3.1.3 A5TUINIAN

(1) BinaeAnANE1A

(1.1) ﬂ@iﬂ%?f’]ﬂ’]ﬂ’ltlﬂ%ﬂ’l‘iﬁ@ﬁ’li

001101

001102

001201

001227

099100

H.8. 101
ENGL 101
H.8. 102
ENGL 102
H.8. 201
ENGL 201
.. 227
ENGL 227
f.#. 100
EDGE 100

ANHNBINGEAMGIY 1

Fundametal English 1

AN AU 2

Fundametal English 2
NI9TENRIBNIATITA LAY NIT AU 19H UL ANE N
Critical Reading and Effective Writing
AEIBINERMTUINEATAERTURLAARIMNTTHINEAT
English for Agriculture and Agro-Industry
edangeuBUnsTUUMSAnEn g

(English in Thai Educational System Contex)

(1.2) NANITINHHLATATURSTIANATNAS

050100

009103

011151

011152

011157

011269

012100

012173

013110

H.AN. 100
HUGE 100

H.u5. 103
LS 103
H.4U5. 151
PHIL 151
H.15. 152
PHIL 152
H.14. 157
PHIL 157
H.15. 269
PHIL 269
H.FU. 100
RE 100
H.AU. 173
RE 173
H.99. 110

PSY 110

AslEn e

Usage of the Thai Language

WASIRBN 2 NTYUANATN arnnsrLarnse [Uiland
select 2 courses from the followings)
ANF3RNTEUNAUAZ N THUTURRITEUNA
Information Literacy and Information Presentation
mslEmana

Reasoning

SBernaniiiononnaAnia

Ethics for Good Quality of Life

Usaeyraaan

Social Philosophy

Sy esugianaiiies

Philosophy of Sufficiency Economy
MaRAUNARLREADAINEARTR

Mind Development for High Quality of Life
andiaaiu

Descriptive Study of Religion
ARgNUEInUTyadu

Psychology and Daily Life

1

33 wuHIefin
15 BHagfin
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

9 wWHagfn

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)



103271

109114

109115

128100

176100

701181

702101

703103

751100

99.9. 271
DART 271
39.711. 114
FAGE 114
29.714. 115
FAGE 115
5.91¢1. 100
PA 100
W.fN. 100
LAGE 100
U5.U%. 181
ACC 181
U6.19. 101
FINA 101
Ug.1n9. 103
MGMT 103
fif. 100
ECON 100

AARIane

Music Appreciation

AUz l#AnLszan T

Art in Everyday Life

FAnugunay

Life and Aesthetics
m'iu%mimumwﬁﬂﬁﬁmﬁumﬁugm
Basic Good Governance in Administration
nguanzuazlanass g

Law and Modern World
m‘aﬁiy%ﬁm%uéﬁkfﬂ?&ﬁﬂﬂiﬁ
Accounting for Non Accountants
An9duluEAnUszandu

Finance for Daily Life
madufusznaunisuazgsindasdn
Introduction to Entrepreneurship and Business
\sugenans dinszean iy

Economics for Everyday Life

(1.3) ﬂ'éju%ﬁwmmam%ummﬁmmﬁm%

204100

602201

201100

201114

601201

602102

q.AN. 100
CS 100
2.91%. 201
BIOT 201

1.9%. 100
SC 100
2.97. 114
SC 114
2.99. 201
FST 201
2.91%. 102
BIOT 102

walulagasaumaiaziinasia i
Information Technology and Modern Life
Tanvieminnegaanvnssuinens
Agro-Industrial Vision

WasABN 1 N3vUaNAYn aannsyuanAnse Wil (and
select 1 course from the followings)
AYIANTATYTUINT

Integrated Science
Angnmanstauandantulaniiaqiis
Environmental Science in Today’s World
NANNITUUIFUUALOUBNDINTG

Principles of Food Processing and Preservation
FAATUNRIN U WLADN

Life and Alternative Energy

12

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

nuIfin

3(2-2-5)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)



602103

603200

953111

2.91%. 103
BIOT 103
2.911. 200
PKT 200
FN.39. 111
SE 111

ANIMNTIHNBATALAUNINGIR
Agro-Industry and Quality of Life
U539 U EAm sz e
Packaging in Daily Life
HONFITRINIUTINU 579199

Software for Everyday Life

(1.4) naxdrINsFUEHIMRanTsy

610101

610102

2.81. 101
AG 101
2.81. 102
AG 102

ATEENIHIUAINTTH 1
Learning Through Activities 1
A3EENINIUTRANTTN 2

Learning Through Activities 2

13

3(3-0-6)

3(3-0-6)

3(3-0-6)

2 wUILAR

1(0-3-1)

1(0-3-1)

naame  SnAnnassaldenBaunsruadrAnevia(Usssantugandneyisiulsaneuas

snaszme uiannfeuunumnsitsfinununszuasdenfneyia (Ufdmue BlundngasFlagaas
FureU2DIANENTTHNNTUENTANgATUITa 182 RN

(Students may request, by approval of the curriculum administrative committee, to transfer the credits

of his/her enrolled General Education courses offered by academic Thai or international institutions.)

(2) RHIATB RN

(2.1) Founu

202101

202103

203111

203115

203206

203209

203226

203229

1.%49. 101

BIOL 101

1.%49. 103

BIOL 103

9.AH. 111
CHEM 111
9.AH. 115
CHEM 115
9.AH. 206
CHEM 206
1.AH. 209
CHEM 209
1.AH. 226
CHEM 226
9.AH. 229
CHEM 229

Tidagnan 94
41

FaAnefigs 1
Basic Biology 1
UHURN158INeN 1
Biology Laboratory 1
AR 1
Chemistry 1
Ufusnsiad 1
Chemistry Laboratory 1
WHANVAT I UNNANYINE NI IATLAT
Organic Chemistry for Non-Chemistry Students
UfufnsniduvaddmiuinAneiuennirdsai
Organic Chemistry Laboratory for Non-Chemistry Students
PHIBRANARTUNNANEINENAII1AT AT
Physical Chemistry for Non-Chemistry Students
Ufusn1seinana

Physical Chemistry Laboratory

S SIL T

Wi fin

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)

1(0-3-0)



203236

203239

206111

207123

207173

208263

211315

211319

602111

602122

602123

(2.2) 3Lan

1.AH. 236
CHEM 236
9.AH. 239
CHEM 239
9.AM. 111
MATH 111
1INF. 123
PHYS 123
INA. 173
PHYS 173
1.90. 263
STAT 263
1.9, 315
BCT 315
Q2.94%. 319
BCT 319
.94, 111
BIOT 111
BNY. 122
BIOT 122
D.91%. 123
BIOT 123

(2.2.1) 1BNUIAY

Ui 1 159913398
WHK 2 FUNIFANEA

602211

602314

602315

602316

2.914. 211
BIOT 211
.94, 314
BIOT 314
2.91%. 315
BIOT 315
2.9%. 316
BIOT 316

U3noddmanedd

Quantitative Analysis
UFURN1TUSHNAATIE

Quantitative Analysis Laboratory
WARARH T

Calculus 1
ARnddmIuInNANEIEARIMNIIHNEAT
Physics for Agro-Industry Students
UHURNTARNAR M UINANEIgARINNTTHINEAT
Physics Laboratory for Agro-Industry Students
GG

Elementary Statistics

FoadiDaiu

Introductory Biochemistry
UftRnstadidasd

Introductory Biochemistry Laboratory
wialulagidanmmgeammnssainens
Agro-Industrial Biotechnology
@gﬂ%ﬁwmmdmm‘iﬁﬁﬂ

General Food Microbiology
UTRN99aTaAnemenmaiall

General Food Microbiology Laboratory

Tsiagndn

(Plan 1 Research Project)

(Plan 2 Cooperative Education)

mallagganidecd
Basic Biotechnology
waluladzanin 1
Biotechnology 1
waluladdann 2
Biotechnology 2
UfiRnsmalulagdanm 1

Biotechnology Laboratory 1

14

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

53 WHafin

44 Buagfin
50 Haafin

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)



602317

602321

602322

602421

602453

602454

602455

602456

602472

602497

604304

604305

605313

2.91%. 317
BIOT 317
D.91%. 321
BIOT 321
D.9N%. 322
BIOT 322
D.91%. 421
BIOT 421
anY. 453
BIOT 453
B.9NY. 454
BIOT 454
2.91%. 455
BIOT 455
D.91%. 456
BIOT 456
DY, 472
BIOT 472
B.9NY. 497
BIOT 497
2.99. 304
FE 304
2.98. 305
FE 305
BD.9N. 313

PDT 313

Ufriannsmalulagdanin 2
Biotechnology Laboratory 2
f«g@%ﬁwmsﬁuqmmﬂiiummi
Agro-Industrial Microbiology
Ufifin199ag93nenugaamnssuinens
Agro-Industrial Microbiology Laboratory
guAvnalseu

Plant Sanitation
N19EBNLULTINRNTININ

Bioreactor Design
Aspanuuu s umalulaganam
Biotechnological Plant Design
NITUIUNITNDULATAAINIINAR

Up and Down Stream Processes
UJURANNTNTLUIUNIINBUUREVAINITNER

Up and Down Stream Processes Laboratory

AgintinnaznistdUselemiannaaadeiiiduaesran

Liquid Waste Treatment and Utilization
ANNUN 1

Seminar 1
ﬁmﬂ‘a‘m%ﬂizmumiﬁuﬁm
Fundamentals of Bioprocess Engineering
ﬂﬁﬂ’ﬁmﬁmﬂﬁu%mifzmumiﬁu@u

Bioprocess Engineering Laboratory

AN NN BNV ARBININNIA I AT N1 TN W WA AT

Experimental Design in Product Development

[ %

1 4
UAANEI9E FaLRDNISLBUNK TALAURENTIN 2 WNIGIH

(Students may choose to study in one of the following 2 plans)

Wi 1 1m599734398 (Plan 1 Research Project)

602492

602499

B.9NY. 492
BIOT 492
2.91%. 499
BIOT 499

ANRNIINWIA L lag TN
Practical Training in Biotechnology
Tag9971348

Research Project

WWK 2 AniaFnuYa (Plan 2 Cooperative Education)

15

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(2-3-6)

3(2-3-4)

3(3-0-6)

1(0-3-0)

3(2-3-4)

1(1-0-2)

3(3-0-6)

1(0-3-0)

3(3-0-6)

2(0-10-0)

3(0-9-0)



602494

606480

B.0N%Y. 494
BIOT 494

B.91%. 480

MPT 480

(2.2.2) 1@NLADAN

avfaRnENEmSUTnAnEaa AT mAluladianan
Cooperative Education for Biotechnology’s Student

= v a
NSFRYNANNNEBNANAFNE

Pre-Cooperative Education

wiis 1 1A599194398 (Plan 1 Research Project) Tidaundn

WAK 2 §uAefAnEA  (Plan 2 Cooperative Education) {diasndn

1 v
Tasdanarnnssuandrmiaganlvaaidzn aesa il

(by selecting the following courses in Agro-Industrial Biotechnology)

601452

602431

602432

602433

602441

602461

602462

0602463

0602464

602471

D.97. 452
FST 452

B.NY. 431
BIOT 431
B.NY. 432
BIOT 432
D.91%. 433
BIOT 433
2.91%.441

BIOT 441

B.9%. 461
BIOT 461

B.9N%. 462
BIOT 462
D.91%. 463
BIOT 463
D.91%. 464
BIOT 464
D.91%. 471
BIOT 471

A1TAILANUALNNTUTEAUATININ
Quality Control and Assurance
nanHnNuLaanagas

Alcoholic Fermentation
AMNTANNYDIN WAL TUDAN
Oriental Fermented Food
NIEUIUNTINND

Fermentation Process
\oulodrnqAuEd

Microbial Enzymes
winluladnnsliqaunad
Microbial Technology
weainalulad

Malting Technology
Wdafmenamalulagdanan
Special Topics in Biotechnology
wiaulagdaningesuunlu
Nanobiotechnology
msvntauaznistiss lemianneeaiefiivesud

Agricultural Solid Waste Treatment and Utilization

16

2(2-0-4)

9 BHaafin

3 Aulafia

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)



17

vanlAidonannazuaidn sziu 300 3ull Midnaauluanrgasnnasuineng Ao
AFINTTNANERS ADANLNANTNS WADADILNEATANERS 9195 Iae [FSUANITugauannenensdi
U3nen
(or select from courses number 300 series offered in the Faculty of Agro-Industry, Faculty of
Engineering, Faculty of Science or Faculty of Agriculture by approval of the curriculum administrative
committee)
(2.2) Fuln (§R) Tifieundn 15 wiaefia
SnAnunfisraedazdenionnenadenBewdn nluanonlad G daaeunindsznis
WnAvenauBes i Bee dnnfidasendmsusinAnunsmanendedacn liteondn 15 weiaefn
Taspaafugaurasnnanadiiinu Seasinlifidnumiefnaaunaasdngnafisnduin s
N97 15 nudasfin
Students who wish to earn a minor subject may choose to take any courses according to the
Announcement of Chiang Mai University subject: Minor coursework offer for Chiang Mai University
students at least 15 credits and by the consent of academic advisor, which increase the total credits at

least 15 credits throughout the academic school year.

(3) NNAIAITABNLAS Tsiaandn 6 Wxagfn
FIUIUNHIBAATINARBANING RS Tisisandn 133 widagfia

NHIBILAG AITHUHIE YDA TANNTELINALN
- 3

ANTHIANNEYEY BT, NHTS ATAARINNTIHNEAT B9 ImAluladTann H9Wa
N92UIUAET (course code) Fim BIOT &iann91n Agro-Industrial Biotechnology WayHTRanNdsLaNI%N

e 602 Fya: FaRaBudnaIngzudr a3 Akl adzanan

SaNTTUNATR Fruaiiuiaae 6 nan sese Ui
1. @1 3 Fusn  WAAIEN DY WATANAAT/ENYNATN inTyuasdTdania
2. 18 3 faving snunnEsd
1) WRUAILTN (MANFRY) UEANTN T2ALABNNTEUINATT
“r umeede  naruauRr TusyaLTR 1

“7  UAANEN  NTYLNNATI TEsuTA 2

b

“3"  umeeile  nszuaWAn usyAuTi 3
“4"  umeetle  nszuaWAn usyAUTi 4
2) 1AYHINAN (MANRL) uanails vinamng Twananden

3) wausiaving (Manag) uanetl aynsH e YR I AT
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3.1.4 WAASLNKUNISANET

¥
L

AWUN 1 ArANISANEIN 1

niqefin

001101 %.8.101 AESang eI 1 3(3-0-6)
Fundamental English 1

203111 2.AN.111 GEN 3(3-0-6
Chemistry 1

203115 2.AN.115 Ufusnsiad 1 1(0-3-0)
Chemistry Laboratory 1

206111 2.A0d111 WARAAK 1 3(3-0-6)
Calculus 1

207123 9.N.123 ARNAAMIVINANHIGAFMNTINNLAT 3(3-0-6)
Physics for Agro-Industry Students

207173 A.NN173 IR ARNAR WS UANANEIAARIMNITHINEAT 1(0-3-0)
Physics Laboratory for Agro-Industry Students

602111 2.y%.11 walnlagEaninnegaanngssinens 3(3-0-6)
Agro-Industrial Biotechnology

610101  2.8n.101 NM9EEUSHIUAANTIN 1 1(0-3-1)

Learning Through Activities 1

59N 18



001102

202101

202103

204100

602122

602123

602201

610102

H.9.102

1.%7.101

1.%47.103

2.AN.100

D.9N%.122

D.9N%.123

2.91%.201

2.9N.102

%4 [l
@ A

#1911 pranIsANEAN 2

AEEsneEigIL 2

Fundamental English 2

FaAne Mg 1

Basic Biology 1

UHURN15ZANeN 1

Biology Laboratory 1
walulagasaumeuasiinasde i
Information Technology and Modern Life
@gﬂ%ﬁwmm@mm‘iﬁﬁﬂ

General Food Microbiology
UftRNM99aTAnemen il
General Food Microbiology Laboratory
Tanvirmdnnegaamnssuinums
Agro-Industrial Vision
ATEENIHIUAINTTH 2

Learning Through Activities 2

I

19

nuIefin

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(2-2-5)

3(3-0-6)

1(0-3-0)

1(0-3-0)

1(0-3-1)

16



001201

050100

203226

203229

208263

602211

H.8.201

H.AN.100

1.AN.226

1.AN.229

1.899.263

D.9N%Y.211

%4 [l
@ A

FW9 2 n1ANISANEIN 1

NI9TENRIBNTIATIEALAYNIT AN 19H UL ANE N
(Critical Reading and Effective Writing)

A5 lEATE1 e

Usage of the Thai Language
LAHIBIARNARNTUHRNANYIHENF12AT AR
Physical Chemistry for Non-Chemistry Students
Ujifnaeinana

Physical Chemistry Laboratory

atmDagn

Elementary Statistics

mallagganidecd

Basic Biotechnology
AmdAnuvinguaysamansuardanmans
General Education : Humanities and Social Sciences

I

20

nuIefin

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

19



001227

203206

203209

203236

203239

602314

602316

H.9.227

1.AN.206

1.AH.209

1.AN.236

1.AN.239

D.9NY.314

B.91%.316

%4 [l
@ A

719 2 n1ANISANEIN 2

NEIBINERMIUINEATAERTURLAARIMNTTHINEAT
English for Agriculture and Agro-Industry

LARBNVES R URNANEINanaII1ATLAT

Organic Chemistry for Non-Chemistry Students
UisinsniauraddmiuinAneiuennadzai
Organic Chemistry Laboratory for Non-Chemistry Students
U3Nd3mINed

Quantitative Analysis

UHURn1TUENIAATIER

Quantitative Analysis Laboratory

wAlulagdann 1

Biotechnology 1

UfiRnsmalulagdanm 1

Biotechnology Laboratory 1
AnAnuvilUnguayssmansuardanmans
General Education : Humanities and Social Sciences

I

21

nuIefin

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

18



099100

211315

211319

602315

602317

0602321

602322

604304

604305

#.7. 100

1.9491.315

1.91.319

2.9N%.315

2.9N%.317

D.9NY.321

B.NY.322

2.18.304

2.18.305

¥ ]
@ A

FW9N 3 A1ANISANEIN 1

aenfangeuBunsyuunmsinen e
(English in Thai Educational System Context)
Fopfidnagiu

Introductory Biochemistry
UgiRnsBafidoes

Introductory Biochemistry Laboratory
wAlulagzanw 2

Biotechnology 2
Ufiinsmalulagdanm 2
Biotechnology Laboratory 2
fgﬂ%fﬁwmbfuﬂqmmmmwmwm
Agro-Industrial Microbiology
UfriRn199a89amen lugaamnasuinens
Agro-Industrial Microbiology Laboratory
?Jﬂ'lﬂ‘iiN%Qﬂ‘izUQuﬂﬂ‘i‘ﬁuﬁﬁu
Fundamentals of Bioprocess Engineering
UFiRnIsArmna s BanszIasnaig
Bioprocess Engineering Laboratory

99N

22

nuIefin

3(3-0-6)

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)

1(0-3-0)

19



602421

602453

602455

602456

602472

605313

A
&

AN

B.91%.421

D.91Y.453

2.91%.455

B.9%.456

BD.NY.472

B.MN.313

23

3 anAn1sAnef 2: waK 1 (lasssnuias)

Wiefin
quAUIAlTN 3(3-0-6)
Plant Sanitation
N19EBNLULTINRNTININ 3(2-3-6)
Bioreactor Design
NTLUIUNITNDRUATARINTTNAR 3(3-0-6)
Up and Down Stream Processes
UHURN19NTEUIUNITADULATNAINITHER 1(0-3-0)

Up and Down Stream Processes Laboratory
matauazma sz lemiannuesdeiiiuesanan 3(2-3-4)
Liquid Waste Treatment and Utilization
AFINUNUNTITNARBINNWA LW AT NTW A 3(3-0-6)
NN

Experimental Design in Product Development

I 16



602421

602453

602455

602456

602472

605313

606480

¥
A

B.91%.421

B.91%Y.453

2.91%.455

B.9%.456

BD.NY.472

B.NN.313

2.918.480

A

AW 3 ATANTISANEIN 2: LN 2 (FRNIANET)

quIAUIAlTN

Plant Sanitation

N19EBNLULTINRNTININ

Bioreactor Design
NTLUIUNITNDRUATARINTTNAR

Up and Down Stream Processes
UHURN19NTEUIUNNITADULATNAINITHER
Up and Down Stream Processes Laboratory
matuazms sz lemiannesdeiiineaanan
Liquid Waste Treatment and Utilization
A1999UHRNTIARBIN A Il E N9 EmA
WA

Experimental Design in Product Development
NI9FFYNAIHNEDNAVTAFNEA
Pre—Cooperative Education

99N

24

nuIefin

3(3-0-6)

3(2-3-6)

3(3-0-6)

1(0-3-0)

3(2-3-4)

3(3-0-6)

2(2-0-4)

18



25

%4 [l
@ A

FWT7 4 arantsAnuEd 1 wak 1 (asssuias)

Wiaefin
602492 9.91%.492 AsEnamA Wlagdann 2(0-10-0)
Practical Training in Biotechnology
602497 .91%.497 ANNUN 1 1(1-0-2)
Seminar 1
A nanAen 6
Major Elective
A NADNLES 6
Free Elective
59N 15
HTF 4 nranasEnEnd 1w 2 (anRadnua)
Wiaefin
602494 BNY.494  andefnuidwsuinAneianadrimalulagdanan 9

Cooperative Education for Biotechnology’s
Student

I 9
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¥
A

#3474 arantsAnuEnd 2: uak 1 Tasssudsn)

Wiefin
602499  ©.91%.499 TAT9971939% 3(0-9-0)
Research Project
602454 8.91%.454 AseenuuLlswumalulagdanan 3(2-3-4)
Biotechnological Plant Design
AmAne v UngrAvsmansuazAdnans 3
General Education : Science and Mathematics
A naniaen 3
Major Elective
594 12
$TI7 4 nantsEnundt 2:umm 2 (anAefnun)
Wiaefin
602454 B.71%.454 AspenuuLlssumalulagdanan 3(2-3-4)
Biotechnological Plant Design
602497 .91%.497 ANNUN 1 1(1-0-2)
Seminar 1
AmAnuwinUngranemansuazadinrans 3
General Education : Science and Mathematics
A naniaen 3
Major Elective
AN 6

Free Elective

I 16
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