Mé’ﬂqmﬁmmmamumﬁmsﬁm

AN1UIYIWINNTIUNTUTLNBUDIMITUALANTIANITUINITBINNT
(MangnIUSUUTe W.A. 2569)

ANITENAIVINTTUBINNS
antumalulagnszasuinandinammsaianseda



UUIAN 1.

AUIAN 2.
1.

WA 3.
. STUUMSIANISANEN
. MIANTUNTANGRAS
Assadamdngns $187v wagrlein

RUIN

RUIN

RnUIN

WAL (WINNTINASUTENBUDIMITLAZNITIANITUTAITOINIT)

=b.

X
1

=p

kR LN

oI e N < N G I N O

o LR LN e

GUEVY

v

dayanaly
DUANEAT
USILaZ A1V

3
%

. "EcmLaﬂ‘vﬁammL%m*mzyt,awwmawé’ﬂqm

. IUIURUIYAR

- JUuUUYRIMANg RS

L AOUNNVDIMENGATUATN TR TN OUTR/TIugeUNNERS

. 9n¥niianinsauszneuldudsdndansine
_doufidanisiFeunisaeu

. mmé’uﬁuéﬁwﬁﬂqmﬁuﬁLTJmaaﬂﬂuﬂmz/mﬁuﬁﬁmﬁusumamﬂ’u

USuey TnqUITaend uazHaansNIsIseu;

s

TUTEANAYRIMANERS

HANTSISEUVDMANENS
ANHABAARBITENINTING U aALAEHATNENTSEUTVDIVANGNT
nadwsn13Soussedud

FTUUNTINNTSANYT Msaiiiunisuazlaseaievanangns

WHUNSANE
wnudalassasanangns
WHUTINSEAEANUTURRYRUNAANSNNSISBUFA NMENanTds 183N

. HaN1siEuTUazNsUsTIIUNG
. MIIANTEUIUNSISEUSINeRRUINaaNS NS T euS
- YafmuaiigfiunsYinImentinus/nsAuainBasy

5 annuniauuazAnenmlunisuiusdnnimengns

1.
. 215N
- BRURIIYARINTANEIYINTVRIEILNWININITREITasTUndnans

91915GETURAYOUNENERT UWare1R138UsEImMaNgns

. Avaduayunisiseus

. MmsUszfiunamsiBeunazinaeinisdsanisine
. nIzdeunsenaninaaitunsissAuAzLUY (1N50)
- WHUNTUTEIUNAANSNNS U

- BNUNTMINABURANSUTTEUNTS B

. naeinsdnsansfnwanuvanans

. MITANTTeTaaseuLazn1TgNs TRl

AUTYATINNTINDINIG

=
G W NN P P e e =e
i)

O 00 N O O

10
10
12
16
24
25

31
35

37
45
46
46

49
49
50
51
51

a98.



#1508y (si9)

i
wuandl 7. MsUsEiununTWrangas
1. szUUMSUsENUAMATNYANERS 52
2. MsUIMsANUEBIIRIMANgAS 55
wuandl 8. szuunaznalnlunswamméngns
1. nansailiuanuresmangasneuyiuuse 57
2. mAnTwigauds gaidedlaunisiam uasuHuMIRNUTUUSS 61
3. Msmvuanguyidnlaideuasisnisd1sn 68
4. mATyitesiafioasUuumensUiulsmnudesmsvesiiidanlfide 69
5. NITUIUNIAMUAKANSNISISIUITEAUNANERS 72
6.NMIOBNUUUNANGNS 74
7. msdemsuazingunstoyavemangnsungianlside 77

LNETUUY (ANAKUIN)
(n) TedsAuantumaluladnszaauinainnunmsannse s 11men1sanw 79
seaudaudinfny) w.a. 2565 TevsRuanItu 1mensfinuseruludindnw (adu
7l 2) we. 2566
(¥) Usgmeaantumalulagnszasuinatdnnammsainnssds 128

a =

1389 InaiuRsgIuANuIwsangulunsAnuseiuTudindny w.e. 2565

(R) ANBEUNESIEIN 133
(1) emsatuauunsiseunSaau 145
(3) wnan15veUsUUTIMaNgns 154
(@) IYUNAULNTTUNTHRIUINANENT 189
(%) Na9WIYINTVBIBN TS URAYOUNENERS 192
(%) NaaAYIN1TVO1IEUTEIMENENS 195
() Toyarddmladiudsndgusing o 221
(7)) MIAATTRIAlBaTULLIMINMSUTUU IR IIFe I svaiTdlide 224
Q) swazideniiion Domain Content luusiay PLO 230

WAL (WINNTINASUTENBUDIMITLAZNITIANITUTAITOINIT) AUTYATINNTINDINIG a98.



NANGATINYIAEATUN T AR
#1013 IUIANTIUNITUTENBUD IS HALAISINNITUINITOINNS
(angnsuSuuse w.A. 2569)

yosaUuaauAny  andumalulagnszasundnannumnmsainnsedl
e ANANNTIUOINNT

a1 YayanugiuingInunangns

1. Yandngns
%@ﬂ’]‘lﬂﬂﬂﬁl wé'ﬂqm%mmmammmﬁ’msﬁm ANUNITIUINNTTUNSUTENDUDIMITUAY NS
IANITUINITINNS
%ammé’aﬂqw Master of Science Program in Innovative Culinary Technology and

Foodservice Management

2. ToUwawazanunin
%@Lﬁll (ﬂ']‘lﬂ"l‘l‘ifl‘ﬂ) AINYIFENTUIUUDIR (‘L!'aj(ﬂﬂﬁillﬂ'ﬁi]iSﬂ@anﬂqiLLaSﬂﬁﬁﬁﬂﬂqﬁ
UINS 2I%13)
(Mw189ngw) Master of Science (Innovative Culinary Technology and
Foodservice Management)
Jode (mwilne) .4, (WINNTTUNITUTENDUDIMNTHALNITINNITUINITDINIG)
(Mw9angw)  M.S. (Innovative Culinary Technology and Foodservice
Management)

3. A UNUITDANUTYIVIYANIZVRMANGAT (613)
Laidd

4. FuUMENANTEUNAANANEAST
WA 1.2 40 e
WNU 2 40 whenn

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT) AUTYATINNTIUDINNG GOLR



5. JULUUVBINANEAS
5.1 guuuu
5.1.1 S288L9AINSANYIVINANGAT
M véngnsusayanTn w1 wuuinns
M wéngnsUSayan wu 1.2
M véngnsuSayan uay 2 wuuindn
5.1.2 ANWULYDINANGAT
M wéngnsuni
5.2 Uszanvesviangns
M véngnsusayannuuuiznnns
53 arenitld
M wéngasdnnisfnuidunwlneuasnunsange
5.4 N133ULNANY
M suisihdnwilneuasdn@nwisnmn
5.5 Annudwiiefuantudy
M Hundngmsvosanrdulagiany
5.6 MslAUSyawngasanisine
M TS yeyniteanvivnien

6. ANTUNTNYBINANGATUAZNITNATANBUNR/AAUYDUNENGNT

I§Ransanndunsoslnonaznssunsanaving ased 1/2569
dloTufl 21 \Weou unsian we. 2569

#Suayifi/Afiuseundngasananianidulunisusssuadsd
SloYud DU

WALUYRAIVIVINIAN @V NALULAENITUSNNITDIMNSHALNISINNTS

(] SUTBMNAATIOY oo (MNgDIanINAN)
Y o VL7 IO R VIR WA,

[ FusemdngnslaganignIsuNITUINGEIUNITRANANY (M5I3d8UN1TATUNTTR

ANSAN®WN)
WIOTUN e, MABUeeeeeeeee, W s, (Pre)
WIOTUN e, MABUeeeeeeeee, P o, (Post)

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT) AUTYATINNTIUDINNG GOLR



7. 213wdanusausznauldndsdnsanisinen

ALY

ANDSUNTANWMLIY

1. UNIFYLATHAIUIUINNTIUDINITHEY
11y (Food Innovation Researcher
and Menu Developer)

UfTAnti Auagiaungnsevisivi saudedn
Tasrekazundyni lagysuinisainuinig
Igmansemskarfialsn1susenauamng ale
nsafradelmi iloaiassdndafusiinouauos
AIUABINITVBIUSLAALATINTUALAN SIUTINTT
fiau1e1MIURIeIAN kareMsLloauA N (g
afvassandndusiindlagarlefsauninuazainy
Fadhu

2.{U3M5IANITTINIVINITRIMITUAL
s .
1R UNAYNS (Foodservice Manager

and Strategic Planner)

FURAYTaUNITUTIISTANIINTEUIUNISHEND IS
U3uauunn (Mass Catering) duiugsialyuiuemns
(Chain Restaurants) wiogsRadaies Tasidun1snng
syuuUMIHAnTITUsEAVSam msldszuudaluli@ uas
nsmuAuduy Wunsldneluladiieduirdeunns
Lﬂﬁammaﬂumﬁmmiqiﬁa

3.{3NNTTEUUAMAMKATAINUABAAY
P IMTEIMITUTINIUINT01MT (Food
Safety and Quality Assurance Manager

for food service business)

AAUgLALALATIIABUNINTFIUAINYABASENIY
811115 (Food Safety) a1glueeAnsa1ugsAauInIg
919113 TNUNUIZUUNITAUDNDIMITHALNI5EADY
nAnde tieldiiulaindudfidesufuluniy
NOMUNBLAZUINTFIUAING

4. YnoankuuUSEaUNISAAIUBINNST

(Food Experience Designer)

yhuihiasassduazuagfuUasaunisaldmiv
HAAAMILAZUTNIT019T  LAENAIUAIEATNIA1Y
amsiiiuNITeRNKUUUINIT MstdLaueidelayy
#ad uarmsifenginssuguilan ieatsyari
wazgAuanelagegalngnan

5.%51143EJﬂ’]iéj’luaaﬂzmiﬂizﬂaua’m%
LaLWINNTIN (Culinary Director)

fuimsluamsanuufoinsems Adaudeasgis
FrumedinnsUsznevemmstugs Inenmanseimnis
Bautnnssu uazn1suImsiannsiiy iilesnsedu
UINTFIULURAZNITUSNITVDIDIANT

6. HU2NOUNITINIVINNTOMITYS
winNssu (Innovative Foodservice

Entrepreneur)

\vesgsianiofFuamuiiianuannsalunisues
AMTINGINAUUUDIATIN HILANTTNUHUNAENS 113
A3190UTUA NISUTMIINSNEINTUYwY laudanis
Uszgnalduinnssuieadienuldiuounianis
wUedu

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT)

AUTYATINNTIUDINNG GOLR




ALY

ANDSUNYANBAIZIY

7. MUSN¥INayNEgINIVINITEINIS

(Foodservice Strategic Consultant)

a o ¥

ALy Avimt e s el niuagnauHunagng
Wnuguseneunisiueimisuselsausy laely
N3ZUIUNITANILATISRLAZINATANTITINY LilawAlY

Uymmagsivegrauszuy

8. gdanisdanininensuazinalulad
UIN1991%115 (Culinary Resource and

Technology Sourcing Manager)

’gma&;wﬁ‘aismLLazﬁmﬁaﬂﬂ;ﬁjﬁmanL%aui’mmimmz
waluladmsudatugaiteadrsanuldiusunisns
wledy iU drunanLazasiuusslunsUsEnay
N3 MavwownsadElminaresuinnssy dnde
gUnsalfsesfumaianisuselnag 1#a3e 2naunu
Fununarn1sinnisiaeldguniuiiiuseansam
Fien1sAtuANNIATIUANUaandelun1TnTIa
Uszilluamlugsiausnise s

9. {NNITINUNUNAYVSIYLALITUUNIT
NAMAIUNANN (Strategic Menu Planning

and Central Production Manager)

FURAYOUNITUINITIANISTINRTTINIDIMITUUUATY
2993 BunMTAessidoyaainsonvnsuazdumy
\looenuuuLLyLaziuanagnsIAita1ananiils
g9an YusuFanauuUsUasudunsu foanisess
TngnaununszuIunsHaniuaiinas asugiunisly
weluladousuennsiiednuinnsgiuaanIn wiex
fausmsinnisszuvafonuagnianszaedudlud
g angmslimiinuseaninmgagalagyatunisan
Unamugadsluszudlvidesiian

10. 9197199U5£1@1U13B 1A 1UUTANTTY
9111582 USN1S (Food Innovation &

Service Researcher)

dounazusserlusediientosiuinermansnng
21715 AaUrn5UTENDUDIMS LATAISIANITTIAY
u3N1301M1s Inedeuloanquidniunisuicaase
Juiivdnulassnuidenioinednuslitutndne
Taglimnuriiniuseldeuidsidenazn1sitAs1en
foya fiwurdenisaounazAnnaing1nislyeia du
weluladusnisemsiiteliibennviuasie soudedn
é’uuuﬁmmﬂﬁaLLamiJ?isJummjj?LLazUwaUmaaﬁ
AUNITINNITUSAITOINIS

11. asinaeuvsalaou

(Culinary Instructor / Chef Instructor)

aaurinueUUAn1sluaty lneiduaSuremgnanis
Ingrmanifiogilomdsnssuaunisusznavemis
wWielviFeutilanisiasuuvamisnenimuaziad
Y8991M15 asamalianisldgunsalniiuaznisinsey
Tngfvedregnaesiariiyszdnsain uazvdlevaen
mm§L'%"aqﬁaﬂzmiﬂszﬂaumms

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT)

AUTYATINNTIUDINNG

GOLR



ALY

ANDSUNYANBAIZIY

12. AnvnsineusuluesAng (Corporate

Trainer - Food Industry)

ponuUULarinoUTImdngnTsrazdulituntnauly
94AN353A991913 BUTNITDIINTFIUGUIAUIAUAE
anuasadie nguuneflieddosiugduiasiuisg
svudanisauninlucudades Anousudiunis
fufusuuinisermsedsdienndn iilosnsedy
UINTFIUNITUINITVRIBIANT

13. g81uien13i18n1IRaInTInagns
wazuinnISUNAnAaei91911s (Director of
Strategic  Marketing and  Culinary

Product Innovation)

SURAYEUNSAINUANANIINAYNENITAAIALALNNT
a5 19yaAMUTUATINIAYE TABYTINITRIARINNS
AUINYIAIEansN1sUsENRUIMISILazIAlulagng
USN150115 39uinnssy undunnunanlunisadie
Aulaeumenisudadu Tddeyaiiasemidednain
MSUAUIANT IO SR OAIMUAR WAL AR T 9T
wiud FmthfiudnisannisnszuIunIsuIRns sy
pavsgnataniayd laguuasndiududouvas
walulaBnisndnuasaianisussoimstugdmiy
nagnnsdoasuususiinladenazigalaguilag
wiouteaununsaddudilmlliaonndes iy
UTUNYBINITIANITTINIUINTOIMNS

8. @nMUNINNISITYUNITEDU

M aanuiidsaniumeluladwszaeundisnummsaiansyds (ngaumme)

9. anuduiusiunangnsdunUaaeuluany / anvnivuvesanty

9.1 ngxiw / edvilundnansiinilnaeulaeane / @113 / nangnsou

M i

9.2 naudv / sednlunangasiilnaeulvianunivn / vanansdudesuisey

M i

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT) AUTYATINNTIUDINNG GOLR




1.

a o v '3 o ¢ a v
NUIAN 2 ‘U'i‘l!ﬂq],’] qmqﬂszmﬂ u,azwaawsn'miaug

[

dsugun

v
[

nangasInemansuntugn a1vivinaluladnisusznauemsidauinnssuwaznisda

a =

MIUINIeIMs Bnusvinisiieuiuuuiiniaudon (Progressivism) iWuununan neidiodnnig

a a

Foudiiuszansam eanmsidiusmeinssioteduvesdiFouinunszsuiunsdouain
Usraunmsniase nsindasied nsuidym uwasnsaswassaudnnssuluusunvesssiauinig
p1sTUABuLUaseE19TIAL57 uonIInivdngnISysannsuAnUfoaden (Pragmatism)
Lazn15a§1909AA1LY (Constructivism) iiledaiaiunisussyndlimnuiiuineimaniuay
wialwlagn1senms Aaugn1sUsznausIms waznIusmsinnisgsiauinisenmsegiadussuy
LAABAANBITUANINATIVBIRNANNTTY
nangnsyaimurfisouliduumdadinifniuidnuazanudlasgraysaunnig fnna
a11130luN1IAnIATIEIBeTEUL N1TITekasiauuinnssy msldimalulagndvianagseuy
dnlut@lunisduindougsfa arugiunisugnileaiesssy aufuiinveurodeny uas
Anuanansalunsuiuiinelduunvesnsiamnegisdidiuresgramnssuuinsemsuaz

Uszne

[

AQUILASAYINANEGNT
WiendmmindinifaussausaauuuImsmsiaulsemaLazgnannssuuinnge s tng

I¥mqusrasdiiioliganSansinuidnumedd

PEO 1 fianuianuaganundilasgaysanns swineimans malulad wagfadznig
Usgnauemms TINiun1susnmsdnns sauisanunsaussgnaldlunisundamuasinmngsia
UInsemslaegneaineasse

PEO 2 flenuanansalumsasassdluyvidendndasiemmslmiinovaussienudesns
yosnan elduuAndunanin mnuvasnsis uazauddy

PEO 3 fiinwensuimsdnnis msldmeluladidvia wagszuudmludfi ileifiaszavdam
wazduirdeumsiasuntadlugsiauimsenms

PEO 4 fimwannsalunsaniinsizsiesnafissuy uaznsainsassdnuidovseutnnssud
thlugmaimunegrsdsdulugsieuinisems

PEO 5 #3ndnilineuasesssy Anusuravausoding uazAmuausatunsusuisoaniie
wndeuihmelugsiauiniseins

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT) AUTYATINNTIUDINNG GOLR



3. WAAWINISISEUIVemMANgNS

3319 (ethical decision making)

\/

- UATFIUAMQA
el UNTUITIU . -
NANSNTITIUTTEAUNANGNT . STAUAANANE W.A. 2565
n1si3eu3 9
] o = I
(Taxonomy) | 2143 | inwe | 2385354
uAAa
PLO 1 @1u150Uszyndlduuifin naug n1s
IngrAtansiazinalulagnise1nsvugsi -
4w o o a Cognitive \/
Wtes lunsuntdyniniegsiauinise s N
9Y19AT19ATIA
PLO 2 a150AALATIEVNITUSNITIANITTIAR
WBTULARBUNISUSAISANUDINSTIAINAAY Cognitive N
pe9lUsEANS NN
PLO 3 anunsaldiasesiie gunsal uwavinaialy
el uRn1IM19§3AauUTN1581115 Ldeeg1e | Psychomotor v
Frungysaz iU
PLO 4 anu1saufusuimneiiufalenns
UsenoueInis baog1dnassumaliazil | Psychomotor N
AAINGN
PLO 5 @n3130a3 1985 IAMYMSoNEN U901
Tyl o Anarnuane lawArdsfisAnudasads | Psychomotor N
AN WaEAIUEIEY
PLO 6 anusaldinaluladfdvianazdnluils
Won1stutpasunisivdsuulaclunisdnnis | Psychomotor N
93NAUINTTONNT
PLO 7 a11150@3519a55Au3duLitowmu1gsia | Cognitive & J J
USNN51MTOUN898Y (LK 1.2) Psychomotor
PLO 7 anunsaszysasuiludymilugsfauinis .
L | = Cognitive &
911150819898 U 1AgHIUNTEUIUNITANEYN N \
vy g Psychomotor
AUAINBENLUUITEUU (WNU 2)
PLO 8 aunsaususnglaan1igiinaauivii _
& o = Affective \/
MEITINIUINTOIMNS
PLO 9 uan19anien15anaulalieasesssunig .
Affective \/

fnaulaTeaasessTy

anwauzyARa 1ANUARATINETIA anansaAnaliasgikasunUalugsiauinisems anansausuduas

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT)

AUTYATINNTIUDINNG

GOLR




4. AuFeAAaITENINIngUsTasALaTNainsn1sSEuivawmangas

INQUILEIAYDMENGAT
(PEO)

HAANSN1T3BUTTEAUNENGAT(PLO)

7 7
(e 1.2) [ (wu 2)

PEO 1 fimnuianuazainy
il eysanms Ay
Weeans malulad wae
AiaUrn1susenaueInis
JWAUNTUIMTIANG
siannsaUseynaldly
nswnUyvuaginiungsna
UInsemsiaegneaing
4330

PEO 2 flmuauisaly
N3asEsIAIYYIe
wAnSauaiovnslmald
AOUAUDIRBAINUABINTT
Y0Inan AElALLIAR
AIUANNIN ANUUaBASY
warAud Py

PEO 3 f9iN®en1SUSINg
3NS5 Nsldmalulag

HINA LAYTTUUDRLULRA
felfiuuszansnmuay
Fupdeunsiuasuutas

lugsiauinseIms

PEO 4 fimnuansunsatu
NSANILASIZYIDE 198
SLUU WALAISAS19ETIA
NTevIouTRnsu
thlugnswaunegisdsdu
lugsfauimsems

PEO 5 f3ndiinau
3YTITN ANUTURAYDU
FOfIAN LATAINEINITE
Tunsusumseaniiy
undeuiivimielugsia

USNII0INS

M. (WIRATTUNITUTZNDUD I TUAZNITINNITUIAITDIMNT)

AUTYATINNTIUDINNG

GOLR




5. WAAWSN13lu3setul
Y o o ¢ a oy
Ul HaaWsSN13Teus
N 1 L] ssondermfitugusminenmansonns walilaBnisugeeimns uas

n133an13 Weasuedamluuiungsiauinisemis

L] 1diedosile gunsal uazmaiian1sufoRmuluniuagszuuuinmsonmsld
pgngnAedLazUaaniy

W wyvIerandaueisuluuniuAndaay Ineddmanmuazain
Uaensy

Y]

L
[ HmelulasmdviafuguuasdoyaiioaivayunmsGouiuasnisiadula
oy

L wanainwgnsdndiasies mavihausmiugdu anudaveu waza3esssy
T3

é&e
I}
=b.
N

YIUINIANUIAWINIMEnsoms Aavzn1susenauemis nalulad
fupvng uaznsians euAtyvidssruulugsiauinnsens
Wanyviendndusioslminddneamdamndyd lnefinmeaeu
AN Fumu uazeudsdy

pviselumalyailugsfiausnise s

L] 4imeluladidia doys wagszuudnlulii ileiausuumeimungsie

] fudusiadeviensdnunduaindeaufiinisesnadussuu uasdeveon
Hadnsgn1sldeuate

D @ A ) [ v a a a =
wanaluiionndn MIUsudi waznsdnaulaidaasesssuluuiun

ATN

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



10

NI 3 TLUUNTIANITANET N1sAtiunis waglaseadnevamangns

1. STUUMSIANISANEN
1.1 S2UU
TdszuumsAnwnuuninia Tnely 1 Insdneudsesndu 2 nanisdnenund 39 1
aansfnsunadsseznatfnulidesndt 15 §Ua1v waznagaiou Tidmuaszeziiad lng
daduisumeslanunianisEnwuni
Formunaie q Wulumudededuanidunalulanssasundnitgummisainnszds
MALATANBSEAUTUNRANY WA, 2565 (A1ANWIN N)
1.2 M5InNANTANENLAY (nAnATau)
M Lifinnanis@nenfiveg
1.3 MSWIBULABIMUEAALAZTZUUNINIA

M gl

2. mMsanlunsvangas
M $u - nanswnsuni
M weniu - narswnis (spy). Funsierns uennans1vnns wni-oniing

a

= cs' & & a
IZ[ AIANTANEIN 1 B UOUIYU — LABU Wf]ﬂﬁ]ﬂ’]f;lu

9

M anamsfinuil 2 ieu waaineu - ey Tuim

2.1 auaudRvesidrdnen

Jugdisansfinud3yassvseriisuni defmuasie Wulumudedfuresanidu
% = U v a = = a Yo & =
TensanszauTuindny wa. 2565 (Marwin n) aelinadiidugdusanisinuly
41913116199 f9ll Inereansuaznaluladnisens naInnIsUNYAT 0INITHAL

LAYuINg ANNTINANERS N139AN13537019T Nawwandusiemis wealulagnisdseney

€ Y a

9IMTUAZNITUTNIT uarau1Ivndu 9 lnglvedlugaeiiiavetenansdlsuinveundnans

Y

Falpaantfanzie Wunllasnuazlvinveilossulunisusenauetms

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



2.2 Ugymvesinfneiusnid wasdsuddym

11

Usymnwastindnwusnidi

nagnsuazIsuiluleym

ANUIMUNTUTENOURIMNT

AMvuAlmS U3 USURUGIUAUAUMINE FY

AMNIALINgIAansuazinalulagnig

BIU%19

AvuA S8 UvUSUNUg UM INAUMIN s Ay

ANMUIIuNTidaiflaznIrUINN1TITY

MOINYIFAENT

InlviiinsaeuvisernausHilAw NN UInYe

2.3 wrunssutindAneuazddnianisanenlusses 5 Y

WA 1.2
UIUUNANW Imsfiny
2569 2570 2571 2572 2573
FUUT 1 10 10 10 10 10
ST 2 ] 10 10 10 10
334 10 20 20 20 20
AIRINRTANSINSAN - 10 10 10 10
)
ULUNANW Imsfiny
2569 2570 2571 2572 2573
FuUT 1 10 10 10 10 10
FuT9 2 ; 10 10 10 10
333 10 20 20 20 20
ANINRTANSINSAN - 10 10 10 10
2.4 suuszanaanldanesona
Ysuuseuna 2569 2570 2571 2572 2573
JUYARINTG 620,000 620,000 620,000 620,000 620,000
JURINUY 280,000 280,000 280,000 280,000 280,000
JUALHUNNS 300,000 300,000 300,000 300,000 300,000
334 1,200,000 | 1,200,000 | 1,200,000 | 1,200,000 | 1,200,000

UszanauanlddnegsermlunsuanUudinnumanansil 1ade 40,000 v/au/d

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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2.5 STUUNISANEI
M wuuduiSeu
aa a o A ) .
M wuumslnanedidnnseindidudendn (E-learning)
V] wuumalnamsdumesiun (Mssanisanwrussuuwmeluladansaumea)

2.6 maigulauniiein sredvikasnisasmesdsudruaandugaudne (§3)
Julumudederuandunalulanssasundndrnummsainnszds 119aen15@ny)
seeu Uaudinfinen w.a. 2565 (n1Anwan n) kazdseniaaniiunalulagnseasundidnnun s
aansel FeamsamufouFouduaniugaufnwm (menun v)

3. laseadiamdngns s183v1 wasmileiin
3.1 lAseadanangns wazuiqenn
WY 1 WUUIYINIS

WY 1.2 40 WUWAA
ynevUuiug (aiffumhein) 6 nienn
NUIAINYINUS 12 wiaeha
NI ITIAY 21 N8N
wAIvILden* 6 NI
NUINIYIFUNUN 1 TRRRI
MIANITNAAOUAINS 0 nu8in
- MsEpUUTENIaAYNS

- MSHIWNAININTYIBING Y

WY 2 WUUABITN 40 WUWNA
yanedrSuiiugiu (difumbefn) 6 eENl
NUIANTAUATINDETE 6 nu8in
NUINIVITIAY 21 nIwAn
nuIIBLaN* 12 NI
NUINIYIFULUN 1 niwin
MIANTNAADUAINS 0 R
- MsAUUTENIaAINS

- MSHIUNUANIYIBINGY
* nsdenseividen mishilauaenafesiuinweiind@nwdann lnglvieglunaitiaves
ANENTIUNTHTURAYRUNANERS 138019138 NUSNw Inenlinudiar1nsdnusnwnishuaindase

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR
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3.2 5197991
nuandrUTunugiu (Liduningin) wienn (Ussene-UUa-Anenienua)
08137006 Ingeanswarwalulagnisenmsilesnu 3(2-3-6)
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY
08137007 PANNITHAILULAZNITUTENBUBINNS 3(2-3-6)

FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES

AUINAVIVIAU 21 WUWAA

08137124 Wemansom s innssunazmalulagnisadiadylny 3(2-3-6)
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY

08137125 N159ANT3§INAVINITOIMITUAENAENENITANTUIY 3(3-0-6)
FOODSERVICE BUSINESS MANAGEMENT AND STRATEGIC
OPERATIONS

08137126 MsianwIRnTILYLaskEnS Yo ITIddy 3(2-3-6)

DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD
PRODUCTS AND MENUS

08137127 wialulagRdviakagsruudnludfdmsugsfauiniseIms 3(3-0-6)
DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE

08137128 UUANITUENBUIMTUAENITIANITUINITEIMNSLTIIVTN 3(0-9-6)
PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS
PRACTICUM

08137129 N133AN13ANUUADANELATAMNINEIMITUUUYTNINITIUGIAIUTNNS 3(2-3-6)
DINNT
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN
FOODSERVICE

08137130 WALAIILEINTUUIANTTUNITUINITOINNS 2(2-0-4)
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION

08137131 nsAnIeTIEAkaznskAdymlugsiausmsens 1(1-0-2)
ANALYTICAL THINKING AND PROBLEM-SOLVING IN FOODSERVICE
BUSINESS

YUY ADN

AV UROAMIIAIUUIANTTUNFUTLNBUDINISUASINYIAIEASNIT  daefin (Usfsmg.uﬁﬁ’a.ﬁnmﬁqgmum)
2113

(Culinary Innovation and Science in Food)

08137276 misaueuNAniNTioMNSHAZIENSINUS N @ mMSUTIAAUINISeIMNT 3(3-0-6)

FOOD PRODUCT PRESERVATION AND SHELF-LIFE FOR FOODSERVICE

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR
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08137277  winnssunmisniinuazmsvszendlilugnamnssuusnise s 3(2-3-6)
INNOVATIVE FERMENTATION AND APPLICATION IN FOODSERVICE
INDUSTRY

08137278  w@nlA¥UINITHALNITEDNLUUIYAYAIN 3(3-0-6)
NUTRITIONAL PRINCIPLES AND HEALTHY MENU DESIGN

08137279 ufwnITUUINGS e UazmoUMATILT 3(2-3-6)

BAKERY PASTRY AND CONFECTIONARY INNOVATION

ANFINNIAIUAAULNITUITNBUB M THAL AN SNBSS wienn (Ussene-UfUa-Anundaenuas)

(Culinary Art and Gastronomy)

08137280  nmwepnuuUUsTAUMInloMNSHas MUk dlnvufal 3(2-3-6)
FOOD EXPERIENCE DESIGN AND CULINARY PRESENTATION

08137281  @aUzomnsiveuaznisusznouemissiualiy 3(2-3-6)
THAI GASTRONOMY AND CONTEMPORARY CUISINE

08137282  msUfURnsuImaieTesiy 3(2-3-6)
BEVERAGE SERVICE OPERATION

08137283  @MSWIWIIALALIAILSIIUNITUSENBURIMISLAN 3(2-3-6)

INTERNATIONAL CUISINE AND GLOBAL CULINARY CULTURES

YPUFINNAIUNITIANTITUINITOINNS wienn (Ussene-UUuR-Anweemuas)

(Foodservice Management)

08137284  madufUszneunslugranvinssuusnmsenns 3(3-0-6)
ENTREPRENEURSHIP FOR FOODSERVICE INDUSTRY

08137285  N13AAIALAZNITATINMUTUALLGIAIUINITOINIS 3(3-0-6)

FOODSERVICE MARKETING AND BRANDING

08137286  AMAMANITIANIINTNEINTUYWlUgIAAUITNTIMS 3(3-0-6)
LEADERSHIP AND HUMAN CAPITAL MANAGEMENT IN HOSPITALITY

08137287  N13AANIIATINANUALNITNANBINTVUIA LY 3(3-0-6)
CENTRAL KITCHEN AND LARGE-SCALE FOOD PRODUCTION
MANAGEMENT

08137288  sruUgTAIEMIeNTRY Y 3(3-0-6)

SUSTAINABLE FOODSERVICE SYSTEMS

WUIRNIVIEUNUT 1 WUWAA

08137303  &ULUIRNTIUMIUTZNOUDINIUAZMIINNTUINITOWNT 1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE
MANAGEMENT

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



NUINIVINYITNUS

WA 1.2

08137405  ANe1TNUS
THESIS

NUINN1TNAFIUAINS 0 wiaefin
99081375  NISERUINYIANUS
THESIS DEFENSE
99081378  N1SAOUUTLLIAAIINF
COMPREHENSIVE EXAMINATION
99081379  NISHIUNUNNIWIBING Y
ENGLISH PROFICIENCY TEST
WA 2
08137406  MSANYIAUAI DAY
INDEPENDENT STUDY
MUINNITVAFIUAIINS 0 waefn
99081376  MI@RUMIANAUAIDETY
INDEPENDENT STUDY DEFENSE
99081378  MIdBUUIEINAATI
COMPREHENSIVE EXAMINATION
99081379  NISHIUNAUNNIWIBING Y
ENGLISH PROFICIENCY TEST

AUNUNIYVDITHAUTZINT197%1

15

viqenn (Ussene-UfUua-Anunnienuas)
12(0-36-0)

ienn (Ussene-UfUa-Anennenue
0(0-0-0)

0(0-0-0)

0(0-0-0)

6(0-18-0)

0(0-0-0)
0(0-0-0)

0(0-0-0)

v a g ¥ o Y < Y Y [
swanunly Anualadudiaviaz@iones 8 an

e 1,2 Touniae 08 RBRN
sl 3,0 launia 13 VHRERN
sl 5 launia 7 VHRERN
s¥as7 678 ldudiay  001-100  vianeds
sWasafl 6,7,8  loudiay  101-199  vaneds
sasafl 67,8 loudiay  251-299  vaneds
Sas7 678 ldudiay 201250  vianeds
sasafl 67,8 loudiay  201-250  vianeds
sasafl 6,7,8  loudiay  301-310  vineds
s¥adaT 67,8 leuday 401403 wwnedl
sasafl 6,7,8  louniay  404-605 vianeds

3.4 A195UN85187YN
ANDBUNESIIT (ANAKUIN 9)

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)

ADYENAINNTTUBINNS

@19 NALLLaENITUSA1TEIMITUAENI1TIANTT
SEAUUUNAANY
é’ﬁuﬁ%awmﬂ%m%’uﬁugm

[y

ANFUNVDINUINITIVIAU

LY

o d' a A a
ANAUNVBINUINIYLABNARUENITUTENBUBINIT

'
v A

PUTIVDIMNIAIVURDNINGIAIEASNITONNS

o A

ANPUNVDINUINITIADNNITUSUITHALAITIANT

o A

ANAUNVDINUINIVIEULUN

'
v A

AP UNVINUIAIBINGTNUS

LY

ANPUNVDINUIMITIAUAIDATY
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BN 1.2
U 1 manisAnend 1
o~ 4 - VPR
Swenen Sopkie mom
(UT3918-UUA-ANYINIELRLLDY)
08137006 Fnenenamsuazwelulad msonsdos 3(2-3-6)*
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY
08137124 Inenmansevnsdinnsuasmalulagmsas el 3(2-3-6)
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY
08137129 Ns¥AN1sANNUaRABLaT AN INEIMISTHUUYIUINTIUEIAAUINITEIMNT 3(2-3-6)
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN
FOODSERVICE
08137130 WANAIYEINSUUTANTTUNITUINNTOIMT 2(2-0-4)
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION
08137xxx I uden 3(x-X-x)
SELECTIVE COURSE
394 11

* lanzdnAnwfilifiiuguiwinemansnisemns wazsduiyilddundisin

U9 1 mamsenwi 2

@ = o4 = nigin
FHEIN PN aom o
(U33818-UUR-Annunued)

08137007 VENMIWREaYMTUsENeUa NS 3(2-3-6)*
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES

08137126 MsRU TN TSI UATHAN AusTe M T E 3(2-3-6)
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD PRODUCTS AND
MENUS

08137127 wialulagRdvianarsruudnluiRdmiugsiausnisemns 3(3-0-6)
DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE

08137125 N139AN1333NIUINITOIMNTHALNALNTNITANLUIIY 3(3-0-6)
FOODSERVICE BUSINESS MANAGEMENT AND STRATEGIC OPERATIONS

08137xxx Avuden 3(x-x-x)
SELECTIVE COURSE

52 12

* lanzdnAnwfildiiiugiusunisusznevenms waziluwisnilddundisin

U 2 manmsenwni 1

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG
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v a 4 o mhgin
eV Gk GRpR aam = u
(UT9918-U UA-ANYINIERLLDY)
08137128 UAUAN5UIENBURIMITHALNITIANITUINITOMATTVITN 3(0-9-6)
PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS PRACTICUM
08137131 nsAndnTzikaznswidmilugsiausmsennms 1(1-0-2)
ANALYTICAL THINKING AND PROBLEM-SOLVING IN FOODSERVICE
BUSINESS
08137405 entlms 6(0-18-0)
THESIS
59 10
Uil 2 mamsiinunit 2
.o d - WUIAR
EVGL GRpk fom =
(UT9818-UQ UA-ANWIN8RAULDY)
08137303  &uaUMUIMNTIUNSUTENBUBNSUALNSIANITUINSa VNS 1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE
MANAGEMENT
08137405 Anenilwus 6(0-18-0)
THESIS
59 7
FIUARDANANE AT 40 iqenn

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG
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WeIY 2
U 1 aramsdnunid 1
o~ Y- nlwin
e oI mom
(UFsE-UJUR-Anwmesmies)
08137006 Fnenenamsuazmelulad msonsdos 3(2-3-6)*
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY
08137124 Inenmansevnadsinnsuesmalulagmsaseiel 3(2-3-6)
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY
08137129 Ns5¥AN1sANNUaEABLaT AN INEIMTHUUYIINTIUEIAAUINITOIMNT 3(2-3-6)
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT IN
FOODSERVICE
08137130 WANAIYEINSUUTANTTUNITUINNTOIMT 2(2-0-4)
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION
08137xxx A uden 3(x-X-x)
SELECTIVE COURSE
08137xxx I uden 3(x-x-X)
SELECTIVE COURSE
574 14

* lanzdndAnwfiliiiiuguinwinemansnisemns wazsfiivilidumiein

U 1 memsenwni 2

eI Foin mein
(UFsE-UJUR-Anwmesmies)

08137007 NN ETELMAYMIUTNEUaIMNT 3(2-3-6)
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES

08137126 mﬁﬂ’@umuﬁ’mmiuLm‘gLLazwﬁmﬁmeﬁmmiﬁéﬁu 3(2-3-6)
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD PRODUCTS AND
MENUS

08137127 wialulagRdvianagssuudnluiRd miugsAausnIseImns 3(3-0-6)
DIGITAL TECHNOLOGY AND AUTOMATION FOR FOODSERVICE

08137125 ns¥AN1sgIRavINIseIMsHaENagnsn1sALILII 3(3-0-6)
FOODSERVICE BUSINESS MANAGEMENT AND STRATEGIC OPERATIONS

08137xxx Avuden 3(x-xx)
SELECTIVE COURSE

08137xxx PLAGER 3(x-x-x)
SELECTIVE COURSE

39 15

* lwzdndAnwfilifinugiuiiunisuszneuemng wazsiliivildduniein

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GRGH
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. a 4 - nHgin
e YOI cem a
(U33818-U UA-ANYINIERULDY)
08137128 UURN5UTENBUR M THAENITIANITUINITOWMNITIVITIN 3(0-9-6)
PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS PRACTICUM
08137131 nsAndnTzikaznswidgmilugsiausmsennms 1(1-0-2)
ANALYTICAL THINKING AND PROBLEM-SOLVING IN FOODSERVICE
BUSINESS
08137406 MIANIALAIDESY 3(0-9-0)
INDEPENDENT STUDY
594 7
Uil 2 memsAnunil 2
Y a 4 A ngin
eI ¥ com = b
(UFsE-UJUR-Anwmesmies)
08137303 A MInNITUMIUTENEUDMNTUALNSIAMIUSMTEWNT 1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND FOODSERVICE
MANAGEMENT
08137406 = MIANWIALAIDEY 3(0-9-0)
INDEPENDENT STUDY
593 4
FUARRANANEAS 40 miqenn

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG
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LNU 1.2
Ui 4 manisnend 1
e Fedan nlwin
(UF38-UJUR-Anwmesmies)
08137124 Inenmansevnadsinnsuasmalulagmsad el 3(2-3-6)
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY
08137129 N133AN1IAINUADANELALAMA NI TUUVY TAINITIY 3(2-3-6)
§503UIN501MNT
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT
IN FOODSERVICE
37U 6
U9 4 mensAinundi 2
e Fean nlwfn
(UsIE8-UJUR-Anwimesies)
08137007 MANNSWTLAENSUSENBUD IS 3(2-3-6)*
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES
08137126 mﬁﬁmum’;’mﬂﬁuL@JHLLazwﬁmﬁm%mmiﬁé’ﬁu 3(2-3-6)
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD
PRODUCTS AND MENUS
08137125 n5¥AN1sgIRAUINITEIMISHaENagNSN1IALTLAIY 3(3-0-6)
FOODSERVICE BUSINESS MANAGEMENT AND STRATEGIC
OPERATIONS
37U 6

* lanzdndAnwfilifiiugiuiiunisuszneuemns wezlwivildduniein

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR
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TV Foim naena
(Us3818-UJUR-Anwimesmies)
08137130 wATAITYEMTUNIRNTIUNTUINTRIMNS 2(2-0-4)
RESEARCH TECHNIQUES IN FOODSERVICE
INNOVATION
08137128 UJURN15UTENRUDIMITHAEAITIANITUTNITOINI ST 3(0-9-6)
AN
PROFESSIONAL CULINARY AND FOODSERVICE
OPERATIONS PRACTICUM
08137131 nsAndATIEikasn suiUavnlugsiausnisemns 1(1-0-2)
ANALYTICAL THINKING AND PROBLEM-SOLVING IN
FOODSERVICE BUSINESS
0813750x Juden 3(x-%-X)
SELECTIVE COURSE
08137405 eninus  THESIS 6(0-18-0)
594 15
Vil 5 mamsfnuni 2
TN Foim naene
(UsIE-UJUR-Anwcesies)
08137127 wialulagRdviauassyuusnludfdmiugsiauins 3(3-0-6)
911113
DIGITAL TECHNOLOGY AND AUTOMATION FOR
FOODSERVICE
08137303 AUIANTTINTUTENOUBIMMIMAENSIAMIUS MIB NS 1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND
FOODSERVICE MANAGEMENT
08137xxx uden 3(x-%-X)
SELECTIVE COURSE
08137405 enilnus 6(0-18-0)
THESIS
594 13
FIUARDANANEAT 40 wqenn
INA. (u’j}(ﬂﬂﬁﬁllﬂ']ﬁ‘lh%ﬂ@‘UE]'WﬂiLLaBﬂ']Sﬁ]yﬂﬂ']iU%ﬂ'ﬁ'ﬂ']ﬂ'ﬁ) ﬂm%qﬁ]ﬁ'}'mﬂﬁﬁlﬁ]'}ﬁ'ﬁ GOLR
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LAY 2
U 4 aramsinunid 1
e Fedan nlwin
(Us38-UJUR-Anwmesmies)
08137124 Inenmansenvnadinnssuuasmalulagmsadesielvil 3(2-3-6)
INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY
08137129 N133AN1IAINUADANELAYAMAINE I THUVYTAINTTIY 3(2-3-6)
§3NAUINTOIMNT
INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT
IN FOODSERVICE
37U 6
U9 4 mensAinundi 2
e Fedan PRI
(UsI18-UJUR-Anwimesies)
08137007 MINMIWS LA NSUTENOURINS 3(2-3-6)*
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES
08137126 ﬂﬂﬁ%kuuﬂuihﬂiiuLuyuazwﬁmf&u%awwﬂiﬁéhﬁu 3(2-3-6)
DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD
PRODUCTS AND MENUS
08137125 n5¥AN1sgIRAUINITEIMISHaENagNSN1IALTLAIY 3(3-0-6)
FOODSERVICE BUSINESS MANAGEMENT AND STRATEGIC
OPERATIONS
37U 6

* lyitfunaenie

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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TV Foin nuIenn
(Us38N8-UJUR-Anweemmies)

08137130 | wmAlAIIEdmSUNIANIIUNITUSNITOIMS 2(2-0-4)
RESEARCH TECHNIQUES IN FOODSERVICE INNOVATION

08137128 UAURAN5UENBUIMITHALNITIANITUINITOMATTVITN 3(0-9-6)
PROFESSIONAL CULINARY AND FOODSERVICE OPERATIONS
PRACTICUM

08137131 | msAndATeiasnsuitaynlugsfiausnisemis 1(1-0-2)
ANALYTICAL THINKING AND PROBLEM-SOLVING IN
FOODSERVICE BUSINESS

08137xxx | Fwuden 3(x-x-X)
SELECTIVE COURSE

08137xxx | Fwuden 3(x-x-X)
SELECTIVE COURSE

08137406 | MAnwAuAIDasY 3(0-9-0)
INDEPENDENT STUDY

394 15
Uil 5 mansAnwnil 2
NN Foimn naene
(Us5818-UUR-Anw P EnULY)

08137127 | wialulagfdviauasseuudnludfidmsugsiauinise s 3(3-0-6)
DIGITAL TECHNOLOGY AND AUTOMATION FOR
FOODSERVICE

08137303 | dumuuimnIsumsUseneuensHaymMIInnNsusnseIms 1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY AND
FOODSERVICE MANAGEMENT

08137xxx | Avuden 3(x-x-x)
SELECTIVE COURSE

08137xxx | 3w uden 3(x-x-x)
SELECTIVE COURSE

08137406 MIANIALAIDESE 3(0-9-0)
INDEPENDENT STUDY

594 13
FIUARDANANEAT 40 wqenn
INA. (u’j}(ﬂﬂﬁﬁllﬂ'lﬁiJiZﬂ@‘UE]']M'ﬁLLaBﬂ'ﬁﬁ]yﬂﬂ']iU%ﬂ'ﬁ'ﬂ']‘Wﬁ) AUTYATINNTIUDINNG GOLR
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5. wnurelassas1andngas (Curriculum Roadmap)

uruifadun1snsSeusuuuidenles (Interconnected Curriculum Roadmap) WaRan1HANTas
sonnufniiugulugindszgnduayife Wulasaiminioudiignesnuuuanlsiiauseouay
duiusiu annsaoSurenszuIunsiaugSounasandngnsiisianuseilesuavduaiufu (Leaming
Progression) Tagisudlu 4407 1 mansfnundl 1 §FouneldSugamnuiugiudidey 3 dundn Tiud
aIAMNIAINeIMansuazuInNTINeIMT, FNEEN1sUIMITANITUAZNALNSTINT, LarAUEINTaMY
weluladfdvauazszuusnlug® deuhg $uld 1 nansfnundl 2 esdanuditugrumariazgndasie
(Flow) Tugnsusegndlifdudonssiu Tnsanudduinemansuinnssuazgninludesenaiisassd
nauTsluseinn e innsssywasnanfusiemsfiddu luvaezidontu fiouasliumady
Wudeinezdrrglunismivanuasguiuseinn nsdansanulasadeuasaunImeIms uaglasu
inFesiledidymisivimisluseivinaiadde owionamnumiondmiunsarsassdesdanuilvaly
ow1An MTlutula 2 mmansfinedl 1 10ugayTaNnIT (Integration Node) fidndy Tnsanusduns
FansiBanagnsuazimaluladidsiaaindusn asgnimnduaseisuduiieldlunisdndulauazudlond
§3R9RaHUTIBAN MIRneTsilasmMILidalugsiauinisens luvasdisigin Yfvansuszney
919 INITAuIMUANNUaendsuazn1sdan1sunldlun1sufiRauats uaNINi Vinwe s
FouazmawausdndusiniFounazgninlUldGudunssuiunmsinvinerdnwusvionisiuaiidass e
HugUssan sunseitairlug nmemsfinwigarie Ul 2 manisfnudl 2) Saduns "Fuessiuazan
nan" aqﬁmmifﬁwm (Synthesis) tfietniauar1uni duuwt wasnis asudestuinerinus swdu
Jrmnegaaavesnisinu WeduduhdudndudifenumieoussmaniuasAaiiunisysznouinnld

] L3
RIMNGHY ‘L\JJ tU
SEMESTER 1 SEMESTER 2
Innovative Food Integrated Food Research Techniques Sustainable Food Foodservice Digital Technology
Science & Modern Safety & Quality for Food & Foodservice Product & Menu Business Management & Automation for
— Culinary Tech Management Innovation Innovation & Strategic Ops Foodservice
g (Core Science) (Core Safety) (Core Research) (Core Innovation) (Core Management) (Core Tech)
Sl T T e T e T e e e,
Thesis / IS SEMESTER 2
i (Final)
N Professional
% Culinary Practice & Analytical Thinking & B Thesis (12 Credits) / Seminar in Thesis Defense / Comprehensive
g Professional Problem Solving in Independent Study Innovative Culinary Independent Study Exam
Foodservice Foodservice (6 Credits) Tech & Foodservice Exam (Graduation
Management (Integration - Analysis) (Start / Proposal) (Presentation) (Final / Defense) Requirement)
(Integration - Practice)
Revised Master's Curriculum: Knowledge Flow & Learning Progression (Research & Standard First Model) ~ ------- > meeeeeed >

- Blue = Science & Innovation . Orange = Management & Strategy . Green = Practice & Safety . Purple = Research & Capstone

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GRGH



6. UKUNNTTANYAMUTUHAYIUNAANTNNSITEUFIINNANGATE5183%1 (Curriculum Mapping)

NAAWSNISISEUITTZAUNANENS

18739
PLO1 PLO2 PLO3 PLO4 PLO5 PLO6 PLO7 PLOS8 PLO9

MUY IUTUNUFIU

08137006 neneanstazinalulagnis N N
omMatesdy

(FOUNDATION OF FOOD SCIENCE AND
TECHNOLOGY)

08137007 wdnnsia3euuazn1sUsenay N N <\
RMNZAP]

(FUNDAMENTALS OF CULINARY
PREPARATION AND TECHNIQUES)

NUINAYIVIAU

08137124 ANeFENTa 1ML INNT U N N N
wazalulagnisasaadiel
(INNOVATIVE FOOD SCIENCE AND
CULINARY TECHNOLOGY)

08137125 M5IANTTTINIUINTOINNT N \/ \/ N
LaZNagNSNIIALTEUNY

(FOODSERVICE BUSINESS MANAGEMENT
AND STRATEGIC OPERATIONS)

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT) AUTYATINNTINDINNT GRLR
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187391

NAAWSNISISEUTTZAUNANENAS

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLOT

PLO8

PLO9

08137126 NMSWAWIWIANTTULYLAY
wanSasiovnsdaE
(DEVELOPMENT OF INNOVATIVE AND
SUSTAINABLE FOOD PRODUCTS AND
MENUS)

\/

\/

08137127 naluladfdviauasszuy
dnludfdmsugsfauinisems
(DIGITAL TECHNOLOGY AND
AUTOMATION FOR FOODSERVICE)

a wa

08137128 U uAn1sUseneueImsiay
NSIANITUSAITOIMSTIBTN
(PROFESSIONAL CULINARY AND
FOODSERVICE OPERATIONS
PRACTICUM)

08137129 AN5AANISANUUABANELAY

91T

(INTEGRATED FOOD SAFETY AND
QUALITY MANAGEMENT IN
FOODSERVICE)

ANATNEIILUUYTUINITIUGIAIUINS

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT)

AUTYATINNTINDINNT

GRLR
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187391

NAAWSNISISEUTTZAUNANENAS

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLOT

PLO8

PLO9

08137130 WMANAINBENUTUUINNTIUNIT
UINN59IMNT

(RESEARCH TECHNIQUES IN
FOODSERVICE INNOVATION)

08137131 N1AMILATIZRLAZNITUAUYYN
lugsiausnisenms

(ANALYTICAL THINKING AND PROBLEM-
SOLVING IN FOODSERVICE BUSINESS)

UUINIYIFUNU

08137303 dUNuIpNIsuMIUTNoU T
UAENIINMTUTMIINT

(SEMINAR IN INNOVATIVE CULINARY
TECHNOLOGY AND FOODSERVICE
MANAGEMENT)

ANV UABN

AP UADNNIAUUIANTTUN1TUTZNBUDINSUAZINYAIEASNT1581175 (Culinary Innovation and Science in Food)

08137276 NMIAUBNKNANNNTDIMITHAL
91gnsusnEdmiugsiausnse g
(FOOD PRODUCT PRESERVATION AND
SHELF-LIFE FOR FOODSERVICE)

\/

\/

\/

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT)

AUTYATINNTINDINNT

GRLR
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187391

NAAWSNISISEUTTZAUNANENAS

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLOT

PLO8

PLO9

08137277 winNsuNMsnANUaynIs
Uszgnaldlugnannnssuuinise s
(INNOVATIVE FERMENTATION AND
APPLICATION IN FOODSERVICE
INDUSTRY)

\/

08137278 vanlnyuINITHAZNITORNKUY
LUYEUN N

(NUTRITIONAL PRINCIPLES AND
HEALTHY MENU DESIGN)

08137279 WIMNTIUUNGS Wavd uazeeu
et

(BAKERY PASTRY AND CONFECTIONARY
INNOVATION)

A nFenmeinufauzn15UsENaUIMSHATANEAIUKEINNS (Culina

ry Art and Gastronomy)

08137280 nMsepnuuUUsEaUMSaloNTIAY
nsEuedsnyudal

(FOOD EXPERIENCE DESIGN AND CULINARY
PRESENTATION)

\/

\/

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT)

AUTYATINNTINDINNT

GRLR
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187391

NAAWSNISISEUTTZAUNANENAS

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLOT

PLO8

PLO9

08137281 @Aaura1msineuaznisusynau
911337UFNE

(THAI GASTRONOMY AND
CONTEMPORARY CUISINE)

\/

\/

08137282 nMsUfuAnsusMIATesd
(BEVERAGE SERVICE OPERATION)

08137283  91M1TUIUIVIALAL TAUSTTU
nsUszneaueImslan

(INTERNATIONAL CUISINE AND GLOBAL
CULINARY CULTURES)

a = ¥ o a .
APUADNNAIUNITIANITUINTBINNT (Foodservice Management)

08137284 maluguszneunslugraminssu
UINMIDWNT

(ENTREPRENEURSHIP FOR FOODSERVICE
INDUSTRY)

\/

08137285 NMINAIAKALNITAIIHUTUALY
§503UINTDMNT

(FOODSERVICE MARKETING AND
BRANDING)

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT)

AUTYATINNTINDINNT

GRLR
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187391

NAAWSNISISEUTTZAUNANENAS

PLO1

PLO2

PLO3

PLO4

PLO5

PLO6

PLOT

PLO8

PLO9

08137286 AMERUIUALN1TIANTT
ninensuywdlugsiausnmsenms
(LEADERSHIP AND HUMAN CAPITAL
MANAGEMENT IN HOSPITALITY)

\/

08137287 N13IANTIIATINANUALNITHEAR
2TV Y

(CENTRAL KITCHEN AND LARGE-SCALE
FOOD PRODUCTION MANAGEMENT)

08137288 szuugshaUsmseset By
(SUSTAINABLE FOODSERVICE SYSTEMS)

M. (WIRNTTUNISUTZNBUD M TUAZNNITIANITUSNAITINT)

AUTYATINNTINDINNT

GRLR
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= o = % a
NUON 4 msmnszuaum'ﬁljﬂug Larn1suseLiuNg

1. NM3InNTEUIUNTIREUSINeWAIINAEWSN1SITeU]

HAAWSNISISEUITTEAUNENENAT

AANTIUNISLIBUNISEDU

AsUsZIAY

PLO 1 anansauszendliuuadin
NoEg MNeIEansiay
waluladmsomstugsdi
Retes lumsuidammagsia
USMI0MTRE AT NEATIA

- mmumﬁammmimfmm—
mansuazialuladniserms i
Aentastunisuszneuaims
WAEINAVINITOIMS

- MIFPUTLUUNAaRALEN
UtRlwiesujuinsluidod
aepndostuiiiomaruin
emansuazinalulagnig
gmsTiiedes

- MIFEUSLUUNIANYING
Uszgndldnanuinaingrmans
wavwalulaBnisemnsiien
Yadtun1sundamn gsnausms
9IMT

- MIULAUDLTIUTNNTIU
(Pitching/Presentation)
HANSUNAULUY LaenI5UOU
mwmuﬁy’mulﬁmLLawmmju
wazNTUEuoNaUlagIeNT
NAKAL/MTBNITUY

- NINAADULDY WAZNTADU
nansn1A Uanena laguseidiu
AN anunsalunsuszyndld
AN

- UsziliuRnnNan1sneandilay
18Ul URNS

- MIFRUUUR (Skill Test)

- N15UTLIHUANFNTIOULANT
UfURY nEnfuaifuLUY
1891UkarnIsUEUD (Report
& Presentation)

- Useiiuannngdnssy n1svinau
Juiiy wagmsildiusa

- Uszillumienisaeulseana
ANNSWaENSUTZEIUINUAY
dvausany (Portfolio)

PLO 2 @1130AAILATIEANS
UInsdnnisgsia eduindon
MIUMsFueIsTivainviane
pgadiuszansan

- nuynuidlemenudiuns
UImsdnnslugsfauinisemns
- Aanssdilaszinsalanwilu
§3NAUINTTDINNTAN

- MeAnUGTRnsRYTesy
NSUIMSIANNTTIND

- 18991159AN1T3 U INT LY
1AS9IN13ARAIA5TN809
(Simulation: Restaurant
Operations)

- MIRAULUIAIUIANTTH
usnsemslu (Service
Innovation Project)
 ANBUMINENUTIURE)
UAY UNGNLAZNNTUNEUD

- MIVAABUYDY LAYNITEDU
nansnIA Yanenia

- Usefluyinue N1SARIASIER
e

- M5FRUUURA (Skill Test)

- 514 Rubric Tuusziliuannua
NIANTUIIUIINAITINGDINTT
IANITIUBIMNT

- Usgifiuananuianalalay
JayatounduresgnAdnaes

~ Usziduanuanisediuaud
IFSunoUnINg LEusI8 F0
WAZAMNINYBINTUAUD

- Usglluannnginssu n1svineu

) = a1 !
WUV azNTUEIUIIU

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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HAAWSNISISEUITTEAUNENENAT

AANTIUNISLIBUNISEDU

AsUsZIAY

JoyalagIBN1snawaz/m3ens
Wy

- Msfn¥geUanUUTZNBUNTS
%9

- Uselumenisaausyang
mmiuazmiﬂsmﬁumﬂLL‘W;J
drduau (Portfolio)

PLO 3 anansalfiaiesilo
gunInl wazwmeatialuesU U
N1IN1NGINIVINTOMS LApeng
FrugyazuE

- Msadauagiinldaunsal
wesile wazmedaluies

U URNg

- Workshop Hnldwnalulagnis
Ussommsadelng

- Anlda3osflodmsunisnadn
U39 dauLiu vuds uazidsvenms
ANLLIATFIUGINAUINTINS
- 918097159AN53 UMY
1ASIN3ARNIAISIN80S
(Simulation: Restaurant

Operations)

- MsapuU[UR (Skill Test)

- MIUTLEUNASIUINATT
7198949 (Lab Report)

- Usgiliuman1 et iuauann
N1391899NNTIANITIIUDINNS
- Uszilumignisaeulseana
ANNSWaENSUTEEIUINULIY
dvauau (Portfolio)

PLO 4 anunsaufjuRauiiiie?
fufiavzgmsusenevenmsle
pENATOIARILATIIAMNINES

- nuvnuiemenuiiufals
msUsznevems laedeules
omiusednems

- FEUFNNNIARNYINIIENY
AauznN1sUTENaUDIms

- MsaBauagl RN foRo1Y
AarinueTiiedestuRauznis
Usgnaue1ms (Skill-based
Learning)
LU A
snguiideddvinug@ausns
U5eNaun1ms

- 918897159AN53 UMY
1ASIN3ARNIAISIN8DS
(Simulation: Restaurant
Operations)

- M3ALYRUNANITIREUS
(Reflection) 84nN15UUR

- MIVABUYDY La¥NITEDU
nansniA Yanenia

- MsFRUUUR (Skill Test)

- msUszfiunanuanauiilisu
UDUMNY

- 514 Rubric Tunsuseiliuna
N1 HUIURINNTTINGDINT
NSNS

- Usifiuananuianelalay
JayatounduresgnAnaes

- Uselllumgnnsaauyssana
ANUSaENSUTEEIU LY

dzausu (Portfolio)

PLO 5 @n31130a319a53AMYv30
wAnfSsioslu 4 fivian
wane lngAdadsnnudasnde
AN WazANETy

- BYuFNNIAANYINTLUIUNT
assaTIALIYVTaNGA NI IMNT
TmiiFonlosfusasgiunmunin
masndsuaz ANy

- MIFYTUININTE YU
UjUR (Experiential Learning)

- NMINAEDULBY WALNITEDU
nanenTA vanenia

- Uszilluanuuuilininuaseuii
laSuneuning

- 1% Rubric Tun1susziiiu
Han13ANEUNUlUlATIUA

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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HAAWSNISISEUITTEAUNENENAT

AANTIUNISLIBUNISEDU

AsUsZIAY

TnglviEiTousanuuukazimm
wyvisendnfuaiowsin

- MespusiuulaTny
(Project-based Learning)

- §18091139AN155 U051y
1A59N13M91A391809
(Simulation: Restaurant
Operations)

- Myazviouna (Reflection) na
N1SNARDIVITOWMUILLIY

- Uselumenisaausyang
mmiuazmsﬂamﬁumnLL‘W;J
drduau (Portfolio)

PLO 6 anunsaldmalulagfivia
warsnluf Wensduidounis
Lﬂﬁauwaﬂumﬁmmﬁﬁﬁﬁa
UINI59IMNT

- UTT88UAYENSR (Lecture &
Demonstration) inelulagaseil
1dlunsdanisgsfiausnisenms
- M3sEusiuveAUTY/
NN (Case Study)

- msspuslagldlasnis
(Project-based Learning)

- MIFEUIWUUALloUUR
(Hands-on / Workshop)

- Uszdivananuiiveuning wie

189U

- Uszdfluannnisinauesiiude

(Presentation)

- N5l Rubric Tun1suseiliuma
Mnlassuiivisnuioiuay
UG

- Uszillumienisaeulseana
ANU3WaENSUSEEIUINLY
dvauau (Portfolio)

PLO 7 (weu 1.2)
anunsaadieassRaisedie
WAIWNSINIUINTOIMTBENS
fadiu

- ANDUTL/UTIYIE NANN1TIVY
WAZATETITUMTITY Feu3
52I0pUITITY

- wpunneuiliinnns Ty
walulagansaunduay
Tyauseiuglumsdurudeya
- Iilndansgviosdauii

= %

auAuls Wietvuniade
eInus

- maBeudiuuiifiges
(Mentorship-based Learning)

- WyulaseTuazaoulAsIs e
e anus

- DONUUY MUKULaZALTUNTS
Y

- YnauanaIdeluguuuy
duun

- Weuauwazaeutenu
einus
-msmaLLwéwaqwuié’aiuﬁUszﬁ;m

- Usgfiuannmsynuwuuiinia
LaruTitaunIng

- UszIiuNnASERUNIUNTT
pUTNITUFTTIITE luNywd

- NsUsELUNALUY Formative

Assessment I@Bﬁmmiﬁﬁ

Usnunliruuzshaudilasy

UDUMNBUAZNTANRAN

ANNUATINTA

- NsUTEUNALUY Summative

Assessment lagn15aaulasiss

Inenfinus nsdiauenanuly

Aduun nsaeutesnuinen

ANUSUAE NTHEULNIHAIUINY

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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HAAWSNISISEUITTEAUNENENAT

AANTIUNISLIBUNISEDU

AsUsZIAY

a A aa
1115 vieeRnidlunsans

PLO 7 (WU 2)
arunsasyynazuitedgunilu
gifauinsomsegiedadu e
HIUNTEUIUNTANYIAUATI0E79
Juszuu

- INBUTU/UTIUNY NANNITINY
WAZATEEIIUNTIIY 15eu3
PESIRNIRGRLN

- wounnsnuiilfnnsly

walulagansaumenazdyan

Usehuglunisaurudoya

- iilndansgviosdnmii
duduld loszydymina
MuuaideAuAIBasY

- maeuduuuiifides

(Mentorship-based Learning)

- WaulasiTaazaaulATess

NSAUAIDATE

- DANWUU MMHULAZALTUNTT

WHLUUAUAIDATY

- diauenanulusUwuuduun

- Weuankazaaulaanuns
AUAIDATE

- Usziliuannmsyinuuuinia

- UsgluNnnSa@eunIuUAIg
aUTNATUsTTIITE Ny

- M3UszIUNaLUY Formative

Assessment I@Sﬁmmi&i'ﬁ'

Usnwilimuuzihanuiilasy

UBUNLNY

LAEAIAANILANATINT

- NM3UTLIHUNALUYU Summative

Assessment lagn1saaulasisng

NIAUATDATE NTUNEUD

naulwIvduNL nsdeu

Uosiun1sAuAIdase

PLO 8 au1saususinigla
AN1ITUINRBNNINILLTIEINT
USNI501913

- BoufannsdAnviitelfidila
NagNENISUTUMILAENITUTINS
auaeuLlas

- WRYE UM IVTOIINaINGSAR
FWARISNsUTUAIlY
anumsaivme ieBeuiann
Uisaumiaiaﬁﬂﬁuaw:ﬁmmiy

- Pavsan1un1sad (Simulation
/ Role Play) Tvirnn1sfn
Ansginazanaulanielaainu
nasu Laedin15vin Reflection
wagl Feedback #den1sdnaes
a0uNI0l

- 918941159AN1S3 U815 LU
1ASINIARMIAIITI8DS
(Simulation: Restaurant

Operations)

- dunangAnssunisanaula ns
euduity wezenudangulu
nsuAteynlagld Rubric 13
WEANTIU (Behavioral Rubric)

- UsgifiuannuansilAsIeu
A0IUNTALAZLUINIINTUSUAD
Banagns

- Usziliurnnuan1saiiueuann
N1591809NNTIANITIIUDINIS

PLO 9 wanseanianisindula
\B9938555UM955N9 (Ethical

decision making)

- MUMIUAINIAUA i
\Rendostuaesssulugsia
UIN1581M3

- 139UFNNNTAUANYITIRTEETU

- UszlliuanuuunagauaIal
dnlaludszihuasesssulugsia
UIN199IM3

- Uz dUaInKanITIATIZA

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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HAAWSNISISEUITTEAUNENENAT NINTTUNISITIUNTHOU n1sUseLiiy
(Ethical Case Study) NSUANY
- AnnsAnLTIaTesTIN NI - Uszifiumuanansalunis
wiaRa wazn1siindulalneda dndulanardeansiBeatosssy
ARSI - 19 rubric Tun1suszidiulasenuy
- Aanssudnassantunisal (Role | waznanisandusnululasanu
Play / Business Simulation) #1199 W et ianslivesa
wWelfiSouilnnsandulane \W9a38555u (Ethical
38555ULHAN1ITNANY Reasoning), Anulusalalunis
- NSLTYINYINTIINAIATINR finaula (Transparency), N3
U3nsemsHIANUAEY SURAYDUADNAGNS
Usraunsalasy (Accountability)

- IA5991UA3855513509 (Ethical | - Useiliumemsasudssaig
Business Project) lvigiseuean | Ausiasnisuseidiuanuily
wuvileiegsRafifieny aanau (Portfolio)
Sulinveunadiau (CSR
Policy/Sustainability Plan)

2. FaNIUANEINUNITINIINGITNUS/N1SAUAIDETY

Weniinug

néngnsimusliindnwameideuseiviinerinug dainfnwazdesdnuduaiiidouasii
nsnaaesluideiliisadosfumaluladnisuinisemisuaznisinnig Insfinnsaeulasesne
neninug wazdendeinendnudilunwilvensaniwdingy saudansinausranideunsdu
Tuindumunarluiivssgivinsedfiuwlunsasmadnnisssdueavieuua vieog
tossiunslrdnladiuniwesmanuidslifunsseuulrinauevioffiuilufiusyyiving
yiolunsansmdnnssedunaviouiuirfegeden 1 3es lnevavualiegluanuguaes
019158 N Ineniinug

nsAneAuAIBase
vdngnsimuslidndnuameifouseivinsinmnduaindass duindnuazdesdnuduainise
waz/m3ovinsmaasduidefiisadesiumaluladnisuinisomsuaznisinng Tnefinsaou
lasessnensfnunduaindaszuazdendountsfinndunidassiiunmwivenion wdingy liegly
ANNQUATBsNSEIUSAMINsAnIAuA A
2.1 WAAWSN1SISEU;
Meniinug
annsosyylamitddglussauinmsenauagivualandideidandmairnmsuas

fnasonsianeg1adaiu anunsodudu Tinset wasduaeissunssuddnilososenad

anu§ wdsesnuuuuazdniunisidelasldsudouisivanzan nfouiiasiesd fnnu uay

Fnsainaegraduivins uazdmivinerinusnauningeiianunsameuns afud w3eldilu

LuIsiaussAauInisemisldesedalusruuuasiicmnuindedie fanudedndnia

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR
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A3, ismrdnasseussaide datunsaiisesdenulmifdulsslevisossiauinig
9IS
nsAnenAuaindase
annsnsrynaresusdymiluieidunssurunsdifiuauvesgsiauinisemis lag
$198eteyaIfausrintuaran muindonidsgsia aunsaduiulaziinneissunssuiiisades
et laanmgssyuy nieusenuuuuaziiunszuIunsAnwAun e dussuumeisnig
fwsngay wagduanginadndifiotiausnumadlufifidnenwlunsiluldess wieudavi
Menudunidassifanuieuies gnies uazaenadeiniannasguAIvINg dauduRnveu
wazdiidelunwes, trrsnanslunindduniadyg, Taudmddninduavadneassa, &
ITYIVTTUNIIYINGG
2.2 9291981 UaTIUIUNUILNA
svusliamgifouneinednusutomsfinuniuaidasedaudnianisinuil 1 vesdng
Ainw 2
2.3 N1SLAIBUATS
1) dawm3euiitoineidnusnionisAnwiAunindase 1nee13158891u33y w30
lasamAdefiAstestumaluladnsuinsemsuaznisianis udsdeyauazaiudsvasdiaziu
thinwiiovhidefienansdusesmangnailosmnduiusliindnwms
2) FuaanazuuzinAefuiTufsRlun s Inendnuswienis Annduaiidasslunis
Uguinatindnwlnl Tnglideyaindnvufeiuaudsinguasiidonuidevesenansdlunas
Welsin@nwannsafnsorioitmuniasdauideniddoamenuaulavesindnu uaznsdu
Tin@nuisvuniideinendnuiudenisAnnduaiidasy uasiauoveurininInnsefiuinu
Inednusvdonsinndunidasdiudnasanielunianisinund 1 vestudil 1
2.4 mMUszIiUna
1) o1ssninnussifiunnnginssunsufoinuazanuimilunisyidnedng
WIONSANIALAIDATEYRITNANY)
2) Ussifiuannisiiauaraduludvduun
3) UszidiuainuanisaeulasasaInendnussen sAnmAuAINBasy
1) Ussiiunnuaniddeiinausluiivszgivnsielunsasmadrns
5) Useiliuannuan1saeuinginusvisensaeumsanunAuaidase
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nuIAN 5 AUNToNLaLANEAIWTUAITUTINTIANITUANEAS

1. 21913953 URRYaUNENENT Ware1a1sdUszimangns
1.1 2191389d5uRavaUnANgns

Yo-uruena

AMAI/E1U Y/ EnURNE/
Vndsanisinen

NAIUNINIBINTG / A138UEDY

[y

1. NA.A5.U1959 Demzanng

q
[

(@NVIBINYIANEAT DY
walulagnisenns)

- v waluladdinin)
URINYUINYATAERS, 2551

- M.Sc (Food and Life Science)
Inje University, Korea, 2556

- Ph.D. (Food and Life Science)
Inje University, Korea, 2559

1. MUY

(LBNANTHUUNANUIN )

2. fi3158U

3. ATIUEDU

- enmansiazinalulagnig
onsiosdu (3 va/ dUa)

- MIHAUINERA U ITUATNNT
Uszllunmsuszanndunaniunig
SN0 (5 9.4/ dUani)

- My msadelniuazeims
winnssu (3 3.4/ dUani)

- Aenus (3 1.4/ dUan)

2. 5A.05.Usenus JudAlsay
(BN IV INY ARSI AL
walulagennns)

- M. (1Adl)
URINeSuIdeslni, 2531

- (nalulagnise1ns)
PRNAINTUUNINESY, 2534

- Ph.D. (Food Science)
University of Wisconsin-Madison,
USA, 2543

1. U3dY

(LBNANTHUUNIANUIN )

2. fN358U

3. ANSUFDU

- MIANTINYZAITANTUNIUUINNG
91M1588195001TN (6 V.17
FUnai)

- enmansiazinalulagnig
onsiosdu (3 va1/ dUa)

- neneansiazivaluladgnis
WIsNLazUsTNaUeMIS (3 9.4/
FUnai)

- 91WNsne (3 v/ dUas)

- ANENUS (3 ¥/ FUaA)

3. M9.85Y7 WUNAY

- M. (wnaluladdinan)
aovunalulagnseaounaiin
AMNINTAIANTEUY, 2549

- . (nAlulagnigenms)
PRIANTUUNINEGY, 2552

- e, (walulag@inin,

1. 974998
(LONAITUUUNIANUIN )
2. A1538U

3. ANT89UEHIY
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Yo-uwena

AAI/ANUIYV/EnURNE/
ado &
Undsanisinen

NAUNIIBINTG / A529UTDUY

PHAINTUUMINGFY, 2559

- gnemansiazinaluladnig
onsiosdu (3 v.a/ dUa)

- gnmansiazinaluladnig
WIsULazUsTNaUeIMIS (3 9.4/
&an)

- duuwn (3 9./ dUan)

- eninus (3 v/ dUnnii)

1.2 91313dusEdmangns

Yo-uuana ARNAl /a1 /danuRne/ HAIUNNIYINTS
Wdn3ansanen
1. 5A.05. ufasil wdeana - M. (WAlulagn991m19) 1. Y

(@193 I8 answaznAlulag
219119)

PHIAINIUUNTINEFY, 2535
-, (waluladnisems)

PHAINTUUMINETY, 2544
- e (walulagnie1ms)

PHAININUNTINEFY, 2553

(LONENTUUUNIAKLIN T)

2. 558U -

3. ANSTIUEDU

- Angnmansiazinalulagnisiesuunay
Usgnous1ms (3 9.1/ dUan)

-~ Luines wanans wazmeulnduLLed
(3 .41/ dUAIA)

- enus (3 v/ dUanii)

2. NA.AT. DIYYY FUAUTELERS
(@ngmaluladdinin)

- MU waluladdinin)
UININYQUVBULNY, 2534

- maLmalulagniedinin)
PHAINITUUNINES, 2537

- A hduniinaznaniue
SITUVIR) unaINTa]
1UM1INYIAE, 2551

1. U39y

(lONETUUUNAKNUIN )

2. T -

3. N13LUHIY

- guivnanazanulasadelunisuinig
9113 (3 .u/dUAN)

- Angndnug (3 ¥.u/dUam)

3. NA.AT. 598 NANDIAT
(@193 I8N anshazmalulad
219119)

- U (@AENNTIUNEAT)
aorvunalulagnszaouinan
RIAUNMsAIANTEUY, 2542

- M. (ANYIAERSAITIMNT)
aovunalulagnseaouinan
WIRuMIIaIANsEdy, 2545

- Ph.D. (Food science)

annvuwalulagnszaaunan
WAuMIaIaNnsely, 2553

1. U3dY

(LONATUUNIANUIN %)

2. 158U

3. AN3TUEDY

- wAlMJgd I ugINAUINTeIMNT
(3 .41/ §UAA)

- eINUS (3 v/ dUnn)

4. NA.AT. ANTNIA VAUIUUN

- M. (walulagems)
UWNINeIaeIaganwal, 2545

1. U3
(LONATUUUNIANUIN ¥)
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¥o-uwana

ARl /a1U138/daufng/

UndusanisAne

NAIIUNI9IVINTG

(@193 N8 answaznAlulag
219%19)

- ma. (nalulageonms)
UUMINYIDUAIVANUASUNS, 2549
- U9.0. (walulagenms)
URINYIUETATUATUNS,
2553

2. ANSI3YU

3. N159UEDU
- endinus (3 .4/ dUan)

5. 36103, @5OUEAT WIANA I
(@193 NALULATTININ)

- . (naluladdinin)
UAINYISUNYATANERS, 2502

- M. (wmalulagdanin)
UNINYIUNYATANERS, 2546

- Ph.D. (Food Science)
University of Nottingham,
UK, 2555

1. 91U

(LONENSUUUNIAKLIN )

2. fi158U

- 1NATUTENBUNNTARUIVIRAAIVINTTY
\iasiuueanaged

3. ANSTIUEDU

- NS (3 v/ dUanii)

6. WA.A3.lasen Infiyad
(@11 INYFEnsLarmAlulag
219119)

- MU, (WARHNUTEN)
URINGDUINYATFANERS, 2502

- M. (ANYIAERSAITIMNT)
aoumalulagnszanunanian
AuMMIAIANSYUY, 2545

- 2.0, (AFNTINDINT)
W Ingsumalulagnszaey
WNENSUYS, 2549

1977348

(LBNANTHUUNIANUIN )

2. fN3158U

3. AN3ZUEDY

-Inruwnsd s uMsUsENeue g
(3 .41/ dUAA)

- nenfinus (3 9.9/ dUan)

7. 5605, WIHETY ATHINY
(@973 IAINTTUDINS)

- U (pivinensduandon)
aovumalulagnszaauinan
WIAMMIAIANTEUY, 2549

- 2A.3. (Anssuadl)
aovmaluladnszaouinan
W1AMIAaIANsEdY, 2553

- 5.0 (Anssuadl)
UPINEIABVDULNY, 2558

1. U3
(LONAETLUUNIANUIN V)

2. ANSI3YU

3. A15L9UEDY

- Anefinus (3 v.4./ dUa9)

8. 75 .5¥3M5  §INy

-, (@3nen)
UNINYIEELTealn, 2533

-y (Mensudansiiuiien)
UANINYEeLTealn, 2536

- .. (AMensudInIsifiuLien)
WRINeSuIdedlud, 2550

1. U
(LONATUUUNIANUIN ¥)

2. H1538U

3. ANFLUEDU

- Anefnus (3 3.4/ )

9. NA.ATATIUAT AINAUNTA
(@193 NALULATTININ)

- M. (1Adl)
WNINeauAalIng, 2542

- @uad)
PHIINTUUNTINETY, 2546

1. U3
(LONAITUUUNIANUIN %)
2. ANSI3YU
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¥o-uwana

ARl /a1U138/daufng/

UndusanisAne

NAIIUNI9IVINTG

- 6.9, (AINTIULAL),
UPINE1ABFITUANERS, 2552

3. A15ZUEDY
- Anendinus (3 v.4./ dUae)

10. NA.AT.QUINT SRTATHITIU
(@191 NALULASTINN)

- . (waluladdin g
NAINNTIUNYAT)
UINeaeLdedlul, 2546

- . (inalulagdinim)
UIAINIUUNIINIRY, 2550

- e, (walulagdinam)
PHIINTUUMINENTY, 2555

1. U778
(LONANTUUNIANUIN )

2. AN538U

3. ASE9UFDY

- Aneinus (3 .4/ dUa9)

11. 5A.A5.A3YF BXLBY
(@3 v1IAINTIULAL)

- .. Qainssuad),
aovumalulagnszaouinan
WRunmsananseds, 2548

-2ra (rnssuad),

PN ITUUNINES, 2550

- 2.9, (Arnssuad),
PBINTNUNTINENEY, 2559

1.9749338
(LONATLUUNIANUIN V)

2. ANSI3YU

3. A15L9UEDY

- Anefinus (3 .4/ )

12. WALAT.gN587 819
(@I INYFansLarmAlulad
219%19)

- Aan.u.(ANgAtans LA
imalulagdniseanis),
UMINGTUNYATANERS, 2551

- U5.0. (AN8Fa@nIn1819ms),
UAINYSUNYATAERS, 2560

1.97799

(LBNANTHUUNIANUIN )

2. fN51158U

3. AU

-Aernaasiasinalulag Mo s
o (35 va/damd)

- eINUS (3 .3/ dUni)

13. 5A.03.31037 ANANEAS
(@191 3V IAINTIUDINNT)

- AU (LAllgRaInnTsy),
UnINededssln, 2553

-m.a. (wilmada),
INAINTUUNTINESY, 2559

1.9747338
(LONAITULUUNIANUIN %)

2. HN538U

3. ANSE9UdDY

- Aendnus (3 9.4/ dUa)

14. ue.a3.fveye auysal
(@193 NALULagTININ)

- M. (wnaluladdinam),
wIneauAadnnsg, 2554

-y, (wmelulagyuadl),
uIngaemalulad
WILIDUNAITUYS, 2556

- U39, (maluladduad),
U Ingaemalulagnszasu
NASUYS, 2561

1.9747338
(LONAITUUUNIANUIN ¥)

2. HN538U

3. A15LUEDU

- Anefnus (3 .4/ dUa9)
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¥o-uwana ARl /a1U138/daufng/ NAIIUNI9IYINTS
= d' o <
Unasan1sane
15. WA.AT.01R @9ana - MU, (nedanshasmalulad | 1.999938

(@173 nedmanshazinalulad
219119)

A1997199) A INenauwmalulag
NITIDUNATUYS, 2543

- A3, (AAINTINDINNT)
wmIngaemalulagnszasy
WNASUYS, 2547

- 27.0.(3FINTINDINT)
umIngnaumalulagnszasy
NASULS | 2562

(LONETLUUNIANUIN V)

2. ANSI3YU

3. AN5LUEDY

- endinus (3 .4/ dUa)

16. WA.AS. 3510500 ASAUN
(@193 Inenfanshazinalulad
219119)

- M. (walulagneems)
URINeSuld, 2541

. (@mswaglaguinisiiie
ANSWEILN) UAINEIRENRRNS,
2547

- D.Agri.Sci. (Food Science and
Technology) Kyoto University,
Japan, 2021

1.9779%

(LBNANTHUUNIANUIN )

3. N19IUEDU

- Taguin1sdnsun1susenaunIng
(3 .31/ dUnnii)

17. SA.AS.9ANT IASULLNWY
(@193 Al uladdInIn)

- . (ResAtdaufuin)
(RRAMNTTUNYAT)
WNINdaFUTey, 2542

- M.Sc. (Biotechnology)
University of New South
Wales, Australia, 2001

- 1.0, (walulagdinmmig

DI, AMINRuDadUTY,
2550

1.9773%
(LONENSTUUUNIAKLIN T)

2. ANSI3BU -

3. ANSTUGHDU

- efinus (3 ¥4/ dUn)

18. As.u13uns lnyad

- MU, (ATAFINTIY)
INAINTNUNTINGS, 2556

- 2A.4. (AAnssuadl)
PAINTUUNINS, 2559

- 2e.0. (AFNTTULAL)
PHDINTUUNINSY, 2566

1.97U38
(LONETHUVNIANUIN )

2. AN51158U -

3. A5TUEDU

- Anefinus (3 ¥4/ dUn)

19. A9.99KN NS

- M. (1pd)
URINGDULNYATANERS, 2557
- ma. (naluladniserms)
UMINYIFEUNEITAN, 2559
- Ph.D. (Food Science)
National Pingtung University

1.9779%
(BNANTHUUNIANUIN )

2. AN51158U -

3. AN5ZUEDU

- ANYENUS (3 9.1/ dUai)
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¥o-uwana ARl /a1U138/daufng/ NAIIUNI9IYINTS
= t:i o <
Undnsanisene
of Science and Technology,
Taiwan, 2565
20. NA.AS.N59FNA - MU, (BAINTIUDIMS), 1.9747378

Twudoiasng
(@193 nAluladdInIn)

UNINYID LN YATAEAS, 2540
- a3, (Genssuad),
UNINYIDELNYATAENAS, 2543
Ph.D. (Biotechnology),
Technical University of
Denmark, 2550

(LONFITHUVNIANUIN )

2. fiN5158U -

3. ASTUEDU

- Anefinus (3 ¥4/ dUn)

21 WALATAWS daane
(@193 N8 EARShazAlLlaY
219119)

- MU (RAFUNTIUNYAT)
aovumalulagnszaouinan
WRIIaIANsedy, 2553

- U5.0. (@9EMNTTUNEAT
Ineransiazinalulage1ms),
UINYR s eanwal, 2562

1.9773%
(LONENTUUUNIAKLIN T)

2. ANSIL38U -

3. AU

- Aefnus (3 ¥4/ dUn)

(%

22. 95.999139 uflsmu

- . (naluladdinn,
NPINEGBUTAAE, 2554

~ . (@wsuarlauinisiiie
NITWAIL) UNINEaBUAG,
2557

- Ph.D. (Hospitality and
Tourism Management),
Purdue University, USA., 2021

1.9779%
(LBNANTHUUNIANUIN )

2. 515U -

3. AN3ZUEDU

- eINUS (3 1./ dUnn)

23, WA.AS.ASA FIAUTY
(@191 3YIAINTTUDINIT)

- 2A.U. (AMNTINTINN)
U INBIFUNNE1TAY, 2554
- 2A.4. (AAnssuadl)
URINGDULNYATFANERS, 2558
- U5.0. (Brnssuedl)
URINGDUNYATANERS, 2565

1.97U38
(LONETHUVNIANUIN )

2. AN5158U -

3. AN5ZUEDU

- efinus (3 ¥4/ dUn)

24. NA.ATNNT N ilauUd
(@193 nAluladdInIn)

- . (madlansdaaunng)
UMINYISULNYATAERS, 2559

- ma. (nalulag@inin)
URINYDULNYATFANERS, 2561

- Ph.D. (Advance Life Science)
Ritsumeikan University,
Japan, 2021

1.9747338
(LONAITUUUNIANUIN U)

2. HN538U

3. ASUdIY

- Aendnus (3 6.4,/ dUan)

25. NA.AT.UTUNUD bEINEY

- MU, (waluladdann)
WININYRBYINI, 2554

1.97U4398
(LONEITUUUNIANUIN %)
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¥o-uwana

ARl /a1U138/daufng/

UndusanisAne

NAIIUNI9IVINTG

A1 INYIAENsShaLinAlula

219%19)

- . (nwuinen)
UWINYIAYUARA, 2561
- Us.0. (walulagduadl)
umIneduwalulagnszaen
NASUYS, 2566

2. ANSI3YU -
3. AN5LIUEDY
- A fnus (3 9.4/ )

26. A5. 33550 IU3YINYINA

- MU, (@M15uaglnguInig)
URINGDUNYATANERS, 2560

- A, (@1NshazlaTuInIg
THIINTUUNINETY, 2566

1.97798
(LONETUUUNIAKNLIN )

2. 315U -

3. ANTTUHOU

- eINUS (3 v/ dUnn)

27. 95. A1nT VWS

- M. (1Adl)
UINe1SeLld, 2559

-l (ad)
unIneaudesiv, 2562

- Us.0. (Ad)
UMINYDULTEI AL, 2567

1.97739%
(LONETHUVNIANUIN )

2. fN51158U -

3. ANSTIUEDU

- Aefnus (3 ¥4/ dUn)

28. M5.35M5 AU

- .. (aluladnandou
NNNLLA)
UMINYRULTEI UL, 2561
- M.Sc. (Biomedical Science)
Kangwon National
University,
South Korea, 2020

- Ph.D. (Biomedical Science)
Kangwon National
University,
South Korea, 2024

1.97799
(LBNANTHUUNIANUIN )

2. fN51158U -

3. ANSZUEDU

- NS (3 v/ FUAHA)

29. 99.5U1N5 WYUILLE3P

- MU, (waluladnieems)
PAINTAUNTINEEY, 2559

- M. (nAluladnieenmis)
INIAINITNUNTINES, 2563

- e, (walulagniweims)
PNBINTAUNTINES, 2567

1.9779%
(LONETUUUNAKNLIN )

2. AN51158U -

3. AU

- NS (3 ¥4/ A1)

30. n9.40HY Baeny

- . (waluladni9e1ums)
PHINTUUMINETY, 2560

- M.Sc. (Life Science and
Chemistry),Gifu University,
Japan, 2020

1.9779%
(LONATUUNIANUIN %)

2. 158U -

3. A5T9UEDY

- NS (3 v/ dUaHA)

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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¥o-uwana

ARl /a1U138/daufng/

UndusanisAne

NAIIUNI9IVINTG

- Ph.D. (Utilization of Biological
Resource),
Gifu University, Japan, 2023

31. as.algns WAnIuns

- . (walulagnisndn
Tugmavnssu)
aontumaluladnszaaunan
WIAMVIMNIAIANTEUY, 2559

- M. (Nermansn15e1mms)

aontuwmalulagnseaouna
WAunInIaInnszly, 2561
- U5.0. (ANenransn15e19s)
(MANGATUILYIR)
aovumalulagnszaouinan
WIRUMITAIANTEUY, 2566

1.97798
(LONENTUUUNIAKLIN T)

2. fiN33EU -

3. ANSTUHDU

- Anenfinus (3 v/ §Uasi)

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)

AUTYATINNTIUDINNG

GOLR
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Yo-UANA

ADA/AVYEnUAN

[

A0UNYNIU

L A9.ANNUS FUAa

- US.U. (MSIANISLSLTH),
Medundnsil
- Master of Arts
(Hospitality Management),
University College Birmingham
- U3.9. (M3Tpnsmisvieadien
T59SUBAZ BIUS),
UINYIFeAaUINT

MeduREnsIH

2. NA.ATATNIY WILEN

- uAL. (M3lawan),
U INGIRENTINN

-4, (?iamsmaﬁuu),
URNINGNUTIINAERNS

- A4, (ASUSSNISAN®YY),
NAINEIE8AaUINT

- Y30 (MATenginssueans
Uszynd),
UM INYIRYATUATUNTILIA

AMLLWAAIANS
UATIVEIABNTANN

3. HALAMANA UAWA

- AU (819M5uaglagunnng),
wmIngnaemalulagsvuena
NFANN

- ma. (nalulagnsdaay
UN15919119), anUu
walulagwszauinan

AUINEIFERsLazinalulad
UGN VAU TN

(M33nN1333nAAUEN),
anvunsdanistganiian

- Us.0. (M3dan1smsvieadien
ualIIIN), WNINYIEE
Wele

WIRIaIANTEUY
4. HPLAT.OT YUNURT - UIMsgsnavudin, nangnsAaUyn1sUsEnauems
(ANSIRNITASILALANNIANT), AMLAITVIDUNY AT NITLTILTY
MednEns1H WINeaegsatuding
- USMIEINIUM U9
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AUTYATINNTIUDINNG GOLR




46

Yo-wana ADIA/AY V@R UANN AU
5. As.evung 353eulnSynd - Bachelor of Science AazAaunssuuazandnenssueans
(Electronic Media, Arts UNINFUNALLLATTITUIARATUUN

and Communication-
Computer Science)
Rensselaer Polytechnic
Institute, USA
- Master of Graphic Design
(Graphic Design), North
Carolina State University, USA
- Ph.D. (Design)
North Carolina State
University, USA

3. WNUWAIIIYASINTENEI¥INITYRLduUIvIN TR unangns

3.1 MSATENNITHMTURIAsE Insinazenansdiiay
1. faliinsuguimaonansdlvailifianudladersuunummifinustusiavesanntu
waay Jnguizasduaziungvemangns iufeRansusing 9 vesnuy
2. WanadiRefussuudseAuguaimms@ine uazngszidoudng 4 AAetes
3. Soliilorasdiiasteliuugiing |
3.2 MINAUIENTIOULDIIINFURAYOU 919158U52d0 wazenarsdiaaulunangns

NISWAIUIENTTOUL ASTUIUNISHUIDUINIINRIUN

1. A1un1sdnanisiseunisaeu | - advayubinanasdlailoniadisiuniseusuisnisaounasnsianawuy
uaz/nI9NTInLaN1TUTELIUNG AN 9 FIMNTIBNTNARLaz NS TN SEpUNua LAz N YaY
- atuayulionnsdviniduieinuinsseunsaeu

2. fdnmsAdeauianss/au | - advayulieannsdinideedisdoideswazinauenasuluiivssyw

GEANGRRL FnsiesEFUTRLar YR

- atfuayudlinnnansddaimanuinisiievefuadumisnidsnis
Tughsszernanimanyay

Y

3. MWW (§d) - advayulviranasdlailemafnwigaunduiazeieusene

4. Feavfuayunsizous
4.1 Fsatiuayudunienmm
ANYENAIMINTTURIMNSHOIANTREULaYBIUURNITRE L NEsNBAUNSISIUNTAR ULAY

nsufURvestinfne  laeUseneume  o1AnsiseularUURn1sAMEeRaImINIIieMS  81A13
U URN15UUs5U0 915 Uag 81A15 Edutainment and Research Building (BEAR) %qaﬁuauuﬁaqﬁau
U388 VosfiRns Tagdusiinermaniiaiesiioufiins uazgunsaifldaiuayy srafivsme
uaz Wanzan daerdssalifiSeuaunsadouildeniiussavna Tuerms Edutainment and
Research Building (BEAR) azdidau Co-working Space $945URINTINVOIUNANEN LU N13YINNINTIU
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nau Srunilade Wiy Jududssleridmiunisseunisaeu wazianssudngg auiusia
vesnmy SiaunsaliusmsmsiSeunmsaeudmsunnesegneludgantudnge wenanideiszuy
sdnassiulssInainiuuUssnuukuAusaeiuneld lunmsdamgunial wiesdle aiad
uazTaneine 9 AfudulumsSeunisaeu TufimsuugeaTeutagiiosujiing Wilanundeu
IRERIEANG)

4.2 Featfuayudmuuvaseus

AzgmaMnIsHeIITiAamSeNsg1sBslunmsatiuayunsiiouduazmsidedmiundngns
sefuTadin@n ihunsdawiounineinsansaumalazuvaaioudBajiRnsiviuaionasasy
2995 lnglusuuvasouinisininig auzs Widenlesszuufudrdnneayanarafieliuinig
Viosaynfavia (Digital Library) Flswsuuau FadnFnwausading FIUTYaNUIITEAUUIUIYIA
A71 40 gm%’aﬁ,ﬂa 817 ScienceDirect, SpringerLink, Wiley Online Library, EBSCO Wag ProQuest
fsaunsadudu nilsdedidnnselind (e-Books) 31515 wagdnenfinusatuiy (Full-text) 1a
naon 24 §2lusky KMITL Digital Library Portal Tneflszuuiaedisdusiaiion (VPN) s1uneniny
avannlig Souanusadndundsioyamarilianmeusnanituaiioutdsihnuegluuming1ds
muglufuanundeuresuanioudnelunmeiiviininfidu Tssmuduwuy (Pilot Plant) fifnds
Lﬂ'%'m%’mLmig‘dmmiigﬁuqmmwmsmsm%’u W1 A3 uT I UUN U B (Spray dryer) wag
\dessitafieanuiou (Retort) wioudetaiasiiolinseiisedugs Wy HPLC, GC-MS, Real-
Time PCR) s?fw%’wmﬂima’wﬁﬁaLﬁuiﬂiqa%ﬁqﬁugmﬁwé’zy‘ﬁszhsﬂﬁﬁﬂﬁﬂmﬂ%ﬁymﬂwmmm
afsassdimAfodadnuasiiniinugininluanmnadeuiiiisuinningraimnssuaildediedl
Usgdndam

4.3 Aeatfusyudrumalulad

AurgRAMNTIID NI TA I auduAsatuayumnamalulafiflaidedenisiiouiuarns
Fuogensureas lnsaunsnsiuunnuesdusznouddglasedl 1. gunsaididnnseinduasis
s1nsanuazaInluiiesdou feaiouvesantldiunisinassounsallanviayunsaifiviuasiouas
Fesmadensiansidsunisaewdan lasusasfesiimsfindaaiasainm (Projector), LA3nsany
AwaudA (Visualizer), szUuldes wazaoufinneslintn ieatuayunisinausdenisasy
faadfelaegraiuseansamm 2. gunsalnoufinnosuavgonduisianienie anell viesljuRnis
poufinned Aluinsiadosneufinnoddiuan 25 1a3es dmfuiindne Sedinnsfndawondiuag
avneznsfidndusdendngns wu TWswnsafnneideyaniadd waglusunsuniseoniuunmaass
(Experimental Design) uanand tindnwifianunsndidsuinisaindaunans a drinveayanans
FaiviosufiRnisnenfiimesiaziies iMac Lab sesduausuniflnuagiiafiiie dmiuynains
aeatiuayulaze11se dnmsdawnIsuneufiumesussiviidoudefuszuuuinsianis (ERP) way
syuvansuTTudidnnseing WeanuadesiilunisufiRau 3. szuumaluladiniedionaznis
nfsensauma Tassadeiugudueietsvesrneiinnuaiiosuazaseunga ileatuayuns
Seuslinsuuau: szuuaiedieadnuiage: annduldinalulad 100 GB SDN (Software Defined
Network) Campus Network fisesiunisldarunaen 24 9alus Tnsneluanziiaanszanedaynia
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Wi-Fi 1100191 60 90 ATBUARUTBNTEY HoeUURin1s wagitufidaunans niadideszerlna
(Remote Access): §15¥ Uy VPN (Virtual Private Network) fivaglsin@nwiasnsaidndegiudoya
mATeLazninensasaumavesantuldaniithunioneusnumine1de uazunanwesung
Seus (LMS): sessunmsiseunisasueaulauniuszuy Google Classroom, Microsoft Teams waz
KMITL LMS #58152UU8UTUARIAULUY Single Sign-On (SSO) ‘1'71'683aiﬁm%qmvﬁﬁw%msﬁ%ﬁa
Heunlgde v
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= a =) '4 o & =
RUIAN 6 NIFUTLLUUNANITLIYULRASNUNNITANIAINITANE

1. ngzlisunsenaninasilunisliszauazuuu (1n3a)
Julumadetsdvaaidumalulagnszasundndngummsainnszds 11928n15fnwssiv
UudindAnwn w.e. 2565 (nanuan n) vdninaeinisiissauaziunvemangns dseazidendiail

ANTZAUAZILUL uAN NaNISANY
A 4.00 ALae
B+ 3.50 AuIN
B 3.00 A
C+ 2.50 Anely
C 2.00 wold
D+ 1.50 20U
D 1.00 OUNIN
F 0 $1N

| - lyjawysal
S - nWola

U - laiwela
T - Suleu

ANSIANANISERUINYIUNUS VIan15AUAIDaTY

fiseazideadail
ANSTAUAZLLUY AZLULIRALEZEY
O (Outstanding) 4.00
G (Good) 3.50
P (Pass) 3.00
U (Unsatisfactory) 0

2. wHUMIUszliunaansnsseus
wrunsUsTluNaaNEN1558u3 (Learming Outcome Assessment Plan) Tnsuuseanidu 3

daumdn laun nsussidiunadndnisiSeuiseunnaniy PLOs, n15Useidiuaudniavesnangns
warN1SUTEEUIUINY

1. M5UsEIIURAANEN5I38UIVaINTeUT1I8YARS (Assessment of Student Learning
Outcomes)

msUssiiunadugrsvesindnungnesnuuulviaseunquiis 3 drumdn iieliiuladn
fi3suvssauadninisSeuisedundngns (PLOs) 1 9 4o Tnelu dundnil 1 Ao Fuanuiuas
Winwen1adayayn (PLOs 1, 2, 7) Mnisasudailounasnisynanenanulusiedviuny iedn
ANaINsaluM YIS uineimandiiidumsuitymmagsia dundnil 2 fe Furinue
UFTR (PLOs 3, 4, 5, 6) Faduiladdyueandngns iWiunsuszidiusiumsasuUfin (Skil Test)
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TuesUfinisadinaglsanuduuy Tasanzluseinidosinnnudunglunmsliiniesiionys
sUkazmadianIsUTIemstuge Taudansld Rubric Yssduduauuianssumyemsigizou
a¥9assfty uarnsUssdunaainaniumsaisians lunisudmsdnnisiiue s daudundnd 3
AD PUATEEITULALANYUEYAAR (PLOs 8, 9) Useiliukun1sdananginssy (Behavioral
Observation) nMsviauduity waznsdadulalunsdfnwinisasesssugsna uenand Safinnsld
wiluagauau (Portfolio) wagn1saaulszaian11u3 (Comprehensive Examination) Huedesile
Usziiiusiugennoudnisanisang

2. MmsUszillusvanduavemangnsuazn1suseAuAMAIN (Program Effectiveness &
QA Assessment)

[iolsindngmsiiuinsgiuainanazaonndeaiuaLFoIN1Y0IgAEIMNTINGINS
dngnsldszuunsUszifiuanigas PDCA wazinaiei AUN-QA (Version 4) lunalnwdn Tneisamin
nsdrrnenufiselavesdlidiulddndeusedl Sansounquitainfnuilagiiu 919136 uay
RLE QARG miammméf’;s??’imaé’qu‘émmﬁﬁﬂm loun dnsnsaseguasindne 8ns1n1s
dusansfnunisly 2 T uadnsnisideurhvesiuge feyavmuatazgnitniemeily
seuMsUsziuaues (SAR) 1187 Liedunaudauazaaiifosiuuss (Gap Analysis) iiotilug
miﬁmmLﬂjuawms‘i%ﬂﬁﬁu&iamwﬁmdu‘la?Jmi‘u‘%mimmiL.Lazwqammﬁu‘%lmﬁLﬂ?iaulﬂ

3. MIUsEUNaaNSAUNTITeLazuInNIsy (Research & Innovation Assessment)

NsUTEIURATUAINYDY TNeTNUS (WKL N LU N2) kag NISANWIAUATIDETY (WK )
finszuaums Buseus msaeutlesiulasesns (Proposal Defense) fidnAnwdosinauelandised
vuafouazifgtesiumaluladuinmsems Taeflornsdiuinuimihifeauanuiiviuay
TAzuuLnszUIUNTITe (Process Evaluation) agssaiileaiieUszilivitouaraiesssumside (e
fufiunsadedu dnAnwasdesinunisaeutosiuineriinug/nsduaiidass (Final Defense) dio
wiAMENTINNIENTIAANA ietanuamsolunsdauaseiosdnuiuaznisneudaiuds
Fmsfidndy néngasimuateuluamdifafonisiweunsnany (Dissemination) Inetindnw
uAneinusazdeslafumsaiuiviednausluiussguivinsssduaavieuuni edudu
Tosdmnudirunuliiumssensuluafinnisuazanansnthlulszendldldesslugramnssy

3. UHUMINIUFRUNANITUITIEUNTSISEUS

angaTInemansumUngin a1wivmalulagn1susenauemsdauinnIsuwasng
Fn1suinmsemns Wanuddiygegaiun1sinwmsg A MAIAN YL NSHERNIN TR
faussourgs wielifulaiinssuaunisiauasussdunadugrimanisoues]Souiinrugnios
Wssla uazyRsssu agviouauianuaunsafiuiadsmunsouninigiunandssdugaudng
AzNITNNTUIINdngmsIsldfmunssuutaznalnnsmiuasuranisUsIiun S ui T
TneaseunquittszesassriamsAnyLaraendsdiiamsine Weldidudoyalunsimuinis
Founsaoussadaiiles fllwandendelud

1. MsmudeuNInsgIuNanisiseudvazdilddnianisfne anenssunisuinig
wé’ﬂqmﬂé’ﬁmumzuumimuaaumaé’quéﬁuaqﬁﬂﬁﬂwﬂuizGTUﬁa%ﬂﬁmamqmﬁgﬂﬂizmumi
AounazvdisUssidiusa TaiFuannnsmuasuiniesileUsziliu Gseasdifuiinveundngnuas
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p1sdffaevluneinduinsaneiuaenadestasdoasy mufiuouning uazinasinisliinzuuy
(Rubrics) TmsanunadnsnisiSeuisneien (CLOs) uazsefundngns (PLOs) iieanarunanmLaiey
Tunsusediu

2. MIMuABUINASIURaNSEsuIud s ndITansinw Weidunstudunanmnues
Jaudinnunsouninsgiunandl vangasnvualiinismvaeulunmsiudiunalnndn 2 diu fe
dIUuIN MIMUaRUHILNEIY InelnAnwiynaudesdiunisaeulesiuinednusvsenisAualn
daszanauznIIINsaoURTinssnandnsuenauie eduseriiAfesinunmduisensu
uazasNEUNS A MLINAIA S way dauilans msmuaaumﬂumaqﬁﬁd’;u%’mulﬁﬂ lng
ningnsnshndimanizanuiisnelavestodin wied uazusznounis fiflronudnuazyes
Saufinaunadninisdoud (PLOs) 111 9 ¢ waannIsnIuaeUmuAazgninigii sy
AENTINNTUIMINANgATUALAMENTTNNTUTE ANy ioTeTsinadugniuazinlugnis
UuuganseuiunisiseunsaeulasnsianalulnisAinwdaluniuiansamnin PDCA

4. NAEINSENIINSANINUNANGAT
Dulumudetidvaadumaluladnszaoundndinammsainnszdeisenisny sz
Jaudinfinw) w.a. 2565 (A1ANWIN 1)

5. nMsian1sdesasiuunasnisansial

Julumudetaduandumaluladnszasundndinummsainnssdsinmensineissau
USEUyIm3 .. 2565 (A1ANWIN N)
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NN 7 N15UTEAUAMANAANE AT

1. szuumsUssnuAMAINIaNgnS
sruukaznalnlun1susEAuAMAINYENENS WU AMuNM9l AUN-QA (Version 4) H5718az18un
Aol

1.1 n1979uau (Plan)

1. MAAIERanIuNIsaineuenwazAReInsvesrldulade Tusseziian 5 U wu
wlevigszauUsena seavanidus Gdeviad (Vision) wag Wusia (Mission)) sedumny (Jdeviat
LAz WusA9) ANuFeINsveILIEBEng {ileavngy 819158 Audii waztdndnu Awdesnisues
AANALIINL/A0UUTENBUNT TANNMTOUIILTLYRINAIALIINY UnInedevisemienugiiiey
Dusiu

2. MTIATILRVO9I19 (Gap Analysis) Imeﬁmeﬁmmé{mmﬂaaQﬁdaulﬁﬁam?mﬁ'ﬂ
TuFes enud nuziams inweily a3us33u wardnuuryans woylnsgiduasgideyatiomn
dieaguiludsdegudluvdngsifiu uazdsidiondislundngnslmi (Gap)

3. MmafvuanadnsnsSeuslusediundngms (PLOs) Maenndastudoyanisinsied
Anudeansvesialadude eadrsqawiu/mnuduendnual (Uniqueness) vaamdngns

4. p3Anum Constructive alignment 5¥%319 PLOs 35@0U wag N1UsziiiuNa

5. n15%1 Backward Curriculum Design lagn15eanwuusneds) fidenndesiuusay
PLO Lagn1vun maé”wémiﬁauisw%m (Course Learning Outcomes: CLOs) 35@9U Layn1s
Uszifiuna Lielvussaradnsnsidouissiunein wasinnuimuninisvesiiSousdiseiilos

6. N1353nINT8azBEnT1837 Tnee1A1TdRaRULARETIeTY) AUANAaNSNISISeUS
seduTI8UNIFEU/318AU (Lesson Learing Outcomes: LLOs) fidonadasiunadninizioudis

JEAUTIEIVaEVaNgnT (Vertical Alignment) LagaanLuURANTIUNITITEUNITADY IBN1TinUAY
Uszillunafiaenndaiunadnsnisiioussnedun (Horizontal Alignment)

1.2 NMUHUANMUNLHULATAUANANAIN (Do)

1. My mdngmsusuleiildsuenii/fiuveuananiaadus Uldlumssanisisou
nnseau

2. m3dansi3eumsaou TasdansiSounsaou muunuiifmunl’

3. MsUseiliunansiseunsaeulussAus eI %Qﬁi@‘UﬂQQJV}% Formative Assessment
LAY Summative Assessment WazUsganananisUseiiuluszdusedn e dssiiunadugvdves
HAGNENNTI38UITEAUTIEIU (Course Learning Outcomes)

4. MsiRAngn1MyAaINg InedneusuiasiauIANA1NNTVB81ATEUATYAAINT
ffetos InglamensdnnisAnufisjaadmduie OBE (Outcome-Based Education)

5. msuimsatuayuinAnuinazen91sd dnassdsatuayumsiseuifiduiudviu
vdngms waziinsusziiunauasmuauannweg1seLlos
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[

6. wangmsldsruvansaumeiatiuayunisinswesantiulunsnusunisianisiGeu
n1saeu warduiinuan1sdanisiseunisaeu dunnunsileuaivayumenisiamideyalsyin
nAnw Mssuadng nMsseus warnsussiliunansaou

7. 453UUNITAIUANANAINYBINANGAST (Curriculum Monitoring System) lagaing
FZUUMIAAALNTZUILNITSEUS T8N155eunIsaeu war 38n1sinnaslseidiunanisiseuiediaduy
sUsssu Lioussquadwsnaidousldedredivssaninm Madudngasinisinniuanuininiives
FnfAnwruszuunTianIsuTaNadnSnIs3BuLuVaYanTIe9uT (Yearly Learing Outcomes)
uazUszyuvdngnslutishedmsAnviiiedinsssinauazefusedsiyvnazuuimslunsimu

tnfnulivssamunaansnisiseuisetulsely

1.3 9z83n32989U (Check)

1. Ainseddoyaannisiauassedunadnsnisdoudislussdussiviuag sedu
wdngms SIuRNInTIRaeUAMAMBILIMIUS YT

2. 31A5199 Pass Rates and Dropout Rates 20iin@inun szozafitdlunisiiouay
AgnshanuyhvesinAnw Nulderienuaivassdvesenatsduavinfnu auinalaveeyd
dndlddudeseunqulunniii saislinsginansussdiumssuinisussquadnsnaBouiaedy
VANENIVRINANY

3. MINTIVADUAMNNUANGRNT 1gnTINFUANAMAVBIANgRT AT NUeIAMATI 1
AUN-QA shgnalnnsusziiunanmangluvesanidus diun1sviisgaulssdiunues (SAR) 1nd

4. AzlavuIMIIuanansumansUssiiuaunmranansuaz iz luwiasl 1
yunuiauIdngasifioUfuUssaua1nn159AN19138UN15ABUATINLLINIG Outcome-based

Education

1.4 szazuiulsenisaniiuns (Act)
1. mstmanmsieneianlalunisuiuusuasimunvanans laglvdeyadounduludag
fflduietouiiouulgiismaSeunsaew/myinuarUssidiunamudoyadiléuainnmsaaey
2. fwadndnisi3ouussqradugniiidivualy udngms nsrurunTSounisaou uaz
msianaUszifiuna foiliunnsgiu (standardized) THiinsuaniudsundeineunsuuru fUAMA
(best practices) waziinsimuisely Ineingnszuiunis PDCA Tl
3. MINauRudmIUTeUdaly Tnsnausndmiumssiiunslulsseudaluiielving

UFulseegriaiiies
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15  fdinfidonndasiu PDCA
Funou REkL ROTCRRD
N5319UKU (Plan) idmdngasiiunsianvie | eazBeandngasiiliiuniseysa/
USUUmunsieseitosing. | Wiugeuainaniantus

(Gap Analysis) 91NAUADINTT
vosyiduladdouas
annnsalnglulaznigusn
Uszunel fidawansznuse
UANENT

n15A1L8UN1S (Do)

NANSAN®IYBIUNANEN

UIUUNANYINTUNANITANIVDILAAY
sedvnseaunge B Juld ludssnindos
ay 80

ANUNTENYDIVIDLTEULAY
ViU uRnT wazdsativany
QREEEIYRIY

nan1sUsEliuanuianelavesindnwinas
ansdiiiiiennundenvesiondounay
Ve iRnsuasdaivayunisiSeusdue
(111nA31 4.0 LAY 5)

N15M1579@9U (Check)

HANITHATIENNITUSTANAGNG
nsiSeuisEAunanans

UNTNANITUTTANAANSNTITEUTTEAU
wingns (Fevar 100 led15ansfinw)

HAN1TUTEEIUAMAINNSANE
meluszAundnans mewna
AUN-QA

HansUsEiuAMn AR 8N AUN-
QA (Dwwldunsiasuwlashuluianiei
AU DI UAUNANITALTUNITNHIUNT)

gns1n1sAsegvestindnuily
wangasledutnisdnm

uufesarvetnAnwiwsnidnluusiag g
TuedEulnsfinenuseiu finsey 1nndn
vIawiiuIeLay 90

931158 15N15ANW

FuuSevazreuinAnwNdnsanisAnelu
seggan 4 U unnninvisewinnusesay 90

915115 P9 UVIT UNANAS
du5an15Anm

PUSosazvaIluRnd bauluan
SUUNaIINAUNSANEAEluTE ez 1
U unnnavsewiniusesay 90

a

Ausnalavew T ndinni
ABAMNINYBIUMNA

SEAUANUNINDLD UINAINWIBWINAU 4.0
(\fiy 5)

anuiianelavesilauladi
\HUsoANINYDIVIANENS

U = 1 G 1 v}
sgauAMuRanela u1nnIvMseavnfu 4.0
(\fiy 5)

WNUBNSEAUMTHAILIUTUUTS
UANENT

wHUNSHRNUSUU TImangasnlasunis
$UTBRINNUTLYUNTTUNITAIIIVING
EERRGRT

nsUSuUgasnle (Act)

MsUTUUTSagLaNg RS
AURNUNAUALY

finslnanisusziiulunisuiuygaues
Waumangns (Sevar 100)

A59HUEUS U9 UTA LY

WNUNTUTUUTIAUNINAGNENT
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2. msu‘%msm'mL?iﬂaﬂuawé'ngm

mé’ﬂqmlé’ﬁmumzwLLazﬂalﬂﬂﬁU%msmeL?im 1AgD1AENITIATIEHENIINITILAY
HadeiiiinansenusenisandusunaaindadoaelusazYadeniouen eUssidiulonauas
NansENUTioTaLAnTy w%famﬁgqﬁmu@mmmiﬂaqﬁ’uu,azLLuamaﬂ'ﬁLLﬁ’lm{meﬁ%’mwu diead1q
mmﬁulﬂu@mmwmsﬁﬂmLLasmmé’J’qﬁumamé’ﬂqm AITI8aLLREnUIINglUANTNNITUTITAY
Aoasiolud

Uszimean | Ussdiuennandes | Tenade/ Fnsudmsianisannades
e (Risk Issues) Nans¥nu (Risk Management Methods)
(Factors)
1. U9dy 1 fwaudiFould | g9/ gunn | 1 Ussnduiudidesn: shnsmanariudoooulat
AEUBN Juluaudvne La1gnquidivune (Targeted Ads) wavasns
(External) (Lidauseu) seTIwnUanIUAD UM IEAUUTY YIRS
2. iuns@inw: Inassnuidevsevudvivaeu
(AsABIF1Y (TA/RA) Lﬁaﬁqamﬁfﬂﬁﬂmﬁﬁﬁmmw
N159a19) 3. adAuudoduaniulsznounis: ¥l MOU

fuluueivsvidelsiusy WledwpainsuniFen
#10 (Corporate Training)

4. Y3uguuuumsizou: WiinenuBangu Wy s
Seuluvazauigia (Credit Bank) n3enangns
sewdu (Short Course) iteulould

2. waluladuay Urunans / | 1 Bgdilleavgaisuen: @yenifideldmie
WITUADIMNS GR thuinnssuemsundueiasdfauiesuinnm
Waguuasrnid FUAEER
2. vumrwileninaoulundngnsatiniane
(ANNLFEY Anmuanunsallanuazyuionliiuait
WIN9) 3. daasunisgau aduayulvenansduazindnw
NI ULARIAUAIB I TIEAUUIUIF (Food
Expo)
Uadunielu | 3. daourinainy Urunans / | 1. ssvvasuiuiiy (Team Teaching): 3An15i3eu
(Internal) Bevgginumdnns | g N1580UTINAUTENIN9197158U 5897 (Wungui
U390 3L 398N INgIA1ans) aganilenlTn/e1a13dMey (W
vinwrURUR) Wletiudurinueauideny
(Preasu 2. WaIu1919158 (Reskill/ Upskill): dstasulan
YAaINg) ornsdusealulineusussezdududatznng
Usgnouens

3. PNETLIPIYLANIENN ATTN19139158 i1
ARl Culinary Arts #3iiuszaun1saingsain
EAP VAT
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4. dndnwvieiie | ae/

[

1. I3y1UsuitugIu (Remedial Courses): UaAulw

giunwd ewnsy/ | twnans | dndnunfivieitugiudeungiv Ineimaniua
Wenenans) welulagmsomnaidesiu vie ndnnaniouuey
M3Usznauens (mudiszylulassasremdngns)
(Pradeas 2. 52UU0191567U3n®1: §AsEUU Mentoring
un@nw) System guatasimdomsivinisesdlndianaud
1
5. Anulaondeuas | 6/ GR 1. ausuAuUaanfe (Safety Training): AU
gunInily nsltiedesflouas nsUgumeuianeuzuiouin
ot URn13A37 Ujuansmnines
2. M3U1395nw: AununsnIdeulagdoutlge
(ALFEIY gunsal (Preventive Maintenance) ogsaiLane
UURNS)
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nuInd 8 sruudaznalnlun1swamaNgns

1. wansaiiusnuvamangasiauuiulse

tndnyfidnGeulutsnandounds 5 Bty aunsaaunisnuldlugiessesina 25 - 4
1 TngtinAnuanansoaunsinwldnuuuidalilifu 5 3 lasnsdounsaeuremdngmslian
ganguivinAnulunisSeudeunduaznunuuniseuld lagivussergasuiuuesulal 100%
demnuBangulithAnuivinulszinavegiedminaansadouls sudssBeunsaeuiing
lgIEMsUTEliunansiseusvesind nwlunainvaiegULuy AUUSUNLAEAIMINEALYadLARY
seivlundnans lngdsn1suseiliuasdandnaiuuuuaina Ae Formative assessments wag
Summative assessments FsfinaiivazuutlutudsusUuuusieafuly wegnslsfinny wudnfnw
LiUszasdfiaz@nuideTedesiuaniniin@nwieginsdiuiudntios dsa1nmsaeuanuinfng
Tnenssnuindumauadausivinlidnaulalifinude edndngnsldiniswuuzuaswanedstym
yestindAnwimndindnuiisideasdeviennuliauslalunisiSousgiane funmanisuguine
UsgarTuesvdngns FanuiinisudugunuunisSeunisaeudauel 2564 audstiagiulviiinindou
nsaoulugUuuuooulay uasdesensidouresinAnyiuintutiy dwalviisuudadinadiinw
sofidnnuiinduosafiulddn uonaniddimasudlusuuuuredasimauiuinng (@+1) fady
Tassmsvdngnsreiileswosseiuuqgns mngdeyadeundamuiuiltuves ua. fasiasidiun
Soulundngnstinuliuiindu Tasiowgegieds ua Adrsniassnmaunuinng SsadandGeuly
vdngmslusuaufisnnninduuusemasy Wewnan ua. Ilvanuaulafersuyumsdnuniing
anzlsatiuayuaumen 50% vililenafindngasasdl ua. Aunanlassnsuwuinnsiiuuludis
11N

néngnsfimstuiinuazsaurudeyadnsinindrdne nisideutul (Pass) uarniseanain
MsANWISERINNIANISAENE (Dropout) lugasssezian 5 Udaunds (m3197 8.1-8.4) arnnnsdudin
LarsIuTIdeyandIunawesaaz s JsiudununelinuivinisvesnurgnanssueI s
n&anymdngnslafiansanmumuiiensnasmsmsuilalaeiiia seazdenvomangnslfun
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ANB3UIYI1EIV
vanadvUFuNugu (ivtumiagiin)
08137006 Ineneansuaznaluladnsewnsidesiu 3(2-3-6)
FOUNDATION OF FOOD SCIENCE AND TECHNOLOGY
Fvidunou : il
PREREQUISITE: NONE
pdnmsfiuguTesIngmaninises Tiud ssfuszneumaaiivesenns Uiisedidnarennnim
91119 ﬂ”lSLUﬁﬁluLLUmi%Wj’Nﬂ’liU?\iLLﬁ%ﬂ’liLLUi'gUlei aunsdluems Tnwunsomadesdu
ninmsbostuveunaluladnisauenems AMNINLAZNITAIUANANIN LLasmmiﬁug’mﬁm%’Umi
Sunumaluladnisusenaue i innTIukan15INNITUINTeIMS
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.
08137007 NANNITNTUUKAZNITUTENBUDINNS 3(2-3-6)
FUNDAMENTALS OF CULINARY PREPARATION AND TECHNIQUES
Fviadunou : il
PREREQUISITE: NONE
ndnnsedeuingiu nislifiauazgunsaiiiugnu malianisUsznevonmadesiu msdawiesluais
NIATUANAMAINDINTTENINNNTUT LLﬂ%Mﬁﬂ?j‘U@U’]ﬁSﬁﬁﬁL‘f]uium‘iﬂﬁzﬂauaﬁwﬁ
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.

NUINAYIUIAU 21 wU28An
08137124 IngAansomIsuIanssuLasinalulad  3(2-3-6)
AsAsqas el

INNOVATIVE FOOD SCIENCE AND CULINARY TECHNOLOGY

Fdsdunon : il

PREREQUISITE: NONE
nanAIMAngImaninisemisiisatesiunsuszneuemadegiie susautRdmiiiives
Trghiu ansfuudsarduNaems UiATensiasuidasseninemsus mafiune wagnisuuds
onsTidamarenmuauazauUaendelueins mslimaluladmsussovnsaiolml wu 9ia wneu
Aoud MsUssensasiolmel udu uagnisanusauems nmsdsegndmaluladiilevauinanin
audasnde wazaudiBuresssuuuinisenns
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
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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.

08137125 N139AN15§3A9UTNITRIMITHAZNAENSAIS  3(3-0-6)
AU

FOODSERVICE BUSINESS MANAGEMENT

AND STRATEGIC OPERATIONS

isduneu : il

PREREQUISITE: NONE
MANNITUIMTTINIUINTEIMNT NTIATIENEAUNITALTINALNS N1T0BNUUUTFUUNM AT NS
IANININYINT NTUTMITAUNULAZNITRY NITINUHUAITRER N1TUTMITAUAINAITUIAIT N15LTTN
sesadlugsAavinisenns naenaunstihdeyauazimaluladuniiasziiiienisinauls wu nszanuy
foyaasu msuansmadoyadienw msiesizideya a gaune udu iesnseduuszansamuas
AudsPuresgIiauingoIvns
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, 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.
08137126 mi‘ﬁwmui’mﬂiimwuawamﬁmsﬁmmsﬁ 3(2-3-6)

febu

DEVELOPMENT OF INNOVATIVE AND SUSTAINABLE FOOD

PRODUCTS AND MENUS

Aisduneu : il

PREREQUISITE: NONE
nszvIuNsaisasIAYLaskandurie sl IneniuinyeanuAnaivassauasnsAnlieaniuy
FauAnsAumILLAAR MSWAINEATAULUY 3imusAnSusiemsilogunmuaz AL Ey 19y
95Nl TMYAUIINAITENTEAUVOUNTD haY Lmﬁl,‘id]uﬁm‘iﬁia%mmé'am Wudu sauds
NANNUIANITNA1IDIBTIGUNINVDINGATUTDINIT N1TOBNUUVUTTYNUY NITIATILIAUY N3
NAADUAAIA NTODNUUULATAITATNATIAUAIDINT
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.
08137127 walulagRdvakasseuudnlulifdviugsia - 3(3-0-6)

UIN1F0IMNT

DIGITAL TECHNOLOGY AND AUTOMATION

FOR FOODSERVICE
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Fdedunow : Tl

PREREQUISITE: NONE
nsUszanaldimalulagfdalugsiausnisemns W ssuuiileled Jo1580 szuun1sdanisdusiag
ads m3danisaanans Wusu mslideyaiieativayunsdndula msldiedesiionsnaindda ns
Uszgnatyauszivg dumetidalunnasmds uay ssuudnluf@ tilewfiudszavsam anAUEnLEY
uazaiegUuuugsielndlugnavnssuuinisong samdanguanesins q fifeades
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 Al, loT, and automation to enhance
efficiency, reduce loss, and create new business models in the food service industry, including
related legal regulations.
08137128 UJURAN15UTENaURINITHAENITIANITUINIG  3(0-9-6)

DIMNTTIYITIN

PROFESSIONAL CULINARY AND

FOODSERVICE OPERATIONS PRACTICUM

FdsRuneu : lad

PREREQUISITE: NONE
AU URNITATLNIUUTNNTDIMITUUUATUNAT FINDINITOBNUUUILY NMITINUKNUNITHER N1TUTIS
funu M3N13A1 MIUIN1SgNAN MsUIMsTine MsUsEn@ius wasmsussidiuna el Seu
YsaNsTinueiwing mansamns Aalzn1susenauemis walulag warn13dnnis tun1sdnaeenis
AHILUIIUIMIVIBANMIANTBE 19BN TN
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.
08137129 N139ANISANUUABANBUALAMATNBINIT  3(2-3-6)

WUUYTUINISLUGINAUINITOIMNS

INTEGRATED FOOD SAFETY AND QUALITY

MANAGEMENT IN FOODSERVICE

FdeRuneu : il

PREREQUISITE: NONE
MaNN13ANYaAAEDIMTRUUYTNINITINEIAIUTNITOINIT BUATIENNTININ AT WaTNIEAIN
sruunsdanIsAuUasafulazngiunsewng WU ndninausiuaziin1siAlunsdn seuuiinggn
FunTIBLALININgATNABIAILAL UINTFIUTTUUANTIANITALYaDABD s (lotodle 22000)
1NASFIUDIMTENNA TTIN1TIANITAMIASY NMsUsEluAIAss sTUUNTRTIREaUdoundy N3
Jansmmnsaliumiutasnduenns uaznmsdemsaudssieriidulddudelugsiauinisems
nsldiedesilo gunsal wazmaila TunsnivaeuLazmuALA A MeIMTlusIAIUINTOIMT T8
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UspifiugunmemaiamsUszamduia nienn wedl waggadaive nslideyaiflevsuusnmnin
lunsauauAuAINEmMTUTINIUINITEIMT

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 I1SO 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.

08137130 WALAIEEMIUUIRNIIUNITUINITIMNS 2(2-0-4)

RESEARCH TECHNIQUES IN FOODSERVICE
INNOVATION

Fisduneu : il

PREREQUISITE: NONE
mMsaLinweiuspouisidefisndudensaisassdaAdouar maudlalgmida fiinislugsia
vinisemsegradusyuu nmsinuadgm TQUseasd auufigu waenIouRUIANNITITEY N3
ponuuusslouisiadamanns 1eTun wazl IR NI 9385355un15vITelunywd nsiiusius
wagdinseidoyaseaifuaziadesiioddofivanzan msinnuuagiansalnadainnisdenlesg
LaTAUEsia Tassafsmadsunenuinerdnusvieduaiidass msnIeusuatuiiloffiu
wazmsiiauenanuiIteegraduiionndn mmiﬁugmﬁmmiﬁmmaw%’wéaumﬁ]@mﬁLﬁ'wﬁaqﬁ’u
UINNITUDIMTHALUINITOINNT
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.
08137131 nsAndtasizkazn1sunUanilugsiausnis  1(1-0-2)

%13

ANALYTICAL THINKING AND PROBLEM-SOLVING
IN FOODSERVICE BUSINESS

Fudeduneu : il

PREREQUISITE: NONE
N3EUIUNISANTATIEMAITEUU NTTeukailasendyniasddugsiavinise s nmslddeyaunas
nENMTNEIMEIFNansn1e1Is Aatznisuseneuems wagmsianislugsiauinisems leads
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wmaudtaniviangan ndesfindinsginsdifnvidedn Wewanuannsolunisudtameng
Wusyuu

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.

BUINIVIADN (6 NUWAN SMSULKY Thesis uaz 12 wiein d195UuaL IS)
AANNAUUIANTTUNTTUTZNBUDIMISHAZINYIANEATNNITDINNS
(Culinary Innovation and Science in Food)
08137276 N150UBLNAASUTDINITUATBIENITIAUSAYY  3(3-0-6)
dm3U5IAUINTOIMNS
FOOD PRODUCT PRESERVATION AND SHELF-
LIFE FOR FOODSERVICE

Fuisuneu : lud

PREREQUISITE: NONE
vanmsuazinaluladnisausnemnsiiietesiundndusiomslugsiauinisems un msauau
AUNTE nsanRanTTNTIBasy NMIAIUANgNNYT WATIANITUTWAMTEY Uag N15UTIUMAMTUTI Na
YesUsTIAasiiodaegnsiiu madafuuazsudsuuusinslgmnandu msUssifiuanuns aaunm
warnsdeudesEninanIniusnY iamﬁﬁﬁmwmaa‘umqﬂ’mﬁuﬁmmzauﬁm%’umﬁmﬁmﬂuqiﬁa
U993
Principles and technologies of food preservation relevant to food products in the food service
business, including microbial control, water activity reduction, temperature control, Cook- Chill
and Cook-Freeze 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.
08137277 u’?ﬁmiiumwﬁmmzmwizqﬂﬂ%’ﬂuqmammiu 3(2-3-6)

UINTDIMNT

INNOVATIVE FERMENTATION AND APPLICATION
IN FOODSERVICE INDUSTRY

Fndedunew : Wl

PREREQUISITE: NONE
ndnMsLaEnIEUILNMIITAdivesnavine s unumeesgdunislunisfiasdndusa eduda
wazAuAIMIlATUINTG MsUseyndldinalulagnsudinadelmiwaznismiuauuinsgiuanulasndie
o1sdmiuiuszneunts mslduianssumandinifieaisdndnualiazyanifialifumyemsuas
\3esdl MsdnnsingAuiiienudsBukiiunszuaunsouene I segaun3d udansuseyndld
walulagnsvdndmiuydaieassalugsiauinsems
Principles of food fermentation 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
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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.
08137278 NANLATUINITLAZNITODNLUULLYAUNIN 3(3-0-6)

NUTRITIONAL PRINCIPLES AND T—inAI_THY

MENU DESIGN

vidunou : il

PREREQUISITE: NONE
wuAafulavuinsiiensiaumyaunm msesnuuuiyleideudt luudn uaglusiugs
Wy mMsANiY wudmsunguidmaneanie @aene gUiganiglse wazinin) nsinsziiag
ATINAMAINILATUINIT NMTUTUGATOMNTAUNANLATUINITHAZAINABINITVRIHUSIAA kawnIs
gankuUULIYaUNMlugIAUINITMNS
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.
08137279 WIANIIUUNGS e uazreumaduus 3(2-3-6)

BAKERY PASTRY AND CONFECTIONARY INNOVATION

Fvsdunou : lud

PREREQUISITE: NONE
wENMIANEIMAnsLIUINGS nav3 uazreumladuLd mMadeningiulimini madansiaungns
warnsad1eassinandaeiing nsesnuuuiiedudauarsand nsldmaluladadeln wu ud
naden ludunauny wazimadaniseuluulna i’mﬁﬂmiﬂizLﬁuqmmwNﬁmﬁmsﬁuazmiﬁmm
HERALTIgINIVINTRIMNS
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.

Ay aoNN19AIURAULNITUTZNOUDINITHALANEATLAIDINS
(Culinary Art and Gastronomy)
08137280 MIPRNLUVUSEAUMSAIDMNSHAEMSULEUBDNTY  3(2-3-6)

fad

FOOD EXPERIENCE DESIGN AND CULINARY
PRESENTATION

AnUsiuneu : il

PREREQUISITE: NONE
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Aavzn1seonuuuUszauNIalnIMTegNeInTIN NsdnesAuszneufadlunisitauseims wellang
%’mmu%uqq Meanseruems miaaﬂLL‘U‘ULﬁumwisaumiajqﬂﬁ’] MsysanMsAads Jausssy
welulad uazesdUseneunalszamduiafieasaszaunisalomnsiiuansig
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.
08137281 AavzewnslinenaznsuszneuemsTvaty 3(2-3-6)

THAI GASTRONOMY AND CONTEMPORARY

CUISINE

isduneu : il

PREREQUISITE: NONE
maniuarfadvesemsinglulifsand Ymgiv gitlyn woswededadin n1suiulssendgsuuu
ety msoonuuusylnematy msdugsand msldiagiuviostiu msruemsineinuuuifn
Tl nsadendnuaiomsineriunisdnauy favznnsiduios wagniseenwuulszaunisaiuslon
wuuIIae
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.
08137282 MsUfURNsUINIsIASeshy 3(2-3-6)

BEVERAGE SERVICE OPERATION

Aisduneu : il

PREREQUISITE: NONE
wdnnsReaIfunIsTaLazUINITIASesRNYTncI9 9 HandesAuiifiuoaneseduasiaiosnudlydl
LOANBERd AIANYIANY 9 N1SHALINEAS NI N1siFeningdiu wazeunsaldmiumSounazu3nig
\A3esRn NS LASesiy i’JiJﬁx‘imiU%miLﬂ%@ﬂaﬂUﬁﬁﬂ‘ﬁLﬁ&l’)sﬁaﬂ
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.
08137283 DIMITUIUNTIALAL IR UTITUNITUTLNOUDINIT  3(2-3-6)

lan

INTERNATIONAL CUISINE AND GLOBAL

CULINARY CULTURES

JdsRuneu : g

PREREQUISITE: NONE
LLu’Jﬁ{ﬂLLa35?119&!3LQW’I3611ENE]’]Mﬁu’]u’]GU’lmuQﬁﬂ’lﬂﬁi’N 9 999lan ANUFNNUSTENITITAUSTIY
Usgfienans giiennia uazingAufusuiuunsuszneusms madansugomsununeand Ay
wazn1sUsrenaldluuTungsiauinisenms mslasiziienanualinusayid laseaiiawy kagguiuy

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



141

MeEUBYRI IR YIA NMIUTulazTRe IRz aiuduIae Anudidu uaz
A3YFITUNNDINNT

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.

Y UADNNAIUNITIANITUINITINNS
(Foodservice Management)
08137284 maduduszneunsiugeanvinssuuinsens 3(3-0-6)

ENTREPRENEURSHIP FOR FOODSERVICE INDUSTRY

Fuisuneu : lud

PREREQUISITE: NONE
‘wﬁﬂmmazﬂismumiL‘fJuﬁziﬂﬁzﬂaumﬂuﬁqiﬁaﬁmimmi (g?ﬂl,wimﬁLﬂiwﬁiamﬁﬂﬁﬂﬁjﬁﬂ QUERERN
AuAMAZLIANEINY  M3sleagsia  nsUszdiueuduldld menueunsiy ez
funu-mls msumsanudss nudsmsaaesiauuinnlugsfioems mehunugsia uas
maanninsgauluiusenouniadeasneasse
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.
08137285 N1IAAIALASNITATNRUTUAUGINAVINTIMS  3(3-0-6)

FOODSERVICE MARKETING AND BRANDING

isduneu : il

PREREQUISITE: NONE
NagNsNITAAINa1MSUTINIVTNITRINNS nsrarnRaviakaznisasauiont nmsiemeinanuas
NOANTIUHUILAA N1sUUsdILAAIn NMFIsurdaLazaisnmdEnualiuTud Wwallan1sasiawusua
97919 N19LHLERAITNITAANN ﬂ’l'ﬁﬁ@umﬂﬁzaumiaiqﬂﬁ’] msaammumw%ﬂﬂa&mﬁ LaENIS
AU AVENAVRIRANTTUNINTAAIAIUGIAIUINITOINNS
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,
menu design and engineering, and performance analysis of marketing activities in the food service
business.
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08137286 AMENUaNTINNTNININTUYBIlUgsAa 3(3-0-6)

U995

LEADERSHIP AND HUMAN CAPITAL

MANAGEMENT IN HOSPITALITY

Fuisduneu : 1l

PREREQUISITE: NONE
VANNISNILEUT NORNTIUBIANIT  KAENITINNITNTNEINTUY LA MTUTINAUINITOMIT  NMISUTIS
fuu msaaussgsla msdeanslussdng msdndidsay  msavinvesy mMsuimsiu
Farusssu m3danmsmnudauds mevssiiunansufoRnu uaznsaiaiamsssuuinsidaanimn
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.
08137287 NTIANIIATINANSLAZ AINERDIMITTUATAYY 3(3-0-6)

CENTRAL KITCHEN AND LARGE-SCALE FOOD

PRODUCTION MANAGEMENT

Fuisruneu : 1l

PREREQUISITE: NONE
N1999ALULLAZAITUTINTIANIIATINALAL IZUUNARDINTULIA LYY ATBUARUNNTINRINITNER N3
INTINAU NTINLAUNITHERN N1TAIVANAMNINLAZANNUABASEEIS Nsldvalulagluasanans
srUUMSUTIEILELEY / MsUsaudutuds manszarsenms melinsiesisuyu wasmslddeyaiiieiia
Uszandanlussuunanamsdsnalud
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, Cook-Chill / Cook-Freeze systems,
food distribution, cost analysis, and the use of data to enhance efficiency in commercial food
production systems.
08137288 sPUUsRaimIovnses e By 3(3-0-6)

SUSTAINABLE FOODSERVICE
SYSTEMS

wénmssuluaugsisuinsenseededy Tassjatdumsdnnismineins msanveadvems s
WonldingAvegnalianuiuiinvey  MTIATIENINATTIANGAAMIEIMNT  N1FRRNLUUATILAYIEUY
wnsidulinssedmndon  nsldnduuaziegndivssdniam  nsdsudfiunansenuisnnden
dwiugsiauin1se s
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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WNINIVEUNU 1 wddEda
08137303 AUUNMAPNTIUNMIUIZNOUDMNSUAZNITIANITUINT - 1(0-2-0)

DWNT

SEMINAR IN INNOVATIVE CULINARY TECHNOLOGY

AND FOODSERVICE MANAGEMENT

FdsRuneu : g

PREREQUISITE: NONE
Usgiiusavate wudldy wealulad wazeuidesunsusenouo sl innssuuwarn1sdnn1susnig
913 WieuNNTIENe N15PAUTIY kaENSTNATILVBIAAUTTIVING
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.

RUINIVIINGITNWUS
08137405 Weinug 12(0-36-0)

THESIS

Fuisduneu : lud

PREREQUISITE: NONE
ﬂ’]iﬁmﬂﬁ{fﬂL%\‘}gmﬁlEJWGJ.JUWENﬂ‘ﬂ’lWiJ%LLa3‘14’?@]ﬂﬁlﬂ‘Uﬁﬁﬁﬁ]‘U%ﬂ’]i@’]‘Vﬂiaﬁjﬂﬂgﬁgu NITTYRALAINUA
landideandaynideszuulugsfiausniseinis NMsNUMUITINNISIBEntagnIsdLAII8nTou
LWIRANTITE MIoenuuUsziouididedmeans 1BaUSun WaLlaqunIn MSAUTIUTIL AsIen
uazuanateyaidaivinmaidoulesgnsuszsgndliidegsia msdavivinerdnusauunsgining s
S HUNANU DT AL LAZIHE WNTNITIYINN SO AN AL
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.

NUINIVINSANYIAUAIDESTE

08137406 MIANAUM D aTY 6(0-18-0)
INDEPENDENT STUDY
JnveAuneu : g
PREREQUISITE: NONE

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



144

nsANwIAUATILATEULLETEY A8 wazunlulgvdeuianslugsfiauinisens mmuniu
Joyauazionansingitesievihaudilaaivauwazladeveslym mMssenuuuukun@nwiAuail

wazdSandununmuizan MsiveaziinsgideyaidalsunavseldnuniniiioduanuIniualud
ldldliase nsaguuasfnmnunaldaigniswazdgsia nsininenuduaiidasyegindussuy

Gl’]ﬁJiJ’W]ﬁﬁ'TlWI’N%GU’]ﬂ’]i

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.

MUINIVIFOUUTEUIAANS

99081375 N1saeUINILNUS
THESIS DEFENSE
99081378 NsaeUUTEINaAINS
COMPREHENSIVE EXAMINATION
99081379 NN UNNLIBING Y
ENGLISH PROFICIENCY TEST
99081376 MIFOUNSANYIAUAIDETE

INDEPENDENT STUDY DEFENSE
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(Liisivdnenia)
0(0-0-0)

0(0-0-0)

0(0-0-0)

0(0-0-0)
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ATANUIN
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AMLEEAAMNTTHD M FTEUUMIUTNTIANIN NG NTNN 1A TN TUszdnsam lneld

LAY IS NeInTufusEnimdngasaseAulinaeinassedutudadnu 14

vouSounazUfoinag (ms1eft 9.1-0.2) Imalmwuwnmmwnm iioliAnANAuA LAz
atuayun1sINNITSEUNITARUBL 1 TEINBLAENIN

1. isaseunazaunIalnIssBuNSHaY

AnziiosSeuiliismededuautindnwuazeufeinisuesnein lngveadouusasiios
Anssgunsniatiuayunisdeus waeinisdaasmsafoudamfusenitmdngns weldans
Umsmslavesduuldegeiuszansam Toun wissienin (Projector) 1304 Visualizer s3UU
s aoufiumedliindn uazszuulwihuasuasadinedildumsgm

A15197 4.1 WoIUTIYNY ATZRATIVNIIUBDINNT

& | auravies ([9) | Sy (Heg) | avvies
1 80 2 Al 501 ag Al 503
2 228 q Al 504
3 60 1 NOIUTINY
4 12 2 NOTUATIZN 1 ey 2
5 20 1 WOTUATIZA 3
6 7 1 VioaUseyy 1

TngerAsiFou sieaFeu l9¥uniseenuuuamLLIMIg Universal Design Lilesossugiifianny
UANTDINTNNY LU 119879 ﬁaqﬁwﬁm%’u@ﬂmi Lazandlneansuazioatoy uananie el
auasndeuardsnndoulnosivesnns lusiasBsutasiuiidiunansdlssuusendanas
a1 (CCTV), Bmiifisnuanulasnds, ssuunsaiiousnase, Sssumas, uasunuilndouanemn
Uszany

2. woeuiRnsuazaunsal

Azl sUfoRnTIne mansiiuguuasiosaniznis wiu oaiiniaedl esliares
9113 049 INe ioswdnduLuundniwst (Pilot Plant) szauuauummslﬁauﬂﬁaauuau
nuiTevesindng fimstateirdosdioinemanituguesaaides uanifiufueiasdioany
ysdnuaideddngnd fnsdnassarnaiivay fanduiudesesamnganiuseden ins
dsramnundounazmIesuivenansdaou eusuusumslinineinsliaenadesiunisisou
NsEoULAazNIANSANYT wazlin1sausumsldauiesuianislvindne wu suidsunisldau
nstindeusuindadesiu nsusumenuia uasdawieugausunealinnesufoins
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wosjuRnisligunsalilinunzay asudiu waziuads Falasunisdndaiiuiunndniy

WHURRUNAY Wi liviusamalulagMiudsuluas LagaonaneIfuNadnENIsseuIv0Imangns

LaLONANUAIUUNAN AT

A A a ¢

LAIDIUDILAINEW

aau d dv .
o 318N15/1AT04l0 8via/qu U
b}

Colorimeter 1

Minolta CR400

(FTIR)

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 Bruker Invenio-s

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)
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6 Gas Chromatography — FID** Agilent 7890B+59778B
7 Gas Chromatography — Mass Spectrometry  |Agilent 7890B+59778B
(GC-MS)**
8 High Performance — Liquid Chromatography |Agilent Technologies
(HPLQ) 1%** 1260 series
9 High Performance — Liquid Chromatography |Agilent Technologies
(HPLC) 2%** 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 SA06AK
19 Stereoscopic microscope Nikon SMZ745
with digital camera
20 [Texture analyzer TAXT. Plus
21 Ultra centrifuge 9u1a 11 ml Himac CP100NX
22 UV-Vis Spectrophotometer Shimadzu UV1800
23 |Viscoamylograph Brabender viscograph
G
24 |Water activity (aw) Aqualab 4TEV

\A3Rliauds3uams

o w o a4 A
A1NUN  (318N19/bATDIUD

gvi/3u

1 Air Blast chiller & Freezer Kolkteck/SFC-50-5E

2 Extruder Twin-Screw Extruder/CTE-
D221.32

3 Freeze dryer 1 KINECT/LDO0.5

4 Freeze dryer 2 Scanvac Coolsafe

5 Homogenizer IKA/T25

WAL (WINNTIUNTUIZNDUDIMTUAZNITINNITUINITOIANT)

AUTRNAIVNTIUDINIG
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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 YANERNB1NSNTTUDS

- sslaene

- 1As0UARN

- Retort
11 Super Critical fluid Extraction SFX2130
12 Tray dryer Progress
13 \3a3un Hammer mill WACO
14 wSaaun Pin mill 1 Bonny 208
15 |edesun Pin mill 2 Retsch ZM200
16 wsesmaaedlsdinald OFM

WAL (WINNTIUNTUIZNDUDIMTUAZNITINNITUINITOIANT)
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38U UANNAIY

dduil [ens/etesile Bvia/5u U
1 Autoclave Tomy SX-500 1
|
2 Hot air oven Binder '
g
3 Incubator shaker New Brunswick Innova 43R ;

a4 Refrigerated centrifuge Eppendorf 5804
5 Refrigerated centrifuge (max volume) Eppendorf 5910R
6 Rotary evaporator Buchi R-300

uenanianedslinuddyiuanulasastluiesjiing neamusiresfoansils
17551 T evesUfURNNT BSL-2 (Biosafety Level 2) GflunsnismuauniuUasadoniy
domvuaaina aeluvieslfURnsiaunsalanudasnasioasuaiu wu Bndide, 819, ¢
gransiny, Thegilenislfiedesile uasil Uninermansiirngns quavszdeesdeiles uas
th@nwmnaudeudiin eusuaulasdulurosufiAnisneusudoulnuiiang uazas
Fsumstuasszuumsldruuasdoufifon lufanssuuguimeiindnulvl T7 1

Anrilszuunsianisesujiinisnans TnefenansdgfuRaveusinminiidugdanis
vesfiRn1s ufuinineimaniuaziivihidideingiiussaunisal Tnosudunisusse
Maunumslininnsuazulssfesutinnsesnstiosnianisinmag 2-3 afs davhuuiufos
wazszidounsldnuiosujiinng dimamudesnisaiesiiotiuiuerasddaeutazndngns
LAENFLRUN TTeIIIAY MIQUATIv LA esleag sl iles
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3. JTUUUINTNRNELALAZIRIENARTNE
ANERAEMNTINDMNTHINNTIANSITBUNSARUS I USEUUTRIAAvRINM IneqemAlulald
wszvouindaInse s IngtnAnw 819138 aryamnsynAuansania drlinveayanans 49
Ioaunuagliu3ns Miesaynaavia (Digital Library) 9819AUA3 Lﬁaim%’umsﬁauiuazmi
Woethailusvansnm Ineiidnwarddasid:
L] dtnveayananslivimsgudeyadidnnsetinduinnin 40
Futeya fislusgdUmAuarunuei 1y ScienceDirect,
SpringerLink, Wiley Online Library, EBSCO, ProQuest, ACM Digital
Library Wudu
[] fiszuu KMITL Digital Library Portal fiasnsadndmilsde
Bannseiind (e-Books), 1sasdiannsaiind (e-Journals),
Fneninus warauidouuu Full-text ldmasn 24 4alua Bumna
Aulednse Application
[ $ovssuunstufumisdeuuusalusi® (Self service) waziissuunis
wugdvsnensasaumaduLwanwasuosulall
[] maiuﬁﬁﬂfﬂuaaagmﬂmaﬁﬁuﬁLL‘UU Co-Learning/Co-Working Space ﬁiaa%’umilfﬁauiﬁd
FeuAAaLasNay wiengunsal ICT wag Wi-Fi A2115989 mamquﬁaﬁuﬁ
[ fives3euneulati (e-Leaming room) uay Wesuszeueaulat dwsuiindnuldauts
ilensAnwuagnsussyng
L Tuthsaeunansniauazanenia esauadauinismaen 24 $alu iileatiuayunisdes
FUDITINAN YA

L dvinneayaiinisdn susudaufiinig (Workshop) lifutindnwiuagenansslutesns
Iigudeya NMIFUAUANTAUMA LaEN1TIANITUTIANILNTY (Reference Management)
19U Mendeley, EndNote

L feansliglduimsannsnauenemniisdouazninenslmisinuszuvoouladluus
az¥ Wieliulaiminensvesosanaiirnuviuats uazaonadostuseivilundngns

4. espaunnasuazmalulagansaumea
AnggaEmnTIIeIEnsinsruumaluladasaumaiinouausswionislinuvesiaynains
waziinfnwiegenseuaquuaziuszAnsam eludrunisdsunisaen nsUURau uagns
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PONLUUNITNAGDY “1a°]
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wanan1svaUulsauilundngns
nsuFulsauilundngasineraansuindadin
8191791 IANTTUNTUTENBUBMNTUAZANTIANITUINITOIMNS
(MengnsUTIUTe w.A. 2569)
ALRAFINNTINBIMNG
darduimalulagwszaauinddnunmnisaranszds

1. wanalun1suiudsaudle

1. ¥ANEATATUTOUNSHAINMENGA TINUNATUIRTTIUME NN T TR U TR AN

2. U%’U%aué’ﬂqmlﬁuﬁa nangnTIneImansuiitadin a1vivimaluladnisuinisens
wazmsinns Wislanuaenndesiuaninisaiiiagtu Suaueliivdeudevangnsidu ndngns
WemansUMNN @191 INTIINSUTENEUBIMNTWALNNTIANITUSAN98IMNT (Master of
Science Program in Innovative Culinary Technology and Foodservice Management)

2. a1szlumsuiudsaudle

1. dinsununiheinnmunindedu 910 20 wihede WJu 21 wiedn

2. YNLENNUIAITITIAULGDN

3. Wnvinedvden Tusey 1.2 Wy 6 whedn wazwau 2 990 6 mheie Wy 12 wheds

4. Usuugeiiedn uaz/vide Teazdenivilunasintduiayisidentauysaibu

5. Wasuwlassiaivsedyludliaenadestundninasivesanitus

¥
=1

6. laseafranangas AlWaen 2 unun1sAny feil
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. nevUsuiugu (alduniaeio) 6 eENl

. NLINIVINYINUS 12 wdein
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2. WUINIVIAUNUN 1 NN
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2. AU ADN 12 NI

2. UUINIYIAUNUN 1 nwhn

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GOLR



7. lnssaenangnsnienaenisusudsauily
HaUSeuWieuiulATea RN LagNMININTIUVANEAT SEAUTTIRANYT WA, 2565 VBd

N3ENTANYITNST UsIngeadl

156

WHY 1.2
NUINIYI . v a v .
LNEua TAseasahy Taseasnalg
NSTNIANWYISNS
2564 2569
nvIUuiugu (laduniiein) - 3 6
VUINIVINYTNUS ANYIANUS 12 12
laitleanin 12 viaein
VUINIYT Lnoua . - Y ,
- Taseasnafy Taseadalvd
NSTNIANWYISNS
2564 2569
PUINIYIVIAY 20 21
nuIAIYITIAULARN NRuTINYe
HUsENaUNIs Anyn91e3e 7 -
NIV NARNTIAY NquinweIdey > lifoendn 24
wagiRNdmSUSIRAUINIS IS ana
PUINIBLADN - 6
PUINIYIAUUUN 1 1
uumilenasulidesndn 36 a0 40

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)

AUTYATINNTIUDINNG

GOLR




157

WL 2
HRUINIV - .
Lnaua TAs9d319Lhy TAsead9lug
N5YNIANYISNS
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A1519UsUTIIUNTUSUU T ImMaNgRsuINNTIUNISUIENBUBIMNTUATNITIANITUINITDINNS

nangasLAu (W.A.2564)

nangnsuTuUTe (w.A.2569)

wianalunsuiuugs

Yandngns

M lng

LAERINUNAR @191ivmalulad
ATUTNITOIMSUAZAITIANIT
AYIBINYY

Master of Science Program in

Foodservice Technology and

Yondngns

mwlng

INgFEnTUNIUMAN @193V IUTNTT
NM5UTENBUDIMISLAZNITIANITUSANS
9IS

AWDINGY

Master of Science Program in

Walndlanuiualenay
A0AARDINULLDN WAL NIANS
YaaaumangnsUTUUTe

Management Innovative Culinary Technology and
Foodservice Management
LR ERTLTY Yauguayn e litlnnurivadeway

Foufiu (ne) Imemansumdadin
(mAluladn1usN1981MSHarNISIANIT)
Foto (lne) w.u. (meluladnisuinis
DIMTUAZNITIANT)

Fousta (89ngw) Master of Science
(Foodservice Technology and
Management)

Feda (Sangw) M.Sc. (Foodservice
Technology and Management)

Foudta (Ine) InermansumUadia
(WINNTIUNITUTLNDUD M TUAZNITAANTT
UIN150IM3)

Fode (Ine) m.a. Winnssunisusznau
91MTUATNITIANITUINITONMNT)

Foudtu (Sangw) Master of Science
(Innovative Culinary Technology and
Foodservice Management)

ot (§anqw) M.Sc. (Innovative Culinary

Technology and Foodservice

donndeariuilevuazifn1g
YauaUnaNgnTUTUUT

Management)
wuaadYUTuugIu
08137004 Angnddnsuazinalulad 08137006 Anenddnsuazimalulagnig
msensiledy 3(2-3-6) | ownsbesdu 3(2-3-6)

FUNDAMENTAL FOOD SCIENCE AND
TECHNOLOGY

nann1swazmalianisidgunsaily
NIATBULAZUTZNIUDINIT NANAIINIY
Ingnmandifeaiungueioms ms
WasuwUasseninautinianienn
TN LazlAdlveieIAlTenouImITIU
FPWINNITRIIULAZUTZNOUDINIT
Anvimatlasiig o

Principles and techniques in
utilization of utensils in food
preparation and cooking, scientific
principles underlying food theory,

changes of physical, biological and

FOUNDATION OF FOOD SCIENCE AND
TECHNOLOGY

MENNIAUE VB IMEIFNARSNTS
91915 LN aeRUsznaunInAiiveseIms
UfATeiiduarenanmemns ns
LﬂﬁauLLﬂaQisudWQﬂﬁiﬂqqLLazmiLLUng
91113 YAUNITLUIMNT LnTUINITRINNS
Bowu ndnnadesiurennaluladnig
AUBNDINNT AMATNUALNITATUANAMA TN
wazaTdiugudmiunadouii
walulagnnsuseznauamnsidauinnssy
LAZNITIANTTUINTOMNS

Fundamental principles of food

science, including chemical
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

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.

08137005 #ANNIIHAILULALNT
Usznauainig 3(2-3-6)
PRINCIPLE OF FOOD PREPARATION
AND COOKING

anufidesduieaiugunsailily
AFIVDITTUUNTIALALUINITOINNT
watiansidaunsaldmsunisnseuiay
Usgneuonmns Bouduvasiiunuay
L%ﬂinsuaﬁmqau 3’%ms‘d§\1mmﬂmu
A4 9 wazdnimatanissunisusznau
Qb

Introduction to the equipments
used in the kitchen of Foodservice
system, techniques in using the
equipments for food preparation and
cooking, understanding raw material
source and story, various methods of

cooking and culinary terminology.

08137007 #aNN1SHAIBUKAZNITUIZNBY
M3 3(2-3-6)
FUNDAMENTALS OF CULINARY
PREPARATION AND TECHNIQUES
wannswsendngau nsldlinuaveunsal
ﬁugm welian1sUsyneuamailodu
N133nmseNluAsy N1AUANAMAIN
9133 MININUTe uazvdngueunsiei
Sudulumsusenauemns

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.

NUINIYIVIAU

08137112 Ingndrdnsuazinalulad
MsisguLazdsznaue1nls  3(2-3-6)
SCIENCE AND TECHNOLOGY OF
FOOD PREPARATION AND COOKING
nann1swazmalianisidgunsailu
NIATBULALUIZNBUDINIT NANAIINIY
Ingmandifeniungueionms ms
Wasuulassywineauivnsnienin
1N waglAllveIAUIENaUBIMSIY
SEWININTAIULALUSENBUDIMS

snidnTeien uaztinilem
se3vvndllegluseiv
Tyl veasumingmIUTUUSe
W.FA. 2569
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

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

08137116 n15ElninweA1sANLELIY
U3N19811115081930007FNW  2(0-6-3)
PRACTICE IN PROFESSIONAL
FOODSERVICEOPERATION

AninwensUfdRnedunisuing
9111598190003 Tunun1sTeu
1ATIAT MTAINAUATIVAITONIT N3
AATIAAUYULAZNITIINUATIANUY
nsdenuaviaseuingaukazaunsal n1s
ALatuN15VI8 NMIRnLAsLfzos NS
3BT UTENOUO M TUAZIAT DAY
wiallan19i@sv nsliusnis wazns
Uszliunalasanig

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.

pnidnTETY uaziilemn
se3vvndllegluseiv
Tl vouduvangmsuTuls
W.A. 2569

08137119 §u1AurauazauUaansiy
lun1susmsemns 3(3-0-6)
SANITATION AND SAFETY IN
FOODSERVICE

NANVBIFUIAUNADIMNT dUNTTY
M98 (MEAIN LATTININ) hazans
ronfuW wagmsmuauiiedesiy
gunselueims Msidengunsal
\n3esilauarnsdning audnuaszdu

pnianTeTe uaziilemn
e3vvndllegluseiv
Tyl veasumingmIUTUUSe
W.FA. 2569
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

UAAR nsveLETeIakazede Mg
Sansunasuazdninme dilduaznns
MMAIATENLED N13INNITUATUTNITOINS
wienuslnalugUuuuAane’ ngvsne
wavanRsgIUiAeatulduiaams
KAZNIFUINITOIMIT WU 58 GMP in
mass catering HACCP 81818 Product
Liability Law (PL Law) ns@nwvndeya
mATehatofeiuguniviauay
mmﬂaamﬁﬂumw%mﬁmmi
Principles 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, regulations and
standards for food handler and
foodservice e.g. 55, 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

08137120 walladdudmiugsiausnig
91113 3(3-0-6)
RESEARCH TECHNIQUE FOR
FOODSERVICEBUSINES

miﬁuﬂ%%’agaLLazmsaummﬁami
398 58108U3TI98 ATIUNUNNTNAABS
NMTIATIERYea warn1shUanan1TIY
MU NUITY NTUANBIAIU
wAlLlagn1sUSN1581MISLaENNTIANT

Literature review and use of
information technology for research,
research methodology, experimental
design, data analysis and

interpretation of research results,

prANTIEIY waziilev
eIvwndlleglusein
Tyl veasumingmsUTUUge
W.FA. 2569
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

research presentation, case studies in

Foodservice business operation.

08137121 Invuin1sannsunisusenau
M3 3(3-0-6)
CULINARY NUTRITION

ANABINITATO I TVBIYAARYIN
Piefeuardmsuunnaluaniizningg wu
faseny ndjskenssd vidliusynsuay
finfiwn Wy asiusenevretennsiia
Ustlewtiegunn ansdudilasunns
mingl,ﬁamimmﬁwﬂwmiwﬁ'ﬂmLLaz
N3UsENoU0IMT NMstaenltan1iznis
LG’I‘%EJLILLﬁSUi%ﬂ@UE}WMWiVI‘LﬁﬂﬂzaM 19
WE3UENTRIMNT NSINGATEINNT 81T
uanuABY wagnsa3I9aTIAIYDIMS
qunmMlAge1989191nTaLAUITENIN
IeArEns

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 food recipe based on

nutritional scientific research.

pnidnTETu uaziilemn
se3vvndllegluseiv
Tyl vonduvangnsUTulse
W.A. 2569

08137122 virdailagliuiiiendasiu
INYIANFNINITUILNBUDINT UATFIND
UIN138INT 3(3-0-6)
CURRENT ISSUE IN CULINARY
SCIENCE AND
FOODSERVICEBUSINESS

Wadesne fiviuarty wavirauladu
wAlulagnIsUIN1TeIMITUATNITIANTT
1duA g3Aauinisenuuudad mmsan
V1T Msaamsagydeluseninms

nENs1e7% wazthidem
eI ndlveglusein
Tyl vonduvangnsUTuls
W.A. 2569
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

WSENBIMNT LWILTUNYITINAIUINNT
amstutagiu Jusiu

Interesting and up-to-dates topics
related to Foodservice technology
and management. For example,
sustainable
food service, food lost, food waste,
zero (O) waste, trends in Foodservice

business.

08137123 #anA15ANIUTINAUINTG
I3 3(3-0-6)
FOODSERVICEBUSINESS OPERATION
NANNIINITUINITOIMIT UTEtan
WATNIANTUNTVRITINIUINTOIMNS
anudvillunuudnisems
sAUsznoUNddneInIiLiugsha
USN30IMTUTELAMANS 9 laln A1s
NHULLY mﬁmmﬁﬁuvgu LATANIH
1MUY mﬁm%@uasﬁmﬁﬁmﬁu s
IAN15AUNISUHUANUUITT wae
miﬁﬂmgq’mqiﬁﬂmmiﬂizLﬂwhﬂ 9
Principles in Foodservice business,
types of Foodservice and Foodservice
business operation, Foodservice
business planning for examples,
menu planning, cost management,
price setting, raw material purchasing
and storage, service operation
management, and on-site visiting

Foodservice business.

snianTeTe uaziilemn
eI ndlvegluseiv
Tyl veusumingmIUTuUge
W.A. 2569

08137124 INYIANAATINNIT
uinnssuuazmalulag
INNOVATIVE FOOD SCIENCE AND
CULINARY TECHNOLOGY
mENMIINIINgMansn1se ST
Aertestunsusznovemaidegsia
sufsandRidathiivesingiu ansifu
uplauaraIUNENR1MNT URNseng
LﬂgﬂuLLﬂaﬁib’M’ijiﬂ?d mMaiusnwn
LAY NSV TIdHAR DA LAY

3(2-3-6)

iyl AifnaTewdon

e lvdianuiuaivaonnaod
flugshausnisenmsiulan
{‘Jwﬁ’umﬂﬁasﬁu e REGRHEED
agvioumsLiamuinuemasiy
WMEIMENINTEMITUAY
winnssunsUseneueims 7
Aendesfuuunvesssiauinig
21113
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

Aanuvasadtluoimns nisldmaluladnig
Ussomnsadelvd 1w 4in wneuaeud
nsUgeemsadelva Wudu waznis
ANWAsIUDIINT MUszyndimaluladifie
WauAMAmM ANuUaensie LagaI
feBuvBITEULUINTOIMS

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 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.

08137125 N159ANT5INIVINTDINNS
uaznagnsn1TAdu 3(3-0-6)
FOODSERVICE BUSINESS
MANAGEMENT AND STRATEGIC
OPERATIONS

NANNITUINMITTINIVINTOIMIST NI
AATIAAQTUNTANTINALNS N1TBONLUY
FEUUNSANEUNU A1TIANITNTNEINT
NFUSMTAUNULAZNITRY NITINURUNTT
HAR NTUIMTAMNINNITUINIT N15LA5T)
o594lugINIUINTIMS AAeRIUNITUI
Toyauazimaluladuniiasesiiiionts
anaula Wy nseaudeyaagy N1SLARIHA
TOUAGIENIN NTIATIVTOYS 0 AV
\usu 1ilesnszfuUszansainuagainy
fafuvesgifauimsems

Principles of food service business
management, strategic situation

analysis, operational system design,

ol Aifinsdeuidon

e lviianuiuadvaonnaod
flugshavsmsemsiulan
Haqtunndetu sadsanansn
agviounsIisuinuEIsy
N139AN3§3NAUINITOIMNT I
9819ATOUARY
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

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.
08137126 AMTNAILIUIANTTULNYLAL v Ans@euLem
NARNUINDIVTNE Y 3(2-3-6) | gAML UAL s ADNAR D

DEVELOPMENT OF INNOVATIVE AND
SUSTAINABLE FOOD PRODUCTS AND
MENUS

NIEUIUNTATNATIAIULAL
nanAusoMTn lneituinseAumn
A519ETIALAY NNIANITIRENKUY AausmS
AURLIAR NIHAUIGATAULUY 113
ﬂ’wmwémﬁmﬁmmiLﬁaqsumwuazmm
i 1wy 0nsiivihandiy SagAivannms
gnszfuveunde uay Lyfiduinsde
daundon sy swdwmdninasinng
NANIDTFUNNVBINAANUINDIMNT N3
PONLUVUTININ NTHATIERAUNU N3
NAADUAAIN N1TODNUUULAZNITATINT
dufonums

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.

fugshausnisemsiulan
ﬂwﬁumﬂﬁaﬁu et NG REGED
agviounsIiamuinueMasy
MEIMEanINTeIMITIaY
winnssumsuszneueIs 1
Redesiuuiunvesgsiauing
91115
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

0837127 wialulaghdnauazszuu
dnludRdmiugsnauIniTeIms
3(3-0-6)
DIGITAL TECHNOLOGY AND
AUTOMATION FOR FOODSERVICE
nsUszenaldmalulagainalugsne
USNN591MNS WU SYUUTilolod Te151ou
FZUUNTIANTAUAIAIAST N1TIANITATY
nans Wusu mslideyauiteatiuayuns
#ndula nisldia3asdionsmannddia s
Uszgnalaanuszivg duwmesidalunn
a59MAT uag STUUSHLLTR ey
UsganBnm anAnugayde wazasi
g‘dLLUUﬁjﬁfxﬂmﬂuqmamﬂ'ﬁimﬁmimmi
sufsngyanesing 9 MAeateq
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 Al, loT, and automation
to enhance efficiency, reduce loss, and
create new business models in the
food service industry, including related

legal regulations.

Folul AnsBewiiom

e daNuiuEsdenAaDs
fiugsiausnisenmsiulan
Haqtuannd i

08137128 UJUAN15USENUMNTUAZNNS
IANTITUINITDMISITIBITN  3(0-9-6)
PROFESSIONAL CULINARY AND
FOODSERVICE OPERATIONS
PRACTICUM
HAnudRnisanfiuanuuinisems
WUUATUDT TIUDINTORNKUULNY N5
TNUHUNITHER NTUTITAUNY N3
dAnN13A3I N1TUINNTINAT NTUTMS
91U MIUTEAEUNUS Warnns
Uszliiuna Lﬁ@lﬁﬁﬁaugsmmiﬁﬂwﬁm
INYIAENTDINT AaUrnsUsenouImis
walulad warn1sdnnis Tun1sdnaesnis

Sl AlnsBewion
v idaNuiuasdonnaeg
fugshausnisemsiulan
Haqtunnndedu
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VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

ANTIUNUTIUD N TNTDIRNIAITOE9LD
97N

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.

08137129 A15IAN1ANNNURRANBUAL
AMAINDIMITUUUYIUINTF UGN
N30T 3(2-3-6)
INTEGRATED FOOD SAFETY AND
QUALITY MANAGEMENT IN
FOODSERVICE
wannIANNUaBAfEe N SUUUY TN
N15kUgINIVINITOIMNT FUATIENITINTN
AT WAZNIENIN TEUUNTIANITAIY
Uannfulazngmungems W wianinae
wayAsnsfiflumsndn ssuvianei
funTeuazgnIngafiFesnIuAN 1msgIu
FPUUNSINNITANNUARAAYD IS
(lateale 22000) 1msgIUeIMTENAIA
safensdanisnnandes msuszidiu
ALY SEUUMIATIEBUEBUNAY N3
IANTVRNITAAIUAINURDAS DS
uaznsAeansmIdssoalady
Felugsauimsenins msldieiesile
gunsal wazwnaia lun1snsivaeuuas
AIUANAMNINEIMTIUGIATUINITOIMNS
3%'m3°dizLﬁuammwmmsﬁgﬂmwﬁzam
duiia nrenn il waraaTyinen nsld
Sﬁasﬂmﬁaﬂ%’wqaammw TunisAiuay
AN UTUTINIVINNTBIMNS
Principles of integrated food safety
in the food service business, biological,

Jolugl AnsBeuiiom
v daNuiuEsdennaDg
fugsnavsmsemsiulan
f]wﬁumm@laﬁu

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)

AUTYATINNTIUDINNG GOLR




168

VANgALAN (W.A.2564)

nangasuTuuge (W.A.2569)

winnalun1susuuge

chemical, and physical hazards, food
safety management systems and
regulations such as GMP, HACCP, 1SO
22000, and Halal food standard
including risk management, risk-based
food safety management, traceability
systems, food safety incident
management, and risk commmunication
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.

08137130 WALAIIEEIMTULIANTIY
A15UIN1591915 2(2-0-4)
RESEARCH TECHNIQUES IN
FOODSERVICE INNOVATION

MsWamLnuedussdeuisided
Tudusenisadassrauidonaznsuile
Jyvigalfuanistugsfiausnisenms
pgaduszuu mstmuedgm
TrgUsvaA auufgIu waENIaULUIAANT
3o nseenuuusndeuitiaudmaaes
WBIUTHNAL LATLITIAMAN F38FITUANTYIN
FWelunywd MIiuTIUTINLEZIATIER
foyarvaiiuazirdosiliodtefimnzan
nsfruaginsainadfvinindenles
guuImaiaugegsia lassaianmadeu
N8I INUSIOAUATDATE N3
wisnFuatuiieffiuiuarmstiaue
nasnAfoegaduiioondn arudiiugu
ﬁmmiﬁmsam%’wéaumqi‘]mmﬁ
Aendastuuinnssuensuazu3ns
93
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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.

08137131 N15AAILATIZHLAZNNS
widgyuilugsiavsmse s 1(1-0-2)
ANALYTICAL THINKING AND
PROBLEM-SOLVING IN FOODSERVICE
BUSINESS
NITUIUNTAAILATIEATITEUU NS
srykagIATendymasdugsiausnis
913 Nslddayauaznann1TNIg
INLAENSNITIMS Aauznisusenau
91113 Lazn139nN15UgINIUINTEIMNS
Weadauunmauddymilmanzay ndou
Andnszdnsdlfnundedn iewaun
Aanuanansalunmsuidymegradusyuu
Systematic critical thinking process,
identification and analysis of real-world
problems in the food service business,

utilizing data and principles of food

ol Aifinsdeuilon

e danuiuaivaenndos
fugshauinisemsiulan
Haqtunndetu sawdadu
eivfiansnsaasieunsysan
nsvinwy 3 sy ilelvindne
aansnthanudildFeunldly
nsuAtamniieidesiuuiun
Y94gINIVINITOIMNITLAD

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT)

AUTYATINNTIUDINNG GOLR




170

NANGATLAN (W.A.2564) nangnsuTuUTe (W.A.2569) wianalun1suTuUge

science, culinary arts, and food service
management to generate appropriate
solutions, along with in-depth case
study analysis to develop systematic
problem-solving competency.

nuIndvIUIAUAEN nfuIYVinedusznaunis

08137264 N15IANIIINAIUINITOMNG snianTeie uaziilemn
3(3-0-6) se3vvndllegluseiv
FOODSERVICE MANAGEMENT Tyl veasumngnIUTuUse
N153ANIAUNITUINNTOIANT WA 2569

NINYINTYARS N15RATA anAn Yayd
N5 Todadnd do lugshaemns u
fu Myvimsdanisiflessias s
Tval wuudnaesgsia n1sdnn1svele
330903505 taun walulad Mdu
foundu Anuddu AaTmenaznis
Uimsanandss sy

Foodservice management
including organization, human
resource, marketing, customers,
accounting-finance, logistics and
media etc., new trends in foodservice
management, business model,
foodservice supply chain
management including technology in
supply chain, traceability,

sustainability, challenges and risk

management.

08137265 wewwalatusaulatiuaz sniAnTIein uagiiiion

N13ANNRIAE UFINAUINITEMT eI ndllegluseiv
3(3-0-6) Tyl veuaumingmsUTuUge

ON LINE APPLICATIONS AND W.A. 2569

DIGITAL MARKETING IN

FOODSERVICEBUSINESS

mMsdnmssudedsaueulall ns
NRAIUITEUUNITARIALUURIFAE 1T
33NANTUINITOWNT TEUUETAUNA
wazlUsunsuAauiIwesdmMTUgInanIg

USAN591MS WU NISANUUATILANT
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9IUNT miﬁﬂmméfunmmzi?mmﬂ
miﬂw@ﬁuﬁﬁmﬂﬁmasLLi\‘Nm D
Social media management,
development of digital marketing in
Foodservice business, information
system and computer programs
applicable to Foodservice business
for example menu planning, cost and
sale-price calculating, inventory and

labor control, etc

08137266 miaamwuuazn'ﬁa%"mmﬁ
auA1ams 1(0-3-3)
FOOD BRANDING AND STYLING

g milunmsasnuss nszuaums
ANLTIDBNKUY NAENISNITOBNWUULUTUA
nsfete senuwuulald manand s
AslaealUTeInsRNLAeMIS
NFENUNTIN DIAUTZNBULETY NITHER
Fuau gafafiAgataatunsdnnnues
91919 LA INNTIAANUEI M TIAE
AsunaUD

Basic brand building, design
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.

pnidnTETN uaziilemn
eIvwndlleglusein
Tyl veusumingmIUTuUge
W.A. 2569

JdsAuden nguinyzdsuasiaudmIugsnauIn1geImIs

08137267 NMINMUINAAAIIUAZNT
Usziliuneuszamdudalugsnausnisg
91919 3(2-3-6)
PRODUCT DEVELOPMENT AND
SENSORY EVALUATION IN
FOODSERVICE BUSINESS
NANNSARLTIDBNKUULAY
NITUIUNIHAIUINGNTUIN UTTT0UIN
dm3ugsnavinIToms Fuarnsuun
lunsusediunslseamduiavetonis

snidnTeie uaztiilemn
eI ndlveglusein
Tyl vonduvangnsUTuls
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NIAUANYINIIAILNITUINITONNT NS
NAADINNAIUNITUTZNOUDINNT

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.

08137268 dqunauazashuuesly
N15Us2NBUINIT 3(3-0-6)
CULINARY FOOD INGREDIENTS AND
FOOD ADDITIVES
ANUENRY LA TLAYIAIUNALLAE
SIS audRBaifiuagnis
Tguszloa Tunsusznovens Usuiu
A uazdetsdumanguedmiuns
Y saufsmsthdunauazan sy
wisunUszenAlunsimukansousilvl
Importance and types of culinary
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.

pnidnTETY uaziilemn
se3vvndllegluseiv
Tl vouduvangmsuTuls
W.A. 2569

08137269 MsUssamnsadleIvsiuag
2MTUINNTTY 1(0-3-3)
MODERNIST COOKING AND
INNOVATIVE CUISINE

wiadleynaingimaniililunis
Usgnauemsasisluiileniswiun
Hansueilugsiauinisems tawn n1s
%ugﬂmiQﬂau e dunes nsud
udauuuleledin mswdsuzuinaves
9113 93 meviliAndudtadu mevh
Tidatea udu omnsuinnssy waz
9IMsheNdI ANNUaEAAEYRINITUTS
ansadielny

snidnTeie uaztinilem
e3vwndllegluseiv
Tyl veasumingmsUTUUge
W.FA. 2569
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Scientific techniques in modernist
cooking for product development in
foodservice including spherification,
foaming, cryogenic freezing,
transformation, sous vide
emulsification, gelification etc.,
innovative and deconstructed cuisine,

safety in modernist cooking.

1 a =) }% =Y
NANYIABNAUARUSMIUIZNDUDMNS

08137261 MsaANTUIMiATashx
3(2-3-6)

BERAGE SERVICE MANAGEMENT

vdnnsifeaiunsinuinig
\3osRuTinc 9 HupsesAuid
uwoaneseduariasesnuiiliiueanased
ANANYIFN ¢ NITAMUNEASUA N1
Wendngau wazaunsaldmiuwmseuuas
U‘%mim‘%mﬁu mnﬁu%’wwméaﬁm
sufessiafiAeades

Principles 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

beverages including related beverage

BniAnT1831 warthidlewn
se3vvndllegluseiv
Tl vouduvangmsuTuls
W.A. 2569

business.
08137262 aWnskne 3(2-3-6) gABNTIEIV WAz iand
THAI CULSINE eI ndllegluseiv

Use¥R anudun wasUszangld
FAendeatuemnsing Useiavuesemns
wazauwlng n1sdeningiuuazgunsal
dusumsiesuazvuslve n1s
PonLUUTIINITOISHazullne Ty
Ton1asing ¢ wAdan1sUsznausIms
uazauLlny N1SIARNLAIIMNSTUALIUL
ny imﬁqqﬁﬁaﬁlﬁm%’m

History and tradition related to
Thai Food. Types of Thai cuisine and

Tyl vonduvangnsUTuls
W.A. 2569
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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.
0837263 2WSUNNYIR 3(2-3-6) gABENTIEIVT WAz Hen)
INTERNATIONAL CUISINE eI ndllegluseiv

UELANYDIDIMTUIUITIF NI15LEN
ngAvsaraunsallunisusenauamsiu
naNUITINAR TUAN LazAzTUDEN
mdnsiiietesazinafialung
U5znau NN5aBNLUUTIENITBIMIS ANS
INRNUAILAZ UTNITDITUUIVIARUY
e

Types 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.

Tyl vonduvangnsUTulse
W.A. 2569

A dNMIIRIURaUZN15UTZNBUDIMNSHAZANEATURIDINNS

(Culinary Art and Gastronomy)

08137280 MmseanuuuUszaunisaloms
uaznsu U slntuRal 3(2-3-6)
FOOD EXPERIENCE DESIGN AND CULINARY
PRESENTATION

Aalgn13eenluUUsSTAUNIIAIRINS
p81999A5 MsInesnUsenaudadlunis
UNEUDDINMT mﬂﬁﬂmﬁmmuﬁﬁy’uqq 13
L@309HUBNT NNTOBNLUULEUNNS
Uszaun1salgnAn nsysan1siads
Tusssu walulad wazesAUsznaunis
Uszamdudaiioadaszaunisalonmsii
UANGIS

The art of holistic food experience
design, artistic composition in food

presentation, advanced plating

Farilval AfnaTewion

e lviianuiuadvaonnaod
flugsnavsmsenmsiulan
‘i‘]%ﬁﬁumaﬁas’z’]{u e REGRHERD
agviounsiiamuvinuemasiy
AavgnisusenauamshasAng
Wise s MAeatesiuuum
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techniques, storytelling through food,
designing the customer experience
journey, and integrating art, culture,
technology, and sensory elements to

create distinctive dining experiences.

08137281 Aauzasineuaznis
Usznausnssauadey 3(2-3-6)
THAI GASTRONOMY AND
CONTEMPORARY CUISINE
mansuazAadaosormslneluls
savd IngAu niTayan LavmAdinsaRy
nsuTulsgnagiluuuTnaly n1s
sanuuuylnesaly nsduesayid
nslimgAuieatu msfiauemising
duunAalvd nsasesndnwalemsing
HuNMS3RanY Aavznisianides wavnns
poNLUUUIZAUNMIAIUSIAALUUTINANE
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.

iyl Aidnadewidom

e lvdianuiuadvaonnaed
flugsiausnisenmsiulan
ﬂwﬁummﬁaﬁ'ﬁyu et REGRHEED
agvounsIimuinwe sy
Aavgnsusenauamsaseng
WiseMs MAeatesiuuium
Y83gINIUINTRIMILARENS
ATOUARY

08137282 nsuUjjliAin1su3nsiaTeshiu
3(2-3-6)
BEVERAGE SERVICE OPERATION
vdnnsieafunsiauazuinig
\3esiuilngg 9 fueseshuiid
LoanegeduasiAsesAuTilifioanased
ANANYIEING ) NITAMUINEATUN N15LEDN
Tnau wargUnsaldmTunseuwazUINIg
\3esfu MsLiudnwASesAy Taudanis
Uimatesdilugsiafiiedos
Principles of beverage service,

types of beverages, including alcoholic

Farilval AfnaTewion

e danuiuaivaenndos
fugshauinisemsiulan
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and non-alcoholic beverages,
glossaries, product development,
beverage preparation and service,
storage of beverages including related

beverage business.

08137283 115UIUIBIALAZIAUSTTH
n1sUsznauaislan 3(2-3-6)
INTERNATIONAL CUISINE AND
GLOBAL CULINARY CULTURES

LUNARLAYANBULLANIZUDIDINT
W Alugiinacig o vedlan
ANUANRLSIENINTTAIUSTIN UsiReans
nlienma uazingaviugULuunsuseney
9113 WAlANTUTI@WNTUNA]
drftyuarmsUszgnaldluuiungsia
UINT0IMT MITIATIZIONAN AU
savR lassasamy wazgukuums
AUV WITHARS YA N1SUTULAY
WU ITUIUN TR LA AU
Huslan AUEITY WarATUEITIVNIE NS

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.

iyl Aidnadewidom

e lvdianuiuadvaonnaed
fiugshausnisenmsiulan
ﬂwﬁummﬁaﬁ'ﬁyu et REGRHEED
agvoumsIimuinue sy
Aavgnsusenauamsaseng
WiseMs MAeatesiuuium
Y83gINIUINTRIMILARENS
ATOUARY

AP AN UINYIANENS

08137270 L3 wnam’% wasAduULNA
3(2-3-6)

Fuues
BAKERY, PASTRY AND
CONFECTIONERY

s3I uaztiilemn
eI ndlveglusein
Tyl vonduvangnsUTulse
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UsBAnue AN FueTuines wans
uazAsulnduiued madeningiunay
gunsaldmunsihmanSusiuines w
’ﬁ(ﬂd; LLaﬁﬂa‘HLWﬂ‘ﬁ‘ULuaé N8N UU
emssansuriuinestulonasig
WATANIILAZ N TANLAINARA I
183 saufsgsRaniiendes mIsenuuy
waginHAnfusiuineIauingiu
ﬁugmﬁﬁmum

Types 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.

08137271 UfURn1sMsaAsIeioInns
osdu 3(2-3-6)
INTRODUCTION OF LABORATORY
PRACTICES FOR FOOD ANALYSIS

winmsuazmadiadedurosnsld
\3eaui gunsaluas s foRnsvng
WBIFEAT NITAIUIU NITATIUATT
UAYNITIATIZANALTIUTUI VDI 1N
UAZHANAD

Basic principles and techniques of
laboratory practices, using glassware,
equipment and laboratory,
guantitative analysis, chemical
preparation, data analysis of food and

products.

pnidnTEIN uaziilemn
eIvwndlleglusein
Tyl veasumingmIUTUUge
W.A. 2569

08137272 Anendransnisusznau
DMMNSHATUIANTIUBIMIS  3(3-0-6)
CULINARY SCIENCE AND FOOD

gNANTIL3 wagtiilem
e3vvndllegluseiv
Tyl vonduvangnsUTuls

INNOVATION NW.A. 2569
LUIARUBIUINNTTUDIVNG L8NS hY
drunanemisuazgunsallunsndnuay
NaWIaNBrUIIN VRIS & NaY
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savR waiieduia finovauswny
fosnsvesifuslag nmsadsgnslmiiile
dasunsWRILNYRI M SUTR Ll
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. Creating new recipe to
promote the development of new

food item

AU NFINNIAIUUINNTTUNITUTTNBUBINSHALINYNANENSNITDINNS
(Culinary Innovation and Science in Food)

08137276 NSAUDNNANNUNDIAITUAY
g1gmsusnedmiugsiauinisamis
3(3-0-6)

FOOD PRODUCT PRESERVATION AND
SHELF-LIFE FOR FOODSERVICE

nannsiazvalulagnisaueueIns
fiedostunandnsionnslugsiauing
81913 AN N15AIVANIAUNTE N30
Aansutihdasy MIAUANUUNN nAtla
MIUTUAMAEY Uay N1SUTINEITUT
Naﬁuawssqﬁm%ﬁaﬁmmqmsLﬁU g
JafunazaudawuumslgaNLdy n1s
Usgiliuauaai AN waznsiioude
SEMINMTNUSIE S NINAdeU
9193ty Avangaudmdundndosily
§3NAUINTOIMNT

Principles and technologies of food
preservation relevant to food products
in the food service business, including
microbial control, water activity
reduction, temperature control, Cook-
Chill and Cook-Freeze techniques, the
effect of packaging on shelf-life
extension, Cold Chain storage and
transportation, evaluation of stability,

quality, and spoilage during storage,

iyl Aidadewidom

e lvdianuiuadvaonnaed
fugshauinisemsiulan
ﬂwﬁumﬂﬁaﬁu et NG REGER
agvounsIiuinyE Iy
WInNITuNITUITNBUDIMITUAL
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and appropriate shelf-life testing
methods for food service products.

08137277 WIRNIIUNITUUNLALNT
Uszandldlugnamnssuuinisenms
3(2-3-6)
INNOVATIVE FERMENTATION AND
APPLICATION IN FOODSERVICE
INDUSTRY
NANNITWALNTEUIUNITNINTAATIVD
N139INeIMNT UNUIMYBIRauUvSElung
SsassAnausa eduda uasanAg
Laguin1s nsussyndldinalulagnismiin
adelyaluazn1snIuAuLInTINAIY
Uaoaduamsdwiugusznaums nsld
winnssunsnsindleasadndnuniuas
yarinliiuyosIazIAosL N3
JnnsingRuilonuddusinn
NITUIUNITOUDNBIMNIMNEIAUNTE T8
nsUszendldmalulagnsvdndmiuiy
WS 9EIIAbUGINAVINITOIMT
Principles of food fermentation
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 technigues in
creating food products for innovative

food service menus.

iyl Aidnadewidom
Mevlieuiuaivaenndes
fugshausnisemsiulan
ﬂwﬁummﬁaﬁ'ﬁyu et REGRHEED
agvounsIimuinwe sy
WInNIIUNTUTENRUDIMNSIAY
Ingrmaninisens Mneates
fUU3UNTBI§INIUINTRMITIA
9819ATEUARY

08137278 #anlATUINISUAZNNS
DONUUULIYFUVAIN 3(3-0-6)
NUTRITIONAL PRINCIPLES AND
HEALTHY MENU DESIGN

Aol Aifinsdeuidon

e lviianuiuaivaonnaod
fugshausnisenmsiulan
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wnAsFularmsiite sty
auam MseenuuulnFue lusiu
waglUsiugs e sy wudmsu
naumaneang (geeny guisany
15A Laziinfun) N19IATIzRLa AL
ANAIMIATUINTT MsUSugnIeIMIsAL
VANLATUINITUALANUADINITVBIRUTLARA
LLagmiE]E]ﬂLLUUL@JE@SUﬂ’]WGLUGjﬁR]U%mi
91713

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.

agviounsiiamuvinueMasy
WINNTIUNTUTENBURIMTUAY
Ingrmaninisens Mneades
fUU3UNT8IgINIUINTRIMITIA
9819ATOUARY

08137279 UIANIIULUNGT IWEV3 WAzABY
wipduu 3(2-3-6)
BAKERY PASTRY AND CONFECTIONARY
INNOVATION

AENANTINIINEAERSIUNGS INEYTS
uazAeUlAtUUNS MIdenimgdulds
Wi wAllANIRRINGATULAL IS
a¥sassenandasilnl nseenuuuiile
dudlanazsard nslimaluladaiylml
wu udnaden ladunaunu wazimadea
nseunuulnl iauﬁamiﬂiuﬁuqmmw
HARSMILAZNITHAIL NGRS TagIRa
UIN130IMT

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,
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and novel baking techniques, including
product quality evaluation and
development for the food service

business.

NFIAYTBNATUMIUTINUALMTIAMT

08137273 NM3AAIALAZNITIANIITING
9M%13 3(3-0-6)
MARKETING AND MANAGEMENT IN
FOOD SERVICE

AMNNYUAZIENNITAAINUTAT
9119 ﬂ?i%ﬂﬂ’]’iﬁ’]ﬂﬂ’]ﬁ@la’]ﬂﬂ%ﬂ’ﬁ
9119 ﬂaE!V]S‘V]’Nﬂ’]’i@]ﬁ’]ﬂU%ﬂ’ﬁ@’M’]i
MANNITUITMITOIANT MY N15IANTT
mw%msmuqﬂﬂa PANNITRULAZNNT
UryBdnsun1suIn1T91m1s nIdlAn
MPUNITAAIAKAENITINNTTFINING
UIN50IMNT

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.

pnidnTETu uaziilemn
se3vvndllegluseiv
Tyl vonduvangnsUTulse
W.A. 2569

08137274 Aannsusznauatvnsuas
Minwen1suLaue 3(3-0-6)
CULINARY MEDIA AND
PRESENTATION SKILLS
Anuvinuzfidnduiieanuduialy
Fuzgasawdnduaionns dniawn in
e Fadlawan wazinnisnain lag
daiuliiEsznaunsasnauusunlagld
YARAAIINAUNAENTNINITNAIN TIUD
psdmTazadsnnudusslumsldde
LKA NITNAINEINTUTINIBINNS
Trained with the necessary skills

to succeed as a food product creator,

snidnTeien uaztinilem
eIvwndlleglusein
Tl vouduvangnsUTuls
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developer, presenter, advertiser, and
marketer. Through a focus on

the entrepreneurial use of
personalized branding together with
marketing strategies, know-how to
successfully advertise and market for

food business.

08137275 AAUANESINATIAKAZTINYY
nsdudusznaums  3(3-0-6)
CREATIVITY AND
ENTREPRENEURSHIP SKILL

ANUARATATIALUSIRALaY NS
as19uAnRAnS il thessiuay
NFZUIUNTAMTUNITHAUNEN A 99
Usrauanudnia ndesiloaieassduas
wAANARAUYIEMNT NMsasslofy
aaalvang WWIARLTINaENS n1s
WaHARSUaIRULUY (g95 aunTal
U55970U91) Wagmvinidemann 3oty
Fnuuazunanvlosudedsnveeulat n1s
AATINAEYTIDUNTUVBIANARLIIU
wazn1sUTUUTINAR e n1sAnwIAY
Juldlduasunugsia

Creativity in business and the
generation of new product ideas.
Criteria and processes for successful
product development. Creative-
thinking tools and food product
concepts. Idea generation, target
markets, strategic concepts.
Developing the prototype products
(recipes, equipment, packaging) and
conducting market research. Social
networks and social media platforms.
Analysis of feedback and product
improvements. Feasibility studies and

the business plan.

BniAns1e3 wawthiilemn
eI ndllegluseiv
Tyl vonduvangnsUTulse
W.A. 2569

AYHDNNIAIUNITIANITUINI5INNS
(Foodservice Management)
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08137284 mulufusznaumsiu
QAFMNITUUIMITBNNS 3(3-0-6)
ENTREPRENEURSHIP FOR FOODSERVICE
INDUSTRY

wanmsiagnsyuaumslu
;:iﬂizﬂaumﬂuqﬁ%'%m’:tmm’a Fousns
AATAENEaNI9EINa NasAuAIAL
WIARGIAA N1319LUNagSAY N1sUsEI
AN dUlUle nMseumunstu A3
Ansesidiuyu-mls msudmsanandes
Fudansaazimuwinnssulugsia
91715 MIVIUKUGIND UaEMTHRIYINYE
anuiudusznaunadeadnessd

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.

iyl Aidnadewidom

e lvdianuiuadvaonnaed
fiugsiausnisenmsiulan
Haqtuanndetu Taudsannsn
agvounsIiamuinwe sy
msdansuInsImMIg
Redesiuuiunvesgsiauing
91slangnTauAgY

08137285 NMINAIAALNITAITINUUTUA
lugsnausnisenis 3(3-0-6)
FOODSERVICE MARKETING AND
BRANDING
nAgNSNIINAIAENTUTIAAUINIS
9193 MamaRaTaar Ao
NTIATITIRAIARAENGANTTURUTIAA
NTHUSEILAAIN NITIFIUNILAZ AT
AMNSNYARUTUA INATANTATIHUTUA
9113 MIINUHUABANTNNINAIA N3
WANUSEaUNSaignAn N1seBnNUUY
WNagNS kagn15IATIEUssansHaras
AANTINNNNINAINLUTINIUINITOIMNS
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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
technigques, marketing communication
planning, customer experience
development, menu design and
engineering, and performance analysis
of marketing activities in the food

service business.

08137286 N1EHUUATNITIANTT
NSWEINTUYEIlUgINAUINITIMS
3(3-0-6)

LEADERSHIP AND HUMAN CAPITAL
MANAGEMENT IN FOODSERVICE
BUSINESS

VANNINIZEIN NOANTTUBIANTT
wazMIInn1sninensuyeddmiugsia
UINITOIMT NMTUSM TN N1TES9
usegdla msdeansluesdng msdnindenu
ASWAIUTINBELTNIU ATUSUITUL
TAIUGTIN NTIANITAMUTALENR N1
UssillunamsufUuanu wagnisasng
Sausssuuinsiifinanm

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.

il AfinsBeuilon

e lviianuiuaivaonnaed
fugshauinisemsiulan
ﬂwﬁumﬂﬁaﬁu et NG REGED
agviounsLiamuinueMasy
MsdansuInIseIINg 9
Aedestuuiunvesgsiauinig
215 ieg9ATaUARY

08137287 N15AANITASINAIGHALANS
nAnaMNIVUA ey 3(3-0-6)
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CENTRAL KITCHEN AND LARGE-SCALE
FOOD PRODUCTION MANAGEMENT
N179NWUULAZNITUTUTIANITATY
NANNLAZ STUUNARDIMNTVUNALALY
ATBUARLNNTINNINTHER NTIANS
RAU NITINUNUNITHER NTATUA
AUNMLarANUaRAABE S NSLY
wialulagluasinans seuunsuudIny
Wu / ﬂﬂiﬂqﬂLLﬁaLLﬂiLLﬁﬁﬂ ANTATEIIYDINT
Msnseiiuyy warnsldteyaiilowiu
Uszansnlussuundnomsidaniaivg
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, Cook-Chill / Cook-
Freeze systems, food distribution, cost
analysis, and the use of data to
enhance efficiency in commercial food

production systems.

ﬂwﬁummﬁaﬁ'ﬁyu et RN GRHEED
agvounsIiamuinwe sy
msdansuInsoImng
Redesiuuiunvesgsiauing
91mslaeganTaUAgY

08137288 SxUUTINAUINTOINTBEN
fabu 3(3-0-6)
SUSTAINABLE FOODSERVICE SYSTEMS

NANNSALINNUTINAUINNTRIMNS
og19858u Taesjaiunsdnnisminens
Nsanuasdues Nsientdingiu
9819AMNSURATOU NTIATIZTNATTIN
NANAINDINT NITONUUUATILAZTZUY
winsilufinssieduindon n1sld
nazthehsdusEAnsam n1s
Usziflunanssnudaindon d1viugsne
UIN99IN3

Principles of sustainable food
service business operations, focusing
on resource management, food waste
reduction, responsible ingredient

sourcing, food product life cycle
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thinking, environmentally friendly
kitchen and service system design,
efficient energy and water usage, and
environmental impact assessment for

the food service business.

UUINIVIFUNUN
08137302 duxu 1(0-2-0) gABNTIEIYT WAz and
SEMINAR se3vvndllegluseiv

m'i‘ﬁhLauaLLazLLaﬂLﬂgﬂuﬂaﬁmﬁ
wazlszaunsaifendunsinuazuing
pmslulagiu

Presentation and knowledge and
experience sharing in current

foodservice and catering aspects

Tyl veasumingnIuTuUse
W.A. 2569

08137303 auuinuianssumsusznau
WNTHATNFIAMIUTMIDNT  1(0-2-0)
SEMINAR IN INNOVATIVE CULINARY
TECHNOLOGY AND FOODSERVICE
MANAGEMENT

Usgihusaaie wudliu malulad
LLagﬂﬂuaﬁlﬁﬁWUﬂ’ﬁUiSﬂEJ"UEJWWﬁL‘?I\‘]
UIRNIIULALNNTIANITUSAITOIMT NiBY
Wnnsuaue n1seAuse wagns
dunTeniesrAnudadnInTg

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.

Folugl AnsBeuiiom
v daNuiuEsdennaDg
fugsnavsmsemsiulan
Haquuannd iy

NUINIYTINGITNUS
08137403 Angniiwus  12(0-36-0) | 08137405 Amendiwus  12(0-36-0) | Usuusnilommeandeaiuils
THESIS THESIS ATUARNAYIAIUTIUATENN
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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.

\BAR09 LTIUTUIM YTOLTIRUNIN N3
AUTIUTIM ATz wazulanatoyald
Fnsidenlesgnisuszgndldidegsia s
IV INGITNUSIUNINTFINIIING N3
WS HUNALL AU UAZ LNV
FINTRYIBMINTEY

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.

UUINIVIANYIAUAIDET

08137404 MSANAUAIDETE

08137406 NSANYIAUAIIDETE

FulsailomauaziBuninlv

6(0-18-0) 6(0-18-0) | AsAUARNLAZHAINTIUETBLN

INDEPENDENT STUDY INDEPENDENT STUDY %u

nsAnwAuATITeLasnITnaedly nsAnwRuaiIeszuuiiosey
vdefifendostumaluladnmauinig | Binsiesd wazudladgmidaljiinislu
2IMTUWAENNTIANTT MIWeUMIANN | §37AUINT0IMNT MInUMUteyalay
Aundassdunwilnevidenwdingy | lenasiiideaiiovhanudiloaive
WA TUNAUBNAIUINY wazladuveadynn n1seenuuULEUAT

A study and an experimental Anwduaiuagisiiduauiivingay s
research in topics related to Nusazdmszideyadesinamiods
foodservice technology and Aunileiausu Al lulEldess
management, independent study NATULAZAANURAEIYINTLAZITIEINT
writing either in Thai or English and mM3dnvisenuauaidasyesradussuu
presenting the results of the research. | MUNNTFIUNIIVING
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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.
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Nur Maiyah, Yatima Auenchitr, Suriyan Supapvanich, Arpassorn Sirijariyawat, Pajaree Inkasupart,
Natthaporn Chotigavin, Soraya Kerdpiboon. 2024. Physical and Functional Properties of Spent
Coffee Ground after Various Drying Techniques. 13th International Conference on Material
Science and Engineering Technology.

P. Atthakorn, S. Kerdpiboon, S. Arsa and P. Ingkasupart. 2024. Effect of Babana Flour as Wheat Flour
Substitution on Physicochemical Properties in Financier. The 26th Food Innovation Asia
Conference 2024: Food Innovation: Trends, Impacts and Solutions for a Sustainable
Future 13-14 June 2024, BITEC, Bangkok, THAILAND
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multivariate analysis. Applied Food Research,5(1)
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Pangastuti, H. A., Wattanachaisaereekul, S., Pinsirodom, P. (2024). Effect of protein-phenolic acid
complexes on ice cream structure and meltdown behavior. LWT,213

Puspitasari C., Pinsirodom P, Wattanachaisaereekul S. 2024. Effect of solid-state fermentation using
Aspergillus oryzae and Aspergillus niger on bitter and bioactive compounds of Moringa oleifera
seed flour. LWT - Food Science and Technology 207 (116616).

Yingleardrattanakul, P., Taprap, R., Pinsirodom, P. ( 2024). Evaluation of spray drying
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characteristics of three varieties of banana as affected by calcium carbide-induced ripening. J
of Food Measurement and Characterization.
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PLO 1 annsauszendliuindn ngul mananmansuazinaluladnisemsduged
Wentes lumsuAdymmsgsfauinisomseteainaassa

A. ué’nn1m'1ﬁvm-|ﬁ'1ﬂm’ﬁ|.ﬁu’:ﬁmﬁ’un'mlisnaummiﬁqqsﬁa (Applied Food Science in Foodservice Context)
madlessduszneumanaiivesingivanns madeudesuilsansnitiomani BuviEd uaznenm Ug‘jﬁmLLaxm‘mJﬁaul.l.tlaa’l.uwwimm"ﬁﬂ'gm%
wsgvamns LLa:mstﬁ‘u%’n'm, auﬁﬁL%wﬂwﬁwmdmuauuarzmsuﬁuum‘ﬂua'lmi (Functional Properties of Food Ingredients and Additives), Ienemans
weamsifiushwuazmsguisulusyuuuinises (Holding, Reheating, and Serving Science), NSATUANAMAMNE WM ISSEWIINTSOZEY MSAU uaznTs
ud (Temperature Control, Water Activity, and Microbial Stability), ﬂ"\ﬁLﬂi"l%ﬁi]fyﬂ']ﬂmﬂ']ﬂﬂmﬂ']“ﬂ']‘ﬂui&uu‘l.ﬁ'ﬂ'ﬁ g ﬂ'l‘iLU;HuLLUaJF}mﬂ’]WVI’N
Uszamduda meaw el uas Hanw

B. myuszgnamaluladnmsanslugsiauinsemns (Technology Application for Foodservice Operations)

nsltivalulagussemnsalelng (Modemnist Cuisine and Cooking Technologies) 191 Sous-vide, Combi Oven, Induction, Smart Steamer, n15inalulad
'Uiﬂ‘ﬁmﬂu‘izum”ﬁu'%ﬂﬁimmiuuum%na‘%l.La:ﬂ%’:nmq (Food Packaging for Delivery & Central Kitchen) wu MAP, Vacuum, Retort Pouch, n1s
wlulagmurugampiinaznanluszuuuinisemns (Cook-Chill, Cook-Freeze, Blast Chilling), nsuszgndmaluladiimm Wy mswin niskieulssl e
-&'mmLuﬁlﬁm&aﬁiﬁLLasP‘lmm-mﬂn'nmn'ﬁ i wnsuisaman (future food), msuszyndliinaluladiazenn (Green / Sustainable Technologies) Tu
gIiuINMTOIMIS

¢ mauilywudeszuulaelifnemansuannalulailugsiauinisemns (Scientific Problem-Solving for Foodservice Systems)
mﬁm'ﬁzﬁaﬁmm‘ﬂmvm (Root Cause Analysis) ﬁLﬁm’ﬂaﬂuqsﬁﬂu"‘smimmi, ﬂ'lﬁ‘ﬁLLu’Jﬁﬂﬂ’]ﬁ‘ﬂﬂ’lﬂ’l‘dﬂ‘ilﬁﬂﬂﬁ‘uﬂi‘ﬂgﬂivﬁﬂﬁiﬂu'zuﬂﬁwaﬂﬂ'm'l‘i, g
sanuuunInaedlussuuUIMIoIms (Experimental Design in Foodservice System), ms'["&*t"lm‘;aﬁﬁtﬂﬂ:ﬁtﬁamiﬁﬂau’h (Data-based Decision in

Foodservice Improvernent)

PLO 1 anunsaussgnailiuinda ngul memenmansuazmaluladnisemsduged
\WWendas lunisundgynimnagsiauinisemisegiasneassa

D. M3YIANNIIIUNTUINISIANTS (Integration of Food Science and Management)
mslivaninmeanimaanailafiulssdvinmussszuutinetns wy aanalunsus samagods aaduyundsay, nsliuufn Lean / Quality
Control SaufUmenmaninIsens Lﬁaﬂi"uﬂjqnszmumiﬁﬂﬁu, MslEwAnATS Shelf-life Prediction LﬁaﬂmuumwﬁmLLﬁ:’.Ta'ﬁaﬁné'lu@iﬁw%ﬂ'lsaw'wli,
mPrTeioyanunmamsisfuleyagsiv (Quality-Cost-Service Integration), nadaslssnmnmemmsiuraufionelavesgnén

E. winnssumsusznavewmnadeinenaanidmiugsiauinisemns (Scientific Culinary Innovation for Foodservice Business)
m‘i'l"u'm‘mj'mﬁwaWmam'lﬁaﬁmmlm‘{lwﬁ (Scientific Menu Design) fimaulandmana Wy low-fat, plant-based, functional food, future food, MsAgEY
mmATesgnIdmiuNMHARluUSINaANN (Batch Consistency & Scale-up), M3liinemansuwaamaluladlunsadisszaunsainmsiudseniuemis
JUiuulvi (molecular gastronomy), M3t uwIAn “Sensory Science” u1twasnuuumylvironadssiuaNiBINTIkArN1TERTUTNLTLAR, MTTATIER
anuiilUlveandndusilvalluszuuudnisemns (Feasibility Analysis)

& aussouzwdniimans

Assiguriussuugsiniinsennslaglvinnsmainermans, Ussgndmalulademstugaiteiiunmnm anfuny wavsnssiuurinnssiugsie
U3n150m3, ennwuumMmaaswasUssiiunaBeszutluuiuneanmsinuinisemns, u'd"ruﬂ17ui‘n7ﬁws.nHwam'ﬁ"umiu"?wﬁﬂmiliqq‘sﬁmﬁﬁuﬁﬂmm
atnai1eassh

< weARTmsUgNil

sadivemaniiy “indosdioatunmuaiagsfie’, nimaneuastiinnsailminuiulilussuuinisems, Aidemansenutedfuilng rasady way
Aawandon, SashlumdnnisnsreaoulduasT3Rndammua (Evidence-based Practice)

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AYAEUNTIUDIMNT aa.
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PLO 2 ann30ARIATIEINISUIMTIANITEING Weduindeun1suinsaue i
naNuaIEt WIUTEEVEAW

A. wiinmsAndirseiBanagnslugsiauinisemis (Strategic and Analytical Thinking in Foodservice Business)

SAAEATEUY (Systerns Thinking) ovhamudlemuduiussawinaduste 9 Pagshieuin1so s (TmgRu-nIzwiunis-gnét-maiu-yaains), n1sin
denagns (Strategic Thinking) dmiumsimuafrrmauasniadulnuesgsiauinisems, nsAn@siaszt (Analytical Thinking) Lﬁﬁmﬁ:ﬁﬁagaum
avmrastgmludalasaadne wu duningiugs ﬂmmwmwﬂn‘mﬁ videnszuIumsusnsldiiusedvsnm, msAnfseaniuy (Design Thinking) Tuliinis
'u?vniLﬁaﬁmmjxﬁmumm‘%ﬂ'ﬁhﬁ 9, MTAATEiEnUN1IalBNaynS (Strategic Environment Analysis) Tneledostloddglumstiansidnmuanden
Y8437 1WU SWOT Analysis, PESTEL Analysis 1usiu, m3l4 Business Model Canwas / Value Proposition Canvas Lﬁ'aas"'uLmsﬂ%’u{uLmas‘iﬁw‘%msa'm-ﬁ
B. n1sdaminmiAutiuaulugsiauinisems (Operations Management in Foodservice Business)

MsBeALUUITUUM ALY (Operation System Design) [M3lAseinszuiun1akinuasuinisems, mysoniuudianuuaznilwavessnu (Workflow &
Process Mapping), N159na35n3ne1ns (Man-Machine-Material-Method)], N3379uHuUN15H@ERE M3 (Production Planning and Scheduling) [msaanisal
ANABINISEMTS (Demand Forecasting), mimuauaﬁam"mn_ﬁu (inventory Management), M3fntnNaNdakazUsz@visnwnsliniwenns (vield,
Productivity Analysis)], M3USN1SASINANUALNNSATEATBEIMNT (Central Kitchen and Distribution System) [n153nn1slada#nganms (Food Logistics), 115
AUANARIATWTEWINYUA (Cold Chain Management), mimwﬁaum’mqnﬁawa&ﬁﬁ'&%auaxﬂ’ﬁﬁ\!uau (Order Accuracy & Traceability)], n15Ums
AMNMUIN150YNT (Foodservice Quality Management) [MAT§1UN15USMNT (Service Standardization), NMIRTIA@BUAMAIMUINT (Quality Audit /
Service Score), msUEmImILEsLaz LAY (Risk & Safety Management)]

PLO 2 an11350AILASIEINITUIMITIANTIEING INBTULATOUNTUINITANUEIMI
nannvagegeilusEansnm

C. MIIANTNINGINTUAZYAAINS (Resource and Human Capital Management)

myansiuazunuidrulugsiauinisewns (Workforce Planning & Scheduling), nisuimsiineuluanmuwandauvainimusssn (Cross-cultural
Team Management), miﬂ%’uu,‘.iagq'limanmiﬁwu'mmu (Motivation & Training for Service Excellence), ﬂ'ﬁu‘%miﬂﬂzﬁﬁw (Leadership and
Organizational Behavior), N17e3 13 ILETINEIANITUAMATNLAZUTMT (Service-Oriented Culture), M7AlAT I ULTTULAR U T2 EMEA M (Labor Cost
& Productivity Analysis)

D. M3UIMINsRuuazsumy (Financial and Cost Management in Foodservice)

MFIATIEAIUNUDIMNT (Food Cost Analysis, Yield Test, Waste Control), nmsuin1s@iunusa (Prime Cost, Overhead Control), msfmunsiAug
(Pricing Strategy & Menu Engineering), n'lﬁtm‘ﬂsﬁi;ﬂﬁuﬂutmﬁ'li‘i (Break-even Analysis, Profitability Ratio), n15919uswuauUssuned (Budgeting and
Forecasting), NM15AT1#vikaUsvnaun1simedaya (Financial Data Analysis for Decision Making)

E. mwa'muazgnﬁ'lﬁuv'fuﬁ (Marketing and Customer Relationship Management)

MFIATIEANAIAUTN1581M15 (Market Research & Consumer Insight), ATSLUSEIUREIALAZINE VLY (Segmentation, Targeting, Positioning), Nagws
minan MIasuue wasnmdnealssiae1ms (Marketing and Branding Strategy for Foodservice), rﬂwfmumL'Ei'l'l'\]Lﬁumanmﬁumwmqnﬁwﬁ%aI.Lon‘
EuﬁuiﬁnLLU'suﬁwﬁqm'iLi‘Jugﬂﬁ'uJ‘ssih Lﬁaﬂ'?uﬂjmiuaumitﬁ@nﬁﬂ (Customer Journey and Customer Experience Mapping), "3a3 1A masininfves
qné" (Loyalty Program, CRM), nsliidayamafnssuffuslnaufawaniinisliuimsanns (Data-driven Customer Experience in Foodservice), msaansnig
nsmaa luszuuATa (Digital Communication Strategy)

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 2 ann30ARIATIEINISUIMTIANITEING Weduindeun1suinsaue i
naNuaIEt WIUTEEVEAW

F. m's‘liimﬂ'i'.u'[aﬁua:i‘fagmﬁamsu‘%ms (Technology & Data Analytics for Business Decision)

nnsldiszuu ERP, POS wazsyuuudmsafien (Inventory System) Lﬁamuquﬁuv‘mi'ﬂqau V3uaunsly Vananmevie LLa:mﬁmﬁ“;aatmﬁﬂszﬁwﬁmw, msly
Data Dashboard Ua¥ Data Visualization lunsindula Tnelfiedesfloagudoya@anm wu voavesowy fuuownsdeny UssBninmmina
SEELIAIATS IRUIATS Lﬁn‘imﬁ:ﬁﬁagamqﬁjﬁm mslisruuiiassiidayagndn (Customer Analytics & Trend Analysis), N15ld Al uay Automation Tun1s
V3msdams (Smart Kitchen / Digital Restaurant System), n1‘s‘inﬁzﬁi’a¥amimwLmsﬂizﬁﬂ'ﬁmwwﬁmwmﬁau%‘unaqwa’, midansdeyauasaas
Uaendtluweslugifsuinisems

G. m‘ié’nm'ﬁaﬂuuuq‘!ﬁﬂu’im'i'm’l‘i‘f’ma'lnwmﬂ (Management of Diverse Foodservice Models) Secondary knowledge

MMSUIMISS MM (Restaurant Management), miﬁ'}'ﬂmiﬁﬁﬁmt%&q (Catering Management), n13dan1seudawns (nstitutional Foodservice), N3
JannsATanans (Central Kitchen & Multi-site Operation), mM3danisgaivaseoulay / WAKe3 (Cloud Kitchen, Ghost Restaurant), msusmsunsulyd
81915 (Franchise System Management), M3uSmsluiaagsniauas (Hybrid / Multi-channel Food Business)

H. n'mls:l.i‘mwam'si‘l"ll.ﬂuqsﬁaua:n'\w"s'ud'.[aaehwiatﬁm (Performance Evaluation and Continuous Improvement) Secondary knowledge
msinUssAvBnmwesgsioldmsesiie kPl uas Balanced Scorecard, msitasizidoyaftewaesinslugsinimses (Performance Data
Analysis), msUFulgnszuumseuwaAn Lean / Six Sgma lugshauimiamns, msvimilasnsuaruinnssilugsiauinsens  (Project
Management for Foodservice), mﬁmm‘smmﬁaa\.l.am‘i*ﬁwj‘q‘sﬁn‘u%mimmi (Crisis and Business Continuity Management), n133a¥NsIeUNag
UssnounnakasdoiauiBainagns

PLO 2 an11350AILASIEINITUIMITIANTIEING INBTULATOUNTUINITANUEIMI
nannvagegeilusEansnm

% gusanusiiaAnds (Expected Competencies)

Anrwideyauazdnduladinagnslussuugsingimsemns, esnuuuiazidmsssuumsda-uinslilussavinmaeae, Yssdiunanisdniiuug
isngmans aounw wavgndldotnauiugy, Weayauasmahiletiflatundoussdnsgauminalumsudedy, Asdrssiiumadtgwmagsiogims
asegnaduETsAuazdusruy

< wnARuszquiiideensUgnila

$HidevimiSunagns (Strategic Vision) uazeausulismeusiosdns, Anilessiodvmuauuiiug udayasse (Evidence-based Decision), 4B4sEUVGSHY
Uinsennseeaedsa (Holistic Understanding), finrsiBiaveuuazniouuiunagnslifusienisiudsuudas, Tiamuddyfusainmmuazaufionsloves
gnindugudnans

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 3 anunsaldinsesile aunsal wasnalinluviesujifinsnigsnauinmsemns la
YT U AT IUELN

A. I.Fﬁ'aaﬁau‘asqdni:ﬂuﬁjﬁau?nﬁmmﬁ' (Foodservice Equipment & Facility Management)

m‘i’d’mmnﬂi:mmmLﬂ“"imﬁau.a:qﬂﬂ'im"[.m‘h (Kitchen Equipment Classification), widsiladmiuriatou afufu ASuNed war ATILLINTY (Hot,
Cold and Bakery & Pastry Kitchen Equipment), sruudnlutiivasivaluladluath (Combi Oven, Vacuum Sealer, Sous-vide Machine, Induction System),
gunsarinuarmuruAmA WUy UIUNITRERDMNS (Thermometer, Timer, Portion Scale, Digital Probe), msiden 19 LLamhi‘ﬁ‘nmm‘%‘mﬂa'[uﬂ%'wia
w1l (Maintenance & Calibration for Commercial Kitchen Equipment)

B. wialiauaznszuunsluiaaufjifn1sginauinisews (Foodservice Operation Techniques)

wipliANAIBLIRgAY N3U3e uezn1sdARIu (Standardized Preparation & Cooking Procedures), m3dmvin SOP (Standard Operating Procedure), wiAiin
MsfvusdadEPIUALUSINAIYDYE M3 (portion control) MIIANI5VIAT (time management) uay Uss@vBniwiudiunu (cost efficiency), nsinuas
muquﬁﬂﬁuﬁﬂwaﬁaammwmmi Wy gaumgil P T TR mawuds,  MstuiinealazTenueensaaszansAdumslugUuudingn
(Operational Reporting)

C. \adesilo malulad uazseuy #uu3vnsdnns (Management & Digital Tools in Foodservice)

msldszuu Point of Sale (POS) WA Restaurant Management Software, n15ldsuy Inventory Control Tugsfaudnnsewns, szuvlinsiziiduvuems
(Food Cost Analysis Software, Recipe Costing Tools), 1314 Dashboard Lﬁa‘imﬂxﬁﬁayamsw%m Msve uarUsdniam, svuuinmudounduingiv
(Traceability System), MTARseRdoinEounas Feedback Lﬁaﬁuﬂ?mmmwu‘%ms

PLO 3 anunsaltiasasile gunsal waswealaluviodl fuiinismnagsnausnisemns 1o
DUNTIUNEY LA LU

o | -

¢ susIOUsVMANTAIAYI

- & A a o ) = a s v w & w oA P w4 ow
annsndenieiasdiousumaiiafivanzaniudnuurnuuinisons, Uilimildgndaimuinasgu sop, udluligwidesdureaniesdfioluiiaseials
(troubleshooting), AiAsinadniinn1sUfiRvTuaruiulanasunsoteiivgsa
% wnARTirsUgnil
= - ar i3 ¢ = e . =y o a e o °
fimnauden seunau wadldlanmutaendtlunsliuguneal, finnuiuinvoudenmunmuasdsydvinmmsaniua, Fidouazassvvssalumeihe
Tuanmuandanade

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AYAEUNTIUDIMNT aa.
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PLO 4 anunsaujuiinuinieniuialznisusznevenns leegnnaeunaiuesdl
AMATNGY

a X 3 . )
A. waliatuguuastugalunsusznauaimns (Culinary Fundamentals and Advanced Techniques)

midenuazUsziiuingAvuazanunan (Raw material and Ingredient Selection & Evaluation) [AYINaRM AUAN wazAMUMIzaNTsingAuiumY, N3
o -l & a . ' & o & . =] 3 ' v . . .
Tawieingdiv (mise en place) agaliuszuy, n1sdndnsn Ui uasmamury portion], n1sltfiauazgunsaiatgnisasuaende (Knife Skills

ar o - o @ . e o @ - arcd o P o

& Equipment Handling) [n1su viugniein shu &u dnanusseensifauy, nmsthssnwuaznisidonldlin wniesdie uazatuy], wellansugeadn
(Core Cooking Techniques) [imAtiannsliruou: fiu fis 613 ou vien i fu eulew, matianslluihe: deep-fry, pan-fiy, sauté, confit, ATianTTeuwis
/7 mswa /05 /7 ofip, winlian1nvinged waeafion uazinyasa, weliansdenisnrmiouiiomuand ndu saviil, waliansusiemnstigs (Advanced

Culinary Techniques) [Molecular / Modernist Cooking: Foaming, Spherification, Gelification, Emulsification, walia Cryogenic Freezing, Dehydration,

Encapsulation, nsedrailodista (Texture Engineering), N300 UUTANA (Flavor Pairing & Balancing), miuiugnsemmilagdamdninemans

B. ﬁaﬂ:uﬁ:ﬂﬂuquvﬁ'umw'lumiﬂi:naumwrs (Culinary Art and Aesthetics)

fiavzn159m37u (Plating & Presentation Design) [34nasfusznaufall (Composition, Line, Balance, Focus, Contrast), msl¥uasitui (Color Harmony
& Texture Contrast), NM3¥MIN49AALYDIAY (Focal Point & Flow), sdenauLazn Ul funauE Ud), nseanuuuydsdald (Artistic Menu
Creation) [M15ARI1M concept U898115 (Thematic & Conceptual Cuisine), N5da@Ns815unIHIUEMNT (Emotional Storytelling through Food), 1%
Nauwmuﬁmqﬁuﬁaﬁuﬁumﬂa (Fusion & Cross-cultural Cuisine), msaiendnuaiuaankuaamMs (Chef's Signature Identity)], MIAAUFAINES
enmem1s (Food Styling & Photography) [n3dnuas yundes uaznmiiauemmneaims, n13as visual storytelling ¥auUTURDMNT]

PLO 4 anunsaujuiinuinfeniudavsnisuseneueanms leegnnaeunaiuasdl
AMANEY

C. anuaensiuarguauniislusuusznouems (Food Safety and Sanitation Practices)

wnasgugueuiodyans (Personal Hygiene & Grooming), m;ﬂﬂua:mﬂmjn'inma:ﬁuﬁ (Cleaning & Sanitation Procedures), m'im'ur]umﬁﬂuuﬁau
413 (Cross Contamination Control), ﬂ'\‘.imwaauqmuqiwmawﬁ (Temperature Control in Cooking & Holding), mafusegeaiionsnsiveEsy
A, MIlianeiivazgunialitanudzenednaaende

D. mswrnnEATusiow5@sRal (Art-based Culinary Product Development)

msatagaslyel Recipe Innovation) [msvszendmgiuiasiiu, nsadraangunm / flaidiulfa / plant-based, msssniuuigdwiunguems (Elderly,
Athlete, Patient, Kids)], miaanuwuazﬁmﬁmwy (Menu Set Design & Meal Composition) [NSNANNETUEMITAINUNAEN \FiBuAB LAY LAzYBIIY
E. Mm3dssdnanuaiuazienanuninisdiauzn1susenauaivns (Culinary Identity and Signature Development)

msaendnwaliBeiuusssy (Cultural Culinary Identity), nsAnnueimsineluuSunadilv (Modern Thai Cuisine Interpretation), nnslifazuas
i’mqiﬂ‘uﬁm'ﬁuL?Juuiq\]’uma'h'lunﬁa%'wLmat, 'quﬁuLtasnﬂiﬂs‘ummil.l.uuﬁmﬁu (Local and Traditional Cuisine), Msuidue “concept-story-flavor—art”

' - v . a i W
BUNNANNAY, N198319 portfolio NﬁﬂuL‘ﬂdﬁaﬂ'ﬂﬂd@l‘iﬂu

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 4 anunsaujuiinuinieniuialznisusznevenns leegnnaeunaiuesdl
AMATNGY

o " N
% aussouziiaanda (Expected Competencies)
- ¥ T I - " .

annseUszandld maliantsusznevamisiiugiuiazdugs Iiadregndes wiugh uasiiuseavsnm siudlfinemsmuauannmenssawiig

a a a a a < o
nIEUIUM THARLETIN TN anunsasenuuvkarasassieuUIznauaadfiad Inowaunan Aals Augunionn wagingimans ieenssdu

a u v w o - W ! Y - a
Usrauntsalinusawin Udnuel wssdndnualvesany aunsofiannsdndasienaiouydaiasdnianuasnrdoiivinussy ity uazuuafn
ey maeauUfifnunsld wdnmnnsendouazguouniy munsgIumnaod1aARATe
K2 aa
< wnanATUgni
Y Ad-l - - = = ' w
IupAldlalugunm SammasiBuaseuneu uarrnsedn lunnnszuaunsusznovamis WuguAilufiadz Jausss layaIuvMaIMvMaIseIe1ms
. w ' A W " P v oa ' o w1 W o f °
wieudalofuymedni q Wewaunnuaiisassrederaiien drnuivinveurefuilon Wirwddgdernuvaeniouazauondbvesemisetheainame
v ¥ w - - .

unerdilupudufleaniwisiumeiiauayatusssuvesdussnauems

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GRGH
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PLO 5 aunsaaisassruyviendndngianmislni 4 fivarnvats Taediiatenanu
Uaende AN LazAudItuy

A. msadnuuadauazussdumalalunimimiusyuiondindtusiini 4 (Concept Ideation and Creative Direction)

M3AREIATNETIA (Creative Thinking) nMsAniBvoonuuu (Design Thinking) uax Critical Thinking dmiuniseenuuuanienininsionmsiul 9, wualis
Q’u‘ﬂnmasmmmm (Consumer Trend & Market Insight), minmzilomanianiseais (Market Gap Analysis), mslaniuinnssuems (Innovation
Challenge Statement), m3aiauwAnndngesayriondnisiatmiivnal q (Concept Board / Menu and Product Identity), nsnausaustiunialonin
Juugsy Aady feaiu uavinelulad, nnsiannuiyviondndusiownslnl 4 mudmneams Wy wyguamm Ly Plantbased wydmiudgeny

B. miafmuuuuazﬁmmqmﬁ’uuuu (Recipe Formulation and Prototype Development)

msideningiununuaidmiiag (ngredient Functional Properties), MsHAIgRTUIRsEIU (Recipe Formulation and Standardization), AsWauAA™
ynaUszamduia (Sensory Quality Development), m'iﬁm:nam':sﬁwlu1xawaamﬂf‘mnTi'uqqﬁ?aﬂssmumwﬁmmms (Cooking & Processing Optimization),
MSAFNAMUNAINVABVBISIENTSONNS LAY n'ﬁ‘uﬂwﬂq'u-uamﬁmﬁmﬁmms (Menu Diversification / Product Line Extension), miwmﬂaummmo’fﬂlaaﬁ“ms
(Stability & Reproducibility Testing), ﬂ"ﬁaammmmxLﬁan’h‘fui'sqﬁmﬁﬁmmxﬁuﬁuLuw‘%awﬁmﬁ’mw"lmj, nsldmalulatlu 9 tﬁaaemwumeﬁwmgmﬁuwv
12U 3D Printing, Al-assisted Recipe Development, ﬂ"I'iﬁmﬁiuiﬁﬁm‘iudi‘éﬂLﬁamﬂmﬂlﬁmﬂﬂ‘vmm‘i (Processing for Nutrient Retention)

C. mmnaauu.ar.u'sslﬂuqmmw (Product Quality and Evaluation)

MIATIEiRMaNEMENINEAM (Physical Attributes) Wi & Anuwila pmuB Aunsev, NsUszdiuniesvamdasia (Sensory Evaluation) vt sa¥1@ niu
leduda nssesdy, mwmaauw1\1mﬁuasqﬁuﬁsjlt’fmﬁmﬁaﬂwwaaﬂﬁ'u Wy pH, a,, TPC, Pathogen Control, minaaeu Shelf-life wazn1sAsuuag
aumwluszwiafiuing, medessifumuuasaumwludassugeand (Quality vs. Cost Optimization), mslitioyn feedback nguslaaiteusuy signs

PLO 5 anunsaasnsasshluyvisendndneionmsini q ivanvane laedsfieniny
Uasnsie AW wazaudetu

D. midszgndunandnifausuazgunismwlusyniondainsflui (Culinary Artistry and Presentation Innovation)
msadaendnueivesnydenindasli 9 (Menu Signature & Visual Identity), mslivdnaauzn1sdanny (Plating Design) itaiaunuAmaszamduia,
madesuayvisnaniusilml q (Menu Storytelling & Conceptual Branding), niseenuuuanyvierdndnstlval 4 Waszauntsed (Experiential
Cuisine / Multisensory Dining), n13ganuuulssaumsnivesgnAluuedsin (Holistic Design for Customer Experience), ninasnausmAlulaBituAays
14 Smoke, Gel, Foam, Aroma Infusion, miaanwuumguﬁaﬁamﬁ'@uuﬁﬁﬂwa'[ugﬂl.l.uu%maﬂa (Modern Thai Gastronomy)

E. mavinnnunyvierdninsiomsilegunmuazainididu (Health-Oriented and Sustainable Menu or Food Product Development)
N3ATIAUYAVAIN WU low-sodium, low-fat, high-protein, gluten-free, nsWanuywIonanfusioTUMIBUIAN 1Hu Plant-based / Alternative Protein
/ Upcycled Ingredients, msaanLLUULugﬁamwaﬂizwudaaqltamﬁau (Eco-canscious Menu Design), msidanléingiutiasiu (Local Sourcing) uag TgAv
muggma (Seasonal Ingredients), MsAnmAmAMILAYIMS (Nutritional Analysis & Labelling), mswauayviendniusilmiimifussgio
Uiy (Gircular Food Design), nsasnuuukazdanliussyfasiflidulinssadawndon (Eco Packaging)

F. M3dan1sAnnMLazAINUaBRBYaU TN T518 M3 (Quality and Food Safety Management)

FTUUNIIANIAMININ 1SO / HACCP / GMP dm3ugainu3miomms, msfivuayasgiunnnmiay / wéadaet (Quality Specification), n3auauAmnT!
SEWINNTEUIUNGHAR (n-process Quality Control), M3snsvasuAIMURBAiBYasingRuLAZETIANUAY (Ingredient Safety Verification), nsUfURAA
nHWINEaIN3 (Food Regulations, Labelling, Thai FDA / Codex), ANSATNTEUUATIIARUEDUNGU (Traceability System)

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 5 anunsnainassAuyvisanindusnamsini q ivanvany lagailsfeniny
Uaende AN LazAudItuy

G. msysanmsalaanfauszauisiy lumaiannudaiusonsuasuims

nsldvdninenmanditadamsvaaduanmns (Food Waste Valorization), m3muesLazasvadelun¥a (Food Waste Reduction), msdansAanadeuLas
WawU (Green Kitchen Management), n'ﬁaaﬂLLUUizUUU‘%ﬂ'ﬁa'mwiﬁl.ﬂuﬁmiﬁa?«.ﬂﬂﬁau (Eco-Efficent Kitchen Systems), MImUANAMNHLAEAI
Jaoasitlnuedendninerdans wu Microbial Control, Cleaning Validation, msiwsziemnudesiumnutasafovasemislussuuins (Risk-based
Food Safety Management) mﬁl.ﬂﬁzﬁuasﬁwmmnw1:mmﬁqﬁu’lwqﬁw‘%nﬁmmi (ESG, CSR for Foodservice Business), nsUssiliulszdvcninuas
AANA (Cost-Benefit & Impact Evaluation), maaaleadmnegsivgithmnermgdu (SDGs Integration in Foodservice)

H. mywszidnenimidagsiisuaznsiiesnsuiangsu (Commercialization & Communication)

msanseinnudululdvemdniusili (Feasibility & Market Fit Analysis), nsnadaunain (Consumer Acceptance / Prototype Launch), nsiiasiesit
FuYULAEIIANYIY (Costing & Pricing Strategy), NsasaLUTUAMIUNERATIM (Branding & Product Positioning), maﬁ‘amiqmﬂ'wLLaw‘iﬁniiwm

an v

#@n il (Innovation Communication), ms'l%’ﬁamwamdﬂﬂ:mmg’lmﬁ (Digital Launch / Online Storytelling)

PLO 5 anunsnaseasshuyvisendningionnsivi q ivarnvane laeaniladanny
Uasnsie AW wazaudetu

% gussouzfininnis (Expected Competencies)
annsadassfuafnuwesiangasduuuaydordadasiomnslmilfeddiandnunuasmoulandduilon TaeUszandudnmsdninmnmaninisans
fauznsUsznaueTns waswuAndugu ez uidulunissenuuukessedunniuulde i dussuy suilaansatieus dansauam
maondy uaieneidnenmmsgsiavandangsuans Welugmstomadamndedfadaiusyavinm

< wnARTimTUgNils

fianufnaissriduinuaznduaneenmauinnss, dnnmudunieureukazanuiviinveudernuaenisvesuilan, wnswlugaue
ninenssrniuasliingiuadeiind iindannden, frunngileludndnvaimaemilneuaswisusiosoalunitana, fmunjuluilvsaiearsdemis
teinuuazgunitiTy

WAL (WINNTINNSUTENBUDMNSWAYNNTINNISUTNNTONS) AYAEUNTIUDIMNT aa.
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PLO 6 a@nunsaldimalulagfldviawazdnludd wanisiuwasunisilasuwdaalunis
IMNIIFINIUINITOIMNS

A. mafwiniuuazdirlamalulag@dialugsiauinisowns (Digital Literacy in Foodservice Business)
mmL'?J'ﬂmﬁmﬁ'uLLu’.\IﬁumﬂTuTaEﬁ?JﬁaTuqmmun‘i‘mu‘?m‘imm'ﬁ (Digital Trends in Foodservice Industry), nansevnuvoamalulabAdvianonszuuATHER
Uin1s wazguilog, mrmudilasruuiineidvialugsiauinnsamms wWu e-commerce, food delivery, online reservation, mw‘%mw”m&aua:ﬂmﬁummﬂﬁ
waf (Cybersecurity & Data Privacy): M3ufjUfinnungmene PDPA / GDPR, Digital Ethics a2 Data Governance d1w3ugsiauinisoms,

B. mﬂl'ssqnd‘l‘ﬁmn’iuiaﬁﬁﬁﬁmﬂw?m'sﬁnm'sm‘sﬁm.ﬁuﬁu (Digital Operations Management)

FFUULIMIATINGN (Central Kitchen Management Software)], s¥UUUTMIMITIBMazgneA1 (POS & CRM Integration) [Point of Sale (POS) Gousariu
szuunsiuuazaRan, Customer Relationship Management (CRM) Lﬁaﬁmwimqﬁnﬁuﬁﬁfnﬂ], sruuuimsiwanewusaslalaing (Supply Chain &
Delivery Management), nslmeluladl Automation ietfiuussnsnm (Automation Tools for Efficiency) [Lﬂ‘i"aaﬁaﬂdwm‘%ﬂui'ﬂqﬁué'miuﬁﬁ (Automated
Prep Equipment), Vususl¥u3msawns / Robot Waiter / Self-ordering Kiosk, svuuiiesdnsdalufuazmsdamsndanluaia (Automated
Dishwashing / Energy Control)]

. mslémeluladdeyailantsinduls (Data-driven Management & Analytics)

nafiusazinnisteyalugaiauinisaws (Data Collection & Management System) [nsiiutayauanuny dumu mdida uasnginsaugnén, madesilss
doysvinvateunanvlady (POS, Online Delivery, Social Medial, mﬁmﬂzﬁﬁaa&aLﬁamsﬁmﬁu‘h (Data Analytics for Decision-making) [Descriptive
Analytics (m3aBunenanisdiiiueuluadn, Diagnostic Analytics (M3Aasziauguastign), Predictive Analytics (mimantsalunliilusuan

Demand Forecasting), Prescriptive Analytics (M3tauauumauily)]

PLO 6 aunsaldmaluladfianawaronluld wanisduwasunisiasuwlaalunis
MN15§5AVTNITDIMNS

D. m5ltimalula@nmInain@ivia (Digital Marketing & Consumer Engagement Tools)

msvansdednuaaulay (Social Media Management Tools: Meta, TikTok, LINE OA, Instagram), N15a574 Content Marketing ¢na Al 3o Creative Tool
(Canva, ChatGPT, etc), svuviirsisvideyagniuazwgdnasunisuilon (Customer Data Platform - CDP), n1sld SEO (Search Engine Optimization) , SEM
(Search Engine Marketing), wag Social Ads Lﬁaﬂmﬂgﬂuqnﬁw, Chatbot waz Voicebot dwiunaumnuuasudnisgnd, msltinalulad ARVR (Augmented
Reality / Virtual Reality) weaisssauntsallnlumsiiaueems

E. nMsuinisudanssudnluda (Automation & Robotics in Foodservice Innovation)

mylfszuudnluiAlunszuiunisndnewns (Food Production Automation) [Yusususzneuamns (Cooking Robots), sruuamewkazgunsnivBuudnluii
(Conveyor & Pick-and-Place System), S¥uu portioning wae dispensing anluiii, sruuvitAuazaIASwlLR (Auto Sanitizing / Cleaning Systems)], n13ld
sEuudRlud@luuinis (Service Automation) [Kiosk Ordering / Self-checkout / E-payment, QR-based Menu, Digital Feedback System]

o " ,
% aussausiinands (Expected Competencies)
v W cdaa e o wa 4 A a ¢ a4 a a a o a a o o - a
dnlauarUssgndliinalulaBidvia szuudanlul@ uasrdasdleinseidayn Waiudssdvinimmsmiiunu nsuimminenns uasnisdnduladegsialy

a s \ anw . - o - u u
ganauimsamnsifedamnzan ansaliumanefunsnanidviadiosnsediudszaumsnignduasauanuisalumsudiiuuesgsia suiffndonuas
133nnn1imnTuTammiLﬁni‘fumﬁaun1ingaumJmuazui’ﬂnﬁ:ﬂuqma'wmﬁuu‘i‘msmmﬂﬁasﬁaﬁaﬁu
L

L3 waARnATUgNHs
Wesumeliladlmi 9 sthadhlauazdenldotiumnyan (Digtal Adaptability), SaufndEuasisassiwazadnudeuuuas (nnovative Mindset), fiaany

aa e

o \ . - . 4 d . -
Sufinteusenraonibresdeyauayszuuaivia (Digital Ethics), usanalulaBifunsosdtoiewainesdng lilddmawnwd

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AYAEUNTIUDIMNT aa.
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PLO 7 anunsaadassArnudduiiiaimungsiauinisonmsesnadedu (weu 1.2)

fa o

A. anudfmunsssylgmuasimuntindidulugsfiauinmsenms

TnssathauasiildnuAilugsiauinisens (foodservice supply chain and value chain), UssinnwasliymiBeszuulugsiauineoms (wu aunmls
ashiane TR UseBnammsuiniseh voadve g ATmUAeRABeTN mynaATadBuiudannde), mMTinTsinTEULIMIURTRnTT
(process analysis / workflow mapping) #8sAFaNa1e SMue1Ns AnAAs Tsausy Tsanenuna gudlatuins nsuimsawnsuLeIasiiy 18, st

JaywiBmmailignAn (customer pain points / service failure points), M “deshafiewinnsau” lugsAnuinisewns (innovation gap / unmet needs),

caw o o

Fealandiegounsufiins — annmens — UssaumsalgnAl — anudiunegsia, msfvusveuwailywiideleglunseuninliuas
yaaoula

v o= Y s a . ) A .
B. m'1ugmum'm'um':u':ﬁmnﬁumanalmiuqinw'rm'smmi (literature review for foodservice business)
FoAuRTuaETIUTINeIRANEIUIeERSNse T Asznisusznevens wirluladluail nsdansuinnsems szuuRmAH AMUUABASEDIMS

sas o 2, asia « e o

weinssuduilng welulati®via wavanudedy, Biesmwiuardanginssunssy (thematic synthesis), mMsiwssienuiamihmanalulagifendesiv
§INAINMTENINS (WY smart kitchen, digital monitoring, sustainable operations), MIs¥YIB¥INAMLS (knowledge gap / research gap), NMsduATIEY
Tuwnauafn (conceptual framework) d1viuldaseannfignide, winmsdrdaddnnsuaznisianisussanynsy

PLO 7 anunsaadsassanudfuiianaungsiauinsonmsednadediu (weu 1.2)

C. anufiussiiouisidudmiugsiauin1somns (research methodology for foodservice business)
emdtlandnnsidemeiveeaniuaensidedganauinisemns nadvuatgviite daguszead suafigiu weznsauLLIAAN1TINY NsBenkUUTHATEY
T3 wu nsseniuuNTINaEe Madenduls maduangudied wasnsdoniedsdieiuloyaivzey (W wuseuaw nsduneal nsdann
mamaesluatauimsems) mafuieyaetafiussuy ﬂ”li'['aﬂﬁahkﬁaLﬂ%ﬂﬂﬁﬂ%mi’wﬁ{l’m‘i’ﬁ‘ﬁdL‘?JMEIJ'IWLLﬁULA'NFlmﬂ'Ww miuwlanauazIvsaina@inng
Worleagmumnedagsiatimaanns  msfuansiadmudiasduufemsminetng  mawiaseiinnaiedfsd  mahiaueranulund
N3 uazmmi’tﬁmﬁutﬁmﬁ‘umﬁmﬁww%‘wéﬁumqﬂtytm Wy eydvstnaviensduasesges/ifnlugsiauimsemsediavinga

D. Anwiiunis@sunaznsininimeniinus@sivinns (academic thesis structure)

TAseas19ineTlinus (Ui / 25ains3u / sudeuds / wauarmsiesie / afivsens / apliastolauauundeapannasy), snsgunmsdoudsinemans
warmsneeuEadiiRns,  mssfuneiaBadsuisuiinTiunsaasimansuiagnamnssuuimsang, | nsagunansidliogluguiud
tevaalufamaUfiilaasy, msmIsuduaTuLReAR BT/ B Tt En

a >
& aussausiinand (Expected Competencies)
e a a_ a 3 saw s ' Y = ' o T IR '3 % 3
annsoszylgitddglugstovinisemawazivuslandidendguamadnnsuasiinaronsianiegndsdu annsadufu Wesied unedaased
P '3 v = s a & v o aaa ¥_oa & = . ] - w_ e
tssunssudednifiedenanasimiu sufseanuuunarduiiumsidulalisudouiBimnzay wdosdinse A uarinsalaedraliuinng uasdavh
a a < ) e A g o U v _a v - v -
neniimidguinmgsiiannsameuns fiud vislidunmatanngsiimiemslinteiniusuuasiinnmhdetie
o
% weninAlsUgnile
PO BV y s v Yoo g e PP
finnadedndnidinms, insmmdnassenussannidde, datiumsaisesdrriginiidwsslenidegsiauinsomis

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 7 awnsaszyuazuiludemlugsiauinisewnsegnedatu lnenunszuiuns
AnwAuaitegiudusyu (uuu 2)

A. anudfmunssylgmuaznswilemlugsiouinmeomns

TnssathauasiildnuAilugsiauinisens (foodservice supply chain and value chain), UssinnwasliymiBeszuulugsiauineoms (wu aunmls
ahiane g UsrBvBnmmswimeeh vendsensgs mnataendeenms  msveemudduiudanaden), meleneinasuumaUiing
(process analysis / workflow mapping) ¥asnianans Suemmns feaims Tsausy Tsawena gudlamuns msvdmsensuuedosdy mas, Msinse
aymidemnuenliignén (customer pain points / service failure points), 3'szﬂwa'|ﬂnﬂjm'?iﬁaumsﬂﬁﬁﬁmi — AuMWEIMT — Uszaumsalgndl —
AudiEumnagsie, maimusveualgneglunsouiiinlduasaaeuls

B. ATufAnummunuissunssudsandmiugsiauinisens (literature review for foodservice business)
TrurTuaesuTesm§itinermaninsems Aadznisdsznevens walulaBluath msdanisuinisens ssuuauaw Ansaenieamng

sas o & asa « sial o

woAnssuguslna wirlulatndvia uwavadudety, R wikardangunssunssy (thematic synthesis), N1sliasizimuimtimiavelulanfesdosiu
g3hauinisenns (Wu smart kitchen, digital monitoring, sustainable operations), NT5¢YYe¥INANS (knowledge gap / research gap), NMsdNATIEN
TaaauwAn (conceptual framework) dwiuszytym, udnnmsdrdadadvnisuaznisdanisussanynsy

C. anuifusadsuiBnsiuairdasedmiugsiauin1semms (independent study for foodservice business)
mssryuastrniyn @ fidnmslugsfauimsamns msmumulieyauasenamsilifiutouievhanudilatiefedneliAstiymn mseenuuuusumsdin
Aunuasiidudunuiivnnzay wu msdunamhan msdunteal maiuieya@nRunavda@auam MsTuRindA Ta@WAvRMS (9 FUNU WAKER
aummendsiouing viatefeadounngni) msadifuarnsinseioyefimnszauemamuasuuomadly. msagUkasasiiraddums

a a a o, v o a o v a YIS v v oa [ &
WAFLTgINIUINITD NG n’ﬁ‘Ll']Lﬁ‘U'e]'?.IﬂLﬁUEJ'LJiUIJ‘{‘IH‘ii]LLU'WI']‘ILLm’llVlu'ﬂLr[.‘ii‘lﬂ'\]id NSRRI TIBuANABaTEaElusEUY

PLO 7 anunsassywasuilatgvnlugsfiauinisenmsednedstu Inemunssuiums
AnwAuaiiegradussuu (e 2)

D. anujiuntidieuuasnisdairiesuduadiBass (independent study report structure)

TnssadeduntBase (umh / ssunssy / 500Ul / sauaemsliassd / efvsiera / apluwasdoausuusBgeramnsa), wasgumadiouds
a '3 a |a ua a F) 4 e ' v v v o w a wa
emaniuaznsTsnuRadUfiinng, nsefiunorawandeulosa Wethlugnsuilym, miapianaudtigldegluguuuunaenealudimauiin
1#i93a

% sussouzilanuds (Expected Competencies)

aunsosrysazalunetigwiudaidunssnunmsiiiunussgsiorimsens TeudrdoyatnszdnduasanmindonBgsia annsoduduun:
Sinreisunsaiiindeniadhavndsru werssnwuasdifiunssuumsinndunhedadussuuieimsfuansan uasdanseinsdng
Wethiauawumasleiideamlumsihluds séesdahaesnusuridassitamuGouies gnies uazdenndawminnasgiving

< waARTimIUgnils

flanssuRaeuuaziivdelunues, mﬁwﬁﬂ‘ﬁf‘luws"wéﬁumaﬂmm, fleuAadiwnduazaiassd, Tsussamainng

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AYAEUNTIUDIMNT aa.
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PLO 8 anunsaususimelianiizwindeunvinmeidegsiauinisemns

A mufiflsafuwaiauazaninzuandeuvasgsiouintsas (Foodservice Business Environment Dynamics)
leIﬁ'uuasﬁﬂmmaaqmawniimﬁmim'milussﬁ'ulaﬂLLaxszﬁ'ugﬁn1ﬂ (Global & Regional Foodservice Trends), ﬂﬂi}'ﬂmauanﬁﬂuaviamiﬁnﬁuqiﬁw%nﬁ
8113 (PESTEL: Political, Economic, Social, Technological, Environmental, Legal), msmﬁﬂuuﬂquﬁﬂﬁuﬁuﬂnﬂ (Consurmer Behavior Shift): wWu demand fnu
UMW, ATAAN, Audiiiy, Ussaunsdiiawzsh, n'ﬁuJﬁauLquL%amﬂTuTamuqﬁanﬁ (Digital Transformation & Automation), mswasuuanhalgans
(Food Supply Chain Disruption: pandemic, climate crisis, global trade impact), Hoduddunndounazminens (Climate change, resource scarcity,
sustainability regulation), Uadsusanuuazfenn wu msmaueauusanuinezlupiviteuing, nitﬁﬁnmﬂ1sﬂ%'uﬁwaqgi?mu‘%mimmi‘&"uﬁﬂ.uﬂmuﬂ"ﬁnﬁnﬂﬁ
1%y COVID-19, iswgianmnas, food safety crisis

B. Fmnﬁﬁ"mmﬁnm‘sn'nmﬂﬁuuu.ﬂm|.m=nnqn&n’m]"s'uﬁ"lmaqﬁﬂu‘%ﬂﬁaﬂmi (Change Management and Foodservice Business Adaptation Strategies)
m.nﬁmﬁuywmmﬁﬂmimmmﬁﬂuuﬂm (Change Management Concepts), Tuwansudsuulas (Change Models), mﬁmﬂzﬁmmLﬁﬂalﬁqﬂawé (Strategic
Risk Analysis), msﬂ%’ui:umaqiﬁﬂ (Business Model Reconfiguration) [97n dine-in —* delivery — hybrid service, 310 manual — automation / smart kitchen,
A fixed menu —> personalization & data-driven menu design], ﬂﬁilﬁm‘iﬂ’ﬂuﬁalﬁawmq’iﬁ% (Business Continuity Planning: BCP), n3a¥ 4 resilience @4
seulugsfinuinisemns (Operational Resilience Framework), nseanuuuunudizes (Contingency Planning) dwiullymingfiu, usey, gunsel, susvsuyd,
msUSunagysmusiuyuuazsmuieluaniumsalliwdiiow (Dynamic Pricing / Cost Control Strategy), N3 “agile system” Tumsdade MsuaunIsHEn
UaZNITuINIg

C. arufdunsnideszuunaznmsudiyvidedudou (System Thinking & Complex Problem Solving)

wénnsAndeszuu (System Thinking) el simuidenlowostidusng 4 lugsisemas, walanisudlymidsadnassd (Creative Problem Solving, Lateral
Thinking, Scenario Planning), NM3a37¢ scenario simulation &wsun1sU3uUM Wy ﬂ'm“waa\mam-uw-ﬁu'lqmﬂaﬁmstﬂﬁauqmvswm

PLO 8 anynsauiudimelaan1iziindeuivinmetiegsnauinisemns

D. ﬂ‘nuiﬁ"lumﬂ'[utaﬁl.ﬁanﬁﬂ’i'uﬁ': (Technology-Driven Adaptation)

mslfsruuitviadoUsunssuumaiaonlidangy  Digital Workflow & Cloud  System), svuudluiflugsiavimsanmaitesesiuussnudia
(Autornation and Smart Ordering System), N3l Al wai Predictive Analytics Lﬁﬂmnmizﬂmwﬁmmi@ﬂﬁmaz’{fﬂmsﬁﬁﬂn

E. mﬂuﬁﬁ’ﬂmm'su‘i’mm-‘s'mlnnmqw"luﬁm':zl.u‘a'uuuﬂm (Human Capital Adaptation)

msuimaksuiuuasdTaissnilugsiavinnies, matanvineglmi (Upskilling / Reskilling) dmiufiunTuazuinig, nsadusigdlavasuiy
sl Buuas, meaieiuiiiianadamdugs (Agle Team Management), Msdamsnmzingiiyeang wu Msvaussmadeundu nsmasn
'um@&'im‘mm. n'ﬁv‘fwmﬁnw&jﬂwv‘r‘iamwﬁ‘uﬁa (leadership for adaptability)

F. ATuiamunsnain msdedns uaznImpuauDRawLaltiNgulnm (Adaptive Marketing & Consumer Response)
miﬁmmuLLaﬁLﬂiﬁxﬁuuﬁTﬁu@'ﬂ%‘[ﬂﬂaah\am'an'jm (Consumer Trend Monitoring), MRS imBsuLaegamIsnns1e (Omnichannel / Online-
to-Offline Integration), nﬁﬂs"unaqmﬁ'ﬁamiLLUiuﬁLiliaLﬁmamunﬁni"‘mqﬁ (Crisis Communication for Foodservice), msuiuduaazuimsiidiiuanu

#an3lwal (e,e, comfort food, sustainable menu, premiumization), N1sdansAMuENRUSiUgnATlunElaiuiueY (Customer Retention Strategy)
msunsmudeiiuasgnilussenuAsuuas (Trust Recovery)

G. n'1'1u:i’.'ﬁ"mﬂ'nuill'aﬁuuazn'nu%'uﬁn'uimoiaﬁmu (Sustainability & Corporate Responsibility in Adaptive Context)
winnsysanmsenmdiiulunagninisuiui (Sustainable Business Adaptation), mMlssiansznuAnedasnasnisdudunislul Environmental
Impact Assessment in Operation Change), m'iﬂi"u?ﬂwuu'%miLﬁaamwaniswuﬁlm'mé'au (Eco-friendly Service Redesign), n"l‘.iﬁ'mmmyuazﬂszmum‘sﬁ
anvesds (Waste Reduction Practices), msdrdisfsquamzvasgnéuasussmilunssunmaisuuas, anuiuiineusoguuuiasiusasadlutanis

-
wWasuwas

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) ANTYNEUNTIUDIMS d9a.
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PLO 8 anunsaususimelianiizwindeunvinmeidegsiauinisemns

H. m'm;i',i'iwmm'%m'sn'mJLﬁuquasmﬁnmim':ﬁnqﬁ (Risk & Crisis Management)

m‘i‘s:qLLazé’mé’wﬁumwﬁﬁwmmwLﬁ'm‘lu‘qﬁw?m‘imm‘s, m'i"‘.\l,ﬂ‘n:ﬁmmﬁmc’ﬁuﬂmmw AuUaansiy uax%mﬁm, mainuuInn NEIngi
(Crisis Management Plan), Msusmssmmssiingd wu n'mJul.‘ivJaummi, AefiTh, mavgaveinvhsldaws, mil.ﬂ?wuwaaﬂgwma, nﬁ&"amsmaﬁnqﬁ
meluuazmeuanaadns (Crisis Communication Strategy), N1siEuuiudsingd (Post-crisis Review & Continuous Learning)

1. aAnufinfnineuazainudauguniadnla (Psychological Resilience & Adaptive Mindset)

mairrdilusanasduanwwndeauinise s (time pressure, customer stress, multitasking), wATiANTSIANIAMATEALAYETIUN (Stress
Management & Emotional Regulation), M3#inu growth mindset, nsafeinusssn “Gvuianeudume” (Fail-fast Learning Culture), nsdeans
atadwassindldanunisaifaeden, msadeanaiianshaumeldanisnadouimiedgif

% gussnurilanands (Expected Competencies)

ANNIOIATIEIANIELINABULAEAI Lﬂﬁauuﬂmﬁ'Lﬁﬂﬁuluﬁjﬁw‘imsmwﬁlﬁmﬁuauw" u whanderiatesdiomstansenndeuntas nsAndaszuu
wrlulatidvia uardayanaaiiassnuuuummnsusuifimnsauasidu ansodanaminensyaraluhatdowinu SulfonrudeuasansAngd
uﬁzﬁmmnaqwémmmmﬁﬂu’i‘m‘iﬁmmuaumﬁnLm'ﬂﬁ:uQ’U‘%Tnﬂ'lﬁmi"mﬁﬂ‘inawﬁmw Lﬁaﬂﬂ‘sna?l"uﬂ'J1:ummiﬂ'l'un1iuﬂqi’uﬂmﬁﬁﬁﬂu’%ﬂﬁmﬁ'ﬂu
anmuandeniime

% waARimIUgnile

ﬁmmﬁmmjuuasw%’auﬂ%’uﬁdﬂr_m?mw_jwiaanmnﬁtﬁﬁlﬂuﬂuau (Flexibility) uasanmsmymusioussnadiu (Resilience), [Wnsumnuanuiilmi (Open-
mindedness), a¥un1sWasuuas, dvmuaRvinwaenieudouianentin, fmuuintevdednuuasduneday

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AYAEUNTIUDIMNT aa.
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PLO 9 uanseanien1sandulaideasesssunegsna (ethical decision making)

A. pitugufusiusssumagsiauas 3B (Fundamentals of Business & Professional Ethics)

PN MAN Yy 11849385 TTuM9g AR (Business Ethics Principles), Anuunneineszsndia “nguiie” Au “sdesssn” Tugsiioudmsewns, unumees
i]'%aﬁsimiam'luﬁnﬁwaqqﬁnuaz%'mﬁwmﬁni, UIATFIUTILFTHATANG B MIIUALUIMS (Professional Code of Conduct), maesuRngausiaduilan
dsrn wilnaw gen wazdanday, miﬂannﬁ’lﬁumﬁmmﬁwi’)‘lw‘%uwgsﬁw‘%n1smmi (wu msbiuimsedngisasy, msudmewnsiivaendy, nsl
VEONAINHMTAAIR)

B. AMuiAususTauluvinalia M Iuasn1TU3nTs (Ethical Issues in the Foodservice Chain)

ﬁﬂﬁssu’lumﬁﬂ%ﬂLmaxﬁﬂmi’mqﬁu [mwmﬂuﬁiiuﬁ'uﬁwﬁmwsjaa (Fair Trade), mslﬁanimmﬂlaai’ﬁ‘lﬂamﬁm%ﬂ%nqﬁmu, NSATIVEULME TN
(traceability & transparency)l, Wisallunsniouuasussenms raendauazemazanaiiy “whimwalesse”, liliingRvmmegwieans
ABavNY, “Lu'aﬂqmmwLﬁaﬂiwé'ﬂﬁ'uw‘ulué’wmxﬁLﬂuﬁumiwaﬁiauﬁu‘%‘[ﬂﬂ], S3eovsulunmsbivinegndn [mauimsedavinien lidenufis, nlideys
ansotdednd (Wu daunay asfeniiud umavingdiv), msuﬁﬁﬁﬁaf“\ﬂﬁﬂﬁaummtmimm:ﬁnéﬁ%‘], Bussulunsirdavends / pudidy [Msdanis
woudvensetnsdianuiviaveu, mslininunsetieianei 'Lu'ﬁ”umﬁm, miﬁ’wﬁaﬁuwansswuﬁm’mé’aumﬂmim’ﬂﬂuﬁiﬁa]

C. nﬂuﬁﬁﬂuﬂgﬂmuua:.'Q'J'ar‘hwaﬁLﬁm'ﬁmﬁ'm‘%ussmqiﬁﬂmms (Legal & Regulatory Alignment)

wivswlydinuaTaduilan, wiviwiydfionns / mesgdufoms (au), ngmusussnuuasdvbusinulugamnasiuinisens, ngving PDPA /

GDPR ﬁwu?uia:alagnﬁ"l, l.l,'ln'fl’N'lJ{]UMﬂ'mﬁdLL’Jﬂﬁi];.l (Environmental Regulations), mmgwmmﬂaaﬂﬁﬂmmi'mﬂa W 1SO 22000, Codex Alimentarius,
4 . w a N APPSR ”
GMP, HACCP, Arandianilesszwing “nsufiiinminguane” fu “nsandiugsiaogisiinivesy

PLO 9 uanieanian1sinaulatieasesssuniegsna (ethical decision making)

D. anuiiunivssnulugaitviavesssiiauinisemmsi (Digital & Marketing Ethics)

nsrA1ARsela3esIaM (Ethical Marketing & Advertising) [ﬂﬂiﬁaﬁﬁﬁa@aww‘sat‘mmﬂﬂmqm (laitiadiow), m'i'l'ﬁ'mw*n"iaﬁammmﬂm\mﬂuﬂm, s
Tawaunianggunm / plant-based / functional food aeeiufinteu], mslideyagniodteuaenivuarlusdla (Customer Data Ethics) [nsdniiiunaskioya
duyAnan PDPA / GDPR, m3l¥szuu loyalty / feedback Tngliazdindvs), s3osssulunsld Al wieszuudalusiluuinisens (nauntesdoyagndn
vagwinmumnnafuloyalnudedienivia, msvindsend (oias) lussuiuusnhungiesiaitlidusa

E. arafdnunidnduladieaisssauluuiunate (Applied Ethical Decision-Making)

nsvurumsindulaiisaiusssu (Ethical Decision-Making Process) [n3szytlaymineaesss (Recognize Ethical Issue), nssausadioyadaiinas (Gather
Facts), mssygfiaaulddmde (dentify Stakeholders), nsfinTsanmadeniiilule (Consider Altematives), msUssifiunadwsuasnanssny (Evaluate
Consequences), MisindulauasUfjiR (Decide & Act), nsasviounadng (Reflect & Learn), msdndulaluannenaduviantiyingd (Ethical Dilemma
under Pressure or Critical Condition) Wy m3ansunuiuasnmamns nsldussnunangnudslidussy mi%’uﬁaﬂ"ﬁe‘i’a"gaﬁi’mﬁammﬂmmmﬂaamﬁﬂ
mslansmrdelusTuduil fugse, mstinsdifinm (Ethical Case Study) (iieiiaseimadion wu “sxdenlingiugnuiliaensialme” “szpeusuimeues
anrvsyitiiuesgulm” “azdanstuminnuihhissusiiessdls” “ssindulsotslaidoussmuidaimsandunusunssmunmnme”

F. amujdmasisusiuguinnsuasisenauntsgsinams (Ethical Leadership & Governance)

unuEehiBeasesssy (Ethical Leadership) luaadnsudnisaamns, n1sifiunuved1edMuntsufta (Leading by Example), mnsilusslalumauinis
ST ASIATD MSENY, mardulalugugduimimelfusinadiunisnisfurtenindies

WM. (UIINTTNNTUTENOUDMNSWATNISIANITUINNTEIMNST) AT RREUNTINDINT d9a.
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PLO 9 uanseanien1sandulaideasesssunegsna (ethical decision making)

G. ardiuanuiuinveudadenuuacdawandon (CSR & Sustainability Ethics)

uuIAA CSR (Corporate Social Responsibility) TuuFuvgsiauimsemns, msdleulessosaudfudlmng SDGs (Sustainable Development Goals), N3
aniuUTFUUUEM s W sdTafednuywety wseu uasdanndoy, slussalumsuiaiAkazn1Inga a3 (Food Donation / Redistribution Ethics),
nmsasanmuerlsiuymusingiiu (Local Engagement & Fair Partnership), mstsiiuansevulieaiosssuunsnssiugsi (Ethical Impact Assessment)

& sussausiinnnds (Expected Competencies)

annseliassmunsEiAsdoriustsssnmgsislunddamsuasnainsliatsouinu Tnsadommdinungwne snmsgnisdn uas
WsUsIAGUsEnoums awnsausaiiunanseudeduilag winu gin uasdian nioudndulethanngaumelsussnadiungsin awsadanisusuiu
Sessnlugaiivia minenn wezmmndulfediuinvoy Hivdnanssaussnaumsanauladegsie

% waARTimIUgNil

fnilunugniies mnugfisssu sazealuida, dmwiuinveuseduilanuazdeny, Sindiinuvirnudunadissiniagane (Corporate Citizenship)

M. (WIRNTTUNITUTZNBUD M TUAZANITINNITUINAITINT) AUTYATINNTIUDINNG GRGH



