


N133NBMUNANTANTUNUVRINANGAT
a1y naluladudnduginimeia nangnsusuuse w.a. 2560
AZEAHIVNTTUNBATUMNING AL In
UszanUnnsfinen 2564 Sufisneau 31 waenau 2565

TILLELLEIEYLY

e [l

Y9N 2 BNTINITSULTNANEIANBRUNITANE

2
NANIIALEUIUY
szAuUsSuIng
1. $o8a3999INUUTULTRNINIULHUAISANEN

n1AUNA

Un1sAnu 2560 2561 2562 2563 2564

Srunusumumauiirnualy uae. 2 50 50 50 50 50
SrnufisudAneass 32 34 a1 51 17
S08azURITIUIUS U AN INIULNUNNTAN Y 64.00 | 68.00 | 82.00 | 102.00 | 34.00

MR ;1. IUNTUIANYI95e et uutindnnnseanududid@nuilundnans

2. NIMANEATIIEUTBYarvRIlINT U AnwImuuNUNSANwszUly uee. 2

3. nsavangasiunnnImtanunsAng Wssnumuwrun@nynseyly wee. 2

dsunan1saiiuey
. - Unsfnwn | Yn1sAnen | UnasAnen | UnasAnen | YnsAnen
NAN1SANLEUIY
2560 2561 2562 2563 2564
Sp8aYVBITIUIUS UL IANYIAY 64 68 82 102 34
LHUNTANININTIUNENENT

2. NANIAATIERTBATVRITIWIUSUTIRNHINULAUN AN
2.1 §A8n19/nszurunisiudnfnenagnels (Msimuadiuiuiu msivuaauautaves

o =2

UnAnwNaanARIUANABINITVRMENEAT N1FUTTVIRUNLS n1sAmuanaeinldluns

L |

AnLaan wazn1sanaulasustnfnen)




dmsudnisfnen 2564 a3 wmaluladnanduginiangia tadn1sa I auN1sAIUNNS

SUnAN® wanRawIUIAUENS

~

NsEUIUNTTUYRLtinAnEIsEAUUI NG

NITUNTUTIIVANGAT
Avuaiusuindn Teefsanan -

- deduemsdanindny aunus ane.
- AMNABINTYBINANALIIIY

- vieudou/ gunsaimadeuniasy

}

NTIUMIUTIMANGRS

Avuslszannnssuindngl
50Ul 1 Portfolio
- Tessmsgilermannsofimmnivemanswazvalula
- TPsan a0 IANT SN ORI S TN YRASHAUA BV IR DIE"
- TrsamsfutinFeudiinanisSoufiviu
- TpsamsdindiifiGeu
- lesamssudnFeugiianuamsonienmndingy
souUit 2 Tenm
- mysundsulmmaianile
50U#l 3 Admissions
- Mpzuuumuosfsznay Admissions
50Ul 4 SunssBasy
- msfuthdsuidniunsiasane wouldasudnansiy)

- sfuihdeuiidniunisiasnas wuuldpzuug GAT, PAT1, PAT2)

v

NIIUNTUTTVENGAT
AvueguanTRvaiming Bmsdadanuazinus
nsfadan wnmulssiavvasminindnw

< e
nn

NFSUNTUTVNSWANGAT

aaenassiunue fidvualy uao.2

Uismﬁuvfuéuﬁ‘nqms’wﬁ’uamw WAz Ineay
wiumslidedenuaaulaiuazmiliioyavuivled wazduonans
Uszmduiusludalsadou

!

NTSUANTUTMIVANGAT

Usziilunssvaumsiuindng @ou aunmgiiou wastyw)

!

NIIUNTUTVIVANGAT

Uiuganszuaumsiutindng

=

WHUNINT 1 NSEUIUNITFULTIANEIvainAnEsEaUUSYayn3



- pastnuanisiudn: ndngnsmaluladudndudinimea Wundngasaniadnu

(100%) Hununssuidnegn 50 aw/AnsAinyr Beaiasanandnenmvesanufinuiuag

ANUEaNeRsdatiuayunsseussennan UudiniieUsea
- mstmusruantivetndnwniudsasnaanfildlunsdaden: aeaiviindu

avnguIveImansuazmalulad gatunnudeisigauineimansemisnziady

AN AIUURIITUIAALFDNUNANYINSULIIINTNLS I UNTWEUNISES e UAN8AING -AmA I
FRUVRITULNY U 4 sou HamantRniueulunisiuinuuseniaveuiay
1ASINITTUMNY RNANSUNEALEINUNISHUINNALLUY GPA ASMUUINNWALALALNAIY LAY

MsaeUduNTul AZLUUYAIYIETY wazAzwUL GAT/PAT WUAY waRIRNLA1SI9N 1

ANS9N 1 NMSTUNTNANYIEIv T AL UlagNAnAugINImELa UsEaUnSANY 2564

SAUVBINITIU

AMENUR

Ve s

Heueu

Y I
ans

(A1)

TCAS1 (portforlio)

WutinBeuduisendnuti 6

GPA 59 5 nANSAN® 3.00 Tl
fmhefnnguaiseing 22 miwin uay At 12
wiheRntuly

0

TCAS2 (eamn)

WutinBeuduisendnuti 6
fImhefnnguatseing 22 miwin uaz At 12
wiheRntuly

?Ju%uuu%smmﬁzy 7 391 (09,19,29, 39, 49, 59
hag 69)

TCAS 3 (Admission)

JuihiSeudutsendnui 6
fmheAnnguanssing 22 e waz Adla 12
wieintuly

fumzuuuivianday 7 3w (09,19,29, 39, 49, 59
WL 69)

18

TCAS 4 FU & 53
S33)

Audannsnendussoudnuni 6
fvrefnnquanseing 22 niefin wag adin 12
wieRntly

@mauﬂ’ammmﬁﬂﬁznamaq admissions

374

19

- MsUsERIRURUSYEANgNITY: NeEINLATINTUTEM AU USNANANTHIUYBIN 969 9

Tawn nmsussadunusuvuivled/deooulal 1y IAlenusiiamug Infographic
Uszyduiusndnans facebook fanpage vusiu wenainfigeitugenisves Aanssy

open house/ AAATANANENT



2.2 psdifivudlduanasnialined : Yade/anuaiidruiusudidnwlailulunisunu
n1sAneheasls

% L3

vdngnsimeluladudnfausimmeiaiidssaundonnsfnuiludninginimdngnsdu uas
véngnsnlndidssiuiilaaeuluuvninendedu eradutladeivililinsdnduladen
Anwiluaainitesaduaniunisaiyelain-19
fniSouiidnuideluszduuminerdeiisiuiuanas ieanlassainauszvnsves
Uszmandsunasly Ensnisiindias) wazarwinguinermansuazimalulads
wwiliduldsumnuiieuanas

lugniunisalgalain-19 vilin1sussnduiusndngnss Salldednin dewalvingy
thissuiifeyavemdngnss toe viedilifuisan

nangnsy o1adlanudiade linsvauesdeniiudeinisnaugiseulugatagiu
FIDWUINNNTUTENDOUDITNLANURNITADUNQAAMNTTY

N139ANTITEUNITADU 2 WY Ae U Inerdeidesiva A edduil uazinende
MsAnwLazianImamzia a.aynsanas eradutladeivilvgunasesiiniuina
DIAUNMNITANY ANAINTIN ANATOITIW ANINEHIAY UaZNITLAUNII VBN ANY
Tusgnisfnnidaninasmsanas

2.3 §AFnsmu/dTulenssuiunisiuidnfneiagnelsidwalindngnsaiunsau
inAnelanudnuauinvun wazlinuauifnssnuieinIsvasnangns

findossveansUszenduiusndngnslivainvane ieliinisousanndngns
s

YSuusmangasliulvvivade Tvaensuiunquiisey wazusundenuadelv
#1suUsuanAtsssulisunsAnuiaenadesdivaniunisaidagdu vseln
anansaudaduldfundngnsu
fisandnassunmsdnuiileainsusegslalidonEou
USuussganmnsiBounsaou 2 uwis BiinGounazgunaseafinusiule
ndngnsildTusussnamivayuanlassmstudniugla



o [l

MU

NaN15ALLUIY

seauUsuIRS

4 o ' o
3N 3 amﬁmsmagmmunﬁnm

1. nsasaguastinfnen (vangns 4 U)

swa | $wou | Swouflaneenuaziusacw | Sanises | avnuesnnsansen
Sndnen | fude | dzaneudedulinmsaneniug Gl }
sl & Ta | s LAZNISWUENIN
Anwnase | i | 9 | 94 | 97 (52YIMUIUAUENR)
(1) 1|2 |3 |a] @
SWe 57 51 15 1 0 0 16 68.63
S¥e 58 53 14 3 0 0 17 67.92
S¥e 59 38 12 1 1 0 14 63.16
S¥e 60 32 5 2 1 0 8 75.00 a198n 5 WUENN 3
SYe 61 34 19 2 0 0 21 38.23 a190n 17 WUENN 4
SWd 62 41 12| 5|0 17 a109n 12 Wuanw 5
W 63 51 8 | 9 17 a199n 15 WUanIw 2
s 64 17 1 1 anean 1
vanows . 1 dwuiifudhAneess mneds SuauthAnmiiseauiiddnulundngns
2. Srnuiisudhdnu Lidusuthdnuileudemnanvdngnsdu
3. Srunufiaeenuasiuanin enu Msdedin nstheaauiivhauvesindneily
SEAUUMUNAANY
a. ﬂiajwé'ﬂqmﬁmmdmﬁqLLmumsﬁﬂwﬂﬁi'}mmmmLLmumiﬁﬂmﬁizqiu 1AD. 2
dsunan1saiueu
NANTIANEUIIY Umsfnen | UnsAnen | UnsAnen | YnasAnun | YnasAnun
2560 2561 2562 2563 2564
Jevarn1IAsagvetindny 68.63 67.92 63.16 75.00 38.24
ANTIUAANGENT




2. MIATIERTeEAzN1IAtRYvainAnw
2.1 §38n19/nszurumsatduayuiinAneiagnels (nswssuanuniounawdifnen n1s
TiAuuzisne waznisdaaiusiunsizen)

WSEUAANSINYRINSISEY LU MaUSulug Ul uTnAnuiidezuuusi
Usuuganszuaumsi3eunmsasulisnzanfunaugiSou 1wu Yiudsuusseniaien
luriossey wunsSeuiuAangsw/Maseudiunsu iRt
afeusssmanisguaindnwinieldduuzinnnenansdiuinuadmiioudans
N3ANYIvDIAE™
advayufanssuasuinueludiumeg Wy Anyen1939718n (Hard skills) Winwy
AT8INg Y Tnweederuuazensual (Soft skills) 1usu

]
=1

2.2 psgifiuwrliuanawisaling : Uade/annngiiesaznisasegvastinfneiiuulliy
anasvialinAeasls

FniFeuiiiuguinduineimanites uagliansnuiusiunsGeuludag
anun1salladn-19 (suuuuseulall)

hnwmuidaedifianuadaluaani
fvananslunyingrdedaliindnwainsadentadiuiuun
Aunaseslianunsaiuniszanldanglutisaniunisallain-19
nAnwrvesedlammisaunim

Hvan1un1salladn-19 lanunsadnianssusineg wilviaugnitu serinsdn@ne
ALY wazAzatey vilinAnwidndulaateenlaieniiannzuni

Aac ' =] ' 0% ' =] aX a o o &
2.3 3J'Jﬁﬂ']§'e)ﬂ']\11'i1/m$°ll'3Ublﬂﬂqiﬂﬁagsllaﬁuﬂﬁﬂﬂ']ﬂ‘llu 2N miwmmmmgwug'}u 19

WIBUAUNTRININTTEU N1saFeanudilanefiundngns n1saneszuunsguali

o ¢ Y = =] a o
AU3N®191N01915899 U NITAUVAUUNUNIIANYIRI9YUIY

wspLAInSaNvaNssEY Wy msUTuiuglitutnAnuiifiasiuus
wumnunSenvesdsatiuayumsiSoudliiuatiouaiiiome
UsuUssnseurumsSeunsaeulinzaniunguiiFeu 1wy UiuasuusseniaSen
13 WunMsseuswarmsUseliunarunsuUR/Aanssu (learning by doing)
Aigan1un1salladn 19 unInende s usuanasssulloun1sfnuias wagatuayu
yumsAnwiteaiiausegdle

a¥eussernansguainAnwilusunuusuiiguaties uiensguaniglidiuugiingn
DURRETITITE Y

afademnanisindedeansiiumateunaindussulat 1y Facebook gy Line Lilelik
tnfnwldidndeieio



o

A1

NaN1IALlue
°o < = Y =
N13859N3ANET (Mangns 4 U)

A o o o
Uy 4aﬁﬁ']ﬂ']ia']Li%ﬂ']iﬁﬂﬂ'\ﬁq&lﬁaﬂqc‘li

Se 31U UdNITINSANININRENENT (2) 9NIINTS

unAnw | Sudn | YnasAnen | UnsAnen | UnsAnwn | Unnsfnen | Ynasfnen d1159
ANEN939 2560 2561 2562 2563 2564 ASANEINN

(1) NANgNS
SVid 57 51 21 41.18
S 58 53 23 43.40
s 59 38 15 39.47
S 60 32 7 21.88
s9d 61 34 11 32.35

Meme ;1 INnTuinAnwiase vuneds Suin@nwnnenuiidnfnulundngns

2. nsndngasiiunnndmidanunisfine Wsieanudwauduianisfinwaiuwaunis

Anwniseyly wme. 2

'
Ya o

3. yeeudeyansdnsanisinyviaiun Tuusarsudnisfng Nendusan1sAnyiniu

whun1sAnwaz i ulumaNy

Y

4. PMIAIUIUSATINITANSINITANN ﬁwmmmnﬁmaﬁﬂmuﬁﬁwL%f\]msﬁﬂm (2) Turios

PUPIDIVUNY *

dsunan1saiiuey
NANTIIANEUIU UnsAnwn | UnsAnwr | UnasAnen | YnasAnen | UnasAnen
2560 2561 2562 2563 2564
$p8av899nIIN1SENSINTTANY 41.18 43.40 39.47 21.88 32.35
PINVENGNTNINTIY
Whunne (Sevag) 100 100 100 100 100

2. Mm3azideazmsdnsanisAnenunangns
2.1 nagifiuudliiuanawizalingg : Jade/anngndesaznisdnianisAneiniy

Y = ] 2y P oaa
nangnsiuulliuanawielinifoasls
- gaganunsalnsfialiaszuialaln 19 vildnszuandviiugiu ldanunsadanis
Seunsaeuluningaieu

C

- UnNA

nuikansseugey Swfumiunmsseulususuuesuladlila




- dwdunnsine 2564 ThAnwiiuualtuvesnisdn ansAneuiintuanUiiug,
seaaunsallaie-19 AlimsdnnsBounsaeuluguuuuesulat silsindnud
awmzdeulidulumunaunisine fafudesluBeuiiinedonsdnuiuazdnnis
N1Nea JmMInaynNIans mmﬁ"aulsusuawé'ﬂqmﬂ A1UITALSHUIBUANIEN
AugfumsBeuiniuguld

2.2 Anadeszaziainisdnsanisinwvesindnelunangaslundazliluwinlus
Hadwsnlanangnsiawalaviseliiagiels

NANIANLEUIU UnsAnwn | Unsfnen | UnasAnen | YnasAnen | Unashnun
2560 2561 2562 2563 2564
AedsszezaIN1saNSe 4.13 4.15 4.41 4.45 4.08
N15ANY

I a o < = a o = v Ao < = a|
MNewme - 1 Aduszeznansansamsfnwananindnwinnsiandnsanisfinulul
NSANWLI 9
2. Asalszeznansanw ey valiaenaliyiunfAiuln

2.3 f33nsduasuvIeatuayy n1sAaniuaaruiioud eldinAnuidnsa
nsAnwImamangas viseldszeziaanisAnuniiiosacetiisls
- 9TV Anmugua nan1siBeu wasmsameaidousndlndde
- insdnwdonenumdonlunsruadniugig wu el mwsingy weanda
Dusiu
- ﬂ%’uL‘U‘ﬁsmgﬂLLUUﬂ’ﬁ%’mmiﬁaumiaaﬂugﬂLLUUﬂmiwﬁ 21 Wny
- USuusmangns Tdanuvivade




A7UN 5 AzuuuRABYRINan1TUTEEuNsEUIIT lundngas

NANISALEIUGIY

1. Anafenansuszliunssuauinlundngns

.. Un1shinen | Un1sfnen | Unishnen | UnsAnen | UnsAnwn
NAN1IALHIUIIUY

2560 2561 2562 2563 2564
YovazvaanszunAnilesu 100 100 100
nsUsELiu
SuunsunAniinanisssiduey | - - - - -
lusgRudasSulge-weld
AnadoranisUsEfiunszuuiviu 4.46 4.30 4.19
AMTIVDIVENEAT (Y 5.00)

2. mslnnzianedsnansUssdiunssuauivluvangas
2.1 psdifluualiivanaswialing : Yade/auvgidmalidadonanisuszidiud
uwunltiuanasvdelineiinoasls
iesananunisallaia 19 WiliusuasuguuuunisBoumsasuduseulal vilkindnwi
mnufidlansiounisaeuanandnios Lilesan
- vssmdlutuFeuiuBeunadly Ml jauiusseninag Sou-aeuanas
- sUuuumsdianisdeunisdeu fufumsihAanssuviedoufeaueaniy
lrinAnwdiulvegsesldanungieusinnninung
- dwmiuinUfiRng idesendesinuznisBouiiiunsufiadiliannsadans
Souslududeudndld vlinAnunianufioeleanas
usipgdlsfinuazuuuilisudseglunasinfun
2.2 fEmslunsuiuussmsianisiiaumsseulundngnslifituatals
- YSudsmangaslviiauviuadie
- UfudpinssuaunsiBounsaeuvesenansd iz iungudiFeufiaensuiuaniunisal
et 1wy msdamaiFeudindeiiviuaty maseudiiunsinufoR/Aanssu mau
vinuglumnITui 21
- deassAauayunsSeuinitianuviuaisliidooe
- atuayuianssuEsTinyeaune) wenmileannudngnse aneldlassmsUudiaiug

Toral

10




o [l

AUsN 6 ANuNawalavastinfnwsedatuayunisieous

Han1sAL LY
1. Aeatuayumsiseuiiarguazindudwiunangnsheasls

v
IS ] (%

- gunsaluazipsesliedmiuuuRnisreniiumes uazdumesilnaiusigs

- gunInluaziATesiledmIuu ANt Ine

¢ d' a wa I~
- Q‘Uﬂﬁmufﬁ%Lﬂﬁaﬂﬂ@aqﬁiUﬂaUmﬂqiLﬂﬂJ

¢ - IS ° [ a wva ¥
- gunsaluavieseslledmiuufuRnisuussy uaglsenuauwuy
- vienseu wazaunsaldmsuiseuslumnnissun 21

- Viesaun UasiuiiseusnlgnuLes

2. fiszuuTunisdamn Ussiliu uazquadnundsatiuayunisiGouslidauiioana siusde
uazniouldeuagials
- éaaﬁuauumiL'%‘&Juifsuaaﬁfﬂﬁﬂmﬁgﬁzﬁw%@nunm'% eun euseu esufumng
Tsauduluy ivnseieundeiierauvestindnw gunsaimaluladasaumne
poufalnes yaileusedunesiin gunsainisiiounisasy siesaun nilsde M

'
a a 13

A 119817 goudayaliien1sduAY wnduseus; dediaanseingd 1av way

]
=

WwIesladugalinsruiun1sTamidsatiuayunisiious AsununianIuane 49

anfiunslusesruane wagielionansdusedmangasladdiusilunsdamas
AUAYUNNSSEUINAOAARBITUAIINABINTUDIVANENS

11



Input

Process

Output

AUABINTEATuAYUNTS
SguiveseINtiay
unAnwlunangns

v

ngsvidouneiunig

'
t%

DL RRE R AR HIRR
Srunilaignaudayde

o

NITUMTUTMITNANGATIIMAURITUN
AeatuayunisiSeuideansy/dndiiu
wazdUIULBE RN INIYY

v

Msyyudindnn s WassIensas
afuayunsSeug/aduaudAny/any
Fou/NUITADINT

;

AMZATIUNITUSITUAZIANITNSWEINT
NATEINUANEIALY/AUIUNFDINT/
uUszann

A

v

v

!

AMUANANTEUN
S8NNSUBLEUD

mheianatiun153IngeIna 1wy
Tunauuaz el uian

!

AYNTTUNIATIVFUAETUAYUNIS
Seuinuszidyuiian

!

NUUIMTT dr5r9nnuiianelaves

Unfnw/ymansdedsatiuayunisseu;
NNUNISANY

v

AN agUuasiauonansUsliuliiy
wangns/d1inivn/nssunsnineIns/
mheianveusulse

datiuayuns
Seus
Y

YSulsyidngednm

NITUIUNTIAMAsaTUAYUNISISEU;

12




Anadealuiiswalavasinfneidedatiuayunisseuididguazandudmsu

nangns (Muinmiualuda 1) Un1sAnen 2564

Usziiiunisusediu Aade
2.2 wasaing Aegunsal TurfeaFeou 1y 1A H51uau 3.45
Fisswe annd uazfinsauaasiiae
2.3 uasading de gunsnl Tukesufians 16eifnd & 3.75
Sruufiome anwi wazdinisguaasiiaue
2.4 SnnuaiesneNfiumesiuiumnzay iivane uaz 3.53
finsouaasiiiaue
2.5 U3mssnumsifeusiedunosiunminiigs uas WIF 3.68
2.9 vin1saaruiidmivinnuniedeinieuniese 3.30
FEUINATEU

Anadsauiiswalavasindnwidedatiuayunisseuididguazandudmsu

Nnanans
Un1sAnen 2560 Un1sAnwn 2561 | UnasAinen 2562 | UnasAnwn 2563 | UnisAnwn 2564
3.47 3.37 3.68 375 3.56

5. msAasziAnedsanuianelavesinfnwisedsatuayunisisoud

5.1 padifiuyaltiuanawizelain : Jade/sumaiidwmaliaiadenanisussiduduualiy
anawiselinsiinoozls

- dheanunsalladn-19 Ansuudsuguuuunsiseuduiuuesulat silfindnw
lianunsadnldasaivayunisisousvosanuea 16 Seilidiadoaufisnelaves
tinfnudedatuayunisiSeuanas egnslsAmulnesiuazuuuegluinasia uagms
anzlddifiunsuulgedsaiuayunsiious (Fde 3.) wu msuiuussveaiou wWasy
Tz waziindival Mufsusuusuedosnszaedyg adunesidslinseunquyniiuitly

ALUS*

5.2 fszuvTumsnimanisusaiiuanuisnelavasinfnwdefeatuayunisiteusly

USuugeavisanaunlinvuegiels

91397156 UsEdMmMaNans MsanAnudesnsiaiuayudaious wwuesedinivy

Wi AduN15InTeInlNasely

13




o/ [

AUN 7 NTUTIANAANSN3IT8US (Learning Outcomes)

NANISALEIUGY

1. AMUARAARDITENIN TNQUTLEIAYDINANEAST Learning Outcomes ¥awaNgns (PLOs)
Learning Outcomes AM3N58U TQF 5 AU UATIIAIFIUNTAANANEITIUNAENSHISeU 3 A1u

InUILaIATa MENgATN
52yl wma.2

Learning

Outcomes VB3
nangns (PLOs)

Learning Outcomes
AIUNSAU TQF 5 AU

mmgqumiqﬂuﬁnm
Y o/ ¢ v a Y
ATUNAAWIRLIYU 3 MU

1. dAu§ Alualulse
wazvinwelunisujumauly
T Ieogafiuse@nsnimn
2. AAITUAALTITEUU
A1UNTOYTUINTT D9AAIINS
Wioddunisidonas
wAleyule

3. fidnenmiazanduns
Helunsfinwsedugeialy
4 faudnsisuadneasse
a1u1950UTuAILaENIeIU
SafugBuls

LUjuaanunig
a a

T 1IN laowy
Uszgndldanuianu
ANYIAIEAS LAY
waluladlaegna

bANNTEU

1.1
2.1
2.2
2.3
24
3.1
3.2
3.3
4.2
4.3
51
52
53

Learner person
Innovative Co-creator

Active citizen

1. 8A1u3 A3 wa@Iuse
wazvinwelunsuUmauluy
T Iapenadiusza@nsan
2. AAITUAALTITETUU
A101I0YTUINTT 03IAAINS
Woddunisidenas
whteymla

3. Sfnenmilazandunis
FHelunsfinusedvaeialy
4 fauAn3suaseasse
a1u1sausualnayyineu
i'wﬁ’mg’ﬁ'u”l,éf

2. alun1sIvY
ANUNEANUNBINNS
neia bagnaeaniy
nannisnaaag

ANeFans

1.1
1.2
13
1.4
2.1
2.2
2.3
2.4
3.1
3.2
3.3
4.1
4.2
4.3
51
52
53

Learner person
Innovative Co-creator

Active citizen

14




o/

AUsTASAYRINANgATT
szyly upe.2

mmgqumiqﬂuﬁﬂm
b4 L | b4
ATUNAANWIRLIU 3 AU

Learning Learning Outcomes

Outcomes U4 AIUNSaU TQF 5 AU

nangns (PLOs)

1. fawf aduaiunsa | 3. hauswiugdy 1.1 Learner person
wazvinwelun1sufuaaulu | laegediuszd@nsnm 1.2 Active citizen
FwTn leegelivseansnn | wasllasseussasluy 1.3

2. 4A30AALT 958U U | MIUTENaUIvIIN 1.4

A10150YTUINTT 03AAINS 4.1
Woddunisidenay 4.3

wAleyule

3 fauAnsisuadeasse
a111950UTuUAILaENIeIU
éamﬁ’uﬂﬁu"l,éf

4. dpu3nnmsTIy

2. Wan15Useiiiu Learning Outcomes

Nan15Usesiu PLOs Nwang
UssanswanisiTeuivasdieu

WAS9la/A5n1snlYlunnsg
U5zl PLOs

Learning Outcomes %aawé’nqms
(PLOs)/ingUseaifvasnéngns
uaz/vsesovazvasunAnei

Y
U379 (27%)

|
v = =

- As@daY UnAnwIREusaUURIUNIS

IS [

1L Ujuaauni1advan laeg

Useggnaldaiiuiaiu
a I3 al v
Inerdiansuazmalulad b
YA AL

- NTUILAUDIU

S madu/Buauile ¥y
UBUNUNY

- NMSAIUIIBIY

- wyAnssuwazn1sldiusnly
Fudoulusewinsaniadne

31TN LATUIIANAANTNIS
a v % =
Seudvesndngns lud
n1sANEI 2564 Andusevay

32.35 2INIUIUTULIN

ANIUNITITEAUNT AT
91n1INeLa bagnaeany
VANNSNIINGIFNaN

- aNsIAUENNSUN URLY
- NSIYUTIBIU
- MSUNAUDINU

U

YNANWINANUITONIUNTLUIU
ARSI Souay 32.35
NINUIUTULN

Mrausinnugdulaegned
a

Y5LENTNINLALUATTYIUTT O
Tunrsusznavisndn

“ngAnssukarnIstdusuly
NM5vAaNss/MSHNUGUR

- Usgllluaussaugnsuuaau
R PHEIRTEIE oR

InAnwamNTosIunSEUILT
wuinwensyiauduiiulown
I¥rannaAnel LATI9IUIY
Sauay 38.24 RININUIUSULN

15



o 1

AUITN 8 NIIMIUFBUNATNNENITITEUS

NaN15ALLUIY

1. MUUNTTUIWINNUAFDULAZNIUFDUNAFNONG

Srurunszuadvfideseunaciiindnwamadeu | shwaunssundundiduueld | Sovas
VuFaUNARUNS

aaMsAnwd 1 Jnseinen 2564 el A1AN1SANEIT 1 Ins@nwn | 25

1. 606231 MARINE PRODUCT MICRO 2564 91U 3 NTEUIUIVY ﬁﬁ‘ﬁ

2. 606242 PACKAGING MARINE PROD 1. 606362

3. 606244 MARINE PRODUCT PROCESSING 1 2. 606363

4. 606263 MARINE PRODUCT CHEMISTRY 1 3. 606465

5. 606343 MARINE PRODUCT DEVELOPMENT

6. 606362 NUTRITION OF SEAFOODS

7. 606363 MARINE PRODUCT CHEMISTRY 3

8. 60647 MARINE NATURAL PRODUCTS

9. 606483 COOPERATIVE

10. 606491 SEMINAR

11. 606499 RESEARCH PROJECT

MAMSANY? 2 Insinen 2564 fadl A1ANISANYIT 2 Unasdnen | 25

1. 606211 RAW MAT MARINE PRODUCT

2. 606243 UNIT OP MARINE PROD TECH

3. 606245 MARINE PRODUCT PROCESSING 2
4. 606264 MARINE PRODUCT CHEMISTRY 2
5.606310 STAT AND EXP FOR MARINE PROD
6. 606341 CHILL & FREEZE MARINE PRO

7. 606342 THERMAL PROC MARINE PROD

8. 606344 TRT & UTIL MARINE WASTE

9. 606451 QA & QC IN MARINE PROD

10. 606452 QM IN MARINE PROD INDUSTRY
11. 606480 PRE-COOPERATIVE EDUCATION
12. 606483 COOPERATIVE

2564 §1UAU 3 nSEUIIN Fal
1. 606341
2. 606344
3. 606451
4. 606452

16




o £
2. WHANIINIUTIUNAGUNS

NANIINIUEADU

FoRAniL/wuINIUFUUse

- MIimuAIngUsvesa
NSLUIUITT dOAARDY
AUANDBUINTEUIUIYY
LAZATEUARUUINTFIY
A3 TOF Tu upe. 3

- n1sinuazysziiuna

F18%ansTUIY ABN1SNIUFDU
A1

AANSANER 1 In1sAnen 2564 S1uY 3 NszULdY Bell

606362 LA - N1SNAITUIAIIY

N1SVBI1NIS | dOAAABINUTENRING

nzla 1UAD. 3 Uay UAD. 5
- ANIASIAFBUNIT I
AZLUUTBINITINLAY
Usziunasge
dunangAnIsy

aanpaanuingUszasd
WarfianITUNISITeUS
WUNAIN TQF 51801U
¢ el

Frudi 1 1¥n1sdudin
WOANIIUNITLUILIEU
AU

Faud 2 waz 3 1403
aUNANNATA LAY doU
Janenin

faudl 4 l4nasuseiiiv
NEANTTY

frufl 5 M4n1sussiiiv
NEANTTY

¥
Y 1

- INNANT AP UTUNU
UndAnwrdiulngdinanis
a U o =l ¥
Feuilusedud laula
ATWLUULRAYNT 76.66% LAY
Lifigalaaauauminin C+
wae ad19lsAarulunia
AsENYIRLASUNANTENU
6" a =
91N @01UN1SILAIR-19 F4
AOILSIULALEDULUYU
poulad fn1susulvinag
aaulduuuy open book
wnTu Fsoraduannguily
infnulanzuuugs
- dmmsunisiseuseaulall
wudninAnwrdiulngnsg
ADLIAIUINA L BI9N b
ADAAYLIATUNITLAUNS
WAADIALUNNAUNYIAAIY
aulalunisseuludieda
< aa v 1 a
Wudndnnulaseninasey
wuueeulal Hasudeies
nszAuauauladuszey
I a v o <
Wi BSenlinauAInnu Wy
AU
- nsasuLUUDaulaulle
TonalAun@nwianuise
Aumdtdayale wudn
JnAnNwIAIUISORANY
AINUNIINUINIITING
wazdauslukuIninewes
AN1VNIVINANWILN D LA
s & a
WaAUNIsIaguLUay way
alawansenu e

17




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

wialulagluia

- Minsdeaeuidiulngdu
AU IUTEENAN U
UnANWIAINITAYTUINISG
auluidnunlumians
YpInUAUANIIUAIERS
Jus MAvrtesldlusyiuin
wola

- UnANYILANNTURAYDU
nomulosuazidiusiuly
JENINNITIIUNITAOU

606363 L A &
NA® A9 N9
neLa 3

- A1TNAITUIAINY
AOAAABINUTENIG
1AB. 3 LAY UAD. 5

- ANTASIADUNTLA
AT

M3 ANISIRAY
Yogou

- MsmruaingUsvasn
NTTUIUIYT dONARDY
AUANDSUIYNTEUIUIY
LATATRUARUNINTFIU
A3 TOF Tu upe. 3

- MTIalazUseliiung
danmdesiuingusvasn
WazfanTsunIsiseus
JuUnNAIN TQF 519
aule el

fudl 1 Tonnsdudinnns
duEey

gt 2 Tnnsaeunans
AR @OUYDY LAy dou
Uangnia uazusyiiu
NuiileSuneumINY

-91NNT1TIATIENT0YA
drdutulunianisine
1/64 wununAnwIdIu
Tngflanzuuuagluinaia
(AvuuuRdeY 72.27 +
7.49%) §193v1510y
NSEUIUNITIANITIS B U
N13ADUNIAUTILIEAIUA
AuntadUs weau
dlesanaatunisailain-
19 Fadi1ldnnsg
U%ULU%EJHEULLUU‘UENWW
JanisiSeunisasuly
wuvesulatiiamun s
WU VBINITIAAL LYY
#1e Fdlunanisdnel
LANITUBUNUIYITY
sudInsyAanTsuNgy
LN TUNALNUUIEIY
YoIn1saoUNfotednIs
Ind1g9 egelsiniy
UNANwI99AIUIATI N YUY
n1saslloufun

—aasviiufansyuly
NOUIYU LYY AINTIUAIT

18




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

Soussaiuuiiy vse
A15915789ULR e 1ile
nszgulidndnwilevin
AU IUNSIURIUNNT
ISEUIALAULDY

- AISIABUTUNITYA
UFoansAdudulidy
Yndnwiidouidy
uenwiloanndudeulite
WAIUNTNWEN1IV YN LA
Lﬁmmwmgﬁmmm

606465 NANALI
SITUYIRNNNLLA
(Marine Natural
Products)

- A1TNANITUIAINY
A0AAABINUTTNING
1AB. 3 LAY UAD. 5

- ANTASIADUNTLA
AT

- MIIMUAIngUsasA
NSTUIUITN dONARDY
AUANDEUI8NTEUIUIUY
LAZATOUARUNINTFIU

AN TOF Tu wee. 3

-A1sTanazyseiiung
donnnesiuinguizeasd
warAanITuNISIseus

UL TQF 18R

19 fatd

AU 1 Ussiliuain
WORANTIUNITHVIT U
NSLUNABY LazNITds

NuUAlPSULB UMY

sufl 2 3 uag 4 19013
#9UNANNNIA @BULDY
LAz @euUalgnIn n1g
AUATITRUA WAENIT

LWEUTIBNULNEUD

a1uf 5 Ton1suszidu

AIIN1TIANITITEUNTADY
TunAn1sfinu 1/64 Tl
n133nn1siseunisasuly
suuvvesulall 100% 34
Haouladamseuanaisen
douUsEnaunNITUIIENY
wagdin1sunsnianssunis
afus1guuungulve uay
ngugesLiloaiaussennia
luni1snsgquiseusves
inAnwlviundu Usgnou
funszuAnndnuununis
Bou ievnszuanin uas
TagUsraAvaen eI
fagajdlvidindnundiFeu
urezifugisiiunisisou
ﬂszmu%ﬂﬁugm way
1Y1L8NVOINANGNTUN
WaauAITLa Usenoudu
Wudvnenideniioznuin
nauEiseuaziialuaula
uazslafiagidundnunly
dovvesnszuiuiviey
Wiy Favilvian1siSeuves
Undnweglunuaiauin fe

19




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

3
a o

Furuanmsdauely
Wodl58U Uagns
WnauearuFelugUwuy

AaUIRALe

dwanissssuLaay

86.9817.82 F391nHaNIS
Seuuanedliifiuiinig
JANISITYUNITADULU U
poulate1vviinanananis
SUUNEMINNFUVBIES U
farwaulaluidemnszuy
Fvmneguan wavusenay
AunsiaNan1sseuIing
USudsuainssuunisaeu
wuuUa (close) tTunns
dounuutn (open) n1ela
A1SANMUATTELLIAUNNT
Auainazyidedouiionay
MlAdnAnwIda 1815091
mmilé’l,ﬁmammmﬂfam
yeanszuIAvldinniy

Folauonuziiiofunanise
UnAnwife FIAN15I8UN1S
A0UUBNIINALADIANNT
AAnINuIdy walulad
wioutanssuluiqg 9
Aedpefuiioninszuu
AurlunndnsAnuiiazyin
T onvesnszurudendl
AN URTENADALIALAT
A1SIANITLIEUNITADULUY
soulaufiduuseiufiddy
Fedudaouaasiinism
WASANRIBIDNITINNITLIEU
N15aeUNYILNTTHUNIST
SeuivenAnuyilalauin
Fu 1y nsadreianssudes
nsrdulndnfinyisiy
aAUs1gluieusey wagiy
iiousantuSeusuRanssy

20




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

nguwuveaulal niedu
[ £
Wuau

A1ANTSANEIN 2 Un1SANWI 2564 37UU 4 NSTUIUIYT A9l

606341 N 15U
Wunagnisws
L8 w9
WA R 9N
NYLa

-A1SNIITUIAINY
AOAARDINUTENING
1AB. 3 WAY UAB. 5

- ANSASIVABUNT LA
AT

- M3MmuaingUszeasd
NSLUIUIYN donmaes
AUANDBUINTEUIUITY
LATATAUARUNINTFIU
A3 TOF Tu wee. 3

- n1sintazysziiiung
donnneaiuinguizeasd
WarfAanITuNIsiseus
IUUNAN TQF 5189911
1§ sail

frudt 1 Mnnsdufinnis
duEey

fudl 2 waz 3 1¥nns
@OUNANNNIA dBULBY
wag @auuanunia Lay
Uszifiuanudle$u
UOUNLNY

fufl 4 Mnnsussiiiu
NOANTIUTENINNTIN
ANTIUNIU zoom
frufl 5 M4n1sussiiiv
FuIURIUAITYEUD

N zoom

- 91AN1IANITLIEUNIS
gouluniAnisAne
2/2564 WU UnAnw dAna
azuuuads Andudeuas

84.84 * 7.14 Walwuin
v = a & =l %
TnANYILAINUNTERBDIDIUY
T3 Tadudnlaluunisey
N30 UNBUTENINEIT Y
¥ I~ I a
bazHasutlunynan
wananilgasulaiinisasy
898 SIUDINITUDUNUY
d‘ Y v = Va
NuialAdn@nulaiinig
NUNIUUNLIIUDE NS
ANANBNAUNITADUNANY
nALazlanena
- arsuSulsunseulud
AITUNUAT YNNI U
winn13adlan
- asviuAanssulureaseu
Wy AINTIUNISISEUITINAY
& & v ~ v
WUy #39n1507U el
IndAnwndlaleniien
wazdaustnlaludiuves
ANSATUIM LA NINT AT U
swduiuinwensiseus
AEAULD

606344 n15UUA
Waen1shy
Usylovuveads
1nn1Tudagy
GCEREEEERE
Nnzla

-A1SNIITUIAINY
AOAARBINUTENI
1A, 3 LAY UAD. 5

- Usziunisnsaala
AZLUULNANY

- MIimuaIngUsvesa
ASEUIUIY) dBAAABY
AUA1DTUNENTZUIUIN
LAZATOUARUNINTFIU
A3 TOF Tu wee. 3

- n1sintazysziiiung
aenpaenuingUssase

- INATIANISIILUNITADUY
Tun1AnnsAnen 2/2564
WeunsaeuluniAusIey
MIUANUAAULURRaennA
nsdnw dnAnwrdiulng
lanzuunadluinueid fe
Soway 78.5 a1AUfURsee

21




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

warianTsuNITseus
FUUNAIN TQF 57901
¢ el

frudt 1 Mnnsufinnns
duiSey

Faudi 2 way 3 1403
gaunannia @auvany
A1a wazUssifivaud
lAsuNeUnLNg

fud 4 T¥n1sussiiiv
NORANTTUUALHAIU
frufl 5 Mn1sussiiiu
Uil Suneununauay
A951897UN9 E-mail

ar 72.3 wanaldiiiuin
L% = = b2
gnAnwidairud1lalu
& a P
Wenifnasuly Azwuud
AnAnwlasuaiulugunain
ANSADU WATATLUUIIBINY
Tuusiazunuuanis
- 919159 @ulANLAYIN
AITIUNIS U geIunIy
15991UnIean 1UUsENa U
A a v Y} &
AN e8I UL BTN
dupiiudu  dAanssulu
PRUIYU YU NANTTUNIS
a vV [} I~4 a A
Seusauiuduniy viens
B15189ULAe el
UnAnwinnaudlaiiiend
UINTIVY SIUDUAUN WYY
N13S8USUAZAUAIINIY
AULDILNULFIY
- NTEUIUIBILUAISTIUUNNS
BYUNISEDUKNIUUNAIY
NuIdTelagunsnidonn
Aav A A 9 & v
NuUITeNNeITe9 NS0l
UnAnw1AuAINIulIelud
WialndnAnwdivinuwelunisg
AUAIN AL AINUNIINLN
Tullonsaanistauselou
ENEEERRRR ISR
NARNUINNIINLLANT DL5997)
WYITBINUNNSLTIUNTEDY
- dpvihdenisiseuieaulall
Wielmin@nwiSeusiiuiy
yanreuseula

606451 n13
ATIEYLAY
ATUALANAN
WM TN

- A1SNAITUIAINY
A0AAABINUTYNI
1A9. 3 LAy UAD. 5

- ANSASIVABUNT LA

- MINMUAIngUsvasn
NSLUIUITN dOAARDY
AUANDEUIENTEUIUIUT
LAEATAUARUUINTFIY

- 9INANTIASILARARIAY
Julun1anisanel 2/2564
PNUIUNANELALLUULRAY

£98ay 75.35 T 5.18 §96i

22




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

ATUUU
M52 ANITIRA
U9@aaU

A3 TOF Tu upe. 3
-nsintazysziiiung
aanpaesiuingUssase
warianTsuNITseus
FUUNAIN TQF 57901
¢ el

frudt 1 Tnnsdufinns
By

Fudi 2 way 3 Tdnns
#@9UNANINTA daUdey
Ay @aulangnia n1s
WYUTI1E9TU hay
Uszifiuanudle§u
UOUNUE

fufl 4 1n1sussiiiv
NOANTTULATNAIIUVD
nMsvinanssungy
frufl 5 M4n1sussiiiv
PNAVYUIIBIY

ATNALLUULAAYUDIY
ANSAN®N 2/2563 (AZLUY

\de Sevay 78.64 £ 4.59)
dntios Farnuuanmaves
AZLULDTUBETUIENS
Inn1sissun1saeu aaelu
A0NUNITANITTLUINVDY
1salain-19 dnns
U%UL‘U?%EJu;JULmeiL%EJu
msasutdunvvesulay
wanue ¥ialdinAnwivin
N¥EN1STEUIHIUNITAY
foURUA Bnitaniseils
UssEIERaenneTudina
NTENUADUITTIINIAVDINTT
oy Fenszuiuin iy
nsdanisaeulugunuuyn
luga Feneldszeziand
ABUYNNTAA M lANaNTIU
TuduBsudainlgliunidn
athalsfmulaiinisiiiniy
ATUDUNUNEY THAUATIN
yonduFeunazUsuasy
sywuunisasuliiiadiy
na1nmaeludg s
A0TUNNTUAINGT
_pastiuAenssuly
MOS8 LY NINTTUNIT
Seuisuduluiiy wie
navindusdisl/nga e
nszfulvtinAnwlavinaay
WhlauniSeurunsiseus
PIEAULDY
-A1IINBUTUNITNA
UFdAnsidndulify

Y

TAAANYILN U LA U

23




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

yenuileanduldouLiie
WA U NYEN19IY TN LA
Aapnandenangy
Freemilunszuiuiend
Aaud1neazkariduiun
UYJURn15 N199anIsiseu
nsasulususuulunaeia
AU NN S UTnANYI
Felumsusuusamdngns
1USvananug1douves
LﬂfamLLawﬁqLﬂfaw
vedulilunsruinised
ﬁyugw Woaanounly
Wuduveenszuiuivnias
LLazmmsﬁuéﬁaumwﬁu

606452 19
Jan1saunInlu
ANAINNTTY
HARA NIV
nela

-A1SNIITUIAINY
AOAAABINUTTNING
1AB. 3 LAY UAB. 5

- A1SNSIVFDUNITLIA
AT

nsmnuAingUsvasa
ASLUIUIYN dOAARDY
AUA1DSUNBNTZUIUITY
LAZATOUARUNINTFIU
A3 TOF Tu wee. 3

- MIaLarUsyiiiung
donnnesiuinguizeasd
warAanITuNISIseus
FuUNAIN TQF 5189911
1§ ¢ail

frudi 1 [nstufinnns
WratuiSeu noAnssu
ASTEIUTINVULITNGU
NAUKAZNITABY N1TAY
uilueunuieniely
nafifviun

Fudi 2 way 3 Tdnns
gaUNaNINIALaLED U
Uangnian1suseiiiuau
Flesuneunuiy was
nsiiduslutusou

INNITIANISITYUNITADY
lunranis@nwyn 2/2564
WUIN UnAnwiinansiuy
Wady iifu Sesas
78.39+4.23 Fau1nn3139
waa 2/2563L8n1uee (Seuay
77.49 + 5.91) vafinuin
inAnwvhazwuuaaulieg
Tutnauaa wazdiulug v
arruaulaluduiioy
(W15U1INNGANTTULAY
msldusanluduEou) ms
SauszfiunannnsvineIud
lsunpununewuunguyinly
IUAINNAINITAVD
tindAnwagnuaudlaly
UMLS8UY N1SAUATIIRARIY
foyanisivnsiiieados
AUUNMSBULAZANILATIZ]
WenouR1011 A2
SURATOU N1SMN9IUTINAY

24




S18%BNTTUIU
B!

ASn1snIudaU

NANTIINIUADU

HoRAnwiL/wuInIeUFulse

Faud aldnns
Useifiunaanuiilesu
UOUNUNY

fuft 5 1nnsusziiu
FUIIUINAI5YNEAUD
HIUAoLaTIaUTI89Y
waznisitdruginludy
\SouY

YRIUNANYY AADAIU AT
Aoansegeduseansamd
ﬁaaaﬂmﬁgﬂugﬂuwﬂﬁﬁﬁ
FIUULAENITUNAUDHIU
do

o a o o o o v ¢ = PT=1 '
3. ‘wanqm&l LUINIIISN Wuqﬂiaﬂﬁilﬂ?\‘iLWE]ﬂ’ﬁ”UiiqNﬁaWﬁﬂqiLiﬁlu%ﬂﬂﬂ‘UNaEJ'NI?

- USudsmdngmsliiianuiuady whinisSeusiunisinujiinnsnuanuaulaves

v v =
MIUNFANT

%

- YSudpnssuiunsiseunsaeuveanasdimngiunqussuludaautagiu wi

9 Y

N5SEUFHIUAINTIN NIAANY NsRTInYen s Eus luAmsIYn 21

- dnassAsaivayunisiseusidluasriuadeliiisme

- aneaIeieusznounsiandueienvisveia Wesessuaniafinm

25




o 1

AAUTN 9 A mUifinduAMsIsu AN waziineznsilunwailiaslan

NANISANTUIY
1. wan1susziududinainuiedne gusenauns uasdlddnudgin aunsausnnsguanial (TQF)
Nan1sALueU Un1sdnun | UnasAnen | UnsAnen | UnasAnwn | YnasAnen

2560 2561 2562 2563 2564

Srunudadaiildsunsusadiu 6 5 10 3 1

Srunududaiidnsanisdne 30 32 34 27 19

SYovaztudinfildSunisusudiu 20.00 15.63 29.41 11.11 5.26

ﬂ'méawamﬁﬂimﬁuﬁm@mﬁﬁm 4.17 4.25 4.53 4.33 4.80

385551

AedsnansUsiliusnunug 4.11 4.07 4.23 4.33 3.75

Aedoranisusziiuguinue 4.17 3.68 4.12 4.00 4.00

gy

Aedoran1sUszduiuine 4.38 4.2 4.43 4.50 4.50

ANUANTUSTENINIUARALAE

ANNTUNAYDY

AedoranisUszdusuinue 4.00 3.96 4.26 4.07 3.50

MPzAdadey nsdeans

wagnsltwaluladansauna

Aedoran1sUsziusuivdn 4.25 4.1 4.25 4.50 -

Anadenan1sUsadiusau 4.17 4.02 4.30 4.25 4.14

AMENEAL 6 AU

ﬂlﬂLagEJNaﬂ’ﬁ‘Ui%Lﬁiﬂ‘Lm’]Wi’Jll 4.25 4.29 4.42 4.36 4.42

YDIUININYIAY

%

2. wansUssiiududinainuiedne fusznaunis wazglddudin anunadnsnisteuin
wangnIAvum (PLOs) (613)

[EtY

3. msessiaeisnanisussiutudfinainuiedig FusEnaums wazgldindin
3.1 psalfuudlduanawialined : Yade/anvgidenalidadonanisusaidull
wualtuanawSelinsdineazls
nuan1sUszlluglddadn wudnlulnisfinyy 2564 dn1sUseilugi

Adnualy 5 fu agluszaufunn Wnndi 4.00) swdunauiainnisinnanssunigld

TassnsUmdiniugivigs Agaiuimuvineeluduigndn drunisvinuluiy inus

N1IPUDIsUAIAsEIAL (soft skills) Ineanzag1edainuensnduluanissei 21 Tdy

26




| o

ee Ce

=2

udnnoudIsaIN1TAnY ag1elsAnnuazwuunlasuiinunltuanasanUnuwaldntes
MalldunaaInanI1un1sailain-19 Nansatuduszezinaiuiu vinlndusadslanialuy

nsHnUfuRlutussw/JGURanAaANw 4 @anulsenaunis sINAINISInRaNTIULETY

VinweNsndusonisvinaudiivesnn

3.2 fszuulunisiinanisusaiiududinainuiedns §usenaunis wazdlddudaly
UiuusaSeranamnwsndinliituagnals
- Aszuun1snsasua N leianlagnseannsE NN 1Yl warIINLUUARBUANY

Uszdd Feirlvmdngnsiideyaniudosnisveslitusiniidutagiunassiu

a01UN150]

- dananssuwIsuanunseulvivindnenluinwefsndunonisvineunsudiisa

=
ANIFANE

- USulsmdnamsliiianuvivady wasmsngivaatunisaltagduy

- duasuiinyen1sUUR (work shop) Wiaenmdasiuniangu

4. wan1swauInIudaRafiusazdatauaLuzvasiedne gusenaunis dlddudn (4
dofnLiu TaLEuanNLEAINNITIBNUNTINY Fa9 Anuawelautede fusznaunis
UsdudsyuUnudin UszanUnishnen 2564)

Y a < v
UVDAALAU/UDLEUBDLLUS

LUINIGNTITWRIUIN
Y Aa <3 Y
YOAALAL/VDLEUB MU

NaN1SALUIY

1. Wawyaansudiusgansam
lunnaauseluises 9

- IPAANTTNLATUTINYE ATUAINE
melalasansUadiniuglue
flueninieninnisdeunisaeu
TuduiSeu

- NIIANITLIVUNTADUNIUNIS
UftRRemuinue s duln
Lﬁmmmvﬁ'mmm

AMAUNITHAR

2. nMsfldusulunisdn sz
TuaunsuRnvau

- M3IANSTIUNTADURIUNT
UAUR Andinwenisvirauduiiy
wazn sty nianizntn

- AUUARUMSYAINIIUNGAY

- anfiafny) Muvinveuas
ANUTURAYBURBNTUNURIU
93¢

AMTUNITHA?

27




o/ [

AUsTN 10 (U3yey1ns) Sesazvastudiausyainlinuiviausznauaitndase

NANTSANEUITY
1. mMslauivsausznauenTIndass
.. Unsfnwr | YnasAnen | UnsAnwn | UnasAnen | Unashnen

ranTImuIY 2560 2561 2562 2563 2564
Snnudaudfinfineuwuudsng 29 30 33 18 14
Snududinfidnsanisinm 30 32 34 27 19
YovarUndinfinounuud1a 96.67 93.75 97.06 66.67 73.68
Srunutadfinfivihauuds 16 17 17 9 7
Srunutaudfinfivineundinazsids 1 0 0 0 0
Anwsie
Srunududaisdlllevinanualaled 12 10 13 5 q
Anwsie
Srnudadiaiitdsdnese 0 3 4 3
Srunutadfiefidlivszasirtiay 2 q 5 2
SorarnsenunusoUsENOUBITIN 58.62 62.96 56.67 64.29 63.64
dase
ArAzUULTLE (AzuuFa 5) 2.93 3.15 2.83 3.21 3.18

2. MIAATZHERgaznsiRUTNsaUsEnaUNTINDase

2.1 p3afivuilduanawialiagd : Jade/anuandawalidaafsnanisusssiug

wullduanasisahinainaayls

1AM sRasannsldausin/ansseneveindaszludie 5 Yikuunves
tudinlundngns nuirduuilifuliad Fsludnisine 2564 farlndiAssiud
nsfinw 2563 TaRoradumsennemssgiludaniunisallain-19 amznising
aufiwnliuanas Wesanaegsiaianisvzasia Sniaimsudediluraansenugs

agslsAnmumziuunlesudunianela

SNad [ o/ L4 1 v a - Y o ! = 4 1
2.2 135n15Tun1sw W‘IJ"IﬂﬂEJﬂ']WSLﬂLLﬂUm‘VIGI L‘WEﬂ‘ﬂ&l\‘1'11!‘1/]']1/]58‘1]ﬁ;‘ﬂaUEJ']‘UWTUﬁﬂﬁ’Ju

4

4 = .
ngevuagials

- dneusuiinueddusen sUURULAZAAIARIINY LU TInBENIITTN Fine

Turnssui 21 Yinvzneensuainazdany [udy

- YSudsansruiunisiseunisaeulagiumsuus/msiseuskiufangsy

- USuunquninnisfinwivadiedianudundansmannisuasvinue iy

Uselewinani1svinau

28




3. NANISHAILIANYAMIULATaLEUaRUzYasUMdn (IdTaRniu Tatauanuzain
a o = o L% a o =
$189IUN15IVNYNIILANTAUNNVBIU TR UseanU 2564)
3.1 AIUNAINTTUNRAUIINANEI

Y a (=3 v
YOANLAU/VDLEUDLUL
AIUNINTTUNRAIUIUNANW

LUINIINTITHRIUIAY
Y a @ v
VDAALAL/VDLEUD UL

NANISANLHUIIY

1. lufideRniiu anTudin

AN971739719 §9A9ANLTUNIS
IANANTTULNOWRIUN
NNWEAIUAI99) Al

Aanssul Jaduiwme
UnAnN®T Useant
ANSANY 2564

a a v v
AANTTUN 2 BUSUKITD
NANgAsIiUAnNENINAeY
Design Thinking

AANTIUN 3 BUSUINIVD
ANES19ETIALNDES 1AL
JULARDUUIANT T

29

Wite “wysuszaunisal asrausatunnalaluy
N15M191 wazeSuleatseulugnaivingsy
9191157 1ng AuAal 1@AaIsTal Aunia
QC supervisor USEN @g1uuinlas 3110
wwy luTudinsi 1 futay 2565 1an
08.30 - 16.30 u. Inoiinguszasniilols
PnAnedudit 4 tewIouaundenlunis
atAsu wazkuzwuInislun1suseney
91N TIWAETNANUENTUTENINTNAN Y
LAZAMERNAIVNTIUNYAS
UIUTNANYIINTIN 8 AU

ANuanela Sevaz 92

AanssueusuauIinus ndngn sy
Anenaweaey Design Thinking 1% 5u
dnAnwanvIrnaluladndnduymimeta
Fudf 4 s%a 61 sUWUY Virtual Training
felusunsy Zoom Tuiuansdi 21 Femay
25641381 09.00-16.00 . Ingilinguszasd
wielviinAnuniannuiazanuanunsn i
vinwelviiaunsaudngssuunisinauly
AnI33EA 21 maulandAudeansvenie
AINER

Frunuiidngin 12 au

SpgarAUNINela 81.14

AINTTUBUTUNAWTINYENANENT AnaTeassA
Woas1aasdumaouuinnssy (Creative
Thinking & Driving Innovation) @usutindne




Y a (=3 v
YOANLAU/VDLAUDLUY
AIUNINTTUNRAIUIINANYN

LUINIINTITHRIUINY
Y a @ v
VDAALAL/VDLEUD UL

NANISANLHUIIY

(Creative Thinking &

Driving Innovation)

Aanssuii 4 eusuiite
Business Model Canvas
(BMC) & Digital Marketing:
Facebook

Aanssudl 5 ausuiite
wanAnienisdoansuay
Useauanu
(Collaborative Mindset

& Communication)

a a
Aanssuf 6 auUsyY
“LASHUAIIUNSDUNIIAY

anvnivunaluladudnfusimimea Sudd 4

59a 61 YWY Virtual Training A3elUsunss

ZoomluseningTudl 14-15 fugneu 2564 1387

09.00 - 16.30 w. laeilinguszasa

1. fanudilanuanudafeatuuinnssuwas
AITMUNDIAINAIAYVDIUTANTTU

2. flarudlanisadrautanssulfiinduly
p9ANsharUadeurenuansa

3. lg3un1siinnisAnlunisadisuasduindou
uinnssuluesAns

ST 11 Ay

SowazAnuianala 76.25

Aanssundngnsifiu@nenineie Business
Model Canvas (BMC) & Digital Marketing:
Facebook d1u5uiinAnwianviignnalulad
WAnSusnmeia JuT7 4 9a 61 sUuLY
Virtual Training #28lUsunsy Zoom Tudu
S3a1571 28 fueneu 2564 1an 09.00-16.00 .
Tnefiinguszasdiioliindnuifiaauiuay
AwanInsa Wavinueldaundoudgseuy
n1sviauluanissed 21 neulandaiiy
ABINISVBINIANISNAR

i 8 Ay

Sovavauianela 78.66

DUTUNWM U N ué’ﬂqmmé’ﬂﬁmﬁami
dodrsuazUszanuenu (Collaborative
Mindset & Communication) & 1 % § U
UnAneanv i naluladndaiugmiameia
VT 4 5v7a 61 TuSuil 27 Fusneu 2564
1981 09.00-16.30 u. UKV Virtual
Training MelUsNIN Zoom
i 9 Ay

Sevavauianela 75.83

AINTTUDUSUNMUININYE “LHTUUAIUNT DU
NP TUYATNAIN WATNITLTEU Resume

30




Y a (=3 v
YOANLAU/VDLAUDLUY
AIUNINTTUNRAIUIINANYN

LUINIINTITHRIUINY
Y a @ v
VDAALAL/VDLEUD UL

NANISANLHUIIY

yadnn M mIuNsaLAs
N7 sEAuUSYRT Tul
gaving

dunwaluniwdingy d1msunisadag
N7 szaulSyyng %’uﬂqmﬁwa (3%a 61)
198398IN5 819158 AT.9YUNT §I8A
919159U3897 IMY1aUNISANYILAZNIT
N3N wrInedeedn ania
aynsanns dmuanislusznineduil 7 - 8
fu1AN 2565 1181 08.30-16.30 U. JUKUY
poulad ar8lUsunsu Zoom lae il
faguszasdiieliinAnuiiianiuiuas
Awasn Winsinweliiinnunsoudng
sguumsinuluanissud 21 aeulangd
AINUABINTITVDINIANITHAN NITNEARNIY
wlguien1suslanudnulne
JnulnANwITIN 7 AU

ANuianela Sovay 79.86

3.2 AIUNISIANISETBUNITEBUY

Y a

< v
UVDAALAU/UBLEUBDLLUS

©

o/ =

ATUNIFTINNIILIYUNIT

BUINIINTITWRIUINIY
Y a (=3 v
VDAALNRU/UBLEAUDLLUY

sau

NAN1SALUIY

1. lufivefnLiiu 210

NI

d19173%719 §9A9A1LHUNITIN
Aanssulfiununiiud/
AuaNsalinudnAnw A
MIINUAIINABINITVUD S
AANALIIU LAl

Aanssufi 1 NANTIUNANGAS
Good  Hygienic
(GHPs) wa g Hazard Analysis

Practices

and Critical Control Point
(HACCP) rev.5

31

nanssuaUTURIUITNYENANg NS Good
Hysgienic Practices (GHPs) I @ ¢ Hazard
and Critical Point
(HACCP) rev.5 mnmmwuqmmwﬁ

Analysis Control
dnlugnanmnssununsiite fiunuines
Aulufion dnlunisvinau Tiun
UnfAnwratvIvunaluladndn A9
nzia FuTT 3 3%a 61 lusewineTuil 27 -
28 QUANWUS 2564 1181 08.30-16.30 u.
susuveaulal aelusunsy Zoom lnedl




Y a

< v
UVDAALNU/VBLAUDLLUY

(% =1

ATUNTIIINNTILIYUNIT
dau

e

LUINIINTITHRIUIN
Y a < v
VDAALAL/VDLAUDUL

NAN1SALLUIY

Aanssudi 2 susuiate nsld
wruniiauAnlunsauay
ANAINNITIATIEINAFDU
lngan1duemns (nfi) suuuu
poulall Amelusunsy Zoom
730 Beuaaulalku

Facebook Group

Ranssudl 3 susuide
W3 INIFEAINY
Soulunrusfideain 1oy
a010ue1ms (nfi)

faquszasdiioliin@nwidiaunion
Auskarauila aunsainluldlung
Javirszuuamn1nlaegiignaes \in
UszAniamgean anunsatrluldlunis
UfiRnulunimenavnssuomisiusuiag
Hutselemiaedsznaunisfueamis
iWodminenelulseinaviodeonn uay
Fuslaniidesmsnandnsinuasade
TuuinAnw i 13 au
Iosuluusenmatednsasunin 13 Ay

Aenssuimuinuzndngasiindneninly
Wade nsldunugiinrvaulunisaivgy
ANAINNITIATIEINAFRU tnsan1iuems
(nfi) sUwuueaulal Mmelusunsu Zoom 1o
WWeuooulatu1u Facebook Group Tuidu
§ams?l 14 Sunay 2564 1an 09.00-16.00 v,
dnsutnAnwaivinmaluladudniuginig
neia SuDT 4 3 61 TneiTagUszasdiitel
tnAnwiimnuduageuanusa foil

1. iloasrsanudilaluitugrunisldunmugd
AuAL (Control Chart)

2. vileligu joAsuaunsatiniuiaay
dlafeafuunugiiauanluujoaldede
AL LNLREGH]

3 iemuidnen oo jUans
Beszimegeulndulumuninsgiuana
Srunuiithsam 9 au
SewazAuNanaly 74.40

nanssuiRuinwenangasiiudneninly
99 NanN1sANTee1MISAIeANUSaUTY

dIQ a 2 .
AYuUzNUnaln tneda1vus1nis (nfi)
sUsuveaulal aelusunsy Zoom Tudu
JUNIN 28 NUAINUS 2565 1381 09.00-
16.00u. @ wsudndnwiaivivmalulad

32




Y a

< v
UVDAALNU/VBLAUDLLUY

(% =1

ATUNTIIINNTILIYUNIT
dau

e

LUINIINTITHRIUIN
Y a < v
VDAALAL/VDLAUDUL

NAN1SALLUIY

wanSmsinimeia Sul 4 9% 61 Taed
faquszasdifielidnAnuidaiiuiuas
AMLEAINNTD waglriinnunseutngsyuy
nsvhaulusnassed 21

Fmuiiign 9 au

SovazANinely 86.28

3.3 AUnangns

Y a < v
Uafnauiu/daiauauus
ANUNANENT

LUINIINTITHRIUINY
Y a < v
VDAALAL/VDLAUDUY

NANISALIUGIY

aY a =]
1. laifdaAniu 910
VIR

41977914 F9A9a I UNTT
IANINTIUAIUNGNG AT
Tonuidndnwn eadl

1. Wy e13159AtAawula
AUANluT N
WYIVDIADAITNNIIUIS

2. IAN1SH38UNNSARULAY
aoaunInnw8anguliluus
ATNITUIUIN

3. IANINTTURNBUTNYTIN WY
Ae189ngY Lo

33

andiunislunssuIuien 606480 lng A
fsed Asimuing d1unis g9re53nns
Argifiunandn u3em Inesinduiau
gnamnssy 91a ussereluiuil 25 28
NUAINUS 2565 wag 5 JurAN 2565 13
10.00-17.00 u. Ingn1saeusaulall sULuY
Microsoft teams Tnef %14 e sl n15ld
TUsunsudisagy lemsiisesinaneadi
waznsllusunsuugulunsviey

drulngvnnszuiivlatinisaenunsnnis
T 19189nay aruuleuIsunIINeIay N1y
winadlon1a 9 wu Fe3Rved unenunig
391N15 NMFUVAUBNAIUNILIBING Y NN
sudimsldnwdaingulunisesndedeu 3
dndAnwidiulvg 3udududunisld
nw18enguanty egrelsinudafedld
AMWIMeAIUARIY




Y a (4 v
Uafnliu/Taldusuus
ANUNANENT

LUINIINITNRIUINY
Y a < v
VDAALAL/VDLAUDUL

NAN1SALLUIY

Aanssai 1
nsinausulundnans “Job
Application and
Communicative English at
Work”
lasansatiuayun1siau
NINYLAIYIDING BV
UnAnwINIuAaNTINNIg
SeuskarlAsanig Boost up
English skill for Agro-
industry year 3

AANTTUN 2 DUTUNAIUN
Yinwe W99 “Intensive

Gramma 4 hrs”

Jafanssuevusulundnans “Job
Application and Communicative English
at Work” 1as@aa 1y uaniw
unIngdeifedlug dusudnfnuiseiu
U3 arvniginaluladndndaginis
ngia lnodlingUszasdifiowmurinueni
AwrganguunidnAne lidaiiuiaiiy
FeaauarldniudangulriAauseleviun
fi3ou Fudusinueiddyedrmilevog
Fdn uaziewIouaunTeudmung
affrsau lnefuuadnianssuluiueringd
30 uns1AU 2565 1181 09.00 - 16.00 u.
sunuueaulal saglusunsy Zoom

fanssueusulundnans “Intensive
Gramma 4 hrs” lasan1dun1y
W Ineaeedng dmsuinAnwiseeu
Usuay1es annisnaluladudndaanig
nzia Tnefiinguszasdifloimuninyenig
AwdanquuitnAnyl Tilauiaiiy
Ferauarldniundanguliifaussloviun
f3ou Faduinweididgyesrmidanns

Y] o
a IS

JuRw Wnenmuaasnianssuluiuansi 19
AUAINUS 2565 1381 10.00 - 15.00 u.

9

sUkuuaaulal meluswnsy Zoom

Y

34




ATANUIN

NANTIANTUIIUNENGAIAUNTOUNIATTIUAMAITEAUANRNWILNIYIA

(AU 5.4 dna.)

Nan15ANHNY : AAUITNaN15ALERIIY (Key Performance Indicators) answngsi

WINTFIUNENGAT T8AUUIYIAT LasUndinfnen w.e. 2558
f79819 AAUTNANITANTUY

NANISALEUGIY

fnsUszymangmaLitennaunu fnnu uasyumuns
Fuiunundnges egstiosTnmsfinwazasiada lneflananse
Uszdmangasidnsinuseu sgtiessosar 80 uaziinis
SuinmsUszgumnads

In1susvyunanans SIERGRITE
AAMNIN LAZNUNIUNITALTUIU
ndngns S1uan 6 A

(LONATHUU NIANUIN N.)

. 1T8aulBUnURIENENT MUY 1AB.2 TidenAnediunsay
UINTFIUADIRUINYIA TBUINTFIUALAEAIVY/ENUTIN

151902188AY0INANENT ANULUY
1Ae.2 fiaenndosiunsausnggu
ALY IANTBUINTFIUAN A
#197/61U13%1

. 197988 390U09N5E VNI wazIIEasdunveIUsTAUNISal
AMAEUY (B15) ANULUU UAB.3 LAY UAB.4 BE1NNBYNBUNIS

a, = J = 4 a
U ﬂﬂ']ﬂﬂ’]’iﬂﬂﬂ'ﬂuuﬁaZﬂ’]ﬂﬂ’]iﬂﬂﬂ'ﬂﬂﬂ’iU‘ﬂﬂﬂi%‘U’J‘L!'J‘U”I

191988189 BINTLUIUIYY AL

LUV UAD.3 Wae UAB.4 ASUNN

NSEUIUIYT NeWUANIANISANEN
(1LONATUUU AIAKNUIN U.)

- FaenuEansAduNTUINTEUNAN WaYTIBNUNANTT
ANTIUN1TYBIUTLAUNTANIAAUIN ALLUU 1AD.5 LA UAB.6
Wasuynnszudnii@egevlundngas nely 30 Yu i
Tlamamsinm

UN159NIHANITALUNITVD
NANGATAIUUUY UAB.7 aelu 60
Tu viasduanUnsAn

. MNP NUNANTANTUNSVRMNGATANLLUU 1AD.7
Mely 60 U nasiugatn1sAnmn

AN159ANIS189IUKNANITAIUNT
VRINANGATAUUUY 1AB.7 n1gly
60 T adugaUnsAnm

. imIsmuaeuNadugvsvesinAnyIAULNATTIUNANSISEUS 7
Amualy UAe.3 uag ume.4 (A13) agnstisssaeaz 25 Y89

a d' a 1 = =
nszulauImniagaulunsaziinnsAnyn

finsniudeunadugnivesindnu
MaNATFIUNANISEous fifmunly
1AD.3 5988 25 910 23 NITUIU
Apiilaaeuludnisfine 2564

a v U v a s A
- Aimsann/JSuliansdnnisiseunsaeu nagnsnsasu vise
mM3Usziiunan1sFeus nnnansUszilunsaiunui
T1891lY 1AR.7 Y

fnsWau/dsuusanisianisiseu
N15d9U NAYNSNITADU Y30 N13
Uszilunan1siseus 31nNanis
Uszifiunisandusuiisioeuly
uAe.7 Vfiuan

- ennsdussTmanansulasunisusiaidlvgl asuuuednnm
MUIMNTIANTUANERT

Linsusisnsenasdysuiinveuln

35




A29819 AUITNANITATUIY

NANISANLEUIIY

9. 919158 UsEIMENaNTYNAUTUNSTRLINAININST wag/
303U egutieslay 1 A

919138XSURAYOUMENGNTNNAY
lpSumsiaumIaIvINg v3e
AN

(loNATHUY NIAKUIN A.)

10.5¥suruienalavesindnyUgaving/Jaudialvainisennnin
[y a 1Y 1 [
wanans waglidesndi 3.51 MNAzWLLLAY 5.00

% = V= |
seauANURanelavasin@nwid
gnvneg/Uaudinlnininannnin

% d‘ 1 %

VANgns Wdelwiiu 3.93

a v oAa

11.5zAuanuiianalaveslidadinnilsnetndnlvl waelides
31 3.51 MINAZLULAY 5.00

(% =

seAuANUitnelaveliiaudinndl

o a

favnAnlil WaswnAu 4.14
(tenansusenau 1.3)

36




LPNA1SUIZNBUNTIANUIN

swmuwamiﬁqLﬁm'lwuawé’ngmawmmamumﬁmﬂm

819199 nALULAERENTUIINIMEL AMLIAFINNTINNEAT

UINe[ETe9InU Useandnisanen 2564

enasUsENaY e v
- P13737 1 uansedeenansiuszimdngns Aand W3 SAR
wnasUsEney 1.1 | - Naeuvnadnniskazianuifegeunds 5 U ve1e13nse 2-33
ASulnveunangns
- KANUNIIPINTLaENALILEoundas 5 U 1899131358
Useiuangns
- HANUNIANINTLaENaNUIESouUnas 5 U vot019138Kd0u
N3te158UsEAN
lnansUsznou 1.2 | Ussaumsalmsvhauiitisddesiuiviiaou uazsasuma 34-38
M3 dounaa 5 U v0901938EaeU NIiiannTdiiaY
lnasUsneu 13 | enunansite Bosmnudianelveansdns fuszneuns 39-43
usRudyndngin uninerdudeslv
lonansUszney 1.4 | mnufiansla Aedsatiuayumsnieainuasmine1nsmsizous 44-52
nangns .U (waluladudnsduninimeia)
UsedUn15finyn 2564 AEENAIMNTTUNYAT
wInedeLdesin
WAFILUY 5’1EJ\‘]’]L!ﬂ’]i‘LJizﬁﬂmm%ﬂiiﬂﬂ’]iU%Wﬁ‘lﬁﬁﬂ@jmiLLazEJ’WR]’]iEjUiBT\T’I 53-82
AIANUIN N. MaNgRsaNUIvINALULAEHEN TN amELa
RIGRENY NIPUANINULUY 1Ae.3 Tiimstududeyaiaiadu 83-89
AIANUIN 7. NIPUAATINULU 1Ae.5 Aiimstududeyaiaiadiu
LNATLUY NINRILINIIVING Y38 ANV UTEAMENENS 90-93
AIANUIN A, Un1sfnw 2564
LONAITWUY a3y wudssiilasainsaistadieiusliiearafidsauid 94-97
AIAKUIN 4. ausTUzgadmTugnamnTId New Growth Engine Al

wleune Thailand 4.0 uagn1sujsvanudnuilng




Na1sUIENaU 1.1

ALY INISUAZNAIN UL TDUNES 5 U

€ Y A [y}

VDNBIIYHIUNATBUNANEAT

Y

NAITUNIIVINSUAZNAINUIVLIDUNRY 5 U

Y89813158U5EIMENGAT

NAITUNIIVINSUAZNAINUIVLIDUNRY 5 U

U8813150EADUN T3 U5



NAIIUNINIVINITVRID115E
HBIIUNIIVINTVRI13158U2AMENEN/019150K SURAYaUNANENT/211 586 dou

Us¢ad 2560-2564

FYI8AEAT19138 AT.5ITUN WEINaAan
U3y

ANUNIUITEISNI9IVING

STAUUIUIYIA

Kanha, N., Regenstein, J. M., Surawang, S., Pornsiri, P., and Laokuldilok, T. 2021.
Properties and kinetics of the in vitro release of anthocyanin-rich microcapsules
produced through spray and freeze-drying complex coacervated double emulsions. Food
Chemistry. 340: 127950.

Kanha, N., Surawang, S., Pornsiri, P., and Laokuldilok, T. 2020. Microencapsulation of
copigmented anthocyanins using double emulsion followed by complex coacervation:
Preparation, characterization and stability. LWT - Food Science and Technology. 133:
110154.

Kanha, N., Regenstein, J. M., and Laokuldilok, T. 2020. Optimization of process
parameters for foam mat drying of black rice bran anthocyanin and comparison with
spray-, and freeze-dried powders. Drying Technology. DOI:
10.1080/07373937.2020.1819824.

Manowattana, A., Techapun, C., Laokuldilok, T., Phimolsiripol, Y., and Chaiyaso, T. 2020.
Enhancement of B-carotene-rich carotenoid production by a mutant Sporidiobolus
pararoseus and stabilization of its antioxidant activity by microencapsulation. Journal of
Food Processing and Preservation. 44:e14596.

Phongthai, S., Singsaeng, N., Nhoo-ied, R., Suwannatrai, T., Schénlechner, R, Unban, K,
Klunklin, W., Laokuldilok, T., Phimolsiripol, Y., and Rawdkuen, S. 2020. Properties of
peanut (KAC431) protein hydrolysates and their impact on the quality of gluten-free rice
bread. Foods. 9: 942.

Wangtueai, S., Maneerote, J., Aneerote, Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok,
T., Surawang, S., and Regenstein, J. M. 2020. Combination Effects of Phosphate and NaCl
on Physiochemical, Microbiological, and Sensory Properties of Frozen Nile Tilapia
(Oreochromis niloticus) Fillets during Frozen Storage. Walailak Journal Science and

Technology. 17: 313-323.



10.

11.

12.

13.

Suebsaen, K., Suksatit, B, Kanha, N., and Laokuldilok, T. 2019. Instrumental
characterization of banana dessert gels for the elderly with dysphagia. Food Bioscience.
32:100477.

Kanha, N., Surawang, S., Pitchakarn, P., Regenstein, J. M., and Laokuldilok, T. 2019.
Copigmentation of cyanidin 3-O-glucoside with phenolics: Thermodynamic data and
thermal stability. Food Bioscience. 30: 100419.

Kawee-ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T., Surawang, S.,
Wangtueai, S., Phimolsiripol, Y, Regenstein, J.M., and Seesuriyachan, P. 2018. Optimization
of simultaneously enzymatic fructo- and inulo-oligosaccharide production using co-
substrates of sucrose and inulin from Jerusalem artichoke. Preparative Biochemistry and
Biotechnology. 48: 194-201.

Pasakawee, K., Srichairatanakool, S., Laokuldilok, T., and Utama-ang, N. 2018.
Antioxidant activity and starch-digesting enzyme inhibition of selected Thai herb extracts.
Chiang Mai Journal of Science. 45: 263-276.

Laokuldilok, T., Potivas, T., Kanha, N., Surawang, S., Seesuriychan, P., Wangtueai, S.,
Phimolsiripol, Y., and Regenstein, JM. 2017. Physicochemical, antioxidant, and
antimicrobial properties of chitooligosaccharides produced using three different enzyme
treatments. Food Bioscience. 18: 28-33.

Sarringkarin, W., and Laokuldilok, T. 2017. Optimization of the Production conditions of
glutinous rice bran protein hydrolysate with antioxidative properties. CMU Journal of
Natural Sciences. 16: 1-18.

S2AUVIR

Tatongjai, K., and Laokuldilok, T. 2018. Effects of Purple Rice Bran Addition on the
Physicochemical-Sensorial Properties and Storage Stability of Chinese Sausage. Journal of

Food Technology, Siam University. 1: 44-57. (in Thai)

4

K 8A1ans19158 A5, gAusn TeAswug

ol

U3

ANUNIU158151M1939N5

STAUUIUIUIA



10.

Braspaiboon, S. Osiriphun, S., Peepathum, P. Jirarattanarangsri, W., 2020. Comparison of
the effectiveness of alkaline and enzymatic extraction and the solubility of proteins
extracted from carbohydrate-digested rice. Heliyon. 6: e05403.

Muangrat, R., Chalermchart, Y., Pannasai, S., Osiriphun S. Effect of Roasting and Vacuum
Microwave Treatments on Physicochemical and Antioxidant Properties of Oil Extracted
from Black Sesame Seeds. Curr. Res. Nutr Food Sci. 8. 798-814.

Tharnpichet, N., Jirarattanarangsri, W. Osiriphun, S., Peepathum, P. and Mitranun, W.
2019. Product Development of Rice Energy Gel and Effect on Blood Glucose and Lactate
Concentration in General Sport Subject, International Journal of Food Engineering. 5: 234-
241.

Osiriphun, S., Raviyan, P., Poonlarp, P. and Boonyakiat, D. 2019. Sensitivity analysis of E.
coli and S. aureus of mixed salad vegetables during washing step at packing house.
Journal of Food Safety and Hygiene. 5: 43-49.

STAUYIR

Chakrabandhu, Y., Osiriphun, S., Jinsiriwanit, S., Leksawasdi, N., Intipunya, P,
Ratchtanapan, P., Ngeunkaew, K. and Tananchai. K. 2019, "Influences of Ultrasonic
Assisted Pectin Extraction with Hydrochloric and Citric Acid from Kluai Namwa (Musa ABB
cv.) on Yields Analyzed by Taguchi Method." Naresuan University Journal: Science and
Technology (NUJST) [Online]. 27: 44-54.

Osiriphun, S., Langmung, M., Baipong. S. 2019. Efficacy of ozone application and
disinfection treatments on pathogens in fresh-cut vegetables. Food and Applied
Bioscience Journal. 7: 1 -9.

Osiriphun, S. 2018. Physical Hazard in Food, Burapha Science Journal. 23(1): 237 -246.
Osiriphun, S., Wongsuriyasak, S. and Chakrabandhu, Y. 2018.Product Development and
Packaging Design for Green Chili Paste Flavored Potato Chips. Food and Appplied
Bioscience Journal. 6: 76 — 84.

Chompoo, M. and Osiriphun, S. 2018 The production of Longan Powder by using Hot Air
Drying for Sprinkling on Nama chocolate. Food and Appplied Bioscience Journal. 6: 144-
152.

Uauanaulunuszyuivinig

STAUUIUIYA

Tharnpichet, N., Jirarattanarangsri, W. Osiriphun, S., Peepathum, P. and Mitranun, W.
2019. Product Development of Rice Energy Gel and Effect on Blood Glucose and Lactate



11.

12.

Concentration in General Sport Subject, 5" International Conference on Food and
Agricultural  Engineering (ICFAE 2019), May 27-29, 2019, Bali, Indonesia. (Poster
presentation).

Chompoo, M. and Osiriphun, S. 2018, The production of Longan Powder by using Hot Air
Drying for Sprinkling on Nama chocolate, 1-2 February 2018, International Conference on
Food and Applied Bioscience, The Empress Hotel, Chiang Mai, Thailand. (Poster
presentation).

FLAUBIA

Ratasrisomboon, T., Osiriphun, S.Peepathum, P., Mitranun, W. 2019. Effect of electrolyte
drinks containing rice carbohydrate on blood glucose and blood lactate, 13 - 14 June
2019, The 9™ National and International Graduate Study Conference 2019, Silapakorn

University, sanamchan campus, Nakhon pathom, pp. S180 - S187. (Poster presentation).

Y 1

HUaeA1ans19138 a3, 45181 yrauing

[

MUY

ANUNTIUI5E15N9IVINS

STAUUIUIYA

Mongkonkamthorn, N., Malila, Y., Yarnpakdee, S., Makkhun, S., Regenstein, J. M., and
Wangtueai, S., 2020. Production of protein hydrolysate containing antioxidant and
angiotensin-i-converting enzyme (ACE) inhibitory activities from tuna (Katsuwonus
pelamis) blood. Processes. 8: 1-22.

Yarnpakdee, S., Benjakul, S. and Senphan, T. 2019. Antioxidant activity of the extracts
from freshwater macroalgae (Cladophora glomerata) grown in Northern Thailand and its
preventive effect against lipid oxidation of refrigerated eastern little tuna slice. Turkish
Journal of Fisheries and Aquatic Sciences. 19: 209-219.

Thiabmak, C., Sriket, C., Yarnpakdee, S., Kim, S. R., and Nalinanon, S. 2019. Autolysis of
clown featherback (Chitala ornata) muscle. Chiang Mai University Journal of Natural
Sciences. 18: 80-93.

Kraisangsri, J., Nalinanon, S., Riebroy, S., Yarnpakdee, S. and Ganesan, P. 2018.
Physicochemical characteristics of glucosamine from blue swimming crab (Portunus
pelagicus) shell prepared by acid hydrolysis. Walailak Journal of Science and Technology.
15: 869-877.



10.

3$AUYIN

Senphan, T., Yakong, N., Aurtae, K., Songchanthuek, S., Choommongkol, V., Fuangpaiboon,
N., Phing, P. L. and Yarnpakdee, S. 2019. Comparative studies on chemical composition
and antioxidant activity of corn silk from two varieties of sweet corn and purple waxy
corn as influenced by drying methods. Food and Applied Bioscience Journal. 7. 64-68.
Wongtarue, K., Rongrat C., Senphan, T., Khiewnavawongsa, S. and Yarnpakdee, S. 2020.
Dietary calcium from pearl oyster shell powder (Pinctada maxima) as affected by
thermal treatment: Characterization and its application in surimi gel. Burapha Science
Journal. 25: 1262-1277.

dnauananuluiuszyuivinis

STAUUIUIYA

Yarnpakdee, S., Nalinanon, S., and Benjakul, S. 2020. Characteristic and antioxidant
activity of Northern freshwater macroalgae (Cladophora glomerata) extract as affected
by prior chlorophyll removal and drying methods. The International Conference on
Maritime Studies and Marine Innovation (MSMI 2020), Avani-Riverside, Bangkok, Thailand,
11 December, 2020. (Poster presentation).

Yarnpakdee, S., Wangtueai, S., Jongjareonrak, A., Laokuldilok, T., and Benjakul, S. 2019.
Optimization of antioxidative agar hydrolysates production from Gracilaria tenuistipitata

1" International Conference on Science,

using hydrogen peroxide scission. The 1
Technology and Innovation for Sustainable Well-Being (STISWB XI), Johor Bahru, Malaysia,
29 July -1 August 2019. (Poster presentation).

Thiabmak, C. Sriket, C., Yarnpakdee S., Kim S. R., and Nalinanon, S. 2018. Autolysis of
Clown Featherback (Chitala ornata) Muscle. The International Conference on Food and
Applied Bioscience, The Empress Hotel, Chiang Mai, Thailand, 1-2 February, 2018. (Poster
presentation).

Takeungwongtrakul, S. and Yarnpakdee, S. 2018. Extraction and chemical properties of
oil from black cumin (Nigella sativa) seed. The International Conference on Food and

Applied Bioscience, The Empress Hotel, Chiang Mai, Thailand, 1-2 February, 2018. (Poster

presentation).



4. 9713159 N5.95UNS NAUNAU
4.1 97939

ANUNIUTANINIIVING

STAUUIUIYA

1. 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) with
semi-dried rice noodles. Quality Assurance and Safety of Crops & Foods. 13:-.
doi:10.15586/qgas.v13i2.882.

2. Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W., Phongthai, S,
Sommano, S. R, Punyodom, W., Reungsang, A, and Ngo, T. M. P. (2021). Effect of
Monochloroacetic Acid on Properties of Carboxymethyl Bacterial Cellulose Powder and
Film from Nata de Coco. Polymers. 13: 488.

3. Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y.,
Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S., Sommano,
R.S. Punyodom, W., Reungsang, A. and Ngo, T. M. P. 2021. Carboxymethyl Bacterial
Cellulose from Nata de Coco: Effects of NaOH. Polymers. 13: 348

4. Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Insomphun, C., Phongthai, S., Jantrawut, P., Sommano, S. R., Punyodom, W.,
Reungsang, A., Ngo, T. M. P., and Rachtanapun, P. 2020. Synthesis, Characterization, and
Application of Carboxymethyl Cellulose from Asparagus Stalk End. Polymers. 13: 81.

5. Phongthai, S., Singsaeng, N., Nhoo-led, R., Suwannatrai, T., Schénlechner, R., Unban, K,
Klunklin, W., Laokuldilok, T., Phimolsiripol, Y., Rawdkuen, S. 2020. Properties of Peanut
(KAC431) Protein Hydrolysates and Their Impact on the Quality of Gluten-Free Rice
Bread. Foods. 9: 942.

6. Klunklin, W. and Savage, G. 2018. Biscuits: A Substitution of Wheat Flour with Purple
Rice Flour. Advances in Food Science and Engineering. 2: 81-95.

7. Klunklin, W. and Savage, G. 2018. Effect of Substituting Purple Rice Flour for Wheat
Flour on Physicochemical Characteristics, In Vitro Digestibility and Sensory Evaluation of

Biscuits. Journal of Food Quality. 2018: 8052847.



8. Klunklin, W. and Savage, G. 2018. Addition of Defatted Green-Lipped Mussel Powder
and Mixed Spices to Wheat-Purple Rice Flour Biscuits: Physicochemical, In Vitro
Digestibility and Sensory Evaluation. Food Science and Nutrition. 6: 1839-1847.

9. Klunklin, W. and Savage, G. 2018. Physicochemical Properties and Sensory Evaluation of
Wheat-purple Rice Biscuits Enriched with Green-lipped Mussel Powder (Perna
canaluculus) and spices. Journal of Food Quality. 2018:7697903

10. Klunklin, W. and Savage, G. (2018). Physicochemical, Antioxidant Properties and In vitro
Digestibility of Wheat-purple Rice Flour Mixtures. International Journal of Food Science
and Technology, 53(8), 1962-1971.

11. Savage, G. and Klunklin, W. (2018) Oxalates are Found in Many Different European and
Asian Foods - Effects of Cooking and Processing. Journal of Food Research, 7(3), 76-81.

auanasulunuszyuivinig

1. Klunklin, W., Thipchai, P., Hinmo, S., Phongthai, S., Klinmalaie, P., Kaewprachu, P., and
Rachtanapun, P. Cellulose and Carboxymethyl Cellulose from Coconut Coirs: A
comparative study” proceeding of The 21st International Union of Materials Research
Societies — International Conference in Asia at The Empress Convention Center, Chiang
Mai, Thailand on February 23-26, 2021.

2. Klinmalai, P., Ratpan, K., Hemnil, P., and Klunklin, W. Improving the Quality of Frozen
Fillets of Dried Gourami Fish (Trichogaster pectoralis) by Using Sorbitol and Citric acid.
proceeding of The 1° International Conference on Maritime Study and Marine Innovation
2020 at Avani+Riverside Bangkok Hotel, Thailand, December 11, 2020.

3. Klunklin, W. and Savage, G. (2018). Physicochemical, Antioxidant Properties and In Vitro
Digestibility of Wheat-Purple Rice Flour Mixtures. The Food and Applied Bioscience
International Conference at The Empress Hotel, Chiang Mai, Thailand, February 1-2,

2018.

5. 9713158 5. NUYIAS SNBT8T5ITU
5.1 91U99¥

ANUNIU1581511939N5

STAUUIUIUIA



10

1. Rakariyatham K., Lu T., Xie H, Yu Z, Li D., Liu Z, Shen Y., Zhou D., and Zhu B. 2021.
Retardation of refined tuna oil oxidation using longan (Dimocarpus longan) peel phenolic
extracts under accelerated conditions. (Submitted).

2. Wang Z., Xie H., Liu Z., Rakariyatham K., Yu C., Shahidi F., Zhou D., and Liu X. 2021.
Antioxidant activity and properties of scallop protein hydrolysate and its functions on
emulsifying system and in vitro. Food Chemistry. 344: 128566.

3. Rakariyatham K., Liu X, Liu Z, Wu S., Zhou D., and Zhu B. 2020. Improvement of
phenolic contents and antioxidant activities of longan (Dimocarpus longan) peel extracts
by enzymatic treatments. Waste and Biomass Valorization. 11: 3987-4002.

4. Rakariyatham K., Zhou D., Rakariyatham N., and Shahidi F. 2020. Sapindaceae
(Dimocarpus longan and Nephelium lappaceum) seeds and peel by-products: Potential
sources for phenolic compounds and use as functional ingredients in food and health
applications” Journal of Functional Foods. 68: 103846.

5. Liu Y, Wu Z, Zhang J, Liu Y, Liu Z, Xie H., Rakariyatham K., and Zhou D. 2020.
Seasonal Variation of Lipid Profile of Oyster Crassostrea talienwhanensis from the Yellow
Sea Area. Journal of Aquatic Food Product Technology. 29: 360-372.

6. ShenY. Lu T, Liu X., Zhao M,, Yin F., Rakariyatham K. and Zhou D. 2020. Improving the
oxidative stability and lengthening the shelf life of DHA algae oil with composite
antioxidants. Food Chemistry. 313: 126139.

7. Li D., Zhou D, Yin F., Dong X., Xie H., Liu Z., Li A, Li J., Rakariyatham K., and Shahidi F.
(2020). Impact of different drying processes on the lipid deterioration and color
characteristics of Penaeus vannamei. Journal of the Science of Food and Agriculture.
100(6): 2544-2553.

8. DiMarco-Crook C., Rakariyatham K., Li Z., Du Z., Zheng J., and Xiao H. 2020. Synergistic
anti-cancer effects of curcumin and 3',4'-didemethylnobiletin in combination on colon
cancer cells. Journal of Food Science. 85:1290-1301.

9. Liu Z, Li D, Song L., Liu Y., Yu M., Zhang M., Rakariyatham K., and Shahidi F. 2020.
Effects of proteolysis and oxidation on mechanical properties of sea cucumber
(Stichopus japonicus) during thermal processing and storage and their control. Food
Chemistry. 330: 127248.

10. Rakariyatham K., Du Z., Yuan B., Gao Z.,, Song M., Pan C, Han Y., Wu X, Tang Z., Zhang
G. and Xiao H. 2019. Inhibitory effects of 7,7-bromo-curcumin on 12-O-



11.

12.

13.

14.

15.

16.

17.

18.

19.

11

tetradecanoylphorbol-13-acetate-induced skin inflammation. European Journal of
Pharmacology. 858:172479.

Rakariyatham K., Yang X., Gao Z., Song M., Han Y., Chen X., and Xiao H. 2019. Synergistic
chemopreventive effect of allyl isothiocyanate and sulforaphane on non-small cell lung
carcinoma cells. Food and Function. 10:893-902.

Liu Z., Zhou D., Rakariyatham K., Xie H., Li D., Zhu B., and Shahidi F. 2019. Impact of
frying on changes in clam (Ruditapes philippinarum) lipids and frying oils: Compositional
changes and oxidative deterioration. Journal of the American Oil Chemists’ Society.
96:1367-1377.

Han Y., Huang M., Li L., Cai. X., Gao Z., Li F., Rakariyatham K., Song M., Fernandez-Tomé
S., and Xiao H. 2019. Non-extractable polyphenols from cranberry: A potential anti-
inflammation and anti-colon cancer agent. Food and Function. 10:7714-7723.

Zhao Q. Li J,, Xu J., Lv D., Rakariyatham K., and Zhou D. 2019. Rapid extraction of free
fatty acids from edible oil after accelerated storage based on amino-modified magnetic
silica nanospheres. Analytical Methods. 11:4520-4527.

Gang K., Wu X., Zhou D., Zhao Q., Zhou X,, Lv D., Rakariyatham K., Liu X., and Shahidi F.
(2019). Effects of hot air drying process on lipid quality of whelks Neptunea arthritica
cumingi Crosse and Neverita didyma. Journal of Food Science and Technology -Mysore-.
56:4166-4176.

Wu Z., Hu X, Zhou D., Tan Z, Liu Y., Xie H., Rakariyatham K., and Shahidi F. 2019.
Seasonal variation of proximate composition and lipid nutritional value of two species of
scallops (Chlamys farreri and Patinopecten yessoensis). European Journal of Lipid
Science and Technology. 121:1088493.

Liu Y., Yin F., Liu Y., Wu Z.,, Zhang J., Zhao Q., Rakariyatham K., and Zhou D. 2019.
“Characterization of glycerophospholipid molecular species in two species of Arcidaes
(Scapharca subcrenata and Scapharca broughtonii)”. Journal of Aquatic Food Product
Technology. 28: 342-351.

Xie H., Zhou D., Yin F., Rakariyatham K., Zhao M,, Liu Z., Li D., Zhao Q., Liu Y., Shahidi F.,
and Zhu B. 2019. Mechanism of antioxidant action of natural phenolics on scallop
(Argopecten irradians) adductor muscle during drying process. Food Chemistry. 281: 251-
260.

Rakariyatham K., Wu X., Tang Z,, Han Y., Wang Q., and Xiao H. 2018. Synergism between

luteolin and sulforaphane in anti-inflammation”. Food and Function. 9: 5115-5123.



20.

21.

22.

23.

24.

25.

26.

27.

12

Ding V., Gao Z., Chen B., Rakariyatham K., Suo H., Tong H., and Xiao H. 2018. The effect
of different treatments of (-)-epigallocatechin-3-gallate on colorectal carcinoma cell
lines. Nutrition and Cancer.70: 1126-1136.

Yin F., Hu X., Zhou D., Ma X, Tian X., Huo X., Rakariyatham K., Shahidi F, and Zhu B.
2018. Hydrolysis and transport characteristics of tyrosol acyl esters in rat intestine.
Journal of Agriculture and Food Chemistry. 66: 12521-12526.

Yin F., Hu X., Zhou D., Ma X, Tian X., Huo X., Rakariyatham K., Shahidi F, and Zhu B.
2018. Evaluation of the stability of tyrosol esters during in vitro gastrointestinal digestion.
Food and Function. 9: 3610-3616.

Hu Q., Yuan B., Xiao H., Zhao L., Wu X., Rakariyatham K., Zhong L., Han Y., Kimatu B.M.,
and Yang W. 2018. Polyphenols-rich extract from Pleurotus eryngii with growth inhibitory
of HCT116 colon cancer cells and anti-inflammatory function in RAW264.7 cells. Food
and Function. 9: 1601-1611.

Vergne M., Patras A., Bhullar M. S., Shade L. M., Sasges M., Rakariyatham K., Pan C., and
Xiao H. (2018). UV-C irradiation on the quality of green tea: effect on catechins,
antioxidant activity, and cytotoxicity. Journal of Food Science. 83: 1258-1264.

Bhullara M.S., Patras A., Kilanzo-Nthenge A., Pokharel B., Yannum S. K., Rakariyatham K.,
Che P., Xiao H., and Sasges M. 2018. Microbial inactivation and cytotoxicity evaluation of
UV irradiated coconut water in a novel continuous flow spiral reactor. Food Research

International. 103: 59-67.

iauanaulunyszyuiyinis
STAUUIUIYA

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. Seminar on the Research Proood Science and Technology
in China and Thailand. The College of Food Science and Nutrition Engineering of China
Agricultural University, August 2020. (Oral presentation).

Rakariyatham K., Liu X., Liu Z., Wu S., Shahidi F., Zhou D., and Zhu B. Improvement of
Phenolic Contents and Antioxidant Activities of Longan (Dimocarpus longan) Peel Extracts
by Enzymatic Treatment. 2019. The 2019 International Food Non-Thermal Processing
Technology Seminar, Dalian, China, September 2019. (Oral presentation).



28.

29.

5.2

13

Wu, X., Rakariyatham K., Zhang G., and Xiao H. Inhibitory effect of 4’-demethylnobiletin,
a major metabolite of nobiletin, and 7,7’-bromo-curcumin, a bioactive analog of
curcumin on 12-O-tetradecanoylphorbol-13-acetate (TPA)-induced skin inflammation. The
256" American Chemical Society Conference, Agricultural and Food Chemistry Division,
Boston, Massachusetts, USA, August 2018. (Oral presentation).

Rakariyatham K., and Xiao H. 2018. Anti-inflammatory and antioxidant properties of allyl
Isothiocyanate and sulforaphane in combination and their synergism in RAW 264.7
macrophages. Food and Function International Symposium 2018, Xi’an, China. May 2018.
(Oral presentation).

191 NISED KAZUNAINNINIYINTG
Zhou D., and Rakariyatham K. 2019. Phospholipids. In Melton, L., Shahidi, F., and Varelis,
P. (Eds.), Encyclopedia of Food Chemistry. Academic Press, Oxford. pp. 546-549.

KY28AEn319138 Asnuedng lvenla
U3

ANUNIUTAINIIVING

STAUUIUIYA

Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y.,
Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S., Sommano,
S.S., Punyodom, W., Reungsang, A., Ngo, T.M.P., 2021. Carboxymethyl bacterial cellulose
from Nata de coco: Effects of NaOH. Polymers. 13: 348.

Boonchuay, P., Wongpoomchai, R., Jaturasitha, S., Mahatheeranont, S., Watanabe, M,
Chiayaso, T. 2021. Prebiotic properties, antioxidant activity, and acute oral toxicity of
xylooligosaccharides derived enzymatically from corncob. Food Bioscience. 40: 100895.
Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Insomphun, C., Phongthai, S., Jantrawut, P., Sommano, S.S., Punyodom, W.,
Reungsang, A., Ngo, T.M.P., Rachtanapun, P. 2021. Synthesis, characterization, and
application of carboxymethyl cellulose from asparagus stalk end. Polymers. 13: 81.
Chaisuwan, W., Manassa, A., Phimolsiripol, Y., Jantanasakulwong, K., Chaiyaso, T.,

Pathom-aree, W., You, S.G., Seesuriyachan, P. 2020. Integrated ultrasonication and



10.

11.

14

microbubble-assisted enzymatic synthesis of fructooligosaccharides from brown sugar.
Foods. 9: 1833.

Yakul, K., Kaewsalud, T., Techapun, C., Seesuriyachan, P., Jantanasakulwong, K,
Watanabe, M., Takenaka, S., Chaiyaso, T. 2020. Enzymatic valorization process of yellow
cocoon waste for production of antioxidative sericin and fibroin film. Journal of Chemical
Technology and Biotechnology. (In-Press)

Kaewsalud, T., Yakul, K., Jantanasakulwong, K., Tapingkae, W., Watanabe, M., Chaiyaso T.
2020. Biochemical characterization and application of thermostable-alkaline keratinase
from Bacillus halodurans SW-X to valorize chicken feather wastes. Waste and Biomass
Valorization. (In-Press)

Manowattana, A., Techapun, C., Laokuldilok, T., Phimolsiripol, Y., Chaiyaso, T. 2020.
Enhancement of B—carotene—rich carotenoid production by a mutant Sporidiobolus
pararoseus and stabilization of its antioxidant activity by microencapsulation. Journal of
Food Processing and Preservation. 44: e14596.

Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R., Wanstueai, S., Jambrak, AR,
Phongthai, S., Jantanasakulwong, K., Chaiyaso, T. and Phimolsiripol, Y. 2020. Optimization
of ultrasonic-assisted extraction of polysaccharides from purple glutinous rice bran (Oryza
sativa L.) and their antioxidant activities. Scientific Reports. 10: 10410, 1-10.

Kodsangma, A., Homsaard, N., Nadon, S., Rachtanapun, P., Leksawasdi, N., Phimolsiripol,
Y., Insomphun, C., Seesuriyachan, P., Chaiyaso, T., Jantrawut, P., Inmutto, N., Ougizawa, T.
and Jantanasakulwong, K. 2020. Effect of sodium benzoate and chlorhexidine gluconate
on a bio-thermoplastic elastomer made from thermoplastic starch-chitosan blended with
epoxidized natural rubber. Carbohydrate Polymers. 242: 116421.

Suriyatem, R., Noikang, N., Kankam, T., Jantanasakulwong, K. Leksawasdi, N.,
Phimolsiripol, Y., Insomphun, C., Seesuriyachan, P., Chaiyaso, T., Jantrawut, P., Sommano,
S.R, Nego, T.M.P. and Rachtanapun, P. 2020. Physical properties of carboxymethyl
cellulose from palm bunch and bagasse agricultural wastes: Effect of delignification with
hydrogen peroxide. Polymers. 12: 1505.

Homsaard, N., Kodsangma, A., Jantrawut, P., Rachtanapun, P., Leksawasdi, N.,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Sommano, S.R.,, Rohindra, D. and
Jantanasakulwong, K. 2020. Efficacy of cassava starch blending with gelling agents and
palm oil coating in improving egg shelf life. International Journal of Food Science and

Technology. (In-Press)



12.

13.

14.

15.

16.

17.

18.

19.

15

Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T.,
Techapun, C., Phongthai, S., You, S., Regenstein, JM. and Seesuriyachan, P. 2020.
Microbial exopolysaccharides for immune enhancement: Fermentation, modifications and
bioactivities. Food Bioscience. 35: 100564.

Sinjaroonsak, S., Chaiyaso, T. and H-Kittikun, A. 2020. Optimization of xellulase and
xylanase productions by Streptomyces thermocoprophilus TC13W using low cost
pretreated oil palm empty fruit bunch. Waste and Biomass Valorization. 11: 3925-3936.
Chaiyaso, T., Manowattana, A.,, Techapun, C. and Watanabe, M. 2019. Efficient
bioconversion of enzymatic corncob hydrolysate into biomass and lipids by oleaginous
yeast Rhodosporidium  paludigenum  KM281510. Preparative  Biochemistry and
Biotechnology. 49: 545-556.

Sinjaroonsak, S., Chaiyaso, T. and H-Kittikun, A. 2019. Optimization of cellulase and
xylanase productions by Streptomyces thermocoprophilus strain TC13W using oil palm
empty fruit bunch and tuna condensate as substrates. Applied Biochemistry and
Biotechnology. 189: 76-86.

Yakul, K., Takenaka, S., Nakamura, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Watanabe, M. and Chaiyaso, T. 2019. Characterization of thermostable alkaline protease
from Bacillus halodurans SE5 and its application in degumming coupled with sericin
hydrolysate production from yellow cocoon. Process Biochemistry. 78: 63-70.

Watanabe, M., Yamada, C., Maeda, I, Techapun, C., Kuntiya, A. Leksawasdi, N.,
Seesuriyachan, P., Chaiyaso, T., Takenaka, S., Shiono, T., Nakamura, K. and Endo, S. 2019.
Evaluating of quality of rice bran protein concentrate prepared by a combination of
isoelectronic precipitation and electrolyzed water treatment. LWT-Food Science and
Technology. 99: 262-267.

Wattanapanom, S, Muenseema, J., Techapun, C, Jantanasakulwong, K,
Sanguanchaipaiwong, V., Chaiyaso, T., Hanmoungjai, P., Seesuriyachan, P,
Khemacheewakul, J., Nunta R., Sommanee, S., Mahakuntha, C., Maniyom, S., Jinsiriwanit,
S., Moukamnerd, C. and Leksawasdi, N. 2019. Kinetic parameters of Candida tropicalis
TISTR 5306 for ethanol production process using an optimal enzymatic digestion strategy
of assorted grade longan solid waste powder. Chiang Mai Journal of Science. 46: 1036-
1054.

Nunta, R., Techapun, C., Jantanasakulwong, K., Chaiyaso, T., Seesuriyachan, P.,

Khemacheewakul, J.,, Mahakuntha, C., Porninta, K, Sommanee, S., Trinh, N.T. and



20.

21.

22.

23.

24.

25.

26.

16

Leksawasdi, N. 2019. Batch and continuous cultivation processes of Candida tropicalis
TISTR 5306 for ethanol and pyruvate decarboxylase production in fresh longan juice with
optimal carbon to nitrogen molar ratio. Journal of Food Process Engineering. 42: e13227.
Boonchuay, P, Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P,
Watanabe, M., Takenaka, S. and Chaiyaso, T. 2018. An integrated process for
xylooligosaccharide and bioethanol production from corncob. Bioresource Technology.
256: 399-407.

Jantanasakulwong, K., Wongsuriyasak, S., Rachtanapun, P., Seesuriyachan, P., Chaiyaso, T.,
Leksawasdi, N., Techapun, C. 2018. Mechanical properties improvement of thermoplastic
corn  starch  and polyethylene-grafted-maleicanhydride blending by Na® ions
neutralization of carboxymethyl cellulose. International Journal of Biological
Macromolecules. 120: 297-301.

Khemacheewakul, J., Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V. Chaiyaso, T.,
Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee, S.,
Jantanasakulwong, K., Chakrabandhu, Y., and Noppol Leksawasdi, N. 2018. Development
of mathematical model for pyruvate decarboxylase deactivation kinetics by
benzaldehyde with inorganic phosphate activation effect. Chiang Mai Journal of Science.
45: 1426-1438.

Chaiyaso, T., Srisuwan, W., Techapun, C., Watanabe, M and Takenaka, S. 2018. Direct
bioconversion of rice residue from canteen waste into lipids by new amylolytic
oleaginous yeast Sporidiobolus pararoseus KX709872. Preparative Biochemistry and
Biotechnology. 48: 361-371.

Manowattana, A. and Chaiyaso. T. 2018. Enhancement of carotenoids and lipids
production by oleaginous red yeast Sporidiobolus pararoseus KM281507. Preparative
Biochemistry and Biotechnology. 48: 13-23.

Manowattana, A., Techapun, C., Watanabe, M. and Chaiyaso, T. 2018. Bioconversion of
biodiesel-derived crude glycerol into lipids and carotenoids by an oleaginous red yeast
Sporidiobolus pararoseus KM281507 in an airlift bioreactor. Journal of Bioscience and
Bioengineering. 125: 59-66.

Takenaka, S., Yoshinami, J., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T. Watanabe, M., Tanaka, K., Yoshida, K. 2018. Characterization and mutation
analysis of a halotolerant serine protease from a new isolate of Bacillus subtilis. 2017.

Biotechnology Letter. 40: 189-196.



27.

28.

29.

30.

1.

17

UauananulunuseydivInis
STAUUIUIVIA

Kaewsalud, T., Yakul, K., Techapun, C., Watanabe, M. and Chaiyaso, T. 2020. Optimization
of thermostable alkaline keratinase production from Bacillus halodurans SW-X and its
application on keratin hydrolysate production from chicken feather. The International
Conference on Food and Applied Bioscience 2020: Insights for Research and Industry 4.0.
February 6-7, 2020. Chiang Mai Grandview Hotel. Chiang Mai. Thailand.

Srisupa, S., Boonchuay, P., Hanmoungjai, P. and Chaiyaso, T. 2020. Bioethanol production
using cellulose-rich corncob residue by thermotolerant yeasts. The International
Conference on Food and Applied Bioscience 2020: Insights for Research and Industry 4.0.
February 6-7, 2020. Chiang Mai Grandview Hotel. Chiang Mai. Thailand.

Yakul, K., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe, M.,
Nakamura, K., Takenaka, S. and Chaiyaso, T. 2017. Optimization production of
thermostable alkaline-protease from Bacillus halodurans SE5 and its application on
bioactive peptides production from sericin. The 29 Annual Meeting of the Thai Society
for Biotechnology and International Conference. November 23-25, 2017. Swissétel Le
Concorde. Bangkok. Thailand.

Boonchuay, P. Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai,
P., Watanabe, M., Takenaka, S. and Chaiyaso, T. 2017. Optimization of fermentable sugar
production from cellulose-rich corncob residue, a solid waste from xylooligosacharides
production process. The 29" Annual Meeting of the Thai Society for Biotechnology and
International Conference. November 23-25, 2017. Swissotel Le Concorde. Bangkok.

Thailand.

= [

JONANANTIANY A5, Wag ATE3EIUNS

7.1 U9y

ANUIU158151M1939N5

3EAUUIUIYIA

Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W., Phongthai, S,
Sommano, S. R., Punyodom, W., Reungsang, A., Ngo, T. M. P. 2021. Effect of



10.

18

Monochloroacetic Acid on Properties of Carboxymethyl Bacterial Cellulose Powder and
Film from Nata de Coco. Polymers. 13: 488.

Pathom-Aree, W., Matako, A., Rangseekaew, P., Seesuriyachan, P., Srinuanpan, S. 2021.
Performance of actinobacteria isolated from rhizosphere soils on plant growth
promotion under cadmium toxicity. Int. J. Phytoremediation. 29: 1-9.

Yakul, K., Kaewsalud, T., Techapun, C., Seesuriyachan, P., Kittisak Jantanasakulwong, K.,
Watanabe, M., Takenaka, S., Chaiyaso, T. 2021. Enzymatic valorization process of yellow
cocoon waste for production of antioxidative sericin and fibroin film. Journal of Chemical
Technology and Biotechnology. 96: 953-962.

Manassa, A., Seesuriyachan, P. 2021. Valorization of alkaline lignin and optimization of
vanillin production by heterogeneous Fenton-type catalysts. Biomass Conversion and
Biorefinery. 11: 1029-1039.

Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Insomphun, C., Phongthai, S., Jantrawut, P., Sommano, S.R., Punyodom, W.,
Reungsang, A., Ngo, T.M.P., Rachtanapun, P. 2021. Synthesis, characterization, and
application of carboxymethyl cellulose from asparagus stalk end. Polymers. 13: 1-15.
Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y.,
Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S., Sommano,
S.R., Punyodom, W., Reungsang, A., Ngo, T.M.P. 2021. Carboxymethyl bacterial cellulose
from nata de coco: Effects of NaOH. Polymers. 13: 1-17.

Chaisuwan W, Manassa A, Phimolsiripol Y, Jantanasakulwong K, Chaiyaso T, Pathom-Aree
W, You S, Seesuriyachan P. 2020. Integrated Ultrasonication and Microbubble-Assisted
Enzymatic Synthesis of Fructooligosaccharides from Brown Sugar. Foods. 9: 1833.
Royintarat, T., Choi, E.H., Boonyawan, D., Seesuriyachan, P., Wattanutchariya, W. 2020.
Chemical-free and synergistic interaction of ultrasound combined with plasma-activated
water (PAW) to enhance microbial inactivation in chicken meat and skin. Scientific
Reports. 10: 1559.

Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R.,, Wangtueai, S., Jambrak, AR,
Phongthai, S., Jantanasakulwong, K., Chaiyaso, T., Phimolsiripol, Y. 2020. Optimization of
ultrasonic-assisted extraction of polysaccharides from purple glutinous rice bran (Oryza
sativa L.) and their antioxidant activities. Scientific Reports. 10: 10410.

Kodsangma, A., Homsaard, N., Nadon, S., Rachtanapun, P., Leksawasdi, N., Phimolsiripol,

Y., Insomphun, C., Seesuriyachan, P., Chaiyaso, T., Jantrawut, P., Inmutto, N., Ougizawa,



11.

12.

13.

14.

15.

16.

17.

19

T., Jantanasakulwong, K. 2020. Effect of sodium benzoate and chlorhexidine gluconate
on a bio-thermoplastic elastomer made from thermoplastic starch-chitosan blended
with epoxidized natural rubber. Carbohydrate Polymers. 242: 116421.

Chaiwong, N., Leelapornpisid, P., Jantanasakulwong, K., Rachtanapun, P., Seesuriyachan,
P., Sakdatorn, V., Leksawasdi, N., Phimolsiripol, Y. 2020. Antioxidant and moisturizing
properties of carboxymethyl chitosan with different molecular weights.Polymers. 12:
1445,

Suriyatem, R., Noikang, N., Kankam, T., Jantanasakulwong, K. Leksawasdi, N.,
Phimolsiripol, Y., Insomphun, C., Seesuriyachan, P., Chaiyaso, T., Jantrawut, P,
Sommano, S.R., Ngo, T.M.P., Rachtanapun, P. 2020. Physical properties of carboxymethyl
cellulose from palm bunch and bagasse agricultural wastes: Effect of delignification with
hydrogen peroxide. Polymers. 12: 1505.

Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T.,
Techapun, C., Phongthai, S., You, S., Regenstein, J.M., Seesuriyachan, P. 2020. Microbial
exopolysaccharides for immune enhancement: Fermentation, modifications and
bioactivities. Food Bioscience. 35: 100564.

Wansgtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok, T.,
Surawang, S., Regenstein, J.M. 2020. Combination effects of phosphate and NaCl on
physiochemical, microbiological, and sensory properties of frozen nile tilapia
(Oreochromis niloticus) fillets during frozen storage. Walailak Journal of Science and
Technology. 17: 313-323.

Noppakun, M., Naruenartwongsakul, S., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan,
D., Intipunya, P. 2020. Effects of Plasma Treatment on Cooking and Physical Qualities of
Pigmented Thai Rice. Chiang Mai University Journal of Natural Sciences. 20: 1-14.

Yakul, K., Kaewsalud, T., Techapun, C., Seesuriyachan, P., Jantanasakulwong, K,
Watanabe, M., Takenaka, S., Chaiyaso, T. 2020. Enzymatic valorization process of yellow
cocoon waste for production of antioxidative sericin and fibroin film Journal of Chemical
Technology and Biotechnology. (IN PRESS).

Homsaard, N., Kodsangma, A., Jantrawut, P., Rachtanapun, P., Leksawasdi, N.,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Sommano, S.R., Rohindra, D.,
Jantanasakulwong, K. 2020. Efficacy of cassava starch blending with gelling agents and
palm oil coating in improving egg shelf life. International Journal of Food Science and

Technology. (In press).



18.

19.

20.

21.

22.

23.

24.

25.

20

Kawee-Ai, A, Seesuriyachan, P. 2019. Optimization of fermented Perilla frutescens seeds
for enhancement of gamma-aminobutyric acid and bioactive compounds by
Lactobacillus casei TISTR 1500. Prep. Biochem. Biotechnol. (Accepted).

Kawee-Ai, A, Chaisuwan, W, Manassa, A, Seesuriyachan, P. 2019. Effects of ultra-high
pressure on effective synthesis of fructooligosaccharides and fructotransferase activity
using Pectinex Ultra SP-L and inulinase from Aspergillus niger. Prep. Biochem. Biotechnol.
23: 1-10.

Royintarat, T., Seesuriyachan, P., Boonyawan, D., Choi, H. E., Wattanutchariya, W. 2019.
Mechanism and optimization of non-thermal plasma-activated water for bacterial
inactivation by underwater plasma jet and delivery of reactive species underwater by
cylindrical DBD plasma. Curr. Appl. Phys. 19: 1006-1014.

Yakul, K., Takenaka, S., Nakamura, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Watanabe, M., Chaiyaso, T. 2019. Characterization of thermostable alkaline protease
from Bacillus halodurans SE5 and its application in degumming coupled with sericin
hydrolysate production from yellow cocoon. Process Biochem. 78: 63-67.

Watanabe, M., Yamada, C., Maeda, I., Techapun, C., Kuntiya, A., Leksawasdi, N.,
Seesuriyachan, P., Chaiyaso, T., Takenaka, S., Shiono, T., Nakamura, K., and Endo, S.
2019. Evaluating of quality of rice bran protein concentrate prepared by a combination
of isoelectronic precipitation and electrolyzed water treatment. LWT - Food Sci.
Technol. 99. 262-267.

Royintarat, T., Boonyawan, D., Seesuriyachan, P.; and Wattanutchariya, W. 2018. A
Comparison of plasma activated water techniques for bacterial inactivation. J. Biomater.
Tissue Eng. 8: 887-891.

Khemacheewakul, J., Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso, T.,
Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee, S.,
Jantanasakulwong, K., Chakrabandhu, Y., Leksawasdi. N. 2018. Development of
mathematical model for pyruvate decarboxylase deactivation kinetics by benzaldehyde
with inorganic phosphate activation effect. Chiang Mai J. Sci. 45: 1426-1438.

Surin, S., Seesuriyachan, P., Thakeow, P., You, G. S., and Phimolsiripol, Y. 2018.
Antioxidant and antimicrobial properties of polysaccharides from rice brans. Chiang Mai J.

Sci. 45: 1372-1382.



26.

27.

28.

29.

30.

8.
8.1

21

Tantiwa, N., Seesuriyachan, P., Kuntiya, A. 2018. Optimal designed formulations of a
lactic acid bacteria consortium for azo dyes decolorization. Chiang Mai J. Sci. 45: 905 -
916.

Srisuwun, A., Tantiwa, N., Kuntiya, A., Kawee-Ai, A., Manassa, A., Techapun, C.,
Seesuriyachan, P. 2018. Decolorization of Reactive Red 159 by a consortium of
photosynthetic bacteria using an anaerobic sequencing batch reactor (AnSBR). Prep
Biochem Biotechnol. 48: 303-311.

Kawee-Ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T., Surawang, S.,
Wangtueai, S., Phimolsiripol, Y., Regenstein, J. M., Seesuriyachan, P. 2018. Optimization
of simultaneously enzymatic fructo- and inulo-oligosaccharide production using co-
substrates of sucrose and inulin from Jerusalem artichoke. Prep Biochem Biotechnol. 48:
194-201.

Kawee-ai, A., Phumat, P., Okonogi, S., Klayraung, S., and Seesuriyachan, P. 2018.
Phenolic Compounds and Antioxidant Activities of Four Edible Species During Seed
Germination. Chiang Mai J. Sci. 45: 905-916.

Surin, S., Surayot, U., Seesuriyachan, P., You, G. S., and Phimolsiripol, Y. 2017.
Antioxidant and immunomodulatory activities of sulfated polysaccharides from purple

glutinous rice bran (Oryza sativa L.). Inter. J. Food Sci. Technol. 53, 994-1004.

1 < o/

s
B:l:“lf)ﬁ]ﬂ']ﬁﬂi’m'ﬁﬂ A3. LONANG 93eusne

MUY

ANUNIUTEINI9IVING

STAUUIUIYA

Senaphan, K. Kukongviriyapan, U., Suwannachot, P., Thiratanaboon, G., Sangartit, W.,
Thawornchinsombut, S. and Jongjareonrak, A. 2021. Protective effects of rice bran
hydrolysates on heart rate variability, cardiac oxidative stress, and cardiac remodeling in
high fat and high fructose diet-fed rats. Asian Pacific Journal of Tropical Biomedicine. 11:
183-193.

STAUYIR

Jittalom, A. and Jongjareonrak, A. 2021. Optimization of Chlorogenic Acid Extraction
Condition from Green Coffee Cherry Using Accelerated Solvent Extraction. Burapha

Science Journal. 26: 454-473.



22

UauananulunuseydivInis

STAUUIUIYA

Jongjareonrak, A. and Namchaiya, S. 20 1 8. Extraction, Recovery and Bioactivities of
Chlorogenic Acid from Unripe Green Coffee Cherry Waste of Coffee Processing Industry.
ICSAGFS 2018 : 20" International Conference on Sustainable Agriculture and Global Food
Security. 12-13 July 2018, Stockholm, Sweden. (Poster presentation).

Namchaiya, S. and Jongjareonrak, A. 20 1 8.0Optimization of ChlorogenicAcid Extraction
from Unripe Green Coffee Cherry Using Accelerated Solvent Extraction. The International
Conference on Food and Applied Bioscience 2018. 1-2 February 2018, Chiang Mai,

Thailand. (Poster presentation).

{Y28AEA519158 Ag. giiad §3eds
9

.1 9499y

ANUINIUITEIIN9IVING

STAUUIUIYA

. Kanha, N., Surawang, S., Pitchakarn, P., Laokuldilok, T. (2020) Microencapsulation of
copigmented anthocyanins using double emulsion followed by complex coacervation:
Preparation, characterization and stability. LWT - Food Science and Technology. 133:
110154. (https://doi.org/10.1016/j.lwt.2020.110154)

. Siriwoharn, T. and Surawang, S. 2018. Protective effect of sweet basil extracts against
vitamin C degradation in @ model solution and in guava juice. Journal of Food Processing
and Preservation. 42(7):e13646. https://doi.org/10.1111/jfpp.136460 - 0.

. Kawee-ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T., Surawang, S.,
Wansgtueai, S., Phimolsiripol, Y., Regenstein, J. M. and Seesuriyachan, P. 2018.
Optimization of simultaneously enzymatic fructo- and inulo-oligosaccharides production
using co-substrates of sucrose and inulin from Jerusalem artichoke. Preparative
Biochemistry and Biotechnology. 48: 194-201.

. Trafialek J., Drosinos E.H., Laskowski W., Jakubowska-Gawlik K., Tzamalis P., Leksawasdi
N., Surawang S. and Kolanowski W., Street food vendors’ hysgienic practices in some
Asian and EU countries - A survey. 2017. Food Control, doi: 10.1016
/j.foodcont.2017.09.030.



23

5. Laokuldilok T, Potivas T, Kanha N, Surawang S, Seesuriyachan P, Wangtueai S,

Phimolsiripol Y, and Regenstein JM. 2017. Physicochemical, antioxidant, and
antimicrobial properties of chitooligosaccharides produced using three different enzyme

treatments. Food Bioscience. 18: 28-33.

. Phimolsiripol Y, Siripatrawan U, Teekachunhatean S, Wangtueai S, Seesuriyachan P,

Surawang S, Laokuldilok T, and Regenstein JM, and Henry CJ. 2017. Technological
properties, in vitro starch digestibility and in vivo glycaemic index of bread containing
crude malva nut gum. International Journal of Food Science and Technology, 52: 1035-

1041.

STAUYIR

Wansgtueai, S., Maneerote, J.,, Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok, T.,
Surawang, S., Regenstein, J.M (2020) Combination Effects of Phosphate and NaCl on
Physiochemical, Microbiological, and Sensory Properties of Frozen Nile Tilapia
(Oreochromis niloticus) Fillets during Frozen Storage. Walailak Journal of Science and
Technology. 17: 313-323.

Phovisay, S., Siriwoharn, T. and Surawang, S. 2018. Effect of drying process and storage
temperature on probiotic Lactobacillus casei in edible films containing prebiotics. Food

and Applied Bioscience Journal. 6: 105-116.

10. ¥28A8A3519138 A3, ASHITIN UgUINISAANA

10.1 914938

2.

ANUNIUTEITNI9IVINTSG

STAUUIUIYA

Noppakun, M., Naruenartwongsakul, S., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan,
D., and Intipunya, P. 2021. Effect of Plasma Treatment on Cooking and Physical Qualities
of Pigmented Thai Rice. Chiang Mai University Journal of Natural Science. 20: e2021004.

Wiruch, P., Naruenartwongsakul, S., Chalermchat, Y. 2019. Textural Properties, Resistant
Starch, and in Vitro Starch Digestibility as Affected by Parboiling of Brown Glutinous Rice

in a Retort Pouch. Current Research in Nutrition and Food Science. 7: 555-567.



3.

24

UauananulunuseydivInis
STAUUIUIVIA

Salee, N., Chaiyaso, W., Naruenartwongsakul, S., Yawootti, A. and Utamaro-ang, N. 2021.
Comparison of pulse electric field-assisted, microwave-assisted and ultrasonic-assisted
extraction techniques of black rice grain. The T7th International Conference on
Engineering, Applied Sciences and Technology, 1-3 April 2021 (Virtual Conference),

THAILAND.

11. 599A180519158 A5.1548 9ANDI

11.1 97U

—_

a a

NUNHAUANUNW I5E15N9IYINS

STAUUIUIYA

Koonyosying, P., Tantiworawit, A., Hantrakool, S., Utama-Ang, N., Cresswell, M.,
Fucharoen, S., Porter, J.B., Srichairatanakool, S. 2020. Consumption of a green tea extract-
curcumin drink decreases blood urea nitrogen and redox iron in B—thalassemia patients.
Food & function. 11: 932-943

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

Prommaban, A., Utama-Ang, N., Chaikitwattana, A., Uthaipibull, C., Porter, J. B,
Srichairatanakool, S. (2020) Phytosterol, lipid and phenolic composition, and biological
activities of guava seed oil. Molecules. 25: 2474.

Paradee, N., Utama-Ang, N., Uthaipibull, C., Porter, J. B., Garbowski, M. W,
Srichairatanakool, S. (2020). Extracts of Thai Perilla frutescens nutlets attenuate tumour
necrosis factor-Ql-activated generation of microparticles, ICAM-1 and IL-6 in human
endothelial cells. Bioscience Reports. 40: BSR20192110

Chuensun, T., Chewonarin, T., Laopajon, W., Kawee-ai, A., Pinpart, P. and Utama-ang, N.

(2020). Comparative evaluation of physicochemical properties of Lingzhi (Ganoderma



10.

11.

12.

13.

14.

25

lucidum) as affected by drying conditions and extraction methods. International Journal
of Food Science and Technology. 56: 2751-2759

Paradee, N. Utama-ang, N., Uthaipibull, C., Porter, J. B., Garbowski, M. W,
Srichairatanakool, S. 2019. A chemically characterized ethanolic extract of Thai Perilla
frutescens (L.) Britton fruits (nutlets) reduces oxidative stress and lipid peroxidation in
human hepatoma (HuH7) cells. Phytotherapy Research. 33: 2064-2074.

Prommaban, A., Utama-ang, N., Chaikitwattana, A., Uthaipibull, C. and Srichairatanakool,
S. 2019. Linoleic acid-rich guava seed oil: Safety and bioactivity. Phytotherapy Research
33: 2749-2764.

Samakradhamrongthai, R. Thakeow, P., Kopermsub, P. and Utama-Ang, N. 2019.
Optimization of gelatin and gum arabic capsule infused with pandan flavor for multi-core
flavor powder encapsulation. Carbohydrate Polymers 22: 115262.

Pasakawee, K., Srichairatanakool, S., Laokuldilok, T. and Utama-ang, N. 2018. Antioxidnat
activity and starch-digesting enzyme inhibition of selected Thai herb extracts. Chiang Mai

Journal of Science. 45: 263-276.

STAUYIR

Sida, S., Samakradhamrongthai, R. S. and Utama-ang, N. 2019. Influence of Maturity and
Drying Temperature on Antioxidant Activity and Chemical Compositions in Ginger. Current
Applies Science and Technology. 19: 28-42.

Sangpimpa, W. and Utama-ang, N. 2018. Chemical properties of three selected Thai
rice and texture profiling of cooked KumDoiSaket rice. Food and Applied Bioscience
Journal. 6: 117-133.

Pasakawee, K. Laokuldilok, T., Srichairatanakool, S. and Utama-ang, N. 2018. Relationship
among starch digestibility, antioxidant and physiochemical properties of several rice
verities using principal component analysis. Current Applies Science and Technology 18:
133-144,

Settapramote, N., Laokuldilok, T., Boonyawan, D. and Utama-ang, N. 2018.
Physiochemical, antioxidant activities and anthocyanin of Riceberry rice from different
locations in Thailand. Food and Applied Bioscience Journal. 6: 84-94.

Poomipak, N., Samakradhamrongthai, R.S. and Utama-ang, N. 2018. Consumer Survey of
Selected Thai Rice for Elderly using Focus Group and Acceptance Test. Food and

Applied Bioscience Journal. 6: 134-143.

auananulunuseyuivinis



26

STAUYIR

15. fsua 9audq, wlnay J¥sUsenined uag afug 98199U. 2561. NIWAIUINAR T T LdU
yusFufeduaguandnlsdues. Ysseivinisinuiand adedl 7, ngamm.

16. ASEYEYT 13098719, U399 1ASIATA wae U5ua 9aNane. 2560. Navesan1zlun1saIndenis
adeviinaasinueyyadassuardveinsuifouden. Userudninig smivendoununsans

NTUNN.

12. {78A8n319158 A3.45 Jahay

12.1 97U

a a

NUNHAUANUW UI5EI1SNI9IVINS
STAUUIUIYA

1. Mongkonkamthorn, N., Malila, Y., Regenstein, J. M. and Wangtueai, S. 2021. Enzymatic
hydrolysis optimization for preparation of tuna dark meat hydrolysate with antioxidant
and angiotensin I-converting enzyme (ACE) inhibitory activities. Journal of Aquatic Food
Product Technology. 1974138. https://doi.org/10.1080/10498850.2021.1974138

2. Boonyasul, S., Pukasamsombut, D., Pengpanich, S., Toobunterng, T., Pasanaphong, K,
Sathirapongsasuti, N., Tawonsawatruk, T., Wangtueai, S. and Tanadchangsaeng, N. 2021.
Bioink hydrogel from fish scale gelatin blended with alginate for 3D bioprinting
application. Journal of Food Processing and Preservation. e15864.

3. Rachtanapun, P., Kodsangma, A., Homsaard, N., Nadon, S., Jantrawut, P., Ruksiriwanich,
W., Seesuriyachan, P., Leksawasdi, N., Phimolsiripol, Y., Chaiyaso, T., Phongthai, S,
Sommano, S.R., Techapun, C., Ougizawa, T., Kittikorn, T., Wangtueai, S., Regenstein, J. M.
and Jantanasakulwong, K. 2021. Thermoplastic mung bean starch/natural rubber/sericin
blends for improved oil resistance. International Journal of Biological Macromolecules.
188: 283-289.

4. Khemacheewakul, J., Taesuwan, S., Nunta, R., Techapun, C. Phimolsiripol, Y.,
Rachtanapun, P., Jantanasakulwong, K., Porninta, K., Sommanee, S., Mahakuntha, C,

Chaiyaso, T., Seesuriyachan, P., Reungsang, A., Trinh, N.T.N., Wangtueai, S., Sommano, S.



10.

11.

27

R. and Leksawasdi, N. 2021. Validation of mathematical model with phosphate activation
effect by batch (R)-phenylacetylcarbinol biotransformation process utilizing Candida
tropicalis pyruvate decarboxylase in phosphate buffer. Scientific Reports. 11: 11813.
Chaichana, T., Brennan, C.S., Osiriphun, S., Thongchai, P. and Wangtueai, S. 2021.
Development of local food growth logistics and economics. AIMS Agriculture and Food.
6: 588-602.

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 & Foods. 13:25-
33.

Wangtueai, S., Vichasilp, C., Pankasemsuk, T., Theanjumpol, P. and Phimolsiripol, Y.
2021. Near infrared spectroscopy measurement and kinetic modeling for physiochemical
properties of Tabtim fish (Hybrid Tilapia Oreochromis sp.) fillets during chilling storage.
Journal of Microbiology, Biotechnology and Food Sciences. 11: e1412.

Yarnpakdee, S., Senphan, T., Wangtueai, S., Jaisan, C. and Nalinanon, S. 2021.
Characteristic and antioxidant activity of Cladophora glomerata ethanolic extract as
affected by prior chlorophyll removal and drying methods. Journal of Food Processing
and Preservation. e15534.

Mongkonkamthorn, N., Malila, Y., Yarnpakdee, S., Makkhun, S., Regenstein, J. M., and
Wangtueai, S. 2020. Production of protein hydrolysate containing antioxidant and
angiotensin -l-converting enzyme (ACE) inhibitory activities from tuna (Katsuwonus
pelamis) blood. Processes. 8: 1518.

Wangtueai, S., Phimolsiripol, Y., Vichasilp, C., Regenstein, J. M. and Schéenlechner, R.
(2020). Optimization of gluten-free functional noodles formulation enriched with fish
gelatin hydrolysates. LWT-Food Science and Technology. 133: 109977.

Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R.,, Wangtueai, S., Jambrak, AR,

Phongthai, S., Jantanasakulwong, K., Chaiyaso, T. and Phimolsiripol, Y. 2020. Optimization



28

of ultrasonic-assisted extraction of polysaccharides from purple glutinous rice bran
(Oryza sativa L.) and their antioxidant activities. Scientific Reports. 10: 10410

12. Wangtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok, T.,
Surawang, S., Regenstein, J. M. 2020. Combination effects of phosphate and NaCl on
physiochemical, microbiological, and sensory properties of frozen Nile tilapia
(Oreochromis niloticus) fillets during frozen storage. Walailak Journal of Science and
Technology. 17: 313-323.

13. Chaisuwana, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T,
Techapun, C., Phongthai, S., You, S.G., Regenstein, J. M. and Seesuriyachan, P. 2020.
Microbial exopolysaccharides for immune enhancement: Fermentation, modifications
and bioactivities. Food Bioscience. 35: 10564.

14. Kullama, N. and Wangtueai, S. 2019. Optimization of Edible Coating Preparation from
Mixed Fish Gelatin and Fish Gelatin Hydrolysate Enriched with Transglutaminase for
Extending Shelf Life of Chilled Tabtim Fish Fillets. SWU Science Journal. 35: 134-152.

15. Wangtueai, S. and Maneerote, J. 2018. Effect of Phosphate and Freeze-thaw Cycles on
Physiochemical and Sensory Properties of Frozen Nile Tilapia (Oreochromis niloticus)
Fillets. Food and Applied Bioscience Journal. 6: 117-132.

16. Vichasilp, C., Jundapun, P., Wiwacharn, P., and Wangtueai. S. 2018 Accumulation of 1-
deoxynojirimycin (DNJ) in Different Species of Silkworm Larvae in Northeast of Thailand.

Food and Applied Bioscience Journal. 6: 133-139.

13. 813158 N5.98188 laudu

13.1 97U
aa -4 aa a
ANUNNAUANUWIUITEIINI9IVING
STAUUIUIYA

1. Yarnpakdee, S., Senphan, T., Wangtueai, S., Jaisan, C., and Nalinanon, S. 2021.
Characteristic and antioxidant activity of Cladophora glomerata ethanolic extract as
affected by prior chlorophyll removal and drying methods. Journal of Food Processing

and Preservation. e15534.



29

2. An, D. S., Wang, H. J., Jaisan, C, Lee, J. H.,, Jo, M. G,, & Lee, D. S. 201 8. Effects of
modified atmosphere packaging conditions on quality preservation of powdered infant

formula. Journal of Packaging Technology and Science. 31: 1-6.

14. 919138 A5.A31lwg nauunde

14.1 97U

aa

NUNHAUANUWIUI5E15N19IUINT

STAUUIUIYA

1. Wongphan, P., Klinmalai, P., & Harnkarnsujarit, N. 2020. Mechanical, Physical and Barrier
Properties of Edible Starch and Polysaccharide Blend Films Produced by Extrusion,

Proceedings of International Conference on Food and Applied Bioscience 2020, 65-70.

WiauanaulunyszyuivIngg
STAUUIUIYIA

2. Chatkitanan, T., Klinmalai, P., & Harnkarnsujarit, N. 2020. Improved Color and Quality of
Vacuum Meat Products with Starch-Based Active Packaging, Proceedings of International
Conference on Food and Applied Bioscience 2020, 71-77.

3. Srisa, A., Prukpanukorn, K., Hongloy, S., Klinmalai, P., Harnkarnsujarit, N. 2019.
Development of antioxidant edible pouch for oil product (in Thai), Proceedings of 57"

Kasetsart University Annual Conference, 702-710.

15. 819138 AT.QNUNT Iz

15.1 971U

aa L3 aa a
GI‘W&IWNﬁ\i']ﬂﬁlWﬁJVﬂU’J’]iﬂ’]iVl'N’J‘lﬂﬂ']i

STAUUIUIYA

1. Yelithao, K., Surayot, U, Lee, C., Palanisamy, S., Prabhu, N.M., Lee, J. and You, S. 2019.
Studies on structural properties and immune-enhancing activities of glycomannans from

Schizophyllum commune. Carbohydrate Polymers. 218: 37-45.



30

Surayot, U., Yelithao, K, Tabarsa, M., Lee, D. H., Palanisamy, S., Prabhu, N. M., Lee, J. and
You, S. 2019. Structural characterization of a polysaccharide from Certaria islandica and
assessment of immunostimulatory activity. Process Biochemistry. 83: 214-221.

Yelithao, K., Surayot, U., Park, W. J.,, Lee, S. M, Lee, H. L. and You, S. G. 2019.
Preparation immune-enhancing activities of chemical modified polysaccharide from
Polygonatum sibiricum. International Journal of Biological Macromolecules. 122: 10-18.
Lee, J. Y., Li, C, Surayot, U., Yelithao, K, Lee, S. M,, Park, W. J,, Tabarsa, M. and You, S.
G. 2018. Molecular structures, chemical properties and biological activities of
polysaccharide from Smilax ¢labra rhizome. International Journal of Biological
Macromolecules. 120: 1726-1733.

Surayot, U., Lee, S. M. and You, S. G. 2018. Effects of sulfated fucan from the sea
cucumber Stichopus japonicus on natural killer cell activation and cytotoxicity.
International Journal of Biological Macromolecules. 108: 177-184.

Tabarsa M., You, S. G., Dabaghian, E. H. and Surayot, U. 2018. Water-soluble
polysaccharides from Ulva intestinalis: Molecular properties, structural elucidation and
immunomodulatory activities. Journal of Food and Drug Analysis. 26: 599-608.

Gavlighi, H. A., Tabarsa, M., You, S. G., Surayot, U. and Ghaderi-Ghahfarokhi M., 2018.
Extraction, characterization and immunomodulatory property of pectic polysaccharide
from pomegranate peels: Enzymatic vs conventional approach. International Journal of

Biological Macromolecules, 116, 698-706.

16. 913138 As.NuaNWII UAIUIEY

16.1 97U3Y

a a

NUNHAUANUW UIFEI1SNI19IVINS
FEAUUIUIYIR

Rawdkuen, S., Faseha, A., Benjakul, S. and Kaewprachu, P. 2 0 2 0 . Application of
anthocyanin as a color indicator in gelatin films. Food Bioscience. 36: 100603.

Pattarasiriroj, K., Kaewprachu, P. and Rawdkuen, S. 2020. Properties of rice flour-gelatine-
nanoclay film with catechin-lysozyme and its use for pork belly wrapping. Food

Hydrocolloids. 107: 105951.



31

3. Kaewprachu, P., Amara, C. B., Oulahal, N., Gharsallaoui, A., Joly, C., Tongdeesoontorn,
W., Rawdkuen, S. and Degraeve, P. 201 8. Gelatin films with nisin and catechin for

minced pork preservation. Food Packaging and Shelf Life. 18: 173-183.

Uauanadulunuszyuivinig
STAUUIUNYIRA

4. Kaewprachu, P., Faseha, A. and Rawdkuen, S. 2018. Application of intelligent gelatin
films for monitoring the degree of fermentation of Pla-Som, a Thai fermented fish
product. Paper presented in The 3 0 th Annual Meeting of the Thai Society for
Biotechnology and International Conference. 22-23 November 2018, Bangkok, Thailand.
671-680.

16.2 /131 NLNED LATUNAIINNINIVINTG

1. Rawdkuen, S. and Kaewprachu, P. 2019. Valorization of food processing by-products as
smart  food packaging materials and its application. In Socaci, S. A. (Ed.), Food
Preservation and Waste Exploitation (chapter 6 ). Intech Open, the world's leading

publisher of open access books. ISBN: 978-1-78985-426-8. pp. 1-27.

4 awv [ <
17. 8131598 N3.23UEYT IUNIYLNYT

17.1 97U

aa ¢ aa a
mwuwNamumwmw“lumsmsmmmm's

STAUUIUIYA

1. Tunyaplin, S. and Chanpuypetch, W. 2021. A SCOR-based performance evaluation
framework for last-mile delivery of DIY home furniture products. International Journal of
Logistics Systems and Management. 38: 277-306.

2. Tunyaplin, S. and Chanpuypetch, W. 2019. Development of a performance
measurement system for a home furniture delivery and assembly logistics provider in
Thailand. International Journal of Business Process Integration and Management. 9: 292-
306.

LAUYIA



32

YauananulunuszyuiIvInig
STAUUIUIVIA

3. Chanpuypetch, W., and Boonsothonsatit, G. 2018. Collaborative supply chain
management for sustaining community-based enterprise in rural Thailand. Proceedings of
the 19th Asia Pacific Industrial Engineering & Management System Conference
(APIEMS2018), 5 — 8 December 2018, Hong Kong, China. pp.1-6.

17.2 nasumaivnisludnwusdy

a

3189138 tUaNYIANIUN1IA TN TR

T

1 ANsIad AQIATSUNS, Fednual 9nased, wenula auysaldidand, asee affng, sudy Alsg

aa v L3

uNa, Y1 JuWBYs, A3Ta rlanaisas (2563) lassnisnisdnudeyaszuuladafindnge

Y
17

a = v dll a Y & | = Ql'
WNUMTUATLAZUTUUNALUDIAU IWDLATIUAIMUNIBNUNITIUUN A UATULNUBDLTY TLULN 2

a v [

(Fnnuanenssunsduaiiingrmans JReuazuinnssy (anad.)
2. ANNIIU AGIAITUNT, FFTUYT TuWBNYS waz AR ASanalsIe (2562) n13fnudeya
szuuladafndnguvmumuasiazUSuanalowuiiawioununisunsduumuasuiaede

(AN NUAENTTUNTANASUINGIAIENT F8warUIANTSY (@Na7.)

18. 819158 I19N508MT AT.SUNIA VYU

18.1 9471U3Y

a a

NUNHAUANUW LUI5815N1999105

STAUUIUIYA

1. Chaichana, T. Brennan, Osiriphun, S., Thongchai, P. and Wangtueai, S. 2021.
Development of Local Food Growth Logistics and Economics. AIMS Agriculture and Food.
6: 588-602.

2. Chaichana, T. and Chakrabandhu, Y. 2021. Spatial Modelling of Seablite Distribution.
Lecture Notes in Computer Science, 1-9. (To appear).

3. Chaichana, T. 2020. Renewable, Sustainable and Natural Materials on Food Packaging:
Primary Data for Robotically Detect Packaging Shape in Logistics. Journal of Physics:
Conference Series, 1681(1), 012024.



33

4. Chaichana, T. 2019. Analysis of computing progress in maritime studies. ACM
International Conference Proceeding Series. 150-154.

5. McFarlane, K., Chaichana, T. Sun, Z., Dentith, J. N. and Brown, P. 2019. Femoral Neck
Angle Impacts Hip Disorder and Surgical Intervention: A Patient-Specific 3D Printed
Analysis. ACM International Conference Proceeding Series. 155-159.

6. Liu, D., Sun, Z.,, Chaichana, T., Ducke, W. and Fan, Z. 2018. Patient-Specific 3D Printed
Models of Renal Tumours Using Home-Made 3D Printer in Comparison with Commercial

3D Printer. Journal of Medical Imaging and Health Informatics. 8: 303-308.



L@N&a15UIZNBU 1.2

Uszaunsalmsvinuiiifeitesiviniiaeu
WAZHAUNNGIIINTS Gounas 5 U ve3a1a158yaou

ASAIBNANTINLAY

34



35

1. 9719199NAYSINABUNTEUIUIYT 606342 : ATLUIUNITNNAMIUTDUVBINARAUNN1INELA

(Thermal Processing of Marine Products)

Uszifiars15dALee

(Mr.MAEST/AAISS) v TEERAPHON..KAEWWONG :0su0sssssssssusssnusssvsssnusssnusens

RN (Tﬁ’sxq’g@msﬁﬂm‘fﬁ%'ﬂwu q@fﬂﬂ‘fﬁtﬁﬂmﬁumﬁsﬂwﬂ, (LY snadszwmatidamiln

o
ﬂ"ﬁsl']ﬂsﬁﬂi]‘l:l)

STAULRYYTIN BOHD.eeeereeeeeeeeeeeeeeeaanne BAURHN oo vvereererrereeresesessssessessesssesssssssesesssssssssssssnses
AT Veerervrerierererenrereneesenaneesens HATTBATIAAH T verreerreeeereneneeseneseeesesseesesnsssenes
STAULRYTYNDN FOHD....vvorrererrecec s BOUR .o ssssssss s
HUTIU e senenes HATTUATTAAB Y reeerreerererees e e ssseessssenesssnsens

2 °
O drszmmimng

fasfsursafindals......04/6 7Y 7 auu Weugial meinee a.1fag AAHNTHNA T ererreerinnenniannes
Tnsdnii....054-816-444 sim 2566........ TNFEVS.cvveeeeee, fofla...0914800706.......




36

ANE AIHEIHIER /AHIEaaTney

flana AMNBazydinu Thermal Processing

Training Job

1.Better Process Control School on June 18-22,2013 (Certificate)

2.8afety Officer at Management level On December 17,2013 (12 Hrs) (Certificate)

3.Pet control On May 6,2013 (Certificate)

4 Safety Officer at Supervisory level On September 12,2014 (12 Hrs) (Certificate)

5.The Role of Supervisor and Manager On September 22,2014 (Certificate)

6 Food Security and Food Defense On August 15,2014 (Certificate)

7.Requirement BRC Global standard for Food safety issue 7 On April 22-23,2015 (Certificate)
8.Hazard Analysis and Critical Control Points (HACCP) On July 3,2015 (6 Hrs) (Certificate)
9.Risk Analysis in Food Industy On January 9,2015 (Certificate)

10.Process Deviation On July 16-17,2015 (Certificate)

11.International Organization for Standardization (ISO) 9001:2015 On September 3,2015
12.IFS Issue 6 Requirements Training Course On December 21,2015

13.Retort Supervisors On July 25-29,2016 (Certificate)

UsraUIN19aIN19N19H

o o @ @ aa o 4 o ar
UFUN LBHDNA DnDfIRTRURA I11iR
ATUAHI R&D Supervisor
FLLLVINT 7 May 2013 — 30 April 2014
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Mr. Pheeraphat Sirawathanakhul
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E-mail Pheeraphat.sirawathanankhul@thaiunion.com

mmiﬂ’mummsa / mml,%mﬁmﬂg
Certificate

" The Best Facilitator for Improvement -Thailand Productivity Institute



LEAN Facilitator Productivity Specialist -Thailand Productivity Institute

Cost Management and Reduction Program - Department of Industrial Promotion

Advanced factory Management Technology -SANNO Institute of Management, Tokyo, Japan
Mini Master in HR Management -Chulalongkorn University

Lean Six Sigma Black Belt - BMGI, Thailand

Lean Six Sigma Master Black Belt - Sigma Pro, USA

Specialization & Course Lecturer

®  Lean Tools & Implementation

®  Lean Six Sigma Tools & Implementation
® |E Technigues for Improvement

" Wastes Elimination

B Kaizen Technigues & Suggestion system
" Daily Management

®  Statistics Process Control

" Problem Solving QC Story & 7 QC Tools
®  QOverall Equipment Effectiveness(OEE)

®  Management Training Programs

" Productivity Facilitator Techniques

" Productivity Tools & Techniques
Usvaumsadnsvinenu

2012-Present : Assistant Productivity Manager Thai Union Manufacturing Co., Ltd.

2007-2011  : Senior Engineer, Summit Electronic Components co., Ltd.

2005-2006  : Engineer, Teo Hong Silom Co., Ltd.
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iU svaununasquaagUnsaivesay iheusumsiateuasldnuntosiioyagunsel
iostuayuliuinig aanansd Waivermanuasynainslunisldau u sies A0-216, AO-

220-8 ugy 4-108

1.2 Uszsu ldudaSesniswssunisdanisissunisaeusuuuvaaulail (Online) vasamsd
P v P o - = P P =
WHalaaAAd I ILLINNNITINASITEUNISAOU wasday NMAnSANYIT 1 Unsfinel 2564
Tugaraunsalunssruinvedsadnidalifalalsul 2019 (COVID-19) Wdnn1siSaun1saau
suuvveaulal (Online) naanmansny InalidulumuingUsyasAuasnadninisiSeous

YNATEUIUIVY

1.3 Usgsrua ldudaFes Tasantsaeldununagns Ysuussuna w.e. 2565 vasdiniun

§ . o w YRS o &
guanNIsanEns favdvunaluladndaduyinimea dossuiinvau Al

(519) TassmameTdusunagns 5T (w.a. 2565 - 2569)
Ysuuszana wa. 2565

A INNANTTNEAT A venaedioslu

SO1: TULARPUIAIUNTTINEATAWNTETIAY (Influencer) *Ananmwndaxliitdasamsiaun

Influencer (Ecosystem for influencer)

] o
Folagens quulszanm HIUWATDU

1. Training for AGRO (3R7C %30 8C) 100,000 | 1.9wmuSnsnsAnunayrul o=

2@ n (aduayu)

2. lnssndevanndsiiindnwisvhoguds dwiudndnwl 4 100,000 | nuuinsmafnwuasriedan Auduiniigiian

e 3 = ' e | o 1
Tunnandidimaiiusidney Tnsliusaziufiosnidrinlasinig

. . N 2@&inInn (@fuayu)
yhmshiauelasnsiviuuy

( P duinivaue Taulasinsiuas2 Wu 200,000 v
pitching (3-5 Wl
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Folasens

quUszann

e

=

UNATRU

F>ad
Ze

3lassmaaluauumsaeuntaujiimsluaniunsallsnszuin

Covid-19

50,000

fundnne
(We.n5.098M5 LRRUTA
WALAT SUBWT A3LIT)

uAASvANYAl urawE

4. Tps5an3 Student Mobility in the Network of ASEAN

Countries

100,000

anindnnn
(Fa3.dsua gauens

ua.g5d derding)

5. lassnafnsgnuuesindn

360,000

anindann
(sFa3.dsua gausns

u.a.a5d deriding)

6. Inssmsfanssuaiundngasdatinaususumsesnuuy

NIEUIMIARLTIGIRaMNERmYNTINeNNT design thinking
dadnimuaue awnsanuiulasimnsfiluez2ldviol

Tredald uaduiiiin-g

130,000

D]

200,000

fiindune

(WFAT.09ENG LORUINR
o e oY

o.a7.Tamnal Tui

2, £
UAIANT DUGVD

Fruindun wuenlivihdmdunumsdnm

Lﬂuﬁﬁ]ﬂ‘ﬁl} AIuNaTIIANE

7. lnssnaatuauunaiauyinuenmmdngwuesindnuenu

a o v
AANTINNTILIVU]

60,000

fiindune
(W23 @50 WeIUITIFY

a.m.qladel whruie
a.nsogiin Suauius
0.A7.4U5u Nosiy

a.n3 33 usignaInd

0.ATWITUNT Awng

9.A33TUNT NAUNEU

0.97.0UFI FneTuvsiy)
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Falasems uiszanm H¥ufiaey
8. lnrsnmaheasauinnisuvesindnnanzenamnisunes 400,000 | friindun
(weasagie filny
o.a3 Al Tuh
weasfiladn Suslayan
an1lvasra Auglwena
wadyaind giivsewi)
9. IAssmaiwumdngns anenavnIsuneas 60,000 | &
.07.7dg AdgTeduns
HALAIII00 WA R
WPLAT.OWENG LoBuTIR
uias.agie dlvy
HALATSITONN LMANAAAN
ne.AT Susns @3l
Wit
10. Imsansthadudmednfne 60,000 | Fiainden
(HAATBIEMS LRBUTR)
11. Insamssaunnsideumsseunaviindnsaaivunalulas 100,000 | vmthaiun MPT
wnfgimmzig a fminaymsang .
wagws Tann
121pssmsatiuauuaniafnm 200,000 | &rindnn
Apsims dwadndnwiiinaniafinm erasdgivg dhdnw AngynuANTIFn®
UfjURaniafnwm o anulsznaunns
JassmsadfuagunisUsyiudialiindnniidumd v jiRavaa
= o 50,000
Anwvasdidning
JasimawivannamisuneudndnmluujiRnuania
50,000
13. TnssnmswawilnAnwisuanutasadeluies joRns 40,000 | wragmusdng lvenla
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Folazams uiszanm H¥ufiaey
vy 70,000

14. TassnmsdansvesdeninvissjiRing 60,000 | nguiining winneman niler)
15 lasmsatuayuindnndudindnw lumadewidedons 60,000 | diininnn (a3 Rdg Aigiodund)
FfasiManuscript camp)
16 Tassmsianniinusdin “Life : Lecture Series” uaz M3 100,000 | @13138 as.giand wedlne
wivnamundauuasianninudnTnussinueuvewag (Soft
skill)
17. 139713 Communication skill for work place success 12,400 | HALEIT504) 9T TAWNT

502: FULARDUANMUANTINNEATAWNNTANYINADATIN (Life-long learning for better future)

Folasens

UUsEIIM

H3utiemay

1. ndhgas Lifelong Leamning (short course) fuiiia
4 o v o
LUUITIEY LU unﬂmﬁjmﬂiiﬂkﬂwﬁi ‘LWLtﬂuﬂﬂawﬂUw

aula (wuumanswlauazliuaonsele)

1.1 Waufy visitor luseAsfianunsaidals

o o o
umﬁamﬂuaﬁmmmﬂuﬂ@

2. dansiinausu (short course) viarauuuLfiuTy
ludlufiannsadeliyarameousnihuuviafnuld
W ndRT, NIEUIUNISMIBENUUUUTIATT uay
wdasfiodiase/ul gy Wudu wieusenly

Certificated $usag

3. AGRO knock door! / Onsite-training / Online-

training / In-house training

4. andzila community vudaueauladifenfuiiu

anenvnssuneas (Online/Live)

10,000 | $WUINIINMIANY

100,000 | 2#&undun @duayu)

AugUIMIgIRa / nuuimenuides

100,000 | seATFHT

50,000 | guduiMIgIian / nuumnuides

FARATHT
¢ oo a =, oo
AUYUINIIZTINDT / UUIMTNUIRYY

FIRATHTS

o o o e [ PR & ' oo
2. ammstiuumiaau/waﬂqmyimwmii'gmumiaﬁnaamqmuizwLtawﬂmwumamugﬂﬁﬁm (v Tdlandidvan

. z P
gusznauns ahwemnuiduuddliiugam)

-
Falasens

qulsrunm

iuiaay
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<,

GolATans qutazanm g3utiomay
1lassmIaiegumuduuuy nvysanmsiundsenu 100,000 | AudUINIgIRen / nuumsnwidovauuing
Bug AN
(i an1dunw, Tndounund gurusie) dudu) e .

28UNIY AUUAYY
2. TnssmIysnnnsmalisuniaaen Maide wagns 60,000 | &inTum
uimainmstindugusznaums/mhsnunvuen
(enmazetialos 1 lasams
sulszanamuiay 10,000 )
3. lagsmsdauarmenenmaluladmuevnsuay 30,000 | @dndme
vssy ol .
(.3.00% iniley ua.anns Sugns)
4. Tnranafamunanadudunuiuguinuoeiidly 40,000 | dindmna
mIndre s luawmiamuagumnavusiiioy .
(®.a3.800% indey waagws dugnd)
5. Tassnsmsausuidaljiims nsdiuenasdi 54.000 | weaslorssu duzlwna
)

Uinmranisrevanlassuidsnssindnwdmiuns

udusznoums

3. ahenguamdudadunuudiofauidnonmmsSoumssou MsuimITMILaR L IIN I SHARAMNT TN YAT

-
Falasens

qusranm

d¥ulamay

1. afnguemududafuuuy

100,000

AuiUINIgINa / nuuimanuidvvauning

MIANE SrdedaTs

4. Wanasdiurinu Madeutazl suiunan 3 sumsaauLuY active learming uasmsaau online NMsHAnGED

siuasie 1Judu (HR Plan)

Folasens sudszanm H¥uRaay
1. 15913 smart lecturer 110,000 | dwindwns
1.1 Coaching for AGRO (M3g@ULUUY active 50,000 | eunIwn
learning WaMTaaU online MIKAndoWuaTY,
ningnsousuzUuuueeulat)
1.2 Tasamaiunn S ounsaouluy active 60,000 | Findnnm

learning wag 21th Century
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504: duindaugnanunsIuINERIRIgIAsetieAmm (value network)

1. Roadmap msdamsiasadwaad aiaasadisnmsieumsaau / wistenuide / ietiuimsisinsuay CSR (S/L)
P 1

= Ve o
Folasens MGG L] HIURATDY

1. Tassnsanaeietwanudilemunaiouns 200,000 | dnindmn=
A0 MIITY UATUIMTITINIITENIAUEVD

.
A& NalunavasUsvine

2. Customer (dndnw, wa'q*/]u, F?Ui:ﬂa‘umi) relationship and engagement (S/L)

= Ve o
Falasens qusranm HIURATDY

- =
tnfnuwn
. . .
1. Trsamsdieanudesmanutieimae/Ans S
anuwdonlumailasenuide
2. Tnsmsaiien i ius/gnviu
P P v va o a '
- U 12 ahamsfuiifeatumaninuarane ki T
Aanssuaieasss/fouarudusius auduius
adunmugnii

- duaSuanugniusznhensivinniu

o
UNANY

= ¥ o o a v .
U34 ATNIANUHNWUIEVIWNUNANEINUDIATY

Wning

SwUIMImMsnm
- ausudsivomisliduinm (eusududsd =
WU
- Ufulgeiimsfeaaiuiindnwm
o 5 -
- USUUSEMAIRADLN N BN /UTIINAMS R

o - v o Badi
BSoumsaeulumne samaUsyadusiusles

o L
dndnw iRt

Usrpduiusmadfuusdiindnwme

3 dd v W
- vuyaunsvuviumshau lunuilifede sty T
wndne W madugunial madntanmaad

uvdsu/gusznauns

1. Tassnsenutiuilefugusznaumaeunsyuauivy/
TasseAde (U slemiis 2 dholpdrofoduvasdiin
A lassmsidetndnsangusznaunsiiindu
UIMITAIININNALE AN TTINYAT)

a0 o ) &
= HAUIBIUAUY ﬁﬁ{iﬂ‘uﬁ@ﬂﬂaitmﬂl}

2. Tassnsdndnwduiug 300,000 | éwindwe

3. Stakeholder (Alurnni, amnuufjtReaniadnu/Enan/gunases) relationship and engagement (S/L)
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Folasens quisyana URataU

B
2

1. Tnsmaasnaieanuimdefudusznaums anfia dindan

Anw/Mnanu

SO5: duiAsuaNudduslgn suinsasdnsiiluga

1. Re-branding iisaunndnualuesaasluniadu influencer Funiougnmmnisunas (S)

4 vy o
Falazana quusvanm Hiulleou

1. Tsens Agro PR AIFUNTUBA.

o S 2
2.1 Tassmsdnvimangns non-degree m3aths SN
fsznaumsgpamnasuenIuazuinniudie

FuideugnmunIsuinumIva R vALAYNINA

2.2 M3vh content Miflunsznandng 1wy awns

fulada (N3 subscribe Wadefiamaifiu influencer)
23 lasamsuszaindusius nuide

2.4 TATIMIHEUNIAINTIUUINTITINT

ufiszyu : Msvyuiuduiuvey

=] a4 o
275690 2 Lsaaiusaaswmumsﬂsmgu

2.1 M35UTRITBNUMTUTLYLANLNTIINITUINITNANGATI 20 N3NG1AN 2564
uAnUszyy : NUseysliuasuseasrgaIun sUseyy
21529 3 Fasduiles (laff)

= a4 A
27990 4 LIDIWINTUD

4.1 Uszsru ldvaliinussyufiansa (589 n153ATIINIE NN wazuuInasnisuileigauau
% a a w ' Y X '
furdrvasarvidvinaluladndadasinimeia biduluanudvune Aedfivszyuldsauy
= v o &
wasauaglddoasy deil

a g = o L B
annsaziaugiduusudiliduluamathnuneg
1. Tuameiimswghaldd Avsssuflonvewdngns Sauavuiuanuunsdiuudfidang
fawflsufigsnimdngnsundvesavilens duq Fedmadensdndulavesunases

U | = Q- L=}
waziniBaulunisdenadasdau
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2. @evhnswSsudevisaiuayunisisouivesnsandundngasguiuds wud &
2w oy s ' = o - ' « ~ =

wadsivauunsiSous Allgaumieondmdngnss By wu gunsalnmsifeu aaiud
=] & v
ey 1uau

3. wangasa dmsdansBeuntsaeudl Sminaynsans dwadedrldanafiinTuves
HUnATes AnAMTIn Fauuazanmuindeuifsunadly saflifimsdafanssu
vasnfnensiufuavidu vie llmdrsufanssuvemaminedoladl v
WnAnwasluiFeud Ywinaymsanns

4. Wn@nwldanseamadeuisusudunisamaidoudsuvesnssviuivrdu
wonavld iesanindnulududf 3 aansfnundl 2 wwdeuisuduuuuulugs

o e '

vrlvindnwunsdruaulinsmunariindngasiivun daaliinieuliaiangey
Mé‘ﬂqmiﬂfj
5. ﬂ’mﬁmﬁwmwﬁ”ﬂgmﬂﬁ fageuiiuay Lﬁatﬁauﬁ’wé’ﬂgmﬁu
wumamsuily
1 iimsussnduiudiegnvemdngasiinntu Tnewvasudenguiinidautiovmng
anAnsysuenmsAnyfiud Welsivdngnsm anansaudedusuvdngnsduld
Wi AsaifuaumsBeudinntu ieliinBsusesiunasedinivdngasad uials
Usuanalddeithisuiu e e fuiivdomatuapniuunsaneiliuaing sy

g Voo

numuukunsAneiluseu 3ted Vilvidnd@nwvesmdngnsn lUAnw u Janda

LA

GHEGRGH

™

6. YFudsmdngnsa WiinAnwflauniundngns Snweiasaunsadsenaveninld
v AU Bty
¥
AduNY
1 Al 9

Fruausudy Ty 40 ay @Woyannnuunulazulaugame,)

4.2 Yszsw Idveliiivssguiiansan Bos nssundnlundngnsa wie@alunszuiniv
lifelong learning Tiwduaaanaly
sz lasInA sILALYaLENBNTYUIUTYT 606246 A1sUUTIUNART oM ML

(1Thdmmdngmsusuuse n.e.2565 lnalinaeunianisinend 1/2566)

4.3 Yszsun Ivelituszyuiiansan 509 uavednassaulssamvasasine 6191397-

al

wmaluladudnsusinmzia fifiussplisainmuastemuesonisagfos St
0075 il squLUﬁULLaﬁLﬂiwﬁ@ﬂmwwmﬁmﬁmﬁmmimmﬁu@a

el Vsgsnun Tdvemnuiudieonansdlusviinny veluimuemavesagfasidendnae way
veuvnalvusTanueaving susanhddinivgaamnssnuns melutuil 16
fanau 2564 sioly
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4.4 Uszgnu Mueiiluszquiinnsan Fas nsufuusaiaufiints Tasamsuiuusuinadsy
uianssundndnsdammaa uaziaqmieiiomiamsinens (unaaakeq 4-413 uaz 4-
414) Ypaanurdunalulaguaniueinimeia
Uszsu Tudadoyasuussinuitdiinin affuayudriesniuy a1eias 10,000 m
ol Fussyaildmfnsaunuasiaueniisnunouen (VT gilou wod Sife) edade
oy wgaauil dmfvesnuuumsuiuussieslfontg uasveluauenian duaue

@

A1l ngluduil 16 Faneu 2564 fnsuiaiudunsudell

4.5 Uszsum dvelifiuszauiiansan 13oa msdafanssuaususimurinusansldlasanns
adrafudaugivdiiaath sdrdanuilfaussauzgadnfugnamnisu New Growth
Engine a1uulaug Thailand 4.0 wazmsufsuanudnulng Uszdrdauuszunm w.a.
2564 dwiuiindnet dulid 4 sa 61 Teadudunisdaeusy danfeudiay - fugiou
64 suuuvesulal Muldaunsy Zoom dmudrnugliniiy 20-25 au lagivdngaseusy
wnug il

1 wé’ﬂqmt,ﬁuﬁﬂamwﬁqa Design Thinking
2 WHNgAT8UTH Business Model Canvas (BMC) & Digital Marketing: Facebook
3 wdngasAnaisassaiieainsuasiuedeuuiangsy
(Creative Thinking & Driving Innovation)
4 vhie ndngasvdnAniienisdemsuastszanuay

(Collaborative Mindset & Communication)

uRAszan : Funsvussiurauding 17 ussseu U szaueua1w13v1T uilunsve

a

wn o & & .
ai{ﬂﬂﬂﬂﬂ?ﬂfﬁ'&l@ﬂ?ﬂ/ﬂ\fﬂa7?‘7 anuneudaly
w!S. 5 o o alllﬁ)

Uauszeunal 1600 u.

%W{' o Wl

Aanduiinnisuseyy HATI9T189 UM U T3
(UaTgA W Taun) (019138 AsATuns  ndundw)
H8LAIIYN /U T U U TIYN swthanTirwaluladudedusivimae
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5. 919158 av.fuend3 SneSursyiy ATTUANSUERLAVIUAS
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' 5 I3

PILAEns19158 A%.aAUs" LaATHug

]

o

UAERSI9158 ATLENENT A9LaSThY

<

e e3¢ el &3¢ eXle

' 3

's
PRI 19158 A5 usAng lvela
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299N 1 L5990 HWBNGIU (\llm)
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= o oA A =l
21990 3 L399 ULUBg (INN)

= a4 A
27550 4 L399NWIITAUN

4.1 Uszs1ua lﬁﬂlaiﬁﬁﬂszquﬁmsmﬂﬁaa Hadwsn1958uvasinidia (Program Learning
Outcomes: PLOs) dwiundngnsivenmansdudia avdvvaluladudadusiomimeiauas
winnssu néngnsufuuse wa2s65 Musseplldsnuiansan nadwdmsGouivenindia (Program
Learning Outcomes: PLOs) $1u3u 4 foiviloudn uasiauaiindeyaluduunaguiuins dof
7. aussausiaduadaliindneyd dedes 7.2 aussourianivanun (Subject-Specific
Competences) Uaudinflosdanunisdnuingmansuasimaluladinseuaquitusesdusznay
mandvesiagiv nszuaunsudsy mAdeussiaundadue msldnaluladuinnssy s
ﬁmwﬁﬁugwquﬁwuqsﬁa wWesnsydundnfasiomsvzialiiflqan i uyer uasfunasgiu
lussduanne Wuafrevveduganmsfinuftivieussaunisalads Tnsunuaviiofine sjadu
Usgaunissiatslunisyiaudugaamnssue misnsia werfududadinfousiauly

P

aAagaamnssy dwmuunuujiRauideduniadusiommes fadunisinufUiduaii

& Y a

naaes adutadaiidfnuesifoaunseaiuassautanssundndasionnsvse dmi
wruUfoAgsiadaosiundadsionmsa Yatiuuszaunsaliugifsemmmsa ey
fsznoumsiianansa snsyiuneldlituaseuath quuu uasUssme

U UAB.2 nangaTInemanstunin avivmaluladnindusiommaiauasuinnssy

|

vad 2. feyaanizvemdngns de 1.4 arumaniwemadninisfeuiilleduln1sfng
(Year Learning Outcomes: YLOs)

Al a v o %) a « o a o o«
U9 1 Nﬂ'ﬂMELL@S@QWNL%WIQIUW@?\?‘WSQV\HWﬁqﬂ@]iWuiqu LVI@IUI@E‘JN@@JWW%@WWW?W%L@

ﬁﬁt

wazmungsiadosiu sufdivnusiugiumenndngy

#4872 dlauwnAndauinnssudmiundatasionnssauayainseUssgndliosdanag
mnusiiRedendesiulumugoals

Fudi 3 AnswiaaunisaluarUssgndldnnauuasinuseing 4 esduunaiudnids
sonuvvuianssudwiundadusiommealdedialuszuy Huddlinvens
Mauduiiy

FulT 4 afassdnasuvdonnamuAndainnssudmiusdnfusiomsa TGEATR T
myUszaumsal ANg uazvineeene q lumsufiRaundndnldediavnyau
wavanunsavieusiuanatiiededuynssduldodaiiussavzam
unuavfiafine : usvaunisoluasdiaundeslunisioudiiugnavnssuevis
vuala
un U URMUATEA NG n S o mIvsia : $nven15i¥e auiseaiieassa

u¥anssundaSusionmsnealsa
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wnuUfURgsRedmasiunindusiomismen : Inwensiludussnoums vied
WNAMGREALUY @nunsavriundasaeiuinnssiammsala

(5198¥L38AnIEAEITRUY 4.1)
ey : SUNTIVUFLSTUYEUNING 197

4.2 Usgsrun Idvaliifiussyuiiansanies Winnszurudvieniden dwmiundngasinerdans
Uadin grvr3vanaluladndadudionnisnzianasuinnssy wangasuuuse w.a.2565
ielionadastuurunisinents 3 unu Tnedennssuaud vesAnsUsMSssAa UasAny
Aranssuanand vail TUsuldsaRaswenaue foil

255342 DIANTYNFMNTTUUALNITUIMTNTFUIUNTHER
Industrial Organization and Production Management
703322 msdomsiiienadnsviagsfa
Communication for Business Results
703391 W vludeaugsia
Business Etiquette
705453 mspandmivuianssy

Marketing for Innovation

uRBUsEYY : SunTIvLasiuYauaing 199 uasaunIIegUssa g 1¥13917 Andun1sye

& - -~ e ) g )
A3IBYA seitlindounssuadIvienidonning129 aruvunauialy

4.3 Uszsun Idualiiuszyuiiansan Bas nasussunduiusudngasi@esn lneiiussyaldson

RAnsaiuasLayetoya Fail

4.3.1 MyUszrduiuslnen1sdnvinidle (video clip) vasa1u13vn lagdnaana ) suauny
Wewes w‘%amauwiﬁagmmuaaulaﬁ 1uds 23 Fanda laud Favdanse, Junys, szees,
A3, ATUNT, FYNTUTINNG, EYNTAIAT, AUNTAIATIN, INUTUT, UsenuAsdus, qums,
g91u09511, UASATSTINTIY, Wqe, awwan, Yemdl, ussia, seues, W, Qtﬁm, Asyd,
nsy, aga

4.3.2 Byrududin avndvwaliladudadasimomea venidessausvaunisel uavuyd

Poyanisviianssy uarn1sSoulusiuminendodedingd
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5 = CINNY) v o A aat ; ; ' 9 oo v w0 A s
TolsusnusAfvszyN s dmiumsdavideddle (video clip) dslufslsafeuisiesdnvihdenil
a & da o o & = o & ¥ @ v oo o s & ou o o
eavdeailomfiludnwnienienis aulu andvmdiludesmsiudadedndndnadeiudiin
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