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3. NANFRTUATAIINTHANDY
3.1 vtéi’ngm
3.1.1 auunmeinsInaRaANangns Tsiasndn 136 wuaefin

3.1.2 Tmm’é"}wé’ﬂgm

(1) wwandTFnYIAl 30 niqefin
- mjuﬁmmmummﬁmwﬁ 12 vdaefin
- NFNAPIYEYAIFATUAZRIANFERS 9 wianfin
- NFNITNINYIPNARTURLANAANTAT 6 wanfin
- NENATINTEEUIHINAINTTH 3 wiaefin

(2) NNIRTBUNRNE Tistaundn 100 wisaefin
- ANy 38 nanfin
- Ayuen Taiftpandn 62 aefn

WA T (WHUNE)
LONTIIAL 56 ydaufin
= -7 1 1 a
LANLABN Tsiaeinagn 6 Haufin
LAWY 2 (WARENAIANET)

WONTIAY 62 WHaYfin

- Ay (§1f) Tsiaeindn 15 Midnefin
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(3) NNIAIYNDNLNT Tisiasandn 6 NHIin

3.1.3 ASTUINIUT

(1) NHAeARANEAYTA 30 Wiasfin
(1.1) mg'u"“;mmmummsﬁ@ms 12 AUAR
001101 &.8. 101 NTHIBINOBAUGIN 1 3(3-0-6)

ENGL 101 Fundamental English 1
001102  .9.102 mm@”\mqwﬁugm 2 3(3-0-6)
ENGL 102 Fundamental English 2
001201 .8 201 NM9ERENAIRTITA LAY NIT@igu R U AN BN 3(3-0-6)
ENGL 201 Critical Reading and Effective Writing
001227  %.8.227  AEISINOEAMSLINEATAERTLATAEINNTTNINEAT 3(3-0-6)
ENGL 227 English for Agriculture and Agro-Industry
(1.2) NANITINRYHATATURSNIANFATERAS 9 Wiefin
U9ALILSEY 1 NSTUINIAN
(Students must select :)
703105 us.ne. 106 naifufusznaunsuazgsfadoeiu 3(3-0-6)
MGMT 103  Introduction to Entrepreneurship and Business
waziden 2 nszuakizIeInnszuaNAEse S

(and select 2 courses from the following courses :)

009103  H.U5. 103  AN95ATRUNALATNITHIENDENTRUNA 3(3-0-6)
LS 103 Information Literacy and Information Presentation

011269  %.15.269  USwgyuAsugianaiies 3(3-0-6)
PHIL 269 Philosophy of Sufficiency Economy

013110 ¥.92.110 Apanannuainlszaniv 3(3-0-6)
PSY 110 Psychology and Daily Life

050103  ®.fv. 103  FIANUATTMUEIINNe 3(3-0-6)

HUGE 103 Thai Society and Culture

109115 a9.al115  FAeiuguvass 3(3-0-6)
FAGE 115 Life and Aesthetics

176100  w.An. 100 ngnansuazlanasialn 3(3-0-6)
LAGE 100 Law and Modern World

751100 fifl. 100 \THgANERS AR sra T 3(3-0-6)
ECON 100 Economics for Everyday Life



851103

WHN.103
MC 103

TR RIANNIWAD

Life and Society through Media

(1.3) ﬂ'éju’im’iwmmﬁmﬁmzmﬁmmﬁm%

¥
WAEMSYM 2 NSTUINIAIIINASTUINITIGE (UR

(Students select 2 courses from the following courses:)

201111

211100

261111

357110

461100

510100

571115

610114

2.1
SC 111
3.%1%1.100
BCT 100
AFAN.T11
CPE 111
n.n9.110
ENT 110
1.10.100
PHPS 100
NH.914.100
AMS 100
WelPn. 115
NGGE 115
2.901.114
AG 114

Tanuisinanenass

The World of Science

AwR nsfiEaarintwuaznistasiilan
Eating Well : Better Living and Disease Prevention
Bumesdinuasdennaaulal

Internet and Online Community
WHAINUNYBE BT

Insects and Mankind
NHuTWﬁLﬁ@qﬂmwmemm’m

Herbs for Health and Beauty
AIHRYANYTO]

Wellness

ﬂmlﬁﬂqﬂmw

Spa for Health
mwmﬁ@qﬂmwmmmmw

Food for Health and Beauty

(1.4) ﬂ'éju’imﬂﬁﬂ%ﬂuﬁmuﬁ@ﬂisu

o =1 o
UIAULFEH 2 NTTUINIUN

(Students must select 2 courses from:)

610101

610102

2.91. 101
AG 101
2.81. 102
AG 102

A9IEENIHIUAANTTH 1
Learning through Activities 1
ANTEENIHIUAINTTN 2

Learning through Activities 2

4
RAZLADAEEH 1 NSTUINAYT IINNTTUINALIAIsD (15

(and select one course from:)

057122

f.a. 122
EDPE 122

RN DTIA LA NITRANATAINTEY

Swimming for Life and Exercise

NAD.2 NTN 11

3(3-0-6)

6 NHaefn

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)

3 Baefin

1(0-3-1)

1(0-3-1)

1(1-0-2)
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057125  fL.a. 125 Aenssnindaziiedinuaznisesntigenie 1(1-0-2)
EDPE 125 Rhythmic Activities for Life and Exercise
057126  f.8.126 uafiausaiedinuaznisasntiaenie 1(1-0-2)
EDPE 126 Basketball for Life and Exercise
057127  f.8.127 Lupfiuduiedinuazn1saantiaenis 1(1-0-2)
EDPE 127 Badminton for Life and Exercise
057128  f1.8.128 wmiiafeTanuaznispenianig 1(1-0-2)
EDPE 128 Tennis for Life and Exercise
057129  f1.8.129 wdamAnieTAnuarnsaeninasnie 1(1-0-2)
EDPE 129 Table Tennis for Life and Exercise
057134  fA.8.134 apnfndanedngriminitessnendmile 2(2-0-4)
EDPE 134 Muscle Building with Weight Training
visnewn  inAneaisinsadendeunaruadn Anvia lUrasaniuganfneisuasneuay
stlazmea udanfsuunmdasfaumnarunan Anevin e Blumdngealilaganufuey
VBIAUTNTINATLININANGATUITI1T121390
(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) RHIAIA RN Tidasnan 100 wuagfin
(2.1) FENY 38 wiaufin
202101 9.9, 101  F9AvEnfingu 1 3(3-0-6)
BIOL 101  Basic Biology 1
202103  2.49. 103 UF{UANN5TANEA 1 1(0-3-0)

BIOL 103  Biology Laboratory 1

203111 a.Ad. 111 wad 1 3(3-0-6)
CHEM 111 Chemistry 1

203115 a.Ax. 115 UfjdAn1siad 1 1(0-3-0)
CHEM 115 Chemistry Laboratory 1

203206  1.AN. 206  LARAUVASAMSUENANEINaNaNTNATILAR 3(3-0-6)
CHEM 206  Organic Chemistry for Non-Chemistry Students

203209  2.AN. 209  UfURANsARBUaddsudnAneuenaadEAl 1(0-3-0)
CHEM 209  Organic Chemistry Laboratory for Non—-Chemistry Students

203226  2.AN. 226  LARIBIRRNFAMSUNNANYINENII2RT AR 3(3-0-6)

CHEM 226  Physical Chemistry for Non-Chemistry Students
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203229  q9.AH. 229
CHEM 229
203236  1.AH. 236
CHEM 236
203239  2.AH. 239

CHEM 239
206181  12.At. 181
MATH 181
206182  19.AtW. 182
MATH 182

208263  1.90. 263
STAT 263

211315 2.2, 315
BCT 315

211319 2.799. 319
BCT 319

215207 1.9%. 207
MICB 207

215208 1.9%. 208
MICB 208

603211 2.91U. 211
PKT 211

(2.2) F¥nan

Ufusnseinana

Physical Chemistry Laboratory
U313

Quantitative Analysis
UFURN1TUaHAATIEA
Quantitative Analysis Laboratory
WARARFANSULNEATANERAT 1
Calculus for Agriculture 1
WARAREANITUINEATANNAT 2
Calculus for Agriculture 2
GGG

Elementary Statistics
FoadiDaiu

Introductory Biochemistry
UftRnstadidesdn
Introductory Biochemistry Laboratory
qagaAnsasdin

Introductory Microbiology
UiRn1aqadvAna et
Introductory Microbiology Laboratory
NANNITUTIY

Principles of Packaging

Tisiasandn

2 o a a = o &
?ﬁuﬂﬁﬂ?ﬂqlﬂ@ﬂLsﬂuLLNu?ﬂLLNuﬁu\i 9111 2 LLN%@\’W@TU%

(Students must choose one of the following two plans:)

WHH 1 WU B

Plan 1 : Regular Plan

2.2.1 AgnanuIny

605201 B.9N. 201
PDT 201
605203  B.7N. 203
PDT 203

BANINNTINNEATILDIAY
Introduction to Agro-Industry
RN AUNAATUTIYARINNTTHNE AT

Agro-Industrial Product Regulations

HAD.2 WTN 13

1(0-3-0)

3(3-0-6)

1(0-3-0)

2(2-0-4)

2(2-0-4)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

62 BHafin

56 “KHaefn

3(3-0-6)

3(3-0-6)



605204

605301

605302

605313

605315

605316

605321

605322

605331

605341

605412

605430

605432

605446

605476

605491

2.9MN. 204

PDT 204

2.9, 301
PDT 301
2.9, 302
PDT 302
9N, 313
PDT 313
B.9N. 315
PDT 315
B.9N. 316
PDT 316
DN, 321
PDT 321
B.9N. 322
PDT 322
B.9N. 331
PDT 331
B.9NN. 341
PDT 341
D.9N. 412
PDT 412
2.9N. 430
PDT 430
B.9NN. 432
PDT 432
D.9N. 446
PDT 446
2.9N. 476
PDT 476
BN, 491
PDT 491

madanisamndngAn iR
NARAUTIDAFINNTTHINEAT

Management of Raw Material Quality in Agro-Industrial
Product Development

WAUAE N TRAHN AR 1

Product Development Technology 1
wAUAE N TRAIH AR D 2

Product Development Technology 2
ANFAIUNUNTNARBININA W LAE N TR RS DU
Experimental Design in Product Development

A19AR NI UNA RS DIB9S

Chemicals in Food Product Development
NN9ILATIEANITVIARDIF M TUNI TN N RS DU
Experimental Analysis for Product Development
mmTuTm—’jﬂ‘az‘LlQum‘am\‘lqmmwﬂﬁwLmﬂm
Agro-Industrial Process Technology
ﬂﬁﬁﬁﬂ’]‘imﬂT‘lﬂ:ﬂﬁﬂ‘iz‘UQHﬂ’]‘ﬁW’]\i@q@ﬂ’Mﬂ‘i‘iNLﬂ‘islm‘i
Agro-Industrial Process Technology Laboratory
mMaUszfiunAns i aa N InnEas el sy aman;
Sensory Evaluation of Agro-Industrial Products

HARS oW Bantinfiuaznguinis

Functional and Nutritional Products
ANTBBNUULNARAUTDAFINNTTHINEAT 1
Agro-Industrial Product Design 1
m9AATeAR NI RN AR 09

Quality Analysis in Product Development
NN3INUHUATIN N WA RS 04T

Quality Planning in Product Development
A199ANITUALNNTARIAGATINNTTHINEAT
Agro-Industrial Management and Marketing
mMadss@uangnafiudnunanisienne

Shelf Life Evaluation of Food Products

TA39n19358 1

Research Project 1

HAD.2 WTN 14

2(2-0-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(3-0-6)

1(0-3-0)

3(2-3-4)

2(2-0-4)

3(1-6-2)

4(3-3-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(0-9-0)
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605492 .M. 492  lA59n19i9 2 3(0-9-0)
PDT 492  Research Project 2

605496 .M. 496  AunuImAlladnTRELIHARS T 1 1(1-0-2)
PDT 496  Seminar in Product Development Technology 1

605497 .M. 497  dunuInAlLladnsWRIHARS T 2 1(1-0-2)

PDT 497  Seminar in Product Development Technology 2

2.2.2 3¥anasn Tsiaandn 6 WHaefn

Tnaidanannnszuadeiitaaautuaa1dsn s2As 300-400 Tul fasia i

(select from the following courses in the 300 - 400 levels of Product Development

Technology programme)
605332  oyw. 332 unumiualnalusruunsimunansioe 3 (3-0-6)

PDT 332  Role of Consumer in Product Development System
605340 @MW, 340  wAluladuunsanmg 3(2-3-4)
PDT 340  Dessert Technology
605413  B.9N. 413 N1TRRNUUUNARNMNTIEAFINNTINIAEAT 2 3(2-3-4)
PDT 413  Agro-Industrial Product Design 2
605441  B.YN. 441 A1T9ANITANHNITUNNEARINNTTHNEAT 3(3-0- 6)
PDT 441  Operation Management in Agro-Industry
605456 .M. 456  anndumalulad 3 (2-3-4)
PDT 456  Starch Technology
605459 V. 459  viadeidenassiuanzmalulagnsRmuInGas o 3 (3-0-6)
Tildamns 3
PDT 459  Selected Topics in Non-Food Product Development
Technology 3
605460 BVIW. 460  NAWITANAIMSUNITRIMUINRAS 0Tt 3 (3-0-6)
PDT 460  Flavor for Product Development
605461 p.yn. 461  [(dlnsmeaanaduaznisusygnd diunnsimm 3 (3-0-6)
NPT BN
PDT 461  Hydrocolloids and Applications in Food Product Development
605471  B.YW. 471 naRmWARS T lnawnng 3 (2-3-4)
PDT 471  Nutritional Product Development
605475 BV, 475  naREHIHARSTan TRt 3 (2-3-4)

PDT 475  Indigenous Food Product Development
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605477 B.YN. 477  vniadenassiuanimaluladnisimmn 1(1-0-2)
WNARSTTDINTT 1
PDT 477  Selected Topics In Food Product Development
Technology 1
605478  B.YN. 478  Vadaidenassiuaznalulagnnswmmn 2(2-0-4)
NARSTFDINTT 2
PDT 478  Selected Topics In Food Product Development
Technology 2
605479 B.YN. 479  vniadenassiuaimaluladnsiaunndsdosie ®n 3 (3-0-6)

PDT 479  Selected Topics in Food Product Development Technology 3

w3 ienannnsrundnidaseuluaizdmmaluladnnsimuindng o
2 300-400 30 TnalisuAmfiugauanAnznssnnsLEMINangns
or select from courses in the 300 - 400 levels approved by the curriculum

committee of Product Development Technology programme

LR 2 : @fafnen

Plan 2 : Coopertive study
WS aunszuanar a5 62 WHIfin
Students must enroll the assigned courses.
605201  @.9N. 201 qmmwﬂ‘a‘amﬂmilﬁmﬁu 3(3-0-6)
PDT 201 Introduction to Agro-Industry
605203  B.YMN. 203  INAUNAASUTIEAEINNTTHNEAT 3(3-0-6)
PDT 203  Agro-Industrial Product Regulations
605204  @.vW. 204 nisdANtIRmNIRgAU TR 2(2-0-4)
NARAUTIGAFINNTIHINEAT
PDT 204  Management of Raw Material Quality in Agro-Industrial
Product Development
605301  2.9m. 301  wAlWla8nsWmuIHARS 9T 1 3(2-3-4)
PDT 301  Product Development Technology 1
605302 .M. 302  WANIAENTAMUAINARS DU 2 3(2-3-4)
PDT 302  Product Development Technology 2
605313 .M. 313 N1TINULNUANTYIAREININMAWlaEns RIHNARS T 3(3-0-6)

PDT 313  Experimental Design in Product Development



605315

605316

605321

605322

605331

605341

605412

605430

605432

605446

605476

605491

605495

605496

BNN. 315
PDT 315
2.9N. 316
PDT 316
29N, 321
PDT 321
ANN. 322
PDT 322
BN, 331
PDT 331
B.9N. 341
PDT 341
BN, 412
PDT 412
2.9N. 430
PDT 430
BANN. 432
PDT 432
0.9N. 446
PDT 446
0.9N. 476
PDT 476
.9, 491
PDT 491
2.9N. 495
PDT 495
2.91N. 496
PDT 496

(2.3) Au1ln (f1§)

ANLAR NI TR RRA DA

Chemicals in Food Product Development

N15ILASIZANITVIARDIRINTUNTTWNUIN AR 0

Experimental Analysis for Product Development
L‘V]ﬂTuTﬂgﬂ‘iz‘Ll']Hﬂ’]‘i%’]\?@q@ﬂ’]ﬁﬂ‘ﬁ?nlLﬂ‘isl(?“lﬁ

Agro-Industrial Process Technology

UfiRnswmalulagnszuaunismiegaarnssuinens

Agro-Industrial Process Technology Laboratory

mMaUszfiunAnsnrigaangsnnEns el sy aman;

Sensory Evaluation of Agro-Industrial Products
WARS T BaTiiuaslnguinng

Functional and Nutritional Products
ﬂ"l‘i@ﬂﬂLLUUNﬁﬁﬁmeﬁ@q@ﬂqﬁﬂﬁﬁNLﬂ‘isl(?“lﬁ 1
Agro-Industrial Product Design 1
MIBATZAAMN W IHNTARWINA ST
Quality Analysis in Product Development
NN3INUHHATIN N WA RS 04T
Quality Planning in Product Development
ﬂ"lﬁ‘%"lﬂ’]‘iLLﬂﬁﬂ"lﬁ(ﬂ@"l@I@q@ﬂ’ﬁﬂﬂﬁﬁﬂLﬂ‘isl@ﬁ
Agro-Industrial Management and Marketing
madss@uangnaiudnunanisieng
Shelf Life Evaluation of Food Products
Tms9n19398 1

Research Project 1

ANAFANEI

Cooperative Education
FAsmmalulagnavmmunHans o 1
Seminar in Product Development Technology 1

Tisiaandn

AHLsEnANRNAgNAsEe nH Bes drnnTlidaaausrsuEnAnGn

NAngnauBea i Wiaundn 15 wiaefa lagaudiueesaesanangsil

FeazinliRa b finsannasanangasiisdugn Gdeandn 15 wianfin
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3(2-3-4)

3(2-3-4)

3(3-0-6)

1(0-3-0)

3(2-3-4)

2(2-0-4)

3(1-6-2)

4(3-3-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(0-9-0)

10 wHagfn

1(1-0-2)

15 Baefin

dnfnufUsrasfaz@euidan iy anqdandauden nluanaind Gadaaan

aN.1



NAD.2 T 18

(3) NN NABNLAS Tsiaandn 6 WHaLfn

FIHIUNUILAATINARDANANG AT Tsiaandn 136 Nulein

WNIBLAR  ATTHWNILYDILRTTAENTEUINALT
e

AHYNIEYDY BN, MH1ETN ADIEREINNTININEAT AU UN AL AT NI TN UIN AR 0
H9Man3yu37 (course code) Am PDT #iau1a1n Product Development Technology uazHeiangzuan
A ilan 605 GealFTREENENIOINTEUIAIT A2 BE N AL IAE NSNS D

N92UMITT 92U52NDUAIYSHANTTUIWILN AD D.9N. W58 PDT 158 605 IUFULASANNALEN 3

LRINTE BIRAIMNANIY AT

sWaNTrUAr A EI g IRY 6 KAn Fasia 15

1%

1. @Y 3 FauN  WEAYEN ATY WRZANARIYEY/ANIDTIET INTTUINIEIHRFINA
2. 18Y 3 faving Ausn [FRad

1) @IFILIN (MANEDY) LA FEALIBINTZUINIYN

i
=9

“17 LEAsEN  N9YunuaTn eesuTi

= A

“7  UAANEN  NTYuauAnI eeauTivl 2

“3"  umeeile  nszuaWAn usyAudi 3
“4"  umeetle  nszuaWAn usyauTi 4
2) 1AYHINAN (MANAL) UaASEs nuanms tuanwAn

3) 1aYsaving (MAnag) LERaEle aRnTH IEIAEIBeENY1A



ANANTSANEAT 1

001101

202101

202103

203111

203115

206181

605201

610101

ANANTISANEIN 2

001102

215207

215208

206182

605203

610102

H.8.

1.%9.

1.%9.

q.AH.

q.AH.

A,

B.9N.

B.817.

H.8.

1.9%.

1.9%.

A,

B.9N.

B.817.

101

101

103

1M

115

181

201

101

102

207

208

182

203

102

3.1.4 WAASLNRNISANE

34

2
=
=b

AEBIng BN 1

Fundamental English 1

Faanenfugn 1

Basic Biology 1

Uifn1989anen 1

Biology Laboratory 1

LAH 1

Chemistry 1

Ufusnsiad 1

Chemistry Laboratory 1

WARARNANTLINEATAEAS 1

Calculus for Agriculture 1

qmmwmﬁumwmlﬁmﬁu

Introduction to Agro-Industry

N1TEEUFHIUAINTTH 1

Learning through Activities 1
594

AESIna BRI 2

Fundamental English 2

qagaAne i

Introductory Microbiology
UfiRnIa9advAns e s
Introductory Microbiology Laboratory
WARARFENTUINEATANNAS 2
Calculus for Agriculture 2

T AUNARAUARARINNTTHINERAT
Agro-Industrial Product Regulations
N19EENEHIUAANTTN 2

Learning through Activities 2
nguAnEYAlU : Arinsnmansuazadineans

General Education : Science and Mathematics

I

NAD.2 T 19

nuIefin

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

2(2-0-4)

3(3-0-6)

1(0-3-1)

17

nuIefin

3(3-0-6)

3(3-0-6)

1(0-3-0)

2(2-0-4)

3 (3-0-6)

1(0-3-1)

19



AANTSANEAT 1
001201 H.8. 201

203206 q.AH. 206
203209 q.AH. 209
203226 1.AH. 226
203229 q.AH. 229
603211 2.91U. 211

605204 B.9NW. 204

AANSANMAT 2
001227 N.B. 227

203236 9.AH. 236
203239 q.AH. 239
208263 1.90. 263
605315 B.91N. 315

703103  ug.n9. 103

A
&

H45I7 2

NN9EIRENAIATITA LAY NITAgN U ANENE
Critical Reading and Effective Writing

PHAUAE RNMTUTINFANYINENE1a AT AR

Organic Chemistry for Non-Chemistry Students
UfusnsedduradamiuinAneauenniaizual
Organic Chemistry Laboratory for Non-Chemistry Students
PHIBSARNARTUTINFANYINaNE1a s LA
Physical Chemistry for Non-Chemistry Students
Ufusn1seinana

Physical Chemistry Laboratory

NANNITUIIY

Principles of Packaging
nsdnn1sRmnINIRgALTuNSTBLRERs O

ARNINNTIHLNGAT
Management of Raw Material Quality in Agro-

Industrial Product Development
nguAnE Al : ArnysernansuarAIANAERS
General Education : Humanities and Social Sciences

99N

NBIBINQEAINIUINEATFTATUALEATINNTIHINES
English for Agriculture and Agro-Industry
VA0

Quantitative Analysis
UHURNTUENIAATIER

Quantitative Analysis Laboratory

CaERIENT

Elementary Statistics

a5AR TunI N ART uTia Mg
Chemicals in Food Product Development
madufusznaunisuazgsindasdn
Introduction to Entrepreneurship and Business

nguAnEaly | Axnnadeniniuiansay
General Education : Learning through Activities

I

NAD.2 TN 20

nuafin
3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

2(2-0-4)

19

nuafin

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(2-3-4)

3(3-0-6)

17
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