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Part 1 Scoring by the Likert Scale, there are five levels as following; 
 5 mean Very much 
 4 mean  Much 
 3 mean Moderate 
 2 mean Low 
 1 mean Least 
 Scoring mean to the average level of satisfaction as following; 
 4.21 – 5.00 mean Very much 
 3.41 – 4.20 mean Much 
 2.61 – 3.40 mean  Moderate 
 1.81 – 2.60 mean Low 
 1.00 – 1.80 mean  Least 
Part 2 Evaluation analysis 

Evaluation form : Satisfaction towards the studying program and curriculum detail for last year 
students. 
Question 1 Field of study 

Field of study Frequency Percent 

FST (Inter) 2 100.00 
BIOT - - 
PDT - - 

Total 2 100.00 
Question 2 Educational degree 

Educational degree Frequency Percent 

Master’s degree 2 100.00 
Doctoral degree - - 

Total 2 100.00 
Question 3 Rate the estimated level of knowledge and experiences that your gain from the 

program 

Satisfaction level Frequency Percent 

Most 1 50.00
Much 1 50.00
Neutral - - 
Somewhat not proud - - 
Not at all - - 

Total 2 100.00 
Question 4 Rate the estimated level of knowledge and experiences that your gain from the 

program 

Satisfaction level Frequency Percent 

Most 1 50.00

Part 1 Scoring by the Likert Scale there are five levels as following;b h k l h f l l f ll

เอกสารแนบ 49 
สรุปแบบประเมินความพึงพอใจท่ีมีตอคุณภาพของหลักสูตร  

และสิ่งสนับสนุนการเรียนรู ของนักศึกษาปสุดทายในหลักสูตรนานาชาติ
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Much 1 50.00 
Neutral - - 
Somewhat not proud - - 
Not at all - - 

Total 2 100.00 
 
Question 6 Please rate your opinion towards your graduated program. 

List 
Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range 

1. Expertise and 
experiences in particular 
subjects of the instructors 

1 
(50) 

1 
(50) - - - 2 4.5 

Very 
much 

2. Esteem and role 
model of instructors 

1 
(50) 

1 
(50) - - - 2 4.5 

Very 
much 

3. Kindness and 
assistance of instructors 

2 
(100) - - - - 2 5 

Very 
much 

4. Effort and eagerness of 
instructors to improve 
students’ competency. 

1 
(50) 

1 
(50) - - - 2 4.5 

Very 
much 

5. Unity of teaching 
team/advisory team 

1 
(50) 

1 
(50) - - - 2 4.5 

Very 
much 

6. Engagement in division 
activities of instructors - 

2 
(100) - - - 2 5 

Very 
much 

7. Availability of textbooks 
for searching - 

2 
(100) - - - 2 5 

Very 
much 

8. Availability of learning 
materials and medias. - 

2 
(100) - - - 2 5 

Very 
much 

9. Laboratory facilities, 
equipment and supplies 
are adequate. 

- 
2 

(100) - - - 2 5 
Very 
much 

10. Classroom and 
equipment are available 
and functional. 

- 
2 

(100) - - - 2 5 
Very 
much 

11. Service of laboratory 
scientists 

2 
(100) - - - - 2 5 

Very 
much 

12. Service of staff in other 
offices of the Faculty 

2 
(100) - - - - 2 5 

Very 
much 

Average score in total 4.83 
Very 
much 
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Question 7 Please rate your opinion towards the appropriateness of the curriculum 

structure/academic activities you were studying. 

List 
Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range 

1. The number of total 
credit. 

2 
(100) 

- - - - 2 5 
Very 
Much 

2. Structure of curriculum         

2.1 Required subjects 1 
(50) 

1 
(50) 

- - - 2 4.5 
Very 
Much 

2.2 Elective subjects - 1 
(50) 

1 
(50) 

- - 2 3.5 Much 

2.3 Seminar subjects - 2 
(100) 

- - - 2 5 
Very 
Much 

2.4 Thesis subjects 1 
(50) 

1 
(50) 

- - - 2 4.5 
Very 
Much 

3. Conditional criteria on 
publication or presentation 
of academic works for 
degree ratification. 

1 
(50) 

- 
1 
(50) 

- - 2 4 Much 

4. Process and criteria for 
student admission and 
Preparation before study  

1 
(50) 

- 
1 
(50) 

- - 2 4 Much 

5. Process and criteria for 
Comprehensive/Qualifying/ 
Thesis Examination (If any) 

1 
(50) 

- 
1 
(50) 

- - 2 4 Much 

6. Fieldtrip / Development 
activities for student 

- 2 
(100) 

- - - 2 4 Moderate 

Average score in total 4.28 Much 
 
Question 8  In your opinion, which courses or content are important to your future career? 

 8.1 Advanced Food Processing and Technology 

 8.2 Food Research Statistics 

 8.3 Advanced Food Microbiology 

 8.4 Elective subjects 

 8.5 Seminar subjects 

 8.6 Fieldtrip/Training 
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Question 9  In your opinion, which courses should be improved in the future? 

9.1 Course : Advanced food processing 
Lecturer    Yes  No 
If yes, please give reason why: High workload 
Course content   Yes  No 
If yes, please give reason why: Should be improved because it is an important key for 
thesis project. 

9.2 Course : Fieldtrip/Training 
Lecturer    Yes  No 
If yes, please give reason why: Should be improved because students can get more 
experiences which are good in our future. 
Course content   Yes  No 
If yes, please give reason why: More knowledged and more methods in food analysis 
should be included. 

10.  Other comments for improvement of Faculty of Agro-Industry: 
- If it is possible, fieldtrips should be added more to the study program. 
- Thank you so much for your helping and introduction during 2 years, I am glad to be a 
students in CMU. I can learn many things from school and life in Chiang Mai. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


