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4 . - R widqefin| SEC. EVGIGH] 12U 219158
R A v wauil|ugdalnawilugis]  UnAnwN Ue. GED]
1 | 06000002 |@uAafnw 040 1| FN605-4BCD 78 (®9158%We7) 9.052550
6 (0-40-0) |Cooperative Education 2| FSI605-4AB 4+43 (019159TmneA7) 9957550
2 | 06211036 [lodn3unasiA3osny 1]3[1]1] FN625-2A 30 0.003v%3
3 (2-3-5) [lce cream and Beverage 22| FN625-28 27 2.00333
313 FN625-2C 27 0.005%33
44| FN625-2D 29 0.005%33
5|5 FN625-2E 29 0.005%33
66| FN615-3D 32 0.005%33
77| FN615-3E 33 0.005%33
3 | 06211209 [9111158104@ 213111 FN625-2A 30 NA.UNSU
3 (2-3-5) [ntenational Cuisine 2|2 FN625-28 27 NA.UNSU
303 FN625-2C 27 NALUNTY
4|4 FN625-2D 29 NA.UNSU
5|5 FN625-2F 29 NA.UNSU
66| FN636-1A 25 .05911(M),HA.L"UW)
77| FN636-18 26 9.05911(M),HA.L"3UW)
8|8 | FN636-1C 25 .05911(M),HA.LUW)
4 [ 06213313 |N1TATIUANAUATINDINITANAINNTIN 213111 FN615-3G 27 . 5muNA30l(M) WA.A 7. YU (U)
3 (2-3-5) [ndustrial Food Quality Control 2| 2| FN6153H 29 .5muNA30l(M) A7 7. YU(V)
3| 3| FN626-2A 24 0.5AunIal
a|a| FN626-2B 28 0.5AunIal
5 | 06215403 |WHUITURLAYATUBIATHAZIATUINTS 23| 1]1| FN615-3AB 12 DANSBINR
3 (2-3-5) Special Projects in Food and Nutrition 21 2 FN615-3AB 12 2.5nuns6]
3| 3| FN615-3AB 12 93 UNUNYS
4 | 4| FN615-3AB 11 WAL oA
5| 5| FN626-2AB 13 WAL oA
6| 6| Fne26-248 13 8. NINIHY
77| FN626-2AB 13 0.5aunnsal
8 | 8| FN626-2AB 13 8.5aunnsal
6 | 06211009 |AaUzN1TUVINLN-T1 213111 FN615-3G 27 9.839370
3 (2-3-5) [Artof Coffee and Tea 212 FN615-3H 29 9.957350U
33| FN626-2A 24 9.997350
a|a| FN626-2B 28 9.997950
A 1 FN635-1A,B,C,D,E,G (nangnsuiuuss 2563)
7 | 06211102 |N133AN15ATY BUNTA] wazN15LEHR o311 Fne3s-1a 7 2.UM), 843 sFnA(W)
3(2.3.5) [M9IUBINT 2| 2| FN635-1B 27 a.ngiu
Equipment Kitchen Management and Knives Usage in Food 3|3 FN635-1C 27 2.n0Au(M), 8.4nTBafARA)
414 FN635-1D 27 a.ngAY
515 FN635-1E 27 a.ngAY
6|6 FN635-1G 27 a.ngAY
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2 o - wiaefin| SEC. EVGIGH] U 219158
1| mEI v wou|ugoa weusfugoa|  dnAnwn U, GED]
8 | 06212102 [Tnwunnsidesdu 3101 FN635-1A 27 B0y
3 (3-0-6) |ntroductory Nutrition 2 FN635-1B 27 N8 e
3 FN635-1C 27 NAL.DAN
4 FN635-1D 27 NPL.BAYN
5 FN635-1F 27 NPLDAYN
6 FN635-1G 27 NPLBAYN
9 | 06213101 [MBIN1FUTENBUDIMNS 2|3 1] 1| FN635-1A 27 NEl.gAAYEYN
3 (2-3-5) |Fundamental of Food Preparation Science 21 2 FN635-1B 27 M. gINTEY
33| FN635-1C 27 HNA.INYYN
44| FN635-1D 27 HA.§INYGYN
5|5 FN635-1E 27 HNA.9INYY
66| FN635-1G 27 HNA.INYY"
10 | 06211104 [019115108 23| 1] 1| FN635-1A 27 HALNISANR
3 (2-3-5) |Thai Cuisine 2| 2| FN635-18 27 HALSANR
33| FNE35-1C 27 HALSANR
4| 4| FN635-1D 27 NA.BNAE37
5|5 FN635-1F 27 ALIoghiby!
6|6 FN635-1G 27 NA.BNAE37
%’uﬂﬁ 2 |FN625-2A,B,C,D,E (A=288=27,c=27,0=29,E=29)
11 | 06060008 |AaUsn1saLiugIe 201 FN625-2A 30 a5 UsyAug
2 (2-0-1) |Arts of Living 2 FN625-28 27 73.U5eRAY
3 FN625-2C 27 73.U5eRAY
4 FN625-2D 29 A WRIIUS
5 FN625-2E 29 A WAIIUS
12 | 06211019 |9 1WTI1auazIAIEIRL 113 1] 1] rFne252a 30 2.AUM) HANEANA(W)
D (1-3.3) |snacks and Beverages 2| 2| 62528 30 .00 KA WA NA(L)
303 FN625-2C 27 a.ngAY
4| a| FN625-2D 29 a.ngAu
515 FN625-2E 29 a.ngAY
13 | 06211226 |ANSUNZAANIUIIUDINS 113(1f1 FN625-2A 30 a.n3usdni
2 (1.3.3) |Carving for Catering 2| 2| FN625-28 27 a.n3BednA
33| FN625-2C 27 a.n3uedni
a|al| FN625-2D 29 a.n3uedni
55| FN625-2E 29 a.n3uedni
14 | 06211207 |91%1358U 213|111 FN625-2C 27 0.9390(W/U), WAt gua(v/U)
3 (2-3-5) |Baking Dishes 22| FN625-2D 29 0.95901(1/U), WA g¥In(n/U)
3|3 FN625-2E 29 0.9390(W/U), WAt gua(v/U)
15 | 06211023 |919N5US V@Y 13| 1]1]| rNe2s2C 27 NF.O ST
2 (1-3-3) |Contemporary Chinese Cuisine 2| 2| FN625-2D 29 Hel 91T
303 FN625-2E 29 NA.DTET
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2 o - wiaefin| SEC. EVGIGH] U 219158
1| mEI v wou|ugoa weusfugoa|  dnAnwn U, GED]
16 | 06353101 [n15innenld 1le6|1|1| FN625-2A 30 R
3 (1-6-0) |Flower Arangement FN625-2B 27 A 3T(M), 1A 30 (U)
17 | 06213207 |ANSOUDUDINNT 2131111 FN625-2A 30 Nﬂ.ﬂi.‘lm{]'
3 (2-3-5) |Food Presenvation 2| 2| FN625-28 27 HALAS. 3]
$ullii 3 |FN615-3A,8,C,D,E,G
18 | 06216301 [n1wdanguduSuIvTne g 3001 FN615-3A 25 HAA3 NS (8 Fieit)
3(3-0-6) |waLlAwUINIG 2 FN615-3B 20 NPLAT. NN (2.7LA1Y)
English for Food and Nutrition Professions 3 FN615-3C 31 HA.AT.NTANA (2.7LA)
a FN615-3D 31 NPLAT. NI (2.7LF1Y)
5 FN615-3E 25 NALAT.NTNUE (2.7LF1Y)
6 FN615-3G 27 NPLAT.NTNUA (2.7LF1Y)
7 FN615-3H 29 NPLAT.NTNUA (2.7LF1Y)
19 | 06212305 {LnguIN1SUAAA 2|31 1| FN615-3A 25 0.0
3 (2-3-5) |Human Nutrition 212 FN615-3B 20 2.0 Y(M/U), KA. 8Ayy (V)
313 FN615-3C 31 a.0Ame(M/U),0.WW1BU()
414 FN615-3D 31 2.0
5|5 FN615-3E 25 2.08m%Y
66| FN615-3G 27 2.07e(M),8. N5 TUW)
71 7| FN615-3H 29 2.0AAY(N), 0. NN TU(W)
20 | 06213305 |N15119HUNNSNAADILAZN1TUTELEU 23| 1] 1| FN615-3A 25 ue.ns.057ad
3(2-3-5) |AMAIWNINUTEAINAUEE 22| FN615-38 20 HA.03.057as
Experimental Design and Sensory Evaluation 33| FN615-3C 31 ue.ns.057ad
4| a| FN615-3D 31 nA.n3.a5ia0
5|5 FN615-3E 25 nA.n3.05188("),0.0A0u(W)
616 FN615-3G 28 nA.n3.0518A"),0.0f0U(V)
71 7] FN615-3H 29 nA.n3.05188("),0.0f0u(W)
21 | 06211313 |919585RANATSHATINSTALA LS 2|3 1]1]| FN615-3A 25 9.95941
3 (2-3-5) Restaurant Cuisine and Banquet 21 2 FN615-3B 20 2.95931
33| FN615-3C 31 9.95941
a|a| FN615-3D 31 9.95941
22 | 06211315 |95t NONTlABAN 23] 1] 1] FN615-3A 25 9.93012550
3 (2-3-5) |Food for Advertisement 212 FN615-3B 20 2.0500ITTEU
3 3 FN615-3D 31 a.agmaiim
23 | 06211205 |[vuslne tlal1]1] me1s3e 25 WE WISANA(Y) A 01591 (U)
3 (1-4-q) |ThaiDessert 2| 2| FN615-3G 27 HALNISA N
33| FN615-3H 29 HALNISANR
24 | 06213315 |FANI9LATUINIS 213 1] 1| FN615-3C 31 A5 Unusias
3 (2-3-5) |Nutiitional Biochemistry
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25 | 06211304 [N13IANIINANANINLULNDT 23| 1] 1| FN6153E 24 0.072550
3 (2_3_5) Bakery Product Management
26 | 06212201 |@35INEIMLAYUINIS 23| 1]1| Fnes3c 31 |urassaednunion/d)nsUnuiviond)
3 (3-0-6) Nutritional Physiology
Juln 4 [FN605-4A,B,C,D
- 518395 IUTI -
=
Wisulay
¥l 1 [FN636-1A.B.C
27 | 06213102 |@v1Avna aTIneuazAnulasnie 23| 1| 1| FN636-1A 25 | wansiaednualn/d)se /)
3(2-3-5) |lue1ms 2| 2| Fne36-18 25 | wassiaednuaionv)uasugma)
sanitation, Microbiology and Food Safety 33| FN636-1C 25 neL.AT. e wal(n/U),HA s (n/U)
28 | 06213203 a%ﬂqﬂqﬁﬁﬁsﬂq‘a‘@?%"ﬁ 2131111 FN636-1A 30 A5 UNUs
3 (2-3-5) [Food Science 2| 2| Fn636-18 30 ERUNINGH
33| FN636-1C 25 AT UNURNSS
29 | 06212204 [Lnguindn 1 23| 1| 1| Fn636-14 30 8. WY
3 (2-3-5) |Diet Therapy 1 2| 2| FN636-18 30 & WINITU
3|3 | FN636-1C 30 9. WINHY
Wisulau
WU 2 |[FN626-1A.B
30 | 06211030 [ANSTANISAIMITIIUIUNA 203 1|1| Fne2s6-24 11 .93042350
3(2_3_5) Quantity Cookery Management 2 2 FN626-2A 11 a@sﬁm’ggsm
3| 3| FN626-2A+8 2+8 2.9543750
4| a| FN626-28 10 .93042350
55| FN626-28 10 .93042350
31 | 06214201 |n1SURURNISHBI81UNS 203 1|1]| FNn626-2A 24 nA.oAay(n),0.0735504(1)
3 (2-3-5) |Restaurant Operations 212 FN626-2B 28 NF.BAYY(V),8.853550U(V)
32 | 06215401 é’mumq1umwﬁuaﬂﬂ%mm'§ 0|2 1 FN626-2A 24 A5 Unuias
1(0_2_1) Seminar in Food and Nutrition 2 FN626-2B 28 ﬂi.UWUWﬂJ%
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S99 INPUTINANVIIVIDIMITHAZLNYUINS

1 [06000001 |M15LATBNAIIUNTDLEN ol2| |1]enetssmeco| 106 | - [ Thza| - [aso1|  Awennsa (eesasse)
10-2-) |{s¥aunisaidsan 2| FN615-3EGH| 80 - Th3-4| - [4501 WHINT (9.959550)
Preparation for Professional Experience
1 06000301 | 15LATBNAIINNTDLEN ol2| |3|mvess-1a8c| 88 | - | Thaa| - [aso1|  Avennsa (eesisse)
1021 |y5gaunsalivan
Preparation for Professional Experience
2 | 06211036 [lomn3uuas Ao 203|1]1| FN6153a | 32 | Tha-2 | Tu3-5 | 3304|4303 0.005v%y
3(2-3-5) |lce cream and Beverage 2| 2| FN615-38 | 20 | Th.1-2 | Tu.6-8 3304|4303  0.0ig353(n/U),0.080()
3| 3| FN615-3C | 30 [Th.1-2 [ W.1-3 [3304]4303|  e.al5vign/a)e.ndn)
alal FN615-3G | 27 | Th.6-7| M.1-3 | 13014303 9.005%33(M),0.980(1)
5[5| FN6153H | 29 | Th.6-7 | M.4-6 | 1301|4303 2.005%55),0.980(1)
66| FN626-2A | 24 | Tul-2 [Tu.9-11|45014303 0.015v55
7| 7| FN626-28 | 28 |Tu.l-2|Th.3-5| 4501|4303 0.015v55
3 [06211213|@aUgN1990NLUUNITANDINIT 1lal1]| 1] FNe2s2a | 28 | w3 | Fi-a |4501|4303| einFusdnin/u)masdna )
3(1-4-9) | L AZANLASLEL NS FN625-2B | 28 | W.3 | F.9-12 4501|4303 a.n3EadnA
Art of Food Garnishes and Table Decoration FN625-2C | 27 | W.3 | W.4-7 | 4501|4303 o.r3uedni

FN625-2D | 29 | Th7 |M.7-10{3304|4303| e.n3esdnin/a)miasinin)
FN625-2E | 29 | Th7 | F.5-8 |3308]4303| o.in3eadniin/u)omasdnii()

FN626-2A 20 Th.7 | W.8-11] 3304|4303 E].Lﬂ%‘ﬁlﬂﬁ’ﬂ(?;

~N o0 0B~ W N
~N O U B~ VLW N

FN626-28 | 19 | Th7 |Th.s-11|33044303| e.in3esdnim/u),emasénd (W)

4 06211313|219N5ARANAITHANISIALAEN 2|3]1|1]| FN615-3E | 24 | F.1-2 | M.1-3 | 4402|4204 LR
3 (2-3-5) |Restaurant Cuisine and Banquet 22| FN615-36 | 27 | F12 | M.5-7 | 44024204 NA.LNSU
33| FN615-3H | 29 | M.8-9 | F.3-5 | 4402|4205 AT
4| 4| FN626-2AB | 9+19| M.8-9 | F.8-10 | 4402|4205 AT
5 106213309 ﬁga%ﬁwmmammi 2031l 1| FN615-3C | 30 | M.6-7 | Tu.6-8 | 3304|4405 MRS YU
3 (2-3-5) |Food Microbiology 2| 2| FN626-2A | 24 | M.6-7 [Th.9-11| 3304|4405 HALAT.
3|3| FN626-2B | 28 | M.6-7 | w.9-11 3304 4405 MRS YU
YUUN 1|FN635-1A,8,C,D,E,G éngnsuiulss 2563)
6 106211101|A159ANISBIRISASBUASISINELE 213 1]1| FN635-1A | 28 | F6-7 | W.6-8 | 3304 | 4204 |nengfium) e nsbdnd),ng amdiw)

3 (2-3-5) |Contemporary family food arrangement FN635-1B 28 | F6-7 | W.9-11] 3304 4204 |mengfium) mansddnd) oz umdi)

FN635-1C | 28 | F.6-7 | W.2-a |330a]4204| ne.nnfium) e nesdniu)
FN635-1D 28 | M.6-7 | Th.2-4 | 4501 4205 a.mwﬁu(w),wm.mﬁaiw(ﬂ)
FN635-1E 29 | M.6-7 | Th.1-3 | 4501 4204 a.mwﬁu(w),wm.wa@ﬁnﬁ(ﬂ)

N 0 BAWN
A o AWLWN

FN635-1G 28 | M.6-7 | Th.4-6 | 4501|4204 a.mwﬁu(w),m.wa@ﬁnﬁ(ﬂ)

7 106213102 gfjsu']ﬁma Qa%ﬁmmuagmmﬂaamﬁa 2(3[ 1| 1] FN635-1A | 28 | M.3-4 | M.9-11|3304|4405| HA.AT.YUYM),AT. LumMa(U)
3235 |Tupnns 2|2| FN635-1B | 28 | M3-4 | Th.6-8 | 33044405 we.n3.43("),05...4n8i(U)

Sanitation, Microbiology and Food Safety 33| FN635-1C | 28 | M3-4 | M5-7 | 33044405 wWe.AT.4u("),05...0n8l(U)
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44| FN6351D | 28 | W.1-2 | M.2-4 |3304(4405| HA.AT.YU(N),AT.LUNER)
5|5| FN635-1E | 29 | w.1-2 | W.3-5 | 3304 | 4405 HALAT.BUY(N/U)
6|6| FN635-1G | 28 | W.1-2 | Tu.2-4 | 3304|4405 HALAT.IUY(N/U)
‘f?uﬂﬁ 2|FN625-2A,B,C,D,E (a=28,8=27,c=27,0=29,E=29)
8 |06211009|AaUzn13UINILN-4" 2|3 1| 1| FN625-2C | 34 | Ma-5 | M.6-8 4501|4202 9.95950
3(2-3-5) |Art of Coffee and Tea 2| 2| FN625-2D | 29 | M.4-5 | M.1-3 | 4501|4202 9.957750
3|3| FN625-2E | 29 | M.4-5 [ M.9-11 4501|4202 9.997350
9 [06211023| 97191153 UTW AN E 1{3[1]1] FNe25-2a | 28 | M1 | M.6-8 | 4205|4205 A0 a5
2 (1-3-3) |Contemporary Chinese Cuisine 2| 2| FN625-2B 28 M.1 | M.2-4 [ 42054205 NALONAAT
10 (06211214 wamﬁmeﬁmmﬁ 16| 1] 1| FN625-2A | 28 | Th.l [ F.7-12 | 4306|4201 o lvedns
3 (1-6-4) [Bakery Products 22| FN625-28 | 28 | Th.l | F.1-6 |4306|4201 o lyedns
33| FN62s2C | 27 | The | Tu.l-6|3304]4201| e lwednsm)une.endas(l)
ala|l Fe2520 | 20 | The | w.i6 | 3304|4201 o'lwedviamwe.ontas)
5|5| FNe2s26 | 20 | The |w.7-12| 3304|4201 o 'lwedviam)we.ontas)
11 06212203 | Lagutinun 2| 3| 1| 1| FN625-2a | 28 | Th.e-7 | M.2-4 | 45014301 25T
3(2:3-5) [Diet Therapy 22| FN625-28 | 28 | Th6-7 |Th.s-10]4501 4301 25T
3| 3| FNe2s-2C | 27 | F.34 | Th.2-a|as501|4301 R (kX ek
4|a| FN625-2D | 29 | F.3-4 |Tu.8-10{4501|4301 R (kX ek
5|5| FN625-28 | 29 | F.3-4 | Tu.1-3 [ 4501|4301 R (kX ek
1206213211 |3INF@ASNNTIMS 2|3[1]1| FN625-2A | 28 | W.1-2 | W.6-8 | 45014403 A3 Ununs(n/4)
3(2-3-5) |Food Science 22| FN625-2B | 28 | w.1-2 | M.6-8 | 4501|4403 A3 Ununs(n/4)
3| 3| FN625-2C | 27 | W.1-2 | M.1-3 | 4501 4403 A3 Ununs(n/U)
4la| FN625-2D | 29 | F.1-2 | Th.2-4|1301|4403| as.Unuies(on/J),e. )
55| FN625-2E | 29 | F.1-2 [Th.9-11]|1301|4403| a5 Unuiwst),e.lundi(y)
13 (06214201 |5UJURNITHDIDIMS 203 1| 1| FN6252a | 28 | Tu67 | Th3-5|4a501|4306| we.efam),e.8fn)
3(2-3-5) |Restaurant Operations 2| 2| FN625-2B | 28 | Tu6-7 | W.6-8 | 4501|4306 wei.ofieey(n)na.nghu)
33| FN625-2C | 27 | Tu8-9 [Th.9-11|4501|4306| w8 (N),0.8A0Y(U)
44| FN625-2D | 29 | Tu.6-7 | Tu.1-3|4501|4306| .2y I(¥),0.08m%(U)
55| FN625-2E | 29 | Tu.8-9 | Tu.4-6 |4501|4306| we.BAYYIW),HA.NEFAWW)
‘f?u%ﬁ 3|FN615-3A,B,C,D,E,G
14106213313|N15AIVANAUNINDINITYNFINRATIN 2|3 1| 1] FN6153A | 25 | W67 | Th.6-8| 4501 4404 a.5aunnsal
3(2-3-5) |Industrial Food Quality Control 22| FN615-3B | 20 | W.6-7 | Tu.2-4 | 4501|4404 o.5aunsal
3| 3| FN615-3C | 30 | M.3-4 [ M.8-10 | 4402 4404 o.5aunsal
4|a| FN6153D | 31 | M.3-4 | M.5-7 | 4402|4404 0.5l
5[5| FN615-3E | 24 | W.6-7 | W.2-4 | 4501|4404 0.5aunsal
15 [ 06215401 | FUNUIUDIATUALLATUINT 0|2| |1| FN615-3A | 25 - | wa2| - 4402 HA.gINVEY
1(0-2-1) [Seminar in Food and Nutrition 2| FN615-3B | 20 - | w34| - [ad02 HA.QINYEY
3| FN615-3C | 30 - | The7| - |4402 HA.YINVLY
4| FN615-3D | 31 - | Th8-9| - |4402 HA.YINVLY
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5| FN615-3E | 24 - F3-4 | - |4402 HA.BINVLY
6| FN615-3G | 27 - F67 | - |4402 HA.BINVLY
7| FN615-3H | 29 - F89 | - |4402 HA.BINVLY
16 06215403 Lmumuﬁmwéfmmmmadmmmi 213 1] 1|FN615CDEGH| 14 |Tu.9-10| W.9-11 | 4306|4203 Nﬂ.q%m‘dig’]
3 (2-3-5) [Special Projects in Food and Nutrition 2| 2| FN615CDEGH| 14 |Tu.9-10| W.9-11 | 4405|4404 NFL.AS. 05788
3| 3| FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4205|4205 NALAT5U
a|a|FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4306|4203 9.930UITN
5| 5|FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4402|4404 8.5nunnsal
6| 6| FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4404|4404 9.93941
7| 7| FN615CDEGH]| 14 [Tu.9-10| W.9-11 | 42034203 Hel.Ng A
8| 8| FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4403|4403 A3 UnuNYs
9| 9| FN615CDEGH| 14 [Tu.9-10| W.9-11 | 4306|4403 2.0A1A%
10| 10| FN615CDEGH| 15 |Tu.9-10| W.9-11 | 4306|4403 9.9
17 |06211304| N159RNSHAA S UILULNDS 2131|1]| FN615-3A | 25 | M.1-2 | Tu.7-9 | 4501 | 4201 o lyeans
3(2-3-5) [Bakery Product Management 2| 2| FN615-3B | 20 | M.1-2 | M.7-9 | 4501|4201 o lyeans
33| FN6153H | 29 | M.1-2 | Tho-11{4501| 4201 o lveans
18 06211205 |yuwlne t]al1|1| FN615-3A | 25 | Tul | F.1-4 [3304|4204 HA NN
3 (1-4-4) |Thai Dessert 22| FN615-38 | 20 | Tu.l |Th.8-11|3304|4204 MR NISENR
33| FN615-3D | 31 | Tu.l | Tu.2-5]|3304|4204 HANISANA
19| 06211315/ 81915 B N15 el weun 2|3 1| 1] FN6153E | 24 | Tuds | Tu.1-3 | 4501|4203 8.07003350
3(2-3-5) [Food for Advertisement 2| 2| FN615-3G | 27 | Tua4-5| Tu.6-8 | 4501|4203 9.93047550
20 |06211017| 819150 UYEU 203f1|1] FN615-3D | 31 | w.l-2 | W.3-5 | 4205|4205 9.93941
3 (2-3-5) |ASEAN Food
JUUN 4|FN605-4A,B,C,D (513w TM-15 liflGeuiianiz)
21{06211029|919115LHBATAN 16| 1] 1|meosmas)| as | wi | we7| - | - 9.030023904%
3 (1-6-4) |Food for Commerce +FN585 2
22106211030|A15INNITDINITINUIUNIA 1| 1 |FN605(TM-15)| 55 | Thi-2 [ Th3-5| - HA.AmuN
3 (2-3-5) |Quantity Cookery Management
2306211202| @@ an FUuaryod 1] 1|FN605(TM-15)| 32 | Tul |Tu2-7| - NAL.ANSU*
3 (1-6-4) |Stocks, Soups and Sauces +FN585 1
24| 06214003 LNANANITUNAUDIUBINNT 1| 1|FN605(TM-15)| 33 | Tul [Tu27| - .95911*
3 (1-6-4) |Food Persentation Technique +FN585 2
25 | 06214008 AmuUannsielunisusniseInIs 1] 1|FN605(TM-15)| 54 | Tu.6-7 |Tu.8-10| - 2.059550*
3 (2-3-5) [Food Services Safety +FN585 1
26 | 06214012 ANSUSANTR M IUADIUUSZNBUANS 1] 1|FN605(TM-15)| 65 | Tu.l-2 | Tu.3-5| - HPLANTEYT*
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3 (2-3-5) [Food Services in Industries +EN585 2
27 [ 06217005 | N U BLAZ T UIAUMAEITOIN VDN FN6os(TM-15)| 11 [Tho-11| - | - | - 8.3munnsal*
3 (3-0-6) [Laws and Regulations Concerning Food +EN585 2
28 06212011 | LAY UUIUANIINITUNNE FN605(TM-15)| 15 | M12 | M35 | - | - .8fAY*
3 (2-3-5) [Medical Nutrition Therapy
29 [06212015|n1sUTELIUATIELATUINTS FN605(TM-15)[ 15 [ Tul-2 [ Tu3-5 | - - ne.aAY*
3 (2-3-5) |Nutrition Assessment
30 |06212310[In¥UINTSEFDE FN605(TM-15)| 10 | Thi2 | Thas | - | - K. oAgy T
3 (2-3-5) [Elderly Nutrition
31| 06212413| MsMAAUTABILABUINT FN605(TM-15)| 15 | The-7 |Theto| - | - K. D Agy
3 (2-3-5) [Nutrition Counseling
=1
Wisulau
YUUN 1|FN636-1A,B,C (miingnsusuuse 2563)
32 | 06212306 | LATUPNAN TUUBE FN636-14 | 30 | Th.1-2 | M.6-8 | 4501|4301 9.0
3(2-3-5) [Human Nutrition FN636-18 | 29 | Th.1-2 | Tu.5-7 | 4501|4301 2.87LA%
FN636-1C | 29 | Th.1-2 | M.9-11 4501|4301 2.871A%
3306211207|91%158U FN636-1A | 30 |Th.9-10| Th.6-8 | 4501|4201 99501
3(2-3-5) [Baking Dishes FN636-18 | 29 |Th.9-10| M.1-3 | 4501|4201 995031
FN636-1C | 29 |Th.9-10| M.a-6 | 4501|4201 99501
34 | 06215305| NTWIBDINGYAINTUIVITNOIWNT FN636-1A | 30 |Tu6-8| - |a402| - NeLAS. WA (2. Riety)
33-0:6) |azlawuinis FN636-18 | 29 | W.6-8 - 4402 - HA.AT.NTANA (2.91A)
English for Food and Nutrition FN636-1C 29 Tu.2-4 _ 4402 _ mﬂm.mﬁua (E].ﬁLﬂ‘t})
35 |06214308| WINATIUOIMITLAZNITUSNANS FN636-1A | 30 | F.1-2 | W.2-4 | 45014203 Hel.NgAL
3 (2-3-5) |Food and Service Innovation FN636-18 | 29 | F.1-2 | Th.6-8 | 4501|4205 Hel.ngA
FN636-1C | 29 | F.1-2 | F.8-10 | 4501|4204 Hel.NgRAY
36 [06213305| NN UNITNADD LA NITUTZLU FN636-1A | 30 | F.6-7 | F.3-5 |4501|4405 HA.As.e5ian
3235 |unnnsUseamdua FN636-18 | 29 | F.6-7 | F.8-10 | 4501 | 4405 uA.n3.03iad0
Experimental Design and Sensory Evaluation FN636-1C 29 F.6-7 W.6-8 | 4501 | 4405 Nﬂ.ﬂi.@ii’aﬁ
=
Wieulou
JUUN 2|FN626-1A,B
37 | 06215407 |HnUHURA LI TN 1| FN6262A | 17 | - |This| - |#n2 9.953550
3 (0-6-3) [Practice on Professional Areas 2 | FN626-2A+B | 7+10 _ W.1-6 _ an2 2.953550
3| FN626-2B | 19 - Fl16 | - |#n2 2.891550
§1U13Y19AFMNTIUUINITDINS
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YUUN 4|FSI605-4A,B (5183w TM-15 LaifliSeuiinniz=)

38 06221409 9191159119 2| 3| 1|1 |rsisos-arm1s)| 49 | Tha2|Th3s| - | - LRI
3 (2-3-5) [Fast Food Operation

39 (06224205 ﬂ’ﬁ{]lﬂl,aﬁlﬂLLa%ﬂ’]i‘U%ﬂ’]i@Tﬁqﬂ‘u 213] 1] 1]|Fsi605-4(TM-15)| 30 | W.1-2 | W.3-5 - - BT
3 (2-3-5) [Catering and Food Service in Restaurant

40 106224301 ﬂ’]i{]’mﬂ’]ia’]ﬁn%’]ua’mw 2(3|1|1|rsi605-a4(Tm-15)| 3d+2 | Th.1-2 | Th.3-5 | - - NN AY
3 (2-3-5) |Expansion Restaurant Management

a1 06224304 mATIANTSULANDDIMSENBNNTAY 2|3 1] 1|rsos-arms) | 34 | M7-8 [ M9-11] - | - 2.93g3
3 (2-3-5) [Commercial for Food Presentation Technique

42 06225005\ N IANLLUFIANINUDIMNT 3\0|1]1]|rseosamis| 49 |we-10| - | - | - 8.957550
3 (3-0-6) [Food Business Operation

43 (06225308 ﬂ’]'ﬁ'J’NLLNUﬂTﬁﬁ@iWﬂﬂ’]'ﬁ@’]‘W’]i 3]10]1 FSI605-4(TM-15) | 44 | Tu.6-8 - - - NA.DINVEY
3306 |uagATUANAUYILNITHER

Menu Planning and Cost Control

44 106225410 58UU§JWW3§WUELUﬂ73Na@8’WI'ﬁ 23] 1] 1][Fsi605-a(tm-15)| 34 [ Th.1-2 | Th.3-5 - - Nﬂ.ﬂi.‘lm@:
3 (2-3-5) [Food Production Quality System
Doy [mutiuiingnennsdiiviam

45 | 06216301 | NTWBINO WAMFUIYITNDINIS 3101 FN615-3A | 25 | F810 | - [4402| - | weieswsiiue* (o)
33:06) |uaylaguing

English for Food and Nutrition Professions
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3(2-3-5) |Baking Dishes 22| mN615-28 | 30 | F6-7 | F8-10 |as501|4a201 NP AYIA(1/U)
3|3| FN615-2G | 33 | F6-7 | M2-4 [4501|4201 NALEYIN(),0.83907(U)
5 alal FN605-3A | 28 | Th.1-2 | Tu3-5 | 4501|4201 2.85911(n/Y)
5[5| FN626-1A | 32 | Th.1-2 | Th.6-8 | 4501|4201 2.939U(W/V)
66| FN626-18 | 30 | Th.i-2 | Tu6-8 [4501 4201 9.0591(n/U)
06211213|@aUrN1908NLUUNITINDINNT 1|al1]1] Fneos38 | 23 | M6 | M.1-a |1301] 4303 Lovlgsnin/d)
30149 |uagankaalfyening 22| FNeos3c | 2a | me | M7-9 | 1301|4303 \asdnA/Y)
Art of Food Garnishes and Table Decoration 33| FN605-3D | 25 | M6 | F69 [1301]4303| iwwasdndion,e inesdinic)
6 4lal FN615-2D | 35 | Sat.6 | Sat.1-4 45014303 Lsqusvé”mﬁ(w/ﬂ),am%‘mﬁﬂé(ﬂ)
505| FN6152E | 31 | sat6 | F.ia |4501|4303| wewasdnd()eindesini)
66| FN615-26 | 37 | sate [sat.7-10{ 4501|4303 | wrlasdnan/u),e.nTesdnAw)
06212305 LAYUINITUAAE 23| 1|1 FN605-3A | 28 |Tul-2| M35 {4301[4301|  a3simim)e 350 m(V)
3(2-3-5) [Introductory Nufrition 2| 2| FN605-3B | 23 |Tu.l-2| Tu.3-5|4306|4301 8.550m(nA)
3| 3| FN605-3C | 24 | M.1-2 | Th.6-8 (4301|4301 o.35Tmim),na.ofgey(U)
7 4|a| FN605-3D | 24 | M.1-2 | Th.2-4 [4306[4301| o850 (n),ue.0Ag (V)
55| FN626-1A | 31 [Tu.9-10|Th.9-11{4301(4301|  ®.35%mi (). 4A)
66| FN626-18 | 30 |Tuo-10| F.1-3 [2105[4301]  @Fsnnm),msmdu)
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06216301 | NW1TINOEIRTUIVTINDINT 3101 FN605-3A | 28 |Th6-8| - |4402| - HA.AS.NTRNA (0.71Aw)
33:06) [uaglnguinig 2 FN605-38 | 25 |Th2-a| - |ad02| - HA.ATWTLA (B.7ilAy)
Enslish for Food and Nutrition Professions 3 FN605-3C | 24 | W24 | - |aa02| - HA.AS.NTRNA (.71Aw)

8 4 FN605-3D | 24 | W.6-8 - |6d02| - NALAT.NTANA (8.7LAY)
5 FN626-1A 30 | Tu.6-8 - 4402| - NALAT.NTNA (8.71LAY)
6 FN626-1B 30 | Tu.2-4 - 4402| - NALAT.WIHUA (.90LF1Y)

| |06213313|N1IAIVANAUNIND M TYAFINNTIN 2|3 1| 1| FN616-2A | 24 | F.9-10 [Th.9-11|4501|4404 a.5aunnsal

9 | 3(2:3-5) |industrial Food Quality Control 2| 2| FN616-28 | 26 | F.9-10 | W.9-11|4501 | 4404 9.5nunsal
3| 3| FN616-2C | 22 | F.9-10 | w.2-4 |4501|4404 9.5unsnl
a|a| FN605-3C | 24 | M3-4 | W.6-8 |4402| 4404 HALAT. TN
5|5| FN605-3D | 24 | M.3-4 [Tu.9-11|4402|4404 HPLAT. YL

06211030{N1FAANITDINITIIUIUNN 2| 3| 1] 1] msesmers | 2 | wr-s [wott| - | - HAl.DINTEY
3(2:3-5) |Quantity Cookery Management 2| 2| FN616-2A | 17 |F.11-12| Th.2-4 | 4501 [Audv| we.@3ney1(m),ue.o15a3(1)
33| FN616-28 | 15 |F.11-12| W.2-4 |4501|euge . gInvey (/1)

10 4| 4|FN616-2A+B | 10+4 | F.11-12| M.2-4 | 4501 |ugv| we.gInvay(n),ue.enias1(U)
5| 5| FN616-2C+B | 8+7 |F.11-12| F.2-4 | 4501 |audv| we.g3nwey(n),ue.inyin)
6|6| FN616-2c | 14 |F11-12| Tu2-a | 4501 |gud| negdnuayi(m),newaddni)

06215403 [WNUIUALAYATUOIMNSHAZIATUINS | 2] 3] 1] 1| FN605-3a8 | 14 | Tu.7-8 |Tu.9-11| 4405 | 4405 ue.n3.05vas

3 (2:3-5)  |Spedial Projects in Food and Nutrition 2| 2| FN605-3AB | 13 | Tu.6-7 |Tu.8-10| 4202 | 4202 2. sy
3| 3| FN605-3AB | 13 | Tu.6-7 |Tu.8-10| 4202|4403 0.9y
ala| FN605-3AB | 13 | F.7-8 | F.9-11 | 42024403 fs.Unuiies
5|5 |FN616-24BC | 15 | W.9-10 | Tu6-8 | 4202|4404 MRS YU
6|6|FN616-2ABC | 15 | Tu.7-8 | Tu.9-11| 4306 | 4306 HA.ofgan

] 7| 7|FN616-2ABC | 14 |Tu.9-10| W.6-8 [ 1301|4202 0.5aunsal

11 8| 8|FN616-248C | 14 |Tu.9-10 |Th.10-12] 1301 | 4405 2.95911
9| 9| FN616-2ABC | 14 | Tu.7-8 | Tu.9-11|4306| 4403 A3 Unuias

125
$udf 1|FN625-1A8,C,D,E
06211109|NFIAN1IATINAOUNTAINUDINANT 13| 1]1| FN625-1A | 31 | F11 | M9-11|3304|4204| e.nghumueinys,eafian)
2(1-3-3) |Fquipment and Kitchen Management 2| 2| FN625-1B | 29 | F11 | M6-8 |3304|4204| e.ngfium) e inys,o.ofmu)
3| 3| FN625-1C(1) | 15 F11 [Tu9-11{3304|4204| e.ngfum)ue.a3ssile.0fns)

12 4| 4| FN625-1C(2) | 14 | F.10 [Tu.9-11|3304(4204| e.ngdum)nm.a3336l0.081A%()
55| FN625-1D 29 F.10 [ W.9-11 [ 3304 | 4203 aﬂqﬁu(w),mﬂqaﬁiﬁ,aaﬁLmj(ﬂ)
66| FN625-1E 29 | F10 | Tu.2-4 | 3304|4204 e.ngfum)nm.a3358]0.081A%()

06211107 |15 knY 1 13| 1|1| FN625-1A | 30 F9 | W.6-8 |3304]4205| wewsdnin),ueeniasu)
2(1-3-3) |Thai Cuisine 1 2|2| FN625-1B | 29 | F9 | w.2-4 |3304|4205| wewesdnam) me.endasu)
3| 3| FN625-1C(1) | 15 | F9 | W.9-11|3304| 4204 M WEEN A

13 ala|FNe25-1C2) | 14 | F6 |W.9-11|3304| 4204 eI AN A
505 FN625-1D | 29 | F6 | W.6-8 [ 3304|4204 | nemeddniion/u)megnasdl)
66| FN625-1E | 31 | F6 | F.3-5 [3304|4204 eI AN A




Alloawmzdsussunnzmalulagannssuamans anaseun 2 Un1sdnwn 2563
(uda - U : 30 waAINeU 2563 - 31 AuAu 2564)

wiInedema TuTadssuenatanfs

= o ¢
o anzmalulabannssuendas

4 y 4 s R SEC. | swangu  |dwnu|  Fu/ nandeu WeaSouy 219138
7 NIV VDIV "
s o, ndnw UFL. noud VAR | vauf | RO neau
06211112|UffuRN3N19 18R o[3| [1]| FNe251A | 30 | - | M68| - |4203 e
1(0-3-1) [Practical Knives Usage 2| FN625-1B | 29 - | Tu2a| - |4203 LA
14 3| FN625-1C | 29 - | Tues| - [4203 LT ueA
4| FN625-1D | 29 - | M2a| - |a203 LS UIA
5| FN625-1E | 29 - M9t - |4203 R ORI
06212101 T340 D 9fu 1 FN625-1A | 30 | F23 | - |a306| - Nel.ofeyay
2 (2-0-4) |Introductory Nutrition 2 FN625-1B 29 F.2-3 - a4306| - wm.aﬁzuusyw
] 3| | FN625-1C(1) | 15 | F.23 - |a306| - He.afaya
15 a| | FN625-1C(2) | 14 | F7-8 - |a306| - HeLofynn
4 FN625-1D | 29 | F.7-8 - |4306] - NA.aAYN
5 FN625-1E | 30 | F.7-8 - |a306| - HeLaffyay
06213101|IMY1NITN1TUTENDUDINIS 11| FN625-1A | 32 | F.1-2 | Tu2-4 | 4501 4403 ue.gangN
3(2-3-5) |Food Preparation Science 2| 2| FN625-1B | 29 | F.1-2 | F6-8 |4501|4403 HA.QINVEY
3| 3| FN625-1C(1) | 15 | F.1-2 | Th.6-8 | 45014403 Nﬂ.ﬁﬁmimﬂ(m),a.www%u(ﬂ)
L ala| me2s1c) | 14 | F12 | Thes |4402|ad0s| o lveandm,emsmiuw)
16 55| FN625-1D | 29 | F12 | Tho-a |4402|dg03| o lvedvdm),ewsmiuw)
66| FN625-1E 29 | F.12 | m24 |4g02|4d03| elwedviimemsmnium)
%"'uﬂﬁ 2|FN615-2A,B,C,D,E,G
06211019 mmﬁwuazméaﬁu 11| FN6152a [ 31 | Tha | Th.2-4 | 4402|4203  we.nwsI(N/U)0.naRUW)
2(1-3-3) |Snacks and Beverages 2| 2| FN615-2B | 31 | Thi | F7-9 [4402]|4203| weinws(n/d)e.ngiu)
3|3| FN6152C¢ | 36 | F1 | F2-a |a204|4203 a.ngAu
17 4afa| FN615-2D 34 F.1 | Th.6-8 | 4204|4203 2.N9RAUM),HALNYIIY)
5[5] FN615-2E | 33 | M1 | M.2-4 | 4501|4204 0.nqAu
6|6| FN615-2G | 34 | M1 |Tho-11|4501| 4203 8.nnfu
06211209| fn9a1531NA L 1| ENo1>-2A | 34 | 1u9-10| lu.z2-4 | 4402|4205 wlonm
3(2-3-5) [Intemnational Cuisine 22| FN615-2B | 30 |Tu.9-10| Tu.6-8 | 4402|4205 wllanm
3|3 FN615-2C | 33 [ Mm9-10| M.6-8 | 4402|4205 wlanw
18 4|4l FN615-2D | 28 | M9-10| M2-4 |4402|4205 il
5[5| FN615-2E | 32 | Th.i-2 | Th.3-5 | 3304 4205 HPLUN3Y
6|6| FN615-2G | 33 | Thi-2 | w24 |3304| 4204 LR TR
06211214 |pARusiuine3 1]1] FN6152A | 30 | M1 | M6-11]3304|4201 o lweans
19 | 3(1-6-4) |Bakery Products 2| 1| FN615-28(1) | 17 | M1 |w.7-12]3304[4201 o lweans
3| 1| FN615-28(2) | 15 | F.10 |w.7-12| 1301|4201 o lweans
al1| FN615-2C | 33 | F.10 | W.1-6 | 1301|4201 o lweans
06213207|N15OUDNDINNT 11| FN615-2a | 31 | Fa-5 | F1-3 | 4402|4403 A3 Unu§
20| 3(2:3-5) |Food Presenvation 2| 2| FN615-28(1) | 16 | F.4-5 | M9-11 | 4402|4403 fs.Unusivs
3| 3| FN615-2B(2) | 15 [ Th.3-4 | M.9-11 | 3304 | 4403 8. 5aunnsaiin),ns.UnwuiasU)
ala| FN615-2C | 34 | Th3-4 | Tu.6-8 | 3304|4403 0.5aunnsal
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06211023| 911 TIUTINEITY 1[3]1]1] Fe1520 | 38 | w9 | w.e-8 |4501|4203 2.93735U
2(1-3-3) |Contemporary Chinese Cuisine 2| 2| FN615-26(1) | 16 | W.9 |Th.9-11|4501|4204| ®.030423504W),HA.01TE5(YU)

21 33| FN615-2E2) | 16 | W.9 | Th.o-11] 4501|4204 EREHEEY
ala| FN61526 | 32 | W9 | F24 |4501|4205 HA.AT
¥uT7 3|FN605-3A,8,C,D
06213305|N19INUNUNTNAGDILAENNTUTEINUY 23| 1] 1| FN605-3A | 28 | w.i-2 | w.7-9 | 1301|4405 HA.A5.03Ta:
3239 | paunnneUseandua 2|2| FN605-38 | 25 | W.-2 | W35 | 1301[4405| weias.esiade.edinu)
Bxperimental Design and Sensory Evaluation 33| FN605-3C | 24 | Tul-2 | Th2-4|1301|4405| wAAT.e3TadA8.0fAYW)
22 ala| FN605-3D | 24 | Tu1-2 | Tu3-5 | 1301|4405 HA.A5.03 a4
06212307 [ LABUIN T YUY 23] 1|1 FN605-3A | 28 |W.10-11| W.3-5 | 4402|4303 HA.AT.LaaAN Y]
|| 339 |communiy Nutition 22| FN605-38 | 25 |w.io-11| w.7-9 | 4402|4303 Hel.A5.Laednwal
33| FN605-3C | 24 | Tu.7-8|Tu.9-11| 4501|4303 HAL.AT. BNl
ala| FN605-3D | 24 |Tu.7-8| Th.6-8 | 4501|4303 HAL.AT.Leednval

23 | U7 4|FN595-4A8,C

- 193V UFHUTY -

20 | FUTT 5|FN585 (TM-15) dsite/Anden

0621102991915 BN15AN 1lel1]1] msssemas | 1 | The |Thr-12| - | - 8.03009350*
3 (1-6-4) [Food for Commerce
25
06214003 [INANANITUILAUDIIUDINIT 11611 FN585(TM-15) 2 M.6 | M.7-12| - - 2.97941%
3 (1-6-4) |Food Persentation Technique
26
06214008 ﬁ’g’]mﬂa@ﬂ‘ﬁEﬂ,Uﬂ’]iU%ﬂ’]‘i’@’]‘w’]i 23] 1] 1| FN585(TM-15) 2 Tu.l-2 | Ti.3-5 - - 8.997338U*
3 (2-3-5) [Food Services Safety
27

06214012|A15USN1T8 1T IUENUUIENBUNS 2|3 1] 1] FNs85(TM-15) | 2 F1-2 | F9-11| - - Hel.angy"*
3 (2-3-5) |Food Services in Industries

06211202|@A0N SQ‘ULLazszjaa 116] 1] 1| FN585(TM-15) 1 Tu6 |Tu.7-12| - - NALUNTU*
28 3 (1-6-4) |[Stocks, Soups and Sauces

Wigulou
20 | $ulfi 2|FN626-1A,8
06213103 |891AU1A81M15 2| |1]| | Fvez6-14 | 30 |Th3a| - |aso1| - NFL.EYI7
2(2:0-4) Food Sanitation 2| | Fn626-18 | 30 |Th34| - |aso1| - HA. S0
30 [06213211|IMEIAIENTNITOINNT 2|3| 1| 1| Fv626-1A4 | 30 | W.6-7 | W.8-10(4501(4403 s.uyA
3(2:3-5)  |Food Science 2| 2| FN626-18 | 30 | W67 | W.2-4 |4501|4403 GRA

Wisulau
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6 (0-40-0)

Cooperative Education in Food and Nutrition

y . i swangu | $wau| T/ naseu Viouseu 819158
9 IR FDIU : -
Tindnwn UA. UjuR VU Waou
JulN 2|FN616-2A,B,C
31 06215401 | FULUNIUD M THALLATUINT FN616-2A | 24 M.9-10 4501 0.7A
1 (0-2-1) |Seminar in Food and Nutrition EN616-28 25 M.7-8 4501 E].‘Ul‘lﬂ
FN616-2C 23 M.3-4 4501 8.9YA
06215407 [HNUHTANIAIVITN FN616-2A | 18 W.1-6 finanu 0.0595504
32 | 3(0-6-3) |Practice on Professional Areas 2| Fns16-28 | 18 Th.6-11 ey 2.8595504
3| FN616-2C 18 W.7-12 ANy 9.9957390
4| FN616-2ABC | 6+7+5 Tu.7-12 Hnau 9.8379358U
06213315|F1ATNILATUINNG FN616-2A | 24 F.2-4 4404 HA.AT.LaadN Y]
3 (2-3-5) |Nutritional Biochemistry FN616-2B | 25 M.9-11 4404| we.as.@ednvaim),8. 550 M)
33 FN616-2C | 23 Th.6-8 4404| wei.ps.iaednuaim),e. 350 M)
#1913 U1QAFNMNTIUUINITOINNSG
34 | YUUN 3|FSI605-1A,B
06225302| Uy T IUT2UUEABIUNTTUITUDINS FSI605-3AB | 59 - - | esaRiud (e.anzu3msT)
3 (3-0-6) |Accounting in Food Service Industry
35 | 06224302| NMFIANTITO T IUAD T ULAZ UTANS FSI605-3A+B2 [ 16+13 Th.2-4 4204 HA.EI5 58]
3235 |Iusuananuil FSI605-38(1) | 30 F.68 4204 HPALEIT5E]
Institutional for Management and Food Catering
36 | 06223303 m‘iaaﬂLLUUﬁﬁé’]’ﬂé’mqmammim FSI605-3A+B2 | 16+13 M.6-8 4405 we.n3.0318AM),0.0A0%(U)
3235 45159119 FSI605-3B(1) | 30 M.9-11 4405 |ue.n3.051a5(n),0.5au1A30I(U)
Research Design in Food Service Industry
37 [06226301 LLNmmﬂmwéfmqmammm FSI605-3A8 | 20 F.9-11 4205 HALETAT
3235 1951199715 FSI605-3AB | 20 Tu.10-12 4205 NAL SRR
Special Project in Food Service Industry FSI605-3AB 19 Tu10-12 4203 . Q?]WUEU’]
06211017|1MTOUTHY FSI605-3A+B2 [ 16+13 Th7.9 4205 .
3(2-3-5) |ASEAN Food FSI605-38(1) | 30 W.9-11 4205 ARy
Y o
38 |YUUN 4|FSI595-4AB
- 579 NTYUSIN -
a0 | WALAN [msduiinaneraseiivinu
06225311 a‘wﬁf\]ﬁﬂmé’mqmammimmmmi 1| FSI575(Sud) [ 1 M-F.1-8 - 919715687 (0.94A)
6 (0-40-0) |Cooperative Education in Food Service Industry
06215311 |@NAIANYINUDIMNTLALINIUINT 1| FNsssesd |1 M-F.1-8 . 019138 mA (8.v30)
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1
06211209|8111581NA 2(3[1]1]| FN605-2A | 25 4205 | 4205 wlanw
3(2-3-5)  [intemational Cuisine 2| 2| FN60s-28 | 26 4205 4205 willanw
3| 3| FN605-2C | 25 4205 | 4205 wilinw
4| 4| FN605-2D | 25 4205 | 4205 wwlanw
5|5| FN616-1A | 26 W.6-11| 4204 | 4204 9.95941
2 6|6| FN616-18 | 25 4204 | 4205 995031
7| 7|FN616-1A2+82| 24 4204 4205 9.95941
add | Fn596-8 Th.1-2,3-| 4204 | 4204 9.97931
06213207|N1TOUDUDINT 2(3f1|1| FN605-2A | 27 4501|4403| . Uwuiws(v),0.5au1n50i(U)
3(2:3:5)  |Feod Preservation 2| 2| Fnsos28 | 26 Th.8,9-11 4501|4403 s UnuiRsm/A)
3 3| 3| FN605-2C | 25 4501|4403 | . UnuRYI(M),0.5nU1n504(U)
4|a| FN605-2D | 25 4501|4403 0. Unus(n/U)
add | FN606-24B F.6-7,8-1( 4501|4403 | a.Unuiws(),8.5aunnsal(U)*
06211226 | MSUATABNIUIUB NS 1{3[1]1] Fne05-2a | 25 F.1-2,3-5 4306 | 4303 a.un3uefnn
2(1-3-3) |Conving for Catering 22| Fn60528 | 26 4306 | 4303 a.nJeadng
33| FN605-2C | 25 4402|4303 a.in3eednn
q 4|a| FN605-2D | 25 F.6-7,8-1( 4402 | 4303 a.n3eadng
5|5| FN606-24 | 27 1301 | 4204 a.in3eednn
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6|6| Fnveos-28 | 32 1301 | 4303 a.un38efni
06211036| lOAN3HLALLASBIAY 2|3 1] 1| FN605-2A | 26 W.6-7,8-1] 4306 | 4303 0.005v33
5 | 3235 |cecreamand Beverege 2| 2| FN60s-28 | 26 4306 | 4303 0005935
33| FN605-2C | 25 4501 | 4303 0.005v33
4|4| FN605-2D | 25 4501 | 4303 .005%53
06212305 Iﬂmuqﬂqﬁuﬂﬂa 213 1|1] FN595-3A 28 F.1-2,3-4 4301 [ 4301 e3s%anim),essnm),ensmiiuw)
3(2:3-5) |introductory. Nutrition 3| 3| FNs95-3c(1) | 18 F.6-7,8-10 2205| 4301|  eZsamm),na.eiaanV)
22| FN595-38 | 27 4301|4301| o353mitn),0 F5nm),0.nswdu)
6| 6| FN595-3C(2) | 16 22054301 .55 w0 nWBU)
6 a4l FN616-1A 25 W.6-7,8-1( 4301 | 4301 aﬁﬁwﬁ(w),mﬂaﬁﬁyf,yﬁ(‘d),a.mﬂ(ﬂ)
55| FN616-1B 25 2205|4301 e35nmm),uA.8fny(V),0.43A()
7| 7|FN616-1A24B2| 25 2205|4301 a,ﬁimw(wﬂ),a.wﬂ(w
Th.1-2,3-5
06213305|N19INUNUNTNAADILAENNTUTELLU 2(3[1|1]| FN595-3C | 40 4501 4405 nA.p3.a5%an
7| 2@ launnmadseamduda 2| 2| FN595-3A(1) | 10 4501 | 4405 weL.as.o53ad
Pxperimental Design and Sensory Evaluation 3| 3| FN595-3A(2) | 18 1301 | 4405 we.as.eviad
4|a| FN595-38 | 35 1301 | 4405 nA.A%. 05380
add | FN596-A+B W.6-7,8-1| 1301 | 4405 nA.as. 05580
06216301 | NN WANTUIVITINDINT 3{o|1] | FNsos3A | 27 aa02| - KA A5 NSTA (0. i)
33060 uaglnguinisg 2 FN59538 | 27 aq02| - neLas.sisa (0. Ri)
8 Frstish for Food and Nutrtion Professions 3| | Fnsosac | 35 aa02| - NALAS. NS TYA (0.7ietw)
q FN616-1A 38 M.1-2,3-4 4402 - NA.AT.NTAUA (9.9LAY)
5 FN616-1B 37 4402| - NALAT.NTNUR (8. 71AY)
06213315 |FANATNLATUINTT 2|3|1|1]| Fnsosac | 35 4402 | 4404 Hel.03.iednual
3(2:3-5) |Nutrtional Biochernistry 2| 2| FNs953A(1) | 12 4402 4404 HA.A5.saedN ol
3| 3| FN595-3A2) | 15 4402 | 4404 HA.AT.La0RNBal
9 ala| FN595-38 | 27 4402 | 4404 HA.AT.La0aN YAl
5|5| FN60s-24 | 28 Th.1-2 | 3304| 4404 HA.AT.La0RNBal
6| 6| FN60s-2B | 29 3304 | 4404 HA.AT.La0aNYa]
Th.3-4,5-10
06215401 | #UUWINUB M THALLATUINT 2| | 1| Fn606-2B | 21 - | 4501 RGN
1 (0-2-1) |Seminar in Food and Nutrition P ENG06-2A 21 B 4501 @.’Ul!ﬂ
3| FN606-2A8 |10+11 - 4501 2.94A
4| FSI595-3A | 20 - 4501 0.9
10 5| FSI595-38 | 20 - |as01 .73
6| FSI595-3AB |10+10 - | 4501 0.005v33
%uﬂﬁ 1{FN615-1A,B,C,D,E,F
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0621110791508 1 11| FN615-1A | 36 4204|4208 | wAeSANAm/U) A AR3EW)
2(1:3:3) JThal Cuisine 1 2|2| FN615-18 | 40 4204|4208 ke waddnA(N/) e gaTIEIU)
3[3] FN615-1C 35 4204|4204 sm.m:ﬁ“aiw(wﬂ)m.wa@ﬁﬂﬁ(ﬂ)
44| FN615-1D | 34 4204 420 | um.o7FATIN/),HE WIANA()
11 6| 6| FN615-1E | 34 4204|4204 ®.ngAUN/U),NA.D1EII()
7| 7| FN615-1G | 34 4204 | 4205 @.ngAUM/U),NA. 01 ET(U)
add | Fn596-8 4204|4204 9.ngAUN/U),NA.01EII()
06211109|N133AN15ATIALUNTAINIUBINIS 11| FN615-1A | 34 4501|4203|  weAnwIAN/),0.nqRUW)
2(1-3-3) [Equipment and Kitchen Management 2| 2| FN615-1B | 37 4501{4203|  weLNYIAN/Y),0.naRUW)
33| FN615-1C 35 4501 4203|  wA.NEIIW/U),0.n5RUW)
ala|l 61510 | 34 4501{4203|  weinwsM/U),0 lwAni()
55| FN615-1E | 34 44021 4205 mﬂ.qusaaﬁ(m/ﬂ),almﬁmé(ﬂ)
616l FNs15-1G | 34 aa02| a205 mﬂ.quiiﬁ(m/ﬂ),a.lﬂaﬁmé(ﬂ)
12
06213101|3M81N15N1TUTLNBUBINNT 4 FN615-1A [ 35 4402|4403 ue.gInv(n/J)
3 (2:3:5) |Food Freparation Science s| | mNe15-18 | 4o 4402|4403 w93y (/)
6 FN615-1C | 35 4402|4403 | wel.gAAvRYI(M),0.WIINTUW)
7| | mNe15-1D | 36 4002 | 4903 | we ginva(), 0. nMTUW)
13 8 FN615-1E | 34 1301 | 4403 o luwAvam/v)
9| | mN615-16 | 34 1301 | 4403 o lveAns (/)
add | FN606-AB+596 4402|4403 wuA.93InvY(N/U)
06211112 UfURN3N5 14 EA 1| mN615-1A | 34 a203| - s, 0 0lgu sy
1(0:3-1) [Practicel Knives Usage 2| 61518 | 36 a203| - s usd 8.
3| FN615-1C | 35 4203| - WA, 0.ngAY
14 4| FN615-1D | 34 4203 - LT, 0.005u55
5| FN615-1E | 34 4203| - NIUIA,0.015u3 g
6| FN615-1G | 34 a203| - wldsd 0. loedns
06212101 {Inwunnsidosdy 1| | FNets1a | 34 a306| - kel.afigya1
2(2:0-4)  |introductory. Nutrtion 2| | 61518 | 36 a306| - Ko Ra
3 FN615-1C | 35 4306| - NA.BAYN
4 FN615-1D | 37 4306| - NFA.BARYEN
6 FN615-1E | 34 4306 - ey
15 7 FN615-1G | 34 4306| - NFA.BARYEN
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add | FN596-A 4306| - ne.afgyg
7 2|FN605-2A,8,C,D
06212309 mmslﬁaqmmw 2|3| 1| 1| FN605-2A | 25 4301|4301 | wA.a5.80ywddm/A),0.5501mW)
|| 2@ oot 2| 2| meos28 | 25 4301 | 4301 | wetas.Sayildin/),e dsnm)
16 33| FN605-2C | 27 4301 | 4301 | we.as.8yuddn/U),0 Fsn @)
alal FN605-2D | 25 4301 | 4301 | wei.ns.syuden/),0 5sn )
FUTT 3|FN595-3A,8,C,D tringnsuiuuss na.2558)
06211030/ NFIANTITONUITAINUIUNN 2| 3| 1| 1] FNs95-3A+C | 647 4402| 4101 wel.gdnay (/1)
17| 3(2:3:5) [Queantity Cookery Management 2| 2| FNs9s538 | 11 4402| 4101|  negdemE(),8.1NWIIY)
33| FN595-3C 13 4402|4101 HA.9INTY (M), 0.4nw51(U)
afa| FN595-3C | 14 4402|4101  wWA.aIRYEY ), B.NWYTUY)
18
0621131501 5HiEN15 I8 WaL 22| 1] 1] FNs95-3C | 27 4402|4201 0.9302530
3 (2:3:5) |Food for Adertsement 2| 2 |FN595-3C+AB| 8+16 4402/ 4303 0,033
19
06214003 [IMATANITUNAUDIUD IS 1]6] 11| Fnsos3c | 36 4201|4201 9.8501
3 (1-6-4) |Food Persentation Technique
20 06213309 3ATIINEINBINS 23[1] 1] FNs95-3A | 27 4402 | 4405 HALAS. T
3 (2:3:5) |Food Micrebiclogy 2| 2| FNs95-38 | 27 4402 | 4405 NPLOS. g
21
%’uﬂﬁ 4|FN585-4A,B,C,D (néngasuiuuss w.A.2558)
06000002 | @NNFANE 0{a| 1| 1] FN585-aA8D | 72 -] - (019156 0mAm) 0. 3340
6 (0-40-0) |Cooperative Education
| |06000003 anfafnwAnsUsEIne 0|aof 1| 1| FN585-4C | 27 -] - (@191381nAv) 8. 93A
27 6 (0-40-0) |International Cooperative Education
Winulau
D7 1|FN616-1A8
06060008| AaUzNITANIUT IR 2| 1| | FNe16-1AB | 75 2406| - uA.osyan
2 (2-0-a) |Arts of Living
28
N7 2|FN606-2A,8
29 | 17 3|FN596-2A8
06211011911 50198355 13| 1|1|FN596-3A+8 | 26 4203|4203 B9
2(1-3-3) |Vegetarian Food
30
0621103381913 NEOUTNY 1]3]1]1|FN596-3A+8 | 19 4205 | 4204 WA 9SANR
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2 (1-3-3) [Conservative Thai Food
31
06212413 | IAAIUINIMELATUINTS 3| 3|FNG96-34+8 | 22 4306 | 4306 we.adna
3 (2-3-5) [Nutrition Counseling
32
06214008|yuUapANYlUNISUS NSRS 1| 1| Fns96-3a | 17 4306 | 4306 2.997550
3(2-3-5) |Food Services safety 2| 2| Fn596-38 | 22 4306|4306 9.997550)
06217005 ﬂgmmaLLagsﬁaﬁ’qﬁ’uﬁLﬁmﬁ’ummi 1| |Fnv596-3448 | a6 3304| - 2.5aunnsad
33 3 (3-0-6) [Food Law and Regulations
H1U1IVIRAFINNTTUUINITINNS
30 [YUTN 2|FSI605-1A,B
06211218 iwmAlulagiuines 1] 1] Fsi605-2a | 30 4201|4201 o.loedns
_6- ke h
3 (1-6-4) |Bakeny Technology 2| 2| Fsieos28 | 30 4201|4201 HALEYA
35
06211022 9191534 1[ 1| FSI605-2A | 29 1301 4205 Mt AT
3(2:3-5) |Chinese Cuisine 2| 2| FsI605-28 | 30 1301 4205 HA.o1ET
36 | 06224303 | YINNTIUAITUINITBINS 1] 1| FSI605-2A | 29 4402|4201 2.ngfu
3 (2-3-5) |Food Service Innovation 2121 FSI605-2B 30 4402 a20a a.ﬂqﬁu
JUUN 3|FSI595-2A,B
37 | 06223302| MIAIVANAUNNLALANUUABANY 11| Fsi595-3a | 30 4402|4404 HAL.A5. T
3259 yugugnannssy 2|2| Fsi59538 | 30 4402/ 4404 NFLAT. U]
Quality Control in Food Service Industry
38 |06224302|N1599N150195 b U@ TURAZUS NS 1{1] FsI595-3A | 30 1301{4204|  WA.gTSE), KAL)
3235 |g11suUsnanIun 22| Fsis95-38 | 30 1301|4203 Mg
Institutional for Management and Food Catering
39
06225302 | Uy TlUTEUURAAIMNTTUIIUDIMS 1| | FsI595-3A | 30 as501| - p.av3ty (0.3
3 (3-0-6) |Accounting in Food Service Industry 5 FSI595-38 20 4501 ) 8 ﬁ‘ﬂﬁ’fl/EJ (® L%QJ,)
10 | 06225311 [N ANSTUEUS LAl WRAEMNTTY 1| | Fsls95-3A | 30 aa02| - 0.Vt (8.0
3(3-06) 45715815 2 FSI595-38 | 30 4501 - .45ty (9.471y)
Consumer Behavior in Food Service Industry
06225204 mﬂmwmﬁqmm%ﬂiiuﬁmimmi 1| 1] FSIS95-3A | 30 3304 4205 0.93049350
a1 3 (2-3-5) [Advertisement of Food Service Industry 2|9 FSI595-38 30 3304 | 4204 a.aqanism
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42106223303 miaammmmiﬁaﬁmqmamﬂiiu 2|3 1] 1| FSI595-3A | 30 1301 4405 HA.AT.0TIas
3235 [43015919115 2| 2| Fsi59538 | 30 1301 4405 HA.A5.a7ias
Research Design in Food Service Industry
06226301 Lqumuﬁmwé’mqmmmiu 21311 FSI595-3AB | 20 4201(4201 WA.EITIEU
43| 3239 |y5n1591919 2| 2| Fsi595-3a8 | 20 4205|4205 HA.QINYEY
Special Project in Food Service Industry 3| 3| FSI595-3AB 20 4205|4205 AL m,ﬂé

aa
U7 a|FsI585-4A8

06000002 | AUNAFANW 0|a| |2]| FSI585-aAB | 43 - - (219138TmA) B.93A
6 (0-40-0) |Cooperative Education

45 | 06000003 | @VNANWIFNIUTTLNA Olao| | 2| FSI585-4AB | 15 - - (219138 TmAY) B.93A

6 (0-40-0) |International Cooperative Education

8 A o o col 1o
a6 WAL |anutiuiinainenansdfiuiau

06225311 ﬂ‘mﬁﬂﬁﬂmmuqmamﬂiimmmms 40| | 1|FSI575(gama)| 1 - - 919138 TWAY (0.73R)
6 (0-40-0) |Cooperative Education in Food Service Industry
47
06215311 annafineInIu M IWaLlATUING a0 1 FN575 3 - - 91915687 (0.93A)
6 (0-40-0) |Cooperative Education in Food and Nutrition
48
06215403 LLmumuﬂLﬂwﬁmmmil,l,azlmmmi 3 1 FN575 2 - - a.lmaﬁwé
3 (3-0-6) |Special Projects in Food and Nutrition
49
06225403 LLI‘}J‘LN']UﬁLﬂ‘t}éﬁuqmﬁqﬁﬂiﬁﬂﬂqua?ﬂﬁi 3 1 FSI575 2 HNALNEANR
3 (3-0-6) [Special Project in Food Service Industry
06227307 ﬂ']ﬁ@]ﬁ’]ﬂLﬁ@qma?ﬁﬂiimﬂ?u@?ﬁ?i 213111 FSI575 2 @.ﬁ%%"lﬂfﬂ

3 (2-3-5) [Marketing for Food Service Industry
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. i theAd  sWiEngu | S VieaSey 919158
NIV VIV
- TnAnw UA. gl | Ujjua Heou
iﬂﬂ%‘lﬂﬁL%EJ‘L!?JSJﬁﬂ‘Uﬂ%‘lﬂEﬂ%’]iLLﬂﬂﬂ‘Uﬂﬂﬂ'ﬁ
06000001 |NNSLATENAIIUNTBURA 0| 2| FN615-3ABCD | 106 = NYINT (2.953350)
1021 |ygzaunsal g Tn FN615-3EGH | 80 - WenT (2.059390)
Preparation for Professional Experience EN636-148C | 88 ~ N5 (9.957550)
06211213| @aULN1598NKUUNITIND NS 14| FN625-2A | 28 o.unFuaingt
3049 | uaganuadlizeImns FN625-28 | 28 Burgadni
Art of Food Garnishes and Table Decoration FN625-2C 27 onSeaAA
FN625-2D | 29 B.n3eedni
FN625-2E | 29 B.n3eedni
FN626-2A | 20
FN626-2B | 19
06211036 | loAn3uLazIAS ORI 2|3| FN615-3A | 25 9.0l5%35(),0.980(1)
3(2-3-5) |lce cream and Beverage FN615-3B | 20 2.015935(1),0.930(1)
FN615-3C | 30 2.005%33M),0.980()
FN615-3G | 27 2.005%33M),0.980(U)
FN615-3H [ 29 2.00395%
FN626-2A | 24 0.003v5%
FN626-2B | 28 0.003v5%
0621131301915 TAAIANTHAT MTIAE B 2|3 FN615-3E | 24 HAUTY
3 (2-3-5) |Restaurant Cuisine and Banquet FN615-3G 27 NALUNTU
FN615-3H | 29 NA.UN3Y
FN626-2AB | 9+19 NA.UN3Y
06213309 |9A%IINGINIIDINIT 2| 3| FN615-3C | 30 HALAT. YY)
3 (2-3-5) |Food Microbiology FN626-2A | 24 HALAT.
FN626-2B | 28 HALAT. U
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YuUN 1|FN635-1A,B,C,D,E,G (néngnsusuuss 2563)
06211101[N159AN1IBIMITATDUASITINEL 8 23| FN635-1A | 28 2.9333504(N)
3 (2-3-5) |Contemporary family food arrangement FN635-1B 28 E].E]S’Jﬁ'im(‘l/l)
FN635-1C 28 8.933530U(N)
2.3 FN635-1D | 28
FN635-1E 29
FN635-1G 28

06213102|gV1AUNa TVINGMasANUUaoniy  |2[3| FNe3s-1A | 28
3235 |Tupnis FN635-18 | 28
Sanitation, Microbiology and Food Safety FN635-1C 28
FN635-1D | 28
FN635-1E | 29

FN635-1G 28
Y oA
YUUN 2|FN625-2A,B,C,D,E (a-288-27,c=27,0-29,6=29)
06211009 |AaUzn13w9NLW-41 2| 3| FN625-2C | 27 9.957550
3 (2-3-5) |Art of Coffee and Tea FN625-2D 29 8.9379378U

FN625-2E 29

06211023|91M15IUTINANY 13| FN625-2A | 28 NA.81AET
2 (1-3-3) |Contemporary Chinese Cuisine FN625-2B 28 Nﬂ.a’]ﬁﬁi']
06211214 | AR SN ULNDS 16| FN6252A | 28 o loedns
3 (1-6-4) |Bakery Products FN625-2B 28 al*uaﬁw%‘
FN625-2C | 27 o lvgdns
FN625-2D | 29 o lgdns
FN625-2E | 29 o lygdns
06212203 |LaguyrUn 2| 3| FN6252A | 28
3 (2-3-5) |Diet Therapy FN625-2B 28

FN625-2C 27
FN625-2D 29
FN625-2E 29

06213211 "Eﬂﬂﬁﬂ?ﬂﬁgﬂ?iaﬁ'ﬂﬂi 2| 3| FN625-2A 28
3 (2-3-5) [Food Science FN625-2B 28
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FN625-2C 27
FN625-2D 29
FN625-2E 29
06214201 |N15UHURNITNDIDINNT 2|3| FN625-2A | 28 WA.NGFLL@ BALAY
3(2-3-5) [Restaurant Operations FN625-2B | 28 WA DA(M)
FN625-2C 27
FN625-2D 29

FN625-2E 29

T 3|FN615-3A,B,C,D,E,G

06213313|N1IAIUVANALNTINDINRIIDAF1NRNITU 2| 3| FN615-3A 25
3 (2-3-5) [Industrial Food Quality Control FN615-3B 20
FN615-3C 30

FN615-3D 31
FN615-3E 24

06215401 | FUUUIUDIMITUALTATUINTS 02| FN615-3A | 25

1 (0-2-1) |Seminar in Food and Nutrition FN615-3B 20
FN615-3C | 30
FN615-3D | 31
FN615-3E 24
FN615-3G | 27
FN615-3H 29

06215403 LqumuﬂmwéfmmmiLLazImmmi 2| 3|FN615CDEGH| 14
3 (2-3-5) |Special Projects in Food and Nutrition FN615CDEGH 14

FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 14
FN615CDEGH | 15

w

06211304 N159ANISNAN S EUINLULNDT 2 FN615-3A | 25 2937550

3 (2-3-5) |Bakery Product Management FN615-3B 20 D.8397780

FN615-3H 29 2.999770
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062113159111 5LONNTLAWN 2|3| FN615-3E | 24

3 (2-3-5) [Food for Advertisement FN615-3G 27

06211017 8191179 F 8 2| 3| FN615-3D | 31 8.9391"

3 (2-3-5) |ASEAN Food

06211205| 13 ne 14| FN615-3A | 25

3 (1-4-4) |Thai Dessert FN615-3B 20

FN615-3D 31

Qe

JUUN 4|FN605-4A,B,C,D (s183v1 TM-15 LaifliSeuiinniz)

06211029|8 195NN TA 1| 6 |FN605(TM-15)| 45 - - 9.03025504*
3 (1-6-4) [Food for Commerce

06211030[N159ANITDIRITINUIUUN 2| 3 |FN605(TM-15)| 55 - -

3 (2-3-5) [Quantity Cookery Management

06211202|@fon YULALLOE 1] 6 |FN605(TM-15)| 32 -l - MU
3 (1-6-4) |Stocks, Soups and Sauces
06214003 [ILNATANITUNAUDIUD 1T 1| 6 |[FN605(TM-15)| 33 - - 9.959U1*
3 (1-6-4) |Food Persentation Technique
06214008 ﬂjﬂuﬂa@ﬂﬁ}Eﬂ,Uﬂ’ﬁ‘U%ﬂ’]5@’]‘1/1’]5 2| 3 |FN605(TM-15)| 54 - - 8.997338U*
3 (2-3-5) [Food Services Safety
06214012|A15USN1T81IMTIUENIUUTENBUNS 2| 3|FN6O5(TM-15)| 65 . NP INVRY*
3 (2-3-5) [Food Services in Industries
06217005 | NOUANELALTOTIRUNAEITD 3| |FN6os(TM-15)| 11 - |- 8. Smunsal*
3306 1fyp1mg

Laws and Regulations Concerning Food
06212011 |InguUnUnn19nNIsunnNg 2| 3|FN60s(TM-15)| 15 -] - 9. MTWITU*
3 (2-3-5) |Medical Nutrition Therapy
06212015|n15UsELUNIELATUINTS 2| 3|FN605(TM-15)| 15 - - 2.0AmY*
3 (2-3-5) |Nutrition Assessment
06212310 Imjmmi;jqamq 2| 3 [FN605(TM-15)[ 10 - - NP.BARYY*

3 (2-3-5) [Elderly Nutrition




s Gamoutsunnzmaluladannssuamans a1aseun 2 Un1senwl 2563

S amzmalulatannssumand

(uda - U : 30 WaAINEU 2563 - 4 WU 2564)

) o L wedd  sWandu  [Swou| T/ vanEeu /GNEE! 919158
A | e o3 : .
weiluger]  nAnwn uA. | wqud VAR | nqud] [ ujuR Heeu
06212413|M1sAIUS AW INILATUINT 2| 3|FNs0s(TM-15)| 15 |- ne. oAy
3 (2-3-5) [Nutrition Counseling
Wigulau
YUUN 1|FN636-1A,B,C (vingnsusulss 2563)
06212306 | LnyuFNERSUUYS 2(3| FN636-1A | 30 0.0flow
3 (2-3-5) |Human Nutrition FN636-1B 29 2.00LAY
FN636-1C | 29 2.00L0%
06211207|91%150U 2[3| FN636-1A | 30 9.93q1
3 (2-3-5) |Baking Dishes FN636-1B 29 8.93911
FN636-1C | 29 9.9793"
06216301 | N1W1TINOBAINTUIVITINDINT 3| 0| FN636-1A | 30
33-0:6) |uazlawuinis FN636-18 | 29
English for Food and Nutrition Professions FN636-1C 29
06214308 UINNTTUOIMITUALAITUTATS 2| 3| FN636-1A | 30
3 (2-3-5) |Food and Service Innovation FN636-1B 29
FN636-1C | 29
06213305|N15INUNUNNTNAADILAENNTUTEINUY 23| FN636-1A | 30
3235) |paunmneUseamdula FN636-18 | 29
Experimental Design and Sensory Evaluation FN636-1C 29
=
Wigulau
YUUN 2|FN626-1A,B
06215407 |NNUAURAAIUIVITN 61| FN626-2A | 24
3 (0-6-3) |Practice on Professional Areas 2| FN626-2B 29

11 VIRAFIMNTTUUINITRINNS
YUV 4|FSI605-4AB (51873%1 TM-15 LifliSeufinaz)

06221409|919115911Q 2| 3 |Fsieos-am-15) | 49 QGERY
3 (2-3-5) [Fast Food Operation

06224205 NSIAALILALNITUSNITDINT Y 2| 3 |Fsisos-acrm1s) | 30 . HALTT

3 (2-3-5) |Catering and Food Service in Restaurant

06224301 |N15ANNITANVIZIUDINANT 2| 3| Fsicos-acm15) | 3442 - - 0.0y

3 (2-3-5) |Expansion Restaurant Management

06224304 L%ﬂﬁﬂﬂﬁ‘lj’]Lﬂuaaﬁﬁﬁﬂﬁaﬂﬁﬁﬁ 2| 3 |Fsl605-4(TM-15)| 34 - - 9.93811

3 (2-3-5) [Commercial for Food Presentation Technique

06225005 NFANIUTIAINUDWNNT 3| 0 |Fsicos-am-15)| 49 -l |- 8.05755
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3 (3-0-6) [Food Business Operation
06225308 [N1TIUNUNITINTIBNITOINNT 3| 0 [Fsi6os-a(Tm-15) 44 - - - ANV
33:06) | LagATUANAUYUNITHER
Menu Planning and Cost Control

06225410 szwmmgﬁiﬂ,umsmammmi 2 | 3 |Fsi605-a(TM-15)| 34 - - HFLAT. U]

3 (2-3-5) [Food Production Quality System

Waiy |muduiinaineransdiusnm
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3 (2-3-5) [Baking Dishes FN615-2E | 30 | F.6-7 | F.8-10 [ 4501|4201 wA.gen(m/J)
FN615-2G | 33 | F.6-7 | M.2-4 | 4501|4201 NALEYIN(1),0.83907(U)
5 FN605-3A | 28 | Th.1-2 | Tu3-5 | 4501|4201 2.95031(N/)
FN626-1A | 32 | Th.1-2 | Th.6-8 | 4501|4201 2.93U(W/V)
FN626-18 | 30 | Th.1-2 | Tu.6-8 | 4501|4201 2.93911(W/U)
06211213|@aUrN1908NLUUNITINDINNT 14| FN605-3B | 23 M6 | M.1-4 | 1301|4303 Lthcjaﬁné(Wﬂ)
3040 | aganledlAze1nIs FN605-3C | 24 | M6 | M.7-9 | 1301|4303 \ovgsnA(m/)
Art of Food Garnishes and Table Decoration FN605-3D 25 mé | F69 | 1301|4303 L%ngsﬁ’ﬂﬁ(w),a.m‘s’mﬁﬂﬁ(ﬂ)
6 FN615-2D | 35 | Sat.6 | Sat.1-4 4501|4303 Lsqusvé”mﬁ(w/ﬂ),am%‘mﬁﬂé(ﬂ)
FN615-2F | 31 | Sat6 | F.id |4501]4303| wovlasdndin),esn3esdndu)
FN615-2G | 37 | Sat.6 |sat.7-10[ 45014303 L%quﬁﬂﬁ(w/ﬂ),axﬂ?mﬁnﬁ‘(ﬂ)
06212305 |LAYUINITUAAE 2[3| FN605-3A | 28 |Tul-2| M35 |4301[4301|  a3vimimn)eSsnmv)
3(2-3-5) [Introductory Nutrition FN605-3B | 23 | Tu.l-2 | Tu.3-5 4306|4301 8.550m(nA)
FN605-3C | 24 | M.1-2 | Th.6-8 |4301]|4301| . 35Tin)na.adeg ()
7 FN605-3D | 24 | M.1-2 | Th.2-4 |4306|4301| 8330 % (M),ue.0fqe(U)
FN626-1A | 31 [Tu.9-10|Th.9-11|43014301 8. 353wl (n),p.9yA(1)
FN626-1B 30 |Tu.9-10| F.1-3 |2105]|4301 a%ﬁmw(w),a.mwﬁu(ﬂ)
06216301 |N1W14N WA WTUINTND NS 3|0| FN6053A | 28 [Thée8| - [ag02| - NA.AS SN (8.7iew)
3606 |uaylnguing FN605-38 | 25 |Th2-a| - |ado2| - HA.A3. WS A (9. i)
Enslish for Food and Nutrition Professions FN605-3C | 24 | w24 | - |as02| - He.ns.Nsfua (.7iety)
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8 FN605-3D | 24 | W.6-8 - |a4a02| - NA.AT.NTUE (8.71bAY)
FN626-1A 30 | Tu.6-8 - 4402 - NAL.AT.NTHUR (.91LA1Y)
FN626-1B 30 | Tu.2-4 - 4402 - NA.AT.NTNUA (9.9LAY)
06213313[N13AIUANANAINDINITRARINATIU 2| 3| FN616-2A | 24 | F.9-10 |Th.9-11{4501| 4404 0.5aunnsal
[ 5 | 3255 |naustrit Food Qualiy Contro FN616-28 | 26 | F.9-10 | W.9-11|4501 4404 . 5munnsal
FN616-2C | 22 | F.9-10 | W.2-4 4501|4404 0.5l
FN605-3C | 24 | M.3-4 | w.6-8 | 4402|4404 HPLAT. T3]
FN605-3D | 24 | M.3-4 |Tu.9-11|4402| 4404 HPLAT. YL
06211030[N1FIANTITDINITINUIUNIN 2| 3| msesemas) |2 | wor-s |wo-t1| - | - Het.9InTaY
5(2:3-5) |Quantity Cookery Management FN616-2A | 17 |F.11-12| Th.2-4 | 4501 |Aud=| we.@3ney1(n),ue.o15a31(1)
FN616-28 | 15 |F.11-12| W.2-4 | 4501 | Aug . gInvey (/1)
10 FN616-2A+B | 10+4 [F.11-12| M.2-4 | 4501 |@ud™| WA.@Inuey1(M),NA.015a57(U)
FN616-2C+B | 8+7 |F.11-12| F.2-4 |4501|@ude| wWA.@Invey1(m),Ne.inwi()
FN616-2C | 14 |F.11-12| Tu.2-a | 4501 | gude| negdnuayi(n),newadni)
06215003 | WA U TUALAYAIUD IS AL LATUINT 2| 3] FN605-3AB | 14 | Tu.7-8 |Tu.9-11| 4405|4405 ue.As.e5Tas
3(2-3-5) |Special Projects in Food and Nutrition FN605-3AB | 13 | Tu.6-7 |Tu.8-10{ 4202 4202 2. N5
FN605-3AB | 13 | Tu.6-7 |Tu.8-10| 4202 4403 0.9y
FN605-3AB | 13 | F.7-8 | F.9-11 | 4202|4403 A3 UNUIYS
FN616-2ABC | 15 | W.9-10 | Tu.6-8 | 4202 | 4404 MRS YU
FN616-2ABC | 15 | Tu.7-8 | Tu.9-11] 4306 | 4306 HeLoAYYN
FN616-2ABC | 14 |Tu.9-10| w.6-8 | 1301|4202 0.5aunsal
11 FN616-2ABC | 14 [Tu.9-10|Th.10-12| 1301 | 4405 2.9384"
FN616-2ABC | 14 | Tu.7-8 [ Tu.9-11| 4306 | 4403 A3 UNURYS
125
wu7 1|FN625-1AB,C,D,E
06211109|N1F9AN1IATINAOUNTAINUDINANT 13| FN625-1A | 31 | Rl | M9-11{3304|4204| e.nghumuminysaafian)
2(1-3-3) |Equipment and Kitchen Management FN625-1B | 29 | F.11 | M.6-8 |3304]|4204| e.ngfum)ue.inus,e.efnu)
FN625-1C(1) | 15 F11 [Tu9-11|3304|4204| e.ngfum)ue.a333dl0.07n8()
12 FN625-1C(2) [ 14 | F.10 |Tu.9-11]3304| 4204 8.ngium)ue.g1350,0.000%(V)
FN625-1D 29 F.10 [ W.9-11 [ 3304|4203 aﬂqﬁu(w),mﬂqaﬁiﬁ,aaﬁLmj(ﬂ)
FN625-1E 29 | F10 | Tu.2-4 | 3304|4204 e.ngfum)nm.a3358]0.081a%()
06211107|0195 kN8 1 13| FN625-1A | 30 F9 | w.6-8 |3304]|4205| newesdnim ue.ondasu)
2(1-3-3) |Thai Cuisine 1 FN625-18 | 29 | F9 | w.2-4 |3304|4205| newedidinion),umendasn()
FN625-1C(1) | 15 | F9 | W.9-11|3304 4204 HEALIEENR
13 FN625-1C(2) | 14 | F.6 | W.9-11|3304| 4204 R
FN625-1D | 29 F.6 | W.6-8 [ 3304|4204 mﬂ.Wﬁﬁﬁﬂé(w/ﬂ),mﬂ.qaiﬁﬁ(ﬂ)
FN625-1E | 31 | F.6 | F.3-5 |3304|4204 R
06211112 UffuRN13N19178R 03| FN625-1A | 30 | - | M68| - [a203 vl
1(0-3-1) |Practical Knives Usage FN625-1B | 29 - | Tu2a| - |a203 LwHS IR
14 FN625-1C | 29 - | Tue8| - |4203 LA
FN625-1D | 29 - | M2a| - |a203 LU
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FN625-1E | 29 - Imo-11| - [a4203 Lolgusd
06212101 T340 D 9du 2lo| Fne2s1a | 30 | F23 | - |az0e| - Nel.oAeyay
2(2-0-6) |introductory Nutrition FN625-18 | 29 | F.2-3 - |az06| - AGRRLTTY
] FN625-1C(1) | 15 | F.23 - |a306| - HA.DAYAN
15 FN625-1C(2) | 14 | F.7-8 - |az06| - KA. DAY
FN625-1D | 29 | F.7-8 - |4z06] - NA.BAYN
FN625-1E | 30 | F.7-8 - |az06| - KA. DAY
06213101|IMY1NITN1TUTLNDUDINIS 2| 3| FN625-1A | 32 | F.1-2 | Tu2-4 | 4501|4403 HA.QINVEY
3(2-3-5) |Food Preparation Science FN625-1B | 29 | F.1-2 | F.6-8 [4501|4403 HP.g I
FN625-1C(1) [ 15 | F.1-2 | Th.6-8 | 4501 4403 Nﬂ.ﬁﬁmﬁm(m),a.www%u(ﬂ)
] FN625-1C(2) | 14 | F.12 | Thes |4d02|4d03| e lwedvdm,emsmium)
16 FN625-10 | 29 | F.12 | Tho-a |4402|4d03|  olwedvdm,owsmiuw)
FN625-1E | 29 | F.12 | M2a |ad02|da03| olwedvism),emsmiduw)
w7 2|FN615-2A,B,C,D,E,G
06211019 mmﬁwuazm‘%aﬁu 13| FN6152a | 31 | Tha | Th.2-4 | 4402|4203  we.nwsI(n/U)0.naRUW)
2(1-3-3) |Snacks and Beverages FN615-2B | 31 | Tha | F7-9 |4402|4203| wenwsa(m/U)0.ngfiu)
FN6152C | 36 | F.1 | F.2-4 |4204|4203 8.ngu
17 FN615-2D | 34 | F1 | Th6-8|4204[4203|  e.ngium)nanysU)
FN615-2E | 33 [ M1 | Mm2-4 | 4501|4204 8.ngu
FN615-2G | 34 | M1 |Tho-11|4501|4203 .U
06211209| mq981581 1A 2| 5| FNols-2A | 34 [ 1u9-10| Tuz-d | 4402|4205 wnllann
3(2-3-5) |international Cuisine FN615-2B | 30 |Tu9-10| Tu.6-8 | 4402|4205 wllanm
FN615-2C | 33 | M.9-10 | M.6-8 | 4402|4205 wilaaw
18 FN615-2D | 28 | M.9-10 | M.2-4 | 4402|4205 wwlaaw
FN615-2 | 32 | Th.i-2 | Th.3-5 | 3304|4205 HALINTY
FN615-2G | 33 | Thi-2 | w.2-4 | 3304|4204 WAL
06211214 |pAnusiuine3 16| FN6152A | 30 | M1 |M.6-11]3304|4201 o lweans
19 | 3(1-6-4) |Bakery Products FN615-28(1) | 17 | M.1 |W.7-12|3304[4201 o lweans
FN615-2B(2) | 15 | F.10 |W.7-12{1301|4201 o lyedns
FN615-2C | 33 | F.10 | W.1-6 [1301[4201 o lweans
06213207|N150UBUDINNT 2|3| FN6152A | 31 | Fa-5 | F1-3 [4402| 4403 ERI
20| 3(2:3-5) |Food Preservation FN615-2B(1) | 16 | F4-5 | M.9-11 | 4402|4403 fs.Unusivs
FN615-2B(2) | 15 | Th.3-4 | M.9-11| 3304 | 4403| ®.5aunsaim)as.unuiasi)
FN615-2C | 34 | Th3-4 | Tu6-8 | 3304|4403 8. 5mnnsal
06211023| 91153 UT ALY 13| 61520 | 38 | w9 | w68 4501|4203 9.930U2330
2(1-3-3) |Contemporary Chinese Cuisine FN615-2E(1) [ 16 | W.9 |Th.9-11|4501|4204| ©.830435504n)NA.0ET(U)
21 FN615-2E(2) | 16 | W.9 |Th.9-11|4501]| 4204 LGRRHGER
FN615-2G | 32 | W9 | F.2-4 |4501|4205 HA.oTET
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Hud7 3|FN605-3A,8,C,D

06213305/ N1 NHUANTNABD AL NTUTZ LY 23| FN605-3A 28 [ W.1-2 | W.7-9 [ 1301|4405 ne.as.e5vad
3 (2-3-5) @mﬂqwmqqﬂigmmﬁuﬁa FN605-38 | 25 | w.i-2 | w3-5 | 1301] aa05| we.as.e57as,0.0fmu()
Experimental Design and Sensory Evaluation EN605-3C 24 | Tut2 | Tho-a | 1301 aa0s uA.n3.057a5,0.0A0(W)
22 FN605-3D | 24 | Tu.1-2 | Tu.3-5 | 1301|4405 HA.A5.03 a4
06212307 | LATUIN YUV 2| 3| FN605-3A | 28 [w.10-11| W.3-5 |4402] 4303 HA.AT.La0RN YAl
| 3(2-3-5) |Community Nutrition FN605-3B | 25 |w.10-11| W.7-9 | 4402|4303 HNA.AT.La0RN YA
FN605-3C | 24 | Tu.7-8 |Tu.9-11| 4501|4303 HA.AT.La0RN YAl
FN605-3D | 24 |Tu.7-8 | Th.6-8 | 4501|4303 HA.AT.LAOAN YA
23 | SuTT 4|FN595-4A8,C
- IV THUII -

24 | YUTN 5|FN585 (TM-15) uie/Anden
0621102991915t NBNNSAY 1|6 msssmas | 1 | The |[Thr-12| - | - 0.930425500%
3 (1-6-4) [Food for Commerce
25
06214003 lNATANITUNAUDINUDINNT 1] 6| FN585(TM-15) | 2 M6 | M.7-12] - - 2.95947*
3 (1-6-4) |Food Persentation Technique
26
06214008 ﬂ’g’]mﬂaamﬁEJIUﬂ’]iU%ﬂ’]‘i’@’]‘w’]i 2| 3| FN585(TM-15) 2 | Tul-2]| Ti3-5 - - 9.933770U*
3 (2-3-5) [Food Services Safety
27

06214012|A15USN1T8IMTIUENIUUTZNBUNS 2| 3| FN585(TM-15) [ 2 F1-2 | F9-11 | - - Hel.angy"*
3 (2-3-5) |Food Services in Industries

06211202| @R8N SQ‘ULLazszjaa 1| 6| FN585(TM-15) 1 Tu6 [Tu7-12| - - R R Ty
28 3 (1-6-4) |[Stocks, Soups and Sauces

Wisulay
20 | $uT 2|FN626-1A8
06213103|@V1AUNADINNT 2| | Av626-14 | 30 |Th34| - |aso1]| - HA. &9
2(2:0-4) Food Sanitation FN626-18 | 30 [Th3-4| - |4s501| - HALEYIN
30 [06213211|INBIAIANITNITOINT 2| 3| Fn626-14 | 30 | W67 | W.8-104501|4403 8.7%A
3(2:3-5) |Food Science FN626-18 | 30 | W.6-7 | W.2-4 |4501|4403 2.74A
Wigulou
FuTT 2|FN616-2A,8,C
31 06215401 | FULUNNIUD M THALLATUINT o|2| FN61624 | 24 | - |[M9-10| - |as01 0.7A

1 (0-2-1) |Seminar in Food and Nutrition FN616-2B 25 _ M.7-8 - 4501 E]_Gljg.‘]ﬂ

FN616-2C 23 - M.3-4 - 14501 9.9YA
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06215407 [HNUHTANIAIVITN o|6| Fvere2a | 18 | - | wi6| - [fnew 0.059550
32| 3(0-6-3) |Practice on Professional Areas FN616-28 | 18 - |The11| - |Rnew 9.957350
FN616-2C 18 - W.7-121 - |8 9.953950
FN616-2ABC | 6+7+5 - |Tu7-12| - |Fnsu 9.9333580
06213315|YNATNLABUING 23| FN6162a | 24 | F7-8 | F.2-4 |3304|4404 HALAT.ADaNEa]
3(2-3-5) |Nutritional Biochemistry FN616-2B | 25 | F.7-8 | M.9-11|3304|4404| ue.ns.eednuai(n),e.5snm(v)
33 FN616-2C 23 F.7-8 | Th.6-8 | 3304|4404 | wue.ns.iaeanwai(n),0.550 (W)
#1913 1QAFNMNTIUUINITOINNSG
34 [9uUN 3|FSI605-1A,B
06225302| Uy T IUT2UUEAAINNTTUITUDINS 30| FSI605-3AB | 59 | F2-4 | - [1301] - | esafistud (e.aasuEvnem)
3 (3-0-6) |Accounting in Food Service Industry
35 | 06224302|N1FIANITO T LA T ULAZ UTNNT 2| 3| Fsicos-3a+82 | 16+13| W.3-4 | Th.2-4 | 4501|4204 HA.EI556)
3235 |g11susnan Ui FSI605-3B(1) | 30 | W.3-4 | F.6-8 |4501(4204 HPLET5E]
Institutional for Management and Food Catering
36 | 06223303 ﬂ’l‘iaaﬂLLUUQWﬁ%’ﬂﬁmqmammﬁm 2| 3| FSI605-3A+B2 | 16+13| M.1-2 | M.6-8 |4402[4405| we.ns.853a:(%),0.08m%(U)
3235 (431591915 FSI605-38(1) | 30 | M.1-2 | M.9-11 | 4402 4405 |ue.a3.053051),0.5au1n50i(1)
Research Design in Food Service Industry
37106226301 LLNUQWUWLﬂUﬁWUQ@ﬂ’]MﬂiiM 2| 3| FSI605-3AB | 20 | F.7-8 | F.9-11 | 4202|4205 NAL.ONAAT
3239 151991915 FSI605-3AB | 20 | F.7-8 |Tu.10-12{4202| 4205 ML NIBANR
Special Project in Food Service Industry FSI605-3AB 19 F.9-10 |Tu.10-12| 4202| 4203 el E!F\Q]WUIZU']
06211017 EJ’]W’]ﬁﬁ]WL?‘ZJEJ‘U 213 FSI605-3A+B2 | 16+13 | Th.10-11 Th.7-9 | 4501 | 4205 Nﬂ.ﬂ'ﬁu
3(2-3-5) |ASEAN Food FSI605-38(1) | 30 | Thio11 | W.9-11] 4501 a205 Ny
& oo
38 | YUUN 4|FSI595-4AB
- 183V UTHUTIY -
a0 | WALAN [mssuiinarnersseiivinu
06225311 auﬁf\]ﬁﬂmé’mqmammiumuamw 6 | FSI5T5(Eyad) | 1 - [MF18| - - 91915687 (0.94A)
6 (0-40-0) |Cooperative Education in Food Service Industry
06215311 |@NAIANYINUDIMTLALINIUINT 6| Fnsssonsd) | 1| - |mF1s| - | - 919158 fmA (8.v30)
6 (0-40-0) |Cooperative Education in Food and Nutrition
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06211209| 9119814 2|3| FN605-2A | 25 4205 4205 wlanw
3(2-3-5)  [intemational Cuisine FN605-28 | 26 4205 4205 willanw
FN605-2C | 25 4205 | 4205 wilinw
FN605-2D | 25 4205 4205 wwlanw
FN616-1A | 26 W.6-11| 4204 | 4204 9.95941
2 FN616-1B | 25 4204 | 4205 995031
FN616-1A2+B2| 24 4204 | 4205 9.95941
FN596-B Th.1-2,3-| 4204 | 4204 9950
06213207|N1IOUDUDINNT 2|3| FN605-2A | 27 4501|4403| o.Unuis(v),0.50u1n301(U)
3(2:3-5) |Food Preservation FN605-2B | 26 Th.8,9-114501 | 4403 a.Unui(nA)
3 FN605-2C | 25 4501|4403| o.Ununws(v),0.5munnsai(U)
FN605-2D | 25 4501|4403 0. Unuius(v/U)
FN606-2A8 F.6-7,8-1( 4501|4403 | a.Unuiws(),8.5aunnsal(U)*
06211226 | MSULATABNIIAIUB IS 13| FN605-2a | 25 F.1-2,3-4 4306 4303 a.un3uefnn
2(1-3-3) Carving for Catering FN605-2B 26 4306 | 4303 a.n3eadng
FN605-2C | 25 4402 4303 a.n3adng
i FN605-2D | 25 F.6-7,8-1( 4402 | 4303 a.n3eadng
FN606-24 | 27 1301 | 4204 .n3adng
FN606-28 | 32 1301 4303 a.nJeadng
06211036 |loFnTuLALLATOIAY 2| 3| FN605-2A | 26 W.6-7,8-1 4306 | 4303 0.005v33
3(2:3:5) |ice cream and Beverage FN605-28 | 26 4306 | 4303 000535
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FN605-2C | 25 4501 | 4303 0.005%%3
FN605-2D | 25 4501|4303 0.005%53
06212305 Iﬂmuqﬂqﬁuﬂﬂa 2| 3| FN595-3A 28 F.1-2,3-4 4301 | 4301 e3s%anim),essnm),ensmiiuw)
3(2:3-5)  [Introductory Nutrition FN595-3C(1) | 18 F.6-7,8-1 2205|4301 | o35 mm),wa.eAgm@)
FN595-38 | 27 4301|4301| o353mitn),0 5 M) 0. 05w duW)
FN595-3C(2) | 16 2205/ 4301 2550w, 0. nIWIBUA)
6 FN616-1A 25 W.6-7,8-1] 4301 4301 | o35 ¥minim),ua.efeey1(V),0.934a(U)
FN616-18 25 2205|4301 e35nmm),uA.8fny(V),0.43A)
FN616-1A2+82| 25 2205 | 4301 2. 55mn/Y),0.3A(U)
Th.1-2,3-5
06213305|N19INUNUNTNAADILAENNTUTELILUY 2| 3| FN595-3C | 40 4501 4405 nA.As.053an
7| 2@ launnmadseamduda FN595-3A(1) | 10 4501 4405 NAL.ns.85 %A
Bxperimental Design and Sensory Evaluation FN595-3A(2) | 18 1301 | 4405 ue.as.05Tas
FN595-38 | 35 1301 | 4405 nA.A%. 03380
FN596-A+8 W.6-7,8-1| 1301 | 4405 nA.as. 0530
06216301 |NNW1N WA WMTUINTNDINIS 3|0| FNS953A | 27 a402| - NALAS NS (8 Leit)
3300 uaglnyuinig FN595-3B 27 4402 - NALAT. WA (.9iLAY)
3 English for Food and Nutrition Professions FN595-3C 35 4402 B Nﬁ.ﬂi.WiﬁﬂJa (@.ﬁLW‘U)
FN616-1A 38 M.1-2,3-4 4402| - NA.ATNTNUS (0.7WLAY)
FN616-1B 37 4402| - NA.AT.NTNUR (8. 71AY)
06213315 |FANATNILAYUINTT 2| 3| Fns9sac | 35 4402 | 4404 Hel.A3.iednual
3 (2-3-5) [Nutritional Biochemistry FN595-3A(1) | 12 4402 | 4404 HA.AT.La0AN YAl
FN595-3A(2) | 15 4402 | 4404 HA.AT.La0RNYal
9 FN595-38 | 27 4402 | 4404 HA.AT.La0AN YAl
FN606-2A | 28 Th.1-2 | 3304 4404 HA.AT.La0RNYal
FN606-28 | 29 3304 | 4404 HA.AT.La0AN YA
Th.3-4,5-10
06215001 |dHUNUIIUDIMNTUALTATUINS 2| Fn606-2B | 21 - | 4501 .73
1 (0-2-1) |Seminar in Food and Nutrition ENG06-2A 21 B 4501 EJ.’Zil!ﬂ
FN606-2AB |10+11 - 4501 2.94A
FSI595-3A | 20 - 4501 0.9
10 FSI595-38 | 20 - | 4501 .73
FSI595-3AB |10+10 - |4501 0.00575%
Fu7 1|FN615-1A,B,C,D,E,F
0621110781158 1 13| FN615-1A | 36 4204|4204 | weNeSANHN/A) A Ap33E()
2(1-3-3) |Thai Cuisine 1 FN615-1B | 40 4204 | 4204 | e wedERAN/A) HegR3EI)
FN615-1C 35 4204 4204 wﬂ.mﬁam(wﬂ),m.waﬁﬁﬂﬁ(ﬂ)
FN615-1D | 34 4204 | 4204 | wm.o7FaT N/ HANIGANH()
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11 FN615-1E | 34 4204|4204 9.ngAUN/U),NA.01ETI(U)
FN615-1G | 34 4204 | 4205 @.ngAUM/U),NA. 01 ETU)
FN596-B 4204|4204 9.ngAUN/U),NA.1ATI(U)
06211109 mﬁmmm%’uLLazq‘Uﬂiaimummi 1]3| FN615-1A | 34 4501(4203|  we.LnYIAW/Y),p.naRUW)
2(1-3-3) [Equipment and Kitchen Management FN615-1B | 37 4501(4203|  weALnyIN/Y),p.naRAUW)
FN615-1C | 35 4501(4203|  we.LnYIAN/Y),p.naRUW)
FN615-1D 34 4501 | 4203| wenws /A0 lweEvE)
FN615-1E | 34 44021 4205 mﬂ.qusaaﬁ(m/ﬂ),almﬁmé(ﬂ)
FN615-1G 34 4402 | 4205 Nﬂ.q’;iiiﬁ(%/ﬂ),@l%ﬁwé(ﬂ)
12
06213101 [INBIN1INTUTLNOUDINIT 2| 3| FN615-1A | 35 4402|4403 we.a3nvey(n/U)
3(2:3-5)  |Food Preparation Science FN615-18 | 40 4402|4403 HA.8 3NV (N/U)
FN615-1C | 35 4402 | 4403 | ur.g3nvANM),8.MMNTUW)
FN615-1D | 36 4402 | 4403 | ue.ginvANM),8.MMNTUW)
13 FN615-1E | 34 1301 | 4403 o lvwAndn/)
FN615-1G | 34 1301 | 4403 8 lweAndn/)
FN606-AB+596 4402|4403 ue.gInuny (/1)
06211112 UfURN3N5 14 EA 3| FN615-1A | 34 a203| - wdusd 0.005v3y
1(0-3-1) |Practical Knives Usage FN615-1B | 36 4203| - LS, 0.0 R
FN615-1C | 35 4203 - WA, 0.ngAY
14 FN615-1D | 34 4203| - LU, 0055453
FN615-1E | 34 4203| - wNIUIA,0.015u3g
FN615-1G | 34 a203| - s sd 0. loedns
06212101 [Inwunnsidasdy 2| | FN6151A | 34 a306| - kel.afigyay1
2(2:0-4) [introductory Nutrition FN615-18 | 36 4306| - HA.afnya
FN615-1C | 35 4306| - NA.BAYN
FN615-1D | 37 4306| - WA DAY
] FN615-1E | 34 4306| - NA.BAYN
15 FN615-1G | 34 4306| - NP DAY
FN596-A 4306| - WA AN
$uTi 2|FN605-2A,8,C,D
06212309 mwmﬁaqsumw 2| 3| FN605-2A | 25 4301|4301 | wA.nsSpyuildm/d),e5sam)
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|| 2@ oot FN605-28 | 25 4301|4301 | wetas.Sayildina),e Ssnm)
16 FN605-2C | 27 4301 4301 | we.as.8uddn/J),0 Fsnn@)
FN605-2D | 25 4301 4301 | wei.ns.8yuden/),05sn )
FUTT 3|FN595-3A,8,C,D tringnsuiuuss na.2558)
06211030/ NMFIANITONMITAINUIUNN 2| 3| FN595-3A+C | 647 4402| 4101 Hel.gRnv (/)
17| 3(2-3-5) |Quantity Cookery Management FN595-38 | 11 4402[4101|  we.8InVRI(M),0.4NWIAY)
FN595-3C [ 13 4402|4101  wA.gInYRYN),0.4NW¥TUAY)
FN595-3C | 14 4402|4101  wWA.aIRYRY ), B.NWYTUY)
18
0621131591 5HiEN15 I8 Wa 2| 2| FNs953C | 27 4402 | 4201 0.9302530
3 (2:3:5) |Food for Advertisement FN595-3C+AB| 8+16 4402 4303 9.030435304
19
06214003 [IMATANITUNAUDIIUD IS 1]6| FNsos3C | 36 4201|4201 9.8501
3 (1-6-4) |Food Persentation Technique
20 06213309 3ATIINEINIBIVNT 2| 3| FNs953a | 27 4402 | 4405 NP3 35]
3 (2:3:5) [Food Micrabiclosy FN595-38 | 27 4402/ 4405 NALAS. 15
21
%’uﬂﬁ 4|FN585-4A,B,C,D (néngasuiuuss w.A.2558)
06000002 | ANNIFANE 00| FN585-6ABD | 72 -] - (019156 0mAm) 0. 3340
6 (0-40-0) |Cooperative Education
|| 06000003 anfafnwfnaUseine Ofao| FN585-4C | 27 - - (@191381nAv) 8. 33A
27 6 (0-40-0) |International Cooperative Education
Wigulau
7 1|FN616-1A8
06060008| AaUzNITANTIUTIN 2| | FN616-1AB | 75 2006| - uA.oSyan
2 (2-0-a4) |Arts of Living
28
N7 2|FN606-2A,8
29 | 17 3|FN596-2A8
06211011911 50198354 1|3|FN596-34+8 | 26 4203|4203 B9
2 (1-3-3) |Vegetarian Food
30
06211033|01M15 INEOYSNY 1| 3|FN596-3A+8 | 19 4205 4204 A AR
2(1-3-3) |Conservative Thai Food
31
06212413 |MIAAIUSNWIMSLATUIATS 2|3 |FN596-3A+8 | 22 4306 | 4306 ne.o AN
3 (2-3-5) |Nutrition Counseling
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32
06214008|yuUapANYlUNISUSANSEIMNS 2| 3| FN596-34 | 17 4306 | 4306 2.997550
3(2-3-5) |Food Services safety FN596-38 | 22 4306|4306 9.959950
06217005 ﬂa«mmaLLagsﬁaﬁqﬁuﬁLﬁmﬁummﬁ 3| 0|FN596-3A+8 | 46 3304| - 2.5aunnsed
33 3 (3-0-6) [Food Law and Regulations
f1U1IVIRAFINNTIUUINITRINNS
30 [YUUN 2|FSI605-1A,B
06211218 wAlulagiuines 1]6| Fsi605-2A | 30 4201|4201 o.loedns
3(1-6-4) |Bakery Technology FSI605-28 | 30 4201|4201 HELAYIN7
35
06211022|919153U 2| 3| FsI605-2A | 29 1301 4205 .05
3(2:3-5) |Chinese Cuisine FSI605-28 | 30 1301 | 4205 HA.o1ET
36 06224303 UIHNTTUNITUSAITDINNS 2| 3| FSl605-2A | 29 4402 4201 8.ngu
3 (2-3-5) [Food Service Innovation FSI605-28 20 4402 | a20a a.ﬂqau
JUUN 3|FSI595-2A,B
37106223302 miﬂ’m@mmmwLl,azmmﬂaaﬂﬁa 23| FsI595-3a | 30 4402|4404 AERER )
3(2-3-5) "Lumuqmamﬂiiw FSI595-38 | 30 4402|4404 HALAT. UG
Quality Control in Food Service Industry
38 |06224302|N1599N150195 b U@ TURAZUS NS 23| FsI595-3a | 30 1301{4204|  WA.gTSER),KALNEII)
3239 |gqsuenaniudl FSI595-38 | 30 1301|4203 Mgl
Institutional for Management and Food Catering
39
06225302 | Uy TlUTEUURAAIMNTTUIIUDIMS 3| | FSI595-3A | 30 as01| - 0.av3ty (8.13%)
3 (3-0-6) |Accounting in Food Service Industry FSI595-38 20 4501 B o ﬁ‘ﬂﬁ’??&l (8 L%QJ,)
10 | 06225311 [N ANSTUEUS LAl WA MNTTY 3| | FSI595-3A | 30 aq02| - 0.Vt (83w
3(3-06) 45715815 FSI595-38 | 30 4501| - 0.4ty (9.471y)
Consumer Behavior in Food Service Industry
06225204 m‘ﬂ%wmﬂqmmmmu’%mimmi 23| FSI595-3A | 30 3304 | 4205 29304550
a1 3 (2-3-5) [Advertisement of Food Service Industry FSI595-38 30 3304 | 4204 0.0307550
42 106223303 m‘a‘aaﬂLLUUﬂW%%’EJé”mqmammm 2| 3| FSI595-3A | 30 1301 4405 NP5 05788
3239 1453115013 FSI595-38 | 30 1301 4405 He.;s. a3 Ias
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Research Design in Food Service Industry
a ¥ a
06226301 | bbAUITUN Lﬂwmuqmammiu 213 FSI595-3AB | 20 4201(4201 WAL.EITIEU
43| 3239 |y5n15971919S FSI595-3AB | 20 4205|4205 HALINYEY
Special Project in Food Service Industry FSI595-3AB 20 4205|4205 AN ruﬂé
44
v ]
YUUN 4|FSI585-4A,B
a = fa
06000002 |AANIANY 00| FSI585-4AB | 43 - - (@19138UnA~) 0.9YA
6 (0-40-0) |Cooperative Education
a = ! fa
45 | 06000003 | @VAIANYINIUTELNA 00| FSI585-4AB | 15 - - (@191381nA~) 0.94A
6 (0-40-0) |International Cooperative Education
a6 | ALY |udufinainenansdituinu
06225311 [AVAAANYIAUGAFIMNTTHILIMT 40[FSI575(nganna)| 1 - - 9191588mA% (0.43R)
6 (0-40-0) |Cooperative Education in Food Service Industry
47
06215311 AVNIANWINUBINTRALLATUINS 40 FN575 3 - - 219159 TN A (GRTL))
6 (0-40-0) |Cooperative Education in Food and Nutrition
48
06215403 LLmumuﬂLﬂwﬁmmmil,l,aziﬂsummi 3 FN575 2 - - a_lma§w§
3 (3-0-6) |Special Projects in Food and Nutrition
49
06225403 LLN‘L!\‘i']‘LlﬁLﬂwﬁﬂuqmﬁﬁﬁﬂiﬁﬂﬁua’]ﬂ’ﬁ 3 FSI575 2 NALNEANR
3 (3-0-6) [Special Project in Food Service Industry
06227307 mﬁmamLﬁaqmammiumua']mi 2(3 FSI575 2 E].?j‘ﬂ%‘ﬁ&l
3 (2-3-5) [Marketing for Food Service Industry
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