wé’ngmﬁmmmamﬁ’meﬁm

819730 NALULAT LA UIANTSUNA NN UNDIRITNZLE

nangnsusuUse w.e. 2565

AIZANFINNTTULNYAT U INeFeLBesIn



NANFATINGIAEA TN
AU UNALULATLAZUINNTTUNANA LI DINITNLLE

nangasuTuUTe w.e. 2565

ARIZRAETNNTIUNYAT
UWIINB1A LT 9 I

wingnsnveuTuugil likuauiureuananznssumsuImsUsydruzgramnssunens Tu
ASIIUTEYUATIN 17/2564 LloTui 8 fugngu 2564

P

(Hemans1a1se as. aduan ASImuL)
ANUARDIENAMNTIUNYAS
Ui 22 uns1AY 2565



GUETY

Y
R
wuani 1 : Yayanaly 1
=] v [
NUIAT 2 : VAUALRANIZUVBINANEAS 7
nuAAl 3 : STUUMSIANSANEY NSNS uaglaseasnavameangns 9
] = % ¢ a
U7 4 : HANTSIEUSUATNAYNSNITERULASNTITUSIIUNG 40
nuaah 5 : wannaalunisussliunalindnen 61
o o (4
RUAN 6 : NITNAUIDID5E 63
Al 7 : N1UTEAUAMAMNANEAS 64
nuafl 8 : nsusEliunaryFuussnsanliun1svamangns 67
ANANUIN
1. ANOBUIEANYAZNIZUININ 68
2. AdausaienngnssUMSUTUUTIIangns 93
3. WNAUMIEIRINTG MTAUAI I8 YaNTHAWINTIU99919158UsEImaNgns 95
4. ansaIguiigutendnansiase Uiy, 123
5. asaeuiigulassaadnansiauiundngnsnusudse 124
6. MNTNUTIUNBULNUNSANBIANAULHUNITAN Y L] 154
7. UeUsAu/Usznie/seileusingy Mineved 164



TYALIDYAVDINANGAT

nangasingrAansiadin ervndvaimalulaguasuinnssundndueiansna

nangasuTulge w.e. 2565

yosoUugaNfnen : WISl

AUSYATINNIINNEAT

1. SauasYonangns

wuah 1. dayanaly

Mwilve 0 wangeTIngtmanstudie a1vivimalulaguazuinnssundndamens
Ne4a

MWDINY Bachelor of Science Program in Marine Food Product Technology and
Innovation

2. YUYy MazaIvIIV

A 2
awlng . oy
Youp
MBIy Joud
Youp

3. Jyen laifi-

emansUudin (naluladuasuinnssundniugionnisneia)
MU, (malulaguasuinnssundniugionnse.a)

Bachelor of Science (Marine Food Product Technology and
Innovation)

B.S. (Marine Food Product Technology and Innovation)

4. Iuumieiaiteunaaanangns

N WHY 10 URUEnAaAne Livesndn 136 wihefn
U WHU 20 bHUUHUROUATY Livesndn 136 wihefn
A WHY 3 wuUfURgIReTaeg Lidosndn 136 wihefa

5. sUnUUvamaNgns
5.1 guuuu

a v

Jundngasseivuiyges wanans 4

5.2 UsELANYaenangns
USYey1nIn193vInIg
53 awniild
M sl
O awehaUszine

Y

O swlne waznwnansussne



5.4 msTudidndne
M suamnzidndnuilne
O suawzindnwisawi
O suisindnuilneuazdn@nysiemni
5.5 anuiwilefuaantudu
M Hundngnsvesaandulaeiane Adansiounsaoulnenss
O Wundngassmiuandudy
FOFDTU o USENA oo
SULUU09N59
O sauileriu Tnsuvinerdodeslusd dugliusyan

A

O squdloru lnegdnulasuuiagaan 2 aa1du

5.6 MIbivSyauigdnianisanen
nINANgATIANIZVRIEATY
M wingnsinen

L1 wangnsanurdvnsou

a a

- ARSI UULTURATDUVAB N

Y

o

- ARUETTIUTURAYDU e
6. FATUNINVBINENGATUALNITRINTUNDYIIH/ARUYEUNENGAS
" ydngmsusulse wa. 2565 USuusananuanansineimansiudia a1v1ivinalulad

HANAUTNMEE (MangRsUTUUTe .. 2560)

wulgunsaes U w.e. 2549

~ Juaderulanamnnianis@nei 1 Un1sAnen 2565

UNFIAU....W.A..2565...

14

7. anansanlumsimeunivangasniinunnuazinnsgu

[ a

nangnsalaFuniameunsindundngn s nunniazuIng AN TOUNIATE IR
sERueANAnwIuF w.a. 2552 Tulnsfinw 2567
8. o1¥nilanansausznauldvdsdiianisine
" withiidhendn/dheeuauuazyssiuaannm/inevaumansiae/ diedu 4 Mifededy
159UAAMNTIUBIMITLALRIMINEIA
" 919156 13y Unduns e mihilidinnsugnavinssuemsiazemanzialy
MHgNUNIATT uazAIALeNYUY
" Q1Ue9gINaTaTY

" Uiy



6 Y A

9. %9 AUVLY UAANIAINITANYIYE9R1ATILTURAYEUNANENT

Y

a

¥a-uuena AR

1. §938eNanI12158 A3.55500 Wa1nadan - . (naluladnieenms), PnansalumIngndy, 2553

- (naluladnieeims), naensaluvininense, 2548

- . (walula8MsWauINanS W), nnIneduideding,
2544

2. JAefansInged as.afus ToAswus - U9.9. (Anenmansdnnn), unninedumeluladnseasy
WNESUYS, 2553

- . QaTInenUssend), ivninerdumalulagnsyasy

a

WNANSUYS, 2546

q

- . (menanswazinalulagnise1ms),

UNINYIPUNWASANERS, 2543

3. JPeMmans1se asgedl aausing - Uia. Gnenmansuasinalulagems),
UMINYIAUEVATUATUNS, 2557

- ma (nenransuazinaluladens),
UMINYIAUEWATUATUNS, 2551

- N (@RAVINTIUNEAT),

UMINYYAIVAIUATUNS, 2549

4. 919158 A3 BUNS ﬂ§Uﬂ§u - Ph.D. (Food Science), Lincoln University, 2018

- . (nemansuazwalulagnisens),
umIngaudesiug, 2556

- M. Gnenaansiazinaluladnisens),

UINeNaedesl, 2552

5. 919138 A3.AUEAT SnesusTu - Ph.D. (Food Science), University of Massachusetts
Ambherst, USA, 2017

- M.Sc. (Chemistry Biochemistry), California State
University Fullerton, USA, 2011

- . @weiiasTedmalulad), uninenauwdesle,
2550

10. #07UNINNTTHIBUNTEDU

M luaonuiidsuminendodesing
AR ARAYNTINNYNT JimTeslny wagingrden1sfinyikazn1sdnnismansa ain
AYNIAAT
d¥ vy
01 wonan s T8ua
11. wgwavesn1suTuUsmangns
wanansinemansiadie aviymaluladuazuinnssundndueionmsnzia WWundngns
Mjsndndadinniannuinadneimans malulad winnssy wazn1susmInnIsAUREn eI

nea lnglundnansusuuse we. 2565 1 lain1susudsdassaiaiunssuinidvisne iliilemad



ANwiuady wazaennfesiuusunnadiadludagdu nedissuanansadenidnujiRaniafnw
sy viiegsiadiaesmumnuaula eiliiedunsitaunasiauadrsdneniwminensuywdly
mstuiedou maimudsemaluirmiilfegadudnoam lnsneuausslovisuazgnsmansui 6
Uszm3/ Whvsnemsiianniidedu 17 4o ves SDGs/ ulsienagndvemmingdes/ mnudeanisves
fiidaulddude deluidl
11.1  MMIRRUAURIUlEUEUATENSANENTYIA

N133nvIvangnTIne1mansiudin a1v13¥nalulaguazuinnsunanduionns
ngiald numutadunisueniidrdyaiugnsamaniund 20 I (w.a. 2561 - 2580) Lagwuuia
\AsugRalazdsauuieund atudl 12 (wa. 2560 - 2564) alilmaneiivlugaimsiung dads uay
FefuvesUsanalugiusing q il

(1) Mmsadsrnuannsalunsuteiu TnglemzognsdnsinunsiazemsvesUszine
FelvimnudAgueanstuindeuassgiaseuinnssuneldulovelsemalne 4.0 (Thailand 4.0) @9
dufgnamnssuinuasUszianemInzianszlosnazuusgy dadunidududdseeaniidday 20
MemsusnvesUszma lnslmzemsnsiaudssuiyardieanuiniian lumnadufussmalneuas

a v v Y

Andunusugvadlan Mswlssundndausiommealviiaunin Yaoasiy warlunsgiulusedvaina

Jaufugnamnssuiifienuddyensdatensinuiasgiafiuasainsyarnfislifusema daduds
fanudndudenimunidsnuimansimaniuazimaluladnaniarionmmeiafifianuy Taussous
v URnuliiisamedaninudeinis wag Yeasiaualndlidueuian lnenisiauiiidaaule
ansaanegsna uduszneuns aduayudneniwves SMEs iilesnsziuseldvesnseunss uas
YUY gsianfiddy

(2) MmaNmukazESuasaminensuyed mgluusundsnulanddlug (New normal)
finsdsundasedmng dnsdaeinienisi dlugnsudstuislunainneluiagsinaszna
é’aﬁ?unwﬁmumé’ngmw e munewauiauluynia wane 1a afldeyey) LaganInLIndou
annsadiiTiulazyiufviunansanudsuulasesnginasiuazniiniluel 9 Tudseu ilesnszeiy
aunndialitaunm edusnmieaneudeivigmidndnudiasivnugdug wu fnvens
BounaonTin inuweluamssudl 21 Fnvensensuainazdeny 1usy

(3) MmavtauAinemans 33 wazuinnssy eduaiuduszneumsgamnssanyns
fanumsnssedes JamRagury Jamiarunananiuazauingon Tnfegaamnssuwualvg el
vié’ﬂmiﬂ’mmuummamammgmw%’wmﬂiﬁismwalﬁaﬁﬂﬁlﬁm NSAUIANINLATEERY N1IHER LAz
myuslnaegredsdu

112 nsmeuthuunenswauniideduves SDGs

MINauRUTmUImdngas fnsneuausnsiasuntasmandmnensiauiogs
fafiu (Sustainable Development Goals-SDGs) ¥esanUszwvd Fespsnslussanielurianan 15
T (2558 - 2573) Wleduduwanunsuaisuiufiasndndunazduindounisuiledgmmanuesinauluyn
1A uaznnguuuulneiidmnevdn 17 4o Aseunquiiuiasugia dnu uazdunnden Fannseenuuy
wéngastiiuIMI TS UUgmdngns T Naenndesiu 3 Wwmne leun Wivned 2 nsgRnam
v iWelvussganusiunmisems onsedulavuinis wazduaiununsnssuidsdy uasidmang
7l 9 Fidhenmsaslassadreiuguiifianuduny uasiandudenisiudsuutas duasunisiaun
gnamnsIufinseuaguuardiu uazduauuinnssu Inonsasesdmmduazuinnssy saufnns



funfdsauiidaaiunsiauiwasulssundndusiomsnziagseduaina uenanidaoniufiy
ihmunenisimuiegadsdures SDGs  1mnedl 14 1Fesnsoydnsuagldumanns veia was
N3N INTYNMLdUY 0819858u Tsnseenuuuvdngnsm Iinseniinfennuddyvesnslivselov
MAnsnensnimeialaediisiedaindonduaziluganusiung feds wazdadunisomisly
SEAUUTEINA LagTEAuaINa
113 MIA0UNleUIENagNsVaBEMIINgdy

megulsvignagnsvesumiingdodsdnindmuaiienuazidivanglusunsdn
msfnunazdadialunnseduiiduan (Academic  Excellence)  M19219gMsAARTITI3N YD
1 MeNds (R & | Excellence) tesjailliiAansimuuszina lnslanzegsdegnsmansifagnii
2 Mifuuinnssuiuomsuazguain 3eilugnisuiuugmangnsinenmanstudin @a191397
weluladuazuinnssundndneionnsmzia nevausduleute Thailand 4.0 Alduinnssuduiaden
Aswgia gvsmansdl 4 unmsiundansiniifinasssy auam wgiinuznindunadiostan Tng
YSuumndalunisesnuuunangnss Ineiiunaansnisiseuiunsinufua/Aanssudand/nsdidnw
(Learning by doing) ﬁgﬂﬁwé’ﬂamﬂé’wiw 5€J’qiéjmﬁwmsﬁuLﬁ@ﬁ%ﬁqﬁm%mﬁﬁé’ﬂwmzmmLmeq
CMU Smart Student %1 6 fu tdud (1) Wudfanuanansonsinumeluladansaumna (Smart 1)
2) miLﬂugwmmmmidumﬂﬂmwwaqﬂqw (Smart English) (3) Lﬂuwmmmamﬂmauamawm
Yo Ine1de (4) iudfislquanda (Smart Health) (5) WugfifirudnsiGuaiisassaausaaing
uinnsaulval (Smart  Brain) ua (6) DufTdaleafidan Tinansnsas anunsntismtodinuLay
UsemAndla (Smart Heart) uammumawmumanamn fraonadestugnsmansil 5 suisouas
uinnssuiinoulandddyuosseimea suru uasviesiu sindngnsdinsosnuuuliysannisanug
dWeuidayliiuguszneunisuagianniuay wazansamuidesenguinnssudineulandves
Ussinmnndsiu

1.4 mMsnauANfaIN1svaliidulddiude

31INNTE1TIATRYAMIINARINTVOIHdLlFd LN UYRIMNINTRO UK U VABUDY
LAETININENANgNTT Bednvazresiudiniidnionisdnwsziuuiyans wingesinalulad
ARSI TN WUT

gléTadin fnnudesnstudin Afanuamisalunisinunamasgiumaindn
Finugvnsensuaiuardany naenauinurynamaAluladasauma dannsuiuusmdngns adal 16
AOALNTNTINYEAI9DENATUNIUTUATEUIUIT sudensdatanssuasurnuruenuiieans oy
Tnegutunisadsassauinnssundnduaionnisvzia sinvenisidudnide swudsinwznisdu
fuseneuns uazvinwensvhaududiy Wweifindnenwlidadinannsautstulunaraussnuldnig
ANUABINSVRIR YT din

tnfnwn @AudiiuazAvdtagiiu) Wauugihnsifiunssuadvnsiininugnisdu
fsenauns inwemsdaidauiansy uassinugnianiw Whanlundngesifindu 3niaaueyiuan
Auddeureaievnimnisfiauiientu samfenisannszuandvtiuilifsdestuanny as
dielilonmaldidewivienunntu wasuenmileanwandasionsmzaiiduanuidemyanizms
yostadin Suauslitudialdilonadonzoulundnfusiomsdu q fe dWellnnsysuinisanug
Frumans fseuluBosdug Tnslusuranenatharusildluindeyssanuanufvmhesauiifsadesls



= LY a [ =3 o w Y a e XAl 3 6 1 a Y] A A s
‘Uﬂ%ﬂﬂﬂﬁﬂ’sﬁﬁ]iﬂwzﬂ’ﬁm%aﬂL‘VMF’YJ’mﬁWﬂinyEN‘UEJ’JW’]ﬂHuVW% JuusglevunensuanUnginnnausyasn

¥
%4

sold Felmhdeyatrwunildlunisesnuuundnans daaey

919138 Fioanslitiudindiennuy/mnaundenngmadnIninsanuauaule fuude
Feudnnssy anunsadudnide/dnivnislunitenuvesniady vieduguszneunisgsnadiiu
wAnSario vz esheuiundseuiiasunadudlagtu SadeduuliuvesmsUsznevendn
Sasziiutuiiuenmiioninmsvhalulssnugramnssuemismgia faunisfiuosdanuifiunis
Usznaugsiadadudnmansimsihuussglilundngns ewmdsutudisliniondmsunisiauly
nauedwdasey fowniieldeenuuunaunsdnulfianuiuatodunadonlivudnldiden
FunsenTInueaiatesingsmuaugeanis WunsiSeudiumsiinufoavieusraunisalaie tile
aseassuinnssy

12. anuduiusiuvdngassuiidnsoulunns/naividuvesminends
12.1 n'sjm%'l/nizmu%ﬂwﬁngmﬁﬁL?Jﬂaauiﬂaﬂmz/mﬂ%mmé’nqm%‘u
M snedundnuinly
M wndvews
M wsnefvndenas
12.2 nguivvnszunAnlundngasiifiladeuiialhuinisans/muninnay
M sunaiudnuinly
M wnp3vews
M vunadvidonied
O i
12.3 N15UIMIIANTS
msdansisoumsasulundngns lunedvn@nwimlazduiunslnoauziiieados
AEUYEAENS AzdIRNAEnT AugInetmans ansfinweans Wudu lneoansdisuiingeu
nangmsvesudazndngnsazdndunmsuszaruanunazudalfinuzfidnnisiounisasulimiv
srathissnuindnufazameadouFeulusadnsinu luduvesdviems awdansifouns
aoulasanaizn sadn1sdanisiounisaeunnateivn Adun1sniunseuNInTgIuAMRM
TEAUGANANYILINYIA MIUWUU 1A, 3 Uay 1A, 4 lnellanznssun1smAu Anmun1sdnnsiseunis
aou warin1sUszldunan13IANT19I38UNTAUVRITIEIVINIULUY UAB. 5 LazuAa. 6 luynaia
M5ANY1 WAEIIBIURANTIANTILNNII0IMANGAITNINLUY HAD.7 YNTNSANET YN NEN
uninendesslddaliinsaeutamnuifiugiudunivdings eimuinisidouivesindnyiuas
duasaindnuniifidnenmgdliiamnsaiannaueddegnaiiuszaniningaan



nunl 2. doyalanizvaanangns

1. YTy IngusasAvaanangns Lasnadwsn1siieuivavangns
1.1 Y3y

wangnsInemanstndin a1vivmaluladuazuinnssundndusionmsnzia [Wundngns
sisasatudinfiiiuszaunsaliuuinngsy mside wesmsidugusznounsnandasiomnzia Tag
suNIANNluAansIne mansuasinalulagnisulszy kazn1sATIEVAMNAING IS §11150
pnsdundnstoamzalidannm fuyac uasduassilussduanna wuaiewinuedugeann
meilnUfiRnTeuszaumsaiaie ileadsassdiumnudnduinnssy lasmisdansliningansmis
nziaeg i LileduindsuisugiavesUssmastnaiudnonmuas iy

e Sh.

1.2 Yaquszasd Lilendntudind:
1) a1nseaieassandndudiomsvzalaglduunfndauinnssy wasu URnuniuan
IngUszendldanuinuinermansuazimalulaglaegamangay
2) annsaaniumaldeaundndiaeiemmeia ligndassnuvannsniingmans
3) @anIaaLUUIIARIgIAa (Business model canvas) HAnAneiDIMINEIATiATad
AmmdsduvesszuUoMSle

4) ansavnunuiugduliegdiussansnnwaziassenussaldunisusenauivnam

1.3 waawsn1si3euivamangns (Program Learning Outcomes: PLOS)

PLO 1: a¥wedssAudnnssuamisnzia uasufjufuniivdn Tnguszgnaldadnuiau

Mgnaansuazmalulagldsgiavansay

11 uUsIUlasnTIiATIE AN INHEN S g0 SNELaM NN INeM1ans AR
osegndguaweINInIgIuaIna tnemisiidunndeuuaznislivssleviann
NINYINTNNELABE1IRLAN

12 ahanfsuinnssunasinmndndusiemmziaiinsamuaiudesnisvemaals

13 Aeauanuiivimanaluladiiviuaiowazasnadesnunainvesaaiunisally
Jaqdu

PLO 22  aflun1sAdemunaniugionmmeia lagndaemunannismiesingraans
2.1 WARNMIANNIANAINAINAIIMIINNIGIYINITUALYTUINITANUIIWINEIManTILAL
walulaBudndusionninziala
22 Annwidgmedniingranasiussuuienstamldgndesmumdnineimans
23 aduneuazasunanTITemunann1sninemansldegumvanea

PLO 3: &@¥19uuud1aasgsna (Business model canvas) WAnSudiamInsiafid1iefsnay
fefuvasszuvamnsld
3.1 @5WIANNAANINGINT (Business idea) WAnsnMoMNINZIALA
32 a$1uluvirinnegsia (Business concept) Handnmienmangiauaziosdninuinisiiu



Ausznounsulmaingla

33 Awseiiaginnuuuudiassgsnandndaueionmamneiale

PLO 4:

4.1  Feansiuyprailiedtedluynszauliogiem
4.2 ynunuiudaulegdaduluasesssunasiniuinuieamensiseuinaeniin
\euselevildonuiaiazdiusiy

usuiudauldegreiivssansnmuaziissserussalunisusznauivnan

1.4 AMUAIANIsYaNainSn1sseuiileduUn1sAne (Year Learning Outcomes: YLOs)

gw
2
=9

1 daruiuazanudilalundnnisineamansiiugiu aluladuindusiennisneia

wazAUINNgINAUewy udulvinyeiugunenImdngy

féee
cb
=D,
N

umnwinuwefeesUssnilunsunla

gw
2
=9
w

WrlawmnAnluinnssudmiundadusiemsmgianazaiunsausegndldosnainug

TATIEvEnIUNTlkAzUTEENALIAUTILAYIN YA 9 WOATIUIAIUAALTIRDNILUY

PIANISUAMSUNANA gD INzaleog1uluseuy S1dailvinwen1svinaududiu

gw
2
=D.
=Y

A319ETIANAIUNIDBUIANUAMTIUTANTSUANSUNAR A9 91915NELa WAYYIUINTT

Usvaunisal ug wazvinueane 9 lunisudfaumaundnlaegianunsauias
aunsavihnuswiuyaraiievedtunnsiuldedg1sivssdnsam lay
- weuaniadnwl: dnAnwilivszaunisaluazianunsenlunisiiauniy

QRAINTIUDWNITNZIA LA

- wuUAURNATE:  dnAnwdvinwen133de aNn30asNasIANEnAne1e1mIs
neialaglduuafndeuinnssula
- wiuufiRgsiedians: dnfnwrdivinvemsiluiuszneunts wieliuwifnida
PONUUY ansaNuINGnS e mImeale

2. unuRauIUTulse

e R VRIS

nagns

NANFIU/AUY

finsuFudavangasyn 5 U lag
finsanain kPl fleglunis
Ussiunanmmsinniligites
AUNaNgns

JAUTWAAMNNANTITUTZLU QA
voanangnssiunn 5 U lusu
AuNanela uwazn1gn1siaeu
YOIV

Yovazvostudfinsziulsynnii
laauriinazn1sUsenoue1Tn
dasznelu 19

FEAUANUNINBlAVIUIB1

HUsENOUNTS warklddndin




nuAAl 3. STUUMSIANTANE N1sAliuns wazlaseaievaandngas

1. STUUAISINNISANEN
1.1 S2UU
O ssuunisfnwinaeet (lvdesnin ... FUms)
M szuuninia Tne 1 Un1sfinw wiseandu 2 meanis@nerund 1 Aensaneunis
syegaAnwlitesnin 15 dUan
O syuumiienis@nw (Module)

1.2 nsdansAnwiningaieu
O wwunisdnwndmusliiinnaggsou
M wuns@nwlsifinirgeieu

1.3 nsuiguiAgeniaginluszuuninig
Iszuuminianussdsureinssnsnnsaaudny) Inermans Iduuazuinnssy

2. MIAnluNsuangns
2.1 Ju-taanlunisanddunisiseunisaau
O szuunisdnwnaent (Aot ..., AN )
O Tunaisivnis
O wsnnaiswns

M szuuninae
aemsfnendl 1 fausieu Sguieu e panau
aeansngd 2 Aeusiieu ngedmeu fa e
M lunarsisns
O uenvansiwnis

O szuununenisfne (Fov... B, )
O Tunaiswnis
O wenanswnis

2.2 anauUAvaEitIAne
] < = 5 o = = = 1 = va < v LY
d15ansfnutudsenfnwinoudatenseisumii waslinuandfiluluaudedefy
ININESLTel 11eNIANEITEAUUSYYIRT WA, 2561 U8 5 (WNUATLSUUAIRINE-ALR)

2.3 UgynmrvasiinAnewsnidn
ANuFIUAwIsEmaliiiieane
AuAuAdinAan s/ Aneemansliliieane
n1susudannsseuluseRudsenfng
tinAnulisrasdazFouluauiniaoudadonld



2.4 nagnslunrsaniunsinaudlelenn / dedrinvesinfnulude 2.3
- IPARUETIMTENANUITNUIUAOUNTSITEU
- dansUgutimatnAnwilug wugthnsnadmnedin mallanisseuluaming de was

ANSHUILIAN

10

- dalsyuvanansdninwuiievininnaendesgua dnieu s uugiuiinfne wag

Tduglunsaimin@nuilamaudrudunsdfivey
- dananssuiieItesiunsasiaudiusvesinAnyinaznisguatindne laun Juusn
wusEninainfAnuiiue1a1sd Junuiunases Msinaunisiseuvesin@nwdula 1 9n

9191585aeu uardananssudeuasud1dnuy

2.5 wrunssutindnwiuazddnsanisdnulusses 5 U

o % nunLnAnwdazUn1sAne (Aw)

it 2565 2566 2567 2568 2569
T 1 40 40 40 40 40
Ui 2 40 40 40 40
i 3 - 40 40 40
T 4 ] ] 40 40
oot 40 80 120 160 160
ﬂqﬂ'j’l"ﬂgé’lﬁﬁ]ﬂq'ﬁﬁﬂ@q - - 40 40

2.6 FUUIZUUANLNY
1. gnudeyasulssanunnsiuseauane 3 U lngduunsigasideanuindensiaues

JuUseanal
uUsEINafilaSusnass UsesnUauussanal w.a. 2565 - 2567
Yauuseanad w.a.
2565 2566 2567
HRH JuUssanad | qudszanad | sudsyanad | suudssanad | auuseanad | audsran
WNAY swla WNAY sola WNAY swla
1. MSSEuUNSdau 154,020,300 | 28,429,200 161,721,315 | 29,850,660 169,807,381 | 31,343,193
2. 1Y 1,095,000 1,149,750 1,207,238
3. USMIFIVINTITHNEIAL 2,113,200 2,218,860 2,329,803
4. ¥unge Meun 373,000 391,650 411,233
Aavy Taussu uazdsunde
5. aﬁuauu'immi 653,000 685,650 719,933
6. USWITUMINGRY 14,993,200 | 13,790,600 15,742,860 | 14,480,130 16,530,003 | 15,204,137
334 169,013,500 | 46,454,000 177,464,175 | 48,776,700 186,337,384 | 51,215,535
ST 215,467,500 226,240,875 237,552,919




11

2. AlgIneneRs 116,111 v/
Judeyanisinsigidunudanangas nermansiadia arvdyvimalulad
wanSngimzialeuuszanm we. 2563 [Wudoyan1siasnziaInneduuueu
2.7 $2UUNSANEN
M uwuutuseu
O wuumslnasivdedsfinsidundn
O wuumslnasudeunsnmuazidesdudondn
O wunalnansddnnsedindidudendn (E-learning)
M uuumslnansdumesidn
2.8 msiigulauniaenn nszuruIvImazNIsamMdeuE g UNRINeIaY
1) nssuaAniuninedododmiazfinnsuniulou wwdeadunssuainiiidomedlu
spiuReaiuvteliamnulndiAssfunssuaiviidmualilulassasromdngnsarvinn
goumInendeidedny wiadunseundnilulsdlevidensdeuveninfne uay

FodlAsUANUENIUYRUIINAMETILAEIT DY

I
v v

2) UNINYNR LY E9MLAENANTAUNBUNTEUILIVT ITUIUNUILTA AR UTUVBINTEUILIVN
o ¢ a a o A ] A a P o X v ~
PNANYIIYUNIINNUNNINGNNEDY LAYANUAUTDUVBIAULTLNYIUBY Y191 819A B
n1sisYTuingssuudfuTunute dsiuaningdeidesdul 11aen13fing
s¥AUUTQYINT W.A. 2561 U9 8 uag 9
3, wé’naﬂmmazmmsé;ﬁﬁau
3.1 ¥ANgNS

3.11 ai"lu'awﬂ'wﬁmqmaawé'nqm

N, WWY 1: WAUERNIANEN Tidesndn 136 wiuaein
Plan 1: Cooperative Education Plan a minimum of 136 credits

U UKY 2 uUUURUATY laitfaundn 136 wiqefin
Plan 2: Practice in Research Plan a minimum of 136 credits

A, W 3: wHuUHUAgINT1809 laitfaundn 136 wiqeha
Plan 3: Practice in Simulated Business Plan a minimum of 136 credits

3.1.2 Taseairavdngns

N. UAY 1: WNUEVARANYN ATRtRE
(1) vuandn@Anymaly (General Education) 30
- 3v109AU (Required Courses) 24

1. nguigiumsiaunvinsensludiSeus (Leamer Person) 15

2. ngERmeunTIUIinwn1sudsnadassduinnssu (Innovative 6

Y

Co-Creator)
3. nguAraunsiawinvensilunaliosidiuuds (Active Citizen) 3

- Jyuden (GE Electives) lngidanann 3 nguin 6



(2) wumIvnanie (Field of Specialization)
- AU (Core Courses)
- Ay en (Major)
I wenUIAU (Requirements)
A Leniasn (Requirements)
- 31l (Minor) (6131)
(3) BuINIVUADNLES

. BHY 2: WNUUAURIUFRE
(1) nuanIgAnenaly (General Education)

- 3u1U3AU (Required Courses)

1. nguigiumsiaunvinsensdudiSeus (Leamer Person)

2. ngudvvnunsimuinvensludsanasneassauinnssy (innovative

Co-Creator)

3. ngudrnanunsiawinvznsiunadlosidiuuds (Active Citizen)

- v uien (GE Electives) lnglianan 3 nauiun
(2) wumIvnanie (Field of Specialization)
- Juunu (Core Courses)
- 3y en (Major)
I NUIAU (Requirements)
A eniaen (Electives)
- 39l (Minor) (631)
(3) KuINIVNADNLET

A. Wi 3: unuUfURSINII889
(1) nuIvAne N2 (General Education)

- 3v109AU (Required Courses)

I a ¥ £ £y Id Y a ¥
1. NI UM THAIUIINYENSIJURISEUS (Learner Person)

2. ngudvvnunsimuinvensludsanasneassauinnssy (Innovative

Co-Creator)

3. nguAriunsiauYinvensilunaliosiduuds (Active Citizen)

- v uien (GE Electives) lnglianan 3 nauiun
(2) nurnIvnanie (Field of Specialization)
- AU (Core Courses)
- Ay en (Major)
I weNUNAY (Requirements)
g neniden (Electives)
- 39l (Minor) (631)

Tidaandn 100
24

latownin 76
70

laitlouni 6
laownin 15
Tsidaanin 6
wienn

30

24

15

6

3

6

Tidaandin 100
24

lddownin 76
70

litouni 6
ldewnin 15
Tsidpandn 6
WUWAN

30

24

15

6

3

6

Tidaandn 100
24

lddownin 76
70

laitloani 6
liewnin 15

12
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(3) NIV UADNLES lidaenin 6
3.1.3 NF2UIUIUT
(1) wandvdneialy 30 wudenn
General Education 30 Credits
- 391U9AU (Required Courses) 24 wiena
1. ngudmauniswauiineen1siugiseus (Learner Person) 15 wiiaein
001101  3.e. 101 mmé’mqwﬁugm 1 3(3-0-6)
ENGL 101  Fundamental English 1
001102 u.@. 102 mmé’aﬂqwﬁ”ugm 2 3(3-0-6)
ENGL 102 Fundamental English 2
001201  u1.9. 201 N1901ULTITLATITILAEAITLITIUDE 19 3(3-0-6)
Uszandna
ENGL 201  Critical Reading and Effective Writing
001227 .8 227 AMW1BNguAImMTUNEASAEN SLALRRAINTTY 3(3-0-6)
LA T
ENGL 227  English for Agriculture and Agro-Industry
953111 @2, 111 geddnsdmsutinuszdriu 3(3-0-6)
SE 111 Software for Everyday Life
2. ngudrcmuntsiauvineensdudsiuadsassauinnssy 6 Mi7enn
(Innovative Co-Creator)
703103 vs.na. 103 muﬁu;}dizﬂ@UﬂﬂiLLasqsﬁaLﬁaqé’u 3(3-0-6)
MGMT 103 Introduction to Entrepreneurship and
Business
888107 wig. 107 sENdugIiauuATiauLnanedy 3(3-0-6)
DIN 107  Business Startup on Digital Platform
3. ngudvadunswainesmaduwadiasiiduuda (Active Citizen) 3 milena
140104 5.0 106 msidunaiios 3(3-0-6)
PG 104  Citizenship
- 3y 9N (GE Electives) 6 wienn

TdnAnwdeniseunssuinidnnaInyie 3 ngu WEudn 6 nheinannszuinivnwelull

Students must choose 6 credits from these 3 groups of GE courses

1. nauAvdunsainuznsiugiseus (Learner Person)

011269  w.19.
PHIL
050100  4.An.
HUGE
610114  @.9n.

269
269
100
100
114

USugyAsugianaiiies

Philosophy of Sufficiency Economy
nslgn1wlne

Usage of the Thai Language
mmnﬁaqmmwummwmm

3(3-0-6)

3(3-0-6)

3(3-0-6)



701181

702101

Food for Health and Beauty
mstnfiesiudmiugusznounis
Basic Accounting for Entrepreneurs
nIRuluTInUszaiu

Finance for Daily Life

14

3(3-0-6)

3(3-0-6)

2. nguAvIdunsiauineznsdudsiuaieassduinnssu (Innovative Co-Creator)

610112

YIRNTSUNDAN UNBINNT

Food Product Innovation

3. ngudraunsiauvineensidunadisefidiuuds (Active Citizen)

109115

365222

602102

951100

(2) KUINIBRANE

Field of Specialization

(2.1) Fvnu

Core Courses

203111

203115

207123

207173

255230

602122

602123

605332

AG 114
US.UY. 181
ACC 181
us.ne. 101
FINA 101
8.890. 112
AG 112
.. 115
FAGE 115
N.8@N. 222
HANR 222
8.9%. 102
BIOT 102
F9.9. 100
ANI 100
1.AY. 111
CHEM 111
1.AY. 115
CHEM 115
R H 123
PHYS 123
R H 173
PHYS 173
7.9, 230
IE 230
2.9N%. 122
BIOT 122
2.1N%. 123
BIOT 123
2N, 332

FInfuguniey

Life and Aesthetics
Nufiensrumusssumiuasmsvioadionds
ANy

Aesthetic Natural Areas and Ecotourism
TINNUNSHIUNIBGDN

Life and Alternative Energy

FInasslviuwautLTy
Modern Life and Animation
laidaenin

a minimum of

1Al 1

Chemistry 1

UfuRniswed 1

Chemistry Laboratory 1
HAnddmsuinAnwgnainnasununs

Physics for Agro-Industry Students

U UAnsianddmsvinfnwgaamnssuinuns
Physics Laboratory for Agro-Industry Students
BIANITHALNITIANTIUGAAMNTTY

Industrial Organization and Management
ﬁ}ﬁ%’ﬁ%ﬂ’]%’m@’m’ﬁﬁbﬂﬂ

General Food Microbiology
UftRnsgatninemsemsimly

General Food Microbiology Laboratory

UNUINTBIHUIINALUTEUUN SR NGRS

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

100 wU2eAn
100 Credits
24 wuqena
24 Credits

3(3-0-6)

1(0-3-0)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)



PDT 332 Role of Consumer in Product Development
System
702100 vs.ne. 100 nsRutesiudmiuduseneunis

FINA 100  Introduction to Entrepreneurial Finance
705211  Us.AR. 211 %ENA1SAAIN
MKTG 211  Marketing Principles

(2.2) v wan laidoenin

Major a minimum of

15

3(3-0-6)

3(3-0-6)

76 #280H
76 Credits

Tuduiutieg1eties 36 wiheds asdendunszuiuivisysu 300-400 lasfiagnatiay 18

nedn doudunszuidvsesiu 400

Among the credits earned from the major courses, a minimum of 36 credits must

be from the advanced level courses (300-400), of which at least 18 credits must be from

the 400 Level courses.

TminAnwdanSsuwkulakiunils 910 3 wusssalul
Students must choose one of the following three plans:
(2.2.1) WAU 1: LHUERNIANWI

(2.2.1.1) A nenUsAy
Requirements
601351 ®.av. 351 AMNELATNIATEIURINNT
FST 351 Food Legislation and Standards
606210 8va. 210 HUszneunIIHARSMNMITIEE
MPT 210  Marine Food Product Entrepreneur
606211 o8, 211 IngRudmsundnduennimea
MPT 211 Raw Materials for Marine Products
606231 098, 231  FATVINYINAATUNNMNELA
MPT 231 Marine Product Microbiology
606242 Bva. 242  UITRAUTEMTUNERS NI
MPT 242  Packaging for Marine Products
606243 ava. 243  whgujUanismalulagnandneinimea
MPT 243 Unit Operations in Marine Product Technology
606246 Bva. 246  MswUTIURARSMeIeIMITVELa
MPT 246  Marine Food Product Processing
606247 awa. 247 walulaguinnssuluniswdsgundnduaeomnsnaia

MPT 247  Innovative Technologies in Marine Food

Processing

70 %U28nn

70 Credits

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

4(3-3-6)

3(3-0-6)

3(2-3-4)



606248

606260

606264

606310

606311

606312

606343

606344

606345

606362

606451

606452

606480

606483

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.98.

MPT

8.914.

MPT

8.94.

MPT

8.94.

MPT

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.94.

MPT

248
248
260
260
264
264
310

310

311

311

312
312
343
343
344

344

345

345

362
362
451
451
452
452
480
480
483
483

AUNALD I TA NS UL TN TTUNANA T DN TNELA
Food Ingredients for Marine Products Innovation
WwiNAnAuDMITIZIE 1

Marine Food Product Chemistry1
iNARATINIELE 2

Marine Product Chemistry 2
ANALAZNITINUNUNTNAADIA NS UNERA TN
NELa

Statistics and Experimental Design for Marine
Products
N13ANLTIRRNWUUAMSUTIRALAL U IANTTURERS N
21INTLA

Design Thinking for Marine Food Product
Business and Innovation
WUUANARIgIRAdmMSUNER ST
Business Model for Marine Food Product
MINAUNARAUTINIELE

Marine Product Development
nsUndakaznslduseleriveadsainnisulssy
NANATINIVIZLA

Treatment and Utilization of Waste from Marine
Product Processing
NTEUIUMTNANUSBULALANULEUVDINANT U
21INTLA

Thermal and Cold Processes for Marine Food
Products

1AYUINITVDIDINTNZLA

Nutrition of Seafoods
mﬁmi’]sﬁLLazmmuﬂmmwwﬁmﬁm%mﬂmLa
Quiality Analysis and Control in Marine Products
mﬁ@mi@mmﬂuqm&mmmwamﬁmsﬁmwzLa
Quality Management in Marine Product Industry
NNSLAIPUAIUNI DNANAIAN

Pre-Cooperative Education

anfafinw

Cooperative Education

16

3(2-3-4)

4(3-3-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)

2(2-0-4)

2(2-0-4)



606491

606499

(2.2.2) ¥ @ntasn
Electives

8.914.

MPT

8.914.

MPT

491
491
499
499

duuun
Seminar
1ASHUITY
Research Project
Tsidaandn

a minimum of

Tmaeniseulidaenin 6 Mdieda 3nATzUILIT AeselUll

Choose at least 6 credits of any courses from the followings:

255342 1f.B.
IE
255350 1B
IE
255433 f.B
IE
255434 "f.®
IE
601353 8.3n.
FST
601362  8.N.
FST
601423 @.3n.
FST
601428 8.
FST
601468 8.N.
FST
601469  8.N.
FST
606463 8.91a.
MPT
606464 8.9a.
MPT
606465 8.7a.

342
342

350

350
433

433

434
434
353
353
362
362
423
423
428
428
468
468
469
469
463
463
464
464
465

DIANTYNANNTINUALNITUTININTEUIUNTHER

Industrial Organization and Production
Management
ﬂ?'ﬁﬁﬂ‘lﬂ’]ﬂ’]iLﬂ%@ﬂiﬁ’JLLﬁ%L'Jfﬂ

Motion and Time Study
NTIATIENTEUULTIDWAUI AN TNLALLNUNAKES

System Analysis for Quality and Productivity
Improvement
AMINTIUNITANANADILATNITINNIT

Logistic Engineering and Management
mWuﬂaamﬁammiLLasqmﬁmaﬁm%’dimmmmi
Food Safety and Sanitation for Food Plants
g dmthiinaglnunda

Functional Foods and Nutraceuticals
wialuladnalduazin

Fruit and Vegetable Technology
wialuladnansiueiu

Dairy Technology

analuomis

Lipids in Foods

Aslulawnsaluoinis

Carbohydrates in Foods
dhifulauaznansasanitudan

Fish Oils and Fish Oil Products
welulagnandasiifovaiun

Fish Mince Product Technology

NANAUNTITUIIRINNNLLA

17

1(1-0-2)

3(0-9-0)

6 BUBNA
6 Credits

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)



MPT 465  Marine Natural Products
606466 8.M4. 466  HANAMILESLDIMITIINNSNYINTNINLLA

MPT 466  Supplementary Diets from Marine Resources
606467 B.M8. 467 ﬂﬂ’iﬁ’m@@ﬂ%msﬁlﬁluaﬂﬁ’]iLLﬁ%E]'WﬂiV]zLa

MPT 467  Antioxidants in Food and Seafood

606477 ova. 477  vve@enassluaivnivimeluladndndueiniazia
1
MPT 477  Selected Topics in Marine Product Technology 1

606478 Bva. 478  WIUBLAINASTIUEIVIVINALATNANN UTNINLLA
2
MPT 478  Selected Topics in Marine Product Technology 2

606479 Ba. 479  WIUBLABNATI A1V NALULATNAR AN
3
MPT 479  Selected Topics in Marine Product Technology 3

703322 Us.n. 322 msdeansiilenadndvinagsia

MGMT 322  Communication for Business Results
703391 Us.N3. 391 mimw&[,ué’mmjﬁﬁ]

MGMT 391  Business Etiquette
705453 US.NR. 453 N1IRANINEIMIULIANTTY

MKTG 453  Marketing for Innovation

(2.2.2) UKy 2: uWHUURURNUITY
(2.2.2.1) A ONUIAU

Requirements
601351 9.3N. 351 NONNBUATHINTITUDINNG

FST 351 Food Legislation and Standards
606210 8va. 210 HUsEnaUNITHAASMNRIMITEE

MPT 210  Marine Food Product Entrepreneur
606211 ama. 211 IegAudmsundndaeiniamea

MPT 211 Raw Materials for Marine Products
606231 098, 231  FATVINYINAATUNNMNELA

MPT 231 Marine Product Microbiology
606242 0@, 242 UTIYN I MTUNEASUIINIELA

MPT 242  Packaging for Marine Products
606243 ava. 243  whgUjUanismalulagnandneinimea

MPT 243 Unit Operations in Marine Product Technology
606246 ova. 246  MILUTTUNARAMIRIMNINZIA

18

3(3-0-6)

3(3-0-6)

1(1-0-2)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

70 %U28NA
70 Credits
2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

4(3-3-6)

3(2-3-4)



606247

606248

606260

606264

606310

606311

606312

606313

606343

606344

606345

606362

606451

606452

MPT

8.914.

MPT

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.98.

MPT

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.94.

MPT

8.914.

MPT

8.914.

246
247
247

248
248
260
260
264
264
310

310

311

311

312
312
313
313
343
343
344

344

345

345

362
362
451
451
452

Marine Food Product Processing
walulaguwinnssulunsuussundnduananmmea
Innovative Technologies in Marine Food
Processing

drunau TSI IRNTIUNAR S gD TLA
Food Ingredients for Marine Products Innovation
nilNanAuYIoNITZLE 1

Marine Food Product Chemistry1
LniNARAUTINIImELS 2

Marine Product Chemistry 2
ANALAZNITINLNUNITNARDIAMTUNAAS TN
e

Statistics and Experimental Design for Marine
Products
N13ANLTIRRNWUUAMSUTIRALAL U IANTTURERS N
IMNTNLLA

Design Thinking for Marine Food Product
Business and Innovation
LUUT1A9GI NS UNEN AT INELa
Business Model for Marine Food Product
UolauslATINTEMIUNEnfusionsnzia

Project Proposal for Marine Food Products
NINAUINAAAUTNNEZ LA

Marine Product Development
nsUndakarnslduseleviveadeainnisulssy
HARAYIVIINZIA

Treatment and Utilization of Waste from Marine
Product Processing
NILUIUNTNANLSBULAT AT UV AR U9
IMNTNLLA

Thermal and Cold Processes for Marine Food
Products

1ATUINITVOID TN

Nutrition of Seafoods
mﬁLﬂi’]sﬁLLamm@u@mmwwﬁmﬁm%mwzLa
Quiality Analysis and Control in Marine Products

N5IANTSAMA N IUENAYNTTURAR S T IMELR

19

3(2-3-4)

3(2-3-4)

4(3-3-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)

2(2-0-4)



606484

606491

606499

MPT

8.914.

MPT

8.98.

MPT

8.94.

MPT

452
484
484
491
491
499
499

(2.2.2.2) Ay wBNLABdN

Electives

Quality Management in Marine Product Industry
NsUURNUITEAUNEAS U IIVIZE
Practice in Research for Marine Food Products
AN
Seminar
1A59911398
Research Project
Tsidaenan

a minimum of

Traeniseulddasnin 6 Mdlein 3NNTEUIIT AeselUll

Choose at least 6 credits of any courses from the followings:

255342 ..
IE
255350 1B
IE
255433 f.B
IE
255434 f.B
IE
601353 8.9n.
FST
601362 8.9M.
FST
601423 9.3,
FST
601428 8.
FST
601468 8.N.
FST
601469 8.
FST
606463 8.914.
MPT

342
342

350

350
433

433

434
434
353
353
362
362
423
423
428
428
468
468
469
469
463
463

@Qﬁﬂi@a@]a’}‘lﬂﬂiimLLﬁSﬂWi‘U%‘VHiﬂiSU’]‘Uﬂ’ﬁNaW

Industrial Organization and Production
Management
ﬂﬂ'ﬁﬁﬂ‘tﬂ’]ﬂ’]ﬂﬂﬁ@ﬁlﬁ’;&ﬁ%L'Jfﬂ

Motion and Time Study
NTIATIENTEUULTDWAUI AN TNLALLNUNAKES

System Analysis for Quality and Productivity
Improvement

AMINTIUNITAA A ILATAITINNIT

Logistic Engineering and Management
mWuﬂaaﬂﬁﬂmmiLLasqmﬁmaﬁm%’uﬁmmmma
Food Safety and Sanitation for Food Plants
gnadathiinaglavunds

Functional Foods and Nutraceuticals
wialuladnalduazin

Fruit and Vegetable Technology
wAluladnandusiu

Dairy Technology

analuoums

Lipids in Foods

aslulawnsnluoinis

Carbohydrates in Foods
dhiulauaznansasannidudan

Fish Oils and Fish Oil Products

20

9(0-45-0)

1(1-0-2)

3(0-9-0)

6 UM
6 Credits

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

3(3-0-6)



606464 osa. 464  weluladnansnsiideuaiun
MPT 464  Fish Mince Product Technology
606465 B8, 465 HANAMIISIIUTIAAINNZLA
MPT 465 Marine Natural Products
606466 0V, 466 NAAAMIIESUDIAITIINNTNEINTNINELA
MPT 466  Supplementary Diets from Marine Resources
606467 ®@. 467 a@rsiusendiaduluo misiazo miInzia
MPT 467  Antioxidants in Food and Seafood

606477 8a. 477  WIU9LaBNATI A1 A LULATNAR AN
1
MPT 477  Selected Topics in Marine Product Technology 1

606478 Bva. 478  WIUBLAINATTIUEIVIVINALATNANN UTNINZLA
2
MPT 478  Selected Topics in Marine Product Technology 2

606479 Bma. 479  WIUBLANASTIUEIVIVINALATNANN UIININLLA
3
MPT 479  Selected Topics in Marine Product Technology 3

703322 Us.n3. 322 mi?{laﬂ’liLﬁaNaﬁv\lﬁ‘ﬂ’NQ'iﬁﬁ]

MGMT 322  Communication for Business Results
703391 vs.MA. 391  wnsemluderugsie

MGMT 391  Business Etiquette
705453 vs.ne. 453 MIea1nd1msuuinngsy

MKTG 453  Marketing for Innovation

(2.2.3) uny 3: unuUfURSIAATABY
(2.2.3.1) v nenUeAU

Requirements
601351 .. 351 NHWHIBLATHINIFIUBINT

FST 351 Food Legislation and Standards
606210 8va. 210 ;:\Tﬂizﬂaumiwamﬁm%mmimLa

MPT 210  Marine Food Product Entrepreneur
606211 o8, 211 IngRudmSundnduenimea

MPT 211 Raw Materials for Marine Products
606231 ®ma. 231  @YIIMNLIHAATUIN WL

MPT 231 Marine Product Microbiology
606242 Bva. 242  UITRAUTEMTUNENS TN

MPT 242  Packaging for Marine Products

21

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(1-0-2)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

70 uenn
70 Credits
2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)



606243

606246

606247

606248

606260

606264

606310

606311

606312

606313

606343

606344

606345

606362

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.914.

MPT

8.94.

MPT

8.98.

MPT

8.914.

MPT

8.94.

MPT

8.94.

MPT

8.914.

MPT

8.914.

MPT

8.98.

MPT

8.98.

MPT

8.914.

MPT

243
243
246
246
247
247

248
248
260
260
264
264
310

310

311

311

312
312
313
313
343
343
344

344

345

345

362
362

mheufuinismaluladudndusimimeta

Unit Operations in Marine Product Technology
nswlssURaniagioIneLa

Marine Food Product Processing
walulaguinnssulunisudssundndusianmmeia
Innovative Technologies in Marine Food
Processing

AUNANDMTAMTUUTINTTURANS NN
Food Ingredients for Marine Products Innovation
wilndnAgoMTTLa 1

Marine Food Product Chemistry1
iNARATINIELE 2

Marine Product Chemistry 2
ANALAZNITINUNUNITNAADIENTUNERA TN
NI

Statistics and Experimental Design for Marine
Products
N13ANLTIRBNWUUAMSUTIRLAL L TANTSUNEAS N
IMNTNLLA

Design Thinking for Marine Food Product
Business and Innovation
WUUANARIgIRAdmMSUNER ST
Business Model for Marine Food Product
olauslATINTEMTUNAnA DM TN

Project Proposal for Marine Food Products
MMINAILINERATINIIZLE

Marine Product Development
nsUndakaznsldusgleyiveadsainniswlssy
HARTUNNNELA

Treatment and Utilization of Waste from Marine
Product Processing
NILUIUNTNANLSBULAT AT UTRIHAR U9
91MINTLA

Thermal and Cold Processes for Marine Food
Products

1AYUINITVDIDIMITNZLA

Nutrition of Seafoods

22

4(3-3-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

4(3-3-6)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(3-0-6)



606451

606452

606485

606491

606499

8.914.

MPT

8.914.

MPT

8.94.

MPT

8.98.

MPT

8.914.

MPT

451
451
452
452
485
485
491
491
499
499

(2.2.3.2) Ay wBNLAdN

Electives

mﬁLﬂi’]s‘ﬁLLazﬂ’m@u@mmwwﬁmﬁm%mwzLa
Quiality Analysis and Control in Marine Products
mi‘{’fmmi@amWwiuaqmamﬂiimamﬁmsﬁmwzLa
Quality Management in Marine Product Industry
nsUfURgsRaiunNdndusiomIVeLa
Practice in Business for Marine Food Products
AN
Seminar
1A5991U398
Research Project

Tsidaenan

a minimum of

Tmaeniseulidaenin 6 Mdieda 3nAszUINIT AeselUll

Choose at least 6 credits of any courses from the followings:

255342 1f.B.
IE
255350 1.9
IE
255433 1B
IE
255434 "f.®
IE
601353 @.3n.
FST
601362  8.IN.
FST
601423 8.3n.
FST
601428 8.
FST
601468 8.N.
FST
601469  8.N.

342
342

350

350
433

433

434
434
353
353
362
362
423
423
428
428
468
468
469

DIANTRNAIMNTINUALNITUTININTEUIUNTHER

Industrial Organization and Production
Management
ﬂ?iﬁﬂHWﬂWiLﬂ§8u1ﬂﬁLLaﬁL’Jﬁ’]

Motion and Time Study
NFIATIATLUULTIONAUI AN INUALLTLNANER

System Analysis for Quality and Productivity
Improvement
AMINTIUNITANEANADILATAITINNIT

Logistic Engineering and Management
ANUUaRAiEoIMITkATaUIAUIadmMIULTHUE NS
Food Safety and Sanitation for Food Plants
g fiaslnvunde

Functional Foods and Nutraceuticals
walulagnalduazin

Fruit and Vegetable Technology
wialuladnansugiuu

Dairy Technology

analuoms

Lipids in Foods

Aslulamsmluoms

23

3(2-3-4)

2(2-0-4)

9(0-45-0)

1(1-0-2)

3(0-9-0)

6 KUeNR
6 Credits

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)



606463

606464

606465

606466

606467

606477

606478

606479

703322

703391

705453

(2.3) A1ln  (613)

FST

8.Y184.
MPT
8.98.
MPT
8.94.
MPT
8.Y184.
MPT
8.Y184.
MPT

8.94.

MPT

8.914.

MPT

8.914.

MPT
UG.N9.
MGMT
U8.NA.
MGMT
UG.NA.
MKTG

469
463
463
464
464
465
465
466
466
ae7
ae7
art

477
478

478
479

ar9
322
322
391
391
453
453

Minor (if any)

Carbohydrates in Foods
driulawasransasiannisiulan

Fish QOils and Fish Qil Products
weluladuansasiilevaun

Fish Mince Product Technology
NARAUNGIINTIRINTTLA

Marine Natural Products

NANA LA UDIMNTANNNISNEINITNNILLA
Supplementary Diets from Marine Resources
g13AUeBNTLATUl U IITUALDIMTNELA
Antioxidants in Food and Seafood

Wdodenassiuanvnvinaluladuaniugnimeia
1
Selected Topics in Marine Product Technology 1

PUDLEBNATI I UANUNITUNALULAENARN U NN
2
Selected Topics in Marine Product Technology 2

PUDLEBNATI I UANUNITUNALULAENARN U NIV
3
Selected Topics in Marine Product Technology 3

nsAeansiilenadniniegiia
Communication for Business Results
mimw&[,ué’mmjﬁﬁ]
Business Etiquette
NINAINEINTUUINNTIH
Marketing for Innovation

Tsitdaanin

a minimum of

24

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(1-0-2)

2(2-0-4)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

15 %80
15 Credits

FndnwiivszasraziSowdiln oradendeuwdvilnluavlediléidaaouniuuszna
wndverdodedlug $es dviniidageudmsuindnwiuminededednd lddesnd 15 wiae
An Tnsanuiiuroureseaseivin dasshliiiduiunneinsunassvdngnafiududn Ll
1o8ni1 15 niIwhn

Student who wishes to have minor may take courses corresponding to any minor

listed in Chiang Mai University announcement about minors being offered for CMU students

for at least 15 credits with approval of an academic advisor which lead to addition of at
least 15 credits to total.



(3) BUINIVADNLES laiaenin

Free Electives a minimum of
IMUIUNUYANTIUARDANANGAT Lsitfoandn
Total a minimum of

WUIBLNG ANURNBVDIULAVTRANTLUIUIU
sWanszurAnAldimundusiay 6 wan swelul
1. 1@9 3 fusn  Wansts Ans wavnndv/anwnin finsyuandvidudain
2. 1av 3 fwhe Suunldsd
1) @uAlsn (MAN398) LRIy SEAUTDINTZUININ
“100-200” IGIENAN ﬂisuauﬁmﬂizﬁuﬁﬁgwu
“300-400” WERIng ﬂizuaui%ﬂigﬁuqq
2) w@ufianas (Manau) wanshis vinavluanuin
3) @YY (MaN1IeL) kanedls eunsHluMINANYYeIEIIN

25
6 Wi28nn
6 Credits

136 #U290H
136 %#U8NA



3.1.4 WHUNISANEYI

v
(Y4

UM 1 ArAn1sAneIN 1

wuenn

001101 w.®. 101 mmé’mqwﬁugm 1 3(3-0-6)
Fundamental English 1

203111 2.4 111 wAdl 1 3(3-0-6)
Chemistry 1

203115 2.A%. 115 UuRnsedl 1 1(0-3-0)
Chemistry Laboratory 1

207123 .9ld. 123 WanddmSuinAnwgnaiinssuinuns 3(3-0-6)
Physics for Agro-Industry Students

207173 2.9a. 173 U URnsidnddmsuinAnwanamnssuinuns 1(0-3-0)
Physics Laboratory for Agro-Industry Students

606211 o.%8a. 211 TogRvdmSundnsdaueimaneia 2(2-0-4)
Raw Materials for Marine Products

953111 @n.. 111 faNlITEMSUTINUTEITU 3(3-0-6)
Software for Everyday Life

703103 U§.N3. 103 maduffuszneunsuazgstadesiu 3(3-0-6)
Introduction to Entrepreneurship and Business

59 19
TR 1 aemsened 2
n2win

001102 wu.®. 102 mmé’mqwﬁugm 2 3(3-0-6)
Fundamental English 2

140104  5.9. 104 nsilunadies 3(3-0-6)
Citizenship

602122 8.9%. 122 TNV 3(3-0-6)
General Food Microbiology

602123 ®.9%. 123 ﬂﬁﬁ’am'ﬁﬁ;a%ﬁwmmmmsﬁfﬂﬂ 1(0-3-0)
General Food Microbiology Laboratory

606260 ©.M1a. 260 iNAnAaTIoMTITLa 1 4(3-3-6)
Marine Food Product Chemistry 1

702100 US.A4. 100 msudesudmiudsznaunis 3(3-0-6)

Introduction to Entrepreneurial Finance
705211 us.ne. 211 NANNIINANN 3(3-0-6)
Marketing Principles
EIEY 20



v
(Y4

UM 2 ArANISANEIN 1

wuleAn
001201 w.9. 201 NMTENUTILATIZYLAE NS URE1EUTEAVEHE 3(3-0-6)
Critical Reading and Effective Writing
606231 @va. 231 RTIINMEATUNNNLLA 3(2-3-4)
Marine Product Microbiology
606246 ©.%a. 246 nswlssURansiaeiomnsnga 3(2-3-4)
Marine Food Product Processing
606264 ©.9a. 264 WANARATINIMELE 2 3(3-0-6)
Marine Product Chemistry 2
605332 9.MN. 332 UNUINUDIRUSINALUSEUUNSHAMUINE AT 3(3-0-6)
Role of Consumer in Product Development System
Ag@nwialy (Fen) 3
General Education (Electives)
I UFDNLET 3
Free Electives
EREY 21
SR 2 aransEned 2
w8
001227 u.8. 227 AT WAMTULNYATANAATUALGRAMNTIUN YN 3(3-0-6)
English for Agriculture and Agro-Industry
255230 f.8. 230 BIANITHALNITIANTIUYAANNTTY 3(3-0-6)
Industrial Organization and Management
606210 8.ma. 210 AUTENBUNTSHENS NI TNEIA 2(2-0-4)
Marine Food Product Entrepreneur
606243  @.va. 243 mheufuAnsmaluladudndueinimeta 4(3-3-6)
Unit Operations in Marine Product Technology
606247 .98, 247 wialulagwinnssulunisuussundndusionmmeia 3(2-3-4)
Innovative Technologies in Marine Food Processing
606248 9.11a. 248 drunanoIMTdmSULIRNITUNEA SN 1IN INZLE 3(2-3-4)
Food Ingredients for Marine Products Innovation
888107 13.n.107 ns3udugsiauuATaunanvlady 3(3-0-6)

Business Startup on Digital Platform
374 21



v
(Y4

606242 @a.MNq. 242

606310

606311

606343

606362

v
(Y4

8.94.

8.914.

8.98.

8.918.

310

311

343

362

UM 3 AAn1sANYIN 2

601351 @.3n. 351

606312

606344

606345

606451

606452

606480

8.914.

8.914.

8.914.

8.98.

8.914.

8.98.

312

344

345

451

452

480

UM 3 ArAN1sANEIN 1

VST U MTUNAR A TN 1aN2La
Packaging for Marine Products
ANALAZNITINUNUNTNAADIE MRS UNARA TV
Statistics and Experimental Design for Marine Products
NsANLTIRDNLUUAMSUTIRALAL L IANTSURERAS NS
NzLa
Design Thinking for Marine Food Product Business and
Innovation
MINAUINARAUTININZLE
Marine Product Development
1ATUINITVOIDWNTNELE
Nutrition of Seafoods
Sdnwialy (Fen)
General Education (Elective)
PLAIRRRIGE
Free Electives

59U

R 1 HUAVNAANYA

NONUIBUAZUINTTIUDINNT

Food Legislation and Standards
LUUTA09GINEMTUNGN AT INELa

Business Model for Marine Food Product
nsUndakaznisldusgleviveadeannmsuussunansdoe
NNNELR

Treatment and Utilization of Waste from Marine
Product Processing
NSLUIUNTNIANNSDULALAINILEUVDINARA DTS
NELa

Thermal and Cold Processes for Marine Food Products
NFIATINLALAIUANAMA NN TN 1WA

Quiality Analysis and Control in Marine Products
mﬁmmi@mmwiuqmammmwamﬁmsﬁmwzLa

Quality Management in Marine Product Industry
NSLATENAIIUNTONANAIAN Y

BN
3(3-0-6)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

19

u28nn
2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

3(2-3-4)

2(2-0-4)

2(2-0-4)



Pre-Cooperative Education
ENEY

29

17

narewme: 1wl 3 MAmsanwiil 2 §an1sseunIsay a IedensAnwIkarNISIANITIMmELA
W Ingaedesing Swrinaymsanas

¥
(4

606491

606499

¥
[

606483

v
(Y4

601351

606312

606313

606344

606345

In the 2™ serester of the 3° years, the courses will be organized at College of

Maritime Studies and Management, Chiang Mai University, Samut Sakhon Province.

UM 4 ArAnsANEIN 1

8.v18. 491

8.918. 499

UM 4 ArAn1sANEIN 2

8.9189. 483

UM 3 AAn1sANYIN 2

8.9M. 351

8.918. 312

8.91a. 313

8.v18. 344

8.918. 345

duuun
Seminar
1ATHUITE
Research Project
A enLaen
Major Electives
PP

AnAafnY
Cooperative Education
LY

WHY 2: WHUJURUATY

NONUIBUAZUINTTIUDINNT

Food Legislation and Standards
LUUT1A9GINEMTUNEN AT TVeLa

Business Model for Marine Food Product
YolaunlAsINTdMIuNan A uYIoNITNZL

Project Proposal for Marine Food Products
nsUndauaznislduseleviveadearnmulsgunansdous
NN

Treatment and Utilization of Waste from Marine
Product Processing
NTLUIUNTNNANUSDULALAULEUYDINAN TN D193
NELR

Thermal and Cold Processes for Marine Food Products

u28nn
1(1-0-2)

3(0-9-0)

10

BnA

u28nn
2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)



30

606451 ®8.v1a. 451 mﬁLﬂi’]s‘ﬁLLamw@u@mmwwﬁmﬁméﬁmwzLa 3(2-3-4)
Quiality Analysis and Control in Marine Products
606452 @.1a. 452 N5IANTSAUN N IUEAEYNTTURAR S TN IELS 2(2-0-4)
Quality Management in Marine Product Industry
39U 17
vanen: 7 3 mansAnudl 2 SansBunisaeu a IendenisAnwuaznisdanismmeia
W Ingaedesing Swinaynsanas
In the 2™ semester of the 3° years, the courses will be organized at College of
Maritime Studies and Management, Chiang Mai University, Samut Sakhon Province.

¥
(4

UM 4 ArAnsANEIN 1

wienn
606491 ®.Ma. 491 duuun 1(1-0-2)
Seminar
606499  8.918. 499 1AT9UITE 3(0-9-0)
Research Project
v enaen 6
Major Electives
37 10
U 4 pamsAnend 2
wuqeAn
606484  8.va. 484 nsUfURMATEAUNAndTioINELE 9(0-45-0)
Practice in Research for Marine Food Products
37 9
wH 3: wuUfURgINTIR0e
SR 3 anannsAnend 2
wienn
601351 9.9m. 351 NOUUUUALIUINTZIUDINIS 2(2-0-4)
Food Legislation and Standards
606312 8.7M1a. 312 LUUT1A09GINEMTUNGN AT INELa 2(2-0-4)
Business Model for Marine Food Product
606313 8.18. 313 YoLaUlATINTEMTUNERA UMM TVZLE 2(2-0-4)
Project Proposal for Marine Food Products
606344  B.vA. 344 nmsUdawasmsldUselovivendeannisulsyundndos  3(2-3-4)

NWNELA
Treatment and Utilization of Waste fromm Marine

Product Processing



31

606345 8.919.345 NTEUIUNTNIANUSBULALAILEUVDINARA DD 1YNT 3(3-0-6)
NELa
Thermal and Cold Processes for Marine Food Products
606451 ®8.918a. 451 mﬁmi’]sﬁLLazﬂ’m@u@mmwwﬁmﬁwflmwzLa 3(2-3-4)
Quiality Analysis and Control in Marine Products
606452 @.1a. 452 N5IANSAMN N IUEAENYNTTURAR S T mELS 2(2-0-4)
Quality Management in Marine Product Industry
379U 17
vane: i 3 mansAnudl 2 San1sBounisaeu a AendunisAnwiuaznisdanismimeia
W Ingaedesing Swrinaynsanas
In the 2™ semester of the 3° years, the courses will be organized at College of
Maritime Studies and Management, Chiang Mai University, Samut Sakhon Province.

¥
(Y]

UM 4 ArAnsANEIN 1

wienn
606491 ®.Ma. 491 duuun 1(1-0-2)
Seminar
606499  8.918. 499 1AT9UITE 3(0-9-0)
Research Project
A enLaen 6
Major Electives
393 10
U9 4 aannsEnend 2
wienn
606485 ®.Ma. 485 nsUfuRgsRaiunNdndusiomIVela 9(0-45-0)
Practice in Business for Marine Food Products
393 9

3.1.5 AM9SUNEANBMZNITUIUTU
seuliluniAnwan



3.2 Y2 AUNUY UaTAAITE91315E
3.2.1 2101594 SuRnvaundngns / @19138UsEImangns / 819139U5EAn
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=b.

Yo-wana

GRIPIY

AsEaudau/aunn

FUIUNAIY

Uaglu

Wauuuge
nangns
Y

AYIN15594
(Wasuluszes

M3

ue.

A3 GH

5 Uangn)

HA.AT.EITUN AINARAN*

- e, (naluladnieemns),
PHAINTNUNTING RS,
2553

- . (naluladnigenms),
PHAINTNUTINGRE,
2548

- M. (walulagnisiamn
NARA ),
UINenauesll, 2544

21.63

21.63 -

29(13)

HPLAT.FAUST TofSHuG

- U5.0. Anenansdnnimn),
umIngdumaluladnse
DUNATUYS, 2553

- M. Ra¥3IneUszand),
LMInesuwalulagnse
FDUNATUYT, 2546

- M. (nendiansiay
walulagn1se1ms),
1UUINYNRYNBATAERNS,
2543

22.50

12.00

22.50 | 12.00

20(12)

o

HA.AT.a5731 gusin*

- Us.0. (nenenansuag
walulagonms),
UAINYIRUEVATUATUNS,
2557

-y (neeansiay
walulago1ms),
1UMINYNFYAVAUATUNS,
2551

- MU, (PANNTIUNYAT),
UUINYNFYFVAUASUNS,
2549

26.15

26.15 -

24(10)

2.05.95UNT NAUNAU*

- Ph.D. (Food Science),
Lincoln University, New
Zealand, 2018

- wa. (neraansuag
walulagn1sems),
UINYBe ey, 2556

- WU, (emansuay

26.50

26.50 -

14 (14)
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=b.

Ya-uwena

AR
9 9

Aszaudan/dUnn

Uaglu

Wauiuuge

nangns
Y

=

7x]

UF.

f3 UH.

FIUIUKNAU
AYIN15594
(Wasulusses

5 Uagn)

walulagnisenms),

UMINeNaeLRedlud, 2552

2.05.0ULAS SnoTussITU*

- Ph.D. (Food Science),
University of
Massachusetts Amherst,
USA, 2017

- M.Sc. (Chemistry
Biochemistry), California
State University
Fullerton, USA, 2011

- . @ueduazTuad
walulad),
UNTINeSeLTeln,

2550

23.45

23.45 -

46(30)

NA.AS. NUIFNA Lsenla

- U5.0. (malulag@inn),
1UUNINYNRYAIVAUATUNS,
2550

- M. (nemansuag
walulagnisems),

UINeNaeedly, 2544

24.50

a.75

2450 | 4.75

61(30)

- Dr.Eng. (Materials
Engineering),
Hiroshima Kokusai
Gakuin University, 2008

- W4 (Ra%Ine),
UMINYIFULNYATAARS,
2540

- .. (@3Inen),
URINYRELTe i,

2537

12.00

12.00 -

100(30)

NA.ATIONAYD 35N

- U3.0. (wmaluladnisenms),
UNINYRYAIVATUASUNS,
2549,

- MU, (@AFMNTIUNEAT),
UMINYNAYAIVAUATUNS,

2544

22.71

12.15

22.71 | 12.15

56(4)

HELAS. gAY g3z

- M. Oneransuay

walulagn1senms),

21.35

13.05

21.35 | 13.05

38(8)
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=D.

Yo-uwana

AR

Mszaudow/aUnn

Uaglu

Wausuuse

wnangns
Y

= =

Uf. 175

Uel.

FIUIUNAIU
AVINTIM
(Nauluszez
5 Udgn)

U Inesudedlyy, 2547
- mal (nenmansuay

wialuladni5e1ms),

U Inedudedlya, 2539
- M. (Anendansiag

waluladni5e1ms),

UNIneaedediv, 2531

10.

HPLAT.ASEITIO

UHUINAENa

- 2.8, AFINTIND1MIT),
uIneaewmaluladnge
FDUNATUYT, 2546

- M (naluladgnisenms),
PHIAINITUNTINGAE,
2533

- WM. (Walulagmeems),
PANTANINEHY,
2530

6.00 4.50 6.00

4.50

42(3)

11.

589A1@N319158 AS.f5ua

RIZGRR

- Us.0. (Walwandua
AFINNTTUAYAT),
URINYRELNYATANERS,
2549

- ML (W
HARSUINRAMNTTUNLAT),
URTINGRELNYATAERS,
2535

.U, (neneansiag
waluladnisenms),

uuInenaedeslui, 2531

6.00 4.50 6.00

4.50

48(16)

12.

HYemans1ansed asgd Tuses

- Ph.D. (Food Engineering
and Bioprocess
Technology), Asian
Institute of Technology
(AIT), 2009

- M. (MARSUNIUTZUA)
URTINYNRELNYATAERS,
2546

- M. (enmansiaz
wialuladn1se1ms) aadu

walulagsvaena, 2542

9.00 | 13.50 | 9.00

13.50

36(16)
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=p

Po-uwana

)
2

o)
=)

Aszaudan/dunn

Uaglu

WauSuuse
Nangns

a

M3 U, n3

Uel.

FIUIUNASU
F¥IN1959
(wauluszez
5 Udgn)

2542

13.

219159 58188 Tauau

- Ph.D. (Food Science and
Biotechnology)
Kyungnam University,
South Korea, 2018

.. (naluladnise1ms),
WIS,
2558

MU, (WAluladn1se13ns),
UNINYIBY MUY,
2556

220 | 827 | 220

8.27

6(2)

14.

919138 A3.09378wg NAuUNIRY

- Ph.D. (Applied Marine
Biosciences), Tokyo
University of Marine
Science and Technology,
Japan, 2017

. (nereansnis
21919),
URINYIRULNYATANERS,
2557

WU Anemaniuay
walulagn1senms),
URINYIRELNYATANERS,
2554

190 | 6.75 1.90

6.75

9%(3)

15.

9138 ATANUNT 3T ue

- Ph.D. (Applied Marine
Biotechnology and
Engineering), Gangneung-
Wonju National
University, South Korea,
2015

- M. (eneansiag
wialulagn1501m19),
unINeaeLTedlui, 2554

- M. (walulad@inn),
unINedudeslnd, 2548

825 | 675 | 825

6.75

16(7)

16.

819158 AT NUANTTU W7
Uiz

- U3.9. (wmaluladnisenmns),
UAMINYIGL WU,
2561

1.90 7.2 1.90

7.2

16(5)
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=p

Po-uwana

ADYA

Aszaudan/dunn

FTUIUNAIIY

WauSuuse

Uaglu N
nangas

A91N15594
(Wasuluszey

a

M3 U, n3 U,

5 Udgn)

- MU, (Wwaluladnisenmng),
UINYdewANAI,
2556

17.

919138 P3.35vg0 FuwneLis

a ¢

U5.0. (M5IANISLAIdRNE
LagIAINTTU),

URNINYREURRG, 2560
WMy (MsIansinalulag
FEUUATAULNA),

UNINYIRLURARE, 2554

W.U. (nerransnig
81913) UM INeNdeyII,
2549

- 14.25 - 14.25

18(5)

18.

819158 1NN50893 AS.5UNIA
Ty

- Ph.D. (Biomedical
Engineering), Curtin
University, Australia,
2012

- . Bénnsetinddn
NSWNnE), anntu
wAluladnseaaundian
AMMMIAIANTEUY, 2551

- .. BWénnseiind),
aotumaluladnszaou
NENIAUIINTAIANTEUS,
2549

450 | 675 | 450 | 6.75

45(6)

UGG * Meie 9NNSORSURATEUNANGNS
a19uil 1 - 18 1Wue1asduszdmangnsuare1ansdused

3.2.2 919159 NLAL

Yo-uwena

AN
9 9

danm

= | =S

wgiisiand  Asiauina

1e.U. ArmnssueansUiagin), gandu
wAluladnszaUNaNINAUNIT

annseUs, 2546

U nesiudunaun
MAINNTIU 1A

Y1gT5EIa  wAeA

MU, (WAUladnan T ugiN1EL)
UNINYBeLTealyd, 2556

USEN Inesimduimmun
2AAMNTIN 1A

ANITIT NTZAFBINY

MY, (WEARSURUTEU),

UNINGIBELNYATAERAS, 2547

(UML)

Usem Inegillew n3U A11n
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=p.

¥o-UNENA AR dafin

- mu. Gnenmanswazmalulagnng
91913), NN INUEIUAER, 2541

4. 93AUsLNBULNEINUUSTAUNISAINIAGUIY

4.1 Nansi3EusvaUIEaUN1TlNIATUNY

AnumanisluransiseuiUssaunsalnaauvestindnw dfadl

[

4.1.1 IUANSITULAZIIYTITY

[

AeinluAUAILAZANETIN F38555X AYdaY Lastindndaasniassenussamia
PINNSHALIVITN

CY

e 95968187 LarAUSURAYRUARnULakATdIAL WITNNYSEIduuuas

D D

v 1

PoUsAurnenvaseAnTIardsny
finmzenuduginazgnu annsavinuluiiy wezaunsawdladedauds uaz

a1RuAUEFY
snAnsuazsuilinnufaiuresfau SuvuasnluguauazAnArsveIAIY

Duaud

4.1.2 anu

aunsadeentyy iuvieUssendauivinue waznsldinsesiioNvunzauiu
nsunlatym

4.1.3  vingzneleyayn

Anegilasaugrasezegiuiuszuy

& v = a ¢ < =
AUN50FUAY 59U AW TAs1ent wavaguussiaudguiiialdlunisunle
Yeymeensadeassa
a11130YININI LAY TEENAAIINIIINASANY lutuT s Uy Ain Ty
sEnInU TR oannadnu e 1amanzay

4.1.4  VinweANUFURUSIZNINYARALAZANTURAYDY

Tanguweduiusiia ansedeansiunguaunanvanelsiognsiiusdnsam
ansnsoidudiBuansussiulunsudluaniunmsaiisduduardaiusy nieuvs
LARIABUBE WDV AU AL ILALTOINGY
farusuRngeumsiannssoudiesmueasnivinedisioiios
anansonsdluiumissdilesuneuvangldesamnga
néuansuAnTiulure AT IULAE AT

4.1.5 YINYINITIATICHLTIAEY NISHBENT wazn15dwalulagansauwme

fvinwelunisliiaiosdiefisniuifeglutegiudensinuiiisafunsudssy
NIV
ansawilelamlagldiznismeadamansvsotnadauiussendlunisuitym
fAefesegadsassa
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= oA a a & | = = o =
- awsadeansegaiivsyansamvisunnilduarnsifeu henldgunuuvesdenis
Unausegrunuizan awnsaldvelulad e duwmesilalunisAuaiimdoya
Usgnaumsvinnu

4.2 92917381 Busulun1ANSANYIN 2 VoUTN 4 (Hou WeAINIewW — JuAw)

ASZUIUIYN S2ULLIAIIN
1. 606483 @nnafnw) laitoenin 16 dUat (675 Faa9)
2. 606484 n1sUHURMATEAUNGRSTDMNITNELE e o . o
—— Taitioenin 15 dUa9t (675 T2la)
3. 606485 MU URTININUNERN MR IMTNELA

4.3 N133AIAUALANTIEHDY
1) weunglvidnAnwAuahiidensinUfUanasaiuanuaula MunuLasfinseitny
ANTENUS N gluduaviusnvesnsHnUUs/avRadn

) Hnufui/aniafdnulugien 1 (we. - 1.a.)
3) dEueTIENUANUAINTY NHRN 2 WeuvesnsHnUUR/anfafnw
) AnufUs/aniafinunludaed 2 (n. - 1.)

5) dnaussienunansinUfuisemunuaniulsznaunsuas A sEnuinuluduann
gnveveInsHnUUR
6) wWigNTENUNANSHNUSUR/anfafinw vivelinusauaty

5. farvuafizatunisinlass e nudde
5.1 Aasurelnede
ASTUILIYT 606499 1n599113Ty (Hun1svirauiseluaivivinaluladnandusinimeianiy
WHUNSANYTIEDN msﬂ,éfmsmmmaqmmséﬁﬁﬂm 1P8AUTIUINYULALLAUDII89IUA8UN

wWan Tnefinslidwutwduiivmela (Satisfactory: S) wieliduiinels (Unsatifactory: U)

5.2 Wan1siseus

521  ldesmanuiannnsinuide
5.2.2  awnsaunlalgmlegldnseuiunsidy
523  aunsafnwimenues Meldmuuzihvesenansdivinw uavanunsaldinalulad
ansauwmelunsduiutoyameniuosliogruninzay
5.2.4  @asaldlUsnIuAouiImeslunTIATIEINAN TN DIN9ERA
525  annsavdusuiovhausudugaulidisals
526 awnsaUszgndldanuiiGeuniiielnsgilanduielymilldsueumne
527  aansadaviinenunsidemusuuuuiiimun
528  fenudedndlunsiiausteya
5.3 92917981

= = G oy
AIANTAN®IN 1 UBIVUUN
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5.4 3TUIUNUILAN
3 {UIBAR

5.5 ANSA3BUNTT
(1) thnudoudonununsidousudduda 3 namsiSoud 2 eRnronanansdfiusne
Wievemuuziuazsmuafieniwesnuidesiutu
2) PaNSETIvnETAnsaLiislifmUInwLar Rnmuni sy uresin@ne
(3) dnnTougunsaiiniesiloliifiesmesonisldauuasiidmifiquagunsalindesiieloglu
anmneulganu

5.6 N3zuUUNITUTELIUNG
(1) Ussilugunmioiauelassmsids Tageansduszdivuazaanansdfivinm
2) Uszfiuanuinvilussninnisiasanuddelagenansdivinm
(3) Usmdumstiausnasuidslududsulusuuuuuinuan (oral presentation) wag/uie
Tunudrnslago19158U TN AN OAUENTTUNTIZAUANL
@) Uszidudnudduatiu (manuscript) Tngeanasefiusnwm
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nunN 4. KaNIsisEUTILAzNAENSNITARULAZNISUSEIEUNG

1. NMINAINIAMAN YL LABYRITNANE

AMANYUT LAY

nagnsn1saaunsananssuLinAnw

1. ANURsENiNLaz N AUARNAADITTENUTTULY

AN5UTENBUIVITN

D

Y1IN

D

AP NTYUNNYITDINUITTEIUTTUVDINTUTENBU

2. finwenmsiludiiuazyianuiudi

¥

o

v =2

Ansviauduiuludussuraznisvinfanssuves
PnAnwluanv v maluladnandaennameta

3. WinweNTSEUIMEAULES

1N153ANT5L38UNITADUNTNITISOUTAILAULDY LYY
nsAuAdteyaarsaumalulviduuul A1
153911338 MIRNUHUR wazaniafin

2. MINUINaENSN1TEusTunAazAY

NIV AN YN

nadwsNsEuINAIANIIveY
nangavsanInAnyngly
(GELOs)

Nagnsn1seau

nagnsamsuITNTiauaz
Usziliuna

GELO 1 uynnadiseus

1.1 AARNNAMUNIINLY WAy

vdenldiaseslawmalulad | 2.

fvaunlglminuselevine

AN5YIN9UBE9UARAN Y 3.

nsiseuiusTuUeaulal
nsi3oudiiuaiuiled
HOUMHY
nshidauuzdilagenansd
Haou
msBeunsasulusUiuudug
fivdngmsiiiuinnga

1. nsauIavinye  digital
literacy
NSUTERINAINNGY
nsdanalaggaeu

4. Fmsiauazuszdunaduy
findngasiiuinmnzay

1.2 anunsadeansiudduliedne | 1.
[
nIIUTELAU 2.

maoudluduiou
nsinufdanisdenns
Mwenalsena
nsiBounsasuluguuuudug
fidngasiiuinmnzay

1. A1TAUIAYNYE NI
MEIUITINA

2. FmsTauazuszdunaduy
findngasiiuinmnzay

1.3 annsadentddoyasineg Tu | 1.

NSQUARULBILATE UL
Winzas 8191 iUgYAINAY

Ta N5y 2.

AANITUNITITEUTHIUNS
UITEIY  NSEANEN
ANUNTNTNADS
nseauTelutuou
ﬂ’]iL’%&JumiaaﬂugULLUUﬁ'uq
fvdngmsiiiuinnga

e

1. msaeu

2. mMIdunauuifAniidawase
NHANIIUIINASBAYTY

3. Bnsiauazlssiunaduy
findngasiiuinmnzay

1.4 @10150UTR1TIANITAULD S 1.

WATUARADUNINYITDY FIUR
asaundgniielilana

v s A o
ANTATUNATNIAIY 2.

nsseuilagldlasaunie
Ugymdugnu (Project-based
or problem-based learning)
suiiléFusoumang

ns3oumsasuluguuuudug

1. W8e91u91nlATINIUNT D
Uy

2. MIazvieuAnlagyise
nsdunalagaou
BsTauazyszdiunadug




a1

v ¢ = va o
NaaWSnﬂiLiﬂugwﬂﬂﬂ%QQ%aﬂ

nagnsansuIETNITinuas

nangasvsanIAnyngly Nagnsn1seau R
Usziuna
(GELOs)
Pvdngasiiuinmuzay nvdngasiiuinmuzay
< Y b4 [3 o/
GELO 2 +Jup30a 3983 3AUINNTTY
2.1 UARIRBNTIINYENIARTNI 1. msseuilngldlassnunie HANUINIATHUNTE
Usednng en15uTuuss Usymugnu (Project-based Ty
uily visoassassAaslm or problem-based learning) nsavviouAnlagElsey
Nuilasuteumng nsdanalaggaeu

nsseunsaeulugUwuudug
Andngnsiiiudnmnzey

WnsinuazUsziiunasue)
Andngnsiiiudnmnzey

GELO 3 \Junaiissvasusend uazl

an NAAMUSURAVOULALLITULT

3.1 YjdAniuniinfivesnuies
WIINENSUYWEYY  NAN
sosulunsnszsiitlaigndies
LAUBLUINIINITATINAIY
Jusssuliiudeay

1. msseuilngldlassnunie
Uaywudugu (Project-based
or problem-based learning)

2. AINTIUMSISEUIHIUNS
U35818 NIAUANYT uae
A01UNN0IINR04
mseduTelutuou

a. maGeumsaoulusuuuudueg
fivdngasiiuinmnzay

HAIIUAINLATINUNTE
gy
nsagviouAnlagslsey
nsdanalageaeu
BnsinuazUszdunadug
findngasiiuinmnzay

3.4 gpUSUAIIUNAINNAIENY
Tausssy daunisen1edals

1. fanssunisiieuinay
nsUAnEY  @nlun1Talinasy
nivdga un1Talasely
dwandoudifinaruunneng
waIvaly  wIel3eusan
Aalu wseUswlv1IUIU NS
afuTelutuSeu

2. m3Feunsaoulugiuuudug
fivdngmsiiiuinnga

MIFLNALUIRATIdINAsE
NHANTIUIINNTBAUTIY
NSFUNANGANITINIAEATS
Mnffaeu videiflousandy
158U (peer assessment)
BsTauazyszdiunadu

'
a

nndngasiiiuinmngay

3.5 fidwsulunsguadewinden

1. msseuilaglilaseaunie
Ugymdugu (Project-based
or problem-based learning)

2. AINTIUNISITEUTHIUNTS
Usse1e  NSANY
anun1saiinaes N1sefivsy
lutuiFeu

3. maFsunsaeuluguiuudueg

L

Andngasiiuinmngay

HAIIUINTATIIUNTD
Uy
nsagviouAnlagyise
nsdanalaggaeu
BsTauazyszdiunadug

'
a

AndngasiiuInmngay

PINBWS NananskllamrualidaniseunseuluIvNdannaadnyu GELO 98 2.2, 3.2 way 3.3




a2

YUYW
NAAWSNSISEUT NagnNsN13EauY NagNsN1TUIZAU
PLO 1: a$19a33AUIANTINEIMS nadsudinunsussengludu e
nzla wazUfuRaun1adnan Seu MAUUR
langdszgnaldadtuiaiu MsFeunsaeuiiugiGoudy nuitlddusouvaneg
Inemaninazmaluladlaeeng d1fgy (Child center learning) KA/ AU

ANy

1.1 wUsUuaznsIadnsen
AMATNHAN T 991115
NYLARNUNANINYIANERS
AUV INARD N T0E ]
ANAINAIULIATFIUAING
Tnafiededauandouuas
nrslduszlegdann
NTNYININIINELAD YIS
GG

1.2 g uufnuinnssunay
WAURANN I D1MNTNELA
finsImIUAUFBINITVDS
panale

1.3 ARAINAINATINUIN
wmaluladiviuaionas
AOAAABINIUNA TN
anunsadludagu

Tngyadulvigisouinesiaug
Isenules iudeuazisnis
Fansi3eusiinainvateniy
Auaulavesdisoy tnod
ansdidudatiuayuuazsiig
AHEAAIN
TAN15L38UIHIUNITUHUA
(Learning by doing) ®1uAIY
aulauazdneninvediiies
IAN1SLSgUNMTARUTINAUAN Y
Usznounis

FI8UNANMSRNUGUR/am
Nadnw
nMsdEuBuarNITINaY
MSEUNTBAITINUNTE
HiRedos
WoANsIUNHaIuIlY
msvinanssw/nmsinenu

v

PLO 2: @duni1siveaiu

NARNAUNDIUITNELA bADNADY

Y
s

ANUNANAITNIINGAERNS

2.1 kalan1AIuIAAnIY
ANNTINLINTIBINS
LAZYTUINITAIIUIAY
Inendansuazinalulad
NanS RSNl

2.2 Insentaymegaimnne
wasiduszuuiiiond Y
lagndasmrunan
Wemans

2.3 9AUTIUATETUNANNTITY
AIUNEANNTTNAA
IngrAranslaegns
WALz

ns3sudiiunisussensludu
S8
n1siSeuIHIun1IsUUR
(Learning by doing) AuANN
aulauazAnenmuesmiles
FansSounisaeulumnissed
21

nseauTelutueou

MIUILEUBLAZNITTNAY
WA (TolauslATINISIvY)
Funu (ManaeiuSanssy
INNANUIIY/WUIAUAR
UTINTIN)
SILUANUATINLY/
UK SHNUHUR
Inusauatu
nANssuNsHdIusly
N1FINAINTIL/NITYIU
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o g L= 14
NAAWSNSLI8UI

nagnsn1seeu

4 a
nagnon1TuIziIY

PLO 3: a319uuudIaeegsng
(Business  model  canvas)
nAnSusiornisnziafianieda
audafurasszuvomsle
3.1 @51 WIANAANINTINY
(Business idea) WanAuI
2 INELala
32 as1auluviAini9gsna
(Business concept)
NARAMIDIIMITNTIALAL T
pyAAIINin1sLlu
fuszneumsTulwifals
33 ALAs1gRkagInIng
WUUT1a095IN NN A0

21vsneziale

nsi3BudHunnsussensludy
1SeU
nstsgudi1unisUfUua
(Learning by doing) #1uAINY
aulauazdnenmusssiies
nseiuTelutuseu
msSeunsaeulusnissud 21

MIdLaualazNIsTNaIu
WA (LNUNIBLUUTIaD
N9gIN9)

Fuau Wanfuan/
WUIAITUAATINALT S
UINNTIN)
SIHUAMNAINLY/ 189U
HanSHNUHUR
Anusauaty
wgAnssunsidusinlunis
YNAANTIN/N1TNNY

PLO 4: vhausaudugBulsedng
fuszandnmuazdasserussaly
ASUSENOUIVITN
4.1 doansiuyanaiiiisates
lunnszaulaogiad
1.2 nauswiugBulasBasiy
TuaSesssuuagimun
AULBIAIENITISEUIAADA
FAniloUszlominonuios
LazaIUTIN

n1sieuIaInnITHnU§UR/
ANIUNTNIY
nsiSguIKuRaNTIY
ufilaSuneunug

HA9TU LU ASUNUL NS
189U
WANIIUNSHaIuTINTUNS
MANTIN/N199119U
ATUILEUDLAENITTNAY
N5FUN1WAIHTINIIUNTD
HiRedos
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3. UWNUNLEAINITNTEAEAMUTURAYBUNIATFIUNANITITOUIIINNANGATHENTTUINTY

(Curriculum Mapping)
HAANSN1SISEUTvamaNgAsHiAUVIINYsall

AaN v UginNeUseasd Usenaume
nunIM ANy

GELO 1: \Juynnagiseus

1.1

1.2
1.3

1.4

aa o

Aamuanuiamt uasidenliedesdlomaluladfdviauldliiAnysglovisons
hauegsaendy

ansndemsiugdulsogmsaszidiu

annsadenlddeyariieg lunsquanuiesuazidusgravanzan e suguam
e la N3y

annsaudsiamnulestazyanaduiiiendes saufsausoudtywiielildua
dwsmuiaanda

GELO 2: Wugsuaineasshuinnssu

2.1

WARIRBNTWINYEN1SARNHUTEAVENG e USuUSs unly vIeasisassadslm

GELO 3: 1unwasilosvasuszwna wazlan NNAMUSURABaULaZ TN

3.1

3.4

3.5

UFtRmmmihfivesules enswansuywewy nddedulunisnsgiiligndes
rauouwInensaseaudussauliiudeey
gaNTUANUAINYANENITTNUETIN TaunTevniedady
fidusulunisquadauandon

naewmn: nanansldlamvualidenseunseuinivniaenndesiu GELO 1o 2.2, 3.2 uay 3.3

NUAIBIRNL

PLO 1:

PLO 2:

b % 3 % a wa a = | 174 1784
A519A93ALIANTINE NIV wazUfURMUMTINI TN Tasuszendldaanudiiu
eranswazmaluladlfadranunzay

1.1

1.2
1.3

uUssUuasaTvlieTginuamEAn s Inzanundn I mans savanae
oI TlanAmAINAsIuaIna Tngddafsdsnndeuarnslivsslovian
NINYINTNNELABE1IRLAN

afaunAnuinnssunasiamnansusie msmzafinsanuaLiesnsvesnaals
Aamunnuimimanaluladiiviuaiouayaenadesnunainvesaniunisally
JaqUu

anfiun1sidesiunaniuaiamnzia ligndssnamannisnaingranans

2.1

2.2
2.3

WEIIATNSAAANNAUAIINEIINIITINITHATYTAUINITANNIA LN IMan AL
wialulagndndagionnmeiala
%Lﬂswzﬁ{]mmaﬂmﬁmawaLLazL*ﬂuizUUL‘ﬁaLLﬁ{jiy,mlé’Qﬂéfmmwé’ﬂ%mmam%
aAuTeLazazUNaNITITEAUNENNINIINeImans a1 gay



PLO 3:

PLO 4:

a5
#¥19UUU19895579 (Business model canvas) WanfmsievsnziaiiAfisdany
feBuvasszuuamnsld
3.1 @5WIANAANINGIAT (Business idea) WARANMDMNINZIALA
32 aselusiminiegsia (Business concept) WandmmeIImgiaLazilodnnI1NINTg
Hugsznoumsgulvaiadle
33 AwTeikayinnuuuunaesgsiandndaueienmmeiale

vhouiuiuuldedsdivszansamuaziiasserussalunmsusznauindn

a1 Femsiuypeadiientedlunnsziuldodie

4.2 YhauswiuiBulasfesulusissssunagiannauesionisiouinaondin
iieuselomisonuiasuazaiusiu



WHUTILEAINTITNTTANIAMUTURATIUNINTFIUHAENSNTIT8UFINUENEAT (PLO) gnseudwivn (Curriculum Mapping)

UV AN N2

NENAY / eI

I3

GELO 1

GELO 2

GELO 3

1.1

1.2

1.3

2.1

31

34

3.5

(1) ngudvIdun

14

1sauineen1silugiSeud (Learner Person)

Y Y

001101 mmé’mqwﬁugm 1 .
(Fundamental English 1)

001102 mmé’mqwﬁug’m 2 .
(Fundamental English 2)

001201 MIBIULTNATIEALaE N Tueg1wiUsyavina L
(Critical Reading and Effective Writing)

001227 AMYITINGUAMTUN A TAAN S WAL RNANNTTUNYAT o
(English for Agriculture and Agro-Industry)

953111 YaNlIFAMTUTIN U IY .
(Software for everyday life)

050100 msldnwnlneg .
(Usage of the Thai Language)

610114 mmﬂﬁaq‘umwuazmmam o
(Food for Health and Beauty)

702101 msRuluinuszdniu .
(Finance for Daily Life)

701181 nstiidesudmiviussnounis .
(Basic Accounting for Entrepreneurs)

011269 USweyuasugianeLiies .

(Philosophy of Sufficiency Economy)

oY



NaNIYT / TRAIUN Fodn CELO1 CFELO 2 CELO3
! 1.1 1.2 1.3 1.4 2.1 3.1 3.4 3.5
2) nguivrdumswainvznadunalesiiiuuds (Active Citizen)
140104 maJunailes . .
(Citizenship)
951100 Pinadielminulouiwdu °
(Modern Life and Animation)
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AMARNUIN

1. A1B5UNIYANEAZNTIUIUIYN
1.1 ¥u2939Anw1N2lU (General Education)
1.1.1  nguAwUeAy (Required Courses)

(1) naudvsunsiauvineznsdugiseus (Learner Person)

1.2. 101 (001101) D N1YIDINHUINUFIY 1 3(3-0-6)
ENGL 101 :  Fundamental English 1
Lf'aaulmﬁél’aachuﬁau S P

ﬂ']i?iﬁ]ﬂ']iﬂ']‘tﬂ’]@\iﬂf]‘w LW@ﬂW’iﬂQﬂMWUﬁiusﬁ’mﬂi 917U Nnwen15ile N IULLAY LSUEJUELU
iu(ﬂ‘ULUE)flG]u ELUUiUVWI’NﬁGﬂMLLau’JGNHﬁiﬁWma’]ﬂVia"lEJLWEJﬂ"IiLiEJ‘IJW]aE)WU’m
Communication in English for everyday interactions. Basic listening, speaking, reading

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

1.2. 102 (001102) D NWIBNENUFIY 2 3(3-0-6)
ENGL 102 :  Fundamental English 2
wouluNdasrunay : 2.9. 101 (001101) WIDANUAMUAUTIUVDINIATY

‘ﬂl v d‘ a o U aa o L% ! = U

nsdeasndanguiensujduiusludinusedniu invensite we eruwaziBeulusyeiu
fugauduluuTunmednLLar IR TTUIaINA1B O SIS B U nT IR

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) D ANSENUTNATITARATNNSWEURENGlUSEANS KA 3(3-0-6)
ENGL 201 :  Critical Reading and Effective Writing

wouluidaenunau : 001102 %39A1UAUAUYDUVBINIATYN

Minyen1wdengudmsunTeudansgianuvasdeyarardenie Lagn1sileustndl
Usedndna lwidenuauaulavesdisey
English language skills for critical reading from different sources and media and

effective writing on topics of students’ interests.

1.9, 227 (001227) D MEISINQEEINTUNEATANEATULAZENEINNTINNEAT 3(3-0-6)
ENGL 227 :  English for Agriculture and Agro-Industry
wouluidasnrunau 1.9, 102 %I9MIUAMUALYIUYDINIAIYY

Nt 9IAUITNOU WAYNUNTIVBINIBUANIZNN Wen1sdasodsliuszansnmluuiunm
Lﬂi‘f}ﬁ]’iﬂ’]ﬂmil’ﬁgﬁ]‘@ﬁﬂﬁﬂiimLﬂ‘t‘mi
Specific language skills, components and functions for effective communication in

agricultural and agro-industrial contexts.
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fN.29. 111 (953111) : PaNARITEIMSUTINUTLINIU 3(3-0-6)
SE 111 :  Software for Everyday Life
wouludasniunau - lad

UNUINVDILONALITIUTINUTZINTU 09AUTZNOUTDITITALIT D9AUTENDUVDIBONALLS
asAUsEnauTessruLeaulall vandwifossaustlortiiiedinatulny vorlduasifion1suszananad
godwIsifion15UsEuIan1s19n1s gerduisiiensiaus genduisifienisdnnisninuay
nMwpdeuln Anulasndy 93535y LLazﬂgﬁﬁmauuﬂamﬁ’sLmaimzaumaﬂﬁm

Roles of software in everyday life. Hardware essentials. Software essentials. Online
system essentials. Utility software for modern life. Word processing software. Spread sheet
processing software. Presentation software. Image and animation software. Security, ethics

and law on computer and internet.

(2) naudvduntswaineznsilunaidioafiidiuuds (Active Citizen)

5.91. 104 (140104) . nsduwaiiies 3(3-0-6)
PG 104 :  Citizenship
wouluNdasrunay . lad

AEvang Ge1u uwazuadniefunisdunaiios wuiAndns @inm uagnifinadies
nsas1smuaszminddamseusaiiclussiutieaiu Ussnme wazuunwd msadadndiinuay
Aasssuduilunnusuiinveusedinunaznauselovidiusy nmadunadesiunisseuiiaznisn
1senuluniaus Iy waranamainuatenedeay msafrsiruaiideuiniiienisudletamian
Taudarieduiln nsuanseen nensilesnglangving suileu uazAlluuveayuyulasdini N3
Hunalesifmniuazarndilalu vuvsssunidoumsiaussmuas sy fRmansviesiu maiFeus
930535l WIT INUDINY

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.

(3)  nguAvIdunsRaIuIinyzn s dudsiuad1eassduinnssa (Innovative Co-Creator)

U5.N3. 103 (703103) : nsdudusznaunisuazgsiaUasdu 3(3-0-6)
MGMT 103 : Introduction to Entrepreneurship and Business
Woulvffesnunou S P

unumnailuduszneunisiunisiauesegiavesussine lanialunisusznaugsia
audnvuziarksepddalunsiluiusenaunis anmuindey Ussinn JULUULASUNUEING Mdnn1g
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v A

N5 N1TIANITAILNITNAIN NISHEN N15EU TyT 118 nQUunegsna §3naseninelsena uay
FesTsudmsu fusenaunis

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, internationalbusiness and business ethics for entrepreneur.

u2.0. 107 (888107) : asBudugsiauuRdiaunaniiasy 3(3-0-6)
DIN 107 :  Business Startup on Digital Platform
Wauludaseinunau o laifl

Y

nsiaAuAnnIegIAAVLAITiaunanresu useslavesiensgsiavuadviaunanesy 7

2V

walladmiunisoeniuunssusugsnavuRIaunaarasy nisdunuaululdlanisgsiavu

]
a wa

Avfaunanwosy wAnvemihifunmsufoRnusssndon wwnAnesdusenou sruaflunisiau
nsBudugsiTuuATViauLNanviefu

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.

1.1.2 naydvaan (GE Electives)

(1) ngyudvsnuniswawvineensiudiseus (Learner Person)

1.A9. 100 (050100) . Asignnwlne 3(3-0-6)
HUGE 100 : Usage of the Thai Language
WouluNdasrunay - laid

Anwazininwenisigniwlne

A study of the usage of the Thai Language and practice in writing.

2.9n. 114 (610114) : mmnﬁaq%mwumﬂfnmm 3(3-0-6)
AG 114 :  Food for Health and Beauty
woulviidasnunou S PO

UnURse N TTTRegUA MLz siakaguiihfivesaseengrnadanmluems
Alnasioguamuazauay lsafiigudostunginssunsuilan (s saln lsavasndenuas
vl Tsansegangu Tsawvunaglsauzise) emsdnulsa emnsvzasmnaun o1nsiileiiians
91N3E iy D NSIERILAATEL nrIneITIiABITeuNARSusTe oAU AT AL

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,
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anti-aging food, food for beautiful skin, detoxify food, calcium-fortified food and food

regulation related to food for health and beauty.

U§.n4. 101 (702101) : N1sRUludINUsER1IU 3(3-0-6)
FINA 101 :  Finance for Daily Life
Woulvdasnunau . laid

arwdidesiuresnmsuimnmsfuludinUssdriu msadugueduamianisiu n1disaa
AUAINNNNITEY NITINNUNIATEY n5UsMsTEle 518978 uavansEuEaY Usnsvosaanty
NMSRU NM50RURU NTIRRUN 191U m'i'n&LLNum'ﬁﬁuﬁm%JULwlmﬁﬂjﬁuaﬁ% nsUsEiuAIes
MTNURUAE LagMiEeuAunLionLgY

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.

Us.U%. 181 (701181) : msUgdiUesdudmiudusznaunis 3(3-0-6)
ACC 181 :  Basic Accounting for Entrepreneurs
Noulviidesrunou S P

1Y

nanNIskazANINIlURgITuNTURd auvuie anudAy Tngussasd anuduius

o ]
o =

5e73190TNI5RY TBUIMS AUgINa nguaneifeIteeiun1sTninde® 11nsgIus1e9Iunig

o

v A

N30 lYILALNTOULUIANEIMITUTIBIUNIINTRY Wigs 1w UgeAnsUnyT w.a. 2543 uay w.e.

o

IS v v

2547 JUMUUTINY (UAAaSTIUAT TAYAAR) 95581UTTMYRIRUTENaUININTNY n1sdnydidmsy

o

[ Ly v a

Aanslusns wazulounedydndrAy nsdauszinnsienis ulsuiedyd nstaddmsuianisee

o <

[ v A a

P1eduni wazulouietydndiay Tatsiesi wlsuiedyd 1Un1sRudImTUsIia N5IATIEReY

o < q

v IS ¥ LY [ s

n133u N1sUszgnalddayanian1sdydinenisindula AuyuLaENISAUINAUNY AUFUTUS

o a
v -

senIeeune Usuna mls nslddeyasunuiienisindula

Accounting principles and general knowledge about accounting. Definition,
importance and objective of accounting. The relationship of financial accounting, managerial
accounting, and business. Accounting law. Thai financial Reporting Standards (TFRS) and
financial reporting framework. Accounting act 2000 and 2004. Business types (natural person,
juristic person). Code of ethics. Accounting process and accounting policy for service
business. Classification of accounting transactions. Accounting process and accounting policy
for merchandising business. Subsidiary account. Financial statements for business. Financial
statements analysis. Applying accounting information for decision making. Cost concepts and
calculation. The relationship of cost, volume, and profit. Using cost information for decision

making.
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1.U5. 269 (011269) ;- USuguAsegianatines 3(3-0-6)
PHIL 269 :  Philosophy of Sufficiency Economy
Naulvndosnunou g

ey WUIAA kasnann1sveUsvgyAsegRaneliies N13aniudinmudsygyLasygng
Wales nannsUszgnAldUSyAsygianeLies

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

sufficiency economy.

(2) nguivdunswauingznsilunalissfidunds (Active Citizen)

fiN.9. 100 (951100) . FIeansIndnuwautiutu 3(3-0-6)
ANI 100 :  Modern Life and Animation
wouluNdasrunay . laid

AU ladsUseiimansueniiudunaznmeunsueuiiuduy Twuins warsuiuukouiiyl
Fuludagdu uRaLaznszuIunsadaeudwdudesiu Wy duwdsuniudn nmsndanazndenis
wan N1l lndlusuneniindusingg e ianenasuesindnwn nssenwuuiiazasweuiludy
ek

Understanding in animation works and animated cinema. Evolution and forms of
animation at present day. Idea and basic process of animation production, for instance,
preproduction, production, and post-production. File utilization in presenting the animation

projects of students. And the basic design of animation character.

239.¢1. 115 (109115) : YInfugunses 3(3-0-6)
FAGE 115 : Life and Aesthetics
wouluNdaeniunau - laid

ﬂ’JWﬂN’]?,JIﬂEJTJﬂJ%Qﬁ’m”ﬁﬂWULﬁu‘lm‘UﬁiiﬂJ‘U’]a muﬁaﬂmazi’muﬁﬁumaamuﬁaaﬁﬂmﬂu
FAnUsziriu quniorlunufadzay Tuanuazayfusen uuadniansssy Af mude uazHanan
‘1/1Ni’muﬁiiuﬁazﬁaumﬂgﬁﬁmmwaﬁmm

Beauty in general found in nature, works of art, traditions and culture and modern
media used in daily life. Aesthetics in western and eastern art. Traditions and culture, beliefs

and cultural creations that reflect social wisdom.

2.1%. 102 (602102) © PIANUNAIIUNIWABN 3(3-0-6)
BIOT 102 : Life and Alternative Energy
woulufdanrunau . laid

Ty mandauludagdu sdunmadon nisldndsnumadonludinuszi1iu uag
NAINUVIUTENA TIUVIQUATIALAZIUININA LY
Present energy problems, alternative energy, alternative energy in daily life and

energy of country, including barrier and its solving.
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n.&n. 222 (365222) : ﬁuﬁmamumuﬁmﬂnﬁLLazmi‘viaaLﬁmn,%eaq%’nﬁ 3(3-0-6)
HANR 222 :  Aesthetic Natural Areas and Ecotourism
Naulvndosnunou S P

arwdduazysylerivesiufioyiny fuflmenunussusfuasnvieniisndsouing
anunisaidatuvesitufioysndmungransuaznisvionilendseying Aunssuniasviondleams
595UR wagmevieaioneying msﬁ’muﬂLLaza‘hLLuszzLﬂmﬁuaqﬁuﬁaﬂg%’ﬂﬁuﬁzé’uma nilna
LAZINUNTR dnuariuiisssuandssuudnamiuendnuallussiulanuazUszmalng uazlade
anAalumsousnunuiimes s

Importance and benefits of protected areas, aesthetic natural areas, and ecotourism.
Current situations of legal protected areas and ecotourism. Activities of nature tourism and
ecotourism. Determination and classification of protected areas at national, regional and
international levels. Characteristics of natural areas with unique ecosystems at global level

and Thailand. Threatening factors in natural area conservation.

(3) nguiAvidunsWauineznslugsiuadeassauinnssa (Innovative Co-Creator)

2.8n. 112 (610112) © UIANSTTUNANNUINDINIS 3(3-0-6)
AG 112 :  Food Product Innovation
wouludasrunau -l

ANUUNNYLAZANUAAVDIUTANTTUNAAAUTOINIT TAIUSTIUNIDIYNT YUAVDINARA U
IndnannsWaUINERALTI0IMT WUIARNITASNUIRNTTUDIT NITODNLUULAZANLAIDINIT AT
naaeuranudlr nsndaunslyginaznsdanw

Definition and importance of food product innovation. Food culture. Types of new
products, principles of food product development, concept of food innovation, food design

and decoration, new product testing, intellectual property and case studies.

1.2 %unB N1 (Field of Specialization)
1.2.1  3¥wnu (Core Courses)

2.AY. 111 (203111) T 3(3-0-6)
CHEM 111 :  Chemistry 1
Woulundasrunay R EXY

unthuasUSuuduiusnaail lassaiiesney Wussalluasusenaulssinneneg auna
wil gauvnaransiaadl el aisavaeuarAeaasun NIA-LUE LavdauNamansITLA

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.A3. 115 (203115) : UjUAnsLadl 1 1(0-3-0)
CHEM 115 :  Chemistry Laboratory 1
woulvndosnunay . amsilgundaunu 2.a4. 111 (203111)
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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.

2.98. 123 (207123) : WanddwSulinAnwrgnannnssunens 3(3-0-6)
PHYS 123 :  Physics for Agro-Industry Students
Woulundesrunau el

5ITUVIRVRINYIANANTUAENNTINVOEANS narmans audfldanavetaans annadnmans
uazgnnwarans n1sunisninuagaau lihatn wivdnadauazanzusivdnlidi gumwamans
waznguIatvesfing

Nature of science and overall picture of physics. Mechanics. Mechanical properties of
matter. Hydrostatics and hydrodynamics. Oscillations and waves. Electrostatic, magnetostatic

and electromagnetism. Thermodynamics. Kinetic theory of gas.

2.9d. 173 (207173) . UfuensidnddwmsuinAnwanamnssunens  1(0-3-0)
PHYS 173 :  Physics Laboratory for Agro-Industry Students
Woulvfdosnunou S P

wuztiededilo myiauazimaielunismaass Manaassfunamans gammamans gvn
adneans pau audRvosaans T wazan1izuivdn

Introduction  to instruments. Measurements and experimental techniques.
experiments in mechanics. Thermodynamics. Hydrostatics. Waves. Properties of matters.

Electricity and magnetism.

9A.9. 230 (255230) : BIANTT WAZNITIANITIURAEINNTIH 3(3-0-6)
IE 230 : Industrial Organization and Management
Noulviidesrunou S P

M98 8IANTT N1TINUNULAZURULTINAYNS N15IABIANIT NFTIRAULTIIIIY N1TT9AY
Uayon waznisaiual N15slanazn1gdin wuiaufawasngunsdnnisadelvl winnssuuag
ANUARATINETIA 938555U TTEUTIAlUNIALTugIRAka AN URnYaURBdIAY ndnnsidesdu
voensinnsladafndunzldgunu Aunssumdnvedaiafinduasldguniu udnnadestulunis
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IANTUNATINGAU NMIANTUNITUAXAINABINTT JUMUULAENaENSN1TIANIsigaUnIu N153anIsLY
gunilugngpavinssuasielvl uazuuAnnsdansldguniuegnadaiiu

Organization theory. Planning and strategic planning. Organizing. Staffing, leading and
controlling. Motivating and leadership. Modern concept and theories in management.
Innovation and creativities. Ethics, business code of conduct and social responsibility.
Principle of logistics and supply chain management. Logistics and supply chain activities.
Principle of supply, operation, and demand management. Supply chain management model

and strategy. Supply chain management in Modern Industry. Sustainable supply chain

management.

a.N%. 122 (602122) . 3a82Imemeemsnaly 3(3-0-6)
BIOT 122 :  General Food Microbiology

Noulvidesrunou ;o lug
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Weadugdunidluenmis nswssuermsiaends nisvuloutaznisiiuinyidouians wuu

WHUNT5L930Y2099aUNSE Udefiinasion15493eyveauvse wagn1susulTaneiugaaunse
Cell structures. Important microorganisms in food. Roles of microorganisms in food,
food microbial techniques, medium preparation, contamination and stock culture, patterns

of microbial growth, factors effecting microbial growth, strain improvement.

9.91%. 123 (602123) : UfdAnsatininemnsanmnsialy 1(0-3-0)
BIOT 123 :  General Food Microbiology Laboratory
Houlufifosnunou o ladd

AugIUING1V0IAUNTE Lwﬂﬁﬂﬂaam%auazmsuam%au’%qwé mamwu%mﬁw%éuu
ok aremisivas MssENemIsasLle ﬂ’liLﬁU%’ﬂH’]L%@U?@Mé N13IANITLAT VD
AUNIE NAVBIAITOMNTABNTHITYVDIRAUNTE HAVDANTOHONITIATYVBIRAUNTE HaveIRUNYI
MON1SATYVIRAUNTE B\IaSU’eNﬂ’NiJL‘f]‘lmiﬂ—ﬂ"]ﬂG]I’eJﬂ’ﬁLﬂ%é‘gﬁuax‘iﬂauwgguazmiﬂaﬁEJWUSZ

Microbial morphology. Aseptic techniques and pure culture isolation. Various types of
cultivations. Medium preparation. Pure culture maintenance. Microbial growth measurement.
Effects of nutrients on microbial growth. Effects of salts on microbial growth. Effects of

temperature on microbial growth. Effects of pH on microbial growth. Mutation.

U5.n4. 100 (702100) : mMIRutasdudmiudusenaunis 3(3-0-6)
FINA 100 : Introduction to Entrepreneurial Finance
Noulvidesrunou S P

\ATYgNAkazanINKInFoNd1MTULUTENOUNTT WUIAANIINITRURaEN1TUYFdmSY
FUsENEUNS aNTAUMANIINITRULAENTIATIEAYARLYL UAnNanouLLLazadedlugsia
mﬁmﬁmwuqsﬁmﬁmé’u N1SUSUITRUNUNYWIEY N5TANILraLIUNY N15UseLiunans
AIUIIUYDITINT
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Economics and environment for entrepreneurs. Financial and accounting concepts for
entrepreneurs. Financial information and Break even analysis. Risk and return concepts in
business. Basic business plan development. Working capital management. Financing. Business

performance evaluation.

Us.nM. 211 (705211) © MAanNN1sAan 3(3-0-6)
MKTG 211 :  Marketing Principles
woulvNfesnunau S EXEY

Mé’ﬂﬁug’mmﬂéj’mmimam SNWAY WUIANAR LAZITNITANYIIYINITAAIN AAIALULS
ﬂ;I:‘U%Iﬂﬂ anﬂiimﬁU@\‘]I}gU%Iﬂﬂ 1193 MUNUTELANLAZNITLUIEIUAATN FIWINEOUNIINITAATN
wannsraaluduiiAefunBasae 11 M3Tasming wazmsduasunisuie

Fundamentals of marketing: nature and concepts. Marketing management approach.
Markets; consumer, consumer behavior, market segmentation and market classification.

Marketing environments. Marketing Mix: product, price, place and promotion.

2.90. 332 (605332) ;- unumvesguslnalussuumsauinandue 3(3-0-6)
PDT 332 :  Role of Consumer in Product Development System
woulviidasniunau . UnAneTuTUN 3 WSeRUAUTIUYRUVDIENVIIVY

anudAguesiusiaalunsiardndue nginssuduilan Ussiiuinuasesssuiieides
fuuslaa n1sfnwgusiaamiginalinldanunin nseenwuukarnisliduuvasuaiulusuiam,
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The importance of consumer in product development. Consumer behavior. Ethical
issues related to consumer matters. Qualitative techniques in consumer studies.
Questionnaire design and use in product development. Consumer recruitment. Market

testing of new product with consumers. Case studies in consumer studies.

1.2.2 Jwwan (Major)

(1) Ay enUsAu (Requirements)

8.9M. 351 (601351) D NYWUNERASUINTFIUDINNT 2(2-0-4)
FST 351 :  Food Legislation and Standards
Noulvfdosnunau : UnAnenYuln 3

W3z319UYeR1n5vedlng NYNTENIIUATUTENIANTENITNAITTUGVVRIlNY NYUINY
QﬁwﬂiﬂﬂﬂﬁiﬁﬂﬂigmﬂLL@S@J’]ﬁig?ﬂ@?ﬁ’]ii%ﬂ’j%‘iﬂizL‘Vlﬁ
Thai food act. Thai food regulations and codes of Ministry of Public Health.

International food regulations and international standards for food.
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2.118. 210 (606210) : ;:Jﬂiznaumswaﬂﬁ’msﬁmmima 2(2-0-4)
MPT 210 :  Marine Food Product Entrepreneur
Woulundasrunay - laid
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W\]Glﬁ]aﬂ’mi‘Uﬁqiﬂ%Na@]ﬂm‘ﬂﬁl’lﬂ’liﬂﬂﬁ LLﬁ%’ﬂ'ﬁEJﬁ'ﬁﬁiJLLﬁSﬂ'J']lIi‘UNWU@UG\E]?NﬂmﬁﬂﬁﬁUﬁqiﬂ’ﬂNﬁC‘mm%
DIUNINEEA

Current trends in consumer behavior for marine food products. Ideas creation of
value-added marine food products. Principles of accounting for marine food product
business. Cost calculation for marine food product business and financing. Branding strategy
and pricing for marine food products. Modern marketing and digital marketing strategies for
marine food products. Basic business law for marine food products. Ethics and social

responsibility for marine food product business.

9.91a. 211 (606211) : AQAVEMSUNAANMIINIWELE 2(2-0-4)
MPT 211 :  Raw Materials for Marine Products
Woulufdasniunau e

o U a v 3 % [ a v A % a

’3’@qﬁum‘mumiLLUi'gUNamﬂm%mwzLa ANFIANITINOAUNNNELA LAZNITANLADNINGAU
dmsunsudssunansiaivnaneia
Raw materials for marine product processing. Management of marine raw materials.

Selection of raw materials for marine product processing.

a.na. 231 (606231) ;0TI NANN UL 3(2-3-4)
MPT 231 :  Marine Product Microbiology
Noulvidesrunau : 9.91%. 120 (602120) %39 8.M%. 122 (602122)

Jadeiliedestunsiaiyesqaunidimuludninsiauazndnfusiommeia dnuazvos
Qdunidvdnivi liiAnlsnaine s a3 inevewdndusiommziaiiitunszuaunsmsin 9a
FInewesndnasiommglaUssavuddonuds et inevesnantasiommgiafiiiunivi
W9 98T7INE1VRIHERNA NI INLAUTIINTEUDY ALNINLALNINTTIUTBINEAT IO TNELA

Factors affecting microbial growth in marine animals and marine food products.
Characteristics of major microorganisms that cause foodborne illness. Microbiology of
fermented marine food products. Microbiology of frozen marine food products. Microbiology
of dried marine food products. Microbiology of canned marine food products. Quality and

standard of marine food products.
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9.4, 242 (606242) D UITRAdmSUNEAAeINImEIa 3(3-0-6)
MPT 242 :  Packaging for Marine Products
Noulvndesdunau : 2.A. 111 (203111)

UNUIMIaENINTiveuTTAnsieNnInzia faqussaiueinarsunuuuIIIAaeidmiy
HANAUIDINITNELA NTNAADUTAALATUTIVANI NITRBNUUUKALNITHAILIUTIVA UNAMTU
wAnfagomnzia weluladnisussquazuianssuussadast Iud nsussquuudaseide nns
UsTge NI mULASesIvedn mIussaneldaniizuia uazuinnssuusIyneiLeadiv/usTgiae
298170 mil,?iamLﬁamaﬂmamﬁm%mmiwmaLLazmiLﬁaﬂi{fUiﬁ;ﬁm% ﬂgwmmﬁmﬁ’um%uwaia
2871 warIaLe uagderivadenianalulagussadaidmsundniamenmnea

Role and functional properties of marine food packaging. Packaging materials and
theirs features for marine food products. Materials and packages testing Packaging design and
development for marine food products. Packaging technology and innovative packaging
including aseptic packaging, retortable packaging, gas packaging and innovative active and
intelligent packaging. Deterioration of marine food products and the uses of packaging.

Packaging regulations, label and bar code. Current topics in marine food packaging

technology.

9.91a. 243 (606243) : wdigufuanismalulagnannaeiniams 4(3-3-6)
MPT 243 :  Unit Operations in Marine Product Technology
Noulvidesrunau : 2.9d. 123 (207123)

MEUAZlANIIAINTIN FUABNIARATNAINIU NITENUMLIAVRINEANUNBIMTNLLA N3
dewmanudeulunsdnndnsngiemmaa naedeuiivesedvalunisndnndnfasienmmeia
NITUNEUAZNTRYNMIBLUNUTUVDINENS TN INEIA WgBalawwtuveindnsdugieisnza N3
ﬂﬁ@\‘iLLﬁ%ﬂ']i‘Vii;I‘lJLM":‘JISﬂsﬂaﬂﬁda@ﬁm‘ﬁﬁﬂﬁ’ﬁﬂﬁLa mﬁammmaﬂmﬁmﬁ’msﬁmmima ANTINSEHNVD
HARAUTNDIMITNZLA UATNTANATDINANATD TN LA,

Engineering units. Mass and energy balance. Mass transfer of marine food products.
Heat transfer in marine food processing. Fluid flow in marine food processing. Evaporation
and membrane separation of marine products. Fluidization of marine products. Filtration and
centrifugation of marine food products. Size reduction of marine food products. Mixing of

marine food products. Extraction of marine food products.

a.M18. 246 (606246)  nsuUsgURaniaeiavinsne 3(2-3-4)
MPT 246 :  Marine Food Product Processing
Noulvndesdunau : 9.918. 211 (606211)

vannsulssuuaradeiifinadonunmuemaniasionmanzia mMswiouingAundndusi
M Inelad mIuNITLUIIU MIndngSiuazndndneianngsi nsiuisagsuaty N150U N158719
LarNIIMen NsudiduwaznIsudonuds n1sndn nsviiay wazn1snes Mswlssulagldarusou
mafuinynasnisyseidiuargnisiiuinymdndusiomsveia waguwildugsiandndueianns
neiakusiUlueunan
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Principles of processing and factors affecting marine food products quality. Raw
materials preparation for marine food products processing. Production of surimi and surimi-
based products. Drying and smoking. Baking, grilling and frying, Chilling and freezing.
Fermentation, curing and marinating. Thermal processing. Marine food products storage and

shelf-life evaluation. Future business trends for processed marine food products.

a.ma. 247 (606247) : walulaguinnssulunisudssundaduaionnmea  3(2-3-4)

MPT 247 : Innovative Technologies in Marine Food Product
Processing

Roulafidewiuiou : 2.M18. 246 (606246)

amnvaanalulaguinnssunisulssundndasionsveia walulagnisivauseuwuy
Toidin walulaglulasianuazlulasingayyinie welulagnisulszuwuudndnydu welulagnis
Muiawuungionudnaziuunudes madiag-3 walulagnisadadmiundndasiomismea
walulagnisiniiudmniundndusioisnzia wmalulagnisulsgudeaudugs uazmalulad
uinnssuduq dmsvgshamandnsienmmziauussy

Overview of innovative technologies for marine food products processing. Ohmic
heating technology. Microwave and microwave vacuum technologies. Extrusion technology.
Freeze- and spray- drying technologies. Sous-vide technique. Extraction technology for
marine food products. Encapsulation technology for marine food products. High pressure

processing technology. Other innovative technologies for processed marine food product

business.

9.18. 248 (606248) : AUNANDIMNTENSUUIANTTURNANN UGN DINSNTLA 3(2-3-4)
MPT 248 : Food Ingredients for Marine Products Innovation
Woulvdasrrunau : 2.918. 246 (606246)

VU TikazSunsAse1vesdiuNaNe s mMSUNERS uelom sza dauNaNeI T
vulldlundnfsiommglauazannsgiuiiiendes dunauewnswazandRdmihfidmiunisain
uinnssuraniugiamsneia loun nedwnuazasnaununedinn arstianuduniiaiazaisnolaa
asthennuasvediadularanfivanuasialuems aslulamsawaslusiv ansnaunului
wazasWiAMINY warduNALe MBS Tiiuay diunalemsINsIIITATiTistEasnsidey
Fevesndnsndiomisvza diunanermsiisadesiuinadaluafiansunalasiud waznis
Uszgndltdunanomsmemaindagiuiieairsuinnssmandusiemsmzia

The roles and interactions of food ingredients for marine food products. Prohibited
food ingredients for marine food products and related standards. Food ingredients and their
functional properties for creation of innovative marine food products such as phosphates
and phosphate replacers, thickening and gelling agents, emulsifiers and stabilizers,
carbohydrates and proteins, fat replacers and sweeteners, and novel food ingredients.

Natural food ingredients for retardation of marine food products deterioration. Food
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ingredients for molecular gastronomy. Application of food ingredients by current techniques

for creating innovative marine food products.

2.ma. 260 (606260) : WPANARAUNDINTNLLE 1 4(3-3-6)
MPT 260 : Marine Food Product Chemistry 1
Woulvndasnnunau : 2.A3.111 (203111)

LPIIMTNUFIU BIAUTENBUNILATILAENANNITIATIEIBIAUTENBUNILATIVOIING AUKAY
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Basic food chemistry. Chemical compositions and analytical principles of chemical
compositions of raw materials and marine food products: water, moisture, water activity,

proteins, lipids, carbohydrates and fiber, minerals, vitamins, pigments and flavorants.

2.118. 264 (606264) . AlNARA IS 2 3(3-0-6)
MPT 264 :  Marine Product Chemistry 2
woulufdasnrunau : 2.4, 263 (606263) %30 8.m1a. 260 (606260)

nsasuuUasstueiludaingandanismonaznismuny ouluduasaveaouluie
AuNNYBIdningia taun luledu leiiiea ouleldevaasansiasiuSaieiiusanlas (Mauale) A
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Biochemical changes in marine animal postmortem and controls. Enzymes and their
effects on marine animal quality including myosin ATPase, tri-methyl amine oxide (TMAO) -
degrading enzymes, cathepsins and calpains, transglutaminase, phospholipases and lipases,
lipoxygenases and polyphenoloxidase. Marine biotoxins. Functional properties of protein in
marine products. Effects of processing on chemical components of marine animal and
preventions including high pressure processing, chilling, freezing, thermal processing, drying,

curing, fermentation and others.

2.ma. 310 (606310) ;. ADABAYNITINHNUNISNAABIANSUNANNUIININEE  2(2-0-4)
MPT 310 : Statistic and Experimental Design for Marine Products
woulvidasnrunau . 9.18. 244 (606244) i3 a.ma. 246 (606246)
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Overview of statistic applications in marine products industry. Principle of statistic for
marine products. Statistical calculation for marine products using computer software. Case
study of using statistic in marine products industry. Experimental design for marine products
such as experimental design for production improvement, experimental design for research
and experimental design for product development. Experimental design using computer

software. Case study of using experimental design in marine product industry.

ama. 311 (606311) : AMsAALTIRBNUUUAMTUTIRALATWINNTIUNEASMIIDMIMZE  2(2-0-4)
MPT 311 : Design Thinking for Marine Food Product Business and Innovation
Roulofidosiuriau : a.ma. 210 (606210) wandutindnududii 3

ANMUFIAYVBINTTUIUNTAALTRBNKUY NTTUIUNNSARLTIEBNRUUAIMIUGINALATUTANTTH
HARSugMIINEla tawn Nsitnlatyr N13ITYANABINITNINGINT N1TTEYANARLLINISIY
n13wAteyn NIsimLIAULUUKaENISNAaRU NSAANYINTTIdNTEUIUNISAnTseanuuUlugsia
HANAUNDIMINGS WANITUNAUBLUIAANINGIRA (WYT9)

Importance of design thinking process. Design thinking process for marine food
product business and innovation including empathizing to understand the problem, defining
business needs, defining ideation for problem solving, developing a prototype and testing.

Case studies of design thinking process in marine food product business. Business pitching.

a.ma. 312 (606312) D BUUTNRRNgINAA S UNEAAuIiaTNEIa 2(2-0-4)
MPT 312 :  Business Model for Marine Food Product
woulufdaeniunau . 9.918. 210 (606210) wazuinAnwrgula 3
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Current business environment for marine food products. Target market decision and
market segmentation for marine food product business. Market and competitor analysis for
marine food product business, business plans for marine food products. Business models for
marine food products. Business concept creation of marine food products. Business model

canvas preparation and opportunity evaluation for marine food products.

2.18. 313 (606313) : Y9LaualASINISAINSUNARN UNBINITNLA 2(2-0-4)
MPT 313 :  Project Proposal for Marine Food Products
Woulundasnnunau : 2.ma. 310 (606310)

ANNAAYRINITInTTalauelasINTNAndagio TNz NSArUATITaLas TngUTEan
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1ATINTHEATUNDITNGA NMITTEUNAENS NAKEN LAZNANTENUTBILATINT N1TIATINUTTANUNTY
uazimatan1sLauslATINIg

Importance of research project proposal preparation for marine food products. Topic
and hypothesis generation of project proposal for marine food products. Literature searching
and article reading techniques for project proposal preparation, innovative idea creation for
marine food products. Planning and project proposal development for marine food
products. Output, outcome and impact of project proposal specification. References

preparation and project proposal presentation techniques.

2.1a. 343 (606343) CNISHAIUIHANN NN 3(2-3-4)
MPT 343 :  Marine Product Development
woulvnfosnunay : 2.4, 244 (606244) %50 9.m1a. 246 (606246)

Audndulunsiaundndun sdaveswdndueilng nszurunisluniswauinand we
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AMANNENIUY WarN1TIANITNERS gAvINe

The need for product development. Type of new products. Systematic product
development. Set up goal and objectives. Product idea generation and screening techniques.
Product concept testing. Product designs. Formulation and process development. Product

quality evaluations. Management of the final product.

a.Ma. 344 (606344) : nmstitanaznsldusslevivesdeanmsudsgy  3(2-3-4)
NARAMIININLLA

MPT 344 :  Tretment and Utilization of Waste from Marine Product
Processing

Seulvfidasinunou : 2.A%. 206 (203206) waz 8.m%. 120 (602120); %59

2.A4. 111 (203111) waz 2.1%. 122 (602122)
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Types, sources and characteristics of waste from marine food product processing.
Waste treatment from marine product processing by physical, chemical and biological
methods. Clean Technology. Production and utilization of waste from marine food industry
including collagen and gelatin extraction, fish oil extraction, calcium production, protein
hydrolysate production, chitin and chitosan production, fish meal and fish silage production.

Economic thinking.
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9.118.345 (606345) © NSTUIUNTSINANSaULAaTAULEUYY 3(3-0-6)
NARAMIDIMITNILA

MPT 345 : Thermal and Cold Processess for Marine Food Products

Roulafidewiuiou : 2.8, 246 (606246)

@I wemAnS o zaTifeTestunsEULMINIIALToU nswUsgURansa
oInglavssglunrurdeadn indesdlowargUnsaiiildlunszurunismisninufou avuzussy
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Unaiin nsnszareaudeuluinioseinge N1sUNINENUAUTIUTDIRIMISIUN YU UTIRUAATY
miﬁwmmLﬁaﬁmummsmumsmieghL%aawwﬂiiuﬂﬂﬁnuzUiiﬁﬁJmaﬁw nsUseiiiuauUaensigves
wandusienisvzialunivurusselaaindeinnisidesiuy mqwﬁﬁmﬁuﬁmazﬁuvﬁq
nsrurunsuIRdsarnsaratetuds miL‘U’S‘EJuLLUaﬂfjium‘wLLazﬂﬁU%’UUqﬂammwmﬁmﬁm%
9IMINzaRtIdanuds ngrineLazInIUNGaSue I IzawtduLazLgBonuls uinnssuly
nsuanensUasadsainnsutidukasusidenuds mWﬁLLﬂiLﬁuLLazLL?iLgaﬂLLéﬁﬂuﬂ%;ﬂu

Microbiology of marine food products related to thermal processing. Processing of
hermetic packaged marine food products. Thermal processing equipment. Containers and
closure evaluation. Handling and storage of products after processing. Current hermetic
packaged food products innovation. Principles of thermal process for food in hermetically
sealed container. Heat distribution in retort, heat penetration of packaged food, thermal
process calculation. Safety evaluation of deviated hermetic packaged marine food products.
Water and ice theory. Freezing and thawing processes. Quality changes and improvement of
frozen marine food products. Laws and standards for chilled and frozen marine food
products. Innovation in food safety production by chilling and freezing. Current chilled and

frozen food products.

8.14a. 362 (606362) . 1AYUINISVRIDIMNSTNLA 3(3-0-6)
MPT 362 :  Nutrition of Seafoods
Woulvidasniunau © 9.8, 263 (606263) %38 9.1a. 260 (606260)

NANVRILAYUINIT FIUUTLNDUVBITNUULATTTUUYDYDINNT ﬂ’ﬁEJIEJEJLLa“’ﬂ’ﬁWW%‘M Mﬁ’]‘ﬁl
LLﬁu’mLJJLW]U@WZIN“U@Q&’]S@’M’WWN"] LLﬁuIiﬂVlLﬂﬂ?ﬂﬂﬂ']’]u‘Vl‘WIﬂsli‘u’m’lﬁ VLWLLﬂ ﬂ’]ﬂUi@LﬂiG} TUsAu
blf[JlI‘L! IndU Lﬂa@LLi U1 uay @WMWiLGUQVM'WI WAL ﬂ’]iﬂ']UﬂiJEJﬂJ‘lﬁﬂﬂJ”U@\‘liNﬂ']EJ N1335YUAN
mﬂmmms @mmmﬂmmmsmaammﬁmLa lﬂLLﬂ ammmﬂmmmwmwwmaLLaz@mmma
Lnguinisvesdningia wazansneiiuilueInis

Principle of human nutrition. Human body composition and digestive system.
Digestion and absorption. Function and metabolism of nutrients and diseases from
malnutrition including carbohydrate, protein, lipid, vitamin, mineral, water and functional
foods. Energy and body temperature control system. Nutrition fact labeling. Nutrition of

seafood including nutrition of aquatic plant and nutrition of aquatic animal. Food allergen.
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a.ma. 451 (606451) D NITIATIZALATATUANAMATNKANIMTINISE  3(2-3-4)
MPT 451 :  Quality Analysis and Control in Marine Products
Naulvndosnunou . 9.918. 263 (606263) %30 8.918. 260 (606260)

NANN1TAIVANANNINIUNTEUIUNTHARNEAA DTN N1TdNFIRE1aENISIAT oY
fregrsdmiuauiiasedt maladosiusaziadedietineidmiunansusiomsmzia ns
"3Lﬂiwﬁu,azﬂwﬁ}uammwvmmsm’]wmaﬁmqauLLawamﬁmsﬁﬁ’lL%ﬁ]gﬂ N153ATITIALATUAY
AN MNILAT-TaaTvesingAunasnandnadnsagy N19IATIERLARIUANANNINYNIUTEAY
duiavesingivuasndndugidniagy msldadalunismivauaunimlunssuiunsudnndnsie
2IMINELA

Principle of quality control in marine food products processing. Sampling and sample
preparation for analysis. Basic techniques and analytical instruments for marine food
products. Physical quality analysis and control of raw materials and finished products.
Chemical and biochemical quality analysis and control of raw materials and finished
products. Sensory quality analysis and control of raw materials and finished products.

Statistic quality control in marine food products processing.

2.11a. 452 (606452) ;. nsdanisanwlugnaunssunandueinImsa  2(2-0-4)

MPT 452 :  Quality Management in Marine Product Industry

Roulafidesiunou : 2.8, 264 (606264); @.Ma. 244 (606244) uUaz 8.M1a. 263
(606263)

NANNITIANITAUAIN NITINURUAMATN NITAIUANAUAIN KALNITUTUUTIAUAIN
NMUELALTONNUATDINARTUINIMELE TEUUNITUSEAUAMAIN FTUUNITUTMTAMUAIN bag
sEUUMIInNsAn inesILlugnannssundniugnImeLa

Principle of quality management. Quality planning, quality control, and quality
improvement. Marine products laws and regulations. Quality assurance, quality management.

Total quality control systems in marine products industry.

2.18. 480 (606480) © ANSHASENANUNSBUAVNARNEN 2(2-0-4)
MPT 480 :  Pre-Cooperative Education
Woulvdasnrunau : UnANEITUUN 3 HATAIUAUNIUYIUVBIEIVIIUN

Anuianudlanasidminevesaniafnu nsufUamluaniudsenaunis anudaendy
seninmsuURaniafinw wazniswlsuaunseuneuiiganiafinm
Propose of cooperative education. Conducting in the organization. Safety in

cooperative education. Preparation for cooperative education.

2.14a. 483 (606483) . @unafnen 9 MuENA
MPT 483 : Cooperative Education
Wouludasnrunau . 2.12.480 (606480) LazAIUAULAUBDUVDIAIVIIVY
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UnAnwufuRaniafinuiluaniulsznounisientiesuinerteshivesndn 16 dUav

IagUURnuaiieuduninauluaaiudszneunis anglanisauavesntdnauiiiedluaniu
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Usznauns tazenansdndsnwinlasuueunuie Tnsinisusziiunaiduinnela (S) nisluiduninela
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Students are required to work in the related organizations for a minimum period of
16 weeks as a staff in the organization under the supervision of in-charge trainer(s) at the
organization and instructor(s) of the university. Grading will be given on satisfactory (S) and

unsatisfactory basis (U).

a.na. 484 (606484) L N R R P R GV LR R BITHE 9(0-45-0)
MPT 484 : Practice in Research for Marine Food Products
wauluhdasinunau : 8.8 313 (606313) WAANUANMUAUYDUVDIEIUIIY

nszuaivieenwuunnitelndndnwlnfudnifesumaluladuazutanssundn s
osngiamuauaulavestindnu FednAnudeddinujuRilussesnatodiades 15 &ai lag
UANUINIANGEY Tinwen skl N1sHRUINTEUINNIS MsiSeuiiigdesluaniunisaiase
wagiinwgn1sandeutanssuuldlunisfinufoRneldnisguaresannatsdfivne uenani
tinfnwdeafiauiuinveudenisieuiuesaulosszninmsinuFoR Tneflnanansdiinunau
LLaz‘dizLﬁuamiauma\‘iﬁﬂﬁﬂmadmLﬁuixuumaamwzLaawmmiﬁlﬂﬂﬁﬁ’ﬁ Tnesinslsrsusuu
fitwela (Satisfactory: S) wideliduiingla (U)

This course is designed to train students to be a researcher in the field of marine
food product technology and innovation, according to student’s interest. Students need to
practice for a minimum period of 15 weeks by implement theoretical knowledge, problem-
solving skills, process developments, self-education, and innovative thinking skills under the
guidance of supervisor team. Moreover, students need to take personal responsibility for
their own learning during practice. Supervisor team systematically monitors and evaluates
the students’ performance throughout this course. Grading will be given on satisfactory (S)

and unsatisfactory basis (U).

a.na. 485 (606485) : msujURAgsnadunEnfueiainImeia 9(0-45-0)
MPT 485 . Practice in Business for Marine Food Products
wouluidasnrunau © .98, 313 (606313) LATANUAULIUYDUVDIANVIIV

nsvuauivlleanuuunnierninfnw i luiusznounisgsiandndudiomsveia Ay
anuaulavestdndnw JadndnwisesdinufiRilusseznaiegiades 15 dUai lagi1Au3
Aanged) invenisunlam nmsiauinssuiuns nsiseuiniedieduaniunsalase wasinue
nsAndsuianssuanldlunisinuoRnnelanisauavesnanansdiivinen uenanidnAnwidesdl
ANUSURAYEUABNISITBUIVDINWBITENINSENUGUR TnedamnansdnuSnufnnutasyseidiy
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aussauzvasindnweginlussuunaonszeziia1vein1sEnUJuR lnedinsladuiuduinimels
(Satisfactory: S) viseluilufinela (U)
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This course is designed to train students to be an entrepreneur in marine food
products, according to student’s interest. Students need to practice for a minimum period of
15 weeks by implement theoretical knowledge, problem-solving skills, process
developments, self-education, and innovative thinking skills under the guidance of
supervisor team. Moreover, students need to take personal responsibility for their own
learning during practice. Supervisor team systematically monitors and evaluates the
students’ performance throughout this course. Grading will be given on satisfactory (S) and

unsatisfactory basis (U).

a.Ma. 491 (606491) o duun 1(1-0-2)
MPT 491 :  Seminar
Reylviidasiunou : dndnwudil 4

UnAnwiuaz/v30TnensTuldgny Ul uiudiaueuIFenIaunaLAUNIMTLINIG

a a

wiAlulaBNANTUNNIINZLE VTDAVIDUS) NABITDS
Students and/or invited speakers present research work or articles on the current

topics in marine product technology and related field.

2.1a. 499 (606499) . 1A5991998 3(0-9-0)
MPT 499 :  Research Project
woulufdasniunau © UnANwIYUUN 4

nsvinuIdgluaivivimalulagudadaeinimeia 2elin1sniuauvese1a1senusnw
ARUTIUTIBULAZ AU TIBUMBUINUEY
Research work in the field of marine product technology under the supervision of the

advisory instructor. A written report and oral examination are required.

(2) v entasn

26.8. 342 (255342) : D9ANIINEINNTTULAZNITUIHITNTEUIUNITHER 3(3-0-6)
IE 342 : Industrial Organization and Production Management
Noulvndesdiunau S CE Y

NANGH tNALANITLNUNANGS Mé’ﬂmisuaqmﬁmaaﬁmqm’mmw ANSIAFILINUNITHERN NS
ATUANAAN ms’mLLNummﬁmmﬂaﬁaq AUAIAIART NNFINIHUNTTHAR
Productivity. Productivity improvement. Principle of industrial organization. Production

line. Quality control. Material requirement planning. Inventory. Production plannins.

6.9, 350 (255350) : msﬁnmmsm%u‘lmLLazlfam 3(2-3-4)
IE 350 . Motion and time study
woulundasrunay R EXY
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UsgiAvesnmsfnuinisiadeulniuaziian nssurumsuidymiilu nsesnuuuisnig
11911 MIFIATIENNTZUIUNTT NMITBATIZUAINTTUIIN N1TIATIBMITUJ TR wé’ﬂmi‘ﬁugmms
indoulmuesilo Msfinvinatedsazidon vanaswgmansnsiadeulm nsfnwinalaenss ns
497U TPUUTRLANIATEIU SEUUNAWUUNIA-NESHY Aseela uagdmnssuuywdlady

History of motion and time study. General problem solving process. Work method
design. Process analysis. Multiple activity analysis. Operation analysis. Fundamental of hand
motion. Micromotion study. Principle of motion economy. Direct time study. Work sampling.

Standard data system. Predetermined time system. Wage incentive. Human factors

engineering.

27.9. 433 (255433) : ms"?;mmzﬁszumﬁaﬁ’mmﬂmmwLLaz 3(3-0-6)
\iunanEn

IE 433 :  System Analysis for Quality and Productivity
Improvement

Roulvfidaswuniou ;o lag

mﬁtm'wﬁsvumﬁaLﬁmmmwLLavmamém ﬂQLﬁUGLUﬂ'ﬁﬁGMU']ﬂam']WLLa LLﬁlsU{jEU%’] Iﬁ]ﬁﬂ%
ﬁﬁﬂWU%’mVﬂ\‘iﬂ’]iUﬁﬁ’]'ﬁﬂmﬂ’]W LU msmmmﬂum ﬂgmmusuaqmmm Lﬂﬁ@ﬂllﬁ] 7 ﬂ’i‘“ﬂ’]ﬂﬁﬂ’]’i
‘wwummm‘w ‘L!E)ﬂ‘mﬂ‘Ll‘LJEJ\ﬁ’JlIﬂQLﬂi@QlIEJGLUﬂ”Iiﬂ']‘UmJLLﬁuWW‘U’WﬂﬂJﬂWW Imalwanaam

Basic concepts and fundamental principles for process improvement, quality
improvement and problem solving using fundamental principles and methods of quality
management such as teamwork, Deming’s fourteen points, seven basic tools for improving

quality and statistic process control.

26.9. 434 (255434) © AAINSITUNISAIANAYILATNITAINNISG 3(3-0-6)
IE 434 : Logistic Engineering and Management
wouluidasrunay : 9A.9. 230 (255230)

sruunsdansuasmaluladfieadasiunisesnuuu uagnszuIunIenen e des
funsdaddes wazwaluladansaunalueioriugsna N1TIATIEINANDULIUTENINNITVUEILAE
AUNUTARAIAGY YTIN1TVRITTUUNTAE LG saznauTamnagliusns nsindseaninmees
SPUUNSATEEYY waznansenuduLlesnainfanssunsadides

Exploration of technological and managerial issues involved in the design and
operation of distribution and physical logistics facilities and associated information
technology in an enterprise supply chain. Analysis of tradeoffs between transportation and
inventory costs. Design of carrier integration and shipper perspectives in system models.
Evaluations of logistic system performance metrics and the impact of logistic activities on an

enterprise's financial performance.
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9.9M. 353 (601353) : A2NUABANERIVNSUATEUIAUIAFIUIU 3(3-0-6)
T5991U0I%15

FST 353 :  Food Safety and Sanitation for Food Plants

Roulefidesiunou : 601231 uaz 601242; %130 606231 was 606244; %i3a 606231

ey 606246; ‘Iﬂ‘%aﬁﬂilﬂ’J']lILﬁN‘U@U‘U@\‘iﬁ’]‘U’ﬁ‘U']

SunewazmsUudeulueimis mmgmuazﬂgwmaﬁLﬁm%dﬁummﬂaamﬁﬂmmmaz
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vanm s luifeiuguinuazemsvestadind wayiSufRinnsgusuguivia

Food hazards and contaminants. Food safety and food sanitation standard and
regulations. Food personal hygiene. Pest control and removal/eradication/infestation.
Cleaning and sanitizing system in food industry. Food plant sanitation management systems:

Codex General Principles of Food Hygiene, Sanitation Standard Operating Procedure (SSOP).

.M. 362 (601362) . s dwmtiinaslnvungy 3(3-0-6)
FST 362 : Functional Foods and Nutraceuticals
wouluidasnrunau : 2.3, 201 (203201) %39 2.A%. 202 (203202) %39 2.AY. 203

(203203) %30 2.A3l. 204 (203204) %38 2.AU.206 (203206)
%30 8.112.362 (606362)
mmmnaLLazmmﬁﬂﬁiymmmmu%wﬁﬂﬁLLaxiﬂ%umﬁﬂj aﬁaaﬂqwémﬁamwiummi
Ussiamvese et g 1w naumanuiadl nguendn ndusdntsiannu ngudednd ndu
afin nqusgund nduiadesiu ludu  Ussianveslawuindy 1dun eyiusveslolaniusys
a1susznauiiuea mslulawsanazeuius nsaluiunaznsneziily Tnslulefn Wusdu walulad
dmunszurumandnemadenniii mnulasadouazngmineifsatesiuomadmiiiuay
Lagunda
Definitions and the importance of functional foods and nutraceuticals. Bioactive
components in foods. Classification of functional foods: phytochemical foods, fermented
foods, dairy products, meat products, lipids, cereal products, beverages. Classification of
nutraceuticals: isoprenoid derivatives, phenolic compounds, carbohydrates and derivatives,
fatty acids and amino acid, probiotics. Functional food processing technology. Safety and

related regulations of functional foods and nutraceuticals.

9.9. 423 (601423) . walulagkaldwazin 3(2-3-4)
FST 423 :  Fruit and Vegetable Technology
wouluNdasnnunau © 9.9%. 344 (601344) %39 8.11a. 246 (606246)

nsUszendldnisuusgunalivasinlaeainusou nsuddenuds n1sviwiiiugaamnssy
n1swUsgURaliiuazdn nmsndandndadinaldvazdn: dinalduasdn dnaldiduduy walduazdnld



89

e wagnanfurieuuasiond nszUIUMsuUsIUINveamdslugmavnssuNaliuazsindid dry
U9rtin Ui msunandausinalduasin

The application of thermal processing. Freezing. Drying to the manufacturing
processes of fruits and vegetables. The production of fruits and vegetables products such as;
juices, concentrates, sugared fruits and vegetables, jams and jellies. The processing from

some important fruits and vegetables wastes. Packaging for fruit and vegetable products.

2.9, 428 (601428) : walulagnanduegiuu 3(2-3-4)
FST 428 :  Dairy Technology
wouludasniunau : 9.9, 231 (601231) wag 9.90. 232 (601232) waz 8.9, 344

(601344); 38 8.ma. 231(606231) waz 8.1a. 345 (606345)
STUUMSRUTIUTI LAY efUsEneu LATAMAINILAYUINITVDIUL msvldduile
Wiy waznsudssluslagldmnusou AR uTldannmsin nEnSuTiuadug
Raw milk collection system. Milk composition and its nutritional values.

Homogenization and heat treatments of milk. Fermented milk products. Other dairy

products.

2.9. 468 (601468) . Aneluamng 3(3-0-6)
FST 468 : Lipids in Foods

wouluidasnrunau : 2.9. 361 (601361) 39 9.118. 264 (606264) %39 9.M1a. 361

(606361)

aafUsEneukarutiivesdfinluomis autAinianenmuazniuaiivesdfinluenms ns
HARANALUYAAINNTTU AIIUAIRIVDINA DIAUTENBUYDIFNAIINNY BIAUTENOUVBIENAIINTN]
29AUTENBUVOIANAIINUL 99AUTENDUTDIATAIINDINITNLLE NENAUTNVDIETA KASNINTFIY
HAR S uTTRAIMINTTNVRIATIA

Composition and function of lipids in foods. Physical and chemical properties of lipids
in foods. Industrial production of lipids. Stability of lipids. Composition of lipids in plants.
Composition of lipids in animals. Composition of lipids in dairy. Composition of lipids in

seafoods. Lipids based food products. Industrial standards for lipids.

9.99. 469 (601469) . anslulawmsalueims 3(2-3-4)

FST 469 :  Carbohydrates in Foods

Roulafidewiuiou : 9.9%. 361 (601361) %30 8.918. 264 (606264) %30 8.M1a. 361
(606361)
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Types of carbohydrates in foods, structures and properties of carbohydrates, changes
of carbohydrates during processing and storage, carbohydrate characterization, modified
starches and their properties, starch-based polymer products and utilization of carbohydrate

in food manufactures.

.18, 463 (606463) - Yrsiudansazannugiannusiulan 3(3-0-6)
MPT 463 :  Fish Oils and Fish Oil Products
woulvnfosnunay . 2.a4. 111 (203111) wazduiinAnwrdudan 3
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01ms andeiaInthsulan msdenanmesnitiuanuaznstiesty Feruualunsldisiulan
Juems

Economic importance of fish oils. Nutrition value of fish oils, physical properties of
fish oils. Fatty acids in fish oils. Processing of fish oils. Uses of fish oils in foods, fish oil

products. Deterioration of fish oils and prevention. Regulations on uses of fish oils in food:s.

.ma. 464 (606464) . wealuladnandusiidouaiun 3(2-3-4)
MPT 464 :  Fish Mince Product Technology
Woulufdaeniunau : 2.98. 244 (606244) %38 8.71a. 246 (606246) %38 9.9N. 302

(601302) %39 8.1W. 321 (605321) %38 8.79. 201 (604201)

wﬁﬂmil,l,azmﬂiuiagmimamLﬁaﬂamﬂ’tuszﬁuqmamnﬁm mnﬂ%uuﬂammmwmauﬁa
Uauauaznislesiuszninanisivinumutuds nsinmaveslusiuidevarvauazineluladnig
Usuussnnmuesandusidouaiun n1sdeusivenaalusiuieuaiuauazmaluladnisldans
ffuds nsussandldimelulaBadelvallunisndnndndariainidevaiun nManmeaouwaznsaua
AuAMvBdoUaUAkasKEN LT uasmaluladnisldmaiuusisenslundntasideUaiun

Principle and technology of fish mince production in industrial scale. Changes of fish
mince and prevention during frozen storage. Gelation of fish mince protein and fish mince
quality improvement technology. Fish mince protein gel weakening and technology of using
inhibiting agents. Application of novel technology in the production of fish mince products.
Fish mince and product quality analysis and control. Technology of using food additive in

fish mince product.

a.ma. 465 (606465) © HARANSITUVINANNZLA 3(3-0-6)
MPT 465 :  Marine Natural Products
woulvnfosnunay © AUAMUNALYUYIEIUIUN

nTHAnLazaulRvesaITUTENaUsTINTIRAINNNTLAZARINELa wazAINAIUT NS
ANYIITLUDINANAINTITUYIFAINNLLA
Production and properties of natural components from marine plant and animals.

Development of study and research of marine natural products.
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2.ma. 466 (606466) D HARNIILESNDINITAINNSNEINTNINLA 3(3-0-6)
MPT 466 :  Supplementary Diets from Marine Resources
wouludasnrunau : 9.8 362 (606362)

UNUINARAUILEZTUDINITIINNINIINTNINZLE NI1THAARNERAUILATNOINITAININNINYINT
Mangia lawn wedugarlse WUsiuwazsuulng sendnguasnediiuea nsnludu Imiuiazussis
oulwd n3lulednuazlnslulefin waluladadeluidwsundadneiasuens yuuesnisdeasy
FUNINVBINAAAUIATUDINITIINNTNYINTN ML 1105514 ToUIAU AMUUAATE Lazn1An
2ANVDINANSUTLATUD T LAz IUNUINATTUNANS UTLEZUDIMITIIANTNEINTN N LA

Introduction to supplementary diets from marine resources. Production of
supplementary diets from marine resources including polysaccharides, proteins and peptides,
pigments and polyphenols, fatty acids, vitamins and minerals, enzymes, prebiotics and
probiotics. Novel technology for supplementary diets. Health promoting perspectives for
supplementary diets from marine resources. Standards, regulations, safety and labeling for

supplementary diets. Innovation trends in supplementary diets from marine resources.

2.918. 467 (606467) : @1991U0NTATUTUBINITHATEINITNLA 3(3-0-6)
MPT 467 :  Antioxidants in Food and Seafood
woulundasnrunau © 9.8, 263 (606263) %38 9.1a. 260 (606260)

nstuanufiseeendinduluenis arssusendindulaznalnuedalsiusendiadu n1s
AATILANINTIUVRIATAIUDRNTLATY @15A1UB0NTATUIUINITRALENEINNTTUDINIT AITAY
sandintuluemneia miuJ?iﬂuu:daWmmiﬁmaaﬂ%wﬁ’uiw’mmzmuﬂmwigﬂ LagNISNY
$hw1819115 N1sUssendldansiueanBndulundniugia1isuase1n1sneta NSNENaITAIY
poNTATUIINTOUNGRTN N TNUATLATEIMITIHE wazmsafnuasiniuansiueandiady

Oxidative rancidity in food. Antioxidants and antioxidant mechanism. Determination of
antioxidant activity. Antioxidants in food and food industry. Antioxidants in seafood. Changes
in antioxidants during food processing and storage. Applications of antioxidants in food and
seafood products. Antioxidant production from agricultural and seafood wastes. Antioxidant

extractions and encapsulations.

2.9a. 477 (606477) : %adataandssha1v1IvINAlUladNanNMgININZIa 1 1(1-0-2)
MPT 477 : Selected Topics in Marine Product Technology 1
Raulvfifoinunoy @ AINANNLRUYBUVDIEIVIIV

PUDLTDIMUAN N9 UNA LU AT NAR S N9NZLA

Current topics in the field of marine product technology.

2.918. 478 (606478) : %2U8tARNETIMEIVIIVINALUIABNARASINIaNZLA 2 2(2-0-4)
MPT 478 :  Selected Topics in Marine Product Technology 2
Woulvffowinunoy @ AINAULTIUYDUVDIEIVIIV
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Current topics in the field of marine product technology.

2.9, 479 (606479) : WIULABNATIMEAIVIIVINALUIATNANNUINNINZLA 3 3(3-0-6)
MPT 479 : Selected Topics in Marine Product Technology 3
Raulvfifosinunoy @ AINANULTIUBDUVDIEIVIIV

VDL 09MTIUAT NP A LU AT NAN A NN LA

Current topics in the field of marine product technology.
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MGMT 322 :  Communication for Business Results
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Communication for innovative business development. Company and team building.
Market analysis survey. Competitive advantages and marketing mix. Communication for job
skills. Resume and cover letter writing and interviewing. Problems discussion and solutions

for social enterprises.
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MGMT 391 : Business Etiquette
woulundasrunou o laid

AudIAyvesLnsemludinugsia nisuusiinaziinnie nmsnudzedindunianis n1s
FunuINITwaENISINdIRL N1SRNTITRAUNUT 1NTEINUULATDIMNT NISWANNTEY NTYAMUIURD
N3 MINOUVRIVTEY wavtenuvaan1sufunuludiaugsia

Importance of business etiquette to the following topics: introduction and greeting,
formal meeting, entertaining and social meeting, conversation topics, manner on dining

table, attiring.

Us.ne. 453 (705453) © ASAANAEINSUNIANTTY 3(3-0-6)
MKTG 453 :  Marketing for Innovation
Woulundaenunau . Us.nM. 211 (705211)
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Concepts and overview of innovations, sources of innovation, overview of innovation
development process, value co-creation and innovation development, design thinking
concept, innovation and business models, marketing for innovation, and developing

marketing plan for innovation.
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1. {¥8A1EAII158 AT.5TIUN wEMafan
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SLAUUIUINIA
1. 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.

2. 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,

3. 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.

4. Manowattana, A., Techapun, C., Laokuldilok, T., Phimolsiripol, Y., and Chaiyaso, T. 2020.
Enhancement of P-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.

5. 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.

6. 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.

7. 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.

8. 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.

9. 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
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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.

10. 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.

11. 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.

12. 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.

FLAUYNG

13. 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)
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1. 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.

2. 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.

3. 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.
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4. 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.
3LAUYIN

5. Chakrabandhu, Y., Osiriphun, S., lJinsiriwanit, S., Leksawasdi, N., Intipunya, P,
Ratchtanapan, P., Neeunkaew, 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.

6. 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.

9. 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.
dnausnanulufivssyuiznms
SEAUUIYIA

10. 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, Sth International Conference on Food and
Agricultural Engineering (ICFAE 2019), May 27-29, 2019, Bali, Indonesia. (Poster
presentation).

11. 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).
3$AUYIN

12. Ratasrisomboon, T., Osiriphun, S.Peepathum, P., Mitranun, W. 2019. Effect of electrolyte
drinks containing rice carbohydrate on blood ¢lucose and blood lactate, 13 - 14 June
2019, The 9th National and International Graduate Study Conference 2019, Silapakorn
University, sanamchan campus, Nakhon pathom, pp. S180 - S187. (Poster presentation).
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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.

LAV

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.

dnausnanulufivssyuiznms

SEAUUINYIR

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).
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Yarnpakdee, S., Wangtueai, S., Jongjareonrak, A., Laokuldilok, T., and Benjakul, S. 2019.
Optimization of antioxidative agar hydrolysates production from Gracilaria tenuistipitata
using hydrogen peroxide scission. The 11" International Conference on Science,
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).
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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/qas.v13i2.882.

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.

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
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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.
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.

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.

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.

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.

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

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.

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.
dnausnanulufivssyizns

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.

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.

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.
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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
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(Stichopus  japonicus) during thermal processing and storage and their control. Food
Chemistry. 330: 127248.

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-
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
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szuuladafndnsammumunsuasSuumadesiuiowdounundonnaduumuasuviaieds

(@EINUAMENTIUNTELESLINYAERS Ideuazuinngsy (@ndd.)
17.3 wasudvIn1ssulydny

-laidi-
17.4 61151 KU9ED LAZUNAINNINIBING

laig-

¢ 1 Ay = ¢
18. 819158 I1N598AT AT.SUNIA bYLYUL
18.1 947U

ANUNHAUANINIUITEAIINIIYINTS
FTAUUIUYIA

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.

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.
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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.

18.2 wamumﬁmmﬂué’nwmzﬁu
laig-

18.3 wasuIvIn133uludens
“laigl-

18.4 61131 BNED UATUNAMIUNINIBINTT
laig-



4. asaSguLiisutenangasuasyauTeuan

v

YovangnIuasYaUIY AN W.A.2560

yandingnsuazyausygnlval w.A.2565

wianalun13UsuUse

1. Yonangns
Mwlng

AN Y
2. WUEiyy

Mwnlngy

AYBINGY

nangnsIngmansiudia arvdyvunalulad
Andusn1meia

Bachelor of Science Program in Marine

Product Technology

Angrdransviugn (nalulad
NARNAUINN1INTLA)
MU, (WAlWlAENAN AN INZLA)

Bachelor of Science (Marine
Product Technology)

B.S. (Marine Product Technology)

Yoviangns
Arelne:

AN Y:

. YauTyaun

Mwlng

AYBINGY

nangmsInemansingin arv3vivealuladuas
YINNSTUNARA UM TNLLA

Bachelor of Science Program in Marine Food

Product Technology and Innovation

InvraransUudia naluladuas
winnssundndusianmsngia)

M. nalulafuasuinnssy
NANA YOI TNLLA)

Bachelor of Science (Marine Food
Product

I[nnovation)
B.S. (Marine  Food  Product

Technology and Innovation)

Technology and

\losannufugmdngnsuiuuse
LUMTAS AT IAUIRNTIUNIUNNT
euslagnisidnUjuas
USEAUNITIDSY LaERBUAUBINU
Anudenlutagiu

¢ct



5. maaTeuiisulassairamangasiauiunangnsnuiuuse

WeY 1: wUdannafnen (Cooperative Education Plan)

VANGASIAN (W..2560)

nangnsuTuUse (W.A.2565)

wianalumsusuue

(1) nuandvdneialy 30 wiunein
(General Education) 30 Credits
1.1 ngadvdunisiendineznisilugiSeu (Learner Person) 21 wiehin
1.1.1 F¥11U9AU (Required courses) 15 wdaefn
nszuruAvIdwinezanud lavazldnaluladnddia 3 wiaain
(Digital Literacy)
953111 gaddusamsuTinusedriu 3(3-0-6)
Software for Everyday Life
N52UAUAVIRIUINEEN19NT9T (Language Literacy) 12 wiqgfin
001101 amSanguitugu 1
Fundamental English 1 3(3-0-6)
001102 aSanguitugu 2 3(3-0-6)
Fundamental English 2
001201 NMI9UTNATIZALEZ NI T BUeE9lUsE AnSHE 3(3-0-6)
Critical Reading and Effective Writing
001227 MY EAMTUNYATAIENSLaTORANTTH 3(3-0-6)
1n¥RT English for Agriculture and Agro-Industry
1.1.2 g @an (Elective courses) 6 WuEnA

Thden 1 Inadenainnszuaninesluiingsuiud 2
nszurauAvIRuinezaudlanazldmaluladidna (Digital Literacy)

851100 msAeansilosdy 3(3-0-6)

Introduction to Communication

N52UAUAVIRIUIINEEN19N19T (Language Literacy)
050100 msldnwnlne
Usage of the Thai Language

(1) nunIvAnwnaly

(General Education)

A91U9AY (Required Courses)

1.1 ngudvdunsieniineznsiludiSeu (Learner Person)

001101

001102

001201

001227

953111

U

mﬂma‘”aﬂqwﬁuim 1

Fundamental English 1

mﬂma‘”aﬂqwﬁuim 2

Fundamental English 2

A9 IUdNATEILarNS T sueg19iiussdndna
Critical reading and Effective Writing
NBINUAMTUNYATAIANS LAY NE VN TTUNYAT
English for Agriculture and Agro-Industry
gaddlsamsuTinusedriu

Software for Everyday Life

1.2 nguivdumsieniineznsludsuaieassiuinnssu
(Innovative Co-Creator)

703103 madufuszneunsuargsnuiosiv
Introduction to Entrepreneurship and Business
888107  N13SuAUgINIUURAITIauNAaET

1.3 nguivdunisiauinesnisiunadiesiiduuds (Active

Business Startup on Digital Platform

Citizen)

140104

@ =
NS UUNALIDY

Citizenship

30 wiqenn
30 Credits
24 wuwnn
15 wdaein

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

6 wuwAn

3(3-0-6)

3(3-0-6)

3 wawin

3(3-0-6)

Faguuutinanyiviall
P v v v, X
wiolddnlaladnedu

174"



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

N32UIVIIUAINAAINNNFUAN (Health Literacy)

359202 Nuuazevislaonde
Plant and Food Safety
461100 a;gulwnﬁaqmmwLLasmwmm
Herbs for Health and Beauty
610113 a1nsulsgUluiiadseaniy

Processed Food in Daily Life

610114 mmiLﬁaqﬂJmWLLasmwmm
Food for Health and Beauty
N52UAUAVIRIUINEBZNITINN1SNINISRY (Financial Literacy)

702101 AsRuluiInUszdniu

Finance for Daily Life

NSTUAUAVIRILTNEENNTUIWNITIANT (Management Skills)

011269 Uy uasugianatiies

Philosophy of Sufficiency Economy

1.2 nguividrumsiaineensiduwadiesiduuds
(Active Citizen)

1.2.1 3%1U9AU (Required courses)
nszuadrdwinerandunadios wazanuaswiinlues
Fawando (Civic Literacy and Environmental Concerns)

140104 msilunaiiios
Citizenship

1.2.2 3¥1@9n (Elective courses)

Thdenegedon 1 nsruaidn Tnedenannsvunidvsellil

nszUIUIEIUMIHIUAMAYasRAUTAUSTIU (Culture and Art)
050111 uywdiunIuaI ANy

Man and Quest for Knowledge
109118 gunssnmlunudalsdiuw

Aesthetics in Lanna Art

v dan (Elective courses) 6 wuEnN
3(3-0-6) IinAnwidenigounssuninanii 3 nguidiiuidusn 6 misefin
nnszuaindellil
3(3-0-6) 1.1 ngudndumsianiineznsiludiSeu (Learner Person)
011269  USwgyuAsugnaneiies 3(3-0-6)
3(3-0-6) Philosophy of Sufficiency Economy
050100  misldnelne 3(3-0-6)
3(3-0-6) Usage of the Thai Language
610114 mmilﬁaqmmwua:mmmm 3(3-0-6)
Food for Health and Beauty
3(3-0-6) 701181 mstayBdestudmiuduszneunis 3(3-0-6)
Basic Accounting for Entrepreneurs
702101 nsRuluTInUszdniu 3(3-0-6)
3(3-0-6) Finance for Daily Life
6 wiaefin 1.2 nguivdunsieniineznsludsadeassiuinnssu
(Innovative Co-Creator)
3 widaenn 610112  udnnssundnsingians 3(3-0-6)
Food Product Innovation
3(3-0-6) 1.3 ngudvidunisiavinesnsduwadiesiiduude
(Active Citizen)
3 wenin 109115 Fiaduauvsey 3(3-0-6)
Life and Aesthetics
36222 ﬁuﬁmsmmmmﬁssmnmasmiﬂauﬁmL%amﬁmé 3(3-0-6)
Aesthetic Natural Areas and Ecotourism
3(3-0-6) 602102  TWInAUNAINUNIGLGBA 3(3-0-6)
Life and Alternative Energy
3(3-0-6) 951100  Tinadeluaiiuueudiudu 3(3-0-6)

Modern Life and Animation

Tl



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

353100 dmlne
Thai Rice
801100 aolnenssuluiinused1iuy

Architecture in Everyday Life
951100 Finadeluliuwouiiugu

Modern Life and Animation
a v o/ <@ =
N3LUAUIVINUNNBENIINIUTUNY (Teamwork)
201111 lanurainendans
The World of Science
nszuduITIdwinezaulunadios uwazauaseuinluSas

Fawandon (Civic Literacy and Environmental Concerns)
011100 uywdivuivan

Man and Philosophy

201192 ADYFNNANY
Doi Suthep Study
365221 nANNTOYSNENSNYINIETIUTRUAL AInday

Principles of Conservation
602102 FInAunasumaden

Life and Alternative Energy
888106 Msdeansiarnsasuasatisludinteaulal

Communication and Networking in Online

Society

1.3 nguivdumsiauniineznsidudsuadwassduianssy
(Innovative Co-Creator)
1.3.1 F11U9AU (Required courses)
1.3.2 3g@9n (Elective courses)
Thden 1 nsruniin lnedensnnszuainseluid
ASTUIIVIRIUINYEN1SUSURD (Adaptability)
013110 InneduTinuszdriu

Psychology and Daily Life

3(3-0-6)

3(3-0-6)

1(0-3-0

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 BU2ein

3(3-0-6)

9¢1



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

201114 Inmansdwandeslulantagiu 3(3-0-6)
Environmental Science in Today’s World
NSTUAUAVIRILINBENT5AA (Thinking Skills)
208101 ARRAINTUNIIMTITINALAZ NI 3(2-2-5)
Statistics for Everyday Life and Work
176100 npineuazlanasiell 3(3-0-6
Law and Modern World
751100 wiswgenanslutinused1iu 3(3-0-6
Economics for Everyday Life
nszurdndwineensiiugusznaunts (Entrepreneurial Skills)
368100 nmsGudugsiunuaslulanfudsuwas 3(3-0-6)
Starting an Agribusiness in a Changing World
703103 nafuifszneunisuargaiudesdu 3(3-0-6)
Introduction to Entrepreneurship and Business
888107 nMsBudugsAauuaiviaunaniesy 3(3-0-6)
Business Startup on Digital Platform
(2) nuIIVNANIEL lideundn 97 %uwnn (2) BuRAvNANIZ lidesndn 100 w2ein
(Field of Specialization) a minimum of 97 Credits (Field of Specialization) a minimum of 100 Credits
2.1 Fvwmnu 25 wiuenn 2.1 Fvmnu 24 wuenn
(Core Course) 25 Credits (Core Course) 24 Credits
203111 vl 1 3(3-0-6) )
Chemistry 1 “
203115 UfudAmsiadl 1 1(0-3-0) } e
Chemistry Laboratory 1 )
203206 wildunsdgdmsutinAnwiuannipiviadl 3(3-0-6)
Organic Chemistry for Non-Chemistry Students )
203209  UfuEmsedduvsddmiuindnuiuenaia 1(0-3-0) gnian \lovuadidunidifiaan

a =
YA

Organic Chemistry L aboratory for Non-Chemistry
Students

o I @ v
Fuluvesndngnsa 1a
dgoaunsnbiludu 606260

L1



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

206103  uAAARA 1
Calculus 1
207123 Wanddwsuindnwanamnssununs
Physics for Agro-Industry Students
207173 UfuAmsilanddwiudnfnwianamnssuinuns
Physics Laboratory for Agro- Industry Students
255230 DIANITHAZNITIANITNURAENNSTY
Industrial Organization and Management
602120  gaF inelugeavnssmnuasdoy
Preliminary Agro-Industrial Microbiology
602121  UAtAn1seatiivelugaannssununs ey
Preliminary Agro-Industrial Microbiology
Laboratory
705211 NANNIINAIN
Marketing Principles
2.2 3100 liitfaandn
(Major) a minimum of

2.2.1 3y uanteAu (Requirments)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

72 #qein

72 Credits

66 UWAN

yALdn

ALLAL

gALEN

602122  YafiAnenmamsiily

General Food Microbiology
602123  UfURNM39aT3nemeemsiniy

General Food Microbiology Laboratory
605332 unumvasuslaaluszuunimWaniuel

Role of Consumer in Product Development

System
702100  mstudesdudmiugsznauns

Introduction to Entrepreneurial Finance

ALLAN

2.2 Jynan lsitfownin

(Major) a minimum of

v enUsAU (Requirments)

:

3-0-6

76 #wAn

76 Credits

70 wuawAn

Wemlunszuiwinlilaenndes
fuuSvnangasusuuse

WasuluiSewdv 602122 wax
606123 unudioiionilu
ASTUIINTAIUTUNIEUAS AT
funisladuseleytadedmsunns
UsznoudInTn

Weunnfimugennaeeny
b USsgvdngasuTuuss

8¢t



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

255434 AMNITUNTANA1LAAZN13IANS
Logistic Engineering and Management
601351 NAINYUAZNINTFIUDINNT
Food Legislation and Standards
606211 TogAvdwiundadaueinimeia
Raw Materials for Marine Products
606231 AN MAAT UMM
Marine Product Microbiology
606242 usTydnsidwTunandaeinimea
Packaging for Marine Products
606243  wwUjuinsinaluladudndnginmeia
Unit Operations in Marine Product Technology
606244 N3uUsFURAnTTINImELE 1
Marine Product Processing 1
606245 NUUSFURARSIIMMEZLR 2

Marine Product Processing 2

3(3-0-6)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

4(3-3-6)

pALan

ALLAL

606210  fUszneuUMSHANSNI RN 2(2-0-4)
Marine Food Product Entrepreneur
ALLAL
9
pALan
606246  NUUTFURANSIEIMTNZLA 3(2-3-4)
Marine Food Product Processing
606247  welulagwinnssulunisuusyundniusianmsngia 3(2-3-4)
Innovative Technologies in Marine Food Processing
606248  @runENEIMISAINSUNIRNSSUNARA 1M TNLLA 3(2-3-4
Food Ingredients for Marine Products Innovation
606260  LpdinAndeievnsnia 1 4(3-3-6

Marine Food Product Chemistry 1

J¥ulasutdudvaeniden
Wesannianndalnuanigiu
YNLHUNTANEN

Wisiuflorinnudenndeenu
nangnsUiuUse

greluisgunszuiinnda
Tyl 606246 way 606247
Ao & ) )
Afivlewvuadouay
denmdeeiundngns
YSuuse

\ ViutAudenidaiiy
aeaAReINUNENgn s
USuus

6C1



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

606263 wnildnduginimeia 1 2(2-0-4)
Marine Product Chemistry 1

606264 nilndndaginmeia 2 3(3-0-6)
Marine Product Chemistry 2

606310 AALAZ NTINUNUNTVIAADIEUTUNARA U919 2(2-0-4)
VG
Statistics and Experimental Design for Marine
Products

606341 msuifunaznsuiienudsdndusinimea 2(2-0-4
Chilling and Freezing of Marine Products

606342 N3UIUNTINIAIUTIUTDINBRSUTIVIIVELA 2(2-0-4
Thermal Processing of Marine Products

606343 MMINAUIHANS UTIN VLA 3(2-3-4)
Marine Product Development

606344 mstUnuaznislaUsslesivoadsain 3(2-3-4)
nsuUsgURERSein1mea
Treatment and Utilization of Waste
from Marine Product Processing

606362 1ATUINITVDIMTNLLA 3(3-0-6)

Nutrition of Seafoods

pALan

ALLAN

606311  M3AATeanuuUdIMSUTINLarInNTsUNENSw 2(2-0-4)
2MIVTLA
Design Thinking for Marine Food Product Business
and Innovation
606312  WuuaegINIdmuNAnduNeMINZA 2(2-0-4)
Business Model for Marine Food Product
\
r -
gnLin
J
3
ALLAL
'
J
606345  N3PUVIUNIIIANSeULarANUTUTD AN 3(3-0-6)

BININEEA

Thermal and Cold Processes for Marine Food

Products
ALLAN

YNLENNIZTUIUITT 606263 LAY
Danszuidvlvl 606260 7
Wemfuaiouazaanndoaiy
nangnUTuUse

Wiafunssuluivalud
| ANUARAARBITUNANGAT
YSuus

) anenutideuvesiemd
A1ULAEa Yy wazila
> nszulrudvnlva 606345
wielidomilanusiuasi

JSuamilemfgrdounazly
Fndusenly wazUSuillomlund
ANUiuaty

0¢T



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

606363 wnilndndnainimzia 3 3(2-3-4)
Marine Product Chemistry 3

606451 NTIATIEVUALATUALAN INHARS T ELS 3(2-3-4)
Quality Analysis and Control in Marine Products

606452  n1sIANMIAMANIUEAAMNTIUNERS U9 2(2-0-9)
NN
Quality Management in Marine Product Industry

606480 NMSLASHUANNNS ONENA AN 2(2-0-4)
Pre-Cooperative Education

606483 annafne 9 wihein
Cooperative Education

606491 Funun 1(1-0-2)
Seminar

606499 1A5991398 3(0-9-0)

Research Project

2.2.2 3y uanidan (Major Electives) lsitdon 6 Vi8in
n91
TngidenSeuannszurudvdeluil
255350  n1sAnwnIswdeulniuazian 3(2-3-4)
Motion and Time Study
255033 mslengissuuioRaAmN LAY LTLNANER 3(3-0-6)

System Analysis for Quality and Productivity

Improvement

pALan

ALLAN

2.2.2 Jyuantdan (Major Electives) liitdon

N1

Tnetdaniseuainnszulnivinenaluil

255342 mﬁﬂﬁqmﬁmmmLLazmsﬁmsﬂszmummam
Industrial Organization and Production
Management

ALLAN

255434 3AIATIUNNSAISLAMALAISINNIT

Logistic Engineering and Management

6 wuwAn

3(3-0-6)

3(3-0-6)

levursunldinluusseglu
AsgUIUTVT 606248 606260
uaz 606451 ieliaanndesriu
nangnUTuUse

Wistiumadenliiuln@nwin
aula

Wistiumadenlinuln@nwin
aula

1el



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

AuUaensfgemnskazauIAvIad niulsaueImMIs
Food Safety and Sanitation for Food Plants

Fdeidenassiuanunivimaluladuaniueinmeia 1
Selected Topics in Marine Product Technology 1

601353

601468  dalueInis
Lipids in Foods

601469  aslulawnsaluems
Carbohydrates in Foods

602361  wialuladinnwnimeia
Marine Biotechnology

606463  thsfuauavsantasinthiuua
Fish Qils and Fish Oil Products

606464 weluladnandasiifovaun
Fish Mince Product Technology

606465  WARAMYIBITUIRIINNZLA
Marine Natural Products

606477

606478

Fdaidenassiuanuivinaluladnandneinimeia
2

Selected Topics in Marine Product Technology 2

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(3-0-6)

1(1-0-2)

2(2-0-4)

ALLAN

601362 21Tt Auazlayundy

Functional Foods and Nutraceuticals
601423  waluladualduayin

Fruit and Vegetable Technology
601428  wiAlulaBuansusiul

Dairy Technology

ALLAN

pALan

ALLAL

606466 HANAMIMLASUDIMNTIINNTNEINTNINLLA

Supplementary Diets from Marine Resources

606467  @13i1usanBndulu1msuare1nIng.a

Antioxidant in Food and Seafood

r AdLAL

Wl adanlaiu
o g P
dndnwfiaula

VY
Weninliaenadosiuusug
nangmsuTuUse

a a Vo
Wiumadenlinu
In@Enwimeilomilaninu
donAdeINUNANGNS

el



ANgAsIAN (W.A.2560)

nangnsuFuuse (w.A.2565)

wianalun15UTuUge

606479  Tateidenassiuarvivimaluladnanduginimeta 3(3-0-6) AILAL
3
Selected Topics in Marine Product Technology 3
703322  msdemsiilenadnsmagsia 3(3-0-6)
Communication for Business Results
703391 sy wiludsaugina 3(3-0-6 ilotiunisidenlify
Business Etiquette indnwitaulas
705453  A15RANREINRSULINATIY 3(3-0-6
Marketing for Innovation
2.3 Ju1ln Taidi 2.3 3vln (H8) laitiaandn 15 yi28fin
(Minor) (Minor) (if any) a minimum of 15 Credits
UnAnuiivszasarSouinin sradendeuivivlusmunlailaidageuny
Usznirauniivedeidesing 1509 Jerlniilaasudiuiudndnen
wAnendadodlml liteendt 15 wiheda lneamuiureureeiansdivinm
Faagiliisuumieinrumasavdngaafiuiudn liteend1 15 vihedn
Student who wishes to have minor may take courses corresponding to
any minor listed in Chiang Mai University announcement about minors being
offered for CMU students for at least 15 credits with approval of an
academic advisor which lead to addition of at least 15 credits to total.
(3) nuRAvNFDNLES laideandn 6 WiLenn (3) nuMIvUFONLES laideandn 6 wiiqein
(Free Elective) a minimum of 6 Credits (Free Elective) a minimum of 6 Credits
Lﬁuﬂizmu%ﬁﬁuaﬂmﬁaiﬂmﬂ%%aﬂmawﬁﬂgmﬁ R
Free electives are any courses other than major in this curriculum gnian
NUIUNNYNATINARDANANGAT Liitlegnd 133 nuaein UWIUNUIYNATINARBAVANEAT Liitlegndn 136 wiawfn | Wesnninisenidnnszuavinii

fillond1dounaziuung
Nz Nidenndonuliugn
nangnsUTuUse

eel



wH 2: WU UR9UIIY (Practice in Research Plan)

NaNgAsIAL (W.A.2560)

winnalun1suFuUse

(1) nuandgAneialy
(General Education)

1.1 ngaidvdumsianiineznsiludiSeu (Learner Person)

1.1.1 3¥1U9AU (Required courses)

nszuaulvIRIwinezanudi lanazldnaluladnda
(Digital Literacy)
953111 goWAwITE M UTInUsE I Ty
Software for Everyday Life
NSTUAUIIRIUIINEENI9N1YT (Language Literacy)

001101 mmé’mqmﬁugm 1
Fundamental English 1

001102 mmé’mqmﬁugm 2
Fundamental English 2

001201 MsgudneNeiLarnslsueg1ediussdnsna
Critical Reading and Effective Writing

001227 MYIBINUAMIUNUATANERSWATIRAINNTTU

tnwAS English for Agriculture and Agro-Industry

1.1.2 3y @en (Elective courses)
Tden nszudn Inedenannssuiivnelul 2

Saa o

aszuuivIduinezanudlanazldmaluladiana (Digital Literacy)

851100 nsdeanslaty

Introduction to Communication
N5TUAUIIRIUIINEENI9N1YT (Language Literacy)
050100 Mslgnwlne

Usage of the Thai Language

nangnsuFuuse (w.A.2565)
30 wiaeia | (1) wwandvrdneiialy
30 Credits (General Education)
341U9AU (Required Courses)
21 wiheda | 1.1 ngudvidunisiauniinesnsdudiseus (Learner Person)
15 wiaena
3 vefin 001101 mmé”qﬂqwﬁugm 1
Fundamental English 1
3(3-0-6) 001102 Mw1SanquitugIu 2
Fundamental English 2
12 wuqein | 001201 M98 uBIATIziLa N lisuegeliusyansna
Critical reading and Effective Writing
3(3-0-6) 001227  AMWBINOWEMSTUNEATAANTLAYRATINTTUNYAT
3(3-0-6) English for Agriculture and Agro-Industry
953111  faWAWISAMmMIUTInUszd1TY
3(3-0-6) Software for Everyday Life
3(3-0-6) | 1.2 nguivadumsianiineenisdudsiaieassduinnssu
(Innovative Co-Creator)
703103 mudufszneunsuarssiadesiu
6 wuEnn Introduction to Entrepreneurship and Business
888107  msi3usiugsiouuAdviaunanady
Business Startup on Digital Platform
33-06) | 1.3 ngudndrumsianineensiduwaidieiduuds (Active
Citizen)
140104  madunaiies
Citizenship

30 wuenn
30 Credits
24 wuenn
15 wilqefin

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

6 U28An

3(3-0-6)

3(3-0-6)

3 BUWAn

3(3-0-6)

FnguuuuinAnyvialulng
dialiidnlaladey

vel



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

N5EUIUIVINIUAINRAIANEUAIN (Health Literacy)

359202 Ngazro1sUannde
Plant and Food Safety
461100 aaguiwnﬁaq%mwLmzﬂ’nmm
Herbs for Health and Beauty
610113 1 suUssuluiindsga1iu
Processed Food in Daily Life
610114 mmﬂﬁaq%mwuazmmam

Food for Health and Beauty
ASTUIUAVIRIUTINEZNNTIANITNINSIEU (Financial Literacy)
702101 MsRuludInUszaiu
Finance for Daily Life
ASTUAUIVIRIUTNEENNTUIHITIANTT (Management Skills)
011269 Uy usugianeiiies
Philosophy of Sufficiency Economy

1.2 ngudndrumsiaineensiduwaideiduuds
(Active Citizen)

1.2.1 391U9AU (Required courses)
nszuadndwinerandunadios uazaruasviinlubes
Fawndon (Civic Literacy and Environmental Concerns)

140104 msdunaidios
Citizenship

1.2.2 3y i@en (Elective courses)

TWidonegedien 1 nszunin Tnedenannssundnseldil

nszUILITIUNSIUAMAIYBIRAY IMLSTIN (Culture and Art)

050111 wywdiunswenmALg

Man and Quest for Knowledge
quvssnlunudalzduwn

109118

Aesthetics in Lanna Art

v nden (Elective courses) 6 wuEnA
33-0-6) | WhAnwidenFounszuiuivianits 3 nduiiiufingn 6 shsfn
Pnnssuiveeluil
3(3-06) | 1.1 ngudndumsiandineznsdudifeu (Learner Person)
011269 USwgyuAsugianaliies 3(3-0-6)
3(3-0-6) Philosophy of Sufficiency Economy
050100  nskinwlng 3(3-0-6)
3(3-0-6) Usage of the Thai Language
610114 mmﬂﬁaqmmmazmwmm 3(3-0-6)
Food for Health and Beauty
3(3-0-6) 701181 mstyfidesiudmiudsznoumns 3(3-0-6)
Basic Accounting for Entrepreneurs
702101 msRuluTInUszdniu 3(3-0-6)
3(3-0-6) Finance for Daily Life
6 viefin | 1.2 nguimdumsnanninezmatugsiuaiiedasiduinngsy
(Innovative Co-Creator)
3 wiaenn 610112  winnssundnsusiomns 3(3-0-6)
Food Product Innovation
33:06) | 1.3 ngudvadunsiaunineznsdunadiasiiduude
(Active Citizen)
3 waena 109115 Tinduguvisy 3(3-0-6)
Life and Aesthetics
36222 *ﬁuﬁmmmmmﬁmwﬁLLazﬂﬁviaw?imL%qmﬁmé 3(3-0-6)
Aesthetic Natural Areas and Ecotourism
3(3-0-6) 602102  FIRAUNRINUNILADN 3(3-0-6)
Life and Alternative Energy
3(3-0-6) 951100  Finadelwiduueuduidy 3(3-0-6)

Modern Life and Animation

Get



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

353100 d1lne
Thai Rice
801100 antnenssulutinyszdriy

Architecture in Everyday Life
951100 FAnaalelminuiouiliugy

Modern Life and Animation
a 3 Cd [ =
NITUUITINUNNELN1TNINUTUNY (Teamwork)
201111 lanunainenemans
The World of Science
AszurudvIAIwinezalunadios uazanuasewinluSes

Aawandan (Civic Literacy and Environmental Concerns)
011100 wywdiuliran

Man and Philosophy

201192 ABYGVINAN W
Doi Suthep Study
365221 MANNNTEUSNENINEINTTITUTALar AIIndoy

Principles of Conservation
602102 FInAunasnunsden

Life and Alternative Energy
888106 sdpansuarnsasuaseteludinueaulay

Communication and Networking in Online

Society

1.3 nguidvidumsianiineznsiludsuadassduinnssy
(Innovative Co-Creator)
1.3.1 3¥109AU (Required courses)
1.3.2 g 1@en (Elective courses)
TWdon 1 nsvuniin lnedenannszuaivsioluil
A5TUITIAUINYEN15USUAD (Adaptability)
013110 ImneiuTiauszaniu

Psychology and Daily Life

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 wwin

3(3-0-6)

9¢t



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

201114 Ingmanidwandoslulantagiiy 3(3-0-6)
Environmental Science in Today’s World
N5EUAUAVIRIUTINEENNSAR (Thinking Skills)
208101 AdRENTUNIANSITIALA ATV 3(2-2-5)
Statistics for Everyday Life and Work
176100 nvaneuazlanaiell 3(3-0-6
Law and Modern World
751100 wiswgenanslutinusyd1iu 3(3-0-6
Economics for Everyday Life
nszuaAdwineensiiudusznaunis (Entrepreneurial Skills)
368100 nsSudugsianuaslulaniidsuulas 3(3-0-6)
Starting an Agribusiness in a Changing World
703103 nafufsznaunisuazgsiadesiy 3(3-0-6)
Introduction to Entrepreneurship and Business
888107 ns3usugsRauuAiviaunaniie sy 3(3-0-6
Business Startup on Digital Platform
(2) vuIAIT AN laitoandn 97 wilaefia | (2) nuIAIVNANIE laitoandn 100 %uQ8fn
(Field of Specialization) a minimum of 97 Credits (Field of Specialization) a minimum of 100 Credits
2.1 vy 25 wueAn | 2.1 3vuny 24 wiwin
(Core Course) 25 Credits (Core Course) 24 Credits
203111 vl 1 3(3-0-6) )
Chemistry 1 o
203115 UfuRnsiadl 1 1(0-3-0) } e
Chemistry Laboratory 1 )
203206 wnilBunsddmsutinAnwusnnini el 3(3-0-6 1
Organic Chemistry for Non-Chemistry Students \oniafidunididaqng
203209 UftansiduvidamiutinAnwiuennia 1(0-3-0) [ gaLan dnduveandngnsa 14
el aoaunsnliluivn 606260

Organic Chemistry L aboratory for Non-Chemistry

Students

YA



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

lsitfownin

206103 uAAANE 1
Calculus 1
207123 WaAnddwsutnAnwgnavinsuinuns
Physics for Agro-Industry Students
207173 UjURnsHAnddmsulinAnwanaivnssuinuns
Physics Laboratory for Agro- Industry Students
255230 DIANITUALNITIANITNUDAAMNTTH
Industrial Organization and Management
602120  Yafninelugaamnssunuaniesiu
Preliminary Agro-Industrial Microbiology
602121 UftRmsgatrivelugnamnssnyns oty
Preliminary Agro-Industrial Microbiology Laboratory
705211 ENNITHAN
Marketing Principles
2.2 3¥m9n
(Major)

a minimum of

v enieAu (Requirments)

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)

72 #qein
72 Credits
66 #UwAA

pALan

| AdLAY

gALAN

602122 ﬂa%ﬁmmmﬂmmi‘fiﬁﬂ
General Food Microbiology

602123  UftAnmsgatningmsersinly
General Food Microbiology Laboratory

605332 unuinvasuslaalussuun i NEnTun
Role of Consumer in Product Development
System

702100 msdudasudmivisznaunis
Introduction to Entrepreneurial Finance

ALAL
2.2 ¥ uen luideandn
(Major) a minimum of

v anienu (Requirments)

76 #wAn

76 Credits

70 %uqefn

Wemlunszuiwivnlilaenndes
fuuSnangasusuuss

WasuluiFewdv 602122 uaz
606123 unuseiiemlunsyuiy
A TAUTUNIBUAEATINUAT
TUselaniasedmsunisusenau
TN

\ ifleniaiudennaeanu
YSugymangasuTuls

8¢T



NANGALAY (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

255434  3nssunisdadsauaznisdnms
Logistic Engineering and Management
601351 ANUINULASNIATFIUDINNT
Food Legislation and Standards
606211 TogAudmiundndaueinimeia
Raw Materials for Marine Products
606231 FATIINYMARF UMW La
Marine Product Microbiology
606242 vITAeidmIURGASuIImELE
Packaging for Marine Products
606243 wiheufuAnismalulagndadueinmeia
Unit Operations in Marine Product Technology
606244 MsuUsURARAIIMIMEZLE 1
Marine Product Processing 1
606245 MsWUsUHARSUIIIMmEZE 2

Marine Product Processing 2

3(3-0-6)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

4(3-3-6)

pnALan

AILAL

606210  {UsgnaunsHAniagieImINzg
Marine Food Product Entrepreneur
\
r a
N
J
3\
r pALan
7
606246 ﬂnﬁLLﬂigUmfﬁmﬁ’mSﬁmmima
Marine Food Product Processing
606247  walulaguinnssulumsulsyundadusionmsngia
Innovative Technologies in Marine Food
Processing
606248  gunaENISErSULIRNTSUNARA eI TNYIA
Food Ingredients for Marine Products Innovation
606260  AflNAnSuepINITNLA 1

Marine Food Product Chemistryl

2(2-0-4)

E

2-3-4

Jfuwlasuidudvieniden
Wesaniamifiiaiuianiziu
UNWHUNTANE

Winiuflerinnuaenndseiu
nangnsuiule

freluSeunszuiniviia
Tnsl 606246 way 606247
Ao & o )
Alvlon1Vuadeuas
AOAARDINUNANGNS
UFuus

PN a & =

Vi aLAuileviidaiiy
A9AARRINUNANGNS
YSuuse

6¢l



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

606263 WANAnAuINIINTLE 1
Marine Product Chemistry 1
606264 WANARAUTTLE 2
Marine Product Chemistry 2
606310 ANALATNTINLHUNTNARBIE NS UNERA s aneLa
Statistics and Experimental Design for Marine
Products
606341 sudifunazmsutifenudednsusinimeia
Chilling and Freezing of Marine Products
606342 ASYUIUNIINEAINSDULDINARA I aNLLa
Thermal Processing of Marine Products
606343 ASHAILNARA 9N 1NLLa
Marine Product Development
606344  nmisUrUakazmsldusslenivendeannisuusgy

NARATINIMTLA
Treatment and Utilization of Waste

from Marine Product Processing

2(2-0-4)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(2-3-4)

606311

pnALan

ALLAN

nsAalseenuwuudmiugsiauayuinnssuningios

606312

BAMTNTLA

Design Thinking for Marine Food

Product Business and Innovation

wuuiaesgInvdmiundadusiemngia

606313

Business Model for Marine Food Product

daiaualasinisdnsunanium smsneia

J

606345

Project Proposal for Marine Food Products

gALEN

ALLAN

N3¥UIUNITNIIAE LAY ANLLEY

Y0INANN DMV LA

Thermal and Cold Processes for

Marine Food Products

2(2-0-4)

3(3-0-6)

gNLENNTZUINIYT 606263 Lag
Danszuvandvlug 606260 i3
Hemsfuaiouazasnndoaiy
nangasuTuUge

\
WidRunsyudv idau
doandosiunangns
Yfuuse

)

UNLANTIEBINTEUIUIY
90 \inanAus deuves
\ovn uazUanszuanuinn
vl 606345 witeliiloms
ANNTIUANE

JSvamiilenifdndeaunayl
F1dueenly wazusuiilenludl
ANUiUaNe

0)728



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

606362 1TNYUINTSVDIBIANTNLL
Nutrition of Seafoods
606363 wnildndusinimeia 3
Marine Product Chemistry 3
606451 NTIATILVUALAIUANAMNINHEASUNNNELS
Quality Analysis and Control in Marine Products
606452 mMsdansamnInlugnaIvnssUNERSNgINImELa
Quality Management in Marine Product Industry
606480 nMamssuAINSoNENAAN Y
Pre-Cooperative Education
606483 avnafn
Cooperative Education
606491 Fuyun
Seminar
606499 1AS991A8

Research Project

2.2.2 Jyuantdan (Major Electives) laitoandn

TnedanSeuainnszuiuivnnesalull

MsAnwINSAaaUlmIkazan

255350
Motion and Time Study
255433 MTIATIERTTUUMDTNRILIANATNLAY LTUNAKEN

System Analysis for Quality and Productivity

Improvement

3(3-0-6)

3(2-3-4)

3(2-3-4)

2(2-0-4)

2(2-0-4)

9 wulEAn

1(1-0-2)

3(0-9-0)

6 wiunn

3(2-3-4)

3(3-0-6)

ALLAN

pnALan

r ALLAN

pnALan

606484  M3UfURNIATMUNEASUYIEIMIINELE 9(0-45-0)
Practice in Research for Marine Food Products
AILAL
2.2.2 3y uanidan (Major Electives) laitoandn 6 V8fin
Tnedanissuannnssulruivnnnaluil
255342 §3ANIIRAAINNTTULAYNITUINISNTEUIUNITHAN 3(3-0-6)

Industrial Organization and Production
Management

AILAL

ilevursunlinluussgeglu
A58UIUTY1 606248 606260
uaz 606451 Liteliiaenadosiy
nangasuTuUge

YNLENNITUIWIYINED I8N
Welaenmrdasiuwiung
Anwilundnansuiulss

WaAsenmlvdiauaenndes
fundngnsufulsauazifu
madenlinuindnw

a a a Yo o = P
WariunadenliiuinAnwid
aula

472



NaNgAsIAL (W.A.2560) nangnsuFuuse (w.A.2565) wiaralun1suFuuse

255434 Aenssunisasdndesaznisdanis 3(3-0-6) dediumadenTwiudnAnud
Logistic Engineering and Management aula
601353  AnuvasAiuemswaraUIAuIadniulsInUuemIg 3(3-0-6) ALLAL
Food Safety and Sanitation for Food Plants
601362  wnsdawmthiiuaslnvundy 3(3-0-6)
Functional Foods and Nutraceuticals
601423  waluladualiuayin 3(2-3-4) Weiiumadentwiu
Fruit and Vegetable Technology nAnwfiauls
601428  wialulaBndndueium 3(2-3-4)
Dairy Technology
601468  aWaluaInms 3(3-0-6)
Lipids in Foods <
601469  aslulamsaluemns 3(2-3-4) i
Carbohydrates in Foods
602361  wiAluladtinnmangia 3(3-0-6) - Lﬁauﬁmhjaamﬂé’aqﬁw%ww
Marine _Biotechnology entan nangnsuTuUse
606463  thsiuUauazsaafmusnmiuUan 3(3-0-6) )
Fish Qils and Fish Oil Products -
606466 weluladnansasijoaiun 3(2-3-4) e
Fish Mince Product Technology (
606465  WARAMTEIINWIRINNZLA 3(3-0-6)
Marine Natural Products
606466  HANAUTMLEIHOINITIIANTNYINTNNZ LA 3(3-0-6
Supplementary Diets from Marine Resources Wiumadenlisutndnw
606467  @13fusNBatulupITuATMIINLLA 3(3-0-6 Sedomiiruaenades
Antioxidant in Food and Seafood flundngms

472



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1sUFuUse

606477  tedenassiuavivnaluladndndusinimeia 1 1(1-0-2) )
Selected Topics in Marine Product Technology 1
606478  deidenassiuarvivimaluladnandusinimsia 2 2(2-0-4) | AdLAL
Selected Topics in Marine Product Technology 2
606479  tedenassluarvivnaluladnanduninimsia 3 3(3-0-6)
Selected Topics in Marine Product Technology 3 )
703322  msAemaiilenadnsniigsia 3(3-0-6)
Communication for Business Results
703391  ssemludinugsia 3(3-0-6) WeLfiunnadenlidy
Business Etiquette tnAnwfiauls
705453  a1sR@1adInsuuinnss 3(3-0-6)
Marketing for Innovation
2.3 31ln aidi 2.3 3v1In (§8) litfaandn 15 wiaefin
(Minor) (Minor) (if any) a_ minimum of 15 Credits
WnAnwiiszasdasieuienin sradenduuisinluawlafldfiladoun
UsynrAun1Inendededlual \3ag 1 lnfidaasudiniuindnwa
wninendadesdl idesndt 15 wihefn lneamuiureuresenassivinm 3
aihliiflsurumhsfnsiunasavdngesdutudn laitiesnd1 15 wiefin
Student who wishes to have minor may take courses corresponding to
any minor listed in Chiang Mai University announcement about minors being
offered for CMU students for at least 15 credits with approval of an academic
advisor which lead to addition of at least 15 credits to total.
(3) nuMIVUFONLES laifioandn 6 nudwhn | 3. VuINIYNFDNLES laideandn 6 wU2whn
(Free Electives) a minimum of 6 Credits (Free Electives) a minimum of 6 Credits

Dunszundniuenwmialunnivienvemangssi

Free electives are any courses other than major in this curriculum

pnALan

UIUNUAATINNRDANENEAT Laitfasndn 133 vihgiin

lsitfoundn 136 w8

NUIUNNYAATINARDANANGAT

\losninnsenidnnsyuanini
fidenidrdounaziiinuns
nszuAnidenadesfiuuiugn
nangnsuTulgse

72



WH 3: WNUUURSS

a [

19318849 (Practice in Simulated Business Plan)

NaNgAsIAL (W.A.2560)

winnalun1suFuUse

(1) waandAnwialy
(General Education)

1.1 nguivdumsianiineznsiludiSeu (Learner Person)
1.1.1 3¥1U9AU (Required courses)

nszuauAvIdunezanudt lavazldinaluladfdeia
(Digital Literacy)

953111 goWAwITE M UTInUsE I Ty
Software for Everyday Life
NS2ZUIYRIUIINYENI9ATT (Language Literacy)

001101 mmé’mqmﬁugm 1
Fundamental English 1

001102 ASinguiug 2
Fundamental English 2

001201 MMIOUTNATIZALa N BB U9 liU ST AVSHE
Critical Reading and Effective Writing

001227 AITINGUAMTUNYATAIANSUAZENENNTTUN AT

English for Agriculture and Agro-Industry

1.1.2 Jydan (Elective courses)
Thaden nszuain lnedenannssuaivselli
aszuaIvIiuinuzanud lanazldmaluladn
(Digital Literacy)
851100

2
Ia

nsapansiadu

Introduction to Communication
N52UAUAVIRIUIINEEN19N19T (Language Literacy)
050100 astdnwlng

Usage of the Thai Language

nangnsuFuuse (w.A.2565)
30 waefn | (1) uuandvAnenialy
30 Credits (General Education)
3u1U9AU (Required Courses)
21 wihwda | 1.1 nguividunisiauvinesnisidudiSeus (Learner Person)
15 wiaena
3 viefin 001101 mmﬁmqwﬁugm 1
Fundamental English 1
3(3-0-6) 001102 nwidanguiiugiu 2
Fundamental English 2
12 wdaefn 001201 NMI9UTNATIZALEZ NI T BUE9EiUsE AnSHE
Critical reading and Effective Writing
3(3-0-6) 001227 MY EAMTUNYATAENSLaTERANTTH
BT
3(3-0-6) English for Agriculture and Agro-Industry
953111 ganAwIsdmiuTInUszdiu
3(3-0-6) Software for Everyday Life
3(3-0-6) | 1.2 ngudvdunsienniineznisiludsuadiassiuinnssu
(Innovative Co-Creator)
703103 madufuszneunmsuasgaiadoy
6 WuEnA Introduction to Entrepreneurship and Business
888107  mslSudugshauuAivaunaniesy
Business Startup on Digital Platform
3(3-0-6) | 1.3 nguivadrunswanndineznsidunaiiesiiduuds (Active
Citizen)
140106 mafuwaiios
Citizenship

30 wuenA
30 Credits
24 wiwnn
15 wdaein

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

6 WUWAN

3(3-0-6)

3(3-0-6)

3 Bu2ein

3(3-0-6)

FnguuuuinAnyvialulng
wialiidnlaladeu

vol



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

N3TUIVIIUAINAAINNNFUAWN (Health Literacy)

359202 Nguazesuasniy
Plant and Food Safety
461100 aaguiwnﬁaqmmwLmzﬂmmm
Herbs for Health and Beauty
610113 1 suUssuluiindsga1iu

Processed Food in Daily Life

610114 mmﬂﬁaqmmwuazmwmm
Food for Health and Beauty
N52UAUAVIRIUINEBZNITINN1SNINISRY (Financial Literacy)
702101 mMIRuluTInUszaiu
Finance for Daily Life
NSTUAUAVIRILTNEENNTUIWNITIANT (Management Skills)
011269 Uy usugianeiiies
Philosophy of Sufficiency Economy

1.2 nguividrumsiaineensiduwaidiediduuds
(Active Citizen)

1.2.1 3%1U9AU (Required courses)
nszuadrdwinerandunadios wazanuaswiinlues
Fawando (Civic Literacy and Environmental Concerns)

140104 msdunaidios
Citizenship

1.2.2 3¥1@9n (Elective courses)

Thdenegedon 1 nsruaidn Tnedenannsvunidvsellil

nszUIUIEIUMIHIUAMAYasRAUTAUSTIU (Culture and Art)
050111 wywdiunswenmALg

Man and Quest for Knowledge
109118 quvssnlunudalzduwn

Aesthetics in Lanna Art

v dan (Elective courses) 6 wuwnA
33-0-6) | IiinAnwidenidounssunidnnainii 3 nguidiiiudn 6 misefin
nnszuaindellil
3(3-06) | 1.1 ngudvdumsieuniineznisiludiSeu (Learner Person)
011269 Uy esugianeiies 3(3-0-6)
3(3-0-6) Philosophy of Sufficiency Economy
050100  nsldnwilneg 3(3-0-6)
3(3-0-6) Usage of the Thai Language
610114 mmilﬁaq‘umwua:mmmm 3(3-0-6)
Food for Health and Beauty
3(3-0-6) 701181 natiyidesiudmiudusznounis 3(3-0-6)
Basic Accounting for Entrepreneurs
702101 mMIRuluInUszdriu 3(3-0-6)
3(3-0-6) Finance for Daily Life
6 wiefin | 1.2 ngudmdumsnauiinesmadugsiuaiisassduianssy
(Innovative Co-Creator)
3 widaenn 610112 ulnnssunansusions 3(3-0-6)
Food Product Innovation
33-0-6) | 13 ngudvidumsiauninuznsdunadissiiduuda
(Active Citizen)
3 wenin 109115  Fwduguvies 3(3-0-6)
Life and Aesthetics
36222 ﬁw?‘immmmmﬁssmwﬁLmsmi‘vimrﬁmL%amﬁﬁﬁ 3(3-0-6)
Aesthetic Natural Areas and Ecotourism
3(3-0-6) 602102 FAinAunduma@en 3(3-0-6)
Life and Alternative Energy
3(3-0-6) 951100 Pinadelndduueudiugu 3(3-0-6)

Modern Life and Animation

vl



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

353100 413lne
Thai Rice
801100 antnenssulutinysed1iy

Architecture in Everyday Life
951100 FAnaaTlminuiouiliugy

Modern Life and Animation
a v o/ <@ =
NTZUUITINUNNEENITNIUTUNUN (Teamwork)
201111 lanuningnemans
The World of Science
nszuduITIdwinezaulunadios uwazauaseuinluSas

Fawandon (Civic Literacy and Environmental Concerns)
011100 wywdiuliran

Man and Philosophy

201192 ABYGVINAN W
Doi Suthep Study
365221 MANNNTOUSNENINEINTTITUTALa AIIndoy

Principles of Conservation
602102 FInAunasnunsden

Life and Alternative Energy
888106 sdpansuarnsasvaseteludinueaulay

Communication and Networking in Online Society

1.3 nguivdunsiaunvinuznisiludsauadnassduinnssy
(Innovative Co-Creator)
1.3.1 3¥1U9AU (Required courses)
1.3.2 Ay @an (Elective courses)
TWden 1 nszunin Tnodenannssuninaelli
NsTUALATIRILTINEENN5USUAR (Adaptability)
013110 NN UTINUTEITUY

Psychology and Daily Life

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3 BUWAN

3(3-0-6)

vl



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

201114 Ingmanidwandoslulantagiiy 3(3-0-6)
Environmental Science in Today’s World
NSTUAUAVIRILINBENT5AA (Thinking Skills)
208101 AdRENTUNIANSITILA ATV 3(2-2-5)
Statistics for Everyday Life and Work
176100 naneuazlanaiell 3(3-0-6
Law and Modern World
751100 wiswgenanslutinusyd1iu 3(3-0-6
Economics for Everyday Life
nszurdndwineensiiugusznaunts (Entrepreneurial Skills)
368100 nsSusugsianuaslulaniidsuulas 3(3-0-6)
Starting an Agribusiness in a Changing World
703103 nafufsznaunisuazgsindesiy 3(3-0-6)
Introduction to Entrepreneurship and Business
888107 ns3usugsRauuAdviaunaniie sy 3(3-0-6
Business Startup on Digital Platform
(2) BT NANZ liitfoandn 97 widaaia | (2) RUINIW QNI laitoandn 100 %iein
(Field of Specialization) a minimum of 97 Credits (Field of Specialization) a minimum of 100 Credits
2.1 Avwnu 25 wudeAn | 2.1 3wy 24 %U28An
(Core Course) 25 Credits (Core Course) 24 Credits
203111 il 1 3(3-0-6) \
Chemistry 1 2
203115 UjuRnswed 1 1(0-3-0) } e
Chemistry Laboratory 1 J
203206 widunsgamiuin@nwusnnimvedl 3(3-0-6) )
Organic Chemistry for Non-Chemistry Students \Honiafidunidfitainu
203209  UjdimsaiiBuniddmivtinAnwiuennia 1(0-3-0) » gnLén dnduvesndngnsn 1d

Al

Organic Chemistry L aboratory for Non-Chemistry

Students

aoaunsnbiluiun 606260

Ll



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

lsitfownin

206103 uAAANE 1
Calculus 1
207123 WaAnddwsutinAnwgnavinsuinuns
Physics for Agro-Industry Students
207173 UjURnsiAnddmsulinAnwanaivnssuinuns
Physics Laboratory for Agro- Industry Students
255230 DIANITUALNITINANITNUDAA NN TTH
Industrial Organization and Management
602120  yafrAveilugpawnssnunadosiy
Preliminary Agro-Industrial Microbiology
602121 UftRmsgatrivelugnamnssnyns oty
Preliminary Agro-Industrial Microbiology Laboratory
705211 7ENNITHAN
Marketing Principles
2.2 J¥uen
(Major)

a minimum of

v anienu (Requirments)

3(3-0-6)

3(3-0-6)

1(0-3-0)

3(3-0-6)

3(3-0-6)

72 wineha

72 Credits

66 UwAA

yALdn

ALLAL

gALEN

602122 9advivgmnsensinly

General Food Microbiology
602123 U{URN1s9aiinensensialy

General Food Microbiology Laboratory

605332 unumvesuslaalusEuuMITaNEA w9l

Role of Consumer in Product Development

System
702100 nsdulewiudmiugusenauns

Introduction to Entrepreneurial Finance

ALLAN

2.2 3B 100
(Major)
v enieAu (Requirments)

a minimum of

:

3-0-6

76 winenna

76 Credits

70 winehn

Wemlunsruninldaenndes
fuuSnangasusuuss

WasuluiSeuden 602122 uas
606123 wudeiiewlunsyuiu
ATANUTINNITUATATIAUNTS
TUseleniasedmsunisuseneu
TN

\ leuwndalugennaesiu
YSugymangmsuTuls

8l



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

255434 Amnssunsasadesazn1sdnnis
Logistic Engineering and Management
601351 AVHNBUATNINTFIUB NS
Food Legislation and Standards
606211 TngAvdmTunaniaeinimea
Raw Materials for Marine Products
606231 RTVINHANA N1 MELA
Marine Product Microbiology
606242 UTTASUNEMTUNEASTINITELE
Packaging for Marine Products
606243  mheufuRnmanalulagndniagimmea
Unit Operations in Marine Product Technology
606244 MsuUsURARAUIIMIMEZLE 1
Marine Product Processing 1
606245 MsuUsURARSUIIIMEZE 2

Marine Product Processing 2

3(3-0-6)

2(2-0-4)

2(2-0-4)

3(2-3-4)

3(3-0-6)

4(3-3-6)

pALan

ALLAL

606210  HUsznaumsudnduiiommea 2(2-0-4)
Marine Food Product Entrepreneur
\
r a
AR
J
r pALan
606246  NswUsFUNARSUIIRIMNINELE 3(3-2-4)
Marine Food Product Processing
606247  wealuladuinnssalunisulsiuniniugieimmaa 3(3-2-4)
Innovative Technologies in Marine Food Processing
606248 AUNEN I AV SULIRNTTUNAASMeIEIN TNTLA 3(2-3-4
Food Ingredients for Marine Products Innovation
606260 wnindndusarsngia 1 4(3-3-6

Marine Food Product Chemistryl

Jfuwldsuiuidvieniden
Wesantflawifiauaniziu
UNWHUNTANE

Wisiuflemilanuaennasiu
nangnsuiule

freluSsunszuinivda
Tnsl 606246 uay 606247
da & ) )
Alvilevuadenasy
doAAReIiuUNaNgns
UFuus

PN a & =
LiaLAudenifinany
deAARRINUNANGNS
YFuuse

6v1



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

606263 WANAnAuINNIINTLE 1
Marine Product Chemistry 1
606264 WANARSUTNTLE 2
Marine Product Chemistry 2
606310 ANALATNTINLHUNTNARBIE NS UNER A s N1 aneLa
Statistics and Experimental Design for Marine
Products
606341 nsudifunaznmsutifenudednsusinimeia
Chilling and Freezing of Marine Products
606342 ASYUIUNIINEAINSDUYDINARA TN aNLLa
Thermal Processing of Marine Products
606343 ASHAILNARA 9N 1NLLa
Marine Product Development
606344 mstdauaznsliusgleviveadsainmsudsy

NARATNIMLLA
Treatment and Utilization of Waste

from Marine Product Processing

2(2-0-4)

3(3-0-6)

2(2-0-4)

3(2-3-4)

3(2-3-4)

606311

pALan

ALLAN

nsAnliseenuuudmniugsiauayuinnssunaasoe

2(2-0-4)

606312

BININEEA

Design Thinking for Marine Food

Product Business and Innovation

wuudaeegsiadmiundndugiamsvzia

606313

Business Model for Marine Food Product
JoiaunlAsINsansunani e 81nsngia

Project Proposal for Marine Food Products

gALAN

ALLAN

YALENNTEVIUIY 606263 way
Wanszuandulugl 606260 il
Wemfuaiouazaonndesiv
nangasuTuUge

WidRunsyudv idag
| donndosiuNangns
Yl

YNLANTIABINTEUIUTY
0 \fivanAutdoues
\onn wazUanszurvinn
Tmi 606345 Wioliifonnil
ANNTIUANE

0T



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

606362 1TNYUINTSVDIBINTNLLA
Nutrition of Seafoods
606363 wnildndusinimeia 3
Marine Product Chemistry 3
606451 NTIATILVUALAIUANAMNINHEATUNNNELS
Quality Analysis and Control in Marine Products
606452 mMsdnnsamnInlugnaIvnsSUNERSNgINImLLa
Quality Management in Marine Product Industry
606480 nMsmssuAINSoNANAAN Y
Pre-Cooperative Education
606483 avnafnm
Cooperative Education
606491 Fuyun
Seminar
606499 1A59U39Y

2.2.2 Jynanidan (Major Electives)

Research Project

lsidfeendn

Tnedanissuannnssulruivnnnaluil

3(3-0-6)

3(2-3-4)

3(2-3-4)

2(2-0-4)

2(2-0-4)

9 WulEAn

1(1-0-2)

3(0-9-0)

6 wiunn

606345 NITUIUNTNIIANED LA ALY

YpINARA eI ININLLA

Thermal and Cold Processes for

Marine Food Products

ALLAN

pALan

r ALLAN

pALan

606485

nsufUngsAamundnsiagiemveia

Practice in Business for Marine Food Products

ALLAL

2.2.2 Jyuantdan (Major Electives) liitfoandn
TnedanSeuainnszuiuivnnesalull

255342

Bﬂﬁﬂi@@lﬁ’mﬂiimLLa%ﬂ’]iU%‘Vi’]iﬂiﬁ‘U’Juﬂ’ﬁNa@

Industrial Organization and Production
Management

3(3-0-6)

9(0-45-0)

6 wuwAn

3(3-0-6)

JSuamilaniigndaunayly
F18ueanll wazUSuillomlnd
ANUiUaNE

ilevvrsunlfinluussgegiu
ASgUIUTV1 606248 606260
waz 606451 tielaonadasiy
nangnsuTuUge

YNLANNITUIWIY VNG00
Welaenmadasiuwiung
Anwlundnansuiuuss

WisAstemlviaugonndns
fundngnssuuganazidu
madenlinuindnw

a a a Yo o = a
Wariunnadenliduindneni
aula

167



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

255350 msﬁmznmsLﬂﬁ@u"Lmuﬁmm 3(2-3-4)
Motion and Time Study

255033 MslATIERsEUULORALIAMA LAY LRLHANER 3(3-0-6)
System Analysis for Quality and Productivity
Improvement

601353 AnuvaensigemiskarauIAuIad niulseueImMng 3(3-0-6)
Food Safety and Sanitation for Food Plants

601468  ANANOIMT 3(3-0-6)
Lipids in Foods

601469  eslulawmsnlueims 3(2-3-4)
Carbohydrates in Foods

602361  wielula8Finmnimgia 3(3-0-6)
Marine Biotechnology

606463  ihsiuauaskansustarnthsiulan 3(3-0-6)
Fish Oils and Fish Oil Products

606464 weluladnanfarideuaiun 3(2-3-4)
Fish Mince Product Technology

606465  WARSMITITITIRIINVIZIA 3(3-0-6)

Marine Natural Products

ALLAN

255434 ArnssIN1TAELALaLaYA1SIANTG
Logistic Engineering and Management
ALLAN
601362 215\ BN Nuazlnyundy
Functional Foods and Nutraceuticals
601423 maluladnaliiuagsn
Fruit and Vegetable Technology
601428 waluladnanseiugl
Dairy Technology
ALLAN
gALAN
ALLAN
ALLAN
606466 — WARAMIEUDIMNTINNNSNAINTNINLLA
Supplementary Diets from Marine Resources
606467  @13AWEDNTATUIUDIMITUALDINITNLLA

Antioxidant in Food and Seafood

3(3-0-6)

3(3-0-6)

3(2-3-4)

3(2-3-4)

WistiumadenidudnAnwn
aula

A a o Yo
Waliinmadenliu
UndAnw

Wew i ligenndesiuuSugn
nangnsuTuUse

Wiumadenlinuiindnw
mellomilnnudenndneny
nangns

A



NaNgAsIAL (W.A.2560)

nangnsuFuuse (w.A.2565)

winnalun1suFuUse

606477  tedenassiuavivmaluladndndusinimeia 1 1(1-0-2) )
Selected Topics in Marine Product Technology 1
606478 deidenassiuarvivimaluladnandusinimsia 2 2(2-0-4) | .,
Selected Topics in Marine Product Technology 2
606479  deidenassiuarvivnaluladnandunnimsia 3 3(3-0-6)
Selected Topics in Marine Product Technology 3 )
703322 misdemsilonadnsnisgaia 3(3-0-6)
Communication for Business Results
703391 yspmludiaugsnia 3(3-0-6) Wotiuniaidenliiy
Business Etiquette nAnwfiauls
705453  piseaindniuuinnssy 3(3-0-6)
Marketing for Innovation
2.3 3v1ln aidi 2.3 30 ({8) litaandn 15 viaefin
(Minor) (Minor) (if any) a minimum of 15 Credits
TnAnwniiszasdazieouinin sradenduuiainluaselafldfiladoun
Uszmaumingrdededml Sos dniniilaaeudmiutindnwaminendodedm
Laitfesndn 15 wiheAn nemuduseuvesenasdivinw Fuzvlidsiuumie
Ansiunaeavdngnadiuiusn Litisndt 15 miein
Student who wishes to have minor may take courses corresponding to
any minor listed in Chiang Mai University announcement about minors being
offered for CMU students for at least 15 credits with approval of an academic
advisor which lead to addition of at least 15 credits to total.
(3) nUINIVIADNLES laideandn 6 WiUenn 3. RUINIVUADNLES laideandn 6 vU2wnn
(Free Electives) a minimum of 6 Credits (Free Electives) a minimum of 6 Credits
Lﬂuﬁismuimﬁuaﬂmﬁal‘dﬁm%ﬁmLaﬁmawﬁﬂgmﬁ
Free electives are any courses other than major in this curriculum yALdn
IUIUMLANTIUNBANANGAS Liitlegnd 133 migfin | IuIUNUINARTIUNDANENEAT laitfaendn 136 viafin | Losniinmseniannszuiuinil

filon191dounasiiuuns
nIzUILITINFEAAd DR UUSEYN
nangnsuTulge

3y
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LRUAISANYILAY (W.A. 2560)

unun1sAneIUTUUgeInd (w.A. 2565)

Juln 1

Juln 1

= a
N1ANTTANYIN 1

001101

203111

203115

206103

u.8. 101

7.AU.111

1.AU.115

2.A0d.103

mmé’mqwﬁugm 1
Fundamental English 1

1Al 1

Chemistry 1
Ufumniseadl 1
Chemistry Laboratory 1

207123

207173

953111

INe.123

INA173

fAn.11.111

uARANE 1
Calculus 1

Wanddmsutindnw
AANMNTIUNYAT

Physics for Agro-Industry
Students

RN sHEndd sy
UnfnwgaamnIsunens
Physics Laboratory for

Agro-Industry Students

FoNALISE MU
Finusedriu

Software for Everyday
Life

39U

WA

[SM]

17

= =
N1ANTTANYIN 1

001101

203111

203115

207123

207173

606211

u.8. 101

1.4, 111

1.A4 .115

d. 123

1Wd. 173

.. 211

mmé’qﬂqw‘ﬁugm 1
Fundamental English 1

wAdl 1
Chemistry 1

Ufumnisadl 1
Chemistry Laboratory 1

Handdmiuiindnw
qmamnﬁmﬂ%}m
Physics for Agro-Industry
Students

UuRn1sHEndd sy
UnfinwanamnIsunens

Physics Laboratory for
Agro-Industry Students

Tgivdmiundndueinig

703103

U5.n13.103

Raw Materials for Marine

Products

malufsznounisuay

953111

AN 111

gafalesdiu
Introduction to
Entrepreneurship and

Business

FaNARISENTU

aa o W
FIPUTLAIU

Software for Everyday
Life

U

AUBNA

N

[N

19
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LNUNISANYILAN (W.A. 2560)

unuN1ANYIUTUUTIlval (W.A. 2565)

YUUN 1

YUUN 1

A1ANTSANEN 2

001102

203206

ue. 102

2.A4. 206

mmﬁ&ﬂqwﬁugm 2
Fundamental English 2

wnildunsdamnsutind@nm

203209

2.A3. 209

YanNaNUIV1LAL

Qrganic Chemistry for

Non-Chemistry Students

a wa a

Uadensieiidunsddrnsu

602120

2.N%. 120

o

Unfinwuenniamig Al

Organic Chemistry
Laboratory for Non-

Chemistry Students

602121

2.ny. 121

a¥nelugnaInnssy
nuasilaRy

Preliminary Agro-
Industrial Microbiology

UURn139a83inenly

606211

a.va. 211

NAMNTTUNYATLUDIAY

Preliminary Agro-
Industrial Microbiology

Laboratory

140104

3.9. 104

Raw Materials for Marine

Products

@, =
Mstdunatiies
Citizenship
a =) =
AYFDNLAT
Free Elective

LY

wdwnn
3

[N

=

[ N

=

N>

[ N

19

A1ANTSANEN 2

001102

602123

ue. 102

aNY. 122

mwé’mqwﬁugm 2
Fundamental English 2

N a o
383NN

Y. 123

General Food

Microbiology

606260

2.1a. 260

U TR IMEINNg
913y
General Food

Microbiology Laboratory

WATlNARN YIS NTLE 1

702100

Us.n4. 100

Marine Food Product

Chemistry 1

Msdudasfudnsu

705211

us.ne. 211

HUs¥nauNs
Introduction to

Entrepreneurial Finance

UANNIINAIA

140104

3.9. 104

Marketing Principles

@@ =
NsidunaLing
Citizenship

374

wdwnn
3

[N

=

(1=

[SN]

[N

20
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LNUNISANEILAL (W.A. 2560)

wrun1sANEIUTUUTe Ll (w.A. 2565)

FuTR 2 Ul 2
Mmansaneni 1 wisein | mensaneni 1 WA
001201  1.8. 201 NSPIUTIINATITIALAL 3 001201  1.9. 201 NNSPUTIINATILALALNNT 3
Mg g eluTEEVENE Weueg1iiussancna
Critical Reading and Critical Reading and
Effective Writing Effective Writing
606231  Bva.231  AIVINYNARTTNN 3 606231  B4a. 231 ATV IHAASNTIN LA 3
neLa Marine Product
Marine Product Microbiology
Microbiology
606244 Bva.244  N1swUsUNERSUeINIG 3 606246  8.M.246 NIUUTFUNANSWIRIMNT 3
el 1 nea
Marine Product Marine Food Product
Processing 1 Processing
606263  B.¥8.263 ninAnSusnmsLa 1 2 606264  8va. 264  \ANNARSMIINIWELE 2 3
Marine Product Marine Product Chemistry
Chemistry 1 2
705211  us.ne.21l  udnAISHAIA 3 605332 @M. 332  unuImasustaalusEuy 3
Marketing Principles NINAUINARA N
Role of Consumer in
Product Development
System
Sadnwarialy: 3 Fdendnwialy (Henan 3
(nguinuen1silugsay 3 NauAM
A519835AWINNTTN) GE Electives (choose from
GE Electives: Innovative these 3 groups of GE
Co-creator COUFSGS)
Fadnwrialy: 3 Iaenias 3
(nguinuen1slufiseus) Free Electives
GE Electives: Learner
Person
593 20 9% 21
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LNUNISANEILAL (W.A. 2560)

wrun1ANEIUTUUTIlel (w.A. 2565)

F7 2 HF 2
aMamsAnedi 2 wiwha | anansdnend 2 wienn
001227  1.8.227  Aw8engudmniy 3 001227  4.8.227  Awdangudmiv 3
INEAIAARSILAL NYATAANSUAL RN NNTTY
DMANNTTUNTAT LNEAT
English for Agriculture English for Agriculture and
and Agro-Industry Agro-Industry
255230  2A.9.230  BIANITLAZNITIANITIU 3 255230  2f.0. 230  ©IANITLAZNISIANISIU 3
DAANNTTU RLGRITEEH
Industrial Organization Industrial Organization and
and Management Management
606243 ava. 243 whwUjuRnismalulad 4 606210  8.m8.210 gHUsznaunisndndmaies 2
HARAUTINIVIZLA ngia
Unit Operations in Marine Food Product
Marine Product Entrepreneur
Technology
606245  8.M8.245 MIuUIFURERSNTING 3 606243 oma. 243 wiheufuAnanalulad 4
Ngia 2 HARAUTINIIZLA
Marine Product Unit Operations in Marine
Processing 2 Product Technology
606264 9.8, 264  LATNARAMYIVINGVTLA 2 3 606247  ava. 247 wialulaBuinnssulunsuys 3
Marine Product JUndasdusiamvsia
Chemistry 2 Innovative Technologies in
Marine Food Processing
606310  2.4a.310 ADALAZNITINLHUNIT 2 606248  ©va. 248  @UNANDINITAINTU 3
NeaRIdnTUNAR N winnssunanSugioInis
neLa neLa
Statistics and Food Ingredients for
Experimental Design for Marine Products
Marine Products Innovation
AmEnwiali: 3 888107 wan 211  msBudugsRauuAivia 3
(nguvinwen1silunaidios unanNesy
‘ﬁt“ﬁmvﬁﬂ) Business Startup on Digital
GE Electives: Active Platform
Citizen
39U 21 39U 21
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WHUNISANWILAY (W.A. 2560)

wrun1ANEIUTUUTIll (W.A. 2565)

YuUN 3

YuUN 3

A1ANTSANEN 1
255434 28434  3NSIUNSAIELANLAY

A159AN1S

Logistic Engineering and

Management

19 a o 4

606242  BMa242  UITSMEmTUNENSTue]
MaNgLa
Packaging for Marine

Products

606343  8.9a.343  NTNAILINANI AN
Marine Product

Development

606362 9.918.362 1ATUINNSUBIOMITNEZLA

Nutrition of Seafoods

606363 8.9a.363  LAANARAMIINIMELE 3

Marine Product Chemistry
3

Audnwialy:

(nguvinuen1slugiseus)

GE Electives: Learner

Person

a =) =
AV WADNLETS
Free Electives

XLV

wdwnn
3

[N

[SM]

21

aANsAnET 1

606242  ava. 242  UTIUTAAMTUNEN S TN
nzia
Packaging for Marine

Products

606310 8.48.310 @DAWAYNITINLAUNITNAABS
Avsunandueiniameia

Statistics and Experimental

Design for Marine Products

606311 89a.311 N15AATseeNRUUAIMIUEIAY

LaruinNISUNARAUNDINNS

NneLa
Design Thinking for Marine

Food Product Business and

Innovation

606343  8.98. 343 ASHAUINARTUINNLLA
Marine Product

Development

606362 8.918. 362  LATUINISVBIBINSNELA
Nutrition of Seafoods

Ay ndendnwill (danain
3 AALAYN
3 NgunYn

GE Electives (choose from

these 3 groups of GE

courses)

a =l a
AV WADNLET
Free Electives

LY

TR ERT)
3

N

N>

[SN]

19




159

LNUNISANEILAL (W.A. 2560)

wrun1ANEIUTUUTIlel (w.A. 2565)

YuUN 3

YuUN 3

A1ANTSANEN 2

601351 8.9N.351 NONUIBUASHINIZIUBINNT
Food Legislation and
Standards

606341 ava.341  AlsuAdukarnIsuiianuds

NARAUNN1INELA

Chilling and Freezing of

Marine Products

606342 0.418.302  AITUIUNITNIIANNSOUVDS

NARAUNN 1IN LA
Thermal Processing of

Marine Products

606344  ova.344  nsUrURLaznsldUsEleY
YoudgaNNITUUTIU
nansugnmeLa
Treatment and Utilization
of Waste from Marine

Product Processing

606451  B.Ma.451  MTIATILAAIUAL
AMNNHERS IV
Quality Analysis and

Control in Marine Products

606452  Bva.452  N1sIAN1sAMANIY
QIEANVNITTUNANT N
newa
Quality Management in

Marine Product Industry

606480  B7Ma.480 NSHSEUAIUNSDUANNY
Anw
Pre-Cooperative Education

39U

wwnn

N

N>

16

A1ANTSANEN 2

WA 1: WAUERNIANY

601351

606312

8.9.351

2.118.312

NHUUIBUASHINIZIUBINNT
Food Legislation and
Standards

WUU§18895INAENTY

606344

606345

.918. 344

8.118.345

NARALYDIMNSNTLE

Business Model for Marine
Food Product

nsthdauaznslduselevi
Youdeannsulsgunansio
MaNgLa

Treatment and Utilization of

Waste from Marine

Product Processing

NITUIUNITNNIANNSDULAY

606451

606452

606480

8.v1a. 451

8.918. 452

2.918. 480

AnuLdureInAnsusma1nis
9eLa

Thermal and Cold Processes

for Marine Food Products

NTAATIEAUALATUALAIATI
HARAUYNINELA
Quality Analysis and Control

in Marine Products

nsdnnsanmly
QUAMNITUNANTUINNELA
Quality Management in
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