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Bachelor of Arts Program in Hotel Management

1. laseasramdngns

NANgATN19IVINTT

LHUNISANHILUUUNALAZLHUNSANBILUUENRNIANE

NN TIUARDANENENT 126 whein
n. vndvAnenaly 24 wiehn
- NRUIVINMWIBINGY 9  vulein
- NFNIVIYTNINTTINWLINTN 15 vleia
U NUIAIYUANTE 90 wUEfA
- ARV NN 27 mhein
- NI NaNIEAU-UIAY 30 nudIwNA
- NI NANIEAU-LREN 33 vdein
naudvIANNaulaane 21 vlena
nauINIEsEmAianue T 12 e
A. WNIAIYIENUsTAUNITAIIYVITN 6 wdlenA
4. NNV NARNLET 6 wlenn

2. s lundngns
. NUINIVIANBINIW 24 UUEAA

ngudyn1wDenge (9 wiaehin) i (UTsene-UuR-Anwimenuie)

o w

an.101  awsanguludinussdniu 3(2-2-6)
EN101 Everyday English

an.102 Ae8InguluUIUNNIIEIn 3(2-2-6)
EN102 Social English

an.103 AMedanguluuiunana 3(2-2-6)
EN103 Global English

NEUAYIYIAUINIINBEIVIUN (15 MiIefin) wgin (UTsee-UuR-Anwimenuie)
AN.011  VinygnsAniensiieuinaentin 3(3-0-6)

GEO11 Thinking Skills for Lifelong Learning

012  enudunadlesdudinunasyuyuszninaUssing 3(3-0-6)
GEO12 Citizenship in Society and International Community

an.013  walulaBuazuinnssuiioounn 3(3-0-6)

GE013 Technology and Innovation for the Future
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fAn.014
GEO14
#1.015
GEO15

AUYSENINLAZIUN I NRTTA 3(3-0-6)
Aesthetics and Well-being for Life
Indgyayannuduguszneunisuazaiuinianisiu 3(3-0-6)

Entrepreneurial Spirit and Financial Literacy

. RUINIVUANIE 90 HUIWNA

NgUVIUNY (27 87n) defn (Ussee-UJuR-Anwimenines)
n3.101 ﬁugmqmmmiim’%mi 3(3-0-6)
HM101 Introduction to Hospitality Industry
n3.102 ‘ﬁugmqiﬁdimim 3(3-0-6)
HM102 Introduction to Hotel Business
n3.103 mmé’mqmﬁamiﬁams 1 3(3-0-6)
HM103 Communicative English |
n%.104 mmé’mqmﬁamiﬁams 2 3(3-0-6)
HM104 Communicative English I
n5.105 nMsiauIRInUAsusnLazaely 3(3-0-6)
HM105 Inner and Outer Self Development
N3.201  Wunuazanen 3(3-0-6)
HM201 Guests and Customers
15.202 A59NWUUNITUINNG 3(3-0-6)
HM202 Service Design
15.301 mededienislsausy 3(3-0-6)
HM301 Research for Hotel
n3.302  MsSEuINivgnamng Ty 3(3-0-6)
HM302 Industry Integrated Studies

nguAYNANIEAIU-TIAY (30 ilehin) wgin (UTsene-UuR-Anwimenuie)
n3.106 ukiUuY 32-2-7)
HM106 Housekeeping
13.203 2INTUAZIATBIRL 3(3-0-6)
HM203 Food and Beverage
n3.204  fugiusuni 3(3-2-17)
HM204 Culinary Fundamentals
n3.205 NUAUNN 3(2-2-7)
HM205 Front Office
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n3.206
HM206
n3.207
HM207
N9.303
HM303
N9.304
HM304
n7.305
HM305

STUUNITIANITLIAUTH

Hotel Management System

NsoRNKUULTUIY
Hotel Design
NINYINTUY Y

Human Resources

ANAANNLAZUINNTTUAINSULSILSY

Marketing and Innovation for Hotel

ANRIAS

Restaurant

1a ¥ = 1 a
NENAVNANIEATU-LABN (33 w2enn)

naudvanNaulalanig (21 wilehin)

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
6(3-5-10)

tndnwanunsadenseunguivenuaulaanigld 1 nguannguivisielull viiedensewanis

edrannguiventadlaemngle q Mdaluame auasu 21 wiedn

nguIYIANNANTARNIZAUDINITUALIATEAY

aA.101
FB101
am.102
FB102
2m.103
FB103
9A.104
FB104
aA.105
FB105
am.106
FB106
am.107
FB107
2A.108
FB108
aA.109
FB109

YUNDU
Patisserie

9191381Na

World Cuisine
onsimenai
Traditional Thai Cuisine
yusllnesads
Traditional Thai Dessert
D1 TFITUYIIN

Thai Royal Cuisine
2IMTUAIUVDIINY
Thai Fast Food
NIUNLAINDINNT

Food Carving
21385y

Continental Cuisine
DIMSLBLTY

Oriental Cuisine

mheAn (Ussene-UiUR-Anwaienued)

33-2-17)
3(3-0-6)
3(3-2-17)
33-2-17)
33-2-17)
3(3-2-17)
3(3-2-17)
3(3-2-17)
3(3-2-17)
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9A.110 \3ashiuana
FB110 World Beverage
om.111

FB111 Wine

aA.112 ALLLaE Y
FB112 Coffee and Tea
8A.113 AL

FB113 Cafe

nguiviaNsaulalRnILAIUNITIAEEMATUINITINNT

98.101 nudndsuarusnmsenms
BQ101 Banquet and Catering

0.102  MIAIIUAUYULAZINLTOIMS
BQ102 Food Cost and Revenue
989.103 ﬂ’]i“U’wLLaSﬂﬁﬁa’]ﬂﬁu;ﬂjﬂLgﬂﬂ
BQ103 Banquet Sales and Marketing
98.104 NTINUNUIIUDLIUN

BQ104 Event Planning

98.105 MIANULAEnIT

BQ105 Venue Decoration

98.106 NT00NLUULALIALAIDINNT
BQ106 Food Styling and Design
99.107 ﬂﬂiNﬁMLLﬁ%@@ﬂLLUULﬂ%@QaM
BQ107 Bartending and Mixology
98.108 nsuUsnslunudes

BQ108 Banquet Service

98.109 nsUsEneveTmMsEImMSUNUALS

BQ109 Banquet Cookery

ngudvAnNaulalRnziuguaInLazaul
aa101  ewdfugiuduuimaiiiogunn
WS101 Basic Wellness Knowledge
#e.102  Msdensaln

WS102 Spa Management

3(3-0-6)
3(3-0-6)
32-2-7)
32-2-1)

mhein (Ussene-UiUR-Anwiaienued)

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(2-2-7)
3(2-2-17)
3(2-2-17)
3(2-2-7)
33-2-17)

mhein (Ussene-UfUR-Anyimenuiag)

3(3-0-6)

3(3-0-6)
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#9103 miaammum'ﬁ*u%miLﬁaqﬁumw 3(3-0-6)
WS103 Wellness Service Design

#d.104 mmnmzméaﬁmﬁaqmmw 3(3-2-17)
WSs104 Wellness Cuisine and Beverage

@a.105 nsuInUIUn 3(3-2-17)
WS105 Massage Therapy

ad.106 msvrdaiieau 3(3-2-17)
WS106 Aesthetic Therapy

aa.107 N9AKATINNY 3(3-2-17)
WS107 Body Treatment

7,108 AANITUTUNUINSGUAIN 3(3-2-17)
WS108 Recreational Activities for Wellness

nguivianuaulaRnizaugusznaunislsausy

mhefn (Ussene-UfUR-Anwisienued)

N.101 ausTauLHUIENOUNNS 3(3-0-6)
HB101 Entrepreneurial Competencies

WN.102 NVENELAEITITITUAMTUTINDLTa0s 3(3-0-6)
HB102 Law and Ethics for Hotel

Mn.103  UgdnsRudiunsulsawnsy 3(3-0-6)
HB103 Financial Accounting for Hotel

wN.104 NIIVIBUAZNITNANEINTULTILTH 3(3-0-6)
HB104 Sales and Marketing for Hotel

WN.105 nsdan1saendvadmsulsusy 3(3-0-6)
HB105 Digital Media Management for Hotel

MN.106 walulaguinnssudmiulsasy 3(3-0-6)
HB106 Innovative Technology for Hotel

HN.107  NISINMNUNAgnSAmTUlsy 3(3-0-6)
HB107 Strategic Planning for Hotel

HA.108  lAsanugshalsausy 3(3-0-6)
HB108 Hotel Business Project

NEUAPN1WA1UTENAINDIUBITN (12 Wi8in)

UnAnwianuisadeniseulaainnguirniwisisUssmaiionuadnld 1 nguainnguiv,
' & oA oA =~ a A i - =~ PN
aolUll viaideneuanizsednannauirnmuirsUsemeienuendnlag Nlaluane auaAsy 12

PUILAR
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NFUIVINWDINGE mefn (Ussene-UjuR-Anwrienuie)
n3.612 AwdangudmTunsufiRaudeviein 3(3-0-6)
HM612 English for Room Division Operations
n3.613 Mg mTuMsUURNUIMMS 3(3-0-6)
HM613 English for Restaurant Operations
n3.614 N8I EdINTUNTUNURURNENTUERAENITIATR 3(3-0-6)
HM614 English for Hotel Sales and Marketing
n3.615 m'ia'mLLa3m’:ﬁEJummé’\‘iﬂquﬁamﬂi&LL':?;J 3(3-0-6)
HM615 English Reading and Writing for Hotel
n3.616 Mwdangudmiunisuunnuass 3(3-0-6)
HM616 English for Kitchen Operations
n3.617 awdangudmiumsuinsiileguainiazail 3(3-0-6)
HM617 English for Wellness and Spa

nguITINIEIAU wdein (Usseng-UjiR-Anwaienuie)
7N3n.011 mwﬁuﬁugmﬁm%’uqﬂmﬂiiuqmaﬂwﬂiiMﬂﬁviaﬂLﬁ&JULLaxmﬁﬁmﬁ 1 3(3-0-6)
THAO011 Chinese for Personnel in Tourism and Hospitality Industry |
7N3n.012 mwﬁuﬁugwﬁm%’uuﬂmﬂis[,uqmammiumiviaﬂLﬁ&J’JLLasmsﬁms 2 3(3-0-6)
THAO012 Chinese for Personnel in Tourism and Hospitality Industry |l
n3n.013 mwﬁuﬁ”ugmﬁm%’uuﬂmﬂﬂuqmammimmiﬁaaLﬁsnLLazmsU’%ms 3 3(3-0-6)
THAO013 Chinese for Personnel in Tourism and Hospitality Industry Il
n3n.014 mwﬁuﬁ”ugmﬁm%’uuﬂmﬂﬂuqmammimmiﬁaaLﬁsnLLaxmsU’%ms 4 3(3-0-6)
THAO014 Chinese for Personnel in Tourism and Hospitality Industry IV

NENIPINIWUNIE i (UTsene-UuR-Anwimenuie)
7N3n.021 m‘isnmeﬁﬁug’mﬁm%qﬂmﬂﬂuqmamﬂsmmiviauﬁmLLazmﬁ‘ﬁm% 1 33-0-6)
THAO021 Korean for Personnel in Tourism and Hospitality Industry |
75n.022 m‘mLﬂmﬁﬁug’mﬁm%’uqﬂmﬂ'ﬂuqmammiumiﬁauﬁmLLazmsU'%ms 2 3(3-0-6)
THA022 Korean for Personnel in Tourism and Hospitality Industry |l
n3n.023 mmmmﬁﬁugmém%’uqﬂmﬂﬂuqmammiumiviauﬁmu,azmsu'%ms 3 3(3-0-6)
THAO023 Korean for Personnel in Tourism and Hospitality Industry Il
7N3n.024 mﬁfmLﬂ’mﬁ‘ﬁugmﬁm%qﬂmﬂﬂuqmammiumiviml,ﬁmLLazmi‘U%mi a4 3(3-0-6)
THAO024 Korean for Personnel in Tourism and Hospitality Industry IV
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ngudTnwgiu wdIein (Usseng-UuR-Anwaienuie)
N3n.031 mmzﬂﬁuﬁugmﬁm%’uqﬂmﬂﬂuqmmmﬁumwimLﬁmLLaxmiU%mi 1 3(3-0-6)
THAO31 Japanese for Personnel in Tourism and Hospitality Industry |
719n.032 m‘lzﬂzﬂﬁuﬁugmﬁm%’uqﬂa’mﬂuqmammiumiﬁaﬂLﬁmLLasmiU%mi 2 3(3-0-06)
THA032 Japanese for Personnel in Tourism and Hospitality Industry I
n3n.033 m‘mzﬂﬁuﬁugmﬁm%’uqﬂa'mﬂuqmammmmwiaqLﬁmLLasmiU%ﬂﬁ 3 3(3-0-6)
THA033 Japanese for Personnel in Tourism and Hospitality Industry Il
n3n.034 mmzﬂﬁuﬁugmﬁm%’uqﬂmﬂﬂuqmmmﬁumwimLﬁmLLaxmiU%mi 4 3(3-0-6)
THAO034 Japanese for Personnel in Tourism and Hospitality Industry IV

ngudvn1eTaLes wdein (Usseng-UuR-Anwsienuie)
79n.041 m‘mﬂ%’qma‘ﬁugmﬁm%’uqﬂmﬂﬂuqmammiumiﬂmLﬁﬂﬂuazmi‘u‘imi 1 3(3-0-6)
THAO041 French for Personnel in Tourism and Hospitality Industry |
19n.042 m‘mﬂ%’qma‘ﬁugmﬁm%’uqﬂmﬂﬂuqmammiumiﬂmLﬁﬂﬂuazmi‘u‘imi 2 3(3-0-6)
THA042 French for Personnel in Tourism and Hospitality Industry I
75n.043 m‘isntzl%"amaﬁugmém%’uuﬂa’mﬂuqmamﬂﬁumwimLﬁ&JULLazmiﬁmi 3 3(33-0-6)
THA043 French for Personnel in Tourism and Hospitality Industry Il
73n.044 m‘isntzl%"amaﬁugmém%’uuﬂa’mﬂuqmamﬂﬁumwimLﬁ&JULLazmiﬁmi 4 3(33-0-6)
THA044 French for Personnel in Tourism and Hospitality Industry IV

nauAvINEEIY i (UTsene-UuR-Anwiienuie)
N3n.051 m‘maLﬂuﬁugmﬁm%’uuﬂmﬂs‘l,uqmammiumsviaﬂLﬁmLLaxmi‘U%mi 1 3(3-0-6)
THAO51 Spanish for Personnel in Tourism and Hospitality Industry |
73n.052 m‘ienaLﬂuﬁugmﬁ’m%uﬂa’mﬂuqmammimmiviaaLﬁaaLLasz%mi 2 3(3-0-6)
THAO052 Spanish for Personnel in Tourism and Hospitality Industry |l
73n.053 m‘ienaLﬂuﬁugmﬁ’m%uﬂa’mﬂuqmammimmiviaaLﬁaaLLasz%mi 3 3(3-0-6)
THAO53 Spanish for Personnel in Tourism and Hospitality Industry Il
Nn3n.054 m‘maLﬂuﬁugmﬁm%’uuﬂmﬂs‘l,uqmammiumsviaﬂLﬁmLLaxmi‘U%mi 4 3(3-0-6)
THAO54 Spanish for Personnel in Tourism and Hospitality Industry IV
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nENIWIN1WNLDTNY

13n.061
THAO61
n3n.062
THA062
N9n.063
THA063
15n.064
THAO64

mhefn (Ussee-UjUR-Anwisienuie)

o & o u oA =
ﬂ’ﬁiﬂLEJE]E%JUWHE’]Uﬁ’]WﬁUQﬂ@’]ﬂﬂuﬁ}lﬁ]ﬁﬂﬁﬂiiuﬂ’ﬁﬂﬁ]ﬂLVIEJ’JLLa%ﬂﬂiUiﬂ’]i 1 33-0-6)

German for Personnel in Tourism and Hospitality Industry |

My ngaTTuNUgIUEMSUYAAINS WA MNTTUN SYIBAgaEMIUINST 2 3(3-0-6)

German for Personnel in Tourism and Hospitality Industry |l

AT IUEMSUYAA NS WA MNTIUN SYIBATEaYMIUINIT 3 3(3-0-6)

German for Personnel in Tourism and Hospitality Industry Il

VN S o -
A eesiuiugudmiuyranslugnaivnssunIsieuiisuasnsusms 4 3(3-0-6)

German for Personnel in Tourism and Hospitality Industry IV

A. AUINIVRDNLES 6 WUWNA

inAnwagdeadonteuseindunlaaeuluuviverdenguvn lidesndt 6 miefin w3e

denseulusnedvnsasaludl

#f.301
C0O301
n3.513
HM513
N79.526
HM526
n3.712
HM712
N3.713
HM713
n3.714
HM714
n3.717
HM717

LIENANAANE
Pre-Cooperative Education
nsinnenld

Flower Arrangement
Guuuau%guzj\‘i

Advanced Patisserie
Aauzn130180 WIS

The Art of Food Photography
fAavznsThuuuueIntna
Confectionery Art
AaugnIIRNUALLAN

The Art of Cake Decoration
nueenldidnsial

The Art of Flower Craft

mhefn (Ussene-UjUR-Anwimenuie)

3(3-0-6)
3(2-2-1)
3(3-2-7)
3(2-2-17)
3(3-2-7)
3(3-2-7)
3(2-2-7)
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n9.401
HM401
N9.402
HM402
13.403
HM403

a =2 fa = ] a
3. RNV INNUIZEAUNITUITIUNW 6 WUWNA

o

= ¥V a a =2 fa = 1 a
UNANWIALHDILIYUIVIHNUIZAUNTUIVITNIUATU 6 NUIYAR

mhefn (Ussee-UjUR-Anwisienuie)

NMSENU 1 3(0-40-0)
Internship |
NM9ENU 2 3(0-40-0)
Internship Il
anfafnwlugaamnssulssusy 6(0-35-0)

Cooperative Education in Hotel Industry

wuewin: Nns1e3du 3 (3 - 0 - 6) windunsussee 3 Falusmeduav nednsinuUAsuiu

seritnAnwwazannsdiaeuuaznisinysiienuiesveindnw 6 Tilusdeduam
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3. AN95U1851870
N. NNINIYIRNYINILY (24 nuein)

N§UIVINWIDINGE (9 venn)

9n.101 AMedanguludinuszaniu 3(2-2-6)
EN101 Everyday English
Andunislilassaisfiuguasdaunudainguiililuinussdiiu Ussneusemaye
wuzthauesuazlidoyadiud nsussesyadndnuas msyaiadesiiauls Sesfiiunnuveunas
usadnfuduAveaudazay 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 AMe8InguluuIunvdIny 3(2-2-6)
EN102 Social English
Andunisyauazmsideuuszloauazdruiuilfiduused ionsfiujauiusvisdny
ﬂ’]iLLaﬂLU?NIEJWEJJa;JUa mMsFeuiisy wagn1sesuneanuAnietuEemsing 9 luusunmnadenuuasgsna Loy
yatunsiuvinvensedunewazn1siaus fmgmalulagiasanuAnaseassn
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 Mwdanguluuiunaina 3(2-2-6)
EN103 Global English
AndunisusseneUszaunisallavszynuasiBenaiuayy uasuaninuAniuieIiuiin

I3

audueg nsvien wasdsaiiulgnlussdvanna Tnesjatumsimuninue msdoansseninsimusssu
warnsdeanslulanidvia Feddasenadunadiedan

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.

A13INITIANIINITLSININ_V.67.2
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NFUIVIYIUININNWLAVIIN (15 widaeiin)
01l finwensAnilensiFeunaendin 3(3-0-6)
GEO11 Thinking Skills for Lifelong Learning
N nann1sveansin mwinsAneginduszuu Andunsfadadning n1sanasiaassd
MIARTATIEI NMsARFUATIER N1sAaLATm Taufinsdenlesaufnuazideniadeslenufnai
wingauluusegndldludinysedniu msvihaukaznisBeuinaentinlaegdiusyansam
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

FiN.012 pudunaidiosludinunasyuyuszninassme 3(3-0-6)
GEO12 Citizenship in Society and International Community
AmNY AadnwalE 315wl arwsuiiaveuvesmsidunailesii Tudsaslne dsaulan
wardapuRdvia nieuflasusuiaifioa autuiBuldesnsdinrugy saudediviviunafnduressadulml 9
Tudipu Wieseesun1sasunaivesusunuindeniivefinadodinuarn15vieu nasna unseniinly
auddyreinIsadseusuieludnuseiuna o AleuwanemIsTus Ty
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

An.013 weluladuazuinnssuiioauan 3(3-0-6)
GEO13 Technology and Innovation for the Future
UNUIN WA M3ingiu uagnsuusadfunsiasuulawedlaneuian sanfianns
Uszgnaldinaluladuazuinnssudiudng ey adfunisumamaiiud msiauaunmdinludnm
afelugd nsuidamiiatuludinusy s Tusaznmsieuedeadnesse nan senureumaluladuas
uinanssufifisensiiudin dsey uaziaswgia maenaudnwinisldusslovitaynsAunsemingaunis
Jyafiiaanmeluladuazuinnssy
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

A13INITIANIINITLSININ_V.67.2
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amn0ld  guvisniwuazgunaziioTin 3(3-0-6)
GEO14 Aesthetics and Well-being for Life

v

mMs3andates mslddiniinuesdiosnsedisiinuan TdauAnasaassdlunsairsaiugy
HuguvsanImaInaudals Aanssudumuinis wagi Swiviuensualaues wazauaLANd15997N
ALY UVDINULDS

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

An.015 Indyayannududusgnaunisuasanuimnenistu 3(3-0-6)
GEO015 Entrepreneurial Spirit and Financial Literacy

Aadnuaziddglunisaisinigaransduduszneunts TasfunisAnuuuidives
Uszneusemsiiaudnaiieassd uagnsuamnlonalunsiunazdniufanisegefinusssuias
9385530 fnsdanisuasindulanienisiuegeiuseAndua sanisdanisnsitudiuyanauasnsasmuy
stsnstmuogedsiu fangfifennsoiuagiouduiivldessivszansua soud 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

Y. KUINIBNANIE (90 wUwAN)
nauIYINY (27 wiqenin)
n3.101 ﬁugmqmammim’%mi 3(3-0-6)
HM101 Introduction to Hospitality Industry
TIWUINT JULUU Useinn 1AS9a519 WAgaNwgYeegaangsinIsuInIg aneaznsvinanuuay
ANUANNUEVRITINIUTNTUTEANAG )

Evolution, types, categories, structure, and characteristics of hospitality industry. Jobs and

relationship of service businesses

A13INITIANIINITLSININ_V.67.2
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n3.102 WUFIUFIAALTUTY 3(3-0-6)

HM102 Introduction to Hotel Business

'
a A o o

AMuANATYYeIgINaN LTy dnuazlanizvegshafinnusy yanadiAnlugsAafiwnusy
Y uIN15909L 5 TURATTIRN UssLanvesiinnwsy n15usnswazassiviennnuazain snsaiusnisiu
Tsausa 3nasgruiiinusy Tssaisesdnsuazseuunmsuimsdanislsusy ufonhil uazanuiuiaveu
Yo sUluLNUAFIg 9 veslsauTy

Importance, characteristics, important persons, evolution, categories, services, facilities,
price rates, standards, organization structure, management system, jobs and responsibilities of

accommodation businesses

n5.103 mmﬁaﬂqmﬁamiﬁami 1 3(3-0-6)
HM103 Communicative English |
mdwimadauazduiuililugaamnssulssusy msime msdulnsdmi msueniulagziia
NISUBNINY N1SABUAMANLABINITVINE uazunaununduiiugiluaniunisaling q AAndulunis
TusnIs
Vocabularies and expressions used in hotel industry. Greetings, taking phone calls, date and

time telling, giving direction, customer enquiries, and basic conversation in service situations

ns.104 mmﬁﬂﬂqmﬁamﬁ'ami 2 3(3-0-6)
HM104 Communicative English I
mMsye e 810 waziBeu MiAsdostugsialsusy nsuuzindndasinazuinisvodlsusy
N5asaseses Misudedudeifensesesuanidun1vsingy nsidenldseduntvd mmnzausu
an1un1sallunisvineu
Speaking, listening, reading, and writing English in hotel business. Hotel products and

services recommendation, negotiation, and dealing with complaints. Selection of appropriate

language level to the working situation.

n3.105 nsmwnunelukazneuen 3(3-0-6)
HM105 Inner and Outer Self Development
AUNINEUAZANAIAYVBIAIINAAINN DI TUALAZUAGNNIN N1TTANITRITUAIAWEY N155U
FAIL0UATHIAN N1FTANITAUATEA ANUNINBUAZANEIAYYBITNYEN19dIal N15HTAUINIS
nsdeans anudavgu nsdanisdgmiamemin dauafideuan nsdanisaat ursemmiedeny
NIEUIUNSRAILIUTUUTIYAGNAIN NISWAeN1E MSLESUNIMEnYalmensuAmIT kALK
Meaning and importance of emotional intelligence and personality, emotional self-

management, self and social awareness, stress management, meaning and importance of soft skills,
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service mind, communication skill, flexibility, problem solving, positive attitude, time management,

social manner, personality development process, facial and hair grooming

n3.201 WUNUAZGNA 3(3-0-6)
HM201 Guests and Customers
ﬂ’)ﬁuﬁ’]ﬁmvﬂaﬁﬂﬁlfﬁﬂﬁ]LL‘UﬂLLﬁSQﬂﬁ’] AUUANANNIETMUETIN 11581 TUNSTAUS NS Lunuag
andsineIansssu nquiwgAnssuguslae dadeidsuasenginsu Inine1nisuins nmssuilenisdessou
Importance of guest and customer understanding, cultural differences, service etiquette for
guest and customers from different backgrounds, consumer behavior theories, behavior factors,

service psychology and dealing with complaints

15.202 AT9NKUUNITUING 3(3-0-6)
HM202 Service Design
NITVIUNTUALIBNITOONLUUUINTS I TasiinisAnlfiseanuuu (Design Thinking) wnldlunis
5ylaNAN1TATIILINNTIN WAL kaEVA@aUWIARUINTLYY
Process and means to design new service by utilizing concept of Design Thinking to identify

opportunities in innovation creation, development, and experiment new services.

n3.301 meAduionsTsausy 3(3-0-6)
HM301 Research for Hotel
Tunounaznszuunmevhitediunmslsusy nadedigmnside niseenuuunsite QUG
fhethe msaaesestieldlunsiudeya msifudoya msldlusunsuadmiieinszsiteya naonaunis
ofuseraiothlUimungsAnlususing o

Procedures and principle of conducting research for hotel, research question making,

research design, sampling, research tools for data collection, data collection, data analyzing software,

and result discussion for business development purposes

n3.302 nsiSguiTINiugRamnTIY 3(3-0-6)
HM302 Industry Integrated Studies

o v v

lassuannsdnw asdmnug Uszaunisal uazussiiudAgysiuiuusenaunisnieueniuy
ANAMNTTULSIUTUUAZUINS
Project from case studies, knowledge, experiences and issues from industry partners in hotel

and hospitality industry

A13INITIANIINITLSININ_V.67.2
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1 a v o ] =
NANIYUINIZAIU-UIAY (30 wUINA)

n5.106 SIUBLTY 3(2-2-7)
HM106 Housekeeping
SEUUNNTIANITINUBLTIU TASIFS19UDINITUSIN TN ULNUNRUTIY FLALIaE TN NveIsfasaIu

(9

Tyt assevssadvdnvesnineu saudedingunsalsing q uastonansiieadosluauusivtiy
Funoulunisuitinuluudazunun Snufvinisianuarernsesin waziiufiasisueaislulsusy
nsdanenlsl siesih nsinsedeansiugnuasnisudtiymiamenii aasasusuInTAy 9

To study the housekeeping management system, the structure of the housekeeping
department's job management, positions, and responsibilities of each section in the housekeeping
job, professional ethics of employees, including knowledge of various equipment and documents
related to housekeeping work. Students also learn the steps in performing tasks in each department,

practicing cleaning rooms and public areas within the hotel, arranging flowers, linen rooms,

communicating with customers, resolving specific issues, as well as other service jobs

15.203 2IWNIUALLATEIR 3(3-0-6)
HM203 Food and Beverage
Ui%Lﬂ%%@ﬂﬁﬂ’]uu%ﬂ’]iﬁ]’]ﬁ’]’i%a%Lﬂ%‘laﬂa‘u Mﬂ,’]‘ﬁl AUTURAYDU f\]ﬁ’iﬁl"lUiima"U’I%W%@Qﬁ’]Lmﬂﬂ
QWUﬁ@EﬂULLNuﬂaWW’]iLLaSLﬂ%‘BQﬁM Ui%LﬂV]‘UENE]’]W?ﬁLLﬁ%Lﬂ%‘lﬁ]ﬂg{ll Q‘UﬂiﬁjﬁIﬂUﬂ’]’iU%ﬂ’ﬁ@’M’]iLLaz
wwiosia JUuuUnsTHuUINg JULUUUSRAEs Tununisliuinsemisneiosiin msdalizenms
M3as sdsnsifuagiheuazoalie idosdlo-esedldmaumdnauniuiaeims
To study types of Food and Beverage service, roles, responsibilities, and professional ethics
of positions in the food and beverage department, types of food and beverage, equipment used in
food and beverage service, service styles, catering styles, steps in providing food and beverage
service, table setup, serving, as well as table clearing and cleaning. Additionally, students learn how

to use utensils and equipment following food hysgiene principles

n3.204 flugmuauads 3(3-2-7)
HM204 Culinary Fundamentals
nEnmsuaznaian1sszneua il safy gunsailuaa TagAu wannisAndeningAuman
Tnguiniswavgveundelunisuseneuemis ninmsuazimaianissznevomadosdu gunsailuain
Tmgau viannmsdadeningauligndesmundniavuinisuazguewndelunisusenaueims
To learn basic principles and techniques of food preparation, kitchen equipment,
ingredients, principles of selecting nutritious and healthy ingredients for cooking. Students also study

the principles of selecting appropriate ingredients based on nutrition and health for food preparation.

A13INITIANIINITLSININ_V.67.2
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n3.205 Nudn 3(2-2-7)
HM205 Front Office
AnuFTRnsdansaumt Tnssadswesnisuimsnuduntivessausumumisas i iives
weazwaunluaud Ut 955813919 WV0IN15UTN15 N5lYIasnwsE e International Phonetics
Alphabets nslgaunsaising q Fumeuntssures nsTulnsdn MsUsMIFuteyat s nmsdnsedeans
fugndn msdszanunufuusundy waznsuilvdamianewh
This course focuses on practicing in front office department. Students learn about
organizational structure of hotel front office department, including roles and responsibilities, and
professionalism in service. Students have an opportunity to use International Phonetic Alphabets for
communication, use of various equipment, learn steps for reservations, handle telephone calls,

manage information and news, communicate with customers, coordinate with other departments,

and handle specific front office problems.

13.206 FEUUNITIANTITLTILTY 3(3-0-6)
HM206 Hotel Management System
nsas1aluslug n15U3msdnnis Reservation N15ALHUN1S check in N15USMTIANTTANAVAUE
Wwn n1sfiaAnldIesg o sadansrurunisnisaeusugnAtdlumiiiiunisaiuauluseuu Opera
Audiugudesnsdanislussu Cloud wasmaluladdu q AldlumsufiRnulsous
This course covers the following topics: creating customer profiles, managing reservations,
check-in procedures, customer service during their stay, calculating expenses, and front desk
operations using systems like Opera. Additionally, students gain a basic understanding of cloud

management and other technologies used in hotel operations.

n3.207 N1990NLUUTIILTY 3(3-0-6)
HM207 Hotel Design
MTINUHU NF0DNLUY Wagn1sTansninensinesfiedesiulsusuuazgsiaiin Téun nns
Genlddssusanuazanluiosinuazeints nmsdanisaulasnsds uwazduindey M3innsnda
NM3AUANKAAL TN UYRNU TS S’JﬂJﬁﬂSzUUEj%’]ﬁUﬁaﬁ'ﬂﬂﬂﬂiuLLazﬂ”l‘c’JuaﬂmmﬂiﬂLLiﬂJ
This course covers the meaning and importance of planning, designing, and managing
various resources related to hotels and accommodation businesses. Topics include selecting and
utilizing amenities in guest rooms and buildings, managing safety and environmental concerns, energy
management, maintenance and repair operations, as well as internal and external healthcare systems

within hotel buildings.
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n3.303 NINYINTUYBY 3(3-0-6)
HM303 Human Resources
AUNLIBKALANEIAYVBINITTANITNTHEINTUY LY N15IUHUNITTALATIATI909ANT N3
MUHUSATIMEIAY M3asIIn Msdadon Mawsundeudieadinsnusazduniuaiiy nsiamuineusy
NFUTMTAADULNULAZATARNTT NTUTEIUNS WaNMUELTNIY
This course covers the meaning and importance of human resource management,
organizational structure planning, workforce planning, recruitment, selection, job preparation, and
interviewing. It also covers training and development, compensation and benefits management,

performance evaluation, and labor laws.

n3.304 n1spaInLazuInnIINAMSULIITY 3(3-0-6)
HM304 Marketing and Innovation for Hotel
dnwaizlamzvesduiilugsialsusunayiisin vénmseamiterthuldlugsie wazimaiianisue
paonIuNTTUIUM AU Msaanagnsifiernulsiuisusarenseiunsuvstulas msasuian s
Tual 9
This course covers the unique characteristics of products in the hotel and accommodation
industry, marketing principles for business use, sales techniques, as well as operational processes.
Students learn how to create strategies for competitive advantages, improve competition, and create

new innovations.

n3.305 ARAIANT 6(3-5-10)
HM305 Restaurant
AU ; WELTEU N9.204
Prerequisite: HM204
E‘ULL‘U‘ULLa%ﬂ’]iﬁﬂIﬂiﬂﬁ%ﬂﬂWﬁqﬁLLaB"i]iiﬁﬂ‘UiimsUafﬂgﬂa’]ﬂﬂu'ﬁ@@’]ﬂﬂﬁ PANNITINUNULAY
ATUANIIEAITBINNS n3dnte n1smTrasy nsvaLiukezn1snedngiu n1skane1mns TUINTTIN
ydnmsdmnaiiedesiuiamdanas msfindfjoaluresljifnssnmens
The students will learn about the principles and structure of roles, as well as the ethics of
personnel in the hospitality industry. They will also learn the principles of menu planning, food
control, procurement, inspection, storage, and distribution of raw materials, as well as food
production and service. Additionally, students gain knowledge about the principles of calculation
that are relevant to hospitality businesses. The students will have practical training in the hospitality

laboratory.
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a )2 =) ] a
NANAYRNIZANU-LADN (33 KRUWNH)

T

a

naydyauaulaanizatu (21 nulein)

naNITIANMUFUTRNITATUDINTHALLATDIAY

G
G
9A.101 YUY 3(3-2-7)

FB101 Patisserie
wadiamsvhauteudeisnsmauuuuing 4 anudifsrtulssamuueuduiiugiu naeden
iw3esile gunsaluarIngiulunsvihvusey saAdavuinsuazaveundislunisihauley
Baking techniques using various mixing methods, fundamental knowledge of baked goods

types, preparation of tools-equipment and ingredients for baking, as well as nutrition and wellness

aspects in baking

8A.102 2111581N4 3(3-0-6)
FB102 World Cuisine
AnudunuardnvazaueteImsuILIgf Tausssulunissudseniuems TngAvuay
g"dLLuumiﬂsxﬂaummﬁﬁLfJuLaﬂé’ﬂwa}uawmﬂwma
Origin and distinctive features of international cuisine, cultural aspects of dining, unique

ingredients and culinary styles of diversity

9A.103 o3y 3(3-2-7)
FB103 Traditional Thai Cuisine
Uszdimnudunnvesemising gunsaluazingiv adauazidnisussnevemsinedssian
fe 9 Tfsdnuarvesomsinglusioznia maunzadnidestuentsnnudsnu wagniseaniuuwy
dsuamsineg
History of Thai cuisine, equipment and ingredients, techniques and methods for various
types of Thai dishes, characteristics of Thai cuisine in each region, basic carving for dish decoration,

and design of Thai menu.

9A.104 qunllnedaiia 3(3-2-7)
FB104 Traditional Thai Dessert
UsyiRmnudusnvesvuslng QﬂﬂiﬂJLLa:ﬁi’mQaU wiatiawazIsnsivunlneyseLanang q b
guounsly wagAdminwdanguiliAsadestuusiing
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
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9A.105 DIMIAITUYNIN 3(3-2-7)
FB105 Thai Royal Cuisine
UsziRanufuan Ussumemsusasiiesdu nssuislunmsusznevenmsuasauusedalunig
thiauavesesUszinviiy q Tuusasgfinie
History, regional food types, culinary techniques and presentation intricacies of each

regional cuisine

8A.106 9WNTUMUTDIINY 3(3-2-7)
FB106 Thai Fast Food
vinwgnsUsznauosnusuildsumsdoudmiviussneunslugairsugiaaineassd Anw
uwiaTiinvesingiuieiedding q TinszsidunuuazUTinumsdiionu sudaTeuditnisaiemadiia
Tiuems
Quick dish preparation skills popular among entrepreneurs in the creative economy era,
studying the sources of ingredients and various equipment, analyzing costs and portioning per dish,

as well as learning methods to add value to food

8A.107 NISWNEARNDINIT 33-2-7)
FB107 Food Carving
mawdsnfangunsal Msdadeningiu wagmaifudnwiiion1siulseniu MInnuAIILeIMS
N15UT2NDUDIMIT LagN1TIALEASINTIANTS mu%umauuaumﬁﬂ N30 maﬁ*u n1suan N1IAIIU Lag
mingaé’ﬂa’mmaﬁugm
Preparation of equipment and materials, selection of ingredients, and storage for
consumption. Food decoration, food assembly, and exhibition arrangement using techniques such

as cutting, slicing, peeling, molding, and basic carving.

9A.108 91nselsy 3(3-2-7)
FB108 Continental Cuisine
Uszimomsagiunn mallawmglunsusenevemsagiunn msdseendnisidadion U geoa
Tulwyomsngfunndu o 16 madenldingiivimnziuuszianeimsnsfumn wagnsdnudsaiuems
TugUuuvasieassea
Western cuisine types, specific techniques in preparing Western cuisine, application of stock,
soup, and sauce in other Western dishes, selection of ingredients suitable for Western cuisine types,

and creative plating and presentation of Western dishes.
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9A.109 913D 3(3-2-7)
FB109 Oriental Cuisine
& a v a « ¢ ad g & a
N13L89N NILATBNINGAU ATBIUTY Lazaunial IN1TUTENDUDIMITTUNUTIUUDID I TNLUY
nflgaluomnsdu guu v
Ingredient selection, preparation, seasoning and equipment for basic food preparation in

popular Chinese, Japanese, and Korean cuisine

9A.110 LATBIANEING 3(3-0-6)
FB110 World Beverage
ANudulLaranwurAuTe A3 B LLILIR Taiusssulunisuslan ’EquﬁULLazgiJLLuums
a a @ [ L3
vslaailuendnualvesainnaisussina
History and distinctive features of international beverages, cultures of consumption,

ingredients, and consumption patterns that are unique to various countries

aA.111 T 3(3-0-6)
FB111 Wine
Use¥anuduan dudude Yssianuazednueslag dunsunisudn nsifiusne nsenuaan
Leznsidende siudimsidensulsmuemsivnsiuliniusazaia savidvecind msiiusnulong
mMadauaziasiiag anuiFedhifuguam
History, origin, types and varieties of wine, production process, storage, reading labels, and
selecting wine. Choosing food that pairs well with each type of wine, flavor of wine, wine storage,

opening and serving wine, and knowledge about wine and health.

8A.112 ALALaEYN 3(2-2-7)
FB112 Coffee and Tea
v & v o & 3 a
ANFLUDIAULAYINUN LW LAY Uszinuuagnisidoniudaniunwazlur wealan1svaniuwmn
JUMUUAN 9 NS 9ATIATION5IATRRN NMsidenTerasnsauasnwigunsal
Basic knowledge about coffee and tea, types and selection of coffee beans and tea leaves,
techniques for brewing various styles of coffee, creative drink menu development, equipment

selection and maintenance.
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2A.113 ANA 3(2-2-17)
FB113 Cafe

v X v A 1Y) = I3 o ¢ o oA &
ﬂ'ﬂqNELU@QWULﬂﬁnﬂUﬂqLLW UTLLANLaENITIaNLLaANILN NMTEIINETIATIENNSIATOIAN NISLADN

[
] [

Fouarn1sguainwigunsal walan1srenwdsUuuudg 9 audn1sdanisgsfasiuniun Bnujuing
Auaugsianuiluiesyjusnig

Basic knowledge of coffee, types of coffee beans and selection, creating beverage menus,
equipment selection and maintenance, various coffee brewing techniques, including managing a

coffee shop business, practicing coffee shop business operations in a laboratory.

nfcjm%’\mmaﬂaLawwé\'ﬂumﬁﬂLﬁyﬂmmﬁ%mimmi
998.101 mudnEsazUIMIeTms 3(3-0-6)
BQ101 Banquet and Catering
mmﬁlﬁmﬁuﬁmﬁ’umwﬁLﬁumi%ﬁ’mgm ﬂszmuﬂﬁmimwazgﬂﬁﬂ A5 MU LA B
mnudsdlunisdndes
Introduction to catering operations, sales process and customers, catering planning, and

risks.

93.102 NSAUIAUNULAZ LTINS 3(3-0-6)
BQ102 Food Cost and Revenue
nguuaznshluldiifetesiumsusmesduyulususing  Tugshalsausy msuimsdinns
solsvesgsialssusy nagnssusmiiamsaiduiutaiulunain saludenisiananalsznaunisves
SRR
Theories and applications related to various aspects of cost management in the hotel
business, revenue management of hotel business, competitive pricing strategies, business

performance evaluation

98.103 ﬂ'ﬁ‘lﬂﬂLLa%ﬂ’]i@a’]ﬂ\Tm%}ﬂLgﬁJ\‘i 33-0-6)
BQ103 Banquet Sales and Marketing
SULUUNSELAENITRAINA Fnsuardunounisue NOANTIUGNAUAAZUTELAM n9RITIATAY
WAL
Sales and marketing models, sales methods and procedures, customer behavior, pricing

and selling packages.
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99.104 NNTIUHUNUBLIUT 3(3-0-6)
BQ104 Event Planning
ANNELAE T ANTUB Y JumeunsTaBiius vulssrumuduuT uuansdudn
URBNNT AINTTUEUNUINTT AINTIUNEIAY NTINUREIUUTZINMAZIA NSEoNa0IuTl Nsvuds
MIUIMsdanIsauEes
Meaning and types of events, event management process, conference and trade show,
ceremonies, recreational activities, social activities, budget and time planning, choice of location,

transportation, and risk management.

98.105 NsANUAsEaLT 3(2-2-7)
BQ105 Venue Decoration
Usedd aruduin wazuunfaiendunisanussaniudl wdnnisesnuuuuazesduszneuiad
SULUU MINSUNL MIAIUANAMATH Msaiassruasnsidenldfangunsaldmiunnussaniudilulonia
#19 q audsenuUasnielunisufuriau
History, origin and concept of venue decoration, principles of design and art composition,
planning, quality control, creativity and selection of materials for decorating venues for different

occasions, and operational safety.

99.106 N1500NULUULAZIALAIDINT 3(2-2-7)
BQ106 Food Styling and Design
FFn1suazimaiianisanusite1msluguiuukaTausssueng 9 n1susegndldingfvuayian
finanavanendaussenmsioadnstuany
Methods and techniques for decorating food in various styles and cultures, the variety of

material usage for creating a masterpiece.

99.107 NSNALLAL BONLUUIAT DAY 3(2-2-7)
BQ107 Bartending and Mixology
gnsisesiuUszanng o Adlifueanssedidudiuuseneu msidenldaunsal fagiu weadans
NALLATRIRN NsadaTIATIONSAeshudalval 9 uazAIANLAS MIFARUYY
Various types of drink recipes with and without alcohol, selection of equipment, materials,

mixing techniques, creation of new beverage menus, decorations, and cost calculation.
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99.108 nsusmsluaudes 3(2-2-7)
BQ108 Banquet Service
Usztanvesnisliudnisermsuaziadosnalunissnia o g‘ULLUUﬁuaqmuﬁ%w faﬂqﬂﬂiiﬁ
M3daldsulsznmuenmns nMssrassniineu nMsUsmsinnsual Mundsazrifiausuinseulunis
Tusnsemsuaziniesalunsinides
Types of food and beverage services in catering, forms of serving, materials, equipment,
dining table setting, staff allocation, time management, positions and responsibilities in food and

beverage service in catering.

92.109 AsUsENeUe SIS UILAES 3(3-2-7)
BQ109 Banquet Cookery
ASHUIUMIIANITUAT UHLTALAES NMIBBNKUUTIENITEMNS mi%’ms‘??aLLazﬁ'mm‘%ﬂui’manLLaz
gunsal madenmaliansUszneuemsiivnzaufudnvaznulszane 9 liua nmsuinsermsuuy
N wazidmiy
Banquet management and planning procedures, menu design, procurement and

preparation of materials and equipment.

ngudanuaulaRnIzduguaINLazaUl
aa.101 Ardiugiuiuuininfieauam 3(3-0-6)
WS101 Basic Wellness Knowledge
sULUU Uszian wunldinaydnuaisaemaaunssunmsuInsidEunn Ussinnvemanduaiuag
USNSB9aUNN dnwaueN1sviularaussaugves uIn1slugsianisuimadeguain anuduiusves
gafauimsUszianeng q Mifededugranvinssunisuinisadeaunm
A comprehensive introduction of wellness hospitality industry, type of wellness products
and services, functionary characteristic and key competency at the appropriate professional level in

a related area for wellness hospitality, ecological wellness business in wellness industry

@a.102 A5IANTaUN 3(3-0-6)
WS5102 Spa Management
UsgfRnnuuin Ussiamvesalt msdanisssiaats Bnsuidauazieiesile savandn ol
#ng 9 AldlugsAaaun Msviin1snaInvegsnaaUl MInaIRa1ugIAaaUIiUNIIFNYIGUNINLAZNS
vioaiien ﬂ{]‘!ﬂm’]&lLLazﬂai%LﬂﬂuﬁLﬁﬂ?%@ﬂﬁuqiﬁﬁ]ﬁﬂﬁ
Fundamental history, type of spa businesses, managing spa business, procedures and tools
for spa therapy, including the various types of spa amenities, created marketing concept for spa

business, integrated spa business with wellness tourism, law and regulation in a related spa business
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#9103 miaammum'ﬁ*u%miLﬁaqﬁumw 3(3-2-7)
WS103 Wellness Service Design
Al ugnesAUsznouTessluInsdmsugsAaguam nsruaunsmsliuinsuuuasy
2993M15U3N"3 M3AnBeanuuUUINIsuazUstauNsallilondndnsiuarn1susnnsiiequn M UAsEIY
USmsiilogunm
Principle of service component for wellness business, holistic perceptive for service process,
design thinking for service design and experience of wellness products and services for wellbeing

standard

#d.104 mmmmmémﬁmﬁaqmmw 3(3-2-7)
Ws104 Wellness Cuisine and Beverage
ndnlasuinindesiu mssenuuumyemsuaziaiesiunudedtnvesfuilan wadanis
Uszneuemmsuaziniesiuiiiequan Ussianvesansenms nsuilaaegsauna n1stuuTinaunaes
MsimuADIMIs NEMIITiNs Aadssrelsrannisuilae uazmnudesNsIINZYRILaT YARD
Basic knowledge nutrition and wellness concepts, creative thinking skills in applying basic
nutrition knowledge to special needs, preparing and cooking methods in health-related recipe,
nutrient analysis, balance consumption, determine caloric intake, Dietary guidelines for making food
choices, food allergies, risk of nutrition-related diseases, applied nutrition and dietetics into individual-

based approaches

#d.105 nsuIAUIUN 3(3-2-7)
WS105 Massage Therapy
mmj:ﬁ?ugwﬁmﬁumaimﬂ AanudasndelunisuindvsunisHaunatswasSnwIgUA N
YOVULAZUIAITIZ TN 9 UTZANUBINITUNIA 1NT8IMLAZTT81UTTUlUNITUIN
Knowledge of the anatomy, hand- on techniques in performing therapeutic touch,
appropriate ability to perform the techniques all the different styles of massage and bodywork,

massage ethics and rules
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7d.106 nsthindfieruey 3(3-2-7)
WS106 Aesthetic Therapy
USZLANTBINITUTNITAIUAIING Y m'ﬁaamwungﬁﬂuﬂaﬂmqwmﬁﬂa 5 AN BUNARNS U9
Foruuardonissy T ndnnisuartuneulunsasdlothdauuiavd nsdenndnsusifvuvandiniu
mstaiionL
Type of athletic service, creating a specific aesthetic treatment programs, providing product
and service methods, the role of facial massage therapy, principle and procedures of aesthetic

massage, identify skincare product appropriate for beauty treatment

da.107 NSAKATINNNY 33-2-7)
WS107 Body Treatment
mwmﬂum%qmiﬂwﬁﬂﬂamaLﬁaquw‘%amam%uagmiﬁuﬁ nénnauatumenlunisasiiovain
vumMennesiunsin suludunadalunsdensdnsduiong q Avsngaudmiunstdaianie
The fundamental concepts of body treatment for esthetics and rehabilitate, principle and

procedures of body treatment, including identify skincare product appropriate for spa body

#e.108 NINTTUTUNUINTIRIGUAN 3(3-2-7)
WS108 Recreational Activities for Wellness
AMUNUNY BNWE LarUIELNNYBININTTUTUNUINTRIFVAN YaNN1TIATUNUINITIRIGUAIN
nsidenuazUszgnalygunsalunsdnfonssudunuinis msdafenssudunuinsiimanzauiugndndsl
ANUABINITRNIENEY
Definition characteristic and type of recreational activities for wellness, the concept of

recreation toward health promotion, indicating and applying health and wellness activities program

for recreation, developing recreation and leisure activities for specific requirement

ngudnanuaulaenizaugussnaunslsausy
WN.101 aussouLHUIENOUNNS 3(3-0-6)
HB101 Entrepreneurial Competencies
wanmawssuaundeunsdufusznouns nmsuesnlonalugsna anuAnasieassAlunis
a¥19g3ia asse1vussalunsvingsia mmfﬁugmﬁ’mmsﬁu N1sUaEMIRENY NMsdauslelfgsig
NM3IRATILATUIIMINTNENT winAnduANE Dy
Getting ready to be entrepreneur, business opportunity seeking, business creating ideas,
business ethics, fundamental financial knowledge, fund raising, business pitching, resources

management, and sustainability concept.
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HAn.102 NVHNELAEITITITUAMITUTINDLTa0sH 3(3-0-6)
HB102 Law and Ethics for Hotel
ngvneiAafugsialsausy ngrunefifedfunBens ganing MIANLIANYLES wazng e
fiieafudsnndey 35581UsIAUUsENRUTIAIUMSTIBABIkaE NI NS
Hotel law, tax law, customs, transportation, environmental law, and ethics for tourism and
hospitality entrepreneur.
MN.103 JeyanisRudmsulsansu 3(3-0-6)
HB103 Financial Accounting for Hotel
audiugrunsnsdydieldlunsmauny dadulauazavaunisdidunuressivlsms
Fouananistiy? mimuaumeluiieduaiiliiinsssnivialuesing mylsgineaumanisiuves
g5i9 Amnuiluifeafudunu Mslesesiseninsdiunu - Usina - dls mstinsizsiqadunu msdeeh
suUszanas waganuhluRefuaSenns emsnauwumls msamuuaznsuimsnulugsiolsausy
Basic accounting knowledge for planning, making a decision, and operating hotel business.
Financial data, internal control to support good governance in organization, financial report analysis,
basic cost knowledge, analysis of cost — quantity — profit, break even analysis, budgeting, basic tax

knowledge, profit planning, investing and hotel business management.

WNN.104 ﬂ’]i‘lﬂﬂLLa%ﬂ’]i@a’]ﬂﬁﬂﬁ%UINLLﬁJ 33-0-6)
HB104 Sales and Marketing for Hotel

Y

Taseadns wihiuazmnusuiinreuvessvsuaymsnaalulsusunazgsAafiin MsauNumg
smaa MsveduduazuInseslsausy msdaiienaisnisuie nvzuazisnslunisidmugndiile
UaueduAILazuInITang 9 sadenmsuimsnela wagmsihuinnssunazmalulagadslvdunlelunns
UIMITING

Structure, role and responsibility of sales and marketing in hotel and accommodation
business. Marketing plan, hotel products and services selling, sale document preparation, how to
approach customers to introduce products and services, income management, and introducing

innovation and technology to business management.
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WN.105 mMsdansdeRaviadmiulsous 3(3-0-6)
HB105 Digital Media Management for Hotel
sULUU AuddTy TeasiBuateunnine msuszndltvesdedaguuuusng q Aldlugsia
Tsausy slUasiSmsdmide waznmsnwemslunmsieansludanguidmnoifienisussnduius ua
nsdeansdeyaiifuszansnmn
The importance and difference of digital media applications in the area of service industry,

media development, communication channel planning for effective public relations and information

communication.

NA.106 walulaguInnssuaInsulsawsy 3(3-0-6)
HB106 Innovative Technology for Hotel

a 4

anusitasiuvasmsdinalulaguaruinnssuanlilugnainnssulsiusuuazgsianinusuagig

Y Yo

a¥1sassAuazvivaliy Wensidunuetiediuszdnsam wazadrauszaunisalsuuuulmdlie$uuing
sudeAnuudnnsmensinuianssalugd q dWeldlunisudmsdanisisausy

Technology and innovation adoption in hotel and lodging businesses in creative ways for
the most effective operation and delivery of exciting consumer experience. Developing new ideas

for new innovations of the future hotel management.

HA.107 NIUNUNAENSAMTULT Y 3(3-0-6)
HB107 Strategic Planning for Hotel
anuzlanIzeIduA ez uIn1slug sAals sy Jesieianuainisalun1suy st ugeg sia
nsivuauleuIsuazuRUnagnsluaua o Sutansiakaznsaiiunsssialidenndeaiulay
nagnNs
Products and service characteristics in hotel businesses, analyze competitive potentials,
establish policies and form strategic plan and perspectives, implement initiative actions according to

strategic plan.

HA.108  lAsanugsnalsausy 3(3-0-6)
HB108 Hotel Business Project
nsUsvdivanmuandeutianglukazmeuenasding nswsekuildusaslonalunisvingsia
smﬁqﬁwmmiﬁ%mamﬂmwﬁLLa:ﬂﬁﬁamﬁmﬁmmmazﬁwLﬁuqiﬁaﬂwaiﬁﬁw?ﬂmmammmié
Internal and external environment evaluation. Trend and business opportunities analysis.
Theoretical and practical knowledge application in planning and executing business plan under

supervision of instructors.
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N§UAYNBIANUITNAINDIUBITN (12 IBfA)

o = = = 1% I a ' = = % ' I a ! & A
Uﬂﬂﬂ@’]aqmqiﬂLaaﬂLiﬂui@f\nﬂﬂqu?%’]ﬂ’]‘w’]m’]ﬂﬂigWWTLWEN’]UE]']GU‘WVL?] 1 ﬂquﬂﬂﬂﬂqmmwﬂﬂu I8

& = N I a i d' N A a I a
La@ﬂLﬁﬁ]uLQ‘W']%'i’]EJ']GU’H]']ﬂﬂ@@i'ﬂsﬁqﬂqw’]mq\‘iﬂigl,mﬂLWE]\Y]U@’]%‘WI@G] WLU@IUQM%“’l UATU 12 AUIYNG

Ngu3WN1W1INgE

n3. 612 mwdangudmiunsufuanuiheiosin 3(3-0-6)
HM 612 English for Room Division Operations
AANI 28 druu 3’JQJ‘1;?QE|ﬂﬁﬂ‘t%ﬂ’liﬁaﬁ’ﬁﬂ’]‘1%Eq]Jﬂﬂi]‘ls}Lﬁaﬂ’]iUﬁﬁaﬂ’mimmuﬂ‘l.l%ﬂ’ﬁa"mﬁﬁl’l
wazkeunuidt1u laun nssulnsdndt nsdisesiesin msdeusyu mslidayaniunisusinig msdise
AUINS MInBUaUaIaienTowegnaA1 Msdanistesesseu
Vocabulary, phrases, idioms with practice in English communication skills for Room Division
and housekeeping department operations; dealing with phone calls, making room reservations,

welcoming guests, giving information to guests, cashiering and answering guests enquiry as well as

dealing with guest complaints.

n3. 613 awdangudmnsunisufuinnusuems 3(3-0-6)
HM 613 English for Restaurant Operations
AN 28 d11u s’mﬁgq?]ﬂﬁﬂwmsﬁamimmﬁqﬂqmﬁamiﬂgjﬁamuéfmmmmazLﬂ?laa?im
Ioun n155ulnsdnel nsdrsesfins nsdeusu mﬂﬁ%@yjaﬁmmmmazm%qﬁu N15915¥AIUINNS
NINBUALBIURITUNTBITDIYNAT NMTIANTTDTRITY
Vocabulary, phrases, idioms, with practice in English communication skills for food and
beverage operations; dealing with phone calls, seat reservations, welcoming guests, introducing

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

n3. 614 MW uEMTUMSUURMUENENSTIBLALANTAAIN 3(3-0-6)
HM 614 English for Hotel Sales and Marketing
Fdwyi 23 druau saiEnvinuensieasnundingudensufiRaudumseieuagnisman
Laun nssulmsdny nsdeusu MsdiaueduAiazu3n1svedlsausy N1SMNUATAIIAIUINIT N30
#9304 NNIaUAUeItalTuNIBIveIgNAT N13innsTeTeusey
A study of English structure and vocabulary used in hotel sales and marketing operation,

such as taking telephone calls, welcoming guests, presenting hotel products or services, hotel

pricing, negotiation process, responding to guests’ requests and dealing with complaints.
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ns. 615 m'iﬁhul,l,azm'ﬁL%umm&ﬂqmﬁamﬂiqLL'ﬁ:J 3(3-0-6)
HM 615 English Reading and Writing for Hotel
'E'Jﬂﬁﬂmmiﬁhul,l,azLL‘Uammwmmmwﬂm'ﬁmmé’qﬂqwﬁiﬂuqiﬁﬂiiaLLiu TMAENInYNIT
Beumwdange leeidunisnseniuunesy n1sleulungs gnsenns nmslaneulenansluguuuusiig q
Practice reading and interpreting English documents used in the hotel industry; including
writing skills which emphasize form filling, writing notes, cooking recipe, and responding documents

in any kin d of form.

n3. 616  MwdengudmTunsuuRnuaia 3(3-0-6)
HM 616 English for Kitchen Operations
AW 28 druru TsdninuennsdeansnusingmdlensufsAcnudiunuasa dun
Fumising 4 luafa mIszydssamvesgunnindy nislinueieseir sudinsesunemaianisinenms
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.

3. 617 awdingudmiunisuimaiiogunmuaza 3(3-0-6)
HM 617 English for Wellness and Spa

ida o o ea

] = o A adda A g a &, A a %
N158714 W.UﬂLLa3LGUUUﬂ']U']aQﬂf]UIULmﬂ’JﬂGUUWV]LUu’sTUﬂ']WﬂLLa%ﬂ'JWNLﬂuaUWW ATANNNLAYIVD

u

1Y 1 a

fuguamuaranuluegia msldnwidingulunisiaiFenieatuguam nsiSeusiies

AUATTIRTLT
aunminazanuduegimiunudingy
Reading, listening, speaking and writing English language in wellness lifestyle and well-being

context. Health and well-being related vocabularies. English usage in health story telling. Healthy

lifestyle and well-being learning in English.

N§UAVINTWIAU

n3n.011 mwﬁuﬁugmﬁm%’uqﬂmﬂ{[,uqma’mmmmiviaqLﬁaaLLazmiU%mi 1 3(3-0-6)
THAO011 Chinese for Personnel in Tourism and Hospitality Industry |

v

N13581U N3 BUAIENYIN1ITWl 03du Ardny Liensalsedunugiu n1saununludis
Usedniu mseudenudy o waglanauAiaiuiugiu
Reading, writing basic Chinese characters, vocabulary, basic grammar, everyday

conversation, reading short passages, answering basic questions
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n9n.012 mwﬁuﬁugmﬁm%uﬂmﬂsiuqmaﬂmﬂiiuﬂﬂiviaqLﬁml,lmmiu'%mi 2 3(33-0-6)
THA012 Chinese for Personnel in Tourism and Hospitality Industry I

dsAuneu: LABLFaU n5n.011

Prerequisite: THAO11

¥
a oA o 1Y

M591u Madeu My waznsilsedasailosnmuIuitugrudmivyaainslugaamnssy
svieadisanaznsuIms 1 it sUuUselen dwu warhensaiiifsdestuuiungsieuinssedudy
nsaunu nMesudernuluuungsfninig maagtidem uandeulstlon

Reading, writing, speaking and listening continuing from Chinese for Personnel in Tourism
and Hospitality Industry |, 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
IUIAUNDU: LABLSEY 130.012
Prerequisite: THA012

M3e1u MaLdeu Mawa wagnsits ddmd sUUsElen dutu waghnsaliAeadesiuuium
qiﬁf\m%m{Luizé’uﬁqa%wiamﬂmm%uﬁugmém%@qﬂmﬂﬂuqmammsu nMsvedfisaagn1suinig 2
Finwemsile warn1seuunAIL Msfiny nssuumsdeuiiefasededns LLazmi‘wuﬂL,Lammmﬁmﬁuiu
USUNNNGINIUINNS

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 I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

n9n.014 am3uiiugudmivyeainslugnamnssunisvieniisarnisinis 4 3(3-0-6)
THAO014 Chinese for Personnel in Tourism and Hospitality Industry IV
WUsAuneu: welseu N3N.013
Prerequisite: THAO13

n1381u NMaLdeu nswa waznsils wieutaFeudddn sUuselon i weglieansali
Lﬁmﬁﬁaﬂﬁ’uu’%wqiﬁw%mﬂuszé’uﬁ%u%u%umﬂmwﬁuﬁugmﬁm%’uqﬂmﬂﬂuqmammiumsﬂauﬁm
LAENIIUINS 3 inwen1sils 13810 nMadsuunany 917 dwau ddwsiiamg msfinuduge uagnis
aunulugniunisaleing 9 luuSunniegsiauims

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
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for Personnel in Tourism and Hospitality Industry lll, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

NFUIVINWUNIVE
n3n.021 m‘mmeﬁﬁyugmﬁm%’uqﬂmﬂﬂuqmammiumwimLﬁmLLazmiU%ﬂﬁ 1 3(3-0-6)
THA021 Korean for Personnel in Tourism and Hospitality Industry |

n1581u n1sdeudidnvsnsunivaid esdy fdwd laensalseduiiugiu nsaunuily
FAnUszdriu meuternudu 4 wagldnoumanitugiu

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

reading short passages and answering basic questions

75n.022 m‘mmeﬁ‘ﬁuimﬁm%uﬂmﬂﬂuqmammiumiﬂmLﬁﬂ’;LLﬁzﬂﬁU‘%ﬂﬁ 2 3(3-0-6)
THA022 Korean for Personnel in Tourism and Hospitality Industry |l
IdsAuneu: 1Aslseu 15n.021
Prerequisite: THA021

N1587U N1SLUEY N1TNA LLazmiﬂaaﬂ'Neﬂ'aLﬁ'aamﬂmmmmﬁﬁyugmﬁ’mfuqﬂmm
Tugnanvnssumsvieadisanaznnsuinig 1 Al UUszlen duau wazhnsaliifsadesiuuungsia
U3Mssedufu msaun mssudenraluuungsieuinns nsaguidlen uasiBeuuselen

Reading, writing, speaking and listening continuing from Korean for Personnel in Tourism
and Hospitality Industry |, 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

715n.023 m‘mmmﬁﬁugmﬁm%uﬂmﬂﬂuqmamﬂﬁmmiﬂaqLﬁaaLLazmiu%mi 3 3(3-0-6)
THA023 Korean for Personnel in Tourism and Hospitality Industry Il
UIAUNDU: LABISEY N57.022
Prerequisite: THA022

115814 MU NTYa wazn1sils Adni sudselea duau wazlensaiiieadesiuusun
qiﬁﬁm%mﬂuszé’uﬁqﬁummﬂmmmeﬁﬁugmﬁm%’uqﬂmﬂﬂuqma’mmim MsviefieuaznIsusnIs
2 Wnwen1sils wazn1seIuUYIAIY SRR NssUIUNRTswiiefnnededans LLazmsv“mLammmﬁmﬁu
TuuTuMN1egsAauInIg

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
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Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

n3n.024 m‘mmeﬁﬁyugmﬁm%’wﬂmﬂﬂuqmammiumiﬂmLﬁmLLasmiU%Mi 4  3(3-0-6)
THAQ024 Korean for Personnel in Tourism and Hospitality Industry IV

ITIAUNDU: LABLSEU 150.023

Prerequisite: THA023

[ = % S a Yo o & ° cal
A1I871U NIILVYU ﬂ’]iwjﬂ Lazn15is ‘Wﬁ@lﬁ’]\‘ilﬁﬁuzﬂq NN zﬂﬂigiﬂﬂ d1UIU LLang']EJ’]ﬂim‘Vl

v
o [

Lﬁm%qﬁUU%Umq’aﬁ%u?m{luisﬁuﬁ%’u%@uﬁumﬂmmLm‘wﬁﬁugmmmuqﬂmﬂﬂuqmammiu n13
yipaliganaynsuinig 3 nwenisils Mgty madeuunanu 910 dutu Adwiane msamm%y’uqq
wagnsaunubuanIuNITalang 9 TuuSunniegsiausnis

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 lll, listening, reading, writing news articles Idioms,

terminologies, advanced interpretations and conversations in various situations in the service business

context
ngudrInIwIgUu
n5n.031 Mg UuiugudmiuyaanslugnanssuNsvieaiemasnITuINIg 1 3(3-0-6)

THA031 Japanese for Personnel in Tourism and Hospitality Industry |

n381u nsdeudadnusnwiddudesdu drdwd laensalseduiiugiu nsaununly
FinUszdriu mssuternudu 1 warldnoumanuitugiu

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

conversation reading short passages and answering basic questions

n5n.032 Mg UuiugudmiuyaaInslugnavinssuNIBaieIuasn1suINIg 2 3(3-0-6)
THAQ032 Japanese for Personnel in Tourism and Hospitality Industry |l
I TaRUnow: 1A8LSEU 1350.031

Prerequisite: THA031

1%
=] o

N1587U MSWEY MINA wazmsilegiwailisrmnauguuiugudmivyaansiugaamnssy

[ ¢

N3YRANEILAENITUIMT 1 A JUUsElen dwiu wazlhiennsalifeatesiuusungsfiausnissenuiu

Y

a

nsaunun Mygudeanuluuiungsiauins msasdidem wazdeudsylyn
Continuous reading, writing, speaking and listening continuing from basic Japanese for

Personnel in Tourism and Hospitality Industry I, vocabulary, sentence patterns, expressions and
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grammar related to elementary service business contexts; conversation; reading texts in the service

business context, summary of content and write sentences

n5n.033 mmfﬁﬂuﬁugmé’m%qﬂmﬂ{luqmamﬂsimmwiauﬁmLLasms‘U'%ms 3 3(3-0-6)
THAO033 Japanese for Personnel in Tourism and Hospitality Industry Il
wdefiunou: welseu n3n.032
Prerequisite: THA032
M381u Maldeu Mawa wagnsils ddmd gUUsElen dunu uarbennsalfAsadesiuuium

a

qiﬂf\m'%mi’luizﬁuﬁqﬁwiamﬂmmiﬂﬂuﬁugmﬁm%’uqﬂmﬂﬂuqmammwmi‘viaqLﬁaaLLazmsU%mi 2
inwemsile warn1seuunAL Msfinu nssuumsdeuiiefasededns LLazmi‘wUﬂLLammmﬁmﬁﬂu
UTUNNGINIUINNSG

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 I, 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)
THAQ034 Japanese for Personnel in Tourism and Hospitality Industry IV
F1sAuneu: Wwelseu N9n.033
Prerequisite: THA033

115814 N15FEU N1TNA LazAITHs w%’amﬁu%uiﬁﬁwﬁ sUUseloa duu wazlensal
ﬁLﬁ'm%’mﬁ’w‘%quﬁw%mﬂuaw‘i’uﬁ%’ué’fauﬁumﬂmmiffiluﬁyugmﬁm%’uuﬂmﬂ{Luqmammiu
nMsviesfieanagn1su3nig 3 invensile n15eu NMslsuunAg 91 dudu Mdwsiane n1sfeu
Fuge wagmsaunuluaniunisaiing 4 luuSunmagshauing

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 lll, listening, reading, writing news articles
Idioms, terminologies, advanced interpretations and conversations in various situations in the service

business context
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NguANIWINT LA

750.041 mmsl’%ﬁLﬂaﬁugmﬁm%’uqﬂmﬂﬂu’qmammimmiﬁaqLﬁmLmeiU%mi 1 3(3-0-6)
THA041 French for Personnel in Tourism and Hospitality Industry |

n381u Madeuidnvsnwidfuaandidosdy ddw lhensalseduiugiu nsaunuily
TAaUszdriu masruderudy 1 warldnoumoniiugiu

Reading, writing basic French characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions

73n.042 mmsl’%ﬁLﬂa‘ﬁugmﬁw%’uqﬂmﬂﬂuqmawmimm'i‘vimLﬁ&J’JLLazmsﬁms 2 3(3-0-6)
THA042 French for Personnel in Tourism and Hospitality Industry |l
F10sAunew: welseu nIn.041
Prerequisite: THA041

N1587U N15WWEU N1TUA LLaxﬂﬁﬁqaﬂNm’aLﬁ'awmmwm%}qLmav{ugﬂuﬁm%’uqﬂmﬂﬂu
gRAMNIIUNSBATIEIMaENTUTNS 1 Al sUUsElen dudu waghensaliiisadesiuuiungsia
U3msseiusi nsaunu mssudernslutiungsiauins measuiden wanBeulstlen

Reading, writing, speaking and listening continuing from French for Personnel in Tourism
and Hospitality Industry |, 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

N3n.043 mwm%’amaﬁ”ugmﬁm%fuqﬂmﬂﬂuqmammimmiﬁaaL‘ﬁmuazmsu’%ms 3 3(3-0-6)
THA043 French for Personnel in Tourism and Hospitality Industry Il
TIAUNDU: LABLSEY 1130.042
Prerequisite: THAO42

M381u MaLdeu Mwa wagnsits ddmd gUUsElen dutu uarbiensaliAsadestuuium
ﬁqiﬁﬁ]ﬁﬂwﬂuisﬁuﬁqﬁu&iamﬂmmN%"qLﬁa‘ﬁugmém%qﬂmﬂﬂuqmamﬂiiumiviauﬁsrmazmiu%mi
2 Wwen3ih wazn1seLUNANY NSRAL NTLILNISTeuiieRndededns LLazmwjﬂLLammmﬁmﬁu
TuuSunmegsiauinis

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

communicate and expressing opinions in the service business context
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n3n.044 mmsl%bqLﬂaﬁugmﬁm%’uqﬂmﬂﬂuqmawmimmiﬁaqLﬁ&J’JLLasmsU'%ms 4 3(3-0-6)
THAO44 French for Personnel in Tourism and Hospitality Industry IV

UIAUNDU: LABLEY 1190.043

Prerequisite: THA043

o

N1387U Madeu N1sua wagn1sile nfeunaleuiardny suuselea duu wazliensel

' v
[ =]

fiisatestuuiungsiavinmslussfuiidudont uanamu i umaiugiudniuyaanslugaamnsau
Msviesfieanarn1su3nig 3 invensile n138u NMalsuunA 91 dudu Mdwiane nsfe
f1ug9 wagnisaunuluaniunisaiing 9 Tuuummagshauinig

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 French

for Personnel in Tourism and Hospitality Industry Ill, listening, reading, writing news articles Idioms,

terminologies, advanced interpretations and conversations in various situations in the service business

context
NHuAYINTWIEUY
nin.051  awauiugiudmiuyeanslugaavinssumsvieaiiealazn1suinig 1 3(3-0-6)

THAO51 Spanish for Personnel in Tourism and Hospitality Industry |

N384 nsdeudsnwsnwaudesdy drdwe lensalseduiiugiu msaununly
FioUsedriu masuterudu 1 uaslinoumanuiiugiu

Reading, writing basic Spanish characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions

13n.052 mmaLﬂuﬁugmﬁm%’uqﬂmﬂﬂuqmmwmimmiﬁauﬁmLLagmsmﬁms 2 3(3-0-6)
THAQ52 Spanish for Personnel in Tourism and Hospitality Industry |l
deAunou: welsew nsn.051
Prerequisite: THA051
N8 MU NITNA waznsilsegsailesnamauiiugudmiuyaanslugaamngs

£ ¢

N3YRANEILAENITUINNT 1 AAnet JUdsylea dunu waghiensaliiiieidesiuusungsfausnisseaudu

Y

a

nsaunun Mygudeauluusungsiausng miaqmﬁam wazeulslen

Reading, writing, speaking and listening continuing from Spanish for Personnel in Tourism
and Hospitality Industry |, 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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73n.053 mmauﬂuﬁugmﬁm%qﬂmﬂ'ﬂuqmammimmiviauﬁmLLazmTU%ma 3 3(3-0-6)
THAQ53 Spanish for Personnel in Tourism and Hospitality Industry Il
10sAuneu: heLseU N9n.052
Prerequisite: THA052

Mse1u Msideu nsye waznsites Mdw sUUsslen ity warhiensaltisadestuuium
qiﬁﬂﬁmﬂuisﬁuﬁqﬁummﬂm‘maLﬂuﬁugmﬁm%fuqﬂmﬂﬂuqmmmmmi‘viaaLﬁmuasmiﬁmi 2
Tinwensile warn1seuunAIg Msfina nssuiumsdeudiofasededns LLasminmLLammmﬁmﬁﬂu
UTUNNGINIUINNS

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Spanish for Personnel in

Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

n3n.054 m%-naLﬂuﬁugmﬁm%qﬂmﬂﬂuqmmﬂsimmwiauﬁmLLazmsu‘%ms 4 3(3-0-6)
THAQ054 Spanish for Personnel in Tourism and Hospitality Industry IV
J10sAunew: Wwelseu N9n.053
Prerequisite: THA053

381U Maideu nsya waznisils ndeutadouddidnd sUdselon diuu wagliensal
fidsadostuuiungsAavinislusefuiidudoudunmwauiiugudmivyaainslugaamnssy
nMsviesfieanagn1su3nig 3 invensile n15eu NMslsuunAg 91 duau Mdwsiane n1sfeu
Fuge wagnisaunuluaniuniseiing 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 Spanish
for Personnel in Tourism and Hospitality Industry Ill, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

NEUIYIN1W YD TIY
w3n061  mwisesiuiiugudmivyamnslugnamnssunvienismasnainig 1 3(3-0- 6)
THAO061 German for Personnel in Tourism and Hospitality Industry |

n1381u Msidudasnusnvieesiud esdu fdw laensalseiuiugiu nnsaunuly
TAnUszdriu masiuderrudy 1 warldnoumoniiugiu

Reading, writing basic German characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions
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7N3n.062 m‘tsﬂLaaiﬁuﬁugmﬁm%qﬂmﬂiiuqmaﬂwﬂiimﬂﬂiviaaLﬁsJ’JLLazﬂﬁ‘iﬁﬂTﬁ 2 3(33-0-6)
THA062 German for Personnel in Tourism and Hospitality Industry I
UIAUNDU: LABLSEY 113n.061
Prerequisite: THA061

n1387u NMadeu MIwa wagnsilsedereidesanatsusesiuil ugudmiuyaainsly
PAEMNTIIATYBLBINaNTUINNG 1 Mdwnt sUUsglen dnau uazhensalfiAsidesiuuiung sia
UsmsseAudu msaunu mesudernuluuiungsiouinig meagUiilen wanBeulselen

Reading, writing, speaking and listening continuing from German for Personnel in Tourism
and Hospitality Industry |, 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

N3n.063 mmLﬁaiﬁuﬁugmﬁm%’uuﬂmﬂ{LuqmamﬂsimmwiauﬁmLLazms‘U‘%mi 3 3(3-0-6)
THAQ063 German for Personnel in Tourism and Hospitality Industry Il
TIAUNDU: LABLSEU 115N.062
Prerequisite: THA062

M3e1u MaLdeu Mwa wagnsils ddmd gUUsElen dutu uarbensalfAsadestuuium
qﬁau’%mﬂm%ﬁuﬁgasﬁuﬁamﬂmmLﬂaiﬁuﬁugmém%qﬂmﬂﬂuqmammiumwiauﬁ&nuazmw%mi
2 Wwen3ih waznIseLUNANY NSRAN NTTLILNSTeuiieRndededns LLazﬂﬂsmmLLaﬂdﬂaﬂuﬁmLﬁu
TuuSunmegsiauinis

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

communicate and expressing opinions in the service business context

n3n.064 m‘mLaaiﬁuﬁugwﬁm%uﬂmﬂ{[,uqmamﬂsiumiviml,ﬁmLLazmsU%mi 4 3(3-0-6)
THA064 German for Personnel in Tourism and Hospitality Industry IV

TIAUNDU: LABLSEY 1150.063

Prerequisite: THA063

o

115814 N5 @8N N15NA waznsils nieunuieusadny sUUselen duiu wavlieinsal

v
A o

1'7{Lﬁ'sm’faqﬁuu%wqiﬁ%%mﬂuizﬁuﬁ%’m’fauﬁumﬂmmLaasﬁuwugwua’m%’uqﬂmﬂﬂuqmmﬂiim
nMsedfisanarn1su3nig 3 Wnwensils Mg madeuunany 91 . mdwilanne nsiaan
Huuga uazmsaunuluanumsaliing q Tuuunnegsiauims

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 German
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for Personnel in Tourism and Hospitality Industry lll, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

A. AUINIYUADNLES (6 WUNA)

infnwagdenfenseuneivduneasuluuminetdensann litesndt 6 wiiefin wiaiden

Seulusredveanslul

am.301 annafine 3(3-0-6)
C0O301 Pre-Cooperative Education
WUIAAKAZANTLDTTULANRANYY wazNISNIENAINNTELTUNTITTNU EILAT1IINYEATY
A9 9 8171 NISATBULENETTANATIIU NILENANIUYIZNBUNIT ATIANITIINTUNITEUA Al N1SHRIUN
ﬁﬂﬂ%IUﬂ7§§8673 ﬁgﬂugmwumﬁamiswﬁq Generation LLEI5ﬂ?ﬁl%ﬂ’ﬁfﬂﬁ?ﬂmﬁ@ﬂﬂi?i@ﬁﬂi SDINT
doanstutansssn vennniujatiuinu mavhauduiitegaduassdlutaussnosdnsfiuanda &
Innenlunmsianusindugdu Smadalunstamieisusitazsudld Sinuamzduindn §3n
Ay ugUsEnauns walan1sWeusenu Msdiaue wazdeasufuiRlusenitelifiau wazaiy
Uaondeluaniulsznauns JIUDIANTIIU 38TTTY wazasseUTIadlUAT TN
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 risht 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.

n3.513 nsdnnenld 3(2-3-6)
HM102 Flower Arrangement
ué’ﬂm':?LLazaqﬁﬁszﬂawaamﬁmmaﬂlﬂﬁaaéfﬂugﬂu:u*um"m 9 NSARLIBNNTTUY N1TUASIY
ponlifuazlulsl msadayadfislifunany nslifaneunsaliivanvansuasiuaie
Principles and component of basic flower and bouquet arrangement, type of container,
flower and leaf maintenance, value-added creation by applying various modern materials and

tools.
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n3.526 suumau%u’uqa 3(3-2-7)
HM526 Advanced Patisserie

IUIAuAeY : LABITEY 8A.101

Prerequisite: FB101

MANNITUAZINATANITIVULBUTUFIAIENITUIBIAUTENDUN UG UL HANNA ULAE T LA

AaEiuy
Advanced patisserie principles and cooking techniques, integrating basic elements with
decoration.
n9.712 Aavzn1saNenINDING 3(2-2-6)

HM712 The Art of Food Photography
nsthenmesiulussuuaiva msldndesuazgunsninne meadansdienineims ns
FoansHunm nMsanuasnmgedelusunsunsiansameeiiviuatouaznzanfunuiiasi Ul
fnqusasdvasa ety 4
Basic digital photography, digital camera and equipment, food photography techniques,

photography as communication, and photo editing with modern and suitable image editing software

ns.713 AaUzNISIVUNNIIUIINUINE 3(3-2-17)

HM713 Confectionery Art

a

Tnsviwuavnundma ngiv gunsaliaziaiasdess 9 Aldlunisignniadszameing 9

9 9

Confectionery techniques, raw material, equipment and appliances for creating and

designing confections.

n5.714 AaULNISANLALLAN 3(3-2-7)

HM714 The Art of Cake Decoration

a

AWMIANUALANLUUAN 9 suasielen TngAu ounTallaziniedils

q q

Various contemporary cake decorations, materials, equipment and tools
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ns.717 nunenldidnsAad 3(2-2-7)
HM717 The Art of Flower Craft
wé’ﬂm'ﬁuazaaﬁﬂisﬂawaqmﬁmaﬂiﬁ%guqﬂugmmwm 9 wadan1sdananldfinainmans
mseenuuulimnzaudualuleniasis @ nsuszgndliiangunsaiiileairsyaniiinuazandusy
neneidmguiitilunsusunsaineassdnany gaamnssunenlsd msdnmuvasingiu il
WAEANUTENA UAZNISIATIADTBAUTIGINY
History, values, and patterns of classic and modern flower and leaf art, the art of sewing
and embroidery, use and maintenance of equipment and tools, cost and pricing calculation,

packaging design, and creating value-added for the flower work.

3. NURIYIRNUsTAUNITAIIBITN (6 WiIBAA)
n3.401 nsElneu 1 3(0-40-0)
HM401 Internship |
indnwannsoiinauldislulssmavdeossssng msiinnudunisinunaiaufofiiels
TematndnwlstiorrnuianudiledildSeululiluanunsaiasdunmsujifnulsusy famans
Bodsy aun aneulsausulne anvensdnlne sauanthenudy q MiRedes wazazaUvEngnslel
soflefdlusinaulivosndt 400 Falus nsdnundazeg neldnsmuauguanasUssifiunavos
anviriumhenufisutnAnwudEnau
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 hotel,
restaurant, cruise, spa, Thai Hotel Association, Thai Chamber of Commerce or other 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.

n3.402 NsEna 2 3(0-40-0)
HM402 Internship |l
wdsduneu : lAeiSeu n.401
Prerequisite: HM401

indnwannsaiineuldvilulssmandorssana msfinnudunsnuaaufofiiels
TomatindnwlsiiernudanudileldiGeulUldluaaunsalaidunmsuoanu Tneusuniitndnw
denilnujvRnuardesaenadesiuinanuaulaomzsuiidnd nvideniou uazazaundngnsle
soifleddlusiinaulivosndn 400 Falua n1sdnundazegnmelinismuauquanagUssifiunaves

AUV TAIUAUNUILIUNS VTN AN YT N
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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
hotel, restaurant, cruise, spa, Thai Hotel Association, Thai Chamber of Commerce or other 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

n3.403 anfafnulugaanssulsausy 6(0-35-0)
HM403 Cooperative Education in Hotel Industry
F10sAuneu : lmeeu @, 301
Prerequisite: CO301

nuasduaaulszneunistugiusndnauvesaauusenaunis BnufiRnudunailuanu
Usgnouns Tneilszeznanlitfesndn 1 manisiine vie 16 dUawi Fadunuiiinuawiseduny
Afudszaunisalvinu Anssfuaninnvesinfnvimielasenu Aduruiifudsslowidonsdng
52009015052 UNANITYIIUINAMITETINAVANIUYIZNOUNIT kastinAne19zAadnyingeeu
ai;dmamiﬂﬁﬁamumﬁaﬁﬂwmé’ﬂLﬁ%ﬁ]??umiﬂﬁﬁamu

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.
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