunyud
Students are able to
1. Explain key principles of conducting research and elements of research
design.
2. Analyze primary data by using relevant statistical and data analysis
techniques and program.
3. Produce research projects that are related to business, hospitality and
tourism industries.
4. Present research ideas, research proposal and report in English.

5. Follow ethics in social science research when conducting research project.
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2) naNITILAWIE 74 NUefR (Specialization Professional Courses)
2.1)nqu3ran1zduA 19 nuefim (Compulsory Professional Courses)
802-110  mslsuusnuaznisvianidieadaudu 2((2)-0-4)
Introduction to Hotel and Tourism
wurllinuazfiAniugnainnssy avAdsenavluniswmuinisiaadianlflseay
ANENSY NARS TNV aafiny n1sudmsuazdnualiansilantAy AMTNTINYaY
AREIMNITUTIINITH N1TA N HUIURHUNAAUSUdIUnTILasLNUNLUTNY N9
Fnduuduaimsuazialauin aluasgsadeduidiuganiw Tud 20as3inaag
Nufivanfisn n1siiAsevunderanifian nssfinaugsAaifinauasdauny
Fminalusunsunisviagiien
Industry trends and directions; components of successful tourism
development; tourism products; hospitality and its distinctive characteristics;
overview of hotel industry; front office and housekeeping operations; food and
beverage operations; spa and wellness; MICE, Tourism Area Life Cycle;
destination analysis; tour operators and travel agents

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

Hi38uaunse
1. afiussdairunisalilegiuansgsianisuinisuasriaaifiasnaznansznuvaly
SEAUL R WAZUIUILNB

2. afungAnud A uazasAlsznauaasgsnanIsusNMIsLaznNIsTiauLfian

'
a o W [

3. szyaAdIuNd1AY wianunumniinlugsnanisuinisuasn1sriaginen

'
a1 ]

4. adunailadufidunansenusagsfianisuinisuazniaaaifiaalaaldiaiaviiad
LANNCHN

Students are able to
1. Discuss the current situation of the local and international tourism &
hospitality industry with its impacts nationwide and worldwide.
2. Explain the importance and components of the hospitality and tourism
industry.
3. Identify key sectors and their roles in the hospitality and tourism industry.
4. Explain the factors which impact the industry performance by using

appropriate tools.
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802-111

msasiiaudu 2((1)-2-3)
Basic Culinary

o/ d ad

wualduzagainisluilegiiu TasvadvasAnsununasy AAw 38n15Usznauainis

a

\inusiu ip3avfiauazginsal nnsfuuininuaznisin Smadvainis mnuiaaads
wazgEIAu1aaIns ANlaaaftaaaiasATy SIUTINITHATARENITLATENAINNT
Uszianeg

Current food trends; kitchen organizational structure; terminology; basic
cooking methods; tools and equipment; weighing and measuring; ingredients;
food safety and sanitation; kitchen safety; preparation skills for various food

varieties

NAANENSLTUSUANs183%0 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. afunalaseainnasn1sdnaiinasssyuuiliuamisluilagliu

2. s2133misznaua1ms nafla Awrawiz uaznstanlefigniasinanzay

3. \Fanlfip3auiiauazgunsniniatainuneau

4. Usgnausimainainnans

5. UftiAinunannisusznauainismiuninsgruautaaasalufivinauuazgn
quanuoe

Students are able to

802-112

1. Explain the structure and organization of kitchen and identify current food
trends.

2 . Identify various cooking methods, techniques, terminology and proper
measuring.

3. Select appropriate tools and equipment handling.

4. Produce a variety of foods.

5. Comply with food safety standard in kitchen and food production.

mMsu3n1samIuaziAdaay 2((2)-0-4)
Food and Beverage Service

wurAadavduAnafusualingsha malulad TaseaduavdAnTnauununaimisuas
wp3aufn AnNfiRefuLATasAnfifiuazlidiunanuacuaanagad AAwLAEaAY
2MMsuaziA3aeAN AuauTRzaewTnuuuing qraunsdy mnulaands ganiiuna
gunsaiuaziadaviialufasainisuazund AusiAaafusanisaInis suuuuns
Wusn1s nsdamsiiadaeBan maduabunamg madanlasuaziunaunisusnig
21MILatiA3auAY AnfinuemInauLATauAN
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Concepts and principles of food and beverage business trends, technology,
food and beverage organization, alcohol; non-alcoholic; food and beverage
terminologies; service personnel and qualifications, hygiene, safety, sanitation,
restaurant and bar equipment and tools, menu and product knowledge; service
styles; handling customer complaints; upselling skills; food and beverage
service linkage and procedures, applications; mixology practice

NAANEN5ITUSuANs18390 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. aduswwrAatiagsuiaafuuullingsia inaluladl TasuadvavAnsaagwnun

ANMITHAZLASAAN

st}

2. wiauandszianaavguniaiuazaalfluviaainis 115 waziplavaudfiuazla
daunduaaLaanagaa ‘nuﬁg\jmwﬂaamﬁﬂuazqwamﬁﬂiumsﬁﬂmu
3. asunsdunaunslivinisluiasaimslfatnagniiag
4. §am3aunsilninusUfiRnisnaniadaviu

Students are able to
1. Explain the principles of food and beverage business trends, technology,
and organization.
2. Classify restaurant and bar equipment, alcoholic, non-alcoholic, food and
beverage terminologies, and restaurant safety and hygiene at work.
3. Describe the food and beverage operation procedures.

4. Prepare the basic knowledge of mixology practice.
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802-113

mMsusmanuuing 2((2)-0-4)
Thai Hospitality

Uszifmanizaaniswmuinislsausuludszinalng wwifn o1y waznUanwMy
aavaNudunauaznisusnisuuung 3ausns ANNEIALATNaNIENUNNFIAN
AsrgAa Tmuassy wazA1aun Tunitswmuinisiiusnisuuulng Usziiuunas
wualsAzadunisudnsuuulng lanauazanusinnielunissaaunsnaaudy
Inglugmannssulsausunaznisianien

History of hotel development in Thailand; concepts, definitions and
characteristics of Thainess and Thai hospitality; service-mindedness; social,
economic, cultural and religious significance and impacts in developing Thai
hospitality; issues and trends regarding to the Thai hospitality; opportunities

and challenges in implementing Thainess in the hotel and tourism industry

NAANEN5LTUSuANs18370 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. adunadszdAnswmuinislsuusuludssinalne

2. fenumnanuidulnawaznisidusnsuuulna

3. STYNANTENUNFIAN LATHFAD TRUIIIN KAZAIFUIINNITRRIUINITIALZNS
wuulng

4. afdsedszian wwaldy lanid wazAlauvinnigaaenisirusnisuuuinaly
qmmﬁnisﬂi\miuLLazmsvia\jLﬁm

Students are able to

1. Explain the history of hotel development in Thailand.

2. Define Thainess and Thai hospitality.

3. Identify social, economic, cultural, and religious impacts from the
development of Thai hospitality.

4. Discuss issues, trends, opportunities and challenges of Thai hospitality in

the hotel and tourism industry.
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802-114  ga3znisaALiumuuaunfaswnadmiulsunsy 5((4)-2-9)
Module: Room Division for Hotel Operations
amsulaseasaasAnslugsfialsousy Taseadreda®aewn unumuazniinfizag
LNUNFAAUTUEIUNET NT2UAUNITADIRINA NIZTUIUNTANNZLTaUEIARTUNITLAINN
nszuaunsLieaanaindiin viulidiuniii viuduisanuszanLiLangiwn
nsdan1sA13anday n1sdan1sTaldvanin nifivasunuinaasununwsitne n1s
I1AMNFEZAIARAINN NITUIAITIANITUNUALNUTLIU N1FTANITAUATIAYAGY AU
Uaaafaluununuding nszuINn1stnIn NIANLEIRINN
Overview of hotel organizational structure; rooms division structure; functions
and roles of the hotel front office department; reservation process; check-in
process; check-out process; front office cashiering; in-house services;
handling guest complaints; yield management; functions and roles of the
housekeeping department; guestroom cleaning process; organization of
housekeeping department; inventory management; safety and security, laundry
operations; room decorations

Naawdn153uu3aaYse3d (Course Learning Outcomes: CLO)

Hi38uaunse
1. adunalaseaduauAnslugsialausy wazuuunsng <
2. sryunumniininazaudAyaasuaunsausudruntnazununuitiiu niay
FUAUIUEA ) TuurUn
3. UftiRn1saunsidaudniunisidinnn nsudvaanainfinn n1ssanisAfaaideu
mMsrANuazaaiasRnuaziufidaunats Mmsanusmikaein uasay
4. Wszuumaufamas wansufifeusie « ffaaday

Students are able to
1. Explain the hotel organizational structure and all departments included.
2. ldentify the roles and responsibilities of front office department and
housekeeping department, and key positions under these two departments.
3. Perform check-in, check-out, handling guest complaints, guestroom and
public area cleaning, room decorations, and etc.

4. Use the computerized system to operate all the relevant tasks.
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802-115 gsnadLausuaslud 2((2)-0-4)
Event and MICE Business
puAlsEnauaavdIINANINgIAa Ustianaavdiaue 1du vulsegn n1svaaifienide
5938 nsdszguanialug viunaasduan (lud) dssianzasianssudnuaniadiny
AUy EagRavnITLALuATTlusERuT AuazuIunmE unuinaaediiduls
FulFelun sty FnEsenIsLasiumaunISILHUAILA 9 SauBun1ssanis
puladafing n1smann AsUHURNT wasnsUslAUKAN1ITRUELIUR
Components of event industry; types of business events including meeting,
incentive travel, convention and exhibition (MICE); types of social events;
importance of the event industry at both national and international level;
functions of key players in the industry; specific skills and steps required in
event planning including logistics, marketing, operations and evaluation of

event management

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. YNAUALUIAANTTAIN wastaiauanuiaafunsdanudnudiiiunwmsungu
atdA
2. afunandnnisuazwuilfiilunsdnfanssududatuaineassa
3. iusmsugaulFalunsufiRoulusnimuindauiidanunainnatania
TRAIUTIIN
4, ﬂ%‘l_lﬂf;lLLu’JIﬁﬁJﬂﬁ]ﬁ;ﬁuLLatmnﬂﬁ]ﬂaﬂqmﬁﬂ‘ﬁﬂiiuﬁnuﬁ maamummiuaz
nanN1sluNITAL VNI AU

Students are able to
1. Present an event concept and proposal in English.
2. Describe principles and practices in creative event operations.
3. Describe current and future trends in event industry, and knowledge and
principles of event operations.
4. Work well with others in performing multiple tasks in multicultural

environment.
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802-116 n'lsri‘fmn'liqiﬁmﬁaqzlmwLfl"a\aﬁu 2((2)-0-4)

Fundamentals for Health and Wellness Business
wurAadavduiisafuganinnazn1sdaldduganIn qannunazn1sdLETLFanW
WUUYTNINITHAZFEAINLUUANATIN LU THNAITAUASN 2NN LAZN T LESH
gunw gsnafidr A lugnannnssugannuaznisdaaiuganwuatlanianiegsia
Tumsviauiiieaaganinuazn1sdeLdiugann

Basic concepts of health and wellness; integrative and holistic approaches to
health and wellness; health and wellness trends; key businesses in the health

and wellness industry and their opportunities in health and wellness tourism

NAANEN5LTUSUAI18370 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. 2FUNEULWIAALTANAULAZLUINIIAITYTINITINDFEAN
2. afunaswllumsguaguanuazngugsiandAgluanaInnIsuLvagaaIn
3. szylanmazavgsnatvaguninlugnavingsun1snagiie L daguaIn

Students are able to

818-322

1. Explain the basic concepts and the integrative approaches to health and
wellness.
2. Describe trends and key businesses in the health and wellness industry.

3. Identify business opportunities in health and wellness tourism industry.

A3AANITAMIAINNNTUINISRAENSATIAUSELEIU 2((2)-0-4)
Service Quality Management and Auditing

NOHYNIANNINNITUIAT é’ﬂwmzﬁLtﬁﬁl%\ma\fln’l'su%n’lil,l,azﬂ';'mﬁ']ﬁ’ty’aa\flms
u3n1g Aadnla waznisademnuyniufugnAl nannisuasiunaunisuinig
AMIATWATTUENNT LU M3sutlsedu n1su3ns msu3nnsfiianann 8msfiusann
MIU3MIRANa1a tA3auflatRmAIn NsusnTLaiinaWmuIAMAIWAITLEANS
nsdszfiupsadgaunanInnsusnIsuasnislszynaldiugsianisuins

Service quality theories; nature of service and its importance; understanding
and engaging customers; principles and processes of service quality
management such as service guarantee, service failure and service recovery;
service quality measurement; analysis methods to identify root causes of
problems; tools used for service quality improvement; service quality audit and

its application to the service business
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NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. 5UNIEAMNUANFIITEHINIANNTNE BT RN U UATAMAINAITUINNS

2. afunaguuunianguinisuinisiiaunsath luugdaldlugsianisusnng

3. a15anslindnnns nsruIums waziedauiislunsiauazdinnsaaninnisuinng
wazn1s Ussgnaldiuningmaannssun1susngg

4. #ERIEMamampiuiaseaaailgm

5. uaAvduRaY NITUIUNNIRTIRFaUAMNHIRaTuIAauRMAIMNITUSN1slugsAa

N15U3N1T

Students are able to

812-111

v 4

1. Explain the differences between product quality and service quality.

2. Explain the service quality model or theory in any types of service business.
3. Demonstrate the use of the service principles, processes and tools in
measuring / managing service quality and the applications to hospitality
industry.

4. Demonstrate the way to find real root causes of the problems.

5. Show the process of quality audit to drive service quality in service

business as a whole.

2.2)ngudraniziaan 12 vuaufim (Elective Professional Courses)

2.2.1) Amawdungwitaniuaiin 6 nuaafs

(Foreign Language for Professional Courses)
mmé’\mqmﬁamiauﬂmdﬂﬁ%’umsu‘%msuazmsﬁaaLﬁﬂ'a 3((3)-0-6)
Conversational English for Hospitality and Tourism
‘LI‘YIET‘LI‘V]‘H’]Ll,azm‘swuﬂﬁLﬁﬂ%ﬁﬂ\iﬁﬂﬂ’]‘m%ﬂ’]iLLaZﬂ’]‘J‘Yl'a\jLﬁﬂ’a nsENAITNALAENITHY
fyjuitiupruiinlaauusssuilaunteduanaaunguinvaiiian n1safulauazls
#ayainviaaifiannyuuavaafunuuivnvianfaauaswiinaiulsousy
Dialogue and conversation related to hospitality and tourism; speaking and
listening practice focused on understanding the social customs of information
tourists; explaining and giving tourist information from the perspective of a

tour agent staff and hotel staff

NAaNaN13L38u520d51879%1 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. Mvinwen1sdaasnmdunguianisvagian
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2. #oaslinauflinunzandnsuaniunisaindeansuidizasnim saudens
HoanImeTmuesTH
3. Faasinuensyanaznisiuattuiule

Students are able to
1. Apply communicative functions in tourism contexts.
2. Interact with international tourists appropriately in various social
circumstances, including cultural communication.

3. Communicate with confidence in speaking and listening.

812-312 mwavnqudvizinisainsuaiunaziiau 3((3)-0-6)
Academic English for Reading and Writing
muﬁmwﬂuﬁ’nmmsdmLLazﬂﬂiLﬁﬂummé’\mqw nsaminlaunanuialluag
UNANNIZINITAUINNY N1TATUITIUNITN NI NUAZNITAEUN AN G LT
Jrms Wathanlfludeizns nsidsusedanazussanynsy
Reinforcement of reading and writing skills; development of understanding
general articles and simple academic articles; reading literature; crafting and
writing academic English; in order to use in academic contexts; citation and
bibliography

v 4

NAaNaN15L38u520d51879%1 (Course Learning Outcomes: CLO)

Hi38uaunse
1. Sianghuazagilannuddyaasunanuilluazunanyizmnisagiadne
2. \inuunAnuialuuazunmnuizinmsattainaldatnagnsiaenundnlaansel
3. \daud1vdauazussanynsulagnmag
4. MdwalulatlunsduAuiayaanunaasig <

Students are able to
1. Analyze and summarize the significance of general articles and simple
academic articles.
2. Write general and academic articles grammatically.

3. Write accurate citations and bibliography.

4. Utilize technology to retrieve information from various sources.
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812-316

3aNANNNSaNdnsunisdaunda 3((3)-0-6)
TOEIC Preparation

N1TLATENANUNTANFIMNTUNIINATAUNIEIAIN O (TOEIC) WiansFaanssedu
urngAuAvnAnw 35n1sdaansiianisfauiniundangquattagnsiaasas
RUUNAFAULANIZLAZNITHNU B Usznaudaanisilawasnissruainuiuniiianizas
TOEIC nsnunauuazindunanliannsalzauniwdangy AANALALINHEAIS
Foansaly

Preparation for the Test of English for International Communication (TOEIC) for
students; active communicative approach to learning English with practice
tests including the listening and the reading components; review and practice

of English grammar, vocabulary, and general communication skills

NAANEN5ITUSuANs1830 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. adunalATuas N19lEan wazAzLUNAaNN13dal TOEIC
2. UsegnsinaianisvirdadaufiSawluduisaunnlilunisaau TOEIC 234

Students are able to

812-412

1. Explain the structure, timing, and scoring of the TOEIC exam.

2. Apply test-taking techniques learnt in class to the actual TOEIC exam.

mwndunqugIiatuge 3((3)-0-6)
Advanced Business English

AFANT d1uau LtazgﬂLL‘I_l‘LIﬂ’liL"’ZI'FJuﬁm‘Hu'mﬁqiﬁaLL‘Ll‘LlLﬂuﬂ'lﬁn’l'SLLazlsiLﬂuﬂ'lﬂn’ls
ﬂ']il,"’iiﬂuaﬂﬁu'mqiﬁa aﬂﬁmﬂaa‘umuﬁagaLtazaﬂ‘nuﬂﬂmaunﬁu AARULTDILTEIU
LAZAAMUIAAAUTUADZAIIZUU AAANILAUATIBFUATLAZUINIT AARN LT Y
AARUEUTANANUEUR aarNBLFAIANLEE]D AAAUNELTAIANUAAUAN WAL
AARUTLUFATANNAD TN

Vocabulary, expressions, and styles of both formal and informal business
correspondence; writing business letters; inquiry and reply letters; claim and
adjustment letters; sales letter and invitations; congratulations letter;

condolences letter; appreciation letter; apology letter

NaaNan15L38u32095183%1 (Course Learning Outcomes: CLO)

HL3EUau190

1. apdAnwrnazawaudugelunisdadsnaziaseIniegsne
2. afuralasuainglunisidauaanunaniegsialugduuusg 9
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3. Wanaanunalanaunagsnalugduuusg q lagnaavminlasaaiunasnan
Tennsalnwdungw.

4. aguifiamunasaanunannagshalusiuuusing |

5. afunadamissrdalunisidenaanananiegane

Students are able to

1. Memorize advanced vocabulary and idioms in business communication and
negotiation.

2. Explain the structure of writing business letters in various formats.

3. Write business correspondence in various formats correctly, following the
structure and grammar rules of the English language.

4. Summarize the content of business letters in various formats.

5. Explain the precautions in writing a business letter.

2.2.2) mmsialszmAiy q WiauuanEn 6 nuauAn (Foreign Language

Courses)

211134 (Chinese Language)

812-201

Y4

mMsauNuINEIuLiiantsusnsuaznsYiaaifien 3((3)-0-6)
Chinese Conversation for Hospitality and Tourism

A1ANT 28 LLMU%HNﬂ‘Lﬂﬁ'«S'}Lﬂuﬁﬁﬂzfuqmm‘ﬁniiunﬂiﬁa\uﬁmuaﬂ‘muiu
n13¥An13n1sfiEY nsdan1sanenistiu nrsdrsaesiaein viudausudiunia
U v1uL3nITaInsLasiaiavAnluiaawn AnmanAis gsnadduazanu
UINTFUNIN

Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,
reception, housekeeping, room service, restaurants, spas and wellness

business

NAANaN13L38U520d571879%1 (Course Learning Outcomes: CLO)

NLSEUEINNTO

U

1. andrAdwnuazduunniuianiulunsdamstudnrianiien wasgi
\Aeadiavlugpannssuninisuinisuaznisriaaiiien

2. daaslanlinrmiuiugiulunmsasununduindaniierlugaruniseifirnuald
3. afunaduAILazuSNsg o wadhraafisaiunwnduls

Students are able to

1. Memorize the essential Chinese vocabulary and phrases for communicating

with tourists and individuals involved in the hospitality and tourism.
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812-202

2. Communicate with tourists using basic Chinese language in predetermined
situations.

3. Explain various products and services to tourists in Chinese.

awFudmiumsiamsgsia 3((3)-0-6)
Chinese for Business Communication

AANT dudu uazgldstlaafiiRaadaufugsfanielsianiunisaisie 9 nsidau
LazauLanmIRugIUNIegana aud tufinudadau nsas aanunadiinnsafing
LazsILEY 7 AELULFNIN FmusssuduiiavdunasdufinasAdulunisiasen
Ngsna

Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and
short reports; polite expressions; basic Chinese cultural and considerations for

business negotiations

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. andrAdwnuazdnunuiuidniivlunisdaaislugsia

2. ldmauntagsnalaaldanmduluaaiunisalsne o Wiuduiinuduoidou nsans
aavaneBiinnsadng uassaeudu I

3. wanuANNRsERTinAatmusTsuIuLardeiAsivlunisiasaniegsia

Students are able to

adang

1. Memorize the essential Chinese vocabulary and idioms for business
communication.

2. Respond to business inquiries using the Chinese language in various
situation through memos, facsimiles, emails, and short reports.

3. Demonstrate appropriate Chinese cultural awareness and protocol in

business conversations.

(Malay Language)

812-212

msauﬂmmmumqLﬁ'amsu“imiuazn'ﬁﬁaaL°?'if_|'a 3((3)-0-6)
Malay Conversation for Hospitality and Tourism

ANANT 28 LLazUﬂauﬂmﬁﬁwLﬂuﬁm%uqmmﬁnﬁumﬂiaaLﬁﬂmaziwmu
N139AN1INNTETEY N133ANIsaEn1sTiu n1sdrsaariaewn vudausudiuniii
U v1uLInITaInIsLasiAiauAnluiaawn AnmanAis gsnadduazanu
UINTFUNN
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Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,
reception, housekeeping, room service, restaurants, spas and wellness

business

NAANEN5ITUSuANs183%0 (Course Learning Outcomes: CLO)

{L3HUaH150

1. apdrAdwiLazduunmmuagfisuivlunmsfaastuinvaoion uazgh
\AendadlugnannIsunisnsuinmsLaznisrianiien

2. damslasldamuargiugrulunsaunuduinrasfisdluaniuniseifdimun
[0}

3. afunsFuAILAzUINSEN 9 wnidnraadiaadunwnanela

Students are able to

812-213

1. Memorize the essential Malay vocabulary and phrases for communicating
with tourists and individuals involved in the hospitality and tourism.

2. Communicate with tourists using basic Malay language in predetermined
situations.

3. Explain various products and services to tourists in Malay.

aMwuagdmiunsiassgana 3((3)-0-6)
Malay for Business Communication

AANT dudu uazglidstlaafiiiaadaufugsfanialsianiunisaisie 9 n1sidau
LazaulanaIRugIUnIegana aud tufinudadau nsas aanunadidnnsafing
LaEsEuAN 9 AELuugan YmussannatgiaeduuazFefiaaadfinlunis
1239119530

Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and
short reports; polite expressions; basic Malay cultural and considerations for

business negotiations

NaaWin15138u3209518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. andrAdwnuazduunmuagiisiiulunisfaanslugsia

2. Tamaunnugsialagldnwuangludaiunisalsing 9 iutduiinududau Insas
aananadiinnsafing wasneanudy I

3. wanuANRsEAnAaRusTINNMg LarAeTimIsAilalunsiasaInagsia

Students are able to
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1. Memorize the essential Malay vocabulary and idioms for business
communication.

2. Respond to business inquiries using the Malay language in various situation
through memos, facsimiles, emails, and short reports.

3. Demonstrate appropriate Malay cultural awareness and protocol in business

conversations.

Mdulalide (Indonesian Language)

812-214

Y4

msaunuimmnauladiFaiianisudmsuaznisranifias 3((3)-0-6)
Indonesian Conversation for Hospitality and Tourism

AIANT 28 Ll,az‘l_mauﬂuﬂ‘ﬁaj’ﬂL‘ﬂuﬁﬁﬂ%“uqmm‘ﬁﬂiiuﬂﬂiﬁa\uﬁmuaﬂ‘s\miu
n13¥An13n1sAiEY nMsdan1saenistiu nrsdrsaesiaein viudausudiunia
MUY v1uL3nITaInisLasiAiavAnlutaawn AnmanAis gsnadduazanu
UINTFUNIN

Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,
reception, housekeeping, room service, restaurants, spas and wellness

business

NAaNaN15L3aU52ad51873%1 (Course Learning Outcomes: CLO)

NLSEUEINNTD

L)

1. apdAdwnuazduunmnaulaididefisidulunmsfaassuinraaio uazgd
\Aeadiaslugpannssuninisuinisuaznisriaaiiien

2. daaslaslininduladidefugiulunsaunududnraadisslusaiuniseld
Amuala

3. afunaFuALazuInIss 9 undnvagianiuawdulaidiZalsa

Students are able to

1. Memorize the essential Indonesian vocabulary and phrases for
communicating with tourists and individuals involved in the hospitality and
tourism.

2. Communicate with tourists using basic Indonesian language in
predetermined situations.

3. Explain various products and services to tourists in Indonesian.
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812-215 mwaulafiiFadiniunsdaasgsna 3((3)-0-6)
Indonesian for Business Communication
AAWT duau wazgldstlaafiiRaadaudugsfanielfianunisalsne q nsidau
uazdulanaIRugIunIegsna laud dufinudadou nsms aanunadidnnsafing
LaTTIBeIUdY 9 Awuuugan Smustandulaiidaidavdunazieiinasdniilu
N151239I1M9FIN
Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and
short reports; polite expressions; basic Indonesian cultural and considerations
for business negotiations

NAANEN5LTHUSUAI18370 (Course Learning Outcomes: CLO)

HL3EUaN190
1. apdmmisazdrwiunimaulafidansndulunisiaaislugsia
2. ldmauniugsnalaaldniwduladidaluaaiunisalsne q duduiinuduiau

Insans aananadiannsaiing wazsneanudy

'
a o

3. wanuAuRsErtinsatmusssuduladifauaziufinrsAniolunisiasamugana
Students are able to

1. Memorize the essential Indonesian vocabulary and idioms for business

communication.

2. Respond to business inquiries using the Indonesian language in various

situation through memos, facsimiles, emails, and short reports.

3 . Demonstrate appropriate Indonesian cultural awareness and protocol in

business conversations.
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818-202

v 4

2.3)nqu3r1Lan 30 vuaefiin (Major Courses)
2.3.1) AmantivAy 21 nuaafs
2.3.1.1) ArnaniuAu n1sdamsidanagnanisisausuuazdious
(Strategic Hotel and Event Management)
ANTINIUNUTANITNUBLIUA BT IAN WAL L WA 3((3)-0-6)
Social Events and Wedding Planning
WWIAA ATENN WazauAUsSENAaULadAANTTHNUFIANLATITULATIIY A1TINILHY
ANTTUINUAIALLALITULBNITUY NITATAUALUIAALAZAITANLEY NITATTURN Y
suUssNaILazNISAALEanUSENTiNB A uAIMSaUSNS N1stuasiasuidaufingg
A1e N1 AN a0 1UATANINLATNITUSAITIY N1TTAYIIRRNEITEIRAZNITUSHIS
§an1sAnu e n1sdarnduawasngsndeu nsdadanwaznissnfiveudag
Ve wurltunasdssifusanaiafiifaafasdunisdafianssuoudnnuazanu
WHIINY
Concepts, definitions and components of social events and wedding; planning
of social events and weddings; theme and decoration; budget and suppliers;
etiquette and protocol; venue selection and management; contingencies plans
and risk management; contracts and regulations; event rehearsal and
execution; trends and contemporary issues related to social events and

weddings management

NaaWaN19L38u52a9518371 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. a3UNEUUIAA AMNRUY LAZAIALIZNAUZANIUAIANLATITULANIY
2. a3UN8aIAUIZNAULDINITINULNUITUHIANLASITULFIIY
3. lEUALNIAANITIAIUFIANKATIIUNLATINTAEYTUINITAMNI N U luT NS Y

Students are able to

818-308

1. Explain concepts, definitions and components of social events and
wedding.

2. Explain elements of planning social events and weddings.

3. Propose ideas of social events and weddings by integrating knowledge

learned in class.

nsinnstaaauwassala 3((3)-0-6)
Sales and Revenue Management

wrlduuazaa1AlugUuuus1g 9 MSUINITNITANE WNIAANSWAILNINITZNE inATlA
waznagnalugnannnIsuuinig mInaauugIuiaya n13dan1snals wwalfiEd
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Azavgsnaluilagiuuaznszuiunis lunisaiupnaanantkazn1saiee lagagn
wmaian1snaInsalglad N19TAEIIEIUAA NITUSHITIANITGNATLULNGN N9
AMAUATIALUUNATE UszAuAIUNIIaIALEINagNEAIHSUNSUTHITTANTlsausH
UIUNER

Types of marketplaces and trends; sales management; sales development
framework; sales techniques and strategies for the hospitality industry; data-
driven marketing; revenue management; current business practices in
controlling sales to maximizing revenue; demand forecasting; discount
allocation; group management; dynamic pricing; strategic marketing issues for

international hotel business operations

NAANENSLTUSUAN18370 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. Jianeduualin fifmiggnamnssuuinisluudunlanfifiauifaadaadunis
UINIIANITNTANLRALNIITANITN8 [AZagIAa

2. dnauaanufifsasuinalulafinnsdnnisdayauazuuamelunmsudilgmnisene
wazn139an1sala

3. amadauuuFiAngsiauaznagniiisafunismanaznisianisnalddmsy
nMsuEUaLWIAA kAT Had A NTIINIENINgIna

Students are able to

818-317

1. Analyze hospitality industry trends in the global context that are deemed
relevant for successful sales and revenue management for the business
operations.

2 . Demonstrate knowledge of established information technology and
methodologies of solving sales and revenue management problems.

3. Examine business practices and strategies regarding sales and revenue
Management for formulating new business ideas and cope with potential

business challenges.

msé’mminatmﬁ'uazmmﬁ"\aﬁudm%’uqiﬁaisausummmﬁ 3((3)-0-6)
Strategic Management and Sustainability for International Hotel Business

N32U2UN1INIITANIINagNEMIRaAUAIsUsEIuAN INLIAG AN N15ITTUHY
nafnuanagng nsdinagnslulinu waznispaupunsadaunanstfiauuly
seAUUTIEN gafauazniinfion nisdssfiunansenuFunaadaufassiunnniauas
qanadaiiiudszifundnluntswauinaznisiinagndaasudvnluldeu uaznns
Uszifiunanisdsznaunis nsusulduunAnnagniuazniswmunatiedaiuluaeens
funslsnsuLaznMIuimfiaiuanuaugadadouindan faANLazLATEgAA
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Strategic management process in an organization, dealing with environmental
scanning, planning, strategy formulation, strategy implementation, and
evaluation and control; discussion of different levels of strategic management,
corporate strategy, business strategy, and functional strategy; an assessment
of both macro- and micro-environmental influences on businesses as the key
issues in development and implementation of company strategies; evaluation
through key operations indicator; application of strategic management
knowledge and principles of sustainable development in creating economic
and social values enabling a balanced development of organisations and

stakeholders in hotel business and hospitality Industry, and society

NAANENITIT U7 DuS1EA N (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. P3adaunannNIskazlssAun1sdANIsTanagnslugpaInnIsunIsusnIg

2. Uszgnalinannisuaznszuaun1sdanisidenagninunisdnnisasAnInIsusnIg
HNUATILATIEHNS AN 9

3. Usgynalimnuifunisdnnisiiunagns lugniswaunateduiiunasapainnssy

N15U3N1T

Students are able to

818-318

1. Examine strategic management principles and issues in the hospitality
industry.

2. Apply strategic management principles and processes to the management
of hospitality organizations through case analyses.

3. Adapt strategic management knowledge into promoting sustainable

development of the hospitality industry.

FaiTn1siamsfeduananuazandmiulsausuuas 5((2)-4-9)
sonufliiianudious

Module: Facility Management for Hotels and Event Venues
unumaagnsianisiudiurnanuazanlulsansy n1sdnnisitunalfiieu
Lagnstnguinun a1ms we3avila nisusafiuuanudniuiidaeddadediuan
Auazaan szuuTnii szuuuaeadne Tanvaydnsal ssuudfuainie ssuuin
gunsaliAfaunAta ssuudnia szuuaseineun sruuANlanndy uazdAfAsy N1
Uszifiuwansgnunudoudndanainlasunis Ussianaaelsonsy n13219unuAUT
Hauwnuan Rufidaunats Aufidunuinis wagiufinnsdaussyudunuinazoud
LU udegtuuunsulgessuudediuiaanuazainuazaiais Tasiuaiy

FuAaTEHINANNAINElY NMTUTNTEANaNATKAZNITININFILIAAaNatNadvEy
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Roles of hospitality facilities management; managing operations and
maintenance of building, equipment; assessing facilities’ needs; electrical
system; lighting system; audiovisual equipment; HVAC system; water supply
system; food service equipment; laundry system; swimming pool system;
safety, fire safety and security system; Environmental Impact Assessment
(EIA); type of hotels; guestroom floor, public areas, recreational areas,
conference and event areas planning; aspect of a renovation and capital
projects in the hospitality industry emphasizing on a balance between guest
service satisfaction and environmental sustainability

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

HL3EUaN190
1. ssyunumnifizasdeduiaAmnuasaIniianudfgysialsewsy Amnusuingay
29 UTIINALITaNAUNITIANITFIAI I AINFLAIN

v '
A o

2. szqﬁaéﬂmﬂmwazmnﬁugwﬁLﬁﬂaﬁa\iﬁuﬁa\iﬁmwn fufiniodiu Aud
fa150e Mufidunuins wasiiufingdetiu
3. afunuipzauia uaz mﬂﬁﬂmié’mmiﬁ\m"ﬂmﬂmmazmnﬁiﬁiuqmmﬁniiu
Taausu
4. ‘szqa\iﬁﬂiznawé’nfﬂa\iszuu?‘i\jfj’ﬂmﬂmwazmnmu'ﬁg\jmmmauazmmszqnﬁiﬁ
sufiifsadauduszuu Wi tr3autiuainia wavadng laniayunsal dadde
wazn1sauasnAMNlaany
5. ussEneEwRHanandmiunsUTudgalseusy Tpinsdinzavlsousy wazgluuy
2aunsUFulgalsausy

Students are able to
1. Identify a number of important roles played by hospitality facilities, and
management's responsibilities with regard to facility management.
2. ldentify the basic facilities-related concerns associated with guestrooms,
corridors, public space areas, recreation areas, and back-of-the-house areas.
3. Explain facilities management tools, techniques using in the hospitality
industry.
4. ldentify, with provided reasons, key elements of physical facility systems
as well as their reasons and application concerns in relation to water,
electrical, HVAC, lighting, audiovisual, fire safety and security system.
5. Describe typical reasons for renovating a hotel, the life cycle of a hotel, and

describe types of renovation.
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818-319  galzalasumudansnudausiuazsuinnssy 5((4)-2-9)
Module: Event Operations and Innovation Project
AMUNIE ANNAIATY wazauAlsznaugasanuidauuB LU JULUUNTARAUE
WUA NTINLRUNITAAIA Usstay uudldu uSunwinaau wasiszaunisaiaagsna
uBud nsdaadnununewazusatiunialalunisadieassd imalulafuase
ui’mniiu‘ﬁLﬁﬂaﬁa\jﬁuqiﬁamuﬁnuﬁ ANAANATALazA L EEulUNTES0aTTA
wazuiBNIsN NIaankuuNIUIzguLAziansIufiLAatvaivassALasiilananeal
Meanings, significances, and components of event venues; event venue
typologies; event venue marketing planning; issues, trends, settings and
experience in events; designing creative and unique meetings and events;
technology and innovation related to event business; failure and risk in
creativity and innovation; application of project management techniques and
concepts in planning, implementing and evaluating an event project such as
meetings, incentive travel, conventions, exhibition and trade fair, and other
events

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. afunBAMNAIAY B9AUTENAY waTUTEANINFOINATANIN WHUNITAAIAFAUT
§0u NMITANMIFOIUATANIY wasn1siAnIsata Aty
2. LHUALWIAANTE A LTI A5 ATIA uimwmimmﬁﬁﬁﬂum wazudavidunis
AU UAANTTH

o '
o a

3. UszgndAnuiiBausluiudaunnldsidunsdanuinudfoud Bufuauissa
au

Students are able to
1. Describe the significance, components and types of event venues, event
venue marketing plan, event venue management and sustainable management.
2. Propose creative event ideas, integrating knowledge learnt, and
transforming them into event operations.
3. Apply knowledge learnt in class and transform them into actual event

operations from the start until the completion.
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818-324

mnainadiauaziadunudmiugsialsausuuaziioug 2((2)-0-4)
Social Media and Digital Marketing for Hotels and Events
unumaagnITRaIafivanazdadenudmiugsialaousuuazdiaus nsuszynild
n1smatafdauaziaduaniianisadonusud nnsdfiunisgsianazaine
ANUFNRUETAAUgNAY n1smatalasiATaaiian1sAuni faunuvaaifiaauuy
saulad msUszifiunanisnainianauasdadaandniugsiauinisuazdioud
Roles of digital and social media marketing for hotels and event business;
application of social media in building hospitality brands, conduct business,
and maintain guest relationships; search engine marketing; online travel

agents; evaluation of digital marketing and social media marketing for

hospitality and event business

NAANEN5LTUSuANs18570 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. adunsunumaasnisnaiansvavazladuaiiiandmiulssusuuazgsnadiaus
2. JipzAvuIldunanisnaialagldiayganisnainpiiia
3. w@uanuIAAnIsaIaLadIANTTuuIAnIsuLNadILAENgIAaNTUENITHAZN13T R

AU

Students are able to

1. Describe roles of digital and social media marketing for hotels and event
business.

2. Analyze marketing trends by using digital marketing data.

3. Propose innovative social marketing ideas to promote hospitality and event

business.
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818-205

2.3.1.2) SzaniuAy nstdugusznaunisgsfiaainis
(Gastronomic and Restaurant Entrepreneurship)
ﬂ’J’lﬁJﬁLﬁIEIQﬁULﬂ%ﬂ\iﬁINLLazn’]iNﬂu 3((2)-2-5)
Knowledge of Beverage and Mixology
mwjﬁﬁugﬂmﬁmﬁuN'ﬁmﬁmﬁuazumiﬁuqﬁam%aaﬁm‘ﬁL‘ﬂumﬂa q‘s’mé"u LA
v Tard 1 nuw WAy ua dndtas danald tedacduniaudiy Lﬂ‘%a\jﬁluqﬂﬂﬂ‘w Y
ANLNA WAXNIZTUIUNITNER AMNUAAANLAZANNEZAA qﬂnsduauﬂ%‘a\ﬂﬂums

WANLATDUAN TinwensaTeuLaznisliuinislad nsduglaiduainis finwens
HaNLAsANfiduasliduaanagad

Basic knowledge and business trends of international beverage products,
distilled spirits, liqueurs, wines, teas, coffees, drinking waters, kinds of milk,
syrups, juices, ready-to-drinks, healthy drinks, mocktails, and production
processes; safety and hygiene; equipment and utensils for mixing drinks; wine
preparation and service; wine pairing with food; practice mixing drinks both

alcoholic and non-alcoholic beverages

Naawdn153au3aaIse39 (Course Learning Outcomes: CLO)

HL38UaN190

1. adnelssianudndndiedashnsazuwr ldugsiardasaulussAunfinag
WIUNTB
4 o Al o a '
2. seygUnsniuazipIaiianlilunisnauiasaaaNdseans 9
3. adunenann1ImINlaanftuazANazaIAluNIsIALINISLATAAY
4. adunanannisnisdug uduainig

5. haAIIENITNITATHN AL IRUS NSRS avANATiwasluTivaanagad

Students are able to

1. Describe types of beverages and national and global trends affecting
beverage businesses.

2. ldentify equipment and utensils for mixing drinks.

3. Describe safety and hygiene in beverage businesses.

4. Explain wine pairing with food.

5. Practice mixing drinks both alcoholic and non-alcoholic beverages.
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818-325 gAdrmn1sAiumumMsumMIaImIsuaziAdaAy 5((3)-4-8)
Module: Food and Beverage Operations
u,mﬁmmiﬁ’uﬁumuLtazé’mmimmmaxméaaﬁu nizmumsms%’m%a NTIINNTLLNY
INUNITAINIT NNTAANLLUUINLNITAINIT mﬁmﬁﬁgmmmgwLLazlﬁunu NNINNNAURA
51A127%13 N13USUU99181158IM15 Uszianaavdunu N13ARuYsEinn N13AR
AANAY NITAIUANANAINNIINEALAZUINIS NALENGNITAAIA WasFURUUNIS
ALUIIUEINRIINAIYNT
Basic concepts of food and beverage operations and management;
procurement process; menu planning; menu design; standard recipes and
costing; menu pricing; menu engineering; cost types; budgeting; break-even;
product and service control; marketing strategies; restaurant business model

NAANEN5LTUSuANs18390 (Course Learning Outcomes: CLO)

HL3EUaN190
1. afUnauUIAAZAINIANLINIIULAZAI3IANIgIART NS LATA NN LA
2. 83UNENTEUIUNITINUNULATAANKUUIIENITAINIT NTARYINGATNINTTIULALARA
AUNUIIAIZILAENUIEY NISATNUATIAT KATNITNUNIUIIEAITAINNS dnTugsna
FuamsuazA L

1%

3. adueiumaun1sinda 7HAAIAUNU N1FTATIUUIENIN KASNITARYAANTY

drfugsnadiuaimisuazani

4. szq%’%msmur-qumwﬁmazu’%msﬁ\iﬁwqmmwLl,azﬂ%mm NagNaNITULUAS

mimmmwﬁg\jgﬂuuu (Business Model Canvas) ﬁﬂﬂ%’uqiﬁﬁmmmm,l,azmw'\l
Students are able to

1. Explain concepts of food and beverage operations and management in the

restaurant and cafe business.

2. Explain process of menu planning and design, standard recipes and

costing, menu pricing, and menu engineering for restaurant and cafe

businesses.

3. Explain procurement process, cost types, budgeting, and break-even

calculations for restaurant and cafe businesses.

4. List product and service quality and quantity control, sales and marketing

strategies, and restaurant business model canvas for restaurant and cafe

businesses.
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818-326

v 4

AITIN1TUsENAUAIMITUINI T AkATNANNISIAZUINNS 5((2-4-9)
Module: Intermational Culinary and Nutrition
m’m?’;m\mqwﬁLtazﬁ'nwzmiﬂﬁﬂ’mumiﬂiznm_lm‘mi NARAMATUNAY WATAUN
A1 AT Fauna inadansamsasn1srinautay Mt waseaed
LANNTEN ﬂ’]iLLﬂa\jLLazﬂ%Uq{?liﬂ’]W]i gRIAINITNINTZIU miﬁ'mumﬁﬂa'aufmqﬁu
nsvinaanasiulanidniALazaIniTlulINIMNIN F2uDINITINILR LAz IENAU
p1mstiagunndmduaungus <

The theoretical knowledge and practical skill of food production; baked
products and desserts, terminology, ingredients, cooking and baking
techniques; proper weighing and measuring, converting and adjusting recipes;
standard recipe and portion control; food production for special occasions and
quantity food preparation including healthy meal plans and cooking techniques

for different age groups

NaaWan15L38u52a9518371 (Course Learning Outcomes: CLO)

a

JL3EUaIN190

1. afungA AW AEIAUEMS dauKAY LaznITameTaTiinunzay Lasuanayine
MILFAZENEIMTUINTNR WERAsiIULAY UaznaanIuTinaInnans

2. a5UNEANNAIANIEATUINITIURALANITAIUANTAFINAINTUNITHNENDINIS

3. ﬂ;’jﬂ’ﬁmwé’nﬂﬁﬁﬁﬁmmwﬂaamﬁﬂLl,azzfﬂamﬁﬂﬁiﬁlumim‘%ﬂumms

4. AR msfifinuAMalarIMsIRanausuagAMURaIN TN quAY <

Students are able to

818-327

1. Explain food terminology, ingredients and proper measuring and
demonstrate skills of preparing a variety of international food, baked products
and desserts.

2. Describe the importance of standard recipe and portion control for food
production.

3. Perform safety and sanitation practices used in food preparation.

4. Produce nutritious meals to meet various group needs.

g3t lasenumsidudusesnaunisiiuans 5((4)-2-9)
Module: Restaurant Entrepreneurship Project
nsdtasizianiunisallagiiuvnaziladuniauan n1s3tAsIzinaIn N13AIAUA
\lnuntra9avAng N1520LHUNITAATALALNITINE A13TANITYAAINT N13TATa
WATATUANFUAIAIAGT NITINUNUAUAITIINLALTNT N1TaaNUULLALHINAUNTT
U3N13 ANTINUELLAZTANITANNIEES N15LTaULNUGIAIIUAINIS NYRNNELAY
M#gIfaTINaImT wasnsHnU R
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SWOT analysis; market analysis; organization goal; human resources
management; purchasing and inventory control; financial and accounting
projections; service design and blueprint; risk planning and management;
writing restaurant business plan; restaurant business laws and tax payment

and restaurant project implementation

NAANEN5ITUSuANs183%0 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. 4A1NFITEAINNITAAIALDTINAINITHATANN
2. AANUNUFINAFINTUTIURIMITUATANN
3. AAMUNUAITTANITRNLAUIENININITANTUIINIIUAIMITRAZAILN

4. ANAUINUIIUAHEITHAZATLN

Students are able to

818-328

1. Develop restaurant marketing research for a restaurant and cafe.
2. Develop a business plan for a restaurant and cafe.
3. Establish a contingency plan during the operation of restaurant and cafe.

4. Operate a restaurant and cafe.

MsARKUUETINETIA 3((2)-2-5)
Creative Phuket Gastronomy

UsziRmnuduniwasWauin1szagaInisgin Jausssnn1ssulsesniuainig
Afwi gunsafuaziedaulflunisisznauamis fagau 38n1sUqvanmisuainaia
n1sdsznavaivisiuiiiaegifin 38n1sdautasarnisiuiiiaeginl#daaiu
#519a33A AT SauTalnTha M suUL AL AL LAZSINaTELAZN1S YL EUaRI NS
Tuuuusing

History and development of Phuket cuisine and dining culture; terminology,
cooking equipment, and utensils, raw food materials, cooking methods, and
techniques in preparing traditional Phuket dishes; methods of adapting Phuket

local food into a creative and modern style; practice traditional and

contemporary dishes in various food presentations

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. a3unaUszdBuaswauINIT2a9a SRR LAZI MUEIINMIFUUTZN WS

2. \3animgRuuazgunaaifimingaslunisugnarmsiuiiiaugiinlé

3. 13anidnadnulavarmsiuiiisngiinlffianudaaiuassduasiuadaldadie
NEEN

4. WEATIENITLETENLASULAUAAIMISYLAARULATLAN WAL TINATY
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Students are able to

802-405

1. Explain history and development of Phuket cuisine and dining culture.

2. Select the appropriate raw materials and equipment for preparing traditional
Phuket dishes.

3. Select the appropriate methods to adapt Phuket local food into a creative
and modern style.

4. Demonstrate the preparation and presentation of traditional and

contemporary Phuket dishes.

2.3.2) 3rLanitdan 9 vuaafim (Major Elective Courses)
q‘sﬁﬁ]m‘su%n'ﬁuazmivia\al."?'if_l'asswi']\m‘ssmﬁ 3((3)-0-6)
International Business in Hospitality and Tourism
anaIvnITNUInIsuazn1siaufianluudunaaslan Janreanamianilunis
ANHUIUAN eI NATngRNNY A1E wasABuNuAnEIeiY Hadanieduny
\ATugia nsiilavuazionindanfiinasianisiniula aniunisaiilagiuluy
aMaMNIINUIN1TUAZNITTaLiEaTan
Hospitality and tourism industry in a global context; strategic implications of
business operations in different environment, cultures, laws, languages and
values; social, economic, political and environmental factors affecting
decision-making; current situations in international hospitality and tourism

business

Naawdn153au3aaIs1e39n (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. afunalaseaiegnannssunisuinisuaznisraifisaluuiunszdulan

2. Uszynalinagnaaaugsianisuinisluaninuwinaan JRUSIIN NYANIE AHN
wazAdaufiunnsnaiy

3. uanuaziladaniedony iAsugia nafias wardewindanfifinasdanisfiniula
4. ipeiaanunisaitlagtiulugsianisuinisuaznsaunfadseninatseinels

Students are able to

1. Explain structure of the hospitality and tourism industry in a global context.
2. Apply the strategic implications of the hospitality business in different
environments, cultures, laws, languages, and values.

3. Differentiate the social, economic, political, and environmental factors
affecting decision-making.

4. Analyze the current situations in the international hospitality and tourism

business.
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802-406

AIUsERINUSEINA 3((3)-0-6)
International Finance
nsdngegnnIsiulntuldlua1un138usEnINUIEIN A S2UUNITIEUIZHIN
Useind ﬂ’]iff’]ﬂuﬂLLﬂzﬂ’]i’Sﬂﬂ’]iéJﬁliﬂLLaﬂLﬂgﬂu mmLﬁmﬁmé’mmamﬂﬁﬂuuaz
n13¥An1sANLEEY AANTITEIEN ANIINTaNILATHEATENINaUIEINA
INOANNTAINIINSIIULATNNTIANIINGM

Implementation of monetary theories applicable in international finance; the
international monetary system; exchange rates determination and
management; exchange rate risk and risk management; Balance of Payments;

international economic co-operation; financial crises and crisis management

NAANEN5LTUSuANs18570 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. afunefinnuasiTmuiniszaunisiiusasssuunisiiu sandeiladefidunasianis
Wanuwlagmianisiiu

2. A5UNAANUTINLAN N ATUNITEULAZNITARIIZTAINIUTENA LAZUNUINANY
JuiinrauavanniunITiuTEnIL eI A

3. Uszggndinailafddalunsiadulaaemusenitalsena

4. iauanumadanagnalunisuinisanudaedmiugsiaseninelseng nu
TrguszavAzavussnuazannAsegialuilagiu

Students are able to

802-407

1. Explain the historical evolution of money and monetary systems and the
driving forces behind it.

2. Investigate the current developments in international financial integration
and the corresponding role of multinational financial institutions.

3. Apply the main techniques used to make international investment decisions.
4. Recommend risk management strategies for multinational companies based

on their particular business and current economic conditions.

gsnasenInalssinaA 3((3)-0-6)
International Business

nannsaiuaugsiauiumalugalamidng dssifuddgfivraulalunieii
gsfaururEflulanilagiu AnuuAnaIgaaganIIzwIndaNNIgINalUIEAY
WINEH UIZtAUNTNEITH NaRInI5AILAENITAINN N13TANITNINITITULAL

NsRa1AlUNISTINgIAATEAURIUIE A NSRRI dgUniugsiaAlan
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Fundamentals of international business in a dynamic global environment; key
issues facing international business today; different dimensions of business
environment in a global arena including culture dimensions, trade and
investment theories; global financial management; global marketing and supply

chain management

NAANEN5LTUSuANs1830 (Course Learning Outcomes: CLO)

NLSEUEINNTD

U

1. afunadafuazdaldaanani1sALdaLaziadnnANIaNIIAY

2. WSauifisuunuIna anTmuesINT L AN A AURATAISE A IIERI TIUETIN
dnsuusimisndueulussauaina

3. Wauanagnddniun1sEanagInaznIlssn AlasRansannanwuzIanz
?Ja\m%ﬁwLLazqmaﬁﬂnsiuﬁLﬁﬂaﬁa\i

4. Anwwansznuzaunisilaaunlaszaednsuanildaunacanuidaasanisusnng

ADIDIANT

Students are able to

802-408

1. Explain the benefits and shortcomings of free trade and trade restrictions.
2. Compare the role of different cultures and intercultural communication for
internationally operating companies.

3. Propose strategies for international expansion based on the particular
characteristics of a company and its industry.

4. Investigate the impact of exchange rate movements and the risk on

corporate management.

LATHg A FRNSIENINUSTIN A 3((3)-0-6)
International Economics

nanidauduiffuiAsegmansssndnlsand nguinisfuasannuiungsening
Useind dM31n13A1sEn Il seina wlau1an13ANTEnIelssing Aan1sAILAS
AaN1sENIEINTENINUIEINA wazmaALaNLAEUEUATIEaUSEINA

Basic concepts and theories in international economics, international trade and
specialization; international terms of trade and international trade policy;

balance of trade and balance of payments; foreign exchange market

NaaNan15L38u32895183%1 (Course Learning Outcomes: CLO)

Hi38uaunse

1. a5uagluuun1sANTEnINUIEIN AkAUTEUIEN1TAITENINUSEN AR UN 1]
NsATENINIUSEINA
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¥

2. aFUNUN RN UFIUAAIARTILANIURHULASNANTENUIINAMURNUKIVAAIA T
wantuaau

3. Airnzrulavnanisaaunazulaunanisiiunnealfaaiunisalsng 9

Students are able to

803-304

v 4

1. Explain the international trade pattern and international trade’s policies
through an insight of international trade theories.

2. Explain a basic theory of exchange rate and effects of exchange rate
volatilities.

3. Analyze the fiscal and monetary policies under various settings.

ﬁ,‘sﬁﬁ]miviﬂ\:uﬁmam%ﬂé’wuasmﬂ.ﬂuéﬂ‘sznﬂun'\s 3((3)-0-6)
Tourism Business Entrepreneurship and Start-ups
n13asreiamAanargsianisnanifianauianatsuazauinatay nsudedunas
qﬂai‘sﬂ"aaaQﬂizﬂaumﬁawﬁﬁ]LLazqsﬁQﬂﬁi“fia\jl,ﬁﬂ'aﬂuﬂmﬁau fin®en139ANI5f
iy Haduanudnda nadaulunagsia nisdszfivnanisaiuveuuaznisin
AHLEEN

Establishing of a small and medium enterprise (SME) in the tourism business;
challenges faced by small and medium business entrepreneurs; essential
managerial skills; critical success factors; writing business model; business

performance appraisal and risk assessment

NaaWaN15L38u5289518371 (Course Learning Outcomes: CLO)

a

A

LIEUFINNTN

1. szywunann (Pain point) nugsnakazAnAIYILEUS
2. 0FUNAUUIAATNANAINISTNGINAFFNSNEW

3. irlAsvaugsiasuusitunauiiavsvauiasadulaseey

Students are able to

1. ldentify business pain points and a value proposition.
2. Explain key concepts related to starting a start-up business.
3. Establish a startup business project from the preliminary stage to

completion.
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812-501

n’m’m”nnqud’m%’un'ﬁu‘%msuazmsﬁaaLﬁﬂ'ailguna'm 3((3)-0-6)
Intermediate English for Hospitality and Tourism

finsen1sda a1 musITN ﬁﬂHzﬂ’]H’]LQW’wqmﬁ’l‘ﬂﬂ‘;iuﬂ’liu%ﬂ’]‘suazﬂ’l‘s
iaaifen anusiulalunswasdaninaisisay inafiansduniual (§onduniwel)
NNHEAITUNTUANAIIU NTNRUINITaantEasLazaILTien

Multi-cultural communication skills; industry specific language skills; public
speaking confidence; interview techniques (interviewee); presentation skills;

pronunciation improvement and accent development

NaaNan15138u3289518%%1 (Course Learning Outcomes: CLO)

Ji38uaunse

o a

anldlugnarnssunisuinisuaznisragieddiniuy

o

1. szyAAniLazduuiddyilflugnamnssunisuinisuaznisianien

2. 1A Anrinazawauiid

AIEUNUIT NN E

3. Jipmeidadaufifeadasdunmsuinisuasnisriaaiien

4. \FandayafiAsadavanniaFafuriiiatniaua

5. a5 unsdaansiiiuasdnualdnuslusuuuuaasdinatazaanunagsnadiny
andwluauiAm

6. ULAUAITUAIBATENSINg HaLNTIAGATLAAILAZH AR TN

Students are able to

812-502

1. ldentify important vocabulary and expressions used within the hospitality
and tourism industry.

2. Apply important vocabulary and expressions used within the hospitality and
tourism industry for appropriate conversations.

3. Analyze written articles associated with the hospitality and tourism.

4. Select relevant information from newspapers for the presentation.

5. Construct written communication in the form of emails and business letters
for future careers.

6. Present works in English with confidence and professionalism.

msauwmmmé’anqwﬁ”’uqn 3((3)-0-6)
Advanced Conversational English

N9 daLazn1siad1sANAnet i UsEANEAIN naWRIUINITaan T HILAY
dudiae nsfinniseaniBauuudizannimn nsuiuan funrisnisdaansadiuiiy
s95umE Mahlauananuatiiaulauazindaiia uaznsliiuriagile
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Effective organization and communication of ideas; pronunciation improvement
and accent development; practice of stress, rhythm, and intonation;
spontaneous  communication;  delivering  articulate and  stimulating
presentations; persuasive speaking

NAANEN5LT U uANs18390 (Course Learning Outcomes: CLO)

HL3EUaN190
1. LEAINHENNTAUAIILAZNNTIANITAYANS TAUTUATILATIEAL I NN SELAY
flaqu
2. WaWrnwensAnadeitansuaalaanisianfilseiauianie
3. WawAuAaaskAalunsda s uiafinainnans
4. WwAuFuazA Anilud aenetian 300 AHIUNNTETULATNSANEAILAULAY
Students are able to
1. Demonstrate research and organizational skills, critical analysis of current
issues.
2. Develop critical thinking skills by debating topical issues.
3. Develop communicative fluency through a wide range of topics.

4. Immerse vocabulary by developing a working knowledge of at least 300

new words through reading and self-study.

818-209 wgRnssutinviaaifieannaiu 3((3)-0-6)
Chinese Tourist Behaviors
m’m&hﬁmﬂaanduﬁ’nﬁamﬁmmﬁu woRnssuzavinrianfiedznaiu nsiAssh
anwausnginssNzavguslam nszudunIsTuIuasnisasaanuaulalviiaun
Inviauifiaaznaiu andwanietmusssy Lﬁswgﬁmtazﬁﬁﬂuﬁd\mawqﬁﬂﬁu"da\i
dnviaufieariiu nssuaumsindulatazasinvandisaznaiu
Importance of Chinese tourists; analysis of their consumption behavior
characteristics; process of consumer perception and attention; persuasion and
factors influencing their behavior; roles of cultural, economic and societal
factors in influencing their behaviors and buying decision process

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. AlanzRanwaz n1ssuiuasngfinssunsuilanuasinraviiiaidu
2. Uszifiniladuiiandwasangfinssuzauinviauifiaaziaiu

a o 1

3. afungunuIMAaYImUasIN adunuiAsegiauasduauiiiandnasangsinssy
KaTNITUIUNITHAFULAZ a2l auieI2123U

Students are able to
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1. Analyze Chinese tourists’ consumption behavior, characteristics and
perceptions.

2. Examine factors influencing their behavior.

3. Explain roles of cultural, economic and societal factors in influencing their

behaviors and buying decision process.

818-210 wgRnssutinviaaifiaaniFaw 3((3)-0-6)
ASEAN Tourist Behaviors
mmeﬁﬁmﬂaan&juﬁ’nﬁamﬁmmL’“d'ﬂu wohinssuzaudnvaufiatanifau
nsiATERansasHgAnssuaaninvaiiinafou nszuaunisfuiuaznisaine
anuaulaliifiaundnraafietandau Sndwanteimusssy Asugiauasdunud
fowangfinssuzavidnvaaifinandou nssuaunisiaduladazasdnrandfiasandey
Importance of ASEAN tourists; analysis of their consumption behavior
characteristics; process of consumer perception and attention; persuasion and
factors influencing their behavior; roles of cultural, economic and societal
factors in influencing their behaviors and buying decision process

Naawan153auiaaYse39 (Course Learning Outcomes: CLO)

Hi38uaunse
1. AiAnzhdnse n1ssuiuasngfinssunisudlnazasinviaaifisagniandeu

=

2. Uszifiuiladuidandwasangfinssuaavtinraviiaigniadeu

a 1

3. afunaunumzasimussIn adanuiAsugianasuonpudifiininasangfingsy
waznszuaunsfnduladazaninvandisagnianda

Students are able to
1. Analyze ASEAN tourists’ consumption behavior, characteristics and
perceptions.
2. Examine factors influencing their behavior.
3. Explain roles of cultural, economic and societal factors in influencing their

behaviors and buying decision process.

818-305 amsi3anuntlas uazaaunIL 3((2)-3-4)
Appetizers and Desserts
Snuaizuazlszan SaUNEN n1sLASENLagaIMIsBEntndan wazaaen 19y ans
Wil Al Ul @8n wie mnie ya laandu saunfinuzuazinaialunislsznay
21119 NNIULEUR LAZFIAHIIIENITAIAS
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Characteristics, types, ingredients, preparations of appetizers and desserts
such as hors d’oeuvre, canapes, pates, salads, pies, tarts, mousses, ice-

creams; cooking skills and techniques; presentation styles and menu examples

NAANENSITHUSUAI18370 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. agunaAnNdunn dnwaz Ussiansing 9 2a9aimsisenintasuasananitg
2. vaandmgavlunisimisuainisianiitaswasaanaulaatianansay
3. 32Y38N13U39a M3 wATiAGIY 9 WaTNITUILANEAITIS

4. dduaa1m1sisentnt anLasaaan Ul sELANFG ) Na310855ALATAEANN

Students are able to

818-321

1. Explain the history, characteristics and different types of appetizers and
desserts.

2. Select properly ingredients to prepare varieties of appetizers and desserts.
3. ldentify various cooking methods, techniques, and food presentation.

4. Present creative appetizers and desserts.

mMseamMsfinnuazadanisunindniadan 3((3)-0-6)
Alternative Lodging and Property Management

AMUNINE FAULARUAZRANNTUSMIAEIRUAWANaLdanuazadaniduning aaug
F1UNITTANITNLEN ANdNRUSszndadraufiAuLasgidn ndnnnsnnBains
\Aaafuadani3uning aaulannisiifuguasiunistiniuazszuunisAnAuinig
ﬂixLﬁum\iLﬁswgﬁwa\mmﬂaé’\i‘m%uw%’wﬁ ATUIUNITWRIUN m’sﬂszqnlﬁlﬁuaz
masfiuauagrannsuasmainnisiddaninesu

Definition, principles, and management of alternative lodging and property
management; knowledge of lease management, landlord and tenant
relationships; principles of taxation on property; accounting regulatory
framework and the service charge regime; economic issues in property
markets; property development process; the application and operation of

leases principles and techniques of property asset management

NaaNin15L38u3289518%%1 (Course Learning Outcomes: CLO)

a

A

LIEUFINNTN

1. afUaraNA1TUATN1TIANISANANINLAaNLALNNSIANITNSNE T
2. a3unensvaNIs L ANFuNuasTnIEaastukasd MstAuE
nSneFY

3. afunanann1syiauasdELasinAANNSUSIIINSNE Fu

Students are able to
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818-329

Y4

1. Describe principles and management of alternative lodging and property
management.

2. Explain lease management, landlord and tenant relationships, taxation of

property.

3. Explain operations of leases principles and techniques of property asset
management.

gusenaunisuasmsianismsuinsdniugsnagguis 3((3)-0-6)

Entrepreneurship and Hospitality and Tourism Operations for Aging Business
F]’J’mgﬁyugﬁulur]’liﬂaﬂLL‘LI‘LIﬁqiﬁﬁ]ﬂﬂ’i‘l.l%ﬂ’]ﬂtﬂ%ﬂﬂi’ﬂ\flLLNuLﬁ\iﬂﬁﬂﬂé‘dﬂ\iﬁqiﬁﬁ]ﬁﬂu
N13QUARFIANY §5AIMITHAAIN RN THaufiadFaganinuazgsAafiwnLiia
sauiuduANguds nann1suazauAUIzNaUTAYNITAANLULGIND N153LATIZA
amwLL%ﬂé'au‘ﬁg\imﬂ‘luLLasz;luﬂﬂ?Jﬂ\mamﬁﬂﬁamﬁm&gq\ﬁﬂ AFLEUALUIAR
g3falndilamauauasnisifiulnuandennggeds n1saanuuun1suINITAILEINIS
‘Hé’ﬂin"dmmmazmmuﬁ‘aqwmw

Fundamentals of business design and strategic planning for aging business,
healthy food business, wellness tourism, and hospitality operations; elements
of business planning and Business Model Design; internal and external
environmental scanning of aging business; designing and delivering food

services for seniors, including nutrition and healthy food

NaaWaN15L38u52a9518371 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. szyuurliuzaugsnageds §InaaInIsNaguaIn wazn1svianiaddaganin
2. a3UNEnaNNIIUTAISLEINAYNG N13aaNLUY Business Model wasinaiialunis
NukRUgINaggade

a

3. w3EukNugInadmiunms s AuluauAnlugsiaggeandluaunam

Students are able to

1. ldentify trends in aging business, healthy food business and wellness
tourism.

2. Explain strategic management principles, Business Model Design and
techniques in planning future hospitality business.

3. Prepare a business plan for potential future start-up in aging business.
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818-334

nmsaanuuukasiamMsseaunsalBumaaiadssauazuinnssuy 3((3)-0-6)
Creative Event Experience and Innovative Design Management
n1sdnnsAumIanisaasgnAtlunisidnsaneiudioued wuiAnuaziadasilanis
dnn1snastAuntgaavgnAl unumaannaluladigaiusziwglunisadag
Usgaun1saidnud nsussmdunudiuiadeauaaulay nawmundadssmdunus
wuuAIadNSUIUBLIIURA

Management of customer expectations during the consumption of event
experience; concepts and tools of customer journey management; role of

artificial intelligence in delivering event experience; digital and social channels

to promote events; digital content design for events

NAANENSLTUSUAN18370 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. UszgnaliuunAnuaziedasia Tunsszyanumandanazneunutlszaunisal
209BLIUA

2. UsgynaliazauiiafdauazinalulafiasuauuiAnnisinaudioud

3. asiflamadaiiassndunusfanssnnudioug

Students are able to

818-335

1. Apply concepts and tools in identifying expectation and planning event
experience.
2. Apply digital and technological tools in proposing creative event ideas.

3. Create digital contents for promoting events.

nsilugusznaunisgsiadrumunauinday 3((3)-0-6)
Entrepreneurship for Cafe Start-ups

AMdnHzUsEnaunis nanasaassudniuglsznaunis Anusulindausaduny
289 N13ALHENAITAIUAIMIAIMTUGIAANN N1TANKULNITUSAT A1TaaNLUY
WAZRANWGN N19BANKUULNY N1TILATIZARAIA NISHILKATYY N1TINUNUGIND N3
F30LUTUA LazLASaunNIEn13A Nt fidaedu nsdiszaBuaznisussifiuna
Usgnauns

Entrepreneurship characteristics, morals for entrepreneurs, corporate social
responsibility, food production for cafe operations; service design; layout and
decor; menu design; marketing analysis; investment fund, business plan,

branding & trademark, basic accounting, tax payment, and business evaluation

NAANEN5ITUSUANs18370 (Course Learning Outcomes: CLO)

NESEUEINNTO

U
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1. szqLLmIﬁma\iﬁqiﬁammmazm‘%a\iﬁ'u anHEUIENauNITLATLUIAANIT
Fansgsfafidlvimnuddnsaduny
2. aFUNURANNITUINITNN9aANULUL Business Model N13aanLUULNY ﬂ’TﬁLﬂi’]%ﬁ
Ra1a Nsmunasuaniulagsiaiiuniunauintay
3. w3snuNugIiadniunsEusuluauanlugsias A atay

Students are able to
1. ldentify trends in food and beverage business, types of entrepreneurs, and
social responsibility practices in cafe business.
2. Explain strategic management principles, Business Model Design, service
design; layout and decor; menu design; marketing analysis; investment fund in
planning future cafe business.

3. Prepare a business plan for potential future start-up in cafe business.

818-336  duuwsziausanaduaugsialaawsuuIuTAuazBiaus 3((3)-0-6)
Colloquium in International Hotel and Event Management

o v

AsdunuITINfugUsznauniseazEnsaaaaluidasinadaarun1sIAn1INIg
TsvusnuazBaudfelussiumBuazuiunma dedufifiindwadangfinssuzaugnén
LLazmiLﬁUIm‘?Ja\iqmmﬁﬂ‘s‘suiiml,iw,azﬁnuﬁ

Major industry and professional speakers lecture on national and global
contemporary issues and current events in hotel and event management;
factors influencing on consumer behaviors and the growth of event industry

Naawdn153au3aaIs1e39 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. Uszifiudszifunazinanisaisuadassdumbuazszaulaniifinansenusa
ARaIMNIINTIIUINUAZNITIAIUBLIUE
2. AineiiladufifianwadangAnssuguilnanaznisiiulnaasgnamnssunisin
SUBLIUR

Students are able to
1. Evaluate how national and global contemporary issues and events affect the
hotel and event industry.
2. Analyze factors influencing on consumer behaviors and the growth of event

industry.
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818-337  dunwnlsuAusnadaAuIngINIaIMIkazgIiaanIsuasiAIauAn  3((3)-0-6)
Colloquium in Gastronomy and Restaurant Management

AsANNUITINAUgUsENauN1TLas e AIluAdasInd T ATuA19AANIIgINa

q

v daa a 1

Fuamsraluszdumfnazuiunms dedudid NENAFANANTTNADIRNATRALAIT
\HulnaauniAgsfiaaInisuaziAiaufa

Major industry and professional speakers lecture on global and national
contemporary issues and current events in restaurant and food service
management; factors influencing consumer purchasing habits and food and
drink, and restaurant business growth

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

HL38UaN190
1. afilseAnuiifaafuiiuamis nsdanisgsiauinisatmislutlssifusiuaie
szaulanuazssAumfinazimanisaiilagiiu
2. szyiladuuaznansenufifianiwanangfinssunisliuinisgsiaduaimis
Students are able to
1. Discuss restaurant knowledge and food service management the global and
national contemporary issues and current events.
2. ldentify factors and effects influencing consumer purchasing habits in the

restaurant business.

819-333 ﬂ’]i’iﬂn’]‘iﬂ’l’mlﬁlﬂ\]LLGS?JHE]IFIﬁ’]un’l‘m‘%ﬂ’]iuﬂzﬂ’]iﬂ'ﬂ\]L'?IIF_I'J 3((3)-0-6)
Risk and Crisis Management in Hospitality and Tourism
Ll,mm\flﬁ’luﬂf,mmﬂLtaznaQWﬁmS{fﬂmi ﬁé’nmmamﬁnﬂﬁﬁmumiamm’mLﬁiﬂ\i
fifiianuilannduganyaraua3nd Fudiflsenaugsfalugnamnssunisuinig
wasnsviavifien m‘s"?mmzﬁﬁ5nmiﬂ‘suﬁuﬂmm§iﬂ\iLl,azmiﬁmm‘ﬁﬂqmn']iaj
ANnusuRATauNengranesng 9 AglHunssagiuuinng
Legal guidelines and managerial strategies; principles and operational
procedures to minimize safety and security risks faced by hospitality and
tourism business operators; examination of risk analysis and crisis
management; legal liabilities held against service providers towards service
consumers

NaaNaN15L38u32095183%1 (Course Learning Outcomes: CLO)

Hi38uaunse

1. a8UNENANAITUSHITAMULEEN NITUSHISANNLEINANANS ANNUaaAsE wa
ANNNUAY

2. ATIAFAUAINLTEN NG A kazdayan1sAAN1IA LW
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3. @8nn1sEsaNANANIaNTUAISTRNISABRU A LAZINANANISAANIS

4. dnszuaunsUImIANNLdssLasuuIAan e sau3 Ul ludinade

Students are able to

819-337

1. Explain the principles of risk management, corporate risk management,
safety, and security.

2. Examine materials related to risk, crisis, and disaster management.

3. Demonstrate disaster management preparation and management
techniques.

4. Apply the risk management process and other concepts learned in real-life

settings.

mssamariauifizaZadiag 3((3)-0-6)
Cruise Tourism Management

nM1seAn1InIsranfisadadisaiiuluainsinzasnisraadisdfaadadisna
gsfadadrnaluilagiu gliransuazmisninisaauisa Aulaandauuidadisng
nsfnwAulaande saufugaaiw nisvinewluniifiuuiZauazuuilugsiasa
d310y auBeunuinaasdaunufunfiaazaile funugdadedudi nsdaaiy
N1IMaIALALNNSWAINAgIANIsHausFadinalulseinalng n1sdanns
Fauandanlurinizauazuniun uinsdmfugnAn wazngrunefifeaiaeiunis
AU ANTINIZALAZHNTUN

Overview of the cruise tourism, current cruise liners, cruise geography and its
itinerary, safety and security and health; working onboard and onshore,
stakeholders onshore including shore excursion agent, shipping agent, as well
as cruise tourism promotion and development for Thailand; environmental
management in port and marina locations; services for customers; related laws

for port and marina operations

NAANEN5LTUSuANs18370 (Course Learning Outcomes: CLO)

NESEUEINNTO

U

1. afunauudAnn1sdnnisgsiantsaniielaeFadisnny

2. MHunaa3ausinainnaislunmsiiameiLasinuensudilgm
3. Haansnmmdungulfadredussansaw

4. UdAmungrinawasiatududunsnandiaalaaidadisna

Students are able to

1. Explain business management concepts in cruise tourism.
2. Utilize various learning sources for analysis and problem-solving skills.

3. Communicate effectively in English.
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4. Adhere to cruise tourism laws and regulations.

2.4) nauimAnUjisviuuazaniafdne (Practical Training and Co-operation
Education) 13 #u2afim
2.4.1) A AnUHURIU 6 nuwfim (Practical Training)

818-250 n1sRNUGTRIIU 6(0-36-0)
Practical Training
UfiRnuluaamfufiseuaiaviuniinmudiasifanaizasaaufivfimio
TusundspuiinsefuaandsndnfdnAnuiiduenu uasnunzauiuaiug
AMUAINITNADIUNANEN LﬁaL”Z‘auimm’mﬁmmqwijﬁ’umsﬂﬁﬁﬁmummmzmm
findngmafmun
Practice in a workplace as a temporary full-time employee in a relevant
position that suits a student’s major of study and abilities for the success of
applying, expanding, and extending the curriculum expectations in practical
situations, for the certain period which is determined by the curriculum

NaaNin15L38u3209518%%1 (Course Learning Outcomes: CLO)

a

HL3EUaIN190
1. szyunumwniiaava i &elnUFis
2. URiHui ldsunaununsat L f i deanuauise
3. Uszandmnuiiesunguiuasu iR sanfeinuesing q 9anlutuidaugnis
UHTHIIUI
4. wanvaanfufiAuAf ANAR AMGIILLALISHSTINTIARATTEN
Students are able to
1. Identify the roles and responsibility of the area undergoing the practical
training.
2. Perform assigned tasks with full ability.
3. Implement both practical and theoretical knowledge and skills gained from
the classes into real business setting.

4. Demonstrate professional attitudes, mindset, ethics and morality.
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818-344

Y4

2.4.2) IgIN1sImIaUaAnfafnwILasaniafdne 7 vuafim (Co-operation
Education)
MILATEUTRAARNTN 1(0-3-0)
Co-operative Education Preparation

[

naNNITLAZUNIAALAIRUANALRNEN NIEUIUNNTTANENALRNEY AN AyaaTan
Aadnun nguazsuifinudatudufiAeatavduaniafne nsdanaanudssnaunis
nannsilisuanrugadATIIN nann1sdunA walaIuatin YMUEITNAYANT AT
WRILNYABNAIN 25381UTTNITEN ASTINDTESTIN MIlHounwsalszineLia
NN3Ad13 NTUNANARAIIY FN®N15LATrIaNITHEN A1saaNKUUNITUSNS
masndula wazimalulafiansauinalugsianisuinsuaznisvaaiien

Concepts of cooperative education; processes of cooperative education;
importance of cooperative education; rules and regulations of cooperative
education; workplace selections; resume writing; job interview; organizational
culture; personality development; professional morality; virtue ethics; foreign
language communication in the workplace; immediate problem-solving skills;

service design; decision making; IT in hospitality and tourism sector

NAANANI5L38U520d51873%1 (Course Learning Outcomes: CLO)

Hi38uaunse

1. ITYUUIARNANAARNE MenTeuIuNs ng seidieay

2. AL IUNITEEURANNNEFNATINY FuA1He] warduAaUNITENATINY

=]

3. waAsaaNfuYAANNINAR HAMETIN 2385350 IUAT TN

Students are able to

1. Identify the concepts of Cooperative Education including processes, rules,
and regulations.
2. Perform resume writing, interview, and job application processes.

3. Demonstrate good personality, professional morality, and virtue ethics.
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818-451

anfiadnn 6(0-36-0)
Co-operative Studies

edgfuAunan: 818-344 MaLpatNaniafnm

Waulasedm: asfaulfsunzuuu S

Prerequisite: 818-344 Co-operative Education Preparation

Condition: For students who have received an S score
UfiRnuluaaufufisouaaviuniinmnudiasifanaizasaauiiufuime
Tusundspufinseduimdwuasinunzauiuanuianuauisananinfnm Liia
L%au‘[ﬂ\ammﬁmamuﬁﬁ’umsﬂﬁﬂ’ﬁmu ﬂgagﬂLL1_|1_|?Jaamuﬂsxﬁhﬁ%aimamu 1w
szaziannldidanndt 16 dUand UdRnumiuszilisunisuiniseiuyanazay
gofiufiRrunasnszasiiainsufiiee Inthfisuiiatauwduau dndnwdas
Sufingaumuiilfsunaunuigainadaiulsenaunisatnafinanuanse fanansd
fnauazglimaauriintiiflfsrinusendufiaeu fnnsfiamiuuaznis
Uszifiunanisufimouadraiuszuy raanssaziiardfuimeu vlddndnunlasu
Uszaunisalasuainnist s tianiswawinuiasliidugdanunianlunis
i wagaunsariaulanuiinaudiisanisinm

Practice in a workplace as a temporary full-time employee in a relevant
position that suits a student’s field of study and abilities for the success of
applying, expanding, and extending the curriculum expectations in practical
situations, whether they be of a workplace setting, a project, or both, for 16-
week minimum of placement in compliance with the workplace’s mandatory
terms, conditions, and obligations, responsibility and commitment fulfillment
for a particular role assigned by the workplace, supervision and evaluation
under a systematic follow-up process throughout the course by both a
certified cooperative education teacher and a cooperative education
coordinator from the workplace, an opportunity to enhance a student’s in-
school learning while developing greater awareness and understanding of the
real world of work to develop skills, knowledge, and attitudes needed to
become a productive and satisfied member in a work environment immediately

after graduation

NaaNan15L38u32095183%1 (Course Learning Outcomes: CLO)

Hi38uaunse

1. ssyunumntifizasauifiaein U §us

a va al

2. UftBauilpsunaurinaag A NAN&IANNEINI5
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3. UszandAnuiiesunguiuasu iR sanfeinuesing q 9anlutudaugnis
UTHIIUI

4. LﬂuaLLu’Jﬁﬂ%L%IllLtaﬁﬁﬂﬁuﬁl’dﬂmﬁ’]L%\flu’qflﬂﬂ'iillLﬁﬂﬁﬂﬂﬂiﬁuﬂt}gﬁ’umzqﬂﬂﬁﬂ
flgmavnssuindaudo

5. WAAYAANBUTAUAR AMUAR ANGIINLALISUSTTUTIAATTNEN

Students are able to

818-452

1. ldentify the roles and responsibility of the area undergoing the practical
training.

2. Perform assigned tasks with full ability.

3. Implement both practical and theoretical knowledge and skills gained from
the classes into real business setting.

4. Propose an initiative and innovative idea or solution to tackle with identified
issues or challenges that the industry is encountering.

5. Demonstrate positive professional attitudes, mindset, ethics, and morality.

Tasunsuanilaauiuaantiunsanmnluselssmna 6(0-36-0)
Study Abroad Program

Anwlusradszinamiuial 1 aranisAnunlunnidinendagaiusiudanialasy
ANANZALINAMLNITUINITHATNITH L TIEY

Semester study abroad at one of the partner universities or by Faculty’s

approval

Naawin153au3aaIs1839 (Course Learning Outcomes: CLO)

a

HL3EUaIN190

1. uaadlauioanunszrinluaouuazaafn1eimusssugaupuLaY way
nansEnumanfidunanannuamngalunsieunsuguasngls

2. wanvliifiuduanudifsatuanunainnaalaaiufilszmnimiavadanaulaly
TAsunsAnulusalsesina

3. FadsathananzanuaziilszAniawiuyaranaznguiinainnans

4. uwaadl¥ifiudennumansofiindulunsiianedllagndeanuduraluyuuag

AWRNFANIAY

Students are able to

1. Demonstrate awareness of own cultural values and biases and how these
impact their ability to work with others.
2. Demonstrate knowledge of diversity with a focus on the population or topic

of interest in the specific Study Abroad program.
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3. Communicate appropriately and effectively with diverse individuals and
groups.
4. Demonstrate an increased capacity to analyze issues with appreciation for

disparate viewpoints.

TuAmaguiasedgnanadiAeng 9 Usngaglazazagsnadzn Fefipmnuningianiziaasnsuy
!

ae

1. 9183t AURaUNAY (Prerequisite) N8R sm”;m%aQ’aamﬁﬂuﬁ'ﬂusmﬁm
Wiy 9 asfagAnaunsifaunasiiunisUssiiunanisi3aunnuds nauntifiasunaunsidau
Buusedriiy walumsdsalunaiy asldszduivle o Ala

2. eAnmfuAuEauntunay nunafe seindedaonsiauFoausiaismide
avdavipgamsaunaziiunistssidunanisidouanuds faunifiasunamedaudauiandy

waglunsuseifiunaiu azdaalasuseauiulisinin D wia (Adanwal G vi3a P #3a S
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J 4 ° @
FngEaanstlszanangns

nangmsudmsgafadudin smdnmsdamslsausuuiungf 8iud wasdnmiais

M amdnd L1 aagunu
L] wangmsuni M wangmsurunma L] wdngmsnundungw
L] wangmslnad Wl oo, M nangmsusuilqe w.a. 2568

2195 HSUR ATAUNSNFNTIAINZNATLAN NITTANITLEINAENENITISULTNKALALIUA

1. A3.NANE ‘aﬁnﬁu, D.HTM (Hotel and Tourism Management), The Hong Kong

Polytechnic University, Hong Kong, 2567

2. {@auans19138 A3, AMWA NI1ALWNINA, Ph.D. (Hospitality and Tourism), Taylor's

University, Malaysia, 2568

3. Asst. Prof. Dr. Kevin Fuchs, Ph.D. (Hospitality and Tourism), Taylor’'s University,
Malaysia, 2567

2nstEsuRnTaurangnsaaunauiznian nmsiiugusenaunisashaainis
1.

N ANFRTIANSETRTUR {#a1au, M.Sc. (Food Management), University of Surrey,

d
UK., 2546

2. SANAARTINGE AT, FEIUUN La3EY, A.0. (LASHFAIARS), QRIANNIDINAIINEIAL, 2558

3. a9 MEWes dududa, Us.a. Gneinistiaya), an1AnenduasaaIuazung, 2568
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HagwianIsiudseAunangns (PLOs) nagnd/Ainsaau nagnd/Aimsdauasnisusziiuma

Program Learning Outcomes (PLOs), Teaching Strategy/Methods and Measurement and Evaluation Strategies/Methods

nangnsusmsgsiatafia an3nnsdanislsausuuiunng 81aus wasdAnmanas

waé’wﬁ'n'\iﬁﬂuﬁizﬁ’uwé’nqm (PLOSs)

(Program Learning Outcomes: PLOs)

nagnd / 38nssau

(Teaching Strategy/Methods)

nagnd / 3n1sinuaznisdenfiuna

(Measurement and Evaluation Strategies/Methods)

PLO 1 ﬂsz?_qmﬁmmﬁuazﬁﬂwuﬁam’sﬁﬂmu
TuavAnslugshalsvusuuaziug via §ana
FUEISRATLAS AN

Apply knowledge and practical skills to
work in hotels and event organizers or

food and beverage businesses.

1)

2

5)

IANTTUINNTLIEUNTHaY TRTNANEE
AMNSlugsialavusuuazBlaug wia ganasu
avauazATauiAy ManAnquiuaznaUfin
IANTTUINNITLIEUN Ty THnAnwiAus
uazidifla ndnnisuasnnuiugulu g3fa
Tsausuuazdaus wia gafamIuaInIsuas
\A3auAn wazganunsnir ludszgnalilunis
MNukkukazkAyrlufanssuaugsialsausy
LazBlaud n3a §3nasuaIMIsLATIATaYAL
IANTEUIUNITIIEUNTFAUN TRTNANMAAIINS
anutinlalunisliie3avila aunsaldu o 7
Weatasunisufiivuluaznands
wWiunsiaunisaauiivily Active Learning lu
AFY 9 #3a Work Integrated Learning:
WIL
dansisaunisdaulviinisiFauiainaaiunisal

Usziiivain

1) AILNANFNITNLAZNITLEAIAANANENAN WU
vinfianssulATINIgsg 9

2) Uszifiuannuuunadautaauazdautlananin

3) UszifivannnisufiiAfanssusg 209918377
Baunsluuazuaniuida

4) ANnuAALAivAINFaULIENALNNTAANANTS
Ui uzaulnAnwsrINNsHnanfafn e
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HaawsMstFaudssAunangms (PLOs)

(Program Learning Outcomes: PLOs)

nagnd / 3ensdau
(Teaching Strategy/Methods)

nagnd / 3ansinuasmsdsziiuaa

(Measurement and Evaluation Strategies/Methods)

330 lagAnennswsafudiinfidang Eaagia
wiaduszaunsainga

6) ARIHNILITTATINU/ NSEnarAARNE 1Y
dn1ulsrnaunis

PLO 2 'ﬁiam‘smmé’\mqwuaz
.ﬂ’]‘l:ﬂﬁi’]\iﬂitmﬁLﬁaﬂﬁiﬁﬂ\ﬁquﬂ\ﬂﬁﬂ'ﬁﬂ’]i
UINITILAUUIUNLR

Communicate in English and foreign
languages for international hospitality

organizations work.

1) dan1s3aunisdaulasadsinalssinamdugaauy
TN HUATNENFNUSEINARY

2) NMIAANAINTTUWR U NHLAHDIN IR
AEsUsTInAaY 9

3) WaudansBeunisaaudinainnans

4) SaRanssumaluTuBay waruanduEaud
AILFIUNITIENMIAINEULAZAMIBNUTY A

Usziiuain

1) dINANGFNITNLAZNITLEAIAANANTNAN WU
yRanssuludud ey

2) Msunauanauiungy

3) Usztdiuannisile wa a1u @ lufanssunis
13UUNTFAUADNADE

4) dszifivannuuunaday n1saaunan1A Uane

au aA
5) AaalAdnansandaauldaUInwnn1sld 5) Usztiiun1sldn1elun1sdadnsseningunfne
AEAING 1 UfiRuanfafne
PLO 3 WaiungUuuuLaskHugsnaly 1) wumsisaunisdauidy Active Learning Tu | Uszifiuann

ARNFINNITNNITUING
Develop business models and plans in

the hospitality industry.

PatiolialIel 9 w3a Work Integrated Learning:
WIL Tus183213 28 wazuinnNssHsNan1slsawsy
LaTNISN LN

2) ¥alAdnssauiannsdfnwanIuniIaliae

1) UNANOFNITULAZNITUEAYAANAAIWNAN W20
yAanssulutuBauuaznmssiunislasanu

2) dszifiuannnisuiiaua S1EUKRANITILATIEHA
faAed annsdisattanialasanu Inansld
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HaawsMstFaudssAunangms (PLOs)

(Program Learning Outcomes: PLOs)

nagnd / 3ensdau
(Teaching Strategy/Methods)

nagnd / 3ansinuasmsdsziiuaa

(Measurement and Evaluation Strategies/Methods)

~

NusEIT lATIUEIBIUNnANEN LA
aaﬁaﬂﬁﬂ’ﬁa‘%mﬁa’tﬁéﬁﬁuﬁm%mi'wﬁ{lzym
waziauauwuInIansuilalfataaieassh lag
Aiflafemnuinengudf Radavdszaunisel
TunAURTE wasnansenufimuuiaInnig
Fazularialuszduymnanasn g
Fausstnafiaulaeinansniauandifinany
\denmey viiaAwdnfifussaunisainse

wuudsgtduuuy Rubric score

3) Uszifiuanuuunagay nsdautatLaznIsaal
dananim

4) ANuAALANANNFDULIENAUNSAANANTS
UfiRuzaudnAnwszrInsHnaniafn

PLO 4 Ussgnalfimaluladiansaumeauas
finueRdnaiansuanissnnis mssadula
LAZNTHFIININITAAA

Apply information technology and digital
literacy for management, decision-making

and marketing for businesses.

~

~

~

FamsiFaunisaauiinszsug Fauliidanld
walulafiasaumAwazn1sdassfinain nane
LAZLANZ N
FamsiFaunisaauidaaduligiFouiiaua
uav 1 Taelfimaluladiasqaunadi nainvans
sUsuuuazllswnsy

JnausnlAdnAnunldszuy inaluladiansauina
fiAnatagiun1sBaunisaaw W Fanisaau
IN32UU LMS n1saunziiiau online szuu
aa13tfiv3nen ssuulnau nsldlusunsy
lWIzdAnIUIUlsILIN NsFUAULANENS
UsznaunisaauLazauide 1dufu

Usziiiuain

1) insen1sduAudaya wasidiaualagldinalulad
fsaunATinannane

2) vinwen1sinldlusunsudnsagudnsuauuinig
fIUNT duAaNn viundwensyaaa tiusiy
waslusunsululasganyiaanflAiugnu

3) nsdauaNNnAnE Hanualuaa ulsznaunis
TeRINNTHNUHU RN
avnafnYn
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HaawsMstFaudssAunangms (PLOs)

(Program Learning Outcomes: PLOs)

nagnd / 3ensdau
(Teaching Strategy/Methods)

nagnd / 3ansinuasmsdsziiuaa

(Measurement and Evaluation Strategies/Methods)

PLO 5 UfAmunanadasssunaviaviiian
TnavAnsnisriaaifizalan naniugiunis
FansAnutiefiu nann1ININRasIIN LAz
Yausssuravasans “aalvifalselaniaaa
iaunywdifufafinie”

Demonstrate Global Code of Ethics by
UNWTO, sustainability, moral principles
and the University’s corporate culture of

“For the benefits of mankind”.

1) AvualAimusssuaudns iiadgniluls
UnAnwdssidauivawazanuaingiilasia
anntiu
Amualianasdddaudaaunsnanass

LS

385N UATATILIUTIUNIGIAATLNINNNT
daunsadnnanssy wasiuliinAnwmsznidn
funsufdifausianwanualaavdoniuwazed
dulaaiuidannngu

uauninglidnAnwvineudungu Bnnisiduy

«

Ju1 dunnngu Bnanusuiagau

4) afuayunNIIIANANIIUNIaLEnTINlATINT WY
= s o 4 @ o o o
navsslagdaaaiNaunywdidufanniunavaoe/
UPIINAE HIARUILNIUAEUAN

5) nMsusengfnuiiuuuuatieiifzasaanansed

Usziiivain

1) dILNANGFNITNLAZNITLEAIAANANTNAN WU
fAanssulufuidaunaznmasniunislaseu

2) ﬂ‘szLﬁumnmwﬁ\jwa‘lamn@ﬁlﬁ%’uﬂiﬂmﬁmﬂ
nsInnanssuatdLazating1ansue

3) ANNAALRUAINEIULSENAUNISAANANTS
UfiRuzaulnAnwsErINNsEnanfafne

4) mMsAnmuNaNglETuAnludaulssnaunis

PLO 6 USusdlunsyineusiufugauiivanis
YW luasANINITUSNITILAUUIUNT R
Collaborate with others to work within

international hospitality organizations.

1) WUNTIANITLBEUNITTAUTINAUIEHIN
UnAnuiszdn wasinAnwuanildauly
TATdN1TANNIINT AN

2) AANANTINNITISEUNISHaU Taauauruialh
WnAnwvihaudungu Baudann darunisal
930 UnunaNNE naflFaatg Annsidugn

Usziiivain

1) WAAWUU Peer Evaluation 21nN134ANANIINATT
Saunsaaufifidnwasuuulassnuriafanssy
ngunsasEITINIAURIR

2) fuuNEIATANSEunTFaufILa1ae

HAauEIBaUsENA
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Haawsns3auissAunangms (PLOs) nagnd / 3ensdau nagnd / 3ansinuasmsdsziiuaa

(Program Learning Outcomes: PLOs) (Teaching Strategy/Methods) (Measurement and Evaluation Strategies/Methods)
dundnnau BnAnusuiindausasizaus 3) Usziluainuuunaday n1sdaunalania Uane
YussTTagaNngnfinainnatasening nA
Unfne nekazinnesaUseins 4) AMUAALANAINFOIUUTENAUNITHANANTS
3) damunsnMsiuywusuRus n1svieusINiy UHiRuzaunAnusernIngn1sin
fAu Anusuiingau nsaausuile AnuAnLiu annadnn

VISR Tk Ve VI

4) msdamatansdgaaumasalszinaid
ANMUAINIIOLAZRAINAAIE TAIUETIN

5) msfnanAafneluganulsznaunisnalunay

BNUTEINA
PLO 7 Utimuulugsialssusn Baud su | 3) SaRanssuilutauBay uazuanduiSaud 1) SINANOANIIULAZAITLAAIAANTAITNAN WA
pIMnsuazLAdagAN vdagsRafiiAuadasdiu sutasunslinmdunguuazaimsigdss e viAanssuluduiFou
anaMNIIUNNTUENSTFdUSqa20m T A 2) auran1sinufiiuudsedrdlav
IAsuNaunue 4) FaeATinsiEssNanARnEn WiaLm3ay 3) HILNANGFANITNLAZAITUAAIAANTANUNAN
Execute assigned duties and tasks when AMUNTANULNENAN Y SERINNTRNAN
working in hotels, event companies, food | 5) dausstnaftAslaaInginingluwaznaiauan |4) nsdaun utnAnun Aantluaaiudsznaunis
and beverage business, and other related fiflanudamy viaRuiinnfidussaunisel 32HINNSHNUHUBIIUATE
hospitality operations successfully. B34 annamne

6) nstnaniamnulugaiutsznaunisnalusas | 5) wuudssifiunanisuiiRviunsaaniamdnunza
ANUSEINA UnAnwIINFaIULIENaUNNT
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HaawsMstFaudssAunangms (PLOs)

(Program Learning Outcomes: PLOs)

nagnd / 3ensdau
(Teaching Strategy/Methods)

nagnd / 3ansinuasmsdsziiuaa

(Measurement and Evaluation Strategies/Methods)

6) NsUILENAKNAIIUZAYIATIIIUTAYENANE

1) Ariantedu madanisiBunagnimslsausuuazBiaus (Strategic Hotel and Event Management)

MLO 1.1 WRIWILWIAALEINAYNENITUTAIS
IANITHALNITAAIALAIGINALTILIHUALD
Lausl

Develop strategic management and
marketing ideas for hotel and event

business.

1)

2)

dANTEUIUNISREUM Iy THdnAnwianus
ﬁv\amﬂwqwﬁuazmﬂﬂﬁﬂ’ﬁ
IANITUIUNITIFIUNTAaUlATNAN Y
dszgnaldlunisanuununasuiilgnilufianssy
AUgINalsnlsuLazALIue via §anasu
ANTNIRAZIAS AN AN

WiumsiSaunmsaaufiiiiu Active Learning 1u
83715 9 738 Work Integrated Learning:
WIL
Jan1sisaunisdaulidinisisauiainaaiunisal
330 lagdnennswsafudiinfisanang Euazia
waafluszaunsalngy

dalAdsedr AT/ nsilnaniadnenly
gaudsenaunnsg

Usziiuain

1) WamPzwuU Peer Evaluation 21nN153ANANIINAIS
Baunisaaudifidneasiuulassenuniaianssy
nauvizaTedIznAU as

2) Usziiuannuuunaday n1sdaulaiania

3) ANUAALANAINEDIULSTNALNNSHANANTS
Ui uzaulnAnuseningn1sinaniamnn

MLO 1.2 4auun1susegnuazfianssunias

'
] L]

AtNIFSETIA ANSNA1ISWRIWNAsataEY

[

wazaanAdaINUANAAINITaaEHaulA

wiunsi3aunisdauiiiilu Active Learning lu
PRtielialIel 9 #3a Work Integrated Learning:
WIL

Usziiivann

1) WaAZLUU Peer Evaluation 21NN15AANANTINANT

(%

BauMsdaunilanwasbuulAsaaIursananssy
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HaawsMstFaudssAunangms (PLOs)

(Program Learning Outcomes: PLOs)

nagnd / 3ensdau
(Teaching Strategy/Methods)

nagnd / 3ansinuasmsdsziiuaa

(Measurement and Evaluation Strategies/Methods)

duLds

Organize conferences and innovative
events that align with sustainable
development principles and cater to the

needs of stakeholders.

2)

InN3LIEuNIsaaulndinIsIEuIaINn
A0un1seiada TaeAnensniafudinfifinany
\Femardafiuszauniselas
IalrTedglasaw/ nsinaniafdnuly
danuilsgnaunis

nauvizaTedImnAU as

2) Usziiuanuuunaday n1sdaulaiania

3) ANUAALANAINEIULIETNAUNNTHAANANTS
UfiRuzaulnAnwszrINN1sHnanfafn W

2) A1 aniuAu mnflu@'ﬂsznaumsqsﬁammi (Gastronomic and Restaurant Entrepreneurship)

MLO 2.1 3aviunugsnasuaInig

Prepare a restaurant business plan.

1)

2)

IANTEUIUNITIEUNTFAUN TRTNAnwAAINS
ﬁgamﬂﬂqwﬁuazmﬂﬂf]ﬂ’ﬁ
JANTEUIUNITIFRUNTEaUlATNANEN
Uszgnaldlunisnusausazuiilgnilufanssy
AIURINLIIUINLAZBLIUG ¥3a §INAU
avNIkAzIAS AN

WiumsiSaunmsaauiiiiiu Active Learning 1u
83715 9 738 Work Integrated Learning:
WIL
Jansisaunisdauliiinisidauiainaaiunisnl
330 lagdnennswsafudiinfisaang Euazia
waafluszaunisalngg

JalvATseIglATINN/ NsEnanfafdnuly
dgoudsenaunng

Usziiivain
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(Program Learning Outcomes: PLOs)
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(Measurement and Evaluation Strategies/Methods)
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Operate a restaurant business using an
entrepreneurial mindset for sustainable

business growth.
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