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AN M9
TAse $9uan _ms isznaumis
AMUIUNUIENATINARDANAN AT 177
1 waadmAnsalil 58
1.1 NANAITINNE SN 15 wiaenn
1.2 NANATY IANFT PTLATHYEEAY T 12 wdosnia
13 NRNATNINENAY AFUAzATIAAY AT 31 wiaefin
2 VNIAITUNRNIE m
2.1 ngaAT g AT 38 waefin
22 nauAT@nmaluladamig 64 wioefin
23 NANATRDNITTW 3 wieia
2.4 NANATY UAAANI 6  wiefin
3 wNweRTIRaNL 5 8

sEazlBgAUNIAITINNNIATY $19UAD RS
1 wnamdgAnuialy 58
AMUIUNUILTA (UsFEne-UJUR-AnAIeaAULEa)
1.1 NRNITNERIN 1 15
203 101 NEIEING 1
English |
203 102 NIHIENT 1 2
English Il
203 203 NHIENNTH 3
English Il
203 204 NENENND L 4
English IV
203 305 NBENNGE 5
English V
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3(3-0-6)
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3(3-0-6)
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1.2 NQANATN IANAT ATUATNYREA AF 12 wissein
A11119AU IANAY BS 6 LR
202 102 wiaTulasl 13 WA 1 3(2-1-6)

Information Technology |
202 103 waluladl 19 wnd 2 3(2-1-6)
Information Technology |l

FTRaN IANAT ATUATNYREA AS 6 wUaEnA

Taanainsgdgnaallil

202 101 N13AA N1IAUATILAZNTIEWMANS 3(3-0-6)
Logical Thinking

202 104 Anwvialyl 1 3(306)
General Education |

202 105 Anvialyl 2 3(3-0-6)
General Education Il

202 204 nadnmn 3(3-0-6)
Thai Studies

202 205 Ny AN 3(3-0-6)

Man and Society

202 206 tszmAnlan 3(3-0-6)
World Community

202307 ~auaARBNALNIWAIL 3(3-0-6)
Environment and Development

202 308 NNIWEHWIADNINWTIA 3(3-06)
Quality of Life Development

202 309 BYANITUATNITIAANNT 3(3-0-6)

Organization and Management
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1.3 NANATAINENAN ASURZANIAAT AF 31 widoaia

102 11 indiiugnu 1 4(4-0-8)
Fundamental Chemistry |

102 112 dfiAmaedug 1 1(0-3-0)
Fundamental Chemistry Laboratory |

102 113 iniiitugnu 2 4(4-0-8)
Fundamental Chemistry Il

102 114 UfiRnsaiiugiu 2 1(0-3-0)
Fundamental Chemistry Laboratory |l

103 101 WAAAR 1 4(4-0-8)
Calculus |

103 102 WARARRA 2 4(4-0-8)
Calculus Il

103104 ARieady 3(3-0-6)

Introduction to Statistics

105101 W n "1 4(4-0-8)
Physics |

105191 UqiAn1sW~n 71 1(0-3-0)
Physics Laboratory |

105102 A°n "2 4(4-0-8)
Physics |l

105 192 Uf)iAn1s~n "2 1(0-3-0)

Physics Laboratory Il

2 UNINITRNIE 1M1 wUdLEn/
2.1 NNATINUFIUITNTN 38 uulwnNm
103 204 DA UFLNINAADS 4(4-0-8)

Experimental Statistics

104 101 uaNEANEN 1\ 4(4-0-8)
Principles of Biology |

104 102 URLANIMANTINEN 1 1(0-3-0)

Principles of Biology Laboratory |
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104 201

104 202

102 105

102 106

102 201

109 204

102 202

102 203

102 204

102 205

205 210

301 101

425 101
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AaTIINEN

Microbiology
U998 T9 NN
Microbiology Laboratory
EhGNR

Organic Chemistry
UptRnsniEunae
Organic Chemistry Laboratory
Fuadl

Biochemistry
UfjiAnsEaAd
Biochemistry Laboratory
WwilEA N 7

Physical Chemistry
UfAnsAREH ™n 7
Physical Chemistry Laboratory
AR

Analytical Chemistry
UfiRnsARRATzR
Analytical Chemistry Laboratory
VATTHg AN pfidinad
Economics
UgnilnAnnainems
Agricultural  Orientation
ANATEUNLLAAINTIN 1

Engineering Graphics |

2.2 ngNIT@wmalulagaiwns

205 315

305 211

mﬁmmi‘[@qmuqm TMMNTITHRIUNT
Food Industrial Plant Management
ATIINDIUNT 1

Food Microbiology |

4(4-0-8)

1(0-3-0)

3(3-0-6)

1(0-3-0)

4(4-0-8)

1(0-3-0)

3(3-0-6)

1(0-3-0)

4(4-08)

1(0-3-0)

3(3-0-6)

1(1-0-2)

2(1-3-6)

64 nUEnN/

3(3-0-6)

3(2-3-4)
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305 212 4ATIINLIBIMNT 2 3(2-3-4)
Food Microbiology I

305 221 1ARe1MNg 4(4-0-8)
Food Chemistry

305 222 UfjtiAnnaiAfianung 1(0-3-0)
Food Chemistry Laboratory

305 231 nnsudsgeung 1 4(4-0-8)
Food Processing |

305 232 UfiiRn1snnsudlegienmis 1 1(0-3-0)
Food Processing Laboratory |

305 321 anunguazinguInig 3(3-0-6)

Food and Nutrition

305 322 mswlasuudasesd @%’m’]WMﬁﬂﬂﬁi‘LﬁULﬁlﬂ'} 3(3-0-6)
Postharvest Changes of Biological Materials

305 323 N19ILAIITHANUNG 4(2-6-4)
Food Analysis

305 331 nnsudsgenng 2 4(4-0-8)
Food Processing |l

305 332 UfiiRnisnnsutlagenmis 2 1(0-3-0)
Food Processing Laboratory Il

305 341 FAINIINAINIG 1 4(4-0-8)
Food Engineering |

305 342 UfjiAnNsIAINTTNRIUNT 1 1(0-3-0)
Food Engineering Laboratory |

305 343 3AINIINDINIT 2 4(4-0-8)
Food Engineering Il

305 344 UfIRN153AINIINEINNT 2 1(0-3-0)
Food Engineering Laboratory |l

305 451 NNIAILANATUNINAINNT 5(3-6-6)
Food Quality Control

305 452 sruulsEiuANINLAZANLABA U8R UNT 3(3-0-6)
Food Safety and Quality Assurance System
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305 453 2MAUNALAZNNAANTT NINLIAARNTINU 3(3-0-6)
Sanitation and Plant Environment Management
305 454 NNTWAINNARASIANWTUAZNITAANA 4(3-3-6)

Food Product Development and Marketing

305 481 NN 1 1(1-0-2)
Seminar |

305 482 “WNuU1 2 1(1-0-2)
Seminar |l

305 483 IAeumalulaganyng 3(0-9-6)

Food Technology Project

2.3 3TADNVAY 1UNIE 3 wudaenm

Major Electives

Jgndanaas 11T lRiAanandaasallid

305 411 walulagnnmminaasaiung 3(2-3-4)
Food Fermentation Technology

305 455 nN9sziiuneiley TNl 2e9a71e 3(2-3-4)
Sensory Evaluation of Foods

305 461 walulaguans i 3(1-6-2)
Dairy Product Technology

305 462 nalulaguAnATouay “ndtin 3(2-3-4)
Meat and Poultry Product Technology

305 463 wAlulagnanTusTEnuazaalsd 3(1-6-2)
Fruit and Vegetable Product Technology

305 464 walulagnanTusiauNaL 3(1-6-2)
Bakery Product Technology

305 465 pluladnARTeTET ATuaziTnsnad 3(2-3-4)
Cereal and Legume Product Technology

305 466 ATuTaTRARAT LAY 15T 3(1-6-2)
Fat and Oil Product Technology

305 467 walulagussqineianns 3(2-3-4)

Food Packaging Technology
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305 468 walulagiaulsmisenmis 3(2-3-4)
Food Enzyme Technology

305 469 waluladnanTouaflszas 3(2-3-4)
Fishery Product Technology

432 424 NN9ANNSTNL AR MMANTIH 4(4-0-8)
Industrial Waste Management

433 251 ATHFAN MIIAINITN 4(4-0-8)

Engineering Economy

2.4 3% UNAANEN* 6 nuaenm
305 490 WIFEIN UNAANE 1(1-0-3)

Pre-cooperative Education

305491 wnAANE 1 5 wiaein
Cooperative Education |

305492  wnaANE 2 5 wiaein
Cooperative Education Il

305493 wnaANE 3 5 wioafia

Cooperative Education IlI

uNIe * UnAnmetadenaamsdede unadnmnnngd 1 AN wInLss IAasiy

o

nuensUfRnasly aulsznaunis

3 uwNaAAITILAant 5 (Free Electives) 8 wiqena
Tiaanizauinile g mile awlunwianeias
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