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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 
Satisfaction Survey of Instructors attached to the International Program on the physical facilities 
and learning resources for Academic year 2016 Faculty of Agro-Industry, Chiang Mai University 
 
Please for rating your satisfaction level 

List

Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range

1. Classrooms         

1.1 Brightness 2 
(40) 

3 
(60) - - - 5 4.4 

Very 
much 

1.2 Air-conditioned  2 
(40) 

3 
(60) - - - 5 4.4 

Very 
much 

1.3 Promptability  of 
equipment 
(computer, screen, 
LCD projector, sound 
system) 

2 
(40) 

3 
(60) - - - 5 4.4 

Very 
much 

1.4 Table and chairs 1 
(20) 

3 
(60) 

1 
(20) - - 5 4 Much 

1.5 Cleanliness 
- 

2 
(40) 

3 
(60) - - 5 3.4 Moderate 

2. Laboratory  

2.1 Brightness  2 
(40) 

3 
(60) - - - 5 4.4 

Very 
much 

เอกสารแนบ 52 
สรุปแบบประเมินความพึงพอใจของอาจารยประจําหลักสูตร  
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List 
Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range 

2.2 Cleanliness 
- 

4 
(80) 

1 
(20) - - 5 3.8 Much 

2.3 Promptability of 
learning materials and 
equipment. 

- 
5 

(100) - - - 5 4 Much 

2.4 Adequacy of 
learning materials 
and equipment. 

1 
(20) 

2 
(40) 

2 
(40) - - 5 3.8 Much 

2.5 Availability of 
chemical and/or 
food additives. 

1 
(20) 

3 
(60) 

1 
(20) - - 5 4 Much 

2.6 Lab Aeration 
- 

3 
(60) 

2 
(40) - - 5 3.6 Much 

2.7 Security system and 
safety of equipment 

- 
5 

(100) - - - 5 4 Much 

3. Pilot plant         

3.1 Brightness 1 
(20) 

4 
(60) 

- - - 5 4.2 Much 

3.2 Cleanliness  
- 

3 
(60) 

1 
(20) - - 4 3.75 Much 

3.3 Promptability of 
equipment or material 

- 
3 

(60) 
1 

(20) - - 4 3.75 Much 

3.4 Adequacy of 
equipment or 
material 

1 
(20) 

2 
(40) 

1 
(20) - - 4 4 Much 

3.5 Aeration of pilot 
plant 

- 
2 

(40) 
2 

(40) - - 4 3.5 Much 

3.6 Security system and 
safety of equipment 

- 
4 

(80) - - - 4 4 Much 

4. Computer room         

4.1 Adequacy of 
computers 

1 
(20) 

3 
(60) 

- - - 4 4.25 
Very 
much 

4.2 Functional efficiency 1 
(20) 

3 
(60) 

- - - 4 4.25 
Very 
much 

5.  High speed Internet 
service         

5.1 Internet speed 1 
(20) 

4 
(80) - - - 5 4.2 Much 
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List 
Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range 

5.2 Stability of access 
- 

3 
(60) 

2 
(40) - - 5 3.6 Much 

6. Library         

6.1 Adequacy of 
textbooks, books, 
publication and journals 

1 
(20) 

2 
(40) 

2 
(40) - - 5 3.8 Much 

6.2 Novelty of books in 
libraries 

- 4 
(80) 

1 
(20) - - 5 3.8 Much 

6.3 Appropriateness of 
data bases 

1 
(20) 

3 
(60) 

1 
(20) - - 5 4 Much 

6.4 Promptability of 
searching materials 

1 
(20) 

2 
(40) 

2 
(40) - - 5 3.8 Much 

6.5 Location 
arrangement 

- 
5 

(100) - - - 5 4 Much 

6.6 Air conditioner 1 
(20) 

4 
(80) - - - 5 4.2 Much 

7. Canteen         

7.1 Brightness 1 
(20) 

4 
(80) - - - 5 4.2 Much 

7.2 Cleanliness of tables 
and chairs 

- 2 
(40) 

2 
(40) 

1 
(20)  5 3.2 Moderate 

7.3 Availability of tables 
and chairs 

- 
2 

(40) 
3 

(60) 
- - 5 3.4 Much 

8. Restrooms         

8.1 Adequacy / 
Availability 

- 
4 

(80) 
1 

(20) - - 5 3.8 Much 

8.2 Cleanliness 
- 

1 
(20) 

4 
(80) - - 5 3.2 Moderate 

9. General 
environment         

9.1 Cleanliness of 
buildings 

- 2 
(40) 

3 
(60) 

- - 5 3.4 Much 

9.2 Adequacy of space 
for event or other 
activities arrangement  

- 4 
(80) 

1 
(20) - - 5 3.8 Much 

9.3 Adequacy of tables 
and chairs 
surrounded the 

- 3 
(60) 

2 
(40) - - 5 4 Much 
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List 
Satisfaction level (%)  

Very 
much 

Much Moderate Low Least 
No. of 

answerer 
Average 
score Range 

buildings 

9.4 Water and Electricity 
- 2 

(40) 
3 

(60) 
- - 5 3.4 Much 

9.5 Security system 
- 4 

(80) 
1 

(20) - - 5 3.8 Much 

Average score in total 3.88 Much 
 
* Please provide more information to support your dissatisfaction on level 1 or 2 in voted in the list
 for our improvement 
- Please provide teaching facilities to do teaching class in the 21st century.  
 
10 ขอเสนอแนะอื่นๆ Other comments : N/A 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 


