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Bachelor of Arts Program in Hotel Management

1. laseasramdngns

NANgATN9IVINTT
UHUN1SANBILUUUNALASUAUNSANYIMUUEANTRRANEY
UM TIUARDANANENT 126 wihein
n. vndvAnenaly 24 wiehn
- NRUIVINWIBINGY 9  vulein
- NEWIVIYITUINTVINYEINTN 15 wlein
V. AUINIVUANE 90 wulenn
- AGNIVILAY 27 whene
- NI NaNIEAU-UIAY 30 nudIwNA
- NNV URNIZAU-LGON 33 vein
naudvIANuEUlaRng 21 whehn
nauINIEasEmAianue T 12 e
A. WNIAIYIENUsTAUNTAIIYVITW 6 wUlenA
8. NNV UABNLET 6 wiein

2. s lundngns
. NUINIVIANBINIL 24 NUEAA

NFUVINWIDINGW (9 Win) i (UTsene-UiR-Anwiienuie)
an.101 AMedanguludinuszaniu 3(2-2-6)
EN101 Everyday English
an.102 Ae89nguluUIUNNIIEIA 3(2-2-6)
EN102 Social English
8n.103 Mwdanguluuiunaina 3(2-2-6)

EN103 Global English

NFUAVIYIUINTNBLAVIIN (15 nidefin) wlein (Usseng-UuR-Anwaienuie)
Fn.011 ﬁﬂwmsﬁmﬁanm‘%auiwaam%’im 3(3-0-6)
GEO11 Thinking Skills for Lifelong Learning
012 enudunadlesdudinunasyuyuszminaussing 3(3-0-6)
GE012 Citizenship in Society and International Community
an.013  wnelulaBuazuianssusiieaunan 3(3-0-6)
GE013 Technology and Innovation for the Future
An0ld  guvSenmiazaunnsiiiein 3(3-0-6)
GEO14 Aesthetics and Well-being for Life
A1.015 Iy dudusenounisuazanuivnnisiiu 3(3-0-6)

GEO15 Entrepreneurial Spirit and Financial Literacy
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. RUINIVUANIE 90 WUIWNA
nauIvLAU (27 HWUWAA)

n9.101
HM101
n7.102
HM102
n7.103
HM103
n9.104
HM104
N9.105
HM105
n7.201
HM201
17.202
HM202
n9.301
HM301
N9.302
HM302

ﬁugmqmamﬂiiw?mi
Introduction to Hospitality Industry
ﬁugmq’aﬁd’mmm

Introduction to Hotel Business
mmé’mqmﬁams%aw 1
Communicative English |
AwSanguitenisieans 2
Communicative English Il
nsimuIRIRUNIBUNLazAelY
Inner and Outer Self Development
WUNUAZENAT

Guests and Customers
N139NLUUNITUINNT

Service Design
ﬂ’ﬁ%%&ﬁ@ﬂ’ﬁii%ﬁm

Research for Hotel
nsiSguiTINiugRamnTIY

Industry Integrated Studies

1 a b4 o o ] =)
NgUAPNANIZAIU-UIAY (30 w8fin)

n7.106
HM106
n7.203
HMZ203
n9.204
HM204
n7.205
HM205
n7.206
HMZ206
n5.207
HM207
n7.303
HM303
19.304
HM304
N9.305
HM305

uUuY

Housekeeping

mmnmzm‘%aaﬁu

Food and Beverage
fugnunuat

Culinary Fundamentals
UAUNN

Front Office
FTUUNTIANTLIILTY

Hotel Management System
ATRNWUULTILTH

Hotel Design

NINYINTUY Y

Human Resources
nsnanalazuinnssudmsulsaus
Marketing and Innovation for Hotel
ANRIATT

Restaurant

mhefn (Ussee-UjuR-Anwisienues)

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)
3(3-0-6)

mhefn (Ussene-UjUR-Anwimenuie)

3(2-2-7)
3(3-0-6)
3(3-2-17)
32-2-7)
3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
6(3-5-10)
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1a ¥ = 1 a
NV NANITAY-LTBN (33 nienn)
nauivianuaulalanie (21 wiehn)

tnfnwanusadenseunguivianuaulamnizld 1 nguannngudvsielil viedoniuuanis
edrannguivendadlaengle q Mdaluame, auasu 21 wiedn

nguIYIANNaNTARNIZAUBINITUALIATENAY

2m.101 YUNDU

FB101 Patisserie

9A.102 91M15EINA

FB102 World Cuisine
9A.103 amsimenai
FB103 Traditional Thai Cuisine
o104 sy

FB104 Traditional Thai Dessert
9A.105 1M TFTUIITN
FB105 Thai Royal Cuisine
9A.106 2IMTUMIUVDIINY
FB106 Thai Street Food
9A.107 NILNZATNDINT
FB107 Food Carving
2A.108  MsElsy

FB108 Continental Cuisine
9A.109 2IMTLOLTE

FB109 Oriental Cuisine
9A.110 wSedRuana

FB110 World Beverage
o111 Tl

FB111 Wine

9A.112 ALY

FB112 Coffee and Tea
9A.113 AW

FB113 Cafe

nguIYIANNaUTARNIEATUNNTIALEE AT UIN1TO T

28.101 muﬁm?ﬁmuazu’%msmmi
BQ101 Banquet and Catering

30,102 MIAIIMAUYULAZINLIIMNS
BQ102 Food Cost and Revenue
98.103 MSUERAENITNANANUTAAEA
BQ103 Banquet Sales and Marketing

mhein (Ussens-UiUR-Anwisienued)

33-2-17)
3(3-0-6)
3(3-2-17)
33-2-17)
33-2-17)
3(3-2-17)
3(3-2-17)
33-2-17)
33-2-17)
3(3-0-6)
3(3-0-6)
3(2-2-7)
3(2-2-7)

mhein (Ussene-UiUaR-Anwisienued)

3(3-0-6)
3(3-0-6)
3(3-0-6)
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99.104
BQ104
99.105
BQ105
99.106
BQ106
39.107
BQ107
99.108
BQ108
99.109
BQ109

ANTIIHUNUDLIUN

Event Planning
AIANUASANILT

Venue Decoration
N1T9DNLUULAZIALAIDINIT
Food Styling and Design
NIHALLAZEENLUULATDIAY
Bartending and Mixology
msusmslunuides
Banquet Service
MsUsEneUTMIEMSUNUAL
Banquet Cookery

ngudvAnNaulalRnIziTuguaInLazaUl

dd.101
WS101
#e.102
WS102
#e.103
WS103
dd.104
WS104
#e.105
WS105
#d.106
WS106
#d.107
WS107
#¢.108
WS108

A uduuinsfioguam
Basic Wellness Knowledge
N1359ANTTEU

Spa Management
miaaﬂufuumw‘%mmﬁaqmmw
Wellness Service Design
mmmazm%ﬁmﬁaqmmw
Wellness Cuisine and Beverage
n1suIAUIUN

Massage Therapy
mstiatienInan

Aesthetic Therapy
MIYUATINY

Body Treatment
NINTTUTUNUINTIRIGUAN

Recreational Activities for Wellness

ngudvAnuaulaRnzaugusEnaunslsausy

NN.101
HB101
NN.102
HB102
NN.103
HB103
NN.104
HB104

aussourgUIENOUNTS
Entrepreneurial Competencies
NOMINELAZATUSTINAMTUTIAALIUTY
Law and Ethics for Hotel
UgynsRudnsulssusy

Financial Accounting for Hotel
ANSVPUALNNTNANA NS ULTINTH
Sales and Marketing for Hotel

3(3-0-6)
32-2-7)
3(2-2-17)
3(2-2-17)
32-2-7)
3(3-2-17)

mhefn (Ussene-UfUR-Anwisienued)

3(3-0-6)
3(3-0-6)
3(3-0-6)
33-2-17)
33-2-17)
3(3-2-17)
3(3-2-17)
33-2-17)

miefn (Ussene-UjuR-Anwaienuies)

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
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NN.105
HB105
NN.106
HB106
NN.107
HB107
NN.108
HB108

msdansdendradmiulsusy
Digital Media Management for Hotel
wialulaguinnssudmsulsausy
Innovative Technology for Hotel
N3 MNUNAENSAMTUL TSN
Strategic Planning for Hotel
lasanugsnalsausy

Hotel Business Project

N§UAYNBIANUITNAINDIUBITN (12 IBfA)

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

UnAnwannsadeniseuldannguivniwa1slssinaiionuendnla 1 nguannguia

Aalull MsaldenSeuanIzIeIvIaINNaRIvINIEIisUTEmAianueTnlag MUsluame uATy 12

nIein
nguITINIEITINGY
n3.612 MdangudmsunsuuRnulevein
HM612 English for Room Division Operations
n3.613 MdangudmsunsuuRnusLeIms
HM613 English for Restaurant Operations
n3.614 MwdangudmIunsuURNUensTERaTNIRAIR
HM614 English for Hotel Sales and Marketing
N3.615 ﬂ’]i@l’mLLagﬂ’ﬁLgZdJEJ‘LJﬂW‘l%é’ﬂﬂq‘lﬁLﬁaﬂ’ﬁIi\‘lLLilI
HM615 English Reading and Writing for Hotel
n3.616 AMwangudmIunsUfURNuUAT
HM616 English for Kitchen Operations
n3.617 awdangudmiunsuinaileguniniagaii
HM617 English for Wellness and Spa
NEUIVINTWIIU
75n.011 mwﬁuﬁu%mﬁm%’uv%wﬂis[,uamammiumi‘viaﬂLﬁaaLLasmsﬁms 1
THAO011 Chinese for Personnel in Tourism and Hospitality Industry |
n3n.012 mmﬂuwuﬁfmmmummﬂﬂuamammmmiwaammuaumsusms 2
THAO12 Chinese for Personnel in Tourism and Hospitality Industry |l
1n3n.013 mmﬂuwuﬁfmmmummﬂﬂuamammmmiwaammuaumsusms 3
THAO013 Chinese for Personnel in Tourism and Hospitality Industry Il
75n.014 ﬂﬁﬁf}’]ﬁ]u‘WUﬁﬂuﬁ’]‘MiUUﬂa’]ﬂﬂ‘u%]mﬁﬁ‘ﬁﬂiillﬂ’ﬁi/]aﬂL‘VIEJ’JLLauﬂﬁ‘UiﬂWS 4
THAO014 Chinese for Personnel in Tourism and Hospitality Industry IV

mheAn (Ussene-UiUR-Anwiaienues)

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

mhein (Ussee-UfUiR-Anyimenuiod)

3(3-0-6)
3(3-0-6)
3(3-0-6)
3(3-0-6)
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NFUIVINWUNNG i (UTsene-UuR-Anwimenuie)
7N3n.021 m‘mmeﬁﬁumuﬁm%Uﬂmﬂﬂuamammiumivia\uﬁmLLazmTU%mi 1 3(3-0-6)
THAO021 Korean for Personnel in Tourism and Hospitality Industry |
73n.022 m‘lzﬂLﬂmawu%mamwuwmﬂﬂuamammwmwaqmmLLavmi‘Uimi 2 3(3-0-6)
THA022 Korean for Personnel in Tourism and Hospitality Industry |l
73n.023 m‘lzﬂLﬂmawu%mamwuwmﬂﬂuamammwmwaqmmLLavmi‘Uimi 3 3(3-0-6)
THA023 Korean for Personnel in Tourism and Hospitality Industry Il
7N3n.024 m‘mmeawumumwwummﬂ'ﬂuamammiumiwaﬂmmLLaumiUimi 4 3(3-0-6)
THAO024 Korean for Personnel in Tourism and Hospitality Industry IV

nguivnendity dein (Usseng-UjuR-Anusenuie)
N3n.031 m‘majﬁuﬁugme?m%’uuﬂmﬂﬂuqmamﬂiiumsﬂENLﬁmLLazmiU‘%mﬁ 1 3(3-0-6)
THAO31 Japanese for Personnel in Tourism and Hospitality Industry |
n3n.032 m‘majﬁuﬁugme?m%’uuﬂmﬂﬂuqmamﬂiiumsﬂENLﬁmLLazmiU‘%mﬁ 2 3(3-0-6)
THAO032 Japanese for Personnel in Tourism and Hospitality Industry I
n3n.033 mmzﬂﬁuﬁugmﬁw%uﬂmﬂﬂuqma’mﬂiimmiﬁaqLﬁ&JQLLazmiu%mi 3 3(3-0-6)
THAO033 Japanese for Personnel in Tourism and Hospitality Industry Il
N3n.034 mmzﬂﬁuﬁugmﬁw%uﬂmﬂﬂuqma’mﬂiimmiﬁaqLﬁ&JQLLazmiu%mi 4 3(3-0-6)
THAO034 Japanese for Personnel in Tourism and Hospitality Industry IV

ngudrn1eTaLes wdein (Usseng-UjuR-Anwaienuie)
73n.041 mwm%’qma‘ﬁumuﬁm%’wﬂmﬂﬂuamammsumiﬂmLﬁmuazmiu‘%mi 1 3(3-0-6)
THAO041 French for Personnel in Tourism and Hospitality Industry |
7N3n.042 m‘ismh\‘iLﬂawumummuuﬂmﬂﬂuamammiumwENLV]EnLLaumi‘Uimi 2 33-0-6)
THA042 French for Personnel in Tourism and Hospitality Industry I
7N3n.043 m‘ismh\‘iLﬂawumummuuﬂmﬂﬂuamammiumwENLV]EnLLaumi‘Uiﬂ’li 3 3(33-0-6)
THA043 French for Personnel in Tourism and Hospitality Industry Il
n3n.044 ﬂﬂ‘lﬂﬂi\‘lLﬂﬁWH%’mﬁW‘Vii‘U‘Uﬂa’]ﬂﬂu@mﬁ’]‘mﬂiiimﬁi%@ﬂL'V]EJ’JLLa”ﬂ’ﬁ‘Uiﬂ'ﬁ a4 33-0-6)
THA044 French for Personnel in Tourism and Hospitality Industry IV

n§uIvINTWEUUY i (UTsene-UuR-Anwimenuie)
7N3n.051 mmmﬂuﬁumuﬁm%’uum’lﬂﬂuamm‘wﬂiimmiﬂadLﬁaaLLazmiU%mi 1 3(3-0-6)
THAO51 Spanish for Personnel in Tourism and Hospitality Industry |
7N3n.052 mmmﬂuwu%mmmuumﬁﬂﬂuamammiumiwaaL‘VlmLLa ¥NIFUINIT 2 3(3-0-6)
THAO52 Spanish for Personnel in Tourism and Hospitality Industry I
n3n.053 mmaLﬂuﬁugmﬁm%’uuﬂmﬂsiuqmamﬂﬁumsviaqL1’7imu,azmsu%mi 3 3(3-0-6)
THAO053 Spanish for Personnel in Tourism and Hospitality Industry Il
n3n.054 mmaLﬂuﬁugmﬁm%’uuﬂmﬂsiuqmamﬂﬁumsviaqL1’7imu,azmsu%mi 4 3(3-0-6)
THAO54 Spanish for Personnel in Tourism and Hospitality Industry IV
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NENIPINW DY i (UTsene-UuR-Anwimenuie)

130.061
THA061
n3n.062
THAO062
N9n.063
THAO063
15n.064
THA064

m‘mLaaiﬁuﬁumuﬁﬂﬁwﬂmﬂﬂuammmﬁumi‘viaqLﬁeaLLazm'ﬁU%mi 1 3(3-0-6)
German for Personnel in Tourism and Hospitality Industry |
ﬂ’]‘lﬂﬂLS@?NUWU%WUEWW?U‘U@@Wﬂﬂu@mﬁ’]%ﬂiiﬂﬂ'ﬁ%@ﬂL‘1/|EI’JLLa $N1TUINIT 2 33-0-6)
German for Personnel in Tourism and Hospitality Industry |l
ﬂ’]‘lﬂﬂLS@?NUWU%WUEWW?U‘U@@Wﬂﬂu@mﬁ’]%ﬂiiﬂﬂ'ﬁ%@ﬂL‘1/|EI’JLLa ¥N1IUINT 3 33-0-6)
German for Personnel in Tourism and Hospitality Industry Il
m‘mLﬂaiuuwumummuuwmﬂﬂuammmaiiumwmLVlEnLLa ¥NsUINST 4 3(3-0-6)
German for Personnel in Tourism and Hospitality Industry IV

A. AUINIYUFDNLES 6 WA

inAnwagdeadonteuneivdunlaaeuluuviverdenguvn lidesndt 6 miefin w3e

danseulusnedunsesaludl

df.301
C0O301
n9.513
HM513
N9.526
HM526
n3.712
HM712
n3.713
HM713
n5.714
HM714
n3.717
HM717

n7.401
HM401
n7.402
HM402
N9.403
HM403

mhefn (Ussene-UjUR-Anwimenuie)

LASENANNAANE 3(3-0-6)
Pre-Cooperative Education

nsdnmenld 3(2-2-7)
Flower Arrangement

suuuau%uqq 3(3-2-7)
Advanced Patisserie

AavznsniunIne1vig 3(2-2-17)
The Art of Food Photography

favzmsvhauamiuainiiaa 33-2-7)
Confectionery Art

AauznsanLeaLAn 3(3-2-7)
The Art of Cake Decoration

nunenldidnsAad 3(2-2-7)

The Art of Flower Craft

a =2 fa = [ a
4. BUINIVHNNUTLEUNITUIBITN 6 WUwWNN

UNANYIALABIIYUIVENUSLAUNTARVTNIUATU 6 787
wdein (Usseng-UuR-Anwsienuie)

NMSENU 1 3(0-40-0)
Internship |
NM9ElNaU 2 3(0-40-0)
Internship |l
anfafnulugnavnssulsssy 6(0-35-0)

Cooperative Education in Hotel Industry

wunewin: Nns1e3du 3 (3 - 0 - 6) windunsussee 3 Falusmeduav nedinsinu ATy
seritnAnwwazannsdiaeuuaznisinysienuesveindnw 6 Tilusiedunim
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3. A195UNETIEIN
n. wndndneialy (24 winefAn)
ngudvIMEdInge (9 wilehia)
9n.101 AMedanguludinuszaniu 3(2-2-6)
EN101 Everyday English
Andunislilassadsfiuguazdaunwdainguiililuiausediu Ussnousemaye
wuzthauswazlidoyadiud nsusseeyadndnuaz myaiadesiiaule Fesiidunnuveunas

usadnfuduAveaudazay SINTINsuansauAniulug saialy ﬁﬂﬁgqﬁwmﬁﬂmmiw nsils
NN387U UANSRLUMEITITIYIUINTT

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 AMwsanguluusumsdia 3(2-2-6)
EN102 Social English
Andunisyauazmsifousloanazdruiuildiduused ionsiujduiusyisdeny
miLLaﬂLU?ilstfJ)a;ga mMsFeuiisy wagn1sesuneanuAnietuEemsing 1 luusunmnedanuuazgsna lng
yedunsiawinegmsefusewaznisiiaues mowmeluladuarnuAnaseassa
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.

8n.103 AMedanguluusunanna 3(2-2-6)
EN103 Global English
Andunsussensuszaumsallnoszyneasionativayy uazuansnnuaniiufodfudi
audueg nsvien wasdssiudgmlussdvanna Tnesjadumsimuninwemsdoasseninsiamussu
waznsdeanslulanidva Fuddsensdunadiodan
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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NFUINIYIUIMINNBLAWIN (15 ndaehin)
o011l finwensAnilensiseunaendin 3(3-0-6)
GEO11 Thinking Skills for Lifelong Learning
v nann1sveansin mwinshnegiaduszuu Bndumsfn@ainng msfnadeassa
MIAATATIER NMsARduATIEI Msfaudtan swdansdeulesnnudnwazdenaieiennufad
wingauluusegndldludinysedniu mevhaukaznisBeuinaentinlaegdiusyansam

Theories and practical thinking tools, practice 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 daily life, professional undertakings

and lifelong learning

7iN.012 pudunaidiosludinunasyuyuszninassme 3(3-0-6)
GE012 Citizenship in Society and International Community
PmNY AaIdNwaLE Vi3 winf anwsuiiaveuvesnsiunalesii Tudsaslne dsaulan
uardapuRava nieuflasusuiifioagutugBuldesnsdanugn nudsduhviunafnduresussiulm 1
Tudipn Wieseesunsasunlaswesusunwindeuiivsinadodinuayn15veu naenaunseminly
anudAreIntsadeauuiioludausedueing q Aanuuandramemusssy
Concepts, traits, rights, duties and responsibilities of citizenship in Thai society, slobal
society, and digital society, with ability to adjust and live happily with others while keeping abreast
of and adapting themselves to societal changes which may affect livelihood and working life;

awareness and cooperation at different levels among people of diverse cultures

An.013 weluladuazuinnssufioauan 3(3-0-6)
GEO13 Technology and Innovation for the Future
UNUM WuaRe M3l wagmsususdiunisiasuutasedlaneuian saufianns
Uszgndldimaluladuazuinnssudiusng q ey adfunisumamaiud msiauaunmdinludnm
afelugd nsuddamiliaduludinUsesrfunasnnsyiouegsadneesss nansznuvesnaluladuay
uinnssufifisensiuiuiin dey uaziaswgia naenaudnwinisléusslovinaynsdunsemingaums
Hayaiinanmeluladuazuianssy
Concepts, roles, awareness and adjustment to changes of the future and applications
of various types of technology and innovation in knowledge acquisition and improvement of quality
of life in a new normal society including ways to solve life complexity and challenges, and to enhance
creative working life; impacts of technology and innovation on our livelihood, society and economics,

and how to optimize and to protect the intellectual property arising from technology and innovation
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014 guvssnmuAzguAIzLieTI 3(3-0-6)
GEO14 Aesthetics and Well-being for Life
ms3andaes Mslddininuesdeanisedsiinuen 1danuanaiaassalunisainaninmage
HIuguvsenImaInaudaly Aanssutunuins wasin Swiviuensualaues uazanunuaudnsaan
AUYDUUDIAULDY
How to live a meaningful life through various types of arts, recreational activities and
sports; new perspectives for aesthetics of life that influence one’ s mind and how one may plan a

path to success from one’s passion

An.015 Indyayrannududusgnaunisuasanuimenistu 3(3-0-6)
GEO15 Entrepreneurial Spirit and Financial Literacy

Aadnuaziddylunisaisinigaransdudussneunts Tasfunisanuuuidives
Usznausmemsiiaudnaiieassd wazmsuaramlenialunisifuuazddufanisesndnusssunas
9385530 fnsdanisuasindulanienisiuegeiuseAndua sanisdanisnsitudiuyanauasnsasmuy
satsnstmuogedsiu Sanefifiannsotuasieuduiinldogiefiussansua soud uagndn
AndulaiusaLgNITal

The development of character traits that are vital to cultivating an entrepreneurial
spirit, with an emphasis placed on how to think like an entrepreneur, opportunities to start and run
a business with on the basis of ethics and moral grounds, how to effectively manage and make
financial decisions, personal financial management and investment, including sustainable
development, effective leadership skills development, teamwork, bold, prompt and well-informed

decisions-making

Y. AUINIVNANE (90 nuwin)
NAUIVILNY (27 WUBAA)
n5.101 ﬁugmqmammimﬁmi 3(3-0-6)
HM101 Introduction to Hospitality Industry
TIWUINT JULUU Uselnn 1as9as19 WagdnuyesgnaingsinIsuins anuazn1svinnuuag
ANUFNNUTVRITIAAIUTNTUTEANMNG 9
Evolution, types, categories, structure, and characteristics of hospitality industry. Jobs and

relationship of service businesses

n3.102 ﬁugwuqaﬁaﬁum 3(3-0-6)
HM102 Introduction to Hotel Business
AMNAATYYRIgIAaN LT dnuazlanizveagshafiinusy yanadiAnlugsAafiwnusy
AYaun13vedlsTkas NN Ussnnaesiinnusy n1suiniswazdssiwisanudsain snsaiuinisly
T wnsguiiinusy tasaiesdnsuasssuunmsudmsdanslasy sufonhi uazanuiuiinveu
oI UTULNUAGIG 9 velsaTy
Importance, characteristics, important persons, evolution, categories, services, facilities,
price rates, standards, organization structure, management system, jobs and responsibilities of

accommodation businesses
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n3.103 mmé’mqmﬁams?ams 1 3(3-0-6)
HM103 Communicative English |
mdmimadauasdnuildlugnamnssulsausy msinme mssulnsdmd nsueniuuasian
N15UBNNIY NIFABUNIUAIINABINITVBIGNAT LLa3UMﬁUﬂUW%UﬁU§’M1UﬂGWUﬂ’ﬁtﬁ(ﬂ"m 9 Adndulung
TAusNg
Vocabularies and expressions used in hotel industry. Greetings, taking phone calls, date and

time telling, giving direction, customer enquiries, and basic conversation in service situations

n3.104 mmé’mqmﬁamiﬁami 2 3(3-0-6)
HM104 Communicative English Il
msye e 81w wazBoy MAsadostugsialsusy nsuusindndasiuazuinsvolsausy
nsasaseses Misudedudeifenfesesuanidunivsingy nsidenldseduntvd mmnzaudu
anunsallunisvineu
Speaking, listening, reading, and writing English in hotel business. Hotel products and
services recommendation, negotiation, and dealing with complaints. Selection of appropriate

language level to the working situation.

n3.105 nsiausaunslutazAeuen 3(3-0-6)
HM105 Inner and Outer Self Development
AUNHNEUAEANNAIAYVBIAINAAINN DI TUNLAZUAGNNIN N1TTANITRITUAIAWLEY N155U
$AIL0UATEIAN N1TTANITAUATEA AIUNUBUALAUEIAYVBITNYEN19dIAN N15HTAUINIS
nsdeans anudavgu nsdansdgmiamenin Wauadideuan nsdaninat uiseImmisdea
NSTUIUNTNAUIUTUUTIUATNAIN NITUGINTEY NITHETUN NN BAIMIENTHAMTIILAZYIHY
Meaning and importance of emotional intelligence and personality, emotional self-
management, self and social awareness, stress management, meaning and importance of soft skills,
service mind, communication skill, flexibility, problem solving, positive attitude, time management,

social manner, personality development process, facial and hair grooming

n3.201 WUNUAZGNAT 3(3-0-6)
HM201 Guests and Customers
ANUAAYYRINTUlANUNKAZENAT AULANANINITAILSTTY Usemlunisiiusnsgnaisng
Fauussu nquinginssuduilan Jadeiidsmasongingsu Ininensuinng meuflensiesiou
Importance of guest and customer understanding, cultural differences, service etiquette for
customers from different backgrounds, consumer behavior theories, behavior factors, service
psychology and dealing with complaints
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12

15.202 A39NKUUNITUING 3(3-0-6)
HM202 Service Design
NITVIUNTUALITNITOONLUUUINTT I TasiinisAnlfiseanuuu (Design Thinking) unldlunis
5ylaNIaN1TaIauINNTIN WAL kagnaaauwIAnUINTLVY
Process and means to design new service by utilizing concept of Design Thinking to identify

opportunities in innovation creation, development, and experiment new services.

n5.301 ns3defionslsausy 3(3-0-6)
HM301 Research for Hotel
FunounaznszuIumhitedumlsusy nadedigmnside niseenuuunsite QUFGEL
fegns maaardeseltlunsifudeya nmsfudeya mslilusunsuadfiieinnevideya nasnaunis
oiuserafiothlUimungsAnlususing 4
Procedures and principle of conducting research for hotel, research question making,
research design, sampling, research tools for data collection, data collection, data analyzing software,

and result discussion for business development purposes

n3.302 NsREUIAURAImMINTTY 3(3-0-6)
HM302 Industry Integrated Studies
Tassuannsdnw asdmnug Ussaunisal wazdseiniudAgysu
PNAMNITULTITURALUINS

[V 7

ﬂUQﬂigﬂ@Uﬂ’]iﬂ’Wﬁu@ﬂlu

Project from case studies, knowledge, experiences and issues from industry partners in hotel

and hospitality industry

nguvUANILAIU-TIFAY (30 wiaefin)
n3.106 NusvI 32-2-7)
HM106 Housekeeping
sruuMTANIsuLtiy Tassadiereansusmsnuiaunusitiy duvsuagnthfivesudasdu
Tusnuusithy asservssadndnveminau safsisngunsalrng 9 uaztonaisiitisadesluauusithy
fupoulunmsufvieuluudazunun Bnufoinisianuazernsesin wasfiufiasisueaislulsusy
nsinneantdl W msﬁm@ia?{amiﬁ’ugﬂﬁwLLaxmiLLﬁﬂmmLa‘wwwﬁﬂ ARDAIUIILUINITOU €
To study the housekeeping management system, the structure of the housekeeping
department's job management, positions, and responsibilities of each section in the housekeeping
job, professional ethics of employees, including knowledge of various equipment and documents
related to housekeeping work. Students also learn the steps in performing tasks in each department,
practicing cleaning rooms and public areas within the hotel, arranging flowers, linen rooms,

communicating with customers, resolving specific issues, as well as other service jobs
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15.203 2IWNIHATIATEIR 3(3-0-6)
HM203 Food and Beverage
USELANUBIANTUUI NSO THAZIAS BIRY M AIUSURARYTEU 95581UTIAAYTNVDIRUNLS
Qﬂuﬁ@‘;ﬂuLLN‘LJﬂ’eJ’]W]iLLaBLﬂ%‘IENﬁM USTLANTDIDNMTUALLAS BIAY Q‘Uﬂiﬂjmﬂﬂumiﬁmsmmmas
GECREY ’;;ULLUUﬂTﬂV’fU?ﬂﬁ EULLUUQW%L?TEN Fupeunsliusnisemisiaiesiia n1saldzems
M3ds sdsnsifuuagyheuazoali idosdlo-esedldmaumdnauniuiaeims
To study types of Food and Beverage service, roles, responsibilities, and professional ethics
of positions in the food and beverage department, types of food and beverage, equipment used in
food and beverage service, service styles, catering styles, steps in providing food and beverage
service, table setup, serving, as well as table clearing and cleaning. Additionally, students learn how

to use utensils and equipment following food hygiene principles

n3.204 ‘ﬁugmmuﬂ%@ 3(3-2-7)
HM204 Culinary Fundamentals
nEnmsuaznaianisszneua il safy gunsallunasy Tmgau ndnnsdAnldeningaudn
laguinsuwazaveundelunisusenaueims wanMIwazmAlAnTUsEnaue MLl oeRy gunsallumsy
gAu wanmsdadeningauligndesmundnlaruinisuazguewngdelunisusenaueims
To learn basic principles and techniques of food preparation, kitchen equipment,
ingredients, principles of selecting nutritious and healthy ingredients for cooking. Students also study
the principles of selecting appropriate ingredients based on nutrition and health for food preparation.

n3.205 NUAIUNTN 32-2-7)
HM205 Front Office
AnuFoRnisdanisarumi Tassarsvessuimsnudnmiesdsausunuuiuas i fives
weazwaunluaIud Ut 955913919 WV0In15UTN15 N9l Es NI International Phonetics
Alphabets n15l¥aunsalsng 7 Fupoumssuans mssulnsdwt NSUTMIAULRLaYIENT msfnsedoans
ffugnem mMsUszanunuiusundy warnsuiledywianent
This course focuses on practicing in front office department. Students learn about
organizational structure of hotel front office department, including roles and responsibilities, and
professionalism in service. Students have an opportunity to use International Phonetic Alphabets for
communication, use of various equipment, learn steps for reservations, handle telephone calls,
manage information and news, communicate with customers, coordinate with other departments,

and handle specific front office problems.
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13.206 FEUUNTIANITLSINTY 3(3-0-6)
HM206 Hotel Management System
n13a319lUslng N1suImsdnnis Reservation N13ALEiuN1s check in N15U3MTIANTTANAVAUE
W N1sAaANlEIee 9 saudansrurunisnisaeusugnAtduniiiiunisaiuauluseuy Opera
mmﬁﬁugmL'éaamﬁmmﬂuizw Cloud wazmaluladau « fAllunsufoRnulsus
This course covers the following topics: creating customer profiles, managing reservations,
check-in procedures, customer service during their stay, calculating expenses, and front desk
operations using systems like Opera. Additionally, students gain a basic understanding of cloud

management and other technologies used in hotel operations.

n3.207 N1509NLUULIIY 3(3-0-6)
HM207 Hotel Design
MTINUHU N500NLUY kazn1sdanisnineinsiner iigatesiulsusuuaggsiadiin Téun nns
Benlddssuneanuazminluveainuaze1ns midanisaudaende wardaanday Msdansndsn
MIAUANLAEALHUN UGN 3 33%5&33UU615U15U’]@‘1;?\U1’18114LLagﬂ’]EJuE]ﬂE)’]ﬁ”liIiﬂLLiiJ
This course covers the meaning and importance of planning, designing, and managing
various resources related to hotels and accommodation businesses. Topics include selecting and
utilizing amenities in guest rooms and buildings, managing safety and environmental concerns, energy
management, maintenance and repair operations, as well as internal and external healthcare systems

within hotel buildings.

n3.303 NINYINTUY Y 3(3-0-6)
HM303 Human Resources
AUNUIYLATAUAIAYTDINITIANITNTNEINTUY WY N1TIMHUNITIALATIATIDANT NS
NUNLSITIMEIAY M3 MIfaden nswieundeuileatnsnulazdunivalny nmswauineusy
NMIUTMITAABULNULALATARNTT NTUTIUNS WATNNUNELTHY
This course covers the meaning and importance of human resource management,
organizational structure planning, workforce planning, recruitment, selection, job preparation, and
interviewing. It also covers training and development, compensation and benefits management,

performance evaluation, and labor laws.

n3.304 NIRaIALazUInATINAINS UL 3(3-0-6)
HM304 Marketing and Innovation for Hotel
dnuwaziannzuesdudlugsialsusuuasiivin vdnmsmanaiiodldlugsfe uazimadanisune
paonIuNTTUIUM AU Msaanagnsifieanulsiususazensefunsuvstulas msaeuinn s
Tual <)
This course covers the unique characteristics of products in the hotel and accommodation
industry, marketing principles for business use, sales techniques, as well as operational processes.
Students learn how to create strategies for competitive advantages, improve competition, and create

new innovations.
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n5.305 A9A1A1T 6(3-5-10)
HM305 Restaurant
AU : WEksEU N5.204
Prerequisite: HM204
g‘dLL‘UULLazmﬁﬂIﬂiﬂa%W\mﬁﬂﬁLLam'ﬁimuﬁmsuamﬂmﬂ'ﬂuﬁmmﬂﬁ NANNITINN UL
AIUANTIINITOINNT n3dnie nsmIas msdniukaznsdndieingiv nsuane1ms NSUIMITIING
vanmsAuniiedostuianissamens nsfinufoRluesufifniasanians
The students will learn about the principles and structure of roles, as well as the ethics of
personnel in the hospitality industry. They will also learn the principles of menu planning, food
control, procurement, inspection, storage, and distribution of raw materials, as well as food
production and service. Additionally, students gain knowledge about the principles of calculation
that are relevant to hospitality businesses. The students will have practical training in the hospitality

laboratory.

J ¥ = 1 a
NAUIVURNIZATU-LABN (33 AUWNH)
ngsAAuaulalenizi (21 wiaein)

q

3
3
il u%mmmmﬂaLawwéﬁ'ﬂummiu,axLﬂfﬁaaﬁ'u
2A.101 YUNBY 33-2-7)
FB101 Patisserie
WANANITYINVUNOUAIETTNITHANRUUSN 9] mmiﬁmﬁwizmwuumau%guﬁugm nswsey
w3esile gunsaluazimgAvlunsihuney suddarmitezauewsilunmsvihuuuey
Baking techniques using various mixing methods, fundamental knowledge of baked goods
types, preparation of tools-equipment and ingredients for baking, as well as nutrition and wellness

aspects in baking

8M.102 2IMNTEING 3(3-0-6)
FB102 World Cuisine
AnudunuasdnvazaureteImsuILIgd Tausssulunissudseniuems TngAvuay
EULLUUﬂﬁUizﬂaummﬁﬁL‘ﬂuLaﬂéfﬂ‘lﬂiﬂmawmﬂwmﬂ
Origin and distinctive features of international cuisine, cultural aspects of dining, unique

ingredients and culinary styles of diversity

9A.103 pnslnesaia 33-2-7)
FB103 Traditional Thai Cuisine
Uszipmnudunnvesemising gunsaluazingiv adauazidnsussnavemisinedssian
fe 9 Tfsdnwarvesonsinglusioznia maunzadnidestuientsnnudsaiy WAYNITBBALUULNY
dsuemsineg
History of Thai cuisine, equipment and ingredients, techniques and methods for various
types of Thai dishes, characteristics of Thai cuisine in each region, basic carving for dish decoration,
and design of Thai menu.
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9A.104 yusllnenaiy 33-2-7)
FB104 Traditional Thai Dessert
Usgifenudunnvesvulng aunsaluazingiv walauazisnmeiaunlveyssnnsng 9 sauds
auousTy wazddmsinwdsnguiliAsadestuvusilng
History of Thai desserts, equipment and ingredients, techniques and methods for various

types of Thai desserts, as well as health and wellness aspects, and English vocabulary related to Thai

desserts
2A.105 INTHISULIVI 3(3-2-7)
FB105 Thai Royal Cuisine

UsziReuduan Ussamenmsusayiesdu nssuislunisusznevemmsuazaudssalnlunig
Wnauavesemsuszinniy 9 Tuudazginia
History, regional food types, culinary techniques and presentation intricacies of each

regional cuisine

8A.106 9WNTUMIUTdlNY 33-2-7)
FB106 Thai Street Food
vinwgnsUsznavovsnusuildsumsdoudmiviussneunslugairsugiaaineassd Anw
uwasfiinyesingiivieseddiing q JinsssifunuuasUTinumsidssonu sudaSouditnisasadiia
Tiuems
Quick dish preparation skills popular among entrepreneurs in the creative economy era,
studying the sources of ingredients and various equipment, analyzing costs and portioning per dish,

as well as learning methods to add value to food

8A.107 NTHNEAINDINNT 3(3-2-7)
FB107 Food Carving
m‘nm&mﬁmaﬂmm mmmaammam LLa‘“ﬂﬂiLﬂ‘Uiﬂ‘HWL‘WE]ﬂWii‘U‘LJi”‘V]’m ATANLAIINUDINIT
N5UTENBUBINNS LLa“ﬂ’ﬁf’UﬂLLﬂ@\‘lu‘Wiiﬂﬂ’ﬁ NW‘LA“UHG}@‘HLLa WwAlA N6 ﬂ’ﬁ'ﬁ‘u n1suen N1IAIIU Lag
mnmzaanammawug’m
Preparation of equipment and materials, selection of ingredients, and storage for
consumption. Food decoration, food assembly, and exhibition arrangement using techniques such

as cutting, slicing, peeling, molding, and basic carving.

9A.108 91nselsy 3(3-2-7)
FB108 Continental Cuisine
Usstnomsagiuan wellalanzlunisusznausimsnyiumnn miﬂizqﬂﬁmﬂﬁaﬁaﬂ YU wod
TulwyemsngTunndu o 16 madenldingAvimngiulssianeimsne fuan wagnsdnudsauems
TugUuuvasieassea
Western cuisine types, specific techniques in preparing Western cuisine, application of stock,
soup, and sauce in other Western dishes, selection of ingredients suitable for Western cuisine types,

and creative plating and presentation of Western dishes.
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9A.109 91MTL0LTE 33-2-7)
FB109 Oriental Cuisine
nsden mawdeuingiu wnesUss wargunsal BBnsUsznevetmstuiiuguvese ST iy
fesluonsiu guu 1nma
Ingredient selection, preparation, seasoning and equipment for basic food preparation in

popular Chinese, Japanese, and Korean cuisine

8M.110 \3ashuaNa 3(3-0-6)
FB110 World Beverage
anudunuazdnuasrurenadeafuwiud Tausssulunisuilan %qﬁmngﬂmums
wlaaiduendnvaivesmainmansusene
History and distinctive features of international beverages, cultures of consumption,

ingredients, and consumption patterns that are unique to various countries

oA.111 T 3(3-0-6)
FB111 Wine
UseSannudun dudude Yssanuazednueslangd suneunsudn nsiiiusnw nsenuaan
Larnisidende sawdsmsideniulssnuemnsimunsivlusezeda savfvesli msifusnwlag
nsWauaziasilayg anudizedhuifuguam
History, origin, types and varieties of wine, production process, storage, reading labels, and
selecting wine. Choosing food that pairs well with each type of wine, flavor of wine, wine storage,

opening and serving wine, and knowledge about wine and health.

8m.112 NWLAZ T 3(2-2-7)
FB112 Coffee and Tea
mmi’ﬁaﬂéfmﬁmﬁumuwLLassm Uszinnuaznisidenudaniunuazlu madanisvaniwm
sULUURS 9 MIadeassATemsiazesiy msLﬁaﬂsﬁaLLazmi@LLa%fﬂinJﬂszﬁ
Basic knowledge about coffee and tea, types and selection of coffee beans and tea leaves,
techniques for brewing various styles of coffee, creative drink menu development, equipment

selection and maintenance.

9A.113 AL 3(2-2-7)
FB113 Cafe
arudidosiuifenfuniu Ussiavuagnsideniudaniu msasisassdneniseiesiu maden
%@LLab’ﬂ’li@JLLa%ﬂ%’lQUﬂiiﬁ wadansyeanwigUkuuag 9 audan1sdanisgsnasiuniun BnujuRng
Aiuaugsianuiluiesy furnas
Basic knowledge of coffee, types of coffee beans and selection, creating beverage menus,
equipment selection and maintenance, various coffee brewing techniques, including managing a

coffee shop business, practicing coffee shop business operations in a laboratory.
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ﬂzjuﬁmmmaiﬂ,ﬂLaqué’ﬁumﬁmgﬂﬂLLazU’%mimmi
99.101 mdndeuazuImIeTms 3(3-0-6)
BQ101 Banquet and Catering
mmi’tﬁjadﬁmﬁ'mﬁ’umi@f%ﬁumﬁmﬁyaﬂ NTEUIUNITNITVIYLALYNA A9 UT LA B
Anudsslunssmaes
Introduction to catering operations, sales process and customers, catering planning, and

risks.

99.102 nsAuIMAUULasilse Mg 3(3-0-6)
BQ102 Food Cost and Revenue
nguuazmshluldiifedesiumsuimeduyulususing  Tugshalsausy msusmsdinnng
soldvesgsialssusy nagnsiusmiiamsaiduiudaiulunain saludenisiananalszneunisves
5319
Theories and applications related to various aspects of cost management in the hotel
business, revenue management of hotel business, competitive pricing strategies, business

performance evaluation

98.103 MSUBLAZNTNANANUIALAEA 3(3-0-6)
BQ103 Banquet Sales and Marketing
FJULUUNTVIBLAZNITAAN a‘ﬁmmas%’jumaumima anﬂiiuqﬂﬁmﬁazﬂizmm mié?ﬁﬂmLLas
WAALNY
Sales and marketing models, sales methods and procedures, customer behavior, pricing

and selling packages.

99.104 ANTINUNUIUDLIUN 3(3-0-6)
BQ104 Event Planning
AN UaEUsTANTIUBLIU SunauntsTasLius NUUITTYUNUFULU ULEAIFUA
JIUNTANT NNTTUAUNUINTG AINTTUNEIAN ANFINLAUIVUTEUULALLIAN ﬂﬂiLgaﬂﬁﬂW‘H‘ﬁ ASVUES
ﬂ?iU%W’]iﬁﬂﬂ’liﬂ’J’]ﬁJLgﬂﬂ
Meaning and types of events, event management process, conference and trade show,
ceremonies, recreational activities, social activities, budget and time planning, choice of location,

transportation, and risk management.

998.105 MIAnULAEnIT 3(2-2-7)
BQ105 Venue Decoration
Usz3d mnuduan wazwwdaiesfunisanudaoiudi ndnnisesnuuuiazesdusznauiad
SULUU MTN9UNL MIMUALARATH MIaiiasruaznnidenlifangunsaidmiuanudsaniuilulonia
19 9 SaudsnnuUasndielunisufumau
History, origin and concept of venue decoration, principles of design and art composition,
planning, quality control, creativity and selection of materials for decorating venues for different

occasions, and operational safety.
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99.106 NT9DNULUULALIALAIDING 32-2-7)
BQ106 Food Styling and Design
AFnsuarmAlAN1IANKA@IMITIUTURUULAETMUSTINANN 9 N13UstenAldingAuwasian
finannraneandnussemsieadnedun
Methods and techniques for decorating food in various styles and cultures, the variety of

material usage for creating a masterpiece.

99.107 NIHANLAT BBNUUTLAT DR 3(2-2-7)
BQ107 Bartending and Mixology
gnaieBesuUszansng q fifllifiusanesediiudiuuszneu msidenldgunsal Sngiu matans
NALLATEIRN NSASATIATIINSIASeshudalys 9 uazAIANLAS MIAARUYY
Various types of drink recipes with and without alcohol, selection of equipment, materials,

mixing techniques, creation of new beverage menus, decorations, and cost calculation.

98.108 nMsuUsnslunudes 3(2-2-7)
BQ108 Banquet Service
Uszianvasnisliuinisenmsuariadosialunisdades sUuuuuvesnaidd Yangunsal
M3dlfzsulszmuenms nssrassnineu nMsUImMsTansian sumisazatifianusuinseulunis
Tusmsomsuaziniewmalunsdmass
Types of food and beverage services in catering, forms of serving, materials, equipment,
dining table setting, staff allocation, time management, positions and responsibilities in food and

beverage service in catering.

98.109 nsUsEneveTMSEIMSUNUAE 3(3-2-7)
BQ109 Banquet Cookery
ASTUIUNITTANTHAL I UHLSAEES N150BNLUUTIEN1T01MS ﬂﬂsﬁm%al,l,azé’fmm%ui’mqauLLaz
gunsal madenmaliansUszneuemsiivngaufudnvaznulszianei 9 liua msuinsermsuuy
N wazidniy
Banquet management and planning procedures, menu design, procurement and

preparation of materials and equipment.

ngudnanuaulalRnzauguaInLazaUn
aa.101 Anuduguduuinmsiioguam 3(3-0-6)
WS101 Basic Wellness Knowledge
sULUU Uszian wunldinaydnuaisramaaunssunmsusnIsdEunn Ussinnvemanduaiag
USNSB9AUNIN SnwaueNsvuLaraussaugveE uIn1slugsianisuimadeguain anuduiusves
gafauimsUssineing q Miendedlugnavnssunisudnisdeaunm
A comprehensive introduction of wellness hospitality industry, type of wellness products
and services, functionary characteristic and key competency at the appropriate professional level in
a related area for wellness hospitality, ecological wellness business in wellness industry

A1IPINITIANIINITLSINSH_V.67.1



20

@d.102 N159ANTEU 3(3-0-6)
WS102 Spa Management
UsgfAnnuduin Ussiamvesals msdansssiaats Bnstidauasieiedilo savann ol
fng 9 AldlugsAeaUn Msviin1sraInveagInaaUl MINEINA1UTIAIaUIAUNIFNYIGUNINLAZNG
vioufien ﬂ{]‘vmﬁEJLLazm;]i%Lﬁ&UﬁLﬁS’J%@GﬁUGﬁﬁQﬁUW
Fundamental history, type of spa businesses, managing spa business, procedures and tools
for spa therapy, including the various types of spa amenities, created marketing concept for spa

business, integrated spa business with wellness tourism, law and regulation in a related spa business

#9103 miaammum'ﬁ*u%miLﬁaqﬁumw 3(3-2-7)
WS103 Wellness Service Design
AuiiugussdUsznouesnsliuinsdmiugsiagunm nszuaunsnisliuinisuuuasy
299311503015 MIAndevaniuuUInuazUssauNMsaiilendndausiuagnisuinisitogunim aasgu
USmsiilogunm
Principle of service component for wellness business, holistic perceptive for service process,
design thinking for service design and experience of wellness products and services for wellbeing

standard

de.104 ammmzm‘%aﬁmﬁaqmmw 33-2-7)
Ws104 Wellness Cuisine and Beverage
ndnlasuinindesdu mssenuuumyemsuaiadesiunutadinvewfuilan wadanis
Uszneuemmsuaziniesiuiiiequan Ussianvesansenms nsuilaaegsauna n1stuuTinaunaes
A1SAUUADINTT ﬂ']’JSﬂ’]ﬁLLﬁ@’]‘IMﬁ ﬂ’J’IQJLgENGiE]Iiﬂ'{]’]ﬂﬂ’]iU%Iﬂﬂ LLa%ﬂ']WiJ(;]jaﬂﬂWiLQWW%ﬁ‘U@ﬂLLGiﬁ%‘quﬂﬂa
Basic knowledge nutrition and wellness concepts, creative thinking skills in applying basic
nutrition knowledge to special needs, preparing and cooking methods in health-related recipe,
nutrient analysis, balance consumption, determine caloric intake, Dietary guidelines for making food
choices, food allergies, risk of nutrition-related diseases, applied nutrition and dietetics into individual-

based approaches

#d.105 nsuIAUIUN 3(3-2-7)
WS105 Massage Therapy
mmj:ﬁ?ugwﬁmﬁumaimﬂ AanutasndelunisuindvsunisHaunatswasSnwIgUA N
JOULATVOAITILIIAG 9 USTLANVDINITUIN UN5EIMUAEITILIUTTALUNITUIN
Knowledge of the anatomy, hand- on techniques in performing therapeutic touch,
appropriate ability to perform the techniques all the different styles of massage and bodywork,

massage ethics and rules
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aa.106 msthtinfiondaany 3(3-2-7)
WS106 Aesthetic Therapy
USZLANUDINITUINITAIUAIINGL ﬂﬂiaaﬂuﬁuuLmﬁmm’]mmmq 5 A5N1TLAI BUNARN AU
Forunazdomsse Tt ndnmswazduneulunsasievitavuiimiih nmsdonndndusiimvanzandnu
msthiaiitenua
Type of athletic service, creating a specific aesthetic treatment programs, providing product
and service methods, the role of facial massage therapy, principle and procedures of aesthetic

massage, identify skincare product appropriate for beauty treatment

da.107 NSAKATINNY 33-2-7)
WS107 Body Treatment
mwmﬂum%qmaﬂwﬁﬂﬂamaLﬁaquw‘%amam%uaxmiﬁuw‘i nénnauaztumenlunisasiiovadn
vumMenmuesiunsine muludunadalunisidenndndamisng q ivanzaudmiunsidaiane
The fundamental concepts of body treatment for esthetics and rehabilitate, principle and

procedures of body treatment, including identify skincare product appropriate for spa body

#6108 AINTTUTUNUINTTIGUAN 3(3-2-7)
WS108 Recreational Activities for Wellness
AUUNY ANWE LagUTEinnUeIianITUTUNUINISIRNEUAIN UANNSIATUNUINTIZIGUAN
nsidenuazUszgnalygunsalunsdnfonssudunuinis msdafenssutunuinsfimanzauiugndndil
ANABINTRNINEN
Definition characteristic and type of recreational activities for wellness, the concept of
recreation toward health promotion, indicating and applying health and wellness activities program

for recreation, developing recreation and leisure activities for specific requirement

ngudnanuaulanizaugusznaunslsausy
WN.101 aussourgUIENOUNTS 3(3-0-6)
HB101 Entrepreneurial Competencies
wannswisuauniauntsiiugusznounts nsuesmilenalugsia Anudnasisassalunis
45193303 asswrvusIailunsvingsia mmg”ﬁ”ugmé’mmsﬁu nskaeduu nMsdiauslobegsia
MSTRATILAZUIMINENENT wnAnduANS Py
Getting ready to be entrepreneur, business opportunity seeking, business creating ideas,
business ethics, fundamental financial knowledge, fund raising, business pitching, resources

management, and sustainability concept.

WN.102 NOMINELAZATUSTINAMTUTIAALIUTY 3(3-0-6)
HB102 Law and Ethics for Hotel
ﬂgmmﬁlﬁmﬁuqsﬁﬂmm ﬂ{]%iﬂﬂﬁﬁﬂ’)ﬁUﬂ’l@@ﬂﬂi Fjafﬁﬂi ANSANUIANVUES LN NNY
FAsfudaundou ﬁ]iiﬁl’miiméﬂizﬂa‘l_lﬁqiﬁﬁ]éf’mﬂ’]iﬂ/iaﬂLﬁ&J’JLLﬁ%ﬂ’]iU%mi
Hotel law, tax law, customs, transportation, environmental law, and ethics for tourism and

hospitality entrepreneur.
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Mn.103 UgyansRudnsulsausy 3(3-0-6)
HB103 Financial Accounting for Hotel
au§iugunenstydielilunisnuey daddlaasaugumsdidunuresgsalsusy
Foganismstad msmuauaegluiieduaduliAnsssnfuialusadng Msleszinenumanistues
g3i9 mnuluiAsaiufuyu Mslesesiseninsiunu - Usina - fls mslinsizsigadunu msdeih
JuUsza LLazﬂ’Jﬂuiﬁ"ﬂﬂLﬁﬂ?ﬁ’UﬂT@@’lﬂﬁ Wensmawauls msamuLLaxmiU%mimﬂuqiﬁﬂiﬁLLiaJ
Basic accounting knowledge for planning, making a decision, and operating hotel business.
Financial data, internal control to support good governance in organization, financial report analysis,
basic cost knowledge, analysis of cost — quantity — profit, break even analysis, budgeting, basic tax

knowledge, profit planning, investing and hotel business management.

WA.104 N3VIBUATAIIRAAEINTUTIILTY 3(3-0-6)
HB104 Sales and Marketing for Hotel
Taseads wihiuazmnusuiingeuvessvsuaymsnatalulsiusunazgsAafivin MsauNumg
nsmana MIveduduazuinseslsausy msdaiienaisnisnie fnvzuazisnslunisidimugndiile
WaueduAnazuinisang q sadensuimsnela wagmsihuinnssuwavmaluladadslvdunlelunns
UIM55319
Structure, role and responsibility of sales and marketing in hotel and accommodation
business. Marketing plan, hotel products and services selling, sale document preparation, how to
approach customers to introduce products and services, income management, and introducing

innovation and technology to business management.

WN.105 nsdnnsieRavadmiulsusy 3(3-0-6)
HB105 Digital Media Management for Hotel
sULUY ATy SeasiBeateunnsine msuszndltuesdedaguuuusng q ildlugsia
Tsawsy 9lUddiEnsdmide waznsneemslumsteansludanguidmnoifionsussnduius uas
nsdeansieyaiiiuszansnmn
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.

N.106 walulaguwinnssudmiulsasy 3(3-0-6)
HB106 Innovative Technology for Hotel
aruidesfuroinsimaluladuasuinnssualflugnamnsnilsusuuazgsiafinnusuegng
assassAuagiuaty Weonisdiunuegaduszaniam wazadsUszaun1salusuulnd g Suusns
sudednwudnnsmensinuianssalugd q dWeldlunisudmsdanisisausy
Technology and innovation adoption in hotel and lodging businesses in creative ways for
the most effective operation and delivery of exciting consumer experience. Developing new ideas

for new innovations of the future hotel management.
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WN.107 N5UKUNagNSEmMTUl Ty 3(3-0-6)
HB107 Strategic Planning for Hotel
anwauzlanzyesduauaruinislugsialswsy Tiesgvanuaiuisalun1suaduidgsna
nsivuauleuIuazuRUNagNSluauaN 9 StamsiRkaznsAiiunsssialidennqeaiuLay
nagwns
Products and service characteristics in hotel businesses, analyze competitive potentials,
establish policies and form strategic plan and perspectives, implement initiative actions according to

strategic plan.

HN.108  lAsanugshalsausy 3(3-0-6)
HB108 Hotel Business Project
nsUstiduanmandensismelulazneusneadng Melesgiuualtunaslenalunisrssio
ﬁauﬁqﬁwmmﬁﬁy’wwmﬂmwﬁLLagﬂﬁﬁamé’]’ﬂﬁﬂL,Lmuu,azﬁwLﬁuqiﬁf\]msiél’ﬁw?ﬂwwammmﬁ
Internal and external environment evaluation. Trend and business opportunities analysis.
Theoretical and practical knowledge application in planning and executing business plan under

supervision of instructors.

NHUIVINIWIAIIUTENAINDIUBITN (12 WIBfA)
tndnwanunsadenseuldannguinamwinsenaienuenanls 1 nguannguivselull vise
HENSEUANIETEINNNGUIN MU TEMANBU TNl NilaluAe UATU 12 Mliefn

NFUIVINIWIDING W

n3. 612 ;mwdangudmiunisuiunnudeiesin 3(3-0-6)
HM 612 English for Room Division Operations
Fdnel 13 druau uisEndnuzmsieansnwdinguiitonisuftRnuluusunuinisaunth
wazueunudty loun nssulnsdwit nsdrsesiesin msdeusu mslidayaniunisuinig msvise
AUINS MIneUauaslaisenTowegnAt Msdanistesesseu
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 ;wdangudmiumsujiRauiiuems 3(3-0-6)
HM 613 English for Restaurant Operations
Fdnel 28 druau msRnTinuesiansnunsinguiiensufiRnuduemsuaziaTdly
¥un msfulnsdnyi n1sdrsesdits madeusu nslideyasuemsuaziadosia nsdiszauinng
NIMDUALDIURITUNTBITDIYNAT NFIANTTDTBATY
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 awgengudmsumsuUiRnulenisnekarnsnaia 3(3-0-6)
HM 614 English for Hotel Sales and Marketing
AFNA 98 duau i’mﬁﬂﬂﬁﬂwsmiﬁamimwﬁaﬂqmﬁamwﬁﬁ’ﬁmué’mmimaLLasmimmm
Taun M35ulnsdnst nMsdeusu NMsUIEueduUAILarUINITURILIITN NMIAIRUABATIAIUIAT NISIAT
79589 N1IMBUANRITRITENTBIVBINAT N1TIANTTTRTRASY
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 msgruazmsdunwsinguiiienislsius 3(3-0-6)
HM 615 English Reading and Writing for Hotel
Anvinuznsenunazidanumneanenasnwsanguililugsialsusy sauddlninuenns
Beun1w8engy lneidunisnsenwuunesy nsligulings gnsenms nstaneulenanshuguiuusiig 9
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 kin d of form.

n3. 616  MwdengudmTunsuuRnuai? 3(3-0-6)
HM 616 English for Kitchen Operations
AN 28 druru el ninvenisdeansanusinguil ensufsaeuiuuasa i
fumiseing o Tun$ mIszyUsziamvesgunsaln$h nsldnueiensh sufamsesuiematianisitens
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.

n3.617  mwidanquamiunmsuimafieguaimuazaun 3(3-0-6)
HM 617 English for Wellness and Spa
s il youazieununsinguludaitiniidugunmiuaseuduegiia mdminiAeides
fugunmuazamduegiia nislinwsingulunisianBeafeatuaunm nmsBousi |
gunmkazanuduegimduniusingy
Reading, listening, speaking and writing English language in wellness lifestyle and well-being
context. Health and well-being related vocabularies. English usage in health story telling. Healthy

lifestyle and well-being learning in English.
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NANIVINEIIY
n3n.011 mm%‘uﬁugmﬁm%’uqﬂamﬂuqmawﬁﬂiiumwimLﬁa'gLLazmiU%mi 1 3(3-0-6)
THAO11 Chinese for Personnel in Tourism and Hospitality Industry |

15811 Madsuiadnusniviud esdu drdndd lhernsalseduiugiu nsaunuiludia
Uszdntu mssutenrudu q uasldmeumanuiiugin

Reading, writing basic Chinese characters, vocabulary, basic g¢rammar, everyday

conversation, reading short passages, answering basic questions

75n.012 mwﬁuﬁugmﬁw%uﬂmﬂ'ﬂuqmammiumiviauﬁmLLazmTU%ma 2 3(3-0-6)
THAO012 Chinese for Personnel in Tourism and Hospitality Industry I
IdeAuneu: WAsiseu n5n.011
Prerequisite: THA011

N384 MIIYU NTNA LLazmsﬁaasjwmLﬁaqmﬂmm%uﬁugmﬁm%qﬂmﬂﬂuqmammiu
Msvieadieauarnsuims 1 it sUusglon dunu werhensaiiifetestuuiungsiauinissedudu
nsaunu masuteruluuiungsiains msagtiiemn uanfeudselun

Reading, writing, speaking and listening continuing from Chinese for Personnel in Tourism
and Hospitality Industry |, vocabulary, sentence, expression and grammar related to elementary
service business context, conversation, reading text in service business context, summary of content

and write sentences

n5n.013 mwﬁuﬁugmé’m%’uyﬂmﬂﬂuqmammiumiﬂmLﬁaaLLazmm‘%mi 3 3(3-0-6)
THAO013 Chinese for Personnel in Tourism and Hospitality Industry |l
F1sAuneu: Wwelseu N9n.012
Prerequisite: THA012

M381u MaLdeu Mawa wagnsits ddmd sUUsElen dutu waghnsaliAeadesiuuium
qiﬁw%mﬂmwﬁ’uﬁqaﬁﬁuﬁamﬂmwﬁuﬁugﬂue?m%uuﬂmﬂﬂuqmammsm Msvefigaazn1suinig 2
T3l Lagn1seuUNAIY NsRAY nsEUILNTdsuiiefnsedonns warnITAkansALAniuly
UTUNNGINIUIANS

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Chinese for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context
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7N3n.014 mwﬁuﬁugmﬁm%’uyﬂmﬂﬂuqmamﬂiiumiﬂ’eNLﬁ&l’JLLazmiU%mi 4 3(3-0-6)
THA014 Chinese for Personnel in Tourism and Hospitality Industry IV
ITIAUNDU: LABLSEY 150.013
Prerequisite: THA013

N1987U NS NNTNA AL 1574 WiE]iJVNLiEJu‘m’]ﬂWVI i‘U‘UiuIEJﬂ d1uau wavlienseld
LﬂEJ’J‘U’eNﬂ‘U‘Ui‘U‘VIﬁiﬂﬁ]Uiﬂ"lﬂUiuﬂUWﬁ‘U‘U@WﬂWﬂ'1ﬂﬂ?‘iﬂ’]ﬁ]ﬂWUﬁ"lUﬁ?%i‘U‘Uﬂa’mﬂu@(ﬂﬁ'mﬂﬁillﬂ'ﬁ‘WE‘NL‘WEJ'J
WAZNITUINIT 3 YinEEASHE N1581U NMSIWBUUNAIN 917 E1UIU AN m’ammmmugq ey N9
aununluaniunisainng 9 luusunniegsiauins

Reading, writing, speaking and listening, as well as learning vocabulary, sentences,
expressions and grammar related to service business contexts at a more complex level from Chinese
for Personnel in Tourism and Hospitality Industry lll, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

NFUIVINIWUNINE

w0021 mwinwEiugudmiuyemnslugamnssmvenfiemarnsdnis 1 3(3-0-6)
THA021 Korean for Personnel in Tourism and Hospitality Industry |

n1581u n1sdeudidnvsnisunivaid esdy fdwd laensalseduiiugiu nsaunuily
TAnusednTu nmssrutenrudu q uasldmeumanuiiugin

Reading, writing basic Korean characters, vocabulary, basic gsrammar everyday conversation

reading short passages and answering basic questions

73n.022 m‘tnmeﬁ‘ﬁugmﬁ’m%qﬂmﬂﬂuqmmmimmiﬁmLﬁaaLLazmw?mi 2 3(3-0-6)
THA022 Korean for Personnel in Tourism and Hospitality Industry |l
IsAunew: LAsLeY NIN.021
Prerequisite: THA021

N1587U NISLT8Y N1TNA warn3ilsag19n o1 991NN NN TIMER ugTUEIMTUYATINS
Tugnanvnssumsvieadivanaznnsuinig 1 At UUszlen duau waglensalitisadestuuiungsia
U3MIsedudu maun mssuderaluuiungsieuinns nsaguilen uasiBeuuselen

Reading, writing, speaking and listening continuing from Korean for Personnel in Tourism
and Hospitality Industry |, vocabulary, sentence patterns, expressions and grammar related to
elementary service business contexts, conversation, reading texts in the service business context,

summary of content and write sentences

A1IPINITIANIINITLSINSH_V.67.1



27

715n.023 m‘mLﬂmaﬁug’mﬁm%’uqﬂaﬁﬂiiugmawwﬂiiuﬂWiﬂaﬂLﬁ&J’JLLazmiﬁﬂﬂi 3 3(3-0-6)
THA023 Korean for Personnel in Tourism and Hospitality Industry lI
IdeAuneu: WAsLseY 15n.022
Prerequisite: THA022

381U Maldeu Mwa wagasils ddmd gUUsElen dutu uarhennsalfAsadesiuuiun
safauinislussiuiigelusionnnisunminugiudnivyaainslugnamingsu mavieudisauagnsuint
2 Wnwensih wazn1seuUNAY N1sRAN NTTLILNNsTeuiieRndededns LLazmiwﬁLLammmﬁmﬁu
Tuuiunnagsiausnig

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Korean for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

30024 awundfugiudniuyeanslugnamnssunisveaiiowarnsiims 4 3(3-0-6)
THA024 Korean for Personnel in Tourism and Hospitality Industry IV
wdeRuneu: welseu n3n.023
Prerequisite: THA023

381U MaLdeu nse warn1sils ndeutadsudmdny sUUsslen dutu uagliensaid
Aeateatuuiungsiauinislussduiidudout uananwinivg
vipafioanaynsuinis 3 inwennsils Mse1u Madeuunany 910 dutu Adwiane msﬁmm%u’uqa

€

e

o o

ugmmmuuﬂmﬂﬂuq AEINRNITUNIT

=)

wagnsaunubuanIuNITalang 9 TuuSunniegsiausnis

Reading, writing, speaking, and listening, as well as learning vocabulary, sentences,
expressions, and grammar related to service business contexts at a more complex level from Korean
for Personnel in Tourism and Hospitality Industry ll, listening, reading, writing news articles Idioms,

terminologies, advanced interpretations and conversations in various situations in the service business

context
A A
NANIVINYIIYUY
n5n.031 Mg UuiugiudmiuyaanslugaanIsuNsvie e wasnITuINIg 1 3(3-0-6)

THA031 Japanese for Personnel in Tourism and Hospitality Industry |

n1581u MadeuiadnusnivdJud ey drdwd Taensalseduiiugiu nnsaunuly
FioUsedriu masutenudu 1 warldnoumoniiugiu

Reading, writing basic Japanese characters, vocabulary, basic grammar everyday

conversation reading short passages and answering basic questions
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73n.032 mmzﬁﬂuﬁugmﬁm%ﬂqﬂmﬂﬂuqmammmmiﬁauﬁmLLazmiiﬁmi 2 3(3-0-6)
THAQ032 Japanese for Personnel in Tourism and Hospitality Industry I
sAuneu: LAsLeY N3N.031
Prerequisite: THA031

N1581U MSTLY A1TYA LLazmiﬁqashwiaLﬁmmﬂm‘mf\jﬂuﬁugmﬁm%’wﬂmﬂﬂuqmamﬂ'ﬁ'ﬁu
Msvieadisanaznsuinns 1 Mdwi suUstlen duu waghensaiiifedesiuiungsiauinmsseivdu
NITAUNUN ﬂ1'ﬁémsﬁaﬂmﬂuﬁquiﬁﬁm%m5 ﬂﬁiﬁ@ULﬁaW uazlaulszlen

Continuous reading, writing, speaking and listening continuing from basic Japanese for
Personnel in Tourism and Hospitality Industry |, vocabulary, sentence patterns, expressions and
grammar related to elementary service business contexts; conversation; reading texts in the service

business context, summary of content and write sentences

n3n.033 mmﬂﬂuﬁugmém%’uq@mﬂ'ﬂuqmammammiviamﬁmLLazmsU%ms 3 3(3-0-6)
THAQ033 Japanese for Personnel in Tourism and Hospitality Industry Il
ATIAUNDU: LABLSEU 1190.032
Prerequisite: THA032

Mse1u Msdeu nsye wagnsite Mmdw sUUsslen dwtu uarhennsalftisadesiuuiun
qiﬁ%?ﬂﬂﬂuizﬁuﬁqqsﬁuﬁamﬂmmﬁﬁuﬁugmém%’uqﬂmﬂﬂuqmammwmi‘viaﬂLﬁ&JQLLasmiﬁmi 2
Tinwen1sils uagn1seuunANN N3RAIL NsTLINNRdeuLieRndedoans warnsRLanAuAnLiuly
USUNNNGINIUINNT

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Japanese for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

w0034 mwduiiugrudmiuyaannslugravinssunisviendieuagnisuinig 4 3(3-0-6)
THAO034 Japanese for Personnel in Tourism and Hospitality Industry IV
ITIAUNDU: LABLSEY 1130.033
Prerequisite: THA033

115814 N19FLU N1TNA LAazAITH w%’amﬁu%uiﬁﬁwﬁ sUUseloa duu wazlennsal
fidsadostuuiungsiavinislussduiidudoudunnnmwdUuiiugrudmivyeainslugnamnssy
mMsvisafisaarn1susng 3 Fnwen1sile N1581u MRduunAL 911 dusy AMdnsianng nsiay
fuge uaznisaunuluaniunisaiing q Tuuummagshauinig

Reading, writing, speaking and listening, as well as learning vocabulary, sentences,
expressions and grammar related to service business contexts at a more complex level from
Japanese for Personnel in Tourism and Hospitality Industry I, listening, reading, writing news articles
Idioms, terminologies, advanced interpretations and conversations in various situations in the service

business context
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nguIMINIeIHT A

7150.041 m‘msl%ﬁLﬂa‘ﬁugmﬁm%’uqﬂmﬂﬂuqmawmiumiﬁaqLﬁmLLazmsU%ms 1 3(3-0-6)
THAO041 French for Personnel in Tourism and Hospitality Industry |

n1381u Madeuidnvsnwdfuaandidosiu ddw lensalseduiugiu nsaunuily
FAnUszdriu msuterudu 4 wagldnoumanitugiu

Reading, writing basic French characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions

715n.042 m‘msﬁ"&maﬁugmﬁm%qﬂmﬂﬂuqmmﬂiimmwiadLﬁﬂuLLazmsﬁms 2 3(3-0-6)
THA042 French for Personnel in Tourism and Hospitality Industry |l
IsAunew: LAeLseU NIN.041
Prerequisite: THA041

N1587U N1SLWEU N15YA LLﬁ%ﬂ’]i‘WQE]EJ'NGfE]Lﬁlaﬂf\]’lﬂﬂﬂ‘w’lﬂl’%&Lﬁﬁ‘ﬁug’]uﬁ)’mﬁjUQﬂaﬁﬂﬂu
gRAMNIIUNSBATIEIMaTNTUTNS 1 Adwsl sUUsElen dunu waghensaliisadesiuuiungsia
U3mssziusiu Meaunu msgudernalutiungsieuinms msasuiden wasiBeudselen

Reading, writing, speaking and listening continuing from French for Personnel in Tourism
and Hospitality Industry I, vocabulary, sentence patterns, expressions and grammar related to
elementary service business contexts, conversation, reading texts in the service business context,

summary of content and write sentences

73n.043 ﬂ’]‘l%}”lr}l%bﬂLﬂﬁ‘ﬁugﬂuﬁﬂ%%ﬂq#ﬂﬁ’]ﬂ’ﬂ‘u@q(ﬂaﬂﬁﬂiimmiﬁaﬂLﬁ&J?LLﬁSﬂWiU%ﬂ’]i 3 3(33-0-6)
THA043 French for Personnel in Tourism and Hospitality Industry Il
F10sAunew: Wwelseu N9n.042
Prerequisite: THAO42

M381u Msdeu nsye waznsits Mmdm JUUsslen dwunu uarhensalftisadesiuuium
ﬁqiﬁﬁ]ﬁﬂwﬂuisﬁuﬁqﬁuﬁamﬂmmN%"qLﬁa‘ﬁugmém%qﬂmﬂﬂuqmamﬂiiumiviauﬁsrmazmiu%mi
2 Vinwensile wagn1senuunNAIL NMsAe nsEUIuMslsuiieAndedeonns LaYNITYARANIAUAALTIY
TuuSunmegsiauinis

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following French for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context
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N3n.044 m‘msJ%"amaﬁugmﬁm%’uqﬂmﬂﬂuqmammimmiviaqLﬁﬂmazmiu%ma 4 3(3-0-6)
THAO44 French for Personnel in Tourism and Hospitality Industry IV
ITIAUNDU: LABLSEY 11950.043
Prerequisite: THA043

381U Madsu maye uagnisils ndeuiadeudedny suuselen @iy warleinsa
fiisatestuuiungsiavinmslussfuiidudont uanmu i umaiugiudniuyaanslugaamnsau
mMsvisafisanarn1su3ng 3 Wnwen1sile n1581u MduunAg 911 duty AMdnsianig nsiau
f1ug9 uagnisaunuluaniunisaiing 9 Tuuummagshauinig

Reading, writing, speaking, and listening, as well as learning vocabulary, sentences,
expressions, and grammar related to service business contexts at a more complex level from French
for Personnel in Tourism and Hospitality Industry lll, listening, reading, writing news articles Idioms,

terminologies, advanced interpretations and conversations in various situations in the service business

context
NHUIWMIEHUY
n3N.051 awaduiugudmiuyeainslugaanssun1sie s g man1suInTg 1 3(3-0-6)

THAO51 Spanish for Personnel in Tourism and Hospitality Industry |

N384 nsdeudsnwsnwaudesdy drdnwe lensalseduiiugiu msaununly
FAauszdriu mssruderudy 1 uaglinoumanuiugiu

Reading, writing basic Spanish characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions

19n.052 mmamw’?‘ﬁyugmém%wﬂmﬂﬂuqmamﬂsmmiviamﬁmLLazmsU%ms 2 3(3-0-6)
THAQ52 Spanish for Personnel in Tourism and Hospitality Industry |l
I1UsAuneu: LAeLseU N3N.051
Prerequisite: THA051

N1581U NMIYY NTA LLazmi‘anshwimﬁmmﬂmmaLﬂuﬁugmﬁm%’uqﬂmﬂﬂuqmammim
MsvieadisanaznsuIms 1 it sUUselen du warhensaiiifdesiuuiungsieuinssedudy
nsaunu mssuteruluuiungsiauing msagtilenn wasideuvsslen

Reading, writing, speaking and listening continuing from Spanish for Personnel in Tourism
and Hospitality Industry |, vocabulary, sentence patterns, expressions and grammar related to
elementary service business contexts, conversation, reading texts in the service business context,

summary of content and write sentences
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n3n.053 m‘maLﬂuﬁugwuﬁm%’uqﬂmﬂﬂuqmamﬂsimmwiamﬁmLLazms‘U%ms 3 3(3-0-6)
THAQ53 Spanish for Personnel in Tourism and Hospitality Industry Il
IUIAUNDU: LABLSEY 1150.052
Prerequisite: THA052

381U Maldeu Mwa wagasils ddmd gUUsElen dutu uarhennsalfAsadesiuuiun
qiﬁﬂﬁmﬂuisﬁuﬁqﬁummﬂm‘maLﬂuﬁugmﬁm%fuqﬂmﬂﬂuqmmmmmi‘viaaLﬁmuasmiﬁmi 2
Tinwen1sils uagn1seuunATIN NsRnL NsTLIuNsdeuiiefndedoans LLazmiwumLLammmﬁmﬁﬂu
UTUNNGINIUINNS

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following Spanish for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

n3n.054 m%-naLﬂuﬁugmﬁm%qﬂmﬂﬂuqmmﬂsimmwiauﬁmLLazmsu‘%ms 4 3(3-0-6)
THAQ54 Spanish for Personnel in Tourism and Hospitality Industry IV
UIAUABY: LABISEU N19n.053
Prerequisite: THA053

19814 A15LU8U NTNA Hhay N394 ‘Wiaumwﬂuimﬁww iU‘LJSWT,SJﬂ d1uau warliennsal
‘1/1LﬂEJ’J"UENﬂ‘UUi‘U‘VIﬁﬁﬂﬂ‘Uiﬂ’ﬁI‘Lﬁ”WU‘V]"ZIU‘ZI’E]‘LJ“Uu%ﬂﬂﬂﬁNWﬁLUUWU§WUﬁWMiUUﬂa'mﬂu’e](ﬂaﬂ‘lﬂﬂﬁill
ﬂ?i%ENLVIEJ’JLLﬁuﬂ’]S‘Uiﬂ’ﬁ 3 fiN¥EAISIY N1581U NSWEUUNAIY 917 @1UIU ﬂ??iW‘V]LQ‘W’w A15AAIY
f1ug9 uaznsaunuluaniunisaiing 4 luuummagshauinig

Reading, writing, speaking, and listening, as well as learning vocabulary, sentences,
expressions, and grammar related to service business contexts at a more complex level from Spanish
for Personnel in Tourism and Hospitality Industry Ill, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context

NFUIYIN1W LD TIY
nn.061  awwesiuiiugiudmiuyaansiugeaivnssunsviesiinazn1suins 1 3(3-0-6)

THAO061 German for Personnel in Tourism and Hospitality Industry |

n1587u NMadsudadnusniwieesiudesdu ddn lensalseduiugiu nnsaunuily
FioUsedriu masutenudu 1 warldnoumoniiugiu

Reading, writing basic German characters, vocabulary, basic grammar everyday conversation

reading short passages and answering basic questions
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n3n.062 m‘mLaaiﬂuﬁugmﬁm%’uuﬂmﬂﬂuqmamﬂsimmwiaaﬁimLLasms‘u%mi 2 3(3-0-6)
THA062 German for Personnel in Tourism and Hospitality Industry I
IUIAUnNDU: LABLSEY 1150.061
Prerequisite: THA061

N1587U ASLAEU ATNA waznsilsogdaliosanasesiuiiugudmiuyaainsly
PAAMNTIIATYBLTBINANTUINNG 1 Mdwnt sUUsglen duau uarhiensaliliedesiuuiungsia
UTNITTZAUAU NITAUNU miﬁhuﬁﬁamwﬂuﬁqusﬁ%?mﬁ ﬂ’]'ﬁﬁ':;ULﬁIE]WI wazsulszlen

Reading, writing, speaking and listening continuing from German for Personnel in Tourism
and Hospitality Industry |, vocabulary, sentence patterns, expressions and grammar related to
elementary service business contexts, conversation, reading texts in the service business context,

summary of content and write sentences

719n.063 m‘mLaaiﬁu‘ﬁug’mﬁm%qﬂmﬂﬂuqmammmmiﬁadLﬁ&JaLLazmiU%mi 3 3(3-0-6)
THAQ063 German for Personnel in Tourism and Hospitality Industry Il
TIAUNDU: LABLIEU 1190.062
Prerequisite: THA062

Mse1u Msdeu nsye wagnsite Mmdw sUUsslen dwtu uarhennsalftisadesiuuiun
qﬁau’%mﬂm%ﬁuﬁgasﬁuﬁamﬂmmLﬂaiﬁuﬁugmém%qﬂmﬂﬂuqmammiumwiauﬁ&nuazmw%mi
2 Vinwensile wagn1senuunAIL MR nsruIuMsleuiieRndedoans LA NTYARANIAUAALTIY
TuuSunmegsiauinis

Reading, writing, speaking and listening, vocabulary, sentence patterns, expressions and
grammar related to service business context at a higher level following German for Personnel in
Tourism and Hospitality Industry I, listening and reading skills, interpretation, writing process for

communicate and expressing opinions in the service business context

79n.064 m‘mLaaiﬁuﬁugmﬁm%uﬂmﬂis[,uqmamﬂsim’liviml,ﬁmLLazmsU%mi 4 3(3-0-6)
THA064 German for Personnel in Tourism and Hospitality Industry IV
TIAUNDU: LABLSEU 1130.063
Prerequisite: THA063

115814 N19FLU N1TNA LAazAITH w%’amﬁu%uiﬁﬁwﬁ sUUseloa duu wazlennsal
fiAedostuuiungsiavinslussfuiidudeuiuanawigesiufugudmivyeainslugnamnssy
mMsvisafisaarn1susng 3 Fnwen1sile N1581u MRduunAL 911 dusy AMdnsianng nsiay
fuge uaznisaunuluaniunisaiing q Tuuummagshauinig

Reading, writing, speaking, and listening, as well as learning vocabulary, sentences,
expressions, and grammar related to service business contexts at a more complex level from German
for Personnel in Tourism and Hospitality Industry lll, listening, reading, writing news articles Idioms,
terminologies, advanced interpretations and conversations in various situations in the service business

context
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a =] = ] a
A. NUINIYUFDNLET (6 UIEAA)
U = o a a a A aa a ) K | | a A oA
Unfnwazdeudonseuseimduneasuluuminendonsann liteendt 6 wiein wiaiden
Seulusredveanslul

af.301 annfafn 3(3-0-6)
CO301 Pre-Cooperative Education
wAnkazAMUdlaszuLaniafinel waznismseuANNsaulunITIeU @Ias19inyeau
A9 9 919 NSNS UULENANTALATIU NSLEDNEaTUUTENBUNIT WATANISIUISUNISENAT¥al N1SHAILN
finwrlunisioans sisluguuuunisieansszaing Generation uaznisléniwanaifionnsdeans saudsnis
doanstutanssin vennniujatiuinu mahauduiivesedassdluaussaosdnsfiuanda &

a

Indnelunsvinuiindugdu dmedaluniswmuiosualuazusudaled dvinveanzaiuindn 43

a

TyaauEUseneunis wadan1slsusigauy msdaue wazteasuifluseninaujuiiau uazaiu
Uaondeluaniulsznauns JIUDIANTITU 385U wazasseUTIadlUAY TN

Concepts and understanding in cooperative education system and preparation for applying
jobs such as how to prepare documents for job application, how to choose the right company to
work, techniques for job interviewing, the development of communication skills in both Generation
communication styles and the international communication, cross- cultural communication and also
focusing on Creative team work skills in the different organizational cultures, the Psychology of
working together, techniques emotional development and adaptation, Improving professional skills
and entrepreneurial spirit and furthermore, the Report writing, Presentation, the best practices during

work in the workplace, Morality, Ethics and professional ethics.

n3.513 nsdnnenld 3(2-3-6)
HM102 Flower Arrangement
ndnn1suazesdusznavrasnsdanonlfidesduluguuuusing q madadonnivus maguaine
ponlifuazlulsl msayadfislifunany nslidaneunsaliinanvansuasviuaie
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.

n3.526 Guuuau%y’uqq 3(3-2-7)
HM526 Advanced Patisserie
IUIAUNDY : LABIFEU 9A.101
Prerequisite: FB101
ué’ﬂmiLLazLmﬁﬂmsﬁwumu%uqm”wmsﬁwam‘ﬂszﬂauﬁyugmmwammuuax%’mwﬁﬁw
AaBnu
Advanced patisserie principles and cooking techniques, integrating basic elements with

decoration.
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n3.712 Aauzn130180ININIT 3(2-2-6)
HM712 The Art of Food Photography
nstenmdosiulussuuiivia nsldndeuargunsalfieg wmadAn1satenIneIns n1s
FoansHunm nMsanussnmgedelusunsunsianisamaeiiviuatouaznganfunuiiasi Ul
5’mqﬂixmﬁmaqmwmaﬁ?u 9
Basic digital photography, digital camera and equipment, food photography techniques,

photography as communication, and photo editing with modern and suitable image editing software

n5.713 fausmsvhuuammuainiina 3(3-2-17)
HM713 Confectionery Art
Fnsvhausmunmiinna Yegiu gunsalkaseiestienns q Aldlumshgnnnaussaneig q
Confectionery techniques, raw material, equipment and appliances for creating and
designing confections.

ns.714 AaULNISANLALLAN 33-2-7)
HM714 The Art of Cake Decoration
Tnsanusaansuuiig 9 auadeden Ingiu aunsaluazinIedlle

Various contemporary cake decorations, materials, equipment and tools

n3.717 nuaenlinInsdal 32-2-7)
HM717 The Art of Flower Craft
‘wé’ﬂmmazaqﬁﬂﬁzﬂammmﬁmmaﬂiﬁﬂfuqﬂugﬂLLU‘U@'N 7 wmafan1sdnnenldiivainvane
nsoonuuulimnzaniuaululonianis 4 nsussgndliTangunsaiifleaireyaduiiuuazanduyu
mMeTeRdmguiililunsnausunisadisasduany geamnssuaents msdamunasingiu Vil
WaEAIUTENA LAZNITRTINNBTDUTITIAT
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.

3. wNINIYIRNUsTaUNITAIIYITN (6 wiawnin)
n3.401 nsEneY 1 3(0-40-0)
HM401 Internship |
indnwannsoiinauldniluussmavdesassing msiinnudunisinuaiaufofiiels
TomatindnwildierrnuianudlaildGeululiluaaunisaiaidunsufifnulsauss fanas
Badsgy aun @uneulsausulve anensinlve sauanthenusy q MiAedes wazazaUMangnslel
soifleddlusdnaulivosndn 400 43lus nsAnwndazey nelinsmuauguanasUssifiunaves
anuivsauiumbenuiisuindnwdtineu
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
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internship is monitored and evaluated under cooperation between the Department of Tourism

and Hotel Studies and the work placements.

n3.402 NM9ENU 2 3(0-40-0)
HM402 Internship I
WUIRUNDY : WBISEY N3.401
Prerequisite: HM401

indnwannsaiineuldniluussmandorasanag msinnudunmsinumanauiofiiels
Temain@nwilsinennrmdmiudilaldFeuluidluanunisaladdunmsufofan Tasununidndnu
denflnufRnuazdesaenadesiuinianuaulalanizduitnd nuidenou uagazaunangnsle
saudledidaluslnaulatioondn 400 Falus nsfnundazegneldnisaunuguanazyssiiiunaves
a3 safumhenuiisuinAnwid-Enau

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

n3.403 annafnulugnansulsusy 6(0-35-0)
HM403 Cooperative Education in Hotel Industry
F1dsduneu : lreFeu @, 301
Prerequisite: CO301

uasdluaaulszneunistugiusndnauvesaaussnaunis BnufiRnudunailuaaiu
Usznouns Ineflsveznanlidesnit 1 manisinu vie 16 #Uavi Faduruiidguammiodus
ffuuszaunisalieu fesaduanedvndnvesindnevielasenu Mdunuiidulselenidessdns
590838N15U 32 UNANITVNIIUDINANII5ETNAVAIUYTENBUNTT LaztinAnYiasieddnyingednuy
asunansUiiRnuanAafnymdnasoaunisufoiny

Work in the establishment as an employee of the establishment full-time work in the
workplace with a period of not less than 1 semester or 16 weeks. It must be a quality job or a
job that emphasizes work experience that matches the student's professional field or project.
The performance will be evaluated by the faculty together with the workplace. Students must
prepare a report summarizing the performance of the cooperative education after completion of

the work.
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