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1. svauazdendngns
nwilne : uﬁ'\‘ngmiﬁaﬂmawsﬁmﬁm a11AaUEN15UTENIUEMIS WMELALDIMITUIUITA

mma"&nq‘u : Bachelor of Arts Program in Thai and International Culinary Arts

2. YUt uazavnin
amwilve o : Aaumanstudie @auznisussnavesivewazesund)
Jodo : #ir.u. (AauzmsUsznovemisineuazemsuuIui)
AMBINGY ol : Bachelor of Arts (Thai and International Culinary Arts)

fodo : BA. (Thai and International Culinary Arts)
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4. uumieiafiifounasavangns

Fuumheiniunaeandngns 121 mihenn

5. laseafravdngns

5.1 wangms
1) wnaimdnwwily livesnin 30 WUwhn
1.1) ngaivinw laivipenn 9  whein
sWaseien  Fesein uw-U-#)
GELA101  amwilneiiienisdeans 3(3-0-6)

Thai for Cornmunication
GELA102 nwﬂz‘fqnqmﬁams?iamﬁ 3(3-0-6)
English for Communication

GELA103  nw1aanguiliaysunng 3(3-0-6)

Integrated English




swase3
GEHU101

GEHU102

swase3
GESO101

GESO102

sWase3m
GESC101

GESC102

GESC103

SWas1e31
ICAO001

ICA0002

ICAO003

ICACO04

1.2) ngwivywemans
Foswinn
AIIRAINYDIT IR
Beauty of Life
Ui mauuasimsmadng

Philosophy, Religions and Buddhadasa Studies

1.3) nquindenuemans
Foeim
waindsrulneuazdnulan
Dynamic of Thai and Global Societies
FInnudsay

Life and Society

1.4) nguivinemanifuadinemand

Foeivn
waluladaisaumataznsfinuAuain
Information Technology and Study
NSAAIINSAR

Thinking Process Development

AwndouuarnsILIANA NG N

Environment and Quality of Life Development
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laiesnin

laivlesnin

lsivieanin

lsitiesnin 85

6

9

Liidesnin 12

wginTauguilnauasiniveuimslugnavnssuuinis

Consumer Behaviors and Service Psychology in Hospitality Industry

N3IANISNUNYWIdMIUEAAINNSTUUINS

Human Capital Management for Hospitality Industry
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Strategic Management for Food and Beverage Businesses

MIITIEMTUNEMNTTUDIMITUALLATD IR

Research for Food and Beverage Industry
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un-U-#)
3(3-0-6)

3(3-0-6)

WUIBAA
un-U-a)
3(3-0-6)

3(3-0-6)

TNty

U(n-U-#)

3(2-2-5)

3(3-0-6)

3(3-0-6)

WUIBNA

WUIBNA

un-U-a)

3(3-0-6)

3(3-0-6)

3(3-0-6)

3(2-2-5)
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2.2) nguiv Ay liteenin 57 wilsin
et Tenein U(n-U-f)
ICA0101  muieniuingiuuasinwemausznauams 3(2-2-5)

Ingredients Knowledge and Culinary Skills
ICA0102  gufiviauasanuvasnneluemis 3(2-2-5)

Sanitation and Food Safety

ICA0103 @3l 3(2-2-5)
Thai Cuisine

ICA0104  wuulve 3(2-2-5)
Thai Dessert

ICA0105 aﬂmﬂﬂmﬁaﬁﬂmw 3(2-2-5)

Healthy Thai Cuisine

ICA0106  Aavznisunsadndnuazalil 3(2-2-5)
Arts of Vegetable and Fruit Carving

ICAO107 @ IMSUMNYIR 3(2-2-5)
International Cuisines

ICA0108  mwdangquiiiefiaUsnisussneuems 3(2-2-5)
English for Culinary Arts

ICA0109  Lnwunnsdmiunisusznauamis 3(2-2-5)
Culinary Nutrition

ICA0110  msn3sunaznsaudadladuasuuutl 3(2-2-5)
Yeast Dough and Bread Preparation

ICA0111  weawnmubuuarlesniu 3(2-2-5)
Cold Dessert and Ice-cream

ICA0112  nATiANSKANUINBI WAL TUNBY 3(2-2-5)
Bakery and Pastry Techniques

ICA0113  Fanlnuanuazgnnig 3(2-2-5)
Chocolate and Confectionary

ICAOL14  MSUSMsEIMsLaviAIashy 3(2-2-5)
Food and Beverage Service

ICA0115  wdnn1suUssUeIms 3(2-2-5)

Food Processing Principle
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ICA0116  @wnslneviesdiu 3(2-2-5)

Regional Thai Cuisine

ICAO117 @ WM15LaLTe 3(2-2-5)
Asian Cuisine

ICAO118  M3PIUANAUNUDMSUALLAT DR 3(2-2-5)
Food and Beverage Cost Control

ICA0119  MFIANNSATILALANRMIATG 3(2-2-5)

Kitchen and Restaurant Management

2.3) nguivnaen livipandn 9 wiedia

Thdendnwlitiesnin 9 wmhefn mnnedvseluil
(1) ngudmAavsmsusenauamiing (Thai Culinary Arts)

sWaredn  Tenein u(n-U-a)

ICA0201 @ wnsinesuadouazamisineadislm 3(2-2-5)
Contemporary Thai and Modernist Thai Cuisine

ICA0202  wuslnesuaiy 3(2-2-5)
Contemporary Thai Dessert

ICA0203 @ m5Inyyis 3(2-2-5)
Thai Royal Cuisine

ICA0204 e wnslveviasiuimzaye 3(2-2-5)
Regional Thai Cuisine of Samui
(2) nguinAausmsuseneuamauuvid (international Culinary Arts)

swanedn  Feswin u(n-U-#)

ICA0205  @1w3elsy 3(2-2-5)
European Cuisine

ICA0206 @ wnTelsUadielnl 3(2-2-5)
Modernist European Cuisine

ICA0207 e wsiavTuasiel 3(2-2-5)
Modernist Asian Cuisine

ICA0208  YUUVIUUIUIYIRA 3(2-2-5)
International Dessert

ICA0209 msAmidaniaieshuuazmsiuginieshuiueims 3(2-2-5)

Beverage Selection and Beverage and Food Paring
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(3) ngaivAausruNBULaY YUV (Bakery and Pastry Culinary Arts)
sWaneiv  JeTein uw-U-#)
ICA0210  mswienuasmsavruadnuasani 3(2-2-5)

Quick Bread, Cake, Cookie Preparation
ICA0211  NITLASHUYULBULATINY 3(2-2-5)

Pastry and Pie Preparation
ICA0212  AFANUAITUNBULATTULWITY 3(2-2-5)

Bakery and Pastry Decoration
ICA0213 m‘maﬂu.uuq'iﬁﬂﬁ'nﬂ"i’u%"uul.un.na":'aﬁmﬂ"u 3(2-2-5)

Principles of Bakery Business

2.8) ngiimaniadnm lifesndn 7 mirefn
saseinn  Jenein TR
ICA0301  inFBuaniaAnwm 1(0-2-1)

Pre-Cooperative Education
ICA0302  a@wfadnwn

6(560) Cooperative Education
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