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3. lnseadenangns

NANgEATN9IVINTG
UHUNTTANBILUUUNALASUAUNSANYIMUUEANTRRN Y
NUIUNUILANTINAGDANENGAT 123 wilenn
n. ManaiwAnedly 24 wqein
- NRNININWIDINEY 9  wihyin
- NEWINIYIUINTVINBLINTN 15 mhein
V. NUIAIYUANTE 87 wu2eiA
- ndaATiiug e dn 24 vilene
- NN NaNIEAU-UAY 33 wheia
- NI NANIEAU-LREN 30 v
naudvIANNaulaane 18 whein
naAvMITIUsEMAianue T 12 vleia
A. MNIAIYIENUsTAUNTAIIVITIN 6 wiein
4. NNV UADNLES 6 wlenn
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4. 13 lunangns
n. vadvAnwiall 24 wiinein
NFUIYINWIDINGH (9 WILin) wdIein (Usseng-UuR-Anwaienuie)
8n.101 Medanguludinuszaniu 3(2-2-6)

EN101 Everyday English

an.102 ;wdanguluuunmnadany 3(2-2-6)
EN102 Social English

8n.103 AMedanguluviunaina 3(2-2-6)

EN103 Global English

NFUAVIYIUINTNBLAVAN (15 Wi2efin) i (UTsene-UuR-Anwiienuie)
AN011  Yinwzn1sAnLilonsiSeuInaenTIin 33-0-6)

GEO11 Thinking Skills for Lifelong Learning

AN.012 mmL‘fJ‘uwaLﬁaﬂué’ﬂﬂmLLazsqmmiszNUixmﬂ 3(3-0-6)
GE012 Citizenship in Society and International Community

an.013  waluladuazuinnssuiioouan 3(3-0-6)
GEO013 Technology and Innovation for the Future

A0ld  guvSEnwlazaunIzLiiedin 33-0-6)
GEO14 Aesthetics and Well-being for Life

An.015  FImganaenudugusenauniskaranuinnnstu 3(3-0-6)

GEO15 Entrepreneurial Spirit and Financial Literacy

. NUINIVUANIZ 87 KUAA

néu%%ﬂﬁugqu%ﬁw (24 wn8iin) wdefn (Ussee-UJuR-Anwimeniies)
Fue.101 mmitﬁaqg{uLﬁ'mﬁ’uqiﬁ%'%ﬂﬁmms 3(3-0-6)
CRM101  Introduction to Food Service Business
AUB.102  NISHAINIANTIOUEUAAINT IV TN URRAIMNTTUNITUSNITRIMNS 3(3-0-6)
CRM102  Competencies Development for Food Service Professionals
AUB.103  N15AANTIANUARANEDIMTHALNYVLNERIMS 3(3-0-6)
CRM103  Food Safety and Law in Food Service Industry
FAUD.104 ﬁugwumiﬂssﬂaummi 3(0-6-13)

CRM104  Fundamentanls of Food Preparation

AUB.105 ‘1/15?1ﬂ’ﬁ‘U%VﬁiLLﬁSﬂWiﬁ@ﬂ’li@’M?iLLa%ﬁLﬂ%ﬁ]ﬂam 33-0-6)
CRM105  Principles of Food and Beverage Operations and Management

AUB.106  gUIAUIAKALD1TIRUNLTY 3(3-0-6)
CRM106  Food Sanitation and Hygiene
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AUD.107  B1MNTHALLATUINIT 33-0-6)
CRM107 Food and Nutrition
AUB.108  MSSEusTIMiUgRaImINT Ty 3(3-0-6)

CRM108  Industry Integrated Studies

N§uIYNAWILAIU-UIAY (33 Wiaehin) wdIein (Usseng-UuR-Anwaienuie)
AU8.201  AwiAedTuNanAusie s 3(3-0-6)
CRM201  Basic Food Product Knowledge
AUD.202  MENNITUIHITUAZNITINNITATI 3(3-0-6)
CRM202  Principles of Kitchen Operation and Management
AUD.203  WANNISUINISEMISLaTLASash 3(2-2-5)
CRM203  Principles of Food and Beverage Service
AUe.200  Aaurnisuszneueimsing 3(0-6-3)
CRM204  Thai Culinary Arts
AUe.205 o msedeody 3(0-6-13)
CRM205 Introduction to Asian Cuisine
AUD.206 mi%’mmiw%’wmmwwﬂuﬁqiﬁw%mimmmazLﬂ%ﬂﬁu 3(3-0-6)

CRM206  Human Resource Management in Food and Beverage Service Business

AUD.207 ﬂ’]i@a”lﬂLLU‘U‘Uuiimﬂ’]’ié’m%uqiﬁﬁ]@’m’ﬁuazLﬂ%mﬁlm 3(3-0-6)
CRM207  Integrated Marketing for Food and Beverage Business

AU.208  LAARAURUIZNEUNIS 3(3-0-6)
CRM208  The Essence of Entrepreneurship

FUD.209 Ug‘jﬁ’ﬁmséﬁ’mé’qqiﬁammmaxLf-ﬁ'aﬁm 6(3-6-9)
CRM209  Practicum in Food and Beverage Startup Creation

AUD.210  Aauznsvivunine 3(0-6-23)
CRM210  The Art of Thai Dessert

1A ¥ = 1 a
nENITURNIEAIY-1BN (30 Mefn)
naudyanuaulalanig (18 wiqehin)
tndnwanunsadenseunguimanuaulaenigld 1 nguannguivisielil viaidanSewaniz

edrannguinenuadlaengle 4 Adaluamgs auasy 18 wiedn

naudvianuaularnizdufalznisusznauaimsine mefn (Ussene-UjuR-Anwrienuies)
Aon.101  @1sIndlney 3(0-6-3)
CTF101 Thai Snacks

Aan.102  Aavzmsusznevemsingysydndu 3(0-6-23)
CTF102 Thai Regional Culinary Arts

AON.103  @1sinesiuasly 3(0-6-23)

CTF103 Contemporary Thai Cuisine
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A99.104
CTF104
fan.105
CTF105
#an.106
CTF106
fan.107
CTF107

vunlngnumsu
Authentic Thai Dessert
D1 THNTUIITN

Thai Royal Cuisine
NMILNE@dNDINIT 1
Food Carving |
NIULNZATNDIMT 2
Food Carving |l

nguAYANaRlalRnIAIUTIAIUINITMITLALLATRIAN

Uan.101
FBB101
Uan.102
FBB102
UaA.103
FBB103
UanA.104
FBB104
Uan.105
FBB105
Uan.106
FBB106
uan.107
FBB107

ngudyAnuaulalrniziufalzn1susEnauansuIUIYIA  vilein (Ussene-UuR-Anwismenuie)

#17.101
CIF101
FAuY.102
CIF102
FuY.103
CIF103
FuY.104
CIF104
#1u%.105
CIF105
FAUY.106
CIF106
FAUY.107
CIF107

m'if{’fmmiﬁjﬁ%%mﬁ%’ml,gm

Banquet and Catering Business Management
N130ONLUULAZNAUINENIUIDIMS

Food Product Design and Development
NNFUIINTIANITADIUUTENIUNITIIUDINS
Restaurant Business Management
nagmdnImanAdvaLiiogifiveims

Strategic Digital Marketing for Food Business
NAIUTUATINARIMS

Food Business Branding Management
AM50BNLUUIEUUUINITDINIS

Food Business Service System Design
mMsfnwLanizFesgsiauinngens

Independent Studies in Food Service Business

2IMTIU
Chinese Cuisine
DIMIYAUN
Vietnamese Cuisine
DIMILNUA
Korean Cuisine
913U
Japanese Cuisine
DM TOULAE
Indian Cuisine
2111581818
Halal Food

D1 TNLTIUAN
Western Cuisine

3(0-6-13)
3(0-6-13)
3(2-2-5)
3(2-2-5)

mhefn (Ussene-UjUR-Anwismenuie)

3(3-0-6)
3(2-2-5)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)

3(00-6-23)
3(0-6-3)
3(0-6-3)
3(0-6-23)
3(0-6-3)
3(00-6-3)
3(00-6-3)
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#1%.108
CIF 108

uLnes 3(0-6-23)
Bakery

NFUIVIN AU TENAINBIUBITN (12 WIBNA)

tnfnwanusadenseulannnguimawiinslssmaiionuendnls 1 nguainnguin

' A A o« = a I a ] « N a a
C‘]@iﬂu Vﬁ@l,a@ﬂL'iEJULQ‘W']girlsJTU’H]’]ﬂﬂqujsﬁqﬂqwqmq\‘iﬂigLVWTLW@Q']U@’]%WI@G] WLU@IUW@U%“’I IUATU 12

nenn

NNV mhein (Ussee-UfUR-Anwimenuias)
AUD.301  NwBIngudIniUeIMTkaslATUINIS 3(3-0-6)
CRM301 English for Food and Nutrition
AUB.302 Mg udmiumsufURnuimes 3(3-0-6)
CRM302 English for Restaurant Operations
AU.303 ﬂ’]i’e]l’mLLa%ﬂ”liLsleEJ‘L!ﬂ’]‘l%}’]5ﬁﬂ§]ULﬁaﬁqiﬁﬁ]U%ﬂ’ﬁE}’]W}’i 3(3-0-6)
CRM303 English Reading and Writing for Food Service Business
AUD.304  NwBangudmIunsuURNuUAT 3(3-0-6)
CRM304 English for Kitchen Operations

NEUIVINTWIIU i (UTsene-UiR-Anwimenuie)
nsn.011 mm%uﬁugmﬁm%’uuﬁmﬂﬂuqmammﬁmmiﬁaaLﬁaaLLazmsU‘%ms 1 3(3-0-6)
THAO011 Chinese for Personnel in Tourism and Hospitality Industry |
n3n.012 mwﬁuﬁ”ugmﬁm%’uuﬂmﬂﬂuqmammimmiﬁaaLﬁsnLLaxmsU’%ms 2 3(3-0-6)
THAO012 Chinese for Personnel in Tourism and Hospitality Industry |l
13n.013 mwﬁuﬁugmﬁm%’uuﬂmﬂis[,uqmammimmiviaﬂLﬁEJ’JLLasmsu%ms 3 3(3-0-6)
THAO013 Chinese for Personnel in Tourism and Hospitality Industry Il
1n3n.014 mwﬁuﬁugmﬁm%’uuﬂmﬂis[,uqmammimmiviaﬂLﬁEJ’JLLasmsu%ms 4 3(3-0-6)
THAO014 Chinese for Personnel in Tourism and Hospitality Industry IV

NFNIPINTW NG wgin (UTsene-UuR-Anwimenuie)
75n.021 m‘mLﬂmﬁﬁ”umuﬁm%’wﬂmﬂﬂuammﬂsimmiﬁauﬁmLLazmSiﬁms 1 3(3-0-6)
THAO021 Korean for Personnel in Tourism and Hospitality Industry |
15n.022 m‘ifmLﬂ’ma‘wu%mami‘uuﬂmﬂﬂuamammiumiwmmmLLa”mimmi 2 3(3-0-6)
THA022 Korean for Personnel in Tourism and Hospitality Industry |l
15n.023 m‘ifmLﬂ’ma‘wu%mami‘uuﬂmﬂﬂuamammiumiwmmmLLa”mimmi 3 3(3-0-6)
THA023 Korean for Personnel in Tourism and Hospitality Industry Il
N3Nn.024 mmmmawumummwﬂmﬂﬂuamammmmimaammLLawmsusms 4 3(3-0-6)
THAO024 Korean for Personnel in Tourism and Hospitality Industry IV
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ngudTnwgiu wdein (Usseng-UjuR-Anwaienuie)

73n.031 m‘mfjﬂuﬁu%mﬁm%’wﬂmﬂﬂuamammiumi‘viaqLﬁmLLasmiU%mi 1 3(3-0-6)
THAO31 Japanese for Personnel in Tourism and Hospitality Industry |

N3n.032 mmmﬂuwmmmmwﬂmﬂﬂuamammmmwaqmmLLa ¥NISUINS 2 3(3-0-06)
THA032 Japanese for Personnel in Tourism and Hospitality Industry I

75n.033 m‘mwﬂuwumummuuﬂmﬂﬂuammmﬁumiwmL‘WenLLa ¥NISUINIT 3 3(3-0-6)
THA033 Japanese for Personnel in Tourism and Hospitality Industry Il

73n.034 m‘mwﬂuwumummuuﬂmﬂﬂuammmﬁumiwmL‘WenLLa ¥NISUINNST 4 3(3-0-6)
THAO034 Japanese for Personnel in Tourism and Hospitality Industry IV

A. NUINTYNADNLES 6 nUILAn
thinwazdendenFeuneivduiilnaouluuvninerdonsann lsidoonin 6 wihedn wie
FeonFeuluneindtelud
mhefn (Ussee-UjuR-Anwisienuie)
af.301 WSENAVNIAN Y 33-0-6)
C0O301 Pre-Cooperative Education

a =2 éa = 1 a
4. NUMAIVIHNUTSEAUNITUITITN 6 wuENA
UNANYIILABISYUIVENUSLAUNSARVTNIUATU 6 7879
mhefn (Ussene-UjUa-Anwismenuia)

AUD.401  NISENGIU 1 3(0 - 40 -0)
CRM401  Internship |
AUD.402  NISHNGIU 2 3(0 - 40 -0)
CRM402  Internship I
AUB.403  anfafnyilugnaInIsuNITuINITeIMS 6 (0 - 40 - 0)

CRM403  Cooperative Education in Food Service Industry

wnewn: MnT1e3ildu 3 (3 - 0 - 6) wuandunisusses 3 Talusdedunv lnedn1sAnUfURTIndu
serintnAnwwazannsdiaeunaznisinysiienuiesveindnw 6 Tilusieduain
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5. A1a5U1ET8IN
n. madvEnwaly (24 misein)
N§UIYINWIDINGE (9 venn)

9n.101 AMedanguludinuszaniu 3(2-2-6)

EN101 Everyday English

AnsunislilassadrsfiugrunasduiuniunsnguiililudinUse1iu Ysznoudemsya

wuzthauesuazlidoyadiud nsussosyadndnuas msyaiadesiiauls Sesiiunnuveunas
usamdnfuduAveudazaL SINTINsuansauAniulug swialy ﬁﬂﬁgqﬁwmﬁﬂmmiw nsils

115874 WagnN S leumMe B IINTg

Practice basic language structures and everyday expressions, including how to give
informative self-introduction, describe personality, talk about interests and personal passions, as well
as how to express opinions about general issues. Enhance language skills-speaking, listening, reading,
and writing—through integrated methods.

an.102 Ae8InguluuIuNMedIny 3(2-2-6)
EN102 Social English
Andunisyauazmsideuvszloauazdruiuilfiduused ionsfiujauiusvisdny
miLLaﬂLUéau%Qa mMsFeuiieu uagn1sesunennuAnfeIfuEowng 1 luuTunnedenuuazgsna lag
yatunsiuvineensedunewazn1siaue mgmalulagiaranuAnasasse
Practice speaking and writing frequently used expressions for social interactions,
exchanging information, making comparisons, and explaining ideas in social and business-related
contexts, with emphasis on developing discussion and presentation skills along with digital skills and

creativity.

8n.103 Mwdanguluusunaina 3(2-2-6)
EN103 Global English
Anslunisussereyssaunisallaessyneasdenatuayu waruansmuAnuAEfuTIa
audueg nsvien wasdsaiiulgnlussdvanna Tnesjatumsimuninue msdoansseninsimusssu
warnsdeanslulanidia Feddaysenadunadiedan
Intensive practice in portraying detailed experiences and expressing opinions about
living and working situations, and discussing global issues, with concentration on intercultural

communication skills and digital communication skills, which are vital to becoming global citizens.
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NHUIYIYIAUINITNNBLIVIIN (15 W2ein)
01l inwenisAniiensiiouinasndia 3(3-0-6)
GEO11 Thinking Skills for Lifelong Learning
v nann1sveansin winsAnegaduszuu Bndumsfn@ainng msfnadeassa
MIARTATIEI NMIARFUATIER N1sAaLATm Taufinsdenlesaufnuazideniadesileniufai
wingaulduszgndldluiinUsedniu nmsvihnulaznsSeuinaendinliegrafiusednsnm
Theories and practical thinking tools, practice critical thinking, creative and innovative
thinking, analytical thinking, synthesis thinking and problem-solving thinking, including how to link
and select appropriate thinking tools and effectively adapt to daily life, professional undertakings

and lifelong learning

7iN.012 pudunaidiosludirunasyuyuszninassme 3(3-0-6)
GE012 Citizenship in Society and International Community
AvanY Andnwaly s wihil mnufulaveuvesmadunaidlosid ludsaulne demilan
wardapuRdvia nieuflasusuiaifioa autuidulfesisdinrugy sudsdiviviuniafnduressadulml 9
Tudanu i osesfumadsunlasesuiunandenilazinasedinuazn1sviau naenaunszwiinly

(% 1

auddyreinIsadseuuieludinuseiuna o AleuwanemIsusTy

Concepts, traits, rights, duties and responsibilities of citizenship in Thai society, global
society, and digital society, with ability to adjust and live happily with others while keeping abreast
of and adapting themselves to societal changes which may affect livelihood and working life;

awareness and cooperation at different levels among people of diverse cultures

71.013 weluladuazuinnssuiioauan 3(3-0-6)
GEO13 Technology and Innovation for the Future
UNUIN WA M3ingiu uaznsuusadfunsasuulawedlaneuian saufianns
Uszgnaldimaluladuazuinnssudiusng o ey adunisuamamainug msimuaunmdinludny
afelugd nsuidamiiatuludinusydrTusaznmsieuegeadnesse nan senureumaluladuas
uinanssufifisensiiudin dsey uaziaswgia maenaudnwinisléusslovitarnsAunsemingaunis
Jyafiiaanmaluladuazuinngsy
Concepts, roles, awareness and adjustment to changes of the future and applications
of various types of technology and innovation in knowledge acquisition and improvement of quality
of life in a new normal society including ways to solve life complexity and challenges, and to enhance
creative working life; impacts of technology and innovation on our livelihood, society and economics,

and how to optimize and to protect the intellectual property arising from technology and innovation
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mn0ld  guvisniwlargunaziioTin 3(3-0-6)
GEO14 Aesthetics and Well-being for Life
mMs3andates mslddinfinuesdiosnisedisiinuan TdauAnasaassdlunsairsaiugy
HIuguvsenInaInaudaly Aanssutunuins wasin Swiviuensualaues uazanunuaudnsaain
AU UVDIAULDY
How to live a meaningful life through various types of arts, recreational activities and
sports; new perspectives for aesthetics of life that influence one’ s mind and how one may plan a

path to success from one’s passion

fN.015 ImgaaemududusznounsuaAuinienistiu 3(3-0-6)
GEO015 Entrepreneurial Spirit and Financial Literacy

Aadnvaziddgylunisaisinigaransdudussneunts TasfunisAnuuuidives
Uszneusemsiiaudnaiieassd uagnsuamnlonalunsiunazdniufianisegiefinusssuias
2385551 An1sInnsuardndulaninistuegeiusedning ﬁg\ims%’mmimﬁﬁuﬁ’mq ARALAYNITAIY
satsnsimuogedsdu fanzdihfiannsotuasiouduiinldogiefiuseansua sou$ uazndn
AndulaiusaLgNITal

The development of character traits that are vital to cultivating an entrepreneurial
spirit, with an emphasis placed on how to think like an entrepreneur, opportunities to start and run
a business with on the basis of ethics and moral grounds, how to effectively manage and make
financial decisions, personal financial management and investment, including sustainable
development, effective leadership skills development, teamwork, bold, prompt and well-informed

decisions-making

V. RUINIYURANIL 87 UUIWAR)
NUABINUSIY (24 NU2AR)

Aue.101  mnufidesuiefugsiauinisems 3(3-0-6)
CRM101 Introduction to Food Service Business

ANUAIA LA TANINITVRIRAAMNTINTINIT NS JUKUY Usenn laseasne uay
5ﬂ‘1ﬂmzm€]ﬂﬁﬁﬁﬁm%miEﬂ‘M’]TUENIaﬂ FEUUNITUTUIFIANIT ﬂgimﬁauﬁﬁaﬁaﬂﬁuqsﬁﬁ] AADAIULUILTIL
Y83g3n9luBUIAN

Importance, evolution characteristics, categories, services, structure and characteristics of
global food service business. Management system, regulations related to food service businesses,

and food businesses trends are all covered.
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AUB.102  NISHAIANTIOULYARINTITTNLLERAEIMNITIUNITUSNITOIMNS 3(3-0-6)
CRM102  Competencies Development for Food Service Professionals
NENN1IN19038UAUNT LT IM1UTUTBITNNITUTNIT0IMIT WRILIYAGNAIN N1TUAINIEY
unseMedann nMsaieyueduius nsiasodeals n1suInnsgndn MsduasuaveuITIuaz AL
Uasadeluivieu Jausssunmahaulumitsauiifsidesiunisuinmsems msdanisimusssud
uanene safensiindunasimunssdauiardaaiugliygyviesiu
This course aims to prepare food service professionals, covering important topics such as
personality development, grooming, social manners, interpersonal relations, communication skills,
customer service, hygiene promotion, workplace safety and culture in food service enterprises as a
workplace. Cross-cultural management. This course also includes knowledge development, practical

learning, and the promotion of local wisdom.

AUD.103  NNSAANITANUUABANEDIMITUALNVUNEDINNT 3(3-0-6)
CRM103 Food Safety and Law in Food Service Industry
ngminglnguazsnssemaiiiAsadesiunsuszneugsnadiuems ngymnedunBeinsuay
Aan1ns N1sveluayIUafanisiuems nsind ewanssInIAIusnIs NMsveluayInIMieasLae
egu wazdarmuaduduindey f\]ﬁmUiimLLazmm%’UﬁmauGiaé’ﬂﬂmaqﬁﬂisﬂauqsﬁﬁmmmiLLaz
m‘%'aﬁm
The real practice of Thai and International laws, especially for those practicing within the
restaurant businesses. Involving work for restaurants, taxation and customs regulations, licensing
procedures for restaurant establishment, alcohol and tobacco sales permits, price display regulations
licenses, and regulations involving environmental issues. Ethical principles and social responsibility

for food and beverage entrepreneurs.

FUD.104 ﬁugmmiﬂizﬂaummi 3(0-6-3)
CRM104 Fundamentanls of Food Preparation

UiiflnniA1ng
INIAUAINI

q

nannskazmalian1sUsEnaveI sy gunsalasd dngau nsAmdening

f
Tnvuinsuazideaunmdmivnisusaomis AnwinisidoniagAvimanzaulaged
TarunnsiasaunEmsUNISesENIMs InnugUnsalnsuazduiaInaienns

Basic principles and techniques of food preparation, kitchen equipment, ingredients,
selecting nutritious and healthy ingredients for cooking. Study the principles of selecting appropriate

ingredients based on nutrition and health for food preparation, store kitchen supplies and food stock.

AU.105  WANNISUSMNIHAZNNSTANISEIMISHAZLAT DAY 3(3-0-6)
CRM105 Principles of Food and Beverage Operations and Management
WENN159AlASIATIILUSNITOIMTHATLAS D9A Y N1SWUsENBIUUIANT niau SuRnveu
mmilﬁmﬁ’usﬂamsmmmazm‘%"aﬁwszmmm 9 quﬂiﬁiﬁiﬁﬁuﬂflw%ﬂﬁammt,azLﬂ%ﬁu Usgtan
summﬁmu’%msmmmﬁzméaa?{mng‘uLmumﬂﬁu‘%mi FupeunsliusnsemsuasIosiy TUsunsy
e?wL%ﬂgﬂmmauﬁama%e?m%‘umsu’%mﬁmmsqmu’%msmmiLLasLﬂ%a?{m ATUSMITTANITVOTDAUTHU
mmﬁmmaaLﬁﬂﬁ'L?‘{m%’aaﬁ’uqmammimﬁﬁmﬁ ﬁmuzﬁwﬁugm NFNIY UAZUNUATN
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Principles and structure of food and beverage department along with staff’ s key
responsibilities, various service patterns, equipment used in food and beverage service, service styles,
steps in providing food and beverage service. Study of computer application for food and beverage
service management, receive and resolve customer compliant, child protection duties relavant to

the service industry, basic instruction, direction and diagram.

AUB.106  guiiviakavendieundy 3(3-0-6)
CRM106 Food Sanitation and Hygiene
wndsiiuwesmsUuideunazsunsne NANFUIAUIARIMT N1FINNITVUFY N1TVINAINAL DN
anuiivien audnwazvesyaansluanuysznaunsiueIns 1nsgIuaNUasasevsiuanivia
LAZNYMUIEINNIYAVIAUIAN U INNT %umaumiﬂguwmmaﬁméfu
Sources of food contaminant and hazard, principles of food sanitation, personal hygiene
and process control, food hygiene, sanitation and safety standard and the food sanitation law, basic
First Aid procedures.

AUD.107 o shazlnguInig 3(3-0-6)
CRM107 Food and Nutrition
VANLAYUINITHAL AUAURUTVBNTUINITUALRRFIMNTIUUINTOIMNT NITIATIRVANTMN T
5781159115 ANUINLATUINSTLUNSITELLAEIRENEYS
The principles of nutrition and its relationship to the food service industry, nutritional analysis
of menus, and the application of basic nutritional concepts to food preparation and selection.

AUB.108  MSBuITMAUnavNT Ty 3(3-0-6)
CRM108 Industry Integrated Studies
lassuannnsdlne esaug Uszaunisal uasUssnudAgsiudugusenaunsnieuenly
9REVNTIUEIAIUITMIOIMTUAZIASRIRY LilethiauslATINUgIAIVDINLLES
Project from case studies, knowledge, experiences and issues from industry partners in food

and beverage service industry.

nguvUANILAIU-TIAY (33 wilaefin)
AUB.201  ArwiAeIiuNAnAusie S 3(3-0-6)
CRM201 Basic Food Product Knowledge
AudunYeI1Ms mnufiFesingAu nsEuauMIUTENeUDIMIS NMIlUTIUe IS TIMFNS

donde Jaiiu uazguasnw
The course focuses on food product background, cooking ingredients, cookery, food

processing, ingredient selection, food handling procedures and food storage guidelines.
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AUD.202  MANNITUIMITHAZNITIANITAT? 3(3-0-6)
CRM202 Principles of Kitchen Operation and Management
nouiuazndnufiAlunisuimsdanisaialseianens 4 lassairesnsudmsuasvihfiveaniineg
TuAs? NM50DNLUULAZINKIASY NTITUNUSIINITOINIT miLﬁaﬂ%'yaiJmﬁU mimwﬂuéfuwuuasﬂmmw
NS %aﬂmﬂumﬁmmiﬂaﬂLﬂiad‘diqam Lmawiumﬂ mimidsﬂ‘mmmmaummmmma mi‘us‘mi
R]ﬂmimuaﬁmﬂma aﬁuammLLaummUaamEﬂuamuwﬂiuﬂaummi nsSawseuRanSeioTmsuazile
IUT
A course in the theory and practice of kitchen management, management structure and the
tasks and responsibilities of kitchen staff. Study includes the design and layout of kitchen, menu
planning, food and beverage cost and quality control, knowledge in storage management for both
fresh and dry ingredients, maintenance, cleaning of kitchen appliances, sanitary management and

health and safety at kitchen service venues, organize and prepare food product and meals.

AUD.203  WENNIUSMIBMIUALIAS DAY 3(2-2-5)
CRM203 Principles of Food and Beverage Service
Tassadne mifiuazanusulaveuresdieusnisenmsuwagiadosi ANUAIUTING UTENNURY
2MNTUATIASOIRY EULLUUﬂ’]if\Q]JG]L?:‘EN Anvinvennsliuinmsemsuasnadosiy msdaldzenms nsds
91MNTUaTIATEIRNYTEANANG o Malfunazyhaware el nasnaumsinanuazoIauas dniugunsal
fldlunisuimsemsuasieiesdu gnssumenisRudmiunsgsiauinig
Tasks and responsibilities of food and beverage departments structures, clerical procedure,
types of food and beverages, events and banquet formats. The course includes practical food and
beverage service skills, table setting, serving food and beverages, clearing and cleaning tables, and
cleaning and storing equipment used in food and beverage services, financial transaction for service

rendered.

AUD.204  Aauznisusznauemsive 3(0-6-3)
CRM204 Thai Culinary Arts
Uszdimnudunnvesemising gunsaluazingiv adauazidnisussnevomisinedssian
#1499 Sdnuurvetemsingluwdaznia nsiannusey uaznseanwuuyd1sueImsing
History of Thai cuisine, equipment and ingredients, techniques and methods for various
types of Thai dishes, characteristics of Thai cuisine in each region, dish decoration, and design of Thai

menu.

fAUa.205  ownsodeiledy 3(00-6-23)
CRM205 Introduction to Asian Cuisine
anudusn dnvaziduvese ol Taussnilunisuilaa fngdv 1adesUss wazgunsal
BrsUsgnevenstuiiuguwesemsiildsuauon 1wy oty g nwd Fdeauw suladide
History and distinctive features of Asian cuisine cultures of consumption, Ingredient
selection, preparation, seasoning and equipment for basic food preparation in popular such as

Chinese, Japanese, Korean, Vietnamese and Indonesian cuisine
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AUB.206 ﬂ’l‘ﬁ@ﬂ’]’iw%lwEJ’]ﬂ‘iui‘wﬂuﬁﬁﬁf\m%ﬂ’]ﬁ@']wl‘iLLazLﬂ%@ﬂam 3(3-0-6)
CRM206 Human Resource Management in Food and Beveage Service Business
AUNUIELATAIUAIAYVBINITIANITNTNEINTUY WY N19I1HUNITTALATIAT1989ANT
N9 LHUTAIIAIEIAY NITATINT N1TAALADN NITWAUIRNBUTY NITUTHITAINDULNULAZETARNS
MsUssdiusa wasnguinELssny SINfnsuImMsuazsinnisanadauds msihausuiugBuiiunan
ANINUTTTH
This course covers the meaning and importance of human resource management,
organizational structure planning, workforce planning, recruitment, selection and interviewing. It also
covers training and development, compensation and benefits management, performance evaluation,
labor law, manage and resolve conflict situations, work effectively with colleagues from diverse

cultures.

AUB.207  MINANARUUYIANNSENNIUTIAI0MTUATIATOIR 3(3-0-6)
CRM207 Integrated Marketing for Food and Beverage Business
MsHaELNANNSIARTUNsMeUALBsHeNnAnssuEUs AT uLUAteE 935 Tnss
AT TWINADLNIINNIAAIN MIFUAL LTS waruSmsTansAeasTieaulatuaveerlatetig
aenndos fi3suazliuszyndlinguiadielnivazuunliunsaaaiduiagduiiessnuuunagnsiiaing
aallFdTeunanisutsiunasifiuanrvesuusudlusaingsiaemsiaziAiosiu
Integrating marketing concepts with the ability to respond to rapidly evolving consumer
behavior by focusing on market environment analysis, brand positioning, and consistent management
of both online and offline communications. Students will apply modern theories and current trends
to design strategies that create a competitive advantage and enhance brand value in the food and

beverage market.

AUD.208  AARAURUIENOUNTS 3(3-0-6)
CRM208  The Essence of Entrepreneurship
wannswseuanuniaun1sidudusenaunis nsusamlenialugsna NsAndAsIeiiggsna
ANUANASI9ATIALUNTATI9gINT 358UsIdluNsYngsia mmfv’fiyugmﬁmmsﬁu NSUEIIATUN Y
msiauslolfiegsia MsdnasuasuImmineIns uuAnmunuddy
The essence of Entrepreneurship, business opportunity seeking, business analysis, business
creating ideas, business ethics, fundamental financial knowledge, fund raising, business pitching,

resources management, and sustainability concept.

AUD.209 Uﬁﬂo’?mﬁm(??qqsﬁﬁ]amfﬁt,l,azl,ﬂ%qE?'i:u 6(3-6-9)
CRM209 Practicum in Food and Beverage Startup Creation
TIAUADY : LABLYU FAIUD.202
Prerequisite: CRM202

Mé’ﬂmsLLazﬂizmumi%’mﬁqqsﬁﬂmmmazm%qﬁuasjwa%’masﬁﬁ (;?QLLGfﬂ’]i?JNLLNUQiﬁﬁ] N9
Anszianudululdninmseain n1seenwuukuiAngsiauasuy N1suimsdanisingiuwazdunu n1s
HENBIMNT N1TIAVINIT NTUTMITNAALNTNGINT aendun1TAIUANNSUSURNISILUTWe IS Hnelunis
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I UNUGINY msﬁmmﬁunumzmié’mmﬁm waznsdamanmansiuuasdyidesiu dunsufus
sslurtesfoRnsdnmens ilewdsuanundenlunsiduduszneunisssiaemsuasied s
Knowledge and principles in the creation of innovative food and beverage businesses. Covers
business planning, market feasibility analysis, concept and menu development, raw material and
cost management, food production, service design, time and resource management, and operational
control. Develop business plans, practice cost calculation and pricing strategies, and learn basic
financial and accounting management. Hands-on training in a simulated restaurant settting, prepares

student for real-world entrepreneurship in the food and beverage industry.

AUD.210  Aauznisvivuulng 3(0-6-3)
CRM210 The Art of Thai Dessert
Usgifenudunvesunlne aunsaluazingiv nalauazisnmsviauulveyssianang 9 sauds
guounsTy wagAdminwdsnguiliAsadestuusilng
History of Thai desserts, equipment and ingredients, techniques and methods for various
types of Thai desserts, as well as health and wellness aspects, and English vocabulary related to Thai

desserts

1a ¥ = 1 a
ngudYanIziu-idan (30 wilein)
ngsAAuaulaleniziu (18 wiaein)

nguivianuaulalanizauRalznisusenauaimsing
AaN.101  @1Tieineg 3(0-6-23)
CTF101 Thai Snacks
ANvUzLazUTEINNY0901519 Y WATANITUIZNBUIMITIN NISANLAILAEAITIALE TN
M3UHURANITYINDMNTINg
Characteristic, and types of Thai snacks. Techniques of cooking snacks, decoration and

arrangement served, practical cooking laboratories for snack.

Aen.102  Aavznsusznavemsineysyaniu 3(0-6-23)
CTF102 Thai Regional Culinary Arts
UsgdRmnanduin Ussiavenmsudagiiesdu nssudslunisusznevemsuagainasedinlunng
thiausasuszamiy 4 Tuusiasgiini
History, regional food types, culinary techniques and presentation intricacies of each

regional cuisine.

AON.103 IS IINELe 3(0-6-3)
CTF103 Contemporaty Thai Cuisine
NIIAAMUNYDINIT NG ﬁaami"dizqﬂﬁLwﬂﬁﬂmimammui’mqﬁuLLaziasmﬁwaﬁgaLﬁuﬁu
winnssun1sugsomsadelng LLa%J’miE]E]ﬂLLUULNHﬁﬁ’JEN’]&JﬁEjUV]%EJB AUlANETANULLATAINADINITUDY
Huslaalugatagtu
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Development of Thai contemporary menus by applying techniques that blend traditional
ingredients and flavors with modern culinary innovations and aesthetically pleasing dish

presentations, meeting the tastes and demands of contemporary consumers.

Aon.104  vuulvedusisy 3(0-6-3)
CTF104 Authentic Thai Dessert
Usziaanudusnvesvusilnelusia vunlnedldlunuuszmdsng § udaansdusiuilisu
Aufleuanenngtagiu Tnewfumeaianisusznauemsuuunaia ﬁaquwﬁuazﬂﬁﬂ'ﬁ
Knowledge, skills and techniques of making Thai desserts with authentic recipes. Traditional

Thai desserts will be covered with an overview of how cooking has evolved throughout time.

FEN.105  @IMIANTUTIIN 3(0-6-3)
CTF105 Thai Royal Cuisine
UsgiRanuduin piidyywesemsineynis sufsgasdusiuiag q Aldfumiuieuaneding
Jaqdu Tnentiumadiansusznauemauuudaiy sananguiuasufon
History of Royal Thai cuisine and cooking skills, studying cooking techniques and cultural
aspects that deal in-depth with the royal Thai cuisine. Classical cuisine provides an overview of how

cooking has evolved throughout time.

FEN.106  AISHNEEANEIMT 1 3(2-2-5)
CTF106 Food Carving |
vannsmswienianaunsal msdmdeningiu uazmaifuinuniionsfuuseniu mannus
s msuszneuems Insldduneunazinaiiase 9 ldun nssa sty nsven nsaiiu wazns
LLﬂsaé’ﬂmﬂmaﬁug’m
Principles of equipment and materials preparation, selection of ingredients, and storage for
consumption. Food decoration, food assembly, using techniques such as cutting, slicing, peeling,

molding, and basic carving.

AON.107  NISHNZAGNDINIT 2 3(2-2-5)
CTF107 Food Carving |l
wadauazgUuuunswnzasndnuazaald nsidenuaveseingau nMsldeunsaliaznisguasng
mshmdnAauranuszgndldlunisungadn Taswiunsiounanguiuazujuinugiuluiieldlunis
Usgaunnusisamsuaznugldenmsivipaneay
The course aims to introduce students to techniques and methods of food carving,
especially of vegetables and fruit. Students learn how to prepare materials and gain hands-on
knowledge of equipment, as well as the application of art in food carving. Theoretical and practical
study allows students to employ the skills and knowledge obtained from class to real-life dish

decorations.
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nudranuaulalwzdugsiauinsemsuaziniasiy
UeA.101  msdansyaiauimadaiion 3(3-0-6)
FBB101 Banquet and Catering Business Management
mmiﬁmﬁuﬁmﬁumﬁﬂLﬁumﬁmﬁyﬂﬂ ﬂismumimimmasqﬂﬁﬁ NIZUIUNITIANITHAL
NeHUTARET NseenuUUTIINISEWNS muidsdunsTades
Introduction to Banquet and catering operations, sales process and customers, planning

procedures, menu design, catering planning, and risks.

U8A.102  N1T0DNLUULATNAUNANS UTDIMS 3(2-2-5)
FBB102 Food Product Design and Development
nouikarufUuRnusenuuuiiduadunindusiormsuazied osduidudslonisonisade
wIyeIsIAZLA3esRY M3egUNULTIaenndeILTngUstasAkar sULUUMSU TRNuAuanne nasaauly
\Bagudnualuaznmdnualiduiusiunsdudn
This course features both theoretical and practical lessons of food and beverage product
design aiming to create beneficial to food and beverage menu creation with strategic objectives and

different operations, complying with the brand in appearance and image. and design identity.

UOA.103  N13UIUITIANITANIUUIZNIUNITZIUINIS 3(3-0-6)
FBB103 Restaurant Business Management
nauiuam s lERedosiunmsuImsiuuludusia q Tugsiaduems msudmsdnns
eldvesgsfaduenns nagnsfusmiansousiulunan sulisnsiananaUsznounsvesgsia
Theories and applications related to various aspects of cost management in the restaurant
business, revenue management of restaurant business, competitive pricing strategies, business

performance evaluation.

Uen.104  nagnsmInaeRavialileogsiae s 3(3-0-6)
FBB104 Strategic Digital Marketing for Food Business
sULUY Anuddy aziBeateunnsinwesdendiiaguuuuing q MldlugsAauinisemisuas
13 09i TanlUAennsnauaunsnsnatn wagnisnareamislunisdeansludanguitmmeiiiens
Uszanduiius uaznisdeansteyaiduszansnm
The importance and difference of digital media applications in the area of food and
beverage service business, marketing plan, communication channel planning for effective public

relations and information communication.
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U9A.105  N13a5INMUTUATINIDIMNS 3(3-0-6)
FBB105 Food Business Branding Management
MANNTT WUIAA UaZDIAUIENBUNAYNENITATIUUTUA NISMNUATFEVIAY WALWIVBILUTUA
simuasusLUTUS YABnmuusus wazunAanisaiisassaizessliiunusud
The concepts and examples of brand essence, brand vision, brand positioning and brand
personality. Including creating a brand story and telling brand story through creative illustration and

content.

UBA.106  N1SOBNLUUIEUUUINITEIMNG 3(3-0-6)
FBB106 Food Business Service System Design
nannsuazmAlalsnsdanssruUUIMIensuaziag osay TaeUszyndeadminudiiunis
penuUUsng 9 Wiy lasflnufiAcmemaiansiinngiteyaifionmuvieusussssuunisuing
WiolhAnUszansamgegn uavadassauszaunisallval 9 uagiuuinng iedumdeamalunisaiis
winnssugsiauinmslnl vieiloadnruildiuieulumsudstussninsesdns
This course features managerial principles and techniques related to food and beverages
that integrate design knowledge, analyze data to maximize service system and create new experience
among service users to find innovative business channel or create competitive advantage among

organizations.

Uen.107  MsAnwIaNzi3esgIAIUINNTIMS 33-0-6)
FBB107 Independent Studies in Food Service Business
Bnsvssdiuanmnadeuiimeluasmeuenasing mansmzunliuuaglenalunisvhgsi
Anneienuannsolumaidsiudagia nufuhenudiomanienguiuasd fRudavhue nagnslu
N3 uN153579 Inedinanansdliausnm
Internal and external environment evaluation. Trend and business opportunities analysis.
analyze competitive potentials, Theoretical and practical knowledge application in form strategic

plan and perspectives business plan under supervision of instructors.

nguviaNaulalRnziufalzn1sUsENaUa NS UIUIYIA
AUT.101 91U 3(0-6-3)
CIF101 Chinese Cuisine
amnaduinuazdnvariuYesomsIu Ussane iy naden manieuingiu 3oy
LLazq'ﬂﬂiiﬂ ?,J%'miilizﬂaummﬁy’uﬁugm%mngﬁﬁamaﬁmmﬁu LLazmi%’mLwidmummﬂugﬂLL‘UUGU@Q
U
Origin and distinctive features of Chinese cuisine, Chinese cuisine types, Ingredient selection,
preparation, seasoning and equipment for basic food preparation in popular Chinese cuisine, plating

and presentation of Chinese style.
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AUY.102  ©IMISEAUN 3(00-6-23)
CIF102 Vietnamese Cuisine
AnudunuardnvusiAuYee IS IsauIN Useianemsiieauin nsiien mim%&mi’mqﬁu
\A303U59 WazgUnsol BmsUsznovommstuiiuguresonnsiduiifesluemadeaun wagnsdausds
UMY UUTDL ALY
Origin and distinctive features of Vietnamese cuisine, Vietnamese cuisine types, Ingredient
selection, preparation, seasoning and equipment for basic food preparation in popular Vietnamese

cuisine, plating and presentation of Vietnamese style.

AUY.103  DITNINE 3(0-6-3)
CIF103 Korean Cuisine
ANUduN AT ANYUZIAUYEIDIMITNINE UsZane misinIvad nsiden niswseuingfu
\P3esUs wazgUnsal 3‘§miﬂizﬂaummiﬁg’uﬁu§m%aamms‘ﬁLﬂuﬁﬁaﬂummimmﬁ WAZATIAUAII
915 hUSULUUYDLNIYE
Origin and distinctive features of Korean cuisine, Korean cuisine types, Ingredient selection,
preparation, seasoning and equipment for basic food preparation in popular Korean cuisine, plating

and presentation of Korean style

U104 eIl 3(0-6-13)
CIF104 Japanese Cuisine
anudusnardnuvariauvedemsg Yu Useiane msg Ju nsiden nsinIouingiu
Lﬂ%@ﬂﬂix‘i waraunsal ﬁmwisﬂauamﬁ%uﬁugmsua\‘im‘mi‘ﬁLﬁuﬁﬁaﬂummiiﬁ'ﬂu WAZNITIALFIIY
onslugUnuuvesdly
Origin and distinctive features of Japanese cuisine, Japanese cuisine types, Ingredient
selection, preparation, seasoning and equipment for basic food preparation in popular Japanese

cuisine, plating and presentation of Japanese style.

AUY.105  ©1NTDUAY 3(0-6-13)
CIF105 Indian Cuisine
AU UINUAYANBULIAUYRID MO ULAY UTELnnUeIemsduie n1siden nswseuingau
\A3esUs uazgUngol ’i‘%miﬂssﬂaummi%uﬁugmﬁuaqmmiﬁLﬂuﬁﬁaﬂummsﬁwﬁa LAZNNTIALAIY
215 husULUUTRIBULAY
Origin and distinctive features of Indian cuisine, Indian cuisine types, Ingredient selection,
preparation, seasoning and equipment for basic food preparation in popular Indian cuisine, plating

and presentation of Indian style.
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AUy 106 8111581814 3(0-6-23)
CIF106 Halal Food
NANNITUTLNALAZUTENOUDIMITAUNANANEUNDEAIM mmiLLazLﬂ%quﬁﬁﬁmﬁm IGER b
LATBUD I TATUUSNAIEUN
Principles of consumption and cooking according Quran which is conventionally known as
Halal, food and seasoning forbidden according to Islamic faith and cooking methods according to

Dhabiha principles.

FUY 107 21913AEIUAN 3(0-6-23)
CIF107 Western Cuisine
amanduinuardnuazisuresomngfuan Ussae ez fuan fagiueniziazinaiai
varnvanglunisusznevemnsitiuendnal nmsuszgndnisldadien qu woalumyeimsldmngiu
Uszinne1ms uagnisdausdanuensiugluuuasneassd
Origin and distinctive features of Western cuisine, Western cuisine types, unique ingredients
and specific techniques in culinary styles of diversity, application of stock, soup, and sauce in other
Western dishes, selection of ingredients suitable for cuisine types, and creative plating and

presentation of International dishes.

AUY.108  LUIND3 3(0-6-23)
CIF108 Bakery

vanmikazmadansvisdnsasiiuineuuusii o mmﬁﬁugmﬁmﬁ’uﬂﬁzmm GRNTAY

wanfuaiuined manisaeiedile gunsniuagideningivlunsndandnsasiuined saudena
LarUsTYAuIiuINDS

aa
N0UDY
USA®I

Da ee

Baking techniques using various mixing methods, fundamental knowledge of baked goods
types, preparation of tools- equipment and ingredients for baking, as well as preservation and

packaging aspects in baking.

NEUAWINBIANUTTNAINBIUBITN (12 IBTA)
tndnwanunsadenseuldannnguinamwiinsenaiienuenanls 1 nguannguivselull vise

WoniSuuanzseINNguIn Muiwssnaienuadnle Tidalunue auasy 12 wiiedn

NFUIVINWDINGY

AUD.301  NWIBINgudmTUIMISKaYlATUINIS 3(3-0-6)
CRM301 English for Food and Nutrition
nseu fls yauazdounwssnquiliisafuosuaglamnns ddwifiierdesfuingiivuas
AuAens nslinmwsangulumstiausizessaieaiuems
Reading, listening, speaking and writing English language in the field of food and nutrition.
Ingredients and Nutrient Value related vocabularies. English usage in food story telling and

presentation.
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AUD.302  AwangudnsunsufURNUSIuemNg 3(3-0-6)
CRM302 English for Restaurant Operations
AANI 98 dudu mmﬁgﬁlﬂﬁﬂmmsﬁamimmé’qﬂqmﬁamiﬂﬁﬁamuﬁmmmmazLﬂ'%"mﬁ'u
Tun nsfulnsdndt nisdsesdits nmsdeusu nsdlauediueImsuazialesiu n1stsEaA1U3NTs
NIRaUAUDIURRENTRIBENA1 N15IANTTeTossu
Vocabulary, phrases, idioms, with practice in English communication skills for food and
beverage operations; dealing with phone calls, seat reservations, welcoming guests, menu

presentation, cashiering, answering guests’ enquiry as well as dealing with guest complaints.

AUD.303 ﬂ’]'iﬁ]l’]‘IJLLa3ﬂ’l’§LGdZJEJucﬂ’l‘i?}’]Eq)}ﬂﬂi]‘t‘}}l,ﬁﬁ]ﬁﬁﬁf\m%ﬂ’lia’l'iﬂ’]ﬁ 3(3-0-6)
CRM303 English Reading and Writing for Food Service Business
Fdmii 23 drunu puaninuznisieansnwdinguitonsufuRnugsaiuemsdiu
NSVILLAZNITAANN LA nstlaueduAILarUSN15Y09gIN U IMNS LIYD1M9 ADULNUARIUDIYNT
nsldneuaneIn1sTosweINsdnn1steisoniasrasgnan
A study of English structure and vocabulary used in restaurant sales and marketing
operation, such as writhing menus, food contents, presenting restaurant promotion, responding to

guests’ requests and dealing with complaints.

AUD.304  NwBengudmTunsuURuAT? 3(3-0-6)
CRM304 English for Kitchen Operations
AN 28 druty sl ninvznsdeansnssinguil ensufsacuiunuata i
fumiaeing o Tun$ mIszyUssianvesgunsain$h mslinueiensh swdamseduiemaiinnisyinenns
English structure and vocabulary used in kitchen operations, such as roles and positions in
the kitchen, knowledge of kitchen tools and equipments, instructions of using tools and equipment,

and some cooking techniques explanation.

NgUAWINIIY
79n.011 mwﬁuﬁugmé’m%’uyﬂmﬂﬂuqmm%ﬂiiumiviaqLﬁmLLazmiU%mi 1 3(3-0-6)
THAO011 Chinese for Personnel in Tourism and Hospitality Industry |

115811 nadeuiidnvnwdudesiu ddwil lensalsedui ugiu nrsaununludia
Uszdniu mssuternudu q uasldmeumanuiiugiu

Reading, writing basic Chinese characters, vocabulary, basic grammar, everyday

conversation, reading short passages, answering basic questions.
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75n.012 mwﬁuﬁugmﬁ’m%’uqﬂmﬂﬂuqma’mﬂiiumiﬂmLﬁsnl,l,asﬂ’liu'%ﬂ’ﬁ 2 3(3-0-6)
THAO012 Chinese for Personnel in Tourism and Hospitality Industry I
dsAuneu: lABLaU n5n.011
Prerequisite: THAO11

N1387U N1SEY NN LLasmiﬁqaahwiaLﬁaamﬂﬂwﬁuﬁugmﬁm%’uqﬂmﬂﬂuqmammiu
Msvieadisanaznsuims 1 it suusglon dunu weghensaiiiftesiuuiungsieuinissedudy
nsaunu nmesudernuluuiungsfninig msastidemn uandeutselon

Reading, writing, speaking and listening continuing from Chinese for Personnel in Tourism
and Hospitality Industry 1, vocabulary, sentence, expression and grammar related to elementary
service business context, conversation, reading text in service business context, summary of content

and write sentences.

n5n.013 mwﬁuﬁugmé’m%’uyﬂmﬂﬂuqmammiumiﬂmLﬁaaLLazmm‘%mi 3 3(3-0-6)
THAO013 Chinese for Personnel in Tourism and Hospitality Industry Il
I1sAunau: PELSEU N3n.012
Prerequisite: THA012

M3e1u MaLdeu Mawa wagnsits ddmd sUUsElen duu waghnsaliAeadesiuuium
qaﬁau‘%nw{Lmzﬁuﬁqaﬁuﬁamﬂm%-n%uﬁugmé’m%uﬂmﬂﬂuqmammsumiﬁmLﬁmLLaxmiU‘%mi 2
Tinwen1sils wagn1seuunATIN NSRnIL NsTLIuNSdsuiefndedoans LLazmi‘wufﬂLLammmﬁmﬁﬂu
USUNNNGINIUINNT

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Chinese for Personnel in
Tourism and Hospitality Industry 2, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context.

y9n.014 mwﬁuﬁugmé’m%’uyﬂmﬂﬂuqmammiumiﬁmLﬁﬂ’;uazmm‘%mi 4 3(3-0-6)
THAO014 Chinese for Personnel in Tourism and Hospitality Industry IV
IsAuneu: LAsl3eu NIn.013
Prerequisite: THAO13

381U Nadeu e waznnsils wiontaioudmdnt sUusglen diutu uagleinsaii
Lﬁwﬁaﬂﬁ’w‘%wﬁqiﬁ%‘%mﬂussﬁuﬁ%’u%u%m1ﬂmwﬁuﬁ”ugmﬁm%’ummﬂ{LuQmammimmiﬁauﬁm
La¥NNTUINIS 3 sinwen1sile n1381u NMadeuunay 91 dwau AMdwilawe msfiauduge uas
nsaununluanunzaliing 9 luuTunniegsiauing

Reading, writing, speaking and listening, as well as learning vocabulary, sentences,
expressions and grammar related to service business contexts at a more complex level from Chinese
for Personnel in Tourism and Hospitality Industry 3, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context.
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NFHUIYINIWUNING
73n.021 m‘mLﬂﬂ%ﬁﬁugmﬁm%qmﬁﬂﬂuqmmﬁﬂiiumiﬂaﬂL‘ﬁmLLazmw%mi 1 33-0-6)
THAO021 Korean for Personnel in Tourism and Hospitality Industry |

1581 Madeudadnusniwnnivaidesdy fdw laensalseduiiugiu nmsaunuly
TAaUszdriu masiuderrudy 1 warldnoumoniiugiu

Reading, writing basic Korean characters, vocabulary, basic gsrammar everyday conversation

reading short passages and answering basic questions

79n.022 m‘mmeﬁﬁugmﬁm%qﬂmﬂﬂuqmmmﬁumiﬂmLﬁsnl,l,axmw%mi 2 33-0-6)
THAQ022 Korean for Personnel in Tourism and Hospitality Industry |l
1eAunew: LAsleu NIn.021
Prerequisite: THA021

N1587U NISLT8Y NI LLaxﬂﬁﬁqaﬂNm’aLﬁ'mmﬂmmmeﬁﬁyugmﬁm%’uqﬂmm
Tugnavnssunsvieaisanaznsuinig 1 st UUszlen duau wazlonsaliifsdesiuuungsia
U3msseiusi nsaunu mssudernslutiungsiauins measuiden wasBeudselen

Reading, writing, speaking and listening continuing from Korean for Personnel in Tourism
and Hospitality Industry 1, vocabulary, sentence patterns, expressions and grammar related to
elementary service business contexts, conversation, reading texts in the service business context,

summary of content and write sentences.

79n.023 m‘mmeﬁﬁyugme?m%’uuﬂmﬂﬂuqmammiumiﬂmLﬁmLLazmiU‘%ﬂﬁ 3 3(3-0-6)
THA023 Korean for Personnel in Tourism and Hospitality Industry Il
IsAunaw: LABLSEU N9N.022
Prerequisite: THA022

M381u MaLdeu Mawa wagnsits ddmd sUUsElen dutu waghnsaliAeadesiuuium
qiﬁﬂau%mﬂuszé’uﬁqqsﬁwiamﬂm‘mmmﬁﬁugmﬁm%’uqﬂmﬂﬂuqmammimmw’mLﬁmLLagmiU%mi
2 Vinwensile wazn1seLUnNAIL Msie nsEuunMslsuiiefndedeans LLazmwijammmﬁmﬁu
TuuSunmegsiauinis

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Korean for Personnel in
Tourism and Hospitality Industry 2, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context.
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N3n.024 mmmeﬁﬁugmﬁm%uﬂa’mﬂuqmamﬂiiumiﬁmLﬁ&J’JLLaxm'ﬁU’%ﬂ’ﬁ 4 3(3-0-6)
THAQ024 Korean for Personnel in Tourism and Hospitality Industry IV
TIAUADU: LABLIEU N190.023
Prerequisite: THA023
n1381u Maidou naya warnsils wienadeuddidnit sUUselon dutu waglieansald

Y
v

WNedoatuuiungsnauinislussduiidudanduainaivinndnugiudimsvyaainslugnainnssy

43 q
1 o

Msvieafieauaznisu3nig 3 Fnwenisila n13eu Madeuunany 917 dutu méniane msfa
f1ug9 waznsaunuluaniunisaiing 9 Tuuunmagshainig

Reading, writing, speaking, and listening, as well as learning vocabulary, sentences,
expressions, and grammar related to service business contexts at a more complex level from Korean
for Personnel in Tourism and Hospitality Industry 3, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

A A
NANIYINEYUY
n5n.031 A UuiugudmiuyaanslugnavnssuMvisanieauasnIsuimMs 1 3(3-0-6)

THA031 Japanese for Personnel in Tourism and Hospitality Industry |

n1381u nsdeudadnusnwddudesiu drdwd laensalseduiiugiu nsaununly
FAmUszariu masrudernudu 1 warlimeusnuiiugiu

Reading, writing basic Japanese characters, vocabulary, basic grammar everyday
conversation reading short passages and answering basic questions.

'
a0

N3n.032 ﬂﬂ@ﬂ@Quﬁugwuﬁww%’uqﬂawﬂ{LuqmmﬂsmmiviauﬁmLLazmsmﬁms 2 3(3-0-6)
THAQ032 Japanese for Personnel in Tourism and Hospitality Industry |l
F1dsAuneu: Lrslseu n9n.031
Prerequisite: THA031

N581U MSTLY N1TYA uaznsilsessaiiosnnwdiuiiugiudmiuyaainslugramnss
Msvieadieanazmsuinng 1 Mdwi uUsElen duu waghensaiiifdesiuiiungsiauinmsseiudu
nsaunun Mygudeanuluusungsiauims miaqﬂﬁam wazilgulselen

Continuous reading, writing, speaking and listening continuing from basic Japanese for
Personnel in Tourism and Hospitality Industry 1, vocabulary, sentence patterns, expressions and
grammar related to elementary service business contexts; conversation; reading texts in the service

business context, summary of content and write sentences.
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'
a1

13n.033 mmiytjuﬁugmﬁm%’uqﬂmﬂﬂuqmammmmiviauﬁmLLazmsU%ms 3 3(3-0-6)
THAO033 Japanese for Personnel in Tourism and Hospitality Industry Il
dsAunNeU: LABLEY 13n.032
Prerequisite: THA032

Mse1u Msdeu nsye waznsite Mdmd sUUsslen iy waghonsaleidestuuium
qiﬁ%’%mi’luizﬁuﬁqﬁuﬁiamﬂmmiﬁﬁuﬁugmﬁm%’uqﬂmﬂﬂuqmmmﬁmmiviaqLﬁsaLLazm'iU'%mi 2
Tinwensile warn1seuunAg Msfina nssuiumsdeudiefasededns LLasmimmLLammmﬁmﬁﬂu
UTUNNGINIUINNS

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Japanese for Personnel in
Tourism and Hospitality Industry 2, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context.

n3n.034 mmﬂﬂuﬁugmém%’uq@mﬂ'ﬂuqmammammiviamﬁmLLazmsU%ms 4 3(3-0-6)
THAO034 Japanese for Personnel in Tourism and Hospitality Industry IV
F10sAunew: Wwelseu N9n.033
Prerequisite: THA033

113814 N15WLU N1TUA LAZAITH w%’auﬁu%ui’ﬁﬁwﬁ sUUseloa duu wazlennsal
17{Lf“fm%’aqﬁ'uU%Uquﬁau%mﬂuizﬁ’uﬁﬁuﬁau%umﬂmmz:jiluﬁuugmﬁm%’uqﬁmﬂﬂuqmamﬂiiu
nMsviesfieanazn1su3nig 3 sinwen1sils N1 nMsdeuunet 417 duty Mdnsianie nsiau
f1uga uarmsaunuluaaumsaliing 4 Tuuunnsgsiauims

Reading, writing, speaking and listening, as well as learning vocabulary, sentences,
expressions and grammar related to service business contexts at a more complex level from
Japanese for Personnel in Tourism and Hospitality Industry 3, listening, reading, writing news articles
Idioms, terminologies, advanced interpretations and conversations in various situations in the service

business context

A. MUINIVUABNLES (6 wBin)
UnAnwageudenSeusieindunUageuluuninerduniann lddesndn 6 miiein vie
Woniseuluseivnwelull

am.301 LW3BUANAARNY 3(3-0-6)
C0O301 Pre-Cooperative Education
winAnkazAlaszuvaniafinel wazniseienaunsanlunsvineu wsuadevinye e

A9 9 9191 NITATHULENANTALATIIU NSLEDNANIUUTZNBUAIT ATANITITITUNITAUA Al A1THAIUN
wnwrlunisdeans ﬁgﬂugmwumsﬁaa’mzij Generation uagnslénwainaiien1sdeans siuds
nsdeanstarinmsssy uaﬂmﬂﬁé’qajqLﬁuﬁﬂwmiﬁfmulﬂuﬁuaéwaa%’wasiﬁiﬁmuﬁiiumﬁmﬁLLmﬂm"m
faninorlumshausuiuddu fnedalunsfaueisuaiuagdiudld Snuvsameduiodn 1
InTyyrau{Usenaunts wallansileusieau n1sdaue waztenisuuRluseninaljuinug uag
Anudaendeluanulsenouns TINARMETIH 38555 warasIEUTIAdlUIvIN
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Concepts and understanding in cooperative education system and preparation for applying
jobs such as how to prepare documents for job application, how to choose the right company to
work, techniques for job interviewing, the development of communication skills in both Generation
communication styles and the international communication, cross- cultural communication and also
focusing on Creative team work skills in the different organizational cultures, the Psychology of
working together, techniques emotional development and adaptation, Improving professional skills
and entrepreneurial spirit and furthermore, the Report writing, Presentation, the best practices during

work in the workplace, Morality, Ethics and professional ethics.

3. NNV IRNYsTAUNITARVITN (6 Wwhn)
AUD.401 N1SANITY 1 3(0-40-0)
CRM401 Internship |
indnwannsaiinauldnslulssmaviesassma msinnudunmsdnumnaaujofiiels
Tematn@nwlsinernnuianudlaildGeululiluanunsalesdunsufdfnugsiauinsenns
famans Tseusy saumemhenudy o Miedos wazazaundngnslaneileditalusnaulitesnin 400
Falug ﬂ1iﬁﬂmﬁ%agﬂwwﬂﬁmuvﬁuaLLaLLazﬂizLﬁumaﬁuaﬂawﬁﬁmiwﬁ’uwmmmﬁ%’uﬁﬂﬁﬂmlﬁw
Hnau
Students are allowed to do an internship either in Thailand or overseas. Internship
based study enables students to adapt theoretical knowledge to real life situations in food
service business, restaurant, Thai Hotel Association, or other food service related work
placements. Students are required to complete at least 400 working hours. The internship is
monitored and evaluated under cooperation between the Department of Tourism and Hotel

Studies and the work placements.

F1U.402 NSRHNU 2 3(0-40-0)
CRM402 Internship |l
1sAuneu : eEeY AUD.401
Prerequisite: CRM401

indnwannsoiineuldiilulssmadosssana msinnudunsnumaaufofiiels
TematindnwlsinernranudileildiFeululdluanunmsalaidunsu o nsusuniitn@nw
idenflnufuRnuszdesaenadesiuinanuaulaanzduitnd nuidenisou uazazaunangasld
sadledidaluslnauldtioondn 400 $alus nsAnurdazegnsldnisauguauanasyssiiiunaves
anvisfumhenudisutnAnwudEnau

The advanced internship course allows the students to do an internship either in
Thailand or overseas. The chosen work placement must be different from the Internship | course.
Internship based study enables students to adapt theoretical knowledge into real life situation in
food service business, restaurant, Thai Hotel Association or other food service related work
placements. Students are required to complete at least 400 working hours. The internship is
monitored and evaluated under cooperation between the school departments and the work
placements.
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AUB.403 anfafnulugnavnssulsausy 6 (0-40-0)
CRM403 Cooperative Education in Food Service Business
TIAUNDY : LABITEU @A.301
Prerequisite: CO301

hauassluaniuusznaunislugiugninauvesaniulssneunis ﬂﬂﬂﬁﬁaﬂﬂuﬁunaﬂuamu
Usznauns Tneilszeznanlitfesndn 1 manisine vie 16 dUawi Fadunuiiinuawiseduny
fifuuszaunsalinuiinsstuaiedndnvesinAnyivielassy dunuiidulselovidensdns
520091170 UNANITYIN9IUINAMIATE TINAUAUYTENOUNIT LaztinAnenagAednvingieeu
asunansUfRnuaniafnymduaiadunisufoinu

Work in the establishment as an employee of the establishment full-time work in the
workplace with a period of not less than 1 semester or 16 weeks. It must be a quality job or a
job that emphasizes work experience that matches the student's professional field or project.
The performance will be evaluated by the faculty together with the workplace. Students must
prepare a report summarizing the performance of the cooperative education after completion of
the work.

1IN AaUEMIUTENBURMISHAZAITIANIINITUINTTINAIIWEIMT_V.69.3



