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 ȮȮȮȮȮȮȮȮRȮľĸńĔĽŌĨĶĮĔĨŇ   

3,0 ĮĶŃŏĳĪĕŀĚľĸńĔĽŌĨĶ 
 RȮľĸńĔĽŌĨĶĮĶŇĠĠŅőĪŐĭĭĺŇĝŅĔŅĶȮ 

5,3 ĳŅļŅĪňŗŒĝƟ 
 RȮľĸńĔĽŌĨĶěńħĔŅĶĻŉĔļŅŏĮƦĬĳŅļŅœĪĵŐĸŃĳŅļŅŀńĚĔķļ 

3,2 ĔŅĶĶńĭŏĕƟŅĻŉĔļŅ 
RȮĶńĭĪńŘĚĬńĔĻŉĔļŅœĪĵŐĸŃĬńĔĻŉĔļŅĨƞŅĚĝŅĨŇ 
3,3 ėĺŅĴĶƞĺĴĴŊŀĔńĭĽĩŅĭńĬŀŊŗĬ 
RȮŏĮƦĬľĸńĔĽŌĨĶĕŀĚĽĩŅĭńĬőħĵŏĜıŅŃ 
3,4 ĔŅĶŒľƟĮĶŇĠĠŅŐĔƞįŌƟĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 
RȮŒľƟĮĶŇĠĠŅŏıňĵĚĽŅĕŅĺŇĝŅŏħňĵĺ 

4, ĽĩŅĬĳŅıĕŀĚľĸńĔĽŌĨĶŐĸŃĔŅĶıŇěŅĶĦŅŀĬŋĴńĨŇ-ŏľŖĬĝŀĭľĸńĔĽŌĨĶ 
RȮľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮȮȮȮȮȮĔŜŅľĬħŏĮƕħĽŀĬŏħŊŀĬ,,,,,ĴŇĩŋĬŅĵĬ,,,,,,,,,,,,ı,Ļ,Ȯ,,,,0347,,,,,,,ȮȮȮȮȮȮȮȮ 
œħƟıŇěŅĶĦŅĔĸńŗĬĔĶŀĚőħĵėĦŃĔĶĶĴĔŅĶĽĳŅĺŇĝŅĔŅĶȮȮėĶńŘĚĪňŗȮ/-0347 
ŏĴŊŗŀĺńĬĪňŗȮȮ0/ȮȮŏħŊŀĬȮĴĔĶŅėĴȮȮı,Ļ,Ȯ0347 
œħƟĶńĭŀĬŋĴńĨŇ-ŏľŖĬĝŀĭľĸńĔĽŌĨĶěŅĔĽĳŅĽĩŅĭńĬŒĬĔŅĶĮĶŃĝŋĴėĶńŘĚĪňŗȮ,,,,,,,,,,,,,,,,,,,, 
ŏĴŊŗŀĺńĬĪňŗ,,,,,,,,,,,,,,,,,,,ȮŏħŊŀĬ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,Ȯı,Ļ,Ȯ,,,,,,,,,,,,,,,,,,,,,, 
ŏĮĸňŗĵĬĝŊŗŀĽŅĕŅĺŇĝŅĴŅěŅĔȮĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ 
 

 ĶńĭĶŀĚľĸńĔĽŌĨĶőħĵ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,&ľĴŅĵĩŉĚĽĳŅĺŇĝŅĝňı'Ȯ 
ŏĴŊŗŀĺńĬĪňŗ,,,,,,,,,,,,,,,,,,,ȮŏħŊŀĬ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,Ȯı,Ļ,Ȯ,,,,,,,,,,,,,,,,,,,,,, 
 

 ĶńĭĶŀĚľĸńĔĽŌĨĶőħĵėĦŃĔĶĶĴĔŅĶĴŅĨĶģŅĬĔŅĶŀŋħĴĻŉĔļŅȮ&ĨĶĺěĽŀĭĔŅĶħŜŅŏĬŇĬĔŅĶěńħ
ĔŅĶĻŉĔļŅ' 
ŏĴŊŗŀĺńĬĪňŗ,,,,,,,,,,,,,,,,,,,ȮŏħŊŀĬ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,Ȯı,Ļ,Ȯ,,,,,,,,,,,,,,,,,,,,,,&Pre' 
ŏĴŊŗŀĺńĬĪňŗ,,,,,,,,,,,,,,,,,,,ȮŏħŊŀĬ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,Ȯı,Ļ,Ȯ,,,,,,,,,,,,,,,,,,,,,,&Post' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

5, ŀŅĝňıĪňŗĽŅĴŅĶĩĮĶŃĔŀĭœħƟľĸńĚĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 
ĨŜŅŐľĬƞĚĚŅĬ ėŜŅŀīŇĭŅĵĸńĔļĦŃĚŅĬ 

1. ĬńĔĺŇěńĵŐĸŃıńĥĬŅĬĺńĨĔĶĶĴŀŅľŅĶŐĸŃ
ŏĴĬŌȮ&Food Innovation Researcher 
and Menu Developer' 

ĮĢŇĭńĨŇľĬƟŅĪňŗȮĺŇěńĵŐĸŃıńĥĬŅĽŌĨĶŀŅľŅĶŒľĴƞȮĶĺĴĩŉĚėŇħ
ĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅȮőħĵĭŌĶĦŅĔŅĶėĺŅĴĶŌƟĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŐĸŃĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŏĪėĬŇė
ĔŅĶėĶńĺĽĴńĵŒľĴƞȮŏıŊŗŀĽĶƟŅĚĽĶĶėƢįĸŇĨĳńĦĤƢĪňŗĨŀĭĽĬŀĚ
ėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĭĶŇőĳėŐĸŃŏĪĶĬħƢőĸĔȮĶĺĴĩŉĚĔŅĶ
ıńĥĬŅŀŅľŅĶŐľƞĚŀĬŅėĨȮŐĸŃŀŅľŅĶŏıŊŗŀĽŋĕĳŅıȮŏĬƟĬĔŅĶ
ĽĶƟŅĚĽĶĶėƢįĸŇĨĳńĦĤƢŒľĴƞőħĵėŜŅĬŉĚĩŉĚėŋĦĳŅıŐĸŃėĺŅĴ
ĵńŗĚĵŊĬ 

0,įŌƟĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃ
ĺŅĚŐįĬĔĸĵŋĪīƢȮ&Foodservice Manager 
and Strategic Planner'Ȯ 

ĶńĭįŇħĝŀĭĔŅĶĭĶŇľŅĶěńħĔŅĶĔĶŃĭĺĬĔŅĶįĸŇĨŀŅľŅĶŒĬ
ĮĶŇĴŅĦĴŅĔȮ&Mass Catering'ȮĽŜŅľĶńĭīŋĶĔŇěŏĝĬĶƟŅĬŀŅľŅĶȮ
&Chain Restaurants'ȮľĶŊŀīŋĶĔŇěěńħŏĸňŘĵĚȮőħĵŏĬƟĬĔŅĶĺŅĚ
ĶŃĭĭĔŅĶįĸŇĨĪňŗĴňĮĶŃĽŇĪīŇĳŅıȮĔŅĶŒĝƟĶŃĭĭŀńĨőĬĴńĨŇȮŐĸŃ
ĔŅĶėĺĭėŋĴĨƟĬĪŋĬȮŏĬƟĬĔŅĶŒĝƟŏĪėőĬőĸĵňŏıŊŗŀĕńĭŏėĸŊŗŀĬĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚŒĬĔŅĶěńħĔŅĶīŋĶĔŇěȮ 

1,įŌƟěńħĔŅĶĶŃĭĭėŋĦĳŅıŐĸŃėĺŅĴĮĸŀħĳńĵ
ŀŅľŅĶĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮ&Food 
Safety and Quality Assurance ManagerȮ
for food service business' 

ĔŜŅĔńĭħŌŐĸŐĸŃĨĶĺěĽŀĭĴŅĨĶģŅĬėĺŅĴĮĸŀħĳńĵĪŅĚ
ŀŅľŅĶȮ&Food Safety'ȮĳŅĵŒĬŀĚėƢĔĶħƟŅĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮĺŅĚŐįĬĶŃĭĭĔŅĶĩĬŀĴŀŅľŅĶŐĸŃĔŅĶĵŊħŀŅĵŋ
įĸŇĨĳńĦĤƢȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅĽŇĬėƟŅĪňŗĽƞĚĴŀĭŏĮƦĬœĮĨŅĴ
ĔġľĴŅĵŐĸŃĴŅĨĶģŅĬĽŅĔĸȮ 

2,ȮĬńĔŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢħƟŅĬŀŅľŅĶȮ
&Food Experience Designer' 

ĪŜŅľĬƟŅĪňŗĽĶƟŅĚĽĶĶėƢŐĸŃŐĸŃĮĶńĭĮĶŋĚĮĶŃĽĭĔŅĶĦƢĽŜŅľĶńĭ
įĸŇĨĳńĦĤƢŐĸŃĭĶŇĔŅĶŀŅľŅĶȮȮőħĵįĽŅĬĻŅĽĨĶƢĪŅĚħƟŅĬ
ŀŅľŅĶŏĕƟŅĔńĭĔŅĶŀŀĔŐĭĭĭĶŇĔŅĶȮȮĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬ
ĻŇĸĮƝȮŐĸŃĔŅĶĺŇěńĵıķĨŇĔĶĶĴįŌƟĭĶŇőĳėȮŏıŊŗŀĽĶƟŅĚĴŌĸėƞŅŏıŇŗĴ
ŐĸŃėĺŅĴıŉĚıŀŒěĽŌĚĽŋħŐĔƞĸŌĔėƟŅ 

5,įŌƟŀŜŅĬĺĵĔŅĶħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ
ŐĸŃĬĺńĨĔĶĶĴȮ&Culinary Director' 

įŌƟĭĶŇľŅĶŒĬĽŅĵĚŅĬĮĢŇĭńĨŇĔŅĶŀŅľŅĶȮĪňŗĴňėĺŅĴŏĝňŗĵĺĝŅĠĪńŘĚ
ħƟŅĬŏĪėĬŇėĔŅĶĮĶŃĔŀĭŀŅľŅĶĕńŘĬĽŌĚȮȮĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶ
ŏĝŇĚĬĺńĨĔĶĶĴȮŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶĪňĴȮŏıŊŗŀĵĔĶŃħńĭ
ĴŅĨĶģŅĬŏĴĬŌŐĸŃĔŅĶĭĶŇĔŅĶĕŀĚŀĚėƢĔĶ 

6,ȮįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŏĝŇĚ
ĬĺńĨĔĶĶĴȮ&Innovative Foodservice 
Entrepreneur' 

ŏěƟŅĕŀĚīŋĶĔŇěľĶŊŀįŌƟŏĶŇŗĴĸĚĪŋĬĪňŗĴňėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĴŀĚ
ĳŅıĶĺĴīŋĶĔŇěŐĭĭŀĚėƢĶĺĴȮĨńŘĚŐĨƞĔŅĶĺŅĚŐįĬĔĸĵŋĪīƢȮĔŅĶ
ĽĶƟŅĚŐĭĶĬħƢȮĔŅĶĭĶŇľŅĶĪĶńıĵŅĔĶĴĬŋļĵƢȮœĮěĬĩŉĚĔŅĶ
ĮĶŃĵŋĔĨƢŒĝƟĬĺńĨĔĶĶĴŏıŊŗŀĽĶƟŅĚėĺŅĴœħƟŏĮĶňĵĭĪŅĚĔŅĶ
ŐĕƞĚĕńĬ 
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ĨŜŅŐľĬƞĚĚŅĬ ėŜŅŀīŇĭŅĵĸńĔļĦŃĚŅĬ 
7,ȮĪňŗĮĶŉĔļŅĔĸĵŋĪīƢīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
&Foodservice Strategic Consultant' 

įŌƟŏĝňŗĵĺĝŅĠĪňŗĪŜŅľĬƟŅĪňŗĺŇŏėĶŅŃľƢĮƤĠľŅŐĸŃĺŅĚŐįĬĔĸĵŋĪīƢ
ŒľƟĔńĭįŌƟĮĶŃĔŀĭĔŅĶĶƟŅĬŀŅľŅĶľĶŊŀőĶĚŐĶĴȮőħĵŒĝƟ
ĔĶŃĭĺĬĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃŏĪėĬŇėĔŅĶĺŇěńĵȮŏıŊŗŀŐĔƟœĕ
ĮƤĠľŅĪŅĚīŋĶĔŇěŀĵƞŅĚŏĮƦĬĶŃĭĭ 

6,ȮįŌƟěńħĔŅĶěńħľŅĪĶńıĵŅĔĶŐĸŃŏĪėőĬőĸĵň
ĭĶŇĔŅĶŀŅľŅĶȮ&Culinary Resource and 
Technology Sourcing Manager' 

ĺŅĚĔĸĵŋĪīƢĽĶĶľŅŐĸŃėńħŏĸŊŀĔĪńŘĚĺńĨĩŋħŇĭŏĝŇĚĬĺńĨĔĶĶĴŐĸŃ
ŏĪėőĬőĸĵňĔŅĶįĸŇĨĕńŘĬĽŌĚŏıŊŗŀĽĶƟŅĚėĺŅĴœħƟŏĮĶňĵĭĪŅĚĔŅĶ
ŐĕƞĚĕńĬȮŀŅĪŇŏĝƞĬȮĽƞĺĬįĽĴŐĸŃĽŅĶŏĨŇĴŐĨƞĚŒĬĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞŐĸŃŀŅľŅĶĬĺńĨĔĶĶĴȮěńħĞŊŘŀ
ŀŋĮĔĶĦƢĪňŗĶŀĚĶńĭŏĪėĬŇėĔŅĶĮĶŋĚŒľĴƞŕȮœħƟěĶŇĚȮĺŅĚŐįĬ
ĨƟĬĪŋĬŐĸŃĔŅĶěńħĔŅĶľƞĺĚőĞƞŀŋĮĪŅĬĪňŗĴňĮĶŃĽŇĪīŇĳŅıȮ
ĶĺĴĩŉĚĔŅĶėĺĭėŋĴĴŅĨĶģŅĬėĺŅĴĮĸŀħĳńĵŒĬĔŅĶĨĶĺě
ĮĶŃŏĴŇĬėŌƞėƟŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 

7,ȮįŌƟěńħĔŅĶĺŅĚŐįĬĔĸĵŋĪīƢŏĴĬŌŐĸŃĶŃĭĭĔŅĶ
įĸŇĨĽƞĺĬĔĸŅĚȮ&Strategic Menu Planning 
and Central Production Manager' 

ĶńĭįŇħĝŀĭĔŅĶĭĶŇľŅĶěńħĔŅĶĺĚěĶīŋĶĔŇěŀŅľŅĶŐĭĭėĶĭ
ĺĚěĶȮŏĶŇŗĴěŅĔĔŅĶĺŇŏėĶŅŃľƢĕƟŀĴŌĸĽĩŇĨŇĵŀħĕŅĵŐĸŃĨƟĬĪŋĬ
ŏıŊŗŀŀŀĔŐĭĭŏĴĬŌŐĸŃĔŜŅľĬħĔĸĵŋĪīƢĶŅėŅĪňŗĽĶƟŅĚįĸĔŜŅœĶ
ĽŌĚĽŋħȮĬŜŅŐįĬħńĚĔĸƞŅĺĴŅŐĮĶŏĮĸňŗĵĬŏĮƦĬĔŅĶĮĢŇĭńĨŇĔŅĶěĶŇĚ
őħĵĺŅĚŐįĬĔĶŃĭĺĬĔŅĶįĸŇĨŒĬėĶńĺĔĸŅĚȮėĺĭėŌƞĔńĭĔŅĶŒĝƟ
ŏĪėőĬőĸĵňĩĬŀĴŀŅľŅĶŏıŊŗŀĶńĔļŅĴŅĨĶģŅĬėŋĦĳŅıȮıĶƟŀĴ
ĪńŘĚĭĶŇľŅĶěńħĔŅĶĶŃĭĭĽĨŖŀĔŐĸŃĔŅĶĔĶŃěŅĵĽŇĬėƟŅœĮĵńĚ
ĽŅĕŅĮĸŅĵĪŅĚŒľƟŏĔŇħĮĶŃĽŇĪīŇĳŅıĽŌĚĽŋħőħĵĴŋƞĚŏĬƟĬĔŅĶĸħ
ĮĶŇĴŅĦėĺŅĴĽŌĠŏĽňĵŒĬĶŃĭĭŒľƟĬƟŀĵĪňŗĽŋħ 

/.,ȮŀŅěŅĶĵƢĮĶŃěŜŅĽŅĕŅĺŇĝŅħƟŅĬĬĺńĨĔĶĶĴ
ŀŅľŅĶŐĸŃĭĶŇĔŅĶȮ&Food Innovation & 
Service Researcher' 

ĽŀĬŐĸŃĭĶĶĵŅĵŒĬĶŅĵĺŇĝŅĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĺŇĪĵŅĻŅĽĨĶƢĔŅĶ
ŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶěńħĔŅĶīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮőħĵŏĝŊŗŀĴőĵĚĪķļġňŏĕƟŅĔńĭĔŅĶĮĢŇĭńĨŇěĶŇĚȮ
ŏĮƦĬĪňŗĮĶŉĔļŅőėĶĚĚŅĬĺŇěńĵľĶŊŀĺŇĪĵŅĬŇıĬīƢŒľƟĔńĭĬńĔĻŉĔļŅȮ
őħĵŒľƟėŜŅŐĬŃĬŜŅħƟŅĬĶŃŏĭňĵĭĺŇīňĺŇěńĵŐĸŃĔŅĶĺŇŏėĶŅŃľƢ
ĕƟŀĴŌĸȮıńĥĬŅĽŊŗŀĔŅĶĽŀĬŐĸŃĨŇħĨŅĴĺŇĪĵŅĔŅĶŒľĴƞŕȮħƟŅĬ
ŏĪėőĬőĸĵňĭĶŇĔŅĶŀŅľŅĶŏıŊŗŀŒľƟŏĬŊŘŀľŅĪńĬĽĴńĵȮĶĺĴĩŉĚěńħ
ĽńĴĴĬŅĺŇĝŅĔŅĶŏıŊŗŀŐĸĔŏĮĸňŗĵĬėĺŅĴĶŌƟŐĸŃĮĶŃĽĭĔŅĶĦƢ
ħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 

//,ȮėĶŌİƗĔĽŀĬľĶŊŀŏĝĲįŌƟĽŀĬȮ 
&Culinary Instructor -ȮChef Instructor' 

ĽŀĬĪńĔļŃĮĢŇĭńĨŇĔŅĶŒĬėĶńĺȮőħĵŏĬƟĬŀīŇĭŅĵŏľĨŋįĸĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢĪňŗŀĵŌƞŏĭŊŘŀĚľĸńĚĔĶŃĭĺĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ
ŏıŊŗŀŒľƟįŌƟŏĶňĵĬŏĕƟŅŒěĔŅĶŏĮĸňŗĵĬŐĮĸĚĪŅĚĔŅĵĳŅıŐĸŃŏėĴň
ĕŀĚŀŅľŅĶȮĽŅīŇĨŏĪėĬŇėĔŅĶŒĝƟŀŋĮĔĶĦƢėĶńĺŐĸŃĔŅĶŏĨĶňĵĴ
ĺńĨĩŋħŇĭŀĵƞŅĚĩŌĔĨƟŀĚŐĸŃĴňĮĶŃĽŇĪīŇĳŅıȮŐĸŃĩƞŅĵĪŀħ
ėĺŅĴĶŌƟŏĶŊŗŀĚĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
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ĨŜŅŐľĬƞĚĚŅĬ ėŜŅŀīŇĭŅĵĸńĔļĦŃĚŅĬ 
/0,ȮĺŇĪĵŅĔĶİƗĔŀĭĶĴŒĬŀĚėƢĔĶȮ&Corporate 
Trainer +ȮFood Industry' 

ŀŀĔŐĭĭŐĸŃěńħŀĭĶĴľĸńĔĽŌĨĶĶŃĵŃĽńŘĬŒľƟĔńĭıĬńĔĚŅĬŒĬ
ŀĚėƢĔĶīŋĶĔŇěŀŅľŅĶȮŀĭĶĴŏĶŊŗŀĚĴŅĨĶģŅĬĽŋĕŅĳŇĭŅĸŐĸŃ
ėĺŅĴĮĸŀħĳńĵȮȮĔġľĴŅĵĪňŗŏĔňŗĵĺĕƟŀĚĔńĭįŌƟĽńĴįńĽŀŅľŅĶȮ
ĶŃĭĭěńħĔŅĶėŋĦĳŅıŒĬĚŅĬěńħŏĸňŘĵĚȮİƗĔŀĭĶĴħƟŅĬĔŅĶ
ħŜŅŏĬŇĬĚŅĬĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĴŊŀŀŅĝňıȮŏıŊŗŀĵĔĶŃħńĭ
ĴŅĨĶģŅĬĔŅĶĭĶŇĔŅĶĕŀĚŀĚėƢĔĶ 

/1,ȮįŌƟŀŜŅĬĺĵĔŅĶİƙŅĵĔŅĶĨĸŅħŏĝŇĚĔĸĵŋĪīƢ
ŐĸŃĬĺńĨĔĶĶĴįĸŇĨĳńĦĤƢŀŅľŅĶȮ&Director of 
Strategic Marketing and Culinary 
Product Innovation' 

ĶńĭįŇħĝŀĭĔŅĶĔŜŅľĬħĪŇĻĪŅĚĔĸĵŋĪīƢĔŅĶĨĸŅħŐĸŃĔŅĶ
ĽĶƟŅĚĴŌĸėƞŅŐĭĶĬħƢŏĝŇĚıŅĦŇĝĵƢȮőħĵĭŌĶĦŅĔŅĶŀĚėƢėĺŅĴĶŌƟ
ħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃŏĪėőĬőĸĵňĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴȮĴŅŏĮƦĬŐĔĬľĸńĔŒĬĔŅĶĽĶƟŅĚ
ėĺŅĴœħƟŏĮĶňĵĭĪŅĚĔŅĶŐĕƞĚĕńĬȮŒĝƟĕƟŀĴŌĸĺŇŏėĶŅŃľƢŏĝŇĚĸŉĔěŅĔ
ŏĪĶĬħƢĬĺńĨĔĶĶĴŀŅľŅĶŏıŊŗŀĔŜŅľĬħĨŜŅŐľĬƞĚįĸŇĨĳńĦĤƢĪňŗ
ŐĴƞĬĵŜŅȮĪŜŅľĬƟŅĪňŗĭĶŇľŅĶěńħĔŅĶĔĶŃĭĺĬĔŅĶĬŜŅĬĺńĨĔĶĶĴ
ŀŅľŅĶĽŌƞĨĸŅħıŅĦŇĝĵƢȮőħĵŐĮĸĚėĺŅĴĞńĭĞƟŀĬĕŀĚ
ŏĪėőĬőĸĵňĔŅĶįĸŇĨŐĸŃŏĪėĬŇėĔŅĶĮĶŋĚŀŅľŅĶĕńŘĬĽŌĚŒľƟŏĮƦĬ
ĔĸĵŋĪīƢĔŅĶĽŊŗŀĽŅĶŐĭĶĬħƢĪňŗŏĕƟŅŒěĚƞŅĵŐĸŃħŉĚħŌħŒěįŌƟĭĶŇőĳėȮ
ıĶƟŀĴĪńŘĚĺŅĚŐįĬĔŅĶŏĮƕħĨńĺĽŇĬėƟŅŒľĴƞŒľƟĽŀħėĸƟŀĚĔńĭ
ĭĶŇĭĪĕŀĚĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 

6, ĽĩŅĬĪňŗěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬ 
RȮĽĩŅĬĪňŗĨńŘĚĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚȮȮ&ĔĶŋĚŏĪıł' 

7, ėĺŅĴĽńĴıńĬīƢĔńĭľĸńĔĽŌĨĶŀŊŗĬĪňŗŏĮƕħĽŀĬŒĬėĦŃȮ-ȮĽŅĕŅĺŇĝŅŀŊŗĬĕŀĚĽĩŅĭńĬ 
7,/ ĔĸŋƞĴĺŇĝŅȮ-ȮĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶĬňŘĪňŗŏĮƕħĽŀĬőħĵėĦŃȮ-ȮĽŅĕŅĺŇĝŅȮ-ȮľĸńĔĽŌĨĶŀŊŗĬ 
ȮȮRȮœĴƞĴň 
7,0 ĔĸŋƞĴĺŇĝŅȮ-ȮĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶĪňŗŏĮƕħĽŀĬŒľƟĽŅĕŅĺŇĝŅȮ-ȮľĸńĔĽŌĨĶŀŊŗĬĨƟŀĚĴŅŏĶňĵĬ 
ȮȮRȮœĴƞĴň 
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ľĴĺħĪňŗȮ0ȮĮĶńĝĠŅȮĺńĨĩŋĮĶŃĽĚėƢȮŐĸŃįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ 

1. ĮĶńĝĠŅȮ 
  ľĸńĔĽŌĨĶĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃĔŅĶěńħȮ
ĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĵŉħĮĶńĝĠŅĔŅĶŏĶňĵĬĶŌƟŐĭĭıŇıńĥĬĬŇĵĴȮ&Progressivism'ȮŏĮƦĬŐĔĬľĸńĔȮőħĵŏĝŊŗŀĺƞŅĔŅĶ
ŏĶňĵĬĶŌƟĪňŗĴňĮĶŃĽŇĪīŇĳŅıȮŏĔŇħěŅĔĔŅĶĴňĽƞĺĬĶƞĺĴŀĵƞŅĚĔĶŃĨŊŀĶŊŀĶƟĬĕŀĚįŌƟŏĶňĵĬįƞŅĬĔĶŃĭĺĬĔŅĶŏĶňĵĬĶŌƟěŅĔ
ĮĶŃĽĭĔŅĶĦƢěĶŇĚȮĔŅĶėŇħĺŇŏėĶŅŃľƢȮĔŅĶŐĔƟĮƤĠľŅȮŐĸŃĔŅĶĽĶƟŅĚĽĶĶėƢĬĺńĨĔĶĶĴŒĬĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶĪňŗŏĮĸňŗĵĬŐĮĸĚŀĵƞŅĚĶĺħŏĶŖĺȮĬŀĔěŅĔĬňŘľĸńĔĽŌĨĶĵńĚĭŌĶĦŅĔŅĶŐĬĺėŇħĮĢŇĭńĨŇĬŇĵĴȮ&Pragmatism'Ȯ
ŐĸŃĔŅĶĽĶƟŅĚŀĚėƢėĺŅĴĶŌƟȮ&Constructivism'ȮŏıŊŗŀĽƞĚŏĽĶŇĴĔŅĶĮĶŃĵŋĔĨƢŒĝƟėĺŅĴĶŌƟħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚŏĮƦĬĶŃĭĭ
ŐĸŃĽŀħėĸƟŀĚĔńĭĽĳŅıěĶŇĚĕŀĚŀŋĨĽŅľĔĶĶĴȮ 
  ľĸńĔĽŌĨĶĴŋƞĚıńĥĬŅįŌƟŏĶňĵĬŒľƟŏĮƦĬĴľŅĭńĦĤŇĨĪňŗĴňėĺŅĴĶŌƟĸŉĔŐĸŃėĺŅĴŏĕƟŅŒěŀĵƞŅĚĭŌĶĦŅĔŅĶȮĴňėĺŅĴȮ
ĽŅĴŅĶĩŒĬĔŅĶėŇħĺŇŏėĶŅŃľƢŏĝŇĚĶŃĭĭȮĔŅĶĺŇěńĵŐĸŃıńĥĬŅĬĺńĨĔĶĶĴȮĔŅĶŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭ
ŀńĨőĬĴńĨŇŒĬĔŅĶĕńĭŏėĸŊŗŀĬīŋĶĔŇěȮėĺĭėŌƞĔńĭĔŅĶĮĸŌĔİƤĚěĶŇĵīĶĶĴȮėĺŅĴĶńĭįŇħĝŀĭĨƞŀĽńĚėĴȮŐĸŃ
ėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĮĶńĭĨńĺĳŅĵŒĨƟĭĶŇĭĪĕŀĚĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬĕŀĚŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶŐĸŃ
ĮĶŃŏĪĻ 

0, ĺńĨĩŋĮĶŃĽĚėƢĕŀĚľĸńĔĽŌĨĶȮ 
ŏıŊŗŀįĸŇĨĴľŅĭńĦĤŇĨĪňŗĴňĽĴĶĶĩĬŃĨŅĴŐĬĺĪŅĚĔŅĶıńĥĬŅĮĶŃŏĪĻŐĸŃŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮőħĵ

ĴňĺńĨĩŋĮĶŃĽĚėƢŏıŊŗŀŒľƟįŌƟĽŜŅŏĶŖěĔŅĶĻŉĔļŅĴňĸńĔļĦŃħńĚĬňŘ 
PEO 1 ĴňėĺŅĴĶŌƟĸŉĔŐĸŃėĺŅĴŏĕƟŅŒěŀĵƞŅĚĭŌĶĦŅĔŅĶȮħƟŅĬĺŇĪĵŅĻŅĽĨĶƢȮŏĪėőĬőĸĵňȮŐĸŃĻŇĸĮŃĔŅĶȮ 

ȮȮȮȮȮĮĶŃĔŀĭŀŅľŅĶȮĶƞĺĴĔńĭĔŅĶĭĶŇľŅĶěńħĔŅĶȮĶĺĴĩŉĚĽŅĴŅĶĩĮĶŃĵŋĔĨƢŒĝƟŒĬĔŅĶŐĔƟĮƤĠľŅŐĸŃıńĥĬŅīŋĶĔŇě 
ȮȮȮȮȮĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚĽĶƟŅĚĽĶĶėƢ 

PEO 2 ĴňėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĽĶƟŅĚĽĶĶėƢŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞĪňŗĨŀĭĽĬŀĚĨƞŀėĺŅĴĨƟŀĚĔŅĶ 
ȮȮȮȮȮĕŀĚĨĸŅħȮĳŅĵŒĨƟŐĬĺėŇħħƟŅĬėŋĦĳŅıȮėĺŅĴĮĸŀħĳńĵȮŐĸŃėĺŅĴĵńŗĚĵŊĬ 

PEO 3 ĴňĪńĔļŃĔŅĶĭĶŇľŅĶěńħĔŅĶȮĔŅĶŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸȮŐĸŃĶŃĭĭŀńĨőĬĴńĨŇȮŏıŊŗŀŏıŇŗĴĮĶŃĽŇĪīŇĳŅı 
ȮȮȮȮȮŐĸŃĕńĭŏėĸŊŗŀĬĔŅĶŏĮĸňŗĵĬŐĮĸĚŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ȮȮȮȮȮ PEO 4 ĴňėĺŅĴĽŅĴŅĶĩŒĬĔŅĶėŇħĺŇŏėĶŅŃľƢŀĵƞŅĚĴňĶŃĭĭȮŐĸŃĔŅĶĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵľĶŊŀĬĺńĨĔĶĶĴĪňŗ 
ȮȮȮȮȮĬŜŅœĮĽŌƞĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

PEO 5 ĴňěŇĨĽŜŅĬŉĔħƟŅĬěĶŇĵīĶĶĴȮėĺŅĴĶńĭįŇħĝŀĭĨƞŀĽńĚėĴȮŐĸŃėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĮĶńĭĨńĺĨƞŀĽĳŅĺŃȮ 
ŐĺħĸƟŀĴĪňŗĪƟŅĪŅĵŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

3. įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĕŀĚľĸńĔĽŌĨĶ 

įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 
 

ŀĬŋĔĶĴĺŇīŅĬ
ĔŅĶŏĶňĵĬĶŌƟ 
&Taxonomy' 

ĴŅĨĶģŅĬėŋĦĺŋĥŇ 
ĶŃħńĭŀŋħĴĻŉĔļŅȮı,Ļ,Ȯ0343 

ėĺŅĴĶŌƟ ĪńĔļŃ ěĶŇĵīĶĶĴ 
ĸńĔļĦŃ
ĭŋėėĸ 

PLO 1 ĽŅĴŅĶĩĮĶŃĵŋĔĨƢŒĝƟŐĬĺėŇħȮĪķļġňȮĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶĕńŘĬĽŌĚĪňŗ
ŏĔňŗĵĺĕƟŀĚȮŒĬĔŅĶŐĔƟĮƤĠľŅĪŅĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŀĵƞŅĚĽĶƟŅĚĽĶĶėƢ 

Amelgrgtc Õ  

  
 
Õ 

PLO 2 ĽŅĴŅĶĩėŇħĺŇŏėĶŅŃľƢĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěȮ
ŏıŊŗŀĕńĭŏėĸŊŗŀĬĔŅĶĭĶŇĔŅĶħƟŅĬŀŅľŅĶĪňŗľĸŅĔľĸŅĵ
ŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅı 

AmelgrgtcȮ Õ  
  

 

PLO 3 ĽŅĴŅĶĩŒĝƟŏėĶŊŗŀĚĴŊŀȮŀŋĮĔĶĦƢȮŐĸŃŏĪėĬŇėŒĬ
ľƟŀĚĮĢŇĭńĨŇĔŅĶĪŅĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮœħƟŀĵƞŅĚ
ĝŜŅĬŅĠŐĸŃŐĴƞĬĵŜŅ 

Nqwafmkmrmp  Õ  
 

PLO 4 ĽŅĴŅĶĩĮĢŇĭńĨŇĚŅĬĪňŗŏĔňŗĵĺĔńĭĻŇĸĮŃĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶȮœħƟŀĵƞŅĚėĸƞŀĚŐėĸƞĺŐĸŃĴň
ėŋĦĳŅıĽŌĚ 

Nqwafmkmrmp  Õ 
 

 

PLO 5 ĽŅĴŅĶĩĽĶƟŅĚĽĶĶėƢŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢŀŅľŅĶ
ŒľĴƞȮŕȮĪňŗľĸŅĔľĸŅĵȮőħĵėŜŅĬŉĚĩŉĚėĺŅĴĮĸŀħĳńĵȮ
ėŋĦĳŅıȮŐĸŃėĺŅĴĵńŗĚĵŊĬ 

Nqwafmkmrmp  Õ 
 

 

PLO 6 ĽŅĴŅĶĩŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃŀńĨőĬĴńĨŇȮ
ŏıŊŗŀĔŅĶĕńĭŏėĸŊŗŀĬĔŅĶŏĮĸňŗĵĬŐĮĸĚŒĬĔŅĶěńħĔŅĶ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

Nqwafmkmrmp  Õ 
 

 

PLO 7 ĽŅĴŅĶĩĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵŏıŊŗŀıńĥĬŅīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮ&ŐįĬȮ1,2' 

AmelgrgtcȮ$Ȯ
Nqwafmkmrmp Õ Õ 

 
 

PLO 7ȮĽŅĴŅĶĩĶŃĭŋŐĸŃŐĔƟœĕĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮőħĵįƞŅĬĔĶŃĭĺĬĔŅĶĻŉĔļŅ
ėƟĬėĺƟŅŀĵƞŅĚŏĮƦĬĶŃĭĭȮ&ŐįĬȮ2' 

AmelgrgtcȮ$Ȯ
Nqwafmkmrmp Õ Õ 

 
 

PLO 8ȮĽŅĴŅĶĩĮĶńĭĨńĺĳŅĵŒĨƟĽĳŅĺŃŐĺħĸƟŀĴĪňŗĪƟŅ
ĪŅĵŏĝŇĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

?ddcargtc   
 
 Õ 

PLO 9ȮŐĽħĚŀŀĔĩŉĚĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴĪŅĚ
īŋĶĔŇěȮ&ethical decision making' ?ddcargtc   

 
Õ 

Õ 

ĸńĔļĦŃĭŋėėĸȮĴňėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢȮĽŅĴŅĶĩėŇħŏĝŇĚĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĽŅĴŅĶĩĮĶńĭĨńĺŐĸŃ
ĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

2, ėĺŅĴĽŀħėĸƟŀĚĶŃľĺƞŅĚĺńĨĩŋĮĶŃĽĚėƢŐĸŃįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĕŀĚľĸńĔĽŌĨĶ 

ĺńĨĩŋĮĶŃĽĚėƢĕŀĚľĸńĔĽŌĨĶ
&PEO' 

įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ&PLO' 

1 2 3 4 5 
 
4 

 

7Ȯ 
&ŐįĬȮ1,2' 

7 
&ŐįĬȮ2' 

8 
 
9 
 

PEO 1ȮĴňėĺŅĴĶŌƟĸŉĔŐĸŃėĺŅĴ
ŏĕƟŅŒěŀĵƞŅĚĭŌĶĦŅĔŅĶȮħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢȮŏĪėőĬőĸĵňȮŐĸŃ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ
ĶƞĺĴĔńĭĔŅĶĭĶŇľŅĶěńħĔŅĶȮ
ĶĺĴĩŉĚĽŅĴŅĶĩĮĶŃĵŋĔĨƢŒĝƟŒĬ
ĔŅĶŐĔƟĮƤĠľŅŐĸŃıńĥĬŅīŋĶĔŇě 
ĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚĽĶƟŅĚȮ
ĽĶĶėƢ 

Õ Õ Õ Õ   Õ Õ   

PEO 2ȮĴňėĺŅĴĽŅĴŅĶĩŒĬ
ĔŅĶĽĶƟŅĚĽĶĶėƢŏĴĬŌľĶŊŀ
įĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞĪňŗ
ĨŀĭĽĬŀĚĨƞŀėĺŅĴĨƟŀĚĔŅĶ 
ĕŀĚĨĸŅħȮĳŅĵŒĨƟŐĬĺėŇħ
ħƟŅĬėŋĦĳŅıȮėĺŅĴĮĸŀħĳńĵȮ
ŐĸŃėĺŅĴĵńŗĚĵŊĬ 

    Õ  Õ Õ   

PEO 3ȮĴňĪńĔļŃĔŅĶĭĶŇľŅĶ
ěńħĔŅĶȮĔŅĶŒĝƟŏĪėőĬőĸĵň
ħŇěŇĪńĸȮŐĸŃĶŃĭĭŀńĨőĬĴńĨŇȮ
ŏıŊŗŀŏıŇŗĴĮĶŃĽŇĪīŇĳŅıŐĸŃ
ĕńĭŏėĸŊŗŀĬĔŅĶŏĮĸňŗĵĬŐĮĸĚ
ŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

 Õ    Õ     

PEO 4ȮĴňėĺŅĴĽŅĴŅĶĩŒĬ
ĔŅĶėŇħĺŇŏėĶŅŃľƢŀĵƞŅĚĴň
ĶŃĭĭȮŐĸŃĔŅĶĽĶƟŅĚĽĶĶėƢ
ĚŅĬĺŇěńĵľĶŊŀĬĺńĨĔĶĶĴĪňŗ 
ĬŜŅœĮĽŌƞĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬ
ŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

 Õ     Õ Õ   

PEO 5ȮĴňěŇĨĽŜŅĬŉĔħƟŅĬ
ěĶŇĵīĶĶĴȮėĺŅĴĶńĭįŇħĝŀĭ
ĨƞŀĽńĚėĴȮŐĸŃėĺŅĴĽŅĴŅĶĩ
ŒĬĔŅĶĮĶńĭĨńĺĨƞŀĽĳŅĺŃȮ 
ŐĺħĸƟŀĴĪňŗĪƟŅĪŅĵŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 

        Õ Õ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

3, įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĝńŘĬĮƖȮ  
ĝńŘĬĮƖ įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ 
ĝńŘĬĮƖĪňȮ1  ĮĶŃĵŋĔĨƢėĺŅĴĶŌƟıŊŘĬģŅĬħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶȮŏĪėőĬőĸĵňĔŅĶĮĶŋĚŀŅľŅĶȮŐĸŃ

ĔŅĶěńħĔŅĶȮŏıŊŗŀŀīŇĭŅĵĮƤĠľŅŒĬĭĶŇĭĪīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
 ŒĝƟŏėĶŊŗŀĚĴŊŀȮŀŋĮĔĶĦƢȮŐĸŃŏĪėĬŇėĔŅĶĮĢŇĭńĨŇĚŅĬŒĬėĶńĺŐĸŃĶŃĭĭĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚĩŌĔĨƟŀĚŐĸŃĮĸŀħĳńĵ 

 ıńĥĬŅŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢĨƟĬŐĭĭĪňŗĴňŐĬĺėŇħĝńħŏěĬȮőħĵėŜŅĬŉĚĩŉĚėŋĦĳŅıŐĸŃėĺŅĴ
Įĸŀħĳńĵ 

 ŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸıŊŘĬģŅĬŐĸŃĕƟŀĴŌĸŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟŐĸŃĔŅĶĨńħĽŇĬŒě
ŏĭŊŘŀĚĨƟĬ 

 ŐĽħĚĪńĔļŃĔŅĶėŇħĺŇŏėĶŅŃľƢȮĔŅĶĪŜŅĚŅĬĶƞĺĴĔńĭįŌƟŀŊŗĬȮėĺŅĴĵŊħľĵŋƞĬȮŐĸŃěĶŇĵīĶĶĴ
ŒĬĺŇĝŅĝňı 

ĝńŘĬĮƖĪňŗȮ2  ĭŌĶĦŅĔŅĶėĺŅĴĶŌƟħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŏĪėőĬőĸĵň
ħƟŅĬŀŅľŅĶȮŐĸŃĔŅĶěńħĔŅĶȮŏıŊŗŀŐĔƟĮƤĠľŅŏĝŇĚĶŃĭĭŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

 ıńĥĬŅŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞĪňŗĴňĻńĔĵĳŅıŏĝŇĚıŅĦŇĝĵƢȮőħĵĴňĔŅĶĪħĽŀĭ
ėŋĦĳŅıȮĨƟĬĪŋĬȮŐĸŃėĺŅĴĵńŗĚĵŊĬ 

 ŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸȮĕƟŀĴŌĸȮŐĸŃĶŃĭĭŀńĨőĬĴńĨŇȮŏıŊŗŀŏĽĬŀŐĬĺĪŅĚıńĥĬŅīŋĶĔŇě
ŀŅľŅĶľĶŊŀőĴŏħĸŒľĴƞŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

 ħŜŅŏĬŇĬĚŅĬĺŇěńĵľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŏĝŇĚĮĢŇĭńĨŇĔŅĶŀĵƞŅĚŏĮƦĬĶŃĭĭȮŐĸŃĩƞŅĵĪŀħ
įĸĸńıīƢĽŌƞĔŅĶŒĝƟĚŅĬěĶŇĚ 

 ŐĽħĚėĺŅĴŏĮƦĬĴŊŀŀŅĝňıȮĔŅĶĮĶńĭĨńĺȮŐĸŃĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴŒĬĭĶŇĭĪ
ĺŇĝŅĝňı 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 

ľĴĺħĪňŗȮ3ȮĶŃĭĭĔŅĶěńħĔŅĶĻŉĔļŅȮĔŅĶħŜŅŏĬŇĬĔŅĶȮŐĸŃőėĶĚĽĶƟŅĚĕŀĚľĸńĔĽŌĨĶ 

/, ĶŃĭĭĔŅĶěńħĔŅĶĻŉĔļŅ 
/,/ ĶŃĭĭ 
ŒĝƟĶŃĭĭĔŅĶĻŉĔļŅŐĭĭĪĺŇĳŅėȮőħĵŒĬȮ/ȮĮƖĔŅĶĻŉĔļŅŐĭƞĚŀŀĔŏĮƦĬȮ0ȮĳŅėĔŅĶĻŉĔļŅĮĔĨŇȮĞŉŗĚȮ/Ȯ

ĳŅėĔŅĶĻŉĔļŅĮĔĨŇĴňĶŃĵŃŏĺĸŅĻŉĔļŅœĴƞĬƟŀĵĔĺƞŅȮ/3ȮĽńĮħŅľƢȮŐĸŃĳŅėķħŌĶƟŀĬȮŒľƟĔŜŅľĬħĶŃĵŃŏĺĸŅȮőħĵ
ĽńħĽƞĺĬŏĪňĵĭŏėňĵĚœħƟĔńĭĳŅėĔŅĶĻŉĔļŅĮĔĨŇ 

ĕƟŀĔŜŅľĬħĨƞŅĚȮŕȮŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚȮ
ĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0343Ȯ&ĳŅėįĬĺĔȮĔ' 

1.2 ĔŅĶěńħĳŅėĔŅĶĻŉĔļŅıŇŏĻļȮ&ĳŅėķħŌĶƟŀĬ' 
 ȮRȮȮȮœĴƞĴňĳŅėĔŅĶĻŉĔļŅıŇŏĻļ 

1.3 ĔŅĶŏĪňĵĭŏėňĵĚľĬƞĺĵĔŇĨŐĸŃĶŃĭĭĪĺŇĳŅė 
  ȮȮȮȮȮRȮȮȮœĴƞĴň 

0, ĔŅĶħŜŅŏĬŇĬĔŅĶľĸńĔĽŌĨĶ 
RȮȮĺńĬȮůȮŏĺĸŅĶŅĝĔŅĶĮĔĨŇ 
RȮȮĬŀĔĺńĬȮůȮŏĺĸŅĶŅĝĔŅĶȮ&ĶŃĭŋ',,ȮěńĬĪĶƢĩŉĚĻŋĔĶƢȮĬŀĔŏĺĸŅĶŅĝĔŅĶȮŏĽŅĶƢ+ŀŅĪŇĨĵƢ 
RȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ/Ȯ ŏħŊŀĬȮĴŇĩŋĬŅĵĬȮůȮŏħŊŀĬȮıķĻěŇĔŅĵĬȮ 
RȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ0 ŏħŊŀĬȮıķĻěŇĔŅĵĬȮůȮŏħŊŀĬȮĴňĬŅėĴȮ 
 
0,/ ėŋĦĽĴĭńĨŇĕŀĚįŌƟŏĕƟŅĻŉĔļŅ 
ȮȮȮȮȮȮŏĮƦĬįŌƟĽŜŅŏĶŖěĔŅĶĻŉĔļŅĮĶŇĠĠŅĨĶňľĶŊŀŏĪňĵĭŏĪƞŅȮĕƟŀĔŜŅľĬħĨƞŅĚŕȮŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĕŀĚĽĩŅĭńĬ
ĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0343Ȯ&ĳŅėįĬĺĔȮĔ'ȮȮőħĵĴňėŋĦĺŋĥŇŏĮƦĬįŌƟĽŜŅŏĶŖěĔŅĶĻŉĔļŅŒĬ
ĽŅĕŅĺŇĝŅĨƞŅĚŕȮħńĚĬňŘȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮŀŋĨĽŅľĔĶĶĴŏĔļĨĶȮŀŅľŅĶŐĸŃ
őĳĝĬŅĔŅĶȮėľĔĶĶĴĻŅĽĨĶƢȮĔŅĶěńħĔŅĶīŋĶĔŇěŀŅľŅĶȮıńĥĬŅįĸŇĨĳńĦĤƢŀŅľŅĶȮŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĔŅĶĭĶŇĔŅĶȮŐĸŃĽŅĕŅĺŇĝŅŀŊŗĬȮŕȮőħĵŒľƟŀĵŌƞŒĬħŋĸĵıŇĬŇěĕŀĚŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶȮȮȮȮȮȮȮȮȮȮȮ
ĞŉŗĚĴňėŋĦĽĴĭńĨŇŏĜıŅŃėŊŀȮŏĮƦĬįŌƟĪňŗĴňŒěĶńĔŐĸŃĴňĪńĔļŃŏĭŊŘŀĚĨƟĬŒĬĔŅĶĮĶŃĔŀĭŀŅľŅĶ  
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

0,2 ĮƤĠľŅĕŀĚĬńĔĻŉĔļŅŐĶĔŏĕƟŅȮŐĸŃĺŇīňŐĔƟĮƤĠľŅ 
 

ĮƤĠľŅĕŀĚĬńĔĻŉĔļŅŐĶĔŏĕƟŅ ĔĸĵŋĪīƢŐĸŃĺŇīňŐĔƟœĕĮƤĠľŅ 
ėĺŅĴĶŌƟħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶ ĔŜŅľĬħŒľƟŏĶňĵĬĺŇĝŅĮĶńĭıŊŘĬģŅĬĨŅĴėĺŅĴŏľĴŅŃĽĴ 
ėĺŅĴĶŌƟħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶ 

ĔŜŅľĬħŒľƟŏĶňĵĬĺŇĝŅĮĶńĭıŊŘĬģŅĬĨŅĴėĺŅĴŏľĴŅŃĽĴ 

ėĺŅĴĶŌƟħƟŅĬĔŅĶŒĝƟĽĩŇĨŇŐĸŃĔĶŃĭĺĬĔŅĶĺŇěńĵ
ĪŅĚĺŇĪĵŅĻŅĽĨĶƢ 

ěńħŒľƟĴňĔŅĶĽŀĬľĶŊŀİƗĔŀĭĶĴıŇŏĻļŏıŊŗŀŏıŇŗĴıŌĬĪńĔļŃ 

0,1 ŐįĬĔŅĶĶńĭĬńĔĻŉĔļŅŐĸŃįŌƟĽŜŅŏĶŖěĔŅĶĻŉĔļŅŒĬĶŃĵŃȮ3ȮĮƖȮ 

ŐįĬȮ/,0 

ěŜŅĬĺĬĬńĔĻŉĔļŅ 
ĮƖĔŅĶĻŉĔļŅ 

2549 2570 2571 2572 2573 
ĝńŘĬĮƖĪňŗȮ1 /. /. /. /. /. 
ĝńŘĬĮƖĪňŗȮ2 + /. /. /. /. 
ĶĺĴ /. 0. 0. 0. 0. 
ėŅħĺƞŅěŃĽŜŅŏĶŖěĔŅĶĻŉĔļŅ + /. /. /. /. 

 
ŐįĬȮ0 

ěŜŅĬĺĬĬńĔĻŉĔļŅ 
ĮƖĔŅĶĻŉĔļŅ 

2549 2570 2571 2572 2573 
ĝńŘĬĮƖĪňŗȮ1 /. /. /. /. /. 
ĝńŘĬĮƖĪňŗȮ2 + /. /. /. /. 
ĶĺĴ /. 0. 0. 0. 0. 
ėŅħĺƞŅěŃĽŜŅŏĶŖěĔŅĶĻŉĔļŅ + /. /. /. /. 

0,2 ĚĭĮĶŃĴŅĦėƞŅŒĝƟěƞŅĵĨƞŀľńĺȮ 

ĮƖĚĭĮĶŃĴŅĦ 2549 2570 2571 2572 2573 
ĚĭĭŋėĸŅĔĶ 620,000 620,000 620,000 620,000 620,000 
ĚĭĸĚĪŋĬ 280,000 280,000 280,000 280,000 280,000 
ĚĭħŜŅŏĬŇĬĔŅĶ 300,000 300,000 300,000 300,000 300,000 
ĶĺĴ 1,200,000 1,200,000 1,200,000 1,200,000 1,200,000 
ĮĶŃĴŅĦėƞŅŒĝƟěƞŅĵĨƞŀľńĺŒĬĔŅĶįĸŇĨĭńĦĤŇĨĨŅĴľĸńĔĽŌĨĶĬňŘȮŏĜĸňŗĵȮ4.,000ȮĭŅĪ-ėĬ-ĮƖ 

 
 

 
 



12 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

0,3 ĶŃĭĭĔŅĶĻŉĔļŅ 
RȮŐĭĭĝńŘĬŏĶňĵĬȮ 
RȮȮŐĭĭĪŅĚœĔĸĪŅĚŀŇŏĸŖĔĪĶŀĬŇĔĽƢŏĮƦĬĽŊŗŀľĸńĔȮ&E+learning'Ȯ 
RȮŐĭĭĪŅĚœĔĸĪŅĚŀŇĬŏĨŀĶƢŏĬĨȮ&ĔŅĶěńħĔŅĶĻŉĔļŅįƞŅĬĶŃĭĭŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻ' 

 
0,4 ĔŅĶŏĪňĵĭőŀĬľĬƞĺĵĔŇĨȮĶŅĵĺŇĝŅŐĸŃĔŅĶĸĚĪŃŏĭňĵĬĕƟŅĴĽĩŅĭńĬŀŋħĴĻŉĔļŅȮ&ĩƟŅĴň' 
ŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚȮĺƞŅħƟĺĵĔŅĶĻŉĔļŅ

ĶŃħńĭȮȮĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0343Ȯ&ĳŅėįĬĺĔȮĔ'ȮŐĸŃĮĶŃĔŅĻĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶ
ĸŅħĔĶŃĭńĚȮŏĶŊŗŀĚĔŅĶĸĚĪŃŏĭňĵĬŏĶňĵĬĕƟŅĴĽĩŅĭńĬŀŋħĴĻŉĔļŅȮ&ĳŅėįĬĺĔȮĕ' 

1, őėĶĚĽĶƟŅĚľĸńĔĽŌĨĶȮĶŅĵĺŇĝŅȮŐĸŃľĬƞĺĵĔŇĨ 
1,1 őėĶĚĽĶƟŅĚľĸńĔĽŌĨĶȮŐĸŃľĬƞĺĵĔŇĨ  

ŐįĬȮ/ȮŐĭĭĺŇĝŅĔŅĶ 
ŐįĬȮ/,0Ȯ       40 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ'   6 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĪĵŅĬŇıĬīƢȮ      /0 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĭńĚėńĭ      21 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅŏĸŊŀĔ(      6 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĽńĴĴĬŅ      1 ľĬƞĺĵĔŇĨ 
ľĴĺħĔŅĶĪħĽŀĭėĺŅĴĶŌƟ     0 ľĬƞĺĵĔŇĨ 
- ĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ 
- ĔŅĶįƞŅĬŏĔĦĤƢĳŅļŅŀńĚĔķļ 
 
ŐįĬȮ0ȮŐĭĭĺŇĝŅĝňı      40 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ'   6 ľĬƞĺĵĔŇĨ 
ľĴĺħĔŅĶėƟĬėĺƟŅŀŇĽĶŃȮ     4 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĭńĚėńĭ      21 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅŏĸŊŀĔ(      12 ľĬƞĺĵĔŇĨ 
ľĴĺħĺŇĝŅĽńĴĴĬŅ      1 ľĬƞĺĵĔŇĨ 
ľĴĺħĔŅĶĪħĽŀĭėĺŅĴĶŌƟ     0 ľĬƞĺĵĔŇĨ 
- ĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ 
- ĔŅĶįƞŅĬŏĔĦĤƢĳŅļŅŀńĚĔķļ 

 (ȮĔŅĶŏĸŊŀĔŏĶňĵĬĺŇĝŅŏĸŊŀĔȮėĺĶŒľƟĴňėĺŅĴĽŀħėĸƟŀĚĔńĭĪńĔļŃĪňŗĬńĔĻŉĔļŅĵńĚĕŅħȮőħĵŒľƟŀĵŌƞŒĬħŋĸıŇĬŇěĕŀĚ
ėĦŃĔĶĶĴĔŅĶįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶȮľĶŊŀŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĺŇĪĵŅĬŇıĬīƢŐĸŃŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 

 
 

 
44 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

1,0 ĶŅĵĺŇĝŅ 
 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ' ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
08115..4 ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬ 3&2+3+6' 
 FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY  
08115..5 ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ  3&2+3+6' 
 FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES  
 
ľĴĺħĺŇĝŅĭńĚėńĭȮȮȮ01ȮľĬƞĺĵĔŇĨ 
 

 

08115/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞȮȮȮȮȮȮȮȮȮ 3&2+3+6' 
 INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY  
08115/03 ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&3+0+6' 
 FOODSERVICE BUSINESSȮMANAGEMENT AND STRATEGIC 

OPERATIONS 
 

08115/04 ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&2+3+6' 
 DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD 

PRODUCTS AND MENUS 
 

08115/05 ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&3+0+6' 
 DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE  
08115/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&0+9+6' 
 PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS 

PRACTICUM 
 

08115/07 ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN 
FOODSERVICE 

3&2+3+6' 

08115/1. ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION 

2&2+0+4' 
 

08115/1/ 
 
 
 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ANALYTICAL THINKING AND PROBLEM+SOLVING IN FOODSERVICE 
BUSINESS 

1&1+0+2' 
 
 

ľĴĺħĺŇĝŅŏĸŊŀĔ  
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĺŇĪĵŅĻŅĽĨĶƢĔŅĶ
ŀŅľŅĶȮ 
&Culinary Innovation andȮScience in Food' 

ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

08115054 ĔŅĶĩĬŀĴįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
FOOD PRODUCT PRESERVATION AND SHELF+LIFE FOR FOODSERVICE 

3&3+0+6' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

.6/15055 
 

ĬĺńĨĔĶĶĴĔŅĶľĴńĔŐĸŃĔŅĶĮĶŃĵŋĔĨƢŒĝƟŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮ 
INNOVATIVE FERMENTATION AND APPLICATION IN FOODSERVICE 
INDUSTRY 

3&2+3+6' 
 

 

.6/15056 ľĸńĔőĳĝĬŅĔŅĶŐĸŃĔŅĶŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅı 
NUTRITIONAL PRINCIPLES AND HEALTHY MENU DESIGN 

3&3+0+6' 
 

.6/15057 ĬĺńĨĔĶĶĴŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬŏĲėĝńĬĬŅĶňŗ 
BAKERY PASTRY AND CONFECTIONARY INNOVATION 
 

3&2+3+6' 

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĽĨĶƢŐľƞĚŀŅľŅĶ 
&Culinary Art and Gastronomy' 

ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/1506. ĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶŐĸŃĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬĻŇĸĮƝ 
FOOD EXPERIENCE DESIGN AND CULINARY PRESENTATION 

3&2+3+6' 

.6/1506/ 
 
.6/15060 
 
.6/15061 

ĻŇĸĮŃŀŅľŅĶœĪĵŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶĶƞĺĴĽĴńĵȮ 
THAI GASTRONOMY AND CONTEMPORARY CUISINE 
ĔŅĶĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴ 
BEVERAGE SERVICE OPERATION 
ŀŅľŅĶĬŅĬŅĝŅĨŇŐĸŃĺńĥĬīĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶőĸĔ 
INTERNATIONAL CUISINE AND GLOBAL CULINARY CULTURES 

3&2+3+6' 
 

3&2+3+6' 
 

3&2+3+6' 
 

 
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
&Foodservice Management' 

ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15062 ĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶ 
ENTREPRENEURSHIP FOR FOODSERVICE INDUSTRY 

3&3+0+6' 

.6/15063 ĔŅĶĨĸŅħŐĸŃĔŅĶĽĶƟŅĚŐĭĶĬħƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
FOODSERVICE MARKETING AND BRANDINGȮ 

3&3+0+6' 

.6/15064 ĳŅĺŃįŌƟĬŜŅŐĸŃĔŅĶěńħĔŅĶĪĶńıĵŅĔĶĴĬŋļĵƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
LEADERSHIP AND HUMAN CAPITAL MANAGEMENT IN HOSPITALITY 

3&3+0+6' 

.6/15065 
 
 
.6/15066 
 
 

ĔŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶįĸŇĨŀŅľŅĶĕĬŅħŒľĠƞȮ 
CENTRAL KITCHEN AND LARGE+SCALE FOOD PRODUCTION 
MANAGEMENT 
ĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬ 
SUSTAINABLE FOODSERVICE SYSTEMS 

3&3+0+6' 
 
 

3&3+0+6' 
 

ľĴĺħĺŇĝŅĽńĴĴĬŅȮȮȮ1 ľĬƞĺĵĔŇĨ  
081151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 1&0+2+0' 
 SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE 

MANAGEMENT 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 
ľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢȮ  
ŐįĬȮ1,2ȮȮ ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/152.3 ĺŇĪĵŅĬŇıĬīƢȮ 12&.+36+.' 
 THESIS   
ľĴĺħĔŅĶĪħĽŀĭėĺŅĴĶŌƟȮȮ.ȮȮľĬƞĺĵĔŇĨ ľĬƞĺĵĔŇĨȮ&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
77.6/153 ĔŅĶĽŀĭĺŇĪĵŅĬŇıĬīƢ .&.+.+.' 
 THESIS DEFENSE  
77.6/156 ĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ .&.+.+.' 
 COMPREHENSIVE EXAMINATION  
77.6/157 ĔŅĶįƞŅĬŏĔĦĤƢĳŅļŅŀńĚĔķļ .&.+.+.' 
 ENGLISH PROFICIENCY TEST  
ŐįĬȮ2  
.6/152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 6&0+18+0' 
 INDEPENDENT STUDYȮ  
ľĴĺħĔŅĶĪħĽŀĭėĺŅĴĶŌƟȮȮ.ȮȮľĬƞĺĵĔŇĨ  
77.6/154 ĔŅĶĽŀĭĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 0&0+0+0' 
 INDEPENDENT STUDY DEFENSE  
77.6/156 ĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ 0&0+0+0' 
 COMPREHENSIVE EXAMINATION  
77.6/157 ĔŅĶįƞŅĬŏĔĦĤƢĳŅļŅŀńĚĔķļȮ 0&0+0+0' 
 ENGLISH PROFICIENCY TEST  

 
ėĺŅĴľĴŅĵĕŀĚĶľńĽĮĶŃěŜŅĶŅĵĺŇĝŅ 
ȮȮ ĶľńĽĺŇĝŅĪňŗŒĝƟȮĔŜŅľĬħŒľƟŏĮƦĬĨńĺŏĸĕŐĸŃĨńĺŀńĔļĶȮ6ȮľĸńĔȮ 
ĶľńĽĨńĺĪňŗȮ/*0 œħƟŐĔƞŏĸĕ 08 ľĴŅĵĩŉĚ ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 
ĶľńĽĨńĺĪňŗȮ1*2 œħƟŐĔƞŏĸĕ 13 ľĴŅĵĩŉĚ ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ 
ĶľńĽĨńĺĪňŗȮ3 œħƟŐĔƞŏĸĕ 5 ľĴŅĵĩŉĚ ĶŃħńĭĭńĦĤŇĨĻŉĔļŅ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 001+100 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 101+199 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅĭńĚėńĭ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 251+299 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅŏĸŊŀĔĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 201+250 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅŏĸŊŀĔĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 201+250 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅŏĸŊŀĔĔŅĶĭĶŇľŅĶŐĸŃĔŅĶěńħĔŅĶ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 301+310 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅĽńĴĴĬŅ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 401+403 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢ 
ĶľńĽĨńĺĪňŗȮ4*5*6 œħƟŐĔƞŏĸĕ 404+405 ľĴŅĵĩŉĚ ĸŜŅħńĭĪňŗĕŀĚľĴĺħĺŇĝŅėƟĬėĺƟŅŀŇĽĶŃ 

 
1,2 ėŜŅŀīŇĭŅĵĶŅĵĺŇĝŅ 
ėŜŅŀīŇĭŅĵĶŅĵĺŇĝŅȮ&ĳŅėįĬĺĔȮĚ'  
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

2, ŐįĬĔŅĶĻŉĔļŅ 
ŐįĬȮ1,2 

ĮƖĪňŗȮ/ȮȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨȮ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15..4 
 

ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ 
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY 

1&0+1+4'( 

.6/15/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞ 
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY 

1&0+1+4' 

.6/15/07 
 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN 
FOODSERVICE 

1&0+1+4' 

.6/15/1. 
 

ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION 

2&2+0+4' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

ĶĺĴ 11 
(ȮŏĜıŅŃĬńĔĻŉĔļŅĪňŗœĴƞĴňıŊŘĬģŅĬħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮŐĸŃŏĮƦĬĺŇĝŅĪňŗœĴƞĬńĭľĬƞĺĵĔŇĨ 

 
ĮƖĪňŗ 1 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 

 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15..5 

 
ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES 

1&0+1+4'( 

.6/15/04 
 

ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD PRODUCTS AND 
MENUS 

1&0+1+4' 

.6/15/05 
 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE 

1&1+.+4' 

.6/15/03 
 

ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 
FOODSERVICE BUSINESSȮMANAGEMENT AND STRATEGIC OPERATIONS 

1&1+.+4' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSEȮ 

3&x+x+x' 

ĶĺĴ 12 
(ȮŏĜıŅŃĬńĔĻŉĔļŅĪňŗœĴƞĴňıŊŘĬģŅĬħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃŏĮƦĬĺŇĝŅĪňŗœĴƞĬńĭľĬƞĺĵĔŇĨ 

 

 
 

ĮƖĪňŗ 2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȮ 

PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS PRACTICUMȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
3&0+9+6' 

ȮȮ.6/15/1/ 
 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ANALYTICAL THINKING AND PROBLEM+SOLVING IN FOODSERVICE 
BUSINESS 

1&1+0+2' 

.6/152.3 ĺŇĪĵŅĬŇıĬīƢ 
THESIS  

6&0+18+0' 

ĶĺĴ 10 
 

ĮƖĪňŗ 2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 

SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE 
MANAGEMENT 

1&0+2+0' 

.6/152.3 ĺŇĪĵŅĬŇıĬīƢ 
THESIS  

6&0+18+0' 

ĶĺĴ 7 
  ĶĺĴĨĸŀħľĸńĔĽŌĨĶ 40ȮȮȮȮȮȮȮȮľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŐįĬȮ2 
ĮƖĪňŗȮ/ȮȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ 

 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨȮ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15..4 

 
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ 
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY 

1&0+1+4'( 

.6/15/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞ 
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY 

1&0+1+4' 

.6/15/07 
 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN 
FOODSERVICE 

1&0+1+4' 

.6/15/1. 
 

ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION 

2&2+0+4' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

ĶĺĴ 14 
(ȮŏĜıŅŃĬńĔĻŉĔļŅĪňŗœĴƞĴňıŊŘĬģŅĬħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮŐĸŃŏĮƦĬĺŇĝŅĪňŗœĴƞĬńĭľĬƞĺĵĔŇĨȮ 

 
ĮƖĪňŗ 1 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15..5 
 

ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES 

1&0+1+4'( 

.6/15/04 
 

ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD PRODUCTS AND 
MENUS 

1&0+1+4' 

.6/15/05 
 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE 

1&1+.+4' 

.6/15/03 
 

ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 
FOODSERVICE BUSINESSȮMANAGEMENT AND STRATEGIC OPERATIONS 

1&1+.+4' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 
 

3&x+x+x' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

ĶĺĴ 15 
(ȮŏĜıŅŃĬńĔĻŉĔļŅĪňŗœĴƞĴňıŊŘĬģŅĬħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃŏĮƦĬĺŇĝŅĪňŗœĴƞĬńĭľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĮƖĪňŗ 2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȮ 

PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS PRACTICUMȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
3&0+9+6' 

ȮȮ.6/15/1/ 
 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ANALYTICAL THINKING AND PROBLEM+SOLVING IN FOODSERVICE 
BUSINESS 

1&1+0+2' 

.6/152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 
INDEPENDENT STUDYȮ 

3&0+9+0' 

ĶĺĴ 7 
 

ĮƖĪňŗ 2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ 
ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 

SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE 
MANAGEMENT 

1&0+2+0' 

.6/152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 
INDEPENDENT STUDYȮ 

3&0+9+0' 

ĶĺĴ 4 
  ĶĺĴĨĸŀħľĸńĔĽŌĨĶȮȮȮȮȮȮ40ȮȮȮȮȮȮȮȮľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŐįĬĔŅĶĻŉĔļŅĽŜŅľĶńĭĮĶŇĠĠŅĨĶňőėĶĚĔŅĶŐĺĺĬĺńĨĔĶȮ 
ŐįĬȮ1,2 

ĮƖĪňŗȮ2ȮȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨȮ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞ 
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY 

1&0+1+4' 

.6/15/07 
 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT 
IN FOODSERVICE 

1&0+1+4' 

ĶĺĴ 6 
 

ĮƖĪňŗȮ2ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15..5 
 

ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES 

1&0+1+4'( 

.6/15/04 
 

ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD 
PRODUCTS AND MENUS 

1&0+1+4' 

.6/15/03 
 

ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 
FOODSERVICE BUSINESSȮMANAGEMENT AND STRATEGIC 
OPERATIONS 

1&1+.+4' 

ĶĺĴ 6 
(ȮŏĜıŅŃĬńĔĻŉĔļŅĪňŗœĴƞĴňıŊŘĬģŅĬħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃŏĮƦĬĺŇĝŅĪňŗœĴƞĬńĭľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĮƖĪňŗȮȮ3ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15/1. 
 

ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
RESEARCH TECHNIQUES IN FOODSERVICE 
INNOVATION 

2&2+0+4' 

.6/15/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚ
ĺŇĝŅĝňıȮ 
PROFESSIONAL CULINARY AND FOODSERVICE 
OPERATIONS PRACTICUMȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 

3&0+9+6' 

.6/15/1/ 
 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ANALYTICAL THINKING AND PROBLEM+SOLVING IN 
FOODSERVICE BUSINESS 

1&1+0+2' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/152.3 ĺŇĪĵŅĬŇıĬīƢȮȮȮȮȮȮȮTHESIS  6&0+18+0' 
ĶĺĴ 13 

 
ĮƖĪňŗȮ3ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 

 
ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15/05 
 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
DIGITAL TECHNOLOGY AND AUTOMATION FOR 
FOODSERVICE 

1&1+.+4' 

.6/151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND 
FOODSERVICE MANAGEMENT 

1&0+2+0' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/152.3 ĺŇĪĵŅĬŇıĬīƢ 
THESIS  

6&0+18+0' 

ĶĺĴ 13 
  ĶĺĴĨĸŀħľĸńĔĽŌĨĶ 40ȮȮȮȮȮȮȮȮľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŐįĬȮ2 
ĮƖĪňŗȮ2ȮȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ 

 
ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨȮ 

&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 
.6/15/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞ 

INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY 
1&0+1+4' 

.6/15/07 
 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT 
IN FOODSERVICE 

1&0+1+4' 

ĶĺĴ 4 
 

ĮƖĪňŗȮ2ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15..5 
 

ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES 

1&0+1+4'( 

.6/15/04 
 

ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD 
PRODUCTS AND MENUS 

1&0+1+4' 

.6/15/03 
 

ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 
FOODSERVICE BUSINESSȮMANAGEMENT AND STRATEGIC 
OPERATIONS 

1&1+.+4' 

ĶĺĴ 4 
(ȮœĴƞĬńĭľĬƞĺĵĔŇĨ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĮƖĪňŗȮ3ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15/1. 
 

ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION 

2&2+0+4' 

.6/15/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȮ 
PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS 
PRACTICUMȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 

3&0+9+6' 

.6/15/1/ 
 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ANALYTICAL THINKING AND PROBLEM+SOLVING IN 
FOODSERVICE BUSINESS 

1&1+0+2' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 
INDEPENDENT STUDYȮ 

3&0+9+0' 

ĶĺĴ /3 
 

ĮƖĪňŗȮ3ȮĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 
 

ĶľńĽĺŇĝŅ ĝŊŗŀĺŇĝŅ ľĬƞĺĵĔŇĨ 
&ĭĶĶĵŅĵ+ĮĢŇĭńĨŇ+ĻŉĔļŅħƟĺĵĨĬŏŀĚ' 

.6/15/05 
 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
DIGITAL TECHNOLOGY AND AUTOMATION FOR 
FOODSERVICE 

1&1+.+4' 

.6/151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND 
FOODSERVICE MANAGEMENT 

1&0+2+0' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/15xxx ĺŇĝŅŏĸŊŀĔȮ 
SELECTIVE COURSE 

3&x+x+x' 

.6/152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 
INDEPENDENT STUDYȮ 

3&0+9+0' 

ĶĺĴ 13 
ĶĺĴĨĸŀħľĸńĔĽŌĨĶ 40ȮȮȮȮȮȮȮȮľĬƞĺĵĔŇĨ  



24 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

3, ŐįĬįńĚőėĶĚĽĶƟŅĚľĸńĔĽŌĨĶȮ&Curriculum Roadmap' 

ȮȮȮŐįĬįńĚŏĽƟĬĪŅĚĔŅĶŏĶňĵĬĶŌƟŐĭĭŏĝŊŗŀĴőĵĚȮ&Interconnected Curriculum Roadmap'ȮȮŐĽħĚĳŅıĔŅĶĽƞĚ
ĨƞŀėĺŅĴĶŌƟěŅĔĺŇĝŅıŊŘĬģŅĬœĮĽŌƞĺŇĝŅĮĶŃĵŋĔĨƢŐĸŃĺŇěńĵȮŏĮƦĬőėĶĚĽĶƟŅĚĔŅĶŏĶňĵĬĶŌƟĪňŗĩŌĔŀŀĔŐĭĭĴŅŒľƟĴňėĺŅĴĨƞŀŏĬŊŗŀĚŐĸŃ
ĽńĴıńĬīƢĔńĬȮĽŅĴŅĶĩŀīŇĭŅĵĔĶŃĭĺĬĔŅĶıńĥĬŅįŌƟŏĶňĵĬĨĸŀħľĸńĔĽŌĨĶĪňŗĴňėĺŅĴĨƞŀŏĬŊŗŀĚŐĸŃĽƞĚŏĽĶŇĴĔńĬȮ&Learning 
Progression'ȮőħĵŏĶŇŗĴĨƟĬŒĬȮĝńŘĬĮƖĪňŗȮ1 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 įŌƟŏĶňĵĬěŃœħƟĶńĭĝŋħėĺŅĴĶŌƟıŊŘĬģŅĬĽŜŅėńĠȮ3 ħƟŅĬľĸńĔȮœħƟŐĔƞȮ
ŀĚėƢėĺŅĴĶŌƟħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŐĸŃĬĺńĨĔĶĶĴŀŅľŅĶ, ĪńĔļŃĔŅĶĭĶŇľŅĶěńħĔŅĶŐĸŃĔĸĵŋĪīƢīŋĶĔŇě, ŐĸŃėĺŅĴĽŅĴŅĶĩħƟŅĬ
ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇȮŏĴŊŗŀŏĕƟŅĽŌƞȮĝńŘĬĮƖĪňŗȮ1 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2 ŀĚėƢėĺŅĴĶŌƟıŊŘĬģŅĬŏľĸƞŅĬňŘěŃĩŌĔĽƞĚĨƞŀȮ
&Flow'ȮœĮĽŌƞĔŅĶĮĶŃĵŋĔĨƢŒĝƟĪňŗĞńĭĞƟŀĬĵŇŗĚĕŉŘĬȮőħĵėĺŅĴĶŌƟħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĬĺńĨĔĶĶĴěŃĩŌĔĬŜŅœĮĨƞŀĵŀħĽĶƟŅĚĽĶĶėƢ
įĸĚŅĬěĶŇĚŒĬĶŅĵĺŇĝŅȮĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬȮŒĬĕĦŃŏħňĵĺĔńĬȮįŌƟŏĶňĵĬěŃœħƟĶńĭĔŅĶŏĨŇĴ
ŏĨŖĴħƟĺĵĪńĔļŃĽŜŅėńĠŒĬĔŅĶėĺĭėŋĴĴŅĨĶģŅĬįƞŅĬĶŅĵĺŇĝŅȮĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶȮŐĸŃœħƟĶńĭ
ŏėĶŊŗŀĚĴŊŀĽŜŅėńĠĪŅĚĺŇĝŅĔŅĶŒĬĶŅĵĺŇĝŅŏĪėĬŇėĺŇěńĵȮŏıŊŗŀŏĨĶňĵĴėĺŅĴıĶƟŀĴĽŜŅľĶńĭĔŅĶĽĶƟŅĚĽĶĶėƢŀĚėƢėĺŅĴĶŌƟŒľĴƞŒĬ
ŀĬŅėĨȮěŅĔĬńŘĬŒĬĝńŘĬĮƖĪňŗȮ2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ1 ŏĮƦĬěŋħĭŌĶĦŅĔŅĶȮ&Integration Node'ȮĪňŗĽŜŅėńĠȮőħĵėĺŅĴĶŌƟħƟŅĬĔŅĶ
ěńħĔŅĶŏĝŇĚĔĸĵŋĪīƢŐĸŃŏĪėőĬőĸĵňħŇěŇĪńĸěŅĔĮƖŐĶĔȮěŃĩŌĔĬŜŅĴŅĽńĚŏėĶŅŃľƢĶƞĺĴĔńĬŏıŊŗŀŒĝƟŒĬĔŅĶĨńħĽŇĬŒěŐĸŃŐĔƟőěĪĵƢ
īŋĶĔŇěěĶŇĚįƞŅĬĶŅĵĺŇĝŅȮĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŒĬĕĦŃĪňŗĶŅĵĺŇĝŅȮĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŏĝŇĚĺŇĝŅĝňıěŃĬŜŅėĺŅĴĶŌƟħƟŅĬėĺŅĴĮĸŀħĳńĵŐĸŃĔŅĶěńħĔŅĶĴŅŒĝƟŒĬĔŅĶĮĢŇĭńĨŇĚŅĬěĶŇĚȮĬŀĔěŅĔĬňŘȮĪńĔļŃĔŅĶ
ĺŇěńĵŐĸŃĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢĪňŗŏĶňĵĬĴŅěŃĩŌĔĬŜŅœĮŒĝƟŏĶŇŗĴĨƟĬĔĶŃĭĺĬĔŅĶĪŜŅĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶėƟĬėĺƟŅŀŇĽĶŃȮŀĵƞŅĚ
ŏĮƦĬĶŌĮīĶĶĴȮěĬĔĶŃĪńŗĚĬŜŅœĮĽŌƞȮĳŅėĔŅĶĻŉĔļŅĽŋħĪƟŅĵȮ&ĝńŘĬĮƖĪňŗȮ2 ĳŅėĔŅĶĻŉĔļŅĪňŗȮ2'ȮĞŉŗĚŏĮƦĬĔŅĶȮ ĽńĚŏėĶŅŃľƢŐĸŃĨĔ
įĸŉĔ ȮŀĚėƢėĺŅĴĶŌƟĪńŘĚľĴħȮ&Synthesis'ȮŏıŊŗŀĬŜŅŏĽĬŀįƞŅĬŏĺĪňȮĽńĴĴĬŅȮŐĸŃĔŅĶȮĽŀĭĮƚŀĚĔńĬĺŇĪĵŅĬŇıĬīƢȮŀńĬŏĮƦĬ
ŏĮƚŅľĴŅĵĽŌĚĽŋħĕŀĚĔŅĶĻŉĔļŅȮŏıŊŗŀĵŊĬĵńĬĺƞŅĭńĦĤŇĨŏĮƦĬįŌƟĪňŗĴňėĺŅĴıĶƟŀĴĪńŘĚĻŅĽĨĶƢŐĸŃĻŇĸĮƝŒĬĔŅĶĮĶŃĔŀĭĺŇĝŅĝňıœħƟ
ŀĵƞŅĚĽĴĭŌĶĦƢ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

4, ŐįĬĪňŗĔĶŃěŅĵėĺŅĴĶńĭįŇħĝŀĭįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟěŅĔľĸńĔĽŌĨĶĽŌƞĶŅĵĺŇĝŅȮ&Curriculum Mapping' 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬ  
08137006ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ 
&FOUNDATION OF FOOD SCIENCE AND 
TECHNOLOGY' 

Õ  ÕȮ       

08137007ȮľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮ 
&FUNDAMENTALS OF CULINARY 
PREPARATION AND TECHNIQUES' 

   Õ    Õ Õ 

ľĴĺħĺŇĝŅĭńĚėńĭ  
08137124ȮĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴ
ŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞȮ 
&INNOVATIVE FOOD SCIENCE AND 
CULINARY TECHNOLOGY' 

Õ   Õ Õ     

08137125ȮĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 
&FOODSERVICE BUSINESSȮMANAGEMENT 
AND STRATEGIC OPERATIONS' 

 Õ    Õ  Õ Õ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
08137126ȮĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃ
įĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 
&DEVELOPMENT OF INNOVATIVE AND 
SUSTAINABLE FOOD PRODUCTS AND 
MENUS' 

Õ   Õ ÕȮ   Õ Õ 

08137127ȮŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭ
ŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
&DIGITAL TECHNOLOGY AND 
AUTOMATION FOR FOODSERVICE' 

 Õ    Õ  Õ Õ 

08137128ȮĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňı 
&PROFESSIONAL CULINARY AND 
FOODSERVICE OPERATIONS 
PRACTICUM' 

Õ Õ Õ Õ Õ Õ  Õ Õ 

08137129ȮĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃ
ėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
&INTEGRATED FOOD SAFETY AND 
QUALITY MANAGEMENT IN 
FOODSERVICE' 

Õ  Õ  ÕȮ   Õ Õ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
08137130ȮŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶ 
&RESEARCH TECHNIQUES IN 
FOODSERVICE INNOVATION' 

      Õ  Õ 

08137131ȮĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅ
ŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
&ANALYTICAL THINKING AND PROBLEM+
SOLVING IN FOODSERVICE BUSINESS' 

Õ Õ  ÕȮ   Õ Õ Õ 

ľĴĺħĺŇĝŅĽńĴĴĬŅ  
08137303ȮĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶ
ŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ 
&SEMINAR IN INNOVATIVE CULINARY 
TECHNOLOGY AND FOODSERVICE 
MANAGEMENT' 

Õ Õ    Õ Õ Õ Õ 

ľĴĺħĺŇĝŅŏĸŊŀĔ  
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮ&Culinary Innovation andȮScience in Food' 
08137276ȮĔŅĶĩĬŀĴįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃ
ŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
&FOOD PRODUCT PRESERVATION AND 
SHELF+LIFE FOR FOODSERVICE' 

Õ  ÕȮ  Õ     
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
08137277ȮĬĺńĨĔĶĶĴĔŅĶľĴńĔŐĸŃĔŅĶ
ĮĶŃĵŋĔĨƢŒĝƟŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶ 
&INNOVATIVE FERMENTATION AND 
APPLICATION IN FOODSERVICE 
INDUSTRY' 

Õ  ÕȮ  Õ   Õ  

08137278ȮľĸńĔőĳĝĬŅĔŅĶŐĸŃĔŅĶŀŀĔŐĭĭ
ŏĴĬŌĽŋĕĳŅı 
&NUTRITIONAL PRINCIPLES AND 
HEALTHY MENU DESIGN' 

Õ    Õ   Õ  

08137279ȮĬĺńĨĔĶĶĴŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬ
ŏĲėĝńĬĬŅĶňŗ 
&BAKERY PASTRY AND CONFECTIONARY 
INNOVATION' 

Õ  ÕȮ  Õ     

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĽĨĶƢŐľƞĚŀŅľŅĶȮ&Culinary Art and Gastronomy' 
08137280ȮĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶŐĸŃ
ĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬĻŇĸĮƝ 
&FOOD EXPERIENCE DESIGN AND CULINARY 
PRESENTATION' 

   Õ Õ   Õ  
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
08137281ȮĻŇĸĮŃŀŅľŅĶœĪĵŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶĶƞĺĴĽĴńĵ 
&THAI GASTRONOMY AND 
CONTEMPORARY CUISINE' 

   Õ Õ   Õ Õ 

08137282ȮĔŅĶĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴ 
&BEVERAGE SERVICE OPERATION' 

   Õ Õ   Õ Õ 

08137283ȮŀŅľŅĶĬŅĬŅĝŅĨŇŐĸŃĺńĥĬīĶĶĴ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶőĸĔ 
&INTERNATIONAL CUISINE AND GLOBAL 
CULINARY CULTURES' 

   Õ Õ   Õ Õ 

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ&Foodservice Management' 
08137284ȮĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬŀŋĨĽŅľĔĶĶĴ
ĭĶŇĔŅĶŀŅľŅĶ 
&ENTREPRENEURSHIP FOR FOODSERVICE 
INDUSTRY' 

 Õ    ÕȮ  Õ Õ 

08137285ȮĔŅĶĨĸŅħŐĸŃĔŅĶĽĶƟŅĚŐĭĶĬħƢŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
&FOODSERVICE MARKETING AND 
BRANDING' 

 Õ    Õ  Õ Õ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĶŅĵĺŇĝŅ 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLO8 PLO9 
08137286ȮĳŅĺŃįŌƟĬŜŅŐĸŃĔŅĶěńħĔŅĶ
ĪĶńıĵŅĔĶĴĬŋļĵƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
&LEADERSHIP AND HUMAN CAPITAL 
MANAGEMENT IN HOSPITALITY' 

 Õ    ÕȮ  Õ Õ 

08137287ȮĔŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶįĸŇĨ
ŀŅľŅĶĕĬŅħŒľĠƞȮ 
&CENTRAL KITCHEN AND LARGE+SCALE 
FOOD PRODUCTION MANAGEMENT' 

 Õ    Õ Ȯ Õ Õ 

08137288ȮĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬ 
&SUSTAINABLE FOODSERVICE SYSTEMS' 

 Õ    ÕȮ  Õ Õ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĴĺħĪňŗȮ2ȮĔŅĶěńħĔĶŃĭĺĬĔŅĶŏĶňĵĬĶŌƟȮŐĸŃĔŅĶĮĶŃŏĴŇĬįĸ 

/, ĔŅĶěńħĔĶŃĭĺĬĔŅĶŏĶňĵĬĶŌƟŏıŊŗŀıńĥĬŅįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ 
 
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ ĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬ ĔŅĶĮĶŃŏĴŇĬ 

PLO 1 ĽŅĴŅĶĩĮĶŃĵŋĔĨƢŒĝƟŐĬĺėŇħȮ
ĪķļġňȮĪŅĚĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶĕńŘĬĽŌĚĪňŗ
ŏĔňŗĵĺĕƟŀĚȮŒĬĔŅĶŐĔƟĮƤĠľŅĪŅĚīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĽĶƟŅĚĽĶĶėƢ 

+ȮĪĭĪĺĬŏĬŊŘŀľŅėĺŅĴĶŌƟĪŅĚĺŇĪĵŅ+Ȯ
ĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶ
ŐĸŃīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭĪħĸŀĚŐĸŃİƗĔ
ĮĢŇĭńĨŇŒĬľƟŀĚĮĢŇĭńĨŇĔŅĶŒĬľńĺĕƟŀĪňŗ
ĽŀħėĸƟŀĚĔńĭŏĬŊŘŀľŅėĺŅĴĶŌƟĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶĪňŗŏĔňŗĵĺĕƟŀĚ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭĔĶĦňĻŉĔļŅĔŅĶ
ĮĶŃĵŋĔĨƢŒĝƟėĺŅĴĶŌƟĪŅĚĺŇĪĵŅĻŅĽĨĶƢ
ŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶĪňŗŏĔňŗĵĺȮ
ĕƟŀĚŒĬĔŅĶŐĔƟĮƤĠľŅȮīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĔŅĶĬŜŅŏĽĬŀŏĝŇĚĬĺńĨĔĶĶĴȮ
&Pitching-Presentation'Ȯ
įĸŇĨĳńĦĤƢĨƟĬŐĭĭȮőħĵĔŅĶĴŀĭȮ
ľĴŅĵĚŅĬĪńŘĚĚŅĬŏħňŗĵĺŐĸŃĚŅĬĔĸŋƞĴ
ŐĸŃĔŅĶĬŜŅŏĽĬŀįĸĚŅĬőħĵĺŇīňĔŅĶ
ıŌħŐĸŃ-ľĶŊŀĔŅĶŏĕňĵĬ 

+ȮĔŅĶĪħĽŀĭĵƞŀĵȮŐĸŃĔŅĶĽŀĭ 
ĔĸŅĚĳŅėȮĮĸŅĵĳŅėȮőħĵĮĶŃŏĴŇĬ
ėĺŅĴȮĽŅĴŅĶĩŒĬĔŅĶĮĶŃĵŋĔĨƢŒĝƟ
ėĺŅĴĶŌƟ 
+ȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶĪħĸŀĚŐĸŃ
ĶŅĵĚŅĬĮĢŇĭńĨŇĔŅĶ 
+ȮĔŅĶĽŀĭĮĢŇĭńĨŇȮ&Skill Test' 
+ȮĔŅĶĮĶŃŏĴŇĬěŅĔĽĴĶĶĩĬŃĔŅĶ
ĮĢŇĭńĨŇĚŅĬȮįĸŇĨĳńĦĤƢĨƟĬŐĭĭ
ĶŅĵĚŅĬŐĸŃĔŅĶĬŜŅŏĽĬŀȮ&Report 
& Presentation' 
+ȮĮĶŃŏĴŇĬěŅĔıķĨŇĔĶĶĴȮĔŅĶĪŜŅĚŅĬ 
ŏĮƦĬĪňĴȮŐĸŃĔŅĶĴňĽƞĺĬĶƞĺĴ 
+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 2 ĽŅĴŅĶĩėŇħĺŇŏėĶŅŃľƢĔŅĶ
ĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěȮŏıŊŗŀĕńĭŏėĸŊŗŀĬ
ĔŅĶĭĶŇĔŅĶħƟŅĬŀŅľŅĶĪňŗľĸŅĔľĸŅĵ
ŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅı 

+ȮĪĭĪĺĬŏĬŊŘŀľŅėĺŅĴĶŌƟħƟŅĬĔŅĶ
ĭĶŇľŅĶěńħĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĔŇěĔĶĶĴĺŇŏėĶŅŃľƢĔĶĦňĻŉĔļŅŒĬȮ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶěĶŇĚ 
+ȮĔŅĶİƗĔĮĢŇĭńĨŇĔŅĶĪňŗŏĔňŗĵĺĕƟŀĚĔńĭ
ĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇě 
+ȮěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶŒĬ
őėĶĚĔŅĶĳńĨĨŅėŅĶěŜŅĸŀĚȮ
&Simulation8ȮRestaurant 
Operations' 
+ȮĔŅĶıńĥĬŅŐĬĺėŇħĬĺńĨĔĶĶĴ
ĭĶŇĔŅĶŀŅľŅĶŒľĴƞȮ&Service 
Innovation Project' 
+ȮĔŅĶĴŀĭľĴŅĵĚŅĬĪńŘĚĚŅĬŏħňŗĵĺ
ŐĸŃȮĚŅĬĔĸŋƞĴŐĸŃĔŅĶĬŜŅŏĽĬŀ

+ȮĔŅĶĪħĽŀĭĵƞŀĵȮŐĸŃĔŅĶĽŀĭ
ĔĸŅĚĳŅėȮĮĸŅĵĳŅė 
+ȮĮĶŃŏĴŇĬĪńĔļŃĔŅĶėŇħĺŇŏėĶŅŃľƢ
ŐĔƟĮƤĠľŅ 
+ȮĔŅĶĽŀĭĮĢŇĭńĨŇȮ&Skill Test' 
+ȮĔŅĶŒĝƟȮRubric ŒĬĮĶŃŏĴŇĬěŅĔįĸ 
ĔŅĶħŜŅŏĬŇĬĚŅĬěŅĔĔŅĶěŜŅĸŀĚĔŅĶ 
ěńħĔŅĶĶƟŅĬŀŅľŅĶ 
+ȮĮĶŃŏĴŇĬěŅĔėĺŅĴıŉĚıŀŒěŐĸŃ 
ĕƟŀĴŌĸĮƚŀĬĔĸńĭĕŀĚĸŌĔėƟŅěŜŅĸŀĚ 
+ȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶħŜŅŏĬŇĬĚŅĬĪňŗ 
œħƟĶńĭĴŀĭľĴŅĵȮŏĸƞĴĶŅĵĚŅĬȮĽŊŗŀ 
ŐĸŃėŋĦĳŅıĕŀĚĔŅĶĬŜŅŏĽĬŀ 
+ȮĮĶŃŏĴŇĬěŅĔıķĨŇĔĶĶĴȮĔŅĶĪŜŅĚŅĬ 
ŏĮƦĬĪňĴȮŐĸŃĔŅĶĴňĽƞĺĬĶƞĺĴ 
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įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ ĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬ ĔŅĶĮĶŃŏĴŇĬ 
ĕƟŀĴŌĸőħĵĺŇīňĔŅĶıŌħŐĸŃ-ľĶŊŀĔŅĶ
ŏĕňĵĬ 
+ȮĔŅĶĻŉĔļŅħŌĚŅĬĽĩŅĬĮĶŃĔŀĭĔŅĶ
ěĶŇĚ 

+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ 
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ 
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 3 ĽŅĴŅĶĩŒĝƟŏėĶŊŗŀĚĴŊŀȮ
ŀŋĮĔĶĦƢȮŐĸŃŏĪėĬŇėŒĬľƟŀĚĮĢŇĭńĨŇȮ
ĔŅĶĪŅĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮœħƟŀĵƞŅĚ
ĝŜŅĬŅĠŐĸŃŐĴƞĬĵŜŅ 

+ȮĔŅĶĽŅīŇĨŐĸŃİƗĔŒĝƟŀŋĮĔĶĦƢ
ŏėĶŊŗŀĚĴŊŀȮŐĸŃŏĪėĬŇėŒĬľƟŀĚȮ
ĮĢŇĭńĨŇĔŅĶ 
+ȮWorkshop İƗĔŒĝƟŏĪėőĬőĸĵňĔŅĶ
ĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞ 
+ȮİƗĔŒĝƟŏėĶŊŗŀĚĴŊŀĽŜŅľĶńĭĔŅĶįĸŇĨȮ 
ĮĶŋĚȮěńħŏĔŖĭȮĕĬĽƞĚȮŐĸŃŏĽŇĶƢĲŀŅľŅĶ 
ĨŅĴĴŅĨĶģŅĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶŒĬ 
őėĶĚĔŅĶĳńĨĨŅėŅĶěŜŅĸŀĚȮ 
&Simulation8ȮRestaurant  
Operations' 

+ȮĔŅĶĽŀĭĮĢŇĭńĨŇȮ&Skill Test' 
+ȮĔŅĶĮĶŃŏĴŇĬįĸĚŅĬěŅĔĔŅĶ 
ĪħĸŀĚȮ&Lab Report' 
+ȮĮĶŃŏĴŇĬįĸĔŅĶħŜŅŏĬŇĬĚŅĬěŅĔ 
ĔŅĶěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶ 
+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ 
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ 
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 4 ĽŅĴŅĶĩĮĢŇĭńĨŇĚŅĬĪňŏĔňŗĵĺȮ
ĔńĭĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶœħƟ
ŀĵƞŅĚėĸƞŀĚŐėĸƞĺŐĸŃĴňėŋĦĳŅıĽŌĚ 

+ȮĪĭĪĺĬŏĬŊŘŀľŅėĺŅĴĶŌƟħƟŅĬĻŇĸĮŃ 
ĔŅĶĮĶŃĔŀĭŀŅľŅĶȮőħĵŏĝŊŗŀĴőĵĚ 
ŏĬŊŘŀľŅĔńĭĨńĺŀĵƞŅĚěĶŇĚ 
+ȮŏĶňĵĬĶŌƟěŅĔĔĶĦňĻŉĔļŅĪŅĚħƟŅĬ 
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
+ȮĔŅĶĽŅīŇĨŐĸŃŒľƟİƗĔĮĢŇĭńĨŇŏıŊŗŀŒľƟ 
ŏĔŇħĪńĔļŃĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĻŇĸĮŃĔŅĶ 
ĮĶŃĔŀĭŀŅľŅĶȮ&Skill+based  
Learning' 
+ȮĴŀĭľĴŅĵĚŅĬĪńŘĚĚŅĬŏħňŗĵĺŐĸŃ 
ĚŅĬĔĸŋƞĴĪňŗĨƟŀĚŒĝƟĪńĔļŃĻŇĸĮŃĔŅĶ 
ĮĶŃĔŀĭŀŅľŅĶ 
+ȮěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶŒĬ 
őėĶĚĔŅĶĳńĨĨŅėŅĶěŜŅĸŀĚȮ 
&Simulation8ȮRestaurant  
Operations' 
+ȮĔŅĶĽŃĪƟŀĬįĸĔŅĶŏĶňĵĬĶŌƟȮ 
&Reflection'ȮľĸńĚĔŅĶĮĢŇĭńĨŇ 

+ȮĔŅĶĪħĽŀĭĵƞŀĵȮŐĸŃĔŅĶĽŀĭ 
ĔĸŅĚĳŅėȮĮĸŅĵĳŅė 
+ȮĔŅĶĽŀĭĮĢŇĭńĨŇȮ&Skill Test' 
+ȮĔŅĶĮĶŃŏĴŇĬįĸĚŅĬěŅĔĚŅĬĪňŗœħƟĶńĭ 
ĴŀĭľĴŅĵ 
+ȮĔŅĶŒĝƟȮRubric ŒĬĔŅĶĮĶŃŏĴŇĬįĸ 
ĔŅĶħŜŅŏĬŇĬĚŅĬěŅĔĔŅĶěŜŅĸŀĚĔŅĶ 
ěńħĔŅĶĶƟŅĬŀŅľŅĶ 
+ȮĮĶŃŏĴŇĬěŅĔėĺŅĴıŉĚıŀŒěŐĸŃ 
ĕƟŀĴŌĸĮƚŀĬĔĸńĭĕŀĚĸŌĔėƟŅěŜŅĸŀĚ 
+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ 
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ 
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 5 ĽŅĴŅĶĩĽĶƟŅĚĽĶĶėƢŏĴĬŌľĶŊŀ
įĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞȮŕȮĪňŗľĸŅĔȮ
ľĸŅĵȮőħĵėŜŅĬŉĚĩŉĚėĺŅĴĮĸŀħĳńĵȮ
ėŋĦĳŅıȮŐĸŃėĺŅĴĵńŗĚĵŊĬ 

+ȮŏĶňĵĬĶŌƟěŅĔĔĶĦňĻŉĔļŅĔĶŃĭĺĬĔŅĶ 
ĽĶƟŅĚĽĶĶėƢŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢŀŅľŅĶ 
ŒľĴƞĪňŗŏĝŊŗŀĴőĵĚĔńĭĴŅĨĶģŅĬėŋĦĳŅıȮ 
ėĺŅĴĮĸŀħĳńĵŐĸŃėĺŅĴĵńŗĚĵŊĬ 
+ȮĔŅĶĭŌĶĦŅĔŅĶĔŅĶŏĶňĵĬĶŌƟŏĝŇĚ 
ĮĢŇĭńĨŇȮ&Experiential Learning' 

+ȮĔŅĶĪħĽŀĭĵƞŀĵȮŐĸŃĔŅĶĽŀĭ 
ĔĸŅĚĳŅėȮĮĸŅĵĳŅė 
+ȮĮĶŃŏĴŇĬěŅĔŐĭĭİƗĔľńħŐĸŃĚŅĬĪňŗ 
œħƟĶńĭĴŀĭľĴŅĵ 
+ȮŒĝƟȮRubric ŒĬĔŅĶĮĶŃŏĴŇĬ 
įĸĔŅĶħŜŅŏĬŇĬĚŅĬŒĬőėĶĚĚŅĬĨƞŅĚŕȮ 
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įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ ĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬ ĔŅĶĮĶŃŏĴŇĬ 
őħĵŒľƟįŌƟŏĶňĵĬŀŀĔŐĭĭŐĸŃıńĥĬŅ 
ŏĴĬŌľĶŊŀįĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭőėĶĚĚŅĬȮ 
&Project+based Learning' 
+ȮěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶŒĬ 
őėĶĚĔŅĶĳńĨĨŅėŅĶěŜŅĸŀĚȮ 
&Simulation8ȮRestaurant  
Operations' 
+ȮĔŅĶĽŃĪƟŀĬįĸȮ&Reflection'ȮľĸńĚ 
ĔŅĶĪħĸŀĚľĶŊŀıńĥĬŅŏĴĬŌ 

+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ 
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 6 ĽŅĴŅĶĩŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸ
ŐĸŃŀńĨőĬĴńĨŇȮŏıŊŗŀĔŅĶĕńĭŏėĸŊŗŀĬĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚŒĬĔŅĶěńħĔŅĶīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 

+ȮĭĶĶĵŅĵŐĸŃĽŅīŇĨȮ&Lecture & 
Demonstration'ȮŏĪėőĬőĸĵňěĶŇĚĪňŗ
ŒĝƟŒĬĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭŀĳŇĮĶŅĵ-
ĔĶĦňĻŉĔļŅȮ&Case Study' 
+ȮĔŅĶŏĶňĵĬĶŌƟőħĵŒĝƟőėĶĚĔŅĶȮ
&Project+based Learning' 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭĸĚĴŊŀĮĢŇĭńĨŇȮ
&Hands+on -ȮWorkshop' 

+ȮĮĶŃŏĴŇĬěŅĔĚŅĬĪňŗĴŀĭľĴŅĵȮľĶŊŀ 
ĶŅĵĚŅĬ 
+ȮĮĶŃŏĴŇĬěŅĔĔŅĶĬŜŅŏĽĬŀįƞŅĬĽŊŗŀȮ 
&Presentation' 
+ȮĔŅĶŒĝƟȮRubric ŒĬĔŅĶĮĶŃŏĴŇĬįĸ 
ěŅĔőėĶĚĚŅĬĪňŗĪŜŅĪńŘĚĚŅĬŏħňŗĵĺŐĸŃ
ĚŅĬĔĸŋƞĴ 
+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ
ĽŃĽĴĚŅĬȮ&Portfolio' 

PLO 7 &ŐįĬȮ1,2' 
ĽŅĴŅĶĩĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵŏıŊŗŀ
ıńĥĬŅīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚ
ĵńŗĚĵŊĬȮ 

+ȮěńħŀĭĶĴ-ĭĶĶĵŅĵȮľĸńĔĔŅĶĺŇěńĵ
ŐĸŃěĶŇĵīĶĶĴĔŅĶĺŇěńĵȮŏĶňĵĬĶŌƟ
ĶŃŏĭňĵĭĺŇīňĺŇěńĵ 
+ȮĴŀĭľĴŅĵĚŅĬĪňŗŒľƟİƗĔĔŅĶŒĝƟ
ŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻŐĸŃ
ĮƤĠĠŅĮĶŃħŇļģƢŒĬĔŅĶĽŊĭėƟĬĕƟŀĴŌĸ 
+ȮŒľƟİƗĔĽńĚŏėĶŅŃľƢŀĚėƢėĺŅĴĶŌƟĪňŗ
ĽŊĭėƟĬœħƟȮŏıŊŗŀĔŜŅľĬħľńĺĕƟŀ
ĺŇĪĵŅĬŇıĬīƢ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭĴňıňŗŏĸňŘĵĚȮ
&Mentorship+based Learning' 
+ȮŏĕňĵĬőėĶĚĶƞŅĚŐĸŃĽŀĭőėĶĚĶƞŅĚ
ĺŇĪĵŅĬŇıĬīƢ 
+ȮŀŀĔŐĭĭȮĺŅĚŐįĬŐĸŃħŜŅŏĬŇĬĔŅĶ
ĺŇěńĵ 
+ȮĬŜŅŏĽĬŀįĸĚŅĬĺŇěńĵŒĬĶŌĮŐĭĭ 
ĽńĴĬŅ 
+ȮŏĕňĵĬŏĸƞĴŐĸŃĽŀĭĮƚŀĚĔńĬ
ĺŇĪĵŅĬŇıĬīƢ 
+ĔŅĶŏįĵŐıĶƞįĸĚŅĬĺŇěńĵŒĬĪňŗĮĶŃĝŋĴ 

+ȮĮĶŃŏĴŇĬěŅĔĔŅĶĪŜŅŐĭĭİƗĔľńħ
ŐĸŃĚŅĬĪňŗĴŀĭľĴŅĵ 
+ȮĮĶŃŏĴŇĬěŅĔĔŅĶĽŀĭįƞŅĬĔŅĶ
ŀĭĶĴěĶŇĵīĶĶĴĺŇěńĵŒĬĴĬŋļĵƢ 
+ȮĔŅĶĮĶŃŏĴŇĬįĸŐĭĭȮFormative  
Assessment őħĵĴňŀŅěŅĶĵƢĪňŗ
ĮĶŉĔļŅŒľƟėŜŅŐĬŃĬŜŅĚŅĬĪňŗœħƟĶńĭ
ĴŀĭľĴŅĵŐĸŃĔŅĶĨŇħĨŅĴ
ėĺŅĴĔƟŅĺľĬƟŅ 
+ȮĔŅĶĮĶŃŏĴŇĬįĸŐĭĭȮSummative  
Assessment őħĵĔŅĶĽŀĭőėĶĚĶƞŅĚ 
ĺŇĪĵŅĬŇıĬīƢȮĔŅĶĬŜŅŏĽĬŀįĸĚŅĬŒĬ 
ĺŇĝŅĽńĴĬŅȮĔŅĶĽŀĭĮƚŀĚĔńĬĺŇĪĵŅ 
ĬŇıĬīƢŐĸŃĔŅĶŏįĵŐıĶƞįĸĚŅĬĺŇěńĵ 
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įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ ĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬ ĔŅĶĮĶŃŏĴŇĬ 
ĺŇĝŅĔŅĶȮľĶŊŀĨňıŇĴŒĬĺŅĶĽŅĶ 

PLO 7 &ŐįĬȮ0' 
ĽŅĴŅĶĩĶŃĭŋŐĸŃŐĔƟœĕĮƤĠľŅŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮőħĵ
įƞŅĬĔĶŃĭĺĬĔŅĶĻŉĔļŅėƟĬėĺƟŅŀĵƞŅĚ
ŏĮƦĬĶŃĭĭȮ 

+ȮěńħŀĭĶĴ-ĭĶĶĵŅĵȮľĸńĔĔŅĶĺŇěńĵ
ŐĸŃěĶŇĵīĶĶĴĔŅĶĺŇěńĵȮŏĶňĵĬĶŌƟ
ĶŃŏĭňĵĭĺŇīňĺŇěńĵ 
+ȮĴŀĭľĴŅĵĚŅĬĪňŗŒľƟİƗĔĔŅĶŒĝƟ 
ŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻŐĸŃĮƤĠĠŅȮ 
ĮĶŃħŇļģƢŒĬĔŅĶĽŊĭėƟĬĕƟŀĴŌĸ 
+ȮŒľƟİƗĔĽńĚŏėĶŅŃľƢŀĚėƢėĺŅĴĶŌƟĪňŗ
ĽŊĭėƟĬœħƟȮŏıŊŗŀĶŃĭŋĮƤĠľŅŐĸŃ
ĔŜŅľĬħľńĺĕƟŀėƟĬėĺƟŅŀŇĽĶŃ 
+ȮĔŅĶŏĶňĵĬĶŌƟŐĭĭĴňıňŗŏĸňŘĵĚ 
&Mentorship+based Learning' 
+ȮŏĕňĵĬőėĶĚĶƞŅĚŐĸŃĽŀĭőėĶĚĶƞŅĚ 
ĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 
+ȮŀŀĔŐĭĭȮĺŅĚŐįĬŐĸŃħŜŅŏĬŇĬĔŅĶ 
ĺŇěńĵŐĭĭėƟĬėĺƟŅŀŇĽĶŃ 
+ȮĬŜŅŏĽĬŀįĸĚŅĬŒĬĶŌĮŐĭĭĽńĴĴĬŅ 
+ȮŏĕňĵĬŏĸƞĴŐĸŃĽŀĭĮƚŀĚĔńĬĔŅĶ
ėƟĬėĺƟŅŀŇĽĶŃ 

+ȮĮĶŃŏĴŇĬěŅĔĔŅĶĪŜŅŐĭĭİƗĔľńħ 
+ȮĮĶŃŏĴŇĬěŅĔĔŅĶĽŀĭįƞŅĬĔŅĶ
ŀĭĶĴěĶŇĵīĶĶĴĺŇěńĵŒĬĴĬŋļĵƢ 
+ȮĔŅĶĮĶŃŏĴŇĬįĸŐĭĭȮFormative  
Assessment őħĵĴňŀŅěŅĶĵƢĪňŗ
ĮĶŉĔļŅŒľƟėŜŅŐĬŃĬŜŅĚŅĬĪňŗœħƟĶńĭ
ĴŀĭľĴŅĵ 
ŐĸŃĔŅĶĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅ 
+ȮĔŅĶĮĶŃŏĴŇĬįĸŐĭĭȮSummative  
Assessment őħĵĔŅĶĽŀĭőėĶĚĶƞŅĚ 
ĔŅĶėƟĬėĺƟŅŀŇĽĶŃȮĔŅĶĬŜŅŏĽĬŀ
įĸĚŅĬŒĬĺŇĝŅĽńĴĴĬŅȮĔŅĶĽŀĭ
ĮƚŀĚĔńĬĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 

PLO 8 ĽŅĴŅĶĩĮĶńĭĨńĺĳŅĵŒĨƟ
ĽĳŅĺŃŐĺħĸƟŀĴĪňŗĪƟŅĪŅĵŏĝŇĚīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 

+ȮŏĶňĵĬĶŌƟěŅĔĔĶĦňĻŉĔļŅŏıŊŗŀŒľƟŏĕƟŅŒě
ĔĸĵŋĪīƢĔŅĶĮĶńĭĨńĺŐĸŃĔŅĶĭĶŇľŅĶ
ėĺŅĴŏĮĸňŗĵĬŐĮĸĚ 
Ȯ+ȮŏĝŇĠįŌƟĭĶŇľŅĶľĶŊŀŏĝĲěŅĔīŋĶĔŇě
ěĶŇĚĴŅıŌħĩŉĚĺŇīňĔŅĶĮĶńĭĨńĺŒĬ
ĽĩŅĬĔŅĶĦƢĪƟŅĪŅĵȮŏıŊŗŀŏĶňĵĬĶŌƟěŅĔ
ĮĶŃĽĭĔŅĶĦƢěĶŇĚĕŀĚįŌƟŏĝňŗĵĺĝŅĠ 
+ȮěŜŅĸŀĚĽĩŅĬĔŅĶĦƢȮ&Simulation 
-ȮRole Play'ȮŒľƟİƗĔĔŅĶėŇħ
ĺŇŏėĶŅŃľƢŐĸŃĨńħĽŇĬŒěĳŅĵŒĨƟėĺŅĴ
ĔħħńĬȮőħĵĴňĔŅĶĪŜŅȮReflection 
ŐĸŃŒľƟȮFeedback ľĸńĚĔŅĶěŜŅĸŀĚ
ĽĩŅĬĔŅĶĦƢ 
+ȮěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶŒĬ 
őėĶĚĔŅĶĳńĨĨŅėŅĶěŜŅĸŀĚȮ 
&Simulation8ȮRestaurant  
Operations' 

+ȮĽńĚŏĔĨıķĨŇĔĶĶĴĔŅĶĨńħĽŇĬŒěȮĔŅĶ 
ĪŜŅĚŅĬŏĮƦĬĪňĴȮŐĸŃėĺŅĴĵŊħľĵŋƞĬŒĬ 
ĔŅĶŐĔƟĮƤĠľŅőħĵŒĝƟȮRubric ŏĝŇĚ 
ıķĨŇĔĶĶĴȮ&Behavioral Rubric' 
+ȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶĺŇŏėĶŅŃľƢ 
ĽĩŅĬĔŅĶĦƢŐĸŃŐĬĺĪŅĚĔŅĶĮĶńĭĨńĺ 
ŏĝŇĚĔĸĵŋĪīƢ 
+ȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶħŜŅŏĬŇĬĚŅĬěŅĔ 
ĔŅĶěŜŅĸŀĚĔŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶ 

PLO 9 ŐĽħĚŀŀĔĩŉĚĔŅĶĨńħĽŇĬŒě
ŏĝŇĚěĶŇĵīĶĶĴĪŅĚīŋĶĔŇěȮ&Ethical 
decision making' 

+ȮĪĭĪĺĬėĺŅĴĶŌƟħƟŅĬĨƞŅĚŕȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭěĶŇĵīĶĶĴŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
+ȮŏĶňĵĬĶŌƟěŅĔĔĶĦňĻŉĔļŅŏĝŇĚěĶŇĵīĶĶĴȮ 

+ȮĮĶŃŏĴŇĬěŅĔŐĭĭĪħĽŀĭėĺŅĴ 
ŏĕƟŅŒěŒĬĮĶŃŏħŖĬěĶŇĵīĶĶĴŒĬīŋĶĔŇě 
ĭĶŇĔŅĶŀŅľŅĶ 
+ȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶĺŇŏėĶŅŃľƢ 
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įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ ĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬ ĔŅĶĮĶŃŏĴŇĬ 
&Ethical Case Study' 
+ȮİƗĔĔŅĶėŇħŏĝŇĚěĶŇĵīĶĶĴȮĔŅĶŒľƟ 
ŏľĨŋįĸȮŐĸŃĔŅĶĨńħĽŇĬŒěőħĵŀŇĚ 
ėŋĦīĶĶĴ 
+ȮĔŇěĔĶĶĴěŜŅĸŀĚĽĩŅĬĔŅĶĦƢȮ&Role  
Play -ȮBusiness Simulation'Ȯ
ŏıŊŗŀŒľƟįŌƟŏĶňĵĬİƗĔĔŅĶĨńħĽŇĬŒěŏĝŇĚ
ěĶŇĵīĶĶĴŒĨƟĽĳŅĺŃĔħħńĬ 
+ȮĔŅĶŏĝŇĠĺŇĪĵŅĔĶěŅĔĳŅėīŋĶĔŇě 
ĭĶŇĔŅĶŀŅľŅĶĴŅŐĸĔŏĮĸňŗĵĬ 
ĮĶŃĽĭĔŅĶĦƢěĶŇĚ 
+ȮőėĶĚĚŅĬěĶŇĵīĶĶĴīŋĶĔŇěȮ&Ethical  
Business Project'ȮŒľƟįŌƟŏĶňĵĬŀŀĔȮ 
ŐĭĭĬőĵĭŅĵīŋĶĔŇěĪňŗĴňėĺŅĴ
ĶńĭįŇħĝŀĭĨƞŀĽńĚėĴȮ&CSR 
Policy-Sustainability Plan' 

ĔĶĦňĻŉĔļŅ 
+ȮĮĶŃŏĴŇĬėĺŅĴĽŅĴŅĶĩŒĬĔŅĶ
ĨńħĽŇĬŒěŐĸŃĽŊŗŀĽŅĶŏĝŇĚěĶŇĵīĶĶĴ 
+ȮŒĝƟȮrubric ŒĬĔŅĶĮĶŃŏĴŇĬőėĶĚĚŅĬ
ŐĸŃįĸĔŅĶħŜŅŏĬŇĬĚŅĬŒĬőėĶĚĚŅĬ
ĨƞŅĚŕȮŏĝƞĬȮŏĔĦĤƢĺńħĔŅĶŒľƟŏľĨŋįĸ
ŏĝŇĚěĶŇĵīĶĶĴȮ&Ethical 
Reasoning', ėĺŅĴőĮĶƞĚŒĽŒĬĔŅĶ
ĨńħĽŇĬŒěȮ&Transparency', ĔŅĶ
ĶńĭįŇħĝŀĭĨƞŀįĸĸńıīƢȮ
&Accountability' 
+ȮĮĶŃŏĴŇĬħƟĺĵĔŅĶĽŀĭĮĶŃĴĺĸ 
ėĺŅĴĶŌƟŐĸŃĔŅĶĮĶŃŏĴŇĬěŅĔŐĲƚĴ 
ĽŃĽĴĚŅĬȮ&Portfolio' 

2, ĕƟŀĔŜŅľĬħŏĔňŗĵĺĔńĭĔŅĶĪŜŅĺŇĪĵŅĬŇıĬīƢ-ĔŅĶėƟĬėĺƟŅŀŇĽĶŃȮȮ 

ĺŇĪĵŅĬŇıĬīƢ 
ľĸńĔĽŌĨĶĔŜŅľĬħŒľƟĬńĔĻŉĔļŅĸĚĪŃŏĭňĵĬĶŅĵĺŇĝŅĺŇĪĵŅĬŇıĬīƢȮĞŉŗĚĬńĔĻŉĔļŅěŃĨƟŀĚĻŉĔļŅėƟĬėĺƟŅĺŇěńĵŐĸŃĪŜŅ

ĔŅĶĪħĸŀĚŒĬľńĺĕƟŀĪňŗŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶȮőħĵĴňĔŅĶĽŀĭőėĶĚĶƞŅĚ
ĺŇĪĵŅĬŇıĬīƢȮŐĸŃĨƟŀĚŏĕňĵĬĺŇĪĵŅĬŇıĬīƢŏĮƦĬĳŅļŅœĪĵľĶŊŀĳŅļŅŀńĚĔķļȮĶĺĴĩŉĚĔŅĶĬŜŅŏĽĬŀįĸĚŅĬĺŇěńĵĭŅĚĽƞĺĬ
ŒĬĺŇĝŅĽńĴĴĬŅŐĸŃŒĬĪňŗĮĶŃĝŋĴĺŇĝŅĔŅĶľĶŊŀĨňıŇĴıƢŒĬĺŅĶĽŅĶĪŅĚĺŇĝŅĔŅĶĶŃħńĭĝŅĨŇľĶŊŀĬŅĬŅĝŅĨŇȮľĶŊŀŀĵƞŅĚ
ĬƟŀĵħŜŅŏĬŇĬĔŅĶŒľƟĽƞĺĬŒħĽƞĺĬľĬŉŗĚĕŀĚįĸĚŅĬĺŇěńĵœħƟĶńĭĔŅĶĵŀĴĶńĭŒľƟĬŜŅŏĽĬŀľĶŊŀĨňıŇĴıƢŒĬĪňŗĮĶŃĝŋĴĺŇĝŅĔŅĶ
ľĶŊŀŒĬĺŅĶĽŅĶĪŅĚĺŇĝŅĔŅĶĶŃħńĭĝŅĨŇľĶŊŀĬŅĬŅĝŅĨŇŀĵƞŅĚĬƟŀĵȮ/ȮŏĶŊŗŀĚȮőħĵĪńŘĚľĴħŒľƟŀĵŌƞŒĬėĺŅĴħŌŐĸĕŀĚ
ŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĺŇĪĵŅĬŇıĬīƢ 

ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 
ľĸńĔĽŌĨĶĔŜŅľĬħŒľƟĬńĔĻŉĔļŅĸĚĪŃŏĭňĵĬĶŅĵĺŇĝŅĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮĞŉŗĚĬńĔĻŉĔļŅěŃĨƟŀĚĻŉĔļŅėƟĬėĺƟŅĺŇěńĵ
ŐĸŃ-ľĶŊŀĪŜŅĔŅĶĪħĸŀĚŒĬľńĺĕƟŀĪňŗŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶȮőħĵĴňĔŅĶĽŀĭ
őėĶĚĶƞŅĚĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃŐĸŃĨƟŀĚŏĕňĵĬĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃŏĮƦĬĳŅļŅœĪĵľĶŊŀĳŅļŅŀńĚĔķļȮŒľƟŀĵŌƞŒĬ
ėĺŅĴħŌŐĸĕŀĚŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 

2,/ įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ 
ȮȮȮȮȮȮĺŇĪĵŅĬŇıĬīƢ 
ĽŅĴŅĶĩĶŃĭŋĮƤĠľŅĪňŗĽŜŅėńĠŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŜŅľĬħőěĪĵƢĺŇěńĵĪňŗĴňėŋĦėƞŅĪŅĚĺŇĝŅĔŅĶŐĸŃ

ĴňįĸĨƞŀĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬȮĽŅĴŅĶĩĽŊĭėƟĬȮĺŇŏėĶŅŃľƢȮŐĸŃĽńĚŏėĶŅŃľƢĺĶĶĦĔĶĶĴŏĝŇĚĸŉĔŏıŊŗŀĨƞŀĵŀħŀĚėƢ
ėĺŅĴĶŌƟȮĶĺĴĩŉĚŀŀĔŐĭĭŐĸŃħŜŅŏĬŇĬĔŅĶĺŇěńĵőħĵŒĝƟĶŃŏĭňĵĭĺŇīňĪňŗŏľĴŅŃĽĴȮıĶƟŀĴĺŇŏėĶŅŃľƢȮĨňėĺŅĴȮŐĸŃ
ĺŇěŅĶĦƢįĸŀĵƞŅĚŏĮƦĬĺŇĝŅĔŅĶȮŐĸŃěńħĪŜŅĺŇĪĵŅĬŇıĬīƢėŋĦĳŅıĽŌĚĪňŗĽŅĴŅĶĩŏįĵŐıĶƞȮĨňıŇĴıƢȮľĶŊŀŒĝƟŏĮƦĬ
ŐĬĺĪŅĚıńĥĬŅīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟěĶŇĚŀĵƞŅĚŏĮƦĬĶŃĭĭŐĸŃĴňėĺŅĴĬƞŅŏĝŊŗŀĩŊŀȮȮĴňėĺŅĴĞŊŗŀĽńĨĵƢĪŅĚ
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ĺŇĝŅĔŅĶ, ŏėŅĶıľĸńĔěĶĶĵŅĭĶĶĦĚŅĬĺŇěńĵȮĴŋƞĚŏĬƟĬĔŅĶĽĶƟŅĚŀĚėƢėĺŅĴĶŌƟŒľĴƞĪňŗŏĮƦĬĮĶŃőĵĝĬƢĨƞŀīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮȮȮ 

ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 
ĽŅĴŅĶĩĶŃĭŋŐĸŃŀīŇĭŅĵĮƤĠľŅĪňŗŐĪƟěĶŇĚŒĬĔĶŃĭĺĬĔŅĶħŜŅŏĬŇĬĚŅĬĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮőħĵ

ŀƟŅĚŀŇĚĕƟŀĴŌĸŏĝŇĚĮĶŃěńĔļƢŐĸŃĽĳŅıŐĺħĸƟŀĴŏĝŇĚīŋĶĔŇěȮĽŅĴŅĶĩĽŊĭėƟĬŐĸŃĺŇŏėĶŅŃľƢĺĶĶĦĔĶĶĴĪňŗŏĔňŗĵĺĕƟŀĚ
ŏıŊŗŀŏĕƟŅŒěĽŅŏľĨŋŏĝŇĚĶŃĭĭȮıĶƟŀĴŀŀĔŐĭĭŐĸŃħŜŅŏĬŇĬĔĶŃĭĺĬĔŅĶĻŉĔļŅėƟĬėĺƟŅŀĵƞŅĚŏĮƦĬĶŃĭĭħƟĺĵĺŇīňĔŅĶ
ĪňŗŏľĴŅŃĽĴȮŐĸŃĽńĚŏėĶŅŃľƢįĸĸńıīƢŏıŊŗŀĬŜŅŏĽĬŀŐĬĺĪŅĚŐĔƟœĕĪňŗĴňĻńĔĵĳŅıŒĬĔŅĶĬŜŅœĮŒĝƟěĶŇĚȮıĶƟŀĴěńħĪŜŅ
ĶŅĵĚŅĬėƟĬėĺƟŅŀŇĽĶŃĪňŗĴňėĺŅĴŏĶňĵĭĶƟŀĵȮĩŌĔĨƟŀĚȮŐĸŃĽŀħėĸƟŀĚĨŅĴĴŅĨĶģŅĬĺŇĝŅĔŅĶȮĴňėĺŅĴĶńĭįŇħĝŀĭ
ŐĸŃĴňĺŇĬńĵŒĬĨĬŏŀĚ, ŏėŅĶıĽŇĪīŇśŒĬĪĶńıĵƢĽŇĬĪŅĚĮƤĠĠŅ, ĴňėĺŅĴėŇħŏĝŇĚĺŇıŅĔļƢŐĸŃĽĶƟŅĚĽĶĶėƢ, Ĵň
ěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶ 
0,0ȮĝƞĺĚŏĺĸŅȮŐĸŃěŜŅĬĺĬľĬƞĺĵĔŇĨ 
ĔŜŅľĬħŒľƟĸĚĪŃŏĭňĵĬĶŅĵĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃĨńŘĚŐĨƞĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ȮĕŀĚĮƖĔŅĶ 

ĻŉĔļŅȮ0 
2,1 ĔŅĶŏĨĶňĵĴĔŅĶ 
/'ȮěńħŏĨĶňĵĴľńĺĕƟŀĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮőħĵŀŅěŅĶĵƢĴňĚŅĬĺŇěńĵȮľĶŊŀȮ

őėĶĚĔŅĶĺŇěńĵĪňŗŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶȮŐěƟĚĕƟŀĴŌĸŐĸŃėĺŅĴĮĶŃĽĚėƢĪňŗěŃĶńĭ
ĬńĔĻŉĔļŅŏıŊŗŀĪŜŅĺŇěńĵĪňŗŀŅěŅĶĵƢĮĶŃěŜŅľĸńĔĽŌĨĶŏıŊŗŀĮĶŃĝŅĽńĴıńĬīƢŒľƟĬńĔĻŉĔļŅĪĶŅĭ 

0'ȮĝňŘŐěĚŐĸŃŐĬŃĬŜŅŏĔňŗĵĺĔńĭĺŇīňĮĢŇĭńĨŇŒĬĔŅĶĪŜŅĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃŒĬĔŅĶ
ĮģĴĬŇŏĪĻĬńĔĻŉĔļŅŒľĴƞȮőħĵŒľƟĕƟŀĴŌĸĬńĔĻŉĔļŅŏĔňŗĵĺĔńĭėĺŅĴŏĝňŗĵĺĝŅĠŐĸŃľńĺĕƟŀĚŅĬĺŇěńĵĕŀĚŀŅěŅĶĵƢŒĬėĦŃȮ
ŏıŊŗŀŒľƟĬńĔĻŉĔļŅĽŅĴŅĶĩĨŇħĨƞŀľĶŊŀŏĕƟŅıĭŀŅěŅĶĵƢĨŅĴľńĺĕƟŀĚŅĬĺŇěńĵĨŅĴėĺŅĴĽĬŒěĕŀĚĬńĔĻŉĔļŅȮŐĸŃĔĶŃĨŋƟĬ
ŒľƟĬńĔĻŉĔļŅĔŜŅľĬħľńĺĕƟŀĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮŐĸŃŏĽĬŀĕŀŐĨƞĚĨńŘĚŀŅěŅĶĵƢĪňŗĮĶŉĔļŅ
ĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃŒľƟŐĸƟĺŏĽĶŖěĳŅĵŒĬĳŅėĔŅĶĻŉĔļŅĪňŗȮ/ȮĕŀĚĝńŘĬĮƖĪňŗȮ/ 

0,2 ĔŅĶĮĶŃŏĴŇĬįĸ 
ȮȮȮȮȮȮ/'ȮȮŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĮĶŃŏĴŇĬěŅĔıķĨŇĔĶĶĴĔŅĶĮĢŇĭńĨŇĚŅĬŐĸŃėĺŅĴĔƟŅĺľĬƟŅŒĬĔŅĶĪŜŅĺŇĪĵŅĬŇıĬīƢ

ľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃĕŀĚĬńĔĻŉĔļŅ 
Ȯ 0'ȮȮĮĶŃŏĴŇĬěŅĔĔŅĶĬŜŅŏĽĬŀįĸĚŅĬŒĬĺŇĝŅĽńĴĴĬŅ 
 1'ȮȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶĽŀĭőėĶĚĶƞŅĚĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 
 2'ȮȮĮĶŃŏĴŇĬěŅĔįĸĚŅĬĺŇěńĵĪňŗĬŜŅŏĽĬŀŒĬĪňŗĮĶŃĝŋĴĺŇĝŅĔŅĶľĶŊŀŒĬĺŅĶĽŅĶĪŅĚĺŇĝŅĔŅĶ 
 3'ȮȮĮĶŃŏĴŇĬěŅĔįĸĔŅĶĽŀĭĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶĽŀĭĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĴĺħĪňŗȮ3ȮėĺŅĴıĶƟŀĴŐĸŃĻńĔĵĳŅıŒĬĔŅĶĭĶŇľŅĶěńħĔŅĶľĸńĔĽŌĨĶ 

/, ŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶȮŐĸŃŀŅěŅĶĵƢĮĶŃěŜŅľĸńĔĽŌĨĶ 
1.1 ŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶ 

ĝŊŗŀ+ĬŅĴĽĔŋĸ 
ėŋĦĺŋĥŇ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶȮ-ȮĳŅĶŃĚŅĬĽŀĬ 

1,ȮįĻ,ħĶ,ĮŅěĶňĵƢȮŀŇĚėŃĽŋĳńĪĶȮ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ' 
 

+ȮĺĪ,ĭ,&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ033/ 
+ȮM,Sc &Food and Life Science'Ȯ 
ȮȮInje University,ȮKorea*Ȯ0334Ȯ 
+ȮPh,D,Ȯ&Food and Life Science'Ȯ 
ȮȮInje University,ȮKorea*Ȯ0339 

1,ȮĚŅĬĺŇěńĵ 
Ȯ&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĜ'ȮȮ 
2,ȮĨŜŅĶŅŏĶňĵĬ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃĔŅĶ
ĮĶŃŏĴŇĬĪŅĚĮĶŃĽŅĪĽńĴįńĽħƟŅĬĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶȮ&5Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞŐĸŃŀŅľŅĶ
ĬĺńĨĔĶĶĴȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

2,ȮĶĻ,ħĶ,ĮĶŃıńĬīƢȮĮƕƧĬĻŇőĶħĴ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňŀŅľŅĶ' 
 
 

+ȮĺĪ,ĭ,Ȯ&ŏėĴň' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ*Ȯ0331 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ' 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0332 
+ȮPh,D,Ȯ&Food Science' 
ȮȮȮUniversity of Wisconsin+Madison* 
ȮȮȮUSA,Ȯ0323 

1,ȮĚŅĬĺŇěńĵ 
Ȯ&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĜ'ȮȮ 
2,ȮĨŜŅĶŅŏĶňĵĬ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĔŅĶİƗĔĪńĔļŃĔŅĶħŜŅŏĬŇĬĚŅĬĭĶŇĔŅĶ
ŀŅľŅĶŀĵƞŅĚĴŊŀŀŅĝňıȮ&6Ȯĝ,Ĵ,-Ȯ
ĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮ&1Ȯĝ,Ĵ,-Ȯ
ĽńĮħŅľƢ' 
+ȮŀŅľŅĶœĪĵȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

3,ȮħĶ,ŀĶĝĶȮŏĴęŏĔŇħĝŌ 
 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅȮȮȮ 
ȮȮȮȮėŋĦĪľŅĶĸŅħĔĶŃĭńĚ, 2549 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ'Ȯ 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0330 
+ȮĺĪ,ħ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı'* 

1,ȮĚŅĬĺŇěńĵ 
Ȯ&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĜ'ȮȮ 
2,ȮĨŜŅĶŅŏĶňĵĬ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ 
ėŋĦĺŋĥŇ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶȮ-ȮĳŅĶŃĚŅĬĽŀĬ 

ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0337 +ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮ&3Ȯĝ,Ĵ,-Ȯ
ĽńĮħŅľƢ' 
+ȮĽńĴĴĬŅȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

  
/,0ȮȮŀŅěŅĶĵƢĮĶŃěŜŅľĸńĔĽŌĨĶ 

 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

1,ȮĶĻ,ħĶ,ȮĬĳńĽĶıňȮŏľĸŊŀĚĽĔŋĸ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 
 
 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0335 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0324 
+ȮĺĪ,ħȮ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ2553 

1,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŏĨĶňĵĴŐĸŃ 
ȮȮȮĮĶŃĔŀĭŀŅľŅĶȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮŏĭŏĔŀĶňŗȮıĸŅĽĨĶňŘȮŐĸŃėŀĬŏĲėĝńĬŏĬŀĶňŗȮ 
ȮȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

2,ȮįĻ,ħĶ,ȮŀıńĝĝŅȮěŇĬħŅĮĶŃŏĽĶŇģ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 
 

+ȮĺĪ,ĭ,&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĕŀĬŐĔƞĬ, 2534 
+ȮĺĪ,Ĵ,&ŏĪėőĬőĸĵňĪŅĚĝňĺĳŅı'ȮȮȮȮ 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2537 
+ȮĺĪ,Ȯħ&ŏĳĽńĝŏėĴňŐĸŃįĸŇĨĳńĦĤƢ 
ȮȮȮīĶĶĴĝŅĨŇ'ȮěŋĿŅĸĚĔĶĦƢȮ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵ, 2551 

1,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĽŋĕŅĳŇĭŅĸŐĸŃėĺŅĴĮĸŀħĳńĵŒĬĔŅĶĭĶŇĔŅĶ 
ȮȮŀŅľŅĶȮ&1Ȯĝ,Ĵ,-ĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ĽńĮħŅľƢ' 

3,ȮįĻ,ħĶ,ȮīĚĝńĵȮıŋĥĪŀĚĻŇĶŇ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 
 
ȮȮȮȮ 
 

+ȮĺĪ,ĭ,Ȯ&ŀŋĨĽŅľĔĶĶĴŏĔļĨĶ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ŏȮȮȮěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ2542 
+ȮĺĪ,Ĵ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ŏȮȮȮěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ2545 
+ȮPh,D,Ȯ&Food science' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ŏȮȮȮěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ2553 

1,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮ 
+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
 

4,ȮįĻ,ħĶ,ȮĽŇĪīŇıĚĻƢȮĬĸŇĬŅĬĬĪƢ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňŀŅľŅĶ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĺĸńĵĸńĔļĦƢ*Ȯ0323 

1,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 
 

+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňŀŅľŅĶ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĽĚĕĸŅĬėĶŇĬĪĶƢ,Ȯ0327 
+ȮĮĶ,ħ,Ȯ&ŏĪėőĬőĸĵňŀŅľŅĶ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĽĚĕĸŅĬėĶŇĬĪĶƢ*Ȯ 
ȮȮȮ0351 

2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&3 ĝ,Ĵ,-ȮĽńĮħŅľƢ' 

5,ȮĶĻ,ħĶ,ȮĽĶƟŀĵĽŋħŅȮıĶĳńĔħňĺńĥĬŅ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı'ȮȮ 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ0320 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı'ȮȮȮ 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ0324Ȯ 
+ȮPh,D,Ȯ&Food Science'ȮȮ 
ȮȮUniversity of Nottingham,  
  UK, 0333 

/,ȮĚŅĬĺŇěńĵ 
Ȯ&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
0,ȮĨŜŅĶŅŏĶňĵĬ 
+ȮŏŀĔĽŅĶĮĶŃĔŀĭĔŅĶĽŀĬĺŇĝŅŀŋĨĽŅľĔĶĶĴ
ŏėĶŊŗŀĚħŊŗĴŐŀĸĔŀŁŀĸƢ 
1,ȮĳŅĶŃĚŅĬĽŀĬȮȮ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

6,ȮįĻ,ħĶ,őĽĶĵŅȮŏĔŇħıŇĭŌĸĵƢ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 
 

+ȮĺĪ,ĭ,Ȯ&įĸŇĨĳńĦĤƢĮĶŃĴĚ'Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ0320 
+ȮĺĪ,Ĵ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ' 
ȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅ 
ȮȮėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ0323 
+ȮĺĻ,ħ,Ȯ&ĺŇĻĺĔĶĶĴŀŅľŅĶ'ȮȮ 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňıĶŃěŀĴ 
ȮȮŏĔĸƟŅīĬĭŋĶň*Ȯ0327 

1Ȯ,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮ 
ȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮőĳĝĬŅĔŅĶĽŜŅľĶńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
ȮȮȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ'ȮȮȮȮȮȮȮ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

7,ȮĶĻ,ħĶ,ȮıĚļƢŏĽĶŇģȮĻĶňıĶľĴ 
&ĽŅĕŅĺŇĝŅĺŇĻĺĔĶĶĴŀŅľŅĶ' 
ȮȮȮȮ 
 

+ȮĺĪ,ĭ,&ŏėĴňĪĶńıĵŅĔĶĽŇŗĚŐĺħĸƟŀĴ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ2547 
+ȮĺĻ,Ĵ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ŏȮȮȮěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ2553 
+ȮĮĶ,ħȮ&ĺŇĻĺĔĶĶĴŏėĴň'Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĕŀĬŐĔƞĬ, 0336 

1,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&3Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

8,ȮħĶȮ,ĶŃěŇĨĶȮȮȮĽŋĺıŅĬŇĝ 
 
 
 
 
 

+ȮĺĪ,ĭ,Ȯ&ĝňĺĺŇĪĵŅ'Ȯ 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ, 2533 
+ȮĺĪ,Ĵ,Ȯ&ĺŇĪĵŅĔŅĶľĸńĚĔŅĶŏĔŖĭŏĔňŗĵĺ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ, 2536 
+ȮĺĪ,ħ,Ȯ&ĺŇĪĵŅĔŅĶľĸńĚĔŅĶŏĔŖĭŏĔňŗĵĺ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ, 2550 

1,ȮĚŅĬĺŇěńĵ 
ȮȮȮȮ&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮ 
ȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

7,ȮįĻ,ħĶ,ĺŇĶŅĴĻĶňȮĻĶňıěĬŅĶĩ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏėĴň'Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĻŇĸĮŅĔĶ*Ȯ0320 
+ȮĺĪ,Ĵ,Ȯ&ĝňĺŏėĴň'Ȯ 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0324 

/,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬ 
ȮȮȮȮȮ+ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

+ȮĺĻ,ħ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵīĶĶĴĻŅĽĨĶƢ*Ȯ0330 

1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

1.,ȮįĻ,ħĶ,ŀŋĴŅıĶȮĜńĨĶĻĶňĽŋĺĶĶĦ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅıĪŅĚ 
ȮȮȮŀŋĨĽŅľĔĶĶĴŏĔļĨĶ'ȮȮ 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ*Ȯ0324 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ,Ȯ2550ȮȮȮȮȮȮȮȮ
+ȮĺĪ,ħ,ȮȮ&ŏĪėőĬőĸĵňĝňĺĳŅı'Ȯ 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0335 

/,ȮĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
0,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮ+ 
1,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

11,ȮĶĻ,ħĶ,ėĶŇļģŅȮŀŇŗĴŏŀŇĭ 
&ĽŅĕŅĺŇĝŅĺŇĻĺĔĶĶĴŏėĴň' 

+ȮĺĪ,ĭ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň',  
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ, 2546 
+ȮĺĻ,ĴȮȮ&ĺŇĻĺĔĶĶĴŏėĴň',  
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2550 
+ȮĺĻ,ħ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň',  
ȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2559 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

12,ȮįĻ,ħĶ,ĽŋıňĶĵŅȮŀŅļŅ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 

+ȮĺĪ,ĭ,&ĺŇĪĵŅĻŅĽĨĶƢŐĸŃȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ'*Ȯ
ĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ033/ 
+ȮĮĶ,ħ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ'* 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ*Ȯ034. 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ 
ȮȮŏĭŊŘŀĚĨƟĬȮ&1,3Ȯĝ,Ĵ,-ĽńĮħŅľƢ' 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

13,ȮĶĻ,ħĶ,ĺŇĬńĢģŅȮĻńĔħŅĻĶň 
&ĽŅĕŅĺŇĝŅĺŇĻĺĔĶĶĴŀŅľŅĶ' 

+ȮĺĪ,ĭ,Ȯ&ŏėĴňŀŋĨĽŅľĔĶĶĴ'*Ȯ
ĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ*Ȯ0331 
+ȮĺĪ,ħ,Ȯ&ŏėĴňŏĪėĬŇė'*Ȯ 
ȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0337 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮ 
Ȯ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

14,ȮįĻ,ħĶ,ıŇĝĠħŅȮĽĴĭŌĶĦƢ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĻŇĸĮŅĔĶ*Ȯ0332 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĝňĺŏėĴň'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵň 
ȮȮȮıĶŃěŀĴŏĔĸƟŅīĬĭŋĶň*Ȯ0334 
+ȮĮĶ,ħ,Ȯ&ŏĪėőĬőĸĵňĝňĺŏėĴň'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňıĶŃěŀĴ 
ȮȮȮŏĔĸƟŅīĬĭŋĶň*Ȯ2561 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

15,ȮįĻ,ħĶ,ĺŇĳŅĺħňȮĽĚńħĔŇě 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 

+ȮĺĪ,ĭ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ĔŅĶŀŅľŅĶ'*ĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵň
ıĶŃěŀĴŏĔĸƟŅīĬĭŋĶň*Ȯ0321 
+ȮĺĻ,Ĵ,Ȯ&ĺŇĻĺĔĶĶĴŀŅľŅĶ'Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňıĶŃěŀĴ
ŏĔĸƟŅīĬĭŋĶň*Ȯ0325 
+ȮĺĻ,ħ,&ĺŇĻĺĔĶĶĴŀŅľŅĶ'Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňıĶŃěŀĴ
ŏĔĸƟŅīĬĭŋĶňȮ*Ȯ0340 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

16,ȮįĻ,ħĶ,ȮěŇĶŅĳĶĦƢȮĽŇĶŇĽńĦľƢ 
ȮȮ&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 

+ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ'ȮȮȮȮȮ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŐĴƞőěƟ*Ȯ032/ 
+ȮĺĪ,Ĵ,Ȯ&ŀŅľŅĶŐĸŃőĳĝĬŅĔŅĶŏıŊŗŀ 
ȮȮĔŅĶıńĥĬŅ'ȮĴľŅĺŇĪĵŅĸńĵĴľŇħĸ* 
ȮȮ0325 
+ȮD,Agri,Sci,Ȯ&Food Science and 
Technology' Kyoto University, 
Japan, 2021 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮőĳĝĬŅĔŅĶĽŜŅľĶńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶȮȮȮȮȮȮȮȮȮȮ
&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
 

17. ĶĻ,ħĶ,ĪńĻıĶȮőĨīĬŃŏĔļĴ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏĔňĵĶĨŇĬŇĵĴħňĴŅĔ' 
ȮȮȮȮ&ŀŋĨĽŅľĔĶĶĴŏĔļĨĶ' 
ȮȮȮȮĴľŅĺŇĪĵŅŀńĽĽńĴĝńĠ, 2542 
+ȮM,Sc,Ȯ&Biotechnology' 
ȮȮȮȮUniversity of New South ȮȮ 
ȮȮȮȮWales, Australia, 0../ 
+ȮĮĶ,ħ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅıĪŅĚ 
ȮȮȮŀŅľŅĶ'*ĴľŅĺŇĪĵŅĸńĵŀńĽĽńĴĝńĠ,  
ȮȮȮ2550 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

18. ħĶ,ĬŅĶŇĬĪĶƢȮœıĭŌĸĵƢ +ȮĺĪ,ĭ,Ȯ&ŏėĴňĺŇĻĺĔĶĶĴ' 
ȮȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2556 
+ȮĺĻ,Ĵ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň' 
ȮȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2559 
+ȮĺĻ,ħ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň' 
ȮȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2566 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

19. ħĶ,ĝƞŀįĔŅȮŏĪıīŅĬň +ȮĺĪ,ĭ,Ȯ&ŏėĴň' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 2557 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĴľŅĽŅĶėŅĴ, 2559 
+ȮPh,D,Ȯ&Food Science' 
   National Pingtung University    

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

   of Science and Technology,     
   Taiwan, 2565 

0.,ȮįĻ,ħĶ,ĪĶĚĻńĔħŇśȮȮ 
ĺńĥĬĝńĵŏĽĶňĔŋĸ 

&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ĺŇĻĺĔĶĶĴŀŅľŅĶ',   
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 032.Ȯ 
+ȮĺĻ,Ĵ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň',  
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ,Ȯ0321Ȯ 
Ph,D,Ȯ&Biotechnology',  
ȮȮȮTechnical University of  
ȮȮȮDenmark, 033.Ȯ 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

0/ȮȮįĻ,ħĶ,ĽŋŏĴīňȮĽƞĚŏĽĴŀ 
&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 
 

+ȮĺĪ,ĭ,Ȯ&ŀŋĨĽŅľĔĶĶĴŏĔļĨĶ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ, 2553 
+ȮĮĶ,ħ,Ȯ&ŀŋĨĽŅľĔĶĶĴŏĔļĨĶȮȮȮ 
ȮȮȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňŀŅľŅĶ',    
ȮȮȮĴľŅĺŇĪĵŅĸńĵĺĸńĵĸńĔļĦƢ*Ȯ2562 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

00,ȮħĶ,ĬŇěěŅĶňĵƢȮĴĦňĶńĨĬƢ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı', 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĴľŇħĸ*Ȯ0332 
+ȮĺĪ,Ĵ,Ȯ&ŀŅľŅĶŐĸŃőĳĝĬŅĔŅĶŏıŊŗŀ 
ȮȮĔŅĶıńĥĬŅ'ȮĴľŅĺŇĪĵŅĸńĵĴľŇħĸ* 
ȮȮ0335 
+ȮPh,D,Ȯ&Hospitality and 
ȮȮȮTourism Management', 
ȮȮȮPurdue University, USA,,Ȯ0.0/ 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

01,ȮȮįĻ,ħĶ,ĻŇĶħŅȮĽńĚĽŇĬĝńĵ 
&ĽŅĕŅĺŇĝŅĺŇĻĺĔĶĶĴŀŅľŅĶ' 
 

+ȮĺĻ,ĭ,Ȯ&ĺŇĻĺĔĶĶĴĝňĺĳŅı' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵĴľŅĽŅĶėŅĴ, 2554 
+ȮĺĻ,Ĵ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 2558 
+ȮĮĶ,ħ,Ȯ&ĺŇĻĺĔĶĶĴŏėĴň' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 2565 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

02,ȮįĻ,ħĶ,ıŋĪīŅıĚĻƢȮĳŌĴŇĽĴĭńĨŇ 
&ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĝňĺĳŅı' 

+ȮĺĪ,ĭ,Ȯ&ŏĪėĬŇėĔŅĶĽńĨĺŐıĪĵƢ' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 2557 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 254/ 
+ȮPh,D,Ȯ&Advance Life Science' 
    Ritsumeikan University,    
    Japan, 0.0/ 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

03,ȮįĻ,ħĶ,ĦĝĴĔĴĸ ŐĽĚĽŋĕ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĝňĺĳŅı' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĭŌĶıŅ, 2552 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

&ĽŅĕŅĺŇĝŅĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ŀŅľŅĶ' 

+ȮĺĪ,Ĵ,Ȯ&őĳĝĬĺŇĪĵŅ' 
ȮȮĴľŅĺŇĪĵŅĸńĵĴľŇħĸ, 256/ 
+ȮĮĶ,ħ,Ȯ&ŏĪėőĬőĸĵňĝňĺŏėĴň' 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňıĶŃěŀĴ 
ȮȮȮŏĔĸƟŅīĬĭŋĶň,Ȯ2566 

2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

04,ȮħĶ,ȮĻŇĶŇĺĶĶĦȮěŜŅŏĶŇĠĺŇĪĵŅĔŋĸ 
  

+ȮĺĪ,ĭ,Ȯ&ŀŅľŅĶŐĸŃőĳĝĬŅĔŅĶ' 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĔļĨĶĻŅĽĨĶƢ, 2560 
+ȮĺĪ,ħ,Ȯ&ŀŅľŅĶŐĸŃőĳĝĬŅĔŅĶ 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ, 2566 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

05,ȮħĶ,ȮĳŅĔĶȮĮŅıńĬīƢ +ȮĺĪ,ĭ,Ȯ&ŏėĴň' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŐĴƞőěƟ, 2559 
+ȮĺĪ,Ĵ,Ȯ&ŏėĴň' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ, 2562 
+ȮĮĶ,ħ,Ȯ&ŏėĴň' 
ȮȮȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ, 2567 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

06,ȮħĶ,ěŇĶĳńĪĶȮħŅĺńĬ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňįĸŇĨĳńĦĤƢ 
ȮȮĪŅĚĪŃŏĸ' 
ȮȮĴľŅĺŇĪĵŅĸńĵŏĝňĵĚŒľĴƞ*Ȯ034/ 
+ȮM,Sc,Ȯ&Biomedical Science' 
ȮȮ Kangwon National 
   University,  
   South Korea*Ȯ2020 
+ȮPh,D,Ȯ&Biomedical Science' 
   Kangwon National 
   University,  
   South Korea*Ȯ2024 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

07,ȮħĶ,īĬŅĔĶȮĺĚļƢĮĶŃŏĽĶŇģ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0337 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0341 
+ȮĺĪ,ħ,ȮȮ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ0345 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 

1.,ȮħĶ,İŅĔİƤĬȮľĸĺĚŀĳńĵ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ' 
ȮȮȮěŋĿŅĸĚĔĶĦƢĴľŅĺŇĪĵŅĸńĵ*Ȯ034. 
Ȯ+ȮM,Sc,Ȯ&Life Science and 
ȮȮ Chemistry',Gifu University,  
ȮȮȮJapan*Ȯ0.0. 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1Ȯĝ,Ĵ,-ȮĽńĮħŅľƢ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇȮ-ĽŅĕŅĺŇĝŅ-ĽĩŅĬĻŉĔļŅ- 
ĮƖĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

įĸĚŅĬĪŅĚĺŇĝŅĔŅĶ 

+ȮPh,D,Ȯ&Utilization of Biological  
ȮȮResource',  
  Gifu University, Japan*Ȯ0.01 

Ȯ1/,ȮħĶ,ĦńģıĶȮőĝĨŇĔŅĺŇĬĪĶƢ +ȮĺĪ,ĭ,Ȯ&ŏĪėőĬőĸĵňĔŅĶľĴńĔ 
ȮȮŒĬŀŋĨĽŅľĔĶĶĴ' 
ȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ0337 
+ȮĺĪ,Ĵ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ034/Ȯ 
+ȮĮĶ,ħ,Ȯ&ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ' 
ȮȮȮ&ľĸńĔĽŌĨĶĬŅĬŅĝŅĨŇ' 
ȮȮȮĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ*Ȯ0344 

1,ĚŅĬĺŇěńĵ 
&ŏŀĔĽŅĶŐĬĭĳŅėįĬĺĔȮĝ' 
2,ȮĨŜŅĶŅŏĶňĵĬȮȮȮȮȮȮȮȮȮȮȮ+ 
3,ȮĳŅĶŃĚŅĬĽŀĬ 
+ȮĺŇĪĵŅĬŇıĬīƢȮ&1ȮȮĝ,Ĵ,-ȮĽńĮħŅľƢ' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

2,ȮŀŅěŅĶĵƢıŇŏĻļȮ 
ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇ-ĽŅĕŅ-ĽĩŅĬĻŉĔļŅ ĽĩŅĬĪňŗĪŜŅĚŅĬ 

1,ȮħĶ,ħĺĚĔĴĸȮĽŋĕĴĚėĸ +Ȯĭī,ĭ,Ȯ&ĔŅĶěńħĔŅĶőĶĚŐĶĴ'* 
ȮĺŇĪĵŅĸńĵħŋĽŇĨīŅĬň 
+ȮMaster of Arts  
ȮȮ&Hospitality Management'* 
ȮȮUniversity College Birmingham 
+ȮĮĶ,ħ,Ȯ&ĔŅĶěńħĔŅĶĔŅĶĪƞŀĚŏĪňŗĵĺ 
ȮȮȮőĶĚŐĶĴŐĸŃŀňŏĺĬĨƢ'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĻŇĸĮŅĔĶ 

ĺŇĪĵŅĸńĵħŋĽŇĨīŅĬň 

2,ȮįĻ,ħĶ,ĺňĶıĚļƢȮıĺĚŏĸŖĔ +ȮĬĻ,ĭ,Ȯ&ĔŅĶőęļĦŅ'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĔĶŋĚŏĪı 
+Ȯĺ,Ĵ,Ȯ&ĽŊŗŀĽŅĶĴĺĸĝĬ'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵīĶĶĴĻŅĽĨĶƢ 
+ȮĻ,Ĵ,Ȯ&ĔŅĶĭĶŇľŅĶĔŅĶĻŉĔļŅ'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĻŇĸĮŅĔĶ 
+ȮĮĶ,ħ,Ȯ&ĔŅĶĺŇěńĵıķĨŇĔĶĶĴĻŅĽĨĶƢ 
ȮȮȮĮĶŃĵŋĔĨƢ'*Ȯ 
ȮȮȮĴľŅĺŇĪĵŅĸńĵĻĶňĬėĶŇĬĪĶĺŇőĶĥ 

ėĦŃĬŇŏĪĻĻŅĽĨĶƢȮ 
ĴľŅĺŇĪĵŅĸńĵĔĶŋĚŏĪı 
 
 

3,ȮįĻ,ěŋĤŅĴŅĻȮȮĴŌĸĺĚĻƢ +ȮėĻ,ĭȮ&ŀŅľŅĶŐĸŃőĳĝĬŅĔŅĶ'* 
ȮȮȮĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňĶŅĝĴĚėĸ 
ȮȮȮĔĶŋĚŏĪı 
+ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĔŅĶěńħŐĸŃ 
ȮȮȮĭĶŇĔŅĶŀŅľŅĶ'*ȮĽĩŅĭńĬ 
ȮȮȮŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅ 
ȮȮȮŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ 
 

ėĦŃĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňȮ 
ĴľŅĺŇĪĵŅĸńĵĶŅĝĳńĢĽĺĬĽŋĬńĬĪŅ 

4,ȮįĻ,ħĶ,ĳŌĶŇȮĝŋĦľƢĕěĶ +ȮĭĶŇľŅĶīŋĶĔŇěĭńĦĤŇĨ, 
ȮȮ&ĔŅĶěńħĔŅĶėĶńĺŐĸŃĳńĨĨŅėŅĶ'* 
ȮȮĺŇĪĵŅĸńĵħŋĽŇĨīŅĬň 
+ȮĭĶŇľŅĶīŋĶĔŇěĴľŅĭńĦĤŇĨȮ 
ȮȮ&ĔŅĶěńħĔŅĶīŋĶĔŇěėƟŅĮĸňĔ'* 
ȮȮȮĽĩŅĭńĬĔŅĶěńħĔŅĶĮƤĠĠŅĳŇĺńĥĬƢ 
Ȯ+ȮĮĶ,ħ,Ȯ&ĔŅĶěńħĔŅĶĔŅĶĪƞŀĚŏĪňŗĵĺ 
ȮȮȮŐĸŃőĶĚŐĶĴ'*ȮĴľŅĺŇĪĵŅĸńĵ 
ȮȮȮıŃŏĵŅ 
 
 
 
 
 

ľĸńĔĽŌĨĶĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
ėĦŃĔŅĶĪƞŀĚŏĪňŗĵĺŐĸŃĔŅĶőĶĚŐĶĴȮ
ĴľŅĺŇĪĵŅĸńĵīŋĶĔŇěĭńĦĤŇĨĵƢ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĝŊŗŀ+ĬŅĴĽĔŋĸ ėŋĦĺŋĥŇ-ĽŅĕŅ-ĽĩŅĬĻŉĔļŅ ĽĩŅĬĪňŗĪŜŅĚŅĬ 
5,ȮħĶ,ŀĬńĬĨĠŅȮĺĶĶĦőıīŇĴŋĔĕƢ +ȮBachelor of Science 

ȮȮ&Electronic Media, Arts  
ȮȮand Communication+ 
ȮȮComputer Science' 
Ȯ Rensselaer Polytechnic 
ȮȮInstitute, USA 
+ȮMaster of Graphic Design 
ȮȮ&Graphic Design'*ȮNorth  
ȮȮCarolinaȮState University,ȮUSA 
Ȯ+ȮPh,D,Ȯ&Design'Ȯ 
ȮȮNorth Carolina State 
Ȯ University, USA 

ėĦŃĻŇĸĮĔĶĶĴŐĸŃĽĩŅĮƤĨĵĔĶĶĴĻŅĽĨĶƢȮ 
ĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵňĶŅĝĴĚėĸĸƟŅĬĬŅ 

1, ŐįĬıńĥĬŅĭŋėĸŅĔĶĽŅĵĺŇĝŅĔŅĶĕŀĚĽƞĺĬĚŅĬĺŇĝŅĔŅĶĪňŗŏĔňŗĵĺĕƟŀĚĔńĭľĸńĔĽŌĨĶ 

3,1ȮĔŅĶŏĨĶňĵĴĔŅĶĽŜŅľĶńĭŀŅěŅĶĵƢŒľĴƞŐĸŃŀŅěŅĶĵƢıŇŏĻļȮ  
  1,ȮěńħŒľƟĴňĔŅĶĮģĴĬŇŏĪĻŀŅěŅĶĵƢŒľĴƞŒľƟĴňėĺŅĴŏĕƟŅŒěŏĔňŗĵĺĔńĭĭĪĭŅĪľĬƟŅĪňŗĨŅĴıńĬīĔŇěĕŀĚĽĩŅĭńĬ
ŐĸŃėĦŃȮĺńĨĩŋĮĶŃĽĚėƢŐĸŃŏĮƚŅľĴŅĵĕŀĚľĸńĔĽŌĨĶȮĶĺĴĩŉĚĔŇěĔĶĶĴĨƞŅĚȮŕȮĕŀĚėĦŃ 
  0,ȮŒľƟėĺŅĴĶŌƟŏĔňŗĵĺĔńĭĶŃĭĭĮĶŃĔńĬėŋĦĳŅıĔŅĶĻŉĔļŅȮŐĸŃĔġĶŃŏĭňĵĭĨƞŅĚȮŕȮĪňŗŏĔňŗĵĺĕƟŀĚ 
  1,ȮěńħŒľƟĴňŀŅěŅĶĵƢıňŗŏĸňŘĵĚĝƞĺĵŒľƟėŜŅŐĬŃĬŜŅĨƞŅĚȮŕ 

3.2 ĔŅĶıńĥĬŅĽĴĶĶĩĬŃŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭȮŀŅěŅĶĵƢĮĶŃěŜŅȮŐĸŃŀŅěŅĶĵƢįŌƟĽŀĬŒĬľĸńĔĽŌĨĶ 
 
ĔŅĶıńĥĬŅĽĴĶĶĩĬŃ ĔĶŃĭĺĬĔŅĶľĶŊŀŐĬĺĪŅĚıńĥĬŅ 

/,ȮħƟŅĬĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬȮ
ŐĸŃ-ľĶŊŀĔŅĶĺńħŐĸŃĔŅĶĮĶŃŏĴŇĬįĸ 

- ĽĬńĭĽĬŋĬŒľƟėĦŅěŅĶĵƢœħƟĴňőŀĔŅĽŏĕƟŅĶƞĺĴĔŅĶŀĭĶĴĺŇīňĔŅĶĽŀĬŐĸŃĔŅĶĺńħįĸŐĭĭ
ĨƞŅĚȮŕȮĶĺĴĪńŘĚĺŇīňĔŅĶįĸŇĨŐĸŃĔŅĶŒĝƟĽŊŗŀĔŅĶĽŀĬĪňŗĪńĬĽĴńĵŐĸŃŏľĴŅŃĽĴ 

- ĽĬńĭĽĬŋĬŒľƟŀŅěŅĶĵƢĪŜŅĺŇěńĵŏıŊŗŀıńĥĬŅĔŅĶŏĶňĵĬĔŅĶĽŀĬ 
0,ȮħƟŅĬĺŇĝŅĔŅĶ-ĺŇěńĵ-ĬĺńĨĔĶĶĴ-ĚŅĬ
ĽĶƟŅĚĽĶĶėƢ 

- ĽĬńĭĽĬŋĬŒľƟėĦŅěŅĶĵƢĪŜŅĺŇěńĵŀĵƞŅĚĨƞŀŏĬŊŗŀĚŐĸŃĬŜŅŏĽĬŀįĸĚŅĬŒĬĪňŗĮĶŃĝŋĴ
ĺŇĝŅĔŅĶĪńŘĚĶŃħńĭĝŅĨŇŐĸŃĬŅĬŅĝŅĨŇ 

- ĽĬńĭĽĬŋĬŒľƟėĦŅěŅĶĵƢěńħĪŜŅįĸĚŅĬĺŇĝŅĔŅĶŏıŊŗŀĕŀĔŜŅľĬħĨŜŅŐľĬƞĚĪŅĚĺŇĝŅĔŅĶ
ŒĬĝƞĺĚĶŃĵŃŏĺĸŅĪňŗŏľĴŅŃĽĴ 

1,ȮħƟŅĬĺŇĝŅĝňıȮ&ĩƟŅĴň' - ĽĬńĭĽĬŋĬŒľƟėĦŅěŅĶĵƢœħƟĴňőŀĔŅĽĻŉĔļŅħŌĚŅĬĪńŘĚŒĬŐĸŃĨƞŅĚĮĶŃŏĪĻ 

4,ȮĽŇŗĚĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟ 
 4,1 ĽŇŗĚĽĬńĭĽĬŋĬħƟŅĬĔŅĵĳŅı 
  ȮȮȮȮȮȮȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňŀŅėŅĶŏĶňĵĬŐĸŃľƟŀĚĮĢŇĭńĨŇĔŅĶŀĵƞŅĚŏıňĵĚıŀĔńĭĔŅĶŏĶňĵĬĔŅĶĽŀĬŐĸŃ
ĔŅĶĮĢŇĭńĨŇĕŀĚĬńĔĻŉĔļŅȮ őħĵĮĶŃĔŀĭħƟĺĵȮ ŀŅėŅĶŏĶňĵĬŐĸŃĮĢŇĭńĨŇĔŅĶėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮ ŀŅėŅĶ
ĮĢŇĭńĨŇĔŅĶŐĮĶĶŌĮŀŅľŅĶȮŐĸŃȮŀŅėŅĶȮEdutainment and Research Building &BEAR'ȮĞŉŗĚĽĬńĭĽĬŋĬľƟŀĚŏĶňĵĬ
ĭĶĶĵŅĵȮľƟŀĚĮĢŇĭńĨŇĔŅĶȮĴňėĶŋĳńĦĤƢĺŇĪĵŅĻŅĽĨĶƢŏėĶŊŗŀĚĴŊŀĮĢŇĭńĨŇĔŅĶȮŐĸŃŀŋĮĔĶĦƢĪňŗŒĝƟĽĬńĭĽĬŋĬȮŀĵƞŅĚŏıňĵĚıŀ
ŐĸŃȮ ŏľĴŅŃĽĴȮ ĞŉŗĚěŃĽƞĚįĸŒľƟįŌƟŏĶňĵĬĽŅĴŅĶĩŏĶňĵĬĶŌƟœħƟŀĵƞŅĚĴňĮĶŃĽŇĪīŇįĸȮ ŒĬŀŅėŅĶȮEdutainment and 
Research Building &BEAR'ȮěŃĴňĽƞĺĬȮCo+working Space ĶŀĚĶńĭĔŇěĔĶĶĴĕŀĚĬńĔĻŉĔļŅȮŏĝƞĬȮĔŅĶĪŜŅĔŇěĔĶĶĴ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĔĸŋƞĴȮŀƞŅĬľĬńĚĽŊŀȮľĶŊŀĪŜŅĶŅĵĚŅĬȮěŉĚŏĮƦĬĮĶŃőĵĝĬƢĽŜŅľĶńĭĔŅĶŏĶňĵĬĔŅĶĽŀĬȮŐĸŃĔŇěĔĶĶĴĨƞŅĚŕȮĨŅĴıńĬīĔŇě
ĕŀĚėĦŃȮĵńĚĽŅĴŅĶĩŒľƟĭĶŇĔŅĶĔŅĶŏĶňĵĬĔŅĶĽŀĬĽŜŅľĶńĭėĦŃĨƞŅĚŕĳŅĵŒĬĽĩŅĭńĬŀňĔħƟĺĵȮĬŀĔěŅĔĬňŘĵńĚĴňĶŃĭĭ
ĔŅĶěńħĽĶĶĚĭĮĶŃĴŅĦĪńŘĚěŅĔŏĚŇĬĚĭĮĶŃĴŅĦŐįƞĬħŇĬŐĸŃŏĚŇĬĶŅĵœħƟȮŒĬĔŅĶěńħľŅŀŋĮĔĶĦƢȮŏėĶŊŗŀĚĴŊŀȮĽŅĶŏėĴňȮ
ŐĸŃĺńĽħŋĨƞŅĚȮŕȮĪňŗěŜŅŏĮƦĬŒĬĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĶĺĴĩŉĚĔŅĶĮĶńĭĮĶŋĚľƟŀĚŏĶňĵĬŐĸŃľƟŀĚĮĢŇĭńĨŇĔŅĶȮŒľƟĴňėĺŅĴıĶƟŀĴ
ŐĸŃŏıňĵĚıŀȮ 
 
  4,2 ĽŇŗĚĽĬńĭĽĬŋĬħƟŅĬŐľĸƞĚŏĶňĵĬĶŌƟ 
  ȮȮȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňėĺŅĴıĶƟŀĴŀĵƞŅĚĵŇŗĚŒĬĔŅĶĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟŐĸŃĔŅĶĺŇěńĵĽŜŅľĶńĭľĸńĔĽŌĨĶ
ĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮįƞŅĬĔŅĶěńħŏĨĶňĵĴĪĶńıĵŅĔĶĽŅĶĽĬŏĪĻŐĸŃŐľĸƞĚŏĶňĵĬĶŌƟŏĝŇĚĮĢŇĭńĨŇĔŅĶĪňŗĪńĬĽĴńĵŐĸŃėĶĭ
ĺĚěĶȮőħĵŒĬħƟŅĬŐľĸƞĚŏĶňĵĬĶŌƟĪŅĚĺŇĝŅĔŅĶȮėĦŃłȮœħƟŏĝŊŗŀĴőĵĚĶŃĭĭĔńĭĽŜŅĬńĔľŀĽĴŋħĔĸŅĚŏıŊŗŀŒľƟĭĶŇĔŅĶȮ
ľƟŀĚĽĴŋħħŇěŇĪńĸȮ&Digital Library'ȮĪňŗœĶƟıĶĴŐħĬȮĞŉŗĚĬńĔĻŉĔļŅĽŅĴŅĶĩŏĕƟŅĩŉĚȮģŅĬĕƟŀĴŌĸĚŅĬĺŇěńĵĶŃħńĭĬŅĬŅĝŅĨŇȮ
ĔĺƞŅȮ40 ģŅĬĕƟŀĴŌĸȮŀŅĪŇȮScienceDirect, SpringerLink, Wiley Online Library, EBSCO ŐĸŃȮProQuest 
ĶĺĴĩŉĚĽŅĴŅĶĩĽŊĭėƟĬȮľĬńĚĽŊŀŀŇŏĸŖĔĪĶŀĬŇĔĽƢȮ&e+Books'ȮĺŅĶĽŅĶȮŐĸŃĺŇĪĵŅĬŇıĬīƢĜĭńĭŏĨŖĴȮ&Full+text'ȮœħƟ
ĨĸŀħȮ24 ĝńŗĺőĴĚįƞŅĬȮKMITL Digital Library Portal őħĵĴňĶŃĭĭŏėĶŊŀĕƞŅĵĽƞĺĬĨńĺŏĽĴŊŀĬȮ&VPN'ȮŀŜŅĬĺĵėĺŅĴ
ĽŃħĺĔŒľƟįŌƟŏĶňĵĬĽŅĴŅĶĩŏĕƟŅĩŉĚŐľĸƞĚĕƟŀĴŌĸŏľĸƞŅĬňŘœħƟěŅĔĳŅĵĬŀĔĽĩŅĭńĬŏĽĴŊŀĬĬńŗĚĪŜŅĚŅĬŀĵŌƞŒĬĴľŅĺŇĪĵŅĸńĵȮ
ėĺĭėŌƞœĮĔńĭėĺŅĴıĶƟŀĴĕŀĚŐľĸƞĚŏĶňĵĬĶŌƟĳŅĵŒĬėĦŃĪňŗĪŜŅľĬƟŅĪňŗŏĮƦĬȮőĶĚĚŅĬĨƟĬŐĭĭȮ&Pilot Plant'ȮĪňŗĨŇħĨńŘĚ
ŏėĶŊŗŀĚěńĔĶŐĮĶĶŌĮŀŅľŅĶĶŃħńĭŀŋĨĽŅľĔĶĶĴėĶĭėĶńĬȮŏĝƞĬȮŏėĶŊŗŀĚĪŜŅŐľƟĚŐĭĭıƞĬİŀĵȮ&Spray dryer'ȮŐĸŃ
ŏėĶŊŗŀĚęƞŅŏĝŊŘŀħƟĺĵėĺŅĴĶƟŀĬȮ&Retort'ȮıĶƟŀĴħƟĺĵŏėĶŊŗŀĚĴŊŀĺŇŏėĶŅŃľƢĺŇěńĵĕńŘĬĽŌĚȮ&ŏĝƞĬȮHPLC, GC+MS, Real+
Time PCR'ȮĞŉŗĚĪĶńıĵŅĔĶŏľĸƞŅĬňŘĩŊŀŏĮƦĬőėĶĚĽĶƟŅĚıŊŘĬģŅĬĽŜŅėńĠĪňŗĝƞĺĵŒľƟĬńĔĻŉĔļŅĮĶŇĠĠŅőĪĽŅĴŅĶĩ
ĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵŏĝŇĚĸŉĔŐĸŃİƗĔĪńĔļŃĺŇĝŅĝňıŒĬĽĳŅıŐĺħĸƟŀĴĪňŗŏĪňĵĭŏĪƞŅĳŅėŀŋĨĽŅľĔĶĶĴěĶŇĚœħƟŀĵƞŅĚĴň
ĮĶŃĽŇĪīŇĳŅı 
 
  4,3 ĽŇŗĚĽĬńĭĽĬŋĬħƟŅĬŏĪėőĬőĸĵň 

ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňėĺŅĴıĶƟŀĴħƟŅĬĽŇŗĚĽĬńĭĽĬŋĬĪŅĚŏĪėőĬőĸĵňŏıŊŗŀŏŀŊŘŀĨƞŀĔŅĶŏĶňĵĬĶŌƟŐĸŃĔŅĶ
ĺŇěńĵŀĵƞŅĚėĶĭĺĚěĶȮőħĵĽŅĴŅĶĩěŜŅŐĬĔĨŅĴŀĚėƢĮĶŃĔŀĭĽŜŅėńĠœħƟħńĚĬňŘ  1,ȮŀŋĮĔĶĦƢŀŇŏĸŖĔĪĶŀĬŇĔĽƢŐĸŃĽŇŗĚ
ŀŜŅĬĺĵėĺŅĴĽŃħĺĔŒĬľƟŀĚŏĶňĵĬȮľƟŀĚŏĶňĵĬĕŀĚėĦŃœħƟĶńĭĔŅĶěńħĽĶĶŀŋĮĔĶĦƢőĽĨĪńĻĬŌĮĔĶĦƢĪňŗĪńĬĽĴńĵŐĸŃ
ŏıňĵĚıŀĨƞŀĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬŏĝŇĚĶŋĔȮőħĵŐĨƞĸŃľƟŀĚĴňĔŅĶĨŇħĨńŘĚŏėĶŊŗŀĚĜŅĵĳŅıȮ&Projector', ŏėĶŊŗŀĚĜŅĵ
ĳŅıĽŅĴĴŇĨŇȮ&Visualizer', ĶŃĭĭŏĽňĵĚȮŐĸŃėŀĴıŇĺŏĨŀĶƢőĬƟĨĭŋƠĔȮŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶĬŜŅŏĽĬŀĽŊŗŀĔŅĶĽŀĬ
ĴńĸĨŇĴňŏħňĵœħƟŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅı 2,ȮŀŋĮĔĶĦƢėŀĴıŇĺŏĨŀĶƢŐĸŃĞŀĲĨƢŐĺĶƢŏĜıŅŃĪŅĚȮėĦŃĴňȮľƟŀĚĮĢŇĭńĨŇĔŅĶ
ėŀĴıŇĺŏĨŀĶƢȮĪňŗŒľƟĭĶŇĔŅĶŏėĶŊŗŀĚėŀĴıŇĺŏĨŀĶƢěŜŅĬĺĬȮ25 ŏėĶŊŗŀĚȮĽŜŅľĶńĭĬńĔĻŉĔļŅȮĞŉŗĚĴňĔŅĶĨŇħĨńŘĚĞŀĲĨƢŐĺĶƢ
ŏĜıŅŃĪŅĚĪňŗěŜŅŏĮƦĬĨƞŀľĸńĔĽŌĨĶȮŏĝƞĬȮőĮĶŐĔĶĴĺŇŏėĶŅŃľƢĕƟŀĴŌĸĪŅĚĽĩŇĨŇȮŐĸŃőĮĶŐĔĶĴĔŅĶŀŀĔŐĭĭĔŅĶĪħĸŀĚȮ
&Experimental Design'ȮĬŀĔěŅĔĬňŘȮĬńĔĻŉĔļŅĵńĚĽŅĴŅĶĩŏĕƟŅĩŉĚĭĶŇĔŅĶěŅĔĽƞĺĬĔĸŅĚȮĦȮĽŜŅĬńĔľŀĽĴŋħĔĸŅĚȮ
ĞŉŗĚĴňľƟŀĚĮĢŇĭńĨŇĔŅĶėŀĴıŇĺŏĨŀĶƢŐĸŃľƟŀĚ iMac Lab ĪňŗĶŀĚĶńĭĚŅĬħƟŅĬĔĶŅĲƕĔŐĸŃĴńĸĨŇĴňŏħňĵȮĽŜŅľĶńĭĭŋėĸŅĔĶ
ĽŅĵĽĬńĭĽĬŋĬŐĸŃŀŅěŅĶĵƢȮĴňĔŅĶěńħŏĨĶňĵĴėŀĴıŇĺŏĨŀĶƢĮĶŃěŜŅĨńĺĪňŗŏĝŊŗŀĴĨƞŀĔńĭĶŃĭĭĭĶŇľŅĶěńħĔŅĶȮ&ERP'ȮŐĸŃ
ĶŃĭĭĽŅĶĭĶĶĦŀŇŏĸŖĔĪĶŀĬŇĔĽƢȮŏıŊŗŀėĺŅĴėĸƞŀĚĨńĺŒĬĔŅĶĮĢŇĭńĨŇĚŅĬ 3,ȮĶŃĭĭŏĪėőĬőĸĵňŏėĶŊŀĕƞŅĵŐĸŃĔŅĶ
ŏĕƟŅĩŉĚĽŅĶĽĬŏĪĻȮőėĶĚĽĶƟŅĚıŊŘĬģŅĬħƟŅĬŏėĶŊŀĕƞŅĵĕŀĚėĦŃĴňėĺŅĴŏĽĩňĵĶŐĸŃėĶŀĭėĸŋĴȮŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶ
ŏĶňĵĬĶŌƟœĶƟıĶĴŐħĬ8ȮĶŃĭĭŏėĶŊŀĕƞŅĵėĺŅĴŏĶŖĺĽŌĚ8ȮĽĩŅĭńĬŒĝƟŏĪėőĬőĸĵň 100 GB SDN &Software Defined 
Network'ȮCampus Network ĪňŗĶŀĚĶńĭĔŅĶŒĝƟĚŅĬĨĸŀħȮ24 ĝńŗĺőĴĚȮőħĵĳŅĵŒĬėĦŃĴňěŋħĔĶŃěŅĵĽńĠĠŅĦ 
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Wi+Fi ĴŅĔĔĺƞŅȮ60 ěŋħȮėĶŀĭėĸŋĴĪńŘĚľƟŀĚŏĶňĵĬȮľƟŀĚĮĢŇĭńĨŇĔŅĶȮŐĸŃıŊŘĬĪňŗĽƞĺĬĔĸŅĚȮĔŅĶŏĕƟŅĩŉĚĶŃĵŃœĔĸȮ
&Remote Access'8ȮĴňĶŃĭĭ VPN &Virtual Private Network'ȮĪňŗĝƞĺĵŒľƟĬńĔĻŉĔļŅĽŅĴŅĶĩŏĕƟŅĩŉĚģŅĬĕƟŀĴŌĸ
ĚŅĬĺŇěńĵŐĸŃĪĶńıĵŅĔĶĽŅĶĽĬŏĪĻĕŀĚĽĩŅĭńĬœħƟěŅĔĪňŗĭƟŅĬľĶŊŀĳŅĵĬŀĔĴľŅĺŇĪĵŅĸńĵȮŐĸŃŐıĸĨĲŀĶƢĴĔŅĶ
ŏĶňĵĬĶŌƟȮ&LMS'8ȮĶŀĚĶńĭĔŅĶŏĶňĵĬĔŅĶĽŀĬŀŀĬœĸĬƢįƞŅĬĶŃĭĭȮGoogle Classroom, Microsoft Teams ŐĸŃȮ
KMITL LMS ıĶƟŀĴĶŃĭĭĵŊĬĵńĬĨńĺĨĬŐĭĭ Single Sign+On &SSO'ȮĪňŗĝƞĺĵŒľƟįŌƟŒĝƟĚŅĬŏĕƟŅĩŉĚĭĶŇĔŅĶħŇěŇĪńĸ
ĪńŘĚľĴħœħƟħƟĺĵĭńĠĝňŏħňĵĺ 
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ľĴĺħĪňŗȮ4ȮĔŅĶĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬŐĸŃŏĔĦĤƢĔŅĶĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

/,ȮȮȮĔġĶŃŏĭňĵĭľĶŊŀľĸńĔŏĔĦĤƢŒĬĔŅĶŒľƟĶŃħńĭėŃŐĬĬȮ&ŏĔĶħ' 
ŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚȮĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭ

ĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0363Ȯ&ĳŅėįĬĺĔȮĔ'ȮľĸńĔŏĔĦĤƢĔŅĶŒľƟĶŃħńĭėŃŐĬĬĕŀĚľĸńĔĽŌĨĶȮĴňĶŅĵĸŃŏŀňĵħħńĚĬňŘ 

ėƞŅĶŃħńĭėŃŐĬĬ ŐĨƟĴ įĸĔŅĶĻŉĔļŅ 
A 4,00 ħňŏĸŇĻ 
B) 3,50 ħňĴŅĔ 
B 3,00 ħň 
C) 2,50 ħňıŀŒĝƟ 
C 2,00 ıŀŒĝƟ 
D) 1,50 ŀƞŀĬ 
D 1,00 ŀƞŀĬĴŅĔ 
F 0 ĨĔ 
I ů œĴƞĽĴĭŌĶĦƢ 
S ů ıŀŒě 
U ů œĴƞıŀŒě 
T ů ĶńĭőŀĬ 

ĔŅĶĺńħįĸĔŅĶĽŀĭĺŇĪĵŅĬŇıĬīƢȮľĶŊŀĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 

ĴňĶŅĵĸŃŏŀňĵħħńĚĬňŘ 

ėƞŅĶŃħńĭėŃŐĬĬ ėŃŐĬĬŏĜĸňŗĵĽŃĽĴ 
O &Outstanding' 4,00 

GȮ&Good' 3,50 
PȮ&Pass' 3,00 

UȮ&Unsatisfactory' 0 

0,ȮȮȮŐįĬĔŅĶĮĶŃŏĴŇĬįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟȮ 
ȮȮȮȮȮȮȮȮȮȮȮŐįĬĔŅĶĮĶŃŏĴŇĬįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟȮ&Learning Outcome Assessment Plan'ȮőħĵŐĭƞĚŀŀĔŏĮƦĬȮ3 
ĽƞĺĬľĸńĔȮœħƟŐĔƞȮĔŅĶĮĶŃŏĴŇĬįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĭŋėėĸĨŅĴȮPLOs, ĔŅĶĮĶŃŏĴŇĬėĺŅĴĽŜŅŏĶŖěĕŀĚľĸńĔĽŌĨĶȮ
ŐĸŃĔŅĶĮĶŃŏĴŇĬĚŅĬĺŇěńĵ 

1,ȮĔŅĶĮĶŃŏĴŇĬįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĕŀĚįŌƟŏĶňĵĬĶŅĵĭŋėėĸȮ&Assessment of Student Learning 
Outcomes' 

ĔŅĶĮĶŃŏĴŇĬįĸĽńĴķĪīŇśĕŀĚĬńĔĻŉĔļŅĩŌĔŀŀĔŐĭĭŒľƟėĶŀĭėĸŋĴĪńŘĚȮ3 ħƟŅĬľĸńĔȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅ
įŌƟŏĶňĵĬĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶȮ&PLOs'ȮĪńŘĚȮ9ȮĕƟŀȮőħĵŒĬȮħƟŅĬľĸńĔĪňŗȮ/ȮėŊŀȮħƟŅĬėĺŅĴĶŌƟŐĸŃ
ĪńĔļŃĪŅĚĮƤĠĠŅȮ&PLOs 1, 2, 7'ȮŒĝƟĔŅĶĽŀĭĕƟŀŏĕňĵĬŐĸŃĔŅĶĬŜŅŏĽĬŀįĸĚŅĬŒĬĶŅĵĺŇĝŅŐĔĬȮŏıŊŗŀĺńħ
ėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĭŌĶĦŅĔŅĶĪķļġňĺŇĪĵŅĻŅĽĨĶƢŏĕƟŅĔńĭĔŅĶŐĔƟĮƤĠľŅĪŅĚīŋĶĔŇěȮȮħƟŅĬľĸńĔĪňŗȮ0ȮėŊŀȮħƟŅĬĪńĔļŃ
ĮĢŇĭńĨŇȮ&PLOs 3, 4, 5, 6'ȮĞŉŗĚŏĮƦĬľńĺŒěĽŜŅėńĠĕŀĚľĸńĔĽŌĨĶȮŏĬƟĬĔŅĶĮĶŃŏĴŇĬįƞŅĬĔŅĶĽŀĭĮĢŇĭńĨŇȮ&Skill Test'Ȯ
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ŒĬľƟŀĚĮĢŇĭńĨŇĔŅĶėĶńĺŐĸŃőĶĚĚŅĬĨƟĬŐĭĭȮőħĵŏĜıŅŃŒĬĶŅĵĺŇĝŅĪňŗĨƟŀĚĺńħėĺŅĴĝŜŅĬŅĠŒĬĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀŐĮĶ
ĶŌĮŐĸŃŏĪėĬŇėĔŅĶĮĶŋĚŀŅľŅĶĕńŘĬĽŌĚȮĶĺĴĩŉĚĔŅĶŒĝƟ Rubric ĮĶŃŏĴŇĬĝŇŘĬĚŅĬĬĺńĨĔĶĶĴŏĴĬŌŀŅľŅĶĪňŗįŌƟŏĶňĵĬ
ĽĶƟŅĚĽĶĶėƢĕŉŘĬȮŐĸŃĔŅĶĮĶŃŏĴŇĬįĸěŅĔĽĩŅĬĔŅĶĦƢěŜŅĸŀĚȮŒĬĔŅĶĭĶŇľŅĶěńħĔŅĶĶƟŅĬŀŅľŅĶȮĽƞĺĬħƟŅĬľĸńĔĪňŗȮ1Ȯ
ėŊŀȮħƟŅĬěĶŇĵīĶĶĴŐĸŃĸńĔļĦŃĭŋėėĸȮ&PLOs 8, 9'ȮĮĶŃŏĴŇĬįƞŅĬĔŅĶĽńĚŏĔĨıķĨŇĔĶĶĴȮ&Behavioral 
Observation'ȮĔŅĶĪŜŅĚŅĬŏĮƦĬĪňĴȮŐĸŃĔŅĶĨńħĽŇĬŒěŒĬĔĶĦňĻŉĔļŅĪŅĚěĶŇĵīĶĶĴīŋĶĔŇěȮĬŀĔěŅĔĬňŘȮĵńĚĴňĔŅĶŒĝƟ
ŐĲƚĴĽŃĽĴĚŅĬȮ&Portfolio'ȮŐĸŃĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟȮ&Comprehensive Examination'ȮŏĮƦĬŏėĶŊŗŀĚĴŊŀ
ĮĶŃŏĴŇĬĶĺĭĵŀħĔƞŀĬĽŜŅŏĶŖěĔŅĶĻŉĔļŅȮ 

2,ȮĔŅĶĮĶŃŏĴŇĬĮĶŃĽŇĪīŇįĸĕŀĚľĸńĔĽŌĨĶŐĸŃĔŅĶĮĶŃĔńĬėŋĦĳŅıȮ&Program Effectiveness & 
QA Assessment' 

ŏıŊŗŀŒľƟľĸńĔĽŌĨĶĴňĴŅĨĶģŅĬĽŅĔĸŐĸŃĽŀħėĸƟŀĚĔńĭėĺŅĴĨƟŀĚĔŅĶĕŀĚŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮ
ľĸńĔĽŌĨĶŒĝƟĶŃĭĭĔŅĶĮĶŃŏĴŇĬĨŅĴĺĚěĶȮPDCA ŐĸŃŏĔĦĤƢ AUN+QA &Version 4'ȮŏĮƦĬĔĸœĔľĸńĔȮőħĵŏĶŇŗĴěŅĔ
ĔŅĶĽŜŅĶĺěėĺŅĴıŉĚıŀŒěĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵĮĶŃěŜŅĮƖȮĞŉŗĚėĶŀĭėĸŋĴĪńŘĚĬńĔĻŉĔļŅĮƤěěŋĭńĬȮŀŅěŅĶĵƢȮŐĸŃ
ĬŅĵěƟŅĚ-įŌƟŒĝƟĭńĦĤŇĨȮĔŅĶĨŇħĨŅĴĨńĺĝňŘĺńħįĸĽńĴķĪīŇśĪŅĚĔŅĶĻŉĔļŅȮœħƟŐĔƞȮŀńĨĶŅĔŅĶėĚŀĵŌƞĕŀĚĬńĔĻŉĔļŅȮŀńĨĶŅĔŅĶ
ĽŜŅŏĶŖěĔŅĶĻŉĔļŅĳŅĵŒĬȮ0ȮĮƖȮŐĸŃŀńĨĶŅĔŅĶœħƟĚŅĬĪŜŅĕŀĚĭńĦĤŇĨȮĕƟŀĴŌĸĪńŘĚľĴħĬňŘěŃĩŌĔĬŜŅĴŅĺŇŏėĶŅŃľƢŒĬ
ĶŅĵĚŅĬĔŅĶĮĶŃŏĴŇĬĨĬŏŀĚȮ&SAR'ȮĶŅĵĮƖȮŏıŊŗŀĝňŘĭƞĚěŋħŐĕŖĚŐĸŃěŋħĪňŗĨƟŀĚĮĶńĭĮĶŋĚȮ&Gap Analysis'ȮŏıŊŗŀĬŜŅœĮĽŌƞ
ĔŅĶıńĥĬŅŏĬŊŘŀľŅĶŅĵĺŇĝŅŒľƟĪńĬĨƞŀŏĪĶĬħƢŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃıķĨŇĔĶĶĴįŌƟĭĶŇőĳėĪňŗŏĮĸňŗĵĬœĮȮ 

3,ȮĔŅĶĮĶŃŏĴŇĬįĸĸńıīƢħƟŅĬĔŅĶĺŇěńĵŐĸŃĬĺńĨĔĶĶĴȮ&Research & Innovation Assessment' 
ĔŅĶĮĶŃŏĴŇĬįĸŒĬĽƞĺĬĕŀĚȮĺŇĪĵŅĬŇıĬīƢȮ&ŐįĬȮĔȮŐĭĭȮĔ2'ȮŐĸŃȮĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ&ŐįĬȮĕ'Ȯ

ĴňĔĶŃĭĺĬĔŅĶȮŏĶŇŗĴĨńŘĚŐĨƞȮĔŅĶĽŀĭĮƚŀĚĔńĬőėĶĚĶƞŅĚȮ&Proposal Defense'ȮĪňŗĬńĔĻŉĔļŅĨƟŀĚĬŜŅŏĽĬŀőěĪĵƢĺŇěńĵĪňŗ
ĪńĬĽĴńĵŐĸŃŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĭĶŇĔŅĶŀŅľŅĶȮȮőħĵĴňŀŅěŅĶĵƢĪňŗĮĶŉĔļŅĪŜŅľĬƟŅĪňŗĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅŐĸŃ
ŒľƟėŃŐĬĬĔĶŃĭĺĬĔŅĶĺŇěńĵȮ&Process Evaluation'ȮŀĵƞŅĚĨƞŀŏĬŊŗŀĚŏıŊŗŀĮĶŃŏĴŇĬĺŇĬńĵŐĸŃěĶŇĵīĶĶĴĔŅĶĺŇěńĵȮŏĴŊŗŀ
ħŜŅŏĬŇĬĔŅĶŏĽĶŖěĽŇŘĬȮĬńĔĻŉĔļŅěŃĨƟŀĚįƞŅĬĔŅĶĽŀĭĮƚŀĚĔńĬĺŇĪĵŅĬŇıĬīƢ-ĔŅĶėƟĬėĺƟŅŀŇĽĶŃȮ&Final Defense'ȮĨƞŀ
ľĬƟŅėĦŃĔĶĶĴĔŅĶįŌƟĪĶĚėŋĦĺŋĥŇȮŏıŊŗŀĺńħėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĽńĚŏėĶŅŃľƢŀĚėƢėĺŅĴĶŌƟŐĸŃĔŅĶĨŀĭėŜŅĩŅĴŏĝŇĚ
ĺŇĝŅĔŅĶĪňŗĽŜŅėńĠȮľĸńĔĽŌĨĶĔŜŅľĬħŏĚŊŗŀĬœĕėĺŅĴĽŜŅŏĶŖěħƟĺĵĔŅĶŏįĵŐıĶƞįĸĚŅĬȮ&Dissemination'ȮőħĵĬńĔĻŉĔļŅ
ŐįĬĺŇĪĵŅĬŇıĬīƢěŃĨƟŀĚœħƟĶńĭĔŅĶĨňıŇĴıƢľĶŊŀĬŜŅŏĽĬŀŒĬĪňŗĮĶŃĝŋĴĺŇĝŅĔŅĶĶŃħńĭĝŅĨŇľĶŊŀĬŅĬŅĝŅĨŇȮŏıŊŗŀĵŊĬĵńĬ
ĺƞŅŀĚėƢėĺŅĴĶŌƟĪňŗėƟĬıĭœħƟĶńĭĔŅĶĵŀĴĶńĭŒĬĺĚĺŇĝŅĔŅĶŐĸŃĽŅĴŅĶĩĬŜŅœĮĮĶŃĵŋĔĨƢŒĝƟœħƟěĶŇĚŒĬŀŋĨĽŅľĔĶĶĴȮ 
 
1,ȮȮȮŐįĬĔŅĶĪĺĬĽŀĭįĸĔŅĶĮĶŃŏĴŇĬĔŅĶŏĶňĵĬĶŌƟȮ 

ľĸńĔĽŌĨĶĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮŒľƟėĺŅĴĽŜŅėńĠĽŌĚĽŋħĔńĭĔŅĶĶńĔļŅĴŅĨĶģŅĬėŋĦĳŅıĔŅĶĻŉĔļŅŐĸŃĔŅĶįĸŇĨĴľŅĭńĦĤŇĨĪňŗ
ĴňĽĴĶĶĩĬŃĽŌĚȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅĔĶŃĭĺĬĔŅĶĺńħŐĸŃĮĶŃŏĴŇĬįĸĽńĴķĪīŇśĪŅĚĔŅĶŏĶňĵĬĕŀĚįŌƟŏĶňĵĬĴňėĺŅĴĩŌĔĨƟŀĚȮ
őĮĶƞĚŒĽȮŐĸŃĵŋĨŇīĶĶĴȮĽŃĪƟŀĬėĺŅĴĶŌƟėĺŅĴĽŅĴŅĶĩĪňŗŐĪƟěĶŇĚĨŅĴĔĶŀĭĴŅĨĶģŅĬėŋĦĺŋĥŇĶŃħńĭŀŋħĴĻŉĔļŅȮ
ėĦŃĔĶĶĴĔŅĶĭĶŇľŅĶľĸńĔĽŌĨĶěŉĚœħƟĔŜŅľĬħĶŃĭĭŐĸŃĔĸœĔĔŅĶĪĺĬĽŀĭįĸĔŅĶĮĶŃŏĴŇĬĔŅĶŏĶňĵĬĶŌƟĪňŗŏĕƟĴĕƟĬȮ
őħĵėĶŀĭėĸŋĴĪńŘĚĶŃĵŃŏĺĸŅĶŃľĺƞŅĚĔŅĶĻŉĔļŅŐĸŃĳŅĵľĸńĚĽŜŅŏĶŖěĔŅĶĻŉĔļŅȮŏıŊŗŀŒĝƟŏĮƦĬĕƟŀĴŌĸŒĬĔŅĶıńĥĬŅĔŅĶ
ŏĶňĵĬĔŅĶĽŀĬŀĵƞŅĚĨƞŀŏĬŊŗŀĚȮħńĚĴňĶŅĵĸŃŏŀňĵħĨƞŀœĮĬňŘ 

1,ȮĔŅĶĪĺĬĽŀĭĴŅĨĶģŅĬįĸĔŅĶŏĶňĵĬĶŌƟĕĦŃĵńĚœĴƞĽŜŅŏĶŖěĔŅĶĻŉĔļŅȮėĦŃĔĶĶĴĔŅĶĭĶŇľŅĶ
ľĸńĔĽŌĨĶœħƟĔŜŅľĬħĶŃĭĭĔŅĶĪĺĬĽŀĭįĸĽńĴķĪīŇśĕŀĚĬńĔĻŉĔļŅŒĬĶŃħńĭĶŅĵĺŇĝŅŒľƟėĶŀĭėĸŋĴĪńŘĚĔĶŃĭĺĬĔŅĶ
ĔƞŀĬŐĸŃľĸńĚĔŅĶĮĶŃŏĴŇĬįĸȮőħĵŏĶŇŗĴěŅĔĔŅĶĪĺĬĽŀĭŏėĶŊŗŀĚĴŊŀĮĶŃŏĴŇĬȮĞŉŗĚŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶŐĸŃ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŀŅěŅĶĵƢįŌƟĽŀĬŒĬĶŅĵĺŇĝŅĬńŘĬıŇěŅĶĦŅėĺŅĴĽŀħėĸƟŀĚĕŀĚĕƟŀĽŀĭȮĚŅĬĪňŗĴŀĭľĴŅĵȮŐĸŃŏĔĦĤƢĔŅĶŒľƟėŃŐĬĬȮ
&Rubrics'ȮŒľƟĨĶĚĨŅĴįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĺŇĝŅȮ&CLOs'ȮŐĸŃĶŃħńĭľĸńĔĽŌĨĶȮ&PLOs'ȮŏıŊŗŀĸħėĺŅĴėĸŅħŏėĸŊŗŀĬ
ŒĬĔŅĶĮĶŃŏĴŇĬȮȮ 

2,ȮĔŅĶĪĺĬĽŀĭĴŅĨĶģŅĬįĸĔŅĶŏĶňĵĬĶŌƟľĸńĚěŅĔĽŜŅŏĶŖěĔŅĶĻŉĔļŅȮŏıŊŗŀŏĮƦĬĔŅĶĵŊĬĵńĬėŋĦĳŅıĕŀĚ
ĭńĦĤŇĨĨŅĴĔĶŀĭĴŅĨĶģŅĬėŋĦĺŋĥŇȮľĸńĔĽŌĨĶĔŜŅľĬħŒľƟĴňĔŅĶĪĺĬĽŀĭŒĬĳŅıĶĺĴįƞŅĬĔĸœĔľĸńĔȮ2 ĽƞĺĬȮėŊŀȮ
ĽƞĺĬŐĶĔȮĔŅĶĪĺĬĽŀĭįƞŅĬĚŅĬĺŇěńĵȮőħĵĬńĔĻŉĔļŅĪŋĔėĬĨƟŀĚįƞŅĬĔŅĶĽŀĭĮƚŀĚĔńĬĺŇĪĵŅĬŇıĬīƢľĶŊŀĔŅĶėƟĬėĺƟŅ
ŀŇĽĶŃěŅĔėĦŃĔĶĶĴĔŅĶĽŀĭĪňŗĴňįŌƟĪĶĚėŋĦĺŋĥŇĳŅĵĬŀĔĶƞĺĴħƟĺĵȮŏıŊŗŀĶńĭĶŀĚĺƞŅĚŅĬĺŇěńĵĴňėŋĦĳŅıŏĮƦĬĪňŗĵŀĴĶńĭ
ŐĸŃĽŅĴŅĶĩŏįĵŐıĶƞœħƟĨŅĴŏĔĦĤƢĴŅĨĶģŅĬȮŐĸŃȮĽƞĺĬĪňŗĽŀĚȮĔŅĶĪĺĬĽŀĭěŅĔĴŋĴĴŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵȮőħĵ
ľĸńĔĽŌĨĶěŃĪŜŅĔŅĶĽŜŅĶĺěĳŅĺŃėĺŅĴıŉĚıŀŒěĕŀĚĭńĦĤŇĨȮĬŅĵěƟŅĚȮŐĸŃįŌƟĮĶŃĔŀĭĔŅĶȮĪňŗĴňĨƞŀėŋĦĸńĔļĦŃĕŀĚ
ĭńĦĤŇĨĨŅĴįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟȮ&PLOs'ȮĪńŘĚȮ9 ħƟŅĬȮįĸěŅĔĔŅĶĪĺĬĽŀĭĪńŘĚľĴħěŃĩŌĔĬŜŅŏĕƟŅĽŌƞĪňŗĮĶŃĝŋĴ
ėĦŃĔĶĶĴĔŅĶĭĶŇľŅĶľĸńĔĽŌĨĶŐĸŃėĦŃĔĶĶĴĔŅĶĮĶŃěŜŅėĦŃȮŏıŊŗŀĺŇŏėĶŅŃľƢįĸĽńĴķĪīŇśŐĸŃĬŜŅœĮĽŌƞĔŅĶ
ĮĶńĭĮĶŋĚĔĶŃĭĺĬĔŅĶŏĶňĵĬĔŅĶĽŀĬŐĸŃĔŅĶĺńħįĸŒĬĮƖĔŅĶĻŉĔļŅĩńħœĮĨŅĴĺĚěĶėŋĦĳŅıȮPDCA 
 
2,ȮȮȮŏĔĦĤƢĔŅĶĽŜŅŏĶŖěĔŅĶĻŉĔļŅĨŅĴľĸńĔĽŌĨĶȮ 

 ŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭ
ĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0343Ȯ&ĳŅėįĬĺĔȮĔ'Ȯ 

5. ĔŅĶěńħĔŅĶĕƟŀĶƟŀĚŏĶňĵĬŐĸŃĔŅĶŀŋĪīĶĦƢ 

ŏĮƦĬœĮĨŅĴĕƟŀĭńĚėńĭĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭ
ĮĶŇĠĠŅĨĶňȮı,Ļ,Ȯ0345Ȯ&ĳŅėįĬĺĔȮĔ'Ȯ  
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĴĺħĪňŗȮ5ȮĔŅĶĮĶŃĔńĬėŋĦĳŅıľĸńĔĽŌĨĶ 

/, ĶŃĭĭĔŅĶĮĶŃĔńĬėŋĦĳŅıľĸńĔĽŌĨĶ 
 ĶŃĭĭŐĸŃĔĸœĔŒĬĔŅĶĮĶŃĔńĬėŋĦĳŅıľĸńĔĽŌĨĶȮŏĝƞĬȮĨŅĴŏĔĦĤƢȮAUN+QA &Version 2'ȮĴňĶŅĵĸŃŏŀňĵħ
ħńĚĨƞŀœĮĬňŘ 
 

/,/ ĔŅĶĺŅĚŐįĬȮ&Plan' 
1,ȮĔŅĶĺŇŏėĶŅŃľƢĽĩŅĬĔŅĶĦƢĳŅĵĬŀĔŐĸŃėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟŏĽňĵȮŒĬĶŃĵŃŏĺĸŅȮ5 ĮƖȮŏĝƞĬȮ

ĬőĵĭŅĵĶŃħńĭĮĶŃŏĪĻȮĶŃħńĭĽĩŅĭńĬłȮ&ĺŇĽńĵĪńĻĬƢȮ&Vision'ȮŐĸŃȮıńĬīĔŇěȮ&Mission''ȮĶŃħńĭėĦŃȮ&ĺŇĽńĵĪńĻĬƢȮ
ŐĸŃȮıńĬīĔŇě'ȮėĺŅĴĨƟŀĚĔŅĶĕŀĚĬŅĵěƟŅĚȮįŌƟŏĝňŗĵĺĝŅĠȮŀŅěŅĶĵƢȮĻŇļĵƢŏĔƞŅȮŐĸŃĬńĔĻŉĔļŅȮėĺŅĴĨƟŀĚĔŅĶĕŀĚ
ĨĸŅħŐĶĚĚŅĬ-ĽĩŅĬĮĶŃĔŀĭĔŅĶȮĪŇĻĪŅĚľĶŊŀŐĬĺőĬƟĴĕŀĚĨĸŅħŐĶĚĚŅĬȮȮĴľŅĺŇĪĵŅĸńĵľĶŊŀľĬƞĺĵĚŅĬėŌƞŏĪňĵĭȮ
ŏĮƦĬĨƟĬ 

2,ȮĔŅĶĺŇŏėĶŅŃľƢĝƞŀĚĺƞŅĚȮ&Gap Analysis'ȮȮȮőħĵĺŇŏėĶŅŃľƢėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵĪńŘĚ
ŒĬŏĶŊŗŀĚȮėĺŅĴĶŌƟȮĪńĔļŃŏĜıŅŃȮĪńĔļŃĪńŗĺœĮȮěĶŇĵīĶĶĴȮŐĸŃĸńĔļĦŃĭŋėėĸȮŐĸŃĺŇŏėĶŅŃľƢĽńĚŏėĶŅŃľƢĕƟŀĴŌĸĪńŘĚľĴħȮ
ŏıŊŗŀĽĶŋĮŏĮƦĬĽŇŗĚĴňŀĵŌƞŐĸƟĺŒĬľĸńĔĽŌĨĶŏħŇĴȮŐĸŃĽŇŗĚĪňŗĨƟŀĚŏıŇŗĴŒĬľĸńĔĽŌĨĶŒľĴƞȮ&Gap' 

3,ȮĔŅĶĔŜŅľĬħįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟŒĬĶŃħńĭľĸńĔĽŌĨĶȮ&PLOs'ȮĪňŗĽŀħėĸƟŀĚĔńĭĕƟŀĴŌĸĔŅĶĺŇŏėĶŅŃľƢ
ėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵȮŏıŊŗŀĽĶƟŅĚěŋħŏħƞĬ-ėĺŅĴŏĮƦĬŏŀĔĸńĔļĦƢȮ&Uniqueness'ȮĕŀĚľĸńĔĽŌĨĶ 

4,ȮĔŅĶĔŜŅľĬħȮConstructive alignment ĶŃľĺƞŅĚȮPLOs ĺŇīňĽŀĬȮŐĸŃȮĔŅĶĮĶŃŏĴŇĬįĸ 
5,ȮĔŅĶĪŜŅȮBackward Curriculum Design őħĵĔŅĶŀŀĔŐĭĭĶŅĵĺŇĝŅȮĪňŗĽŀħėĸƟŀĚĔńĭŐĨƞĸŃȮ

PLO ŐĸŃĔŜŅľĬħȮįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĺŇĝŅȮ&Course Learning Outcomes8ȮCLOs'ȮȮĺŇīňĽŀĬȮŐĸŃĔŅĶ
ĮĶŃŏĴŇĬįĸȮŏıŊŗŀŒľƟĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭĶŅĵĺŇĝŅȮŐĸŃĨŇħĨŅĴıńĥĬŅĔŅĶĕŀĚįŌƟŏĶňĵĬŀĵƞŅĚĨƞŀŏĬŊŗŀĚȮ 

6,ȮĔŅĶěńħĪŜŅĶŅĵĸŃŏŀňĵħĶŅĵĺŇĝŅȮőħĵŀŅěŅĶĵƢįŌƟĽŀĬŐĨƞĸŃĶŅĵĺŇĝŅȮĔŜŅľĬħįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ
ĶŃħńĭĶŅĵĭĪŏĶňĵĬ-ĶŅĵėŅĭȮ&Lesson Learning Outcomes8ȮLLOs'ȮĪňŗĽŀħėĸƟŀĚĔńĭįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĪńŘĚ
ĶŃħńĭĶŅĵĺŇĝŅŐĸŃľĸńĔĽŌĨĶȮ&Vertical Alignment'ȮŐĸŃŀŀĔŐĭĭĔŇěĔĶĶĴĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĺŇīňĔŅĶĺńħŐĸŃ
ĮĶŃŏĴŇĬįĸĪňŗĽŀħėĸƟŀĚĔńĭįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĺŇĝŅȮ&Horizontal Alignment'Ȯ 

 
/,0ȮȮĔŅĶĮĢŇĭńĨŇĨŅĴŐįĬŐĸŃėĺĭėŋĴėŋĦĳŅıȮ&Do' 
/,ȮĔŅĶĬŜŅľĸńĔĽŌĨĶĮĶńĭĮĶŋĚĪňŗœħƟĶńĭŀĬŋĴńĨŇ-ŏľŖĬĝŀĭěŅĔĽĳŅĽĩŅĭńĬłȮœĮŒĝƟŒĬĔŅĶěńħĔŅĶŏĶňĵĬ

ĔŅĶĽŀĬȮ 
0,ȮĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬȮőħĵěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĨŅĴŐįĬĪňŗĔŜŅľĬħœĺƟȮ 
3,ȮĔŅĶĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĔŅĶĽŀĬŒĬĶŃħńĭĶŅĵĺŇĝŅȮĞŉŗĚėĶŀĭėĸŋĴĪńŘĚȮFormative Assessment 

ŐĸŃȮSummative Assessment ŐĸŃĮĶŃĴĺĸįĸĔŅĶĮĶŃŏĴŇĬŒĬĶŃħńĭĶŅĵĺŇĝŅȮŏıŊŗŀĮĶŃŏĴŇĬįĸĽńĴķĪīŇśĕŀĚ
įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭĶŅĵĺŇĝŅȮ&Course Learning Outcomes'Ȯ 

4,ȮĔŅĶıńĥĬŅĻńĔĵĳŅıĭŋėĸŅĔĶȮőħĵěńħŀĭĶĴŐĸŃıńĥĬŅėĺŅĴĽŅĴŅĶĩĕŀĚŀŅěŅĶĵƢŐĸŃĭŋėĸŅĔĶ
ĪňŗŏĔňŗĵĺĕƟŀĚȮőħĵŏĜıŅŃĔŅĶěńħĔŅĶĻŉĔļŅĪňŗĴŋƞĚįĸĸńıīƢľĶŊŀȮOBE &Outcome+Based Education' 

5,ȮĔŅĶĭĶŇĔŅĶĽĬńĭĽĬŋĬĬńĔĻŉĔļŅŐĸŃŀŅěŅĶĵƢȮěńħĽĶĶĽŇŗĚĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟĪňŗěŜŅŏĮƦĬĽŜŅľĶńĭ
ľĸńĔĽŌĨĶȮŐĸŃĴňĔŅĶĮĶŃŏĴŇĬįĸŐĸŃėĺĭėŋĴėŋĦĳŅıŀĵƞŅĚĨƞŀŏĬŊŗŀĚ  
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6,ȮľĸńĔĽŌĨĶŒĝƟĶŃĭĭĽŅĶĽĬŏĪĻĪňŗĽĬńĭĽĬŋĬĔŅĶĻŉĔļŅĕŀĚĽĩŅĭńĬŒĬĔŅĶĺŅĚŐįĬĔŅĶěńħĔŅĶŏĶňĵĬ
ĔŅĶĽŀĬȮŐĸŃĭńĬĪŉĔįĸĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĽŜŅĬńĔĚŅĬĪŃŏĭňĵĬĽĬńĭĽĬŋĬħƟĺĵĔŅĶěńħľŅĕƟŀĴŌĸĮĶŃĺńĨŇ
ĬńĔĻŉĔļŅȮĔŅĶĶńĭĽĴńėĶȮĔŅĶŏĶňĵĬĶŌƟȮŐĸŃĔŅĶĮĶŃŏĴŇĬįĸĔŅĶĽŀĬȮ 

7,ȮĴňĶŃĭĭĔŅĶėĺĭėŋĴėŋĦĳŅıĕŀĚľĸńĔĽŌĨĶȮ&Curriculum Monitoring System'ȮőħĵĽĶƟŅĚ
ĶŃĭĭĔŅĶĨŇħĨŅĴĔĶŃĭĺĬĔŅĶŏĶňĵĬĶŌƟȮĺŇīňĔŅĶŏĶňĵĬĔŅĶĽŀĬȮŐĸŃȮĺŇīňĔŅĶĺńħŐĸŃĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĶŌƟŀĵƞŅĚŏĮƦĬ
ĶŌĮīĶĶĴȮŏıŊŗŀĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟœħƟŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮĪńŘĚĬňŘľĸńĔĽŌĨĶĴňĔŅĶĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅĕŀĚ
ĬńĔĻŉĔļŅįƞŅĬĶŃĭĭĔŅĶĺńħĔŅĶĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟŐĭĭĽŃĽĴĶŅĵĝńŘĬĮƖȮ&Yearly Learning Outcomes'Ȯ
ŐĸŃĮĶŃĝŋĴľĸńĔĽŌĨĶŒĬĝƞĺĚĪƟŅĵĮƖĔŅĶĻŉĔļŅŏıŊŗŀĺŇŏėĶŅŃľƢįĸŐĸŃŀĳŇĮĶŅĵĩŉĚĮƤĠľŅŐĸŃŐĬĺĪŅĚŒĬĔŅĶıńĥĬŅ
ĬńĔĻŉĔļŅŒľƟĭĶĶĸŋĨŅĴįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŅĵĝńŘĬĮƖĨƞŀœĮ 

 
/,1 ĶŃĵŃĨĶĺěĽŀĭȮ&Check' 

 ȮȮȮȮȮȮ1,ȮĺŇŏėĶŅŃľƢĕƟŀĴŌĸěŅĔĔŅĶĺńħŐĸŃĮĶŃŏĴŇĬįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĪńŘĚŒĬĶŃħńĭĶŅĵĺŇĝŅŐĸŃĶŃħńĭ
ľĸńĔĽŌĨĶȮĶĺĴĩŉĚĔŅĶĨĶĺěĽŀĭėŋĦĳŅıŏıŊŗŀľŅŐĬĺĪŅĚĮĶńĭĮĶŋĚ 

2,ȮĺŇŏėĶŅŃľƢȮPass Rates and Dropout RatesȮĕŀĚĬńĔĻŉĔļŅȮĶŃĵŃŏĺĸŅĪňŗŒĝƟŒĬĔŅĶŏĶňĵĬěĭȮ
ĳŅĺŃĔŅĶœħƟĚŅĬĪŜŅĕŀĚĬńĔĻŉĔļŅȮĚŅĬĺŇěńĵľĶŊŀĚŅĬĽĶƟŅĚĽĶĶėƢĕŀĚŀŅěŅĶĵƢŐĸŃĬńĔĻŉĔļŅȮėĺŅĴıŉĚıŀŒěĕŀĚįŌƟĴň
ĽƞĺĬœħƟĽƞĺĬŏĽňĵėĶŀĭėĸŋĴŒĬĪŋĔĴŇĨŇȮĶĺĴĪńŘĚĺŇŏėĶŅŃľƢįĸĔŅĶĮĶŃŏĴŇĬĔŅĶĶńĭĶŌƟĔŅĶĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭ
ľĸńĔĽŌĨĶĕŀĚĬńĔĻŉĔļŅ 

1,ȮĔŅĶĨĶĺěĽŀĭėŋĦĳŅıľĸńĔĽŌĨĶȮőħĵĨĶĺěĽŀĭėŋĦĳŅıĕŀĚľĸńĔĽŌĨĶőħĵŒĝƟŏĔĦĤƢėŋĦĳŅıȮŏĝƞĬȮ
AUN+QA ħƟĺĵĔĸœĔĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıĳŅĵŒĬĕŀĚĽĩŅĭńĬłȮįƞŅĬĔŅĶĪŜŅĶŅĵĚŅĬĮĶŃŏĴŇĬĨĬŏŀĚȮ&SAR'ȮĪŋĔĮƖ 

2,ȮėĦŃŐĸŃįŌƟĭĶŇľŅĶľĸńĔĽŌĨĶĬŜŅįĸĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıľĸńĔĽŌĨĶŐĸŃėŜŅŐĬŃĬŜŅŒĬŐĨƞĸŃĮƖȮĴŅ
ĪŜŅŐįĬıńĥĬŅľĸńĔĽŌĨĶŏıŊŗŀĮĶńĭĮĶŋĚėŋĦĳŅıĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬĨŅĴŐĬĺĪŅĚ  Outcome+based 
Education 

 
1,4 ĶŃĵŃĮĶńĭĮĶŋĚĔŅĶħŜŅŏĬŇĬĔŅĶȮ&Act' 
/,ȮĔŅĶĬŜŅįĸĔŅĶĺŇŏėĶŅŃľƢĴŅŒĝƟŒĬĔŅĶĮĶńĭĮĶŋĚŐĸŃıńĥĬŅľĸńĔĽŌĨĶȮőħĵŒľƟĕƟŀĴŌĸĮƚŀĬĔĸńĭœĮĵńĚįŌƟ

ĪňŗĴňĽƞĺĬŏĔňŗĵĺĕƟŀĚŏıŊŗŀĮĶńĭĮĶŋĚĺŇīňĔŅĶŏĶňĵĬĔŅĶĽŀĬ-ĔŅĶĺńħŐĸŃĮĶŃŏĴŇĬįĸĨŅĴĕƟŀĴŌĸĪňŗœħƟĶńĭěŅĔĔŅĶĨĶĺěĽŀĭ 
2,ȮĩƟŅįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĭĶĶĸŋįĸĽńĴķĪīŇśĪňŗĔŜŅľĬħœĺƟȮľĸńĔĽŌĨĶȮĔĶŃĭĺĬĔŅĶŏĶňĵĬĔŅĶĽŀĬȮŐĸŃ

ĔŅĶĺńħįĸĮĶŃŏĴŇĬįĸȮĩŊŀĺƞŅœħƟĴŅĨĶģŅĬȮ&standardized'ȮŒľƟĴňĔŅĶŐĸĔŏĮĸňŗĵĬľĶŊŀŏįĵŐıĶƞŐĬĺĮĢŇĭńĨŇĪňŗħňȮ
&best practices'ȮŐĸŃĴňĔŅĶıńĥĬŅĨƞŀœĮȮőħĵŏĕƟŅĽŌƞĔĶŃĭĺĬĔŅĶȮPDCA ŒľĴƞ 

1,ȮĔŅĶĺŅĚŐįĬĽŜŅľĶńĭĺĚĶŀĭĩńħœĮȮőħĵĺŅĚŐįĬĽŜŅľĶńĭĔŅĶħŜŅŏĬŇĬĔŅĶŒĬĺĚĶŀĭĩńħœĮŏıŊŗŀŒľƟĔŅĶ
ĮĶńĭĮĶŋĚŀĵƞŅĚĨƞŀŏĬŊŗŀĚ 
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1,5 ȮĨńĺĝňŘĺńħĪňŗĽŀħėĸƟŀĚĔńĭȮPDCA  
ĕńŘĬĨŀĬ ĨńĺĝňŘĺńħ ŏĔĦĤƢĽŜŅŏĶŖě 

ĔŅĶĺŅĚŐįĬȮ&Plan' ŏĸƞĴľĸńĔĽŌĨĶĪňŗįƞŅĬĔŅĶıńĥĬŅľĶŊŀ
ĮĶńĭĮĶŋĚĨŅĴĔŅĶĺŇŏėĶŅŃľƢĝƞŀĚĺƞŅĚȮ
&Gap Analysis'ȮěŅĔėĺŅĴĨƟŀĚĔŅĶ
ĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵŐĸŃ
ĽĳŅĺĔŅĶĦƢĳŅĵŒĬŐĸŃĳŅĵĬŀĔ
ĮĶŃŏĪĻȮĪňŗĽƞĚįĸĔĶŃĪĭĨƞŀ
ľĸńĔĽŌĨĶ 

ĶŅĵĸŃŏŀňĵħľĸńĔĽŌĨĶĪňŗœħƟĶńĭĔŅĶŀĬŋĴńĨŇ-
ŏľŖĬĝŀĭěŅĔĽĳŅĽĩŅĭńĬłȮ 

ĔŅĶħŜŅŏĬŇĬĔŅĶȮ&Do' įĸĔŅĶĻŉĔļŅĕŀĚĬńĔĻŉĔļŅ ěŜŅĬĺĬĬńĔĻŉĔļŅĪňŗĴňįĸĔŅĶĻŉĔļŅĕŀĚŐĨƞĸŃ
ĶŅĵĺŇĝŅĪňŗĶŃħńĭŏĔĶħȮB ĕŉŘĬœĮȮȮœĴƞĬƟŀĵĔĺƞŅĶƟŀĵ
ĸŃȮ6. 

 ėĺŅĴıĶƟŀĴĕŀĚľƟŀĚŏĶňĵĬŐĸŃ
ľƟŀĚĮĢŇĭńĨŇĔŅĶȮŐĸŃĽŇŗĚĽĬńĭĽĬŋĬ
ĔŅĶŏĶňĵĬĶŌƟŀŊŗĬŕ 

įĸĔŅĶĮĶŃŏĴŇĬėĺŅĴıŉĚıŀŒěĕŀĚĬńĔĻŉĔļŅŐĸŃ
ŀŅěŅĶĵƢĪňŗĴňĨƞŀėĺŅĴıĶƟŀĴĕŀĚľƟŀĚŏĶňĵĬŐĸŃ
ľƟŀĚĮĢŇĭńĨŇĔŅĶŐĸŃĽŇŗĚĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟŀŊŗĬŕȮ
&ĴŅĔĔĺƞŅȮ4,0ȮŏĨŖĴȮ3' 

ĔŅĶĨĶĺěĽŀĭȮ&Check' įĸĔŅĶĺŇŏėĶŅŃľƢĔŅĶĭĶĶĸŋįĸĸńıīƢ
ĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶ 

ěŜŅĬĺĬĬńĔĻŉĔļŅĪňŗĭĶĶĸŋįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭ
ľĸńĔĽŌĨĶȮ&ĶƟŀĵĸŃȮ100 ŏĴŊŗŀĽŜŅŏĶŖěĔŅĶĻŉĔļŅ' 

įĸĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıĔŅĶĻŉĔļŅ
ĳŅĵŒĬĶŃħńĭľĸńĔĽŌĨĶȮħƟĺĵŏĔĦĤƢȮ
AUN+QA 

įĸĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıĳŅĵŒĬħƟĺĵŏĔĦĤƢȮAUN+
QA &ĪňŗĴňŐĬĺőĬƟĴĔŅĶŏĮĸňŗĵĬŐĮĸĚœĮŒĬĪŇĻĪŅĚĪňŗ
ħňĕňŘĬŏĴŊŗŀŏĪňĵĭĔńĭįĸĔŅĶħŜŅŏĬŇĬĔŅĶĪňŗįƞŅĬĴŅ' 

ŀńĨĶŅĔŅĶėĚŀĵŌƞĕŀĚĬńĔĻŉĔļŅŒĬ
ľĸńĔĽŌĨĶŏĴŊŗŀĽŇŘĬĮƖĔŅĶĻŉĔļŅ 
 

ěŜŅĬĺĬĶƟŀĵĸŃĕŀĚĬńĔĻŉĔļŅŐĶĔŏĕƟŅŒĬŐĨƞĸŃĶŋƞĬȮ
ĬńĭĩŉĚĽŇŘĬĮƖĔŅĶĻŉĔļŅĪňŗĮĶŃŏĴŇĬȮĪňŗėĚŀĵŌƞȮĴŅĔĔĺƞŅ
ľĶŊŀŏĪƞŅĔńĭĶƟŀĵĸŃȮ90 

ŀńĨĶŅĔŅĶĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 
 

ěŜŅĬĺĬĶƟŀĵĸŃĕŀĚĬńĔĻŉĔļŅĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅŒĬ
ĶŃĵŃŏĺĸŅȮ4 ĮƖȮĴŅĔĔĺƞŅľĶŊŀŏĪƞŅĔńĭĶƟŀĵĸŃȮ90 

ŀńĨĶŅĔŅĶœħƟĚŅĬĕŀĚĭńĦĤŇĨľĸńĚ
ĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

ěŜŅĬĺĬĶƟŀĵĸŃĕŀĚĭńĦĤŇĨĪňŗœħƟĚŅĬŒĬĽŅĕŅĪňŗ
ŏĶňĵĬľĸńĚěŅĔěĭĔŅĶĻŉĔļŅĳŅĵŒĬĶŃĵŃŏĺĸŅȮ1 
ĮƖȮĴŅĔĔĺƞŅľĶŊŀŏĪƞŅĔńĭĶƟŀĵĸŃȮ90 

 ėĺŅĴıŉĚıŀŒěĕŀĚįŌƟŒĝƟĭńĦĤŇĨĪňŗĴň
ĨƞŀėŋĦĳŅıĕŀĚĭńĦĤŇĨ 

ĶŃħńĭėĺŅĴıŉĚıŀŒěȮĴŅĔĔĺƞŅľĶŊŀŏĪƞŅĔńĭȮ4,0Ȯ
&ŏĨŖĴȮ3' 

 ėĺŅĴıŉĚıŀŒěĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬ
ŏĽňĵĨƞŀėŋĦĳŅıĕŀĚľĸńĔĽŌĨĶ 

ĶŃħńĭėĺŅĴıŉĚıŀŒěȮĴŅĔĔĺƞŅľĶŊŀŏĪƞŅĔńĭȮ4,0Ȯ
&ŏĨŖĴȮ3' 

 ŐįĬĵĔĶŃħńĭĔŅĶıńĥĬŅĮĶńĭĮĶŋĚ
ľĸńĔĽŌĨĶ 

ŐįĬĔŅĶıńĥĬŅĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĪňŗœħƟĶńĭĔŅĶ
ĶńĭĶŀĚěŅĔĪňŗĮĶŃĝŋĴĔĶĶĴĔŅĶĽƞĺĬĚŅĬĺŇĝŅĔŅĶ
ĮĶŃěŜŅėĦŃ 

ĔŅĶĮĶńĭĮĶŋĚŐĔƟœĕȮ&Act' ĔŅĶĮĶńĭĮĶŋĚŐĸŃıńĥĬŅľĸńĔĽŌĨĶ
ĨŅĴŐįĬĪňŗĔŜŅľĬħœĺƟ 

ĴňĔŅĶŒĝƟįĸĔŅĶĮĶŃŏĴŇĬŒĬĔŅĶĮĶńĭĮĶŋĚŐĸŃ
ıńĥĬŅľĸńĔĽŌĨĶȮ&ĶƟŀĵĸŃȮ100' 

ĔŅĶĺŅĚŐįĬĽŜŅľĶńĭĺĚĶŀĭĩńħœĮ ŐįĬĔŅĶĮĶńĭĮĶŋĚėŋĦĳŅıľĸńĔĽŌĨĶ 
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2, ĔŅĶĭĶŇľŅĶėĺŅĴŏĽňŗĵĚĕŀĚľĸńĔĽŌĨĶȮ 
 ľĸńĔĽŌĨĶœħƟĔŜŅľĬħĶŃĭĭŐĸŃĔĸœĔĔŅĶĭĶŇľŅĶėĺŅĴŏĽňŗĵĚȮőħĵŀŅĻńĵĔŅĶĺŇŏėĶŅŃľƢĽĳŅĺĔŅĶĦƢŐĸŃ
ĮƤěěńĵĪňŗĴňįĸĔĶŃĪĭĨƞŀĔŅĶħŜŅŏĬŇĬĚŅĬĪńŘĚěŅĔĮƤěěńĵĳŅĵŒĬŐĸŃĮƤěěńĵĳŅĵĬŀĔȮŏıŊŗŀĮĶŃŏĴŇĬőŀĔŅĽŐĸŃ
įĸĔĶŃĪĭĪňŗŀŅěŏĔŇħĕŉŘĬȮıĶƟŀĴĪńŘĚĔŜŅľĬħĴŅĨĶĔŅĶĮƚŀĚĔńĬŐĸŃŐĬĺĪŅĚĔŅĶŐĔƟœĕĮƤĠľŅĪňŗĝńħŏěĬȮŏıŊŗŀĽĶƟŅĚ
ėĺŅĴĴńŗĬŒěŒĬėŋĦĳŅıĔŅĶĻŉĔļŅŐĸŃėĺŅĴĵńŗĚĵŊĬĕŀĚľĸńĔĽŌĨĶȮħńĚĶŅĵĸŃŏŀňĵħĮĶŅĔĢŒĬĨŅĶŅĚĔŅĶĭĶŇľŅĶėĺŅĴ
ŏĽňŗĵĚĨƞŀœĮĬňŘ 
ĮĶŃŏĳĪėĺŅĴ
ŏĽňŗĵĚ
&Factors' 

ĮĶŃŏħŖĬėĺŅĴŏĽňŗĵĚȮ
&Risk Issues' 

őŀĔŅĽŏĔŇħ-
įĸĔĶŃĪĭ 

ĺŇīňĔŅĶĭĶŇľŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚȮ 
&Risk Management Methods' 

/,ȮĮƤěěńĵ
ĳŅĵĬŀĔȮ
&External' 

1,ȮěŜŅĬĺĬįŌƟŏĶňĵĬœĴƞ
ŏĮƦĬœĮĨŅĴŏĮƚŅľĴŅĵȮ
&œĴƞĴňėĬŏĶňĵĬ' 
 
&ėĺŅĴŏĽňŗĵĚħƟŅĬ
ĔŅĶĨĸŅħ' 

ĽŌĚȮ-ȮĽŌĚĴŅĔ 1,ȮĮĶŃĝŅĽńĴıńĬīƢŏĝŇĚĶŋĔ8ȮĪŜŅĔŅĶĨĸŅħįƞŅĬĽŊŗŀŀŀĬœĸĬƢ
ŏěŅŃĔĸŋƞĴŏĮƚŅľĴŅĵȮ&Targeted Ads'ȮŐĸŃĽĶƟŅĚ
ŏėĶŊŀĕƞŅĵĔńĭĽĩŅĭńĬĽŀĬĪŜŅŀŅľŅĶĶŃħńĭĮĶŇĠĠŅĨĶň 
2,ȮŒľƟĪŋĬĔŅĶĻŉĔļŅ8ȮěńħĽĶĶĪŋĬĺŇěńĵľĶŊŀĪŋĬįŌƟĝƞĺĵĽŀĬȮ
&TA-RA'ȮŏıŊŗŀħŉĚħŌħĬńĔĻŉĔļŅĪňŗĴňĻńĔĵĳŅı 
3,ȮĽĶƟŅĚėĺŅĴĶƞĺĴĴŊŀĔńĭĽĩŅĬĮĶŃĔŀĭĔŅĶ8ȮĪŜŅȮMOU 
ĔńĭŏĝƞĬĶƟŅĬŀŅľŅĶľĶŊŀőĶĚŐĶĴȮŏıŊŗŀĽƞĚĭŋėĸŅĔĶĴŅŏĶňĵĬ
ĨƞŀȮ&Corporate Training' 
4,ȮĮĶńĭĶŌĮŐĭĭĔŅĶŏĶňĵĬ8ȮŏıŇŗĴėĺŅĴĵŊħľĵŋƞĬȮŏĝƞĬȮĔŅĶ
ŏĶňĵĬŐĭĭĽŃĽĴľĬƞĺĵĔŇĨȮ&Credit Bank'ȮľĶŊŀľĸńĔĽŌĨĶ
ĶŃĵŃĽńŘĬȮ&Short Course'ȮĪňŗŏĪňĵĭőŀĬœħƟ 

2,ȮŏĪėőĬőĸĵňŐĸŃ 
ŏĪĶĬħƢŀŅľŅĶ 
ŏĮĸňŗĵĬŐĮĸĚĶĺħŏĶŖĺ 
 
&ėĺŅĴŏĽňŗĵĚħƟŅĬ
ĺŇĝŅĔŅĶ' 

ĮŅĬĔĸŅĚȮ-Ȯ
ĽŌĚ 

1,ȮŏĝŇĠįŌƟŏĝňŗĵĺĝŅĠĳŅĵĬŀĔ8ȮŏĝŇĠŏĝĲĪňŗĴňĝŊŗŀŏĽňĵĚľĶŊŀ
ĬńĔĬĺńĨĔĶĶĴŀŅľŅĶĴŅŏĮƦĬŀŅěŅĶĵƢıŇŏĻļŏıŊŗŀŀńĮŏħĨŏĪ
ĶĬħƢĸƞŅĽŋħ 
2,ȮĪĭĪĺĬŏĬŊŘŀľŅĔŅĶŏĶňĵĬŒĬľĸńĔĽŌĨĶĽĴŗŜŅŏĽĴŀȮ
ĨŇħĨŅĴĽĩŅĬĔŅĶĦƢőĸĔŐĸŃĮĶńĭŏĬŊŘŀľŅŒľƟĪńĬĽĴńĵ 
3,ȮĽƞĚŏĽĶŇĴĔŅĶħŌĚŅĬȮĽĬńĭĽĬŋĬŒľƟŀŅěŅĶĵƢŐĸŃĬńĔĻŉĔļŅ
ŏĕƟŅĶƞĺĴĚŅĬŐĽħĚĽŇĬėƟŅŀŅľŅĶĶŃħńĭĬŅĬŅĝŅĨŇȮ&Food 
Expo' 

ĮƤěěńĵĳŅĵŒĬȮ
&Internal' 

3,ȮįŌƟĽŀĬĕŅħėĺŅĴ
ŏĝňŗĵĺĝŅĠħƟŅĬľĸńĔĔŅĶ
ĮĶŋĚŀŅľŅĶŏĝŇĚĸŉĔ 
 
&ėĺŅĴŏĽňŗĵĚħƟŅĬ
ĭŋėĸŅĔĶ' 

ĮŅĬĔĸŅĚȮ-Ȯ
ĽŌĚ 

1,ȮĶŃĭĭĽŀĬŏĮƦĬĪňĴȮ&Team Teaching'8ȮěńħĔŅĶŏĶňĵĬ
ĔŅĶĽŀĬĶƞĺĴĔńĬĶŃľĺƞŅĚŀŅěŅĶĵƢĮĶŃěŜŅȮ&ŏĬƟĬĪķļġň
ĺŇĪĵŅĻŅĽĨĶƢ'ȮŐĸŃŏĝĲĴŊŀŀŅĝňı-ŀŅěŅĶĵƢıŇŏĻļȮ&ŏĬƟĬ
ĪńĔļŃĮĢŇĭńĨŇ'ȮŏıŊŗŀŏĨŇĴŏĨŖĴĪńĔļŃėĺŅĴŏĝňŗĵĺĝŅĠ 
2,ȮıńĥĬŅŀŅěŅĶĵƢȮ&Reskill-Upskill'8ȮĽƞĚŏĽĶŇĴŒľƟ
ŀŅěŅĶĵƢĮĶŃěŜŅœĮİƗĔŀĭĶĴĶŃĵŃĽńŘĬħƟŅĬĻŇĸĮŃĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶȮ 
3,ȮěƟŅĚįŌƟŏĝňŗĵĺĝŅĠŏĜıŅŃĪŅĚȮĽĶĶľŅŀŅěŅĶĵƢŒľĴƞĪňŗĴň
ėŋĦĺŋĥŇħƟŅĬȮCulinary Arts ľĶŊŀĴňĮĶŃĽĭĔŅĶĦƢĨĶĚěŅĔ
ĶƟŅĬŀŅľŅĶ 
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4,ȮĬńĔĻŉĔļŅĕŅħıŊŘĬ
ģŅĬėĺŅĴĶŌƟȮ&ŀŅľŅĶ-
ĺŇĪĵŅĻŅĽĨĶƢ' 
 
&ėĺŅĴŏĽňŗĵĚħƟŅĬ
ĬńĔĻŉĔļŅ' 

ĽŌĚȮ-Ȯ 
ĮŅĬĔĸŅĚ 

1,ȮěńħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&Remedial Courses'8ȮĭńĚėńĭŒľƟ
ĬńĔĻŉĔļŅĪňŗĕŅħıŊŘĬģŅĬŏĶňĵĬĶŅĵĺŇĝŅȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬȮľĶŊŀȮľĸńĔĔŅĶŏĨĶňĵĴŐĸŃ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ&ĨŅĴĪňŗĶŃĭŋŒĬőėĶĚĽĶƟŅĚľĸńĔĽŌĨĶ' 
2,ȮĶŃĭĭŀŅěŅĶĵƢĪňŗĮĶŉĔļŅ8ȮěńħĶŃĭĭȮMentoring 
System ħŌŐĸĝƞĺĵŏľĸŊŀĪŅĚĺŇĝŅĔŅĶŀĵƞŅĚŒĔĸƟĝŇħĨńŘĚŐĨƞĮƖȮ
1 

5,ȮėĺŅĴĮĸŀħĳńĵŐĸŃ
ŀŋĮĔĶĦƢŒĬ
ľƟŀĚĮĢŇĭńĨŇĔŅĶėĶńĺ 
 
&ėĺŅĴŏĽňŗĵĚħƟŅĬ
ĮĢŇĭńĨŇĔŅĶ' 

ĨŗŜŅȮ-ȮĽŌĚ 1,ȮŀĭĶĴėĺŅĴĮĸŀħĳńĵȮ&Safety Training'8ȮěńħŀĭĶĴ
ĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀŐĸŃĔŅĶĮģĴıĵŅĭŅĸĔƞŀĬŏĶŇŗĴŏĶňĵĬĺŇĝŅ
ĮĢŇĭńĨŇĔŅĶĪŋĔŏĪŀĴ 
2,ȮĔŅĶĭŜŅĶŋĚĶńĔļŅ8ȮĴňŐįĬĔŅĶĨĶĺěĽŀĭŐĸŃĞƞŀĴĭŜŅĶŋĚ
ŀŋĮĔĶĦƢȮ&Preventive Maintenance'ȮŀĵƞŅĚĽĴŗŜŅŏĽĴŀ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĴĺħĪňŗȮ6ȮĶŃĭĭŐĸŃĔĸœĔŒĬĔŅĶıńĥĬŅľĸńĔĽŌĨĶ 

1. įĸĔŅĶħŜŅŏĬŇĬĚŅĬĕŀĚľĸńĔĽŌĨĶĔƞŀĬĮĶńĭĮĶŋĚ 
ĬńĔĻŉĔļŅĪňŗŏĕƟŅĴŅŏĶňĵĬŒĬĝƞĺĚŏĺĸŅĵƟŀĬľĸńĚȮ5 ĮƖĬńŘĬȮĽŅĴŅĶĩěĭĔŅĶĻŉĔļŅœħƟŒĬĝƞĺĚĶŃĵŃŏĺĸŅȮ0,3Ȯ+Ȯ2Ȯ

ĮƖȮőħĵĬńĔĻŉĔļŅĽŅĴŅĶĩěĭĔŅĶĻŉĔļŅœħƟĨŅĴŐįĬĪňŗĨńŘĚœĺƟœĴƞŏĔŇĬȮ3ȮĮƖȮőħĵĔŅĶŏĶňĵĬĔŅĶĽŀĬĕŀĚľĸńĔĽŌĨĶŒľƟėĺŅĴ
ĵŊħľĵŋƞĬĔńĭĬńĔĻŉĔļŅŒĬĔŅĶŏĶňĵĬĵƟŀĬľĸńĚŐĸŃĪĭĪĺĬĭĪŏĶňĵĬœħƟȮőħĵĺŇĝŅĭĶĶĵŅĵĽŀĬŐĭĭŀŀĬœĸĬƢȮ/..#Ȯ
ŏıŊŗŀėĺŅĴĵŊħľĵŋƞĬŒľƟĬńĔĻŉĔļŅĪňŗĪŜŅĚŅĬĮĶŃěŜŅŐĸŃŀĵŌƞĨƞŅĚěńĚľĺńħĽŅĴŅĶĩŏĶňĵĬœħƟȮĶĺĴĩŉĚĔŅĶŏĶňĵĬĔŅĶĽŀĬĴňĔŅĶ
ŒĝƟĺŇīňĔŅĶĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĶŌƟĕŀĚĬńĔĻŉĔļŅŒĬľĸŅĔľĸŅĵĶŌĮŐĭĭȮĨŅĴĭĶŇĭĪŐĸŃėĺŅĴŏľĴŅŃĽĴĕŀĚŐĨƞĸŃ
ĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶȮőħĵĺŇīňĔŅĶĮĶŃŏĴŇĬěŃĵŉħľĸńĔĨŅĴŐĭĭĽŅĔĸȮėŊŀȮFormative assessments ŐĸŃȮ
Summative assessments ĞŉŗĚĴňĔŅĶŏĔŖĭėŃŐĬĬŒĬĝńŘĬŏĶňĵĬĶŌĮŐĭĭĨƞŅĚŕĔńĬœĮȮŐĨƞŀĵƞŅĚœĶĔŖĨŅĴȮıĭĬńĔĻŉĔļŅ
œĴƞĮĶŃĽĚėƢĪňŗěŃĻŉĔļŅĨƞŀěŉĚĨƟŀĚıƟĬĽĳŅıĬńĔĻŉĔļŅŀĵŌƞĭƟŅĚěŜŅĬĺĬŏĸŖĔĬƟŀĵȮĞŉŗĚěŅĔĔŅĶĽŀĭĩŅĴĬńĔĻŉĔļŅ
őħĵĨĶĚıĭĺƞŅŏĮƦĬŏľĨŋįĸĽƞĺĬĨńĺĪňŗĪŜŅŒľƟĨńħĽŇĬŒěœĴƞĻŉĔļŅĨƞŀȮĪńŘĚĬňŘľĸńĔĽŌĨĶœħƟĴňĔŅĶıĭĮŃŐĸŃıŌħėŋĵĩŉĚĮƤĠľŅ
ĕŀĚĬńĔĻŉĔļŅľŅĔĴňĬńĔĻŉĔļŅĪňŗĴňĕƟŀĽĚĽńĵľĶŊŀėĺŅĴœĴƞĽĭŅĵŒěŒĬĔŅĶŏĶňĵĬŀĵŌƞŏĽĴŀȮįƞŅĬĪŅĚĔŅĶĮģĴĬŇŏĪĻĬƢ
ĮĶŃěŜŅĮƖĕŀĚľĸńĔĽŌĨĶȮĞŉŗĚıĭĺƞŅĔŅĶĮĶńĭĶŌĮŐĭĭĔŅĶŏĶňĵĬĔŅĶĽŀĬĨńŘĚŐĨƞĮƖȮ0342ȮěĬĩŉĚĮƤěěŋĭńĬŒľƟĴňĔŅĶŏĶňĵĬ
ĔŅĶĽŀĬŒĬĶŌĮŐĭĭŀŀĬœĸĬƢȮŐĸŃŏŀŊŘŀĨƞŀĔŅĶŏĶňĵĬĕŀĚĬńĔĻŉĔļŅĴŅĔĕŉŘĬĬńŘĬȮĽƞĚįĸŒľƟĴňěŜŅĬĺĬįŌƟĽĴńėĶŏĕƟŅĻŉĔļŅ
ĨƞŀĴňěŜŅĬĺĬŏıŇŗĴĕŉŘĬŀĵƞŅĚŏľŖĬœħƟĝńħȮĬŀĔěŅĔĬňŘĵńĚĴňĔŅĶĶńĭŏĕƟŅŒĬĶŌĮŐĭĭĕŀĚőėĶĚĔŅĶŐĺĺĬĺńĨĔĶȮ&2)/'ȮĞŉŗĚŏĮƦĬ
őėĶĚĔŅĶľĸńĔĽŌĨĶĨƞŀŏĬŊŗŀĚĕŀĚĶŃħńĭĮĶŇĠĠŅĨĶňȮľŅĔħŌĕƟŀĴŌĸĵƟŀĬľĸńĚıĭĺƞŅŐĬĺőĬƟĴĕŀĚȮĬĻ,ȮĪňŗĽĴńėĶŏĕƟŅĴŅ
ŏĶňĵĬŒĬľĸńĔĽŌĨĶĴňŐĬĺőĬƟĴĪňŗħňĕŉŘĬȮőħĵŏĜıŅŃŀĵƞŅĚĵŇŗĚȮĬĻ,ȮĪňŗŏĕƟŅĶƞĺĴőėĶĚĔŅĶŐĺĺĬĺńĨĔĶȮĞŉŗĚĽĴńėĶŏĕƟŅŏĶňĵĬŒĬ
ľĸńĔĽŌĨĶŒĬěŜŅĬĺĬĪňŗĴŅĔĔĺƞŅěŜŅĬĺĬĮĶŃĔŅĻĶńĭȮŏĬŊŗŀĚĴŅěŅĔȮĬĻ,ȮœħƟŒľƟėĺŅĴĽĬŒěŏĔňŗĵĺĔńĭĪŋĬĔŅĶĻŉĔļŅĪňŗĪŅĚ
ėĦŃœħƟĽĬńĭĽĬŋĬėƞŅŏĪŀĴȮ3.#ȮĪŜŅŒľƟőŀĔŅĽĪňŗľĸńĔĽŌĨĶěŃĴňȮĬĻ,ȮĪňŗĴŅěŅĔőėĶĚĔŅĶŐĺĺĬĺńĨĔĶĴňŐĬĺőĬƟĴŏıŇŗĴ
ĴŅĔĕŉŘĬ 

ľĸńĔĽŌĨĶĴňĔŅĶĭńĬĪŉĔŐĸŃĶĺĭĶĺĴĕƟŀĴŌĸŀńĨĶŅĔŅĶŏĕƟŅĻŉĔļŅȮĔŅĶŏĸŊŗŀĬĝńŘĬĮƖȮ&Pass'ȮŐĸŃĔŅĶŀŀĔěŅĔ
ĔŅĶĻŉĔļŅĶŃľĺƞŅĚĳŅėĔŅĶĻŉĔļŅȮ&Dropout'ȮŒĬĝƞĺĚĶŃĵŃŏĺĸŅȮ3ȮĮƖĵƟŀĬľĸńĚȮ&ĨŅĶŅĚĪňŗȮ6,/+6,2'ȮěŅĔĔŅĶĭńĬĪŉĔ
ŐĸŃĶĺĭĶĺĴĕƟŀĴŌĸěŅĔĽƞĺĬĔĸŅĚĕŀĚėĦŃłȮĞŉŗĚħŜŅŏĬŇĬĚŅĬĳŅĵŒĨƟĚŅĬĺŇĝŅĔŅĶĕŀĚėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮ
ľĸńĚěŅĔĪŅĚľĸńĔĽŌĨĶœħƟıŇěŅĶĦŅĪĭĪĺĬŏıŊŗŀľŅĴŅĨĶĔŅĶĔŅĶŐĔƟœĕőħĵŏıŇŗĴĶŅĵĸŃŏŀňĵħĕŀĚľĸńĔĽŌĨĶŒľƟĴŅĔ
ĕŉŘĬĔńĭĔĸŋƞĴĬńĔŏĶňĵĬŏĮƚŅľĴŅĵŏĴŊŗŀœĮĮĶŃĝŅĽńĴıńĬīƢľĸńĔĽŌĨĶŐĸƟĺĬńŘĬȮĽƞĚįĸŒľƟĮƤĠľŅĪňŗĬńĔĻŉĔļŅœĴƞĻŉĔļŅĨƞŀŒĬ
ľĸńĔĽŌĨĶĴňŐĬĺőĬƟĴĪňŗĸħĸĚȮőħĵĔŅĶėĚŀĵŌƞĕŀĚĬńĔĻŉĔļŅŒĬĮƖĔŅĶĻŉĔļŅȮ0344ȮŐĸŃȮ0345ȮŏĪƞŅĔńĭěŜŅĬĺĬĨŀĬĶńĭ
ĬńĔĻŉĔļŅŏĕƟŅĻŉĔļŅȮėŊŀœĴƞĴňĬńĔĻŉĔļŅĪňŗœĴƞĨƞŀĔŅĶĻŉĔļŅŏĔŇħĕŉŘĬȮĽŜŅľĶńĭĶŃĵŃŏĺĸŅŏĜĸňŗĵŒĬĔŅĶŏĶňĵĬŏıŊŗŀěĭ
ĔŅĶĻŉĔļŅĕŀĚĬńĔĻŉĔļŅŒĬľĸńĔĽŌĨĶĬńŘĬőħĵĳŅıĶĺĴĵńĚėĚĴŅĔĔĺƞŅȮ0ȮĮƖȮĞŉŗĚľĸńĔĽŌĨĶœĴƞœħƟĬŇŗĚĬŀĬŒěěŉĚœħƟĴň
ŐĬĺĪŅĚŏıŊŗŀŐĔƟĮƤĠľŅĔŅĶŒĝƟĶŃĵŃŏĺĸŅŒĬĔŅĶěĭĴŅĔŏĔŇĬĔĺƞŅŐįĬėŊŀȮĔŅĶĽŊŗŀĽŅĶŒľƟĬńĔĻŉĔļŅœħƟĶńĭĪĶŅĭŐĸŃ
ŏĕƟŅŒěĺńĨĩŋĮĶŃĽĚėƢĶĺĴĩŉĚȮPLO ĕŀĚľĸńĔĽŌĨĶȮįƞŅĬĔŇěĔĶĶĴĮģĴĬŇŏĪĻĽŜŅľĶńĭĬńĔĻŉĔļŅĪňŗŏĕƟŅŏĶňĵĬŒĬĮƖĔŅĶĻŉĔļŅȮ
0344ȮŐĸŃȮ0345ȮĬňŘĶĺĴĩŉĚĬńĔĻŉĔļŅĝńŘĬĮƖŀŊŗĬŕȮĞŉŗĚŏĮƦĬőėĶĚĔŅĶĔŅĶıĭĬńĔĻŉĔļŅŒĬĶŃľĺƞŅĚĳŅėĔŅĶĻŉĔļŅȮŏıŊŗŀ
ŏĮƦĬĔŅĶĨŇħĨŅĴȮĽŀĭĩŅĴĮƤĠľŅĨƞŅĚŕĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶŏĶňĵĬȮıĶƟŀĴĪńŘĚĬńĔĻŉĔļŅěŃœħƟĶńĭėŜŅŐĬŃĬŜŅěŅĔ
ĔĶĶĴĔŅĶľĸńĔĽŌĨĶŏıŊŗŀŏĮƦĬŐĬĺĪŅĚĔŅĶěĭĔŅĶĻŉĔļŅŒľƟĨĶĚĨŅĴĔŜŅľĬħĔĶŀĭŏĺĸŅ 
őħĵĽĶŋĮŐĸƟĺľĸńĔĽŌĨĶœħƟĴŋƞĚŏĬƟĬĔŅĶĭĶŇľŅĶěńħĔŅĶĔŅĶŏĶňĵĬĔŅĶĽŀĬŐĸŃĽĬńĭĽĬŋĬĬńĔĻŉĔļŅȮŏıŊŗŀŒľƟĴňȮŀńĨĶŅĔŅĶ
ĽŜŅŏĶŖěĔŅĶĻŉĔļŅȮ&pass rate'ȮĪňŗĽŌĚȮŐĸŃȮŀńĨĶŅĔŅĶĸŅŀŀĔȮ&drop+out rate'ȮĪňŗĨŗŜŅȮőħĵĴňĔŅĶħŜŅŏĬŇĬĔŅĶŀĵƞŅĚ
ŏĮƦĬĶŃĭĭĨŅĴĔĸĵŋĪīƢȮıńĥĬŅĶŌĮŐĭĭĔŅĶĽŀĬŐĸŃĔŅĶĽĬńĭĽĬŋĬįŌƟŏĶňĵĬŐĭĭĶŅĵĭŋėėĸȮœħƟŐĔƞ 
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 ĔŅĶŏİƚŅĶŃĺńĚėĺŅĴĔƟŅĺľĬƟŅĕŀĚĬńĔĻŉĔļŅȮįƞŅĬĶŃĭĭĨŇħĨŅĴĶŅĵĭŋėėĸŐĸŃĔŅĶĮģĴĬŇŏĪĻĬƢĬńĔĻŉĔļŅĮĶŃěŜŅĮƖȮ
ŏıŊŗŀŒľƟĽŅĴŅĶĩŒľƟėŜŅŐĬŃĬŜŅħƟŅĬĔŅĶŏĶňĵĬŐĸŃħƟŅĬěŇĨĺŇĪĵŅœħƟŀĵƞŅĚĪńĬĪƞĺĚĪň 

 ĔŅĶıńĥĬŅőėĶĚĽĶƟŅĚĶŅĵĺŇĝŅŐĭĭĵŊħľĵŋƞĬȮőħĵĴňĔŅĶĮĶńĭĽĴħŋĸĶŃľĺƞŅĚĳŅĶŃĚŅĬĺŇĝŅȮĮĢŇĭńĨŇĔŅĶȮŐĸŃĺŇěńĵȮ
ĪŜŅŒľƟĬńĔĻŉĔļŅĽŅĴŅĶĩŏĶňĵĬĨŅĴŐįĬŐĸŃĽŜŅŏĶŖěĔŅĶĻŉĔļŅŒĬĶŃĵŃŏĺĸŅĪňŗĔŜŅľĬħ 

 ŐĸŃŒĬŀĬŅėĨȮľĸńĔĽŌĨĶĴňŐĬĺėŇħĪňŗěŃěńħĔŇěĔĶĶĴŏĽĶŇĴĻńĔĵĳŅıȮŏĝƞĬȮėĸŇĬŇĔĺŇĝŅĔŅĶȮŏĺŇĶƢĔĝŖŀĮĔŅĶŏĕňĵĬ
ĶŅĵĚŅĬĺŇěńĵȮŐĸŃĔŅĶŀĭĶĴĔŅĶŒĝƟĞŀĲĨƢŐĺĶƢĺŇěńĵȮŏıŊŗŀĝƞĺĵĸħĮƤĠľŅĔŅĶĺŇŏėĶŅŃľƢįĸĔŅĶĺŇěńĵȮŐĸŃ
ėĺŅĴŏėĶňĵħĕŀĚĬńĔĻŉĔļŅ 

 
ĨŅĶŅĚĪňŗȮ8,1 ŐĽħĚěŜŅĬĺĬĔŅĶĶńĭŏĕƟŅĕŀĚĬńĔĻŉĔļŅŒĬľĸńĔĽŌĨĶĝƞĺĚȮ5 ĮƖĶŃľĺƞŅĚĮƖȮ2563 +Ȯ2567 
ĮƖĔŅĶĻŉĔļŅ ĳŅėĔŅĶĻŉĔļŅ ěŜŅĬĺĬĪňŗĮĶŃĔŅĻĶńĭ ěŜŅĬĺĬįŌƟĽĴńėĶ ěŜŅĬĺĬįŌƟĴňĽŇĪīŇŏĕƟŅĻŉĔļŅĨƞŀ ěŜŅĬĺĬĪňŗĸĚĪŃŏĭňĵĬ 

2567 
ŏĪŀĴȮ2 

15 
3 2 2 

ŏĪŀĴȮ1 9 8 9 

2566 
ŏĪŀĴȮ2 

15 
0 0 0 

ŏĪŀĴȮ1 10 9 6 

2565 
ŏĪŀĴȮ2 9 4 4 4 
ŏĪŀĴȮ1 15 11 9 9 

2564 
ŏĪŀĴȮ2 

20 
8 6 6 

ŏĪŀĴȮ1 2 2 2 

2563 
ŏĪŀĴȮ2 

20 
1 1 1 

ŏĪŀĴȮ1 3 0 0 
 
ĨŅĶŅĚĪňŗȮ8,2 ěŜŅĬĺĬĬńĔĻŉĔļŅőėĶĚĔŅĶŐĺĺĬĺńĨĔĶȮ&4)1'ȮĮƖĔŅĶĻŉĔļŅȮ2563 +Ȯ2567 

ĮƖĔŅĶĻŉĔļŅ ĳŅėĔŅĶĻŉĔļŅ ěŜŅĬĺĬĪňŗĮĶŃĔŅĻĶńĭ ěŜŅĬĺĬįŌƟĽĴńėĶ 
ěŜŅĬĺĬįŌƟĴňĽŇĪīŇ 
ŏĕƟŅĻŉĔļŅĨƞŀ 

ěŜŅĬĺĬĪňŗĸĚĪŃŏĭňĵĬ 

2567 
ŏĪŀĴȮ2     
ŏĪŀĴȮ1 5 6 6 6 

2566 
ŏĪŀĴȮ2     
ŏĪŀĴȮ1 5 0 0 0 

2565 
ŏĪŀĴȮ2     
ŏĪŀĴȮ1 5 2 2 2 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĨŅĶŅĚĪňŗȮ8,3 ěŜŅĬĺĬĬńĔĻŉĔļŅŒĬŐĨƞĸŃĝńŘĬĮƖĕŀĚľĸńĔĽŌĨĶ 
ĮƖĔŅĶĻŉĔļŅ ĮƖȮ1 ĮƖȮ2 ĮƖȮ3 ĮƖȮ4 ĮƖȮ5 ĴŅĔĔĺƞŅĮƖȮ5 ĶĺĴ 

2566 6 12 7 1    
2565 15 7 1 1    
2564 8 1 2 3 0  14 
2563 1 3 4 3 1  12 
2562 5 4 4 4 2  19 
2561 5 4 8 5 1  23 
2560 6 8 8 3 8  33 

 

ĨŅĶŅĚĪňŗȮ8,4 ĔŅĶėĚŀĵŌƞŐĸŃĔŅĶěĭĔŅĶĻŉĔļŅĕŀĚĬńĔĻŉĔļŅŒĬľĸńĔĽŌĨĶ 
ĮƖ

ĔŅĶĻŉĔļŅ 
ěŜŅĬĺĬĪňŗ
ĸĚĪŃŏĭňĵĬ 

ěŜŅĬĺĬĬńĔĻŉĔļŅĪňŗěĭĳŅĵŒĬĶŃĵŃŏĺĸŅȮ
&ĮƖ' 

ěŜŅĬĺĬĬńĔĻŉĔļŅĪňŗœĴƞĻŉĔļŅĨƞŀŒĬĮƖ
ĔŅĶĻŉĔļŅ( 

  1,5 2 2,5 3 3,5 4 4,5 5 1 2 3 3 ŏĮƦĬĨƟĬœĮ 
2567 17             
2566 8  1           
2565 13   1          
2564 9   1 3 2 1    1   
2563 1             
2562 5    1     2   1 
2561 5     2   1  1  1 
(ěŜŅĬĺĬĬńĔĻŉĔļŅĪňŗœĴƞĻŉĔļŅĨƞŀȮľĴŅĵĩŉĚȮĬńĔĻŉĔļŅĪňŗıƟĬĽĳŅıȮĸŅŀŀĔȮľĶŊŀĨĔŀŀĔȮĦȮĮƖĬńŘĬŕ 
 

ĽŜŅľĶńĭĕƟŀĴŌĸįĸĽŜŅĶĺěĳŅĺŃĔŅĶĴňĚŅĬĪŜŅĕŀĚĭńĦĤŇĨĶŃħńĭĮĶŇĠĠŅőĪĪňŗœħƟĶńĭěŅĔĪŅĚėĦŃŀŅěœĴƞĴň
ĕƟŀĴŌĸĕŀĚĭńĦĤŇĨĪňŗěĭĔŅĶĻŉĔļŅěŅĔĪŅĚľĸńĔĽŌĨĶĨńŘĚŐĨƞĮƖĔŅĶĻŉĔļŅȮ2562ȮŏĮƦĬĨƟĬĴŅȮ&ĨŅĶŅĚĪňŗȮ8,5'ȮŐĨƞĽƞĺĬ
ŒľĠƞŐĸƟĺȮĬĻ,ȮĪňŗŏĕƟŅĴŅŏĶňĵĬŒĬľĸńĔĽŌĨĶĬňŘĴńĔŏĮƦĬŏĮƦĬȮĬĻ,ȮĪňŗĴňŀŅĝňıĮĶŃěŜŅŀĵŌƞŐĸƟĺȮŏĝƞĬȮŏěƟŅĕŀĚĔŇěĔŅĶȮŏĝĲȮ
ıĬńĔĚŅĬĭĶŇļńĪŏŀĔĝĬȮīŋĶĔŇěĽƞĺĬĨńĺȮŀŅěŅĶĵƢŒĬĴľŅĺŇĪĵŅĸńĵȮŏĮƦĬĨƟĬȮĞŉŗĚĔŅĶŏĶňĵĬŏıŇŗĴŏĨŇĴŒĬĶŃħńĭĮĶŇĠĠŅőĪȮ
ĽŅĕŅŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĬńŘĬȮŏĮƦĬĔŅĶŏĽĶŇĴėĺŅĴĶŌƟŒĬĽŇŗĚĪňŗĨĬŏŀĚĕŅħȮŀŅěěŃŏĮƦĬ
ĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŐĸŃ-ľĶŊŀȮ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŏıŊŗŀĬŜŅœĮŒĝƟıńĥĬŅŒĬīŋĶĔŇěľĶŊŀĽŅĵĚŅĬĕŀĚĨĬŏŀĚȮľĶŊŀŀŅěŏĮƦĬĔŅĶŏıŇŗĴĺŋĥŇ
ĔŅĶĻŉĔļŅŏıŊŗŀŒľƟĴňėĺŅĴĔƟŅĺľĬƟŅŒĬĽŅĵŀŅĝňıĪŅĚĺŇĝŅĔŅĶĪňŗĽŌĚĕŉŘĬȮħńĚĬńŘĬĕƟŀĴŌĸĪŅĚħƟŅĬĳŅĺŃĔŅĶĴňĚŅĬĪŜŅĕŀĚ
ĭńĦĤŇĨĪňŗěĭĔŅĶĻŉĔļŅĬńŘĬŀŅěĵńĚœĴƞœħƟĴňĔŅĶŏĔŖĭĕƟŀĴŌĸŒĬĸńĔļĦŃĔŅĶĴňĚŅĬĪŜŅľĸńĚěŅĔĽŜŅŏĶŖěĔŅĶĻŉĔļŅľĶŊŀœĴƞȮ
ŐĨƞŀĵƞŅĚœĶĔŖĨŅĴľĸńĔĽŌĨĶŏĸŖĚŏľŖĬĺƞŅĭńĦĤŇĨĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅěŅĔľĸńĔĽŌĨĶľĸŅĵĪƞŅĬȮĽŅĴŅĶĩĬŜŅŀĚėƢėĺŅĴĶŌƟĪňŗ
œħƟŏĶňĵĬŒĬľĸńĔĽŌĨĶœĮŒĝƟĮĶŃőĵĝĬƢŒĬīŋĶĔŇěĕŀĚĨĬŏŀĚȮľĶŊŀŏŀŊŘŀŀŜŅĬĺĵŒĬĽŅĵĚŅĬĕŀĚĨĬŏŀĚȮĞŉŗĚľĸńĔĽŌĨĶœħƟĴň
ŐĬĺėŇħŒĬĔŅĶŏĔŖĭĕƟŀĴŌĸĔŅĶĶńĭĶŀĚĔŅĶĬŜŅĚŅĬĺŇěńĵĪňŗŒĝƟŒĬĔŅĶĽŜŅŏĶŖěĔŅĶĻŉĔļŅœĮĝƞĺĵŐĔƟĮƤĠľŅȮĮĶńĭĮĶŋĚȮ
ıńĥĬŅȮŒĬĔŅĶĮĶŃĔŀĭīŋĶĔŇěŀŅľŅĶœħƟŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮĶĺĴĩŉĚĽŅĴŅĶĩĬŜŅĚŅĬĺŇěńĵœĮŒĝƟŒĬĔŅĶĮĶŃĔŀĭ
ŀŅĝňıĽƞĺĬĨńĺœħƟőħĵĨĶĚȮőħĵėŅħĔŅĶĦƢĺƞŅěŃŏĶŇŗĴĽŜŅĶĺěŐĸŃŏĔŖĭŏĮƦĬĕƟŀĴŌĸĕŀĚľĸńĔĽŌĨĶŒĬĮƖĔŅĶĻŉĔļŅĩńħœĮȮ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŏıŊŗŀŒĝƟĮĶŃĔŀĭĔŅĶĺńħįĸŒĬħƟŅĬĕŀĚĔŅĶĭĶĶĸŋĺńĨĩŋĮĶŃĽĚėƢĕŀĚľĸńĔĽŌĨĶŒĬĔŅĶįĸŇĨĭńĦĤŇĨĪňŗĴňĪńĔļŃėĶĭĪńŘĚȮ3Ȯ
ħƟŅĬȮŐĸŃŏıŊŗŀĽƞĚŏĽĶŇĴŐĸŃŏıŇŗĴıŌĬĚŅĬĺŇěńĵŐĸŃ-ľĶŊŀĬĺńĨĔĶĶĴĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĪňŗĽŅĴŅĶĩ
ĬŜŅĴŅĮĶŃĵŋĔĨƢŒĝƟŒľƟŏĔŇħĮĶŃőĵĝĬƢĨƞŀŀŋĨĽŅľĔĶĶĴĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĭĶŇĔŅĶŀŅľŅĶœħƟěĶŇĚ 

ĽŜŅľĶńĭėŋĦĽĴĭńĨŇĕŀĚĭńĦĤŇĨĪňŗĴňĽƞĺĬĽĬńĭĽĬŋĬŒľƟĮĶŃĽĭįĸĽŜŅŏĶŖěŒĬŀŅĝňıĕŀĚĨĬĬńŘĬĪŜŅıĭĺƞŅȮĪńĔļŃ
ĔŅĶĪŜŅŀŅľŅĶŏĮƦĬėŋĦĽĴĭńĨŇĪňŗĭńĦĤŇĨĪŋĔėĬŏľŖĬıƟŀĚĨƟŀĚĔńĬĺƞŅŏĮƦĬĽƞĺĬĽŜŅėńĠȮėĺŅĴĶŌƟĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĶĺĴĩŉĚĨƟŀĚĪĶŅĭŏĔňŗĵĺĔńĭĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĞŉŗĚĪńŘĚľĴħĪňŗĔĸƞŅĺ
ŏĮƦĬĪńĔļŃĪňŗĨĶĚĨŅĴĔńĭĺńĨĩŋĮĶŃĽĚėƢĕŀĚľĸńĔĽŌĨĶĪňŗĨńŘĚœĺƟȮĬŀĔěŅĔĬňŘėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢŐĸŃĪńĔļŃĔŅĶŏĮƦĬ
įŌƟĮĶŃĔŀĭĔŅĶĴňėĺŅĴĽŜŅėńĠĽŜŅľĶńĭĔŅĶŏĮƦĬŏěƟŅĕŀĚĶƟŅĬŀŅľŅĶȮĨŅĴĪňŗľĸńĔĽŌĨĶœħƟĔŜŅľĬħĸńĔļĦŃĕŀĚĭńĦĤŇĨĪňŗ
ěĭŏŀŅœĺƟŏĝƞĬĔńĬȮĽƞĺĬėŋĦĽĴĭńĨŇŀŊŗĬŕȮėŊŀȮĳŅĺŃįŌƟĬŜŅȮĔŅĶĪŜŅĚŅĬŏĮƦĬĪňĴȮŐĸŃĪńĔļŃėŀĴıŇĺŏĨŀĶƢȮĔŖŏĮƦĬėŋĦĽĴĭńĨŇ
ĪňŗľĸńĔĽŌĨĶŒľƟėĺŅĴĽŜŅėńĠȮĞŉŗĚľĸńĔĽŌĨĶœħƟĔŜŅľĬħœĺƟŒĬȮPLO ĕŀĚľĸńĔĽŌĨĶȮŐĸŃȮCLO ŒĬŐĨƞĸŃĶŅĵĺŇĝŅĔŖĽŅĴŅĶĩ
ŏĽĶŇĴĪńĔļŃŒĬħƟŅĬĨƞŅĚŕĬňŘȮįƞŅĬĔŅĶŀŀĔŐĭĭĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬŒľƟĬńĔĻŉĔļŅĴňőŀĔŅĽıńĥĬŅĪńĔļŃħńĚĔĸƞŅĺ
ŏıŇŗĴĕŉŘĬȮŐĸŃĩƞŅĵĪŀħŒľƟįŌƟĽŀĬŒĬĶŅĵĺŇĝŅĨƞŅĚŕȮœħƟĨĶŃľĬńĔĴŅĔĕŉŘĬȮŐĸŃŒĬŀĬŅėĨľĸńĔĽŌĨĶĴňĔŅĶĺŅĚŐįĬĺƞŅěŃ
ěńħĨńŘĚőėĶĚĔŅĶĪňŗĽŅĴŅĶĩıńĥĬŅĪńĔļŃħƟŅĬĨƞŅĚȮŕȮĪňŗĽŜŅėńĠŒľƟĔńĭȮĬĻ,ȮőħĵŀŅěŏĮƦĬĔŅĶĽŜŅĶĺěėĺŅĴĽĬŒěĕŀĚȮ
ĬĻ,ȮĪňŗŀĵŌƞŒĬľĸńĔĽŌĨĶȮĺƞŅĽĬŒěĪňŗěŃıńĥĬŅĪńĔļŃĪŅĚħƟŅĬŒħȮľĶŊŀĪńĔļŃŒħŏĮƦĬĪńĔļŃŏĶƞĚħƞĺĬĪňŗėĺĶĽƞĚŏĽĶŇĴŒľƟĔńĭȮ
ĬĻ,ȮĞŉŗĚľŅĔĴňőėĶĚĔŅĶĪňŗěńħĪŜŅĕŉŘĬĸńĔļĦŃĬňŘȮľĸńĔĽŌĨĶŏľŖĬĺƞŅĬƞŅěŃŏĔŇħĮĶŃőĵĝĬƢŒľƟĔńĭȮĬĻ,ȮœħƟŀĵƞŅĚĽŌĚĽŋħ 
 

ĨŅĶŅĚĪňŗȮ8,5ȮįĸĔŅĶĽŜŅĶĺěĳŅĺŃĔŅĶĴňĚŅĬĪŜŅĕŀĚĭńĦĤŇĨĶŃħńĭĮĶŇĠĠŅőĪȮľĸńĔĽŌĨĶĺĪ,Ĵ,ŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ 
ĮƖĔŅĶĻŉĔļŅ ěŜŅĬĺĬȮ&ėĬ' (1 įŌƟĔĶŀĔ (2 ěŜŅĬĺĬ (3 ĶƟŀĵĸŃ ŀńĨĶŅŏĚŇĬŏħŊŀĬȮ&ĭŅĪ' 

2560 8 6 5 85,7 30,400,00 
2561 3 3 3 100 œĴƞœħƟĶńĭįĸĽŜŅĶĺě 
2562 + + + + œĴƞœħƟĶńĭįĸĽŜŅĶĺě 
2563 + + + + 15,500 

ľĴŅĵŏľĨŋ 
ĮƖĔŅĶĻŉĔļŅȮ2560 ŏĔŖĭĕƟŀĴŌĸőħĵėĦŃŀŋĨĽŅľĔĶĶĴŏĔļĨĶȮŐĸŃĔŅĶėŜŅĬĺĦėƞŅĶƟŀĵĸŃĬňŘœĴƞĬŜŅĭńĦĤŇĨĪňŗĻŉĔļŅĨƞŀȮ
ŏĔĦĤƢĪľŅĶȮŀŋĮĽĴĭĪȮŐĸŃœĴƞĮĶŃĽĚėƢĪŜŅĚŅĬȮĴŅıŇěŅĶĦŅȮŐĸŃěŜŅĬĺĬĭńĦĤŇĨĪňŗĨŀĭŐĭĭĽŜŅĶĺěěŃĨƟŀĚœĴƞĬƟŀĵ
ĔĺƞŅĶƟŀĵĸŃȮ70 ĕŀĚěŜŅĬĺĬĭńĦĤŇĨĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 
ĮƖĔŅĶĻŉĔļŅȮ2561 ŏĔŖĭĕƟŀĴŌĸőħĵĽŜŅĬńĔĚŅĬĭĶŇľŅĶĵŋĪīĻŅĽĨĶƢȮŐĸŃĔŅĶėŜŅĬĺĦėƞŅĶƟŀĵĸŃĬňŘœĴƞĬŜŅĭńĦĤŇĨĪňŗĻŉĔļŅ
ĨƞŀȮŏĔĦĤƢĪľŅĶȮŀŋĮĽĴĭĪȮŐĸŃœĴƞĮĶŃĽĚėƢĪŜŅĚŅĬȮĴŅıŇěŅĶĦŅȮŐĸŃěŜŅĬĺĬĭńĦĤŇĨĪňŗĨŀĭŐĭĭĽŜŅĶĺěěŃĨƟŀĚœĴƞ
ĬƟŀĵĔĺƞŅĶƟŀĵĸŃȮ70 ĕŀĚěŜŅĬĺĬĭńĦĤŇĨĪňŗĽŜŅŏĶŖěĔŅĶĻŉĔļŅ 

ĬŀĔěŅĔĬňŘľĸńĔĽŌĨĶŒľƟėĺŅĴĽŜŅėńĠĔńĭėĺŅĴıŉĚıŀŒěĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵȮĪŋĔĔĸŋƞĴȮŏıŊŗŀĽŃĪƟŀĬ
ėŋĦĳŅıĕŀĚľĸńĔĽŌĨĶŐĸŃĔĶŃĭĺĬĔŅĶįĸŇĨĭńĦĤŇĨȮőħĵĴňŐĬĺĪŅĚħŜŅŏĬŇĬĔŅĶħńĚĬňŘ8 

 ĔŅĶĮĶŃŏĴŇĬėĺŅĴıŉĚıŀŒěĕŀĚĬńĔĻŉĔļŅȮŏĔňŗĵĺĔńĭĶŅĵĺŇĝŅȮĔŅĶĽŀĬȮŐĸŃĽŇŗĚĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟȮįƞŅĬ
ĶŃĭĭŀŀĬœĸĬƢĪŋĔĳŅėĔŅĶĻŉĔļŅ 

 ĔŅĶŏĔŖĭĕƟŀĴŌĸėĺŅĴıŉĚıŀŒěěŅĔĭńĦĤŇĨŐĸŃįŌƟĮĶŃĔŀĭĔŅĶȮįƞŅĬŐĭĭĽŀĭĩŅĴ 
 ĔŅĶĶńĭĲƤĚĕƟŀŏĽĬŀŐĬŃěŅĔıńĬīĴŇĨĶŀŋĨĽŅľĔĶĶĴȮŏıŊŗŀĮĶńĭĮĶŋĚĶŅĵĺŇĝŅŐĸŃŏıŇŗĴĪńĔļŃĪňŗĨĸŅħŐĶĚĚŅĬ
ĨƟŀĚĔŅĶ 
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ěŅĔĳŅıĶĺĴĕŀĚĶŃħńĭėĺŅĴıŉĚıŀŒěėŋĦĳŅıľĸńĔĽŌĨĶĕŀĚĬńĔĻŉĔļŅŒĬľĸńĔĽŌĨĶĝƞĺĚĮƖĔŅĶĻŉĔļŅȮ2564ȮěĬĩŉĚȮ
2567ȮıĭĺƞŅĬńĔĻŉĔļŅŒľƟėŃŐĬĬėĺŅĴıŉĚıŀŒěĪňŗĴňĨƞŀľĸńĔĽŌĨĶŀĵŌƞŒĬŏĔĦĤƢėƞŀĬĕƟŅĚĽŌĚȮ&ėŃŐĬĬĴŅĔĔĺƞŅȮ4ȮėŃŐĬĬěŅĔ
ŏĨŖĴȮ5ȮėŃŐĬĬ'ȮŒĬĪŋĔȮŕȮħƟŅĬȮŏĴŊŗŀŏĮĶňĵĭŏĪňĵĭĔńĭĳŅıĶĺĴĕŀĚĶŃħńĭėĺŅĴıŉĚıŀŒĬŒĬĮƖĔŅĶĻŉĔļŅȮ2559+2562Ȯ
ľĸńĔĽŌĨĶŏľŖĬĺƞŅėŃŐĬĬėĺŅĴıŉĚıŀŒěĪňŗĬńĔĻŉĔļŅĴňĽŌĚĕŉŘĬĨƞŀėŋĦĳŅıĕŀĚľĸńĔĽŌĨĶĬńŘĬȮŏĔŇħĴŅěŅĔĔŅĶĨŇħĨŅĴȮĽŀĭĩŅĴ
ĩŉĚėĺŅĴĨƟŀĚĔŅĶȮŐĸŃĮƤĠľŅĪňŗŏĔŇħĕŉŘĬĔńĭĬńĔĻŉĔļŅŀĵŌƞŏĽĴŀŒĬĶŃľĺƞŅĚĔŅĶŏĶňĵĬȮĶĺĴĩŉĚĴňĔŅĶıŌħėŋĵĨŇħĨŅĴĬńĔĻŉĔļŅŏĮƦĬ
ĮĶŃěŜŅŒĬĪŋĔŏĪŀĴ-ĮƖĔŅĶĻŉĔļŅȮįƞŅĬĔŅĶěńħĮĶŃĝŋĴĪŜŅėĺŅĴŏĕƟŅŒěŒĬĔŅĶŏĨĶňĵĴĨńĺĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟȮĔŅĶ
ĮģĴĬŇŏĪĻĬƢĬńĔĻŉĔļŅŒľĴƞȮŐĸŃĔŅĶĝňŘŐěĚŏĶŊŗŀĚĽŜŅėńĠŒľƟĬńĔĻŉĔļŅĪĶŅĭįƞŅĬĪňŗĮĶŃĝŋĴȮőħĵŏĴŊŗŀĴňȮfeedback ĨƞŅĚȮŕȮœĴƞĺƞŅ
ěŃŏĮƦĬĪŅĚĭĺĔľĶŊŀĪŅĚĸĭȮľĸńĔĽŌĨĶœĴƞœħƟĬŇŗĚĬŀĬŒěȮŐĸŃœħƟĬŜŅĕƟŀŏĽĬŀŐĬŃĨƞŅĚȮŕȮĕŀĚĬńĔĻŉĔļŅĪňŗĽŃĪƟŀĬĔĸńĭĴŅĪňŗ
ľĸńĔĽŌĨĶȮĬŜŅĴŅľŅĶŊŀįƞŅĬĔŅĶĮĶŃĝŋĴĔĶĶĴĔŅĶľĸńĔĽŌĨĶŏıŊŗŀĝƞĺĵŐĔƟĮƤĠľŅȮ 

ĞŉŗĚľĸńĔĽŌĨĶœħƟĴňĶŃĭĭĔŅĶĔŜŅĔńĭĨŇħĨŅĴȮėĺŅĴıŉĚıŀŒěĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵĨƞŅĚŕȮěŅĔŐĭĭĽŀĭĩŅĴľĶŊŀ
ŐĭĭĽŀĭĩŅĴŀŀĬœĸĬƢȮ&Google form'ȮĽƞĚĪŅĚȮE ůȮmail, Line, Facebook ŏĮƦĬĨƟĬȮĨńŘĚŐĨƞĮƖĔŅĶĻŉĔļŅȮ2563 ŏĮƦĬĨƟĬ
ĴŅȮįƞŅĬĪŅĚĽƞĺĬĚŅĬĮĶŃĔńĬėŋĦĳŅıėĦŃĪňŗœħƟěńħĽƞĚĕƟŀĴŌĸįĸĔŅĶĽŜŅĶĺěėĺŅĴıŉĚıŀŒěĕŀĚĬńĔĻŉĔļŅľĸńĔĽŌĨĶȮĺĪ,Ĵ,Ȯ
ĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĪňŗĴňĨƞŀėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮĕƟŀĴŌĸįĸĔŅĶĽŜŅĶĺěėĺŅĴıŉĚ
ıŀŒěĕŀĚĬńĔĻŉĔļŅĪňŗĴňĨƞŀľĸńĔĽŌĨĶȮĕƟŀĴŌĸįĸĔŅĶĽŜŅĶĺěėĺŅĴıŉĚıŀŒěėŋĦĸńĔļĦŃĕŀĚĭńĦĤŇĨĪňŗıŉĚĮĶŃĽĚėƢĨŅĴėĺŅĴ
ĨƟŀĚĔŅĶĕŀĚįŌƟŒĝƟĭńĦĤŇĨȮĕƟŀĴŌĸĶŃħńĭėĺŅĴıŉĚıŀŒěĕŀĚĻŇļĵƢŏĔƞŅĪňŗĴňĨƞŀľĸńĔĽŌĨĶȮĞŉŗĚĕƟŀĴŌĸĨƞŅĚŕŏľĸƞŅĬňŘĽŅĴŅĶĩĬŜŅœĮŒĝƟ
ĮĶŃĔŀĭĔŅĶıŇěŅĶĦŅŏıŊŗŀŒĝƟŒĬĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĨƞŀœĮœħƟ 

 
0, ĔŅĶĺŇŏėĶŅŃľƢěŋħŐĕŖĚȮěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅȮŐĸŃŐįĬĔŅĶıńĥĬŅĮĶńĭĮĶŋĚȮ&įĸĔŅĶĮĶŃŏĴŇĬėŋĦĳŅı
ĔŅĶĻŉĔļŅĳŅĵŒĬȮŐĸŃŐįĬĔŅĶĵĔĶŃħńĭ'ȮŏĝƞĬȮŏĔĦĤƢȮAUN+QAȮŏĮƦĬĨƟĬ 
ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

1,Ȯ Expected Learning 
Outcomes 

+ȮľĸńĔĽŌĨĶĴňĔŅĶĔŜŅľĬħȮ
PLO őħĵŒĝƟȮBloom's 
taxonomy ĽŀħėĸƟŀĚĔńĭ
ĺŇĽńĵĪńĻĬƢŐĸŃıńĬīĔŇěĕŀĚ
ĽĩŅĭńĬłȮŐĸŃėĦŃȮĴň
ėĺŅĴŏĝŊŗŀĴőĵĚĔńĭĕƟŀĴŌĸĪňŗ
œħƟěŅĔįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ
ĔĸŋƞĴĨƞŅĚŕȮŐĸŃĴň
ŀĚėƢĮĶŃĔŀĭĕŀĚȮ
Generic-Subject 
specific PLO őħĵĴňĔŅĶ
ĽŊŗŀĽŅĶȮPLOs ŒĬŏĸƞĴĴėŀ,Ȯ
2 œĮĵńĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵȮ
įƞŅĬŏĺŖĮœĞĨƢĽĩŅĭńĬȮŏĺŖĮ
œĞĨƢėĦŃȮĶĺĴĩŉĚĔŇěĔĶĶĴ
ĮģĴĬŇŏĪĻŐĸŃĔŅĶ
ĮĶŃĝŅĽńĴıńĬīƢįƞŅĬȮ
Facebook Live ŐĸŃȮ
Youtube 

ĽĶƟŅĚĶŃĭĭĔŅĶĨŇħĨŅĴ
įĸĽńĴķĪīŇśĨŅĴȮPLO ĕŀĚ
ĬńĔĻŉĔļŅľĸńĚĽŜŅŏĶŖě
ĔŅĶĻŉĔļŅ 

+ȮŐįĬĔŅĶĽŜŅĶĺěįĸĔŅĶ
ĮĶŃŏĴŇĬĕŀĚįŌƟŒĝƟĭńĦĤŇĨȮ
őħĵĽƞĚŐĭĭŐĭĭĮĶŃŏĴŇĬ
ŒľƟįŌƟŒĝƟĭńĦĤŇĨĮĶŃŏĴŇĬ
ėĺŅĴĶŌƟėĺŅĴĽŅĴŅĶĩŐĸŃ
ĪńĔļŃĕŀĚĭńĦĤŇĨĨŅĴȮ
PLO ĕŀĚľĸńĔĽŌĨĶ 
+ȮĺŅĚŐįĬĔŅĶŏĔŖĭĕƟŀĴŌĸ
ěŅĔįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ
ĔĸŋƞĴŀŊŗĬŕȮŐĸŃŐľĸƞĚĕƟŀĴŌĸ
ĪňŗĽŜŅėńĠȮŏıŊŗŀŒľƟœħƟĕƟŀĴŌĸ
ĽŜŅľĶńĭĔŅĶĮĶńĭĮĶŋĚ
ľĸńĔĽŌĨĶĨƞŀœĮ 
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ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

+ȮĴňĔŅĶĪĭĪĺĬȮĴňŐįĬĔŅĶ
ĮĶńĭŒĝƟėŜŅĔŇĶŇĵŅȮ&action 
verbs'ȮŒĬȮPLO Īňŗ
ŏľĴŅŃĽĴĔńĭĔŅĶĮĶŃŏĴŇĬ
œħƟĚƞŅĵĕŉŘĬȮĶĺĴĩŉĚĔŅĶĮĶńĭ
ŏıŇŗĴȮPLO ŏıŊŗŀŐĽħĚŒľƟ
ŏľŖĬėĺŅĴŐĨĔĨƞŅĚĕŀĚ
įŌƟŏĶňĵĬĪňŗŏĸŊŀĔŏĬƟĬĔĸŋƞĴĺŇĝŅ
ĪńĔļŃĔŅĶŏĮƦĬ
įŌƟĮĶŃĔŀĭĔŅĶŐĸŃĔĸŋƞĴ
ĺŇĝŅĪńĔļŃĺŇěńĵŐĸŃıńĥĬŅ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮľĸńĔĽŌĨĶĴňĔŅĶĪŜŅȮ
Focus group ĕŀĚįŌƟĴň
ĽƞĺĬœħƟĽƞĺĬŏĽňĵĔĸŋƞĴĨƞŅĚŕȮ
ĶĺĴĩŉĚĕƟŀĴŌĸěŅĔ
ŐľĸƞĚĕƟŀĴŌĸĪňŗĽŜŅėńĠȮŐĸŃ
ĬŜŅĕƟŀĴŌĸĴŅŒĝƟĪŜŅȮGap 
analysis ŏıŊŗŀŒľƟœħƟĕƟŀĴŌĸ
ĽŜŅľĶńĭĪĭĪĺĬŐĸŃ
ĮĶńĭĮĶŋĚȮPLO ŒĬĔŅĶ
ĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĨƞŀœĮ 
+ȮľĸńĔĽŌĨĶĴňŐįĬĔŅĶ
ĨŇħĨŅĴįĸĽńĴķĪīŇśĨŅĴȮ
CLO ŐĸŃȮPLO ĕŀĚ
ĬńĔĻŉĔļŅŒĬĶŃľĺƞŅĚ
ĔŅĶĻŉĔļŅȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅ
ĬńĔĻŉĔļŅĭĶĶĸŋȮPLO ĕŀĚ
ľĸńĔĽŌĨĶŏĴŊŗŀĽŜŅŏĶŖě
ĔŅĶĻŉĔļŅ 

2,Ȯ Programme 
Structure and 
Content 

+ȮľĸńĔĽŌĨĶŐĽħĚŒľƟŏľŖĬĩŉĚ
ėĺŅĴŏĝŊŗŀĴőĵĚĕŀĚȮPLO 
ĔńĭȮTQF 5 ħƟŅĬȮŐĸŃ
ėĺŅĴŏĝŊŗŀĴőĵĚĕŀĚȮPLO 
ĔńĭĶŅĵĺŇĝŅ 
+ȮĴňĔŅĶěńħĪŜŅȮCourse 
specification ŐĸŃȮ
Course syllabus ĪňŗŏľŖĬ

+ȮĴňĔŅĶĪĭĪĺĬėĺŅĴ
ėĶĭĩƟĺĬĕŀĚŀĚėƢėĺŅĴĶŌƟ
ŐĸŃĪńĔļŃĨŅĴőėĶĚĽĶƟŅĚ
ľĸńĔĽŌĨĶŐĸŃėĺŅĴ
ĽŀħėĸƟŀĚĔńĭėĺŅĴ
ĨƟŀĚĔŅĶĕŀĚĨĸŅħŐĶĚĚŅĬ
ŐĸŃįŌƟŒĝƟĭńĦĤŇĨ 

+ȮĪŜŅȮfocus group ľĶŊŀ
ŐĭĭĽŀĭĩŅĴȮĪĭĪĺĬ
ėĺŅĴėĶĭĩƟĺĬĕŀĚŀĚėƢ
ėĺŅĴĶŌƟŐĸŃĪńĔļŃĨŅĴ
őėĶĚĽĶƟŅĚľĸńĔĽŌĨĶĩŉĚ
ėĺŅĴĽŀħėĸƟŀĚĔńĭėĺŅĴ
ĨƟŀĚĔŅĶĕŀĚĨĸŅħŐĶĚĚŅĬ
ŐĸŃįŌƟŒĝƟĭńĦĤŇĨ 



63 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

ėĺŅĴŏĝŊŗŀĴőĵĚĕŀĚȮPLO 
ĔńĭȮCLO įƞŅĬĶŃĭĭ
ĽŅĶĽĬŏĪĻĪňŗĽĩŅĭńĬěńħĪŜŅ
ĕŉŘĬ 
+ȮőėĶĚĽĶƟŅĚľĸńĔĽŌĨĶ
ŀŀĔŐĭĭĨŅĴȮPLO ŐĸŃĴň
ėĺŅĴĵŊħľĵŋƞĬŒľƟĬńĔĻŉĔļŅ
ŏĸŊŀĔŐįĬȮĔȮľĶŊŀȮŐįĬȮĕȮ
ŏĸŊŀĔŏĬƟĬĔĸŋƞĴĺŇĝŅĪńĔļŃ
įŌƟĮĶŃĔŀĭĔŅĶȮľĶŊŀȮĔĸŋƞĴ
ĺŇĝŅĪńĔļŃĺŇěńĵŐĸŃıńĥĬŅ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

+ȮěńħĪŜŅĕƟŀĴŌĸŏĝŇĚ
ŏĮĶňĵĭŏĪňĵĭȮ&Ȯō
Benchmark'ȮĕŀĚ
őėĶĚĽĶƟŅĚŐĸŃŏĬŊŘŀľŅ
ľĸńĔĽŌĨĶȮĔńĭľĸńĔĽŌĨĶŀŊŗĬ
ĪňŗėĸƟŅĵėĸŉĚĔńĬȮĕŀĚ
ĽĩŅĭńĬŀŊŗĬĪńŘĚŒĬŐĸŃ
ĨƞŅĚĮĶŃŏĪĻȮŏıŊŗŀĔŜŅľĬħ
ěŋħŐĕŖĚĕŀĚľĸńĔĽŌĨĶ 

+ȮĽŜŅĶĺěĕƟŀĴŌĸĮƚŀĬĔĸńĭ
ěŅĔįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ
ľĸŅĔľĸŅĵĔĸŋƞĴȮŏıŊŗŀŒľƟœħƟ
ĕƟŀĴŌĸĪňŗŏĮƦĬĮĶŃőĵĝĬƢŒĬ
ĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĶŀĭ
ĨƞŀœĮ 
+ȮĪŜŅĕƟŀĴŌĸŏĝŇĚ
ŏĮĶňĵĭŏĪňĵĭȮ
&Benchmark'ȮĕŀĚ
őėĶĚĽĶƟŅĚŐĸŃŏĬŊŘŀľŅ
ľĸńĔĽŌĨĶȮĔńĭľĸńĔĽŌĨĶŀŊŗĬ
ĪňŗėĸƟŅĵėĸŉĚĔńĬȮĕŀĚ
ĽĩŅĭńĬŀŊŗĬĪńŘĚŒĬŐĸŃ
ĨƞŅĚĮĶŃŏĪĻ 
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ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

3,Ȯ Teaching and 
Learning Approach 

+ȮľĸńĔĽŌĨĶœħƟħŜŅŏĬŇĬĔŅĶ
ěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬ
ľĸŅĵĺŇĝŅŒĬĸńĔļĦŃĕŀĚ
ĔŅĶĭŌĶĦŅĔŅĶȮŒľƟ
ĬńĔĻŉĔļŅœħƟĴňőŀĔŅĽİƗĔİĬ
ĪńĔļŃĮĢŇĭńĨŇȮİƗĔėŇħ
ĺŇŏėĶŅŃľƢŐĔƟĮƤĠľŅ
ŏĔňŗĵĺĔńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮĶĺĴĩŉĚĴňĔŅĶ
ĴŀĭľĴŅĵĚŅĬĪňŗĬńĔĻŉĔļŅ
ĴňĽƞĺĬĶńĭįŇħĝŀĭŒĬ
ĔĶŃĭĺĬĔŅĶŏĶňĵĬĶŌƟŐĸŃ
ĽĶƟŅĚĪńĔļŃĔŅĶŏĶňĵĬĶŌƟ
ĨĸŀħĝňĺŇĨȮĨńĺŀĵƞŅĚĺŇĝŅȮ
ĔŅĶİƗĔĪńĔļŃĔŅĶ
ħŜŅŏĬŇĬĚŅĬĭĶŇĔŅĶŀŅľŅĶ
ŐĭĭĴŊŀŀŅĝňıȮľĶŊŀȮĺŇĝŅȮ
ŴĳńĨĨŅėŅĶěŜŅĸŀĚŵ 
+ȮľĸńĔĽŌĨĶĴňĔŅĶĨŇħĨŅĴ
įĸĽńĴķĪīŇśĔŅĶŏĶňĵĬĶŌƟ
ĶŃħńĭĶŅĵĺŇĝŅŐĸŃĶŃħńĭ
ľĸńĔĽŌĨĶȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅ
ĬńĔĻŉĔļŅěŃĭĶĶĸŋĨŅĴȮ
PLO 
+ȮľĸńĔĽŌĨĶĴňĔŅĶ
ħŜŅŏĬŇĬĔŅĶĪĭĪĺĬŐĸŃ
ĽŜŅĶĺěėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟ
ĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵŐĸŃįŌƟŒĝƟ
ĭńĦĤŇĨŏıŊŗŀŒĝƟĮĶŃőĵĝĬƢŒĬ
ĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĨŅĴ
ĶŀĭĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶ 

+ȮĴňĔŅĶĨŇħĨŅĴŐĸŃ
ĺŇŏėĶŅŃľƢįĸĔŅĶĮĶŃŏĴŇĬ
ĨĬŏŀĚĕŀĚĬńĔĻŉĔļŅŒĬĔŅĶ
ĭĶĶĸŋȮCLO ŐĸŃȮPLO 
ŏıŊŗŀŒľƟœħƟĕƟŀĴŌĸĪňŗŏĮƦĬ
ĮĶŃőĵĝĬƢŒĬĔŅĶĬŜŅĴŅ
ĮĶńĭĮĶŋĚıńĥĬŅĔŅĶěńħĔŅĶ
ŏĶňĵĬĔŅĶĽŀĬĨƞŀœĮ 

+ȮħŜŅŏĬŇĬĔŅĶĨŇħĨŅĴŐĸŃ
ĺŇŏėĶŅŃľƢįĸĔŅĶĮĶŃŏĴŇĬ
ĨĬŏŀĚĕŀĚĬńĔĻŉĔļŅ
ĽŜŅľĶńĭȮCLO ŐĸŃȮPLO 
ŏıŊŗŀŒľƟœħƟĕƟŀĴŌĸĪňŗŏĮƦĬ
ĮĶŃőĵĝĬƢŒĬĔŅĶĬŜŅĴŅ
ĮĶńĭĮĶŋĚıńĥĬŅĔŅĶěńħĔŅĶ
ŏĶňĵĬĔŅĶĽŀĬĨƞŀœĮ 

4,Ȯ Student 
Assessment 

+ȮľĸńĔĽŌĨĶĴňĔŅĶŒĝƟĺŇīňĔŅĶ
ĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĪňŗ
ľĸŅĔľĸŅĵŏľĴŅŃĔńĭ
ĭĶŇĭĪĕŀĚĶŅĵĺŇĝŅ 
+ȮľĸńĔĽŌĨĶĴňĔŅĶěńħĪŜŅȮ
rubrics ĽŜŅľĶńĭŒĝƟ
ĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬŒĬ
ĶŅĵĺŇĝŅĪňŗĔŅĶĮĶŃŏĴŇĬįĸĴň

+ȮĴňĔĶŃĭĺĬĔŅĶĨŇħĨŅĴȮ
ĪĭĪĺĬȮĺŇīňĔŅĶĮĶŃŏĴŇĬĪňŗ
ŒĝƟĔńĭĔŅĶĮĶŃŏĴŇĬįĸ
ĬńĔĻŉĔļŅŒĬĶŅĵĺŇĝŅĨƞŅĚŕȮ
ŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅĔŅĶěńħĔŅĶ
ŏĶňĵĬĔŅĶĽŀĬȮŐĸŃĺŇīň
ĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĕŀĚ
ĬńĔĻŉĔļŅȮĴňėĺŅĴ

+ȮĽĶƟŅĚĔĶŃĭĺĬĔŅĶ
ĨŇħĨŅĴȮĪĭĪĺĬȮĺŇīňĔŅĶ
ĮĶŃŏĴŇĬĪňŗŒĝƟĔńĭĔŅĶ
ĮĶŃŏĴŇĬįĸĬńĔĻŉĔļŅŒĬ
ĶŅĵĺŇĝŅĨƞŅĚŕȮŏıŊŗŀŒľƟ
ĴńŗĬŒěĺƞŅĔŅĶěńħĔŅĶŏĶňĵĬ
ĔŅĶĽŀĬȮŐĸŃĺŇīň
ĮĶŃŏĴŇĬįĸĔŅĶŏĶňĵĬĕŀĚ
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ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

ėĺŅĴĞńĭĞƟŀĬŐĸŃĴň
ŀŅěŅĶĵƢįŌƟĮĶŃŏĴŇĬľĸŅĵ
ėĬȮŐĸŃĴňįĸĮĶŃŏĴŇĬ
ĽŃĪƟŀĬĔĸńĭŒľƟĬńĔĻŉĔļŅ
ĪĶŅĭŒĬĶŃĵŃŏĺĸŅĪňŗ
ŏľĴŅŃĽĴȮŏĝƞĬȮĺŇĝŅĔŅĶİƗĔ
ĪńĔļŃĔŅĶħŜŅŏĬŇĬĚŅĬ
ĭĶŇĔŅĶŀŅľŅĶŐĭĭĴŊŀ
ŀŅĝňıȮ&ĳńĨĨŅėŅĶěŜŅĸŀĚ'Ȯ 
+ȮĴňĶŃĭĭŀŅěŅĶĵƢĪňŗĮĶŉĔļŅ
ėŀĵĨŇħĨŅĴŐĸŃĔŅĶ
ĶŅĵĚŅĬįĸėĺŅĴĔƟŅĺľĬƟŅ
ŒĬĔŅĶĪŜŅĺŇĪĵŅĬŇıĬīƢľĶŊŀ
ėƟĬėĺƟŅŀŇĽĶŃĕŀĚĬńĔĻŉĔļŅ 

ŏľĴŅŃĽĴŐĸŃĽŀħėĸƟŀĚ
ĔńĭȮCLO ŐĸŃȮPLO 

ĬńĔĻŉĔļŅȮĴňėĺŅĴ
ŏľĴŅŃĽĴŐĸŃĽŀħėĸƟŀĚ
ĔńĭȮCLO ŐĸŃȮPLO 

5,Ȯ Academic Staff +ȮėĦŃĴňĔŅĶĭĶŇľŅĶěńħĔŅĶ
ĭŋėĸŅĔĶőħĵŒĝƟĪĶńıĵŅĔĶ
ĶƞĺĴĔńĬȮ&Shared 
Resource 
Management'ȮŐĸŃĴň
ĔŅĶěńħĪŜŅȮ ŐįĬĭĶŇľŅĶ
ŐĸŃıńĥĬŅĭŋėĸŅĔĶĽŅĵ
ĺŇĝŅĔŅĶȮı,Ļ,Ȯ2566ů
2570 ȮĞŉŗĚėĶŀĭėĸŋĴ
ĮĶŃŏħŖĬĽŜŅėńĠŀĵƞŅĚŏĮƦĬ
ĶŃĭĭȮŏĝƞĬȮĔŅĶĽŊĭĪŀħ
ĨŜŅŐľĬƞĚȮĔŅĶŏĸŊŗŀĬ
ĨŜŅŐľĬƞĚȮĔŅĶőĵĔĵƟŅĵ-
ĪħŐĪĬȮĔŅĶĽĶĶľŅ
ŀŅěŅĶĵƢŒľĴƞȮŐĸŃĔŅĶ
ıńĥĬŅĻńĔĵĳŅıȮ
ĬŀĔěŅĔĬňŘĵńĚĴňĔŅĶĽƞĚŏĽĶŇĴ
ĔŅĶĵƟŅĵĽĸńĭĔŅĶĽŀĬ
ĶŃľĺƞŅĚĔĸŋƞĴŀŅěŅĶĵƢ
įŌƟĽŀĬȮŏıŊŗŀŒľƟŏĔŇħėĺŅĴ
ĵŊħľĵŋƞĬŒĬĔŅĶĭĶŇľŅĶ
ěńħĔŅĶĳŅĶŃĚŅĬ 

ĔŅĶěńħĪŜŅĕƟŀĴŌĸȮFTE ĕŀĚ
ŀŅěŅĶĵƢĭŅĚĮƖœĴƞėĶĭĩƟĺĬȮ
ĔŅĶĨŇħĨŅĴįĸĸńıīƢěŅĔ
ĔŅĶŀĭĶĴŐĸŃıńĥĬŅ
ŀŅěŅĶĵƢĵńĚœĴƞĝńħŏěĬĺƞŅĴň
įĸĨƞŀįĸĚŅĬĺŇĝŅĔŅĶľĶŊŀ
ĔŅĶĽĶƟŅĚĬĺńĨĔĶĶĴ
ŀĵƞŅĚœĶȮŀňĔĪńŘĚĔŅĶěńħĽĶĶ
ĳŅĶŃĚŅĬĭŅĚĽƞĺĬĵńĚ
ıŉŗĚıŅėĺŅĴĽĴńėĶŒěĕŀĚ
ŀŅěŅĶĵƢȮŀŅěĪŜŅŒľƟĽĴħŋĸ
ĶŃľĺƞŅĚĚŅĬĽŀĬŐĸŃĺŇěńĵ
œĴƞŏĪƞŅĔńĬȮěŉĚėĺĶŏıŇŗĴ
ĕƟŀĴŌĸŏĝŇĚĽĩŇĨŇħƟŅĬ
ėĺŅĴĔƟŅĺľĬƟŅŒĬĨŜŅŐľĬƞĚ
ĪŅĚĺŇĝŅĔŅĶŐĸŃĶŃĭĭ
ĨŇħĨŅĴįĸĔŅĶıńĥĬŅŒľƟ
ėĶĭĩƟĺĬĵŇŗĚĕŉŘĬ 

ėĺĶěńħĪŜŅģŅĬĕƟŀĴŌĸ
ĭŋėĸŅĔĶŐĸŃȮFTE ŒľƟŏĮƦĬ
ĮƤěěŋĭńĬĪŋĔĮƖŏıŊŗŀŒĝƟŒĬĔŅĶ
ĺŅĚŐįĬĶŃĵŃĵŅĺȮıńĥĬŅ
ĶŃĭĭĨŇħĨŅĴįĸĔŅĶŀĭĶĴ
ŐĸŃıńĥĬŅĭŋėĸŅĔĶőħĵ
ŏĝŊŗŀĴőĵĚĔńĭįĸįĸŇĨĪŅĚ
ĺŇĝŅĔŅĶŐĸŃĚŅĬĺŇěńĵȮ
ŏĽĶŇĴĔĸœĔĮĶńĭĽĴħŋĸĚŅĬ
ĽŀĬȮĚŅĬĺŇěńĵȮŐĸŃĭĶŇĔŅĶ
ĺŇĝŅĔŅĶįƞŅĬȮKPI ĪňŗĝńħŏěĬȮ
ĶĺĴĩŉĚŏıŇŗĴĔŅĶĽŊŗŀĽŅĶ
őŀĔŅĽėĺŅĴĔƟŅĺľĬƟŅŒĬ
ĽŅĵŀŅĝňıŐĸŃĔŅĶŏĸŊŗŀĬ
ĨŜŅŐľĬƞĚĪŅĚĺŇĝŅĔŅĶŒľƟ
ĭŋėĸŅĔĶĪŋĔĶŃħńĭŀĵƞŅĚ
ĪńŗĺĩŉĚ 

6,Ȯ Student Support 
Services 

+ȮľĸńĔĽŌĨĶĴňĬőĵĭŅĵŐĸŃ
ĔĶŃĭĺĬĔŅĶĶńĭĬńĔĻŉĔļŅ
ĪňŗĝńħŏěĬȮőĮĶƞĚŒĽȮŐĸŃ

+ȮĵńĚėĚĴňĮƤĠľŅŏĶŊŗŀĚĔŅĶ
ĽŊŗŀĽŅĶĕƞŅĺĽŅĶĪňŗĞŘŜŅĞƟŀĬ
ŐĸŃĔĶŃěńħĔĶŃěŅĵȮĔŅĶ

+ȮėĺĶĮĶńĭĮĶŋĚ
ĶŃĭĭĽŊŗŀĽŅĶőħĵěńħĸŜŅħńĭ
ėĺŅĴĽŜŅėńĠŐĸŃĽĶŋĮ
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ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

ĽŀħėĸƟŀĚĔńĭĵŋĪīĻŅĽĨĶƢ
ĕŀĚėĦŃŐĸŃ
ĴľŅĺŇĪĵŅĸńĵȮĴňĔŅĶ
ĺŅĚŐįĬĭĶŇĔŅĶĽĬńĭĽĬŋĬ
ĪńŘĚħƟŅĬĺŇĝŅĔŅĶŐĸŃœĴƞŒĝƞ
ĺŇĝŅĔŅĶŀĵƞŅĚėĶŀĭėĸŋĴȮĴň
ĶŃĭĭĨŇħĨŅĴįĸĔŅĶŏĶňĵĬ
ŐĸŃėĺŅĴĔƟŅĺľĬƟŅĕŀĚ
ĬńĔĻŉĔļŅĪňŗŏĮƦĬĶŃĭĭȮ
ıĶƟŀĴĪńŘĚĴňĔŇěĔĶĶĴŏĽĶŇĴȮ
ĔŇěĔĶĶĴŐĕƞĚĕńĬȮŐĸŃ
ĭĶŇĔŅĶĽĬńĭĽĬŋĬĪňŗĽƞĚŏĽĶŇĴ
ĪńĔļŃŀŅĝňıŐĸŃĔŅĶ
ŏĶňĵĬĶŌƟĶŀĭħƟŅĬȮ
ĬŀĔěŅĔĬňŘȮĭŋėĸŅĔĶĽŅĵ
ĽĬńĭĽĬŋĬœħƟĶńĭĔŅĶĽĶĶľŅ
ĨŅĴĽĴĶĶĩĬŃȮŐĸŃĴňĔŅĶ
ĮĶŃŏĴŇĬŐĸŃıńĥĬŅŀĵƞŅĚ
ĨƞŀŏĬŊŗŀĚ 

ĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅĕŀĚ
ĬńĔĻŉĔļŅĶŃħńĭ
ĭńĦĤŇĨĻŉĔļŅĵńĚœĴƞ
ėĶŀĭėĸŋĴĪŋĔĮĶŃŏħŖĬȮ
ĳŅĶŃĚŅĬĕŀĚĭŋėĸŅĔĶ
ĽŅĵĽĬńĭĽĬŋĬĵńĚėƞŀĬĕƟŅĚ
ĽŌĚŏĴŊŗŀŏĪňĵĭĔńĭěŜŅĬĺĬ
ŀńĨĶŅĔŜŅĸńĚȮŐĸŃĔŅĶĭŌĶĦŅ
ĔŅĶĕƟŀĴŌĸěŅĔįŌƟĴňĽƞĺĬœħƟ
ĽƞĺĬŏĽňĵĵńĚœĴƞŏĨŖĴ
ĮĶŃĽŇĪīŇĳŅı 

ĕƞŅĺĽŅĶŒľƟĬńĔĻŉĔļŅŏĕƟŅŒě
ĚƞŅĵȮıńĥĬŅŏėĶŊŗŀĚĴŊŀ
ĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅĕŀĚ
ĬńĔĻŉĔļŅĭńĦĤŇĨĻŉĔļŅŒľƟĴň
ĮĶŃĽŇĪīŇĳŅıĴŅĔĕŉŘĬȮ
ĽƞĚŏĽĶŇĴĔŅĶȮUpskill ŐĸŃȮ
Reskill ĭŋėĸŅĔĶĽŅĵ
ĽĬńĭĽĬŋĬŒĬħƟŅĬħŇěŇĪńĸ
ŐĸŃĔŅĶěńħĔŅĶȮŐĸŃĕĵŅĵ
ĔŅĶŏĝŊŗŀĴőĵĚȮFeedback 
ěŅĔĳŅėŀŋĨĽŅľĔĶĶĴŏıŊŗŀ
ĬŜŅĴŅŒĝƟŒĬĔŅĶıńĥĬŅ
ľĸńĔĽŌĨĶŐĸŃĭĶŇĔŅĶ 

7,Ȯ Facilities and 
Infrastructure 

+ȮėĦŃĴňĔŅĶĭĶŇľŅĶěńħĔŅĶ
ĪĶńıĵŅĔĶŀĵƞŅĚĴň
ĮĶŃĽŇĪīŇĳŅıȮĴňľƟŀĚŏĶňĵĬȮ
ľƟŀĚĮĢŇĭńĨŇĔŅĶȮŐĸŃ
ŀŋĮĔĶĦƢĪňŗŏıňĵĚıŀŐĸŃœħƟ
ĴŅĨĶģŅĬȮĴňĔŅĶŒĝƟ
ĪĶńıĵŅĔĶĶƞĺĴĔńĬĶŃľĺƞŅĚ
ľĸńĔĽŌĨĶŏıŊŗŀŒľƟŏĔŇħėĺŅĴ
ėŋƟĴėƞŅȮŐĸŃĴňĔŅĶěńħĞŊŘŀ
ŏėĶŊŗŀĚĴŊŀĽŜŅľĶńĭĚŅĬĺŇěńĵ
ŏıŇŗĴŏĨŇĴĪŋĔĮƖȮĬŀĔěŅĔĬňŘȮ
ĵńĚĴňľƟŀĚĮĢŇĭńĨŇĔŅĶ
ėŀĴıŇĺŏĨŀĶƢŐĸŃĶŃĭĭ
ŀŇĬŏĪŀĶƢŏĬŖĨœĶƟĽŅĵ
ėĶŀĭėĸŋĴıŊŘĬĪňŗȮĞŉŗĚŀĵŌƞ
ĶŃľĺƞŅĚĔŅĶĮĶńĭĮĶŋĚŐĸŃ
ĕĵŅĵőėĶĚĕƞŅĵŏıŊŗŀŏıŇŗĴ
ĮĶŃĽŇĪīŇĳŅı 

+ȮĵńĚĴňĭŅĚĽƞĺĬĕŀĚ
ľƟŀĚĮĢŇĭńĨŇĔŅĶŐĸŃ
ŀŋĮĔĶĦƢĪňŗĨƟŀĚĔŅĶĔŅĶĞƞŀĴ
ĭŜŅĶŋĚľĶŊŀŀńĮŏĔĶħŀĵƞŅĚ
ĨƞŀŏĬŊŗŀĚȮĔŅĶĔĶŃěŅĵĔŅĶ
ŒĝƟĚŅĬŏėĶŊŗŀĚĴŊŀĭŅĚĝĬŇħ
ĵńĚĴňĮƤĠľŅėĺŅĴľĬŅŐĬƞĬ
ŒĬĝƞĺĚŏĺĸŅŏĶňĵĬĽŌĚȮ
ėĺŅĴŏĶŖĺŐĸŃŏĽĩňĵĶĳŅı
ĕŀĚŏėĶŊŀĕƞŅĵŀŇĬŏĪŀĶƢŏĬŖĨ
ŒĬĭŅĚıŊŘĬĪňŗĵńĚœĴƞĽĴŗŜŅŏĽĴŀȮ
ĶĺĴĩŉĚĵńĚĴňĕƟŀěŜŅĔńħħƟŅĬ
ıŊŘĬĪňŗȮCo+working 
Space ŐĸŃĽŇŗĚŀŜŅĬĺĵ
ėĺŅĴĽŃħĺĔŒĬĭŅĚĽƞĺĬ
ĕŀĚŀŅėŅĶŏĶňĵĬ 

+ȮĴňĔŅĶĮĶŃŏĴŇĬėĺŅĴ
ŏıňĵĚıŀĕŀĚĪĶńıĵŅĔĶ
įƞŅĬŐĭĭĮĶŃŏĴŇĬŐĸŃ
ĮĶŃĝŋĴĶƞĺĴĔńĬȮěńħĪŜŅ
ŐįĬıńĥĬŅĪĶńıĵŅĔĶ
ĮĶŃěŜŅĮƖĪňŗĽŀħėĸƟŀĚĔńĭ
ŐįĬĔĸĵŋĪīƢĕŀĚėĦŃȮŐĸŃ
ěńħĽĶĶĚĭĮĶŃĴŅĦŏıŊŗŀ
ĭŜŅĶŋĚĶńĔļŅȮĞƞŀĴŐĞĴȮŐĸŃ
ěńħĞŊŘŀŀŋĮĔĶĦƢŒľĴƞŏıŇŗĴŏĨŇĴ
ŀĵƞŅĚĨƞŀŏĬŊŗŀĚ 

8,Ȯ Output and 
Outcomes 

+ȮľĸńĔĽŌĨĶĴňĔŅĶŏĝŊŗŀĴőĵĚ
ėĺŅĴĶŌƟĪŅĚħƟŅĬ

+ȮĬńĔĻŉĔļŅĽŜŅŏĶŖě
ĔŅĶĻŉĔļŅĝƟŅĔĺƞŅŏĔĦĤƢĪňŗ

+ȮľĸńĔĽŌĨĶĴňŐįĬŒĬĔŅĶ
ıŌħėŋĵĽŀĭĩŅĴĔńĭ
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ŏĔĦĤƢȮAUN+QAȮľĶŊŀ
ŏĔĦĤƢŀŊŗĬ 

ěŋħŐĕŖĚ ěŋħĪňŗĨƟŀĚœħƟĶńĭĔŅĶıńĥĬŅ ŐįĬĔŅĶıńĥĬŅ 

ĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĪŅĚŀŅľŅĶ
ĶƞĺĴĔńĭĻŇĸĮŃĕŀĚĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶ
ĭĶŇľŅĶěńħĔŅĶȮŀĵƞŅĚ
ĝńħŏěĬȮĞŉŗĚĨŀĭőěĪĵƢĨĸŅħ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮľĸńĔĽŌĨĶĴňĪŅĚŏĸŊŀĔ
ŒľƟĔńĭĬńĔĻŉĔļŅĨŅĴĔĸŋƞĴ
ėĺŅĴŏĝňŗĵĺĝŅĠıŇŏĻļ
ŏĜıŅŃĪŅĚĪńŘĚľĴħȮ2 ĔĸŋƞĴȮ
œħƟŐĔƞȮĔĸŋƞĴĺŇĝŅĪńĔļŃ
įŌƟĮĶŃĔŀĭĔŅĶȮŐĸŃȮĔĸŋƞĴ
ĺŇĝŅĪńĔļŃĺŇěńĵŐĸŃıńĥĬŅ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĴňĶŃĭĭĪňŗĮĶŉĔļŅŐĸŃ
ĨŇħĨŅĴėĺŅĴĔƟŅĺľĬƟŅĕŀĚ
ĚŅĬĺŇěńĵěŅĔĔŅĶĮĶŃĝŋĴ
ĝňŘŐěĚĪŜŅėĺŅĴŏĕƟŅŒěŐĸŃ
ŒĬĶŅĵĺŇĝŅŏĶňĵĬ 
+ȮľĸńĔĽŌĨĶĴňėĺŅĴĵŊħľĵŋƞĬ
ŒĬĔŅĶŏĶňĵĬĝńŗĺőĴĚĭĶĶĵŅĵȮ
ĪŜŅŒľƟĨŀĭőěĪĵƢĔńĭįŌƟĪňŗ
ĽĬŒěĽĴńėĶŏĶňĵĬŒĬĺńĵ
ĪŜŅĚŅĬȮĪňŗĴňĚŅĬĮĶŃěŜŅ
ľĶŊŀœĴƞĽŃħĺĔĴŅŏĶňĵĬŒĬ
ŏĺĸŅĮĔĨŇ 
+ȮįĸĚŅĬĺŇěńĵĕŀĚĬńĔĻŉĔļŅ
ŒĬľĸńĔĽŌĨĶȮœħƟĶńĭĔŅĶ
ŏįĵŐıĶƞįĸĚŅĬĺŇěńĵŒĬ
ĶŃħńĭĝŅĨŇŐĸŃĬŅĬŅĝŅĨŇȮ
ŐĸŃįĸĚŅĬĽƞĺĬŒľĠƞŏĮƦĬ
őěĪĵƢĺŇěńĵĪňŗĝƞĺĵıńĥĬŅ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
ĶĺĴĩŉĚįĸĚŅĬĺŇěńĵĭŅĚĽƞĺĬ
ĵńĚĽŅĴŅĶĩĬŜŅœĮĨƞŀĵŀħ
īŋĶĔŇěĕŀĚĪŅĚėĶŀĭėĶńĺ
ĬńĔĻŉĔļŅ 

ĔŜŅľĬħȮŀŅěŏĮƦĬŏıĶŅŃ
ĔŅĶœħƟĚŅĬĪŜŅĶŃľĺƞŅĚĔŅĶ
ŏĶňĵĬȮľĶŊŀėĺŅĴĪƟŀŐĪƟŒĬ
ĔŅĶŏĕňĵĬĶŌĮŏĸƞĴĺŇěńĵ 

ĬńĔĻŉĔļŅŀĵƞŅĚŒĔĸƟĝŇħŀŅě
ŏĮƦĬĸńĔļĦŃĔŅĶĬńħ
ĮĶŃĝŋĴŀŀĬœĸĬƢȮľĶŊŀĔŅĶ
ıŌħėŋĵĽƞĺĬĨńĺȮŏıŊŗŀĨŇħĨŅĴ
ėĺŅĴĔƟŅĺľĬƟŅŐĸŃĔŅĶ
ĺŅĚŐįĬŒĬĔŅĶŏĶňĵĬŐĸŃ
ĔŅĶĪŜŅĺŇěńĵȮĶĺĴĩŉĚĔŜŅľĬħ
ŐĬĺĪŅĚŒĬĔŅĶĭĶŇľŅĶ
ěńħĔŅĶŒľƟĬńĔĻŉĔļŅěĭ
ĔŅĶĻŉĔļŅĨŅĴŏĔĦĤƢĪňŗ
ĔŜŅľĬħȮĴňĔŅĶŒľƟ
ėŜŅĮĶŉĔļŅĽƞĺĬĨńĺŒľƟŐĔƞ
ĬńĔĻŉĔļŅŏĮƦĬĔĶĦňȮŕȮ
ŏĜıŅŃĭŋėėĸ 
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3. ĔŅĶĔŜŅľĬħĔĸŋƞĴįŌƟĴňĽƞĺĬœħƟŏĽňĵŐĸŃĺŇīňĔŅĶĽŜŅĶĺě 

ľĸńĔĽŌĨĶĔŜŅľĬħĔĸŋƞĴįŌƟĴňĽƞĺĬœħƟŏĽňĵŐĸŃĺŇīňĔŅĶĽŜŅĶĺěȮ&ĶŅĵĸŃŏŀňĵħŏıŇŗĴŏĨŇĴŒĬĳŅėįĬĺĔȮĞ'ȮȮħńĚĬňŘ 
įŌƟĴňĽƞĺĬœħƟŏĽňĵ ĺŇīňĔŅĶĽŜŅĶĺě 

1,ȮįŌƟŒĝƟĭńĦĤŇĨŐĸŃįŌƟĪĶĚėŋĦĺŋĥŇȮœħƟŐĔƞȮįŌƟŐĪĬěŅĔ 
+ȮĳŅėŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 
+ȮįŌƟĮĶŃĔŀĭĔŅĶĶƟŅĬŀŅľŅĶ 
+ȮŀŅěŅĶĵƢĴľŅĺŇĵŅĸńĵĪňŗĶńĭįŇħĝŀĭľĸńĔĽŌĨĶĪňŗĽńĴıńĬīƢĔńĬ 
+ȮŏěƟŅĕŀĚőĶĚŏĶňĵĬĽŀĬĪŜŅŀŅľŅĶ 

+ȮĔŇěĔĶĶĴĽĬĪĬŅĔĸŋƞĴȮ&Focus group' 

2,ȮĻŇļĵƢŏĔƞŅĪňŗĮĶŃĔŀĭŀŅĝňıĨƞŅĚŕȮœħƟŐĔƞȮ 
+ȮŏĝĲėĶńĺőĶĚŐĶĴ 
+ȮŏěƟŅĕŀĚĶƟŅĬŀŅľŅĶȮ 
+ȮŀŅěŅĶĵƢĴľŅĺŇĪĵŅĸńĵĪňŗĽŀĬŒĬľĸńĔĽŌĨĶĪňŗĽńĴıńĬīƢĔńĬ 

+ȮĔŇěĔĶĶĴĽĬĪĬŅĔĸŋƞĴȮ&Focus group' 
+ȮĽńĴĳŅļĦƢĪŅĚőĪĶĻńıĪƢ 
 

1,ȮĬńĔĻŉĔļŅĮƤěěŋĭńĬĪňŗĴňŏĮƚŅľĴŅĵĮĶŃĔŀĭŀŅĝňıĨƞŅĚŕȮŒĬ
ŀĬŅėĨȮľĶŊŀĴňīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚœħƟŐĔƞ 
+ȮR&D ŏĝĲȮŒĬŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 
+ȮŀŅěŅĶĵƢŒĬĽĩŅĭńĬĔŅĶĻŉĔļŅ 
+ȮįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪňŗĮĶŉĔļŅīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

+ȮĔŇěĔĶĶĴĽĬĪĬŅĔĸŋƞĴȮ&Focus group' 

2,ȮŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶŐĸŃŀŅěŅĶĵƢĪňŗĽŀĬ
ĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶ 

+ȮĔŇěĔĶĶĴĽĬĪĬŅĔĸŋƞĴȮ&Focus group' 

3,ȮįŌƟŏĶňĵĬĔĸŋƞĴŏĮƚŅľĴŅĵ +ȮĕƟŀĴŌĸěŅĔĔŅĶĽŀĭĽńĴĳŅļĦƢįŌƟĽĴńėĶŏĕƟŅ
ŏĶňĵĬŒĬľĸńĔĽŌĨĶȮĨńŘĚŐĨƞĮƖȮ0343+0346 

 
ĬŀĔěŅĔĬňŘľĸńĔĽŌĨĶĵńĚœħƟĽŜŅĶĺěĕƟŀĴŌĸĪňŗŏĔňŗĵĺĕƟŀĚěŅĔŐľĸƞĚĕƟŀĴŌĸŀŊŗĬȮŕȮħńĚĬňŘ 
1. ŐįĬıńĥĬŅŏĻĶģĔŇěŐĸŃĽńĚėĴŐľƞĚĝŅĨŇĜĭńĭĪňŗȮ13 &ı,Ļ,Ȯ2566 ůȮ2570' 
2. ĬőĵĭŅĵĮĶŃŏĪĻȮĽŜŅĬńĔĚŅĬĽĳŅĬőĵĭŅĵĔŅĶŀŋħĴĻŉĔļŅȮĺŇĪĵŅĻŅĽĨĶƢȮĺŇěńĵŐĸŃĬĺńĨĔĶĶĴŐľƞĚĝŅĨŇȮ
&Ľŀĺĝ,' 

3. įĸĕŀĚĔŅĶĮĶŃĝŋĴŏĝŇĚĮĢŇĭńĨŇĔŅĶĶƞĺĴĔńĭįŌƟĮĶŃĔŀĭĔŅĶŒĬȮ3ȮŀŅĝňı8 Nutritionist, Dietitian ŐĸŃ 
FoodInnovator őħĵȮĽŀĺĝ, 

4. ĔŅĶĮĶŃĝŋĴŏĝŇĚĮĢŇĭńĨŇĔŅĶŏĶŊŗŀĚȮĔŅĶıńĥĬŅľĸńĔĽŌĨĶŐĸŃŐĬĺĪŅĚĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĔĸŋƞĴ 
ŀŅľŅĶŐľƞĚŀĬŅėĨȮ&Future Food'ȮĺńĬıķľńĽĭħňĪňŗȮ3 ŏĴļŅĵĬȮ2568 ĦȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮ
Ľěĸ, 

5. SKILLS FRAMEWORK FOR FOOD SERVICES &Singapore' 
6. https8--www,skillsfuture,gov,sg-skills+framework-food+services 
7. https8--www,nas,gov,sg-archivesonline-data-pdfdoc-20170804006-Skills#20Frame

w 
ork#20for#20Food#20Services#20+#20Career#20Map,pdf 

8. ŐĬĺőĬƟĴĽĩŅĬĔŅĶĦƢĪŅĚŏĻĶļģĔŇěŒĬĮƤěěŋĭńĬŐĸŃŀĬŅėĨ 
9. ĽĩŅĬĔŅĶĦƢĪŅĚĽńĚėĴŐĸŃĺńĥĬīĶĶĴ 

https://www.nas.gov.sg/archivesonline/data/pdfdoc/20170804006/Skills%20Framew
https://www.nas.gov.sg/archivesonline/data/pdfdoc/20170804006/Skills%20Framew
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4. ĔŅĶĺŇŏėĶŅŃľƢĝƞŀĚĺƞŅĚŏıŊŗŀĽĶŋĮŐĬĺĪŅĚĔŅĶĮĶńĭĮĶŋĚėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟŏĽňĵ 

ĶŅĵĔŅĶ 
ĽĶŋĮįĸĔŅĶĽŜŅĶĺěėĺŅĴ
ĨƟŀĚĔŅĶįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ 

ĽŇŗĚĪňŗĴňŀĵŌƞŐĸƟĺ 
ŒĬľĸńĔĽŌĨĶŏħŇĴ 

ĽŇŗĚĪňŗĨƟŀĚŏıŇŗĴŒĬľĸńĔĽŌĨĶ
ĮĶńĭĮĶŋĚ 

ėĺŅĴĽŅĴŅĶĩȮ
&Competence 
;ȮKnowledge 
)ȮSkill' 

/,ȮĽŅĴŅĶĩĭŌĶĦŅĔŅĶėĺŅĴĶŌƟ
ĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŐĸŃ
ŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮĻŇĸĮŃ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ĭĶŇľŅĶěńħĔŅĶŏıŊŗŀŐĔƟĮƤĠľŅŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
0,ȮĴňĪńĔļŃėĺŅĴĶŌƟħƟŅĬĔŅĶ
ěńħĔŅĶėĶńĺĔĸŅĚ 
1,ȮĴňĪńĔļŃėĺŅĴĶŌƟħƟŅĬĔŅĶ
ĮĶŃĔńĬėŋĦĳŅıŏıŊŗŀīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 

ȮȮȮȮȮĽŅĴŅĶĩĭŌĶĦŅĔŅĶĪńĔļŃ
ėĺŅĴĶŌƟĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢ
ŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ
ŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶŒĬĔŅĶ
ĽĶƟŅĚĬĺńĨĔĶĶĴȮŐĸŃ-ľĶŊŀȮ
ŐĔƟĮƤĠľŅĽŜŅľĶńĭīŋĶĔŇěĔŅĶ
ĭĶŇĔŅĶ 

ĴňĪńĔļŃėĺŅĴĶŌƟħƟŅĬ 
+ȮĔŅĶěńħĔŅĶėĶńĺĔĸŅĚ 
+ȮĔŅĶĮĶŃĔńĬėŋĦĳŅıŏıŊŗŀ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

ėĺŅĴĶŌƟ 
&knowledge' 

/,ĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶ 
0,ȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
1,ȮĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
2,ȮĔŅĶěńħĔŅĶĶŃĭĭėĶńĺĔĸŅĚ 
3,ȮľĸńĔĔŅĶĺŇěńĵŐĸŃıńĥĬŅ
įĸŇĨĳńĦĤƢ 
6,ȮėĺŅĴĵńŗĚĵŊĬŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
7,ȮĔŅĶĻŉĔļŅŀŅĵŋĔŅĶŏĔŖĭ
ĶńĔļŅįĸŇĨĳńĦĤƢŀŅľŅĶ 
8,ȮěŇĨĺŇĪĵŅĔŅĶŏěĶěŅĨƞŀĶŀĚ
ĪŅĚīŋĶĔŇě 

/,ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶ 
0,ȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
1,ȮĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
2,ȮľĸńĔĔŅĶĺŇěńĵŐĸŃıńĥĬŅ
įĸŇĨĳńĦĤƢ 
3,ȮėĺŅĴĵńŗĚĵŊĬŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

1,ĔŅĶěńħĔŅĶĶŃĭĭėĶńĺ
ĔĸŅĚ 
2,ȮĔŅĶĻŉĔļŅŀŅĵŋĔŅĶŏĔŖĭ
ĶńĔļŅįĸŇĨĳńĦĤƢŀŅľŅĶ 
3,ȮěŇĨĺŇĪĵŅĔŅĶŏěĶěŅ
ĨƞŀĶŀĚĪŅĚīŋĶĔŇě 

ĪńĔļŃŏĜıŅŃ 
&specific 
skills' 
ĪńĔļŃĺŇĝŅĝňıȮȮȮȮȮ 

1,ȮĪńĔļŃĔŅĶŏĮƦĬ
įŌƟĮĶŃĔŀĭĔŅĶȮīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
2,ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅ
įĸŇĨĳńĦĤƢĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
3,ȮĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚŒĬ
ħƟŅĬĔŅĶĭĶŇĔŅĶĸŌĔėƟŅ 
4,ȮėĺŅĴŏĝňŗĵĺĝŅĠħƟŅĬĔŅĶ
ĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěȮ&strong 
business management 
expertise'ȮĪńĔļŃĔŅĶ

1,ȮĪńĔļŃĔŅĶŏĮƦĬ
įŌƟĮĶŃĔŀĭĔŅĶȮīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
2,ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅ
įĸŇĨĳńĦĤƢĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
3,ȮėĺŅĴŏĝňŗĵĺĝŅĠħƟŅĬĔŅĶ
ĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěȮ&strong 
business management 
expertise'ȮĪńĔļŃħƟŅĬ
ĽŇŗĚŐĺħĸƟŀĴŏıŊŗŀĔŅĶıńĥĬŅ
ŀĵƞŅĚĵńŗĚĵŊĬȮ&green skills for 

+ȮĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚŒĬ
ħƟŅĬĔŅĶĭĶŇĔŅĶĸŌĔėƟŅ 
+ȮĪńĔļŃĔŅĶŀŀĔŐĭĭŐĸŃ
ěńħĔŅĶĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮ
&customer experience 
skills' 
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ĶŅĵĔŅĶ 
ĽĶŋĮįĸĔŅĶĽŜŅĶĺěėĺŅĴ
ĨƟŀĚĔŅĶįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ 

ĽŇŗĚĪňŗĴňŀĵŌƞŐĸƟĺ 
ŒĬľĸńĔĽŌĨĶŏħŇĴ 

ĽŇŗĚĪňŗĨƟŀĚŏıŇŗĴŒĬľĸńĔĽŌĨĶ
ĮĶńĭĮĶŋĚ 

ŀŀĔŐĭĭȮŐĸŃěńħĔŅĶ
ĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮ
&customer experience 
skills'ȮĪńĔļŃħƟŅĬĽŇŗĚŐĺħĸƟŀĴ
ŏıŊŗŀĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬȮ
&green skills for 
sustainability'ȮĪńĔļŃħƟŅĬ
ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃ
ĬĺńĨĔĶĶĴȮ&digital and 
innovation skills' 
5,ȮĴňĪńĔļŃĪŜŅĚŅĬĺŇěńĵĪňŗŏĮƦĬ
ĮĶŃőĵĝĬƢŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟ 
6,ȮĔŅĶŒĝƟŏĪėőĬőĸĵňħŇěŇĨńĸŐĸŃ
ĮƤĠĠŅĮĶŃħŇļģƢŒĬīŋĶĔŇě
ŀŅľŅĶȮ 

sustainability'ȮĪńĔļŃħƟŅĬ
ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃ
ĬĺńĨĔĶĶĴȮ&digital and 
innovation skills' 
4,ȮĴňĪńĔļŃĪŜŅĚŅĬĺŇěńĵĪňŗŏĮƦĬ
ĮĶŃőĵĝĬƢŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟ 
 

ĪńĔļŃĪńŗĺœĮ 
&generic 
skills' 

1,ȮėĺŅĴĽŅĴŅĶĩŒĬĔŅĶŒĝƟ
ĳŅļŅȮŀńĚĔķļŏıŊŗŀĔŅĶŏĶňĵĬĶŌƟ
ħƟĺĵĨńĺŏŀĚ 
2,ȮĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨȮ
œħƟŐĔƞȮĔŅĶėŇħŏĝŇĚĺŇıŅĔļƢȮ
&Critical thinking'ȮŐĸŃĔŅĶ
ŐĔƟĮƤĠľŅȮ&Problem 
solving'ȮėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢȮ
&Creativity'ȮĔŅĶĽŊŗŀĽŅĶȮ
&Communication'ȮĔŅĶ
ĪŜŅĚŅĬĶƞĺĴĔńĭįŌƟŀŊŗĬȮ
&Collaboration'ȮĔŅĶěńħĔŅĶ
ĕƟŀĴŌĸȮ&Information 
management'ȮĔŅĶĮĶńĭĨńĺȮ
&Adaptability'ȮėĺŅĴŀĵŅĔĶŌƟ
ŀĵŅĔŏľŖĬȮ&Curiosity'ȮŐĸŃ
ĳŅĺŃįŌƟĬŜŅȮ&Leadership' 

/,ȮėĺŅĴĽŅĴŅĶĩŒĬĔŅĶŒĝƟ
ĳŅļŅȮŀńĚĔķļŏıŊŗŀĔŅĶŏĶňĵĬĶŌƟ
ħƟĺĵĨńĺŏŀĚ 
0,ȮĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨȮ
œħƟŐĔƞȮĔŅĶėŇħŏĝŇĚĺŇıŅĔļƢȮ
&Critical thinking'ȮŐĸŃĔŅĶ
ŐĔƟĮƤĠľŅȮ&Problem 
solving'ȮėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢȮ
&Creativity'ȮĔŅĶĽŊŗŀĽŅĶȮ
&Communication'ȮĔŅĶ
ĪŜŅĚŅĬĶƞĺĴĔńĭįŌƟŀŊŗĬȮ
&Collaboration'ȮĔŅĶěńħĔŅĶ
ĕƟŀĴŌĸȮ&Information 
management'ȮėĺŅĴŀĵŅĔĶŌƟ
ŀĵŅĔŏľŖĬȮ&Curiosity'ȮŐĸŃ
ĳŅĺŃįŌƟĬŜŅȮ&Leadership' 

+ȮĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴȮ
&Ethical Decision+
Making'ȮŐĸŃėĺŅĴőĮĶƞĚŒĽ
ŐĸŃėĺŅĴĶńĭįŇħĝŀĭŒĬĔŅĶ
ħŜŅŏĬŇĬīŋĶĔŇěȮ
&Transparency and 
Accountability' 

ěĶŇĵīĶĶĴ 1,ȮĴňěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶ
ŐĸŃĺŇĝŅĝňıȮ 
2,ȮĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴȮ
&Ethical decision+making'Ȯ
ŐĸŃėĺŅĴőĮĶƞĚŒĽŐĸŃėĺŅĴĶńĭȮ
įŇħĝŀĭŒĬĔŅĶħŜŅŏĬŇĬīŋĶĔŇěȮ

1,ȮĴňěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶ
ŐĸŃĺŇĝŅĝňı 

+ȮĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴȮ
&Ethical decision+
making'ȮŐĸŃėĺŅĴőĮĶƞĚŒĽ
ŐĸŃėĺŅĴĶńĭȮįŇħĝŀĭŒĬĔŅĶ
ħŜŅŏĬŇĬīŋĶĔŇěȮ
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ĶŅĵĔŅĶ 
ĽĶŋĮįĸĔŅĶĽŜŅĶĺěėĺŅĴ
ĨƟŀĚĔŅĶįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ 

ĽŇŗĚĪňŗĴňŀĵŌƞŐĸƟĺ 
ŒĬľĸńĔĽŌĨĶŏħŇĴ 

ĽŇŗĚĪňŗĨƟŀĚŏıŇŗĴŒĬľĸńĔĽŌĨĶ
ĮĶńĭĮĶŋĚ 

&Transparency and 
accountability' 

&Transparency and 
accountability' 

ĸńĔļĦŃĭŋėėĸ 1,ȮĴňĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħ
ĝňĺŇĨ 
ĽŅĴŅĶĩĪŜŅĚŅĬĶƞĺĴĔńĭįŌƟŀŊŗĬœħƟ
ħňĪńŘĚŒĬģŅĬŃįŌƟĬŜŅŐĸŃįŌƟĨŅĴ 
2,ȮĴňĪńĔļŃŒĬĔŅĶėŇħŏĝŇĚ
ĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅĪňŗ
ŏĔňŗĵĺĕƟŀĚŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

1,ȮĴňĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħ
ĝňĺŇĨĽŅĴŅĶĩĪŜŅĚŅĬĶƞĺĴĔńĭ
įŌƟŀŊŗĬœħƟħňĪńŘĚŒĬģŅĬŃįŌƟĬŜŅŐĸŃįŌƟ
ĨŅĴ 

+ȮĴňĪńĔļŃŒĬĔŅĶėŇħŏĝŇĚ
ĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅĪňŗ
ŏĔňŗĵĺĕƟŀĚŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮĪŅĚħƟŅĬĔŅĶĺŇěńĵŐĸŃ
ıńĥĬŅįĸŇĨĳńĦĤƢľĶŊŀĪŅĚħƟŅĬ
ĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶ 

ĕƟŀĴŌĸŀŊŗĬȮŕ +ȮĔŅĶħŌĚŅĬľĶŊŀŏĶňĵĬĶŌƟěŅĔįŌƟ
ĴňĮĶŃȮĽĭĔŅĶĦƢȮěĶŇĚ 
+ȮĮĶńĭĝŊŗŀľĸńĔĽŌĨĶŒľĴƞŏĮƦĬȮ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴȮŐĸŃ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ
&Innovative Culinary 
Technology and 
Foodservice Manage+ 
ment'ȮŒľƟĴňėĺŅĴŏľĴŅŃĽĴȮ
ĪńĬĽĴńĵŐĸŃĽŃĪƟŀĬȮPLO 
ĕŀĚľĸńĔĽŌĨĶœħƟħňĔĺƞŅŏħŇĴ 

+ȮĔŅĶħŌĚŅĬľĶŊŀŏĶňĵĬĶŌƟěŅĔįŌƟ
ĴňĮĶŃĽĭĔŅĶĦƢěĶŇĚ 

+ȮĮĶńĭĝŊŗŀľĸńĔĽŌĨĶŒľĴƞŏĮƦĬȮ
ŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴȮŐĸŃ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ
&Innovative Culinary 
Technology and 
Foodservice Manage+ 
ment'ȮŒľƟĴňėĺŅĴŏľĴŅŃĽĴȮ
ĪńĬĽĴńĵŐĸŃĽŃĪƟŀĬȮPLO 
ĕŀĚľĸńĔĽŌĨĶœħƟħňĔĺƞŅŏħŇĴ 

((&ĶŅĵĸŃŏŀňĵħŏıŇŗĴŏĨŇĴŒĬĳŅėįĬĺĔȮĠ'ȮȮ 
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3, ĔĶŃĭĺĬĔŅĶĔŜŅľĬħįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĶŃħńĭľĸńĔĽŌĨĶȮ 
ħƟŅĬȮ

&Domains' 
ėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ 
&StakeholdersŲȮNeeds' 

įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟľĸńĔĽŌĨĶȮ
&Program Learning 
Outcomes8ȮPLOs' 

1,ȮėĺŅĴĶŌƟȮ
&Knowledge' 

/,ȮĽŅĴŅĶĩĭŌĶĦŅĔŅĶėĺŅĴĶŌƟĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢ
ŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶŏıŊŗŀŐĔƟĮƤĠľŅŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
0,ȮĴňĪńĔļŃėĺŅĴĶŌƟħƟŅĬĔŅĶěńħĔŅĶėĶńĺĔĸŅĚ 
1,ȮĴňĪńĔļŃėĺŅĴĶŌƟħƟŅĬĔŅĶĮĶŃĔńĬėŋĦĳŅıŏıŊŗŀīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
4,ȮĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
5,ȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
6,ȮĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
7,ȮĔŅĶěńħĔŅĶĶŃĭĭėĶńĺĔĸŅĚ 
8,ȮľĸńĔĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢ 
9,ȮėĺŅĴĵńŗĚĵŊĬŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
10,ȮĔŅĶĻŉĔļŅŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅįĸŇĨĳńĦĤƢŀŅľŅĶ 
11,ȮěŇĨĺŇĪĵŅĔŅĶŏěĶěŅĨƞŀĶŀĚĪŅĚīŋĶĔŇě 

PLO 1 
PLO 2 
PLO 3 

PLO 7 &ŐįĬȮ1,2' 
PLO 7 &ŐįĬȮ2' 

2,ȮĪńĔļŃȮ&Skills' 1,ȮĪńĔļŃĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶȮīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
2,ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢĽŜŅľĶńĭīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
3,ȮĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚŒĬħƟŅĬĔŅĶĭĶŇĔŅĶĸŌĔėƟŅ 
4,ȮėĺŅĴŏĝňŗĵĺĝŅĠħƟŅĬĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇěȮ
&strong business management expertise'Ȯ
ĪńĔļŃĔŅĶŀŀĔŐĭĭȮŐĸŃěńħĔŅĶĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮ
&customer experience skills'ȮĪńĔļŃħƟŅĬ
ĽŇŗĚŐĺħĸƟŀĴŏıŊŗŀĔŅĶıńĥĬŅŀĵƞŅĚĵńŗĚĵŊĬȮ&green skills 
for sustainability'ȮĪńĔļŃħƟŅĬŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃ
ĬĺńĨĔĶĶĴȮ&digital and innovation skills' 
5,ȮĴňĪńĔļŃĪŜŅĚŅĬĺŇěńĵĪňŗŏĮƦĬĮĶŃőĵĝĬƢŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟ 
6,ȮĔŅĶŒĝƟŏĪėőĬőĸĵňħŇěŇĨńĸŐĸŃĮƤĠĠŅĮĶŃħŇļģƢŒĬ
īŋĶĔŇěŀŅľŅĶ 
7,ȮėĺŅĴĽŅĴŅĶĩŒĬĔŅĶŒĝƟĳŅļŅȮŀńĚĔķļŏıŊŗŀĔŅĶ
ŏĶňĵĬĶŌƟħƟĺĵĨńĺŏŀĚ 
8,ȮĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨȮœħƟŐĔƞȮĔŅĶėŇħŏĝŇĚ
ĺŇıŅĔļƢȮ&Critical thinking'ȮŐĸŃĔŅĶŐĔƟĮƤĠľŅȮ
&Problem solving'ȮėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢȮ
&Creativity'ȮĔŅĶĽŊŗŀĽŅĶȮ&Communication'ȮĔŅĶ

PLO 3 
PLO 4 
PLO 5 
PLO 6 

PLO 7 &ŐįĬȮ1,2' 
PLO 7 &ŐįĬȮ2' 

PLO 8 
PLO 9 
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ħƟŅĬȮ
&Domains' 

ėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ 
&StakeholdersŲȮNeeds' 

įĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟľĸńĔĽŌĨĶȮ
&Program Learning 
Outcomes8ȮPLOs' 

ĪŜŅĚŅĬĶƞĺĴĔńĭįŌƟŀŊŗĬȮ&Collaboration'ȮĔŅĶěńħĔŅĶ
ĕƟŀĴŌĸȮ&Information management'ȮĔŅĶĮĶńĭĨńĺȮ
&Adaptability'ȮėĺŅĴŀĵŅĔĶŌƟŀĵŅĔŏľŖĬȮ&Curiosity'Ȯ
ŐĸŃĳŅĺŃįŌƟĬŜŅȮ&Leadership' 
 

3,ȮěĶŇĵīĶĶĴȮ
&Ethics' 

1,ȮĴňěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶŐĸŃĺŇĝŅĝňıȮ 
2,ȮĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴȮ&Ethical decision+
making'ȮŐĸŃėĺŅĴőĮĶƞĚŒĽŐĸŃėĺŅĴĶńĭȮįŇħĝŀĭŒĬ
ĔŅĶħŜŅŏĬŇĬīŋĶĔŇěȮ&Transparency and 
accountability' 

PLO 7 &ŐįĬȮ1,2' 
PLO 7 &ŐįĬȮ2' 

PLO 9 
 

4,ȮĸńĔļĦŃĭŋėėĸȮ
&Characters' 

/,ȮĴňĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨĽŅĴŅĶĩĪŜŅĚŅĬ
ĶƞĺĴĔńĭįŌƟŀŊŗĬœħƟħňĪńŘĚŒĬģŅĬŃįŌƟĬŜŅŐĸŃįŌƟĨŅĴ 
0,ȮĴňĪńĔļŃŒĬĔŅĶėŇħŏĝŇĚĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅĪňŗ
ŏĔňŗĵĺĕƟŀĚŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

PLO 1 
PLO 8 
PLO 9 
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4,ȮȮȮĔŅĶŀŀĔŐĭĭľĸńĔĽŌĨĶ 
PLO ŏĬŊŘŀľŅĪňŗŏĔňŗĵĺĕƟŀĚŐĨƞĸŃįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ ĶŅĵĺŇĝŅ 

PLO 1 

- ľĸńĔĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶĪňŗĔĶŃĪĭėŋĦĳŅıĶŃľĺƞŅĚȮ
ĮĶŋĚȮŏĔŖĭȮĕĬĽƞĚȮŏĽŇĶƢĲ 

- ĽĴĭńĨŇŏĝŇĚľĬƟŅĪňŗĕŀĚĺńĨĩŋħŇĭ-ĽƞĺĬįĽĴ 
- ĮĢŇĔŇĶŇĵŅĶŃľĺƞŅĚĔŅĶĮĶŋĚ-ŐĮĶĶŌĮ 
- ŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞȮ&sous+vide, combiȮ
łĸł' 

ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴ
ŐĸŃŏĪėőĬőĸĵňĔŅĶėĶńĺĽĴńĵŒľĴƞ 

- ŏĪėőĬőĸĵňĔŅĶĩĬŀĴŀŅľŅĶĽŜŅľĶńĭĶŃĭĭĭĶŇĔŅĶ
ŀŅľŅĶȮ&cook+chill-cook+freeze-cold chain' 

- ĭĶĶěŋĳńĦĤƢŏıŊŗŀĵŊħŀŅĵŋŒĬĭĶŇĭĪȮfoodservice  
- ĺŇīňĪħĽŀĭȮshelf+life ĽŜŅľĶńĭįĸŇĨĳńĦĤƢȮ

foodservice 

ĔŅĶĩĬŀĴįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃŀŅĵŋ
ĔŅĶŏĔŖĭĶńĔļŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ &ĺŇĝŅŏĸŊŀĔȮA' 

- ĔŅĶľĴńĔĮĶŃĵŋĔĨƢ-ŏŀĬœĞĴƢŏıŊŗŀıńĥĬŅĔĸŇŗĬĶĽůŏĬŊŘŀ
ĽńĴįńĽůőĳĝĬŅĔŅĶ,  

- future ingredients &alternative protein, 
upcycled, cultivated' 

- ĔŅĶŀŀĔŐĭĭįĸŇĨĳńĦĤƢľĴńĔŏĝŇĚĽĶƟŅĚĽĶĶėƢ 

ĬĺńĨĔĶĶĴĔŅĶľĴńĔŐĸŃĔŅĶ
ĮĶŃĵŋĔĨƢŒĝƟŒĬŀŋĨĽŅľĔĶĶĴ
ĭĶŇĔŅĶŀŅľŅĶ &ĺŇĝŅŏĸŊŀĔȮA' 

- ĺŇĪĵŅĻŅĽĨĶƢŏĭŏĔŀĶňŗ-ŏıĽĪĶňŗ-ėŀĬŏĲėĝńĬĬŅĶňŗŏĝŇĚ
ĬĺńĨĔĶĶĴȮ 

- ĺńĨĩŋħŇĭŏĝŇĚľĬƟŅĪňŗȮ 
- ŏĪėĬŇėĽŌĨĶ-ŏĬŊŘŀĽńĴįńĽ-ŏĪėőĬőĸĵňŀĭŒľĴƞȮŕ 

ĬĺńĨĔĶĶĴŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬ
ŏĲėĝńĬĬŅĶňŗ &ĺŇĝŅŏĸŊŀĔȮA' 

- ıŊŘĬģŅĬĪňŗĨƟŀĚĴňŏıŊŗŀĶŀĚĶńĭȮPLO 1 ĽŜŅľĶńĭįŌƟœĴƞŒĝƞ
ĽŅĵŀŅľŅĶ 

ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬ &ĮĶńĭıŊŘĬģŅĬ' 

PLO 2 

- ĔŅĶĭĶŇľŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
- ĔŅĶĺŇŏėĶŅŃľƢĽĩŅĬĔŅĶĦƢŏĝŇĚĔĸĵŋĪīƢ 
- ĔŅĶŀŀĔŐĭĭĶŃĭĭĮĢŇĭńĨŇĔŅĶ 
- ĔŅĶĭĶŇľŅĶĪĶńıĵŅĔĶ-ĨƟĬĪŋĬ-ĔŅĶŏĚŇĬ 
- ĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀĔŅĶĨńħĽŇĬŒěȮ&dashboard, POS 

analytics' 

ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃ
ĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ 

- ĔŅĶİƗĔĭŌĶĦŅĔŅĶĔŅĶěńħĔŅĶėĶĭĺĚěĶȮ&ŏĴĬŌů
įĸŇĨůėĶńĺůĭĶŇĔŅĶůėĬůPRůĮĶŃŏĴŇĬįĸ'ȮŒĬĔŅĶ
ěŜŅĸŀĚĶƟŅĬ-ĳńĨĨŅėŅĶ 

ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňı 

- ĔĶŃĭĺĬĔŅĶėŇħŏĝŇĚĶŃĭĭŏıŊŗŀĶŃĭŋĮƤĠľŅ 
- ĺŇŏėĶŅŃľƢĽŅŏľĨŋ 
- ŀŀĔŐĭĭĪŅĚŀŀĔħƟĺĵĕƟŀĴŌĸ-ĔĶĦňĻŉĔļŅȮ 

ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅ
ŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

- ĔŅĶĽĶƟŅĚīŋĶĔŇě-őĴŏħĸīŋĶĔŇě-ŐįĬīŋĶĔŇě-ĔŅĶŏĚŇĬ+
ėĺŅĴŏĮƦĬœĮœħƟ-ėĺŅĴŏĽňŗĵĚȮ&ŏĝŇĚįŌƟĮĶŃĔŀĭĔŅĶ' 

ĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬ
ŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶ &ĺŇĝŅ
ŏĸŊŀĔȮC' 
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PLO ŏĬŊŘŀľŅĪňŗŏĔňŗĵĺĕƟŀĚŐĨƞĸŃįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟ ĶŅĵĺŇĝŅ 
- ĔŅĶĨĸŅħůŐĭĶĬħƢůSTP 
- ĽŊŗŀĽŅĶĔŅĶĨĸŅħ 
- ĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅ 
- menu strategy ŒĬĭĶŇĭĪȮfoodservice 

ĔŅĶĨĸŅħŐĸŃĔŅĶĽĶƟŅĚŐĭĶĬħƢŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ &ĺŇĝŅŏĸŊŀĔȮC' 

- ĳŅĺŃįŌƟĬŜŅ 
- ıķĨŇĔĶĶĴŀĚėƢĔŅĶůHRM 
- ĔŅĶĽĶƟŅĚȮservice culture 
- ĔŅĶĮĶŃŏĴŇĬįĸĔŅĶĮĢŇĭńĨŇĚŅĬ 

ĳŅĺŃįŌƟĬŜŅŐĸŃĔŅĶěńħĔŅĶĪĶńıĵŅĔĶ
ĴĬŋļĵƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ &ĺŇĝŅ
ŏĸŊŀĔȮC' 

- ĔŅĶŀŀĔŐĭĭ-ĭĶŇľŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶįĸŇĨ
ŀŅľŅĶĕĬŅħŒľĠƞȮ 

- őĸěŇĽĨŇĔĽƢ-ĔĶŃěŅĵŀŅľŅĶȮĨƟĬĪŋĬ 

ĔŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶįĸŇĨ
ŀŅľŅĶĕĬŅħŒľĠƞ &ĺŇĝŅŏĸŊŀĔȮC' 

PLO 3 

- ĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀŐĸŃŏĪėĬŇėėĺĭėŋĴėŋĦĳŅı 
- ėĺŅĴĮĸŀħĳńĵŒĬĶŃĭĭĭĶŇĔŅĶŀŅľŅĶȮ&ĔŅĵĳŅıů
ŏėĴňůěŋĸŇĬĪĶňĵƢůĮĶŃĽŅĪĽńĴįńĽȮŐĸŃȮQC ŒĬĚŅĬ
ěĶŇĚ' 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃ
ėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

- ĔŅĶŒĝƟ-ĨńŘĚėƞŅ-ėĺĭėŋĴŏėĶŊŗŀĚĴŊŀėĶńĺŏĝŇĚıŅĦŇĝĵ 
- ĔŅĶĮĢŇĭńĨŇĔŅĶŐĭĭȮSOP ŒĬĚŅĬĭĶŇĔŅĶěĶŇĚȮ
&mise en place, portion, time 
management, operational reporting' 

ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňı 

- ıŊŘĬģŅĬĪńĔļŃĮĢŇĭńĨŇŒĬėĶńĺȮĽŜŅľĶńĭįŌƟœĴƞĴňıŊŘĬģŅĬ ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶ &ĮĶńĭıŊŘĬģŅĬ' 

PLO 4 

- ŏĪėĬŇėĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶĶŃħńĭĴŊŀŀŅĝňı 
- ĔŅĶĭŌĶĦŅĔŅĶėŋĦĳŅıĚŅĬėĶńĺŐĸŃĔŅĶĭĶŇĔŅĶŒĬ
ĭĶŇĭĪěĶŇĚ 

ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňı 

- ĻŇĸĮŃĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶŐĭĭŀĚėƢ
ĶĺĴȮ 

- ĔŅĶĬŜŅŏĽĬŀ-ěńħěŅĬĕńŘĬĽŌĚȮ 
- storytelling įƞŅĬŀŅľŅĶ 

ĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶ
ŐĸŃĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬ
ĻŇĸĮƝ &ĺŇĝŅŏĸŊŀĔȮB' 

- ŀńĨĸńĔļĦƢŀŅľŅĶœĪĵȮ 
- ĔŅĶĨňėĺŅĴ-ĮĶńĭĮĶŃĵŋĔĨƢĽŌƞĶƞĺĴĽĴńĵȮ 
- ĔŅĶĽĶƟŅĚȮsignature ŏĝŇĚĺńĥĬīĶĶĴ 

ĻŇĸĮŃŀŅľŅĶœĪĵŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶĶƞĺĴĽĴńĵ &ĺŇĝŅŏĸŊŀĔȮB' 

- ĺńĥĬīĶĶĴŀŅľŅĶőĸĔȮ 
- ŏĪėĬŇėŀŅľŅĶĬŅĬŅĝŅĨŇȮ 
- ĔŅĶĺŇŏėĶŅŃľƢŏŀĔĸńĔļĦƢŏĴĬŌ-ĔŅĶĬŜŅŏĽĬŀȮ 
- ĔŅĶĮĶŃĵŋĔĨƢĽŌƞīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

ŀŅľŅĶĬŅĬŅĝŅĨŇŐĸŃĺńĥĬīĶĶĴĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶőĸĔ &ĺŇĝŅŏĸŊŀĔȮB' 

- ĪńĔļŃĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴȮ&ĻńıĪƢȮŀŋĮĔĶĦƢȮ
ĔŅĶŏĨĶňĵĴȮĔŅĶŏĔŖĭĶńĔļŅȮŐĸŃĔŅĶĭĶŇĔŅĶ' 

ĔŅĶĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶ
ŏėĶŊŗŀĚħŊŗĴ &ĺŇĝŅŏĸŊŀĔȮB' 

- ıŊŘĬģŅĬĪńĔļŃėĶńĺĽŜŅľĶńĭįŌƟœĴƞĴňıŊŘĬģŅĬ ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶ &ĮĶńĭıŊŘĬģŅĬ' 
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PLO 5 

- ĔĶŃĭĺĬĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌ-įĸŇĨĳńĦĤƢ
ĨńŘĚŐĨƞȮideationůprototypeůquality-safetyů
packagingůcostůmarket testůbranding &ŒĬ
ĔĶŀĭȮsustainability' 

ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃ
įĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬ 

- ŏĴĬŌĽŋĕĳŅı-őĳĝĬŅĔŅĶĮĶŃĵŋĔĨƢȮ 
- ĔŅĶĺŇŏėĶŅŃľƢĽŅĶŀŅľŅĶȮ 
- ĔŅĶĮĶńĭĽŌĨĶĨŅĴĔĸŋƞĴŏĮƚŅľĴŅĵȮ 
- ĔŅĶŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅıŒĬĭĶŇĭĪīŋĶĔŇě 

ľĸńĔőĳĝĬŅĔŅĶŐĸŃĔŅĶŀŀĔŐĭĭ
ŏĴĬŌĽŋĕĳŅı &ĺŇĝŅŏĸŊŀĔȮA' 

- ėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŒĬģŅĬŃŏĚŊŗŀĬœĕĕŀĚ
ĬĺńĨĔĶĶĴȮ&HACCP-ISO-GMP,Ȯ
risk-traceability, QC tools' 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃ
ėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

- ĔŅĶŀŀĔŐĭĭŐĸŃĭĶŇľŅĶĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŀĵƞŅĚĵńŗĚĵŊĬȮ&resource, waste, LCA, green 
operations' 

ĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚ
ĵńŗĚĵŊĬ &ĺŇĝŅŏĸŊŀĔȮC' 

PLO 6 

- ĶŃĭĭħŇěŇĪńĸĽŜŅľĶńĭȮfoodservice 
&POS-CRM-inventory-central kitchen'Ȯ 

- AI-IoT-automation 
- digital marketing tools 
- data+driven decision  
- ĔġľĴŅĵĪňŗŏĔňŗĵĺĕƟŀĚ 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

PLO 7 

- ĔŅĶĔŜŅľĬħĮƤĠľŅ-ĺńĨĩŋĮĶŃĽĚėƢ-ĽĴĴĨŇģŅĬ-
ĔĶŀĭŐĬĺėŇħȮ 

- ĔŅĶŀŀĔŐĭĭĺŇīňĺŇěńĵȮ&ĪħĸŀĚ-ĮĶŇĴŅĦ-ėŋĦĳŅı'Ȯ 
- ĔŅĶŏĔŖĭĕƟŀĴŌĸȮĺŇŏėĶŅŃľƢĽĩŇĨŇ-ŏĝŇĚėŋĦĳŅıȮ 
- ĔŅĶĨňėĺŅĴŏĝŊŗŀĴĽŌƞīŋĶĔŇěȮ 
- őėĶĚĽĶƟŅĚĶŅĵĚŅĬĺŇĪĵŅĬŇıĬīƢ-ėƟĬėĺƟŅŀŇĽĶŃȮ 
- ĔŅĶŏĕňĵĬĨňıŇĴıƢ-ĬŜŅŏĽĬŀȮ 
- ěĶŇĵīĶĶĴĺŇěńĵŐĸŃĪĶńıĵƢĽŇĬĪŅĚĮƤĠĠŅ 

ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶ 

- ĔŅĶĨŇħĨŅĴŐĬĺőĬƟĴ-ĚŅĬĺŇěńĵĶƞĺĴĽĴńĵȮ 
- İƗĔĬŜŅŏĽĬŀůŀĳŇĮĶŅĵůĽńĚŏėĶŅŃľƢ 

ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶ 

PLO 8 

- ĔŅĶĮĶńĭĨńĺ-ĔĸĵŋĪīƢĶńĭĴŊŀėĺŅĴŏĮĸňŗĵĬŐĮĸĚ-ŒĝƟ
ĕƟŀĴŌĸŐĸŃŏĪėőĬőĸĵňŏıŊŗŀėĺŅĴĵŊħľĵŋƞĬ 

+ȮĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬ &ĴŇĨŇȮ
strategic environment, risk, 
continuous improvement' 
+ȮŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭ
ŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ &ĔŅĶĮĶńĭĨńĺħƟĺĵȮ
digital-automation-data' 
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+ȮĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅ
ŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ &scenario-problem 
solving' 

PLO 9 

- ěĶŇĵīĶĶĴ-ĔġľĴŅĵ-ĴŅĨĶģŅĬėĺŅĴĮĸŀħĳńĵ
ŀŅľŅĶȮ 

- ĔŅĶĽŊŗŀĽŅĶėĺŅĴŏĽňŗĵĚȮ 
- ėĺŅĴĶńĭįŇħĝŀĭĨƞŀįŌƟĭĶŇőĳėŐĸŃįŌƟĴňĽƞĺĬœħƟĽƞĺĬ
ŏĽňĵ 

ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃ
ėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

- ěĶŇĵīĶĶĴħŇěŇĪńĸ-PDPA-ĔŅĶŒĝƟĕƟŀĴŌĸĸŌĔėƟŅ-AI 
ŀĵƞŅĚĶńĭįŇħĝŀĭ 

ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

- ěĶŇĵīĶĶĴŒĬĔŅĶĮĢŇĭńĨŇĔŅĶěĶŇĚȮ&ĴŅĨĶģŅĬĚŅĬ
ėĶńĺ-ĭĶŇĔŅĶ-ėĺŅĴĞŊŗŀĽńĨĵƢĨƞŀėŋĦĳŅıŐĸŃĸŌĔėƟŅ' 

ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňı 

ľĴŅĵŏľĨŋ 
 ĺŇĝŅŏĸŊŀĔȮAȮľĴŅĵĩŉĚȮĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮ
&Culinary Innovation andȮScience in Food' 
 ĺŇĝŅŏĸŊŀĔȮBȮľĴŅĵĩŉĚȮĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĽĨĶƢŐľƞĚŀŅľŅĶȮ&Culinary Art 
and Gastronomy' 
 ĺŇĝŅŏĸŊŀĔȮCȮľĴŅĵĩŉĚȮĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ&Foodservice Management' 
 ŐĽħĚĶŅĵĸŃŏŀňĵħȮDomain Content ŒĬĳŅėįĬĺĔȮġ 

5, ĔŅĶĽŊŗŀĽŅĶŐĸŃŏįĵŐıĶƞĕƟŀĴŌĸĕŀĚľĸńĔĽŌĨĶŐĔƞįŌƟĴňĽƞĺĬœħƟŏĽňĵ 
ȮȮȮȮȮȮȮľĸńĔĽŌĨĶĴňĔŅĶĔŜŅľĬħĝƞŀĚĪŅĚĔŅĶĽŊŗŀĽŅĶŐĸŃŏįĵŐıĶƞĕƟŀĴŌĸĪňŗľĸŅĔľĸŅĵŏıŊŗŀŒľƟŏĕƟŅĩŉĚĔĸŋƞĴŏĮƚŅľĴŅĵĪŋĔ
ĔĸŋƞĴŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮőħĵĴňĶŅĵĸŃŏŀňĵħħńĚĬňŘ 

ĝƞŀĚĪŅĚĔŅĶĽŊŗŀĽŅĶ ėĺŅĴĩňŗ 

įŌƟĴňĽƞĺĬœħƟŏĽňĵ 
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ŏĺŖĭœĞĨƢľĸńĔĽŌĨĶ-ėĦŃ 
&ĕƟŀĴŌĸľĸńĔĽŌĨĶ,
ŐįĬĔŅĶŏĶňĵĬ,ĕƞŅĺĽŅĶ' 

ĮĶńĭĮĶŋĚĪŋĔȮ3 ŏħŊŀĬ
&ľĶŊŀŏĴŊŗŀĴňĕƟŀĴŌĸŒľĴƞ' 

- - - - - - 

ĽŊŗŀĽńĚėĴŀŀĬœĸĬƢȮ
&Social Media' 

ĽĴŗŜŅŏĽĴŀ 
 

- - - - - - 

ĔŅĶĮģĴĬŇŏĪĻ
ĬńĔĻŉĔļŅŒľĴƞ 
&ŐĬŃĬŜŅľĸńĔĽŌĨĶ, 
ŐįĬĔŅĶŏĶňĵĬ, ŀŅěŅĶĵƢ
ĪňŗĮĶŉĔļŅ' 

ĮƖĸŃȮ1 ėĶńŘĚ 
&ĔƞŀĬŏĮƕħĳŅėŏĶňĵĬ' 

 
- -     
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ĝƞŀĚĪŅĚĔŅĶĽŊŗŀĽŅĶ ėĺŅĴĩňŗ 

įŌƟĴňĽƞĺĬœħƟŏĽňĵ 
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ĔŅĶĮĶŃĝŋĴ
ėĦŃĔĶĶĴĔŅĶĭĶŇľŅĶ
ľĸńĔĽŌĨĶ 
&ĨŇħĨŅĴįĸĔŅĶ
ħŜŅŏĬŇĬĚŅĬ, ĮƤĠľŅ, 
ŐĬĺĪŅĚŐĔƟœĕ' 

ŀĵƞŅĚĬƟŀĵĳŅė
ĔŅĶĻŉĔļŅĸŃȮ2 ėĶńŘĚ 

 -     

ĶŃĭĭĽŅĶĽĬŏĪĻŏıŊŗŀ
ĔŅĶěńħĔŅĶŏĶňĵĬĶŌƟȮ 
&Google Classroom, 
KMITL LMS' 

ĨĸŀħĮƖĔŅĶĻŉĔļŅ - -     

ĔŅĶěńħőėĶĚĔŅĶ-
ĔŇěĔĶĶĴĺŇĝŅĔŅĶȮ
&Exhibition' 
&ŐĽħĚįĸĚŅĬĬĺńĨĔĶĶĴ
ŀŅľŅĶ' 

ĮƖĸŃȮ1 ėĶńŘĚ - - - - - - 

ĔŅĶĽŜŅĶĺěėĺŅĴıŉĚ
ıŀŒěŐĸŃĕƟŀŏĽĬŀŐĬŃ 
&ŐĭĭĽŀĭĩŅĴ
ŀŀĬœĸĬƢ' 

ĮƖĸŃȮ0ȮėĶńŘĚȮ 
&ĽŇŘĬĳŅėŏĶňĵĬ
ĔŅĶĻŉĔļŅ' 

- - - -   

ěħľĴŅĵ
ŀŇŏĸŖĔĪĶŀĬŇĔĽƢȮ&E+
mail'-ľĬńĚĽŊŀĶŅĝĔŅĶ 
&ŐěƟĚĕƞŅĺĽŅĶĽŜŅėńĠ, 
ŏĝŇĠĮĶŃĝŋĴ, ĕŀėĺŅĴ
ŀĬŋŏėĶŅŃľƢ' 

ĨŅĴĺŅĶŃ - - - -   
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ĳŅėįĬĺĔȮĔ 
ĕƟŀĭńĚėńĭĽĩŅĭńĬȮĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭ

ĭńĦĤŇĨĻŉĔļŅȮı,Ļ,Ȯ0343 
ĕƟŀĭńĚėńĭĽĩŅĭńĬȮĺƞŅħƟĺĵĔŅĶĻŉĔļŅĶŃħńĭ
ĭńĦĤŇĨĻŉĔļŅȮ&ĜĭńĭĪňŗȮ0'Ȯı,Ļ,Ȯ0346 



80 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



81 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



82 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



83 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



84 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



85 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



86 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



87 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



88 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



89 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



90 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



91 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



92 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



93 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



94 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



95 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



96 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



97 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



98 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



99 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



100 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



101 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



102 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



103 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



104 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



105 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



106 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



107 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



108 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



109 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



110 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



111 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



112 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



113 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



114 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



115 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



116 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



117 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



118 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



119 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



120 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



121 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



122 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



123 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



124 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



125 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



126 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 



127 
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ĳŅėįĬĺĔȮĕ 
ĮĶŃĔŅĻĽĩŅĭńĬȮŏĶŊŗŀĚȮŏĔĦĤƢĴŅĨĶģŅĬėĺŅĴĶŌƟ
ĳŅļŅŀńĚĔķļĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮı,Ļ,0343 
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ĳŅėįĬĺĔȮė 
ėŜŅŀīŇĭŅĵĶŅĵĺŇĝŅ 
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ėŜŅŀīŇĭŅĵĶŅĵĺŇĝŅ 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ &œĴƞĬńĭľĬƞĺĵĔŇĨ' 
.6/15..4 ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬ 3&2+3+6' 
 FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY 
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
ľĸńĔĔŅĶıŊŘĬģŅĬĕŀĚĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮœħƟŐĔƞȮŀĚėƢĮĶŃĔŀĭĪŅĚŏėĴňĕŀĚŀŅľŅĶȮĮĢŇĔŇĶŇĵŅĪňŗĴňįĸĨƞŀėŋĦĳŅı
ŀŅľŅĶȮĔŅĶŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĔŅĶĮĶŋĚŐĸŃĔŅĶŐĮĶĶŌĮŀŅľŅĶȮěŋĸŇĬĪĶňĵƢŒĬŀŅľŅĶȮőĳĝĬŅĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ
ľĸńĔĔŅĶŏĭŊŘŀĚĨƟĬĕŀĚŏĪėőĬőĸĵňĔŅĶĩĬŀĴŀŅľŅĶȮėŋĦĳŅıŐĸŃĔŅĶėĺĭėŋĴėŋĦĳŅıȮŐĸŃėĺŅĴĶŌƟıŊŘĬģŅĬĽŜŅľĶńĭĔŅĶ
ŏĶňĵĬĶŌƟħƟŅĬŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ 
Fundamental principles of food science, including chemical composition of food, reactions 
affecting food quality, changes during food preparation and processing, food microbiology, basic 
food nutrition, introductory principles of food preservation technologies, food quality and quality 
control, and fundamental knowledge for innovative culinary technology and food service 
management, 
.6/15..5 ľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ  3&2+3+6' 
 FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES 
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
 

ľĸńĔĔŅĶŏĨĶňĵĴĺńĨĩŋħŇĭȮĔŅĶŒĝƟĴňħŐĸŃŀŋĮĔĶĦƢıŊŘĬģŅĬȮŏĪėĬŇėĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĭŊŘŀĚĨƟĬȮĔŅĶěńħŏĨĶňĵĴŒĬėĶńĺȮ
ĔŅĶėĺĭėŋĴėŋĦĳŅıŀŅľŅĶĶŃľĺƞŅĚĔŅĶĮĶŋĚȮŐĸŃľĸńĔĽŋĕŀĬŅĴńĵĪňŗěŜŅŏĮƦĬŒĬĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
Principles of raw material preparation, basic knife skills and equipment usage, fundamental 
cooking techniques, kitchen preparation &mise en place', quality control during cooking, and 
essential culinary hygiene principles, 
 
ľĴĺħĺŇĝŅĭńĚėńĭȮȮȮ 01ȮľĬƞĺĵĔŇĨ 
08115/02 ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵň

ĔŅĶėĶńĺĽĴńĵŒľĴƞȮȮȮȮȮȮȮȮȮ 
3&2+3+6' 

 INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY 
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
 

ľĸńĔĔŅĶĪŅĚĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚīŋĶĔŇěȮĶĺĴĩŉĚĽĴĭńĨŇŏĝŇĚľĬƟŅĪňŗĕŀĚ
ĺńĨĩŋħŇĭȮĽŅĶŏĨŇĴŐĨƞĚŐĸŃĽƞĺĬįĽĴŀŅľŅĶȮĮĢŇĔŇĶŇĵŅĔŅĶŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĔŅĶĮĶŋĚȮĔŅĶŏĔŖĭĶńĔļŅȮŐĸŃĔŅĶĕĬĽƞĚ
ŀŅľŅĶĪňŗĽƞĚįĸĨƞŀėŋĦĳŅıŐĸŃėĺŅĴĮĸŀħĳńĵŒĬŀŅľŅĶȮĔŅĶŒĝƟŏĪėőĬőĸĵňĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞȮŏĝƞĬȮĞŌĺňħȮŏĨŅŀĭ
ėŀĴĭŇȮĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞȮŏĮƦĬĨƟĬȮŐĸŃĔŅĶĨĔŐĨƞĚěŅĬŀŅľŅĶȮĔŅĶĮĶŃĵŋĔĨƢŏĪėőĬőĸĵňŏıŊŗŀıńĥĬŅėŋĦĳŅıȮ
ėĺŅĴĮĸŀħĳńĵȮŐĸŃėĺŅĴĵńŗĚĵŊĬĕŀĚĶŃĭĭĭĶŇĔŅĶŀŅľŅĶ 
Food science principles relevant to commercial culinary operations, including functional 
properties of ingredients, food additives and components, reaction and transformation during 
cooking, storage, and food transportation affecting quality and safety, the application of modern 



135 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

cooking technologies such as sous+vide, combi oven, and modernist cuisine, as well as food 
plating and presentation, and the application of technology to enhance the quality, safety, and 
sustainability of food service systems, 
08115/03 ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĸŃĔĸĵŋĪīƢĔŅĶ

ħŜŅŏĬŇĬĚŅĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
1&1+.+4' 

 FOODSERVICE BUSINESSȮMANAGEMENT 
AND STRATEGIC OPERATIONS 

 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ľĸńĔĔŅĶĭĶŇľŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĺŇŏėĶŅŃľƢĽĩŅĬĔŅĶĦƢŏĝŇĚĔĸĵŋĪīƢȮĔŅĶŀŀĔŐĭĭĶŃĭĭĔŅĶħŜŅŏĬŇĬĚŅĬȮĔŅĶ
ěńħĔŅĶĪĶńıĵŅĔĶȮĔŅĶĭĶŇľŅĶĨƟĬĪŋĬŐĸŃĔŅĶŏĚŇĬȮĔŅĶĺŅĚŐįĬĔŅĶįĸŇĨȮĔŅĶĭĶŇľŅĶėŋĦĳŅıĔŅĶĭĶŇĔŅĶȮĔŅĶŏěĶěŅ
ĨƞŀĶŀĚŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĨĸŀħěĬĔŅĶĬŜŅĕƟŀĴŌĸŐĸŃŏĪėőĬőĸĵňĴŅĺŇŏėĶŅŃľƢŏıŊŗŀĔŅĶĨńħĽŇĬŒěȮŏĝƞĬȮĔĶŃħŅĬ
ĕƟŀĴŌĸĽĶŋĮȮĔŅĶŐĽħĚįĸĕƟŀĴŌĸħƟĺĵĳŅıȮĔŅĶĺŇŏėĶŅŃľƢĕƟŀĴŌĸȮĦȮěŋħĕŅĵȮŏĮƦĬĨƟĬȮŏıŊŗŀĵĔĶŃħńĭĮĶŃĽŇĪīŇĳŅıŐĸŃ
ėĺŅĴĵńŗĚĵŊĬĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
Principles of food service business management, strategic situation analysis, operational system 
design, resource management, cost and financial administration, production planning, service 
quality management, foodservice business negotiation, andȮthe use of data and technology for 
decision+making, such as Dashboard, Data Visualization, and POS analytics, to enhance the 
efficiency and sustainability of the food service business, 
08115/04 ĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶĪňŗ

ĵńŗĚĵŊĬ 
3&2+3+6' 

 DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD 
PRODUCTS AND MENUS 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĔĶŃĭĺĬĔŅĶĽĶƟŅĚĽĶĶėƢŏĴĬŌŐĸŃįĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞȮőħĵŏĬƟĬĪńĔļŃėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢŐĸŃĔŅĶėŇħŏĝŇĚŀŀĔŐĭĭȮ
ĨńŘĚŐĨƞĔŅĶėƟĬľŅŐĬĺėŇħȮĔŅĶıńĥĬŅĽŌĨĶĨƟĬŐĭĭȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŀŅľŅĶŏıŊŗŀĽŋĕĳŅıŐĸŃėĺŅĴĵńŗĚĵŊĬȮŏĝƞĬȮ
ŀŅľŅĶĪňŗĪŜŅěŅĔıŊĝȮĺńĨĩŋħŇĭěŅĔĔŅĶĵĔĶŃħńĭĕŀĚŏľĸŊŀȮŐĸŃȮŏĴĬŌĪňŗŏĮƦĬĴŇĨĶĨƞŀĽŇŗĚŐĺħĸƟŀĴȮŏĮƦĬĨƟĬȮĶĺĴĩŉĚ
ľĸńĔŏĔĦĤƢĔŅĶĔĸƞŅĺŀƟŅĚŏĝŇĚĽŋĕĳŅıĕŀĚįĸŇĨĳńĦĤƢŀŅľŅĶȮĔŅĶŀŀĔŐĭĭĭĶĶěŋĳńĦĤƢȮĔŅĶĺŇŏėĶŅŃľƢĨƟĬĪŋĬȮĔŅĶ
ĪħĽŀĭĨĸŅħȮĔŅĶŀŀĔŐĭĭŐĸŃĔŅĶĽĶƟŅĚĨĶŅĽŇĬėƟŅŀŅľŅĶȮ 
Menu and new food product creation process, emphasizing creativity and design thinking skills, 
from ideation and prototype development to the development of healthy and sustainable food 
products, such as plant+based foods, upcycled ingredients, and eco+friendly menus, including 
food health claim regulations, packaging design, cost analysis, market testing, and food branding 
and design, 
08/15/05 ŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇě

ĭĶŇĔŅĶŀŅľŅĶ 
3&3+0+6' 

 DIGITAL TECHNOLOGY AND AUTOMATION 
FOR FOODSERVICE 
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ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

ĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŏĝƞĬȮĶŃĭĭıňőŀŏŀĽȮĞňŀŅĶƢŏŀŖĴȮĶŃĭĭĔŅĶěńħĔŅĶĽŇĬėƟŅėĚ
ėĸńĚȮĔŅĶěńħĔŅĶėĶńĺĔĸŅĚ ŏĮƦĬĨƟĬȮĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶĨńħĽŇĬŒěȮĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀĔŅĶĨĸŅħħŇěŇĪńĸȮĔŅĶ
ĮĶŃĵŋĔĨƢĮƤĠĠŅĮĶŃħŇļģƢȮŀŇĬŏĪŀĶƢŏĬŖĨŒĬĪŋĔĽĶĶıĽŇŗĚȮŐĸŃȮĶŃĭĭŀńĨőĬĴńĨŇȮŏıŊŗŀŏıŇŗĴĮĶŃĽŇĪīŇĳŅıȮĸħėĺŅĴĽŌĠŏĽňĵȮ
ŐĸŃĽĶƟŅĚĶŌĮŐĭĭīŋĶĔŇěŒľĴƞŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮĶĺĴĩŉĚĔġľĴŅĵĨƞŅĚȮŕȮĪňŗŏĔňŗĵĺĕƟŀĚ 
Application of digital technology in the food service business, such as POS, CRM, inventory 
systems, and central kitchen management, the use of data to support decision+making, the 
utilization of digital marketing tools, the application of AI, IoT, and automation to enhance 
efficiency, reduce loss, and create new business models in the food service industry, including 
related legal regulations, 
08/15/06 ĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶ

ŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȮ 
PROFESSIONAL CULINARY AND 
FOODSERVICE OPERATIONS PRACTICUM 

3&0+9+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

İƗĔĮĢŇĭńĨŇĔŅĶħŜŅŏĬŇĬĚŅĬĭĶŇĔŅĶŀŅľŅĶŐĭĭėĶĭĺĚěĶȮĶĺĴĩŉĚĔŅĶŀŀĔŐĭĭŏĴĬŌȮĔŅĶĺŅĚŐįĬĔŅĶįĸŇĨȮĔŅĶĭĶŇľŅĶ
ĨƟĬĪŋĬȮĔŅĶěńħĔŅĶėĶńĺȮĔŅĶĭĶŇĔŅĶĸŌĔėƟŅȮĔŅĶĭĶŇľŅĶĪňĴĚŅĬȮĔŅĶĮĶŃĝŅĽńĴıńĬīƢȮŐĸŃĔŅĶĮĶŃŏĴŇĬįĸȮŏıŊŗŀŒľƟįŌƟŏĶňĵĬ
ĭŌĶĦŅĔŅĶĪńĔļŃħƟŅĬĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŏĪėőĬőĸĵňȮŐĸŃĔŅĶěńħĔŅĶȮŒĬĔŅĶěŜŅĸŀĚĔŅĶ
ħŜŅŏĬŇĬĚŅĬĶƟŅĬŀŅľŅĶľĶŊŀĳńĨĨŅėŅĶŀĵƞŅĚĴŊŀŀŅĝňı 
Practical training in integrated food service operations, including menu design, production 
planning, cost administration, kitchen management, customer service, team management, public 
relations, and evaluation, enabling students to integrate skills in food science, culinary arts, 
technology, and management in simulating professional restaurant or catering operations, 
08115/07 ĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃėŋĦĳŅıŀŅľŅĶ

ŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
INTEGRATED FOOD SAFETY AND QUALITY 
MANAGEMENT IN FOODSERVICE 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

1&0+1+6' 

ľĸńĔĔŅĶėĺŅĴĮĸŀħĳńĵŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŀńĬĨĶŅĵĪŅĚĝňĺĳŅıȮŏėĴňȮŐĸŃĔŅĵĳŅıȮ
ĶŃĭĭĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃĔġľĴŅĵŀŅľŅĶȮŏĝƞĬȮľĸńĔŏĔĦĤƢŐĸŃĺŇīňĔŅĶĪňŗħňŒĬĔŅĶįĸŇĨȮĶŃĭĭĺŇŏėĶŅŃľƢ
ŀńĬĨĶŅĵŐĸŃěŋħĺŇĔķĨĪňŗĨƟŀĚėĺĭėŋĴȮĴŅĨĶģŅĬĶŃĭĭĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮ&œŀŏŀĽőŀȮ22000'Ȯ
ĴŅĨĶģŅĬŀŅľŅĶŁŅĸŅĸȮĶĺĴĩŉĚĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚȮĔŅĶĮĶŃŏĴŇĬėĺŅĴŏĽňŗĵĚȮĶŃĭĭĔŅĶĨĶĺěĽŀĭĵƟŀĬĔĸńĭȮĔŅĶ
ěńħĔŅĶŏľĨŋĔŅĶĦƢħƟŅĬėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮŐĸŃĔŅĶĽŊŗŀĽŅĶėĺŅĴŏĽňŗĵĚĨƞŀįŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
ĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀȮŀŋĮĔĶĦƢȮŐĸŃŏĪėĬŇėȮŒĬĔŅĶĨĶĺěĽŀĭŐĸŃėĺĭėŋĴėŋĦĳŅıŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĺŇīňĔŅĶ
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ĮĶŃŏĴŇĬėŋĦĳŅıŀŅľŅĶĪńŘĚĪŅĚĮĶŃĽŅĪĽńĴįńĽȮĔŅĵĳŅıȮŏėĴňȮŐĸŃěŋĸĝňĺĺŇĪĵŅȮĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀĮĶńĭĮĶŋĚėŋĦĳŅıȮ
ŒĬĔŅĶėĺĭėŋĴėŋĦĳŅıĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Principles of integrated food safety in the food service business, biological, chemical, and physical 
hazards, food safety management systems and regulations such as GMP, HACCP, and ISO 22000,Ȯ
and Halal food standardȮincluding risk management, risk+based food safety management, 
traceability systems, food safety incident management, and risk communication to stakeholders 
in the food service business, the use of tools, equipment, and techniques for food quality 
inspection and control in the food service business, methods for food quality assessment 
including sensory, physical, chemical, and microbiological analyses, and the use of Quality Data 
Analytics for quality control in the food service business, 
08115/1. ŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ 

RESEARCH TECHNIQUES IN FOODSERVICE 
INNOVATION 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

2&2+0+4' 

ĔŅĶıńĥĬŅĪńĔļŃħƟŅĬĶŃŏĭňĵĭĺŇīňĺŇěńĵĪňŗěŜŅŏĮƦĬĨƞŀĔŅĶĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵŐĸŃĔŅĶŐĔƟœĕĮƤĠľŅŏĝŇĚĮĢŇĭńĨŇĔŅĶŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚŏĮƦĬĶŃĭĭȮĔŅĶĔŜŅľĬħĮƤĠľŅȮĺńĨĩŋĮĶŃĽĚėƢȮĽĴĴĨŇģŅĬȮŐĸŃĔĶŀĭŐĬĺėŇħĔŅĶĺŇěńĵȮĔŅĶ
ŀŀĔŐĭĭĶŃŏĭňĵĭĺŇīňĪńŘĚŏĝŇĚĪħĸŀĚȮŏĝŇĚĮĶŇĴŅĦȮŐĸŃŏĝŇĚėŋĦĳŅıȮěĶŇĵīĶĶĴĔŅĶĪŜŅĺŇěńĵŒĬĴĬŋļĵƢȮĔŅĶŏĔŖĭĶĺĭĶĺĴ
ŐĸŃĺŇŏėĶŅŃľƢĕƟŀĴŌĸħƟĺĵĽĩŇĨŇŐĸŃŏėĶŊŗŀĚĴŊŀĺŇěńĵĪňŗŏľĴŅŃĽĴȮĔŅĶĨňėĺŅĴŐĸŃĺŇěŅĶĦƢįĸŏĝŇĚĺŇĝŅĔŅĶŏĝŊŗŀĴőĵĚĽŌƞ
ŐĬĺĪŅĚıńĥĬŅŏĝŇĚīŋĶĔŇěȮőėĶĚĽĶƟŅĚĔŅĶŏĕňĵĬĶŅĵĚŅĬĺŇĪĵŅĬŇıĬīƢľĶŊŀėƟĬėĺƟŅŀŇĽĶŃȮĔŅĶŏĨĶňĵĴĨƟĬĜĭńĭŏıŊŗŀĨňıŇĴıƢ
ŐĸŃĔŅĶĬŜŅŏĽĬŀįĸĚŅĬĺŇěńĵŀĵƞŅĚŏĮƦĬĴŊŀŀŅĝňıȮėĺŅĴĶŌƟıŊŘĬģŅĬħƟŅĬĔŅĶėŋƟĴėĶŀĚĪĶńıĵƢĽŇĬĪŅĚĮƤĠĠŅĪňŗŏĔňŗĵĺĕƟŀĚĔńĭ
ĬĺńĨĔĶĶĴŀŅľŅĶŐĸŃĭĶŇĔŅĶŀŅľŅĶ 
Development of essential research methodology skills for systematic research creation and 
operational problem+solving in the food service business, problem definition, objectives, 
hypotheses, and research conceptual framework, research design methodology including 
experimental, quantitative, and qualitative approaches, research ethics involving human subjects, 
data collection and analysis using appropriate statistics and research tools, academic 
interpretation and criticism of results linked to business development guidelines, structure for 
writing a thesis or independent study report, manuscript preparation for publication and 
professional presentation of research findings, and fundamental knowledge of intellectual 
property protection related to food and food service innovations, 
08115/1/ ĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶ

ŀŅľŅĶȮ 
ANALYTICAL THINKING AND PROBLEM+SOLVING 
IN FOODSERVICE BUSINESS 

1&1+0+2' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĔĶŃĭĺĬĔŅĶėŇħĺŇŏėĶŅŃľƢŏĝŇĚĶŃĭĭȮĔŅĶĶŃĭŋŐĸŃĺŇŏėĶŅŃľƢĮƤĠľŅěĶŇĚŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶŒĝƟĕƟŀĴŌĸŐĸŃ
ľĸńĔĔŅĶĪŅĚĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶěńħĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŏıŊŗŀĽĶƟŅĚ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ŐĬĺĪŅĚŐĔƟĮƤĠľŅĪňŗŏľĴŅŃĽĴȮıĶƟŀĴİƗĔĺŇŏėĶŅŃľƢĔĶĦňĻŉĔļŅŏĝŇĚĸŉĔȮŏıŊŗŀıńĥĬŅėĺŅĴĽŅĴŅĶĩŒĬĔŅĶŐĔƟĮƤĠľŅŀĵƞŅĚ
ŏĮƦĬĶŃĭĭ 
Systematic critical thinking process, identification and analysis of real+world problems in the food 
service business, utilizing data and principles of food science, culinary arts, and food service 
management to generate appropriate solutions, along with in+depth case study analysis to 
develop systematic problem+solving competency, 
 
ľĴĺħĺŇĝŅŏĸŊŀĔȮ&6 ľĬƞĺĵĔŇĨȮĽŜŅľĶńĭŐįĬȮThesis ŐĸŃȮ12 ľĬƞĺĵĔŇĨȮĽŜŅľĶńĭŐįĬȮIS'  
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ 
&Culinary Innovation andȮScience in Food' 

 

08115054 ĔŅĶĩĬŀĴįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
FOOD PRODUCT PRESERVATION AND SHELF+
LIFE FOR FOODSERVICE 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

3&3+0+6' 

ľĸńĔĔŅĶŐĸŃŏĪėőĬőĸĵňĔŅĶĩĬŀĴŀŅľŅĶĪňŗŏĔňŗĵĺĕƟŀĚĔńĭįĸŇĨĳńĦĤƢŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮœħƟŐĔƞȮĔŅĶėĺĭėŋĴ
ěŋĸŇĬĪĶňĵƢȮĔŅĶĸħĔŇěĔĶĶĴĬŘŜŅŀŇĽĶŃȮĔŅĶėĺĭėŋĴŀŋĦľĳŌĴŇȮŏĪėĬŇėĔŅĶĮĶŋĚŐĸƟĺŐĝƞŏĵŖĬȮŐĸŃȮĔŅĶĮĶŋĚŐĸƟĺŐĝƞŐĕŖĚȮįĸ
ĕŀĚĭĶĶěŋĳńĦĤƢŏıŊŗŀĵŊħŀŅĵŋĔŅĶŏĔŖĭȮĔŅĶěńħŏĔŖĭŐĸŃĕĬĽƞĚŐĭĭľƞĺĚőĞƞėĺŅĴŏĵŖĬ ĔŅĶĮĶŃŏĴŇĬėĺŅĴėĚĨńĺȮėŋĦĳŅıȮ
ŐĸŃĔŅĶŏĽŊŗŀĴŏĽňĵĶŃľĺƞŅĚĔŅĶŏĔŖĭĶńĔļŅȮĶĺĴĩŉĚĺŇīňĔŅĶĪħĽŀĭŀŅĵŋĔŅĶŏĔŖĭĪňŗŏľĴŅŃĽĴĽŜŅľĶńĭįĸŇĨĳńĦĤƢŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮ 
Principles and technologies of food preservation relevant to food products in the food service 
business, including microbial control, water activity reduction, temperature control, CookůChill 
and CookůFreeze techniques, the effect of packaging on shelf+life extension, Cold Chain storage 
and transportation, evaluation of stability, quality, and spoilage during storage, and appropriate 
shelf+life testing methods for food service products, 
08115055 ĬĺńĨĔĶĶĴĔŅĶľĴńĔŐĸŃĔŅĶĮĶŃĵŋĔĨƢŒĝƟŒĬŀŋĨĽŅľĔĶĶĴ

ĭĶŇĔŅĶŀŅľŅĶ 
INNOVATIVE FERMENTATION AND APPLICATION 
IN FOODSERVICE INDUSTRY 

3&2+3+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ľĸńĔĔŅĶŐĸŃĔĶŃĭĺĬĔŅĶĪŅĚĝňĺŏėĴňĕŀĚĔŅĶľĴńĔŀŅľŅĶȮĭĪĭŅĪĕŀĚěŋĸŇĬĪĶňĵƢŒĬĔŅĶĶńĚĽĶĶėƢĔĸŇŗĬĶĽȮŏĬŊŘŀĽńĴįńĽȮ
ŐĸŃėŋĦėƞŅĪŅĚőĳĝĬŅĔŅĶȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňĔŅĶľĴńĔĽĴńĵŒľĴƞŐĸŃĔŅĶėĺĭėŋĴĴŅĨĶģŅĬėĺŅĴĮĸŀħĳńĵ
ŀŅľŅĶĽŜŅľĶńĭįŌƟĮĶŃĔŀĭĔŅĶȮĔŅĶŒĝƟĬĺńĨĔĶĶĴĔŅĶľĴńĔŏıŊŗŀĽĶƟŅĚŀńĨĸńĔļĦƢŐĸŃĴŌĸėƞŅŏıŇŗĴŒľƟĔńĭŏĴĬŌŀŅľŅĶŐĸŃ
ŏėĶŊŗŀĚħŊŗĴȮĔŅĶěńħĔŅĶĺńĨĩŋħŇĭŏıŊŗŀėĺŅĴĵńŗĚĵŊĬįƞŅĬĔĶŃĭĺĬĔŅĶĩĬŀĴŀŅľŅĶħƟĺĵěŋĸŇĬĪĶňĵƢȮĶĺĴĩŉĚĔŅĶĮĶŃĵŋĔĨƢŒĝƟ
ŏĪėőĬőĸĵňĔŅĶľĴńĔĽŜŅľĶńĭŏĴĬŌŏĝŇĚĽĶƟŅĚĽĶĶėƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Principles of food fermentationȮand biochemical process, the role of microorganisms in crafting 
flavor profiles, textures, and nutritional values, application of modern fermentation technologies 
and food safety standards for entrepreneurs, utilizing fermentation innovation to create signature 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

identities and value+added food and beverage menus, sustainable ingredient management 
through preservation processes by microorganism, and the application of modern fermentation 
techniques in creating food products for innovative food service menus, 
08115056 ľĸńĔőĳĝĬŅĔŅĶŐĸŃĔŅĶŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅıȮ 

NUTRITIONAL PRINCIPLES AND HEALTHY 
MENU DESIGN 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

3&3+0+6' 

ŐĬĺėŇħħƟŅĬőĳĝĬŅĔŅĶŏıŊŗŀĔŅĶıńĥĬŅŏĴĬŌĽŋĕĳŅıȮĔŅĶŀŀĔŐĭĭŏĴĬŌőĞŏħňĵĴĨŗŜŅȮœĕĴńĬĨŗŜŅȮŐĸŃőĮĶĨňĬĽŌĚȮ
ŏĴĬŌŀŅľŅĶěŅĔıŊĝȮŏĴĬŌĽŜŅľĶńĭĔĸŋƞĴŏĮƚŅľĴŅĵŏĜıŅŃȮ&įŌƟĽŌĚŀŅĵŋȮįŌƟĮƙĺĵŏĜıŅŃőĶėȮŐĸŃĬńĔĔňĿŅ'ȮĔŅĶĺŇŏėĶŅŃľƢŐĸŃ
ėŜŅĬĺĦėŋĦėƞŅĪŅĚőĳĝĬŅĔŅĶȮĔŅĶĮĶńĭĽŌĨĶŀŅľŅĶĨŅĴľĸńĔőĳĝĬŅĔŅĶŐĸŃėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĭĶŇőĳėȮŐĸŃĔŅĶ
ŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅıŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Nutritional concepts for healthy menu development, low+sodium, low+fat, and high+protein 
menu design, plant+based menus, specialized menus for specific groups &elderly, patients, and 
athletes', nutrient analysis and nutritional value calculation, recipe modification based on 
nutritional principles and consumer needs, and healthy menu design in the food service business 
context, 
08115057 ĬĺńĨĔĶĶĴŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬŏĲėĝńĬĬŅĶňŗȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&2+3+6'Ȯ 
 BAKERY PASTRY AND CONFECTIONARY INNOVATION  
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
 

ľĸńĔĔŅĶĪŅĚĺŇĪĵŅĻŅĽĨĶƢŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬŏĲėĝńĬĬŅĶňŗȮĔŅĶŏĸŊŀĔĺńĨĩŋħŇĭŏĝŇĚľĬƟŅĪňŗȮŏĪėĬŇėĔŅĶıńĥĬŅĽŌĨĶ
ŐĸŃĔŅĶĽĶƟŅĚĽĶĶėƢįĸŇĨĳńĦĤƢŒľĴƞȮĔŅĶŀŀĔŐĭĭŏĬŊŘŀĽńĴįńĽŐĸŃĶĽĝŅĨŇȮĔŅĶŒĝƟŏĪėőĬőĸĵňĽĴńĵŒľĴƞȮŏĝƞĬȮŐĮƚĚ
ĪŅĚŏĸŊŀĔȮœĕĴńĬĪħŐĪĬȮŐĸŃŏĪėĬŇėĔŅĶŀĭŐĭĭŒľĴƞȮĶĺĴĩŉĚĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıįĸŇĨĳńĦĤƢŐĸŃĔŅĶıńĥĬŅ
įĸŇĨĳńĦĤƢŏĝŇĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Scientific principles of bakery, pastry, and confectionery, functional ingredient selection, 
technique for new formula development and product creation, texture and flavor design, the 
application of modern technology such as alternative flours, fat substitutes, and novel baking 
techniques, including product quality evaluation and development for the food service business, 
 
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĽĨĶƢŐľƞĚŀŅľŅĶ 
&Culinary Art and Gastronomy' 

 

0811506. ĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶŐĸŃĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬ
ĻŇĸĮƝȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 

3&2+3+6' 

 FOOD EXPERIENCE DESIGN AND CULINARY 
PRESENTATION 

 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĻŇĸĮŃĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶŀĵƞŅĚŀĚėƢĶĺĴȮĔŅĶěńħŀĚėƢĮĶŃĔŀĭĻŇĸĮƝŒĬĔŅĶĬŜŅŏĽĬŀŀŅľŅĶȮŏĪėĬŇėĔŅĶ
ěńħěŅĬĕńŘĬĽŌĚȮĔŅĶŏĸƞŅŏĶŊŗŀĚįƞŅĬŀŅľŅĶȮĔŅĶŀŀĔŐĭĭŏĽƟĬĪŅĚĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮĔŅĶĭŌĶĦŅĔŅĶĻŇĸĮŃȮĺńĥĬīĶĶĴȮ
ŏĪėőĬőĸĵňȮŐĸŃŀĚėƢĮĶŃĔŀĭĪŅĚĮĶŃĽŅĪĽńĴįńĽŏıŊŗŀĽĶƟŅĚĮĶŃĽĭĔŅĶĦƢŀŅľŅĶĪňŗŐĨĔĨƞŅĚȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
The art of holistic food experience design, artistic composition in food presentation, advanced 
plating techniques, storytelling through food, designing the customer experience journey, and 
integrating art, culture, technology, and sensory elements to create distinctive dining experiences, 
0811506/ ĻŇĸĮŃŀŅľŅĶœĪĵŐĸŃĔŅĶĮĶŃĔŀĭŀŅľŅĶĶƞĺĴĽĴńĵȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&2+3+6' 
 THAI GASTRONOMY AND CONTEMPORARY 

CUISINE 
 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĻŅĽĨĶƢŐĸŃĻŇĸĮƝĕŀĚŀŅľŅĶœĪĵŒĬĴŇĨŇĶĽĝŅĨŇȮĺńĨĩŋħŇĭȮĳŌĴŇĮƤĠĠŅȮŐĸŃŏĪėĬŇėħńŘĚŏħŇĴȮĔŅĶĮĶńĭĮĶŃĵŋĔĨƢĽŌƞĶŌĮŐĭĭ
ĶƞĺĴĽĴńĵȮĔŅĶŀŀĔŐĭĭŏĴĬŌœĪĵĶƞĺĴĽĴńĵȮĔŅĶěńĭėŌƞĶĽĝŅĨŇȮĔŅĶŒĝƟĺńĨĩŋħŇĭĪƟŀĚĩŇŗĬȮĔŅĶĨňėĺŅĴŀŅľŅĶœĪĵįƞŅĬŐĬĺėŇħ
ŒľĴƞȮĔŅĶĽĶƟŅĚŀńĨĸńĔļĦƢŀŅľŅĶœĪĵįƞŅĬĔŅĶěńħěŅĬȮĻŇĸĮŃĔŅĶŏĸƞŅŏĶŊŗŀĚȮŐĸŃĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢĭĶŇőĳė
ŐĭĭĶƞĺĴĽĴńĵ 
The science and art of Thai cuisine in terms of flavors, ingredients, wisdom, and traditional 
techniques, adaptation to contemporary forms, contemporary Thai menu design, flavor pairing, 
utilization of local ingredients, interpretation of Thai food through new concepts, and creating 
Thai culinary identity through plating, storytelling art, and contemporary dining experience design, 
08115060 ĔŅĶĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴ 

BEVERAGE SERVICE OPERATION 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

3&2+3+6' 

ľĸńĔĔŅĶŏĔňŗĵĺĔńĭĔŅĶěńħŐĸŃĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴĝĬŇħĨƞŅĚȮŕȮĪńŘĚŏėĶŊŗŀĚħŊŗĴĪňŗĴňŐŀĸĔŀŁŀĸƢŐĸŃŏėĶŊŗŀĚħŊŗĴĪňŗœĴƞĴň
ŐŀĸĔŀŁŀĸƢȮėŜŅĻńıĪƢĨƞŅĚȮŕȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢȮĔŅĶŏĸŊŀĔĺńĨĩŋħŇĭȮŐĸŃŀŋĮĔĶĦƢĽŜŅľĶńĭŏĨĶňĵĴŐĸŃĭĶŇĔŅĶ
ŏėĶŊŗŀĚħŊŗĴȮĔŅĶŏĔŖĭĶńĔļŅŏėĶŊŗŀĚħŊŗĴȮĶĺĴĩŉĚĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴŒĬīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚ 
Principles of beverage service, types of beverages, including alcoholic and non+alcoholic 
beverages, glossaries, product development, beverage preparation and service, storage of 
beverages including related beverage business, 
.6/15061 ŀŅľŅĶĬŅĬŅĝŅĨŇŐĸŃĺńĥĬīĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶ

őĸĔ 
3&0+1+6' 

 INTERNATIONAL CUISINE AND GLOBAL 
CULINARY CULTURES 
ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ŐĬĺėŇħŐĸŃĸńĔļĦŃŏĜıŅŃĕŀĚŀŅľŅĶĬŅĬŅĝŅĨŇŒĬĳŌĴŇĳŅėĨƞŅĚȮŕȮĕŀĚőĸĔȮėĺŅĴĽńĴıńĬīƢĶŃľĺƞŅĚĺńĥĬīĶĶĴȮ
ĮĶŃĺńĨŇĻŅĽĨĶƢȮĳŌĴŇŀŅĔŅĻȮŐĸŃĺńĨĩŋħŇĭĔńĭĶŌĮŐĭĭĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŏĪėĬŇėĔŅĶĮĶŋĚŀŅľŅĶĬŅĬŅĝŅĨŇĪňŗĽŜŅėńĠ
ŐĸŃĔŅĶĮĶŃĵŋĔĨƢŒĝƟŒĬĭĶŇĭĪīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĺŇŏėĶŅŃľƢŏŀĔĸńĔļĦƢħƟŅĬĶĽĝŅĨŇȮőėĶĚĽĶƟŅĚŏĴĬŌȮŐĸŃĶŌĮŐĭĭ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ĔŅĶĬŜŅŏĽĬŀĕŀĚŀŅľŅĶŐĨƞĸŃĝŅĨŇȮĔŅĶĮĶńĭŐĸŃıńĥĬŅŀŅľŅĶĬŅĬŅĝŅĨŇŒľƟŏľĴŅŃĽĴĔńĭįŌƟĭĶŇőĳėȮėĺŅĴĵńŗĚĵŊĬȮŐĸŃ
ěĶŇĵīĶĶĴĪŅĚŀŅľŅĶ 
Concepts and distinctive characteristics of international cuisines across global regions 
relationships among culture, history, climate, and ingredients in culinary practices key 
international cooking techniques and their application in foodservice business contexts analysis 
of culinary identity, flavor profiles, menu structures, and presentation styles of global cuisines 
adaptation and development of international cuisines in response to consumer needs, 
sustainability, and food ethics, 
ȮȮ 
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
&Foodservice Management' 
.6/15062 ĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮ

ENTREPRENEURSHIP FOR FOODSERVICE INDUSTRYȮ 
3&3+0+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ľĸńĔĔŅĶŐĸŃĔĶŃĭĺĬĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĨńŘĚŐĨƞĔŅĶĺŇŏėĶŅŃľƢőŀĔŅĽĪŅĚīŋĶĔŇěȮĔŅĶĽĶƟŅĚ
ėŋĦėƞŅŐĸŃŐĬĺėŇħīŋĶĔŇěȮ ĔŅĶĺŅĚőĴŏħĸīŋĶĔŇěȮ ĔŅĶĮĶŃŏĴŇĬėĺŅĴŏĮƦĬœĮœħƟȮ ĔŅĶĺŅĚŐįĬĔŅĶŏĚŇĬȮ ĔŅĶĺŇŏėĶŅŃľƢ
ĨƟĬĪŋĬůĔŜŅœĶȮĔŅĶĭĶŇľŅĶėĺŅĴŏĽňŗĵĚȮĶĺĴĩŉĚĔŅĶĽĶƟŅĚŐĸŃıńĥĬŅĬĺńĨĔĶĶĴŒĬīŋĶĔŇěŀŅľŅĶȮĔŅĶĪŜŅŐįĬīŋĶĔŇěȮŐĸŃ
ĔŅĶıńĥĬŅĪńĔļŃėĺŅĴŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŏĝŇĚĽĶƟŅĚĽĶĶėƢ 
Principles and processes of entrepreneurship in the food service business, from business 
opportunity analysis, value creation and business concept generation, business model 
development, feasibility assessment, financial planning, cost+profit analysis, and risk 
management, including the creation and development of innovation in the food business, 
business plan preparation, and the development of creative entrepreneurial skills, 
.6/15063 ĔŅĶĨĸŅħŐĸŃĔŅĶĽĶƟŅĚŐĭĶĬħƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 

FOODSERVICE MARKETING AND BRANDINGȮ 
3&3+0+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĔĸĵŋĪīƢĔŅĶĨĸŅħĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĨĸŅħħŇěŇĪńĸŐĸŃĔŅĶĽĶƟŅĚŏĬŊŘŀľŅȮĔŅĶĺŇŏėĶŅŃľƢĨĸŅħŐĸŃ
ıķĨŇĔĶĶĴįŌƟĭĶŇőĳėȮĔŅĶŐĭƞĚĽƞĺĬĨĸŅħȮĔŅĶĺŅĚĨŜŅŐľĬƞĚŐĸŃĽĶƟŅĚĳŅıĸńĔļĦƢŐĭĶĬħƢȮŏĪėĬŇėĔŅĶĽĶƟŅĚŐĭĶĬħƢ
ŀŅľŅĶȮĔŅĶĺŅĚŐįĬĽŊŗŀĽŅĶĔŅĶĨĸŅħȮĔŅĶıńĥĬŅĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮĔŅĶŀŀĔŐĭĭŏĴĬŌŏĝŇĚĔĸĵŋĪīƢȮŐĸŃĔŅĶ
ĺŇŏėĶŅŃľƢĮĶŃĽŇĪīŇįĸĕŀĚĔŇěĔĶĶĴĪŅĚĔŅĶĨĸŅħŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Marketing strategies for the food service business, digital and content marketing, market analysis 
and consumer behavior, market segmentation, brand positioning and image creation, food 
branding techniques, marketing communication planning, customer experience development, 
menuȮdesign and engineering, and performance analysis of marketing activities in the food service 
business, 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

.6/15064 ĳŅĺŃįŌƟĬŜŅŐĸŃĔŅĶěńħĔŅĶĪĶńıĵŅĔĶĴĬŋļĵƢŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮ 
LEADERSHIP AND HUMAN CAPITAL 
MANAGEMENT IN HOSPITALITYȮ 

3&3+0+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ľĸńĔĔŅĶĳŅĺŃįŌƟĬŜŅȮ ıķĨŇĔĶĶĴŀĚėƢĔŅĶȮ ŐĸŃĔŅĶěńħĔŅĶĪĶńıĵŅĔĶĴĬŋļĵƢĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ ĔŅĶĭĶŇľŅĶ
ĪňĴĚŅĬȮ ĔŅĶĽĶƟŅĚŐĶĚěŌĚŒěȮ ĔŅĶĽŊŗŀĽŅĶŒĬŀĚėƢĔĶȮ ĔŅĶěńħĔŜŅĸńĚėĬȮ ĔŅĶıńĥĬŅĪńĔļŃŐĶĚĚŅĬȮ ĔŅĶĭĶŇľŅĶĕƟŅĴ
ĺńĥĬīĶĶĴȮĔŅĶěńħĔŅĶėĺŅĴĕńħŐĵƟĚȮĔŅĶĮĶŃŏĴŇĬįĸĔŅĶĮĢŇĭńĨŇĚŅĬȮŐĸŃĔŅĶĽĶƟŅĚĺńĥĬīĶĶĴĭĶŇĔŅĶĪňŗĴňėŋĦĳŅı 
Principles of leadership, organizational behavior, and human resource management for the food 
service business, team management, motivation, organizational communication, workforce 
planning, labor skill development, cross+cultural management, conflict management, 
performance evaluation, and the creation of a quality service culture, 
.6/15065 ĔŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶįĸŇĨŀŅľŅĶĕĬŅħŒľĠƞ 

CENTRAL KITCHEN AND LARGE+SCALE FOOD 
PRODUCTION MANAGEMENT 

1&3+0+6' 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĔŅĶŀŀĔŐĭĭŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĶŃĭĭįĸŇĨŀŅľŅĶĕĬŅħŒľĠƞȮėĶŀĭėĸŋĴĔŅĶĺŅĚįńĚĔŅĶįĸŇĨȮĔŅĶ
ěńħĔŅĶĺńĨĩŋħŇĭȮĔŅĶĺŅĚŐįĬĔŅĶįĸŇĨȮĔŅĶėĺĭėŋĴėŋĦĳŅıŐĸŃėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮĔŅĶŒĝƟŏĪėőĬőĸĵňŒĬėĶńĺĔĸŅĚȮ
ĶŃĭĭĔŅĶĮĶŋĚŐĸƟĺŐĝƞŏĵŖĬȮ-ȮĔŅĶĮĶŋĚŐĸƟĺŐĝƞŐĕŖĚȮĔŅĶĔĶŃěŅĵŀŅľŅĶȮĔŅĶĺŇŏėĶŅŃľƢĨƟĬĪŋĬȮŐĸŃĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀŏıŇŗĴ
ĮĶŃĽŇĪīŇĳŅıŒĬĶŃĭĭįĸŇĨŀŅľŅĶŏĝŇĚıŅĦŇĝĵƢ 
Design and management of central kitchens and large+scale food production systems, covering 
production layout planning, raw material management, production scheduling, food quality and 
safety control, technology application in central kitchens, CookůChill -ȮCookůFreeze systems, 
food distribution, cost analysis, and the use of data to enhance efficiency in commercial food 
production systems, 
.6/15066 ĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬ 

SUSTAINABLE FOODSERVICE 
SYSTEMS 

ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&3+0+6' 

ľĸńĔĔŅĶħŜŅŏĬŇĬĚŅĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮőħĵĴŋƞĚŏĬƟĬĔŅĶěńħĔŅĶĪĶńıĵŅĔĶȮĔŅĶĸħĕŀĚŏĽňĵŀŅľŅĶȮĔŅĶ
ŏĸŊŀĔŒĝƟĺńĨĩŋħŇĭŀĵƞŅĚĴňėĺŅĴĶńĭįŇħĝŀĭȮ ĔŅĶĺŇŏėĶŅŃľƢĺĚěĶĝňĺŇĨįĸŇĨĳńĦĤƢŀŅľŅĶȮ ĔŅĶŀŀĔŐĭĭėĶńĺŐĸŃĶŃĭĭ
ĭĶŇĔŅĶĪňŗŏĮƦĬĴŇĨĶĨƞŀĽŇŗĚŐĺħĸƟŀĴȮ ĔŅĶŒĝƟıĸńĚĚŅĬŐĸŃĬŘŜŅŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮ ĔŅĶĮĶŃŏĴŇĬįĸĔĶŃĪĭĽŇŗĚŐĺħĸƟŀĴȮ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
Principles of sustainable food service business operations, focusing on resource management, 
food waste reduction, responsible ingredient sourcing, food product life cycle thinking, 
environmentally friendly kitchen and service system design, efficient energy and water usage, 
and environmental impact assessment for the food service business, 
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ľĴĺħĺŇĝŅĽńĴĴĬŅȮȮȮ1 ľĬƞĺĵĔŇĨ  
081151.1 ĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶ

ŀŅľŅĶ 
1&0+2+0' 

 SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY 
AND FOODSERVICE MANAGEMENT 

 

 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 
PREREQUISITE8ȮȮȮNONE 

 

ĮĶŃŏħŖĬĶƞĺĴĽĴńĵȮŐĬĺőĬƟĴȮŏĪėőĬőĸĵňȮŐĸŃĚŅĬĺŇěńĵħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶȮıĶƟŀĴİƗĔĔŅĶĬŜŅŏĽĬŀȮĔŅĶŀĳŇĮĶŅĵȮŐĸŃĔŅĶĽńĚŏėĶŅŃľƢŀĚėƢėĺŅĴĶŌƟŏĝŇĚĺŇĝŅĔŅĶ 
Contemporary issues, trends, technologies, and research in innovative culinary arts and food 
service management, along with practice in presentation, discussion, and synthesis of academic 
knowledge, 
 
ľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢȮ  
.6/152.3 ĺŇĪĵŅĬŇıĬīƢȮ /0&.+14+.' 
 THESIS   
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
 

ĔŅĶĻŉĔļŅĺŇěńĵŏĝŇĚĸŉĔŏıŊŗŀıńĥĬŅŀĚėƢėĺŅĴĶŌƟŐĸŃĬĺńĨĔĶĶĴŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮĔŅĶĶŃĭŋŐĸŃĔŜŅľĬħ
őěĪĵƢĺŇěńĵěŅĔĮƤĠľŅŏĝŇĚĶŃĭĭŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĪĭĪĺĬĺĶĶĦĔĶĶĴŏĝŇĚĸŉĔŐĸŃĔŅĶĽńĚŏėĶŅŃľƢĔĶŀĭ
ŐĬĺėŇħĔŅĶĺŇěńĵȮĔŅĶŀŀĔŐĭĭĶŃŏĭňĵĭĺŇīňĺŇěńĵŏĝŇĚĪħĸŀĚȮŏĝŇĚĮĶŇĴŅĦȮľĶŊŀŏĝŇĚėŋĦĳŅıȮĔŅĶŏĔŖĭĶĺĭĶĺĴȮĺŇŏėĶŅŃľƢȮ
ŐĸŃŐĮĸįĸĕƟŀĴŌĸŏĝŇĚĺŇĝŅĔŅĶŏĝŊŗŀĴőĵĚĽŌƞĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĝŇĚīŋĶĔŇěȮĔŅĶěńħĪŜŅĺŇĪĵŅĬŇıĬīƢĨŅĴĴŅĨĶģŅĬĺŇĝŅĔŅĶȮĔŅĶ
ŏĨĶňĵĴįĸĚŅĬŏıŊŗŀĬŜŅŏĽĬŀŐĸŃŏįĵŐıĶƞĪŅĚĺŇĝŅĔŅĶŀĵƞŅĚŏľĴŅŃĽĴ 
In+depth research study for knowledge creation and sustainable innovation development in 
foodservice business contexts, identification and formulation of research problems derived from 
systemic foodservice issues, advanced literature review and conceptual framework synthesis, 
research methodology design including experimental, quantitative, or qualitative approaches, 
systematic data collection, analysis, and interpretation with linkage to practical foodservice 
applications, academic thesis preparation following scholarly standards, and research 
dissemination through academic presentation and publication, 
 
ľĴĺħĺŇĝŅĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 

 

081152.4 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 6&0+18+0' 
 INDEPENDENT STUDYȮ  
 ĺŇĝŅĭńĚėńĭĔƞŀĬȮ8ȮȮœĴƞĴňȮ 

PREREQUISITE8ȮȮȮNONE 
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ĔŅĶĻŉĔļŅėƟĬėĺƟŅŏĝŇĚĶŃĭĭŏıŊŗŀĶŃĭŋȮĺŇŏėĶŅŃľƢȮŐĸŃŐĔƟœĕĮƤĠľŅŏĝŇĚĮĢŇĭńĨŇĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĪĭĪĺĬ
ĕƟŀĴŌĸŐĸŃŏŀĔĽŅĶĪňŗŏĔňŗĵĺĕƟŀĚŏıŊŗŀĪŜŅėĺŅĴŏĕƟŅŒěĽŅŏľĨŋŐĸŃĮƤěěńĵĕŀĚĮƤĠľŅȮĔŅĶŀŀĔŐĭĭŐįĬĔŅĶĻŉĔļŅėƟĬėĺƟŅ
ŐĸŃĺŇīňħŜŅŏĬŇĬĚŅĬĪňŗŏľĴŅŃĽĴȮĔŅĶŏĔŖĭŐĸŃĺŇŏėĶŅŃľƢĕƟŀĴŌĸŏĝŇĚĮĶŇĴŅĦľĶŊŀŏĝŇĚėŋĦĳŅıŏıŊŗŀŏĽĬŀŐĬĺĪŅĚŐĔƟœĕĪňŗ
ĬŜŅœĮŒĝƟœħƟěĶŇĚȮĔŅĶĽĶŋĮŐĸŃĨňėĺŅĴįĸŏĝŇĚĺŇĝŅĔŅĶŐĸŃŏĝŇĚīŋĶĔŇěȮĔŅĶěńħĪŜŅĶŅĵĚŅĬėƟĬėĺƟŅŀŇĽĶŃŀĵƞŅĚŏĮƦĬĶŃĭĭ
ĨŅĴĴŅĨĶģŅĬĪŅĚĺŇĝŅĔŅĶ 
Systematic independent study for identifying, analyzing, and solving practical problems in 
foodservice business settings, review of relevant data and literature to understand problem 
causes and contributing factors, design of appropriate study plans and investigative methods, 
quantitative or qualitative data collection and analysis to propose applicable solutions, academic 
and business+oriented interpretation of findings, and structured independent study report 
preparation following academic standards, 
 
ľĴĺħĺŇĝŅĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ &œĴƞĴňľĬƞĺĵĔŇĨ' 
77.6/153 ĔŅĶĽŀĭĺŇĪĵŅĬŇıĬīƢ .&.+.+.' 
 THESIS DEFENSE  
77.6/156 ĔŅĶĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ .&.+.+.' 
 COMPREHENSIVE EXAMINATION  
77.6/157 ĔŅĶįƞŅĬŏĔĦĤƢĳŅļŅŀńĚĔķļ .&.+.+.' 
 ENGLISH PROFICIENCY TEST  
77.6/154 ĔŅĶĽŀĭĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 0&0+0+0' 
 INDEPENDENT STUDY DEFENSE  
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ĳŅėįĬĺĔȮĚ 
ĶŅĵĔŅĶĽĬńĭĽĬŋĬĔŅĶĭĶŇľŅĶĔŅĶŏĶňĵĬĔŅĶĽŀĬ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ȮȮȮȮȮȮȮȮȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňĶŃĭĭĔŅĶĭĶŇľŅĶěńħĔŅĶĪĶńıĵŅĔĶĪŅĚĔŅĵĳŅıĪňŗĴňĮĶŃĽŇĪīŇĳŅıȮőħĵŒĝƟ
ŐĬĺĪŅĚĭŌĶĦŅĔŅĶĪĶńıĵŅĔĶĶƞĺĴĔńĬĶŃľĺƞŅĚľĸńĔĽŌĨĶĪńŘĚĶŃħńĭĮĶŇĠĠŅĨĶňŐĸŃĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮŒĝƟ
ľƟŀĚŏĶňĵĬŐĸŃĮĢŇĭńĨŇĔŅĶȮ&ĨŅĶŅĚĪňŗȮĚ,/+Ě,0Ȯ'  őħĵœĴƞŐĭƞĚŐĵĔĨŅĴĽŅĕŅĺŇĝŅȮŏıŊŗŀŒľƟŏĔŇħėĺŅĴėŋƟĴėƞŅŐĸŃ
ĽĬńĭĽĬŋĬĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬŀĵƞŅĚŏıňĵĚıŀŐĸŃĪńŗĺĩŉĚ 
 
1,ȮľƟŀĚŏĶňĵĬŐĸŃŀŋĮĔĶĦƢĔŅĶŏĶňĵĬĔŅĶĽŀĬ 
ȮȮȮȮȮȮėĦŃĴňľƟŀĚŏĶňĵĬĪňŗŏıňĵĚıŀĨƞŀěŜŅĬĺĬĬńĔĻŉĔļŅŐĸŃėĺŅĴĨƟŀĚĔŅĶĕŀĚĶŅĵĺŇĝŅȮőħĵľƟŀĚŏĶňĵĬŐĨƞĸŃľƟŀĚ
ĨŇħĨńŘĚŀŋĮĔĶĦƢĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĶŌƟȮŐĸŃĴňĔŅĶěńħĽĶĶĨŅĶŅĚŏĶňĵĬĶƞĺĴĔńĬĶŃľĺƞŅĚľĸńĔĽŌĨĶȮŏıŊŗŀŒľƟĽŅĴŅĶĩ
ĭĶŇľŅĶĔŅĶŒĝƟľƟŀĚŏĶňĵĬœħƟŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮœħƟŐĔƞȮŏėĶŊŗŀĚĜŅĵĳŅıȮ&Projector'ȮŏėĶŊŗŀĚȮVisualizer ĶŃĭĭ
ŏĽňĵĚȮėŀĴıŇĺŏĨŀĶƢőĬƟĨĭŋƠĔȮŐĸŃĶŃĭĭœĲĲƚŅŐĸŃŐĽĚĽĺƞŅĚĪňŗœħƟĴŅĨĶģŅĬ 
 
ĨŅĶŅĚĪňŗȮĚ,1ȮľƟŀĚĭĶĶĵŅĵȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶ  

ĸŜŅħńĭ ĕĬŅħľƟŀĚȮ&ĪňŗĬńŗĚ' ěŜŅĬĺĬȮ&ľƟŀĚ' ŏĸĕľƟŀĚ 
1 80 2 AI 501 ŐĸŃȮAI 503 
2 228 4 AI 504 
3 60 1 ľƟŀĚĭĶĶĵŅĵ 
4 12 2 ľƟŀĚĺŇŏėĶŅŃľƢȮ1 ŐĸŃȮ2 
5 20 1 ľƟŀĚĺŇŏėĶŅŃľƢȮ3 
6 7 1 ľƟŀĚĮĶŃĝŋĴȮ1 

 
ȮȮȮőħĵŀŅėŅĶŏĶňĵĬȮľƟŀĚŏĶňĵĬȮœħƟĶńĭĔŅĶŀŀĔŐĭĭĨŅĴŐĬĺĪŅĚȮUniversal Design ŏıŊŗŀĶŀĚĶńĭįŌƟĪňŗĴňėĺŅĴ
ĭĔıĶƞŀĚĪŅĚĶƞŅĚĔŅĵȮŏĝƞĬȮĪŅĚĸŅħȮľƟŀĚĬŘŜŅĽŜŅľĶńĭįŌƟıŇĔŅĶȮŐĸŃĸŇĲĨƢőħĵĽŅĶŐĸŃľƟŀĚŏĶňĵĬȮĬŀĔěŅĔĬňŘĵńĚĴň
ėĺŅĴĮĸŀħĳńĵŐĸŃĽŇŗĚŐĺħĸƟŀĴőħĵĶĺĴĕŀĚėĦŃȮŒĬŀŅėŅĶŏĶňĵĬŐĸŃıŊŘĬĪňŗĽƞĺĬĔĸŅĚĴňĶŃĭĭħƟĺĵĔĸƟŀĚĺĚěĶ
ĮƕħȮ&CCTV', ŏěƟŅľĬƟŅĪňŗĶńĔļŅėĺŅĴĮĸŀħĳńĵ, ĶŃĭĭŐěƟĚŏĨŊŀĬŀńėėňĳńĵ, ĩńĚħńĭŏıĸŇĚ, ŐĸŃŐįĬİƗĔĞƟŀĴŀıĵı
ĮĶŃěŜŅĮƖȮ 
 
2,ȮľƟŀĚĮĢŇĭńĨŇĔŅĶŐĸŃŀŋĮĔĶĦƢ 
ȮȮȮȮȮȮėĦŃĴňľƟŀĚĮĢŇĭńĨŇĔŅĶĺŇĪĵŅĻŅĽĨĶƢıŊŘĬģŅĬŐĸŃľƟŀĚŏĜıŅŃĪŅĚȮŏĝƞĬȮľƟŀĚĮĢŇĭńĨŇĔŅĶŏėĴňȮľƟŀĚĺŇŏėĶŅŃľƢ
ŀŅľŅĶȮľƟŀĚěŋĸĝňĺĺŇĪĵŅȮľƟŀĚįĸŇĨĨƟĬŐĭĭįĸŇĨĳńĦĤƢȮ&Pilot Plant'ȮĞŉŗĚĽĬńĭĽĬŋĬĪńŘĚĔŅĶŏĶňĵĬĔŅĶĽŀĬŐĸŃ
ĚŅĬĺŇěńĵĕŀĚĬńĔĻŉĔļŅȮȮĴňĔŅĶěńħĞŊŘŀŏėĶŊŗŀĚĴŊŀĺŇĪĵŅĻŅĽĨĶƢıŊŘĬģŅĬŀĵƞŅĚĨƞŀŏĬŊŗŀĚȮŐĸŃŏıŇŗĴŏĨŇĴŏėĶŊŗŀĚĴŊŀŏĜıŅŃ
ĪŅĚĽŜŅľĶńĭĚŅĬĺŇěńĵŏĝŇĚĸŉĔĪŋĔĮƖȮĴňĔŅĶěńħĽĶĶĽŅĶŏėĴňŐĸŃĺńĽħŋĽŇŘĬŏĮĸŊŀĚŀĵƞŅĚŏľĴŅŃĽĴĔńĭĶŅĵĺŇĝŅȮĴňĔŅĶ
ĽŜŅĶĺěėĺŅĴıĶƟŀĴŐĸŃľŅĶŊŀĶƞĺĴĔńĭŀŅěŅĶĵƢįŌƟĽŀĬȮŏıŊŗŀĮĶńĭŐįĬĔŅĶŒĝƟĪĶńıĵŅĔĶŒľƟĽŀħėĸƟŀĚĔńĭĔŅĶŏĶňĵĬ
ĔŅĶĽŀĬŐĨƞĸŃĳŅėĔŅĶĻŉĔļŅȮŐĸŃĴňĔŅĶŀĭĶĴĔŅĶŒĝƟĚŅĬľƟŀĚĮĢŇĭńĨŇĔŅĶŒľƟĬńĔĻŉĔļŅȮŏĝƞĬȮĶŃŏĭňĵĭĔŅĶŒĝƟĚŅĬȮ
ĔŅĶİƗĔĞƟŀĴħńĭŏıĸŇĚŏĭŊŘŀĚĨƟĬȮĔŅĶĮģĴıĵŅĭŅĸȮŐĸŃěńħŏĨĶňĵĴĝŋħĮģĴıĵŅĭŅĸœĺƟĪŋĔľƟŀĚĮĢŇĭńĨŇĔŅĶ 
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ĨŅĶŅĚĪňŗȮĚ,2ȮľƟŀĚĮĢŇĭńĨŇĔŅĶĔĸŅĚȮŐĸŃľƟŀĚĮĢŇĭńĨŇĔŅĶŏĜıŅŃĪŅĚĕŀĚľĸńĔĽŌĨĶ  
ĸŜŅħńĭ ľƟŀĚĮĢŇĭńĨŇĔŅĶ ĽŅĕŅ 
1 ľƟŀĚĮĢŇĭńĨŇĔŅĶŏėĴňŀŅľŅĶ ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ 
2 ľƟŀĚĮĢŇĭńĨŇĔŅĶŐĮĶĶŌĮįĸŇĨĳńĦĤƢŏĬŊŘŀĽńĨĺƢ 
3 ľƟŀĚĮĢŇĭńĨŇĔŅĶįĸŇĨĳńĦĤƢĬĴȮŐĸŃœŀĻĔĶňĴ 
4 ľƟŀĚįĸŇĨŏĭŏĔŀĶňŗ 
5 ľƟŀĚėĶńĺĽŅīŇĨ 
6 ľƟŀĚėĶńĺėŀĬőħ 
7 ľƟŀĚȮSensory Room 
8 ľƟŀĚĮĢŇĭńĨŇĔŅĶĺŇĻĺĔĶĶĴŐĮĶĶŌĮŀŅľŅĶ ĺŇĻĺĔĶĶĴŐĮĶĶŌĮŀŅľŅĶ 
9 ľƟŀĚĮĢŇĭńĨŇĔŅĶľĸńĚĔŅĶŏĔŖĭŏĔňŗĵĺ 
10 ľƟŀĚĮĢŇĭńĨŇĔŅĶĝňĺĺńĽħŋ 
11 ľƟŀĚĮĢŇĭńĨŇĔŅĶěŋĸĝňĺĺŇĪĵŅĪŅĚŀŅľŅĶ ŏĪėőĬőĸĵňĔŅĶľĴńĔ 
12 ľƟŀĚĮĢŇĭńĨŇĔŅĶĺŇĻĺĔĶĶĴĝňĺŏėĴň 
13 ľƟŀĚĮĢŇĭńĨŇĔŅĶŏėĴňĺŇŏėĶŅŃľƢ 
14 ľƟŀĚĮĢŇĭńĨŇĔŅĶĪŅĚıńĬīŋĺŇĻĺĔĶĶĴ 

 

 
 
ȮȮȮľƟŀĚĮĢŇĭńĨŇĔŅĶĴňŀŋĮĔĶĦƢĪňŗŏľĴŅŃĽĴȮėĶĭĩƟĺĬȮŐĸŃĪńĬĽĴńĵȮĞŉŗĚœħƟĶńĭĔŅĶěńħĞŊŘŀŏıŇŗĴŏĨŇĴĪŋĔĮƖĨŅĴ
ŐįĬıńĥĬŅėĦŃȮŏıŊŗŀŒľƟĪńĬĨƞŀŏĪėőĬőĸĵňĪňŗŏĮĸňŗĵĬŐĮĸĚȮŐĸŃĽŀħėĸƟŀĚĔńĭįĸĸńıīƢĔŅĶŏĶňĵĬĶŌƟĕŀĚľĸńĔĽŌĨĶ
ŐĸŃŀńĨĸńĔļĦƢĭńĦĤŇĨȮħńĚĬňŘ 
 
ŏėĶŊŗŀĚĴŊŀĺŇŏėĶŅŃľƢ 
ĸŜŅħńĭ
Īňŗ 

ĶŅĵĔŅĶ-ŏėĶŊŗŀĚĴŊŀ ĵňŗľƟŀ-ĶŋƞĬ ĶŌĮ 

1 Colorimeter 1 Minolta CR400 

 

2 Colorimeter 2 HunterLab 

 

3 Differential Scanning Calorimeter &DSC' Mettler Toledo  
DSC 2 

 

4 Fermenter 1+5 lite New Brunswick 
Bioflo310 

 

5 Fourier Transform Infrared Spectrometer 
&FTIR' 

Bruker Invenio+s 
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6 Gas Chromatography ůȮFID(( Agilent 7890B)5977B 

 

7 Gas Chromatography ůȮMass Spectrometry  
&GC+MS'(( 

Agilent 7890B)5977B 

 

8 High Performance ůȮLiquid Chromatography 
&HPLC'Ȯ1((( 

Agilent Technologies 
1260 series 

 

 
9 High Performance ůȮLiquid Chromatography 

&HPLC'Ȯ2((( 
Agilent Technologies 
1100 series 

 

10 Kjeldahl Gerhardt KB8S)VAP 
30S 
 

 

11 Micro plate reader Themo Multiskan Go 

 

12 Muffle furnace NaberTherm 
LT40-11-B170 

 

13 Multimode Microplate reader PerkinElmer EnSight 

 

14 Oil Stability index Rancimat 743 

 

15 PCR Thermal cycler  Eppendorf NexusGX2  

 

16 Real+Time PCR Biorad CTX96 

 

17 Rheometer Anton paar MCR 302 
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18 Soxhlet Gerhardt S406AK  

 
19 Stereoscopic microscope 

with digital camera 
Nikon SMZ745 

 

20 Texture analyzer  TA,XT,ȮPlus 

 

21 Ultra centrifuge ĕĬŅħȮ11 ml Himac CP100NX 

 

22 UV+Vis Spectrophotometer Shimadzu UV1800 

 

23 Viscoamylograph Brabender viscograph 
G  

24 Water activity &aw' Aqualab 4TEV 

 

 
ŏėĶŊŗŀĚĴŊŀŐĮĶĶŌĮŀŅľŅĶ 
ĸŜŅħńĭĪňŗ ĶŅĵĔŅĶ-ŏėĶŊŗŀĚĴŊŀ ĵňŗľƟŀ-ĶŋƞĬ ĶŌĮ 
1 Air Blast chiller & Freezer Kolkteck-SFC+50+5E 

 

2 Extruder Twin+Screw Extruder-CTE+ 
D22L32 

 

3 Freeze dryer 1 KINECT-LD0,5 

 

4 Freeze dryer 2 Scanvac Coolsafe 
 

5 Homogenizer IKA-T25 
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6 Sieve shaker Retsch AS200 Digit 

 

7 Spray dryer Eurobest-5k 

 

8 Rotary Water Spray Retort OMF-PP500R 

 

9 Steam Retort OMF-90ROFM 

 

10 ĝŋħįĸŇĨŀŅľŅĶĔĶŃĮƜŀĚ 
+ȮĶŅĚœĸƞŀŅĔŅĻ 
+ȮŏėĶŊŗŀĚĮƕħİŅ 
+ȮRetort 

 

 

11 Super Critical fluid Extraction SFX2130 

 

12 Tray dryer Progress 

 

13 ŏėĶŊŗŀĚĭħȮHammer mill WACO 

 

14 ŏėĶŊŗŀĚĭħȮPin mill 1 Bonny 20B 

 

15 ŏėĶŊŗŀĚĭħȮPin mill 2 Retsch ZM200 
 

16 ŏėĶŊŗŀĚıŅĽŏěŀĶƢœĶĞƢĬŘŜŅįĸœĴƟ OFM 
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ŏėĶŊŗŀĚĴŊŀĮĢŇĭńĨŇĔŅĶĪńŗĺœĮ 
ĸŜŅħńĭĪňŗ ĶŅĵĔŅĶ-ŏėĶŊŗŀĚĴŊŀ ĵňŗľƟŀ-ĶŋƞĬ ĶŌĮ 
1 Autoclave Tomy  SX+500 

 

2 Hot air oven Binder 

 

3 Incubator shaker New Brunswick Innova 43R 

 

4 Refrigerated centrifuge Eppendorf 5804 

 

5 Refrigerated centrifuge &max volume' Eppendorf 5910R 

 

6 Rotary evaporator Buchi R+300 

 

 
ĬŀĔěŅĔĬňŘėĦŃĵńĚŒľƟėĺŅĴĽŜŅėńĠħƟŅĬėĺŅĴĮĸŀħĳńĵŒĬľƟŀĚĮĢŇĭńĨŇĔŅĶȮőħĵėĦŃĴňľƟŀĚĮĢŇĭńĨŇĔŅĶĪňŗœħƟ
ĴŅĨĶģŅĬȮĶĺĴĩŉĚľƟŀĚĮĢŇĭńĨŇĔŅĶȮBSL+0Ȯ&Biosafety Level 0'ȮĞŉŗĚĴňĴŅĨĶĔŅĶėĺĭėŋĴėĺŅĴĮĸŀħĳńĵĨŅĴ
ĕƟŀĔŜŅľĬħĽŅĔĸȮȮĳŅĵŒĬľƟŀĚĮĢŇĭńĨŇĔŅĶĴňŀŋĮĔĶĦƢėĺŅĴĮĸŀħĳńĵėĶĭĩƟĺĬȮŏĝƞĬȮİƤĔĭńĺĸƟŅĚĨńĺ, ŀƞŅĚĸƟŅĚĨŅ, ĨŌƟ
ĵŅĽŅĴńĠ, ĮƚŅĵėŌƞĴŊŀĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀȮŐĸŃĴňȮĬńĔĺŇĪĵŅĻŅĽĨĶƢįŌƟĝŜŅĬŅĠĔŅĶȮħŌŐĸĮĶŃěŜŅŀĵƞŅĚĨƞŀŏĬŊŗŀĚȮŐĸŃ
ĬńĔĻŉĔļŅĪŋĔėĬĨƟŀĚŏĕƟŅĶƞĺĴȮŀĭĶĴėĺŅĴĮĸŀħĳńĵŒĬľƟŀĚĮĢŇĭńĨŇĔŅĶĔƞŀĬŏĶŇŗĴŏĶňĵĬĺŇĝŅĮĢŇĭńĨŇĔŅĶȮŐĸŃěŃ
œħƟĶńĭĔŅĶĝňŘŐěĚĶŃĭĭĔŅĶŒĝƟĚŅĬŐĸŃĕƟŀĮĢŇĭńĨŇĨƞŅĚŕȮŒĬĔŇěĔĶĶĴĮģĴĬŇŏĪĻĬńĔĻŉĔļŅŒľĴƞȮĮƖĪňŗȮ/ȮȮ 
ėĦŃĴňĶŃĭĭĔŅĶěńħĔŅĶľƟŀĚĮĢŇĭńĨŇĔŅĶĔĸŅĚȮőħĵĴňŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭĪŜŅľĬƟŅĪňŗŏĮƦĬįŌƟěńħĔŅĶ
ľƟŀĚĮĢŇĭńĨŇĔŅĶȮĶƞĺĴĔńĭĬńĔĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏěƟŅľĬƟŅĪňŗįŌƟŏĝňŗĵĺĝŅĠĪňŗĴňĮĶŃĽĭĔŅĶĦƢȮőħĵħŜŅŏĬŇĬĔŅĶĮĶŃĝŋĴ
ĺŅĚŐįĬĔŅĶŒĝƟĪĶńıĵŅĔĶŐĸŃĮĶńĭĮĶŋĚľƟŀĚĮĢŇĭńĨŇĔŅĶŀĵƞŅĚĬƟŀĵĳŅėĔŅĶĻŉĔļŅĸŃȮ2+3 ėĶńŘĚȮěńħĪŜŅŐĬĺĮĢŇĭńĨŇ
ŐĸŃĶŃŏĭňĵĭĔŅĶŒĝƟĚŅĬľƟŀĚĮĢŇĭńĨŇĔŅĶȮĽŜŅĶĺěėĺŅĴĨƟŀĚĔŅĶŏėĶŊŗŀĚĴŊŀĶƞĺĴĔńĭŀŅěŅĶĵƢįŌƟĽŀĬŐĸŃľĸńĔĽŌĨĶȮ
ŐĸŃĔŅĶĺŅĚŐįĬĔŅĶĞƞŀĴĭŜŅĶŋĚŐĸŃĔŅĶħŌŐĸĶńĔļŅŏėĶŊŗŀĚĴŊŀŀĵƞŅĚĨƞŀŏĬŊŗŀĚ 
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1,ȮĶŃĭĭĭĶŇĔŅĶľƟŀĚĽĴŋħŐĸŃľƟŀĚĽĴŋħħŇěŇĪńĸȮ 
ȮȮȮȮȮȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬĶƞĺĴĔńĭĶŃĭĭľƟŀĚĽĴŋħĕŀĚĴľŅĺŇĪĵŅĸńĵŏĪėőĬőĸĵň
ıĶŃěŀĴŏĔĸƟŅĸŅħĔĶŃĭńĚȮőħĵĬńĔĻŉĔļŅȮŀŅěŅĶĵƢȮŐĸŃĭŋėĸŅĔĶĪŋĔėĬĽŅĴŅĶĩŏĕƟŅĩŉĚȮĽŜŅĬńĔľŀĽĴŋħĔĸŅĚȮĞŉŗĚ
œħƟıńĥĬŅŐĸŃŒľƟĭĶŇĔŅĶȮľƟŀĚĽĴŋħħŇěŇĪńĸȮ&Digital Library'ȮŀĵƞŅĚėĶĭĺĚěĶȮŏıŊŗŀĶŀĚĶńĭĔŅĶŏĶňĵĬĶŌƟŐĸŃĔŅĶ
ĺŇěńĵŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮőħĵĴňĸńĔļĦŃĽŜŅėńĠħńĚĬňŘ8 

 ĽŜŅĬńĔľŀĽĴŋħĔĸŅĚŒľƟĭĶŇĔŅĶģŅĬĕƟŀĴŌĸŀŇŏĸŖĔĪĶŀĬŇĔĽƢĴŅĔĔĺƞŅȮ40 
ģŅĬĕƟŀĴŌĸȮĪńŘĚŒĬĶŃħńĭĝŅĨŇŐĸŃĬŅĬŅĝŅĨŇȮŏĝƞĬȮScienceDirect, 
SpringerLink, Wiley Online Library, EBSCO, ProQuest, ACM Digital 
Library ŏĮƦĬĨƟĬ 

 ĴňĶŃĭĭȮKMITL Digital Library Portal ĪňŗĽŅĴŅĶĩŏĕƟŅĩŉĚľĬńĚĽŊŀ
ŀŇŏĸŖĔĪĶŀĬŇĔĽƢȮ&e+Books', ĺŅĶĽŅĶŀŇŏĸŖĔĪĶŀĬŇĔĽƢȮ&e+Journals', 
ĺŇĪĵŅĬŇıĬīƢȮŐĸŃĚŅĬĺŇěńĵŐĭĭȮFull+text œħƟĨĸŀħȮ24 ĝńŗĺőĴĚȮįƞŅĬĪŅĚ
ŏĺŖĭœĞĨƢľĶŊŀȮApplication 

 ěńħĪŜŅĶŃĭĭĔŅĶĵŊĴėŊĬľĬńĚĽŊŀŐĭĭŀńĨőĬĴńĨŇȮ&Self+service'ȮŐĸŃĴňĶŃĭĭĔŅĶ
ŐĬŃĬŜŅĪĶńıĵŅĔĶĽŅĶĽĬŏĪĻįƞŅĬŐıĸĨĲŀĶƢĴŀŀĬœĸĬƢ 

 ĳŅĵŒĬĽŜŅĬńĔľŀĽĴŋħĔĸŅĚĴňıŊŘĬĪňŗŐĭĭȮCo+Learning-Co+Working Space ĪňŗĶŀĚĶńĭĔŅĶŏĶňĵĬĶŌƟĪńŘĚ
ĶŅĵĭŋėėĸŐĸŃĔĸŋƞĴȮıĶƟŀĴŀŋĮĔĶĦƢȮICT ŐĸŃȮWi+Fi ėĺŅĴŏĶŖĺĽŌĚȮėĶŀĭėĸŋĴĪńŗĺıŊŘĬĪňŗ 

 ĴňľƟŀĚŏĶňĵĬŀŀĬœĸĬƢȮ&e+Learning room'ȮŐĸŃȮľƟŀĚĮĶŃĝŋĴŀŀĬœĸĬƢȮĽŜŅľĶńĭĬńĔĻŉĔļŅŒĝƟĚŅĬĪńŘĚ
ŏıŊŗŀĔŅĶĻŉĔļŅŐĸŃĔŅĶĮĶŃĝŋĴĔĸŋƞĴ 

 ŒĬĝƞĺĚĽŀĭĔĸŅĚĳŅėŐĸŃĮĸŅĵĳŅėȮľƟŀĚĽĴŋħŏĮƕħĭĶŇĔŅĶĨĸŀħȮ24 ĝńŗĺőĴĚȮŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶŏĨĶňĵĴ
ĨńĺĕŀĚĬńĔĻŉĔļŅ 

 ĽŜŅĬńĔľŀĽĴŋħĴňĔŅĶěńħȮŀĭĶĴŏĝŇĚĮĢŇĭńĨŇĔŅĶȮ&Workshop'ȮŒľƟĔńĭĬńĔĻŉĔļŅŐĸŃŀŅěŅĶĵƢŒĬŏĶŊŗŀĚĔŅĶ
ŒĝƟģŅĬĕƟŀĴŌĸȮĔŅĶĽŊĭėƟĬĽŅĶĽĬŏĪĻȮŐĸŃĔŅĶěńħĔŅĶĭĶĶĦŅĬŋĔĶĴȮ&Reference Management'Ȯ
ŏĝƞĬȮMendeley, EndNote 

 ĴňĝƞŀĚĪŅĚŒľƟįŌƟŒĝƟĭĶŇĔŅĶĽŅĴŅĶĩŏĽĬŀĶŅĵĔŅĶľĬńĚĽŊŀŐĸŃĪĶńıĵŅĔĶŒľĴƞįƞŅĬĶŃĭĭŀŀĬœĸĬƢŒĬŐĨƞ
ĸŃĮƖȮŏıŊŗŀŒľƟĴńŗĬŒěĺƞŅĪĶńıĵŅĔĶĕŀĚľƟŀĚĽĴŋħĴňėĺŅĴĪńĬĽĴńĵȮŐĸŃĽŀħėĸƟŀĚĔńĭĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶ 

 
2,ȮľƟŀĚėŀĴıŇĺŏĨŀĶƢŐĸŃŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻ 
ȮȮȮȮȮėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶĴňĔŅĶěńħĶŃĭĭŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻĪňŗĨŀĭĽĬŀĚĨƞŀĔŅĶŒĝƟĚŅĬĕŀĚĪńŘĚĭŋėĸŅĔĶ
ŐĸŃĬńĔĻŉĔļŅŀĵƞŅĚėĶŀĭėĸŋĴŐĸŃĴňĮĶŃĽŇĪīŇĳŅıȮĪńŘĚŒĬħƟŅĬĔŅĶŏĶňĵĬĔŅĶĽŀĬȮĔŅĶĮĢŇĭńĨŇĚŅĬȮŐĸŃĔŅĶ
ĽŊĭėƟĬĽŅĶĽĬŏĪĻȮŏıŊŗŀŒľƟĭĶĶĸŋĺńĨĩŋĮĶŃĽĚėƢĕŀĚľĸńĔĽŌĨĶŐĸŃŏıŇŗĴĮĶŃĽŇĪīŇĳŅıŒĬĔŅĶĭĶŇľŅĶěńħĔŅĶȮőħĵĴň 
ȮȮ2,1 őėĶĚĽĶƟŅĚıŊŘĬģŅĬħƟŅĬŏĪėőĬőĸĵňĽŅĶĽĬŏĪĻ 

 ėĦŃłȮĴňȮľƟŀĚĮĢŇĭńĨŇĔŅĶėŀĴıŇĺŏĨŀĶƢȮĽŜŅľĶńĭŒľƟĬńĔĻŉĔļŅŒĝƟĭĶŇĔŅĶěŜŅĬĺĬȮ25 ŏėĶŊŗŀĚȮıĶƟŀĴĨŇħĨńŘĚ
őĮĶŐĔĶĴŏĜıŅŃĪŅĚĪňŗĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬŒĬĽŅĕŅȮŏĝƞĬȮőĮĶŐĔĶĴĺŇŏėĶŅŃľƢĕƟŀĴŌĸȮőĮĶŐĔĶĴ
ŀŀĔŐĭĭĔŅĶĪħĸŀĚȮłĸł 
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 ĴňĔŅĶěńħŏĨĶňĵĴȮėŀĴıŇĺŏĨŀĶƢĽŜŅľĶńĭŀŅěŅĶĵƢȮĦȮľƟŀĚīŋĶĔŅĶȮŐĸŃėŀĴıŇĺŏĨŀĶƢĽŜŅľĶńĭȮĭŋėĸŅĔĶĽŅĵ
ĽĬńĭĽĬŋĬ, ĶŃĭĭĚŅĬĽŅĶĭĶĶĦŀŇŏĸŖĔĪĶŀĬŇĔĽƢ, ŐĸŃŐıĸĨĲŀĶƢĴĔŅĶĭĶŇľŅĶěńħĔŅĶĚŅĬĺŇĝŅĔŅĶ 

 ĶŃĭĭŏėĶŊŀĕƞŅĵŀŇĬŏĪŀĶƢŏĬŖĨȮ&Wi+Fi'ȮėĶŀĭėĸŋĴıŊŘĬĪňŗĶŀĭŀŅėŅĶŏĶňĵĬĴŅĔĔĺƞŅȮ60 ěŋħȮĪńŘĚŒĬ
ľƟŀĚŏĶňĵĬȮľƟŀĚĮĢŇĭńĨŇĔŅĶȮľƟŀĚıńĔŀŅěŅĶĵƢȮŐĸŃıŊŘĬĪňŗĽƞĺĬĔĸŅĚ 

ȮȮ2,2 ĶŃĭĭĽĬńĭĽĬŋĬĔŅĶŏĶňĵĬĔŅĶĽŀĬŀŀĬœĸĬƢ 
 ėĦŃłȮŒĝƟȮĶŃĭĭȮLearning Management System &LMS'ȮĕŀĚĴľŅĺŇĪĵŅĸńĵȮŏĝƞĬȮGoogle 
Classroom, Microsoft Teams ŐĸŃȮKMITL LMS ŒĬĔŅĶěńħĔŅĶŏĶňĵĬĔŅĶĽŀĬŀŀĬœĸĬƢȮĪńŘĚŒĬ
ĶŃħńĭĮĶŇĠĠŅĨĶňŐĸŃĭńĦĤŇĨĻŉĔļŅ 

 ĴňĶŃĭĭȮKMITL E+ServiceȮĽŜŅľĶńĭĔŅĶĸĚĪŃŏĭňĵĬŏĶňĵĬȮĨĶĺěĽŀĭįĸĔŅĶŏĶňĵĬȮŐĸŃĔŅĶĕŀ
ŏŀĔĽŅĶĪŅĚĔŅĶĻŉĔļŅŀĵƞŅĚŏĮƦĬĶŃĭĭ 

 ĬńĔĻŉĔļŅĽŅĴŅĶĩŏĕƟŅĩŉĚĪĶńıĵŅĔĶĪŅĚĔŅĶĻŉĔļŅįƞŅĬĶŃĭĭľƟŀĚĽĴŋħħŇěŇĪńĸȮ&Digital Library'ȮœħƟ
ĨĸŀħŏĺĸŅȮĪńŘĚěŅĔėĦŃȮĽŜŅĬńĔľŀĽĴŋħĔĸŅĚȮŐĸŃĽŜŅĬńĔėŀĴıŇĺŏĨŀĶƢ 

ȮȮȮ2,1ȮĔŅĶĽĬńĭĽĬŋĬįŌƟŒĝƟĚŅĬėŀĴıŇĺŏĨŀĶƢ 
ėĦŃłȮĴňȮŏěƟŅľĬƟŅĪňŗœŀĪňȮĮĶŃěŜŅŏıŊŗŀŒľƟėŜŅŐĬŃĬŜŅŐĸŃŐĔƟœĕĮƤĠľŅħƟŅĬĔŅĶŒĝƟĚŅĬĶŃĭĭŏĪėőĬőĸĵň

ŒľƟŐĔƞĭŋėĸŅĔĶŐĸŃĬńĔĻŉĔļŅ 
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ĳŅėįĬĺĔȮě 
ŏľĨŋįĸĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶ 
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ŏľĨŋįĸĔŅĶĕŀĮĶńĭĮĶŋĚŐĔƟœĕľĸńĔĽŌĨĶ 
ĔŅĶĮĶńĭĮĶŋĚŐĔƟœĕľĸńĔĽŌĨĶĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨ 

ĽŅĕŅĺŇĝŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
&ľĸńĔĽŌĨĶĮĶńĚĮĶŋĚȮı,Ļ,Ȯ0349' 
ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 

ĽĩŅĭńĬŏĪėőĬőĸĵňıĶŃěŀĴŏĔĸƟŅŏěƟŅėŋĦĪľŅĶĸŅħĔĶŃĭńĚ 
 
 
/,ȮȮŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚŐĔƟœĕ 

 /,ȮľĸńĔĽŌĨĶėĶĭĶŀĭĔŅĶıńĥĬŅľĸńĔĽŌĨĶĨŅĴŏĔĦĤƢĴŅĨĶģŅĬľĸńĔĽŌĨĶĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮ 
  0,ȮĮĶńĭĝŊŗŀľĸńĔĽŌĨĶŏħŇĴėŊŀȮľĸńĔĽŌĨĶĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶ

ŐĸŃĔŅĶěńħĔŅĶȮŒľƟĴňėĺŅĴĽŀħėĸƟŀĚĔńĭĽĩŅĔŅĶĦƢĮƤěěŋĭńĬȮěŉĚŏĽĬŀŒľƟŏĮĸňŗĵĬĝŊŗŀľĸńĔĽŌĨĶŏĮƦĬȮȮľĸńĔĽŌĨĶ
ĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ&Master of 

Science Program in Innovative  Culinary Technology and Foodservice Management' 
0,ȮȮĽŅĶŃŒĬĔŅĶĮĶńĭĮĶŋĚŐĔƟœĕ 

  /,ȮŏıŇŗĴěŜŅĬĺĬľĬƞĺĵĔŇĨľĴĺħĺŇĝŅĭńĚėńĭȮěŅĔȮ0.ȮľĬƞĺĵĔŇĨȮŏĮƦĬȮ0/ȮľĬƞĺĵĔŇĨ 
ȮȮȮȮ  0,ȮĵĔŏĸŇĔľĴĺħĺŇĝŅĭńĚėńĭŏĸŊŀĔȮ 
 1,ȮŏıŇŗĴľĴĺħĺŇĝŅŏĸŊŀĔȮŒĬŐįĬȮ/,0ȮŏĮƦĬȮ4ȮľĬƞĺĵĔŇĨȮŐĸŃŐįĬȮ0ȮěŅĔȮ4ȮľĬƞĺĵĔŇĨȮŏĮƦĬȮ/0ȮľĬƞĺĵĔŇĨ 
  2,ȮĮĶńĭĮĶŋĚĝŊŗŀĺŇĝŅȮŐĸŃ-ľĶŊŀȮĶŅĵĸŃŏŀňĵħĺŇĝŅŒĬľĴĺħĺŇĝŅĭńĚėńĭŐĸŃĺŇĝŅŏĸŊŀĔŒľƟĽĴĭŌĶĦƢĵŇŗĚĕŉŘĬȮ 
  3,ȮŏĮĸňŗĵĬŐĮĸĚĶľńĽĺŇĝŅĶŅĵĺŇĝŅŒľĴƞŒľƟĽŀħėĸƟŀĚĔńĭľĸńĔŏĔĦĤƢĕŀĚĽĩŅĭńĬłȮ 

6,ȮőėĶĚĽĶƟŅĚľĸńĔĽŌĨĶȮĴňŒľƟŏĸŊŀĔȮ0ȮŐįĬĔŅĶĻŉĔļŅȮħńĚĬňŘ 
ŐįĬȮ/ȮŐĭĭĺŇĝŅĔŅĶȮ   
ȮȮȮȮŐįĬȮ/,0 2. ľĬƞĺĵĔŇĨ 

Ĕ,ȮľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ' 4 ľĬƞĺĵĔŇĨ 
ĕ,ȮľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢ 12 ľĬƞĺĵĔŇĨ 
ė,ȮľĴĺħĺŇĝŅĭńĚėńĭȮ 0/ ľĬƞĺĵĔŇĨ 
Ě,ȮľĴĺħĺŇĝŅŏĸŊŀĔ 6 ľĬƞĺĵĔŇĨ 
ě,ȮľĴĺħĺŇĝŅĽńĴĴĬŅ 1 ľĬƞĺĵĔŇĨ 

 
ŐįĬȮ0ȮŐĭĭĺŇĝŅĝňı 2. ľĬƞĺĵĔŇĨ 

Ĕ,ȮľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ' 4 ľĬƞĺĵĔŇĨ 
ĕ,ȮľĴĺħĺŇĝŅĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 6 ľĬƞĺĵĔŇĨ 
ė,ȮľĴĺħĺŇĝŅĭńĚėńĭ 0/ ľĬƞĺĵĔŇĨ 
ě,ȮľĴĺħĺŇĝŅŏĸŊŀĔ /0 ľĬƞĺĵĔŇĨ 
Ĝ,ȮľĴĺħĺŇĝŅĽńĴĴĬŅ 1 ľĬƞĺĵĔŇĨ 
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7,ȮőėĶĚĽĶƟŅĚľĸńĔĽŌĨĶĳŅĵľĸńĚĔŅĶĮĶńĭĮĶŋĚŐĔƟœĕȮ 

ŏĴŊŗŀŏĮĶňĵĭŏĪňĵĭĔńĭőėĶĚĽĶƟŅĚŏħŇĴȮŐĸŃŏĔĦĤƢĴŅĨĶģŅĬľĸńĔĽŌĨĶȮĶŃħńĭĭńĦĤŇĨĻŉĔļŅȮȮı,Ļ,Ȯ0365ȮĕŀĚ
ĔĶŃĪĶĺĚĻŉĔļŅīŇĔŅĶȮĮĶŅĔĢħńĚĬňŘ 

ŐįĬȮ/,2  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ľĴĺħĺŇĝŅ ŏĔĦĤƢ
ĔĶŃĪĶĺĚĻŉĔļŅīŇĔŅĶ 

őėĶĚĽĶƟŅĚŏħŇĴ 

0342 

őėĶĚĽĶƟŅĚŒľĴƞ 

0347 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ' + 1 4 
ľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢ ĺŇĪĵŅĬŇıĬīƢ 

œĴƞĬƟŀĵĔĺƞŅȮ12ȮľĬƞĺĵĔŇĨ 
/0 /0 

ľĴĺħĺŇĝŅ ŏĔĦĤƢ
ĔĶŃĪĶĺĚĻŉĔļŅīŇĔŅĶ őėĶĚĽĶƟŅĚŏħŇĴ 

0342 
őėĶĚĽĶƟŅĚŒľĴƞ 
0347 

ľĴĺħĺŇĝŅĭńĚėńĭ  
Ȯ 

ĻŉĔļŅĶŅĵĺŇĝŅ 
ȮȮȮœĴƞĬƟŀĵĔĺƞŅȮ24Ȯ 
ľĬƞĺĵĔŇĨ 

0. 0/ 
ľĴĺħĺŇĝŅĭńĚėńĭŏĸŊŀĔȮĔĸŋƞĴĪńĔļŃ
įŌƟĮĶŃĔŀĭĔŅĶȮ 

 
5 

 
+ 

ľĴĺħĺŇĝŅŏĸŊŀĔĭńĚėńĭȮĔĸŋƞĴĪńĔļŃĺŇěńĵ
ŐĸŃıńĥĬŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ľĴĺħĺŇĝŅŏĸŊŀĔ + 4 
ľĴĺħĺŇĝŅĽńĴĴĬŅ / / 
ěŜŅĬĺĬľĬƞĺĵĔŇĨĶĺĴœĴƞĬƟŀĵĔĺƞŅ 36 2. 2. 
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ŐįĬȮ0 

 
 
  

ľĴĺħĺŇĝŅ ŏĔĦĤƢ
ĔĶŃĪĶĺĚĻŉĔļŅīŇĔŅĶ 

őėĶĚĽĶƟŅĚŏħŇĴ 

0342 

őėĶĚĽĶƟŅĚŒľĴƞ 

0347 
ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬȮ&œĴƞĬńĭľĬƞĺĵĔŇĨ' + 1 4 
ľĴĺħĺŇĝŅĔŅĶėƟĬėĺƟŅŀŇĽĶŃ ĔŅĶėƟĬėĺƟŅŀŇĽĶŃ 

œĴƞĬƟŀĵĔĺƞŅȮ1ȮŐĸŃ 
œĴƞŏĔŇĬȮ4ȮľĬƞĺĵĔŇĨ 

6 6 

ľĴĺħĺŇĝŅĭńĚėńĭ  
Ȯ 

ĻŉĔļŅĶŅĵĺŇĝŅ 
ȮȮȮȮœĴƞĬƟŀĵĔĺƞŅȮ24Ȯ 
ľĬƞĺĵĔŇĨ 

0. 0/ 
ľĴĺħĺŇĝŅĭńĚėńĭŏĸŊŀĔȮĔĸŋƞĴĪńĔļŃ
įŌƟĮĶŃĔŀĭĔŅĶȮ 

 
5 

 
+ 

ľĴĺħĺŇĝŅŏĸŊŀĔĭńĚėńĭȮĔĸŋƞĴĪńĔļŃĺŇěńĵ
ŐĸŃıńĥĬŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ľĴĺħĺŇĝŅŏĸŊŀĔ 6 12 
ľĴĺħĺŇĝŅĽńĴĴĬŅ / / 
ěŜŅĬĺĬľĬƞĺĵĔŇĨĶĺĴœĴƞĬƟŀĵĔĺƞŅ 36 2. 2. 
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ĨŅĶŅĚŏĮĶňĵĭŏĪňĵĭĔŅĶĮĶńĭĮĶŋĚľĸńĔĽŌĨĶĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 

ĝŊŗŀľĸńĔĽŌĨĶ 
ĳŅļŅœĪĵ 
ĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅŏĪėőĬőĸĵň
ĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ 
ĳŅļŅŀńĚĔķļ 
Master of Science Program in 
Foodservice Technology and 
Management 

ĝŊŗŀľĸńĔĽŌĨĶ 
ĳŅļŅœĪĵ 
ĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮĽŅĕŅĺŇĝŅĬĺńĨĔĶĶĴ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶ 
ĳŅļŅŀńĚĔķļ 
Master of Science Program in 
Innovative Culinary Technology and 
Foodservice Management 

ŏıŊŗŀŒľƟĴňėĺŅĴĪńĬĽĴńĵŐĸŃ
ĽŀħėĸƟŀĚĔńĭŏĬŊŘŀľŅŐĸŃĪŇĻĪŅĚ
ĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚ 

ĝŊŗŀĮĶŇĠĠŅ 
ĝŊŗŀŏĨŖĴȮ&œĪĵ'ȮĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮ
&ŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ' 
ĝŊŗŀĵƞŀȮ&œĪĵ'ȮĺĪ,Ĵ,Ȯ&ŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ' 
ĝŊŗŀŏĨŖĴȮ&ŀńĚĔķļ'ȮMaster of Science 
&Foodservice Technology and 
Management' 
ĝŊŗŀĵƞŀȮ&ŀńĚĔķļ'ȮM,Sc,Ȯ&Foodservice 
Technology and Management' 

ĝŊŗŀĮĶŇĠĠŅ 
ĝŊŗŀŏĨŖĴȮ&œĪĵ'ȮĺŇĪĵŅĻŅĽĨĶĴľŅĭńĦĤŇĨȮ
&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶ' 
ĝŊŗŀĵƞŀȮ&œĪĵ'ȮĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ' 
ĝŊŗŀŏĨŖĴȮ&ŀńĚĔķļ'ȮMaster of Science 
&Innovative Culinary Technology and 
Foodservice Management' 
ĝŊŗŀĵƞŀȮ&ŀńĚĔķļ'ȮM,Sc,Ȯ&Innovative Culinary 
Technology and Foodservice 
Management' 

ŏıŊŗŀŒľƟĴňėĺŅĴĪńĬĽĴńĵŐĸŃ
ĽŀħėĸƟŀĚĔńĭŏĬŊŘŀľŅŐĸŃĪŇĻĪŅĚ
ĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚ 

ľĴĺħĺŇĝŅĮĶńĭıŊŘĬģŅĬ 
.6/15..2ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ĔŅĶŀŅľŅĶŏĭŊŘŀĚĨƟĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
FUNDAMENTAL FOOD SCIENCE AND 
TECHNOLOGY 
ȮȮȮȮȮľĸńĔĔŅĶŐĸŃŏĪėĬŇėĔŅĶŒĝƟŀŋĮĔĶĦƢŒĬ
ĔŅĶŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮľĸńĔĔŅĶĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŏĔňŗĵĺĔńĭĪķļġňŀŅľŅĶȮĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĽĴĭńĨŇĪŅĚĔŅĵĳŅıȮ
ĝňĺĳŅıȮŐĸŃŏėĴňĕŀĚŀĚėƢĮĶŃĔŀĭŀŅľŅĶŒĬ
ĶŃľĺƞŅĚĔŅĶŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮ
ĻńıĪƢŏĪėĬŇėĨƞŅĚȮŕȮ 
ȮȮȮȮȮȮPrinciples and techniques in 
utilization of utensils in food 
preparation and cooking, scientific 
principles underlying food theory, 
changes of physical, biological and 

.6/37006ȮĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶ
ŀŅľŅĶŏĭŊŘŀĚĨƟĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6' 
FOUNDATION OF FOOD SCIENCE AND 
TECHNOLOGY 
ȮȮȮȮȮȮľĸńĔĔŅĶıŊŘĬģŅĬĕŀĚĺŇĪĵŅĻŅĽĨĶƢĔŅĶ
ŀŅľŅĶȮœħƟŐĔƞȮŀĚėƢĮĶŃĔŀĭĪŅĚŏėĴňĕŀĚŀŅľŅĶȮ
ĮĢŇĔŇĶŇĵŅĪňŗĴňįĸĨƞŀėŋĦĳŅıŀŅľŅĶȮĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĔŅĶĮĶŋĚŐĸŃĔŅĶŐĮĶĶŌĮ
ŀŅľŅĶȮěŋĸŇĬĪĶňĵƢŒĬŀŅľŅĶȮőĳĝĬŅĔŅĶŀŅľŅĶ
ŏĭŊŘŀĚĨƟĬȮľĸńĔĔŅĶŏĭŊŘŀĚĨƟĬĕŀĚŏĪėőĬőĸĵňĔŅĶ
ĩĬŀĴŀŅľŅĶȮėŋĦĳŅıŐĸŃĔŅĶėĺĭėŋĴėŋĦĳŅıȮ
ŐĸŃėĺŅĴĶŌƟıŊŘĬģŅĬĽŜŅľĶńĭĔŅĶŏĶňĵĬĶŌƟħƟŅĬ
ŏĪėőĬőĸĵňĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚĬĺńĨĔĶĶĴ
ŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
ȮȮȮȮȮȮFundamental principles of food 
science, including chemical 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
chemical properties of food 
components during food preparation 
and cooking and technical terms, 

composition of food, reactions affecting 
food quality, changes during food 
preparation and processing, food 
microbiology, basic food nutrition, 
introductory principles of food 
preservation technologies, food quality 
and quality control, and fundamental 
knowledge for innovative culinary 
technology and food service 
management, 

08137..3ȮľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&0+1+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
PRINCIPLE OF FOOD PREPARATION 
AND COOKING 
ȮȮȮȮȮėĺŅĴĶŌƟŏĭŊŘŀĚĨƟĬŏĔňŗĵĺĔńĭŀŋĮĔĶĦƢĪňŗŒĝƟŒĬ
ėĶńĺĕŀĚĶŃĭĭĔŅĶěńħŐĸŃĭĶŇĔŅĶŀŅľŅĶȮ
ŏĪėĬŇėĔŅĶŒĝƟŀŋĮĔĶĦƢĽŜŅľĶńĭĔŅĶŏĨĶňĵĴŐĸŃ
ĮĶŃĔŀĭŀŅľŅĶȮŏĶňĵĬĶŌƟŐľĸƞĚĪňŗĴŅŐĸŃ
ŏĶŊŗŀĚĶŅĺĕŀĚĺńĨĩŋħŇĭȮĺŇīňĔŅĶĮĶŋĚŀŅľŅĶŐĭĭ
ĨƞŅĚȮŕȮŐĸŃĻńıĪƢŏĪėĬŇėĪŅĚħƟŅĬĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶ 
     Introduction to the equipments 
used in the kitchen of FoodserviceȮ
system, techniques in using the 
equipments for food preparation and 
cooking, understanding raw material 
source and story, various methods of 
cooking and culinary terminology, 

.6/37007ȮľĸńĔĔŅĶŏĨĶňĵĴŐĸŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
FUNDAMENTALS OF CULINARY 
PREPARATION AND TECHNIQUES 
ľĸńĔĔŅĶŏĨĶňĵĴĺńĨĩŋħŇĭȮĔŅĶŒĝƟĴňħŐĸŃŀŋĮĔĶĦƢ
ıŊŘĬģŅĬȮŏĪėĬŇėĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĭŊŘŀĚĨƟĬȮ
ĔŅĶěńħŏĨĶňĵĴŒĬėĶńĺȮĔŅĶėĺĭėŋĴėŋĦĳŅı
ŀŅľŅĶĶŃľĺƞŅĚĔŅĶĮĶŋĚȮŐĸŃľĸńĔĽŋĕŀĬŅĴńĵĪňŗ
ěŜŅŏĮƦĬŒĬĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
Principles of raw material preparation, 
basic knife skills and equipment usage, 
fundamental cooking techniques, 
kitchen preparation &mise en place', 
quality control during cooking, and 
essential culinary hygiene principles, 

 

ľĴĺħĺŇĝŅĭńĚėńĭ   
08137112 ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵň
ĔŅĶŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮ 
SCIENCE AND TECHNOLOGY OF 
FOOD PREPARATION AND COOKING 
ȮȮȮȮȮľĸńĔĔŅĶŐĸŃŏĪėĬŇėĔŅĶŒĝƟŀŋĮĔĶĦƢŒĬ
ĔŅĶŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶȮľĸńĔĔŅĶĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŏĔňŗĵĺĔńĭĪķļġňŀŅľŅĶȮĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĽĴĭńĨŇĪŅĚĔŅĵĳŅıȮ
ĝňĺĳŅıȮŐĸŃŏėĴňĕŀĚŀĚėƢĮĶŃĔŀĭŀŅľŅĶŒĬ
ĶŃľĺƞŅĚĔŅĶŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶ 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
     Principles and techniques in 
utilization of utensils in food 
preparation and cooking, scientific 
principles underlying food theory, 
changes of physical, biological and 
chemical properties of food 
components during food preparation 
and cooking 
08137116ȮĔŅĶİƗĔĪńĔļŃĔŅĶħŜŅŏĬŇĬĚŅĬ
ĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĴŊŀŀŅĝňıȮȮȮȮȮȮ2&0+6+3'ȮȮȮȮȮȮȮȮȮȮȮȮ 
PRACTICE IN PROFESSIONAL 
FOODSERVICEOPERATION 
ȮȮȮȮȮİƗĔĪńĔļŃĔŅĶĮĢŇĭńĨŇŏĔňŗĵĺĔńĭĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶŀĵƞŅĚĴŊŀŀŅĝňıȮŒĬħƟŅĬĔŅĶŏĕňĵĬ
őėĶĚĔŅĶȮĔŅĶĔŜŅľĬħĶŅĵĔŅĶŀŅľŅĶȮĔŅĶ
ĺŇŏėĶŅŃľƢĨƟĬĪŋĬŐĸŃĔŅĶĔŜŅľĬħĶŅėŅĕŅĵȮ
ĔŅĶŏĸŊŀĔŐĸŃŏĨĶňĵĴĺńĨĩŋħŇĭŐĸŃŀŋĮĔĶĦƢȮĔŅĶ
ĽƞĚŏĽĶŇĴĔŅĶĕŅĵȮĔŅĶĨĔŐĨƞĚőĨƠŃŀŅľŅĶȮĔŅĶ
ŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶŐĸŃŏėĶŊŗŀĚħŊŗĴȮ
ŏĪėĬŇėĔŅĶŏĽŇĶƢĲȮĔŅĶŒľƟĭĶŇĔŅĶȮŐĸŃĔŅĶ
ĮĶŃŏĴŇĬįĸőėĶĚĔŅĶȮ 
     Practice in professional 
Foodserviceoperation including 
project writing, menu planning, cost 
analysis, sale pricing, selection and 
preparation of raw materials and 
equipment, sale promotion, table 
decoration, preparation and cooking 
of food and beverages, serving 
techniques, service operation and 
project evaluation, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

08137//7ȮĽŋĕŅĳŇĭŅĸŐĸŃėĺŅĴĮĸŀħĳńĵ
ŒĬĔŅĶĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
SANITATION AND SAFETY IN 
FOODSERVICE 
ȮȮȮȮȮȮȮȮȮȮľĸńĔĕŀĚĽŋĕŅĳŇĭŅĸŀŅľŅĶȮȮŀńĬĨĶŅĵ
ĪŅĚŀŅľŅĶȮ&ĔŅĵĳŅıȮŏėĴňĝňĺĳŅı'ȮŐĸŃĽŅĶ
ĔƞŀĳŌĴŇŐıƟȮŐĸŃĔŅĶėĺĭėŋĴŏıŊŗŀĮƚŀĚĔńĬ
ŀńĬĨĶŅĵŒĬŀŅľŅĶȮȮĔŅĶŏĸŊŀĔŀŋĮĔĶĦƢȮ
ŏėĶŊŗŀĚĴŊŀŐĸŃĔŅĶěńħĺŅĚȮĽŋĕĸńĔļĦŃĽƞĺĬ

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ĭŋėėĸȮĔŅĶĪŜŅėĺŅĴĽŃŀŅħŐĸŃęƞŅŏĝŊŘŀȮȮĔŅĶ
ěńħĔŅĶŐĴĸĚŐĸŃĽńĨĺƢıŅľŃȮĬŘŜŅŒĝƟŐĸŃĔŅĶ
ĔŜŅěńħĕŀĚŏĽňĵȮĔŅĶěńħĔŅĶŐĸŃĭĶŇĔŅĶŀŅľŅĶ
ıĶƟŀĴĭĶŇőĳėŒĬĶŌĮŐĭĭħŇĸŇŏĺŀĶňŗȮĔġľĴŅĵ
ŐĸŃĴŅĨĶģŅĬĪňŗŏĔňŗĵĺĕƟŀĚĔńĭįŌƟĽńĴįńĽŀŅľŅĶ
ŐĸŃĔŅĶĭĶŇĔŅĶŀŅľŅĶȮŏĝƞĬȮ5ĽȮGMP in 
mass catering HACCP ŁŅĸŅĸȮȮProduct 
Liability Law &PL Law'ȮĔŅĶĻŉĔļŅľŅĕƟŀĴŌĸ
ĚŅĬĺŇěńĵĪňŗĬŜŅĽĴńĵŏĔňŗĵĺĔńĭĽŋĕŅĳŇĭŅĸŐĸŃ
ėĺŅĴĮĸŀħĳńĵŒĬĔŅĶĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮȮȮPrinciples of food sanitation, food 
hazards &physical, chemical,  
biological' and food allergen, and 
their control to prevent food+borne 
illnesses,  equipment selection and 
layout, personal hygiene, cleaning 
and sanitizing, pest management, 
water supply and waste disposal, 
food delivery service and 
management, Ȯregulations and 
standards for food handler and 
foodservice e,g,Ȯ5S, GMP in mass 
catering, HACCP, HALAL, Product 
Liability Law &PL Law', research an up 
to date paper related to sanitation 
and safety in food service 
.6/15/0.ȮŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
RESEARCH TECHNIQUE FOR 
FOODSERVICEBUSINES 
ȮȮȮȮȮĔŅĶėƟĬėĺƟŅĕƟŀĴŌĸŐĸŃĽŅĶĽĬŏĪĻŏıŊŗŀĔŅĶ
ĺŇěńĵȮĶŃŏĭňĵĭĺŇīňĺŇěńĵȮĔŅĶĺŅĚŐįĬĔŅĶĪħĸŀĚȮ
ĔŅĶĺŇŏėĶŅŃľƢĕƟŀĴŌĸȮŐĸŃĔŅĶŐĮĸįĸĔŅĶĺŇěńĵȮȮ
ĔŅĶĬŜŅŏĽĬŀĚŅĬĺŇěńĵȮȮĔĶĦňĻŉĔļŅħƟŅĬ
ŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶ 
     Literature review and use of 
information technology for research, 
research methodology, experimental 
design, data analysis and 
interpretation of research results, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
research presentation, case studies in 
FoodserviceȮbusiness operation, 
.6/15/0/ȮőĳĝĬŅĔŅĶĽŜŅľĶńĭĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&1+.+4' 
CULINARY NUTRITION 
ȮȮȮȮȮėĺŅĴĨƟŀĚĔŅĶĽŅĶŀŅľŅĶĕŀĚĭŋėėĸĪŋĔ
ĝƞĺĚĺńĵŐĸŃĽŜŅľĶńĭĭŋėėĸŒĬĽĳŅĺŃĨƞŅĚŕȮŏĝƞĬȮ
įŌƟĽŌĚŀŅĵŋȮľĠŇĚĨńŘĚėĶĶĳƢȮľĠŇĚŒľƟĬĴĭŋĨĶŐĸŃ
ĬńĔĔňĿŅȮŏĮƦĬĨƟĬȮŀĚėƢĮĶŃĔŀĭĕŀĚŀŅľŅĶĪňŗĴň
ĮĶŃőĵĝĬƢĨƞŀĽŋĕĳŅıȮȮĽŅĶĵńĭĵńŘĚőĳĝĬŅĔŅĶȮ
ĔŅĶĽŌĠŏĽňĵĽŅĶŀŅľŅĶĶŃľĺƞŅĚĔŅĶŏĨĶňĵĴŐĸŃ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĔŅĶŏĸŊŀĔŒĝƟĽĳŅĺŃĔŅĶ
ŏĨĶňĵĴŐĸŃĮĶŃĔŀĭŀŅľŅĶĪňŗŏľĴŅŃĽĴȮĔŅĶ
ŏĽĶŇĴĽŅĶŀŅľŅĶȮĔŅĶěńħĽŌĨĶŀŅľŅĶȮŀŅľŅĶ
ŐĸĔŏĮĸňŗĵĬȮŐĸŃĔŅĶĽĶƟŅĚĽĶĶėƢŏĴĬŌŀŅľŅĶ
ĽŋĕĳŅıőħĵŀƟŅĚŀŇĚěŅĔĕƟŀĴŌĸĚŅĬĺŇěńĵĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢ 
     Nutrient requirements during life 
span and for various conditions 
persons for example elderly, 
pregnancy and lactation, and athletes  
functional food ingredients,    anti+
nutritional substances in food, 
nutrient losses during food 
preparation and cooking, selection of 
appropriate cooking and processing 
conditions, food fortification, food 
formulation, food exchange and 
create healthy foodȮrecipe based on 
nutritional scientific research, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

.6/15/00ȮȮȮľńĺĕƟŀĮƤěěŋĭńĬĪňŗŏĔňŗĵĺĕƟŀĚĔńĭ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&1+.+4' 
CURRENT ISSUE IN CULINARY 
SCIENCE ANDȮ
FOODSERVICEBUSINESS 
ȮȮȮȮȮľńĺĕƟŀĨƞŅĚŕȮĪňŗĪńĬĽĴńĵȮŐĸŃĬƞŅĽĬŒěħƟŅĬ
ŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶȮ
œħƟŐĔƞȮīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŐĭĭĵńŗĚĵŊĬȮĔŅĶĸħ
ĕĵŃŀŅľŅĶȮĔŅĶĸħĔŅĶĽŌĠŏĽňĵŒĬĶŃľĺƞŅĚĔŅĶ

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ŏĨĶňĵĴŀŅľŅĶȮŐĬĺőĬƟĴĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶŒĬĮƤěěŋĭńĬȮŏĮƦĬĨƟĬ 
ȮȮȮȮȮInteresting and up+to+dates topics 
related to FoodserviceȮtechnology 
and management,ȮFor example, 
sustainableȮ 
food service, food lost, food waste, 
zero &O'Ȯwaste, trends in FoodserviceȮ
business, 
08137/01ȮľĸńĔĔŅĶħŜŅŏĬŇĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
FOODSERVICEBUSINESS OPERATION 
ȮȮȮȮȮľĸńĔĔŅĶĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĮĶŃŏĳĪȮ
ŐĸŃĔŅĶħŜŅŏĬŇĬĔŅĶĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
ėĺŅĴĶŌƟĪńŗĺœĮŒĬĚŅĬĭĶŇĔŅĶŀŅľŅĶȮ
ŀĚėƢĮĶŃĔŀĭĪňŗĽŜŅėńĠĕŀĚĔŅĶħŜŅŏĬŇĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶĮĶŃŏĳĪĨƞŅĚȮŕȮœħƟŐĔƞȮĔŅĶ
ĺŅĚŐįĬŏĴĬŌȮĔŅĶěńħĔŅĶĨƟĬĪŋĬȮŐĸŃĔŅĶĨńŘĚ
ĶŅėŅĕŅĵȮĔŅĶěńħĞŊŘŀŐĸŃěńħŏĔŖĭĺńĨĩŋħŇĭȮĔŅĶ
ěńħĔŅĶħƟŅĬĔŅĶĮġŇĭńĨŇĚŅĬĭĶŇĔŅĶȮŐĸŃ
ĔŅĶĻŉĔļŅħŌĚŅĬīŋĶĔŇěŀŅľŅĶĮĶŃŏĳĪĨƞŅĚȮŕȮȮȮȮȮȮ 
ȮȮȮȮȮPrinciples in FoodserviceȮbusiness, 
types of FoodserviceȮand FoodserviceȮ
business operation,ȮFoodserviceȮ
business planningȮfor examples, 
menu planning, cost management, 
price setting, raw material purchasing 
and storage, service operation 
management, and on+site visiting 
FoodserviceȮbusiness, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

 08115/02ȮĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶŏĝŇĚ
ĬĺńĨĔĶĶĴŐĸŃŏĪėőĬőĸĵňȪȪȪȪȪȪȪȪȪȪȪȪ3&2+3+6'ȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪ 
INNOVATIVE FOOD SCIENCE AND 
CULINARY TECHNOLOGY 
ȮȮȮȮȮȮľĸńĔĔŅĶĪŅĚĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚīŋĶĔŇěȮ
ĶĺĴĩŉĚĽĴĭńĨŇŏĝŇĚľĬƟŅĪňŗĕŀĚĺńĨĩŋħŇĭȮĽŅĶŏĨŇĴ
ŐĨƞĚŐĸŃĽƞĺĬįĽĴŀŅľŅĶȮĮĢŇĔŇĶŇĵŅĔŅĶ
ŏĮĸňŗĵĬŐĮĸĚĶŃľĺƞŅĚĔŅĶĮĶŋĚȮĔŅĶŏĔŖĭĶńĔļŅȮ
ŐĸŃĔŅĶĕĬĽƞĚŀŅľŅĶĪňŗĽƞĚįĸĨƞŀėŋĦĳŅıŐĸŃ

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶŐĸŃ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ėĺŅĴĮĸŀħĳńĵŒĬŀŅľŅĶȮĔŅĶŒĝƟŏĪėőĬőĸĵňĔŅĶ
ĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞȮŏĝƞĬȮĞŌĺňħȮŏĨŅŀĭėŀĴĭŇȮ
ĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞȮŏĮƦĬĨƟĬȮŐĸŃĔŅĶ
ĨĔŐĨƞĚěŅĬŀŅľŅĶȮĔŅĶĮĶŃĵŋĔĨƢŏĪėőĬőĸĵňŏıŊŗŀ
ıńĥĬŅėŋĦĳŅıȮėĺŅĴĮĸŀħĳńĵȮŐĸŃėĺŅĴ
ĵńŗĚĵŊĬĕŀĚĶŃĭĭĭĶŇĔŅĶŀŅľŅĶ 
ȮȮȮȮȮȮFood science principles relevant to 
commercial culinary operations, 
including functional properties of 
ingredients, food additives and 
components, reaction and 
transformation during cooking, storage, 
and food transportation affecting 
quality and safety, the application of 
modern cooking technologies such as 
sous+vide, combi oven, and modernist 
cuisine, as well as food plating and 
presentation, and the application of 
technology to enhance the quality, 
safety, and sustainability of food 
service systems, 

 08115/03ȮĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŐĸŃĔĸĵŋĪīƢĔŅĶħŜŅŏĬŇĬĚŅĬȮȮȮȮȮȮȮȮȮȮ1&1+.+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
FOODSERVICE BUSINESSȮ
MANAGEMENT AND STRATEGIC 
OPERATIONS 
ȮȮȮȮȮȮľĸńĔĔŅĶĭĶŇľŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶ
ĺŇŏėĶŅŃľƢĽĩŅĬĔŅĶĦƢŏĝŇĚĔĸĵŋĪīƢȮĔŅĶŀŀĔŐĭĭ
ĶŃĭĭĔŅĶħŜŅŏĬŇĬĚŅĬȮĔŅĶěńħĔŅĶĪĶńıĵŅĔĶȮ
ĔŅĶĭĶŇľŅĶĨƟĬĪŋĬŐĸŃĔŅĶŏĚŇĬȮĔŅĶĺŅĚŐįĬĔŅĶ
įĸŇĨȮĔŅĶĭĶŇľŅĶėŋĦĳŅıĔŅĶĭĶŇĔŅĶȮĔŅĶŏěĶěŅ
ĨƞŀĶŀĚŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĨĸŀħěĬĔŅĶĬŜŅ
ĕƟŀĴŌĸŐĸŃŏĪėőĬőĸĵňĴŅĺŇŏėĶŅŃľƢŏıŊŗŀĔŅĶ
ĨńħĽŇĬŒěȮŏĝƞĬȮĔĶŃħŅĬĕƟŀĴŌĸĽĶŋĮȮĔŅĶŐĽħĚįĸ
ĕƟŀĴŌĸħƟĺĵĳŅıȮĔŅĶĺŇŏėĶŅŃľƢĕƟŀĴŌĸȮĦȮěŋħĕŅĵȮ
ŏĮƦĬĨƟĬȮŏıŊŗŀĵĔĶŃħńĭĮĶŃĽŇĪīŇĳŅıŐĸŃėĺŅĴ
ĵńŗĚĵŊĬĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮȮȮȮȮPrinciples of food service business 
management, strategic situation 
analysis, operational system design, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚėĶŀĭėĸŋĴ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
resource management, cost and 
financial administration, production 
planning, service quality management, 
foodservice business negotiation, and 
the use of data and technology for 
decision+making, such as dashboard, 
data visualization, and POS analytics, to 
enhance the efficiency and 
sustainability of the food service 
business, 

 08115/04ȮĔŅĶıńĥĬŅĬĺńĨĔĶĶĴŏĴĬŌŐĸŃ
įĸŇĨĳńĦĤƢŀŅľŅĶĪňŗĵńŗĚĵŊĬȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6' 
DEVELOPMENT OF INNOVATIVE AND 
SUSTAINABLE FOOD PRODUCTS AND 
MENUS 
ȮȮȮȮȮȮȮĔĶŃĭĺĬĔŅĶĽĶƟŅĚĽĶĶėƢŏĴĬŌŐĸŃ
įĸŇĨĳńĦĤƢŀŅľŅĶŒľĴƞȮőħĵŏĬƟĬĪńĔļŃėĺŅĴėŇħ
ĽĶƟŅĚĽĶĶėƢŐĸŃĔŅĶėŇħŏĝŇĚŀŀĔŐĭĭȮĨńŘĚŐĨƞĔŅĶ
ėƟĬľŅŐĬĺėŇħȮĔŅĶıńĥĬŅĽŌĨĶĨƟĬŐĭĭȮĔŅĶ
ıńĥĬŅįĸŇĨĳńĦĤƢŀŅľŅĶŏıŊŗŀĽŋĕĳŅıŐĸŃėĺŅĴ
ĵńŗĚĵŊĬȮŏĝƞĬȮŀŅľŅĶĪňŗĪŜŅěŅĔıŊĝȮĺńĨĩŋħŇĭěŅĔĔŅĶ
ĵĔĶŃħńĭĕŀĚŏľĸŊŀȮŐĸŃȮŏĴĬŌĪňŗŏĮƦĬĴŇĨĶĨƞŀ
ĽŇŗĚŐĺħĸƟŀĴȮŏĮƦĬĨƟĬȮĶĺĴĩŉĚľĸńĔŏĔĦĤƢĔŅĶ
ĔĸƞŅĺŀƟŅĚŏĝŇĚĽŋĕĳŅıĕŀĚįĸŇĨĳńĦĤƢŀŅľŅĶȮĔŅĶ
ŀŀĔŐĭĭĭĶĶěŋĳńĦĤƢȮĔŅĶĺŇŏėĶŅŃľƢĨƟĬĪŋĬȮĔŅĶ
ĪħĽŀĭĨĸŅħȮĔŅĶŀŀĔŐĭĭŐĸŃĔŅĶĽĶƟŅĚĨĶŅ
ĽŇĬėƟŅŀŅľŅĶȮ 
ȮȮȮȮȮȮȮMenu and new food product 
creation process, emphasizing creativity 
and design thinking skills, from ideation 
and prototype development to the 
development of healthy and 
sustainable food products, such as 
plant+based foods, upcycled 
ingredients, and eco+friendly menus, 
including food health claim regulations, 
packaging design, cost analysis, market 
testing, and food branding and design, 
 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶŐĸŃ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
 0815/05ȮŏĪėőĬőĸĵňħŇěŇĪńĸŐĸŃĶŃĭĭ

ŀńĨőĬĴńĨŇĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6'ȮȮȮȮȮȮȮȮȮȮ 
DIGITAL TECHNOLOGY AND 
AUTOMATION FOR FOODSERVICE 
ȮȮȮȮȮȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňħŇěŇĪńĸŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮŏĝƞĬȮĶŃĭĭıňőŀŏŀĽȮĞňŀŅĶƢŏŀŖĴȮ
ĶŃĭĭĔŅĶěńħĔŅĶĽŇĬėƟŅėĚėĸńĚȮĔŅĶěńħĔŅĶėĶńĺ
ĔĸŅĚȮŏĮƦĬĨƟĬȮĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀĽĬńĭĽĬŋĬĔŅĶ
ĨńħĽŇĬŒěȮĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀĔŅĶĨĸŅħħŇěŇĪńĸȮĔŅĶ
ĮĶŃĵŋĔĨƢĮƤĠĠŅĮĶŃħŇļģƢȮŀŇĬŏĪŀĶƢŏĬŖĨŒĬĪŋĔ
ĽĶĶıĽŇŗĚȮŐĸŃȮĶŃĭĭŀńĨőĬĴńĨŇȮŏıŊŗŀŏıŇŗĴ
ĮĶŃĽŇĪīŇĳŅıȮĸħėĺŅĴĽŌĠŏĽňĵȮŐĸŃĽĶƟŅĚ
ĶŌĮŐĭĭīŋĶĔŇěŒľĴƞŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮ
ĶĺĴĩŉĚĔġľĴŅĵĨƞŅĚȮŕȮĪňŗŏĔňŗĵĺĕƟŀĚ 
ȮȮȮȮȮȮApplication of digital technology in 
the food service business, such as POS, 
CRM, inventory systems, and central 
kitchen management, the use of data 
to support decision+making, the 
utilization of digital marketing tools, the 
application of AI, IoT, and automation 
to enhance efficiency, reduce loss, and 
create new business models in the 
food service industry, including related 
legal regulations, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮ 

 08115/06ȮĮĢŇĭńĨŇĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶ
ěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚĺŇĝŅĝňıȪȮȮ3&0+9+6' 
PROFESSIONAL CULINARY AND 
FOODSERVICE OPERATIONS 
PRACTICUM 
ȮȮȮȮȮȮİƗĔĮĢŇĭńĨŇĔŅĶħŜŅŏĬŇĬĚŅĬĭĶŇĔŅĶŀŅľŅĶ
ŐĭĭėĶĭĺĚěĶȮĶĺĴĩŉĚĔŅĶŀŀĔŐĭĭŏĴĬŌȮĔŅĶ
ĺŅĚŐįĬĔŅĶįĸŇĨȮĔŅĶĭĶŇľŅĶĨƟĬĪŋĬȮĔŅĶ
ěńħĔŅĶėĶńĺȮĔŅĶĭĶŇĔŅĶĸŌĔėƟŅȮĔŅĶĭĶŇľŅĶ
ĪňĴĚŅĬȮĔŅĶĮĶŃĝŅĽńĴıńĬīƢȮŐĸŃĔŅĶ
ĮĶŃŏĴŇĬįĸȮŏıŊŗŀŒľƟįŌƟŏĶňĵĬĭŌĶĦŅĔŅĶĪńĔļŃħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ
ŏĪėőĬőĸĵňȮŐĸŃĔŅĶěńħĔŅĶȮŒĬĔŅĶěŜŅĸŀĚĔŅĶ

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ħŜŅŏĬŇĬĚŅĬĶƟŅĬŀŅľŅĶľĶŊŀĳńĨĨŅėŅĶŀĵƞŅĚĴŊŀ
ŀŅĝňı 
ȮȮȮȮȮȮPractical training in integrated food 
service operations, including menu 
design, production planning, cost 
administration, kitchen management, 
customer service, team management, 
public relations, and evaluation, 
enabling students to integrate skills in 
food science, culinary arts, technology, 
and management in simulating 
professional restaurant or catering 
operations, 

 08115/07ȮĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŐĸŃ
ėŋĦĳŅıŀŅľŅĶŐĭĭĭŌĶĦŅĔŅĶŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&0+1+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
INTEGRATED FOOD SAFETY AND 
QUALITY MANAGEMENT IN 
FOODSERVICE 
ȮȮȮȮȮȮľĸńĔĔŅĶėĺŅĴĮĸŀħĳńĵŀŅľŅĶŐĭĭĭŌĶĦŅ
ĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮŀńĬĨĶŅĵĪŅĚĝňĺĳŅıȮ
ŏėĴňȮŐĸŃĔŅĵĳŅıȮĶŃĭĭĔŅĶěńħĔŅĶėĺŅĴ
ĮĸŀħĳńĵŐĸŃĔġľĴŅĵŀŅľŅĶȮŏĝƞĬȮľĸńĔŏĔĦĤƢ
ŐĸŃĺŇīňĔŅĶĪňŗħňŒĬĔŅĶįĸŇĨȮĶŃĭĭĺŇŏėĶŅŃľƢ
ŀńĬĨĶŅĵŐĸŃěŋħĺŇĔķĨĪňŗĨƟŀĚėĺĭėŋĴȮĴŅĨĶģŅĬ
ĶŃĭĭĔŅĶěńħĔŅĶėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮ
&œŀŏŀĽőŀȮ22000'ȮĴŅĨĶģŅĬŀŅľŅĶŁŅĸŅĸȮ
ĶĺĴĩŉĚĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚȮĔŅĶĮĶŃŏĴŇĬ
ėĺŅĴŏĽňŗĵĚȮĶŃĭĭĔŅĶĨĶĺěĽŀĭĵƟŀĬĔĸńĭȮĔŅĶ
ěńħĔŅĶŏľĨŋĔŅĶĦƢħƟŅĬėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮ
ŐĸŃĔŅĶĽŊŗŀĽŅĶėĺŅĴŏĽňŗĵĚĨƞŀįŌƟĴňĽƞĺĬœħƟĽƞĺĬ
ŏĽňĵŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶŒĝƟŏėĶŊŗŀĚĴŊŀȮ
ŀŋĮĔĶĦƢȮŐĸŃŏĪėĬŇėȮŒĬĔŅĶĨĶĺěĽŀĭŐĸŃ
ėĺĭėŋĴėŋĦĳŅıŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
ĺŇīňĔŅĶĮĶŃŏĴŇĬėŋĦĳŅıŀŅľŅĶĪńŘĚĪŅĚĮĶŃĽŅĪ
ĽńĴįńĽȮĔŅĵĳŅıȮŏėĴňȮŐĸŃěŋĸĝňĺĺŇĪĵŅȮĔŅĶŒĝƟ
ĕƟŀĴŌĸŏıŊŗŀĮĶńĭĮĶŋĚėŋĦĳŅıȮŒĬĔŅĶėĺĭėŋĴ
ėŋĦĳŅıĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ȪȪȪȪȪȪPrinciples of integrated food safety 
in the food service business, biological, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
chemical, and physical hazards, food 
safety management systems and 
regulations such as GMP, HACCP, ISO 
22000, and Halal food standard 
including risk management, risk+based 
food safety management, traceability 
systems, food safety incident 
management, and risk communication 
to stakeholders in the food service 
business, the use of tools, equipment, 
and techniques for food quality 
inspection and control in the food 
service business, methods for food 
quality assessment including sensory, 
physical, chemical, and microbiological 
analyses, and the use of Quality Data 
Analytics for quality control in the food 
service business, 

 08115/1.ȮȮŏĪėĬŇėĺŇěńĵĽŜŅľĶńĭĬĺńĨĔĶĶĴ
ĔŅĶĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ2&2+0+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
RESEARCH TECHNIQUES IN 
FOODSERVICE INNOVATION 
ȮȮȮȮȮȮĔŅĶıńĥĬŅĪńĔļŃħƟŅĬĶŃŏĭňĵĭĺŇīňĺŇěńĵĪňŗ
ěŜŅŏĮƦĬĨƞŀĔŅĶĽĶƟŅĚĽĶĶėƢĚŅĬĺŇěńĵŐĸŃĔŅĶŐĔƟœĕ
ĮƤĠľŅŏĝŇĚĮĢŇĭńĨŇĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŀĵƞŅĚŏĮƦĬĶŃĭĭȮĔŅĶĔŜŅľĬħĮƤĠľŅȮ
ĺńĨĩŋĮĶŃĽĚėƢȮĽĴĴĨŇģŅĬȮŐĸŃĔĶŀĭŐĬĺėŇħĔŅĶ
ĺŇěńĵȮĔŅĶŀŀĔŐĭĭĶŃŏĭňĵĭĺŇīňĪńŘĚŏĝŇĚĪħĸŀĚȮ
ŏĝŇĚĮĶŇĴŅĦȮŐĸŃŏĝŇĚėŋĦĳŅıȮěĶŇĵīĶĶĴĔŅĶĪŜŅ
ĺŇěńĵŒĬĴĬŋļĵƢȮĔŅĶŏĔŖĭĶĺĭĶĺĴŐĸŃĺŇŏėĶŅŃľƢ
ĕƟŀĴŌĸħƟĺĵĽĩŇĨŇŐĸŃŏėĶŊŗŀĚĴŊŀĺŇěńĵĪňŗŏľĴŅŃĽĴȮ
ĔŅĶĨňėĺŅĴŐĸŃĺŇěŅĶĦƢįĸŏĝŇĚĺŇĝŅĔŅĶŏĝŊŗŀĴőĵĚ
ĽŌƞŐĬĺĪŅĚıńĥĬŅŏĝŇĚīŋĶĔŇěȮőėĶĚĽĶƟŅĚĔŅĶŏĕňĵĬ
ĶŅĵĚŅĬĺŇĪĵŅĬŇıĬīƢľĶŊŀėƟĬėĺƟŅŀŇĽĶŃȮĔŅĶ
ŏĨĶňĵĴĨƟĬĜĭńĭŏıŊŗŀĨňıŇĴıƢŐĸŃĔŅĶĬŜŅŏĽĬŀ
įĸĚŅĬĺŇěńĵŀĵƞŅĚŏĮƦĬĴŊŀŀŅĝňıȮėĺŅĴĶŌƟıŊŘĬģŅĬ
ħƟŅĬĔŅĶėŋƟĴėĶŀĚĪĶńıĵƢĽŇĬĪŅĚĮƤĠĠŅĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĬĺńĨĔĶĶĴŀŅľŅĶŐĸŃĭĶŇĔŅĶ
ŀŅľŅĶ 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ȮȮȮȮȮȮDevelopment of essential research 
methodology skills for systematic 
research creation and operational 
problem+solving in the food service 
business, problem definition, 
objectives, hypotheses, and research 
conceptual framework, research design 
methodology including experimental, 
quantitative, and qualitative 
approaches, research ethics involving 
human subjects, data collection and 
analysis using appropriate statistics and 
research tools, academic interpretation 
and criticism of results linked to 
business development guidelines, 
structure for writing a thesis or 
independent study report, manuscript 
preparation for publication and 
professional presentation of research 
findings, and fundamental knowledge 
of intellectual property protection 
related to food and food service 
innovations, 

 08115/1/ȮĔŅĶėŇħĺŇŏėĶŅŃľƢŐĸŃĔŅĶ
ŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȪȮȮȮ1&1+0+2'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ANALYTICAL THINKING AND 
PROBLEM+SOLVING IN FOODSERVICE 
BUSINESS 
ȮȮȮȮȮȮĔĶŃĭĺĬĔŅĶėŇħĺŇŏėĶŅŃľƢŏĝŇĚĶŃĭĭȮĔŅĶ
ĶŃĭŋŐĸŃĺŇŏėĶŅŃľƢĮƤĠľŅěĶŇĚŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮĔŅĶŒĝƟĕƟŀĴŌĸŐĸŃľĸńĔĔŅĶĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĻŇĸĮŃĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮŐĸŃĔŅĶěńħĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ
ŏıŊŗŀĽĶƟŅĚŐĬĺĪŅĚŐĔƟĮƤĠľŅĪňŗŏľĴŅŃĽĴȮıĶƟŀĴ
İƗĔĺŇŏėĶŅŃľƢĔĶĦňĻŉĔļŅŏĝŇĚĸŉĔȮŏıŊŗŀıńĥĬŅ
ėĺŅĴĽŅĴŅĶĩŒĬĔŅĶŐĔƟĮƤĠľŅŀĵƞŅĚŏĮƦĬĶŃĭĭ 
ȮȮȮȮȮȮSystematic critical thinking process, 
identification and analysis of real+world 
problems in the food service business, 
utilizing data and principles of food 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚŏĮƦĬ
ĶŅĵĺŇĝŅĪňŗĽŅĴŅĶĩĽŃĪƟŀĬĔŅĶĭŌĶĦŅ
ĔŅĶĪńĔļŃȮ3 ħƟŅĬȮŏıŊŗŀŒľƟĬńĔĻŉĔļŅ
ĽŅĴŅĶĩĬŜŅėĺŅĴĶŌƟĪňŗœħƟŏĶňĵĬĴŅŒĝƟŒĬ
ĔŅĶŐĔƟĮƤĠľŅĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟěĶŇĚ 



170 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
science, culinary arts, and food service 
management to generate appropriate 
solutions, along with in+depth case 
study analysis to develop systematic 
problem+solving competency, 

ľĴĺħĺŇĝŅĭńĚėńĭŏĸŊŀĔȮĔĸŋƞĴĺŇĝŅĪńĔļŃįŌƟĮĶŃĔŀĭĔŅĶ 

08137042ȮĔŅĶěńħĔŅĶīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
FOODSERVICE MANAGEMENT 
ȮȮȮȮȮĔŅĶěńħĔŅĶħƟŅĬĔŅĶĭĶŇľŅĶŀĚėƢĔĶȮ
ĪĶńıĵŅĔĶĭŋėėĸȮĔŅĶĨĸŅħȮĸŌĔėƟŅȮĭńĠĝň
ĔŅĶŏĚŇĬȮőĸěŇĽĨŇĔĽƢȮĽŊŗŀȮȮŒĬīŋĶĔŇěŀŅľŅĶȮŏĮƦĬ
ĨƟĬȮĔŅĶĭĶŇľŅĶěńħĔŅĶŏıŊŗŀīŋĶĔŇěŀŅľŅĶŐĬĺ
ŒľĴƞȮŐĭĭěŜŅĸŀĚīŋĶĔŇěȮĔŅĶěńħĔŅĶľƞĺĚőĞƞ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮœħƟŐĔƞȮŏĪėőĬőĸĵňȮĔŅĶĽŊĭ
ĵƟŀĬĔĸńĭȮėĺŅĴĵńŗĚĵŊĬȮėĺŅĴĪƟŅĪŅĵŐĸŃĔŅĶ
ĭĶŇľŅĶėĺŅĴŏĽňŗĵĚȮŏĮƦĬĨƟĬ 
ȮȮȮȮFoodservice management 
including organization, human 
resource, marketing, customers, 
accounting+finance, logistics and 
media etc,,Ȯnew trends in foodservice 
management, business model, 
foodservice supply chain 
management including technology in 
supply chain, traceability, 
sustainability, challenges and risk 
management, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

08137043ȮȮŐŀııĸŇŏėĝńŗĬŀŀĬœĸĬƢŐĸŃ
ĔŅĶĨĸŅħħŇěŇĨńĸŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
ON LINE APPLICATIONS AND 
DIGITAL MARKETING IN 
FOODSERVICEBUSINESS 
ȮȮȮȮȮĔŅĶěńħĔŅĶħƟŅĬĽŊŗŀĽńĚėĴŀŀĬœĸĬƢȮĔŅĶ
ıńĥĬŅĶŃĭĭĔŅĶĨĸŅħŐĭĭħŇěŇĨńĸĽŜŅľĶńĭ
īŋĶĔŇěĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĶŃĭĭĽŅĶĽĬŏĪĻ
ŐĸŃőĮĶŐĔĶĴėŀĴıŇĺŏĨŀĶƢĽŜŅľĶńĭīŋĶĔŇěĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶȮŏĝƞĬȮĔŅĶĔŜŅľĬħĶŅĵĔŅĶ

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ŀŅľŅĶȮȮĔŅĶėŜŅĬĺĦĨƟĬĪŋĬŐĸŃĶŅėŅĕŅĵȮ
ĔŅĶėĺĭėŋĴĽŇĬėƟŅėĚėĸńĚŐĸŃŐĶĚĚŅĬȮŏĮƦĬĨƟĬ 
     Social media management, 
developmentȮof digital marketingȮin 
FoodserviceȮbusiness,Ȯinformation 
system and computer programs 
applicable to FoodserviceȮbusiness 
for example menu planning, cost and 
sale+price calculating, inventory and 
labor control, etc 
08137044ȮĔŅĶŀŀĔŐĭĭŐĸŃĔŅĶĽĶƟŅĚĨĶŅ
ĽŇĬėƟŅŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ/&.+3+3'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
FOOD BRANDING AND STYLING 
ȮȮȮȮȮıŊŘĬģŅĬŒĬĔŅĶĽĶƟŅĚŐĭĶĬħƢȮĔĶŃĭĺĬĔŅĶ
ėŇħŏĝŇĚŀŀĔŐĭĭȮĔĸĵŋĪīƢĔŅĶŀŀĔŐĭĭŐĭĶĬħƢȮ
ĔŅĶĨńŘĚĝŊŗŀȮŀŀĔŐĭĭőĸőĔƟȮĔŅĶįĽĴĽňȮĶĺĴĩŉĚ
ĳŅıĶĺĴőħĵĪńŗĺœĮĕŀĚĔŅĶĨĔŐĨƞĚŀŅľŅĶȮ
ĔŅĶĩƞŅĵĳŅıȮŀĚėƢĮĶŃĔŀĭŏĽĶŇĴȮĔŅĶįĸŇĨ
ĝŇŘĬĚŅĬȮīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĔŅĶěńħĨĔŐĨƞĚ
ŀŅľŅĶȮŐĬĺőĬƟĴĔŅĶěńħĨĔŐĨƞĚŀŅľŅĶŐĸŃ
ĔŅĶĬŜŅŏĽĬŀ 
     Basic brand building,Ȯdesign 
thinking and brand design strategy, 
create a name, logo design, color 
mixing including general overview of 
food styling about photography, 
propping, production work, the 
business of food styling, trends food 
and food presentations, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

ĺŇĝŅĭńĚėńĭŏĸŊŀĔȮĔĸŋƞĴĪńĔļŃĺŇěńĵŐĸŃıńĥĬŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
.6/15045ȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŐĸŃĔŅĶ
ĮĶŃŏĴŇĬĪŅĚĮĶŃĽŅĪĽńĴįńĽŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&0+1+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
PRODUCT DEVELOPMENT AND 
SENSORY EVALUATION IN 
FOODSERVICE BUSINESS 
ȮȮȮȮȮľĸńĔĔŅĶėŇħŏĝŇĚŀŀĔŐĭĭŐĸŃ
ĔĶŃĭĺĬĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢȮĭĶĶěŋĳńĦĤƢ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĺŇīňŐĸŃĔŅĶĮĢŇĭńĨŇ
ŒĬĔŅĶĮĶŃŏĴŇĬĪŅĚĮĶŃĽŅĪĽńĴįńĽĕŀĚŀŅľŅĶȮ

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ĔĶĦňĻŉĔļŅĪŅĚħƟŅĬĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĔŅĶ
ĪħĸŀĚĪŅĚħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮ 
     Design thinking and process in 
food product development and 
packaging for foodservice, methods 
and practices in sensory evaluation of 
food, case study of foodservice, 
culinary experimentation, 
08137046ȮĽƞĺĬįĽĴŐĸŃĽŅĶŏĨŇĴŐĨƞĚŒĬ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&1+.+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
CULINARY FOOD INGREDIENTS AND 
FOOD ADDITIVES 
ȮȮȮȮȮėĺŅĴĽŜŅėńĠŐĸŃĝĬŇħĕŀĚĽƞĺĬįĽĴŐĸŃ
ĽŅĶŏĨŇĴŐĨƞĚŀŅľŅĶȮĽĴĭńĨŇŏĝŇĚľĬƟŅĪňŗŐĸŃĔŅĶ
ŒĝƟĮĶŃőĵĝĬƢȮŒĬĔŅĶĮĶŃĔŀĭŀŅľŅĶȮĮĶŇĴŅĦ
ĪňŗŒĝƟȮŐĸŃĕƟŀĭńĚėńĭĪŅĚĔġľĴŅĵĽŜŅľĶńĭĔŅĶ
ĬŜŅœĮŒĝƟȮĶĺĴĩŉĚĔŅĶĬŜŅĽƞĺĬįĽĴŐĸŃĽŅĶŏĨŇĴ
ŐĨƞĚĴŅĮĶŃĵŋĔĨƢŒĬĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŒľĴƞ 
     Importance and types of culinaryȮ
food ingredients and food additives, 
their functional properties and 
applications, amounts and legal 
considerations for usage which 
including the knowledge of food 
ingredients and food additives to 
develop a new product, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

08137047ȮȮĔŅĶĮĶŋĚŀŅľŅĶĽĴńĵŒľĴƞŐĸŃ
ŀŅľŅĶĬĺńĨĔĶĶĴȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ/&.+1+1'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
MODERNIST COOKING AND 
INNOVATIVE CUISINE 
ȮȮȮȮȮŏĪėĬŇėĪŅĚĺŇĪĵŅĻŅĽĨĶƢĪňŗŒĝƟŒĬĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶĽĴńĵŒľĴƞŏıŊŗŀĔŅĶıńĥĬŅ
įĸŇĨĳńĦĤƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮœħƟŐĔƞȮĔŅĶ
ĕŉŘĬĶŌĮĪĶĚĔĸĴȮĔŅĶĪŜŅŒľƟŏĮƦĬĲŀĚȮĔŅĶŐĝƞ
ŐĕŖĚŐĭĭœėőŀěŇĬŇėȮĔŅĶŏĮĸňŗĵĬĶŌĮĶƞŅĚĕŀĚ
ŀŅľŅĶȮĞŌĺňȮĔŅĶĪŜŅŒľƟŏĔŇħŏĮƦĬŀŇĴńĸĝńŗĬȮĔŅĶĪŜŅ
ŒľƟŏĔŇħŏěĸȮŏĮƦĬĨƟĬȮŀŅľŅĶĬĺńĨĔĶĶĴȮŐĸŃ
ŀŅľŅĶŐĵĔĽƞĺĬȮėĺŅĴĮĸŀħĳńĵĕŀĚĔŅĶĮĶŋĚ
ŀŅľŅĶĽĴńĵŒľĴƞ 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ȮȮȮȮȮScientific techniques in modernist 
cooking for product development in 
foodservice including spherification, 
foaming, cryogenic freezing, 
transformation, sous vide 
emulsification, gelification etc,,Ȯ
innovative and deconstructed cuisine, 
safety in modernist cooking, 
ĔĸŋƞĴĺŇĝŅŏĸŊŀĔħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 

.6/1504/ȮĔŅĶěńħĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴȮȮȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6' 
BERAGE SERVICE MANAGEMENT 
ȮȮȮȮȮȮľĸńĔĔŅĶŏĔňŗĵĺĔńĭĔŅĶěńħĭĶŇĔŅĶ
ŏėĶŊŗŀĚħŊŗĴĝĬŇħĨƞŅĚȮŕȮĪńŘĚŏėĶŊŗŀĚħŊŗĴĪňŗĴň
ŐŀĸĔŀŁŀĸƢŐĸŃŏėĶŊŗŀĚħŊŗĴĪňŗœĴƞĴňŐŀĸĔŀŁŀĸƢȮ
ėŜŅĻńıĪƢĨƞŅĚȮŕȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢȮĔŅĶ
ŏĸŊŀĔĺńĨĩŋħŇĭȮŐĸŃŀŋĮĔĶĦƢĽŜŅľĶńĭŏĨĶňĵĴŐĸŃ
ĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴȮĔŅĶŏĔŖĭĶńĔļŅŏėĶŊŗŀĚħŊŗĴȮȮ
ĶĺĴĩŉĚīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚ 
ȮȮȮȮȮȮPrinciples of beverage service, 
types of beverages, including 
alcoholic and non alcoholic 
beverages, glossaries, product 
development, raw material and 
equipment selection for beverage 
preparation and service, storage of 
beveragesȮincluding related beverage 
business, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

.6/15040ȮŀŅľŅĶœĪĵȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&2+3+6' 
THAI CULSINE 
ȮȮȮȮȮȮĮĶŃĺńĨŇȮėĺŅĴŏĮƦĬĴŅȮŐĸŃĮĶŃŏıĦňĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭŀŅľŅĶœĪĵȮĮĶŃŏĳĪĕŀĚŀŅľŅĶ
ŐĸŃĕĬĴœĪĵȮĔŅĶŏĸŊŀĔĺńĨĩŋħŇĭŐĸŃŀŋĮĔĶĦƢ
ĽŜŅľĶńĭĔŅĶĪŜŅŀŅľŅĶŐĸŃĕĬĴœĪĵȮĔŅĶ
ŀŀĔŐĭĭĶŅĵĔŅĶŀŅľŅĶŐĸŃĕĬĴœĪĵŒĬ
őŀĔŅĽĨƞŅĚȮŕȮŏĪėĬŇėĔŅĶĮĶŃĔŀĭŀŅľŅĶ
ŐĸŃĕĬĴœĪĵȮĔŅĶěńħĨĔŐĨƞĚŀŅľŅĶŐĸŃĕĬĴ
œĪĵȮĶĺĴĩŉĚīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮȮȮHistory and tradition related to 
Thai Food,ȮTypes of Thai cuisine and 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 



174 
 

ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
desserts, selection of raw materials 
and equipments, design of menu for 
different occasions, techniques for 
cooking of Thai cuisine and desserts, 
decorating and serving of Thai cuisine 
and desserts including related 
business, 
.615041ȮŀŅľŅĶĬŅĬŅĝŅĨŇȮȮȮȮȮȮȮȮȮȮȮȮ1&2+3+6' 
INTERNATIONAL CUISINE 
ȮȮȮȮȮȮĮĶŃŏĳĪĕŀĚŀŅľŅĶĬŅĬŅĝŅĨŇȮĔŅĶŏĸŊŀĔ
ĺńĨĩŋħŇĭŐĸŃŀŋĮĔĶĦƢŒĬĔŅĶĮĶŃĔŀĭŀŅľŅĶŒĬ
ĔĸŋƞĴĮĶŃŏĪĻĨŃĺńĬĨĔȮŐĸŃĨŃĺńĬŀŀĔȮ
ėŜŅĻńıĪƢĪňŗŏĔňŗĵĺĕƟŀĚŐĸŃŏĪėĬŇėŒĬĔŅĶ
ĮĶŃĔŀĭȮĔŅĶŀŀĔŐĭĭĶŅĵĔŅĶŀŅľŅĶȮĔŅĶ
ěńħĨĔŐĨƞĚŐĸŃĭĶŇĔŅĶŀŅľŅĶĬŅĬŅĝŅĨŇŐĭĭ
ĨƞŅĚȮŕ 
ȮȮȮȮȮȮTypes of international cuisine, 
selection of raw materials and 
equipments for western and eastern 
food, related glossaries and 
technique for cooking, design of 
menu, decorating and serving of 
international cuisine, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĽĨĶƢŐľƞĚŀŅľŅĶ 
&Culinary Art and Gastronomy' 
 0811506.ȮĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶ

ŐĸŃĔŅĶĬŜŅŏĽĬŀŏĝŇĚőĳĝĬĻŇĸĮƝȮȮȮȮȮȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮȮ 
FOOD EXPERIENCE DESIGN AND CULINARY 
PRESENTATION 
ȮȮȮȮȮȮĻŇĸĮŃĔŅĶŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢŀŅľŅĶ
ŀĵƞŅĚŀĚėƢĶĺĴȮĔŅĶěńħŀĚėƢĮĶŃĔŀĭĻŇĸĮƝŒĬĔŅĶ
ĬŜŅŏĽĬŀŀŅľŅĶȮŏĪėĬŇėĔŅĶěńħěŅĬĕńŘĬĽŌĚȮĔŅĶ
ŏĸƞŅŏĶŊŗŀĚįƞŅĬŀŅľŅĶȮĔŅĶŀŀĔŐĭĭŏĽƟĬĪŅĚ
ĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮĔŅĶĭŌĶĦŅĔŅĶĻŇĸĮŃȮ
ĺńĥĬīĶĶĴȮŏĪėőĬőĸĵňȮŐĸŃŀĚėƢĮĶŃĔŀĭĪŅĚ
ĮĶŃĽŅĪĽńĴįńĽŏıŊŗŀĽĶƟŅĚĮĶŃĽĭĔŅĶĦƢŀŅľŅĶĪňŗ
ŐĨĔĨƞŅĚȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮȮȮȮThe art of holistic food experience 
design, artistic composition in food 
presentation, advanced plating 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĨĶƢ
ŐľƞĚŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚ
ėĶŀĭėĸŋĴ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
techniques, storytelling through food, 
designing the customer experience 
journey, and integrating art, culture, 
technology, and sensory elements to 
create distinctive dining experiences, 

 0811506/ȮĻŇĸĮŃŀŅľŅĶœĪĵŐĸŃĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶĶƞĺĴĽĴńĵȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
THAI GASTRONOMY AND 
CONTEMPORARY CUISINE 
ȮȮȮȮȮȮĻŅĽĨĶƢŐĸŃĻŇĸĮƝĕŀĚŀŅľŅĶœĪĵŒĬĴŇĨŇ
ĶĽĝŅĨŇȮĺńĨĩŋħŇĭȮĳŌĴŇĮƤĠĠŅȮŐĸŃŏĪėĬŇėħńŘĚŏħŇĴȮ
ĔŅĶĮĶńĭĮĶŃĵŋĔĨƢĽŌƞĶŌĮŐĭĭĶƞĺĴĽĴńĵȮĔŅĶ
ŀŀĔŐĭĭŏĴĬŌœĪĵĶƞĺĴĽĴńĵȮĔŅĶěńĭėŌƞĶĽĝŅĨŇȮ
ĔŅĶŒĝƟĺńĨĩŋħŇĭĪƟŀĚĩŇŗĬȮĔŅĶĨňėĺŅĴŀŅľŅĶœĪĵ
įƞŅĬŐĬĺėŇħŒľĴƞȮĔŅĶĽĶƟŅĚŀńĨĸńĔļĦƢŀŅľŅĶœĪĵ
įƞŅĬĔŅĶěńħěŅĬȮĻŇĸĮŃĔŅĶŏĸƞŅŏĶŊŗŀĚȮŐĸŃĔŅĶ
ŀŀĔŐĭĭĮĶŃĽĭĔŅĶĦƢĭĶŇőĳėŐĭĭĶƞĺĴĽĴńĵ 
ȮȮȮȮȮȮThe science and art of Thai cuisine 
in terms of flavors, ingredients, wisdom, 
and traditional techniques, adaptation 
to contemporary forms, contemporary 
Thai menu design, flavor pairing, 
utilization of local ingredients, 
interpretation of Thai food through 
new concepts, and creating Thai 
culinary identity through plating, 
storytelling art, and contemporary 
dining experience design, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĨĶƢ
ŐľƞĚŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚ
ėĶŀĭėĸŋĴ 

 08115060ȮĔŅĶĮĢŇĭńĨŇĔŅĶĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6' 
BEVERAGE SERVICE OPERATION 
ȮȮȮȮȮȮľĸńĔĔŅĶŏĔňŗĵĺĔńĭĔŅĶěńħŐĸŃĭĶŇĔŅĶ
ŏėĶŊŗŀĚħŊŗĴĝĬŇħĨƞŅĚȮŕȮĪńŘĚŏėĶŊŗŀĚħŊŗĴĪňŗĴň
ŐŀĸĔŀŁŀĸƢŐĸŃŏėĶŊŗŀĚħŊŗĴĪňŗœĴƞĴňŐŀĸĔŀŁŀĸƢȮ
ėŜŅĻńıĪƢĨƞŅĚȮŕȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢȮĔŅĶŏĸŊŀĔ
ĺńĨĩŋħŇĭȮŐĸŃŀŋĮĔĶĦƢĽŜŅľĶńĭŏĨĶňĵĴŐĸŃĭĶŇĔŅĶ
ŏėĶŊŗŀĚħŊŗĴȮĔŅĶŏĔŖĭĶńĔļŅŏėĶŊŗŀĚħŊŗĴȮĶĺĴĩŉĚĔŅĶ
ĭĶŇĔŅĶŏėĶŊŗŀĚħŊŗĴŒĬīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚ 
ȮȮȮȮȮȮPrinciples of beverage service, 
types of beverages, including alcoholic 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĨĶƢ
ŐľƞĚŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚ
ėĶŀĭėĸŋĴ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
and non+alcoholic beverages, 
glossaries, product development, 
beverage preparation and service, 
storage of beverages including related 
beverage business, 

 .6/15061ȮŀŅľŅĶĬŅĬŅĝŅĨŇŐĸŃĺńĥĬīĶĶĴ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶőĸĔȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&0+1+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
INTERNATIONAL CUISINE AND 
GLOBAL CULINARY CULTURES 
ȮȮȮȮȮȮŐĬĺėŇħŐĸŃĸńĔļĦŃŏĜıŅŃĕŀĚŀŅľŅĶ
ĬŅĬŅĝŅĨŇŒĬĳŌĴŇĳŅėĨƞŅĚȮŕȮĕŀĚőĸĔȮ
ėĺŅĴĽńĴıńĬīƢĶŃľĺƞŅĚĺńĥĬīĶĶĴȮĮĶŃĺńĨŇĻŅĽĨĶƢȮ
ĳŌĴŇŀŅĔŅĻȮŐĸŃĺńĨĩŋħŇĭĔńĭĶŌĮŐĭĭĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶȮŏĪėĬŇėĔŅĶĮĶŋĚŀŅľŅĶĬŅĬŅĝŅĨŇĪňŗ
ĽŜŅėńĠŐĸŃĔŅĶĮĶŃĵŋĔĨƢŒĝƟŒĬĭĶŇĭĪīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĺŇŏėĶŅŃľƢŏŀĔĸńĔļĦƢħƟŅĬ
ĶĽĝŅĨŇȮőėĶĚĽĶƟŅĚŏĴĬŌȮŐĸŃĶŌĮŐĭĭĔŅĶ
ĬŜŅŏĽĬŀĕŀĚŀŅľŅĶŐĨƞĸŃĝŅĨŇȮĔŅĶĮĶńĭŐĸŃ
ıńĥĬŅŀŅľŅĶĬŅĬŅĝŅĨŇŒľƟŏľĴŅŃĽĴĔńĭ
įŌƟĭĶŇőĳėȮėĺŅĴĵńŗĚĵŊĬȮŐĸŃěĶŇĵīĶĶĴĪŅĚŀŅľŅĶ 
ȮȮȮȮȮȮConcepts and distinctive 
characteristics of international cuisines 
across global regions relationships 
among culture, history, climate, and 
ingredients in culinary practices key 
international cooking techniques and 
their application in foodservice 
business contexts analysis of culinary 
identity, flavor profiles, menu 
structures, and presentation styles of 
global cuisines adaptation and 
development of international cuisines 
in response to consumer needs, 
sustainability, and food ethics, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĻŅĨĶƢ
ŐľƞĚŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪ
ĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟŀĵƞŅĚ
ėĶŀĭėĸŋĴ 

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĺŇĪĵŅĻŅĽĨĶƢ 

.6/1505.ȮŏĭŏĔŀĶňŗȮıŅĽĨĶňŘȮŐĸŃėŀĬŏĲė
ĝńĬŏĬŀĶňŗȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&0+1+4'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
BAKERY, PASTRY AND 
CONFECTIONERY 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ȮȮȮȮȮĮĶŃŏĳĪĕŀĚįĸŇĨĳńĦĤƢŏĭŏĔŀĶňŗȮıŅĽĨĶňŘȮ
ŐĸŃėŀĬŏĲėĝńĬŏĬŀĶňŗȮĔŅĶŏĸŊŀĔĺńĨĩŋħŇĭŐĸŃ
ŀŋĮĔĶĦƢĽŜŅľĶńĭĔŅĶĪŜŅįĸŇĨĳńĦĤƢŏĭŏĔŀĶňŗȮıŅ
ĽĨĶňŘȮŐĸŃėŀĬŏĲėĝńĬŏĬŀĶňŗȮĔŅĶŀŀĔŐĭĭ
ĶŅĵĔŅĶįĸŇĨĳńĦĤƢŏĭŏĔŀĶňŗŒĬőŀĔŅĽĨƞŅĚȮŕȮ
ŏĪėĬŇėĔŅĶĪŜŅŐĸŃĔŅĶĨĔŐĨƞĚįĸŇĨĳńĦĤƢŏĭ
ŏĔŀĶňŗȮĶĺĴĩŉĚīŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚȮĔŅĶŀŀĔŐĭĭ
ŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢŏĭŏĔŀĶňŗĨŅĴĺńĨĩŋħŇĭ
ıŊŘĬģŅĬĪňŗĔŜŅľĬħ 
ȮȮȮȮȮTypes of bakery, pastry and 
confectionery products, selection of 
raw materials and equipments, design 
of menu for different occasions, 
techniques for preparing and 
decorating of bakery products 
including related bakery business, 
design and develop bakery products 
related to assigned raw materials, 
.6/1505/ȮĮĢŇĭńĨŇĔŅĶĔŅĶĺŇŏėĶŅŃľƢŀŅľŅĶ
ŏĭŊŘŀĚĨƟĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&0+1+4'ȮȮ 
INTRODUCTION OF LABORATORY 
PRACTICES FOR FOOD ANALYSIS 
ȮȮȮȮȮľĸńĔĔŅĶŐĸŃŏĪėĬŇėŏĭŊŘŀĚĨƟĬĕŀĚĔŅĶŒĝƟ
ŏėĶŊŗŀĚŐĔƟĺȮŀŋĮĔĶĦƢŐĸŃľƟŀĚĮĢŇĭńĨŇĔŅĶĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢȮĔŅĶėŜŅĬĺĦȮĔŅĶŏĨĶňĵĴĽŅĶȮ
ŐĸŃĔŅĶĺŇŏėĶŅŃľƢįĸŏĝŇĚĮĶŇĴŅĦĕŀĚŀŅľŅĶ
ŐĸŃįĸŇĨĳńĦĤƢ 
ȮȮȮȮȮBasic principles and techniques of 
laboratory practices, using glassware, 
equipment and laboratory, 
quantitative analysis, chemical 
preparation, data analysis of food and 
products, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

.6/15050ȮĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĬĺńĨĔĶĶĴŀŅľŅĶȮȮȮȮȮ3&3+.+4' 
CULINARY SCIENCE AND FOOD 
INNOVATIONȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ȮȮȮŐĬĺėŇħĕŀĚĬĺńĨĔĶĶĴŀŅľŅĶȮőħĵĔŅĶŒĝƟ
ĽƞĺĬįĽĴŀŅľŅĶŐĸŃŀŋĮĔĶĦƢŒĬĔŅĶįĸŇĨŐĸŃ
ıńĥĬŅĸńĔļĦŃĮĶŅĔĢĕŀĚŀŅľŅĶȮĽňȮĔĸŇŗĬȮ

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ĶĽĝŅĨŇȮŐĸŃŏĬŊŘŀĽńĴįńĽȮĪňŗĨŀĭĽĬŀĚėĺŅĴ
ĨƟŀĚĔŅĶĕŀĚįŌƟĭĶŇőĳėȮĔŅĶĽĶƟŅĚĽŌĨĶŒľĴƞŏıŊŗŀ
ĽƞĚŏĽĶŇĴĔŅĶıńĥĬŅĕŀĚŀŅľŅĶĝĬŇħŒľĴƞ 
Concept of food innovation, using 
food ingredients and equipment to 
produce and develop food 
appearance, color, odor, taste, and 
texture that meet the consumer 
demand,ȮCreating new recipe to 
promote the development of new 
food item 
ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶ 
&Culinary Innovation andȮScience in Food' 
 08115054ȮĔŅĶĩĬŀĴįĸŇĨĳńĦĤƢŀŅľŅĶŐĸŃ

ŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȪ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
FOOD PRODUCT PRESERVATION AND 
SHELF+LIFE FOR FOODSERVICE 
ȮȮȮȮȮȮľĸńĔĔŅĶŐĸŃŏĪėőĬőĸĵňĔŅĶĩĬŀĴŀŅľŅĶ
ĪňŗŏĔňŗĵĺĕƟŀĚĔńĭįĸŇĨĳńĦĤƢŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮœħƟŐĔƞȮĔŅĶėĺĭėŋĴěŋĸŇĬĪĶňĵƢȮĔŅĶĸħ
ĔŇěĔĶĶĴĬŘŜŅŀŇĽĶŃȮĔŅĶėĺĭėŋĴŀŋĦľĳŌĴŇȮŏĪėĬŇė
ĔŅĶĮĶŋĚŐĸƟĺŐĝƞŏĵŖĬȮŐĸŃȮĔŅĶĮĶŋĚŐĸƟĺŐĝƞŐĕŖĚȮ
įĸĕŀĚĭĶĶěŋĳńĦĤƢŏıŊŗŀĵŊħŀŅĵŋĔŅĶŏĔŖĭȮĔŅĶ
ěńħŏĔŖĭŐĸŃĕĬĽƞĚŐĭĭľƞĺĚőĞƞėĺŅĴŏĵŖĬ ĔŅĶ
ĮĶŃŏĴŇĬėĺŅĴėĚĨńĺȮėŋĦĳŅıȮŐĸŃĔŅĶŏĽŊŗŀĴŏĽňĵ
ĶŃľĺƞŅĚĔŅĶŏĔŖĭĶńĔļŅȮĶĺĴĩŉĚĺŇīňĔŅĶĪħĽŀĭ
ŀŅĵŋĔŅĶŏĔŖĭȮĪňŗŏľĴŅŃĽĴĽŜŅľĶńĭįĸŇĨĳńĦĤƢŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮ 
ȮȮȮȮȮȮPrinciples and technologies of food 
preservation relevant to food products 
in the food service business, including 
microbial control, water activity 
reduction, temperature control, Cooků
Chill and CookůFreeze techniques, the 
effect of packaging on shelf+life 
extension, Cold Chain storage and 
transportation, evaluation of stability, 
quality, and spoilage during storage, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚ
ĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚėĶŀĭėĸŋĴ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
and appropriate shelf+life testing 
methods for food service products, 

 08115055ȪȪĬĺńĨĔĶĶĴĔŅĶľĴńĔŐĸŃĔŅĶ
ĮĶŃĵŋĔĨƢŒĝƟŒĬŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȪȪȪȪȪȪȪȪȪȪ 
ȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪȪ3&2+3+6' 

INNOVATIVE FERMENTATION AND 
APPLICATION IN FOODSERVICE 
INDUSTRY 
ȪȪȪȪȪȪľĸńĔĔŅĶŐĸŃĔĶŃĭĺĬĔŅĶĪŅĚĝňĺŏėĴňĕŀĚ
ĔŅĶľĴńĔŀŅľŅĶȮĭĪĭŅĪĕŀĚěŋĸŇĬĪĶňĵƢŒĬĔŅĶ
ĶńĚĽĶĶėƢĔĸŇŗĬĶĽȮŏĬŊŘŀĽńĴįńĽȮŐĸŃėŋĦėƞŅĪŅĚ
őĳĝĬŅĔŅĶȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňĔŅĶľĴńĔ
ĽĴńĵŒľĴƞŐĸŃĔŅĶėĺĭėŋĴĴŅĨĶģŅĬėĺŅĴ
ĮĸŀħĳńĵŀŅľŅĶĽŜŅľĶńĭįŌƟĮĶŃĔŀĭĔŅĶȮĔŅĶŒĝƟ
ĬĺńĨĔĶĶĴĔŅĶľĴńĔŏıŊŗŀĽĶƟŅĚŀńĨĸńĔļĦƢŐĸŃ
ĴŌĸėƞŅŏıŇŗĴŒľƟĔńĭŏĴĬŌŀŅľŅĶŐĸŃŏėĶŊŗŀĚħŊŗĴȮĔŅĶ
ěńħĔŅĶĺńĨĩŋħŇĭŏıŊŗŀėĺŅĴĵńŗĚĵŊĬįƞŅĬ
ĔĶŃĭĺĬĔŅĶĩĬŀĴŀŅľŅĶħƟĺĵěŋĸŇĬĪĶňĵƢȮĶĺĴĩŉĚ
ĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňĔŅĶľĴńĔĽŜŅľĶńĭŏĴĬŌ
ŏĝŇĚĽĶƟŅĚĽĶĶėƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
ȪȪȪȪȪȪPrinciples of food fermentationȮ
and biochemical process, the role of 
microorganisms in crafting flavor 
profiles, textures, and nutritional 
values, application of modern 
fermentation technologies and food 
safety standards for entrepreneurs, 
utilizing fermentation innovation to 
create signature identities and value+
added food and beverage menus, 
sustainable ingredient management 
through preservation processes by 
microorganism, and the application of 
modern fermentation techniques in 
creating food products for innovative 
food service menus, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚ
ĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚėĶŀĭėĸŋĴ 

 08115056ȮľĸńĔőĳĝĬŅĔŅĶŐĸŃĔŅĶ
ŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅıȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
NUTRITIONAL PRINCIPLES AND 
HEALTHY MENU DESIGN 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
ȮȮȮȮȮȮŐĬĺėŇħħƟŅĬőĳĝĬŅĔŅĶŏıŊŗŀĔŅĶıńĥĬŅŏĴĬŌ
ĽŋĕĳŅıȮĔŅĶŀŀĔŐĭĭŏĴĬŌőĞŏħňĵĴĨŗŜŅȮœĕĴńĬĨŗŜŅȮ
ŐĸŃőĮĶĨňĬĽŌĚȮŏĴĬŌŀŅľŅĶěŅĔıŊĝȮŏĴĬŌĽŜŅľĶńĭ
ĔĸŋƞĴŏĮƚŅľĴŅĵŏĜıŅŃȮ&įŌƟĽŌĚŀŅĵŋȮįŌƟĮƙĺĵŏĜıŅŃ
őĶėȮŐĸŃĬńĔĔňĿŅ'ȮĔŅĶĺŇŏėĶŅŃľƢŐĸŃėŜŅĬĺĦ
ėŋĦėƞŅĪŅĚőĳĝĬŅĔŅĶȮĔŅĶĮĶńĭĽŌĨĶŀŅľŅĶĨŅĴ
ľĸńĔőĳĝĬŅĔŅĶŐĸŃėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĭĶŇőĳėȮ
ŐĸŃĔŅĶŀŀĔŐĭĭŏĴĬŌĽŋĕĳŅıŒĬīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
ȮȮȮȮȮȮNutritional concepts for healthy 
menu development, low+sodium, low+
fat, and high+protein menu design, 
plant+based menus, specialized menus 
for specific groups &elderly, patients, 
and athletes', nutrient analysis and 
nutritional value calculation, recipe 
modification based on nutritional 
principles and consumer needs, and 
healthy menu design in the food 
service business context, 

ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚ
ĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚėĶŀĭėĸŋĴ 

 08115057ȮĬĺńĨĔĶĶĴŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮŐĸŃėŀĬ
ŏĲėĝńĬĬŅĶňŗȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&2+3+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
BAKERY PASTRY AND CONFECTIONARY 
INNOVATION 
ȮȮȮȮȮȮľĸńĔĔŅĶĪŅĚĺŇĪĵŅĻŅĽĨĶƢŏĭŏĔŀĶňŗȮŏıĽĪĶňŗȮ
ŐĸŃėŀĬŏĲėĝńĬĬŅĶňŗȮĔŅĶŏĸŊŀĔĺńĨĩŋħŇĭŏĝŇĚ
ľĬƟŅĪňŗȮŏĪėĬŇėĔŅĶıńĥĬŅĽŌĨĶŐĸŃĔŅĶ
ĽĶƟŅĚĽĶĶėƢįĸŇĨĳńĦĤƢŒľĴƞȮĔŅĶŀŀĔŐĭĭŏĬŊŘŀ
ĽńĴįńĽŐĸŃĶĽĝŅĨŇȮĔŅĶŒĝƟŏĪėőĬőĸĵňĽĴńĵŒľĴƞȮ
ŏĝƞĬȮŐĮƚĚĪŅĚŏĸŊŀĔȮœĕĴńĬĪħŐĪĬȮŐĸŃŏĪėĬŇė
ĔŅĶŀĭŐĭĭŒľĴƞȮĶĺĴĩŉĚĔŅĶĮĶŃŏĴŇĬėŋĦĳŅı
įĸŇĨĳńĦĤƢŐĸŃĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŏĝŇĚīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
      Scientific principles of bakery, 
pastry, and confectionery, functional 
ingredient selection, technique for new 
formula development and product 
creation, texture and flavor design, the 
application of modern technology such 
as alternative flours, fat substitutes, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶȮĪňŗŏĔňŗĵĺĕƟŀĚ
ĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ
ŀĵƞŅĚėĶŀĭėĸŋĴ 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
and novel baking techniques, including 
product quality evaluation and 
development for the food service 
business, 

ĔĸŋƞĴĺŇĝŅŏĸŊŀĔħƟŅĬĔŅĶĭĶŇľŅĶŐĸŃĔŅĶěńħĔŅĶ 

08137251ȮĔŅĶĨĸŅħŐĸŃĔŅĶěńħĔŅĶīŋĶĔŇě
ŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 3&3+0+6' 
MARKETING AND MANAGEMENT IN 
FOOD SERVICE 
ȮȮȮȮȮȮėĺŅĴľĴŅĵŐĸŃľĸńĔĔŅĶĨĸŅħĭĶŇĔŅĶ
ŀŅľŅĶȮĔŅĶěńħĔŅĶħƟŅĬĔŅĶĨĸŅħĭĶŇĔŅĶ
ŀŅľŅĶȮĔĸĵŋĪīĪŅĚĔŅĶĨĸŅħĭĶŇĔŅĶŀŅľŅĶȮ
ľĸńĔĔŅĶĭĶŇľŅĶŀĚėƢĔĶȮĪķļĢňȮĔŅĶěńħĔŅĶȮ
ĔŅĶĭĶŇľŅĶĚŅĬĭŋėėĸȮľĸńĔĔŅĶŏĚŇĬŐĸŃĔŅĶ
ĭńĠĝňĽŜŅľĶńĭĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĔĶĦňĻŉĔļŅ
ĪŅĚħƟŅĬĔŅĶĨĸŅħŐĸŃĔŅĶěńħĔŅĶīŋĶĔŇěĔŅĶ
ĭĶŇĔŅĶŀŅľŅĶ 
ȮȮȮ   Definition and principal of 
foodservice marketing, management 
of foodservice marketing, strategy of 
foodservice marketing, principles of 
organization, management theory, 
human resource management, 
principles of financial and accounting 
for Foodservice and catering, and 
case studies of foodservice marketing 
and management, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

.6/15052ȮĽŊŗŀĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĪńĔļŃĔŅĶĬŜŅŏĽĬŀȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
CULINARYȮMEDIA AND  
PRESENTATION SKILLS 
ȮȮȮȮȮȮİƗĔİĬĪńĔļŃĪňŗěŜŅŏĮƦĬŏıŊŗŀėĺŅĴĽŜŅŏĶŖěŒĬ
ģŅĬŃįŌƟĽĶƟŅĚįĸŇĨĳńĦĤƢŀŅľŅĶȮĬńĔıńĥĬŅȮįŌƟĬŜŅ
ŏĽĬŀȮįŌƟĸĚőęļĦŅȮŐĸŃĬńĔĔŅĶĨĸŅħȮőħĵ
ĴŋƞĚŏĬƟĬŒľƟįŌƟĮĶŃĔŀĭĔŅĶĽĶƟŅĚŐĭĶĬħƢőħĵŒĝƟ
ĭŋėėĸĶƞĺĴĔńĭĔĸĵŋĪīƢĪŅĚĔŅĶĨĸŅħȮĶĺĴĩŉĚ
ŀĚėƢėĺŅĴĶŌƟĪňŗěŃĽĶƟŅĚėĺŅĴĽŜŅŏĶŖěŒĬĔŅĶŒĝƟĽŊŗŀ
őęļĦŅŐĸŃĔŅĶĨĸŅħĽŜŅľĶńĭīŋĶĔŇěŀŅľŅĶ 
      Trained with the necessary skills 
to succeed as a food product creator, 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 
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ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
developer, presenter, advertiser, and 
marketer,ȮThrough a focus on 
the entrepreneurial use of 
personalized branding together with 
marketing strategies, know+how to 
successfully advertise and market for 
food business, 
.6/15053ȮȮėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢŐĸŃĪńĔļŃ
ĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶȮȮȮȮȮȮ  3&3+0+6' 
CREATIVITYȮAND 
ENTREPRENEURSHIPȮSKILL 
ȮȮȮȮȮȮėĺŅĴėŇħĽĶƟŅĚĽĶĶėƢŒĬīŋĶĔŇěŐĸŃĔŅĶ
ĽĶƟŅĚėĺŅĴėŇħįĸŇĨĳńĦĤƢŒľĴƞȮŏĔĦĤƢŐĸŃ
ĔĶŃĭĺĬĔŅĶĽŜŅľĶńĭĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŒľƟ
ĮĶŃĽĭėĺŅĴĽŜŅŏĶŖěȮŏėĶŊŗŀĚĴŊŀĽĶƟŅĚĽĶĶėƢŐĸŃ
ŐĬĺėŇħįĸŇĨĳńĦĤƢŀŅľŅĶȮĔŅĶĽĶƟŅĚœŀŏħňĵȮ
ĨĸŅħŏĮƚŅľĴŅĵȮŐĬĺėŇħŏĝŇĚĔĸĵŋĪīƢȮĔŅĶ
ıńĥĬŅįĸŇĨĳńĦĤƢĨƟĬŐĭĭȮ&ĽŌĨĶȮŀŋĮĔĶĦƢȮ
ĭĶĶěŋĳńĦĤƢ'ȮŐĸŃĔŅĶĪŜŅĺŇěńĵĨĸŅħȮŏėĶŊŀĕƞŅĵ
ĽńĚėĴŐĸŃŐıĸĨĲŀĶƢĴĽŊŗŀĽńĚėĴŀŀĬœĸĬƢȮĔŅĶ
ĺŇŏėĶŅŃľƢįĸĽŃĪƟŀĬĔĸńĭĕŀĚėĺŅĴėŇħŏľŖĬ
ŐĸŃĔŅĶĮĶńĭĮĶŋĚįĸŇĨĳńĦĤƢȮĔŅĶĻŉĔļŅėĺŅĴ
ŏĮƦĬœĮœħƟŐĸŃŐįĬīŋĶĔŇě 
      Creativity in business and the 
generation of new product ideas,Ȯ
Criteria and processes for successful 
product development,ȮCreative+
thinking tools and food product 
concepts,ȮIdea generation, target 
markets, strategic concepts,Ȯ
Developing the prototype products 
&recipes, equipment, packaging'Ȯand 
conducting market research,ȮSocial 
networks and social media platforms,Ȯ
Analysis of feedback and product 
improvements,ȮFeasibility studies and 
the business plan, 
 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

ĺŇĝŅŏĸŊŀĔĪŅĚħƟŅĬĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
&Foodservice Management' 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
 .6/15062ȮȮĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŒĬ

ŀŋĨĽŅľĔĶĶĴĭĶŇĔŅĶŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
ENTREPRENEURSHIP FOR FOODSERVICE 
INDUSTRY 
ȮȮȮȮȮȮľĸńĔĔŅĶŐĸŃĔĶŃĭĺĬĔŅĶŏĮƦĬ
įŌƟĮĶŃĔŀĭĔŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĨńŘĚŐĨƞĔŅĶ
ĺŇŏėĶŅŃľƢőŀĔŅĽĪŅĚīŋĶĔŇěȮĔŅĶĽĶƟŅĚėŋĦėƞŅŐĸŃ
ŐĬĺėŇħīŋĶĔŇěȮĔŅĶĺŅĚőĴŏħĸīŋĶĔŇěȮĔŅĶĮĶŃŏĴŇĬ
ėĺŅĴŏĮƦĬœĮœħƟȮĔŅĶĺŅĚŐįĬĔŅĶŏĚŇĬȮĔŅĶ
ĺŇŏėĶŅŃľƢĨƟĬĪŋĬůĔŜŅœĶȮĔŅĶĭĶŇľŅĶėĺŅĴŏĽňŗĵĚȮ
ĶĺĴĩŉĚĔŅĶĽĶƟŅĚŐĸŃıńĥĬŅĬĺńĨĔĶĶĴŒĬīŋĶĔŇě
ŀŅľŅĶȮĔŅĶĪŜŅŐįĬīŋĶĔŇěȮŐĸŃĔŅĶıńĥĬŅĪńĔļŃ
ėĺŅĴŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶŏĝŇĚĽĶƟŅĚĽĶĶėƢ 
      Principles and processes of 
entrepreneurship in the food service 
business, from business opportunity 
analysis, value creation and business 
concept generation, business model 
development, feasibility assessment, 
financial planning, cost+profit analysis, 
and risk management, including the 
creation and development of 
innovation in the food business, 
business plan preparation, and the 
development of creative 
entrepreneurial skills, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟŀĵƞŅĚėĶŀĭėĸŋĴ 

 .6/15063ȮĔŅĶĨĸŅħŐĸŃĔŅĶĽĶƟŅĚŐĭĶĬħƢ
ŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȪȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 
FOODSERVICE MARKETING AND 
BRANDING 
ȮȮȮȮȮȮĔĸĵŋĪīƢĔŅĶĨĸŅħĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶȮĔŅĶĨĸŅħħŇěŇĪńĸŐĸŃĔŅĶĽĶƟŅĚŏĬŊŘŀľŅȮ
ĔŅĶĺŇŏėĶŅŃľƢĨĸŅħŐĸŃıķĨŇĔĶĶĴįŌƟĭĶŇőĳėȮ
ĔŅĶŐĭƞĚĽƞĺĬĨĸŅħȮĔŅĶĺŅĚĨŜŅŐľĬƞĚŐĸŃĽĶƟŅĚ
ĳŅıĸńĔļĦƢŐĭĶĬħƢȮŏĪėĬŇėĔŅĶĽĶƟŅĚŐĭĶĬħƢ
ŀŅľŅĶȮĔŅĶĺŅĚŐįĬĽŊŗŀĽŅĶĔŅĶĨĸŅħȮĔŅĶ
ıńĥĬŅĮĶŃĽĭĔŅĶĦƢĸŌĔėƟŅȮĔŅĶŀŀĔŐĭĭŏĴĬŌ
ŏĝŇĚĔĸĵŋĪīƢȮŐĸŃĔŅĶĺŇŏėĶŅŃľƢĮĶŃĽŇĪīŇįĸĕŀĚ
ĔŇěĔĶĶĴĪŅĚĔŅĶĨĸŅħŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟŀĵƞŅĚėĶŀĭėĸŋĴ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
      Marketing strategies for the food 
service business, digital and content 
marketing, market analysis and 
consumer behavior, market 
segmentation, brand positioning and 
image creation, food branding 
techniques, marketing communication 
planning, customer experience 
development, menuȮdesign and 
engineering, and performance analysis 
of marketing activities in the food 
service business, 

 .6/15064ȮĳŅĺŃįŌƟĬŜŅŐĸŃĔŅĶěńħĔŅĶ
ĪĶńıĵŅĔĶĴĬŋļĵƢŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȪȮȮȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ3&3+0+6' 
LEADERSHIP AND HUMAN CAPITAL 
MANAGEMENT IN FOODSERVICE 
BUSINESS 
ȮȮȮȮȮȮľĸńĔĔŅĶĳŅĺŃįŌƟĬŜŅȮıķĨŇĔĶĶĴŀĚėƢĔŅĶȮ
ŐĸŃĔŅĶěńħĔŅĶĪĶńıĵŅĔĶĴĬŋļĵƢĽŜŅľĶńĭīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĭĶŇľŅĶĪňĴĚŅĬȮĔŅĶĽĶƟŅĚ
ŐĶĚěŌĚŒěȮĔŅĶĽŊŗŀĽŅĶŒĬŀĚėƢĔĶȮĔŅĶěńħĔŜŅĸńĚėĬȮ
ĔŅĶıńĥĬŅĪńĔļŃŐĶĚĚŅĬȮĔŅĶĭĶŇľŅĶĕƟŅĴ
ĺńĥĬīĶĶĴȮĔŅĶěńħĔŅĶėĺŅĴĕńħŐĵƟĚȮĔŅĶ
ĮĶŃŏĴŇĬįĸĔŅĶĮĢŇĭńĨŇĚŅĬȮŐĸŃĔŅĶĽĶƟŅĚ
ĺńĥĬīĶĶĴĭĶŇĔŅĶĪňŗĴňėŋĦĳŅı 
      Principles of leadership, 
organizational behavior, and human 
resource management for the food 
service business, team management, 
motivation, organizational 
communication, workforce planning, 
labor skill development, cross+cultural 
management, conflict management, 
performance evaluation, and the 
creation of a quality service culture, 
 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟŀĵƞŅĚėĶŀĭėĸŋĴ 

 .6/15065ȮĔŅĶěńħĔŅĶėĶńĺĔĸŅĚŐĸŃĔŅĶ
įĸŇĨŀŅľŅĶĕĬŅħŒľĠƞȪȮȮȮȮȮȮȮȮȮȮȮ1&3+0+6'ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
CENTRAL KITCHEN AND LARGE+SCALE 
FOOD PRODUCTION MANAGEMENT 
ȮȮȮȮȮȮĔŅĶŀŀĔŐĭĭŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶėĶńĺ
ĔĸŅĚŐĸŃĶŃĭĭįĸŇĨŀŅľŅĶĕĬŅħŒľĠƞȮ
ėĶŀĭėĸŋĴĔŅĶĺŅĚįńĚĔŅĶįĸŇĨȮĔŅĶěńħĔŅĶ
ĺńĨĩŋħŇĭȮĔŅĶĺŅĚŐįĬĔŅĶįĸŇĨȮĔŅĶėĺĭėŋĴ
ėŋĦĳŅıŐĸŃėĺŅĴĮĸŀħĳńĵŀŅľŅĶȮĔŅĶŒĝƟ
ŏĪėőĬőĸĵňŒĬėĶńĺĔĸŅĚȮĶŃĭĭĔŅĶĮĶŋĚŐĸƟĺŐĝƞ
ŏĵŖĬȮ-ȮĔŅĶĮĶŋĚŐĸƟĺŐĝƞŐĕŖĚȮĔŅĶĔĶŃěŅĵŀŅľŅĶȮ
ĔŅĶĺŇŏėĶŅŃľƢĨƟĬĪŋĬȮŐĸŃĔŅĶŒĝƟĕƟŀĴŌĸŏıŊŗŀŏıŇŗĴ
ĮĶŃĽŇĪīŇĳŅıŒĬĶŃĭĭįĸŇĨŀŅľŅĶŏĝŇĚıŅĦŇĝĵƢ 
      Design and management of central 
kitchens and large+scale food 
production systems, covering 
production layout planning, raw 
material management, production 
scheduling, food quality and safety 
control, technology application in 
central kitchens, CookůChill -ȮCooků
Freeze systems, food distribution, cost 
analysis, and the use of data to 
enhance efficiency in commercial food 
production systems, 

ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟŀĵƞŅĚėĶŀĭėĸŋĴ 

 .6/15066ȮĶŃĭĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚ
ĵńŗĚĵŊĬȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ1&3+0+6' 
SUSTAINABLE FOODSERVICE SYSTEMS 
ȮȮȮȮȮȮľĸńĔĔŅĶħŜŅŏĬŇĬĚŅĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ
ŀĵƞŅĚĵńŗĚĵŊĬȮőħĵĴŋƞĚŏĬƟĬĔŅĶěńħĔŅĶĪĶńıĵŅĔĶȮ
ĔŅĶĸħĕŀĚŏĽňĵŀŅľŅĶȮĔŅĶŏĸŊŀĔŒĝƟĺńĨĩŋħŇĭ
ŀĵƞŅĚĴňėĺŅĴĶńĭįŇħĝŀĭȮĔŅĶĺŇŏėĶŅŃľƢĺĚěĶĝňĺŇĨ
įĸŇĨĳńĦĤƢŀŅľŅĶȮĔŅĶŀŀĔŐĭĭėĶńĺŐĸŃĶŃĭĭ
ĭĶŇĔŅĶĪňŗŏĮƦĬĴŇĨĶĨƞŀĽŇŗĚŐĺħĸƟŀĴȮĔŅĶŒĝƟ
ıĸńĚĚŅĬŐĸŃĬŘŜŅŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıȮĔŅĶ
ĮĶŃŏĴŇĬįĸĔĶŃĪĭĽŇŗĚŐĺħĸƟŀĴȮĽŜŅľĶńĭīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
      Principles of sustainable food 
service business operations, focusing 
on resource management, food waste 
reduction, responsible ingredient 
sourcing, food product life cycle 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮĶĺĴĩŉĚĽŅĴŅĶĩ
ĽŃĪƟŀĬĔŅĶŏıŇŗĴıŌĬĪńĔļŃĪŅĚħƟŅĬ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮĪňŗ
ŏĔňŗĵĺĕƟŀĚĔńĭĭĶŇĭĪĕŀĚīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶœħƟŀĵƞŅĚėĶŀĭėĸŋĴ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
thinking, environmentally friendly 
kitchen and service system design, 
efficient energy and water usage, and 
environmental impact assessment for 
the food service business, 

ľĴĺħĺŇĝŅĽńĴĴĬŅ   

.6/151.0ȮĽńĴĴĬŅȮȮȮȮȮȮȮȮȮ/&.+0+.' 
SEMINAR 
ȮȮȮȮȮȮĔŅĶĬŜŅŏĽĬŀŐĸŃŐĸĔŏĮĸňŗĵĬėĺŅĴĶŌƟȮ
ŐĸŃĮĶŃĽĭĔŅĶĦƢŏĔňŗĵĺĔńĭĔŅĶěńħŐĸŃĭĶŇĔŅĶ
ŀŅľŅĶŒĬĮƤěěŋĭńĬ 
      Presentation and knowledge and 
experience sharing in current 
foodservice and catering aspects 

 ĵĔŏĸŇĔĶŅĵĺŇĝŅȮŐĸŃĬŜŅŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅĭŅĚĽƞĺĬœĮŀĵŌƞŒĬĶŅĵĺŇĝŅ
ŒľĴƞȮĕŀĚŏĸƞĴľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ
ı,Ļ,Ȯ2569 

 081151.1ȮĽńĴĴĬŅĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮȮȮȮ1&0+2+0'ȮȮȮȮȮȮȮȮȮȮ 
SEMINAR IN INNOVATIVE CULINARY 
TECHNOLOGY AND FOODSERVICE 
MANAGEMENT 
ȮȮȮȮȮȮĮĶŃŏħŖĬĶƞĺĴĽĴńĵȮŐĬĺőĬƟĴȮŏĪėőĬőĸĵňȮ
ŐĸŃĚŅĬĺŇěńĵħƟŅĬĔŅĶĮĶŃĔŀĭŀŅľŅĶŏĝŇĚ
ĬĺńĨĔĶĶĴŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶȮıĶƟŀĴ
İƗĔĔŅĶĬŜŅŏĽĬŀȮĔŅĶŀĳŇĮĶŅĵȮŐĸŃĔŅĶ
ĽńĚŏėĶŅŃľƢŀĚėƢėĺŅĴĶŌƟŏĝŇĚĺŇĝŅĔŅĶ 
ȮȮȮȮȮȮContemporary issues, trends, 
technologies, and research in 
innovative culinary arts and food 
service management, along with 
practice in presentation, discussion, 
and synthesis of academic knowledge, 

ĺŇĝŅŒľĴƞȮĪňŗĴňĔŅĶŏĕňĵĬŏĬŊŘŀľŅ
ĶŅĵĺŇĝŅŒľƟĴňėĺŅĴĪńĬĽĴńĵĽŀħėĸƟŀĚ
ĔńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŒĬőĸĔ
ĮƤěěŋĭńĬĴŅĔĵŇŗĚĕŉŘĬȮ 

ľĴĺħĺŇĝŅĺŇĪĵŅĬŇıĬīƢ 

.6/152.1ȮĺŇĪĵŅĬŇıĬīƢȮȮȮȮȮȮȮ/0&.+14+.' 
THESIS 
ȮȮȮȮȮȮĔŅĶĻŉĔļŅėƟĬėĺƟŅĺŇěńĵŐĸŃĔŅĶĪħĸŀĚŒĬ
ľńĺĕƟŀĪňŗŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĔŅĶěńħŐĸŃ
ĭĶŇĔŅĶŀŅľŅĶȮĔŅĶŏĕňĵĬĺŇĪĵŅĬŇıĬīƢŏĮƦĬ
ĳŅļŅœĪĵľĶŊŀĳŅļŅŀńĚĔķļȮŐĸŃĔŅĶĬŜŅŏĽĬŀ
įĸĚŅĬĺŇěńĵ 

081152.3ȮȮĺŇĪĵŅĬŇıĬīƢȮȮȮȮȮȮȮ/0&.+14+.' 
THESIS 
ȮȮȮȮȮȮĔŅĶĻŉĔļŅĺŇěńĵŏĝŇĚĸŉĔŏıŊŗŀıńĥĬŅŀĚėƢėĺŅĴĶŌƟ
ŐĸŃĬĺńĨĔĶĶĴŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶŀĵƞŅĚĵńŗĚĵŊĬȮ
ĔŅĶĶŃĭŋŐĸŃĔŜŅľĬħőěĪĵƢĺŇěńĵěŅĔĮƤĠľŅŏĝŇĚ
ĶŃĭĭŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĪĭĪĺĬ
ĺĶĶĦĔĶĶĴŏĝŇĚĸŉĔŐĸŃĔŅĶĽńĚŏėĶŅŃľƢĔĶŀĭ
ŐĬĺėŇħĔŅĶĺŇěńĵȮĔŅĶŀŀĔŐĭĭĶŃŏĭňĵĭĺŇīňĺŇěńĵ

ĮĶńĭĮĶŋĚŏĬŊŘŀľŅĶŅĵĸŃŏŀňĵħĺŇĝŅŒľƟ
ėĶŀĭėĸŋĴŐĸŃĴňėĺŅĴĪńĬĽĴńĵĴŅĔ
ĕŉŘĬ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
      A study and an experimental 
research in topics related to 
foodservice and catering technology, 
thesis writing either in Thai or English 
and presenting the results of the 
research, 

ŏĝŇĚĪħĸŀĚȮŏĝŇĚĮĶŇĴŅĦȮľĶŊŀŏĝŇĚėŋĦĳŅıȮĔŅĶ
ŏĔŖĭĶĺĭĶĺĴȮĺŇŏėĶŅŃľƢȮŐĸŃŐĮĸįĸĕƟŀĴŌĸŏĝŇĚ
ĺŇĝŅĔŅĶŏĝŊŗŀĴőĵĚĽŌƞĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĝŇĚīŋĶĔŇěȮĔŅĶ
ěńħĪŜŅĺŇĪĵŅĬŇıĬīƢĨŅĴĴŅĨĶģŅĬĺŇĝŅĔŅĶȮĔŅĶ
ŏĨĶňĵĴįĸĚŅĬŏıŊŗŀĬŜŅŏĽĬŀŐĸŃŏįĵŐıĶƞĪŅĚ
ĺŇĝŅĔŅĶŀĵƞŅĚŏľĴŅŃĽĴ 
      In+depth research study for 
knowledge creation and sustainable 
innovation development in foodservice 
business contexts, identification and 
formulation of research problems 
derived from systemic foodservice 
issues, advanced literature review and 
conceptual framework synthesis, 
research methodology design including 
experimental, quantitative, or 
qualitative approaches, systematic data 
collection, analysis, and interpretation 
with linkage to practical foodservice 
applications, academic thesis 
preparation following scholarly 
standards, and research dissemination 
through academic presentation and 
publication, 

ľĴĺħĺŇĝŅĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃ 

08137404 ĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮȮȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ6&0+18+0' 
INDEPENDENT STUDY 
ȮȮȮȮȮȮĔŅĶĻŉĔļŅėƟĬėĺƟŅĺŇěńĵŐĸŃĔŅĶĪħĸŀĚŒĬ
ľńĺĕƟŀĪňŗŏĔňŗĵĺĕƟŀĚĔńĭŏĪėőĬőĸĵňĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶȮĔŅĶŏĕňĵĬĔŅĶĻŉĔļŅ
ėƟĬėĺƟŅŀŇĽĶŃŏĮƦĬĳŅļŅœĪĵľĶŊŀĳŅļŅŀńĚĔķļȮ
ŐĸŃĔŅĶĬŜŅŏĽĬŀįĸĚŅĬĺŇěńĵ 
      A study and an experimental 
research in topics related to 
foodservice technology and 
management, independent study 
writing either in Thai or English and 
presenting the results of the research, 

081152.4ȮȮĔŅĶĻŉĔļŅėƟĬėĺƟŅŀŇĽĶŃȮ 
ȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮ6&0+18+0' 
INDEPENDENT STUDY 
ȮȮȮȮȮȮĔŅĶĻŉĔļŅėƟĬėĺƟŅŏĝŇĚĶŃĭĭŏıŊŗŀĶŃĭŋȮ
ĺŇŏėĶŅŃľƢȮŐĸŃŐĔƟœĕĮƤĠľŅŏĝŇĚĮĢŇĭńĨŇĔŅĶŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶȮĔŅĶĪĭĪĺĬĕƟŀĴŌĸŐĸŃ
ŏŀĔĽŅĶĪňŗŏĔňŗĵĺĕƟŀĚŏıŊŗŀĪŜŅėĺŅĴŏĕƟŅŒěĽŅŏľĨŋ
ŐĸŃĮƤěěńĵĕŀĚĮƤĠľŅȮĔŅĶŀŀĔŐĭĭŐįĬĔŅĶ
ĻŉĔļŅėƟĬėĺƟŅŐĸŃĺŇīňħŜŅŏĬŇĬĚŅĬĪňŗŏľĴŅŃĽĴȮĔŅĶ
ŏĔŖĭŐĸŃĺŇŏėĶŅŃľƢĕƟŀĴŌĸŏĝŇĚĮĶŇĴŅĦľĶŊŀŏĝŇĚ
ėŋĦĳŅıŏıŊŗŀŏĽĬŀŐĬĺĪŅĚŐĔƟœĕĪňŗĬŜŅœĮŒĝƟœħƟěĶŇĚȮ
ĔŅĶĽĶŋĮŐĸŃĨňėĺŅĴįĸŏĝŇĚĺŇĝŅĔŅĶŐĸŃŏĝŇĚīŋĶĔŇěȮ
ĔŅĶěńħĪŜŅĶŅĵĚŅĬėƟĬėĺƟŅŀŇĽĶŃŀĵƞŅĚŏĮƦĬĶŃĭĭ
ĨŅĴĴŅĨĶģŅĬĪŅĚĺŇĝŅĔŅĶ 

ĮĶńĭĮĶŋĚŏĬŊŘŀľŅĶŅĵĸŃŏŀňĵħĺŇĝŅŒľƟ
ėĶŀĭėĸŋĴŐĸŃĴňėĺŅĴĪńĬĽĴńĵĴŅĔ
ĕŉŘĬȮ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

ľĸńĔĽŌĨĶŏħŇĴȮ&ı,Ļ,2564' ľĸńĔĽŌĨĶĮĶńĭĮĶŋĚȮ&ı,Ļ,2569' ŏľĨŋįĸŒĬĔŅĶĮĶńĭĮĶŋĚ 
      Systematic independent study for 
identifying, analyzing, and solving 
practical problems in foodservice 
business settings, review of relevant 
data and literature to understand 
problem causes and contributing 
factors, design of appropriate study 
plans and investigative methods, 
quantitative or qualitative data 
collection and analysis to propose 
applicable solutions, academic and 
business+oriented interpretation of 
findings, and structured independent 
study report preparation following 
academic standards, 

ľĴĺħĺŇĝŅĽŀĭĮĶŃĴĺĸėĺŅĴĶŌƟ  ėĚŏħŇĴ   
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 
 

ĳŅėįĬĺĔȮĜ 
ĶŅĵĬŅĴėĦŃĔĶĶĴĔŅĶıńĥĬŅľĸńĔĽŌĨĶ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 
 

ĳŅėįĬĺĔȮĝ 
įĸĚŅĬŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭľĸńĔĽŌĨĶ 
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ĺĪ,Ĵ,Ȯ&ĬĺńĨĔĶĶĴĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶ'  ėĦŃŀŋĨĽŅľĔĶĶĴŀŅľŅĶȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮȮĽěĸ, 
 

 
/,ȮįĻ,ħĶ,ĮŅěĶňĵƢȮŀŇĚėŃĽŋĳńĪĶȮ 
Nur Maiyah, Yatima Auenchitr, Suriyan Supapvanich, Arpassorn Sirijariyawat, Pajaree Inkasupart, 

Natthaporn Chotigavin, Soraya Kerdpiboon,Ȯ0.02,ȮPhysical and Functional Properties of Spent 
Coffee Ground after Various Drying Techniques,Ȯ13th International Conference on Material 
Science and Engineering Technology, 

P,ȮAtthakorn, S,ȮKerdpiboon, S,ȮArsa and P,ȮIngkasupart,Ȯ0.02,ȮEffect of Babana Flour as Wheat Flour 
Substitution on Physicochemical Properties in Financier,ȮThe 26th Food Innovation Asia 
Conference 20248 ȮFood Innovation8 ȮTrends, Impacts and Solutions for a Sustainable  
Future 13+14 June 2024, BITEC, Bangkok, THAILAND 

ĭŋĠķĪīŇśŏħĝȮĺ,, ŀŇĚėŃĽŋĳńĪĶȮĮ,,ȮŏĔŇħıŇĭŌĸĵƢȮő,, ŀŅļŅȮĽ,Ȯ&2025'ȮĔŅĶĻŉĔļŅĽĴĭńĨŇĪŅĚĔŅĵĳŅıŐĸŃŏĽĩňĵĶĳŅıĕŀĚ
ĔŃĪŇīńĠıŊĝěŅĔĩńŗĺľĸŅĔĝĬŇħ,ȮSPUCON 2025 

ĽŇĶŅıŅȮŀŇĬĴŅĽĴ, őĽĶĵŅȮŏĔŇħıŇĭŌĸĵƢ, ĮŅěĶňĵƢȮŀŇĚėŃĽŋĳńĪĶ, ıĚļƢŏĽĶŇģȮĻĶňıĶľĴ, ĦńģıĶȮőĝĨŇĔŅĺŇĬĪĶƢȮŐĸŃȮīĚĝńĵȮıŋĥ
ĪŀĚĻŇĶŇ,Ȯ0.02,ȮĔŅĶıńĥĬŅįĸŇĨĳńĦĤƢŐĮƚĚĕĬĴěŅĔĽŜŅŏĶŖěĶŌĮ,ĺŅĶĽŅĶŏĔļĨĶıĶŃěŀĴŏĔĸƟŅ 

őĽĶĵŅȮŏĔŇħıŇĭŌĸĵƢ; ĪŇıĵƢĝĬĔȮĜńĨĶŏĪňŗĵĚ; ĽĺŅĴŇĬňȮĬĺĸŐĕĔŋĸ; ĮŅěĶňĵƢȮŀŇĚėŃĽŋĳńĪĶ; ĮƤĪĴŅȮĽŋĳŅįĸ,Ȯ0.0/,ȮėŋĦĸńĔļĦŃ
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įŌƟĴňĽƞĺĬœħƟĽƞĺĬŏĽňĵ ėĺŅĴĨƟŀĚĔŅĶŐĸŃėĺŅĴėŅħľĺńĚ ėŜŅĽŜŅėńĠ ľĴŅĵŏľĨŋ 
1,ȮįŌƟŒĝƟĭńĦĤŇĨŐĸŃ
įŌƟĪĶĚėŋĦĺŋĥŇȮœħƟŐĔƞȮįŌƟŐĪĬ
ěŅĔ 
+ȮĳŅėŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 
+ȮįŌƟĮĶŃĔŀĭĔŅĶĶƟŅĬŀŅľŅĶ 
+ȮŀŅěŅĶĵƢĴľŅĺŇĵŅĸńĵĪňŗ
ĶńĭįŇħĝŀĭľĸńĔĽŌĨĶĪňŗ
ĽńĴıńĬīƢĔńĬ 
+ȮŏěƟŅĕŀĚőĶĚŏĶňĵĬĽŀĬ
ĪŜŅŀŅľŅĶ 

+ȮŏĬƟĬĔŅĶıńĥĬŅĪńĔļŃĪňŗěŜŅŏĮƦĬĽŜŅľĶńĭĔŅĶ
ĮĶŃĔŀĭŀŅĝňıŒĬĵŋėĮƤěěŋĭńĬ 
+ȮĔŅĶĽĶƟŅĚėĺŅĴĶƞĺĴĴŊŀĔńĭĳŅėŀŋĨĽŅľĔĶĶĴ
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ĮĢŇĭńĨŇ 
+ȮėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĮĶŃĵŋĔĨƢŒĝƟŏĪėőĬőĸĵňĪňŗ
ŏĔňŗĵĺĕƟŀĚ 
+ȮĴňėĺŅĴĽŅĴŅĶĩŒĬĔŅĶĭĶŇľŅĶěńħĔŅĶīŋĶĔŇě 
+ȮĽŅĴŅĶĩŀŀĔŐĭĭĬĺńĨĔĶĶĴŀŅľŅĶŒĬŏĝŇĚĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶ 
+ȮĪńĔļŃŒĬħƟŅĬĔŅĶěńħĔŅĶŐĸŃĔŅĶıńĥĬŅ
ĬĺńĨĔĶĶĴ 
+ȮĔŅĶĴňĺŇĝŅĪňŗŏĔňŗĵĺĔńĭĔŅĶħŌĚŅĬľĶŊŀŏĶňĵĬĶŌƟěŅĔ
įŌƟĴňĮĶŃĽĭĔŅĶĦƢěĶŇĚ 
+ȮĪńĔļŃȮsoft skills ĪňŗėĺĶĴňœħƟŐĔƞȮ 
ĔŅĶĽŊŗŀĽŅĶŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅıŒĬ
ĽĳŅıŐĺħĸƟŀĴĪŅĚīŋĶĔŇěŐĸŃĔŅĶĭĶŇĔŅĶ
ŀŅľŅĶȮ&Communication Skills'ȮȮĔŅĶėŇħ
ŏĝŇĚĽĶƟŅĚĽĶĶėƢĞŉŗĚěŜŅŏĮƦĬŒĬĵŋėĪňŗėĺŅĴĨƟŀĚĔŅĶ
ĕŀĚĸŌĔėƟŅŏĮĸňŗĵĬŐĮĸĚŀĵƞŅĚĶĺħŏĶŖĺȮ
&Creative Thinking'Ȯ 
ĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚŒĬħƟŅĬĔŅĶĭĶŇĔŅĶĸŌĔėƟŅȮ
&Risk Management' 
ěĶŇĵīĶĶĴŒĬĔŅĶĪŜŅĚŅĬŐĸŃĔŅĶĭĶŇľŅĶīŋĶĔŇěȮ
&Ethics and Professionalism' 
ĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴŒĬĭĶŇĭĪĕŀĚĔŅĶ
ĪŜŅŀŅľŅĶŐĸŃĔŅĶĭĶŇĔŅĶȮ&Ethical Decision+
Making'Ȯ 
ŐĸŃėĺŅĴőĮĶƞĚŒĽŐĸŃėĺŅĴĶńĭįŇħĝŀĭŒĬĔŅĶ
ħŜŅŏĬŇĬīŋĶĔŇěȮ&Transparency and 
Accountability' 
 

Hard skills 
+ȮĔŅĶĨĸŅħħŇěŇĪńĸ 
+ȮĔŅĶěńħĔŅĶīŋĶĔŇěŀŀĬœĸĬƢ 
+ȮįĸŇĨĳńĦĤƢŀŅľŅĶŏıŊŗŀĽŋĕĳŅı 
+ȮŏĪėőĬőĸĵňĔŅĶįĸŇĨŀŅľŅĶĽĴńĵŒľĴƞ 
+ȮĔŅĶŒĝƟĮƤĠĠŅĮĶŃħŇļģƢŒĬīŋĶĔŇěŀŅľŅĶ 
+ȮĔŅĶŒĝƟŏĪėőĬőĸĵňĝňĺĳŅıŒĬĔŅĶ
ıńĥĬŅįĸŇĨĳńĦĤƢŒľĴƞ 
+ȮĔŅĶŀŀĔŐĭĭĬĺńĨĔĶĶĴŀŅľŅĶŒĬŏĝŇĚ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
+ȮĔŅĶĨĸŅħȮĔŅĶĕŅĵȮĔŅĶŏĚŇĬĔŅĶĭńĠĝňȮ
ĪĶńıĵŅĔĶĭŋėėĸ 
+ȮĔŅĶěńħĔŅĶėĶńĺŐĸŃĔŅĶěńħĔŅĶĶŃĭĭ
ėĶńĺĔĸŅĚ 
Soft skills 
+ȮĔŅĶĽŊŗŀĽŅĶŀĵƞŅĚĴňĮĶŃĽŇĪīŇĳŅı 
+ȮĔŅĶėŇħŏĝŇĚĽĶƟŅĚĽĶĶėƢ 
+ȮĔŅĶěńħĔŅĶėĺŅĴŏĽňŗĵĚŒĬħƟŅĬĔŅĶ
ĭĶŇĔŅĶĸŌĔėƟŅ 
+ȮěĶŇĵīĶĶĴŒĬĔŅĶĪŜŅĚŅĬŐĸŃĔŅĶ
ĭĶŇľŅĶīŋĶĔŇě 
+ȮĔŅĶĨńħĽŇĬŒěŏĝŇĚěĶŇĵīĶĶĴ 
+ȮėĺŅĴőĮĶƞĚŒĽŐĸŃėĺŅĴĶńĭįŇħĝŀĭŒĬ
ĔŅĶħŜŅŏĬŇĬīŋĶĔŇě 

 

2,ȮĻŇļĵƢŏĔƞŅĪňŗĮĶŃĔŀĭ
ŀŅĝňıĨƞŅĚŕȮœħƟŐĔƞȮ 
+ȮŏĝĲėĶńĺőĶĚŐĶĴ 
+ȮŏěƟŅĕŀĚĶƟŅĬŀŅľŅĶȮ 
+ȮŀŅěŅĶĵƢĴľŅĺŇĪĵŅĸńĵĪňŗ
ĽŀĬŒĬľĸńĔĽŌĨĶĪňŗĽńĴıńĬīƢ
ĔńĬ 

+ȮĝŊŗŀľĸńĔĽŌĨĶĪňŗěŃĮĶńĭŒľĴƞȮ&Innovative 
Culinary Technology and Foodservice 
Management'ȮĴňėĺŅĴŏľĴŅŃĽĴȮĪńĬĽĴńĵ
ŐĸŃĽŃĪƟŀĬȮPLO ĕŀĚľĸńĔĽŌĨĶœħƟħňĔĺƞŅŏħŇĴ 
+ȮĶŅĵĸŃŏŀňĵħľĸńĔĽŌĨĶĪńŘĚľĴħŏľĴŅŃĽĴħňŀĵŌƞ
ŐĸƟĺ 
+ȮėĺĶĴňĔŅĶĽŀĬŏıŇŗĴŏĨŇĴŒĬľńĺĕƟŀěŇĨĺŇĪĵŅĔŅĶ
ŏěĶěŅĨƞŀĶŀĚĪŅĚīŋĶĔŇě 
+ȮĔŅĶĭŌĶĦŅĔŅĶŀĚėƢėĺŅĴĶŌƟĪŅĚĺŇĪĵŅĻŅĽĨĶƢ
ŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶĔńĭĻŇĸĮŃĔŅĶ
ĮĶŃĔŀĭŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

+ȮěŇĨĺŇĪĵŅĔŅĶŏěĶěŅĨƞŀĶŀĚĪŅĚīŋĶĔŇě 
+ȮĔŅĶĭŌĶĦŅĔŅĶėĺŅĴĶŌƟĪŅĚ
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶ
ĔńĭĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶ 
+ȮĪńĔļŃįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

 

3,ȮĬńĔĻŉĔļŅĮƤěěŋĭńĬĪňŗĴň
ŏĮƚŅľĴŅĵĮĶŃĔŀĭŀŅĝňı

+ȮĝŊŗŀľĸńĔĽŌĨĶĪňŗěŃĮĶńĭŒľĴƞȮ&Innovative 
Culinary Technology and Foodservice 

+ȮĔŅĶĻŉĔļŅŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅ
įĸŇĨĳńĦĤƢŀŅľŅĶ 
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ĨƞŅĚŕȮŒĬŀĬŅėĨȮľĶŊŀĴň
īŋĶĔŇěĪňŗŏĔňŗĵĺĕƟŀĚœħƟŐĔƞ 
+ȮR&D ŏĝĲȮŒĬ
ŀŋĨĽŅľĔĶĶĴŀŅľŅĶ 
+ȮŀŅěŅĶĵƢŒĬ
ĽĩŅĭńĬĔŅĶĻŉĔļŅ 
+ȮįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪňŗĮĶŉĔļŅīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 

Management'ȮĴňėĺŅĴŏľĴŅŃĽĴȮĪńĬĽĴńĵ
ŐĸŃĽŃĪƟŀĬȮPLO ĕŀĚľĸńĔĽŌĨĶœħƟħňĔĺƞŅŏħŇĴ 
+ȮĶŅĵĸŃŏŀňĵħľĸńĔĽŌĨĶĪńŘĚľĴħŏľĴŅŃĽĴħňŀĵŌƞ
ŐĸƟĺ 
+ȮėĺĶĴňĔŅĶĽŀĬŏıŇŗĴŏĨŇĴŒĬľńĺĕƟŀȮĔŅĶĻŉĔļŅ
ŀŅĵŋĔŅĶŏĔŖĭĶńĔļŅįĸŇĨĳńĦĤƢŀŅľŅĶ 
+ȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶŒĬ
ĔŅĶĮĶńĭĮĶŋĚėŋĦĳŅıȮıńĥĬŅįĸŇĨĳńĦĤƢȮŐĸŃ
ŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢĽŜŅľĶńĭ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

+ȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟĺŇĪĵŅĻŅĽĨĶƢĔŅĶ
ŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪńĔļŃįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

4,ȮŀŅěŅĶĵƢįŌƟĶńĭįŇħĝŀĭ
ľĸńĔĽŌĨĶŐĸŃŀŅěŅĶĵƢĪňŗĽŀĬ
ĶŅĵĺŇĝŅŒĬľĸńĔĽŌĨĶ 

+ȮĽŅĴŅĶĩĭŌĶĦŅĔŅĶĪńĔļŃėĺŅĴĶŌƟĪŅĚħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮĻŇĸĮŃ
ĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶĭĶŇľŅĶěńħĔŅĶŒĬ
ĔŅĶĽĶƟŅĚĬĺńĨĔĶĶĴȮŐĸŃ-ľĶŊŀȮŐĔƟĮƤĠľŅ
ĽŜŅľĶńĭīŋĶĔŇěĔŅĶĭĶŇĔŅĶŀŅľŅĶ 
+ȮĽŅĴŅĶĩĪŜŅĚŅĬĺŇěńĵĪňŗŏĮƦĬĮĶŃőĵĝĬƢŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶœħƟ 
+ȮĴňěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶŐĸŃĺŇĝŅĝňı 
+ȮĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨȮœħƟŐĔƞȮCreative 
Thinking, Problem+Solving, Information 
literacy, AdaptabilityȮŏĮƦĬĨƟĬ 
+ȮŏľŖĬĽĴėĺĶĮĶńĭĝŊŗŀľĸńĔĽŌĨĶŒľĴƞȮ
&Innovative Culinary Technology and 
Foodservice Manage+ 
ment'ȮŒľƟĴňėĺŅĴŏľĴŅŃĽĴȮĪńĬĽĴńĵŐĸŃ
ĽŃĪƟŀĬȮPLO ĕŀĚľĸńĔĽŌĨĶœħƟħňĔĺƞŅŏħŇĴ 

+ȮĭŌĶĦŅĔŅĶĪńĔļŃėĺŅĴĶŌƟĪŅĚħƟŅĬ
ĺŇĪĵŅĻŅĽĨĶƢŐĸŃŏĪėőĬőĸĵňĔŅĶŀŅľŅĶȮ
ĻŇĸĮŃĔŅĶĮĶŃĔŀĭŀŅľŅĶȮŐĸŃĔŅĶ
ĭĶŇľŅĶěńħĔŅĶ 
+ȮĪŜŅĚŅĬĺŇěńĵĪňŗŏĮƦĬĮĶŃőĵĝĬƢŒĬīŋĶĔŇě
ĭĶŇĔŅĶŀŅľŅĶœħƟ 
+ȮĴňěĶĶĵŅĭĶĶĦĪŅĚĺŇĝŅĔŅĶŐĸŃ
ĺŇĝŅĝňı 
+ȮĪńĔļŃĔŅĶŏĶňĵĬĶŌƟĨĸŀħĝňĺŇĨȮ 
+ȮĽŅĴŅĶĩėŇħĺŇŏėĶŅŃľƢŐĸŃŐĔƟĮƤĠľŅŒĬ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶœħƟ 
+ȮĮĶńĭĝŊŗŀľĸńĔĽŌĨĶŒľĴƞŏĮƦĬȮ
ĺŇĪĵŅĻŅĽĨĶƢĔŅĶĮĶŃĔŀĭŀŅľŅĶŐĸŃ
ĔŅĶěńħĔŅĶĭĶŇĔŅĶŀŅľŅĶŏĝŇĚ
ĬĺńĨĔĶĶĴȮ&Innovative Culinary 
Technology and Foodservice 
Manage+ 
ment'ȮŒľƟĴňėĺŅĴŏľĴŅŃĽĴȮĪńĬĽĴńĵ
ŐĸŃĽŃĪƟŀĬȮPLO ĕŀĚľĸńĔĽŌĨĶœħƟ
ħňĔĺƞŅŏħŇĴ 

 

5,ȮįŌƟŏĶňĵĬĔĸŋƞĴŏĮƚŅľĴŅĵ +ȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟĺŇĪĵŅĻŅĽĨĶƢĔŅĶŀŅľŅĶŒĬ
ĔŅĶĮĶńĭĮĶŋĚėŋĦĳŅıȮıńĥĬŅįĸŇĨĳńĦĤƢȮŐĸŃ
ŐĔƟĮƤĠľŅŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶŏĮƦĬįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢĽŜŅľĶńĭ
īŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

+ȮĔŅĶĮĶŃĵŋĔĨƢŒĝƟĺŇĪĵŅĻŅĽĨĶƢĔŅĶ
ŀŅľŅĶŒĬīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 
+ȮĪńĔļŃįŌƟĮĶŃĔŀĭĔŅĶīŋĶĔŇěĭĶŇĔŅĶ
ŀŅľŅĶ 
+ȮĪńĔļŃĔŅĶĺŇěńĵŐĸŃıńĥĬŅįĸŇĨĳńĦĤƢ
ĽŜŅľĶńĭīŋĶĔŇěĭĶŇĔŅĶŀŅľŅĶ 

ĕƟŀĴŌĸěŅĔĔŅĶĽŀĭ
ĽńĴĳŅļĦƢįŌƟĽĴńėĶ
ŏĕƟŅŏĶňĵĬŒĬ
ľĸńĔĽŌĨĶȮĨńŘĚŐĨƞĮƖȮ
2565+2568 
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ĳŅėįĬĺĔȮĠ 

ĔŅĶĺŇŏėĶŅŃľƢĝƞŀĚĺƞŅĚŏıŊŗŀĽĶŋĮŐĬĺĪŅĚĔŅĶ
ĮĶńĭĮĶŋĚėĺŅĴĨƟŀĚĔŅĶĕŀĚįŌƟĴňĽƞĺĬœħƟŏĽňĵ 
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