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nangnsuIuUIe w.A. 2560

ASAAEINNITULNYAT
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laseafravangns merAansindin 61913¥13AMNITUNTEUIUAITIMNG

nangnsusuUge W.A.2560

NANgAS
1. PuundEin SIunaeananans Lidesndn 141 wiiefn
2. lassasaviangns

(1) nundvdneialy
1. ngadwdunsnanineen1silugiseus (Learner Person)

Y Y
a v o

- AYIUNA

a A

- UGN

2. nguAvIdunIRaLineen s ludsuaiassauinn sy
(Innovative Co-Creator)
- UeRY
- v nden
3. ngudvadunswaineznsidunaiiaeiiduuds (Active Citizen)
- UeRY
- v nRen
(2) vnvanie
- YNy
- 3ynan laitfaendn
tanUeAy
W 1
WU 2
LanLaan

laidaenin

WeN 1
WA 2
- A0 (G13)
(3) wuARIVLADNLET

lsitfaenin

30 wUWAN
18 wiqenn
15 u28na
3 wiaenn
6 WUWAN

3 wiaenn

3 waena

6 WUWAN

3 wiaenn

3 wuaena
105 wuawnn
39 “uYAN
66 WUWAN

60 ¥28nn
63 #UWNA

6 ¥UYAA
3 wiwin
15 wiena
6 ¥U2YNA



3. NSTUIUIVN
(1) nundvAnwIN2lY AuNAINNANIYI

q

1. ngudmdumswandineen1silugiseu (Learner Person) Lsivfaendn

Y

1) 3¥1UsAU (Required courses)
nszUAITIRUTINEzAU lanazldinalulagfana (Digital Literacy)
204100 2.AW.100  welulagasaunelaztinaiylng
CS 100 Information Technology and Modern Life
NITUIUIVIAUTINEENIIATE (Language Literacy)
001101 #.8.101  ;widenguitugiu 1
ENGL 101 ~ Fundamental English 1
001102 u.8. 102 mmé’aﬂqwﬁugm 2
ENGL 102  Fundamental English 2
001201  w.8. 201 NIOMUTNIATIZYALAE NSRBI EHIUSE AN
ENGL 201  Critical Reading and Effective Writing
001227  u.9. 227 MBI WAMTUNYATANANTLALRAAINTTUNYAT
ENGL 227  English for Agriculture and Agro-Industry
2) 2 waen (Elective courses)
Tneidanainannnszuaudvneluil
nszuaUITIIUTINEzANU laLazldinalulagfana (Digital Literacy)
009103 €.U.5103  MsiansaumALazmMsilausasaume
LS 103 Information Literacy and Information Presentation
NITUIUIYINIUAINRAIANIGUNIN (Health Literacy)
057122 f.@a. 122 HedieTinuaznseantidinie
EDPE 122  Swimming for Life and Exercise
057125  f.a. 125 Aanssudnduneiietinuaznseantidenie
EDPE 125  Volleyball for Life and Exercise
057134  fl.a. 134 penmdnesethinifioadsndunile
EDPE 134 Muscle Building with Weight Training
057135 ma. 135  uslslalfloquniw
EDPE 135  Aerobic Exercise for Health

211100 2am. 100 Aud - mstidaaintunaznistosiulse

BCT 100 Eating Well : Better Living and Disease Prevention
359202 n.WE. 202 Nudkaze1visuasasy

HORT 202  Plant and Food Safety
350204 nyd. 204 fivenuiileguam

30 wenn
18 wuawAn
15 wuaena
3 wenn
3(3-0-6)

12 %u980n
3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 BUBNA

3(3-0-6)

1(1-0-2)

1(1-0-2)

2(2-0-4)

2(2-0-4)

3(3-0-6)

3(3-0-6)

2(2-0-4)



HORT 204  Horticulture for Health

461100 n.30. 100 aagulwsl,ﬁaqsumwLLasmﬁmm 3(3-0-6)
PHPS 100  Herbs for Health and Beauty

462130  A. UN. gluTInU sz Ty 3(3-0-6)
PHPC Medications in Everyday Life
130130

571113 we.fmn. 113 mMsdnwaugauiadiniesu 3(3-0-6)
NGGE 113  Maintaining the Equilibrium in Adolescent Life

610114 @.8n. 114 mmuﬁaqmmwuasmwmm 3(3-0-6)
AG 114 Food for Health and Beauty

NSTUAUIBIRUIINYZNNTIANIINNSIEU (Financial Literacy)

701181 us.uv. 181 mstgTamiuiililadndnd 3(3-0-6)

ACC 181 Accounting for Non Accountants
702101 ws.ng. 101 mssuludiauszaniu 3(3-0-6)
FINA 101 Finance for Daily Life

NSTUAUIBIAUINBZNNTUIRITIANTS (Management Skills)
011269 1.U5.269 U nAsugnaneiies 3(3-0-6)
PHIL 269 Philosophy of Sufficiency Economy

351100 n.Ag. 100 LASYEAIARSINYATULNUGIULATYERINaLTES 3(3-0-6)
AEC 100 Agricultural Economics Based on Sufficiency

Economy

2. ngudvdunisauineznsdugsiuadisassauinnssy

Y

(Innovative Co - Creator) Laitfaendn 6 ViENN
1) 3¥1U9AY (Required courses) 3 wuqena
nszurwdvIwiineen1silugusznauns (Entrepreneurial Skills)
703103 us.n. 103 maduffuszneunsuazgsiadosiy 3(3-0-6)

MGMT 103  Introduction to Entrepreneurship and Business
2) 3¥1dan (Recommended course) 3 wienn
Tngdenannszurudundell
ASZUIUIBINUIINWEN15AA (Thinking Skills)
050103 . An. 103  dAuuazimusssulneg 3(3-0-6)
HUGE 103  Thai Society and Culture
207110 ava. 110 Wand : ansfiudeulan 3(3-0-6)



PHYS 110  Physics : the Science that Changed the World

208101 2@, 101 @dRaImsuNIIAsTlnLan1Ivineu 3(2-2-5)
STAT 101  Statistics for Everyday Life and Work

751100  fifl. 100 wiswgmansludinuseiniu 3(3-0-6)
ECON 100  Economics for Everyday Life

176100  w.en. 100  nguunewaslanadeing 3(3-0-6)

LAGE 100  Law and Modern World
nszurwdvshwiineen1siliudusznauns (Entrepreneurial Skills)
888107 w2A. 107  MsSudusIiaULATVaLNAAYladY 3(3-0-6)
DIN 107 Business Startup on Digital Platform
N32UAUITIAUINYENI5USUAD (Adaptability)

013110  1.33. 110  I¢IneiudInusedniu 3(3-0-6)

PSY 110 Psychology and Daily Life
3. nguivdunswauinusmadunaidiasiiduuds (Active Citizen) lsitfasnd 6 Miaefin
1) 3¥1UAU (Required course) 3 wlena

nszUALITIAUTINEEAMUTUnaLias wazaduaseuinlusasdaninday

(Civic Literacy and Environmental Concerns)

140104 s59. 104  nsdunaiiias 3(3-0-6)
PG 104 Citizenship
2) 2¥va9n (Elective courses) 3 w2enn

TaetdanannszuludIvsalul
NSEUIUIVIRUIINELN1ISVINL Uy (Teamwork)

057139  A.@a. 139 m':?viaql,ﬁmL%aﬁmuazmﬁyﬁa 3(3-0-6)
EDPE 139  Sport and Adventure Tourism

201111 2an. 111 lanuwsinerans 3(3-0-6)
SC 111 The World of Science

N3TUIUIVIAUNNTAIND1ET (Volunteerism)

012200  3.f. 200  IMDIE" 3(2-2-5)
RE 200 Mind Volunteer

057132  fa. 132 Windguluden usy 2(2-0-4)

EDPE 132  Happy Life in Camping

ﬂi%U'Ju%‘U']ﬁ’]u‘ﬁﬂ%}&’ﬂ'J’]NL‘I‘quﬁLﬁa\‘i u,axm’mmwﬁnslu@aaﬁ'al,vmé'au

(Civic Literacy and Environmental Concerns)

011100 x.U5.100  uywdiuusyay 3(3-0-6)
PHIL 100 Man and Philosophy



050121

201115

365221

602102

u.An. 121
HUGE 121
2N, 115
SC 115

n.weA. 221
FORA 221
a.n%. 102
BIOT 102

(2) RUINIBANE

(2.1) 3w nu
203111

203115

203206

203209

203226

203229

206103

206104

207123

207173

252282

2.A4. 111
CHEM 111
1.A4. 115
CHEM 115
1.AU. 206
CHEM 206
2.AU. 209
CHEM 209

2.ALU. 226
CHEM 226
2.AY. 229
CHEM 229
2.A. 103
MATH 103
2.A. 104
MATH 104
107, 123
PHYS 123
298, 173
PHYS 173
2.9, 282
EE 282

nalaslnelulszaauondou

Thai People in the ASEAN Community

TINUAT WA

Life and Energy
MaNMTEUSNIMINGINTTITUTANALAUAE DY
Principles of Conservation
PIAUNSNUYIUGDN

Life and Alternative Energy

liiaenin

A 1

Chemistry 1

UuRnisweadl 1

Chemistry Laboratory 1

WAIBUNS I MSUNANWILENENVIY WAL

Organic Chemistry for Non-Chemistry Students
UfuRNselidunIddmsutindnyiuenaivivall
Organic Chemistry Laboratory for Non-Chemistry

Students
WILRINANdd S unAnwiuenauIvLAdl

Physical Chemistry for Non-Chemistry Students

UdRnseiifidna

Physical Chemistry Laboratory

wAaAaH 1

Calculus 1

wARAGH 2

Calculus 2
WanddmsutnAnwanainnssuinens

Physics for Agro-Industry Students
UfuRnsiEnddmsvinfnwanaiinssuinuns
Physics Laboratory for Agro-Industry Students
Aennssulaiugu

Fundamental of Electrical Engineering

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

105 #uU280H
39 %UENA
3(3-0-6)
1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)



252283

259104

601202

602120

602121

605314

(2.2) AwLen

AN, 283
EE 283
AN, 104
ENGR 104
8.9, 202
FST 202
2.1%. 120
BIOT 120
2.1%9. 121
BIOT 121

2.MN.314
PDT 314

laidaanin

(2.2.1) @NUIAU
Y 1 TAS99UAY
WY 2 dnnafinen

206203

206253

253481

601302

601452

601453

604101

1.A84. 203
MATH 203
Q2.A0. 253
MATH 253
1f.d. 481
ENV 481
8.91. 302
FST 302
2.9%. 452
FST 452
2.9%. 453
FST 453
8.79. 101
FE 101

ViR Fimnssulnfindesdu

Basic Electrical Engineering Laboratory
NSIWYULUUNITIAINTTY

Engineering Drawing
NTUUIIULAZNITOUBNDINNT 1

Food Processing and Preservation 1
adinelugnamnssuinuasdosdy
Preliminary Agro-Industrial Microbiology
UftRn1990T7 e lugramnssununsidesiy
Preliminary Agro-Industrial Microbiology
Laboratory
NNFINUHUNITNABDIUAZNITIATIZRE MU
AAIMNITUNYAT

Experimental Design and Analysis for Agro-

Industry

(Plan 1 Research Project)

(Plan 2 Cooperative Education)

wAaAad 3

Calculus 3
Tusunsudifasuiisndnaansidosi
Introduction to Mathematical Software
NIAIVANNATYIINAFNTTY
Industrial Pollution Control

NI FULAZNITOUBUDING 2

Food Process and Preservation 2
NIAIVANLALANTUTEAUALAN

Quiality Control and Assurance

U uRnsauRuLagnsUsEiLAMAmN
Quiality Control and Assurance Laboratory
5’1’3LLsﬂgj"jmﬂﬁiuﬂizmuﬂ’]ia’m’ﬁ

First step to Food Process Engineering

1(0-3-0)

3(2-3-4)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(2-3-4)

66 1ULNA

60 #UWNA

63 enn

3(3-0-6)

2(1-2-3)

3(3-0-6)

3(2-3-4)

3(3-0-6)

1(0-3-0)

1(1-0-2)



604211

604311

604312

604313

604314

604315

604351

604352

604411

604412

604414

604415

604416

604422

604423

604431

9.19. 211
FE 211

9.18. 311
FE 311
9.19. 312
FE 312
9.19. 313
FE 313
9.18. 314
FE 314

9.99. 315
FE 315

2.98. 351
FE 351
8.29. 352
FE 352
2.99. 411
FE 411
9.99. 412
FE 412
9.99. 414
FE 414
9.99. 415
FE 415
2.99. 416
FE 416
8.19. 422
FE 422
8.19. 423
FE 423
2.989. 431
FE 431

N1390N1509ANTHAEALIUNUIURNEIMNITUBIMT

Organization and Operation Management in Food

Industry
AUARIIAATLALNEINIUNIIAINTTUOWNNT

Material and Energy Balances in Food Engineering

AAINTIUNTZUIUNITOINT 1

Food Process Engineering 1
UAURNITIAINTTUNTZUIUNTTRINS 1

Food Process Engineering Laboratory 1
audinmenmuagziniivesianinuns
Physico-Chemical Properties of Agricultural
Materials

U UAnsaudananieninuasiaiivesiannuns
Physico-Chemical Properties Laboratory of
Agricultural Materials
miﬁmamiu‘immiummi

Calculation in Food Engineering
nsdnn1svsldaumulugaamnssuems
Supply Chain Management in Food Industry
AAINITUNTEUIUNNTONNT 2

Food Process Engineering 2
AAINTTUNTEUIUNITOINIT 3

Food Process Engineering 3
Lﬂ%aﬁmmﬁgﬂmmi

Food Processing Equipment
UHURANTIAINTIUNTTUIUNTRIMNG 2

Food Process Engineering Laboratory 2
UAURNNSIAINTTUNTEUIUNNTIMNT 3

Food Process Engineering Laboratory 3
N1999NLUULTIIUBINNT

Food Plant Design
nsusulsmannmlugnainssuems
Productivity Improvement in Food Industry
fﬂiﬁ']‘U?‘]llﬂi%U’JUﬂ"IﬂU%ﬁ’JﬂiiN@ﬁ%’]i

Food Engineering Process Control

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-0)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(2-3-4)



604497 8.78. 497  &UUUN

FE 497 Seminar
thdnwardeudenSounnulaununiienn 2 un fed
(Students may choose to study in one of the following 2 plans)
w1 1599743398 (Plan 1 Research Project)
604499 ©.78.499  lATIUINY

FE 499 Research Project
WY 2 dnnafne (Plan 2 Cooperative Education)
604495 ©19.495  @WNAANE

FE 495 Cooperative Education
(2.2.2) w@ni@an
wa 1 159974338 (Plan 1 Research Project) laitloani

WK 2 @%nafnen  (Plan 2 Cooperative Education) lsitioanin
Tngdonannszuadunilaaeuluavivn aselul
(by selecting the following courses offered in Food Process Engineering)

604441 ©.39. 441  walulaBmadndngiu

FE 441 Extrusion Technology
604442  9.79. 442  waluladmsvihuwiadenuds
FE 442 Freeze Drying Technology
604443  919. 443  AlulaguuLUTY
FE 443 Membrane Technology
604451 9.70.451  WIToLANATTIUEIVIIAINTINOIMT 1
FE 451 Selected Topics in Food Engineering 1
604452 ©.19. 452  T0@enassiuaIvIAINTINDINIT 2
FE 452 Selected Topics in Food Engineering 2
604453  ©19. 453  T0LEenasTIUAIIIAINTINDINIT 3
FE 453 Selected Topics in Food Engineering 3
604454 070,450  msadadievedinafianizidingiuaringAteeielu
PUAIMINTIUDIMNT
FE 454 Subcritical and Supercritical Fluid Extraction in

Food Industries
604455 ®.70.455  nsklUsuasuAmaludniesueunaindudannsu
aunaransiouled
FE 455 Implementation of Visual Basic for Applications

Program for Enzyme Kinetics

1(1-0-2)

3(0-9-0)

6 BUILNR

6 RUWNA

3 BUNA

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

2(2-0-4)

1(1-0-2)

3(3-0-6)

3(2-3-4)



604457  ©.79.457  AFINTIUNTTUIUNIUIN IUEN 1z veLTsagnan it 3(3-0-6)
NNTINN
FE 457 Engineering of Solid State Fermentation Processes
and Bioproducts
videliidenannssunAniiaaeulunuzgramnssuinuns Angimnssumans
AOANENFNERS vseRENERSANERS SYTU 300 - 400 TulU TneldSumnuiureuain
AYNTTUNTUIMSUANEATUTEIEU1IN
(or select from courses number 300-400 series offered in Faculty of Agro-Industry, Faculty
of Engineering, Faculty of Science or Faculty of Agriculture by approval of the curriculum
administrative committee.)
(2.3) 310 (G3) Tiitfoundn 15 wiqenia
(3) BUINIVADNLED Tsidfaanan 6 wu2wnn
IMUIUNUENATINNADANANEAT Laidfaanda 141 vuein



4. WHUN1SAN®EN

v
[

FUUN 1 A1AnsANYIN 1

001101 2.8.101 AIwIAINguNUFIY 1
Fundamental English 1
203111 2.Au.111  1Adl 1
Chemistry 1
203115 2.pu.115  UjURnsedl 1
Chemistry Laboratory 1
206103  1.A0L103  uAaANE 1
Calculus 1
207123 ava123  WaAnddmSudnAnwenaiunssuinuns
Physics for Agro-Industry Students
207173 @173 JHURMsHAnddmSuinfAnwgeamnssuinuns
Physics Laboratory for Agro-Industry Students
259104  2AN.104  ANSUULUUNINIFINTIY
Engineering Drawing
204100 2.AW.100 wiAlulagarsaumAnazIInadeln

Information Technology and Modern Life
334

U280

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(2-3-4)

3(2-2-5)

20



b
[

FUUN 1 A1ANSANEIN 2

001102 28102 AIwISenguitugu 2
Fundamental English 2
203206  2.A1.206  wANBUMIHAMTULNANYIUBNaIU B LAL]
Organic Chemistry for Non-Chemistry Students
203209 2.a1.209  UfURMsIATBunIdmsuinAnyiuenauIvadl
Organic Chemistry Laboratory for Non-Chemistry Students
206104  1.AL104  UAAARE 2
Calculus 2
602120  8.91%.120 Qa%ﬁ‘mmluqmmwmwmwmﬁaﬁu
Preliminary Agro-Industrial Microbiology
602121  ®8.91v.121 ‘Uﬁﬁ’ﬁmiﬁ;aﬁ?iﬁmﬂuqma’mmiumwmﬁmﬁu
Preliminary Agro-Industrial Microbiology Laboratory
604101  9.99.101 ﬁ’nLLiﬂéjﬁﬂ’Jﬂiiuﬂiz‘U’Jumim‘VﬁS
First Step to Food Process Engineering
140104  5.9.104 nslunaiag
Citizenship

EIEY

U280

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

1(1-0-2)

3(3-0-6)

18



b
[

FUUN 2 A1ANSANEIN 1

nu8nn
001201  ¥.8.201 NISBIULBIIATITBAZNSUIUBLNIUSEANSHA 3(3-0-6)
Critical Reading and Effective Writing
1.A1.226  WaildsANddmSutinAnwiuenav i v Al 3(3-0-6)
203226 Physical Chemistry for Non-Chemistry Students
203229  1.Au.229  U{URNSAENES 1(0-3-0)
Physical Chemistry Laboratory
206203  1.A.203  LARANE 3 3(3-0-6)
Calculus 3
Awudannguivimanauniineenisiiugdsauasieassa 3
UIMN553 (Innovative Co-creator)
Awndannguivimananiinsensiiugiseui 3
(Learner Person)
IdenEs 3

Free Elective
394U 19



001227

206253

252282

252283

601202

604211

604311

703103

b
[

FUUN 2 A1ANTISANWIN 2

2.0.227  NIW1BNQEEINTUNEATAIENTUAZIAHINNTTUNEAT
English for Agriculture and Agro-Industry
200253 Waunsudisasuidsadamaniidosiu
Introduction to Mathematical Software
w282 Aennssuliiifiugu
Fundamental of Electrical Engineering
2283 URTRNmnssulniihidowiy
Basic Electrical Engineering Laboratory
9., 202 nsuUIgUlazN1TaUDNDINT 1
Food Processing and Preservation 1
9.98.211 mﬁmmiaﬁﬁmmmﬁﬂLﬁuaﬁuiuqmaﬁwﬂiiuaﬁwﬂi
Organization and Operation Management in Food Industry
9.19.311 amaamamiLLazWé’Nmmﬁmﬂiimm‘mi
Material and Energy Balances in Food Engineering
1502103 msfudsznaunsuazgshalasdy

Introduction to Entrepreneurship and Business

EIEEY

U280

3(3-0-6)

2(1-2-3)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

21



601302

604312

604313

604351

604352

605314

8.9M. 302

8.98.312

9.19.313

9.79.351

8.28.352

8.1.314

v
[

FUUN 3 N1ANTISANEN 1

N13LUITULAZANTOUUDING 2
Food Processing and Preservation 2
IFINTIUNTLUIUNNTDINNG 1
Food Process Engineering 1
UJUANSIAINTIUNTEUINANTDINS 1
Food Process Engineering Laboratory 1
nsAuluIfnIINeImIs
Calculation in Food Engineering
nsInn1salggunulugnaIngsuemg
Supply Chain Management in Food Industry
N3NNI TNARBIRAZNITIATIERENTURNANNTTUNYAT
Experimental Design and Analysis for Agro-Industry
I aDNLET
Free Elective

4

Bnn

3(2-3-4)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

3(2-3-4)

19



604314

604315

604411

604415

604423

604431

9.19.314

8.98.315

9.79.411

9.19.415

9.19.423

9.79.431

v
[

FUUN 3 A1ANTSANEIN 2

audAnenenmuagiaiivesianinuns
Physico-Chemical Properties of Agricultural Materials
Ufuinsaudinienienmuazalivedannuns
Physico-Chemical Properties Laboratory of Agricultural
Materials

IFINITUNTLTUIUNITINNT 2

Food Process Engineering 2
UJURNNSIFINTTUNTEUIUNTTOWNT 2

Food Process Engineering Laboratory 2
nsuSulsmdnnmlugeamnssuenns

Productivity Improvement in Food Industry
N13AIVANNTEUIUNISIWIAINTIUOINNS

Food Engineering Process Control
Jydennguimnisiauinuzniaduwaiissidiuuds
(Active Citizen)

EIEY

U280

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(2-3-4)

(8N

17



253481

601452

601453

604412

604414

604416

604422

604497

F.8.481

8.9N.452

8.91.453

9.09.412

2.79.414

9.19.416

9.19.422

9.79.497

v
[

FUUN 4 n1ANTSANEIN 1

mamuqmaﬁwmﬂqma’mmiu
Industrial Pollution Control
nsAUANLazUIEAUANAIN
Quality Control and Assurance
U uRnsmvAuLagnsUsEiUAMAMN
Quiality Control and Assurance Laboratory
IAINTTUNTLUIUNNTOINIS 3
Food Process Engineering 3
Lﬂ%"aﬂﬁauﬂsgﬂmmi
Food Processing Equipment
UJURNNSIFINTIUNTZUIUNTTDWNS 3
Food Process Engineering Laboratory 3
ﬂ?i@@ﬂLLU‘UIiN’mE]’]Wﬁ
Food Plant Design
duaun
Seminar
I LeNLaeN
Major Elective

LY

BN

3(3-0-6)

3)3-0-6(

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(1-0-2)

21

3(3-



v
[

FUUN 4 A1ANISANEIN 2

iy 1 1A59914398 UM

604499  8.99.499 1ATIUIIY 3(0-9-0)
Research Project
v enidan 3

Major Elective

593 6
LY 2 AVAFENWN
604495  8.99.495 @WNIANWN 6

Cooperative Education

EREY 6



ATANUIN



ANBZUIANEAIZNITZUINIYY (MIN W INELazn1¥8angy)

(1) nundndnwngll Iuunaunguiv

(1.1.) ngsdwdunswauminuzmadugiSeus (Learner Person)

N5TUAUATIAIUNNYEA tanas ldwmaluladnavia (Digital Literacy)

2.AW. 100 (204100) : walulagdsaumanazdnasis vl 3(2-2-5)
CS 100 : Information Technology And Modern Life
woulunfaseinunau . ladd

AoufinasiuMsidnuludinysed1iu MsUssananateyanazn1sdnnsansauwme seniuls
dineusaludidmsuieadelnl duwmesiiauaznsasaiuime
Computers in everyday life, Data processing and information management, Office

automation software for modern life and Internet and webpage construction.

NSTUUIYVIAUNNBENI19N1ET (Language Literacy)

1.9. 101 (001101) D ARengENUgIY 1 3(3-0-6)
ENGL 101 :  Fundamental English 1
L'fiau1°zjﬁ€1'aqsiﬂufiau S P

o

ﬂ?iﬁ@ﬂ"lﬁﬂ?‘@’]@\‘lﬂi}‘lﬂ LW@ﬂWiUQﬁMWUﬁU%’MUiSQT}‘u NNWEAISNA We aunazdsulusedu
L'U’EJWI‘L! IUUiUVIVI'IQﬁQﬂNLLa"’QWUGiﬁW]Mﬁ’]ﬂﬂa’]EJLW@ﬂ’liL’iEJu%@a@ﬂsmm
Communication in English for everyday interactions. Basic listening, speaking, reading and

writing skills in various social and cultural contexts for life-long learning.

1.9. 102 (001102) D ANNBINHYNUIY 2 3(3-0-6)
ENGL 102 :  Fundamental English 2
woulunfoseinunau : 3.8. 101 (001101) H#IDANUAIUAUYIUVDINIAIYY

=

ﬂ’]iﬁ@ﬁ’]iﬂ’]‘lﬁ@ﬂﬂi]‘l‘i#L‘WEJﬂ’?iﬂﬂﬁﬂi‘W‘HﬂU%’JfﬂUi“Q’]’m NNEeN1TN We 91ULAY L‘YJ’EJ‘Lﬂ‘LJi"fﬂUV]
“UU%E]WUUIUU?U‘VWI'NﬁQﬂZJLLa”’JWUSiiQJV}WaWﬂﬁa’IﬁJLW@ﬂ’]iL‘JSUimaﬁ)Wmm
Communication in English for everyday interactions. More advanced listening, speaking,

reading and writing skills in various social and cultural contexts for life-long learning.

1.9. 201 (001201) © N158UT9ATITIIRATN1SIUURENalUS AN NG 3(3-0-6)
ENGL 201 : Critical Reading and Effective Writing
woulunfoseinunau : 1.8. 102 (001102) #IDANUAIUIULTIUVDINIAIYT

TNweA1w189ngudmiunseualiasznanuvadeyanaz 19 uagn1slgusgned
Usgansua TuidemuaiuaulavediSeu
English language skills for critical reading from different sources and media and effective

writing on topics of students’ interests.



3.9. 227 (001227) D MEIBINQEEINTUNEATANEASLATNEIINTTUNEAT 3(3-0-6)
ENGL 227 :  English for Agriculture and Agro-Industry
Lﬁﬂﬂl‘ﬂﬁﬁﬂ\‘lﬁhuﬁau : 4.9. 102 (001102) ‘VI%EIGI']NﬂT]lILﬁu‘liEIU‘U@\iﬂ’]ﬂa‘lﬂ

Winwy 3FUsENaU warwifivesnwianiznie dWenisearsesnsdiussansanluuiunnia
Lﬂ‘lymﬂ’lam%l,t,asqmammsuLmﬂm

Specific language skills, components and functions for effective communication in

agricultural and agro-industrial contexts.

NSTUAUATIAIUNNYEAMN tanas ldwmaluladnavia (Digital Literacy)

1.Us. 103 (009103) : NNIFENTAUWALAENSULEUENTHUINA 3(3-0-6)
LS 103 : Information Literacy and Information Presentation
Woulvidasinunew  :  lddl; dwsutn@nunlailddven

mm%maLLazmmﬁwﬁzg%amiaummmzmsifmsaumm ﬂ’JWlI(;]}@QﬂﬁiLLaﬁﬂ’]iLLﬂ’Nﬁ’]
ANTAUNA LWRIETAULNALAZUSNITANTAULNE ‘1/]%}‘1/\]EJ’]ﬂiﬁ’]iﬁumﬂLLa%ﬂ’]ﬁ%ﬂi%LﬁﬁJU miﬁuﬁumiamm
N5UsEIUANTAUNA NFUNAUDANTAUMA NTONDMANTRLUUTIANUNTY

The definition and the importance of information and information literacy, information
needs and information seeking, information sources and information services, information resources
and organization, information searching, information evaluation, information presentation, citation

and bibliography writing.

n‘s::U’au’“nﬂﬁﬁummamﬂmaqmmw (Health Literacy)

@.8. 122 (057122) . dreduiveddauaznisesnindenie 1(1-0-2)
EDPE 122 : Swimming for Life and Exercise
woaulunfoseinunau I P

miaaﬂﬁﬂﬁﬂmaLﬁaq%mwimmi’jﬁmfﬁ maamjus'wawiuﬁwﬁwmfﬂ nannisuelanaznis
waeulmilu msldausne vessmelunisietivisngg N3FIEROKLATUSUATIER1Y 21NN
1h mMeliasgdimenisiiedh msheduiegunuasnsdisiinisutsiuieilussdusingg Uselond
wazansemveamadudiautasdgiinlufmine

The principles of exercise for health by Swimming. Warm up and cool down. Principles
of breathing and movement under water. Using body physically to swim in each style. Helping others
from dangers in swimming. Swimming for health and participation in competition at different levels.

Benefits and etiquette for players and spectators.

f.8. 125 (057125) . Aanssudndnziiedinuazn1seanindanie 1(1-0-2)
EDPE 125 : Rhythmic Activities for Life and Exercise
waulunfaeinunau . ladd



miaaﬂﬁ’]é’ﬂmaLﬁaqmmwimaﬂ’lilﬁuﬁaﬂiiuLsz’f’lf('fﬁmz ﬂ’]il,ﬂﬁlaulmmm'ﬁ"mmaiué’mwmwi’m
nsndeulmressmelidfummsuandomun maduhiuiewswsemaineg waznsdudandly
Jemza1ee s wlunsddinuuaransemlunsaatd  MMTIATIERNIINNNSAUEANATINEANNY A1S
FWNUFAARAZNTIRNUEAAlUTULUUANNY

The principles of exercise for health through rhythmic activity. Body movements in
different styles. Body movements with rhythm and music. Folk dances and social dances. Social
manners and social dances etiquette. Analysis of social dances types. Participating in and organizing
social dance parties.

f.8. 134 (057134) . panfdsniedletntnioadsnaiuiie 2(2-0-4)
EDPE 134 : Muscle Building with Weight Training
waulunfoseinunau P P

nseenmdmedeiminileasnindnile el uazmaliansesnfdimesaetmin
nsdalUsunsumseaniidimesiethuin nseenmdniegietun wasnsussidiuniseonidainiodae
vhwidn

Muscle building with weight training. Equipment and techniques of weight training. Weight

training program management. Exercise with weight training and weight training evaluation.

f.8. 135 (057135) . wolsdaagunw 2(2-0-4)
EDPE 135 . Aerobic Exercise for Health
waulvnfaseiunay . ladd

A15DBNMAINIYLALNNSEBNANEINLUUWDLSUA Uselariuaan15eaniadnigkuukalsin nng
ONLUUNITOBNNMAINILLUULBLSUANDAS19EUTTONINNI9NNY N15UTLEUNITOBNMAINIELUULBLTUA
Exercise and aerobic exercise. Benefits of aerobic exercise and design of aerobic exercise

for physical fitness. Evaluation of aerobic exercise.

' v

2.9%. 100 (211100) : Aud : nsRAIenavukaznisleeiulin 3(3-0-6)
BCT 100 :  Eating Well : Better Living and Disease Prevention

Revlvidesiudou  : lid
Tnenwagdne : guamm ngimans wegdd®in o1nsiimsiulseniu : anudesnsusiay
funazaainens ornslimdsau Janiiu indous tuasidule ewnsaiy a1suseussonms Tsaludsay
asfelvl : uz13s lsadou wvnnu eden e1vnsliides viesun enmsuniAude alidufusuaygiud
Nutrition and self: health, science and life style, What you should eat: dietary
requirements, food labels and recommendations, Energy from nutrients, Vitamins, minerals, water
and fibers, Food supplements, Food additives and Diseases in Modern Society: Cancers, Obesity,

Diabetes Mellitus, Stress, Indigestion, Constipation, Premature Aging, Low Immunity and Allergies.



n.wa. 202 (359202) : WydkazamisUasany 3(3-0-6)
HORT 202 :  Plant and Food Safety
Roulviidosunioy  : Lid

ANYIsTUUNBRLUUANSY Memsinuns siinvesan sediflilunsdesiumdadngiiy Suasean
nstudlevluenns ssuuamuvasndednuoims invnsAfinzan n1snsaaoumstostuidadnsiivi
anAsluNaRanNSINYASLaYaTRElU 1S
Study on agricultural production systems, type of agrochemical pesticide, hazard from food
contamination, food safety systems, good agricultural practices, pesticide residue test in agricultural

product and toxic substance test in food.

n.We. 204 (359204) : ﬁﬂlaqmﬁ'aqﬂjmw 2(2-0-4)
HORT 204 :  Horticulture for Health
waulvnfaseiunay . ladd

AuEAY Uszm 35n1suan waznisldussleviliiiegunmannitvau ddldun fn wald ldeen
waziyayulng saudsnsundalsameivaiy
Importance, categories, production, and health benefits from horticultural crops which

are vegetables, medicinal plants, fruits, and flowers, including their use as horticultural therapy.

2.017. 100 (461100) : aagu‘lwnﬁaq%mwLLazﬂ'nm'm 2(2-0-4)
PHPS 100 :  Herbs for Health and Beauty
Noulvidesunon il

fyayulnsildiiemsuguam nduili¥nulsaiugiu nduinfiud i sufefisfivine uazns
wifiy aaplnsvadnusfivanuasfivurs niouiaeuafouuasnanfasllusuuuseg asswan fefiduen
9113 UawiAdosdiens wWuitldusyaniu drelianansnthunldldedagnies Yasadonuvaniv

Herbs for health promotion, those used to treat common diseases, indigenous vegetables
including some toxic plants. Medicinal plants, both in fresh and dry forms and their various products.

Their uses as drugs, food and cosmetics, emphasizing daily usage for proper and safe use.

2.UN. 130 (462130) ;e luRInUsEIu 3(3-0-6)
PHPC 130 :  Medications in Everyday Life
waulvnfaseiunou . ladd

wuzthanudiuguietunslien sdavesen demsseidumslien natrafeswese fuves
g1 msldayulnslndds wazndndusiaduens iensquaguniwauiesuasiiioussloviilufuaiiy
Uaanselunislde wagduaSuguaineundy
Introduction to basic knowledge for medication uses including types of medication, precautions,
adverse drug reactions, toxicity, as well as herbal medicines and food supplement products, for the

safety of self-care medications and health promotion.



weAn. 113 (571113) @ n1sSnudugauiadindegu 3(3-0-6)
NGGE 113 : Maintaining the Equilibrium in Adolescent Life
Roulviidossiuton  : lidl

Anundadeiidsvinalunisisadinvesieiu aseusquitatiafeduuan wagtiafeduau ns
Shwaunalunisisainiesu nslesiu wasnmsdanisiudymlunisms@invesiogu dusieanie 3n
915ual AU LazIndge

Study of factors influencing adolescents’ way of life, including both positive and negative
factors. Ways of maintaining the equilibrium in adolescents’ way of life. Prevention and management

of physical, psychosocial, emotional and spiritual problems in adolescent’s lives.

2.an. 114 (610114) : mmslﬁaqwn'\wuazﬂfnmm 3(3-0-6)
AG 114 :  Food for Health and Beauty
woulvndowituney il

UmmmaﬂmmiﬁﬁﬁiaqmmwLLazmmm SdﬁﬂLLﬁ%Wj’]‘ﬁIGUENﬁ’ISE]aﬂq%é%ﬂﬂ%%ﬂ’lwlua”lﬁ’ﬁﬁlﬁ
wasiogunLazALnY TseiRgudestunginssunisuilaa (e Tsaln Tsavasnidenuazinle Tsn
nszgnngu lsmuivnuaslsauzie) emnsdulin ewnstraseauA ewnaieiime ensinsiiy
DIMSLETULARLT UL ﬂgwmemmiﬁLﬁ'ﬂﬁaaﬁumamﬁm%mmiLﬁanﬂJmWLLazmﬂmm

Roles of food for health and beauty, types and functions of bioactive compounds in food
affecting on health and beauty, illness related to eating behavior (overweight, kidney disease,
cardiovascular disease, a decay of bones, diabetes and cancer), anti-illness food, anti-aging food,
food for beautiful skin, detoxify food, calcium-fortified food and food regulation related to food for
health and beauty.

N32UUIVINIUNNELNI15IANITNI9N15KU (Financial Literacy)

Us.U. 181 (701181)  :  msuny@dwiuditlailedninyd 3(3-0-6)
ACC 181 : Accounting for Non Accountants
Noulvfidosnunau ¢ dwsuinAnwnaly

LY ISR o IS

wann1IwarANNIILUREITUNsTRE nsUn@diuuana NMsTkunsensdnd nseuiuns

) 9 <
¥
IS L3 IS

N30T mSussnauIng MenuUiulsaslaUnd nseuiun s sUnddmiugsiadeuedunn
UNTRUAMTUTIAD N15ATIENIUNITRY AINTIMVIN1TTYTUIN T WUIAALATNITAIUIAUNY
Awdiusserinedunu Uina uazils waznslideyadunuilenisdndula

Accounting principles and general knowledge about accounting. Personal accounting.
Classification of accounting transactions. Accounting process for service business. Adjusting and
closing entries. Accounting process for merchandising business. Financial statements for business.
Financial statements analysis. Management accounting overview. Cost concepts and calculation. The

relationship of cost, volume and profit. Using cost information for decision making..



Us.ne. 101 (702101)  :  n1sRuludIauszaniuy 3(3-0-6)
FINA 101 :  Finance for Daily Life
Roulviidewiudioy  :  dwiutinAnwialy

ﬂaﬂuiLﬁlaﬂG?ljuSUENmiU%MTﬁm’ﬁL?UIH%%G\U%%‘]’W?‘IA ﬂﬁﬁ%ﬂﬂgmxﬁummqmiﬁu N15d1999
FUATMNNNITRY NITINUHUNNNTRY 11503558l 518918 wazmsEniiay vinsvesanItunsiy
NM59NEY NS IHRUYINY ma’natmumﬁuﬁm%’ume'ﬁa}uaﬁ% M3UsEAUAEsY MIMURUNS
LazMIwIeunImSoionEY

Basic knowledge of financial management for daily life. Wealth creation. Financial health
evaluation. Financial planning. Income, expenses and debt management. Financial institution
services. Savings. Letting the money work for you. Financial planning for life events. Risk insurance.

Tax planning. Preparing for happiness.

NSTUUIYBIAIUNNBENISUSH153AN1S (Management Skills)

w.Us. 269 (011269)  : USwgyuAsegNINeLNes 3(3-0-6)
PHIL 269 :  Philosophy of Sufficiency Economy
Woulvidesunon  : ldd

13 wwfn LagnannisvasUivaAsygRanammiss MInludInauusugyasuegianeiive
nannsUssendliUSyyATegianeLies

Definition, concept and principle of philosophy of sufficiency economy. Livelihood
according to philosophy of sufficiency economy. Application of the principle philosophy of

sufficiency economy.

n.Ag. 100 (351100) : Lﬁswgmam%mwsuuﬁugmmwgﬁawaLﬁm 3(3-0-6)
AEC 100 : Agricultural Economics Based on Sufficiency Economy
Revlvidesiudou  : Lid

AnwU e manLATYERINeL B NITNTHUVBINTTUMAATNTSA 1081 e

gruAnuiuaziegng fanmnseiluuszendliludindsyiu lussdudaenyana asiBou wavyuu W
nMsBoufannsdifinuvesuvununsiazsuunildvdnufoRmuuniasuganeifis Innisuediieiz
pgradussuy N1ILEAUBLUIANTININYATINADINULUIATHFAIND LN

Study on His Majesty the King’s sufficiency economy philosophy and the royal obligations as a
foundation and representations of what applicable for leading one’s daily life at the individual,
household, and community levels. Stress on students’ the learning from experience of various rural
and agricultural communities which have applied the sufficiency economy principle, exercising
systematic analytical thinkings, and proposing agricultural business model within sufficiency economy

framework



(1.2) ngydwdunswauinuzmadugsiuainassaudnnssy (Innovative Co - Creator)

nszmu"?%ﬂé’quﬁnwsms@ué’ﬂsznaums (Entrepreneurial Skills)

Us.Na. 103 (703103)  : nsiduduszneuntsuazgsiaiosdiu 3(3-0-6)
MGMT 103 : Introduction to Entrepreneurship and Business
Woulvidoseinunon  : Tdd

UVIUWWﬂﬁLﬂNéU’ﬁ%ﬂE}UMiﬁUﬂﬁﬁ@uuﬂmiwgﬁﬁmaﬂﬂi%mﬂ IE]ﬂ’]ﬁBLUﬂ’li‘Uixﬂ@Uﬁq’ﬁﬁﬁ]
Audnvuzuarksagslalunmadudusznauns anmuinden Uszunn JURUULAZLALEIAY wEnn15dnnTs
N133ANITAUNITARIN N1THEN N15RUN Ty ¥ nMuegIna g3RasenineUsemea Lagdsesssudmsy
HUsENBUNT

Entrepreneur role in economics development country Entrepreneur and business
opportunities. The characteristic of entrepreneur and motivation factors, environment, types of
business, forms of business, business plans, principle of management, marketing management,
production management, financial management, accounting, taxation, business law, international

business and business ethics for entrepreneur.

NS2UUIYIAIUNNBENI5AA (Thinking Skills)

.69, 103 (050103) ¢ HeANBATIRIUSIIH INg 3(3-0-6)
HUGE 103 :  Thai Society and Culture
waulvnfaeinunay - ladd

nsfnedusinferiudinuias Tausssulne lnverduiadesdionslnsesiiiuniainusan
matlygvedine sawrinmsiausludinndifetunguiinanlannssesda fuanfildlunsdnudaey
warTamusssulne uwazmadendu q mammmﬂ%uuﬂaamqLﬂi@gﬁﬂé’mmaﬂm
An introduction to Thai society and culture based on analytical tools derived from Thai intellectual

heritage, including critical expositions of theory on Thai society

2.9d. 110 (207110) . and : mansiasulan 3(3-0-6)
PHYS 110 :  Physics : The Science that Changed the World
woulunfoseinunau I P

nszUIWrLazNsABunszUIwiel Snsnareiveclnadl lawesifauasiauiaes Tanvimd
wuunaln ndanuLazauvnaans wiwianlii ezneuuazans nguareusuuaslaniimiluusidsi
RPRRGEYR LLawqwﬁé’uﬁuﬁmW LLaﬁ\Iaﬂéé‘;ﬂqﬂ

Paradigms and their evolution, Ptolemy, Copernicus, and Kepler cosmos, Mechanistic
perspective, Energy and thermodynamics, Electromagnetism, Atoms and matter, Quantum theory
and holistic perspective, Space, time and theory of relativity and Frontier physics.



2.69. 101 (208101) : ADREIMIUNITANTITINLALNITNNNIY 3(2-2-5)
STAT 101 . Statistics for Everyday Life and Work
Roulviidossiuton  : lidl
atffun13insaTianaznisusznauiv@nlulandagiuuazeuinn ﬂixmum'ﬁl,%mmmal,ﬁa
LLfiﬂ‘U{jﬁJﬁ’WmﬂbLUﬁWGlm'm’ﬁ%ENEJ‘L! ms‘l%aammmuaﬁmammm mamawimgmimmm ﬂ’]iaﬁ‘U"lﬁJ
UﬁﬂgmimwlmLLuuaumstmm%LUu anuthazdunayaifeans seideuITanATUNUgIY Aandetie
Ievestoaguuaznslilusunsudiiagunmeadn msliussloviandeasuilfanszidouismaadin
Statistics in everyday and professional life in the present and future world, Reasoning
process in problem solving for sustained development, Explaining causes and outcomes of
phenomena with statistics, Explaining stochastic phenomena with probability, Probability and
statistics, Fundamental statistical methodologies, reliability of conclusions, and the use of statistical

packages and Utilization of conclusions from statistical methodologies.

fiFi. 100 (751100) :wAsegAEnsludinyszandu 3(3-0-6)
ECON 100 :  Economics for Everyday Life
Woulvidasrinunou S Y

waAamaasssmani iU luiiaussdriu Miadostunsudn nsuilae nann s1olé
U588 N1IASIAITITUE NITRULAZNITEUIAT NITRULTBRATRUEA 11591997 LAsEgRanIsALas
NsRUIENINUTEIA miﬂ’wmmwﬁmmz?qLL’mé'Em

Basic economic concepts and application for everyday life concerning production,
consumption, markets, national income, public finance, money and banking, inflation and deflation,

employment, international trade and finance, and economic development and environment.

w.An. 100 (1761000  : nguaneuaslanadyl 3(3-0-6)
LAGE 100 :  Law and Modern World
waulvnfaseiunou . ladd

WUIAANIINY VLY aardun1engvung nguaneduunuImbuding nguaneiudanusening
Useina ngvanefuilymviedu wagnguunefudniyusy unuimvesngrinessduviosdiu ssdudnides
wazunumvesnguanglugalaniiimi Anwiiessvtdymainnsdlfinwisiieg Readunguaneuazlan
aslelngl

Legal concepts. Legal Institutions. Law and its roles in society. Law and international
societies. Law and local problems. Law and community rights. Roles of law in the rural and urban
societies. Roles of law in the globalized era. Analyses of issues derived from case studies relating to

law and modern world.

nszuruIMIEIWInEzn1siludusznauns (Entrepreneurial Skills)




u2.9. 100 (888107)  : nnslBudugsRvUURITALNAATDSY 3(3-0-6)
DIN 100 :  Business Startup on Digital Platform
Roulviidosinuiay  : laidl

n13.UAANAANIITSAVUARTALNARN DY Lmaﬂﬂ%aaﬁdaﬁu’qqiﬁwuaﬁﬁaLLwamWai‘u 7
mpadadmsunisesniuunisiudugsisuuRiviaunanesy msdunuamdululdmegsiavuiiia
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gInaUURITaUNanWeTY

Opening up the business idea on digital platform. Founder’s motivation to startup
business on digital platform. Seven techniques for startup design on digital platform. Discovering
business potential on digital platform. “Function” versus “convention” concepts. Component

concept. Working attitude. Startup execution on digital platform.

N52UUIYIAUNNBENI5USUAL (Adaptability)

1.92. 110 (013110) : ININYINUIINUTLINIU 3(3-0-6)
PSY 110 :  Psychology and Daily Life
waulunfaseinunau : lid; drusvindnenildledvnven

Indneuinusedniu Jadesudnvardiuuana Jadududuiusainseninsyana Jade
AUdIAL
Psychology and daily life. Individual factors. Interpersonal factors. Social factors.

(1.3) ngudmdunswauinezmaduwadissidiuuds (Active Citizen)

nszurLITIgIUInEzAaudunaiad wazaunsEutnlusasdwindas

(Civic Literacy and Environmental Concerns)

5.9. 104 (140104) . msJunaiiiag 3(3-0-6)
PG 269 :  Citizenship
waulvnfaseiunou . ladd

Ay e wavkwdndertunisidunadies wiRedns @Saw wasmhiinadios ns
a¥emnumsentindedemseusanlussdiuiesiu Usema wazununni msasadndiinuasAasssusuily
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Meaning, definition and concept of citizenship. Rights, liberties and obligations of
citizenship. Problems awareness of daily life at local, national and international levels. Creation of
public mind and moral for social responsibility and social awareness. Citizenship and the way of life
in plural and multicultural societies. Creating a positive and peaceful attitude to enable conflict

resolution by peaceful means. Political expression under laws, regulations, social norms and



communal practice. Citizenship and the understanding of cultural tradition and local history. Ethics

and vocational citizen.

a v L% o @ =1
N3LUUITINUNNBEN1TN19ULTUNY (Teamwork)

f.8. 139 (057139) ;. mMavieailsadieiuuazkagyde 3(3-0-6)
EDPE 139 :  Sport and Adventure Tourism
Noulvfidesnunou S P

ALY UszLay uarguuuunsvienilsudeiin anuduiusseninmvieniientuiivn ns
vieadflsafienisaufinuavnag e nmsveadisslununieunnssuin nMsveafiendsiwiiionnunsas
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Meaning, types, and forms of the sport tourism. Relationship between sports and tourism.
Tourism for sports and adventures. Tourism on sport relating events. Sport tourism for
commemorations. Adventure tourism and recreations. Activities management on adventure tourism

or recreations.

2.9, 111 (201111) . TanuveIngnaans 3(3-0-6)
SC 111 : The World of Science
waulvnfaeinunay . ladd

AMUNLIBUDIINYIAIEANT WAlulad wazuinnssy Useifvesinenmans malulad way
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Introduction, Meaning and history of science, technology and innovation, Scientific
method, Group activities about science and technology in daily life, science and technology and
country development, economy, society, environment, culture, local communities, climate change,

sustainable development, or other topics depending on students’ interests, and class presentations.

N52UUIYINIUN15HINB1E1 (Volunteerism)

U.AU. 200 (012200) : IR 3(2-2-5)
RE 200 : Mind Volunteer
wouluNdasinunau . ladd

LWIAALTRIAND1AY MANSTTUUFINYBITRoalumausie MsHnUURNumeInean
The concept of mind volunteer, basic principles of mind volunteer in various religions, the

practice of mind volunteer.



A.a. 132 (057132) : AIndguluedinusy 3(2-2-5)
EDPE 132 :  Happy Life in Camping
Reulviidowinou ;i

anuiThluRafuseinusy U wagingussasduasmeinusy Ussinnvosaoinisy
Aanssusngg fenaidendmlusesinusy nsAnwsssuni Unlsl waznisensnyg mansusudadoinuss
madudiAmeinusy nsUseliunaaennusy waginUjuRnsdnaeinesy

Introduction to camping, philosophy and objectives. Kinds of camping. Camping activities.
Nature study, forest and conservation. Planning of camping management and camping leader.

Camping evaluation and practice on camping activities.

N32UAUIBIAIUIINYEATUNALIDY kazAdunseutinluEaIdInday

(Civic Literacy and Environmental Concerns)

f.8. 100 (011100) : aywdiudiugn 3(3-0-6)
PHIL 100 : Man and Philosophy
Noulvfidosnunou S Y

Anwlidilanuvune quan wgian dude 35013 gaymuneuazveuvievesUivgn
WisuifisuuSvniuaanidug aasnauuuldadndsaaiuniw mszutiil AnuiuRavey AUy
WAZYA VLB VDN WE

Introduction to camping, philosophy and objectives. Kinds of camping. The Study
of meanings, values, origin, scope, and methodology of philosophy; philosophy in comparison
with other related sciences; philosophical concepts of man's place in society and the universe,

responsibilities, meanings and ultimate aims.

.69, 121 (050121) . walaslneluuszvauandeu 3(3-0-6)
HUGE 121 :  Thai People in the ASEAN Community
waulvnfaseiunou . ladd

ANTALAZNAUINITVRIUSZVIAND LT ﬂﬂ’]u«ﬂﬂwLLE]#‘UVIU’WI‘UEN‘Ui%LVIﬂlVIEIfTUWﬂLﬁ'é]ﬂl‘l/lﬁl
Tuuszvanendeu uumaitadreassalunisufuialiegsuiululssuauendoustnsduigy yuuaa
foaUIANYBIUTETYVIANDNTY

The origin and development of the ASEAN community, the status and position of
Thailand and Thai people in the ASEAN community, creative approaches to adjust to peaceful
living in the ASEAN community and the future prospect of the ASEAN community.

2.9. 121 (201115) © PIUATNAIY 3(3-0-6)
SC. 121 . Life and Energy
waulunfoseinunau P Pt

unasnangey  Anuduiusvemasnuiudin  Aansasugundsnuluddidin 30
naasugUnaeuTuddiitin I inTUemANnIuLasNITURBUIUNGININ  MIENENANEsIU



529Ny d0d waznywdluszuuiiing nszurunisausnenasnulugInusedriu annulasnievans
TawasauluddInuszaniu

Energy sources, relations of Energy to life, ways of energy conversion of living things,
ways of energy conversion of non-living things, Cycle of energy and its transformation, The
flow of energy through plants, animals and humans in the ecosystem, Conservation of energy
in daily life and Safety of energy in daily life.

naa. 221 (365221)  :  wdnmseydn¥ninensssumAuasdaandon 3(3-0-6)
FORA 221 :  Principles of Conservation
Woulvdidewitunon ¢ il

A21UNUTEY ATUEAGY WAZUYDULYAVDIAILINGDN AUFURUSIZUI19E wndan
NSNYINTSITUVIRA izuuﬁmﬂﬁuqué memwmsau%’m&m%’wmniﬁﬁumau,aséaLLfmé'an A13537UUN
Uszinnvaaninenssssuend wiadu 3 Uszan ud Ussunniildudalunun Yssunniildudamunly
wazUszianildudrduynaunuld dyunieafudanadeunaznineinssssuyid iWuussiiu
ningnssTIuvIATnuymaunuldiienisaying Inslawizannuvainuatsnsdanim niweansiald
Farfvn quih wagndwensuyed msdanminenssrsurifeseiidausauionnudsdu daetrenis
N5 Urguvy auneas daldifunisaaniizlaniau

Definition, importance and scope of environment, Interrelationship among
environment, natural resources, ecosystem and human beings, Approach to natural resource
and environmental conservation, Classification of natural resources (NR) into 3 categories: In-
exhaustible NR, exhaustible NR and renewable NR, Problems concerning environment and
natural resources, with particular to renewable NR for conservation: biodiversity, forest, wildlife,
watershed and human resource, Participatory Natural Resource Management (PNRM) for
sustainability, Examples of PNRM: Community forestry and Agroforestry, Forest and Global

Warming mitigation.

2.1%. 102 (602102) © PANNUNAIUNIWABN 3(3-0-6)
BIOT 102 : Life and Alternative Energy
waulvnfaseiunou . ladd

Jaymmendsanuludagdu wisumaiden nisldndsnumadanludiinusedniu uas
WANUVIUTENA iquﬁaqﬂaismmqumqLLf’ﬂ,‘u

Present energy problems, alternative energy, alternative energy in daily life and
energy of country, including barrier and its solving.
(2) %UNIVIANE
(2.1) vmknu

2.A%. 111 (203111) Tt 3(3-0-6)
CHEM 111 : Chemistry 1




Roulviidosinudou  : lidl

uniuarUTinaduiusmaal Tassasezaen Wusziailluansusznoudssianengg augaladl
gauvnaransiduall ialllnih asaraiuLazAeanayn NIA-UE LAZIAUNAAERSITLAL

Introduction and chemical stoichiometry, atomic structures, chemical bonding in various
compounds, chemical equilibrium, chemical thermodynamics, electrochemistry, solutions and

colloids, acid-bases and chemical kinetics.

2.04. 115 (203115)  : UjUAnsiedl 1 1(0-3-0)
CHEM 115 :  Chemistry Laboratory 1
waulvidesinunau : amzdeuniaunu 2.a4. 111 (203111)

wiatiaae9 Tunesufuiinisiell U4A381909M09unetaza1susznautaInadng @15n1mun
U3una: nsdaunsgiuaaduteangan NMsduasisilnunadsussiuanozgiillvuness Wussniluay
laseasraluiana auganiiuazUfnsentundu anudeuveslise wadiandnuazigadainuidudu
Bianinsdda n1svnnaluianalagerdanisanasvesgadonuds augansa-uawazinmes nislmmsanse-
wa n3mlnmstu saunaransind: Ufisenlelofiutuvemedlaou uaznisvnasafiviy

Chemistry laboratory techniques, reactions of copper and its compounds, limiting agent:
synthesis of calcium oxalate, synthesis of potassium alum from aluminum foils, chemical bonds and
molecular structure, chemical equilibria and reversible reactions, heat of reactions, galvanic and
concentration cells, electrolysis, determination of molar mass by freezing point depressing, acid-base
equilibria and buffers, acid-base titration, titration curves, chemical kinetics: iodination of acetone,

and special experiments.

2.A3. 206 (203206) . ddunsgdmsulnAne uanaIv1 v AN 3(3-0-6)
CHEM 206 :  Organic Chemistry for Non-Chemistry Students
woaulunfoseinunau : 2.A4. 104 (203104) %38 2.A%. 111 (203111)

unth msduunuazrmsiBonde mllneiasuszneudunid wusyluluianavesasdundd
Uit eiidunid wodvhdnlalasaisueu lolawesduuazleluweilasgy aweslowil asusznauuals
wuin a1susznauwalanu woanased Huea wardves Lellu uaadlanuazAlau NInAISUBNTANLALBYWLS
Aslulansn afie nsnezilu wWulne uazlusiu

Introduction, classification and nomenclature, organic compound analysis, bonding in
molecules of organic compounds, organic chemistry reactions, aliphatic hydrocarbons, isomerism
and conformational isomers, stereochemistry, aromatic compounds, halocompounds, alcohols,
phenols and ethers, amines, aldehydes and ketones, carboxylic acids and derivatives, carbohydrates,

lipids, amino acids, peptides and proteins.

2.A3. 209 (203209) : UjUAnsasidunsddmiuiindneruenaiadvad 1(0-3-0)
CHEM 209 :  Organic Chemistry Laboratory for Non-Chemistry Students



Roulviidosiiutiou  : a2.Au. 108 (203108) wie 2.Ax. 119 (203119) e 2.A3. 115 (203115);
wazaImLUEUNFaNNU 2.A%. 206 (203206)
UftRnseiidunddidumaiaiididy end nsviansliudans msusnuaznisatnaisduns
nMsfnuautBvesyilsituvesansdunid msdauangiansdunid uasfnuufAtesneg iuaulaves
a159un3d dweslownil
Laboratory course in organic chemistry emphasizing important laboratory techniques:
purification, separation and extraction of organic compounds. Properties of organic functional groups.
Organic synthesis and various interesting organic reactions, stereochemistry.

2.A3. 226 (203226) . pdeaidnddmsuinfnwiuanaivndvad 3(3-0-6)
CHEM 226 : Physical Chemistry for Non-Chemistry Students
waulunfoseinunau : 2.A4. 104 (203104) %39 2.A%. 111 (203111) %50 2.A%. 151 (203151)

Qmwwamam%v‘ﬁmi aunainne aUNAFIARN LTI auﬁa‘mmwmwmaqmsazmﬂuLaqa
wnna nsiinihvesdianinslad aunanse-wawazlosau wazadilviin

Chemical thermodynamics, phase equilibria, chemical kinetics, physical properties of
macromolecular solution, electrolytic conductivity, acid-base and ionic equilibria and

electrochemistry.

2.4, 229 (203229)  : UjUANsAIWERA 1(0-3-0)
CHEM 229 : Physical Chemistry Laboratory
Noulvfidosnunou : 2.A%. 108 (203108) %38 2.AY. 115 (203115) 39 2.A4. 157 (203157);

wazamnzieunTaunu 2.a%. 226 (203226)

wadlafugiunaadfldta | msvnaluana (eensiannunie, msfagaBenudeiianas)
mMsmeAssaTuarsufuresUfAzen mstaanamsudiesisudvosdesuy (FBnsndeuiivesteuivn)
nsiaan sl MsAENIMNURITNNIATENINNUBILTY — VBAUNATD WAZTDLNET - VBIMAD TIDY uaz
nsinmsalagnisinadnglui msmmmﬁamamﬁ%msmsma mi‘mmmﬁamqamaﬂmimﬁﬂugﬂ
s¥MINAlNAUBURA N1TInAIAINTaUTINITEUAIY (UauUm1ae3lines)

Basic techniques in physical chemistry: molecular mass determination (viscosity
measurement, freezing point depression measurement), rate constant and overall order of reaction,
transference number determination of ions (moving boundary method), conductance measurement,
study of solid-liquid and liquid-liquid phase diagrams, pH and potentiometric titration, equilibrium
constant determination by distribution method, equilibrium constant determination in keto-enol

tautomerism, heat of combustion determination (Bomb calorimeter).

2.A04. 103 (206103)  :  uAAASH 1 3(3-0-6)
MATH 103 : Calculus 1
woulunfoseinunau P Pt

aunusvesilandy nsUszyndveteuius MavnuTiusuasnsUssyns USiuslunsawuuuas
n1suseynsl



Derivatives of functions, applications of the derivatives, integration and applications,

improper integrals and applications.

2.A0. 104 (206104)  :  uAARLH 2 3(3-0-6)
MATH 104 . Calculus 2
waulunfaseinunau : 2.A0d. 103 (206103)

a

auN1sie YIS IuA UM LAz SUSENA aunsliteunusdudusuduans nsluusol 2 dF
warUsndl 3 {1 eyiusyes AMvuANTLTaLHY
First order differential equations and some applications, second order linear differential

equations, graphs in two and three-dimensional space, partial derivatives, linear programming.

AW, 123 (207123)  : WanddwSulinfnwaeaminssuinens 3(3-0-6)
PHYS 123 : Physics for Agro-Industry Students
Woulvidesunon 14l

5ITUWAVOIMEIMANTLaEANTINVRIHENS namans auURlnavedaans gunatneansuag
ovinwarnans msundannuavedy Tiihafin wimdnadauazanzusdivanlvlin guvmarmaniuazngui]
809D

Nature of science and overall picture of physics, mechanics, mechanical properties of
matter, hydrostatics and hydrodynamics, oscillations and waves, electrostatic, magnetostatic and

electromagnetism, thermodynamics and kinetic theory of gas.

ava. 173 (207173) @ UjUansidnddmSuinfnuianavnssuinuns 1(0-3-0)
PHYS 173 : Physics Laboratory for Agro-Industry Students
Woulvidesunon il

wuztaseslie NMsinkazwelAluNITAGeY NMINARBINIUNAAENT YUUNaAIans avnadn
Aans aau aulRvesadns i wazanazuslman
Introduction to instruments, measurements and experimental techniques, experiments in

mechanics, thermodynamics, hydrostatics, waves, properties of matters, electricity and magnetism.

AW, 282 (252282)  : Aeanssulwiiiugiu 3(3-0-6)
EE 282 : Fundamental of Electrical Engineering
Noulvfidosnunou 294, 106 (207106) %38 2.Wd. 123 (207123)

ARANANKAZNNAIN N1TIATIZHNDINTTUAATI N15IATIEHRT T NTTIaERY Fawda
i in3esdnsnalwitidesdu szuulwih 3 e wdosTausinmene maluih AsuseAvididnnsednd
Josuuazmsusan

Definitions and Laws; Basic DC and AC Circuit Analysis; voltage, current and power;
Transformers; Introduction to electrical machinery; generator, motors and their uses; Concepts of 3-

Phase System; Method of power transmission; Introduction to some basic electrical Instruments;



Basic electronic devices; diode, bipolar transistor, field-effect transistor, thyristor, operational

amplifier.

af.. 283 (252283) @ UfuRn1sIensIulndUeduy 1(0-3-0)
EE 283 :  Basic Electrical Engineering Laboratory

Noulvfidesnunou 2. 282 (252282) viseamziisuniouiu

wasinfiugrunisliii ooadalaalay auandvessadiumu Fufulssauasdamient
N uuNi139) M193935A slwwuud ndaudas Masluidy nsiaidsluin nsveaeuruaudfvay
Uspendtuiugiuresisssivsdidnnsednd niesinefdsliinssuanss

Basic meters; Cathode-Ray Oscilloscope; RLC Properties; Basic network theorems;
Resonance; Transformer; Measurement of electrical power; experiments on some basic electronic

devices; DC power supply.

AF.N. 104 (259104) © ASEIYURUUNIGIAINTTY 3(2-3-4)
ENGR 104 :  Engineering Drawing
waulvnfaeinunay - ladd

unthgmadeuuumsdemnssy  wedesdlolouluy  wasmsdowsndnes  isnadauUszgnd
nguimInenn wagnsdeunvueelynsifin nMsfvunvaLazidnaNuie MsTeuuuuiBsguam
amdauasfoufiR maTsugurisuarguad msaindeile madsuuuuneazBenuazuuulszney s
Uspendldnaifunuumaiemnssy madeuwuuderoufiumeditoy

Introduction to engineering drawing, drawing instruments and lettering, applied
geometries, theory of Orthographic projection and drawing, dimensioning and tolerancing, pictorial
drawing, sections and conventions, auxiliary views and development, freehand sketches, detail and

assembly drawing, basic descriptive geometries and applications, basic computer-aided drawing.

2.9%. 202 (601202) ¢ Mswdsgunazn1saueaueInis 1 3(3-0-6)
FST 202 : Food Processing and Preservation 1
Woulvidasrinunou : 2.A4. 104 (203104) %39 2.A4. 111 (203111) waz 8.91%.120 (602120);

dmsutinAneuenanun vty
QAunIdunzmaidondevesewns ansidevuluoims Tanduwds nisldmalunisousueims
nsvdninde N1ssuAdy n1suiinees MUl 11581059 n1sudssUemnsmelulasian uagnisudssy
DM T TIADUNTLIA
Microorganisms and food deterioration, food additives, food preservatives, sugaring,
salting, smoking, pickling and fermentation, food drying, food irradiation, food processing with

microwave and food processing with infra-red.

8.1%. 120 (602120) : '«ga%ﬁmﬂuqmmwnssumwmtﬁmé’u 3(3-0-6)
BIOT 120 :  Preliminary Agro-Industrial Microbiology



Roulviifeswutoy  :  dwiuinfnwdsanviivn

Uszlnnueagduid msaandenu Jadeditlnasiefanssuveseduid unumvesqduyisiu
PAAINNITUNYAT mmé’mﬁuﬁ‘maa@ﬁum%éﬁﬂimmzmiﬁw AUIAUIR NTAIVANLALNITATIV UNUIMNUB
aunsdlunsianisveade

Types of microorganisms, energy production, factors affecting microbial activities, roles of
microorganisms in agro-industry, microorganisms in relation to diseases and toxins, sanitation, control

and inspection, roles of microorganisms in waste treatment.

any. 121 (602121)  : UfuRn15eaTIInenlugnamnnssunensiiassiu 1(0-3-0)
BIOT 121 : Preliminary Agro-Industrial Microbiology Laboratory
Noulvfidosnunou . amzdsuniouiu 8.m%. 120 (602120)

WATANIRATIIMET  N1SENTR NISNTENDMT  MISANIINTNININGI1VRIRaUNTE N3
RTIAEBU NITHENUATNITIIUNYAUNTE N1SHNNIPEINLAZ T UTIBY
Techniques in microbiology, sterilization, media preparation, morphology studies,

microbial examination, isolation and identification, field trips and reports.

2.99. 314 (605314) D ANSINUHUNISNAABILAZ AT AATISHEUS U 3(2-3-4)
AAINNIIUNYAT

PDT 314 : Experimental Design and Analysis for Agro-Industry

Rovlvfigasiudou : 2.A0. 104 (206104)

aaﬁﬂizﬂawaamimaaﬂuqmammﬁmLmerm dMBNalusEUUNIINAGaDY ANTINLHNULAS
Jrsgnmsneasaiiowisuifiouriade MTuRUNTYIAABIRaY MRS ITRLUUS A sdunsTiduuuy
Hadeifier vanedadouazuuunanstadoidsdou sudsnslilusunsududagumsaidlumiinszsideya

Components of experiment in Agro-Industry, effects in experiment system, design and
analysis of experiment for mean comparison, design and analysis of linear model experiment: single

factor, multifactor and complex multifactor, including statistical software used for data analysis.

(2.2) 3ven

(2.2.1) @nUsAU

2.A04. 203 (206203)  :  UARAARH 3 3(3-0-6)
MATH 203 . Calculus 3
woulunfaeinunau : 2.A0. 104 (206104)

USiusranedu urandainned aduuazeunsy sunsuilises Haiduildou



Multiple integrals, vector calculus, sequence and series, Fourier series and complex function.

2.0 253 (206253)  : WsunsudsaguiBendineansilasdy 2(1-2-3)
MATH 253 : Introduction to Mathematical Software
woulunfaseinunau : 2.A04. 103 (206103) %38 2.A04. 111 (206111); dmsulinAnyuann1nIvn

Tsunsudidoguidsndnemanfiosiu wu wla wmiuden wvay wvwda msld
TUsunsudndaguinedu msduduteyamsadnmanslasdunosiun Uftansiielnialilusunsy

Introduction to mathematical software such as MAPLE, MATHEMATICA, MATLAB and
MATHPLUS. Use of the software packages. Mathematical information searching via internet.

7.6, 481 (253481) : NSAUANNANYINGAFINNTTU 3(3-0-6)

ENV 481 . Industrial Pollution Control

waulunfaseinunau : UNANEIYUUN 4 dwmsulinAnwideInedans (@vsutinfneidnvnivn
§u)

é’ﬂwmxauﬁ’ammﬁﬂLﬁaqmaﬂwﬂsim mmgmﬂmmwﬁﬂ msmumiﬂwﬂ’mfwLﬁaqmammimﬁm
#1199 NSAATEERAAIMNTITH NIANAEveE NSHUITYU kan1sidn NsIANSvends dunsY Lalivnie
91NTA N1INTLINBVDINGU WIATFIUAUNINDINA LLaquﬂiaﬂummwQwaﬁ‘wmﬂmmﬂ

Industrial wastewater characteristics, water quality standards, industrial wastewater
treatment processes, industrial solid waste generation: handling: processing and disposal, hazardous
waste management, air pollution, plume rise and dispersion, air quality standards and air pollution

control devices.

8.21. 302 (601302) ¢ MIwUIgunaznIsaUaNINIg 2 3(2-3-4)
FST 302 : Food Processing and Preservation 2
waulunfaseiunau : 2.9.202 (601202)

nsmaweslstons nmsaweslademns nsvihemsussgnszles nszviunisUasnie ns
wiunaznSLEeNul LasNaYDIBNIIIUBNSIMNIFBAMAIVNLATUINTT
Food pasteurization, sterilization, canning, aseptic processing, chilling and freezing and

effects of preservation methods on food nutrients.

9.9m. 452 (601452) : MsAIUANLATNISUTEAUAMAIN 3(3-0-6)
FST 452 : Quality Control and Assurance
Noulvfidosnunou : 2.80. 263 (208263) %30 8.MN. 314 (605314) uazunAnw1IulN 4

VENNITLAYNITINBIANITAIVANAMNIN TEUUNITATUANAMAIN IBN1sVnsadanasaeuiimes
flflumsmuauannm sruunsUssiuaunwlulddnuusimlumndn sl neiiazauaueings
szuuaunm le.teale. szuunguenuauAuAMNasduY MsnsainrAmn MsUssiuAmeUszay
FUE NIIUNULAZNNTORNLUUANAIN



The principles and organization of quality control, quality control system, statistical
methods and computer in quality control, quality assurance system in terms of good manufacturing
practice, hazard analysis critical control point concept, ISO series, quality control circles, and others

quality assessment, sensory evaluation, quality planning and designs.

a.9m. 453 (601453) @ UJUAN1INMIATUANLAZNITUTEAUAAIW 1(0-3-0)
FST 453 : Quality Control and Assurance Laboratory
Woulviidasrnunou ¢ amzdguniaunu 9.99. 452 (601452)

N1IATIVFADUNYULUTTY mwmﬁmmmwmamﬁmﬁm% nMsinmnsi@nduazmaniivesd
nsTaaAnuui-seu wardnvasieduda n1siarmiailelad nsmsaasseuuarudLveILAY
nMsasavd il msUssdiudvnassamduia Bnsaseaouiviuasislunisuszdunmnmn

Container evaluation, product examination, physical evaluation and chemical
determination of color, maturity-texture determination, rheology evaluation, drosophia, and filth

determination, defects examination, sensory evaluation, current methods in quality assurance.

9.79. 101 (604101) : f’h'aLLsmjﬁﬂ%nssunizmumsmmi 1(1-0-2)
FE 101 : First Step to Food Process Engineering
waulvnfaseiunay . ladd

AMUNUIEYDIAINTIUNTEUIUNTTONIT  AULANFINUYDIEIVNIBIAINTIUNTEUIUNITOINNT
ﬁ}Uﬁ"IGU’]Ed]‘us] N5L538UNSEOUINANVIAINTTUNTTUIUATEIMNIT  BNWEIEAITINIUUBIIAINTATEUIUNTS
913 AuaLTRYeIUsENoUeIWImNINsEUILNMTOIMS Bndnilieidesiuamiivimnssunseuiunis
RRYb] ToMalun1syMaULarNISAINTNVEIAINTATEUIUNITONNIS AINTIUNITUIUNITOINITAU
ui’mmsmqmammimmmi IAINTIUNILTUIUNITONIMNTAUNTNAILFIPNLAZUTZINA

Meaning of food process engineering. Differences of food process engineering and other
fields. Education relating to food process engineering. Working characteristic environment of food
process engineers. Work qualification for food process engineers. Jobs relating to food process
engineering. Occupational opportunity of food process engineers. Food process engineering and food

industry innovation. Food process engineering and development of society and country.

9.99. 211 (604211)  : N1FIANITBIANITUASNITANTUNUTUGAEINNTIUDIMT  3(3-0-6)
FE 211 : Organization and Operation Management in Food Industry
4 Sy ' ' ]
woulviidawitunon : 1l

nsianisesAmslugeavnssuemns lasw@dne Jausssuednis uwaznagnsvetasAnisiu
PUAMNTIUOMNST MITAN1INITAInUlugnaINITneIT NMsNeINIallugnaInIsueImIs M3
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Orgaization management in food industry. Organization structure, organization
culture, and strategy in food industry. Operation management in food industry. Forecasting in food
industry. Production planning in food industry. Job design in food industry. Material requirement

planning in food industry, Project management in food industry.

2.79. 311 (604311) D ANAANIAAITUATNANIIUNINIAINTINDINNT 3(3-0-6)
FE 311 : Material and Energy Balances in Food Engineering
Woulviidasrnunou : 2.A04. 104 (206104) wag 2.A3. 226 (203226)

EIEAT ol ‘V\Hi’lﬁLG]@%ﬁug’]uiumiﬁ’m’)m%ﬂﬁﬁ’aﬂii@iﬁ]wﬂi AUNISLANLAZNITAIUINLIA
ansdurius fe lo warranan ATuTULAANLBLM ANAANIRANT ANAANATY ALARNIAAITLAYALAD
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Dimensions and units, fundamental parameters in food engineering calculation,
chemical equation and stoichiometry, gases, vapors and liquids, humidity and saturation, material

balances, energy balances, material and energy balances.

9.79. 312 (604312) T AAINTIUNTZUIUNITINMIS 1 3(3-0-6)
FE 312 : Food Process Engineering 1
waulvnfaseiunay : 2.99. 311 (604311)

nsanewluudy Myindnsinistrauazanuiu anuraluvie Ju N9nes N5y
NIIANANB NTNEN N1TAATUIA wazNgdalaydu
Momentum transfer, flow and pressure measurements, friction in pipes, pumps,

filtration, centrifugation, sedimentation, mixing, size reduction, and fluidisation.

8.79. 313 (604313) : UURAN1SIAINTIUNTZUIUNNTENNS 1 1(0-3-0)
FE 313 : Food Process Engineering Laboratory 1
Noulvfidosnunau . amzidsuniouiu 9.99. 312 (604312)

UftRnmsifeafueiesiofamdmnssunsyuiunisens dnvagnsluaveseslua n1sia
nIN3Lna mingl,ﬁawﬁwml,ﬁaamﬂmmﬂ@iu‘via aumiwa%ﬁﬁl?{ Ju msnses mwgum‘%m A3
ANAZNDU NMIHEL N3anvn Mgdalaedu wasgnuuonaniud

Practice of measurement equipments in food process engineering, flow characteristics
of fluid, flow measurement, friction loss in pipes, Bernoulli’s equation, pumps, filtration,

centrifugation, sedimentation, mixing, size reduction, fluidisation and field studies.

9.79. 314 (604314) : ANUANIINIBANULAZIAN VRS IHALNYAT 3(3-0-6)
FE 314 : Physico-Chemical Properties of Agricultural Materials
Woulundeseinunan  :  2.Wd.106 (207106) uaz 2.98.116 (207116); %38 2.Wd.123 (207123) uaz

2AWe.173 (207173)



lAssasnuaresAaUsEnouresigwardnd ssrusenoumaniiluenms ﬂ’]’iLUgﬁJuLLUﬁ\‘W]’NLﬂﬁ
maai’aqmwmszwﬁwmiLﬁULLazmiLLUig‘U ANWULNNMEANYBNIANNYAT AuTANIeNg audRn1enm
Fou autAnielni wavaudfmiaiazdveiannuns

Structure and composition of plants and animals, chemical compositions of foods,
chemical changes of agricultural materials during storage and processing, physical characteristics of
agricultural materials, mechanical properties, thermal properties, electrical properties and optical

properties of agricultural materials.

9.10. 315 (604315) : UUAnsandinteniIgnmLazAlivasdnnnyns 1(0-3-0)
FE 315 :  Physico-Chemical Properties Laboratory of Agricultural Materials
Noulvfidosnunou . amzdsuniouiu 9.29. 314 (604314)

Uﬁﬂ'ﬁmaﬁ&nﬁ’umﬁLﬁiwﬁa\‘iﬁﬂizﬂaumqLﬂﬁmaqmmﬁ ﬂWiLU§SULLUaJWWﬂLﬂﬁ%aﬂijﬁﬂ
NENTIEMINMTAURAZNISWUTU Snvaznamenmussiannues audiniena audfinienusou audd
el wazantAnuasiasdvosiannuns

Practice of analysis of chemical composition of foods, chemical changes of agricultural
materials during storage and processing, physical characteristics, mechanical properties, thermal

properties, electrical properties and optical properties of agricultural materials.

8.799. 351 (604351) ;MU luIAINTIUBINNS 3(3-0-6)
FE 351 : Calculation in Food Engineering
waulvnfaseiunay : 2.a0. 203 (206203)

mif{’]’ﬂmil,l,azLLUiNasﬁam‘Jaw’lﬁﬂ’miim mﬁaﬂigmmﬁmﬂimLﬂuqmﬂaﬁmmam% N9
widgymseaumaidseyiusandsy mMsuilyimeaunsleyiusdes nszuumMswuUdutuneu

Treatment and interpretation of engineering data. Mathematical formulations of
engineering problems. Problem solving by ordinary differential equations. Problem solving by partial

differential equations. Stagewise processes.

8.79. 352 (604352) - msdansiasldaunuluaadvinssueming 3(3-0-6)
FE 352 : Supply Chain Management in Food Industry
Woulvidasrinunou : 9.29. 211 ¥3EMNNAANULTIUYBUVBLEIU1 IV

UnN133nN1elegUNIU 13Ul UNLlUEAAINTINEINNT N1TINUNUNITHER
5ulugnaInnIsueMIs N133AN1sAUAIAIAGIlugAAIMNTINEIMIS N1sTan1sadeduATlugnaIunssy
21113 ladadndlugnavnssuenns waznsiifnwilugnannssuems

Introduction to supply chain management. Supply chain network in food industry.
Aggregate production planning in food industry. Inventory management in food industry. Warehouse
management in food industry. Logistics in food industry. Case study in food industry.



9.79. 411 (604411) : AAINITUNTZUIUNITONNG 2 3(3-0-6)
FE 411 : Food Process Engineering 2
Roulefidasinudau : 9.99. 312 (604312)
Mghemaudon ndewmaniUasuanudou mMssene nsanRan Nswtuds nsvili
dudulaensuguds waznszuiunsmsnudeulugaainssuems
Heat transfer. Heat exchanger. Evaporation. Crystallization. Freezing. Freeze

concentration and Thermal processing in the food industry.

9.79. 412 (604412) T AAINTIUNTTUIUNITIINIS 3 3(3-0-6)
FE 412 : Food Process Engineering 3
waulunfaseinunau : 8.29. 411 (604411)

NNSENENLIAAT NITNAY MTANA N15ARTUAY N1FYIAT NsaRduaznIswaNUAEUUTEY
NSULENAIBLLNIUTY
Mass transfer, distillation, extraction, gas absorption, dehydration, adsorption and ion

exchange, membrane separation.

2.79. 414 (604414) Lﬂ'%laeﬁauﬂigﬂmmi 3(3-0-6)
FE 414 : Food Processing Equipment
Houlvfidesnnunou © 9.91.302 (601302) waz 9.29. 411 (604411)

Lﬂéaqﬁaﬁlﬂuqmmmiu 2AAMNTTUDINTNTEUBS qmammiimﬁa QRAMNTTULYUD
QG]ﬁ’]‘Viﬂiﬁll“U@ﬁLL‘ﬁﬂ qmammswﬁﬂmaq Qmammwﬁwﬁﬂ—walﬁ Qmaﬁﬂﬂﬁilmull@ﬂLLﬁSQGlﬁ"I‘MﬂiiM@’mqi
5U‘ULF?‘;IEJ’J

Equipment used in dairy industry, canning industry, meat industry, freezing industry,

drying industry, fermented food industry, fruit and vegetable juice industry, bakery and snack foods

industry.

8.79. 415 (604415) : UURNISIAINTIUNTZUIUNTTRINNS 2 1(0-3-0)
FE 415 : Food Process Engineering Laboratory 2

Noulvfidosnunou : awziaunwiaunu 8.9, 411 (604411)

UFtRn1siieafunsmduussninnmaiuiou msmemanufoulunnglineg wieq
waniUasuninuden nsseme nsanadn nsutuds mevilidudulaenisuauds nnsvuiadaenisugud
NSTUIUNIINIANTOUY LLazmi@muuaﬂamuﬁ

Practice of measurement of heat transfer coefficient, unsteady state heat transfer, heat
exchangers, evaporation, crystallization, freezing, freeze concentration, freeze drying, thermal

processing and field studies.

9.79. 416 (604416) : UUAN1TIAINITUNTTUIUATTEMNS 3 1(0-3-0)
FE 416 : Food Process Engineering Laboratory 3



Rovlufigasiunou . amzdsuniounu .99. 412 (604412)
UFtRnsifunsndulseansnisunsina nmsndu nsain msgedufie msviuis n1s
WENAIYLUULUTY miam%’mmzmiuaﬂLﬂéauﬂizq LLazmi@muuaﬂamuﬁ
Practice of measurement of mass diffusion coefficient, distillation, extraction, gas

absorption, dehydration and membrane separation, adsorption and ion exchange and field studies.

9.29. 422 (604422) © N1599NLUULSIIUBINIS 3(3-0-6)
FE 422 : Food Plant Design
woulunfaseinunau : 8.29. 411 (604411)

N3 UarnsUsEiiuaflgIglulseny ndnnisesnuuuiBegueuniie n15319%9
Tseu vhuafids uazouialsenu laseadielsanu msssuiseimauagszuvaivayy n1siinsey
nszuIuNstnavesian aunad1en1sNan wagssuun1sTuaeian miaamwum%ﬂﬁaﬁjaqsuamﬁﬂ N9
Wendan waznszuIunsANLazen

Investment planning and expense evaluation for industry. Hysiene design principles.
Plant layout, location and plant scale. Structure of factory, ventilation and facility systems. Material
flow analysis, line balancing and material handling system. Hygiene equipment design, materials

selection and cleaning process.

8.79. 423 (604423) : msUSuusmannwlugnamnssnemg 3(3-0-6)
FE 423 : Productivity Improvement in Food Industry
Noulvfidosnunou : 8.29. 211 (604211) %3BANUAMUAULTDUVDIE1V1IVT

LuIAN1TUTUUTINER NN lugRaInNTTNRIMIT N1TANYINITINNIURAENITEAIEAS 1S
UngasnwmInanuuynauiidiusinlugnairnisuoms AanssunguaIuANAmAINlugAaIuNIILeINIS
iwdesiionnunn 7 vialugnamnssneimns sruuamnMINddnulugnaIMNTIIeNMNT LALNNSNAALUUAY
qumammmmmi

Concepts of productivity improvement in food industry. Work study and ergonomics in
food industry. Total preventive maintenance in food industry. Quality control circle in food industry.
Seven quality control tools in food industry. Six sigma quality system in food industry. Lean

production in food industry.

9.79. 431 (604431) : msmu@&lnizmun'li°lu3ﬂ'aniiua'lmi 3(2-3-4)
FE 431 : Food Engineering Process Control
Naulvdasnunau : 9.99. 351 (604351)

AAANALLAENENNTNUFIUTBINAAIARSNTLUIUNMTLAZNITAIUAYN arUagnsIudnesy
NAMANTLATNIIAIVANNTEUIUM IR TR UNSEUIUNSHARE I SLar o W SIBslY N1sldnarmansuay
n1smIvAunszuIuNsiunsuiledginulugaiulszneunisudnemssieisniduiinsnedinday
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SEUUNamanssuURUTngs szuunamanssusuiiaes stuunamanssususuy stuunamansfiifwUsiu
LAZANUVIATET N1IATVANLAEITUUNITAIVAN NS NAITEUUAIUANLUUTDUNGU NMTIATIEANITAIUAL
wuudeundu nsduunvinvesinniunu

Definitions and basic principles of process dynamics and control. Laplace transform.
Dynamics and process control relevant to food and local food production process. Utilization of
dynamics and process control to rectify problems encountered by food production processors based
on environmental friendly methods. The first order dynamic systems. The second order dynamic
systems. Other orders dynamic systems. Dynamic systems with multiple input and output variables.
Control and control systems. Construction of schematic for feedback control system. Analysis of

feedback control. Classification of controllers.

9.79. 495 (604495) . @unaAne 6 WA
FE 495 . Cooperative Education
waulunfaseinunau : 9.79. 411 (604411) waz 9.79. 497 (604497)

thinuilnutRluaniulszneunsifstestugnavinssnnunslifosnin 16 dUavioens
soifles TnsuftRnuatioundnanluanuussneunsuazdedldiunsquatazamuaulngerasdiivinm
wazndnaufitdssluaniulsenaunis nslddadududuiiuanela (Satisfactory : 5) wioliiludinels
(Unsatisfactory : U)

Students are required to work continuously in the agro-industrial industries for a
minimum period of 16 weeks as a staff in the industries under the supervision of in-charge trainer(s)
at the industries and instructor(s) of the university. Grading will be given on satisfactory or

unsatisfactory basis.

9.79. 497 (604497) - LT 1(1-0-2)
FE 497 . Seminar
wouluNdasinunau : UnANwIYUUN 4

mi'ejmt,l,aw‘fmamvﬁﬂﬁ]Laﬂa’]ﬁ%’aﬁgﬂmmimLLasm‘mé’ﬂﬂqﬂuﬁasﬁaﬁﬁﬂﬁﬂmﬁwmﬁﬁ’a
nsldgudeyadidnnseiinduazlusunsu EndNote szilouisidouaznisliousenuidde nisldnalulad
ansaumalunuide nstiauenanumBmnIsueMmswazuBug fieades nslrasusuduii
Wl (Satisfactory : S) violiiduiinela (Unsatisfactory : U)

Reading and comprehending research papers written in both Thai and English related to
a student’s research topic. Using electronic databases and EndNote program. Research methodology
and research report writing. Using information technology in research. Presentation of topics in food
engineering or other related fields of interest. Grading will be given on satisfactory or unsatisfactory

basis.

9.729. 499 (604499) : 1As99uIY 3(0-9-0)
FE 499 : Research Project



Roulviidesiuriou  : 9.99. 411 (604411) uaz 8.28. 497 (604497)
MIAUITBIEUelATNUITY  Mslunulessuddy Madsunenulassnuidonazng

Biauslasenidds msliasutuduiiinela (Satisfactory : 5) viselsiifufinela (Unsatisfactory : U)
Development of research proposal, conducting a research project, writing a research

report and orally presenting research works. Grading will be given on satisfactory or unsatisfactory

basis.

(2.2.2) enidan

9.79. 441 (604441)  :  waluladnadndngiu 3(2-3-4)
FE 441 :  Extrusion Technology
Woulviidesrinunou : 9.99. 312 (604312) %38 9.79. 302 (604302)

ninnsvinuesteieudninsanes nsdsuuiamisileladuestan o1msseninudnd
33U fuusmadndngdunaritniste wisudndngamesuuusiisg nsliiaieadndngaiaeslunisuan
NERS I WazAUAYNIDIMNVRIHAR SuTTNGRLH

Operating principles of extruders, rheological changes of food materials during extrusion,

extrusion parameters and measurements, application of extruders and nutritional values of extruded

products.

9.79. 442 (604442) . walulagnsinuiadianuds 3(2-3-4)
FE 442 : Freeze Drying Technology

waulvnfaseiunay : 2.99. 312 (604312) %59 8.78. 302 (604302)

thuagnaiandn nsusudswesianinues nénmsvhuiadonuds wiesiuradenuds n1s
Furadonuiomstssanidedn’ msvhuiadenudenmsussminuasralsl nmsviidenudesidl
dnvaziluwdanazeunin navesn1sviuisionuiwanmuaInvewdndug n1sussguaznIsnusny
NARALN

Water crystallization, freezing of biological materials, freeze drying principles, freeze
drying equipment, freeze drying of meat, fruits, vegetables and mixed granular particles, effects of

freeze drying on food quality, packaging and storage of frozen dried foods.

9.79. 443 (604443) : walulaguuusy 3(3-0-6)
FE 443 : Membrane Technology
woulunfoseinunau : 8.29. 312 (604312) %38 8.7a. 302 (604302)

NITUIUNITINUTY uTuLazmausuluga nsnsesuululas N1snseeluuganst N3
nsesuuUiesooaludalaeilada n13NauMmELuLUTY N1SHENLUUINDSIUBLITY ATUgAIEaRTaY
NFLUIUNTIULLUTY



Membrane processes, membranes and membrane modules, microfiltration,

ultrafiltration, reverse osmosis, dialysis, membrane distillation, pervaporation, membrane process

economics.
9.79. 451 (604451) ¢ WdeidenassluanvniAanssue s 1 3(3-0-6)
FE 451 : Selected Topics in Food Engineering 1
Roulafigasiunou D ANNAMUTILTRUYBIEIUNIYN
Junsusseneimdedesdiivuatonsindanssuems
Lecture on current topics in food engineering.
9.79. 452 (604452) : WadaidenassluanviAINTsueInwIs 2 2(2-0-4)
FE 452 : Selected Topics in Food Engineering 2
Rovlufigasiunou D AUAUTILYBUVBIEIUIYN
MsussEehdeBefivuaionisnudmnssue1ms
Lecture on current topics in food engineering.
9.79. 453 (604453) . Wndaidenassluanv1ifAanssueIns 3 1(1-0-2)
FE 453 . Selected Topics in Food Engineering 3
Rovlefigassiudou D ANAUTILTAUVBIEIU YN
MsussEehdeSefiiuaionisnudmnssue1ms
Lecture on current topics in food engineering.
9.79. 454 (604454) . myatadievedvafianzisingivazdngRdeeaaly 3(3-0-6)
AAFINNTINDINNT
FE 454 : Subcritical and Supercritical Fluid Extraction in Food Industries
Roulufigasiunou D ANAUTILYBUVBIEIUIYN

aunaLld autimaneslulaunindvesmedlvafianieivingfuasingAdeeanlunisainuas
voslvadildlunsain msafanglfannefdingiuaringidewin Yaamssssumaiinnldlunisadad
aneidingAuazing@dsean mathveslafiannzAdinginaring@dseanuldlugnannnssueisns s
wanlufnigleadifiotaglunisada wagnsusegndldnsadangliangisingiuasingideeinilonds
nasUMAGenlugnanIsy

Phase equilibrium. Thermodynamic properties of subcritical and supercritical fluids and
fluids used in extraction. Extraction under subcritical and supercritical conditions. Natural materials
used in subcritical and supercritical fluid extraction. Application of subcritical and supercritical fluid
extraction in food industries. Mixing modifiers in extraction. Application of extraction under subcritical

and supercritical conditions for alternative energy production in industries.



9.79. 455 (604455) : msltlusunsudvaaudnwesuaunaatuddiiu 3(2-3-4)
aunaanstoulyl
FE 455 : Implementation of Visual Basic for Applications Program
for Enzyme Kinetics
Roulefidosinuday : 2.A4. 104 (203104) %39 2.A3. 111 (203111)
msliivavanresueundindudlunisinwieuled nalnnisinunaziladeiidmanonn
Aanssunisvinuveseulesl nuewIansen suduveanisiinufizen nsldisAuInAUsHusgadiuar
mgivadnresueundndudluntsudlanddgymieulusl nmsfnweaunarmansveseuladameimaliudn
Wesweundindud nsinafanssunsvhauveseulsyd msliusslesianeulediemaanududuves
asiall nmseenLuulustnsulusiuuenwameIaludniesuounaindud
Implementation of visual basic for applications in enzyme study. Enzyme mechanism
and factors affecting enzyme activity. Law of mass action. Order of reactions. Use of numerical
integration computation with visual basic for applications to solve enzyme problems. Enzyme kinetics
study with visual basic for applications. Measurement of enzyme activity. Utilization of enzyme for
determination of chemical concentration. Design of computer program in EXCEL spreadsheet using
visual basic for applications.

9.79. 457 (604457) . AAINTIUNTEUIUMSHIN IUEN1IS VBT SUaY 3(3-0-6)
NARAUIINITInN

FE 457 : Engineering of Solid State Fermentation Processes and Bioproducts

Rovlufigasiunou D AUAUTILYBUVBIEIUIYN

Mﬁﬂﬂ’]i‘ﬁugﬂu%aﬂﬂiBU’JUﬂ’ﬁ‘Mﬁﬂiuﬁﬂ’l’w‘UaﬂLLGﬁQ wuIARAIUAITERNLUUNIMINTUAN1IY
‘UEJ\TLLS?JQ QUNAAIEARNT ﬂ’]iﬂ"]’EJL‘V]iJ’JaLLaSﬂ’J’1M%@iﬂ,uﬂiS‘U’Juﬂ’ﬁﬁﬁﬂIUﬁﬂ’nS‘U@ﬂLL‘?J\‘] N1T9DNLUVAINIIN
wuulilennianazlifinisway nseenwuudmdnuuulreiniawazliinisuan nisesniuudaninuy vl
9IMAwaziinIsNEY N13VEBVUINTDINTZUIUNSINIUANIZYeIMTY M3UszynAldnEnSuain1agininly
AAFINNIIU

Basic principles of solid state fermentation processes. Concepts of solid state
fermentation bioreactor design. Kinetics, Heat and mass transfer in solid state fermentation processes.
Unaerated and unmixed bioreactor design. Forcefully-aerated and unmixed bioreactor design.
Aerated and mixed bioreactor design. Scale up in solid state fermentation processes. Applications of

bioproducts in industry.



