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1. wadwdneiall 30 wU2enA
1.1 nguamAwisdiauazvdhiinadies Litdesndn 7 wisefn
1.1.1 sedvndenusand Whdendnuilidosnin 3 wiiein ansedvdeluil

01-110-004  &apufudanInday 3(3-0-6)
Society and Environment

01-110-009  MIFNAWIAMANTInLAZHIAY 3(3-0-6)
Development of Social and Life Quality

01-110-017  AuANEInTFvemalilosgalul 3(3-0-6)
Quality Life for New Generation

01-110-021  TWinludiaunyinmusssy 3(3-0-6)
Life in Multicultural Society

01-110-024 ?U?JG]ﬁWEJLﬁENﬁUQﬁ{jQJ,QJﬂlVIEJ 3(3-0-6)

Sufficiency Life with Thai Wisdom
1.1.2 sgdmuyuerans Tidendneliiesndt 3 wilefn ans1edviselull

01-210-019  MFWAUIYATNNIN 3(2-2-5)
Personality Development
01-210-020  FwINeUszgNANENITVINNIU 3(3-0-6)

Applied Psychology to Work
01-210-024  vinwensseuidrudnsa 3(3-0-6)
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1.1.3 s1g3vmarneIwaziunuinis iaendnenbidtiasndn 1 wuleia

nseivesluil
01-610-003  TUNUINTT 1(0-2-1)
Recreation
01-610-014  vinwgAwnitoguam 1(0-2-1)

Sports Skill for health
1.2 ngunwuaznsaeans lidesndn 12 misefin
1.2.1 edvmudsnguiienisiesns S1uau 6 wiaefa
Waneansedviseluil
01-320-001 mmé’aﬂqmﬁamﬁﬁami 1 3(2-2-5)
English for Communication 1
01-320-002 mmé’mqmﬁaﬂﬁﬁaa'ﬁ 2 3(2-2-5)
English for Communication 2
1.2.2 sy WidenAnwilidesndt 6 winein
Tnel¥fnen 3 misefin ansedvdeluil
04-000-201  ANW1INGEANTUNWIAINTTY 3(2-2-5)

English for Engineering



wazlmaanfnulitiaendn 3 wileia ansievrnalUl

01-310-018  @un3sn nvaanwingluumnas 3(3-0-6)
Aesthetics of Thai Language in Songs

01-320-007  nwdanguifienisyane 3(2-2-5)
English for Presentation

01-320-017 mmé’qﬂqmﬁamsﬁaumﬁmmi 3(2-2-5)
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01-320-018  nIsAMUNINBENISITLY 3(2-2-5)
English Writing Development

01-330-001 M Iuitugiy 3(3-0-6)
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01-330-002  msaunuIM e Iuloiy 3(3-0-6)
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01-330-006 N1 duiiugiy 3(3-0-6)
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01-330-007 auwmmmzﬁﬂmﬁaaéfu 3(3-0-6)

Basic Japanese Conversation
1.3 nguinerdanimalulaguazuinnssy Lideendn 6 wiehn
1.3.1 swavunalulagansaume Tiden 1 5187397 37U 3 wuwhe

nsedvdansluil
09-000-001  Yinwgnsidreuimasiazinaluladarsaumne 3(2-2-5)
Computer and Information Technology Skills
09-000-002 mﬂ%muiﬂmmmﬁwL%ﬁ]gﬂl,ﬁamuﬁaaﬁﬁﬂ 3(2-2-5)

Program Package for Multimedia
09-000-003  weluladansauwmaiionisdndula 3(2-2-5)
Information Technology for Decision Making
1.3.2 s1givanerdiansadindnansiazuinnssy Iiiaeneudnlidesndn
3 wefin 9nsedveeluil

09-111-001  MsAAUAENISILVRNG 3(3-0-6)
Thinking and Reasoning

09-121-002  adnilosudmiuuianssu 3(2-2-5)
Basic Statistics for Innovation

09-210-003  MLIAIEAT AIUANATINETIA LazuInnIs 3(3-0-6)
Science, Creativity and Innovation

09-210-033  wAlulagdien 3(3-0-6)
Green Technology

09-311-051  Fimfudawinday 3(3-0-6)

Life and Environment



09-410-002  Avemansiiiodin
Sciences for Life
09-410-004  wiAluladndenumaunuiionudsdu
Renewable Energy Technologies for Sustainability
1.4 AguysInsuasAansgusznaunts litdasndt 5 wiaein
1.4.1 swiviysanmsuazmanidusznaunts Winwanaeivseluil
00-100-101  dndnualurasIvuImasyys
RMUTT Identity
00-100-201 UM INYIRBALTY?
Green University
00-100-202  NNSAALTNDDNLUY
Design Thinking
00-100-301  Aaduguszneunis
Entrepreneurship
wazanansasdendneiiuldainsednesly
1.4.2 51839 YsUINMsUaTAEASEUTENaUNS
00-100-302  wimnssanileve
Innovation for the community
09-090-013 mﬁmmimiaummﬁa@’ﬂizﬂamﬁ

Information Management for Entrepreneur

2. BUNIYNANTY 113 wu2enn
2.1 néu%%ﬁﬁugﬁu%q%w 54 wiaenn
2.1.1 nguAviNugumsadindaniuazinetdnans 21 witefn
TWAnwnsedvsollil
09-111-141  uPaARAEUIUIAINT 1
Calculus for Engineers 1
09-111-142  uPaARAGINIUIAINT 2
Calculus for Engineers 2
04-000-202  uAAARAUSEENAFIMTUNUIAINTTY
Applied Calculus for Engineering
04-711-101  tAdldwmsUIAING
Chemistry for Engineers
04-711-102  UjUAnsaidmsuiaing
Chemistry Laboratory for Engineers
09-410-141  Wanddmiuieang 1
Physics for Engineers 1
09-410-142  UjUANsWANdSmSUIeIng 1
Physics Laboratory for Engineers 1
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1(0-2-1)

1(0-2-1)

1(0-2-1)

3(1-4-4)

3(2-2-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(3-0-6)

1(0-3-1)

3(3-0-6)

1(0-3-1)



09-410-143

09-410-144

Wanddmsuiaing 2 3(3-0-6)
Physics for Engineers 2

UfuRnsiEnddmsuians 2 1(0-3-1)
Ehysics Laboratory for Engineers 2

2.1.2 ngUATINUFIUMSIAINTTUNEN 24 wein TiAnwansedvsalull
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04-411-102

04-621-101
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Engineering Mechanics
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Engineering Drawing

N9 sUlUILNTUABNNILADS 3(2-3-5)
Computer Programming

TARAIFINTTY 3(3-0-6)
Engineering Materials

NANNIINAAIERSTaR 3(3-0-6)
Principles of Mechanics of Materials

nannsisesiulaudng 3(3-0-6)
Principles of Thermodynamics

wannsnaansvaslua 3(3-0-6)
Principles of Fluid Mechanics
a1¥ewtluazauUaonitlunugnangsy 3(3-0-6)

Occupational Health and Safety in Industry

2.1.3 NEUATINUFIULNLTINBEN9IANTIY 9 Wilein Tifnw1anedvideluil

04-000-101

04-411-101

04-820-323

04-820-324

04-820-326

MU URNUTNIAINTIY 2(0-6-4)
Engineering Workshop

miﬁﬂﬁugmmﬁmﬂﬁm 3(1-6-4)
Basic Engineering Training

UHURANSIAINTINDINIS 1 1(0-3-1)
Laboratory for Food Engineering 1

UHURANSIAINTTUDINS 2 1(0-3-1)
Laboratory for Food Engineering 2
ﬂEJﬂJﬁ'JLG]EJ%“UI’JEN'TL!EJEJﬂLLUU%ﬁ'JﬂﬁilIEJ’]%Wi 1 2(1-3-3)

Computer Aided Food Engineering Design 1

11



2.2 NUAWIINUIAU 27 wIefin
2.2.1 ngudvAndeduniedaanssunan 27 viaegin idnwansedvideluil

04-411-203  AFTUIUNITHER 3(3-0-6)
Manufacturing Process

04-820-202  NIIATYMAIINIOULATLIAEIMTUIAINTINDINIT 3(3-0-6)
Heat and Mass Transfer for Food Engineering

04-820-301  MANIFINTINDINIT 3(3-0-6)
Principles of Food Engineering

04-820-318  MsUSnwIMmIBALLEY 3(3-0-6)
Cold Storage

04-820-320  S¥UUAUNAILLGAAINNTINDINIS 3(3-0-6)
Power Systems in Food Industry

04-820-321  NT0BNWUUASEIdNINae 1M 3(3-0-6)
Design of Food Machinery

04-820-322  narnandia3esdnsnasmng 3(3-0-6)
Mechanics of Food Machinery

04-820-423  N13AIVANSANIUIRLLAIAINTTUDINIS 3(3-0-6)
Automatic Control in Food Engineering

04-820-425  ADNWIABSVIBIUBDALUUIAINTINOIMNT 2 3(3-0-6)

Computer Aided Food Engineering Design 2
2.2.2 nguATIntesRuysannaeiaanssy 4 wisefin Wanwanaeivsdeluil
04-820-327  M19LM3UlATHIUIAINTIND IS 1(1-0-2)
Food Engineering Pre-Project
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2.3 nguividwden 21 midein sansadenAnuanmedniilegeulundngasiainssy
AansUadin Tnglisriunedviinneauds viielfidendnwansedveeluil

04-820-201  LANLAYIATIINGINIBINNT 3(2-3-5)
Food Chemistry and Microbiology

04-820-303  WANAIAINTIUVDITAADINNS 3(2-3-5)
Engineering Physics for Food Material

04-820-304  UfuRnsiamzvihgluieinssuems 1 3(2-3-5)
Unit Operations in Food Engineering 1

04-820-305  UfuAnIstanznihgluieinssuems 2 3(2-3-5)
Unit Operations in Food Engineering 2

04-820-307  N1IAIUANAMAINIUAAINNTINDNT 3(2-3-5)
Quality Control in Food Industry

04-820-319  nsduawiieunienadmiviamnsems 3(3-0-6)

Mechanical Vibrations for Food Engineers
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04-820-328

04-820-329

04-820-330

04-820-405

04-820-411

04-820-413

04-820-415

04-820-417

04-820-419

04-820-424

1 Aa a 14 a IS 1 a Vg ' a
nguAYnaTuasaUszaunsalluAvn 7 widaein laglidne 1 wiqefia

sruuMaavesvalugnamnssuens
Fluid Power Systems in Food Industry
FeaammBanTsy

Selected Topics in Engineering
AFINITTUNSWUTFUSTY I

Cereal Process Engineering
weluladiedasdnsnaems

Food Machinery Technology
LASYPANANTIAINTINDNNT

Food Engineering Economy
aﬁ?ﬂﬁimﬂﬂiUiiﬂaqﬁﬁ

Food Packaging Engineering
AmnssunsulssuienuseuLazAdy
Thermal Process Engineering
NSNS

Food Dehydration
N13g91AU1aL 599U INNS

Food Plant Sanitation
N133ANTULALLATYEAIANTIAINTTY

Engineering Management and Economics

N8 Ralull

04-000-301

ASLHSIUANUNSDUEINUSZAUNITAITITN

Preparation for Professional Experience

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-3-5)

3(2-3-5)

3(3-0-6)

3(3-0-6)

1(0-2-1)

warliidenfneidiuiu 6 wulehn NIV IUUENAARANYY InTAININTUDND
WanfAnwsIedvkuUEnaunule
2.4.1 S99V IMUVANNAANE

04-000-401

04-000-403

ANNAANY
Cooperative Education
ANNAANYINNIUTLNA

International Cooperative Education

2.4.2 S1893¥UURNU

04-000-302

04-000-303

04-000-402

Hnau

Apprenticeship

HnauanaUseme

International Apprenticeship
Ugyiawannaniuysznaunig
Workplace Special Problem
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04-000-102  M3IAUsTEAUNTAAUNENENS 2(0-6-3)
Pre-course Experience

04-000-203  UfuReunmau 2(0-6-3)
Filed work

04-000-304  NSANMIUNEANTTUATYINAU 2(0-6-3)
Job Shadowing

04-000-305  NISHA@WIZFALMS 3(0-16-8)
Practicum

04-000-404  MsENUHURITIenasdSaINIsSeUNg Ul 6(0-40-0)

Post-course Internship
3. NUIAIVUADNLET 6 NUEAN

WdenAnwansednnileaeulunangasumninerdomalulagaynasyys lngligiiu
AN wwa wagsedliilungiviidvualidnwilegliduniiein
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3.1.3 BHUNISANYILEUDLUE (WU dUNIANEI)

Uil 1/ man1sfnunii 1 miein | vgul | UJUA | Anwidleauies
01-610-xx | LdoNIIEIVMaANY LAY 1 0 2 1
TUNUINTT
04-411-101 mi?lﬂﬁyugmmﬁmmi:u 3 1 6 a4
04-621-101 | MaBgulusunsunauiiumes 3 2 3 5
04-711-101 | wildwiuimng 3 3 0 6
09-111-141 | upaAaadwmiuIemng 1 3 3 0 6
09-410-141 | Wanddmiuimns 1 3 3 0 6
09-410-142 | YfURnmsW@nddwmsuienns 1 1 0 3 1
591 20 nein
Uil 1/ aman1sfinundl 2 mwin | nqul | UJUA | Anwidneauies
00-100-101 | SndnwaluveTvuanasyys 2 0 4 2
01-110-xxx | Ldonsedndenuenans 3 3 0 6
01-210-xxx | \donsednuywerans 3 X X X
01-320-001 | nMw1danguitenisdedns 1 3 2 2 5
04-313-101 | naeansiFIngsy 3 3 0 6
04-411-102 | WeukuuImNTIY 3 2 3 5
09-111-142 | umapaadwivIAmng 2 3 3 0 6
59U 20 nein
Uil 1/ mansAnwigeiou migin | vqul | UHUR | Anwrdneaues
04-000-101 | MsUHURMUTIIAINTTU 2 0 6 4
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Uil 2 / aamsAnei 1 wiein | vqul | UJUA | Anwidieauias

04-000-202 | uAaARAUsEENAdMTUI 3 3 0 6

IFINTIY
01-320-002 | Mwdsnguiitensieans 2 3 2 2 5
04-820-204 | wannsiseslulauniing 3 3 0 6
04-820-205 | wannsnaransuaslva 3 3 0 6
04-820-301 | MaNIFINTIUDINT 3 3 0 6
04-820-326 | ABUWILADIUILITUDONLUU 2 1 3 3

IFINTIUDINNT 1
04-711-102 | Yfunsalidmsuieans 1 0 3 1
04-3XX-XXX Wennguivanien 3 X X X

594 21 wiena
Uil 2/ mansAnwil 2 miwein | wqul | URURA | Anwidleauias

09-410-143 | Wanddwmsuieang 2 3 3 0 6
09-410-144 | YfURMsW@nddwsuiemnns 2 1 0 3 1
00-100-201 | w1 Ineaedide) 1 0 2 1
00-100-202 | N15AALTIDDNLUY 1 0 2 1
04-000-201 | NHIBINGWENTUNUIAINTTY 3 2 2 5
04-820-203 | #ANN1SNAAERNSTE0R 3 3 0 6
04-820-202 | MIANUMNANTOULAZLIA 3 3 0 6

FnSUIMNTINDIMNG
0d-xoxxxx | baONNgIMITWEDN 3 X X X
09-XXX-XXX W@onsnelnInemans 3 X X X

ARAAEAS AT UINNTIN

374 21 wienn
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U 3 / nMen1sinei 1 miein | vqul | U{UA Anwdienues

00-100-301 | anundugusznounis 1 0 2 1
04-000-301 | ASLASENAINNGDLEN 1 0 2 1
UsgaunMsalivnIn
04-820-318 | msifiusnwsmeansiu 3 3 0 6
04-820-320 | szuUAUNGIbURRAINTIY 3 3 0
91919

09-000-xxx | t@ensiedvimaluladansaumne 3 2 2 5
04-820-322 | namansiasesdninasms 3

XXXHXX-XXX \@enigdentas 3 X X X
0d-xocxxxx | LAONNFUIVITNLGDN 3 X X X

374 20 wienn
Uil 3 / mansAnwil 2 wiein | wau) | URUR | Anwiddenues
0130 | denseimaw iy 3 X X X
04-820-321 | N58NLULLASEITNINAD IS 3 3 0 6
04-411-203 | NTEUIUNITHER 3 3 0 6
04-820-323 | UfUAn153mINTsueIms 1 1 0 3 1
04-820-327 | M15te38ulATNIUIFINTINGINNT 1 1 0 2
0d-xxx-xxx | baRNNENINANEDN 3 X X X
0d-xxx-xxx | bRNNENINTNEDN 3 X X X
XXXXX-XXX \eniwdentas 3 X X X
374 20 wienn
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Uil 4 / man1sfneni 1 miwin | vogwl | UJUR | Anwiddeaues
04-000-401 | @nfiafinu 6 0 40 0
D) 130
04-000-403 | @nfafnwIsIUszIne 0 40 0
374 6 wuaein
Uil 4 / mman1sinenil 2 miefin | ngul) | UJUA Anwinenuag
04-820-331 | a1teuntisuazaulasndislu 3 3 0 6
NUINAINNTTY
04-820-324 | UHURANNIAMINTIUDINNS 2 1 3 1
04-820-425 | ADNWIMDTTIENTUDDNLUY 3 6
IFINTIUDINNG 2
04-820-423 | n1sAuANERluTAlLIAINTSY 3 3 0 6
9113
04-820-404 | TAS9IUAAINTINOMNT 3 1 6 4
0400 | LRBNNFIANEDN X X X
0d4-x00-xxx | LRBNNFIMANGDN 3 X X X
574 19 nuEin
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3.1.4  WRUNISANELEUBLUY (HURNIIU)

Uil 1/ aamsAneil 1 wiein | wgul | UJUR | Anwrdaeauias
01-610-0x | donsgdvImafny ke 1 0 2 1
TUNUINTT
04-411-101 ﬂﬂiﬂﬂﬁugmmﬁmﬂﬁm 3 1 6 a4
04-621-101 | Madgulusunsumauiiunes 3 2 3 5
04-711-101 | wdldwiuimng 3 3 0 6
04-720-101 | @R3AINT5Y 3 3 0 6
09-111-141 | upaaaadmiuleng 1 3 3 0 6
09-410-141 | Wanddwmiuimns 1 3 3 0 6
09-410-142 | YfURmsW@nddwmsuienns 1 1 0 3 1
59U 20 nein
Uit 1/ man1sineil 2 miwein | wqul | UJUA | Anwadeaules
00-100-101 | SndnwaluMITIHLIAASIYYS 2 0 4 2
01-110-xxx | densedyndnuenans 3 3 0 6
01-210-xx | Ld0N183v M YwerAans 3 X X X
01-320-001 | nMwidanguitenisieans 1 3 2 2 5
04-313-101 | NamansIAINgsy 3 3 0 6
04-411-102 | WeuluUIFINsy 3 2 3 5
09-111-142 | umapdadmiuiamng 2 3 3 0 6
ERL 20 n8in
Uil 1/ aamsinwnggiou whein | nqul | URUR | FAnwidieauies
04-000-101 | MsUHURMWTIIAINTTY 2 0 6 4
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Uil 2/ mansfnunii 1 miwgin | vqul | URUR | Anwidlsauias

04-000-202 | uARARAUSEENAG MU 3 3 0 6

NIy
01-320-002 | mw1danguitenisieans 2 3 2 2 5
04-820-204 | wannsiseslulaunding 3 3 0 6
04-820-205 | wannsnadansvedlng 3 3 0 6
04-820-301 | #ANIFINTIUDINT 3 3 0 6
04-820-326 | ADUWIADIVILITUBONUUU 2 1 3 3

IFINTIUDINNT 1
04-711-102 | YfuRnsadidwsuieang 1 0 3 1
0d4-xo0xxxx | bEONNGUIWITIEDN 3 X X X

ERetY 21 i elinl
Uil 2/ mansAnwit 2 wiwein | nqul | URUR | Anwidleauias

09-410-143 | Wanddwmsuieang 2 3 3 0 6
09-410-144 | YfURNMsW@nddwsuiemns 2 1 0 3 1
00-100-201 | w1 Ineaedide) 1 0 2 1
00-100-202 | N15AALTIDDNLUY 1 0 2 1
04-000-201 | NHIBINGWEMTUNUIAINTTY 3 2 2 5
04-820-202 | MsangmANSoULazNNa 3 3 0 6

dmsuimnIsueImg
0-XXX-XXX Wannguinanien 3 X X X
09-000-xxx | L@8ATILIVIINEFNERT 2

ARAAEASLAZUIRNTIN

574 18 niqenn
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Uil 3 / man1sfneni 1 miein | vqul | U{UA Anwdienues
00-100-301 | anundugusznounis 1 0 2 1
04-000-301 | N1susEUAUNTBLEN 1 0 2 1

Uszaunsali v
04-820-318 | msuiusnwnaeAuLbu 3 3 0 6
04-820-203 | #ANN1SNAAIEANS TN 3 3 0 6
04-820-323 | UJUANITIANTINRIMNT 1 1 0 3 1
04-820-322 | naenaniiaiosdnanaeimns 3 3 0 6
09-000-0x | tdensigdvinalulagansaume 3 2 2 5
0d-xocxxxx | LAONNFUIVITNLGDN 3 X X X
37 18 AVe Rl

Uil 3 / mansfnwil 2 wiwin | wgu) | UJUR | Anwiddenues
01330 | LAenTnedvamiiiui 3 X X X
04-820-321 | n1seenuuLIAIBIdnINARIMg 3 3 0 6
04-411-203 | NFLUIUNITHER 3 3 0 6
04-820-324 | UURNIIMNTINRIMNS 2 1 0 3 1
0d-xcxxxx | baRNNENINANEDN 3 X X X
XX-XXKXXX BonIwILaaNLEs 3 X X X

574 16 nenn
Uil 3/ mamsinunngiou iwin | vgu) | UJUA | Anwidneauies
04-000-302 | Wnau 3 0 20 0
%30 %30
04-000-303 | Hnausnauseine 0 20 0
373 AVe Rl
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Uil 4 / mansfnenil 1 wig | naef | UfUR | Anwdlsauies
fin
04-820-327 nswseUlATAMmNTIY 1 1 0 2
91T
04-000-402 Jymiiiawananiuusenauns 3 0 6 3
04-820-331 91¥ewpuwazauUasnsiely 3 3 0 6
NUNAVNTTY
XXXHXXXHX \@eNITLADNLES 3 X X X
0-xxx-XXX WannauIvINaen 3 X X X
0-xxx-XXX WannauIvINaen 3 X X X
59 16 vddein
Uil 4 / anemsinwnil 2 e | weued | UQUR | Anwidlsaues
fin
04-820-320 sruvsuialugnamnssy 3 3 0 6
91919
04-820-425 ABNNINBSYILIIUBDNUUY 3 3 0 6
IMINTINOINT 2
04-820-423 nsmuANsaludAluIFIng Y 3 3 0 6
9119
04-820-404 1ATINUIAINTIUMS 3 1 6 4
0-3XX-XXX Wennguinaniaen 3 X X X
39 15 vddeia
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3.1.5 ANB5UIYSI83Y1

01-110-004

01-110-009

01-110-017

Fepurueuandon 3(3-0-6)
Society and Environment

mmﬁ’wﬁmaqa“’mmﬁuﬁaLL'mé’au LLmﬁmﬁumumqﬁLm?mmﬁ’umﬁﬁﬂm
NENYINTTITUBIRLATAIUINGON LafiwAIndouLas N13AIUAL N3
TasziszuLarn1sUssiunanssnudsnndouiionsinnisdaunndeu i
LRUNTEU

Importance of society and environment, basic concepts in ecology,
natural resources and environment, environment pollution and control,
system analysis and assessment of impacts on environment for

appropriate environmental management

NIWALIAMNNIIAUATHIAY 3(3-0-6)
Development of Social and Life Quality

USvey1uasndnsssulunisin saiinueIyAnanIsas1auLIARNLALLINARY DY
puLee wansssulunisairenmnn@in unumuihfiuazausuRnveuves
UAAR NANNITUIMISHAZNITAILIAWEY NMslidiuTinlufanssunedeay
walAN1sATaslaAY nannIsHAILIUIRIUSEENS AN AEITY 385354
WALIITEIV TN

Philosophy and Dharma principles in daily life, creating their own ideas
and attitudes, Dharma principles of creating life quality, individuals’
roles and responsibilities, management principles and self-
development, participation in social activities, techniques of winning the
one’s hearts, principles for effective job development, ethics and codes

of conduct

AN nTInfiaveanaiiiagalus 3(3-0-6)
Quality Life for New Generation
AMuMINgLazALd AU siaunMTINAA nsuFudnazidila
Suusssudioduaudniidluaseuas aedns denuuazaseminlupudfy
Y043 UINd DY wﬁﬂﬁiimmﬂmamﬁﬂ’mﬂuwaLﬁaﬂﬁa LuIARLAYIAY
usegalalunsufanugnisidufiniisivszansaim msiineusuiiienns
doanslugelval

Meaning and importance of quality life, adaptation and understanding
of culture as good members in families, organizations, societies, and
realization of the importance of environment, religious principles
towards good citizenship, concepts of motivation for work becoming an

effective leader and communication in the modern age
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01-110-021

01-110-024

01-210-019

FInTudrunyInusssy 3(3-0-6)
Life in Multicultural Society

deanlugalan1Adnd Auvainratgvenguay 819 nquIIRNUGAUNY
Yausssu anduazarnuidusssunidsay nsdearsnieldifiaiy
NaINNANENITAIUTIIN WUININITTANITFIANNYTRILssTuluuSUN
Fenulve 8180y wazlan Won1suaususasAIuAITNluAILLANATS
FENINAY

Society in globalization, diversity among people e.g. ethnic groups and
multiculturalism, rights and social justice, communication through
multi- cultural dimension, guidelines for managing multiculturalism in
Thai, Asian, and global contexts, related to diversity to construct

acceptance and respect among differences

Fanwaresiugiideyalne 3(3-0-6)
Sufficiency Life with Thai Wisdom

AUYINY YaULUR AINEAY wazimuIn1sveiidyilng nszuuns
L'%EJuifsuamﬁﬁzyaunlmLLazQﬁ{]cgaunﬁaaﬁu mﬂsﬁgﬁﬂm@ﬂwmﬁaﬁmm%ﬁm
fineiios nsdifegnTiniineifivseyanaludsalng nsddegisnisii
niiflylveinyszendldlunisisaiinaulsyaunnudnsaluendn
Meanings, scopes, importance and development of Thai wisdom,
learning process of Thai and local wisdom, using Thai wisdom for
sufficient life development, case studies about sufficient life of Thai
individuals in society, case studies of applying Thai wisdom to living and

career success

N1TNAIUIYARNAN 3(2-2-5)
Personality Development
ANUMNEUAZANUAIAYVBINITHAIUIYARNAIN AULANATENINNYARD
mﬁmiwﬁuazmiﬂizLﬁ‘u‘qﬂﬁﬂm‘w ANNRaIANINeTUAl n1sUSuAaTY
Fantlagiu naiasuaiiguaindn maaunaavildenueazidy
ma?ﬂlammazmyw&jﬁmﬁuﬁ‘ NMIWAIUIYARNAINNIINTY ASUEAIBBNDENY
WINNZALULAYUITENEIAL

Definition and the importance of personality development, individuals’
differences between , analyzing and assessing personality, emotional
intelligence, self-adjustment in present society, mental health development,
developing attitudes towards oneself and others, transaction and

relationship, development of appearance, assertiveness, social manners
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01-210-020

01-210-024

01-610-003

InnenUszgndiitanisrinau 3(3-0-6)
Applied Psychology to Work

a a a

ANusidesnuigltuining1uszyndienisvineu Jaden1adning il

a a

NANTENUADNOANTTUNNTINIU TRmwImLRan1sviauAifiuseansnm
w393¢19luN199119U N153ANIIANATEAINNITIU NENLAETINIIY
NsUIMsTANNTALEY sULUUnzinadelvd 89An1s nsuSmminenns
uywdluoAn1s nagnslun1sasuasausedvanaTesadfnIs annwInaey
wazgunnlun1singau

Introduction to applied psychology to work, psychological factors
affecting work behavior, self- development for effective work, work
motivation, work stress management, groups and teamwork, conflict
management, modern leadership style, organization, human resource
management in organization, strategies to enhance organizational

effectiveness, work environment and health

Winwen1siteudganudnsa 3(3-0-6)
Learning Skills to Success

\anduganudia msdauaznisdaduledia nsuifefunuiosuay
aussauzImLLiianI LA EY AuAITINY  Msdviviudeyaluy
MsasefinnuAiussansam msiauinvegaudisasiiuianssuuas
1AT9A73

Key to success, effective thinking and decision making, self- perception
towards self-esteem and self-efficacy for success, value of working, being
aware of modern media’ s tricks, building teamwork effectively and

efficiently, developing skills for success through activities and projects

BUNUINIT 1(0-2-1)
Recreation

mmfﬂbﬂmﬁlmﬁuﬁuwmmi AINTTUTUNUINITUUUAN ¢ LazlaanAanIsy
funuinsfisngay

General knowledge of recreation, types of recreational activities and

selection of appropriate recreational activities
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01-610-014

01-320-001

01-320-002

04-000-201

vinwzfiiNegunw 1(0-2-1)
Sports Skill for health

AudluiAeiinfmn msmungunmeusisne 3ela ensusl wazdny
nsEinUfiRvinug g uvessiafwndidon Fanaiu wagnfininsudedy
General knowledge about the chosen sport, development of health on
aspects of body, mind, emotion, and social, practice of basic skills of

chosen sports, how to play the sport, sport rules for competition

mmé’anqmﬁ'amsﬁami 1 3(2-2-5)
English for Communication 1

ANANA 1 mmmﬁumsuaﬂ%maLﬁaaﬁumuLaq ﬁﬁmﬂivﬁﬁu AU
ﬁ‘lﬂﬁﬂ msauwmauq 1uamumimmm mwusmsuammauﬂ Az e1U
suammaw] f\]’maamm

Vocabulary, expressions and language patterns for giving personal
information, routines and interests, short conversations in various
situations, writing short statements, listening to and reading short and

simple texts

Mudanguiansdedns 2 3(2-2-5)
English for Communication 2

ﬂ’]ﬂ‘W‘V] dulu ﬂ’]‘l‘fﬂ%lﬁﬂﬂ’]ilﬁ%i@x‘i 25U LLﬁuI‘WL‘MG]Nﬁ mia‘u‘mmamq
GlEJLUENIUﬁﬂ’]Uﬂ'ﬁmWN‘] Iummﬂiwm’m mwuaumimaau 4 RRERINIGE
ﬂ’ﬁ@’]um@%’ﬂULi@ﬂV]LﬂEJ’JGU@\‘iQWﬂﬂ’EJ

Vocabulary, expressions and language patterns used in daily life for
telling stories, giving explanations and reasons, exchanging information
continuously, writing short and connected descriptions, listening to and

reading longer texts

AENDINGHHINIUIIUIAINTTY 3(2-2-5)
English for Engineering

vinweils we 91U 1WeY Ansimaile duaunwilieafuaudiuianssy
TaivuanuAlnUaensie Alan1sufuRauwaznislidau asesuie
NITUIUNITYINIU MSIUYUTIPIIUANULEIWNELAZAIIUAINLN

Listening, speaking, reading and writing skills, technical terms and
language patterns regarding engineering work, safety regulations,

manuals, explanation, report of damages and progress
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01-310-018

01-320-007

01-320-017

01-320-018

gunsznmvasm s ingluuninas 3(3-0-6)
Aesthetics of Thai Language in Songs

guvssnmvasnwilne lanvied wagnmdsaaiiazyieuanummwaslne
Vocabulary, expressions and language patterns from songs, aesthetics

in Thai language and perspective as reflected in Thai song

MesengesianisiLaue 3(2-2-5)
English for Presentation

fdngt druau Tassadrsnreilunisdnaveruluuazdunou nsld
FIUNTWYILAY BIIUATYN ﬂﬁi‘ﬁaﬂi%ﬂailﬂﬁ‘lj’lLﬁu@ﬂ’lu N15UNAUDLTIADS
AR A MIRBUF NSNS LEUe Y

Vocabulary , expressions, and language patterns used at different stages
of presentation, use of verbal and non-verbal languages presentations,
use of visual supports, presentation of facts and figures, asking and

answering questions

MesengesiiansiBeumadunng 3(2-2-5)
English for Academic Writing

ANWUTVDINTYT 9IAUTENDOUTONUTHUNIIING INATANISEUAY 113
Uszifluanumsnzanvesdeyadiinunldlunisgieds msagluazivdou
sEJJE]?’TJ’]ZLI maﬁn@amﬁmmi ASRYUUNANYD

Language discourse and components of academic writing, techniques
for searching, evaluation of information and references, referencing,
summary writing and paraphrasing, academic referencing, abstract

writing

ASNAIUINNBZNSLVEUY 3(2-2-5)
English Writing Development

Mssulselen N5REUEENEN NNSATEALUUNDIY N1SEUTUANd IR
ASAYUIARUITEIUFT N1TINVEANULABEDINNNITEURAL AT
Sentence writing, paragraph writing, form filling, daily writing, personal

letter writing, note-taking from reading and listening
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01-330-001

01-330-002

01-330-006

01-330-007

A Iuiugu 3(3-0-6)
Basic Chinese

nslgdndnuslsdumnuides nslisumidnusiulaelduinsgiuieiu
#1515 gUTEVIMUIY NITaNA N1981U UaENISWEY LAY ANANYILAL
Usgloaildvesluiinusedriu

Roman phonetic symbols for pronunciation, basic calligraphy, basic
Chinese language skills: listening, speaking, reading and writing,

numbers, words and sentences frequently used in everyday life

nssununteIudedu 3(3-0-6)
Basic Chinese Conversation
yinwgnsilauaznsnaluideiifsadesiuinlsedriu wunseenidesdi
gndies Auaunsalumsaenennudensiluniwiulaeldaniunisal
aosla

Chinese listening and speaking on everyday life topics focusing on

correct pronunciation and expressions by means of simulation

mmmjﬂuﬁugm 3(3-0-6)
Basic Japanese

Snusdiudszezusuazasazazuy ArdnsiluduFou Anniely
PinUszdriu diav imﬁy’ﬂﬂmsa%fwgﬂﬂiﬂaﬂﬁugm

Japanese alphabets: Hiragana and Katakana, vocabulary, greeting words

in daily life, numbers and constructing basic sentence structures

sununudgiudasdu 3(3-0-6)
Basic Japanese Conversation

Umauwmmmzﬂﬂuiugﬂwam 9 lngedudnIun1Talinaesdann
anunsaiasefifSeuasdomuluTinuszdriu Tngilndulsianunsaldldedns
ARDILAE" Lﬁ'asz?mw%u Ao AniTiAsadesdu 9 uiuszneuite
YL UVDULIAVBIUNAUNU AN ISs0 LU

Various types of Japanese conversation in daily life, situational
conversation practice with the focus on fluency and relevant

vocabulary use for extension of conversation
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09-000-001

09-000-002

09-000-003

finyznstdnaunamasiazinalulagaisaumea 3(2-2-5)
Computer and Information Technology Skills
anu§iiugunislireufiunosnislilsunsuddne T Tusunsy
Uszaianann mﬂsﬁﬂmmumiwﬁmm ﬂTﬂsﬁ‘UiLLﬂﬁJﬁ%ﬂua ﬂ'ﬁisg
Bumeiiinuaznisieasdaueaulay Iiun wietiereufinnes welulad
nsdeanstoya anvanedidnnseinduvunelusazaneuonesdng nsvies
iw3evnedumediin uazmnuiluiieaiulanseulay

Computing fundamentals, key applications such as Word Processor (Microsoft
Word), Spreadsheets (Microsoft Excel), Presentation (Microsoft PowerPoint),
Internet and social networks such as computer network, coommunication
technology, internal and external e-mail correspondence, surfing the Internet,

and general knowledge about the Intemet World

nsldanulusunsudnsaguiiteaudiadiiie 3(2-2-5)
Program Package for Multimedia
ewdiugusmunalladdeussansanvdoru smils e amedeulin uay
il mavssyndldenusunsudamsdeuszan wu Waunsudamsnmmnailnuuy
awes Tsunsudanmsnmnsinwuunnees TWsunsuasenmedeuln 2 H3
WWsunsusasenwinle Tusunsuwlasind nmuasinle Tusunsutiauenaude
Usean uasmsseunsiamdoUszauumeside

Basic knowledge of multimedia technology including text, image, audio,
animation and video, multimedia applications such as raster graphics
editor, vector graphics editor, 2D animation software, video editing
software, image and video file conversion software, multimedia

presentation software, and multimedia publishing on the internet

weluladasaumaienisindula 3(2-2-5)
Information Technology for Decision Making
Arwditugtuieafunguiinisdadule mslfoulvsunsudssgndniessuy
weluladansaumeiionisdadula wu Tusunsumssduindugs Tsunsa
ynsadRuazauany sruvasaumaiiofuIMsTEAUgs ssuvatuayy
mssndula TWsunsninauedeyalusuuuuveanstiin sadasdesiiesiuae
Anuazmnlunsinnsieya drwdndorugldon etdnauedeyaiiiy
Usglevisonisdndulaliegnalivsednsnin

Basic knowledge and theories of dedision- making application of software or
infornation system for decision-making such as advanced spreadsheet, probability
and statistics, executive information system, dedision support system including data

management tools and user interface for efficient decision marking
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09-111-001

09-121-002

09-210-003

09-210-033

n1sARLAzNsIimANG 3(3-0-6)
Thinking and Reasoning

nsanegeilinana nisliinanantsadaaans Usenad dudeunia
AIINANANT M1TAIAIINATY FATTUAT AU MILmnNE

Rational thinking, mathematical reasoning, statements, logical

connectives, truth table, tautology, quantifiers, arguments

samdesdudmduuianssa 3(2-2-5)
Basic Statistics for Innovation
AINELATUNU MR SRR LUN IR ANTsY MafnudeyaiiAeades
AMSUNITNRIUIUTANTIH Lﬂ%@ﬂ‘ﬁaLLasﬂ’]imi’Jﬁ]ﬁ@Uﬂmﬂ’]WLﬂ%‘laﬂﬁ@lﬁ@wl
UsganSnnudnnssy N1Ins19auUsesdnsnnuinnssy

Meaning and role of statistics in innovation development, study of relevant
information for innovation development, tool and quality inspection to find

innovative performance, innovation performance monitoring

INYIAEAT ANMUANAIINATIA LAZUIANTIU 3(3-0-6)
Science, Creativity and Innovation

MsAnRANeImanseg1alussuu AnwAuain mIuReEsNEssARenIEUIUNS
#19  madnenmans Taewunszuumsouiuasdenivannvans Wevnlugns
fiannuinnssunezmeluladfifendasiuinunsnssy Imnssuazgaamngs
adielvl weluladadielysiuaznisussendldlunusing 9 wu duaunm 81ms
nRInIIY Wa s Aawanden iNeWEANTuRem A IV uaYN UL UAS
WemswannTigdu

Scientific thinking, information search, creative thinking through scientific processes
and various instructional media for innovative and technology development in
agriculture, engineering and modem industries, modern technologies and their

application for sustainable development

walulagdite 3(3-0-6)
Green Technology

HaymAanedananmsimndiivnemaniuaamaiulad vdnmsuaenszUILms
YounAlulad e MsUssliuining®iin Meseniuulllneeasegn Nsilfnw
mMsudmsamsuaensdenidmelad flufinstuasndou

Environmental problems caused by science and technology
development, principle and process of green technology, life cycle
assessment, eco-design, case studies of management and appropriate

use of environmental-friendly technology
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09-311-051

09-410-002

09-410-004

Finfudaundou 3(3-0-6)
Life and Environment

Al uienfuididinuazduanden Tuaine niwensssumiuay
MseuinY uafivAanden warnsinnsaaunaden

Basic knowledge of organisms and environment, ecology, natural
resources and conservation, environmental pollutants and

environmental management

nerenansiieTin 3(3-0-6)
Sciences for Life

LRAnKaEISNIMeIneImans nmsduiazuaismaiug nnndenles
AmnuAAaznsETUINNMsLATyanunsaitagtukazmsuanidsubous
NsyYsaNNISANIMTInemansuazmalulagludinusedniu wwiAnns
4319UTANTIUUALOIAAIINST NANTENUVBIAIIUINITINYIAIERT LAY
wmaluladdenisiAsunuasan nwindon AT d9AuN LazaUIARYD
uywd Msiseuinaondiniienanmiinia

Scientific approaches and processes, knowledge exploring, associative
thinking and problem solving, current situation and the learning from
sharing, integration of science and technology in everyday life, concept
of innovation and knowledge conformation, effect of scientific and
technological changes on economy, society, environment and the

future of mankind, lifelong learning for better quality of life

wAlulaBnEsnunaunuianud By 3(3-0-6)
Renewable Energy Technologies for Sustainability
Audfugudundsnunaunuuasmaluladlndd  undsfiumdaeny
NALNY FOIUNITUNAIUNALNUY WAluladuaznITUSINANS R IUNALNY
HANTZNUNIIAIUEMINS 0L N153ANI5vRdefiina nnszuIunIswan
NFIUNALNY N1TBUTNENAIURE1HdIUTIN N1sUgnIndrilnnisld
NEUeERaIR MIETENAINS A UNTUAELR A LN 9
Fundamentals of renewable energy technologies, renewable energy
sources, renewable energy situation, technology and energy
consumption, impact on the environment, management of waste from
the production of renewable energy, involved conservation of energy,
wisely awareness raising of energy use, preparation for the change in

energy
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00-100-101

00-100-201

00-100-202

DNANWAILUITIVUIABTYYS 2(0-4-2)
RMUTT Identity

auniagilalunmiine1ds asdiuilsiviudenisiuasunasves
wmaluladuardaay n158dnlasidn nssuduihnuiifidimnedaag nns
A1RUAINUAIAYTDNIU LATAIIUTURATDUADIIUDEIILDDITN AITHAU
yAdaNAIN N15EANEsITAE W15EMNeEIAL NegTINAUgBuneTH
ngszidoukazudnnisunasesszuaulszr1dulae nanlunislddinmiy
UsugyiasughanaLites

University pride, keeping up with technology and social changes, having
initiative  and  being proactive, beginning with clear goals,
prioritizingthings, and being professional, personality development,
public consciousness, social manners, living democracy, principles of
living based on the philosophy of Sufficiency Economy

UNIINY1ABFEY? 1(0-2-1)
Green University

WujRawieduinsiudanndon mslindinunagnineinsegaduan 1
AUSURATaUABANINLINADUN18TUNNIINYSY miﬂgﬂﬂﬁ%mﬁﬁﬁﬂ
Sufineu nsulsiunastromdediny nsasentinuasiideviminfnedany
Lardsndon

Being environmentally friendly, efficient use of energy and resources,
being responsible for the environment in the university, instilling and
contributing to the sustainable and socially responsible university,

awareness of and vision for social and environmental sustainability

N1SAALYIDDNLUY 1(0-2-1)
Design Thinking

nszvuMsAnLdseenuuuigatiunisdledly msadreassindndusivie
wanssufineulang adaledefivainvats assidusuuiionaasiuasy
NAFOUATILANNIIUIANSSUTAATY

Human- centric approach to gain deep understanding of users, design
products or innovation, ideate several alternatives, create prototypes,

and test the innovative solutions
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00-100-301

00-100-302

09-090-013

anudugusznaunis 1(0-2-1)
Entrepreneurship

wwiliuaziwIAnluN1353A0 nsluguszneunis n139AN1983ANIS
nMsna1a M3danssunisiu madufuszneumsivssauanuduia ns
I uUIIAeIEIAa

Business trends and concept, development of entrepreneur characteristics,
organization management, marketing, financial management, successful

entrepreneurs, business model canvas

uinnsauLiNo YUy 3(1-4-4)
Innovation for the Community

AUVNIEY MENNTT WUIAA ANEIAY wazn1TUsEenAbinanUTyyI1ves
LATHgAINaLiEs NaNNIINTINU dnn15idle 1ads Waun Bnvinwenis
UInstasinsuasnisandulaluusunvesasugiakasdeny n1sujunnu
nsldmalulaBansaumaiioyusu Annszuiunsanludeuinngsy ans
a%ﬁwi’mﬂﬁmLﬁafjmﬂstﬁ%mﬁﬁ%aﬁﬁm%uhSﬂ%mum‘iﬁdaué’mL‘ﬁami
Wiy

Definitions, principles, concepts, significance, and application of
sufficiency economy philosophy, the Royal Initiated Developmental
Principals of His Majesty: Understand, Achieve, and Develop, practice a
project management skill and decision making in the context of
economic and social, work performance, use information technology for
communities, practice innovative thinking processes, innovation
creation for a better quality of life in the community by the process of
participation for sustainable development

miﬁ'ﬂmimiauMﬂLﬁaéﬂsznaumi 3(2-2-5)
Information Management for Entrepreneur
mmwmaLLazuwmmmmﬁﬂﬂﬁieﬁjau”am%’umilﬂu;:iﬂizﬂa‘umi GﬁaQaLLaz
miLﬁUﬂUi’Jwﬁ'auﬁ mia’NLLNmLa8m5(§f®§lu1%wﬁugmﬁum%ga n13
Waguulasgsiatagtulaenisasuadlduinnssumaluladadsia nsld
Usglovtianmaluladadviaaiolmiiiionisudtayvinaznisuiuuse
NSPUIUNINNGIND TPUUFINITIRTEY NISUIMITINNIININGAUATNA
Meaning and role of information management for entrepreneurship,
planning and decision making based on information, business
transformation by creating and wusing novel digital technologies,
utilization of new digital technologies to improve business operations,
business intelligence, and managing digital assets
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09-111-141

09-111-142

04-000-202

upaRasdmIuIAINT 1 3(3-0-6)
Calculus for Engineers 1

flafdu Alauazanusaiios nsmewius sukuudsldimun n1suszynd
YBIRURUS NMIMUTHUS inATavesnIsmUsnus nsussyndvesds ”u
PAPUA ANYAUALINADT I UAULR

Functions limits and continuity, differentiation, indeterminate forms,
applications of differentiation, integration, techniques of integration,
applications of definite integral, algebra of vectors in three dimensional

space

uaaRasdmIuIANg 2 3(3-0-6)
Calculus for Engineers 2

Jydedunay : 09-111-141 uaagaaaImIUIAINS 1

Pre- requ|5|te 09-111-141 Calculus for Engineers 1

‘WﬂfﬂL‘?NsU’JLLﬂ AUNILTIBIFILUTLATY ‘WmﬁwmmmmawawmmLLUi
LLﬂa@aﬁﬂJ@ﬂﬁﬂﬂ%UQqLﬁﬂLGIE)?U@Q‘VIU\WI']LL‘U? Lﬂu i%quLLaw}J’JﬂLUU’iﬁuﬁ’m
15 wAaRRaYeINaNTUAI9T VR IARIRINYITHAZNITUTEENG LARATAYDY
HandumasevawanaduUsuagn1sussgnd

Polar coordinates and parametric equations, vector valued functions of
one variable, calculus of vector valued functions of one variable, lines
planes and surfaces in three dimensional space, calculus of real valued
functions of two variables and applications, calculus of real valued

functions of multiple variables and applications

uAaAdAUTEENAFIMTUIUIAINTIY 3(3-0-6)
Applied Calculus for Engineering

AdeAuneau : 09-111-142 upapdddmTudAINg 2

Pre-requisite :09-111-142 Calculus for Engineers 2
aunsdseuiuidosiu Ui Yivuslinsauuy Jiwus
paduidowiu QUUBLTIANINANEAT SIRULAZDUNTUVBITIUIU NITNTEIY
aunsumdieivesileiduyaiu uasnsussendlddmiunuiamnssy
Introduction to differential equations, numerical integration, improper
integration, introduction to line integrals, mathematical induction,
sequences and series of numbers, Taylor series expansions of

elementary functions and applications for Engineering
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04-711-101

04-711-102

09-410-141

LAdFMTUIAINT 3(3-0-6)
Chemistry for Engineers

UStnanaansduius waziugiunanguiesneu autivesta vosuds
YoV warasazany aunawnil aunalosslin daumansiall lATsaseves
didnasaulussneu Wusziedl aulfvessinmumIsNizesin s1aIsHHIYY
Wil olane wars1AnITUETY

Stoichiometr and basis of the atomic theory; properties of gas, liquid,
solid and solution; chemical equilibrium; ionic equilibrium; chemical
kinetic; electronic structures of atoms; chemical bonds; periodic

properties; representative elements; nonmetal and transition metals

Uuansimiidmiuiaang 1(0-3-1)
Chemistry Laboratory for Engineers

UFtRmsIAeafunsda me Samsimerenans autfvessinuazansuszneu
YSunaunaansduiug ansazaouazaudineadindl augawnil Uise1nse
Wa tnde vaurmansiall auvRvewia lassasiswesnanaidyuisviln
Experiments on scientific measurements, elements and compounds
properties, stoichiometry, solution and colligative properties, chemical
equilibrium, acid- base and salt reaction, kinetic chemistry, gas

properties and crystalline structure

Wanddmsudaans 1 3(3-0-6)
Physics for Engineers 1

nAWes wsiaznTAdoud Tumufilagndanu ssuveynia autfidang
VBDIAT ﬂ’]iLﬂﬁIGUﬁGUEN’?G]QLL%QLﬂ%ﬂ msm%uﬁmuaaa%mam ﬂaﬂ']ﬂ(ﬁﬁ‘
vaslia AnuSeukazmsaaleuanudou wavadudes

Vector, force and motion, momentum and energy, particle system,
mechanical properties of matter, rigid body motion, oscillatory motion,

fluid mechanics, heat and heat transfer, and sound waves
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09-410-142

09-410-143

09-410-144

UfjuRn1sidnddmiuians 1 1(0-3-1)
Physics Laboratory for Engineers 1
AdeAunion : 09-410-141 Wanddwmsudaans 1 viaSeunugiu
Pre-requisite : 09-410-141 Physics for Engineers 1 or Concurrent
Enrollment
UitAnsisafuusawazmaiedeud lumudulazndanu ssuvaynia
audAdenavesans maedeuiivesinguiands mandouiiuuvosadaian
namansvesiva Anudounasnsaialounuion uazadudes
Experiments on force and motions, momentum and energy, particle
system, mechanical properties of matter, rigid body motion, oscillatory
motion, fluid mechanics, heat and heat transfer, and sound waves

WanddmIudeang 2 3(3-0-6)
Physics for Engineers 2

AyrdsAunau : 09-410-141 Wandd1wsuIAansg 1

Pre-requisite : 09-410-141 Physics for Engineers 1

Tifhadn udwdn-laih Tnihnssuanse Tifhnssuaadu aduudmvdnllii
Virumansuagiandenlng

Electrostatics, electromagnetics, direct current, alternative current,

electromagnetic wave, optics, and modern physics

UuRnsianddmsuiaang 2 1(0-3-1)
Physics Laboratory for Engineers 2
JvrUsAunau : 09-410-143 Adnddusuddaans 2 welseu
AUANY WAz
09-410-142 UfUANIsHENdGMTUIAINT 1
Pre-requisite : 09-410-143 Physics for Engineers 2 or
Concurrent Enrollment and
09-410-142 Physics Laboratory for
Engineers 1
Ufansfgatulniiate whmdn-lii Iihnszuanse Iwinssuaadu
pAuutimERlh dieuemansuayiidndeyalysl
Experiments on electrostatics, electromagnetics, direct current,
alternative current, electromagnetic wave, optics, and modern physics
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04-313-101

04-411-102

04-621-101

04-720-101

naAEASIAINTIY 3(3-0-6)
Engineering Mechanics

FEUULSY NAANS auna voalvaann ﬁlaumam%uazﬁlauwamam%%aﬂm‘gmﬂLLaz
Fmquianis ngnsiedeuiitetiaomwesindu nuuasndsmy Suiadualudy
Force system, resultant, equilibrium, fluid statics, kinematics and kinetics of
particles and rigid bodies, Newton’ s second law of motion, work and energy,

impulse and momentum

LRYULUUAAINTIY 3(2-3-5)
Engineering Drawing

MITIUINYT NMTUDINMRIUNTR SUNNRIYUEZNTWENNR NISATVUALIALAY
fifannuie A nmsns@sunwsieiowasnisafinnm  uNuAAwaY
aUsvneu msdsuuuuid ssilasroufiawesaglunms B sunuuiaoonuuy
Lettering, orthographic  projection, orthographic drawing and pictorial - drawings,
dimensioning and tolerances, sections, auxiliary views and development, freehand and

sketches, detail and assembly drawings, basic computer-aided design drawing

nsRigulUsunIuABUNLADS 3(2-3-5)
Computer Programming

LUIAALAZOIAUTZNOUIDIABUNILADS BUATAIIITENINITALITUAY
goWdwIs N13UssIanadeyan1sdiinnsedind 35n1500nuuuLazimu
IUiLLﬂmLLasmsLstEJuIUiLLﬂ'iaJmmwﬁuq&

Concepts and components of computer, hardware and software
interaction, electronic data processing concepts, program design and

development methodology and high-level language programming

ENIAINTTY 3(3-0-6)
Engineering Materials

1598379 dnwazant® NszuIunInGn wagn15UseyndveInquianimingsy
lave wodes v1uzney Ll AouNIn waviandeusenauwnunmaunaa
wazNISKUAANYINY  MSNAFRUANTRA 9 YBITERIAINTTILATNITLUA
ANaIe NsAnwlassaiisamaianazganiafifeddostuantivesian
mnsay nszvrumandanantusiaonslddanimnss vinmadesiunes
nsnegeuTanLuuIhatswasliviany

Structures, properties, production process and applications of main
groups of engineering materials, metals, polymers, asphalt, wood,
concrete and composites, phase equilibrium diagrams and their
interpretation; mechanical properties and materials degradation, basic

of destructive and non destructive testing
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04-820-203

04-820-204

04-820-205

nANNIINAAEN SR 3(3-0-6)
Principles of Mechanics of Materials

Fu1U9AUNBY : 04-313-101 NAANEASIAINTSH

Pre-requisite : 04-311-101 Engineering Mechanics

WISILATAULAY AUFUNUTTEWINAIULAULAEAINULASEA ANMLANTY
AU LRUATNLSUADULALIULUARR N15IAUDIATY WS90A NISLAULAIEVDS
L0 2NaNlUTATAITTINAMLAY INaIIALEENIE N1sUssendAlYly
IAINTIUDIMNT

Force and stresses, stresses and strains relationship, stresses in beams,
shear force and bending moment diagrams, deflection of beams,
torsion, buckling of columns, Mohr’s circle and combined stresses,

failure criterion, application in food engineering

nannsisaslulauniing 3(3-0-6)
Principles of Thermodynamics

yrdeAunaY : 09-410-141 Wanddmudaans 1

Pre-requisite : 09-410-141 Physics for Engineers 1
ngieiivisveaseslulauniind ngefieuseslulawifinduasTginsanslud
w91y woulnsd fugnunisdsleunudeunasmaiUdsusundany ns
Usegynaldluienssuemis

First law of thermodynamics, second law of thermodynamics and Carnot
cycle; energy, entropy, basic heat transfer and energy conversion,

application in food engineering

wann1snadansvaslua 3(3-0-6)
Principles of Fluid Mechanics

u1UeAUnaY : 09-410-141 Wandamsuiaans 1

Pre-requisite : 09-410-141 Physics for Engineers 1

autivedlra abneransvelng dun sl UALLAT AU dUN15ATNY
Aoiliosuaznisiedeud AuAdIBLazNTIATIEITER nslrauuusalyile
neldanueasia MsUssendldluimnssuems

Properties of fluid, fluid staticc momentum and energy equations,
equation of continuity and motion, similitude and dimensional analysis,

steady incompressible flow, application in food engineering
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04-820-331

04-000-101

04-411-101

2137aundleuazanuyaandielusuanavingsy 3(3-0-6)
Occupational Health and Safety in Industry

AngeTeusiouarauUasndy arudiiusseninannrdundey
WAZANIN NMIYIUAUTUATIERREUA N TTMUINITNIeAuAuUaendely
N139119U N ¥HaNUNAVINITANQURINA SNYULLAZIALNAYDINITLAN
gURmg Sunsieainnisifiaiesilenaziaiosilona dunsieainiadesing
1msgIudiaziaiesmneauUasndie Bnsidenldgunsaitestudunsie
duyana nsesvTngRuazngnineaNLUaeniy

The definition of occupational health and safety, relationship between
work environment and conditions, health hazards, evolution of safety at
work, theory of accident causation, causes and nature of occupational
incidents and accidents, hand tools and machine tool hazards, machine
hazards, safety colours and safety signs, the use of personal protective

equipment, legislation and safety laws

N1UJURANUTIIAINTTY 2(0-6-4)
Engineering Workshop

Nﬂﬂg‘ummmEJ’Jﬂumuwu%’lmﬁ’miimm%’mw ﬂiu%mﬂg‘ummiwu%’lﬂu
YNNATY ﬂ’i’lx‘iLf\]@ﬂ(ﬂLLauﬂf\]uaEJ‘VlWIUﬂWiUQUWQWUIUQWGUWQﬁ?ﬂiill

Practice about basic engineering works from every engineering
departments in order to build up good attitude and perception in

engineering professional

mi‘é'lnﬁug'mwm"‘aﬂfaﬂiiu 3(1-6-4)
Basic Englneerlng Tralnlng
cJﬂﬂg‘ummwu%mLuamumammmmammmmammmawamlﬂ
A389HDIA LATINETINUY TUAIULATOITNTNE 1ULATedana 1UlTeu
suUsenevszuurelesiy el 9wl ndesdnsnavuindn Ay
Uaandslun1su iR nuuasasseussaiang

Practices in basic engineering works, hand tools, instrumentation, drafting
tools, machine parts, machining, welding, basic pipe line assembly,

electrical work, wood craft, safety operation and ethics engineers
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04-820-323

04-820-324

04-820-326

04-411-203

UfUAn153AINTINRMNT 1 1(0-3-1)
Laboratory for Food Engineering 1

UfuRnsdmsu audAnianavesian namansvediva woslulaundind n1s
UWANNTOU miﬁwmmﬁu msﬁuamﬁau waysyuUtlAng

Laboratory for meachnical properties of material, fluid mechanics,
thermodynamics, heat transfer, refrigeration, air conditioning, vibration

and pneumatic systems

URUANISAAINTINBINNS 2 1(0-3-1)
Laboratory for Food Engineering 2

Fy1UeAUNBY : 04-820-323 UJUANITIAINTINDINNT 1

Pre-requisite : 04-820-323 Laboratory for food engineering 1
UFTRnsdmsu namansvenadesdnana nsmeiaufouidoinds s
NAFDUANAAIINNITUYU AUTTOULLAT I UG N15PUTNYNFINU kaENIS
Ansziinglolde

Laboratory for mechanics of machinery, heating value of fuel, dynamics
balance test, engine performance energy conservationand exhaust gas

analysis

ABNNANDIVILITUDINUUUIAINTTUDIWNS 1 2(1-3-3)
Computer Aided Food Engineering Design 1

UAUNBY : 04-411-102 LWHULUUIAINTIY

Pre-requisite : 04-411-102 Engineering Drawing
winmsidesduresmeuinmeidaslunisesnuuy nslalusunsunoufiames
#11u CAD Haeluniseenwuy 3 IR Weuwuudesu n1sutauey lag
Usegyndlgluaumuiaminssuems

An introduction to the principles of computer aided design (CAD), use of
CAD software for 3 D- design, detail drawing and dimensioning,

presentation and animation, CAD Application in food engineering

NITUIUNITHEN 3(3-0-6)
Manufacturing Processes

N W UALNINNITVINTTUITNTHANAI LWU 1Uvae nssuislunisdey
U919 M3ty wagauden anuduitusvesingAudunssisnig
WAM HENNISRNE AR U THER

Theory and concept of manufacturing processes such as casting, forming,
machining and welding, material and manufacturing processes

relationships, fundamental of manufacturing costs
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04-820-202

04-820-301

04-820-318

NSENYNAIUSDULAZUIAF NS UIAINTTUDIWNS 3(3-0-6)
Heat and Mass Transfer for Food Engineering

yrdeAunaY :  04-820-204 wannnstsaslulaunding

Pre-requisite : 04-820-204 Principles of Thermodynamics
JURUUNSENEWAINTOU N15UT NI MTLETELRzuAZN1SUSTENALYIY
NAN8IAILTOU qﬂﬂiajl,l,aﬂLﬂﬁﬂumm%@uuasmia'ua%umﬁwL‘Vlmm
Sou maienuaznsndusn mstemna mMsUszgndliluimnssems
Modes of heat transfer, conduction, convection, radiation and
applications of heat transfer, heat exchangers and heat transfer
enhancement, boiling and condensation, mass transfer, application in

food engineering

RANIAINTINDINNT 3(3-0-6)
Principles of Food Engineering
aunauIaansuarnduluIeINIINeImIs @mamﬁ’ﬁmaﬂafﬁmﬁa WNUAT
9 MATL LLazmi‘U’izEgﬂﬁﬂ%ﬁuﬁmmmﬁmﬂiimmmi N5larIYeINa7
msdmmmm%@u mﬁv‘hmwmﬁu s["Nﬂi%‘U’J‘Uﬂ’ﬁNama"Mﬁi

Mass and energy balance in food engineering, Properties of saturated
steam, Psychrometric chart and application in Food Engineering

problems, Fluid flow, heat transfer and refrigeration in Food Processing

nsiUsneRaeauLy 3(3-0-6)
Cold Storage

Av1UsAUneU :  04-820-204 wnannsisaslulauniing

Pre-requisite : 04-820-204 Principles of Thermodynamics
wannmsindu wnugdlalasumin gunsalkasdiudsenaussuuringuy nsvh
WunkaznisiiuSnuwdndusionns Bsnsinusnemaniusienmsianiyesi
wagn1sliusslevidnudy Finsdenawiuuarnisadaionfu nisiuin
A3y ﬁm%mm@ﬁunuazuumaﬁ%ﬁu Lﬂi@gmam%%uumiﬁ%gu
NSANAINUNGU MIvyulgundanuuazn1siinduanly n1sungesnwuas
ANuUapAfBveIsEUUNTYIILEY

Principle of refrigeration, introduction to psychometrics, refrigeration
equipment and accessories, food products and their preservation by
refrigeration, food preservation, special food preservation method and
other applications, insulation technique, cold storage construction, heat
load calculations, economic consideration of refrigeration systems, heat

reclaim, heat recovery and storage of energy, plant maintenance, safety
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04-820-320

04-820-321

04-820-322

STUUAUNSIIUENEAMINTINMNS 3(3-0-6)
Power Systems in Food Industry

JyrUsAunau : 04-820-204 wann1sisaslulaunding

Pre-requisite : 04-820-204 Principles of Thermodynamics
nswUasgundeanuy unasdndalui HonAaazmawnlvsidomds seuuth
Jou muwtuuazivaaibu Tssnuduiiddledr mmseydndndanudmu
vowmes waznstiviondadlniiegreiiusz@nsnin asuimsnslonasenu
LazkATEgA1anSlugnaIMNIINEINIT N1IATIVTA N1TATIVEBU LasAnAIUNA
nsUsEUdn

Energy conversion system, steam generator, fuel and combustion,
condensate, feed water and cooling water system, steam power plant,
energy conservation techniques for motor and transformer, energy

management and economy in food industry, energy audit and monitoring

NM309NUULLATEIININGBNNS 3(3-0-6)
Design of Food Machinery

AUsAUnaY : 04-820-203 WANNISNAANENTIEN

Pre-requisite : 04-820-203 Principles of Mechanics of Materials
ﬂ?i@@ﬂLLUULﬂi@Q"\]ﬂiﬂa ﬁlIUWUEN’Jﬁﬂ VIZ]U{]F”I’JWQJL?{EMWEJ maaamwwumu
Lmawmﬂawumu Iﬂiﬁﬂ?ﬂﬂ?i@@ﬂLLUUGU‘L!ﬁ’]‘L!Lﬂ‘iEJ\‘i@Uﬂiﬂa’eJ"Mﬁi
Fundamental of mechanical design, properties of materials, theories of
failure, design of simple machine elements, design project of food

machinery

NAfNEN5LA3ITNINARIMS 3(3-0-6)
Mechanics of Food Machinery

Av1UsAURDU : 04-313-101 NAAEA3IAINTIY

Pre-requisite : 04-311-101 Engineering Mechanics
NMTIATIEIAITILALAIULTE NTIATILALTINRAUAIERTUATNAAEARS
miﬂizqﬂﬁl,l,azau@a"uaﬂiwuLé'?i\‘ma ﬂﬂiﬂisqﬂmsﬂuﬁﬂ’m‘siummi
Velocity and acceleration analysis, kinematics and dynamics force
analysis, applications and balancing of mechanical systems, application

in food engineering
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04-820-423

04-820-425

04-820-327

04-820-404

n13AUANSAlUSiAlUIAINTINB NS 3(3-0-6)
Automatic Control in Food Engineering

ydeAunay : 04-000-202 upaAdHUTEENARIMTUIAINTITY

Pre-requisite : 04-000-202 Applied Calculus for Engineering
pdnmsiugIuresnsauasalud Mleneiarnisaduuusaoms
ﬂajmmam%ﬁua\ﬁsum’mﬂmLLUUL%&L?’?‘LJ LaﬁEJSm‘WSU’eNiz‘UUM‘UQNLLUUﬂ@uﬂﬁu
NIBBNLUULASNIIVALTYTZUUAIUAN miﬂizqﬂmﬂﬂﬁmmiumwa
Automatic control principles, analysis and modeling of linear control
elements, stability of feedback systems, design and compensation of

control systems, application in food engineering

ABNNIMDIVIBITUBDNUUUIAINTTUDINIT 2 3(3-0-6)
Computer Aided Food Engineering Design 2
msldreufinnestelunisesnwuukarineidgmmadmnssueiona
WAEIAINTTUDINS mia%ﬁﬁLLUUf\T’laaﬂfjiw’wm‘immwLﬂ%aﬂaLLazmi
Uszgnifiuaudu 9 Afeades

Use of computer for design and analysis of mechanical engineering and
food engineering problems, Physical modeling and simulations of

mechanical engineering problems and related applications

N15LM38UIASIUIAINTTUBINNS 1(1-0-2)
Food Engineering Pre-Project

¢ YR A A v o a a ¢ = v
ANY19HIT8LATIUNALITRINUAFINTTUDINNS AvAs1zuautdululaves
1AS991U NNSBBNLUULAZILATIENITUNAADIILTIADF NISINLATUUTDLAUD
1AL NISATIWBNANTLALITIIIUAINUNINLN

Study projects in field of food engineering and analyses the possibility of
projects, statistical design and analysis of experiments, preparation of

project proposal, literature review and progress report

1ATIUIAINTINDINATS 3(1-6-4)
Food Engineering Project

v109AURDY : 04-820-327 N15HAFBUIATINUIAINTINDINNT
Pre-requisite : 04-820-327 Food Engineering Pre-Project
NsUNANETITD N1TINUKNUNITNARDY NITIATIERUBYANINERR UJURNS
1AS99U N1T00NLUULATAT NNIONITNARDY NITNAADUNU NTTBUTIEIUY
NAN1TNAADY N159AUTIBLAZUNAUINANITNARDY

Set up the topic of project, planning experiments and analysis statistics,
operating the project, design and build the equipment or operating the
experiments, test the performance, provide the results and reporting the

results, present the experimental results
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04-820-201

04-820-303

04-820-304

\AHLAYaTIINYIMNNDINNS 3(2-3-5)
Food Chemistry and Microbiology

asAUsTneuTate s wu aslulawsn lodu Wiy 1 Indiu indeusuas
Fogievuemns nsidsuulamiaaiivesdinusznauenng MIdaus
UszLanvesqdunIsiieafundnineionms anuieadowesgdunidiuud
avtumauTaINIEUILNTTLUTIUBMIAY Malidveseimnslasgaunie
waznslduselevinngdunidlugnavnssueIns

Chemical composition of food such as carbohydrates, lipids, and protein,
it also includes areas such as water, vitamins, mineral and food additives,
chemical change that are related to food appearance, nutrition and
storage, type of microorganism, microorganisms are essential for the

production of foods, study of microorganisms causing food spoilage

Wandiaanssuvasiananis 3(2-3-5)
Engineering Physics for Food Material

N UaLNITINANANALTRTIAINTINVRIIMIT LAKA dNuaENINIeAIN
audanisilelad Ausou audRduas AuantRINIANaAIanIwaYYa
wamans N3 Uszgndlilessnuuuszuy didsaazuusgundndarionns
Theory and measurement of engineering properties of food materials,
physical characteristics, rheological, thermal, optical aero dynamic and
hydrodynamic, properties applications in design of handling and

processing systems for food products

Uiansianienieludaanssuamis 1 3(2-3-5)
Unit Operations in Food Engineering 1

1U9AUNBY : 04-820-301 RANIAINTIUDINNG

Pre-requisite : 04-820-301 Principles of FoodEngineering
N15eNLUUNEIBUUANSIURaIMNTINEIMNT NITNIULALHEN NITNETRS
156 nsaumedlsd nsussy nsseme n3dadugy naseludlud wagnns
Useyndldivgaamnssuems

Design of unit operation in food industry for agitation and mixing,
pasteurization, sterilization, packing, evaporation, extrusion,

homogenization and application in food industry
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04-820-305

04-820-307

04-820-319

UuanIsnizudeludfngsuemng 2 3(2-3-5)
Unit Operations in Food Engineering 2

y1UsAUNDY : 04-820-301 WANIAINTIUDINNG

Pre-requisite : 04-820-301 Principles of Food Engineering
miaaﬂLL‘U‘UWJ%aﬂﬁﬁﬁﬂﬂsluqmaﬂwﬂiiuaﬂwﬁi A15N&U N5afa N1sMen
MY N1SUTLda LLazmi‘Uizqﬂmﬁl"i’fﬁuqmammimmms

Design of unit operation in food industry for distillation, extraction, frying,

drying, freezing and application in food industry

N13AUANANAINILEAEIVINTTUBMT 3(2-3-5)
Quality Control in Food Industry

venmsmuALAanlugaamngsy Mslduunimunamee Myeseianssanm
YBINGLUIUNS WRTAMSAUALNSTUIMEE@fin wudndegailomsees’u ms
munsarTRaeulneiE Mgy e muidelelduazmvnaoueny msldamives
HEAS 0 Lresg e YNTILNMSPMUALARIIN MIUTNITAMIAUNMWIAETI L
mMsUsvenAlumsUssiun i mens

Industrial quality control principles, application of control charts, process
capability analysis, statistical process control techniques, acceptance
sampling plans, control and testing by sampling, reliability and product
life testing, industrial standards in quality control, total quality

management and applications in food quality assurance

msduazfiounenadmiuiaangamns 3(3-0-6)
Mechanical Vibrations for Food Engineers

ydsAunay : 04-000-202 uARAGAUTEENARIMTUNUAIANTIY

Pre-requisite : 04-000-202 Applied Calculus for Engineering
szuuiifinilsesmanudase nsduasiieuiiientunistn msduaziiouwuy
SaizLLaszugﬂﬁmmﬁum FWszvuilauna sruufiinatsesmaiudass
Bnsaauarmugumsduaziiou nsUssendliluimnssnemis

Systems with one degree of freedom, torsional vibration, free and forced
vibration, method of equivalent systems, systems having several degrees
of freedom, methods and techniques to reduce and control vibration,

application in food engineering
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04-820-328

04-820-329

04-820-330

szuuiasvadivalugaamnssuemng 3(3-0-6)
Fluid Power Systems in Food Industry

JyrUsAunau : 04-820-205 wannisnadlansvadlva

Pre-requisite : 04-820-205 Principles of Fluid Mechanics
drulsznevvesszuvlalasdnuaziiuuin nszuenlansednuazdauuin
velnoslansedn wasluufn ?:umwjml,azqﬂﬂiﬁﬁﬂ’m@m dyanwaluazis
19959095z UUlansedntariiuuin n1seentuuszuulansednuazinufn
seuu lensednuasfuuinluedesdnnanisndne s

Hydraulic and pneumatic components, hydraulic and pneumatic
cylinders, hydraulic and pneumatic motors, control valves and control
accessories, symbols and circuit layout of hydraulic and pneumatic
system, design of hydraulic and pneumatic system, hydraulic and

pneumatic system in food machinery

I399RNITNSIAINTTY 3(3-0-6)
Selected Topics in Engineering

Bowawememimnssumasnelulad wdedosvdoulludaznansing
Selected topics in engineering and technology, topics are subject to

change each semester

AINTTUNSUUTFUS Y 3(2-3-5)
Cereal Process Engineering

Usztanvessyiy lassadnesausznaumaaiinaraudfinieanign1nes
Seyity aluladniswlssunandaeiainSayiy auaudRvomwEdn i M3
o waluladnisinuSnenSyiuazuandueinne ansyie nanasgldain
anEVNIIUSYIY N1svuds NSITeuasiRHAns el

Category of cereals, chemical structure and physical properties of cereal,
processing technology for products from cereal, product attributes,
deterioration, cereal and cereal products storage technology, by-
products from the cereal industry, transportation, new product research

and development type
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04-820-405

04-820-411

04-820-413

waluladiniasdnsnasinms 3(3-0-6)
Food Machinery Technology

wdnn15991u druuseneu waznisldau wdeadledldlunisuane nis
\iedledndsuarauienansnsionms ssuuranleth wisdlefldlunis
wsgemslagldnnudou waglimmmdy wasedesdefldlunszuiunisan
L%@Iuaqmammmawm wiasdlefldlunszurunswin nmseenuuuAesdng
mmiﬁgﬂqmé’ﬂwmz VUBUALUEAANYNTTURIYNT

Working principle, component and usability of food mixer, transportation
equipment for food product, steam generator system, thermal
processing equipment, refrigeration equipment for food industry,
pasteurization and sterilization equipment in food processing, fermenter,

hysienic designed in food equipment, robot in food industry

\ATEGANENSIAINTTUDINNT 3(3-0-6)
Food Engineering Economy

Tssasafuyuuazndnnstyd gnanonds Avesiuniunal malnsei
Baasugaaniliiousznaunisdndulaluniseenuuulsanugnaivnssy
91T NMTAATILVNITAMU NITIATIERNITNALTIY NITIAATILVIIAAUNU AN
o AuaznsRiasanSEuls

Structure of costs and principle of the accounting, interest formulations,
time value of money, economic analysis for decision making in food
industry plant design, investment analysis, replacement analysis, break

even analysis, depreciation and income tax considerations

IAINTIUNITUTIYRINNS 3(3-0-6)
Food Packaging Engineering
é’ﬂwmzLLa3%1‘1@6{1aﬁaaﬁiﬂumiﬁﬂm%uzmi’q N331A5N15UT39 IBN15UTHY
"j%lﬂﬁﬁﬁli?"\]ﬁﬁm a%‘ﬂﬂiaﬁﬂLLU‘Uﬂ’]“{m%Uii“g Lﬂ%@ﬂLLﬁ%iﬂU‘Uﬂ’]i‘Uii"\! Lﬂ%@ﬂ%ﬂ
NEAUTELANEING 9

Characteristic of packaging material, packaging processes, methods of
packaging and testing, packaging design, packaging machines and systems

type of sealing machine
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04-820-415

04-820-417

04-820-419

ArnIsun1suUsgURIEANauLAZAINEY 3(2-3-5)
Thermal Process Engineering

NENNITOUDNDINTAIBAUTOU NaSUa\‘immﬁ”aum'a@mmwsuaﬂmms%umau
lunswdnemisusstlunvusUaaiin MsUandnn1yugussgenms wannis
svuuUaenide Mé’ﬂﬁugmmmuammmiﬁaaﬂizmumsmm@u GRIGH
39981M15uwde nsiinadndiunddlueins Ysuaanudeuiiuasuly
FEWINUTRTL FNIINITUIRTI01913 Uaen1TAUIUVD0IMITUIUT N35UTT
MIuTudIeMs Useinneng 9

Principle of thermal food preservation, heat treatment on food qualities,
procedures in production of food in sealed and seamed packages, closures for
packages, basic aseptic system, basic principles of food preservation by cooling
process, properties of frozen foods, formation of ice crystal, behavior of food

freezing process, freezing and thawing rate, cryogenic freezing

N30 3(2-3-5)
Food Dehydration

U U Ie S LLmuqﬁmmﬂ%u Shsmsviudis uasUTanaeiy
auna NMIVUNEAS T veITazTRIiaY NSV uiLUUaNS oY LL‘U‘UQﬂﬂgﬂ
WUUTUERY WUUgayaInA wuuseiin uaswellaviwidlyeie Tudagdu msusadiy
AUTIOULVDINTYI AT NS 10U WaeAaNNURREns el

Principles of food dehydration, psychrometric, drying rate, equilibrium
moisture content, solid phase and liquid phase drying, hot air drying,
drum drying, spray drying, vacuum drying, freeze drying and special
techniques, drying process evaluation, energy consumption and product

qualities

N15§UIAUIALTIIUDINNT 3(3-0-6)
Food Plant Sanitation

MM30DNLULANIUTIUSENEUN AL LIBANEAIN QﬂﬂﬁﬂjLLazLﬁ%aﬂﬁa
Tun1sraneIMs MITMALEYEIALATANIELTS mamugmﬁmiwmzﬂwﬁa
avdnvazdinyana ildlugnavnssuemsnisiinveadouaringe
sruumsdanisanuUasniereten s MsdansiugudnvuynsHARRALY
MSHAADINT (GMP) S¥UU HACCP UagsyuunsusenunmunIne s
Construction and design of food processing plants to ensure sanitation,
sanitary facilities and control equipment and utensils, equipment design
for food plant sanitation, production and process control, pest control,
water quality, waste management, food safety management such as

GMP, HACCP and food quality assurance systems
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04-820-424

04-000-301

N13IANITUALLATHANAASIAINTTY 3(3-0-6)
Engineering Management and Economics

NM39ABIFMTAONITHER NIIUNULAZNTTUILNITHER A1YDITUANLLIAT
wazAisuh Msdwamaendy mamensranouwny naUstlevise
Funu AdeNsIA MIALNUNIWGRY AR LagnTIATILE
\rswgmansiloyszneunsindulalassnssingg fedsnsmyatagdy
wazyarIgsIel

Organization for production, Planning and production process, time
value of money and equivalence, Interest calculation, rate of return
analysis, benefits to funds, depreciation, replacement, break even
point, and economic analysis for decision making of various projects

with the method of the present value and the annual payment value.

N1SLATEUAMUNSDURNUIZTAUNITAIIUTN 1(0-2-1)
Preparation for Professional Experience
mmiﬁaaéfuﬁmﬁ’ugﬂl,t,wLLazﬂizmumsﬂﬂﬂszaumiaﬁﬁnﬁw ANNAALY
Y9IN1TNAUTZAUNITANTITN NENNITBUINMNIBAITATIIU N15LEaNANTY
U58NOUNIST MaNNITAUNIBANIUBITN TRIUGTINDIANT NITARUIYATNNIN
AIIYIUTTAIVIIN ANSTTUITUTTIN NYVIHNBTINU MIUseiudny Aanssu 5
& syuuinesyiunsUsEiunun muwasauUaenielun1sina mmilﬁymﬁu
Wertunafuguszneunis msldanunudnguiienisdeans madeu
199U MMTUINFUDHNAINU VTNYLATTINTIUNY ﬁﬂ@%ﬂ?iimi’]%ﬁ INWENIS
wityviamenthuaznsseduls mwihlufedu weluladasaumauas
ngvsngmaluladansaume waznsauAutaya

Basic knowledge of forms and process of professional experience,
importance of professional experience, application letters preparation,
workplace selections, job interview, organizational culture, personality
development, professional morality, virtue ethics, labor laws, social
security, 55’s Keys, systems of quality assurance and safety standards at
work, English  communication in the workplace, report writing,
presentations, planning skills, analytical skills, immediate problem
solving skills, decision making, basic concepts of information technology,
[T laws, and information retrieval

e nsUszliunadu S wag U
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04-000-401

dunadnen 6(0-40-0)
Cooperative Education
AUsAunay : 04-000-301 N1stAsENANNTaNNNUIZAUNTAIIY TN
Pre-requisite : 04-000-301 Preparation for Professional

Experience
fRuluanuiujsfnuaiouduninautinsaidunaivesaniud
TRy Tusuminufinssfuindnuasnzaniuauinnuausaves
w1 iledenlosruimanguidunsufdaanu ﬁgqgﬂl,musuamuﬂizai’w
wsolaseu Wuszeznailddesndn 16 a1t UdRnumuszideounis
Fmsnuyanavesanuiiufifunasnsreziaainisufofau i
uRnveukuueu YnA@nuiFesiuiaveuauildfuneunuigainaniu
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Una
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Uszneunsegaiiuaiuannsn fonansddmanazgimaauviiveinils
AUsnwszrineUifieu Insfiamunaznisussfiunanisujifnuegiadu
53UV AasnsveziaUfuRnu ilidndnwlasuuszaunisalaseainnis
YU answawsuesidugdaunienlunisvinu wazaiuise
halaviudivasdnsansdnw

Practice in a workplace as a temporary full-time employee in a relevant
position that suits a student’s field of study and abilities for the success
of applying, expanding, and extending the curriculum expectations in
practical situations, whether they be of a workplace setting, a project, or
both, for 16- week minimum of placement in compliance with the
workplace’ s mandatory terms, conditions, and obligations, responsibility
and commitment fulfillment for a particular role assigned by the
workplace, supervision and evaluation under a systematic follow- up
process throughout the course by both a certified cooperative education
teacher and a cooperative education coordinator from the workplace, an
opportunity to enhance a student’s in-school learning while developing
greater awareness and understanding of the real world of work to
develop skills, knowledge, and attitudes needed to become a productive
and satisfied member in a work environment immediately after
graduation

e nsUszliunadu S wag U
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04-000-403

aunafnernsUszmne 6(0-40-0)
International Cooperative Education
yGeAunBY : 04-000-301 N1SLATENANUNTDURNUTZEUNITAIAVITN
Pre-requisite : 04-000-301 Preparation for Professional

Experience
UjtRmuluanuiufiinunsiadeuduninnuiiasafunaivesaniud
UfoRnu Tusumismudiassfuindnuazmsnzaniuaiuianuausaves
dnfinw Wedoulssnuinmguifunisufoinu feuuuuresnulsesn
wislassny Wusseznasulidesnit 16 daii laedeadunisufifau
ludnauszimalidesndt 12 dUam UdRnumuszideunmsuimsnuyang
vsanufiufiRnunasaszozinansujifnu fnthifuiaveuuiuou
fnAnudesfuinveusuiildfuteunueananiulsznounisegiaiiiy
PwaEnsa fonnsdimeauazdimanuimihitliiuinuseia iRy
finsfemunaznisuszifiunanisujiRnusgraduszuu nasaszeziia
Ufusau vilbrdnAnenlasulszaunisalasaainnisuunau ienisimun
aueslindugiinaunsonlunisvinenu wazarusariuldviuiindedisa
N13ANY)
Practice in a workplace as a temporary full-time employee in a relevant
position that suits a student’s field of study and abilities for the success of
applying, expanding, and extending the curriculum expectations in practical
situations, whether they be of a workplace setting, a project, or both, for
16-week minimum of placement, with at least 12-week placement in a
foreign country, in compliance with the workplace’ s mandatory terms,
conditions, and obligations, responsibility and commitment fulfillment for
a particular role assigned by the workplace, supervision and evaluation
under a systematic follow-up process throughout the course by both a
certified cooperative education teacher and a cooperative education
coordinator from the workplace, an opportunity to enhance a student’s in-
school learning while developing greater awareness and understanding of
the real world of work to develop skills, knowledge, and attitudes needed
to become a productive and satisfied member in a work environment
immediately after graduation
e nsUszliunadu S wag U
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04-000-302

04-000-303

Hnau 3(0-20-0)

Apprenticeship

Av1UsAURDY : 04-000-301 NMSEATINAMNUNWSBNRNUSZTAUNSAIIVITN
Pre-requisite : 04-000-301 Preparation for Professional Experience
AnuURnuasduaniulsznaunisniaenyy $§3a11AY 13035U18 N19AU

fderdeatvannnivivesindnuwiegraduszuy Hussezianldvesnii 8
duat iliinAnwlasuussaunisalannisyvianunsududanisiing
Systematical practice in relevant field within private company, state
enterprise or government organization for at least 8 weeks to realize
working experiences before graduation

VUGG AsUszlunaldu S wag U

Anaus1ausene 3(0-20-0)

International Apprenticeship

Av1UsAURDY : 04-000-301 NMSEATBNANUNWSBNRNUSZTAUNSAIIVITN
Pre-requisite : 04-000-301 Preparation for Professional Experience
Anufuiaussuaniuusznaunisniaenauy s5amne wiesguia Tu
AsUsena maduiietestuanaiivivesin@nwegradusyuu Hu
syeznaliidounin 8 dUmit ilvitind@nwlasulszaunisalannnisineu
AsUsEmAnaudsaNSAnY

Systematical practice in relevant field within private company, state
enterprise or government organization in foreign country for at least 8
weeks to realize working experiences in foreign country before
graduation.

e : MsUsedunadu S way U
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04-000-402

04-000-102

Ugymiiawainaniulsznaunis 3(0-6-3)
Workplace Special Problem
JyrUsAunay : 04-000-302 Wnau

04-000-303 AnuseUsEIne
Pre-requisite : 04-000302 Apprenticeship

04-000-303 International Apprenticeship
st lavddanildrnaniuszneunis amaen S5lavie Ssuna vieruu
fiindnunlsieonvinmeiinUsyaumsal ﬁgﬂugmwwaamﬁﬂmm U URINPELY
vieaun Wetundnwm Jiesedt eeldmmusmeimAndnvesindnm uvims
Uszgnin13s msundeyyn mawann38ms videnszuiums laedavivnuguuuues
Tasanu Tnedlenansdfidomngluamminisduusiuasduiivs o Teddusw
PNYAAINTVD amuﬂﬁsﬂaumw%sqmuﬁ?u
Analysis of problems a student gains during his or her apprenticeship, amid
fieldwork, or in other activities while undertaking a job training course in a private
sector, a state enterprise, a government agency, or a community placement, use
of a student’s in-school leaming and transitions to professional applications of
resolution skills and method and process development skills through a research
project under supervision of an academic expert in the field in cooperation with
a cooperative education coordinator from the workplace
wnews nsUssdiuradu S was U

n13dnUsTaUNIAlAUNENENS 2(0-6-3)

Pre-course Experience

msdalsing nwid e lud sndesmman Ty asiuesnsdnuiluvdnges ims
AmaUszdumiededudndn elidndnundansmsaluasiivioya Wy
anmundesumsinnu unuwresyarsh A iin fmaissiunlanmsdann in
yimsagvieumAn uanudsutulind mnd e uesuseuennsd dnfnunieses e
ALV IR NSRUPMNBARTIUER NEnfUIvAin U vesyeralL i Inesinminne
i ﬂugﬂl,mmmﬁﬁ&mwﬁﬁ% WSEU uargUUUT BN

Placement preparation for a student by engaging him or her in a professional environment
at the beginning of the cuniculum, management of relevant professional agendas for critical
obsenvation and data collection, such as a workplace environment assessment and
professional roles of individuals, reflection of issues observed during a placement
involverment, exchanges among peers and between a student and an assigned teacher on
a professional conceptual framework and a professional role in a working setting,
presentation skills in forn of both a research project presentation and a academic paper

vinewi) MsuUszdiusaduy S wag U
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04-000-203

UURUNIAEUY 2(0-6-0)
Fieldwork

nslidnane Wilddunanisaluaziidiusanlumsvhaudusseviandu 9
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Observation of and short-term participation in a working setting throughout
a certain semester, appropriate content for fieldwork operation in line with
professional studies and a student’ s academic knowledge level,
preparation for a student of safety assurance, workplace health control,
and placement precautions all in a workplace before doing fieldwork,
exposure of applications of theories and principles learned in the classroom
to work in a field setting, knowledge and new skills while performing a task
in @ community workplace via work-base learning, community learning,
service learning, or other frameworks, evaluation of a student during and
at the end of a fieldwork term through a research project presentation and
academic paper

e naUssdiuedu S uay U
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04-000-304

ANIAARIUNHANTIUNITNINU 2(0-6-3)
Job Shadowing
msfmualiinAnwuiiedludaunanginssuvesmsiauvesyana Taeiing
AnuagmdrludnnangAnnssun1sieny wagdesdinismisuainunioy
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Observation of people in a working community for day-to-day activities as
they perform their regular job duties, preparation for cooperative education
strategies before a shadowing process, such as of a follow- up of
professional plans and agendas, insight into a particular career for career
awareness and exploration through workplace observation, talks,
cooperation involvements, assessment of thought reflection of a student,
among peers, and with a cooperative education teacher in the course
through focus group discussions, invitation for observers to join the
discussions for exchanges of workplace experience, evaluation on both a
research project presentation and academic paper

wnews nsUssdiusadu S was U
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04-000-305

NNSRNLANIZATWAUS 3(0-16-8)
Practicum

AyUeAunBY : 04-000-301 W3ENANUNTBURNUTZAUNITAIAVITN
Pre-requisite : 04-000-301 Preparation for Professional
N1INARNTININAIVIIVITINVOIUNAN YA Sluamuﬁﬂﬁﬂ'amulﬂuﬁwzL’Jmu’m
Weane dadnwianunsaiieuniugiunisyiiay Welindnuniivnvsiay
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Exposure of a student to his or her professional role by completing
sufficient hours in the field of his or her academic curriculum and by
applying and sharing the knowledge that he or she has gained from his or
her academic studies, an appropriate placement or practicum for a
student’ s academic knowledge level, course completion possible during
his or her progress to a higher year in his or her university study, basic
preparation for a student of necessary working skills under supervision and
follow- up of a cooperative education coordinator form a workplace,
exchanges of workplace setting experience during a placement or
practicum among peers and between a supervisor and a student,
evaluation of a student both during and after a placement or practicum
through a research project presentation and academic paper

e naUssdiuedu S uay U
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04-000-404

nsEnUuRasenendedusanisteungul 6(0-40-0)
Post-course Internship

Ay1UAUnDY : 04-000-301 WTEUAUNSBURNUTZEUNTAIIYITIN
Pre-requisite : 04-000-301 Preparation for Professional
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Practice in a workplace after or almost after completion of theoretical
studies of a curriculum, preparation for necessary academic and
professional skills to practical working situations, probably during the
university studies, focus on a full- time placement or a relevant
professional project, exchanges of professional reflection during and at
the end of an internship among peers and with a cooperative education
teacher, evaluation of a student at the end of an internship through a
research project presentation and academic paper
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