
First Year First Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

IEN106 The Art of Writing 3 3
IGE101 Thinking Skills for Lifelong Learning 3 3
IGE102 Citizenship and Social Transformation 3 3
IGE103 Technology and Innovation 3 3
CDI141 Introduction to Food Service Industry 3 3
CDI142 Food Safety and Sanitation 3 3

18 18 0 0

First Year Second Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

IEN107 Critical Reading and Writing 3 3 3 3
IEN108 Persuasive Presentation 3 3 3 3
IGE104 Aesthetics and Well-being for Life 3 3 3 3
IGE105 Global Alliance and Emerging Issues 3 3 3 3
CDI143 Culinary Essentials 3 3
CDI144 Basic Culinary Skills 3 3
IGE101 Thinking Skills for Lifelong Learning 3 3
IGE102 Citizenship and Social Transformation 3 3
CDI142 Food Safety and Sanitation 3 3

18 18 21 21

First Year Summer Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

IGE103 Technology and Innovation 3 3
CDI143 Culinary Essentials 3 3
CDI144 Basic Culinary Skills 3 3

0 0 9 9
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Second Year First Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

IGE107 Entrepreneurial Spirit and Leadership Skills 3 3 3 3
CDI241 English for Food Service Industry 3 3 3 3
CDI242 Basic Design Skills for Food and Beverages 3 3 3 3
CDI243 Introduction to Food Business Management 3 3 3 3
CDI251 Intermediate Culinary Skills 3 3 3 3
CDI252 Basic Patisserie 3 3 3 3
CDI141 Introduction to Food Service Industry 3 3

18 18 21 21

Second Year Second Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

IGE106 Financial Literacy and Sustainable Development 3 3 3 3
CDI244 Food and Beverages Services 3 3 3 3
CDI253 The Art of Thai Cuisine 3 3 3 3
CDI254 Nutrition and Health Cuisine 3 3 3 3
CDI255 The Arts of Food Styling 3 3 3 3
CDI256 World Cuisine and Food Culture 3 3 3 3
IEN106 The Art of Writing 3 3

18 18 21 21

Second Year Summer Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDI703 Internship I 3 3

3 0 3 0
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Third Year First Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDI344 English for Food Service Professionals 3 3 3 3
CDI345 Digital Marketing for Food and Beverage Service Industry 3 3 3 3
CDI351 Introduction to International Cuisine 3 3 3 3
CDI352 Baking Arts 3 3 3 3
CDIXXX Major Elective I 3 3 3 3
CDIXXX Free Elective I 3 3

15 18 15 18

Third Year Second Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDI353 Food Business Operations and Management 6 6 6 6
CDI354 Trends and Issues in Food and Beverage Industry 3 3 3 3
CDIXXX Major Elective II 3 3 3 3
CDIXXX Major Elective III 3 3 3 3
CDIXXX Major Elective IV 3 3 3 3

18 18 18 18

Third Year Summer Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDI704 Internship II 3 3

3 0 3 0
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Fourth Year First Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDI451 Service Systems Design for Food and Beverages 3 3 3 3
CDI452 Food and Eating Design 3 3 3 3
CDI453 Product Identity and Branding for Food and Beverages 3 3 3 3
CDI454 Startup Project in Food and Beverage Business 3 3 3 3
CDI701 Pre-Cooperative Education  (Free Elective II) 3 3

12 15 12 15

Fourth Year Second Semester

Regular Track
Cooperative 
Education 

Track
Regular Track

Cooperative 
Education 

Track

CDIXXX Free Elective I 3 3
CDIXXX Free Elective II 3 3
CDI702 Cooperative Education in Food Service Industry 6 6

6 6 6 6
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