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sULUURNTIULAZlATINITAN
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3.1.2 NIRAUKUUFBUMNYBNNNEBUngu Mg U 77 Au
namiiniFeuiauaulafandufuszneunis wagAnimsvhauluaegsfisuazenavinssuems
Tuewandasilasdanuiuagiinuz fivarnnansfiysannsddetu uenantnguinGeudiaruiaiiui
mstauiaginueiisdusumaiunusingudmiunsdeasniessia nquanges ngvanegsna
wazmsldmalulagfdvialunisviau auddu
nuadsnguiniseuliauauladidnwselundngasuinnssugnaimnssuinensuasnisdu

v

Auszneunts mazidaiuinednlundnansnsatumnudesnslufinwitens Inevinveniniteudnii

Y

o

Juduluswian 3 suduusn T MsesnwuuANuAniiead1EsIALIANTILGAAMNTTINYAS INEFEns

nMaUsznevemsuazLInNTIL wavkuudaegsiadmivauduinnssugnaivnssununs (usu

3.2 N385 eAUNIN (Qualitative survey)

31nn1sdunwalanang Usenaugsialugnainnssue1nisdiuiu 3 518 Iiauemiud
fusznoumaionthnaugalyiivinnulugsiagpannssuewnsaasiinnudiio 3 Ae duinemaniuay
weluladvosgramnssuinuns msidufusznouns uaznisuimsdnns msdianufiftenuladunis
o1aliannsaneulandmsidsuntasiisiniivesgsialulandaqiuld Tnsesdauiduingmaniua
weluladvinlidoansuazidnlandnnisiugumeinemaniomsuazimelulad dadanududulunis
Wanseeauinnssuiuineimansuazimeluladvosndnfusiviouinisveseadnsle luvaivinusnis
\dufuszneunsanunsaadiequdnvazvestudialifianundldndndes ueatulenia lindaanu
dumad flanududusznaunisaslu (ntrapreneurs) niotinvesauludsiivi dussdainuismunis
U313 fanudndulumsuimsianisgsialiausasuduluimiiuagaiasils faimlfssiaUszay
anudisa Tnglannzanuiiunsfuasmsnaniifdanuddyedddlugsfganinealuiagiu

uenNLfUsENoUNT fmnudiuiuiiuhmadsuluiondsuegiaie viensamedouiou
Tuszerduliiannsaugnilainuensduddsznounsld msaesgnassin wioiFoudainnsasiioriaie
\WusuuuunsBouifidmaliAnuuanaianduguszneuns (Entrepreneurial Mindset) indnldndnide
ueaiiulenanndsivh uazGouananuduman sadudsfimladldanmssouluionsou dmsutuda
Aluvhaulussdnsgelvlaninsaussgndlfipmosdoussaunisainnmsasiiovluldlunmsviheu deada

TmasanuAawuuAInTkaznsulsluaeaTnvesnuals
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4. anuvaslesnuantivasiudfinnuanuiainisvaiidulddiude

AUTTOUSTIAIANIG

ATUNNEENAINNIG

SH 1 Awdin1AnEaAa1MNT syl

bNUR T

EC1. fimnuiuagainuanunsaty
nsUszgndldinaluladuas
UTANITUYAANNNTIULNYAT
FAUAUAIANT A TUNITUT NI
Jansuargsnamalulad

EC2. Yaudiond ug dmaug iy
wWlalunisasrsudanssy
OAANMNTTUN AT UALDIGD

AUADINITURIRANNA

ES1@741504d 8@15.0W @ N5

Uszaunulaegafiusea@nsain

SH 2 flydaudin

EC3. daanug uagvinuwelunis
afeuianssueRavnI TN STl
Mo Ulang MINUM BINITUBY
HUsLae

EC4. Anua1unsatun1susvmg
IAN1TNTNGINTLATING WAz UAA
ang ilelsiussquaduialums
Ay

EC5. dvnweannisuumniu
MINAUIUTANTTUYAAINNTTH
WNEATLAENI1TUTENBUS SN

91899

ES2 @181907319WNULAY
USInsuegadionndnla

ES3. ansnsaviauduiiula
ESa. ansnsaldinaluladiviuade
TuniswauIuTanIsuLaEns

Us¥naugsng

SH 3 Unisgungudiviung

EC6. @a11150W MUY NAdDY
WINNTINRAMNTTAYATTABY
TANdAUABINITVDINAA

EC.7 1A1133 A1U@IU190310
wareng uivn 7ALA 82ty
WINNTTURAAIMNTTULNYAT N3
UTN195,5N 9 NYUNIEY LAY

Y

waluladAvia

ES5. dAuauisaldniwitne
wazN1¥199ngulunIs@0EIIN9

gnalaegeliusedninm

unewn: EC 8811310 Expected Competency uay ES 8811310 Expected Soft Skill
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5. USuyrveavangns

wangasInermansindin awdviuinnssugaaimnssneaswasnisiliudUsznauns
yamandadinfifosdanuimwnuinemansuazmeluladynsgnamnssuinung eai1suinngu
OAANMNITUNYAT UATEIMNTUIeUARTTTYaAIMIaATYgAaLArdsaY audaiuszaunisainas
AUAINITOTUNITYTAINITANUI NN B wassinye AUINeIAERsLazUIANTTNEAaINNTTY

NEAT N15IANITUAZMIERTAUTINANALLLAE LarUsMTIANTITUInNITULALTSNAQRNAIMNTIUNYAT

Tminanunsaduindeursygiauasdinulaog1didukasisssuniva

6. InqUszasdvamangns LilonanTnsingd -

6.1 B4A AU NN B UazTN¥eN1TUJUANNA1UINGIanTkazuTANTTUAAAINNTTULNYAT
NSUTMIIANTT wagsnawmalulad

6.2 AVIUAINTAIUNITYININITOIAANLIA NN TUAL U TINTINGNAMNTTUNYAT SIUAUAIENS
sfunsumsdanisuarmanifugsiamalulad TunsWamnuinnssuuazgsiagnannnssinensiiney
landanusiasnsveuslaa uasilyarlugamndivd

6.3 AwanansalunsuimsinnsuarUszneugsfauinnssumsgmanvinssuineas degedsdunas

55501008

7. HaaWSN58US
wngnaededudimunlinadnsnsisouivemdngasutseendu 2 diu Ao nadns
n338u3lU (Generic Learning Outcomes : GELOs) Fadavinlagaminends uazsadwsnsiSeus
VBInaNgms (Program Learning Outcomes : PLOs) %ﬁﬂﬁﬂﬂaﬁﬁﬂqm
7.1 waé’wémsﬁauiﬂlawé’ngm (Program Learning Outcomes: PLOs)
7.1.1 NFTUMUMIMAUAKAANTNNSITIUVRIMANGAS
1) ¥ANgATIINITIIUTINLALTATIZVT0LAUAL A1 THUNAIINKANTAITIIAIUABINTVBIL
dnldddevomangns \iartwun PLOs
2) ¥msUseidivdseavisnaves PLOs Taainmsimunsd inaudnsaves PLOs Tagiinisin
Haansn1sseusidu 3 v lawn Inermansuazuinnssu (Scence and Innovation),
n159AN15 (Management), §5Aawalulad (Technopreneurship) i oUszLTudad a

audIFmnUn1sine (13199 2.1) Iepazvimsdssidiuasuia 3 wnenielu 5 Y

3) Tideyanisusuidiududoyatounaulufanssun 1) luseudaly
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N ®  UTEYUANLNTINNITUIMNG
®  UNUTBYANNNANT oL
. . vm s M nangmsiitariivua PLOs
drvannudesnsyddule

® fadan ELO 2-3 unawiiely

dnude 5 .
o @ v Ao o &
) Wushdteanudisa
\ y
ve I Ao
o Tidauanisusziiuludoua <
0] U fvb L
Jeaundulufanssuluseu ' o  Yszifiunamdinanudusa
daly
\ y

JUT 2.1 N32UIUNSMTUARAE NSNS B UIVIANERS

7.1.2 918a288ANARNSNTEUIVRINANENAS
PLO 1 @13150a359u 30N I5URAa1MNTSUNYAS AR YA UATYEAALAZHIAYN AI8NNT
Uszendvann1saumaluladuasuinnssugaaInnssiinens SIUAuranNnIsAIuNITIANITLAL
madudusgnaunisgsianasinalulad
PLO 2 aansadnnisuazduiugsfadiassuinnssugnaivnssuinunsfislsiannudsdu
LazdlsTTNAUE

PLO 3 @1315091191US A UK D U dvinuweluni1sdaaiswaznisidmalulad @arsaune

Nﬂ}
Y
wagdlassonussallunsusenauivnan

=

7.1.3 AUARAARB93ENINN PLOs wazaduatandsvasiduladiube

AUTIAUSANEE TUNINGE
PLOs EC1 EC2 | EC3 EC4 EC5 EC6 ECTY ES1 ES2 ES3 ES4 ES5
PLO1 v | v | ¥V v | v | ¥V
PLO2 v | v | vV | V v v
PLO3 v v v v v v

7.1.4 AUARAAGDITENINNATNSNTTEUS VB MENEAT WasNAaWSN1TTEUiAUNINTIUAMIA

sEAUUSYYnTUas dU.97.

a

9

walulad M3USMIsaIRns waznsiu

AUTENOUNITUINNTTURAMNTTUNYAT LA

HAANSNISBEUFAUNUINUATFIUNANGAS PLO 1 PLO 2 PLO 3
FTAUUBYYNT
1. mu3 (Knowledge)
K1 NM1995U18MaNNI5AANeFansuay 4
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HAAWSNTEEUIAUNUTNINTFIUNANGAS

=

FTAUUTYEYNT

PLO 1

PLO 2

PLO 3

K2 mseslgsrnuiimingimansuag
wialulad MsuImsdanis waznisdu
AUsznaunts lunsiauuinnssugaavnssy

LNWAT

K3 n1sesuiendnnisiunisuimsdnnisgsne

u%@ﬂ'ﬁ'ﬁuq@ﬁ’mﬂ'ﬁum@@iﬁ

ka4 msUszgnaldimaluladidva uazinalulad

Jayauszavglunisvinulaegsiussdnsnm

K5 nM3nsentinuaz 3AMA1veInTsaseassaias
UIM I I IANNTIURAMNTTUN AT

ANLIDANNEIEULAZIISTIUNAUNE

2. inwe (Skills)

S1 NM3asNasIALINNITUENAMNTIUNATNE

UAAIMNALATEgNILAT AN

S2 MIUIMNTIANTTINIINNTINDAAUNTTY

LNWAT

s3 nsduguszneumsuinnssugnamngsy

LN

sa mauAledgmaunisiauiagnisaiu

a (%

§INIUIANITUYAFIUNITUNTAT DYNIAY

9

'
v a

SuiinsUsedIPLLaYEILINADY

Y

s5 nsldwaluladfiava wazimalulad
UyaUseRvgnsasneassanasuimsinnisu

’J’mﬂﬂssmqmammimmwm

S6 NFARANTNNTIND kAEN1TINNUTIAULDY

v 1 = a a
IeagnadiuszansSan

3. 9585554 (Ethics)

E1 M3aseassAuinnIsugnaIunIsunyms
T flsiinnuneInsveEuslnALazAIY

Qﬂﬁ@ﬂ%’]dﬁﬁﬂﬂﬁiﬁ‘mﬂ’ﬁ

E2 NSAS19ATSALATUSTNTINNISUIANTTU

PRAMNTIUNYAT NANTTdIANLAz AN oY
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HAAWSNTEEUIAUNUTNINTFIUNANGAS PLO 1 PLO 2 PLO3
FTAUUTYEYNT

E3 N15U3MSIANNSEINaNInnsIugnavnssy v v

\numsoEsTedndgaie

4. Anwazyana (Character)

C1 danufnsisuadeassalunswmmn v
WINNITURRAMNTTUNATANTENUNDA

TRUTTTUVDINULALFILINA DY

2 fanududnusmsannisuinngsy v v

aa o

gaavnssunuaslagldmaluladndvia

€3 fanudugusenaunisuinnssy v
PAANMNTTUNYAT NnTEntindedanuuas

dqnaay

C4 fanuanansalunsdeansnagsng wassn v v
Asynauduiy aeldanuvatevianenig

AINUAR

7.2 swaziBuanadwsn1sBeuivemuIn3vAnuiialy (General Education Learning Outcomes:
GELOs)

nadmsnsSeudmnnInAnw i ludavinlasuminetds iunsruiumsiinsizsiteyaduiianng
Tonna guassa uazaudss i erundaindusndnvalvesdaudfinuminedoidedl Ussnausie
ﬂaq'aﬁsmﬁﬂuﬁﬂwmqmsﬁamma3m°m (Language Literacy) naa3viausinweanuidlakaznislyd

s

wialuladfdvia (Digital Literacy) nguigisusinwenisussendlddayausehivg (Artificial Intelligence)
naudviauinwenisidunaiiodlan (Global Citizen) nguiwiauinuen1sAnas9assAkazuinnssy
(Creativity and Innovation) uagnguisiauvinwenisilugusznaunis (Entrepreneurial Skills) ielwle
Sudinfifiandnunedifisrasvomminetds wie CMU Student DNA TasfissaziBen GELOs fail
GELO 1 Aoanslagldnmuluiinusesniu uaznsusznauendnle

GELO 2 vhinalulaffidviauszyndliiiiesnsefundnamussnisvinals

GELO 3 Ussgndldlayanuseiuglunisvinulisgamungay

GELO 4 flfduiudosramngauiudsauiivanvans wav AT ART LIS IR

GELO 5 eSuienannisadauinnssusgradussuule

GELO 6 83Un8%ann1sNIsusmsdnn1sdnnisnuessazynaduiiestesta
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NSWARIAIYRNLETE NI INAI NSNS USNIAA IV IANan SIURAT NSNS B UL

a

NTUINTTIUENGATTEAUUT YIRS

a

HAAWSNTEEUTAIUNINTFIUA

9

eI ANTE AT TRIE

GELO1

GELO2

GELO3

GELO4

GELO5

GELO6

1. mméf (Knowledge)

K1 nsaeansinelyniuwly

aAa o w ¥ ! ¥
FinusedrTule egregnies

K2 nsUssandldmalulagainalunis

-] ¥ 1 = a a
maulaegnediuszansam

K3 n1sfinnuuae 3viiviuaunviin

manaluladfanaadelug

Ka m3Ussgndldmalulad

Uyayseivglaognaiuss@nsnm

K5 NM585Ung@nSuning wazaiy

Sutinraulugrusnalosls

K6 mInseutinuaz3amAves

=

A9INADY TITLNATULAYSTTUTRAWAY

P -
NUYWOLUURATN

K7 n1585U18n58UUNISARLNBASS

winnssule

K8 n1585UnenannstunIsusSImg
IANSIUTEAUAULDY LASINIT WAL

29ANT LA

2. inwe (Skills)

aa o

S1 vinweRana (Digital Literacy)

S2 As@eals (Communication)

$3 nsAneY1siIATal I (Critical

Thinking)

S4 nsvinuTiugau

(Collaboration)

S5 ANUSURRYRUADEIAN (Social

Responsibility)

S6 ANUANASIIATIALATUINNTTU

(Creativity and Innovation)
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a

HAAWSNTEEUTAINNINTFIUAA

9

eI ANTE AT TRIE

GELO1

GELO2

GELO3

GELO4

GELO5

GELO6

3. 9585554 (Ethics)

E1 N1580@N51560E

(Public Consciousness)

E2 NMSSnwnadwInasy

(Environmental Preservation)

4. anwazyana (Character)

C1 fins@eansia (Effective

Communication)

C2 ANUATENUNDIAIAULAL TRIUTTTY

(Social & Cultural Awareness)

C3 aunsavinauduiiy (Teamwork)

C4 gaUSUANULANANGLUFIAL

(Respect for Diversity)

AN

C5 Wunusuisannig

(Management Skills)

C6 AMUANES19ETIA (Creativity)

v

8. waé’wa’msﬁauig’@aﬁuﬂnqsﬁnm (Year Learning Outcomes: YLOs)

8.1 NSZUIUNITAINUA YLOs

1) ¥aNgNITINNITIIVTINLALIATIETOLALALEN TAUVARINHANT TN TIIANNABIN SUR T le

drudeNanSUTBEINIINEISEU wagkaUseiy PLOs UseinUvuesvangns

2) ddeyaaInAanssuit 1) unimue YLOs

3) ¥n15UseUUsEANSNAT0 YLOs 1asdin1sinuananisidinnuansaved YLOs sakandly

AN 3.2

a) Tdoyansuszidiuludeyatoundulufanssud 1) luseudnly
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® UMY NNHANTAITI
. ot e ®  USTUUANLNTINNITUSUIS
AuReIRaulAdIude L.

L nangmsiierimuna YLOs
® aUssiiiu PLOs Uszand

o Tidoyansusudududoya N .
e N o  Jsuflunamdinninugsa
Jaunduluianssuluseudald

\. J

JUT 2 2.n580IunsivuaAumAnisremaansMsteusileautn1sAnm

1 v
A a

8.2 nadwsn1siieuiiiadulnisfinu

Qe
D

(=
=
=D.

waé’ws‘msﬁauﬁﬁmw%’aﬁEJ%'uTJ

(Year Learning Outcomes, YLOs)

-

1.1 anansaesuignannishasiinyeiugiuauingramansuazmalulad n1susms
Jan155378 waen1sludUsEnoUNM AL IRNTSUEAAIMNTILINYAS
1.2 @1115005 U8 JURUUMSYINNUTDIRIANTTINANTANTTUGAAMNTTUNYAT UazTEY

TonafianmuwuIAnuInnssule

2 2.1 ansaUszgnavanmsmadngimansuazinalulad n15U3mMsIan1sgsne uagnis
[d ¥ o a o [l Y
Juduszneuns Tuiauwidsuinnssuluguwuulasesanasinuiam

2.2 ansnEUBUIANSSAA (Pitching) Muuinnssugnamnssununsilewula

3 3.1 annsadavilassmsiauuinnssudunuuiivssgndldndnnsmaineimansuay
walulad N3uinsdanisgsna waznisiluduszneunis wieududnszuuuims
fansgsRauinnssugaavnssuawnstuld

3.2 annsaldarmdngulunisindedeasiBeivinis amsauarsnainug dudy

doya InTeniardnnisteyaiieldusznaun1sinyTenuainng

4 4.1 a111309VNLATINUITELasU UANISAUTINININNTTUAAMNTTUNYAT TugIue
UNUTMTIANTTINATADS

4.2 a11303A 5 duaTeiteya 1nNsadugsiadiass iiedteyan1sanily

Y

gafalu@dvinisuasisununaugsiseld lnsldnalulagddialmmuneiu
g

nOUsTAIAn1TYINY
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wazdinweiugIuau
TNEIA1ANT WA
walulad n1suinng
v a &3
IANITFIND azn1stdu
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wInNITUYAAINNTTY

bNUR T

1.2 ﬁ’]iJ’]iﬂ@%U']%JEULLUU 2 RZ2REZR2R% v v

N1Y94IUYBIDIANT
5,90 3UTANTITY
PAFINNTIULNYAT LAY
szylenia 1 asimun

WUIAAWIRNSTULA

2 2.1 @13130UszgnAnannis Vv v v
NINTNYIAERT WAy
wialulad n1susnas
Jan15g3ia uazmaidu
Husznaunts luwmun
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JUkuulATeT1uae

LRUNRIL
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RS UoIRule
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AATIUAZIANTToYA
wieldusznaunisdar

SIYURIIBINS
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1. aauUAvadidrfnen

Tuusiazd néngasivuadvnefigivinAnvidiguangnsmunagnsiinvualisisuiuindne,
wownnzAuT NI Lazninensiisley TneWalonaliind@nuannsathiansldmuaiesdioway
punsaflurtesfiRnslaegnaide Wundndrdglunissrifndiuiusuindnu Tneflenansdfesannsn
mfuguanisinufuAvesindnunldegradud waziuilsannileanudniuvesfidulddiude
(Stakeholder) snlgusznaunsimunnaudtnfnweie

nsfsuasuIuiUlarANELTRves fiihAnuluuasnisnwdinszuaumsdd

[

1.1 MsimuaduiusuinAne 8191580 SURaveunangasiunuminensslunsiatsanTiuusu
Ai@neluusiazl Inenisimuaduiusulndnwifiansanain
1) AR 1SUNITEUaEWALIUIRNTTURAAIMNTTUINEAT TUBIANTTINYAAIMNTTUNYAS
FaanasguaznIAeNTL
2) dndrusansdretindnwifuian (Full Time Equivalent Student, FTES)
3) AatfuayunsiSounisaeuiidioguewangns
4) afATunusudndnwiieuiudnsinmsdnisanisfineivesindne
deimunduiusuivanzadldudiiesindeusraunuludmmhsnuresausiloussauanudiy
wineaslumstiedeyadinaidngseuunisivainsrnidenyanadifnudessaudsaaes deld
1.2 MsfmueRautAveslinAnw Tuusdasy
lngndnansinermanstudin a11ivuinnssugaamnssunensuaznisidudusznaunis
fnmsrvusauanivesiddnulundngns Tnsfinrsananidmneuasiadugnivesmdngns i
dndunszuiiniiGedlundngns taedidAnydestinnuandi dadl
1) \Buffdnsansfinuduisenfinudil 6 ndngnsununansnisinwtuiiugiun vie ningasaa

AU Y

FTUUNIANY 1T840 UMIRsINg Y kazlasuNITTUTEIINNTENINANEINIT

va o

2) viudfinaaud@d ug audeninunreinmzuazumingrdededlvididen1dnw
seAuUIyns adulagiu
wazdinshinmunanisalununagnadugnivemdnans ieldiludoyalunisusuusenssuiunis

MwuanuautAvesid@nuluseusely
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[V Yo & = =
2. LLN‘I.Jﬂ']ii‘Uuﬂﬂﬂ‘ls}”lLLﬁ#Qﬁ’lL‘Sﬁ]ﬂ’liﬂﬂ‘lﬁﬂIﬂi%ﬁl% 54
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o O FuulnAnewiazlnisine (Au)
szAUTUY

2568 2569 2570 2571 2572
U 1 30 30 30 30 30
FT 2 - 30 30 30 30
U 3 - - 30 30 30
H7 4 - - ] 30 30
3 30 60 90 120 120
ﬂqﬂfhﬂgﬁql’%ﬁ]ﬂ'ﬁﬁﬂﬁq - - - 30 30

3. dunulunsuaadodia (#ed) naenndngns .....140,815.42.... um

4. ArsTsuiluafaniset (gega) 52,000 UM
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nUIAT 4 1ASIETNVBVIANGATUALNITUIIY

1. nszurunseanuuulATEIImangAsuaznITUIUIT
1) ¥ANgRTYIINITIIUTINTDYAUAZANTAUWARINHAN T TIAANABINT VO TA Ul d A s v mANgnS
TN IUYNTAEATIIA gnsmansumIne1ds wazuuildunisideundadlugnaivnssuinens

FaAnNIlUMISIN 4.1

M13199 4.1 FBMslesendeyadmsuldluniseenuuulassasividnansiaznsyuninn

Y

daya HSuRayau N3aULIMN WAz
HaN1SETIIANNRRINNSYeidnlddds | nssumsusmsndnges AMANSENWT 2 Gap analysis
UVBIVANGAS
EVSANARNSYIR ENSANENTUNINEAY NITUMTUIMNTVNGAT N 5T SWOT analysis
wnliumsiwasuuladugnamnssuinums NIIUMSUIMIVENGAS | AAMSANWIT 2 | PESTEL analysis

2) innsieneiiareenkuulasaamdnansiarnszuInin Weaenndesiuianssdluten 1)
3) Useilumainaudnsaves PLOs (Aum13199 4.1)

4) ldfeyanisusadiudutoyadoundulufanssun 1) luseudaly

e swnudeyanansussidiu YLOs

® nanmsdaudeantsvesiidld

dauide *  Aaniziuareenuuulasaing
®  gnsMARTYA gUsAAnSIVIING Sy AANGASUAZNSTUILIN
wazuwaltumsuAsuuaslugnanmnssu &)

LRI

Y P .

o Tifoyanmsusuliniudoyateoundy \ Aty -
R . r.vf o JsuilluwadnTInAudse
Tufnnssuluseudnly g

\. J

3UN 4.1 N52UIUN5R0NLUUlATIATNMENgATWALN T2 UIWIN
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2. NANFATUATUNUNITANYN
2.1 Suumilginiunaeavanans lidesndt 121 milein

2.2 laseadavangns

wqein
(1) mnadndnwialy 24
- ngaAvIAUTYEININ SR TLAL AW 9
- nadvuinweanudlakaznisidmalulagadnia 3
- nauiyewinwrnsdunadiedlan 3
- ngRAYIAWTInYEMIAnaseasIAkazuinns Ty 3
- nauivvinwensiluduszneunis 3
- naudvuinweauilanaznslivealulagaiavia vive nqu 3
FeuinuwensussendldUayanusehivg
(2) nuAI AN laitlownan 91
- AW WNUY 24
- Aven laiounin 67
A NTIAU 61
A nenden Laitpani 6
- Avln (673) laitipanin 15
(3) MunAIYLADNLET laitounan 6
2.3 318N13NTLUUIV
1. wandvdnenaly 24 winehn
1) NSTUIUIVIAUIINEENI9NTE (Language Literacy) 9 wulenn
dmsutin@nuiidinansaeudassiuntundangy (e-Pro) Wifsszau B1 wiawfieuwin
001101 1.9, 101 ﬂ’mqé’qmqmﬁugqu 1 3(3-0-6)
ENGL 101 Fundamental English 1
001102  w.®. 102 mmé’aﬂqwﬁugm 2 3(3-0-6)
ENGL 102 Fundamental English 2
001227  uL.@. 227 WSO EEMSUNYATANANSUAL QRNAUNTIUNYAT 3(3-0-6)

ENGL 227 English for Agriculture and Agro-Industry

o o o = dld o L e L g’l 1 dy = = 1)
dwsudnAnwiiinanisaeudnszauniendenge (e-Pro) Tussauneus B1 July wisaiiisuwin

001227  u.@. 227 21BN EA IS UIN RSN S LA RNEINTIUNYAS 3(3-0-6)
ENGL 227 English for Agriculture and Agro-Industry

wazlidenBeusn 6 whedsannszundveeluil

Select 6 credits from the following course

001201  w.@. 201  NNS8UDIILATITIRALNSBURENIlUSYANSHA 3(3-0-6)
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001233  u.®.
001241  u.m.
001242  u.®.
001243  u.®.

201
233
233
241
241
242
242
243
243

Critical Reading and Effective Writing
AWBINYEEMTUNTARULINTFIU
English for Standardized Tests
miwummmé’mqmﬁamﬁaaw

Oral Communication in English
Walaninwensenukaznisidou
Exploring Reading and Writing Skills
fugnumadeuteseuogaiiuszansam

Basics of Effective Essay Writing

2) nguAgmurinezanudilanaznisldmalulaghavia (Digital Literacy)

d a & o A
donannseuiwivee Ul 91uau 3 ndieia

Select 3 credits from the following courses

204100  2.a0.
(&)

261111 2.A9.
(&)

953111 AN
SE

100
100
111
111
111
111

ﬁ'aquﬁifmqﬁz:yiywizawil,l,azﬁ%ﬁa

Artificial Interlligence and Digital Essentials
dumesiinuavderueaulall

Internet and Online Community
YONALITENSUTINUTE I TU

Software for Everyday Life

3). ngudvduvineznisilunaiiiodlan (Global Citizen)

140104  9m.
PG

104
104

I =
ASIJUNALLDS

Citizenship

4). NFNIVIUINYENITANATINATIAkBLUIANTIY (Creativity and Innovation)

201116 3.9
SC
201190 .9
SC
602201  8.9%.
BIOT
610112 ®.8n.
AG
951100 fn.®.
ANI

116
116
190
190

201
201
112
112
100
100

Wemansiaznnzlaniou

Science and Global Warming
NN3ARNBENNENA TR NSATYY warnseasmng
AR

Critical Thinking, Problem Solving and Science
Communication

LanyiAin19gaaINIsUNYAS

Agro-Industrial Vision

YINNISUNAN A UND1INT

Food Product Innovation

PInadelndiuwouiudy

Modern Life and Animation

5). nguAvsuvineznsidugusznauns (Entrepreneurial Skills)

128100 5.5Ue.

PA
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100
100

NFUTMTNUMUNANTTTUAUIANUFIY

Basic Good Governance in Administration

30

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 ena

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 ena

3(3-0-6)

3 ®UWNA
3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3 BUYNA
3(3-0-6)



176105 U.AN.
LAGE
701185 UG.U9.
ACC
703103 U§.NAa.
MGMT
888107 .0
DIN

105
105
185
185
103
103
107
107

nsdnnslaymnguanelutinussdniu

Legal Problem Management in Everyday Life
WATANIIINNIINBBEIY

Simple Tax Management Technique
madufuszneumauazgsiadou
Introduction to Entrepreneurship and Business
M3FuFugsAIUUATALNaRYIasY

Business Startup on Digital Platform

6). nguIvuinezaudilanaznisldmalulagfavia (Digital Literacy) w30

ngudrdunneenisuszandldUaeussivg (Artificial Intelligence)

IdnAnwdenseunssuinizannguiviseluil

Choose any courses from the followings:

ngudvIduinezaudilanaznisldmalulagfdnia (Digital Literacy)

204123 2.AN.
cs
888102  u.a.
DIN
888106  u.A.
DIN

123
123
102
102
106
106

Ingnmsteyaidosiy
Introduction to Data Science
afumtoyaiiiossna
Big Data for Business

AsERaNskarNSas1LATeeludruaaulal

Communication and Networking in Online Society

nauiviauineensussgnalddaygyuseiug (Artificial Intelligence)

955113 An.An.
ATGE

955114  @n.Fn.
ATGE
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113
113
114
114

Ty Usehvguuuiasnedniunisdnnisgsna

Generative Artificial Intelligence for Business Management

Uyayrusehvguuuiaisdmsvnudalsuasnmsoenwuy

Generative Artificial Intelligence for Arts and Design

31

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 wi2enn

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)



2. BB (Field of Specialization)

2.1 3 unu (Core Courses)

1) nguAMeIAEnsuazuInNss (Science and Innovation)

203111

203115

602122

602123

607110

607111

3.AU.
CHEM
3.AU.
CHEM
2.19.
BIOT
8.1N%.
BIOT
9. UN.
AlE
9.UN.
AlE

111
111
115
115
122
122
123
123
110
110
111
111

Wl 1

Chemistry 1

UdRnisedl 1

Chemistry Laboratory 1
Qa7 s msmly

General Food Microbiology
UFtRns9aTingmeemsimly
General Food Microbiology Laboratory
WIMAATNITUTZNIUDIMILAZUIANTIN
Culinary Science and Innovation
UFURnsImenmansnisuseneueImswasuInng sy

Culinary Science and Innovation Laboratory

2) NgUN153ANT5 (Management)

255230

702100

701181

IF.8.
IE
UB.NN.
FINA
UBUY.
ACC

230
230
100
100
181
181

adﬁmiLLaxmﬁmmimuqmammiu
Industrial Organization and Management
nsiudesiuduiuiussnouns
Introduction to Entrepreneurial Finance
nstidesudmiugusznouns

Basic Accounting for Entrepreneurs

3) ngugsnawmalulag (Technopreneurship)

607130  eum. 130  mswssunieudmiunsiludusznaumsuinnssu
QAAIMNTTULNYAT
AlE 130 Preparation for Agro-Industrial Innovation
Entrepreneurship
2.2 3ven (Major) Tidasnan
2.2.1 Ay nenUsAu (Major Required Courses) Tidasndn

1) nguAneAansuazuInnssu (Science and Innovation)

605332

607211

607212
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B.1N.
PDT
9.UN.
AIE

8. UN.

332
332
211
211

212

unumveusinalusyuunsiauIEEn S

Role of Consumer in Product Development System

WHMTENTUNTANTTUERAIMNTTNOMNS

Food Chemistry for Food Industrial Innovation

walulaguinnssulunsyuiunsudsglemns

lsitiaendn

32

91 BUYAR

24 RUYAR

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

67 AUWAR

61 BUYAR

3(3-0-6)

3(2-3-4)

3(2-3-4)



607213

607311

607314

607315

607316

607317

607141

607241

607341

607451

AlE

9. UN.

AlE

2.UN.

AlE

9. UN.

AlE

9.UN.

AlE

9. UN.

AlE

8. UN.

AlE

9.UN.

AlE

8. UN.

AIE

B.UN.

AlE

8. UN.

AlE

212
213

213

311
311

314

314

315

315

316

316

317

317

141

141

241

241

341

341

451
451

33

Innovative Technologies in Food Processing
MIIANIAMNNLAEANUURBANEDIMTEMTUTIAR 3(3-0-6)
AANMNTTUNGAT

Food Quality and Safety Management for Agro-

Industrial Business

N3 NUNUNSHRUIHER S U U TN TTUQAAMNTTUN AT 4(3-3-4)
Development Planning of Agro-Industrial Innovation

Product

NINAUIHEN AT IANTTUGAAMNTTUNBATLTIAUN NG 3(3-0-6)
febu

Qualitative and Sustainable Development of Agro-

Industrial Innovation Products

TIQAUAIUNANIM AT UTTAAUIEIMTUNTATETTA 4(3-3-4)
WIPNTINOAANNTTUNYAT

Food Ingredients and Packaging for Agro-Industry

Innovation Creation

wAlUlaETINNAUL TN TTUONAMNTIUN AT 3(2-3-4)
Biotechnology in Agro-Industrial Innovation
Inmnmiwagenadaniidmivuianssugnamnssy 2(2-0-4)
WA

Nutrition and Functional Foods for Agro-Industrial

Innovation

NSANYINAAUNEMTUNIANTTURNEIVINTTUNYATHAL NS 1(0-3-2)
ugdszneuns 1

Field Study for Agro-Industrial Innovation and

Entrepreneurship 1
NMsANYINIAAUINEMTULINNTTURRANTTUNYATHAYNNT 1(0-3-2)
Juguszneunis 2

Field Study for Agro-Industrial Innovation and

Entrepreneurship 2
NSANYINAAUINEMTUNIANTTURNEIVINTTUNYATHAL NS 1(0-3-2)
Jufusznaunis 3

Field Study for Agro-Industrial Innovation and

Entrepreneurship 3

AU 1(1-0-2)

Seminar
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607452  ®.UN.

AlE

452

452

lasanAdedugsiauinnssugaanvnssununsuaznisilu
HUsENIUNS
Research Project in Business for Agro-Industrial

Innovation and Entrepreneurship

2) N§uUN159ANTS (Management)

607221  ®.UN.
AlE
607222  ®.UN.
AlE
607321  ®.UK.
AlE
607423  B.UN.
AlE

221

221

222

222

321

321

423
423

\Aswgmansiiion1sdanisuianssenamnIsunyms
Economy for Agro-Industrial Innovation Management
N153ANINTNEINTUYWETRITAEMTUTIRAgRaIMN T
\NEAS

Digital Human Resources Management for Agro-Industrial
Business
N3Inn1shagnsRnaulalnagnsdmsuuinnssy
PAFAINNTTUNBAT

Management and Critical Decision Strategies for Agro-
Industrial Innovation
NFAUUTUATINTUNEA U TN TIUORANTTUNYAT

Branding for Agro-Industrial Innovative Product

3) gsnamalulad (Technopreneurship)

607231  ®.UK.
AlE

607431  ®.UN.
AlE

607461  ®.UMN.
AlE
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231

231

431
431
461
461

noyinegsnakazninddunmadayadmiuuinnssy
BAAINNTTUNEAT

Business Legislation and Intellectual Properties for Agro-
Industrial Innovation

WNUTSNAE T UL IANSTTUONAVINTTUN AT

Business Plan for Agro-Industrial Innovation
M3UHURNIEINITReId MTUUTANTITUENENNNTTUNYAT
Practice in Simulated Business for Agro-Industrial

Innovation

34

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

9(0-45-0)



2.2.2. 3w wentaan (Major Electives) lsideanin 6

v A a [ 1 1 a a % 1 dﬁl
Tmaaniseulitesnin 6 wuwhn ANNTEUILITT fare bl

Choose at least 6 credits of any courses from the followings:

nfjm 1 : WYA1ERTLazUINNTSY (Science and Innovation)

601322

601426

601427

601443

601444

606465

606468

607214

607318

607319

607411

607412

607413
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8.97.
FST
8.97.
FST
.97
FST
8.9
FST
8.9
FST

8.94a.

MPT

D.918.

MPT

9.918.

MPT

D.UN.

AlE

9.UN.

AlE

8. UN.

AlE

B.UN.

AIE

8. UN.

AlE

322
322
426
426
a7
a7
443
443
444
444
465
465
468
468
214
214
318
318
319
319
411

411

412

412

413

413

9IMIFNANA

Halal Food

wialuladudnfugiuan

Fishery Product Technology

waluladfwnszgadn

Legsume Technology

NTNANDINITHIN

Dried Food Production

UF5TU9191MT

Food Packaging

HAN AUTNSITUYIRAIANZLE

Marine Natural Products
wialulaguinnssulunisausuemvzia

Innovative Technology in Seafood Preservation
winnssunandualusiunadeon

Innovation of Alternative Protein Products
IMNshaNa

Molecular Gastronomy
Tnsunnsiitenisaauauimiinednedsiy

Nutrition for Sustainable Weight Management
Mdoidenasstuav I v uInnNIsNana NI TUNATHALNIS
Juduszneuns 1

Selected Topics in Agro-Industrial Innovation and
Entrepreneurship 1
WUaLionNasslua1vIB I UINNITTUENAIMNTTNYATHALNIT
Judusenoums 2

Selected Topics in Agro-Industrial Innovation and
Entrepreneurship 2
Mdeaidenasstuav I v uinnIsanaIMNITUNATHATNIS
Juduszneuns 3

Selected Topics in Agro-Industrial Innovation and

Entrepreneurship 3

35

Ydenn

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(1-0-2)

2(2-0-4)

3(3-0-6)
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Ngu 2 : 1159AN15 (Management)

703322 Us.NA. 322 mﬁaamﬁamaﬁwéquiﬁﬂ 3(3-0-6)
MGMT 322 Communication for Business Results

705453 Us.ne. 453 NISRAIRdInsuuInnTIy 3(3-0-6)
MKTG 453 Marketing for Innovation

253458 @, 458 naUsediuiginsdinuagensuounawiuvinn o 3(3-0-6)
ENV 458  Life Cycle Assessment and Carbon Footprint of Product

607323  BUH. 323 N19OALUUNITUTNITHAZEIANITAIMSUTINAaIMNTIY 3(3-0-6)
AlE 323 LNYAT

Service and Organization Design for Agro-Industrial

Business
607324 oUW, 324  msdamsvinlgaumuarladafnddmsuninnssy 3(3-0-6)
QAFIMNTIUNYAT
AIE 324 Supply Chain Management and Logistics for Agro-

Industrial Innovation

ngu 3 : gsnawalulag (Technopreneurship)

255433 qf.8. 433 m'ﬁmi’wﬁ’iwuLﬁaﬁwm@mmwuamﬁmamﬁm 3(3-0-6)
IE 433 System Analysis for Quality and Productivity
Improvement
607332  ouW. 332 uinnssugsiaemnsednadedu 3(3-0-6)
AlE 332 Innovative Sustainable Food Business
2.3 3¥In (813) Minor (if any) Tsitdeanin 15 w2

TnendeniFeunszuninindwiolu : Uimsgsha wsugemans Ieiven Inginiseonfiumes
N13InN1saRarnIsukasladafngd gsnanyms w%a%ﬂmgumummLﬁu%awammzﬂssmmsu%mwﬁﬂqm
YTy esuszananvivn

A student who wishes to take minor subject may choose any one of the following fields :
Business Administration. Economics, Psychology, Computer Sciences, Industrial and Logistics Management,

Agricultural Business or other fields with approval of the major advisor.

3. WYY AaNLES (Free Electives) laidaenin 6 NU2NA
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RUBLIAG AIURUYVDIAVITRANTEUIUIV
- 9
) a N8 Yo & W YT &
SPANTEUAIT AU TuA ey 6 ian faselull
1. 1@% 3 AIWSN  LAMDY ALY WATNIAIY/@1917YN NNTEUIWITITUFINA
2. 4@ 3 fvng awunlaead

1) 1@uFILsN (MaN308) WERIDY STAUVBINTLUIUINN

¥
a (%

“17 €27 WARSAY  NITUIWINSETAUUSYRIRTIERUNUIY

<
a a (%

“37 “q” wanate  nEUININSERUUS YRS TERUE

]

2) 1@FINA (MaNAU) wanedia naavyluauinn

“17 wanatla  AsEuIEIn lumavInemansuazuinn Iy
“2” wanede  nsruIlvTlumiaavynsianis

“3” wanate  AszuIwInluinevygsiamalulad

“q” WaRDe  ATTUININNMIANYINIAFUIY

“5” Wamate  NIRUAnAuNLILAElATNIY

“6” wanatle  nIEuIWIUURNSEse

3) wwuiiving (ndnuiae) uansda eunsuluninavyvesaviv
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2.4. WHUNISANEI

) o = ] 1 a

Yulv 1 a1emsAne 1 RuWNA

1* Year 1°* Semester Credits
a = o a L 1A 'Y o/ =

nuInIYIAnEMILY: Fv1UeAU: naudvIdIuTineenensiea LAz 3(3-0-6)

General Education: Required Courses: Language Literacy

® 520U e-Pro liifie B1 visatfiguinin

e-Pro score is below the B1 level or equivalent
001101 4.8. 101 mmé’ﬂﬂqwﬁugm 1

Fundamental English 1

® 520U e-Pro faus Bl Auly vsariguwin

e-Pro score is on the B1 level or higher or equivalent
001227 1.9. 227 MIBINYAMTUNYATANENTLALRAAIMNTTUNYAT  3(3-0-6)
English for Agriculture and Agro-Industry
v Anwvill: Jndsdu: nuindurinszanudlauasmsldimaluladfiva 3
General Education: Required Courses: Digital Literacy
v AnwThll: Jndsdu: ngiivduinuensAnadeasduazinngsy 3

General Education: Required Courses: Creativity and Innovation

140104 9. 104 madunawdios 3(3-0-6)
Citizenship

203111 1.0 111 adl 3(3-0-6)
Chemistry 1

203115 1A 115 JfdRnisied 1 1(0-3-0)
Chemistry Laboratory 1

607130 BN 130 mswssunfeudmiunisdudussneunsuinnssy 3(3-0-6)
PIAIMNTTUNYAS

Preparation for Agro-Industrial Innovation
Entrepreneurship

374 19
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Y o = a P a

JUIN 1 A1An1sANEIN 2 Ydenn

1% Year 2" Semester Credits
a = 3 a Y | a ¥ o a

Wll')ﬂ')slﬂﬂﬂ‘t’ﬂﬂq‘l,ﬂi VVIUNAU: ﬂq&l?‘lﬂﬂ'\u'ﬂﬂﬂgmq\iﬂqiﬁaﬁqil,taxﬂq‘t’ﬂ 3(3-0-6)

General Education: Required Courses: Language Literacy

® 520U e-Pro Liifle B1 visaiiauwin

e-Pro score is below the B1 level or equivalent
001102 1.8. 102 mmé’\‘mqwﬁugm 2

Fundamental English 2

® 520U e-Pro faus B1 Juld vsariauwin

e-Pro score is on the B1 level or higher or equivalent
FoniFusnszundnnmmndainguiidivue

vneivAnwvll: Judsdu: ngudvisuinuenisidugiusznounns 3

General Education: Required Courses: Entrepreneurial Skills

602122 o.%. 122 ﬁga%ﬁwmmammiﬁﬂﬂ 3(3-0-6)
General Food Microbiology

602123 2.91%. 123 UFtRns9aTine e sy 1(0-3-0)
General Food Microbiology Laboratory

607110 2.UN. 110 IMeFNEn3IN1TUITZNOUDMITLAZ U INNTIN 3(3-0-6)
Culinary Science and Innovation

607111 2., 111 UFURNsIMemansnIsusenaueImwazLInng sy 1(0-3-0)
Culinary Science and Innovation Laboratory

607141 .Uk, 141 NMsANYINIAEUINE VT UL INNITURRENTTUNYAT 1(0-3-2)
LLazmiL‘fJuQUizﬂaumi 1
Field Study for Agro-Industrial Innovation and
Entrepreneurship 1
PLRIGLRIGE 3
Free Electives

34 18
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Y o o d AVRERT
PUUN 2 AANISANEITN 1
Credits
2" Year 1°* Semester
vuandmAnwaly: Juledu: ngudvidiuiinuzmmensieansuazatw 3(3-0-6)
General Education: Required Courses: Language Literacy
® 536U e-Pro liifis B1 w3awfiguwin
e-Pro score is below the B1 level or equivalent
001227 1.9, 227 MYITINGUANTUNYATAIARTHAL QAANNTTUNYAT
English for Agriculture and Agro-Industry
® 556U e-Pro asus B1 FulU wiaifleuwin
e-Pro score is on the B1 level or higher or equivalent
FenSusnszuidnnmundinguiitinun
702100 U5.n4. 100 fm‘ﬁuLﬁaqé’uﬁm%’uﬁﬂizﬂaUﬂﬁ 3(3-0-6)
Introduction to Entrepreneurial Finance
255230 IA.0. 230 BIANITHAYNTIANITIUEAAIMNTTU 3(3-0-6)
Industrial Organization and Management
605332 BN, 332 UNUMTBIEUILAALUTEUUNSHAIL NG AT 3(3-0-6)
Role of Consumer in Product Development System
607211 .U, 211 o wnsdmsuuinnIsuenaIunIINes 3(2-3-0)
Food Chemistry for Food Industrial Innovation
AnAnwvill (Fenanngsivluvaned 6)
General Education (choose from 6) 3
U 18
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FJUUN 2 aran1sAneIN 2

2" Year 2" Semester

701181

607212

607316

607311

607241

Us.uY. 181 nmsUndiUesdiudmiuguseneums

B.UN. 212

8.UN. 316

B.UN. 311

2.UN. 241

Basic Accounting for Entrepreneurs
walulaguinnssulunszuiunsuusslems
Innovative Technologies in Food Processing
WAlLlAYININAUUTINTTUNAINTTUNYAT
Biotechnology in Agro-Industrial Innovation
N1FINUNUNSHRUHER U TN TTUQRAINTTY
LYAT

Development Planning of Agro-Industrial
Innovation Product
NMsANYINIAEUINE VT UL INNITURRAINTTUNYAT
warnsiuguszneunis 2

Field Study for Agro-Industrial Innovation and
Entrepreneurship 2

I NAINLET

Free Electives

3

Ydenn

Credits

3(3-0-6)

3(2-3-4)

3(2-3-4)

4(3-3-4)

1(0-3-2)

17
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a2

UM 3 p1AN1sANEN 1 miqenn
3" Year 1°' Semester Credits
607315 .U, 315 dngAudiunane I MILasUIsIieidmsunIsaieasse 4(3-3-4)

WINNTTURAAINNTTUAYAT
Food Ingredients and Packaging for Agro-Industry
Innovation Creation
607213 UK. 213 MSIANITANANLAZANNUABANEDIMNTE NS UGN 3(3-0-6)

AAIMNITULNYAT
Food Quality and Safety Management for Agro-
Industrial Business

607317 B.UN. 317 Iﬂ%u1ﬂ13uazawwwn%a%ﬁﬁﬁﬁww%uuﬁhﬂiiu 2(2-0-4)
QW&WWﬂﬁiMLﬂE@i
Nutrition and Functional Foods for Agro-Industrial
Innovation

607314 UK. 314 MR IHEAS L INNTINYAAIMNTTUNYATLT 3(3-0-6)
AN LAz
Qualitative and Sustainable Development of Agro-
Industrial Innovation Products
I enEen 3
Major Electives

374 15
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FUUN 3 MANISANYIN 2

3 Year 2" Semester

607221

607222

607321

607341

607451

9.UN. 221

D.UN. 222

B9.UKN. 321

9.UKN. 341

2.UN. 451

Lﬂwgmam%l,ﬁamﬁ@m’:tui’mﬂisuqmawmiuLﬂwm
Economy for Agro-Industrial Innovation
Management
N153ANINTNEINTUYWETRIadMTUTIRA
AANMNITUNYAT

Digital Human Resources Management for Agro-
Industrial Business
nsdnnsuazn1sindulalanagnsdmsuuinnssy
PAAINNITUNYAT

Management and Critical Decision Strategies for
Agro-Industrial Innovation
NSANINAAUNEMTUNIANTTUNAIMNTTUNEAT
warnsiuguszneunis 3

Field Study for Agro-Industrial Innovation and
Entrepreneurship 3

duun

Seminar

Ay eniden

Major Electives

34

43

WuEnA

Credits

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-2)

1(1-0-2)

14
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FUUN 4 nAN1SANYIN 1

4™ Year 15t Semester

607423

607231

607431

607452

2.UN. 423

2.UKN. 231

2.UN. 431

8.UN. 452

FUUN 4 nAN1SANYIN 2

4™ Year 2" Semester

607461

9.UKN. 461

NASUUTUATIMTURER S IAN TS ERaIN T
LYAT

Branding for Agro-Industrial Innovative Product
ngmunggsiawazninddunsdyardmivuinnisy
AANMNITUNYAT

Business Legislation and Intellectual Properties for
Agro-Industrial Innovation
WNUGSNAEMTUUTIAN TSN MNTTUNYAT

Business Plan for Agro-Industrial Innovation
1ATIUITEAUTINIUTINTTUNAMNTTUNYATUALNS
Juduszneunis

Research Project in Business for Agro-Industrial
Innovation and Entrepreneurship

374

M3UUANSTINITResd s UUIRNTSUEnaNgSY
bNURT

Practice in Simulated Business for Agro-Industrial
Innovation

KLY

WUYAN
Credits
3(3-0-6)

3(3-0-6)

3(3-0-6)

2(2-0-4)

11

MU28nn

Credits

9(0-45-0)
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a6

4. uNUTLEAINNINSEINEANUURNTBUNIASEIUNAENSNsI3BUIINUangasEnTTUIIYY
(Curriculum Mapping)
wadnsnaGeudvamngastinuanedal
AnudnwazTsnTifesyasd Usenause

YN IY AN YN

GELO 1 #aaslagldn1enludinuszandu waznisusznauandnla

aa v

GELO 2 walulagadviasnussendldineenssaunannmuanisineuld

a

GELO 3 Uszgnaldtaysyruszhuglunisvinauldegramngay

Y]

13
= a

GELO 4 fiufjduiusesramnzaufudinuiivainvany uazdeiliinduieniusssuyna
GELO 5 a5unenannisadudnnssuagraduszuula
GELO 6 aSunemdnnismsuiumssanisauesuazyanaduitieadedle
NUIAIYUBNE
PLO 1 &11150a35 U innTsugnaIvnssuinuasiiinganmaasygiatasdent arensuseendnannis
mumnaluladuaruinnssugnamnssununs saudundnnisaiunsinniswaznisduduszneunis
gsnanazAlulag
PLO 2 awnsadansuazsiiiugsiadiasauinnssuenavnssuinensiiddsdsmudsduuasisssniva
PLO 3 annsavhausimiugdu finuwelunisdeasuazmsldimaluladansauma waziiasserussalunis

UsENauIvan

wingasinemanstudia awninuinnssugramnisuinuasuazn1siduuszneunts AuzeRamnIINYAs (10/04/2567)



a = q'l
NIV AN YN

M1519% 4.2 wadnsnsiseuinnaniemangasriaivAnwinily (GELOs)

ar

nadwsn1sSeuiineviewmdngnsvainivAnuialy (GELOs) GELO1 GELO2 GELO3 GELO4 GELO5 GELO6
aeu IWE Fanszuauin
NITUIUIN
nguIvIFIuinYEmInTsaRaUATATY

1. 001101 | mMwdanquitugiu 1 v
Fundamental English 1

2. 001102 | Mudanguiiugiu 2 v
Fundamental English 2

3. 001201 | NI8IUTNILATIZYLAZNISIWURE U AYSNG v
Critical Reading and Effective Writing

4, 001227 | MWNGUENTUNYATAIARSLATENAINNTTUNYAT v
English for Agriculture and Agro-Industry

5. 001233 | MNudmMTUNTABUNINTEIU v
English for Standardized Tests

6. 001241 mwﬁmmmé’mqmﬁamiﬁami v
Oral Communication in English

7. 001242 | Walanyinwen15eukaznIsiley v
Exploring Reading and Writing Skills

8. 001243 | MugrumsiuSesenuesisiuszansam v
Basics of Effective Essay Writing
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a8

HadwsnsiFeuiinavivemdngasuuaniviAnuialy (GELOS) GELO1 GELO2 GELO3 GELO4 GELO5 GELO6
a1nU Sa Fanszuauin
NTZUIUIYY
ngudvduineeanudtlauaznisldmalulagada
9. 204100 L%‘aqu'wifmf]zyapﬂizﬁwil,l,azﬁﬁﬁa v v
Artificial Intelligence and Digital Essentials
10. 261111 | Buwesiinuazdenuoaulall v v
Internet and Online Community
11. 953111 | s@nAwIsdmsuTinusesniu v v
Software for Everyday Life
ngudvduiineznsidunadiaslan
12. 140104 | msidunaiiles v
Citizenship
NEUIVIIUINBENTANATNATIALAZUIANTTY
13. 201116 | Angneansuaznnzlaniou v
Science and Global Warming
14. 201190 | msAneeeiiansmaa nsuitym uaznisdeansnie v
NUFEnS
Critical Thinking, Problem Solving and Science
Communication
15. 602201 | TanviAuyNeQaaINI TN ens v
Agro-Industrial Vision
16. 610112 | uinnIsundnsoeions v
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HadwsnsiFeuiinavivemdngasuuaniviAnuialy (GELOS) GELO1 GELO2 GELO3 GELO4 GELO5 GELO6
a1au sa Fanszuaudnn
NITUIUIYY
Food Product Innovation
17. 951100 | Fnadelwinuweuiwdu v
Modern Life and Animation
ngudyauinuznmadugusznaunis
18. 128100 miu‘%mNmmwé’ﬂﬁiimﬁmaﬁugm v
Basic Good Governance in Administration
19. 176105 | nsden1slgymnguaneludinusedniu v
Legal Problem Management in Everyday Life
20. 701185 | wAtANNTIAN1INIBDE99Y v
Simple Tax Management Technique
21. 703103 | madufusznounisuazgsiadodu v
Introduction to Entrepreneurship and Business
22. 888107 | m3isusussiavuAviaunanmed v

Business Startup on Digital Platform

1A ¥ o/ ¥ ¥ Aaa a 'Y o/ v a
nguvisuineeanudlavaznisldimaluladadvia wse ngudvdunineensuszendldUayiusehvg

CY = 1

-4

o9

23, 204123 WensteyaiUeau v
Introduction to Data Science
24, 888102 | aiumdoyaiiiagsna v

Big Data for Business
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HadwsnsiFeuiinavivemdngasuuaniviAnuialy (GELOS) GELO1 GELO2 GELO3 GELO4 GELO5 GELO6
a1nU Sa Fanszuauin
NTZUIUIYY

25. 888106 | nsdeansuaznisadruaievieludsnuseulall v
Communication and Networking in Online Society

26. 955113 | Usysyrusehivguuuiasnedmniunisdnnisgsna v
Generative Artificial Intelligence for Business
Management

27. 955114 Tyausivguuuiaisdmiunufadziaznisesniuy v

Generative Artificial Intelligence for Arts and Design
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NUAIYILANL

M19199 4.3 N15N3AANUTURATBUNINTTIUNAENENITIHUFIINVENGATENTEUILIN

51

NENAIY / 59EIV Fo3n PLO 1 PLO 2 PLO 3
2. %NV UANIE (Field of Specialization)
2.1 ngudvuny (Core Course)
203111 Wil 1
v v
Chemistry 1
203115 UfuRnIswedl 1
v v
Chemistry Laboratory 1
255230 DIANITHALNITIANITIIURAAINNTTY v
Industrial Organization and Management
602122 9TMgIMI Iy
v v
General Food Microbiology
602123 UftRns9aTinemeemsmly v v
General Food Microbiology Laboratory
607110 INeAEARTNSUTENOUDINISLAT L IANT T v v
Culinary Science and Innovation
607111 UfURnsInenaansnisusenauatmsiasuinnssy v v
Culinary Science and Innovation Laboratory
607130 mnm?auw%’améfm%’umiL‘ﬁu@ﬂizﬂaumiu’?ﬁlﬂiimqmammmLmﬂm
Preparation for Agro-Industrial Innovation Entrepreneurship
701181 nstayidesfudmiugusznouns
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NGNAIY / 59EIV SR PLO 1 PLO 2 PLO 3

Basic Accounting for Entrepreneurs

702100 nsudosdudmiuiseneunis

? v v
Introduction to Entrepreneurial Finance
2.2 nguivuan (Major)

2.2.1 3y nantsAu (Major Requirements)

605332 UNUINUDINUSINALUTEUUN SHRIUHER U9t Y v
Role of Consumer in Product Development System

607141 msfnwnpawId i InnssueRamnssunaswaznsluusgnaunis 1 v v
Field Study for Agro-Industrial Innovation and Entrepreneurship 1

607211 wilomMsd SN InNTIHERaIMNTTNOMS v v
Food Chemistry for Food Industrial Innovation

607212 walulaguinnssulunszuiumsuusslems v v
Innovative Technologies in Food Processing

607213 NIIANIAMNINLALANUURBANEIMTENITUTINAAENNTTUNYAT
Food Quality and Safety Management for Agro-Industry Business Y v v

607311 N3 NUNUNSHRUIHERS U U TN TTUGAAMNTTUNYAT v v v
Development Planning of Agro-Industrial Innovation Product

607315 TIAUAIUNANINTUATUTINUTAIMTUNITAT AT IAU TN TTUGAAIINTTUN YA v v
Food Ingredients and Packaging for Agro-Industrial Innovation Creation

607316 wAlUlagTINNAUEINNITUENAMNTIUN AT L, L,

Biotechnology in Agro-Industrial Innovation
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NGNAIY / 59EIV Fo3 PLO 1 PLO 2 PLO 3
607317 Iﬂsummil,l,azmmﬂ%wﬂﬁﬁﬁm%’uui’mﬂi'ﬁuqmamﬂﬁmﬂwmi
Nutrition and Functional Foods for Agro-Industrial Innovation v v v
607221 irswgenansliiensdnnisuinnssugnaimnsunums
Economy for Agro-Industrial Innovation Management v v
607222 N153ANTINTNEINTUYWELTRIVATMTUTINIQRAMNTTUNYAT
Digital Human Resources Management for Agro-Industrial Business v v v
607423 NFAHUUTUAT VT UNEA S I TN TIUORAMNTTUN AT Y v
Branding for Agro-Industrial Innovative Product
607231 ngvunegsiaazninddunedyayrdmivuinnisuenavnisunyms v v
Business Legislation and Intellectual Properties for Agro-Industrial Innovation
607241 miﬁﬂw’m’]ﬂﬁwmﬁ’m%)‘i_lu}fﬁﬂiimqmﬁ’]%ﬂﬁmLm%miLLazmiL{Juéj‘Ui%ﬂa‘Uﬂ’ﬁ 2 v v v
Field Study for Agro-Industrial Innovation and Entrepreneurship 2
607314 miﬂ’wmmﬁmﬁm%ui’mﬂﬁuqma’mmsmLﬂﬁs}ml,%ﬂﬂiumwuazébﬂgu v v
Qualitative and Sustainable Development of Agro-Industrial Innovation Products
607321 N133nN15hagNSARAUlARINaENSAMSULINNTSURAAMNTTUNYAS v v
Management and Critical decision Strategies for Agro-Industrial Innovation
607431 WHUTINAEMTUUTANITURREINNTIUNEAT
| ' v v v
Business Plan for Agro-Industrial Innovation
607341 msfinwinmaguudniuuinnssuegramvnssununsuasnaduiuszneunis 3 v v %

Field Study for Agro-Industrial Innovation and Entrepreneurship 3

wangasinermansiadin a1vivuinnssugnavnssuinunsuazn1siduiuseneunts Aurgaavnssunyns (10/04/2567)




54

IBIU

NGNAIY / 5953V PLO 1 PLO 2 PLO 3
607451 Fuun
v v
Seminar
607452 lassnuiddeiugsiauinnssuenamnssunensuasnsiludusenaunis
Research Project in Business for Agro-Industrial Innovation and v v v
Entrepreneurship
607461 M3UURN5EINIIIARsd i uNINNITURRAIMNTTINEAS v v
Practice in Simulated Business for Agro-Industrial Innovation
2.2.2 3y eniaan (Major Electives)
601322 2195871818
v
Halal Food
601426 wialuladudnfugivan
v v
Fishery Product Technology
601427 waluladfwnszgadn
v v
Legume Technology
601443 NTHARNDINITUIN
v v
Dried Food Production
601444 U559 U911MT v
Food Packaging
606465 HARAuTSTTUTIRINYZLA
Marine Natural Products v
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nguivn / sadvn | Jedn PLO 1 PLO 2 PLO 3
606468 wialulaguinnssulunisausuormsvzia v
Innovative Technology in Seafood Preservation
607214 WInNITUNARAIUAUN 90N Y
Innovation of Alternative Protein Products
607319 Inmnnsifiensausiviinediedsdu v
Nutrition for Sustainable Weight Management
607318 g1msluana
v v
Molecular gastronomy
607411 dedenassluanvdviuinnssuanamnssunensuasnisidugusznauns 1
v v
Selected Topics in Agro-Industrial Innovation and Entrepreneurship 1
607412 dadonasshuavniviuianssugnamnssuinuaswasnsiduduseneunts 2
v v
Selected Topics in Agro-Industrial Innovation and Entrepreneurship 2
607413 ﬁa*‘ﬁmﬁaﬂaiﬂuméuﬁﬁumﬁ’mﬂiiuqmmmﬁmLﬂw3LLasmiLwa§Uizﬂaums 3
v v
Selected Topics in Agro-Industrial Innovation and Entrepreneurship 3
703322 ﬂﬂiﬁ@ﬁﬂiLﬁ@Nﬁé’Wﬁ‘%Nﬁjﬁ%
v v
Communication for Business Results
705453 ASAAIAEINTULINNTTU
v v
Marketing for Innovation
253458 N3UsBEUIFINITINLALAISUBUNANTUYINERT0U v v

Life Cycle Assessment and Carbon Footprint of Product
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Innovative Sustainable Food Business

nguivn / sadvn | Jedn PLO 1 PLO 2 PLO 3

607323 miaaﬂLLUUm’a‘u%m’aLLa5@&ﬁﬂ'ﬁﬁm%’uqiﬁﬁ]’qmamﬂiiumwmi v %

Service and Organization Design for Agro-Industrial Business
607324 NI svhisldaunuLazladafinddnsuninnssugnaInnssunYn s v

Supply Chain Management and Logistics for Agro-Industrial Innovation
255433 mﬁmiwﬁiw‘uLﬁaﬁmmﬂmmwuamﬁmamém v v

System Analysis for Quality and Productivity Improvement
607332 winnssugsivemses sty

' v v v
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MU 5 N1TIANTTUIUNTEEUS Uazmsinnausziliung

1. ATLUIUNITIANSITEUT UANTTUIUMSTIANAUTTITUNG

1.1 NFEUUNTIANTTEBUS

1) ¥aNgnsviNIsTIUTINRALIAT I ITaYaLaTaNTAUINARIN NaUseiliuvesldmladiudevemangns

a

2) AAERUTEANBHATEINTEUIUNTIANTTEUSN TN AN

3) Usziudiitalaeiinisivuasdinanudnsadunswuunisusediy Jayaniinanisuseidudinia

N9 ARAZLUUAINIT 3.5 (AxwuuLdy 5) Do lu[iu

Y

4) Tddayaarnfianssuil 3) wdmuausuUiulTnsdansseus Jeundulufianssud 1) Tuseudald

= aa a ¢ o  w Y] = 1%
M19190 5.2 rJﬁﬂ’]5:]Lﬂi']%Vﬁ]@lluaa’]ﬂiuel%iuﬂig‘UrJUﬂqiﬁlﬂﬂqilﬁﬂug

3UM 5.1 nszUIunsIaNsiseus

daya HYuRayau N32ULIA" Whesen
HANTITeY NITUNTUTVISMENGAT | VNANANTANY | N13NT¥RITesTRLARUY
Uni (normal distribution)
HaNsUTEIUNSSBUNSaou NITUNTUIMIVNGAT | NNAAMTANY | AzwuuMsUTEEIY
r A 4 )
®  swumuwan1sUsziunsiseuns
aou ®  GavwiUsvanEnavensEuIung
o swuywaUszdiuvesldulddu Insteus
Hovoamdngns
\ J
o Ildfoyansusviiududoyatioundu o .
= A o ) ®  UszLUNaMTINAUEIR
Tufansauluseudaly
\ J
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2. Msdanszuaumsissuiinaitianswanadnsnsseuiluniasiy

2.1 INUIINTUTTANAENSNISI3EUFVRMANGAT (PLOS) mMuNvuA

A15199 5.1 fITIRALNENSUe PLOS
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PLO

174
v S

2990

HSURAYaU

Y

N3IULIAT

ada '3
A9AINCH

1

- UnANUITHAENE N15LTBUS LUNUIA
INYIAIENT wazUINNTIN (Science and
Innovation) N1539AN1T (Management) wa
s3fawmalulad (Technopreneurship) ko
n¥eeaz 50

- UYANTTUAAMNTIUNYAT T H1UNTT
finsanlaegmssnandnely Aisséu TRL d-

8 919Uy 0.33 YURDAU

ATIUAITUSIS

NANGA

AMANSANYIN 2

MANSANYIN 2/

YnsAnwi 3uay 4

wUUNBSUAS
Useiunaans

nsiseus

- dn@nwdnadnsn1siieus lunseuiuin
N1SANYIAIAAUINAINT UUTANTTY
guamnssunuas 1 i 3 lddeunitdesas
50

- UnAnwIK1unITU15mA TN Dummy
Business 484518791 607341 N15A N1
AAEUINEMTULIINTTUEAAMNTTUNEAT
waznadudusenaunis 3 wasfinadnsnis
Sews lidesninfevay 50

- dnAnwldiauiunugsisdmsuuinnssy
gRAMNTTIINEAT aduaNyIal uazNIuNIg
AsUNENsIRadiagluLarateuen
menaansn1sses litdesndndesay 50

- dnAnwrunsujiansgsfamuuinnssy
PRAMNTTUNYAT AdENAGNSN1TT o3l

Ypgninsesay 50

ATUNITUSHS

VANGNS

AANSAENYIN 2

YnsAnwal 3

YnsAnwal 3

YnsAnwni 4

wuUNasuns
Usellunaans

nsiseus

UnfAnwniinaansnisiteuslusein nns
38U3NNTUUR (Practical-based
learning) uay Active learning liitlosninsey

a8y 50

ASTUNITUSHS

WANgAs

=1 ‘ﬂ'
AANTANYIN 2

wUUNasuAS
Useillunaans

nsSeu3
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2.2 \N9INTUSIaNAaNSNNSTEUIET (YLOS) muiividngnsimun

A15199 5.2 FITIRALENSV9 YLOS
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A
[

YU

U

o dyU
AIYIN

o

K3uiinvou

N3IULIAT

<

ada
A9AINCH

1

o v =2 a v 3 a
- Il nAnwrdnadnsn1sisous bu
nszuIdvIAnwnaly nquigiaiuns

i

Wauninwen1ssdudsous nauiviniu

Y Y 9

n1smuinwen1slugsauadeassd
WINNTIU NRUIYIPIUNITRAUTINYENS
Huwadlesiduuds litfesninfevas 75
Nugruduinemansuagmalulad ns
US1159aN155,9519 waznisidu
Auszneunshivesninfesay 75
-uudnAnyidnadnsnisisous bu
nsrvIinIflugIus I Inemans uas
walulad N15USMsIANISTIND LasNIs
Juuseneunsliesninesas 75

- PUIUUNANYINIUNTEUINIYY 607141
n1sdnwiataaurnd s uuinngsy
g AdIMNITULNYATHAsNITLT Y

Ausznaunis 1 lddesninfevay 75

ASIUNITUSHIS

NANENS

= a
ANANITANYIN 2

L4
WUUNBIUNNS
UseLunaans

a b4
NILIYUY

- dnAnwinadwsnisseuslunssuInin
AuIngmaEnsuazialulad n1susus
dan1553A9 waznsiduluseneunisil
Hesniniovay 75

- tnAnwiiaunuuiAnuinnssu Tugduuy
TAS9IT19hazLRUR YT Wi 1d 0 9ty
UaueLuIAngIna (Pitching) litiaendn
0.5 WARFDAL

- UNANYINIUNTETUIUT YN 607241
ANIANEINIAFUIUEINT UUTANTTU
gmaInnIsuineashazni1siiu

Ausznaunis 2 lddesninfevas 75

ASIUNITUSHS

NANENS

= ~
AIPNTANYIN 2

LUUNBSUNIS
UseLlunaans
al v

nsiseus
-LUUNBSUNNS
Useiiiu

FUNU/MAU

- YnAnewasiandnsundunuuNdonnand

AUAINADINITVBIGNAT UTNITTANS

ATTUAITUSHT

NANENS

MANSANYIN 2

LUUNBSUNNT
UsELuNaans

nsseu;
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il #d HSuRavau nsaULIM Whasen
gafauinnssugeaInnssuemisle ludes wuunlesums
nifesas 75 Uszidiu
-dNANYINIUNTEUIUT YN 607341 FUNU/MAY
N15ANWINIAFUINA IS UUTANT T
g adaInnIsuinyasuarnisilu
Ausznaunis 3 lddesninfevay 75
- UnAnwiunszundn 607451 dusun
Liteanindevay 75

4 |- dn@awinunszuInden 607452 | nssumMsUIMS | mensinwadl 2 | msnszaneda
lAsen3dumugsiauinnssugnamnssy | nangns UNLHGIRNY
wnwasuhaznisiduUsenaunis uas Unf  (normal
607461 n15UJURN1555NAT1a09d 15U distribution)
winnssugaanIsnens litsuninios wuunesuNS
ay 75 Ussidiy
- dnfAnwaiisunugsieaduauysali L /a9
NHANITUHUANIT§IAIA U TANTTH
PRAINNTIUNEAT WAZHIUNITHANTUD
Nngnssnandanelukazaneuon i
Ueninieway 75

2.3 INUIINTUTTANAENSNI5I38USVRMANgAT (PLOS) Wiadugan1sinu
Tun13aunsineg wenINTNANYILABIEUNTUNNNTEUNANNMAUAMLUNUNIANYITDT Mdnans
wi dragsealdmddutuavaaiivnaeavangns lidesndn 2.00 wenanuu dndAnwagsdes lardRuly

avauadglulvien Lidesndn 2.00 Me F99zl0IUTTAHATHENTISEUITVDMENGNTOES ATUNIU
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2.4 M13NINTENIRATWSNTTBUSVaMENgAS (PLOs) fuauAIandsvawmaansn1siteuiiliedutnisfine (YLOs) ludeignmsdanszuiumsiseus

HAAWSNTS - . . -
. BnsdansEuaunsiFeul nagnsn1susziliy
Bous
YLO | PLO U3381Y UfuRnIs awitléfu Buq muAy day A9 N13UNEUD Buq auAy
waUNNY RVHREEH] RVFQER
607130, 607110, 607130, 607110, | 607130, 607110, | 607130, 607110, | 607130, 607110,
1 1 607130 607130, 607141
607111, 607141 607141 607141 607141 607141
2 607130 607130 607130 607130 607130 607130 607130
607110, 607111, | 607110, 607111, | 607110, 607111, | 607110, 607111,
3 607110, 607111 607141
607141 607141 607141 607141
607211, 607212, 607211, 607212, | 607211, 607212, | 607211, 607212, | 607211, 607212,
607212, 607214, 607241,
2 1 607214, 607241, 607214, 607311 607214, 607241, | 607214, 607241, | 607214, 607241, | 607214, 607241,
607316 607311, 607316
607311, 607316 607311, 607316 | 607311, 607316 | 607311, 607316 | 607311, 607316
2 607241, 607311 607311 607241, 607311 | 607241, 607311 | 607241, 607311 | 607241, 607311 | 607241, 607311
607211, 607212, 607211, 607212, | 607211, 607212, | 607211, 607212, | 607211, 607212,
607212, 607241, 607311,
3 | 607241, 607311, 607311 607241, 607311, | 607241, 607311, | 607241, 607311, | 607241, 607311,
607316 607316
607316 607316 607316 607316 607316
607213, 607314, 607213, 607314, | 607213, 607314, | 607213, 607314, | 607213, 607314, | 607213, 607314,
607314, 607317,
607315, 607317, | 607315, 607315, 607317, | 607315, 607317, | 607315, 607317, | 607315, 607317, | 607315, 607317,
3 1 607319, 607324,
607221, 607222, | 607319 607221, 607222, | 607221, 607222, | 607221, 607222, | 607221, 607222, | 607221, 607222,
607411
607321, 607341, 607321, 607341, | 607321, 607341, | 607321, 607341, | 607321, 607341, | 607321, 607341,
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SV EVM S E

607451, 607318,
607319, 607323,
607324, 607332,
607411, 607412,
607413

607451, 607318,
607319, 607323,
607324, 607332,
607411, 607412,
607413

607318, 607319,
607323, 607324,
607332, 607411,
607412, 607413

607451, 607318,
607319, 607323,
607324, 607332,
607411, 607412,
607413

607451, 607318,
607319, 607323,
607324, 607332,
607411, 607412,
607413

607451, 607318,
607319, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607314, 607317,
607324

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607314,
607317, 607221,
607222, 607321,
607341, 607323,
607324, 607332,
607411, 607412,
607413

607213, 607315,
607317, 607222,
607321, 607341,
607451, 607318,
607332

607315

607317

607213, 607315,
607317, 607222,
607321, 607341,
607451, 607318,
607332

607213, 607315,
607317, 607222,
607321, 607341,
607318, 607332

607213, 607315,
607317, 607222,
607321, 607341,
607451, 607318,
607332

607213, 607315,
607317, 607222,
607321, 607341,
607451, 607318,
607332

607213, 607315,
607317, 607222,
607321, 607341,
607451, 607318,
607332
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= v
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607231, 607423,
607431, 607452

607431

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452

607461

607431

607231, 607423,
607431, 607452,
607461

607231, 607423,
607431, 607452

607231, 607423,
607431, 607452,
607461

607231, 607423,
607431, 607452,
607461

607231, 607423,
607431, 607452,
607461

607431, 607452

607461

607431

607431, 607452,
607461

607431, 607452

607431, 607452,
607461

607431, 607452,
607461

607431, 607452,
607461

wingnsinermanstaudin avinuinnssugravnisununsuasn1siduduseneuns AurenavnIsNYas (10/04/2567)




64

NI 6 ANUNTOURBLANENWVBIVIENGAT

1. ATLUIUNITATEUANUNTDUVDIANBNTNVDINANGAT
1) nangnsinnsIuTINtayatarasaumANNaNsUsEiuNssuNTaulag gl soukas Uadin

a

ToyadnuIne1sgsednnuinAnw suinadiuazauaudiveeinsy

9 q

[

2) AATWIAEINNUTAN TN ENANUNToNVRIanansIiaenadesiuianssuluden 1) munisan
6.1
3) UszillumnunseuuazAngnmuaswmangnsnnsaulnisAnm

4) Tnan1suszdiuluwiazmnamunseunanfinmun weidudeyateundulufanssui 1) luseudaly

M13197 6.1 ToyauayIsNSWSENALNTBULALANENNVRINANEAT

el doya HSuiaveau | nsauLamn WAndums
Ypamns | - Sauensddetindnw | nIsunsuIms 51 - MNURUENIIANE
- AanAluazAuEITRYRY WANgns yAaNIuazLdtin
9139158 W NNDUIENTINAY
Yaans | - naUseilumsiteunnsaeu | nSINNsUImS ynt | - Wausinvgnnsaeu
VANgns NsANYY | AIENITRNBUTY
A A a v a ™ = | @
LATDILD - naUszulaediouway NITUNITUIMS nnu - JUYRYRUUTUU
damsitey | Unudin UANENT NN | wagdamagineiniu
QREERY! ARELNEANTUNTS
annuanaey | - HaUszdliuleediSeulay | NITUAITUIING U | - auensuTulgeu
Uaudin UANENT NSANYY | AgLiteALIuATS
a ) e )
®  HUNUNANIUTERUMEIUNS
aoulnedSeunazUudin Tayadiui ®  ApnwiusEdvinavesnszuiunis
o1sdesnuindne aanduay Insteus
AaEuRveI919158 )
\ J

o Usziflumunseuuazfnaninaes

o lideyanisusaidiwdudoyaloundu . Y.
néngnsynseulnsdinm

TuAanssuluseudaly

JUN 6.1 NTEUIUNTNISIATLUANUNTOULALANEANYBINENENT

wingasinemanstudia awninuinnssugaamnisuinuasiazn1siduusznaunts AureRamnINYAS (10/04/2567)



2. AAUN3DUVDIMENGATAIUDITE

- 91971588 URnveUNdngnT S 5 Au dRandinazamauTRnanMA ane. Aun
- onmnsdUsEdmdngms 91w 30 Au DnanduazanautRaanasii ane. fvua
- 91A758KRU Ju en9sdused 74U 30 AY

GRERPATIGE U 0 AU

[

Tneiisuavidunnail

v a o/ a a 1 1 v
Microsoft accﬂgmﬁlifg@w@@mm‘ﬂﬁ aﬂ%ﬁ’l‘mu’lmﬂiii@wﬁ’mﬂiiuLﬂ“l%]iLLauﬂ’]iLUUE‘{UiuﬂaUﬂﬂi AUTYATINNIIUNYAT (10/04/2567)

65



[

2.1 9191385 FuRAvaUNANEAT / 19138UTEIMENGAT / 9191387 HDY

66

=b.

Ya-uwena

AR
9 9

MMsTUEIN/HUAA

RMUIUNAIY

. Wallndau
Uagliu .
wangns

AYIN19379Y

(wasulusses

= =

125] Uel. 125] Ufl.

5 Udgn)

FALATENNT NEYAUUTEYU*

- U5.0. Gnedanswazinaluladnisennns),
NIV IREENVAIUATUNS, 2559

- M.Sc. (Applied Marine Biotechnology and
Engineering), Gangneung-Wonju National
University, South Korea, 2011

- WU, (nendansieazmalulagnisennis),

UNINeIReLTeglug 2552

18 1.8 21 |18

47(23)

HA.AT.3YENE gum

adnssisalne*

- U3.0. (MIRINERSIAaMNTIUNYAT),
unInedudesiv, 2559
- N4 (MINUU NGNS UIRPAMNTIUNEAT),
UINenaewdesluy, 2554
S04, (N15TANIT8AAINNITULNYAT),
UINeNaewdesl, 2552
- .U, (Anenransuazinalulagn1senns),

UIenaewedl, 2542

14 7.8 18 3

29(27)

ANINT*

- 3fL.9. (NTBBNUUULAZNEALUUYITUINTT),
UINIREmALULAENTEIDUNAITUYS, 2561
-p.e.u. (nalulagdudndueignainnssy),
UNTINGIRENTEIBUNA NI RN TANANTLY
, 2546

- .U, (PRNWUUNENSMIIERaIMNTIY), A0y

WAIATSIBLIAAINGUVANIANIEN, 2543

483 | - 48.3 | -

a o 4

D.ATIFIAU ITTUNTNBN

9

- Ph.D. (Business and Management),
Southern Taiwan University of Science and
Technology, Taiwan, 2021

- A4, dInensudeding, 2559

- UB.U., UWINBIRENIENW, 2555

8.7 |68 16 6.8

27(24)

2.03.41a8 uialnyad*

-U5.0. (nendanswazimaluladnisanms),
LInendewedlyy, 2565

- . ({Usznaunsmalulad), i ingtde
wAlLlAENTEIUNAITUYT, 2558

- WU, (RaT3INY), uinerdemaluladnse

FDUNATUYT, 2556
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AszaUEaU/dUAA RUIUNAIU
;| o« dloWedou  Aynnsem
7 | ¥9-urwana ARl Uaglu
! T ) wangns (asuluszes
A3 | el a5 | vd. |5 Usga)
6 | 5e.asnusdng loela - U9.0. (maluladdinin), urinendeasvan | 24.5 | 4.8 245 | 4.8 96(51)
UASUNS, 2550
- .U, (nendanswasinalulagn1se1umis),
unTIeaededlnl, 2544
7 | 9A.05.555UN wianafan | - e, inalulagynisemig), 3uiasnsal | 216 | - 21.6 34(17)
LININYIRY, 2553
- . (malulagvni19e1m19), AW1aensel
LININYNRY, 2548
-anu.valulad n s wWauna an ),
UIenaewdesluy, 2544
8 | se.n5.85ua gAwD - Us.0. (W Rdndaeignaivnssuinumg), | 6 4.5 6 4.5 51(30)
URTINYNRELNYATANERS, 2509
- (ﬁ@umwﬁmﬁmﬁﬁqmmwmiuLﬂwm),
UNTINYIRELNEATANERT, 2535
- M. (nerdansuasimaluladnisems),
InIeaeLdesiug, 2531
9 | sA.n3.dg AIESuTUNS - Dr.Eng. (Materials Engineering), Hiroshima | 12 | - 12 |- 116(53)
Kokusai Gakuin University, Japan, 2008
- 4. (R8T7INe1), WNINEISEINYRIANEnS,
2540
- U, (@3IeN), WnInensuTeelng, 2537
10 | 5e.05.85 Tusiey - Ph.D. (Food Engineering and Bioprocess | 4.5 | 4.5 45 |9 56(43)
Technology), Asian Institute of Technology
(AIT), 2009
- (WA N UTT),
UUINYLLNYATANERNS, 2546
- .U, (nenmansiazinaluladnisenis)
aodunaluladsivuena, 2542
11 | NA.AT.AUEAS - Ph.D. (Food Science), University of | 23.5 | - 235 | - 46(10)
SnoSursssy Massachusetts Amherst, USA, 2017
- MSc. (Chemistry), California State
University Fullerton, USA, 2011
- MU @nalikastaimalulad),
UIneaedediv, 2550
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(wasulusses
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125] Uel. 125] Ufl.

5 Udgn)

12

LA

HPLAT.AAUTT LoATIUS

]

- U5.0. Anenmansdinm),

U Inerdgmalulad nszaeuina 15Uy,
2553

- (a1 Ine1Usegnd), UnIngnde
WAlLLAENTEIUNATUYT, 2546

- .U, (nenmanswarmalulagniseisg),

M%?i%ﬁ’]ﬁ&ﬂ@ﬁiﬂ’]ﬁﬁl%, 2543

225 |12 225112

20(2)

13

o

HA.AT.A5ET gauing

-U5.9. Anerd1ans wazinalulagdonisg),
UINYRYAVATUASUNS, 2557
- (Aneidnans wazinalulade1uns),
UMINYIRYAVAIUATUNS, 2551
- UL (@AAMNTTUNYAT), UM INYIRLAIVA

UASUNS, 2549

26.1 | - 26.1 | -

24(3)

14

HPLAT.ATAITTON

wUINAANa

- A9, (TAINTINDINTT), UN1TNY1EaY
waluladnszaounasuys, 2546

- . (nalulagnise1nns), awiansel
URINYNSY, 2533

- M. (neluladn19o1119), 3uanTal

LNINYIRY, 2530

4.5

a42(4)

15

o

NFL.AT.LONENT 29338Y5N

¥

-Us.a. (naluladnise1nis), Uni13ineae
A9VATUASUNS, 2549
- MU (@AAMINTTUNYAT), UNINY1SUEVAN

UASUNS, 2544

22.7 | 125 22.7 | 125

56(4)

16

NA.AS.ISUNT NAUNAY

- Ph.D. (Food Science), Lincoln University,
New Zealand, 2018

-y Gnerranswazmalulagennis),
UInenaewedll, 2556

- U Anedans wazinalulago1uns),

UInenaeweslyl, 2552

265 | - 265 | -

18(13)

17

BPLAT.BVUNT d538A

- Ph.D. (Applied Marine Biotechnology and
Engineering), Gangneung-Wonju National
University, Korea, 2015

- 4. neraanswazivnaluladgnisennnsg),

LIenaewdesli, 2554

- 6.75 - 13.5

24(8)
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AszaUEaU/dUAA RUIUNAIU
i | Fo-wwana A tUagiu e
! T ) wangns (asuluszes
A3 | el a5 | vd. |5 Usga)
- M. (wnaluladdanam),
UNTIRELTedll, 2548
18 | uA.AT.N8.01AU IS - Ph.D. (Chemical Engineering), University | - 6.75 |- 135 | 6(5)
of Montpellier Il, France, 2010
- M.Sc. (Food Science and Technology),
ENSIA, University of Montpellier, France,
2004
- IN.U. (ﬁﬁumwﬁmﬁ’m%qmmﬂﬁmmwm),
UNTINYIRELNEATANERS, 2545
19 | nA.AsNanssad wsey | - Usa. (naluladnisenms), uninerdowd | - 7.2 - 14.4 | 26(16)
W1vaa9, 2561
- .U, (Aluladnise1ms), UM INe1ae
W19a99, 2556
20 | WA.AT.AMTYE nduinds | - Ph.D. (Applied Marine Biosciences), | - 675 |- 135 | 11(8)
Tokyo University of Marine Science and
Technology, Japan, 2017
- W (MIAEnINITeImg),
URTINYRENYATANERS, 2557
- .U, (neranswaswmaluladnisenms),
UYINYYNYATANERNS, 2554
21 | wAas S Sumeins | - Us.a. (Msdanislalafing wagiminssy), | - 14.25 | - 18.75 | 11(6)
URMINYIFEURRE, 2560
-, (MsIanisinalulagsyuvansaumne),
URMINYIFuURRE, 2554
- MU, NPEFERTAITEINT), UNINY1EY
U, 2549
22 | NA.AT.AUNT USTEN - Ph.D. (Innovation Management and | 18 | - 18 |- 12(10)
Entrepreneurship), University of
Manchester, UK, 2020
- MSc. (Innovation Management and
Entrepreneurship), University of
Manchester, UK, 2016
-2f.U. (TAINSTUB AEINNT),
uInenaedesluid, 2555
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23

HA.A3.ATEY T8IUIINNAE

- Ph.D. (Industrial Technology), Purdue
University, U.S.A,, 2011.

- M.Eng. (Industrial Technology), Purdue
University, U.S.A., 2004.

-9a.u. Benssuedl), aardumaluladnge

FDUNANIIAUNITAINTEYY, 2541

18

18

16 (1)

24

2.A5.NTTUNS 2084905
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AMANUIN

1. A5 UNYANEAUZNTEUIUABT (Course Description)
1. W3RNl (General Education)

1.1 nguIvIauin¥eNIaNIsaeaIsuazn1en (Language Literacy)

%.8. 101 (001101) D MEdINgENUgIY 1 3(3-0-6)
ENGL 101 : Fundamental English 1
Roulvfidasrinuniou : laid]

nsdeasnwdInguiton sUfduTusluTInUsz 1 usunnsgIu CEFR s2au Bl+ Tuusuvma
deruuarInusIIUNvaINaeNeN1SEEUSnaenTIn
Communication in English for everyday interactions based on CEFR B1+ in various social and

cultural contexts for life-long learning.

€.8. 102 (001102) : MEBINQENUFIY 2 3(3-0-6)
ENGL 102 : Fundamental English 2
Roulufidasrinuniou Y

N13aRasNEIBINguNeNsURFUNLS IR UsEI 1 TuaNLInSg U CEFR 980U B1+ luusumnig
deruuazTausTunvanvaneiven1seunaendin
Communication in English for everyday interactions based on CEFR B1+ in various social and

cultural contexts for life-long learning.

1.9. 201 (001201) : NPUTANATIRAZNSITEURE19SiUTZRNSHA 3(3-0-6)
ENGL 201 : Critical Reading and Effective Writing
Rowlefigosiuden  : ue. 101 wia 1.0, 102; WieAzuWL e-Pro 70 AzwULTULY

Vi nwdangudmiumserudiiesginnunastoyauazdesns uazmsideuseaiusyavina
Tudemuauaulavesisey

English language skills for critical reading from different sources and media and effective

writing on topics of students’ interests.

€.9.227 (001227)  : AMWIBINOEEMTUNEATAAATUATINEINNTTUNENAT 3(3-0-6)
ENGL 227 : English for Agriculture and Agro-Industry
Roulofidosiuioy  :u.a. 101 vie w8, 102; wiaAzILY e-Pro 70 AzuuuTUlY
msdeanslaglinudanguluinsziiluiumamsinunsuareramnssnneas Lazns
UsggnalivinuzanwnsdangulunisusenevenInilifeadestuinunsmansiazgnanvnssuinunsle
Communication in English in daily life in agricultural and agro-industry contexts and

application of Engligh language skills for careers in agricultural and agro-industry contexts.
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4.8. 233 (001233) : ME1BINYEEMTUNTFOUNINTFIU 3(3-0-6)
ENGL 233 : Critical Reading and Effective Writing
Roulvfidositudoy  : AzuLY e-Pro 70 AzuuLALlY

NTAIBNAMUNTBUNLIBINgwdmSUaRUInauTIauzn1w Tusinu Adwi Tensal nasils
Mann N3 warnsidew lnednsussfiunailufinels (5) wieliduinela (U)
English preparation for proficiency tests in the areas of vocabulary, grammar, listening,

speaking, reading, and writing. Grading will be given on satisfactory (S) and unsatisfactory (U) basis.

1.9. 241 (001241) : n'ﬁw“ﬂnw'lé’qnqmﬁan'ﬁﬁamﬁ 3(3-0-6)
ENGL 241 : Oral communication in English
Roulafigewsiudey  : Azuuw e-Pro 70 AzuunTUlY

nsyatugaunsaling luilnusedriu mayausasenidss Msdunaivalinu Mskansunum
AR wagnsEuaNaIY
Communication in different public situations in daily lives, election speech, job interview,

role play and presentation.

1.9. 242 (001242) - Ualanfin®wen1581ukasN1SIgy 3(3-0-6)
ENGL 242 : Oral communication in English
Seulvfidosinunoy  : Azuu e-Pro 70 Azuuuiuly

Annsendeeiunisenuesldinsaga wanudiladdn fauwinuenisenudienny
WrlaunaunaneUssamiaddinmswegldladdnms ainvensdeu Innssuaunismsdeute
vy LﬁaLLammmﬁﬂLﬁuLLazmmgyﬁﬂaﬂNﬁmw;mauam?’mau naenIunsiliensainTwdingwee
anAeg

Practice reading skills with an emphasis on critical reading, focusing on enhancing
vocabulary comprehension. Develop reading skills to comprehend various types of texts, including
both academic and non-academic articles; build writing skills to produce coherent paragraphs, and
practice the process of writing to express opinions and feelings clearly and logically as well as using

English grammar correctly.

4.9. 243 (001243) : ugrumafeuSesaanuesniivszansam 3(3-0-6)
ENGL 243 : Basics of Effective Essay Writing
Roulvfifestuioy  : w.e. 242 wie w.a. 311

tihdnwiFous uasfiniuinwlunseuiinseiesdusznouin Tunudeu lnewduiinislideya
Pnunsudgunusssingeniliegednau aumvnaune uwazduszuy

A practice in reading and note-taking and in writing essays of five paragraphs. Emphasis is
on using information from reading passages to write clear, logical and well-organized five-paragraph

essays.
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Aaa v

1.2 ngudgauiinezanudilanaznisldmalulagfavia (Digital Literacy)

2.aM. 100 (204100)  : Fesunmeyqyuszivguazadiia 3(3-0-6)
CS 100 : Artificial Intelligence and Digital Essentials
Roulvfidowinudoy - 1l

1Y

AeNwmasiunsidauluTinlsyd1iu wsetneneuiiwesuasdumesiin ssruseneudiy
goanseaulal nsvheusutusuuesulay vendwisteiiuusyavdnaludinamudvsuiinadieln
AnuUaeadieniunalulagansauma ns3ansaumna

Computer in everyday life. Computer network and Internet. Online essentials. Online
Collaboration. Office productivity software for modern life. Information technology security.

Information literacy.

2A.ANW. 111 (261111)  : Buwesidanazdenuaaulal 3(3-0-6)
CPE 111 : Internet and Online Community
Seulvfidosiunou - 1aidl

anuidestuiieriudumesdnuasdsauooular weluladaonfiumesuaslanyalml nadonld
w3asdlouazudmsuudumedidn  nansenuvedumesinludinUszsfu  Bumesilauasnisusvanana
NN §3NUUBuWesln F3esuvulaneeulal nslnseideyadinueaulal n1samuuuBuwmesiis
Uszidiudungrneifeaiudumedidauasdieueeulad  aruvaendsuazanuiudusiuulaneeulad
NIAANY

Introduction to the Internet and online community. Computer technology and modern
world. Selecting of online tools and services. Impact of the Internet in daily life. The Internet and
cloud computing. Online businesses. Ethics in social networking. Analyzing of social networking data.

Online investment. Legal aspects of the Internet and online community. Security and privacy in social

networking. Case studies.

AN 111 (953111) : ganAw2sd S UTINUSZITUY 3(3-0-6)
SE 111 : Software for Everyday Life
Roulafigewiudou : laidl
UNUMUReNALISIUTInUSE 1Ty 29AUTENBUVDIBISAIS 29AUTENBUVDIONALIS

asfUsznevvessruveaulal  werdwisessaussleviife®inadelnl  wendwiditonsuszaianas
WAL DN1TUTTUIAMITIINTS FOWAWITIN DNTULEAUD WAL DNTIANITNINLEY
mMwadeulmn Anuvaensty 93us35u LLazﬂg%mauuﬁauﬁaLmaimzaumaiﬁm

Roles of software in everyday life. Hardware essentials. Software essentials. Online system
essentials. Utility software for modern life. Word processing software. Spread sheet processing
software. Presentation software. Image and animation software. Security, ethics and law on computer

and internet.
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1.3 nguivdurineznisilunwaiiiadian (Global Citizen)

5.91. 104 (140104) : mafunaiiios 3(3-0-6)
PG 104 : Citizenship
Roulviifosunoy  : Laif

Aaang dens uazuuiAnfeafunsdunaidios wnAeans @3nm uagmhiinaios n1sade
anunsznndsdamseusanalussduieiu Ussmd uazuiunani msadisandinuasAasssusuilu
AusUinveusedinuwaznaysloridusn madunadissiunmsseuduaznsisanuly winusssy
warAIaINatEIdtaN nMsaairuaRidauindenisudlutlymeanudaudunedudis nsuandean
nensiflesneldnguane suleu wasAnfonvesuvunazdsay madunalosifinnuiuazanuitilaly
yuusssudisumsrusssuarUsy iRmansviostiu msseuiasesssluindnveny

Meaning, definition and concept of citizenship. Rights, liberties and obligations of citizenship.

Problems awareness of daily life at local, national and international levels. Creation of public mind
and moral for social responsibility and social awareness. Citizenship and the way of life in plural and
multicultural societies. Creating a positive and peaceful attitude to enable conflict resolution by
peaceful means. Political expression under laws, regulations, social norms and communal practice.

Citizenship and the understanding of cultural tradition and local history. Ethics and vocational citizen.

1.4 ngudvdnuinyn1sAnaseasIAnasudInnssu (Creativity and Innovation)

2.97. 116 (201116)  : Ingrdranswazniizlaniou 3(3-0-6)
SC 116 : Science and Global Warming
Seulvfidosiunou - 1aidl

wiaiaunszanuazUsnNgMsaisounsyan Mizlanioulasanseny Uleuny wINNTIU waen1s
UftRileuiienislandouuar fusssuwd vssenia wdsnunagmsmeloundanuanuouluenie
LAz AN anmmeniaLaznsAANsalgiionnia msUuiuaznsansansEnuIINMTUAEULUas
annnienne

Greenhouse gases and greenhouse effect, global warming and its impact, policy, innovation
and conduct for coping global warming and natural disaster, atmosphere, energy and heat transfer

in air and ocean, weather and climate projection, climate change adaptation and mitigation.

2.9%. 190 (201190)  : nsAnagsiitansua nMsuidymn uaznisdessmeinenaans 3(3-0-6)
SC 190 : Critical Thinking, Problem Solving and Science Communication
Joulvfidoswuioy  : Lid

NMANDENNENA T NMILAdgnydineimansiazinalulad n158 pansmaineimansuay
walulag
Critical thinking, problem solving in science and technology, communication in science and

technology.
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9.91%. 201 (602201) : TaniAUNIQAAMNITTUNYAT 1(0-3-0)
BIOT 201 : Agro-Industrial Vision
Roulviidossiuroy - laidl

NSANYIANUATIAEUNIMNERAINTIHINYASNE AR lunanawile

Visiting study on Agro-Industrial enterprises in the northern area.

2.8n. 112 (610112) : UIANTTUNANNUNDINNT 3(3-0-6)
AG 112 : Food Product Innovation
[eulviidosiunou - 1aidl

Tuusssuems uinnssulugnaimnssuemis uinnssuemsluyuueswesiuilan viaves
HANA T NENNITHRIUINEN AU 01115 WUIAANITATINUTRNITUDINIT N1T0DNKUVKAZULAYD
HARSUIDIMT AMAMYBIHAAAMUNIMT NMTUTMIIANITUIANTTHMIT NINAIAVDINEAT T TANTIX
91T

Food culture. Innovation in the food industry. Food innovation from consumer perspectives.
types of new products. Principles of food product development. Concept of food innovation

creation. Food product design and presentation. Quality of food products. Food innovation

management and marketing of innovative food products.

fiN.8. 100 (951100) . PIeasis Ivdnuauludu 3(3-0-6)
ANI 100 : Modern Life and Animation
Seulvfidosiunou - 1aidl

AU lasUseieansueuiludunaznmeunsiauiludu ITauinis uassusuuneuiluduly
a9t uAakansruIunsadaueuiiududeiy wu SuwSeunsndn nawdauazudsnisudn msld
Tnslurueuiiudusing ieviauenanuvesindnu msssnuwuuiazasweuiiududeiu

Understanding in animation works and animated cinema. Evolution and forms of animation at
present day. Idea and basic process of animation production, for instance, pre- production,
production, and post-production. File utilization in presenting the animation projects of students.

And the basic design of animation character.

1.5. ngudvduvingznmsidudusznaums (Entrepreneurial Skills)

3.5UA. 100 (128100)  : NIFUTMITIUAUNANTITUIAUIANUFIY 3(3-0-6)
PA 100 : Basic Good Governance in Administration
Seulviidasitunou - 1aidl

AUMINBRATIUIANYDINANGTINNAYIE anndyiuasnisiauiasesssuluniagg fMaianse
93AUsENOUSTTINALIaluNIASY Aussuvasn silulndne naddnwinsldndnsssunfvialuesdnis

a3y MsdEuenuUnNg
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Meaning and concepts of good governance. The problem and the ethics development in
government units. Good governance components and indicators of government units. Student

morality and ethics. Case studies of good governance in government units. Student presentations.

w.AN. 105 (176105)  : n1sdan1staynnguaneludinusziniy 3(3-0-6)
LAGE 105 : Legal Problem Management in Everyday Life
Roulvfidewinudow - 1l

ngmanglugiugiaIssiiovimsdanstymngrangludinusediu Wneldnguanediaseving d
AN 0191 NYUUENMITU NOUNIBBIYT NMIIBRNIwazdYd n15ldanslunssuiunsyfsssy naln
WJee1dnS uarosAnsnaINIg

Laws as the instrument of legal problem management in everyday life by utilizing specific
law, e.g. public Law, Criminal Law and Civil and Commercial Law as well as application of judicial

procedure, remedial mechanism and courts, as guidelines in case studies.

US.U%. 185 (701185) : mALANITIANITANEDEI9Y 3(3-0-6)
ACC 185 : Simple Tax Management Technique
Roulviidossiutoy - Lifl

TassadamsdafiunSvestsemelng wihsnuidaiund wazdiiniddon® msdaiun®
yosmpnunmsUnAsessERUTBsiukarMsinnisefiuuasdsugnaine ndninasitaznsdanisnd
usandosiu mBtuldyarasrsumanduldannisdiasey Guldanindn Guldannsamu Guldan
mslusng waziulddu nmsdansn8tuldyanasssunliduanSetnaseviin msvinan® o fid1e s
VANNUIIVBINTUATINING ALLANANTEIININTEENBRUlIYARasIIUATKasn1BRUlAdRYARS Lag
LLm‘WNmiﬁmiimgﬂl,l,uumﬁﬂﬁg\iﬁﬁ]mi mﬁmﬁum@;&aﬁ%ﬂ'uLﬁ‘mﬁ’u?m%l,l,awﬁﬂﬁ%myﬂizﬂaumiﬁm
nzidou uazuwmansiasannsanedounSyaria wilvesiusznounsaanzifouieniu
Tuihfun® msdahseau uaznstrszudenisveAundyaniiin 188U Miferdestunisndn ng
dam1 n15lAUINIT waznsImnenswausna

Tax collection structure of Thailand, tax agency and taxable person. Tax collection by local
government and Land and Building Tax management. Rules and management of inheritance Tax.
Personal Income Tax from income from employment, professions, investment, services and others.
Personal Income Tax management for saving tax. Withholding Income Tax according to the rules of
the Revenue Department. Difference between Personal Income Tax and Corporate Income Tax, and
guidelines for considering the forms of business establishment. Value Added Tax collection, rights
and duties of registered entrepreneurs, and guidelines for considering Value Added Tax registration.
Duties of registered entrepreneurs for tax invoices, Value Added Tax reporting, Value Added Tax
payments or refunds. Other taxes related to the production, procurement, services, and disposal of

assets.
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Us.NA. 103 (703103) : malugusznaunsuazgshalasdu 3(3-0-6)
MGMT 103 : Introduction to Entrepreneurship and Business
Roulviidossiurou - laidl
unumnsiuguszneunisiunisimuiasugiavessamea lonalunisusznougsia Aadnuee
LLazLLsdgﬁiﬂiuﬂﬂiLﬂuayﬂisﬂaumi annuanasy Uszam SULUULAZWNUEINY aNANSIANIS ANSIANIS
AUNITAAIRN NSHER N15RY T N¥ NYrunegsia §3RvsendInelseme wavasesssudmiugUusenaums
Entrepreneur role in economics development country Entrepreneur and business
opportunities. The characteristic of entrepreneur and motivation factors, environment, types of
business, forms of business, business plans, principle of management, marketing management,
production management, financial management, accounting, taxation, business law, international

business and business ethics for entrepreneur.

ua.a. 107 (888107)  : m3udugsRavuAITauNanafy 3(3-0-6)
DIN 107 : Business Startup on Digital Platform
Roulvfidowinudow - Tifl

[
g aa o

nsiUaAuAnNINgIRAVURIauNannesy  Lsegdlavesienigifiauumdviaunanlesy 7 weda

q

dvdumseenuuunsudugsiauuivaunaniody  nsfunuanudullfmagsiauudivaunanlosy
wnAsvesvthiifunsuitRnusssuden unanesduszney siruailumsvhanu msBudugsiouudiia
unanwlasy

Opening up the business idea on digital platform. Founder’s motivation to startup business on
digital platform. Seven techniques for startup design on digital platform. Discovering business

potential on digital platform. “Function” versus “convention” concepts. Component concept.

Working attitude. Startup execution on digital platform.

1.6. nguAvnwinezanudilanasnisldmalulaghava (Digital Literacy) 3o ngudviau
inwensUszgnalddyaruseshvg (Artificial Intelligence)

ngudyiuinezanudilanazmsldmalulagiddia (Digital Literacy)

2.A%. 123 (204123)  : InensdoyaiUadiuy 3(2-2-5)
CSs 123 ; Introduction to Data Science
= Sy ' ' 1
Woulvddoseitunon ;i
AMTINVBINGINITTOYA NITIVTILAENTIAINTITaUR NIFIATILATINTIUNU NTNATIZIT
wensal MIBATeRdneReuly matesnmdeya Usunuinmeluiveinisdeya
Overview of data science, data collection and acquisition, descriptive analysis, predictive

analysis, prescriptive analysis, data visualization, challenging issues in data science.
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uaa. 102(888102)  :afuvndeyaiiiagsia 3(3-0-6)
DIN 102 : Big Data for Business
Roulviidossiurou - laidl

anufidestuieaivedumdeya Jymmsgsiwuasmaudtiymusstininenmanitoya wiesie
fugnudwiumsiiniiesdoya uusaesdmiunmsiiue msdangudeya msfetnngiitentsdadula
NSUARINAFNTIOULVDILUUIES Neurangutazaudululd nsviuuilosdaniy

Introduction to big data. Business problems and data science solutions. Basic tools for data
mining. Predictive modelling. Clustering data. Decision analytic thinking. Visualizing model

performance. Evidence and probabilities. Text mining.

U472.0. 106(888106) . MsdeasuaznsaiaaIedeludsausauladl 3(3-0-6)
DIN 106 : Communication and Networking in Online Society
Seulvfidoinunoy  : lid

1

umhgiasevenediny nounImMuazynloyanIaYenedIni NgenuLazIATaUeN IR
WoRnTINVERATTIENIEIAN N1sunsnszagluaIette anududiuin madawmedeya nssusetny
gndesuueietnemedsny uewndinduedetiomsdsenoaulatidosiu indotemdaudsnasianisld
Fnveusegnils anuidoulesszninuaietiemedinuiay MIfauyaLATygia

Introduction to social networks. Graph theory and social networks datasets. Game theory
and social networks. Behavior of social networks. Diffusion in networks. Privacy, anonymity and
authentication on social networks. Introduction to online social network applications. How social

networks affect the way of our living? Connection between social networks and economic

development.

nauividuvineensUssendlddyeyruszhng (Artificial Intelligence)

An.An. 113 (955113)  : UsygyrseRuguuuiadnedmiun1sdnnisgsna 3(3-0-6)
Cs 113 : Generative Artificial Intelligence for Business Management

Roulviidossiurou - laidl

unthwesmsiasuulasiaviadniunmsdamsgsia gy ssivguuuiadedmsunsmiugua
msuinu JeyguseAvguuuiasedmsunislivinisgni Jayanussivguuuiassdmiunisueuas
msean  Jyguseivguuuiasndmsundivddidnnseind  Jayanvseiviuuuiadsdmiunisuims
ninensuyed nsllfnwikazn1suszendlsluningnaivnssuveslyanussvguuuiasng

Introduction to digital transformation for business management. Generative artificial
Intelligence for supervisory operations oversight. Generative artificial Intelligence for customer
service. Generative artificial Intelligence for sales and marketing. Generative artificial Intelligence for

electronic commerce. Generative artificial Intelligence for human resources management. Case

studies and industry applications of generative artificial intelligence.
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An.an. 114 (955114)  : UsygyrusgRuguuuiadrsdmsunufavzuazniseanuuu 3(3-0-6)
cs 114 : Generative Atrtificial Intelligence for Arts and Design

Roulviidosunoy  : laid

unihiAgfunuAalzuazmsoonuuuluguuesvesuiyyussAvsuuuiaing NTIATIEN
sUuuRaUzarimAaddmiunulyyssiviiuuiahe npmneuardvdnivestynnussiviuuy
Jasdmiunufalsuazmseenuuy nsaanuAalzuuuaiasowazniseanuuulaglityagnuseivg
wuufasiumnssfumaiianisairsnualzuaznisesnuuilaglitiyanussAviuuuiaing nsld
Uyausedvguuuy afaluaueeniuunsiiin eenuwuudedii  MusaNWUUAINER  TueBNLUUAINLAY
29AUTZNOU  $TUDDNWUULITEIBAN  LAZIIUDNWUUANEUAT  NIsiALILazLN A uAaUz LAz
gankuuNMsiddygussAvguuuiasne wmadan1snenmadvia medanisuSuussdnin uazmadanis
Wi mATia nsaeulyyseAvwuuiasn

Introduction to arts and design in generative Al aspect. Analysis of art style and visual
appearance for generative Al. Law and copyright for generative Al arts and design. Creating consistent
art styles with generative Al in various generators. Generative Al arts and design techniques: generative
Al arts and design for graphic design, 2D design, 3D design, scene and environment designs, comic,

and film. Improving and editing generative Al art and design outcome: digital painting, color grading,

and image editing techniques. Training of generative Al model.

2. UMV (Field of specialization)
2.1 3uwnu (Core Courses)
1) nguAYIIMEIAERTUAzLIANTIY (Science and Innovation)

2.a4. 111 (203111)  :Adl 1 3(3-0-6)
CHEM 111 : Chemistry 1
Roulviidosiuney - Lidl

uniavySinaduiusmanil Tassasisesneu fussindluaisuseneudssinnengg auna tadl
gauvnaransuadl 1l asaraiuLazAeanaYn NIA-UE LATIRUNAAIERSITLAL

Introduction and chemical stoichiometry. Atomic structures. Chemical bonding in various
compounds. Chemical equilibrium. Chemical thermodynamics. Electrochemistry. Solutions and

colloids. Acid-bases and chemical kinetics.

2.A3. 115 (203115)  : UfuAnsiadl 1 1(0-3-0)
CHEM 115 : Chemistry Laboratory 1
Seulvfidowiunoy  : amsideundeusu 2.0, 111 (203111)

wiatiasingg TuesufuRnisindl UATe1109maunkazansUsenautemasnd asmuuausuin:
NsduATIEALAAGENRENY AN NMTFLATIETlNINaBNeEduNezgilouloyd Wuszindiuavlaseadng

Tuana aunaweiuazuisedundu anudouvesujisen waanadninuaziwadanududu Sianinsdda
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m'immaimLaqaimmﬁamiamawm%ﬁL%mlfﬁ& au@aﬂw—wal,l,azﬁwma% nslnnsansn-wua nswly
WSt saunaransiall: Ujisenlelofiutuveiedlou uaznis
NARDINLAY

Chemistry laboratory techniques. Reactions of copper and its compounds, limiting agent:
synthesis of calcium oxalate, synthesis of potassium alum from aluminum foils, chemical bonds and
molecular structure. Chemical equilibria and reversible reactions. Heat of reactions. Galvanic and
concentration cells. Electrolysis. Determination of molar mass by freezing point depressing. Acid-base
equilibria and buffers. Acid-base titration. Titration curves. Chemical kinetics: iodination of acetone,

and special experiments.

anY. 122 (602122) qa%ﬁwmmﬂaﬂmiﬁ"ﬂﬂ 3(3-0-6)
BIOT 122 : General Food Microbiology
Roulvfidawinunon - Tufl

a L4

1AT9A5 VUL FNTIN UTeinnveqdunIdndAyn1ems unuinvesqaunsd weile

Q

¥ o ¥
® v 5] a

WNenfuadun3dluomng Mswleue msideate MsUulaulasnsNuSNYIYUIANS WUURNUNISLATYY
a ¢ v aa i a a e o v & a ¢

Y89auU3E Uaduilnaranisiasayvesqdunsd wasmsusuugaeiugqaunsd

Cell structures. Important microorganisms in food. Roles of microorganisms in food. Food
microbial techniques. Medium preparation. Contamination and stock culture. Patterns of microbial
growth. Factors effecting microbial growth. Strain improvement.
ANy, 123 (602123)  : Uf{URN159adIme e msnaly 1(0-3-0)
BIOT 123 : General Food Microbiology Laboratory
o Sy ' ' 1
Woulvndewinunay il

duguinenvesdursd weldalasaliouaznmueniliauians n1smnzasIgaun3duueImsuds
WAZEIMITMATY NISWTHUDMNSEENTD NISAUSNETaUIEVE NINN5193U0I9aUnSe Naves
A1591MNSHONTSIATYVRINAUYSY HAVDANFRABNITATYVDIRAUNTE HATDIQUNNIHONTIATYVRIRAUTY

a

navasnulunsa-anenonisasyvesgduniduasnisnalenug

Microbial morphology. Aseptic techniques and pure culture isolation. Various types of
cultivations. Medium preparation. Pure culture maintenance. Microbial growth measurement. Effects
of nutrients on microbial growth. Effects of salts on microbial growth. Effects of temperature on

microbial growth. Effects of pH on microbial growth. Mutation.

a.uK. 110 (607110)  : InerAdAsN1sUTENBUDMITUAZUIANTTY 3(3-0-6)
AlE 110 : Culinary Science and Innovation
Reulviidesritunou  : lid
WINNTIULAZNTUIENOURIMNS TngAve mnsuazn1sInnsdmniugsianIsusnsesuasiiegia
uinnssuitieates madenidvesingiuuarenns diusauuazansiuusisemnslunsuszneusimsuaz

FDYNUTANTIUDINIT ﬂi%ﬁU’J’uﬂ’]iLLUiE‘U@’WM’]{L‘Uﬂ’ﬁ‘dﬁgﬂE]‘UQWWWiLLaSﬁ"J@EJINU%J’G]ﬂiﬁJﬁLﬁﬁJ’J%ﬁN N3
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WaruuUatesdusznavemslunszuiunisusynaue s mi‘vﬁmmﬂmLaqaLLazﬁ’Jadﬂdu‘i’mﬂiﬁmﬁ
Rentes walulad gunsaluaziaiesiiosznevemisaieln

Innovation and culinary. Raw materials and management for food service business with
sample of the related innovations. Deterioration of raw materials and food. Culinary food ingredients
and additives with samples of food innovation. Culinary food processing and sample of the related
innovations. Changes in food composition during the cooking process. Molecular gastronomy and

samples of the related innovations. Technology, equipment and tools for modern culinary.

.U, 111 (607111)  : UFURNISINAEN$NI5UTZNDUDIMITUAZUINNTTY 1(0-3-0)
AlE 111 : Culinary Science and Innovation Laboratory
Roulviidossiunou  : amundsundoudu a. un. 110 (607110)
M3UsENaUDIMIThaznAlANNTUIENOUDINS MTIANITINGAUEIMSEIMSUTIAINITUTAS
1% miLﬁlamﬁmaﬁmqﬁuuazmmi AslddIuNALLaZATLANLAI9IMITIUN1TUTENBUBINNS
nszUIUNMsuUsULazmalulaflunisusznevems mswasuulasesduszneuemsluuinnssunis
U5¥N0U011NT 8IM5LIANE N13ATNATIALINNTTHIMIMIBMATIANITUTENBUDIMS N15UTENBUDIMNS
fhegunsaiuaziedasiioviua
Culinary and cooking techniques. Management of food materials for food service business.
Deterioration of raw materials and foods. Use of food ingredients and additives in culinary. Culinary
food processing and technology. Changes in food composition in culinary innovation. Molecular
gastronomy. Food innovative creation by culinary techniques. Cooking with modern culinary

equipment and tools.

2) ngun159AN1s (Management)
9f.9. 230 (255230)  : BIANITHALNITIANTINUDATINNTTH 3(3-0-6)
IE 230 : Industrial Organization and Management
Reulviideswitutou  : lid
VOUNIANTT NITINUNULALUNUTINAYNENITINDIANT NIsTRRWTINY nsTerudye way

nsmuax N133slanazn1zil wInnuAnLarguin1sdansadelnd winnssuuazaudn ai1eassd
9395334 338UsTUluNIATugIRaLazANTURn e Uda AL wdnnaid oswuresns Sansladafing
wazldguniu Avnssundnvesladafnduazldguniu ndnnisidesiulunisdanisunas Tagau ng
ALIUNITHAEANABINTT JULUULAENAYNSNITIANITIERUNIU N133anslgguniuluga anaivnssy
astelvl wazuunAnnsdnnisldguymuegisdsdu

Organization theory. Planning and strategic planning. Organizing. Staffing, leading and
controlling. Motivating and leadership. Modern concept and theories in management. Innovation and
creativities. Ethics, business code of conduct and social responsibility. Principle of logistics and supply

chain management. Logistics and supply chain activities. Principle of supply, operation, and demand
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management. Supply chain management model and strategy. Supply chain management in Modern

Industry. Sustainable supply chain management

U5.n4. 100 (702100)  : MsRulasdudmiugusznaums 3(3-0-6)
FINA 100 : Introduction to Entrepreneurial Finance
Roulafigewiudoy  : Lid

\ASYINAMALANINLINS UAMTULUTENBUNTT WuAAN19INITRULANsUTdmT Ul Usenauns

& Y

o a

A13AUNANIINITRULANITIATIENAALNY LLu’mﬂmamuLmuLLazmmLﬁsms[,uﬁqiﬁﬁ]mi%’mﬁmmuqiﬁﬁ]
Bowiu NIFUTMITRUNUVLUIEY N15IANAEIRENY NMTUTBEUNANITATNILYDIEINT

Economics and environment for entrepreneurs. Financial and accounting concepts for
entrepreneurs. Financial information and Break even analysis. Risk and return concepts in business.

Basic business plan development. Working capital management. Financing. Business performance

evaluation.
Us.u¥. 181 (701181) : nsUnydUasdudmiugusznaunis 3(3-0-6)
ACC 181 : Basic Accounting for Entrepreneurs

woulandosinunou il

MANNISUATANINIUREITUNMSTRYE AuvIne ANudIAy Tnguseasd Anuduiussening
Uny¥n1sldu Jydivsms Augsia nguanefiiieatesiun1sdnyindayd 1nsgiusmenuniensturesinenas

NIOULNANEIMTUTIBNUNNTRY NIgTvUnalAn1sUn® w.e. 2543 uag W.A.2547 JULUUEIAA (UAAA

IS v A v

555U TAyAAa) A5581UTNRUTENaUININTRT nsUnyddmSuAanisiiuims wasuleuedydn

o w (% v A o o w

d1fgy NMsdalszansiens ulsuiete® nsdyddmnsuianisteriedun wazuleuiedyinday Uad

o

a

51867 wleveUayd wun1sRudniugsia n15eseiaunistiu nsussendalddeyanienisdadiinents

o

3

Andula AunuLarMISAIIMAENY ANUFuRTuSTEninedun Y USua Als mslddeyarunuiiionis

q

aula

EQ

Accounting principles and general knowledge about accounting. Definition, importance and
objective of accounting. The relationship of financial accounting, managerial accounting, and
business. Accounting law. Thai financial Reporting Standards (TFRS) and financial reporting framework.
Accounting act 2000 and 2004. Business types (natural person, juristic person). Code of ethics.
Accounting process and accounting policy for service business. Classification of accounting
transactions. Accounting process and accounting policy for merchandising business. Subsidiary
account. Financial statements for business. Financial statements analysis. Applying accounting
information for decision making. Cost concepts and calculation. The relationship of cost, volume,

and profit. Using cost information for decision making.

3) ngugsnamAlulag (Technopreneurship)

a.un. 130 (607130)  : n1swssanFaudmiunisiludusznaunisuinnssu 3(3-0-6)
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PAFIMNIINNTAT

AIE 130 : Preparation for Agro-Industrial Innovation Entrepreneurship
Roulviidossiurou - luidi

waAaazinue il uguresnndudusznounisuinnssugraimnssnens wualtuvesgsia
WIANTIURNEVNTTUAYAT mﬁmiww“lamasﬁy’uﬁugmﬁm%’uqiﬁwfmﬂiiuqmmmiumwm WUIAAYDY
mia%ﬁﬂui’mm'ﬁuqmmuﬂﬁuLﬂwml,%\i@mmw warAudady maﬁmmawi’mﬂiiuqmammiuLﬂW}i NN
I"?J'Q‘U‘VﬂuLLaﬂa%aaﬂﬁ‘umﬁjﬁﬁ]u’?@ﬂiﬁmqmm‘wﬂﬁmLﬂ‘i%l‘i ANTINFINIWIRNTTURAFMNTTUNATYAT WUIARA
NSAANALALAITIUAINTUUTANTIURAAIUNTTULAEAT Q%Sﬁiimﬁﬂaﬂﬂﬂﬂ‘ﬁur}iﬂixﬂ@UﬂTﬁu’:}Jmﬂiim
PAANMNTTUNYAT NIUANINITATINGINAUINNTTUNYAT

Basic concepts and skills of being an Agro-Industrial innovation entrepreneur. Trends in Agro-
Industrial innovation business. Basic opportunity analysis for Agro-Industrial innovation business.
Concepts of creating quality and sustainable Agro-Industrial innovation. Protection of Agro-Industrial
innovation. Supply chain and logistics of Agro-Industrial innovation business. Overview of Agro-
Industrial innovation business. Marketing and financial concepts for Agro-Industrial innovation. Ethics
of being an Agro-Industrial innovation entrepreneur. Case studies of creating Agro-Industrial

innovation business.
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2. 3ven (Major)
2.2.1 3y enUsAu (Major Required Courses)
1) ¥NINIVIINBIEIERSHAZUIANTIY (Science and Innovation)

9. 332 (605332)  : unumvesguilnalussuumsnandaiuel 3(3-0-6)
PDT 332 : Role of Consumer in Product Development System
Reulviidesiuriou : dhAnwdulf 3 wienuaraiivveuvesaurdn

mnuddvesiuslaelumsiamnanias naAnssuguilan Ussiiusussesssuiifetedu
Auslna n1sAnwuilaamigmadadennnin n1sesnuuunaznslduuuaeunuluauimuIHEn i
msfmdenguilng Mamaaousaananfusilnduguilae nsdiAnwiReiuguslnadnw

The importance of consumer in product development. Consumer behavior. Ethical
issues related to consumer matters. Qualitative techniques in consumer studies. Questionnaire design

and use in product development. Consumer recruitment. Market testing of new product with

consumers. Case studies in consumer studies.

2., 211 (607211)  : LANDIMNTEMTUUIANITUIAFINNTTUDINNT 3(2-3-9)
AlE 211 : Food Chemistry for Food Industrial Innovation
Roulvfidesinudoy  : e.un. 110 (607110)

psAUsznaUMaAiuagnifivesdinusenouemns Ujisemaaiiensiddnlunisiamn
uianssuems msmuaudadsdfalulfisemaeiiomnsiionisaiiauinnssuens nmsuszgndiedl
onsiflevauianssNoIMIINNLLLe eSS AALAT ALY

The chemical composition and functions of food components. Important food chemical
reactions in food innovation development. Control of important factors in food chemical reactions
on developing food innovations. Application of food chemistry on development of food innovation

from consumer and sustainability perspective.

a.uK. 212 (607212)  : waluladudanssalunszurunisulszuemns 3(2-3-4)
AIE 212 : Innovative Technologies in Food Processing
Seulvfidosiunoy  : o. ul. 110 (607110)

MANNITOUBNBIMITUATNITUUTIUDIMNS '“JﬁmsmhgﬂmmmasLﬂ%ﬁu uinnssumalulad
nszuruMIHAResFsaufeu uinnssumealuladnszuiunmanewnsneilildmnuieu wnnauay
Jadeduind ouveamaluladnszuiulnmilunisudnemis wdnnisvesnaluladnsy vaunislnlfiddy
nsruILMTLUTIUoMIsAUNaNNTS “laldEdey”

Principles of food preservation and food processing. Food and beverage processing methods.
Innovations in thermal food processing technologies. Innovations in non-thermal food processing

technologies. The rationale and drivers of novel process technologies on food production. Principles

of key novel processing technologies. Food processing with “Green chemistry” concept.
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2.UK. 213 (607213)  : MIIANIIAMNINLALANUUADANYDINNT 3(3-0-6)
dm3USINQATMNTTUNYAT

AIE 213 : Food Quality and Safety Management for Agro-Industrial Business

Roulviidesiunou  : a.um. 212 (607212)

M3IANITAUNINB I TENTUTINIGAFIUNTIUNYAT N15IANTTANLYADANBR M TEMTUTSNY
PAFIVNTIULNYAT amﬂm‘mmagLﬂ%WMEJ%’Uimmm'ﬁgmﬁm%ﬁjﬁﬁlqmammiuLﬂ'tstm NANNITIINER
HARAMILAZUINTFIUDINNT miU%mimmLﬁﬂﬂuqiﬁﬁ]qmammimmwm AU URAYOUABHIANGINT
PAANVNTTUNYAT NIUANINTUNITIANITAMNINLETAUUADATEDIMTAMTUTINIAENNTTUNYAT

Food quality management for Agro-Industrial business. Food safety management for Agro-
Industrial business. Food labels and certification marks for Agro-Industrial business. Principles of
contract manufacturing and food standards. Risk management in Agro-Industrial business. Corporate
social responsibility in Agro-Industrial business. Case studies in food quality and safety management

for Agro-Industrial business.

B.UN. 311 (607311)  : NITINUAUNITNAILINAANUTUIANTTUIAFINNTTUNEAT 4(3-3-4)
AlE 311 : Development Planning of Agro-Industrial Innovation Product
Roulviidesrituion  : a.mw. 332 (605332)

nann1sidosdunisadfdmiundnsusiuianssugramnssunens auddyueanIsiau
HANAUIUTANTTUNAMNTTUNYAT NTTUIUNTIUNTARUINEAS I UTANTINYAAMATTUNYAT N3
AaeURUTIAA adRd1mTUNTTRILIEATLAZNTTUIUNMINEAVINEN AT TANTTUAAMNTIULAYAT N3
Uszdflumadszamduda nislesziinanisadfsielusunsuneuiiunesdniogy nsdnnswAn sty
gnvng nsdauedeLan AT A NTUN SHRIUIHEN T IANTTUENAVNTTUN AT

Basic principles of statistics for Agro-Industrial innovation products. The importance of
developing Agro-Industrial innovation products. Process for developing Agro-Industrial innovation
products. Consumer test. Statistics for developing formulas and production processes for Agro-

Industrial innovation products. Sensory evaluation. Statistical analysis of results using software. Final

product management. Statistics presentation for developing Agro-Industrial innovation products.

UK. 314 (607314)  : MIWAILHARANTIUTANTTURRAMNTININYASITIAMN LAZEEY 3(3-0-6)
AlE 314 : Qualitative and Sustainable Development of Agro-Industrial Innovation
Products

Revlvildiossinunioy  : a.um. 311 (607311)

ANUAAYYDINITAATIBNKUULAE U IULIIANAIN N1TIATIEMTLLIlTIYeIRaIAuTANTTY
geavnssuinuasiaznshanuilangudming nsiadiuanudAgidesragn wInensan
nAnAusiuTansugRa MmN IINYATeEdTu nsszaNnuAnLAzIsTUnAaaLURL Famalaves
WINNTTUEAAIMNTTUNEAT ANUFNRUTSENI10desvasgnaAkazAnaulAdunainvesuinnssy

PNAVNTTUABAT NTINAAUANUEIAYVIAMEANTANIUNATAYDINTANTTURAANNTTUNYAT NITHARILN
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LL‘u’Jﬁmmﬁmﬁm%ui’mﬂiimqmammmmwmﬁmwu miwmaa‘uLLmﬁﬂmﬁmﬁm%ui’mﬂiiuqmammimLﬂwm
N15IAFIAUANNAINTALUNITUYITUTHUAURE RS 9T A WY N1TINUNUNITHAARE RS NI UTRNTTY
PAFINTIULNYAT miﬁﬂLauaLLmﬁmwémﬁm%ui’mﬂﬁuqmmmiuLﬂwmmumﬂﬁﬂﬁm

Importance of design thinking and house of quality. Trend analysis of Agro-Industrial
innovation market and customer empathy. Prioritization of voice of customers (VOC). Guidelines for
developing sustainable Agro-Industrial innovation products. Ideation and specification of technical
features of Agro-Industrial innovation. Relationship between VOCs and technical features of Agro-
Industrial innovation. Prioritization of technical features of Agro-Industrial innovation. Development
of prototype agro- industrial innovation product concepts. Customer validation of Agro-Industrial
innovation products. Competitive ranking against product competitors. Production planning of Agro-

Industrial innovation products. Idea pitching of Agro-Industrial innovation products using storytelling.

B.UK. 315 (607315)  : InQAUAIUNANDIMITUATUTIRNAIIH MU 4(3-3-4)
N158519835AUTANTINYAEINNTTUNBAT

AlE 315 : Food Ingredients and Packaging for Agro-Industry Innovation Creation
Roulviidesituroy  : a.un. 211 (607211)

¥ila unuminuaySunsizenvesingiulardiunauensdviunandusions audAdemiig
Y8R AUKATAIUNENDIMNTIUNTATNWINNTTUNAAA NI 81T HaveINTTIdaIuNaND M SHRaNTRANI
LAT-N1EANYDI0IMNT drunanilandudnsuuinnssundaiueions nislddunatImIsaaEmAa
afolmiifloadrsuinnssumanfausiens wihi uazniaidenliussiasidmivgnainnisuoms s
fugiaanlazuInNTINAINUIINUIN N1590NKUVUITTYNITILIINTTY MToriuadeniwinnssunag
waluladussdueiemswiseulan

Classification, roles and interactions of food materials for food products. Functional
properties of food materials in food product innovation. Impact of food materials on food chemical
and physical properties. Functional ingredients for innovative food products. Use of food ingredients
with modern techniques to create innovative food products. Function and selection of packaging for
the food industry. Smart packaging and packaging innovation. Innovative packaging design. Modern

topics in innovation and future food packaging technology.

B.UK. 316 (607316)  : waluladYnmiuuinnssuana NI TNEAS 3(2-3-4)

AlE 316 : Biotechnology in Agro-Industrial Innovation

Roulviideswituiou  : 8. nv. 122 (602122) uas 8. . 123 (602123)
anuansasunaluladdinmenamnsaniioduaiuuinnssuomstagauiinenisdany

Msl¥aai%30 TuanavFoitnmsmamaluladanmm waluladTanmiiensiamndnfust nszuiuns

n3ouTnsdmiulsziunianiif a3usTauLarUseiiunedeaniii s dosdunisidonazuinn sy

waluladTnndifiauiuieveu wmeluladfinmiiszgndldlugnamnssuinuasiasdsnuiiionisudn

NARS N UIANTTY
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Competences in industrial biotechnology to food innovation promote and societal
challenges. The use of living organisms, molecules or biotechnological methods. Biotechnology for
development of products, processes or services for commercial issues. Ethical and societal issues
relating to responsible biotechnology research and innovation. Biotechnology applied in Agro-

industry and society for production of innovative products.

.U, 317 (607317) : Invunisuazavnadathildmiuuinnssugnamnssaunens 3(3-0-4)
AlE 317 : Nutrition and Functional Foods for Agro-Industrial Innovation
Roulviidossiunou : 1aid

Im‘mmiﬁugmﬁm%uﬁ'@ﬂﬁuqmammwLmém msﬂamauaamqw‘émﬁamwLLax‘U‘wmﬂu
pnadmiiuarguniw ewnsdanifiuaslsaFess dunauewdaififionisaiassduinnssy
wunAnuinnssunazmaluladniswdnd nivemnademiiuazanudsdu ngssideuuasnganediviu
uianssuemsimiing nqugndutmneuaznsieansaurvesuinnssuemsidmiing nsdlnuived
wAnfusiuinnssuemnadmilunaie

Basic nutrition for Agro-Industrial innovation. Bioactive compounds and their role in
functional food and human health. Functional foods and chronic diseases. Functional food
ingredients for innovative creation. Innovative concepts and production technologies for functional
foods and sustainability. Regulation and legality for functional food innovations. Customer and value

communication of functional food innovations. Case study in innovative functional food products in

market.

B.UK. 141 (607141)  : MTANYINIAFUINEIMTULIANTTNIAAMINTTUNEAT 1(0-3-2)
wazn1slugusznaunis 1

AlE 141 : Field Study for Agro-Industrial Innovation 1

Reulviidessitutou  : lid

msdanamsainiasusiiieliununuteyauasiinssiteyauuuiidudmveidruioadedy
gafautanssugaamnssununstuiluiidnuiduniduulunislidoya nsfmusdssduiymuas
Tonalunswauiumminisadsuianssugramnssnuaslufiuia nw msliadududuiuinela
(Satisfactory: S) 3eldifiudinela (Unsatisfactory: U)

Field observation to collecting data and participatory data analysis involving stakeholders in
the Agro-industrial innovation business in the study area by providing information. Identification of
problems and opportunities for developing the guidelines for creating food innovation in the study

area. Grading will be given on satisfactory (S) or unsatisfactory (U) basis.
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B.UK. 241 (607241)  : MsANYIMATUINAMTULIANTTUAAEIUNTINNEAT 1(0-3-2)
wazn1sudusznaunis 2
AlE 241 : Field Study for Agro-Industrial Innovation and Entrepreneurship 2
Revlviidosituday  : 0. uw. 141 (607141)
msdananisalninaunui oo nuUULLIAALTANTINEAAMNTTIINYAT NTUTEYNdImATulal
PAAIMNITUNYATUAZNITIANTTUNTARUIUTANTTURAAMNTTUNYAT NITHAILILALULAUBLUIAATIAT
Tifiduinadedugieninnssugramnssunuaslufiuing
Field observation to design Agro-industrial innovations idea. Application of Agro-industrial
technology and management in developing Agro-Industrial innovation. Developing and presenting

business ideas to stakeholders in Agro-industrial innovation business in the study area.

UK. 341 (607341)  : MsANYIMATUINAMTULIANTTUANEUNTINNEAT 1(0-3-2)
LLa%ﬂﬂiLﬂuéﬂixﬂaUﬂ'ﬁ 3
AlE 341 : Field Study for Agro-Industrial Innovation and Entrepreneurship 3
Roulviidesituroy  : a.un. 241 (607241)
miﬁqmmmizﬁmﬂaumLﬁaa%’wé]’umuui’mﬂﬁmQmawmﬁumwﬂuﬁ‘yuﬁﬁﬂm NTHUILAY
thiauawnAnssialiiduietodugsiauinnssugramnssununslufuiifnw mslihsutududiin
wola (Satisfactory: S) wioliiludinela (Unsatisfactory: U)
Field observation to produce Agro-industrial innovation prototype in the study area.
Developing and presenting business ideas to stakeholders in Agro-industrial innovation business in

the study area. Grading will be given on satisfactory (S) or unsatisfactory (U) basis.

D.UN. 451 (607451)  : dUNW 1(1-0-2)
AIE 451 : Seminar
Seulvfidositunoy  : dwsutinAnentuda 3

duAu AngrnaziiEauenuItenssunauaNuAITIMamalulaguagnsinnsuinns sy
anamnssunuaskarnsiiuiuseneunts wieanundus Miedes
Search, analyze and present research or articles on technological advancements and

innovation management in the Agro-Industry and entrepreneurship or other related fields.
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QUK. 452 (607452)  : IASeUATEAIUGINAUTANTTUYASINNTTUNYAT 2(2-0-9)
wazn1siludusznaunis
AIE 452 : Research Project in Business for Agro-Industrial Innovation
and Entrepreneurship
Roulviidassiunou : B.UK. 341(607341)
msviheuideluamvuinnssgaamnsanvasuazmadufuszneunis eRmuiuinngsy
Qmm‘wmiumwmé’mwﬂﬁﬂuﬁuﬁﬂ‘ﬁ'mmmﬁﬂmmaaqmmm ma’léfm'ﬁmu@maammﬁﬁﬁﬂmLLaz/
V30AUL Y0 UTENBUNTTINAINIANTINEIMNS WeuTIulasurugIianseuiviiauameUniUa
nslssutuduiiuimels (Satisfactory: S) w3aldifuiinela (Unsatisfactory: U)

Conducting research in the field of agro-industrial innovation and entrepreneurship to
develop prototype agro-industrial innovations into products that can be market-tested, under the
supervision of an advisor and/or guidance from food innovation business entrepreneurs. Write a
report and business plan along with an oral presentation. Grading will be given on satisfactory (S) or

unsatisfactory (U) basis.

2) ¥u2AN1359An15 (Management)

2.UN. 221 (607221) Lﬂwgmaﬂ%tﬁamﬁﬂmaui’mnsiuqmmwnisuanm 3(3-0-6)
AIE 221 : Economy for Agro-Industrial Innovation Management
Roulviidossiurou - laidl

ANNISIATEAEnSIBauinn sl uinnssuuasnquimaasegaans nuiuslnauazudnly
gRaMNTILLAYAS MIdnnsmineinssnlugramnssiinwns ndnmsarsassdnineinsiiain ndnnis
#5191eN1an19gINYAAINNTTUNEAT NFNNITNIAVIUINNTTUNEN AN YAAINNTTUNEAT kazuTAnTTH
NITNAINYAFIVNTIUNTAT

Principles of innovative economics. Innovation and economic theory. Consumer and
producer theory in Agro-Industry. Common-pool resources management in Aro-Industry. Principles

of producing with limited resources. Principles for creating Agro-Industrial business opportunities.

Principles of commercial innovation in Agro-Industrial products. Innovative marketing for Agro-

Industry.

QUK. 222 (607222)  : MIIANITNINYINTUYBILTIRINATINTUTINQAEMNTIUNYAT  3(3-0-6)
AIE 222 : Digital Human Resources Management for Agro- Industrial Business
Roulefidosiudoy Taifi

aa v

ANTIUNITIANINTHENTUYWELFIRTI inaluladadviaiiienisdnnisninensuyed n1susulyd

walulagfdvialugnamnssuinuns nsimukaginausuyrainssiemalulagndna myafausegslanay

[ a o Y

nsihwmdnaulugafdvia nsuimsmaUasuulatiaemainuiesdinslugafidvia A3esssulasn) e
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AN ANLNYIVIATHUININITUBINY
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Overview of digital human resource management. Digital technology for human resource
management. Digital technology application in the Agro-Industry. Personnel development and
training with digital technology. Motivation and retention of employees in the digital age. Change
management and organizational development in the digital age. Digital ethics and laws and

prevention guidelines.

QUK. 423 (607423)  : N1TESMUTUAFINTUNRAAUINUINNTTUANNTTUNYAT 3(3-0-6)
AlE 423 : Branding for Agro-Industrial Innovative Product
Revlviidositudan  : a.uw. 130 (607130)

AMNTIUNENNITAIARALNITATIHUUTUA N1TAT MU TUAMUNEAT U UTNNTTUAAIMNTTUNYAT
WATIINITUUTUYBILUTUALUEAAVNTTUNEAT MIAATIINGANTINVREUTIAA  nagnslun19¥1Ide
pann MdNMIWAINER ANsiLaznagnsA1snaIn AmnatiuaynsAoaNsveILUTURd NS UgAAMNTTY
LAWAT

Overview of marketing principle and branding. Branding in innovative agro-industrial products.
Brand competition analysis in the agro-industry. Analysis of consumer behavior in the agro-industry.
Strategy for conducting market research. Principles of product development and marketing strategies.

Brand image and communication for agro-industry.

a.uw. 321 (607321)  : M3dAn1suaznIsinduladnagnsdmsuuIanssy 3(3-0-6)
QAFMNTTUNBAT

AlE 321 : Management and Critical Decision Strategies for Agro-Industrial
Innovation

Roulefidesinudoy @ 8.un. 130 (607130)

amsaiAsafuunlduaglenalugnamnssunuasadelul udnnisnsussgndldimaluladiu
gsnvgeanssunuasadislva N15a1IANUANLALLINNTINGAAIMNTTUNYAT MesERawIndon
VDI INIYAFINNTTUNYAT ﬂaq%ﬁ%’mﬁﬁ%L‘ﬁl@ﬂ?iLLﬁdﬂsﬁJusLUﬁqiﬁﬂqmﬁ”l‘MﬂﬁﬂJLﬂwfﬂi A13NNUITEUAE
Wauwnaluladdmiugnainnssuinyns ﬂﬂiLLﬁmﬂ’]Wﬁi’f@yjaLLﬁﬁ’]EJQ’]ULWE]ﬂ’]iﬁﬂﬁUI@JL%GﬂﬁQ%é Ay
WNUNTTANTUNITIANITUINNTTURAFINATTUNYAT

Overview of trends and opportunities in the modern Agro-Industry. Principles of technology
application in modern Agro-Industrial business. Creating ideas and innovations in the Agro-Industry.
Environment analysis in Agro-Industrial businesses. Business strategies for competition in the Agro-

Industry. Planning research and technology development for the Agro-Industry. Data visualization

and reporting for strategic decision-making. Action plan for managing innovation in the Agro-Industry.
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3) gsnawalulad (Technopreneurship)

a.UK. 231 (607231) : nguanegsnanazninddunalygrdmsuuinnssy 3(3-0-6)
PNFAMNITUNYAT

AIE 231 : Business Legislation and Intellectual Properties for Agro-Industrial
Innovation

Seulvfidositunoy  : o.uk. (607213)

v
[ a [ [ (%

nanng e ludulfngsuwasnidmiugsiauInnssugeaImnIsuNYnT WnnAdyy dyan
FovguazianiUiou nannstdimsndnge nguunensIu NYUIIEN1IANEINT ngVEteneItesiu

a 6

gINIPAATINNTTUNYAT mamuqu@mmwLLazLﬂmwmmgmﬁumauﬁwqmammiumwm ANTURATDUNIY

1% v v

NVINBvBsEUTENUNNSEINLTMNTTUERAMNTTUNYAT NTEUIUMTARMSAUMNBILSFUAYeIANTH1eY
ARdostugnamnssunuas mmiﬁmﬁmﬁ'mﬁ’w%’weﬁ%uma{]mmwﬁmw 9 ASEANYINTNEFUN
{]ayqn‘f?iLﬁ'mﬁuui’mmmqmmmsmﬂwm miﬁué’uﬁwéﬁumdﬂagapLﬁamiﬂ’wmui’mﬂisuqmamﬂsiu
\nwms B9AUsENOUTBINMTININENETRTReeyAnETsIlensuanzidounsnddunsiyan

General principles of law regarding legal acts and debts for Agro-industrial innovation
business. Exclusive contracts, sales and exchange contracts, principles of using property rentals, hire
and purchase laws. Labor and business setting laws related to the Agro-Industrial innovation business.
Quality control and standard of Agro-industrial products. Legal responsibility of Agro-Industrial
innovation business entrepreneurship. Communication processes with government agencies and
organizations related to Agro-industry. Introduction to different types of intellectual property. Related
case study on intellectual property from Agro-industrial innovation. Intellectual property search for
development of Agro-industrial innovation. The content of patent or petty patent drafting for

Intellectual property filing.

B.UK. 431 (607431)  : LNUSINIEMIULINNTTUYAHIVINTTUNYAT 3(3-0-6)
AlE 431 : Business Plan for Agro-Industrial Innovation
Reulviidesrituion  : a.um. 321 (607321)

dIUUTENOUKUUTIADITINAUATANINLINDUN TSN NTURAAIMNTTUNYAS N1SATNUA
naudvngdmiunsasiauinnIsugnaInnIsINEAs NS 19AMNALAEANULANANEINSUNITATS
WINNIIUYAAMNTIUNEAT YBININNNTVIAMTUUTANTINNAMNTTULNYAT NFUTMTENAE MU
530U TRNITYMAMNTTUN AT WHAIT18LAT095IAIUINNTTNRNAMNTIUNEAT AINTIUMENIUNITALIY
grnafensaiauiansmgramnssunwns wasingfuuasiusinamagsadmiunmsadisuinnssy
RRAMNITUNYAT NANNIIAAAUNUAIMTUUTANTIUOAAIMNTTULNYAT N1TINURULAZNTULAUBTINT
AU UNINNITURNENNTTUN AT
Parts of business model canvas and business environment for Agro-Industry. Customer targeting for
producing Agro-Industrial innovations. Value creation and differentiation for producing Agro-Industrial
innovations. Sales channels for Agro-Industrial innovations. Customer management for Agro-Industrial

innovation business. Revenue source for Agro-Industrial innovation businesses. Key activities in
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business operation for producing Agro-Industrial innovations. Key resources and business partners for
producing Agro-Industrial innovations. Costing principles for Agro-Industrial innovations. Business

planning and pitching for Agro-Industrial innovations.

D.UK. 461 (607461)  : M5UHUANITIINNAREMTUUINNTTUIAFINNTTAUNEAT 9(0-45-0)
AlE 461 : Practice in Simulated Business for Agro-Industrial Innovation
Revlviifosituday  : a.uw. 452 (607452)

GTWLﬁuﬁqﬁﬁf\mﬂui’mﬂ'ﬁ'ﬁuqmawmimmwmﬁlé’fﬂ’wmﬁuﬁq HunsuguRnisgsianiuuinngsy
PAFIMNTIULNYAT mEfléfmig]LLaﬁummmiéﬁU?ﬂm amuﬂizﬂaumiéjﬁmamu warmhenuiiieades
éfaﬂL%umadﬁuwaﬂizﬂaummaxLLNuﬂaq%a‘saﬁuqaﬁﬂuaumm finsuauessumeUInia

Conducting business from the developed Agro-Industrial innovation products via Practice in
business for Agro-industrial innovation under the supervision of an advisor. Investment units and the
relevant institute. Must write the turnover report and the strategic plan supporting the business in

the future with an oral presentation.

2.2.2. 3y wantdan (Major Electives)

nejm 1 : MeIA1EASHATEINNTSY (Science and Innovation)

2.9, 322 (601322)  : @IU1TI1ATA 3(3-0-6)
FST 322 : Halal Food
Revlviidosiudey  : thAnwdudi 3 ; dwiuinfnwiauzanavinssuinuasivinty

ANUAIAYVBIIMITFNATR AAINBIMTINANATEAUUTEIMALAESEAUANS NYssilounasngving
fiiedestuemsenana Feruuaialuifiestunisudnesenaia MIAUANLAZUTEAUANNINEINTEN
ana Termuaiieafunisnanemseatalulssmasiige Jefuuannsieatunisudnensenanaysy
LATIFING WAZANLANAINTENINNDIWNTIADST 9111581818 kg TLseish suvateiivuaofeat
21%1581918

Importance of halal food. Domestic and international trades in halal food. Halal food laws
and regulations. Principal guidelines of halal food production. Quality control of halal food.
Guidelines of halal food production in different countries. Specific requirement of different halal
food productions. Differences between kosher. Halal and vegetarian food. Update topics of halal

food.
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2.90. 426 (601426) : walulagnannueiuan 3(2-3-4)
FST 426 :  Fishery Product Technology
Seulvfidosiunou © 8.9, 344 (601344) %38 8.99. 354 (601354)

W39 AMUAUTIUTDUVDIAIVIIY
SN¥UEN19TIINeLaziAlvesUatuazUaI N @Ay nIaATYEn e N133UUa1LagN159AN1TNAT

153U NsguIAvIanIsHansaniagiUal nsdeuideniduniduazniuaiivental nsruIunIEALaEN1S

v
o w

AUBUDIMITIINUAN mﬁmémmﬁmﬁm%ﬁﬂumawaaﬂéf Wi Yandu Wrsiudan
The biology and chemistry of fish and economically important fish. Fishery and handling.
Sanitation of fish product production. Microbiology and chemistry of fish spoilage. Processing and

preservation of fish. Production of fish by product e.g. fish meal, fish oil.

.. 427 (601427) Lwﬂiuiaﬁﬁwmxgaﬁ"'g 3(2-3-4)
FST 427 : Legume Technology
Reulvfidasitunou : 9.9%. 344 (601344) %38 8.99. 354 (601354)

39 AMUANUAUYBUVBLEIVIIYY
mandniivnseatnldluemslulsemelne audimueiivazauainieems msudsguiensega
o & a o ey aNa o o v ¢ a v P
aadundndueisswmalulagnviuvadosaviunzay mslduselevindananasslaainnszuiunsudssuieg
ASENANILATNITRIMUINER e
Production of food legume in Thailand. Chemical and nutrition properties. Legumes processing by

new and improved technologies. By-product utilization of legume processing and product development.

2.99. 443 (601443) : NISHANDINITWAY 3(2-3-4)
FST 443 : Dried Food Production
Seulvfidasiunou : 8.9, 253 (601253) wag a.9. 254 (601254);

%30 ﬂ']ﬁJﬂ'J’]ﬂJLﬁu‘UaU‘Uaﬂﬁ'l‘?ﬂ%‘U’]
MENNINENDINTUIT N3513TANe 9 AllunswEnemsuis nalnnisviuis wdesdedildlunsuan
IWNIURILUUAY 9 NseanuuuAIawhuiawarnnsldnu nmsvhensuieinedsRmeng
Principles of food dehydration. Methods for drying of foods. Drying mechanism. Drying equipment.
Dryer design and application. Special drying techniques.

9.9%. 444 (601444)  : UTIIINDMNS 3(3-0-6)
FST 444 : Food Packaging
Boulafidasinunioy  : 8.9, 231 (601231) ; uaz 8.9%. 346 (601346) %sd 8.99. 356 (601356)

38 AMUANTIUYUYDIAIYVI I
UNUINUAENTNNIT09UTTUTUIRIMT auTAnINamans n1an1en1n M1anil waen1¥IIne11eeus

fusiemsviianng 9 yiauazraudivesianildlunisviussydaions nssuiunsuaniagussadugionms
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nMsnadeuTanUITYiel NsusTeiiutie Maiuinwveawdndueiovsang 9 mnsgiukaEngINaiAgITy
U5TU9NRIMT

Roles and functional properties of food packaging. Mechanical, physical, chemical and biological
properties of food packaging. Types and properties of food packaging materials and their features. Food
packaging material processing. Packaging material tests. Packaging and storage study on a variety of food

products. Statutory regulation related to food packaging.

a.M8a. 465 (606465)  : NAAAMINGIINYIRIINNLA 3(3-0-6)
MPT 465 : Marine Natural Products
Roulafigewiudeu : auanudiuseurasaiunivn
MINARLATENURY0IENTUIENIUSTIUAINNULALERINLIA WarANNAIRTNTUNSANYIIT8V0S
HANAUNEITNVIRINTZLA
Production and properties of natural components from marine plant and animals.

Development of study and research of marine natural products.

2.913. 468 (606468) : walulaguinnssulunisauauaIviiTnea 3(3-0-6)
MPT 468 : Innovative Technology in Seafood Preservation
Waulundoeniunau : dnAnw1dulng wSan1UuANUTIUYRUVBIENUIIU

v oA

unilmalulaguinnssulunisaueuemisnsia walulagnisainingiudeainsssuviiuaznig
Usvgndldluemangia walulagleloulunisaueweimanega waluladuasdansibilaaalunisouey
1 mzia waluladlaasnaraunlunisausueimsmzia waluladaunlwiuuuiadlunise uene s
neia waluladsanslednlunisaueuesneia msaueuewnInzialaensIniunelaan1glawesun
3n walulagussydaiueniivuazdanierlunisaueuemangia wmalulagseavunlulunisaueuams
nyia Jaduiidsnadensuszgndliineluladuinnssilugnanvinisueimngia

Introduction to innovative technology in seafood preservation. Natural preservatives
extraction technology and applications in seafood. Ozone technology in seafood preservation.
Ultraviolet light technology in seafood preservation. Cold plasma technology in seafood preservation.
Pulsed electric field technology in seafood preservation. Ultrasonic technology in seafood
preservation. Seafood preservation by hyperbaric storage. Active and intelligent packaging technology

in seafood preservation. Nanotechnology in seafood preservation. Factors affecting the application

of innovative technology in the seafood industry.

2.UK. 318 (607318)  : amnslulana 3(3-0-6)
AlE 318 : Molecular gastronomy
Seulvfidosiunoy  : o.uw. 211 (607211)

a

sufdauazanudunivesmaninisiemsluana Inermansiialniiumansnisiienns

Waunstagtuvesmsvhemisiuiana asiiuwitemnsivszgndldlunisviomisluana wnissilouas
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welulafemnsivszgndldlunisihemsiuena nsusegndnisiemsluanadiiaula n1svineu
SwfusEnhsenuazininermans nsuszgndldemsluanalugsivgnaivnssuemns

Origin and history of molecular gastronomy. Emerging science with gastronomy . The
current developments of molecular gastronomy. Food additives applied in molecular gastronomy.
Equipment and food technologies applied in molecular gastronomy. Interesting applications of
molecular gastronomy. Collaboration among chefs and scientists. Application of molecular

gastronomy in food industry business.

UK. 214 (607214)  : WIANTSUNAANUINLUTAUNILHBN 3(3-0-6)
AIE 214 : Innovation of Alternative Protein Products
Soulviigasriunoy  : muAMuiuvesEIvnIvn

ANTIAIUABINTVRILUSAULAEHAR S sl sAumadontudagiu auﬂ'ﬁﬁuimuamméwm
Tsfumaden unumvedlusivlundnsusienms maluladfiierdastunsudslusfumaden nswamn
wAnieadassiuinnssundnfueiiusiunaden uinnssudmsunisiaundnsusiiusfunaden
nMsUszifiununmuayseousuRdasarlusAunaden nquieuaginsguiiieadesfunan daei
lUshunsiaen

Overview of current protein demands and alternative protein products. Basic properties and
sources of alternative proteins. Role of proteins in food products. Technologies related to alternative
protein production. Concept development for creating innovative alternative protein products.
Innovations for alternative protein product development. Quality assessment and acceptance of

alternative protein products. Laws and standards related to alternative protein products.

9.ur. 319 (607319)  : Invunnsuilenisauauiimiinegnedsdu 3(3-0-6)
AlE 319 : Nutrition for Sustainable Weight Management
Roulvfidowinudon  : Lid

ﬂ’J’]ZJﬁﬁﬁmﬂ@ﬂiﬂ‘duﬁmiLLaS‘UWiﬂﬁjﬁﬂlaﬂﬂWiﬂ’JUﬂﬂﬁjﬂﬂﬁﬂﬁ@Ej‘Uﬂ’]W AUABINITANTOIMNT I
azYTERAaZAINNIAYUINT AINTINVBITNALNILATUINIT AAINLAYUINITRALAMAINILATUINTSG
AunandsukazLAaeIINe s Srmnamiandsuluusiay Tu wdanuiamedldluiasu s
uaniinailasiuluseme susuunmsuslaelunismueuimin Wi msdidanisemsurag ewns
aslulansnsn o1msdle uarevnslusiugs arseangquinsdanmiiisatestunismuguinin ns
MauuMsAIUANTVNeE 9 warunAnuTnssileruautimtnedsdsy

Importance of nutrition and benefits of weight control for health. Nutritional requirements
for different age groups and malnutrition. Overview of nutritional biochemistry. Nutrition labels and
nutritional values. Energy balance and calories from food. Basal metabolic rate. Total daily energy
expenditure. Calculation of body fat percentage. Consumptive styles for weight management, such

as intermittent fasting, low-carbohydrate diet, ketogenic diet, and high-protein diet. Bioactive
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compounds related to weight control. Planning for sustainable weight control. Innovative product

idea for sustainable weight management.

B.UK. 411 (607411) : iddaideanasslua1vIYIUIANITINYAEMNTIUNBATUAL 1(1-0-2)
madudusznaunis 1
AlE 411 : Selected Topics in Agro-Industrial Innovation and Entrepreneurship 1
Reulviidesrinuion : AMAAATLYBUYBIANZNTIUNTUSSANEAS
vhieBesiivuaionwuuinnssugnavnssuinens msdams uazmaduguszneunis

Current topics in the field of Agro-Industrial innovation, management and entrepreneurship.

B.UK. 412 (607412) : iatalaanassluav1IvIUIANTTNIAAMINTTUNBATUAY 2(2-0-9)
madugusznaunis 2
AIE 412 : Selected Topics in Agro-Industrial Innovation and Entrepreneurship 2
Revlvildiasrinuniou : AuAMuiuveUYBIANEATTINTUTINIUENENS
vhdeBesiivuaionwnuuinnssugnavnssuinens msdans uazmaduguszneunis

Current topics in the field of Agro-Industrial innovation, management and entrepreneurship.

9.UK. 413 (607413) : iatalaanassluavIIVIUIANTTNIAAMNTTUNNBATUAS 3(3-0-6)
nsugusenaunis 3
AlE 413 : Selected Topics in Agro-Industrial Innovation and Entrepreneurship 3
Reulviidesrituiou : AMUANUTILYBUYBIANEZNTIUNTUSMSHENERS
vhieBesivuaionwhuinnssugnamnssuinums n1sians wagmaiduguszneums

Current topics in the field of Agro-Industrial innovation, management and entrepreneurship.

ngx 2 : N159AN15 (Management)
Us.N3. 322 (703322) ms?iamil,ﬁawaﬁwémaqsﬁa 3(3-0-6)
MGMT 322 : Communication for Business Results
Roulvfidewinunon - Tifl

mMsdeansdmiumsianngshefiviuatiy msafrenguvinulasuisn midselingzst naia nns
IF3euidnsudeiunardulsraunisnann MsaeansneEmsusnusuay Madoulsy SRduiuas
et warnsdunuel msefusmedymuasdeiauewuzdmiuianisiiiodey

Communication for innovative business development. Company and team building. Market
analysis survey. Competitive advantages and marketing mix. Communication for jobskills. Resume

and cover letter writing and interviewing. Problems discussion and solutions for social enterprises.
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US.NA. 453 (705453)  : N1SAANASINIUUINNTTY 3(3-0-6)
MKTG 453 : Marketing for Innovation
RJoulvfidosrudoy  : us.ne. 211 (705211)

LUIRALATNNTINVDILTANTTL WHETILITBIUTANTTU NINTINVBINTTUIUNITHAILT WIRNTTU

N1339UATNANAITUNMTARUININNTTY NSAATIRRNLUY winnTTukarlinagsia nsiuinnssud g
PAN NITINNIMHUNITAANEMTUUINNTTU

Concepts and overview of innovations. Sources of innovation. Overview of innovation
development process. Value co-creation and innovation development. Design thinking concept.

Innovation and business models. Marketing for innovation, and developing marketing plan for

innovation.
A6, 458 (253458)  : MIUslWiginsTinuazasusunawILINEAS Il 3(3-0-6)
ENV 458 : Life Cycle Assessment and Carbon Footprint of Product

Foulufidoskiunou @ 2.au. 162 (203162) uazinAnw1duddi 3 wie armAaRuraUVDY
ARIZNITUNITUIUTUANG AT

wnAanaeniginstinwazinsgiuiiisades ndnnsuaznseunsvitnvesmsussidunasndy
9135930 35013113052l URand)InsTIa N1sUsEliuNanIenunandnInstintasnisklana n1s
Uszgndldnsussifiunaoniginsdinuaznsdifnu udnnisaisusuremiuindefasiuasnsssndld
nsdiAnwasuowlaniwindnsu uaznsliatesdiolinneinaenigingdia

Introduction and concept of life cycle thinking and relevant standards. Principal and
framework of life cycle assessment. Methodology of life cycle assessment. Life cycle impact
assessment and impact interpretation. Applications and case studies. Concept of carbon footprint of
product and its applications. Product category rules and data requirements. Flow analysis and data

collection, carbon footprint calculation and case studies. Life cycle assessment analyzing tools.

2.4, 323 (607323)  : N15DDNLUUNITUINITHAZDIANTAINSU

§3NQAFINNTIUNEAT 3(3-0-6)
AlE 323 : Service and Organization Design for Agro-Industrial Business
Roulviidoswunoy L

LLmIﬁmLazLLmﬁﬂmi‘U%mﬂuadﬁﬂiqmamﬂsmmwm ﬂWiU%miLLazﬁqiﬁﬁlqmﬁﬁ%ﬂiimLﬂ‘l‘fmﬂu
Tanvesnsdsuuas Mé’ﬂmimmé’fﬂgﬁﬂ,uaﬂﬁﬂiqmm‘mmimLﬂwm WUIAANITILATIZVNARNDULNUNG
damy wnARTIRaNKUUAMSUTIARAAMINTTNINYAT ANUARETNaTIARIRNTSudmTugsAive I sLay
n15UINS Immaqﬁaqmammmmwm NMSRUANIUTINAAMNTIULAEAT N1INAUINTTUTEEUNS
UINTUALNITIANE LLNNﬂWﬁE]E]ﬂLL‘U'Uﬂ’liU%ﬂ’]ﬂ‘u@ﬂﬁﬂiQﬁﬂTﬂﬂiiuLﬂi‘?}iﬂi

Trends and concepts of service in Agro-industry. Service and Agro-businesses in a changing
world. Principles of sustainability. Concepts for social returns of investment analysis. Innovative

thinking for agro-industrial businesses. Agro-industrial business models. Finance for the agro-industry.

wingasinemanstudia awninuinnssugaamnisuinuasiazn1siduusznaunts AureRamnINYAS (10/04/2567)



108

Development of service evaluation and measurement. Service design plan in agro-industry

organization.

3.UK. 324 (607324) : M3Tan1slggunuuazladafnddmiuuinnssugnainssunens  3(3-0-6)
AlE 324 : Supply Chain Management and Logistics for Agro-Industrial Innovation
Rouledidestunou :mum’mLﬁu%au%mﬂmznssumsu%mwé’ngm

wAnN13N13IRN1sITld U uuaslaTafndluuinnssugeannIsuNEns NINTINNITIAATIEN
algAuAILarIAUTENo UV NLYRUNUESUTANTINEAAIMNTIUNEAT SEUUNNLERUNIUTIAY
dmSuuinNITUgAaInNIIUNEAT STULAsEgNALaznalnaaIndnsuLInnTsuenaIn SILNYAT N3
UIMIIANTIN AU NTUUIANTIUYAAINNTTUNYAT ATUTMITIANTTEUUNSHERF NS UUTANTIH
PAFINNTTUNYAT N1TUTMTIANTTEUUAIARIE NS UUTANTTUAENNTTUNYAT NITUTMTIANTIEUY
YUAIFMTULINNTTURNAVNTTUNTYAT NITINUHLLAZNTNGINTAUANUABINITUIANTIUONAMNTTUNYAT
nsdnnsladafnduasnsusmsvinlggunud msuninnssugnavnssuineas wnalulagnisdnnislad
aAnduazyinalgaunmudnsuuinnssuanaInIsNYns

Concepts of supply chain management and logistics in Agro-Industrial Innovation. Overview
of value chain analysis and elements of supply chains for Agro-Industrial Innovation. Simulated
supply chain system for Agro-Industrial Innovation. Economic systems and market mechanisms for
Agro-Industrial Innovation. Management of raw materials for Agro-Industrial Innovation. Management
of production systems for Agro-Industrial Innovation. Inventory management for Agro-Industrial
Innovation. Transportation management for Agro-Industrial Innovation. Planning and demand
forecasting for Agro-Industrial Innovation. Logistics and supply chain management for Agro-Industrial

Innovation. Technologies for Logistics and supply chain management for Agro-Industrial Innovation.

ngy 3: gsnamalulad (Technopreneurship)

9A.9. 433 (255433) ms’%mswﬁszumﬁaﬁmmqmmwLLaxLﬁamawﬁm 3(3-0-6)
IE 433 : System Analysis for Quality and Productivity Improvement
Roulvfidewinunon - Tufl

MyiATIERIEUUiauAu nLazkands Yaulunsiauinuamwaswilelaym Tegldndn

1%
=1

NugnumamsuImsauam 1wy meviheuduiin ngddyuenuils wdesle 7 Usennslumsiaun
NN wenntuinuiaedesiiolunsmueuuaziamanni taeldudnads

Basic concepts and fundamental principles for process improvement, quality improvement
and problem solving using fundamental principles and methods of quality management such as
teamwork, Deming’s fourteen points, seven basic tools for improving quality and statistic process

control.
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.U, 332 (607332)  : ufmnssugsinevsetnededy 3(3-0-6)
AIE 332 : Innovative Sustainable Food Business
Roulviidosunoy  : Laid

vannsveatmnensiaLiidBusnudieg insugia uardainden vénnsvesuianssugiie
p1Msog1edaiu U3unIamnssINe1ms maaauasiaunyanwansasienms duyunazingAuiienin
Feu masesauandasiinl ﬂaqwémwaﬂmﬁammﬁdgu ﬂaqwéﬁjﬁﬁ]mmiaﬂwéﬁﬁu ALENSY AL
Suvian warnsUsuiiuanuidedugsia

Principles of the Sustainable Development Goals in terms of social, economic, and
environmental issues. Principles of sustainable food business innovation. Social context in food
culture. Creating and developing food product value. Costs and raw materials for sustainability.
Setting new product prices. Marketing strategies for sustainability. Sustainable food business

strategies. Success, failure, and risk assessment in business.
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3. HAUNIVING NSAUATY T8 1IaNTTUAINTIVRI19158UTEIMENEAS
1. 9A.05.4WA51 AYUYTENU (H-Index 21)
1.1 93y

ANUNTUTENINIIVING

FLAUUIUIVIA

1. Petsong, K, Kaewthong, P., Kingwascharapong, P., Nilsuwan, K. Karnjanapratum, S.,
Tippayawat, P., 2023. Potential of jackfruit inner skin fibre for encapsulation of
probiotics on their stability against adverse conditions. Scientific Report, 13(1),
p.11158.

2. Indriani, S., Karnjanapratum, S. Nirmal, N.P. Nalinanon, S., 2023. Amphibian skin and skin
secretion: an exotic source of bioactive peptides and its application. Foods, 12(6),
p.1282.

3. Indriani, S., Benjakul, S., Quan, T.H., Sitanggang, A.B., Chaijan, M., Kaewthong, P., Petcharat, T.
and Karnjanapratum, S., 2023. Effect of different ultrasound-assisted process modes
on extraction yield and molecular characteristics of pepsin-soluble collagen from
Asian bullfrog skin. Food and Bioprocess Technology, pp.1-14.

4.Yen, T.T., Quan, T.H., Nhung, H.T.H., Tram, G.P.N., Karnjanapratum, S. and Benjakul, S., 2022.
Development of antioxidative red dragon fruit bar by using response surface
methodology for formulation optimization. Applied Food Research, 2(2), p.100173.

5. Karnjanapratum, S., Kaewthong, P., Indriani, S., Petsong, K. and Takeungwongtrakul, S., 2022.
Characteristics and nutritional value of silkworm (Bombyx mori) pupae-fortified
chicken bread spread. Scientific Reports, 12(1), p.1492.

6. Indriani, S., Sae-leaw, T., Benjakul, S., Karnjanapratum, S., Nalinanon, S., 2022. Impact of
different ultrasound-assisted processes for preparation of collagen hydrolysates from
Asian bullfrog skin on characteristics and antioxidative properties. Ultrasonics
Sonochemistry, 89, p.106163.

7. Panpipat, W., Chaijan, M., Karnjanapratum, S., Quan, T.H., Petcharat, T., 2022. Quality
characterization of different parts of broiler and ligor hybrid chickens. Foods, 11(13),
p.1929.

8. Indriani, S., Benjakul, S., Kishimura, H., Karnjanapratum, S., Nalinanon, S., 2022. Impact of
extraction condition on the yield and molecular characteristics of collagen from Asian

bullfrog (Rana tigerina) skin. LWT, 162, p.113439.
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9. Karnjanapratum, S., Kaewthong, P., Indriani, S., Petsong, K. and Takeungwongtrakul, S., 2022.
Characteristics and nutritional value of silkworm (Bombyx mori) pupae-fortified
chicken bread spread. Scientific Reports, 12(1), p.1492.

10. Ismail, N., Shahrim Ab. Karim, M. Adibah Che Ishak, S., Mursyid Arsyad, M.,
Karnjamapratum, S., Sirison, J., 2021. The Malay’s traditional sweet, dodol: a review
of the Malaysia’s heritage delicacy alongside with the rendition of neighbouring
countries. Journal of Ethnic Foods, 8, pp.1-13.

11. Petcharat, T., Chaijan, M., Karnjanapratum, S., 2021. Effect of furcellaran incorporation on
gel properties of sardine surimi. International Journal of Food Science & Technology,
56(11), pp.5957-5967.

12. Kingwascharapong, P., Chaijan, M. and Karnjanapratum, S., 2021. Ultrasound-assisted
extraction of protein from Bombay locusts and its impact on functional and
antioxidative properties. Scientific Reports, 11(1), p.17320.

13. Karnjanapratum, S., Supapvanich, S., Kaewthong, P., Takeungwongtrakul, S., 2021. Impact
of steaming pretreatment process on characteristics and antioxidant activities of black
garlic (Allium sativum L.). Journal of Food Science and Technology, 58, pp.1869-1876.

14. Indriani, S., Nalinanon, S. and Karnjanapratum, S., 2021. Impact of hexane defatting on
characteristics of Patanga succincta L. powder and its application on nutritional
improvement of biscuit stick. Journal of Insects as Food and Feed, 7(2), pp.215-232.

15. Petcharat, T., Benjakul, S., Nalinanon S. and Karnjanapratum, S., 2021. Ultrasound-assisted
extraction of collagen from clown featherback (Chitala ornata) skin: Yield and
molecular characteristics. Journal of the Science of Food and Agriculture, 101(2),
pp.648-658.

16. Karnjanapratum, S., and Benjakul S., 2020. Asian bullfrog (Rana tigerina) skin gelatin
extracted by ultrasound-assisted process: Characteristics and in-vitro cytotoxicity.
International journal of biological macromolecules, 148, pp.391-400.

17. Indriani, S., Bin Ab Karim, M.S., Nalinanon, S., Karnjanapratum, S., 2020. Quality
characteristics of protein-enriched brown rice flour and cake affected by Bombay
locust (Patanga succincta L.) powder fortification. LWT, 119, p.108876.

18. Kingwascharapong, P., Arisa, K., Karnjanapratum, S., Tanaka, F., Tanaka, F., 2020. Effect of
gelatin-based coating containing frog skin oil on the quality of persimmon and its
characteristics. Scientia Horticulturae, 260, p.108864.

19. Kingwascharapong, P. and Karnjanapratum, S., 2020. Tanaka F, Tanaka F. Impact of Asian

bullfrog (Rana tigerina) skin oil on growth inhibition of Colletotrichum gloeosporioides
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(in vitro) and its prediction modeling. Food Science and Technology Research, 26(1),
pp.47-52.

20. Takeungwongtrakul, S., Karnjanapratum, S., Kaewthong, P. and Nalinanon, S., 2020. Change
in fatty acid profile, volatile compounds and FTIR spectra of samrong seed oil during

storage. International Journal of Agricultural Technology, 16(2), pp.475-484.

UauanaulunuszyuIvns

21. Indriani, S., Karnjanapratum, S., Nalinanon, S., 2022. Production of collagen hydrolysates
from Asian bullfrog (Rana tigerina) skin using papain. In Proceedings of the 6th
International Conference on Food and Applied Bioscience 2022 (FAB 2022): Frontier
Research in the Future Challenges. February 14% -15% 2022, Chiang Mai, Thailand,
pp.259-268.

22. Indriani, S., Kumpha, A., Karnjanapratum, S., Nalinanon, S., Kaewthong, P., 2021.
Development of bread-spread using Inca peanut (Plukenetia volubilis L.). In
Proceedings of the 23 Food Innovation Asia Conference 2021 (FIAC 2021). Food
Innovation and Sustainability through Bio-Circular-Green Economy. June 17" -18" 2021,
Thailand, pp.244-252.

23. Indriani, S., Nalinanon, S., Karnjanapratum, S., 2020. Fortification of brown rice cake by
Bombay locust (Patanga succincta L.) powder as an alternative protein source. In
Proceedings of the International Conference on Food and Applied Bioscience 2020
(FAB 2020): Insight for Research and Industry 4.0. February 6™ -7™" 2020, Chiang Mai,
Thailand, p.62.

2. nA.A5.5%UNE guAa anIs1359Me (H-Index 7)
2.1 MUY

ANUNIUTENINIIVING

STAUUIUIYIA

1.Junsara, K, Yupanqui, C. T., Kawee-ai, A., and Samakradhamrongthai, R. S., 2023. Fortification
of crude protein extract from sung Yod and Hom Rajinee rice brans in the development
of functional jelly products. Foods, 12(6), p.1138.

2.Samakradhamrongthai, R. S., Wanikorn, B., Nortuy, N., Jannu, T., and Renaldi, G., 2023.
Application of mannitol and kale protein extract in the development of Sung Yod rice
bread and its stability during storage. International Journal of Food Science and

Technology, 58(3), pp.1506-1515.
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3.Hutachok, N., Koonyosying, P., Paradee, N., Samakradhamrongthai, R. S., Utama-Ang, N., and
Srichairatanakool, S., 2023. Testing the feasibility and dietary impact of macaroni
fortified with green tea and turmeric curcumin extract in diabetic rats. Foods, 12(3),
p.534.

4. Singh, K., Srichairatanakool, S., Chewonarin, T., Prommaban, A., Samakradhamrongthai, R.
S., Brennan, M.A,, Brennan, C.S. and Utama-Ang, N., 2022. Impact of green extraction
on curcuminoid content, antioxidant activities and anti-cancer efficiency (in vitro) from
turmeric rhizomes (Curcuma longa L.). Foods, 11(22), p.3633.

5Kweesar, F. M., Renaldi, G., Dewi, D. P. A. P., and Samakradhamrongthai, R. S., 2022.
Optimization of flour mix from three pigmented rice varieties to produce blended
instant mixed rice using response surface methodology. Agriculture and Natural
Resources, 56(6), pp.1259-1268.

6.Samakradhamrongthai, R. S., Nortuy, N., Jannu, T., Supawan, T., Chanakun, P., Yimkaew, Y.,
and Renaldi, G., 2022. Influence of three drying methods on physicochemical properties
of okra (Abelmoschus esculentus L.) powder. Journal of Food Processing and
Preservation, 46(3), p.e16381.

7.Wanikorn, B., Samakradhamrongthai, R. S., and Yupanqui, C. T., 2022. Physicochemical,
nutritional, microbiological and sensory qualities of the formulated reduced-fat
coconut milk cube. Journal of Food Technology, Siam University, 17(2), pp.96-106.

8.Renaldi, G., Sirinupong, N., and Samakradhamrongthai, R. S., 2022. Effect of extraction pH
and temperature on yield and physicochemical properties of gelatin from Atlantic
salmon (Salmo salar) skin. Agriculture and Natural Resources, 56(4), pp.687-696.

9. Aumpa, P., Khawsud, A., Jannu, T., Renaldi, G., Utama-Ang, N., Bai-Ngew, S., Walter, P. and
Samakradhamrongthai, R. S., 2022. Determination for a suitable ratio of dried black
pepper and cinnamon powder in the development of mixed-spice ice cream. Scientific
Reports, 12(1), p.15121.

10.Samakradhamrongthai, R. S., Maneechot, S., Wangpankhajorn, P., Jannu, T., and Renaldi,
G., 2022. Polydextrose and guar gum as a fat substitute in rice cookies and its physical,
textural, and sensory properties. Food Chemistry Advances, 1, p.100058.

11.Renaldi, G., Junsara, K, Jannu, T., Sirinupong, N., and Samakradhamrongthai, R. S., 2022.
Physicochemical, textural, and sensory qualities of pectin/gelatin gummy jelly
incorporated with Garcinia atroviridis and its consumer acceptability. International

Journal of Gastronomy and Food Science, p.100505.
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12.Indrati, N., Sumpavapol, P., Samakradhamrongthai, R. S., Phonsatta, N., Poungsombat, P.,
Khoomrung, S., and Panya, A., 2022. Volatile and non-volatile compound profiles of
commercial sweet pickled mango and its correlation with consumer preference.
International Journal of Food Science & Technology, 57(6), pp.3760-3770.

13.Samakradhamrongthai, R. S., Nortuy, N., Jannu, T., Supawan, T., Chanakun, P., Yimkaew,
Y., and Renaldi, G., 2022. Influence of three drying methods on physicochemical
properties of okra (Abelmoschus esculentus L.) powder. Journal of Food Processing
and Preservation, p.e16381.

14.Samakradhamrongthai, R. S., Jannu, T., and Renaldi, G., 2021. Physicochemical properties
and sensory evaluation of high energy cereal bar and its consumer acceptability.
Heliyon, p.eQ7776.

15.Samakradhamrongthai, R. S., Jannu, T., Supawan, T., Khawsud, A., Aumpa, P., and Renaldi,
G., 2021. Inulin application on the optimization of reduced-fat ice cream using response
surface methodology. Food Hydrocolloids, p.106873.

16.Samakradhamrongthai, R. S., and Jannu, T., 2021. Effect of stevia, xylitol, and corn syrup
in the development of velvet tamarind (Dialium indum L.) chewy candy. Food
Chemistry, 352, p.129353.

17.Wangpankhajorn, P., Maneechot, S., Junsi M., Junnu, T., and Samakradhamrongthai, R.S,,
2020. Effect of substitution of wheat flour with Sungyod rice flour on physical and
sensory qualities in cookies. Journal of Science and Technology, 9(2), pp.63-70.

18.Utama-ang, N., Cheewinworasak, T., Simawonthamgul, N. and Samakradhamrongthai, R.S.,
2020. Influence of garlic and pepper powder on physicochemical and sensory qualities
of flavoured rice noodle. Scientific Reports, 10, p.8538.

19.Khawsud, A., Aumpa, P., Junsi, M., Jannu T., Nortuy, N., and Samakradhamrongthai. R.S.,
2020. Effect of black pepper (Piper nigrum) and cinnamon (Cinnamomum verum)
onproperties of reduced-fat milk-based ice cream. Food and Applied Bioscience

Journa, 8(2), pp.53-67.

Uauanaulunuszyuivinig

20.Samakradhamrongthai, R.S., Jannu, T., Renaldi, G., Junsara, K., Srichan, P., and Sangpimpa,
W., 2023. Comparison of the preparation process, physicochemical properties, volatile
compounds identification of Robusta coffee. In Proceedings of the 15" Pangborn
Sensory Science Symposium Meeting new challenges in a changing world, 20-24 August

2023, Nantes, France. (Poster presentation).
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21.Sasiluksananukul, T., Punya, N., Sangpimpa, W., Srichan, P. and Samakradhamrongthai, R.S.,
2023. Development of low-sugar summy jelly mixed with Gymnema inodorum Decne.
Leaf powder. In Proceedings of Food Innovation Asia Conference 2023 (FIAC 2023): The
Future Food for Sustainability, Health and Well-being, 15-17 June 2023, Bangkok,
Thailand. (Poster presentation).

22.Tadtan, A., Tanukul, K., Sangpimpa, W., Srichan, P., and Samakradhamrongthai, R.S., 2023.
Utilization of cocoa pulp and cocoa bean powder in the development of sorbet. In
Proceedings of Food Innovation Asia Conference 2023 (FIAC 2023). The Future Food
for Sustainability, Health and Well-being, 15-17 June 2023, Bangkok, Thailand. (Poster
presentation).

23. Samakradhamrongthai, R.S., Inchay, C., Tanwiphat, S. Salee, N., Phatthamon Srichan, P.,
Utama-Ang, N., and Seangpimpa, W., 2022. Optimization for the development of chewy
candy with additional cocoa powder using response surface methodology. In
Proceedings of Eurosense 2022: A Sense of Earth 10" European Conference on Sensory
and Consumer Research, 13-16 September 2022, Turku, Finland. (Poster presentation)

24. Kweesar F.M., Renaldi, G., Dewi, D.P.A.P., and Samakradhamrongthai R.S., 2022. Effects of
drum drying on physical and pasting properties of three different pigmented rice
varieties. In Proceedings of the 24™ Food Innovation Asia Conference 2022 (FIAC 2022):
Innovative and Sustainable Development of Functional Ingredients and Materials:
Benefits, Concerns and Challenges in Human Health and Well-being, 16-17 June 2022,
Bangkok, Thailand. (Poster presentation).

25. Kweesar F.M., Renaldi, G., Dewi, D.P.AP, and Samakradhamrongthai R.S., 2022.
Optimization of three pigmented rice flour using response surface methodology.
In Proceedings of the 24" Food Innovation Asia Conference 2022 (FIAC 2022):
Innovative and Sustainable Development of Functional Ingredients and Materials:
Benefits, Concerns and Challenges in Human Health and Well-being, 16-17 June 2022,
Bangkok, Thailand. (Oral presentation)

26. Renaldi, G., and Samakradhamrongthai. R.S., 2020. Optimization of pectin extraction from
green mature Garcinia atroviridis rind using response surface methodology.
In Proceedings of the 22" Food Innovation Asia Conference 2020 (FIAC 2020):
Innovation for Future Food and Nutrition Security, 18 - 19 June 2020, Bangkok,
Thailand. (Oral presentation)
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27. Khawsud, A., Aumpa, P., Junsi, M., Jannu T., Nortuy, N., and Samakradhamrongthai. R.S.,
2020. Effect of black pepper (Piper nigrum) and cinnamon (Cinnamomum verum) on
properties of reduced-fat milk-basedice cream. In Proceedings of International
Conference on Food and Applied Bioscience (FAB 2020), 67 February 2020, Chiang Mai
Grandview Hotel and Convention Center, Chiang Mai, Thailand. (Poster presentation)

a

3. 2.03.35Y0y ANAMNS (H-Index 4)

v

3.1 94938

ANUNIUITEISNI9IVING

SLAUUIUIYVIA

1. Hunsakul K., Laokuldilok T., Sakdatorn V., Klangpetch W., and Brennan C.S., 2022. Utama-
ang N. Optimization of enzymatic hydrolysis by alcalase and flavourzyme to enhance
the antioxidant properties of jasmine rice bran protein hydrolysate, Scientific Reports,
12(1), p.12582.

2. Bai-Ngew, S., Chuensun, T., Wangtueai, S., Phongthai, S., Jantanasakulwong, K., Rachtanapun,
P., Sakdatorn, V., Klunklin, W., Regenstein, J. M., and Phimolsiripol, Y., 2021.
Antimicrobial activity of a crude peptide extract from lablab bean (Dolichos lablab) for
semi-dried rice noodles shelf-life. Quality Assurance and Safety of Crops and Foods,
13(2), pp.25-33.

3. Chaiwong N., Leelapornpisid P., Jantanasakulwong K., Rachtanapun P., Seesuriyachan P.,
Sakdatorn V., Leksawasdi N., and Phimolsiripol Y., 2020. Antioxidant and moisturizing
properties of carboxymethyl chitosan with different molecular eeights. Polymers, 12,

p.1445.

4. 9.95.3gIm1 2350uUzNaN (H-Index 5)
4.1 U3y

ANUIU158151M1939N5

STAUUIUIUIA

1. Chang, Y. Y., Wannamakok, W., and Lin, Y. H., 2023. Work conformity as a double-edged
sword: disentangling intra-firm social dynamics and employees' innovative performance
in technology-intensive firms. Asia Pacific Management Review, 28(4), p.439-448.

2. Wannamakok, W., and Yonwikai, W., 2023. The relationship between institutional

environments and Thai hospitality-oriented entrepreneurship through the moderating
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role of educational support: A mixed methods approach. Administrative Sciences, 13(8),
p.188.

3. Uansa-ard, S., and Wannamakok, W., 2022. University students’ entrepreneurial intentions
during COVID-19: the perspective of social cognitive career theory. Journal of
Entrepreneurship, Management, and Innovation, 18(3), p.75-106.

4. Chang, Y.Y., Wannamakok, W., and Schatzl, K., 2022. The Influence of institutional
environment on the development of technology-intensive start-ups: the case of
Austria. Journal of Enterprising Culture. 30(02), pp.215-240.

5. Chang, Y. Y., Wannamakok, W., and Kao, C. P., 2021. Entrepreneurship education, academic
major, and university students’ social entrepreneurial intention: the perspective of
planned behavior theory. Studies in Higher Education, pp.1-20.

6. Wannamakok, W., Sissokho, O., and Gates, T. G., 2020. Human rights and education for
Gambian young women during COVID-19: recommendations for social policy and
practice. International Social Work, 63(6), pp.825-829.

7. Wannamakok, W., and Chang, Y. Y., 2020. Understanding nascent women entrepreneurs: an
exploratory investigation into their entrepreneurial intentions. Gender in Management:
An International Journal. 35(6), pp.553-566.

8. Wannamakok, W., 2020. Investigating environments of university makerspaces: perspectives
on environment preference approaches. Journal of Design Research, 18(1-2), pp.80-95.

9. Wannamakok, W., Chang, Y. Y., and Taks, M., 2020. The relationship between institutional
environments and entrepreneurial intention in Estonia: mediating roles of desirability
and feasibility. Entrepreneurial Business and Economics Review, 8(2), pp.111-126.

10. Uansa-ard, S., and Wannamakok, W., 2020. Perception of lean startup and entrepreneurial
intention: the mediating role of desirability and feasibility. International Journal of
Applied Behavioral Economics, 9(4), pp.18-32.

11. Wannamakok, W., and Chang, Y. Y., 2020. Institutional environments and social
entrepreneurial intentions: a case of Thailand. Review of Integrative Business and

Economics Research, 9(1), pp.97-111.

UauanaulunuszyuIvns

12. Wannamakok*, W. 2023. Unveiling Mass Media Coverage towards National
Entrepreneurship Attitudes through the Moderating Effects of Role Models and Social
Status. The 16" Thailand National Conference of Economists: NCE 2023 (Published)
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15.

16.

17.

18.

19.

20.
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Mondhol, A and Wannamakok, W., 2023. Unveiling tourists ‘gastronomy tourism intentions
through the moderating role of sustainable behavior: perspectives of generation Y and
Z. In Proceedings of the 21°* APacCHRIE Conference 2023. The Philippines (Published).

Mondhol, A and Wannamakok, W., 2023. The application of planned behavior theory and
gastronomy tourism intentions: a systematic literature review. In Proceedings of the
SIBR 2023 Seoul Conference on Interdisciplinary Business and Economics Research.
South Korea (Published).

Thongmak, S and Wannamakok, W., 2023. The influence of physical atmosphere on
southern Thai food restaurant entry decision through the perspective of environment
preference approach. In Proceedings of the SIBR 2023 Seoul Conference on
Interdisciplinary Business and Economics Research. South Korea (Published).

Sawadee, S and Wannamakok, W., 2023. The marketing factors and consumer’s planned
behavioral intentions to purchase alternative rice bran protein jelly: the moderating
effects of healthy behavior and food innovation perception. In Proceedings of the SIBR
2023 Seoul Conference on Interdisciplinary Business and Economics Research. South
Korea (Published)

Rueangmanee, T and Wannamakok, W., 2023. Unveiling the impact of perceived social
media marketing on perfume's purchase intention: the moderating influence of Covid-
19 within the realm of Thai millennials' perspectives. In Proceedings of the SIBR 2023
Seoul Conference on Interdisciplinary Business and Economics Research. South Korea
(Published).

Smith, N., Booranavitayaporn, S., Yonwikai, W., and Wannamakok, W., 2023. Networking
food and beverage SMEs in Thailand for business sustainability. /n Proceedings of the
SIBR 2023 Seoul Conference on Interdisciplinary Business and Economics Research.
South Korea (Published).

Seeharat, K and Wannamakok, W., 2023. Influential marketing factors toward consumers'
intentions to purchase insect protein-enriched ice cream through the mediating roles
of sustainable attitude and behavior: a case study from Bangkok and its vicinity.
In Proceedings of the SIBR 2023 Seoul Conference on Interdisciplinary Business and
Economics Research. South Korea (Published).

Opassuwan, T and Wannamakok, W., 2023. Disentangling firms' drivers on big data strategy
adoption: the case of Thai firms. In Proceedings of the 8" International Conference on

Business and Industrial Research (ICBIR) 2023. Bangkok, Thailand (Published).
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21. Chang, Y.Y. Someus, C., and Wannamakok, W., 2022. Exploring amateur innovators’
opportunity discovery and entrepreneurial intentions: the role of common-pool
resources and community bonding. In Proceedings of the BAMZ2022 Conference
(Published).

22. Wannamakok, W. 2022. Exploring the opportunity-driven entrepreneurship activity in
creative economy through the institutional environments in Thailand: the moderating
roles of national culture for creativity and innovative product. /n Proceedings of
Thailand National Conference of Economists: NCE 2022 (Published).

23. Chang, Y.Y., Wannamakok, W., Lin, Y.H. 2021. Work conformity as a doubleedged sword:
understanding the dualistic view of conformity and social dynamics on personnel
innovative performance. In Proceedings of the 22" Asia Pacific Management

Conference (Published).

24. Wannamakok, W., Chang, Y.Y., Liang, W.K. 2020. An explorative study on entrepreneurial
intention in aging era: perspective on cognitive approach. In Proceedings of the 16"
International Conference on Knowledge-Based Economy and Global Management
2020, Taiwan (Published).

< o

5. 2.05.80ad uiAlwyad (H-Index 2)

Y

5.1 949338

ANUNIUI5815N9IUINT

SLAUUIUIYIA

1. Braspaiboon, S., & Laokuldilok, T., 2024. High Hydrostatic Pressure: Influences on
Allergenicity, Bioactivities, and Structural and Functional Properties of Proteins from
Diverse Food Sources. Foods, 13(6), 922.

2. Braspaiboon, S., Osiriphun, S., Peepathum, P., Mitranun, W., Jirarattanarangsri, W., Surawang,
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contents and antioxidant activities of longan (Dimocarpus longan) peel extracts by

enzymatic treatments. Waste and Biomass Valorization, 11, pp.3987-4002.
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330, p.127248.

Uauananulunuszyuivinig

3TAUUIUIYIA

10. Rakariyatham K., Liu X., Liu Z., Wu S., Zhou D., and Zhu B., 2020. Dimocarpus longan by-
products: Potential sources for phenolic compounds and use as functional ingredients
in food and health applications. In the Seminar on the Research Food Science and
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Conference on Maritime Studies and Marine Innovation (MSMI 2020), Avani-Riverside,

Bangkok, Thailand, 11 December, 2020. (Poster presentation).
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in high fat and high fructose diet-fed rats. Asian Pacific Journal of Tropical Biomedicine.

11, pp.183-193.
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Research, 6(2), p.403-412.
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P., Jinsiriwanit, S., & Chaichana, T., 2022. Computing Survey Assessing Digital Business
Status: Simaon's Pradu Hang Dam Thai native Chicken Farm. 5% International

Conference on Inventive Computation Technologies, ICICT 2022 — Proceedings.
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