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Hotel and Restaurant Management
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Aviation Business Management
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Bachelor of Business Administration (Aviation Business Management)

B.B.A. (Aviation Business Management)
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Culinary Arts and Technology
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Bachelor of Technology (Culinary Arts and Technology)
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B. Tech. (Culinary Arts and Technology)
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Tourism, Hospitality and Sport (International Program)

Degree : Bachelor of Arts (Tourism, Hospitality and Sport International Program)

B.A. (Tourism, Hospitality and Sport International Program)

Prominent Points of the Program

The program has integrated core knowledge on Tourism, Hotels, and Aviation Business
Management, instructed in English at an international level, to serve global hospitality industries.
The students will join diverse activities of the College of Tourism and Hospitality, such as Open
House, Skill Competitions, etc. Not only friends in the College of Tourism and Hospitality, but the
students will also meet those in other faculties via the Rangsit International College. For an intern-
ship, there are opportunities to intern in various workplaces, such as, hotels, airline businesses,
MICE businesses, etc. The College of Tourism and Hospitality provides plans for students whose

English language levels are different.

Course Structure

Total 120 Credits
1. General Education 30 Credits
2. Area Course Requirements 60 Credits
- Core Course Requirement 24 Credits
- Major Course Requirement 36 Credits
3. Major Elective Requirements 24 Credits
- Language Electives 9 Credits
- General Electives 15 Credits
4. Free Electives 6 Credits

Qualifications of Students
1. Exchange students, according to the Agreement between their educational institutions
and Rangsit University.

2. Those graduated from foreign universities.
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3. Those finish upper secondary education according to the curricula of the Ministry of
Education or equivalent, and

4. Pass the selection rules for university students or according to the consideration of
the Executive Board of the College of Tourism and Hospitality (International Program)

5.  Those finish High School Diploma or GED Certificate (US System) or

6. Pass the 5 subjects of IGCSE (British System) or

7. Finish Baccalaureate (French System) or

8. Finish International Baccalaureate (IB) Diploma, and

9. Pass the English Placement Test of Rangsit International Collage or obtain a standard
score of TOEFL at 500 (IBT 61 or CBT 173) or standard score of IELTS at 5.5 or the students may
get permission from the Executive Board of the College of Tourism and Hospitality Industry

(International Program) to study without any conditions. In contrast, a study plan will be
designed to suit each student. The study plan may cover a program on English language skill
development (IFE 001-009) before or during college courses depending on the result of English
language test of each student.

10. Not contain any serious infectious diseases or obstructing education diseases

11. Without any scandalized behaviours or fired from any higher education institutions

because of disciplinary mistakes.

Careers after Graduation

1.  Hotel staff
Travel company staff
Restaurant and food shop staff
Airline business staff
Crew on Cruises

Early level executives in the hospitality industries

N o o s wN

Entrepreneurs in the hospitality industries
8. Officers in related public organizations and state enterprises, for example, Airport
Authority, Tourism Organizations, International Trade Department

9. Academics
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Term 1

XXX xxx  RSU Identity 2(2-0-4)
IRS 112 Sports for Health 1(0-2-1)
XXX xxx  Internationalization and Communication | 3(2-2-5)
XXX xxx  Internationalization and Communication |l 3(2-2-5)
ITS 111 Introduction to Tourism, Hospitality and Sports 3(3-0-6)
ITS 113 Hospitality Arts and Personality Development 3(3-0-6)
ITS 121 Sustainable Tourism, Hospitality and Sports Management) 3(1-4-4)

18 credits

Term 2

XXX xxx  Internationalization and Communication Il 3(2-2-5)
XXX xxx  Internationalization and Communication IV 3(2-2-5)
XXX xxx  Interdisciplinary | 3(X-x-X)
XXX xxx  Interdisciplinary Il 3(X-X-X)
ITS 112 Psychology for Hospitality and Cross-Cultural Communication 3(3-0-6)
ITS 114 Consumer Behavior in Hospitality 3(3-0-6)

18 credits
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Term 1

XXX Xxx
XXX Xxx
ITS 221

ITS 223
XXX xxx
XXX xxx

Term 2

XXX xxx
ITS 222
ITS 224
XXX xxx
XXX Xxx
XXX Xxx

Interdisciplinary Il
Interdisciplinary IV

Hotel Business Management
Tourism Management
Elective |

Elective Il

Interdisciplinary V

Tourism, Hospitality and Sports Innovation

Tour Operator and Travel Agent Planning and Management
Elective llI

Elective IV

Free Elective |

18 credits
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Term 1

ITS 311 Human Resource Management in Tourism, Hospitality and Sports 3(3-0-6)
ITS313  Marketing Strategy for Tourism, Hospitality and Sports 3(3-0-6)
ITS 321 Airline Business Management 3(3-0-6)
ITS 323  logistics for Tourism, Hospitality and Sports 3(3-0-6)
XXX xxx  Elective V 3(x-x-x)
XXX xxx  Elective VI 3(x-x-x)

18 credits

Term 2

ITS 312 Tourism, Hospitality and Sports Information System 3(2-2-5)
ITS 322 Sport Tourism Management 3(2-2-5)
ITS324  Digital Marketing for Tourism, Hospitality and Sports 3(3-0-6)
XXX xxx  Elective VII 3(x-x-x)
XXX xxx  Elective VIII 3(x-x-x)

15 credits
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Term 1

ITS 411 Ethics and Laws Related to Tourism, Hospitality and Sports 3(3-0-6)

ITS 491 Preparation for internship 3(2-2-5)

ITS493  Seminar in Tourism, Hospitality and Sports 3(2-2-5)

XXX xxx  Free Elective Il 3(X-x-X)

12 credits

Term 2

ITS 494 Internship 3(0-35-18)
3credits

Total 120 credits
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AUV IMTIAMIMTNABNLILATMTUIMS

NANATINUFIUITITN

TRM 101 qmmumiumsviml,ﬁmLLazmi‘u?mi 3(3-0-6)

(Tourism and Hospitality Industry)

ANANNAAIIN ANNTNNY ATENUINIT ANNANATY UL wualtil avAllsznay
VRIPAAINNTIN miviﬂ\‘u,ﬁmu@zmm?m? LL@:@mzﬁ’mmmLﬁmﬁm 1aun LLVZ\]'\‘i‘l’]'ﬂ\‘iLﬁEIQ
nsfndeduniavieafian n1sd1an Anuntsviefien 13NNsTRN nsauEe 1IN901MNs
Lmzm%\‘l?}lu LL@:ﬂﬂ?Laumuﬁﬂﬁqiﬁ@ UlBLNEANE1IUL WaTUlELNENIALBNTYL BNANTTEWING
UsenefiAendios &unnudenTn HANTENLNNEIANLAZIATENA uardenndmnmsssnlussAuTa
LAZUNUNINR WLARAMAN 11 NNsWANeEneaEll uazAFURATaUARAIAN

Definitions, meaning, evolution, significances, roles, trends and components of
tourism and hospitality industry and its related industries: attractions, travel wholesales, travel
retail, accommodation, transportation, food and beverage services, business travel, and
recreation services; Policies of public and private sectors; related international organizations,
professional associations; socio-economic, and socio-cultural impacts at national and

international levels; core concepts such as sustainable development and social responsibility.

TRM 110 mMsWRUIYARNMNLAsARlzMsAausy 3(3-0-6)

(Personality Development and Hospitality Arts)

LLuqﬁmLﬁlmﬁuuﬂaﬂmw WJ’]S\I’&O’]ﬁEUV LL@:LL‘L&QW’Nﬂ’]?WﬁNW\‘],jﬂaﬂﬂﬁw%\m’]ﬂmmz
mﬂu@ﬂiﬁmmzmﬁummﬁmﬁiﬁ@mivi@qLﬁmumm@‘]ﬁm? LunAAReFUINNIFaUELN
LAUNIS uﬂmmwlml,m”@ﬂﬁﬂ‘t&ﬁ‘a‘ﬂ@‘i.l‘a‘ﬂ’]?[ﬁl’mmm?ﬁmmﬁﬂ@w\‘ﬂuﬂ’]m@@wmﬂfnq’] NEN
YIMN19 ‘].lﬂ@ﬂm‘w LL@vmuM@uﬂwmm‘;‘wmmvmu

The discussion of and the elaboration on the concept of personality in regards
to its importance and methods of personality development for students, both internal and

external personalities, to be in line with the standard of international hospitality industry;
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concepts related to hospitality arts for welcoming travelers, tourists, and service customers
according to international standards including verbal communication, gestures, personality,

and service delivery methods.

TRM 111 m’mi’tﬁmﬁmﬁmﬁuqiﬁ@‘isaLL';m 3(2-2-5)

(Introduction to Hotel Business)

An93nTATeaE 9NN I9ANNTAIANNT NIATa LT e TN LsLLAZ TaLTY
Unduiusszndnadnesing < nelulsalsy naenaulasnanduluadaiReaiuuaslusioy I
N aadun19gINa LA IARFDABANTNNNTAAA wunltdaesgsnalasieu

Organizational structure management, operations of accommodation and hotel
properties; interactions among various departments within a hotel, as well as among other
hotels of the same chain and among other chains; competition and communication marketing

including hotel business trends.

TRM 115 ARINeNL3MILazMsaasns i mussss 3(3-0-6)

(Psychology for Service Industry and Cross Cultural Communication)

ULl AULAZNITLAUNIINO ANTTNNNAIANTBIYARAAUIINTY N195EEUT u3aqdla
AfenlunIveuwaznsindeu waznsundnasanen i 1dlunnseuiiEnig nisgndniin
LL@:ﬁﬂmLﬁmﬁuma‘ﬁ@mﬁuQ’ﬁ*uu?ma‘ esaaan LLM@'ﬁﬂ‘ﬁ'ﬁmﬁwmrmmamﬁmuﬁﬁu
Sesinalstanumneiuanseiuiue Arydneniuazsssuiflant s nslduinislinauanes
Arufiasn1sresgnAnannsa¥anudnlassinadaamaandedaudednanisdesnsd
sz@ndnn

Concepts and processes of social behavior of individuals including cognition,
motivation, values in working and leisure, and applications of such concepts on hospitality
works; instillation of conscious and skills in communicating with service recipients, colleagues,
trade partners from different cultural backgrounds which result to different meaning assign-
ment to words, symbols and customs, providing services that satisfy well customers’ needs

through establish mutual understanding without conflicts from the effective communication.
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TRM 318  Q5981USTUAITITN Q38695 Lmzngumﬂﬁlﬁm“ﬁ’m 3(3-0-6)

MigasMNEsuMsviadauLazmssms

(Professionalism, Ethics, and Laws in Tourism and Hospitality Industry)

NANATIUIUTTUITNTN AF8EITN LL@:HQMNWLLWQLL@:WﬁtﬁmﬁﬁLﬁﬂﬁmﬁu
‘ﬂqﬁ]@’]ﬂﬂ?ﬁ‘ﬂﬂ’]ﬁ“i’i’ﬂ%ﬁlﬂqLL@%ﬂ’]i‘U?‘ﬂ’]ﬁ‘LL@t@‘j‘ﬁ@ﬁLﬁﬁlfﬁ’ﬂ\‘]ﬁ/‘]_lﬂQWNﬂ@@ﬂﬁﬂﬂﬂﬂﬁﬂﬁﬂqL‘ﬂlf_l'JLL@Z
aNAINIANIILENIS famaFuiaaTuduanden silleudsAanIng nenniudad nnsasanl
diflesuaznsiesnldnpunauriinvieadion

Concepts of professionalism, ethics as well as civil and commercial laws con-
cerning tourism and hospitality industry in regards to tourists and service customers’ safety,
regulations regarding environments, customs, quarantine, and immigration procedures as

well as law enforcement for tourists.

TRM 320  WQANSSNRLSINARIUMSLEMS 3(3-0-6)

(Service Customer Behavior)

dmailadaniely uazdadaniaueniidenasienssuaunisindulazesgnin
ANANIILTNNT LL’j\‘]ﬂ\ﬂ“’Q mwﬁﬂgmﬁu@uumiﬁmaﬂ@ °I;m‘vn<u,§®ﬂ INOTiN19FnALlA waz
wqﬁmiwﬁqma‘%@ TusIH tTaden1edsznsAans nguavnana AsauAFI eRNTUAIN AN
Reafisuf anafenela dFeudeufuazazgninsaunnefluAuniifesdesiulnseiiss
daeluidaRlafuneumane

Exploration of external and internal factors affecting the decision process of
service customers; motivation, information search, choice set, decision criteria, and post-pur-
chase behavior; culture; demographic factors; influential group; family, self-concept, perceived
risk, satisfaction; applications of theoretical frameworks in the relevant context mini research

projects on assigned topics.

TRM 338 m%‘ﬁmm‘iw%’wmnsmguéﬂuqmmuniiumivimLﬁmuazmiu?‘mi3(3-0-6)
(Human Resource Management in Tourism and Hospitality Industry)
uleiing V]q‘izhg m?ﬂg‘umslum‘a‘@mm‘;‘mwmm‘uu‘trfﬂuﬂmmummmwmmm
LAZN1ILTNNT Tmf;lL’ﬂW’]”Mﬁ‘a‘ﬂ’WiHﬂWﬂMV}ﬂq NWNULIN NANTINNLAL ﬂ‘a‘@ﬂﬂ@uﬂi%mum
nanuae sulAnn N899 WaT NN9AIIVN ﬂgwmmm:m’mwnwmu @mm‘wmmmz
AVAANITTRINTTNINU
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LL@:ﬂ@Hquﬁrﬁ’]m@ULLVlusLuﬂqm@WMﬂi‘iNﬂﬂiVi’mLﬁﬂ']LL@Zﬁﬂ'ﬁU?‘ﬂﬁ? WUINNLAZNITI NN S
NS LUNNILTMNININEN TNy tiatinadUssAnEn nLaz sz AnBus sanansinatensidne

Human Resource management (HRM) policies, theories and practices in the tourism
and hospitality industries by looking at the specific businesses, such as tourism company,
tour operator, lodging and event; various of issues in human resource management such
as recruitment and selection, legislation and equality, employees’ well-being and welfare as
well as remuneration strategies in the tourism and hospitality industry; strategic planning to

manage human resource in the efficient and effective ways; case studies are included.

TRM 401 sz‘uummuLwﬁﬁ'm?uqmﬂ'mniiumﬁvi’fNL‘ﬁmua:msu?m‘; 3(2-2-5)
(Tourism and Hospitality Industry Information System)
miﬂizﬂﬂm“ls’ﬁm:aiu‘iaﬁmmumﬁiu@qmmmﬁum?w’mLﬁafsummiiﬁ‘mi n13

Iﬂumuﬂﬁﬁﬁmié’mmmmmLﬁﬂﬂ’]m%mﬂixaw“ﬁmzﬂmm nennslddedenn waznismann

Aara nnsldansaumeiiedaenisfadulalussfuLnun LazesAnIHILIEIY LAZFILATTs

Huuuntiumeansdmaluladarsaunelunisdearsnismanlugaamnssunisviesieouas

N19L3N"3 LL@:q?ﬁ@ﬁﬁmLﬁm
Applications of information technology in the tourism and hospitality industry;

use in marketing operations for maximum effectiveness by using social media and digital

marketing; use of information to assist decision-making at the departmental and organization
levels through reports and numbers, which are trends in the use of information technology in

marketing communications in the tourism and hospitality industry and related businesses.
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NANITNTN-19AL

TRM 201  @nsa895NLUauiay 3(2-2-5)

(Comparative Civilization)

Aneansuelaraiwaesdenn daunssn 0T n9Lnased Aaun viruAarl aums
ATy dssinal wenna LU2ATHARAEATLNIN N E LAY TR ANTN BTN
Inauaztlszmaieutin laganslssmAnguendauidaauduiusiudssmdlng

A study of the structure of the social, culture, custom, government, religions,
visual arts, music, wisdom, tradition, and festival, concepts of preserving and developing
the cultural heritage of Thailand and neighboring countries especially the ASEAN countries

that have the relationship with Thailand.

TRM 211 gﬁmam%mwiauﬁm 3(2-2-5)
(Tourism Geography)
TNAUNDY : TRM 101 9AAIMNITNNITVBNTEIUAZNITLTNT

-8

UsIAudNARNNYRANERT B AR anngHissma annniennia aARuG

a
o oA

WUGNT Wuﬁfﬁmﬁm:mmzmmmﬂizuﬁum@hﬁuﬁiﬂLmaiwiml,ﬁ'mLmzﬁﬂﬂiimmqmiﬁ@uﬁm
?”TmfmﬁﬁmﬁLL@:fmuﬁﬁmmﬂizmﬂimmeﬂﬁmﬂﬁlu 7 284lan mmiﬁmﬁ’mﬁmﬁu
wsanlan Jirauladuilszaunisnlifelszane inufanssunIAauIN wissvieafiEaifaau
IapAun19nRFans

Major geographical concepts including location, topography, climate, ethnics,
flora and fauna and their impacts on natural and cultural tourists’ attractions and activities
of Thailand and other regions of the world; gaining of empirical experience through field

activities at attractions with distinguished geographical factors.

TRM 225 9 usinAwmAN 3(2-2-5)

(Tour Guiding)

1119ALNBY - TRM 101 @mmwnimmiw’m;ﬁmu@zmﬁ_/?‘mi

dnwouy wagAsnnifisauvasiesiaadsznmeing 7 Vi L CRI e
8993R wuasvieafientszinnsing y wazlsunsusiufientdszinnsing I AnAngnsiien
mnmwLmzmm?uﬂmammﬁﬁ@mﬁrﬂum?ﬂi:mm’mﬁudquaﬁumgumﬁmﬁﬂLﬁlmm'w
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I BTN UAnnsevnsuaZIABIAL NIt uazuvawiaaTiEn wihil powiaTey uﬁn‘ﬁuﬁm
lunnednnanssNtiunuIng MstgunenLna nsguanNtaensie uriinvieaiies AEEE N
Hndfumduaaunisniaseiunisindfimnaauns

Characteristics and methods of tour guiding appropriate for different types of
attractions and programmes, escort psychology, roles and responsibilities of tour guides in
coordinating with tour programme supporting functions hamely accommodation, food and
beverage services, transportation and attractions; basic instructions of recreational activity
organizing, first aid, and safety precautions for tourists. Learners gain empirical experiences

with the subject through field experience.

TRM 226 msmmemxmsfﬁ’ﬂmsﬁsﬁ@ﬁﬁLﬁﬂouazﬁsﬁqré'fmmuvimtﬁm 3(2-2-5)
(Planning and Business Management for Tour Operators and Travel Agents)
mmﬂmmm LL‘LAQV’]@ ﬂﬁ‘vm‘V] necudunNg mumu LLﬂyﬂﬂﬂﬂﬁ‘yﬂ@UV}@’]ﬂﬂﬂﬂ\iﬂ’]?

LINIYSARR mmmmmm ﬂ')’]%JgL‘LI‘NmuLﬂﬂ%ﬂUﬂ’]ﬁ‘@mﬂ’]ﬁ‘ﬁ;ﬁ‘ﬂ@ LWUIAANIFAANTT NFALHUIL

UBIFINART unuieaien WATgINATALN it TrssadrarFmsanu nmsaueslumssaiiiien

Mednwsien funiatsussenniifieauunsng ° nedpriienasauensiie i

FUUATIANATLENTT NMEEN UL LTI AAE LN RN mmﬁuﬁuﬁwdwqaﬁaﬁmL‘ﬁlm

ﬁuq?ﬁqﬁluj WAZLHUGTNA nsAnnzinsudlayuianzwiszmineniniiiies nads

uﬁﬂﬂ?:ﬁuﬁum@qmﬂﬁuma‘w’mL‘ﬁlm gilassailym uardsilesiuuilalunisnun 4t

i SnsiindfiEniesaiifiaauenaniud
Definition, concepts, categories, processes, procedures and key components of

tour planning; fundamental knowledge about business management, concepts, operations

of travel agents and tour operators; administration structure, tour planning, itinerary prepa-
ration, programme document formulation, quotations, route map interpretation; relations of
tourism business and other businesses together with business plans; analyses and prompt
problem solving during tour operation; travel insurances, obstacles, preventive and solving

measures in tour planning; internship on tour operation.
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TRM 314 msmumuﬁ'ﬁummiviwﬁm 3(2-2-5)

(Tourism Development Planning)

ANNUNE AINAATY Lmzf?mqﬂizmﬁmmLmuﬁmmmiﬂmlﬁm s}’ﬁmmﬁ'mﬁm
wazildaulfidelunmssaiunuiamnsyieaiion nsnmaninuaades Tania dnanam AR
wdla fﬂm@'@um@mmmﬂ@uﬁm fensnaumiaLuswe iz maiaufilngseylfazaan
dvann Uaaans LLC’%L@ﬂ@/ﬂ‘]:mi mefﬁu LLNuL%‘ﬂNTENﬁuﬁVi@\‘]LﬁEQLL@&ﬁ@ﬂ?ﬁ‘Nﬂ’]ﬁ‘ﬁﬂ\iLﬁﬁlQ
WWINIY miﬁmumﬂmmﬁﬁz@'qmﬁlmﬁm N3aRTNIILazRLALALIULLILINTEURTR5LINNS
aduayuaulsvann N3a3afEsRnN FiSarsauEURIINTesfies nnstunsdanis
Nufvieaias iy Wensimuugiasa

Meaning, importance and objectives of tourism development plans; stakeholders
and relevant personnel in formulating tourism development plans; studies on environments,
opportunities, potentials, strengths, weaknesses of tourism destinations for development
planning, including the surrounding areas, to be convenient, clean, and safe with identity and
sustainability; plans linking tourism areas with activities; guidelines on development of related
personnel; formulation of proposals for budget supports; formulation of success indicators of

tourism development plans; sustainable management of tourism areas after development.

TRM 315 Taa@fndmsviading? 3(3-0-6)

(Tourism Logistics)

o o a a P oA v, oA g = %

AYNUNNEY LazANANATyTeslaAaRndnnsviamen gldounendes uaridouls
= o a a ' dl = | 17 ! 1 ' dl ql °
Refiulaaafndnisviasiien nasAnwasiulildlunisdinguuasieainan dsewamanu
AZAINGINN 7 VBIUNAV BN sruuN1srudedinaansuardunisy Tassairenuguuay
AeguneANazaannedesiunisauas nssilay dennassinunisaudsludssna giinae
81V LAZTEUIWUITINA LR AILNN9TUA9893T N17ANTIMLILAS iNan1sYieaiien
TutFEninaawasdaunuEnviasnian nslideyatingns uaznisdszanduiusiiavias
1189 N19T19EANAUANTALEN9YIBNNEY LATNITEAALNINEN ] ArnLasniagestinyie
Wian Anuidulnsiugeiandan nsaiunashgainviaaian laagfndnisviasnaaiumiog
Tdginusnunisviaaien

Meaning and importance of tourism logistics; stakeholders and personnel related
to tourism logistics; possibility studies on accessibility, facilities, passenger and baggage transport

systems; infrastructure and facilities related to transport rules, regulations, agreements at
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domestic, ASEAN and international levels; public transport development plans; transport
implementation for tourism in tour companies and travel agents; information provision and
public relations on tourism destinations; purchasing procedures for tourism products, services
and tickets; safety of tourists; environment friendliness; creation of tourist attractions; tourism

logistics and tourism supply chains.

TRM 317 MSARIARANARINSLAAFINNTTNMSVaUNLILAzMILTMS 3(3-0-6)

(Digital Marketing for Tourism and Hospitality Industry)

HUUNUAINTTAANA UANNITAANA NTAANITUARATUG WL LINITATUUATIAN TOS
NINIFAAATNUNE N1TAAULETUNNITAANA NITINEAAA FADAAUNIFINUIELILNIINIIAAA
aal dl 1 dl a o dl A dl = dl aa o v
Qﬁﬂ’]?‘ﬂ@ﬁ@’]ﬁﬂﬁm NNIVAINELAZNITLINITUNATEIHANNNIRAATMLTI AR AAN AN b 11
ﬂﬁ?ﬁﬁLﬁHﬂﬂﬂ%ﬁ%’Nﬂ’]?ﬁ]@’]ﬂ LL@tﬂ’]ﬁ‘@%’N[ﬁ]ﬁ‘qauﬁ’] ﬂhuwwﬁmmq@@ui@ﬁﬁm ] L QLﬁ@
whamad giioil wda Buasnuny wazladidusiu Tedndniluuinnssuninsalsc@nsnnlu

v K a 1 ¥ s Y Q. [ rdld o ¥
N19dNDe Amsie TRRay LL@?.:’&??V’V&?’NﬂQWN@NWHﬁVIﬁWﬂUQﬂﬁW

Definition, principles, product management, pricing policies, selling channels,
marketing promotion, research, and policy formulation; the procedures that tourism and
hospitality industry utilize digital marketing tools in marketing strategy implementation and
branding via various online channels, like Google Access, YouTube, Facebook, Instagram
and Line, etc. which are effective innovation for access, communication, response and

creation of good relationship with customers.

TRM 329 sztﬁauﬁﬁ%’ﬂmqﬁiﬂumam?luqmmumsumivimLﬁﬂmmmsu?ms 3(2-2-5)
(Social Sciences Research Methodology in Tourism and Hospitality Industry
Context)
WUIAAKAZNITUIUNNTIUNNIYNIRUNNAIANAAAT I ULTUNIDIGAAINNITNNS
yieafitnuazns13nng 1dun nsvuaunssallunnsiase N1INIUUATIYUINNTIRE N1INLNIU
1930un993 72l EUARINEIL BN LALTIAUNIWLALT NINIUUAAIDINNNTIAY NITNNAUA
s mié’fmumﬁgm NNINUUAIUIULITETING NINBAULILABLININ N1INGAUANNFAFI
NIRALAINNNNNTAAY NslENIANET nnsdanmataRtaniaTzl nsdun Halldean nns
Auneniuuunga nNsdnwIENdayaTNAMNIN Laznsulsnadayamaaninin
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Social sciences research concepts and methodology in tourism and hospitality
contexts including research paradigms, research problem identification, literature review,
quantitative and qualitative research methodologies; research question, and variable identi-
fications, hypothesis statement, population determination techniques, survey administration,
hypothesis testing, case study, critical observation, in-depth interview, focus group interview,

qualitative data coding and interpretation.

TRM 430  dununuamsnitiaqiiuluaaavnssumsviaaiaauazmsuims 3(2-2-5)
(Seminar on Current Issues in Tourism and Hospitality Industry)
TILNALNGY : TRM 320 WANTINgLFINAANNI7LTN7
TUTEUTIN : TRM 490 nagwsizeinAaruniannisilnuljimul
qmmuﬂﬁum@vimL‘ﬁlmummﬁ?ﬁmmﬁﬂﬁwLﬁlmﬁummummiﬂ@@qﬁuiu

aRgVNssINIIviaiinn wazanuneninailes wssgia wasdennlussUTRuazUTR
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fuanuneniiu 1 Inedudnanuiannaeiesing o AldAnmmud Lﬂuﬁugmiumﬂm A
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A discussion of current issues in tourism and hospitality industry themselves as
well as political, economic and social issues at both national and international levels that affect
tourism and hospitality industry. Learners discuss current issues by applying the content learnt
from other courses in analyzing and asserting opinions; gaining of insights through lectures
by prominent figures of tourism and hospitality industries, researching relevant information

from credible sources and professionally present such information and suggestions.

TRM 449 mMSWRIYIMSYIadtNelas19e9siyL 3(2-2-5)
(Sustainable Tourism Development)
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Meaning, conceptual development and thought of sustainable tourism as well as its com-
ponents by focusing on principles and operation of different kinds of tourism that adopted
sustainable tourism principle for sustainable economic and social interests of receptive
destinations such as ecotourism, cultural tourism, and community based tourism; gaining of

empirical experience of sustainable tourism through participation of field experiences.

NANITITN-LAAN

TRM 100 anwiflasduifienfugsiaaamsiiuuazgsiaamirasiasasiiu 3(3-0-6)
(Introduction to Airline Business and Air Ticketing Business)
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General information about airline services, aviation geology, rules and regulations;
flight timetables; aircraft types; on board and ground services; seat reservation and ticket
issuance; airfare calculation; air cargo and parcel shipping services; international entry and

exit protocol.

TRM 343 msﬁamsmsmmmLmzmﬂ'\ﬂa@uvlau“luqs?mﬁ'\u'?'im 3(3-0-6)
(Marketing Communication and Online Tour Business)
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Definition of online sales and marketing communication; sale and marketing
communication principles and process; marketing situation analyses; marketing communi-
cation strategy planning and formulation; factors affecting marketing communication in tour
business; budgets and tools for marketing communication; assessment and evaluation of
marketing communication in tour business including learning of online sale process for tourism
products and services; formalities and benefits of online sales; factors affecting purchasing
decision for online tourism products and services; targeted markets and online marketing
trends; ethics for online sales; laws and organizations concerning online sales, related ICT;

online PR; affiliate marketing and social media, etc.

TRM 362  msdaamsuinnssagsnauiiaaseilszing 3(3-0-6)
(Innovative Outbound Tour Business Management)
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Geographic, climate, time zone, tourist attractions in the foreign countries in

each continent: Southeast Asian countries, Asia countries, Australia and Oceania, America,

Africa and Europe; Tour routing; international tour programming in each region. The usage

of technology for traveling, branding and new marketing for tour business. Cooperation to

the local agent, amenities and local guide. Local currencies exchange, traveling aboard,

immigration and customs formalities will be learned.

TRM 363 msdamsgstaviaaiignuazgsnamunuvisainadluganana  3(2-2-5)
(Tour Operator and Travel Agency Business Management in Digital Era)
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Functions, structure, interrelationship, and dependency of tour operator and
travel agency within tourism supply chain; business models, trends, key success factors
and current insights; vertical and horizontal integration; relationship management with sup-
pliers, clients, and intermediaries, threats and opportunities from external factors; analysis

of business ratios, and measures for change adaptation in digital era.

TRM 364 msapmamsviaaiaadegsnagssn 3(3-0-6)
(Creative Tourism Management)
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Creative tourism in adventure tourism: Exploration of adventure tourism market,
concept of destination community, branding of destination, develop urban and small com-
munity through tourism and hospitality, the change of community type and tourism experi-
ences, the design of creative community tourism. Medical and Wellness Tourism: concepts,
characteristics, origin and expansion of Medical and Wellness tourism, medical and wellness
tourism activities. Historical and Cultural Tourism: background, meaning, types and styles
of attractions, authenticity, travel benefits of tourism in various regions of Thailand. Problems

and obstacle in tourism development.
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TRM 380 msUd madu Lmzmsrﬁ'\Lﬁumuqsﬁqvi'auﬁm 3(3-0-6)

(Accounting, Finance and Tourism Business Operation)
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General knowledge about tourism business; roles in accounting work related
to tourism business; general knowledge of accounting and financial statements; accounting
system of tourism business; accounting practice and financial statement preparation; tourism
business income and loss statement; financial analysis; the ratios measuring the operational
ability of a tourism business; general knowledge about cost; break-even analysis and use of
cost data to make business decisions; internal control; business income control; budgeting

and monitoring; general knowledge about taxation; income tax in tourism business.

TRM 387 mMsviaanegdidalsesiRANansuazInluessa 3(2-2-5)

(Historical and Cultural Tourism)
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Background, meaning, types and styles of attractions; authenticity; the creative
use of culture in tourism; travel benefits; tourism attractions in various regions of Thailand;
public-local cooperation; responsible persons, stakeholders; involvement of local residents;

problems and obstacles in tourism development; lifestyle, food, costumes, traditions, folk
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cultures, festivals, local wisdom; carrying capacity of tourism destinations; use of geospatial

technology; practices in real situations through practical field experiences.

TRM 440  MSaaNWULSIEMIUNALILasAUAINIMSviaaiien 3(2-2-5)
(Travel Itinerary and Product Design)
ANsRaNLULINENTET EaLAZ LA NNINYiesdien Nsidausanisiniien

UslnnuasiuneaunI8AIENNT e N12d1s9aI kNN IRnset sy AT LTRE L

fRendes Indunisldmnudnaireassdluniseanuuusanisinieauasdudnnienisves

Lﬁﬂﬂugmmwm i 17{mmmuﬁquﬁmimmmjummmﬂfmmﬂ iQN%@@@ﬂLLUU?WHﬂW?ﬁW

FenuazAudmiesmaviaaiisamuanuieinisresgnin wazHinlfuAniseenuiuLsanigii

enuazAudnnansviediien
Travel ltinerary and product design; itinerary drafting; categories and procedures

of travel itinerary, route surveying; coordination with relevant agencies; practicing creativity
in a variety of itinerary designs to suit the behaviours of targeted markets and customers’

demands; internship on travel itinerary and product design.

TRM 354 msilszgn dngsamsuazmsvinaiigaiivaiiiuseda (MICE) 3(2-2-5)
(Meetings, Incentives, Conferencing and Exhibitions)
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Characteristics of special event businesses for business travelling support including

meeting, exhibition, and other special events in regards to their components, competition,
success factors and sustainable competitive advantage at destination and business levels,
business trends as well as national, regional, and global political, economic and social factors

that affects the special event businesses’ success.
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TRM 356 msﬁ’m’?\@nisuﬁmﬁluqﬂﬁmsswﬁ 21 3(2-2-5)
(Event Operation Management Principles in 21st Century)
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Concepts and issues relevant to event operation management in 21st century

by applying managerial skills and service skills together to respond to different situations

including experience design, operation preparation for static and mobile events, risk man-
agement, participants’ management and control, supporting logistics, and relevant legal

regulations and processes.

TRM 357 miviml,‘?imL%aﬁmumﬁaqmmw 3(2-2-5)
(Sport and Wellness Tourism)
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Definitions and importance of sports and health tourism; types, forms, activities,
tourist attractions; suitable facilities for tourist attractions, health products, tourist behavior;
Sports and Health Tourism Business, Sports and health tourism services; strategies for Tourism
management and administration; international and national growth trends in sports and health

tourism; real-life situations through field practices.

TRM 358 msaaunuiazmsanmsidszgulugnnana 3(3-0-6)
(Conference and Convention Planning and Management in Digital Era)
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Study the meaning and importance of meeting, goals and objectives of meeting
classification of the meeting industry, meeting planning, issue relevant to meeting practice
stakeholders for the meeting, choosing a meeting place, auction process, budget arrangement,
food and beverage service, meeting venue management, opening and closing ceremonies,
platform usage and equipment, the creation of experience participation, the arrangement

for meetings and future trends of the meeting industry.

TRM 359  mM3qUAULAEMITAMsManiaaieiatiluseda 3(2-2-5)

(Incentive Travel Planning and Management)
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Definition, meaning, origin, and concepts of Incentive Travel as a managerial tool:
importance on tourism revenue in Thailand; market characteristics, competitions, business
model and success factors; interpretation of clients’ objectives and preferences of partici-
pants and ways to mediating the conflicting points of interest program design techniques;
negotiation and selection of third party service providers; planning and developing tour pro-
gram; budget control, program and activity sequence preparation; foreseen and unforeseen

problem solving; other challenges during planning and operation process.

TRM 369 msviaungingulssinAadaunazayniniagausiuilas 3(2-2-5)
(Tourism in ASEAN Countries and Greater Mekong Sub-region)
Fandszwasing 7 luendauiazauniniaguuaiunlas Aoudusnaesnnu
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Get to know the countries in ASEAN and the Greater Mekong Sub-region; background of
cooperation, political, economic, social and cultural conditions of each country; tourism
cooperation, strengths, weaknesses, opportunities and obstacles in tourism; tourist behaviors,
ethics, and code of conduct and non-conduct (Dos and Don’ts) in tourism in ASEAN and the

Greater Mekong Sub-region.

TRM 370 msvimtﬁmimm?aﬁﬁmry 3(2-2-5)

(Cruise Tourism)
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History; cruise operator; types of cruise ships; cruise routes; travel time; man-
agement structure of cruise business; ethics; law; key authorities involved in obtaining
permission to work on cruise ships; business trend; staff arrangements before, during, and
after tourists embark on a cruise ship in the hospitality services : front, food and beverage
services, house-keeping; techniques of living at sea; study tour on cruise ship; impressing
customers; communicating in English with tourists; providing assistance to tourists in case

of health problems.

TRM 381  mMSAaAMSUUNUIMSUAETNATULINEMSYiaLNen 3(2-2-5)
(Tourism Recreation and Entertainment Business Management)
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Basic knowledge about games and recreation for tourism on various topics:
definition, significance, attributes, aims, values, benefits, categories, activities, atmosphere
and safety in game and recreation tourism destinations; qualifications of game players;
tourist behaviours concerning games and recreation; personalities of game and recreation
service providers; universal communication; English proficiency for games and recreation;

preparation for co-operative training.

TRM 450 mMsAnMIAAIARIRSLETNAbNTGLazBLIUN 3(3-0-6)

(MICE and Event Marketing Management)
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An application of marketing concepts and consumer behavior of special event
participants, internal and external factors influencing participation decision, marketing
strategies, sponsorship theories, development of sponsorship proposal, implementation of

sponsorship, sales and marketing communication.
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TRM 490 msimsanANnsanmsinmlfinauluanaiunssy 3(1-4-4)
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(Preparation for Internship in Tourism and Hospitality Industry)
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Understanding grounding, realization of importance of internship with tourism and
hospitality enterprises, conformity to rules and regulations, work disciplines and etiquettes,
personality development, the use of office appliances, preparation of business correspond-
ences, preparation for job application as well as professional presentation techniques; devel-
opment of English proficiency for job application in tourism and hospitality industry through

practical activities.

TRM 491 ms‘é’]nﬂﬁaﬁmu’tuqm’mnﬁumiﬁmLﬁﬂqtmzmsu?mi 3(0-36-18)

(Internship in Tourism and Hospitality Industry)
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Work integrated learning experience which allows learners to integrate knowl-
edge acquired in course works to actual working situations, empirical work experiences from
different duties in tourism and hospitality enterprises (not less than 4 months or 400 working

hours).

TRM 492  @unRANENEIRSLIMITAMSMaiadLigauazmaLsms 6(0-36-18)
(Cooperative Education in Tourism and Hospitality Industry)
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The internship in the area of tourism and hospitality industry management in a
selected organization like and employee of the organization not less than 6 weeks or 4 months
consecutively and complete particular assign tasks and organization task, records must be
done and submitted on a weekly basis the advisor by student, student are also evaluated

by the supervisor of the organization.
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HOS 101 m'la\li’l,ﬁmI;fuL?'lmﬁu'qmﬂﬁuﬂsﬁumivi'aaLﬁﬂ'umzm‘a‘u?mﬁ 3(3-0-6)

(Introduction to Tourism and Hospitality Industry)
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Meaning, definition, evolution, significances, roles, trends, and components of
tourism and hospitality industry and its related industries: travel and tourism, transportation,
accommodation, food and beverage, recreation, tourism planning and meeting planning.
Roles and policies of public and private sectors, international organizations and professional
associations, including political, social and cultural impacts tourism has on local, state-level,
regional and global environments, also the related concepts such as sustainable development

and social responsibility.

HOS 102  AMINENUEIMSUATMIRDANTINNIRIUGITH 3(3-0-6)

(Psychology for Service Industry and Cross Culture Communication)
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Concepts and processes of social behavior of individuals including cognition,
motivation, values in working and leisure, and applications of such concepts on hospitality

works; conscious and skills in communicating with service recipients, colleagues, trade
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partners from different cultural backgrounds which result to different meaning assignment to
words, symbols and customs, providing services that satisfy well customers’ needs through

establish mutual understanding without conflicts from the effective communication.

HOS 110  mMsWaIWILARNNIWLAzAALzMsAaUSY 3(3-0-6)

(Personality Development and Hospitality Arts)
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The discussion of and the elaboration on the concept of personality in regard
to its importance and methods of personality development for students, both internal and
external personalities, to be in line with the standard of international hospitality industry;
concepts related to hospitality arts for welcoming travellers, tourists, and service customers
according to international standards including verbal communication, gestures, personality,

and service delivery methods.

HOS 111 mmilﬁmﬁuﬁ'lmﬁuqsﬁqisqu,am 3(3-0-6)
(Introduction to Hotel Business)
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Organizational structure management, operations of accommodation and hotel
properties; interactions among various departments within a hotel, as well as among other
hotels of the same chain and among other chains; competition and communication marketing

including hotel business trends.

HOS 220  WHRANTSNEUSLNARINSLAARIUNTTNLTMS 3(3-0-6)
(Consumer Behaviour for Hospitality Industry)
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Cognition process and behaviour of individuals as consumer in service sector
for different purposes including decision-making process, product and service image, attitude,
learning, beliefs, and other determining factors: motivation, culture, situational factors, and
consumer typology. Learners self-learn and apply through academic papers, articles,

research papers and case studies.

HOS 225 NYUNNLLAZATEETTNAINTUEINALTIUSNUALANAIANSG 3(3-0-6)

(Law and Ethics for Hotel and Restaurant Business
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The acts, royal ordinances, royal decrees, ministerial regulations and local
legislations relating to the operation of hotel and restaurant, the Civil and Commercial Code
relating to consumer protection, liability of a manager or a business owner on welfare and
safety of service receivers and service providers in terms of physical body, mind and property

including hotel and restaurant operation under code of ethics and professional conduct.

HOS 226  NATUlAEAITRUVNARINSLEINALTILTNUALARAIATS 3(2-2-5)
(Information Technology for Hotel and Restaurant Business)
IT1NALNEW : HOS 222 N194AN19N17LTN19A214117
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The computer application for hotel and restaurant management used to improve

efficiency in various functions such as room reservation, front office, restaurant reservation,
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management and finance, and other guest service operations; practices in computer

laboratory.

HOS 347 M3AaAMSNSNENTNYRARIUTLFINALTIUTNUAEANAIATS 3(3-0-6)
(Human Resource Management for Hotel and Restaurant Business)
N19IANITUYAARN ANNFURATOULAZITNT N199 1L HUANAIAL N13ESTUN

n13AAaan N1IRNausN N1sdsviiunan sUiRu Ameuuny adamnnIs msiaeudy

NN5A0ENT WAL ANLE
An intensive study of personnel management, comprising, responsibilities and

functions in manpower planning, recruiting, training, job evaluations, compensation, welfare,

promotion, communication and labor relations.

@ o
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HOS 221 MSAMMSMSIUITMIAIUITHATLATAIAN 3(2-2-5)

(Food and Beverage Service Management)
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Food product knowledge, fundamental methods of food preparation and cooking.
The structure of food and beverage department along with staff key responsibilities, type
of restaurant and service, food and beverage equipment, preparation of restaurant before
service, service procedures, coordination between service and kitchen area, provide room
service, restaurant hygiene, sanitation and safety, handling guests’ complaints and problem

solving procedures, practices in both laboratory and real situations.
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HOS 222 MSAAMIMSUITMSRIUNUN 3(2-2-5)

(Front Office Service Management)

TAssaiansL AN snuuasiiaLFLRnT LT eI LU AN Fe v udaumh
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Organization structure and the responsibilities of the Front Office staff; reservation,
room assignment, types of rooms, reception, room registration, baggage handling proce-
dures, information service; telephone service, safety deposit box service, business center,
checkout, financial service and other front office related services; coordination with other
departments of the hotel, travel agencies, as well as airlines; guest encounter management
techniques and guests’ complaints; simulation practices of operation procedures along with

the use of computer programs.

HOS 223 MSARMIMSIUIMILNLINY 3(2-2-5)

(Housekeeping Service Management)
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Organizational Structure of the housekeeping Department, duties, responsibilities
and attributes of housekeeping staff, inter-department coordination, cleaning equipment,
classification and types of equipment , methods of use, care and maintenance, cleaning

agents, maid service rooms, hotel linen, linen room, uniforms, planning and organizing such
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as area inventory list ,frequency schedules, performance standards, productivity standards,
planning staff strength and duty roaster, holiday schedules and job allocation, laundry, stain
removal; practices of room cleaning, setting up of maid-carts, room make up, handling guest

complaints, lost and found procedures.

HOS 224 mMsUAAIUSUESTALSILSNUAZARAIATS 3(3-0-6)
(Accounting for Hotel and Restaurant Business)
sruvtnyalasnsuazinniang Ussinndayaminalugsnalausuuazsinaans nng
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Accounting System, types of accounting data in hotel and restaurant business,

analysis of income and expense from hotel and restaurant business, relationship and change
of income and expense, accounting making, data finding for accounting, using accounts to

control hotel and restaurant business.

HOS 245 ms%‘ame’lufqM'mnesumsvi'auﬁ'mLLazmeu?ms 3(3-0-6)

(Communication in Tourism and Hospitality Industry)
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The communicative language between the service provider and service recipient
in the tourism and hospitality industry contexts: specific vocabularies in the industry, idioms
or phrases, types of communication, providing a tourist attraction site details, offering a
suggestion, prohibition and condition, negotiating, coordinating and complaint responding,

practices in hypothetical and veritable situations in English, both internal and external classroom.
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HOS 343 msmuQuﬁunummmauﬂémﬁu 3(3-0-6)

(Food and Beverage Cost Control)
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Roles and functions of food and beverage cost controller, inventory management
control and design, requisition and purchasing, receiving, storing, issuing, planning, cost
controlling, standard recipes costing and menu valuation, menu standards of food and

beverage, menu planning, menu pricing, and cost report preparation.

HOS 344  MSAAMSNULEMSTALRES 3(2-2-5)
(Banquet and Catering Service Management)
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Functions of banquet and catering businesses, marketing, menu designs for
various events, interior and exterior planning for events, preparation for utensils, staff planning,

and supervision for services, etiquettes and manners; practices in real situations.

HOS 345 msﬁfamﬁy'ugﬂuqsﬁ@iﬁqLLimLmﬁmmms 3(3-0-6)
(Advanced Communication in Hotel and Restaurant Business)
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Reading, writing, and analysis of advanced English in the hotel and restaurant
business; listening, speaking, reading and writing skills to communicate among individuals
internal and external the organization; writing email, daily reports, read the announcement on
the specific location and situation, negotiations, interact with customers, dealing with com-

plaints, telephone conversation, and problem-solving in business for hotel and restaurant.

HOS 348 MSAAMIMIARIARIUTLGTNALSIUTHUASARAIAS 3(3-0-6)
(Marketing Management for Hotel and Restaurant)
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Marketing functional concept to the hotel and restaurant business, including

supply and demand, marketing environment analysis, market segmentation, target marketing,
buying behaviour, the marketing mix of hotels and restaurants, guidelines for dealing with
special characteristics of hotel and restaurant businesses, marketing information, digital
marketing, selling technique, marketing strategies and planning as well as marketing

management ethically.

HOS 446 z‘i’uum’luqmmunﬁmimLﬁﬂqummsu?mi 3(2-2-5)
(Seminar in Tourism and Hospitality Industry)
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This course investigates the situation in the tourism and hospitality industry by
applying the content learnt from related courses in analyzing and asserting opinions, The

purpose of the course is also to enhance analytical, criticize, and implementation skills
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toward the solution of challenging, real-world applications in the diverse array of contexts

and today’s complicated environment.

nasITIANNAUlALRNIE

HOS 361  UUTETNANNUSISINTH 3(3-0-6)

(Public Relations for Hotel Business)
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The development, principles, and processes involved in public relations for hotel
promotions, production and selection of media instruments in public relations meet target

groups, management of work distribution, interpersonal skill among related stakeholder,

public relations at all levels within hotels domestically and internationally.

HOS 365 mMsanRaNtNRIUSUETNALTIUTHN 3(1-4-4)

(Flower Arrangement for Hotel Business)
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Flower knowledge, techniques of selection and preservation of flowers and
leaves, tools and accessories, types of flower arrangement, procedures and techniques of

flower arrangement. Presentation of flower arrangement.

HOS 366 mM43Aal ﬂmii‘ésﬂ LINADNUDILFILTN 3(3-0-6)
(Hotel Environmental Management)
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Overview of the trend concerning environmental management in hotel, handling
of garbage and waste, energy conservation, electricity, water, lighting, gardening, swimming
pool, noise pollution control, engineering and maintenance, understanding of the blueprints,

building and guest room security systems including internal traffic, parking valet and boat pier.

HOS 367 mMsaamsaluasAudaanmaIms 3(3-0-6)
(Spa and Fitness Management)
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Types of spa and fitness, organizational structure, operations and responsibili-
ties, sanitation and safety maintenance, marketing and finance, service quality management,

problems and challenges.

HOS 460 msﬁnm%mﬂuqsﬁaﬁﬁ’mwu 3(1-4-4)
(Independent Study in Lodging Business)
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Learner’s individual self-developed project starting from his/her own initiative in

the area of lodging business, in response to current issues approved by his/her counseling
lecturer; problem formulation, selection and review of concerned theories and situations,
collection of primary and secondary data, problem analysis and proposal of data driven

solutions.

HOS 465 MSARIANANARINSUGINALTIUTNUAZARAIATS 3(3-0-6)
(Digital Marketing for Hotel and Restaurant Business)
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nsdseendlinsnannmaiad uiLgInalsausiLavinaIAIg nagnsiay tuna



Rangsit University Bulletin 2025-2026
Inendaumsnovinula:Msusns College of Tourism and Hospitality

aa o

NNATARA AATIA N3 UHUNNTAAIARRTANINIITENIIAAIARA @Wqﬁmaﬁmmﬁ%@dm
HANNNNITANARATIA ﬂguuwﬁ'Lﬁmi@qﬁuma‘mmma%ﬁ@

Application of digital marketing for hotel and restaurant business, digital marketing
strategies and models, digital marketing planning, digital marketing research, digital marketing

buyer behavior, digital marketing mix, laws and regulations relevant to digital marketing.

HOS 466 M9AANLLLLAYMITAMIRIBIUIEANURZAINLUITILTH 3(3-0-6)
(Hotel Facilities Design and Management)
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Overview of hotel facilities design and management, design and management of
site and master, guestroom floor design, guestroom and suite, public space, administration

and back-of-the-house; hotel facilities design and management trends.

HOS 467 MSAAMIAMNINMITLITMS LUTSIUTH 3(3-0-6)
(Hotel Service Quality Management)
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Concepts and principles of hotel service quality management, service quality

planning, service strategies, service quality evaluation, handling problems concerning service

quality.

HOS 468 msé’mmiqiﬁqﬁﬁnmuaan 3(2-2-5)
(Alternative Lodging Business Management)
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Types of alternative lodging businesses, planning and development, major
recreational activities, facilities, and security management, marketing and finance, service

quality management, risk management and operational problem solving.

HOS 370 MSAAMSMSUIMSUIS 3(2-2-5)

(Bar Service Management)
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Organizational Structure of the beverage department, bar service equipment,
preparation for pre-opening and closing the bar, bar layout and design, and hygiene enforce-
ments, bar management and control, law and regulations and management of responsible
service of alcohol, stock control. Service procedures, daily report sales, handling guests’
complaints. Practice of beverage mix preparation; both mocktails and cocktails according

to the standard recipe. Coffee and tea preparation.

HOS 372 Aalrmsusznmauaiuisuiuigns 3(1-4-4)

(International Culinary Arts)
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International cuisines of Western and Eastern cultures, unique features of each
cuisine, basic ingredients, raw materials of Western and Eastern food cultures, preparation
processes, equipment and utensils, menu planning, evolution of fusion food. Practice prepa-

ration processes.
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HOS 373 AalzmsauNay 3(1-4-4)
(Pastry and Bakery Culinary Arts)
2% dql % % & dl o o o a 1
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Basic and applied knowledge in pastry and bakery, basic preparation of bread, pies, cake
and decorate cakes and other dessert. How to use utensils, how to decorate for various

occasions how to package, store and merchandise

HOS 374 g21AU1A@IMIT ANAZAIA wazANNlaanneluAs 3(3-0-6)

(Food Sanitation Hygiene and Kitchen Safety)
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Contaminant, micro organisms and their classifications, food-borne illness and
their preventions, sanitation of food preparation, and equipment, quality control in food
production, proper use of commercial kitchen equipment, personal hygiene of restaurant
staff, injury prevention, basic First Aid procedures, waste and environment management and

control relevant to the size of business.

HOS 471  Aalzmsudsznauairuising 3(1-4-4)
(Thai Culinary Arts)
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nawiseNanms g nslsznaunazniadiasing Auauifueseising LL@SLV’]’?‘;@\‘I‘U@\‘]
AN ANV N AT uAN AT UiAnistsznevemnsluviesdimnig
Thai culinary cultures in each region, basic practical skills and principles in food
preparation, cooking and serving. Qualification of Thai cuisine and its core ingredients, menu
planning according to different characteristics. Learners gain empirical experience through

practical learning in laboratorial kitchen.
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HOS 472  Aalemsvinaunlne 3(1-4-4)
(Thai Dessert Culinary Arts)
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Types and characteristics of Thai desserts, basic ingredients, techniques of

preparation processes, representation, preserving, and packaging.

HOS 473 mM3saanuUUANLANRING 3(1-4-4)

(Food Styling)
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Preparation and styling of food, photogenic compositions, creative mixtures of

colors for presentations.

HOS 474 Aalsmsunzaandnuazualy 3(1-4-4)

(Vegetable and Fruit Carving Arts)
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History and principle of vegetable and fruit carving, vegetable and fruit selection,
preparation, and preservation, carving utensils and instrument, types of vegetable and fruit
carving, carving procedures and techniques, assembling and preserving vegetable and fruit

carving pieces; presentation of vegetable and fruit carving.

HOS 475 mM&AAMSATI 3(3-0-6)
(Kitchen Management)
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Organizational structure and responsibilities of kitchen staff, relationship between
kitchen department and other departments, concept and type of kitchen management, kitchen
layout and design, equipment installation and maintenance, relationship between menu and
kitchen design, cost and food quality control, management of budget, human resources,

sanitation and safety, Hazard Analysis Critical and Control Point (HACCP) management system.

HOS 476 MSAAMSARAIANG 3(2-2-5)

(Restaurant Management)
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Types of restaurant, concepts of restaurant operations, restaurant and facilities
design, restaurant structure organization, business and marketing planning, financial man-
agement, human resource management, food and beverage menu planning and analysis,
food product management, waste management, laws and regulations relevant to restaurant

business, restaurant business trends.

HOS 380 masaamsnaliluuiiasgnsay 3(3-0-6)
(Cruise Operations Management)
Uszinneeaisadnnn NranlANAFINNNILTMMIAANITRANT N1TANTELNLTRY
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Type of cruise, organizational structure management, operations of cruise business; inter-
actions among various departments within a cruise, as well as among related businesses;

competition and communication marketing including cruise business trends.
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HOS 381 nguanguazAMNUaaaiauusadisny 3(3-0-6)

(Cruise Ship Law and Safety)
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Implication of cruise ship law, acts, orders, regulations or rules of Ministry of
Foreign Affairs, Customs department, and Marine department, also the Final Report of Royal
Coast or Thailand Riviera. Vessel safety and welfare management including environmental
protection such duty of care owed cruise line passengers and crew members from internal
and external dangerous conditions aboard ship, passengers and employee injury regulations,
epidemic cases and filing suit for cruise ship injuries and jurisdiction; conducts to criminality
issues and disappearance of passenger from cruise ship when cruise ship receives a report

of a missing passenger.

HOS 382 msé’mmiﬂmuﬁLm:ﬁ@nisuuuﬁaﬁ'\ﬂm 3(2-2-5)
(Venue and Event Management on Cruise)
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LALNANTIN
Meaning, significance of managing places and activities on cruises as well as

activity type. Analyzing the factors for choosing the venues on cruise, activities arrangement;

marketing, promoting the events, staff management, designing activities, events evaluation,
the impact of cruise events on the economy, society, and culture as well as problems and

obstacles in managing places and activities.
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HOS 383 TaddfAndluand1unssuisadnsey 3(3-0-6)
(Logistics in Cruise Industry)
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Logistic operations in the cruise business at the operational and administrative

levels throughout operating procedures, administrative and operational techniques; analyzing

the demand and supply, as well as managing in inventory operations, warehouse freight,

ordering process. Understanding operations related to the supply chain and value chain.

HOS 384 MSAAMSUAZMSUTMSYNANANIENGN L ULEad15I0Y 3(3-0-6)
(Niche Customer Services and Management in Cruise Industry)
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A study of special needs of a specific small target group on a cruise ship, such

as LGBTQ, Muslim passengers, Wedding and Honeymooner, Health and wellness passen-

gers, Luxury groups, etc.
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HOS 492  msipsaNANNsanmsanU iRnulugsnalssusuuazinninng 3(1-4-4)
(Preparation for Internship in Hotel and Restaurant Business)
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Understanding grounding, realization of importance of internship with tourism and
hospitality enterprises, conformity to rules and regulations, work disciplines and etiquettes,
personality development, the use of office appliances, preparation of business correspondences,
preparation for job application as well as professional presentation techniques. Learners
are also developed in terms of English proficiency for job application in hotel and restaurant

industry through practical activities.

HOS 493  msHnlfuRnulugsilsiusnuazAnanalg 3(0-36-18)

(Internship in Hotel and Restaurant Business)
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Work integrated learning experience which allows learners to integrate knowledge
acquired in course works to actual working situations. The course allows learners to gain
working experiences from different duties in hotel and restaurant enterprises (not less than
4 months or 600 working hours). Learners present their internship report to the department

committee.

HOS 494  AUNAANHIAIUSUETTALTILSNUAZARANATS 6(0-40-20)
(Cooperative Education for Hotel and Restaurant Business)
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The internship in the area of hotel and restaurant business in a selected organ-

ization like an employee of that organization not less than 16 weeks or 4 months consec-

utively and complete particular assign tasks and organization task; records must be done

and submitted on a weekly basis the advisor by students, students are also evaluated by
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ATM 101 ﬁugmqiﬁqmiﬁuua:mﬂuda 3(3-0-6)
(Fundamentals of Aviation Business and Transport)
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Overview of the air transport system; history and development, transport com-

ponents and associated activities, roles and duties of related domestic and international
organizations in aviation business and transport, air freight agents, future trend of aviation

business and transport.

ATM 103  MSUSMSENATbuEsTAMSTULASMSUUR 3(3-0-6)
(Customer Service in Aviation Business and Transport)
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Basic knowledge of the art of hospitality and services; good standards of cus-

tomer service; customer behavior analysis; service skill development; strategies for solving
immediate problems; stress management in customer service; coping with pressure condi-
tions; techniques for communication in service and dealing with customers; personality and

positive attitude development of frontline employees in the aviation business and Transport.
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ATM 201  NUAEMSLULAEATTENLTTUETNA 3(3-0-6)
(Aviation Law and Business Ethics)
nguunanIsliunaFen szfonuazissifunieasassanilifeadesiunisdiiu
sfansiiu TaszdLTRLAZA N nsteAuldnguunauardetiAusg | 2eeuidaeanunia

(=)

fLaradAnNITTerINlisnA nnrlssiudanarAuiubaTaLIe9418N19l1w ANsuazng
ANAIBSELEINA nItlANEAUaTassTnlugsnanistu mzmmuuwmmmﬂgumaﬁﬁﬁi@mi
ﬁm%@mﬁmmﬁ@ﬁmmmum

Civil aviation laws, regulations and ethical issues related to aviation business
operations at national and international levels; enforcing laws and regulations from govern-
ment agencies and international organizations; insurance and airline Liability; rights and
consumer protection; case studies of ethics in aviation business including roles of laws in

establishment of functions transport business organizations.

ATM 203 msapMsasnagIeEmMsiiu 3(3-0-6)

(Airline Business Management)
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Integrative knowledge about structures and operations of airline business; airline
business model; strategic management of airline business; organizational and key airline
personnel management; airline routing and traffic right, fight scheduling and aircraft rotation,
information technology in airline business, airline fare and ticketing and revenue management

including other relevant operations.

ATM 204 MSAAMIMSAUFIRUAININDTMALASMSNTLANLRUA 3(3-0-6)
(Air Freight Transport and Distribution Management)
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Importance of air freight and distribution; fundamentals of air cargo terminal,
distribution patterns and transport routing; type of cargo; processing; operation; packing;
documents; characteristics of freight rates; regulations; technologies related to air transport

and distribution.

ATM 205 mMSAaAMSNIRTMALIY 3(2-2-5)

(Airport Management)
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Structure, duty, components, operating system, service delivery system and facil-
ities of an airport; security and security management; strategic and marketing management;
domestic and international regulations of the organizations governing airports; technology
and communication systems used within the airport; trends of airport management in the

future, case studies and a field trip.

ATM 208 MASaIUIEMSLUULAZIZULMSATIATNIRIMA 3(3-0-6)
(Flight Operations and Air Traffic System)
mmi’ﬁmﬁuﬁmﬁumifémfmmiﬁu FTUUNITIANNTAIINNNBINVABIA

ﬂ?zﬂﬂuﬁugmlumﬁmmﬁimﬁﬁ el fiA LL@:%umﬂumiﬂ;jﬁﬁmummmﬁqﬁ‘umi

u eusnauny wadssdaaundu uazasidunnadu anfiesiinendunstiufaa iy

@mmuu”ﬁmfaa%umimmﬂ Ussinmaesis anwermAnduasenisiiu i:uugﬂﬂiﬁﬁﬂwﬁﬂmi

ananfnnfuenia adnanfinses ang uazenaniau I fFlun1edanisasammisenia

dayauuunisi (Flight Plan) anineaei guuuy 1sinnae9anagnnistuiiazeantlszni
1N (NOTAM) mumuﬂgummummiymumimmﬁmafamiiywmmmmﬂuﬂ’]m ANLEAILAN

N1939799NN9BINIA FAABAAUANANTLRNIZNNLAZN1TAANEN 98 1WEN13T
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Introduction to flight operations and air traffic management system; basic com-
ponents of airspace allocation; regulations and procedures of air traffic control: Aerodrome
control, approach control and area control; aeronautical meteorology: properties of the
atmosphere, the types of clouds, the weather conditions that affect flight; communication
system; air navigation equipment: radar and other equipment used in air traffic management;
flight plan; format, criteria, and types of NOTAM; operating and communication procedures
between air operators and air traffic controllers; technical terms and communication used in

flight operations.

ATM 209  UANMSARIARIUSULEIAMTLULASMTUUA 3(3-0-6)

(Principle of Marketing for Aviation Business and Transport)

VANNIT WUIAA NTZUIUNIINNNIARIA WO FNITHELFINA N13ULNEIURAIA N3
AATIZHADIUNITUNIINITAAA ﬁ‘?.ZL‘]jEI‘]_I?J%V]NﬂW?E'ﬂ@’]ﬂ ﬂaqwﬁ'wmmimmm LUIAANITAAA
adelusidniugsnantsdulaznissuds waznstiAnm

Principles, concepts, procedures of marketing, consumer behavior, market
segmentation, marketing situation analysis, marketing methodology, marketing strategies,

modern marketing concept for aviation and transport business and case studies.

ATM 210 mmélﬁmﬁmﬂmﬁumsmuQuﬁmﬁmmzmwﬂu@mmmmﬁmu 3(3-0-6)
(Introduction to Aircraft Load Control and Weight Balance)
ANATATYIBINITATLIANNITUIINNNTTUA L uanen1s T uénnsiudesdu

%umaumiﬂﬁﬂﬁmiﬁu ﬁmﬁﬁwﬁﬂmmﬂmuwm’hﬁuﬁﬂmqmu@ammﬂmu ANRIAAN

shwiin ng sxilley L'fi'l@uimﬁmﬁﬂ‘l,uﬂWiﬂﬁﬁﬁm@ﬁmmzmmﬂ@@mﬁﬂ UANNITIUNNTLITNN

u’?‘@iﬂmmﬂmﬁmﬁu nsnszaneniuin mmmma‘mmﬂLmzmaﬁﬁmﬁwﬁﬂm@mmﬂ
The importance of load control in airline transport; principle of flight; phases of

flight; commercial aircraft weights and indexes; definition of weight; rules and regulations

according to flight operation; principles of loading or unloading aircraft: weight distribution,

load sheet and trim sheet descriptions.
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ATM 268 mmé’qnqmﬁ'ami%i'amiﬁ'mmiﬁuLm:mﬂu'dq 1 3(2-2-5)

(English for Aviation and Transport Communication |)

T19AUNEY : ENL 125 mmé“mz]mﬁ'ﬁm”ﬁmf@n

ENL 126 nundangelusiunaeanalulag nstiuiieuazniseanuuusingenis
?ﬁlamiﬁqamméﬁiﬂqrﬂ,ummummiﬁm " 289991AN190U WATNNITUAY N19BUBBNIAEN T4
NATFIY uazidmTanzildlugramnssuniaiu Adnwi druauuazaiasag I 4deans
ANADIUNTLFNG ] MNNZANALAMNLAN AN TRUE TN etlesiuilyuilanafatuan
ﬂﬁ?%@ﬂ’]ﬁ‘%’]ﬂiﬂlﬂﬁﬁﬂ

English communication skills in various context of aviation Business and Transport;
correct pronunciation of standard codes, English common terms used; appropriate writing
style using common terms and codes at different scenarios for better cross-cultural commu-

nication.

ATM 269 mmé’qnqmﬁ'amiﬁ@msﬁ'\umsﬁmm:mﬂluﬂ'a 2 3(2-2-5)

(English for Aviation and Transport Communication 1))

ATNAUNDY : ATM 268 J?’?H’)E?\?ﬂl’]M‘VV@ﬂ’7?@@@’7?&7’7%1‘7’75‘1/14&ﬂ&’f?’???luﬁﬂ 1

ﬂ')’]S\I?L‘]J'ﬂ\‘ilﬂuLﬂ?;lfJﬂ‘]J‘ﬂ‘ﬂﬂ’]MuﬁL?‘Nﬂ%’]ﬂi‘mu’m_lsluﬂ’]ﬁ"&‘ﬂ@Wﬁ‘ﬂ'l?;lﬂﬁ‘]:m‘ﬂ\‘iﬂf]‘]:f
z%wi“umﬂmmmmﬂmwummmummuwmﬂfmmﬂumafﬂgummﬂu@mmumimmi
11 mmmmmmm LLMQVIN‘IJQ‘LI[FW@Q@\‘]ﬂﬂ’]ﬁ‘ﬂ’]‘j“]_lui/\mL?‘ﬂu?"’ﬁmﬂﬂﬁ?“’w}ﬂ (ICAO) ANANWYA
ﬂ’]‘]:f’]‘ﬂ\‘]ﬂf]‘]:f ‘H'ﬂﬁl‘ﬂLL@ mmmmmuﬁmumiﬂgumm@ mﬂmwmiﬂﬂmuﬂﬂuﬁm g'ﬂ’&’]ﬁ‘
ﬁ‘SL‘]_IEI‘]_ILL@Z"]J‘ﬂﬂ{]‘]_lE]Iuﬂ’]ﬁ‘@‘ﬂ@’W?N’luVIN’JVIﬂq’&‘ﬂ’&’]? LL@%N’]HVINTW?WNW/IV]?L@%I‘?]ILﬁﬂfﬁ‘ﬂ\‘m‘]_l
nsUfimEn1stu wazn1sa s uiuglaeans o vineniAew wiann Ny el
WA 811 wazilie (Insiu)

Fundamental knowledge of International Civil Aviation Organization (ICAO)
language proficiency requirements based on Standards and Recommended Practices
(SARPs); acronyms and abbreviations related to flight operations; call sign used in radio
communication; rules and regulations for radio communication, teletype message/ telex used
in flight operations and passenger handling at the airport; practice of the 4 skills — listening,

speaking, reading and writing (teletype message)
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ATM 300 wqﬁnﬁué’uﬁnmmzmiﬁameﬁwi’ﬁuuﬁssu 3(3-0-6)

lugsnamstiunazmsuugs

(Consumer Behavior and Cross-cultural Communication in

Aviation Business and Transport)

waAATERTUNE AN ANITNELFINANGNAN lugsiiantsdunazn1sauas
fladeiiilavanasenszusumsinaulade anﬂﬁ‘?ﬁ\lé‘]ﬁiﬂﬂ‘ﬁL‘ﬂu[ﬂ@ﬁmﬂ’mu’mLL@%M@’]@‘Mﬁ/ﬂ
vasdsznalng wuadn unum Anuddyresnisieatsdiaimuss ‘l’li]‘]ﬁﬁ‘ﬁlﬁlﬂfﬁﬂ\iﬁu
ANUANFANN T UETIN maﬁﬂﬁmuﬁﬁuﬁ'ﬁm@ﬁiﬂwqﬁmimm;ﬁ%u?marmﬁﬁm | WA
NICUANTEN

Concept of consumer behavior analysis in aviation and transport business, factors
influencing the purchase decision process, consumer behavior in the target market and main
market of Thailand. Concepts, roles and importance of cross-cultural communication, theories
related to cultural differences, understanding of culture diversity that affects behavior of

customers from various nationalities and case studies.

ATM 301  szuussaunAlugsnamsiunasmsuugs 3(2-2-5)
(Information Technology System in Aviation Business and Transport)
nmwsannsldmalulagansaumasunaawaznisanalugsnanisaudeniseinia

92ULNNTAAANUNEAINA (Global Distribution System) ﬂﬁ?zmumﬂumm‘?ﬁi@qﬁﬁq N1728N

nslaaasuazAuinsaiplaaatsanenisiu ng sslleuuas Seulusing 7 Tun3iAuNnIg
ﬂ’]ﬁ‘ﬁuﬁﬂﬁmﬂ@mﬁ‘zﬁ%‘mﬁﬁﬂ (Passenger Name Record - PNR) mﬁ?i‘?‘]_l—zﬁﬁﬂu”@ﬂﬁ?zﬁ’ﬁ‘mﬁ
ﬁﬂﬂhuﬁ‘z‘]_l‘i_laﬂ $1ANA AL ANIAINLTZANTIRINITLAUNN NITANUILERITIANTALAITLAZNNT
wilagAnana iy SmsuananuzesdnANnsTudmIenAszinalsTind uaznseenting

TpIaNg
Overview of Information technologies used in marketing and sales in the air travel

business and the use of Global Distribution System (GDS); step of reservation and ticketing

process; rules and regulations for air travel; creation of passenger name record (PNR); sending
and receiving reservation messages through queue system; fare quote based on type of
journey; fare calculation details shown in neutral unit ofconstruction (NUC) and converted
into local currency of the country of commencement by using IATA rate of exchange (ROE);

ticket issuance.
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ATM 304 msanmsaNUaaanalugsTamMsiuLarmsIuas 3(3-0-6)
(Safety Management in Aviation Business and Transport)
72UUN199ANNTANNL AR A TUNNTIUEININBINIA NIRTTIUTRINTTIUANY

21NNARNNNTELWHLETAENNNTTU TnDen199An1sANLaende LAz s aresanansiu

NSEANNTLAZLIMTAIAEN nstlaariugiifisie n1sauasuaaLIARINIALNUALTRLIR L

ARNNAARIUNITLTUNININEINILAAAAIUNNTTIUN NssziuauAINLaani LAz N198LETH

pnuaNLaanit naanauianudnlalieimusssianlseaselugsianisiuaznnsIuds

WAZNTEIANEN
Safety management system in air transportation, state safety program framework

including airlines safety and security, risk management system; incident prevention of aircraft

accident and incident investigation, concept of crew resource management, safety assurance
and safety promotion and understanding the safety culture in aviation business and transport

and case studies.

ATM 310  MSAAMIBIAMITUAZNINENNTNYHElUugTNamMsTuLarmsuugds 3(3-0-6)

(Organization and Human Resource Management in Aviation Business

and Transport)

UANNIT WUIAA NFAANITBIANNT NTHUINNITANININE NIRRT U ARAYIA
MENAWILATETNANANEN NN INE N waegelalunisina sssiliunanisU iR
LATNNIATINTAUITNBI AT LINAMTLGINAN1I T URAZ N TTUES

Principles, concepts of organization management, leadership, human resource
in digital age, development and empowerment of human resources, motivation at work,

performance appraisal, and how to build a positive corporate culture for aviation business

and transport.

ATM 410  3ganenmsaaglugsnamsiunazmsauds 3(2-2-5)
(Research Methodology in Aviation Business and Transport)
37119AUARY : LSM 203 n'7ﬁmmmrmvmﬁﬁtﬁ@nwm”ﬂﬁuhwwzjj‘ﬁ@
NIrUaUN1348 lugsAan1sTULAZN1TIURY LWUIAANITIAE N1INIUUALITELAY
toumuazdngLsraaAnis3ae n1seeniuudde NIIMUARILUTUALANNAFIY NNTALTILTIN
warilszananadaya N1s3LATILINNANR waztiAUaNATAY ANNsANELLFaLRaLNNWIAE
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o

17;Lﬁﬂﬁmﬂuq@ﬁ@m@ﬁumzmimuzﬁ\ﬂuﬁ@&gﬁu Hndfimldllsunsudiagnieadin
Research process in aviation business and transport; research concept, problem
determination, research objectives, research design, research variables and hypothesis, data
collection and processing, statistical analysis and presentation of research results. Recent
research articles related to aviation business and transport are studied. Statistical package

are practiced.

ATM 412 RNNUNENBANEAS LUETNIAMITURAZMIUUR 3(1-4-4)
(Seminar in Aviation Business and Transport Strategies)
ﬂ’??ﬂﬁ‘“’ﬂﬂ[ﬁﬂ“ﬁﬂ/]ﬁ]‘]ﬂgLL@"’V’]Q’\N?VIL?EIHN’]ELH?WHQT}WN °’| LW@QLV’]‘EJ"W“’MEW]ﬁﬂ’]@m‘

VIWQﬁﬁ‘ﬂ@ﬂ’]‘j“]_luLL@”ﬂ’]ﬁ‘ﬂu@\‘] ‘w\ﬂu@mm ﬁ%‘uu LA LL‘LL'JILLNVI@ mmumiﬂu@mmm
Application of studied theories and acquired knowledge from various courses

through analysis of various types of aviation and trans- port business strategies from past,

present, and future trend.

ATM 497  msiesasimlszaumsalign@ngsnamsiunazmsuugs 2(2-2-5)
(Preparation for Professional Experience in Aviation Business and Transport)
PIATNNALTIN - ATMA12 BUNUIENTAIANTIUGINANITTUUALNITTLAN
NANNIT LUIAA ﬂa‘z‘uqumﬂmmaﬁmmlummuﬂ@zﬂﬂumi‘ﬁ'Lﬁ'mﬁmﬁmqﬁ@

N19UULAZNTIUEAN LL@::VTﬂ‘]:M@WWtZ%W%U%ﬁWé’ﬂumaﬁuﬁ@fguuﬁuﬁmmm@mm’m

seassulidndn duseunazmaiinnisatasay ANITIGINARNMTLYAAR NIBLAINAR

FINANA mi@mmmammumﬂaumumﬂ@ ﬂ’]ﬁ‘l‘ﬁﬂﬁ‘]ﬁf’m’mﬁ?ﬂ"ﬂLL@"’N’]?E’WI@\W’W ﬂ@ﬁl‘l’lﬁ

ﬂﬁﬁ‘@‘ﬂ@’]?LW‘ﬂIMNU’WI@ ﬂ’]ﬁ?VI’N’]uL‘ﬂu‘VIN mmummﬁmwmmﬂmmmﬂ ﬁ‘fJNVNﬂ’]ﬁ“ﬂﬂﬂ’ﬁ‘LL@v

nsldgunsaldinauatneiidsz@nsnan

Principles, concepts and procedures for internship in aviation and transport busi-
ness within the ethical and moral concepts; the steps of job application, personal business
knowledge management, global mindset development, personal social network organization,
aviation business language, interpersonal etiquette, persuasive communication strategies,
positive attitude and team building as well as effective usage of

office equipment and technology.
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ATM 498  @unaAnlugsnamsiunazmsaugy 6(0-35-18)
(Co-operative Education in Aviation Business and Transport)
nslfiRuaTaiunIaRNIsgsnanfsivkaznnsrugs Tugnulszneunsesing

Hezuy wlewduntineueseddns nsFauluanuAnmsaniunisUfiRauaseluaniu

sznaunis nsEeuinszIauNIIANELNY miﬁﬂmﬁtymLL@zLmeqmmﬁﬁmm‘ﬁ'Lﬁm%u

A nn1sUf AU aznisiiguenulugluuuniatinug
The practice of work in aviation and transport business in real situation as

employees of the organization through classroom study and work in workplace; learning

organizational processes, problems in workplace by presenting them in the form of thesis.

ABM 499 msiniszaumsaldtningsnamsiunasmsauas 1(0-35-18)
(Internship for Professional Experience in Aviation Business and Transport)
ﬂ’]?ﬂﬂﬂ’]‘lﬂ%@ﬂﬁ%ﬂitﬂﬂﬂﬂ’]ﬁ‘ﬁ@%ﬂuh;ﬁ‘ﬁ@ﬂﬁﬁ‘ﬁl&LL@%ﬂ’]ﬂdeﬂﬂJﬁ@ﬂﬂd’] 16 i

17 4 Ihausasaiy nsad luAugLaTIa1ANstTLazan Ul sznaLNIg NsiNTuANLszandu

dwnduai nstlszifiunanisfimnuainaniudsznaunis nstaueeaunisHnause

ATUZNITNNITLIUNTNANG AT
The internship in the area of aviation business and transport management in a

selected organization not less than 16 weeks or 4 months consecutively under the supervision

and observation of the lecturers and organization; assigned task records with co-signed by
super- visor must be reported on a weekly basis and the final evaluation as an intern by the
organization must be also submitted. The outcome of

learning experience will be presented to the program committee both in oral and written format.

1 a L) b
ﬂ’q&l’)“ﬁ’]‘ﬂ“ﬂ-t@’ﬂﬂ

ATM 312 MSAAMSINULITMIHAZNARDUNAINS UL NI Y 3(2-2-5)

(In-Flight Products & Service Management)

NTTUINNTINLRY NTZLIUNTAATE NNTAALFTLNNARIUIN M LFNN5 e dn
n1edAnIsiee sLNmEatiu nasAANANINANde i uARATIIRTgIWANg ] Tan D
n3aaNsAUTaRaRNg N1sAILANAINN UNLLazuinaesdliiEng Tassaivasdng
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mﬂ%@ﬂm‘nﬁﬁiﬁﬂuum?;mﬁu waznszUaLNsiuAHlaeadzitenisdanisluaniunisl
Lidnfvwiiestu WAZIVIARNLAUANY 7] AMNNIATTIUANATEINNTAUN NN NAINA
Procedures and scope of in-flight product planning, procurement process; in-flight
supplies; meal planning; quality control according to standards and requirements including
transportation logistics to the aircraft; role of service provider (In-flight team); duties and re-
sponsibilities; onboard organizational structure; team player, the study of first aid, basic life
support (CPR), onboard emergency equipment and safety emergency procedure training
to manage uncertainties and emergency situations according to international standards of

air travel.

ATM 313 muu?misﬁmﬂmsmﬂﬁuﬁu 3(2-2-5)

(Passenger Ground Services)

n1slLEN94IAEANT W ¥INRINI ALY TBLLUA Wi wazALFLRRTR TR IAIY
muu’%mﬁﬁﬁmmwmmﬁuau nngmaiuinslaeans nsdnnsasdineansuaznsnaiudunisy
mﬁmmﬁuﬁwﬁumwﬁLﬁlmi@qﬁmmﬁmﬁﬁﬁmﬂmimﬂ‘ﬁuﬁu Uszinneaglagans n1sninmun
fileuuaseaiy miﬁwmmmmﬁwﬁm nstsnsglaeansanduazilnuansidaaus
(transfer passengers) mﬁmmﬂ,ﬁ@LﬁﬁLWﬂéJﬂﬂﬁ%qLﬁﬂqﬁu

Passenger services at the airport: scope, duties, responsibilities of ground
passenger services; check-in procedure; passenger screening and baggage acceptance;
handling of dangerous goods related to ground passenger services; passenger type; as-
signing seats; boarding procedure; arrival services and transfer passengers; flight irregularity

handling.

ATM 315 mmé’anqmﬁamsu?mspﬁmﬂms 3(2-2-5)
(Passenger Service English)
IT1L9ALNEYW : ATM269 mrmﬁm]mﬁ@miﬁ@m?ﬁ%umjﬁuummﬂ/um 2
ﬁﬂmmaf?ﬁlﬂmw%ﬂmm@”mqa:rm%slumiu?ﬂWaﬁj‘imﬂm?ﬁqmau?mimmﬁu
uaznsEnsueiesiy WiaNNTHNLUA 1R SususA@ianz nsnanafinne ns

13177 N7l ALUZYEN NIMBLAUATUATRANTN NTLHAINTREIAD NITNAIIAIAIAT LAY
nsdsznAdszinneng 7
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English communication skills specifically for both ground passenger handling
services and in-flight services; focus on terminologies and phrases used in greetings, sug-
gestions, response to complaint and compliments, provision of assistance and farewell;

various types of public announcement.

ATM 317 msﬁ'mmsqsﬁamsﬁuﬁ'ﬂﬂu,mmwﬁ'n,uu'lﬁ'l 3(2-2-5)
(General Aviation and Charter Business Management)
mwmmgﬂuwmwﬁﬁLﬁuﬁqiﬁfamumumLLmTﬁmmﬁqiﬁ@mﬂﬁu?mamaﬁuﬁqiﬂ

LATNITTNUNIAT UTTNNUATAMANHULIANIZU8995TA ToMUUARIUNYYUNIY NITLIUNNT

aan19nelu TasaaF1esunuLarsefl N1IRaNALATNIIUNY N1IAIHWNITTBLAZNIMINIG

ANUAEATE UITIAUAIUATHEITH AABAALINEATIDEAFNY ] Aeafunisdaniadieaiuuas

ﬁ%ﬂ’]ﬁ‘VI’NL@ﬂ@’]ﬁ‘ (9% Vi’]‘ﬂﬂﬂ’]ﬂﬂ’)uﬁﬁlﬂfﬁf‘ﬂ\‘i
Overview of operation and management trend of general aviation and air charter

business; types and characteristics of business; law and regulation requirement; internal
management process; cost and revenue structure; marketing and sales; flight management

(airtaxi, airambulance, special charter); ethical issues including documentation and formality

at the related airports.

ATM 318 MSAAMIUITMSAIUIRA 3(3-0-6)
(Ramp Service Management)
nwsneadAlsenaulunsIiLETNIg i AUAaAANI ALY umauﬂgumiumﬂu
‘].Iﬁ?ﬂ’Wﬁ‘Lﬂﬁ?'ﬂ\‘]‘]_lu mmmm@‘muuﬂ?maLuuﬂgiwmmﬁ‘mummﬂ@@comﬂLL@”mmuummqmmu
mmmmemL@ﬂmiu,m:zm@ﬂizmmmﬂuummmmq i LW@Uﬁ‘ﬂ’]ﬁ‘Lﬁﬁ“ﬂ\i‘]_lusluLLﬁl@%LVIEIfJ‘LIu
Overview of ramp service operation component; aircraft towing and parking; safety and
security regulation; documentation including co-ordination among other sections for service

in each flight.

ATM 319 msfﬁ’mmstm:miﬂg‘jﬂﬁmﬂmmﬂmiﬁurs’funuﬁ"ﬂ 3(2-2-5)
(Low Cost Carrier Administration and Operation)
izuumﬁmmmmmmﬁﬁﬁuﬁunuﬁfﬁﬁaﬁqmrﬁi@gmmumwﬁmﬁuq@ﬁ@ La¥ID

AalsBnsuanasldanananistunundadn Buainnisdalasaieadng nssanng
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NNFAANNIAANALAZNITUNE NANSAUAUNU Lazurasseld nagnsnisdngadiu gaunienig
UfimnsAusing < dsznaudiae n1siisnieglagans o aan1AEnu MU ssuunsamzidaug
Tneansluiiendu FTULNNTAANITANNITTUATNNTGEYUE ﬁ‘%‘].l‘]_lﬂﬁﬁ?‘]_l?‘w]iﬁﬁﬁﬂ@’]‘j‘luL‘ﬁlﬁlfJﬁu
sruumahdsduduazaailes mhauuetedy WATITUUNNIAANIIALE
Tneian sl ssinnsing $aNBessLLNNIAANIINITTLAIELAN

The managerial system of low-cost airlines affecting model and procedures of
the airline service which differentiated from traditional airlines: organizational structure, per-
sonnel management, marketing and sales, cost and revenue strategies, aircraft utilization
strategies, and also other operations at the airport, passenger registration, baggage handling
with lost and found, inflight service, merchandise, food and beverage catering, priority guest

handling, and also cargo operation.

ATM 334 msu?misﬁmﬂmﬂummma:mié’ﬂmsvhL?'a 3(2-2-5)
(Passenger Services in Cruise Terminal and Port Management)
nsanaesgsnaizadiany amiuen Ausesnislunisauns unienis

IAusaLazaaLIyin dszinnaasizadiamy Tassa¥ramienianin nesdnasinenigluie duf

WAZUINNTLUEd Y LLuQﬁmLﬁﬂ'ﬂﬁﬂﬂﬂ?’:ﬁ/mﬂ’]?ﬁ’]ﬁ‘ﬂﬁ’]ﬂm UszinnaawinBauaznnadannis

u??mﬂumm:“%”umum?ﬂﬁﬁammmzﬁ?@ﬂghﬁﬁ WAZNNILINTUBNYIN NTINUHUNTLTNNG

ﬁﬁ@ﬂ@%‘ NN9MIIRLATTALANTUAZLANANTNITAUNIE NFAANTTNILLAZANNITE NTTLIUNNG
nsTuLAzAIRINGE nsAtLANTsARAMELAT4 181N N19UsTANUUALNIIENIUANN 7 N3
mmmu%uzgmﬁwLmzmﬁvﬂ‘m

AMLaaAsiE AN19ANEIAIY
Cruise business overview; history and development, travel demand, worldwide

routing and ports of call, type of cruise ships, physical structure and in-ship organization,

goods and services on cruise ships. Cruise port management concept; different type of ports
and terminal services, operating procedures during ships in port and out of port. Passenger
service planning; required travel documents and legal issues, baggage handling, embarking
and disembarking process, health and communicable disease control, final inspection and

security. Field trip included.
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ATM 335 mﬂu'dqsﬁﬂﬂmsmqswLﬁ@mstﬁumﬁwdwﬂszmﬁ 3(2-2-5)
(Rail Passenger Transport for International Travel)
mwmuﬂ@zmmmzﬁgﬂLLuummummqa‘ﬂﬂuﬁwﬁu%ﬂm:ﬁummmezﬁu

ﬁm'ﬁlumzum‘ﬂﬁmmmiﬂmmLﬁ"?qqﬂu@mmm UnuMIRIn1sTRdanase iien siRunag

wazmsvieufigaszinasane UszinnuazAuanTRd 1Ay nesuansinsinnsauganiesn iy e

namun sz lng sraziunatuazszazlnalugiiniasieaasian nsguaseNsANID

LL@%ﬂ’]ﬁ‘LLﬂ@ﬂQ’)QJL‘ﬁ‘ﬂﬂ’)‘j‘fJNLLNuﬂ’]ﬁLauVI’Nﬁ‘ZMd’Nﬂixmﬂ NNTANMUATIATLAZNFANWUNLLTRS

Tneians :ﬁﬂﬁmﬂmﬂmw@mﬁﬂuLmzd@uhmﬂ%mu ﬁm@'ﬂﬂﬂﬁﬁﬁmﬂwmuizuuzﬁﬂa‘mﬁﬁq
An overview of current types and patterns of rail transport both internationally

and locally, future trend of high-speed rail. The role of rail transport for international travel

and tourism, types and key features of rail transport products in different regions of the world,
timetable reading and interpretation for itinerary planning, pricing and ticketing rail journeys
and selling rail passes, recognizing the most popular rail pass and general conditions of

carriage on rail ticket. There are selling practices through the reservation system.

ATM 320  mMsURURMSAIMNUMFTUAIRUAN 3(2-2-5)
(Cargo Agency Operation)
ATLIALABN : ATM 204 N173ANI1TNTTUANR LA NEINIALAZNTNTISANER WA
NINIINTEUVIUAIRUAIMINBINATALFAILNY N9 T UFAILNUL R 998N AN

¥

HUUAIAUAIMINBINIA NIEUIUNNTANTUIIUNNTIUAS wih7lunsldEnsesdns Wusnssw
UBIFIUNULR 90N

Overview of cargo transport system by agency; definition and type of agent; cargo
agent association; cargo handling process; customer service including duties, responsibilities

and obligation.

ABM 323 mimuauﬁwﬁmmzmwauQmmmmﬁmu 3(3-0-6)
wazmsliailnsaldaunay
(Aircraft Load Control and Weight Balance and Unit Load Devices)
I11NAUARY : ATM 210 mwﬁﬁmﬁuﬁmﬁum?muauugwuvmt@mmmmgﬂ
VBB INIAEI Y
mqwﬁuﬁﬂﬂﬁﬁﬁmﬁmﬁu ANHTUY muﬂﬁ?zﬂ@uﬁuﬂm sUU U898 N AW
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Wiz adnuazIua g Ussnndudi nsiaann1mus LIt i saniuauAn da
f»i’wﬁmslumﬁmw]_mnﬂuummmmu ﬂﬂ@ﬁﬁuqmﬁuﬁlﬁﬁmmm ALY N1TNTBNLANAITFANY ]
T4 LaNZATTUNNAUAN (Load sheet) land7LdAI9naNAAAINALNU (Trim sheet) Wluf 994
%ﬂﬂ’lﬂ‘ﬁﬂﬂm?Nﬂ’]ﬁ‘ﬁ’JU@NﬂQWN@NQ@Wﬂﬂ‘ﬂ’m’]ﬂﬂﬁu

Basic flight theory; characteristics; basic components; types of small and large
commercial aircraft; types of goods; choosing suitable containers; loading restrictions of
aircraft; aircraft hold compartment calculation; filling documents: load sheet, trim sheet; using

the automated program controlling the balance of the aircraft.

ABM 325 WEMSNNNAAMNTWATMSTURUAT 3(3-0-6)

(Cargo Formality and Acceptance)

ALNALNY : ATM 204 N173ANIINITTUANEUAIN N INIA UASNITNTEAERUAT

NINGINNTELIUNIINNAANINIAUTUN 1T LAz deaan A Sewlamnindn
dveanuarlnnaai e MefuduA uardssinnaeanisnmasey stilauUfimlunmee
UaesdudAindiuazdiesn nguunadNmeRAngnsAanINg 8nsAIILE AUAIMNINBINIA
waznsuaniaauduATsziaLszme s Buaznsrriloaiu d

Overview of customs process and formality for air cargo shipment; general re-
quirement for import export and tariff structure; cargo acceptance and type of inspection and
classification; inspection rules and procedures; import and export tariff; air cargo transport

rates and international currency exchange including any other taxes and fees.

ATM 423  MSAAMIMSAURIRUATNLAL 3(3-0-6)

(Special Cargo Handling)

ATNALNBY : ATM 204 N193AN1N13UUANR AN INEINIA WASNITNISANER WA

WA THNARIANNITUAAWANTLALENG 7] 29NDIERTHTIR (live animals) AuAILLN
\Reidnel (perishable goods) auﬁﬂmﬂﬂwﬁﬁmwauﬁﬂmﬁﬂu (sensitive health care products)
LATANTRATDAN | (infectious substances) ﬂgﬁ?zl,ﬁﬂuﬁl,ﬁ'ﬂﬁmmﬂmm*g ANNNSUNATALURY
anensdunasfauas 193 uNAuAN n1sussqiiuvie walulatiussaninel ONENTUALIATES
UNIENAU N135uLAazALAN WG TEN172UAT N9 RBNNTLITVNLAZNITATUINS LUINT
Uimlunstinsrudaiaauadn Aenisuanaenans uazszifuiyniifaades
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Market trend for special cargo transport; live animals; perishable goods; sensitive
health care products and infectious substances; related government rules and regulations
of carriage, airline and shipper responsibilities, shipment classification and identification,
packaging technologies, documentation and marking requirement, acceptance and control
point in the supply chain, load planning and calculation, delay and emergency handling,

shipper declaration and special issues in air transportation process.

ATM 424  §2ULMSAAMIARIRUAINIIRIMA 3(3-0-6)
(Air Cargo Warehouse Management System)
ATNALNBY : ATM 204 N193AN1N13UUANR AN INEINIA WASNITNISANER WA
LLmﬁm‘ﬁugmslumiﬁwummmmﬁqauﬁﬁmqmmﬂ ANHUZNIATTIUTAIAAY
AUAT BIALTTNBLARIAUAT TaNIUATUNIAANIIAGIALAT NIAINITANNLABASELAZNNT
SnEnAnulannfAdALA utrr LU sEuM AR lUnNsdANnS
Basic concept of air cargo warehouse regulations, standard and components;
cargo warehouse management regulations, safety measures and security; applicable infor-

mation management system used

ATM 425 mMSAAMIMSUURIRUAIDUAGIE 3(3-0-6)

(Dangerous Goods Management)

FTINAUNEY : ATM 204 N193AN13N 1T TUANRUANN NEINIALASNTNTEAER LA

TR INUATIALNTTUANRUAIDUATIY AINNFURATOL VB HIUAILAZFILNUNNT
WA ToANATUN19ARUAIBUATIE NITLEN WAZNITUAAILILINNAUAISUAIIY N1TLITIY
tathafiam waznisainaIuaunsauadaniuduniad n1sussyn N9y nsmsaszide
Ufmlunstianian

Regulations for transportation of dangerous goods, responsibility of transporter
and its agent; limitation on forwarding dangerous goods, separation, declaring dangerous
goods category, packaging, labeling, marking; restrictions on quantity of transported radiation

goods, loading, storing, checking; handling procedures in case of emergency.
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ATM 426  mMSaAMaARIRUAIT LU ARMIYLT LAz d9aan 3(2-2-5)

(Bonded Warehouse Management for Import and Export)

FTNAUNEYN : ATM 204 N193AN1TN 1T TUANRUAIN NEINIALASNITNIEALFUA

mmi‘tﬁmﬁuﬁmﬁumiﬁﬂL%’WLme@@ﬂ nMIugIAuAITEUI sz ALavde
ANAINNINNIAN NN3FnszRuiansdnssninalszina Fvsuslemidnunduaznisaniseenns
UNUIMIBIAAIRUAITILLUgsRAtd 908N ﬁugmmmgumﬂ Uszinnradluaynin
AFIRLANTUITLY N9IARNTIRLAZNNTARNLLILALT N19919LHLEAR1ANTLAYRISIWIEIAINY
A2A9N NIFANINIATNL WAL BMNAUANAIARS Ns1EVNTANNIRE uAd AN 1]
NNIANEHIAIL

Introduction to Import and export, international freight and trade agreements,
international trade payments, tax benefits and compensation. The role of bonded warehouses
in the import-export business legal basis, types of bonded warehouse licenses, location and
space design, planning of buildings and facilities, operation and inventory management,

warehouse risk management. Field trip included.

ATM 427  msapmsmsaudafuAIuanasiluuy 3(2-2-5)

(Intermodal Freight Transport Management)

ATLNALNBY : ATM 204 N199ANIINTILANEUAIN NN IALASN1TNTELAVER LA

ﬂ”lWﬁ?"JN‘ﬂﬂ\‘lﬂ’]ﬁ“ﬂu’s‘i\‘]LLEi@%g‘]JLL‘LI‘]_I LLL'%LLﬂ' V]Wﬂ{i’] NNBINIA NINUN NIIVIA NI
dandaideananisuudesasgiuuy ma‘wvmmmﬂummLﬁﬂ\mm&gﬂLLuu ﬂmamﬁ‘miﬁ@u
Tosiuusaziszinnnisaugs ﬂgumwﬁLﬁlﬂﬁmﬁumﬂumumm@gﬂu:uu NITUIINNAUAN
NIIARARWAITENINNNTUENE wuUdaesnsadulanisdenusaanisudsiidszudadnu
FUNNTUUA

Overview of each mode of transport; namely water, air, land, pipeline, and rail.
Advantages and disadvantages of each mode, development of multimodal transport; strate-
gies for connecting each type of transport; laws related to various modes of transport, load-
ing cargo; caring for goods during transport; economical transportation category selection

decision model for transportation.
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ATM 341 ngmi'ﬁmm:mslﬁummmﬁamsmumumsﬁu 3(3-0-6)

(Rules of the Air and Navigation for Flight Planning)

ATNAUNBY : ATM 208 N19871428N17 WU AL IS ULNITATIRTNNDINIA

NNINNNNITTULBIBINALNUNITETRINNIATFIUIAN s TUNAFOUIT NI
Ussina sauuuietesiauasliiiiesindsyneunistiu AansldunnueaeuiennAani
Al mm%qmmlﬁﬁlmﬁuLLmuﬁlmiLﬁummﬂ TRriNUA LAZNIEUIUNTAY
AINARTNBIANINITDUNATRUTZNINLTEIN A

Overview of flight rules in compliance with International Civil Aviation Organiza-
tion (ICAQ) standard, both Instrument Flight Rule and Visual Flight Rule; air marshalling to
conduct aircraft's movement on the ground in airside; knowledge about aeronautical chart,

requirements and procedures of air navigation set by the International Civil Aviation Organization.

ATM 343 apilasingnaumsiivuazmsudannudimsumsanaunumsiiu 3(2-2-5)
(Aviation Meteorology and Interpretation for Flight Planning)
F7119AUNB : ATM 208 N17871428N 19T UIASISULNIFATIATNNAIN A
NOBNINAILBINA N1FINEU NIINEINIDT WATUHUNEINIATINTNNTLEINNT

) o

N NgATNaNINEIINaNITARINATEUdNLsTnA wiasdayaainia nisusnsaaula was
anigniaNInen
Weather theories, reports, forecasts, and chart. Meteorological services for inter-

national air navigation; official weather sources, online services and meteorological stations.

ATM 344 msmmwﬁlumu%mﬁamiﬂﬁﬁmiﬁu 3(3-0-6)

(Ramp Planning for Flight Operation)

A7119AUNB : ATM 208 N17871428N 19T UIASISULUNIFATIATNNEIN A

oAU : ATM 318 N193ANITLINITAILAEA

ILNUN ISR TULALA meﬁﬁ@m‘iﬁﬂqmLﬁlmﬂ%qﬁumwﬂm AUADRA
amAig ieAnuniaslFlufieatudall Ussnandan nsaedneen9aas NN
LAENNIAZANENNLINTIFIRINN ALY NTNANELENA ANITNNINITULARES NTZLNLNATDAE)
BINIALNY MUABNIINNAININILATATIAALd e uinEANLlasaitLaznsALIAN
AuAWlva ugranNsuazaNlaensitluaiuann mm%@ﬂﬁ‘zLﬁumﬁuiauﬁﬂﬁumm
waztlaqeinel
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Procedures for turnaround functions and critical activity path analysis; air traffic
control (ATC) slot allocation, refueling and aircraft deicing, cleaning, and catering, push back
procedure, customs and immigration, security and control, flow procedures, apron health

and safety, dangerous goods awareness and human factors.

ATM 445  @IMASNUNINTELAZNATUIAEMSTURINSUMSINIBRBMSTN  3(3-0-6)
(Commercial Aircraft and Aviation Technology for Flight Planning)
ATILNAUNAY : ATM 208 N198142EIN 19U AL IS ULINITATIATN NAIN A
Mﬁﬂﬂﬁ?ﬁ%ﬁ’]ﬂﬂ@%‘tﬂﬂ@ﬁﬂﬁﬂil’]uLL@‘éﬁ‘ﬂ’mﬁﬂW@ﬂ’]@ﬁl§ TEULBINIALUA N

Tuidd ﬂ’]i‘%‘ﬂ@’]ﬂmgﬂ’]ﬁ‘ﬁ??‘ﬂ\‘i zﬂmiaummzﬁ@fiﬁmmLﬂ?ﬁlmﬁuwwﬁmﬁmzmﬂiuiaﬁmiﬁu

Tutlaqiiu ensnuniedureanansiiu
Basic principles of aircraft system and aerodynamics, modern commercial air-

craft system, passenger airplane performance with limitations, modern aviation technology

for flight planning.

ATM 446  weumsuldeliiems 3(2-2-5)
(Operational Flight Plan)
ATUNALUNBY : ATM 208 N19871428N17 WU AL IS ULATIATNINDINIA
avAtsznatlunignanunisiy doyadun1eiiy 1981 ANNEILATNNTAIUIN
Vi TAgEFUANNYANNA BUTTOULIDNATONTIU ANNTINENATIATEIRAN AL NTIARN
avndunaaen uaznisinUimnisaneuaunisiv
Composition in flight planning, flight information, time, speed, and fuel calcula-
tion; weather considerations, aircraft performance considerations; aircraft technical status

considerations; alternate airport selection and practice in flight planning exercises.

ATM 447  wualduwmalulagluansiunssumsduwasmsiszans ld 3(2-2-5)
(Technology Trends in Aviation Industry and Their Applications)
ATNALUNBY : ATM 208 N19871428N17 06U AL IS LLATIATNINDINIA
m‘wmumﬁ?ﬂi:qﬂm”l%’mﬂiuimﬁsluﬁqa‘ﬁ@mﬂmiﬁuumw’ﬂmmmmuﬁﬂuﬁﬁmm
NNTLINITUALNITATLHEUINY mmﬁﬁugmﬁmﬁumﬂiu‘[@ﬁzﬁ’]ﬁmmmmmmmmmﬁfmm

ANIANNITVUAINNAINIATLNINUIENA (International Air Transport Association) ﬁ%gﬂﬁ’]
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Wl lugpanunssunisiiuneluil a.a. 2035 1dun autlaasdaniglaiuas (cybersecurity)
ANENNIVULUALAZIZULERTUIR (robotics and automation) NMSWNWAINER (3D printing)
nsuanaselvis (new manufacturing techniques) AaNluazaL@iaw (virtual reality) NNT4ASN
AHLTWA3Y (augmented reality) BAefifinea NG (Internet of Things-loT) 4a3A1U1A
SL‘Vm;i (big data) LLWNL%@LWEQLL@::WZ‘QVNWHWQLL‘Vlu (alternative fuels and energy sources) N9
@ﬂmmmﬁ'mﬁumm ANl (new aircraft designs) ‘m\‘ilﬁﬂﬂgﬂ LULNITUUANLTNA (alternative
modes of rapid transit) LVlﬂTuT@aQﬁmmumﬂ (geospatial technology) Annstinausunisld
TusunsuiiAendedlunssniiiueuaesananisiudesuuiy

An overview of the technology application in airline and airport business in terms
of service and operation. Fundamentals of key technologies as anticipated by the International
Air Transport Association (IATA) to be used in the aviation industry by 2035; cybersecurity,
robotics and automation, 3D printing, new manufacturing techniques, virtual reality, augment-
ed reality, Internet of Thing (loT), big data, alternative fuels and energy sources, new aircraft

designs, alternative modes of rapid transit, geospatial technology. Training is provided to

practice the relevant programs in airline or airport operation.
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uangasnAlulagiuiem

fa3dAalzuazinalulagmsilsznmauainis

1) NANATINUFIUITNEN

1.1) FMINUFIUNNAUAAATUALINAFAS

ACC 222  marinyddmsugsTReMsUAZIATRIAN 3(3-0-6)

(Accounting for Food and Beverage Business)

mwiﬁmﬁuﬁmﬁum@ﬁm% AUNM9RU NsALANNNe g mFUgsNAa ML
Lﬁﬁ“‘mﬁlm NNILBMNIAUAALVIAE mm?maﬁunu ﬁﬁmmﬁunu@’]mﬁimuﬂ?ma‘lu RNVl
Gl,uﬂ’]’j"l’NLLNuLLZ\]Zﬂ’]ﬁ‘WJ‘LI@N N1INNUUATIAILNE mﬁm@ﬁzﬁ@‘mﬁunu NN9LTUNTNIL LA N UAR
m@ﬁlLﬁﬂﬁmﬁ’ugiﬁ@mm?muﬂ?‘lmﬁlz\l

Introduction to accounting; financial statements; internal control for food and
beverage business; inventory management; cost management; calculating the costs of food
and beverage; budgeting for planning and controlling; pricing; break-even point analysis;

cash flow management; taxes related to food and beverage businesses.

CAT 304 WANMSAAIAAINSLGIINBIMNTUAZLATEIAN 3(3-0-6)
(Principles of Marketing for Food and Beverage Business)
mYﬂLmﬁ:@fmmm’u,@xmﬁmmmﬁ@ﬁﬂﬂﬂu@mmumwmu’mmmﬂ%qﬁ'uImﬂ

Wiuneannmann leynnre4mann NIINEBNUHARATUS N19ANUUNLILAZNITNTEZALRUAN m':r[%\‘i

1A LATNNIANLATHNN9TNE
Economics, concept and roles of marketing and its importance in food and

beverage industry, marketing environment, market segmentation, market targeting, product
positioning, consumer behaviors, marketing management and marketing information system,
product classification, product mix, pricing policy and strategy, physical distribution planning,

promotion.
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MAT 117 mﬁmmam%ﬁm%’uqsﬁ@mmmﬂmﬂ?mﬁu 3(3-0-6)
(Mathematics for Food and Beverage Business)
ATIAANEASANTLNN9UIZNALRMNT 8RINdau dndau Faeas utauaznisulag

wae nsudsiuiunisUiusniuenns anun1sdniugRsnarnslssnauaung snATIALe

N1928NLULNAAAUTIBIMT ALIAAIART ANSUN19UszNaL§INAaIm1s LAY ADATUNIIAYLIAN

ADANINEINNT
Mathematics for cooking; proportion ratio, percentage, unit conversion; variations

and adjustments in food recipes; Equations for cooking recipes; Geometry for food product

design ; Mathematics for food business operations ; and statistics and food quality control.

CHM 118 ?mznﬁ'mm%ﬁw%’uqiﬁ@mmmamﬂ?mﬁu 3(3-0-6)

(Science for Food and Beverage Business)

waduiunislsznauainis saRLazasAdl Uszinnuesaans ansiiie e
’e‘l’ﬁLﬁ’j‘ﬂ NAN ﬂﬂ?ﬂ?@%é@’]?ﬂmﬂ ﬂ’\ﬁ‘Lﬂ?ﬂlﬁluLLﬂ@QVﬁ\‘]ﬂ’mﬂWWLL@%LﬂﬁWﬂ\‘l@’W’]ﬁ‘ m:“l,ﬂ?n'ﬂummuz
YBIAAT NIFTIELNNANIY ANTANAANIWNAINTDU ANIENTUY FRsdan dndau Fotas
o uaznsutlaamioeniaal n3n wa wazAl pH UAsenssudnansaiuws nisuenans
Isfuiiqna ldun nnanses mendu meanuin nsara UifsenaRaiddyresssdaluana

Chemistry for cooking; elements and chemicals; type of matter; homogeneous
substances, heterogeneous substances, pure substances, mixtures; physical and chemical
changes of food; changing status of matter ; energy transfer; thermal equilibrium, concen-
tration, ratios, percentages and conversion of chemical units, acids, bases and pH values;

acid and bases reactions, biomolecules reactions.
1.2) AmNugrunanalulad

CAT 121  asAdszmauaimiswazlnguims 3(3-0-6)
(Food Compositions and Nutrition)
ANTHUNNE LUAITINA UNLNNTBIA1TD1915 MITINEILAZ AN TN LN NAAB 19Nl
- ~ v ~ o % a a ~ .
asAlsznaunaaiaagnsanis bewn tdsiu anflulawmsn Tasiu 13m0l wazindaaws
‘Emm%umz@mmu‘“ﬁmqmﬁ A7las L Uaan1aARsTnINanIsLs TN miﬂa;\i LAZNNTLAL
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SnEesTIaHansTNY Aatleaiy WANIINNILTLNA mmmﬁlﬂmmw AAINDIUNT LAY
Aa N TNTUINNG ﬂ’]ﬁ‘ﬁ’]uﬂm&mﬁ’mﬁﬂ‘ﬂ’]ﬂﬁﬁ?

Meaning, sources, role of nutrient and effecting in the body; chemical composi-
tions of foods such as protein, carbohydrate, lipid, vitamin and mineral; structure and chemical
properties of food compositions; chemical changes during food preparation, cooking and
storage including prevention; customer behavior; functional food; nutrition fact; calculation

of food quality.

CAT 122  ganunauazAanNlaaniaaInig 3(3-0-6)

(Food Sanitation and Safety)

tladeiduasenisfivln dud LATVINAEqAUVTL lUaNYNg Q'ﬁum’?ﬂ'ﬁﬁﬂﬁmmi
Aeadn vauwidnelselue s qduridsTiaugranEre T AR iReudsgLemns
N9AINNAAUTE IUBIMNT NIMTFIUAUAATIINETDIBTMT SUATILLBIBIVNTUATHIATNAT
AYLIAN %ﬁmumﬁ%ﬂﬁﬁﬁﬁmqmzﬁ“ﬂwm:dm%‘ummiﬁmﬂLL@:m‘mi@ﬂhﬂﬂﬁ@@ﬂﬂﬁﬁﬂﬂi
AURNUIUNIN TRNMUAAIUAUNALNA M98 MTUTIusN 1990 ung T99A5a LaziueImng

Factors affecting microbial growth, inhibition, and destruction in food; food spoilage,
food-borne pathogenic, food hygiene index, and food process-related microorganisms; de-
tection of microorganism in foods; food microbial standards; food safety hazards and their
control measures; code of hygienic practices for precooked and cooked foods in mass ca-

tering; food sanitation guidelines for hotel, cafeteria, catering establishment, and restaurant.

CAT 221  msauanuazmsulsgiarmsdrusuaunsa 1(1-0-2)
(Food Preservation and Food Processing for Culinary)
IRAUTIN : CAL 221 UJUANIINII0UBNUASNITUL27LB M 241U LNIUAT
TNYALRINNT nsdente naruaunsieglanmsdmiuanuaia nsidenidauas
N19NUANBIUIT VUANNITOUBNDINTINNNILAN Lﬁﬁ LL@%%fm’W\l L%ﬂiutﬂaﬂ’ﬁuﬂﬁ‘gﬂﬂﬁﬁ’]?
HARADEIVAN TR0IRA1IUANMNTUATANTLETNATNIN N1TLIIFAINIT RAINAINIS
Food raw materials; food secletion; food processing for culinary; food spoilage
and preservation; principles of food preservation by physical, chemical, and biological
methods; food process technologies; fermented product; food additives and functional food

ingredients; food packaging; food labeling.
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CAL 221 djiiimsmsauanuazmsuissiaivisdiniuanunsa 2(0-4-2)
(Food Preservation and Food Processing for Culinary Operations)
TMNAUTIN : CAT 221 n190uaNkaznI7u791/a19178 19518 114AF9
UptiAnnsdngeuenms nsidende nsuilsglemnsduiueunia
Practice of food raw materials, selection food secletion and food processing for

culinary.

CAT 222  MSWAILIKNAANMDIUITUASMTAILANANAINDNG 1(1-0-2)

(Food Product Development and Quality Control)

1AL : CAL 222 Uiian1sn1simdIan ndvie sy

N17AILANAUAINEINT

Fupaun TR HARATa1MT TEILA N2aiaLaYnNIAAIAEN LWIAKAR
N17RANWULINTTUIUNNTHANKAZNTLILNUADINIWNARA W 1 N193ATIEURAIARAZ AN
gFalunann @mmwmmmmmmﬁﬁﬂﬁﬁmr;i@mafl,ﬂ?nlﬂuuﬂm@mmwmmﬁ%mmuLLm
sziunninIneInIg mﬁm@mmwmmﬁmﬂmiﬂﬁ‘zLﬁumqﬂﬁzmmﬁmﬁmmzmﬂ%m?;mﬁ@

Various steps in food product development including generation and screening
of concept, design, production and evaluation of new product, and market acceptability
and success analysis; quality of food and factors affecting its changes; food quality control
and quality assurance method; measurement of food qualities by sensory evaluation and

instrumentation.

CAL 222  UJURMSMINRUINANAUNDIMITUATMIATLANADINIWEIMNG  2(0-4-2)
(Food Product Development and Quality Control Operations)
FTNNAUTIN - CAT 222 NsWRUINARA T IDINITHASNIZAILANATUAINGINT
UAUmEn1e HanNanAnlud dapunwemsinenistssiluniadssamduda
waznsldirsesile

Practice of new food product, measurement of food qualities by sensory evaluation.
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CAT 412 AngnAgmAsmMsUsenauaIniswasmsaansuLaInig 1(1-0-2)
(Gastronomy Science and Food Styling)
MRALFIN : CAL 412 UJ1RNITINENANANTAITLIIENBLIB NTUASNITOBNULILIBINIT
nstlsznevenmsiagendandnnanandians anldlumsilasudneozaes
2NN WNENINLAZIAN TN ANANTsAaLzinANLsziLla Waiuinee wavyw
N‘ﬂ\‘]luﬂﬁ‘iﬂ’]L@u@ﬂ’]ﬁ%‘%ﬂﬁiﬂ@ﬂﬁ’]LLﬂzlﬁi‘ﬂg‘ﬂ a9ALlsznauaung LLﬂ?Jﬂﬁ‘x‘]_IfJuﬂ’]ﬁ‘ﬁ’]ﬂﬂ’WWﬁ
sflusiensdeatsnsnans maanusensisnzantulania WAzILuULNTLATN
Scientific discipline that investigate the physical and chemical transformation
ingredient that occur in cooking, as cooking was recognized which are social artistic and
technical; the development skills and perspectives for food presentation both to consumers
and to the media; photography composition and process necessary for marketing commu-

nication; food styling skills appropriate for different occasion and styling serving .

CAL 412 Ujiiemsanenmanimsilsznauaimsuazmsaanuuuaing  2(0-4-2)
(Gastronomy Science and Food Styling Operations)
ATILNALTIN : CAT 412 MIAIEATNITLIENBLBINITUALNITAANULLA AT
UumEnistsenevemsineenAunannieinanAans sl lunsAsudnen
28981 WNENNLAzAR THRANaEEsAaly AnLseamng wazgUiuunIaidsm
Practice of scientific discipline that investigate the physical and chemical trans-
formation ingredient that occur in cooking, as which is social artistic; food styling and styling

serving.

ITE100  msguwinnumalulagaisaund 3(3-0-6)

(Information Technology Literacy)

nsldinalulatiansawmaludidnlszatdu nsdteatediulunsldmaiulat
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Application of information technology in daily life, information technology access
and literacy, accurate and appropriate information retrieval and use, selecting and using
of data communication tools in digital society, applying information technology in daily life
associated with other professions, use of social network, electronic commerce, virual tech-
nology, computer security and privacy, ethic to use information Tec formation technology

and IT trend and direction.

2) NMANITNTWLRNIZATU

2.1) NENITITNLANIEZAIUN

CAT 112  uwaldnaimislan 3(3-0-6)

(World Food Trends)
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World food region; food and culture; food politics and identity; cooking and
preparation methods both in daily lives and for customary purposes; symbolic meaning of
food and its ingredients according to beliefs and values of such cultural groups; world food

trend and customer behavior.

CAT 113 AYNUAEMSAAMS NENUIRYALLAZIATAINE 1(1-0-2)
(Equipment and Ingredient Knowledge Management)
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The development of necessary knowledge and skills for effective utilization of
different kitchen appliances equipment, vegetables, fruits, eggs, farinaceous dishes and
ingredients; knife using skills and techniques and other appliances appropriate for different
types of Vegetables, Fruits, Eggs, Farinaceous Dishes and ingredients for the “mise en
place” ; nature and characteristics of ingredients from different origins including chemical
effects to the food and other ingredient as well as relevant hygienic and legal issues; storage,
maintenance, recycling, waste and trash management for cost effectiveness as well as the

conservation of environment and energy.

CAL 113  UJiiEmsANNSUaTMIaAMS LNAINLIRYALLASIATRINE 2(0-4-2)
(Equipment and Ingredient Knowledge Management Operations)
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Practice of utilization of different kitchen appliances equipment, vegetables,

fruits, eggs, farinaceous dishes and ingredients for the “mise en place.”

CAT 114 mMsAR|sS MelAsaN Mlguiladniuasa1mnsnzia 1(1-0-2)
(Selection, Preparation and Cooking of Meat and Seafood)
AN : CAL 114 U1iRAN195n119ARA23 N19a5eM N7Llgaiileds
LAZBIYITNELA

¥ I . e o & &
AN TN LAZWMALANAANLNITTE ARATT WU LAZUTULaLALLAZLLAT7
A BMNINZAUTINNFNG] 980 wTude waTLIINiLYie N19FENdIusng ] 2094RT

[ o

NUG LRAZAIMULNRNIZANNUTIENITRINNT LL@tﬂ’]ﬁ?ﬂﬁ;\‘]Lﬁﬂiﬁqﬂi%@ﬂﬁﬁi’m ] mﬁ‘ﬁm'ﬁlmmmu
Auadin 38019199 wazsIanN1eIUng FAAMANANA UAZMANNTANNZIBIANAUA " 38
n9AY S lipgA NN aTAANHUEN N TNTUINNS

Knowledge, skills, and techniques in purchasing selecting preparing and cooking
different kinds of red and white meats, seafood from different types of storage namely fresh,
frozen and cryovac; listing of parts, breed and their appropriateness for different menus
and cooking methods; cuts appropriate to cooking methods and menus both according to
international principles and religion specific requirement; storage methods to maintain quality

and nutritional qualities.
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CAL 114  U}iieims msAn®ss MsLasaN miﬂquﬁaﬁmiuazmmsmm 2(0-4-2)
(Selection, Preparation and Cooking of Meat and Seafood Operations)
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Practice of skills, and techniques in purchasing selecting preparing and cooking

different kinds of red and white meats, seafood from different types of storage namely fresh,

frozen and cryovac; listing of parts, breed and their appropriateness for different menus
and cooking methods; cuts appropriate to cooking methods and menus both according to
international principles and religion specific requirement; storage methods to maintain quality

and nutritional qualities.

CAT 215 ihasan 71 dad 485 LazAIUNTIN 1(1-0-2)
(Stock, Soup, Sauce, Salads, and Appetizers)
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Development of knowledge, understanding, and skills in preparation and cooking
of different types of stocks, soups and sauces both classical and contemporary or culture

specific ones for commercial food and beverage.

CAL215 Upiiemsmsimsaninafan 41 4ad 480 Laza1U15919 2(0-4-2)
(Stock, Soup, Sauce, Salads, and Appetizers Operations)
a o o 1 b4 o d’ o o a d’ =
ITLNALNBY : CAT 113 ANZHASNITIANIT WNEITLIAGALILASIATEONND
T NNAUTIN - CAT 215 rasian 71 194 A4m LASI9I179N
nsUfimEnsinEen1slauazn1sianeeIedng eamsiFanintes wazadn



Rangsit University Bulletin 2025-2026
Inendaumsnadifela:N1susms College of Tourism and Hospitality
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Operation of skills necessary for cooking and preparing different types of salads
and appetizers including classical, contemporary and those of specific cultural origins; sea-
soning and preparation of dressings; pre-serving preparation and preservation to maintain

gustatory and nutritional qualities.

CAT 216 MSLASENWAZAL W8 LAN WASHARNMNUUNDL 1(1-0-2)
(Preparation and Baking Products)
a o o a oA = % a o o
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Knowledge, skills, and techniques necessary for preparation and baking of
pastries, cakes, and yeast based products for commercial food and beverage services;
exploration of variety of such products from different countries of origins, classical and
contemporary recipes, fixing and adapting of portions of ingredients according to the quantity

to be produced and to the varying ingredients.

CAL 216  UJUAMSMIIASENUAZAL WIE LAN LAZHARAMUNUUNDL 2(0-4-2)

(Preparation and Baking Products Operations)
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Operation of skills and techniques necessary for preparation and baking of
pastries, cakes, and yeast based products for commercial food and beverage services;
fixing and adapting of portions of ingredients according to the quantity to be produced and

to the varying ingredients; basic decoration and presentation techniques.
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CAT 217 @?ﬂﬁssuu,mng‘wma’luqs‘ﬁ%wmmmmf'i'm?iu 3(3-0-6)

(Ethics and Law in Food and Beverage Business)
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Principles and rationale for food and beverage practitioners both conventional
and religion specific ones, and for food and beverage operators; law, ministerial regulations,
and other regulations regulating food hygiene, civil law related to food and beverage;
requirements and criteria to get accreditation for food and beverage products and businesses
from major governmental, independent, and international organizations as well as important

professional associations.

CAT 219 MSAAMSASI LASMTATLANAUNUY 3(3-0-6)

(Kitchen Management and Cost Control)
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Knowledge and skills necessary in storage management for both fresh and dry
ingredients; maintenance, cleaning and hygiene of kitchen appliances and premises as
well as food service venues; development of communication skills with colleagues both in
the kitchen and those from front of the house operation from diverse cultural backgrounds;
inventory management control and design; requisition and purchasing; receiving; planning;
cost controlling; standard recipes; costing and menu valuation; menu standards of food and

beverage; menu planning; menu pricing and cost accounting report preparation.
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CAT 311 Aadzmsisznmauainising 1(1-0-2)

(Thai Culinary Arts)
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History of Thai cuisines, connection and relation with other cultures derived from
cultural transition and socio-economic exchange activities; evolution and adaptation; region
specific ingredients, spices; preparation and cooking methods; Thai food gustatory and visual
aesthetics; symbolic meanings; Thai cuisines for customary purposes; development of skills

and techniques in cooking standard Thai dishes that is the basis for more elaborated menus.

CAL 311  djiemsAadzmsidsznauaimsing 2(0-4-2)
(Thai Culinary Arts Operations)
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Practice of preparation and cooking process of Thai food, development of skills

and techeniques in cooking standard Thai dishes that is the basis for more elaborated menus.

CAT 312 Aadzmsdsznauairmsnzivaan 1(1-0-2)
(Oriental Culinary Arts)
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Exploration of oriental cuisines from middle east to south Asia far east cuisines;
interrelation among each other through the economic and social exchanges; influence of
western cultures on oriental cuisines during Imperialism era and Americanization after the
Second World War and during the Cold War; ingredients, cooking methods, and menus
appropriate to geographic and cultural factors; the development of skills and techniques
necessary to cook oriental cuisines namely Chinese, Indian, Malay, and Japanese cuisines;

presentation and decoration skills

CAL 312 dfiiimsAalzmsisznauaiuisaziuaan 2(0-4-2)

(Oriental Culinary Arts Operations)
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Practice of ingredients, cooking methods, and menus appropriate to geographic
and cultural factors; the development of skills and techniques necessary to cook oriental
cuisines namely Chinese, Indian, Malay, and Japanese cuisines; presentation and decoration

skills

CAT 313 Aadzmsudsznauaimisazsiumn 1(1-0-2)
(Occidental Culinary Arts)
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Exploration of categories of occidental cuisines in different regions; relations with cultures,
geography, flora and fauna, and history of each region; evolution and trends of contemporary
occidental; development of knowledge of menu planning for nutritional equilibrium and cost

effectiveness.

CAL 313  dfjiimsAadzmsidsznauaimsaziunn 2(0-4-2)

(Occidental Culinary Arts Operations)
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Operation of skills, and techniques in preparing ingredients, storing, and cooking
various types of cooking methods of different cuisines for commercial purposes; presentation

and decoration; selection of accompanied dishes and appetizers that go well with each main dish.

CAT 314 2111531818 kazMsUHURAMIATIAINUANANFUIBAAN 1(1-0-2)
(Halal Food and Islamic Kitchen Operations)
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Principles of consumption and cooking according Quran which is conventionally

known as Halal; Food and seasoning forbidden according to Islamic faith according to Haram
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principles such as swine products, carnivorous land animals, animal sacrifice to anyone but
Almighty Allah, meat of amphibians, seafood with fangs, and Halal food in contact with Haram
food including food categorized as Mashbooh which ingredients and cooking methods need

to be further analyzed; slaughtering according to Dhabiha principles

CAL 314 djiemsanmsanana wazmsuUiamsasIaINuanAmIauIaaann 2(0-4-2)
(Halal Food Operations and Islamic Kitchen Operations)
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Practice of cooking according Quran which is conventionally known as Halal,
Food and seasoning forbidden according to Islamic faith according to Haram principles
such as swine products, carnivorous land animals, animal sacrifice to anyone but Almighty
Allah, meat of amphibians, seafood with fangs, and Halal food in contact with Haram food
including food categorized as Mashbooh which ingredients and cooking methods need to

be further analyzed; slaughtering according to Dhabiha principles
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The Principle of research and experimental designs. Estimating time and cost

of the project. Submitting the project proposal. Advisor is required.
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CAT 492 Tmsaau 2 2(0-6-3)
(Project 11)
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Working on project under advisor’s consult. Compile into a written final report.

2.3) NANITITIN-LAAN
1) naRTAalsuazinalulagaunay

CAT 331  mMSLATENLATMIAUUUNL 1(1-0-2)
(Bread Dough Preparation and Baking)
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Ingredients and its qualities affecting characteristics of different types of bread
; different types of bread; dough preparation and baking techniques; preservation, quality

control; standard recipe development; practicum training according to content.

CAL 331 Uiiemsmsinsanuazmsauaunils 2(0-4-2)
(Bread Dough Preparation and Baking Operations)
FTLNAUTIN - CAT 331 NIIAITEMUASNNTALYUNIN
UfuFnIg nawsisendngAutesruniTtingg o maTAnsauuliensyin
1unila N17aL MIALINEY N1TALANANINN NITAYINANTLNIATFIU
Practice of ingredients preparation of different types of bread; dough preparation

and baking techniques; preservation, quality control; standard recipe development.

CAT 332 mswAsaNwazmMsauLAndlaud Lmzqnﬁ 1(1-0-2)
(Preparation of Cake, Sponge, and Cookie Batter and Baking)
TLNALTIN ¢ CAL 332 Ujﬁﬁmmmm’?‘wummmmﬁnﬁﬂ@u%’mx@nﬁ
fj“mqauLmzam@uﬁﬁm@ﬁmqﬁuﬁﬁN@ﬁiﬂ@mﬁﬂﬁmmmammwmmLﬁﬂ@ﬂ@wﬁ'
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Ingredients and their qualities affecting characteristics and qualities of sponge,
cake, and cookies; various types of sponge, cakes and cookies; sponge, cake, and cookies
mixing process; baking; preservation; quality control; standard recipe development; practicum

learning according to the content.

CAL 332 UjiiimsmsimsanuazmsauAnailaud Lmz@nﬁ 2(0-4-2)
(Preparation of Cake, Sponge, and Cookie Batter and Baking Operations)
IT1LNALTIN : CAT 332 mﬂm?ﬂmmmmmﬁnﬂﬂﬂu%’m:@ng
UfuRnIg nswEandngALTeAnalend auNdn Lmz@ﬂﬁ AonanAnaLlaud

YUNLAN LLZ\]::@ﬂﬁ”LL‘LI‘LIGi’N ° N7AL NMIALINE N1TALANADININ NITAYINFTUNIATFIU
Practice of ingredients of sponge, cake, and cookies; preparation sponge, cake,

and cookies mixing process; baking; preservation; quality control; standard recipe development.

CAT 333  MSLANUUILASANLAILAN 1(1-0-2)
(Cake Decoration)
ILNALFIN : CAL 333 UNUANIINITUANTEMASANKENIAN
fi“mqﬁumemmﬁﬁmﬁmqﬁuﬁﬁmmﬁi@@mmw @mﬁﬂwmmmﬁﬁwaﬁﬁu
wimthuazaieresdanldnnuiadn  walanswiandngauiiiundlunisanusadn 33
NIIANLFNLANILLILIFNN j?lﬂﬂﬁﬁﬁmmﬂﬂm
Ingredients and their qualities affecting qualities and characteristics of cake
decoration ingredients; types of decoration ingredients; preparation techniques; decoration

processes; practicum learning according to the content.

CAL 333  UJiiBmMsmMsupInuIuazANLESLAN 2(0-4-2)
(Cake Decoration Operations)
FTILIALTIN : CAT 333 NFUFNUULASANUANIAN
mﬂﬁmmim?ﬂmvmqﬁu‘ﬁﬁmﬂﬂummnLLmLﬁﬂ ABNIFNUALANLLILIANS

Preparation techniques of cake decoration ingredients; decoration processes.
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CAT 334 Aadzmsmaundszinnnng 1(1-0-2)
(Pastry Culinary Arts)
AT1NAUTIN : CAL 334 1AUAN13AALIZNITNIUUNLITAANNE

| [ %

fj“mqﬁmmz@mmuﬁﬁﬁﬁm@mmwmmmammwmmwmLLML‘W@E?”] EAELN
‘W’WEILLZ\‘IZL‘W@%?ﬁiﬂ’)?N@NW’mLL@%LW’&%LLUUE]"N °] n1Tad AN9LAL NITATUANALNTN NNTAANT
ANFUNIMIFIU ?Jﬂﬂﬁﬂ??lmwﬁ@m

Ingredients their qualities affecting characteristics and quality of pie and pastry;
various types of pie and pastries; different types of baking, storing methods; quality control;

standard recipe development; practicum learning according to the content.

CAL 334 dfiimsAadzmsnaunilssiannie 2(0-4-2)
(Pastry Culinary Arts Operations)
ATNAUTIN : CAT 334 ALIZN199IUNLITLNNNE
EﬁmimuwwLL@szaﬁ”Lmumﬂ N198U NISAL NIFAILANATANIN NIFIA
ANFLNIMIFIU
Methods of mixing various types of pie and pastry; baking, storing method;

quality control; standard recipe development.

CAT 335 Aaudzmsyinlasnsa wasAUNWNIULEY 1(1-0-2)

(Ice-cream and Cold Desserts Culinary Arts)

AN : CAL 335 UjiiansAaLizn1svinleAnTa uazauuady

dszinn AruAnEuraesloANTNLAZIUNMINWLIY @mmuﬁﬁmﬁmqﬁuﬁﬁmm@
ATUANBHTULAABAAUATUN TN LA ANTHILATIUNUIWLEY INATANITNAS NIFAYLIANATININ
MITAE N1IYFTFLNIATFIU NNIAATIAN ﬁﬂﬂﬁﬁﬁmmﬂ@m Anmedniidduas
Lﬁm*’ﬁmﬁummﬁmi@ﬂﬂ?ummuwmmﬁu

Different types of ice cream and cold desserts; qualities of ingredients affect-
ing their characteristics as well as qualities; production techniques; quality control; serving;
standard recipe development; pricing techniques; exploration of technical term relevant to

ice-cream and cold dessert development.
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CAL 335 ifjiiimsAaizmevinladnEa uazaunnanuiiiy 2(0-4-2)
(Ice-cream and Cold Desserts Culinary Arts Operations)
FT1L9AUTIN  CAT 335 Aatlen1sveAnTa UAaZIUNUI e
NANANINAR LBANTNUATIUNMNUEN N1IALANANININ N1ITAETN N19ViNFnFLNImIF Y
N1TAATIAN
Production techniques of ice-cream and cold desserts; quality control; serving;

standard recipe development; pricing techniques.

CAT 336 Aaudzmsvindaninian WATANMIA 1(1-0-2)

(Chocolate and Confectionary Culinary Arts)

T1AUTIN : CAL 336 UjLAnsAaLznsmideninuas uazgnnaim

@m@mﬁLmzmﬁﬂizﬂ@m@ﬁmqﬁuﬁiﬂummaméﬁaﬂiﬂmemx@ﬁmﬂm T
vhmna 1A Tt un wazdnniRelluanmng NIsNAENINARNARIUTIgNNINA Faninuan
mnidfe 1aad mu%\imimmm@mmﬂum@mﬁmmamﬁmeﬁ mmmmm@ﬂwﬁ@u 35019
U339 U WazNISALSN LA

Qualities and elements of ingredients required for chocolate and confectionaries
including sugar, cocoa, fat, milk, and additives; production process of chocolate, chewing
gum, jelly as well as production quality control; causes of contamination; packaging process;

and product preservation.

CAL 336  ijiiimsRalzmsevirdaninuanm LATENMIA 2(0-4-2)
(Chocolate and Confectionary Culinary Arts Operations)
T1NAUTIN | CAT 336 Aatlznsvindaninuas uazgnnaim
ABNINRANARITUIIgNNIIA FanTnuas wnes 1aad mw%mwmuammmw
Tunsn@aRARAA 380130999 0UsIan U uaznIaUTNE ARSI
Production process of confectionaries, chocolate, chewing gum, jelly as well as

production quality control; packaging process; and product preservation.



Rangsit University Bulletin 2025-2026
Inendaumsnadifela:N1susms College of Tourism and Hospitality

2) npsRTAadzuazimalulagmsilszmauaimsine

CAT 341 Radzmsisznauiadasanlne 1(1-0-2)

(Thai Dipping Culinary Arts)

S91ladusan : CAL 341 UftnsAaslnstlszneuiasasasing

g dszdRaanaiunn Ussinmaeairiesasingfiduiites ATUNINLBY
ﬁmqﬁuﬁﬁmaﬁi@@mﬁﬂwmmmLﬂ'?:m%mﬁmm o Wlﬁﬁﬂﬂ’]ﬁ‘ﬂﬁ;\‘]l,ﬂ?:ﬂd%ll N1TAILANADNIN
MIUNZAAN NIAALETH ANFUNINTFIU UWATNITANNUATIAN ?Jﬂﬂﬁﬁﬁmm‘ﬁ@m

Meaning and history of various types of well-known Thai dip, quality of ingredients
affecting characteristics of condiments; seasoning and quality control, fruit and vegetable
carving, and serving techniques; standard recipe development, pricing, practicum learning

according to the content.

CAL 341 ﬂg‘jﬁamsﬁaﬂ:msﬂszn@uLﬂ?@qgu"lwﬂ 2(0-4-2)
(Thai Dipping Culinary Arts Operations)
3919A UL - CAT 341 AatlsnisilsznauiasasanIne
UniAnng ﬂa;qm?flméu LNZAAN AALATN TAYIANTLNIATIU LAZAIUUATIAY
Practice of dip; seasoning, fruit and vegetable carving, serving techniques, standard recipe

development and pricing.

CAT 342 Aadzmsiuszmauainisinelng 1(1-0-2)

(Thai Appetizers Culinary Arts)

AN : CAL 342 UfjiianisAariznistlsznasensdnalng

g UsziRnnuiduan Ussinenmnsdndlneiduites ARANITNURIIRE AL
‘ﬁl:ﬁm@ﬁi@@mﬁﬂﬁmwmmma‘dﬁwﬁmﬁm 1 MALANITUTZNALANMTINTUARNG 7] N1TATLIAN
AN N9ALINEN N199ALETN ANTFLNIATFIU LATNNIATUUATIATLNE ﬂﬂﬂﬁiﬁlmwﬁ@m
Meaning and history of different well-known Thai appetizers; quality of ingredients affecting
characteristics of the food; cooking process; quality control; standard recipe development,

pricing; practicum learning according to the content.



Rangsit University Bulletin 2025-2026
Inendaumsnovinula:Msusns College of Tourism and Hospitality

CAL 342  djiiemsAadzmsisznauaimsinglng 2(0-4-2)
(Thai Appetizers Culinary Arts Operations)
FTL9AUTIN  CAT 342 Aatlensilsenava1visanelne
UiAnsdsznateimedneniiafg o SaE SavinFnFuNInIgIN LaTivun
1A
Practice of different appetizers; cooking process, serving techniques, standard

recipe development and pricing.

CAT 343 Aadzmsisznmauainisingdnaig 1(1-0-2)

(Thai Royal Cuisines Culinary Arts)

AUFIN : CAT 343 UjiianisAariznistlsznavetns neg1ads

AYNANATY ANETUEaeIanTIneads s dusine §andautlszneauresemnsuas
nsNds lun1slss ndnnisdnenslisenadesiudsewiiUimlusmadasinlne nisdsshing
aandaslidAuglduuugsiaeiuslullaqiii nasunzadn n1sdal@v wazusaINlunIgsy
Usenu ?Jﬂﬂﬁﬁﬁmm‘ﬁ@m

Importance and characteristics of The Royal Court Thai Cuisine; different ingre-
dients; menu design; cooking process; principles of food presentation according to the royal
court’s custom; invention and adaptation to fit to the contemporary food business model; fruit
and vegetable carving, serving techniques; table etiquettes; practicum learning according

to the content.

CAL 343  UfiiemsAatzmsisznauainsineaniada 2(0-4-2)
(Thai Royal Cuisines Culinary Arts Operations)
FTL9AUTIN : CAT 343 Aatlenisilsenavatvisinga1a9d
UiAn1e Uge Anemslisenndesiulssmaldialumadninlve wnzadn
FALRTN
Practice of cooking process, food presentation according to the royal court’s

custom, fruit and vegetable carving, serving techniques.
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CAT 344 Aatlzmasilsznauatmnsinailszannu 1(1-0-2)

(Thai Regional Culinary Arts)

N9ALTIN - CAL 344 Uﬁﬁ”ﬁm?ﬁ@ﬂsm?ﬂixn@umwwiwaﬂim"vﬁﬂ

AYNAATY AnmuzaedaIising a1istszanniasing o §andaudsznauues
NN94A9ILNIINITHAD N9 MANN193RaIMT I HARAAREIALTMUESTHLAZNNTANTEWTIG
1edusaz)HnIATeslsznalng nsinauelugUuuusng o fiuate nnsunzadn nessmAT
wazansenlunisiulseniu ﬁﬂﬂﬁﬁﬁmmﬂ@m

Importance and characteristics of Thai regional cuisines; exploration of different
ingredients specific to each region; menu design consistent to the culture and ways of life of
each region of Thailand ; presentation in different contemporary styles, fruit and vegetable

carving, serving techniques, table etiquette, practicum learning according to the content.

CAL 344 ﬂg‘jﬂﬁmsﬁ@ﬂzmsﬂs:n@ummﬂmﬂﬂizﬁi"\?iu 2(0-4-2)
(Thai Regional Culinary Arts Operations)
39NIAUSIY  CAT 344 Aalenisiszneuemsingnlszani
UfAnng Uge dneruslisenndesiudmusssniarn1sn i iudinvedusiay
paneaasszmalng unzadn ARESW
Practice of cooking process, menu design consistent to the culture and ways of

life of each region of Thailand; fruit and vegetable carving, serving techniques.

CAT 345 Aadzrmsuscnauainnssuuinian 1(1-0-2)

(Foods Street Culinary Arts)

NNAUFIN : CAL 345 UjiiAnisAarlznistlsznare sy man

ANHULIBIDINITANUALY LATAIUITINEATUAIUTINANE Lﬂ?ﬁlﬂﬂﬂﬁ;ﬂ PEQUENEN
naaue IATIANIATIN guenndueuns mﬁm%@ﬁmqﬁu WAZAYLIANFUYY N1TANULA
T1A" ﬂﬁilﬂ?\jmﬂ@ﬂ'ﬂﬁLLﬁmmﬁ?muLﬁmLL@zmmﬂmﬂmumuéqmﬁﬂ n19dfusneniIaInng
wazAanaaRednAuAINTImads lrsresraile

Characteristics of contemporary Thai hawker foods; ingredients; cooking and
serving process; gustatory standards; food hygiene; ingredient sourcing and cost control;
pricing process; value adding techniques for hawker food menus; adaptation of the menu

according to contemporary cosmopolitan lifestyles.
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CAL 345 dfiimsAalzmsisznauainissuuiny
(Foods Street Culinary Arts Operations)
FT1L9AUTIN - CAT 345 Aarlznsilsznaue1wissuyinan
UJUFEn1e Uge Wniaue sa1ANINIgIU mmﬁlmﬂ@ﬁﬂﬁl,mmma‘mwﬁmLmz

a1vnTinaauAuINae

Practice of cooking and serving process; gustatory standards, value adding

techniques for hawker food menus.

CAT 347 Aadzmsiusznmauainisingugudimuassy 1(1-0-2)

(Thai Fusion Culinary Arts)

TINAUFIN : CAL 345 UjiianisAariznistlsznavems nenaiuimmusisn

LLmﬁmLﬁlmmmimmuf?muﬁﬁuﬁﬁﬁLmé’mqﬁu Lﬂ??lﬂ\iﬂﬁq‘\i WATNITLINNTL S
mmiﬁm'ﬁlugm LL@:mﬂgmmﬁmuﬁﬁuﬁLLmﬁiNﬁ“umyimwmiﬁﬂﬁLﬁmﬂumﬂm@mmi
fiflendnealianizau LATHANANAANINIATI wazileduda nshuwAnReaiuems
paERLasInan 1l unsssnetienunsing B anndind nadautlasiufaRalitianL s
affefianansnvinanldiss lemliFendiad nseanuULsEnise g NIRAUIATUNIATFIU
NM9UNALE NITATUINUAUYU LAZNITANUBATIANE ?Jﬂﬂﬁﬁﬁmmﬁ@m

The concept of fusion food that blends ingredients, seasoning, and cooking
methods from different regions and cultural roots to integrate to a unique menu with gusta-
tory and textual balances; the adaptation of the concept in Thai commercial gastronomy;
the modernization of traditional recipes to be more interesting while allowing commercial
benefits; menu design; food presentation; cost calculation, standard recipe development,

pricing; practicum learning according to course content.

CAL 347  djiiemsAadzmsidsznauaimslnandiudiniusssy 2(0-4-2)
(Thai Fusion Culinary Arts Operations)
F119AUTIN: CAT 347 Aarl=n171/s2naue197 (NeRAIUTNUETIN
ﬁﬁﬁﬁmiﬂgamma‘ﬁmﬁugm LmzmﬂgmmﬁmuﬁﬁuﬁLLeriNﬁuumﬁ‘MW
sl iAAITusENNTa M T ATIANENHANANIZAL N17DBNLLILTIENITANMNT HRUFFL
NMTFIULAZUNLALD
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Practice of cooking process from different regions and cultural roots to integrate

to a unique menu; menu design, standard recipe development and food presentation.

CAT 348 Aadzmsisznmauaunineg 1(1-0-2)

(Thai Fusion Culinary Arts)

T1IAUFIN : CAL 348 Ujiian sAaLiznistlsznavauaine

Amvnng szdRaanuiunn Ussinn uazpuansuzaasaudlng 3an1awssa
wazpeaunlneaiinsing o Maimuinszazmeatianistsznauaunlng n1sussqsiou nis
ALSNEN ?Jﬂﬂﬁﬁﬁmwﬁ@m

Meaning, history, type and characteristic of Thai dessert. Preparation and cook-
ing of different types of Thai dessert. Development of skills and techniques in cooking Thai

dessert, preserving and packaging; practicum training according to content.

CAL 348  djiiemsAadzmsisznavauning 2(0-4-2)
(Thai Fusion Culinary Arts Operations)
F1119AUFIN: CAT348 Aatlznistlsznavaun(ng
UfuFng nswiEeN uaznisdsznaaunlng Wmuvines wazmatianistsznay
a1 lne
Practice of preparation and cooking Thai dessert. Development of skills and

techniques in cooking Thai dessert.

CAT 349 AaUzmsunz@aninLasua by 1(1-0-2)

(Fruit and Vegetable Carving Culinary Arts)

AN : CAL 349 UftianisAarlznisunsadndnuassald

dszdRnnuiluninisunzadndnuazuald nnsdniaandnuazuald nisldginanl
WNZAAN m‘j‘@LL@ﬁ‘/ﬂHWLﬂ%ﬂ\‘}ﬁﬂ funeudinsuazmalianisunsadndnualsl nsanuseay
nazlfransdassunnzadninuazaald sonlUdemdniildlunnsunzadnsnuaznals
AnufRananidamn

History of fruit and vegetable carving, selection of fruits and vegetables, use of
sculpting equipment and maintenance, methods and techniques of carving vegetables and
fruits. Plate and table decoration with fruit and vegetable carvings including vocabulary used

in carving vegetables and fruits; practicum training according to content.
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CAL 349  djtiemsAadsmsunzdaninuazua by 2(0-4-2)
(Fruit and Vegetable Carving Culinary Arts Operations)
FT1L9AUTIN  CAT 349 Aatlenisunzaanenuazaa sl
UfiRnng Msunzadndnuazkald Wawmine uazmatinnsunzadninuasiale
Practice of preparation fruit and vegetable carving. Development of skills and

techniques in fruit and vegetable carving.

3) manAITAalzuazmalulagimsilsznauaimsnzivaan

CAT 352 Aadzmsiuscnauarnnsau 1(1-0-2)
(Chinese Culinary Arts)
AN : CAL 352 UfiianisAaLlznistlsznarensaw
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Categories and types of Chinese cuisines, natural characteristics of Chinese
gastronomy; its ingredients and seasoning, cooking methods and their techniques as well
as their effects on good taste and textures of Chinese Cuisines from different region of the
country; Quality Control; presentation, menu matching with beverages; standard recipe

preparation; empirical experiences through laboratorial practicum.

CAL 352 ijiiemsAatlzmsisznauainisau 2(0-4-2)

(Chinese Culinary Arts Operations)

71109AUTIN | CAT 352 Aarlznisilsenauanisau
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Practice of its ingredients and seasoning, cooking methods and their techniques
as well as their effects on good taste and textures of Chinese Cuisines from different region

of the country; Quality Control; presentation, menu matching with beverages.
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CAT 353 AadzrmsiUsznauainisauins 1(1-0-2)

(Indian Culinary Arts)

1 9AUFIN : CAL 353 UjuiAnisAaLiznistlsznasemsduae
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Categories and types of Indian cuisines, natural characteristics of Indian gas-
tronomy; its ingredients and seasoning, cooking methods and their techniques as well as
their effects on good taste and textures of Indian Cuisines from different region of the country;
quality control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.

CAL 353 ijjiiemsAatlzmsisznauainisauins 2(0-4-2)

(Indian Culinary Arts Operations)

L9AUTIN : CAT 353 Aatlznsilsenauaimsduiag
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Practice of its ingredients and seasoning, cooking methods and their techniques
as well as their effects on good taste and textures of Indian Cuisines from different region of

the country; quality control; presentation, menu matching with beverages.

CAT 354 AadrmsiUsznauainisiignuiy 1(1-0-2)
(Vietnamese Culinary Arts)
AN : CAL 354 UfiianisAaLlznistlsznae sl
UszinNuazain1e91MNIREAUIN ANBUEATNSITNTIRATB98 1M IILAUIN
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Categories and types of Vietnamese cuisines, natural characteristics of Vietnam-
ese gastronomy; its ingredients and seasoning, cooking methods and their techniques as
well as their effects on good taste and textures of Vietnamese Cuisines from different region
of the country; Quality Control; presentation, menu matching with beverages; standard recipe

preparation; empirical experiences through laboratorial practicum.

CAL 354 iiiemsAalsmsilsznauaimsiianuis 2(0-4-2)

(Vietnamese Culinary Arts Operations)

FTL9AUTIN : CAT 354 Aatlensiseneua1vaidgnuIN

n17UfIRN1T dRgAL Lﬂ?'flmﬂa;a nsruauNIslsTnauaInis wAlANIslsTnay
81vn7 uazAvENATEResaTR uaziledudafiresemnsieaun NTATLIANATUNIN 11310
LAUa LAYNI9IA sautennsduganmng LazetesAnlfnzan

Practice of its ingredients and seasoning, cooking methods and their techniques
as well as their effects on good taste and textures of Vietnamese Cuisines from different

region of the country; Quality Control; presentation, menu matching with beverages.

CAT 355 AadrmsisenmauarnisaulallideanazNiiaLds 1(1-0-2)
(Indonesia and Malaysia Culinary Arts)
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Categories and types of Indonesia and Malaysia cuisines, natural characteristics
of Indonesia and Malaysia gastronomy; its ingredients and seasoning, cooking methods and
their techniques as well as their effects on good taste and textures of Indonesia and Malaysia
Cuisines from different region of the country; Quality Control; presentation, menu matching
with beverages; standard recipe preparation; empirical experiences through laboratorial

practicum.
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CAL 355 ipiieimsAailsmsisznavaimsdulatidawazuiaids 2(0-4-2)
(Indonesia and Malaysia Culinary Arts Operations)
119AUTIN | CAT 355 Aatlznisilsenauanmsaulniifauasunaids
m?ﬂ{]ummmmmu Lﬂ?‘ﬂﬂﬂﬁ\‘] N92UUNNTUIZNALANUNT WATANITLIZNALRINT
LL@"’@‘WﬁW@VIQJ[ﬂ@?@‘mm LL@"’L‘H@&NNZWIﬂﬂﬂﬂ‘ﬂﬁﬂ’)ﬁ‘ﬂi”mﬂﬂuﬂ:ﬁuﬁﬁﬂLL@"’N’WL@Lsﬁil NMIAILAN
ATLNTN NNTUAUE LAZNITLATN ?QNO\?T‘I’]?@U@@’WM’W LL@ZLV’]?@Q@NI%LMN’]%@N
Practice of its ingredients and seasoning, cooking methods and their techniques
as well as their effects on good taste and textures of Indonesia and Malaysia Cuisines from

different region of the country; Quality Control; presentation, menu matching with beverages.

CAT 356 ﬁ@ﬂzmiﬂizn'aummscﬂﬂu 1(1-0-2)

(Japanese Culinary Arts)

T11N9ALTIN - CAL 356 ﬂﬁu‘“ﬁmiﬁmﬂznwﬂixn@ummﬁﬁﬂu

ﬂ?:mmmmﬁmmmmiﬁjﬂu @/ﬂHmSMWNﬁ?iN%Wa"ﬂﬂﬂﬂﬂﬂ’]?tﬁlﬂu TMEAL HCN
129 neruqunIslsenaneung maliAnislsenauanng wABYENaRTResaT uaxilediia
ﬁlﬁmmmmizﬂﬂu NHNIARNE) N1IAILIANANININ N1TUANE LazN19i&SH 9nnen19dLe
197 uazirsasinlfmanzan mafv'fwfﬁummgmﬂﬂﬂﬁﬁﬁmmﬁ@m

Categories and types of Japanese cuisines, natural characteristics of Japanese
gastronomy; its ingredients and seasoning, cooking methods and their techniques as well
as their effects on good taste and textures of Japanese Cuisines from different region of
the country; Quality Control; presentation, menu matching with beverages; standard recipe

preparation; empirical experiences through laboratorial practicum.

CAL 356 ﬂg‘jﬂﬁmsﬁ@ﬂzmsﬂs:n'aummsnjﬂu 2(0-4-2)

(Japanese Culinary Arts Operations)

IT1LNALTIN : CAT 356 ﬁ@ﬂ&’ﬂ’)i‘ﬂ%ﬂ@ﬂ@’?%’?ﬂﬁﬂu

n19UiRN"T IR AL Lﬁﬁlmﬂﬁq‘q NITLIUNITLITNELRINNT MATIANISLITTNELRIUNT
wAzBNENATINFeIAT R LL@&Lﬁﬂﬁuﬁmﬁﬁmmmm@tﬁﬂu NANNARNT NNIATLANADANIN N5
laua LarNI9A sauliennsdudanmg nazeiesinlfnzan

Practice of its ingredients and seasoning, cooking methods and their techniques
as well as their effects on good taste and textures of Japanese Cuisines from different region

of the country; Quality Control; presentation, menu matching with beverages.
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CAT 357 Aadrmsiusemauainisimua 1(1-0-2)

(Korean Culinary Arts)

AN : CAL 357 UfiianisAarlznistlsznauemainiva

UTLNNULATINATAIBIUITININA ANBULANNEITNTIRTBIDIMNTNNR TAYAL
Lﬂ?l“ﬂflﬂﬁq‘\‘l nszuaunsUsznate s mATANNILsENeURIMs WaBnInaAResaT R WAz
Heduiaiirresenning NN3ALANATUNIN NNFUNLAUD LAaZNIFATN $9uDIN199LgRN1Ng
uazArashnlfivnzan NINFNFLNIRTFIY ?Jﬂﬂﬁu”ﬁmwﬁﬂm

Categories and types of Korean cuisines, natural characteristics of Korean gas-
tronomy; its ingredients and seasoning, cooking methods and their techniques as well as their
effects on good taste and textures of Korean; Quality Control; presentation, menu matching
with beverages; standard recipe preparation; empirical experiences through laboratorial

practicum.

CAL 357 ijjiiemsAatlzmsisznmauaimisimua 2(0-4-2)
(Korean Culinary Arts Operations)
FML9AUTIN - CAT 357 Aarlenisilsenaue1yisinua
n3UfiRNT AR AL Lﬂ?:@\iﬂg\i NITLIUNITLITNALEIUNT MATANITLITTNELEIUNT
uazanEnafilresand wazilediiafinaesemainma NMIATLIANATNIN N1FUNLAUD LAY
N3LdFN saufeNsdLgeuNg waziAzea Iz ay
Practice of its ingredients and seasoning, cooking methods and their techniques as well
as their effects on good taste and textures of Korean; Quality Control; presentation, menu

matching with beverages.

CAT 358 @IUN9LALTLNAIUIRIUETTHN 1(1-0-2)

(Asian Fusion Culinary Arts)

TIAUFIN : CAL 358 UJUAN199 19401 TINA U IMUETIN

LLmﬁmLﬁﬂfm’]mmmu%muﬁﬁuﬁﬁﬂL@ﬁmqﬁu Lﬁ?;@qﬂﬁ;q WATNITLINNNTL S
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N9ReIAN wazMTIALE ﬂﬂﬂgummmu@m
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The concept of fusion food that blends ingredients, seasoning, and cooking methods from
different regions and cultural roots to integrate to a unique menu with gustatory and textual
balances; the adaptation of the concept to well-known East, Southeast, and South Asian
dishes for commercial use; menu design; standard recipe decoration, pricing techniques,

and presentation; Practicum training according to course content.

CAL 358  iUiiAmsaImisialdanaIuInuessy 2(0-4-2)
(Asian Fusion Culinary Arts Operations)
FT9AUTIN : CAT 358 870 IAI LS UT TN
N3Uf)iRAN"T NM1202NULUINENTRIUNT NIWRUIATLNINTFI AN2EaIAN LAz
N19UNLEUD
Practice of menu design; standard recipe decoration, pricing technigues, and

presentation.

4) nmaNaTAadzuazmalulagmsidsznauaimsnziunn

CAT 361 Aadzmsudsznauaimnisainsnu 1(1-0-2)
(American Culinary Arts)
ILNALTIN ¢ CAL 367 UjLAN17AALEN17172na1I8 1917810511

[ %

UelnANUL AT THATBIINITBLNTIU ANHEUTATNEITNT IR YRR NN TR TN AL

GERNIEN

Categories and types of American cuisines, natural characteristics of American
gastronomy
CAL 361 udfiimsAalzmsisznauaiuisaiusny 2(0-4-2)

(American Culinary Arts Operations)

118AUTIN : CAT 361 Aatlzn1silsenaue1m e

nsinUiAnstsznauewsaildiu nezuaunislsznaneannig wmAtANIg
Usznaue1ws wazBninaiildasasid LL@zLﬂ@ﬁuﬁ@ﬁﬁmmmmmLm?ﬁuqﬁmﬂm'wj
N1IANLANATUNIN NI LAUD LANI3AT sanTenisdugaimnsuaziATesinltimanzan
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Practice of American cooking methods and their techniques as well as their effects on good
taste and textures of American Cuisines from different region of the country; Quality Control;
presentation, menu matching with beverages; standard recipe preparation; empirical expe-

riences through laboratorial practicum.

CAT 362 AadzmsUsznauainisaniasy 1(1-0-2)
(Italian Culinary Arts)
AN : CAL 362 UjiiAnsAariznisilsznasia1msanuae
Us2innuariin2e991MNTaMLAL Y ANHILEATNETTNTIHIIDINNTEA LA
INEAL m’?;@\iﬂa;q
Categories and types of ltalian cuisines, natural characteristics of Italian

gastronomy

CAL 362 iiiemsAalzmsisznauaimsaniaay 2(0-4-2)

(Italian Culinary Arts Operations)

119ALUTIN - CAT 362 Aarlznsilsenauanwisdmiagy

nsUfimnstlsznauensBnaeu dnnau Lﬂ?“ﬂ\‘]ﬂﬁ;\‘] nerUAUNIslITNaLeNmIg
wallannUsznaueng wazavswafilresaTni LmzﬁﬂﬁuﬁmﬁﬁmmmmﬁmLaﬂugﬁmﬁ
F14°) NFATLANANININ NTUNAUR LANNTET mmﬁqmﬁu@mmﬁ‘ nazirsasm Nz
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Practice of Italian cuisines, cooking methods and their techniques as well as
their effects on good taste and textures of Italian Cuisines from different region of the country;
quality control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.

CAT 363 Aadzmsdsznauairmsdidu 1(1-0-2)
(Spanish Culinary Arts)
MNALTIN : CAL 363 UijtiAn1sAatznistlsznauaimdilu

a

UsenNUariin1edan 14l ANHULAINEIINTIRALDINUNTALU TRYAL
o
LATRIL79
Categories and types of Spanish cuisines, natural characteristics of Spanish

gastronomy; its ingredients and seasoning.
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CAL 363 ufiimsAalzmsisznauaiuisaiily 2(0-4-2)
(Spanish Culinary Arts Operations)
ATNALTIN : CAT 363 Aatlzn1silsenauaivisaiily
mﬁéslﬂﬂgummafﬂaﬁm@umm@mﬂu wellAnnslsznanems Lazanswafinse
AT LAY LummwmmmmmLﬂuﬂmmmmﬂ NITATLANATUNTIN NN9ULAUE WAZNIT
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Practice of Spanish cuisines, cooking methods and their techniques as well as
their effects on good taste and textures of Spanish Cuisines from different region of the country;
Quality Control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.

CAT 364 Aatlzmasilsznauatmselsand 1(1-0-2)
(French Culinary Arts)
119ALTIN - CAL 364 ﬂﬁu‘”ﬁm?ﬁ@ﬂ:miﬂixn@ummiﬁ/?“'dmzv
Ussinnuazaiinuesemnniude SunzaussNeReemnTE e TNRAL Lﬂdﬁi‘ﬂ\‘]ﬂﬁ;\‘l
Categories and types of French cuisines, natural characteristics of French gas-

tronomy; its ingredients and seasoning.

CAL 364 ﬂg‘jﬁamsﬁaﬂzmiﬂizn@ummsd?\aLﬁa 2(0-4-2)

(French Culinary Arts Operations)

39109A T | CAT 364 Aatlznistlsznavemsdiaa

m@ﬂﬂﬂﬁﬁﬁmiﬂ?zﬂ@ummm%LM nszuaunNslIzneuenns wmAllAnig
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Practice of French cuisines, cooking methods and their techniques as well as
their effects on good taste and textures of French Cuisines from different region of the country;
quality control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.
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CAT 365 Aadzmsiusznauainnsnan 1(1-0-2)
(Greek Culinary Arts)
1A : CAL 365 UjiiAnisAaLiznistlsznavemsnin
s UATIHiAIaIaIMNINTN ANHOLANNEITHTNAIBIBIMNINTN TAD AL Lﬂ?l‘@flﬂﬁ;ﬂ
Categories and types of Greek cuisines, natural characteristics of Greek

gastronomy; its ingredients and seasoning.

CAL 365 iJiiemsAalzmsisznauatmsnsn 2(0-4-2)

(Greek Culinary Arts Operations)

FT1L9AUTIN  CAT 365 Aatlensisenauaivisnin

nsendjuAnisdsznauemienan nezuaunislsznanenng imatianistlsznay
811 WATBTENATA AR AT LL@zLﬂ@ﬁuﬁ@ﬁﬁmmmma‘ﬂ?mﬁmﬂmﬂ N1TAILANANNIN
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Practice of Greek cuisines, cooking methods and their techniques as well as
their effects on good taste and textures of Greek Cuisines from different region of the country;
quality control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.

CAT 366 Aadzmsdsznauairmgiaasiu 1(1-0-2)
(German Culinary Arts)
INALTIN : CAL 366 UfjLiAn17Aatzn1stsenaa1maie s

a

UM AT THATBIDIMNTLEDTNY ANHEUTATNEITNT R VBRI UN T8 78U TR AL
4
LERNIES
Categories and types of German cuisines, natural characteristics of German

gastronomy; its ingredients and seasoning.

CAL 366 uUfiimsAalzmsisznauaimsiaasiu 2(0-4-2)
(German Culinary Arts Operations)
71179AUTIN : CAT 366 AAaLlzn191/72nauaIvI7ie0 941
nsinliAnstsznaueiseasiu nezuaunislsznaneanuig wmaAtANIg
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Practice of German cuisines, cooking methods and their techniques as well as
their effects on good taste and textures of German Cuisines from different region of the country;
Quality Control; presentation, menu matching with beverages; standard recipe preparation;

empirical experiences through laboratorial practicum.

CAT 367 zguvﬁ"zlzLmzmsﬁmmﬂqﬁummﬂLL%@ 1(1-0-2)
(Wine and Cheese Appreciation and Selection)
ILNALTIN ¢ CAL 367 Uﬁu‘”ﬁmmuw’?‘ﬂmzv:mm”ﬂmﬁou‘lgzmumvﬁq
ﬂ’mlﬁlﬁ‘LL@yﬂ’]ﬁ‘ﬂ{]‘]_lm%l‘ﬂﬂﬂ’]ﬁ‘%ﬂ@‘ﬂ‘]_lvlﬂu ﬂ’]ﬂ“ﬁﬂﬁ‘y'&’ﬂ’lm\lN@LW@H’]?‘V]@@@ULLQV
6Ij’T]_IsIN ‘]jﬂ_ﬁmLL@”%@N@W@’]@LﬂHQﬂUﬂ’]??U? AN Anly LLﬁNﬂ’Wm\I ﬂﬁﬁ‘L‘l’lﬁuﬂ@Uﬂi'ﬁuﬂU
AIUT LuﬂLLﬂﬂﬂﬁ‘%LﬂWﬁ]N“‘] LL@%‘V]N’]
The sciences and practice of wine tasting; the use of sensory nerves to taste
and appreciate wine; problems and errors of perception; quality of wine; art of drinking; food

paring techniques; typologies of cheese and their origins.

CAL 367 ﬂﬁiﬁmsquvﬁﬂ:Lmzmiﬁmm'ﬂqﬁummﬂLL:ﬁa 2(0-4-2)
(Wine and Cheese Appreciation and Selection Operations)
ANTIAUIN : CAT 367 guvistiziaznisAnasslailiaziue s
nsendfurnisdugladivensuazsiuawdelszinnsine) matianisiaue nns
naaaL AAATLINNIIARaLIWaILTY nNsdugi iU ldlazanng
Practice of wine and cheese testing; art of drinking; food paring techniques;
typologies of cheese and their origins; serving techniques; tasting and science of cheese

tasting; matching with wine and food.
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5) nmaNaTAalzuazmalulagimsdsznauaimsmunanaaunagaans

CAT 371 Aadzmsisznmauaivisingmunanmauiagaiy 1(1-0-2)

(Thai Culinary Arts According to Islamic Faith)

L9ALTIN : CAL 371 tfriaimadAaLiznstlsznave s ingsavanmanaan s

wannstsznaua s inaaunanAaunasaatd nisdanlgdingay Laﬁlmﬂqq
nIrUnuNIslsznauanyng wm ﬂﬁﬂma‘ﬂﬁzﬂ@ummiﬁﬁﬁi@@mmwmqmmﬂmmwﬁﬂmmm
BAAN N1TATLANATLAIN N1ITAUALATNAVNNANANAUNBAAIN N1INIANTLNIRTFIY
AnufRananidamn

Principles of Thai food by the Halal food production. Selection the raw ingredients
for cooking. Technigue on the quality of Thai food according to Islam Faith. Quality Control;
presentation; standard recipe preparation; empirical experiences through laboratorial practi-

cum. Principles of Thai food by the Halal food production.

CAL 371  UfiiimsAalzmsisznauanmnsinamunanmaunasgans 2(0-4-2)
(Thai Culinary Arts According to Islamic Faith Operations)
FTL9AUTIN - CAT 371 Aatlenisilsenava1vis ngmunanAduI8aans
nsdfiRnsdenldingau Lﬁdﬁi‘ﬂ\‘iﬂﬁ;\i nsrUquNNslseneauenuig wmalANIg
ﬂﬁ:ﬂ@umm@ﬁ'ﬁﬁi@@mmwmmmmﬂmmwa“ﬂmmm%mm N1IATLANATUNIN NITIA
INULAZIRTNANNVANANAUNB AR
Practice of selection the raw ingredients for cooking. Technique on the quality

of Thai food according to Islam Faith. Quality Control; presentation.

CAT 372 AadzmsUsznauaimsnziuanmNRanAIduIadany 1(1-0-2)
(Occidental Culinary Arts According to Islamic Faith)
INALTIN ¢ CAL 372 ULAn13AALEn17172na 181 AduANAINYAN
ANAUIDAAIN
wannslsznatanIRzIuANNMANANEWNEAN  N9Ran EIRnAL Lﬂ?lﬂx‘]ﬂﬁ;\‘l
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UANANAUIBAAIN NITATLANANNIN NIFTAVNUALLATWATNUANAAUIBAAIN N1INFNTL
mmﬁmﬂﬂﬂﬁﬁﬁmmﬁ@m
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Principles of Occidental Culinary by the Halal food production. Selection the raw ingredients
for cooking. Technique on the quality of Occidental Culinary according to Islam. Quality
Control; presentation; standard recipe preparation; empirical experiences through labora-

torial practicum.

CAL 372  dfiiemsAalzmsisznmauainnsnzsiuanmuuanAIguIaaaIn 2(0-4-2)
(Occidental Culinary Arts According to Islamic Faith Operations)
7119AUFIN . CAT 372 AaLlzn191/72naua1visasduanaIuvanAIa11a 6484
nsdfiRnsdenldingau Lﬂdﬁi‘ﬂﬂﬂﬁ;\‘l neruqunNslseneuenuig malAng
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NN9AAINUALLRTNANNUANANAUNBAA
Practice of selection the raw ingredients for cooking. Technique on the quality

of Occidental Culinary according to Islam. Quality Control; presentation.

CAT 373 AadzmsUsznauainnsnzivaanmNRanAIdUIdany 1(1-0-2)

(Oriental Culinary Arts According to Islamic Faith)

ANALTIN : CAL 373 UjUAN17ARLEN1712naLI81MN7AZTBBNAINYAN

ANFUIDAAIN
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Principles of Oriental Culinary by the Halal food production. Selection the raw
ingredients for cooking. Technigue on the quality of Oriental Culinary according to Islam Faith.
Quality Control; presentation; standard recipe preparation; empirical experiences through

laboratorial practicum.

CAL 373  idfjiiimsAadzmsidsznauainisnziuaanauuanAa@uIagany 2(0-4-2)
(Oriental Culinary Arts According to Islamic Faith Operations)
ATINALTIN - CAT 373 AAL/zn1717enaua1%190 2 UaBNAINUANAIALIDAA N
nsdfimnisinenldingay Lﬂ?:mﬂa;q NITUqUNNTlsLnauenuig mAlANg
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1
| [ o a

ﬂﬁ‘zﬂ@ummiﬁﬁm@mmwmmmmimmu@@ﬂmwmmmmmmu NITAILANATDINTIN
N179ANNLALLRINANNNANANGUIBAAN
Practice of selection the raw ingredients for cooking. Technique on the quality

of Oriental Culinary according to Islam Faith. Quality Control; presentation.

CAT 374 uanmsisznauaimsyaanlupinaadanziuaanasela  1(1-0-2)

wazialgela

(Principles of Cooking Muslim Food in South East Asia and South Asia Regions)

AN : CAL 374 Ufjiiansuannisilssnauaiisyaanluginimede

o = 2 = 2
pedunanaenlauaziame s
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Principles of Cooking Muslim Food in South East Asia and South Asia Regions
by the Halal food production. Selection the raw ingredients for cooking. Technique on the
quality of South East Asia and South Asia Regions according to Muslim Food. quality con-
trol; presentation; standard recipe preparation; empirical experiences through laboratorial

practicum.

CAL 374  dpjtiemsuanmsiszmuansysanlugimaaianziuaandsals 2(0-4-2)

uaziaidels

(Principles of Cooking Muslim Food in South East Asia and South Asia Regions

Operations)

FTNALFIN - CAT 374 annisilsenaunisyaanlugdnine e

o = £ = v
pduaanass e uaziame s
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nsdfuAnisiaenlddmgay 1wTestlss nszudunislsTnaueIung walAnisg
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ADNIN NFARINLALIATHANNANANAUIRAAN

Practice of selection the raw ingredients for cooking. Technique on the quality of

South East Asia and South Asia Regions according to Muslim Food. quality control; presentation.
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CAT 375 uanmsiusznmauainisnziuaannand wazaiwiswansmiuila  1(1-0-2)

(Principle of Cooking Middle Eastern and North African Foods)

INALTIN - CAL 375 UUAN1IMaNN17172na181v1sAduaannaN

wazamsueaninuile

NANN1TUTENALBIMNTAZIUBBNNANE LAZENUNTLENIN UL ANNUANANAUN
faa1n nisdenldingau Lﬂ?l‘@ﬂﬂﬁ;\‘i nszwaunsLlszneuamng walannsUszneuensiia
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Principles of Cooking Muslim Food in Middle Eastern and North African Regions by
the Halal food production. Selection the raw ingredients for cooking. Technique on the quality
of Middle Eastern and North African Regions according to Muslim Food; quality control; pres-

entation; standard recipe preparation; empirical experiences through laboratorial practicum.

CAL 375  ijtiemsuanmsiszmauanmsaziuaannane wazanmsiansmiuila 2(0-4-2)
(Principle of Cooking Middle Eastern and North African Foods Operations)
FT1L9AUIN : CAT 375 UanNnIsLs=naueyIfsiueannaN uaze1uIswenin e
nasdfiRnanenldingau Lﬂ%qﬂﬁ;q N3TUUNNTLILNaLRNUIT MANANNST

ﬂi:ﬂ@ummﬁ‘ﬁﬁrﬁi@@mmwmmmmﬂugﬁmﬁmﬁu@@ﬂﬂma WAZRNYTLANTNULE N3

ATLIANATANIN N1FAAINLALIATNANNANAIAUIBAAN
Practice of selection the raw ingredients for cooking. Technique on the quality

of Middle Eastern and North African Regions according to Muslim Food; quality control;

presentation.

CAT 376 UANMIAAMSIATIANUANANFUIRFAN 3(3-0-6)
(Principles of Kitchen Management According to Islamic Faiths)
ANEIMANNITUANNIIIANIIATIATNUANANALIBAANNLTZINNTBIATY NNFIANNT

N1382NKLL N199A9NEUNIAT NIATFIULATIZLLATUNNNNAIUEIMNTENAA AN ABAE

TUN13NU BEUFgNAUIAN19AIWNUAT LLmﬂﬁﬂ”r?lmwm*mmwﬁlfﬂwmﬂmm@
Principles of Islam and the motto of the kitchen, kitchen design and equipment

placement. Standards and quality systems Halal food. Safety in the workplace. Learn the

sanitation of the kitchen. Guideline for Halal certification.
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CAT 381 msU9enauaInigia LaslIgIsh 1(1-0-2)

(Vegan and Vegetarian Culinary Arts)
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Meaning and Definitions of deferent types Vegan and Vegetarian diets; nutrient
sources from Vegan and Vegetarian ingredients; menu design appropriate for consumers of
different age ranges and health condition; cooking process; gustatory balance presentation
techniques; development of standard recipes; pricing; quality control process; practicum

according to content.

CAL 381 dfjiimsmsilsznauainisia uazsladglss 2(0-4-2)
(Vegan and Vegetarian Culinary Arts Operations)
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Practice of cooking process appropriate for consumers of different age ranges

and health condition; presentation techniques, development of standard recipes.

CAT 382 uﬁ’nmsﬂizn'aummsﬂﬂﬁmnr@lﬁu 1(1-0-2)
(Principles of Gluten Free Cooking)
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Definitions of gluten and its effects on health and diets; ingredients that provide gluten and

those that are gluten free; gluten free meal planning; preparation, cooking, and sourcing.
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(Principles of Gluten Free Cooking Operations)
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Practice of preparation, cooking process on gluten free meal.

CAT 383 uanmsusznmauainisianizlsn 1(1-0-2)
(Principles of Cooking for Disease Specific Food)
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Significant functions of nutrients in relation to health, requirements of energy
and nutrients, nutritional assessment of individual both in normal and health deviation state,

principle of dietary therapy and the application of the dietary.

CAL 383 ijjiiemsuanmsusznauaimsianizlsa 2(0-4-2)
(Principles of Cooking for Disease Specific Food Operations)
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Practice of dietary therapy; application of the dietary for normal and health deviation

state.

CAT 384 uanmsiusznmauainisliliuaNsay 1(1-0-2)
(Principles of Raw Food Preparation)
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Principle of eating raw food; foundation knowledge about raw-food, advantages and advan-
tages of consuming raw food; ingredients and equipment required for raw food preparation,

meal planning, preparation, presentation, and costing.

CAL 384  djiemsuanmsilsznauaninslainiuauiau 2(0-4-2)
(Principles of Raw Food Preparation Operations)
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Practice of raw food preparation; preparation and presentation.

CAT 385 waNMSUsenauaInIsessNTNR WASRIUISAUNIE 1(1-0-2)

(Principles of Cooking Whole Foods and Organic Foods)
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Definition of whole and organic foods; the concept of integrative nutrition;
Yin-Yang and Qi vitality in dietary patterns, sources of nutrients from whole and organic foods;
healing power of whole and organic foods; menu planning, preparation, presentation and

costing.

CAL 385 jiiRmananmsisznauaimsassudim wazaimsaunss 2(0-4-2)
(Principles of Cooking Whole Foods and Organic Foods Operations)
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Practice of raw food meal: menu planning, preparation and presentation.
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CAT 386 Aaudzmsuszmauainisidanandu 1(1-0-2)

(Functional Food Culinary Arts)
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The concept of probiotic food that utilizes good bacteria benefiting the digestion
system such as lactic acids which is normally found in fermented food; benefit of probiotic
foods for health, curative and iliness preventive effects as well as health promotion benefts;
gastronomic arts for probiotic food and beverage with gustatory aesthetics and interesting
presentation for commercial benefits; cost calculation, pricing, standard menu development

for probiotic food and beverage; practicum learning according to course content.

CAL 386 ijiimsAatlzmsisznauaimsidenendu 2(0-4-2)

(Functional Food Culinary Arts Operations)

ATNALTIN : CAT 386 Aatlzn171/senauaIvisimNmN gL
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Practice of probiotic food and beverage cooking process with gustatory aes-

thetics; presentation, standard menu development for food and beverage.
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Tourism, Hospitality and Sport (International Program)

Course Description

Core Courses requirement

ITS 111 Introduction to Tourism, Hospitality and Sports 3(3-0-6)
Evolution, business structure, roles and relationship of various components in the
travel business, tourism, accommodations, restaurant, food and beverage, transportation and
sports, socio-economic implications and various factors affecting travel business, tourism,
accommodations, hospitality and sports, including government policies, international organi-
zations, international cooperation, at different levels and the role of professional associations
including basic knowledge about business operations, basic organizational structure and

main business activities of tourism, hospitality and sports business organizations.

ITS 112 Psychology for Hospitality and Cross-Cultural Communication 3(3-0-6)
Issues and processes of a person’s social behavior, including learning, motiva-
tion, work and leisure values and applying psychology principles in service work; cultivating
awareness and communication skills with multicultural clients, co-workers and partners who
give different meanings to the term symbols and customs for effective communication to
achieve mutual understanding without conflict and to be able to provide services to meet

the needs of customers.

ITS 113 Hospitality Arts and Personality Development 3(3-0-6)
Concept of personality, importance and approach of personality development
both internally and externally in accordance with tourism and hospitality business standards;
concept of welcoming travelers, tourists and customers in guest relations business according
to international standards in terms of appropriate verbal communication, body language,

personality and service procedures.
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ITS 114 Consumer Behavior in Hospitality 3(3-0-6)
Thinking processes of tourists and travelers in various situations, including
decision-making processes, image of tourist attractions, attitudes, learning, beliefs and be-
havioral factors, such as motivation, culture, situational factors. and classification of service
consumers; learners learn issues on their own and apply theoretical frameworks through

conducting a short research project based on the assigned topic.

ITS 311 Human Resource Management in Tourism, Hospitality and Sports  3(3-0-6)
Principles of human resource management and development in tourism, hospi-
tality and sports industries, using case studies, including recruiting, selection, motivation to
work in their full potential, development and self-improvement; allocating remuneration and
welfare, teamworking, leadership, mentoring personnel. performance appraisal and labor

relations.

ITS 312 Tourism, Hospitality and Sports Information System 3(3-0-6)
Characteristics of information systems in tourism, hospitality and sports; stud-
ying the types of information, information system arrangement, information searching, data
collection and analysis through various methods, security, security of room booking system
and the Internet service business, as well as how the information is used for the purpose of

problem solving, decision making, planning and tourism

ITS 313 Marketing Strategy for Tourism, Hospitality and Sports 3(3-0-6)
Concept of modern marketing principles, marketing planning, market segmen-
tation, target market. Product strategy and product positioning, pricing, distribution channels
and supply chain. Integrated marketing communication, marketing operations and controls
customer relationship development, marketing ethics and social responsibility in tourism,

hospitality and sports.

ITS 411 Ethics and Laws Related to Tourism, Hospitality and Sports 3(3-0-6)
Professional codes of conduct, ethics; civil and commercial laws related to

tourism, hospitality and sports industries, and businesses related to the safety of tourists and
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customers in the hospitality and sports sectors; environment regulations; customs procedures;
animal quarantine immigration and law enforcement for tourists and athletes. Major courses

requirement

ITS 121 Sustainable Tourism, Hospitality and Sports Management 3(1-4-4)
Meaning and background of development of concepts and elements related to
sustainable development of tourism, hospitality and sports by emphasizing the principles
and types of operations that apply the principles of sustainable development for sustainable
economic, environmental and societal benefits of the destination community; learners gain
empirical experiences of the sustainable tourism, hospitality and sports industries through

field experiences.

ITS 221 Hotel Business Management 3(3-0-6)
Organization structure management; operation of hotels and hotel interactions
between departments within the hotel and other hotels of the same and affiliated companies;

business competition and marketing communications; hotel business trends.

ITS 222 Tourism, Hospitality and Sports Innovation 3(3-0-6)
Definition; types of innovation; development process of innovation; analysis of

necessity and current situation of innovation in tourism, hospitality and sports; models of in-

novation in tourism, hospitality and sports today; impacts of innovation on tourism, hospitality

and sports; future innovation trends.

ITS 223 Tourism Industry Management 3(3-0-6)
Evolution of concepts, elements, roles and importance of tourism industry, tourism

geography; hospitality business in tourism industry; tourism resources; government policies

relating to tourism industry; impacts on domestic and foreign tourism industries; future trends

of tourism industry in the era of globalization.
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ITS 224 Tour Operator and Travel Agent Planning and Management 3(2-2-5)
Definitions, concepts, types, processes, procedures and essential elements of
tour planning; introduction to business management; concept of management; operations
of travel agencies and tour operators; management structure; tour planning; preparation
of various types of tour itineraries; preparation of travel itinerary proposals; service pricing;
maps showing travel routes; relations between tourism and other businesses and business
plans; analysis of immediate problem solutions during tourism; creation of travel insurance;
obstacles and problems with preventive and solving methods in tour planning; operational

training in organizing an offsite tour.

ITS 321 Aviation Business Management 3(3-0-6)
Integrating knowledge about the structure, functions and operations of the avi-
ation business; personnel management; organization arrangement; aircraft management;
aviation rights; security management; and facilities necessary for the operation of the airline
under globalization and the flow of aviation business merging which affects the organizational

structure including various related issues.

ITS 322 Sport Tourism Management 3(2-2-5)
Definition, significance, principles sport and tourism components, models and
process of sport management for tourism, sport activities, physical exercises, trip for sport
performance, sport tourism marketing. Integration of sport activities and tourism, relationship
between sport tourism business and different organizations, potential trends in sport business

and tourism fieldtrip required. Off-site training required.

ITS 323 logistics in Tourism, Hospitality and Sports 3(3-0-6)
Evolution, meaning, importance, trends, characteristics and components of

tourism industry and logistics systems for the tourism, hospitality and sports industries; factors

related to logistics management process; trends in logistics business development for tourism,

hospitality and sports industries.
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ITS 324 Digital Marketing for Tourism, Hospitality and Sports 3(3-0-6)
Applying digital marketing principles and practices in the marketing place.
Designing digital marketing strategies. Planning and developing digital marketing plan.

Implementing and controlling digital marketing program in tourism, hospitality and sports.

ITS 491 Preparation for internship 3(2-2-5)
Make understanding and realization of the importance of on-the-job training;
compliance with regulations, work discipline, workplace etiquette; personality development;
use of office equipment; business correspondence; document preparation for job application;
including professional presentation techniques through practical activities; learners are also

able to improve their English for employment in the tourism and hospitality industries.

ITS 493 Seminar in Tourism, Hospitality and Sports 3(2-2-5)
Analyze the current situation; presentation and discussion of interesting issues
in the tourism, hospitality and sports industries to find a solution to the problem by listening

to lectures from experienced experts; do more research and write reports.

ITS 494 Internship 3(0-35-18)
Learning experience that integrates the knowledge gained from theoretical study

with career situations in the tourism industry, giving learners the opportunity to gain work

experience in various tasks in the tourism establishment and hospitality industry not less than

4 months or 600 hours.

Major Elective Requirements

ITS 231 Tourism Development Planning 3(3-0-6)
Meaning, importance and objectives of tourism development plans; involved
persons and stakeholders in the formulation of tourism development plans; study of the
environment, opportunities, potentials, strengths and weaknesses of tourist attractions for
planning the development of tourist attractions and surrounding areas to be convenient,

clean, safe, unique and sustainable; plans to link tourist areas and tourism activities; guide-
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lines for developing personnel involved in the formulation of details and proposal form for
budget support; creating success indicators of the tourism development plan; sustainable

management of tourism areas when development is complete.

ITS 232 Historical and Cultural Tourism 3(2-2-5)
Background, meaning, types of tourist attractions; tourism models, authenticity,
creative use of culture in tourism; benefits from tourism; tourist attractions in different regions
of Thailand; government-local cooperation; responsible persons, stakeholders; participation of
local residents; problems and obstacles in tourism development; ways of life, food, clothing,
traditions, folk culture, festivals, local wisdom; carrying capacity of tourist attractions; use of

geospatial technology; learners will practice real situations through field practice

ITS 233 Tour Package Planning and Management 3(2-2-5)
Tour package operation management and planning of tour operators, market

survey, marketing planning, creating the itinerary, costing, selling techniques; including the

processes of negotiation, arranging, and commercial contracting hotels and tourism suppliers:

airlines, car rentals, cruises, coaches, mini buses, guest speakers and lectures, foods, etc.

ITS 331 Cruise and Yacht Tourism 3(2-2-5)
History; cruise ship and yacht operators; types of cruise ship and yacht; sailing
routes; travel time; management structure of cruise and yacht business; ethics; laws of impor-
tant agencies involved in obtaining permission to work on cruise ships and yacht; business
trends; arrangements of staff before, during and after tourists embark on a cruise and yacht
to provide hospitality, front-end services, food and beverage services; housekeeping; ma-
rine life techniques; study tour of cruise and yacht tourism; impressing customers; English

communication with tourists; providing assistance for tourists in case of health problems.

ITS 332 Wellness Tourism 3(3-0-6)
Meaning, concept, types and forms of health tourism; importance of health tour-

ism; tourist attractions; destinations and tourist behaviors; products for physical and mental

health; physical and mental health tourism services; health tourism management strategies;

national and international health tourism trends.
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ITS 333 Community-Based Tourism 3(3-0-6)

Meaning, concept, background, importance, form and components of commu-
nity-based tourism; community involvement process; community-based tourism planning;
developing the potential of community-based tourism; strengthening of communities through
community-based tourism; developing and integrating stakeholder networks; roles and duties
of government and private agencies in promoting, supporting and developing communi-
ty-based tourism; problems and limitations in community-based

tourism development.

ITS 334 Adventure Tourism 3(2-2-5)
Adventure tourism market survey; tourist behaviors and expectations; considera-
tion and criteria for choosing a camping site taking into account comfort; cost; environmental
factors; floor plans and disasters; accessibility to vehicles and people; disaster prevention
and management; risk management and emergencies during travel; organizing recreational
activities and sports activities suitable for the area; interpretation of areas and activities by
bringing in local people to participate creatively; explaining the local meaning and cultural
aspects of the area and activities towards the local community; food service
arrangements in the accommodation area; demolition of the camp area and waste manage-

ment; preparation, improvement, and implementation of adventure tourism programs.

ITS 335 Tourism for Elderly and Disable 3(3-0-6)
Understanding of the concept of disability, deterioration and aging; their impli-
cations for physical accessibility, attitudes and information among tourists; characteristics
and roles of the market for disabled and elderly tourists; disability classification and service
experience expectations; concept and importance of tourism and recreation of the disabled
and the elderly; policy to promote the quality of life of the disabled and the elderly; service

techniques and tour guides.

ITS 431 Meeting Incentives Convention and Exhibition Management (MICE) 3(2-2-5)
The nature of the business organizing special events to support tourism: meet-

ings, seminars, exhibitions. and other special activities; components; competition format;
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success factors and sustainable competitive advantages both at the tourist attraction level
and business level; business trends and economic, social and political factors at the national,

regional and global levels that affect business success.

ITS 432 Recreation for Tourism 3(3-0-6)
Basic knowledge about games and recreation for tourism on various topics:
definition, significance, attributes, aims, value, benefits, categories, activities, atmosphere
and safety in game and recreation tourism destinations; qualifications of game players, tourist
behaviors concerning games and recreation; personalities of game and recreation service

provider; universal communication; English proficiency for games and recreation.

ITS 241 Food and Beverage Operations Management 3(2-2-5)
Knowledge about food and beverage products; methods of preparation of basic
food and cooking; food and beverage service department structure; division of service lines
and responsibilities of personnel; including category of restaurant and style of food service;
food and beverage equipment; preparation of the restaurant before opening; procedures
for serving food and beverages; coordination between service and kitchen sections; room
service; health and safety at work; handling and solving customer complaints appropriate

to the situation; practice in laboratories and real situations.

ITS 242 Room and Front Office Division Management 3(2-2-5)
Management structure and responsibilities of the hotel front desk staff; reservation
and allocating procedures; room type; reception; registration; baggage handling; information
service; telephone service; safe deposit box service; business center; room return; payment
service; and other services related to the reception; coordinating with various departments
of hotels, travel agencies and airlines; resolving customer conflicts and complaints; practical

training in the laboratory

ITS 243 Housekeeping Service Management 3(2-2-5)
Housekeeping department structure; duties, responsibilities and qualifications

of housekeepers; coordination with various departments; learning about cleaning equip-
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ment; classification of equipment; methods of use; maintenance; type of cleaning solution;
guest room service; fabrics used in hotels; cloth rooms; staff uniforms; system planning and
management; list of areas to be cleaned; table of frequency of performance standardization;
product standard; manpower planning; staff work and vacation scheduling; laundry; stain
removal; guest room survey; training in cleaning operations; room making; handling of

complaints from guests in various cases; including the system about lost items.

ITS 341 Venue and Catering Management 3(2-2-5)
Catering business structure; operations in catering business; catering business
marketing; designing food items for different occasions; venue and theme arrangement and
banquet room; preparation of equipment for banquets; work planning and management;
control; training of service personnel; personality and ethics of employees; practical training

in catering in real situations.

ITS 342 Information Technology for Hotel and Restaurant 3(2-2-5)
A computer program used for hotel and restaurant management to improve the

efficiency of various operations of hotels and restaurants; room reservations; front reception;

reservation of seats in restaurant; management and finance and other areas related to guest

service; practice in a computer lab.

ITS 343 Bar and Restaurant Management 3(2-2-5)
Organizational structure of food and beverage department, operations of bar
and restaurant, types of bar and restaurant, preparation for pre-opening and closing bar and
restaurant, maintenance of the equipment, atmosphere and bar and restaurant arrangement,
layout of service stations, and hygiene enforcements, planning of shifts, personality grooming
and hygiene, personnel supervision, bar management and control, law and regulations and
management of responsible service of food and alcohol, stock control. Service procedures,
daily report sales, handling guests’ complaints. Practice of cocktail mixes, mock tail, coffee,

chocolate beverages and the like.
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ITS 344 Hotel Environmental Management 3(3-0-6)
Overview of environmental management in hotels; garbage and waste manage-

ment; energy management; electricity and water systems; lighting; gardening; swimming

pools; noise pollution control; maintenance; building and room security systems; internal

traffic system and car/boat parking lodges.

ITS 345 Digital Marketing for Hotel and Restaurant Businesses 3(3-0-6)
Digital marketing applications for hotels and restaurants; digital marketing strat-
egies and models; digital marketing planning, digital marketing research; buyer behaviors;

digital marketing mix; laws related to digital marketing.

ITS 441 Alternative Accommodation Business Management 3(2-2-5)
Types of accommodation businesses; planning and development; service and

facility management; organizing recreational activities; safety; marketing and finance man-

agement; service quality management; risk management and problem solving in business

operations.

ITS 442 Spa and Fitness Management 3(2-2-5)
Types of spa and fitness centers; organization structure; administration and

responsibilities; maintaining the operating areas in terms of hygiene and safety; marketing

and finance management; service quality management as well as problems and risks that

may arise.

ITS 251 Passenger Service English 3(2-2-5)
English communication skills specifically for both ground passenger handling

services and in- flight services; focus on terminologies and phrases used in greetings, sug-

gestions, response to complaint and compliments, provision of assistance and farewell;

various types of public announcement.
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ITS 252 Passenger Ground service Management 3(2-2-5)
Passenger services at the airport: scope, duties, responsibilities of ground passen-

ger services; check- in procedure; passenger screening and baggage acceptance; handling

of dangerous goods related to ground passenger services; passenger type; assigning seats;

boarding procedure; arrival services and transfer passengers; flight irregularity handling.

ITS 253 In-flight Passenger Service Management 3(2-2-5)
Principles and managerial processes of flights to maximize client’s satisfaction;
emphasize on flight attendants’ working processes and atmosphere —meal and drink services,

safety onboard; other relevant works on a flight: before, during and after the flight.

ITS 351 Low-Cost Carrier Management 3(2-2-5)
The managerial system of low- cost airlines, differentiating from traditional ones,
has affected the models and procedures of airline services: organization structure, personnel
management, marketing and sales, cost and revenue strategies, fleet strategies, and also
other operations at the airport, passenger registration, baggage handling with lost and found,
inflight service, merchandise, food and beverage catering, priority guest handling, and also

cargo operation.

ITS 352 Airport Management 3(2-2-5)
Concepts and planning systems for various types of airport management; airport

development master plan for competitiveness; operating system; airport service systems

and facilities; safety and security management; rules of airport governing organizations;

technology and communication systems within airports; airport future trends.

ITS 353 Customer Relationship Management in Aviation Business 3(3-0-6)
The role and importance of customer relation management in the aviation busi-
ness; personality enhancement for customer service; service attitude development; service
awareness and motivation; principles of human relations; service profession ethics; techniques
for communication in service and dealing with customers; information systems applied in

customer relation management.
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ITS 354 Laws and Ethics in Aviation Business 3(3-0-6)
Civil aviation laws, regulations and ethical issues related to aviation business
operations at national and international levels; enforcing laws and regulations from govern-
ment agencies and international organizations; insurance and airline Liability; rights and
consumer protection; case studies of ethics in aviation business including roles of laws in

establishment of functions transport business organizations.

ITS 451 Air Cargo Management 3(3-0-6)
Basic components of air cargo and air freights business operations; classifi-
cation of air cargo; related rules, regulations, procedures, documentations and systems in
handling of air cargo relevant to customs tariff and duty, service fee, packaging, labeling,
inspection and acceptance procedures, currency exchange systems; air cargo warehouse

management; basic technical terms specific to air cargo industry.

ITS 452 Trends in Aviation Industry 3(2-2-5)
Analyze the current situation; presentation, and discussion of interesting issues
in aviation industry. Analyzing aviation industries case studies and various factors related
to aviation industry; factors causing success and failure of aviation business operation as
well as applying them to solve problems. Listening to lectures from experienced experts; do

more research and write reports.

ITS 261 Fundamental of Golf 3(3-0-6)
History and the evolution of golf; meaning and importance of golf; elements of
golf; golf and the development of the country; the relation between golf and society, economy,
environment and technology; basic knowledge about golf on rules, regulations and etiquette
of golf; golf equipment and golfing; types and layouts of golf courses and those involved in

golfing.

ITS 262 Domestic and International Golf Tour 3(2-2-5)
Behaviors of golf tourists; communication skills with foreign tourists in golf;

negotiation with partners on accommodation, food and beverages, souvenirs; techniques
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on selling more tours to tourists; terminology used in the golf tourism industry; measures to
build confidence and encourage more golf tourists to come to Thailand; activities to promote
golf tourism among foreigners residing in Thailand; Important elements in running a golf tour
business; domestic and abroad golf tourism agents; golf tourism program in each region;
coordination with local coordinators; techniques in translating tour information; travel in and

out of the country; immigration and customs procedures.

ITS 263 Golf for Recreation 3(3-0-6)
Accommodation operation for golf business; interactions among various de-
partments within a golf course and other related businesses; trends of golf accommodation
business; spa management, services and massage for health; selection of products for golf-
ers, as well as professional ethics; identity and wisdom promotion; appropriate application

of the Thai way of life and culture in the health business

ITS 361 Golf Course Management, Member and Customer System 3(3-0-6)
The management principles, planning and administration of the whole mem-
bership system consist of lifetime membership, honorary membership, annual membership,
general customers, increase of numbers of members, benefit management, maintenance
fee collection system, marketing promotion, communication, public relations, information dis-
semination to members, organizing joint activities between members and the course, planning,
organizing activities to build relationships for short and long terms, organizing golf tournaments
for charity and for returning back to society, public benefits, competitive activities, exchanges

for mutual utilization between domestic and foreign golf courses and members.

ITS 362 Food and Beverage Service in Golf Club 3(2-2-5)
The structure of food and beverage department along with division of work
and staff key responsibilities; types of restaurants and services; food and beverage service
equipment; food and beverage knowledge; preparation of restaurant before service; service
procedures; coordination between service and kitchen areas; working hygiene, sanitation
and safety; appropriate handling of guests’ complaints and problem-solving procedures,

practice in both laboratory and real situations.
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ITS 363 Short Game Techniques 3(1-4-4)
Principles, methods, movements and techniques for playing short balls; short
ball playing styles; putting; chip and run, pitch and run, bunker shots in different areas and

situations; techniques and selection of golf clubs for playing short balls.

ITS 364 Reception and Hospitality in Golf Club House 3(2-2-5)
Management structure and responsibilities of Receptionists in Golf Club; res-
ervation procedure and allocation; hospitality, registration, baggage handling, information
and news services, telephone service, safety deposit box service, bill settlement service and
other hospitality-related services in Golf Club; facilities, coordination with other parts of the

club; customer conflict and complaint settlement; practical training in laboratories.

ITS 365 Golf Swing 3(1-4-4)
Principles and methods of creating a basic swing plane; setting up; gripping;
stance and posture; golf club placement; targeting; creation of pivot points; swing planes;

techniques to create the power of swing planes.

ITS 461 Rules of Golf 3(3-0-6)
History and the evolution of Rules of Golf; the relation between Rules of Golf and
players; golf courses and golf equipment; Golf Rules Organizations at international, regional,
national, association and club levels; current Rules of Golf for players, golf courses, formats
of playing; golf equipment; caddies; procedures and formats of playing, and Model Local

Rules Guidelines of the Golf Course Management by Committee under the Rules of Golf.

ITS 462 Golf Skill 3(0-6-3)
Equipment, maintenance, play safety, warm up; basic skills in gripping and stance;
technical terminology that should be known; swing skills; swing adjustment; short game skKill
training and batting in practice green; chipping, pitching, playing in bunker; putting, club
picking; various situations; playing in the bad lie and hitting the ball with the correct swing

in the driving range. Language group
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Language Electives

ITS 171 Chinese for Communication 3(2-2-5)
Practicing in listening, speaking, and reading aloud in Chinese. Conversation in
everyday life. Using information technology to improve vocabulary, idioms and basic Chinese

writing.

ITS 172 Chinese for Presentation 3(2-2-5)
Principles and skills for Chinese presentation in the form of speaking, writing and

organizing activities. Using presentation media and presentation techniques in various forms.

ITS 173 Chinese for Business 3(2-2-5)
Practice in daily-life conversation such as greeting, shopping, telephoning, telling

time, etc., Chinese culture and tradition, through selected illustrative readings in Chinese.

ITS 174 Chinese for Office Personnel 3(2-2-5)
The characteristics of work and manner of personnel working in Chinese organ-

ization; focusing on the study of vocabulary and idioms necessary for office work.

ITS 175 Chinese for Hospitality Industry 3(2-2-5)
Vocabulary and expression used in hospitality industry; basic information of hotel

and restaurant management and travel services necessary for tourists.

ITS 181 Japanese for Communication 3(2-2-5)
Practicing in listening, speaking, and reading aloud in Japanese. Conversation
in everyday life. Using information technology to improve vocabulary, idioms and basic

Japanese writing.

ITS 182 Japanese for Presentation 3(2-2-5)
Principles and skills for Japanese presentation in the form of speaking, writing and

organizing activities. Using presentation media and presentation techniques in various forms.
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ITS 183 Japanese for Business 3(2-2-5)
The language structure; practice of four skills: listening, speaking, reading and

writing used in situations assigned; further learning of 500 vocabulary items and 150 Kanji

characters, the basic principles of reading; drill in Japanese reading using short passages

about Japan, practice listening and speaking in every day life’s conversation.

ITS 184 Japanese for Office Personnel 3(2-2-5)
The characteristics of work and manner of personnel working in Japanese or-

ganization; focusing on the study of vocabulary and idioms necessary for office work.

ITS 185 Japanese for Hospitality Industry 3(2-2-5)
Vocabulary and expression used in hospitality industry; basic information of hotel

and restaurant management and travel services necessary for tourists.

ITS 191 Thai for Communication 3(2-2-5)
Practicing in listening, speaking, and reading aloud in Thai. Conversation in every-

day life. Using information technology to improve vocabulary, idioms and basic Thai writing.

ITS 192 Thai for Presentation 3(2-2-5)
Principles and skills for Thai presentation in the form of speaking, writing and

organizing activities. Using presentation media and presentation techniques in various forms.

ITS 193 Thai for Business 3(2-2-5)
The Thai language through various aspects of Thai social and cultural contexts:
culture and customs of Thai, history, economy, and lifestyles, with an emphasis on listening,

speaking, reading and writing in different situations.

ITS 194 Thai for Office Personnel 3(2-2-5)
The characteristics of work and manner of personnel working in Thai organization;

focusing on the study of vocabulary and idioms necessary for office work.

ITS 195 Thai for Hospitality Industry 3(2-2-5)
Vocabulary and expression used in hospitality industry; basic information of hotel

and restaurant management and travel services necessary for tourists.
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