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SDG 2 ¥3nAUAIMY UTTAANUTUAINIEINIT ALaSUINYATNTTY v
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ANMUAITIINUNANEN T

28198384 (Zero hunger)

SDG 3 afrandnuseiudiaulidinniguanduazduasuaiannin
dwmsunnaulunnie (Ensure healthy lives and promote well-being

for all at all ages)

v

SDG 4 af1ananusgiuimnauiins@nuilnunmuazyiniey wag
atdvayulonialun1siseuinasndin (Ensure inclusive and equitable

and promote lifelong learning opportunities for all)

SDG 5 U35qANMtaNenIAsEritunaLagligIuIIvesngsuas
Lﬁmfi@\mﬂﬂu (Achieve gender equality and empower all women

and girls)

SDG 6 asnmanyseiuseniuaznisauiAvialiinidnnised1edsdiy
LLasﬁﬁmWW%’aﬂ%}ﬁm%’Uﬁ/f]ﬂﬂu (Ensure availability and sustainable

management of water and sanitation for all)

SDG 7 afvanUseiudmnaudntemasnuadisndlusianauisede
#1le WWeneale wardedu (Ensure access to affordable, reliable,

sustainable and modern energy for all)

SDG 8 daasun1siulanieAsugianeeilies AseUAgULazdIdY NS
AN waziindnnin waznisiiuiauesdmsunnay (Promote
sustained, inclusive and sustainable economic growth, full and

productive employment and decent work for all)

SDG 9 @3191lATaa3 19N UFIUNTAIUNUNIY dAaTUNITH AU
RAANMNTIUNATBUARUUALEIEY wavduaSuuinngsu (Build resilient
infrastructure, promote inclusive and sustainable industrialization

and foster innovation)

SDG 10 anad1uliauanianelunarseuninalszned (Reduce

inequality within and among countries)

SDG 11 vilidlaauwaznisasdugiuvesysdiinnulasnsiy vidag
wiousuN1sIUAsULUAINEIEU (Make cities and human settlements

inclusive, safe, resilient and sustainable)

SDG 12 @5191anUseAuliiuuuklUNISHANLALN1SUSINAN T8

(Ensure sustainable consumption and production pattern)

SDG 13 UfjUAnnseeusaduivesiediunisiigundasaningiiennie
LagNanIzuNLANTIU (Take urgent action to combat climate

change and its impacts)

SDG 14 aysnuuazliuselevinnumauns neia wasnsnenNInig
NZLa LagNINYINTNIWZLane19E38U (Conserve and sustainably use

the oceans, seas and marine resources for sustainable
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development)

o A
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anmnauIn g wargANTEYEANUMAINNAIENIITINN (Protect,
restore and promote sustainable use of terrestrial ecosystems,
sustainably manage forests, combat desertification, and halt and

reverse land degradation and halt biodiversity loss)

v

SDG 16 duaiudsnuilasuguuazaseungu Wensiaunfidadulivn
Auianuefssy waraisantuiiuszaniua Julavou uaz
ﬂiaUﬂquiunﬂszﬁU (Promote peaceful and inclusive societies for
sustainable development, provide access to justice for all and

build effective, accountable and inclusive institutions at all levels)

SDG 17 wsuanuduudslininalnnisafiuanunasiunan niudiu
AT TzAUland mSUNIIWAUINEIBU (Strengthen the means

of implementation and revitalize the Global Partnership for

Sustainable Development)

11.4 MsnauauaulguenagnsvasunI I aeIaeanyal
1) uNugnsAmans 20 U (w.A.2561-2580) uninederaednyel

WNUENSAEAS 20 U (W.A.2561-2580)
WNINeNaeIasanE

ANNUHDAAADY
flugnsAans

Usmﬁqusmam%ﬁ 1 Mssunadu
BRI UIMTIMsazmsviny
UhssRaUzias Iansssy Weneuauawio
ASWRILNUTEINA

nangnsisedvimifeiteatunsideuasinmundndioe
9113 warlassnuinermanienmns demeivdanant
Tangideidutlymvesningaaimnssunagyuyuuili
tinfnulddnu wazwaildannisinwianansadunldly
nsundymibiunnipanainssuuasyuyulease

naNgAsINTENLUUTIEINTITouannsaEeusTmiu
YUYY 19U NSWUTIURIMNT MITauWEndugimis N3
§U1AUA0IMIT NYVUILDINIT UATNITATIADUAMAN
919115 Wudu FelusgninenisiFounisaou gl
nszUIuNIigiSeudesadluiSeudsindvyuy §i3eu
anunsadnAuInue I siliugluAguYY WY 113
fansanuiindnomsuasnstunsdeundnfusioms
Jusiu

MANgAIINITRBNLUUTIEIVTINEITRTUNTANYIRIU
Suiuguszgneunisemslugusuviesdiulayseivviay




11

WNUENSAEAT 20 U (W.A.2561-2580)
WNINedeIaNE

ANNUADAAADY
flugnsAans

Anwilsanu FadumsiligieuldZoudananiunisal
93¢ {iFouannsmidgmianuinlfdulandlusieden
1A5997u waaldnszuaumsideanldlunsuidym sudu
mstuindeunAnsanesYeIUsEWAlLY AR

A58V ImEngnsiinaauidouasilassnnsidedn
Rerdestunsifeuasimuuinnssueinns lnednau
WdnskaruInsdandiuiuiin vangasiinalnlunis
WalurAnenmn153deveisoulagn1sinausiudy
ANNIRNTY FRENITHUINNTHAILITINWEN1TITEveiseull
JududAgluseidndeiuremdngns

Ustiiugvsmansil 2 msianenns
WA UIYINI UL vl adesRnTausaueg

nangnsiinisesnuuueIviidaasaulvigiFouannsai
aufluiimuiuinnssumduvssloviddoyuvuuay
RAAIMNTTUBIMNT AN1THRUITINYENITVINTTHaTdInY
THuAgiSou nantndinfianunsoneuauesnImfionsves
AUsznaunskaziiiduladiudeliegnsiusedngan
waztudfinianundendonisildsundasiomiuasegh
wazdany Tneddiudidglunisdundeuniswaun
9MavNTIUD NSV TEINARE1alUsEAVIEA

wanansinszuiunislunisiandneninveiseulaed
Aousa Ul A Luzn HunszuINnsInIssEuNIg
aoulusiedvsing 4 Fudundngnsijadunasuiiie
MBUAUDIADHIAL

Mﬁﬂ@@]iﬂ%ﬂﬂE\‘iLﬁﬂﬂ’ﬁL%Emﬂﬁa’emLLUUU“imﬂﬂ’]ﬁLﬁa
ﬁ'}mefmﬁﬁumﬂwmwammwmiétﬁaa%namaé’wémi
Seulidugiseu Flkarursandndudinfiidlovasd
ANUANNITOLUNTUSUAILAEIAIUARES19ETIAUNITUN
u¥nnssululdusslovinluseninadousavaoenly
sunan devirliananse ey wazdnidelulasenisla
SeudiuIvinnsstemsInngul Wdaaudavas
U lUlgeg19diuss@nsan ﬂmﬂmiémmmﬁwmmifﬁ
WanmfunAneuiivanssauglunsieuuesnues
warnasudiofdiumifinmsiiadudnge

Ussihugsmansil 3 msufsumsiSen
msaeulnglisunuuiagInennsadisly
wieslaganuuanna

ndngnsuTuusallladtdedunmuanuinsgiulunisudn
Jaudie loedsredvnetesivanudasnsdeluemisway
UINTFIUBIMNTTEAUDIAUAL SEAVUIUIYIF UBNIINUUEIL




12

WNUENSAEAT 20 U (W.A.2561-2580)
WNINedeIaNE

ANNUADAAADY
flugnsAans

nmaiFsunsasulunateivifunwiseinguiilelrigifou
IasumnuIATU LA TIBULAESTULATF AN

vdngnsuiuussldmilefsmsiannanssouzasiiinda
ANAINNTAR1UNITITA1wISenguresdnAnuinnau
iWielvaenadeafunsiingussmauasugiaondeou lae
ynseinvemdngnsinisiniouniamienlunslidonis
aoudun1vdinge W dniandinguiliieadesiu
FgFnuazinisldnwdnguluvieseivientadu e
wisnaunioulunislidndnuilaniunisnaasy
auannsnlunstunsdsufuamauinineimansuas
wmalulaBormisuistsemalng dedosinunisaouiis
AMWlneuazwIdingy

nangasdaasunsldnundinguuesin@nwiusnidinn
AukaznoudnIanisAnyilaeliujuRniunusives
UNTINYIGEADADINIUNITNAFBUAIINAINITOAUNTTLY
AWISINGUALLNUILIATFIUT unTInenduinun (Exit
Exam) fowaumsans

vdngnIeeenIUUTTUUNI SN saougaiulig Sy
PNWENSAATINING @UN50AA ATIER dUATIEH Ly
ANUANEEIETIA TITansANBLTANSsY Uenandsd
e AdreRauTnvensdmaluladasaume snwe
AR wagrinveNIsualmIUImenues laeinsinnis
SYUNITABUAIUNTBUUIATFIU UK Professional
Standards Framework (UKPSF) atuglufiunisinyinwey
nMsUFUALRS s g uTedv U foaniTang q was
78T 1ENAANWIUIU 8 LADU MU T Aa1u1501N
Auslulssendldlunisufianule

nanansiniseanuuunednidndnulaissusnishna
WANING WuNITIATIEARarduATIEivaLanIuIIEIY
s 9 wagsiulidn@nviannsoiauiuianssuidy
Usglonilddonuies Tnefimsnaununeginiifedestu
AL TANTII AILANNTONUULLIIAALAZN YT
RertostunsimuuinnssuauianisiFeulusedvidl
nsHRLIuTRnsTHAULUY Tngndngnsinissiuileny
aaenyuIvihbidnAnwlaseuianlandidzainniady




13

WNUENSAEAT 20 U (W.A.2561-2580)
WNINedeIaNE

ANNUADAAADY
flugnsAans

Wothundulandifeieiauiuinnssuiesiunisin
N15ANYILTIYIUINITAUNITYINIU (Seuvaniadnen)
dwdu Faduniswieuanundeulituindnwdeuluan
Nadnw
wéngmsiiunsinnsounsaouluneinufianislu
vangiviilegadunsiauiuinnssuomis mslusiau
Anwuiteliialanien] Tisviviumealuladedell

UssiAugnsAansf 4 nsasiauazian
ANNU IR LBRRUAUDIR BEVISAANS
VIR

néngnstiniunsiaunaudnvurressadiniifisUszasd
Tnewfumsnandusiniidu “auf” fafmualilu PLOS
VBIVANGNT

néngnsusulsduaiunnududusznaunis lneuss
518397 “maduguszneuns’ Wlunguivdnualy
(Gen Ed.) uagiimumangnsividenadasiu Thailand 4.0
wazdallynIvn (Module) innssUNITHRIUIKER S
p1nsdmiunanaasia Tuaviv e liindnuidugdd
#nenmlunisudsduiugsisemsiionsiwulsema
FiuduBniae

UssiugnsAania 5 msieiuasng

[ ¢ < = a v aa ]
MNANWAULU U DIUANINGRYFLVE IS
ANLAY

dielviinAnunfiGeulundngnsegsaniusdreiinnugy
mwé’ﬂgmﬂé’aamwmwimLﬁaa%qui’mmiummi uag
1§fi5 unnasssinuisdudi tieas1susseanimiies
UNNINYFe Iagnealuasundnwiisiunnassdnnuie
nAnSuTiomiste “Srundd” wazareldnisdanisiu
n&ad dndnuldsuiusaduandonludunusiedvnd
1¥iFeu WelvinAnviuazyaainsifudiden anelu
wndAnede Wunisliadedesiuieanuasainly @
gonadoaun1silu Residential University

ningnsUiuUgedinisanaunsniionliiinisoydng
nasulunisudsguemis mslinineinssing q luns
wlsulviAuen d51839uUsn133an1slssnuenaIvngsy
215 N1sian1svendulugnainnssueInis n1sin
gn1nwInaauluni1syineu ﬁaLﬁu1ﬁ§QLLa®§QMIUﬂW§
Ugummmaa wazUgnildlvgiseuiidndinluniseysny
Fawnaou uam]mumwaﬂamawmimﬂﬁﬂmimLsau
muaqiﬂwaqLmaamﬂu’mLamwugmaﬂma




14

WNUENSAEAT 20 U (W.A.2561-2580)
WNINedeIaNE

ANNUADAAADY
flugnsAans

Usshugnsaanin 6 msasaeseis
AU ILL DA UNUIBTUNEUDN WiBNS
NAUUATINGIRY

nanansiagaeulusedveg 9 AuaNuBeIvIYVeN
ARIATSE UAZERNLUUTIEIYBNEONTIIUINYEAIINT
Wz Wieas IR ULl 3mInsAi Ul Seu

nangasilanusiuileduniligauniady aratenvu
YUY LLaZLﬂ%’asﬂlWHQﬂmﬁﬂHWﬁgﬂiuﬂﬁzL%ﬂLLﬂ%G]"N‘UiSL‘VIﬂ
9191 MUIIIIUATUNYNUIEDINIT NUIYITUAIUNIT
ATIFADUAUAIN ANAGAAINNTTUDINIT I5INEIUIA
Tsausy diehuffoluimuiliiAnanudautiedunis
Seunisaeuy NMsiTenavdu 1 %qmwé’ﬂqmﬂﬁlﬂmmﬁ
LS HAS19ANINSINLDTENINNUNRINYIFYLALEUIAY
tnfnwainves e dusndne welumeivnisuasnng
fimuntindAnuluvdngns Wlensuanudesnisvesiueim
AfluszaunisallunisufuRsuateandauldduugn
suradalonalddudiinseauninensiiionauifive
Uagduvewmangnsdnme

wé’ﬂgmm‘%aﬂﬁﬁmmaﬂLﬂﬁauﬁﬂﬁﬂm ANNRNTOLAY
YAaINS (Student & Staff Mobility) U @ardun13@nuyd
LLazéﬂﬁsﬂaumiﬁgﬂuLLazﬁNﬂﬁmmhuszwmﬁaﬁﬂm
anene

mamdnansianiunisnssuanunieulviiuindnw waz
AUATUNITIAYTEYNIVINITILAVUIUIYIARAL TEA VYA
warduaSuliinAnwiladnsiulagnimdnansiisigiv
Taseu Medvdunn WewIeuauwden iundiluns
thiauenanuide uazuaniasuanuissninsinidouas
daula lnedalviinisdsuszniananuuinnssuemisan
FEAVNTEUDNGIE

nangmnsusuusalawseuliinisysauin1sseninens
JansiFeunsaeulagihsnuaniafnwiiieiaminm
sufedsgniumhenumeusnitfstesiundngaslunn
NAFEIU

UssihugnsAansa 7 msusmsauning
YDIUVMINYAUNDAUANTNIN WAL
AILENLNTOUNTITY

wangasilausanauuinnssueimsiiolludundn
Imelusundn ieadenelalitudiToulaziiuyos
nensamuieaienelaviduamingdule

Usiugnseansin 8 msianneud
nswwdlddnenmgsuanduaman

NaNansLINITHAILIAUTYIVIYRNIZATUNITHER
g1siiieaunInLasgnisInunanlarwINTg Wiaiduns




15

WNUENSAEAT 20 U (W.A.2561-2580)
WNINedeIaNE

ANNUADAAADY
flugnsAans

AuaunzvesUsEyluiunaald

aiveannuslunsuslaauazndnemisieguanliiu
YUY

Uszhugnsaansn 9 msiaundnenin
VDINANIAUNTAIUAZAVN TN

wangnsineivnduomaiiegunmuazlawuinisds
yilkdnAnwillonaideniFeuliionsenindenisuilaa
91M5harSNYIgUA MV ULeY SIudsaulunsauasy
veeluguuvusazUssmelnesialy

2) UssihugmsmanveunuensenansuasunuujuRnisszes 5 U (WA, 2566-2570)

USELAUEVISANANITVDIMNULVISAEATUAS
unuUUANSs2eY 5 U (W.A.2566-2570)

ANNUHDAAADY
AUgNsAANS

Uszifiugnsanansal 1 msduiadeuliiy
UNINGIRYUNIAUN TN

Uszidiugesil 1 msthesdnsliiuesdns
aussouzguuazunmine dudanses
Uszifiuganil 2 msiauinisiFounisaey
AINIINTFILANG

Ussidiugesil 3 msduindoulituding
ANTTOULGS

Uszidiugesdl 4 msviyiigafads Tausseu
wagdvauUszallve

desnnndngastidundngnsivauiuiainaing
Fermdun1sifeuasuinisivnn1svesnmnansond
o9 Fandngmsusuvsslundsdlddinnsiaun
ynmvluneivienidendiligieuiinimansa
Tumsiauadndune s MyasiainnssueImis &
edvlaseanu FeagilvigiFouuazannansdlaiamn
NuasuLaruITeaeiu Jelilonalviamuiansdlu
ndngmslailenarmgumisininisiigeu
ningnsusulgsildundngnsisudulii3oulds
lonmaadeuinnssuormsiluveswmues Jlentaasis
gsnavesnuledluseninuseu wazlundnisasia
WINNTIY ‘1/1’1&‘1/15ﬂ§1@]5§<168ﬂLLUUIﬁﬁMﬁWEJiWEﬁ%’]ﬁLga
son1sadsessanudivi Kedundngnsusudseiidu
n1snanlanveanangns wagilleniaasadnuinnssy
o1 suaztinddesnuevnsnanngs aiedeideiiy
WM BneIY
vdngnsusuusatiunsairsuinnssueimns deagii
TinAnwusnidfivszasdlunsidutnuinnssueims
LaEN19EEUIN1TIIMUIEEUAI8IMITAIEAULDUFDN
Fouuntu FeiliinAnwusnddivneen iy
ANIAAIARS N1T0RNKUUMNIINEIAEnsuatAady 1aen
Souluvdngasinnty
ndngasuiulssildmilsfanasiamsglumsnde
taudin lnefinednifedesiuanuvasadelueimis
WATNINTFIUDINITIEAVIIARALTEAVUIUIYA




16

UL AUEVISANENITUDIMNULNISAEATUAS
wnuUUAN53288 5 U (W.A.2566-2570)

ANUADAAADY
flugnsAans

wonaintudsininiounisasulunaieivniy
awrsanguiiie i iFeulduainuinsuiuuay
WeuAesiunInsgIuaIna
néngmsuuussladmdefamsiamanssausuasiii
AnAnuaanTaIesiun1singussrnuATYgN 99 LT Y
lngnnseinvewangnsiniseseuaunieulunsly
don1saeuiduniwidengy Madniaudangui
Aerdestuivndnuasinisldniusdenguluuiene
Apnendadu emIounnumdealunnsltinAnudle
KumAguANAIInlun Tt unsideusiuauay
fninermansuazinaluladeormsursusemnalng 3
Fowhunsaeuianuilneuazniundangy
mangasduasunslidnusinguuesindnyiusn
Wynaukazioudnsanisfnulaglil JoRaunes
YDIWNINYIFUADH DINTUNITNADOUAIIUAINTAA
n5ldn1udanguaiuinusiuinsgIuiuningde
Mvug (Exit Exam) ABUAUNISANE
AnAsdlundngnsiinisiauinwelazauiau
nsi3sumsaeudiveilesuazifulumuunsgiuaina 3
msdansiFeumsasuluseiniifedesivuinnssy
9 MI5bAEANI158LATUNITTUTRININIFIU UKPSF
Ffaursedu Fellow Tuly smdsoransdfaouldinion
wellAnsaoumusnsganaLiieyin g Seuldinuy
MsBeuiiviuasiodnne
nanansusuusudunisiseunisasuluseivaina
UKPSF #9azyinlienansdlaiunalsziiunisasuniy
n38UEIN31 4.00 uag 4.50 1eaannlediniganaunuly
510 Feedback filsnstmunsasulunnieivuas
NN

Uszihugnsaransil 2 nnstuadaouli
ussaidavuiesunidnerdelunguin 1
(Global & Frontier Research)

wé’ﬂg{mﬂ%’uﬂqqﬁﬁim%mlﬁm%aaﬁumiﬁwm
HARS T 1115 LazlATIIUANYIAIENSINT B9
se3vaanailamdideanyueuunidn@nyily
nangaslauntangninan wazdrluanenendayuyy
Wioad1amdndusiomisTiiinuaiunsalunisugadu
MElANISSIUNTEDUAULIANTTUDIMNT

mé’ﬂgmu%’wqﬁ Igmsoumsaeulunatesedviiie




17

UL AUEVISANENITUDIMNULNISAEATUAS
wnuUUAN53288 5 U (W.A.2566-2570)

ANUADAAADY
flugnsAans

5995UANUTINTDIINMUILNIUNIATT NIALBNTYY YUY
uaziaTetpgauAnu sl sEmALas A sEina il
dnasunisainuinnssululdlszlovivazudana
uATedun$anlifusnsiuingimansenis
919 MUIBIUATUNYNUIEDINIT NUILITUATUNIT
MIIVABUANAIN AIAQAFINNTIUDINT LSINYIUIR
Tseusu wesaudlefuiaulfiinaanufvdiediy
M3Bunmsdon MITauazdy 9 Snde

Usziugnsaansii 3 nisdundouli
ussamanenishiusnisisnisuay
WAL YUYWL 898U

ndngnsuiulsiineiniifoadestuguivig
8115 NOUNILDIMNT NTATIVABUAMNINGIYMNT YINlA
annsathluuimslirnufiitelsiasndnluguyui e
Tunistunzifoundndmsemisld Weiuda
ANNENNIONTHAITULUNTHERD M TUAZUTNTYL Y
5]

n&ngnsuiuugeidseivnisadesiunisiaun
NARANI91M15 wazlaTsuineiamanieinis 4
s1839109na1ulandIdeannygusuniindneily
nangnslauilangfinas wazilldrenendaguou
\WioaFrawdndasiemsliiianuamisalunsudadu
MelensseunIsaauULINNIINMNT

Ussifiugnsanansal 4 nswaun
Tsaneuragudnisuwndlidu
TswmguiaszauaRegiiilasesiunisite
soutnAnwtuadin

ndngnsidnsimumdrgamesunnan
onsifioguamiazgndesnaumdnlazuinis ey
nsadsesdnuflunisuilaanagnanoimisiile
guanlviiuguwy

UsziaugnsAansi 5 n1siiuaa1u
WaueuazAUNUAININITRUVDY
UMNINaY

(v v lel [~ (v Ql' 1 v %
nangnIUTuU Ul unangnIngyauun1IaIng
WwiInNssuemIs welidSeuilantaas1andniue
aﬂmﬂﬁﬁwm@ﬁamm La¥N13YIN3N9IM1T Tadl
lonagdlunsindndusiemsiiinduannisseuly
nangasiudosanlun1siiuyaa TN INvduas
a o v el' o v 3 dl' a
nauIvenazuInnssundr g Uselevd 1aeannd
SNUANYINELATUNANWIABIUNATA BTBISUNIS
A99MUNBNANA UNNUNANE LANAABINMUNTUDNAY
Wunisasraselalituuminendednnianils




18

11.5 nEUIUNTSLANNAIANABINTT wazAINAIAIsvalidiulddude (stakeholders)
wangnsa Aiunisiudeyanuaaniwesiidiuladiundslugg Wounuaiius -Tuie
w.A. 2566 Wudayalnenisinsizideyaainunanrosuansauwma n1svitnisedivsiengu (Focus

group) kagN13FUNWALEIEN (In-depth Interview) AUNUINGUERE WATLUUADUNIYN T18ALLBUA

AUABINTS (Need)

U 12 AY

RTEGITAgH
NMSAUNUINGY

ivinwgsyuumaluladaisauwme Digital Tools Data
Analysis

Usznausig (Focus group) | -dmnuiFunisifisdszansanlunsndn ()
-NARAFINNTTY Hnuszyndldiadosdelunsiauediviuart
-LA1VRegINAAY Slaudsmngiuinnssuevig
91913 anunsannladgmilaglinszuiunisan AAsizn
15ausy Winwelunsesnuuumsmaaswnuszleuisiseiigneos
WagnIe91UIY dlanuduarUszaunssinngidemnalumheny
NIOMURBUALETY AARAANMNTIL/gIRIE NNy 9 Mnsunduineins
wagauayumeg aouluuisinde el lafamsufifnustuazmelulad
PUANIFNENS Il 9
919 Adanuannsalunisldniwdingy

-1A0ISTIULALATLTITY

-annsaviausmiugBule

-SURAYOU MT943a1
Aidervajluana wuaeuaw | -MOU fuaaiuuszneunisifiedetindnwluiinania uay
ANIN T 12 nsdunual | ussydunidneu
A 3980 (n | -vdngmstanfungugsiaemsiidutmane

depth dlnnuilumansiiasuiu
Interview) | -{vinweUUa

-NIANUIANTIY

Awdin wuugeUMY | -N5UURAT

91U 30 AY

-MsANIAUTUONANIUT

aNa v Y Ao e
mensunlianuslunundnAnwaula
-inwe Lifelong Learning
yinwgAunalulag

-inweN1wIngY




19

paldladaude \n3asilo A211ABIN13 (Need)
UniseulseNfnm WUUABUAIY | -AHSIUEUNILAELATUINTT
nouUaaINg- -AINIIUANNINENATTILLAEANNUABASN RIS
A -ANUFUNTITeUIMeMansomng
U 15 AY -ANUSUUNNTUTENOUTINAAIUMIAUDIMNS

2. padqulodanielu

k1]

nAnwdagiu WUUABUANY | - NSI58USURNTDNTEUIINAUNALDNYULAL YUY
U 46 518 NFAUNUINGY | -ANUNToNVRWIBUSHY U URNT

(Focus group)

9191585 URAYOU WuUARUNNY | -IVinweN15ANIAIEY daAT1ee
ANgATHAL1R15Y | MsaunUINgY | -Hanudinediuseuudnlulia

Uszdmangns (Focus group) | -1ANuSNUgIUMaANWALINR
91U 8 AU “lpuaugsiauaznsnana

-1AuIAUlYUINITHAT DI THNEAUN N

v W v A

11.6 AdeviFd WusNAVRWMIINYAY

Foviend : 1Tuosdnissssnsy WWuuvaaFeus Wundnluiu Wudagaina

wnAnedeadednual fiwushaudn 4 Usenis deil

1) nanuazsiauidenuseduge Winnsguiiaenadesiuaudosnislunisiaun
\AsugNakazdIny N1AlaLazueIUTEmNA

2) dfiunsfine Auadl Iewasiauissdaiuiindlvaunsaululdlunisninlig
AN MUarUsEAVE W Lileeuausalumsisrueaaznisusiilussduuund

3) lHusnsmedrinisunnsnudig q aniadguazenvuludunislisiuine uag
LueIn1539 uazifwun nsmageu n15d1a sawanisiineusunariaududeliiinnis
deveamalladidndu wagmnzay emsiauaswgianasdinuvesniiniauasssinava

4) mg%’méuasﬁlmdﬁaﬂmazi’muﬁssm sutluadauszind iwﬂ%ﬂﬁaﬂsu%qwéuaz
Aauzuszgnd Wielvminendodugudsuesyuvunasfuuuuogsiifuesdany

Viosdiugdanna
o o/ L4 &’

dndvimalulagnisinensuazanawnssuemig IWusia aell
YIHFATUAANTAIUT LIV IYAWUIINTTUNBATLATEINNT LAMSTTY Uazlvinyeaina
WAUINISTEUNITADUN NMITE 4aYNITUTNITIFINGG ATUNMSNYATUALEINNT LTTORDUAUBIAIY

foensvesvieadu uazUseme uasinuganududaluseivaina




20

a o o '3 o ¢ a v
nu2aN 2 USoyn InQUISEIA UasHaansN1sI3au;

1. YSgyn
dendntudinfifianng anaudeivig daussouzmnasnuuinngsuenms dausss a36555%
LAZATENTINDNRTTEUTTANDIIN Tanusuraveusodinulagfdsfsnunnuaindniugoinisuas
Auvasadevesustnadudify neldnsouwuifa “nddyns B uioR daussouznng
WAWINNTTURIMNS

2. IUILENAYDMENENS

1) iendnvadinfiduidsd fydenisiauinisiiugraivnssuemsvesUseinaniy
yNsAER3IIR 20 U .. 2561-2580 way Aevaussiot MmN THmuNTdiduresednns
anuszr1f (SDGs) wazaenndenun1siauIlsemalnegnisidudewinnssueimis (Food
Innopolis)

2) vilewdnUudian1awnuIngImansemsinssuAINAeINITUsanIUYTENBUNNT UAY
AanURgenndesivaniauinetmansuasnalulagnieisuiausemelng (FOSTAT)

3) wandadinnannut ¢ fu Ty Ussniarngnssunsnnsgiunsgaudn i3esneazden
HAGNSNITEUTIULINTTIUAMIAITEAURANANY WA, 2565

3. HAAWSN5I38UTVMENEAS (Program Learning Outcomes: PLOs)
nangmssawdntudiniineuaussiianis ulsute gnsmanimAuazun1ine1ds nasnay
ANABINTSTRIRTdINlAdIEY wardonAdoInININMel 4 U MUUTENIAAMENTIUNTUINTTIY
msgaufny iFes TwazBennadnnisFoudmunnsgunandisedugaufng wa. 2565 sauia
msyatiulunisdndadiaidauaunsalunsaniinszitasdunsies annsauamausle

% aa o v a

AABATIN VUNUFINURINsHAnd1TnTuN1sSNYIA Shisiufiu Taundyey 13Ty wasSulinvouse

Yoy
£
v a

GNGH IﬂaﬁmsﬁmﬁﬁwL%Qﬂﬁﬁﬂwﬂwé’ﬂgmﬁ e RHG GHRERIIT RET RV

1) duau (Khowledge)

PLO1 85unsAuinaduingtmans fugrumsituneluladassaumea adaaians
vl Mefudsaumaniuaziysemans

PLO2 oSunBAMATIAIUsTINTDsAUTeInUIedlnalafsnmunnave Ny TG TTH
SueIBNsUTuFvunatsantunsaifininudsuntaslududng q vosdnuiasugia was
Auwnndeuiieiiuainsanudsdy

PLO3 aBuNBANEIABIAUNSUUsTUMAEIMNTTHe T 1ATe1Ms 9837 inemse s
ANUYABAAENI98IMIS vantnvumans NsUsslunsUssamduia nsauaNkasUsEiuaua N
N1SAAN NYMUILDIMNTHALUBAUAATY 9

PLOA UszgndnmiiiAeadossinuineimansensnsiitewmmunliiAauinnssumisinu
NFTUIUNITHEN VISOAMNTNVBINER D

2) fusinee (Skills)




21

PLO5 ansaidenldnulaesiionsineimans 3515 uazmalulad leogragniesny
VANNNTNINGIMans

PLOG finwensUfURsmuiAafiunmsuussuuagimnssue s infle1mns gadvinema
91115 ANUADANENIRINTT NantATuAans N1sUssunaUsEamdula nsauaukazyseiu
ANAIN N1SAATN NYMINBMITHARTRMNUAR1NY lAog19QNABINIUNINTFIU

PLO7 fivinwzunladaymmenuingraninims lagendun1sanitasie duagietia
sy

PLOS fifnuwgnisdeansnuineuazniwdingy eldludiausesiiu uaglunsvhay
FruAnenmansons ansils e 81u @eu wasauonanuldnaingUsyasd TunsdiitnAnw
\Fonnwduannsadeansn wauludinysyaniu

PLOY fiinuzmsldimaluladansaumalunisiudu insed uazidnaue deyamlluas
ToYaNIVITN

PLO10 fivinwrlunseenindsmeuaznsidenuilanemsfignaudnuazuazndnlavuinis
oAt saunnginaameuasiala

3) fMuaTesTIU (Ethics)

PLO11 uansoenisnuiuinveusenuiilddunouning fanusuinveusienuies fau
uazdsa feudednd nityay warUitRnungsadeunsengmneiiieidesldogisgnies

4) druanwaizyAna (Character)

PLO12 finnzihuarlaenan e shawsiudugdu ddeldsliGeu

PLO13 fiyadnam 91edune danudnadnassd nadnauls Sanudugusenaunis

4. Haawsn13i3eusiiiadutinsAnen (Year Learning Outcomes: YLOs)

iy AU3 (Knowledge) inwe (Skills) 3385550 (Ethics) wazanwaizyaaa (Character)
vastnAnwazldsuliaisauauusasdul

AIUALIUT BTUIHAUIHUFIUAIUINGIAIAATUALANAAIAAT FIANATIART

é&
=
=b_
N

uyverans woswaluladansaume fumfsiugufeitundnlnsumans nquune
9NIHATUDANUAR )

Frudinee fvnweduulunmsuiiinimedinermasiug annsoudladgmldoss
Humamauazndutuneu Tnsendenisin Tiesig duamed asdaug arutsadils yo
87U Wou awilnguazniwidisssmanuiidnAnwiatdn awwisaldnalulad
asauwmalunsdududoyamly wazansnsadansBinlitiguamials

frustessn drudednd Juinveudeauildfuueuning wagfiRmungseideu
wsengvidne

Frudnuauzyana aunsavhaudmiuiy uasiitila

14 ¥ a v a LY 3 ~ (Y [ c{'
ATUAITUZ @ﬁ‘U']EJWJ’]ZLIELﬂEJ'Jﬂ‘U@Qﬂ‘lJi%ﬂ@U@’W%’]i AN UALULUAINEVRINITINULNE?

ée'&
=

=b.
N

9877318191115 YANLAYUINITINIT N1TAUBNDIMITHALNITUUTFUDIMT NS




22

A2u3 (Knowledge) vinwe (Skills) 9385553 (Ethics) uazdnwaizyana (Character)
YastinAnwaglasuiliassuaunnasyul

ATIVFADULALIATIBNAMNINYBIBINNT

Fuvinuy TnvgiiAeadeatunsufoRsueiionns gataingrenms Tnvuinis ms
wsguemns Tasanunsnidenldsnueioste nieisnmsmainsimesuazimalulad 1o
og19gndies anansaudlvdymiifeitestunisSeulasnisuszendainuiiieides
wazanunsadauesuang 4 lfegd awnsndearsniwilneuazniudangy nadid
thAnwudonnwiuaninsodeasniunuld

d1uatesssu faudednd Suinveudenuies wagifiousinau uazUfUAniy
ngseidou wasnmulasssussuiietestuondn

Fudneaizyana aunsaviaumiugduld faunduansesn fanzanududii
anusasindulameiveiasia waslnuAnas9asIn

g&
[t}

Fuaug osuiemnufiferiuealasnite s uinnssNeIms nsrUIUNIARLAE
Wanransdue n1sleafifuaginauaunITAaes NM13IANITAAIN IAINTIUBIMITHALNT
T¥szuusalusi@ n1suinnsdanisdugeaivnssy TnetdiaudsiegAsidesn
Useynaly

duvinue Ivnuelun1sufiinuiiuanulasndiueins NssuIuNITNIIAINTIY
919115 115k sEULdnlud® N1suTMIsdanisiuanamnssy lasanunsadenidau
\3osile TUsunsu 3815 viemaluladldegranuizay aunsnidenldinalulad
asaumalunsiinszsiteya uazeenuuudeiiionisiiaue

AURTBFIIN 1558105503 Iaonideunay

fuanEMzYAAa IANUYFLNe auAnaseassd nadaaula wavaudusenay
Tnganunsausvauaumeglidusala

g&
cb

fuiinez anmsa foAinInluaniudszneunislaethainug sinusiiRsrdeadian
Ussynaly

AMURTETITY 193387105 5UTUNIVINNUN UHURAUTD M TUAFI9U9909ANT KAZINAU
Snwdialdeanaznmdnualuesesdng

Frudnwuzyana nnzdiuazlaona vhnudmiugdu uazuiuinieldniig
wannanela




23

A 3 1AT9ETNVIMANEAT 518381 uazuUIein

lassaiavangnsing1mansiadn a1v13ne1aansosuasuinnssy mangnsuiulse
w.el. 2567) ldfvunsedviilensvaussdogudnuarvesiudinifisuszasdvemdngn s 3
48AARBINUNTBVLIATIIUANIA TEAURANANYILMIYIA kazU5ueyT AIUNANUINTTIUNANERT
sEAUUSYYING W.A. 2565 waztevsAuaniauinemansiazivaluladnisernisuisussmalng
wiauiudayaainszuudasziaLfeInIsnaInwsea (Skill Mapping) NMsdsianuAnLiuLay

AR sTaNldladdsatneenuuulAsIaTmENan T

lngdn1sinardusedn yaldvliasisusenadnsnisiseuiseautul (Year Leaming
Outcomes: YLOs) lngimualit lassasnavangns Usenausie 5 naudan tauwd nquividnwinaly
NAUIYINLIFENSHarANAAIERNT NFUIVIINYIAARTAVNIN NFUIYIATITUAY DLV TNRNY

4191 waEnNguIvIARNES

1. néngasuazlaseairandngns

1.1 AMUIUNUILNA

JIAABANENgAT 133 wiienin

1.2 laseasramengns

1) USuay1s3n193uInng

NUINIY el @1 nangasuiudse
W.A. 2565 UnsAnen 2567 wuaenin
n) nuanddnenaly Liteandn 24 26
lagiden
AW1BINGY 9 NUIBAN %138
AU 9 RUIYAA
2) yundvanie lddesnan 72 99
A) nUIRIYUFRNLES Litiaendn 6 8
niiginsiunaaanangns  Litdaendn 120 133

WA : W InedetdeanvaljadulidiSeuiaurinven1wsanguiiuinnTulagiiuniig

fin 2 mheAnl uniedndnwiall AnnaeiuinsgIumanansseaulIyaIes w.a. 2565 A
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Juadusiedglungy
nadififigadnes E desasedu wnefs melniidnsianisdeunsaeudunsdingui
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2.1. AMIAMMUARNAYIHETI8TY
1) ANUNUBVBITHEAYIE U 1

A9NWT ARG

GEN neAvlumnain@nwinluiiuiaveulngdtnivwyaiwiag s
il

CHI s lumnaindneiill AsulisseulnedindAauaans

csp eivlumnain@nwinly fsuiaveulasgudduaiufausssuasns
AW

FCN sredThumnadindnwily Auiaveulnsdinimnistyduasnnsdy

INF s lumnaindneimll Asulsseulnsdindsansaundeans

MAT sednlumnendnansuazain 7sulnseulnudinduIneeans

CHM s lumneiviadl isuReveulnedinivivenmans

BIO st lunnadaing fsuinvoulnsdinivinendans

PHY s lunneiviEnd AsuRnveulaedindvivenmans

FS 3 lUngnsINeIManse I suaz e Inn Iy

d1ui 2 1Wuslaw 67 NassiadIgnys nunens Unsfnwnldndngns

2) AMUNUIYVDISHAIVIEIUN 3

il ALY
1 i
2 aRuNRUIN
3 asuTeInlungy

2.1) dAuNguIYY (Médnii 2)
2.1.1) ngudwdnunaly

Faunanil 2 AYUNUNY
1 nauivInTwing
2 NANIVINWIINIUTENA
3 NAUIPIFINUAANT ULYEAENT Lavaunsaaans
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1 a =
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ALaunand AYUNNY
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ALAUNANT 2 AUVNTY
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Alaunani 2 AYUNNY
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nugweg 1. siavarveiviainwinguaznwdingy deslidiiuindu uastenulnguas

Awdangusedldliaonndasniu

2. dnwsge dududnusdavesaviivn azsedlisiiuaiviivdu

1.3 51839/naudase/yadvn (Module)

(1) numIEANEINILY
SHEIY

GEN67-011
GEN67-111
GEN67-021

GEN67-121

26 vU8in

o3 iagin (Ussene-UfuR-Anwrdienuas)
awlnefiugu 2(2-0-4)
Fundamental Thai
awilneiitenshiaue 2(2-0-4)
Thai for Presentation
ASanguitugIy 2(2-0-4)
Fundamental English
Aanguuuuysannsdmugldnmnduiudu 3(2-3-6)

TLAUF
Integrated English Skills for Upper Beginners

e *Lituniieinlulassasimdngns

UnAnwaansadaniseusgdnmwaslunguniwidsUszmald 1 Tu 2 nguidun
1H9NT1YIVINTWNBING 9 KUIYNA WIBLIEINTIBIVINTWIAU 9 WUIYNA

GEN67-122

GEN67-123

GEN67-124

CHI67-121

CHI67-122

CHI67-123

NHUIVINYIBINOY
Mwdangunsils-nadmsudldniunseduu 3(2-3-6)
English Listening and Speaking for Basic Users
ATINgENITEU-RBUE UL LN SR 3(2-2-5)
English Reading and Writing for Basic Users
awdanguilonsnalufianssuzuazniniiiaue 3(2-2-5)
dmsugldnundudase

English for Public Speaking and Presentation for Independent Users

NENIVINU
awRuiiugy 3(2-2-5)
Basic Chinese
MU mMTUTIRUEI U 3(2-2-5)

Chinese for Daily Life
AMENIUNONITEDES 3(2-2-5)



GEN67-131

GEN67-141

GEN67-142

GEN67-161

INF67-171

INF67-173

Y

CSPé67-151

CSP67-152

CSP67-153

CSP67-154

CSP67-155

CSP67-156

CSPéT7-157

CSP67-158

CSP67-159

CSP67-160

CSP67-161
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Chinese for Communication

I =
Anudulneuazwadiolan
Thai Civilization and Global Citizen
NIRARMANUTUAZNTITELTDIA
Knowledge Inquiry and Fundamental Research
nseusNEAIndaLLazan1tlansou

Environmental Conservation and Global Warming

WINNITULaLHUTENOUNIS

Innovation and Entrepreneurship
waluladansaumalugafdvia

Information Technology in Digital Era
msldwonduasmasAnaniionsiengideya

Use of Spreadsheet Software for Data Analysis

AYIATIETUFVNINAKN

PnAnwdesdansiedvilusienisselul 31U 2 nuleis

mnyavea
Football
Naea
Futsal
AWIUNELNAUOA
Basketball
fealaduea
Volleyball
AWLUATIUAY
Badminton
AU
Petanque
AWIuTa
Tennis
Nnean

Golf

Aot
Swimming
Mnelneg
Thai Boxing
Awlamuila

2(1-2-3)

2(2-0-4)

2(1-2-3)

2(1-2-3)

1(1-0-2)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)

1(0-2-1)



28

Table Tennis

CSP67-162 N3 1(0-2-1)
Athletics

CSP67-163  msiindaeiwiin 1(0-2-1)
Weight Training

CsP67-164  loaziiloguam 1(0-2-1)
Yoga for Health

CSP67-165  ualsOnifioguam 1(0-2-1)

Aerobic for Health

(2) NUNIVNINE 99 uUenA
s dedwn miagfin (UTTEMe-UUR-Anwflefieg)
PHY67-106  Wandvialy 3(3-0-6)
General Physics

CHM67-103  Ufdinsiaiifiugiu 1(0-3-2)
Basic Chemistry Laboratory

CHM67-105  iadlvialy 3(2-2-5)
General Chemistry

MAT67-100  aglaFansdmsuineimansuazinalulad 3(3-0-6)
Mathematics for Science and Technology

BIO67-105  FvAnenvhly 3(3-0-6)
General Biology

BIO67-106 UFtRN 5T Ineialy 1(0-3-2)
General Biology Laboratory

BIO67-213 i Ingiiugu 2(2-0-4)
Fundamentals of Microbiology

BIO67-214 Uﬁﬁ’ammaﬁﬁwmﬁugm 1(0-3-2)
Fundamentals of Microbiology Laboratory

CHM67-111  \niidun3dniugiu 2(2-0-4)
Fundamental Organic Chemistry

CHM67-110  UfuRnIsANBUN3E 1(0-3-2)
Organic Chemistry Laboratory

CHM67-240  UfuRnIsuaniaiiaTen 1(0-3-2)
Principle of Analytical Chemistry Laboratory

CHM67-241  inffiAsizviiugu 2(2-0-4)
Fundamental of Analytical Chemistry

FSI67-111 91 THalNYUINIT 2(2-0-4)

Food and Nutrition



FSI6T7-112

FSI67-113

FSI67-211

FSI67-212

FSI67-213

FSl67-214

FSI67-215

FSI67-216

FSI67-217

FSI6T7-311

FSI67-312

FSI67-313

FSI67-314

FSI67-315

FSI67-316

FSI67-317
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UINTTIULAENYMNIYDINIT

Food Standards and Regulations
weluladundsnsfiuiien

Postharvest Technology
FuANENTUIN AN TN
Biochemistry for Food Science
FATTINGIDMTHALNITIATIEN

Food Microbiology and Analysis
nalIguoIms

Food Processing
A0ALAZNITODNLUUNITNAADINININGIAIANTDINT
Statistics in Food Science

LAlOINg

Food Chemistry
WinNTIUMsLUIIUeIMs

Innovation of Food Processing
mﬁmswﬁuazmmaammm‘wm‘mﬁ
Food Analysis and Inspection
mmﬂaamﬁ'ﬂumm'ﬁLLazmiqmﬁma
Food Safety and Sanitation
wialuladnansiueiu

Dairy Products Technology

Fuun

Seminar

winnssueuldluems

Innovative Food Enzymes
NISNAUANE

Field Trip

HUFIUNIIMINT TSP UUSR Ul lugnaI NI TN IS

Principle of Engineering and Automation in Food Industry

wialuladnandusinaliiuazedn
Fruit and Vegetable Products Technology

Module 1 fugAsIMNTIH

FSI67-221

FSI67-321

FSI67-322

msmuquLLazUizﬁ’u@mmwﬁluqma’mmiummi
Quality Control and Assurance in Food Industry
waluladussiueiamis

Food Packaging Technology
ﬂ’]'ié’fﬂﬂ’]ﬂiﬂ\‘nuqm’mmmmm'ﬁ

2(2-0-4)

3(2-3-6)

2(2-0-4)

4(3-3-8)

3(2-3-6)

2(2-0-4)

4(3-3-8)

3(2-3-6)

3(2-3-6)

2(2-0-4)

3(2-3-6)

1(0-3-2)

3(2-3-6)

1(0-3-2)

4(3-3-8)

3(2-3-6)

3(2-3-6)

3(2-3-6)

2(2-0-4)
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Food Industrial Plant Management
Module 2 duwmalulatiiladnd

FSI67-331 Inenemaniuazneluladilodn 3(3-0-6)
Meat Science and Technology

FSI67-332 UfTRmsInemansuazmelulatidedns 2(0-4-2)
Meat Science and Technology Laboratory

Module 3 AMUUIANTIUNITWAIUINAAAUNDIRITLAZNITAAIN

FSl67-341 1ASINUINEIFERIoIMSHATUIRNTIN 3(0-8-4)
Research Project in Food Science and Innovation

FSI67-342 NSNAUINERAUTBIITUAZNITNAN 2(2-0-4)
Food Product Development and Marketing

ngudvavnafne 13 wilefn
AU Y3 midgin (UssENe-UfUR-Aneriienuas)

FSI67-391 WIBUENNIAN Y 1(0-2-1)
Pre-Cooperative Education

FSI67- 491 annafine 1 6(ULUR

Nuanfadnelltsenii 40 FlussadUn1)

Cooperative Education |
FSI67-492 annafny 2

a wa

6(UfUs

Nuanfadnelitsenii 40 FlussadUn)

Cooperative Education |l

(3) NUINIVNABNLET 8 WU

Ideniseusieivnlaasuluuingrdeidudnual vsean1iugauAnwdulagaiunsaiiey

TouselvlaninaennasnutaUIAUNTN NG aanNwal 1191815ANEITUUSYYINT TEUU

NINA W.A. 2566

3. LHUN1SAN®EN

MANgATINEIAIEATUMIIN §1913INe1ANENTEIMITUAZUIANTIN NaNgATUTUUTY W.A. 2567

AMUIUNUIWNATIN 133 K280
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3.1 UWNUNISANET (LAUNTSISEUNEIDING )

UM 1
AAMIANY 1 AeMsAnYi 2
sWanazdasein igin sWauazdesedn igin
GEN67-011 nwileiiugu 2(2-0-4y | GEN67-122 mwdangunisile-wadmsugld 3(2-3-6)
GEN67-111 amslngienisdliaue 2(2-:0-4) | mMwsEAY
GEN67-021 mwndenguiiugiu 2204y | GEN67-131 anmulneuazwadioslan 2(1-2-3)
GEN67-121 218N WLUUYITNINIG 3(2-3-6) | INF67-171 walulagansaunalugardvia 1(1-0-2)
dmsudldnwnduiudu seduge GEN67-161 winnssuuazsusenaunis 2(1-2-3)
CSP6T-xxx NFIPNWILALHUN 10-2-1) | CSP67-xxx NAIINMWIMALAUNIE 1(0-2-1)
MAT67-100 AdlnAansamsuinermans | 3(3-0-6) | BIO67-213 9a%33Me1iugIu 2(2-0-4)
wazmnalulad BIO67-214 UURN159a%vInenitugu 1(0-3-2)
CHM67-105 adivialy 3(2-2-5) | CHM67-111 wndldun3diiugnu 2(2-0-4)
CHM67-103 UfuRn1siainugiu 1(0-3-2) | CHM67-110 UjURn1suAfiduw3d 1(0-3-2)
BIO67-105 F73nenvaly 3(3-0-6)
BIO67-106 UURN1s¥3 e maly 1(0-3-2)
FSI67-111 @1mskaglayuinig 2(2-0-4) FSI67-112 11AS9IULAE N UUNYDINIT 2(2-0-4)
FSI67-113 wialulagnaanisiuiied 3(2-3-6)
W ndenies 2 vithwin
ERH 19 vaenn ERt 22 nein

VUENR * BU8D95183V1 7 iAANUL8RR
- 9




=2 P
AIANTTANEIN 1

= =
AIANTITANWYIN 2

sauazdesedn wiqenn sWauazaseiun wiqenin
GEN67-123 2Me189ngun1581U-4T8U 3(2-2-5) | GEN67-124 mmé’ﬂﬂqmﬁamswﬁiuﬁ 3(2-2-5)
dmsudldnwseaudiu assuziayn s Iaued UL Lt vy
INF67-173 mslggenduisnisnemuimite 1(0-2-1) | dasy
nsATzvideya GEN67-142 nseyinddandeuuazaniizlan 2(1-2-3)
GEN67-1410154aNMIANINIWaENNTIY 22-0-4) | Sou
oy
CHM67-241 AT AT IsiNUgIY 2(2-0- PHY67-106 Wandialy 3(3-0-6)
CHM67-240 UfuRnsvdniaiiasey 1(0-3-
FSI67-211 FuANdmMSUIMENMan391M13 2(2-0-4) | FSI67-215 ail@mns 4(3-3-8)
FSI67-212 9a%7ingne1mshagn1siAsIen 4(3-3-8) FSI67-216 uinnssunsulssue s 3(2-3-6)
FSI67-213 n3uus§uams 3(2-3-6) FSI67-217 A153LAT1EVUATATIVABUAMATN 3(2-3-6)
FSI67-214 @dALagn15eNkuUNTNAGY 2(2-0-4) | 913
MINYIFEATONNT FSI67-221 mimucﬂmmsﬂizﬁ’uﬂmmwiu 3(2-3-6)

AAANNTIUBINNT
52 20 ¥18nn 593 21 niefin




Fui 3
AMAansane 1 mMAansaned 2
svaLazdaseen e svaLazdaseIen RN
FSI67-311 anuvasanelus1niseaznig 2(2-0-4) FSI67-315 NSYIAUAN®EN 1(0-3-2)
guAauIa FSI67-316 HUgIUNINIAINTIULALTEUY 4(3-3-8)
FSI67-312 malulagndnsdueiuy 3(2-:3-6) | dnludAlugrainssuemng
FSI67-313 duuun 1(0-3-2) FSI67-317 waluladnansaeinaliilazin 3(2-3-6)
FSI67-314 winnssuteulesilueims 3(2-3-6) | FSI67-321 wiAlulagusssiaeienms 3(2-3-6)
FSI67-341 1AS991U3NEANENTOINITUAY 3(0-8-4) FSI67-322 N133ANT5LS9URRaInNsseImIs 2(2-0-4)
YNNI FSI67-331 Inenransuazinaluladiladn’ 3(3-0-6)
FSI67-342 MINauIKEnSnsi e 2(2-0-4) | FSI67-332 UURnsInemansihasinalulad 2(0-4-2)
A5MANN Wodnd
FSI67-391 L@Seu@nna 1(0-2-1)
v EeniEs 4 wihein | A denas 2 Wi
594 19 Buenn s 20 #aene
FuUi 4
MAansaned 1 MAaNsaneR 2
sz daseien NUBNA sz doseien WUNA
FSI67-491 anfafinw 1 6(UJUR | FSI67-492 annadnu 2 6(UjUR
NGLGER) NUENAD
Anwlaties Anwlaidey
A1 40 A71 40
CRERER) Y9
dUnnai) &Uanai)
594 6 BN 94 6 WUWAN
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3.2 wnunsfnen (dmiutindneiideniseu ngun1wndu)

RQee

WO 1

=2 P
AIANTITANEYIN 1

= =
AIANTITANWYIN 2

sWanazdasein igin sWanazdasein igin
GENG67-011 awilveitugnu 202-0-0) | CHI67-121 mwAuilugu 3(2-2-5)
GEN67-111 nwnlngiivenisiniaue 202-0-4) | GEN67-131 mmdulnewaznaidioslan 2(1-2-3)
GEN67-021 n1w183nguitugu 22-04% | INF67-171 waluladansaumelugafia 1(1-0-2)
GEN67-121 nw189nguluuysung 3(2-3-6) | GEN67-161 winnssuuazgusznaunis 2(1-2-3)
dmsudldnwnduiudu seduge CSP67-xxx NGNIVNMMATAUNIE 1(0-2-1)
CSP6T-xxx NFIPNWILALHUN 1(0-2-1)
MAT67-100 aglafansdmsuingmans 3(3-0-6) | BIO67-213 a3 N TNUFIU 2(2-0-4)
wazmnalulad BIO67-214 UURN159a%vInenitugu 1(0-3-2)
CHM67-105 adivialy 3(3-0-6) | CHM67-111 wpdldun3diiugnu 2(2-0-4)
CHM67-103 UfjuRn1siasinugiu 1(0-3-2) | CHM67-110 UjURn1suAfiduw3d 1(0-3-2)
BIO67-105 F73nenvaly 3(3-0-6)
BIO67-106 U URN1s¥3Imemaly 1(0-3-2)
FSI67-111 @1m3kazlasuing 2(2-0-4) FSI67-112 11ASEIULAE N UUNYDINIT 2(2-0-4)
FSI67-113 wialulagnaanisiuiied 3(2-3-6)
W ndenies 2 vithwin
374 19 vaenn ERt 22 nein

VUENR * BU8D951873T1 7 RiAANUL8RR
- 9




=2 P
AIANTTANEIN 1

= =
AIANTITANWYIN 2

sWanazdasein igin sWanazdasein miagin
CHI67-122 arsAudmTudinlsedniu 3(2-2-5 CHI67-123 nw13uiilensdeans 3(2-2-5)
INF67-173 nstdwenswisnsnemiaiiie 1(0-2-1 GEN67-142 mM3pusnudunaounazaniizlan 2(1-2-3)
nsATzvideya Jou
GEN67-1410154aNMIANNWaENNTIY 2(2-0-4)
\Ueswiu
CHM67-241 AT AT IsiNUgIU 2(2-0- PHY67-106 Wandialy 3(3-0-6)
CHM67-240 UURNswanAdaAsIEn 1(0-3-
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4. ANUSIYIY18IUN

BIO67-105 Fringwialy 3(3-0-6)

General Biology

AT TngusvasiiflouustihiugiuiiddaReiuiaine Taenandehde
9 Fdeadestudiineialu 1oun wunfandnmdinen wivedin laswadawasnindives
wad nEsuAuTie wdniugmans Tauinisvesdlidin lassaiuaswihiiveaiede eteae
warsruvetoizvesiintugs lassadauazuiifivesdode ofoay warsvuuetoizvesdnitugs
smdesEuviing

This course is designed to provide the knowledge on general biology.
Students will learn the principles of biology, the chemistry of life, cell and functions,
energy of life, genetics, evolution, higher animal structures and functions, higher plant

structures and functions, and ecology.

BIO67-106 Ujian15823meniialy 1(0-3-2)
General Biology Laboratory
sedvndidesiFeumnou :
JuthdneiilaSunsalag (A 83 F) 21n518391 BIO67-105 F3namialy
Wiai3uusauiuseiun BIO67-105 Fa3neialy
Prerequisite :  For students who have received a grade (A to F) from BIO67- 105
General Biology or co-requisite with BIO67-105 General Biolog
AT Tngusvasiifiouusiimamaaomnetesufiinnamg q m
e Jireudzlasouiosdusznauveinaeansialviining q watlaldndesganssaliaud
Usznouwuulduasazndesganssmiameslodmivinviead (oife uaretozvodd didi
ALTEUAZIAMNUNTNAREY NARBY LALIIATIZVNANITNARRININIUEIINGT 5 FaTe Lok N3
iuvenduled nsdunsiziiisuawasiiy n1sdndesluiiy n1smavausLazn1AIVANNIS
wigfluiiv uay dnainen fiEoudslaiinitnnsAnuwadiieglussaznisutaeadsng o wazld
AnwinsAuiiugiasnsiasyvesdn
This course is intended to introduce learners to the laboratory
techniques in biology. They will know how to do experiments under laboratory safety
regulations. They will have chance to study parts of different kinds of microscopes and to
examine cells, tissues, and organs under compound light microscope and stereo
microscope. This course will let learners design and do five experiments and analyze the
experiment results, including enzyme activity, photosynthesis, plant transport, plant

response and control of development, and ecology.

BIO67-213 90T 3neiNugu 2(2-0-4)
Fundamentals of Microbiology
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sedvndidesiFeumnou ;
Judnfneniildsuinsalag (A 83 F) 20518397 BIO67-105 F23nevialy
wag BIO67-106 UFliAn s inewialy

Prerequisite :  For students who have received a grade (A to F) from BIO67-105
General Biology and BIO67-106 General Biology Laboratory
seiwiifgagonans dWeliindnyidlauaranunsesuisesdamuinigai

a

InenFatiuluuduureniunituasunumddseddTinuardnnadondiud anuvannuanees
aunsdlusaslonuazeniilon N1sASYLALINAIUDRATY Wugmansuazinaluladiugininssy
NFIMUNKALNITAIVANRFUNTE UnumMverdunIdlunisnalsanazilauiy UnUIMYeIRaunse
TuAsndeunazgnavnssy venandneinddlidndnuildesuisifenlssesdniuinisa
Fneivanunisaillaquuliegsaiveaung
This course aims to enable students to understand and explain the core

knowledge of microbiology which focuses on microorganisms’ aspects and relationships in
environment including diversity of prokaryotic and eukaryotic microorganisms, growth and
metabolism, genetics and engineering technology, microbial identification and control,
microbial role in infection and immunology as well as the important role in environment
and industry. This course also provides students able to explain and link knowledge in

microbiology and current situations reasonably.

BIO67-214 UftRnsgatiaineniugiu 1(0-3-2)
Fundamentals of Microbiology Laboratory
eividesSeuunnou :
WuiinfnwildFuinsalag (A 8 F) 910518391 BIO67-213 3a%23men
Nugnu siielBeusauiuaeiv BI067-213 9aTaineiugiu
Prerequisite :  For students who have received a grade (A to F) from BIO67-213
Fundamentals of Microbiology or co-requisite with BIO67-213
Fundamentals of Microbiology
neinidnmnedielitnAnmaeinemaniguamuaginemansomns
wazuinnssuldfamuariinmaiaufiinsiiferdesiuanunedugadaine dndnwiazls
Anwseazidenluiifoniseieuemsdende madavasade msldndesqanssaiuazguniol
fifoadios nsdadauun nsngides @35Ine MIruANqAuYas msAnwilifa wardsine,
SURINTETUHA wUanawazilgusienulunnis W%a:uﬂgﬂmmsaﬁwmmiﬁugmmﬂm'i‘v‘h
UftRnsludszendlflunsinunqgdunidluanuifeadadls
This course is designed to provide the student in health sciences and
food science and inovation with the basic of microbiological techniques. Students will
learn necessary concepts in the following topics: aseptic techniques, culture media
preparation, microscopy application, microbial isolation techniques, factors affecting

microbial growth, virology, and serological reactions. The students will be able to record,
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interpret, write the report and apply the knowledge in their fields.

CHI67-121 aenSuitugiu 3(2-2-5)

Basic Chinese

sednEdunmsinemdniediatios 150 ¢ fAnwisnisesndssniuiu Tngld
szuudndnusiu (Pinyin) Hnnsesnidesniwiuliigndesdaau AnwdrdunisiBeudnesiud
gndes Inefnwdnusiu sulssloafiuguuashoinsainiwiu

This course focuses on fundamental Chinese vocaburaried with the
targeted 150 words and Chinese pronunciation through Pinyin phonetic alphabet system,
for learners to practice Chinese with a clear and correct pronunciation. This course also

studies Chinese character writing strokes, basic sentence structure and grammar.

CHI6T-122 ANAUFMTUTINUTI1IU 3(2-2-5)

Chinese for Daily Life

sednidunisfinuddwidinssana 200 A1 Boudsuussleaiugin fn
doans aumnawiuluTisysedfulnenisldmdniuassulsyloaildisousgragndes Hnsuils
w0 81 wasiTounIuiiugiuld

This course focused on the minimum of 200 Chinese vocaburalies, basic
sentence structure and Chinese usage for communication in daily life conversation by
correctly using the vocabularies and sentence patterns which had learned in class. The
course also offers a good practice of fundamental Chinese listening, speaking, reading and

writing skills.

CHI67-123 AwutiNensaeans 3(2-2-5)

Chinese for Communication

sedvifunisfnuddniifudszam 250 &1 wazAnuisluuulselen
Ay Ussgndlddmdminazleinsal iedeasliaenndesnuuiuvldetnagnies

This course studies approximately 250 chinese vocaburalies basic, sentence
patterns and applied the vocabularies and grammars for communicative purpose correctly

according to the context.

CSP67-151 N mAuea 1(0-2-1)
Football
vyl idnAneldBoudng-ninr-unsemlunmadufndnuea nns
w3suAnunFeNTeInuIaIteuLALINTSIEUAWINAUEA EnflugiuanssanTnnanienazdnla
finwriuguluninduinisaues maduforaueaiigndesmiungniint mstestuuasudloeinis
VInAUIINARIYAUea
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This course focuses on teaching students the rules-regulations-measures of
playing football. Preparing themselves before and after playing football, training the basics
of physical and mental erection. Basic skills in playing football, playing football correctly in

accordance with the rules of football. Prevention and correction of football injury.
RAUBLNR * winidkansinuiduszuu s/U

CSP67-152 N vnwea 1(0-2-1)
Futsal
sednisadulidndnuldidouing-nfnansemlunisdufviyasea n1s

WSHUAIIUNTDUVBINULDINBURAE NSNS UMD ﬁﬂﬁugﬂuamsﬂmwmﬂmaLLaz%Gﬂ,ﬁ]

finweiugiulunisaufnsasea maduinsrseaiigniesniungnint uaznistiostunazudle

mmwmﬁummﬁmﬂmaa

This course focuses on teaching students the rules-regulations-measures of
playing futsal. Preparing themselves before and after playing futsal , training the basics of
physical and mental erection. Basic skills in playing futsal, playing futsal correctly in

accordance with the rules of futsal. Prevention and correction of futsal injury.

e * sedninanisinvnluszuu S/U

CSP67-153 AWIuENAUDA 1(0-2-1)
Basketball
edmisaduliinfnwldiEsuing-nim-unsemlunsduinuaneuea ms

WTEUAUNTDUVBINULDINBULALNAINTLAUAIUIANAUEA ?]mﬁugmamaamwmﬂmmas%Gﬂ,ﬁ]

ﬁﬂwﬁugmiumiLa'uﬁmmammuaa mméuﬁmmammuaaﬁgﬂéfaﬂmmgﬂam wazn1sUoanu

LLaSLLmSUE’J’]ﬂTiU’]@L%Uﬂ’]ﬂﬁWW‘U’]ﬂLﬂm‘U@ﬁ
This course focuses on teaching students the rules-regulations-measures of

playing basketball. Preparing themselves before and after playing basketball, training the

basics of physical and mental erection. Basic skills in playing basketball, playing basketball
correctly in accordance with the rules of basketball. Prevention and correction of basketball

injury.
wnewe * sedninantsinenluszuu S/U

CSP67-154 fealaduaa 1(0-2-1)
Volleyball
ednisaulitnAnuldidouing-ninusewilunsaufvmeaaduea s

wEuAAINSDLTR IR ULATMEsNSLA LR DA VA Anflugiuaussnnmvnaneuazdela

finvgiugnilunmaiduivioaaduen maduiwneaaduoadgniawmiungning uaznisilasfu
wazkilrennsuiauanineaadueg
This course focuses on teaching students the rules-regulations-measures of

playing volleyball. Preparing themselves before and after playing volleyball, training the
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basics of physical and mental erection. Basic skills in playing volleyball, playing volleyball
correctly in accordance with the rules of volleyball. Prevention and correction of volleyball

injury.

nagug * e finanisAnwndussuu S/U

CSP67-155 NuuATIUAY 1(0-2-1)
Badminton
sednilatiulidnAnwldGousng-nin-ansemlunmaduiwinuadusiu s

WSHUAMUNTOUVBINULBINDURALNA N TLAUAN I UAT UG Y ﬂﬂﬁugwuammmwmamﬁLLaz%Gﬂ,f\]

fnveiugulunmsisuimuuadudu nstaufnuUaiufuT gndesmungaiing wazmstestunas

wAlvensuiaduaniwuadiufu

This course focuses on teaching students the rules-regulations-measures of
playing badminton. Preparing themselves before and after playing badminton, training the
basics of physical and mental erection. Basic skills in playing badminton, playing badminton
correctly in accordance with the rules of badminton. Prevention and correction of

badminton injury.

e * sedninanisinvnluszuu S/U

CSP67-156 N Unas 1(0-2-1)
Petanque
meiuintiulvindnuldiGeudng-ninansemlumsaufnines mawde

AUNTOUVDINULBANBUKAENGINITLAUARLUA DY ?]ﬂﬁugmamiamwmqmsLLaz%sﬂ,ﬁ] Minwe

ﬁugmlumnéuﬁmmmm mﬁl,a'uﬁmLﬂmaaﬁgﬂﬁaqmmgﬂam wazn1sUoanuaziilueinig

UW@L%‘U‘U’]ﬂﬁWWL‘UG}@ﬂ
This course focuses on teaching students the rules-regulations-measures of

playing petanque. Preparing themselves before and after playing petanque, training the

basics of physical and mental erection. Basic skills in playing petanque, playing petanque
correctly in accordance with the rules of petanque. Prevention and correction of petanque

injury.
wnewe * sedninantsinenluszuu S/U

CSP67-157 Awnuile 1(0-2-1)
Tennis
sedwiaduliindnwlfZousng-ninrunsemlunisdufvinuia ns

WIsuAENSauve Lo uLAs s siduRwmula Anflugiuansiannnisnieuas Inla

finveiugnulunsauivimuia nsduiwimuiadgniewiungning uaznstlestunazudly

9INTUIARUIINANIWILTE
This course focuses on teaching students the rules-regulations-measures of

playing tennis. Preparing themselves before and after playing tennis, training the basics of
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physical and mental erection. Basic skills in playing tennis, playing tennis correctly in

accordance with the rules of tennis. Prevention and correction of tennis injury.
RAUBLNR * winikansnwiduszun sU

CSP67-158 Nunoaw 1(0-2-1)

Golf

edmisgaulitnAnwldizouing-nin-usemilunsduiinnedi mawde
AUNFDUVDIAULBINOULALUAINTITEUARINDAN ﬂnﬁugwuamaamwmmau,as%@ﬂa Ninwe
fugruluniaiduimned madufiminedniigniewmiungniing wagnsosfuuazudlueinis
VIALUAINAWINDAN

This course focuses on teaching students the rules-regulations-measures of
playing golf. Preparing themselves before and after playing golf, training the basics of
physical and mental erection. Basic skills in playing golf, playing golf correctly in accordance

with the rules of golf. Prevention and correction of golf injury.

e * sedninanisinvnluszuu S/U

CSP67-159  fwnineii 1(0-2-1)
Swimming
sedunijadiuliinAnuildBoudng-nfin1usemlunaidufiviiiedr n1s

wELAINSNTRIetouNaE S sEuR e Enffuguaussannameuardala inue

fugrilunsiauinine mma'uﬁmdwfwﬁQﬂﬁmmmgﬂﬁm wazn1stesiunazunlaeinis
vn§uaninine

This course focuses on teaching students the rules-regulations-measures of
playing swimming. Preparing themselves before and after playing swimming, training the
basics of physical and mental erection. Basic skills in playing swimming, playing swimming
correctly in accordance with the rules of swimming. Prevention and correction of swimming

injury.

nuYng * edninanisanwindussuu S/U

CSP67-160 fuaelneg 1(0-2-1)
Thai Boxing
sednigatiuliindnwlfiFoudng-nin-unsemlunisduivuaslng ns

WTPUAMNNTDUVBIAULDINDULATUAINITIEUAR NI INY ﬂﬂﬁugwuamiamwmﬂmwa ¥3nla

finwerilugiulunsaufinelve madufmnglneigndemiungnin wagnisdlestusazudly

91N15UIALUINARILIE MY
This course focuses on teaching students the rules-regulations-measures of
playing thai boxing. Preparing themselves before and after playing thai boxing, training the

basics of physical and mental erection. Basic skills in playing thai boxing, playing thai boxing
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correctly in accordance with the rules of thai boxing. Prevention and correction of thai

boxing injury.
RAUBLNR * winikansnwiduszun sU

CSP67-161 nundamuile 1(0-2-1)

Table Tennis

sednidatiuliindnuldBousng -ninusenlunadufnodamuia
N13H3EUAIUNTOUVBINULBINBULAE NN T UL A ulla E’Jﬂﬁug’mammmwmNmaLLag
3ola sinweiugnilunsautnodamuia msauiwmidamuiafigndewiungniini wagans
Yoafunazuileonnisuiniduainiwimidamnuila

This course focuses on teaching students the rules-regulations-measures of
playing table tennis. Preparing themselves before and after playing table tennis, training the
basics of physical and mental erection. Basic skills in playing table tennis, playing table
tennis correctly in accordance with the rules of table tennis. Prevention and correction of

table tennis injury.
wUERE * seininansinwiiussuy /U

CSP67-162 QELTY! 1(0-2-1)

Athletics

edmnisgadulitnAnwlfizouing-ninansemlunisidunin mawdsueny
N3ONVDINULDIADULATIAINITLEUNTN ﬁﬂﬁugﬁuamiamwmﬂmaL.Laz%Gﬂ,ﬁ] ﬁﬂwzﬁug’lﬂumi
ldufwIn3m MaaunImfigndesmungndnn uazmstestunazuiluennisuiaiduainniom

This course focuses on teaching students the rules-regulations-measures of
playing athletics. Preparing themselves before and after playing athletics, training the basics
of physical and mental erection. Basic skills in playing athletics, playing athletics correctly in

accordance with the rules of athletics. Prevention and correction of athletics injury.

nuYng * edninanisanwidussuu S/U

CSP67-163 n1sHNA2EUMLN 1(0-2-1)
Weight Training
sgdvlgadulvinfnwldiseuivannisesndideniemefanssunisinaly

[% [ 1%
o Y

thniin fnseuazanuditugrunsiingetmiin msdnlusunsunsiinendinin nsuszgneld
ﬁamiimmﬂnﬁwﬁmﬁfﬂlﬂémiaaﬂﬁwé’ammﬁaﬁwmqmmwmauaz’%mia

This course focuses on teaching students the principles of exercise with
weight training activities. Basic skills and knowledge of weight training. Weight training
programming. Application of weight training activities to exercise to develop physical and
mental health.

wnewme * seninanisdnudussuu SU



44

CSP67-164 TyAZINgUN N 1(0-2-1)
Yoga for Health
sedviyaduliinfnuilaseuindnnisilnleas slianisinleas n1smiela

[% 1%
o

TunauNTHNluAE inwelazauiiiugunsinlens n1suszyndldfanssumsinleaslugnisesn

<9
v

Adsmeileiannguniwnieuasisla
This course focuses on teaching students the principles of yoga. Types of
yoga. Breathing. Yoga practice procedures. Yoga skills and basic knowledge. Applying yoga

activities to exercise to develop physical and mental health.
RAUBLNR * winidkansinuiduszuu s/U

CSP67-165 welsdniilagunn 1(0-2-1)
Aerobic for Health
ednigaduliindnuldZeuiudnniseanidmisuuuuelsiin Ussloviuay

ANNAIAYYBINITERNMAINIBLUULBLTUN ﬁﬂwLLazmmifﬁugmm{ﬂﬂmiaaﬂﬁ’lﬁamEJLL‘U‘ULL@T,iﬁﬂ

msUszgndldfanssunsiinuelsdnlugmssenmdameiiewannguammeuaziala
This course focuses on teaching students the principles of aerobic exercise.

The benefits and importance of aerobe exercise. Aerobic fitness training skills and basic

knowledge. Applying aerobics training activities to exercise to develop physical and mental

health.

e * sedninanisinvnluszuu S/U

CHM67-103 UfRmaiainugu 1(0-3-2)
Basic Chemistry Laboratory
seimiltiuiauinensdeniarldesdamuiviainiasionargunsalluns

wisnansazaty nslnnsm mevinliansuIansuagnisuenansaan nismaasaisfuLiauay

Jaunamansniaell lnevinujuanisaiunanaiudasadeluissufofinisuaznisldansiadl

i sduns Juiintoyauaznsasunan1svaass
This course focuses on developing skills in selecting and using knowledge

or tools and equipment for solution preparation, titration, purification and separation of

mixtures gas experiments and chemical kinetics. Students are required to perform
experiment following the principles of safety in the laboratory and the use of chemicals. In
addition, students will acquire skills including data observation, data recording and

summarization of experimental results.

CHM67-105  wadivialy 3(2-2-5)
General Chemistry
seimilliauiifetundnnsvonaiiiugiu Tufdelasaisogmen mang
519 hazRUsEIALl USHNduius antugveddans wia arsazaty augand nsnuawasdnines
il Faunadans gauvnamansnisall wasyinvesufisenadl lnegadunisldauiann
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[y

o3 dileuslanddymmanaiifiierdesiuinemansuazimaluladldodrafuduneuuay
ONABINIUNANNITNIME AN

This course provides concepts about basic chemistry on atomic structure,
periodic table,chemical bonds, stoichiometry, states of matter, gases, solutions, chemical
equilibrium, acid bases and buffers, electrochemistry, kinetics, thermodynamics, and types
of chemical reaction. It also focuses on using knowledge from the course to solve
chemistry problems related to science and technology in a step-by-step approach

correctly and accordingly to scientific principles.

CHM67-111 \nSBuvsiugy 2(2-0-4)
Fundamental Organic Chemistry
sedvndidesiFeumnou :
1) Juindnuiilésunsalag(A 89 Pansiedvr CHM67- 104 waniadi
VT0L38UARIUNY Y30
@) duindnuiilésuinsalag(A 89 Pansiedvn CHM67- 105 wadinaly
MIB38UARIUNY 7D
3) Wuindnwiilésuinsalag (A &3 F) anns1e391 CHM67- 106 1l
‘*ﬁugﬂu
Prerequisite : (1) For students who have received a grade (A to F) from CHM67-104
Principles of Chemistry or co-requisite or
(2) For students who have received a grade (A to F) from CHM67-105
General Chemistry or co-requisite or
(3) For students who have received a grade (A to F) from CHM67-106
Fundamental Chemistry
edniAnviRnfundnnsuaendnnquivenaidun3s 1iun nmsGende
aud@nanenn audaniaedl LLaz‘Uﬁﬁ%mﬁugmmaqmiﬂizﬂauﬁuﬁéLL&Jﬂmwyjﬁaﬁﬁu
In this course, the principles of organic chemistry are explored. Topics
include physical and chemical properties and basic reactions of organic compounds

categorized by functional groups.

CHM67-110  UjURnsiaTidunsd 1(0-3-2)
Organic Chemistry Laboratory

MedviidesFounnay :
(1) WuiinAnwnitléSuinsalag (A 83 F) anseiun CHM67- 103 UfTRnS
\nfilugnu uaziFeunduafiu CHM67-111 1afl Buvidiugiu uie
2) Wuthdnuilldunsalag (A 53 F) 9105183971 CHM67- 103 UfTANNS
infifugu uazBeunIuaiu CHM67-112 wan niidunisvie
(3) Wuindnwiilésuinsalag (A &3 F) 3an51e391 CHM67- 103E
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UftRmaiafitugiu was Beuaudiu CHM67- 113 Lafidunid
Prerequisite : (1) For students who have received a grade (A to F) from CHM67-103
Basic Chemistry Laboratory and co-requisite with CHM67-111
Fundamental Organic Chemistry or
(2) For students who have received a grade (A to F) from CHM67-103
Basic Chemistry Laboratory and co-requisite with CHM67-112
Principles of Organic Chemistry or
(3) For students who have received a grade (A to F) from CHM67-
103E Basic Chemistry Laboratory and co-requisite with CHM67-113
Organic Chemistry |
3'1aﬁ%wﬁaaﬂLLUULﬁaﬁlﬁﬁﬁauﬁﬁﬂmmsmaaqﬁLﬁlmﬁ’mivmumsﬁumww
Wwidunsd laua nsuenans ’Jﬁﬂﬁ%ﬂ‘Vimi‘Uiﬁ‘V}ﬁ aﬁm':nLﬂiﬁvwwuﬁaﬂ%umiﬂﬂmﬂgﬂi‘am/l

[

d iyﬂ@ﬂﬁ’]i@u%iﬁlLLawﬂ’]iﬂ\TLﬂi’wﬂ@EﬂN’]fJ
This course is designed to acquire a variety of fundamental laboratory
techniques including separation, purification, functional group identification and simple

preparation of organic compounds.

CHM67-240  UfuRn1smanialiasIz 1(0-3-2)
Principle of Analytical Chemistry Laboratory

sedvndidesiFeuninou :
(1) Wuiin@nwilésuinsalag (A 84 F) 910518391 CHM67-103 UjUANNS
\nTifugu uaz CHM67-104 wdniall w3e Beudaauiu wie
2) Wuiin@nwitléfuinsalag (A §a F) 920518391 CHM67-103 UjUAN"s
\nfiugIu wag CHM67-105 afivialu vie Feudaiuiu wie
3) Wuiin@nwiilédsuinsalag (A §a F) 910518391 CHM67-103 UjUAnNS
\nfilugnu uwag CHM67-106 nfiftugiu vie Beugauiu

Prerequisite : (1) For students who have received a grade (A to F) from CHMé67-103
Basic Chemistry Laboratory and CHM67-104 Principles of Chemistry
or co-requisite or
(2) For students who have received a grade (A to F) from CHM67-103
Basic Chemistry Laboratory and CHMé67-105 General Chemistry or co-
requisite or
(3) For students who have received a grade (A to F) from CHM67-103
Basic Chemistry Laboratory and CHM67-106 Fundamental Chemistry
or co- reqU|S|te
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This course is designed to develop students’ analytical chemistry
laboratory skills by applying their knowledge from the principles of analytical chemistry
lecture course. Students will learn to operate a variety of basic instrumentation and use a
diverse range of common laboratory glassware. Students will practice writing a scientific
experiment report. These include the determination of unknown samples by volumetric,

gravimetric, electroanalytical chemistry, spectrometric and chromatographic methods.

CHM67-241 wniAinTesinugu 2(2-0-4)
Principle of Analytical Chemistry
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Prerequisite : (1) For students who have received a grade (A to F) from CHM67-104
Principles of Chemistry or co-requisite or
(2) For students who have received a grade (A to F) from CHM67-105
General Chemistry or co-requisite or
(3) For students who have received a grade (A to F) from CHM67-106
Fundamental Chemistry or co-requisite
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This course provides students with fundamental of analytical chemistry,
statistical treatment of data, and quantitative and qualitative analytical methods in both
classical and instrumental analysis. Topics cover gravimetric analysis, acid-base titration,
precipitation titration, complexometric titration, and redox titration, and the basic

principles of spectroscopic and chromatographic procedures.

FSI67-111 amsuazlnvuINIg 2(2-0-4)
Food and Nutrition
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This course aims to enable students to understand and explain the basic
knowledge of food and consumption, metabolism of nutrients, relationship between food
and nutrition, nutritional label and health claims, influence of processing and storage on

nutritional value of food and principle of nutrition for persons of all ages and patients.

FSI67-112 UIATFIULATNY RUYDINT 2(2-0-4)
Food Standards and Regulations
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This course aims to provide the students to understand and be able to

explain about grading of agricultural products use as food, establishment of standards for

food products, national and international food standards and regulations, novel food
regulations, and food manufacturing and food product permissions. It also encourages
students to be aware of the importance of food standards and regulations and to apply

them correctly through group activities and case studies.

FSI67-113 wmaluladwdanisiiuiien 3(2-3-6)
Postharvest Technology
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This course aims to provide the students to understand in theory and

practice in postharvest technology and innovation of plant and animal raw materials,
metabolic processes, and optimal postharvest handling of harvested products. Students
can participate in group activities, conduct literature searches in international databases,
and practice presenting their findings on relevant topics. Students are also required to
conduct the experiments related to postharvest technology.

FSI67-211 FalidmsuiInendnansaanis 2(2-0-4)
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Biochemistry for Food Science
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This course aims to enable students to understand and explain
biochemistry for food science focusing on the basic and functional characteristic of food
ingredients such as carbohydrates, proteins and fats, the basic biochemical changes,
enzyme reactions, metabolism of energy and biomolecules, fundamentals of molecular

biology, and the application of biochemical knowledge for food science.

FSI67-212 8YIINYIDIMITUALNITIATIEN 4(3-3-8)
Food Microbiology and Analysis
a  &a 1 A § v = v v a Y o w N a
e iiigasanadieidnAnwladnlanesiuanudAyresgadiine,
gmsrenluUasnislue s unawwileuveudoldunidlueimis n1sasyiiulnues

(%
a =)

WeaunIg QAUNIENNLITIUIMT WLNUDATNTRIRAUVSEIURIMST MImUANWRYaUVSEY

]
A ea o

a Y a & a a a a a e o q v
91113 YauvsENIlAAnlsAwazemsuiiy arsivreqdunidluemis aunidninliemis

a

Wde unumgauvsenidlunsndnesvdn aT37INeeamngsy Bnskazmallndmsung

'
=1 o a

ATIVVATIZALN muun%ummL%aagéw%mmmmgmmﬂa mﬁLﬂiﬁxﬁL%@ﬁgﬁW%éLwUﬁmL%ﬁ
n1sAuAudunsdluemisinedsnisadelnil WnsgIungatinetemsdmsunisaiuay
A ws TaudsmanaaeduiesUfiRnsiifeaiumannealinseimadiugatninete s
This course aims to provide students with an understanding of the

importance of food microbiology in food safety. The course includes sources of microbial
contamination in foods, microbial growth, microbial metabolism, microorganisms in food
products, detection of microorganisms in food, the control of microbial growth in food,
foodborne pathogenic microorganisms, pathogens and toxins, microorganisms causing food
spoilage, fermentations, applied and industrial microbiology, international standard
methods for the microbiological examination of foods, rapid methods, modern methods of
food microbial control, quality control using microbiological criteria, and laboratory

practices related to food microbiology and analysis.

FSI67-213 n1sudsguennns 3(2-3-6)
Food Processing
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This course aims for students to learn about food properties and
processing, food processing at room temperature including raw material preparation, water
preparation for industry used, size reduction, mixing, separation, utilization of microbial
and enzyme in food industry, irradiation, microwave, hurdle technology. The laboratories

relevant to food processing are also included.

FSI67-214 A0ALATNITDINLUUNITNARBINININGIAENTDINTS 2(2-0-4)

Statistics and Experiment Design in Food Science
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This course aims to introduce students to statistics in food science,
covering descriptive and inferential statistics, experimental design and data analysis, the
utilization of statistical package programs, and the application of statistics in food science

through case studies.

FSI67-215 GHRRV R 4(3-3-8)
Food Chemistry
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This course aims to provide the students to understand in type, source,

physical and chemical properties of important food components such as water, fat,

carbohydrate, protein, vitamin, mineral, colorant, flavor, enzyme, food additive, and food
contaminant as well as changes of food components during processing and storage.

Students can participate in group activities, conduct literature searches in international

databases, and practice presenting their findings on relevant topics. Additionally, teaching

and learning uses real problems from the food industry as a case study. Students are also

required to conduct the experiments related to food chemistry.

FSI67-216 wiInnssun1suUsguemng 3(2-3-6)
Inovation of Food Processing
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This course aims for students to study about food processing by chilling
and freezing, food processing by heating including blanching, pasteurization, sterilization,
concentration, dehydration, extrusion, clean technology. Innovative in food industry and

laboratories relevant to innovation of food processing are also included.

FSI67-217 N15IATIZALUALATIADUAMAINDINNS 3(2-3-6)
Food Analysis and Inspection
einiifyadaanedelitinAnuidlaazannsnosueesianuiidosiy

RAeafunsinseiens Tnewiunguiuarmsiininuensufianslunsinmeitazasiadey

AuawewnINiuLadl §i3suaglifinnisligunsaluasirieaiielumsiinsziideUiunuuas

AN MTBtRsAUTEnaUlua MY INgLIaUNR IS
The course aims to enable students to understand and explain the basic

knowledge of food analysis emphasizing theory and practice in chemical analysis and

inspection of food. Students will learn to use equipment and instruments for quantitative

and qualitative analysis of food components and food additives.

FSI67-221 n13AUANLAzUsEiuAMAWTUaAEINTINB NS 3(2-3-6)
Quality Control and Assurance in Food Industry
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This course aims to provide the students to understand and explain the

role of food qualtity control and assurance, quality measurement methods, sensory

evaluation, statistic for quality control, quality assurance systems and the cost of quality.

Students also provided experiments related to the determination of food quality on

physical, chemical and sensory testing.

FSI67-311 aaUaaaieluamITLazNSEUIAUIA 2(2-0-4)
Food Safety and Sanitation
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This course aims to provide the student to understand the hazards
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presented by bacteria, chemistry, and physiology in food. It explores the causes of
contamination and ways to prevent microorganisms on materials in contact with food. The
course covers food safety management, fundamental principles of hygiene in food industry
factories, the importance of food hygiene programs in food processing, practices associated

with safety management, and sanitation programs and safety procedure.

FSI67-312 walulagnandusiuu 3(2-3-6)
Dairy Products Technology
iﬂﬂ’lsﬁﬁum‘ﬂﬂﬂﬂﬁiﬂ’]ﬂLWBiMUﬂﬂﬂU’WLiEJUﬂﬂEJ’JﬂU ‘UiuLﬂ‘Vl mmmﬂm AN

ﬂmallllﬁlLLﬁ”@QﬂUi”ﬂ@UGU@QUW‘ulI ﬂi‘”‘U’JUﬂ’]iLLU'ﬁ'ﬁ‘UuﬂJ RRIAL I mmaamamamamm%uu

mamuqu@mmﬂuqmﬁmmm ?!"ZJ’WﬂU'WﬁLLﬁ%ﬂ’ﬁUWUWU@QLﬁEJ Nﬁ‘Wﬂ@EJIW-U’Wﬂﬂ?iLL‘Uig‘UNﬁ(ﬂﬂm%

u warUFoRnsieadesiunisuy g
This course aims for students to study about type, important, quality,

properties and composition of milk, dairy processing, dairy products, deterioration of dairy

product, quality control in dairy industry, sanitation and waste management, by products

of dairy processing. The relevant laboratories of dairy processing are also included.

FSI67-313 fuuun 1(0-3-2)
Seminar
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This course aims to enable students to understand and be able to

search and collect data on food science research. Students will present and discuss food

science research on topics of interest.

FSI67-314 winnssuaulosilueinns 3(2-3-6)

Innovative Food Enzymes
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This course aims to provide students the basic and essential
knowledge about enzyme in food industry. Students will learn topics, including
introduction to enzymes, meaning, types, theories related to enzyme, industrial enzyme

applications, enzyme in food analysis and innovation related to enzymes. Students also
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provided experiments related to the course i.e. enzyme extractions, enzyme activity tests,

factors affecting enzyme activity and the use of enzymes in the food industry.

FSI67-315 nsAuAne 1(0-3-2)
Field Trip
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This course aims to provide the students to visit food factories or any

enterprises involving food industry and food business, both private and government sector,

to understand real operations in the food production process, food quality control and

quality assurance, food research, and food business management.

FSI67-316 Nugnumdaanssunaszuusalusialugnanunsane1mis 4(3-3-8)
Principle of Engineering and Automation in Food Industry
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This course aims to strengthen basic knowledge of principle of

engineering and automation in food industry such as unit operation, heat and mass
balance, thermo dynamic, heat and mass transfer, fluid dynamic, overview of automation
and robotics technologies and their applications in different food industry sector. By using
research process, five steps learning process, analysis process, problem solving process,
communication process and experiments related to engineering and automation. To
enable students to understand and apply principle of engineering and automation to their

work. It also aims to foster lifelong learning skills for students by integrating self-study in a

self-access learning center. Students will have the opportunity to develop skills and apply

what they have learned.

FSI67-317 walulagudaduginalduazin 3(2-3-6)
Fruit and Vegetable Products Technology
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This course aims for students to study about chemical composition of
fruit and vegetable, change in quality and deterioration of fruit and vegetable, fruit and
vegetable processing, by products from fruit and vegetable processing, fruit and vegetable
legislation and standard. The laboratories related to fruit and vegetable processing are also

included.

FSI67-321 wAlulaguTsaiuaaIms 3(2-3-6)
Food PackagingTechnology
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This course aims to provide the students to understand and explain the

role of packaging in food quality, the properties of packaging materials, packaging for
various types of food products, aseptic packaging techniques, innovative food packaging for
sustainability, and standards and regulations related to food packaging and labeling. It also
focuses on enabling students to apply their knowledge to design innovative food
packaging concepts through group activities, case studies, and laboratory practices related

to food packaging technology.

FSI67-322 N153AN131599UQAAINNTIUDINNT 2(2-0-4)
Food Industrial Plant Management
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This course aims to provide the students to understand the concept of

food industrial management, managerial factors and management of different types of

food business, production planning, production and inventory management, analysis of
production cost and profits, supply chain management, personnel and labor relations,

plant design and production process layout, safety and maintenance management. In
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addition, students can learn about the management of the food industry from invited
industrial lecturers.

FSI67-331 Anenanansuazmalulatidodn’ 3(3-0-6)
Meat Scince and Technology
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This course aims to provide the students to understand in structure and

chemical composition of meat, change in quality, deterioration of quality, principle and

innovation of meat processing, utilization of by products from meat processing industry,
and inspection of product quality. Students will be able to participate in group activities,
conduct literature searches in international databases, and practice presenting their
findings on relevant topics. Students can also learn additional content on meat science

and technology from English online media.

FSI67-332 UfuRnsIneaansuazinalulagilodnd 2(0-4-2)
Meat Science and Technology Laboratory
a r-:’lj‘:l 1 r-ﬂl Y v = <2 a wua a wva d' Qll ¥ % a
31EJTU’]U&JS]WNWJ’]EJLW@iﬂ/MﬂﬁﬂH’]NﬂﬂgUﬂHU%UgUGlﬂ’]i‘l/lLﬂEJ’J"UENﬂUi’]EJ’J“Zﬂ

(%
=1

Ingrmansuazmaluladidodns delundvesesddsznauniaed n1suUssy uazn WAL
uinnssuilodn uaﬂa1ﬂ‘fjﬁﬂﬁﬂméfaqﬁwiwwuumﬂﬁﬁ’ﬁmﬂugﬂLL‘U‘U@'N 9 WU UNAIY
Wawne? wazaaudu q Hudu

This casue aims to enable students to conduct experiments associated
with the science and technology of meat, including those concerning chemical
composition, processing, and development of innovative meat products. Students also
need to provide reports on their practice chapters in a variety of forms, including articles,

posters, and short clips.

FSI67-341 Tasanuingrmansamisuazuinnssa 3(0-8-4)
Research Project in Food Science and Innovation
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This course aims to enable the students to prepare a research proposal,
conduct the research, prepare the final report, and provide an oral presentation in the
field of food science and innovation in accordance with research methodology and ethics
under the supervision of an advisor on the topic in which the student is interested. In
addition, students can learn how to prepare a manuscript for publication in an

international journal.

FSI67-342 NSWAUINANAUTTDINITHAZNITNATN 2(2-0-4)

Food Product Development and Marketing
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This course aims to provide the students to understand the definition
and importance of innovation, the process of agro-industrial innovation development,
tools for problem analysis in development, the concept development process of agro-
industrial innovation to meet consumer demand, idea generation for products, the product
development process, basic technical aspects of product development, understanding
consumers, experimental design of prototype products, process development, evaluation

of prototype products, and marketing strategy.

FSI67-391 RBUANNAANEN 1(0-2-1)
Pre-Cooperative Education
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This curse is a preparatory course before cooperative education work

both in country and oversea. The contents consist of preparation of resume and job both
in country and oversea. The contents consist of preparation of resume and job application
form in English, techniques for job application and job interviews, working in various kinds
of organization, work ethics, social skill adjustment, personality development, life and
career planning, project and cooperative education report, presentation technique,
entrepreneurship and occupational safety.

a va

FSI67- 491 avifiafine 1 6(UfjUR
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suautadneliidesndn 40 Falusdaduani)

Cooperative Education |
Roulvedw:  DudnAnwritldFuazuuy s 9nseden FSI67-391 wdsuaniadne uae

dauruseAviivingastiuun waslisorunwduindnududi 3 July
Conditions: For students who have received S grade from FSI67-391 Pre-

Cooperative Education and have passed the minimum requirement

of the curriculum and are in the third year or above.

seimnifgnjmnadelitinminuaiaddnmeieindn wiloundady
winanufunailuaniuusznaunis vienthenuiiisidedulssmanionissemaniadiiy
ningnsiduszeznalidesnin 16 daideides InetndnudesufoRnunelinisquanay
wurivenanuvasanulsenaunIsikazeasdlimaaniafine dnfnwidesdavinduiinga
N15UHURIY $1897UANNAINEN S18UENAIRNYT kaZ13INAINTIUNTENITULEUONANT
UTRMuaiimAinegduiivue

This course aims to enable the students for real work academically and
professionally as a full time staff member in the approved workplace related to the field
of program for at least 16 weeks continuously. The students have to do their daily report
work, project’ s progress report, cooperative education report and participate the
cooperative education activities organized by the university.
FSI67- 492 Aunafnen 2 6(UfuR

nuaviafnulaidesndn 40 Falasdeduayi)

Cooperative Education I
Roulvsedn:  WulihAnuitldfuazuuu S ansieden FSI67-491 awRadne 1
Conditions: For students who have received S grade from FSI67-491 Cooperative

Education |

seinilignmnadieliinsinuaiadfnnieindn wioundai
wineuiiunatluaniuyszneunis wenisnuiifertedlulssmanioniausemaniadiiu
véngnsiduszeznailitdesndt 16 dnnisoides luaauuszneunisiiuainsein FSi67-491
anfadne 1 lnsdnAnwidesugiiauaieldnisguataziugiivosfdmasuvesaniu
Usgnoun1skazenansdimeaaniafdny dnfnwidesdarinduiinuan1sufuaau sieau
AMuAmE s18anuaniafne uazdidnAanssuviensiiauenanisujranuaiud
UMINNRYNAUA

This course aims to enable the students for real work academically and
professionally as a full time staff member in the approved workplace related to the
field of food science and innovation for at least 16 weeks continuously. The students are
required to work under the supervision of job supervisor and cooperative advisor. The
students have to do their daily report work, project’ s progress report, cooperative

education report and participate the cooperative education activities organized by the
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university. To enable student to practice work experience and be able to apply the
knowledge they have learned to work. It also aims to foster lifelong learning skills for
students by integrating self-study in a self-access learning center. Students will have the

opportunity to develop skills and apply what they have learned.

GEN67-011 awlngitugnu 2(2-0-4)*

Fundamental Thai

seimiliunisasuinmudiuguniwilne 3 dw ldud wdnamwlne 2550und
Iy waznsldniwlneg T,mWé’ﬂmmlmmaumjmL‘ﬁamléjl,l,ﬁ 5ITUYIAVDINY ONWYIAUNY a5y
mafussagnd need wiavesd nsaded wasustloaviasig q assueilveaseunguiilen
Wud arwdidosiumanssund audilasuefssduieugaune  wasmsfiana dunsld
ﬂ?‘l&ﬂl‘wEJﬂia‘Uﬂqmﬁ@%’]ﬁ@ﬁzﬁﬁmﬂﬂﬂw’] nsdulamudidy  nisgeanuazuany n1sasue
AU Nsiliegaiiansan I Msneegiifaly nslddnulng wagmsvdnd

This course is a fundamental Thai test required designed to measure
students basic knowledge to take a test on 3 categories in Thai Grammar, Thai Literatures
and Thai Usage; Thai Grammar covers nature of the language, 3 groups of Thai alphabets,
vowels, order of tone marks, syllable, gsenre of words, word creation and genre of sentences;
Thai literatures cover basic knowledge of literatures, the understanding of pre -university
education literatures and interpretation; Thai usage covers orders of language,
comprehension, recapitulation, explanation, judgmental listening, oratory, Thai idiom usage
and Royal Register.

yaneivg * sgdvilaifuniein wasindnvynaudesaeuiuseis GENGT-
011 mmlmﬁugm TutseuiuEsunamsnmi 1 viemufunafuminedutiivue dmiu
TnfnufiaeuldriiuanusoamedouSeuseian GENG7-111 m‘mlmLﬁlamiﬁ%ﬁuamuﬁﬁum'i
NTEULESLAEIUNERUTI8IY GENGT-011 m‘tyﬂmﬁugm aundragsnunas (S) 18 Taeseduni
nansAnwduszuu S/U

GEN67-111 aelneiansitaua 2(2-0-4)
Thai for Presentation
sednidadunsiauiinugamwlnediunsivaisuagnisdsans Taewdu

ALY INYEN1Ta N19NA NM1T8IU N1TWEN KAENITAN Tneruwmaian1sdeassiuads 7

aonfuivindn ansnthiaue wazvhausiuiugduldegnaiiusyansam
This course focuses on developing Thai usage skills in recognition and

transmission messages. Emphasis is placed on the relationship between listening, speaking,
reading, writing, and thinking skills through contemporary communication techniques that
correspond to the professional career path namely: able to perform a proper speech or

presentation and cooperate with others.
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GEN67-021 ASanguiNugu 2(2-0-4)*
Fundamental English
3'1EﬁsmﬂTlené’qﬂqwﬁugmlﬂumsﬁmﬁlﬁﬂ’u‘mi’aaﬁmﬁm%’uﬁfﬂﬁﬂmwﬁw%mm

psnnauiiiAnwluavinetdendednuel wazdmnuannsansnudingulusedu pre-Al vie

sefuudu Teiniiuheinsainundingudoaiu s warsduuunwitugiuiidududmiy

FAnUseirfunaznsldluiosSeu owSsuanunfeulitndnvidrSeuluneinnvdinguiiu

mieindely fudn@nvidesihunmsaeutatsniawazldsunsariu (s) Sufleuwiiudesas 60

yosnzuULTIwIe fouszvhmsamelouluseimmedingslussdudug 18
This is a non-credit course required for all undergraduate students entering

the university whose English proficiency is equivalent to pre-Al or beginner level. It focuses

on introductory English erammar, vocabulary and basic language patterns needed for
everyday life and classroom settings, and prepares the students to take the regular (credit)

English classes. Students are required to pass the final test and must receive the satisfactory

(S) grade equivalent to 60% of the total score, as a prerequisite to enroll in the regular

English class.

vanewn * neinildduniein wesdndnymnaudiesdey GEN67-021 Fundamental English Tutariou
Susounianisaned 1 viiemuiunarfiuwidnerdoivun shanwitdeuldiunasifendrSouaiuazitnaauseiv GENGT-
021 Fundamental English uninazsunud (S) mugfunisameilewsey GEN67-121 Integrated English Skills for Upper
Beginners Tngmeinninamsanwidiuszuu S/U

GEN67-121 adanquuuuysansdwsudlintetuiudusziugs 3(2-3-6)
Integrated English Skills for Upper Beginners
37E’J’J?J’]Uﬁ’]%i‘tluﬂﬁﬂH’]m“liﬂ']U'WJULiﬂJmu5uﬂUﬁ\7 M?WﬂﬂiuﬁﬂﬂLW@W@Juﬂ/}ﬂ‘Hu

AUN1STUITaYa (N5Tlauazn1sel) Wagyinvensuandaya (MIyaLaznsWew) H1un1sldiug

TuduFsuuasianssuuenteadou duaiuinuznisiFouides wu nnseandes nisldendn

lennsal Inwsadreuselonldognagnies uazanunsaussgndlivinuenvdinguitldGouianludu

Seugusuntiinusydniy
This course is for upper beginner students, designed to improve their

receptive (listening and reading) and productive (speaking and writing) English skills. Through

engaging in in-class and out-of-class activities, it also improves students' sub-skills, such as
proper pronunciation, vocabulary, grammar, and sentence structure. Additionally, this course
promotes students' abilities to use English confidently, learn independently, and apply the

acquired communication skills in daily life.

GEN67-122 mMedangunisis-wadwmsugldnuseaudiu 3(2-3-6)
English Listening and Speaking for Basic Users
sedvfidesdeuninow ;
GEN67-121 mwdsnquuuuysanmsdmiugldnmunsubudussiugs
Prerequisite: GEN67-121 Integrated English Skills for Upper Beginners
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sinidmiuinAnvigiinruaiunsonisniusedu A2 viedldniwsedy
fiu Fatfunstindnugmsiliaseamdanguiiuianssusng 9 TuduiFou iwu ufswazay
nau ialfiumunmiiuguiisudusasnagudifieldfmuninuedng 9 019 nisAnuiddnd n1s
ponidus mayanarnisilsvesindny ietieiaunauamnsavestindnuilunisdoaisuas
N9 lalun e INAINUTA NG 9

This course is designed for the students in A2 level (Basic Users), which
focuses on the development of listening and speaking skills in English. Through individual
and group activities, it imparts students with the requisite knowledge and strategies to
improve their vocabulary, pronunciation, speaking, and listening abilities. It strengthens
students’ capabilities in verbal communication and understanding spoken English from

various sources.

GEN67-123 Medanguniseu-Weudmivgldnrwssaudu 3(2-2-5)
English Reading and Writing for Basic Users

sedvfidesdeuninou ;
GEN67-121 n1918engquuuuysuinisdmiugldnividuisudussduge
GEN67-122 a1wdengunsile-yadmiugldnrwiszaudu

Prerequisite :  GEN67-121 Integrated English Skills for Upper Beginners
GEN67-122 English Listening and Speaking for Basic Users
meAnidfuneivifududmivinnunssdu A2 viedldnwsedusu Sarh

[ '
= =

YU NAUITINYENTEURAZNITTEUVRIUNANY NuAINITTUURFURUSIaINTa8laswUURNIR

a

frjatiunsiidmsumesindnw lasnaisnsasuriudionnu mssunazidoumudeies i
nalnnadsuiifiussansnim mssuieiauinseondeswesdFou Snitsdinsduusiindnyis
nszuaunseusazlsulaelildndnAnegaditansugiamagldnisdndulaiielini s daud ondh
wazisssnnudulusegediusydnsam

This course is a complementary course for the students in A2 level (Basic
Users). It is designed to develop students’ reading and writing skills through a variety of
interactive and engaging exercises and activities. Its emphasis is on text-based, theme-based
reading and writing tasks. Moreover, it integrates mechanics of effective writing, and oral
reading to enhance students’ pronunciation. It also guides students through the reading and
writing process, which requires critical thinking and decision-making for writing effective

paragraphs and essays.

GEN67-124 mmé’anqmﬁ"amswuﬂiuﬁa'lﬁ'lsmzu,azn'ﬁﬁﬂLauaém%’u 3(2-2-5)
fldnundudase
English for Public Speaking and Presentation for Independent Users
sedvfideseuninou ;
GEN67-121 Anmndsnquuuuysannisduniugldnnudududuseduge
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GEN67-122 awndengunisils-wadmiugldnsseiudy

GEN67-123 a1w1dengun1sanu-weudmiugldnuiseaudu
Prerequisite: GEN67-121 Integrated English Skills for Upper Beginners

GEN67-122 English Listening and Speaking for Basic Users

GEN67-123 English Reading and Writing for Basic Users

sedgnddmivinAnuadiianuaiuisanisnisdenguseduliunans @
fnquizasdiiievaurinuenedingudmiunsyaluiiasisusiagnsinauenuniwdngy
wunsaeuduhieinsaluazadnrianigniduduingieansauain Inermansuazinalulad
sy wemaniuazdaueans delidnAnwianmnsnldnwdingulunisiiaueldedied
Uszansnin uenanilfuasurinuzmenmssedl 21 wWeldmsihaueilasadeiidussansnmuas
fimsldnelunsinauslasgiaumnzas

This course is for intermediate level students, designed to develop their
expressive skills for public speaking and presentation. It focuses on  grammar and
terminology that effectively enables students to deliver presentations in the field of Health
Sciences, Sciences and Technology, and Humanities and Social Sciences. It also equips
students with 21st-century skills to build effective structure and properly deliver oral

presentations.

GEN67-131 anudulneuaznafadlan 2(1-2-3)
Thai Civilization and Global Citizen
eiuiiyejsmneinuenuiunadesveuazmaidodan Aflenudiauins

anudulve wadleslne yuvuviesiu Mideslesdenulan duwuAnanudunaiiiosan wadles

Advia nyTmusssy witenlud aneglaniau wazn1sdsunlalvesaninuinden AMTITU

9395550 ANuSURareuneaulunallinwewmule LﬁalﬁﬂﬁﬂﬁﬂLLazﬁﬂwﬂumiagjﬁmﬁumm

Wasuudasaanunsaifenulne-deaulan egnsdimnuiuiiaveusenuies §ou uazdany Auddzy

yosAsTINRiusTal Wunaleaifinena lusuzveamaiadlveuazwailiadlan
This course aims to study the concept of citizenship both under the

national and global context through an investigation of a high dynamism knowledge of Thai
citizenship, Thai-ness, and the local community in the globalized world. It also sheds the
lisht on the following critical issues namely global citizenship, digital citizenship,
multiculturalism, neoliberalism, g¢lobal warming and environmental changes, ethics, and
responsibilities as a citizen to enhance students' awareness and coexistence skill under the
highly dynamic Thai society and global context with responsibility toward oneself, others and
society, the importance of morality, and active citizenship with public mind as Thai and

global citizens.

GEN67-141 N3HEIMNAANZUAEN1TITELUB IS 2(2-0-4)
Knowledge Inquiry and Fundamental Research
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sedndifnuuuain nsruiuns uazmelulaansaumelunsaamaniug
deimuaruansalunisiuat feanudainnisite msgiu msanides nisdananisal msdn
LaYN1TIVY ﬁgqﬁimquLﬁumiLLaNmmmifL%qmyé’fﬂﬁ fAvdnANNALIVAANNG THIUNTEUIUATT
Awszredhaduszuu sauman1sinensided ssfuiieldinAnuiidne snlunishuaiids
g3 Samuanunsolumsdidlandnisife mssusmdeya mylnnesiueznmssaduddaendn
afmdosiu annsninauenadedunuogndusruuuasiimsidamddnnsesiegnios

This course examines the concepts, processes and information technology
of knowledge inquiry. Students could develop knowledge inquiry skills by listening, reading,
debating, observing, thinking, and conducting research studies through evidence-based
investigations, systematic analysis, and principles of reasoning. Fundamental research is
actively used during the course to develop skills required for academic research. Skills
covered include research questioning, data gathering, data analysis using basic statistics, and

valuation ability to present findings systematically and have accurate academic references.

GEN67-142 nseyinvawndeunazaniazlaniou 2(1-2-3)
Environmental Conservation and Global Warming
einidnsmnefionsedulig S sunsuiindguaivesdaunndeuuaznisld

Usgleriininenns lnsaoundnnisvesdwindon nine1ns wazszuudnafiduiusiuuyueiily

sedulanuagseuviesdu WnsdiinuuazniseAunetivduauauannsaluinsgitansaly

TimUseinTufidsmadedanndounazannglanfou uenaniiujduasuvinuelunisuiiouaznis

Ususlunsiseiinldedsdnunimuazdsdu Tasnsysannsuumanmseyintdauiadenuazns

fimuregadadunieldny Taussm meluidnssduliBouitnenauarairsianssuiidileds

wdnnslininens n1sauwia wagnisdanisveadeetnadidy iiufanssuerdndiilufinsiu
daunden naenaufnwunuImvetednsenielulssmeanarseninsdsenalunila Yy
danndouuazuiussoaniiglanieu

This course aims to enhance the students’ awareness of the value of the
environment and the use of resources through the principles of environment, resources, and
ecosystem related to humans, both on the global and local scales. The case studies and
discussion approaches are applied to enhance students' analytical skills regarding personal
daily life activities which cast an effect on the environment and global warming. Moreover, it
also promotes resilience and adaptation skills for sustainability and life quality by integrating

the concept of environmental conservation and sustainable development under a

multiculturalism context. The course also enhances the volunteering mindset and student’s

ability to create activities based on concepts of sustainability of resource utilization,
transportation, and waste management, through environmental-friendly career activity. As
well as study the roles of the national and international organizations in solving

environmental problems and adaptation to global warming.
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GEN67-161 winnssunasusznauns 2(1-2-3)
Innovation and Entrepreneurship
ednildnwuninwarnszuaunislunisesnuuy nswushaudilvduasnns

fufugshelmifdunanananuinnsslaesjadunsiamng vinse uazanuidile Weafuns

UnAndsuinnssunswdndun vsnisusenszuiunisnanindunldlunisadnegsialndlidnsa

vidonstelvigsiaifiegannsaiulauazveremls Mensldrnuimamsinnisnatn msdu ns

UFoAn13 uazsiadligunu Aiduanudiugilunsuimsndliduse venandseisdsaduls

HnAnwlasesssuuaziauiuingaudadny
This course explores designing concepts and process, innovative product

and developing an innovation to a new business model. It focuses on creating a body of

knowledge, skills, and understanding of innovative thinking, creative business start-up model,
business management, marketing, financial, operation and supply chain techniques that
could ensure business growth and success. In addition, this course aims to enable students

to gain ethics and social responsibilities.

INF67-171 walulagasaunalugafdiia 1(1-0-2)
Information Technology in Digital Era
edviigagmunedieliifounszudnianuddyreanisldinalulad

ansaumeildifiouttiymvieatuayulunuin 9 Tnsaseunquidlevndsl maBsuudanmadia

sumesiinuszauasiwadluganii vdonivunazfluma Ineinisdoyauazimnssudeya Ay
sursdaendelewes anudunadiodidva muduadaadanuduitaaion/mnuluidmas

W.i.Uﬁmiaﬁagadauqﬂﬂa AIANIU KAy NMTUTENIANALUULDIAULAY BN
This course aims to raise learners aware of the importance of using

information technology that used to solve problems solving or tasks supporting purpose.

The topics include digital transformation, the next generation of loT, blockchain and fintech,

data science and data engineering, cybersecurity, digital citizenship,

augmented/ virtual/ mixed reality, the Personal Data Protection Act (PDPA), digital twin, and
edge & fog computing.

INF67-173 nsldaanduaimmeiuinuiiensimseidoya 1(0-2-1)
Use of Spreadsheet Software for Data Analysis
seiuiiiyadonnedioliouiauinulunsldvondiaimassiuaiield

Tumsmeideya uazaseuindsanudfglunisdenldiedesdenlurendufmaediua lng

mamqmﬁamﬁaﬁ N15A319ATTANITHHUULATALAIIU N1TIANITLARALYIT N1TIANITANTIN

n13nsesdaya N1sldnugaswasilandu nsadisununiuazing waz N153ATIAITIAIUINGLY
irsesiionaulat]
This course aims to develop the skills of using spreadsheet software for

data analysis and realize the importance of choosing the tools available in spreadsheet
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software. The topics include creating and managing worksheets and workbooks, managing
cells and ranges, table management, data filtering, using formulas and functions, creating

charts and objects, and creating spreadsheets with online tools.

MAT67-100 AuRANEASEIMIUINIAdasLasmalulag 3(3-0-6)

Mathematics for Science and Technology
sw%mﬁéfwﬁaumdau :

uinfnuniildsuinse S 910518391 MAT67-001 mﬁmmamﬁugm
Prerequisite: For students who have received an S-letter grade from MAT67-001 Basic

Mathematics

meinieenuuiuiieidiuaimundniiugumeadamansiisnduliudin
AnwianedInereansuasinalulad dTnAnwerlddnuiseanBenluiidenisadamansds
Usgnaudieg nsBsumize faiduiiddguasnsmivasiteiduiy Lma@é’asﬁ'uﬁugm eANIGHIRE
Wadu wagn1sussaamdmesvesiauuunada dndnwazaiuisadinnuidainaiily
Uszgnalduideymiluanvnisndnvesmuedld

This course is designed to provide necessary concepts in mathematics to
students in science and technology. Students will learn a broad range of mathematical
topics, including unit conversion, essential functions and their graphs, basic calculus,
systems of linear equations, and parameter estimation of statistical models. Students will
be able to apply the knowledge gained in this course to solve related problems in their

future careers.

PHY67-106 Handiialy 3(3-0-6)

General Physics

nMsBsumsaeuseinil senuuuliindneudlanmsiuvesidnd uasns
Uszgndldluviunusemelng efiidesiuds vaumans wamans nisiedeufiuuudy adu
waransveslva guunamans nguijaavesfig iads fnszua auinudmén ans
wiloniuimdninlih aduudmdnliin was nquieeusiu wuudiassesney warilEndiuedes

This course is designed to provide students with overview of physics and
applications in Thai context. The contents of this course are the overview of physics and
applications in Thai context. Topics include kinetics, dynamics, oscillation, wave, fluid
dynamics, thermodynamics, kinetic theory of gases, electrostatics, electric currents,
magnetic field, electromagnetic induction, electromagnetic wave, optics, quantum theory,

atomic model, and nuclear physics.
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7. M1TNNINTLLANUTURAYOUNAENSNTTBUSTEAUNANGAT (PLOS) g35183%1 (Curriculum Mapping)

NAAWSN13ISeU3TEAUNENgNAT (PLOS)

y A3 Vinwe A\[ | Anwazyaaa

318V IBLNUYAN AVe Bl ? GEREY
PLO PLO PLO | PLO | PLO PLO PLO PLO PLO PLO PLO PLO PLO
1 2 3 4 5 6 7 8 9 10 11 12 13

GEN67-111 nmwilveifionistiaue 2(2-0-4) | 1 ® L L L L
GEN67-121 Mw189nghuuy g 3(2-3-6) 1 o [ ] L L
dmsudlfnndusuduseiugs
GEN67-122 mMw19engunsils-na 3(2-3-6) | 1 o L L L [
dwsudldnwseaudiu
GEN67-123 189N un1981U-4T8U 3(2-2-5) | 1 ® L L [ [
dwsugldnwseaudu
GEN67-124 mwndanquiitomisyeludl | 3225 | 1 | @ o (o o | o
assuziarn s nauedmIugldn1n
Fudasy
CHI67-121 awFuiiugu 3(2:2-5) | 1 ® o ® [ [
CHI67-122 mwdudmsutiiausedniu | 3(2-2-5) | 1 L [ L [ [
CHI67-123 nw13uifion1sdoans 3(2-2-5) 1 o [ J o L L
GEN67-131 prdulveuaswadloslan | 2(1-2-3) | 1 o o o o o
GEN67-141 MSHamANIUAZNNT 2(2-0-4) 1 o | o L L O
ooy
GEN67-142 nsey3nvasuindesuas 21-2-3) | 1 ® O o o
annzlaniou
GEN67-161 winnssuuazgUsenaunis 2(1-2-3) 1 o L ] [ [ [




HAANSNTBUISEAUNANgAS (PLOS)

y A3 Vinwe 7Y | dnwuYAAA
18V IALRULAN nuqefn TJ 5554

v PLO PLO PLO | PLO | PLO PLO PLO PLO PLO PLO PLO PLO PLO

1 2 3 q 5 6 7 8 9 10 11 12 13

INF67-171 imaluladansaunealugn 1(1-0-2) | 1 ® ® ® ®
AIva
INF67-173 nisldgenauwisaiseauin | 1(0-2-1) | 1 L [ [ [
emsianeideya
CSP67-151 Anlmuea 10-21) | 1 ® ® [
CSP67-152 Anmeea 1(0-2-1) | 1 o o [ )
CSP67-153 Aivunanauea 1(02-1) | 1 [ o [ )
CSP67-154 Annealaduea 10-2-1) | 1 [ [ [
CSP67-155 AWuuniiusiu 10-2-1) | 1 [ [ [
CSP67-156 Anunag 10-2-1) | 1 [ [ o
CSP67-157 Awwuila 1(0-2-1) | 1 [ [ o
CSP67-158 Awnean 1(0-2-1) | 1 [ [ [ )
CSP67-159 Awineti 10-2-1) | 1 o | o | o
CSP67-160 Annelng 1(0-2-1) | 1 [ [ [ )
CSP67-161 Anwwdawmuda 102-1) | 1 [ [ ) o
CSP67-162 n3m1 10-2-1) | 1 J [ [
CSP67-163 snthwiiin 100-2-1) | 1 o | o | o
CSP67-164 Iaﬂmﬁaqmmw 10-2-1) | 1 [ [ [
CSP67-165 walslniilegunn 1(0-2-1) | 1 o o )
PHY67-106 fAndvild 33-06) | 1 | @ o | o
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HAANSNTBUISEAUNANgAS (PLOS)

y A3 Vinwe 7Y | dnwuYAAA
18V IALRULAN nuqefn TJ 5554

v PLO PLO PLO | PLO | PLO PLO PLO PLO PLO PLO PLO PLO PLO

1 2 3 4 5 6 7 8 9 10 11 12 13

CHM67-103 UfiRnsiaditugiu 1(0-3-2) | 1 ® ® o o
CHM67-105 1afliialy 3225 | 1| @ ° °
MAT67-100 AglnA1ansdmnsu 3(3-06) | 1 ® o o
Iemans wazmalulad
BIO67-105 F13meily 3306 | 1 | @ o (o
BIO67-106 UfjURnsT7Anewialy 032 | 1| @ ® o | o
BIO67-213 JaTainenitugu 202:0-4) | 2 ® [ [ )
BIO67-214 ﬂﬁﬁ’amifqa%ﬁwmﬁugm 10-3-2) | 2 ® ® L L L
CHM67-111 1ndiBuviddiiugiu 202-0-4) | 1 ® o
CHM67-110 UfuRn1siaidunse 1(0-3-2) | 1 ® ® [ ) [ )
CHM67-240 UfuRnswdnedasizy | 1(0-3-2) | 2 ® o o o
CHM67-241 1aifns1zsiiugu 22-0-4) | 2 ® o
FSI67-111 @1m54azlnsuInig 2(2-0-4) 1 o O o o
FSI67-112 snasgnuaznguunegems | 2(2-0-4) | 1 L o [ ] [ ]
FSi67-113 waluladvdsinisiiuiien 3(2:3-6) | 2 o o o O o o
FSI67-211 Fualdmiuineremans 202-0-4) | 2 ® o o
RRVE!
FSI67-212 9a%7iNg10mM15uaznIs 43-3-8) | 2 o o o o o
AATIN
FSI67-213 nsuUssuenms 3(2-3-6) | 2 e o o o O ) )
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HAANSNTBUISEAUNANgAS (PLOS)

y A3 Vinwe 7Y | dnwuYAAA
18V IALRULAN nuqefn TJ 5554

v PLO PLO PLO | PLO | PLO PLO PLO PLO PLO PLO PLO PLO PLO

1 2 3 q 5 6 7 8 9 10 11 12 13

FSI67-214 @dfLagn1588nkuuns 202-0-4) | 3 L [ [
NAADINIINEFNANTDINT
FSI67-215 wATl@111s 43-3-8) | 2 L L [ [
FSI67-216 winnssunswlssue s 3(2-3-6) 3 o o o [ O [
FSI67-217 ATIATIENLATATIVEDU 3(2-36) | 3 [ L [ O o [ ]
ANTNBIMS
FSI67-311 audaenssluemisias 2(2-0-4) 3 [ [ O o o
MIFVIAUIR
FSI67-312 waluladuanseium 3(2-3-5) | 2 [ [ [ [ [
FSI67-313 duaun 10-32) | 3 L L L [
FSI67-314 winnssuteulailuems 3(2-3-5) 3 O [ o [ o o o
FSI67-315 nsviFuAne) 10-3-2) | 3 L [ [
FSI67-316 ﬁugmmﬁmﬂsmuax 4(3-3-8) | 3 o o ® o L
JEUUSRLUIRlURREYNTINEMS
FSI67-317 wnluladndndeinalduas | 3(2-3-5) | 3 [ [ [ [ [ J [
At
FSI67-221 n1sAavAuuazUseiy 3(23-6) | 3 e o o o o o o
ANNNLUEAAYNTIUDIMS
FSI67-321 walulagussadueianns 3(2-3-6) | 3 [ [ [ [ [ O ®
FSI67-322 M133ANsLsenugaavngsy | 2(2-0-4) 3 [ [ o o
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HAANSNTBUISEAUNANgAS (PLOS)

y A3 Vinwe 7Y | dnwuYAAA
18V IALRULAN nuqefn TJ 5554

v PLO PLO PLO | PLO | PLO PLO PLO PLO PLO PLO PLO PLO PLO

1 2 3 q 5 6 7 8 9 10 11 12 13

9913
FSI67-331 Anenaansuazinalulad 3(3-0-6) | 3 [ [ L L O [ ®
iledns
FSI67-332 UQURnsIneneansuay 2(0-4-2) | 3 ® o
weluladiilodns
FSI67-341 lasenuinenaansenms 30-84) | 3 O e (o | o o [ ) [ ) () () )
WATUINNTTY
FSI67-342 AMSWAIUINARAMIIIANT 202-0-4) | 2 O [ ] L [ [ )
LaZNIINAN
FSI67-391 Lh3esuaniafng, 10-2-1) | 3 J [ [
FSI67-491 @wnafne 1 6(0-40-0) | 4 o o [ o ) ) [ ) )
FSI67-492 @wnafne 2 6(0-40-0) | 4 o o [ o ) ) [ ) )

wnewn @ wnelis musulaseundndenadnsnisiewy O arusulinveusesienadnsnisiSeui
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P~ ) = Y]
RUON 4 miﬁ]ﬂﬂiw’aumiljﬂug

1. WlPUIYNITINNITEIYUNITHDUVRIUNN NG AN WA
UsgmAauvningrdeiaeaneal 15ee ulsvisuaziiamalunisndnduniauasimugiSeuves
UMNINYNRLIREANYAL (NANUIN 3)

o/ Y VA

2. FIMsdanszuaunseuiinsequlvgiseuianisteus $3ndcuatmadnug Janidsligisey

Y Y

iaNTssEuinaandIn iansaufauuuiula (Growth Mindset)

NMIIANSITEUNTADUVDIMANGNTIN AR TUMIR a11IvINgIManseIiskazuinnTsy
sdatiulvifFouinuadunndnenisinuiinduia 4 fu ldun duaud duinee fusdessa
wagaudnvuedIuyana ansninauiluussenddunisvinulaasdunisusenaveniin lay
vdngnsiinsdansiSeunsasununseuNasg AT len1saeuuaznsatuayunsiseudng
AMNNINUBIUTEINASINGY T8 UKPSF (The UK Professional Standards Framework) 210 The
Higher Education Academy (HEA), UK wislsidn@nuiliinuslunshaiiasziuazdnnsizs dans
FansiSeunisasununseusmsgusenanfudnuanisinnsiseuiiduunumie gnsildu
TIV08U (Active Learning) 1undn Wiudgn1sdnnisseuivainnaeds wu maseuilagld
ﬁﬂﬂismﬁugm (Activity-based Learning) msﬁau@%aﬂwaumsaﬂ (Experiential Learning) N9
Seudlaelddynndugiu (Problem-based Learning) n1sissuslagldlassanuidugiu (Project-
based Learning) miGauiﬁﬁuﬁﬂmmzmumsﬁm (Thinking-based Learning) N153814331AN13
duAu (Inquiry-based Learning) LLazmiL%EJuifﬁwmiﬁuWU (Discovery Learning) \{umu Mﬁﬂqmﬁ
MsdansiSeunsaeuuy Active Learing Tuynsnedwnvesndngns tielsindnwlddidiusaily
mai3ous uarduadilfinAnudnsiauinuznssuiunisiadeinng uenaintdldinien work
Integrated Learning 1nUszgndlglunisdnnisiseunisaeulugaivn (Module) kagivianiadine
FatiulindnuléflnuszendldmnuimmauilunsufoRauaie eduadulsindnuilvinuslu
mMaUfiRnuAdunugiunstiauinsnuinms

ﬁaaﬂ'ﬁumsL%&Jumsaaumawé’nqmﬁgﬂuﬁaimmimaLLaziw%mUﬁﬁ’ami yadaasulv

v =

tndnwldsuesdanuinasounguluiinusindniddyediansuiiu uasinAnunivinuelunsg
Zoudnaontin lnglumeindunuiuasivlasnuineimansomisuazuianssutu dndnw
wfpslinnuiaviinwragraainvatguysannisTiniu lnglusgdvduuu dndnwaglannms
Aupirfeyaidsivinisluiideniaulannundsdoyaivainuats wdhuniinsgidanszsise
autosneldfuuziinvesennsdivinm uddnhiauedeyaiiiunsdunmngiudiuuaniudeu
semintdnAnwideduludutou JadududdglunsimuinuznisdadannsliuigEoy
uenandindnudsldidoulumeinlassmuingmaniomisuazuinnssy Feseiuidauaduly
dnAnunivinurlumsfnuifeluideiauls Wevdnoumuauyfgiuiidaly nefanssunisidon
Tumeginilaginliinfnsuianszuaunsudledagmanundninermans fudnsmausuay n1s
AUATIMIANHIAIEAUEY NFNTnaaedlureslfUAnTs MIleseiuaryseaianadeya wagnis
diauonaniamaaes Wudu Ssianssunisdounsaoumaniuidiudnaiulidndnwiia

nsruruMseuiiazivinuglunisuaimnanuimenuies uennivdnansinermansenmsuay
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uinnssu Sajudundndadaiannsafuuiuinnssuomsiiulselonild fathu nsdaniaiseu
nsaeuluseiveing o vemdngnsisdinisaenunsnianssuiishisduasunuAnainassd tie
wWauinnssusuemsliuainAnw Tnefinisesnuuuianssuiiisadestunisugnileuundsly
MINAUILIANTTUNENaINTSSsuNAnguualunns e vemangns

ndngmatinunisnisianisdousfvnzantuns Sndnafoudvesmeiv Tasduld 1w
mMsdnnisBeunisaeuluninindnwinly dudulvidnd@nvuduyaaaglily Sinwenisanded
w1nd lagansndn Iias1esi duasiest wasdvinuefidndudmivanssui 21 egrsasudou lag
HaoulsuszgndldiSnmsanenennuifivainvats uazidonidnsdnnisBouifimunzaiunadns
NN51538U3V093187Y1 0191 N1TUTIENY NTLUIUNMTNAN MFBAUTIUNGUERY N5aSn uaznIalAny
Hudu FuT7 2 WunsBeudidesn dansi3sunsaouiuuysans (ntegrated Learning) tiolv
AvuneafiunnuduiussenindniGeu TnsaeunazinUsraunsaiiieusivainvats o1
n138AUT18ngY NTAANYT NSITEUIAIYAULES msﬁauﬁmﬁﬁmmﬂumu (Problem-based
Learning) mmauimaiwmﬂumu (Team-based Learning) eduasurinuen1sAn 3imsied N3
uhAtlmogaiinsugu TudasuninFouuazmevhounduiiy dutudi 3 fansGounis
aauiwuﬂﬂﬂmmmsaL%aaﬂ,aﬁaaﬂmmilﬂqmmaulunmﬂg‘um InglvitdnAnyiRnufUatusedun
e 3 fu wieuaFoudarnnisufoRaie (Practice-based Learning) LiteUszyninauslug
nsURtRNLeS TnefnisdansiBounmsaeusinfuuiim wiesalaadasionns $1ia Tneluiud
7l 4 dnfnwiazesndfURanAafnuviuiu 8 oy wWeliAnnuenisufuRnuluaoiunisalade
adoufuninnuiunaivesaoiulssnounis il nangmsimuanisUseidlunaiivazan iy
HAGNENISITEUIVRITIETNT waztnauseiliunisiseumsaay Jalauauuyanindny) 9191585 deu
naanunaysvliuvalddndin unldlunisimuiwaziulienssuiunisdnnisseusvesindnw
ogssaiileg

3. sUnuuYaIMssEunsaaulunangns

=

wangasisukuunsseumMsasundigatuayuduasulvgiseuinnsseus Invinvenisan

Y
YV a

WATIN duATIEn if’%’ﬂLLmammmﬁLLazUQﬂﬁﬂMwLﬁ&Ju’LﬁLﬁmmiL%uifmaa@%ﬁm lngvangn il
a

Y

sUsUUMsIANS3ounsaou il

. MIUTTEEWUUIU AU Sy

. MITLUTUUULTSN (Active leamning)

- M3FgusLuveiUMengudey

- m3dansiseuslagldlamnidugiu (Problem-based Learning)
- MTFUIHIUNTTUIUNINGY

AN O A W N -

- mMaseuslaglilaseanudugiu (Project-Based Learning)
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4. NAYNSNNITIANTTUIUNSIIIUSMUNINTTIUNATWSNSITEUIVRMANGAT
NSIANINTTUVRIWVNINGIAY @11INIYT NANENTABIADAAG DITUHATNENIITEUTVDIMANANTINI 4 AU Al

HAANSN5I38UTVaMEaNgAT (PLOS)

faNITUNISITIUN DU

nanssu/lasensiasunangns
VBIUANEAS @113

AMAANEASNLU N19PIUFTIAUAERS LAY
UYWAENS

- AU D1U-PBU
- NSAANW/8NeB819 aAUSI9SINAUY
- M3i38UTVeIRLLeY (Active learning)

WATUMINYNY
1. d1uA2133 (Knowledge)
PLO1: 85UN8AINNINAIUTNYIANERT | - UTTEEY FTAUNNIINGTIRY
fugrunisdrumealuladansvauma | - Aanssungudes/iien - ausuANUARndeveiotUURNg

NanssudLasuTinvensISeu;
(Information Literacy) d113u
UnAnwITUTN1 YszdUn1sfne

- MSANYIINNITYINU (Work-based learning) Tnal
- M3IANTSLTIUIWUUYTINT (Integrated learning)
- msfnwitutlgmidugiu (Problem-based seAUdInIYN
education) - AonssufiAaes
- M3dauszaunsaimsGeusiiinnaunuegiady
J¥UU (Systematic learning) szé’uwé’ﬂgm
- duESUNSTEUIWUUANIIAN (Interprofessional - Aenssuiifniles
education)
- matauszaunsalrdindausitasiunemdngns (Early
clinical exposure)
- msseuslagldaniunisaldtaes (Simulation-based
learning)
PLO2 : 93 UN8AMATTMUSITUTDIAUVDY | - UTTENY seaudindn
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18
WATNUINE G

AULALAEAITINIAIIULANAIIYDINY
FUUSITY 5IUMIITN5UTURIINNANS
anunsalfidnisdsuwdaddudiusing |
YIFIAULATYFND LazAIMINE 0N D
weSuadanud iy

- AANTTUNGUERE

- 9AUT18 N-aU

- ASAUANE/8NAIDENN BAUTI8TINAY
- SYUTIIYAULEY

- WUUBNIR

- ﬁamiﬁauﬂugmwwm 9

- TASINISHULUNANUN IV AT I8N
Anwidlyd nslediawaznisiseulu
UWINYIAY

FTAUNANEAS
- Tassnsiladidindauiunnsis
- viannvianglulanamssuil 21
- TassmeiFeaanyusuviesiiu

PLO3 : Q%U’lﬂﬂ’muiﬁLﬁ&l’aﬁ’Uﬂ’liLL‘Uigﬂ
La¥IAINTINDINIT LATIDMNT 98T TINeN
N199IM15 ANNUABANENIDINIT Uai N
Taguans n1sussiunislssamduda
NSAIUANKATUTENUAMAIN N1TAATN
NYVUEIMTUALTDMNNUARIT 9

- U338

- Aanssungueon/ifen

- 9AU18 0NU-RBY

- nIAlANY/EnFeE1e aAUTIETINAUY

- M33EUTVeImULeY (Active learning)

- NMIANWIINNTTNNU (Work-based learning)

- M3IANTITHUTUUUYIUINIS (Integrated leaming)
- miﬁﬂmﬁﬁuﬂagmﬂugm (Problem-based
education)

- mﬁmﬂizaumiajmiﬁauifﬁﬁmiawLLmuasmL“f]u
32U (Systematic learning)

- duaSunsiseuiwuuanIv AN (Interprofessional
education)

SEAUFIUNIYN
_ Aanssimusssunsiuiould 40
Fulay 1 Ads
- 3vn13 FOSTAT
- Aanssu NUCA

FTAUNANGNT
- AANTTUYLYIIVING
- ANTTUIRAIUSIIUNNSNUNDIRULA 99
X y
JUUay 1 A3
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18

WATNUINE G
- mﬁmﬂizaumsaiﬂaﬁﬂg?qLwiszméfwuamé’ﬂgim (Early
clinical exposure)
- msseuslagldaniunisaldtaes (Simulation-based
learning)
PLO4 : Uszyndnduiiiieadesnisinu | - ussens seaudindun
IngmaniovsiiiefmnlfiAauinngsy | - Aanssunguden/iden - Anssuimusssumsfuiosiuld 3a

VAIUNTZUIUNITHARN NTDAUNINTD
NARNAUN

- 9AU18 0NU-MBY

- NIUAN/BNAI0E19 aAUTIMTMAY

- M3138USVRIRULEN (Active learning)

- MMIAN®IINNITNNU (Work-based learning)

- MIIANTSTYUIWUUYTUINT (Integrated learning)
- msAnyidutlgmidugiu (Problem-based
education)

- ma%’wﬂsxaumsaﬂmaﬁauiﬁﬁmsammuasmﬁju
38U (Systematic learning)

- duaTun1ISeUUUUEIVITN (Interprofessional
education)

- mifﬁ’mﬂizaumiajﬂﬁﬁﬂﬁgqLwi%"sﬂéfusuamé’ﬂqm (Early
clinical exposure)

- mseuslagldaniunisalinass (Simulation-based

learning)

Julay 1 A5

FTAUNANGAT
- AANTIUYLLIIYINT
- AANTSUTAUSITUNITAUNDIDULA In
X o z
JUUay 1 AS3
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18

WATIMINYINY
2. guvinee (Skills)
PLO5 : aunsaldenldaruiniesionis | - usses FTAUNNINGIAY
Ingrmans 385015 wazinalulad laegie | - Seuiaenules - BUsUANUUABAABYDIWIBIULUANTS

QNADINIUNANNIITNIME AN

- NM3AN®IAINNTTNNNU (Work-based learning)

- MIIANTSTIUIWUUYTINT (Integrated learning)

- msfnuiiutgmidugiu (Problem-based
education)

- meeuslagldinalulagiasy (Technology-enhanced
learning)

- msdansanulaefidsdnenmuazaualad
uanANAUYIHENTINANYY (Personalized education)

- M338U3INMTUH A3 (Practice-based leaming)
- @158

FTAUNANEAS
- AANTIUMTWVITUABUAIDNY
- N3U¥YUNIIYING NUCA
- NANTTUYUVWIYINTG

PLO6 : fvinugnsufiRufeafunisuls
SULALIMINTINEIMT 1AKBIMNT 98T TNeN
N1991%115 ANYABAAENIDINIT Uan
lnvuaans nsussliunialssamduda
NIAIUANLAEUTEAUANAIN NITAAIA
NOUUIBIMTHALTONINUAAINT tBEI
QNABINNLINTFIY

- US58Y
- 9AUTY D1U-MBU

- MIINTUANWI8NAI8E19 BAUII8TINAU

- FHUTIYAULDY

- Hnesndeslvidaiau waginliulvigndes

- Aanssunnsdeans wasmsieasdulszlon
- ﬁaﬂﬁmmjmﬁzqﬂﬁmsﬁams

- Anlvwalulagiiausau

SEAUAIUNIUN
- ANTIUNISUYITUADUAININIBINNT
FOSTAT
- Aanssu NUCA

FLAUNANEAS
- AANTINYNYWIVINT
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18
WATNUINE G

- N3ANYI9INNITYI19U (Work-based learning)

- MIIANTSTIUIWUUYTUINT (Integrated learning)

- msAnuiitutlgyidugiu (Problem-based
education)

- meeuslagldinalulagiasy (Technology-enhanced
learning)

- mdansinwilaeefidadneninuazaauled
uanANAUYIHENTINANYY (Personalized education)
- duasuNsTguIwUUANIIAN (Interprofessional
education)

- Madauszaunsalinsseuileeldyuyudugiu
(Community-based education)

- Msseuilagldaniunisaldtaes (Simulation-based
learning)

- M338U3INMTUH A3 (Practice-based leaming)
- @15%

PLO7 : #ivinwzuilatyminieniu
WYIFENT19NS 1ARIABAIIANILATIY
fuAsizviorneiia e

'3

- U558
- 9AUTY D1U-MBU

- MIWINTUANWI8NAI8E19 BAUII8TINAU
- FHUIMEAULDN

- Hneandedlvidaiau uaginlisulvigndes

sEaudIndu
- MUTENIALNUGIND

FLAUNANEAS
- MSUTENIALNUGING
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18
WATNUINE G

~ Aenssunsieans waznsdeansidulsslen

- Aanssungulsegndnisdeans

- Anldmalulagiiaussu

- N3ANYI9INNITY19U (Work-based learning)

- MIIANTSITIUIWUUYTINT (Integrated learning)
- msfnuiiutgmidugiu (Problem-based
education)

- m3euslagldinalulagiasy (Technology-enhanced
learning)

- mdansfnwilaeeifidadneninuazauauled
uanANAUYIHENTINANYY (Personalized education)
- duESUNSTEUIWUUANIIAN (Interprofessional
education)

- mydauszaunsainsseuileeldyuyudugiu
(Community-based education)

- Msseuilagldaniunisaldtaes (Simulation-based
learning)

- M338U3INMTUH A3 (Practice-based leaming)
- @159

PLO8 : iVinwen1sdea1sniuilnauay
U dl aa o U
Aw1dang e eldludinlsedniu waslu

- US591Y
- AU DU-PBU

STAUNNIINGIAY
- AYATTUBUTU“NITDONBUUNIINN
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18
WATNUINE G

AMSNIUEUINEIAERse1MIS Mansite
WA 81U LWeu uaviauanaulaniy
fnquszasd Tunsalfidndnuidonnividu
anansadeasnenIuluTiauszsniu

- NMIINIURANYIENFI0E79 aAUTIBIWAUY

- 3HUTIIYAULDY

- Hneandedlvidaiau waginliulvigndes

_ Aanssunsieans waznsdeansiduusslen

- Aanssungulszgndnisdeans

- Anldmaluladiiausu

- N3ANYIINNITYI19U (Work-based learning)

- MIIANTSTYUIWUUYTUINT (Integrated learning)
- msfnuiiudgmidugiu (Problem-based
education)

- msseuslagldmalulagiasy (Technology-enhanced
learning)

- mydansinwilaeefidadneninuazauauled
uanANAUYIHaNTINANYY (Personalized education)
- duESUNSTEUIWULANIIAN (Interprofessional
education)

- madauszaunsainsseuilegldyuyudugiu
(Community-based education)

- meseuslagldaniunisalinass (Simulation-based
learning)

- M3438U3INNMTUH A3 (Practice-based leaming)

#18 Infographic”
- AANTIUBUTUNTODALUUNTITNAIY
Canva
- A STENANNARN YRV
1) nsdnienasanasulasUsedn
goilunwdingy (Resume)
2) wiallan1sadasulardunwalay
3) Uszaunisainisvinauluuas
AU TEINA
4 msduAudeyalasinaianisiiaus
sredeartyll
5) m3ldnudanguuaznreitansly
nsUfURNuUaniadnuwla

FTAUNANGNT
- miﬁﬂmamuuaﬂamuﬁ'
_ swaniasulszaunisaianninenns
uazuil
- NNFBUTUMIHAIUIYATNAN
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18

WATNUINE G
- @150
PLOY : flvinwgnsldimaluladansaunaly | - usseny FTAUNNIINGTIRY
Msdufy A1zt waztiaue doyaialy | - Bouifonuies - AANTIUBUTU“N1T0RAKUUNTINGIY

WAETaLAN TN

- M93EUTVRIRULEN (Active learning)

- MIIANMITLUTUUUYTNINT (Integrated learning)

- maseuilagldmalulagiaty (Technology-enhanced
learning)

- msdnuszaunsalnmsBousatinsnausmeiady
J2UU (Systematic learning)

- M338U3INNTUH R34 (Practice-based leaming)

Infographic”
- A9INTTUBUTUNITIBABUUNTINNAE

Canva

FTAUNANEAS
- miﬁﬂmamuuaﬂamuﬁ
~ pswaniasulszaunisaianninenns
waguil
- NNFBUTUMTHAIUIYATNAN

PLO10 : #ivinweluniseanindenienaznis
Fenuilnnemsignaudnumzuazndn
Tnguinng deadegunmefneianiouas
Aila

- US58Y

- 9AUT18 D1U-ABU

- MIMINSAANIENAIDENN BAUTI8TINAY

- FHUTIYAULDY

- NMIANWIINNTTNNU (Work-based learning)

- M3IANTITHUTUUUYIUINIS (Integrated leaming)
- msamsAnelneninenmuasauaulad
wanensuveslaninfnwl (Personalized education)
- miﬁ“f@ﬂizaumaaﬁmaﬁauifﬁﬁmimaLquasjﬂaL"f]u

STAUNNIINGIAY
- ANTTUUTENINAI-LFBU

STAUFIUNIVN
- AANTTUUTENIAAI-LHOU
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HAAWSNI5I38USVaMEaNgAT (PLOS)

fanssuNSISIUNISaOU

nanssu/lasesnsiasunangns
YIWangns 18
WATNUINE G

38U (Systematic learning)

- mseuslagldaniunisalinass (Simulation-based
learning)

- M9L58U3NNTUHURA3e (Practice-based learning)
- @150

- InujUavinwennn

- aauUfuAvinwenm

3. AMUIU555Y (Ethics)

PLO11 : wanseenieanuuiiaueusieauil
lasuneunny IAusuRaTeURDnuLD
{8 wazdeny flanudednd néyry uas
UjtRnmngsedeunFongumuneiiieites
[GRIRNARERN

- M3138USVRIRULEN (Active learning)

- MMIANYIINNTTNNNU (Work-based learning)

- MIIANTSITIUIWUUYTINT (Integrated learning)
- msAnyidutlgmidugiu (Problem-based
education)

- ma%’mﬂszaumaaﬁmaﬁauifﬁﬁmsmaLmuasmt,flu
38U (Systematic learning)

- duaTuNISEUIUUUEIVITN (Interprofessional
education)

-ypangns (Early clinical exposure

- mseuslagldaniunisalinass (Simulation-based
learning)

N15158u331NN5UJURTS (Practice-based learning)

SLAUNWIINYIAY
- Innalunuuszanneu
- AW UHTLNAVNAAN YRV
1) MIIMNUHUTIALAZ TN
2) 3sessIULazANUUasnselunis
19U
3) JndinfifiesyasAvesaniu
Ysgnaunis
- AANIIUAWIFVINIUNINY Y
- Aanssulninag

sEAUAINIY
- Aanssuluinag
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HAAWSNI5I38USVaMEaNgAT (PLOS)
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FSI62-342 : Food 2563-2565
Industrial Plant
Management
FSI62-331 : 2564-2565
Postharvest
Technology
FSI62-334 : Thermal 2564-2565
Food Processing
FSI62-391 : Field Trip 2564
FSI62-361 : Meat 2564-2565
Science and
Technology
FSI62-280 : Seminar 1 | 2564-2566
FSI62-381 : Seminar 2 | 2564-2565
FSI62-335 : Food 2564-2565
Processing by
Removal of Heat
FSI62-388 : Food 2564-2565
Science and
Innovation Project
Wnenay | @1ndn MU (@AEmnsIU | AGO60-100 : Vision 2560
wednwal | walulagnisinuens 1neng) (nermans | and Knowledge to
LAZRREIMNTINEIMT | uazmalulageImns) | Agro-Industrial
nangmsUTuUTe WA | Business
2560 FST60-300 : Food and 2562
Nutrition
FST60-320 : Food 2562
Chemistry,
FST60-321 : Food 2562
Chemistry Laboratory
FST60-322 : Food 2562
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FST60-380 : Seminar
FST60-461 : Meat
Science and
Technology
FST60-480 : Research
Project in Food
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Technology

2562
2563

2563

UANINYIAY
JP8anual

A0
waluladnsiness
LAZRREIMINTIUBIMT

M.U. (@9A1NTIY
NBAT)
nangRsUTUUTe A
2555

FTH-201 : Post Harvest
Changes of Biological
Materials

FTH-202 : Food and
Nutrition

FTH-462 : Meat,
Poultry and Egg
Products Technology
FTH-332 : Food
Processing Il

FTH-382 : Food
Industrial Plant
Management
FTH-221 : Food
Chemistry

FTH-391 : Seminar
FTH-473 : Selected
Topics in Food
Technology

FTH-323 : Food
Analysis

2556-2559

2556-2559

2556-2559

2557

2559-2562

2558-2561

2558-2561

2562

2562

UWNINYIAY
J88anual

An739N
WALLLAgNNSINEHS
LAZRNEIMINTTUBIMNT

MU (@AEINNTTU
LNERT)
nangmIUTUUTe N.A.
2555 Wag Ui.n.
(9MENNTTUNYAT)
NangmIUTUUTI WA,

AGI-921 : Thesis
FST-621 : Food
Proteins

AGI-605 : Research
Methodology in Food

Science and

2555-2564
2555-2560

2557-2560
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FST-625 : Muscle 2556-2560
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wnngay | @i Ml (@eFwnTsy | AGO60-605 : Research | 2560-2564
nednwal | walulagnisinuens LNWAT) Methodology and
LAZRAEMNTINDNT | UangnsUTUUSe .. | Applied Statistics for

2560 way Us.9. Agro-Industry

(@namnIsunems) | AGO60-621 : Food 2560-2564

nangnsuTuUSe w.e. | Proteins

2560 AGO60-622 : Food 2560-2564
Lipids
AGO60-624 : Muscle |2560-2564
Foods Chemistry
AGO60-650 : Selected | 2560-2564
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AGO60-656 : Advanceqd 2560
Enzyme Technology
AGO60-623 : Food 2560-2564
Additives
AGO60-627 : Advanceqd 2560
Chemistry and
Biochemistry of
Aquatic Foods
AGO60-651 : Bioactive | 2560
Compounds
AGO60-921 : Thesis 2560-2564
AGO60-728 : Food 2560
Structure and
Functionality
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If
AGO60-603 : Seminar | 2560-2564
\%
AGO60-931 : Thesis 2561-2565
AGO60-601 : Seminar I| 2560-2564

wungwae : * nsdinduseivifiaen a unnInendeideanval 20lissysHAAGO60-603 : Seminar
Vigdnuagteseinnuiusnglulenans uae.2 veamdngnsiug

5. Na\‘i’lu‘ﬁﬂlaﬁ'lL%i]ﬂ’]'iﬁﬂ‘b‘ﬂ/ﬂﬁ\ﬂﬂﬁLﬁﬂ?%aﬁﬁ’Uaﬂﬂﬂﬁwuﬁ‘
5.1 Fomendwus seiuuiyiln
1) gl
5.2 nanuilieadesiuinendnus szivsSumiin i)
1) lad
5.3 FoAneniinug seiuuTaien

1) Characterization of Muscle Proteins and Interaction between Myofibrillar Proteins and
Myoglobin in Dark-Fleshed Fish Used for Surimi Production

5.4 nanuiieadesiuinendnug sziusyyen

1) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2004). Characteristics and
gel properties of muscles from sardine (Sardinella gibbosa) and mackerel (Rastrelliger
kanagurta) caught in Thailand. Food Research International, 37, 1021-1030.

2) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2005). Changes of pigments
and colour in sardine (Sardinella gibbosa) and mackerel (Rastrellicer kanagurta) muscle
during iced storage. Food Chemistry, 93, 607-617.

3) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2006). Physicochemical
properties, gel-forming ability and myoglobin content of sardine (Sardinella gibbosa) and
mackerel (Rastrelliger kanagurta) surimi produced by conventional method and alkaline
solubilisation process. European Food Research and Technology, 222, 58-63.

4) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2006). Changes of lipids in
sardine (Sardinella gibbosa) muscle during iced storage. Food Chemistry, 99, 83-91.

5) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2007). Characterization of
myoglobin from sardine (Sardinella gibbosa) dark muscle. Food Chemistry, 100, 156-164.

6) Chaijan, M., Benjakul, S., Visessanguan, W., Lee, S., & Faustman, C. (2007). Effect of
ionic strength and temperature on interaction between fish myoglobin and myofibrillar
proteins. Journal of Food Science, 72, C89-C95.

7) Chaijan, M., Benjakul, S., Visessanguan, W., & Faustman, C. (2007). Interaction between
fish myoglobin and myosin in vitro. Food Chemistry, 103, 1168-1175.
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8) Chaijan, M., Benjakul, S., Visessanguan, W., Lee, S., & Faustman, C. (2007). The effect of
freezing and aldehydes on the interaction between fish myoglobin and myofibrillar proteins.
Journal of Agricultural and Food Chemistry, 55, 4562-4568.

9) Chaijan, M., Benjakul, S., Visessanguan, W., Lee, S., & Faustman, C. (2008). Interaction of
fish myoglobin and myofibrillar proteins.Journal of Food Science, 73, C292-C298.

6. HAIUNIIBINTSToUNAY 5 U
6.1 UNANIVL/UNANIVINIG NRANUNWLHNELWS 115815

a19u UNAIUIY/UNAINIBINTG Lneus ATILHYLLNS
Anduimeunsluansans INTFIUF | HAUNIBINTG
(szyto) U WAy
1 Panpipat, W., Limsuwanmanee, J., Cheong, L. Z., & 12 2566 UNFIAYU

Chaijan, M. (2023). Role of stingray (Himantura

sienifier) non-protein nitrogenous fraction on the

oxidative stability of lipid and
myoglobin. Foods, 12(2), 274.
2 Chaijan, M., Chaijan, S., Panya, A., Nisoa, M., 12 2565 SUIAY

Cheong, L. Z., & Panpipat, W. (2022). Combined
effects of prior plasma-activated water soaking and
whey protein isolate-ginger extract coating on the
cold storage stability of Asian sea bass ( Lates
calcarifer) steak. Food Control, 135, 108787.

3 | Chaijan, M., Panpipat, W., & Cheong, L. Z. (2022). 12 2565 | neAINEU
Chemical indices and kinetic evaluation of beta-

sitosteryl oleate oxidation in a model system of
bulk oil. Molecules, 27(22), 7833.

4 Chumsri, P., Panpipat, W., Cheong, L. Z., Nisoa, M., 12 2565 ‘Wqﬂ%mﬂu
& Chaijan, M. (2022). Comparative evaluation of
hydrothermally produced rice starch—phenolic
complexes: Contributions of phenolic type,
plasma-activated water, and

ultrasonication. Foods, 11(23), 3826.

5 Chumsri, P., Panpipat, W., Cheong, L., Panya, A., 12 2565 AL
Phonsatta, N., & Chaijan, M. (2022). Biopreservation
of refrigerated mackerel (Auxis thazard) slices by
rice starch-based coating containing polyphenol
extract from Glochidion wallichianum
leaf. Foods, 11(21), 3441.
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Somijid, P., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2022). Comparative effect of cricket protein
powder and soy protein isolate on gel properties of
Indian mackerel surimi. Foods, 11(21), 3445.

12

2565

RIGH

Wibowo, A., Suhardi, I. K., Chandra, K. P., Chaijan,
M., & Hanum, Z. (2022). Critical factors affecting the
quality of the longissimus lumborum from native
thai cattle (bos indicus). Adv. Anim. Vet. Sci, 10(1),
107-113.

12

2565

LRI

Summpunn, P., Panpipat, W., Manurakchinakorn, S.,
Bhoopong, P., Cheong, L. Z., & Chaijan, M. (2022).
Comparative analysis of antioxidant compounds
and antioxidative properties of thai Indigenous rice:
Effects of rice variety and  processing
condition. Molecules, 27(16), 5180.

12

2565

A9UAY

Chumsri, P., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2022). Formation of intermediate amylose rice
starch-lipid complex assisted by

ultrasonication. Foods, 11(16), 2430.

12

2565

AMAY

10

Chaijan, M., Chumthong, K., Kongchoosi, N.,
Chinarak, K., Panya, A., Phonsatta, N., & Panpipat,
W. (2022). Characterisation of pH-shift-produced
protein  isolates from sago palm  weevil
( Rhynchophorus ferrugineus) larvae. Journal of
Insects as Food and Feed, 8(3), 313-324.

12

2565

GRALH

11

Chinarak, K., Panpipat, W., Panya, A., Phonsatta, N.,
Cheong, L. Z., & Chaijan, M. (2022). A novel strategy
for the production of edible insects: Effect of
dietary perilla seed supplementation on nutritional
composition, growth performance, lipid
metabolism, and delta-6 desaturase gene
expression of sago palm weevil (Rhynchophorus
ferrugineus) Larvae. Foods, 11(14), 2036.

12

2565

ARLEARIEEY




160

UNANNIVY/UNANUIYINTG
NANUNLHELWS IUI58NS

¢
LNl
NINTFIN*
(s2yda)

ASLNEILLING
NASIUNIGIVINIS

U

Wau

12

Chinarak, K., Panpipat, W., Panya, A., Phonsatta, N.,
Cheong, L. Z., & Chaijan, M. (2022). Improved long-
chain omega-3 polyunsaturated fatty acids in sago
palm weevil (Rhynchophorus ferrugineus) larvae by
dietary  fish oil  supplementation.  Food
Chemistry, 393, 133354,

12

2565

guieu

13

Panpipat, W., Chaijan, M., Karnjanapratum, S.,
Keawtong, P., Tansakul, P., Panya, A., & Petcharat,
T. (2022). Quality characterization of different parts
of broiler and Ligor hybrid chickens. Foods, 11(13),
1929.

12

2565

14

Wongnen, C., Ruzzama, N., Chaijan, M., Cheong, L.
Z., & Panpipat, W. (2022). Glochidion wallichianum
leaf extract as a natural antioxidant in sausage
model system. Foods, 11(11), 1547.

12

2565

NEWNAY

15

Laosam, P., Panpipat, W., Chaijan, M., Roytrakul, S.,
Charoenlappanit, S., Panya, A., & Yusakul, G. (2022).
Molecular structures and in vitro bioactivities of
enzymatically produced porcine placenta peptides
fractionated by ultrafiltration. Food and Bioprocess
Technology, 15(3), 669-682.

12

2565

JunAy

16

Oppong, D., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2022). Rice flour-emulgel as a bifunctional
ingredient, stabiliser-cryoprotactant, for formulation
of healthier frozen fish nugget. LWT, 159, 113241.

12

2565

NUANUS

17

Chanted, J., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2022). Recovery of functional proteins from pig
brain using pH-shift processes. Foods, 11(5), 695.

12

2565

NUAUS

18

Chaijan, M., Rodsamai, T., Charoenlappanit, S.,
Roytrakul, S., Panya, A., Phonsatta, N., & Panpipat,
W. (2022). Antioxidant activity and stability of
endogenous peptides from farmed hybrid catfish
( Clarias macrocephalusx  Clarias  ¢ariepinus)
muscle. International Journal of Food Science &
Technology, 57(2), 1083-1092.

12

2565

NUAUS
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19

Phetsang, H., Panpipat, W., Panya, A., Phonsatta, N.,
Cheong, L. Z., & Chaijan, M. (2022). Chemical
characteristics and volatile compounds profiles in
different muscle part of the farmed hybrid catfish
( Clarias macrocephalusx Clarias
gariepinus). International Journal of Food Science
& Technology, 57(1), 310-322.

12

2565 ENAPNIGEY

20

Oppong, D., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2021). Comparative effect of frying and baking
on chemical, physical, and microbiological
characteristics of frozen fish nuggets. Foods, 10(12),
3158.

12

2564 5UNAY

21

Chumsri, P., Chaijan, M., & Panpipat, W. (2021). A
comparison of nutritional values, physicochemical
features and in vitro bioactivities of Southern Thai
short=grain brown rice with commercial long=grain

varieties. International Journal of Food Science &
Technology, 56(12), 6515-6526.

12

2564 §UNAY

22

Chanted, J., Panpipat, W., Panya, A., Phonsatta, N.,
Cheong, L. Z., & Chaijan, M. (2021). Compositional
features and nutritional value of pig brain: Potential
and challenges as a sustainable source of
nutrients. Foods, 10(12), 2943.

12

2564 | weAINEU

23

Chaijan, M., Rodsamai, T., Charoenlappanit, S.,
Roytrakul, S., Panya, A., Phonsatta, N., & Panpipat,
W. (2021). Characterization of antioxidant peptides
from Thai traditional semi-dried fermented
catfish. Fermentation, 7(4), 262.

12

2564 | weAINEU

24

Somijid, P., Panpipat, W., Cheong, L. Z., & Chaijan,
M. (2021). Reduced washing cycle for sustainable
mackerel (Rastrelliger kanagurta) surimi production:
Evaluation of bio-physico-chemical, rheological,

and gel-forming properties. Foods, 10(11), 2717.

12

2564 | WeFINEU

25

Petcharat, T., Chaijan, M., & Karnjanapratum, S.

(2021). Effect of furcellaran incorporation on gel

12

2564 | weAINEU
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properties of sardine surimi. International Journal
of Food Science & Technology, 56(11), 5957-5967.

26

Somijid, P., Panpipat, W., Petcharat, T., & Chaijan, M.
(2021). Biochemical property and gel-forming ability
of mackerel (Auxis thazard) surimi prepared by
ultrasonic assisted washing. RSC advances, 11(57),
36199-36207.

12

2564

N AINEY

27

Chaijan, M., Chaijan, S., Panya, A., Nisoa, M.,
Cheong, L. Z., & Panpipat, W. (2021). High hydrogen
peroxide concentration-low exposure time of
plasma-activated water (PAW): A novel approach
for shelf-life extension of Asian sea bass (Lates
calcarifer)  steak. Innovative Food Science &

Emerging Technologies, 74, 102861.

12

2564

faNAY

28

Laosam, P., Panpipat, W., Yusakul, G., Cheong, L. Z,,
& Chaijan, M. (2021). Porcine placenta hydrolysate
as an alternate functional food ingredient: In vitro
antioxidant and antibacterial assessments. PLoS
One, 16(10), €0258445.

12

2564

nanAd

29

Kingwascharapong, P. ,  Chaijan, M. , &
Karnjanapratum, S. (2021). Ultrasound-assisted
extraction of protein from Bombay locusts and its
impact on  functional and  antioxidative
properties. Scientific Reports, 11(1), 17320.

12

2564

GRALH

30

Phetsang, H., Panpipat, W., Panya, A., Phonsatta, N.,
& Chaijan, M. (2021). Occurrence and development
of off-odor compounds in farmed hybrid catfish
( Clarias macrocephalusx Clarias  g¢ariepinus)
muscle during refrigerated storage: chemical and

volatilomic analysis. Foods, 10(8), 1841.

12

2564

AN

31

Oppong, D., Panpipat, W., & Chaijan, M. (2021).
Chemical, physical, and functional properties of
Thai indigenous brown rice flours. PLoS One, 16(8),
e0255694.

12

2564

R

32

Chaijan, M., Srirattanachot, K., Nisoa, M., Cheong, L.

12

2564

GRALH




163

UNANNIVY/UNANUIYINTG
NANUNLHELWS IUI58NS

¢
LNl
NINTFIN*
(s2yda)

ASLNEILLING
NASIUNIGIVINIS

U

Wau

Z., & Panpipat, W. (2021). Practical use of
beta- carotene- loaded nanoemulsion as a
functional colorant in sausages made from goat

meat surimi-like material. International Journal of
Food Science & Technology, 56(8), 4000-4008.

33

Chaijan, M., & Panpipat, W. (2021). Techno-
biofunctional aspect of seasoning powder from
farm-raised sago palm weevil ( Rhynchophorus
ferrugineus) \arvae. Journal of Insects as Food and
Feed, 7(2), 187-195.

12

2564

NINGIAY

34

Phetsang, H., Panpipat, W., Undeland, I., Panya, A.,
Phonsatta, N., & Chaijan, M. (2021). Comparative
quality and  volatilomic  characterisation  of
unwashed mince, surimi, and pH-shift-processed
protein isolates from farm-raised hybrid catfish
(Clarias macrocephalusx Clarias gariepinus). Food
chemistry, 364, 130365.

12

2564

35

Chinarak, K., Panpipat, W., Summpunn, P., Panya,
A., Phonsatta, N., Cheong, L. Z., & Chaijan, M.
(1 2021) . Insights into the effects of dietary
supplements on the nutritional composition and
growth  performance of sago palm  weevil
(' Rhynchophorus  ferrugineus) larvae. Food
Chemistry, 363, 130279.

12

2564

36

Choopan, W., Panpipat, W., Nisoa, M., Cheong, L. Z.,
& Chaijan, M. (2021). Physico-chemical aspects of
Thai fermented fish viscera, Tai-Pla, curry powder
processed by hot air drying and hybrid microwave-
infrared drying. Plos one, 16(6), €0253834.

12

2564

37

Saengkrajang, W., Chaijan, M., & Panpipat, W. (2021).
Physicochemical  properties and  nutritional
compositions of nipa palm (Nypa fruticans Wurmb)
syrup. NFS Journal, 23, 58-65.

12

2564

38

Panpipat, W., Cheong, L. Z., & Chaijan, M. (2021).

Impact of lecithin incorporation on gel properties

12

2564

NP
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of bigeye snapper ( Priacanthus tayenus)
surimi. International Journal of Food Science &
Technology, 56(5), 2481-2491.

39

Chaijan, M., Cheong, L. Z., & Panpipat, W. (2021).
Rice bran oil emulgel as a pork back fat alternate
for semi-dried fish sausage. Plos one, 16( 4) ,
e0250512.

12

2654

bUWEU

40

Chaijan, M., Srirattanachot, K., Nisoa, M., Cheong, L.
Z., & Panpipat, W. (2021). Role of antioxidants on
physicochemical ~ properties and in  vitro
bioaccessibility of beta-carotene loaded
nanoemulsion under thermal and cold plasma
discharge accelerated tests. Food Chemistry, 339,
128157.

12

2564

Junew

41

Chaijan, M., Srirattanachot, K., & Panpipat, W.
(2021). Biochemical property and gel- forming
ability of surimi- like material from goat

meat. International Journal of Food Science &
Technology, 56(2), 988-998.

12

2564

NUAUS

a2

Chaijan, M., & Panpipat, W. (2021). Pre-neutralized
crude palm oil as natural colorant and bioactive
ingredient in fish sausage prepared from tilapia
(Oreochromis niloticus). LWT, 135, 110289.

12

2564

ENIARMIGHN

43

Chaijan, S., Panpipat, W., Panya, A., Cheong, L. Z., &
Chaijan, M. (2020). Preservation of chilled Asian sea
bass ( Lates calcarifer) steak by whey protein
isolate coating containing polyphenol extract from
ginger, lemongrass, or green tea. Food Control, 118,
107400.

12

2563

5UIAY

a4

Chaijan, M., & Panpipat, W. (2020). Instability of
beta-sitosteryl oleate and beta -sitosterol loaded in

oil-in-water emulsion. NFS Journal, 21, 22-27.

12

2563

N AINEY

a5

Tamprasit, P., Panpipat, W., & Chaijan, M. (2020).
Improved radical scavenging activity and stabilised

colour of nipa palm syrup after ultrasound-assisted

12

2563

N AINEY
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glycation with ¢lycine. International Journal of
Food Science & Technology, 55(11), 3424-3431.

a6

Chinarak, K., Chaijan, M., & Panpipat, W. (2020).
Farm-raised sago palm weevil ( Rhynchophorus
ferrugineus) larvae: Potential and challenges for
promising source of nutrients. Journal of Food

Composition and Analysis, 92, 103542.

12

2563

AUYI8U

ar

Chaijan, M., & Panpipat, W. (2020). Nutritional
composition and bioactivity of germinated Thai
indigenous rice extracts: A feasibility study. Plos
one, 15(8), 0237844,

12

2563

GRALH

48

Panpipat, W., & Chaijan, M. (2020). Physicochemical
and techno- functional properties of acid- aided
pH- shifted protein isolate from over-salted duck
egg (Anas platyrhucus) albumen. International
Journal of Food Science & Technology, 55(6), 2619-
2629.

12

2563

49

Cheenkaew, Y., Panpipat, W., & Chaijan, M. (2020).
Southern-style Pad Thai sauce: From traditional
culinary treat to convenience food in retortable
pouches. Plos one, 15(5), €0233391.

12

2563

NEBN1AY

50

Sungpud, C., Panpipat, W., Sae Yoon, A., & Chaijan,
M. (2020). Ultrasonic-assisted virgin coconut oil
based extraction for maximizing polyphenol
recovery and bioactivities of  mangosteen
peels. Journal of  Food  Science  and
Technology, 57, 4032-4043.

12

2563

bUWIYU

51

Panpipat, W., & Chaijan, M. (2020). Effect of
atmospheric pressure cold plasma on biophysical
properties and aggregation of natural actomyosin
from threadfin bream (Nemipterus bleekeri). Food

and Bioprocess Technology, 13, 851-859.

12

2563

bUWIYU

52

Phetrit, R., Chaijan, M., Sorapukdee, S., & Panpipat,
W. (2020). Characterization of nipa palm’s (Nypa

fruticans Wurmb.) sap and syrup as functional food

12

2563

NUAIRUG
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ingredients. Sugar Tech 22 (1): 191-201.

53

Sungpud, C., Panpipat, W., Chaijan, M., & Sae Yoon,
A. (2020). Techno-biofunctionality of mangostin
extract-loaded virgin coconut oil nanoemulsion
and nanoemulgel. PloS one, 15(1), e0227979.

12

2563 ENAPNIGEY

54

Sungpud, C., Panpipat, W., Sae-Yoon, A., & Chaijan,
M. (2020). Polyphenol extraction from mangosteen
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FSI62-388 Food Science and Innovation 4 (0-8-4) 12
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ABT61-930 Thesis 60 (0-0-0) 24
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(Ariidae). International Journal of Food Science &
Technology, 57(9), 5837-5847.

Parichanon, P., Promwee, A., Songsamoe, S., &
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to fork. Journal of Food Safety, 42(4), e12985.
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1) Panpipat, W., & Yongsawatdigul, J. (2008). Stability of potassium iodide and omega-3
fatty acids in fortified freshwater fish emulsion sausage. LWT-Food Science and Technology,
41(3), 483-492.
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1) Synthesis of Novel Phytosterol Derivatives and Characterization of Their Phase
Behaviors by Multiple Length Scale Techniques
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1) Panpipat, W., Keskin, H., & Guo, Z. (2015). Mapping the structure-activity relationship of
B—sitosteryt fatty acid esters in condensing phospholipid monolayers. Frontiers of Chemical
Science and Engineering, 9(1), 105-113.

2) Panpipat, W., Dong, M., Xu, X., & Guo, Z. (2013). Thermal properties and nanodispersion
behavior of synthesized B-sitosteryl acyl esters: A structure-activity relationship study.
Journal of Colloid and Interface Science, 407, 177-186.



3) Panpipat, W., Xu, X., & Guo, Z. (2013). Improved acylation of phytosterols catalyzed by

Candida antarctica lipase A with superior catalytic activity. Biochemical Engineering Journal,
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6. NAIIUNIIVINTSTaUNaY 5 U
6.1 UNANIVL/UNANIVINIG NRANUNWLHNELWS 115815

A0V

UNAUINY/UNAINIBING
NANUNLHYLWT IUI58S

(4
W]
NINTFIU
(szydia)

AITLNELLNG
NAIIUNIIBINIG

f| WU

Panpipat, W., Limsuwanmanee, J., Cheong, L. Z,,
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oxidative stability of lipid and
myoglobin. Foods, 12(2), 274.
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Chaijan, M., Chaijan, S., Panya, A., Nisoa, M.,
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( Lates calcarifer) steak. Food Control, 135,
108787.
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Chaijan, M., Panpipat, W., & Cheong, L. Z. (2022).
Chemical indices and kinetic evaluation of beta-
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Chumsri, P., Panpipat, W., Cheong, L. Z., Nisoa,
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12

2565 | WeAINEU
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larvae by dietary fish oil supplementation. Food
Chemistry, 393, 133354.
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Panpipat, W., Chaijan, M., Karnjanapratum, S.,
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T. (2022). Quality characterization of different
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chickens. Foods, 11(13), 1929.
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ultrafiltration. Food and Bioprocess
Technology, 15(3), 669-682.
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Chaijan, M. (2022). Recovery of functional
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Science & Technology, 57(2), 1083-1092.
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gariepinus) . International Journal of Food
Science & Technology, 57(1), 310-322.
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FSI162-200 Chemistry and Biochemistry of 3 (2-3-5) 24
Foodstuffs

FSI62-331 Postharvest Technology 3 (2-3-5) 48

FSI62-334 Thermal Food Processing 3 (2-3-5) 24

FSI62-335 Food Processing by Removal of 3 (2-3-5) 48
Heat

FSI62-388 Food Science and Innovation 4 (0-8-4) 12
Project

ABT61-930 Thesis 60 (0-0-0) 24

ABT61-931 Thesis 90 (0-0-0) 24
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5.2 wasuiiAeadosiuinendnug sedudsaiin ()
1) lud
5.3 FoAneniinug seRuuTaien
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n32A8s (Sepia pharaonis) fikunsdaulasdneansusznaufiuednuaznsn oty
5.4 nasnuiieadesiuinendnus szivtSuynen (i)

1) Aewsiri, T., Benjakul, S., Visessanguan, W., Eun, J. B., Wierenga, P.A. and Gruppen, H.
(2009). Antioxidative activity and emulsifying properties of cuttlefish skin gelatin modified by
oxidised phenolic compounds. Food Chemistry. 117: 160-168.

2) Aewsiri, T., Benjakul, S., Visessanguan, W., Wierenga, P.A., & Gruppen, H. (2010).
Antioxidative activity and emulsifying properties of cuttlefish skin gelatin-tannic acid complex
as influenced by types of interaction. Innovative Food Science and Emerging Technologies,
11, 712-720.

3) Aewsiri, T., Benjakul, S., Visessanguan, W., Wierenga, P.A. and Gruppen, H. (2011).
Improvement of foaming properties of cuttlefish skin gelatin by modification with N-
hydroxysuccinimide esters of fatty acid. Food Hydrocolloids, 25, 1277-1284.

4) Aewsiri, T., Benjakul, S., Visessanguan, W., Wierenga, P.A., & Gruppen, H. (2011). Surface
active properties and molecular characteristics of cuttlefish skin gelatin modified by oxidized
linoleic acid. Journal of Biological Macromolecules, 48, 650-660.

5) Aewsiri, T., Benjakul, S., Visessanguan, W., Wierenga, P.A., & Gruppen, H. (2013).
Enhancement of oil-in-water emulsion stability using cuttlefish skin gelatin modified with N-
hydroxysuccinimide esters of fatty acid. Food and Bioprocess Technology, 6, 671-681.

6) Aewsiri, T., Benjakul, S., Visessanguan, W., Wierenga, P.A., & Gruppen, H. (2013).
Emulsifying property and antioxidative activity of cuttlefish skin gelatin modified with

oxidized linoleic acid and oxidized tannic acid. Food and Bioprocess Technology, 6, 870-881.
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1 Thongzai, H., Matan, N., Ganesan, P., & Aewsiri, T. 12 2565 JurAy
(12022) . Interfacial properties and antioxidant
activity of whey protein-phenolic complexes:
Effect of phenolic type and concentration. Applied
Sciences, 12(6), 2916.
2 Aewsiri, T., Ganesan, P., & Thongzai, H. (2023). 12 2566 | NINHIAN
Whey protein-tannic acid conjugate stabilized
emulsion-type pork sausages: A focus on lipid
oxidation and physicochemical features. Foods,
12, 2766.
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FSl62-341 Food Quality Control and 4 (3-3-7) 72
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FSI62-351 Food Analysis and Inspection 3 (2-3-5) 10

FSI62-357 Nutrition Assessment 3 (3-0-6) 6

FSI62-344 Food Business Management 3 (3-0-6) 36

FSI62-364 Fishery Products Technology 3 (2-3-5) 60

FSI62-343 Industrial and Organizational 2 (2-0-4) 24
Psychology

FSI62-230 Principe of Food Processing 1 3 (2-3-5) 60

FSI62-290 Introduction to Field Trip 1(2-0-2) a4

FSI62-375 Fundamental Food Toxicology 3 (3-0-6) 36

FSI62-388 Food Science and Innovation 36
Project 1

AGI63-371 Functional Food from Livestock 2 (2-0-4) 4

AGl63-378 Innovation Postharvest and 4 (4-0-8) 48
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FSI67-221 Quality Control and Assurance in | 3(2-3-6) 72
Food Industry
FSl67-316 Principle  of Engineering and | 4(3-3-8) 72
Automation in Food Industry
FSI67-342 Food Innovation for Development 2(0-4-8) 24

of Prototype Products
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1) msfnwndIeuiieuisnisiesziusinasddinduuazutsiuduend

5.2 nasuiAeadosiuineniinug sedudsuniin ()

1) lad

5.3 FoAneniinug seRuUTayayien

1) Utilization of High Sugar Sap Squeezed from Qil Palm Trunk for Lactic Acid
Fermentation.

5.4 nanuilieadesiuinendnug sziusyyen

1) Saelee, N. & Sriroth, K. (2015). Nitrogen and Salt Supplementation of Oil Palm Trunk
Juice and Its Optimization Conditions to Enhance Lactic Acid Production by Lactobacillus
rhamnosus TISTR 108. Walailak J Sci & Tech, 12(3); 279-289.

2) Saelee, N. & Sriroth, K. (2014). Optimization of Nutrients in Fermentative Lactic Acid
Production Using Oil Palm Trunk Juice as Substrate. Advances in Bioscience and
Biotechnology, 5, 957-965. http://dx.doi.org/10.4236/abb.2014.512109
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a1nu UNAMNIIL/UNAUIVING Lnaual NILNELNT
Arfumeunsluasans WINTFIU* | WASIUNIIYINTG
(szyto) U \fou
1 | Saelee, N., Cheong, L. Z., & Chaijan, M. (2023). 12 2566 | AU

Optimized acetic acid production by mixed
culture of Saccharomyces cerevisiae TISTR 5279
and Gluconobacter oxydans TBRC 4013 for
mangosteen vinegar fermentation using Taguchi
design and its physicochemical
properties. Foods, 12(17), 3256.
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Wongnen, C., Panpipat, W., Saelee, N., Rawdkuen, 12 2566
S., Grossmann, L., & Chaijan, M. (2023). A novel
approach for the production of mildly salted duck
egg using ozonized brine salting. Foods, 12(11),
2261.

AUYI8UY

oil palm trunk sap in the open batch, open
repeated batch, fed-batch, and repeated fed-
batch fermentation by Lactobacillus rhamnosus
ATCC 10863. Fermentation, 8(9), 430.

Saelee, N. (2022). Lactic acid production from old 12 2565 | @9uAu

nutritional compositions of fresh Jak ( Nypa
fruticans) sap. Journal of Food Composition and
Analysis, 114, 104767.

Saelee, N. (2022). Effects of soil salinity on 12 2565 | nIngIAY
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222 m.l‘wauﬁ 9.11A187 2.UATFAIFITNIIV 80160 E-mail  spadungs@wu.ac.th

1. M3fne (Feedriuantansgn)

G 819129/an10un1sAnen U .
Ph.D. Plant Biotechnology/ Ehime University/ Japan 2541
M.Sc. Agriculture Horticulture/ Kagawa University /Japan 2538
MU | INEATAERT /UNNINYISULNYATAIENT 2535
2. Uszaumsalmsvineu (SeedrnuainUangn)
AIUNUNU - BIANTUTBNUBU U w.a.
$N¥INTLNUTOIO5N1TUA 2565-U9Uu
39995NITUARNBAINITAN LN INGIEE UNTIEIaDIaEaNBal 2560-2564

AeA1En519138 drindvimalulagnisinunsiargnainIsueI s
WISyl

2549-YaqUu

919158 dUinivinalulagnisinunsLazgraIINIINeIMNT INIeNduidudnual

2541-Uaqdu

SAWINSUNUTEIAMUA drEnIvnaluladnisinens unIneaeaesnuel 2560-2561
S9ARIUR dNITINALLLAENISINYAS WNINEIEEIRYaNEal 2509-2552
AIEEINN1IINTL U Inendeideanual 2541-2544
ShwnsunugeeMslasinsariafny LAz AN 2552-2553
UANINYIREIa8ENYal

He1ENsAUTanAIAnwIkAsRILINTN UnTInede iyl 2553-2560

3. AT IYEY
1) M3V RUGNY
2) Msinzldgailedony

a =

)
3) LABIINTNANITHNYAT
4) @vNAANYILALNITIANTANYUTIYTNINT

4. Yszaunrsalnisaau (nesesaindaan seyluiiiu 5 Udounaa)
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i O lid
o o v o a o a o - -
candunsdngn AME/E1UNIYY/A1ATIYT | NANGAT/E11 311 Yase3yn* U w.a.
UNNINYINY deindn WU (NasAmans | AGI63-110 2563-UaqUiu
1duanual wialulagnisinensuay | kazwinnssun1g) | Principles of Plant
QRFINNTIUBIMNS wangmsusuuse | Production
(N.f1. 2563) AGI63-223
Innovation of
Plant Propagation
and Plant Tissue
Culture
AGI63-381 Seminar
UAINEEE dvin3vn MU, (WIANTIY IAE61-335 2561-2563
1dyanual wialulagnisinensuay | N15InYASKAZNIS | Principles of Plant
DNEINNTINDINIT Usgnaunng) Propagation and
wangnsusulse | Plant Tissue
(W.A. 2561) Culture
UMINAY d1nvn WU PLS60-211 2560-2563
1duanyal wialulagnisinensuag | (neasaans) Principles of Plant
QRAINNTIUBIMNS wangnsUTuUse Propagation and
(W.A. 2560) / @121 | Plant Tissue
NYFEns Culture
PLS60-317
Principles of Plant
Production
PLS60-351
Agricultural
Machinery
URINESY dinivn wialulagdinw IBT60-240 2560-2563
1duanwal walulagnisinensiag Biotechnology
NANNTINDINT BTH-371 Plant
Biotechnology
BTH-372 Plant
Biotechnology
Laboratory

wuewae - ¥ nsdmdusiedvifiaey s unnInerdeidudnual velisvysianeiviwaztesieiv

MUNUTINGLUeNaT 1AD.2 VBIMaNgNTTUY
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5. Wasunvadusan1sAne/Hanuiiieatasnuinednus
5.1 YaInedwus szauUTyyIn

Studies on In Vitro Conservation of Carica papaya L.

5.2 NaUINgIMINUINGITNUS s2auUTeygy v (6n3)

1)

Suksa-Ard, P., Kataoka, I. & Subhadrabandhu, S. (1996) “Effect of Ultraviolet Rays
on Growth of Papaya Shoot In Vitro.” Journal of The Japanese Society for
Horticultural Science, 65 (sup. 2): 10-11. (in Japanese)

Suksa-Ard, P. & Kataoka, I. (1996) “Conditions for Germination of Papaya Seed
Conserved in Liquid Nitrogen.” Proceeding of The International Conference on
Tropical Fruits Vol. Il. Kuala Lumpur, Malaysia. 137-142.

Suksa-Ard, P., Kataoka, I., Fujime, Y. & Subhadrabandhu, S. (1997) “Effect of
Temperature, Growth Retardants and Osmotic Potential on Growth of Papaya
Shoots Conserved In Vitro.” Japanese Journal of Tropical Agriculture, 41(1): 7-13.
Suksa-Ard, P., Kataoka, I., Fujime, Y. & Subhadrabandhu, S. (1997) “Hormonal and
Nutritional Factors Affecting Shoot Growth of Papaya /In Vitro.” Technical Bulletin
of Faculty of Agriculture, Kagawa University, Japan, 49(2): 165-170.

5.3 ¥pINYIUNUS FzAUUIYyLan

Studies on Micropropagation and Conservation of Papaya (Carica papaya L.)

5.4 naUINgBINUINEITNUS szauUIggyen (G13)

1)

Suksa-Ard, P., Kataoka, I., Beppu, K., Fujime, Y. & Subhadrabandhu, S. (1998)
“ Root Development of Tissue-Cultured Papaya Shoots in Several Rooting
Substrates.” Environmental Control in Biology, 36(2): 115-120.

Suksa-Ard, P., Kataoka, I., Beppu, K., Fujime, Y. & Subhadrabandhu, S. (1998)
“ Development of Rooting System for Tissue-Cultured Papaya Shoots Using
Rockwool Blocks.” Japanese Journal of Tropical Agriculture, 42(2): 119-121.
Suksa-Ard, P., Kataoka, I., Beppu, K., Fujime, Y. & Subhadrabandhu, S. (1999)
“ Requirement of 2,4 -D and Sucrose for Somatic Embryogenesis of Papaya.”

Japanese Journal of Tropical Agriculture, 43(1): 1-4.

6. WaUNIITINITGounas 5 U (Mlilddrumidavssnisfinwiiesuuiygyn)
6.1 UNAUATL/UNAMINIYINT NANUNLNLNS TUANTATS

o - L] ANSLHELNS
UNANNIVY/UNAMUIYINTG

a1AU daa ¢ , WINTFIL* | WAIUNIVING
VIG]WNWLNEJLLW{L‘L!’J'WH'W o - =

(33Yy%9) U LAY

1 Suraninpong, P., Thongkhao, K., Azzeme, A. M., & 12 2566 AUYIYU

Suksa-Ard, P. (2023). Monitoring drought tolerance in
oil palm: Choline monooxygenase as a novel
molecular marker. Plants, 12(17), 3089.
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7. ysAnLAZIeTa

\ResAnay/s193aTldsu U w.q.
N133U3891M3§ 11 UKPSF 526U Senior Fellow (Ref. PR177794) 2563
HannAruauenens Ussnninu3msniasy/nasgiamia Usednl w.e. 2562
2562 UNINIRUNYATANANT
AufUROuaniafnuluanudnufiduseaugd Usednd w.e. 2557 dlineu 2557

ﬂm%ﬂﬁimﬂ’]iﬂﬂiq%ﬂﬁﬂ%’]

NUBA : * NTANIATUNITTUTBIINTIIVIVITNHEN I TARURAL N TAUAYUNITIS B US

YoUsunAdangy UKPSF velviseuteys wuneiara1eds wasl w.e. Nlasu

M13199 1 As1NaEININIgIUNaUIYINISlusEuy CHECO

PAAUNIN

9
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U8
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WINUN
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Sidnnsetind soulail

0.2

H151913 0V F 0 N 1A N15U TN UN LN LA NI TVD S UAILAUINIIVINITHED

A5V F D NNIUNITRAITUNPIUNRS NN UNNITUTLTUAILNAUSIVINIG LS
TulavnunvesunisuseiumLrueIvNIg

UnANITnsauNANUMIIRINsIRRLlusaTInsunnglugudeya
nawy 2

0.6

10

UnANNITEVToUNANIIMINTATUaNY SavATLsIguFUnInNTUTEY
IMNITTLAUTIR

0.2

11

unAsAderiounaAvimsatuaysaiiafuilussnuduidesanmsussy
FMsTERuUR ensaTIvisssunAntluguteyamudsenne
n.1.0. sese aunnEnIsUNTaANANYIIAIENANNMYINITHAITUINTEITN
FYINTAMTUNTHBLNIHAIIUNITIYINTG 2556

0.4

12

unAATerSounaAn MsTiRRuTlunsaITIs TR Afiegly
Futoya AuUTEnA N.NLe. Y3eTHilEUANENIIUNITNTRANAN YT
VANNATINITRAITUIITAITNNIINTANTUNMTHYUNTHANUNIIVINT WA,
2556

13

UNAMLAIINIDUNALABASARNUNLINTEITIVINTTEAUUIUNT AN 98l

Y
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k) LNEUTINIATFIU A
Uwmitin

Futeya AuUTENIA N.9.9. N3aTElEUANYNITUNITNITRANANYIINAY
VENNATINITRAITUINTAINIIVINTANTUNMTHYUNSHANUNIIVING WAL
2556 usantuhaueamantusyiRasdnvindulsmelimsudunsily
wazudsli nwe./nne. nrumelunan 30 Jutuuituiiesnuszsnia @slsioglu
Beall's List) i3offiuilunsansinmsiusnglugiudeya TC ngui 1

14 | wanrudumuiusie siuddnd Adunulnmivagldzunsaangidou 1

15 | narwuiilesunisandnscns 1

16 | waenAdeildsunisanoydnsing 0.4

17 | nasndseiivisnunisssinsseiuniindiadisiunng 1

18 | nasdvmMsSUl il eun TS USE I UR LA AT NSO UML IV IN A 1
8.115297U

8.1) nszalulaglu
- MIEUIEAUUS YIRS/ Tdinfnen (TIulATIL/ANETnus/nMIruaindasy)

eIV Forvnm i inenaznredengy wuaein

AGI63-110 MINEATIUE 098 2(1-2-3)

Principles of Plant Production

AGI63-223 WInNIIUNSVEIRUGNTLaEN SR Loy 4(3-3-8)
Innovation of Plant Propagation and Plant Tissue

Culture

AGl63-381 AU 2(1-2-3)

Seminar
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U5 iAuasnasuYee@1313d (Curriculum Vitae)
¥o-ana {YIeAEanT1A158 3. Ninwal duius

UMTIneae Iyl
d1in3y wAluladn1snunsuazgnaINnIINeINIg
222 . lneys 2.91M1a1 2.UATASEITNITIY 80160

5815

Email

s 0 7567 2371
0 7567 2302
pijug.su@wu.ac.th

1. NsANE
R #1913%/a00UNSANEY U w.e.
Us.a. | walulagdanin/ uvmivendeuiing 2553
WU, | waluladTinan/ aninedeuieg 2544
2. Uszaun1sain1snneny
AUAUITY - BIANTYIOVNUIBIY U ..

Shwinsunuseserulgnisaudinseseinemansiazinalulag
UNINY1ALIRBANEA

2565-Ja9Uu

JRHE1IENTT AudiaTasllainemansuazimalulad uninedeiduanual

2561-2565

HYIemans19158 driindvinalulagnisinunsiargnaminssueIms
WINeNSeIdan vl

2560-U29Uu

$nwinsunu sesgennensquiiaiesdioineimaniuazimalulad 2560-2561
UNINeay Iyl
919138 dUnIvImAlulagnIsnuATLALRRAIINTINBINNT INTINededudnual 2555
3. AnuTEIYYy
1) 7u§IFmnsIu
2) welulaginngmnanngsy
4. Uszaumsalnnssou
i O Lis
To ARL/E1INAV/N1ATY| NANgNT/E1U1 AN Fosrein® U
ao1UuUNsANEN
wnngay | d1inin WU (Weenans | FSI62-381 Seminar 2 | 2565-
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a ARL/ANUNIV/N1AIY| KANEAT/E1V1Y Fosredun* U w.e.
da1iun1sAnY
weanwal | walulagnisinens | ensuay Uaqliu
LAZEMANNTINDNT | UIANTTH) FSI62-376 Molecular 2565-
wangnsusulse | Techniques in Food Jaqiu
N.A. 2562 Biotechnology
FSI62-351 Food 2565-
Analysis and Inspection | Uaqdu
FSI62-346 Waste 2565-
Management Jaqiu
FSI62-342 Food 2562-
Industrial Plant Jaqiu
Management
FSI62-327 Nutrition for | 2564-
the Elderly Jaqiu
FSI62-320 Food and 2562-
Nutrition Jaqiu
FSI62-290 Introduction | 2565-
to Field Trip Jagiu
Wnngay | @il .. AGI63-201 Biochemistry | 2564-U3qUu
weanwal | walulagmsineas | Ghuesenaasiaz | for Agriculture
LAZRAAIMNTINEIMT | WIRNTTY)
nangmsUTuUse
W.A. 2563
UWNIedy | d1nvn MU, (WIANTTY IAE61-340 Animal 2562
wednwal | walulagnisinuns MSNEATLaLAS | Breeding
WAZYAAIMNTIUDINT | Usznaunig) IAE61-313 Agricultural 2563
nangmsuTuUse Biotechnology
W.A. 2561 IAE61-201 Biochemistry | 2562
for Agriculture
IAE61-102 Agricultural [2561
Physics
Wnngay | @i .U, (@AENNTIU | IBT60-483 Selected 2563
Weanwal | walulagnisinuas LNYA9) Topics in Industrial
LAZEAENNTIURIMNT | NangnsuTuUse Biotechnology
W.A. 2560 IBT60-482 Advanced 2563

Research Project in

Industrial Biotechnology
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a ARL/ANUNIV/N1AIY| KANEAT/E1V1Y Fosredun* U w.e
da1iun1sAnY

IBT60-481 2563
Biotechnology Visit
IBT60-480 Research 2563
Project
IBT60-470 Management | 2563
and Biotechnolosgical
Waste Utilization
IBT60-381 Ethical, 2562
Legal, and Regulation
Issues in Biotechnology
IBT60-380 2562
Biotechnology Seminar
IBT60-361 Animal Cell 2562
Technology
IBT60-360 Biotechnology 2561
for Healthcare
IBT60-330 Sanitation 2561-2563
and Plant Management
IBT60-311 Basic 2562
Bioinformatics
IBT60-310 Genetic 2562
Engineering
IBT60-240 Biotechnology 2561
FST60-322 Food 2562
Analysis
FST60-300 Food and 2562
Nutrition

UINYNRY | d1nIn .U (NuASAERS) | ANS60-471 Food Safety | 2562

wednwal | walulagnsinees | @aeans) and Quality Assurance

LAZEMAMNTINONT | mangnsusuuse | for Animal Production
W.A. 2560 and Products

ANS60-381 Animal 2563
Science Project
ANS60-352 Animal 2562

Breeding Technology

Laboratory
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a ARL/ANUNIV/N1AIY| KANEAT/E1V1Y Fosredun* U w.e.
da1UUN1SANEN
ANS60-351 Animal 2562
Breeding
Wnngay | @i .U, (@REunTsy | BTH-496 Project 2558-2561
wednwal | waluladnsinens LNYA) BTH-394 Biotechnology | 2555-2560
LAZEAEMNTINEIMNT | NangnsusuUse | Visit
W.A. 2555 BTH-393 Biotechnology |2555-2561
Seminar
BTH-381 Factory 2555-2558
Sanitation and Safety
BTH-362 Animal Cell 2555-2562
Technology
BTH-361 Medical 2555-2561
Biotechnology
BTH-331 Sanitation and |2555-2561
Plant Management
BTH-312 Basic 2555-2561
Bioinformatics
BTH-311 Genetics 2555-2561
Engineering
BTH-201 Biotechnology [2555-2560
BIO-212 Microbiology  [2555-2560
Laboratory
FTH-469 Fermented 2559-2562
Food Technology
FTH-323 Food Analysis 2562
NINYNRY | d11nn M.U(NEATAERT) | ANS-350 Animal 2561-2562
wednwal | walulagnsinees | @aeans) Breeding
LAZEAEIMNTIUEIMNT | NangnsuTuUe
W.A. 2555
Wningae | @i WU, (@AENATIY | BTH-494 Project 2555-2558
dednwal | walulagninens | 1nuns) BTH-451 Medical 2555-2557
WAZEMAVINTINDNT | MangnsuIuUse Biotechnology
W.A. 2549 BTH-393 Field Trip 2556
BTH-392 Seminar 2555-2556
BTH-381 Factory 2556-2557

Sanitation and Safety
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vangasivial w.e.
2561

a ARL/ANUNIV/N1AIY| KANEAT/E1V1Y Fosredun* U w.e.
da1iun1sAnY
BTH-361 Science and 2555-2557
Technology
Management
BTH-333 Animal Cell 2555-2556
Technology
wngy | dlndviadvmans | .. PHD-571 Special 2562-U3qU
TReanwl Projects in Pharmacy
wnngnay | dlndvansisage | au. PHP-215 Microbiology |2560
wednwal | Aans and Parasitology in
Public Health
Wnngay | @il ML (@EMNTIL | AGO60-604 Research 2560
wWeanwal | walulagmsineas | 1neag) Instruments for Agro-
LAZRAEMNTINEINT | NangnsusuUse | Industry
W.A. 2560
Wngae | d1nd WM. (@9 mnssy | FST-610 Advanced 2556-2559
wednwal | waluladnsinuns LNYA) Food Microbiology
LAZEREMNTINEMNT | NangnsuiuUse | AGI-607 Advanced 2559
W.A. 2555 Biotechnology
AGI-604 Research 2555-2560
Instruments for Agro-
Industry
AGI-603 Seminar IV 2557
wnIngnag | didndmn M. AGS-641 Research 2559-2561
Weanwal | welulaBnisinees | (huasaans) Instruments in
LAZEMANNTINDNT | MangnsuuUse Agricultural Science
W.A. 2555
WNIngay | Uudiednenay U5.0. (@namnssu | ABT61-782 Seminar V| 2564-U3qUu
Ndudnwal INATUAY
wialulagdann)
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a ARL/ANUNIV/N1AIY| KANEAT/E1V1Y Fosredun* U w.e.
da1UUN1SANEN
Wnngay | d1ni U5.0. (@na1mnssu | AGO60-656 Advanced | 2560
wednwal | walulagnisinuns LAYAT) Enzyme Technology
LAZEAEMATINEIMNT | NangnsusuUse | AGO60-604 Research | 2560-2561
N.A. 2560 Instruments for Agro-
Industry
AGO60-603 Seminar IV |2561-2563
WIeRy | @3 Us.0. AGS60-641 Research  |2560-2561
swednwal | walulagnsinees | (hunseans) Instruments in
LAZEMAMNTINDWNT | MangnsUIuUse Agricultural Science
W.A. 2560
Wingay | d1nd U5.0. (@Mamns5u | BTH-712 Bioinformatics |2555-2556
wednwal | waluladnsinuns LNYA) BTH-620 Fermentation |2555-2556
LAZEAEMNTINEIMNST | nangnsusuUse | Technology
W.A. 2555 BTH-610 Gene 2555
Technology
AGI-933 Thesis 2557-2560
AGI-607 Advanced 2555-2559
Biotechnology
AGI-604 Research 2555-2560
Instruments for Agro-
Industry
AGI-603 Seminar IV 2555-2562
FST-610 Advanced Food 2555-2560
Microbiology
WnIngag | dudndn Us.9. AGS-641 Research 2556-2561
weanwal | welulad@msinees | (NueseaEns) Instruments in
LAZEAEIMNTIUEIMNT | NangnsuTuUse Agricultural Science
W.A. 2555

wnewe : * nsdiilusednfaeu a uninerdeidednuel veliszusiasedviaroseinn

MUNUTINGLUONATT UAB.2 YBIMENgATHUY

5. WAUNVDENSINTTANEY/MNAUNNYITINUINYITNUS

5.1 ¥INYITNUS F2AUUIyyIin

1) 1aidd

5.2 WaUNgITanUINeITNUS szauUssyiin (613)
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1) laidl
5.3 FaIngiwus szaulIygyen

1) nsUssgndldinaiianven@ineiiediunsuanteanvetnui@adu wedaa uaziduled

DU vOIUITadd

5.4 nauiingtaesiuInerinus szaudiggyien (G13)

1)

Summpunn, P., Chaijan, S., Isarangkul, D., Wiyakrutta, S., & Meevootisom, V.

Characterization, gene cloning and heterologous expression of B—mannanase from a
thermophilic Bacillus subtilis. J Microbiol. 2011, 49(1), 86-93.

6. HAIUNIIBINTSToUNAY 5 U

6.1 UNAMNIVL/UNANIVINTG NANUNWLHELWS 115815

A0V

UNANIY/UNAINIVINTS
NANUNLHYLWT IUI58S

(3
Wl
NINTFIU
(CRATD)

ASLNBILLING

NAIIUNIGIVINTG

U

WaU

Wibowo, A., Putra, W. P. B., & Summpunn, P. (2023).
The phylogeny of bornean swamp buffalo (Bubalus
bubalis) analysis based on D-loop mitochondrial
DNA sequence variation. Tropical Animal Science
Journal, 46(2), 139-145.

12

2566

NEYN1AY

Summpunn, P., Panpipat, W., Manurakchinakorn, S.,
Bhoopong, P., Cheong, L. Z., & Chaijan, M. (2022).
Comparative analysis of antioxidant compounds and
antioxidative properties of Thai indigenous rice:
Effects of rice variety and  processing
condition. Molecules, 27(16), 5180.

12

2565

AUY8U

Suhardi, S., Putra, W.B.P., Wibowo, A., Ismanto, A.,
Rofik, Haris, M.1., Safitri, A., Ibrahim, & Summpunn, P.
(2022) . Canonical  discriminant  analysis  of
morphometric variables of swamp buffalo (Bubalus
bubalis) in Kalimantan island. International Journal
of Veterinary Science, 11(1), 23-27.

12

2565

NUAUS

Wongnen, C., Kabploy, K., Summpunn, P., &
Suksathits, S. (2021). Improving quality of sunn
hemp (Crotalaria Juncea L.) foliage as roughage
source for ruminants by using
microorganisms. Trends in Sciences, 18(24), 1440-
1440.

12

2564

[ARIAEARIGEY
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UNANIY/UNAIINIYINS
NANUNLHYLWT LUI58NS

(4
W9l
NINTFIU
(s2yda)

ASLNEILING
NAIIUNIIVING

U

WaU

Suhardi, S., Summpunn, P., & Wuthisuthimethavee,
S. (2021). mtDNA D-loop sequence analysis of
Kalang, Krayan, and Thale Noi buffaloes (Bubalus
bubalis) in Indonesia and Thailand reveal genetic

diversity. J. Indones. Trop. Anim. Agric, 46, 93-105.

12

2564

[ARIAEARIGEY

Chinarak, K., Panpipat, W., Summpunn, P., Panya, A,,
Phonsatta, N., Cheong, L. Z., & Chaijan, M. (2021).
Insights into the effects of dietary supplements on
the nutritional composition and growth performance
of sago palm weevil (Rhynchophorus ferrugineus)
larvae. Food Chemistry, 363, 130279.

12

2564

A9nAy

Suhardi, S., Summpunn, P., Duangjinda, M., &
Wuthisuthimethavee, S. (2020). Phenotypic diversity
characterization of Kalang and Thale Noi Buffalo
( Bubalus bubalis) in Indonesia and Thailand:
Perspectives for the buffalo breeding
development. Biodiversitas Journal of Biological
Diversity, 21(11),5128-5137.

12

2563

NEWNAY

Suhardi, R., Megawati, N., Ardhani, F., Summpunn, P.,
& Wuthisuthimethavee, S. (2020). Motility, viability,
and abnormality of the spermatozoa of bali bull
with andromed® and egg yolk-tris diluents stored at
4 C. lIranian Journal of Applied Animal
Science, 10(2), 249-256.

12

2563

)
)

UHU

naEwme - ¥ ssuavtenadiiinggiu s lutuinlulussuu checo muiusnglumsnei 1

7. \NysAALAZIeTR

\ResAnay/eTailldzu U
.6
Fellow, Advance Higher Education (AHE): PR172043 2562
JUNTT 19ALUT wag WInwal duius lasanis “mia'qLﬁ%mmmigﬂlﬁdlﬁmLLavaﬁdL?jsnﬁﬁ 2562
aylnsluiufisunovman” laiesiausstaunanuisesulidausedui in3ere
WAInedeisoiieviosunald
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nauy 2

0.6

10

UnANITvseunANNIINTAtUaNY SHATLT B LEU e INNTUTEYN
INTILAVYR

0.2

11

unAsAderiounaAvimsatuanysaiiafusilussnuduidesannsuss g
FMsTERUUILNR e nsasIvnssEiumATlugudeyamuUsyne
n.9.9. ¥38320uUAMENITUNITYAUANYIIIMIENENNATINITAINTANITAINI
FWINTAMTUNTHELNIHAIIUNIIYING 2556

0.4

12

unAATersounasAnTmsiRfalunsasinmssERuuARTogly
gudeya mudszna nane. viesuileunnenssunisnseaufnwritng
VENNAUNINTAITUIITATNIIVINTANTUNITHEUNTHANUNITIVING ..
2556

13

Ui ounauivmsfiafiuWlunsa FAvmsszsuuueafsleglu
Futeya auUsEnA n..e. visessilgunnenITuNITNITEANAN YT
MANNININITNAITUNNTANTNITIVINITANTUNTHEUNTRANUNIIYING A,
2556 usaavuhaueanantueyiBnasdnindulssmelimsudunsily
wazudsld awe./nne. nuaelunan 30 Jutfuusifuitesnuszna @slsioglu
Beall's List) vi3edfiusilunsansimnsiusnglugiudeya TCI nguii 1

0.8
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HAWITENRTUNTIREUENSURS

0.4

17

MR NNUILITUATDDIANTTLAUTIR IR LAUNS




218

D) LNUINNINTFIY A
UINUN
18 | NauIrINssulEFaAuAlas UNISUSEE LRI LN AN TUBRTWAUINIIBINITHE 1
8. N1529U

8.1) nszaululaglu

U a a £X a = a I3 % Y a
- MIEUIEAUUS YIRS/ Tdinfnen (TI0lAT9U/ANeNEnuS/NsAuaindasy)

IRAIYN Ho3un wiaeAn | taluannszau/Anisfne
(neUszunc)

FSI62-376 Molecular Techniques in Food 4(3-3-8) 108
Biotechnology

FSI62-351 Food Analysis and Inspection 3(2-3-5) 63

FSI162-346 Waste Management 2(2-0-4) 36

FSI62-342 Food Industrial Plant 3(3-0-6) 6
Management

FSI62-320 Food and Nutrition 2(2-0-4 48

AGI63-201 Biochemistry for Agriculture 4(4-0-8) 64

8.2) mszaulundngnsil

- AITUTEAUUS YIRS/ Dadinfine (3alAT9L/ AN INUS/NSAUAIDETE)

IRAIYN FoAm wiwhn | HalusnnszauAnsine
(naUszuna)
FSI67-217 Food Analysis and Inspection 3(2-3-6) 63
FSI67-322 Food Industrial Plant 2(2-0-4) 6
Management
FSI67-111 Food and Nutrition 2(2-0-4) a8
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UszIALAzHAIUY9919158 (Curriculum Vitae)
¥o-ana {YI8rNanI1A158 A3 Fave otius Y

UNNINEIRYINEN nséwid 0 7567 2315
dindymalulagnsinunsiarenaInnssiems Insens 0 7567 2302
222 . ngy3 0.91A1a1 2.UATAI5IINTIY 80160 Email  pvisaka@wu.ac.th
1. ASANEN
AR #1913%/a010UNsANEY U w.a.
Ph.D. Science/ Massey University/ New Zealand 2559
M.Tech. | Food Technology/ Massey University/ New Zealand 2539
MU, | Wgreansuazinalulagens/ unnineasidel 2533

2. Yszaunsalnnsyieu
AU - BIANTUSINUBU U w.el.

HYI8AEnI12158 d1NITInAlLLAENI TN YASLALERAMNTINEIMNS 2561-U3g0u
UNTINeR Iyl
nthanvdygeamnssuemns drindvialuladnisinunsuazgnamngsy 2563-2564

21NS UM INEAYIAEaN Bl

nthanvIngnamnssuinens dindvmalulagnisinens 2562-2563
UMINYNFEIDLAN WA
9197158 d1vnIvwmaluladnisiness YrINeIaelauanel 2543-2561

3. AUTEIYY
1) msudsgloms mamﬁmﬁgaﬁ%ﬁmmﬂNamammqmimwm
2) wAluladnan ey

4. Uszaumsalnsaau (neisesintanan)

M & O3 gl
Op) AMZ/dUNIYY/n1ATYY Nangns/a1undu Yoswivn* U w.e.
da1Uun1sAnen
NINYNRY | ddndn W.U. (Wereans | FSI62-230 Principle of | 2543-2564

dednwal | walulagnisinens | 915uaswinnTIY) | Food Processing

LAZRAEMNTINDIMNT | MangnIuTuUse w.a.
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a AME/AN1INIYVY/N1ATY| NangnT/a1v13un Yaseivn* U w.e.
do10unN1sAne
2562
Wwnnenay | d1nid WM. (@REunssu | FST60-460 Dairy 2562-2564
weanwal | naluladnisinuas | INYRT) Yangns Products Technology
LAEMAMNTINDWNT | USUUTE n.A. 2560
Wnngay | d1dnid WU, (@nEunssu | FTH-461 Dairy 2543-2562
weanwal | naluladnisinuas | INYRT) Mangns Products Technology
WAEMANMNTINDNT | USUUTE WA, 2555 | FTH-469 Fermented | 2543-2562
Food Technology

wewe) : * nsddusednfaey a uninerdeidudnual velissysiasedvnasiosein
AUNUTINGLULENENT UAB.2 VDINANEATHUUY

5. nauiivediSanisAne/manuiineatesfiuinedinug
5.1 Fomeniinug sEiuuiyiln
1) Effects of homogenization on recombined milk fat globule membrane
5.2 wasuiiAeadosiuinedinug sedudsuniin ()
1) il
5.3 YoAneniinug seRuuTaaien
1) Effects of high pressure processing on recombined globule membrane
5.4 wasuiieadasiuinendnug sedudSyen (i)
1) gl

6. NAUNI9IVINTTToUNAS 5 T
6.1 UNAMUIVL/UNANIVINTG NANUNWLHELWS 115815

a1au UNAINIL/UNANTYINTG \neuat NISLHELNS
ANaimeunslunsans WINTFIN* | WAUNIIVINIG
(s3yda) U \hou
1 Anantawat, V., Anema, S. G., & Singh, H. (2022). 12 2565 Aa1Al

Effect of pressure treatment of recombined
whole milk on fat g¢lobule membrane
composition and acid gelation
functionality. /nnovative  Food  Science &
Emerging Technologies, 82, 103160.

2 Suksamran, N., Anantawat, V., Wattanaarsakit, P., 12 2565 ‘Wi]ﬂ%ma‘u
Wei, C., Rahman, M. A, Majima, H. J., & Tangpong,

J. (2022). Mangosteen vinegar from Garcinia

mangostana: quality  improvement  and
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UNAIUINY/UNAUIBING Lneue NITLNELNS
fianueunsluasans NINTFIW | WAIUNINIVING
(s2yda) U \hou
antioxidant properties. Heliyon, 8,e11943.

RUBWR : ¥ szuatanaeinnsgu e luduiinlulussuu checo aunusngluansnem 1

7. WysAnLAZIeTa

\NesARRL/I19IaNlA5Y U w.a.

Fellow, Advance Higher Education (AHE) 2564

UBAe © * NIAINLITUNTITUTERRI VIR INLE N TARURAT N TATUAYUN SIS B IEAMN N
YoUsENASINgY UKPSF valvisyuteya vuneiardneds wasl w.e. Alasu

A15199 1 m’mqLnzusz/'immgmwamu%mmﬂuszuu CHECO

k) naIUINTFIY A
dwiin

1| wassassaiildsuniswewnslussiuausiuiiolusnsszme 0.8

2 | swadnassedlasunmsweunsluseduna 0.6

3 | uadnassanlesunisweunslussiuuuneii 1

q mua%ﬁqaﬁﬁﬁléf%’umimaLLwﬂuizé’UQJ‘imﬂmL%u 1

5 | uadeasseilesunsweunslussiuanity 0.4

6 mua%’waiiﬁﬁﬁmimaLLWi'@jmmmﬂué’wmﬂmé’ﬂwmwﬁﬂ Wiorude 0.2
ddnnsetind seulay

7 | shsvdenilsdefilesnnsussiurnuinaminisve S U smn NS ILan 1

8 | ssmidentsdefiiiunsiansanmundninasinmsussdusmuntsdsnnis uad 1
LuilaurunvesunisuseusLRLTYINg

9 | unmnuAtevieunmnuyanmsiafalunsasivmsivnnglugiudeya 0.6
ﬂ&jmﬁ 2

10 wmm%%’w’%awmm’ismmsaﬁ’uaugmﬁﬁﬁﬁmﬁﬁsmmﬁmﬁaqmﬂmsﬂwqm 0.2
FVINITILAUBR

11 Ummm%%’w%wmm’ismﬂ1iaﬁuaugsmﬁaﬁmwﬂuswaqwuﬁuLﬁaqmﬂmsﬂszéqu 0.4
AMssEAuuILNR e nsaivmsssunAnTluguteyanuUszae
n.1.0. Msese aunnEnIsUNTaANANYIIAIENANNMYINITHAITUIINTEITNI
AVINTANMSUNISINELNTHANUNIIBINIG 2556

12 | mnsAserEeuneAnnsiafalunsa nnsse v aviileylu 1

Futoya AuUTENA N.NLe. Y3eTileUANENTINNITNITRANANYIINIY
VANNUIINITNANTUNNTANTNITIVINITANTUNTHEUNTHANUNITYING WA,
2556
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k) LNEUTINIATFIU A
Yt
13 | uneAderieuneAvmsifusilunsasinmsssiuuunnandoglu 0.8
Futeya AuUTENIA 1.9, NSaTEUEUANYNITUNITNITRANANYIINAIY
NANLNAINNITNANTAUNNTANINIIVINTAATUNITHELWINAITUNIITINT WAL
2556 wiantutiaueanantueysiAuardavidulsemalimsuidunisiily
wazudsli nwe./nne. nrumelunan 30 Jutuuituiiesnuszsnia @slsioglu
Beall's List) videdfiusilunsansimmsiusnglugudeya TCI ngudi 1
14 | naswduwuiusie stusdnd Adunulmivayléiunsaameidon 1
15 | nanuildsunisandnsing 1
16 | nauAdeildFunmsanoyansing 0.4
17 | manuitefimienuviossdnssesuriinddlidudunis 1
18 | narArnssulddeuilasunsussifiununasinsvesumiamBuniswdn 1
8. 139U
8.1) nszalulaglu
- mMyzuTEAUls Y Int/dndinAne) (5lAT9U/ANYITNUS/N1sAuAIDaTE)
IRAIY Fodn wighn | dalusnnszau/Amsine
(naUszuna)
FSI62-230 nslkUIguoIms 3 (2-3-5) 54
FSI62-360 wialulagnansusiu 3 (2-3-5) 54
8.2) mszenlundngasil
- MIEUIEAUUS Y9/ Tudindne (TI0lATIIU/ANENENUS/AMIAUAIDdTY)
IRAIYN Fo3m wiwhn | alusnnszauAnsine
(aaUszuna)
FSI67-213 nskUIguoIms 3 (2-3-6) 54
FSI67-312 wialuladnansueiuy 3 (2-3-6) 54

(3

FSI67-317 waluladnanN gNa llwaven 3 (2-3-6) 54




Uszindmdhinlundngas (6130)
snevadmthilundngns [un.atuauun1sfing aumnei 6 ) 1w aun.meslfuianis/

un L5eUsEany/aAzYd]

223

d1eiu o - ana Usein aszewdl | usseneyszaunisal/anuidienynsy
A15AN®YN SuRnvau nsiaufidunusivanvndvily
Fravn wangasi
1 UNEN M. Lowlsvany | - umsdadedndns nsasanseses
gy egvia (nalulagnis | uwagaduayy | MsaIwaI
NARER ) MsdansiSeu | - m3davinde sanwuunm
2546 ARFRRY UsLandunus
2atfuayuns | - udue Aldsuneunng
ALHUNITIU
UseiuanIm
ASANEN
3.aduaARUNIg
Inn5UTTY
@10
d.uaiuayu
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ANANUIN 7
= = o/ a v a L%
INY[EBYANITUINITIANTIVIIYAIYIVDUAYAIU (Module) ’luwanqm

NANGNTALATURATIANTTUIUNITITHUS-UUUAABATIN (Lifelong Learning) Lagiaiu
véngn . Juein (Module) titeilialonmalvifiSeuiuiasin vide Upskill /Reskill Lilensifiauaz
Waniliosnsedusinuy v qfifieulineduazaiunsalsuidunsvasunlameanaluladi
TI0L57
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dayaynivy (Module) Tunéngns

s9d - a3y | vdoenn A185U18YAIY (Module) NaAWSN5ISeUS nanssu Wnsiauag
(Module) v899AY1 (Module) N133ANTSITEUS Usiiiuma
(nwlneuay
A1WDINGH)
3% (Module 1) A1UAHMNTTY
FSI67-221 113 3(2-3-6) | TwiwiTansmneielvidnAnulfigila | 1) Have responsibility and ethical | 1) Lecture 1) M3Usediuain
AIUANLarUTEIY LALOSUIEUNUIMANUEAYVBINITAIUAN | awareness. 2) Case based AZWUUEADY N3
ANl warUseiuAMAINYBI911T N15TAA1 | 2) Understand how to use the 3) Problem based | @autaideunay
DREINNTIND NS AN NSUSEEUNIUSEAmMEUNE @iR | methods of food quality control 4) Lab based nsaeulnian
Quality Control LﬁamiMU@QOﬂ’lw 3¥UUN15UTENU | and assurance to produce the 5) Group/Individual ﬂgﬂumiaa‘ma’m
and Assurance in AMAIN LAZAUNUNIPIUANAIN tag | quality foods. assignment AALazUaTENIA
Food Industry ﬁﬂﬁﬂwwﬂmﬂﬂﬁﬁ’amiﬁLﬁlajsﬁaﬂﬁumi 3) Can use the various methods of | 6) Presentation ST ULDY
MIIFABUAMAINDINITNINIEAN 1Al | food quality control and assurance | 7) Quiz waagdUA%
wazAUUITA SN to apply in works. 8) Video clip 2) Usziiiuann
4) Do self-study from various ANENINTALUATS
information sources to develop ﬁ’lLaua%mm
knowledge related to quality nnsildusnly

control and practices.

5) Able to communicate,
presentation of information and
select information technology

appropriately to increase the

FUINY ANTUILEUD
NANIY LaENIS

o I a
NIIULUUNU

3) N15USELIURNN
AMUEILNTOLUNIS
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mwlneuay
A1WDINGH)
efficiency of operations. uAtgynuas
ANUANESI9ATIA
4) UsgLilupans
Seusuay
wa dugvs
5) NN5UTLLEUN
N1931891UN T
Anelassnueos
AlFFunounune
FSI67-321 3(2-3-6) | Teiviiigagsaneiiiolitin@nyiidnla | 1) Understand the role of packaging | 1) Lecture 1) M3Usediuain
mﬂiuiaﬁmiﬁ;ﬁm% LLazmmma%maLﬁmﬁ’uwmmmmiq in food quality, properties of 2) Case based ATLLUUEDU N3
IMTHAEDIEYNIT ﬁmsﬁﬁiaﬂmmwmaammi amﬁamaﬁaa packaging materials, packaging for 3) Problem based goudelTyunay
Wusnw U350 USTYAUNEMTUNGRAIN01915 | various types of food products, 4) Lab based nsaeulnan
Food Packaging Usgtanine matAn1suTIUUYSIARIN | aseptic packaging technique, 5) Group/Individual ilunsaeunan
Technology and L%Ua uifmﬂismmmﬁm%mmﬂﬁammé’fﬂ innovative food packaging, and assignment AAakazUansnie
Shelf Life fu LLazmmgmLLazﬂgmwﬁLﬁaa%’aa standards and regulations related 6) Presentation JIINsARULRY
U359 4911LagRaINDINIS wanani 83| to food packaging and labeling. 7) Quiz upazdUnu
yadulidnAnwiatuisauszanaldesd | 2) Describe how to evaluate the | 8) Video clip 2) Useiinann
AU3luNITRNLUULUIAALTANTIUUTTY | shelf life of food products. AHEnTalunIg
Au991915 LA MuIEaNE1UN19Y1 | 3) Apply the knowledge of food Thiduaduy
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mwlneuay
A1WDINGH)
Aanssungu nsdAny wazUfTAN157 | packaging technology to create the nstidusnluy
Retestumaluladussyfusionns concept of innovative food Fugu mathiaue
packaging. NaIUY WagnIs
4) Conduct the experiments related i dudiu
to packaging technology and shelf 3) NsUsELINAN
life. AMUEILTalunIS
5) Demonstrate the self-learning uAteymuas
from various information sources to ANUANATIIETIA
develop knowledge related to food 4) Useiiiunanns
packaging technology and shelf life. L%EJu%LLaz
6) Have responsibility and ethical Naﬁqu‘é
awareness. 5) NsUsELiuaN
NN93891UN T
AnwlAssnugos
flgsuneunsng
FSI67-322 N3 2(2-0-4) ﬁﬂa%ﬂﬁﬁﬂqméwmaLﬁ@lﬁﬁﬂﬁﬂmlﬁlﬁﬂﬂ 1) Understand concept of industrial | 1) Lecture 1) Formative

NS5
AFINNTIUDINIT
Food Industrial
Plant

WUIARYBINTITUTMITNIUDAEINNTINOINNT
29AUTENBUKALNITIANITHUVFINIOINIS
ANSINLHUBAEUIUITNITHERN NITUTUNS
AUAIAIATY NITIATIEARUNUNEALAZHE

management, managerial factors
and management of different types
of food business.

2) Gain knowledge in production

)
2) Case based
3) Problem based
4) Lab based
5) Group/Individual

assessment
2) Summative
assessment

3) Usziiuannnis
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mwlneuay
A1WDINGH)
Management A1ls n13danisuaelgguniu yaaawag | planning, production and inventory | assignment apulURn1syi
WSIUFNNUS A1999nuUUlSHIULAEATT | management, analysis of 6) Presentation WUUEINTANISYIN

MeFINTEUILNITHEAR N15TRn1SEosAy
Uaoafuuaznistentisednu wenani
UndAnw1vgldsuniruiainineansain
lss1ugnavnssulunmsInYen1sinnTs
1599UQREYNTINDINNS

production cost and profits, supply
chain management, personnel and
labor relations.

3) Explain the plant design and
production process layout, safety
and maintenance management,
food industrial plant laws and
environment management.

4) Show self-responsibility for
learning and assigned tasks.

5) Deliver individual and group
assignments without plagiarism.

6) Perform self-assessment, self-

research and self-learning.

7) Quiz
8) Video clip

518914 NSHEIU
S5y u
Nuagn1sILEU
NA9U

4) NM3UTZIHUIN
naNssuMTSEUS
WUULTSN

5) N15UTLLHUN
AUENNTOLUATS
inujuRnsIay
F19UUN
UfURANg

6) NM15UTZLHUN
AI38UNTEY
AnwlAssugey
LAZNNIAIUY

Y031 (Module 2) Arumaluladiilodn
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mMulneuaz
A1WDINGH)
FSI67-331 3(3-0-6) 3’18%15&7@@3@%maLﬁ@lﬁﬁﬂﬁﬂmlﬁﬁﬂﬂ 1) Understand the structure and 1) Lecture 1) Formative
AneEEnsLaY Iﬂix‘la%’mLLazaﬂﬁﬂizﬂaUW’NLﬂﬁ%aﬂLﬁaﬁm’j chemical composition of meat, 2) Case based assessment
weluladibodn s miLﬂ?iauuﬂammmwuazmiﬁamL?iasuaa change in quality, and deterioration | 3) Problem based | 2) Summative
Meat Science and ilodns MﬁﬂmﬁLLasufﬁmimﬂ’]iLL‘UigU of quality, 4) Group/Individual | assessment
Technology Wodns Hanaoelaa1nNgnaInnssunIswUs | 2) Gain knowledge in principle and | assignment 3) NSHEIUTI
sUnandauaiuaznisiiluldusslevdl uaz | innovation of meat processing, 5) Presentation sy duiiy
miﬁmfﬂaauammwmmwﬁmﬁmsﬁﬁaﬁmi utilization of by products from 6) Quiz warnsuLEUD
nAnwrazlavinfanssungy AnwiAuAdn | meat processing industry, and 7) Video clip WA
NMUITYIINFIUTOUAUIUIYIA WAL N | inspection of product quality. 8) Field trip 4) nsUsELiun
dnauenanisdunirluiidofiieate| 3)Integrate the knowledge of meat AaNssUMTIEUS
muﬁy’aﬁﬂﬁﬂmmmiaL‘%Wifﬁf@ﬂ%ﬁmam science and technology to solve WUULTE3N
sAnemansuazmaluladiiedniainde | case problems. 5) N5UsEiiuaIN
poulaunwsIngy 4) Show self-responsibility for N1331891UN 58
learning and assigned tasks. Anwlassugoy
5) Deliver individual and group WAZNIIPIUY
assignments without plagiarism.
6) Perform self-assessment, self-
research and self-learning.
FSI67-332 2(0-4-2) 3783%15ﬁﬁ1®3§ﬂwmmﬁ olndnAnwIln | 1) Integrate the knowledge of meat | 1) Lab based 1) Formative
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mMwlvauaz
A1WDINGH)
UJUuRng UdRluunufiRnisineadestiusedan | sdence and technology to 2) Group/Individual | assessment
MIAERILAL Anermaniuazmaluladiiiednd waluwd | laboratory experiments. assignment 2) Summative
weluladidodn’ Y9383AUTENOUMLAT N15HUITU Uagn1s | 2) Show self-responsibility for 3) Presentation assessment

Meat Science and
Technology

Laboratory

Awuruinnssuillodnd uenanilinAned
foaviTenuunyianislusuuuusing 9
\ ¢ a o Qv
1w unA I Wawes wazeaudu o Wusu

learning and assigned tasks.
3) Deliver individual and group

assignments without plagiarism.

4) Quiz

3) Usgliluannnis
aulUuAn1syin
WUURATANISYIN
31897 A15HEIU
AU du
Nularn1sHILEUD
RN

4) N15UTEEUN
AMENNTOLUATT
MU uRnsuay
SIBITUUY
UfURANg

¥A311 (Module 3)

ANUUIANTTUNISWAIUINAAN UINDINITHALAITAAA

FSI67-341 1A5997U
ANUFENSDIINT
LAY UINATTY

3(0-8-4)

a = | = D v
s183y15gaanuneielidnfneila
UuRn1sileudetauslaseeny n1svinig
Wy N13@gus1gunITeatuanysal

1) Create a research proposal by
integrating existing knowledge and

learning experiences in order to

1) Lecture
2) Case based
3) Problem based

1) N5UTZLEUNN
ATLUUADU NS
ADUTDLVYULAY
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mMulneuaz
A1WDINGH)
Research Project waznsiauerauIteuuuU el @ | address some issues facing the food | 4) Lab based nsaauUInUan
in Food Science laann1sAuAImaasIn1useiauiside | industry. 5) Group/Individual wilunsaounans
and Innovation LAZATYFITUNITIVY m&ﬂéfﬂ’s’mauamaﬂ 2) Choose the proper statistics to assignment MAkazUatenia
01919567 USnwluRada@iAeaiu| be used in the experimental design, | 6) Presentation FIUDINTADULDY
ne1AEn$eImIshazuIAnIIUAINT | and then evaluate the results of 7) Quiz usiazdUan
dnAnwaula uaﬂQWﬂﬁﬁﬂﬁﬂwﬂiﬁL?;auﬁﬂWi the statistical tests. 8) Video clip 2) Usziiuann
wisnduatuiiiensffuiluingassedu | 3) Respect research ethics and ANEINTALUATS
UINVIA safety guidelines when using ﬁWLaua%m’m
laboratories and chemicals to nsiidusanlu

conduct experiments.

4) Learn the steps involved in
preparing an article for publication
in an international journal.

5) Communicate appropriately by
speaking, writing, and using medias
without plagiarism.

6) Demonstrate personal
accountability for conducting

experiments.

Fusu nstaue
NAITU LaENIT
v duiiy

3) MIUTZLLUIN
AMENNTOLUATS
uAtgymuag
AYIUANES19ETIA
4) Yszitiunanng
Sgusuay
Nadugvs

5) N15UTLLHUN
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma
(mwlneuay
A1WDINGH)
N1991897UN T
AnwlATIUL oy
Algsunoumang
FSI67-342 13 22-0-8) | MeAviigejanedieliinAnuidlad | 1) Describe definition and 1) Lecture 1) M3Usedivain
WAILHAR U IIAAULALAINUAIAYVDIUINNTTU | importance of innovation, process | 2) Case based AZLUUADU N7
DINITHATNITNAA ASEUIUNITNALILIANTTUOMNS La3esile | of agro-industrial innovation 3) Problem based goudelTyulay
Food Product dmsunishasnezndguiiienisWaun | development, problem analysis 4) Lab based n1sapuUINLUan
Development and LUIAM NTTUIUNITHAIUILUIAAVD | tools for developing agro-industrial | 5) Group/Individual ﬂgﬂumiaammq
Marketing ui’mﬂiimmaqmmmmmwmﬂﬁaamﬁ”aq innovation concept, process of assignment MAkazUanenia
AUAITUAOINTITYD rid: U 510 A| concept development of agro- 6) Presentation ST ULDY
ATEUIUNITWRUINAAFou9T 1nATlAYu | industrial innovation to meet the | 7) Quiz usiazdUan
ﬁugmﬁm%’umsﬁwum%mﬁmsﬁ A313 | consumers’ demand. 8) Video clip 2) Useiiiuann
AaN15989EUTIAA N15UsEIluAMAIN| 2) Describe a new food product AHENNTalunTg
HARAUTAULUY N1SANWINAENSN1SMaIR | from concept to prototype with BiaueTuny
evaluation of prototype, analysis of nsdausanlu

product quality control, evaluate of
shelf-life and packaging.

3) Analyze data from the
experimental design of prototype

product, process development

FUINY ANTUILEUD
NANIY LaENIS

) I3 =
NIULUUNU

3) N15USELIURNN
AMUEILNTOLUNIS
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s9d - a3y | vdoenn A185U18YAIYT (Module) NaAWSN5ITeUS nanssu Wnsiauag
(Module) v89YAY1 (Module) N133AN3ITEU3 Usziiluma

(mwlneuay

A1WDINGH)
during the development of uAtgynuas
prototype products. ANNANESNETIA
4) Describe the marketing, and 4) Usziiunannsg
strategy marketing of prototype L%EJu%LLaz
products. G
5) Describe the nature and process 5) NsUsELiiuan
of marketing, concepts, role, A159189UNT
functions and factors of marketing, AnwlATIIUE oY
market segmentation, selecting AlFFunounune

target market, consumer behavior,
marketing mix and marketing
research.

6) Work collaboratively with others

on a product development project.

MW *$183NINM YT ITINiY UsenlueIaiasylaadoue 9 umau
(Module 1) AugnamMNTTY
(Module 2) sumnalulagiilodn’

(Module 3) AMUUIRNTTUNSHAUINANAUNDIIISHAENITAAIA
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ATAKNUIN 8
As1Seuigunananstaunurangdnsusuuse (nsalvangnsusuusy)
Y Y 9 Y 9
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A3aeuieurandngns Yeusan waslassaiimingns (awzudngasuiuuse)

FENINAANGATAN W.A. 2562 AUNANEATUTUUT W.A. 2567 nangnsanendransindin a1u13ngrAansamisuazuinnssu

1. mseuiiguYanangnsuasUIayn

NANGATLAN W.A. 2562 nangasuiulge w.ea. 2567 mANa
VONaAngns VONANgNS GNIH
aelng 1 vdngasIneimanstiudin a1wivermans AMwlve :  NANgRTINeMansUndin a1vTIneIrEaniomTuaL
21MNITUATUINNTTY WINNTU
11w199nqY : Bachelor of Science Program in Food N19189NqY : Bachelor of Science Program in Food Science and
Science and Innovation Innovation
s A a4 A a
NIRRT YUty ALAY

Fouiu (ne) : Inermansdadio Grermansormsuas
UINNTIN)

Fogo (ny) : WU Gnenansommsuazuinngsy)
Faudiu (89n§w) : Bachelor of Science (Food Science and
Innovation)

Fede (§anqw) : B.Sc. (Food Science and Innovation)

Fowdu (Ine) : Inemanstdin Aneiaiansamishazuinnssy)

'
A

oo (ne) : .U, ANeFIENTIMISHaTUINNTTY)

)3

Foudu (83ngw) : Bachelor of Science (Food Science and Innovation)

'
A

¥oga (9anqw) : B.Sc. (Food Science and Innovation)
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2. MmaTeuiisuliymangns AnudAy wazingUseaAvevangns

NANGATLAN W.A. 2562

nangnsuiuuse w.e. 2567

1. USugmangns
YandnTaudinlidau3ANNaIITIAIUAa1UINGIAIEANTOIN TIAY
winngsy WinwenSaulunsufumau nmsunlayn N15eenkuUgsiaves
AulBILaAILIAULEY LilonaUALBIRDAINABINTTYRBITULAEANS
WauUsemea ﬁmmifwiWﬁumiw?iaul,mmamumiﬁﬁ@m 9 vodlan uag
Hudndiedidashluansssy 930595u wagdasserussaduindn
nangnsinermanstndia a1v1ingreansemiswasuinnssy 1y
wé’ﬂqmﬁmamﬁ’m%mLﬁaLﬁuﬁwﬁqﬁﬁmﬁamiﬁmmLLaza%ﬁqmmmmm
TUN1TUUITUN A TUEAAIMINTTUBINNTVRIUTENA AADAIUABUAUDIAY
NIOULHURANANYITEEYE1 15 U atiufl 2 (n.A. 2551-2565) gnsANEans
¥R 20 T (W.A. 2560-2579) upuimuliATysAauardsruuiand adud 12
(w.A. 2560-2564) ulguelngwaus 4.0 LnugnsAmansnaudminaiale
uazikugnsmaniTiauaseisTnsY  wenanidutdunmndndadi
fianunsaiiaiuiuasinwensUfUadwindnludnduionisdy
FUsznoumsiddnenwgslunisesnuuULALNENDIMNT Taaytioduaiy
Tinsiulamaassgiaiidedouasdiiuvesussmelddely

1. USugmiangns
\ianAnUnniln1N3 AT Tauauen1ewuuinnssiens

a

HAGITI 9385553 LATATTULNDIITTVIUITUITITN AAUSURATOURD

T

o

denslaeAdsfsnuninuaswdnduaimsuazauasadsvesiuilan

Juddy aeldnseunwifa “ine3gnns Wy uius Saussauznns

NAUIWINATIUDINS

ANgRTINENansUndin a1 IngimaniomskaruinnTsy sty
mMswandadnifinnulaasiy 2 fumeiufe fulssugnamnssud
Undiniinduseuiseunu ansaaniunisuanemsiniinaningnis
§whesziulan uazdumansnsuszneusmsfiaiaadialiiiaaiy

[

2. AnudIALY
Taidl
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NANGATLAN W.A. 2562 nangasusuUge w.A. 2567

LAALAUAIUNITEBNWUUBINITNIUNISIEAIILIAUINEI AR T8I S
Sfinvomdngnsansaidenlegiitygviesdunazihesdniudlu
Tflovhnisuussuaudunuas iwu 917 nandou dduisi sz
fimundn fausidudifingasiduinsdodunndeutarguainainingiu
inuRTuarTanIMAe NN EnLarlsNLERAIMNTTIINYAT NENgNS
DONLUUNTIIHUNTTABULUUATUHNITHIUANTT08NUUUTTINLILAZNNTIN
WHUNISHER N13ATIvdaUARRanAMnNIngAy NMswUsIU NMsAIUANNIS
AR N1TAIUANKAUTEAUAMAIN NTNRINNITENEATM N15UsEYNAlY
WemaniamswaruinnssuluniansHansERUanaInIIy N1sUUn
uarnmiveundefisninaiainuasuarl s ussgndlliAnU s e
Tngldmadanisinemansomnsuazuinnssy dwiudseneuendnitily
A%y LoNTU uargsiadIuia naonduifugiufismedmivAnyidely
sefugedely lesannaniunisalimsugieviesiunasiawgialaniinig
Wasuulasegnasanan nangnsdsiimsuiulsviuate wunsilnsud §o7
wazidulsin@nuflenadenidouluwniinuesaulainntu welstde
Ii3ousuasimurquaniimngansenisuszneusiinuazaenndesiu
AruasnsvesanTulszneuns Aaudedlifissuuuasnalnlunisiiiy
guaLazAnANs IR sumsasuLasMsimuIAun mludiadiunns
AnHuvinwen1wgengwldyiteu wunsiieunisaeuainnisseuiasly
a01uUsznaunis karannsinnaasl)us Minyensvindgymiieviaz
nsfinauaniafnuiluaouuszneunisuagmhenuianasguagionty
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NANGATLAN W.A. 2562

nangasusuUge w.A. 2567

falulszimenazanasemng n13eunIsaoudaenuLInAMETIILAY
BessmilelliTuainfifinuddausss naenuiinssuaunmsniuaey
wadugrinouduianisfnwnilelilddudniifaun nwazanniuiy
A0TUNMTNANADINITVBINAIARIINULAZHIAY

3. IngUsrasdvendngns

1) faudismanguiuasfiinenuineimansomnuuasuises
Faurn150NuUUTPUUTIIU NFINUKLUNNSHAR NTEUIUNITHER 113
AuANkarUTEAuAMAIN NsHALITEREATMI N1sUrTauazn1siives
widefnnmnunsualsanunyssendldlmianuselowd mseenuuy
FINAATNITAAIN NITUTENBUBIMTAILDIAMINIAUINGIMIANTDINNT

2) 1AEITH 9395551 AIna515e wazlinuIuRnveUdaAULBILAY
FIAUANNATIYTIVITN

3) fvinwenmalgailunisfndnseesiniuszuy SauAnsisuas
uAteymensaiassa

1) fnuvinvevlusuildfuneunuiy Tvnuweludiunisinde
Uszanuauuazannsavianusmiugdule

5) finwgarmanunsasumsiiaviiienisdeans nsldmalulad
asauna MIlATeidiaey eamivayulayiannmsuFtRny

3. IngUsrasdvemangns
1) viendnvudiniduididrdgden1siauiniewinugaa1vngs

mmsmaﬂﬂﬁsmmm&gmmaiﬂ%ﬁma 20 U W.A. 2561-2580 LAy MaUAUDY
1 'y d' o.'/ & L2 a
faLU1%U18NISHAUINTIEUVRIBIANISANUSLYI1B1R (SDGS) hay

danndaitun1sialszmdlnegnindudiasuinnssueinis (Food

Innopolis)

2) 1ipNANUUARN A1 UINYAIENSDIN TR TITUAUADINTVDY

an1ulsynaunis wasAuaulidenadeidualinudnetAiansiay
wAlulagnigesknausemalng (FoSTAT)
3) nanUudinanaen 4 a1y Ty Usen1aauenIsINISUIRNTEIU

N159ANANYY 1584 18a2LBEANATNTNITTHUTAINNINTFIUA LA

SAURANANYY W.A. 2565
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NANGATLAN W.A. 2562

nangnsuiuuse w.e. 2567

UL

wuleinsulitiaendn 154 nulehia

WUBNNTIN 133 KUWAH

1) vadvAnyialy 40 wiaeRn | 1) vuandnAnemaly 26 wiein | Usuainszuulnsniaiu
JYUUNINIA
1.1 ngadvinwing 4 wenin 1.1 ngadvinwing 2 wihein | USusiedn
1.2 NGV WIANIUTENA 16 migin 1.2 NGV WIANUTENA 12 weiin
1.3 NguATINYeransiay 4 yuefin 1.3 Ngaindepummans unsermansway 2 yefin
dapuenans quvsermans
1.4 nquiv Ingmansiag 4 viaein 1.4 nguivInemansuazmalulad 4 viiaein
walulad
1.5 nguINAMATVN N 2 wihein 1.5 ngudnAaraun1IL 2 wihein
1.6 ngadvgsnakagmsuseneums| 3 wihaein 1.6 NGXIVITINALNTUTENOUNNT 2 Wiy
1.7 nquivimaluladansaumne 7 videiin 1.7 nquivimeluladansaune 2 viddeiin
2) BUINIVURNTY 107 MEAR | 2) RUINIVUANZ 99 wlEnn
2.1 nquIvIUNY 21 ygin USuan
2.2 NIV URNY 68 Mein v A .
o o Usuneivnazuiuya
2.2.1) NauIYIUIAY 45 %ne e '
2.2.2) nguivuien 23 mhgin
2.3 nguiritugiue inuas i 17 vidaeiin

3) NUINAVILADNLET 8 UUBTA

3) NUINIVILADNLET 8 UULLAA
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4. M9UssuiieusedIv Mangasiiunasvangasuiuuse)

NANGATLAN W.A. 2562 nangnsuiuuse w.a. 2567 WANA
NUNIYUANTE - ﬁugﬁu%'ﬁjw (Quunu)
PHY61-106 AndalU 4(4-0-8) PHY67-106 Wlandvild 3(3-0-6)
CHM61-105 1aflhly  4(4-0-8) CHM67-105 1Ty 3(2-2-5)
CHM61-103 UjTRnsiadifiugiu 1(0-3-2) CHM67-103 UjTRnsiadifugiu 1(0-3-2)
MAT61-001 Adlaeansiiugiy  0(0-0-4) MAT67-001 Adladansiiugiu  0(0-0-4)
MAT61-100 AfiaransdmsuIneImansiazmalulad | MAT67-100 adaaansdinsuineaiansuasg
4(4-0-8) walulad 3(3-0-6)
BIO61-105 F7Anehily  4(d4-0-8) BIO67-105 F7Amenvild  3(3-0-6)
BIO61-106 UfTRNSIAMeWAlY  1(0-3-2) BIO67-106 UFURMsTAMewhlU  1(0-3-2)
BIO61-213 a¥aineniiugiu  2(2-0-4) BIO67-213 a¥aineniiugiu  2(2-0-4)
BIO61-214 UfiRmsgainineiiugiu  1(0-3-2) BIO67-214 UfiiRnsqataineniiugiu  1(0-3-2)
CHM67-111 1afiBun3diugiu 22-0-9) sl
CHM67-110 UURNsATiBusY 1(0-3-2) el
CHM67-240 UURNsuanaiitngnzi 1(0-3-2) el
CHM67-241 1aifliasgvifiug i 2(2-0-0) dinsreAvnlng
FSI62-200  ilkastaiaivesingAulun1snaneaimis FSI67-211 Tuadidmivinermansons 22:0-0) | Waseisilundideifiviiugiudiu
3(2-3-5) FuadiArdeaiuinemansoivns
ifugFeunudefniiureiidiu
IWdudelunisifiafiugiulaenis
Feulosfumaniivmisiiuinen
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NANGATLAN W.A. 2562

nangnsuFulge w.e. 2567

VLLG

A1N$81115 e R ISeuLAnAIY
Wlawazaiuisatudauledlunis
Uszgnalduniu

FSI67-215 LALIMNS 4(3-3-8)

Jsumasuresieivliaenmnaneiu
MsyirnulusuAnLazinIuuaTe
1NTIYVU

FSI62-210 9a%3INg19IM5HaENITATINATIEN 4(3-3-7)

FSI67-212 RaT7INgN0M93hagnIsiAsey 4(3-3-8)

Jsumasuresieivliaenmnaneiu
MsvirnulusuAnLazinINu LT
1NTIYVU

FSI62-230 wannsuUsguen s 3(2-3-5)

Vaswdvuiy e luidadnlusidu
1NSUUTIUDINNT 1 wagn1suUs
sUams 2 wedifelvdiFeuldsy
mmg”ﬁmamquéﬁwé’ﬂﬂmmigﬂ
p1mskaziinuguanlua1ansiv

1Ny
FSI67-213 n1suUs3ue s 3(2-3-6) Unasedvilng
FSI67-216 wInn3suNsuUsguems 3(2-3-6) WUasgdnlnl

FSI67-316 WUFIUNIIAINTTULALSEUUSH LAY
DREINNTINDMT 4(3-3-8)

afameivliaenadestugiiddiu
ladude Lazu1nsgIuYIaNIAY
3918 (FOSTAT) titen1ssinauly
pwpmazinuaTenn ety
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NANGATLAN W.A. 2562

nangnsuFulge w.e. 2567

VLLG

FSI62-240 1ASgIULagN)vangeIms 2(2-0-4)

FSI67-112 41955 1UMAYNYYUN8R1MNT  2(2-0-4)

Uiulviaenndesiunnufen1svesy
fdulsdude

FSI62-250 Aneeansnuni1sugeemis 3(2-3-5)

gNLENTI8IYN

FSI62-380 &uuun 1(1-0-2)

gNLANTI8IYN

FSI62-381 &usun 2 1(0-3-1)

FSI67-313 dusdun 1(0-3-1)

Uulviaenadasiuninudoanisvesy
Tdwladrude

FSI62-290 ANSIAS8UAIENNSUNSTAUANY  1(2-0-2)

gNLANTI8IYN

FSI62-320 @ 1m15kazlatuinig 2(2-0-4)

FSl67-111 e1msiazlavuinig 2(2-0-4)

Uiulviaenndesiunuieen1svesy
flduledude

FSI62-331 waluladudsnisiiuien 3(2-3-5)

FSI67-113 wAlulagundsnsiiuiiien 3(2-3-6)

Usulvidennaosiunufoin1svesy
fdwladrude

FSI62-332 walulagussaiaeionmns 3(2-3-5)

dhesednluagynsgin

FSI62-341 M3muANkazUIEIUAMANG NS 4(3-3-7)

ghesednluagynsgin

FSI62-342 N1353AN15L3991UQAAMINTTN0WNS  3(3-0-6)

gheseivnluagynseinn

FSI62-343 0INeN0nannIsukazednns 2(2-0-4) gNLANT187
FSI62-344 n13Us¥naugsnaes 3(3-0-6) gNLANS1E
FSI62-351 N133ATILALALATIABUAMNIND NS FSI67-217 MTIATILALALATITABUAMNINDINNS UFumeasulgseiun
3(2-3-5) 3(2-3-6)

FSI62-382 LuaARlUN1Sas1991915UIRNssN 3(3-0-6) YALENTIBIYN
FSI62-391 msviAu@nen  1(0-8-2) FSI67-315 n1sviAufnen  1(0-3-2) USuAesuigsein

FSI67-214 @nfkaznN1599nLLuUNITNAABINI

Uasedviviaudefniiuve il
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NANGATLAN W.A. 2562

nangnsuFulge w.e. 2567

VLLG

AneFansenng 2(2-0-4)

dulparude

FSI67-311 anudaendieluemnsuagnsaniivig
2(2-0-4)

Uasedvivaaudefniiuve il
duleanunde

1.1 é’ﬂuqma'mnssumms

FSI62-333 fugnumaieanssuukasseuudnlugdily
ANAMNIINIMT 4(3-3-7)

FSI67-316 WugunIImnsIuuaessuusnlulaly
QNAMNIINIMT 4(3-3-8)

grea1nnguivdenliilunguiu
aduiilelaenadesiuinnsgiuves
AU1ANIVI1TN (FOSTAT) wazusu
A3 UM A dDAARBINUNIT
aulusuiaatasininuyiuads
WNBaTY

FSI62-334 niswdsguomsiagldmnuiou 3(2-3-5)

Yns1eiwn wazdiavnlununiu

'
aa

183 UIRNTTUNTUUT§URIMNS N
nsasednlv

FSI62-335 nswdsglemnsiagldnismdnniiuseu
3(2-3-5)

Yns187397 waztbemluauiniu

'
aa

183 UIRNTTUMSUUT§URIMNS i
nsasednlv

FSI62-336 nswUsguemsiaglidldainuieu 3(2-3-5)

Yns187397 waztbemluauiniu

'
aa

1839 UIRNTTUMSUUT§URIMNS i
n1sasednlv

a6

FSI62-337 nswdsguemsiagldaquusduasioulesd
3(2-3-5)

gNLANIIBAVN
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NANGATLAN W.A. 2562

nangnsuFulge w.e. 2567

VLLG

FSl67-314 winnssuoulastlunims 3(2-3-6)

Wasiedunltvl

FS162-345

FUIAU1ALTNURAEINNTINDINNT &(3-3-7)

UasreAvwazinievlunuiniu
Auvsrunialri@e Jvianu
Uaeasgluomswasnisguiiuig

FSI62-346 n33nN1sVeLdy 2(2-0-4) YNLANTIYIN

FSI62-352 wallamsluanalumalulagdinime s gNENSIEI

4(3-3-7)

FSI62-360 walulagnanseiuy 3(2-3-5) FSI67-312 waluladuaniuaiun 3(2-3-6) UsuAesu1e518797
FSI62-361 Anenmaniuazmeluladiilednd 3(2-3-5) fes1einivagynsein
FSI62-362 wialulagnaniuinalilazin 3(2-3-5) FSI67-317 wialuladuanduannalduasin 3(2-3-6) UsuAesuneeian
FSI62-363 waluladnansasilutunazingy 3(2-3-5) lUdadudvidenas
FSI62-364 walulagndnsiugiuseus 3(2-3-5) ildaduwividenias
FSI62-370 msyiutienanstadasuazinadadingzi YALANTI87YN

3(2-3-5)

FSI62-371 wialulagioulesd 4(3-3-7) YNLANTIYIN

FSI62-372 walulag®inmerms 3(2-3-5) YNLANTIIV

FSI62-383 WInNTTUDIMITULN 3(2-3-5) YNLANTIHIUN

FSI62-384 uinnssuueds 3(2-3-5) YALANII87YN

FSI62-385 WInNT5U01915 2(0-6-3) YALENTI83YN

FSI62-388 1ATIUANENANERTOIMTHATLINNTTY deseInivegnaduynseiv

4(0-8-a)
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NANGATLAN W.A. 2562

nangnsuFulge w.e. 2567

VLLG

FSI62-389 ANSWAILINANAUMNDIMSHAENISAaIR 2(2-0-4)

deseIntuognguyneiv

1.2 AulnBUINITUATNITUTENDUD NI SLNDFUNIN

FSI62-301 ans4fuaaeIMnTLasiA3euma 3(2-3-5) YNLENTILI
FSI62-321 idnn1sanemnsuhaslavuinIsuana 4(3-3-7) BNLANT183
FSI62-322 Lawutnun 3(2-3-5) YNLENI187%7
FSI62-323 @mwnaiilogunmn 3(2-3-5) gNLANSIET
FSI62-347 %aNN159ANISUIN1T9INS 3(2-3-5) YALENTILIN
FSI62-348 guanuauzlun1susenaueImnswasnIsuinig YNLANI I
21915 4(4-0-8)

FSI62-39 uusmssades 3(2-3-5) YALENTILIN
FSI62-353 Lﬂ%@\‘iﬁj@LLaz’qUﬂiiﬂumiU%ﬂaumﬂﬁ YALENTILAYN
2(2-0-4)

FSI62-354 @inshazUseammduda 3(2-3-5) YALANII87YN
FSI62-365 81msinglazauulng 3(2-3-5) YALENTILI
FSI62-366 21w5elsy 3(2-3-5) gNLANS183
FSI62-367 9 1M1501L08U  3(2-3-5) YALANII87YN
FSI62-368 wSednunarlendu 3(2-3-5) YALENTILI
FSI62-369 INgINITVUNDY  3(2-3-5) YALANII87YN
FSI62-386 #UDlan1$N 19 UAmIEnsNIsUTENaUDINIT YNLANI187%7
3(3-0-5)

FSI62-387 UyyiilAnauANansni1susenaueIvng UALENTILIY
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NANGATLAN W.A. 2562 nangnsuFulge w.e. 2567 mANa

3(0-9-3)
FSI62-324 Tnwuiugmans 3(3-0-6) gALENIIeIN
FSI62-325 Tnwuienansadtdn 4(3-3-8) BALENT187%
FSI62-326 nsmvuaeImskagnisugemsdmiulasu gALENTIEIY
U1Un 4(3-3-8)
FSI62-327 Lnwuinsngseny 3(3-0-6) gAENTILIN
FSI62-328 Lnwunnnsuazn1suseemsdmsuin 3(3-0-6) BALENTIEIY
FSI62-355 msidesavaiaussendnialasuinis 4(2-6-4) gNLANS1ET
FSI62-356 wladind  3(3-0-6) gNLANTI8IY)
FSI62-357 n1sUsuiiiunniglasuinis 3(3-0-6) BNLANT1837
FSI62-358 1nwuIn13ensomnsingsany 3(3-0-6) gNLANIIEIN
FSI62-373 ownsilanduuaslavundusios 3(2-3-6) gNLENTIEIN
FSI62-374 M3uenanstiiaeiuasnallndinsen 3(2-3-6) gNLANTIE
FSI62-375 fiinenomnsibowiu  3(3-0-6) gNLANT183
FSI62-376 waamsluanatunalulagdinin a1ms gNENIIEIN
4(3-3-8)
FSI62-377 mslidU3nwiiteusuasunginssuguam BNLENTI87%
3(3-0-6)

¥A73%1 Module

Module 1 fMUaAGINNTIH
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