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Bachelor of Arts Program in Hotel Management
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83 lundngns
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NANAVIN1E89NGE (9 efA)

mhefs (Ussens-UjUa-Anwisienuied)

an. 101 Mwdanguluinusedniu
EN 101 Everyday English

an. 102 Medanguluusunmisdaay
EN 102 Social English

an. 103 Mwdanguluusunaina
EN 103 Global English

3(2-2-6)
3(2-2-6)
3(2-2-6)
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NFUIVIYIUIMIINBLAWITIN (21 Wdein)

fin. 101
GE 101
fin. 102
GE 102
fin. 103
GE 103
fin. 104
GE 104
fin. 105
GE 105
fin. 106
GE 106
fin. 107
GE 107

NAUABINUFIUIVITN (24 BU2BNA)

7. 190
HT 190
7n7. 191
HT 191
n3. 192
HT 192
N3 299
HT 299
N7. 296
HT 296
N3. 297
HT 297
N3. 393
HT 393
n3. 397
HT 397

mhefin (Ussene-Ujua-Anwisignuied)

Vinwen1sARNENISSEUSAaoRTIN
Thinking Skills for Lifelong Learning

| = a o
ANUUUNALIBY kagn1silasukUasuBIdeny
Citizenship and Social Transformation
wialulaglazuinnssuiioouan
Technology and Innovation for the Future
quUnIENINAUgUANIINeTIn
Aesthetics and Well-being for Life
RusinIsdarsLazUseinuinlvdvedan
Global Alliance and Emerging Issues
ANUININTRULAZ N TR DE 19898y
Financial Literacy and Sustainable Development
a a ) 1 Y &) Y o
e ramutugUiznaunsikazyingen1siUuR YN

Y

Entrepreneurial Spirit and Leadership Skills

. RUINIVUANIE 96 WUIWAR

mmil,ﬁyadﬁulﬁlmﬁuqmmmimwﬁaﬂLﬁ&J%LLazmﬂiﬂLLiu

Introduction to Tourism and Hotel Industry
mMaanaussaugyaanIn Inlugaamnssumsvieaiisuasnislaausy
Competencies Development for Professional in Tourism and Hotel Industry
ﬂ{]‘ﬂll’lEJLLGS‘\]'ﬁ'ﬁEJ’lU'i'iEﬂu@quﬁ’MﬂiiiJﬂ’l'ﬁViENLﬁ%J']LLﬁSﬂ’]'ﬁI‘NLL'ﬁJ

Law and Ethics in Tourism and Hotel Industry
ﬂ’]‘l‘f}’l’gﬂﬂq@l,ﬁlﬁ]ﬂ’li?‘i@ﬁ’lﬂuqmﬁ’]ﬂﬂiimﬁﬁlﬂLﬁ%J']LLﬁSI‘NLLiN
Communicative English for Tourism and Hotel Industry
miﬁ'ﬁﬁLLazmﬁmmimdmiLEuﬁm%'qumﬂiimmivimLﬁsaLLazﬂﬂﬂiﬂLLim
Accounting and Financial Management for Tourism and Hotel Industry
wadnssugfuslnauazIninenuinslugranvinssunsvisadisauaznislsausy
Consumer Behavior and Service Psychology in Tourism and Hotel Industry
ﬂ’]'ﬁ’%@ﬂ’lim%’wSﬁﬂiuuﬂﬁﬂuqmﬁ’]ﬂﬂiimﬂ’liﬁﬁlﬂLﬁ%J']LLﬁSﬂ’]'iI‘NLL'ﬁZJ

Human Resource Management in Tourism and Hotel Industry
nagnsnIsnaIARavakasL InNIINd MUl

Digital Marketing and Innovation Strategies for Hotel

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)

mhefn (Ussee-Ujua-Anwinienues)

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
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NANIYANIE (72 RUAR)

NQUAYVURANIZUIAU (42 Venn)

n7. 154
HM 154
n7. 251
HM 251
n7. 252
HM 252
n3. 253
HM 253
n3. 254
HM 254
n7. 256
HM 256
ng. 257
HM 257
n3. 258
HM 258
n3. 259
HM 259
N7. 352
HM 352
N7. 353
HM 353
n3. 411
HM 411
n3. 412
HM 412

NsUHUANMLaENTIANITNTLTUTY

Hotel Operations and Management
N13IANITUAIUNN

Front Office Operations and Management
A3IANTTNURLUIU

Housekeeping Operations and Management
ﬂ’li%@ﬂ’]'ﬁ@’]ﬂ’liLLagLﬂ%@Qa‘N

Food and Beverage Operations and Management
ﬂ’]iﬂi%ﬂ@U@?%’]i%ﬂiﬁugqu

Basic Culinary Operations
wAlulagaiassAdmsugsnalsausy

Creative Technology for Hotel Business
JEUUNSUTUITIANISLIIUSY

Properties Management System
ﬂ’l'ﬁE]E]ﬂLLUUﬂ’]'ﬁ‘U%ﬂ’]'iLLatﬂ’]'ﬁ%l@ﬂ’]'iﬂiuﬂ’w\lﬁ’m%llﬂiﬂLL'ﬁJ
Service Design and Quality Management for Hotel
Awssnguiilogsialsausy

English for Hotel Business

MSANIUTINAIAAIAS

Restaurant Business Operations
nswieundeudiontsadaseulseusy

Hotel Career Preparation

dunwaemdesuadislugeavnssulsusy

Seminar and Research in Contemporary Issues for Hotel

NAYNSNTUIMNITINDLTIUTY

Business Strategy for Hotel

mhefin (Ussene-Ujua-Anwisignuied)

3(3-0-6)
3(3-2-17)
33-2-17)
3(3-0-6)
3(3-4-28)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
6(3-5-10)
3(3-0-6)
3(3-0-6)
3(3-0-6)
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ngu3vIaNILLALN (30 EA)
nguvianuaulalanig (15 nienn)
dnAnwannsadendeunduineuaulameld 1 nguanndiineelu viedeneu
mzssirnnnguivanuaulaanyleg Adeluaaz aunasu 15 wiein

nguivianaulalanizaIun1sdInnisnislsausy ein (UTse1e-UJiR-Anwimeniies)

3511 msdansmisdaies 3(3-0-6)
HM 511 Banquet and Catering Management

N3.512 NISIANIINOINILAZIIULNTA 3(3-2-17)
HM 512 Linen and Laundry Operations and Management

n3.513  msinnentil 3(2-3-6)
HM 513 Flower Arrangement

ns. 517 mimmm&’unummmazLﬂ%q?{m 3(3-0-6)
HM 517 Food and Beverage Cost Control

N3.518  NISUSMIIANTITINALAUIE 3(3-0-6)
HM 518 Cruise Operation and Management

ns. 519 m'ﬁ‘mEJLLa311%14’1551“%’133’1815@55%15@LLﬁJ 3(3-0-6)
HM 519 Hotel Sales and Revenue Management

n3. 541 nsdensgsiaaun 3(3-0-6)
HM 541 Spa Operations and Management

n3. 542  nEAnAMEas 3(3-0-6)
HM 542 Body Anatomy

n3. 543 n1suAdIUn 3(3-2-17)
HM 543 Massage Therapy

n3. 548 NN5LHULAZ A1T0NLUULTILTY 3(3-0-6)
HM 548 Hotel Planning and Design

n3.551  msdansdendviailognanvinssunsuinig 3(3-0-6)
HM 551 Digital Media Management for Hospitality Industry

n5. 552  Unlaes 3(3-0-6)
HM 552 Butler Service
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nguIYIANNaUlaRNIZAUEINISUALIATENAY

N7. 255
HM 255
n7. 520
HM 520
n3. 521
HM 521
N3. 522
HM 522
N7. 523
HM 523
n7. 524
HM 524
N9. 525
HM 525
n3. 526
HM 526
N7. 528
HM 528
N7. 529
HM 529
N3. 530
HM 530
N7. 533
HM 533
N7. 534
HM 534
N9. 535
HM 535
n3. 536
HM 536
N7. 538
HM 538
N7. 539
HM 539

unoULGaed

Basic Patisserie
anufidesufeivomsUsednd
Introduction to World Cuisine
21915

Thai Cuisine

yunlng

Thai Dessert

NI INYAUAISU

Authentic Thai Cuisine
DIMITASIUAN

Western Cuisine

DIMTLOLTE

Asian Cuisine

mumau%ﬁq&

Advanced Patisserie
AaUznN1IRNLAIDIMT

Food Styling
Aavznsunzaaniniazwalil

Art of Fruit and Vegetable Carving
Anufiatesiuanaidasiu
Introduction to World Beverage
anufidesduAeaiulng
Introduction to Wine
AaUzn1TBINILUN

The Art of Coffee Making
AaUeN13ua"

The Art of Tea Making
ﬂﬁiLﬁULﬁ’]JW?JEJQ'D:‘ﬁﬁ‘\]ﬂﬁLW
Entrepreneurship in Café Business
N1998NLUVUIZAUNITAINTSUUTENIUDIMNS
Food and Dining Experience Design
amsiilonuAssdeassd

Party Food

mhefn (Ussens-UjUa-Anwinienuied)
3(3-4-18)

3(3-0-6)
3(3-4-38)
3(3-4-28)
3(3-4-28)
3(3-4-38)
3(3-4-38)
3(3-4-28)
3(2-3-6)
3(2-3-6)
3(3-0-6)
3(3-0-6)
3(2-3-6)
3(2-3-6)
3(3-0-6)
3(3-0-6)

3(2-3-6)
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ng5. 540 gnIIURILLioa TN 3(2-3-6)
HM 540 Commercial Street Food

n9. 549 amwuasm’éaﬁmﬁaqﬁumw 3(2-3-6)
HM 549 Food and Beverage for Wellness

n3. 550 MIHANPSBIRY 3(2-3-6)
HM 550 Bartending

NFUIVINWAUTEINALNDIUDAIN (15 wiiehin)

tnfnwaunsadenseulsnnngiivinwinssemeiionuendnle 1 nquainnguin

'
a

soluil visadeniSsuameeivnnnguiniamwiinsUseinaiionuendnlag Mlaluanes auasu 15

ivelihid
NENIVINIIUNDNTVIDUNYIUATIUUTNNT wdefn (Ussene-UjuR-Anurignuied)
V59. 001 awIuiiugudmsuyeansiugramnssumviesfieiuasnisuinis 1 3(3-0-6)

HTC 001  Fundamental Chinese for Personnel in Tourism and Hospitality Industry |

799. 002 mwﬁuﬁugmﬁm%’wﬂmﬂﬂuqmammimmiviaqLﬁ?‘iaaLLasmiU%mi 2 3(3-0-6)
HTC 002  Fundamental Chinese for Personnel in Tourism and Hospitality Industry |l

n39. 003 mwﬁuﬁugmﬁm%’wﬂmﬂﬂuqmmmiium3‘1/|'aqLﬁmLLazmiﬁmi 3 3(3-0-6)
HTC 003  Fundamental Chinese for Personnel in Tourism and Hospitality Industry lI

n39. 004 mwﬁuﬁugwuﬁm%’uqﬂmﬂ'ﬂuqmammimmiﬁmLﬁmLLasm'ﬁﬂ%mi 4 3(3-0-6)
HTC 004  Fundamental Chinese for Personnel in Tourism and Hospitality Industry IV

n59. 005 mwidufiensufiRelugravinssumsvieadisaaysuing 3(3-0-6)

HTC 005  Chinese for Service Operations in Tourism and Hospitality Industry

ngudvinwdluitenisvisaiisanasauuins mhigin (UTse1e-UiR-Anwimenuies)

n3gy. 001 mmzﬁﬁu‘ﬁugmﬁm%’uqﬂmﬂﬂuqmm%ﬂiiumiﬂmLﬁ&J’;LLazmiﬁmi 1 33-0-6
HTJ 001 Fundamental Japanese for Personnel in Tourism and Hospitality Industry |

nsey. 002 mmﬂﬂuﬁugmém%’uqﬂa’mﬂuqmamﬂﬁumiﬁaaLﬁmLLazmiU%mi 2 3(3-0-6)
HTJ 002 Fundamental Japanese for Personnel in Tourism and Hospitality Industry |l

nsey. 003 mmﬁjﬁuﬁugmﬁm%’uuﬂaWﬂ'ﬂuqmammmmiﬁmLﬁmuasm'ﬁﬂ%mi 3 3(3-0-6)
HTJ 003 Fundamental Japanese for Personnel in Tourism and Hospitality Industry Il

n3ey. 004 mmzﬁﬁu‘ﬁugmﬁm%’uqﬂmﬂﬂuqmm%ﬂiiumiﬂmLﬁ&J’;LLazmiﬁmi 4 3(33-0-6)
HTJ 004 Fundamental Japanese for Personnel in Tourism and Hospitality Industry IV

N38y. 005 ﬂ’]‘l‘:}’liﬁﬁmﬁl’e]ﬂ’]iﬂﬁﬁaﬂ’luiuqmmﬁﬂiimﬂ’]i‘Vl'ENLﬁ&?LLﬁ%ﬂ’]iU%mi 3(3-0-6)

HTJ 005  Japanese for Service Operations in Tourism and Hospitality Industry
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ngudvinwunvAiensviaaliieauazuUInng higin (UTse1e-UuR-Anwidenuies)
7n3n. 001 m‘mmeaﬁjugmﬁm%uqﬂaWﬂiiuqmmmimmwiadLﬁaiLLazmi‘U%mi 1 33-0-6)
HTK 001  Fundamental Korean for Personnel in Tourism and Hospitality Industry |
nsn. 002 mmmeﬁﬁugmﬁm%qﬂaWﬂ'ﬂuqmammmﬂmﬁmLﬁmLLazmiﬂ%mi 2 3(3-0-6)
HTK 002  Fundamental Korean for Personnel in Tourism and Hospitality Industry I
nsn. 003 mmmeﬁﬁugfmﬁm%qﬂa’mﬂuqmammmmiﬁmLﬁmLLasm'ﬁU'%m'ﬁ 3 3(3-0-6)
HTK 003  Fundamental Korean for Personnel in Tourism and Hospitality Industry Il
7n3n. 004 m‘mmeaﬁjugmﬁm%uqﬂaWﬂiiuqmmmimmwiadLﬁaiLLazmi‘U%mi 4 3(3-0-6)
HTK 004  Fundamental Korean for Personnel in Tourism and Hospitality Industry IV
7n3n. 005 m‘mLm‘waLﬁamiﬂﬁﬁ'ﬁdWuiuqmmvmiiumivimLﬁsaLLazﬂﬂiﬁmi 3(3-0-6)
HTK 005  Korean for Service Operations in Tourism and Hospitality Industry
nguiTnwISInuiNan s IaIUUINS wdefn (Ussene-UjuR-Anurignuied)
n3. 612 awdangudmsunisujinnudieioain 3(3-0-6)
HM 612 English for Room Division Operations
3. 613 mwdaingudmiumsujiauiiueims 3(3-0-6)
HM 613 English for Restaurant Operations
n3. 614 mwdangudniumsujuanuiiensueuaznsnain 3(3-0-6)
HM 614 English for Hotel Sales and Marketing
3. 615  mseiuuagnsdeunissnguiiionislsus 3(3-0-6)
HM 615 English Reading and Writing for Hotel
n3. 616  AweangudnsunsuuRuaT 3(3-0-6)
HM 616 English for Kitchen Operations
A. ANINIYUADNET 6 wwnn

unfnwazdeafenseuneinduntaasuluuminerdenunm visedvdulavesansi

IpsveydAlndwisndonas wiedenseulusednawielilddesndi 6 mieia

§u. 200
AB 200
g, 301
CO 301
n7. 711
HM 711

mhefin (Ussene-Ujua-Anwisignuied)
§snaanensiu 3(3-0-6)
Airline Business
WS UUEVNAANY) 3(3-0-6)
Pre-Cooperative Education
NITULNZEAN 3(2-3-6)

Food Carving
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n3. 712 AausN1I018N NS 3(2-3-6)
HM 712 The Art of Food Photography

ns. 713 fauymsThuuamuaIntna 3(2-3-6)
HM 713 Confectionery Art

n3. 714  AaUzn1InnuesLan 3(2-3-6)
HM 714 The Art of Cake Decoration

n5. 717 usenliidnsdal 3(2-3-6)
HM 717 The Art of Flower Craft

ns. 718 msdanenlidugs 3(2-3-6)
HM 718 Advanced Flower Arrangement

n3. 719 miﬁﬂmLawwL%ﬂuqiﬁﬂiaLLimLLasmmi 3(1-6-6)
HM 719 Independent Studies in Hotel and Culinary Business

V3. 369  M3IANINSVUAILAENS 3(3-0-6)

HT 369 Managing Passenger Logistics

1. vuIIYIRnUsTEUNS AN 6 WUWAR
YnANYI9L AUV N UTEAUNSRRITNIUATU 6 W87

mhefn (Ussens-UjUa-Anwisienuied)

5. 200 ASHA9Y 1 3(0-40-0)
HM 200 Internship |
5. 300 NSNS 2 3(0-40-0)

HM 300 Internship I
3. 400  aviadnulugnaivnssulssusy 6 (0-35-0)

HM 400  Cooperative Education in Hotel Industry

weneg: sy 3 (3 - 0 - 6) wundunisusses 3 Falusdeduanit Tnedn1sAnUuRsauiu

seitnAnwkaraNIdaoukazNsANYIRIEAueIetinAnw 6 Falusdadun
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AND5UNYTIEIYT
n. adAnyialy (30 wiaein)
NANAVINBINGY (9 Wwnn)
an. 101 ;mwdanguludiinuszaniu 3(2-2-6)
EN 101 Everyday English

Andunislélassadnefiugiuuasdrmauniudanguitldludiavsesifu Usenaudaenisya
wuzdauewarlidoyadiudia N1susTEIgYAdNanYMY mmmﬁqﬁmﬁaﬂa o unuveuuas
ussudnfuduivessazay ufssuansanuAndiuluFewild ﬁﬂwgw"v’mmﬁ’ﬂwmiwum nsila n1s
97U WAz SWguMEIBYTINTg

Practice basic language structures and everyday expressions, including how to give
informative self-introduction, describe personality, talk about interests and personal passions, as well
as how to express opinions about general issues. Enhance language skills-speaking, listening, reading,

and writing—through integrated methods.

an. 102 awdanguluuiunmedeng 3(2-2-6)
EN 102 Social English

Andunisyauaznadoulszloauazdruiui ldiduused onsfujduiusmedeny
nsuaniAsudeya msiieuifiou waznseSuiemnuAniafuesing q lutiunmmsdseuuazgsie lag
YadumsnawrineenseAuewasnsiaus mewelulaguasaufnasieessa

Practice speaking and writing frequently used expressions for social interactions,
exchanging information, making comparisons, and explaining ideas in social and business-related

contexts, with emphasis on developing discussion and presentation skills along with digital skills and

creativity.

an. 103 awsanguluuiunaina 3(2-2-6)
EN 103 Global English

AnstumsussenedszaunsallnesyysieaziBenatiuayy uasuansanuAniuieafuinanu
Hueg v wazUssiiuliymiluszduanna Tnesjadumswmusinugnsiemsseninaiansssa way
msdeanstulanidia Feddsenadunadiedan

Intensive practice in portraying detailed experiences and expressing opinions about living

and working situations, and discussing global issues, with concentration on intercultural

communication skills and digital communication skills, which are vital to becoming global citizens.
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NFUIVIYIUIMIINBLAWITIN (21 Wdein)

. 101 vinwznsAniitensBeuinasndin 3(3-0-6)
GE 101 Thinking Skills for Lifelong Learning

AnwIngul nann1suesnisAn Wauin1sAneg1adusyuu 919 n1sAaBsInang n1sdn
a$19a936 MIARTATIER MsRnduaTzd nsaeuddym Wudu sudimsdeulesnnudeauazanins
denedasilomnudniimnzanluussgndldludiauszd1iu msvihaunaznsifouinasndinldesidl
Usednsnm

In this course, students will learn about theories and practical thinking tools such as
critical thinking, creative and innovative thinking, analytical thinking, synthesis thinking and problem-
solving thinking, including how to link and select appropriate thinking tools and effectively adapt to

their daily life, professional undertakings and lifelong learning.

fn. 102 Anudunaiies waznisidsundasuasdany 3(3-0-06)

GE 102 Citizenship and Social Transformation

o

Anwianuming Audnvue avs mhfwazasamvesanudunadieinludinulve daulan

aa o [ 1Y

wardanuduiflutagiuuazeunan wwu dauAdva denumymusssu Wudu Wefiviunisdsuulas
vosdanusingg Tfaioudituieiin danndeuiidwmadeguanne 4 i de ne la deu uaz Jogn it
wionuumegsiugauludesliesnafinmauuar lsiondougou

In this course, students will learn about definitions, attributes, rights, civic duties and
freedom associated with citizenships and social transformation of Thailand and global communities
in current times and in the future, such as digital society, multicultural society. To be able to live

peacefully and happily with others, it is important to understand evolving changes and learn about

4 dimensions of the environments affecting health, namely, body, mind, society and wisdom.

an. 103 wialuladuazuianssufioawinn 3(3-0-6)
GE 103 Technology and Innovation for the Future

ANYIUNUIN WUIAA N195011970 SudensUszynaldinaluladuazuinnssuaiusngg
fisjafunsimunnunmdisludsanasiolvsl nansgnuiifionsdndudin dieu uaziasugia nasnau
ﬁﬂw’m’rﬂ%ﬂiﬂwml@zmiﬁummm%fwééumqﬂiyiywﬁLﬁmmﬂmﬂIuIaQLLazu%fmﬂim

In this course, students will learn about concepts and innovative technology and
applications aiming to better a quality of life of people in a new society, including how technology
and innovation affects our livelihood. The course also covers information on intellectual property

protection as a result of technology and innovation.
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fm. 104 guvieniniuguaziiledin 3(3-0-6)
GE 104 Aesthetics and Well-being for Life

Yaa

FouinslddinegnadnaeiainnufavzuazAanssudunuinis iWayuuedluiluls ee
guvsnniiiAsatesiuiinuazdsauainaualeangg uagin fnadenisisiogvesdin denuuas
TAIUFTY

In this course, students will explore relevant theories and concepts of aesthetics related
to life and society and learn to cultivate positive outlook and attitude and understanding of different
forms of taste and beauty, which will enhance their perception of diversity and enable them to
appreciate art, music, literature, images, films and other forms of art. Students will also learn how to

depict their imagination via communicative design using images, colors, calligraphy and other related

tools to create value-added identity and characteristics to services, products and media.

An. 105  susinsysdiauuavyuseinuinlmivedlan 3(3-0-6)
GE 105 Global Alliance and Emerging Issues
Anwinsiauinusudoseduuiumdniaasugiauaznisifiesi dawansenusdanis
Wasuwlammsdenuuar fausssuludindlan e ladsuiuddaiitntulmivesUssraulan
In this course, students will learn about international economic and political

collaborations and developments affecting/constituting changes globally, in order to understand key

global issues.

An. 106 mmifmqmiL'EuLLazmiﬁ@umasmé’fﬁu 3(3-0-6)
GE 106 Financial Literacy and Sustainable Development

Anwinsianswardndulanian1stiueg1aiiusednsua Men139an1sn1sRuaINUARLAENNT

AU TININIRRWIBE1ETEY Tngyatun1sysannsesrnnuinaenndosfuuTunnui g uasdeny

=

Yuddry eliiudalgymuazuuimianisudluegiadugusssy

o—

In this course, students will learn about management and effective financial decision
making, including personal finance management and sustainable development and personal finance
literacy, with special attention on integrated knowledge for local community and society, in order to

highlight key issues and offer practical solutions.
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an. 107 Imganaenuduiuszneunmsuaziinegnisduiii 3(3-0-6)
GE 107 Entrepreneurial Spirit and Leadership Skills

ﬁﬂmLLaw"v’wm@mé’mmﬁé’lﬁqﬂum'ﬁﬁ%’m%mﬁmiymﬂmﬁuﬂﬂ'ﬁzﬂaumi TPoLtiunISARLUY
1ves Usznoufensiinnudnaineassd waznmsuaramlenalunsiiunazduiuionisegiefinusssy
Laza3essIY In1gdiianunsatiuazyiaududinldednsiivssaniua seui uaznddnaulaiusie
wiRn13al

In this course, students will study and develop important characteristics of
entrepreneurial mindset, with an emphasis on a combination of creativity and entrepreneurship and
explore entrepreneurial opportunities while learning about business best practice and ethics
including leadership skills and qualities, effective leadership characteristics which will enable them

to effectively work as a team and be able to make well-informed decision when required.

. AUINIVNANIE (96 WUWAR)

1A &I a = 1 a
NAUIVINUFILIWIIN (24 Wiienn)

73. 190 mmiﬁﬁmﬁuLﬁsaﬁuqmammiumiﬂmLﬁsaLLazmﬂimm 3(3-0-6)
HT 190 Introduction to Tourism and Hotel Industry

AN TAIUINIT sUkuY Usetan 1A398319 LLa3ﬁﬂwmwa&qma’mmiumiﬁadLﬁ&J’JLLasmi
Tsousy WEGewdlafsdnunrnshauuasaruduiusvosgsiouinsussamsine dWeduituarudly
ﬂ’l'iﬁﬂw’lﬁ’luqmﬁ’lﬁﬂiimﬂ’l’iViENLﬁEJ’JLLatm‘ﬂ‘NLLiNIu%éTUﬁQQ%u

Study of the evolution, patterns, structure and characteristics of the tourism and
hospitality industry. Understanding is given of the Characteristics of the tourism system and
relationships within the hospitality industry as a foundation to further education in the tourism

and hospitality industry.

3. 191 NMsALaNTIaUTUAAINTIVITNlugeaIMnITuN SR RTiE LAY 3(3-0-6)
n13lsausy
HT 191 Competencies Development for professional in Tourism and

Hospitality industry
Anwmdnnisnisuaunsendivauluivdnnisvend sruaznislsausy s
YARNAM UMY ANsEMNedann sasuywediug msfindedeans msuInsgnd msdaaiy
gueunsonazanuvasnisluivhay Sausssumaiaulumbenuiifetesiunslsusy sufans
Aneluuazimuesdanuidnisiduypainsivdnaina
This course aims to prepare tourism and hotel professionals, covering important topics
such as personality development, grooming, social manners, interpersonal relations,

communication skills, customer service, hygiene promotion, workplace safety and culture in the
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hotel as a workplace. This course also includes knowledge development and practical learning to

become global professionals.

n9. 192 ﬂg]vimsLLa3%58WUiiquqmmﬂiiumiVimLﬁa’gLLazmﬂiqLLim 3(3-0-6)
HT 192 Law and Ethics in Tourism and Hotel Industry
ﬁﬂ‘mngwmsﬁLﬁﬂ%ﬁﬂﬂﬂiﬂizﬂauqiﬁﬁﬂiﬂLLiaJ ﬁqiﬁfﬂﬁ%ﬁ'm LLazﬁﬂizﬂauaﬂ%WﬁﬂﬂLwﬂﬁ
LU ﬂgﬂﬁmaﬁlﬁlmﬁumﬁmﬂi AANING NITAUUIAUVUES LLazﬂg]'VimEJﬁL?‘]IEJ?ﬁJU?dLL’J@éIau 18 uaﬂmﬂ‘ﬁ
fafnwnasseussuiifuszneugsiasunsvioaivanaz nslsausudied)
A study of laws and regulations for hotel business, tourism-related business, and
operating tour guide such as tax, customs, communication, environmental, etc. The topic of ethics

for hotel and tourism business owner also included.

1. 299 mwdanguitensdeanslugramnssuvieaiioauaslsousy 3(3-0-6)
HT 299 Communicative English for Tourism and Hotel Industry
'E‘Jﬂﬁﬂwmi?faa’rsmmé“aﬂqwﬁmﬁuﬁiﬁzﬂuqmammmmiﬁmLﬁmLLazmﬂimm i

AfNY dAnvimatle Lazdiuiu 919 n19innIe nsSulnsAnnyd nsueniuLazian N1sEeUaINAIIN
éfaqmimmqﬂﬁﬂ ANTUDAN Immg'dLﬁuﬁﬂmmiﬁmazmiwﬁ LLazﬁﬂmumauwm%uﬁugmﬁﬁﬂmmﬂmi
$raesanumsaiineg Adatulugpanunssunmsvieniiowagnslsous

This course provides practice for students to be able to make English basic conversation
related to Tourism and Hotel industry by using vocabulary, technical terms, idioms; for instance;
greeting techniques, dealing with telephone calls, date and time, customer enquiry, giving directions

with a focus on developing listening and speaking skills and basic conversation while let the students

communicate through simulations.

3. 296 miﬁ’zﬁLLazmﬁmmi‘vmmﬁuﬁm%’uqmamﬂiimmivimLﬁ&J’JLLaz 3(3-0-6)
N19l3aLIu

HT 296 Accounting and Financial Management for Tourism and Hotel
Industry

o oA

Anwianuiiugiunemstydmeldlunsnany dadulauazamuaunisandunuresgsia

<

v

Msvisafieauaznnslsausy Joyanenistyd msmuaumesluiieduadalmAnsssiniuialusadng ns
AATEHBNUNINTUTRIESAD AmFlUABIfui Y MTAleeiserinsdiuny - Usina - dils
MAeTEEgRdunL Msdaiulszana wazaudiluifeatuaidenns Wenisnausurils msasy
wazmsuimsnulugsianmsvieafieanaznislsausy

A study of fundamental of accounting for planning, decision making, and controlling
the business operations in the hotel and tourism industry, accounting information, internal auditing

for organization’s good governance, financial report analysis, general knowledge of cost and cost-
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volume-profit analysis, break-even point analysis, developing budget report, basic taxation for

profit planning, investing and management in hotel and tourism business.

v5. 297  wadnssuguilnauazdsinenuinmslugnanvnssunisviondivaasnislsasy 3(3-0-6)
HT 297  Consumer Behavior and Service Psychology in Tourism and Hotel Industry
Anwidnway nsvuaunsdndule Jadufidmasionginssuduilan wualtuvemgAnssunis
vilnalugramnssunisviesiisauaznislsausy Anwiuisuiisuiansssuessunanneg saufelymi
LANDINANULANANN I TAIUTTIN AADAIULUIAA mqwﬁmﬁm%wa’lﬁlﬁm%ﬁm nanuywedunusiunis
133 wagdladedifidvnasdonuuinng
A study of a decision making process, finding factors that affect consumer behavior,
trends of consumer behavior in the hotel and tourism industry, comparison of cultures in many
countries including issues from cultural differences and related theory of psychology, principles of

human relations in service, and factors that influence service jobs.

15,393 msdamaninensuyedlugnavinssunmsvieadeauay nslsausy 3(3-0-6)
HT 393  Human Resource Management in Tourism and Hotel Industry

ﬁm&mé’ﬂumw%mw%’wEﬂﬂimuwaﬂuqmm%ﬂiiumiﬂmLﬁ&JaLLazmﬂidmu kRN
Mdanu NMsasImwazAndanyAaIng N1sAnauTIkaziRLIYAaINS N3vIwduiiy nsussidunanis
UFURNU MsuImsAtreuLnuaraiainig 1581seinuIyaaIng msussuduiusuazngvsed
et

A study of human resource management in tourism and hotel industry, human
resource planning and recruiting, personnel training and development, team building, work
assessment, payroll and benefit management, personnel retention, laws that are related to labour

and relationship .

5. 397  nagnimInaafaviauazuianssuiielsusy 3(3-0-6)
HT 397  Digital Marketing and Innovation Strategies for Hotel
Anwdnuazianzuesdumlugsielsusunagiivin uasvdnnismaiaifiotnnltlugsfie way
wATANSIE RaenaunszUUNALiuaL nsadenagndiieanlliiuTeunazonsedunsudeduuay
nsassuinnsulnge
A study of product and service identity in hotel and lodging businesses, principle of
marketing, operations, strategy for gaining advantage in competition, and development of

innovative products and service.
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1a

NANIYANIE (72 WBUAR)

NEUAYUANITVIAY (42 niein)
n3. 154  n1sUfuRnIsuazn1sian1sn1slausy 3(3-0-6)
HM 154 Hotel Operations and Management

a

AnwianudIAy ITwu1n1g yrrad1AglugsAaninusy Useinnuesiinusy unsgIuinnusy

a a

Tasaad1sesdng uazmssiuauvesgsiafiinusy sadmiid wagaruduiisveuvosiumisineglugsiad
NS

A study of importance, evolution and important people in the history of lodging
businesses as well as types, standards, organization structure, operations in the lodging businesses.

Roles and responsibilities of each department in lodging businesses are included.

n3. 251 N139ANITUEIUNN 33-2-17)
HM 251 Front Office Operations and Management

Anwisruunmsianisaudiunth lassairsveanisuimsnudruniivedlsausiuaggsiafisin
Fumisuazninfiveausazuaunlusudum asseussavomiinau nsldgunsaisieg duneunisdy
389 N13ABUSU Msametdguin N153AmIiesin As3ulnsdndt n15UIn1sAIUTYaY1IE1T N3
aﬂﬁiaﬁiamiﬁ’ugﬂé’w waznsudludayianenii assnaunsszaunuivununduiiioades

A study of front office management in hotel and lodging businesses, including
department structure, roles and responsibilities, codes of conduct, reservations systems, greeting,

guest registration, room allocation, telephone handling, information service management, customer

relations and problem solving skills, as well as coordinating with other departments.

n3. 252 NNTIANITULLITIU 33-2-17)
HM 252 Housekeeping Operations and Management

AnwsEuuNTTANISILLITIY TASIE319909MSUSSNLMALAKITY fumlsuas vt
yosusazamluuuitiu asseussavesminemy nsligunsaiing tenarsiifoadosluauusitiu
%umau”lum%ﬁﬁﬁmmmLwiazl,muﬂ '?Jﬂﬂﬁﬁﬁﬂ’mﬁ’mmazamﬁmﬁﬂLLazﬁuﬁmﬁﬁmzﬁﬂU N9
aonlsl amnufiReafustesih msdnsedoansiugnin wazmsudlviamiamznii aaonsunsUszauay
Auununduiiieatos

Study structure of housekeeping work, operations and management, roles and
responsibilities, staff moral and ethics, tools and equipment knowledge, department protocol and
procedures. Also, practice in room and public area cleaning, flower arrangement, laundry,
customer contact techniques, immediate problem solvings and inter-department communication

skills.
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n3. 253 Ms¥ANITIMSLAZIASDIAY 3(3-0-06)
HM 253 Food and Beverage Operations and Management

AnwilassadomifiuazanusuiinveuvesieunsemsuaziA3oshy Useivuesemng
uazAdesiu Msdnnisaddesdu gﬂLmumﬁmgm Anvinwzmsluinsemsuazieiedy nmsdalfy
91T miLﬁ%V\ImWIiLLazLﬂ%&ﬁuﬂixmm’m6] s ARBAIUNITHVIAUIABIYNS w3nsflopsodld
uazguouipve U iRnunNfimsiiiumaiiennuasndtlumsinuvesiheuinmsemsuas
W30y

This course provides knowledge of department structure, role and responsibilities in
F&B department positions, types of food and beverages, basic kitchen management and
operations, types of banquet with practice service skill in F&B, table set-up, serving and clearing

skill, hazard analysis and critical control point and equipment knowledge.

n3.254  M5UIENBUBIMNSTUNUIU 3(3-4-8)
HM 254 Basic Culinary Operations

(% a (% @ N

Anwanniskazimatanisusznevermsilesdiu gunsalluasy dagdu ndnnisdaden

q

(%

noaulvignasuraniavuInsuarguenndiglun1suseneuemng lngiduninianguiuasuun
This course provides the fundamental knowledge, kitchen equipment, basic skills and
techniques necessary in the preparation of culinary operation. The principles of selecting raw

ingredients, according to nutrition, food safety and hygiene through theory and practice.

n3. 256  wialulagasvassadmsugsialsuy 3(3-0-6)
HM 256 Creative Technology for Hotel Business
Anwanuiidesiuvaanisiumaluladuaruianssunlugramnsalsusuuazgsiafinn
usneg wafeassALagiuate ensduduauegisfiuseansam wazadrsuszaunisaisuuulnaili
F3uU3nis sudsdnwmdnnsmansanuinnssalvle Wellunsuimsinnislsausy
Study about technology and innovation adoption in hotel and lodging businesses in
creative ways for the most effective operation and delivery of exciting consumer experience. Also,

developing new ideas for new innovations of the future hotel management.

ng. 257 SEUUNNSUSIITINNT LS ITY 3(3-0-06)

HM 257 Properties Management System

a o

Anwinsldmalulagansaumelun1sdansioainuegnannIsunIsisausuLasgInanN
TngldTusunsudsagusineg iledanisdoyatseiauundidinuszianeneg nmsdisesionin uagnis
Jansfuaniugiisindneg itelimfedwiunisdiin TasdansiteunisaeuluiosufiRinisresimes

The course provides students with the knowledge in property management system

used in hotel industry and lodging businesses with a focus on practice in utilizing program to manage
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guests’ profile and other important guests’ information, to make room reservations, and to prepare

the proper room status for checking guests in.

n3. 258 N1398NKUUNITUINITHALNITIANITAMNINEMTULTIUTY 3(3-0-6)
HM 258 Service Design and Quality Management for Hotel
ﬁm?nLLu’JﬁﬂLLa%NﬁﬂizﬂauﬁﬂﬁiymaaQmmwﬂ’]'ﬁU%ﬂ’]ﬂuqiﬁﬂiﬂLLiuLLazﬁﬁﬂ ﬂasmffmi
Wawn1suInsdmiugnalsausy MsUszliuaunIMnIsusNIswarANURanelazegnal NanseNuves
nMsiauunaluladienmuInnITUINIT WAENITEBNKUUNITUINNS
Study concepts and elements in service quality in hotel and lodging businesses,
strategies in improving customer service, quality control and assessment for customer satisfaction,

effects of disruption in technology on customer service and how to design service.

n3. 259 ﬂ’lmé’mqmﬁaqiﬁﬁflmﬁu 3(3-0-6)
HM 259 English for Hotel Business

ANTINYEATHIINGENINITHA N157 11587U Wazn15We MAgITeIiun1slsusy 817 N3

[

Unauafud1uazn1suinisvedlsilsy n1519331eses nsfuledudesenieu Ingyudurinyei 4

(%

fu nmsiassaaunsalingg MAnTulugaamnssulsausunaygsAadivin
Practice in speaking, listening, reading and writing skills in relations to hotel business;
suggesting products and services of the hotel, negotiation skill, dealing with complaints with the

use of simulations which are really happening in hotel industry and lodging businesses.

n3.352  mMsAnlugsnanmmans 6 (3-5-10)
HM 352 Restaurant Business Operations
FTeRUNDU : LABEYY N3. 254
AnwngUiuuiaznsudmsdnnisfnmens wihilazasserussavesyaanslufnaias ndnns
MANULAZAIVANTIUNITDING M53nT0 MIRTIITU mﬁmﬁuLLazmiLﬁﬂﬁhEJ’?mqﬁU AINANDINNT N1T
U3Ms Tatmdnmssaiiiedestuianmssamans ImsLﬁumgqmﬂmwﬁuawﬁﬁaﬁ]ulﬁmm’]mﬁuw
A Study of the different techniques of restaurant operations and management covering
restaurant staff responsibilities and ethics, menu planning, purchasing, product receiving, storing,
and issuing products, menu preparing, customer service as well as necessary mathematics skills for

restaurant business with focus in both theoretical knowledge and practice.
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n3.353  mawsamdouiienisasinsaulsusy 3(3-0-6)
HM 353 Hotel Career Preparation

Anwiismawmioamienneunisatasiu msdnudeyaiitenisasinsnu nswSestenans msiin
Finwnsduntuaiausis U walsentuar FUKUUAINY YAFNAIN 1158 mluN1SYInaIL SIuBeriney
mwdanguideusndusdenisadasem

This course prepares students to be able to be ready for job application process with the
knowledge of acquiring job information techniques, required document preparation, different types
of job interview techniques, personality and grooming, workplace manners and English

communication skills for job application.

ns. 411 dunwwasmidesvadvlugnaivnssulsy 3(3-0-6)
HM 411 Seminar and Research in Contemporary Issues for Hotel

AnwdunaunarnIzuIun1vnise nsiadamnisiseainnisiesizsiuuilinuasseify

This course shapes students to be able to understand about the process and procedures
of conducting research, establishing research problems related to important current issue in hotel
and lodging businesses by using critical thinking and analysis, establishing research design, sampling
techniques, research strategies and tools, data collecting process as well as interpreting data into

results that could be beneficial for developing business.

N3. 412 NAgNENITUSMNITINaLaausy 3(3-0-6)
HM 412 Business Strategy for Hotel
Anwidnuaizlanizyesduduazuinislugsialsusuuasfin Jiasgsinuaunsalunis

WIITWIANEIRA AINENNTOVDINUDINAL ALY aNINTaMTUAUlEUELAL NN aNSluAWneY Ta
sudsnsitaun dndunisgsfalvaenadesiuununagns uazamnsausuidsuununagnslinn
anumsaiiwasululuynsuuuy

Study products and service characteristics in hotel and lodging businesses, analyze
competitive potentials for both the business and its competitors, establish policies and form
strategic plan and perspectives, implement initiative actions according to strategic plan and

adjustment in strategies in different circumstances.
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wAganizidan (30 wulein)

Yrauaulaanig (15 wiaenn)

pd
D

3511 msdansmsdaies 3(3-0-6)
HM 511 Banquet and Catering Management
ﬁﬂw’]EULLUU NANNITUIMITUAYNITUIANT ﬂ’m’NLquLLas%’jumaumﬁm’mLf?Tsm;]'jd’LuLLawaﬂ
a0 nsAasaand n1suildymuarguassalunisdnaiu maamuumiﬁmaaqiﬁmmﬁmL?Tm
A study of principles of banquet and catering management and service, planning and
operation for both on-site and outside catering, customer communication, problem troubleshooting

and solving, and trends in banquet and catering business.

n3. 512 NSIANITRRIRILazIUgnan 3(3-2-17)
HM 512 Linen and Laundry Operations and Management
Anwnszuunssamstesiiuaznudnin Ussianveadoduazidule Ussianveaailfasi
gunsaffldlumsdnin mssuneuuarnisasin mafunsen wasmldaefifeitos Tasuisnangu
waz U Un
A study of laundry room management and laundry, fabric and linen types, chemical
substances, laundry equipment, receiving and delivery process, pricing and related expense

calculation. Both theoretical and practical learning methods will be emphasized.

n3.513  msinnentdl 3(2-3-6)
HM 513 Flower Arrangement

ﬁﬂwmé’ﬂmmazaqﬁ’dizﬂa’u‘ummﬁmaﬂlﬁlﬁa&ﬁﬂugﬂLLUW}"N6] NIANADNNITUL N3
quasnwinenlsiaglull msasaaduialsitunany shunsliiangunsaliivannmansuaziivae e
utaniangufiuasUfiR

A study of principles and component of basic flower and bouquet arrangement, type
of container, flower and leaf maintenance, value-added creation by applying various modern

materials and tools. Both theoretical and practical learning methods will be emphasized.

3. 517 MImuRuiIUeIILazIATsAY 3(3-0-6)
HM 517 Food and Beverage Cost Control

ﬁﬂmmmﬁﬂﬁzysuadmimu@uﬁunummmazméaﬁu miﬂwﬂmﬁaﬂ?{uﬁﬂ N152190MUTY
A159137858INS NMIRIIIAT MTIRITEITUNT R Sairuse mﬁmmzﬁﬁ;@ﬁmnumﬂuﬁﬁﬁﬂ
T5ausuuazAnAIA1S

The course provides students with knowledge of how to control cost of food and

beverages including cost of inventory related to the food and beverage operations, recipe cost,
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menu pricing and staff labour cost control and break even point analysis that is used in hotel and

restaurant business.

N3.518  NSUSMTIANISTINALAULLE 3(3-0-6)

HM 518 Cruise Operation and Management

(w)]

Anwamsuuazaudunivesgrainnssunisuinisgsinaiedisng anudAyenis

v

FaFnwuAstun1sIanIsuseLAu

D -

AnfiuauuInisludinsne dmnsun1suinisgsiased1sy wenain
#1199 MAgaestunUInIsgsiaFedimy

A study of the cruise industry history, the importance of each service unit in the cruise,
operations in each unit of the cruise, cruise management and issues that are related to the cruise

industry .

N3.519  MSUIELazUIMIInnsselagsnalsuy 3(3-0-6)
HM 519 Hotel Sales and Revenue Management

Anwilasaasng Mﬁﬂﬁuazmm%'uﬁmawmﬂwsrmEJLLazﬂWimawmiuquLLiuLLazqiﬁaﬁﬁﬂ n13
FILAUNNINATITINAIN ﬂ’l?ll']EJ’EU%’]LL&%U%W]?U@QINLL%J A159AYILENE1TNITUE ﬁﬂ‘i&}%LLﬁ%%%ﬂ’]ﬂUﬂ'ﬁLﬁ?
wugnAnifleiauedumuaz U3 ufamsuimsneld wasmsthuianssuuazimaluladasiolvl
lglunsuimsgsiia

A study of structure and responsibility of the hotel’s sales and marketing department,
marketing plan development, hotel’s products and services, creating sales documents, skills and
process of approaching customer to present products and services, revenue management, and

applying modern innovations and technology for business management.

ns. 541 M53ANN5g3NaEN 3(3-0-6)
HM 541 Spa Operations and Management

Anwdseiamnuduan Yszamuaznisiansgsivats Bnstnda indesdleuazndnius
#1399 ngvneuazngspilouiifntes sudamssaumaugsRsaUfunmsinvguamuazn e

A study of laundry room management and laundry, fabric and linen types, chemical
substances, laundry equipment, receiving and delivery process, pricing and related expense

calculation. Both theoretical and practical learning methods will be emphasized.
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ns. 542 MeINAFNENT 3(3-0-6)
HM 542 Body Anatomy

Anwarmifiugiuieafuaisssnenisuyed dose 9arnaq Tusanie Fesvendaguam
wazAnwiauUasndslumsuedmsunisieunanslasSinyIaunIN TornuLayienlsiE i

A study of body anatomy such as joints and other parts of body which are able to
identify health condition as well as principles of massage safety for health maintaining and

relaxing, including regulations and cautions related to massaging.

n3. 543 nsuIntnUn 3(3-2-17)
HM 543 Massage Therapy
ITIAUNDY : LABEEU N3, 542

Anwianudunvesmsuatita anuasnsts wadasnaq Aldlunsuetidadeguain
LarnsHouRane Ut TenassyTelunisuan uisemuazasserussalunisuan Tnguduia
AANG U wazUuR

A study of massage therapy including safety cautions, technicques used in massage
for health maintaining and relaxing as well as regulations, cautions, manners and ethics related to

massaging. This course is offered in theoretical and practical study.

N3. 548 ATINLNULAE N1 TORNLUULSILSY 33-0-6)
HM 548 Hotel Planning and Design

R

ANEINITINLHY N1T0ONLUY LLazﬂ’ﬁ%’ﬂﬂﬁw%’wa’miﬁ’m6]1'71'Lﬁ'm%aﬁUTidLLﬁNLLaxqiﬁWWﬂ
U 9113 Msdan1sauUasady uarduneden nsdnn1Indany nmsmuauuazdduauteNtige
i’JiJﬁQi%UU?j“U’]ﬁU’]ﬁﬁgﬂﬂﬂEJiuLLazﬂ’IEJuaﬂa’lmiIiﬂLLill

A study of planning, designing, and managing resources that are related to hotel and
lodging businesses such as building, security system, environmental system, power management

system, system maintenance including inside and outside hotel sanitation.

n3.551  msdansdendviailognanvinssunsuinig 3(3-0-6)
HM 551 Digital Media Management for Hospitality Industry

Anwnguuuy audiey MeazBeatounnsins msuszgndld vedeRdviaguuuusingg fildly
9aamnsTINTUING TS nsimihde waznisisdemndunisdeasludanguitmaneiiens
Ussmnduiug uaznsdeansieyaiiiuszavsnm

A study of the importance and difference of digital media applications in the area of

service industry, media development, communication channel planning for effective public

relations and information communication.
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n5.552  Uniaes 3(3-0-6)
HM 552 Butler Service

Anwiuguanurulaluunumeasntivesliuinsdiuynna nasnaufalzay

ey

BorngAsudusing o WelifBouausnhlultusslonflumsusznevindnnsidudaaes figndn
whitnlsausulasunisusmsseaugawuuiionn

A study of the fundamental knowledge of the role and responsibility of butler service.
Necessary professional skills for providing high quality and professional service to the hotel’s

customer will be introduced and practiced in this course.

ng. 255 yunouilosdu 3(3-4-28)
HM 255 Basic Patisserie

ANWIANNITUAZINATANITVINULNOU AI8TBNITNANLUUFIN) LLazif“ﬂmﬁUisﬂawawuu%u
flugu gunsafluafa TmgAu ndnnsdmdeningAuligndosmamdnlasuins uasqueunsielunis
Uszneuawns Inewiuiienanguiuazuiln

This course covers the fundamental knowledge, skills, and techniques necessary in the
preparation of basic patisseries; mixing methods, basic bakery elements, baking tools and

equipment, ingredients, ingredient selection, nutrition and hygiene. This course is offered in

theoretical and practical study.

ns. 520 mfidefuiiefuemsusesnd 3(3-0-6)
HM 520 Introduction to World Cuisine

a

FAnw1audunILas N UL ALY IMNSUIUITIA TausssulunIsSuUsENIue Mg AU
O NIUNIIUNSEULATUSEAUNTAIRZIINAI8E 191N SaINNa8U SN A
A study of history and characteristics of world cuisine including dining cultures, main

ingredients through references and actual experiences of various countries’ cuisines.

3. 521 2195 bne 3(3-4-28)
HM 521 Thai Cuisine

[ a a

Anwuszifanulunnvessmnsive gunsaluazingiv wedauwazisnsusznevemsing

q
v

UszLanmnee) s1uiednwazvesenmsinglulsazain A1suNzad Nl BaR U BNITANLAIRIY KAZNIS
ponuuLyA U msine TneiiuisanenguinasUfoa

A study of Thai cuisine history, tools and equipments, ingredients as well as cooking
techniques and methods. The course also covers regional Thai cuisine, basic carving for garnishing

and serving design. This course is offered in theoretical and practical study.
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9. 522 ullng 3(3-4-28)
HM 522 Thai Dessert

1Y

Anwruszifmnudunivesudlve gunsaluazingav edauazisnisvivunlneUszan
#197 guonsty wassdwiaunSnguilisatosturusine Tnewuianianguiuaz iR

A study of Thai dessert history, tools and equipments, ingredients as well as cooking
techniques and methods of various kinds of dessert. The course also covers cooking hygiene and

English vocabulary related to Thai dessert. This course is offered in theoretical and practical study.

n3. 523 1S INYAUAISU 3(3-4-28)
HM 523 Authentic Thai Cuisine
AnwUszd® anuduu giidgarvesemisuazaunlnes1iis saudsgnsdusisunieg 9

] v 1 '

Fsumuisnnnefngiiagtuiunsienendemaianisussnovomsuuusaiy Inewuisniangud
warUs U

A study of Thai royal court cuisine history and wisdom including original cooking
techniques of renowned recipes passed on from the past to present. This course is offered in

theoretical and practical study.

ns. 524 9IMINLIUAN 3(3-4-28)
HM 524 Western Cuisine
UIAUNDY : LABIFEU N3, 254

Anwuszinnvesomsngiuan Jngaundan wazwalanglun1sUsENoUoIMTUATANLLAY
U FwdamsaEsALaemaiauslugluuuUssend TnewfuiisnanguiwazUiin

A study of Western cuisine including its categories, main ingredients, specific cooking
techniques and plate decoration as well as creative presentation. This course is offered in

theoretical and practical study.

ns. 525 9IMN3L0LTY 3(3-4-8)
HM 525 Asian Cuisine

Anwusziannudunuazdnuazvesemnslugiaaeds gunsaluazingauiild wade
uardsn1susznevemns Taswduannanguijuazufon

A study of history and characteristics of Asian Cuisine, specific tools and ingredients,

cooking techniques and methods. This course is offered in theoretical and practical study.
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n3. 526 Guuuau%uqa 3(3-4-8)
HM 526 Advanced Patisserie

09AUNDY : LABEEU NS, 255
ﬁﬂwmé’ﬂmmasmﬂﬁﬂmiﬁwuuauﬁ'juqaﬁwmiﬁwmﬁUizﬂauﬁugmmwammuuas%’m
uiadreiu TaeiduhannanguiuazUion
A study of Advanced patisserie principles and cooking techniques by integrating basic

elements with decoration. This course is offered in theoretical and practical study.

ns. 528 Aauzn1IRNLAID1MIT 3(2-3-6)
HM 528 Food Styling
Anwgnsuazmetianisanudaenmslugunuukaz Fausssusngg msussendliingAuvuag
fanfivannuaneudaudsermsuasfrons lasuiinanguiuasufon
This course provides knowledge of food styling methods and techniques used in

various cultures and the application of edible and inedible materials to garnish the food and

decorate the dining table. Both theoretical and practical learning methods will be emphasized.

n3. 529 Aavznsunvadndniazuald 3(2-3-6)
HM 529 Art of Fruit and Vegetable Carving
ANWINANN1TUALDIAUTENBUVBIURNTAFNTUT YRR HIunalANSuNvadnues
amagsnsgivanvas e nhluldlimngansuadluleniasag sudansussyndldianggunsal
Wlensasrayaniig uazanduyuliiuiue Tauiuamanguiuasujin
A study of principles and elements of Fruit and Vegetable carving in various forms and
patterns for suitable usage in different situations including tools and equipments for more added

value and cost reduction. This course is offered in theoretical and practical study.

ns. 530 Anufintesiuanaidesiu 3(3-0-6)
HM 530 Introduction to World Beverage

ﬁﬂmmmiﬁmm%aﬁﬂuqma’mmim%ﬂﬁ Ussinmueaniesiuisiiiluoaneseduaz il
LOANDTOR LaTEIUNANUITLANAILY MIFIUIEIUNENTRNATEIRY wWuMsSsuNANguuarnInUuR
el dunsyfugnilsifizoulfannsmihenudizsunllumsuoR wensiamanasnauiinug
Tuenuidugusznounslugaavinssuiesia

This course introduces beverage knowledge in service industry, types of beverages
including alcoholic and non-alcoholic and ingredients. This course emphasizes theoretical and

practical study to prepare students for applying knowledge for higher level courses.
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ns. 533 Aradidosuientiulng 3(3-0-6)
HM 533 Introduction to Wine

AnwusySannudun dududn Ussnuazsiaveshil dumeunisndn msifiusnw nns
gruaanuarmsidende swdisidensussmustmsiivnsfuliuiazeie sevivesiad msifiu
$nwnland maauazidsnlnd mnuiFedhiifugunm fnmsfnwiuenaniud

This course introduces the geography and history of wine as well as the art of wine
making and evaluation. Students will have the opportunity to gain knowledge on food pairing,

wine keeping, and wine servicing. A field trip to winery or wine vendors is included.

n3. 534 Aauzn1svanIw 3(2-3-6)
HM 534 The Art of Coffee Making

ﬁﬂmmmi’ﬁaw’fm?{mﬁm’nm Uszvuasnisidonudaniun inadan1syeniunguuy
$19°9) NN9a519855A18N5AS 3R ﬂ’l'ﬁLﬁaﬂsﬁlaLLazmi@JLLa%’ﬂw’lQUﬂ‘ﬁaj FNINMTTANITTIAITIUALN
TnowluianenguiuazUion

Study about the basics of coffee, types and seeds selection, different coffee making
techniques, creating beverage list. Equipment purchasing and maintenance, managing cafe

business with a focus on both theoretical knowledge and practice.

n3. 535 Aaurn1svan 3(2-3-6)
HM 535 The Art of Tea Making

ﬁﬂw’lmmiﬁaw’mﬁmﬁw’l Uszlanuwaznisidentuy walan15vaw13Uiuusigg 113
a¥assAsenInAIesin Madendeunznisquainungunsal saudinisdanisgaiaiun Tnewiui
AANguiuazUuR

Study about the basics of tea, types and tea leaves selection, different tea beverage
making techniques, creating beverage list. Equipment purchasing and maintenance, managing

teahouse business with a focus on both theoretical knowledge and practice.

n3. 536 madudvesgsiani 3(3-0-6)
HM 536 Entrepreneurship in Café Business

Anwinrufidesdulf saduniu Yszinnuagnindenudaniu n1sadisasdsenis
PR ﬂﬂiLﬁ@ﬂ%@LLazmi@LLai'ﬂmqilﬂizﬁ WATANSPNMNTULUUAIN $I009N159AN1555AT Y
nun Tneihuisanenguinas UoR

A study of the coffee basic knowledge covering types of seeds and selection, coffee
making techniques, creating beverage list, equipment purchasing and maintenance, managing cafe

business focusing on both theoretical knowledge and practical study.
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n3. 538 N1309NkULYTZAUNSAINTFUUTENIUDINNS 33-0-6)
HM 538 Food and Dining Experience Design
ANIMENNTAALALINATIANTZUILNITEONLULYINLALSIENNSEIMS USSoenefiduiusiu
dawandon uazasramsiuiiulszaunisallig fugurssnmlunsiuussmu Wednauslusuuuy
Uszgnduuifnlidenadesiusuiuuinaaisusasyseinm
A study of concepts and techniques in menu design, ambiance and environment to
create new aesthetic dining experiences and present new ideas which are compatible with each

type of restaurant.

n5. 539 pWNsiip AT aTA 3(2-3-6)
HM 539 Party Food

AnwanurreiamMshazias s oldlun Ui usd@ssd n1580NRUUILYBINTT

=

AMuInUSinunsnan Ansizsiduuiied ey madamsszneusmstaziAsesRumNULUY
s Teehutanenguiuasufos

A study of types of food and beverage which are served in parties as well as
menu design, food production quantity, cost analysis for pricing calculation, food and beverage
production techniques for different kind of party. This course is offered in both theoretical and

practical study.

n35. 540 gInsIUmLieanTn 3(2-3-6)
HM 540 Commercial Street Food

Anwdnvazeeiomsuaziad osrieldlunud e sassa N1599NLUULLYDINT
AMuinUnamssEn nseidunuiiiedaseue madansusneusmsiaziaiesiumugULUY
ausingg TnewtuianianguiiuasUin

This course is designed for popular street food for entrepreneurs in creative
economy era, raw material origins, equipment and appliances, cost analysis and proportion

including how to add value to product.

n3. 549 mmnmmémﬁmﬁaqmmw 3(2-3-06)
HM 549 Food and Beverage for Wellness

Anwidedlasunmsdesiu mssenuuuiuyemsuasaiesiunudodiavesiuslon wmede
msusgneueTMaiiegunw Tasiduianianguiuasu iR

The study of general food nutrition, designing menus in accordance with customer
limitations, and healthy recipes techniques by emphasizing both theoretical knowledge and

practice.
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n3. 550 NSNS DAY 3(2-3-6)
HM 550 Bartending

AnwiaTeshunardiunauUszinnsneg Teiueaneseduazlifineanased madenldgunsal
Aa1N1SHANIAS DIAILANSETI NSFUIMEILNALYBLATBIRY WunTSEunIA nuftarn1AU U
mugiuluiitelgSouamansnheuiiiFounnlvaheassdiniesduinlig 16

Students will explore various types of beverages and mixed drinks, both alcoholic and
non-alcoholic. Focus is placed on the study of tools and equipment, mixing and serving
techniques, and measures as applied to bartending. Through both theoretical and practical

lessons, students will be able to create and prepare a variety of mixed drinks
NENIVINBIANUTENAINDIUDITN (15 WIefin)

n59. 001 mMwiduiiugudmiuyrainslugramnssunsvieuileaagnisuing 1 3(3-0-6)
HTC 001  Fundamental Chinese for Personnel in Tourism and Hospitality Industry |

N138NN1987U wagnsideudIdnvIn v Iudosdu niauasougamdny wazvlieansal

[
(%

sauiugIu wunsinaunuilu@iadszdniu nseudennudus) udraunsanaumaiula
A study of reading and writing basic Chinese characters as well as vocabulary and basic
grammar. This course emphasizes daily conversation practice, short message reading and answering

question.

759. 002 mwﬁuﬁugmﬁm%qﬂmﬂ'ﬂuqmammiumiﬁmLﬁ&J’JLLaxmiﬁmi 2 3(3-0-6)
HTC 002  Fundamental Chinese for Personnel in Tourism and Hospitality Industry I
F10sAUneY : WBBEY 1159, 001

nsfinfnegludunisenu madeu sy wagnisitsedwiaiiosanniwFuil ugrudivi
yaannslugnamngsnuinig 1 wiewiaseudmdmi suusslon duu uaghensaififeatestuuiungsia
USnsIERUAY I saunu mseutenuluuiungsiauinng wu gsiavieaiten nsdu mslsausy
Famans wazgsnauinisiug Mifeades whaunsnaguidom wasroumould mtinsdeulssleastis
elg

A continuous practice of Fundamental Chinese for Personnel in Tourism and Hospitality
Industry | in reading, writing, speaking and listening skills. The course provides a study of vocabulary,
sentence structure, idiom and grammar which are used in basic hospitality business context such as
tourism business, airline business, hotel, restaurant and other relevant businesses and emphasizes
conversation, message reading. Students are expected to be able to summarize the message content

and answer questions including writing basic Chinese sentences.
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M53. 003  MwIRURUFIUEMTUYAAINT LA MNTTUNSYIBAUNEaENTUTNNT 3 3(3-0-6)
HTC 003  Fundamental Chinese for Personnel in Tourism and Hospitality Industry |lI

FVUIAUNBY : LAELSEU N5, 002

'
a Y o o I3

dismustnugludunissu madeu mawa wagnsite wieuiadeus ddwst suuselon diuau
LLazlasJ’maiﬁLﬁ'm‘ﬁ’aaﬁw%wqﬁ%u‘%mﬂuwﬁuﬁqﬁuﬁamﬂmwﬁuﬁugmém%’uqﬂmﬂﬂuqmamﬂﬁm
U313 2 Teeuiuiinwennsils wazn1senuumANY M3ARY nszUILMIdsuiieAnsedeans wagn1snauans
anuAniLluUTUNMNegIRaUINIg Wy g3iavieadien nslu nislssusy Aamians uaggsfauinisdug 7
Aedios

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,
sentence structures, idioms and grammar which can be found in the context of hospitality businesses in

a higher level than Fundamental Chinese for Personnel in Tourism and Hospitality Industry Il. This course

emphasizes listening skills, article reading and interpreting, communicative writing and opinion expressing.

M33. 004 mwﬁuﬁugwuﬁm%’uqﬂmﬂ'ﬂuqmammimmiﬁmLﬁmuasm'ﬁﬂ%mi 4 3(3-0-6)
HTC 004  Fundamental Chinese for Personnel in Tourism and Hospitality Industry IV
F1sAuneu : lreReu 1159, 003

nassarud g luinuglufunisetu madeu o waensils ndeuiadsudmdn g
Usgloa druan uarhisnsaifiisadestuuiungsiauinmsluseduiidudouduannwdui ugiudnsu
UAaINTlUgAaINNIIUUING 3IﬂsLﬁuLﬁumuﬂizﬁm%ﬂwwﬁﬂwzé’f’lumiﬁa 115814 N15AUUNAIIY U717
d1uu Amdnrianig miamm%uqa wagnsaununluaniunisel 6199 luusunvegsiausnis 1w 5309
yipaien ns0u Mslsausu Samas waggiaudnisdug MAuades

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,
sentence structures, idioms and grammar which can be found in the context of hospitality businesses
in a higher level than Fundamental Chinese for Personnel in Tourism and Hospitality Industry lll. This
course emphasizes listening, news article reading and writing, idioms, technical terms, high- level
interpretation, and conversation in various situations in tourism business, airline business, hotel,

restaurant and other relevant businesses.

y59.005  mwiduitemsufRnulugramnssumsvieaiivnasnisuing 3(3-0-6)
HTC 005  Chinese for Service Operations in Tourism and Hospitality Industry
dsAunou : WeSeU N33, 004
nstinmslivinuzawduludiunsils mswa M3 waznsideusnsysannis iens
UFtRnuludiusine vesgsRauinig wu gsiaviesiion nsdu mslsusy Anmans uasgsnauinsdug
fifeaties msmeutlgmildudeunasdoadevesgnin naenaunisAnufmusssumsuinisdmiugnin
An integrated practice of Chinese listening, speaking, reading, and writing for professions

in hospitality businesses such as tourism business, airline business, hotel, restaurant and other
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relevant businesses. This course emphasizes answering complex questions as well as service culture

and etiquettes.

'
a1

. 001 mMwiguitugrudmiuyeainslugramnssunsiesiiomaznsuing 1 3(3-0-6)
HTJ 001  Fundamental Japanese for Personnel in Tourism and Hospitality
Industry |

N135ENN1387U wazn1sWsudidnwinndUudesiu nfeunaleuimdni wagliginsal

Y

[
(%

seauiugIu wunsinaunuilu@iauszaniu nserudennudus) udaunsanaumaiule
A study of reading and writing basic Japanese characters as well as vocabulary and basic
grammar. This course emphasizes daily conversation practice, short message reading and answering

question.

'
a1

Juiugudmivyransiugnamnssumviesieuasnisuings 2 3(3-0-6)

]

N3gy. 002 A1
HTJ 002  Fundamental Japanese for Personnel in Tourism and Hospitality

Industry I
sAuneu : lreFeu g, 001

nstiniinugludunisetu madeu maya wagmsilegiwiaidomnniuduuitugudmy
yaanslugaamnssuuinig 1 wieuiadouiddm suuselen du uaghensaiiiiedosiuuion
g3fauInmssEAudu iWumsaunun nserudenuluuIungsnauinig wu gsnveuiisn nmsdu nns
Tsausy Samens waggaRauinisdug MAeates udrannsnaguidem wazmeumauld sauvsnadeu
Uszlomagnsdnele

A continuous practice of Fundamental Japanese for Personnel in Tourism and Hospitality
Industry | in reading, writing, speaking and listening skills. The course provides a study of vocabulary,
sentence structure, idiom and grammar which are used in basic hospitality business context such as
tourism business, airline business, hotel, restaurant and other relevant businesses and emphasizes

conversation, message reading. Students are expected to be able to summarize the message

content and answer questions including writing basic Japanese sentences.
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ns8y. 003 mmzﬁﬂuﬁugmﬁm%’uqﬂmﬂﬂuqmamﬂiimmiviaqLﬁ?’iamazmiﬂ%mi 3 3(3-0-6)
HTJ 003  Fundamental Japanese for Personnel in Tourism and Hospitality

Industry Il
TIAUADY : LABITEU NT8Y. 002

Winmuinweludtunissiu nsdeu magn waensils wiewiadeud ddny suvszlen
duu LLashmﬂ'ﬁaﬁﬁLﬁ'aﬁmﬁ“uu%quiﬁﬁm%m'ﬂu'ﬁzé’uﬁqﬁuﬁiamﬂﬂwwwﬂﬂuﬁugwuéwm%fuqﬂawﬂ'ﬂu
PAAMNTINUINIG 2 Iagitiurinwen1sils kagn1581uunAY N15AAIY nszviunsdeuiiofnsedeans
LazAsALansAMARiLluUIUNMNIESAIUTNSIYY g3Ravieaiion 15Ty nislsausy Aanans uay
siaUInsBue MAwtos

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,
sentence structures, idioms and grammar which can be found in the context of hospitality
businesses in a higher level than Fundamental Japanese for Personnel in Tourism and Hospitality
Industry II. This course emphasizes listening skills, article reading and interpreting, communicative

writing and opinion expressing.

n3gy. 004 mmzﬁﬂuﬁugmﬁm%’uqﬂmﬂﬂuqmmﬁmiiumiﬂmLﬁ&J’JLLazmiU%mi 4 3(3-0-6)
HTJ 004  Fundamental Japanese for Personnel in Tourism and Hospitality

Industry IV
UsAUABY ; LABITEU 8y, 003

(% '3

wuaseauhingluineglusiuniseiy madey nswe waznsie ndeunsSeumany

v
a

sUUsglen dwiu uaghiensalifendesiuusungsiausmsluseauiidudeuduainaiwinmanugiu
dwfuyaanslugnavnssuuims 3 laewuiiuyudszavsnmineeaunisils n1se1u ms@euunainy

1 o 3

917 dwu fdwsiianng msfiaudugs uasmsaumunluaaiunsal s Tuudunmisgsiauing wu
gafavioadien n150u mslsawsy fnnias uazgsfauinsdug MAuates

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,
sentence structures, idioms and grammar which can be found in the context of hospitality
businesses in a higher level than Fundamental Japanese for Personnel in Tourism and Hospitality
Industry lll. This course emphasizes listening, news article reading and writing, idioms, technical

terms, high-level interpretation, and conversation in various situations in tourism business, airline

business, hotel, restaurant and other relevant businesses.
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N38y. 005 mmzﬁﬂulﬁamiﬂﬁﬁ’amﬂuqmmﬂiimmiviaqLﬁ?‘imuasmiﬂ%mi 3(3-0-6)
HTJ 005  Japanese for Service Operations in Tourism and Hospitality Industry
IAUADY : LABITEU N8y, 004
m5'?]ﬂmﬂ%ﬁﬂ%ﬂ’l@’]ifjﬂi&hﬁ’]%ﬁﬁ& NISNA N1381U UAXNISITIUDEIYTUINIT Wienns
UFtRmiludusngg vesgsauinig wu gshavieadies nsdu mslssusu Snaians wazgsfauinisdug
fifvates msmeudlgmildudounasdoadevesgnin naenaunisinyimusssumsuinisdmiugnin
An integrated practice of Japanese listening, speaking, reading, and writing for
professions in hospitality businesses such as tourism business, airline business, hotel, restaurant and
other relevant businesses. This course emphasizes answering complex questions as well as service

culture and etiquettes.

nsn. 001 mMwunwEugudmiuyeanslugravnIsmsieudialarmsuins 1 3(3-0-6)
HTK 001  Fundamental Korean for Personnel in Tourism and Hospitality
Industry |

N15ANN1587U kagn1sleuiIgnesnwnmailowiu nfeunauseusadns wazliinsal

[
(%

sauiugIu wunsinaunuilu@iadszdniu nseudennudus) udraunsanaumaiula
A study of reading and writing basic Korean characters as well as vocabulary and basic
grammar. This course emphasizes daily conversation practice, short message reading and answering

question.

y13n. 002 mwunvaiugiudmivyaainslugranunssunsienileauasmstinis 2 3 (3 -0 - 6)
HTK 002  Fundamental Korean for Personnel in Tourism and Hospitality

Industry I
Fwdadunieu : lgEeu NIn. 001

nsflninueludunisenu madeu n1swa uaznsilsegsieiiiosinarsunvatugiu
dmsuynainslugeanunssnuinms 1 ndouaSeudimdn sutsslen dwiu uaghensaifiiedostu

UFUNFINIVINTIEAUAL Wunsaune n1se1udennuluusungsiausnis wu gsnavieuiies nmsdu

A

Mslssusy fnR1ens uaggsnauinisdug MAeades LLﬁaam'ﬁaagULﬁam wazpoumauld s1uvienis
Woulszlumsesiela

A continuous practice of Fundamental Korean for Personnel in Tourism and Hospitality
Industry | in reading, writing, speaking and listening skills. The course provides a study of vocabulary,
sentence structure, idiom and grammar which are used in basic hospitality business context such
as tourism business, airline business, hotel, restaurant and other relevant businesses and
emphasizes conversation, message reading. Students are expected to be able to summarize the

message content and answer questions including writing basic Korean sentences.
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n3n. 003 m‘mmmaﬁugmﬁm%’uqﬂaWﬂiiuqmmmimmiviaqLﬂ?’ienuazﬂ'ﬁu%mi 3 33-0-6)
HTK 003  Fundamental Korean for Personnel in Tourism and Hospitality

Industry Il
UsAuneu : ieEeY NN, 002

Y

dinmuiinugludiuniseu madeu nswe uaznsits nieurtadoud ddwsi sUlselen

duu LLazhmﬂ'ﬁﬂiﬁLﬁ'm%’mﬁw%umqiﬁaﬁﬂwﬂu'ﬁw'fuﬁqa%usiamﬂmmmeﬁﬁugmﬁm%qﬂafm

Tugnavnssuuinis 2 newdusinuen1sia w158 1UUNAIN N5AAL NFEUINTT BuLile

Ansodeans uaznisyauaninuAniiuluuiunmisgsiauinisdu gsfavieaiien sty nslssusy
famens wargsAauinsdu Miades

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,

sentence structures, idioms and grammar which can be found in the context of hospitality

businesses in a higher level than Fundamental Korean for Personnel in Tourism and Hospitality

Industry Il. This course emphasizes listening skills, article reading and interpreting, communicative

writing and opinion expressing.

7n3n. 004 m‘mmeaﬁugmﬁm%ﬁqﬂaWﬂiiuqmmﬂiimmiviaﬂLﬁaaLLazmi‘U%mi 4 3(3-0-6)
HTK 004  Fundamental Korean for Personnel in Tourism and Hospitality

Industry IV
UsAuneu : ieEeu nn. 003

(% '3

wuaseauhingluineglusiuniseiy madey nswe waznsie ndeunsSeumany

v
a

sUUsglen dwiu uaghiensalifendesiuusungsiausmsluseauiidudeuduainaiwinmanugiu
dwfuyaanslugnavnssuuins 3 laewuiiuyudseavsnwineeaunisils n1se1u ms@euunainy

1 o 3

917 dwu fdwsiianng msfiaudugs uasmsaumunluaaiunsal s Tuudunmisgsiauing wu
gafavioadien n150u mslsawsy fnnias uazgsRauinsdug MAuates

Enhancing reading, writing, speaking and listening skills as well as learning vocabulary,
sentence structures, idioms and grammar which can be found in the context of hospitality
businesses in a higher level than Fundamental Korean for Personnel in Tourism and Hospitality
Industry lll. This course emphasizes listening, news article reading and writing, idioms, technical

terms, high-level interpretation, and conversation in various situations in tourism business, airline

business, hotel, restaurant and other relevant businesses.
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N3n. 005 mmmmﬁL‘ﬁamwﬁﬁ’amuiuqmmuﬂﬁum3‘1/|'mLﬁmLLazmiU%mi 3(3-0-6)
HTK 005  Korean for Service Operations in Tourism and Hospitality Industry
UIAUNDY : LABITEU N3N, 004

n15AnNsLEYinYE A8 N mMETUA TN N15NA 11587 KAENISWEUBEIYTAINIS
iensufoRciludiusngg vesgsfauinis wu gsievieniion mslu nislssusy Aamians uaggina
Uin153uY MAeates maneudymiidu TouULArURAIIYYDIRNAT AABATUNNTANYITMUTTINNITUTNNS
dwiugnm

An integrated practice of Korean listening, speaking, reading, and writing for
professions in hospitality businesses such as tourism business, airline business, hotel, restaurant and

other relevant businesses. This course emphasizes answering complex questions as well as service

culture and etiquettes.

n3. 612 MwdangudmsunsuuRanuievesin 3(3-0-6)
HM 612 English for Room Division Operations

a wva

AnwAAnd 28 d1uiu SIWNINTINYEN1sFea TN 1wBINgwien1sUURUTuLRLAUT NS

v

drunthuazununudtu loua n1ssulnsdnel nmsdrsesieain nsdeusu nslvdeyanunisuinig nns
F13LANINT NINBUANBITBITENTBIVDIGNAT N13IANTTTOTBITEY

Study vocabulary, phrases, idioms with practice in English communication skills for
Room Division and housekeeping department operations; dealing with phone calls, making room
reservations, welcoming guests, giving information to guests, cashiering and answering guests enquiry

as well as dealing with guest complaints.

3. 613 awdangudmsumsujianuimeims 3(3-0-6)
HM 613 English for Restaurant Operations

AnwAEny 28 druu iwﬁy’qﬁlﬂﬂ'ﬂwmi?iamimmé’qﬂqwlﬁamiﬂﬁﬁ’amuﬁmmmmaz
w3oedu Tdun Msdulnsdndt nmsdrsesiits madeusu mslvideyasuenmsuaziniosdly n1sdisy
AUINST MIneUaUastaeniavesgnA1 Nsianisteieseu

Study vocabulary, phrases, idioms, with practice in English communication skills for

food and beverage operations; dealing with phone calls, seat reservations, welcoming guests,

introducing menus, cashiering, answering guests enquiry as well as dealing with guest complaints.
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n3. 614  mwdangudwiumsujiinuiiensuigiagnisnain 3(3-0-6)
HM 614 English for Hotel Sales and Marketing

et 28 diuu savlniinsensieasnwsinguitensufoRnudunse
wazn15Ra1n lanA N15SUTNIAN N15AUSU NMTUILAUDEUAILAZUSNITVOILTILIN A1TAIRUABAT
AUINT MILATNDTBY N1IMBUANRITRITENTDIVRIRNAT N1TTIANTTTBTBISEY

A study of English structure and vocabulary used in hotel sales and marketing
operation, such as taking telephone calls, welcoming guests, presenting hotel products or services,

hotel pricing, negotiation process, responding to guests’ requests and dealing with complaints.

n3. 615 mi@'mLLazmw‘ﬂaummé’mqmﬁamﬂiaLLiaJ 3(3-0-6)
HM 615 English Reading and Writing for Hotel
?]ﬂﬁﬂwmiémLLazLLUammwmEm’mLaﬂa’limmé’aﬂqwmﬁﬂuqiﬁﬂi&LLﬁJ A NTNWe
NsBeuMwISIng lngidunisnsenwuuvlesy msWeultnges anse1mns nistdneutenanstuguiuusige
Practice reading and interpreting English documents used in the hotel industry;
including writing skills which emphasize form filling, writing notes, cooking recipe, and responding

documents in any kind of form.

n3. 616  mwdangudwmiunmsujiRnuaid 3(3-0-6)
HM 616 English for Kitchen Operations

Fnwdndnet 23 duu saiedlniinwensieasnwdinguiensufoRnudunuai
Tawn dwnussinaluass nsseyussnnuesgunsnlinin mslfnuedenss sudanisesuiemaianis
915

A study of English structure and vocabulary used in kitchen operations, such as roles
and positions in the kitchen, knowledge of kitchen tools and equipments, instructions of using tools

and equipment, and some cooking techniques explanation.
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A. MUV UADNLET (6 WLBRn)

5U. 200 g3na@ensiu 3(3-0-6)
AB 200 Airline Business

AnwianuduinuasanudAuesgsiamenstu deyailtlunsliuinisnstu glimans
N150U N159ARN51981 Unslagasuazn1sAuiuA1laegans mﬂﬁu%mwﬁ%aﬁﬁﬂﬂ AsdTeivs
seduisnsdn-eonsewinsUseing nsuudsdudInIIeIne uazdennasseninsUsemaniieadestu
gInadenTiu

A study of the history and importance of the airline business, along with knowledge
of airline operations, arrangement of timetables, ticketing, basic air fare calculation based on aerial
geography, passenger services, reservation, regulations of immigration and emigration, air cargo

transportation, and international agreements related to the airline business.

an. 301 annafne 3(3-0-6)
CO 301 Pre-Cooperative Education

AnwuwiAaLazaudilavesssuvaniadnwmnasnsuduniswisuanunisunasinveau
#1499 9191 NITHUINRLIEAIATIIU NFIEDNENIUUIZNBUNIT WATANISIUNTUNITANATYAIIU NITARILY
vinwrlunsdeans yadnam mavihanuduiiy aisassdnmshausefinssu 5 a Yausssuesdng made
N3ANeENETNEsIA AdansWeusea uasnisiiaue vinvenadudusznouns Ausssuasesssy
FT99538U5IANTN TomsuiRluseminenisufuiau wazanudasasisluaniulsenauns

The course provides concepts and knowledge related to pre-cooperative education system
while prepares students to be able to possesses different skills such as job application, firm
selection, interview techniques, communication and people skills, personal grooming and
personality, activity- based project, organizatgional culture, creative thinking, writing and presenting

skills, entrepreneurial skills, moral, ethics, and work protocol as well as work safety.

ns. 711 Msngaan 3(2-3-6)
HM 711 Food Carving
Anwunalawazgluuunmsuneadndnuaznald Madenuazwioingiu nslduasguasnu

1% '

gunsalkardunuiidifaudy nufimsihndnfasanuszgndldlunisunzadn Taewiutanianguiuas
A0

Study techniques and different ways of food carving, ingredient selection and preparation,

equipment and pieces utilization, maintenance, the art adoption in carving techniques with a focus

on both theoretical knowledge and practice.
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ns. 712 Aauzn130180ININIT 3(2-3-6)
HM 712 The Art of Food Photography

Anvmstenmidesiulussuuaivia nsldndesuazgunsalingg mallansaienIne1ns
ﬂ?ié@ﬁ’liﬂi’luﬂ’lw ﬂ’l'i@lﬂLLGf\ﬁﬂ’]Wﬂl’lEJV%J?EJIU?LLﬂilIﬂ’Iiﬁ’@ﬂ’]'iﬂ’]Wﬁ’]SﬁﬁuﬁﬁﬂLLagLﬁmﬁﬁﬁNﬁUﬂ’]Uﬁﬂg
ihlulmaringuszasdvosneneiiug Taeiduisnanguiuasufon

A study of basic digital photography, digital camera and equipments, food
photography techniques, photography as communication, and photo editing with modern and

suitable image editing software. Both theoretical and practical learning methods will be

emphasized.
ns. 713 AaULNITINYULIIUINNUING 3(2-3-6)
HM 713 Confectionery Art

a

Anw1Isn1svivuuvuIndiang Sagau gunsaluaviaiesilenney Mldlunisvignniig
Usztnneingg Inewdurianiang wwas o
A study of confectionery including raw material, equipment and appliances for

creating and designing confections.

5. 714 AaULNISANLALAN 3(2-3-6)
HM 714 The Art of Cake Decoration

a

AnyIsnMsanussAnLUUigauadeien Tngiu gunsaluaziaseile laealdunsniangug
war U U
A study of various contemporary cake decorations, materials, equipments and tools.

Both theoretical and practical learning methods will be emphasized.

ns. 717 NueenliIInsdad 3(2-3-6)
HM 717 The Art of Flower Craft

AnwUse TR auen warguuuuresuaenlianuarailulivesine auvudafuuaziuy
Ja90u druudsdinAadidenne v Jn dn Ses msdmden dawsen nisliuaznisquasnuiian-
gUNIal NIANWIUAUYUKAETIANTATINUNE NTOBNWUVUTIY M LLazﬂ’l‘iﬁ"ﬁJ’Nu‘Jaﬁ’lLﬁﬂﬁﬁU%ﬂ&’lu

A study of history, values, and patterns of classic and modern flower and leaf art, the

art of sewing and embroidery, use and maintenance of equipment and tools, cost and pricing

calculation, packaging design, and creating value-added for the flower work.
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ns. 718 nsdnmenliitugs 3(2-3-6)
HM 718 Advanced Flower Arrangement

ITaAuADY : LABITIU NT. 513

ﬁﬂw’mﬁﬂmmazaaﬁﬂ53ﬂawaaﬂ’ﬁé’f{ﬂmaﬂlﬁi’?’uqﬂugﬂLLUU@'NG] lagHumAlAnNIIin
aenlifivainvaty nseenuulimnzauduaululonianieg nmsUszgndldfangunsalii oadis
yarfiuuazanduyy Malesziidmquitetvirued wofn Jusuinsnahassdliindugsss
sudsnmsFeusgramnssunontd madamuvasingiu filuuagsnsUszng uazniansnresesdsia

A study of principles and components for diverse advance flower arrangements with
various advance techniques, the flower design for several occasions, application of materials for
creating value-added and reducing cost, theoretical analysis to bring perceptions and ideas to the

concrete work, flower industry, domestic and international material sourcing, and business

negotiation.
n3. 719 nsfnw ez Fedlusialsusuazeims 3(1-6-6)
HM 719 Independent Studies in Hotel and Culinary Business

deAuneu : eeiSeu ns. 154
Anwnduailuindevioussiuihaulaidulsslonfludfivnisuas/miednIwvesgsna
Tssusuuazomnsdlusazssazma meldnisliduuginnennsgussdmangas
The course emphasizes a thorough study of relevant topics or matters in the hotel

and culinary business locally and internationally. Individualized study is carried out under faculty

supervision.
3. 369 ns¥anIsnIsvuAsElagans 3(3-0-6)
HT 369 Managing Passenger Logistics

ﬁﬂwﬂwﬁﬂﬁaiﬂLLazaqﬁﬂizﬂawaqmia“f@mimiwdqpﬁmami favnaun n1en wagmng
1N NIIINILLNU ﬂ’]iﬁxﬂi']ﬂ’] N1UTUITN1TAAN ﬂ’]i{fﬂﬁh%ul']ﬁl LLa%ﬂ’]iﬁJ@Mu’]ﬂ’liU%ﬂ’]i navrIUu
MBNULAENNMINERN TAgITeq

A study of general passenger logistics concepts and elements covering land, water
and air transportation including planning, pricing, sales and marketing, service development, as

well as relevant lawsuit.
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3. wuRdYIEnUszauN1TalIvITn (6 wilein)
n3. 200 NMSHN9U 1 3(0-40-0)
HM 200 Internship |
UIAUNDY : LABITEU N3, 251 %50 NT. 252 %39 NT. 253 30 N3. 254
ndnwannsaiinaildiluusemeniedasana nsiinnulunsinuanaufiaiels
TematidnulsinermnuirnudleildGeulvldluanumsaiaidunsuifnulsus famas Fe
drgy ath awnenlsusiilne anisenisinlve uomisnudug fifertes uazazaundngesldsedo
fdluddinaulaifesndt 400 92lus mafinuniazegnelinismunuguanazssiiunaresanuivi i
menudisutinAnyudEnau
Students are allowed to do an internship either in Thailand or overseas. Internship
based study enables students to adapt theoretical knowledge to real life situations in hotel,
restaurant, cruise, spa, Thai Hotel Association, Thai Chamber of Commerce or other service related
work placements. Students are required to complete at least 400 working hours. The internship is
monitored and evaluated under cooperation between the Department of Tourism and Hotel

Studies and the work placements.

n5. 300 ATSHNIY 2 3(0-40-0)
HM 300 Internship |l

LY '

10sAUNY : WBSEY NT. 251 %39 N3. 252 %39 N3. 253 139 N3. 254
indnwannsednauldisluussmensesisussne nsinmnudunsinvinieufoai el
TemaindAnwlstineranuianudlaildGeululiluaaunsaiaidunsufifou Tnsunundiindnw
onflnujiRnuazdosaenadesivimauadlamziuitn@nwidenGeu uazazaundngasianeile
fdluddinaulaifesndn 400 $2lus mafinuniazegnielinismueuguanazssifiunaresanuiv i
mbenuiisuinAnuidnem
The advanced internship course allows the students to do an internship either in
Thailand or overseas. The chosen work placement must be different from the Internship | course.
Internship based study enables students to adapt theoretical knowledge into real life situation in
hotel, restaurant, cruise, spa, Thai Hotel Association, Thai Chamber of Commerce or other service
related work placements. Students are required to complete at least 400 working hours. The
internship is monitored and evaluated under cooperation between the school departments and

the work placements.
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ns. 400 aviafnuilugramnssulsausy 6(0-35-0)
HM 400 Cooperative Education in Hotel Industry
10sAuneu : weSuu an. 301

Anwszuunaieuaidluaniutszneuns lugugniinauresaniulsenounis Live
wsuafrliin@nudaundeuduauerdn mnnisufifauiiugiu egreindnnsuasdussuu
Undnwiay desfinslnufiRnuiunailudaaiudszneunts laedsseznailiddesnin 1 namsine wie
16 dUai Fafunuidaummwderfuuiidulszaunisalinenu (Work Integrated Learning) finssiu
a3 dnveainAnwnselnseeiu (Project Based Learning) fivlusufiifuusslonisensing souded
N15U5ELIURANIYNUIINANINTITINAVANINUTENBUNT WaziNAN¥ILABITAINTIBNUATUNANIS
UftiRnuanRefinunduaiedunisufofeu

Students study the practical working system in a workplace through being an
employee. The course is designed to prepare students to be ready for professional careers by
working in principle and systematic operations. Students are required to work full time for at least
a semester of 16 weeks. The assigned work must be of high quality or work that provides practical
experience in the students’ major fields of study or a proposed project or work that benefits an
organization as a whole. The Cooperative education will be monitored and evaluated under
cooperation between the school departments and the work placements. Students are required to

submit an evaluation report at the end of the placement.
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